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AnHoTanus: OuIxoHa aHXOMJIApU MOJJIMNA MaJaHUSTHUHT OUp KYPUHUIIN
O0ynu0, STHOrpaUSIHUHT MYXUM TapKUOWUW KUCMHUHM Tamkui stanu. Kagumaax
XaJTKUMH3 OIIIXOHA aHXXOMJIapH Ba yJjiap OuiiaH OOFJIMK yaymiapra KaTta dbTHOOp
KapaTu0 KenraHjap Ba aHbAaHABUM TYpMyIl Tap3UMHU3HUHI acCOCUl KHCMH
cubatuga amioAfaH-aBioAra YTUO Kenmokaa. OmIXoHa JKMXO03Japw acpiap
JAaBOMHU/Ia WHCOHUST aKjI-3aKOBAaTH HATWXXacuaa spaTwirad Oyromiap Oymuo,
OBKaT Tai€piail Ba YHU UCTEHMOJI KWJIHII MAJaHHUITH OWIaH OOFIIMK XOJaa Xap
OWp OWUJAHWHT TYPMYII Tap3uaaH kKenub uukaau. byxopo Boxacu XoHajoHHIA
OLIXOHA AaHXOMJIAPH, YJIAPHUHT MIUIATWIMIN TapTUO Koujganapu OuiaH aémiap
myryjulanradn. Aé€n XoHajoH Oekacu XucoOyianuO, Oapya OMYIUIAp YHHUHT
3uMMacuaa Oynran. AHbaHaBUM, KYHJAIMK TaoMJIApHU Tal€praiiauran
OLIXOHAHUHT y3U JIOMMO TO03a, 0307a OYJHWIIM, Y4OK Ba TaHIUPra OJIOB EKHUIITA
anoxuga HSbTHOOp Oepumn OwiaH Oup KaTopla, OIIXOHA JKUXO3JIapu Ba
aHmKOMJIAPUHU CaKJIaIlira XaM aJloXuaa Mexp OuaH Kaparlras.

Tasinu cy3aap: ypd — ogat, KO30H-TOBOK, MUC KO30H, UYMW, KalKUp, YUOK,
TaHJIUp, Ta3 IJIUTa, TAOM, 3UPABOP

Annotanms: KyxoHHas yTBaph siBsieTcss (hOpMOM MaTepuaibHON KyJIbTYPhI
U BAXHBIM KOMIOHEHTOM dTHorpaduu. C He3amaMsATHBIX BPEMEH Halll Hapo.l
yaAeJs1 OOJBIII0e BHUMaHNE KYXOHHOM YTBAapH M COMYTCTBYIOIMM TOBapaM, U OHH
MEepeJaBaIUCh W3 TMOKOJEHUS B IIOKOJIEHUWE KaK OCHOBHAs YacTh HAILIEro

TpaauIIMOHHOrO oOpa3a >kxu3Hu. KyxoHHOE 000pymoBaHUE SIBISETCS MPOIYKTOM
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YeJIOBEUYECKOM M300peTaTeIbHOCTH HA MPOTSHKEHUU BEKOB M UCXOJIUT U3 olOpasa
KU3HU K&)I(I[Oﬁ CCMbH 110 OTHOIICHUIO K KYJIbTYPC IIPUT'OTOBJICHUA U HOTpe6JIeHI/I$[
numy. B moMe byxapckoro oasuca >KEHIIMHBI 3aHUMAIUCh KYXOHHOW YTBapbhlO U
MpaBWJIAMUA €€ HCI0JIb30BaHus. JKEHIMHA CYUTAIACh XO34MKOM J0Ma, W BCE
XJIONIOTHI OBLIN ee 00s13aHHOCThI0. KyXHs, Ha KOTOpOW T'OTOBSIT TPaAUIIMOHHBIE,
CXKCIHEBHBIC 6J'IIOI[a, BCCraa 4YucCra M OIpATHA, U KPOME TOI0, 4YTO ocoboe
BHHUMAHHUC YACIIAIOT PA3KUTaHHUIO OTHA B AYXOBKC U JYXOBKC, OHU TAKKC YIACIAIOT
0co00e BHUMaHHE KyXOHHOMY 000PY/IOBaHUIO U MOCY/IE.

