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Vice President and Head of the Cultural Heritage, Handicrafts
and Tourism Organization of Iran (CHHTO) Ali Asghar Monesan
said that now 2,000 historical cultural projects are in the process
of being restored. Monesan said on Tuesday that ‘good measures have been taken in this area and that the government has
provided special support. We now have about one million historical sites in the country, which need to be preserved and restored
permanently.’ On the tourism projects, the vice president further
reiterated, ‘The Cultural Heritage Organization is not the executor of these projects, but it is directing it.’
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Portuguese
Skiers Laud Iranian
Hospitality
ortugal ski members participating at
the 2019 World Para Snowboard /
Asian Cup said that the hospitality
and respect they have received from Iranian
people are amazing. The international event
was held in Dizin resort on Feb.4 and 5 with
participation of para skiers from Iran, Portugal, Turkey and Azerbaijan.
Established in 1969, Dizin is the most important ski area not only in Iran but the Middle
East, a region not noted for much snow except at higher elevations in winter.
Located some 120km north of Tehran, Dizin is equipped with three gondolas and
12 chairlifts. “It’s amazing. The Iran Sports
Federation for Disabled has organized the
competition very well. The competition is far
better than expected,” Portugal coach Mancha said. “We are very pleased with Iranian
hospitality. I hope we can participate in the
competition next year.”
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Safron Creme Brûlée
Creme Brûlée is a french recipe. Our chef
twisted it a bit and added up saffron which
makes it more Middle eastern and called it
a Saffron Creme Brûlée.
Saffron Creme Brûlée tastes delicious. It
makes a great dessert but those with cholesterol should not indulge.
Ingredients:
■ 1 Cup Heavy Whipping Cream
■ 2 Egg Yolks
■ 1/4 Tsp Saffron
■ 3 Tbsp Sugar
■ 3 Tsp Sugar
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Dizin reaches an altitude of 3,600 meters.
The snow-capped highlands above Tehran
are home to some of the world’s top ski resorts which offer powder chasers refuge
from the hustle and bustle of city life.
“First, I would like to thanks the Iranians for
such a warm welcome to us. It was a great
experience for me to participate in this competition. We have no good ski resort in our
country and Dizin is one of the best resorts in
the world,” Pedro said.

Kashmir’s Splendors,
Arts and Cuisine Come
to Iran in Exhibit

he Economic Cooperation Organization Cultural Institute observed
Kashmir Solidarity Day on Tuesday
by hosting a walk-through exhibition, which
showcases arts and cuisine as well as photos of natural beauties of the Pakistan-administered Kashmir. ECO Cultural Institute
Director Mohammad-Mahdi Mazaheri and
Ambassador Riffat Masood cut the ribbon
on the three-day exhibit that also features
handicrafts, woodwork, handmade textiles,
knows as “Little Iran”.
As Kashmiri traditional music filled the venue, a documentary film “Iran-e Saghir” produced by Iranian Sahar TV, also screened
for the audience.The greenish region’s
dishes and tea were also on the menu to
delight the invitees. A host of ambassadors,
diplomats, Iranian scholars, academia, college students and members of Pakistani
community attended the event that was organized by the Embassy of Pakistan.
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Iranian Seven Colors Tiles
ith an ancient history and
civilization in art and an impressive background in pottery, as well as large reserves of raw
materials, Iran was a suitable ground
for tile and mosaic industry at the end
of the 2nd millennium BC.
During the Safavid period, mosaic
ornaments were often replaced by a
haft rang (seven colors) technique.
Pictures were painted on plain rectangle tiles, glazed and fired afterwards.
Besides economic reasons, the seven
colors method gave more freedom to
artists and was less time-consuming.
It was popular until the Qajar period,
when the palette of colors was extended by yellow and orange.[1] The
seven colors of Haft Rang tiles were
usually black, white, ultramarine, turquoise, red, yellow and fawn.
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In the Safavid period, tile craft
reached its peak of progress so that
the tile-works of Shah Abbas time in
Isfahan are still unique in terms of
beauty and color stability. An example
of this tile-work is present in Sheikh
Lotf Allah Mosque in Isfahan which is
the world’s most beautiful moaragh.
Safavid mosques and schools are
generally decorated with a cover of
tiles both inside and outside. While
the use of moaragh tiles was ongoing,
Shah Abbas, who was hasty to see
his incomplete religious buildings, encouraged the use of seven colors tile
rapid technique.
In the Safavid era, seven colors tile
was largely used in Isfahan’s palaces
and installing rectangular tiles inside
large frames created exquisite scenes
with portrait elements and different

personalities.
But oral education and transmission of
traditional arts within families or guilds
have resulted in elimination of many
innovative traditional techniques of
tile-setting or tile-work in present time.
The tile is still beautiful and valuable.
But nowadays in Iran, the use of traditional tiles is limited to religious monuments or those buildings that insist
to pretend traditional. Most of what
is built is an imitation of past monuments in a lower level and a trace of
creativity can be hardly seen. Spread
of Western culture in the native culture and the resulting historical discontinuity has led tile, as a traditional
element, not to properly link and function with modern architecture and is
mostly considered as a museum issue.

Directions:
1- Transfer heavy whipping cream to a
saucepan.
2- Stir in saffron.
3- Over low heat, bring the heavy whipping
cream just to a boil but don’t allow to boil
(about 120º F / 49º C).
4- Whisk egg yolks.
5- Stir in 3 tbsp sugar.
6- Gradually stir in heavy whipping cream
mixture.
7- Place brûlée dishes into a bakery/cake
pan or roasting pan filled with water (preferably boiling water).
8- Fill up the brûlée dishes with the mixture.
9- Preheat oven to 325º F (163º C), Bake
the brûlées for 35 minutes.
10- Remove the dishes from the oven and
bakery pan and place them on a tray.
11- Allow them to cool down. Keep the
brûlées in refrigerator for 2 hours.
12- Spread enough sugar on top of each
brûlée to make a thin layer.
13- Using a torch, melt the sugar and form
a crispy layer.
14- Allow couple of more minutes before
serving.

Iran’s Annual Pistachio
Production Normally
Stands at 250,000 Tons

ran normally produces 250,000
tons of pistachio per year, said an
Iranian MP.
Ahmad Anaraki Mohammadi, the representative of Rafsanjan and Anar cities —
central Iranian province of Kerman — in
the Parliament told Iran Daily this is due
to temperature fluctuations in Iran during the past few months which has led
to decreased production since March
20, 2018. Despite reduced output of the
product in different parts of Iran, pistachio exports in the current fiscal year (to
end March 20, 2019) has been highly
favorable, he added. Mohammadi noted
that the recent hikes in foreign currency
prices in domestic market has made
overseas sales of the product highly
economical. More than 95 percent of
Iran’s annual pistachio output is exported, he added.
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