WELCOME TO DUBROVNIK / DOBRODOSLI U DUBROVNIK

COMmeE ..

ISSN 1334 - 160X

Wel

ZIMA o

WINTER

22| PRVA KAVANA U LONDONU MALVASIJA | FESTANJUL @

Broj | Number A Dubrovnik man was the owner of the first coffee house in London Vino za bogove | Wine for Gods Masters of Ceremony



GRATIS COUPON

Bocavinaza cetiriosobe

Abotle of wine forfourpersons

DOBRODOSLI! WELCOME!

Since 1929 Rudenjak family has been successful in restaurant business in Dubrovnik.
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ANDRO VLAHUSIC

Gradonacelnik Grada Dubrovnika
Mayor of Dubrovnik

DRAGI POSJETITELJI,

dobrodosli u Dubrovnik, Grad ljepote, sklada,
materijalnog i duhovnog bogatstva stvaranog sto-
lje¢ima.

Kao gradonacelnik turisticke perle Mediterana
zelim Vam ugodan boravak u Gradu koji je dosti-
gnudima svojih pjesnika, knjizevnika, znanstvenika i
graditelja duboko utkan u hrvatsku kulturu i basti-
nu koje su oduvijek svjedocile o njegovoj pripadno-
sti europskom, uljudenom i naprednom svijetu.
Cast mi je biti na &elu ovakvog Grada, ali istodobno
osje¢am i veliku odgovornost za njegov napredak

i razvoj koji ¢e udiniti Zivot u njemu ugodnijim i
ljep$im, stalnim Ziteljima i gostima. U ovom Gradu
Zivi se po mjeri Covjeka. Volio bih da i Vi osjetite tu
harmoniju ¢ovjeka i njegovoga djela.

U ime Grada Dubrovnika i svoje osobno ime Zelim
Vam dobrodoslicu. Prepustite mu se i uvijek ¢ete

mu se vracati.

GRAD
DUBROVNIK

DEAR VISITORS,

Welcome to Dubrovnik, the City of beauty, harmo-
ny, and material and spiritual wealth that has been
generated for centuries.

As the mayor of this tourist pearl of the Mediter-
ranean, I wish you a pleasant stay in the City, which
— owing to the achievements of its poets, writers,
scientists and architects — has been deeply implant-
ed in the Croatian culture and heritage that have
always testified to its belonging to the European,
civilized and progressive world.

It is an honour to be at the head of such a city. At
the same time I feel a great responsibility for its
progress and development that will make the lives
of its residents and guests more pleasant and beauti-
ful. People in this City live in accordance with high
human standards. I would like you to also experi-
ence this harmony of man and his accomplishments.
In the name of the City of Dubrovnik and in my
own name, I wish you welcome to Dubrovnik.

Embrace it, and you will always come back.

J LY
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POSTOVANI GOSTI,

ako je Pasko Dubrovcanin otvorio

prvu londonsku kavanu, te kako

je naucio ,hladne” Britance da
uzivaju u okusu i mirisu napitka , s istoka®,
malo je poznata, a iznimno zanimljiva pri¢a
koju donosimo u zimskom izdanju ¢asopisa
Welcome kojega upravo drzite u rukama.
U miomirisu crnoga napitka, kojemu su
pripisivana ljekovita svojstva, moZzete uzivati i
u Dubrovniku na Stradunu ili nekoj osuncanoj
terasi tijekom cijele godine, jer Dubrovnik
je grad za sva godi$nja doba, a na§ magazin
idealno §tivo za ugodna zimska popodneva. Iz
pera umje$nih autora u ovom broju donosimo
niz zanimljivih pri¢a o Gradu i iz Grada, ali
i okolice. O dubrovackoj Malvasiji — nektaru
bogova , bijelom vinu koje su dubrovacki
gospari tretirali kao lijek, kovadima koji su
svojim zlatnim rukama proizvodili uporabne
predmete i potkivali konje olakSavajuéi
ljudima svakodnevne poslove, do slikarskog
rukopisa Mija Sise Konavljanina, jedinog
slikara naive na ovim prostorima koji
svojom umjetnoscu prica povijest Konavala.
Predstavljamo i obnovljene Stonske zidine,
koje su branile Dubrovacku Republiku, a
poslije Kineskog zida najduzi su svjetski
fortifikacijski objekt. Sa zidina se pruza pogled
na stonske bazene soli, vinograde Peljesca
i plavu pucinu. Foto oko Ljuba Gamulina
sigurno bi i na tim zidinama pronaslo neobi¢ne
i atraktivne fotografske motive kao $to su
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JeLkA TEPSIC

Direktorica TZ Grada Dubrovnika
Dubrovnik Tourist Board Director

oni koje predstavljamo u ovoj ediciji. Na
otoku Lopudu renoviran je i ponovno otvoren
najvedi hotel Lafodia, kojeg je osmislio poznati
dubrovacki arhitekst pok.Mladen Frka, a
novi ga vlasnici modernizirali i uklopili u
savrsen okoli§ ovog elaftiskog otoka. Vodimo
vas na Festu sv.Vlaha, koja je dio Unescove
nematerijalne bastine, svecanost kad se iz
skrinja vade jedinstvene narodne no$nje ovog
kraja, jedinstveni ures je i kolarin, pricu o
kojemu Cete takoder naéi u ovom Casopisu,

a predstavljamo i festanjule, svjetovne
upravitelje proslave, obrtnika i pomorca

koji u crnim odijelima, sa Sesirima i bijelim
rukavicama podizu sveCev barjak, zapodinjuéi i
zatvarajuci Festu ve( trinaest stoljeca.
Najljepsi pogled na Stradun pruZa se iz pros-
tora zvonarnice — LuZe, koja je od ovog ljeta
otvorena i za posjetitelje, o povijesti koje
Cete nadi nove i zanimljive podatke, kao i o
stolnoj keramici koja je dio bogatog fundusa
Arheoloske zbirke Dubrovnika. Turisti¢ka
zajednica Grada Dubrovnika ponosi se §to

je 2011. godina u cilju promocije kulturne
ponude u turisticke svrhe obiljezena nazivom
“DUBROVNIK 2011. — GODINA KUL-
TURNOG TURIZMA”, a na$ Casopis Wel-
come predstavlja nas istinski i vrijedan dopri-
nos povezivanju kulture, nasljeda, povijesti i

turizma.

DEAR VISITORS,

he winter issue of Welcome magazine,

which you are now holding in your

hands, features a little known but
very interesting story on how a Dubrovnik
man named Pasko opened the first coffee
house in London and taught the «reserved»
British to savour the taste and smell of this
«Oriental» beverage. You can enjoy the
tantalizing aroma of coffee, credited with
having medicinal properties, in Dubrovnik’s
Stradun or on some of its sunny terraces all
the year round, because Dubrovnik is a city
for all seasons and our magazine an ideal
read for pleasant winter afternoons. Through
the articles penned by outstanding authors,
we present a number of intriguing stories

about our City and its surroundings. They
include a tale of Dubrovnik Malvasia - nectar
of the gods, the white wine which Dubrovnik
gentlefolk considered to be a medicine; of the
blacksmiths whose skilled hands manufactured
tools and shoed horses, making everyday

jobs easier; and of the works of Mijo Sisa
Konavljanin, the only naive painter in the
area, who tells the history of Konavle through
his art. We also present the restored walls of
Ston - the world’s second longest after the
Great Wall of China - that used to defend the
Dubrovnik Republic. The walls offer a view
of the Ston salt works, the Peljesac vineyards
and the open blue sea. On the walls of Ston,
the photographic eye of Ljubo Gamulin would
surely find motifs which are as unusual and
attractive as the ones we present in this issue.
The largest hotel on the island of Lopud,
Lafodia, has been renovated and reopened.

Tt was designed by the renowned Dubrovnik
architect, the late Mladen Frka, while its new
owners modernised and incorporated it into
the perfect environment of this Elafite island.
We take you to the Festival of St Blaise,
included in UNESCO’s Intangible Heritage
List. For this occasion, the people take out
from their chests the unique folk costumes

of the area, including the unique kolarin or
necklace, about which you can also read in
our magazine. We also introduce to you the
secular masters of ceremony called festanjuli,

a tradesman and a seaman, who - wearing
black suits and hats and white gloves - raise
the patron saint’s flag, opening and closing
the festival that has been celebrated for
thirteen centuries now. The most beautiful
view of the Stradun is offered from the Luza
bell-tower, which has been opened for visitors
this summer. You can read about new and
intriguing details of its history in this issue, as
well as about the ceramic tableware from the
rich funds of the Dubrovnik Archaeological
Collection.

The Dubrovnik Tourist Board is proud that —
aiming to promote culture for the purpose of
tourism — the motto of the year 2011 has been
DUBROVNIK 2011 — THE YEAR OF CUL-
TURAL TOURISM, and the Welcome magazine
is our genuine and worthy contribution in

linking culture, heritage, history and tourism.

Zima 2011/12
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DUBROVCANIN PASKO
VLASNIK JE PRVE KAVANE

U LONDONU

Paskova londonska kavanska prica
pocinje nekih dvadesetak godina prije

u Izmiru (povijesnoga imena Smirna/
Smyrna), gradu i luci na obali Egejskoga
mora. Tu je Dubrovéanin Pasko bio slu-
ga uglednoga engleskog trgovca Daniela
Edwardsa. Posebno je bio vjest u kuha-
nju kave, koju je njegov gazda oboZavao
i pio je po cijeli dan, ujedno nudeéi tim
napitkom svoje goste. Kada se 1651.
Edwards vratio u domovinu, poveo je

sa sobom vjestoga Paska kako bi mu i u
Londonu spravljao kavu. I ne samo nje-
mu, nego i brojnim Edwardsovim gosti-
ma, kojih je bilo sve vise i viSe, bududi
da je on svima neprestano hvalio Pasko-
vo umijece i njegov egzoti¢ni napitak.
Kavopija se u Edwardsovoj ku¢i nago-
milalo toliko da je pocela sli¢iti na javnu
kavanu, pa Paskovu gospodaru, kako

bi vratio mir u svoj dom, nije preostalo
ni$ta drugo nego da svome vjernome
slugi otvori pravi §ator-kavanu. I tako je
Pasko Dubrov¢anin 1652. godine postao
vlasnik prve kavane u Londonu.

Na reklamnoj plo¢i iznad ulaza u lokal
bila je nacrtana glava vlasnika, pa oda-
tle onaj naziv za kavanu Kod Paskove
glave. Do danas je sa¢uvan i Paskov

reklamni letak naslovljen Vrijednosti is-

WiINTER 2011/12

pijanja kave (The Vertue of the COFFEE
Drink). U letku se istice ljekovitost toga
napitka, pa ¢ak i neka ¢udesna svojstva,
poput utjecaja na vid, probavu, pobolj-
$anje rada slezena. Preporucivao je kavu
svim uzrastima, i djeci i starcima, Cak i
zenama u drugom stanju pri odrZavanju
trudnode. Piti je treba, naveo je, sprav-
ljenu na izvorni turski nacin, vrlo vruéu,
na granici toga da sprzite jezik.

Paskova kavana bila je iznimno uspjes-
na, no s tim uspjehom rastao je i broj
njegovih neprijatelja, drugih londonskih
gostioniCara kojima je on uzeo posao.
UdruZeni protivnici uspjeli su ishoditi
zabranu rada Paskove kavane obrazloze-
njem da joj je vlasnik stranac. Paskove
probleme razrjesio je 1654. Dubrov¢ani-
nov svojedobni izmirski gospodar Daniel
Edwards. Doveo mu je kodijasa u sluzbi
svoga zeta, rodenoga Engleza imenom
Christopher (Kitt) Bowman, da mu
bude partner i fiktivni vlasnik kavane.
No, kao §to to obi¢no biva, Bowmanu
su s vremenom porasle ambicije, pa je,
kako mu je Pasko razotkrio sve tajne u
spravljanju kave, otvorio svoju kavanu

u neposrednoj blizini Paskove. Otada je
zapocela nesmiljena konkurentska borba

izmedu njih dvojice. London se podijelio

NAPISAO VEDRAN BENIC

u dva suprotstavljena kavopijska tabora,
pri Cemu su se koristila sva sredstva, pa

i satiri¢ni stihovi s jedne i druge strane,
¢ime je Pasko ostavio traga i u engleskoj
knjizevnosti.

Rat izmedu londonskih kavopija nakon
nekoga vremena je utihnuo i tu se gubi
Paskovo ime u starim dokumentima.
Ostale su samo glasine koje su $irili
londonski gostionicari da je Pasko u
Nizozemskoj i da je tamo pobjegao zbog
prijevare. Godine 1666. veliki londonski
pozar uniStio je sve gradevine na po-
drudju Paskove i Bowmanove kavane.
.Bilo kako bilo“, napisao je Slobodan
Prosperov Novak zaklju¢no o Pasku, ,,on
se izgubio u mraku povijesti iz kojega

je izronio onoga dana kada je u Smirni
prvi put skuhao kavu svomu engleskom
gospodaru. Zbog toga ne bi smjelo biti
ni jedne ozbiljnije povijesti kave i njezine
svjetske sudbine, a da se ne spomene i
Paska Dubrov¢anina kojega su u Lon-
donu sredinom 17. stolje¢a prozvali

Rosee.*
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f'you happen to come to London,

and carry Dubrovnik in your

heart”ld definitely visit St
- Michael’s in Cornhill

(The Parish Church of St. Michael’s,
Wel’s Alley, Cornhill, London,
, EC3V 9DS), one of many constructed

by England’s most famous architect Sir

Christopher Wren. In the first alley to
A . the right of its facade, immediately be-
hind the church, you will find the pub
the Jamaica Wine House. Essential for
‘ our story, however, is the history of the
pub at the time when it was popularly
known as A¢ Pasko’s Head. This is borne
out by a plaque on the wall, put up in
1952 on the occasion of the 300™ an-
niversary of the pub, which reads ‘Here

stood the first London Coffee House

B
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at the sign of the Pasqua Rosee’s Head
1652.” The proprietor’s name Pasqua
was actually derived from the Du-
brovnik name Pasko, while his surname
Rosee most likely came from the word
Raguseo (from the Latin name for Du-
brovnik - Ragusa), claims the univer-
sity professor, literature historian and
publicist Slobodan Prosperov Novak in
his book A Short History of Adventurism,
negating some sources which claim that
Pasqua originated from the Sicilian city
of Ragusa.

The story of Pasko’s coffee
house in London began some twenty
years before in the harbour city of Izmir
(ancient name Smyrna), situated on the
Aegean coast, where a man from Du-

brovnik, Pasko, was the servant of

Zima 2011/12




Daniel Edwards, a respectable English
merchant. Pasko was very good at mak-
ing coffee, which his boss adored and
sipped the whole day long, offering it
also to his guests. In 1651 Edwards
returned to his homeland, taking along
the dexterous Pasko in order to make
coffee for him in London too. And not
only for him, but also for his many
guests, who became more and more
numerous because Edwards constantly
praised Pasko and his skill. Edwards’
house became so crowded with coffee
lovers that it began to look like a public
coffee house. In order to re-establish
peace at home, Edwards had no choice
but to open a real tent-coffee house

for his faithful servant. Thus, the Du-
brovnik man, Pasko, became the pro-
prietor of London’s first coffee house in
1652.

The sign above the coffee house en-
trance included a drawing of the propri-
etor’s head, so that the coffee house was
nicknamed , At Pasko’s Head". Pasko’s
handbill entitled The Vertue of the COF-
FEE Drink has also been preserved. It
explains the medical properties of the
potion, as well as its amazing qualities
such as its beneficial influence on eye-
sight, digestion and the spleen. Coffee
was recommended to all age groups:

children, old people and even to preg-

WiINTER 2011/12

nant women in maintaining
their pregnancy. It had to be
prepared in the original Turk-
ish way and consumed as hot
as can be endured.

Pasko’s coffee house was ex-
tremely successful, but along
with the success the number of

his enemies increased - other

BY VEDRAN BENIC
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London’s innkeepers whose

work he took over. They joined
together and managed to im-

pose a ban on Pasko’s coffee house, on
the basis of the fact that the proprietor
was a foreigner. Pasko’s problems were
solved in 1654 by his one time master
in Izmir, Daniel Edwards. He engaged
his son-in-law’s coachman, the English-
man Christopher (Kitt) Bowman, to

be Pasko’s partner and the fictitious
coffee house owner. However, as often
happens, Bowman’s ambitions grew in
time. After Pasko had revealed to him
all the secrets of making coffee, Bow-
man opened his own coffee house in
close proximity to the one owned by
Pasko. From then on a merciless compe-
tition began between the two. London
was divided into two opposed coffee fan
camps, wherein all means were used,
including satirical verses written by both
sides. Pasko’s name was thus preserved

in English literature too.

:‘;,' Mute anad 5ol 5. Masharlr Aoy i Ciarmbidly by Pafus Ko,
B

After some time, the war between
London’s coffee lovers calmed down,
and Pasko’s name was lost in the old
documents. What remained were the
rumours spread by London’s innkeepers
according to which Pasko escaped to the
Netherlands because of fraud. In 1666
the Great Fire of London destroyed all
the buildings in the area of Pasko’s and
Bowman’s coffee houses.

»Be that as it may“, concluded Slobodan
Prosperov Novak in his story of Pasko,
»he disappeared in the darkness of his-
tory, from which he had emerged in the
city of Smyrna the day he made coffee
for his English master for the first time.
Therefore, no serious history of coffee
and its world destiny should fail to
mention the man of Dubrovnik Pasko,
nicknamed Rosee in mid 17th century

London.“

WELCOME TO DUBROVNIK 9



BISERI DUBROVACKE BASTINE

lLuza

dmjerenost gradnje i sklad

gradskih zdanja prepoznaje

se u svakom dijelu urbani-
stickog tkiva Dubrovnika. Tako je i sa
sredi$njim glavnim trgom Grada, neka-
dasnjim centrom svjetovne vlasti i upra-
ve. Palaca Sponza, gradski zvonik, Mala
Onofrijeva fontana, Crkva sv.Vlaha,
Stradun, te Orlandov stup u samom sre-
distu otkrivaju nam elegantnost gotike,
otmjenu renesansu i kiceni barok. Tu je i
Luza zvonara koja se ugnijezdila izmedu
rasko$ne Sponze i zvonika, iznad samih
unutarnjih gradskih Vrata carinarnice.
LuZa je izgradena u 15. stoljecu da bi
svojim zvonima, prenesenim tu iz Dvora
nakon eksplozije baruta, sluZila za sa-
ziv Vijeéa, ali i za uzbunu zbog pozara
i drugih opasnosti. Uloga je Luze bila
zaista znacajna kroz dugu povijest njezi-
na trajanja jer je sudjelovala u kreiranju
sudbine Grada. U potpunosti je obnov-
ljena 1952. godine.
Odnedavno je Luza ponovo prepoznata

kao izuzetan prostor jer se s nje otvara
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jos jedna jedinstvena vizura Grada. Gle-
datelj ostaje zacaran i oCaran pogledom.
Pred njim se ukaze Grad kao otvorena
knjiga kojoj je razdjelnica Stradun, kao
relikvijar na dlanu sv. Vlaha, obgrljen
svojim kamenim mirima od ¢ije bjeline
su samo galebovi iznad, bjelji. Grad sa
svojim crvenim krovovima, poredanim

ko’ $katule s mirisnim uljima u nekoj

staroj apoteci. On svjedoéi gfcovjeko-
voj prolaznosti. I svojoj trajnosti. To je
magi¢na scenografija s predstavom koja
traje, pozornica na kojoj se stalno nesto
dogada, satkana od proslosti i sadasnjo-
sti i u toj svecanosti graditeljskog i estet-
skog sklada struji duh minulog vremena
protkan dana$njim svakodnevnim zbi-

vanjima i Sarenilom tisuca posjetitelja.

