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AHHOoTanmsa: OuWXOHa aHXOMJapu MOJAJUN MaJaHUSATHUHT OUP KYPUHUIIU OVJIUO,
3THOTpaPUAHUHT MYXUM TapKUOUNW KUCMUHU TAIIKUJI 3TajAu. KajuMjaH XaJlKUMU3 OLIXOHA
aHXXoMJIapyd Ba yJjiap OuJiaH OGOFJMK yJAymJjapra KaTTa bTUOOpP KapaTub KeJsiraHjaap Ba
aH'baHAaBHUM TYypMyll Tap3UMHU3HUHT acOCUM KWUCMU cudaTHAa aBJOJJaH-aBjaoAra yTUO
KeJMoKJa. OIIXOHA KMX03Jlapy acpJjap JaBOMHJA HMHCOHMUAT akKJI-3aKOBAaTHM HaTHKacuza
sgpaTUIraH OyromJap 6y/nb6, OBKAaT TallépJiall Ba YHU UCTEbMOJ KUJIULI MaJ@HUATH OUJIaH
OOFJIMK, XO0Ji]a Xap OWp OWJIAHUHT TYpMyll Tap3uJaH KeJub 4UKaau. Byxopo Boxacu
XOHAa/JJOHU/IA OLIXOHA aHXOMJIApH, YJIapHUHT MLJIATU/IMLI TapTUO KoWAalapy 6uJIaH aéiap
IIyFyJyIaHradH. Aés XOHaJloH 6ekacd XHUCOO/JaHMO, 6Gapya OMylLIap yYHUHT 3WMMacuja
6ysradH. AHbaHaBUM, KYHAAJUK TaOMJIapHU TalépJsialiIUraH OLIXOHAHUHT Y3U JOUMO TO3a,
030Jla OyJIMIIM, YYOK Ba TaHAMPra OJIOB EKHIIra ajoxyaa 3bTHOOp Oepull O6UJIAaH OUP
KaToOp/a, OUIXOHA >XMUX03Jlapyu Ba aHXOMJIAPUHHU CakJjalira XaM ajoxujia Mexp OuJaH
KapallraH.

Tasany cy3ap: ypd - o4aT, KO30OH-TOBOK, MUC KO30H, UYYMHY, KalIKUP, yYOK, TAHJUP, ra3
IJIUTA, TAOM, 3MpaBOp

AHHoTaumsa: KyxoHHass yTBapb sBjsieTcss GOpPMOW MaTepUaJibHOM KyJbTYpbl H
BAO)KHBIM KOMITOHEHTOM 3THOTpaduu. C He3anaMsATHbIX BpeMeH Halll HApO/, YA eJisiJl 60JblIoe
BHHMaHUe KYXOHHOW yTBapu M CONYTCTBYKOUIMM TOBapaM, M OHU IepeAaBalliCb U3
MIOKOJIEHUS1 B TMOKOJIEHHME KaK OCHOBHAsl 4aCTh Halllero TPaJUIMOHHOIO0 o6pasa >KU3HM.
KyxoHHOe o060pysoBaHHe $IBJSETCS MNPOAYKTOM YeJ0BEYeCKOM H300peTaTesbHOCTH Ha
HNPOTSI’KEHUH BEKOB U UCXOJUT U3 06pas3a }KU3HU KaXKJA0U CEMbH 10 OTHOILIEHUIO K KYJbType
NPUTOTOBJIEHUSA U NOTpPebaeHus nuinu. B fome Byxapckoro oasuca »KeHLMHbI 3aHUMaJIUCh
KYXOHHOM yTBapblo U IpaBUJIaMU ee UCIO0/Ib30BaHUs. JKeHIIMHa cCuuTanach X03IMKOU 10Ma,
M BCe XJIONOThI ObLIK ee 06s3aHHOCTbIO. KyxHS, HA KOTOpPOW TOTOBSAT TPAAUILUOHHBIE,
eXxe/lHeBHble 0JI0/1a, BCerja 4YWCTa M ONpSTHA, U KpOMe TOro, YTo 0co60e BHHMaHUe
YAEJSIOT pa3KUTaHHUI0 OTHS B IYXOBKE U JIyXOBKE, OHU TAaKXKe yeJsI0T 0co60e BHUMaHHUe
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KYXOHHOMY 000pY/I0BaHHIO U MIOCY/e.

