Celebrating Multi-Religious Co-Existence
in Central Kurdistan: the Bio-Culturally
Diverse Traditional Gathering of Wild
Vegetables among Yazidis, Assyrians, and
Muslim Kurds

Andrea Pieroni, Renata Soukand,
Hawraz Ibrahim M. Amin, Hawre Zahir

& Toomas Kukk

Human Ecolo
gy Volume 46 Number 2 « APRIL 2018 — 4 S

An Interdisciplinary Journal —
46 years of

ISSN 0300-7839 Environmental

Volume 46 ience

ECOLO
Hum Ecol (2018) 46:217-227
DOI'10.1007/510745-018-9978-x AN INTERDISCIPLINARY JOURNAL

@ Springer
10745 + 300-7839

@ Springer



Your article is protected by copyright and

all rights are held exclusively by Springer
Science+Business Media, LLC, part of
Springer Nature. This e-offprint is for personal
use only and shall not be self-archived in
electronic repositories. If you wish to self-
archive your article, please use the accepted
manuscript version for posting on your own
website. You may further deposit the accepted
manuscript version in any repository,
provided it is only made publicly available 12
months after official publication or later and
provided acknowledgement is given to the
original source of publication and a link is
inserted to the published article on Springer's
website. The link must be accompanied by
the following text: "The final publication is
available at link.springer.com”.

@ Springer



Human Ecology (2018) 46:217-227
https://doi.org/10.1007/510745-018-9978-x

@ CrossMark

Celebrating Multi-Religious Co-Existence in Central Kurdistan:
the Bio-Culturally Diverse Traditional Gathering of Wild Vegetables
among Yazidis, Assyrians, and Muslim Kurds

Andrea Pieroni’

Published online: 27 February 2018
© Springer Science+Business Media, LLC, part of Springer Nature 2018

Abstract

. Renata Séukand?? - Hawraz Ibrahim M. Amin* - Hawre Zahir® - Toomas Kukk®

An ethnobotanical field study focusing on traditional wild vegetables was conducted in 22 villages of Central Kurdistan among
three ethno-religious groups: Yazidis, Christian Assyrians, and (Sunni) Muslim Kurds. Through 91 interviews with elderly
informants, we recorded the folk uses of 54 identified botanical taxa. We also observed important differences among these three
groups in the use of wild vegetables that reflect the historical prevalence of pastoralism versus horticulture among Kurds and
Assyrians, respectively. The preservation of the peaceful co-existence of different cultural and religious groups in the study area is
crucial for the maintenance of the rich wild plant food local heritage.

Keywords Ethnobotany - Pastoralism - Horticulture - Kurdistan - Wild vegetables - Kurds - Yazidis - Assyrians

Introduction

Kurdistan is an important region for human ecological and
ethnobiological research, as it is home to significant archaeo-
logical sites tracing the history of plant use, notably Shanidar
and Jarmo (Braidwood 1950; Braidwood et al. 1983; Leroi-
Gorhan 1975; Lietava 1992), and is located at the crossroads
of four important cultural areas (Turkish, Arabic, Persian, and
Caucasian). In addition, the region still has diverse ethnic,
linguistic, and religious minority groups who have lived
peacefully together for centuries.
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The wild food ethnobotany of territories inhabited by Kurds
has been little investigated to date, with only a few sporadic field
studies carried out in Eastern Turkey (Kaval et al. 2015; Polat
et al. 2015, 2017), Northern Irag (Ahmad and Askari 2015;
Pieroni et al. 2017), Western Iran (Maassoumi and Bobrov
2004), and Armenia (Hovsepyan et al. 2016). These few studies,
however, have clearly shown that the diversity of wild vegetables
used is extraordinarily high among Kurds compared with nearby
populations in the Near/Middle East. For example, a recent cross-
cultural field survey on the wild plants used as wrapping material
for preparing the dish sarma have shown that the largest diversity
ofused species was found in Eastern Turkey (Turkish Kurdistan;
Dogan et al. 2015; Dogan et al. 2017).

Moreover, there are few field studies addressing the role
played by religious affiliation in shaping traditional environ-
mental knowledge (TEK) have been scarce worldwide, al-
though those that have been conducted have underlined the
crucial role played by religion, for example at the interface
between Muslim and Christian communities in the Balkans
(Pieroni et al. 2011; Rexhepi et al. 2013), possibly because of
its importance in shaping kinship relations and consequently
the transmission of TEK and related domestic practices.

In this study we focus on Central Kurdistan (occupying
today the northern part of Iraq), a largely mountainous area
predominantly inhabited by three ethno-religious groups
(Yazidis, Assyrians, and Muslim Kurds), in order to cross-
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culturally compare the possible effect of religious divides on
the local use of wild vegetables.
Our specific research objectives were:

1. to record the local names and specific traditional culinary
uses of local wild vegetables, which are gathered in the
study area during the spring;

2. to compare the data collected among the three religious/
ethnic communities; and

3. to compare the data with the available Middle Eastern and
Mediterranean wild food ethnobotanical literature in order
to identify commonalities and differences in specific uses
that could be linked to historical and/or socio-ecological
dynamics.