Zma 2011/12




Cini se moguc¢im osluhnuti nijeme price
stoljetnog kamena koji u skutima Ce-
ruttijevih baroknih procelja, nanizanim
poput zastora s obje strane Straduna,
svjedodi o bezbrojnim dogadanjima,
spektaklima, proslavama, obredima i
proglasima neko¢ moéne Drzave, kao i o
tolikim sastancima i rastancima, ljubav-

nim zgodama i nezgodama, uspomena-

WiINTER 2011/12

ma i nadahnudima svih onih koji su se tu
sreli. Uvijek pod okriljem te jedinstvene
graditeljske Carolije na otvorenom, ra-
skosne u jednostavnosti, profinjene u
skladnosti, bez starosnih bora, uvijek u
paradnom ruhu i s patinom gosparstva
$to ga zna nositi i istaci u svakom tre-
nutku. I kad sjaji ¢istocom i bjelinom

kamena pod svjetlosti sunca, i kad je

NAPISALA KATE BAGOJE

zaCarana tmicom, ili kad je umivena i
sjetna u sivilu $iloka i pod naletima kise.
A kad se ta c¢arolija otkrije i doZivi s
LuZe, gozba je to oku i ugoda dusi, go-
tovo mitska sve¢anost koju mogu okru-
niti jo§ samo dubrovacka zvona ¢ijim
zvukom dubrovacki Parac, sv.Vlaho,
prosipa blagoslov na svoj Grad i na nje-

gov puk.
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THE PEARLS OF DUBROVNIK HERITAGE

he delicacy of construction and

symmetry of the buildings can

be seen in every segment of
the urban structure of Dubrovnik. This
is also the case with the Old City’s main
square, the one time centre of secular
government and administration. We can
recognise the elegant Gothic, graceful
Renaissance and flamboyant Baroque
style in the buildings that surround this
area, including the Sponza Palace, the
City Bell-Tower, the Small Onofrio Fo-
untain, St Blaise’s Church, the Stradun,
Orlando’s Column in the very centre of
the square and the Luza bell-tower si-
tuated between the magnificent Sponza
Palace and the City Bell-Tower, right
above the inner entrance to the City and
the Customs Office Gate.
LuZa was constructed in the 15% centu-
ry. Its bells - which had been taken there
from the Rector’s Palace after a gun-
powder explosion - served to summon
members of the Council, but also to
sound fire and other alarms. Through-
out its long history, the role of Luza was

very important, because it took part in
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creating the City’s destiny. It was com-
pletely restored in 1952.

In recent years Luza has again been
recognised as an outstanding site of-
fering another magnificent vista of the
City. The observer remains mesmerised
and enthralled by the view. The City
appears in front of him like an open
book divided by the Stradun, like the
reliquary in St Blaise’s palm, embraced
by its stone walls, the whiteness of
which is surpassed only by that of the
seagulls flying above them. With its
red roofs lined up like the aromatic

oil containers in an old pharmacy, the
City bears witness to the transience of
man and to its own permanence. It is
a magical setting with a play that goes
on and on, a stage on which something
is always happening, interweaving the

past and present. This celebration of

BY KATE BAGOJE

\4

architectural and aesthetic harmony
links the spirit of a bygone age with the
everyday events of today and with the
colourful mass of visitors. It seems poss-
ible to hear the silent tales of the ancient
stone, which - incorporated in Cerutti’s
baroque facades, lined up like curtains
on both sides of the Stradun - bears wit-
ness to the countless events, spectacles,
celebrations, ceremonies and manifestos
of the one time powerful state, and to

so many meetings and partings, happy
and unhappy love affairs, memories and
inspiration of all those who met there.
Always protected by this unique open-
air architectural magic, magnificent in
its simplicity, elegant in its symmetry,
without the wrinkles of old-age, and
always in its best clothes worn with
refinement and elegance, the City is
equally brilliant whether gleaming with
the cleanness and whiteness of its stones
in the sunlight, under the spell of night
or washed by the rain and melancholy in
the greyish gusts of the sirocco wind.
Discovering and experiencing this magic
from Luza is a feast for both eye and
soul, almost a mythical celebration, an
experience only heightened by the sound
of Dubrovnik’s bells, through which

the City’s patron, St Blaise, showers his

blessings onto his City and its people.

Zmva 2011/12



TRADICIJA

DUBROVACKI

FESTANJU

Gospari u procesiji sv. Viaha

esta svetoga Vlaha bila je i osta-

la najsvecaniji i najuzviseniji dan

u vjekovnom postojanju Du-
brovnika, duhovno i vjersko sjedinjenje
Grada i dubrovackog sela u nedjeljivu
gjelinu, povijesni simbol crkvenog, dr-
zavnog i narodnog duha, izraz zahvalno-
sti svecu-muceniku, zastitniku, Parcu,
kako Dubrov¢ani nazivaju svoga svetoga
Vlaha. ViSe od milenija Dubrovcani
slave i mole svoga svetoga zaStitnika,

ufajudi se u njegovog zagovor, veseleci se

WiINTER 2011/12

njegovu blagdanu svake veljace, nasto-
je¢i mu Festu udiniti sveCanom i dosto-
janstvenom, a sve u skladu s vjekovnom
tradicijom.

Gotovo je nemogucde u doista jedin-
stvenom obi¢ajnom i veli¢anstvenom
odvijanju ceremonijala Feste, uz leluja-
nje zivopisnih povijesnih barjaka i sjaj
narodnih no$nji dubrovackoga kraja ne
uoditi dvojicu muskaraca odjevenih po
pravilima i tradiciji: crno odijelo, crne ci-

pele, crni ogrtac i crni klobuk, uz bijelu

NAPISALA MAJA NODARI

kosulju, bijeli svileni $al i bijele rukavice.

To su festanjuli, svjetovni domacdini fe-
ste, u hrvatskom prijevodu svetkovnici,
sastavni dio ceremonijala proslave Feste
sv. Vlaha.

U slavnu i slojevitu dubrovacku pros-
lost, vazda u okrilju svetoga Vlaha, ¢ija
je svenazocnost stvorila dubrovacki kul-

turni prostor u svim sferama i porama
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TRADICIJA

zivota, smjestile su se i lingvisticke «po-

slastice». Rijeci Vlaho i festanjuo karak-
teristika su dubrovackog govora, prave
riznice nematerijalne kulturne bastine.
Po tumacenju uvazenog lingvista Petra
Skoka pojam FESTANJUO (genitiv
festanjula) moramo smatrati karaketri-
stikom izumrlog romanskog govora u
Dubrovniku. ta romanska izvedenica
nije poznata ni u jednom drugom ro-
manskom jeziku. Osnovna rijec festa
(svetkovina), odnosno latinski pridjev
festalis, od koje je izveden dubrovacki
oblik festanjuo, nalazi se doduse u svim
zapadnim romanskim jezicima, ali du-
brovackoj romanskoj izvedenici nema
traga nigdje drugdje osim u Dubrovni-
ku.

Festanjuli se, nesrazmjerno dugovje¢noj
dubrovackoj povijesti, pocinju birati
tek u 19. stolje¢u. Naime, festa sveto-
ga Vlaha «pod Republikom» u svojoj
dugostoljetnoj stabilnosti, dozijela je
slomom male di¢ne drzave i ulaskom
okupacijskih snaga u Grad neminovne
promjene. Pretrpjela je Festa zabranu
vanjskih svecanosti i od strane francu-
skih i austrijskih vlasti, sve do 1837.
godine, kada je Carevina dopustila vanj-
sku svecanost, a onda je Festa u cijelosti
obnovljena. Brigu o njoj preuzela je
tadasnja dubrovacka komunalna vlast,
koja je 1874. godine imenovala i prve
festanjule, pripravljace svetkovanja blag-
dana sv. Vlaha, Antuna Vuceti¢a i Joza
Resetara.

Kontinuitet biranja festanjula, po tradi-
ciji jednog pomorskog kapetana i jednog
predstavnika drugog zvanja, bivao je

prekidan ratnih godina 1917., 1918.,
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1942., 1943. 1 1944., a zbog politickih
(ne)prilika od 1949. do 1969. godine.
Od 1970. imenuju ih crkvene vlasti, i to
jednog pomorca i jednog obrtnika, a od
2001. godine to ¢ini Bratovstina festa-
njula sv. Vlaha sukladno svom Statutu i
rektor Sveleve crkve. «Pravi» festanjuo
postaje se onog trenutka kada se od
biskupa dobije dekret o imenovanju. To
je velika i iznimna Cast, koja se pruza
jednom u Zivotu, pa joj dostojanstveno

i s ponosom valja odgovoriti i preuzeti
mnoge duZznosti.

Festanjuli su predstavnici gradanstva,
moraju biti rodeni na teritoriju Dubro-
vacke biskupije od Prevlake do Lastova,
svi u obitelji moraju biti Hrvati i vjerni-
ci, te uzorni gradani. Festanjulsku Cast
prate i brojne obveze. Prva im je sastavi-
ti proglas kojim pozivaju sav puk na Fe-
stu. Treba obiéi sve Zupe Biskupije, poci
u Konavle, Zupu, Primorje, do Stona i
otoka, a obilaze se i crkve, $kole i ostale
brojne gradske i izvangradske ustanove s
proglasom i pozivom na Festu. Spominju
se danasnji zivudi festanjuli kako su u
staro vrijeme njihovi prethodnici proglas
Feste sve do Vitaljine nosili pjeske. Sto
svjedodi koliko im znadi festa sv. Vlaha i
koja je ¢ast biti festanjulom.

Pred samu Festu novoizabrani festanjuli
odlaze na poduku o protokolu ceremoni-
jala svecanosti, jer valja to¢no znati kada
su uz biskupa, a kada ne, kada prate
barjake, kako stupaju u procesiji, kako
se «isava» i «kalava» barjak s Orlanda,
najposlije, valja jo§ u osmini blagdana
podi na Goricu sv. Vlaha u zavrinici
Vlasica, kako se u staro doba nazivalo
Parcevo slavlje.

A onda, u dane od feste, kada od radosti
i sre¢e uzdrhti svako pravo dubovacko
srce, ureSenim Stradunom dostojanstve-
no koracaju gospari festanjuli u veli¢an-
stvenoj procesiji, blistajuéi uz lejujanje
barjaka, odsjaj relikvija, miris lovorike,

zvuke sveCane himne i zanos mnogo-

Dubr

brojnog harnog puka, svakim korakom
slavedi tisuljetnu tradiciju svoga Parca,

na radost, ¢ast i ponos.

DON TOMA LUCIC, REKTOR CRKVE SV.VLAHA S FESTANJULIMA

he Festival of St Blaise has

always been the most festive

and exalted day in the age-old
history of Dubrovnik, a spiritual and
religious amalgamation of the City and
the villages of Dubrovnik, a historic
symbol of the church, state and national
spirit, and an expression of gratitude
to the martyr and patron saint of Du-

brovnik, St Blaise. For more than a
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TRADITION

BY MAJA NODARI

wvnik Festanjuli

(Masters of Ceremony)

Gentlemen in St Blaise’s Procession

millennium, the people of Dubrovnik
have honoured and prayed to their holy
protector, hoping to get his support,
looking forward to his holiday every
February and trying to make his Festi-
val solemn and dignified, in accordance
with the centuries-long tradition.

In the truly unique traditional and mag-
nificent Festival ceremony - enhanced by

picturesque historic flags swaying in the

WiINTER 2011/12

wind and the glow of folk costumes of
the Dubrovnik area - it is almost impos-
sible not to notice the two men clothed
in accordance with the traditional dress
code: a black suit, black shoes, a black
cloak and black hat, along with a white
shirt, a white silk shawl and white
gloves. They are the festanjuli (masters
of ceremony), the Festival’s secular hosts

participating in the ceremony of the

Festival of St Blaise.

Forever enfolded in the arms of St Blaise
- whose omnipresence created the cul-
tural environment of Dubrovnik in all
spheres of life - the glorious and multi-
faceted history of the City abounds with
linguistic «treats».

The words Viaho (Blaise) and festanjuo
(master of ceremony) are characteristic

of the Dubrovnik dialect — a true treas-
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TRADITION

ure-chest of intangible cultural heritage.

According to the renowned linguist
Petar Skok, the word FESTANJUO is
considered part of the extinct Romanic
language in Dubrovnik. This Romanic
derivative is unknown in any other
Romanic language. The basic word festa
(festival), i.e., the Latin adjective festalis
- from which the Dubrovnik form festan-
juo (master of ceremony) is derived - can
actually be found in all Western Roman-
ic languages. However, this Dubrovnik
Romanic derivative can be heard no-
where else except in Dubrovnik.
Disproportionate to the long history of
Dubrovnik, the election of the festan-
juli began as late as the 19th century.
Namely, the fall of the small and proud
Dubrovnik Republic after many cen-
turies of stability and the arrival of the
occupation forces in the City inevitably
caused changes to the Festival of St
Blaise. The French and Austrian author-
ities banned outdoor Festival ceremonies
until 1837, when the Kingdom allowed
the outdoor ceremony to take place,
after which the Festival was completely

re-established. The then Dubrovnik
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municipal authorities took charge of
the ceremony, and in 1874 appointed
the first festanjuli, the organisers of the
Festival of St Blaise: Antun Vuceti¢ and
Jozo Resetar.

The continuity of electing the festan-
juli, who traditionally included one sea
captain and one representative of some
other profession, was interrupted in the
war years 1917, 1918, 1942, 1943 and
1944, and from 1949 to 1969 because
of the unfavourable political situation.
From 1970 the church authorities ap-
pointed the masters of ceremony, who
included one seafarer and one trades-
man, whereas from 2001 onwards the
Jestanjuli were appointed by the St Blaise
Brotherhood of Festanjuli - in accord-
ance with its statute - and by the Rector
of St Blaise’s Church. One becomes a
«true» festanjuo the moment one receives
a certificate of appointment. It is a great
and exceptional honour offered only
once in a lifetime, which requires taking
on many responsibilities with dignity
and pride.

The festanjuli are representatives of the

community. They have to be born in the

territory of the Dubrovnik diocese from
Prevlaka to Lastovo, and all members
of their families must be Croats, people
of faith and exemplary citizens. The
honour of being a festanjuo is accompa-
nied by many obligations. The first one
is to write a proclamation inviting all
the people to the Festival. The festanjuli
must visit all parishes of the diocese, and
go to Konavle, Zupa, Primorje, Ston
and the islands. They furthermore visit
churches, schools and many city- and
out-of-city institutions taking along the
proclamation and an invitation to the
Festival. The present-day festanjuli recol-
lect the old days when their forerunners
carried the proclamation on foot as far
as the village of Vitaljina, which explains
how much the Festival of St Blaise
meant to them and how honourable it
was to be a festanjul.

Shortly before the Festival, the newly
appointed festanjuli undergo training on
Festival ceremonial protocol, because
they have to know exactly when to be
with the Bishop and when not to be,
when to accompany the flags, how to
walk in the procession, and how to raise
the flag up and take it down from Or-
lando’s Column. Eventually, they have
to go to Gorica sv. Vlaha (St Blaise Hill)
during the closing part of Viasi¢ (old
name of their Patron Saint’s festival).
During the Festival, when every true
Dubrovnik heart leaps with joy, the
gentlemen festanjuli walk along the
decorated Stradun in the magnificent
procession, ablaze with flags swaying

in the wind, the reflection of the relics,
the scent of laurel, the sounds of the
festive hymn and the rapture of numer-
ous appreciative people, and celebrate
with each step the thousand year long
tradition of their Patron Saint with joy,

honour and pride.
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NAPISAO IVO ORESKOVIE

-

Cc suse Kriste, Sine Boga
zivoga, udostoj se blago-

sloviti i zadovoljiti se ovim

R vinskim bi¢em i, dapace, uciniti da tko
R ﬂh god ga pije stekne tvoj bozanski moéni
» o - e
e o ;‘:j‘ B0 g h iy W ek o € .. blagoslov!” nazdravio je peharom Mal-
s iy W

vasije otac dubrovacke plemkinje Cvijete
[ Zuzori¢ na dan njezine vjeridbe. Dok su
* + gréki bog obilja Poros i bozica neimasti-
ne i siromastva Penija u svom ljubavnom
zanosu uzivali u proseku - nektaru,
_ stolje¢ima kasnije, Cvijeta i njezin Bar-
tolomeo, plemkinja Desa i njezin naocit
momak Mijat iz Konavala, ljubovali su
. nakon ispijenih brojnih ¢a$a andeoske
slatke Malvasije. ,, To je vino za bogove!“
: govorila je Cvijeta.
Postujudi legende, ipak, kada pri¢amo
ozbiljnu pric¢u o dubrovackoj Malvasiji
mi im nemamo potrebe pribjegavati,
kao ni svim tim vilama i vilenjacima koji
" suu polublaZenu stanju zaljubljenosti i
erosa omamljeni tumarali, ispijajuci ba§
)l to naSe vino, iz 'boZanskih vréeva! Dub-
#= rovadka je Malvasija stvarna koliko i svi
oni ljudi &ijisse Zivoti ugradeni u zidine
Grada, bez obzira jesu li postavljali
kamen ili mudro promisljali njegovu
buduénost. O ulozi Malvasije
u odredenim segmentima drustvenoga
ijavnog zivota Dubrovactke Republike,
“4 ali i svih drustvenih zajednica i sredina

koje su dolazile u izravan doticaj s'njom
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mozemo govoriti na temelju arhivskih
spisa sacuvanih u Drzavnome arhivu u
Dubrovniku. Malvasiju pratimo od, do
sada otkrivenoga najstarijeg spomena,

iz 1383. godine kada poslanik moénoga
bosanskog kralja Tvrtka I. Kotromanica
trazi dopustenje od Velikoga vijeca za
kupnju do jedne bac¢ve Malvasije, pa
nadalje za cijelo vrijeme trajanja slavne
Dubrovacke Republike. Ona je bila pro-
tokolarni kneZev dar gostima Dubrov-
nika. O njoj svjedoce putopisi europskih
svjetovnih i ctkvenih dostojanstvenika
koji su posjetili na§ Grad. Milanski
kanonik na svom putu iz Venecije za
Svetu Zemlju Pietro Casola 1484. iz-
rijekom je potvrdio da su Dubrovcani
pravili Malvasiju bolju nego $to je bila
ona s Krete. Brojne zakonske odredbe

o prodaji Malvasije potvrduju da je bila
privilegij dubrovackoga plemstva. Vino,
a osobito Malvasija, je bilo strateski
gospodarski proizvod u Dubrovackoj
Republici. Malvasija nije bila u slobod-
noj prodaji. Vino je smio prodavati samo
onaj tko je imao svoj vinograd. Malvasija
se proizvodila kao suho vino, ali je u
arhivskim spisima nalazimo i kao desert-
no vino koje se pilo uz slastice i jagode
sa Slagom. Malvasijom se kupovao mir.
Ona je bila jedan od najboljih “pregova-
rac¢a” Dubrovcana s dostojanstvenicima
iz bosanskoga zaleda u vrijeme
moénoga Osmanskoga Carstva i na
“Vratima Srece” - dvoru Sultana u
Istambulu. Malvasija je bila “lijek”, a

ne puko vino. Stoga su je mogli piti svi.
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Pravo na ¢a$u Malvasije imali su i oni
nesretnici osudeni na smrt kao dio svoga
zadnjega ovozemaljskoga obroka. U
vrijeme najvecih vjerskih

blagdana Dubrovcani su Malvasijom
darivali pripadnike drugih vjerskih
zajednica. Tako islamske dostojanstveni-
ke u Sarajevu i ostalim bosansko - her-
cegovackim gradovima u vrijeme Bozica
darivaju divljim narancama, uSecerenim
bademima i Malvasijom, a isto ¢ine 3.
veljace 1709. na blagdan Sv. Vlaha zas-
titnika svoga Grada kada s deset boca
desertne Malvasije darivaju dubrovacke
Zidove. Kako i ne bi kada su dubrovacki
Zidovi u prijateljstvu s okolnim selja-
nima iz Zupe dubrovacke i Konavala
proizvodili koSer hranu za svoje vjerske
potrebe, najesce koser sireve i koser
vino - Malvasiju. Uz vréeve Malvasije
nastajale su ¢uvene Hajjamove rubaije,
brojne kolende dubrovackih pjesnika, a
ona je bila nezaobilazan suputnik Bok-
¢ila i Pometa, u djelima Marina Drzica,
ona je tu i kada u narodnoj pjesmi
hrvatski uskok Ivan Senjanin pobjeduje
u boju mo¢noga agu od Ribnika. Dok
raspravlja o etici, moralu i bogatstvu
ljudske duse, razocaran sveopéim mate-
rijalizmom covjeka, vladika Nikolaj
Velimirovi¢ kaZe da se sav snijeg u Secer
pretvori, a ki$a u Malvasiju, ne bi zasla-
dili gor¢inu duse njegove.

