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INTRODUCTION

Due to the demographic growth of the world population and people's
irrational use of natural resources, the area of hunger and food shortage, which are
the most global problems of the world, is expanding in some regions of the planet.
In some countries, while seeing the opposite, it can be observed that the problem of
proper and safe nutrition remains the main issue. Today, humanity is relying on its
choice, and is increasingly forgetting the traditions of useful nutrition that have been
formed over the centuries and are compatible with natural and climatic conditions.
This leads to the change of the modern diet and the daily filling of this menu with
harmful and wrong foods. One of the main conditions for a healthy life of the
population is their provision of quality food. In addition, in order to preserve cultures
and national values and pass them on to the next generation, in-depth study of
traditional eating habits and culture, conducting scientific research is considered an
urgent issue.

In world ethnology, several studies are being carried out on the study of
traditional eating culture. In this direction, the need to analyze scientific problems
such as the theoretical and methodological foundations of the topic of traditional
food culture, source science and historiography, factors affecting the formation of
traditional foods, local characteristics related to their preparation and consumption,
the role of food products in traditional nutrition and ecological characteristics is of
great importance. .

At the present time, special attention is being paid to the development of
scientific research in the republic, especially to ensuring the development of the field
of ethnology and anthropology. In Uzbekistan, the tasks defined in the important
state programs adopted by the government regarding the provision of high-quality
and safe food and the development of gastronomic tourism have a special place. The
traditional food culture of the Khorezm oasis, which is considered an ethnographic
region in the republic, and its specific aspects, the ethnographic and scientific

foundations of food, the world-recognized brand dishes of the oases, and their place



in the development of gastrotourism and ethnotourism create a need for in-depth
research.

Historical-ethnological studies and scientific researches are conducted by the
world's leading scientific centers and scientific research institutes within the
framework of the topic of traditional food. In particular, the Institute of Ethnology
and Anthropology of the Russian Academy of Sciences (Moscow, Russia), the
Institute of Central Asia at Bloomington University in the USA (Bloomington,
USA), the Institute of Central Asia and the Caucasus at Johns Hopkins University
(Baltimore, USA), Esquel University of Tourism and Hospitality (Spain ), Tokyo
Tourism Institute (Japan), Central Asian Institute of Anthropological Research
(Galle-Zurich, Germany-Switzerland), Max Planck Institute of Social Anthropology
(Galle-Zaale, Germany), Gerda Henkel Foundation (Germany).

A number of important scientific results were obtained in the research on the
topic of traditional food and food culture: the history of food, food culture, traditions
and modern transformation processes, the importance of food culture in social
processes were studied (Gerda Henkel Foundation); An album was compiled based
on ethnographic sources collected during the Khorezm archaeological-ethnographic
expedition (Museum of Anthropology and Ethnography of the Russian Academy of
Sciences); characteristics of the formation of gastronomy tourism are analyzed
(Central Asian Anthropological Research Institute named after Galle-Zurich);
Khorezm dishes such as egg barak and kotir barak are included in the representative
list of UNESCO as elements of intangible cultural heritage (IChKAP, South Korea);
the historical, religious and scientific foundations of nutrition are highlighted
(German Institute of Social Anthropology named after Max Planck).

In order to preserve and continue food culture and traditions in the world,
research is being carried out in the following directions: studying traditional food
based on an ethnological approach, preserving traditional food culture and dishes,
improving technological methods of cooking food, preserving traditional forms of
agriculture and the related food system, and to determine the recovery trend.

The scientific novelty of the research is as follows:



Formation, types of traditional Uzbek food of the Khorezm oasis, ancient methods
of their preparation, traditional dishes (juyan kurdik, sigmon, bulamik, ildirma,
kapshirmo, mavshi, shilama, kurmush gomma, etc.), confectionery products (nukul,
ivy, peshmak, mijina holva, sochog holva, labzina, holvaitar, hay-hay, paklama,
kushtili, etc.) local characteristics of the oasis are revealed in the ethnological aspect,
the names of household items (duoqg, susok, soqi, sop, engsa, tir, zoghomo, etc.) are
ethnographic terms introduced into scientific circulation as a cause for the creation
of a systematic base of research conducted in this field;

Traditional dishes of the Khorezm oasis (red flower sali, apple throwing sali,
sumalak sali, vakhshangom, melon sali, pumpkin sali, threshing wedding) and
various ceremonies (beshoshi, fried egg, sutburunchi, soup, pilaf, korma, barak) of
the Khorezm oasis. , customs and traditions related to food (giving "kavsan" from
the threshing floor when the harvest is done, rolling a loaf of bread between the legs
of a child who is now walking, giving the bride and groom a drink of sweet water)
and rituals (bread and salt under the pillow of a baby and a circumcised child placing,
smearing flour on the foreheads of godparents, serving food only in pairs on the table
during wedding ceremonies, and only in odd-numbered dishes during funeral
ceremonies) the place in the material and spiritual life of the population is based on
field ethnographic materials;

In the years of independence, as a result of the state policy of restoration of national
values in Uzbekistan and attention to the development of tourism, the study of
Khorezm traditional foods and their brand dishes (suzma pilaf, yumurta barak, kotir
barak, ushoq barak, ijjon gomma, kadi somsa, korma, sutburunchi, goja, it has been
proven that it can be popularized at the level of heart, liver, stomach-hooves, meat
patir, red patir, ijjan, ayron, chakida;

Proposals and recommendations have been developed regarding the importance of
practical use of age-old experiences of the oase residents, such as the specific
ecological features of the food, the efficient use of natural resources in their
preparation, and the use of food products as a healing tool-medicine;

A socio-philosophical mechanism has been developed for issues such as the
importance of the Khorezm Uzbeks' traditional food and food products in the life of
the oasis residents, in particular, the protection of motherhood and childhood,
healthy lifestyle, and the transfer of experiences to the younger generation.



CHAPTER I. METHODOLOGY OF STUDYING THE TOPIC OF
KHOREZM TRADITIONAL FOOD AND FOOD CULTURE AND
HISTORICAL STUDIES OF THE PROBLEM

1.1. Theoretical and methodological aspects of the study

As humanity rises to the top of its development, the study of material culture
Is becoming more relevant. Today, the study of the peculiarities of food culture and
traditions of different peoples is considered one of the most important issues of
history, ethnology and social anthropology. The development of these sciences has
led to the emergence of new theoretical and methodological approaches to the
consumption of food products, as well as different views on human eating traditions
or culture.

In ethnology, the concept of food (feeding, food consumption - MS) is
analyzed as the most basic component of socio-cultural identity, ethnic tradition,
material culture of peoples. The culture of eating has been formed for centuries and
develops in an integral connection with the natural, social and economic conditions
of the life of each nation, incorporating national traditions. In addition, the national
identity of peoples is clearly manifested in the food culture.

The ethnographic approach to the study of food is different from that of
cookery or dietetics. Today, experts and researchers in the field are more interested
not in the technology of food preparation or its nutritional value, but in the impact
of food on human relationships and social life. Also, it is important not what people
eat and how they eat, but how they sit around the table, in which dishes they prefer
to eat and how they use them.

Any meal, whether it's a family lunch, a ceremonial lunch or a tourist lunch,
is about more than filling your stomach. Otherwise, this process is an act of symbolic
meaning - it accepts moral and aesthetic norms of behavior traditional for a certain
ethnic group and also shows which cultural community it belongs to. The main
products for food, dishes, the presence of some additional components (spices,

spices), food processing, preparation, food restrictions and preferences, rules of
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behavior related to food consumption, and common eating constitute the system.
Because of this, historical and cultural theoretical study of one or another
phenomenon related to food from ancient times is relevant. In particular, by the
middle of the 19th century, new directions, concepts and schools began to emerge
in ethnology. They include evolutionism, diffusionism, structuralism, historical
American school of ethnology, functionalism, cultural relativism.*.

Classical evolutionism was formed on the basis of the idea that man, as a
part of nature, develops on the basis of natural laws.2. Supporters of diffusionism,
which appeared in the last quarter of the 19th century, founded a new idea, different
from the ideas of evolutionism. Diffusionism in the way of a scientific direction is
recognition of the acquisition of the main content of historical processes from others
as a result of intercultural interactions and their transfer from one to another.

Against the ideas of the supporters of the evolutionist theory about the
independent emergence and development of cultures in similar conditions,
diffusionists are distinguished by their unique scientific ideas about the emergence
of cultural manifestations in certain geographical regions and their spread from one
center to other regions. focused on its spread across cultural regions and countries®,.
The view that "the forms of culture are abstract and appear by themselves" was the
priority among the evolutionists.

In his research, F. Rattsel pays special attention to the annexation or
occupation of one nation by another nation, the intermingling of different races,
ethno-cultural trade relations and their various forms, and analyzes them in detail.
He says that only as a result of such contacts, culture can spread to wide areas. Based
on this theory, we can explain that it is scientifically correct that changes and

innovations in the world food industry enter the kitchen of the Khorezm oasis.

1AHIHpOB A., Aramxkanos III. OtHomorus. — T., 2007. — b. 44.

2Anmpos A., Atamxanos L. Dtronorus... — B. 49-50.

3.Parien ¥3 Kapanuiapy Ba FOsUIApMHHU Y3UHUHT “AnTtponoreorpadus” (1882), “Haponosenenue” (T. 1-2. — CTI6.,
1903) xampna “3emis u )u3Hb: cpaBHUTENbHOE 3eMiieBenenne” (T. 1-2. — CII6., 1903—1906) HOMIIM KYTI KUIUTAK
acapyapuja MyKaccamJIalITHPTaH.
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It should be emphasized that material culture objects show their form and
area of distribution a little more than other forms of culture. According to F. Rattsel,
the role of ethnographic objects in the scientific study of culture is incomparable,
and the ethnographic objects will remain as they are, in the absence of various ethno-
social changes that occurred in the life of peoples. In the light of the research, the
traditional kitchen utensils and other equipment of the Khorezm oasis residents
(supra, khona, yogich, oklov, tovokh, chonok, tikach, duoak, susok, soki, sop, rapa,
engsa, tir, zoghomova, etc.) have remained unchanged to this day. it can be observed
that it is preserved and its name has also remained unchanged.

Studying food products as a phenomenon of material culture on the example
of a certain region, researching the general geography of elements of traditional
culture is an extremely important issue. It should be mentioned that the emergence,
formation and development of traditional dishes and food culture were influenced
by historical, religious, geographical, socio-economic factors.

One of the major factors influencing traditional food culture is the historical
factor.

In the 40s of the 20th century, due to objective historical processes, a modern
scientific concept was developed . It was called the concept of national
autochthonism and was theoretically and scientifically methodologically based on
the solution of the problems of the origin of the peoples of Central Asia. Also, the
conceptual basis of the new scientific approach is based on the view that "every
people of Central Asia is connected with the territories where they currently live">.
In addition, none of the modern Central Asian peoples are directly related to ancient
ethnic groups. On the contrary, in their formation, there are ideas that land
indigenous peoples and peoples who migrated from the surrounding areas were
reflected in different proportions. So, the first ancestors of the Uzbek people, whose
homeland is Movarounnahr and the ancient Khorezm regions, were tribes and tribes

of two languages - Turkic and Iranian languages. They mingled in the same area for

“Toncro C.I1. OcHoBHBIE MPobiIeMbI 3THOTEHE3a HapooB Cpenneii Asuu. C3. 1947, Ne VI-VII. - C. 304.
Sdxy6osckuii A.JO. K Bonpocy 06 aTHOreHese y36ekckoro Hapoza. — Tamkent: Y3®AH, 1941.



many centuries, lived side by side and side by side, and in the process of their
mixing, the Uzbek nation was formed. The Uzbek people are composed of ancestors
who speak two different languages, that is, ethnic units with two languages.®.

This concept, in the process of analyzing the traditional food of the Khorezm
Uzbeks, indicates that most of the names of dishes and food in the oasis kitchen
belong to the common Turkic and Iranian languages. In particular, in the common
Turkish language: chorak, goja, talkan, kamyk, atala, chalpak, komach, kayish,
ghorsak, gomma, possik, lalama, dograma, frydok, karma, bulamik, yorma,
dimlama, katirmach, syorig, gaq fish, milky goja ; It was found that the names of
other food and feed products were adopted from the Persian-Tajik language: bread,
somsa, pilaf, soup, yakhna, mashava, barak, chakida, kadi soup, kadi barakwa.

Food products of the peoples of the world, traditions of food preferences or
vice versa, food restrictions and prohibitions, forms of food organization, and
traditions and rituals related to its preparation can be seen in the closeness of ethnic
and religious factors. In particular, the ethnic identity of food products is more stable
and long-lasting than other areas of material culture, clothing and housing, which is
characterized by religious-ethnic characteristics.

In the life of the Khorezm oasis residents, there are specific etiquettes and
age-old traditions related to food, and ethnic and religious factors play an important
role in their formation and development. In particular, the halal food, washing hands
before and after eating, eating food with the right hand, not arguing over food, and
other aspects were analyzed in the study.

In the research, the geographical factor has a great influence on the
traditional food culture, and the theory of geographical determinism plays an
important role in it. According to the idea of geographic determinism, natural
conditions accelerate, stimulate and positively influence social development.”. The

natural geographical environment is the primary influencer in the development of

SAckapoB A. V36K XaJIKHHHHT YTHOTEHE3! Ba 3THUK Tapuxu. — Toukent: Yuusepcutet, 2007. — B. 57-58.
" Tapnatopa C.T. Y36ex aHbaHaBMl XyHApMaHI4WINTH Tapuxuii sxapaémiap KoHTekcTHaa (Y30€KHCTOHHMHT
XaHyOuit xyaymmapu muconnia). — Tomkent: YANGI NASHR, 2018. —B. 16.
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food culture. It should be emphasized that the change and development of society
occurs faster than the change of natural conditions.®,

For centuries, people lived in certain natural conditions and consumed what
nature provided, and this situation continued until the period of rapid industrial
development. In addition, it is especially important to assess the adaptive
significance of the food system and its dynamic characteristics at the time when the
problems of ecology and environmental protection are intensifying. From this comes
the expression "What a person is like depends on what he eats."®. The body has
developed appropriate biochemical and physiological mechanisms that ensure its
continuous functioning. The adaptation of the organism to such a natural
environment has become vital for mankind, ensuring its survival even in extreme
conditions. This showed that gradually, passing from generation to generation, the
human body gets used to a certain type of food.

Further changes in the development of food culture are caused by socio-
economic factors and affect its transformation. In particular, due to the arrival of
new ethnic groups (Slavic peoples, Caucasians, peoples of the Volga and Ural
regions), the development of trade and economic relations with foreign countries,
various Iranian and Afghan sweets were introduced to European peoples (Russian,
German and French). ) the introduction of typical types of crops and vegetables and
as a result changes in the oasis cuisine. Especially Khorezm oasis food products
(eggplants, bell peppers, zucchini, potatoes, tomatoes, radishes, sardines,
cauliflower, citrus fruits) and new types of dishes and kitchen utensils (samovar,
saucepan, manti-kaskan, electric kettle, blender, heater, meat mincer, juicer, various
tools, dough and vegetables processes such as the introduction of cutting, grinding
various devices, etc., the emergence of new methods of food preparation (quick
cooking, steaming, steaming) led to the transformation of the traditional food

system.

8JlaBnatosa C.T. Y30ek aHbaHaBUH XyHAPMaHIUMJIUTH TAPUX U JKapaéHIap KOHTEKCTUA. .. — b. 16.
9Fp1/1ryneBI/Iq H.U. Tluranue kak BaKHEHITHA MEXaHU3M 3THOIKOJIOTHYECKOH afanTanuy // TpaauiioHHas HIa Kak
BBIp@)XKEHHUE dTHUYECKOTo camoco3Hanusa. — M.: Hayka, 2001. — C. 147.
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At the same time, by the 70s and 80s of the 20th century, on the basis of the
policy based on the monopoly of cotton, wheat, corn and various vegetables were
not planted in the country's fields, which led to the disappearance of large gardens®.
As a result, in the traditional cooking of Khorezm, goja, ildirma, bulamik, atala,
shivit oshi, juyan kurdik, uzman and other traditional dishes were rarely prepared,
and the possibility of using osh-kok and other medicinal herbs began to disappear.

Our opinion is evidenced by the fact that by the beginning of the 21st century,
almost all popular dishes of the world's cuisine have entered the processes of social
meals and family meals. Today, the traditional types of food and eating traditions,
which have been consumed by the inhabitants of the oasis for centuries, are
decreasing, and their place is being replaced by modern and unprecedented styles,
traditions and customs. In particular, it is possible to eat national and European
dishes typical of the cuisine of Turkish, Uyghur, Tatar, Russian, Iranian and many
other nations of the world in restaurants, cafes and restaurants.

Currently, the traditional cuisine of the Khorezm oasis has undergone
transformational processes under the influence of various socio-economic factors,
and as a result, the choice of food consumed in daily family meals is not dependent
on conditions and opportunities, as in the past, but is based on the wishes and desires
of family members. At the same time, dishes and sweets such as bulomiq, atala, ijjan,
juyan kurdik, gulpa somsa, olapota gomma, paklama, kushtili, their traditional
cooking methods are being forgotten and disappearing, cooking dishes such as
yumurta barak, shivit oshi are mainly in honor of dear guests or preparing for more
foreign tourists.

In order to find out whether the names of food used in the dialects of the
people of Khorezm oasis have changed, they were compared with the names of food
in the Turkic, Persian-Tajik, Arabic, Uyghur and Russian languages, and it was
determined that they improved over the centuries and were the result of the effective

influence of other languages.

10]TcuonoB b. Xopasm Taommapn. — Toukent: Y36ekucton, 1994. — b.
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It was proven on the basis of field ethnographic materials that most of the
food names in the Khorezm dialect belong to the common Turkic and Persian-Tajik
languages, they are mentioned in historical and written sources, and they are hardly
found in the dictionaries and dialects of today's Uzbek literary language. Also, over
the years, Russian, Tajik, Ukrainian, Caucasian, Tatar, Kazakh, Uyghur and other
people's food entered the oasis, the discovery of new dishes and the enrichment of
the terminology of food names. For example, the names of dishes in the common
Turkish language include: chorak, goja, talkan, cream, atala, chalpak, komach,
kayish, ghorsok, gomma, possik, lathama, dograma, frydok, karma, bulamik, yorma,
dimlama, katyrmach, saryog, gaq fish, milky goja; dishes borrowed from the
Persian-Tajik language: names of bread, somsa, pilaf, soup, yakhna, mashava, barak,
chakida, kadi soup, kadi barak; to the names of food taken from the Arabic language:
patir, holva, jam, giyam, patirak, labziyna; through the Uyghur language to the
names of Chinese food: manti, lagman, chimchi; Russian language and the names of
food borrowed from other Western languages through Russian: cookies, pasta
(Russian), pelmen (Finno-Ugric), venegret, compote, biscuit, cutlet, roulette
(French), ukha (Indo-European), waffle (German ), cake (Italian), cupcake, coffee
(English), povidlo (Polish) and so on*!.

It should be noted separately that, without denying the role of the natural
factor in the development of food culture, the principle of geographic determinism
is not free from some methodological defects based on a one-sided theoretical
approach. In particular, determinists only took into account the influence of nature
on man, but they did not take into account that man also affects nature and changes
it in order to create new conditions for himself. In particular, T.I. Alekseeva
emphasizes that the ubiquitous presence of monocultures leads to a sharp increase
in various plant diseases, which makes it difficult to fight against pests.*2. True, it is

easy to achieve this by constantly increasing the amount of chemical fertilizers

11Xy}1aﬂpOBa M.T. V30ek Tumuaara TaOM HOMIIAPHHUHT JIMHTBHCTUK TaxXJIWIH... — Bb. 35-41.
12Anexceesa T.M . AHTPOIIOSKOJIOTHYECKOE H3YYEHHE PA3INYHBIX paifoHoB Mupa // IIpoGIeMbl SKOIOTHH YeI0BEKa.
- M., 1986. - C. 195.
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applied to the soil, but this reduces the composition and quality of the obtained
product.

From a scientific and practical point of view, it is important to know how
certain nutrients are selected, processed and consumed. The results of such studies
can serve as a basis for a retrospective (comprehensive) analysis of the living and
food conditions of the population in different regions. For example, the most
important component of the phenomenon of longevity is the nutrition system, which,
among other reasons, may be the result of some special ecological relationship
between people and nature.

In this regard, the opinions of V.I. Kozlov about ethnic ecology are
significant: "ethnic ecology is a scientific science located at the intersection of
ethnography and human ecology and has similar zones with ethnic geography, ethnic
anthropology and ethnic demography."**. V.l. Kozlov focused on studying the
characteristics of traditional life support systems and the impact of existing
environmental relations on human health in the natural and socio-cultural conditions
of ethnic groups and the environment in which they live. In particular, he
emphasized that it consists in studying the characteristics of ethnic groups in the use
of the natural environment and their impact on this environment, the traditions of
rational use of natural resources, the formation and functioning of the ethno-
ecosystem.

If we consider below some aspects of traditional food systems that can be
analyzed from the perspective of the concept of ethnic ecology, the following can be
presented as an analysis, as an example of the Khorezm oasis.

The daily meals of the villagers and the women who perform this task as
housewives are responsible for the age-appropriate nutrition of the children and the
elderly in the family. Also, women have a great service in preparing food and passing
on traditional food culture to the next generations, teaching girls and brides to do

housework.

1%Ko3nos B.1. UIMMHIPaHTBI M 3THOPAcCOBbIe NpoOiieMbl B Bpuranuu. — M., 1987. — C. 121.
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Most of the women in the social survey process were middle-aged and
elderly women. However, there were exceptions in this regard, in particular, some
young girls, who learned a lot from their elderly grandmother in the family, not only
prepared daily meals for the family, but also individually kneaded and covered the
bread dough, canned fruits and vegetables, cooked them and ate them. witnessed his
familiarity with related traditions.

In the course of the research, it became known that the daily meals of the
villagers mainly consist of bread and pastry, milk and yogurt products, various meat
products, and fruits and vegetables. The presence of domestic animals is especially
important in the households of rural residents. In particular, keeping cows and
chickens in every household in rural areas not only feeds the family members, but
also allows them to consume a naturally reliable and safe product, and at the same
time, traditional food made from milk (milk curd, slurry, sutoshi) and eaten with
yogurt or chakida. it is important in the preparation and consumption of dishes
(various cakes, liquid soups, etc.), dishes made from eggs (egg cakes, fried eggs,
etc.). In aword, traditional food, on the one hand, reflects the ecological relationship
between producers and consumers, and on the other hand, the environment. The
quality, composition, and sometimes quantity of manufactured products largely
depends on how harmonious these relationships are, and this, in turn, directly affects
people's health.

Studies of anthropologists and ethnographers have shown that traditional
food is a unique and conservative part of the life, lifestyle and culture of various
peoples. This applies to peoples living in the ethnic area of their ancestors, as well
as to peoples who have been forcibly or voluntarily migrated and live in other ethnic
environments.

Types of food, methods of its preparation and food regime are considered
one of the permanent cultural and daily traditions. Immigrants living in a new
environment can quickly change their clothes and language, but they strictly
maintain their diet and traditions. Foreign and domestic studies reliably prove this.

For example, Indian expats now living in the UK continue to eat as much as they
15



can at home. Traditional eating habits have also been preserved in the Armenian,
Jewish and Russian diasporas. Even the Dukhobors, who in Javakheti (Georgia)
were in very unusual and difficult conditions compared to the central Russia where
they came from and were forced to change their economic direction, usually
preserved their own set of products (dishes)..

It can be observed that the traditional food and food culture of the people of
the Khorezm oasis have been significantly preserved, especially far away. In
particular, our compatriots who moved abroad at different ages or live in other
countries for a period of time (studying, working) provide extensive information
about this. According to the informants, bread, thin bread, dried fruit and vegetable
pods, sumac and traditional sweets, hard fried meat made from Khorezm were
brought from Khorezm.™. They also mentioned that Khorezm dishes such as kadi
somsa with red cabbage, shivit oshi, etlipatir, red patir, egg barak, kadi barak, roast,
belly roast, flax pilaf are often prepared and eaten in those countries. Many of these
dishes are well-received by foreigners and have even been known to be made to
order.2®,

Some informants reported that because of the high demand for Khorezm
dishes, which are prepared in the oven, they bought specially prepared ovens from
the oasis and used them in those places. When we asked how they did it, they told
us that for this, they ordered tandoori workers to make the tandoor into four pieces,
wrap them in a blanket, and put them together with plaster. At the same time, despite
going to faraway countries, it became known that Khorezm cloves are specially
harvested for eating pilaf.

The traditional methods of home cooking of home-made canned goods have

not developed as much as in Russia. At the same time, they have milk fermentation,

ur purynesnd H.W. [TutaHne kak BaKHEHIINI MEXaHWU3M 3THOIKOJIOTHYECKOH amanrarmu // TpaaunuoHHas muia
KaK BbIpa)KEHUE dTHUYECKOTro camoco3HaHus. — M.: Hayka, 2001. — C. 147.

Blana ésysnapu. Ypranu maxpu Toza6or Maxamnacu. 2020 iiu.

6]ana é3ysnapu. Xusa tymanu Canrap maxamnacu. 2020 i,
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cheese making, so local that they are unknown not only to foreigners, but also to
nearby residents.!’.

Such situations can be found in the daily life of the Khorezm oasis residents,
because the population (especially in the villages) prepares for the winter to such an
extent that they make dried cakes from almost all fruits and vegetables. The
productive use of products grown on the farm or additional land not only saves
people from financial expenses, but also creates a basis for traditional and proper
nutrition. There are people among the population who have perfectly preserved the
conservative ways of using products, let alone abandoning traditional food and
products. In particular, elderly people who eat barak or unoshi with sarzo do not feel
the taste of food without sarzo, or those who always eat pilaf with grape vinegar are
not satisfied with the taste of food without it.*8. As can be seen from the above, the
food complex is very conservative and shows the ecological adaptation of the ethnos
or ethnic group to certain conditions. The stability of the food complex, first of all,
is related to the stability of economic activity, secondly, certain ethnocultural
consumption norms, and thirdly, long-term physiological adaptation of ethnic
groups.

Ethnoecology of food also plays an important role in the study of traditional
and new systems of food production and consumption. The ethnoecological
approach to the study of traditional nutrition is very effective in considering the
phenomenon of longevity, the problem of adaptation of immigrants, ethnic-cultural
diversity in similar ecological conditions, and a number of other problems. In
particular, the consumption of protein, fat and carbohydrates is extremely uneven
and not always correct. In particular, Americans get an average of more than 90
grams of protein per day from food - three times more than they need. And New
Zealanders get even more protein, up to 100g per day, but in many third world

countries, especially in Africa, people starve to death every day.°.

UBpycuna O.U. Oco6eHHOCTH MUTaHUs CIaBSH-CTapoxkuiIos B Cpenneii Asuu XX Beke / TpaauiuoHHas nuia Kax
BBIpa)KEHUE dTHUYECKOTO camoco3Hanus. — M.: Hayka, 2001. — C. 181.

18Jlana ésysnapu. Xusa rymanu [lInxnap maxamnacu. 2021 iiu.

¥'purynesnu H.W. TTutanue kak BaskHeHIIMiT MeXaHU3M STHOBKONOrMYecKol afnantauu...— C. 147-195.
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By the end of the 19th century, the concept of a balanced, so-called universal
diet began to spread in industrialized countries. The essence of the concept of a
rational and balanced diet is that a person of different ages and living in different
climatic conditions, without significant differences in the professional categories of
citizens, needs a total of products with an average calorie content of 114C?°, At the
same time, the ethnic and regional specificity of their nutritional needs and
preferences is not taken into account.

For many years, researchers have debated the possibility of applying uniform
norms and standards of optimal nutrition developed by FAO[1/WHOL for different
regions of the world. Because switching from traditional natural food to food with
food additives and preservatives has a negative impact on health. At the same time,
the standards that satisfy the food needs of the population of the developed countries
of the West cannot satisfy the needs of the population of the underdeveloped
countries, where traditional eating habits have been preserved in their daily life. In
general, food "conservatism" is mainly explained by the fact that traditional foods
correspond to the specific characteristics of the ecological conditions, climate and
biochemical processes of the ethnic group.

S.A. Arutyunov, S.A. Tokarev, N.L. Zhukovskaya and other researchers
contributed greatly to the scientific study of food and nutrition.?*. Researchers have
developed a unique system of scientific-methodological research of the nutrition of
different peoples, and they are as follows:

1) a set of basic products used for food;

2) dishes prepared from these products;

3) additional products with specific characteristics: including the presence of

spices and herbs;

20§ ma epaa. — C. 149.
21 DrHOTpadUs MUTAHUS HAPOJIOB CTpaH 3apybexHoi Asuu: OmbIT cpaBHUTENBHOM THMonoruu. // OTs. pen. C.A.
ApyTioHOB. — M.: Hayka, 1981. — 256 c.; Toxapes C.A. Paunue hopmsi permurun. — M., 1964. —400 c.; Yia myammudy.
K meronuke sTHOrpadyeckoro U3y4eHUs: MaTepualibHON KyJlbTypbl // DTHOrpaduueckoe odospenne. 1970. Ne 4.
Pexxum nmocryma: http: // journal.iea.ras.ru /archive 1970s/ 1970/ 1970 4 Tokarev.pdf.; Xyxosckas H. JI. Mup
TPaAUIMOHHOW MOHrosbcKON KynbTyphl. USA; Lewinston, Queenston: TheEdwinMellenPress, 2000. — 305 c.;
Becenos 10. B., Ii3uns L. [Tpouecchl rnodanu3anyy NUTAaHWS: B3aMMHOE BIIMSIHUE KYJBTYp 3amaja M BOCTOKA //
3nopoBbe u oopazoanne B X XI Beke. 2016. Ne 9. — C. 135-141.
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4) product processing and food preparation methods;

5) dietary restriction, moderation and healthy and useful nutrition;

6) was reflected in the specific rules of food preparation and eating??. Also,
a number of researchers have collected very rich and interesting data reflecting the
food traditions of the peoples and nations that were part of the united republics of
that time. The socio-cultural content of food and the social functions of food are
scientifically analyzed in the data?®,

Famous Soviet ethnographer S.A. Tokarev "... the tasks of eating in human
society are very diverse. As food and drink are characteristic of all organic world
(food of animals and plants), it is not one of the needs necessary for a person to
satisfy his biological need for food. "Food is a necessary tool for people's social
communication," he said?*,

It is also possible to learn about such tasks of eating from the results of
ethnographic research of cultural traditions of different peoples. by eating together
at the enemy's table - putting an end to hostility and restoring peace; He mentions
that the food of the bride and groom is the most integral part of the wedding
ceremony?>,

Ethnographer Yu.N. Efremova ...recently, ethnographers have often started
to turn to the traditional dishes of the peoples of the world as the object of their
research. And it is food that remains the least changing part of people's material
life?®.

From the end of the 20th century to the beginning of the 21st century, great
attention was paid to the study of nutrition as a scientific problem in world sociology.

Scientists have clearly understood that food consumption has surpassed the

223tHOTpadus NMTAHUS HAPOJOB CTPaH 3apyOexkHOM Asun: ONBIT cpaBHUTENLHOM THHONOrMH. — M.: Hayka, 1981. —
C. 4.

ZTpaguuuoHHas NI KopeHHbIX Hapoaos Cesepa. Pexum noctyna: http:/etnic.ru/. ®TBY « HUW nuranus PAM»y.
Ucropuueckas crpaBka. Pexxum moctyma: http://www.ion.ru/index.php/2008-12-16-10-17-21; MurpanoBa O.B.
TpanuunonHas cucrema nutanus 6amkup (Ha marepnanax roro-3anaJHbIX W I0T0-BOCTOUYHBIX paiioHOB PecrryOnnku
Bamkoprocran): uc. ... kanz. uct. Hayk: 07.00.07. — Ya, 2003. — 282 c.

2 Tokapee C.A. K MeTomMKe 3THOTPaQUUECKOTO H3ydEHHs MATEPUANBHONW KyibTypbl // DTHOTpaduyeckoe
o6o3penue. 1970. Ne 4. Pexxum nocrymna: http: // journal.iea.ras.ru /archive 1970s/ 1970/ 1970 4 Tokarev.pdf. — C. 5.
BTokapes C.A. K MeTOMKE 3THOTPaUUIECKOTO U3yUEHHs MATEPHAILHOM KyJIbTYphL.. — C. 5.

% E¢pemona [0.H. TloBceHeBHbIE OIIr0/Ia B CHCTEME TIMTaHUs yKpauHIeB 3anaHoi Cubupu (Ha mpumepe OMCKoit
o6nactn). // Ucropuueckuii apxus OMmckoit o6nactu. 2008. Pexxum mocryna: http://iaco.ru/notel14.html.
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importance of food in the biological and physical development of a person and is
increasingly becoming a socially harmful habit.?’.

And the American scientist Ellen Richards ... modern people eat the same
foods that primitive people ate: animal meat, plants, fruits. But modern people,
unlike primitive people, buy food from shops and markets. Humanity relies more
and more on the possibility of choice, and is increasingly forgetting the traditional,
natural, healthy food traditions, which leads to a decrease in the essence of the
human food traditions formed over the centuries as a socio-cultural driving force.
The result of this, by itself, leads to the destruction of the modern man's food menu,
and day by day, this menu is filled with harmful and wrong foods. Based on all this,
E. Richards emphasizes that everyone who comes to a store or market today decides
what and how much food to buy, but cannot independently determine whether the
eating habits are right or wrong, harmful or useful.?,

The opinions expressed by E. Richards regarding the culture of eating have
not lost their relevance even today. In addition, in today's society with rapid
development of science and technology, the issue of proper and healthy nutrition is
becoming a more urgent problem. After all, the rapid introduction of new
technologies (genetically modified products, artificial preservatives and nutrients,
fast food) into the food production industry and the traditions of food preparation
leads to an even stronger debate in this field. Unfortunately, these "modern
technologies™ are causing new, previously unknown "food" diseases, in addition to
traditional diseases such as anorexia, fatty heart disease, and obesity.?.

According to the Spanish ethnographers Cecilia Diaz Mendes and Cristobal
Gomez Benito, from the second half of the 20th century to the present, eating has
gained a new importance. This situation or changes in many parts of the world were

associated with the transition from the period of both world wars and the subsequent

2'Kpasuenko C.A. CTaHOBJIEHHE CIIOHOTO OOIIECTBA: K 0OOCHOBaHHIO TYMaHUCTHYECKOM TEOPUH CIIOKHOCTH. — M:
MI'MMOVYHnusepcurer, 2012. — C. 11-13.

ZRichards E. First Lessons in Food and Diet. Boston: Whitcomb & Barrows, 1904. Pesxum mocryma: http://archive.
org/stream/ first lesson sinfOOrichgoog# page / n5 /mode / 2up. — C. 19.

2 Hockosa A.B. Iluranue: METO0JOTMIECKHE TIOXO/IbI K HCCIIEOBAHUIO M MOBCE/HEBHBIE IPAKTHKY // BecTHUK
MI'IMO. — 2014. — Ne6 (39). — C. 210.
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period of scarcity to an abundance of food, which in turn was reflected in food
traditions and culture.*°. Such abundance and social transformation in eating has led
to a change in the concept of "good food" and a violation of healthy and proper
eating habits. 1. Second, in contrast to eastern sociology, western sociology studies
people's daily lifestyle to such an extent that later it is clearly visible in the field of
nutrition. Special attention is paid to the role of food in the social life of people when
studying the field of nutrition in social sciences.

The issue of the methodological basis of the social approach to the scientific
study of the food system is also covered in the works of the famous ethnographer P.
Burde, who put forward the theory that the lifestyle and consumption of the
population is related to the socio-class structure of society.*.
In general, when studying historical and ethnographic research, first of all, attention
was paid to making scientific conclusions based on theoretical and methodological
aspects of its study. In particular, the theoretical aspects of the research were
analyzed based on the systematic approaches of evolutionism, diffusionism,
structuralism, and geographic determinism. During the study, the traditional food
culture of the Khorezm Oasis population underwent specific changes, but today it

can be observed that it is reflected in certain transformational processes.

30 Méndez C., Benito C. Food and Health in Modern Societies / Food, Consumption and Health // Social Studies
Collection, Ne 24. Pexumpmoctyma: http: // obrasocial.lacaixa.es / deployedfiles /obrasocial/ Estaticos/
pdf/laCaixafoundation/vol24_en.pdf. — C. 11-13.

$!Méndez, Benito. 2008. — C.11-13.

32Bypnbe I1. Pasnudenue: coluanbHas KpuTHKa Cyxkaenus (pparmentst kuurn) / nep. ¢ gpp. O. Y. Kupuuk // 3anaanas
9KOHOMHUYECKask COLMOJIOTHS: XpecToMaTusi coBpeMeHHoi knaccuku. — M.: POC-CIIOH, 2004. C. 537-565; 3axaposa
0. ®opmupoBaHue MpakTHK NOTPeOIECHHS MPOJAYKTOB IIMUTaHUSI B COBPEMEHHOM poccuiickoM oOmmectse // Jlroau u
BEIIM B COBETCKOM M IOCTCOBETCKOW KynbType. — HoBocubupck: Mzn-so HI'Y, 2005. Pexum nocryna:
http://ecsocman.hse.ru/data/400/687/1219/razdel_3.pdf.
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1.2. The subject is historiography

Based on the methodological basis and historiography of this study, the
literature was divided into four groups:

1) source literature up to the beginning of the 20th century;

2) Soviet-era studies;

3) Foreign studies;

4) Studies of the period of independence.

Information about the ancient appearance of the traditional food of the
Khorezm oasis and the diet of the population was created on the basis of a number
of food remains found as a result of archaeological excavations. In particular, the
animal bones, plant, wheat grains, pottery, or photographs of food products found in
the investigated burial mounds provide a partial idea of what products our ancient
ancestors ate.

What food culture was like in antiquity remains abstract because written
sources have not been preserved. Only in "Avesta", the holy book of Zoroastrianism,
for the first time, some information about the culture of food and the traditions and
rituals related to it have come down to us. In the "Avesta" book, the foods that people
should eat are divided into two types: possible (good) and impossible (bad) foods.
According to him, the best and most useful foods for the human body are: there are
several groups, the first of which is considered to be bread, wheat or other cereal
food products. The fact that wheat and bread are so honored in "Avesta" is
figuratively expressed in its texts:

Demons sweat when the grain sprouts,

When the threshing floor blows, they cough.

They cry when they grind the grain,

It can also be known from lines such as they are tambourine when baking

bread®.

33Maxosensckuii A.O. Asecra. — baky, 1960. — C. 86.
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The second group included milk and dairy products, and the third group
included vegetables and fruits. Meat products are included in the list of harmful or
haram products in "Avesta", and only birds and fish meat can be eaten.®.

In the "Avesta" the idea that the universe is made up of four elements (air,
fire, water, earth) and that these elements exist in the human body was put forward
for the first time. Physicians believed that there are four fluids in the human body:
blood, bile, phlegm, and saliva, and their moderation is the cause of all diseases,
increasing or decreasing the state of health. In this:

Blood is composed of heat and moisture, and corresponds to air.

Bile is heat and dryness and corresponds to fire.

Phlegm is cold and dry and corresponds to water.

Those who know that trade is coldness and dryness and suit the soil, and that
all food, fruits and vegetables belong to a certain customer. *°.

Correct and high-quality nutrition and beneficial properties of food are
covered in the works of Hippocrates, Galen, Aristotle, Abu Bakr al-Razi, Abu Ali
ibn Sina and other scientists. In particular, Hippocrates (460-377) wrote a book "On
Diet" dedicated to the role of proper nutrition in human health, in which people
should know the properties of food products, drinks, how to increase or decrease
certain properties of food, and the ratio of food and physical activity. also
emphasizes®. Even the amount of food taken depends on a person's age, weight,
weather, place of residence and seasons.

It should be mentioned that the healing properties of food products have been
widely used in Eastern medicine. Judges prescribed a diet consisting of a certain
type of food or food for each disease and gave special importance to the "hot" and
"cold" aspects of this food. In particular, Abu Bakr ar Razi (854-925), one of the
famous exponents of Eastern medicine, widely used food products for medicinal

purposes. This scholar is rightfully considered "the second greatest judge after

$https://www.zoroastrian.ru/avesta/videvdat. SIna xapanr: Makosensckuii. A.O. Agecra. — baky, 1960. — C. 86.
35MaXMy)10B K. V30ek tancuk Taomnapu. — Tomkent: Mexnar, 1989. — b. 284.
%60pxarnanum rurunenacu (I.1aiixoaraxpupu octuaa). — Tomkent: TAFAKKUR-BO’STONI, 2012. - B. 10.
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Hippocrates." He writes in his book "Treatment of Patients with Diet Only" that “the
use of diet food in gastrointestinal diseases is sometimes better than giving
medicine." It is recommended to give fresh milk, honey, and sugar in case of
pulmonary tuberculosis, and in case of constipation, to give rice decoction.®.

Abu Ali ibn Sina (980-1037) in his "Treatment on Medicine" explains the
influence of internal and external environment (food, air, climate, living conditions,
etc.) in the occurrence of diseases. For example, he recommends drinking boiled or
filtered water, citing the influence of polluted water and air on the origin and spread
of various infectious diseases. In his book "Medical Laws", each product was
evaluated and showed the effect of quality, substance and certain substances
(poisonous substances, alcohol, etc.) on the human body. In particular, Ibn Sina was
one of the first in the field of gerontology for children and the elderly, analyzing
how to organize meals, the nutritional and biological value of meat, milk, fruit and
drinks and other food products in the body. It also provides valuable insights into
the oral cavity, digestion, appetite, diet, importance of water, nutritional
requirements of children and the elderly.

Taking into account that the treatment of various diseases in folk medicine
Is mainly carried out on the basis of medicinal and spicy herbs, vegetables and fruits,
as well as foods prepared from them, Abu Ali ibn Sina, depending on the climatic
conditions, the seasons, the type of food the patient eats, the heat, cold, gave
extensive information about the four elements known as dryness and wetness. After
all, our ancestors learned that these four elements (earth, water, fire and air) in the
human body affect each other and the resulting client (mood) and divided them into
"hot" and "cold" foods. At this point, it is appropriate to quote the following
definition of Abu Ali Ibn Sina: "When we talk about something that can be taken
inside or rubbed on the surface, and we call it hot or cold, we mean that that thing is
not in practice and reality, but in power, that is, in its power, it affects our body. we

mean that it is relatively hotter or colder. By this power we mean such a power,

37Saidov B.M. Diyetologiya. 1- jild. — Tomxent: Iqtisod-moliya, 2008. — B. 80.
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which is influenced by the temperature of our body, that power becomes an actual
thing after the carrier of that power is affected by the innate temperature in us.”,

In the East, all sweets are considered heat. From wet fruits to heat melon,
pear, pomegranate, grapes, figs; peaches, apples, apricots, watermelons for coldness;
nuts, pistachios from dry fruits to heat; almonds entered the cold. Before eating
something, people considered which fruit, vegetable, or food suited the client,
especially when treating patients.®. In particular, Yusuf Khos Hajib, the great poet
of the medieval East, wrote: "If you have a cold client, know the heat, if it is hot,
give cold suction." %°. Also, the division of traditional foods into hot and cold has a
certain influence on their distribution areas. 1. In this sense, if the people of the
present era pay attention to the products they consume, their food will not harm
them, but have a healing effect.

About the medicinal properties of fruits, vegetables, herbs and spices, the
son of Hakim Shahabeddin Abdulkarim, who lived in the 14th century, wrote
"Shahabi Tababati", "Cure of Diseases" and other treatises, Yusuf ibn Muhammad
Yusuf al-Tabib al-Hisravi, who wrote in the 15th century, "The Spring of Life",
"Diseases". treatment”, "Tibbi Yusufi" and other works, Hakim Dawani al-Gilani's
"Benefits to Humans" in the 16th century, "Manafi' al-insan" by Abulghozi Bahadir
Khan, and "The Regulator of Health", "Husayn's Gift" by Syed Muhammad Khasrat,
who lived in the 18th century, and others who narrated in verse in their books.

The poems of many poets also give necessary advice on proper nutrition. In
particular, Alisher Navoi: "If you wish for health, it's too little, if you wish for glory,
it's too little", Jalaluddin Rumi: "If you give a coin, it's always sweet, you won't see

the jewels of your soul", Abdurahman Jami: "A person who chews a bite in a hurry,

BA6y Anu u6n Cuno. Tub xonynnapu. — Tommxkent: A6ayina Konupuii Homugaru xank Mepoc, 1992. 1-sxunn. — bB.
47.

SDaiizymnaesa M.X. V36ex Taomnapu 6unan 6ormuk anbananap (CypxoH Boxacu muconunaa). — Tomkent: YANGI
NASHR, 2010. — b. 53; lllanus3oB K.11I. Y30eku-kapiayku (McTopuko-3THOrpadudecknii ouepk). — Tamkent: Hayka,
1964. — C. 128-129; Yma myammd. O TpaaHIHOHHOI MHIe Y36eKoB // ITHOrpaduecKoe H3ydeHHe GbITa H KyJITyphl
y306ekoB. — Tamkenr, 1972. — C. 116.

10cyd Xoc Xoxun6. Kyranry Gumur. — Tomkent: I0mrysqa, 1990. — B. 102.
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leaves the work of his teeth in the stomach", Abul Qasim Firdausi: "If you eat a lot,
you will be healthy, if you eat a little, you will have more strength"#?, - said.

The aim of the scholars to describe medical information in poetry was to
spread this knowledge widely among the population. Because such poems were
simple, understandable to everyone and easy to remember. Such poems were quickly
memorized by young children and old people, and helped them to observe the norm
in eating and partially heal themselves when sick. As a result, this situation was the
reason for the formation of folk medicine. In this way, necessary or traditional
customs or healing actions among the people in relation to food were used in a poetic
way.

The famous judge of Khorezm, Ismail Jurjani (1042-1136), wrote in his work
"Qarabodini Kabir" about the healing properties of various ingredients and foods, as
well as methods of preparing healing dietary foods. In particular, the author noted
that goat's milk is a good remedy for bronchial asthma, when the skin is dry and
scaly, when itching occurs, and liver is a good remedy for asthma. Also, milk thistle
strengthens the stomach, reduces the secretion of gastric juice, fish, peas, beans,
chicken, mutton strengthens the body, rice and bread strengthens the intestines,
quince fruit has a diuretic effect, nuts, cheese, rabbit, swan and sparrow. and the
meat has expressed valuable opinions about its contribution to the general power %3

Umar Chagmini (? - 1221), one of the great representatives of Eastern
medicine, studied the medicinal properties of food products and dishes in separate
sections and gave advice on how to drink drinks in the hot climate of Central Asia.*.
Especially in his case of tuberculosis, he recommends feeding the patient fried
chicken, sea prawns, pumpkin with red meat, etc.

Texts of all-Turkish written monuments, works in the old Uzbek language
and samples of modern Uzbek literature were also used in appropriate places to

clarify the source basis of the research. In addition, information related to food and

42CoFI0M OBKATJIAHMIII — CAJIOMATINK Me30HH. — TomkeHt, 2015. — B. 294-298.
43Saidov B.M. Diyetologiya. 1- jild. — Tomxenr: Iqtisod-moliya, 2008. — B. 81.
4 Saidov B.M. Diyetologiya. 1- jild... — B. 81.
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food names in scientific, scientific-popular works, manuals was also analyzed. After
all, the social life, lifestyle and life experiences of the people, nation and ethnic units
over the centuries are reflected in its language. Over time, food names undergo many
changes, some disappear, some are replaced by other options under the influence of
the new era, and new food names appear. Later, the names of these dishes are
enriched by new names borrowed from other languages.

The work "Devonu lug'otit Turk" ] by Mahmud Kashgari (1008-1102) can
be included among the written monuments that serve to determine the periods of use
of food names in the Khorezm oasis. In this work, along with information about
tribes, historical figures, peoples, names of more than 80 dishes and ingredients are
given. It is worth saying that the oldest food names belonging to the Uzbek language
have been preserved mostly in its dialects on the outskirts, in remote villages and
villages.

In covering the topic of the research, foreign ambassadors who visited the
Khiva Khanate, reports of the Russian military, memories and information of tourists
and merchants, as well as various professions are important sources for the research
under study. ® . For example, Sh.M.lbragimov's memoirs, N.N.Muravev,
V.A.Girshfeld and M.N.Galkinasar contain interesting information about the
traditional dishes and food products of the local population who lived during the
Khiva Khanate.*. In particular, P.I. Nebolsin, some local aspects specific to the

cuisine of the Khiva Khanate ', N.N. Muravev dishes prepared in the oasis *¢ and

45Xopourxun A.H. C6opuuk crareif, kacatomuxcs 10 Typkecranckoro kpas (exerognuk). Bem. 1V. — CIIB., 1876;
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— C. 133-163.; MypasbeB H. IlyremectBue B Typkmenuto u XuBy B 1819 n 1820 rr. — M., 1822. U.l. -179 c.; U.1I.
— 144 c.; Tupmdennn B.A., 'ankun M.H. BoenHo-crarnctnueckoe onncanne XuBnHcKoro oasuca // TypkecraHckuit
coopuuk. T. 29. — Tamkent, 1903. Y. Il. — C. 54-106.

4"He6oncun I1.U. Ouepku Toproenu Poccuu co crpanamu Cpenneii Asuu, Xusoi, Byxapoii u Kokanmom (co cToponu
OpenOyprckoit muaun). — CII6., 1856. — 370 c.

48Mypasbes H.H. Tlyremectsue B Typkmenuto 1 Xuby B 1819 u 1820 rr. — M., 1822. Y. I-1l. — C.116.
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L. Kostenko paid special attention to the sweetest melons, grapes and various fruits
grown in Khiva #°.

In addition, in the memoirs of tourists, ambassadors and soldiers who were
in the Khiva Khanate, information is given about many types of bread and pilaf, the
main food product of not only the Khiva Khanate, but also the inhabitants of other
regions of Central Asia.>®. According to the information of Abrosimov, a merchant
who came to the Khiva khanate on trade, about Khorezm pilaf, it shows that pilaf
was eaten as a favorite dish of the oasis residents in those times, just like it is now.>2.
Such information can be found in the memoirs of other Russian tourists,
ambassadors, and researchers 2.

American journalist January Aloisy Mac Gahan, who was part of the Russian
army to take part in the Russian military campaign to the Khiva Khanate and
recorded in detail what he saw on the trip to Khiva, published a work based on the
events he witnessed.®. Mac Gahan made special mention of the fruits of Khiva,
stating that they were very good and abundant in the oasis. The author used the
information that dry fruits are the main export products to Russia, the excellent
quality of Khorezm melons, large quantities of them, and the fact that watermelons,
pomegranates, and figs are also grown in the oasis.>.

During his stay in Khorezm, the famous Hungarian tourist Arminy Vamberi
said, "Khiva fruits are so good that it is hard to find similar ones not only in Iran and

Turkey, but also in all of Europe. Especially worthy of praise are the apples of

“Kocrenxo JI. T'opox Xusa B 1873 romy. — CII6., 1874. — C. 334, 378.

%0 3anucku o noesaxe B Byxapy ILU. Jemesona (1833-1834) // VcTopusY306eKucTaHa B UCTOUHUKAX. —TallKEHT:
®amn, 1990. - C. 44.

S1Pacckas Toprosua A6pocumoBa o Toeszike ero B Xusy (50-e roanst XI1X B.) / Victopus Y36ekucTana B MCTOUHHMKAX.
— Tamkent: ®dan, 1990. — C. 92.