Methods
Research Area and Field Study

The field study was conducted in Central Kurdistan (Northern
Iraq) in the spring of 2017, during which time we visited 22
villages and centres (Fig. 1) inhabited by Yazidis, Christian
Assyrians (both Catholic Chaldeans and Oriental Orthodox
Christians), and Muslim (Sunni) Kurds (Fig. 1), with one vil-
lage (Bozan) inhabited by Yarsanis (Ahl-e Haqq). Apart from
the towns of Rawanduz (Fig. 2) and Alqosh (with approxi-
mately 95,000 and 10,000 inhabitants, respectively), which
represent crucial centres in the history of Central Kurds and
Chaldeans, all other communities visited were villages with
populations between roughly 100 and 1000 effective inhabi-
tants, and most of them were mountain or pre-mountain vil-
lages ranging from approximately 450 m.a.s.l. (Shex Xadre)
to 1350 m.a.s.l. (Harisa and Rust). A few of the Yazidis we
interviewed in several villages south of Duhok were not
native, but had moved into the study area in 2015-2016
after escaping the tragedy of the genocide perpetrated by
the Islamic State in their home area of Sinjar, about
200 km to the west. In addition, we visited a few informal
wild vegetable stalls/markets in the centres of Spilka,
Shelandiz, Rawanduz, and Duhok.

All three religious communities are autochthonous to
Kurdistan and strictly endogamic: both Muslim Kurds and
Yazidis speak Kurdish.

Yazidism is a very ancient, monotheistic religion possi-
bly based upon Zoroastrianism (Kreyenbroek 1995;
Acikyildiz 2010; Omarkhali 2014); however, the number
of its adherents has dropped dramatically in very recent
years because of the genocide perpetrated by the Islamic
State and the consequent move of many survivors to
Europe. Assyrians on the other hand are Christians (both
Chaldean Catholics and Eastern Orthodox Christians) who

@ Springer

claim to descend from the ancient Assyrian civilization
(Petrosian 2006) and speak Neo-Aramaic, which is consid-
ered threatened by the Summer Institute of Linguistics
(SIL) (Simons and Fennig 2017).

The vegetation of our study area belongs to the Armeno-
Iranian Province of the Irano-Turanian Region (Takhtajan
1986) and, according to the Kdppen-Geiger classification sys-
tem (Koppen and Geiger 1961), presents a cold, semi-arid
climate. The villages we visited have small-scale horticultural
and pastoralist economies, with a specific focus on the culti-
vation of fruit trees (especially grapes for raisins, figs, and
drupe fruits) and vegetables, the gathering of wild vegetables,
as well as trade of dairy products.

Most locals we interviewed were fluent in the Kurmanji
dialect of Kurdish (with the exceptions of residents of
Rawanduz, Rust, and Spilka, where Sorani Kurdish was pri-
marily spoken), while Assyrians were fluent in both Aramaic
(their mother tongue) and Kurmanji Kurdish.

Ninety-one elderly and mid-aged informants were
interviewed: 51 men and 40 women comprising 29
Assyrians, 29 Muslims, 31 Yazidis, and two Yarsanis, who
we grouped together with Yazidis given their very close
socio-religious relations. All informants have or had a strong
link to traditional agro-pastoral activities and still actively
practise the custom of gathering wild vegetables.

The focus of the interviews, which were conducted in
Kurdish with the aid of one interpreter, was the folk knowl-
edge (local name, modalities of gathering, and detailed culi-
nary use) of wild vegetables or other wild food plants collect-
ed during the spring months.

The wild plant species mentioned by the informants were
collected, when available, and identified by the first and fourth
authors according to the Flora of Turkey and the East Aegean
Islands (Davis 1965-1988); this resource was chosen because
the Flora of Iraq is still unfinished (only five completed
volumes; Ghazanfar 2017).

The collected specimens were stored in the Estonian
University of Life Sciences herbaria (TAA), assigned herbar-
ium numbers within the range TAA0140897-TAA0140963,
and also bearing numbers KURDO01-059. Nomenclature fol-
lows the standards set by The Plant List database (The
Plant List 2013), while plant family assignments follow
the current Angiosperm Phylogeny Group designations
(Stevens 2012). Local plant names were given in the
Latin alphabet, following basic phonological rules of the
Kurdish and Neo-Aramaic languages.

Data Analysis

Collected data were compared with the wild food ethno-
botanical literature of Kurdistan (Maassoumi and Bobrov
2004 [Iranian Muslim Kurds]; Kaval et al. 2015 [Muslim
Kurds]; Ahmad and Askari 2015 [Muslim Hawramani Kurds];
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Fig. 1 The study area and visited centres

Polat et al. 2017 [Zaza speakers]; Hovsepyan et al. 2016
[Yazidis and Muslim Kurds]; Pieroni et al. 2017 [Muslim
Hawramani Kurds and Yarsani/Kakai Kurds]) and with that of
various territories in the Near/Middle East and the Caucasus,
where ethnobotanical field studies focusing on wild food plants
have been sporadically conducted during the past decades
(Cowan et al. 1963; Bailey and Danin 1981; Al-Eiswi and

Fig. 2 Rawanduz and its famous
gorge

Takruri 1989; Tukan et al. 1998; Lev-Yadun 1999; Ertug
2000; Abdalla 2004; Keusgen et al. 2006; Batal and Hunter
2007; Abbasi et al. 2008; Ali-Shtayeh et al. 2008; Jeambey
et al. 2009; Mosaddegh et al. 2012; Mayer-Chissick and Lev
2014; Khojimatov et al. 2015; Marouf et al. 2015; Kaliszewska
and Kotodziejska-Degorska 2015; Polat et al. 2015; Bussmann
et al. 2016; Senkendares and Tuzlaci 2016; Luczaj et al. 2017).

