A local private anthropology museum seeks to revive nomadic traditions which are gradually vanishing in Talesh region, northern Iran.
Located in the greenish Soubatan village, the small museum displays
a patchwork of about 200 home, outdoor living accessories and tools
that date back to 50-150 years ago. “When I decided to establish this
anthropology collection, I constructed a wooden structure similar to
its predecessors in the region,” ISNA quoted Bahman Jalili, the manager, as saying on Friday. The museum has gradually evolved since
it opened doors to the public in 2014 and it is free of charge for visitors. “In a will to my family, I have illuminated that the museum should
not be sold or changed after my death,” he highlighted.
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Masjed-e Nou:

Adasi

The Second
Old Mosque
of Iran’s Shiraz
he name of Masjed-e Nou (new mosque) was
the Atabak Mosque in older times. However,
since it was damaged several times in the
years 1789 CE and 1852 CE by severe earthquakes,
and was rebuilt, it became known as new mosque.
It is located in Shiraz, in Iran’s southern province of
Fars. In fact, it is the largest mosque, which has been
built in Iran, for its compound alone measures 148.50
meters by 47.90 meters, so has an area of 11,122.65
square meters. If the area covered by the buildings
which form the domes, pillared halls and colonnades
of the mosque be included with the compound, the
total area will be 19,599.78 square meters. According
to irangazette.com, the first building was established
by Atabak Sa’d bin Zangi, ruler of Fars, in 1201 CE
and was completed in 1218 CE. Lofty porches (iwan)
have been built on all four sides of the mosque. Those
on the north and south are flanked by a colonnade of
12 arches of smaller proportions, but the eastern and
western porches are flanked by six arches on either
side. There is a great and wide pillared hall behind
the southern porch ― used for prayer and preaching in the summer. The present mosque is devoid
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of all decoration and faience that is worth noticing,
but from the point of architecture the barreled roofs,
and especially the porches with their great height
attract attention and are impressive. It may be supposed that the original building was decorated with
colored tiles, which were destroyed by the several
earthquakes, and that subsequent builders did not
concern themselves with replacing the faience. Nou
Mosque attracts the Sun in the winter, and has shade
and pleasant air in the summer. The old plane trees in
the middle of the mosque add to the cool and fresh atmosphere. As the author of the Farsnameh-ye Naseri
writes, this mosque has been repaired and restored

several times. It was repaired upon the order of Shah
Navaz Khan, chief minister of the Deccan in India, in
1586 CE. About 180 years later, Sadeq Khan ―the
brother of Zand King Karim Khan ―renovated the
mosque. Afterwards, the mosque was destroyed by
severe earthquake. Ali Akbar Qavam-ol-Molk Shirazi
undertook the restoration in 1854 CE. Atabak Sa’d
bin Zangi, the builder of the Nou Mosque is the same
ruler who built a mosque around the tomb of Cyrus
in Pasargad, where the lintel stone over the main entrance still bears the date and name of the builder,
but the other parts have been demolished. Great poet
Sa’di lived during the rule of Atabak Sa’d bin Zangi.

UNDP not to extend Iran’s Conservation

of Asiatic Cheetah Project
nited
Nations
Development
Program (UNDP) has lately announced that they are not planning on renewing Iran’s Conservation of
Asiatic Cheetah Project.
The Cheetah Project is about reversing
the decline of the endangered Asiatic
Cheetah and saving it from extinction.
It is now estimated that fewer than 60
Asiatic Cheetahs are living in the wild
in Iran. By approaching the project end
date, December 2017, Anne Marie Sloth
Carlsen, UNDP Deputy Resident Representative in Iran announced that UNDP
is not extending the project and that they
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believe Iran is capable of running the
project single-handedly.
Carlsen made the announcement over a
session held in Department of Environment here. The UNDP official noted that
regarding the challenges UNDP is facing, they cannot continue
funding the project and
this does not only affect
Cheetah Project.
Phase I of the project
was co-funded by the
Global Environment Facility between 2001 and 2008.
Phase II implementation

commenced in 2009. It aimed to assist
the Department of the Environment to
fulfill its commitments to the UN Convention on Biological Diversity under Iran’s
Program of Work on Protected Areas

(PA). The ultimate goal was to achieve
sustainability of protected areas and the
Asiatic Cheetah population within them.
The project built on the achievements
of the CACP Phase I by strengthening
the current
protected
area management
in selected
cheetah
habitats.

Adasi (Adas:Lentils) is a good source of
protein. Lentils being Adasi’s main ingredient has several of health benefits. It can
stabilize the blood sugar and lower your
cholesterol. Lentils are high in Iron and Vitamin B. Adasi is very high in dietary fiber.
It can improve your digestive health as
well as your heart.
Ingredients:
2 Cups Lentils
1 Large Russet Potato
2 oz (57 g) Unsalted Butter
1 Small Onion
4 Tbsp Vegetable Oil
2 Garlic Cloves Turmeric, Salt, Crushed
Dried Savory
Preparations:
1- Diced the onion.
2- Clean/Skin and chop the potato.
3- Wash the lentils.
Directions:
1- Fry the diced onion in a pot with 2 tbsp
vegetable oil until translucent.
2- Sprinkle a pinch of turmeric.
3- Add the garlic cloves to the pot, and
continue frying for 2 to 5 more minutes.

4- Add the lentils to the pot and continue
fry 2 minutes.
5- Add the chopped potatoes to the pot,
add boiling water until covers the mixture
and stir.
6- Cover the pot with a lid and simmer for
25 to 30 minutes over medium heat or until
the potatoes are fully cooked.
7- Add a pinch of salt and crushed dried
savory to the pot and stir well.
8- Mash the lentils and potatoes with a
masher.
9- Add unsalted butter, and stir until melted
and fully mixed.
10- Continue the heat for 5 more minutes.
11- Fry 1 or 2 tbsp of crushed dried savory
in 2 tbsp vegetable oil.
12- Add the fried dried savory to the lentils
(Adasi) when serve.

Afghan Artists
Reunite for Nimrouz
Exhibition in Tehran
group of Afghan artists from all
corners of the world have come
together under one roof at Tehran’s Niavaran Cultural Center to recall
memories of good days spent in unity by
showcasing their works at the Nimrouz
Exhibition. Organized by Iranian sculptor
Maryam Kuhestani, the exhibit takes its
title from a province located in southwestern Afghanistan.

A