%2Byxapa u Xusa B onucanuu E.K. Meiiennopda (1820) // Uctopuss Y36ekucrana B MCTOYHHKaX. — TamkenT: Daw,
1988. — C.198; Byxapckuii smupar B omucanusx H.B. XanbikoBa (1841-1842) // Hcropus Y3bekucrana B
nucrounukax. — Tamkent: ®an, 1990. — C. 77.; HecatunetHee crpancteue Oununma Edppemona (70-e rr. XVIII B.) //
Hcropus Y36ekuctana B ucrounnkax. — Tomkent: @an, 1988. — C. 123; 3anmucku byapuna o npedsiBanun B byxape
(1820) // Uctopust Y30eknuctana B uctounukax. — Tamkent: ®an, 1988. — C. 213; 3anucku o KokaHCKOM XaHCTBE
xopyrxero Huxonas [Toranuna (1829-1830) / Mctopus Y36ekucrana B ucrounnkax. — TamkeHt: ®@an, 1990. — C.
13; 3ammcku o HEKOTOpHIX Haponax M 3emisax Cpennedt Asum ®uimnmna Hazaposa (1813-1814) // Ucropus
V30ekucTana B ucrounnkax. — TamkeHT, 1988. — C. 169; 3anucku o noesake B byxapy I1.1. [leme3ona (1833-1834)
// Ucropust Y30ekucrana B uctouHukax. — Tamkent: @an, 1990. — C. 44.

%3 Mac Gahan J. A. Campaining on the Oxus and the Fall of Khiwa. — London, 1874.

% Annaesa H. XuBa XOHJIMTMHMHT aumuioMartusic Ba casuo anokamapu (XVI-XIX acpnap). — TomikeHr:
Akademnashr, 2019.— B. 382.
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Hazorasp, the pears and grapes of Khiva, and the wonderful melons, famous as far
away as Peking.>”, — described as In his work, the author critically assesses that the
khan's kitchen was very poor, that the khan's table was much poorer than the table
of Russian emperors, Turkish sultans, and Iranian kings, that there was almost no
variety in the daily diet, and only pilaf was given a very wide place. Also, the author
emphasizes that the diet of the residents of the Bukhara Emirate is not much different
from that of the Khiva Khanate, and makes a comparative analysis of the food
culture of the residents of both Khanates.>®. However, the simple appearance of the
food, the simplicity of the parable cannot be a reason to call it poor. Because the
food grown in Khorezm is so delicious that adding extra additives to it is considered
to destroy its original taste. Even today, the fact that spices are almost not added to
traditional foods in most households is explained by this aspect. In the Khiva khanate
during the Kungirat dynasty, not only food, but also clothes and home furnishings
were used in ordinary people and in the khan's palace.

The Iranian ambassador and the military also provided important
information about the food culture and types of food of the Khorezm people. For
example, in 1842, the Iranian ambassador Mohammad Alikhan Ghafur, who came
to Khiva to free Iranian slaves, wrote in his memoirs: "The food of the khan is mainly
prepared from horse meat, and the khan eats horse's dung and passion.” Wherever a
horse or a goat is slaughtered, their posture and soul is that of a gentleman. No one
has the right to eat it, it is collected only for His Highness the Khan. Khan cleans,

grinds and cooks them with his own hands. This is his best and favorite dish...”’.

The work "Safarotnomai Khorazm™ by another Iranian ambassador, Mirzo
Rezaqulikhan Hidayat, who was in the khanate in 1851, is a source that provides
more extensive information about the food traditions and culture of the khanate
population, and in it you can find a lot of information related to our topic. For
example, he describes the feast given to him by the officials of the Khan in this way:

S Apmunnii BamGepu. [Tyremectsue no Cpenneit Asun. — M.: Boctounas nureparypa, 2003. — C. 160.
% Apmunnit BamGepu. [Tyremectsue no Cpenneit Asuu... — C. 61, 63, 64, 89, 92, 104.
5"Mupso Pusokymuxon Xuugosar-Jlono6omm. Cadapaoman Xopasm. — TomxkenT: Suru acp asnoau, 2009. — 49 6.
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"...they brought a table, according to their law, | took one edge of the bread and put
it in my mouth. Then they brought tea. After that they ate. Let's talk about their food:
rice is boiled with sesame oil and then rested. The mutton cooked in this pot is served
separately to the table. The janitor (the person who brings the food to the table) puts
the food on the table. The servant separates the meat from the bone with a knife
hanging on the left side of his waist and puts it on the food. He puts his hoof bones
in front of the host. Therefore, if there is a dearer person in the seat, he puts it in
front of him. Roasted and boiled carrots are also served on top of this dish. Boiled
sheep's head is put in a separate bowl with a cloven hooves. Add some milk to the
rice and cook the soup. On the tray, sesame oil is placed, and dried apricots and
Bukhara plums and similar things are placed inside. Meat is also cooked to taste.
Any ripe fruit like melons, grapes, figs, apricots, sometimes they put their raw, i.e.
pulp, on the table. They collect large Russian sugar, white saffron and rose in one
big basket and put it in the middle of the table. When they fry meat mixed with
onions, they call it chalov, and it is their best food... So, | broke a little piece of
melon, the best fruit of the region, and a piece of bread, and had apple jam. %8, —

describes the palace kitchen.

Also, in the memoirs of the Iranian general Ismail Khan Mirpanji, who lived
in the middle of the 19th century, during his ten years as a prisoner of Khiva Khanate
(1854-1864), some information about the food culture of the people of Khorezm was
mentioned. In particular, the source says: "Khorazm people eat and drink very
simply. At weddings and parties, they are satisfied with one type of food. Horse and
cow meat are eaten a lot, and mutton is eaten less. Linseed oil and cottonseed oil are
often used in khivak. The khan and high officials eat dishes made of hummus and
sesame oil. Beef and mutton fat are put in the shirchika. Pilaf is called kabuli(]. The
khan and the officials do not eat more than once or twice a month and prefer horse

or beef stew.>®.

¥Myxamman Anuxon Fodyp. Xopasm cadapu kynpanukinapu (DpoH dm4ucHMHHHT xotmpanapu. XIX acp). —
Tomxkent: Pan, 2005. — b. 147-150.
¥Hcmonn Mupnanxku. AcupauKaaruxoTupanap. — Ypranu: Xopasm, 1997. —B. 61.
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The work also contains information about the importance of agriculture in
the lifestyle of Khorezm people. In particular: "The whole nation lives by
agriculture. Even the khan himself is engaged in farming and agriculture. Their main
crops are wheat, rice, millet, sesame, cotton, and corn. There are many melons,
watermelons, pumpkins, and cucumbers. This country is the homeland of the rich.
The best fruits are grapes and apples. Nashvati, apricots, plums are also abundant
and colorful. But the inhabitants are not very fruit eaters, they can only eat more as

medicine if prescribed by a doctor.”®°.

A Russian woman named Akulina Grigorevna was in charge of Khiva Khan
Ollokuli Khan's personal household affairs for six years, and in her memoirs she
described the palace kitchen in detail. The author described how the khan prepared
bread with cream for breakfast almost every day: "In the morning | milked all the
cows. | boiled all the milks in one pot. They ordered me to boil the milk for a long
time until it became very creamy. One of the Khan's servants was watching me at
work. They brought me a large loaf of bread. It was so big that it covered the mouth
of a cauldron that could hold the milk of 15 cows. As soon as the milk cream became
thick, the maid carefully covered the bread like a tablecloth without tearing or
breaking it anywhere with the help of a spoon. - Did you see how to do it? he said.
"Yes, | saw it," | said. "That way, you will have to bring bread with cream to the
Khan every morning,” he said. "Look, don't tear the cream, then your head will be

safe."

Also, Akulina Grigorevna in her memoirs: "It is not enough to take care of
and milk 15 cows, besides, | was taught to cover their bread, and most importantly,
to cook shirguruch, which is loved by the sultan and the khan." Absence teaches a
person everything. | tried to be smart and tactful. In this way, | acquired various

skills," he writes®™. In the translation of the book, it is noted that the national dish of

80 cmonn Mupriamku. Acupiukaaru xotupanap... — b. 54.
1Hukanmp ByxapuHaunr “XuBUHKA” acapuiaH, TapKUMa KyJIé3Macu mapkuryHoc Jlarodar AGapuMoBaiat OJMHIHN.
2021 .
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Khorezm was the bread with cream and the dairy khans' regular breakfast. Even
today, these dishes are among the favorite dishes of Khorezm people. Especially on
Fridays, sutburunchi food is cooked in honor of "prophet's meal", it is prepared and
eaten during the "blessing wedding"” and "bridegroom viewing" ceremonies, which

IS a clear proof of this.

A.N. Samoylovich, another Russian soldier who visited the Khiva Khanate,
organized a scientific trip to Khorezm to collect materials related to oasis folklore,
ethnography and dialects, and objectively comment on the cultural life and literary
environment of the Khiva Khanate. In 1908, he was first interested in the information
of the Khanate's library, and then in the food consumed by the population. He
personally collected information about Khiva cuisine with the help of Madaminbey
and called the work "The Naming of Khiva Cuisine".52. While collecting information
about Khiva cuisine, A.N.Samoylovich noted that the information was scattered in
one or another literature, and noted that the topic he tackled acquired a scientific
character.®®. The author mentions about 90 names of products and foods in his
manuscript and refers to all of them as food. ®. Also, A.N.Samoylovich himself
emphasizes that he did not participate in the preparation of any dishes and only tasted
some of them. Because of this, we cannot say that the information in A.N.
Samoylovich's work is accurate and complete, and it is necessary to draw a
conclusion by comparing it with primary sources, archival documents and the
memories of older people. Through the information in the diary written by the
Russian author and our own observations, we have seen that many healthy foods are
going out of use today, and some are completely forgotten, and many new foods are

coming in.

62 Cankr-TlerepOypraarn  Canteikos-1llenpun  Homyu  JlaBnar myGauMIUMCTHK KyTyOXOHACHMHMHT  KYJIE3Masap
oymumuaa 671 ¢oung Ne 125 nemo Owmnan caxknmanmokna. Kynésma 90 Bapakman wmbopar. Xopasm MabMmyH
aKaJIeMMSICHHUHT KaTTa WIMHUHA XonuMu A.A0aypacynoB ymoly Kyné3maaaH Hycxa Kydupuo KesraH.

3Camoitnosnu A.H. Xusa Taomnapununr Homtapu. Kynésma. — CI16. ®. 671. neno Ne 125. 1-Bapax.

% Bupok, yJNapHMHr aiffipuMiapy MYMMIMK HOMJIAPH, WIMPHMHJIMKIAD Ba Oab3uiapu sca mmQoOaxm gopunap
SKAaHJINTMHU KYPHUII MyMKHH.
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Since the 20th century, special historical-ethnographic researches have been
conducted and a number of scientific works have been published in the Soviet
period. In particular, the Lower Amudarya basin in the studies of K.L. Zadykhina®,
In the research of M. V. Sazonova, the traditional economy, food and eating culture
of the Uzbeks living in the southern Khorezm region are widely covered. . In the
works of G. P. Snesarev, extensive information was given about the food products
used in the daily life of the Uzbeks of Khorezm, as well as the dishes prepared at
various ceremonies and weddings, as well as the pictures, customs and traditions
associated with them.5’,

In the comparative analysis of the issue from the ethnographic point of view,
O.A. Sukhareva's work on the history of Bukhara ®8, A. N. Jilina's research on the
material culture of Tashkent was used .

The works of N.P. Lobacheva provide extensive information about the
traditional economy, customs and rituals of the settled inhabitants of Central Asia,
especially the Khorezm oasis, as well as the dishes cooked there. .

The well-known academician K.Sh.Shoniozov in many of his works gave
information about the material culture, economy and traditional dishes of the

Uzbeks. ™. In the researches of I.M. Jabborov, brief but valuable information is

853anpixuna K.JI. Y36eku aentuAmynapu // Tpyau Xope3Mckoii apxeonaoro-3THorpaduyeckoil axcreaunuu. — M.,
1952. - T. 1. - C. 319-427.
%6Casonosa M.B. TpaauLuoHHOe X035HCTBO y36eKoB 10kHoro Xopesma. — Tamkent, 1967. — C. 52-53.
7Cuecapen I'.I1. PenukThl 10 MyCyJIMaHCKUX BepOBaHHI U 0OpsAa0B y y36ekoB Xopesma. — M.: Hayka, 1969. — 336
c.; Vma myammudy. K Bonpocy o IpoMCX0kIeHHH IPa3HecTBa CyHHAT-TOM B €r0 CpeHea3sHalkoM BapuanTe // 3aHATHs
u Ot Haponos Cpenreit Azun. — JI., 1971. T. 3. — C. 256-272.
88Cyxapesa O.A. [To3uedeonanuuii ropoa Byxapa. — Tamkent, 1962. — 194 ¢.; Yma myanmg. Byxapa XI1X — Hauana
XX B. (ITo3nuedeonannnii Topox u ero HaceneHnue). — M.: Hayka, 1966. — 328 c.
89unmna A.H. CoBpeMeHHas MaTepuainas KyJITypa CEJCKOTo HaceseHus TamkeHTckoii obnactu Y3bekckoit CCP
// MatepuanbHas KynbTypa HapoaoB Cpeaneid Asun n Kazaxcrana. — M., 1966. — C. 121-145.
JTo6ayesa H.IT. ®opmupoBanie HOBOi 06psaHOCTH y36ekoB. — M.: Hayka, 1975. — 140 c.; Yma myammo. K
HCTOPUH CIIOKEHHS WHCTHUTYTa CBaseOHON obOpsimHocTH // CeMs n cemeiinne obpsinu y Hapono Cpenneit A3uu n
Kazaxcrana. — M., 1978. — C. 144-175; Yma myammud. K ucropun kanenaapHsix o6psaios y semienenien Cpeaneit
Aszuu // JlpeBHue 00psiii BepoBaHUs U KyJbThl HapooB Cpeaneit Azun. — M., 1986. — C. 6-30.
"lanuszos K.II. V36exu-kapnyku. — Tamkent: ®an, 1964. — 195 c.; Yma myammd. O TpaauIHOHHON mMuIe
y306eKoB // DTHOrpaduueckoe u3ydyeHue ObITa M KyIbTyphl y36ekos. — Taukent, 1972. — C. 96-118; Yina myammud.
K sTHMYecKoil ucTopun y36ekckoro Hapona. — Tamkent: Dan, 1974, — 342 c.; Yma myamtud. OcHOBHEE oTpaciu
JKMBOTHOBOJICTBA B JIOPEBOJIIOIIMOHHOM Y30ekucTaHe // Xo035HCTBEHHO-KYITypHBIE Tpaauiuu HaponoB CpenHeit
As3un u Kaszaxcrana. — M., 1975. — C. 188-193; Illanmszor K., IMuma // Ilanusszo K., Mcmawmmor X.
OTHOrpaduuecKre OUepKN MaTepHaITHON KyJIbTypbl y30ekoB koHna XIX —navyana XX B. — Tamkent, 1981. — C. 105-
123; Vimamyanm. Kapnyknasnarusakapiyknap. — Tomkent: ®an, 1999. — 192 6.
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given about the national dishes of the Uzbek people, the equipment and their types
related to the technology of food preparation. "2,

K. Mahmudov's works are devoted to Uzbek food and its preparation
methods, in which the local dishes prepared according to the seasons of the year,
which are cooked in their own way, as well as some forgotten dishes, are studied,
restored and the preparation methods are described.”.

"Uzbek breads" by G.M. Mahkamov’ and in his book, what ingredients are
used for Uzbek bread, the methods of making dough and covering bread, and the
types of food and their preparation methods are described in detail in a popular way.
In addition, historical-ethnographic collections created during the Soviet period and
articles related to the topic published in magazines were also used to cover the
case.’™.

Research on food naming issues was also carried out during the Soviet era.
In particular, "Uzbek-Russian dictionary”’®117 and 150 food names are listed in
"Annotated Dictionary of the Uzbek Language" ”’. "Khorazm dialects of the Uzbek
language" by F.A. Abdullaev’® In his book, the names of food prepared and eaten in
Khorezm oasis, dialectal names of fruits and vegetables, fish and birds, and
household items are covered. The book also contains various poetic passages written

about traditional Khorezm dishes.

2Jlxa66apos V.M. Pemeciio y36ekor FOxnoro Xopesma B konne XIX-nauane XX B. (HCTOPUKO-3THOTpadUUECKHH
ouepk) // 3ausarus u 61T HaponoB CpenHerd Azun. Tpynsl MuctutyTta atHorpaduu uM. H.H.Muknyxo — Maxnast. —
JI.: Hayka, 1971. — C. 72-146.

SMaxmyzoB K. Myunsie 6111012 y36eKcKoit gomarHeit Kyxuu. — Tamkent, 1963. — 103 ¢.; Yina myammud. Y36ekckuit
wioB. Penentypa u TexHONIOTHS, IIeneOHUE U TUeTHYeCKHe cBoiicTBa. — TamkeHT: Y30ekucran, 1979. — 112 c; S"Lua
myammud. I1noBbl Ha moGoii Bkyc. — Tamkent: Mexuar, 1987. — 155 c¢.; Yma myammd. Hon PH3K-pY3UMH3. —
Toukent, 1988. — 23 6.; Yma myanmd. Mexmonnoma. — Tourkent: Ein reapams, 1989. — 240 6.; Yia myanmud.
V36ex tancuk Taommapu. — Tomkent: Mexnat, 1989. — 352 6.; Vina myammud. Kusukapau nazananuk. — TOMIKEHT:
S‘IKI/ITyB'-H/I, 1995. - 224 6.

"“MaxkamoB I'.M., TTorocstur A.W., Ceunxun C.H. ¥36ek Hormapn. — Tomkent, 1961. — 69 6.

Tontap T.A. Tlocysa W JOMaIIHSs yTBAp KapHallKMX yKpauHLeB B koHue XIX — meppoii uetseptn XX BB. //
Coserckas atHorpadus. — M., 1978. — Ne 4. — C. 88-98; braxuukos b.X. TpaguiimoHHOE ¥ HOBOE B 3aCTOJHOM
JTUKeTe aaurckux HapoaoB // CoBerckast stHorpadus. — M., 1987. — Ne 2. — C. 89-100; ba6enko B.f. Tlumra
yKpauHcKoro HaceseHus bamxupun // CoBerckas satHorpadus. — M., 1989. — Ne 2. — C. 94-104; I'purynesuy H.U.
OTHO3KOJIOTHYECKOE HCCIIEI0BaHNE JOKATHUX IMHIIEBUX KOMIUIEKCOB PYCCKHX cTapoKmioB Apmennu // CoBeTckas
stHOrpadus. — M., 1990. — Ne 1. — C. 114-125.

76V 36exua-pycua ayrar. — TomkeHT: Y36ek copeT sHumKIoneauscy, 1988. — 726 6.

77 Xynaspopa M.T. V36exk THIMIArM TAOMHOMJIAPHHHT JIMHIBHCTHK Taxmwid (KOpaKalnIoFHCTOH —XyLyau
MaTepuaiiapu acocuna). duionorus $pannapu HOM30UIMIH yuyH auc. Asropedeparu, 2008. — b. 20.

8AGaymnaes @.A. V36ex tumaunar Xopasum mesanapy. — Tomkent: Y3CCP @A, 1961.
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The above-mentioned scientific literature and articles are mostly descriptive
in nature, and the authors are limited to describing the food and customs of the
people living in a certain area.

Since the second half of the 20th century, scientific research on the
ethnography of the Khorezm oasis has become richer, and it can be seen that the
common and similar aspects of the cuisine of the neighboring Turkmen, Karakalpak,
and Kazakh peoples with Khorezm cuisine have been highlighted.’”. In particular,
M.S. Berdiev researched the food culture of the Turkmen people and divided and
described them into: family and general group, family food in turn: everyday and
hospitality, and the second group: festive and ceremonial food®°.

In the comparative analysis of the issue from the ethnographic point of view,
the Tajiks, who have been living side by side with the Uzbek people in Central Asia
for a long time 8! and Kyrgyz 8 some information about the traditional food of the
people was also studied. In particular, a number of aspects of the national dishes of
the Uzbek people were shown by N.G. Borozna on the example of the material

culture of the Uzbeks in the Bobotog and Kafirnikhon valleys.83.

Bacunesa I'.I1. IIpeobpasoBanue ObITa U STHUYECKUE IIpoliecchl B ceBepHoM Typkmenucrane. — M.: Hayka, 1969.
— 390 c.; BuaankoB S1.P. Coumanuctudeckue mepeycrpoiicTBa xo3siictBa u ObiTa Jlalixan Mapuiickoil o0macti
Typxmenckoit CCP // Cpenneasuanknii stHOrpaduueckuii coopauk. — M., 1954. — C. 3-81; VYma myammo.
Xo3siicTBO, KyNITypa U OBIT cesickoro HaceneHus Typkmenckoit CCP. — M.: Hayka, 1969. — 312 c.;; [IlanexeHoB Y. X.
Kazaxu nuzoeB Amyaapu. K nctopuu B3aumooTtHomeHuit HapojoB Kapakanmakuu B XVIII — XX BB. — TamikeHT:
®dan, 1966. — 336 c.; Aprunbace X. HapomHbie 0OblYan M TOBEPsl Ka3axOB CBSI3aHHBIE CO CKOTOBOACTBOM //
X03sCTBEeHHO-KYNTYpHbIe Tpaguimu HapoioB Cpenneit Asun u Kazaxcrana. — M., 1975. — C. 194-205.; Opa3os A.
Puryannasnuiia Typkmen // MaTepuanu 1o uctopuueckoit sTHorpadun Typkmer. — Amxaban, 1987. — C. 30-46.
8Bepauner M.C. TpaauiMoHHas cUCTEMa TUTaHUS TyPKMEH.: ABTOped. JCC. ... KaHl. MCTOp. Hayk. — M., 1990. — 25
c.; Yma myamm¢. TpaHchopMmaius TpaaHIHMOHHOWCHCTEMH IMTAaHHA TypkveH B Hamu jauu // CoBeTckas
stHOrpadus. — M., 1985. — Ne 1. — C. 88-98; Vima myanmid. TpaguiuoHHas MOXOPOHHO-IIOMHUHATHAS Tpare3a
TypkMmeH // [IpobieMbl HCTOpHH U STHOTpapH COBETCKUX U 3apyOekHUX TypkMeH. — Amxaban, 1990. — C. 192-208.
8 Annpees M.C. Tamxuku nonussl Xyd (BepxoBsAmy-Jlapu). — Cranunaban: AH Tamxux.CCP, 1958. Bem. 11. —
524 c.; EpmoB H.H., KucnskoB H.A., Tlemepesa E.M., Pycsiikuna C.I1. [Tuma. / KyneTypa u OBIT TaI)KUKCKOTO
KOJIXO3HOro KpectaHctsa. — M., JI., 1954. — C. 152-160; Epmios H.H., Xamumxanosa M.A., Myxunaunos U. [uma
/I Tamxuku Kapateruna n JlapBaza. — dyman6e, 1970. Bem. 2. — C. 225-257; Xamumxanosa M.A. Iluma. //
MatepuanpHas KyJdbTypa Ta)KUKOB BepxoBbeB 3epaBmana. — Jyman6e, 1973. — C. 138-181; Tpoumxkas A.JL.
HexoTopuectapuaHbie0OMYan W TOBEpsS TADKUKOB IOJIMHU BepxHEro 3epaBmiaHa. // 3aHsaTus U OBIT HApOIOB
Cpenneit Azun. —J1., 1971. — C. 224-255; MapaonoBa A. CBanebHre Top>kecTBa y Ta/pkukoB daiizabana. // cropus
u stHorpadus HapomoB Cpemuelt Asmm. — Jyman6e, 1981. — C. 106-122; Myxunauaos W. OOpsiasr 1 oObraan
MPUITAMUPCKUX HAPOJHOCTEH, CBSI3aHHBIE C INKJIOM CEJICKOXO03IHCTBEHHMX padoT // JIpeBHIE 00psapl BEpOBaHUS U
KyJbThl HapoJioB CpenHeid Asun. — M., 1986. — C. 70-93.

82Air6aes M.T. IMuma kupruzos XIX — nauana XX Bekos // Usectus AH KuprCCP. Cepust o6uiecTs. Hayk. —
@pynze, 1963. T. B. Bun. 1. — C. 14-19; A6pam3on C.M. Kuprusu u ux 3THOreHeTH4eCKHEe ¥ HICTOPUKO-KYJIbTYpHBIE
cBszu. — JI., 1971. — 403 c.

8Boposna H.I'. Marepuanuas kynrypa y36ekos babarara u nonvnn Kadupaurana / Marepuannas KynTypa HapOJIOB
Cpenneit Asun u Kazaxcrana. — M., 1966. — C. 91-120.
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A number of works have been carried out in connection with the reflection
of the problem in foreign studies. In particular, for the purpose of comparative study
and comprehensive coverage of the topic, researches devoted to the food and
customs of other peoples of the world were used in some places.®. For example, the
ethnographer N.M. Listova in her work covered the customs and ceremonies related
to food on the example of European nations. .

In the collection "Traditsionnaya pishcha kak vyrazhenie etnicheskogo
samosoznaniya" published by the Institute of Ethnology and Anthropology named
after N.N. Mikluho-Maklay in Moscow in 2001, a number of scientists have written
about the food culture, food, formation of food, effective use of food products, dishes
and kitchen utensils of different peoples. a number of related issues were analyzed®®.
These articles were used for comparative analysis in the study.

In particular, T.A. Voronina, in his article on the problem of preserving
traditions in Russian cuisine, analyzes the ethnic identity of the Russian cuisine, the
previous methods of preparing bread products, preparing a lunch menu including hot
food and porridge, holiday, wedding, and especially memorial table dishes. It also
notes that traditional Russian cuisine has continued to develop over the last decade
despite the economic crisis and the domestic market's dependence on imported
products.®”. T. B. Andreeva, based on her observations in the Arkhangelsk region,
points out that tasty beer is brewed there using traditional vessels and that it is

superior to styled beer. %,

8 Ixuxus H.IT. KyabTypa nuTaHus TPYy3MHCKUX ropiues (1o sTHorpaduueckuM Matepuanam). — TOwiucw:
Menauepe6a, 1988. — 135 c.; Tanupos B.H. Exa // Mudst Haponos mupa. — M., 1980. T. 1. — C. 427-429; CaBypoB
M. [Iyuron taomuapu. — Tomkent, 1989. — B. 8-16.

& Tucropa H.M. IMuma B 06psaax u obbyasx / KanenaapHsle o6bdan 1 00psibl B CTpaHax 3apy6esxHoii Epornbl. —
M., 1983. - C. 161-173.

86Tpazu/uH/IOHHa;{ MUIIA KaK BEIpaxxeHUe dTHHYecKoro camoco3Hanus (Ilox pexakuumeit ApytioHoB C.A., Boponuna
T.A.). — M.: Hayka, 2001. — 293 c.

8"Boponuna T.A. Tpaauuuu B numie pycckux Ha pyGexe XX-XXI| Bexos // Tpa MIMOHHAS MHIIA KaK BHIPAKEHHE
STHUYECKOT0 camoco3Hanus. — M.: Hayka, 2001. — C. 41-73.

88 Anpgpeea T.b. Jlomamnee muBoBapenune Ha Pycckom CeBepe B koHIe XX Beke (II0 HTOTaM JKCICIWIHU B
ApxaHrenbckyio oosacts) // TpagunuoHHas M KaKk BEIpasKeHNEe STHUYECKOTo caMoco3HaHus. — M.: Hayka, 2001.
—C. 73-87.
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The diversity and stability of dishes in the Armenian cuisine is presented in
the article "Traditional dishes of Armenians" by A.E. Ter-Sarkisyants . Also, the
content of the article "Nutrition as the most important mechanism of ethno-
ecological adaptation” by N. I. Grigulevich is the result of excursions to the
Caucasus and Volga regions. It analyzes the dynamics of adaptation of ethnic
confessional groups in different ethnic environments and unusual natural
environments®,

O.l. Brusina's article entitled "Specific features of the food culture of the
ancient inhabitants of Central Asia in the 20th century” is in the context of the
problem of adaptation to a different ethnic environment and is devoted to the
preservation of many national dishes in a number of rural areas of Central Asia and
its reasons. Through the collected field materials, the author emphasizes that the
ethnic identity of food is determined not by individual "national* dishes, but by the
usual and very stable principles of eating for a certain people.®*.

The past history and the existence of some products today are reflected in
the articles of S.N. Abashin, the author describes the main stages of the spread of tea
in Central Asia, as well as provides valuable information about its formation,
characteristics, types and naming.%2. And V.V. Khokhlachev dwells on the customs
related to drinking tea *.

In the work of S.I. Rijakova, extensive information is given about the
technological methods of food preparation that are common in different regions of
the Indian peninsula, the role and importance of spices in food and religious

worldview in the traditional Indian worldview.%,

8 Tep-Capkucann A.E. TpaguuuonHas nuvia apMsH // TpaJuIMOHHAs NHINA KAaK BHIPAXKEHHE STHHYECKOIO
camoco3nanus. — M.: Hayka, 2001. — C. 119-133.

QOFpHFyHeBHH H.W. Tlutanue kak BaXHEWIINHA MEXaHU3M STHOIKOJOTHUECKOW amantanuu // TpaaulinoHHAS MUIIA
Kak BbIpa)KEHHE 3THUYECKOro camoco3Hanus. — M.: Hayka, 2001. — C. 147-195.

%Bpycuna O.M. OcobeHHocTH MuTanus ciaBsH-crapoxkuioB Cpennelt Azun XX Beke // TpajiuluoHHas Numia Kak
BBIp@XKEHUE ITHUUECKOTO camoco3Hanus. — M.: Hayka, 2001. — C. 195-204.

92A6ammun C.H. Yaii B Cpenneit Asuu: uctopus HanuTka B XV I11-XIX Bexax // TpaauIoHHas NHINA KAK BBIPAKECHHIE
STHUYECKOTo camoco3HaHus. — M.: Hayka, 2001. — C. 204-231.

9%Xoxnaues B.B. Yoii xakuna. — Tomkent, 1991. — 168 6.

% Puxakosa C.W. TpsHOCTM M NpUNpaBbl B MHAMCKOW KynuHapuu // TpaauIMOHHAs THINA KaK BBIPRKEHHE
3THUYECKOro camoco3Hanus. — M.: Hayka, 2001. — C. 271-282.
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As part of the work carried out in the field of healthy nutrition, it is worth
mentioning a number of studies of the American scientist Ellen Richards in the fields
of nutrition, sanitation and efficient use of household. After all, his main service is
related to the field of daily nutrition, and the systems and rules he developed are still
used in practice. E. Richards's books such as "Early Lessons in Nutrition and Diet"
(1904), "Food and Drink™ (1906), "Air, Water and Food from a Sanitary Point of
View" (1914) covered a wide range of everyday problems, including the social
aspects of eating, which has not lost its importance even now®.

The famous English religious scholar J. Frazer has thoroughly analyzed
people’s belief in grain and bread in foreign countries. In particular, similarities and
commonalities can be seen in the customs related to the food of European nations. .

Although we do not find dishes specific to the Khorezm oasis in the works
of the above-mentioned authors, they help to draw scientific conclusions about the
theories and rules of proper nutrition, as well as similarities and commonalities in
the traditions related to the food of European peoples.

In the literature of the period of independence, it can be seen that a wide path
has been opened to study national values and traditions. For example, in Uzbekistan,
the problems of world food traditions, diseases related to nutrition, and the problems
of healthy and proper nutrition are becoming more and more urgent. Although there
are few methodological studies that reveal the field of nutrition in Uzbekistan, the
researches of foreign scientists remain the main program in this field. The most
interesting thing is that in many countries of the world, there are almost no such
institutions in Uzbekistan, in a situation where the activities of scientific research
institutions related to the field of nutrition have progressed.

In Uzbekistan, K.Sh. Shaniyazov, R.R. Nazarov, A.A. Ashirov, U.S.
Abdullaev, G.Sh. Zununova, .M. Jabborov, D.M. Yunusova, V.R. Alieva and others

%Richards E. First Lessons in Food and Diet. Boston: Whitcomb & Barrows, 1904. Pesxum mocryma: http://archive.
org/stream/ first lesson sinfOOrichgoog# page / n5 /mode / 2up. — C. 19.

%dpesep JIx. 3onorassetss: ccnenosanue maruu u peurun. — M.: U31-Bo nonuruueckoit aureparypu, 1983, —
703 c.
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the fact that scientists conducted many studies on the problem of nutrition and its
methodology served to enrich the theoretical aspects of the studied topic®’.

In the works of K.Sh.Shaniyazov and I.M.Jabbarov, the national dishes and
cooking of the Uzbek people were considered as a part of the material culture, and
served as a methodological basis for clarifying the problem. ®. Mahmoud Sattar
talks about the hospitality of the Uzbek people, table manners and similar customs.
% A.A. Ashirov in his book "Ancient Beliefs and Rituals of the Uzbek People"
focused on ancient beliefs and ritual food, and in it he described a number of
noteworthy comments about folk beliefs, customs, and their historical foundations,
mainly related to ritual food.'%,

Also, after independence, very effective works are being carried out in the
field of studying the material and spiritual culture of our people, as well as in our
research. For example, in the researches of Z.Kh. Arifkhanova, G.Sh. Zununova, the
traditional customs and rituals of the Uzbek people were analyzed on the basis of
ethnographic research on the example of Tashkent city neighborhoods.%*. U.S.

Abdullaev, in his study, devoted a separate section to the food and preparation of the

"MlanuszoB K.I11. Onexa u numa / Uctopus V3bekucrana. T. 3. (XVI — nepsas nonosuHa XIX Beka). — TamkeHT:
®an, 1993; xabbapoB .M. Pemecno y30ekoB IOxxHoro Xopesma B koHie XIX-nawane XX B. (ucropuko-
sTHOrpaduueckuii ouepk) // 3amarus u OviT HapogoB Cpemneit Asum. Tpynsl MHCTHTYTa 3THOrpadhmm mm. H.H.
Muxinyxo — Maknas. — JI.: Hayka, 1971. — C. 72-146; A6nymiaeB ¥Y.C. DTHHYECKHE U HHOITHIHYECKUE SJICMEHTHI B
y30eKCKHUX TPAIUIIMOHHBIX Otoax // MexaTHruueckue npouecchl B @epranckoii nonmue. — Tamkent, 2005. — C. 112-
142; AmmpoB A.A. [IpeBHUE peaurno3Hbie BEpOBAaHUS B TPAJAUIIMOHHOM OBITY Y30€KCKOTO Hapojaa (1o Marepuaiam
®epranckoii noaunsl). Aproped.aucc. n.u.H. — Tamkent, 2008; CTaOMIBHOCTD JIOKAJIBHOTO MUILEBOI0 KOMILIEKCA
KaK pe3yJbTaT YCIIEIIHON aJanTaluy nepeceieHleB // DTHUUecKas KOJIOTHUs: Teopusi U npak-Tuka. — M.: Hayka,
1991; Conosbera O.A. K Bonpocy o poiu mioBa kak 3Haka Binactu // JlaBpockue (Cpenneasunarcko-KaBkasckue)
grenus, 1998—1999 rr. — CII6., 2001. — C. 41-43; 3ynynona [".111. OTHUYeCcKHE IPOIECCH B MATEPUATILHOU KYJIbTYPE
// DTHOKYJIbTYpHBIE TIPOLIECCHl B COBPEMEHHOM ITOJIMKYJIBTYPHOM ropose (Ha matepuanax TamkeHrta). — TamkeHr,
2011; 3ynynosa I".111., Hazapos P.P. Tpanchopmanus numu B cOBpeMeHHEIH miepuon // Y30eku. — M.: Hayka, 2011.
— C. 337. - 341 c.; Hazapos P.P., FOnycosa /.M., AnmueBa B.P. Tpanchopmanus TpaauIIHOHHOW CHCTEMBI ITUTAHUS
HaceneHus Y30ekuctana B XX Beke // VI Korrpecc stHOrpadoB u antpononoros Poccrun. — CI16.: MAD PAH, 2005.
% lanrmszos K.I1. Onexna u numa // Uctopus Yzoekucrtana. T. 3. (XVI - neppas nonosuna XIX sexa). — T.: ®am,
1993; XKa66opor M.M. V36ex xamku stHorpaduscu. — Tomkent: Yiurysum, 1994. — 312 6.; Yma myammd.
V36exmap: TypMyur Tap3u Ba MagaHusTH. — TomkenT: Ykurysun, 2003. — 207 6.

9Maxmyx Carrop. ¥36ex yaymmapu. — Tomkent: ®an, 1993. — 221 6.; Carrapos M. Y36exckue o6biuan. — TOIIKEHT:
Masbnausrt, 2003. — 103 6.

lOoAumpOB AA. V36ex XaJKMHUHT KaJAUMHUI 3bTUKOJ Ba Mapocumiiapu. — Tomkent: Anumep HaBouit Homugaru
V36exucron Mummii kyTybxoHacu Hampuérn, 2007. — 272 6.

101 Apudxanosa 3.X. CoBpeMeHHas KM3Hb TPaJMIMOHHOM Maxamm Tamkenrta. — Tamkent, 2000. — 30 c.;
Vamyamme. IocTcoBenkue TpanchOPMAIHE B 06PsI0BO-PUTYAITHON KHU3HH y30eK0B (Ha MaTepHalax IOJEBbIX
uccrenoBanmii . TamkenTa) / Y36eKMCTOHITHONOTHCH: SHIHYaKapaluapBaéuamysiap. — Tomkent, 2004. — C.
183-190; Vmamyammud. TomkeHT V30eKIapHHMHI O3MK-OBKaTH // TOIIKEHT MaxalUlalap: aHbaHAIap Ba
3amMoHaBHIUIMK. — TomkenT: SHru acp aBnoau, 2002. — b. 104-113; Apudxanosa 3.X., 3ynynosa I'.I1I. O6psoBo-
putyanHas *u3Hb y30exoB TamkeHTa B ycnoBusxX He3aBHcUMOCTH. — TamkeHt, 2006. — 92 c.; 3ynynosa ['.III. K
BOIPOCY O PUTYaJIbHOM 06psiaHOCTH Y36eKkoB // Y36ekucTon Tapuxu. — Tamkent, 2002. — Ne 1. — C. 72-78.
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people of the Fergana Valley. 12, In the monograph of M.Kh. Fayzullaeva, dedicated
to the traditional dishes of the residents of the Surkhan oasis, the historical basis of
national and ceremonial dishes and many customs and traditions related to them are
researched on a scientific basis.1%,

B.A. Dostjonov, in his brochure on Khorezm cuisine, provides information
about about 50 types of food widely consumed in the oasis, as well as their
preparation methods, as well as their chemical composition, nutritional value and
healing properties.?4. In the works of H. Ismailov and K. Nasriddinov, dedicated to
the traditional ceremonies of the Uzbek people, dishes prepared at weddings and
marakas are presented. 1%,

Russian researcher A.N.Samoylovich's names of foods eaten by oasis
residents were translated into Uzbek by M.T.Jumaniyozova, O'.l.Abdullaev,
B.M.Abdrimov 1%,

It can be seen that Abdulkhair Manzar's book dedicated to the explanatory
dictionary of Alisher Navoi's works sheds light on the formation and change of
names. 7,

In the process of elucidating the topic under study, the researches of
archaeologists, linguists and folklorists were also referred to 1% and it was used to
study the traditions and rituals related to food in the social life of the oasis and to

clarify the reasons for their origin.

102A6nynnaes V.C. ®aprona Boauiicua sTHocnapapo sxkapaéunap (XIX — XX acp 6omnapu). — Tomkent: SIuru acp
aBiojn, 2005. - 216 6.

13aitzyanaesa M. X. V36ex Taommapu Gunan 6ok anbananap (CypxoH Boxack muconnaa). — Tomkent: Y ANGI
NASHR, 2010. - b. 35-111.

1047 cTon0B B.A. Xopasm Taomapu. — Tomkent: Y36exucTon, 1994. — 88 6.

105 TcmomnoB X, V36ex Tyitnapu. — Tomkent, 1994, — 140 6.; Hacpumnusos K. Y36ex nadn Ba Tab3us MapoCHMIapH.
— Tomxent: Mepoc, 1996. — 144 6.

106y ymannézosa M.T., AGmynaes V.U., AGupumon 5.M. Xopa3m aHbaHABUII TAOMJIAPH TAPUXHAAH. — TOLIKEHT:
YANGI NASHR, 2015. — 128 6.

107Mansap AGmynxaiip. HaBowuit acapiapuHuHr n30X1 nyFath. — TOMKEHT: Y36eKHCTOH MHIUINI SHIHKIONEIHACH,
2018 #mr. — 560 6.

108 AckapoB A.A. ApXeonoruueckue MaTepHanbl MO HCTOPMHM 3eMmilefienus B Y30ekxucrane // Xo3giCTBEHHO-
KyJIbTypHBIE Tpamuuuu HaponoB Cpenneit Asun u Kazaxcrana. — M., 1975. — C. 95-101; AckapoB A.A., Anp0aym
JLU. Tocenenne Kyuykrena. — Tamkent: ®an, 1979. — 112 c.; Vima myammud. Y30ex XanKuHMHN STHOreHe3H Ba
9THUK Tapuxu. — TomkeHnt: Yuusepcuret, 2007. — 339 6.; MkpomoBa H.M. Y30ekckas KyauHapHas JIEKCHKA. —
Tamkent, 1989. — 68 c.; Mupsaes H. V36ex Trum dTHOrpaU3MIAPHHUHT H30XMH TyFath. — Toukent: ®an, 1991, —
119 6.; Capumcokos b. V36ex mapocum ¢onktopu. — Tomkent: ®an, 1986. — 213 6.; Vina myamud. Mapocum
(I)onmopn /] Y36ex ponknopunan ouepknap. — Tomkent, 1986. T.1. — B. 152-223; Kypaes M. ¥36ex maBcymuit
MapocuM ¢oikinopu. — TomkeHnt: ®an, 2008. — 291 6.
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Conclusions on the first chapter

In the process of searching for food for himself, man tried to make it tasty,
nutritious and, of course, useful. It can be seen that gradually these needs and
interests reached the level of art and concepts such as food culture, correct and
healthy diet appeared and were widely covered in the works of famous scientists of
the world, Central Asian scholars and healers, ambassadors and tourists, and
soldiers, but in them the issue of the traditional diet of the people of the Khorezm
oasis indicates incomplete reflection;

In the Soviet era, due to the institutional development of ethnography, the topic of
traditional food was widely covered. In this period, although the issue of the
cuisine and food of different regions was studied separately by researchers, it can
be concluded that the issue of the unique traditional food culture of the Khorezm
oasis was not studied separately from the ethnological aspect;

although the general analysis of the works of foreign researchers shows a large
number of food rations, proper nutrition and views related to them, they did not
study the issue of traditional food and nutrition of the Khorezm oasis population as
a special scientific problem;

In the years of independence, researches on traditional dishes and their preparation
methods were published in various languages, in the form of magazines and
brochures, but it can be seen that they were mainly covered as guides for local and
foreign tourists and book-reading cooks. The general analysis of existing studies
shows that issues such as the traditional diet of Khorezm Uzbeks, dishes specific to
the oasis, and their names have not been comprehensively researched as a special
research object, and it has been shown that its local features have not been
systematically covered.
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CHAPTER II. TRADITIONAL DISHES OF THE POPULATION OF
KHORAZM OASIS, PREPARATION:
ANALYSIS OF CUSTOMS AND PICTURES

2.1.8 Local characteristics related to the preparation and consumption

of cereal products and dough dishes in the oasis

The customs, historical traditions and specific characteristics of each nation
are reflected in cooking, and this uniqueness is the reason for the creation of
wonderful dishes in national cuisines. In this case, the dishes and their preparation
methods are based on the territorial location of the population. In particular, the food
of the people living in the plains and desert areas consists mainly of cereal products
and dishes made from dough (juyan kurdik, sikmon, goja, bulamik, kati bulamik,
pilaf, sutburunchi), while the food of the people living in the northern regions is
meat-based (roast, dishes and soups such as kebab, tandoori meat, komma kebab,
Ijjon kebab, shepherd kebab, chixambil) and dairy products (yogurt, cream, butter,
chakida, kayishkurdik, unoshi, mastava, barakak, bulamik, hard bulamik, sutkadi)
prepared.

In the Khorezm oasis, the semi-sedentary pastoral population had a certain
contribution to the preparation of various dishes of the sedentary population engaged
in agriculture. That is, in the course of the gradual settlement of the herdsman
population in the oasis, they got closer to the farming and horticultural part and
adopted the national dishes. As a result, some aspects of the meat dishes typical of
pastoral households were also adopted by the settled population. Semi-sedentary
herding households grow food products such as grain, meat, and milk on their own
farms, while irrigated farming households grow pulses, vegetables, and horticultural
products. As a result, the residents of the oasis provide each other with the necessary
products.

One of the features of Khorezm oasis cuisine is the variety of traditional

dishes. The variety of agricultural products grown on the land of our sunny country,
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the unique taste of meat and dairy products obtained from livestock, and the useful
and tasty fish fed from the Amudarya water are of great importance in increasing the
level of deliciousness and delicacy of the oasis dishes.

In the Khorezm oasis, in general, in all regions of our republic, agricultural
products, horticultural and vegetable crops, various greens and spices are grown on
a large scale and serve to decorate our table and enrich Uzbek cuisine. That's why
our national dishes are colorful and very rich, more than 100 kinds of pilaf, about 30
types of kebabs, and about 80 types of liquid food are the basis of the traditional diet
in the oasis. Below, we will focus on the variety and unique aspects of traditional
dishes prepared in the Khorezm oasis.

In order to study the daily diet of Khorezm Uzbeks, sociological surveys
were conducted in the oasis based on field ethnographic observations and
questionnaire questions. During the survey, the most active informants were mainly
women and informants aged 40-70.

In a sociological survey conducted for the purpose of researching the
Khorezm oasis, it was revealed that the main dishes of the cuisine of the region are
made up of cereal products and dough dishes, and it was found that rice, mash, beans,
wheat, peas, etc. are mainly used in the oasis (Appendix 1). Also, to our question
"What kind of food do you eat the most", the answer "doughy food" was 35% (the
highest rate) (Appendix 2).

Cereal dishes of Khorezm oasis residents, traditions and ceremonies related
to them, mainly the natural climatic conditions of the region, the nature of the oasis,
soil structure and farm types had their influence on the formation of the food of the
residents and the traditions and ceremonies related to them. Since the people of
Khorezm were farmers and herdsmen from time immemorial, they were closely
related not only to the ethno-economic characteristics of the local population, but
also to the system of religious worldview.

From time immemorial, the inhabitants of the Khorezm oasis have loved and

revered wheat flour and rice. In the oasis, traditional dishes made from flour, dough,
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rice and legumes are very diverse, and we have covered them in the following
groups:

Bread products;

Foods made from dough;

Foods prepared by putting ingredients in the dough;

Meals prepared from flour products;

Rice dishes;

Foods with legumes.

= o a k& D

Bread and bakery products.

As bread has been the main food product for people in the oasis since ancient
times, there is respect and reverence for it in Uzbek households. In our people, bread
Is revered as the greatest blessing, and therefore the belief is followed that "there is
no other food in your house, but it is enough if you have bread here.".

Among the tools used by Zoroastrians in religious ceremonies are supra and
bread, which is called "Drvana" in the Avesta. The face, width, level of the bread is
a symbol of the sun; and the fact that it was created with absolute honesty and purity
refers to the moon; and three pieces of fragrant sticks placed on top mean good
intentions, good words, and good deeds™.

When it comes to bread, K. Mahmudov and H. Ismailova's “Flour dishes of
Uzbek home cooking™ It is also necessary to emphasize the book, because the
work talks about dozens of types of bread and their preparation.

Nontandir is made from dough in the oven, pan, and the like, and as the main
food of a person, it never touches the stomach. In the "Annotated Dictionary of the
Uzbek Language" it is stated that non is a Persian-Tajik word.

Among the inhabitants of the Khorezm oasis, bread is mainly mixed with

19ajizymnaesa M. X. Y36ex Taommapn 6uian 60K anbananap (CypxoH Boxacu mMucomina). — Tomkent: YANGI
NASHR, 2010. - b. 35.

10K ymanuésosa M.T. Ba 6orukanap. Xopa3m anbaHaBuii TaoMmnapu tapuxuias. — Tomkent: YANGI NASHR, 2015.
- b. 86.

MMaxmynos K., Ucmannosa X. MyuHble 61012 y36eKcKkoi omanneii kyxau. — Tamkent, 1986.
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milk. Because of this, the people of the oasis believe that bread should be covered
with milk, not every day, but only once or twice a week, and because it is prepared
thinly. Because breads made with milk do not harden quickly. In addition, in folk
medicine, thinly wrapped bread is useful for the elderly and young children,
especially for patients. Also, a woman who has given birth to a child in the oasis is
required to eat dried thin bread until the "chilla" comes out, otherwise the breastfed
baby's stomach may rest.'2,

Abu Ali ibn Sina described bread and its types as having different
characteristics: "The best bread is a thin bread well leavened, made of clean and
white flour, well browned on both sides in an ordinary oven."'=. Because it is good
for digestion, and unleavened bread is considered nutritious and is recommended for
active people. 4,

Bread types such as chorak, ulli bread, kadili (pumpkin) bread, gashir
(carrot) bread, and zogora bread are made in the oasis.

Chorak. Chorak, a type of bread, is almost never found in the Uzbek literary
language, but it is found in written monuments, it is used in the form of shorek in
the Karakalpak language, chorek in the Turkmen language, and churek in the Kyrgyz
language.

Chorak is the daily bread of the inhabitants of the oasis, and it is closed in
the oven in the shape of a circle, 70-80 cm in circumference, 1 cm thick and more.
Flour, milk, oil, salt, and yeast are added to the bread. In the historical information
about different types of bread by bakers in the Khiva state archive, it is noted that
the preparation of a special type of bread - sugar bread - was popularized during
some ceremonial ceremonies.**. For example, Abrosimov, a Russian merchant who
was in Khiva in the middle of the 19th century, wrote down that chorak is a large

loaf of bread prepared in a pan.tt. In the Khanate of Khiva, breads were mostly
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baked in the oven, but according to the information of Abrosimov and some
informants, it is assumed that during the Khanate there were types of bread made in
a pan, moreover, one of the types of bread made in Khiva is tawa.'"’,

Bread or whole wheat bread. Another type of bread most commonly prepared
in Khorezm is ulli non (bread), borrowed from the Persian-Tajik language. This type
of bread is also called by the same name in the regions where Uzbeks live in
neighboring Turkmenistan and Karakalpakstan. The circumference of the bread is
100-120 cm, the thickness is 0.5 cm, and the composition is like that of a quarter.
Covering thin bread requires a lot of skill. After all, its circumference should be flat,
all parts of the bread should be evenly browned without burning, and the tikach
(hammer) should be even. This bread has the characteristics of quick digestion and
good storage (does not turn brown, does not mold). In Khorezm oasis residents,
bread and bread are eaten at the same time, and thin bread or bread is eaten
depending on the age, desire and type of food of the family members.

Abu Ali ibn Sina, talking about climates, writes that it is appropriate to eat
thin bread in hot countriest®. According to field data, hot summer in Khorezm also
shows that the population has gained a lot of experience in this regard.

Zoghora bread. Zoghora bread is made from sorghum flour (Khorazmchi
jugari - MS) and is very nutritious.*?, Oatmeal to prepare it 12 salt, yeast, ripe carrots
or pumpkin are added to it. After the dough rises, it is made into balls the size and
thickness of a bowl. The oven is well heated and the embers are buried with ash to
make them thicker. The zuvalachs are closed to the inner walls of the oven by
piercing them in 4-5 places without spreading, and are baked for 40-50 minutes with
the mouth of the oven closed. Among the population, whole bread is prepared only
in the winter months, because it is difficult to digest and is considered a source of

energy.
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In Karakalpaks, dziio'eri nan or nan-zag'ara is eaten all year round, and these
breads, made with carrot and pumpkin in oat flour, are called iylengenjiio’eri nandep
with palao'kabak and geshir.**,

In addition, in the Khorezm oasis, there are also rituals and ceremonies
related to oats, in which oats are used together with wheat. According to the
informants, at the Solliboba cemetery in Khanka, pilgrims apply corn grains to their
eyes, then go around the grave and sprinkle wheat grains on the pavement.?2,

Also, in the oasis, there are types of bread made by adding pumpkin and
carrot to wheat flour, called kadili bread and gashirli bread. This is because bunons
are soft and healthy, along with being very sweet. In addition, it is very suitable for
the teeth of young children and the elderly, and it is especially delicious when dipped
in hot tea. For this, pumpkin or carrots are first cooked, then crushed well and made
into a dough with wheat flour.