@ Springer



Hum Ecol (2018) 46:217-227

220

10ddN
b sn3eredse Surquiosal dse], syred [euoe Junox BDJIAIS YOI[IS MI[S Je2oRLIOYURY “qaIq "IN SIIGDIO2ds SNANUDAT
pasons 9)se) snoureronw SIOMOTJ +BZINART, SPA@IN oeodeurderoq “dds
A% SIOMO]J ‘PI[IOq YOBUS B SB MBY pue snodoeqioy ‘syred [eroe Sunox ‘«BSOAR], “,eInejeuysi| wnyosy 1YIo Ajqissod pue T winoyvir winiydig
(esoonur Sururepyur) 8TAAN ‘0TAINA
AR ‘dds wnay sy 9)sey puoe pue juogdund A1oA SOABYT ey ‘eSyuunprey| ‘prey| QBOOBIY ‘NOYOS SLIDIJNA SHINIUNIDA
s339
A pUB UOIUO Y)IM PALY pue pajiog J)sey Jonig syued Jeuoe Sunox +BUIYSWEMIOY] SEAUN dvoorIsy “dds sidai)
9)se) pue [[ouws
b payoo) NI[-AI9[J “OnjewIore AIOA SOABY] MOIX YUY ce@AN dvooerdy < wna.ny winjdydotovy)
(V) MO[oA $339 10358
3ULINO[0Y 10} PIsn UOHI0IIP wWeLIRUIOpIeY
{(R) IyuIMm A 10 J[es pue ¢ LEXOIISEMITY
AA VYV JIoJeM Ul POJUDULIDJ-0308] pajlog d)se) g syred [eLoe Sunox ‘BYIYSITR], “ysIeL, CTAAN 2BI0RINNSY T DAD.J12]DI D2UNDIUDY)
6 1IN dedorIgINON))
b paLy uay) pue pafiog J)se) Iopig sjooys Sunox eSmepny, ‘eSneny, ‘nfelojy ‘unng, (‘boer) vorop -dsqns voya.o vruolig
A pajiog 9)sk) SN09JBGIOH sjooys Sunox I9JON QBIORIASY 1 Stuuaad Sijjog
(A) pajuduLId)-039.]
{paLy 10 (X) d9nes ojewio)
A[[enyuoAd pue ‘dones ruye)
Surppe A[qissod ‘pawnsuoo
udy ‘odInf uowd| pue (wnoyvy1 'y)
J9JeM JO (S)NIJ OBWINS PUR JOJeM 60N (v1oardna 'y) oINS
Jo uorsuadsns) Jojem oewuns, (esoonwt Jurwegur) S<BINN ‘L0 JedoeIy “'sstog pjodidn. 'y pue (*qapo X9
AAA Ul pajeIddell uay) pue pajiog J)se) pLIOE pue Judgung SOABY] ‘IpIOY ‘unpiey| ‘nprey ‘Lesy UOAQ)S) winyindsigpn “dsqns ‘[[IN wnoyoir win.cy
JBOORIAISY
MV ©9) $0011 SUIUOSEIS 91se) J9))Iq pue dNeWOoIy sued [euoy 4+BPUIQ[ID) ‘UBqOID) (¢) "wers| 29 ISpIep\ pLipdods DISIudLLY
(uo
uensuy) Yy Juunp A[reroadss K19[90
\A"A PaWNSU00) Payo0d pue Mey BuIqUIdSaI “9)Se) ONBWOLY syred [eoe Sunox wAIxeq seooeldy “Se () wnioyfipou wnidy
SYQUN ‘BSTAUN deooruiserog
s330 yum 9)se) snoureronw “dds psnyouy 1opo A[qissod pue "qurey)
AAA DI VV  UQJBd A[[BMUAD ‘paLy uay) ‘pajiog APy3I[s pue SnodoeqIdH sued [euoe 3UnOL  ,BISOAR], ‘SIND) BSLIND ‘SLLIND) 1 [ (n$ND) poIp.any IBA DANZD DSNYIUY
11@dN dedoepyjhrewry
Te3ourA ur papyord SOOUISIONIJUL +0sdeIry] ¢,e103 ,o1RIry] “dds wniyyy soypo Ajqissod pue (;) ‘uoq ‘D
A VY {paLyy 10 Pa[I0q ‘BUIUIOSEIS ‘MEY NI[-O1[IRD) pue soAed] unox ‘eSarpuey ‘Suf ‘eSapuy  (‘qarg ‘N) wnxopv.avd 'y < winganbiiy wnijpy
sejruewng, PeA@IN 12adnN
‘SBLIOS “ULIS ;BUPHIS ‘ST@YN ordoepIfjArewry “dds wijry 1010
AAA IV 959010 SUIUOSEIS ‘MBY I[-O1[IRD) SOABO] OUIS ‘IS ‘ulng) ‘utio’) Aqqissod pue oqopuopy winypydasoipd winiyy
)99 pue
uoruo ‘orjred Jo asoyy Jo 07N desoepIAreury
b PoLY pue po[Iog  AIMIXIW B SE J)SB) PuB [[UIS SOABI] FUNOX Bsn Sny S ‘0q[apuUI\ 29 "SSI9d (OQ[OPUSM) 112720y winijly
d)se) JeaoeAeIN “'dds vaopy
A puLps 10y [errdyewr Surdderp snourde[ronul ‘snoddeqIoH S9ABY] #9SeqNY “,ISeqOd] 101)0 pue (§,) JOIV (WI9[YDS) vaip.iny vady
Kouonbouy SOISLIO)ORIRYD (s)opoo uowroads
uoneon) asn AIeuIjnd [euonIpeL], [[ows Jo/pue d)se) (onH) sired pasn) (s)aweu [800] POPIOIY JIOUONOA pue ‘AJIUIe} ‘eXe)/uoxe) [edluejog

beiy woyIoN ur spIny] pue SUBLIASSY ‘SIpIZex Aq pawInsuod pue paroyjed AJjeuonipen so[qejdSoA p[im [euonIper],