KuroueBble cjioBa: Tpaauuus, Nocyna, MEAHBIA Ka3aH, NAJOBHUK, KaIKup,
IeYb, TyYXOBKa, ra3oBas IUINTAa, €14, CIICIHs,

Annotation: Kitchen utensils are a form of material culture and an important
component of ethnography. Since time immemorial, our people have paid great
attention to kitchen utensils and related products, and they have been passed down
from generation to generation as an essential part of our traditional way of life.
Kitchen equipment is a product of human ingenuity over the centuries and comes
from the lifestyle of each family in relation to the culture of cooking and eating. In
the house of the Bukhara oasis, women were engaged in kitchen utensils and the
rules for their use.The woman was considered the mistress of the house, and all the
chores were her responsibility. The kitchen, which prepares traditional, daily
meals, is always clean and tidy, and in addition to paying special attention to
lighting the fire in the oven and oven, they also pay special attention to kitchen
equipment and utensils.

Key words: tradition, dishes, copper pot, palovnik, kapkir, stove, oven, gas
stove, food, spice.

Kitchen utensils are a form of material culture and an important component of
ethnography. Since time immemorial, our people have paid great attention to
kitchen utensils and related products, and they have been passed down from
generation to generation as an essential part of our traditional way of life. Kitchen

Vol. 2 No. 6 (2024)

) 1] _—= \ 1l 51
‘ iy nnn""l”llllll YN I i EllE Z Pl nn-||“|”|"|" att Al ___



http://woconferences.com/index.php/SIIME/index

H SCIENCE AND INNOVATION IDEAS IN MODERN EDUCATION H

equipment is a product of human ingenuity over the centuries and comes from the
lifestyle of each family in relation to the culture of cooking and eating. Ethics and
eating habits are formed depending on how people prepare and eat food, on the
natural conditions in which they live, and change depending on these conditions.
[1]. Necessary kitchen equipment for every home in Oasis is a stove, oven, pots
and pans, pots, knives, ladles, pans. These tools are necessary for their proper use
and hygiene in the cooking process. In addition, there should be glass or porcelain
containers of various sizes for cleaning vegetables, spreading dough, cutting or
slicing fish and meat, peel (supra), sheban, rounds, salt, spices and oil.

In the house of the Bukhara oasis, women were engaged in kitchen utensils
and the rules for their use. The woman was considered the mistress of the house,
and all the chores were her responsibility. It is natural for every household to have
a variety of kitchen utensils used to prepare and consume different types of food
and drink, and hot liquid food was served both before and now in large and small
pots (cast iron, copper, stone, even marble, now aluminum, nickel and ceramics)
were made and poured into various plates, plates and saucers made of ceramics,
wood, glaze, porcelain. Wooden spoons and ladles were widely used by our people
as kitchen utensils. Over time, some kitchen utensils are updated externally,
improved in quality and produced in factories, becoming an adornment of the
cuisine of our people. These are beautiful modern spoons and forks made of
various metals, dishes of various shapes, teapots, cups, mugs and mugs, and
traditional dishes, especially dark-colored dishes: pilaf, shish kebab, shovla,
shirgurunch, kaish, lagman, porcelain manti. ceramic (they considered eating on a
ceramic plate worthy of respect, they accepted it as a tradition left over from the
past [2].) Kitchen utensils used by the inhabitants of the oasis in the process of
preparing dishes from dough: togora (a plate in the Bukhara dialect), supra (in

some areas of Bukhara: Shafirkon, Vobkent, Zhondor - called substag), ol, sheban,