Patir. Patir is derived from the Arabic word al-fatir, which means "not
increased, not multiplied."*=. This bread is given as fatir in the dictionary of Alisher
Navoi's works ', It is used as patir in Uzbek literary language, petir in Karakalpak
language, betir in Kazakh language, and petir in Turkmen language.

Patir is mentioned for the first time in Avesta, where a piece of unleavened
white bread is mentioned as "drvana". It is offered as a prayer to god Surush during
the ceremony of Mazda worshippers'®. According to Abu Rayhan Beruni's book
"Memorials from Ancient Nations", "the first day of Umra s called Azdokandkhvor"
and its meaning is "the day of eating butter bread”. On this day, the people of
Khorezm enter their homes from the cold, light a fire, gather around the fireplaces,
and eat greasy bread.”*». Of course, it coincided with the cold days of autumn, when
field work was hot. In his place, Ibn Sina also stated that "in cold climates and people

who exercise a lot, it is advisable to eat fatty bread, because it warms the body,
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increases energy and is digested slowly."?”. So, patir was not considered daily bread
from very ancient times and there were special days when it was prepared. Because
people understood that it slows down the secretion of gastric juice and slows
digestion.

Unlike the patir made in the regions of Tashkent, Fergana, Kashkadarya and
Samarkand, Khorezm oasis patir is made from unleavened dough. After kneading
the dough, it is thinly rolled into a circle. Then it is folded with oil and made into a
juwala again. After 10-20 minutes, it is spread again and closed in the oven.

Meat patir. The type of patir prepared with minced meat is called etli[] patir
by the people of the oasis. In the Khanka, Bogot and Hazorasp districts of the oasis,
a type of this patir is prepared in which the minced meat is put into the dough. In
Shavat, Yangibozor, Gurlan and Mang'it districts, there are types of ready-made
dough, which are rolled out with mincemeat, rolled out again and closed, while in
the cities of Urganch and Khiva, both types can be found.!?,

In the oasis, patir with meat is considered a strong dish. Therefore, it is often
served hot on the table for iftar in Ramadan, as well as at parties, parties, and
wedding ceremonies, and it gives the taste of somsa when eaten.'®. Patir with meat
is also prepared in households on the days when bread is closed, because this means
that a woman who is tired of closing bread does not need to prepare food again. We
can see this from the results of a sociological survey conducted in the oasis: "Which
of the traditional bread products do you eat?" (Appendix 3). In the course of the
research, the informants noted that it is desirable to eat meat patir hot.

Red partridge. In the daily lifestyle of the residents of the oasis, red patir is
prepared and eaten with love. The taste of red patir covered with fresh ripe tomatoes
is very pleasant. That is why it is advisable to prepare red patir mainly in summer.
Today, in most households, red patir is prepared from canned tomatoes at any time

of the year. Finely chopped tomatoes, onion, bell pepper, milk, salt, flour, butter,
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leather or butt oil according to taste are added to the dough. After cooling for half
an hour, it is divided into zuvalachas and spread like a regular bread and closed in
the oven. Red patir, which is easier to digest than patir that is folded and covered
with oil, is liked by people of all ages and is useful in many diseases.*®.

Tomadurvadik Patiri. The preparation and appearance of this patir is almost
no different from ordinary patir. Patir is very tasty and has a special taste due to the
addition of chopped beef fat. This patirvoha is named after the village because it was
prepared for the ceremony in Tomadurvadik village of Khanka district.

Folding. The name of this dish means "floor", "floor" in the old Uzbek
language, and in Mahmud Kashgari's dictionary, it is a layer., In the works of
Alisher Navoi, folding and folding in "Kelurnoma". 32 given in the form Katlama is
consumed by most of the peoples of Central Asia.

In Khorezm oasis, the dough is mixed with milk and salt and left to rest for
half an hour. Then, it is spread to a thickness of 2-3 mm and melted butter is applied
to the surface, it is rolled in the form of a roulette and cut into pieces. These pieces
are spread and fried in a pot with vegetable oil until browned on both sides.'®. The
type of layer, which is layered with onion in the middle of the dough, is called onion
layer.

Bogursoq is one of the bread products that have been prepared since ancient
times. Bogirsok is one of the names of food in the Turkic language, and it is used in
the Karakalpak language as bao'irsak, in Kazakh, baursak, and in Turkmen as
bogursak. The name of this dish is also used in the Uzbek literary language in a
hoarse manner'34,

In order to prepare gulsuk, wheat flour, milk, yeast, and salt are added to the

dough, and it is fermented and cooked in oil. The symbolic meaning of making the

130/TycraxonoB B. Xopasm taomnapu. — Tomkent: Y36ekncron, 1994, — B. 73.

BIMaxmyn Komrrapwmii. JleBoHy siyFoTuT TypK. 3 ToMsuk. — Tomkenr, 1960. T.1. — B. 140.
¥2ynuruit MLE. Kenyproma... — B. 92.

133 ]Tana ésysnapu. Vpranu tymanu [poektnas 171. 4 —a yii. 2019 iin.

134§/ 36ek THIIMHIHT H30XIM JIyFaTh. — TOIIKeHT: Y36eK MumtHit SHIMKIoneuscH. — b. 427.

49



gurgler from wheat flour is that wheat is considered a source of wealth and
sustenance, and it was intended that it "multiply itself like a wheat seed.",

In Khorezm, the throat is made in the shape of a rhombus as a symbol of
fertility ¢, In the regions of Bukhara, Samarkand, Kashkadarya and Surkhandarya,
it is cooked in the form of a rhombus, and in many districts of the Tashkent and
Fergana valleys, it is made in oval or rectangular shapes. *’.

Women in the oasis prepare mainly to get rid of all the dangers in life, to
give alms, to perform pilgrimages. In addition, it is also prepared for the birth of a
new child, when children are circumcised, for festivals, fairs and various other
ceremonies and distributed to the neighbors. ™3,

Bogursoq was cooked in the neighborhoods of Tashkent city only on Eid
days, and also bogursoqg was taken when going on a long journey. *°. In the Surkhan
oasis, there are magical practices related to the throat, and they even performed
fortune-telling by looking at the throat. . That is, the dough is thrown into the hot
oil after the name of the pregnant woman is called. It was believed that if the dough
swells, a boy will be born, and if it cracks, a girl will be born.

In Karakalpak and Kazakhs, it is done when a guest comes to the house and
before every event. In particular, in Karakalpaks, before the wedding, two bags of
barley are cooked, and the painting called "Kepkir Koydi" is held with great joy..
In Karakalpakstan, neighbors and relatives quickly gather at funerals, cook stew and
serve it to the table.

Pussik. Possik is one of the common Turkish bread products and has been

prepared and used under this name since ancient times. A small intestine is a thin
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type of intestine with a diameter of 5-6 cm.™*2 it is a single layer of dough that
expands and swells when fried in oil, and is named so because it makes a "poss"
sound when touched with a spatula or removed from the oil. *. In the oasis, many
women prepare possik for their children, sprinkled with sugar. In addition, the excess
dough of the food is also sent in a bowl so as not to burn.

Tawa. Tawa is one of the types of bread that looks like a pancake. To prepare
it, add 2 or 3 eggs to 1 cup of milk, a little more than 1 cup of flour, salt to taste, mix
well, put a spoonful in hot oil, cook and eat.™.

Chalpak. The name Chalpak belongs to the common Turkic language, and
in some regions of the republic it is called thin or long. 5. There are two types of
chalpak in the oasis: the type that is fried in oil and cooked in a hot pan or pot without
oil. If it is cooked without oil and eaten with yogurt in between, it is called yogurt
chalpak.

Patrak. The name Patrak is considered one of the names of the food taken
from the Arabic language, and it has been prepared and used under this name since
ancient times. The reason for this name of patrak may be that it ripens smaller and
harder (very thin and hard) than patir. Because the women of the oasis still use the
expression "today my bread turned out to be lumpy" if the bread turned out to be
lumpy.©¢. When preparing bread, only meat and onions are mixed into the dough
without adding yeast. According to informants, patraks were baked on a special
stone even in the 20th century. It is placed inside a stone cooking hearth and
surrounded by embers. Then patrak was cooked on the stone. It was eaten only when
it was hot#, Patrak is still used in rural areas, but it is prepared in a pot or pan.

Komach. Today, it is a type of bread that is being forgotten and baked in the
hot ashes of coals. The word komach is common Turkic, it is used as komesh in the

2] Tanuszo K.111., Ucmaunos X.W. DTHOrpaduueckne 04epku MaTepHaabHOM KyIbTyphl y30ekos... — C. 108.
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Karakalpak language, komech in the Turkmen language, komach in the Uzbek
literary language, and means "place in a hole and cover it with soil."

Eggs, salt, onion, and sometimes meat are added to oat flour to prepare
komach, and komach is not digested quickly because it is prepared without yeast.
This type of bread was often prepared during wheat shortage. In some cases, it is a
substitute for food.

In the oasis of Khorezm, there were methods of curing diseases with bread.
In particular, hard bread was used to stop diarrhea, unsifted bread was used for
constipation (constipation), and a paste made by mixing hard bread with water and
salt was used to treat constipation.*, Also, yeast used in making bread was used to
treat broken bones by tying legs and arms.

Bread making in the Khorezm oasis varies according to the seasons. For
example, if the bread is kneaded soft in winter, it will be harder in summer, and this
will make it difficult for the bread to rise and spread in winter, and in the heat of
summer, the dough will soften and not spread. Therefore, the quality of the bread
depends on the quality of the dough and the quality of the yeast.

In the oasis, yeast is called poyir (pogir - MS).1*° and the small lump of bread
dough that was closed last time acts as a leaven for the dough that will be kneaded
the next time. However, if the dough is not closed in time to make bread, the taste
of yeast will come from it. Although ready-made leavening agents (droja) are used
nowadays, some households still consider it necessary to use poyir because it is free
of various additives.

In order for the bread to come out beautifully, after the dough has risen, that
Is, after it has risen, it is rolled and spread out on a tray. After that, it rests for a while,
so that it will grow and come out beautiful. If during this period the bread is exposed
to sunlight or taken outside, the bread will "bloom" (Khorazmians call it "slippery".

In this case, the top of the bread will burn like black grains, it will not cook well),
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and the above cases should be avoided.'*°. Also, after the dough has risen, care is
taken so that children do not jump on it or sit on it without someone knowing,
because in this case it is believed that the bread will not rise. There is also a popular
belief that if you put a pillow on top of the closed dough, the dough will fall
asleep®?.

While the work of making bread in the oasis is ancient and unique, a number
of divine prohibitions are followed in its preparation. In particular, it is not allowed
to pass by the zuvalas while they are being spread and to walk behind a woman who
is baking bread. Because, according to the understanding of the people of the oasis,
during this process, special pir-patrons of women are present and they supervise the
baking. In Khorezm, along with skilled bakers, some ordinary people also take care
of the bread stuck to the walls of the oven so that it does not fall off and bakes
well.*®2, | close, they repeat the words you stopped 2,

Based on the above opinions, it can be seen that among the Uzbeks, bread is
revered as the most nutritious and nutritious, as well as the most sacred and divine
blessing. Therefore, there are many types of bread in the oasis, and the population
has a unique experience of making them, and this experience has been formed for
many centuries and has been preserved to this day, passing down from ancestors to
generations.

1. Foods made from dough.

In the Khorezm oasis, traditional dishes made from dough have an
incomparable place, and their names are also distinguished by their antiquity.
Unoshi, shuvit oshi, sikmon, kurdik can be included in such dishes, and these dishes
are different in different regions of the republic by their preparation methods,
regional specificity and names. In particular, Keskan soup is juz, Turkish ethnic

groups are shulla, Farsi-speaking Tajiks are ugro, Upper Zarafshan Tajiks are toppa,
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Ferghana people are flour soup.**, The population of Upper Turkmenistan is unash
155 they call it. Khorezm oasis also has such a dish, which is called unoshi.

Unoshi. This dish has useful properties and is more beneficial in chronic
diseases of the stomach and liver. This food is considered healing for people
suffering from cardiovascular and metabolic diseases. In Surkhandarya, it is cooked
in order to "cure the disease of the patient”, and in some villages of the Ferghana
Valley, it is prepared to "cure the traces of the dead".ss. And in Khorezm, when the
baby is five days old, they make unoshi and distribute it to the neighbors with the
intention of "may his life be as long as this unoshi fiber". Uno, which is the most
popular dish in Khorezm, is also cooked hot by women who have colds and colds,
adding a little pepper. So, from this it becomes clear that the healing properties of
this dish are of special importance in the oasis.

Today, among the residents of the oasis, a simple homemade unoshi is
prepared by boiling meat, onions, carrots, and potatoes one after the other. After
the soup is well boiled and the ingredients inside are cooked, it is put into long and
thinly cut dough soup. There is also a simple type of unoshi, which is prepared by
adding minced meat and onion to unoshi water, boiling it, and then adding unoshi
paste, and it is often drunk with yogurt. It's called drinking it white with yogurt in
the oasis. There are also types of unoshi made with chicken meat and apricot pulp,
and they are called unoshi with chicken meat and unoshi with arugula. Hospitality
is served with simple unos, yogurt or apricot unos is not prepared, and instead of
meat, mostly minced meat is used, no potatoes are added.*".

Shivit soup. Shivit soup, one of the favorite traditional dishes of Khorezm
people, is one of the cool dishes prepared mainly in summer and is specially cooked

for guests. The advantage of shivit oshi over other traditional dishes is that it uses a
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large amount of shivit. This aspect of the food is very useful for the human body.

To prepare shivit soup, shivit is removed from a mincer (or chopped), then
kneaded into a hard dough with eggs and salt. The finished dough is left to rest for
about 30-40 minutes. The kneaded dough is rolled out to a thickness of 2-2.5 mm
and cut into strips, rolled out to this length and cooked in boiling water. If shivit is
also added to the water for cooking ugra, its smell makes the appetite even more
appetizing. Then it is taken in cold water, mixed with yogurt or chakida (swimming)
and fried kale is served on the table. To prepare shivit oshi kaila: finely chopped
meat, onions are fried in oil, then tomatoes and potatoes cut into squares are added
and steamed.

Because Shivit soup is pleasant, tasty and easily digested, it can be used for
most diseases, such as chronic diseases of the lungs and respiratory tract,
gastrointestinal tract, blood vessels, liver, kidney, metabolic disorders, in cases of
weakness, anemia, the elderly and can be recommended to pregnant women s,
Unlike other regions of Khorezm, the people of Khiva cook and eat this dish a lot
during various events and celebrations.

Sigmon. Sigmon, considered one of the ancient dishes, is mainly eaten in the
Khorezm oasis in the late autumn and winter months.*°. To make it, meat and then
onions are fried in oil and boiled water is added, then one boiled bean and kadi or
turnip cut into small squares can be added. The dough, which has been kneaded into
the boiling soup water, is very soft, is taken between the paws, squeezed with the
palm of the hand (the dough is squeezed between the fingers), and put into the pot.
After that, the fire is raised, the dough is stirred until it reaches the boiling point so
that it does not stick. When all the ingredients are cooked, the sikmon should be
tasted separately. If it is chewed like gum and tastes good, then it is considered
ripet®°,

Sigman food is served with ayron, chakida or yogurt. It can be consumed in
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bulk as per requirement 1%, As it is a strong food, it is very useful for weakness,
weakness and heavy work. Oatmeal, beans, turnips, pumpkins, onions, etc. in the
composition give the food healing properties and are a good taste food for people of
all ages.

Among the traditional dishes of Khorezm, there are types of kurdik, such as
juyan kurdik made from oatmeal, uzma kurdik made from wheat flour, and kaish
kurdik.

Juyan kurdik (we grew corn). This dish is also called uzma juyan kurdik and
Is named so because it is cut into soup. Its dough is boiled in the suspended soup
water in a pot and cooked at the same time as ingredients such as carrots, tomatoes,
and potatoes, otherwise it may not be cooked. To prepare the dough for this dish,
add 60 g of soup water to a little flour. After kneading the dough a lot and letting it
rest for 5-10 minutes, it is kneaded again before putting it in the pot. Small zuvalas
are rounded in the form of a thin strip. A small piece of stretched dough is pulled
from the end, squeezed with the middle and index fingers until it becomes very thin,
then it is cut off and put into the pot. Cooked kurdik can be drained and eaten
separately or with soup.

In Karakalpaks, a Kurdish dish made from corn is also cooked, and it is
called "juo'eri gurtik". They cook this dish not only as a daily food, but also as a
ritual food prepared in shrines. In particular, on Thursdays, in the "Shybliy ata"
shrine, it is possible to see that 5-10 freshly slaughtered beef soup is boiled in a large
cauldron, and cornmeal is made into it, and the cooking of juo'eri gurtik is
popular.16?,

Kurdik. It is considered one of the oldest dishes and is loved by many people
in all seasons of the year. In Khorezm, this dish is made from wheat flour and is also
called uzma, utma or uzma kurdik. Kurdish dough is cooked equally sweetly both in
hanging soup and fried soup. To prepare this dish, a hard dough is made from wheat

flour and left to rest. Sliced meat is fried in well-fatted oil. The onion is fried until it
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turns yellow. Then carrots, potatoes and tomatoes are fried and boiled with a little
water. As soon as the potatoes are cooked, the dough is thinly cut and put into the
pot. When the dough is cooked, it is served in bowls and sprinkled with greens?®3,

We made a belt or a belt. Kaish Kurdik, one of the favorite dishes of
Khorezm people, is often eaten in the oasis, especially in the summer months. The
word kayish is a common Turkish word, and it is called so because the cut dough is
placed one by one in a pot, one after the other. The difference between kaysin and
other kurdiks is that the dough is thinly written and cut in a square shape. The dough
of kaish kurdik is added after the soup is cooked and it is ready quickly. The
appearance of this dish is similar to manpar, but the dough of the belt is cut in a
larger rectangular shape. Although ready-packaged manpars have become
commercially available in recent years, the taste of home-made sampars is
exceptionally delicious and quite different from that of manpars. In the oasis, there
iIs also a type of kayish that is cooked in boiling water, whitened, and topped with
kale, called yogurt kayish or white kayish.1%,

1. Foods prepared by putting ingredients in the dough.

Barak (dumplings), gomma (cheburek in some regions) and somsa are
among the most traditional dishes made from dough in the Khorezm oasis. Flour,
water, egg, and salt are considered ingredients for all types of barak, while flour,
milk or yogurt, butter (or now margarine) and salt are used for all types of gomma
and layered somsa (except tandir somsa). Below we will discuss each of these dishes
separately.

Barack. The most familiar, favorite, traditional and ceremonial dish of
Khorezm people is prepared by filling barak dough with meat, eggs or greens. Barak
is a word borrowed from the Persian-Tajik language. There are many types of

barracks in Khorezm.
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Meat barak. In Khorezm, this barak is mainly called ushoq barak, which
means "small”. Barak made of meat is born in Khorezm in 3 different forms. It is
made in the form of rings in Khanka and Bogot districts, and in the form of hollows
in Yangarig and Urganch districts. There is also a ventral form of barak, which is
mainly prepared for sale in stores. In general, in the oasis, great importance is
attached to the beautiful birth of the bridegroom, depending on how well the
housewife is judged. Even on the day after the wedding, the bride is given a blessing
and it is determined whether she has enough money to eat or not.

The dough of all types of barak is prepared in the same way. ljjan, that is,
minced meat (mutton butt gives a very delicious taste) and onions are mostly
chopped on a chopstick or finely chopped by hand, because onions can taste bitter
when put through a meat grinder. It is desirable to add white onion to the minced
meat, because it gives a sweet taste and is soft. After that, dumplings are born and
cooked in boiling salted water or soup. Ushoq barak is equally delicious when eaten
in soup or mixed with yogurt.

The residents of the oasis call the barak that is put into soup as soup barak,
and the one that is eaten plain is called katyga barak. Some people add a little bit of
unoshi to the yogurt barak. Sarzosh, i.e. cabbage, is also prepared for barak, which
Is mixed with yogurt. It has two types, in the first one, the tomato skin is softened
by soaking it in soup or boiling water, then it is prepared by chopping it with a little
bit of hip oil and pepper. In the second type, tomatoes are fried with onions. Both
sarjosh are delicious when eaten with curdled barak?6®.

This food is considered a dietary food and is recommended for many diseases
such as stomach-intestines, liver, metabolism, heart and blood vessels. The dish is
eaten in any season. Barak food is equally enjoyable and very useful for people of
all ages, including physically active people, pregnant women, the elderly and young

children.
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Kokbarak. The upper leaves of barra alfalfa are cleaned and washed, put in
boiling water and boiled for 3-5 minutes on low heat. The filtered alfalfa leaves are
cooled, then the juice is squeezed by hand and crushed in an etchopar (shredder) or
removed from a meat grinder. Eggs are mixed into it, then oil and salt are added to
taste. After that, the dough is rolled out and born in different shapes. It is cut into a
circular shape and minced into a half-moon or dumpling shape, and in most cases it
IS cut into a square shape and folded into a shape by squeezing it with 4 fingers. The
last one is the most common type of oasis. This type of barak is mainly prepared in
the first days of spring and during Navruz holiday.

Evil Barak. The first milking of a newborn cow is very oily and thick. This
milk is milked, eggs, salt and butter are added to it and folded into nimza (piece of
dough). The cooking procedure is the same as that of the egg barak. According to
informants, before eating this dish, neighbors or relatives are invited to visit or take
it to them, as it is very rare and is also believed to be auspicious for the cow to have
a safe calf.1®’.

Yumurta (chicken egg - M.S.) barak. Egg barak, which is considered the
most royal dish of the Khorezm people's traditional table, is part of ancient dishes.
The preparation of this dish is as follows: a few eggs (chicken eggs are used) are
beaten in a bowl and mixed well, then vegetable oil (in the amount of tablespoons
equal to the number of eggs) and the same amount of milk (also in the amount of
tablespoons), salt to taste is added to it. mixed. When Barak's kalay is ready, the
dough balls are rolled out in a circular shape and folded into a half-moon shape.
Minced dough is placed at the beginning of the pot[]. You can tell that Barak is
ready when it rises to the surface of boiling water.

All foods made from eggs are energy foods. However, if milk is added to the
composition, it reduces the strength of the egg. Therefore, even the elderly can eat
this dish. Everyone can eat the food according to their wishes, mixing it with

buttermilk, yogurt, and butter. This dish is recommended for chronic diseases of the
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lungs and respiratory tract, gastrointestinal tract, liver, kidney and other organs with
the advice of a doctor.

Scabies. Kotir Barak is mainly prepared as a medicinal dish in late winter
and early spring when farming activities are in full swing. Kotir Barak is shaped like
a half-moon, and its cabbage is mainly made with mutton and buttock fat. That is
why it is the most nutritious and powerful among Khorezm baraks, and is loved and
eaten by many people. Often in hospitality, yumurta barak and kotir barak are
prepared at the same time and eaten according to desire.

Natar barak. For natar barak, which is similar in appearance and preparation
to crusty barak, it is not necessary to add mutton and drumstick, that is, it is better
to add beef and vegetable oil and eggs.*®®. Most of the residents of the oasis call such
a barrack a scabby barrack.

Kadi (pumpkin) barak. To prepare this dish, the pumpkin is cleaned and
grated, then squeezed out, put some oil in a pot and cook on low heat. This method
is called "Kadi tap barish” in the oasis. After it cools down a little, add a little
vegetable oil and eggs depending on the quantity. The rolled dough is cut into a
round or square shape, folded with cabbage and placed in a pot of boiling salted
water. Ripe baraks float to the surface of the water. It can be eaten with ayron,
yogurt, chakida, cream, sour cream or butter. Doctors consider this type of food to
be very useful for the elderly, pregnant women and those who do physical work.
However, it is not recommended for new-eyed women, as the pumpkin barak may
disturb the stomach of the breastfed baby. Like other types of barak, kadi barak is
loved by the people of Khorezm, but it is not recommended to eat this dish after
Nowruz until the next year's harvest.

Egg blessing. This type of barak is mainly made from melon seeds. Melon
seeds are washed and thoroughly dried in the sun to prepare the dish. Then the dried
melon seeds are ground on the stem (keli) and made into flour. Kale is prepared by

adding oil, eggs, and salt to it. When the dough is ready, it is rolled out, folded into
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the desired shape with cabbage and cooked in boiling salted water. Cooked barak is
eaten mixed with yogurt, chakida, ayron or butter. According to the informants, egg
barak is considered a very useful food for gastrointestinal activity and keeps a person
full throughout the day.

Potato barak. Boiled potatoes are mashed, mixed with a little vegetable oil,
a few eggs, and salt. Then the dough rolls are rolled out, cut into squares or circles,
folded with minced meat and cooked in boiling salted water. This food is considered
a dietary food and is recommended for gastrointestinal, liver, metabolism, and
cardiovascular diseases.

In Khorezm, they prepared barak from leaves of spinach, ivy, and sorrel, in
spring, and in late fall, from radish leaves. These dishes are rarely prepared today.

In the Khorezm oasis, gomma is one of the sweetest traditional dishes and is
one of the names of dishes in the common Turkish language. There are several
varieties of this dish in the oasis and it can be prepared at any time of the year.
Gomma is mainly made with minced meat and is eaten with love. Gomma is cooked
in 3 different ways: fried gommar], tandoor gommal] and kapshirmo gommall.

Here we will dwell on the dough of gum. The dough for all its types is
prepared in the same way: milk or yogurt is added to a bow! with a little salt, and a
soft dough is made from it. In some households, a small amount of yeast is added to
the dough. The taste of ordinary gomma is very tasty compared to gomma made
from such increased dough, therefore, yeast is rarely used in the preparation of
gomma. Below we will focus on the common types of rubber in the oasis:

ljjan gomma (gomma from minced meat). Meat and onions are chopped
together (you can add a little mutton leg to it) or the meat is removed from the
mincer, the onions are finely chopped and crushed by hand, sprinkled with salt water.
The dough is made into small balls and spread in a circle. Minced meat is placed
inside and folded into a half-moon shape and fried in hot oil. If this gomma is cooked
on low heat in a hot pan without oil, it is called kapshirma gomma. Since it is a fried

food, it is advisable to eat it carefully in case of gastrointestinal and liver diseases.
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Chopped gomma (meat is prepared by chopping). Minced meat and onions
are prepared by finely slicing them. The dough is rolled out in a circle, and minced
meat is put inside and folded into a half-moon shape. The lid of the pan is closed and
cooked. This dish is cooked without frying in oil,

Open-mouthed gomma (fig. gomma ). It is a dish that looks like a pirashka,
and to cook it, first the folded side with the mouth open, and then the bottom part is
fried in oil.

Tandir gomma. It is called so because it is baked in the oven. The
composition and preparation are the same as those of the aforementioned gommas,
and they are folded into a large triangle and baked in the oven. The difference from
other gummies is that the dough is a little harder and thicker.

Silver bullion. In the past, before the wedding, both godfathers would take
turns to cook and entertain each other. With this, they hoped that both sides would
build (i.e. join) and become relatives. Although the shape of this rubber is crescent
or square, the size is slightly smaller than other rubbers.'™.

Potato gomma. Although potato dishes are not among the traditional dishes
of the Khorezm oasis, as a result of transformational processes in the Khorezm
cuisine, they are now skillfully prepared and eaten by the population. To prepare this
dish, small potatoes are boiled in a pot. After ripening, the peel is peeled and crushed.
Kale is made by adding onions fried in oil along with oil (some people like to add
some tomatoes and chives) to the ready mash, and it is folded into dough and cooked
in hot oil.

Kadi gomma. The pumpkin is cleaned and grated, squeezed out and placed
in a pan, that is, fried. Then chopped onions, salt and oil are added to it. Mincemeat
is added to doughs cut into squares, folded into envelopes or semicircles, and fried

in oil in a pan.
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Gok (alfalfa) gomma. Alfalfa leaves are picked, washed well, boiled in
water, squeezed and crushed, oil and onions are added to it. After the minced meat
is ready, it is folded into the spread dough and cooked in oil.

If ivy is added instead of alfalfa, it is called ivy gomma. Olapota gomma (this
dish is called shura gomma in Bogot district) is also prepared from the leaves of the
newly sprouted olapota plant. Each gum has its own taste, and the inhabitants of the
oasis have invented these dishes over the centuries based on their ecological
characteristics, as well as in order to use the healing properties of all plants, and in
times of famine, not only to survive, but also to eat delicious food.

Sumsa is one of the dishes that are prepared and eaten in the Khorezm oasis,
and this word is borrowed from the Persian-Tajik language. Somsa used to be baked
in the oven, now some types of it are also prepared in a gas or electric oven.
Vegetable oil is applied to the surface of the somsa cooked in the tandoor, and egg
yolk is applied to the surface of the somsa cooked in the electric oven, so the somsa
turns red and shiny. Below we will focus on the common types of somsa in the oasis.

The oven is somsa. To prepare somsa, knead the dough in a non-stick pan
and let it rest for 30-40 minutes. The finished dough is divided into pieces and the
edges are thinly rolled. It is born in square and triangular shape by putting minced
meat in the middle. Somsa minced meat, butt fat and onions are finely chopped, salt
and spices are added to it and mixed well. Before closing, the somsa is sprinkled
with cold water and closed in the oven.

Folding somsa. To prepare this somsa dough, add some salt to the milk,
knead the dough and let it rest for 30-40 minutes. Then it is spread to a thickness of
3-4 mm, smeared with heated butter, rolled into a roll, and put in the refrigerator.
After a while, the dough is made into a rope-like shape, divided into pieces and
spread thinly around the edges in a circle. Mincemeat is placed in the middle of the
spread dough, and the edges are formed in the form of a triangle. It can be made with
minced meat, pumpkin or alfalfa and spinach.

Kadi (pumpkin) sumsa. In the oasis, the type of somsa that is covered with

pumpkin and finely chopped onion is common, and it is even tastier if you add a
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little bit of hot pepper to it. Kadi somsa cooks equally deliciously both in the oven
and in the electric oven. Kadi somsa is prepared very skillfully in Yangibozor, which
may be due to the very sweetness of the pumpkin grown in Yangibozor district. It
should also be said that in the Yangibozor district, hot pepper (not crushed, but
freshly cut or dried) is added to the kadi somsa, and it gives the somsa a special taste.

Blue sumsa. Blue clover, butt oil, onion, mint, coriander are finely chopped
into the somsa mince, salt and vegetable oil are added and mixed well, and the dough
is folded into a triangular shape. Blue somsa can also be cooked in the oven or in an
electric oven.

In addition, there are types of food in the oasis, which are prepared by adding
ingredients to a gomma-like dough, prepared in a tandoor, an electric oven or a pan.

Mavshi. It is a bread product made from meat fat and a large amount of
onions, put into dough and closed in the oven in the form of bread.

Working or grinding. Finely chopped meat is mixed with onion sprinkled
with namakop. Then it is spread on a circle of dough, another circle of dough is
placed on top of it, and the edges are sealed. Then it is cooked in a pan over low
heat. If it is baked in the oven, it is called kapshirma. Today, this dish is prepared
with high quality and taste not only in the oven or pot, but also in gas and electric
ovens. Because the edge of the dough is beautifully folded, it got the name izlama,
that is, processed.

Yovosh. One of the oldest dishes of the oasis is yovosh, and its preparation
is almost the same as today's lavash. The residents of the oasis call it "Yovash,
Yovsh, Yapach". "Lavash - long, thin bread - fitr. It is packed with beans, kebabs
and a liquid cabbage dish. The people called him "slow, slow, close".'”2,

Manti and lagmon. These food names are Chinese food names through
Uyghur language. In the Khorezm oasis, manti and lagmon dishes are not considered
traditional dishes of the Khorezm people, but today they are among the main dishes

of the oasis cuisine, and they are prepared and eaten with love both in the family
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circle and at parties. From our conducted sociological surveys, it became known that
mantis is the most consumed in the oasis (Appendix 4). In particular, to our question,
"Which are the most prepared dough dishes in your family?", 73% answered manti,
51% somsa, 47% barak (dumplings), 30% gomma, 12% lagmon, egg barak (egg
barak) accounted for 10%, and other foods accounted for a smaller percentage.
Because, unlike other traditional dishes, manti is steamed and can be recommended
to people of all ages. At this point, when we were interested in why egg barak (egg
barak), which is the most popular and favorite dish of Khorezm people today, is
prepared less often in families, it became clear that it is a strong dish and requires
special skills in its preparation.

4. Traditional dishes prepared from flour products. Of course, cereal
products are used for dishes made from it. In the past, flour and semolina were
ground in riverside water mills, and in areas where water was scarce, in mills driven
by animal power (oxen, horses, donkeys) (kharos) and hand-powered looms..
Among the dishes prepared from it are grains such as wheat, barley, oat, white
sorghum, oats, millet, and rice. We will discuss them separately below.

Sumac. It is made from wheat flour and wheat germ juice and is eaten as a
healthy and healing food, which is loved by young and old alike. Its origin goes back
to the period of transition from primitive horticulture to agriculture. About three
thousand years ago, the people of Central Asia used to prepare sumalak during
Navruz holiday, when they were about to welcome spring and start farming, and it
has not lost its importance to this day.

B. Saidov, to prepare sumak, jaidari or rather wheat is needed'*, — Rano
Matmuratova, one of the respondents, emphasized that it is necessary to have whole
wheat of good quality and certainly not broken (if broken, the wheat will not sprout

and the wheat juice will be of poor quality). To prepare sumalak, wheat grains are
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picked and washed thoroughly in cold water, spread out in a porcelain container and
frozen, if it becomes dehydrated, sprinkled with water. During this time, the wheat
sprouts and sprouts. After draining the water, spread it on a clean board with a
thickness of 1-1.5 cm. Water is sprinkled once a day for 3-4 days, after which the
grass sprouts and sprouts. When the length of the grass is 5-6 cm, that is, the length
of the nose is formed, it is cut into square (10-10 cm) pieces and put into the root
(keli) (currently, the meat is removed from the meat grinder because most people do
not have a keli). Pour a little water into the crushed mass, mix it, filter it through a
cheesecloth, and take the milky white juice into a separate container. The mass is
washed a second and third time and each is taken out in a separate containers. After
that, wheat juice and flour are added to the pot and fried . When the sumac begins
to thicken, it is dug continuously with a long shovel, otherwise it may stick to the
bottom of the pot and burn. So that the sumac does not fall under, smooth stones
such as walnuts or apricot seeds are washed, put in water, boiled and put in a pot.'”.
However, some of our informants have shown in their experience that sumac ripens
well without adding stones or nuts. ',

Among the people, special attention is also paid to the consumption of sumac
79 There is a saying among our people that “the power of sumac will last until the
next Navruz", which means that sumac is a medicine. In order to fully realize the
healing properties of this special food, it is necessary to eat it following the rules
without exception. For example, if possible, on the day when sumak is cooked, it is
beneficial to eat only this food for two days without any other food.*,

Bulamik. The traditional dish of Khorezm oasis residents is made by adding
milk to bulimik oat flour. Bulamik is one of the ancient names of food, bulamuk in

the old Uzbek language in the 14th century 8, In Karakalpak, it is used as bylamyq,

175 Jana é3ysnapu. Ypranu tymanu Yakkamomnukop Kuitord. 2018 i,

176 Tana ésysnapu. Ypranu tymanu Koposyn kuuuiok Mesazop maxasuia. 2018 iiu.

17Saidov B.M. Diyetologiya. 1- jild. — Tomkent: Iqtisod-moliya, 2008. — B. 131.

18]lana ésysnapu. Ypranu Tymanu Yotkynup xunwioru 'yno6ox maxamnacu. 2020-2021 .

" cokos B.P., Mcakosa H.B. HaBpy3 GalipaMMHHHT MapocuMuii Taomaapu // Y36ek STHOIOTHACHHHHT 10713ap6
myammouapu. — Tomkenr-Hamanran, 2007. — b. 205-211.

180Saidov B.M. Diyetologiya. 1- jild. — Tomkent: Iqtisod-moliya, 2008. — B. 131.

Bldazunos D. Crapoysbekckuil a3bik Xopesmckue namsatHuku X1V Beka. — Tamkent, 1966. — C. 275.

66



in Turkmen it is used in the form of bulamag, in Mahmud Kashgari it is said that it
is derived from the word bulamak, which means "to mix, to dig". !82.Bulamyk is
mostly consumed in late autumn and winter months. Although it is easy to prepare,
it is rarely cooked in households because it takes a lot of time. To prepare this dish,
put water in a pot (when 3 liters of water boils, 1 liter of water is removed from it)
and a little salt and boil again. With one hand, flour is sprinkled little by little on the
surface of the boiling water, and with the other hand, it is mixed with a wooden
spoon. When the slurry thickens, it is poured from the cooled boiled water. So that
the flour does not become lumpy, the food is stirred continuously for forty minutes
in this way, and sometimes it is taken for a rest. After that, the fire of the food rises
again. The slurry sticks to the pot and hardens to the thickness of a hat. If it is ripe
enough, it will move easily when split. The mixture is turned over and ground again.
This is repeated 10-12 times and as the slurry thickens it becomes difficult to stir.
Water is sprinkled once more, the flour is crushed and mixed again, then the fire is
reduced. Sufficiently cooked dough will be soft. Of course, to know this, when you
take a little of the slurry and taste it, it tastes like the tender meat of a young animal
boiled in water, and the hardness is like meat. Put it on a plate and spread it in the
form of a shavla, put butter on it and put it on the table. Instead of oil, you can add
yogurt or chaki depending on your taste'®, Some cooks cook juyan gommah from
this cooked slurry 84,

Slurry. Atala, another ancient dish, is one of the names of dishes in the
common Turkic language. Although it looks like liquid soup, it is actually
considered a strong food among the people 5. The main ingredients of the dish are
wheat flour, milk, butter and salt. To prepare the slurry, the flour is first fried
thoroughly in a hot pot and the flour is stirred continuously. After the flour turns
dark, milk and salt are added to it, stirring regularly so that the flour does not form

lumps on the surface of the milk. As a result, when the porridge is formed, butter is
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put on it and the lid is closed for a while and it is rested.'®. This dish is mainly
prepared when a new baby is born, for the purpose of giving strength to the woman
who gave birth to a new baby, to increase her milk and soften her bowels.

Don't hurry. In the oasis of Khorezm, a seasonal ildirma dish is prepared
from sorghum or wheat flour with alfalfa. This dish is called so because it is eaten
on bread. Ildirma is an energy food, but doctors do not recommend it for people with
high blood pressure.

To prepare this dish, freshly sprouted alfalfa grass is harvested. Then it is
cleaned of dust and boiled in a pot. It is crushed with a knife and eaten mixed with
porridge. Food consumption in the spring makes a person happy, but doctors do not
recommend this food to people with blood pressure.

In our sociological questionnaire conducted in the course of research, when
we asked the question "What traditional dishes do you know that are forgotten
today?", most of the population mentioned the names of bulamik, atala, goja, jugari
kurdik, yovosh, ildirma, natar barak, gulpa somsa and several other dishes.
(Appendix 5). Also, to the question "Do you know which of these dishes are
prepared?”, 54% of the respondents answered juyan kurdik, 45% shivit oshi, 42%
ildirma, 31% sikmon, 22% moshkovok, 3% shilama, 2% mavshi and yavash. gave
(Appendix 6). However, since most of the participants in this survey were older
people, it became clear that the current young generation hardly knows the name,
preparation and beneficial aspects of some types of food in our national cuisine. One
of our main tasks is to restore Khorezm culinary traditions, ancient medicinal dishes
that gave strength to our ancestors and leave them as a legacy for future generations..

Various cereals and flours

Yorma. Groats were also widely used in the Khorezm oasis. The name

"Yorma" is one of the names of foods in the common Turkic language, and in
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Mahmud Kashgari's work, it is represented by the word "jarma" and is referred to as
"grain product split lengthwise", "crushed flour". ",

Wheat, oat, barley, corn, pea, millet and rice groats are used in the
population's diet. Manni groats, barley, sorghum and rice contain a lot of
carbohydrates, it is easy to digest and easily turns into fat. Buckwheat and oat cereal
contains fewer carbohydrates than other cereals, so it is recommended for people
who are prone to obesity.

Among cereals, oat, barley and millet (soak) cereals are rich in protein and
contain magnesium, calcium, phosphorus, iron and group B vitamins as a source of
mineral salts and vitamins. During their preparation, if the edges of the grain are
removed, vitamins and mineral elements are significantly reduced.

Wheat yorma. To prepare cereal, wheat grains are crushed and boiled in
water with salt. When it is cooked to the standard, it is mixed with yogurt and eaten.
Such a dish is also made from oatmeal and is called oatmeal. This dish, which was
very common during the Khanate period, was actually created due to famine.
A.N.Samoylovich writes about this dish: "Madaminboy said that it is the food of the
poor."ss,

Sok. The juice is considered to be very rich in nutrients, and to prepare it,
millet is first threshed and fried in a pot and boiled in water for 10-15 minutes, then
mixed with butter and sugar and consumed. In the course of field research, it became
known that millet was rarely consumed in Khorezm region, and sometimes it was
made into gum and eaten. However, millet juice is one of the main food products of
Karakalpak people. . Sisters of Mureesh prepare a special moysok for the guests who
come to the wedding and put it on the table. Nowadays, even when weddings are
held in restaurants and cafes, this dish is still attracted to guests. During the wedding,

if the moisok process is delayed, the guests joke that "why is the bride's sister's

18"Maxmyn Komrrapwii. JleBony siyrotut Typk... T.IIL. — B. 47.

18Comuxyxaen C.C., llycuanos B.A. Turuena. 2-namp. — Tourkent, 1996. — B. 199.

189Camoiinosnu A.H. Xusa taomnapunuar Homnanumm, Kynésma. Cankr-TletepOypr. [ITA Canrwikos-1lenpun. 44-
Bapak (Ymoly manO6anu MabMyH akaJeMHsICH KaTTa WiIMUi xonumu AOxyiia AGypacyiioB Hycxa KydupuoO oiaub
KeJTaH).
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moisok delayed?"®. The preparation of moysok, which has reached so far, which is
not found in other nations, is evidence that blackbirds are a rational food in the
program feeding system.

At the same time, millet is also very important in medicine. In particular, the
first bran of millet is used for body burns. It has been used to cleanse the
gastrointestinal tract, mouth ulcers, and the stomach from toxic substances in case
of food poisoning.

Talkan. The name of this product, which has taken place in the life of all the
peoples of Central Asia, is one of the names of national dishes. In the course of the
research, talkans played an important role in the life of Khorezm oasis residents, and
they used to eat talkans made from wheat, sesame, barley, millet, peas and oats. .
Corn flour and millet flour are widely consumed in Karakalpaks and are still called
by this name. 2,

Sesame seeds are first grown on the stalk to make sesame seeds *, To make
malt from barley, freshly ripened barley is first roasted in a pot, separated from the
husk, and then threshed. When it is ready, the flour is fried again in a pot, oil and
melon rind are added. Due to its stopping properties, the farmers who went to the
field carried it on their backs. In the village of Bekobad, Koshkopir district, patients
were specially treated for jaundice. Millet flour is a high-calorie food. Talkhan was
often eaten with novvot (sprinkled with a bit of salt) and was very palatable and
considered a pastime for young children. That's why adults prepared different kinds
of talkans for children in their spare time. Later, in the Soviet era, they were replaced
by various kashas, and now, sukhariks. However, traditionally prepared flours are
distinguished by their naturalness, free from unnecessary additives, usefulness and

high strength.

190 Tana ésyenapu. Kopakannoructon Pecny6imkacu Hykyc maxpu. 2020 i,
1Epmarosa JI. Veummuxuryrocuk. — Tomkent, 2002, — B. 23

1921 [Tapuasos K.11I. O tpaguuuoHHOM nuie y36ekos... — C. 103

193]Tana ésysnapu. Kopakanmorucron Pecniy6mkacu Hykyce maxpu. 2020 i,
194 ]Tana ésysnapu. Xusa Tymann Llomaxyaym kumuioru. 2018 .
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Based on the above, it can be said that the human body gets used to certain
types of food and food products for a long time. Therefore, each region has its own
software nutrition system. As a result of changes in the programmed nutrition
system, negative changes occur in the body. As a result, several types of diseases
(anemia, gastrointestinal diseases) are increasing today. If we re-introduce products
such as corn, barley, and millet as food together with wheat into the daily diet, we
would provide the menu with ecologically clean products and foods.

5. Rice dishes. Among the dishes prepared from rice, palovozbek is the
favorite dish of the Uzbek people, without which the originality and national color
of the cuisine cannot be imagined. That is why, among hundreds of dishes, pilaf is
considered the "royal dish™ of national cuisine.

Pilaf. The name of this dish belongs to the list of food names borrowed from
the Persian-Tajik language, and it is very tasty, nutritious and healing. In the oasis
of Khorezm, pilaf is prepared mainly on Thursdays and Sundays of the week, as well
as on holidays, family events and weddings. Not only cooks, but also housewives and
amateur cooks contribute to the improvement of the recipe and preparation method
of this dish. As a result, each city and village has its own types of this dish. In
Uzbekistan, pilaf is prepared in more than 200 ways. In particular, Karim
Mahmudov showed more than 30 types of pilaf in 1977.1%5, 1987 ¥unaa Hamp
stwirad “IlnoBel Ha M000H BKYC” HOMIM KUTOOMAA YHHHT 60 Xwmi Tai€priaHuIn
yCYJIU KeITUPUO YTUIran'*.

Xopa3M Boxacuja majoB y3ura Xoc yciay0a taiépianud, oK panraa oynaau
Ba capuk cab3umaH Tai€pmanaau. by mamoBHHMHT Xa3Mmu OOIIKa Xyayjuiapjarira
Kaparasjia o0COHpOK OYanu. [1amoBHUHT BoXaaa Tali€piaanaauran 6 Ta Typu (naunos,

Yanos, Cyama, WOIOMIU, KUWMUWIY (Mauusiu), 6exuiu naios) MaBxyn 0yamo',

19%5Maxmynos K. V36ex Taommapu (KaiiTa MIIIAHTaH Ba TYIIUPIIraH TYPTHHUM HAmpH). — ToukeHT: Y36eknucToH,
1977.

19%8MaxmynoB K. TTnoss! Ha 0603 BKyc. — Tamkent: Mexnar, 1988.

Y7 Tycmxonos b.A. Xopasm taomnapu...— B. 60-68; XKymanusszosa M. T. Ba Gomikanap. Xopa3m aHbaHaBHii TAOMIIAPH
Tapuxunaas... — b. 26-30.
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During the research, it was found that among them there are types of garlic, chicken,
belly, lung and flax pilaf, and they were brought to scientific consumption.

Floating pilaf. This dish is a ceremonial dish and is mainly prepared at
weddings. Because its rice is softened and cooked more easily, it is digested faster
than other types of pilaf. To prepare this dish, the meat is fried well in heated oil,
and water is added according to the measure. When the water boils, the water is
taken in another container. Sliced onions, carrots, and then raisins are placed on top
of the meat cooked in the pot. After the carrots and onions are fully cooked, the
boiled rice is added and water is poured over it. After the water boils down, it is
steamed on low heat (a gray cloth is spread over it to absorb the water well). After
the rice is cooked, it is mixed with ingredients (it is called karib in the oasis) and put
in a body, and the meat is sliced on top, and it is served to the guests.',

Cholov (in Khorezm it is also called Khan Pilov). New oil is added to the
boiler. After the oil melts, add the sliced mutton and fry until browned. Then finely
chopped onion is added and it is also fried on low heat until it melts. Sliced carrots
are also cooked in this condition. After that, add rice, the specified amount of water
and adjust the salt. After the pot boils and the rice water is drawn off, the lid is closed
and the fire is reduced. The lid is opened and shaken out every minute or two. Cholov
Is cooked if water does not stick to the lid. Since the medicinal substances of
onions and carrots, which are most necessary for human health, dissolve well in fat,
together with other nutrients, they give energy to the human body. However, it is
necessary to pay special attention to the norm in the consumption of this food,
therefore, it is necessary for a sick person to eat it with the advice of a doctor.

Homemade pilaf is a dish that is prepared in a simple and easy way in all
seasons of the year. Those who want to have easy digestion prepare frozen pilaf, in

which the rice is pre-frozen. In folk medicine, this pilaf is recommended for eating

198 Tana ésysnapu. Ypranu maxap Onumnus maxamnacu. 2020 fiu.
19 ]ana ésysnapu, Ypranu maxap Cysumnap maxapyacu. 2020 i,
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by the elderly, patients and young children®®. In the second type of homemade pilaf,
the rice is cooked without freezing. This pilaf is very nutritious and energizing.

Kishmishli pilaf. Its preparation method is slightly different from that of
other pilafs. A little salt is added to cleaned and washed rice and it is boiled in water.
Then sliced onions are fried in oil until browned, and meat is added to it. Chopped
carrots are also fried in oil along with spices. Then water is poured in a ratio of 1:1.
The ingredients are steamed for 10-15 minutes. Carefully cleaned and washed raisins
(raisins) are placed on top of the ingredients in the pot. Put rice on top of it, boil it
until the water runs out and let it soak for 25-30 minutes. In general, kishmish is put
into floating pilaf at weddings or other events, and also into homemade pilaf if
desired.»:,

Behili pilaf. It is one of the oldest pilafs, and it is still part of the people's
menu. In the past, behili pilaf was prepared without meat, in fact, behili pilaf was
prepared when there was no meat, or in order to use less meat. Currently, behipalova
is served with meat. However, the rice of this pilaf softens and the taste also has an
unusual sweet taste, which is often not liked by children and young people. But in
the oasis, the old people eat it with great pleasure. Most of the elderly people eat the
quince of pilaf as an appetizer before a meal, while some people like to slice it and
put it on top of pilaf and eat it together. The digestibility of Behili pilaf is slightly
lighter than other pilafs2,

Turnip pilaf. This dish is also prepared in Koshkopir, and partly in Urganch
district of the oasis. The ingredients and preparation method will be similar to
ordinary pilaf. After the carrots and onions of the pilaf are cooked, turnips cut into
squares are added, and when the turnips are cooked, they are separated into a plate.
After that, rice is added and pilaf is left to rest. In some cases, cooked turnips are put
on the table with rice in the pot. Turnips are eaten with a little bread until the pilaf

IS cooked?s, Taking into account that pilaf is steeped for at least an hour in Khorezm,

20Tana ésysnapu. Xusa Tymanu Upaum3on kunwioru. 2019 i,

21 ]Tana ésysnapu. Xusa Tymanu YnHoGoa xunwtoru. 2018 i,
202]Jana é3ysnapu. Xusa maxap Kanrapxona maxammacu. 2010 Hw
203]Tana ésysnapu. Kymkynup rymanu Kararon kunuioru. 2008 iui.
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turnip does not suppress appetite, but increases the activity of the stomach and
digestive organs. In some cases, cooked turnips are served together with pilaf. In
some families, turnip cooked in pilaf is also eaten in the morning for breakfast. Since
it is relatively difficult to digest, it is necessary to eat this dish carefully in case of
diseases of the stomach, liver, and metabolism, taking into account the doctor's
recommendations.

Pilaf with garlic. This type of pilaf originated mainly in the 40s of the 20th
century. Housewives in the oasis often put garlic in homemade pilaf. When cooking
garlic pilaf, after the garlic is cooked in the carrot, it is taken out of the pot while the
rice is being added, and when the rice is steaming, it is buried in the pot again
between the rice and steamed. When the food is cooked, it is put on pilaf together
with the meat®. If we take into account what folk healers say about garlic, this pilaf
also has dietary properties.

Chicken pilaf. Although the cooking of chicken pilaf made with chicken
meat is the same as homemade pilaf, the taste is slightly different from pilaf with
beef or mutton.>. In most households, chicken is prepared together with beef.