Onoga trena kada je s geopoliticke
europske scene nestala mala Dubrovac-
ka Republika, drzava Gospara, nestalo
je i Malvasije. Sacuvala se skrivecki.
Dovoljno uspjesno i sretno prkosila je
vremenima i ljudima koji njoj i takvim
vrijednostima nisu bili skloni. Prije
nekoliko godina zapocela je njezina revi-
talizacija, projekt u kojemu sam sudje-
lovao uz agronoma Nika Karamana. U

blizini Franjevackoga samostana Sv. Vla-

godine, u konkurenciji malvasija Sirom
svijeta, od Grcke, Italije do Argentine,
osvojilo je nagradu “World Champion”.
Slobodan sam kazati da je danas do¢i

u Dubrovnik, a ne kusati dubrovacku
Malvasiju, jednako kao oti¢i u Rim, a
ne vidjeti Papu! Uskrsnula je dubro-
vacka Malvasija kao feniks i odmah
zasjela na tron koji joj pripada. Stoga je
odgovornost svih koji se upustaju u igru
s njom golema. Njezin je obraz ¢ist kao
netaknuto lice lijepe djevojke. Nitko ga
nema pravo okaljati. Umiljata je i trajno
prirasta srcu. Ona je na$ poklisar Sirom
svijeta. Dok uZivaju u njezinim ¢arima

i oni u najudaljenijim krajevima, neka s
njom u drustvu osluhnu pricu o ljudima
od pacjence, mjere i nacina, ljudima
nazbilj $to ustrajno stolje¢ima izgradise
istinu 0 Dubrovniku - Gradu slobode.
U njezinu se bicu istodobno ¢uti okus
tezackih truda i svilenkastih haljina
Gospoda i Gospara. Ona je ravnoteza.
Zato jest jedina i neponovljiva - dubro-
vacka Malvasija, vino istinske ljubavi i

tolerancije.

esus Christ, Son of the living

God, deign to bless and be

content with this wine and,
indeed] give your divine mighty blessing
to those who drink it!“ These were the
words with which the father of the Du-
brovnik aristocrat Cvijeta Zuzori¢ pro-
posed a toast with a chalice of Malvasia
on her engagement day. In their ecstasy,
Porus, the Greek god of plenty and
Penia, the goddess of poverty enjoyed
prosecco, the nectar of love. Many cen-
turies later, Cvijeta and her Bartolomeo,
the aristocratic woman Desa and her

handsome boyfriend Mijat of Konavle,

ha u Pridvorju, u Konavlima, podignute
su mlade nasade dubrovactke malvasije.
Uspjelo se! Malvasija dubrovacka Kara-
man - prirodno desertno vino, na nat-
jecanju “The World of Malvasia” 2009.
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BY VO ORESKOVIC

THE UNIQUENESS OF DUBROVNIK'S MALVASIA

LA

made love after many glasses of the
divinely sweet Malvasia. “This is wine
for gods!“~ claimed Cvijeta.
With all due respect to legends, there
y is no need to mention all the fairies
and elves - who wandered intoxicated
with love and eroticism while drinking
this particular wine of ours from divine
cups - in our serious story about the
Dubrovnik Malvasia! The Dubrovnik
Malvasia is as real as all the people
whose lives are embedded in the city
walls, regardless of their roles - the
stonemasons, or the wise creators of the

City’s future. We can talk about the role

of Malvasia in certain segments of social
. and public life of the Dubrovnik Repub-
lic, as well as in all the social communi-
ties that came into direct contact with
it, ofiithe basis of documents preserved
in the Dubrovnik State Archives. We
have traced Malvasia from the moment
it was first mentioned in 1383, when
the envoy of the powerful Bosnian king
Tvrtko I Kotromani¢ asked the Great
Council’s permission to purchase a bar-

rel of Malvasia, which was subsequently

E FOR GODS
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extended for the entire duration of the

glorious Dubrovnik Republic. It was
the Rector’s gift of protocol to guests of
Dubrovnik. This wine variety was men-
tioned in the writings of European secu-
lar and church dignitaries who visited
our City. In 1484, on his way from Ven-
ice to the Holy Land, the canon of Mi-
lan, Pietro Casola, explicitly confirmed
that the people of Dubrovnik made a
much better Malvasia than that made
in Crete. Numerous legal provisions on
selling Malvasia confirm that this wine
variety was a privilege of the Dubrovnik
aristocracy. Wine, particularly Malvasia,
was a strategic economic product in the
Dubrovnik Republic. Malvasia was not
an over-the-counter item. Only the peo-
ple who had their own vineyards were
allowed to sell wine.

Malvasia was made as a dry wine variety,
but archival records mention it also as a
dessert wine which was consumed with
desserts and strawberries with cream.
The people of Dubrovnik used to buy
peace with Malvasia, which was one of
the best ,,negotiators” with the dignitar-
ies from the Bosnian Hinterlands at the
time of the powerful Ottoman Empire
and at the , Fortune Gate“ - the court of
the Sultan of Istanbul.

Malvasia was considered a ,,medicine®,
and not merely a wine variety, and eve-
ryone was allowed to drink it. Even the

unfortunate ones sentenced to death
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were entitled to a glass of Malvasia with
their last meal. During the major church
holidays the people of Dubrovnik used
to present Malvasia to members of other
religious communities. At Christmas,
the members of the Islamic religious
community in Sarajevo and other Bos-
nian and Herzegovinian cities were thus
presented with bitter oranges, candied
almonds and Malvasia. On 3 February
1709, on the occasion of the Festival

of St Blaise, Dubrovnik’s patron saint,
the Dubrovnik Jews were presented
with ten bottles of the dessert Malvasia
variety. It was not surprising because,
in conjunction with their village friends
from Zupa Dubrovacka and Konavle,
the Dubrovnik Jews produced kosher
food for their religious purposes, most
often kosher cheese and kosher wine

— Malvasia. The famous Rubdiyat po-
ems by Omar Khayyam and numerous
carols by Dubrovnik poets were written
over a cup of Malvasia. Bok¢ilo’s and
Pomet's faithful travel companion in
the plays of Marin Drzi¢, it bore wit-
ness to the victory of the Croatian #skok
(freedom fighter) Ivan Senjanin over
the mighty Aga of Ribnik, as portrayed
in an epic poem. While discussing eth-
ics, morality and the greatness of the
human soul, and disappointed with
man’s all-pervasive materialism, Bishop
Nikolaj Velimirovi¢ claimed that even

if all snows turned into sugar and rains

into Malvasia, they would not be able to
sweeten the bitterness of his soul.

The disappearance of Malvasia coincided
with the disappearance of the small
Dubrovnik Republic, the state of gen-
tlefolk, from the world’s geo-political
scene. Nevertheless, Malvasia has been
preserved in secret, successfully and
fortunately defying the times and the
people who were unfavourably disposed
towards it and similar values.

The revitalization of this wine variety
began several years ago. I took part in
the project together with the agrono-
mist Niko Karaman. New plantations of
Dubrovnik Malvasia were started near
the Franciscan Monastery of St Blaise in
the village of Pridvorje, Konavle. The
project was successful! The authentic
dessert wine Karaman Malvasia of
Dubrovnik won the World Champion
Award at the 2009 World of Malvasia
Contest, competing with Malvasia varie-
ties cultivated all over the world: from
Greece and Italy to Argentina. I dare
say that coming to Dubrovnik today
and not tasting the Dubrovnik Malvasia
is the same as coming to Rome and not
seeing the Pope!

Like the phoenix, Dubrovnik Malvasia
was reborn and immediately given the
place it deserves. The responsibility of
those who deal with this wine variety is
thus enormous. Malvasia is as pure as
the untouched face of a beautiful girl,
which no one has the right to besmirch.
Sweet and enduringly loveable, it is our
envoy all over the world. Those who
savour Malvasia in faraway lands should
listen to its story of the patient, mod-
erate, skilled and upright people who
persistently and for centuries have been
creating the truth about Dubrovnik

— the city of freedom. Malvasia’s be-

ing embodies both the taste of farmers’
labour and aristocrats luxury. It repre-
sents balance, and is therefore unique
and unrepeatable. The Dubrovnik
Malvasia is the wine of true love and

tolerance.
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BASTINA

e¢ sam spomen grada Stona

asocira na solane, kamenice, a

nadasve na stonske zidine kao
zastitni znak ovog kraja. Nekad je Ston
bio drugi grad slavne Dubrovacke Re-
publike s mnogo sli¢nosti u graditeljstvu
jer i on ima svoje kule: Mincetu i Arci-
mon, Knezev dvor, Biskupsku palacu,
Crkvu sv.Vlaha, Franjevacki samostan.
Tu su i mnoge druge umjetnicke i povi-
jesne vrijednosti kao $to je starohrvatska
crkvica Sv.Mihajla, podignuta u 12.
stolje¢u na brezuljku u Stonskom polju
u &ijoj se unutrasnjosti Cuvaju rijetko
saCuvane i izuzetno vrijedne srednjo-
vjekovne freske. Posebno je fascinantan
prikaz donatora — kralja s modelom
crkvice u svojoj ruci i svjezina boja koje
nisu izblijedjele kroz sva naredna burna
stoljeca. Brojni kameni ulomci ukraseni
starohrvatskim pleterom s istog lokali-
teta, te niz romanickih crkvica uokolo,

ukazuju na postojanje srednjovjekovnog

WiINTER 2011/12

Stona bas pod brdom Sv.Mihajla kao
nastavku zivota od nekadasnjeg rimskog
naselja negdje u blizini. I kasnija su raz-
doblja obiljezena vrijednim umjetnickim
eksponatima domacih i stranih majstora
koja krase stonske crkve poput velikog
renesansnog raspela Blaza Jurjeva Tro-
giranina iz 15. stolje¢a u samostanskoj
Crkvi sv. Nikole ili nesto kasnija slika
Bogorodice s djetetom, rad poznatog
italokretskog majstora Andrea Rizza,

te mnoga druga djela, zavjetni darovi i
brojni liturgijski predmeti visoke umjet-
nicke vrijednosti i izrade u srebru.

Ipak, najimpresivniji graditeljski ukras
Stona su njegove monumentalne zidi-
ne, a sastoje se od Velikog zida koji se
proteze uz Stonsku prevlaku od jednog
do drugog zaljeva, gradskih zidina koje
opasuju grad Ston i Mali Ston, te zidina
koje Ston spajaju s tvrdavom Podzvizd
na vrhu istoimenog brda. Nad Malim

Stonom koji pociva na ishodiStu “onog”

NAPISALA KATE BAGOJE

mora kao kruna , dominira tvrdava Ko-
runa, a pred gradom Stonom tvrdava
Veliki kastio. Od nje je nekad iSao zid
uz more do male kule Bat , ali je davno
nestao.

Gradnja stonskih zidina zapocela je od-
mah nakon 1333. godine kad su Peljesac
i Ston dosli u ruke Dubrovéana. U ono
davno srednjovjekovno doba, udaljen
na samo dan plovidbe od Dubrovnika,
Ston se smjestio na kraju uskog zaljeva
kojim se poluotok Peljesac odvaja od
kopna. To je rijedak primjer europskog
grada kod kojeg je prvo izgraden regu-
lacijski plan, pa onda naselje. Podignut
je na malom prostoru i zbijen zbog lakse
obrane s urbanistic¢ki pravilno postav-
ljenim uskim ulicama od sjevera prema
jugu i od istoka prema zapadu a bio je

i ograden visokim zidinama i okruzen
vodenim jarcima.

Sveukupna duljina zidina iznosi gotovo

pet kilometara. Ovaj jedinstveni forti-
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BASTINA

THE WALLS

nu, Vel Stela
tona i tvrdave Podzvizda,
| mjestana zvane i Bartolomija po
maloj nadsvodenoj kapelici Sv. Bartolo-
mije unutar obzidanog prostora tvrdave)
na vrhu brda Podzvizda koja je zidom

| spajala dva utvrdena mjesta i s koje se
pogled pruZao na tri mora. Zidine i
tvrdave su bile flankirane s deset okru-
glih i trideset i jednom cetverouglastom
kulom, te s jednim ¢etverouglastim i
Sest polukruznih bastiona. Prvotno je
Ston imao dvoja, pa troja gradska vrata,
a Mali Ston Cetvora. Zidine i utvrde su
se nadogradivale i pojacavale shodno
razvoju topnistva i brdovitom nepri-
stupa¢nom terenu, i to je trajalo preko
tri stoljeca. Stoga ih je stilski obiljezila
prvenstveno gotika i renesansa. Mnogi
vrsni vojni inZenjeri i graditelji poput
Paskoja Milic¢evi¢a koji je bio iz samog

Stona ili okolice, Juraja Dalmatinca,
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me i drugih, koji su gradili dubrovacke,
podizali su i stonske utvrde. Zna se da se
nisu rado odazivali pozivu sluzbovanja u
Stonu ni mestri ni barabanti, a ni ostali
sluzbenici, kapetani i kastelani Republi-
ke, pa mozda ni sam knez, jer je plitko
more oko Stona bilo mo¢varno i pravo
leglo komaraca, a kraj vrlo turoban,
nezdrav i malari¢an. Harale su epidemi-
je. No, milosti nije bilo jer je ovaj predio
bio od izuzetnog znacaja za Republi-
ku, svjesnu stalne opasnosti s mora od
Mlecana, a s kopna od Turaka. Zastita

i ¢uvanje stonskih solana, smjeStenih s
juzne strane naselja, do Velikog kastela,
bila je od najvece vaznosti u ondasnje
doba. A gradnjom zidina i dobro orga-
niziranom obranom nitko nije mogao
bez kontrole priéi poluotoku Peljescu,
odnosno zapadnom dijelu Republike, pa
tako ni solanama. Morska sol, ta ‘bo-

ichelozza iz Firence, Bernardina iz Par-

zanska’ bijela zrnca, znamen mudrosti,
plod sunca, vjetra i mora, ¢ija se berba
morala obaviti brzo i u svega nekoliko
sus$nih dana za vrijeme najjaceg kolovo-
skog sunca pod zastitom i blagoslovom
Sv. Bartola, bila je izuzetno cijenjen
proizvod sve tamo od antickih vremena.
Opjevali su je i Homer i Ciceron, a mu-
dri Dubrovc¢ani su u soli prepoznali pro-
izvod monopola i sjajan izvor punjenja
gradske kase. Sol bi se nakon branja i
skupljanja u solanama odvozila u dolinu
Neretve iu tamosnjoj luci prodavala
brojnim kupcima pridoslim iz zaleda,
koji su odlazili s karavanama mazgi pre-
tovarenih dragocjenim artiklom. Trgovi-
na soli se obavljala po cijelom Balkanu i
tako je Dubrovacka Republika stvarala
bogatstvo i punila drzavau blagajnu

preko politickih i trgovackih koncesija
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HERITAGE

OF STON

na trgovinu soli. Danas, kad su ti ¢vrsti
bastioni i kule, njihovi ophodni hodnici,
prsobrani i puskarnice, na sre¢u, odavno
zaboravili svoju prvotnu ulogu ¢uvara
slobode Stona i stonskog kraja, prihvatili
su novo vrijeme i stavili se u sluzbu su-
vremenom fenomenu — turizmu kojemu
sluZe na najplemenitiji na¢in. Danas$nji
posjetitelji se penju zidinama, dive se
umijecu graditeljskih ruku koje su stvo-
rile tu ljepotu i s njihovih terasa uZivaju
u nezaboravnom pogledu na grad Ston,
solane i ¢itavu okolicu. A stonske zidine
ostaju simbolom nekadas$nje obrane i

sigurnosti.
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hen one mentions the

town of Ston, one im-

mediately thinks of salt
works, oysters and particularly the Ston
walls, the trademark of the area. Ston
used to be the second major town in the
Dubrovnik Republic. From the archi-
tectural point of view, the two towns
were very similar. Ston had its own forts
Minceta and Arcimon, the Rector’s
and the Bishop’s Palaces, St Blaise’s
Church and the Franciscan Monastery.
Ston has many other artistic and his-
toric sights including the early Croatian
Church of St Michael, constructed in
the 12th century on a hillock in the
Ston Valley, housing exceptionally well
preserved and valuable medieval fres-
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coes. Particularly fascinating is the one
portraying the donor — a king with a
model of the church in his hand — whose
vivid colours haven’t faded throughout
many turbulent centuries. Numerous
stone fragments adorned with the early
Croatian interwoven pattern from the
same locality and a number of small
Romanic churches scattered around
show that the location of medieval Ston
was precisely at the foot of St Michael’s
hillock, in which life had continued from
the time when a Roman settlement had
been located close by. The periods that
followed are also characterized by valu-
able works of art by local and foreign
masters which adorn the Ston churches,
such as the large Renaissance crucifix
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by Blaz Jurjev Trogiranin from the 15th
century at the Monastery Church of St

Nicholas; a painting from a later period
by the renowned master of Italian and
Cretan origin, Andrea Rizz, Our Lady
with the Child; and many other works,
votive gifts and liturgical objects of high
artistic value made of silver.

However, the most impressive archi-
tectural adornment of Ston are its
monumental walls. They consist of the
Large Wall stretching alongside the Ston
isthmus between its two bays, the town
walls that encircle the towns of Ston and
Mali Ston, and the wall which connects
Ston with Fort Podzvizd standing on the
top of the hill with the same name. Like
a crown, Fort Koruna rises above Mali
Ston, situated by the so called , that”
sea, while Fort Veliki Kastio is located
in front of the town of Ston. From it,
another wall used to stretch along the
seaside up to the small Bat Tower, but it
disappeared a long time ago.