KioueBble cjioBa: TpaJulus, MOCY[da, MeJHBbIA Ka3aH, MaJOBHUK, KalKHp, Meyb,
JIyXOBKa, ra30Bas IJIMTA, e/1a, CIlelus,

Annotation: Kitchen utensils are a form of material culture and an important
component of ethnography. Since time immemorial, our people have paid great attention to
kitchen utensils and related products, and they have been passed down from generation to
generation as an essential part of our traditional way of life. Kitchen equipment is a product of
human ingenuity over the centuries and comes from the lifestyle of each family in relation to
the culture of cooking and eating. In the house of the Bukhara oasis, women were engaged in
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kitchen utensils and the rules for their use.The woman was considered the mistress of

the house, and all the chores were her responsibility. The kitchen, which prepares traditional,
daily meals, is always clean and tidy, and in addition to paying special attention to lighting the
fire in the oven and oven, they also pay special attention to kitchen equipment and utensils.

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

Kitchen utensils are a form of material culture and an important component of
ethnography. Since time immemorial, our people have paid great attention to kitchen utensils
and related products, and they have been passed down from generation to generation as an
essential part of our traditional way of life. Kitchen equipment is a product of human
ingenuity over the centuries and comes from the lifestyle of each family in relation to the
culture of cooking and eating. Ethics and eating habits are formed depending on how people
prepare and eat food, on the natural conditions in which they live, and change depending on
these conditions. [1]. Necessary kitchen equipment for every home in Oasis is a stove, oven,
pots and pans, pots, knives, ladles, pans. These tools are necessary for their proper use and
hygiene in the cooking process. In addition, there should be glass or porcelain containers of
various sizes for cleaning vegetables, spreading dough, cutting or slicing fish and meat, peel
(supra), sheban, rounds, salt, spices and oil.

In the house of the Bukhara oasis, women were engaged in kitchen utensils and the
rules for their use. The woman was considered the mistress of the house, and all the chores
were her responsibility. It is natural for every household to have a variety of kitchen utensils
used to prepare and consume different types of food and drink, and hot liquid food was
served both before and now in large and small pots (cast iron, copper, stone, even marble,
now aluminum, nickel and ceramics) were made and poured into various plates, plates and
saucers made of ceramics, wood, glaze, porcelain. Wooden spoons and ladles were widely
used by our people as kitchen utensils. Over time, some kitchen utensils are updated
externally, improved in quality and produced in factories, becoming an adornment of the
cuisine of our people. These are beautiful modern spoons and forks made of various metals,
dishes of various shapes, teapots, cups, mugs and mugs, and traditional dishes, especially
dark-colored dishes: pilaf, shish kebab, shovla, shirgurunch, kaish, lagman, porcelain manti.
ceramic (they considered eating on a ceramic plate worthy of respect, they accepted it as a
tradition left over from the past [2].) Kitchen utensils used by the inhabitants of the oasis in
the process of preparing dishes from dough: togora (a plate in the Bukhara dialect), supra (in
some areas of Bukhara: Shafirkon, Vobkent, Zhondor - called substag), ol, sheban, goshko bak
(goshtkunda), cook ( cortyosh) and other utensils still exist in the same family. The highest of
all kitchen utensils is the pot, and a number of rituals and ceremonies related to the pot and
its use are still carried out to this day. Among the kitchen utensils, the importance of the pot is
very high, rituals are also organized associated with the pot, which has magical properties.
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Because from ancient times until now, all food was boiled and boiled in a pot. The rite "Kazan
toldi", associated with pot, is held in the family circle on the last night of Navruz, the month of
Khat, from March 20 to 21. Orientalist V. Vyatkin, who observed the Novruz holiday that took
place in Samarkand in 1897, wrote the following in his article about the rite “the cauldron is
full”: “This rite is performed on the night of Obi Rahmat or on the eve of the New Year. In
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doing so, each family prepares a special dish, and special care is taken to ensure that the pot is
full at the time of cooking [3]. According to hii;orians, the large pots used by our ancient
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ancestors were considered sacred. Because it was believed that such pots, in which