goshko bak (goshtkunda), cook ( cortyosh) and other utensils still exist in the same
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family. The highest of all kitchen utensils is the pot, and a number of rituals and
ceremonies related to the pot and its use are still carried out to this day. Among the
kitchen utensils, the importance of the pot is very high, rituals are also organized
associated with the pot, which has magical properties. Because from ancient times
until now, all food was boiled and boiled in a pot. The rite "Kazan toldi",
associated with pot, is held in the family circle on the last night of Navruz, the
month of Khat, from March 20 to 21. Orientalist V. Vyatkin, who observed the
Novruz holiday that took place in Samarkand in 1897, wrote the following in his
article about the rite “the cauldron 1s full”: “This rite is performed on the night of
Obi Rahmat or on the eve of the New Year. In doing so, each family prepares a
special dish, and special care is taken to ensure that the pot is full at the time of
cooking [3]. According to historians, the large pots used by our ancient ancestors
were considered sacred. Because it was believed that such pots, in which food was
cooked during folk ceremonies, served to unite the country, mutual consent,
solidarity and well-being. On the “Kazan toldi” day, housewives clean the houses
with their hands, clean up, take out old household utensils, prepare various pastries
(somsa - with meat, censers, potatoes, spinach), dishes (shirgurunch, chuchvara,
soup - with chicken, minced meat, dough, peas) cooked and decorated the table
[4]. On the day “Kazan toldi”, the inhabitants of the Karakol region fill all the
vessels with flour, wheat, water and cook seven types of food. Since the
inhabitants of the Shafirkon and Vobkent regions are close to each other, their
rituals also coincide. Previously, during the " Kazan toldi " ceremony, chicken
meat, which is one of the seven treasures, was used to prepare soup and an egg
barrack. It was believed that if you fill the pots, cook delicious food and fill all the
pots with water on the evening "The pot is full”, then the harvest in the coming
year will be plentiful, and the pots will be filled with water. will be blessed with

God's blessing. [5]. According to one of the ancient legends that have come down

to us, the Scythians had a huge sacred cauldron. The historian Herodotus in his
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work "History" talks about the digester, that is, the huge sacred cauldron of the
Scythians: “This huge copper cauldron was made by order of the Scythian king
Ariant. To find out the number of his citizens, he ordered everyone to bring one
end of an arrow from a bow. The ends of bow arrows were piled up in the palace
square to the sound of hashish. Khakhan ordered the ends of these arrows to be
melted down and a large cauldron made. This is how the legendary copper
cauldron of the Scythians appeared.” Since then, the copper pot has been
considered sacred and prestigious, and prestigious dishes are cooked in it during
ceremoniest. The food of the inhabitants of the Bukhara oasis is prepared in rituals,
in particular, the dish “Oshi sofi” is cooked in a copper cauldron. In all apartments
of the oasis, the integrity of the pot and keeping it clean and tidy are strictly
observed. It is customary to use a cauldron lid and a tablecloth that closes over the
lid, and it was believed that if the tablecloth is closed, then the cauldron will not
touch anything, it will not get dirty, and it will protect from dust. The boiler is
placed on the flange as soon as it is removed from the furnace. Among our people,
there is a widespread belief among women that malaks spit on pots, plates and
dishes placed on the floor without a flange[1]. In addition, after eating in the oasis,
it was customary to wash the pot along with the dishes, and it was believed that the
washed pots and dishes always wished the house well, brought food and blessings
to the house. | still cultivate. This encourages young people to work hard and
appreciate everything. As proof of this, in the process of field research, we have
witnessed the existence of traditional pots that are passed down from generation to
generation, are in the service of the whole people, are used for cooking at

weddings.? In each district, village and village there was a special hearth, a

! Nama tagxkuxotn: Ymoy MasnymoT byxopo Tymanu Juno6oxa-3adapodon mpit Juocué xummoruma 2021 i 1
HI0JI/Ia TapuXx (Qanimapu nokTopu, mpodeccop 1. A. XatiutoB Ounan cyx0at xapaéHuaa €3ud oNMH/IH,

2 Mepocuii K030H — HpUM-cHpUMJIapra xy/ja 6oi 6yau6, ém GonaHuHr 6agaHMra TOIIMAiAp TOIICA,KO30H KOpacu
Ounan SMitaHTaH. Yakamokiap KeYKypyH MEXMOHIOPUIINKKA Ooprmaérran 0yicanap, KOPOHFHIA YIMHMACHH 1e0,
YAaKAJIOKHHHT TellaHacura KO30HHHHT KOpacumaH cypTuO kyiumrad. By onmart Xo3upru KyHIa XaM MaBXKyil.
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cauldron and a samovar intended for such weddings and ceremonies. The cook was
in charge of the stove and the pot, and the samovar maker was a special samovar
maker who brewed tea for those who came to weddings and celebrations and
served tea to people. This outer oasis also contained pots used in mourning
ceremonies. In such cauldrons, water was heated to wash the corpse and turned
upside down after use. The pots used to wash the dead were kept in machitas next
door. After the water boils, the pot is rubbed and sprinkled with oven ash, because
oven ash is considered to be very pure and honest. The inhabitants of Bukhara used
various copper and cast-iron pots in all rituals. Copper pots were panseri (they
were called five series, in the past ser was a unit of measurement, 3 kg equaled 200
grams), dakhseri, nimpudi, yakpudi, yakman (128 kg), nimman (64 kg). There
were also types of copper pots called Potili pots and Abbasid pots. According to
the scientist-ethnographer Akhmed Shodievich Dzhumaev, families in the oasis
cooked shircha and all kinds of jams in a pot. Holvapaz prepared all kinds of halva
and nishallo (nishallo) giyams in a pot with potila. The Abbasid pot® is a smaller
version of the copper pot, only the neck is narrower and below the rose pot [1].

