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* Armenians still steal our national cuisine. They 
try to present it in different ways as Armenian cuisine. 
However, the names of our national dishes are also 
Azerbaijani words. If you ask an Armenian, he will 
not be able to say what “dolma” means in Armenian. 
Because this is not an Armenian word. Therefore, of 
course, such actions upset us very much. We must 
protect our national, cultural heritage. 

 
Ilham Aliyev, 

President of the Republic of Azerbaijan 
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THE ISSUE OF DOLMA  

 
The interpenetration of culinary cultures is an objective 

factor. Undoubtedly, the huge influence of the common Turkic 
cuisine on the cuisine of peoples in contact with the Turks. 
Chinese cuisine, Persian cuisine, French, pan-European (if it’s 
possible to express so), Slavic, Arabic, Indian, Greek, 
Georgian, Armenian and other cuisines have been significantly 
enriched thanks to the Turkic cuisine. Naturally, the cuisine of 
the Turkic peoples also experienced the influence of the 
cuisines of other peoples. We received from the Slavs and 
through them borscht, cabbage soup, capital salad, vinaigrettes, 
coffee came from Arabs, tea from China, etc.  

Many nations, scientists and culinary experts are proud of 
this. 

The exception among them is the Armenian scientists and 
culinary specialists who stubbornly insist on the exclusive right 
to these dishes [1,6,7,8,9]. 

In the last century, in Armenian books and with the advent 
of the Internet on all state and private Armenian websites, 
basically 3 basic ideas are being introduced into the mass 
consciousness. 1. The idea that Ararat is a primordial 
Armenian mountain. 2. The myth of the Armenian "genocide" 
of 1915. 3. The myth about ancient Armenian cuisine. 

The most interesting thing is that many dishes of the 
Turkic cuisine (lavash, bozbash, pilaf, arishta, khash, kyufta, 
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dolma and much more) are supposedly created by the 
Armenian people [1,2,4,6,8,9,10]. 

This propaganda was carried out on such a scale that even 
some foreign authors fall under the influence of this adventure 
[2,3,4,5].  

 
 

ARMENIZATION OF DOLMA 
 
An attempt by Armenia to include lavash as an element of 

the cultural heritage of Armenians in the UNESCO Intangible 
Heritage List in 2014 failed [39,40,41]. In addition to lavash 
and other dishes, among the elements of culinary culture, 
Armenian culinary experts represent the rights to dolma dishes. 
The dolma festival has been held 10 times in Armenia to 
consolidate this idea.  

In 1959, the Cabinet of Ministers of the Armenian SSR 
approved the list of names of dishes, which is primordially 
Armenian [1, p. 20]. The list was prepared by the Institute of 
Language of the Academy of Sciences of the Armenian SSR 
and the terminology department of the Cabinet of Ministers of 
the Armenian SSR [1, p. 20]. 

This list also includes "dolma". 
Until 1950, the Armenians had not yet appropriated dolma 

anywhere. They cook, eat for health and write "dolma". And 
only in 1950 in the book by G.N. Khanbekyan "Armenian 
national cuisine for housewives" the term tolma appears for the 
first time without justification.  
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Already in 1960, dolma as tolma appears timidly to settle 
in the official collection of dishes "Armenian Culinary" ed. 
State Publishing House of the USSR and approved by the 
Presidium of the Academy of Sciences of the Armenian SSR 
and the Culinary Council of the Ministry of Trade of the 
Armenian SSR [1, p. 20]. 

And on this basis, Doctor of Historical Sciences 
V.V.Pokhlebkin writes: “Some of the dishes of Georgian and 
Armenian cuisine received Turkic names, which are 
widespread in neighboring Azerbaijan, as well as in Iran and 
Turkey, which often makes it difficult to determine the true 
nationality of a particular dish, forcing formally to refer it to 
Turkish, Iranian or Azerbaijani by name, while it is, perhaps, 
Georgian or Armenian in origin and content ” [2, p. 118]. 

“The Armenian culinary terminology was especially often 
borrowed by neighbors, since in ancient times the Armenians 
had developed a developed material culture, including culinary 
art, and in modern and recent times, Armenians more often 
than others acted in the Transcaucasus, including Georgia and 
Azerbaijan, as organizers and keepers of inns (karvan-sarais) 
and dukhans, and thus spread the achievements of Armenian 
cuisine throughout the Transcaucasia ”[2, p. 119].  

“On the contrary, the Armenians made their contribution to 
the cuisine of the Seljuk Turks, so that many truly Armenian 
dishes later became known in Europe through the Turks as 
supposedly Turkish dishes (eg dolma)” [2, p. 139]. 

Further, all Armenian and pro-Armenian sources present 
the dish of dolma as originally Armenian.  
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For example, Liya Avetisyan writes gagging without proof: 
“Thanks to the famous Armenian chefs who found a 

grateful audience in the Palace of Versailles, we find her (T.A. 
dolma) even on the pages of Druon's novels among the 
descriptions of dishes on the tables of Louis” [6, p. 50]. 

“Nothing symbolizes the Ararat valley and Armenia in 
general as Bozbash, Chanakh and Tolma so clearly” [6, p. 67]. 

Elena Safrazbekyan “... far from their homes, the 
Armenians not only enriched the cuisine of other nations with 
their culinary traditions ... 

Tolma, kabab, lamajo. Armenians have no equal in 
cooking meat…. " [8, page 99]. 

T.V. Khatranova writes: “Our food is khash da tolma” [9, p. 4]. 
“Ask any person what dish is considered the most popular 

and famous in Armenian cuisine and he will answer: tolma 
Ask any Armenian what he likes most from the dishes of his 

national cuisine and they will answer you dolma ... ” [9, p. 114]. 
The Armenian culinary book Ojakh states: “In this kitchen 

there are many dishes of minced meat, kalolik, kolalak, cutlets 
skhtorats, dolma (dishes resembling stuffed cabbage rolls, 
stuffed with minced meat)” [21, p. 5]. 

“A lot of second courses (tolma, kololok, various 
casseroles, borakas) are prepared from ground meat” [21, p. 6]. 

“Dolma is a dish made from leaves, vegetables or fruits 
with any fillings. This is the main dish of the Armenians for 
every day ”[21, p. 99]. 

Anna Melkumyan also presents “dolma” as an Armenian 
dish [49, p. 82]. 
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“Tolma (sometimes pronounced as dolma) rightfully takes 
first place in the rating of traditional dishes of Armenian 
cuisine” [9, p. 115]. 

In this article, we will consider "dolma" from several aspects. 
Dolma as a culinary product consists of a shell and a 

filling. This shell is either filled with a filling (dolma made 
from apples, quince, onion, cucumber) or the filling is wrapped 
in leaves (grape, pip, cabbage, plantain, etc.) 

 
 

FARSH –FILLING 
 
Dolma filling consists mainly of minced meat with 

additives, with the exception of dolma with vegetarian mince. 
It is known that minced meat, minced meat (giyma) is an 

invention of the Turkic peoples. The meat was ground, ground 
by the Turks in several ways. 

Two ax knives with backward-curved ends. The meat was 
put on a board and the crayon was chopped. This is clearly 
shown in the picture. Russian artist Grigory Grigorievich 
Gagarina. Where he painted how meat is cut in Shamakhi in 
1839-1840. 

With special hoes (tokhmag) on flat river stones (dash). 
Special rounded stones on wooden boards. 
After the films were removed from the meat and the meat 

was chopped. Onion, fat tail and other fillers were added to the 
minced meat in time, and they were ground, chopped together 
with the meat. 
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Such chopped meat or minced meat was repeatedly beaten 
against the stone. Doyma (broken) kabab (lula-kebab), doyma-
kyufta or dash (stone) kyufta were made from this minced meat.  

A definite connection can be traced between these products 
and the culinary products of the Russian cuisine bitko, bitochka 
[42, p. 242]. Both in terms of cooking technology and in name, 
these culinary products are identical. 

Russian culinary experts Olga and Pavel Syutkin write in 
their book “The Invented History of Russian Cuisine”: “It is clear 
that before the 16th century, Russian culinary art was still in an 
undeveloped state. In practice, finely chopped, pureed products 
were not used from chopped, minced meat and cutlets have not 
yet entered the everyday life of Russian chefs ”[10, p. 82]. 

In their other book, “The Non-Invented History of Russian 
Products”, they continue this thought, “It cannot be argued that 
cutlets are such a long-standing achievement of historical 
Russian cuisine. She did not know them until the 18th century. 
In other matters, and did not suffer much about this. Chopped 
meat and fish are not at all typical for our ancient culinary, 
with a few exceptions in the form, say, of a corporeal one ”[4, 
p. 399]. 

V.G.Yegoshkin in his book "Cuisine of the peoples of the 
Arab Maghreb" writes that: "Diverse and refined Turkish 
cuisine, gradually won the tastes of the urban population of the 
Maghreb, much of the technology used in Turkish cuisine, and 
in particular the widespread use of minced meat, was borrowed 
by the culinary specialists of Tunisia, Libya , Algeria [11, pp. 
10-11]. 
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Several modified recipes of Turkish dishes have become 
firmly established in the cooking of the Maghreb peoples and 
are now considered their national dishes. Among them are such 
meat dishes as dulma (from grape leaf), shish-kabab (shashlig) 
kobama, such sweets as baklava, rahat-lukum, samsa and many 
others ”[11, pp. 10-11]. 

I.A.Avah also confirms this “During the years of Turkish 
influence, when Algeria, Tunisia and Libya were part of the 
Ottoman Empire with its exquisite, very international cuisine, 
they could not help but fall under its influence. It was from that 
time on in the Maghreb that a new technology for preparing meat 
dishes, from minced meat, began to be widely used. Dolma (from 
grape-leaf) has become a favorite dish of the Maghreb people. 
The modern cheburek also came here from Turkey (however, 
minced meat and dough have changed over time).  

Transforming in relation to local conditions, opportunities 
and tastes, these dishes were not always a direct copy of 
Turkish dishes, but shish kebab (shashlik), kabama and sweets 
such as baklava, samsa or rahat-lukum were completely 
borrowed. The Ottomans also brought coffee to the Maghreb 
”[12, p. 9]. 

V.V. Pokhlebkin in their culinary dictionary notes “In 
French cuisine, what we call cutlets from minced meatballs in 
the east, such round cutlets have long been called kyufta, in the 
Balkan countries kiftelutse [13, p. 191] and further kiftelutse 
(meatballs in Moldavian) . 

“Jewish meatballs are distorted from the Moldavian 
kifteluce, from the Turkic kyuft…. The meatballs came from 
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the folk cuisine of the Turkic peoples through the Balkan and 
Austrian cuisine ”[13, pp. 395-396]. 

He also writes: “Cufto-culinary products of a number of 
oriental cuisines (Turkish, Central Asian, Iranian)” [13, p. 
204].  

G.A.Dubovis in his book “Armenian cookery” writes: “In 
the national cuisine (Armenians - T.A.), very popular dishes 
from minced meat-kololik, kololak, dolma. These are relatively 
recent borrowings from Turkish cuisine ”[3, p. 47]. 