L 31qeL

pringer

Qs



221

Hum Ecol (2018) 46:217-227

RINRIN RIS SdjoInejuey
A Py IO [I0 Ul PALY UdY) pue pajiog pue [[ows Aords Apy3IS Apoq Suninig ‘Fremoy] LLIOAY dororjoINd[d “1ond) (‘DQ) 13u1lia snjo.najg
v mey 9)sE) OYI[-WOOIYSNIA SOABQ[ FUNOX +OULIQPI[[D [N deeoruideue[d ] vipaiu 030IUD]J
Q0ULISJONIUL
A Joeus e se ‘mey 9)Se) AYI[-ONSBU ‘SNOUISIY oduun uemze() ‘UBMSeY ‘UBAZEY QBIOBIPIRORUY ‘SY00)S ynlillyy v1ovsty
()
Pa10)S Sem 9SO YIIYM UI UDS 62N ‘YEAIN ovooeroaeded “dds
dooys Surysem 10y pasn jsed 2y JNUIOY ‘.eunng 42andpg 19730 A[qIssod pue ‘Jon{"y 2 ‘sstoq
VY ur $(9BUWINS YIIM) PIYO0D 10 MBY )SE) YSNIIMS ‘SN0OBQIOH SOABQ[ FUNOX Snuejeq ‘LoreNqQlg  wnuwiopsoonul J ‘Oppay winivyofionnd soavdpg
ora@dN
(X) m3nq qeooegeredsy dds wnyp3oyu.ic) 19730
AA I ‘VV UM PI[loq ‘PaLy uay) ‘pafiog d)se) oyIf-snJeredsy juerd ojoym +BURUS L B[IRIYS Y0S9q9S Ajqissod pue “ssioq ansuvjpq wnjp3oyirui0)
Led@dn™
v JoeUS © St MEY d)se) In1g sjooys Sunox +RIOPUE[OY] QBIORIRISY T winyjupon wnplodour
(D) oponip #OSIY “y0sdeiryy LS@INA
AA M ‘VV PAISPISUOD “YSIP IPIS B SB MEBY Q)sB) AYI[-19)00I ‘Juadund sued Teuoe Sunox ‘erezIny| Sasny Jeuog Qeo0ROISSRIg Iy 2JPUIINJO WnILINISON
(V) sueaq eaejy
Pa[1oq InoAe[J 0} pasn InJoA SOIN ‘6SAINT dvdoerueT |
AX M VYV SuIuOoSLas 10J 10 YSIP 9PIS B SB MBY O1JSLIdJORIRYD “OIeWOTy SOABY] ung ‘Suq ‘,BUBN ‘4BXUIN vppo1ds “py pue uospny () pvijofi3uo] vyudpy
@)
puLips 10y [eroyew surddeim +9Seqny YO[[0], ‘B)e[[OL
© Se ‘00ones [uIye) Jo/pue QImyxa} snourdefronut SO0 ‘[0l ‘eyjoL, ‘eSjoL O 2eadeAfelN “dds pajppy
AAA VYV [10 JIIM PaWUNSUOd UdY) pue pajiog B )M ‘Q)SB) SNOJORQIOH SOABO] ‘x9SeqnH ISeqOH ‘.9SeqQOH 1opo A[qissod pue J9[[epN D102 3au pAJDIY
AA JOrUS B SB MBY 9)se} Jua3ulnse pue INos synyy aduun AJS ‘1198 ‘JOS e20ESOY “I[IA (") SLysaa]As snyopy
A% 3OBUS B SB MBY d)sk) OYI[-Bdd synyy Sunox WMmlowep ¢ ewewyory OpAAN] oeadeqe] 1 vovydp snidyny
(A) 1sed
A ur Jayre)s-un3oA <(3]) prodo
Sunearn 10§ poo3 paIopISuod (Y
‘&) 9omn[ uow| osfe Ajqissod
PUE JBS [PIM PIJUSULIJ-0)Ir] sued wIouage]
{paLyy ULy} pue pa[Ioq SSQUIYOUNIO JNSLIAILIBYD punoigiopun 1oddn 1o3ury] ‘1o3uruay| STAIAN
AAA O ‘VV 10 ‘Pa[10q IO YOrUS B SB MY ‘)sey 1011q APYSIS 10 sjooys Sunox ‘SuaIoy “Suorey| ‘Yuerey SOAAND QBIORIAISY T 1LI0f2ULI1] DIJIPUNL)
(simonbry) J)se) pue [[ouws
vV SOJEIOIBU OI[OYOIE UI JO MBY OISLIOJORIBYD ‘ONBWOTY SoAB9] SUNOX Lerexelq ‘eroxieqg SEAYN deooeldy T av3yna wnno1uao,f
ceaan™
bl 950910 FUTUOSBAS JNBWOTY SIABQ[ SUNOX ylog oeooeldy “sstog ([PIYOS) Piwndup 03vjnia.y
swooIysnu 9)Se) pue [[ouws
bl JO UOTUO )M PAL U} pafrog AMI[-AIR[D “Onewore 1o SOABO| SunoA A1op 1S L1A@INY oeadeldy “ds pjnia,y
siny aduun PSa@AN
AX Pas000 pue mey d)se) JUSULNS Y ‘sired [enoe unox ysere1nd SSeexrod ‘exdod QBIORIURIAN) “I9H T (") WNLIDINIID WIIPOLT
1m3nq Jo 9oL
‘$330 M Pax00d U ‘Idjem
oewmns ul Ind sowmowos ‘pajiog
Kouonbaiy SONSLIA)ORIBYD (s)9poo uourroads
uonelonQ) asn Areurnd jeuonipei] [[ows Jo/pue d)se) (ong) sured pasn (S)aweu [800] POPI0IY JIOUONOA pue ‘A[Iue}] ‘exe)/uoxe) [edrueloq