Belly pilaf. To cook this dish, the belly of the beef is thoroughly cleaned and
boiled, then fried in oil instead of meat, then onions and carrots are prepared.®. In
addition, there are types of pilaf in the oasis, such as flax pilaf and lung meat pilaf,
the preparation process of which is similar to belly pilaf. Currently, special centers
for cooking such pilafs are operating in Khorezm, and such types of pilaf are
specially prepared in homes for hospitality.

It should be mentioned that during the cooking process of all types of pilaf,
the meat of the food cannot remain under or above the pot. Because, if the meat of
the pilaf stays at the bottom of the pot, it may burn, and if it stays on top, it may not

cook well.

204]Tana ésysnapu. Yprand Tymanu IOkopu6or kuuutoru. 2019 iu.
205]Tana ésysnapu. [lloBoT TymaHu Kynouxopabor kuuuoru. 2019 in.
206 Tana é3ysnapu. SIaru6o3op Tymanu Yitpor kunuioru. 2019 iu.
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Here, in response to our question, "List some of the most favorite dark dishes
in your family", pilaf 71%, manti 71%, somsa 38%, barak (dumplings) 26%,
gommani 24%, egg barak (egg barak ) 20%, lagmon 10%, fry and lady The fact that
9% of respondents mentioned it as their favorite food (Appendix 7) is proof of our
opinion.

The consumption of meat and fat of pilaf (zirvak or carrot-onion) is also
common among the inhabitants of the oasis. In this case, the carrot and onion of the
pilaf are fried and boiled in a little water, so that the juice gets into it, so the open-
minded person takes some of it and eats it with bread to calm his ego. Sometimes
people make a light meal by putting large pieces of bread on top of boiling carrots
and onions.

Sutburunchi (shirguruch). Another milky dish made from rice in the oasis is
milk rice. The process of preparing this dish is special, a little milk boiled in a pot is
sprinkled with a pinch of salt and rice is added to it and boiled on medium heat. After
that, milk is added little by little and stirred continuously. Due to this, the food is not
digestible and the taste of the milk increases even more. When the rice is cooked and
there is still a little milk left on the surface of the food, the bottom of the pot, that is,
the fire, is turned off. When this is done, the corn will be selli (cello - M.S.) and will
add a special taste to the dish. Some cooks add a little milk to the boiled rice to make
it smell delicious.?”,

For the cabbage of the meal, pieces of meat are cut into small squares and
fried thoroughly in a hot pot. Then chopped onions are fried and simmered over low
heat. Nowadays, it is common to add tomatoes and some potatoes to kale, depending
on taste. In the traditional way of the oasis, milk rice is usually served with butter
(instead of kaila). Put cabbage on rice strained in bowls and bring to the table.

One of the conditions for the deliciousness of Shirguruch food is the
creaminess of the milk, as well as the skill of the cook. Besides being delicious, this

dish is beneficial for cardiovascular diseases, kidney diseases, anemia, respiratory

207 JJana é3ysnapu, Yprany tymany Yotkynup kumtoru ['yno6ox maxammacu. 2018 i
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tract and lung diseases.,

Shavla. The name of this dish is shole for the first time in "Kelurnoma" by
Muhammad Yaqub Chingi 2% It is used in the form of "rice food" and is mostly
prepared at home. To prepare it, minced meat is fried well in vegetable oil. Then
onions and carrots are added and simmered for a while. Finally, depending on the
amount of rice and its quantity (more than pilaf), water is added to the dish and
slowly stirred.?. Food in a more liquid state is spread more widely in dishes
(because it retains heat longer) and is served on the table. Shalva is often prepared
in households as a fast-digesting food. Shavla can be eaten as a daily food in all
seasons of the year.

The people of the oasis also put apricot pods (a type of apricot known as
mukup - M.S.) in shavla, which makes the dish more delicious and healthy.?t, This
type of slaw can be recommended especially for gastrointestinal, liver,
cardiovascular, and metabolic disorders, especially in chronic forms of these
diseases.

In times of famine when there was a shortage of rice, shawla was cooked in
the oasis with millet and the people called it dari shawla or tari shawla.?*?,

In folk medicine, in case of knee and leg pain, kam shavla (unsalted shavla -
M.S.) is boiled and tied to the knee of the leg. 2*3.Informants say that this was done
in ostrochondrosis and colds. Because the salt-free slaw absorbed the salts in the
knee and served as a hot compress when it cooled down.

Don't. The name of this dish belongs to the common Turkic language, its
appearance is similar to shavla, and it is prepared as a ritual dish, mainly for
donations to neighbors, people and relatives, during alms ceremonies, Khatmi
Qur'an, dervishana, and god ceremony. In the past, this dish was also prepared in

shrines, mainly sheep, sometimes chicken was slaughtered, so it was cooked with

208]TycrokoHoB B.A. Xopasm Taomnapu... — B. 34.

209Xy nasposa M. T. Y36eK THIaIHIH TAOM HOMJIAPHHUHT IMHIBUCTHK TAXJIWIH. .. — Bb. 26; Ynnrnit M.E. Kenypuoma...
—b. 111.

200Cy ko JI. JTazzatin taomnap. — T.: V36exucron, 1981. —B. 102.

2 Tana ésysnapu. Ypranu maxap Haepys maxamnacu. 2019 iinn.

212 ]Jana é3ysnapu. Xazopacn Tymanu Kapsak Maxamacu. 2018 iu.

213 Jana é3ysnapu. Kymkynup Tymann Jycrnuk Maxamiacy. 2010 .
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fat from the meat. The food is called "korma" because it is often prepared by mixing
(kavlanib -MS.).?'4, Korma is cooked with a lot of fresh meat and a little bit of lard
and more carrots. The korma is served on the table in a slightly more liquid state (the
residents of the oasis call it lavapli).?®.

Unlike other regions of Uzbekistan, pilaf is not used as soup in Khorezm,
but in the oasis, the word "ash™ is used for liquid food. In particular, it is possible to
include such things as brown ash, milk ash, unashi, yogurt ash, and yavgan ash. The
word Ash means "cooked hot food" and is cited as a Persian-Tajik word in the
"Explanatory Dictionary of the Uzbek Language"?!8, In the dictionary of Mahmud
Kashghari, it is given in the meaning of "food, food, soup". '

Mastava. In Khorezm, it is prepared as a diet food. After the rice is slowly
boiled in water and cooked, it is cooled a little, mixed with yogurt or buttermilk and
served on the table. This dish is recommended as an appetizing dish for those who
have stifled appetite, those who cannot tolerate strong food, and those who are just
recovering from illness. That's why people call mastava - sick food. There is also a
type of kasal oshi in which meat is put into water, onions, carrots, and potatoes cut
into small squares and boiled, and then rice is added.?8,

Broccoli soup. In the preparation of this dish, sliced meat is fried in oil until
red, then onions cut into rings, carrots cut into squares, tomatoes, and potatoes cut
into squares are added. Add salt and spices 5-10 minutes before it is ready. When
the rice soup is served, yogurt or cream is added, and finely chopped greens are
sprinkled on top depending on the taste. This dish is considered tasty, nutritious,
useful and dietary food, suitable for people of all ages.

During the study, the main dishes of the cuisine of the region are rice dishes,
which are formed under the influence of certain natural geographical conditions and

economic activities. Among the rice dishes that are most often prepared and eaten in

2UAGynnaes @.A. V36ex Tumuamar Xopasm mepanapu. — Tomkent, 1961, —B. 112

215]Tana ésysnapu. Ypranu maxap To3a6or maxamtacu. 2018 iiu.

216¥/36eK TUIMHYHT M30XJIM JIyFaTu. — TOIIKEeHT: V36ex Mummit sHukioneausicy, 2015. — Bb. 168.
Z"Maxmyn Komrrapwmii. JleBony styrotut Typk... T.I — B. 109

218 ]Jana é3ysnapu. Ypranu maxap Kamonor maxammacu. 2020 iun
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the Khorezm oasis today are pilaf, korma, shavla, sutburunch, mastava, and burunch
soup, as well as pilaf with cholov, suzma pilaf, kishmishli pilaf, behili pilaf, turnip
pilaf, garlic pilaf, chicken pilaf, such as belly pilaf, lung pilaf, flax pilaf How many
types were identified and put into scientific circulation.

6. Foods with legumes.

In the Khorezm oasis, dishes made from legumes have a special place. For
example, the inhabitants of the oasis mainly use mung beans, beans and peas (peas
are not local grains and are imported products - M.S.) in cooking.

Mosh. In Europe, mung beans are sometimes called "small brown peas of
Asia" and "yellow beans". Their color can be brown, dark green or brown. The best
ones are dark green in color, easy to ripen, good taste and unique smell. Mosh
contains up to 45-50% starch and 25-30% protein, which does not remain from meat.
Because of this, moshli dishes are very tasty and nutritious??,

About Mosh Abu Ali ibn Sina: "Mosh. Its grain is close to that of a large
bean. The best time to eat it is summer... It has moderate humidity and dryness, and
the skin is not separated, it is prone to dryness. Because the skin has a soft taste...
even if it has a little flaking, it doesn't have a flaking feature like that of a large
bean."??°,

Beans. It is a one-year, dicotyledonous, white, cream-colored, brown variety
that looks like a sheep's kidney. In the oasis, moshova, made from mung beans and
beans, is eaten mainly in the winter months as a food that warms and energizes the
body, but these products are used in summer soups. is also used and eaten as a side
dish with yogurt.

"Even though the substance of the bean is dry, it has excess moisture and is
sensitive to heat... It is digested and excreted more quickly than mung beans, and is
no less nutritious... Good for the chest and lungs.”?. In folk medicine, the benefits

of mush, pea and bean dishes for the lungs and respiratory organs are emphasized.

219\axmynoB K. V36ek Tancuk Taommapu... — b. 169-170.
20A6y Amu uon Cuno. Tub konyHnapH... 2-kuto6.. — b. 400.
221A6y Amu u6H Cuno. Tu6 konysnapwu. I kuto6.. — B. 257-358.
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222 The nutritional value of beans is equal to that of mung bean, which means that
beans are healthy, delicious and a complete blessing. 2=

Peas are annual cultivated green plant grains that look like a heart. The color
is yellow, and sometimes there are also green grains, and when ripe, they turn
yellow. There are also visible black grains called "Abyssinian peas" and they turn
black when ripe. However, this type of chickpea is not consumed in Khorezm. In
general, although chickpeas entered the traditional Khorezm cuisine in the middle
of the 20th century, they are rarely prepared.

The nutritive and tasty value of peas depends on the amount of starch and
protein. Peas are a very tasty blessing, and the dishes prepared from them are very
fragrant and sweet, similar to the taste of meat. Peas are more nutritious than broad
beans and are very digestible. There is no one of his kind that nourishes the lungs
like this... Eating peas and applying an ointment from them removes specks and
improves the color... Beneficial for moist stones on the head. And pea-warmed water
is good for toothache and hot and hard swellings in the gums. ...Makes the voice
clear and nourishes the lungs more than anything else. ... Boiled water of chickpeas
is useful for thirst and jaundice... If chickpeas are soaked in vinegar and eaten on an
empty stomach, if you wait for half a day without eating anything else, it will kill
worms.2%4,

There are specific rules for cooking pulses in the oasis, the most important
of which is not to cook them in boiling or hot water, as the pulses harden and won't
cook even if boiled for a long time. Just wash it in cold water, put it in cold water
and cook it slowly. The second is salted only after it is fully cooked. The third rule
is that leguminous grains should not be stored for more than one year, because the
surface of the long-stored grain is wrinkled, the weight is reduced, the color is dull,
it is difficult to ripen, and the taste is not sweet. Beans turn black when boiled, and

their water also turns brown. Therefore, beans are boiled in water in a separate

??2Saidov B.M. Diyetologiya. 1- jild. — Tourxent: Iqtisod-moliya, 2008. - B. 118.
223Maxmynos K. V36ex Tancuk taomnapu... — b. 174.
24A6y Amu uon Cuno. Tub konyHnapu. I1 kuto6.. — B. 259-260
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container, drained and added to food. If the beans are smaller, shriveled, dull and
hard, they are old, from last year. Fresh beans are large, smooth, relatively soft.
Sometimes it is possible to use mash without freezing, but it is necessary to freeze
peas in cold water for 10 hours to 1 day.

Residents of the Khorezm oasis also prepare various traditional dishes from
legumes. For example:

Moshova (in Moskhor). The name Moshova is a dish borrowed from the
Persian-Tajik language, and it is mostly prepared in the Khorezm oasis in the late
autumn and winter months. Moshova is rich in vitamins and gives strength to the
body if it is consumed in cases of weakness, weakness, anemia, extreme fatigue,
"marrow failure". To prepare this dish, 10-15 g of minced meat, finely chopped
onions are added and cooked until golden. After that, the carrot is passed through a
grater (oahada sihak - M.S.), add chopped tomatoes, sprinkle with a little salt, fry
and pour water over it. First, beans, mash, then rice are added, wheat flour is mixed
with a little water from food or plain water in a bowl, then it is put into a pot and
boiled until cooked. 5-10 minutes before cooking, add spices and adjust salt.
Moshova is put on the table in bowls and whitened with yogurt or cream, sprinkled
with finely chopped greens (coriander, basil) and served.

Moshkichiri. Moshkichiri dish is similar to moshovo, but less water is added,
so it is thick and spread on the plate like a slaw. The people of the oasis love this
dish, especially when it's white.

Kadili moshova (moshkovok - M.S.). To prepare this dish, 10-12 g pieces of
meat are fried thoroughly. Then broth or water, mosh is added and boiled until mosh
opens. When the mosh is opened, the pumpkin cut into small squares is added and
boiled until ready. Salt and spices are added 5-10 minutes before the pumpkin is
cooked. Yogurt or cream is added when the food is served. The face is sprinkled
with finely chopped greens (cilantro or basil). Pumpkin is used as a diet food. It is
especially useful in lung and respiratory diseases, anemia. Recommended for all
ages.

Goja. The name of this dish belongs to the common Turkic language, and it
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appears for the first time in the works of Abu Rayhan Beruni?=, In Central Asia, it is
recorded that it is a goja dish made from seven types of ears, cooked for Navroz
holiday, and this dish is called Navroz goja. . The name of this dish is given in the
style of kocha in the work "Attuhfatuz zakiyatu fillugatit turkiya". 2" and it is written
that it is "a liquid dish prepared from oat that has been eaten by a thief (bride)."”

In the Khorezm oasis, goja is mainly prepared and eaten during the hot
summer days. In this, milled oats are boiled in water, "whitened" wheat, peas, beans
and mash are added and spices are added.??. Those who washed the wheat before
putting it in the pot, let it freeze for about half an hour, put it in a bowl, and thus
separated the husk and "whitened" it, this is also called "wheat kuazash".

To prepare goja, oats are thoroughly cleaned and washed. Then it is boiled
in a pot with water and salt until cooked. During cooking, a pre-boiled bean is added
and cooked together with oats, removed from the pot and cooled. In fact, it is drunk
with yogurt or ayron. Unbleached gou can be stored in the refrigerator for several
days.

Goja is an easily digestible and palatable food. It is recommended for those
suffering from some chronic diseases, anemic and pregnant women and the elderly.
In the past, in Khorezm, people prepared goja at home, then brought it to the mosque
and shared it with relatives and acquaintances®,

In the Karakalpaks, juo'eri goje is also made from corn, and it is eaten as a
traditional and ceremonial dish mainly in the summer months. 2%,

It can be concluded from the above that: in the process of researching the
consumption of traditional dishes of the Khorezm oasis, it was found that the main
dishes of the region's cuisine are cereal products and dough dishes, which were

mainly formed under the influence of certain natural climatic conditions and farm

types;

25Bupynn. Us6panusie npoussenenus. T. 1. — C. 228.

28[Yka eTTM XMyl OOWIOKIAH: Jcyxopu, 6Ve00l, apna, mapux, 2ypyy, moul Ba JoeusjaH Taiiépnananu. Kapanr:
Cuecapes ['.I1. Xopa3mikiIapHUHT MyCYJIMOHIMK/IAH aBBITH MapoCcUMIIapy Ba yp¢-oaarnapu..— b. 210-211.

221 ArTyxdary3 3aKusTy QUILTYFaTUT TYpKus... — b. 222,

228]Tana ésysnapu. Xusa Tymanu Canua maxamwiacu. 2018 i,

29]Tana ésysnapu. Sluruapux Tymanu Octona Kurwioru. 2018 iin.

230]ana ésysnapu. Hyxyc maxpu YKene Tepex xyuacu. 2020 im.
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In the first half of the 20th century, the production of bread products such as
zogora bread, barley bread, millet bread, millet zogora, komach bread, kotirmach,
patrak, and tava, which were consumed by the common people, but which are
forgotten today, and the local characteristics of the oasis were shown. Also, various
aspects of daily life of Uzbek, Turkmen and Karakalpak people living in Khorezm
were ethnologically revealed by studying the preparation and consumption of bread,
chorak, patir, bulgsok and other bakery products in the oasis;

In the Khorezm oasis, traditional dishes such as unoshi, shivit oshi, sikmon,
yorma, ildirma, bulamik, mavshi, lavash, shilama, kurdik, made from dough, are
distinguished by their antiquity, names, methods of preparation, and specific local
characteristics.

dough barak (meat barak, soup barak, gokbarak, ouz barak, yumurta barak,
kotir barak, natar barak, kadi barak, egg barak, potato barak) , black rubber, several
types of potato gomma, kadi gomma, gok gomma) and somsa (tandir somsa, kadima
somsa, kadi somsa, gok somsa) were identified and their methods of preparation
unique to the oasis were explained,

traditional and modern methods of preparation of flour products sumalak,
bulamik, atala and ildirma, as well as grain-legume dishes moshova, moshkichiri,
moshkovok, goja, cereal were comparatively studied and their beneficial aspects for
human health were analyzed;

Today in the Khorezm oasis, the most popular rice dishes are pilaf, korma,
shavla, sutburunchi, mastava, burunch soup, and pilaf with cholov, suzma pilaf,
raisin pilaf, behili pilaf, turnip pilaf, garlic pilaf, chicken pilaf. , several types of pilaf

such as zigrik pilaf and pilaf pilaf was identified and put into scientific use.

2.2. Foods made from meat, fish and dairy products: analysis of

pictures and facts

In the oasis, the consumption of animal products and food prepared from

them was unique. For example, oasis blackbirds are large ruminant cattle, goats and
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sheep; Kazakhs raised sheep, goats and camels, and Uzbeks raised cattle and sheep.
In particular, in the end of the 19th century, the inhabitants of the oasis mainly used
mutton, fish, chicken and rabbit meat for the preparation of traditional dishes, but in
the second half of the 20th century, due to the increase in the number of
slaughterhouses in cities and villages, and after the use of a separate freezer in each
household, the consumption of mainly beef expanded and frozen. chicken meat and
various types of fish can be bought from shops.

In the Khorezm oasis, in some farms, rabbits, poultry, turkey, duck, goose,
camels and goats are domesticated animals, and in families engaged in hunting,
quail, quail, hawk (qyrgyi - M.S.), surgul (sulgul - M.S.) used. When we were
interested in which of the meat products the people of the oasis consume more today,
it was found that the majority of them eat beef, poultry, fish, followed by sheep and
a very small amount of poultry meat (Appendix 8).

In Central Asia, the ancient herding peoples "heated" the meat of domestic
animals, sheep and horse meat; camel, goat, and cow meat were divided into two
types, such as "cold".Z%, The rich living in semi-settled farms had a large number of
cattle, which were not only used for farm work, but were treated as commaodities and
sold in the markets. 22, The horse was also the best helper in farm work, and was
used to transport the harvested crop, threshing it and take it to the market. The horse
was slaughtered in the oasis only when it was old 22, That is why horse meat is
almost never found in Khorezm oasis cuisine. Horse and camel meat were not given
to pregnant women in the Khorezm oasis, because it was believed that eating such
meat would delay the birth of the fetus.. First of all, these foods are considered
"hot", difficult to digest, and in fact, they can harm the health of the woman and the

fetus. Secondly, it is explained by the fact that in the past, in addition to believing in

2 enrpanbuas Asus / DTHOrpadus MUTaHKUs HAPOJOB CTPaH 3apyOexHoi Asuu... — C. 121,

232[[TanuszoB K.11I. OcHOBHBIE OTpACIH JKHBOTHOBOJICTBA B JIOPEBOJIIOIIMOHHOM Y36ekuctane... — C. 190

3 MJanuszo K.I1I. OcHOBHBIE OTpaciy XKHBOTHOBOJICTBA B JIOPCBOJIOIIMOHHOM Y30ekucrane... — C. 188-193;
Bypues O., Xyxambepaues T. V36ex xanku 6okuit kaapustnapu. — Kapum: Hacag, 2005. — B. 41.

23 Mupszaaxmenosa [1.B. V36ek omnacuna XOMWJIAJOPIUK Ba OoJia TYFHIUIIN OwiaH OOFMUK ypd-omatmap //
Mapxkasuii Ocuéna anbaHaBUi Ba 3aMOHABHI dTHOMaJaHM kapaéumnap. 2-kucM. — Tomkent, 2005. — b. 107.
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some animals as totem ancestors, some of them were consecrated as symbolic
patrons.z,

Some of the livestock products whose meat is eaten are covered below. Beef.
When beef is selected, it is mainly based on its age, not its sex. Beef refers to 3-4
year old bulls and cows (but beef is preferred over beef in the oasis). The muscle
tissue is much larger than that of mutton, and it is more difficult to cook  Some
of the livestock products whose meat is eaten are covered below. Beef. When beef
IS selected, it is mainly based on its age, not its sex. Beef refers to 3-4 year old bulls
and cows (but beef is preferred over beef in the oasis). The muscle tissue is much
larger than that of mutton, and it is more difficult to cook?®. It gives a sweet taste if
first roasted and then boiled or steamed. When cooked in large soups, it cooks
differently. In the oasis of Khorezm, beef is used to make stews, liquid soups and
soups, slaw and pilafs, kebabs and dimples, and it is often used in minced meat.

When choosing or cutting beef, it is important to know which part is needed
for which dish. In this sense, there are 13 different cuts of beef. They are: 1-neck
part(], 2-shoulder part, 3-chest part(J, 4-thigh part(], 5-thick talik part, 6-thin talik
part, 7-pinky, 8-peshnob, 9-upper thigh , the surface of the number 10, the side of
the number 11, the inner part of the number 12, the tendons of the 13th. Most of the
meat, 75 percent, consists of water. Because of this, the volume of fried meat is
reduced?”.

Sub and interior products. Examples of by-products are heads, stalks, pods.
Kalla is the head of a slaughtered animal, soups and side dishes are prepared from
it. Legs are four legs, and if they are sheep’s legs, they are boiled together with the
head to prepare a leg-leg dish. If it is beef, it is boiled and cooked in lig-lig
(khaladets). The rind is a by-product of single-rumped sheep, and after its wool is
shaved and washed well, it is used in the preparation of various dishes. Internal

products include intestines, stomach, kidneys, liver, heart, lungs and tongue. In the

235X ampokynoBa B. A&n xOMUIIaI0pIMry 1aBpua Gaxkapuiiajuran ypQ-oar sa yaymiaap... — b. 49-50.
2%8Maxmynos K. V36ex Tancuk taomnapu... — b. 85.
Z"MymunoBa M. OBKart Taitépnam xapaéuu. — Tomxkent, 2006. — B. 15.
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oasis of Khorezm, each of these products is used to cook a variety of dishes, such as
kebabs, wraps (hasip).

According to the results of sociological surveys, it was found that dishes
prepared from sub and offal products are now rarely cooked in the oasis. The
respondents pointed out that the work of processing, washing and cooking these
ingredients is extremely laborious and complicated, which is the reason for the poor
preparation of such dishes at home (Appendix 9, 10). The preparation of traditional
dishes from these ingredients is done in a family setting with the participation of
many people, only some specialists do the work alone from the beginning to the end.
It should be emphasized that dishes prepared from sub and offal products are not
inferior to meat in terms of usefulness and taste. In particular, poycha is eaten in the
oasis as a food that enriches the body with calcium, mainly to strengthen bones,
while beef tongue and liver are eaten to increase blood and increase immunity.2s,

In folk medicine, following the principle of "imitation of existence", it is
recommended to eat heart for a person with heart disease, lung for lung disease,
stomach for stomach disease, hasip for intestinal disease, etc. None of our informants
could explain the scientific basis of this. However, they all noted that they had heard
from adults that "the diseased limb derives its strength from the corresponding
animal limb."2,

In the Khorezm oasis, domestic animals were kept not only for their own
needs, but they were also honored and considered the great wealth of their
household. The attitude of the people of Khorezm to big horned animals is especially
noteworthy. In Khorezm, the phrase "sara ox" is often used. Hitting the bull,
especially kicking it with the foot, is considered a crime here°. “If the ox was lying
down, it was necessary to rouse it by gently pushing it on the shoulder with the
hand.”2*, According to legends among the population, it was Bobodehkhan who first

trained the ox.

238]Tana ésysnapu. Ypranu maxap, Mupumkop ky4a. 2017 iu.

239 Jana ésysnapu. Xusa maxap, llluxmap Maxamacu. 2020 .

240]Tana ésysnapu. XuBa Tymanu, OTaxoH Typa Maxamiacu. 2014 iu.

241Cuecapes T'.I1. XopasMIIMKIAPHUHT MYyCYJIMOHIIMKaH aBBAIId MapoCcUMIIapu Ba ypd-onatinapH... — b. 296.
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At the beginning of the first drive in the spring, brats were cooked in honor
of the ox, and the horns of the oxen were anointed. Cattle were treated like humans.
If an ox or cow was sick, an amulet was hung around their neck, incense was burned,
and a small celebration was held for the new-born calf..

Ox was also used in agriculture to increase the fertility of the land. In this
regard, there is such an interesting information, according to which, in the past, a
tandoor was built, and when it was lit for the first time, an ox horn was added along
with wood. It is hoped that the table will be full and there will be plenty of bread~.
So, it can be seen that the economic life of the population is directly connected with
the characteristics of its eating processes.

Many texts of the "Avesta" are also devoted to the spirit of oxen and cows
and praise of these animals. In a number of situations, they are equated with figures
in the Zoroastrian religion. In Zoroastrianism, the totemic essence of the ox is also
clearly visible?#. For this, it is enough to recall the image of the first man Gayomart.
He is half-man - half-ox, that is, Gayomart (Gavomard) is considered an ox-man.

Also, in "Avesta", after the death of the bull and his companion Ahriman as
a result of the conspiracy, 55 types of grain, 12 types of medicinal plants, ox and
cow from its seed, and metals from Gayomart, and the first man and woman
appeared from the bull's body.>>.

Special attention is paid to sheep farming in the Khorezm oasis. Every family
tried to keep a valuable sheep, because it was kept as a good intention for
slaughtering when a dear guest came to the house, or at weddings. To make the meat
chosen for food tasty and useful, it is necessary to feed the animal well. In the past,
every man in the house knew how to slaughter sheep and taught it to his children.
Only settled farming districts and densely populated markets had slaughterhouses..

meat of sheep. Depending on the gender, meat of sheep is divided into ram,

282]Tana ésysnapu. Xusa Tymanu [lluxmap maxamnacu. 2020 iin.

283Cuecapes I'.T1. Xopa3MITMKIAPHUHT MyCYJIMOHIIMK/IaH aBBAIITH MapoCUMJIapu Ba ypd-onamiapH... — b. 298-299.
24 Apecra. lata. XXXIX, Bemnugoxn, XIX, 1; SIcaa, XXVI 4 u ap.

25Tpesep K.B. lNonarmiax — mactyx — nape. Tpyasl oraena Bocroka roc. Dpmuraxa. T. 11. —JI., 1940. - C. 81.
248K a660poB .M. V36ek xanku stHOrpadusc... — b. 161.
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cold and lamb. The best among them is the meat of the ram, especially the black
ram. Because, due to its blackness, under the influence of solar radiation, its flesh
acquires healing properties. The meat of a sheep raised in the mountains and fattened
by medicinal herbs is considered to be healing, followed by that raised in pastures,
then that raised in the pen, and lastly the meat of the white-wool sheep.”. Lamb
meat is the meat of lambs from which the skin is removed. Shirvaz meat was
sometimes used because it was a cure for many diseases and it was considered to be
a very elegant meat. However, in the kitchen of Khorezm, they refrain from cooking
from it as much as possible.

When choosing mutton or cutting it into pieces, it is important to know which
part is needed for which dish. Mutton mainly consists of 5 parts, which are: 1. neck
part, 2. shoulder part, 3. breast part, 4. thigh part and 5. thigh part>2.

Since the importance of meat in the economic life of the Khorezm oasis
residents was high, butchery was of special importance among the crafts. Butchery
has been passed down from father to son, and the professional skills, traditions and
knowledge that have been formed over the years have continued. During the
Khorezm Khanate, in particular, in the middle of the 19th century, there were 80
butchers in the city of Khiva, and they were respected by the people.?®. In addition
to selling meat, the butchers also slaughtered animals raised for sacrifice on Eid al-
Adha.

Before slaughtering any animal, it is laid facing the Qiblah and slaughtered
according to the sharia rule. . Every household had a knife with a copper wreath,
and sheep were mainly slaughtered with this knife. Meat of sheep and goats
slaughtered with a knife without a flower is considered haram (impure). Gulband
did not transfer the impure blood to the handle (handle) of the knife. The throat blood

that settled under the knife was only washed off with water, and the meat was not

24TMaxmynoB K. V36ek Tancuk Taommapu... — b. 84.

288MymunoBa M. OBKar Taiiépnam sxapaénu. — Tomkent, 2006. — b. 18.

29Ypanos ILII. Apxus Xusunckux xaHoB XIX B. / UccliefloBaHUE M ONKMCAHUE JTOKYMEHTOB C MCTOPUYECKHM
BBegieHneM / Hobele wmcrounmku s ucropum Cpemnedd Asum. — JI.: Mspmanwme ['ocymapcTBeHHOW MyOIMYHOM
oudmuorexu, 1940. — C. 139.

20 AGnynasus Mancyp. Kypbonn Kapum MabHONMapuHMHT Tapskuma Ba Tadeupu. Mowuaa cypacH, 3-0aT; AHbOM
cypacu, 118-os1. — Tomkent, 2004. — b. 107, 142.
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smeared on the wool of the slaughtered sheep. The fact that the meat is halal, sweet
and sweet depends in many respects on such rules.>,

After slaughtering a sheep in the oasis, the heart, liver and kidney were first
cut, fried and offered to the guests. There is even an expression among the people:
"a face is good for you, one is good for us" and it means that "it is necessary to treat
a guest with sweet food, not with empty words". Even today, the head of the family
and the men of the house try to serve their children this kind of food as often as
possible, because there is a belief in Khorezms, like the Mongolians, that "the heart
Is brave, and the liver is strong."»2,

In Central Asia, the sheep has long been regarded as a protector of the eye,
warding off calamities. In the past, rams were raised in courtyards, houses, gardens
and vineyards in Khorezm. First, it was believed to be fruitful, and secondly, it was
considered a means of protection against “touching eyes". Because a person with a
hard eye will first look at that ram, and thus the power of the eye will fade. It can
even be explained that in households with many children, they tied a ram to the
entrance of the yard.

When a child's tooth falls out in the Khorezm oasis, it is thrown under the
feet of a sheep or a ram.?*3, Also, the informants said that if the child's teeth are
difficult to come out or when the curve comes out, if the cooked sheep's head is held
over the child's head and divided equally, the child's teeth will come out very quickly
and easily.?.

Meat dishes play an important role in the diet of Khorezm oasis residents.
The word "meat" is derived from the Persian-Tajik language and is represented by
the word "et" in the Turkish language. This word is also in the language of written
monuments 5, In the Khorezm dialect, it is also used in the form of et.

About meat and its types Abu Ali ibn Sina ...the best meat is mutton because

21 Jlana é3ysnapu. Ypranu maxap, Haspys maxapuacu. 2018.

22 Jlana é3ysnapu. Xusa maxap, Kanrapxona maxamiacu. 2018 iiu.

28Ky iHMHT THIIMTa YX1mab 9Mpoilin Ba OUp TEKHMCIA YMKCHH JeraH Makcauyia. Jlana ésysnapu. Kymkymup Tymanu
Kararon kunutoru. 2019 iinn.

24 ]Tana ésysnapu. Ypranu Tymanu IOkopu6or kuuutorn. 2018 iu.

Z5ATTYXPaTy3 3akuaTy QUILTYFaTUT Typkus. — TomkenT: ®an, 1968. — B. 178.
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it is hot and soft. The meat of goats, calves and young animals is the best for
digestion and has a very pleasant taste. Lamb meat has less waste than goat meat.
The meat of a well-sucked cow is very good, but that of a poorly-sucked cow is
harmful. The flesh of an old sheep is bad, and also that of the skin. He describes the
black meat as lighter and tastier®;

Thick, liquid and thick meat dishes, their preparation and useful properties
are unique in the oasis. For example, in Khorezm, stewed meat dishes are prepared
according to a specific tradition. Fried meat from them is one of the ancient dishes,
it is made from lamb or beef cut into pieces and fried in oil after sprinkling with salt.
Also, if the meat is tough, add a little vinegar to it and then cook it very well.%".

Kabob and its types (pronounced kabob in Khorezm). Kebab means fried
and there are many types of it. Kebab is considered one of the most familiar dishes
of Uzbek, especially Khorezm cuisine, and it is prepared with special care at
weddings, parties, holidays and celebrations, as well as for dear guests. It is also
considered a traditional dish prepared for fishing, relaxing in the heart of nature,
when the table is set in the open air, or in the family circle. There are many types of
kebab, and its preparation depends on the skill and experience of the cook. In the
oasis, there are its types such as pot kebab, setka kebab, liver and kidney kebab, ijjon
kebab, chicken, quail and fish kebab, which are made from beef, mutton, quail,
chicken and fish.

All of a sudden. The name of this dish is originally derived from the Tajik
word jigar-bagir. This dish is not prepared every day, it is mainly prepared when a
sheep is slaughtered or specially prepared for a large hospitality. Jaghir-bugir is also
recommended in folk medicine when a person's liver and kidneys are sick. To
prepare this dish, a little bit of the buttock and thigh of a slaughtered sheep is taken
and fried together with the liver (horezmian liver), kidney(1, and heart, and sliced

white onions are served on the table.

26A0y Amu u6n Cuno. Tub xonynnapu, I kuto6, comma mopunap xakuaa. — T.: V3CCP ®A Hampuéru, 1956. — b.
367.
257 JJana é3ysnapu. Ypranu maxap, @upaascuii kyuacu. 2019 .
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Roast. One of the traditional dishes prepared by cutting the meat into large
pieces and frying it, then adding vegetables is fried. The name of Kavurdok comes
from the Turkic language and means "roasted". This dish is equally loved as a daily
and ceremonial dish, and is often prepared in all households in Khorezm.

Dimming. There are many dishes with this name, and in the oasis they all
contain meat. The word dimlama is the name of a dish in the common Turkic
language, meaning "dimmed, steamed". What to prepare this dish or how to cook it
depends on everyone's preferences. Among the inhabitants of the Khorezm oasis,
dimlama, which is prepared mainly with vegetables, is widespread.

Dimlama is useful in cases of weakness, anemia, and nervous exhaustion. It
IS a suitable food for pregnant women and growing children, and is eaten a lot during
the "Marrow cut". Since the ingredients of this dish are boiled without deep frying,
they do not lose their vitamins, and this condition ensures the high quality of their
usefulness.

In the oasis of Khorezm, different types of liquid dishes are also prepared
from meat. In particular, soup is one of the most ancient dishes, it helps to release
the gastric juice required for digestion and appetite, and provides the body with
certain nutrients. Liquid soups are cooked by stirring and boiling. The word soup is
a word borrowed from the Persian-Tajik language, and it is widely covered in
Mahmud Kashgari's "Devonu Lugatit Turk™ as well as Shamsiddin Sami's "Qamusi
Turk" under the name churpa.z.

White soup. Among the soups in the oasis, white soup is considered the most
ancient, and today it is among the forgotten dishes. To prepare it, the meat and thighs
were boiled for two hours, and after adding the onion, it was continuously stirred
with a ladle, which is why it was also called shopirma soup.. White soup belongs
to the cuisine of herders in mountain and desert areas where no vegetables are grown,
and in ancient times, even onions were not added to it, and it was based on boiling

only dry meat fat itself. Informants say that in the past, this soup was cooked in some

28 kpomosa H.M. Y36ekckas KynuHapHas jekcuka... — C. 47.
29 Jana é3ysnapu. Xusa maxap. Canrap maxamiacu A6y Paiixon bepynnii kjgacu. 2018 iin.
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rituals of pastoralists, and there are still regions where it is prepared in the same
ancient way.®, People engaged in farming and handicrafts prepared white soup by
adding various vegetables and called it boiled soup.

Hanging soup. Weddings, festivals, hospitality and almost all oases are
among the signature dishes prepared in the oasis.?*. In Khorezm, this food was also
called hanging soup, because people who were engaged in hunting and fishing
cooked it in a hanging pot in the early period. This dish is specially prepared by the
residents of the oasis, mainly for the sick person. An ankle bone is chosen for the
soup, and the marrow inside it gives a person energy. Also, the marrow inside the
bone is crushed and spread on bread, sprinkled with a little salt and pepper. Osma
soup is more delicious when eaten with freshly closed patir. Turkmen call this dish
dograma®2,

The fat of the meat in the soup is removed, red pepper is added in a meat
grinder, it is chopped and eaten as sarjosh. For people on a diet, sarzosh is made
from non-spicy pepper. When the soup is brought to the table, it is put on it in the
measure of sarzo. The sorghum gives a unique taste and appearance to the clear
suspension soup?s,

Residents of the Khorezm oasis sometimes add one or more ingredients such
as pumpkin, turnips, and beets to the soup. At the same time, people love to eat
dishes prepared by mixing rice, beans, rice with a little mash, unoshi, kaysh dough
in clear cooked suspension soup, because they are very pleasant and tasty.

Kale soup. This dish is also considered a rare dish because it is rarely
prepared. According to the informants, the soup prepared from kalla-pocha is useful
for human head organs and dilutes the blood in folk medicine. That's why when
drinking it, the forehead sweats, and sweat comes out of all parts of the head, even

between the hair»¢. The expression "You sweated like you drank soup™ is used

260 [Tana &3yBiapu. SIHruGo3op Tymanu Viipar kummorn. 2018 i,

21X oTH-KU3Iap SHUMKIoNeauacH. — Tomxkent, 2015. — B. 304-305.
22]Jana ésysnapu. Ypranu maxap To3a6or maxamtacu. 2018 iiu.
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among the population. Soup cooked from one sheep's head is enough for 10 people

Ijjan soup (minced soup). In the oasis of Khorezm, many dishes are prepared
from minced meat. Among them, ljjan soup is widely spread, and it can be prepared
by mixing rice and putting it into the soup in the shape of a circle (tifteli), and putting
it in cabbage or bell pepper (golubtsi). The combination of minced meat, onion and
rice enhances the taste of this dish. Ijjan soup is well digested and loved by young
and old alike, and is also eaten as a diet food.*®. In the oasis today, preparing ijjan
soups is widely popular even at big wedding parties.

Fried soup. In this dish, meat, onion, carrot, potato and tomato are fried one
after the other, boiled water is poured and boiled. Roast soup is often prepared in
households because it is quick and easy to prepare. Unoshi, kurdik, kaish kurdik,
pumpkin, beans, rice and peas, and cabbage can also be prepared. When cooking
this dish, it is advisable to put the rib part of the meat.

According to the results of the conducted sociological survey, it was found
that the favorite liquid dishes of the oasis residents are mastava, fried soup, osma
soup, moshkhorda, unashi, brunch soup, chicken soup, barak soup, cabbage soup
and other dishes.

Khorezm also has many years of experience in preparing meat dishes, and
all of them are the most popular dishes of weddings, parties, banquets and family
tables. The name Yakhna is derived from the Persian-Tajik language and means
"cooled". In written monuments, the name of this dish is given in the form of
yakhny?7,

Raw meat. In the Khorezm oasis, it has become a tradition to serve yakh
meat to the wedding table, when guests arrive, and for breakfast. The dietary feature
of this dish is that it can be recommended for diabetes.

Deep fried. This dish is considered a meat dish among the people of the oasis,

25Cumukos [I. Jlazzatiu Taomnap... — b. 70.
266X 0THH-KU3Iap SHIMKIONEAUACH. . — b. 305.
%7®azunos J. apkauar Mamxyp ¢unonornapu. — T.: @an, 1971. — B. 30.
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and according to its origin, it belongs to the cuisine of cattle farmers and is a method
of preserving meat for a long time. In the past, hard fried rice was very useful for
nomads, travelers and even soldiers in hot countries, they prepared this food in large
quantities and carried it in khums, jugs and mundirs, and they used it to prepare
various dishes. In the oasis of Khorezm, this dish is eaten both raw and hot at parties,
and the hot one is called solkildak by the Khiva people.?s,

Belly. It is a traditional dish that is prepared everywhere and at all times
when sheep and cattle are slaughtered. It has a good digestion, is nutritious and
prepared in any way, even people with stomach problems can easily eat it. In
particular, the part called shirdon, which has checkered tivits, is the most delicious
and useful. In the oasis, there are also types that are prepared by cutting or wrapping
the belly like a norin®®,

Tosh. Freshly slaughtered beef or sheep breast is cooked by cutting the
breast part separately. At weddings in Khorezm, the bride sends a breast of meat
cooked in a special soup to the groom. In folk medicine, it is said that if you eat a
piece of breast fat with an egg, it will give you strength.

Language (language). Dil dish, which is made from beef tongue, is a
traditional dish that has not been forgotten until our time. This dish is boiled or
steamed. Nowadays, cooking tongue in butter is very common, and the people of the
oasis love to eat it.

Head. When slaughtering cattle or sheep, its head is first burned, then the
obdon is washed, salted and boiled. The sweetest part of the skull is both temples,
which are cut very gently and gently on the knife. This dish is eaten both raw and
with soup.

Stomach and hooves. Every household that slaughtered cattle or sheep
cleaned its belly and hooves and prepared food (soup or stew). The name of such a

dish is belly-hooves #°. From this, the phrase "fish in a month, head in a year" is used

28 JTana ésysnapu. Xusa maxap Kymécka maxamnacu. 2019 i,
289]Tana ésysnapu. Ypranu Tymanu IOkopu6or kuuuioru. 2020 iu.
210K ymanuszoa M.T. Ba 6orukanap. Xopa3m aHbaHaBHil TaOMJIapH TapuxXHaaH... — b. 35.
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in Khorezm (the people of Khorezm believe that it is useful and possible to eat fish
once a month, and on the days of Eid al-Adha, one should slaughter a sheep or cattle
and eat the head).

ljjan (minced meat). This dish in Uzbek cuisine is prepared only in the
Khorezm oasis and is not found in other nations. Ijjan is mainly prepared by the
Khiva people with great ceremony, and almost every hospitality event does not pass
without ijjan. It is advisable to use meat (neck meat) to prepare ljjan?) It is chopped
thoroughly with an ax, not with a myasorubka, after sprinkling namakop with onions
and chops, it is turned by hand for one hour only facing one side. A little water and
vegetable oil is added and turned again, and then the meat gets a special taste. When
the color of the meat is white, the dish is considered ready and it is served on a plate,
sprinkled with pepper.2’2. A person who has not tasted Ijjan thinks it is raw meat, but
because it is prepared after a lot of processing, Khiva people call it "cooked meat,
not raw".

To prepare kok gosht (dried meat), the meat is dried with various aromatic
herbs in autumn and eaten until spring.

Kulbosar. Informants say that earlier merchants and travelers used to prepare
kulbosar food and take it with them. This dish is reminiscent of today's sausages,
and was named so because they were "heated in the ashes." Kulbosar is meat cooked
in the intestines of beef?3,

Fish and fish dishes

Amudarya, along with its fertile muddy water, gave the people of Khorezm
a variety of fish. That is why in Khorezm they have been widely engaged in fishing
since ancient times. Archaeologists who have researched the Khorezm region also
note that the people of the Kaltaminor culture lived only by fishing. In the Khorezm

oasis, during the khanate period, there were chefs, cooks and fishmongers working

21 Jlana é3ysnapu. Xupa Tymanu YaHammk mMaxamiach. 2019 iur.
272 JJana é3ysnapu. Xusa maxap Lluxmap maxamiacu. 2018 .
213 Jana é3ysnapu. Xusa maxap Kanrapxona maxanmacu. 2018 iu.

94



in the markets, especially in the markets of Khiva. In particular, it is noted that in
the 60s of the 19th century, there were 18 fishermen and fishermen in the city of
Khiva.?”#. In fact, since there were many natural lakes in the territory of Khorezm in
the past, the inhabitants of the oasis were engaged in fishing, and there were certainly
various fish dishes in the cuisine.

In our sociological survey conducted to study the current level of fish
consumption in the Khorezm oasis, it is known that 58% of people eat fish and fish
products 1-2 times a month, 3-4 times 37%, and occasional consumers 5%. was
(Appendix 11). This is explained by the drying up of the island, the disappearance
of natural lakes and other ecological changes in the last quarter of the 20th century
as proof of our above thoughts. That's why, although Khorezm people love to eat
fish dishes, due to its high price, fish dishes, which are very useful for the human
body, are consumed less now. In recent years, the government of Uzbekistan has
given a wide range of opportunities to entrepreneurs, and several decisions have
been made regarding the development of fisheries?as a result, artificial lakes and
fish farming are developing, but the population's need for fish meat is high.

Fish dishes are rich in a large amount of minerals - sodium, potassium,
phosphorus, iodine, iron, sulfur and chlorine, and these substances are especially
abundant in river and sea fish.?”¢. In addition, the protein, fat and carbohydrates in
the composition of fish are proportionally included in the main food products.
Proteins in fish do not lag behind meat proteins in terms of quantity and quality. Fish
oil is very healthy and beneficial for the human body.

Fish oil is not stored for a long time, oxidizes and deteriorates quickly. Such
a defect is called "rusting". The remaining fat on the surface of the fish (if it has a
"rusty” smell, brown) can be removed during cooking. If the fat inside the muscle

has become "rusty" and tarry, the fish is considered unfit.

2" anos I1.I1. Apxus Xusunckux xanos XIX B... — C. 139.
215 ¥736eKUCTOH Pecnyonmukacu Ilpesupenturuar 2018 i#mn 6 HosOpp “Bamuk4mivk CcoXacHHH sTHaja
PHBOXKJIAHTHPHUIITA JIOUp KylmMMua dYopa-tauoupiap tyrpucuaa” Ba 2020 #mn 29 asrycr I1K-4816-conmm
“BaMKYMIMK TApMOFUHH KYJl1a0-KyBBaTJIall Ba YHUHI CaMapaJ opJIMTUHY OLIMPUII Yopa-TagOupiapu Tyrprcuaa”
Kapopnapu.
26Mo’ minova M. Ovqat tayyorlash jarayoni. — Tomxent, 2006. — B. 67.
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There are various types of fish dishes in Khorezm oasis, which are prepared
in such ways as fried, liquid soup, dimmed, kebab and yakhna tamaddi, and eaten as
a snack. In particular, in the Khorezm oasis cuisine, dishes made from fish such as
carp, zoghora, mullet, pike perch, pike perch, pike perch, pike perch, pike perch are
very popular.?,

In order to prepare delicious food from fish, first of all, it is necessary to
choose the right type of fish and pay attention to its quality - fresh, clean, surface is
not damaged, does not smell, the natural color has not changed, the color of the shell
is from red to dark red, and the smell of fresh fish is present. For quick and easy
cleaning of the fish, soaking it in hot water and then cleaning it works well?,

Khorezm fish is still very tasty, and anyone who comes here and eats it is
eager to come and eat it again. Below we will focus on liquid and thick fish dishes.

Fried fish. This dish made from fish is highly appreciated and widely
consumed among the inhabitants of the oasis. Especially in big weddings and parties,
it is prepared and served as one of the most royal dishes. In the Khorezm oasis, to
cook fish and its young, they are first salted, then coated in flour and fried in spotted,
hot cotton oil.?.

Boiled fish. Sliced fish fillets are layered with fried onions, sprinkled with
fish soup or salted water, spices are added and steamed until cooked. When the fish
is brought to the table, it is served with a side dish, and the rest of the steamed fish
Is poured over the face. Boiled potatoes, mashed potatoes or vegetable dip are served
as a side dish.

In the Khorezm lakes, a delicious dip is prepared from totay fish (weighing
up to 200-250 grams). This dish is cooked in a special pan by opening the inside of
a whole fish, putting the fish inside one of them. When the pan is full, another pan
is placed on top and the grass is lit. After a certain period of time, the pan is opened

and the bubbles inside are removed. Each one of them is like a goose egg, cooked in

21 [lana ésysnapu. boror tymanu Fana6a maxamnacu. 2019 iin.
28]ana ésysnapu. Ypranu Tymanu bero6os kuuuiorn. 2020 iu.
2"Mo’minova M. Ovqat tayyorlash jarayoni... — B. 67-68.
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a golden color, placed in a pot prepared for vegetable stew and cooked on low heat.
This is a special vegetable stew, served with fish soup. Infused with the flavors of
both fish and vegetables, this stew is delicious and healing.z. In the following years,
due to the reduction of natural lakes and the increase of predatory fish such as eel
and pike, fish such as totay decreased and such dishes were forgotten.

Black fish. In some regions of the Khorezm oasis, a dish of mixed fish was
prepared before, and fish soup was made into it, and curdik was also added to it.%,
This dish is one of the favorite dishes of Karakalpaks and is still widely prepared
today #2. To prepare this dish, large pieces of lakka fish are boiled until tender. Fish
bones and gills are removed. Raise the fire and put the dough cut in the shape of
Kurdik into the pot. When the dough is well cooked, the fire is turned off. Finely
chopped onions mixed with a little salt are cooked. After the food cools down a little,
it is put on plates and served on the table.

Black fish is one of the energy foods. Because it is cooked in water without
frying, it can be recommended to patients as a diet food (respiratory tract and lung,
nervous system diseases, anemia, some eye diseases, etc.). Blackened fish is one of
the oldest dishes of Khorezm and is eaten mainly in autumn and winter. Useful fat
and phosphorus substances in fish increase the healing properties of food.

Fish soup. Fish soup is one of the most delicious and healing dishes. In folk
medicine, food from water and carp fish was previously prescribed. In particular,
carp fish soup is prepared as a cure for patients with liver problems, while fish soup
from water gives medicine to the body and increases the strength of the eyes.»3,

To prepare fish soup, cold water is poured into a pot, fish cleaned of bones
and finely chopped onions are added and boiled. From time to time, the foam of the
soup is removed. When the fish is cooked, it is placed on a special plate. Make a
sharava (nomakob) from the soup water, sprinkle it on the fish and serve it to the

table. Soup is served in bowls. Recently, it is customary to add tomatoes, carrots,

280]TycmkonoB B. Xopasm Taomnapu... — b. 21.
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and sometimes potatoes to fish soup along with onions.

A fish. To prepare this dish, the inside of the fish is cleaned, salted, dried in
the sun and eaten. The name of kok fish is the name of a dish in the common Turkic
language, which is now eaten in almost all nations.

When we compared the cuisine of other nations in the preparation of fish
products, we found out that in Azerbaijan, fish is fried in oil, boiled in soup, dried
and smoked, just like in the oasis. In terms of the use of spices, it is similar to
Khorezm cuisine, in which black and allspice, ginger, saffron are used.

Ethnography of the Lower Amudarya provides comprehensive material
about the fish believer, and it is first of all described as an honest morsel and is
considered to have supernatural power that positively affects people. The people of
Khorezm often use the expression "we ate fish and became halal*. This belief is
strictly followed in the Ferghana Valley, where special attention is paid to eating it
before fasting.”*. Because, among the population, it is considered that fish has not
only a useful property, but also a magical property that cleanses and sanctifies a
person. Fish meat is considered so halal that even a woman who has just given birth
is forbidden to eat fish meat for forty days. Also, fish meat is not eaten in the months
when the fish are caught, because eating fish in such months is considered a great
sin.