food was cooked during folk ceremonies, served to unite the country, mutual consent,
solidarity and well-being. On the “Kazan toldi” day, housewives clean the houses with their
hands, clean up, take out old household utensils, prepare various pastries (somsa - with meat,
censers, potatoes, spinach), dishes (shirgurunch, chuchvara, soup - with chicken, minced
meat, dough, peas) cooked and decorated the table [4]. On the day “Kazan toldi”, the
inhabitants of the Karakol region fill all the vessels with flour, wheat, water and cook seven
types of food. Since the inhabitants of the Shafirkon and Vobkent regions are close to each
other, their rituals also coincide. Previously, during the " Kazan toldi " ceremony, chicken
meat, which is one of the seven treasures, was used to prepare soup and an egg barrack. It
was believed that if you fill the pots, cook delicious food and fill all the pots with water on the
evening "The pot is full”, then the harvest in the coming year will be plentiful, and the pots
will be filled with water. will be blessed with God's blessing. [5]. According to one of the
ancient legends that have come down to us, the Scythians had a huge sacred cauldron. The
historian Herodotus in his work "History" talks about the digester, that is, the huge sacred
cauldron of the Scythians: “This huge copper cauldron was made by order of the Scythian king
Ariant. To find out the number of his citizens, he ordered everyone to bring one end of an
arrow from a bow. The ends of bow arrows were piled up in the palace square to the sound of
hashish. Khakhan ordered the ends of these arrows to be melted down and a large cauldron
made. This is how the legendary copper cauldron of the Scythians appeared.” Since then, the
copper pot has been considered sacred and prestigious, and prestigious dishes are cooked in
it during ceremonies!. The food of the inhabitants of the Bukhara oasis is prepared in rituals,
in particular, the dish “Oshi sofi” is cooked in a copper cauldron. In all apartments of the oasis,
the integrity of the pot and keeping it clean and tidy are strictly observed. It is customary to
use a cauldron lid and a tablecloth that closes over the lid, and it was believed that if the
tablecloth is closed, then the cauldron will not touch anything, it will not get dirty, and it will
protect from dust. The boiler is placed on the flange as soon as it is removed from the furnace.
Among our people, there is a widespread belief among women that malaks spit on pots, plates
and dishes placed on the floor without a flange[1]. In addition, after eating in the oasis, it was
customary to wash the pot along with the dishes, and it was believed that the washed pots
and dishes always wished the house well, brought food and blessings to the house. I still
cultivate. This encourages young people to work hard and appreciate everything. As proof of
this, in the process of field research, we have witnessed the existence of traditional pots that
are passed down from generation to generation, are in the service of the whole people, are
used for cooking at weddings.2 In each district, village and village there was a special hearth, a
cauldron and a samovar intended for such weddings and ceremonies. The cook was in charge
of the stove and the pot, and the samovar maker was a special samovar maker who brewed
tea for those who came to weddings and celebrations and served tea to people. This outer
oasis also contained pots used in mourning ceremonies. In such cauldrons, water was heated
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1 Nana TagkuKkoTU: Ywby mabaymoT Byxopo Tymanu Aunoboa-3adapobosa moi Auocné kuwnosmaa 2021 tinn 1
utonga Tapux aHnapu foktopu, npodeccop LL.A.XalinToB 6unaH cyxbat }KapaéHmaa éanb onnHaum,

2 Mepocuii KO30H — MpUM-CUpUMAapra >Kyaa 6ol 6ynmnb, éw 6onaHuHr 6agaHura ToWwManap ToLica,Ko30H Kopacu
6unaH smnaHraH. Yakasoknap KeUyKypyH MexmoHAOPUYMAMKKa 6opuwaérraH 6yncanap, KOPOHFMAA YYMHMACUH aeb,
YaKaNOKHMHI NewaHacura KO3oHHMHTI KopacuaaH cyptmb kyiuwraH. by ogaT x03Mpru KyHaa xam masxya. Cunvpma
aTafa TaoOMWUra Xam O3rMHa KO30H Kopacu Kywub 6epuw caBob xucobnaHraH. [Jana Tagkukotu: Byxopo TymaHu

Ounnoboa-3adapobos mdpi Anocné Knwnormaa 2021 ﬁM'
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to wash the corpse and turned upside down after use. The pots used to wash the dead

were kept in machitas next door. After the water boils, the pot is rubbed and sprinkled with
oven ash, because oven ash is considered to be very pure and honest. The inhabitants of
Bukhara used various copper and cast-iron pots in all rituals. Copper pots were panseri (they
were called five series, in the past ser was a unit of measurement, 3 kg equaled 200 grams),
dakhseri, nimpudi, yakpudi, yakman (128 kg), nimman (64 kg). There were also types of
copper pots called Potili pots and Abbasid pots. According to the scientist-ethnographer
Akhmed Shodievich Dzhumaev, families in the oasis cooked shircha and all kinds of jams in a
pot. Holvapaz prepared all kinds of halva and nishallo (nishallo) giyams in a pot with potila.
The Abbasid pot3 is a smaller version of the copper pot, only the neck is narrower and below
the rose pot[1].

