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Washoku, traditional dietary cultures of the Japanese
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United Nations + Werld
Educational, Scientificand « Herftage
Cultural Organization - Convention

The Lists of Intangible Cultural Heritage are established by
UNESCO aiming to ensure the better protection of important
intangible cultural heritages worldwide and the awareness of
their significance

http://portal.unesco.org/en/ev.php-
URL_ID=17716&URL_DO=DO_TOPIC&URL_SECTION=201.html

Region Elements / programmes
Africa 27
Arab States 19
Asia and the Pacific 132
Europe and North America 19
Latin America and the Caribbean 48
Eastern Europe 55
Total 337

Gastronomic meal of the French

Insecribed in 2010 (5.C0M) on the Representative List of the Infangible Cultural Heritage of Humanity
Country{ies): France

It is a festive meal bringing people
together for an occasion to enjoy the
art of good eating and drinking. The
gastronomic meal emphasizes
togetherness.

repertoire of recipes; the purchase of good, preferably local products
whose flavours go well together; the pairing of food with wine; the
setling of a beautiful table; and specific aclions during consumption,
such as smelling and tasting items at the table. The gastronomic meal
should respect a fixed structure, commencing with an apéritif (drinks
before the meal) and ending with liqueurs, containing in between at
least four successive courses, namely a starter, fish and/or meat with vegetables, cheese and dessert. Individuals called
gasironomes who possess deep knowledge of the tradition and preserve its memory watch over the living practice of the rites, thus
coniributing to their oral and/or written transmission, in particular to younger generations. The gastronomic meal draws circles of
family and friends closer together and, more generally, strengthens social ties.

http://www.unesco.org/culture/ich/index.php?RL=00437
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2010 JZ>RZEEIM : The Gastronomic Meal of the French

2010 AFIIDEHHERHEE : Traditional Mexican cuisine

2010 B HRHE : The Mediterranean cuisines of Spain, Italy,
Greece, and Morocco

2011 MLVIDGFRFRIERES >4+ © Turkey’s ceremonially prepared dish of
wheat and meat

Traditional Mexican cuisine - ancestral, ongoing community
culture, the Michoacan paradigm

Inscribed in 2010 (5.COM) on the Representative List of the Intangible Cultural Heritage of Humanity
Country(ies): Mexico

Description

Traditional Mexican cuisine is a comprehensive cultural model
comprising farming, ritual practices, age-old skills, culinary techniques
and ancestral community customs and manners. It is made possible by
collective participation in the entire traditional food chain: from planting
and harvesting to cooking and eating. The basis of the system is
founded on com, beans and chili; unique farming methods such as
milpas (rotating swidden fields of com and other crops) and chinampas
(man-made farming islets in lake areas); cooking processes such as
nixtamalization {lime-hulling maize, which increases its nutritional
value); and singular utensils including grinding stones and stone
mortars Native inaoredients such as varieties nf tnomatnes snuashes

Their knowledge and techniques express
community identity, reinforce social
bonds, and build stronger local, regional euedge an tecniaues

dentiies. Those efforis in

and national identities. et

http://www.unesco.org/culture/ich/RL/00400



Mediterranean diet

Inscribed in 2013 (2.COM) on the Representative List of the Intangible Cuitural Heritage of Humanity

Country(ies): Cyprus, Croatia, Spain, Greece, ltaly, Morocco, Portugal
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Eating together is the foundation of the
cultural identity and continuity of
communities throughout the
Mediterranean basin.

cultural spaces, festivals and celebrations, bringing together people of all ages, condifions and
social classes. It includes the craftsmanship and production of fraditional receptacles for the
transport, preservation and consumption of food, including ceramic plates and glasses. \Women
play an impertant role in transmitting knowledge of the Mediterranean diet: they safeguard its
techniques, respect seasonal rhythms and fesfive events, and transmit the values of the element
to new generations. Markets also play a key role as spaces for cultivating and transmitting the
Mediterranean diet during the daily pracfice of exchange, agreement and mutual respect.

Documents

« Momination form: English|French

http://www.unesco.org/culture/ich/RL/00884

Washoku, traditional dietary cultures of the Japanese, notably
for the celebration of New Year

Inscribed in 2013 (8.COM; on the Representative List of the Intangible Cuitural Heritage of Humanity
Country(ies): Japan
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Description

Washoku is a social practice based on a set of skills, knowledge
practice and traditions related to the production, processing, preparation
and consumption of food. It is associated with an essential spirit of
respect for nature that is closely related fo the sustainable use of natural
resources. The basic knowledge and the social and cultural
charactenstics associated with Washoku are typically seen during New
Year celebrations. The Japanese make various preparations to
welcome the deifies of the incoming year, pounding rice cakes and
preparing spacial meals and beautifully decorated dishes using fresh
ingredients, each of which has a symbolic meaning. These dishes are
served on special iableware and shared by family members or
collectively among communities. The practice favours the consumption
of various natural, locally sourced ingredients such as rice, fish,
vegetables and edible wild plants: The basic knowledge and skills
related to Washoku, such as the proper seasoning of home cooking, are
passed down in the home at shared mealtimes. Grassroots groups, schoolteachers and cooking instructors also play a role in
fransmitting the knowledge and skills by means of formal and nen-formal education or through practice.

http://www.unesco.org/culture/ich/RL/00869

Ceremonial Keskek tradition

Inscribed in 2011 (6.COM) on the Representative List of the Intangible Cultural Heritage of Humanity
Country(ies): Turkey
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Description

Keskek is a traditional Turkish ceremonial dish prepared for wedding ceremonies, circumcisions and
religious holidays. Women and men work together to cook wheat and meat called ‘Keskek' in huge

cauldrons, then serve it to the guests. The wheat is washed with prayers the preceding day, and then

carried to a large stone mortar, to the accompaniment of music from the davul drum and zuma
double-reed pipe. At the mortar it is hulled by fwo to four persons using gavels in a fixed rhythm.
‘Cooking is usually camied out outdoors; hulled wheat, chunks of meat on the bone, onions, spices,
water and oil are added to the cauldron and cooked all night. Towards noon, the strongest of the
viltage youth are called to beat the Kegkek with wooden mallets, while the crowd cheers and zuma
players perform musical pieces, announcing the thickening of the stew with a specific melody.
Numerous expressions associated with the dish — used during the selection of wheat, the blessings,
praying and carrying the wheat, as well as preparing and cooking it — have become common
expressions in daily life. In addition, the fradition encompasses entertainment. plays and musical
performances. Meighbouring towns and villages are invited to feast collectively in the ceremony
premises. The cooking tradition is safeguarded and transmitted by master cooks to apprentices.

Documents
= Nomination form: English|French

http://www.unesco.org/culture/ich/RL/00388
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