The Larousse gastronomic encyclopedia notes: 
“Meatballs / boulette is the Russian word“ meatballs 

”(through Yiddish) Romanian kiftele, Turkish kefte goes back 
to the Turkic kyufte” [48, p. 7]. 

Thus, we see that chopped minced meat and a dish made 
from them, the peoples of the future under the Turkic 
influence, including the Armenians, took over from the Turks. 

In the ancient Turkic Book of Dede Gorgut (VI-IX 
centuries), the process of making minced meat is described 
several times. The phrase “giyma chekin” - “make minced 
meat (from meat)” from this book is used in the same way 
today [43, pp. 46-47]. 

In the first half of the 13th century, Muhammad el-Kerim 
in the "Book of Cooks" repeatedly describes various minced 
meat, chopping meat, tools for chopping meat, 31 kyufta 
recipes, recipes for other minced meat dishes, 5 dolma recipes, 
etc. [54]. 

In the book "Soup for the Khan" in the 13th century, 
written by the Uyghur chef for Chingiz Khan, we see recipes 
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for the minced meat dish "guru giyma" (giymo, ghima, hima 
minced meat in Turkic languages), "Chichek manty" and 
"Borek" [16, pp. 35-43]. 

Muhammad Shirvani, the chief cook of Sultan Murad in 
the 15th century, writes about qiyma [52, p. 84] and about the 
kyufta (simple kyufta) garden [52, p. 84]. 

In the 11th century, Mahmud Gashgari in his book "Divani 
Lugat it Turk" (Dictionary of Turks) gives information about 
the dish yogramaj, where he describes how lamb intestines are 
filled with minced meat and rice, and fried on shisha (on 
ramrods) which is eaten together with onions [14, p. 3-7]. 

Even today, Yogremej is cooked in the Gakh, Balakan and 
Zagatala regions of Azerbaijan. He calls it “guru dolma”, 
“golbasty”, “sokhma”, etc. 

The Turkish researcher Reshat Ganj in his article "Turkic 
cuisine in the XI century", based on the sources, indicates that 
in the XI century in the Turkic cuisine, except for yogremej ". 
It can be seen that they were preparing another type of kyufta 
(dishes made from minced meat by T.A.) similar to the kyufta 
“gadin budu” [14, pp. 3-7]. 

In the 12th century, Abu-Bekr al Ustad from Ganja 
(Azerbaijan), in his book Munisname, describing a meal among 
the dishes, writes: “Various dishes from minced meat” [15, p. 
244]. 

In the 14th century, Ibn Batuta tells about the dish 
“Semusek” (senbus T.A.) made from minced meat [17, p. 207]. 

Thus, we see that minced meat and products from it are the 
contribution of the Turks to the world bank. 
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SHELL OF DOLMA 

The second main part of dolma is the shell. Turks wrapped 
the dishes in a kind of shell to cook a dish, minced meat, whole 
pieces of meat, etc. This shell could be of both mineral and 
animal and vegetable origin. Al Garnati describes how a dish is 
prepared in Azerbaijan (Baku) in the 12th century, filling meat 
and cereals into the skin of an animal and baking it in pits. [18] 
This dish is still cooked in Azerbaijan and is called "Choban 
Basdirmasi". In Gakh, Balakan, Zagatala regions of Azerbaijan, 
they cook sokhma, golbast, guru dolma filling the intestines, for 
some dishes they use cleaned stomachs as shells. Kazakhs, 
Uzbeks, Bashkirs and other Turkic peoples cook Kazilik-horse 
sausage in the guts. 

Clay still serves as a shell for some dishes. In the southern 
regions of Azerbaijan, without plucking feathers, the chicken is 
filled with minced meat and coated with clay and baked in a 
tandir. 

When serving, carefully break the baked clay and remove 
it together with feathers. Stuffed scaly fish is prepared in the 
same way.  

In Adam Olearius of the 17th century, they describe how in 
Azerbaijan they bake in ash by wrapping dry fish in parchment. 
He calls this dishes "suggakht" [19, p. 76]. During a culinary 
expedition in 1990 in Lankaran, I saw how this dish is prepared 
by wrapping fish not in parchment, but in fig leaves.  

In some dishes like lavangi, gurgut, pilaf inside a whole 
ram, etc. fish or chicken or animal turns into a shell. Inside 
they are filled with minced meat and cooked. 
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For example, in the book "Karname" by the palace chef 
Shah Ismail Khatai (1521), Haji Muhammad Ali Baverchi, a 
whole lamb stuffed with crane, intestines and stomach is 
described [50]. And the cook of Shah Abbas the First Usta 
Nurullah in the book Maddatul-Hayat (1590) describes a 
stuffed chicken and a stomach [50]. 

Turkic thinking wrapped minced meat in something and 
cooks was reflected in numerous dough products: manti, 
pelmeni, gulaki (kulaks), khangal, dushbara, boraki, briki, 
pirahi, chebureks, samsa, etc. where the minced meat is 
wrapped in a dough sheet and cooked; cooked fried baked, etc. 
All of them differ mainly in the shape, composition of the 
minced meat and the form of heat treatment. 

During excavations in the Uyghur city of Turpan-Astana, 
archeology discovered fossilized dumplings from clearly 
distinguished 5 types of molding forms dating back to the 7th 
century [44]. 

But, in fact, all products are wrapped in a dough shell. The 
same can be said for dishes where the whole animal, bird or 
fish is wrapped in a dough shell and cooked. 

Nikolay Kalashnikov in 1886 describes the “dushbara” as 
follows: “7. Jushtvora (dushbara - small dumplings - T.A.) ". 
This food is ears, in the kind of cabbage rolls. To prepare this 
dish, chopped lamb is wrapped in unbaked lavash made from 
dough and boiled. " (117. p. 164) 

Thus, in the common Turkic cuisine there are several 
hundred dishes where the shell is either filled or the filling is 
wrapped in something. 
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In Turkic cuisine pumpkin, eggplant, tomatoes, cucumbers, 
peppers, apples, quince, onion and much more are started with 
minced meat, and the minced meat is wrapped in cabbage, 
dough, grape, mulberry, quince, pistachio leaves, sorrel leaves, 
plantain, hazelnuts and much other.  

Armenians mainly claim dolma in grape leaves, considering it 
the most "ancient Armenian" dolma. 

In order to prove that dolma in grape leaves is an ancient 
Armenian dish, contrary to all the facts, they strive to prove that 
grapes are an ancient Armenian plant. For example, Rodionova 
I.R. also tries to substantiate viticulture in Armenia [20, p. 7]. 

Liya Avetisyan in the book "The Taste of Armenian 
Hospitality" writes "Whatever it was, it can be argued that 
grapes are an Armenian plant" [7, p. 201]. 

Or in the book “Armenian Cuisine” the idea is substantiated 
that since Noah the Armenians have been growing grapes [45, pp. 
8-9]. 

Although all sources refute this statement. The gastronomic 
encyclopedia Larousse notes: “The vine (scientific name Vitis 
vinifera). Wild liana fossilized prints dating from the beginning of 
the Tertiary period have been found in the Middle East. It appeared 
in the Middle East in the 5th or 6th millennium BC. the great 
civilizations of antiquity made their contribution to the development 
of the culture of viticulture and winemaking. In Mesopotamia (the 
territory of modern Iraq), a fresco was discovered depicting a ritual 
libation of wine. The ancient Egyptians used wine 3000 BC. Wine 
is repeatedly mentioned in the Bible ”[46, p. 75], etc. Armenia and 
Armenians are not even mentioned. 
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Scientists D. Tsakov, D. Kadar, G. Voliyka and others 
write: “Homer (XII-XIII centuries BC), Archeolal (VII BC) 
[15, p. 7], again nothing about Armenia. So it is impossible “to 
assert that the grape is an Armenian plant” [22, p. 149]. 

 
In the Collection of Materials for the Description of 

Localities and Tribes of the Caucasus (Issue Twenty-Second - 
Tiflis 1897), a noteworthy article was printed 

"Gardening in the city of Erivan" V. Divitskago. In the 
article, the author describes various varieties of garden plants, 
including 40 varieties of grapes: 

 
I. Grape. Vitis vinifera. In Tatar uzyum. (Page 59) 
 
1.Aga-germaz, that is, the master is not to be surprised. 

The earliest variety, which is why the name came about, 
since the servants or outsiders will steal these grapes before 
the owner finds out that he is ripe with him. (63, p. 63) 

2.Khalili (Khalil is actually a Tatar name) - appears 
almost simultaneously with the previous variety, i.e. in 
early July. (63, p. 63.64) 

3.Ezandan or Yezandari (e-eat, zanday-uncle's wife, in 
Persian) - (63, p. 64) 

4. Kharji (i.e. small) is the lowest dessert grade, 
although it is used by the natives. (63, p. 64, 65) 

5. Aet-kharji (at-meat, kharji-small) - (63, p. 65) 
6. Irinji-harji (i.e. very small) - (63, p. 65) 
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7. Askari (Askar-own name) - the best dessert variety, 
(63, p. 65, 66) 

8. Peikyam-askari. - The berries are longer than that of 
the askari proper. (63, p. 66) 

9. Kishmish. (63, page 66) 
10. Kirmizi-kishmish (krmyzy-red).  (63, p. 66, 67) 
11. Chardgali-kishmishi- (chadrak-bone).  (63, p. 67) 
12. Irizin-kishmishi- (irisin-small). (63, p. 68) 
13. Khacha-bash. - Berries - round, white. (63, p. 68) 
14. Miskaly - (miskal-spool). (63, p. 68) 
15. Erkiai-miskali- (erkiai-male). (63, p. 68) 
16. Alvan-miskaly or almiskaly- (alvan-multi-colored). 

(63, p. 69) 
17. Khanum-gyubyagi, i.e. lady navel. (63, p. 69) 
18. Tulki-kuyrugi, i.e. fox tail. - Bad for food, but better 

for wine and narbek. (63, p. 69,70) 
19. Sagabi. (63, p. 70) 
20. Barns, i.e. barn. (63, p. 70) 
21. Kyzyl-inch (kyzyl-gold, inch-button) is similar to the 

gold buttons worn by Tatar women. (63, p. 70,71) 
22. Tabarza- (name of some mineral) (63, p. 71) 
23. Shirshira (shir-sok; doubling-in the sense of 

amplification) - (63, p. 71,72) 
24. Gechi-mamas, i.e. goat boobs. (63, p. 72) 
25. Rish-baba is a kind of hechi-mamasa. (63, p. 72) 
26. Shans or Kara-shans. Berries. (63, p. 72, 73) 
27. Alyakhki. (63, p. 73, 74) 
28. Gulabi (gulab in Persian-rose water) (63, p. 74) 
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29. Karim-kandi, i.e. Karimov-sugars. Berries are 
sweet, crunchy in the mouth like sugar (63, p. 74) 

30. Dana-gozu (dana-veal, gozu-eye). (63, p. 74,75) 
31. Razygi (name of some place) (63, p. 75) 
32. Laly-bidana (laly-round, bidana-bez seeds).  (63, p. 75) 
33. Kakheti, i.e. Kakhetian.  (63, p. 75,76) 
34. Maliki (own name). (63, p. 76) 
35. Yeddiveran (yeddi-seven, veran-giver). This name 

comes from the fact that many branches grow on the vine 
of this variety. In the city, they do not eat at all, but take 
them to mountain villages, for which they received the 
name "yuk-uzume". (63, p. 76,77) 

36. Molla Usume. (63, p. 77) 
37. Amhari (own name) (63, p. 77) 
38. Alban-kara or Alkara (Alban-multicolored) - This 

grape is similar to kara-shany, but since it is red in color, it 
was called red kara-shana or alkara. (63, p. 78) 

39. Agh-malagi. Berries-white. (63, p. 78) 
40. Husseins. (63, p. 78,79) 
It is clearly seen from the names of the grape varieties 

that not a single grape variety has an Armenian name. That 
is, the grapes are not of Armenian origin. 