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

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

Our people have many traditions associated with supra, another kitchen appliance, and
according to tradition, all dough dishes are cooked in supra. The flour is sifted and the dough
is prepared. The supra* was opened and did not go without flour, because the flour on the
supra was a sign that the food of the family would not be interrupted. Among the inhabitants
of the oasis, traditions associated with the supra are common. It is clear that the livelihood
and blessings of the family are measured by the amount of flour in the supra. Supra was
captured as "Bismillohir Rahmonir Rahim". Old mothers taught young people that Bismillah
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blesses every business, and the devil does not interfere with your business. Then, after
finishing the above work, the mistress of the house, the woman, of course, gathered to her
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3 T'ynobKall KO30H xamma ounanapga xam 6yamaraH. byngaii kosoH dakat rynob TainépnainamuraH xoHagoHnapaa
6ynraH.
4 Cynpa — BoxaHuHr LlodpurpKoH,BobkeHT,FuxaysoH, Mewky, oHgop, PomuTaH, KoroH Tymannapuaa MNycrak aeb

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

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

In the villages of Zhondor (village of Ushot), Vobkent (village of Oba), Shafirkon
district, villages of Kelachi, Kotiyan, Dzhilvan, Arabkhana (Sulaimonbabo) of the Bukhara

N\

5 AiHn BakTAa Xaspatn Cana Amup Kynon 3smépatroxmy KoroH TymaHuAa »KoinawraH 6yanb, XomaroH cys01acuHUHT
ONTUHYKM nupKn. Cang Amup Kyonon xam Y3 nupnapu CUHrapu KyJaonuymamk KacbmHu TyTub, Wy OpKaau TUPUKYMANK

KWAULWHK ad3an bBunraHnap Ba Kyaoa Taxannycm 6mnaHW 6ynraHnap.
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oasis, the production of tandoor is quite widespread. if they build a building, they are
glorified in the world with their tandoors. A beautiful, high-quality, tastefully cooked tandoor
will serve one family for 6-7 years, and it will last up to 10 years, providing the family with
bread, patir, tandoor somsa. Potters living in the Goncharny microdistrict of the village of Oba
Vobkent: [kram aka Sayfiddinov, born in 1963, who continued the work of his ancestors from
a young age, Shakhzodbek Negboev, great-grandson of the late Fatfullo Sadullaev, a famous
potter, born in 1908 and known in our republic for his pottery products and tandoors, today it
is the most famous in the Vobkent region, it is considered one of the tandoorists. Great
importance is attached to the moral belief that the tandoor saw the face of God, so his
servants must approach the erection and erection of the tandoor with faith. The period or
season of tandoor making was the same for oasis tandarists and started from May to the end
of September[1]. Our research was also greatly assisted by an article by the ethnographer
Manzila Bokievna Kurbanova in the newspaper "Bukharanoma" about Bukhara tandirsozli
called "Bukhara tandirsozli". [11].

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

By the beginning of the 21st century, modernity began to emerge in the preparation of
traditional dishes in the oasis. The kitchen equipment has also been updated. Oasis families
developed two types of cuisines. The house has first-class kitchens with European-style
appliances. Kitchen shelf, place for washing pots and dishes (sink), ovens for cooking and
baking, gas stoves of various types for cooking, modern gas stove pots (copper, nickel, cast
iron, ceramic pots), frying pans (pans), logic , meat grinder, enameled pots for liquid dishes,
nickel-plated pots, beautiful teapots, enameled nickel-plated teapots, teapots of different
sizes, ashtrays, cups; this kitchen was also called a winter kitchen, and during these years
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auxiliary equipment appeared among the kitchen equipment: a shelf for dishes, a wooden
shelf, a kitchen table, wooden boxes for storing food (vegetables), special boxes for storing
spoons and forks, special boxes for kitchen knives. Such boxes are made of wood, plastic and