(ponunuoo) T dqeL,

pringer

Qs



Hum Ecol (2018) 46:217-227

222

v SOABOT +BUI[SBIOY] ‘,BUI[SEIRY]
AV PaYj009 10 MY 0)sB) OMI[-BQJ  SQOUQOSAIO[JUI SUNOX sereseq ‘pexeq oeooeqe,] “dds wnyofiiy
(ayoe-yoewo)s
jsurese) QuIdIPOW-Pooy oca@INd
A% SB OS[@ “JOrUS St MBYy 9)sk) AYOUnIo ‘Ysiooms sjo00ys Sunox #BZWRH QBO0RIQISY ] snijofiLiod uo3odo3v.ag
P)seO1 IO SUOIuo LBUWOYD
AAA M PILI USY) “I9JeM UL PAYLOS 91sE) YI[-WOOIYSNIA Apoq Suninig ‘Quny| ‘rewuny| ‘euwnny| ‘wry JeoorIzayIa], “dds vizafiar
eoro3uL SulqUIesal re@an
b JORUS B SB MBY ‘9)SB) puB [[9WS OIBWOLY SIS snpe[ey ‘snpefe| orooeldy “ssiog wnijofip10o wniuiug
J[PpIEY “n[eprex
(3]) sayoe-yorWwos 10} pood ‘[eprex ‘[oqey] ‘reqey]
PAISPISUOD SAWNAWOS () ‘e[opIeH RN ‘B[EPIRD 9TAAN ‘SSA@AN
AAA VYV PAIUSULIDJ-0)IB] <PI[10q 10 MEBY J)se) Juasung syred [eLoe Sunox ‘[1qeD) .d[ope] ‘ool  owvooROISSRIg T SISUIALD S PUR ] bqID Sidpulg
(v)
s339 19)seq 10J Juade JuIAp se IeAIQ)
JrWNS YIIM Pafioq ‘(X) Iooue BIBATY] ‘TRATY “INPU[[IY]
U0 U9Jed ‘ABp U0 PAY00d {(A) TeAY] YSaI3uoy] eI
AAR OV PAIUSULIDJ-0)08] S[ORUS B SB MBY 2)se) I1aNIq APySiS S1001 pUe WIS ‘Searey] ‘yosoISuey ,o0X[og QBOJRIQSY “"UNARD) (") WnUDLIDUL WNGA]IS
Suryqy 9)se) pue [[ouws
A ‘VV puLips pue INZ0A Furuosess ONSLIOJORIBYD ‘OIBUWIOTY spred ey +BIRZ LOIe[ ‘enel ‘ef oeooerwe “dds nloinpg
dqse)
Db puLps 10§ Terrdyew Surddeim e sy onewore pue 1P1q APYSIS SOARYT ndejaey ‘dejaen ‘idejqen TSN ‘orvaoerwe 1 12]y0ovYs4i0f DIAIDS
SUIWEB)IA JO
901N0S © st PoAIodIad ‘pojuouLId) sy, “josio], ‘exesio] osa@IN
AA DIV ‘(R) 95990 FuIUOSEaS ‘Mey J)se} IN0S SOABQ[ FUNOX ‘ed1og ‘.znueH ‘,osrueHq STAAND 9820eU03A[0d T DS0120D XUy
93ueI0/mO[[oA s330 19)seq
v 3uLINO[0J 10J Pasn U020 - S)00y +Blod QBOIRIqNY ] WNLOJOUL DIGNY
oFe pue sjods uonoa[0o
uodn Surpuodop Inos
J[ES UM PAWNSUOD USYJO PUE [SHoaMmS APUIISFIP
BV “[oBUS [BI00S puEB AYJedy] B se mey ‘OYI[-qIeqny :9)se], sojonad Jes| Junox SEMIY ‘L BSTWIWIER] SOAN Ba0eu03A[0d T $2qLL winaiyy
b JoRUS B SB MBY 9)se) Jua3ULISE PUB INOS syny oduun 1M0Y SULIOH QLA 98IOLSOY PO NU1YSSOLS SN
A JoRUS B SB MBY d)se) Inog syny odupn) AIxeN ‘Teueq oeodROIUN ] WNIDUDAS DIIUN
b JoRUS B SB MBY RINGRITN synyg odrupn) n[epiez ‘sejon 2BO0BSOY “AOIN 'V "D PAADI0IOIUL SHUNAJ
SSOUIYOUNIO
SABOUNSIP d¥I-puow[e aAdIYS “ysi[eSuag 90addN
AA DI VYV 3JOBUS B SB MEBY Apysts ‘a)sey mog sing oduun -, QUporyS ‘e[ems Jiog Jrqeq 980BSOY ‘QPM'V A (TN s1pp snunig
AA M VV Jjoeus e se mey RINAR TN synyy oduun wXI[OX MI[PH “eqn[eH Ny QBQ0BSOY YU P2fisD.42D Snundg
SSoUIYOUNIO
b JoRUS B SB MEBY QATIOUNSIP ‘QJSB) INOS synyy oduup) 1Ss1eQ) ‘ISSIe] QBOJBSOY ] PODIUIULID SHUNAJ
A JORUS B SB MBY USI)o0MS ‘SNOUISE[IONA SIOMOT ] azazereq oeooenuid “dds vynuiig
v Pa3009 10 Spe[es Ul Mey 9)se) AYOUNIO pue [BIUIIA syred [eLoy seurding LTAANS] 98900 ] DIODLI]O DIDINLIO
Kouonbaiy SONSLIA)ORIBYD (s)9poo uourroads
uonelonQ) asn Areurnd jeuonipei] [[ows Jo/pue d)se) (ong) sured pasn (S)aweu [800] POPI0IY JIOUONOA pue ‘A[Iue}] ‘exe)/uoxe) [edrueloq