In Khorezm, as in all the nations of Central Asia, we see fish as a sacred
creature?s, Because, since ancient times, there are many legends and myths related
to fishing and fish consumption, and almost all of these legends are well preserved
in people's memory until now. In Khorezm, there are legends in the nature of the
struggle of the Gods, created in many peoples of the East. It explains the sanctity
and honesty of fish. The central character of this legend is an unbeliever who shoots
a bow into the sky to kill God, but it hits a fish that voluntarily offers to protect God.

Z4A6aynaes Y. @aprona BOAMHCH A STHOCIAPAPO Kapaéuap... — b. 134,

285 Xaiiryn JI.E. Tlepexurku Totemusma y HaponoB Cpenneii Asun n Kasaxcrana. Yuensie 3armuckn TaIpKUKCKOTO
Tlocynusepcurera. T. XIV, Cramunaban, 1956; Jemuno C. O mepexuTKax BEpOBaHHM, CBSI3aHHBIX C BOJHOMN
CTHXHEH U PHIOOBOJILCTBOM y TypKMeH. Tpyabl MHCTUTYTHI HCTOpHH, apxeosioruu u stHorpaduu AH Typkmennu. T.
X, Amxaban, 1963.
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Because of this, the fish's gills (muddy) always look red as if injured. For this service,
the fish was declared halal by God at any time. This is a legend, of course, but the
fish is still described in Khorezm with similar legendsz.

In Khorezm, there are also beliefs related to fish, in all of them, fish is
considered the main tool and patron in "eye contact”" and "healing" of people. In
particular, among the people, if the spine of a fish is hung on the head of children, it
prevents “eye contact"#’ there is a concept that Among fish, carp stands out for its
extraordinary strength. Carp bone is added to isvand (incense) against "eye contact".
If the child is "touched by the eye", a carp's eye will be applied to it. A patient
suffering from tuberculosis was taken to the Amudarya, put on a boat and pointed at
the fish in the river®s, Doctors tie a carp to the patient's stomach during treatment. If
a person has a stomach ache, it is tied to a piece of meat. If Bakra fish is dried and
given to women, their children will not die. According to a common custom in the
Khorezm oasis, when a fish is slaughtered, its blood is smeared behind the ears of
children, which is believed to prevent the child from suffering from jaundice.?.

When talking about the remaining beliefs related to the fish believer, it is
necessary to talk about the fishing profession and its pir. This pir in Khorezm is
fundamentally different from other professions, preserving its primitive form and
clearly showing its pre-Muslim features. He is not a holy person, but a mythical
creature who lives in the water and feeds a herd of fish. His name is characteristic -
Hairy Father or Hairy Father. He is embodied as a giant creature with long hair.
When the fishermen cast their fishing line, they said to him:

Fisherman father, gardener father,

They address him as the Hairy father who raised him.

Dishes made from chicken and its eggs:

In the Khorezm oasis, poultry meat is also loved, including chicken, goose,

duck, grouse, pheasant, turkey. Nowadays, there are many different ways to prepare

286Cnecapes I'.T1. Xopa3MIIMKIAPHUHT MyCYJIMOHIIMK/aH aBBAITH MApOCUMIIApH Ba ypd-onariapH... — b. 312.
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chicken dishes, including boiled, fried, marinated in butter, grilled, barbecued, and
all are equally tasty and delicious. Currently, chicken meat is widely used in the
preparation of various salads.

Poultry meat is easy to digest, it is a dietary meat and is easily recommended
to any patient. In folk medicine, it is noted that chicken meat has the properties of
purifying the blood and cleansing the brain. There is a concept among the people
that when a sick person tries a food, if it benefits them, they like it, and if it doesn't,
they don't like it. In Uzbek cuisine, there are such types of chicken dishes that are
equally liked by young and old, healthy and sick alike. In order to prepare such
"popular” dishes, chickens are specially raised in most households. It is well known
that freshly slaughtered chicken, duck and goose meat has a smell when it is used in
some way. This is due to the impurity of the poultry house or the food they eat.
Therefore, take out the chicken (the meat of which is used to prepare dietary food),
tie it by the leg, and feed it for a week with corn and worms, breadcrumbs and
medicinal herbs (for example, in the oasis: alfalfa, mint, sorrel, sorrel, grapes, apples,
melon seeds?®) fed and then slaughtered.

Regarding the useful properties of chick, chicken and rooster meat and soup
and its cure for many diseases, the great scholar Abu Ali Ibn Sina said: "... Rooster
soup is suitable for joint pain and tremors... The meat of a young chicken increases
intelligence. Chicken brain stops nosebleeds caused by meninges... Rooster soup is
good for asthma. Chicken clears the voice... Chicken soup suppresses stomach
inflammation. Rooster soup is useful for stomach ache”.

Dishes made from chicken and its eggs also occupy a large place in the
cuisine of the Khorezm oasis.

Chicken soup. Chicken meat is put in boiling water in a cauldron. When it
boils, the foam is removed and onions are added. Then, one after another, tomatoes,
carrots, potatoes, bell peppers are added, and the taste is adjusted with salt and

spices. This dish is recommended for liver diseases, nursing mothers and minor

20Tana ésysnapu. Kymkynup rymanu Kararon kunuioru. 2018 i,
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children. It is eaten as a daily meal in every household.

Chicken out. After the oil in the pot is well heated, the chicken is fried until
it turns brown. Then put onion on it and steam it on low heat. The meat is soft and
cooked in the onion juice. It is served on the table and sprinkled with chopped
greens.

Butter chicken (soaked in butter). To prepare this dish, the chicken is
thoroughly washed in cold water, then salted and fried in oil. When the chicken is
slightly browned, a little water is drained, and when the water is absorbed, butter is
put on it, the fire is reduced and the lid of the pot is closed. The smell of chicken can
be felt in the prepared butter as soon as the lid of the pot is opened. The bones of a
well-cooked chicken become soft and chewy.

Chicken kebab. Cooking this dish is similar to other kebabs, but when
making a chicken kebab, it is advisable to salt and pepper the bone parts, otherwise
the chicken kebab will turn out to be drier.

Not only the chicken itself, but also its eggs are very useful for humans. The
most popular traditional dishes from the Khorezm oasis cuisine are yumurta (egg)
barak made from eggs, kadi barak made with eggs and kotir barak cooked with
minced meat.

Among the dishes prepared from eggs, fried eggs with meat, fried potatoes
or boiled eggs and fried eggs, fried tomatoes are also very popular in the oasis. In
order for the fried egg to have a good taste, it is necessary to pay attention to the
norm when frying it, and not to overcook the yolk. Everyone eats boiled eggs in
different states, some like it more liquid, some like it harder. The white of an egg
boiled quickly and hard will be hard, and the yolk will be soft. To find out whether
the egg is cooked or not, you need to turn it. An uncooked egg will spin 1-2 times,
while a hard-boiled egg will spin longer. Hard-boiled eggs are easier to peel if you
take them off the heat and immediately put them in cold water. Some even add salt

to the boiling water to make it easier to dissolve®®2,

292 JJana é3ysnapu. Ypranu maxap Iaxnason Maxmya kyuacu. 2020 #u.
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Poultry eggs are nutritious and biologically valuable due to the content of
protein, fat and other important substances. Hard-boiled or hard-boiled eggs are best
cooked s,

In Khorezm oasis cooking, chicken eggs are mainly used in the preparation
of traditional dishes with eggs. Eggs of ducks, geese and other poultry are almost
never used because of their peculiar smell. Previously, quail eggs were used only as
an energy food, but now they are widely consumed, mainly put in party pilafs, and
boiled at home. Quail eggs are used in folk medicine for blood pressure and
nervousness, 1 quail egg is swallowed and licked with 1 teaspoon of honey 3 times
a day, or simply boiled and given to the patient. In general, the chicken egg itself is
considered dietary, but when it is combined with other ingredients, the consistency
of the food increases, the taste becomes sweeter and it is fully digestible.

Abu Ali ibn Sina gave very interesting information about eggs: "The best is
a fresh chicken egg." The best thing about it is... the yolk inside. The best way to
cook eggs is not to harden them by frying them... Eggs from ducks and the like are
of a bad quality... The customer for eggs is close to moderate. The white is prone to
cold and the yolk to heat... The best nutritional value of the egg is warmed... The
white and yolk of the egg soothes the nerves and is beneficial for all joint pains... A
warmed egg is beneficial for the roughness of the larynx. Drinking egg yolk while it
is still warm is beneficial for cough, colic, tuberculosis, hoarseness due to heat,
shortness of breath and expectoration.2*. Also, Abu Ali ibn Sina said, "Eggs
strengthen the heart, because the eggs of partridges, pheasants, quails and other birds
have three properties, one is that they quickly turn into blood, the second is that there
Is very little unnecessary substance that does not turn into blood, and the third is the
blood heart formed from the yolk of the egg. nourishes the muscles well", he says in

his pamphlet "Heart Medicines".?,

23Conuxyxaes C.C., llycuanos B.A. Turuena. 2-namp. — T., 1996. — B. 203.
294A6y Amu u6n Cuno. Tub konyunapu. I kuto6... — B. 4, 130.
295X yxmartunnaes M6n Cunonunr “IOpax gopunapu” puconacu. — Tomkent: ®an, 1966. — B. 15, 107-108.
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It can be seen that even simple foods such as eating raw eggs, boiling them
in water, or frying them in oil and eating them as dumplings are among the popular
foods because of their dietary properties. But we will not dwell on how to prepare
them, because they are not forgotten, because their recipes are easy and simple,
everyone can prepare them.

Eggs are also used effectively in folk medicine. Many surveys conducted in
the Khorezm oasis indicated that in the treatment of people with sprained limbs, after
placing the bone in place, applying egg yolk on a white cloth and then tying it to the
wound helped to heal the wound. It is also believed that if the belly of a newly born
woman is smeared with egg wash and tightly wrapped with a cloth, the belly will
not hang down and will return to its previous position.z®,

In the oasis of Khorezm, the hen and her eggs are protected from human
eyes. People say that "so-and-so's eye touched my chicken, my chicken stopped
laying eggs, my chicken became very thin and got sick.” That's why they try not to
let strangers into the chicken coop, and keep the number of chickens and how many
eggs they lay a secret.’.

In general, people in the oasis protected their livestock and their milk and
eggs from sight and breath. Also, not to carry food in an open state, if it is not covered
due to carelessness, to remove a small part of it before eating or to give it to people
who are suspected to have entered the eye, are also considered as such precautions.

Foods made from milk and milk products:

One of nature's most healing gifts is milk. Milk is considered a very valuable
product both nutritionally and biologically, it contains proteins, fats, carbohydrates,
phosphatides, fat-soluble vitamins, and mineral salts in a form that the body can
absorb.28, Although milk contains small amounts, it contains almost all vitamins.

But the amount of vitamins varies depending on the season, feeding of cattle and

2% JTana ésysnapu. Ypranu tymanu Koposyn kuuuiok Mesasop Maxasuia. 2018 iiu.
27 Tana ésysnapu. Kymkynup tymanu beko6oa kumtoru. 2018 in.
2%8Comuxyxaes C.C., lycuanos b.A. T'uruena... — b. 205.
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storage of milk. Especially in summer, as a result of cows feeding more green grass,
the amount of vitamins in milk increases. In winter, on the contrary, it decreases.

Freshly expressed milk is not sterile because the mammary glands and
especially the mammary tract always contain small amounts of germs (residual
milk). These microbes can mainly be excreted in the first milk. Freshly milked milk
contains less lactic acid and bacteria, which later ferment the milk sugar and cause
the milk to go sour. Rotten milk has an unpleasant taste and smell.

Cow, goat, sheep and camel milk were used in Khorezm oasis. The following
products are obtained from cow's milk: milk, yogurt, chakida (rice), peynir (a type
of cheese), ayron, oil (milk oil) and other products.

All the cuisine of the nations of the world®® As in Uzbek cuisine, dishes
made from milk and milk products have a special place 3. In Uzbek cuisine, milk
is consumed freshly milked, boiled, and made into yogurt, cream, and butter.

Our ancestors included all dairy products (except butter) in “cold" foods,
depending on the effect of food on the human body. Dairy products are divided into
perishable and long-storable types. Perishable dairy products include raw and
cooked cream, yogurt, cottage cheese, and buttermilk, and long-term dairy products
include butter.

In the life of the inhabitants of the oasis, liquid soups and thick dishes were
prepared from milk and eaten with love. Among the common liquid soups in
Khorezm, we can include sutoshi, milk slurry, oral soup, goja soup with yogurt,
moshkhorda with yogurt, and cholop. Among the dark dishes prepared from milk,
you can include a rice dish made with milk and yogurt.

Milk. Cow's milk was considered the most used milk in the daily life of the
Khorezm oasis, and the dairy cow was highly valued, because in most families,
boiling the black pot, that is, the livelihood of the family members, also depended
on the cow. Our mothers also emphasized that drinking milk with sugar will keep a

person full and lighten the color of the face.

29X TO OLIXOHACHIAH tamkapu. Maxmyno K. V30ek tancuk taomnapu... — b. 52.
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Colostrum. After the cow calves, the thick milk that has not separated the
yolk for three days is called "colostrum”. Busut is called Uvuz, Ovuz, Oghiz and
Oghiz in Uzbek and Turkmen languages. Colostrum contains a large amount of
Immune-stimulating compounds®:. After expressing colostrum in Khorezm, it was
made into a barak and shared with family members and neighbors. The important
thing is that this custom has been preserved unchanged to this day.

Yogurt. One of the dairy products is yogurt, although this word is derived
from the word "mix, add", that is, it means an ingredient that is eaten by adding it to
food.*2, in some literature, it is noted that this word is derived from the word "hard".
Yogurt is the most widely consumed dairy product in Khorezm, and most pastries
are served with yogurt. In the oasis, some people cool the food a little and then put
yogurt on it and eat it white, while others eat it while the food is hot (with the yogurt
slightly rotten).>. When we asked the doctors about the effect of eating curdled
yogurt in this way on the human body, they said that it is useful, it increases the
human immunity, even lowers the temperature when it rises, and cleanses the body
of various toxins.>®.

To prepare yogurt, freshly milked milk is boiled and cooled to room
temperature. The easiest and most convenient way to find out is to dip a quiet finger
in milk. If neither the heat nor the coldness of the milk is felt on the finger, it means
that the milk is ready to curdle and freeze. Now add 1 tablespoon of previously
thawed yogurt to each liter of milk and mix. To make the yogurt thick, cover the
bowl with cheesecloth and wrap it with a thin towel. In this way, the gauze absorbs
the water in the milk, and the thin pressing ensures that it is fresh, Yogurt will be
ready in about 10-12 hours. After that, the yogurt must be put in the refrigerator (or
talaq).

301 Tycuanor B.A. Conuxyxaes C.C., Uckannaposa III.T. YMymuit ruruena. 3-namp. — Tomkent, 2001, — B. 211-
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Chakida (swim). The name of this dairy product is borrowed from the
Persian-Tajik language. To prepare chakida, yogurt is put in a specially made bag
made of white syrup and hung on a tree (it is advisable to hang it on a tree, because
its shade is very cool and airy).>¢. After draining, the thick part was consumed as
chakida. It is possible to add a little pepper on top of such prepared chakidani, add
it to meals and salads, or add a little water and drink it as ayran.

Buttermilk. It is considered a type of drink mainly consumed in the summer,
and it is eaten in Khorezm made from ayron chakida or yogurt. The name of this
dish comes from the old Turkic word ayr.

To prepare traditional Khorezm ayron, yogurt is cubed and kneaded for a
long time with a wooden ladle (called "pishkak" in Khorezm)[J (mixed). After
reaching the standard, a little cold water is added and the oil on the surface of the
rinse is filtered. The finished rinse is stored for a certain period in a glass or glass
container. Depending on taste, salt, basil or mint are added to it.

Butter. The name of this dairy product belongs to the Turkic language and
means "healthy fat, i.e. clean, sweet fat".>". Making butter also requires a lot of skill.
In this case, when the yogurt cube is thoroughly rinsed, the oil that has come out on
it is filtered and put into a salted container and bowls. Over time, when the fat starts
to deteriorate, its smell and taste change, it is burned, and the burned fat itself is
eaten with bread and used in dishes. When butter is burnt, it turns a yellowish,
creamy color.>,

Kubida rinse oil is also called oasis rinse and is white in color. In some
regions of our republic, especially in Tashkent, it is called maskayog 3.

Cream. The word Qaymaq is a word belonging to the common Turkic
language, and in Mahmud Kashgari's dictionary it is kajak 3°, Cream in the

dictionary of works of Alisher Navoi * given in the form In the Khorezm oasis,

3] Tanuszo K.111., Ucmamnos X.W. DTHOrpaduueckne o4epKu MaTepuanbHOM KyabTypsl y36ekoB. .. — C. 116.
$0"Maxmyn Komrrapwmii. JleBony snyrotut Typk...T. III. —B. 168.
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cream is made and consumed from both raw and cooked milk. Milk is first boiled to
get cream from boiled milk. After the milk has cooled, the edges of the pot with
thick cream are separated with a ladle and removed with the handle of a wooden
spoon. To make raw milk cream, freshly milked milk is allowed to sit on a tray
overnight and a thick cream forms on top of the milk.32. Although modern technical
means are effectively used to extract cream from milk today, many households still
consume cream from milk in this way.

Sutkadi. Sutkadi, one of the traditional dishes of the people of the oasis, is
now forgotten. Even so, there are those who prepare it specially and eat it with love.
This dish is prepared by simmering a few pieces of pumpkin in milk3=. This dish is
useful for people suffering from constipation. In addition, several different products
are prepared by freezing milk. Among them, sour cream, cottage cheese, cheese, dry
and condensed milk can be included.

In the Khorezm oasis, milk and dairy products are not only consumed, but
also used effectively in folk medicine. In particular, occasionally applying yogurt to
the head and body has the property of removing small wounds and strengthening the
skin. Informants have repeatedly emphasized that applying chaki or yogurt is
especially beneficial in cases of sunburn, headache, or sunburn. It is also beneficial
to apply slightly warmed butter to the head when the brain hurts®4. If a person
urinates with mixed blood, it is necessary to give him chakki (chakki) or cleanly
rinsed buttermilk, because it keeps the blood clean and stops it quickly. But the
doctors called to be very careful when using dairy products and warned that "if you
find it in white, there is no cure."ss,

Khorezm oasis also has many superstitions related to milk and milk products.
In particular, in the Avesta, belief in the divine influence of heavenly bodies in
connection with the gods is found in different ways. According to him, it can be seen

that the patient is smeared with yogurt that was put on the roof one night. It was
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believed that consumption of milk and yogurt saturated with moonlight can ward off
various diseases and prolong life.

In a word, domestic animals, which are its source, were highly valued due to
the wide consumption of dairy products in livestock farms. In particular, when the
cow was calving, it was protected from prying eyes, after calving, yogurt was
prepared, taken to the cemetery and given as alms. Also, the milking time was
selected either early in the morning or in the evening, so that the cows that give a lot
of milk would not be seen. They tried not to show it to anyone when the oil was
being separated from the buttermilk, or at all during the oil extraction. In this case,
the amount of fat collected is kept secret from other women because the cow will be
touched by the eye and the calf will get sick.

Since it was considered a sin to sell milk in ancient times, when one needed
milk, one asked one's neighbor who had a milk cow. Milked milk was not given to
anyone in the evening, because it was believed that devils would fall from the sky
and the cows would get sick and fly away. When it is necessary to give milk, a moth
of a pot is smeared on the milk container or a match is thrown on it and the milk
container is first placed on the floor and then passed.?s.

In case the cow has run away (her udder becomes sick, i.e. it becomes hard
as a rock or the wound overflows) and does not milk, the curative measures are
performed. For example, in Hazorasp and Koshkopir districts, the udder of a cow
was put on a scarf and sprayed three times with the words "may this happen".

In general, among the inhabitants of the oasis, white food was not considered
without washing the face in the morning. Attempts were made not to spill milk on
the floor as much as possible, and if spilled, the area was quickly cleaned up.3v.

So, the role of milk and milk-based foods in the daily life of Khorezm oasis
residents was incomparable. Our forefathers and medical science have already

proven that milk is a food product necessary for human life, and they carefully

*1°]lana ésysnapu. Xusa tymanu [lnxap Maxamiacu. 2018 im.
317Bypues O. Ba 6omkanap. Y36ex xanku 60kuii kagpustiapu. — Kapmu: Hacag, 2005. — B. 77.
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protected milk-producing cattle and sheep-goats, that is, they protected them from
various diseases and eye contact.
2.3. Confectionery and various drinks
preparation traditions

The people of the Khorezm oasis have their own experiences in making
confectionery products, that is, sweets. They know how to extract sugar from fruits
and vegetables and make sweets by drying them in the sun or cooking them. During
the Khiva Khanate period, confectioners skillfully prepared sweets such as kupuk,
ivy, peshmak, nishola, halwa, labzina, novvot, jam, molasses, paklama.3!8, Let's talk
about the confectionery products that were formed in the Khorezm oasis and are
being prepared and consumed to this day:

Nuqul is one of the types of sweets prepared by confectioners during the
Khiva khanate, and in the khanate there were such types as mejana kupuk made of
peanuts and bodom kukup made of almonds. To prepare nuqul, mejana is first
cleaned and fried well in a pot. Water is poured into a clean pot and sugar is mixed
and boiled. The foam that appears on the face is removed until the giyami is ready.
Put the fried mejana in a soup bowl, pour a thin layer of kiyam on it, and mix it
continuously by rotating the bowl until it becomes round. After it dries, it is put on
plates and served on the table.

Holva. The name of this confectionery product is taken from the Arabic
language, and various types of it are prepared both during Khivakhanid period and
now. In particular, sugar paste is prepared for the preparation of sesame halwa. When
the Qiyam started to redden, a bitter stone was added to cut its reddening. In another
pot, ground bex (etmak) is boiled in water. Three raw eggs were added to Bex water
and thoroughly beaten with a whisk. Then it is mixed into the prepared stew and
boiled a little with the addition of sesame seeds. The version with walnut kernels

instead of sesame is called mijina halwa. However, nowadays halwa is sprinkled

318HyKyn — anabuitua napeapaa. Mynpomes M. XIX acp Xupa nasinar xyxokaraapu. — Tomkent: Y3CCP @A,
1960. — b. 47; Myxamman Amnxon Fodyp. Xopasm cadapu kynnamukiapu (OpOH IYUCHHUHT XoTHpanapu. XIX
acp). — Tomxkent: ®an, 2005. — b. 147-150; Mcmoun Mupnamxku. AcCUpiIMKIaru xotupanap. — Ypranud: Xopasm,
1997. —B. 61.
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with walnut kernels and sesame seeds and decorated with different colors to make it
look beautiful.®°. When the holva is ready, it is poured into trays and frozen.
Confectioners order potters to make trays with decorative edges to make the halwa
beautiful, and they serve as a mold.

Labzina. The name labzina, a special confectionery product prepared in
Khorezm, is borrowed from the Arabic language. Labzina is a type of halwa made
from sugar paste and is half white and half red in color.*®. To prepare Labzina, it is
boiled first and half of it is put in a bowl, mixed with flour until it becomes thicker,
and cooked on low heat. After that, crushed khandonpista is added, put in a special
rectangular mold that has been greased and leveled with a spatula. The other half of
the giyam is also cooked by adding flour and red color. This is also placed in the
same mold on top of the white sauce, flattened, and after it hardens, it is cut into
squares and eaten.®:,

Peshmak. Qiyam is prepared before making peshmak, which is loved by the
residents of the oasis. One cup of sugar, half a cup of water and one teaspoon of
millet are used to prepare Qiyam. Ready kiyam is placed in a special greased plate-
like mold. Then cold water is poured into a large pot, and a sauce plate is carefully
placed on top of that water and turned. After cooling, it is wrapped in a big gulmix
that is stuck on a board (wood). When the stew becomes white, a plate of flour is
heated in another pot and sifted on a special surface. Prepared giyam is placed in hot
flour, covered with flour, and four people pull the giyam with two hands from four
sides. This situation is continued 10 times, and every time the kiyam is turned, flour
is sprinkled on it. Because the flour is hot, the kiyam does not harden, and therefore
this process is repeated often until the flour cools down and becomes like a strand
of hair. Since peshmak requires a lot of experience, it is prepared by special chefs,

Nishola (in literature — nishola). 3-3.5 liters of water is added to every 10 kg

of sugar intended for the preparation of Nishola's paste and boiled while stirring until
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it completely dissolves. After the sugar melts, lemon is added and cooked at a very
high temperature. The finished paste is passed through a fine-mesh sieve and cooled
to 55-60 degrees. In order to prepare a foamy mixture and take it as a snack, the egg
white cooled to 1-2 degrees is thoroughly rinsed and whipped, and the cooled
mixture is slowly poured into it. The stirring process is continued until a
homogeneous foamy mass (on target) is formed after the addition of giyam, that is,
for 10 minutes.

Although Holvaytar dessert is prepared differently in different regions of
Uzbekistan, the ingredients used in it are basically the same. To prepare holvaitar,
sifted wheat flour is fried in heated oil until it turns light brown (but it should not
burn). Then a paste made of water with sugar or honey is added. Stir continuously
until the mixture becomes a liquid cream3=,

Kynorcu. YOy mUpUHAUMKTYpTOypUak Imakiga OYViaumO, yHM Taiépranl
YUYHKYH)KYT MaxcCyC KBaJpar LIAKJUIM KOJUNTa COJUHAAUA XamJa YCTUIAH KUEM
KyﬁH6 KOTHPpHUIAaJH Ba COBHUT'a4 HCTCHMOJI KUJIMHAIH.

Preparation of novvot is widespread in the Khorezm oasis, as well as in all
regions of Uzbekistan. To prepare novvot, sugar and water (water is about 40% of
the weight of sugar) are put in a special pot and boiled over low heat. As a result, a
16-18 percent solution is obtained (dark sugar solution). 3-4 rows of white threads
are drawn parallel to each other in order to make the giyam into a crystal state, and
a special boiler (thermo-insulator) is used to keep the heat at the same level. The
finished paste is passed through a sieve with holes of 1.5x1.5 mm and poured into
the above-mentioned pot to form crystals and crystallized for 72 hours.. After this
process, the remaining juice is removed and left in the pot until the formed crystals
solidify. The finished novvot (Shokha novvot) is cut off the threads and carefully
taken out of the pot, the crystals stuck to the wall of the pot are crushed. The liquid
and crystal remains of novvot (Kirgich novvot) are used for the second extraction of

juice.

323]lana ésysnapu. Ypranu Tymanu IOxopu6or kuuuioru. 2019 iu.
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In the oasis, novvot dessert is consumed as a high-quality confectionery
product and can be recommended to children, pregnant women and women with dry
eyes, elderly people with anemia and weakness. But in diseases related to metabolic
disorders (obesity), especially people with diabetes and high blood pressure, novvot
IS not recommended.?®.

In the Khorezm oasis, some confectionery products are also used as
ceremonial sweets. In particular, kupuk, ivy, peshmak, labzina and nishola are
mainly bought in Ramadan, while holwaytar is consumed in maraka ceremonies and
religious events. Unlike them, novvot is the most popular and popular dessert in the
daily menu and is the main type of dessert for weddings and ceremonies.

Hay-hay dessert is prepared to give to babies in Khorezm. To prepare hay-
hay, novvot is finely ground in a mortar and sieved through cheesecloth. Add some
butter to it and mix well3%, After that, the child's pacifier is dipped in this dessert or
a little licked on the quiet finger. This dessert keeps the baby full for a long time and
helps him sleep peacefully.

Honey is a product that cures many diseases and gives a good mood when
consumed. That's why people grow honey for consumption, to treat certain diseases
in the family, and also to make a profit. Although bees are grown in almost all
districts of the Khorezm oasis, during the field research, it was observed that
residents of Urganch district are regularly engaged in beekeeping.

The word Qiyam is derived from Arabic and is also used in the preparation
of traditional sweets, pastries, pastries and jams typical of almost all Khorezm oasis.
To prepare giyam, put one cup of sugar and half a cup of water in a bowl and boil it
on fire. The easiest way to know when it's ready is when it becomes stretchy and
doesn't flow quickly when floated with a spoon.

The word jam is also borrowed from the Arabic language, and it is a type of
dessert that is prepared with giyam or sprinkled with sugar. Because of this, some

fruits are prepared by dipping them in kiyam and some by sprinkling sugar over

325]ana ésysnapu. XoHKa TymMaHu D3rynuk maxamiacu. 2019 .
326 JJana é3ysnapu. Xusa Tymanu Lluxmap maxamnacu. 2018 iu.

112



them. Jamming is widely used in the Khorezm oasis to store fruits for the winter. In
particular, melon, carrot, quince, and apple jams are prepared in late autumn and
eaten in glazed containers in the refrigerator or in a sieve, and cherry, fig, plum, and
apricot jams are preserved.

The most famous traditional Khivali dishes are paklama and kushtili.
Currently, there are very few suppliers and preparers of traditional Paklama
ceremony.

Paklama is a traditional Khiva dessert. Momos are made of thinly spread
seven layers of dough made from seven types of mijana (ancient apricot kernels -
M.S.) and topped with honey or kiyam. To prepare paklama, knead the dough by
adding flour to lukewarm water and let it rest for half an hour. Small dumplings are
made from it and left to rest for 5-6 minutes. Then it is rolled into a circle with a
thickness of 1-1.5 mm. The dough is smeared with oil and sprinkled with sugar. The
same process is repeated 8-10 times and overlapped. Before placing the food in the
electric oven, it is coated with an egg and after it is cut into small diamond-shaped
pieces, it is baked at a temperature of 220-240 degrees for 15-20 minutes. After that,
take it out of the electric oven, pour melted butter on the cuts and bake for another
10-15 minutes. Hot honey (honey) or kiyam is poured into the cut areas of the
finished pastry. When the paste cools, it is put into plates?.

According to informants, Khorezm baklava reached the palace of Sultan
Mehmed of Turkey in the 15th century. In this way, paklama became like Turkish
baklava (baklava). Nowadays, this type of pastry is prepared as a traditional dish of
Turks, Iranians and Greeks, but not everyone knows that the historical roots of this
dessert go back to Khorezm.3=,

Birdy. Khorezm is one of the most commonly cooked and eaten types of
cakes at weddings, holidays and family parties. 3». According to informants, this

dish, reminiscent of a bird's tongue, is a "symbol of blessing and sweet life." 3. To

827 lana ésysnapu. Xusa Tymanu Upaum3on kuuwiord. 2017 hmu.
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prepare kushtili, the dough is added to unsweetened milk or water and left to rest for
awhile. Then itis rolled out in a round shape, medium thickness, cut into a rhombus,
and the center of each piece of dough is cut again to 1-1.5 cm.

The traditional confectionery products of Khorezm constitute the majority,
and the names of sweets such as soyakimejana holva, holvaytar, pechakka can also
be found in the state documents of Khiva.®!. In particular, in these sources, it is noted
that these sweets were always bought for the table of the Khan's palace and were
specially prepared according to the order. Informants say that the nisholda made by
some master confectioners (Khiva people call them shirapaz) did not change its
quality even after standing for a year. In particular, Khiva confectioner Artiq
Pechakchi's desserts are sweet and beautiful, so Khiva Khan Muhammad Rahim
Khan 11 himself personally ordered confectionery products for him, and his
descendants say that they heard from his father that the master confectioner
constantly supplied the palace with his confectionery products.2.

In Khorezm, confectionery flourished in the cities of Khiva and New
Urganch, which were the major trade and craft centers of the khanate. It is known
that confectionery, like other crafts, experienced stages of development and crisis in
the khanate during the researched period. In particular, in the middle of the 19th
century, various confectionery products were brought to the country from foreign
countries, in particular sweets such as konfut, velvet konfut, farangi konfut (words
borrowed from the Russian language), in the middle of the 20th century chak-chak
(from Bashkir and Tatar), cookies, khvorost (from the Russian language), biscuit ,
such as roulette (from French), waffle (from German), cake (from lItalian), cake
(from English) types of cooking have entered. Informants said that these sweets and
pastries were cheap compared to sweets made by local artisans.

According to the sociological survey carried out in order to find out what

types of local confectionery and sweets the residents of the oasis know today, the

3 ynnomes M.M. XIX acp Xusa gaBnar xyxokatiapi... — b. 289, 301.
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most mentioned type of dessert is chak-chak, followed by kushtili, baklava and other
sweets, as well as novvot, halwa, nisholda, ivy, there were peshmak, jam, labzina,
sumalak, kupuk and other confectionery products (Appendix 12). It should be noted
that chak-chak, the national dish of the Tatar people, is well-known and widely
prepared and consumed by the residents of the oasis today. In addition, the survey
revealed that the residents of the oasis like to eat many modern pastries, in particular,
cakes, pies, khurasan, zhogora cookies, cakes, medovik, buns, and other modern
pastries imported from abroad.

Tea and various drinks

It is very difficult to imagine any event or ceremony of the Uzbek people
without tea. After all, tea is a wonderful drink. Along with its taste and health
benefits, it also has cultural and social significance. Tea appeared for the first time
in southern China in the 1st millennium AD, and by the 8th-9th centuries it was
widely distributed and exported to China, Tibet and Japan as a sacred drink in
Buddhism. Since the 2nd millennium, tea spread to the lands of Asia where
Buddhism was dominant, and later it began to be consumed among those who
believe in Islam and Christianity. Tea came to Central Asia at the beginning of the
19th century. According to Grushin, a Russian slave who lived in Khiva, at the
beginning of the 19th century Khiva Khan recorded that he drank milk tea (this tea
is also called Kalmyk tea) and ordinary tea with sugar 2-3 times a week.®*,

As a component of Uzbek cuisine, tea has a special place in the traditional
cuisine of Khorezm oasis residents, it is used not only as a drink that fully satisfies
thirst, but is an integral component of any meal. Tea is served at the beginning and
end of any important meal. Regular use of tea helps to accumulate vitamin C in liver,
kidney, spleen and adrenal glands. This is very important in the hot climate of
Khorezm, when vitamins quickly disappear under the influence of high

temperatures. In the Khorezm oasis, when a guest comes to the house, "treat him

334 AGammn C.H. Yaii B Cpenneii Asun: ucropus Hamutka B XV I1-XIX Bekax / TpaIuinoHHas NHINA KAK BEIPAKCHHS
3THUYECKOro camocosHanus. — M.: Hayka, 2001. — C. 204-231.
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with hot tea", "invite a neighbor's guest to tea", if we meet friends and acquaintances,
we invite them: "I will make tea", when the new bride arrives, "drink tea from the
bride's hand". well preserved.

Blue tea. Since this tea is "cooling", it is mainly drunk as a healthy drink in
hot weather in hot regions. Blue tea is drunk in Khorezm as well as in Bukhara,
Samarkand and Kashkadarya®*. In Khorezm, there is a traditional way of brewing
tea. The teapot is rinsed with boiling water, dry tea is added to taste, boiling water
is slowly poured in, and the top of the teapot is covered with a special lid for 5-10
minutes. A little tea is poured into the cup and returned to the kettle three times.
According to the results of a sociological survey, 80% of the population consume
green tea, 60% home-made juices, 41% dairy products, 30% black tea, 29%
carbonated drinks, 21% herbal infusions, and 16% various ready-made juices. was
determined (Appendix 13). Among the beverages consumed in the oasis, green tea
ranks first and the demand for it is high among the population, and it has a strong
effect on the gastric secretion.

Black tea. This tea is loved in regions with a relatively cool and temperate
climate®s. Black tea with milk is popular in the oasis and is loved by many people.
According to informants, the process of making black tea with milk was introduced
through Kazakhs living in the oasis.®".

In the past, tea was boiled mainly in copper sand. Although there are still
gas stoves and electric kettles, some people prefer tea brewed in sand (some call it
tuncha or tangan) and its tea is highly prized.

In the Khorezm oasis, barley, mint, basil, and rose petals are drunk in tea. In
particular, in the Khorezm oasis, it is recommended to add fennel tea to the teas of
nursing mothers (so that the stomach of the mother and child will not rest), teas with

mint and basil are recommended for the elderly with high blood pressure (to

35A6ammn C.H. Yaii B Cpenneit Azuu... — C. 16.
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moderate blood pressure), rose petals and dried apple slices. The tea is said to have
appetite-stimulating properties.

Fresh tea. Novvot tea is a medicine for weak people, a drink that gives energy
to the elderly, and raises the strength and mood of children. On the day of the
wedding, the bride and groom are also served Novvot tea®. It is also very beneficial
for women to drink novvot tea before (and after) childbirth. .

Juices. In Khorezm, which has a dry and hot climate, during the hot summer
season, the residents of the oasis like to drink juices made from various fruits. There
are several types of juices in the oasis, mainly apricot juice, apricot juice, cherry
juice, pomegranate juice, grape juice, apple juice, watermelon juice, carrot juice,
beet juice, etc. Watermelon, pomegranate, grape juice is prepared by simply
squeezing and passing through a sieve, and apricot juice is prepared by boiling or
freezing.

Based on the above, we can conclude that the Khorezm oasis was shown to
be a totem ancestor of some animals in the past, and some of them were consecrated
as symbolic patrons (ram, cow, chicken, etc.). Also, it was found that horse meat is
rarely found in the diet of the oasis residents, especially for pregnant women, eating
horse and camel meat delays the birth of the fetus;

consumption of dairy products (yogurt, chakida, buttermilk, butter, butter,
cream, peynir) and drinks (green tea, black tea, milky black tea, novvot tea, juices),
which have taken place in the life of the oasis residents, economic characteristics of
the population, over the centuries along with the formed values, it was found that
the natural climatic conditions, the way of life also played an important role;

Among the common liquid soups in Khorezm, it was found that sutoshi, milk
slurry, mouth soup, goja soup with yogurt, moshkhorda with yogurt, cholop and
thick dishes made from milk include milk rice and elegant rice dish;

while the economic characteristics of the oasis residents were the main factor

in the consumption of thirst-quenching drinks, it was shown that the natural climatic
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conditions played an important role in the consumption of green tea in large
quantities (in the oasis tea was also drunk with barley, mint, basil, rose pieces, and
apples);

It was shown that the craft of confectionary was widely developed in the
oasis and that sweets such as novvot, labzina, kupuk, ivy, halwa, orama, nisholda,
jam, molasses, as well as paklama, pahlava, kushtili were skillfully prepared by the
craftsmen, and this tradition continues to this day. Also, it was explained that some
confectionery products are used as ceremonial sweets, in particular, kupuk, ivy,
peshmak, labzina and nishala, if they are bought in the month of Amazon, they are
consumed in holwaytar maraka ceremonies and religious events.

Conclusions on the second chapter

The main dishes of Khorezm oasis cuisine are mainly grain products (juyan
kurdik, sikmon, goja, bulamik, kati bulamik, pilaf, sutburunchi), while the food of
the people living in the northern regions is related to livestock, meat (in the oasis,
kavardak, kabob, tandoori meat) , dishes and soups such as komma kebab, ijjan
kebab, shepherd's kebab, chixambil) and milk (yogurt, cream, butter, and some
liquid dishes are prepared in the oasis) were revealed,;

It was found that bread and bread products are highly valued in the material
and spiritual life of the Khorezm people, and in the daily life of the population, the
products that are consumed in abundance and with love are in the first place: chorak,
ulli bread, kadili bread, gashirli bread, zoghora bread; of patir: patir with butter, patir
with red, patir with onion, patir with meat, patir with jizzy, patir with layers and
other types and their preparation was revealed. Also, the preparation of zoghora
bread, barley bread, millet bread, millet zoghora, komach bread, kotirmach, patrak,
tava and other bread products, which were consumed by the common people in the
first half of the 20th century, but are forgotten or are being forgotten today, and their
local characteristics specific to the oasis identified;

In the oasis, the preparation of bread in milk ensures that it does not harden

quickly, it is always eaten once a week and thinly covered, in folk medicine, it is
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very useful for the health of the elderly and young children, women who have just
given birth, and patients;

learning about the preparation and consumption of bread, chorak and patir,
and the customs associated with them. In particular, in Khorezm, hoarse women
were trained to be free from all the dangers in life, to give alms, to perform
pilgrimages;

Among the most popular dishes made from dough in the oasis, barak: ushoq
barak, soup barak, gokbarak, ovuz barak, yumurta barak, kotir barak, natar barak,
kadi barak, egg barak, potato barak, gomma: ijjon gomma, dograma gomma, agzi
open gomma or anjir gomma, tandir gomma, curmush gomma, potato gomma, kadi
gomma, gok gomma and somsa: tandir somsa, lattama somsa, kadi somsa, gok
somsa are traditional and modern types of gok somsa, prepared in oasis-specific
ways;

In Khorezm oasis, traditional dishes such as unoshi, shivit oshi, sikmon,
yorma, ildirma, bulamik, komach, mavshi, yovosh, shilama, kurdik are distinguished
by their antiquity and names, preparation methods and specific local characteristics;

In the oasis, ancient types of food such as mavshi, ishlama or shilama, which
are made by adding ingredients to a dough similar to gomma and are forgotten today,
and yavash (lavash in modern language), which are forgotten and are rising to the
level of a brand, have been identified and their names have been restored;

the traditional and modern methods of sumak, bulamik, atala and ildirma
prepared by the population as well as grain-legume dishes moshova, moshkichiri,
moshkhavok, goja, and yorma were comparatively studied, and their beneficial
properties were revealed,

Among the rice dishes that are widely eaten in the Khorezm oasis today are
pilaf, korma, shavla, sutburunchi, mastava, brunch soups, and precisely pilaf pilaf,
pilaf pilaf with raisins, pilaf with raisin, pilaf with turnips, pilaf with garlic, pilaf
with chicken, flax pilaf, belly pilaf. Several species were identified and treated

scientifically entered,
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thick meat dishes (roasted meat, various kebabs, jaggery, roast, stew), liquid
foods (white soup, osma soup, kalla soup, ijjon soup, fried soup) stomach, chest,
heart, (belly-hooves, ijjon) types were identified and the features of their preparation
were revealed;

The presence of various types of fish dishes (fried fish, stewed fish, mixed
fish, fish soup) in the Khorezm oasis, and their preparation in fried, liquid soup,
stewed and fried methods, as well as dried consumption. A wide variety of species
of pikeperch, sole, and cod determined to be used;

Dishes made from chicken meat and eggs (chicken soup, chicken
chikhombil, yumurta barak, fried egg) are widely consumed in the kitchen of the
Khorezm oasis, and various methods of their preparation (boiled, fried, marinated in
butter, cooked on a griddle, kabob) have been determined, and chicken soup entering
power, patients in any disease it was clarified that it can be recommended easily;

consumption of dairy products (yogurt, chakida, ayron, butter, maskayog,
cream, sutkadi, sour cream, curd, cheese, dry and condensed milk) and drinks (green
tea, black tea, novvot tea, juices, molasses, economic characteristics of the
population, customs and values formed over the centuries, natural climatic
conditions, lifestyle also played an important role;

Among the common liquid soups in Khorezm are sutoshi, milk slurry, mouth
soup, goja soup with yogurt, moshkorda with yogurt, cholop and thick dishes made
from milk.

If the economic characteristics of the population were the main factor in
drinking thirst-quenching drinks in the oasis, mainly drinking large amounts of green
tea (in the oasis tea was drunk with barley, mint, basil, rose pieces, and apples),
natural climatic conditions played an important role;

In Uzbek folk cuisine, there are dishes that are served only in certain seasons
of the year, including sumalak, kok barak, kok somsa, ildirma in spring; in summer,
shivit soup, goja, vegetable stews, buttermilk, hot tea, fruit compotes; in the autumn

months, fried fish, behili pilaf, kadi somsa; and in winter, pilaf with sheep fat, diced
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gum with butt fat, moshkichiri, jam, honey tea, fruit compotes and compotes, vinegar
and pickled vegetables are eaten;

It was found that the people of Khorezm oasis have their own experience in
the preparation of confectionery products, but today the methods of their
preparation are being forgotten, and the products are mainly purchased only in the
months of Ramadan and during wedding ceremonies. By establishing a
confectionery center in the oasis, it will not only prolong their life, but also cause
them to become one of the tourist attractions;

It was shown that the people of the Khorezm oasis have gained a lot of
experience in the preparation of sweets and it continues to this day. From the
results of the field notes and sociological survey, it was found that none of the
traditional confectionery products contain all kinds of fats and concentrates, which
are considered harmful by today's medicine, and sugar is prepared without using
raw sugar.
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CHAPTER I11. ECOLOGICAL CHARACTERISTICS AND FOOD
PRESERVATION PRACTICES IN TRADITIONAL FOOD
3.1. Ecological characteristics and the role of agricultural and

horticultural products in traditional nutrition

In order for a person to be healthy, live a normal life and work, he must eat
good and quality food. Some people think of healthy and proper nutrition as eating
meaty, fatty and doughy foods. They do not pay enough attention to vegetables and
fruits. Because these products are very useful for the body, they contain active
biological substances (vitamins, enzymes, organic acids, mineral substances and
other compounds) most necessary for life.3°. Therefore, insufficient or complete
lack of the above-mentioned substances in human food can lead to various diseases.

Fruit, berry and grape jam, jam, compote, juice, and wine have a special
place in the cuisine of Khorezm oasis residents. Also, most of the fruits and grapes
are dried, and the fruits are nutritious and can be stored for a long time without losing
their taste, and this feature allows them to be sent to distant places.

In the research work, fruits were studied in four main groups:

1. Apple, grape, pear, quince, ilishtirik and other fruit plants with seeds;

2. Apricots, peaches, plums, cherries, cherries, plums, plums and other seed
plants;

3. Pomegranates, figs and other subtropical plants;

4. White mulberry, blackberry and other berry-fruit plants are considered.

Apple. It is the fruit of a tree plant belonging to the family of ranaguldos,
and you can find jaidari varieties such as ertapishar - bitter apple, ottapishar - cotton
apple, and kechpishar - stone apple all over Uzbekistan. Apples are widely grown in
the Khorezm oasis, and its white, blue, red, pink, yellow saffron-colored karvak
apple (Hazorasp - M.S.), five-star, red apple varieties were consumed more at the

beginning of the 20th century, and from the middle of the 20th century, Renet

340 Xommaros X.X. Ba Gomkamap. Mesa, ca63aBoT Ba 3UPaBOp YCHMIHMKIADHHHT IIH(POOAXII XyCYyCHATIAPH. —
TomkenT, 1995. — b. 3-4.
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Semirenko, There are many varieties of belfler kitaika, krasnyi zhelnyak, and
rosemary began to be cultivated®*!. Apples are a fruit with excellent nutritional and
medicinal value that ripens one after the other from early summer to late autumn and
keeps well even in winter. Residents of the oasis also eat apples as tarmeva, jam,
jam, compot, and dried (previously, they were also included in stone apple soup).342,

Apple has the property of strengthening the body in general, improving
digestion and providing intestinal contractions. In folk medicine, apples are used to
treat various diseases. Sour varieties of apples are very useful for diabetes and
obesity3*3. The inhabitants of the Khorezm oasis use grated apple mixed with oil to
treat chapped lips or hands. Apples are cut or scraped and applied to skin burns and
frosthite, as well as hard-to-heal wounds®*4,

Apple is considered to be a fruit with magical properties, besides being
useful and healing, and information about it can be found in many myths, legends
and epics. It is no exaggeration to say that the roots of these narratives begin with
the story of Adam and Eve. In general, apples are associated with the cult of fertility.
Some aspects of this have been preserved in Khorezm customs and ceremonies. For
example, the handles of the bride's koshayana (goshanga, chimildig) and the handle
of the cradle are made by cutting an apple tree branch.3#,

Grapes. The grape fruit, which has gained special attention, is loved and
celebrated in almost all nations, is famous for its taste, appearance, smell and
usefulness. The fruits are juicy, form shingles of various shapes, colors and sizes.

In Central Asia, there are varieties of grapes such as husayni, taif, white
raisin, black raisin, muscat, white halili, daroi, askari, sultani, charos, kattakurgon,
parkati, nimrang, bayani shirey, morastil, cabernet, white vassarga, black scandal,

body eye being®*, In Khorezm, varieties of hussin, taifi, black raisin, white raisin,

341 ]Tana ésysnapu. Xasopacn tymanu Kapsak kurioru. 2018 iin.
342]lana ésysnapu. SIHTMapuK Tymanu XopasMm xkamoa xyxamura. 2018 iu.
33X onmaros X.X., Xapnamos U.A., Xonmarosa P.X. MeBa, cab3aBoT Ba 3UpaBOp YCUMIIMKIAPHUHT MHpoOaxmI
xycycustinapu. — Tomkenrt, 1995. — b. 20.
344 lana ésysnapu. Ypranu Tymanu Yotkynup kunwioru ['yno6ox maxamnacu. 2019 i,
35pyzumboes C., Cobuposa H. “Apecto” Mudosnoruscu Ba Xopasm donskinopu. — Yprand, 2001. — B. 13.
346pydakos A.A., Octpayxosa C.A. MeBauniuk Ba y3ymumwiuk. — T., 1964, — B. 180.
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maska, and tharini are grown and eaten as tarmeva, raisin, raisins, juice, kampot, and
vinegar.

Ibn Sina used grapes for kidney and bladder inflammation, intestinal pain,
vine leaves for eye and ear diseases, leaf juice for goiter, and stem ash for skin
diseases. In folk medicine, water from the grape cave, sour grapes are used as an
appetite suppressant and antipyretic for stomatitis and angina. For muscle and joint
pain, it is recommended to drink 1-2 teaspoons of grape vinegar per day before
meals.34’.

In Khorezm, grapes are used as a means of various treatments, especially
when the vines open in the spring and the water that comes out of the stem is applied
to the hair, the hair grows longer and does not fall out. When the vine is cut in
autumn, the water that flows out crushes kidney and bladder stones. However,
informants say that grapes cannot be given to a patient with diabetes, stomach and
duodenal ulcers, and purulent processes in the body.3,

Nashvati (pear). A variety of pear, which is considered to be the fruit of a tree
plant belonging to the family of rhododendrons, is also grown in Khorezm called
olmurut. It is a perennial tree with round or ovate leaves and white flowers3*°. There
are several varieties of pears, and they ripen one after the other from summer to
autumn. Some varieties have round granular stone cells in their flesh. Pear is used
as tarmeva and dessert, but also in constipation to improve heart function®P. In order
to preserve pears well in the winter, some farmers in Khorezm graft them to quinces,
as a result of which quinces are soft, with a special taste, and they are well stored
throughout the winter. 31,

Beyi (quince). It is a fruit of a tree plant belonging to the rose family, it has
a long shelf life, a unique taste and an elegant aroma. That's why people put a few

of them on a shelf in the room to let the smell spread during the winter months. The

347Kapumos B.A., IllomaxmynoB A. Xank Ta0o0aTH Ba 3aMOHABMIl MIMH THOJA KyIIaHMIAAUraH Mu(oOGaxI
yenmimknap. — T.: U6n Cuno, 1993. — B. 226.

348Jlana ésysnapu. Xasopacn tymanu Ok Maiinon maxamiacu. 2019 i

349 Kapumos B.A., IllomaxmynoB A. Xank Ta0o0aTH Ba 3aMOHaBMI MIMH THOJA KyIIaHMIAAUraH mu(oOaxIi
yenmuknap. — TomkenT: M6n Cuno Homunaru Hamp, 1993. —B. 133.

30Tana ésysnapu. Ypranu maxapu 3-naxa 27 yii 13-xonagon. 2020 i

351 Tana é3ysnapu. Xonka Tymanu Kupkén maxammacu. 2018 iiu.
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quince tree is grown in gardens and yards, the fruit ripens yellow from September
until the snow falls. The thick hair covering the top of the fruit protects it well from
cold and microorganisms.