The construction of Ston’s walls began
immediately after 1333, when Peljesac
and Ston came into the possession of
the Dubrovnik Republic. In those far-
off Medieval days, only a day of sailing
away from Dubrovnik, Ston was situ-
ated at the end of the narrow bay which
separates the PeljeSac Peninsula from the
mainland. It is one of the rare examples
of European towns constructed accord-
ing to a previously made architectural
design. Closely built on a small area for
the purpose of easier defence, with nar-
row streets running from north to south
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and from east to west, it was enclosed
by high walls and surrounded by moats.
The walls are almost five kilometres
long. While this unique fortification
complex was still complete, it con-
sisted of the aforementioned large forts
Koruna in Mali Ston, Veliki Kastio in
front of the town of Ston and Podzvizd
(locally also called Bartolomija, after
the small vaulted chapel of Santa Bar-
tolomea inside the fort) on the top of
Podzvizd Hill, whose wall connected the
two fortified towns and which provided
a view of the three seas. The walls and
forts were flanked with ten circular and
thirty one quadrangular towers and with
one quadrangular and six semicircular
bastions. Ston originally had two and
later three town gates, whereas Mali
Ston had four. The process of extending
and reinforcing the walls and fortifica-
tions in line with the development of
artillery and adaptation to the hilly and
inaccessible nature of the terrain took
over three centuries. This is the reason
why they primarily belong to the Gothic
and Renaissance styles. Many outstand-
ing military engineers and builders who
constructed the Dubrovnik city walls -
such as Paskoje Milicevi¢, who was born
in or in the surroundings of Ston, Juraj
Dalmatinac, Michelozzo of Florence and
Bernardino of Parma - also built the
Ston walls. It is a well-known fact that
nobody was happy to be employed in
Ston - including builders, bordermen
and other officers, captains and castel-
lans of the Republic, and perhaps the

BY KATE BAGOJE

Rector himself - because the shallow

sea around Ston was swampy and a real
breeding ground for mosquitoes. The
area was very gloomy, unhealthy, ma-
larial and ravaged by epidemics. How-
ever, they were shown no mercy because
the area was extremely important for
the Republic, aware of the constant
danger from the attacks from the sea by
Venetians and from the land by Turks.
Thanks to the construction of the walls
and the well organised defence, no one
could approach the Peljesac peninsula
and the salt works - i.e. the western part
of the Republic - unnoticed. The pro-
tection of the Ston salt works, situated
west of the town as far as Fort Veliki
Kastio, was of major importance at the
time. Sea salt - those , divine” white
grains, the mark of wisdom, the fruit of
the sun, wind and sea, which had to be
gathered quickly and within only a few
dry days under the strongest August
sun, protected and blessed by St Bar-
tholomew - had been a highly valuable
product since Antique times. It was put
into verse by Homer and Cicero, and the
wise people of Dubrovnik recognised

in it a monopoly product and a superb
source for filling the city budget. After
it had been gathered at the salt works,
the salt was transported to the Neretva
Valley harbour and sold to numerous
buyers, who came from the hinterlands
and left with the caravans of mules
overburdened with this precious prod-
uct. The salt trade took place all over
the Balkans. The Dubrovnik Republic
was thus becoming rich and filling the
state treasury thanks to the political and
trade concessions to the salt trade.
Today - when their original role of the
protectors of Ston and its area is fortu-
nately forgotten - these strong bastions
and towers with their corridors, bat-
tlements and loop-holes have adjusted
to modern times and put themselves

at the service of the new phenomenon,
tourism, which they serve in the noblest
way. Present-day visitors climb the
walls, admire the art of the builders who
created this beautiful structure and from
its terraces enjoy the unforgettable view
of the town, its salt works and the entire
surrounding area. The Ston walls have
remained a symbol of its former role in
defence and safety.

Zima 2011/12



Restaurant Arsenal | Caffe Gradska Kavana | Tovjerna Maro | Restaurant Lokanda Peskarija | Pizzeria Mea Culpa

Dubrovnik Old Town

Tovjerna Maro

Restaurant Arsenal

CafTe Gradska Favann
Restaurant Lokanda Peskanja
Pizzerin Mea Culpa

Pred Dvorom 1, 20000 Dubrovnik - Croatia
www.mea-culpa.hr; e-mail: sales@mea-culpa.hr

Reservation: Mob: + 385 ()98 98 308 31



FOTO OKO

NAPISALA BOZICA DURDEVIC

Gamulin

Ljubo

GRACIOZNOST
GRADA

jubo Gamulin, roden 1970. u

Dubrovniku, pripada generaciji
dubrovackih fotografa koja stasa prije
Domovinskog rata unutar Foto kluba
»Marin Getaldi¢”. Diplomirao je na
Filozofskom fakultetu u Zagrebu smjer
Povijest umjetnosti i Komparativna
knjizevnost. Studirao je na Akademiji
dramskih umjetnosti u Zagrebu, smjer
Filmski i TV snimatelj. Zaokupljen me-
lankoli¢nim izrazom, Gamulin svoj put
pronalazi u fotografiranju pojedinosti,
struktura, fragmenata pojavnosti. Tije-
kom vremena, svoju paznju postupno
usmjeruje s motiva mora i prirode na
motive unutra$njosti i vanjstine arhi-
tekture te postaje vjeran savrSenoj crno
- bijeloj fotografiji. Bez obzira nalaze li se
u kadru svakodnevni, naoko beznacajni
prizori, ili motivi bremeniti povijesnim i
kulturnim nasljedem, Gamulin im prilazi
odmjereno i sebi svojstvenim senzibili-
tetom. Crpi iz njih onu stz koja umiruje
oko promatraca. Tijekom dvadeset i Ceti-
ri godine snimanja umjetnickih fotogra-
fija, izlagao je na dvadesetak samostalnih
i grupnih Ziriranih izlozbi. Primio je niz
priznanja i nagrada. Clan je Hrvatske
zajednice samostalnih umjetnika i ULU-
PUH-a. Od 2008. godine ima status
samostalnog umjetnika.
- Citirat ¢u vas, napisali ste svoje-
vremeno: « Kao dijete Mediterana i
Jadranskog mora upoznao sam samo
sigurne luke unutar obzora, moje
su Scile i Haribde pitoma bica, Sre-
dozemno more stvoreno da dotice$

esplanade $to ih gledaju bijeli kipovi
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iz obliznjih perivoja». Fotografijom i
svim svojim stvaranjem do sada kao
da vracdate dug svojem sretnom pod-
neblju, Mediteranu, kolijevci VaSeg
zivotnog, intelektualnog i stvaralac-
kog sazrijevanja . Bilo more , obala,
arhitektura ili lica ljudi, vas je kadar
uvijek vezan za ovo podneblje. Bi li
Ljubo Gamulin mogao biti to $to jest
i u nekom drugom okruZenju ?

- Tésko je pretpostaviti §to bi bilo da je bilo,
ali proteklo vrijeme dokazuje da se onaj
osnovni movalni i eticki kodeks usaden ti-
Jekom odrastanja u spomenutom ambijentu
Jednostavno morao odvaziti na stil i na motive
koji me zaokupljaju. Osim jedne fotografske
cieline, u cijelosti sam odstupio od hrvatskog
trenda u kojem se na razlicitim vazinama
namjerno banaliziva fotografski umijecem, a
znacaj pridodaje sadrzajn, autorskom koncep-
tu 1li promisljanju. Bez obzira Sto neki takav
pristup nazivaju tradicionalnim, tvrdoglavo
ostajem pri imperativima poput simetrije ¢
sklada. Uostalom, jasno je kao dan da bla-
gost podneblja koje me zavkuplja jednostavno
nije moguce razumjets iskustvom gradanina
velegrada.

- Kao povjesnicaru umjetnosti s o$-
trim, pronicljivim okom, sklonom
zadiranju duboko ispod povrsine
stvari, kada bi se svi slojevi dubro-
vacke svakodnevice razgrnuli, $to bi
ostalo u samoj srzi, u samoj biti Gra-
da koji usprkos svemu jo$ ¢uva svoj
magnetizam?

Gracioznost! 1 to upravo u onom znacenju
rijeci koje je svofstveno samo i iskljucivo Gra-

du. Dakle, rijec je o skladnoj, ali i ponosito

¢jelini, svojevrsnoj jezgri dobrog i istanianog
ukusa stvorenog tijekom visestoljetne samostal-
nosti. Ukratko, rijec je o ljepoti. I prosjecan
Ce je posjetitel) istitati u vizurama Grada, a
kamoli ne netko tho n Grad dolazi s predzna-
njem lijepib umjetnosti. Trebali bi biti za-
hvalniji za nasljede o kojem govorim. Tiebali
bi ga barem odrzati na minimalnoj razini, a
to na Zalost ukljucije upravo ono $to Gradu
najvise i nedostaje — visokokvalificivan ljud-
ski kadar koji ce unutar svojih domena biti
katalizator bastine i novih znanja. Valjalo
bi napokon shvatiti da spomenuta gracioznost
nije pala s neba i da su Zivor Gradu oduvijek
davali ljudi, isti oni koji bi iz njega odlazili
u svijet 1 potom se viacali da svoja iskustva

i znanja pretoce u voljenu sredinu. Odbiti
takav slijed stvari znali srusiti samog sebe,

a 10 onda vise nema apsolutno nikakve veze s
gracioznoséu s pocetka ovog odgovora.

- Fotografija i jedrenje, vjerojatno nije
ni vazno $to za vas zauzima prvo, a
$to drugo mjesto po vaznosti , u oba
slucaja ¢ini se da je rije¢ o istrazivanju
radi susreta sa samim sobom, nije li
zapravo u nama samima cijeli svemir?
U oba slucaja vrijeme igra presudnu uloga.
Osjecaj u kojoj ce mjeri svjetlo zatitrati nad
emulzijom ili digitalnim cipom, gotovo je
istovjetan onom trenutkn kada vietar napi-
nje (plobu) jedro. Valja ga znati iskoristiti

u pravom trenutku, u pravoj mjeri. U oba
slucaja, covjek uz pomoc mehanickib tvorevina
uspijeva (ili ne) ukrotiti privodu i uciniti
Cudo, a u tof je Caroliji i zadovoljstvu koje iz
nje proizlazi skriven smisao svega, pa i moga

rada.
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THE PHOTOGRAPHIC EYEOF L j # b o

By BOZICA DURBEVIC

Gamulin

THE GRACE OF THE CITY

orn in Dubrovnik in 1970,
Ljubo Gamulin belongs to

the generation of Dubrovnik
photographers who came of age within
the Marin Getaldi¢ Photographic Club
before the Croatian War of Independ-
ence. He graduated in art history and
comparative literature from the Zagreb
Faculty of Arts, and studied cinematog-
raphy and camera at the Zagreb Acad-
emy of Dramatic Arts.
Intrigued by the artistic expression of
melancholy, Gamulin dedicated him-
self to taking photographs of details,
structures and fragments of things. In
time he directed his attention away from
motifs of the sea and nature towards
that of interior and exterior architec-
ture, and became a staunch fan of the
petfect black and white photograph.
Whichever theme he chooses - everyday
and apparently insignificant scenes, or
motifs imbued with historic and cultural
heritage - Gamulin approaches them
with moderation and a distinctive sen-
sibility, extracting from them their very
essence which calms the eye of the ob-
server. Engaged in art photography for
24 years now, he has had about twenty
juried one-man and group exhibitions.
Ljubo Gamulin has won a large number
of awards and acknowledgements. He
is a member of the Croatian Freelance
Artists Union and of the ULUPUH
(Croatian Association of Fine- and Ap-
plied Arts Artists). Since 2008 he has
been a freelance artist.
- Let me quote one of your previous
statements: «As a child of the Medi-
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terranean and the Adriatic, I
only came across safe havens
in my range of vision. My
Scyllas and Charybdises are
tame creatures. The Mediter-
ranean Sea has been created
in such a way that you can ac-
tually touch the promenades
watched by the white statues
in nearby parks. It seems that
with your photographs and your en-
tire creative work you are paying off
a debt to your happy environment,
the Mediterranean, the cradle of your
biological, intellectual and creative
coming of age. Whether portraying
the sea, the coast, the architecture or
people’s faces, your photographs are
always connected with this environ-
ment. Could Ljubo Gamulin be what
he is in any other surroundings?

- It is difficult to say whar it would be like
had that been the case, but passing time

bas proved that the basic moral and ethic
codexes ingrained in me whilst I was grow-
ing up in these surroundings simply had to
have an ¢ffect on the style and motifs I am
occupied with. With the exception of one
thematic whole, 1 have completely abandoned
the Croatian trend in which one, on several
levels, purposefully trivializes the art of pho-
tography, while giving greater significance to
the contents and the author’s concept or idea.
Although some people call such an approach
traditional, I vemain stubbornly faithful to
the imperatives such as symmetry and har-
mony. After all, it is completely clear that the
mildness of the environment that preoccupies
me simply cannot be understood by people liv-
ing in huge cities.

- As an art historian with a pierc-

ing and discerning eye who tends

to look deeply under the surface of
things, could you tell us - if all the
layers of Dubrovnik everyday life
were removed - what would remain
in the very core and being of the City

which, in spite of everything, still
possesses its magnetism.

Grace! In that sense of the word that can
only and exclusively mean the City of Du-
brovnik. Indeed, we are talking about an
elegant - but also proud - whole, a kind

of essence of good and sophisticated taste
cultivated during the City’s long years of
independence. 1o put it briefly, we are talk-
ing about beauty. Even ordinary visitors - let
alone those familiar with fine arts - will
recognise it in the vistas of the City. We
should be grateful for the heritage I am talk-
ing about. We should at least preserve it in its
current condition and that, unfortunately, is
precisely what the City lacks the most: highly
educated people who will — within their line
of work — act as a catalyst for heritage and
new knowledge. We should finally under-
stand that the aforementioned grace isn’t a
windfall and that Dubrovnik has always
been sustained by its people, who went abroad
and returned in order to invest their experi-
ence and knowledge in their beloved City. To
deny such a sequence of events means to deny
one’s own self, and then it absolutely has
nothing to do with the grace we talked about
in the beginning of the text.

- Taking photographs and sailing - it
probably doesn’t matter which of the
two has top priority for you. Both
seem to be explorations aiming at
finding one’s own self, and isn’t the
entire universe actually within our-
selves?

In both cases time plays a decisive role. The
Jeeling of how brightly the light will flicker
over emulsion or a digital chip is almost the
same as that when the wind starts to tauten
the sail. One should know how to use it at the
right moment and to the right extent. In both
cases, aided by mechanical devices, @ man
manages (or doesn’t manage) to tame nature
and create a miracle. And the hidden point of
everything, including my work, results from
that magic and the pleasure caused by it.
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POZNATI 1 SLAVNI U GRADU

rad romantike, egzoti¢nog

mira i jedinstvene arhitekture

postao je ovog ljeta na neko
vrijeme King’s Landing za potrebe sni-
manja hvaljenog televizijskog epskog
spektakla HBO-a, Game of Thrones,
prema knjigama Georgea RR Martina
Pjesme leda i vatre. U dubrovackim
kulama,na trgovima i zidinama, produ-
centi serije vidjeli su bolji King’s Lan-
ding od Malte gdje je snimana prva se-
zona serijala, ali i od Turske, Spanjolske
i Maroka, zemalja koje su bile u uskoj
konkurenciji za novu lokaciju. Ostatak
hit serije americkog HBO-a snimat ¢e
se u Belfastu i Islandu, a Dubrovnik je
toliko odusevio cijelu producentsku i
glumacku ekipu da je posve izgledno da
Ce i sljededi nastavci, na proljeée idude
godine, biti snimani na jugu Hrvatske.
Dubrovnik ve¢ dugi niz godina nije ano-
nimno i tek slu¢ajno odrediste poznatih
i popularnih glumaca, pjevaca i ostalih
umjetnika koji ljetno vrijeme i privat-
nost poku$avaju skriti od o¢iju javnosti.
Nerijetko mu se i vracaju dovodeéi svoje
prijatelje da zajedno podijele odusevlje-
nje koje izaziva ovaj jedinstveni Grad

na svijetu.

ASHLEY JUD
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RANDY NEWMAN

DUBROVNIK JE POSTAO
KING'S LANDING

BEYONCE & JAY Z

JON BON JOVI
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THE WELL-KNOWN AND FAMOUS IN THE CITY

MICHAEL FASSBENDER
his summer, the city of ro-

mance, exotic peace and

unique architecture has be-
come for the time being King’s Landing
for the purpose of filming the acclaimed

HBO television historical epic Game of

2CELLOS

SULIC & HAUSER

NAPISALA/BY LIDIJA CRNCEVIE

Thrones, based on George R. R. Martin’s
series of fantasy novels A Song of Ice and
Fire. In Dubrovnik’s towers, squares
and walls, the producers of the series
saw a better location for King’s Land-
ing than in Malta, where the first season
was filmed. Other countries competing
for the new location included Turkey,
Spain and Morocco. The remaining part
of the HBO hit series will be filmed in
Belfast and Iceland. However, the en-
tire team of producers and actors was
so enthralled with Dubrovnik that it is
quite certain that the shooting of the
forthcoming episodes will also take place

in the south of Croatia

)

next spring.
For many years now Du-
brovnik has not been an
anonymous and chance
destination for famous
actors, singers and other
artists who try to protect
their privacy and summer
leisure time from the pub-
lic eye. They often come
back, bringing along their
friends in order to share
the delight kindled by this

unique city.

DUBROVNIK HAS BECOME

WiINTER 2011/12

WELCOME TO DUBROVNIK 31



RAGUSA
illirico
DUBROVNIK
% L DalmaziaCircolodiRapusa |

A - o : ABST

o T
Kultura stola srvednjovjekovnog Dubrovnika
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ubrovnik je nepresusan izvor

brojnih istrazivackih i znan-

stvenih tema. Prapovijesnim,
antickim i ranosrednjovjekovnim zbirka-
ma Dubrovackih muzeja pridruZili su se
i nalazi iz gornjih kulturnih slojeva do-
spjelih arheoloskim istraZivanjima stare
jezgre nakon potresa 1979 godine. Radi
se 0 kasnosrednjovjekovnim i novovje-
kovnim ulomcima kuhinjskog i stolnog
posuda od 14. do pocetka 20. stoljeca,
a najbrojniji su primjerci od 15. st. do
razornog potresa 1667., Sto se poklapa
s velikim gospodarskim usponom Re-
publike.
Izlozbom ,,Stolna keramika iz Dubrov-
nika 14. — 17. stoljeée” autorice Liljane
Kovacic, ¢iji postav potpisuje Ivona
Michl, prikazano je 255 cjelovitih i re-
konstruiranih primjeraka posuda koje
govore o kulturi stola srednjovjekovnog
Dubrovnika. Izradeni su veéinom u ta-
lijanskim manufakturama, manjim dije-
lom u $panjolskim i osmanskom gradi¢u
Izniku. Svaka epoha ljudske povijesti
dala je svoj doprinos razvoju stolnog
pribora, a oblici posuda odrazavali su
op¢i likovni izraz razdoblja u kojem su
nastali. Kultura stola u doba gotike 1
renesanse bila je visoko razvijena. Razvoj
manufaktura, trgovine, zemljoradnje i
velika pomorska otkri¢a utjecala su na
poboljsanje prehrane, a jelo i pice postali
su izvor uzitka. U kuhinju stizu mirodi-
je, juzno voce, susena riba, a na jelovni-
cima su i slatkisi.
Svecani jelovnici su pretrpani hranom,
a redoslijed jela je za danasnje pojmove
neobiCan. Raznovrsna jela iziskivala su

nove oblike stolnog posuda, pa se u 16.
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stoljecu pojavljuju tanjuri raznih oblika
i velicina, zdjele za serviranje, zdjele za
vocle, soljenke, posudice za mirodije te
Cackalice i ubrusi. Meso se nabadalo
nozem, a u 16. st. je uvedena vilica.
Posude za pice je kositreno, srebrno i
stakleno. U inventarima plemickih obi-
telji svecano srebrno posude, muransko
staklo i keramicki servisi izloZeni su u
kredencama kao dokaz njihove eko-
nomske moci. U Dubrovniku je nadeno
stotine ulomaka posuda, raznih oblika,
veli¢ina, dekorativnih ideja i boja. Naj-
ljepsi su renesansni primjerci s figurama
vitezova, dama i svetaca u odjeci i s
frizurama toga doba. Pocetkom 16.

st. je bio obicaj da se prilikom zaruka i
vjenc¢anja poklanja posude s portretima
zaru¢nika ili motivima koji aludiraju na
bra¢ne vrline, poput Cistoce, plemenito-
sti, plodnosti. Najljepsi takav primjerak
je tanjur iz tvrdave Revelin, s idealizi-
ranom ljepoticom bella dona, raskosnog
poptsja, a proizvod je glasovitih radi-
onica Faenze u osvit 16. stolje¢a. Ono
§to je jos znacajno je, da je tanjur vrlo
vjerojatno pripadao glasovitom ljevacu
topova i zvona Ivanu Rabljaninu koji je
prema arhivskim dokumentima 1505.
god. bio primljen u sluzbu Dubrovacke
Republike i na prostoru danasnjeg Re-
velina imao kucu i ljevaonicu koje su
istrazivanjima pronadene. Vrhunac je
postignut Iszoriato stilom s ornamental-
nim temama, figurama te mitoloskim,
povijesnim i biblijskim scenama o ¢emu
svjedo¢i dubrovacka soljenka, pompozne
forme s Cetiri krilate harpije na uglo-
vima oslikana groteskama toplih boja.