 
By the way, we meet these and other grape varieties 

everywhere throughout Azerbaijan. And among their names 
there is also nothing in Armenian. For example, some sorts of 
grapes in Absheron like Agshany, Garashany, Sarygila, 
Khatyn, Pishraz, Kavangur, Alangur, Geybandam, Halbeser, 
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Gelinbarmagy, Gizil Uzum, Kishmishi (tabrizi), Movuchi, 
Derbendi, Pishraz-salyani, Zabrat. (193. p. 85) 

In the region of Shirvan of Azerbaijan, different sorts like 
Khazri, Gizil Uzum, Shirvanshahi, Chiluzum, Beylagani, 
Khanuzumu, Kechiemdzheyi, Rishbaba, Aghshira, Shekeri, 
Devegezu, Agra, Mahmidovi, Kishmishi, Gushurei, Merendi, 
Sagi. 

In Nakhchivan, grape sorts like Asgeri, Khagji, Misgali, 
Khachabash, Agakormez, Khalili, Khatunbarmagy, Kishmishi, 
Shekerbir, Huseyni, Megmegi, Benda, Taifi, Shefeyi, Molla 
Ehmedi, Shaganchir, Arnagyrna, Gylyabi, Nakhshabi, Arazbari, 
Novrest, Shakhani,Yagubi, Ganja. 

Ilhama Mammadova calls the same kinds of grapes grown 
in the city of Tabriz: kishmish, sahibi, dyzmagi, razigi, askeri, 
gelinbarmagy, shany, teberzed, sorkhelust, kagandagy, meleki. 
(124. Pp. 82-83) 

The same picture is historically in other regions of 
Azerbaijan (125,126,127,128.) 

And among these sorts of grapes, there is not a single one 
that has a name in the Armenian language. 

 
Thus, the shell of grape leaves is not an ancient Armenian 

product. 
V.V. Pokhlebkin writes about this: “Golubtsy are a dish of 

Lithuanian, Polish, Belarusian and Ukrainian cuisine in the 
14th-15th centuries, borrowed and converted from Tatar and 
Turkish cuisine, where it was called dolma. The blasphemy of 
this Muslim dish was manifested in the fact that grape leaves 
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were replaced by cabbage leaves, and lamb meat and pork, 
while rice at first was replaced by millet” [13, p. 103]. 

Thus, according to the cooking technology, dolma is a 
Turkic dish for the filling (minced, ground meat, minced meat) 
and for the shell. This culinary thinking, stuffing something, 
wrapping minced meat in something, is reflected in many 
dishes of the common Turkic culinary culture. 

 
Religious component – MEAT 

 
In the presence of many posts, the creation and 

preservation of meat dishes, especially complex preparation, is 
not possible. The invented dishes are not cooked during long 
fasts, they are forgotten and are not fixed in the people's 
memory. Therefore, many meat dishes in Europe, in Christian 
countries, are mainly of Islamic origin. 

This truth is also confirmed by the famous American 
culinary researcher Charles Perry. In the preface to Lilia 
Zaual's book Islamic Cuisine, Charles Perry writes: “Due to the 
fact that in certain days Christians stay away from meat, 
Europeans can be ahead only in fish cuisine ”(64, p. 10). In this 
case, where do so many "ancient Armenian" meat dishes come 
from in modern Armenian cookbooks, mostly from lamb? And 
why are there so few pork meat dishes in Armenian 
cookbooks? Muslims don't eat pork! Probably, living 
surrounded by Muslims, the Armenians adopted their cuisine. 
But, on the other hand, as the doctor of tech. sciences, 
Professor N.I.Kovalev, "the Armenians learned to cook fish 
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dishes in Soviet times." (65. стр.7) It turns out that the 
Armenians have new Christian traditions, that they adopted 
Christianity after all! This confirms the theory of the origin of 
Armenians from India, from Indian tribes – vegetarians?! 
Maybe, but this requires special research. 

The Armenian specialists themselves agree with this:  
“The pre-Soviet period, the Armenian calendar was 

divided into days when Armenians could eat everything called 
utis by Armenians, and days when Armenians could not eat 
meat and animal products called by Armenians, pas and pakhk. 
At the same time, there is a 158-day fast in the Armenian 
calendar, which is about half a year." (65. р. 21).  

“In the past, meat did not play any important role in the 
diet of Armenians. It was very expensive to slaughter a ram for 
a regular dish. In addition, the believers did not eat meat during 
the fast. Many could only eat meat on holidays. " (65. р. 71). 

“Lamb meat is not widely used in modern Armenia. Some 
travel and culinary books still write that Armenians prefer 
lamb, that their main meat choice is lamb. It is not true. The 
truth is that Armenians prefer pork, this is their main choice." 
(65. р. 71).  

“The entire culinary world of Armenians consists of 
various compounds of legumes, cereals, fruits and vegetables. 
In order to endure fasting days, special attention was paid to 
taste." (65. стр. 188). 

"In the content of Christianity, ministry is connected with 
abstinence only with procreation, just as food is not for pleasure, 
it is important only for salvation from hunger." (66. стр. 213) 
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In culinary thinking, in religious content, in the technology 
of preparation and in the filling, and in the shell, dolma does 
not have Armenian roots and was adopted by them from the 
Turkic cuisine.  

 
LINGUISTICS - LINGUISTIC COMPONENT 

 
Another aspect in the appropriation of dolma is the 

attempts to linguistically substantiate the term dolma (tolma) in 
Armenian.  

The same V.V. Pokhlebkin, with the help of the Armenians, 
describes this process in this way “Especially often the 
neighbors borrowed Armenian culinary terminology [2, р. 119]. 
Many truly Armenian dishes later became known in Europe 
through the Turks as a supposedly Turkish dish. For example, 
"dolma" " [2, р. 139]. 

In order to justify the names of dolma, tolma as a term in 
Armenian, the "scientific" base is carefully given at first by 
S.T. Yeremyan in the book Armenian Culinary "In Armenia, 
you can find a wild vine called toli among Armenians" (from 
Urartian "bit -grapes) " [1, р.27]. 

And Lia Avetisyan casually explains the origin of the name 
dolma: “At first it was wrapped in grape leaves, which are 
called “tol” in classical Armenian” [6, р. 50]. 

O.O.Dzhiryan writes: “Tolley-leaves of a vine. In the 
ancient Urartian language there is a word, "uduli" which meant 
a vine" [31, р. 187-188].  
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G.A.Dubovis: “-Toli-Armenian name of the wild vine 
[through the Armenian Toli-also: from the Urartian fishing rod, 
the same]” [3, p. 45]. 

And “-Tolma- when approaching the Armenian toli-
grapevine (the dish is prepared in grape leaves)” [3, p. 45]. 

But the studies of Elshad Alili [23] showed that the words 
dolma, tolma or toli are absent in the classical explanatory 
dictionaries of the Armenian language. [Explanatory dictionary 
of the Armenian language of Avgerian 1865 (24, pp. D253-
256, th325,331, t789-794), two-volume, explanatory dictionary 
of the Armenian language of Avetisyan, Sivremelyan, 
Avgerian from 1836 (25, pp. D255-256, th325 -331, t789.794); 
the two-volume explanatory dictionary of the Armenian 
language by Mkhitor Sebastoyan from 1749 (26, p. d228, 232, 
th320, 323-324, t1132, 1142), the explanatory dictionary of the 
Armenian language by Yeremiah Megretsi from 1698 (27, p. 
d79, 82th20, 122t312, 315)]. 

Studies by Elshad Alili show that nine other dictionaries 
(Armenian-Italian, Armenian-French, Armenian-English, 
Armenian Russian) published in 1633 to 1905 lack the words 
"dolma", "tolma" and their interpretations. [23]. 

The words dolma first appear in the works of the Armenian 
linguist Acharyan “The influence of the Turkic language on the 
Armenian and the traces (influence) of the Turkic words in the 
vernacular of the Armenians of Constantinople. Its comparison 
with Van, Karabakh and Nor-Nakhichevan dialects in 1902 [23; 
28] and during his speeches at the I Turkic Congress in 1926 [29] 
where he gives the words dolma / tolma as a borrowing from the 
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Turkic. 1944 in the “Explanatory Dictionary of the Armenian 
Language” Stepan Molkhazyants once again cites the words 
dolma and Molkhazyants translates its meaning from the Turkic 
stuffing (litsk) and wrapping, swaddling (ltsman)” [23,30]. 

None of these authors connect these words with the 
mythical "roofing felts" [23] which did not exist in Armenian 
yet and appeared for the first time in 1950 on the page of the 
book "Armenian National Cuisine for Housewives" and timidly 
settled in 1960 in the book "Armenian Cookery". But very 
carefully, little by little they deduce from the Urartian "bit" the 
"toli" that does not yet exist in Armenian. Armenian does not 
have an ending suffix -ma. And he admits that “the name of 
this dish“ tolma ”came about on the basis of the Turkish 
interpretation of this word“ dolma ”[1, p. 27]. 

Armenian author O.O.Jiryan in the book “Armenian 
cuisine” is again forced to admit “The name of the dish“ tolma 
”comes from the Turkish“ dolma ” [31, p. 188]. 

G.A.Dubovis in his book "Armenian Culinary" writes: 
"Tolma through the Armenian tolma, also from Turkish dolma" 
[3, p. 405].  

Vlasov Karine Abramovna, Ph.D. in Philology, writes that: 
“Being a part of culture, national cuisine is closely linked with the 
way of life of the nation. This is the cultural code of the nation, a 
separate sign system within the culture: “Any national food is 
inextricably linked with the history and culture of the people 
consuming it. It also reflects the peculiarities of the national 
character and, if I may say so, national tastes and preferences". 
(67, p. 106) 
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"For example, a lot of similarities can be found between 
Armenian, Bulgarian and Georgian cuisines, which in their turn 
borrowed dishes from Turkish cuisine." (67, стр.107). 

Often, similar dishes with a slight discrepancy can be 
found in the cuisines of different nations. In Russia, for 
example, a common dish is stuffed cabbage, in the 
Transcaucasian cuisine, dolma or tolma. Historically, this dish 
dates back to Turkish dolma, and originally. (67, стр.107). 