(ponunuoo) T dqeL,

pringer

Qs



223
7

217-22

Ecol (2018) 4621

Hum

ild food
iews on w 8)
ive reviews ciola 199
hensive 972: Fac e Near
e (oot 1 in th ell
st ¢ . He lants S Wi
mo de ( 1 pla d, a
the ldwi efu sulted, on
Finally, ed wor lly, on us ) were con d reviews h
med W ’ 2 n in the
- consu fica 201 ioations a in
& §0§ 2 p1antsm0re Speﬁivera ° alla inVeStlgaUOd consumed 2003;
w825 and, s (River fie d an Atzel 2 d
= = asu e ere n ( ini an
2212 Fast/Caue epresentaqv-onally gathediterfaneam- Lentini a
= 53 g as a few It.:ables tradltlwestem l\é arrera 20 e’t al 2013)
S = 3] e - Gu n
T3 5 wild veg entral, and al. 2006; 2008; Doga
< s g R terl'h C rdio et . et al'
S > - < << 3’27? Eas 2004; Ta iichambis
- b < > $2352 g ; Hadjic
% . § 22 5 § 5:;123 2007:H
o]
S & 5 ks Lg émg sion
g .= .
=} £ z %E g2 nd Discus
= A7 = At as
: 5 E - it s Results a getables infofmantsbo
g g0 = $msg ild Ve the ith the bo-
2 Z 2 2, I ) 3 ity of Wil orted by son with s that
i |8 z2 E58 s 2d 5 s iversity bles rep ing sea k name
2 = 3 £ ER g z|&d £ D ild vegetal the spri the fol rts used,
g g5 = | = N 1 ing des, t pa
2 E g3 s S & g g8l 2z 8 & isted the w d duri r CO lan for
< 7] Q o @ < < < = 2 =) liste me uche thep ency
£ S s 8 5 2 R 3 | & 2 >, We consun nd vo ell as ion frequ it-
BHR $55 4| F commonly consume p s vl P ——
= "U%‘“%ﬁ% S g EV&’B . ]tax’. stu an cra
= S 2 ~ F2 = 1} 1ca the €S, oV
5 RIS & Cgg S tan d in . us fthe half
g g= 3 £ 82 rde linary uses, n o 1. n
= ST 5 gt g ) recorde lcu ortio ble ¢ tha
B O g 28 we ditiona (prop ) (Ta d. Mor bles
g EZ2<E 3 ir tra oup (p! taxon rded. egeta
= 8 < g T > their ioious ar en €CO ny -
Q 2R3 ou I\Y Te T h lea do
2 o o = elig fag Wel €S the
2 8 £S5 > ach r se 0 taxa d, fr on
8 < 5 & [ é e food u tified ashe ) pear before
= fn IS g . 5 ing the iden : raw, w lly ap and '
5§ & o 8Ss§ £ ing 1, 54 aw: T nera by h m-
= 2 = L 2 2 S g g total, edr ts ge: aten ish, si
5 £ g 7 2 232 & i In nsumed ra plan bee d) dish,
z 5 Z 8 518 inly co atic p. ish, to -base
2 b=l g % 3 % % %g % fo are main };imes arom s aside di ain (meat isine. ially
P : i g2 e up the mair fmeat o sspecially
59 ] = = . (¢ [o) [ In n ivitie
S g g o 8 = g = g g g2 estic tab ad to sco I'[)ing sabzi tables a ial activi
25 s g £5 2 *5 z 58 ming flat bre tise of ea ild Vegeduring e g TV, ete.
2|2 5 EDE S S us rac h w It tchin ther
2 E T T g< 3 2 the p fres ithout sa . wal Y
= T g% 5 % ilar to ing on itho ns, A fe )
= @ @ 3 3R] 1 g w atio . to
Sh! 2 =1 = 2 = > ckin ith or ers dults lac
~ £ £ EsZ o Sna wit 1 conv da are fact
g g 2| &% 85 3 talks informa ildren an r they idis,
o S Sy SEEE g led s info hildre d afte Yaz
= = = é L8 — 2 pee alks, th ¢ ume mong the
g ; 5 EM - 5] w bo ons lar a d to
a @ 5 s g2 on o =) h as for . orc pu TTe
—_ = = .= uc on iled ly PO . refe lec-
g = o g & 22 g E e s comm re bo icular] ainly ecolle
5 X 2 2 gugm_~ as les a ill part - ts m as ar R
. 2 g X F £3:¢ 5 wild VegetabpraCtice Stllds b vegetabissonly s seasoning
2 o s 2 o RS W ,a ish stu . e€ge da
2 >8~ ~ B Sé EE 2 fennentegur Kurdlshfa few wlld:; were use ) an
= = = = . .
% c c é % % whereas entation oorded plan nculus spp en-
8= ferm rec acu as m
5 8 é £ g E lacto Very few um and Dr, boiling w t in an
* = § 2 ;: i tion. ients. ases (Ar: ss after in fact kep sour
= = ; = ) ) i i i
g RS % L'Gg c £ 5 ingredien e specific CtiOIl proce s arc mn owdered ess
. A T 0k IS S8 v 8 m ifica leav . ap XC
> 3 g g § 22Uy = In so toxi : the ng ve e
5 2 g = S 3 = g§ =2 de . es: by us remo are
£ £ £ 8 - P igatory tewees: ¢ ed by r to ich they
g N gEzd%y % blig interv btained by orde h
= ©n g = =} o i) (6] n 0 in hic for
s j 5 42 2 § % = £ ?«3 g tioned by ironment (ith water) te, after w ame paste
Q = .Z . . .
2 £ §EE 2 & = £ 5 E cidic env mixed w ent tas tahini ses o
E : 1id it I e e h onions aad s were als
= s g g3 ) sum n ith on bles is-
S < — O =] S S a ith ctal €151
§ s g £ 'fnus Oxalated mixed W3) corded Veg‘cating the pmall'
g , ig. 3). re indi ic. s
. 38 E g s é g choppe ption (Flghalf of the kets, thus in f domesncile male
& 8 © S um . ly ar’ . ity o t
= Q 2 N Iy 2o = ;r cons ate al m R tali y dby
= — < = - oX1m 1loc ic vi nage
8 B0 @ 0 a §¢Ssg 2= Appr informa nom Iv ma;
2 s =] 5] s 357 tn €Co eraly lants
5 5 £ 2 ) % o2 ilable a ibly the en a
g s = 2 § E | z: 653 o wildvegerles fow recordsd plants
5] . ] . g - 8 3 ce a i ity. ,a 0bo
s '% — § & Q % o % 53‘ 3 = ten ade of w mmunity. owledge in the ethn
k=] 29 22 N o) tr: cO kni n
= > S 2 o 5 S 8 il B @ scale of the to our ioned i
= |z - 'Rl A Er e s en ment
= Z % = E 2 g8 £ ZEY m e spec er, be
g = 3 g 2 8 e 2 a E.8 Mor I Nev:
& R 225 T3 Fg%goco arely, o
o 2 2 S = = g,i:“&% have r.
=) 5. | 8 S §8£ == vrz%';a
54 & 20 4 P RS s B g & B N 4 < 5
|2 2% S S % T g cr<s
k= 53 S S 3 3 < = 5 5
8 == N £ g g £ 5
—-| 3 g | 3 = =
— s .5 =
HEHR R
]
=