Podovi palaca i crkava poplocavali su se

NAPISALA LJILJANA KOVACIE

keramickim plo¢icama azulejos, uveze-
nim iz Spanjolske. Spanjolska keramika
je bila skupocjena zbog primjene tehni-
ke Justra kojim se oponasalo skupocjeno
posude od plemenitih metala, Kuranom
zabranjeno za svakodnevnu uporabu.
Lustro je smijesa srebra i bakra koja se
viSe puta talila, hladila i mljela uz do-
datak sumpora, crvenog okera i octa.
Tehniku su prakticirali islamski Mauri iz
sj. Afrike.

Keramika orijentalnog podrijetla je
luksuzna roba uvezena u Dubrovnik iz
Carigrada. Proizvodila se u glasovitom
keramicarskom centru Izniku, u povi-
jesti poznatijem kao Nicaea. Keramika
Iznika je kvalitetom, glazurom i bojama
najsli¢nija kineskom porculanu ¢iji su
sastojci bili tajna. Tehnicki trijumf po-
stigli su uvodenjem koraljno crvene boje
$to do tada nikome nije uspjelo. Tako

je proslo toliko stoljeca i danas nas za-

divljuju svojom kvalitetom svjedoceéi o

visokoj kulturi Zivljenja nasih predaka.
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The Culture of Dining in Medieval Dubrovnik

Dubrovnik is an inexhaustible prehistoric, antique and early-Medieval
source of research and scientific collections, the Dubrovnik Museums
themes. In addition to their now house finds from the upper cultural

levels discovered during the archaeologi-

cal explorations in the Old City after the
earthquake of 1979. The finds include
late-Medieval and modern era pieces
of tableware from the 14" to the
early 20™ centuries. The most
numerous are specimens
from the 15% century to
the disastrous earthqu-
ake of 1667, the peri-
od which coincided
with the Republic’s
great economic

rise.
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Ljiljana Kovaci¢’s exhibition entitled
Dubrovnik Lableware from the 14th — 17th
Centuries, mounted by Ivona Michl,
includes 255 whole and reconstructed
pieces of tableware which illustrate

the culture of dining in Medieval Du-
brovnik. Most of the items were manu-
factured in Italy, while the remaining
pieces were made in the Spanish and
Ottoman city of Iznik. Each epoch in
human history gave its contribution to
the development of tableware, and the
shapes of tableware reflected the overall
artistic expression of the period in which
they originated. The culture of dining
in the Gothic and Renaissance periods
was highly developed. The expansion
of manufacture, trade, agriculture and
great maritime discoveries influenced
the improvement of diet, and food and
drink became a source of enjoyment.
The kitchen was supplied with spices,
tropical fruit, dried fish, and menus also

included desserts.

Festive menus were characterized by an
abundance of food, whereas the order of
courses was unusual from the present-
day point of view. Different kinds of
food required new types of tableware.
The 16" century thus saw various forms
and sizes of plates, serving dishes, fruit
bowls, salt-cellars, spice containers,
toothpicks and napkins. Meat was eaten
with knives before people began to use

forks in the 16" century. Drinking ves-
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sels were made of tin, silver and glass.
Aristocrat families used to display fes-
tive silverware, Murano glass and ce-
ramic services in their cabinets as proof
of their economic power. Hundreds of
fragments of ornamental tableware in
different shapes, sizes and colours have
been discovered in Dubrovnik. The
most beautiful ones include Renaissance
items decorated with figures of knights,
ladies and saints with clothes and hair-
styles characteristic of the period. In
the early 16™ century it was custom-
ary to give tableware as engagement

or wedding gifts, decorated with the
portraits of engaged couples, or with
motifs symbolising marital virtues such
as purity, nobility of mind and fertility.
The finest example of the kind is a plate
from Fort Revelin with the image of

an idealised beautiful woman bella dona
with a voluptuous bust, manufactured
at the well-known Faenza workshops

in the early 16th century. Another im-
portant fact is that the plate most likely
belonged to the famous bronzesmith
Ivan Rabljanin, who - according to
archival documents - entered into Du-
brovnik Republic service in 1505 and
had a house and foundry on the site of
the present-day Revelin, which were
both discovered during recent explora-
tions. The tableware reached its peak
with the Iszoriato style characterized by
ornamental themes, figures, mythologi-

cal, historical and Biblical scenes such

BY LJILJANA KOVACIC

as the famous Dubrovnik salt-cellar in a
pompous form with four winged harpies
on the corners, painted with grotesques
in warm colours. Palace and church
floors were paved with ceramic tiles,
azulejos, imported from Spain. Spanish
pottery was valuable because of the ap-
plication of the /ustra technique, which
imitated valuable tableware made of
precious metals. The Koran prohibited
the use of such tableware for everyday
purposes. Lustro is a mixture of silver
and copper which was melted, cooled
down and ground several times, with
the addition of sulphur, red ochre and
vinegar. The technique was used by the
Islamic Moors from North Africa.
Ceramics of Oriental origin are luxury
goods imported to Dubrovnik from
Constantinople. They were manufac-
tured in the well-known ceramic centre,
the city of Iznik (ancient Nicaea). In
their quality, glazing and colours the
Iznik ceramics are the most similar to
Chinese porcelain, whose composition
was a secret. The applying of the coral
red colour was a great technical achieve-
ment, which no one had managed to
accomplish until then. Many centuries
later they continue to amaze us with
their quality, bearing witness to the high

lifestyle of our ancestors.
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ovjek mora izmastati veselje,

da mu radost bude glavna

misao - kaZe 0 svojoj umjet-
nickoj inspiraciji konavoski slikar Mijo
Sisa Konavljanin. Nakon pola stoljeca
djelovanja s ovim imenom, poznati
konavoski umjetnik od pocetka ove
godine svoje radove, inspirirane tradici-
onalnim nacinom Zivota u Konavlima,

potpisuje s Miho Arta Conavelin.
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-U tom se imenu krije puno simboli-

ke i rije¢i: “mudrost”, “slava”, “Bog” i
ime - Konavle - kaZze umjetnik dije je
slikarstvo i ostalo umjetnicko djelovanje
u potpunosti vezano uz Konavle i Zivot
u njima.

Kroz svoje jedinstvene radove, najblize
opisane kao etno-hiperrealizam, Si$a
prikazuje sve sfere zivota Konavljana
tezaka, prenosi ljepotu konavoskog pej-
saza i plodova, te sadrzaj drustvenog, ali
i intimnog Zivota najzivopisnije dubro-

vacke regije - Konavala.

Umjetnik Sirokog umjetnickog izrazaja

roden je 1946. godine u konavoskom

selu Mihaniéi, gdje i danas Zivi i stvara.
Ve¢ 50 godina uspjesno ujedinjuje rad

i zivot konavoskog tezaka i umjetni-

ka, velikog i raznolikog opusa. U selu
Mihanidi, u obiteljskoj kuéi koja dijelom
datira iz 14. stoljeca, Sisa cijeli svoj
zivotni vijek slika konavoske motive te
ih u galerijskom prostoru kuce pokazuje
mahom putnicima namjernicima.

U pola stolje¢a umjetnickog djelovanja,
$to kistom, $to dlijetom, Sifa je stvorio

preko 1200 slika, uglavnom ulja na
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MI1JO SISA KONAVLJANIN

Zivot tefaka i ljepota konavoskoga kraja
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IN AN ARTIST’'S STUDIO

BY PULINA PEKO SALJA

M1JO SISA KONAVLJANIN
The Life of Field Labourers and Beauty of the Konavle Area

platnu te 80 skulptura. Neke od njih
danas se nalaze u galerijskim i privatnim
zbirkama diljem svijeta, a velik dio ih je
nazalost nestao tijekom srbo-crnogorske
okupacije Konavala 1991. godine kada
je slikareva kuca opljackana, a djela raz-
nesena. Iz slikareva fundusa netragom
je nestalo viSe od 200 radova. Naime,

u prijeratnim vremenima galeriju u
Konavlima godi$nje bi posjetilo i do 16
tisu¢a znatizeljnika zaintrigiranih speci-
fi¢nos¢u i jedinstveno$éu slikareva rada
i zivota. Nakon Domovinskog rata Sisa
je kao restaurator obnovio i 17 crkvenih
oltarnih slika koje su bile tesko o$tecene
u Domovinskom ratu. Osebujni umjet-
nik i dalje kroz svoje radove prenosi
autenti¢ne slike konavoskog krajolika i
slike iz Zivota konavoskog puka. Kroz
njih se uvijek naslu¢uje pjesma, igra i
veselje s kojim su se obavljali vazni, ali

i svakodnevni dogadaji. U najnovijim
uradcima Miho Arta Conavelin slika
motive iz hrvatske povijesti u kojima se
neizostavno pojavljuju njegove Konavle
kroz prirodu ili pak ljude odjevene u
konavosku narodnu nosnju kakva se u

ovom kraju nekad nosila.
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cc man has to imagine

cheerfulness, so that joy
ecomes his guiding idea,

says the painter of Konavle Mijo Sisa
Konavljanin, describing his artistic
inspiration. After using the aforemen-
tioned name for half a century, last year
this renowned artist began to sign his
paintings - inspired by the traditional
lifestyle of Konavle - with Miho Arta
Conavelin.
,Abounding with symbolism, the name
comprises the words ‘wisdom’, ‘glory’,
‘God’ and the name Konavle®, explains
the artist whose painting and art have
been connected exclusively with Kon-
avle and his life there.
In his unique works, which are best
described as ethno-hyper realism, Siga
portrays all spheres of life of the field
labourers of Konavle, the beauty of the
countryside and its fruits, but also the
intimate life of this most picturesque
region of Dubrovnik.
Well-known for his outstanding artistic
expression, Mijo Sisa Konavljanin was
born in 1946 in the Konavle village of
Mihaniéi, where he still lives and works.
For 50 years now he has successfully
combined his life and work as a field
labourer with that of an artist famous
for his extensive and diverse output.
Siga has spent his entire life at his family
house in the village of Mihaniéi - a part

of which dates back to the 14th century

- painting the motifs of Konavle and
showing them mostly to chance travel-
lers at the house gallery.

During his half-century long artis-

tic career, Sida has created more than
1200 paintings — predominantly oils

on canvas — and 80 sculptures. Some

of his works are now parts of both gal-
lery- and private collections all over

the world, whereas a large number of
them unfortunately disappeared during
the Serbian-Montenegrin occupation

of Konavle in 1991, when the painter’s
house was plundered and his paintings
taken away. More than 200 of them
have disappeared without trace. Before
the war, up to 16 thousand people, in-
trigued by the painter’s distinctive work
and life, visited his gallery in Konavle
each year. Since the Croatian War of
Independence, Si¥a has restored 17 altar
paintings in churches which were heavi-
ly damaged during the war. Through his
works, this distinctive artist continues to
convey authentic images of the Konavle
landscape and sketches from the life of
its dwellers. They always show glimpses
of the singing, dancing and joy that
accompanied both major and every-day
events. Depicting motifs from Croatian
history, Miho Arta Conavelin’s most
recent paintings unfailingly include his
beloved Konavle, symbolised either by
nature or by people dressed in the tradi-

tional folk costumes of the area.
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LAFODIA HOTEL RESORT - LOPUD

lafitskih,odnosno Jelenskih oto-

ka, koji se nalaze u neposrednoj

blizini Dubrovnika ima sedam,
a samo su tri naseljena: Kolocep, Lopud
i Sipan. Lopud je otok bogate povijesti
i spomenika kulture s istoimenim nase-
ljem. Ima oko 4,6 ¢etvornih kilometara
povisine. Prekriven je zelenilom (sredoze-
mna makija), a po sredini otoka se pruza
dolomitna udolina na kojoj se uzgajaju
masline, agrumi i vinova loza. Otok ima
tekucu pitku vodu. Na njemu danas
stalno Zivi 220 stanovnika. Za manje od
pedeset minuta plovidbe stize se do devet
milja udaljenog Dubrovnika. Na otoku
nema automobila.
U antici, Lopud je poznat pod grekim
imenom Delaphodia, a potom i rimskim
nazivom Lafota. Od 11. stolje¢a nalazi se
u sastavu Dubrovacke Republike. Kon-
cem 16. stoljeca Lopud ima dva samosta-
na, trideset crkava i veéi broj ljetnikovaca.
Zadivljuje ljepota gotickih zgrada, koje u
gjelini predstavljaju izvanredan graditelj-
ski sklad. Otok ima i nadaleko poznatu,
pjescanu plazu Sunj, dugu 800 metara.
Veé 1934. godine na Lopudu postoje Ceti-
ri manja obiteljska hotela (Kristi¢, Pracat,
Glavovic¢ i Kuljevan) s ukupno 259 kreve-
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»~ VELIKI HOTEL
NA MALOM OTOKU

Mir, tisina, Cisto more, bogata povijesna bastina, prekrasne kuce i vrtovi,
dragi i pristupacni ljudi — to su Hotel Lafodia i otok Lopud danas.

ta, te SvratiSte Birimi$a s 40 i Gostionica
Mihaljevi¢ s 14 postelja. Te, 1934., pocela
je izgradnja Grand hotela, koji je zavrien
i otvoren 1937. godine. Ovo isti¢emo
kako bi pokazali da je Lopud nekoliko
godina prije pocetka Drugog svjetskog
rata bio turisticki izuzetno razvijen otok,
¢ija je ponuda bila vazan dio svekolikog
dubrovackog turistickog trenutka onoga
vremena.

Ve¢ 42 godine (poceo je radom 1969.)
glavni gospodarski i turisticki oslonac
otoka Lopuda je Hotel Lafodia. Objekt je
smjeSten uz samo more, okruZzen je lije-
pom Sumom, od sredi§ta mjesta udaljen
je samo nekoliko koraka, a od plaZe Sunj
manje od trideset minuta ugodne Setnje.
Stoga, Hotel Lafodia predstavlja idealno
mjesto za odmor duse i tijela, to je odmor
u miru, tiSini, ¢istom zraku i moru.
Odli¢no visegodiSnje poslovanje ovog
hotela zaustavio je Domovinski rat
(1991.-1995.). Godine 1996. objekt je
ponovno u turistickoj funkciji, da bi ga,
prije desetak godina, kada se nalazio u
steCaju, za tridesetak milijuna ondas$njih
njemackih maraka, kupila talijanska tvrt-
ka Anker grupa d.o.o iz Modene (obitel;
Rosaria-Marazzi).

Nakon viSegodi$nje obnove i uloZenih
nesto vise od 35 milijuna eura (rije¢ je o
jednoj od veéih investicija u hotelijerstvu
na dubrovackom podrudju posljednjih
godina), 4. lipnja 201 1., otvoren je novo-
uredeni Hotel Lafodia s Cetiri zvjezdice,

u Cijemu je sastavu i turisticka agencija.
Ovaj objekt visoke kategorije ima 182
sobe s viSe od 350 postelja, te brojne
pratele sadrZaje (restorani, barovi, bazeni,
kongresna dvorana sa 160 mjesta, hi-
dromasazne kade, mjenjalnice, internet,
igraonica za djecu i mini kutak...). Svaka
soba ima pogled na more, prostrani bal-
kon, klima uredaje, TV, telefon, fenove
za kosu i vlastiti sef. Velika plaza je samo
dvadesetak metara udaljena od hotela.
Tijekom turisticke sezone, Hotel Lafo-
dia zaposljava izmedu 85 i 90 radnika,
mladih i obrazovanih ljudi. Gosti ovog
hotela dolaze iz najprestiznijih turistickih
zemalja Starog kontinenta. Zadovoljni su
i hotelom i otokom, te se mnogi od njih
redovito vracaju, $to je posve prirodno, jer
njihov odmor, uistinu predstavlja nezabo-
ravni doZivljaj, nesto $to se dugo pamti

i prepricava sve do sljedeée turisticke
godine.
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here are seven Elafite, i.e. Deer,

islands situated in close proxim-

ity to Dubrovnik, only three
of which are inhabited: Kolocep, Lopud
and Sipan. Lopud has a rich history, an
abundance of cultural monuments and
a town of the same name. With a sur-
face area of 4,6 square kilometres, it is
covered with greenery (Mediterranean
macchia). Olive trees, citrus fruits and
grape are cultivated in the central part of
the island. It has running drinking water
and 220 permanent inhabitants. A less
than 50-minute boat ride will take you

to the island, situated nine miles from
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Dubrovnik. Lopud is car-free.

In Ancient times, Lopud was known
under the Greek name Delaphodia, and
later under the Roman name Lafota.
From the 11th century it was part of the
Dubrovnik Republic. In the late 16th
century Lopud had two monasteries,
thirty churches and a large number of
summer residences. The amazingly beau-
tiful Gothic buildings together present

a remarkably harmonious architectural
whole. The island has a well-known 800
metre long sandy beach called Sunj.
Already in 1934 Lopud housed four
small family hotels (Kristi¢, Pracat,

Glavovi¢ and Kuljevan) with a total of
259 beds, the Birimisa Hostel with 40
and the Mihaljevi¢ Inn with 14 beds.
That same year began the construction
of the Grand Hotel, which was com-
pleted and opened in 1937. The afore-
mentioned data confirm that Lopud was,
tourism-wise, a highly advanced island
before World War I, and thus a signifi-
cant part of the Dubrovnik tourism in-
dustry at the time.

