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Bread has been a staple food in Iran for centuries, and its history is as rich
and varied as the country itself. From its humble origins as a simple
flatbread to its present-day prominence as a symbol of Iranian culture and
identity, bread has played a vital role in the lives of Iranians for generations.

The Origins of Bread in Iran

The earliest evidence of bread making in Iran dates back to the Neolithic
period (c. 10,000-6,000 BCE). Archaeologists have found remains of bread
ovens and grinding stones from this period, indicating that bread was a
common food source among the early inhabitants of Iran.

The bread of this period was likely a simple flatbread made from wheat or
barley flour. It was probably baked on hot stones or in clay ovens. Over
time, as Iranian civilization developed, so too did the art of bread making.

Bread in the Ancient World

During the Achaemenid period (c. 550-330 BCE),bread became an
important part of the Iranian diet. The Achaemenids were a powerful empire
that ruled over a vast territory that included much of the Middle East. They
were known for their love of feasting, and bread was a central part of their
lavish banquets.

The Achaemenids also introduced new bread making techniques to Iran.
They developed new types of ovens, including the tandoor, which is still
used today to bake bread in many parts of Iran.

Bread in the Islamic Period

With the arrival of Islam in Iran in the 7th century CE, bread continued to
play an important role in Iranian society. The Prophet Muhammad himself



was said to have eaten bread with every meal, and he encouraged his
followers to do the same.

During the Islamic period, Iranian bread makers developed new types of
bread, including the sangak, which is a long, flatbread that is baked on hot
stones. Sangak bread is still a popular bread in Iran today.

Bread in Modern Iran

In modern Iran, bread is still a staple food. It is eaten at every meal, and it
is used in a variety of dishes. There are many different types of bread
available in Iran, each with its own unique flavor and texture.

Some of the most popular types of Iranian bread include:

Sangak

Barbari

Lavash

Taftan

The Cultural Significance of Bread in Iran

Bread has a deep cultural significance in Iran. It is seen as a symbol of life
and prosperity, and it is often used in religious ceremonies and rituals.

For example, bread is a central part of the Haft Sin table, which is set up for
the Iranian New Year celebration. The Haft Sin table is a collection of seven
items that represent different aspects of Iranian culture and identity. Bread
is one of these seven items, and it symbolizes sustenance and prosperity.



The Economic Significance of Bread in Iran

Bread is also economically important in Iran. It is a relatively cheap and
versatile food, and it is accessible to people of all income levels.

The government of Iran subsidizes the price of bread, which helps to make
it affordable for everyone. This subsidy is an important part of the Iranian
social safety net, and it helps to ensure that everyone has access to this
essential food.

The Future of Bread in Iran

Bread is likely to remain a staple food in Iran for many years to come. It is a
deeply rooted part of Iranian culture and identity, and it is unlikely to be
replaced by any other food.

However, the way that bread is produced and consumed in Iran may
change in the future. For example, there is a growing trend towards the use
of industrial bakeries, which can produce bread more quickly and efficiently
than traditional bakeries.

Despite these changes, bread is likely to remain a central part of Iranian life
for generations to come.

Bread has been a vital part of Iranian culture and cuisine for centuries.
From its humble origins as a simple flatbread to its present-day prominence
as a symbol of Iranian identity, bread has played a significant role in the
lives of Iranians for generations.

As Iran continues to develop and change, bread is
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