P Springer



224

Hum Ecol (2018) 46:217-227

literature of the Near/Middle East, most notably Allium
calocephafalum, Chaerophyllum aureum, and Dracunculus
vulgaris.

Differences among the Three Communities

The most cited wild vegetables were represented by
young aerial parts of Allium, Apium, Arum, Anchusa,
Gundelia, Malva, Nasturtium, Rheum, Silybum, Sinapis
and Veronica species (Table 1, last column); however,
these plants were “popular” in a very different manner
among the three communities: while Allium, Anchusa,
Arum, Gundelia, Malva, and Sinapis spp. were mainly
mentioned by Yazidis, Arum, Nasturtium and Rheum
spp. prevailed among Muslim Kurds, and Apium and
Veronica spp. among Assyrians.

The young stems of Rheum ribes are gathered from the
mountains by Kurdish men, brought into villages and homes,
as described in many other parts of Kurdistan and the Middle
East (see above), and then widely consumed “socially” as a
spring snack; this custom is unknown within the food tradi-
tions of the Yazidi. And while Assyrians consume a lot of
Apium nodiflorum during their Christian Lent, the two other
communities completely ignore this species, and, similarly,
Assyrians never gather Arum species.

The least overlap of the gathered data and the Jaccard
Indexes (similarity coefficient) is between Muslim Kurds
and Christian Assyrians and between Yazidis and
Christian Assyrians, possibly due to the different main
ecological spaces where wild vegetables are gathered
(Fig. 4). Specifically, while Muslim and Yazidi Kurds
collect several species growing in the mountains as a re-
sult of the predominance of their pastoralist activities in
their past subsistence economy, the majority of the wild
food plants gathered by Assyrians, traditionally
horticulturalists, are synanthropic weeds gathered close
to their vineyards and olive orchards. This difference
was also outlined by interviewees: when explicitly asked
about gathering in the mountains, Assyrians referred only

Fig. 3 Dracunculus vulgaris
leaves sold in the market of
Shelandiz and cooked (after being
boiled and detoxified with sumac
water)

@ Springer

to Kurds coming to collect wild vegetables from the
mountain slopes/outskirts of their villages, while they
themselves gathered wild vegetables by foraging mainly
around their home-gardens.

This trend is further evident if we compare the data collect-
ed in this study with ethnobotanical investigations that fo-
cused on wild vegetables gathered in Mediterranean horti-
cultural contexts (see Methods): 71% of the wild vegeta-
bles gathered by Assyrians are also gathered in the
Mediterranean basin, while this is true for only 52% of
the wild vegetables gathered by Yazidis, and 37% of those
gathered by Muslim Kurds.