In Russia, cabbage leaves were stuffed with chopped beef 
and mixed with millet porridge. This dish was called galushi. It 
is noteworthy that in the dictionary of V.I. Dahl galusha and 
cabbage rolls are presented as synonyms: "cabbage rolls are 
cabbage, dressed with millet, a lean dish." (67, p. 107) 

“According to the Etymological Dictionary, there are 
similar names in Polish and Serbo-Croatian cuisines. Most 
likely, the dish got its name from the similarity of the shape 
with the dove. (67, p. 108) 

The history of the origin of dolma is rooted in antiquity. 
The first mention of cooking dates back to the period of the 
Ottoman Empire. It was at this time that philosophers and 
culinary experts began to record the entire process of cooking, 
the technology of which to this day differs little from the 
experience of past centuries". (67, p. 108) 

 
In his article "What is common between Russian 

stuffed cabbage rolls and Croatian arambashichi?" 
Candidate of Philology, Associate Professor of the Higher 
Courses of Foreign Languages of the Ministry of Foreign 
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Affairs of Russia Yudova Yulia Yurievna notes; “It is believed that 
the homeland of the dish is “Southwest Asia, and representatives 
of the Turkic peoples invented it in ancient times. The recipe was 
borrowed from them, including the ancestors of modern Greeks, 
Georgians and Armenians and other peoples of Transcaucasia. 
This version is supported, for example, by the name dolma (or 
tolma), with which these peoples usually designate a dish of 
minced meat and rice wrapped in grape leaves, and which has a 
Turkic origin (compare the Turkish dolmak "to fill with 
stuffing")". (68. p. 449.) 

“Sarma is a very popular dish in Serbia and Croatia. Let us 
dwell in more detail on the so-called Xin's arambashichs (or 
arambash), in another way, Sarma in Xinj. 

The name of the dish consists of two parts - the name of a 
small town in Croatian Dalmatia (Sin) and the word arambashi, 
which comes from the Turkish roots harami "forbidden" and 
başi "commander" and which denoted the leader of the hayduks 
"(68, p. 451) 

Irina Petrosyan notes; “Tolma is known internationally as 
dolma, a derivative of the verb doldurmak, “to fill”. It literally 
means “stuffed” in Turkish. Armenians pronounce and spell it 
with the letter T as if that one letter could shape the culinary 
borders between Armenia meant tolma and Turkish meat 
dolma. Lean / vegetarian tolma without meat, stuffed with a 
mixture of rice or lentils, is called in Turkish yallanchi (fake) 
or in Armenian pasus tolma (lean tolma). " (66, p. 81) 

Thus, in connection with the etymology of the word 
"dolma", "tolma", it can be argued that: 
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In the classical Armenian language there is no word dolma, 
tolma and their transcriptions. 

In the classical Armenian language there is no word "toli" 
and its transcription. This is a newly introduced term.  

In classical and modern Armenian there is no ending suffix "-
ma" by means of which the words tolma could be made from 
"toli". In Azerbaijani and other Turkic languages, the suffix "-ma" 
is involved in the creation of nouns and in the names of dishes, 
such as dolma, gatlama, bastyrma, govurma, gyim, soyutma, 
bozlama, bozartma, portlama, gyzartma, etc. Many Armenian and 
pro-Armenian scholars and authors recognize that the words 
dolma, tolma are a term of Turkic origin [1; 2; 3; 28; 29; 30; 31]. 

And the words dolma and tolma are just homonyms in the 
Turkic languages. 

In this context, the word dolma in the Turkic languages has 
2 meanings: 1. Fill, stuff that corresponds to the technology 
and preparation of dolma from eggplant, pepper, tomato, 
cucumber, etc. 

This process of stuffing is also called doldyrma, tutturma 
(tutturgan tavuk tatars.), Icini alma (busy forming the insides), 
lyavangi (from lavan-belly-lyavan), etc. 

In the ancient Turkic monument “The Book of Dede 
Korkut” the word dolma and its homonym “tolma” is referred 
to as “Tolmasy”. 

“Tolması beşikdə bələdügüm oğul” (“My son whose 
Tolmasy swaddled in a cradle”) [43, p. 47]. 

Hence it is clear that the word "tolma" is used in the 
meaning of swaddling, to wrap a baby in swaddling clothes. 
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The second type of dolma is when the minced meat is 
wrapped in leaves. This is dolma in cabbage, grape, pistachio, 
hazelnut leaves, etc. comes from the words dolama - wrap. And 
in Azerbaijani "dolma" and "dolama" merged in the name 
"dolma". In Turkey they are called "sarma" from the synonym 
for the word "dolama", and the Crimean Tatars are also called 
katlygly from another synonym for the word "dolama". There 
are variations of "beleme", "durma", "burma", etc. 

Peter Simon Pallas in the 18th century notes among the 
dishes of the Crimean Tatars “katyliki - meat with rice, wrapped 
in green leaves of grapes or sorrel, fruits stuffed with chopped 
beef, such as: cucumbers, quince or apples, minced cucumbers, 
eggplants and pumpkin, which is stuffed "[23, 32 pp. 154, 64]. 

Priscilla Marie writes: 
“Sarma is a very old dish. In the II century, the “Divani-

Lugat it Turk” mentions species made not only with meat but 
also with liver and stomach ”[51, p. 327]. 

Russian linguist Vladimir Dal uses the words dolma, dulma 
and durma in the same context as the Astrakhan (Tatar) dish 
“minced lamb in grape leaf rolls or meat or fish, millet in 
cabbage leaves” [33, p. 426]. 

The German scientist Gerard Derfer, in his dictionary on 
Turkic borrowings in Persian, quotes the words dolma, dolama, 
dulma, dolme, dalma. He defines the words dolma as filling, 
and dolama as wrapping, rolling [34, p. 203-204]. 

The Iranian scholar Javad Heyat, among the indisputable 
words that passed from Azerbaijani to Persian and did not 
change their form, also notes the words dolma [35, p.71]. 
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Liliana Bisenich writes about the fact that “dolma” and 
“sarma” are of Turkic origin in the book “Dishes of 
Yugoslavian Cuisine” [36, p. 150]. 

NS Dzhidalayev in the book "Turkisms in the Dagestan 
languages" also cites the words "dolma" as passed into the 
Dagestan languages from Azerbaijan. [37, p.106.] I. Bestuzhov-
Marlinsky notes in “Mulla Nura” about a Muslim woman “If she 
knows how to diversify pilaf, alma-dolma” [38, p.106]. 

The La Rousse Gastronomic Dictionary writes: 
"Dolma / dolma" A dish of Turkish and Greek cuisine 

made from stuffed vegetables. The name comes from the 
Turkish verb doldurmak- “to fill” (more precisely, dolmak- 
“filled”, “stuffed”)” [47, p. 173]. 

In her research, Marianna Erasimos attributes the dish 
"dolma" to the Turkic cuisine, points out among other dishes 
that the Turks prepared in the 15th century 2 types of dolma, in 
the 16th century 8 names of dolma, in the 17th century 4 
names, etc. [53, pp. 124-124]. 

Hungarian researcher Laura Conti writes that; “Only 
much later did the representatives of subsequent generations 
bring with them some of the Turkish cuisine. First of all, these 
were recipes for spicy fish soups and over-sweet flour 
products that turned into Hungarian strudel. These were also 
recommendations for cooking dishes with yogurt and sour 
milk, cabbage rolls, coffee and - which we will talk about 
later - "Turkish pepper" or paprika. " (114.page 18) 

Lilyana Bisenich notes: “Herzegovinian yaprak 



Tahir Amiraslanov 32 

yaprak is a traditional Herzegovinian dish made from 
collard greens (Brassica oleracea var.acephala.) 

The word* yaprak is of Turkish origin and means leaf, i.e. 
food wrapped in a sheet. 

 
Sogan Dolma (Stuffed Onion) 
* Dolma in Turkish means stuffed. This word refers to a 

dish of vegetables stuffed with meat and rice. Dolma is made 
from zucchini, eggplants, tomatoes, peppers, onions, etc. In 
Bosnia, dolma was originally prepared from zucchini, green 
tomatoes and onions. Dolma from eggplants and peppers 
appeared only later, and tomatoes were not eaten for a long 
time, as they were considered rotten fruits." (36.pages 148-149) 

V.V. Pokhlebkin writes that; “Old Lithuanian cuisine was a 
kind of fusion of borrowings from Russian, Lithuanian, and 
later Polish cuisine, supplemented by Eastern (Tatar) and 
Western European (Germanic) influences. (2.page 257) 

In XIV-XVI centuries. Lithuania was one of the most 
powerful educated countries in Eastern Europe, had developed 
international ties, especially with the eastern states -the Golden 
Horde, Crimea, the Ottoman Empire. Not only the possibility 
of trade exchange with these states and the receipt of spices 
and other specific oriental food raw materials from there, but 
also a long and systematic residence in Lithuania at the grand 
ducal court of the Tatar khans (including Tokhtamysh IV) and 
Murzas expelled from the Horde and resettled from Crimea 
Crimean Tatars and Karaites from the XIV century ... - all this 
created ample opportunities for the influence of oriental cuisine 
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on the Old Lithuanian cuisine of the noble nobility and 
ultimately led to the borrowing of oriental culinary technology 
and its application to other food raw materials. So, on the basis 
of dolma, stuffed cabbage, pork, mushrooms and sour cream 
appeared and spread (instead of grape leaves, lamb, dried 
apricots, pomegranate juice and fat tail fat), and the use of 
mousak cooking technology led to the emergence of such Old 
Lithuanian fish dishes as pike with sauerkraut, pike with 
horseradish, etc. Some dishes were entirely borrowed from 
oriental cuisine (dumplings, khinkal). " (2.page 257) 

And so we see that into Hungarian, Yugoslavian, Serbian, 
Croatian, Russian, Arab, Persian and other cuisines, including 
Armenian, dolma, sarma, yaprak, cabbage rolls and other 
dishes as terms and how technologies were transferred from 
Turkic cuisines. 

 
IN PROFESSIONAL COOKBOOKS 

 
In the first half of the 13th century, Muhammad ate Kerim 

in the book Kitabut-Tabikh (Book of Cooks) gives recipes for 
eggplant dolma [54, p.91], intestines dolma [54, p.109], simit 
dolma (bread products in the form similar to a donut) [54, p. 
118], fish dolma [54, pp. 122 and 125] and recipes similar to 
egg dolma [54, p. 83, 84 and 94].  

In the first half of the 15th century, Muhammad bin 
Mahmud Shirvani in his culinary book gives a recipe for dolma 
from apples and quince [52, pp. 133-134; 53, pp. 136-137]. 
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In the book of the Azerbaijani chef Haji Muhamed Ali 
Baverchi (1521) there is a recipe for even dolma kababa, that 
is, shashlik from grape dolma [50]. And Usta (master) Nurullah 
(1590) gives a recipe for dolma pilaf or "burian dolma" kalam 
dolmas (dolma in cabbage leaves - cabbage rolls) and a recipe 
for kudu dolmas (pumpkin dolma) [50]. Ahmed Javid, who in 
the XVIII (translated the humorous book of the poet Etime 
(XV century), Kenzul-Ishtikh (Basics of Appetite)) in the 
translation book "Terjumeyi Kenzul-Ishtikh" (translation of the 
Basics of Appetite) writes about two types of dolma, dolma 
from basil and dolma from the intestines ”[55, pp. 39 and 41]. 