N\

porcelain for kitchen appliances. Transformative processes have also taken place in kitchen
appliances. D. about the utensils of the Uzbek family. Sadikov expressed the following opinion:
"Modern technology provided the hostesses with gas and electric stoves instead of stoves and
ovens." These stoves replace the stove and theﬁn replaces the oven[13].
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The second type of kitchen is an old-fashioned kitchen, where there was a
stove, oven and accessories, large and small pots, flour, butter, gurch rapid, supra (leather),
bucket (bucket, bucket), firewood (tarash). stored. Installing a water pipe in every house,
firstly, provided people with clean drinking water, and secondly, water pipes in the kitchens
facilitated the work of housewives and improved the taste of cooked food. [7]. The analysis of
the scientific literature and the conducted field studies show that the Uzbek kitchen utensils,
including the kitchen utensils of the studied region, gradually changed in their historical
process. By this time, electric and gas stoves had become a tradition, gas networks had not yet
reached most of the addresses of the population or villages remote from the center, in most
villages electric wires were not laid, wire fences were not installed. In the course of field
research, we have witnessed that people in the remote villages of the oasis still use wood
stoves, reeds and saxophones for cooking.

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

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

References:
1. A.Sh.Jumaev; M.B.Qurbonova: Buxoro etnografiyasidan lavhalar: // Moddiy madaniyat
namunalari// . Buxoro 2006. - B. 36-51
2. Dala yozuvlari. Kogon tumani Taraqqiyot mahalla.Marziya aya.
3. Jo‘raev M: O‘zbek mavsumiy marosim folklori. Qozon to‘ldi. T. “Fan”.2008. - B. 93; Jo‘raev
M. «Qozon to‘ldi» - qadimiy udum // Mif, folklor va adabiyot. - Toshkent, 2006. - B. 81-86.
4. Dala yozuvlari. Kogon tumani Taraqqiyot mahalla.Marziya aya.-2021 yil
5. Ashirov A. “O‘zbek madaniyatida suv”/ Qozon to‘ldi udumi. - Toshkent, 2020. - B.96
6. Buxoro sharq durdonasi: Xonlik poytaxti: Sharqg. 1997. - B. 58
7. Dala tadqiqoti. Shofirkon tumani Savrak qishlog‘, Sho‘robod qishlog‘i, Kogon tumani Saroy
qishlog‘i, Qatong‘i gishlog‘i. 2022 yil
8. Dala tadqiqoti. Buxoro tumani Losha qishlogi. Sh.A.Hayitov bilan suhbat. 2021 yil
9. Dala tadqiqoti ma’lumotlari Shofirkon Kelachi, Kotiyon, Jilvon, Arabxona qishloqlari,
Vobkent tumani O‘ba qishlog'i, Jondor tumani Ushot qishlog‘i tandirsozlari bilan suhbat

IBAST | Volume 3, Issue 6, June

jarayonida yozib olingan.- 2022 yil.

10. O.A.CyxapeBa. [lo3guedeonanubiii ropos, byxapa konca XWX-navyana XX B.B.TallkeHT,
1962, c. 129-130.

11. Qurbonova M.B. Buxoronoma ro‘znomasi: Buxoro tandirsozlari. 2019y

12. Kreimskaya B. A., Balashov V. V. Spravochnik ofitsianta. - M.: 9konomika, 1986. - S. 19.
13. Sodiqov D. Lazzatli taomlar. - Toshkent: O‘zbekiston, 1981. - B. 30.

N\




INTERNATIONAL BULLETIN OF APPLIED SCIENCE IBAST

AND TECHNOLOGY UIF = 8.2 | SJIF = 5.955 ISSN: 2750-3402

14. Yusupova M. WEDDING CEREMONY AND DISHES: MODERNISM AND SPECIFIC
FEATURES //Theoretical & Applied Science. - 2020. - Ne. 5. - S. 271-276.
https://oaji.net/articles/2020/679-1607593113.pdf

15. Yusupova M. https://cyberleninka.ru/article/n/mavsumiy-marosim-taomlari-va-

ularning-hususiyatlari/viewer

IBAST | Volume 3, Issue 6, June

N\