The large copper pot was only used in wedding ceremonies. It was a very
expensive, durable, high-quality boiler that not everyone could afford. Sofi soup,
khalisa (halim) and sumac were cooked in a copper cauldron. Because the copper
boiler can keep warm for a long time. Therefore, the taste of food cooked in a
copper cauldron was also special. In the process of cooking, all sides of the pan
boil, the dish is cooked quickly, tasty and baked well. Considering these
advantages of copper, our people have only copper pots, copper teapots (teapots

among copper-Tajiks), black sand for brewing tea (teapot among copper-Tajiks), a

Cunupma atana TAOMHIa XaM O3THHA KO30H Kopacu Kymub Oepuin caBoO xucobnanran. Jlana taakukotu: bByxopo
tymanu JJuno6oxa-3adapodon mbpit Jnocué kunutoruaa 2021 vun

3 I'ymo6kam K030H XxaMMa omjanapaa xaM Oynmaran. byrnmait Ko30H ¢akar ryno6 taii€piaiiurad XoHaJOHIapaa
OynraH.
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copper bowl, copper tabakhs, copper lali, copper was consumed by themselves -
heating (samovar) from copper.

The use of ceramics is also widespread in the oasis: ceramic jugs (with
water, milk, buttermilk), ceramic pots, ceramic teapots, ceramic bowls, ceramic
bowls, ceramic plates were made by special potters. Ceramic production, which is
one of the important branches of crafts, has acquired its own characteristics in
Bukhara. Plates, jugs, bowls, bowls, bowls, as well as tandoors, candlesticks, and
ceramic toys are produced on a large scale. tourists and guests from other countries
willingly bought them for their own needs, and thus the pottery of the oasis
masters became world famous, and they even became patrons of such pottery
masters as Kosagoron and Coulolon. In Gijduvan there was a district with that
name [6]. Among our people, it is considered commendable to eat food in ceramic
bowls (plates). Ceramic bowls, ceramic plates, ceramic bowls, ceramic teapots,
ceramic humchis, cow milking dishes, guppies, jugs, pemonches were used in
every household in the oasis, and over the years, vessels made of iron, enamel,
nickel and porcelain replaced ceramics.

Our people have many traditions associated with supra, another kitchen
appliance, and according to tradition, all dough dishes are cooked in supra. The
flour is sifted and the dough is prepared. The supra* was opened and did not go
without flour, because the flour on the supra was a sign that the food of the family
would not be interrupted. Among the inhabitants of the oasis, traditions associated
with the supra are common. It is clear that the livelihood and blessings of the
family are measured by the amount of flour in the supra. Supra was captured as
"Bismillohir Rahmonir Rahim". Old mothers taught young people that Bismillah
blesses every business, and the devil does not interfere with your business. Then,