In the book by Mehmet Kamil "Melcheut Tabbahin" (The 
Cooks' Refuge) published in 1844, a recipe for 20 types of 
dolma is described [55].  

1864 Turabi Efendi in the book "A Turkish Cookery" 
published in London gives 14 recipes for dolma [57]. 

In the culinary book of the mayor of the city of Tabriz, Prince 
Nadir Mirza Qajar, 1873, 12 recipes for dolma are given [62]. 

In the book of the anonymous author "Karagez Mutfagda" 
(Karagez in the kitchen) published in 1913, 11 types of dolma 
are described [58]. 

For the first time in the Armenian culinary literature the 
name "dolma" appears in 1909 [61]. The compiler of the 
brochure "Forty Armenian dishes" (of 16 pages) hiding behind 
the letters "S.А. D -va "gives the names of the dishes" Dolma 
from grape leaves "[61, p. 8]," Dolma from fresh cabbage "[61, 
p. 9]," Dolma from quince "[61, p. 9]," Dolma from pumpkin 
"[61, p. 10] and" Dolma from badirjan "[61, p. 10]. 
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In this book, there is still no attempt to prove that these dishes 
are ancient Armenian and the description of the dishes shows that 
the author himself does not know how to cook these dishes. 

In 913, Artashes Keolian's book "Eastern Cuisine" was 
published in the USA. (69.) Irina Petrosyan writes about this 
book: 

“The father of the Armenian-American cookbooks is the 
book“ Eastern Cuisine ”, written by the Armenian immigrant 
from Constantinople (Istanbul, T. A) Artashes Keolian. For 
those interested in authentic Armenian dishes, Keolian's 
Oriental Cuisine can be a guiding source. His book offers only 
nine special recipes for Armenian cuisine. All other recipes 
refer to the cuisine of the Turkic peoples. " (66, p. 33). 

This book contains 345 recipes. After each recipe name, 
the name of the dish in the original Turkish language is given 
in brackets (69). 

And Artashes Keolian in his book refers to the Armenian 
only 10 dishes (69). Gives recipes called "Armenian style", and 
the names of these dishes are given in brackets, also in Turkish 
(69). Only the name of one egg dish is given in Armenian 
“tzouvatzegh” (69, recipe 257). 

It is interesting that in this book (69) Keolian gives 19 
recipes for the dish "dolma" and does not designate any of 
them in the Armenian style, or as Armenian. And there is still 
no term "tolma" here. The term "tolma" will appear in 
Armenian cookbooks only after 1950 and in Russian (70). 

This trend will continue in other cookbooks written in the 
United States. For example, in the book "Armenian Table" by 
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Victoria Zhenanyan, whose ancestors are from Turkey, 
published in 2004 in New York. The names of all dishes and in 
this book are given in Turkish. And in this modern book there 
is no term "tolma", everywhere it is written "dolma".  

In 1914, a book titled Young Chef (13) by Bogos Piranyan, 
chef of the Anatolian College of Merzifon, was published in 
Armenian in a printing house owned by the Armenian Khachor 
M. Sirabyan in Merzifon, Turkey. [71] Most of the Armenian 
children study in this college, and although the book is 
published by an Armenian author in Armenian, and in the 
Armenian printing house the author for some reason does not 
give any information about Armenian cuisine and Armenian 
dishes. It is interesting that the son of the author of this book 
also studied at this school, and since 1920 the son has also been 
teaching there [71]. This also raises doubts about the so-called 
"Armenian Genocide" in Turkey. 

Among these materials, there are 7 cookbooks written in 
the Armenian alphabet in Turkish during the period from 1871 
to 1926. 

Until this period, there are no cookbooks in Armenian. 
Here are the books in the Armenian alphabet in Turkish. 
(translation into Russian by T.A.) 

 
These books: 
1. “New cookbook and confectionery. About modern 

methods and procedures used by famous chefs »Istanbul, T. 
Divitchiyan Printing House. 1871.80s (72) 
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2. A.M. Miftahü`t -tabbahin (Chefs Key), Asista ~ ne 
Printing House La turki, 1876.19 + 306.c (Content is very rich, 
contains 678 recipes) (73) 

3. Okhan Ashchiyan New supplemented cookbook. 
Alaturka and Alafranga. Owned by the cook and housewives 
Istanbul: D. Chivelekian's printing house, 1889 168 pages (74) 

4. Bakharyan M.G. “Natural dishes. How to cook and eat 
properly for life and health. " Asitane Printing House V. 
Minasyan 1901 64 pages (75) 

5. Okhan Ashchiyan New supplemented cookbook Belongs 
to housewives by the cook 2nd edition, Istanbul: Sakayan 
printing house, 1907 p. 157 (76) 

6. "Supplemented cookery" book, Istanbul: Sakayan Printing 
House 1910 175 pages (77) 

7. "Perfect culinary" book, Istanbul: Printing house of 
Takvor Mardirosyan, 1926 318 pages (78) 

Two of them (books 3 and 5) belong to Ohan Ashchiyan; 
book (5) is a reprint of his previous book (3) 

As we have seen, the first Armenian cookbooks were 
written in Turkish between 1871-1926. All 7 books written in 
Turkish by Armenian authors in the Armenian alphabet were 
published in the printing houses of Armenians. Here we see 
how many Armenian printing houses were in Turkey at that 
time. In addition to the printing houses that published these 7 
books, there were numerous printing houses owned by 
Armenians, publishing books in Armenian script in Armenian, 
which does not correspond to the idea of the Armenian 
"genocide".  
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None of these books contain the expression "Armenian 
cuisine" or "Armenian dishes". The dishes are simply ala-turk 
or ala-franca. Considering that at that time the word franco 
(firang) included not only France, but also Europe, then the 
books were mostly compulsive copies of Turkish and several 
European dishes. 

This is also evident from the title of Ohan Ashchiyan's 
book (3rd and 5th): “Augmented cookbook. Ala-Turk and Ala-
Franka. (74.76) 

And in none of these books is there a dish called tolma. In 
all these books, they also write "dolma" many times. (71; 72; 
73; 74; 75; 76; 77; 78) 

The fact is that at that time there is no mention of 
Armenian cuisine anywhere. Turkish cuisine is being collected 
as a base material for a future fiction called "Armenian 
Cuisine". 

At the same time, the same tactics are used in Azerbaijan. 
Azerbaijani cuisine was collected by S.I. Mesropyan and 
V.I.Skhirtladze with the participation of V.N. Churinov. The USSR 
People's Commissariat of Trade in Moscow in 1940 published a 
book called "50 dishes of Azerbaijani cuisine". The head of the 
public catering department of the People's Commissariat of Trade 
of Azerbaijan, T. G. Ionisyan, gave his opinion about the book. (60) 
And in this book the author gives recipes for dolma and refers them 
to Azerbaijani cuisine. (60, p. 43) 

Another book that attracts our attention is the "Culinary 
Book" (79), which was collected and published by Armenian 
masters in 1931. [79] This 806-page book contains 500 Turkish 
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and 100 European dishes. Authors of the book: H. 
Tavukchuyan and N. Zakhredzhiyan - the owner of the "Raki" 
workshop, A. Jamgochyan - the owner of the American 
restaurant, the master of donar preparation of the same 
restaurant A. Najaryan, the owner of the "Seleki" restaurant G. 
Boyadjian, the founder of the "Südlüce" workshop Sucuk ”G. 
Capafyan, owner of“ Khirdavatchilar ”restaurant M. 
Karabodasyan, from“ Altintop ”confectionery G. Avchyan,“ 
bastyrma ”manufacturer L. Shakheyan, famous chefs Arityan, 
Aram, Kapriel, Khachik, Hampartrum, Zaven Nacharyan. (79) 
This list of authors shows how many Armenians own and 
operate the restaurant sector in Istanbul in 1931. And this once 
again proves the falsity of the Armenian idea of "genocide". 

It is interesting that the book written by Armenian 
specialists, published by an Armenian publishing house in 
Armenian, does not contain more than one dish, name or recipe 
called “Armenian”. By the way, this book was written in 1931, 
16 years after the mythical Armenian genocide in Turkey. This 
is further proof that modern Armenian cuisine is a myth. The 
title of the book, written by 15 Armenian experts, is simply 
"Culinary Book", and in this book there is not a single word 
about Armenian cuisine and about the so-called tolma. They 
write how he eats, "dolma". 

Moreover, the Armenian cook S.I. Mesropyan In 1940, the 
dishes "dolma with cabbage" and "dolma with grape leaves" 
were attributed to Azerbaijani cuisine [60, p. 43]. The same 
Armenian scientist does not include one recipe for dolma (or 
tolma) in his book “100 dishes of Armenian cuisine” in 1939, 
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realizing that this is clearly a Turkic dish. (80) The "toli-tolma 
theory" has not yet been invented 

“Tolma” as an Armenian national dish first appears, while 
without substantiation in 1950 in the book by G.N. 
Khanbekyan "The book about the Armenian national food of 
the housewife", (70) Here for the first time 5 types of "tolma" 
are given. (80, pp. 55-59).  

And in 1960, already in the basic, basic first Armenian 
culinary book "Armenian cookery", where for the first time the 
newly invented Armenian "theory of the ancient Armenian toli-
tolma" was timidly proposed. 

 Here is the opinion of the Armenian experts themselves 
about this book: 

1. “Representing the cuisine of Armenia, a truly version of 
the Armenian cookbook consisted of a collection of recipes 
made by the state during Soviet times” (66, p. 4).  

2.  The mother of all culinary books of Soviet Armenia, 
known with a blue shell "Armenian cookery" edited and 
published in 1960 in Moscow. It is still considered the main 
book in Armenia reflecting national recipes. If we look at the 
culinary books of post-Soviet authors, it becomes clear that 
most of them are again edited and illustrated with color 
photographs of the same "Blue Book" (Armenian Cookery. 
1960, T.A.) (66, p. 17). 

3. Not only chefs, even specialists in technology, history, 
biology, chemistry, engineers were involved in this huge 
project to create a book about the cuisine of Soviet Armenia. 
The book was also approved by the Academy of Sciences of 
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Armenia. The instructions to create such a cookbook, which 
Moscow needed to check, were taken seriously. Some dishes 
(in the book Armenian Cookery, 1960, T. A), in fact, were new 
recipes for demonstrating the national cuisine (66, p. 18). 

The authors of the book consider the power of cuisine to be 
a national symbol and did everything possible within the 
framework of the Soviet period. (66) 

That is, they made a cuisine that does not exist in nature by 
force. In the foreword of the book, they wrote: “Some of the 
dishes included in this book are old. For many years they were 
not only not recorded and the population of the republic did not 
cook ”(1. p. 20). And it turns out that these dishes were not at 
all. This is how the ancient Armenian cuisine was created with 
dolma-tolma and other appropriated dishes.  

Irina Petrosyan, who grew up in Armenia, writes: “For a 
long period, the Armenians did not have a state. Unlike those 
who had a state and borders for a long time, the Armenians did 
not have a national cuisine ”(66, p. 4). 

Thus, in the culinary literature, the technology of making 
dolma has been described since 1239. 