The implication of this finding may be crucial for un-
derstanding the dynamics of wild vegetable gathering in
post-Neolithic contexts: the custom of gathering wild leafy
species, i.e., weeds growing around agricultural fields used
for food, is central to the ethnobotany of Assyrians, who
claim descent from the ancient civilization of Mesopotamia
dating to 2500 BC, and possibly descending from the main
actors of the Neolithic Revolution. It is possible to conjec-
ture the Assyrian post-Neolithic wild “foodscape” of dif-
ferent weedy vegetables gathered around cultivated fields
may have migrated westwards with the diffusion of agri-
culture to Anatolia and, later, to the Eastern and Central
Mediterranean basin (Guilaine 2017), where the traditional
wild Mediterranean diet was, and partially still is, largely
based upon the same “Assyrian” weedy vegetables.

Commonalities with Other Kurdish and Middle
Eastern Sites

A considerable portion of the recorded species taxa, or at
least their genera, in this study had been previously doc-
umented as culturally important in the traditional cuisines
of other territories inhabited by Kurds, for example, in
Eastern Turkey (Allium, Anchusa, Arum, Chaerophyllum,
Eremurus, Ferula, Ferulago, Gundelia, Malva, Portulaca,
Rheum, Rumex, Smyrnium and Vicia spp.; Kaval et al.
2015; Polat et al. 2017). Furthermore, the most quoted
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Jaccard (similarity)
Indexes
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Y-MK:0.49
A-MK:0.32

5\ Yazidis
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MuslimKurds

Fig. 4 Overlap of the wild vegetables traditionally gathered by the three
studied communities

genera are shared with the Kurdish ethnobotany of
Armenia (Malva and Ornithogalum spp.; Hovsepyan
et al. 2016), Southern (Hawramani) Iraq (Allium,
Anchusa, Arum, Gundelia, Ornithogaum, Prunus, and
Rheum ssp.; Ahmad and Askari 2015; Pieroni et al.
2017) and Western Iran (Allium, Ornithogalum and
Rheum spp.; Maassoumi and Bobrov 2004).

Moreover, few wild food taxa commonly cited in our study
are well known in the folk cuisines of the Turkish, Arabic, and
Jewish Near East (most notably Arum, Eremurus, Gundelia,
Malva, and Nasturtium spp.; Al-Eiswi and Takruri 1989;
Tukan et al. 1998; Lev-Yadun 1999; Abdalla 2004; Ali-
Shtayeh et al. 2008; Mayer-Chissick and Lev 2014; Marouf
et al. 2015; Polat et al. 2015), the Assyrian Syrian-Turkish

Fig. 5 Predominant tastes of the
gathered wild vegetables among
the studied groups (data also takes
in account their quotation
frequency, see Table 1)

Aromatic

Bitter

Aromatlcﬂ

borderland (Allium, Crepis, Gundelia, Malva, Nasturtium,
Portulaca, and Rumex spp.; Abdalla 2004), as well as in those
of Georgia (Allium, Malva, Rumex and Ornithogalum spp.;
Bussmann et al. 2016; Luczaj et al. 2017), Daghestan
(Allium and Chaerophyllus spp.; Kaliszewska and
Kotodziejska-Degorska 2015) and SW Iran (Allium,
Eremurus, Ornithogalum, Prunus, Rheum and Veronica spp.;
Mosaddegh et al. 2012).

Differences in Taste Preferences

In terms of taste perceptions (Fig. 5), the data show that
Assyrians tend to prefer herbaceous/neutral, bitter and
aromatic wild vegetables, as is also the case, in part, in
traditional Mediterranean diets. However, while the pre-
dominance of bitter wild vegetables in Mediterranean
ethnobotany is unquestionable (Pieroni et al. 2002;
Lentini and Venza 2007), Muslim Kurds and Yazidis
tend to use more sour and pungent wild vegetables
(whereas bitter taste is also popular among Yazidis and
aromatic taste among Muslim Kurds).

In sum, differences in the use of wild vegetables among the
three communities may be interpreted as the result of a com-
plex interplay of their historically diverse ecological attitudes
(Kurdish pastoralism vs. Assyrian horticulture), as well as of
different, possibly co-evolved, cultural preferences towards
specific plant tastes.

Herbaceous/

Aromatic Neutral

Herbaceous/

Neutral é §

e

Pungen sy

Assyrians Yazidis

Sour
Herbaceous/

Neutral

Muslim Kurds

Sour
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Conclusion

Our overall data not only show the permanence of an
interesting TEK related to wild vegetables, but also doc-
ument the local culinary uses of a few poorly known
botanical taxa and point out significant divergences
among the three religious communities. Moreover, our
study calls for further field surveys in surrounding
Middle Eastern areas designed to analyse how TEK prac-
tices concerning wild vegetables change across time and
space. For example, our findings may also be relevant for
a better understanding of the diachronic trajectories of the
use of wild greens in Mesopotamia and the Middle East
from the development of agriculture to the present day.

The bio-cultural heritage presented here should find
application in rural development projects aimed at not
only promoting small-scale economies, but also celebrat-
ing the value of cultural and religious diversities in line
with the objectives of the “Law of Protecting Components
in Kurdistan” recently approved by the Regional
Government of Kurdistan (KRG 2015).

Within this part of the Middle East, which is still cop-
ing with recent tragic events but nonetheless hosts a re-
markable wild food gastronomic heritage, Kurdistan could
represent in the near future the ideal arena for further
incorporating ethnobiological data into a broad spectrum
of initiatives (such as eco-tourism, small-scale activities
of gathering and/or harvesting of local plants, local
foods-based farmers’ markets, artisan food entrepreneur-
ship, and related speciality restaurants), which could con-
tribute to the valorisation of Kurdish natural and cultural
resources and to improve the holistic well-being of all
local communities.
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