after finishing the above work, the mistress of the house, the woman, of course,

4 Cympa — Boxanunr Ilogpupkon,Bo6kent,Fixnyson, IMemky, XKougop, Pomuran, Koron tymannapuna Iljcrax
ne6 aditrragy. TepuaaH Taii€pianras.
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gathered to her place so that her blessing would remain with me. When kneading
dough in Supra, a woman had to have an “ashkhalal” ring on her hand. The bell
women in the oasis wore the ring as a symbol of purity. When a new bride
appeared in the family, it was customary for her to touch her face three times with
the bride's hand. Supra is considered a table at which a halal snack is prepared, and
every woman who wants to take it in her hands must make a gusl (washing). The
supra was also used in the ceremony of removing the child's first nail. The rite of
the “osh for bride”, which is widespread in the northern and northeastern regions
of the oasis, is directly related to the above. The rites “Bibi Seshanba” and “Oshi
bibiyan (Oshibi Seshanba)” are based on this. In the villages, the gardish or ground
halva brought by the groom to the bride's wedding ceremony is also spread on the
surface, chopped with a kitchen knife by a a monogamous woman who has many
children and lives happily, and brought to the table. Then the fallen halva ushak
was given to the young men and girls of the village who came to see the wedding,
wishing you such happy days, let's celebrate your weddings ourselves, may your
marriages be as sweet as this halva, may your happiness be pure and whole, and
may your the table will always be full of hair[7]. Doctor of Historical Sciences,
Professor Shodmon Akhmadovich Khaitov said: “Mothers pay great attention to
supra in their household, even after eating supra, they carefully wrap it on a
separate table to protect it from the evil eye. Superkindly customs have existed and
been revered by our people for a long time, because such unique customs are a big
step in shaping the spirituality of the younger generation and another important
sign that education begins in the family. “It would not be wrong to say that this is a
lesson and experience for our girls who are just starting their independent life” [8].

The kitchen, which prepares traditional, daily meals, is always clean and tidy,
and in addition to paying special attention to lighting the fire in the oven and oven,

they also pay special attention to kitchen equipment and utensils. After all,

attention to each apartment begins with the kitchen. Among the Tajiks and Uzbeks
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of the oasis, the traditions associated with the hearth have not lost their
significance among our people, and there was not a single house without a hearth
or stove. Particular attention is paid to the oven. Because the tandoor has long been
considered a symbol of purity and honesty, and our grandmothers taught young
people to always glorify, appreciate and always keep the tandoor oven clean. The
history of the furnace goes back several millennia. According to our conversation
with the tandoorists of Shafirkon, VVobkent and the Zhondar region, there are
legends that the first tandoor was made by Said Hazrat Amir Kulol among the
oasis peoples, and Hazrat Eva baked bread in this tandoor during the weddings of
Bibi Fatima, and these legends are passed from mouth to mouth mouth among our
people[9]. Once a year, before the season of making tandoors, tandoor workers
visited the grave of Said Amir Kulol®. In the late 19th and early 20th centuries,
pottery in Central Asia, especially in Bukhara, experienced some decline, but the
furnace business did not lose its significance and essence. For example, O. A.
Sukhareva notes that only one mosque in Bukhara, Besutun Dakha, was engaged
in the stove trade for 4 families and fully satisfied the needs of the townspeople.
[10].

In the villages of Zhondor (village of Ushot), Vobkent (village of Oba),
Shafirkon district, villages of Kelachi, Kotiyan, Dzhilvan, Arabkhana
(Sulaimonbabo) of the Bukhara oasis, the production of tandoor is quite
widespread. if they build a building, they are glorified in the world with their
tandoors. A beautiful, high-quality, tastefully cooked tandoor will serve one family
for 6-7 years, and it will last up to 10 years, providing the family with bread, patir,
tandoor somsa. Potters living in the Goncharny microdistrict of the village of Oba
Vobkent: Ikram aka Sayfiddinov, born in 1963, who continued the work of his

ancestors from a young age, Shakhzodbek Negboev, great-grandson of the late

> Aiinn Baktma Xaspatu Campg Amup Kyson suéparroxu Koron Tymanuna oiinamran 6y1u0, Xoxkaron
cynonacuHUHT ontiHYM nupu. Camp Amup Kyoson xam ¥3 muprapu cuHrapu KyJOJMYWIIMK KacOMHHM — TyTHO, ITy
OpKaJIM TUPUKYMIIMK KWJIMITHY ad3ai Ourangap Ba KyJoJ Taxajulycu OMiIaH Mamxyp Oyiaranaap.
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Fatfullo Sadullaev, a famous potter, born in 1908 and known in our republic for his
pottery products and tandoors, today it is the most famous in the VVobkent region, it
Is considered one of the tandoorists. Great importance is attached to the moral
belief that the tandoor saw the face of God, so his servants must approach the
erection and erection of the tandoor with faith. The period or season of tandoor
making was the same for oasis tandarists and started from May to the end of
September[1]. Our research was also greatly assisted by an article by the
ethnographer Manzila Bokievna Kurbanova in the newspaper "Bukharanoma
about Bukhara tandirsozli called "Bukhara tandirsozli". [11].