And the Armenians did not know this dish.  
Only beginning in 1909 did Armenian experts begin to 

present dolma as Armenian, (61) in 1950 they introduced it as a 
national one and called it "tolma" (70), literature. Then they put 
all this under the pen of V.V. Pokhlebkina (2) and went to the 
“Ancient Armenian National Cuisine” with the same “Ancient 
Armenian Tolma”.  
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ETHNOLOGY 

 
And so P.A. Rittich, 1896, writes that “Armenians love to 

eat well, they especially respect pork, which for this reason 
abounds in Armenian villages” (92). 

I. Petrosyan also states: “Some guides to Armenia and 
cookbooks are still in print saying that lamb is the preferred 
meat here. It is wrong, the truth is that Armenians prefer pork 
to any other meat when they are given the first choice. ”(66) 

 Then why are there so many mutton and beef dishes in 
Armenian cookbooks, and so negligible amount of pork 
recipes? Why is there such a discrepancy? 

This is because the Armenians who settled in Azerbaijan:  
-Forced to accept the local culture and food system, as it 

was necessary to adapt to new living conditions, a new 
landscape 

-The local population accepted them with an open heart, 
gave them shelter, you had to try to please them. The local 
population disdained pork, as they were Muslims, and they 
could not let people with pigs into their homes, in their lands.  

 
Armenian authors themselves confirm: - “The modern use 

of the words halal and haram reminds of those times when 
Islamic food norms prevailed in Armenia. Halal means fair and 
good. Haram means bad and shameful. They are still part of the 
Armenian dictionary. ”(66, p. 4) 
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The new culture and cuisine was perfect and friendly, 
because the enemy does not accept the song and food, because 
everything is rotten with the enemy.  

“By 1920, almost half of the population of Eastern 
Armenia were refugees from Western Armenia, many of them 
arrived in rags and almost starved after being driven from their 
homes. Eastern Armenia has become a refuge for thousands of 
Armenians. 

 During the Russian occupation of Eastern Armenia (at the 
end of the 19th - the beginning of the 20th centuries, T.A.), the 
overwhelming majority of the population were Muslims. Only 
20% of the population were Armenians. (66. p. 6.)  

The settlement of Armenia by Armenians began only after 
the Russian conquest. At that time, many Armenians of the 
Persian and Ottoman empires began to migrate to the region 
historically called Armenia. 

Many people who lived in Eastern Armenia in past 
centuries were descendants of the Shiite Tatars, related by 
genealogy to modern Azerbaijanis. There was also a significant 
contingent of Sunni Turks and Kurds. (66, p. 6) 

In the fifties, when the Armenians began to collect food in 
villages and villages for appropriation (Armenianization), in 
these villages and villages lived mainly Azerbaijanis who did 
not eat pork. 

“But no matter how many years Muslims and Christians 
have lived together, like vinegar and oil, they have never mixed. 
And the line of demarcation was expressed through food. Each 
religious community bought meat only from their properly 
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sanctioned butcher shops. The Turks would not have touched the 
meat if an Armenian had killed the animal. ”(66, p. 7) 

As the Armenian author Khatranova T.A. writes, “In the 
new conditions, it was impossible to keep pigs” (9). 

This is why pork is not reflected enough in Armenian 
cookbooks.  

And so the Armenians had to almost sacrifice their favorite 
products. 

And other researchers prove that the Armenian cuisine 
took a lot, from the Turkic, for example, Yu.M. Novozhenov, 
A.T. Titunnik and L.N. Sopina write that: "We can find a lot in 
common between the Armenian and Bulgarian national 
cuisines, which in turn borrowed a lot from Turkish cuisine." 
(5. Page 5.) 

This is confirmed by Armenian authors, including the 
Armenian scientist Khatranova T.A., who also notes: "Turkish 
cuisine has significantly enriched the Armenian cuisine." 
(9.page 308) 

Irina Petrosyan also says: “Armenians have been stateless 
for centuries. The Armenians do not have a national cuisine in 
the same sense as the nationalities, which had a long history of 
statehood and clearly delineated borders. ”(66, p. 4) 

Armenian author Khatranova Talita Amborsumovna writes 
in the book “Armenian Cuisine”: “True, the Armenians also 
had cows, but not in large numbers. 

 
 They were usually kept for milk, butter and other dairy 

products. " (nine). 
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Wherever they live, all Turkic peoples retain the 
technology of making dolma. Where there is no or little 
vegetation with minced meat, they fill the intestines, stomachs, 
skins of animals and prepare their own dishes.  

In his books about Bashkir cuisine, the famous cook I.A. 
Arslanova gives recipes for 7 types of Bashkir cabbage rolls 
from sorrel, cabbage, mushrooms and fruits. (93,94,95), LE 
Golunova in the "Collection of recipes for dishes and culinary 
products of the peoples of Russia" in the section of Bashkir 
cuisine gives recipes for another recipe "Apples stuffed with 
Eremsek" (98. p. 128); in the Chuvash cuisine we meet the 
dishes "Surme" (Surme in Turkish cuisine - sarma, Kyrgyz - 
jargen, Bashkir-yurma. tultarmysh with fish "; in the Tatar 
cuisine we see "Tuturma with meat and potatoes", "Tuturma 
with liver and buckwheat porridge", "Tulma" (98 p. 174-176) 
"Dolma" (107 p. 128), "Tulma" (108 p. . 80); in the Karachay 
cuisine "Tursha" (109, p. 184); in Turkmen cuisine "Badamjan 
dolmasy" (99. p. 424), "stuffed pumpkin", "Eggplants stuffed 
with vegetables" (112. p. 113-114), "Dolama" (113. p. 90); in 
Kazakh cuisine " Asyp "(111. p. 25): in the Kyrgyz cuisine" 
Tolturma byzhy "," Ulbyurchek "," Stuffed spleen ", 

"Stuffed stomach", "Stuffed abomasum", 
“Stuffed Chicken”, “Stuffed Tomatoes”, “Stuffed Green 

Peppers” (101. pp. 65-90), “Stuffed Tomatoes”, “Osh-style 
cabbage rolls” (102. pp. 96-97); in Uzbek cuisine K. 
Mahmudov gives recipes for 14 types of dolma: 

1) Charvi dolma (cabbage rolls in films of interior fat) -118 pp. 
2) Karam dolma (cabbage rolls) -119.p 
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3) Bulgari dolma (stuffed bell pepper) -119.p 
4) Kovatok dolma (stuffed cabbage with grape leaves) -

120. p. 
5) Piez dolma (stuffed onion) -120 pp. 
6) Tukhum dolma-121str. 
7) Kiima dolma-121str. 
8) Olhori dolma (stuffed plum) -121. p. 
9) Bedana dolma (stuffed quail) -121 p. 
10) Zhigar dolma (stuffed spleen) -122. p. 
11) Kawatok buglama (cabbage rolls with grape leaves, 

steam I) -122. p. 
12) Kavatok manty (cabbage rolls with grape leaves, steam 

II) -122. p. 
13) Manti tomato (stuffed tomatoes, steam) -123. p. 
14) Tomato Kuimak (scrambled eggs in tomatoes) -123. p. 

(103), in the book 
"Lazzatli Uzbekiston" gave 4 recipes, and besides the listed 

ones, another recipe "Potato dulma (stuffed potatoes)" (104, p. 
190) was given, in the book "Uzbek Pazandalik Sanyati-Uzbek 
culinary art" 5 more recipes were added to these recipes: 
“Dulmali shurva (soup with stuffed bell pepper)” - 278 pages, 
“Turon” dulmasi (dolma “Turon”) - 306 pages, “Sabzavot 
dulma (dulma with vegetables)” - 309 pages. Karam dulmasi 
(cabbage rolls) -311 p. , “Kovatokli palov (pilaf with grape-leaf 
cabbage rolls)” - p. 351. (105); in the "Collection of recipes for 
national dishes and culinary products of the peoples of 
Uzbekistan", in addition to the others, 2 more dolma recipes are 
given, these are "Sholgom dulma (stuffed turnip)" and "Behi 



DOLMA. All the dots above the "I"   47

dulma (stuffed quince)" - (106, p. 68); in Uyghur cuisine we 
see: “Mumbar dolması (Yisip)”, “Dalak Dolması (Kıymalık 
tal)”, “İşkembe dolması (mencanğ)” - (110. Page 83). 

Bilyal Mambet, in his book on Crimean Tatar cuisine, 
writes about various national types of dolma among the 
Crimean Tatars: 

“Atli yaz dolmalary (vesenny dolma with T.A. meat), Atli 
patildjan dolmas (eggplant dolma with T.A. meat), Atli bieber 
dolmas (pepper dolma with T.A. meat), Atli taze yuzum 
yapragy dolmas ( dolma from fresh grape leaves with meat 
T.A.), Kyrmily tomato dolmasy (dolma from tomato T.A.), Atli 
lahana sarmasy (sarma from cabbage with meat T.A.), Atli 
ispanak yapragy sarmasy (dolma in spinach leaves with meat 
T.A.) ". (119.)  

Thus, we see that all Turkic peoples prepare different types 
of dolma. Naturally, the Armenians could not teach, all the 
Turks and the world cooks dolma or other dishes. On the other 
hand, the Armenians took their national dishes from every 
nation they touched, especially from the Muslims, from the 
Turks, from the Arabs, from the Persians, and called them 
Armenian.  

 
DOLMA IN LITERATURE AND FOLKLORE! 

 
Nevin Khali, the successors of Movlan Jalaladdin Rumi in 

the book "Mevlevi Cuisine" notes that in the Sufi cuisine the 
classification of dishes that cooks in a cauldron gives as 
"yakhni, basta, musakka, dolma" (127, p. 42) 
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In the 15th century, in the poems of Mevlane Ebu Ishak 
Jalaladdin Shirazi mention dishes zichek (dolma, sarma from 
the intestines) (128, p. 39). The translator of the book Etime 
Ahmed Javid in the 18th century also describes the recipe for 
dolma with basil leaves. (128. p. 41) 

Dolma is mentioned in their poems by a number of poets. 
For example, the beloved Azerbaijani poet, Mirza Alekber 
Sabir in the 19th century repeatedly mentions dolma in his 
poems. (129) 

For example; 
Bimar tenim kuftevi bozbash aleminden 
Xunın ciyerim dolma-badımjanın uchundur. 
(my body got sick because of the dish kyufta bozbash , My 

sick liver is just for dolma from eggplant ( T.A. ) 
Or in the poem "Mahy Ramazandir", 
"Sevdayi plov, shuri-çıgırtma serimizde Firni və terek, 

dolma, fisinjan da bizimdir." 
(love pilaf and chikhyrtma with music are in front of us, 

Firni and terek, dolma fisinjan are also ours. (T.A.) (129) 
 
Our poet Mirza Ali Mojuz also mentions dolma among 

other dishes. 
"Zeferanlı duyunu, baklavayı, dolmanı" 
-Rice with saffron, baklava, dolma (T.A) (130) 
 
We also meet dolma in the poems of the famous poet of the 

early 20th century Shahriyar-"İman ilə getdi" (left with faith) 
"Verme" - Sabir dedi, - 
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O dolma-fisinjanı axunda, 
Agzımızdan da dad ol 
Dolma-fisinjan ilə getdi " 
(Do not give this dolma-fisinjan to the clergyman -said 