For 42 years now the Lafodia Hotel
(opened in 1969) has been the major
economic and tourist backbone of the
Island of Lopud. Situated on the coast-
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BY NIKOLA $uBI¢

LAFODIA HOTEL RESORT
A Newly Renovated Jewel of a Hotel on the Island of Lopud

line and surrounded by a beautiful forest,

it is only a few steps away from the town
centre and less than a thirty-minute walk
from the Sunj beach. The Lafodia Hotel
is thus an ideal place to rest both body
and spirit, to enjoy the peace, silence,
fresh air and sea.

The hotel’s long-time flourishing busi-
ness was interrupted by the Croatian
War of Independence (1991-1995). In
1996 it began to operate again. Ten
years ago the hotel went bankrupt and
was bought by the Italian Anker Group
of Modena (the Rosaria-Marazzi family)

for around thirty million German marks.

WiNTER 2011/12

After renovation which took several
years and an investment of more than
35 million Euros (one of the major ho-
tel investments in the Dubrovnik area
in recent years), the newly renovated
four-star Lafodia Hotel was opened on

4 June 2011. This high-category hotel
has 182 rooms, more than 350 beds and
a large number of facilities (restaurants,
bars, swimming pools, a congress hall
with 160 seats, hydro-massage bathtubs,
exchange offices, the Internet, children’s
playroom and the mini corner...). Each
room has a sea view, a spacious balcony,
air-conditioning, TV, a telephone, hair

driers and its own safe-deposit box. A
large beach is located only some twenty
metres from the hotel.

During the tourist season, the Lafodia
Hotel engages between 85 and 90 young
and educated employees. Hotel guests
come from the most prestigious tourist
countries of the Old Continent. Satisfied
with both the hotel and the island, many
of the guests return on a regular basis,
which is quite natural: their holiday is
indeed a memorable experience, some-
thing one remembers and talks about for
a long time. And it lasts till the follow-

ing year.
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STRANCI KOJI TO VISE NISU

INGRID

DOBROSLAVIC

akon mnogo godina sjedim s

mojom dobrom poznanicom

Ingrid u njezinom obitelj-
skom vrtu ispred jos nedovrsene kuée
stradale u ratu, a nakon toga i potresu.
Cudno lijep je, njezin vrt, prepun ra-
znovrsnih kaktusa, kamelija, kupusa,
pamadora, u razli¢itosti tako nespojivoj,
a tako skladnoj i oplemenjenoj veselom
igrom macica iste majke, a razlilite
dobi.
Poku$avamo se sjetiti naSeg prvog su-
sreta 1975. godine, prije 36 godina.
Te daleke 1975. Ingrid je radila na
hotelskoj recepciji. Njezin govor bio je
prepoznatljivo stran, a danas nitko ne bi

rekao da Ingrid nije prava Slanka.

Ingrid Anderson rodena je u Malmou u
Svedskoj. Prvi put je u Dubrovnik dosla
s majkom, koja je Dubrovnik oboZzavala,
u svibnju 1968. godine. To putovanje
bila je majcina nagrada za poloZenu
maturu.

- Majka i ja boravile smo u Hotelu
Argentina. Jednog jutra odludile smo
pro$etati do Straduna. Iznenadila nas je
kisa koja se izlila kao iz kabla. Konobar
iz Excelsiora, koji je bio u drustvu kole-
ge Nikole Dobroslavi¢a, a moju majku
je poznavao, ponudio nam je za$titu od

kise pri povratku u Hotel.

Nakon nekoliko dana slu¢ajno sam
opet srela Nikolu na plesu u Jadranu.
Tu veler izmijenili smo adrese i poceli
se dopisivati. Zao mi je §to su ta pisma,
koja sam godinama ¢uvala, u ratu izgor-

jela kao i mnoge druge lijepe uspomene.
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Te 1968. ponovno sam dosla na odmor,
ali ovaj put u Slano kao i iduée 1969.
kada je Nikola i$ao u vojsku. Poslije
vojske Nikola je dogao u Svedsku raditi,
a 1970. smo se ozenili. Nase najstarije
dijete, sin Vlaho, rodio se u Svedskoj. U
Slano smo se vratili 1972. godine gdje
su se rodili Katarina i Nils, na$ drugi sin
koji je ime dobio po djedu iz Svedske —
pri¢a gda Ingrid.

Njezin suprug je tada poceo raditi u
Hotelu Osmine, a ona mu se pridruzi-
vala ljeti, pomazudi na recepciji, buduéi
osim materinjeg §vedskog govori en-
gleski, njemacki i francuski. Iako ju je
suprug poceo poducavati hrvatski jos u
Svedskoj, govoriti je naucila u Slanomu
i to starinski, slanski, Zivotni jezik kakav
je slusala u svome slanskomu domu, od
starije Celjadi.

- Va$ zivot u Slanomu?

Prekrasno mi je Zivjeti u Slanomu. Ja
sam i u Svedskoj Ziviela na farmi oko 11
km udaljenoj od gradi¢a Kristianstad,
ni slucajno ne bih Zivjela u Gradu. Kao
prava slanska nevjesta svladala sam i na-
ulila sve primorske obicaje. Nikola cesée
od mene ide u Svedsku, a mene nista
tamo ne vule jer nemam bliZze svojte,

a ovdje su moj Nikola, moja: unucad ,
sinovi, kéer, zet, nevjeste i Hotel Osmi-

ne. Ja sam ovdje doma.
- A rat?

Bilo je grozno! Nova i stara kuca su
izgorjele, a mi smo kao prognanici bili
u Kominu, Podgori, pa po hotelima u

Gradu. Onda nam je austrijski crveni

NAPISAO NIKSA BENDER

kriz osposobio Osmine da u njemu
zivimo, obradujemo svoja imanja i ob-
navljamo kuce. U tome nam je puno
pomogao Fritz Kalf iz Njemacke. Bio je
veliki dobro¢initelj Slanoga. On je samo-
incijativno do$ao u Dubrovnik i na ulici
pitao jednog prolaznika kome bi mogao
pomodi, tko je najugrozeniji, a ovaj mu
je rekao: ,Njima u Primorju, oni su vam
ostali bez icega.” Gospodin Fritz dosao
jeu Slano i dogovorio kakvu i koliku
pomo¢ trebamo. Iduce godine do$ao

je opet kako bi se uvjerio je li pomo¢
adekvatno upotrijebljena, ali i sa zeljom
daljnjeg pomaganja. Slano i Fritzov grad

Gaegelow postali su gradovi prijatelji.

Gda. Ingrid samozatajna je osoba. Kao i
vedina velikih ljudi. Ne voli pokazivanje,
¢ak niti onda kada je jedna od najzasluz-
nijih, kao $to je bilo prilikom potpisi-
vanja Povelje prijateljstva izmedu dvaju
gradova. Pristala je i¢i tek kao pratnja
svoga muza koji je tada bio nacelnik
Op¢ine Dubrovacko primorje. A tako

je i danas kada je njezin suprug Zupan
Dubrovacko-neretvanske Zupanije. Naj-
radije boravi doma, u svom skloni$tu, sa
svojom djecom i unucima, uvijek nasmi-
jana i raspolozena. Spremna, kao i svaka
none, dulje ostati u kuhinji i djeci koja
je pohode rado napraviti tradicionalni
$vedski kolal bulle sa cimetom (tijesto s
kvascem poput nasih buhtla). Djeca ga
rado jedu, a njihove mlade mame pitaju

recept.
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BY NIKSA BENDER

THE NO LONGER FOREIGNERS

INGRID

DOBROSLAVIC

fter many years [ am sitting

with an old acquaintance

Ingrid in her garden in front
of her house, damaged first in the war
and then in an earthquake, and still not
completely repaired. Amazingly beauti-
ful, her garden is full of all sorts of cac-
tuses, camellias, cabbages and tomatoes,
which - although so different - are in
perfect harmony, while the kittens of
different licters from the same mother
play happily.
We are trying to recollect our first en-
counter in 1975, 36 years ago. That
year Ingrid worked at a hotel reception
desk. She spoke with a marked foreign
accent, but today no one could say that

Ingrid is not a real Slano woman.

Ingrid Anderson was born in Malma,
Sweden. She came to Dubrovnik for the
first time in May 1968 with her mother,
who adored the City. The trip was a
graduation gift from her mother.

- My mother and I stayed at the Argen-
tina Hotel. One morning we decided

to take a walk to the Stradun, when a
heavy shower of rain took us by surprise.
A waiter from the Excelsior Hotel, who
was accompanied by Nikola Dobroslavi¢
and who knew my mother, offered to
shelter us from the rain on our way back
to the hotel. Several days later, T hap-
pened to meet Nikola again at a dance
at the Jadran Restaurant. That night

we exchanged addresses and struck up

a correspondence. I am sorry that those
letters, which I had kept for many years,
were destroyed by fire during the war
together with many other fond memo-
ries. That same year (1968) I came back
on holiday, but this time I stayed in
Slano, where I also came in 1969, when
Nikola did his military service. After
that Nikola came to Sweden in order

to work there, and we got married in
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1970. Our eldest son Vlaho was born in
Sweden. We returned to Slano in 1972,
where Katarina and Nils were born. Our
second son was named after his Swedish

grandfather — says Ingrid.
Her husband began to work at the Os-

mine Hotel then, and Ingrid joined him
in the summer, assisting at the recep-
tion desk, because - in addition to her
native language, Swedish - she spoke
English, German and French. Although
her husband had started to teach her
Croatian already in Sweden, she learned
the language in Slano. It was the old
local dialect, the living language, which
she heard in her Slano home from the
older people.

- Your life in Slano?

It is wonderful to live in Slano. In Swe-
den I also lived on a farm 11 kilometres
from the little town of Kristianstad. I
definitely don’t want to live in the City.
As a true bride of Slano I learned all the
local customs. Nikola goes to Sweden
more often than I do. Nothing makes
me long to go to Sweden because I don’t
have close relatives there. Here I have
my Nikola, my grandchildren, sons,
daughter, son-in-law, daughters-in-

law and the Osmine Hotel. This is my

home.
And the war?

It was horrible! Both our new and old
houses burned down. As displaced peo-
ple, we lived in Komin, Podgora and

at hotels in the City. Then the Austrian
Red Cross renovated the Osmine Hotel
so that we could live there, till our fields
and renovate our homes. Fritz Kalf
from Germany helped us a lot. He was
Slano’s great benefactor. On his own
initiative he came to Dubrovnik and
asked a passer-by to tell him whom he
could help and who needed help the

most. The man replied: , The people of

Primorje, they were left without any-
thing.” Fritz came to Slano to find out
what kind of help and how much of it
we needed. The following year he came
back in order to check whether the help
had been used properly, and was willing
to offer additional help. Slano and Fritz’s

city of Gaegelow became twin towns.

Ingrid is an unpretentious person, like
the majority of great people. She doesn’t
like showing off, even when amongst
those deserving the most credit, as was
the case when the Twinning Charter
was signed between the two towns. She
agreed to come only to accompany her
husband, who was Dubrovacko Primorje
District Council Chairman at the time.
Things are the same now when her
husband is the Prefect of Dubrovnik-
Neretva County. She prefers to stay at
home, in her haven, with her children
and grandchildren, always smiling and
in a good mood. Like every granny, she
is ready to stay a while longer in the
kitchen, happy to bake the traditional
Swedish bulle cake with cinnamon (leav-
ened dough similar to our party rolls)
for the children who visit her. They love
it, and their young mothers ask for the
recipe.
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BLAGO KUCE

#

o
Ugradanskoj je i seoskoj nosnji Kolarin jeﬁjek bio blago kuée. Nije
vazno mjesto zauzimao kolarin. se nosio svakodnevno uz obicne dnevne
To je nakit, satkan od dvanaest ili Sesnaest '
peruzina, okruglih i filigranski tako vjesto
izradenih okruglica koje se izdaleka doi-
mlju poput zlatnog sunca. Pogledas li ih
izbliza, sazdane su od finih niti, na dlanu
su lagane, naoko krhke i paucinaste po-

put najraskosnijih ctkvenih rozeta.
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biserima i svilom da im se uznositost
mijerila koli¢inom dijamanata i tu se nisu
previse razlikovali muskarci od Zena.
Istina, tek su udane Zene patricijke smje-
le nositi biserne ogrlice, dar svoga muZa!
U ostalom su ukrasavanju bile slobodne
blijestati zlatom i srebrom u zlatnom
dobu Dubrovnika, kad su i obi¢ne slus-
kinjice nosile zlatne nausnice verizice, a
muskarci, poput gusara, tek u jedno uho

Sy zadijevali okrugli vrecin.

. Nekoliko se elegantnih primjeraka da-
: ' rovanih kolarina i danas nalazi u Muzeju
_— Dominikanskog samostana u vitrinama
gdje se nizu ukrasi plemickih i gradan-
skih obitelji.
Kako zlato i srebro upija duh onoga koji
ga nosi, tako se u svakom predmetu
iz daleke proslosti oCuvala generacija
vjestih zlatara i dusa onih koji su na
sv0joj Cistoj puti ljubili ljepotu i drazest
ukrasa. Time se svaki kolarin razlikuje

od ostalih i u sebi nosi osobnost, Zivot i

duh proslosti.

jek izjednacavala s tezinom Cistog zlata.
U domacdim je seoskim i gradskim kuda-
ma ovaj dragocjeni nakit imao posebno
mjesto. Drzao se u drvenim $krinjicama,
na mekanom bumbaku i uz njega se
polagali vredini, igle pribadace, brosevi
i ono prstenje koje ¢e obiljeziti znacaj
obitelji i ljepotu njihovih djevojaka.

Bilo je obi¢no da se ¢ovjek nekadas-

njeg vremena voli ukraSavati nakitom!

.

~Bogatiji su pomno narucivali izradu Dubrovcani su, pogotovo plemickog

kolarina. Izmedu njihovih su se baboca roda,tako blijestali zlatom, srebrom,
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FAMILY HEIRLOOM

he necklace (kolarin) was an im-

portant part of both city and
village costume. This jewellery consists
of twelve or sixteen round and finely
made filigree beads which, seen from a
distance, look like a golden sun. If you
look more closely you notice that they
are composed of fine threads. They feel
light in your palm and seem fragile and
cobwebby like the most exquisite church
rosettes.
The necklace has always been family
heirloom and wasn’t worn every day
with ordinary clothes. It was placed
around a girl’s smooth neck only on
special occasions: at the Festival of St
Blaise, when groups of girls and young
women from the surroundings of Du-
brovnik came to the City, as well as at
weddings and family celebrations. Later
on, when the family wished to have its
photograph taken in front of the first
photographers’ studios, all of them lined
up in front of the camera taking care
that everyone was captured by the lens.
The women in their folk costumes wore
this splendid and opulent gold jewellery
that went so well with the linen, with
the glow in their eyes, their golden ear-
rings, the heart-shaped pins, brooches
and elegant festive folk costumes.
Wealthier people ordered the manufac-
ture of their necklaces with care, which

looked exquisite combined with coral
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N ECKLACE

beads. They were the local Adriatic dark

red corals collected at the foot of the

cliffs of St Andrew, near the island of
Lastovo or the remote island of Zlarin.
Their glow made the necklace look
grander and heavier around the neck,
because it was a well known fact that
the weight of corals always equalled that
of pure gold.

This precious jewellery had a special
place in both village and city homes.

It was kept in small wooden boxes on
soft cotton, along with earrings, pins,
brooches and the rings that were to
enhance the family’s importance and the
beauty of the girls.

It was customary for people in the olden

days to enjoy wearing jewellery! The

BY TEREZA BUCONIC GOVIC

people of Dubrovnik, particularly aristo-
crats, adorned themselves lavishly with
gold, silver, pearls and silk to the extent
that their position in society was meas-
ured by the quantity of diamonds, and
in that sense there was not much differ-
ence between men and women.
Admittedly, only married patrician
women were allowed to wear pearl
necklaces, presented to them by their
husbands! They were, otherwise, free

to adorn themselves extravagantly with
gold and silver during the Golden Age
of Dubrovnik, when ordinary maidserv-
ants also wore golden earrings called
veriZice, whereas men wore a single
round earring, like pirates.

A number of elegant necklaces given

as gifts is exhibited today at the Do-
minican Monastery Museum, along with
other jewellery that belonged to both
aristocratic and bourgeois families of
Dubrovnik.

In accordance with the belief that gold
and silver acquire the spirit of the people
wearing them, in each item from the
remote past the mastery of generations
of goldsmiths has been preserved, as
well as the spirit of people who enjoyed
the beauty and charm of jewellery on
their fine skin. That is why each neck-
lace is different from the others, carrying
within it the personality, life and spirit

of the past.
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STARI ZANATI NAPISALA SANDRA LACKOVIE

PAVO ROKOL]J

Konavosk: cuvar Orvlandove ruke

I‘imﬁh | iV¥A

Dok nisam u$la u radionicu Pava

Rokolja mislila sam da bez ala-

ta nema zanata. Sada znam da bez
kovackoga zanata nema dobroga alata.
,Koji god novi alat kupite krivi se jer
je mekan, pa ga obvezno treba preko-

- vati“, prica nam kova¢ i pokazuje novu
tvornicku sjekiru koju su mu donijeli da
je ,sredi“. Pavo Rokolj, posljednji kovac
u dubrovackome kraju, kovacko - bra-
varski obrt zavrsio je 1957.godine. Tada
je u Konavlima bilo 12 kovackih radnji.
Obitelji koje su se bavile kovackim
zanatima nisu se obogatile, ali su Zivjele
bolje od ostalih. Igrom Zivotne nepred-
vidivosti prvu kovacku radnju otvorio je
tek nakon
Domovinskoga rata, u konavoskome
selu Gunjina. U spaljenim i opljackanim
Konavlima ljudi su ostali bez svega, pa
je kovac bio prijeko potreban, pogotovo
za zidarske alate. Pavo Rokolj izraduje
sve poljoprivredne i gradevinske alate:
dikele,
kosjere, kosjerice, $pice, dlijeta za obra-
du ili klinove za lomljenje kamena. U
kovackome zanatu'osnovno je upoznati
materijal, zvuk mora biti ravan, nepre-
kidan, siguran,$to ukazuje da nije sloml-
jen, objasnjava gospar Pavo potvrdujuci
receno udarcima po'nakovnju. Dok laic-
Ko uho,.poput moga, ¢uje skalu tonova,
mestar Pavo i zatyorenih odiju zna po

~ zvuku prepoznati o kakvome je metalu

Bl -0 e, I it 5
- _ rije¢. ,Upoznavsi materijal”, nastavlja
- S
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STARI ZANATI

svoju kovacku pri¢u mestar Pavo ,treba
svladati i obradu materijala. Nekad se
sve radilo ru¢no, zagrijavalo, pa se rezalo
na vruce a danas se rupe buse masina-
ma. Celik se ne smije pregrijati, jer ako
se pregrije, poslije puca.Zeljezo se kuje
dok je vruce...”

U rukama konavoskog kovaca dosad se
tri puta nasao i mac viteza sa Straduna,
Orlanda, u ¢iju obnovu i popravak utrosi
oko dva i pol dana. Na vitezovu macu,
za kojim zadnjih godina Cesto posegnu
huligani, a koji stolje¢ima na Stradunu
stoji kao simbol dubrovacke neovisnos-
ti i slobode, ne smije se vidjeti udarac
cekica, nagib mora biti isti s obje strane.
Mac ne smije biti ostar kako bi ruke
znatizeljnika, koji ga Zele dodirnuti,
ostale neozlijedene. Mac¢ mora biti isko-
van tako da, kad ga poku$avaju slomiti,
ne odlome i kamenu vitezovu podlakticu
pa konavoski kova¢ ¢uva tako i Orlan-
dov lakat, koji je u Dubrovackoj Repub-
lici bio mjera za duzinu.