Quince fruit, which contains a lot of medicinal properties, is eaten as
tarmeva, stuffed, jam, and kampot. Cooking quince in pilaf is common in Khorezm
oasis. This pilaf is slightly softer and is loved by more seniors. Today, it is also
common to add a little lemon or lemon juice to quince kampot, which makes it more
palatable and is considered beneficial for people with high blood pressure. Quince
jam is widely consumed in Khorezm, and every housewife knows several ways to
prepare it.

In the Khorezm oasis, it is common to make dolma from various fruits and
vegetables. In particular, they include turnip dolma, cabbage dolma, kadi dolma and
quince dolma. Behi dolma, which is common in oasis life, is considered an ancient,
forgotten and revived dish. To prepare it, the quince is hollowed out, minced,
wrapped in a cloth and buried in the ground. Today, it is steamed for 40-45 minutes
by putting it in a bowl (if it is not put in a bowl, the juice will run out). Quince
prepared in this way is considered to have nutritional properties such as
strengthening the heart, liver and stomach, increasing appetite, curing colic and
removing bad breath.

In folk medicine, quince fruit, seeds, leaves and bark are used as medicine.
In the oasis, quince is eaten steamed, boiled and canned. Quince fruits are used as
an expectorant when swelling occurs in the body. In addition, it is recommended to
use quince in anemia, chronic gastritis, diabetes and hypertension (leaves, bark of
branches)**2.

In the Khorezm oasis, quince jam is also used effectively in the treatment of
severe cough and anemia **3. According to the information provided by the

informants, it was noted that the effective use of quince seeds is that they are

32 Kapumos B., Illomaxmymos A. Xank TaGo0aTu Ba 3aMOHaBHil WIMM THOJAa KYIUIAHMJIAAMTaH MU(OOaXII
yenmimknap. — Tomkent: 6u Cuno, 1993. — b. 24.
3% Jlana ésysmnapu. Ypranu maxap Haspys maxannacu. 2019 inn.
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consumed by freezing them in water (a gelatinous mass is formed) and that it is an
expectorant in respiratory tract diseases.>*.

Arik (apricot 3*°). The fruit is yellow in color (nukul arik is reddish yellow
and is highly valued in the oasis) and varies in size and taste depending on the
variety. The surface of the pulp is smooth, and the core can be eaten raw or fried.
Apricot kernels are used to make halwa and kupuk. Apricots are eaten as tarmeva
and dessert, and kampot, juices, tinctures, and jams are made from them. Almost all
varieties of apricots are dried and stewed, and some people like to eat them in unoshi,
slaw.

In Khorezm oasis, apricot fruit, pickle, pith and wood of apricot tree were
widely used as a medicine. In particular, a person who freezes 10 pieces of apricot
pickle in 1 liter of boiled water at night and constantly drinks it on an empty stomach
during dinner will almost never suffer from heart disease. Also, our mothers used to
eat apricot kernels in small mortars and eat them constantly. Because there are
microelements in the core, amygdalin substance that works against cancer. Apricot
tree wood was burned and used as a bath to treat rheumatism, arthritis, and joint
diseases.®®,

Peach. It is the fruit of a perennial tree plant belonging to the family of
rhododendrons, native to Iran. The pulp is tender, although the core is not edible,
because it contains a lot of oil and resinous substances, oil is extracted from it and
medicine is prepared. In Khorezm, there are types of peaches such as feathery
peaches, shalili, white and yellow peaches, and fig peaches. In folk medicine, peach
fruit is used as an appetizer and mild expectorant, a decoction made from leaves and
flowers, and undried leaf juice is used to treat stomach and intestinal diseases and
headaches. Although the people of the Khorezm oasis do not scientifically know that

the amount of amygdalin (amygdalin is an anti-cancer agent) in peach kernels is

%4 Tana ésysnapu. Kymkynup tymanu SIHruimk Kunuioru AfpoHkyn maxamtacu. 2021 Hu.

$5Maxmyn Kowrapuii ¥3 acapuna madToanMHu Xam, OJIXYPUHH XaM YpHUK Je6 KeNTUpraH Ba yiap oupop cudar ounan
Oup-Oupnapunan ¢apk Kuiaaguiap ne6 €é3raH. MacamaH: TyWIyk Ypuk-madToiu, capuk YpUK-YpHK, KOpa Ypuk-
onxypu. Maxmyn Kourrapuii. Jlesonu snyrotut Typk.. T. I. — B.99.

3% JTana ésysnapu. Kymkynup Tymanu SHrunmik Kunuiorn A#poskyn maxamnacu. 2021 .
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several times higher than that of apricots, by eating a small amount of peach kernels
(1-2 pieces, because consuming more of it leads to poisoning) who knew that it
would be useful in lowering blood pressure and used it effectively>>’.

Oli (plum). In the oasis of Khorezm, there are black, tanasgul, and blue
varieties of this fruit. It is assumed that the homeland of the fruit is Central Asia
("Olu" is a fruit, "Bukhari"). Plums are dried and eaten as tarts, jams and jams are
very sweet. Plums are used in medicine to treat gout and gout. Residents of the oasis
use freshly picked and dried fruit and fruit juice as a light tonic and are used to speed
up digestion and the removal of cholesterol from the body and excess slag from the
intestines.3*®,

Chiya (cherry). It grows on a tree, the fruit is small, red and yellow in color
and widely consumed as tarmeva, jam, compote. In the heat of summer, drinking
cherry juice will quench your thirst. Cherry juice is used in folk medicine as an
expectorant for bronchitis, cough and colds of the respiratory tract, and as a means
of reducing the temperature of colds and fevers.

At home. In Mahmud Kashgari®*®, In M. Yoldoshev's work, *¢° used in the
style Jiydah is the fruit of the most widely grown tree or shrub in the Khorezm oasis,
and it also grows from seeds and cuttings. This plant is planted in riverbeds,
orchards, roadsides, edges of farms and fields. Because of this, it grows and produces
a lot even in the lands with salty soil and underground water. Jiida fruits are also
valued for their ability to be stored and consumed throughout the year, starting from
when they are just ripe (ripe in late September). Because it does not change the taste
and appearance at all. A decoction made from the leaves, fruits, flowers, and
branches of the sedum is used in folk medicine as an anti-helminthic remedy, as well

as for diarrhea, colitis, gastritis, and fever.

%7 lana ésysnapu. Kymkynup tymanu SIHruink kunuiord Aponkyn maxamtacu. 2021 du.

¥8Xonmaros X.X., Xapnamos U.A., Xonmarosa P.X. MeBa, cab3aBoT Ba 3UpaBOp YCUMIIMKIAPHUHT MHpoOaxmI
xycycustiapu. — Tomkenrt, 1995. — b. 114.

$9Maxmyn Korrrapuit. Typkwuii cysnap nesonu (JeBony nyrotut Typk). — Tomkent: Y3®A, 1963. 3 tommmk. T. 111
-b.37.

360?1}“01}1011163 M.M. Xusa XOHJIATHIA (PeOodal ep TAUTH Ba JaBlaT TY3MIUIIN. — TOIIKEHT: 3'73}1aBHamp, 1959. - b.
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According to the ancient concepts related to Jiyda, the land where this tree
grows is considered a place where demons live. Because of this, it is strictly required
not to fall asleep under or next to it when it is blooming, especially on the eve of
sunset. Because people have an idea that evil forces nest in their branches. After all,
it is not surprising that the unique fragrance of the jiida flower is related to this. Also,
such properties include walnuts from trees, torangi from shrubs, and namatak from
plants.

In Khorezm, there are also positive attitudes towards jiyd. In particular,
during circumcision weddings, young men of the village carry various sweets to the
wedding hall on cut and defoliated cypress branches, and this custom is called
"bringing chaman", and this tradition has become a custom in Khiva, Shavot,
Urganch and Koshkopir*.

Jiida is a very fruitful tree, that's why during marriage ceremonies, together
with sweets on a plate, jida fruit is mixed with flour and the forehead of the
bridegroom is smeared with this flour. This custom means that young people who
are starting a new family become the chief children, and it continues to this day.®*,

In Khorezm, mainly in Khanka, there is another belief related to jiida that in
the past, the eldest member of the family kept a bunch of jiida in his house and the
fruits of that jiida were sprinkled in the field before sowing the seeds in the spring
planting season. The divine vision in this udum is associated with the fruitfulness of
this tree®2,

Unabi (Chinese date or plum). Belonging to the family of jumruts, it is the
fruit of a tree plant and is often planted in the yard. It looks like a berry, with a long
stem surrounded by a doughy flesh and covered with a red bark. It has cherry-sized,
round, ovoid, and pear-shaped varieties larger than walnuts, and the trunk grows tall,
forming a tree. The fruit contains a large amount of vitamin C, 15 times more than

lemons.3®3, Unabi is drought-resistant and does not tolerate cold as well 34,

%1]Tana ésysnapu. Kymkynup tymanu SIHrunmk kunuioru Aponkyn maxamtacu. 2021 Hu.
%2Cuecapes I'.T1. Xopa3sMHUHT MyCYJIMOHJIMK/[aH aBBAIITH Mapocumiiapy Ba ypd-oaatnapu...— b. 196.
33MaxmynoB K. V36ek Tancuk Taommapi... — b. 286.

%4Pydakos A.A., Octpayxosa C.A. MeBauwiuk Ba y3yMuwidk. — Tomkent, 1964. — B. 16.
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In folk medicine, it has been used since ancient times for kidney and bladder
diseases, inflammatory diseases of the upper respiratory tract, rheumatism, fever,
and intestinal diseases, and the bark of the root is used to make a medicine that
refreshes and cheers up a person. Unabi fruits help with pyelitis, cystitis, intestinal
diseases, strengthen the stomach3®.

llishtirik (hawthorn). It is a red and sweet fruit that ripens in August-
September, but does not keep for long. Hlishtirikni fruit and flower (blooms in April-
June) have a calming effect. In the past, its fruit was widely consumed compared to
now. Oasis residents use ilishtirik as an antidote for diarrhea and as an appetite
suppressant3©®,

In the oasis, there are also beliefs related to ilishtirik, which are planted at
the entrance of the house or near the oven as a means of warding off the evil eye,
and small branches are sewn into children's clothes (jewelry-amulet*) and branches
are hung above the door of the house®’. Among the population, the divine perception
of ilishtirik is mixed with its real utility.

Pomegranate. The fruit of a shrub plant belonging to the Anorguldas family.
The original pomegranates are grown in large numbers today in Namangan,
Kashkadarya, Fergana regions of Uzbekistan, Dashnobad and Tashkent gardens of
Khorezm, Bukhara, Surkhandarya. Depending on the varieties of pomegranate, the
amount of useful substances in them is also different. In general, pomegranate seeds
contain 1 to 4 percent of minerals, 14 to 21 percent of sugar, a certain amount of
ascorbic acid, that is, vitamin C, and other useful substances.3¢®,

Pomegranate is eaten as a snack, it is used in making juice, decorating salads,
pastries, and when eating fatty foods. Pomegranate seeds are very medicinal and
bloom from May to August and are eaten from the beginning of October. Since the

fruit is well stored, it lasts until the next harvest. Pomegranate is resistant to drought

365 Kapumos B., Illomaxmymos A. Xank TaGo0aTu Ba 3aMOHaBHIl WIMM THOAA KYIUIAHMIAAMTaH MIUM(OOaXII
yenmimknap. — Tomkent: M6u Cuno, 1993. — b. 62.

386 [Tana ésysnapu. Kymkynup tymanu Xaiipo6o kumoru. 2018 iin.

367 Tana ésysnapu. Kymkymup Tymanu Kararon kunwtord. 2018 in.
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and heat, but cannot withstand cold, so it is buried in the ground in winter in the
oasis.

Pomegranate peel, fruit and flowers have been used in folk medicine in
Khorezm since ancient times for many diseases, including jaundice, constipation,
worms, scabies, scurvy, intestinal diseases, as well as for loss of appetite, fatigue,
broken bones, and as a pain reliever. Pomegranate seeds mixed with honey are
sometimes applied to persistent wounds, used against toothache and earache.®%.
Boiled and condensed water of pomegranate juice is a cure for headache. Sweet
pomegranate cleanses the stomach, and sour pomegranate is beneficial for stomach
diseases and fever. Also, in folk medicine, pomegranate peel is boiled and used for
abdominal pain®™,

According to some informants, the pomegranate tree can grow anywhere,
but women and girls should not pass by it when it is in bloom. Because they stated
that he often wears red clothes, and the pomegranate does not like this color and
sheds its flowers, while other informants noted that the pomegranate, a shy plant, is
planted in a sheltered part of the garden where people do not walk.",

In Khorezm, the traditions of having a divine attitude towards fruitful trees
and showing respect to them are widespread. Fruit trees and their fruit are associated
with various fertility rituals rather than being mere symbols.3’2, There are also many
legends and rituals associated with wohadanaor and other plants. In particular,
Pomegranate is an attribute of Anakhita in "Avesta". 33 and is mentioned in the Holy
Kur'an as a precious fruit 3’4, Even in folk songs, the pomegranate (sometimes in the
form of a pear) is always mentioned alongside the apple:

Anov is not standing, is it normal?

A lover standing in his shadow 37>
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Fig. The fruit of a shrub belonging to the mulberry family. It is a valuable
food and medicinal fruit. Figs are grown in Khorezm, as well as in all regions of
Uzbekistan, and occupy a key place in horticulture (the residents of Anjirchi
neighborhood supply figs to the farmers' market of Urganch city). The fig plant
produces two crops in a year: the first harvest ripens in July and the second in
August. Since figs require a lot of water, they are planted near water. There are
varieties of figs, yellow figs and black figs, and yellow figs are mainly grown in the
oasis. Figs are eaten as jam. Figs are dried and crushed. Figs are resistant to drought
and heat, but cannot withstand cold, so they are buried in the ground in the winter in
the oasis.

In folk medicine, figs should be consumed by patients suffering from chronic
constipation and gastritis, as well as by the elderly. A gauze soaked in hot broth is
also applied to the wounds 7. In Khorezm, tincture and decoction of fig fruit (hot
decoction is used to gargle the throat) is used to treat cough, whooping cough,
laryngitis, and bronchitis, and to reduce sweating and fever during colds. Especially
if you put fig peel in boiled milk and drink it, it is a quick cure for cough®”’.

Hold on. Although the homeland of mulberry is China, it has been cultivated
and widely consumed in all Central Asian countries since ancient times. The fruit is
a white, red, crimson, black or purple clustered fruit®’®. Types of mulberry such as
white mulberry (fish mulberry or balqi mulberry) and shotut (locally called sholtut)
are eaten in Khorezm oasis. Mulberry blooms in April, the fruit ripens in May-June.
Ripe, ripe mulberry fruits are used fresh and dried (mulberry raisin). Jam, kampot,
kiyam, molasses, juice, bekmes (artificial honey), marmalade, wine, vinegar and
sauces are prepared from its fruit.

In folk medicine, mulberry fruit has been used for the treatment of various
diseases since ancient times. Abu Ali ibn Sina also used white mulberry leaves for

angina, undried leaf juice for toothache, and the fruit and its juice for mouth and
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throat swellings and as a diuretic. In Khorezm, tincture of white mulberry leaves is
also used to lower high blood pressure.

As a result of the conducted sociological surveys, white mulberry fruit is
useful if eaten in the morning for breakfast, it has blood-enhancing and purifying
properties, strengthens the intestines, and shotut fruit, when applied to the head,
protects against heatstroke, and also has thirst-quenching properties, so any
mulberry fruit can be used in hot weather. if it is picked and eaten without cooling,
it can have a bad effect and cause diarrhea®”. The inhabitants of the oasis also make
good use of molasses made from mulberry fruit. In particular, mulberry fruit cleanses
the liver when consumed, and when applied to burned areas of the skin, it helps to
restore skin color by removing white spots and scars, and removes scars.

In Khorezm, as in the ethnography of the countries of the world, cases of
deification of the world of plants (tree-totem, man considers it as his ancestor, tree-
fetish, tree - abode of spirit and soul, ultimately a sign of divinity) have been
preserved in Khorezm. Remnants of the deification of the world of plants In
Khorezm, some trees were considered "sacred" and tabooed, and it was forbidden to
cut and break them. 38,

In mythological thinking, people, plants, and nature in general are perceived
in a single way. For this reason, it was considered legitimate for humans to emerge
from plants or vice versa . According to the English folklorist Dj. Frazer, the god
of plants, Attis, appeared from a tree, and then took the form of a man. His mother,
Nana, placed almonds and pomegranates on her breast as a girl, and thus became
pregnant with Attis.382,

There is a scene similar to the same event in the "Khirmondali" section of

Khorezm's "Goro'gli" epic. In it, Khirmondali's mother got pregnant by eating date
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fruit. So, the mythological ideas about the organic connection of the flora and
humanity are common to most of the peoples of the world.383,

Vegetables and pulses play an important role in human life as healing food
and nutritious food. Below we present root vegetables (carrots, onions, garlic, beets,
turnips, radishes, cabbage, potatoes) and flowering fruits (tomatoes, bell peppers,
eggplants) and fruit crops (melon, watermelon, khadi) found in the Khorezm oasis
and widely consumed by the public. , cucumber) as well as their types and medicinal
properties.

Gashir (carrot). Carrot is used in most dishes of Uzbek, especially Khorezm
cuisine. Carrot is a root fruit of a two-year green plant belonging to the family of
umbels. It produces a tuber in the first year, and in the second year it produces seeds.
Carrot was cultivated four thousand years ago as a medicinal plant, and later it is
cultivated as a food product. According to the medicinal value of carrots: "Carrots
are green, smell and chew well. Similar to the Roman parsley that grows in gardens,
it is delicious and has a pleasant smell. The leaves of the third variety are like
coriander... It is useful for mild and persistent cough... It is difficult to digest, and
the jam is easy to digest.®34,

In folk medicine, carrot is recommended as a diuretic, a factor that removes
stones and sand from the bladder. In this case, the seeds of jaidari sab are very
effective. Also, carrot radish is used for skin burns, it is recommended to drink carrot
juice for cancer. Carrot seeds are used as a powder or agqueous tincture as an
anthelmintic and for diarrhea. Carrots are used for skin burns and colds, as well as
for the treatment of purulent wounds and wounds that are difficult to heal. For this,
the affected areas are rubbed with a carrot grater or washed in its juice. Carrots are
useful for anemia, weakness, heart, liver and kidney diseases. Carrot-based

ointments are also widely used in medical cosmetics®°.
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Informants give information about the healing properties of carrots and
emphasize that eating carrot juice with honey or drinking carrot juice with milk has
a very good effect on cough associated with upper respiratory tract colds. It is said
that eating carrots is beneficial when the boil is boiling, and that it is necessary to
give carrot juice to young children to increase their height.3%,

Onion. Onions are considered one of the most necessary vegetables for
human health, they contain a certain amount of vitamins A, V1, V2 and a large
amount of C. it is consumed in foods and dough dishes.

Onion also has the ability to reduce the amount of sugar in the human body.
Because of this, liquid foods with more onions are recommended for diabetic
patients. Also, in order to get rid of roundworms (ostriches), 15-20 g of yellow
onions are consumed per day for 7-10 days.*®’. Onion has a lot of healing properties,
and it is often used in folk medicine for colic pain, colitis, atherosclerosis,
hypertension, avitaminosis, and even for dysentery, tuberculosis, and gonorrhea.

Informants claim that onion juice is the best remedy for hair loss. In this case,
onion juice is applied to the head root and wrapped for a while and washed off. They
also said that cutting an onion and smelling it when the nose bleeds will stop the
bleeding. Among the people of Khorezm oasis, when the tonsils are inflamed and
the respiratory tract is cold, they pour onion juice into a cup or saucer, wrap the head
with a towel or something, and smell it for 10 minutes every day. A mixture of onion
and carrot juice will give good results when the nose is dry3®, Onion has been found
to be beneficial for teething children 3%, The respondents pointed out that, when the
kasmol (panaritsa) comes out, it is necessary to remove the middle core of the onion,
cook it in the oven with laundry soap, and then stick the finger with the kasmol inside

the onion, and it will increase the local immunity.3%,
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In the olden days, simple or poor families also drank onion brew. Finely
chopped mutton is fried in fat, onions are also fried and boiled for 20-25 minutes in
3 liters of water (carrots can also be added). The useful property of leek is that it is
very good for sweating and cures colds®**,

In the Khorezm oasis, plants such as onion and red pepper are important not
only for their beneficial properties, but also for their ability to prevent damage and
ward off evil forces. These products are sometimes placed under the pillow of
pregnant women as protection against various harmful forces. In this case, onions
and hot peppers are placed whole, without cutting or peeling, because when cut, they
can smell bitter and have a negative effect on a pregnant woman.

Garlic onion. In Khorezm, it is more commonly called Chisnok and is
harvested twice a year. Root fruit of a perennial green plant belonging to the onion
family. Garlic is added to liquid soups and soups and has soothing and cleansing
properties. This dish is very healing, especially when it is put in pilaf. Also, garlic is
widely used in the preparation of onion salad, pickles and canning.

If garlic is mixed with a decoction of mountain mint and drunk or rubbed on
the head, it will kill lice and vinegar. If it is wet and mixed with honey and applied
to spots and under-eye bags, it is beneficial...Boiled and fried, it relieves toothache...
gargling the mouth with its decoction is also beneficial for toothache...Used when
cooked, it clears the voice and throat, cures old coughs and colds It is beneficial for
chest pains®®2. Therefore, in medicine, garlic is used as an expectorant for respiratory
tract infections, shortness of breath, laryngitis, malaria, and colic diseases, and when
the stomach is at rest.

In the surveys conducted in the Khorezm oasis, the informants said that
drinking a piece of garlic with water at lunch is good for getting rid of worms.3%, It
Is said that if a toothache is tied between the hand and the paw, the pain will be

relieved. 3%4. Eating a lot of garlic in winter can protect against colds and increase a
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person's resistance to diseases 3%, Garlic and lemon tincture is a treatment for
arthritis and polyarthritis 3 and that eating garlic protects against cancer 37 Even
during the First and Second World Wars, garlic was used as an antiseptic to prevent
gangrene.

Beetroot. From the end of the 18th century, sugar was extracted from
cultivated beets in the countries of the Mediterranean coast3%®. This vegetable is
added to some dishes and cooked, eaten as a stew, boiled and steamed, and molasses
IS made from it. In the Khorezm oasis, its sugar beet and red beet varieties are
cultivated. Our informants noted that the mixture of beetroot and carrot juice is
beneficial for anemia in one week, and it normalizes the blood.3%°.

Turnip. Turnips are rich in vitamin C and contain mineral salts of potassium,
calcium and phosphorus. Turnips are not found in the wild. Turnips have been
cultivated in Uzbekistan, especially in the Khorezm oasis, since the 7th century 4%,
Boiled turnips were used to soothe the chest and throat. It is reported that if turnip is
boiled and eaten with meat, it will benefit a person and eyes. Said Muhammad
Hasrat, who lived in the 18th century, wrote the following about turnips:

There is a saying that the turnip is hot and the turnip is repeated, and the
blind are the turnip.

Because it gives energy to the eyes, it has such a feeling when it is raw and
cooked.

Cold hands or feet when swollen®®*,

In the practice of folk medicine, the boiled and juice of sorghum is used for
lung and respiratory diseases, high fever, heart trouble, loss of voice due to colds,
and insomnia.*%2, According to informants, turnip juice along with sugar or honey is

a cough suppressant. For this, it is necessary to drink one tablespoon of sugared
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turnip juice three to four times a day. Turnips are eaten mainly in soups throughout
the winter, because turnips are the most powerful remedy for colds. Turnips are also
eaten raw, like pumpkins. Although the taste of turnips is a bit bland, its appetizing
properties are enhanced, especially when eaten with vegetables.*%,

However, today the consumption of turnip is lower than other vegetables. If
the elderly in the family do not eat it, it is hardly used by young people. From the
second half of the 20th century, the intensive introduction of potatoes into the
Khorezm cuisine pushed turnips, radishes, and beets out of consumption. Today,
beets and radishes are actively used. But turnip is still not in the list of main dishes
in the daily diet.

Radish. In the Khorezm oasis, radishes are mainly eaten raw*. The radish
itself is cut, removed from the grater, sprinkled with vinegar or added to salads and
eaten with butter and fatty foods. It is especially delicious when eaten with pilaf and
helps to stimulate appetite and digestion. The residents of the oasis also use radish
as medicine. Radish does not allow excess cholesterol to accumulate in the body.
However, radish is not recommended for patients with gastrointestinal ulcer,
gastritis, hepatitis and heart disease. The informants repeatedly emphasized that if
you carve out a radish and put honey in it, and drink the water from it in the morning
on an empty stomach, it will be an expectorant.4%4,

Cabbage. The vegetable, cabbage, comes from the Greek word Caputa,
which means head. Another name was called aschta (ashcha) in Old Spanish. It is
said that the term shchi and borscht originated from this. There is no information
about when cabbage spread in Central Asia, but Abu Ali ibn Sina said that this
vegetable was used as a medicine as early as the 10th century. garden cabbage
softens phlegm and hardness... It is useful for any hot swelling, sarcoid and donkey's
diseases... When boiled, ... it delays drunkenness... Cabbage juice, when dripped into
the nose, clears the brain. Drying the tongue, sleeping and cleaning the face are

among its properties... Eating cabbage is good for weak eyes... Chewing cabbage
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and sucking its juice will open the choked voice... The core is good for the stomach...
If the leaves are eaten raw with vinegar, it is good for spleen disease He wrote that
he would do it.

In Khorezm cuisine, cabbage is added to various dishes and cooked, salad,
soup, dumplings are prepared, and it is pickled for the winter. Informants
recommended that people who want to please eat cabbage in half, add it to salads
and eat it.4%,

Potatoes. Native to South America (Peru). As a result of various trade
relations and migration processes, it entered the oasis from Russian cuisine, and
potatoes, cabbage, tomatoes, and bell peppers are used in the preparation of many
dishes. Newly grown potatoes are especially sweet, and their flesh is rich in starch
and sugar. Potatoes are eaten boiled, fried and steamed. In Khorezm, this type of
vegetable is very well developed, and it is widely used in the preparation of barak,
gomma, and somsa.

Tomato. The fruit of an annual green plant belonging to the tomato family.
Its homeland is South America, from there it entered Europe, then Russia, and then
at the end of the 19th century it entered Central Asia, especially Khorezm. Tomatoes
are very rich in vitamins, their red and juicy flesh, seeds and skin contain vitamins
A and C and groups V and RR.%%,

In the Khorezm oasis, tomatoes are eaten whole or pickled, added to salads,
cooked by adding them to liquid and thick foods, and their juice is drunk. Tomatoes
are best stored when dried or canned. On hot summer days, Khorezm oasis residents
enjoy the tomato-sol dish*, which is mainly made from tomatoes, and the dish called
surtak or field kebab*. Because of this, tomatoes are considered to be one of the
vegetables that are very well mastered by the inhabitants of the oasis.

The informants noted that tomatoes have a cleansing effect on the human

body, and those who suffer from constant constipation will benefit if they eat more

“®Jlana ésysnapu. Yprana maxap To3abor maxamnacu. 2018 fiwr.
408MaxmyoB K. Y36ek TancuK Taomnapi... — B. 304.

138



tomatoes.*?’. It has also been found that if a raw tomato is placed on varicose veins,
it will cure varicose veins. 4%,

Bulgarian pepper. In Khorezm it is mainly called bulgarsky. It is the fruit of
an annual green plant belonging to the tomato family, which came to us at the end
of the 19th century through Russian cooking under the name "Bolgarsky perets". In
the agriculture of our country, extensive cultivation began after the Second World
War®%®, The shape of the fruit is different, the color is from pale yellow to dark green,
and when ripe, it becomes crimson. Bulgarian pepper is added to salads, cooked by
adding it to liquid and thick foods, and stuffed with minced meat. Dolma is one of
the most prepared and loved dishes in the summer season in Khorezm today.

Eggplant. This vegetable entered Uzbek cooking through Armenian cooking
(pickling) and Uyghur cooking (adding to lagmon). Although eggplant dishes are
not among the traditional dishes of the Khorezm oasis, this vegetable is considered
one of the most well-known products. In the oasis, especially in the summer months,
eggplant is prepared and consumed as a fried dish, and in almost most households,
eggplant caviar and eggplant salad are canned for the winter.*1°,

In addition to the primitive irrigation farming, there has been farming in the
Amudarya basin, especially in Khorezm, since ancient times, which is called "kayr
farming (kayr - sandy, barren)". In some places, the kaleyardcrops germinate well*%,
Melons grown in the fertile lands of the Amudarya basin, from Chorjoi Oasis to the
Aral Sea, are distinguished by their sweetness, aroma and high nutritional value.

In the Khorezm oasis, each family allocated a certain part of its land to the
cultivation of melons.

Melon. It is an annual crop belonging to the pumpkin family. The Khorezm
oasis is one of the oldest and most famous melon-growing oases, and it is

distinguished by its abundance of various varieties of melons, especially winter

407 lana ésyenapu. Ypranu tymanu Koposyn kuiiok Mesasop maxauta. 2019 i

408 ]Tana ésyBnapu. Kymkynup Tymanu SHrunuk kuuuiorn ARponkyn maxamacu. 2021 i

409 Tana ésyenapu. I'ypnan Tymanu Basup kuuutorn. 2018 iiu.

410]Tana ésyenapu. Ypranu maxap Onmumnus maxamtacu. 2018 i,

4UToncros C.I1. Kagumuii Xopasm nuBunusanuscuay uinad. — T.: Suru acp aBnomu, 2014, — B. 95.

139



varieties. In the oasis, melons are mainly grown in lowland areas and stored until
spring, and are useful in cases of vitamin deficiency and prevention of colds and
fevers.

Uzbeks and Karakalpaks living in the foothills of the Amudarya considered
melons and pumpkins to be their usual food, so they tried to take more melons with
them when they went on long journeys.*2,

Khorezm melons were famous in ancient times even in distant countries*,
and the Arab traveler (14th century) who described that "Neither in the east nor in
the west is equal to the melon of Khorezm", reported that sun-dried melon pieces
were taken from Khorezm to distant cities of India and even China.**. These melons
were wrapped in special paper made of gold and taken to Baghdad and the palace of
the Arab caliphs. 4. A. Jenkinson (16th century) also described the juicy large
melons and sweet watermelons of Khorezm with particular interest. Even Khorezm
blue melons and mulberry trees were taken to Balkh for an event (XV1I century) to
improve the variety of fruits and vegetables, which was specially recognized in the
work "Bahr ul-asrar".4%°,

There are different varieties of melons in the Khorezm oasis.

Zamchas (Khandalaks): Zamcha, Duynak, Local yellow khandalak, Sari
zamcha, White zamcha, Ola zamcha, Gok zamcha, Black zamcha, Red zamcha,
Tarnak, White kallaposh, Zaami, Boskovun, Urganji.

Summer varieties with soft flesh: Amiri, Allaka, Khorezm agnovvoti, White
gurvak, Ola gurvak, Kok gurvak, Black gurvak, Bosvoldi, Mullasapo.

Summer varieties with firm flesh: Oknovvot, Ola pochok, Harvuz melon,
Oksut, Olageke, Kokcha, Jiydagul, Jiyda leaf, Nongosht, Torlama, Shakarpara,
Shirinpochok.

“2Kaynnbapc A.B. Husosbs AMy JlapbronucaHHble o coOCTBEHHBIM UccnenoBanusm B 1873 r. Kn. 1X. 1884. — C.
538.

131161 BarryTa Ba yHHHT YpTa Ocuéra caiiéxaru... — B. 62.

“%Bapronba B.B. Typkecran B 910Xy MoHronsckoro Hamectsus. U. I1. — C. 247.

“5Annmaesa H. XuBa XOHJIMTMHUHT JMILIOMATHSCH Ba caBio anokanapu (XVI-XIX acpnap). Tyaaupuiran Ba Kaiita
unnradrad Hamp. — TomkerTt: Akademnashr, 2019. — b. 381.

140



Autumn-winter varieties: Karrikiz, Winter Borikalla, Sakhavat, Aqqosh,
Winter White, Local Olahamma, Amudarya, White Rose, Apple Rose, Olmurti
Rose, Zargaldok Rose, Green Flesh Rose, Charjou Rose, Khorezm Rose, Zar Rose,
Black Rose, Red rose, Blue rose, Yellow rose, Shabbozi rose, Beshak gulobi, Local
crib, Winter crib, Shobboz crib, Black crib, Red crib, Kilichboy crib, Kotir crib,
Tornovvat crib, Hamma crib, Khiva crib, Khojayli crib, Shirin crib, Gurlan,
Karagul, Karakokun, Local karakand, Karakoshin, Karakotir , Turnanovvot,
Toyona, Shakarpora, Shoyikavun*®

Currently, various varieties of melon are grown in our republic and exported
abroad. Melon varieties such as Ag-urug' 1137, Suyunchi-2, Zargulobi, Kichkintoy,
Altin Vady, Lazzatli, Olahamma, Gulobi, Beshak, Shakarpora are considered
exportable in Khorezm, as they belong to the group of hard-fleshed melons.

The inhabitants of the Khorezm oasis had long ago saved all the seeds of the
field crops, and the next year they were planted again and harvested. Residents of
the oasis exchange seeds (melon is called egg in Khorezm) saying to each other,
"give me the seeds of your melon, the juice of the melon | ate in your house has not
yet left my mouth.” In addition, in the oasis, they prepare barak food from melon
seeds. For this purpose, the melon seeds are thoroughly washed, dried and sown in
the khovanocha. Then they sift through a sieve, add eggs and cook egg barak*’.

In the oasis from time immemorial, when melons and watermelons are ripe
(in the month of Asad - 23.07-23.08*8) “melon sally", and when the pumpkin is ripe
(corresponds to the month of October) "pumpkin sally" was held, this tradition
continues even now. The whole population participates in these sales and the best

varieties of fruits and vegetables are bought at a low price. Traditional holidays such

"Kovun saili”, "Kovoq saili”, "Khirmon toyi" passed down from generation to

generation and absorbed into the people's life, were able to fully respond to the
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demands of the new era, and were lost even in the Soviet era. didn't go After
independence, such traditional holidays were celebrated with great pomp.

On the basis of ensuring the implementation of the State program "Year of
the Perfect Generation" approved by the decision of the President of the Republic of
Uzbekistan dated January 27, 2010 No. , especially for children and teenagers, in
order to create favorable conditions for cultural recreation of all young people
Decree of the Cabinet of Ministers on December 29, 2010 322- number decision
announced. According to the program and decision, on August 9, 2014, on August
13, 2015, a big event called "Gurvak - the symbol of Khorezm melons” was held in
Khiva, and on August 15, 2017 and 2018, on August 11-13, 2019, "Inner Castle" of
Khiva was held. ” in the territory of the museum-reserve "Melon sally" as a huge
holiday was conducted.

Melon also has the property of purifying the earth. In Khorezm, there is a
belief that onions and tobacco defile the land, especially the place where tobacco is
planted is considered impure for forty years, and if no other crops are planted, it is
bitter and tasteless.*°. Of course, this is also related to the unique characteristics of
melon. Unlike other polys crops, melon contains trace elements of gold 4%,

Haruz (Watermelon). Watermelon is considered juicy and sweet, and two
types of it are common in the Khorezm oasis: black watermelon and blue
watermelon. When choosing a watermelon for purchase, it is clicked and you can
tell if it is fresh or old.

After eating fruits and melons, the inhabitants of the oasis:

Shirin novvot, lavzi novvot, Prophet, God bless you

They thank the farmer who planted the fruits and vegetables, and all the
people who brought them to the table and expressed their gratitude.

Kadi or pumpkin (pumpkin). Pumpkin is considered one of the favorite
products of the inhabitants of the oasis, and pumpkins grown in some lands are

stored especially long. There are varieties of squash in the oasis: bol kadi, salla kadi,
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pilaf kadi, dasmol kadi and water kadi. Pumpkin is boiled in water, milk, steamed,
stewed, fried, and added to liquid and thick foods. The inhabitants of the Khorezm
oasis ate pumpkin raw. They also prepare dishes such as barak, somsa, gomma,
dimlama, pumpkin soup and soup. These dishes are prepared from the period when
the pumpkin is ripe until Nowruz. The towel tub was mainly used for washing dishes
and washing, and the inside of the water tub was cleaned and dried and used as a
container.

Abu Ali ibn Sina stated that a decoction made from pumpkin fruit can treat
chest pain and cough, and pumpkin juice can be used to treat sore throat and brain
diseases.*?!. Among the inhabitants of the Khorezm oasis, it is recommended to bury
the pumpkin in the snow and apply it to the painful areas of the hands and feet. Its
fleshy part was burned, mixed with vegetable oil, applied to unhealed wounds,
cooked in soup pot, boiled cotton seeds in it, and treated with its steam to treat
infertile women.*??,

The informants noted that applying the juice of the pumpkin to the affected
areas of the skin, especially if the soft part of the fruit is crushed and tied on the iron,
will cure the disease. 4?3, Also, it is useful to eat pumpkin seeds to get rid of worms.
For this purpose, pumpkin seeds are separated from the skins and ground in a mortar,
and a teaspoon is taken at dinner or mixed with water. Even now, in some private
clinics, this method is used, and pumpkin seeds mixed with juice are used to make
an enema.*?,

Cucumber. The origin and meaning of the word cucumber is unknown, but
the Russian word "ogurets" means "raw fruit" in Greek. #?°, In fact, it is inedible
when cooked, and raw has a unique smell and taste. Cucumber is eaten raw and
pickled or pickled with fatty and meat dishes, and is widely used in making salads.

In Uzbekistan, cucumbers are harvested three times, in the morning, in the middle

42'Habuer M. Cab3aBOT pe3aBop MeBallap 3MPaBOpJIap XOCHATH... — b. 46.
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and in the evening, and in winter they are grown in greenhouses. Today, it is a very
common tradition to pickle and preserve cucumbers for the winter. Better results are
obtained if evening (autumn) cucumbers are used in this work.

In folk medicine, cucumber is used as an appetite suppressant, diuretic and
laxative. Cucumber juice mixed with honey is believed to cure cough. In modern
medicine, cucumber is used to increase the output of gastric juice, increase bile
secretion, improve gastrointestinal motility, and treat urolithiasis.

Cultivation of cucumbers is well developed in Khorezm, and cucumbers do
not disappear from the table in the summer months. Women use cucumber a lot in
facial care. In particular, a mixture of cucumber water and seeds (emulsion) and
cucumber peel is used to remove freckles, freckles, and other spots, and apply it to
sunburned, bleeding areas.*?®,

There are myths and superstitions related to the usefulness and healing
properties of vegetables and fruits. The famous mathematician and philosopher
Pythagoras described it as a vegetable that always gives a person refreshment and
cheerfulness, a peaceful mood. In Egypt, boiled cabbage was considered a sacred
dish, and it was served on the table at the end of the feast. The Egyptians prepared
food that they loved when they were alive to make sacrifices to the spirits of the
dead. Melons, watermelons, pumpkins, and cucumbers have a special place among
such sacrifices*?’.

Spices are the most important indicator of the taste and quality of food in any
cuisine. The use of spices by humans began to distinguish food from animal food
and served as an important factor in the development of human intelligence in food
culture. Spices have been "attached" to national cuisines for thousands of years.
Experts strongly emphasize that it is impossible to use spices of "others™ for their
national dishes. Spices and spices are a symbol of Eastern countries, mainly India.
Some Indian combinations, for example, raisins with garlic, sweets and fruits with

peppers, seem strange to us, to put it mildly. But for Indians, they are a brand.
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Attitudes to food, its spiritual foundations and technological methods of cooking
have much in common among the most diverse ethnic cultures of India.

Spices are the only means of regulating the taste of food. In India, a dish is
often named after the mixture of spices added to it. Spices agotaiso "fragrant herbs"
in ancient Greece, salsu "sharp, delicious" in ancient Rome, species "respectable,
bright, beautiful, special, individual™ in medieval Europe, epice "spicy" in French,
"burning” in English, specezig in Dutch means "special, unique".

Spices are classified according to the parts of the plant used: seeds (mustard,
nutmeg, licorice), fruits (cardamom, pepper, white, pods, vanilla, star licorice,
cumin, fennel), flowers (cloves, saffron, shoots), leaves (bay leaf , marjoram, savory,
parsley, tarragon), bark (cinnamon) and roots (ginger, raisins).

The inhabitants of Khorezm oasis sought wisdom and healing from water,
earth, sand, sun, moon, stars, rain, snow and every plant and herb on earth. Spices
and herbs (aromatic, medicinal herbs, edible coriander, basil, mint, cumin*?) It is
widely used in the oasis and used in medicine to treat various diseases. When going
to the field in early spring, during crop work, a person feels weak (in the vernacular
it is called "marrow cut off"), various minerals and vitamins are lacking.

As people eat more animal products throughout the winter and spring, the
amount of plants in their diet decreases. The need to cover proteins, fats,
carbohydrates, drugs, mineral salts and trace elements contained in plants useful for
humans is covered by these greens that first sprouted from the ground.

It is known that spices and spices are widely used in the cooking of people
living in countries with a hot climate. The reason is that in a hot climate, a person's
appetite is reduced, he doesn't like a lot of food, and eats in the cooler hours of the
day - lunch and evening.

There are such wild and cultivated plants in nature, whose trunks, leaves,
flowers and fruits contain aromatic, bitter, sour, and sweet substances, and they are

called spices. Spices make food tasty and aromatic, increase appetite and improve

“28Maxmy Kourrapuit. Typxuii cy3map neBonu (JleBory nyroTut Typk). Yu rommuk. T. III. — Toukent: Y3DA, 1963.
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digestion. Below we will discuss the spices that are widely used in the Khorezm
oasis.

Cumin (Zira). In the cuisine of the Khorezm oasis, cumin is mainly added to
minced meat, stewed in thick dishes, and used in kebab vinegar (in other regions, it
Is also used in the preparation of liquid foods and gas). If cumin is mixed with salt
and sprinkled on meat, it will not cause nausea for up to a week, so it is called
"natural refrigerator” in the people.*?°. Cumin helps to cook tough meats.

"Zira plows and scatters the fields. It has the power to split, dry and twist...
It heals wounds well. When cumin is crushed with vinegar, and when it is stuffed
into the nose after giving birth, it stops bleeding... If it is mixed with water and drunk,
it is useful for breathing difficulties... Cumin warms the stomach and digests food.
Eye sharpening drugs, antipyretics are included... It is useful for hiccups and
depression (hypertension). Acts against worms and kills them...”*%,

Cumin is used in folk medicine as a medicine that improves the functioning
of the stomach and intestines. If cumin is added to salt and chewed and swallowed,
it will lose the excess fluid accumulated in the stomach. If the mass mixed with
cumin in olive oil is tied around the waist, it will reduce swelling in the spleen. As a
result of the field notes, it became known that cumin stimulates the appetite and
expels urine from the body.*3!,

Ajji burch (hot pepper). This spice, which belongs to the Ituzum family, is the
fruit of an annual green plant. In Tashkent, it is called garmdori, that is, warming
medicine. It is so bitter that the person who chews it feels as if he has swallowed
coal. Garmdori destroys germs, makes you sweat better, folk healers used to cut
pepper and stick it to that place. Pepper paste is produced from pepper, which is used
for the same purpose in modern pharmacology.

Among the residents of the oasis, ajji burch is widely used in the treatment of

various diseases, especially arthritis and polyarthritis. For this, a chicken egg is

42 ]lana ésyBnapu. Ypranu maxap 3-n1axa 35-yi 24 xonanon. 2020 iu.
4%0A6y Anu u6n Cuno. Tub konymnapu. 11 kuro6... — B. 325-327.
431Tana ésypnapu. Ypranu maxap Haspys maxannacu. 2018 iin.

146



soaked in vinegar water for a week. After the egg pod becomes soft, it is taken inside
and ajji burch is mixed with a well-flavored mixture and kept for a week and tied to
the painful joints.

There are two types of pepper: sweet and hot pepper. Hot pepper is usually
widely used as a vegetable in the preparation of various dishes and salads, as well as
preserves, and dietary dishes are prepared. Hot pepper varieties are used as an
appetite stimulant due to their bitter fruit and are used medicinally in the treatment
of colds, rheumatism, arthritis, radiculitis.

"Pepper is a laxative and a cure for colds... It is useful for colic, together with
the juice of roasted goat's liver... It digests, absorbs and strengthens the stomach.”*%2,
However, it is not recommended to use hot red pepper in stomach diseases (ulcer
disease, gastritis), intestinal, liver, kidney diseases, etc. 4*. The informants
emphasized that when using pepper, it is necessary to be careful about its seeds,
which cause gastrointestinal diseases if they accidentally enter the stomach with
food. 34,

Burch (Pepper). The dried fruit with round flesh is called black burch and is
used for pickling vegetables, cabbage and tomatoes. The one that is sifted from the
meat is called white pepper, and it is sprinkled on salad, raw fish, liquid soup, soups
and a lot of thick dishes, and added to mincemeat. Pepper's aroma and unique elegant
bitterness stimulate the appetite and kill harmful microbes in human internal organs.
Abu Ali ibn Sina: "Pepper has astringent, absorbent and cleansing properties... if it
is chewed with raisins, it expels any mucus from the organs, it It is considered as a
painkiller and nerve warmer, and it is useful for people who are completely healthy...
Pepper has the property of seducing a fat person... There is no medicine that can heat

up nerve and muscle tissue... If you add it to honey and press it on the palate, it cures

432A6y A uoH Cuno. Tub xonynnapu, 11 kuto0, comna qopunap xakuaa, V3CCP ®A Hampuéru. — TourkeHT, 1956.
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angina and also the lungs. cleanses... Pepper helps digestion, ... stops intestinal colic
and bloating™*%®, he writes.

Pepper is widely used in consumption among the people of the Khorezm
oasis. Pepper is added to foods and canned goods as a spice. Also, when bitten by
an insect, pepper is rubbed with oil, because it reduces the sharpness of the poison.
However, pregnant women, young children, people with ulcers in the
gastrointestinal tract, and patients with skin diseases should not use pepper.*.

Saffron. It is a perennial plant belonging to the family of sunflowers. It
blooms in February-July and bears fruit in April-August. It is cultivated as a
medicinal and spice plant. The smell is very sharp and pleasant due to the presence
of strong essential oil. Dried crown leaves are sold. In our cooking, this spice is
added to jams, previously it was also added to pilaf, put into tea on the tip of a knife
and drunk with honey or saffron. About saffron, Abu Ali ibn Sina said: "... Saffron
makes the eyes clear, stops eye infections, and is beneficial against eye veils." ..
Saffron facilitates expectoration and strengthens the respiratory organs... But there
is also the fact that too much consumption of saffron... causes headaches... and
diminishes the senses... even makes one unconscious"*’.

In folk medicine, its tincture is used to treat blood diseases, anti-spasms and
spasms, to stop blood flow, tonic - tonic for the nervous system, to strengthen the
stomach, and as a diuretic, in the treatment of liver, heart and stomach diseases. It
improves digestion®3,

According to the information given by most of the women of the Khorezm
oasis, saffron is very beneficial for women who are nearing childbirth and having
pain. For this, a pinch of saffron is added to the blue tea and brewed in a thermos,
and the woman who is in labor is given a couple of cups, so that the labor will be

painless and the pain will not last long.**°.
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Arpavodyon (fennel). In Uzbek cuisine, fennel is boiled in a teapot and
poured into crushed peas. It can also be added to dimples and lagman by kneading
it or rubbing it between the palms and adding it to dry tea and drinking it.

Fennel has been in the eyes of doctors and scientists since ancient times, and
its properties were described by scientists such as Hippocrates, Pythagoras,
Dioscorides, Columella Pliny, Abu Ali Ibn Sina.*. Specifically, "Fennel unclogs...
sharpens the eye... Wet fennel increases milk, especially when used with cane
sugar... The wild fennel dissolves stones and benefits the kidneys and bladder."44.

In folk medicine, it has been used to open blockages caused by cold in the
liver, spleen, and kidneys, to clear the eyes, to strengthen the stomach, and to treat
gastrointestinal diseases. 442,

The women of the Khorezm oasis give green tea with fennel to a new-born
woman, because it prevents the mother and child from having a restful stomach. 443,
If women drink such tea during the entire breastfeeding period, they noted that no
abdominal pain will disturb the child. The informants also noted that juice made by
boiling fennel fruit is useful when eye drops are applied to the eyes when the eyes
are blurred, and it improves the stomach function of the elderly.*4,

Kunji (sesame). An annual cultivated green plant. In cooking, sesame oil is
used as a unique ingredient. Its grain is small, pear-shaped, pale yellow in color. As
a spice, sesame is sprinkled on the surface of baked breads, patirs, and sometimes
somsa.

"Sesame itself is stronger than its oil... It is astringent, emollient, moderately
warming... It soothes bruises and congealed blood caused by impact. Sesame oil
when used with rosehip oil... is beneficial for headache... It is used for eye irritation
and swelling... It is beneficial for shortness of breath and asthma...”**. In folk

medicine, if any part of the body is burned by fire, sesame oil is applied, so that the
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pain disappears. A couple of sips of the oil that has been cooled to the spot has been
used as a remedy for expectoration and expectoration. Sesame grain is very dense,
so it is added to the bread dough beforehand.

Kunji holva is very popular in the Khorezm oasis and is loved and eaten as
a confectionery product. Sesame flour was also used in Khorezm, and it is
considered very high in calories. Sesame oil promotes hair growth and removes
dandruff44®,

Sedan. Sedana, like sesame, is sprinkled on the face of bread, patir, and
somsa. If it is added to tea and drunk, it will remove the smell from the mouth. If the
cream is eaten with bread sprinkled with sedana, it does not touch the stomach and
does not make it heavy. About Sedana, Abu Ali ibn Sina: "Sedana removes hanging
warts, moles, spots, especially pes... It is mixed with vinegar and applied to wounds
and wounded scabs... It is beneficial for Tumov. ... Sedana is a very good remedy
for opening blockages in the alveolar bone... Boiled in vinegar, especially with pine
wood and gargled, it is beneficial for toothaches... Sedana Kills the slimy worm and
the pumpkin seed worm."

It is used in folk medicine for colds and coughs, chest pain, nausea, chicken
poX, jaundice, and spleen disease. Sedana is believed to be a boon to increase the
milk of mothers. In the Khorezm oasis, sedana is mainly eaten in bread dough,
because it digests both bread and food very quickly.*’,

Coriander seeds. It is the seed of an annual green plant belonging to the
umbel family, also called coriander. It is small, spherical, divided into two parts,
yellowish-brown in color. In cooking, it is widely used in vinegaring dishes such as
barra* kebab, liver kebab, chop kebab, hump-liver kebab, it is massaged in the palm
of the hand, dipped, fried, soup, and sometimes put in pilaf. If the food is too greasy,

adding coriander seeds will not touch the stomach. Adds a good smell and taste to
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the prepared dishes, improves digestion.”**. In folk medicine, it stops vomiting,
quenches thirst, is used for boils and small rashes in the oral cavity.

In our survey, which was conducted to find out which of the spices the
residents of the oasis use the most, it was found that cumin is the most used.
(Appendix 14). Shivit, coriander, cilantro, black and red pepper, sesame, sedana,
bitter garmdori and other spices are shown in the next places.

Oshkoklar are cultivated and partially cultivated greens. The leaves and
trunks of such plants are used in cooking and as a main ingredient, to decorate ready-
made dishes (salads), and to give a pleasant aroma to liquid and thick foods. Below
we will focus on the types of oshokok that are widespread and widely consumed in
the Khorezm oasis.

Gok, yorinja (alfalfa). This same cultivated plant is added to the edible wild
greens. Orange belongs to the legume family and is considered a perennial green
plant. This alfalfa is bruised in early spring and is picked with leaves when the young
body reaches 5-10 cm. Alfalfa has been popular in the cuisine of Khorezm since
ancient times, its seeds were cultivated very well and were even taken to foreign
countries (taken to Orenburg, from there to Italy, Germany and America) by large
merchants.*4°,

In the Khorezm oasis, ildirma, gok somsa, gok barak, and gok gomma are
made from gok. However, people with high blood pressure should be careful to eat
a very small amount of foods made with turmeric.