Sabir and the taste from our mouth left along with that dolma-
fisinjan) (134) 

 
In addition to poetry and literature, dolma is widely 

reflected in folklore. 
For example, in proverbs: 
-İshtah menden ,dolma senden 
(appetite from me, dolma from you) (T.A) 
 
Or 
– fikri dolma yemeye, uzu yox istemeye 
(Conceived to eat dolma, but can not ask because of 

shyness) (T.A) 
 
Or 
– Hər sudan ichme, dolmadan kechme 
(don't drink any water, don't go past the dolma) (T.A) 
Dadanıbdı dolmaya o da birden olmaya? 
(accustomed to dolma, what if it won't be there?) (T.A) 
 
Or 
-Umudluydu dolmaya, o da ola olmaya 
(hoped for dolma, whether it would or would not) (T.A) 

etc. (131) 
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A number of folk tales in which are mentioned about 
dolma. For example, in the fairy tale "The Tale of Shah and 
Shoeman" . “Daughter persuaded her father with difficulty , 
and gave him one plate of dolma, a whole tandoor bread and a 
jug of milk, and instructed her father to transfer from her to the 
guests at the glories; the moon is whole, there are many stars 
and the sea is filled to the end. " (132) 

Or in the fairy tale "Three Princes" “We lied that we are 
the children of merchants, in fact, we are the children of a more 
powerful Shah than you. Our father meets guests, talks to them, 
but does not talk about dishes, and you only talked about that 
and told how kyufta bozbash is cooked, how dolma is prepared, 
when you need to put butter in pilaf, when you need to add 
syrup to scrambled eggs. I saw that apart from the dishes you 
are not talking about anything, I thought that you have a 
connection with the kitchen. " (133) 

Dolma is also widely reflected in pedigree jokes and 
anecdotes. 

 For example, in Nakhchivan they joke about kyufta and 
call them jokingly “lut dolma” or “chylpag dolma” which 
means “naked dolma” - dolma without a shell, without clothes. 
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HERE IS A JOKE ABOUT DOLMA! 
 
Armenian Ashot and Azerbaijanian Mamed became kirvas. 

(as if by godfathers. In the rite of passage, the circumcised boy 
sat on his "kirva"’s knees, and the doctor did the circumcision). 

Ashot each time came to Mamed's home cousinly and 
brought gifts to his kirvah. 

And every time Mamed's wife prepared different types of 
dolma for the dear guest. 

And somehow Mamed had business in the village where 
his friend and relative (kirva) Ashot lived. And Ashot decided 
to produce dolma his friend too. Mamed arrived as it should be 
with his kirvah gifts. We settled down at the table. The table 
was laden with various treats, and of course the main dish was 
dolma, which Ashot proudly presented it everyone. After 
eating, Ashot, with admiration and pride, anticipating praise, 
asks: 

"My dear kirva Mamed, what can you say about the dolma 
that we gave you." 

Well, Mamed doesn’t want to do anything unpleasant to 
his relative, in a Caucasian style he answers in a florid manner; 

"Yes, kirva Ashot, the dolma was excellent, it's a pity that 
it was too small." But then Ashot got offended; "What are you 
ara, how small it was if all the household members chewed 
meat for dolma for 2 weeks" 

Another similar anecdote told in his book "Armenian 
cuisine" (9) 
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Talite Hambartsumovna Khatranova, where the heroes are 
already women: the Armenian Tangik and the Azerbaijani 
Tello (Telli). 

- Akhchi Tello, how is dolma cooked? 
“Beat the meat,” Tello began to explain. 
 - I know! - Tangik hastened to answer with dignity. 
 - Put the meat in a copper pot. 
 - I know. 
 - Put some salt, pepper ... 
 - I know I know. 
 - Finely chop the onion, cilantro, mint ... 
 - I know I know. 
 - Wrap in grape leaves, put in a copper pot. 
 - I know I know. 
 - And since you know everything, do as you know. Why 

did you come to me and fool me? Tello replied angrily. 
- Do not need anything else? That's all? Tangik asked 

carefully and immediately decided that she would cook such 
delicious dolma that her husband would lick his fingers with 
pleasure. 

Tello immediately noticed that Tangik thought a lot about 
herself, and said: 

-And also take a piece of dry dung, put it in a saucepan on 
top of the dolma, and let him give a good kick. 

Tangik felt bad and said: 
I know I know! And I know that. 
And she went to cook dolma, and Tello shouted after her: 
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- When the smell of dung starts, it means that the dolma is 
ready ... 

 "Know-it-all Tangik"(smart) 
 (9.p.115-116) 
Even in the jokes, the fact that prepares dolma was 

reflected, the Armenians learned after the resettlement of 
Azerbaijan. 

 
TODAY - MODERN STATE-TRUTH,  
TRUTH WILL ALWAYS PREVAIL! 
 

But the creation of myths about their history, culture, 
cuisine and other things is in the blood of Armenians, and this 
is confirmed by Irina Petrosyan: 

"Every Armenian wants to be a PR representative of his 
nation, every myth that tells about the glory of" Armenia "is 
highly valued." (66 p. 160) 

In 2011, I wrote a letter to the head of Armenian culinary 
specialists Sedrak Mamulyan that it is necessary to get together 
and, together with scientists, specialists of Armenia, discuss 
and clarify which dishes belong to whom and relieve tension in 
this issue between our peoples. (81) 

In 2 months I will receive an answer from Sedrak 
Mamulyan where it was written that “the fact that these dishes 
are ancient Armenian is an axiom and cannot be proved”. (82) 
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In 2018, a famous culinary expert, author of a number of 
culinary books, whose books became the best gourmet books in 
the world, host of Culinary programs on the NTV channel, 
Food blogger Khankishiev Stalik also invited Sedrak 
Mamulyan together to determine the author of dolma. Here 

2nd Part of the Article "Some Questions of the Turkic-
Armenian Cuisine" (121) 

Stalik Khankishiev on his page in F.V. January 17, 2018 
“After the publication of the first part of this article, there 

was only one adequately minded person from Yerevan who 
entered into a discussion with me. But, unfortunately, these 
were not answers to the questions posed to the Armenian 
culinary experts and propagandists, but ... ten questions to me. 

I answered and asked all the same to answer my questions 
asked in the article. Unfortunately, my interlocutor declined to 
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continue the discussion, explaining that he did not have 
sufficient knowledge for this. 

Sedrak Mamulyan himself appeared in the comments, but 
limited himself to smirks, and a fairy tale about the fact that the 
shoemaker should not judge above the foot. 

Well, Sedrak, I'm not surprised! " 
And then Stalik Khankishiev continued the topic 2018-02-

27 12:05:00: 
Armenian antiquities. I looked. how the cook Sedrak 

Mamulyan prepares the "ancient" Armenian "tolma". … 
Because I am very offended for the Armenian people, for the 
way their chief would-be cook teaches mockery of the 
unfortunate products. After all, among the Armenians there are 
both bad, nationalist and chauvinistic, and normal people. Why 
do that with normal people?! 

So, the title of the video, aimed specifically at the Russian-
speaking user, is called "How to make dolma according to an 
ancient Armenian recipe." The description of the video 
literally says the following: The first mention of tolma in 
Armenian sources dates back to the 5th century. 

What are the sources, where are these sources. Who saw 
them, who wrote them. Who translated, who dug them up - it 
is, as always, "you are illiterate, because everyone already 
knows this." But to believe such sources is not to respect 
yourself! Then they write: "When the meat is rolled through 
a meat grinder, its structure is destroyed. Therefore, the 
meat is cut into small pieces and wrapped in grape leaves."  
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The question arises, does cutting with a knife destroy the 
structure of the meat? There was a whole piece. There are 
many small pieces. So what. Is the structure broken? Where is 
the logic? Or heard a beautiful, clever word and hurried to 
insert it? 

Moreover, it is written just above: "In the old days, tolma 
was prepared from broken pieces of meat and grape leaves. 
The meat was carefully processed with a stone ..." Stop, ... 
So, first with a stone, and then into pieces?! And this, in 
Sedrakovski, "does not destroy the structure of the meat"?! 

Dear, but it's not that the structure of the muscles, there the 
muscle fibers themselves will be smashed to smithereens, it 
will turn out worse than from the worst meat grinder, where the 
meat is first squeezed and some of the juices come out of it, 
and then pressed against the grate and cut off with a rotating 
knife! 

After all, if the meat grinder is normal, with sharp knives, 
then it is enough to clean the meat properly and everything will 
turn out excellently! There is nothing to do - you will have to 
conduct an educational program, teach Sedrak what chopped 
meat is, how and how you can not, which method and for 
which dishes is best suited: 

Well, OK, let's now analyze what Sedrak is doing in the 
video, inventing the "ancient tolma" on the fly. 

The list of ingredients for the 5th century dish is already 
amusing: 

Veal 
Onion 
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Greens 
Bulgur 
Sunflower oil 
Tomato 
Salt 
Red pepper 
Basil 
Savory 
Black pepper 
First, Sedrak confuses veal with beef. 
Sedrak, here is veal. See what color she has? And what you 

have is pieces of some kind of a retired cow, exhausted. lack of 
food. 

This is what decent beef should look like. But I'll tell you a 
secret: mutton is much better for dolma. I, of course, 
understand the reasons why you try not to eat lamb. Exactly for 
the same reason, the Chinese have not consumed milk for 
almost a thousand years, considering it "the food of their 
enemies" - the Mongols. And now they have tasted it and just 
go! Everything is as in that proverb: in spite of the conductor I 
will buy a ticket and go on foot! 

Well, now about those ingredients that I underlined. Do 
you know what year Columbus discovered America? 

So America, Columbus. What year? And what exactly, 
what new products has this geographical given to the Eurasian 
continent? ... Sedrak! All these products came to Europe and 
Asia from America, namely, pepper - not black, but red - 
hollow fruits with varying degrees of pungency, - tomatoes, 
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sunflowers and potatoes, which only remains to add to your 
"ancient tolma of the 5th century "so that you can rightfully 
call it" ancient American ". 

I quote a well-known fact: in the middle of the 16th 
century, the tomato came to Spain and Portugal, and then to 
France, Italy and other European countries. For a long time, 
tomatoes were considered inedible and even poisonous. 
European gardeners bred them as an exotic ornamental plant. 
The earliest tomato recipe was published in a cookbook in 
Naples in 1692. however, the author refers to the fact that this 
recipe comes from Spain. 

But your "ancient, traditional, national" recipe is not 
tomatoes, but tomato paste. Armenians could get acquainted 
with this product only when its production based on a similar 
Italian product was mastered in the USSR. Based on the 
analysis of the composition of the ingredients, a conclusion 
suggests itself. that this recipe is a recent invention, either 
yours or your immediate predecessors. There is no question of 
any "antiquity" here. 

 Let's talk, Sedrak, about the blatant culinary illiteracy that 
you demonstrate in this recipe.  

