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Gastronomic meal of the French
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2 1L EEEIC & Traditional Mexican cuisine — ancestral, ongoing community culture, the Michoacan paradigm
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Mediterranean diet
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Art of Neapolitan ‘Pizzaiuolo’
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3 [ARUTHIEIET SR SULERE Truffle hunting and extraction in ltaly, traditional knowledge and practice
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Italian cooking, between sustainability and biocultural diversity
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Ceremonial Keskek tradition
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Turkish coffee culture and tradition
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Flatbread making and sharing culture: Lavash, Katyrma, Jupka,Yufka
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5 BRTIT ORI (B EER) Culture of Gay (tea), a symbol of identity, hospitality and social interaction
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Iftar/Eftari/Iftar/Iftor and its socio—cultural traditions
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Oshi Palav, a traditional meal and its social and cultural contexts in Tajikistan
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6 PRTIT ORI Palov culture and tradition
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Culture of Sumanak/Sumalak cooking
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7 R 7 ST ORI Traditional knowledge and cultural contexts of making Maksym, a traditional Kyrgyz beverage
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Traditional technique of making Airag in Khokhuur and its associated customs
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8 BADEXAE V!ashok‘u, j:raditional dietary cultures of the Japanese, notably for the celebration of New Year
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Traditional knowledge and skills of sake—making with koji mold in Japan
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Traditional tea processing techniques and associated social practices in China
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1 |xzeEoRSE Klmjang, makirf and‘sharing lfimch_i in the Reiublic of Korea
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Knowledge, beliefs and practices related to jang making in the Republic of Korea
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12 |HeErrsimsmEORTE T:adition of kimchi—-making in the Democratic People’s Republic of Korea
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Pyongyang Raengmyon custom
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Hawker culture in Singapore, community dining and culinary practices in a multicultural urban context
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Breakfast culture in Malaysia: dining experience in a multi—ethnic society
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Tomyum Kung
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Kithul Madeema/Kithul Kapeema, an ancient indigenous technology for tapping Kithul in Sri Lanka
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The practice of making Asin Tibuok, the artisanal sea salt of the Boholano of Bohol Island, Philippines
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Culture of Ukrainian borscht cooking
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