Spinach. In Khorezm oasis, somsa, barak, gumma are made from spinach.
The informants emphasized that people with high blood pressure should eat foods
made from spinach*°.

Shivit (dill). Shivit is prepared together with other greens in the preparation

of somsa and dumplings with greens. It is eaten by adding it to meat, fish and
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vegetable dishes. When tomatoes and cucumbers are pickled in autumn, they are put
in barrels, it makes the smell very fragrant and prevents nausea.

In the Khorezm oasis, shivitoshi is specially prepared as a summer dish for
dear guests and family. In folk medicine, shivit is used as a medicine to unclog
blockages in the liver, to relieve colic that is formed in the intestines as a result of
stomach rest, and for pulmonary tuberculosis.

In the conducted sociological surveys, it was found that the largest amount
of shivit is consumed in the Khorezm oasis. In particular, 66% of the respondents
answered the question "What types of herbs do you know?", 13% parsley, 11% mint,
and 10% basil (Appendix 15).

Kashnich. Fenugreek "... is used green and dry... Its sap, when mixed with
milk, stops any colic... It contains a mild absorbent substance... It is beneficial for
dizziness and convulsions caused by bile or phlegm vapors... Fenugreek prevents
the vapors from rising to the brain. It has a repulsive property... That's why it is put
in the food of a person who has a seizure due to stomach fumes... It induces wet
sleep and nosebleeds stops... It is beneficial for hot blood pressure
(hypertension).”*1,

In folk medicine, crushed cilantro poultice is a soothing medicine, gargled
with it, it cures sore throats and rashes. Coriander is used as an antidote when the
heart beats fast, when the bile in the body increases, when the phlegm dries up, and
when vomiting.

Parsley. Parsley leaves look like coriander, but the smell and taste are
coarser, the color is green, the leaf structure is three-lobed, the right side is shiny and
the reverse is vaguely hairy. Although Parsley entered the Khorezm oasis through
Russian cooking, it has been very well adapted, its leaves and elegant stalks are used
to garnish salads, soups and dips.

Yilvoi (mint). It is a perennial herbaceous plant belonging to the lily family,

with a very fragrant and sweet smell. Mint grows in swampy places, mountain

SIAGy Amu u6n Cuno. Tub xonynnapu... — b. 320.
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slopes, hills, along streams. In the oasis of Khorezm, yilvoi is added to dry tea and
it creates a drink with a very pleasant taste. The informants noted that the tea infused
with licorice lowers blood pressure®2,

Basil. The word basil means "fragrant plant” in ancient Arabic, and it was
called "isfaran" in Persian, which means "permanent joy." Abu Ali ibn Sina about
black basil: its application has shown that it is beneficial for the eyes, strengthens
the heart, increases milk, stops constipation, and increases the excretion of urine.*?,

Although basil has been used in Uzbek cooking for a long time, it has not
been consumed much in the oasis. Currently, it is used as a condiment and spice.
Basil is widely used to add flavor to meat and fatty foods, and to preserve vegetables
and berries. Raikhon is mainly added to ayron and turns into a drink with a very
pleasant smell and delicious taste.

In the oasis of Khorezm, tea is brewed from basil and yilvo. Also, another
great feature of basil is that it protects fruit pods from insect damage, if you put a
few basil or yarrow in the area where the ants are breeding, the insects will disappear
by themselves.**,

Shura or olapota. Belonging to the family of sorghumes, it is a one-year green
plant that grows on salty lands, on the site of broken mud houses, on hills and in
deserts. The leaves, similar to the leaves of the mochin leaf, have inconspicuous
hairs on the right side, and on the reverse side there are small oozing granules. When
the shora sprouts, the young branch is picked together with 3-5 leaves and added to
the blue mince. In the Khorezm oasis, in some households, the leaves of the olapota
plant are made from the leaves of the olapota plant and eaten. is prepared, because
the green leaf has a slightly unpleasant taste, food is not prepared from it.

Horseradish. Young barra is a herb and is also used as a blueberry.
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Semizot.Seret is an annual green plant with mostly reddish stems. Before
flowering and seeding, the stems and leaves are picked and chopped. Boiled whole
in fat soup, it becomes marrow.

Deer grass. It is a perennial wild plant belonging to the family of labguldos,
and the cultivated one is called jambul. A wild low-growing sedge that grows on the
ground to form turf. The main trunk takes root from the joint. The height is from 10
to 30 cm, the stem is thin, the leaves are gray in color, the width is 0.5 cm, the length
iIs 1 cm, and it is shaped like a boat. Upright growing stems and leaves are collected
before flowering and added to blue mince.

In the Khorezm oasis, deer grass is drunk fresh or dried and infused into tea.
This tea is considered to be very healing and has antihypertensive and diuretic
properties*>,

Seldir (celery, called karafs in old Uzbek). The body has rounded ribs, the
leaves are larger, green, similar to those of coriander and parsley, although the smell
IS not very strong, it becomes edible when cooked. In the oasis, cilantro, dill, green
onions are sown in rows in the house, they turn green in early spring, they are
consumed from late autumn until the snow falls, and they are also grown in
greenhouses.

Celery came to the oasis of Khorezm through Russian cuisine and is well
adapted, it is prepared by adding it to soups, so that tougher meats are softened and
cooked, and a very pleasant smell remains. In folk medicine, it is used to open
blockages, pulmonary asthma, pleurisy, stinging in the stomach, stomach and
intestinal colds, and urination.

Iswant (incense). It is a medicinal plant that has been widely used in the
medicine of the peoples of Central Asia and the East since ancient times. Our
mothers always hung it at the entrance of their houses. Informants note that if incense
is burned, the disease will be less**®. Modern scientific medicine has also proven that

the substances contained in frankincense kill invisible microorganisms. The garmin
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alkaloid isolated from the bark and the alcohol tincture prepared from its roots are
even used as a sleeping medicine in the treatment of parkinson's disease, epilepsy,
encephalitis, inflammatory complications of the brain - tremors.

The name of this plant is derived from the Persian word sipend, which
appears in the Avesto texts as spenta®’. K.A. Inostrantsev notes that incense is one
of the primitive sacred factors and is associated with ancient Iranian beliefs. 4°8,

Abu Ali ibn Sina used it as a pain reliever for joint pain, nervous system
colds, and also recommended crushing the stem of frankincense on the affected area.
In folk medicine, a decoction made from its dried body is used to treat gout, malaria,
seizures, insomnia, inflammatory processes in the body, flu and other diseases.
Taking a bath from its decoction is effective in treating rheumatism. A bitter
decoction prepared from its stem cleans the intestines from worms, stops nausea and
vomiting.

In the Khorezm oasis, incense is burned in almost all households, and in
some households incense tincture is used as an antiperspirant. However, our
informants pointed out that not everyone can use incense in the same way, some
people do not like its smell, but it can have a negative effect on people with hot
clients, it can make them feel uneasy and give them a headache.*®°. Mothers in
Khorezm smell incense:

Isvant, isvant, hazar* isvant, every age is a cure isvant.

Let the one who looks up, let the eye come out, and the one who doesn't look
up.

They say that if | don't burn it, then it's okay if you don't burn it, because the
incense that is burned has a quick effect.*® they believe and teach this to their
grandchildren.

Some chemicals. In addition to spices and condiments, food flavorings

include table salt, sugar, baking soda, cornstarch, vanillin, and chemicals such as

47Crecapes I'.T1. Xopa3MJIMKIapHUHT MyCYJIMOHJIMK/IaH aBBAJITH Mapocumiapu Ba ypd-ogatnapu... — b. 35.
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vinegars and yogurt. In the Khorezm oasis, the production of sugar and salt was also
developed, which was inextricably linked with food production. In particular, salt
mining is developed in Pitnak and Kungirot Bek. Salt was mined from the Sultan-
Sanjar lake, located 18 versts* south-east of Pitnak, and from the Karakumbet salt
mine, located 45 versts from Kungirot. Sugar is made from the sugarcane plant
grown in the Hazorasp and Khanka regions of the oasis.

Salt (table salt) is a basic ingredient for all dishes except desserts. Tansik
food can be prepared without meat and fat, but it cannot be prepared without table
salt. A person who regularly eats without salt can become dizzy, lethargic, faint, and
even bloated. Because salt is involved in all physiological processes in human
organs. Saliva, gastric juice, and bile contain salt. It is scientifically proven that salt
content in the blood should be normal for the heart to function properly.

Abu Ali ibn Sina in his book on salt: "...Some salts have bitterness, some
have astringent properties...Salt prevents stench. It is useful for the thickening of the
spleen... Salt is a cleanser, if it is mixed with cold food, it changes its nature, white
salt drives away the hands... All salts dissolve hardened stones. White salt sharpens
the mind...strengthens loose gums...Salt expels foul phlegm, water, black grass
(trade)...Salt is the best remedy for dysentery (heartburn)>462,

Salt is also known as one of the protective means in Khorezm, it is combined
with other objects and worn as an amulet, it directly plays a big role in fertility
beliefs. In the oasis, there are ceramic plates and bowls, which are used as a symbol
to avoid "eye contact”, put salt in them and hang them in front of the entrance. On
the day of the wedding, salt is put in the pockets of the bride and groom, and a pinch
of salt is sprinkled between the hair of the bride and it is considered as a means of

preventing harm and protecting against eye contact.*®2,
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Sugar. In the Khorezm oasis, sugar is obtained from sugar cane, and it plays
an important role in Khorezm confectionery, and the most important thing is that it
is mainly eaten in the state of giyam. 4¢3,

Vinegar. It is a very sour liquid with a sharp smell and is called acetic acid
in science. It is used in order to quickly digest fatty, sour, and doughy dishes served
on the table, to add a sharp appetizing taste to food, in kebab vinegar, etc.

In the Khorezm oasis, vinegar is mainly made from the juice of grapes,
apples, plums, figs and other fruits. For example, the production of grape vinegar is
widespread in the oasis, and the Khiva people prepare it with great ceremony. To
make grape vinegar, squeeze well-ripened grapes, put them in a ceramic jug or
khumcha greased with sheep oil (you can also put them in a glass container), add
100 grams of old vinegar to each liter and close the mouth of the container to prevent
air from entering. it is fixed by applying plasticine and taken to a sunny place. After
a few days, the vinegar will open and begin to "boil", which can be felt by the
sizzling of the container. Then put in a dark place. After 15 days, the "boil™ is pressed
and vinegared, it becomes sour. Then it is opened and filtered and used*. If the
color turns out to be lighter, you can add a little pomegranate juice for browning. If
you sprinkle this vinegar on onions, radishes, on kebabs, and even on pilaf, it gives
a very delicious taste to food.

The client of vinegar is "composed of hot and cold, and all its substance is
gentle... Vinegar has a strong drying effect: it stops the flow of substances inside...
it is drunk against bleeding, or applied to it if the blood is flowing from outside the
body, so that it stops the blood. .. Vinegar reverses swelling wherever it occurs, aids
digestion and resists phlegm. Vinegar is good for bilious people”“®. In folk
medicine, vinegar is recommended for diseases caused by both heat and cold, it is
used to treat inflammation, expectoration, burns and wounds, headaches and

toothaches.*66,
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Soda. It is an industrially produced white fine crystalline powder called
baking soda. In the Khorezm oasis, some people use baking soda to puff up the
dough in puffs, cookies, gummies (in other regions, it is also used in rolls, sheets,
and somsa). It is not recommended to use it in large quantities, because it excessively
breaks down the protein content of the ingredients and creates a bitter taste.

In the oasis, baking soda is used as medicine. In particular, when the throat
hurts, when the gums are sore, gargle by dissolving 1 teaspoon of soda in 1 glass of
warm water (boiling and cooling). A sip of this solution is drunk when the sorghum
boils, and if washed with a soda solution, it removes the smell of sweat from the
body. %",

Jawharilimu (citric acid). In the Khorezm oasis, jahharlimu was used mainly
in the preparation of giyam and jam (because jahharlimu prevents giyam from
becoming curd). Today, in everyday oasis cuisine, packaged citric acid is used
instead.

Oil production. Because some of the plant seeds contain oils, the seeds of
some plants with a large amount of oil are called oil seeds. Oilseeds were grown in
the Khorezm oasis, and oil, that is, different types of oils, was made from them since
ancient times.

One of the branches of crafts specializing in the production of oil is called
juvozik. Khorezm artisans engaged in this craft produced various oils mainly from
sesame, cottonseed, linseed, sunflower and hemp.*%8. The term zhuvozchi was added
to the name of the owners of this craft, and the place where craftsmen worked was
called a zhuvozkhana. In the Khorezm oasis, camels, oxen, and horse-drawn carts
were used, and various sources provide a lot of information about them.*%°,

Along with vegetable oils, sheep and beef fats and butter made up the

composition of the daily food of the inhabitants of the Khanate. Vegetable oils,
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especially sesame oil, were distinguished by their cheapness, utility and
affordability.

Soybean oil has become part of everyday life. The higher the number of
unsaturated fatty acids in the oil, the more healing properties it has. Due to the high
number of unsaturated fatty acids contained in soybean oil, it is superior to other oils
and has healing properties in the human body along with nutritious properties.*™.

Based on the above, we can conclude that the change of natural climatic
conditions and political situation in the Khorezm oasis from the beginning of the
20th century to the present caused the reduction of some natural food sources and
the emergence of new types of food sources. In particular, it was found that sorghum,
which was previously widely grown and used as a food product in the oasis, is now
almost not cultivated, tomatoes, potatoes, cabbage, eggplant, bell pepper, and similar
new food products have entered the oasis diet and are well adopted by the
population;

Spices, spices and various minerals are regularly included in the diet of the

population in the Vohaoshkhana's menu.

3.2. Experiences in the storage of household appliances and food

products related to cooking and weighing in the oasis

Material and spiritual values, traditional customs are the rich experience
accumulated by the Uzbek people over the centuries. In particular, the oven, kitchen
equipment and tools, as well as the related paintings and customs, were formed on
the basis of the material and spiritual culture of the people, and took a deep place in
the daily life of the residents of the oasis.

Although gas stoves are widely used in every house in the Khorezm oasis

today, almost every house in villages and many families living in courtyards in cities
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still have boilers and ovens. Because people still use the traditional method of baking
bread, and cook food in large pots during holidays and parties. Although the
residents of the city mostly use the services of the existing bakeries in the
neighborhoods, they do the work of kneading the bread dough, making the dough,
and handing it to the baker by hammering it. Based on this, the illumination of the
oven, oven, kitchen utensils, dishes necessary for cooking and weighing and eating
in the Khorezm oasis is extremely important for the wide coverage of the research
topic.

Oven. In the Khorezm oasis, all types of bread are mostly baked in the
oven*’t, Only some groups of Uzbeks (Kipchaks in Khorezm, Karlugs and Lakais in
other regions of Uzbekistan) baked bread on a flat stone or in a cast-iron pan until
the October Revolution, and in some regions until the 1930s.4"2. Tandirs were made
in the oasis by special masters who lived in the "Tandirchi" neighborhood 473,

The women of the oasis celebrated the day when the tandir was built with
great joy, because the common tandir, built for three or four households, provided
their family with bread, patir and somsa. That's why the oven was kept very
carefully, its mouth was plastered, and no bad things were put into it*”4. Tools such
as supra, engsa (width), rapida, tikach (hammer), log (jova or small ax), which are
needed for baking bread, are packed separately, the top of the room is wiped and
placed upright, and the mouth of the oven is also closed so that "the blessing does
not leave". . To prevent the eyes from touching the oven, a fig tree is planted next to
it.

When the tandoor is ready, its inner walls are covered with oil-mixed
namakob (salt water) and its dough is, as the name suggests, quite salty. It was

reported that the soups were distributed to the neighbors and they became the owners

4""Maxmymos K., Ucmamnosa X. MyuHble Gitoa y36ekckoii Jomainneit kyxuu. — Torkent, 1986.
472[Tanmszos K.111., Ucmaunor X.W. DTHOrpaduueckue o4epKn MaTepUaibHON KyJIbTyphl y306€KoB... — b. 107.
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of the new tandoor.*”>. Although this type of patir is not related to any ceremony or
holiday, this custom has been continued in the oasis for many years.

It can be seen that our people approach the tandir-oven with great faith, when
breaking the old tandir, the tandir piri breaks two loaves of bread to the spirits of
"Hazrat Mirikullol Baba", and before installing a new tandir, five chushmas are
made and a lamp is lit. The elders of the village called the tandir mulikilol, which
means "a property that surprised everyone."

Oven. In Khorezm, an always clean place was chosen to dig a large wedding
hearth. The cooks took responsibility for this work and came the day before, set the
pot and stove, lighted firewood for the young men, and left for the next day. After
the wedding, the ash of the oven was buried with sweets to wish for a wedding.

At the same time, the ashes themselves were burned, neither the fire nor the
ashes were sprinkled with water. Sprinkling water on grass is an aspect related to the
cult of fire, while sprinkling water on ashes also means keeping away from demons.
The inhabitants of the oasis ... demons especially like ash, they play here. It was
believed that whoever sprinkled water on the ashes would make the demons
stronger*’®. Such superstitions and scares with demons were invented to make people
observe a certain order of discipline and cleanliness, as a result of which the ashes
of the oven were removed on time and buried in a certain place. In the oasis, ash was
also used as a cleaning agent for cleaning dishes and bleaching pots and pans.

Khorezm Oasis folk songs also contain terms related to the cult of fire, such
as furnace, grass, and ash.*". It is probably because of this that they took the newly
arrived bride to the groom's yard and bowed to her, and also trimmed the tail at the
top of the oven. 4’8 There is a similar painting in the Surkhandarya village, according

to which the newlywed bride pours oil into the oven. 47, At the heart of this is the
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noble intention that our household should be well-fed and the fire of the hearth
should not go out.

In the oasis of Khorezm, as in other regions of the republic, different dishes
are used depending on the type of food. Until the middle of the 20th century, the
traditional dishes of Khorezm mainly consisted of ceramic bowls and trays, lovob
bowls, porcelain bowls, teapots and wooden spoons.

Since the 1960s, porcelain (teapots, bowls and plates and bowls of various
sizes), iron (stainless steel spoons and forks) and aluminum (manti pots and pans)
have been used.

Since the 80s of the 20th century, the attention to kitchenware and tableware
has increased. In particular, since that time, in most households, kitchen appliances
such as gas stoves, myasorubka (meat mincer), sokovijimalka (equipment for
making juice), mixers, blenders, and in some wealthy households gold and silver
spoons and forks, dishes brought from abroad (Chinese porcelain and those a
collection of dishes known as "Madonna" entered the tradition) was used.

Although the 21st century has seen considerable changes in kitchenware and
tableware, many households in rural areas still make good use of traditional items.
In particular, they use a traditional gubi (kubi) for churning milk, or keli (soki) and
sop for threshing wheat, and etchopar and sotil (axe) for grinding meat (mainly for
preparing ijjan, i.e. minced meat).

Kazan. Archaeological and ethnographic written sources provide extensive
information about household appliances used in Khorezm region. In particular,
T.P.Abdullaev described the pots made in Khorezm in his research, stone pots (the
author notes that these pots are mainly made of talcochlorite stone, and this stone is
found in the Sultan Uwais mountain ranges, and lamps, basins, pans, teapots and
other items are also made from it. who did) claims to serve at least 60 years*. Cast

iron pots were also widely used in the oasis, and there were large and small pots in

40AGaynnaes T.I1. XII-XV acpnapaa Xopasm XyHapMaHI4HIUTH... — B. 36.
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every household. Although various types of modern cauldrons are produced today,
cast iron cauldrons are definitely used for large gatherings and weddings.

Khorezm has a lot of paintings and rituals related to pots and pans. That is,
the women of the oasis teach their daughters and daughters-in-law to be tidy, telling
them that the pots "go to Makkah and bring sustenance" at night, so they should be
washed and cleaned inside.*8!.

Compensation (compensation). Khorezm artisans made iron and copper
pans, which are part of household items. Each household had large and small types
of pan. Small pans are also called oil pans in some places of the oasis, mainly
because oil is melted in them*2. Gomma is cooked in a medium pan, eggs, meat are
fried, food is heated. Tawan khan (big pan) is a pan for cooking somsa and is rarely
used.

Atashkur (fire pick, tongs) is now also called achkir by some people).
Undungomma was used for baking, and when it was old, it was used for removing
furnace ash.

Tonyr or tongyr is considered to be a container for oil made of tin, which
was in almost most households of the oasis.

Knife. Oasis knives can be divided into two groups according to their
functional characteristics: general-purpose knives and knives for specialized
activities. The first one is used for household food preparation, peeling and cutting
fruits or vegetables; the second type was called a gardener's knife and could be used
for gardening, tanning and other purposes.

In Khorezm, large knives used for chopping meat are called sotil, gardener's
knife, welding knife, pen welding knife, garden shears, pruning shears, yargi (saw),
bichki (hand saw), kashkart (small knife-shaped scythe), kashkart (small bladed
scythe), kashkart (small bladed sickle), used for work in the garden and vineyard. is

a type of scythe, in which there are types of knives called*®.
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In the oasis, kitchen utensils and utensils were considered as protective
objects, not only sharp metal objects, but also iron (metal) itself was considered a
protective tool and believed to protect people from evil forces. Therefore, a knife is
placed under the pillow of women with a cracked eye and a baby in a crib, and its
protective properties against supernatural forces are recognized.

There is such a custom in Khorezm that when a good farmer works in the
field and wants to take a break to write, he sleeps with a hoe, scythe or other iron
work tool under his head. Otherwise, it was believed that he could be harmed by
demons**. About various forms of taboo, J. Frazer: "People know well that evil
spirits are afraid of iron, they cannot approach people armed with this metal.” The
magical power of a knife is related to the fact that it is an iron object, on the one
hand, and on the other hand, to its sharpness.*®,

It is known that in many countries of the world sharp objects are not used
until a certain time in the house of the deceased. “%. The reason for such preservation
is related to the primitive ideas that the soul of the dead person, who has not yet
completely left this house, should not be injured by touching sharp objects. Traces
of the above preservation are visible based on the fact that the séances also demand
that sharp objects be closed in the house or that their sharp and pointed sides are not
facing the doors and windows.*’. Therefore, the metallicity and sharpness of the
blade is the factor that provides its magical power.

In the oasis, when bread and doughy dishes are prepared, supra is a cloth
used for sifting flour, spreading the dough, pouring a khona (board) on it, and folding
the barak, gomma and somsa. A tablecloth is a soft cloth on which food is eaten and
bread is wrapped. Sochak is also a smaller cloth used as a tablecloth, and in some
districts it is also called sulgi. However, in the Khiva region, the word sochak is used

in the sense of a napkin used to wipe hands after a meal.
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Supra and the table caused the appearance of different customs in the family.
In particular, when a girl child gets married in the family, her mother sets a table for
her. Elderly mothers also paid special attention to setting down the wedding table
and keeping the table clean, with the intention of saying, "Oh my God, let us lower
the wedding table and let's have a wedding." In general, the inhabitants of the oasis
look to the supra and the table as a source of sustenance. Like the table, the table is
considered an important and respected item. In particular, when a girl was born in
the family, the mother sewed a top for her, because a house without a top was
considered unlucky.*®, At the same time, someone else cannot collect the bread
spread by the person who sifted the flour, if it is necessary to collect it, it is
emphasized that it is necessary to say "the owner has gone to the wedding". If it is
not said like this, the sutra will be cut off from the person who spread it, they say*®°.

After kneading the dough, no other work was done without washing the
hands, before kneading the dough and preparing food, women used to say
"Bismillohi Rahmani Rahim, llohim, may our bread be beautiful, tasty and
nutritious" with good intentions. It is considered that a knife was not used when
making zuvala from the dough, and the bread was not cut with a knife, in this case
one's share is cut.*,

In some regions of Central Asia, there are traditions such as welcoming the
new bride with her mother-in-law. Initially, the bride's readiness for domestic work
was tested during the "Supra Yodi" ceremony.**1. In Urganch, Khiva, Yangarig and
other districts of Khorezm, there is a custom that has been preserved until now,
according to which, before the bride goes out to greet the bride on the day after the
wedding, the bride is given mincemeat with a nimza (piece, piece) of dough, and she

has to make a beautiful dumpling. Arriving guests look at the dumpling and see how
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well the bride is cooking®®2. In the Shavat region, the bride is brought to the kitchen,
spread on the surface, and flour is served in a sieve with sweets. According to
informants, this will test the bride's appetite for food 43,

In Khorezm oasis Kkitchen utensils are made of wood, ceramic, copper, cast
iron and iron. In particular, kuman (sand) made of cast iron and copper #°#), sunshine
493kitchen utensils such as dishes*, slapcha, bowls, plates, bowls, plates were made.
Teapots, bowls, dates, jugs, bowls (small clay bowls) and khums were made from
clay, and they were used to store water, milk, yogurt, oil, meat and grains. Among
the Uzbeks of the Khorezm and Tashkhovuz regions, as well as the Turkmen of the
Amudarya region, ceramic dishes were considered the main type of kitchen utensils.

In the oasis, wooden plate, korsan plate, doshtovok, spoon, chomich (in some
parts of Khiva it is called susok, originally made mostly of wood), nonpar, kosov,
duoak (cauldron lid), oklov, sieve, cholpi (chowli), oshtakta, keli, sop and kubi,
pishkak (a long wooden bowl! with a handle and a wooden stick) were made. Local
wooden utensils are mainly made of willow, mulberry, walnut, birch (gujum), apple,
maple, apricot, and cypress trees.

In the Khorezm oasis, containers such as ibrik, tong, and kopshirma were
used for liquid products, berdes made of zinc were used in the Turkmens, chalak
was a wooden barrel in cattle-breeding districts, and gova and copper dishes were
made of leather, which have been preserved in some districts today. Nature's gift of
water kadi (a type of gourd) is filled with milk, curd, ghee®°.

In the Khorezm oasis, the names of kitchen utensils are very ancient, and
most of them are still used without change (mainly in rural areas and by older
people). In particular, kubi is a traditional special device for milking, which used to
be available in every household with a cow; wooden (wooden) chayma or pishkak -

a device with a long stick designed for rinsing, that is, mixing yogurt; Soki is a thief,
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air is considered to be a thief; The room is a large dining table, where bread is rolled
and dough is cut. Khonacha is a small part of the kitchen, used for slicing meat,
dough, and cutting fruits and vegetables; Tiir is a bucket in which wheat and rice are
blown by the wind. The spade was also used in grain harvesting and was made of
wood; Zoghomo is made of wood and resembles a plate. It is used to blow and
dehustle wheat and rice in the wind. Alak (Elak) is a sieve for sifting flour. There is
also a special galvir with a large hole for cleaning rice, which is called ushoq goz;
Layan (Lagan) is a deep vessel for kneading bread dough, and mysterious plates are
often used in the oasis. It is also used for kneading dough, cooking jam, manti, and
somsa.

Tagark or tagarik, and togora is a kneading bowl, made of wood. Also,
karsantovox was made of wood, and the food dough was prepared in this togora.

In some places of the Khorezm oasis, the lid of the pot is called duak. The
table covering the lid of the cauldron and resting the pilaf is called damkach. It is
washed every time after straining the food and taken away for the next pilaf cooking.

Kapkir and Chumich are used for serving food and are mostly made of iron
in the oasis. In some districts, it is used under the name of chomich - susok. Cholpi
(chowli) is another type of chomik. It is also considered a chovli (drushlak) made of
Copper.

Kapcha is a shovel, mainly used for digging sumac and similar dishes.
Palaysh is a type of chowder.

Sarkhum, sarkhym - a tool similar to a bowl made of yellow metal*’ i.e., a
vessel from which water is taken. Since the second half of the 20th century,
enameled sarkhums have been widely used. Sarkhum is also used as sarkhym in
some parts of the oasis, and as birinj in some places.

Sikhak is a grater, which is used to grate food products in the oasis, in

particular, carrots, radishes, apples, etc.

7y nnomen M.J. Xupa XxOHIUIrHAa (e0sa ep STadiry Ba JaBiaT Ty3WIHIIH... — b. 49,
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Wooden spoons - they are of two types, leaf-shaped wooden spoons are used
for eating dishes such as shavla, moshova, atala, bulamik, and deep wooden spoons
are used for soup. Pencil spoon - these spoons are flowered, the handle is finely
pointed like a pencil, and they are considered to be very elegantly made spoons.

Shovel is a shovel used to get flour, salt and other products.

A bag is a bag that holds a spoon and a spoon. Chakida bag is a bag made
for making suzma.

A basket - in the oasis, it was mainly hung from the ceiling for baking bread,
and it was also used to store other food products.

Kosa is a bowl, and lavap kasa is a bowl in which food is served.

A teapot is a teapot that used to be small in size and was given to each person
individually when a guest arrived.

Tanga, kumgon - cast iron teapots used to prepare tea during field work.
There are also tin teapots, which are called tuncha. A soup pot is a soup pot.

There are also many containers for storing water, among which the largest
in terms of volume is the khum. Kuza is a jug, kushkulok is a large jug with two
ears, and they also store water, dairy products, and oil, and are smaller than khum.

In the oasis, fatty foods were served mostly in earthen pots*. In particular:

A tavah is a ceramic dish, while a chintavokh is a porcelain plate, on which
food is also placed. Lakatak is a plate made of tin. Lakki, on the other hand, is a
small piece of ceramic plate, usually patterned.

Bodya is made of earthenware, in which dishes such as pilaf, fried rice, and
barak are eaten. Plates and bowls are made by local people. In flat wooden
containers, porridge and shalva are weighed.

Chanak is a deep enameled dish, which was used for washing food, cutting
carrots, and making food dough. In the past, buckets were also made of wood. Kulak
canak is a big date.

Lal is a plate, tray, Iki is a plate, a saucer.

The introduction of new technologies and innovative processes into social

life, in particular kitchen equipment that did not exist before: gas and electric stoves,
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microwave ovens, electric ovens, electric kettles and samovars, electric meat
grinders, food processors, equipment for cutting products in various forms, etc. and
changed the types of his food.

Samovar, obdasta. After the establishment of the Shura government, the
products produced in the factory changed as well as the kitchen equipment. In
particular, as a result of the importation of Russian samovars and copper obdastas,
cast-iron jugs and kettles for boiling water began to lose their importance. Even
Russian samovars were made by local artisans from thin tins of steel*®®, However,
kitchen utensils made by local craftsmen did not go out of full use, because there
were not enough imported goods. Large iron samovars, also called titans, were used
at weddings and large events.

Special attention has been paid to the storage and processing of agricultural
products in Khorezm since ancient times, because the oasis is located in a sharply
continental area, winters are very cold and summers are very hot. Therefore,
products such as meat, fat, milk, fish, and eggs get sick quickly in hot weather, and
vegetables and fruits freeze in severe cold. Salting, fermentation, vinegaring,
burying or hanging, peeling, drying are among the oldest methods of preserving and
processing agricultural products in the Khorezm oasis. Storage and fermentation of
products, vinegaring, burying meat, hanging onions, preparing jam from various
fruits and vegetables, melons and tomatoes, drying greens such as dill, coriander,
basil and red pepper have been widely used. Dry products are not perishable, they
are stored in a dry place, in glass or porcelain containers, chit bags and paper boxes
with closed mouths. Flour and cereals were mainly stored in sacks.

In Khorezm oasis, there was a special cool room - talaq - for storing food,
and the products were well preserved in it. In particular, closed bread is hung in the
upper basket, oil, honey, fried meat are in jars, wheat, rice are in sacks, apples,
quinces and other fruits are in baskets, and carrots are spread on the ground and

buried in the bottom. Special rooms were allocated for the storage of melons and

4%8TyxraeB A. Y36eKHCTOHIA MHUIMH XyHAPMAHIUMINK BA YHH “COLHANMCTHK’ acOCIa CAaHOATIAINITHPHMIIHUHT
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grapes, and their storage had its own rules. In this, the main focus is on the variety
of fruits, the fruits of summer varieties cannot be preserved, and the fruits of autumn
and winter varieties remain intact for several months after picking.

In the storage of grain products, the process of reducing its moisture, that is,
drying it, is an important event. The areas used for grain drying should be dry
(nowadays they are asphalted or have wooden floors). It is not recommended to dry
grain on cemented or tarpaulined areas. Drying grain mass in the sun accelerates its
ripening process and increases storage resistance, a certain amount of sterilization
occurs, and the number of various microorganisms, insects and mites in the grain
mass decreases dramatically. In the Khorezm oasis, grain is dried in the open air
with the help of dry atmospheric air and sunlight and stored in special rooms.*%°,

The improvement of quality during storage of grain flour is called flouring.
According to the informants, if bread is baked as soon as flour is milled from high-
quality grain, the quality of the dough and bread will be somewhat lower. After the
flour is weighed, it should stand for a certain time (pass the ripening period). During
the ripening period, the strength of the flour, the size and porosity of the bread
increases and improves. Every time before making dough from it, it must be sieved
so that air enters it and bread and food come out well>®,

The inhabitants of the oasis used two different methods to store bread. In
particular, chorak bread was kept wrapped on the table in pots with closed lids, while
ulli bread (thin bread) was kept in a basket hung from the ceiling of the talak room
with cheesecloth spread over it.>%,

Storing fruits and vegetables for the winter also requires a lot of experience.
Fruits and grapes harvested too early (without ripening) are sour, sour, tasteless and
ugly in color, they shrivel and spoil quickly when stored. The flesh of late-harvested
fruits becomes floury, tasteless, and spoils quickly during storage. Therefore, it is

extremely important to harvest fruit and grapes on time. Fruits of autumn and winter
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varieties of apples, pears, and quinces improve their taste after a certain period of
time has passed after being picked from the tree.>%2, Fruits that can be processed are
harvested when plump for making jam and when fully ripe for making raisins. °%.

Fruits are put in baskets and boxes for the winter, using paper, wood
shavings, folded cardboard paper. Some of them are laid under and on the sides of
the cages, some are placed under the fruit, and some are used only to cover the top
of the fruit.>%,

In the past, in Khorezm, the desert wormwood plant (which contains a large
amount of alkali) was used to dry fruits, but now, due to the decline of this plant and
its difficulty in finding it, fig leaves are effectively used, and it is called ajjiga drying.
For this, 15 liters of water is boiled in a pot and 10 fig leaves are put into it
(informants emphasized that there should be no more than 10). Fruits are placed in
a chowder and immersed in boiling water, the water boils for a while, and when it
begins to boil again, the chowder is raised and the fruits inside are spread out on
reeds to dry (currently, spreading drying on transparent paper is also common)®%.

Apricots are dried or jammed for winter storage. Depending on the method
used to dry the apricots, the apricots are divided into three types, called turshak, leaf
and chalpak. Turshak is an apricot dried without removing the seed (sometimes
smoked before drying). A leaf is an apricot cut in half, pitted and dried by smoking
with sulfur gas. Chalpak - the seeds of the fruits are completely dried without
separating them, after two or three days, after the fruits wither a little, the seeds are
pressed and squeezed out of the notch in the place of the fruit band.>%,

In the Khorezm oasis, the sweetest and most nutritious apricot is considered
to be the red apricot. In the oasis, when making jam from apricots, the seeds are
crushed and the core is put into the jam. When making juice from apricots, small

types of apricots are selected and a small amount of sugar is added. Apricot juice is
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very rich in vitamins and has laxative properties, people who suffer from
constipation prepare it specially for winter. A decoction of dried apricot kernels is
useful. To prepare it, pour 1 liter of boiling water over 10 apricot kernels in the
evening, close the lid and mix it with a spoon in the morning. It is very useful for
the heart.>’,

Peaches can be stored pitted or unpitted (in this case, they are smaller and of
lower quality and not well-pitted varieties) °°) peach peel is dried. In the oasis of
Khorezm, peach peels are specially preserved for use as a remedy for stomach aches
and diarrhea. %,

Cherry storage. In the Khorezm oasis, cherry jams and kampots are made
and eaten more often than other fruits. Nowadays, it is a common tradition to make
tsukat from it (remove the seeds and keep them in the refrigerator with sugar), and
the person who eats this kind of dessert is like eating the cherry itself, and it is used
to prevent colds. We did not observe that it was stored dry during the research.

A common way to store plums is to dry them. Beautiful dark-colored, fleshy,
shriveled varieties of plums are best for drying, and plums in the oasis are also
pressed for drying. Plum fruits are dried with and without seeds. Also, jam, jam and
kampots made from oasis plums are very sweet.

A common way of storing apples is to store them carefully in boxes, to dry
them, to make jam, and to make kampot. To store apples as tarmeva, winter varieties
of apples are selected, wrapped in paper or spread paper between them. To make
apple cake, apples are peeled or cut into slices, dipped in namakob to prevent their
color from darkening, and then dried. It is also common to make kampot and jam
from apples, and apple jam is mainly used in the preparation of various desserts.

The best way to preserve pears is to dry them, in which small pears are whole
(but before drying they are held in boiling water for 5-10 seconds or pressed), large

ones are cut into 2-4 pieces (sometimes the core and skin are removed and smoked
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with sulfur) and dried. In the oasis of Khorezm, a special variety of pears was created
to store pears as tarmeva, that is, they are grafted onto quince, so that they can be
stored for a long time and very well in winter>°,

Storing figs. Figs are picked when they are ripe enough to be eaten as
tarmeva, and for drying, the green color of the fruit is completely gone, and the skin
IS amber, but it is slightly hard, because the fruit of the fig is not suitable for
processing when it is well ripe. Figs are picked by cutting the fruit band with a knife.
Since figs do not last long, they are either dried or jammed to preserve them. To dry
figs, they are picked on a tray with the tail side up and smoked. During the first days
of drying, the fruits are turned over 1-2 times a day®!'. Two to three days before the
drying is completed, the trays are moved to a shady place, stacked one on top of the
other, and dried intermittently here. When the fig peel is ready, it is stored on a
thread. Today, in the Khorezm oasis, it is more popular to preserve figs as jam than
to eat them. To make jam, figs are dipped in pre-prepared hot sauce and put on fire
until it boils a little, this situation is repeated 3-4 times, because if it boils for a while,
it can become soft and crushed. After it cools down a bit, it can be canned®!2.

Pomegranate storage. Pomegranates are usually picked on the stem and fully
ripened during storage °!. Pomegranate skin hardens after drying, and before
squeezing its juice, it is dipped in boiling water so that it can be easily squeezed by
hand. Today, pomegranate seeds are used to prepare salads, decorate various cakes
and desserts.

Unabi storage. Unabi is mainly stored dried, and there are two ways of drying
it: 1. It is picked and dried in the sun without any additional processing when it is
technically ripe; 2. The fruit is dipped in a pre-made sugar paste and then dried.
Unabi fruit dried in this way has a unique taste and is highly valued. For such drying,
the fruit is picked a little before it is fully ripe, that is, before the skin hardens. In the

Khorezm oasis, both types of unabi drying are used.
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In order to store the grapes, they first cut them and dry them for 3-4 days.
Then it will take the moisture of the wall and it will crackle during the winter®4,
Today, grapes are preserved by cutting them together with the vine branch and
immersing the end of the branch in a container of water. Grapes are also stored dried
and are divided into several types depending on the drying methods. They are:
obijosh®®, such as sun, sun, and less shade !°. Dried fruits of seedless varieties of
grapes are called kishmish, and those of seeded varieties are called raisins. If the
fruits are dried in the shade, the useful substances in them are preserved more,
because sunlight quickly destroys many vitamins and active substances. Therefore,
dried raisins and raisins are more useful than those dried in the sun.

Storing carrots. The shelf life of carrots often depends on the time of
harvesting. It is mined after a certain period of improvement. Evening carrots are
dug in the autumn months when the weather is dry. The soil should be soft. The
leaves of the carrots to be stored are cut with a knife on the same day as they are
dug, because if they stand with the leaves, their water escapes, they wither and then
they are not stored very well. Carrots are stored in the Khorezm oasis using the
trench method. Carrots are buried in the trenches, and then covered with egan (a kind
of reed), soil is thrown on top of the reed. The informants noted that due to the fact
that Khorezm's climate is extremely cold in winter, the slope of the trench should be
oriented towards the sun.®’.

Onion storage. When the onion is ripe, the neck softens and dries, the leaves
wither and lie on the ground. Dried onion leaves are cut and divided into types.
Leaves should be cut leaving 3-4 cm from the tip of the onion head. If the leaves are
cut from below, bacteria will enter the bulb and more of the bulb will be wasted

during storage®'®.
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Storing turnips, radishes and beets. Spring-planted tubers are dug up in June-
July, when the tubers reach the typical size of this variety. Roots planted in summer
are harvested in November - before frost. Most often, first beets, then turnips and
radishes are harvested and stored in trenches until April, and in spring they are taken
to vegetable warehouses.

Pumpkin (kadi) storage. Stored varieties of squash are very hard and tend to
be heavier rather than larger. The pumpkin is temporarily placed under the porch
with straw or other bedding, placed in two or three layers, and straw and hay are
placed on top. Long-term stored pumpkin is left in the sun for 5-7 days. It is not
recommended to use cold and damp rooms, and the fruit band is placed upwards.
Pumpkin is not eaten after Navruz®2°,

Cantaloupe storage. Usually, late varieties of melon are chosen for winter
storage °%° and there are many varieties of such melons in the Khorezm oasis °2.
Keukn KOBYHTYJIMK NUIIMO €THJIMAacAaH CEHTAOPh OXUPHU Ba OKTIOpH olnjia y3ub
omuaaau. One of the most effective ways to store melons in well-ventilated rooms
IS to put them in hemp rope and net bags and hang them on nails so that they do not
touch each other. Although it is more convenient to store melons by picking them in
straw or straw-covered straws, they cannot be stored for a long time in this way.
There is also a method of storing melon in the sand, in which the melon is buried
upright in the sand or half of it is buried in the sand. In addition, the method of
keeping melons pressed into straw is also used in the oasis.

In the conditions of Khorezm, various above-ground buildings and cellars
are adapted for melon storage, or special melon rooms are built where the

temperature and air humidity are controlled. The roof is plastered with clay, 4-5 rows
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of poles are installed inside, and poles are stuck to them, and melons are hung in net
bags with hemp rope. Such melon houses have a window and a hole®??,

Depending on the climatic conditions of the oasis, there are several types of
meat preservation, and the most common of them is frying the meat in its own oil
and drying it. Frying meat in its own oil was called "hard roast" among the people
of the Khorezm oasis, and it was mainly stored in jars.>2. No matter how long the
roast stayed in the pot, it did not spoil, on the contrary, it became tastier. The frying
method of preserving meat is widespread in the oasis, and various thick and liquid
dishes are prepared from it.

In Khorezm, a specially dug cellar was used to store raw meat, and it was
well salted and frozen.>?*. For this, beef is salted in pieces, dried in the sun and fat

parts are melted. In most cases, the meat was kept buried in the ground in jars with
enameled mouths, or it was also stored in a specially prepared sheep's belly - garin
or meat bag.

The residents of the oasis also have a unique experience in the storage of
milk and milk products. In particular, the Uzbeks of Khorezm used to store and
freeze milk in jugs with ears. The Uzbeks living in Karakalpakstan kept milk in
pumpkins like the Uzbeks of the Surkhan oasis.>®. Burnt butter is placed in special
jars, in some regions of the republic, in the stomach and wrapped in cooked skins.
526 Butter is not only preserved in this way, but its nutritional quality is also
increased. Earlier, in Gurlan and Shavat, there was a special double-eared ceramic
jug for storing cow's milk, and it was forbidden to put anything else in it. °2’. After
all, in all places of the oasis, there are separate buckets for milking cows, containers
for milking and storage, and this tradition has not lost its importance until now.

Ice storage. A large amount of ice was stored in existing icehouses during
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the Khiva Khanate. Palace servants brought this ice in carts from Amudarya in

winter months, and kept it specially in summer to preserve food, make juice, and ice

cream. Especially on summer days, the dessert prepared by putting juice and ice

cubes in milk is very unique, and the population is calm.>?8 (called ice cream).
Conclusion on the third chapter

Food products grown in the Khorezm oasis are ecologically clean and are the
main part of the population's diet. The local population has centuries-old experience
of consuming and storing fruits, vegetables, and pulse crops not only for food, but
also for their healing and disease-relieving properties.

During the period under study, Khorezm residents treated ovens and kitchen
utensils with care and cleanliness, and their naming also did not change. Among the
traditional kitchen utensils, bodya, tuncha, kumon, etc., local features specific to the
region were shown. The technical means and tools that came to the oasis from
abroad, especially from Russia, led to certain changes in the way of preparing food,

serving and storing it, and eating..
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CHAPTER IV. CEREMONIAL DISHES AND DINING ETIQUETTE
TRADITIONS OF THE KHORAZM OASIS
4.1. Khorezm oasis traditional dishes prepared at folk festivals and
religious ceremonies

The composition and content of traditional dishes cooked in ceremonies are
related to the essence of the ceremony being held. Among the people, depending on
the specific types of food, their role in magical actions, the divine properties of food
such as a source of fertility, healing, and healing are manifested. Therefore, foods
were sometimes stored throughout the year and eaten as a ritual meal before starting
a new practice or in the event of a natural disaster.

Rituals are aimed at ensuring the longevity of human life, protecting people
from various disasters, increasing crop productivity, increasing livestock and
ensuring peace and tranquility in the family.%?°. The ritual food prepared in this
process is not intended to satisfy the biological needs of a person in many cases, but
it is also consumed as a protection food from misfortunes. °%. It should be mentioned
that the communal consumption of ritually prepared food also led to the
strengthening of friendship, social cooperation and kinship ties among people.

Undoubtedly, the traditional dishes of any ethnic group are influenced by
various historical, geographical, religious, socio-economic factors. In addition,
national dishes are more conservative compared to other elements of material
culture, and they are characterized by maintaining stable religious-ethnic features.
Such a process can be seen in the example of Khorezm traditional dishes. Sumalak,
sutburunchi, goja, korma, pilaf, soup, unoshi, barak, ghorch, patir, kathama, atala,
bulomik, holvaitar and others can be included among such ceremonial dishes of the
0asis.

Abu Rayhan Beruni's "Memorials from Ancient Nations" about food
prepared in ceremonies provides information about famous days in the calendars of

ancient Iranians, Khorezms, Sogdians, Romanians, Jews, Syrians, Christians,
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Indians, and others, as well as food eaten during Eids and customs. Also, there is a
lot of information about the two types of Eid holiday of the people of Central Asia
and the products consumed in it. In particular:

1. Those dedicated to natural events: he writes about the beginning of the
year holiday (Navroz), the opening holiday, the holiday of warming up at the bonfire,
Mina night, etc.

2. He noted that religious ceremonies (in pre-Islamic times) were held for
ghosts and that there was a special day on which food was placed on the graves.

According to the interesting information given in the work about the Navruz
holiday of the Central Asians and the customs held during it, on the day of the
holiday, people give each other sugar and sweets in the sense that your life will be
sweet; offering flowers; This year, let there be a lot of water, let there be a bountiful
harvest, sprinkling each other with water and a number of other beautiful customs
are aimed at sharing kindness and love.

On the day of the Navruz holiday of Central Asians, before dawn, if someone
licks three spoons of honey and holds three pieces of (scented) wax before speaking,
this will cure many diseases... On the sixth day of Navruz, that is, "Big Navruz", in
the morning... before speaking, taste sugar , it was believed that a person who applies
olive (oil) to himself will be warded off various calamities throughout the year.*3.

Even during the khanate period, on the eve of Navruz, young people put
fruits such as apples, pomegranates, grapes, pears, melons, as well as a sprig of basil
in atray, and went to the khan and said: "Your Majesty, Navruz will enter tomorrow.
let me inform the people”, they said. When the Khan gave his permission, the heralds
told the people that the spring holiday had arrived, saying "Navroz has arrived".>?,
Even today, Navruz is celebrated as a big holiday, and a traditional sumak dish is
prepared. Sumalak preparation always, everywhere turns into joy, fun, great fun and

cultivates a sense of harmony and friendship among people. Because in the past,
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everyone brought a handful of grain to the place where sumak was prepared, cooked
food together, and enjoyed the food prepared in one pot.>3,

Sumalak preparation ceremony was a source of spiritual and spiritual needs
of women, especially housewives. They dug a pot where sumac was being cooked
and asked God to fulfill their wishes and intentions. In particular, childless women
threw 3, 5 or 7 walnuts into the pot where the sumac was being cooked with the
intention of "I will have a child next year until the sumac" and the nuts were eaten
after the sumac was cooked.>**. According to informants, if sumak is cooked seven
times in one household, there will be many rewards. >3°. Also, the stone thrown into
the sumac is considered to be auspicious and buried under the tree to "let it be
fruitful”, and some people kept the stones with the intention of not removing
blessings from this house. %%,

Sumalak preparation, like all rituals, includes a number of taboos and
recommendations. They are secretive, at first they put a pinch of salt in the ears of
the pot, this is done to "not touch the eyes". However, sumac is not salted. There is
also a belief among the people that a red-faced woman must light the wood in the
furnace, so that the color of sumac will turn out to be as beautiful as tulips. An older
woman with many children is chosen as the leader in the preparation of sumalak®®’.

Another thing is that it was thought and believed that if an impure person
goes near the pot where jihatsumalak is cooked, it is the reason why sumalak will
not taste good, and this has always been followed.

If it rains while cooking sumac, the eldest child opens the back of his shirt
and goes around the yard three times:

| am the scraper of the cauldron, my mother's firstborn,

"I am the calmer of the rain," he said, trying to stop the rain from falling®3,

Of course, this is also one of the ancient beliefs, and through strong faith, the
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fulfillment of prayers was observed in some cases. After all, strong faith helps a
person to get out of any difficult situation.

In the field research, the informants said that the purpose of preparation of
sumak is to get a good harvest and live well in all fields of agriculture, animal
husbandry, all year round. In addition, there are concepts that "if you eat sumac, you
will see many children, as many wheat as there are in it, so many children will be
born, wealth and abundance will occur, and all the participants will live a long
life."®°. In the past, sumac was prepared on the very day of planting and gave it a
ceremonial touch. In general, many customs and traditions related to food and sweets
have been preserved among the people of the Khorezm oasis as good traditions
during various ceremonies, Navruz feast and many other big events. Preparation of
sumac shows that the people of the oasis have gained a lot of experience, which is
still well preserved and continues.

Among the people, special attention is paid to the consumption of sumac>4.
There is a popular saying that “the power of sumac will last until the next Navruz™,
which means its characteristic as a mediciner. In addition, it has been proven in folk
medicine that eating harvested wheat in its raw form gives special strength to the
human body. If a person eats harvested wheat for a month, the immune system will
be strengthened to a high level, and he will not get sick.

The residents of the oasis put yogurt, milk, cheese, eggs, fish and lighted
candles on the spring holiday table, as well as wheat or barley grown in a wooden
container, and prepare Navruz goja (wheat, barley, millet, oats, rice, mash,
beans).>*, distributed to neighbors and relatives >4,

Ceremonies such as "Vakhshangom" holiday, "Kyzil Gul", "Apple
Throwing™ are popular among the population, each of them has its own history,

traditions, food products and dishes. In particular, on the days of Nowruz, in
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Khorezm, the fields were irrigated with chigir, delicious dishes were cooked from
fresh greens, sacrifices and alms were made for the grandfather of chigir Noilaj, and
the Vakhshangom holiday was held. >4

Since ancient times, the people of Central Asia have had a high faith in water,
and in the works of Abu Rayhan Beruni, he mentioned the customs and holidays
dedicated to water. He recorded that during the spring and summer holidays, people
went to the banks of canals and ponds in the morning and sprinkled water on each
other and poured water on themselves so that this year would be watery and
fruitful.>*. In the dry regions of Uzbekistan, they used this custom to summon rain
and called them "Water Woman", "Milk Woman", "Chala Xotin" and "Sust Xotin".
%5 For example, the Sust Xotin ritual is mainly aimed at summoning and making
rain, and people look up at the sky and sing the Sust Xotin song:

Sluggish wife, sultan wife,

Shadow field woman.

What does a lazy wife need?

Sharros-sharros rain is needed.