1 What did you use sunflower oil for? To compensate for 
the lack of fat in meat? Yes, the meat was very lean, one might 
say, lean, but how does the taste of sunflower seeds and grape 
leaves compare? Do you really think that the smell is like a 
vinaigrette of a Soviet housewife. typical for dolma? What are 
you?!  
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Or did you use refined sunflower oil - the cheapest and 
nastiest? Okay, no matter where you go, use it for deep frying. 
But you poured it directly into the minced meat! Wouldn't it be 
possible to take some decent cooking oil, good, good-quality 
oil, which you are not ashamed to put in your mouth? There is 
olive oil. there is ghee from cow's butter, in the end you can 
take good ghee of animal origin! All this would make dolma at 
least edible.  

But it's far from edibility if you weighed two heaped 
spoons of tomato paste on a measly 200 grams of meat, which 
is more acidic than vinegar essence. If you added the same 
amount of balsamic, wine vinegar to the minced meat, and then 
the minced meat would be less sour. The question is, why do 
you need tomato paste in minced meat for dolma? The grape 
leaf is already pretty sour. Minced meat would be nice to be 
sweetish - due to the same onion, due to rice. Sweet and sour, a 
combination of fatty and spicy, a reasonable balance between 
fats, proteins and carbohydrates - all this is typical for good 
folk cuisine or for well-thought-out, calculated remake recipes. 
But in order for the onion to give its sweetness, it had to be cut 
six times smaller, and so it turned out that there is a piece of 
meat inside the product, then a piece of boiled onion, which did 
not really give away its juice. For example, I came to the 
conclusion that it is generally necessary to fry the onion in 
order to evaporate excess moisture from it, raise the 
temperature and bring at least fructose to caramelization, which 
occurs at a temperature of 110C. This enhances the sweetness 
of the onion and makes its taste concentrated, while after eating 
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the dish there is no characteristic, heavy and unpleasant onion 
aroma, aftertaste.  

You also put the tomato paste directly raw into the 
minced meat, the temperature of which will never rise 
above 100C, therefore, the tomato paste will retain the 
same taste of the raw product. Apparently, you do not know 
the elementary rule: tomato paste for use in hot dishes must 
be either fried or sautéed in. combination with other 
products. During these operations, the temperature of the 
tomato paste must also reach the temperature required for 
the caramelization of the sugars.  
And what you did 20 years ago was described by one 

stupid housewife in her recipe for "canakhi": I put mutton, 
potatoes in pots and dilute tomato paste in water, put it in 
the oven, the guests melt and bleat. 

You did exactly the same thing, because your tolma tastes 
like raw tomato paste mixed with water. Congratulations on 
such a "success, Sedrak! 

3. And why Bulgur? Yes, before the appearance of an 
excellent product like rice or at a time of its lack, people could 
use some other cereals and even legumes in minced meat for 
various dishes. But the main task of such additives is to thicken 
the meat juice released during cooking and keep it inside the 
product. This is due to the release of starch from rice or other 
similar products, which, in combination with meat juice, forms 
a kind of jelly. And rice is perfect for this purpose - it also 
contains more starch, and it stands out much easier than from 
bulgur. By the way, bulgur is a Turkish word too)))  
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4 Red pepper does not taste well with dolma at all. This is 
a totally dissonant note. Anyone can test my words by putting 
together a grape leaf and a slice of red pepper. Separately, 
great! Both go well with fatty meats or olive oil, but together 
these two products are completely incompatible. 

5 By the way, what kind of "citron" is there that was not even 
included in the list of ingredients? Lemon peel, or what? Do you 
even understand the meaning of the words citron and zest?  

And what, why is there this zest? Not only did you add 
sour tomato paste to the sour grape leaf, chopped the onion so 
that it remained bland and tasteless, poured thin yogurt on the 
finished dolma (very sour yogurt is usually so liquid), so also 
the zest? 

Sedrak, my dear, but, alas, an illiterate colleague! Well, why 
are you carrying such a heavy bad taste to our dear Russians? Give 
it up! After all, you will overstrain! You would learn, read good 
books, travel at least to neighboring countries, learn something! 

After all, citrus zest cannot be used in hot dishes without 
processing, because it will taste bitter and ruin the whole dish! 
There is only one kind of lemon, the so-called Tashkent, whose 
zest does not taste bitter. Do not disdain, it is we - the nomadic 
Turks - who have bred a special variety, which not only is 
successfully cultivated in Tashkent and is able to withstand the 
cold, but also extremely tasty! 

As for the zest of any other citrus fruits, https: 
/stalic.livejournal.com/522392.html - here I tell you in detail how 
to prepare this ingredient for use in hot dishes. If you had done the 
same for dolma, I would have had no choice but to stand up and 
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applaud until my hands were red. And so - you just completed the 
dish that was already killed by low-quality meat, sunflower oil, 
red pepper and an unsuitable cereal with this zest! 

6 After all that I saw, I was no longer surprised that you 
filled your "tolma" with water instead of broth.  

Here, one asks: professional cuisine, the chef has a hat of 
such a height that one recalls the Russian proverb about "the 
hair is long, a (two-letter word) short", a dish of minced meat is 
being prepared. Where is the chef doing the bones, veins, films, 
trimmings? Why didn't you cook the broth? After all, the dish 
would be much tastier! A good chef should always have not 
one, but at least 5-6 types of broth in the kitchen! White, red, 
vegetable, chicken, fish - it's like salt-pepper-clean hands! 

In general, Sedrak, I am, of course, trying to explain to you 
what saffron is and I am perfectly aware of the futility of my 
occupation. But this text will be read by people of other 
nationalities, and the Armenians will also read it, and they will 
understand that as a cook you are more than so-so. You distort 
even the recipes traditional for Armenian cooking out of 
dastardly propaganda purposes. " (122) 

These are the Armenian "experts" who give and promote 
dolma as an Armenian dish. And, unfortunately, many people 
believe this lie. 

 
In 2003 we published the book “Armenian Expansion in 

Culinary Culture or Armenian Scientists and Blatant Cookery”. (83)  
In 2005, the European Union published the book "Culinary 

Culture of Europe" (84) and in this book the section on 
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Azerbaijani cuisine (85) was written by me (pp. 65-74), and the 
section on Armenian cuisine (86) was written by Svetlana 
Hayk Poghosyan, (Pp. 39-52) Terry Davis, President of the 
European Union, wrote the opening remarks. (84) 

S.Kh. Poghosyan also copied everything from the third 
edition of the already mentioned "Armenian Culinary", even 
photographs.  

After the book was published for almost 1.5 years, with the 
help of the Ministry of Culture and Tourism of Azerbaijan, we 
corresponded with the European Union about the Armenian 
cuisine section, since all the presented dishes and products 
were not Armenian. 

Finally, at the end of 2007, we received an official apology 
from the European Union about our mistakes. Corresponding 
amendments were made to the book's website and we were 
promised that in editions in other European languages (by that 
time the book had already been published in English and 
French), errors would be corrected, 

 subject to our criticism.  
This is how the "Armenian cuisine" myth was created and 

is still being created. We have repeatedly answered and 
continue to scientifically refute the scientists and specialists 
who create the myth of the Armenian cuisine. 

Our criticism of the book by V.V. Pokhlebkin was 
published in the scientific and production culinary journal 
"Nutrition and Society" in 1993 in No. 3 and No. 4. (87) The 
article was discussed in the Board of the Association of 
Russian culinary specialists with the participation of 38 
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scientists and specialists of the former USSR and after that it 
was published. Another small refutation in the same magazine 
came out in 1988, for issue 4 of 2010, in issue number 8 there 
was another refutation. 

In 2001, after our criticism of the book by Khatranova T.A. 
“Armenian cuisine” publishing house Phoenix officially agreed 
with our arguments, and informed us about this and that it had 
stopped working with this author. 

In 2011, the Ukrainian publishing house "Slovo" was 
forced to officially apologize for the book by O.V. Aksakov's 
"Armenian Cuisine" and removed the publication of this book 
from the plans of the publishing house. (88)  

In the international Armenian newspaper, "Noah's Ark", 
which is published in 104.5 thousand copies in Moscow and 
on its website on December 12, 2010, our criticism was 
placed on the book "Taste of Armenian hospitality" by Liya 
Avetisyan. (88) 

On the site plagiarism-az.com we have posted 3 large 
polemical materials in Russian and 1 material in English 
against the theft of Azerbaijani cuisine by Armenians. (89) 

There has never been a single case when Armenian 
specialists and scientists could refute our arguments and 
answer us.  

On some sites, they just swear, swear from their 
powerlessness 

But in culinary books, Armenian authors write not only 
about cuisine, about cooking, but most of all about the 
“genocide” of the Armenians of 1915, about great Armenia 
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from sea to sea, about disgusting Turks, Muslims, about 
“holy”, “great”, “ wise ”,“ poor ”Armenian people, who are not 
yet fully understood, and so on. counting on the fact that 
scientists, in general, do not read these books, and ordinary 
housewives and cooks do not have in-depth information about 
history, geography and other sciences and will accept 
everything written at face value. Unfortunately, this 
disinformation works, and educated people also fall under the 
influence of this propaganda. These books are circulated in 
millions. We have placed part of our polemical materials and 
documents in our first book on this topic "Armenian expansion 
in culinary culture or Armenian scientists and blatant culinary" 
(83) published in 2003. Our second book on this topic 
"Culinary Kleptomania" was published in 2012. 

In the 21st century, we have already issued 26 state postage 
stamps with national dishes. And these dishes are protected by 
Articles 5.2 of the International Postal Convention. 5 out of 26 
brands are different types of dolma. The stamp with the image 
of dolma in grape leaves was canceled with the participation of 
the President of the World Association of Culinary Unions, Mr. 
Thomas Gugler. 

We have patented 10 types of dolma. 
1917 Dolma was included in the list of non-material 

cultural heritage of UNESCO as the heritage of the Azerbaijan 
people. 

And a very strange thing happened here. The Ministry of 
Culture of Armenia, in order to reasonably defend its position 
about dolma in UNESCO, wrote a denunciation - demands to 
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UNESCO to remove my name from the files, declaring me an 
enemy of Armenia and a racist. And this was the main 
"argument" of Armenia in the dispute over dolma. (90) 

Although I always respect the Armenian people, scientists 
and cultural figures. 

Like our other dishes, dolma is also protected by the 37th 
article of the "Law on Culture of the Republic of Azerbaijan" 

In 2018, our book “Dolma in Azerbaijani Cuisine. 381 
recipes ". (91) And became the best cookbook in the world, 
receiving the first award from the "World Organization for the 
Awarding of Cookbooks".  

We Azerbaijanis know how to protect not only our 
lands, but also our culture, including culinary culture, from 
any aggression.  
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Book "Dolma in Azerbaijani cuisine 381 recipes" 

 

 
UNESCO document on the inclusion of dolma in the list of non-material 

cultural heritage of UNESCO as a historical heritage of Azerbaijan 
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Patents of national species of Azerbaijani dolma 
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State postage stamps of Azerbaijan dedicated to various types of dolma 
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The book "Dolma in Azerbaijani Cuisine 381 Recipes" took first place 

and became the best cookbook in the world in 2018. 
 

 
Medal issued in Russia in honor of the capture of the city of Yerevan. 

Only micheti are depicted on the medal. 
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The work of Grigory Grigorievich Gagarin. 
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Dolma festival. Baku city. 

 
Dolma festival. Khachmas city. 
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