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Iris B&B in Alaverdi offers many cooking classes to explore the
rich culinary traditions of Lori in a warm atmosphere. One of the
must do experiences is bread baking.

Traditionally bread baking has been considered one of the most
important skills of every woman in Armenia.

In Armenian families, the bread is treated as holiness, and its
baking process is a real ceremony.

Nowadays, very few families bake bread as they used to, but here
you stand a chance to experience it yourself.

In Lori, bread is traditionally baked in a brick oven called “pur”, a
technique unique to Lori, although even here it is becoming
something of a rarity.

The host will tell you how the dough is made, and you will be able
to place the shaped dough into the hot oven.

At the end the visitors will try the self-baked hot bread with
local cheese and butter the taste of which they will remember
for a long time.
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