A Culinary Journey
Through Time

Discover Armenia's Ancient Table

Welcome to Armenia, where every meal tells a 3,000-year-old story. This
ancient land invites you to taste traditions unchanged for millennia,

where cooking is considered an art of thought and hospitality is sacred.
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The Oldest Kitchen in the Caucasus

Armenian cuisine stands as one of the oldest in Asia and the oldest
in the Transcaucasian region, with recipes passed down through

0)3d3,000 yearsfe)@sitifely’A

These aren't just dishes—they're edible time capsules, connecting
modern travelers to ancient civilizations through flavors that have
endured conquest, migration, and the passage of countless

generations.
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The Secrets of the Armenian Table

The Sacred Tonir Cuisine as "Thought" God of Hospitality

This traditional clay oven, dug deep The Armenian word kAohanoc Armenians worshipped Vanatur,
into the earth, was once worshipped (cuisine) derives from khoh the only god of hospitality in

as a symbol of the sun's descent. meaning "thought"—reflecting ancient religions. Sharing food
Today it bakes lavash, grills meats, cooking as a mindful, creative, and means bringing together family,
and slow-cooks stews with ancient deeply cultural expression. friends, and even strangers in

technique. sacred fellowship.
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UNESCO Heritage
Flatbread

Lavashisn't just bread—it's a UNESCO
Intangible Cultural Heritage and the soul
of every Armenian meal. This impossibly
thin, soft flatbread is slapped onto the

scorching walls of a foniroven, where it

bakes in minutes.

In traditional weddings, lavash is draped
over the bride's shoulders to bring
prosperity and abundance to the new
family—a ritual as old as the bread itself.
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Dolma: A Celebration
Wrapped Iin Leaves

Tender grape leaves cradle a savory mixture of seasoned meat and rice
in this beloved dish. But dolma's versatility knows no bounds—
Armenians also stuff cabbage, bell peppers, eggplants, and more.

() Don't Miss: Armenia hosts an annual Dolma Festival
celebrating countless variations of this iconic dish, from
traditional meat-filled to creative vegetarian versions.
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Khorovats: Where Fire Meets Tradition

The Ultimate Armenian Barbecue

Imagine large chunks of marinated pork, beef, or lamb sizzling on
skewers over glowing charcoal in a fonir. The smoke, the char, the tender
meat—khorovats isn't just food, it's a social ritual.

Families and friends gather around the fire, sharing stories and laughter
as the meat cooks. For meat lovers, this is a jaSkjsgegg el gtz that
captures the warmth of Armenian culture.
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Harissa: A Bowl of Resilience

Ancient Comfort Food

This thick, soul-warming porridge combines cracked wheat and
meat (chicken or lamb) slow-cooked to creamy perfection. Simple
ingredients transform into something profound through patience
and care.

Symbol of Survival

During the Armenian Genocide, defenders of Musa Dagh cooked

harissa daily for 53 days straight. What sustained them physically
became a powerful symbol of resilience, unity, and the

unbreakable Armenian spirit. =
-
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Your Armenian Adventure
Awalits

From the sacred tonirovens to UNESCO-recognized breads, from
resilient porridges to princely fish—Armenian cuisine offers more than
meals. It offers connection to 3,000 years of thought, hospitality, and

survival.

Every bite tells a story. Every dish welcomes you like family. Come taste
the ancient flavors that have stood the test of time.

Explore Armenian Recipes
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