U kovackoj radionici majstora Rokolja
mogu se saznati brojne zanimljivosti o

specifi¢nostima oruda kojim su kona-
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PAVO ROKOL]J

The Konavle Guardian of Orlando’s Arm

voski, ali i ostali poljoprivrednici ovoga
kraja obradivali svoja polja i bastine.
Kazuje nam da pri tome nije najvaznija
snaga onoga tko kopa niti dobra zemlja.
Za razliku od primorske, konavoska
dikela prilagodena zemlji, ima takav
nagib da bolje ulazi u tlo. Uostalom,
nije bila uzaludna uzredica: , Tko je imao
konavoku, zaradio je dnevnicu, tko je
imao primorku zaradio je pola dnevni-
ce.” Sli¢no je i s komajskom motikom
koja je za razliku od grujske, prilagode-
na kamenjaru.

Kada je Pavo Rokolj u rodnome selu

odlucio otvoriti kovacku radnju, poceo

je od nule, jer su njegovu radionicu u
Domovinskome ratu Cetnici opljackali.
Pomalo je nabavljao alat i opremu, pa
i na dug. No sluzbeno obrt je zatvorio
nakon samo godinu dana rada jer su
porezi i davanja bili toliki da mu se nije
isplatilo raditi. Nije preZalio Sto mu
mjerodavni nisu pomogli da opstane.
Danas je u mirovini, ali u radionicu
odlazi svakodnevno, iz hobija. Rado
pomaze svima, jer u kovaca u udaljeno
konavosko selo jos uvijek dolaze ljudi
sa cijelog hrvatskog juga.
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OLD TRADES

efore I entered Pavo Rokolj’s

workshop, I believed that one

required the right tool for the
right job. Now, however, I know that
the blacksmith’s trade is essential for
the right tool. “Whichever tool you
purchase today becomes warped because
it is soft, and it is necessary to recast
it“, claims the blacksmith, showing a
new factory-made axe which someone
asked him to fix. The last remaining
blacksmith in the Dubrovnik region,
Pavo Rokolj completed his blacksmith's
and locksmith’s training in 1957. There
were 12 blacksmiths’ workshops in the
Konavle area at the time. The families
engaged in this trade never became
rich, but lived better than others. By a
twist of fate, Pavo opened his first black-
smith’s shop only after the Croatian War
of Independence in the Konavle village
of Gunjina. The inhabitants of the burnt
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out and plundered area of Konavle

st everything, so a blacksmith was
much-needed, particularly for making
construction tools. Pavo Rokolj makes
all kinds of agricultural and construction
tools: dikela (a type of pronged hoe),
pruning hooks, bull point chisels, as well
as chisels for carving and wedges for
splitting stones.
. For the blacksmith’s trade it is essen-
tial to get to know the material. The
sound has to be smooth, continuous and
secure, which shows that it is not bro-
ken“, explains he, reinforcing his words
with blows to the anvil.
While lay persons like me hear an entire
scale of tones, Master Pavo can distin-
guish metals by their sound, even with
his eyes closed. “After that, the manu-
facturing technique should be mastered.
In the past everything was done by
hand, heated and cut while hot, whereas
nowadays holes are drilled by machines.
One must not overheat steel, because
it breaks if overheated. Because, one
strikes while the iron is hot...”
The Konavle blacksmith has been en-
gaged three times to repair the sword
of Orlando, the Knight of the Stradun,
which took about two and a half days.

BY SANDRA LACKOVIC

A centuries-old symbol of Dubrovnik’s
independence and freedom, the Knight'’s
sword - which has in recent years been
damaged by hooligans - must be free
from the marks left by the hammer,
and its tilt should be the same on both
sides. The sword must not be sharp, in
order to protect the hands of curious
visitors who wish to touch it. It should
be forged in a special way to also pre-
vent the breaking of the Knight'’s stone
forearm by those who try to break the
sword. Thus, the blacksmith of Konavle
also guards Orlando’s elbow, which used
to serve as a measure of length during
the Dubrovnik Republic.

At Master Rokolj’s forge one can learn
about many interesting things related
to the specific tools which the farmers of
Konavle and the surrounding areas used
to use to till their fields and gardens.
“Actually”, claims Pavo Rokolj, “the
strength of the ploughman and good
quality soil are not of major importance.
Unlike the pronged hoe of Primorje, the
Konavle version is adapted to the soil
and has a tilt which enables it to slide
into the ground more easily.” Accord-
ing to an old proverb: “He who uses a
Konavle dikela earned his daily wage,
whereas he who used the Primorje ver-
sion earned only half of it”. It also ap-
plies to the Komaji d7kela, which — un-
like the one used in the village of Gruji
— is adapted to rocky ground.

When Pavo Rokolj decided to open a
blacksmith’s shop in his native village,
he started from scratch, because his
workshop had been plundered by the
Chetniks during the Croatian War of In-
dependence. He slowly began to acquire
tools and equipment, some of which he
bought on credit. However, he officially
closed his business after only one year,
because the taxes and duties were so
high that it wasn’t worth his while. He
never got over the fact that the auth-
orities failed to help him survive. Pavo
Rokolj is retired today, but goes to his
workshop on a daily basis, as a hobby.
He is happy to help everybody, because
people from the entire Croatian South
still need the services of the blacksmith

in the remote Konavle village.

WELCOME TO DUBROVNIK 51



MLADI TALENTI

Lukéa Backovi¢ 16-ogodisnji je
gimnazijalac, vrlo dobar ulenik,
iznimno uspjesan u sportu — tocnije
plivanju, a donedavno se bavio i plesom,
da budemo precizniji stepom. Sasvim
obic¢an mladi¢? Niposto!

Uvijek veseo, nasmijan i u oveem drus-

tvu, Luksa je mlad ¢ovjek posebnoga Zi-

votnoga puta odredenog rodenjem. Nije
posve siguran koliko je do sada imao
operacija, ali spremno nabraja dio njih.
- Imao sam ih puno, tri- letiri operacije na
svakoj ruc ,a operivao sam kraljeznicu i
debelo crijevo. Mislim da je to to.

U skoli mu, kaze Luksa, nije teze nego

drugima. Kako to, pitamo ga.
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LUKSA

BACKOVIC

Sasvim obican mladi? Niposto!

- Ma, mogu ja pisati isto kao i ostali, uciti
kao i svako dijete.

Na pocetku nije bilo tako, priznaje.

- U vrticn i mozda u prva dva razreda osje-
Cao sam kao da ne pripadam tu, trebalo je
vremena dok se uklopim u drustvo. Plivanje
je trenirao s prekidima, viSe rekreativno,
s ostalom djecom, za kojom je zbog hen-
dikepa zaostajao. Posljednjih godinu i pol
ima osobnog trenera i plivanjem se bavi,
kaze Luksa, ,zaozbiljno®. A $to pod tim
podrazumijeva?

- Pa na svakom driavnom natjecanju ,, poku-
pim medalju®, spustim svoj osobni rekord. ..
Lijepo mi je na tim natjecanjima. Upoznava-
nje, druzenje, pricanje, natjecanje, adrena-

lin... Lijepo je to iskustvo.
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Posebno je bilo i na Europskom prven-
stvu u plivanju za osobe s invalidnoscu.

- I§li smo Mihovil Spanja i ja iz Dubrovni-
ka, zajedno s hrvatskom reprezentacijom. Bilo
je lijepo. Poseban je osjecay gledati ljude koji
plivaju s raznim oStecenjima i kako se snalaze
u vodi.

Prosle godine bilo mu je tesko uklopiti
vrhunske sportske rezultate i redovitu
nastavu u Gimnaziji. Ili je u $koli, ili udi,
ili pliva. Ne ocekuje ni ove godine da ¢e
biti drugacije. Trebat ce uciti jos vise,
treninzi e biti jo§ ozbiljniji, ali to ga ne
brine. S uobi¢ajenim veseljem, ali i neuo-
bicajenom zrelo$¢u za svoje godine kaZze:
- Morat ¢u se prilagoditi. Zapravo se radujem

tome.

NAPISALA SILVA CAPURSO
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YOUNG TALENTS

LUKSA BACKOVIC S PARAOLIMPIJCEM MIHOVILOM SPANJOM
LUKSA BACKOVIC WITH THE PARALYMPIC MEDAL WINNER, MIHOVIL SPANJA

LUKSA
BACKOVIC

Quite an ovdinary young man? Definitely not!

A ged 16, Luksa Backovi¢ attends
grammar school. Apart from
being a very good pupil, he is an excep-
tionally successful athlete — a swimmer,
to be more precise. Until recently, he
was also engaged in dance, that is, in

step. Quite an ordinary young man?

Definitely not!

Always cheerful, smiling and surround-
ed by friends, Luksa is a young man
whose particular way of life was deter-
mined by his birth.

He admits that he doesn’t know the
exact number of surgical procedures he
has had, but readily mentions some of
them.

- I have undergone quite a large number
of operations, including three or four
on each hand, spinal surgery and colon

surgery. I believe that’s it.

Luksa claims that he has no more diffi-
culties at school than other pupils. How

come? — we asked him.
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- I can write just like everyone else, and study

like any other child.

He, nevertheless, admits that it wasn’t
the case at the beginning.

- At day nursery and perhaps in the first
two grades I felt as if I didn’t belong
there, and it took me some time to fit in

well with the rest of the group.

He did his swimming training sessions
intermittently, more as a form of recrea-
tion, together with the other children,
trailing behind because of his handicap.
For the last year and a half, Luksa has
had a personal coach and has been en-
gaged in swimming ,seriously”. And
what does he mean by that?

- Well, 1 win a medal in every national com-
petition and improve my own record. ..

I enjoy such competitions. Getting to know
other young people, being in their company
and talking to them. The competing and the
adrenalin. .. It is a wonderful experience.

The European Swimming Championship

BY SILVA CAPURSO

for Disabled People was also a special
experience.

- The Dubrovnik members of the Croatian
national team included Mihovil Spanja and
me. It was wonderful. Watching people with
various physical handicaps swim and cope in

the water is amazing indeed.

Last year it was difficult for Luksa to
both achieve top sports results and at-
tend grammar school on a regular basis.
He is either at school, or studying, or
swimming. This year he doesn’t expect
things to be any different. He will have
to study harder and his practice sessions
will be more demanding. However, this
doesn’t worry Luks$a. With his usual
cheerfulness, but also with a maturity
unusual for his age, he explains:

I will have to adapt, and I am actually

looking forward to it.
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GASTRO KUTAK

itirana misao trebala bi nam

biti misao vodilja kada govori-

mo ili razmi§ljamo o pravilnoj
prehrani. Greki filozof i lije¢nik Hipo-
krat zasluzan je za Sirenje ideje o upotre-
bi zdravih i korisnih namirnica umjesto
lijekova, a lec¢a jest korisna i zdrava na-
mirnica koju treba ¢esto jesti.
Leca (Lens culinaris) je jednogodisnja
biljka kratke vegetacije iz skupine zrna-
tih mahunarki, a uzgajala se jos u dale-
koj proslosti. Ime je dobila po lako pre-
poznatljivim sjemenkama konveksnog
oblika, koje izgledom podsjeéaju na lecu.
Leca je danas, uz grah i grasak, najra-
sprostranjenija mahunarka. Ta veoma
stara kultura mahunarki uzgajana je jos
u mlade kameno doba. Pronadena je i
u grobnicama egipatskih faraona, koje
su stare oko 4200 godina gdje su ju
zakapali kao hranu mrtvim faraonima
i bozanstvima. Uzgajali su ju stari Grci
i Rimljani. U Bibliji se spominje njezina
upotreba jo$ za vrijeme starih patrijarha,
negdje pred 4000 godina, kada je Ezav
prodao svoje prvena$tvo bratu Jakovu za
tanjur lece. Zanimljivo je da leca nikad
nije pronadena u divljem samoniklom
obliku, pa joj je praroditelj nepoznat.
Leca se danas, a vjerojatno i oduvijek,
smatra delikatesnom namirnicom. Po
nekim znacajkama ima niz prednosti
pred grahom. BrZe se kuha, probavlji-

vija je i Cak bogatija bjelan¢evinama i
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Sve $to putem hrane unosimo u organizam, gradi nas i mijenja,
a 0 tome 5to smo unijeli ovisi nasa snaga,

ugljikohidratima. Eneregetska

vrijednost joj je neznatno manja,
ali je mnogi ljubitelji zrnatih mahunarki
smatraju ukusnijom i plemenitijom od
graha.
Ovisno o vrsti, uzgoju, podneblju,
susenju itd., le¢a sadrzava i do 35%
bjelancevina. Energetska vrijednost 100
g suhog zrna leée sadrzava 1415 kJ ili
338 kcal. S obzirom da leca ima rela-
tivno visok postotak bjelancevina (vise
nego u mesu), a biljne bjelancevine su
bioloski manje vrijedne od bjelancevina
zivotinjskog podrijetla, 100 g lece kalo-
rijski zamjenjuje 100 g nemasnog mesa.
Ova je mahunarka poznata kao namirni-
ca bogata energijom i to najvjerojatnije
zbog visoke koncentracije B vitamina
pomjesanih s ugljikohidratima. Ta
je kombinacija ¢ini ide-
alnom namirnicom za
fizicki aktivne osobe
poput sportasa.

nase zdravlje i nas Zivot. .. ...

(Hipokrat)

Ugljikohidrati iz lece se postupno otpu-
$taju u krv nakon obroka, zahvaljuju¢i
svom slozenom sastavu i prisutnim vla-

knima, tako da se ¢ovjek i po nekoliko

Vati nakon obroka jo§ uvijek osjeca snaz-

nim. Leca je bogata i mnogim minerali-
ma, narodito Zeljezom.

Leca se nije razvila u mnogo vrsta i pod-
vrsta. Nama najzanimljivije podvrste su:
sitnosjemena i krupnosjemena. Sitno-
sjemena ima sjeme ispupceno, promjera
3 do 6 mm, raznih nijansi. Krupno-
sjemena podvrsta ima plosnato sjeme,
promjera 6 do 9 mm, a debljina mu je 3
do 4, pa i u nas. Ostale podvrste razli-
kuju se po boji , a najcesce su : zelena,
Zuta, crvena, smeda i crna. Smeda leca,
kao i oljustena crvena i Zuta, lagano se
raspada pri kuhanju, pa je zbog toga
odli¢na za juhe, variva i slozence. Zelena
i crna leca izvrsne su za razne salate i
priloge, jer i nakon kuhanja zadrZe svoj
oblik. Uglavnom, $to su zrna sitnija to

su aromaticnija jer imaju deblju ovojnicu
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NAPISAO JOSIP ZUVELA

Prigotovljavangje:

Napomena

JUHA OD LECE S LENTIL SOUP WITH
CEVCEGOM (KOSTRIJEQ) SPINY SOWTHISTLE
(Normativ za 5 0soba) (Ingredients for 5 persons)

- le¢a
- Lentils

- luk

- Onion

- mrkva
- Carrot

- CeS$njak
- Garlic

- persin (u listu)
- Parsley (leaves)

- celer (u korjenn)
- Celery (root)

- ukuhana rajéica
- Tomato pulp

- Cevieg (kostrijed)
- Spiny Sowthistle

- ulje (maslinovo)

- (Olive) oil

- papar
- Pepper

- sol
- Salt
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CULINARY CORNER

his is a sentence which reveals a

lot and which should be a guid-

ing principle in our discussions
and thoughts about correct diet. The
Greek philosopher and physician Hippoc-
rates is responsible for spreading the idea
of using healthy and useful foods instead
of medicaments. The lentil is indeed a
valuable and healthy food that should be
consumed as often as possible.
The lentil (Lens culinaris) is a short-
vegetation annual plant of the legume
family originating in ancient times. It
was named after its easily recognisable
convex-shaped seeds, reminiscent of the
lens.
After the bean and the pea, the lentil
is nowadays the most widely known
legume in the world. This ancient pulse
was cultivated as early as the New Stone
Age. It was also discovered in the tombs
of Egyptian pharaohs from around 4300
years ago. Lentils were stored there as
food for the dead pharaohs and for dei-
ties. Ancient Greeks and Romans culti-
vated them too. The use of the plant at
the time of old patriarchs, some 4000
years ago, is mentioned in the Bible, re-
counting a story in which Jacob purchas-
es the birthright from his brother Esau
with stewed lentils. Curiously enough,
the lentil has never been discovered in its
wild form, so its progenitor is unknown.
The lentil is, and probably always has
been, considered a delicacy. It even has
some advantages over the bean. It re-
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BY JOSIP ZUVELA

Place the cleaned and thoroughly rinsed lentils in cold water and bring to the boil. Boil

for 8 to 10 minutes, throw away the water and replace with fresh hot water. Stir in the
chopped onions and carrots and celery root cut into cubes. Cook for forty minutes and add
the chopped garlic, parsley, tomato pulp, pepper and salt. Cut the cleaned and rinsed spiny
sowthistle into large strips, stir into the soup and continue to cook. Add olive oil, taste and

adjust the seasoning if desired.

The soup should have the appropriate thickness and colour, as well as an intensive rusti-
cal and spicy taste. The aforementioned ingredients will enable that, but you can add two
potatoes cut into cubes in order to intensify the thickness.

Ll

quires a shorter cooking time, is easier to
digest and even has a higher level of pro-
teins and carbohydrates. The energetic
value of lentils is negligibly smaller, but
many lovers of legumes consider them
tastier and finer than beans.

Depending on the variety, cultivation,
climate, drying, etc., the lentil contains
up to 35% protein. The energetic value
for 100g (dry weight) of lentils is 1415
kJ, or 338 keal. Taking into consideration
that lentils have a relatively high level of
protein (higher than that in meat) and
that vegetable proteins have lower bio-
logical worth than animal proteins, 100
g of lentils is, calorie-wise, a successful
replacement for 100 g of fat-free meat.
This legume is widely known as an en-
ergy rich food most probably because

it contains a high concentration of B
vitamins combined with carbohydrates.
This combination makes lentils an ideal
food for physically active people such as
athletes. After consumption, the carbo-
hydrates contained in lentils are gradu-
ally released into the blood thanks to the
complexity of their composition and their
fibres, so the consumer continues to feel
strong for several hours after the meal.
Lentils are rich in minerals, particularly
in iron.

There are not many varieties and sub-va-
rieties of the lentil. The two most impor-
tant sub-varieties for us include the small
and large seed lentils. The small seed
variety, characterized by convex seeds,
with a 3 to 6 mm diameter, can be found
in different nuances. The large seed vari-

ety has flat seeds with a 6 t0 9 mm diam-
eter, whose width is 3 to 4 times smaller
than its diameter. This variety is mainly
cultivated in Europe, including our coun-
try. There are also several varieties distin-
guishable by colour: green, yellow, red,
brown and black. Brown lentils, as well
as the red and yellow ones with the husk
removed, tend to disintegrate with cook-
ing, which makes them ideal for soups,
stews and casseroles. Green and black
lentils make excellent salads and side
dishes because they remain whole after
cooking. The smaller the seeds are, the
more aromatic they become, thanks to
their thick husk which contains the larg-
est quantity of its aromatic components.
Lentils are best consumed combined with
bread or rice, when their amino acids
complement each other. The lentil is also
an ideal food for people engaged in intel-
lectual work who wish to maintain their
concentration; the carbohydrates that it
contains disintegrate slowly so that the
sugar content in their blood remains the
same for a long time.