This ritual was almost never observed in Khorezm, as the inhabitants of the
oasis were mainly engaged in irrigated agriculture. In the oasis, rituals related to
farming were held. According to him, the older elders were responsible for starting
the plowing and planting according to the old tradition. In this process, the elder's
longevity, many years of experience in the field of agriculture, having many children
and caring for the family, as well as the fact that he was thin and not weak, were
taken into account. The person who started this ceremony symbolically started the
work by spreading one or two egat, sowing one or two pots of seeds. In this process,
the throat was cooked, and among the seven generations, Babadehkhan was also

remembered®#.
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Plants and fruits are associated with fertility cults in folk mythology.
Usually, a ripe fruit is considered a sign of adulthood >*’. Therefore, the popular
games of "Melon-melon" and "Shirinnovvot" among the people of Khorezm were
actually magic rituals dedicated to the cult of fertility.

"Apple-throwing" ceremony, which is widespread in Khorezm, is one of the
magical ways to ensure the prospects of future children. In Shavat, this ceremony
was held on the second day of Ramadan. On that day, the betrothed girls gathered in
the garden of one of their relatives, accompanied by their new ones. Girls, brides
and grooms flew. Because it was agreed in advance, the guys who were engaged that
day also came to the garden where the girls were gathered with their companions.
Young men stood at one end and threw apples (red flowers, hard-boiled dyed eggs)
mainly at their beloved girls.>*. Also, young men sent all kinds of sweets, halwa,
and raisins to girls they fell in love with through young children. On the other hand,
the girls (if he likes the guy) send sweets "answer".

The historical roots of the apple-throwing ceremony are a product of
primitive times and are linked to ancient fertility cults. Because, based on the
totemistic views related to the apple, and the primitive man considered pregnancy
as a phenomenon that occurred due to the entry of the totem into the female body.>*°.

According to the tenets of the matriarchal system, clans and tribes were led
by women. It was up to the girls to touch the ground or not, to choose a groom, to
test grooms. It was during this period that the "apple-throwing ceremony" was
formed, which included symbolic methods of selecting and testing grooms.>*. In the
ritual folklore of the ancient Khorezm people, the apple performs the functions of a
magical image carrying meanings related to the ideas of family and children. The
motif of choosing a groom by throwing an apple is considered an epic tradition of

this ceremony®°L,
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In the Khazorasp district of Khorezm, on the morning of the wedding day,
the groom, accompanied by his relatives and friends, visits the bride's house, and
after the marriage ceremony is read to the bride and groom, the "apple throwing"
ceremony is held. During the ceremony, when the bride is standing in the koshayana
with her bridegroom, the groom throws an apple behind her. This may be a modified
form of ritual. Because, according to the information of the informants, apples and
other fruits were thrown not on the bride, but on the “carriage” in which she was
riding.>®2.

"Apple throwing" was also recorded in other ceremonial events of the
Khorezm people. Young men threw flowers and apples at the girls they loved, and
engaged people threw apples and flowers at the tomb of Bavorisbobo near Khiva.>®3,
Trumpets, trumpets and circles were played in the procession, singers sang and
dancers danced. Horsemen's race, wrestlers' wrestling, bakhshi singing, porter's and
clown's spectacles are at their peak.>>*. Men gathered near the cemetery and one of
them brought rice, one oil, and one meat and prepared pilaf at that place. >°°. As soon
as the ceremony was over, the girls, led by the young brides, left to visit the nearby
graves. On the third day of the holiday, in the yard of one of the girls' friends, the
"Chigon game" - a game of sardines and argymchak was organized. Young men also
came to the place where this game was organized and started the game of throwing
apples with the girls who were flying.>°.

“Bitchs "Flying is not just entertainment," explains G.P. Snesaryov >/, A
number of other foreign researchers also described this custom, which is well known
among various peoples, as one of the magical methods of an imitative-intimate

nature, aiming at fertility beliefs.>8,
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Apples are also used a lot in Khorezm folk songs related to plant cults. In
particular, the epic "Sayodkhan and Hamro" mentions the village of "Olma
Atishgan". This village still exists in Yangariq district of Khorezm. Apple is a
symbol of love, that's why there are many verses about apples and throwing them in
folk songs:

| put an apple near your gate,

Everywhere | see a silk scarf on the head®°.

In ancient times, even when the grapes were ripe, there were celebrations
similar to the "Dionysia" festival of the ancient Greeks. It can be assumed that the
festivals of "Dionysus™ or "Bacxis" entered Central Asia with the conquest of
Alexander the Great. However, according to archeological sources found in the
vicinity of Khorezm, Kattakorgan and Termiz, there were festivals dedicated to
viticulture in the oasis since ancient times.*®°. Also, when the threshing floor was
harvested and the first loaf of bread was made from it, the "threshing wedding"
ceremony was held by slaughtering cattle, and at this wedding, stew, pilaf, and soup
were prepared. From the collected threshing floor, people gave others "kavsan", i.e.
a share, and this custom strengthened bonds of kindness, kindness, friendship, and
solidarity between people.®®:.

The inhabitants of the oasis called Baba the farmer butchered cattle and
called him "darveshona."*® held the ceremony. In this case, the dish made from
wheat semolina is called semolina soup, and this event is called "darveshona"
because it is associated with gathering food from house to house. °%3. There are
different opinions about this ceremony: some consider it a pure religious custom,

while others say it is one of the long-standing folk rituals that express people's
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wishes, good intentions, unite everyone before starting a responsible job or when
something bad happens.

If there is an important event planned to be held in Uzbek families, various
weddings, the birth of a child or, on the contrary, childlessness, if some calamity
befalls the family and someone falls ill, women call it "troublesome". %4,
Ceremonies such as "khudyo'li" ("the way of God" - a donation for the pleasure of
God), as well as "mawlud", "ulli pir" were also held.

Even today, in the Khorezm region, rituals such as "mushkulkushad",
"Khudyo'li”, "Mawlud", "ulli pir" are constantly held in small circles and the
observance of religious beliefs to this day indicates the existence of a strong faith in
religion. For such ceremonies, special pilaf, soup Dozens of special rituals such as
korma, holvaitar, sumak, gursok, possik, atala the tradition of cooking has been
formed among the people for centuries and is preserved to this day. It is noteworthy
that the process of preparation and consumption of cooked food during these
ceremonies showed the mutual social relations of the representatives of a certain
community, clan, ethnic group, social and religious community.

Among the peoples of Central Asia, the most common custom is to cook
phlegm (in the oasis, it is often called making smoke), on the eve of the day before
Eid, as well as when there is an unpleasantness or disaster in the family, when there
is an illness, when you have a bad dream, when someone in the family is not doing
well, something new. before starting work and if there are similar reasons, it is
prepared by women and neighbors (mainly seven neighbors °%°) distributed.

Today, in the Khorezm oasis, there is a tradition of collective cooking of
ghoulsok in most cases during the month of Safar, when the moon rises. It should be
mentioned that a month-long fast during Ramadan not only cleanses a person's

psyche, but also helps to purify the body, restore health, and improve the functioning
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of the immune system. Because of this, it is desirable that all the food consumed in
this month should be clean, halal and useful products. In this month, people invite
each other to Iftar and put fruits and juices, dates, nuts and raisins, local
confectionery and sweets on their tables along with traditional dishes. In particular,
local sweets such as labzina, kupuk, ivy, peshmak, holva, paklama, pahlava, novvot,
nisholda are placed on the iftar table in Khorezm oasis. Even today, these sweets are
skillfully prepared in Khiva, Urganch, Yangibozor districts.

The day before both Eids is considered the eve day. On this day, people fast,
pray, clean their houses, wash their clothes, wash themselves, and the next day they
wear new clothes on Eid and celebrate Eid as a real holiday. On the occasion of these
holidays, special ceremonial food - pilaf, sweets, and ceremonial dishes such as
gursok, possik, holvaytar are cooked, especially dedicated to the spirits of the
departed ancestors.>,

The most important of the unique dishes of the day of Arafah is to cook a
meal on this day. Informants say that if the phlegm is not cooked, the spirits get
drunk. Because, the heat of the throat is the main food for them®®’. It is implied that
if this food is not prepared, the ghosts will starve and become sad °%8. That's why we
hardly meet a household in the oasis that does not cook hoarse on the eve.

During the research, we witnessed that special attention was paid to the
symbolism of numbers in ritual meals. For example, before visiting holy places or
any religious events in the family, it is cooked. They were always distributed in an
odd number - 3, 7, 11 places, and there were specific religious views in this regard.
In particular, the number 3 is considered to be associated with the Prophet Hizr, the
number 7 with Bahauddin Nagshband, and the number 11 with the cult of Ghavsul
Azam and Ahmed Yassavi.>®,
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The great holidays of Islam "Eid al-Fitr" (Eid of fasting) and "Id al-Kabir"
(the great Eid, i.e. Eid of Sacrifice) have been celebrated in the Muslim world for
many centuries. On the days of Eid, grudges between people are forgotten, the table
is decorated and guests are waited for, the elders of the family are visited, and the
holiday is celebrated by wearing new clothes. Giving charity and alms to the poor,
widows, and orphans on Eid is one of the meritorious deeds. So, Eid holidays are
considered a day of joy and happiness for everyone, and they further develop human
values such as compassion, kindness and consequence among people.

"Sacrifice”, which is called Eid al-Adha, is a ceremony that expresses
closeness, that is, approaching God and expressing gratitude.>”. Eid al-Adha is also
considered a day of charity, and on this day, a ram is usually sacrificed. Its meat is
distributed to relatives, neighbors and widows.

Among the customs associated with funerals in Khorezm, there are food
products that are prepared and forbidden to eat on these days. In particular, food is
not cooked in the house of the deceased for up to three days in the oasis. Due to this,
relatives, neighbors and close friends who came to condole with them bring various
gifts to the owners of the house. At this time, mainly close relatives and neighbors
brought pastries (dumplings, somsa, gumma).

At this point, the question arises as to why there was such a ban on mourning
foods. The ban on cooking food on fire for three or more days in the house of the
deceased is related to the ritual impurity of the deceased, and its roots go back to
Zoroastrianism.>™t, For example, in Vedivdot, when the relatives of a person can
cook and eat food after a person's death, the answer was given after the deceased
was taken out of the house. °"2. Also, it is forbidden to bring any meat as a sacrifice
and to eat any animal flesh until midnight. At the same time, the closest relatives of
the deceased are forbidden to eat eggs until forty days after his death.>”®. They were

only allowed to eat light meals, fruits, sweets, and drink milk. According to Muslim
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custom, three days after a person's death, the owner of the house gives a donation to
the soul of the deceased. This means "let this be what we have seen and forgiven,
the mourning is over, now let the trail be connected to better days". On this day, soup
and pilaf are prepared from the slaughtered meat and served on the table®™.

Ceremonial foods served during mourning ceremonies are dedicated directly
to the spirits of departed ancestors. According to popular beliefs, the souls of
deceased ancestors are fed by the heat of oil rather than cooked food on this day.
Therefore, in the oasis, there was a custom of preparing khuzuk and possik as a ritual
food. In Khorezm, 7 possiks are prepared on the day of the death of the corpse, and
from the morning one is reduced. The required aspect in the preparation of this
poussik is that only one person should leave the poussik dough for seven days.>”.

Also, holvaytar was cooked in the Khorezm oasis during condolence
ceremonies °’®. Abu Rayhan Beruni wrote in his work that on the days of religious
worship, people ate food prepared with millet flour, oil and sugar. In our opinion,
this dish mentioned by Abu Rayhan Beruni must be holwaytar.

There is a belief among people that when a person dies, the soul of the sheep
slaughtered on the day of the funeral goes with him to the other world and helps the
dead person to cross the bridge of orphans.>”’. This concept is associated with both
Zoroastrianism and Islam. G.P. Snesarev suggests that the concept of this mythical
bridge must have entered the Muslim religion from Zoroastrianism. °78,

The mutton bone was not thrown everywhere, it was not burned in the fire,
because the mutton was honored as a "heavenly animal". °°. That's why a sheep is
slaughtered mainly for almsgiving and worship.

From field research, it is known that there are many customs related to meat

dishes in the oasis. In particular, almost everywhere in the oasis, sheep or rams are
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slaughtered for the purpose of making the family happy, when a child is born, when
a child is circumcised, when a boy is married, when a person dies, and also for the
purpose of easing some difficult problems. When the ram is slaughtered, its horn is
hung over the gate of the house. This situation was mainly done when a new house
was built and moved into it, and it was believed that the ram's horn would protect
people from eye contact. Also, customs such as hanging salt, pepper, incense on the
gate, and putting a knife under the threshold are also widespread, so that people
supposedly protect themselves from the evil eye and insu jins. Belief in such
demonological visions has survived today and has not lost its social significance.

To conclude from the above, it was found that various ritual foods were often
eaten not to satisfy the biological needs of a person, but as food to ward off
calamities, evil eye and breath. Also, it was argued that eating ritually prepared
meals together in the oasis leads to the intensification of friendship, social
cooperation and kinship ties between people, and in some cases, the food itself is the
reason for the formation of friendship or kinship bonds.

The food of the mourning and maraka rituals is also unique. According to
the customs of the Khorezm oasis residents, a pot is boiled for three days in the house
where a dead person came out, and no food is cooked. On these days, relatives and
neighbors of the deceased brought various food and gifts, which showed the

sympathy and care of this community to the mourners.

4.2. Traditions related to food and dining etiquette of oasis residents in

family ceremonies
Wedding and family events are an integral part of a person's life. Such major
events in a person's life begin with the birth of a baby and are connected with the
tradition of naming him (saying his name in his ear). The Khorezm oasis also has a
wide range of wedding celebrations, where traditional dishes are prepared for
specific purposes and have a symbolic meaning. Below we will touch on each of

them separately:
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Goz Yudin ceremony dishes. The most joyful event in the life of a family is
the birth of a baby. When a child is born in the oasis, guests who come to "goz aydin"
are entertained by frying eggs, on the fifth day after the birth of the baby, baking
unoni and distributing it to the neighbors to say "may the child live long", cooking
and sharing with the children and neighbors, from sprinkling sweets over the crib
and under the pillow. placing a piece of bread, all these are centuries-old customs of
the inhabitants of the oasis.

The guests who came to Gozoidin in the oasis of Khorezm brought mainly
eggs to give strength and energy to the new-born woman, and bread and freshly
cooked food to increase the mother's milk. Even a dish of mutton slaughtered as an
animal when a baby is born in the household®® cooked.

Five evening meal. In the oasis of Khorezm, when a child is five days old, a
traditional unoshi dish is cooked, and it is also called "five evening meal" or "five
meal". %L, According to its content, this dish, which means "May the life of the child
be as long as the fiber of the palm", is distributed to the neighbors (mainly seven). It
was also performed when a baby was baptized for the first time in Khorezm?®®?,

Odim chorak ceremony dishes. Since ancient times, with the birth of a child
in a family, the first word has been said, teeth have erupted 58, There are also foods
cooked and gifts and donations made in connection with the changes, such as
shaving hair for the first time, standing in a dodov (goose-stand), and walking in an
attack-like fashion. Among these events, the first step of a child is reflected in the
"First Step"” painting, and in many regions of the republic on these days "Let there
be plenty, let the child not know hunger!" sweet, delicious bread (kulcha) is baked
and the bread is first bitten by the child and then distributed to other children®,

One of the most common customs in the Khorezm oasis is to roll a newly

closed small loaf of bread from between the legs of a walking child and distribute it
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to the neighboring children. This type of bread is called odim chorak. Previously,
this type of bread was made when the child started to walk late, but now it is made
when the child starts to walk. Its number is 7, and people believe that performing the
above actions will help the child to walk quickly.>®,

At the same time, every time women with young children break a loaf of
bread, they also break a kulcha bread as the child's share. A popular children's song
was created from this:

When the bread closes, when the bread closes, my moon, my moon

| always have hot cakes and sweet cakes.

Kulcha is very tasty, sedany, jazzy

Every time | eat, | want to bow down and say thank you.

Circumcision (khatna) wedding ceremony dishes. In the oasis, children are
circumcised when they reach a certain age (3, 5, 7 years). Circumcision arose out of
necessity as a means of maintaining hygiene in hot climates. If we look at the history
of circumcision, it is assumed that it has existed in Central Asia since ancient times,
although it became widespread after the Arab conquest (8th century). In the nations
of the world, circumcision is performed at different ages (from 8 days to
adolescence). In the Khorezm oasis, circumcision is performed at an odd age, mostly
at the age of 3, 5, rarely at the age of 7. On this day, from the morning, the bread is
baked, and the porridge is cooked and distributed. Items such as bread, pepper, knife
are placed under the pillow in the tak (bed set) prepared for the child to be
circumcised as a protection and incense is lit.>%. While the circumcision is being
performed, the child's mother dips one finger into him and her little finger into oil.
This ritual is performed to comfort the child who is being circumcised and calm his
excitement. Also, the mother's view of "my child should not feel pain” and "let him
be generous" is also shown.

Muchal or Jubilee wedding food. One of the most important events in a

person’'s life is a birthday, which is especially observed when people reach a certain
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age. In the oasis, some people slaughter live animals on this day, prepare soup, pilaf
and wait for guests, or cook korma and distribute it.

Home wedding ceremony food. Another common wedding in the Khorezm
oasis is a house wedding (called a place wedding in the oasis) and also has dishes
associated with it. In particular, during the construction of a building, a rooster is
slaughtered, and in some cases, a sheep is slaughtered as alms when a charkhovik is
placed on the door of the house. Because of this, it was said that the threshold of the
house has significant magical power and is considered a space between two worlds.
Therefore, they emphasized that it is necessary to slaughter live animals and donate
them as charity®®’.

Folklorist M. Joraev writes about the Astana cult: "It is known that the
ancient Turks considered the threshold to be sacred, so that wealth would not
disappear from the house and sustenance would be abundant, and there was also a
plan to bury precious metals under the threshold. >, When the first step is taken on
the new threshold, i.e. when moving to a new house, it is sure to make a throat and
smoke. Among the local population, this is due to the fact that it feeds the souls of
those who have passed through it and, in turn, expels various species.>®, — there are
concepts that

Food for the wedding ceremony. A wedding is one of the most exciting
moments in everyone's life and all the food that is prepared and eaten is prepared for
a specific purpose. In particular, "brides and grooms are sprinkled with novvot water,
fried eggs with meat are given to the bride and groom, beef breast cooked in soup is
served to the groom, boiled eggs and other dishes are consumed” is also a form of
care that wishes the youth to be healthy and strong, and also wishes for the continuity
of generations and great children. . Eating food prepared during wedding ceremonies
together causes the development and further strengthening of friendship,

brotherhood, social closeness between them.
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Every nation has created different dishes in the process of socio-economic
and cultural development of society. The national dishes of the Uzbek people at
wedding ceremonies have been decorating our table for centuries. According to
A.A.Ashirov, the dishes prepared in these ceremonies not only fulfill the function of
satisfying the biological needs of the participants, but in the process of their
preparation and consumption, the mutual social relations of the representatives of a
certain community, clan, ethnic group, social and religious community are
manifested.>®. Foods prepared during wedding ceremonies have different forms,
because depending on the time and meaning of the ceremony, there are concepts
such as preparing solid or liquid food, when and how to weigh it, what products
should be put on the table or not.

In the Uzbek household, the marriage begins with the marriage ceremony,
and the grooms bring two or four loaves of bread (mostly chorak bread) to the table
made of white cloth. At weddings, there are many customs related to bread, such as
exchanging bread, breaking bread, and distributing patir. and rizg-roz is a symbol of
blessing), they carry sweets (mainly white sugar, novvot and other sweets). Mainly
dark, meaty dishes are served to the waiters, which can be mainly fried meat or
gomma, pilaf. These foods are often weighed at the time of consent®*. According to
the custom of the life of the people of the oasis, spicy things such as onion, pepper,
pepper and alcohol are not served to the guests who come to the wedding ceremony.
592.

The beginning of any wedding ceremonies begins with bread-making, and
the ceremony is called "bread-making"”. The bread-making ceremony is held a day
before the wedding with the help of relatives in both the bridegroom's houses.

In Khorezm, for the ceremony of "potiya toy" (blessing wedding), the
bridegroom cooks layers, bakes bread and patir, and gathers his relatives and takes

them to the bride's house. In the oasis, if there is a mat and a patir on the table in
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their homes, they ask "whose patir came™ or "whose wedding is taking place?" Very
sweet and tasty, the patama is almost never cooked except for blessing and marriage.
However, today, some wedding hosts are also buying patir and mats on an order
basis. G.Sh.Zununova emphasizes that kathama belongs to the type of bread used by
Uzbeks from Tashkent for wedding ceremonies.>®,

Butter milk or butter yogurt is the first dish served to the bride and her
relatives on the day of the wedding in the bride's house at the "potiya wedding" and
in the groom's house. Because if milk and yogurt are whiteness, i.e. purity and
honesty, butter is softness and softness. In the village of Goybu, Urganch district,
the bride's mother-in-law drinks the milk, and then it is hung on the altar.>®*. The
custom of the bridegroom giving bread soaked in raw milk to the bride during
wedding ceremonies in Khanka still exists today.

Uzbeks of the Fergana Valley give milk to the bride with the magical
intention that her life path will be as bright as milk, fruitful and noble. In addition,
since ancient times, milk and dairy products have been considered one of the most
sacred means and a symbol of a specific group in the Turkic peoples, therefore it is
strictly forbidden to give them to representatives of foreign clans.>®. The custom of
welcoming the bride with milk during the wedding ceremonies among the Uzbek-
Kipchaks of the valley is considered as a symbolic sign of the bride-to-be joining
the groom's clan. Based on this, it can be recognized that the habit of drinking milk
and yogurt in the Khorezm oasis was a sign of kinship between the representatives
of the two clans, a symbol of the whiteness of the future paths of life, and a symbolic
sign that they are not strangers to each other from now on.

Similar traditions can be found in other nations as well. For example, in
India, when the bride arrives, milk or cream is placed on the threshold, with the

intention that the new bride will be lucky and bring prosperity to this household.>%.
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Mongolians welcome the bride with milk, and the family also drinks a bowl of milk
on New Year's Day. >,

During the "guyov gorar" and "gudo donishmo™ ceremonies of the
Khorazmfotiha wedding, mainly the sutburunchi (shirguruch) dish is served.
Sutburunchi food is valued among the people as prophet's dish - whiteness,
goodness. Others also taste the leftover food on the plate where the bridegroom or
the son-in-law ate milk rice, with the intention of "let us also serve it"*%. During the
event, along with patir, layering, and novvot will be broken. At the end of the
ceremony, the boy and the girl's mother exchange two loaves of bread and hug each
other and see each other again as godparents.>®,

In Khorezm, preparations for the wedding begin in the morning on the day
of the wedding, and the men start the movement of pilov from the morning call to
prayer. Because, in Khorezm, in both houses separately, but at the same time, el osh
(floating pilaf) is served®®. In some places of Koshkopir district and Shavot district,
the name of the ceremony is also called golz pilaf, because pilaf is cooked at the
fatiha wedding. However, in almost none of the wedding ceremonies, pilaf is served
in the evening, the reason being that this strong dish does not burden the guests and
hosts in the evening.

In some districts, pilaf is brought to the godfathers during the ceremony of
"calling the gods"”, as well as the day before the wedding - when the ceremony
"tolyq" comes. Fullness in the oasis - the food used for the wedding day soup in the
bride's house is brought by the groom's relatives the day before the wedding, and
these expenses are called "fullness™. Gods who bring fertility are invited.

At the end of the 20th century, fried rice was the main dish of the wedding
ceremony among the residents of the oasis, and it was also considered the main dish

of the "hina yapar" ceremony for many years. Nowadays, this ceremony is held in
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special wedding halls, so the type and appearance of food has changed. In general,
roast is one of the most commonly prepared foods in other ceremonies.

On the days when all the ceremonies related to the marriage ceremony are
held, mainly at lunch time, the hanging soup is prepared in the oasis, because the
guests who came to the wedding and the neighbors and relatives who are attending
the service are invited. In order to give strength to the guests who are performing the
wedding services, this dish starts at dawn and simmers all day long and does not
cool down. With this advantage, it differs from other foods.

One of the favorite dishes of the people of Khorezm, ushok barak, i.e.
dumpling, is prepared in the groom's house on the day of "galin gorar”. In Shavat
district, it is cooked in the bride's house on the day of "guyov gorar".%%%. In Khorezm,
ushok barak is born in a small form and differs from Russian "pelmen™ in this
respect. In Tashkent Uzbek wedding ceremonies, dumplings are prepared by frying
them, but in Khorezm they are prepared only by boiling and served with soup or
yogurt. In some places, dumplings are prepared by female relatives of the bride and
brought to the "galin gorar" ceremony. Dumplings are given birth by exemplary
housewives and old mothers. This dish is the sweetest and most energizing dish of
the Khorezm people, and in the Shavat district, they treat the groom and his
groomsmen with this dish.

In Khazorasp, there is a unique tradition when the bride is alighted from the
car, according to which a cow that has given birth to many calves is circled three
times around the car. According to the ceremony, the groom's friend takes the cow
by the rope and turns it around the car, while the groom follows the cow with a whip.
Today, instead of a cow, the groom goes around the car three times, accompanied
by two friends, holding bread in his hands. The bride also enters the new house in a
basket filled with rice and wheat. The above images and rituals are performed with
the intention of "let the bride and groom have a complete livelihood, have many

children, and let the table be full of wheat, rice, milk and yogurt".®%,
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In addition, special tea bags are placed on the table, two pairs are made for
the groom and one for the bridegroom. Tea bags are filled with chicken eggs and
various sweets, meaning "the bride brought with her sustenance and state".%%,

In the past, in some places of Khorezm, when the bridegroom brought the
bride, eggs and bread were presented to her. After receiving this gift, the groom
followed the bride's carriage to her home. According to the custom of Khiva district,
the groom's mother gave him a rooster or hen to welcome the bride.®%. In Shavat
district, the girl's parents bring specially boiled chicken for the groom. On the day
after the wedding, the mother of the bride sent the bride and groom for breakfast,
mainly meat and eggs. Among the population, eggs were regarded as an expression
of fertility, meatiness, wealth®®,

In Shavat district, there is a tradition of making a plate, where various fruits
and sweets are put on the plate. According to this tradition, the groom's friends bring
the plate for the bride. The bride greets them at a close distance, surrounded by her
friends, and puts 30-40 red and green eggs on the bride and groom along with a dress
and handkerchief. He notes that just as fruit trees are prized in magical rituals at
weddings, domestic fowl, long hailed as fertility harbingers, are also venerated.®°,

The most commonly used dessert in Khorezm wedding ceremonies is
novvot. On the day of the wedding in the oasis, during the "takha tashar"[
ceremony, the bride and groom drink novvot water to make their lives as sweet and
sweet as novvot.®Y. So, it can be seen that the custom of drinking sweet water to the
bride and groom is widespread in the Turkic peoples in the past and even now. %%,
In addition, the energizing medicine of novvot, the water of novvot has long been
regarded as a drink that keeps the stomach full and gives a person a good mood. %,

When weddings were held in homes, one or two dishes were served and the

number of delicacies on the table was moderate. In today's modern weddings, two
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solid and one liquid dish or one solid and one liquid dish are usually served at the
wedding table. Chicken or fish is served as a side dish depending on the season. ljjan
soup (minced soup) is made from liquid food, i.e. filteli, pea soup, mampar or rice
soup. As a deep dish, fried, lovikabob, hard fried, and somsa are made. Of course,
the combination of meat and cheese products is the main dish of the wedding table.
In addition, three or four types of salad and, of course, various desserts, cakes,
pastries, fruits and drinks are served.

After the wedding ceremony, "guyov gorar"[] (bridegroom sees), milk is
served to the guests.®°. In Khiva and Urganch, milk rice is first served to the groom
to taste the food. 1%, Today, in some places of Yangibozor, instead of milk, yogurt
Is served with butter. Because, in the oasis, dairy, yogurt is used in the sense of purity
and goodness. In the Khanka district, sweet tea is served to the groom, and after the
groom takes a sip, others enjoy drinking it.%!2. The next meals are fried, soup, pilaf,
etc., chosen at the discretion of the hosts. In Khiva, Gurlan and Shavot districts,
barak (dumplings) are served as the second meal. In some places of Shavat, they
bring barak to the room where the bridegrooms are sitting and fill it up and put it in
their bowls until they say "I'm full" %3,

Nutrition is a necessary factor for human health, energy and life, and certain
rules, etiquettes and traditions are observed in eating. These aspects beautify human
character and strengthen mutual respect and attention between people. In Khorezm
oasis, there are customs and manners related to food culture, which are common in
weddings, hospitality and everyday life.

Hand washing. In Khorezm, guests wash their hands when they enter the
house, but their hands are washed again before and after eating. In this, young girls
take sand and slapcha (teacup) in their hands and wash the hands of each woman. At
this time, the women washing their hands pray to the young men saying "May you

be blessed, may your life be long, may the moon be happy, and may you have a
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golden throne™ (young men serve the men). When the informants were asked the
reason for this, they pointed out that this custom has continued since the time of
Hazrat Dawud alaihissalam and his son Sulayman alaihissalam poured water on the
hands of the guests and received blessings. Therefore, when elderly people come to
the oasis, they are told to come in, the girls will wash your hands inside, and they
wash their hands before and after eating.

Bread transfer. In the oasis, regardless of who enters the street door, even if
he has not come to hospitality, the owner of the house takes out a pair of bread from
inside and hands it "non eng™ and the guest breaks a piece from it. The same situation
Is observed in hospitality, the host does not hold the bread on the table, but holds it
in pairs to the guest and offers it as "non eng". The guest himself takes a piece of
bread and eats it in the sense that his sustenance will be complete. During hospitality,
bread is taken and consumed as much as desired. This will also prevent the bread
from breaking into small pieces. The fact that this situation differs from the custom
of breaking bread into pieces in other regions of Uzbekistan is a unique feature of
the oasis.

In the Khorezm oasis, the number of bread and bowls placed on the table in
households is even, not odd at all. This is explained by the fact that all living beings
are created in pairs®'4. Placing bread and odd dishes on the table is observed only at
funerals %°, In a family where mourning ceremonies are held, food is brought into
the rooms one by one.

Pouring tea. Due to the hot climate of the Khorezm oasis, as well as to make
the guests feel free, tea is served to each of them in a separate teapot, and often the
young girls in the house ask "do you have tea" and replace the cooled tea with hot
tea.

Hospitality. Another custom of the Khorezm oasis is that the guests who
come to the house are told once or twice to "take it and sit down" and then it is almost

never said because it will make the guest uncomfortable to say it again.
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Put water in a bowl. In the oasis, when the table is decorated for the guests,
clean water is always put in the bowl to rinse the fruits and vegetables again. These
customs, of course, are from the traditions of the inhabitants of the oasis, which have
been formed, developed and continued for many centuries, and are in full
compliance with the rules of hygiene. After all, in the religion of Islam, halal and
clean eating is ordered, and it is emphasized many times in the Holy Qur'an and
Hadiths. In particular, our Prophet (pbuh) said to Hazrat Ali (r.a.): "O Ali! And
whoever does honest things, his religion will be perfect, his heart will be softened,
and there will be no obstacle to the acceptance of his prayers. And whoever doubts
things, his religion will be weak and his heart will be darkened. And whoever is
impure, his heart will die, his faith will be weak, Allah will not accept his dua, and
his worship will decrease.”®®, -those who say

Place an empty container. In Khorezm, an empty bowl (cleaned frequently
by the host during the hospitality) is always placed on the table for throwing fruit
pods and emptying the cooled tea.

Sitting around the table. In a traditional Uzbek household, especially in the
Khorezm oasis, food is eaten sitting on a blanket spread around the hearth placed in
the middle of the room. Elderly people, the head of the household is usually a man.
After that, elderly women, grandmothers, mothers, sons, daughters-in-law and
daughters sit around the throne. They all sit around the same table for daily meals.
However, when a guest comes to the house or at large parties and gatherings, tables
are set in separate rooms for women and men. We would not be wrong to say that
this tradition has been coming from ancient times to the present day without losing
its social importance. Although tables and chairs are used in some modern
households, the way family members sit around the table does not change. If one of
the children takes the place of the father or mother, it is considered disrespectful to

the elders of the family.
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In most families, the head of the household is surrounded by sons, and even
one dish (tovokh) is used when eating heavy meals. Grandmother, mother and
daughter-in-law, daughters often sit close to each other on the other side of the bed
with grandchildren. Because feeding the grandchildren or controlling them while
eating (eating without spilling food, how to behave around the table, how much of
which food to eat, etc.) is also their responsibility.

One of the good customs and manners of oasis residents is to pass food
without haste, and the main rule is to ask an elderly person or the owner of the house
to start eating. In the family circle, food is not served before the parents, even the
food is not put on the table until the adults of the house arrive.5!. If there is a sick
or elderly family member in the house, the food is served to them first, and then
others sit around the table to eat. 58,

In households, breakfast, lunch and dinner are served almost at the same time
after the family members gather together. Because eating food together with many
people brings blessings to the house, increases love and friendship between people.
There are many examples of this in hadiths. In particular, a person came to the
Prophet, may God bless him and grant him peace, and said: We are eating, but we
are not full. They said: "You must be eating scattered, gather around the food and
remember the name of Allah, then your food will be blessed."®°. Therefore, food
eaten with many people is blessed, and even if the food is small, it reaches many
people. Also, it is disrespectful to family members if someone does not come and sit
around the table when everyone is gathered for a meal.

One of the most beautiful manners of Uzbek families, especially the residents
of the oasis, is not to stand when food is brought, to respect food no matter what, not
to quarrel over food, etc. The most basic rule in eating is not to eat after the stomach
is full. After all, 3/1 of the stomach should have space for food, 3/1 for water, and

3/1 for air. When food is swallowed, there is no room for water and air, and besides

817 CarrapoB M. V36ekckue oObuan. — Tamker: Mabnasusr, 2003. — b. 46.
618 Jlana é3ysnapu. Xusa maxap Kanrapxona maxamnacu. 2018 iin.
19 Ax o1 puBoAT Kuirad. Mciom ono6inapu suuuknoneausicu. — T.: HILOL-NASHR, 2013~ B. 194.
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causing discomfort to a person, it is considered very dangerous for health. Eating
again after being full is also considered wasteful®?°. After all, the existence of the
problem of hunger on our planet is also a consequence of people's overeating or
wasting food in some areas. Elderly fathers and mothers also tell young people:
"Don't sit down to eat until you're hungry, get up from eating when you're hungry
(that is, stop eating, not until you're full), chew well, and go to the toilet before going
to bed." If you follow these things, you will be fine all over again.

One of the beautiful manners of the people of the oasis is to invite the people
who are present at the place where the food is cooked. Because when the food
arrives, the people who are present there may be hungry for this food, hoping to eat
it. At the same time, inviting a neighbor to share a meal with them is to exclude them
from the meal to their home. Especially when there is an elderly or sick neighbor,
this act will bring joy and brotherhood to his heart. Also, when the harvest is
harvested, there is a custom of giving a share of the harvest to neighbors and relatives
(in Khorezm, this custom is called "kavsan™), which strengthens friendship between
people and increases the feeling of caring for each other.

Before and after eating food, before any of the family members get up,
saying thank you for God's blessing, remembering those who have passed away, and
wishing good wishes to all family members is one of the beautiful manners of our
people.

Adults advise young people to eat food with the right hand, and the reasons
for this are explained through hadiths. In particular, it is mentioned in the hadith that
the Prophet said: "If one of you eats, blow with his right hand and drink with his
right hand, because Satan eats with his left hand and drinks with his left hand." That's
why our ulama emphasize that it is necessary to get used to eating and drinking with
the right hand, even for those who are weak. There are also hadiths that say that

eating with three fingers is modest eating, eating with two fingers is considered

20 Aubon cypacu, 141-oaT Ba ABpod cypacu, 31-osTna kenrupuiran. AGmynasus Mancyp. Kypronn Kapum
MabHOJIAPUHUHT TapkumacH. — TomkenT: Tomkent Mcnom yauBepeutetn, 2001. — B. 146, 154.
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arrogant, and eating with five fingers is considered greedy (with the exception of
foods that cannot be eaten without using five fingers together).

It is also emphasized to avoid lying down and lying down while eating,
because eating while lying down is considered a sign of arrogance, while eating lying
down on the stomach is harmful to health. Not looking at the people sitting together
iIs one of the important manners, because in such a situation a person feels
uncomfortable and cannot eat as much as he wants.

Chewing with the mouth closed is also an important etiquette, as chewing
with the mouth open may inadvertently cause spitting or drooling on the food or
making a smacking sound. This creates an unpleasant mood for those sitting in the
circle. Like all other manners, children should be taught this manner of eating, that
Is, chewing with their mouth closed, from a young age.

When eating, it is considered very good manners not to reach out to others,
but to put the food closer to those who are sitting, and if the guests sitting around the
table or the elderly hesitate to touch the food, the owner of the house puts the food
closer to them and shows respect.

It is considered important etiquette not to sit for long after a meal, and the
host may not like sitting for a long time after eating when visiting a place. But if the
owner of the restaurant wants the guest to stay and does not want him to leave
immediately after the meal, there is no harm in staying there. It is also discouraged
from eating on the go. Today, although the tradition has changed and eating on the
street has become popular, many scholars recommend not to show it to everyone in
the street, considering the attention of people. Such manners have been enshrined in
the Holy Qur'an, hadiths, and the traditions of our people in preparing food, eating
it, and keeping it. In particular, the Prophet, may God's prayers and peace be upon
him, said: "Cover the dishes and tie the (mouths) of the meshkabs." Because there is
one night during the year when the plague is transmitted. "When that plague passes

in front of a pot without a cover, a net without a tie, it will surely fall on them."%.,

82IMycnum pusoaT KuiraH (“Xanuc Ba XaéT” KHTOOUIaH).
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In this hadith, it is indicated that the containers in which food and drinks are stored
should be well covered for twelve months of the year. In addition, many informants
emphasized that it is necessary to cover food products, dishes, and water containers
every night, otherwise the food may be harmed by the devil.%%2. These evidences
once again confirm the opinion that various diseases, cholera, and other infectious
diseases can be spread through food, through the microbes that have fallen into them,
which modern medicine puts forward and adheres to.

The main rule in eating is that everyone should eat according to their age,
occupation and health. Because every age has its own special dishes. For example,
liver and walnuts are considered the most useful food for thirty-year-olds, while
carrots and cheese are preferred for forty-year-olds. After age 50, it's important to
eat foods high in calcium and heart-healthy magnesium to prevent bone fragility.
When a person approaches sixty years old, it is beneficial to eat more fish to expand
the heart and blood vessels. In old age and spring season, fried poultry, porridge,
buckwheat, nuts and raisins, greens and vegetables should not be cut off from the
table.

In general, there are many and interesting concepts related to the process of
cooking and eating food in the Khorezm oasis. In particular, among the inhabitants
of the oasis, it is said "give the meat of the dish to your friend, and the melon to your
enemy". In particular, it was observed that the meat of the dish is adjusted depending
on the age of each person, for example, to young girls "you will meet a good mother-
in-law", to pregnant women "you will see a son", to a middle-aged woman, "you
will get a good daughter-in-law". Also, the residents of the oasis try to treat the
guests who come to the house with as much food as possible, saying "a hundred of
you and us, one of us is good."

However, it is also possible to see that some rituals, weddings and family
events that have been formed over the centuries are being broken. In particular,

weddings called "Komsomol wedding" in the vernacular are a product of the Soviet

622Tana é3ysnapu. Xonka Tymanu Kupkén kumnoru Kymkynup tymanu Kararon kumoru. 2018 iun.
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society and began to take place with the participation of the bride and groom. Since
the 1970s, it has become a habit and negative consequences of drinking at weddings,
which has reached the level of "disease of the century", and it is still impossible to
get rid of it. Our great writer Abdulla Qahhor wrote the following in his article
"Weddings are Blessed": "Drinking is another heresy that makes a wedding
expensive and often makes it ugly. I have summarized the expenses of several
weddings held in the city. 28 percent of the spending at these weddings goes to
alcohol. Alcoholism is promoted at weddings: the most respected people who
opened the wedding ceremony and wished the young people after it, raised a glass
and drank in front of everyone around like a piper, thereby creating a reputation for
alcoholism, writing down that drinking alcohol is not a sin in the eyes of children.®?,

Especially in 1980-90, a new custom appeared in Khorezm, which was called
"Tanga Sozi". At least the amount of alcohol drunk at the wedding was drunk again
after the wedding. The group of musicians sang until the morning, the dancer danced,
and the people sitting in the circle gave money to the dancer.%%,

In the post-independence years, efforts to return to nationalism, to prevent
extravagance, to organize and make weddings beautiful have yielded positive
results, but the inability to stop drinking alcohol at weddings is one of the specific
problems. Only at weddings held in the families of religious leaders, alcohol is not
served on the table.

As a result of conducted sociological polls, most of the population admitted
that alcohol has nothing to do with entertaining weddings and answered that "it
would be great if there was no alcohol at weddings." However, there are also
respondents who answered that "the wedding guests will not be satisfied if alcohol
is not served on the table™ (Appendix 16).

Also, in recent times, vices such as ambition, extravagance, showing off, not

taking into account the social status of others, disregarding customs and traditions

623 Abnymra Kaxxop. Acapmap. bemr skwmmmuk. S-xwna. — Tomkent: F.Fynom nHommpmarn AnaOuér Ba caHbar
Hampuéry, 1989. — b. 191; Markapumosa H.M. Hukox Tyiin MapocumilapuHu yTKa3uIaa opTikya 1a01a6abo3mikka
Ay KyiiMaciank xakuaa yTMUL MyTadakkupiaapuMu3HUHT Gukpiaapu // Tamannys Hypu. 2019 Ne2. — B. 58.

624 JJana ésysnapu. Ypranu tymanu IOxopu6or xumiaoru. 2010 .
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have become apparent in the conduct of family events, especially wedding
ceremonies. It is also a pity that inappropriate customs, completely foreign to the
national mentality, worldview and national traditions, are invented and introduced
into the event, and it is turning into a competition. In this regard, the President of
Uzbekistan, Shavkat Mirziyoyev, at a meeting with a group of intellectuals on
August 3, 2017, said, "...The worst thing is that some people who have earned money
and have no intelligence, who have a low moral level, play a competition to organize
weddings and events and introduce various new customs. is thinking. Hearing these
things, sometimes a person grabs his collar in surprise.®?® What he said with a laugh
IS in our opinion. In fact, these opinions refer to excessive spending and
extravagance in weddings, and the reason for the increase in wedding ceremonies in
our country is the reason for this.

Excessive expenses related to family events have a negative impact not only
on the financial situation of thousands and thousands of families, but also on their
lives and the moral environment in the society. The great thinker Abdurauf Fitrat
said: "If, on the occasion of a wedding, a number of brothers and sisters of the same
religion and compatriots gather in one place to rejoice and have a sincere
conversation, then the love and kindness between the members of the same nation
will increase. The previous cake and power among some are lost under this pretext.
Moreover, how many poor and needy people will enjoy the wedding blessings with
this mavrid”%2® even though a century has passed, his observations and remarks about
extravagance at weddings and its negative consequences have not lost their
relevance. It is foreign to the national mentality to invite people to weddings based
on their state or social status. The evils of such stratification and self-righteousness
have not permeated our society, but our current indifference may pose a threat to the

future.

25http://uzlidep.uz/news-of-party/5052.
626 AGnypayd ®wurpar. Taunanran acapmap. Ouna éku owna Gomkapunn taptu6napu. |V sxkuna. — TouikeHt:
MasbHnausr, 2006. — b. 239.
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Scholars also talk about the standard of wedding favors and food, quoting
from the actions of Sharia leaders. The famous companion Abu Hurairah, may God
bless him and grant him peace, said: "The worst meal is a wedding meal where the
rich are invited and the poor are not invited."®?’. Because the violation of Sharia
laws and non-compliance by the people who have believed in Islam since ancient
times is nothing but ignorance. At the same time, such customs have a negative
impact on the spirituality and lifestyle of our people, especially on the education of
young people. They are reducing the investment in acquiring knowledge based on
today's requirements and becoming a mature specialist. In the youth, instead of such
qualities as refraining from extravagance, not bothering adults with expenses, and
being conscientious, they are causing the formation of vices such as indifference to
honest work, striving for a light-hearted life.

Based on the above, the following can be concluded for this section:

In the oasis, food products should be protected from prying eyes, food taken
somewhere should be covered, water and other food containers in the house should
be closed, and special attention should be paid not to eat alone in front of many
people, and food should be shared with others;

knowing the manners related to eating, following established etiquettes bring
blessings to the family, create beautiful qualities in human character, increase mutual
respect and attention between people, and such beautiful manners practiced by adults

served as an example in educating the younger generation.

Conclusions on the fourth chapter
Eating ritually prepared meals together has led to the development of
friendship, social cooperation and kinship between people. The variety of traditional
Khorezm dishes is due to the rich experience of the oasis residents over the centuries,
as well as mutual friendship and cooperation between different peoples and

nationalities, common similarities in customs and ceremonies;

827https://zamaxshariy.uz/6956/
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The inhabitants of the Khorezm oasis used to prepare pilaf, fried rice, milk
pudding, barak, eggs, stew, bread, patir and layers, and consumed a lot of milk and
yogurt during various ceremonies.

In the daily life of the people of the oasis, the place of milk and milk-based
food is incomparable, especially in the ceremonies, including the blessing wedding,
in the wedding ceremonies, butter milk and butter yogurt are offered to the gods, the
bridegroom gives bread dipped in milk to the bride, and when the cow gives birth, it
is distributed as a blessing, "blessing wedding", Traditions such as the cooking of
sutburunchi food in the "bridegroom™ ceremonies has not lost its social significance
to this day.

In the spiritual life of the residents of the oasis, in the rituals of "breaking
bread”, "pastry wedding"”, "bread closing” ceremonies, "distribution of bread

products (pastry, flour)", "flour distribution™, "barak divaridir", "unoshi diriris",
"besh oshi", "sitting on bread", "biting bread", "distributing bread" and many similar
customs show their belief in bread and increased his respect for food. Also, immortal
values such as eating sparingly have become firmly entrenched in people's daily
lifestyles;
the fact that the national values and spiritual heritage are being paid attention
to at the state level in the country, the revival of various traditions and ceremonies,
and the study of the dishes prepared in them, shows the relevance of the studied
topic.
CONCLUSION
Based on the research results, the following general conclusions were reached:
1. Based on the theoretical and methodological basis of the research, it can be
noted that the formation and development of traditional dishes and food culture of
the Khorezm oasis were influenced by historical, religious, geographical, socio-
economic factors. It is also important to know the selection of nutrients in food, their
processing and consumption methods, and serves as a basis for a retrospective
(comprehensive) analysis of living and eating conditions of the population in

different regions.
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2. In studying the problem, relying on the theoretical and methodological
aspects, the theoretical aspects of the research were analyzed based on evolutionism,
diffusionism, structuralism, geographical determinism, and systematic approaches,
and it was also shown that although the traditional food culture of the people of the
Khorezm oasis has undergone specific changes, today it reflects its traditionality in
certain transformational processes. can be observed.

3. Based on the concept of national autochthonism, during the analysis of the
traditional food of the Khorezm Uzbeks, it was found that most of the names of
dishes and food in the oasis kitchen belong to the common Turkic and Iranian
languages. Including the common Turkish words chorak, goja, talkan, cream, atala,
chalpak, komach, kayish, ghorsok, gomma, possik, lakama, dograma, frydok, karma,
bulamik, yorma, dimlama, katirmach, syorig, gaq fish, milky goja; It is based on the
names of bread, somsa, pilaf, soup, yakhna, mashava, barak, chakida, kadi soup,
kadi barak and a number of other food and feed products borrowed from the Persian-
Tajik language.

4. Historiographical analysis of research on the subject, the issue of traditional
food of Khorezm Uzbeks has not been comprehensively researched as a special
research object, and its local features have not been systematically covered. Also,
the absence of a separate research on the study of the issues of food and eating
culture of the people of the oasis in the historical ethnological aspect and on the basis
of an interdisciplinary approach, acquires scientific and at the same time practical
importance in preserving the traditions and culture of eating.

5. It was found that traditional dishes made from cereals, meat, milk, rice,
dough and legumes are widely consumed in the Khorezm oasis, and their types,
composition, and preparation depend on local natural geographical conditions,
lifestyle of the population, economic activities, traditions and customs. developed
and has not lost its importance to this day.

6. It was determined on the basis of field ethnographic materials that the
inhabitants of the oasis mainly use sheep, beef, chicken and fish in the preparation

of their traditional dishes, as well as sometimes rabbit, turkey, partially camel, goat,
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duck, goose, hawk, venison. In particular, it has been proven that dairy products are
used effectively in the population's diet, in particular, some cereal dishes are
prepared with milk, many dishes are eaten plain (with yogurt), and some dishes are
used as a means of healing.

7. It was shown that the traditional confectionery products made in the oasis,
their types and ancient methods of preparation are still preserved in their original
state, and it was found that modern confectionery products are also consumed.

8. The role and ecological characteristics of the widely consumed fruits,
vegetables and fruit products, spices and herbs in the diet of the population are
determined, and the traditional and modern ways of using the methods of drying,
peeling, burying, roasting, burning, salting, canning, and freezing of food products
during the eating process are determined. specific local features are proven.

9. It has been shown that the traditional Khorezm dishes consist of
ecologically clean and safe products, none of them contain various oils, concentrates
and various biological additives that are considered harmful for today's medicine.

10. From household utensils related to cooking and weighing, a pot, plate,
spoon, bowl (or so called susok), pot lid (or called duoak), plate, oklov, cholpi,
oshtakht, keli, sop and cube, sand . The kitchen, household utensils in general were
used in the oasis not only for cooking and weighing, but were also considered as
patron objects.

11. The history of ceremonies such as "Vakhshangom™ holiday, "Red flower",
"Apple throwing" of the oasis, the traditions performed in it, and the food products
and dishes that are consumed are distinguished from other regions of Uzbekistan due
to the fact that they have acquired a special local character.

12. The residents of the oasis believe that the consumption of food prepared
at funerals, weddings and family events is not only a means of satisfying people's
nutritional needs, but also a means of protection from various external influences,
especially that all wishes and desires will come true in the process of preparing,

eating and sharing food. analyzed based on the sociological research method. Eating
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ritually prepared meals together in the oasis has led to the development of friendship,
social cooperation and kinship ties between people.

13. Observance of food etiquette, manners and traditions of the residents of
the oasis formed over the centuries, traditions of preparing food, weighing,
decorating the table, standards of etiquette, extremely careful and clean approach to
the oven, oven, kitchen equipment, bring blessings to the family, helped to form
views such as formation of beautiful qualities in people's character, strengthening of
mutual respect between people, as well as being the basis for strengthening health.

The research results made it possible to develop the following suggestions and
recommendations:

It is necessary to form and implement a list of brand dishes of Khorezm
cuisine and to form a system of protection (certification) against counterfeiting and
artificialization;

Dishes such as shivit oshi, Khorezm fish pilaf, ushok barak, egg barak, red
and meat patir, sutburunchi, goja, which are the national brand of the oasis, as well
as sweet pastries such as kupuk, ivy, peshmak, kunjili holva, labzina, paklama and
kushtili should be included in the representative list of UNESCO. ;

Khiva - shivit oshi, solkildok, ijjon, egg barak, Khanka - pilaf with butter,
tomadurvadik patir, Urganch - kotir barak, Hazorasp - kurmush gomma, Yangibozor
- kadi somsa, Gurlan - meat patir, ecologically clean, safe, widely and locally
consumed products. should be publicized;

It is necessary to hold master classes for local and foreign tourists and create
electronic websites on the seasonality, ethnic characteristics and preparation of
traditional dishes of Khorezm oasis residents;

In order to develop tourism and familiarize tourists with oasis gastrotourism,
as well as to train qualified personnel serving in this direction, it is necessary to
establish a center for the preparation of Khorezm traditional dishes and
confectionery products in historical places.
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