In the last quarter of the 20th century, in the 70s and 80s, a new category of
kitchen utensils began to enter households. Refrigerators (refrigerators) - the
advent of refrigerators has expanded the possibilities for high-quality storage of
ingredients used in cooking. Although refrigerators were in most urban homes,
refrigerators were not popular in the countryside at the time and were only
available in the homes of certain executives, intellectuals, and sales personnel. For
some time there are refrigerators "Saratov”, "ZilMoskva", "Niva", "Pamir",
"Dnepr”, "Minsk-16", which month after year came to rural stores. One of the
main reasons for this is that the working population could not afford refrigerators
or preferred to use indigenous food storage methods[7]. During the years of
independence, the development of science and technology, the application of
innovative ideas in many areas of life led to an increase in the types of kitchen
utensils, as well as to a further renewal of the composition of the raw materials
from which they are made. According to scientific literature, kitchen utensils today
are divided into types of porcelain (glass), ceramics, leather, glass, metal, plastic
and paper according to composition (type of raw material) [12]. Also, depending
on the use of kitchen utensils, they are designed for long and short term.

By the beginning of the 21st century, modernity began to emerge in the

preparation of traditional dishes in the oasis. The kitchen equipment has also been
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updated. Oasis families developed two types of cuisines. The house has first-class
kitchens with European-style appliances. Kitchen shelf, place for washing pots and
dishes (sink), ovens for cooking and baking, gas stoves of various types for
cooking, modern gas stove pots (copper, nickel, cast iron, ceramic pots), frying
pans (pans), logic , meat grinder, enameled pots for liquid dishes, nickel-plated
pots, beautiful teapots, enameled nickel-plated teapots, teapots of different sizes,
ashtrays, cups; this kitchen was also called a winter kitchen, and during these years
auxiliary equipment appeared among the kitchen equipment: a shelf for dishes, a
wooden shelf, a kitchen table, wooden boxes for storing food (vegetables), special
boxes for storing spoons and forks, special boxes for kitchen knives. Such boxes
are made of wood, plastic and porcelain for kitchen appliances. Transformative
processes have also taken place in kitchen appliances. D. about the utensils of the
Uzbek family. Sadikov expressed the following opinion: "Modern technology
provided the hostesses with gas and electric stoves instead of stoves and ovens."
These stoves replace the stove and the oven replaces the oven[13].

The second type of kitchen is an old-fashioned kitchen, where there was a
stove, oven and accessories, large and small pots, flour, butter, gurch rapid, supra
(leather), bucket (bucket, bucket), firewood (tarash). stored. Installing a water pipe
in every house, firstly, provided people with clean drinking water, and secondly,
water pipes in the kitchens facilitated the work of housewives and improved the
taste of cooked food. [7]. The analysis of the scientific literature and the conducted
field studies show that the Uzbek kitchen utensils, including the kitchen utensils of
the studied region, gradually changed in their historical process. By this time,
electric and gas stoves had become a tradition, gas networks had not yet reached
most of the addresses of the population or villages remote from the center, in most
villages electric wires were not laid, wire fences were not installed. In the course

of field research, we have witnessed that people in the remote villages of the oasis

still use wood stoves, reeds and saxophones for cooking.
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In the light of the studies carried out, the inhabitants of the Bukhara oasis
have preserved traditional kitchen utensils and other tools (supra (peel), sieve,
grater, cholpi, ok, jova, rapa, engcha, plate, plate, pot, fire shovel, etc.), and you
can see that its name also remained unchanged.

In conclusion, we can say that the kitchen utensils and methods used by the
inhabitants of the region in the past to preserve meat and fat products have
gradually changed and developed. These changes occurred in a consistent
evolutionary manner. Signs of the influence of natural conditions can be seen in all
spheres of ethnic culture, starting with the means of production, especially tools,
dwellings and housing construction of people, clothing and household items,

economic and cultural traditions, and even ethnic characteristics of peoples.
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