People of Old Dubrovnik have always ap-
preciated lentil dishes. The food of farm
labourers and workers, they were also
relished by aristocrats.

A special place within the present-day
diet is reserved for lentils. As the major
ingredient in a large number of dishes,
they are used for preparing various pates,
spreads, salads seasoned with delicious
olive-oil-based sauces, thick soups, souf-
flés, stews, strudels, orzottos, risottos,
casseroles, national dishes, side dishes
served with meat, etc.
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Stradun je zvijezda spektakla

Posebnost Dubrovnika, uz prebogatu povijest i
kulturno naslijede, ¢ini i najluda zabava uz do¢ek
Nove godine koja se u gradu pod Srdem organizira
od 1995. i svrstava na$ grad medu najatraktivnije
destinacije za izvrstan provod u najduzim nodima.
Brojni posjetitelji Dubrovnika, Novu ¢e 2012.
godinu docekati uz bogat zabavno -glazbeni
program koji jedino u Gradu pod Srdem traje vec
od jutarnjih sati 31. prosinca.

Dubrovacka kolenda, tradicionalna skladba koju

iz srca pjevaju svi Dubrovéani odjekuje gradskim
ulicama, ponajviSe onom najduzom i najljep$om -
Stradunom. Na ogromnoj pozornici izmjenjuju se
dubrovacke klape zabavljajuéi svojim napjevima
posjetitelje, a Cestitka dubrovackog gradonacelnika
popracdena je zvucima puhaca Gradske glazbe
Dubrovnik i zvonkim glasovima zborova.
Ovogodi$nja novost je Djedji program doceka kako
bi i najmladi nazdravili Novoj godini.

Spektakl na najljep$oj pozornici svijeta, na Stradunu
zapocinje D] glazbom, a slijede nastupi Klape
Intrade i mlade estradne zvijezde Jelene Rozga.
Nakon spektakularnog vatrometa luda zabava

na Stradunu trajat ¢e do ranih jutarnjih sati, a
poslastica prvog dana Nove godine je koncert
Dubrovackog simfonijskog orkestra na Stradunu
to¢no u 12 sati. Vecer 1. sijenja rezervirana je

za nastavak programa i opustajucu glazbu Klape
Cambi.

Osim doceka na otvorenome dubrovacki hoteli
nude posebne paket aranZmane i svecane doceke

u svojim kvalitetnim objektima, te dubrovacki
visokokategornik “Excelsior” predlaze elegantan
dobrom glazbom i ukusnim jelima zacinjeni docek
uz grupu Forum. Valamar Dubrovnik Babin kuk
organizira doCeke u dvama hotelima Valamar
Lacroma i Tirena, atraktivan boravak i zabavu

uz dubrovacke “Talire” predlaze i Grand Villa
Argentina, a sveukupno Ce tijekom zimskog perioda
u Dubrovniku biti otvoreno Cetrnaest hotela.
Budite s nama u Dubrovniku i doZivite nezaboravni
doc¢ek Nove 2012.
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The Stradun is
an Entertainment Gem

In addition to its astonishing history and cultural
heritage, Dubrovnik is special for is craziest New
Year’s Party, which has been organised in the City at
the foot of Mount Srd since 1995, and which makes
our city one of the most attractive destinations for
having a great time in the longest nights.
Numerous visitors to Dubrovnik will see the New
Year 2012 in entertained by a spectacular music
programme, and the City at the foot of Mount Srd
is the only one in which this programme takes place
already from the morning hours of 31st December.
The city streets, particularly the longest and

the most beautiful one — Stradun, resound with
traditional Dubrovnik carols, which the people

of Dubrovnik sing wholeheartedly. On the

huge stage, numerous Dubrovnik vocal groups
entertain the visitors with their songs, while the
Mayor’s congratulatory message is followed by a
performance of the Dubrovnik Brass Band and the
sonorous voices of the choirs. This year’s novelty is
the Children’s New’s Year Party, so that kids can
celebrate the New Year too.

The spectacle on the world’s most beautiful

stage will begin with DJ music, followed by a
performance of the Intrada Vocal Group and the
young pop star Jelena Rozga. After the spectacular
fireworks, the crazy party in Stradun will last till
the early morning hours. The highlight of the first
day of 2012 will be the concert of the Dubrovnik
Symphony Orchestra in the Stradun, beginning at
12.00 noon, while the programme that continues
in the evening of 1st January will include the
appearance of the Cambi Vocal Group.

In addition to the New Year’s Party in the open
air, the Dubrovnik hotels offer special package
arrangements and their own New Year parties.
Dubrovnik’s high category hotel, Excelsior,
organises an elegant New Year’s Party with an
abundance of delicious food and music and the
performance of the Forum Band. The Valamar
Dubrovnik Babin Kuk organises New Year’s parties
at the Valamar Lacroma Hotel and the Tirena
Hotel, while the Grand Villa Argentina offers

its visitors an attractive stay and entertainment
featuring the Dubrovnik Taliri Band. During the
winter season, fourteen hotels will be open in
Dubrovnik.

Join us in Dubrovnik and have an unforgettable
New Year’s Party 2012.
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Dubrovacki Bozi¢ni sajam
- jedinstven kao i na$ grad!

Jedinstvenost Dubrovnika vidljiva je i u mjesecu darivanja kad se i

u nasem gradu organizira Bozi¢ni sajam. |
Ove godine na dvije lokacije — Gunduli¢evoj poljani i u prostoru

Luze odrzat e se Bozi¢ni sajam, na kojem Ce se u zatvorenom
prostoru LuZze predstaviti tradicijski obrti koji ¢e izloziti svoje
rukotvorine, bozi¢ne ukrase, svijee, igracke, staklo, vez, keramiku ART GOIDEN
i porculan i sve ono §to je kreativna umjetnicka ruka izradila za
blagdanske dane. Na Gunduli¢evoj poljani u posebno dekoriranim
kuéicama koje e se postaviti za tu namjenu ugostitelji ¢e nuditi
bozi¢ne koladice i slastice, kuhano vino, brustulane mjendule
(bademe u Seceru),

tradicionalne dubrovacke slastice - kontonjatu, mantalu, prikle,
hrostule i druge delicije koje se pripremaju za ovo svecarsko
vrijeme. Uz zvuk bozi¢nih napjeva sajam Ce biti otvoren od Sv.
Nikole do 8. sije¢nja. Za cijelo vrijeme trajanja Bozi¢nog sajma

na skalinima Jezuita odrzavat ée se prigodni programi za sve
generacije. Profesionalni ansambli, dje¢ji zborovi, plesne skupine,
vokalno - instrumentalni sastavi svojim e nastupima obogatiti
adventsko vrijeme.

Uz zvuke dubrovacke tradicionalne kolende pozeljet ¢emo svim
nasim posjetiteljima radosne blagdane!

The Dubrovnik Christmas Fair
is as unique as our City!

One can see the uniqueness of Dubrovnik in the month of gift
giving too, when the Christmas Fair is organised in our city.

This year, the Christmas Fair will take place in two locations: in
Gunduli¢ Square and at the Luza hall. The fair taking place at

the Luza will present traditional crafts, including handicrafts,
Christmas decorations, candles, toys, glassware, embroidery,
ceramic, porcelain and all the objects which the skilled artist’s
hands manufactured for Christmas. In the specially decorated little
houses in Gunduli¢ Square, caterers will offer Christmas cookies,

www.artfgoden.com

sweet delicacies, mulled wine, brustulani mjenduli (candied almonds)

and the traditional Dubrovnik sweet delicacies including kontonjata world of accessories
(quince cheese), mantala (must cheese), prikle (doughnuts), hrostule

(deep fried biscuits) and other delicacies prepared for this holiday

time. Enhanced by the sound of Christmas carols, the Fair will be SHOPS:

open from St Nicholas Day to 8 January. Entertaining programmes Hotel Radisson Blu

for all generations will be taking place on the Jesuit Church stairs

throughout the Christmas Fair. Professional ensembles, children’s Hotel Lacroma Dubrovnik
choirs, dance groups and vocal and instrumental bands will Hotel Libertas Rixos

enhance the Season of Advent with their performances.
With the sounds of traditional Dubrovnik carols, we wish all our Rector’'s Palace
visitors happy holidays!
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Druzenje s knezom
v Ve .
za sestu Noc¢ muzeja

Velernji sati posljednjeg petka u sije¢nju zadnjih su
godina u Dubrovniku poznati kao vrijeme rezer-
virano za No¢ muzeja, manifestaciju s bogatim
kulturno-edukativnim programom koja se odrZava
u Dubrovackim muzejima na nekoliko razli¢itih
lokacija u Gradu.

Sesta No¢ muzeja zapocet Ce 28. sije¢nja 2012.
godine u 18 sati i trajat ¢e do 29. sije¢nja u 1 sat
ujutro. Uz stru¢na vodstva kroz stalne postave i
tematske izloZbe, planiran je i bogati edukativni

i zabavni program koji i ove godine ukljucuje
predavanja, prezentacije, igraonice, predstavljanja te
zabavne sadrZaje.

Posebno atraktivni dio programa bit ¢e druZenje s
knezom u KneZevu dvoru, ali i prezentacija lijevanja
zvona u Revelinu. Najmladi posjetitelji ¢e zasigurno
uzivati u Gusarskoj no¢i u Pomorskom muzeju,
dok ¢e odrasli modi birati izabrati izmedu nekoliko
iznimno atraktivnih predavanja.

U Kulturno-povijesnom muzeju Ce se, naime,
odrzati predavanje o Festi Sv. Vlaha kroz povijest,
kao svojevrstan uvod u veliku izlozbu Dubrovackih
muzeja posvecenu dubrovackom parcu, koja ée biti
otvorena u veljadi.

U Pomorskom muzeju ée se govoriti o simbolici
masona, u Revelinu o lulama i pocecima pusenja

u Dubrovniku, dok ¢e Muzej suvremene povijesti
pripremiti predavanje o0 Domovinskom ratu.

U suradnji sa Znanstvenom knjiZnicom u
Dubrovniku, u Revelinu ¢e biti predstavljena i
enciklopedija iz 18. stolje¢a s crteZima lijevanja
topova i zvona, dok ¢e u Zitnici Rupe biti
organizirani predavanje i prezentacija tradicijskog
tekstila i odijevanja u Dubrovackom primorju, uz
nastup kulturnih udruga i prigodni domjenak za
posijetitelje.
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Socialising with the Rector during
the Night of Museums

In recent years, evening hours of the last Friday

in January have been reserved for the Night of
Museums, an event with rich cultural and educative
programmes, which takes place at the Dubrovnik
Museums in several locations.

The 6th Night of Museums will begin on 28
January 2012 at 6.00 pm and last till 29 January,
1.00 am. In addition to guided tours of permanent
displays and themed exhibitions, a rich educative
and entertaining programme has been organised,
including lectures, presentations, play-rooms, pro-
motions and entertaining events.

Programme highlights will include socialising with
the Rector and a presentation of bell-casting at Fort
Revelin. The youngest visitors will surely enjoy the
Night of Pirates at the Maritime Museum, while
the grownups will have the opportunity to choo-

se between a number of exceptionally attractive
lectures.

At the Cultural and Historic Museum a lecture on
the Festival of St Blaise through History will be
organised, as a special introduction to an extensi-
ve Dubrovnik Museums exhibition dedicated to
Dubrovnik’s patron saint which will be opened in
February.

A lecture on Masonic Symbolism will be organised
at the Maritime Museum, one on Tobacco Pipes
and the Beginnings of Smoking in Dubrovnik at
Fort Revelin, while a lecture on the Croatian War of
Independence will take place at the Modern History
Museum.

In collaboration with the Dubrovnik Scientific
Library, an 18th century Encyclopaedia will be
presented at Fort Revelin, comprising drawings

of cannon- and bell-casting, while a lecture and
presentation of Dubrovacko Primorje Textiles and
Clothing will be organised at the Rupe Museum,
along with a folk performance by local cultural
associations, and refreshments for the visitors.
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Tisucljetna proslava
dubrovackog zastitnika sv. Vlaha

Od daleke 972. kad se zapolinje slaviti dan Sv. Vlaha, zastitnika
grada Dubrovnika, posve je posebna, tipi¢na, dubrovacka festa.
Uz otvaranje feste na Gospu Kandeloru, svecanu procesiju koja na
Stradunu okuplja mnostvo vjernika, niz je crkvenih i svjetovnih
koncerata, izlozbi, predstavljanja knjiga, kazalisnih gostovanja
posvecenih dubrovackom zastitniku ¢iji nas kipovi motre s vrata i
zidina, a brizna ruka ¢uva Dubrovnik na dlanu, ve¢ viSe od tisucu
godina.

Dan dubrovackoga parca, Svetoga Vlaha, starca koji na dlanu nosi
Grad i ¢iji kipovi obiljezavaju dubrovacke zidine i gradske ulaze,
posebnim je danom Grada Dubrovnika jo§ od daleke 972 .kad se
zapocinje slaviti. I slavlje je posve posebno, tipi¢no, dubrovac-

ko. Zapocinje na Gospu Kandeloru, 2. veljae, pustanjem bijelih
golubica, simbola slobode i mira, ispred sveceve crkve i uzdizanjem
Vlahovoga barjaka na Orlandov stup. Na sam dan feste, 3. veljace,
u procesiji barjaka i mnostva vjernika koje hrli u Grad iz Citave
dubrovacke okolice, i crkvenih velikodostojnika, Stradunom i grad-
skim ulicama nose se moéi sv. Vlaha, a pod baldahinom i najveéa
od svih relikvija dubrovacke katedrale — Isusova pelenica.

Ispred crkve svetoga Vlaha barjaci se na poseban nacin izvijaju i
klanjaju iskazujuéi postovanje svecu §to niz stolje¢a bdije nad Du-
brovnikom. Prigoda je to pokazivanja ovog posebnog umijeca, ali i
prekrasnih i prebogatih narodnih no$nji koje plijene originalnoséu
i ljepotom. Svecenici “grli¢aju” vjernike koji ¢itavoga dana pohode
crkvu, blagoslovom ispred isprepletenih svije¢a jer prema vjerova-
nju sv. Vlaho ¢uva od bolesti grla.

U sumrak blagdanskoga dana posebnom svjetlos¢u zablistaju
vitraji i zasjaje lovorike na crkvi sveca, dubrovackoga zastitnika.
Ispracaju, uz Vlahov blagoslov, vierne Dubrovcane i njihove goste,
do dogodine.

Festa Sv. Vlaha ujedno je i Dan grada Dubrovnika pa uz onaj
duhovni segment slavlja ti dani obiluju i nizom manifestacija.Na
svecanoj sjednici Gradskog vijeca, koja se odvija u baroknom du-
brovackom KazaliStu Marina Drzica, dodjeluju se nagrade grada.
U te dane Dubrovnik pohodi diplomatski kor, brojni uglednici
hrvatskog poslovnog i politickog svijeta, ali i Europe. Za sve njih,
kao dio dubrovacke tradicije, organizira se u Revelinu “Vecera od
kandelore” gdje se kusaju dubrovacke delicije — $porki makaruli i
krafne. Niz crkvenih i svjetovnih koncerata, izlozbi, predstavlja-
nja knjiga, kazalisnih gostovanja posveceni su tad dubrovackom
zastitniku ¢iji nas kipovi motre s vrata i zidina, a brizna ruka ¢uva
Dubrovnik na dlanu.

Ove godine po 1039. put Dubrovnik je prekrasnom tradicional-
nom svecano$cu pocastio svog parca Sv. Vlaha ¢ija je Festa 2009.
uvritena u registar nematerijalne bastine UNESCO-a.

WiINTER 2011/12

Thousand Year Celebration
of the Dubrovnik Patron, St Blaise

Ever since the year 972, when people began to celebrate it, the
feast day of St Blaise, The Dubrovnik patron saint, has been a qu-
ite special festival, typical of Dubrovnik. Apart from the opening
ceremony on Candlemass Day a festive procession in the Stradun
is organised with a large number of congregation members taking
part. A series of church and secular concerts, exhibitions, book
presentations and theatre guest performances are dedicated to the
patron saint of Dubrovnik, whose statues look at us from the city
walls and gates and whose caring hand guards Dubrovnik in his
palm.

The feast day of St Blaise, Dubrovnik patron saint — portrayed

as an old man holding a model of the City in his hand, statues

of whom can be seen on the city walls and gates — has been a
special day for the City of Dubrovnik ever since the year 972,
when people began to celebrate it. The celebration is quite special
and characteristic of Dubrovnik. It begins on Candlemass Day (2
February) with the release of white doves, the symbols of freedom
and peace, in front of St Blaise’s Church and with the raising of St
Blaise’s flag on Orlando’s Column. On St Blaise’s Day (3 February)
the relics of St Blaise are carried in the Stradun and the streets of
Dubrovnik in a huge procession of banners and people of faith
from the Dubrovnik surroundings. The most valuable among the
relics of the Dubrovnik Cathedral, Jesus’ loincloth, is carried under
a canopy.

In front of St Blaise’s Church the banners are unfurled in a special
way. They bow paying respect to the saint who has watched over
Dubrovnik for many centuries. This is the opportunity for the
banner carriers to show this special skill, as well as their exquisite
and rich folk costumes which attract attention with their genuine-
ness and beauty. The priests perform the throat blessing ceremony
for the congregation members who visit the church the whole

day long. The ceremony, which comprises the blessing in front of
interweaved candles, is believed to protect from throat diseases.
At sunset the stained-glass windows and laurel decorations in the
church of the Dubrovnik patron saint radiate with a special glow.
With the blessing of St Blaise they bid farewell to the faithful
residents and guests of Dubrovnik until next year.

The Festival of St Blaise is also the City of Dubrovnik Day. Apart
from the spiritual segment of the festival, these days abound with
various events. At the festive meeting of the City Council, taking
place at the baroque Marin Drzi¢ Theatre, the prizes of the City
are awarded. During the festival Dubrovnik is visited by the diplo-
matic corps and numerous prestigious businessmen and politicians
from Croatia and Europe. For all of them, as a part of the Dubrov-
nik tradition, the Candlemass Dinner is organised at Fort Revelin,
where the Dubrovnik delicacies — including the sporchi macaroni
and doughnuts - will be served. At the time of the festival a series
of church and secular concerts, exhibitions, book presentations and
theatre guest performances are dedicated to the patron saint of
Dubrovnik, whose statues look at us from the city walls and gates
and whose caring hand guards Dubrovnik in his palm.

This year, Dubrovnik, for the 1039 th time, honoured its patron
Saint Blaise with a wondrous traditional festival, which was inclu-
ded in UNESCO Intangible World Heritage List in 2009.
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Rado vas primamo - maskarane!

I nasi su stari ludovali pa moZemo i mi ..izreka je
koja se u Dubrovniku ¢uje u velja¢i u vremenu kar-
nevalskih svefanosti, vremenu kad je sve dopusteno,
ljudi postaju netko drugi ili pak pokazuju svoje
pravo lice...

Veselo vrijeme karnevala i maskiranja dogada se

u razdoblju iza Nove godine i nestaje dolaskom
proljeca.

Ime svih karnevala, pa tako i ovog naseg tradicio-
nalnog dubrovackog, proizlazi od talijanske rijeci
“carnevale”, latinske “carrus navalis” = brod na
kotacima, koje su vukli iski¢ene po ulicama na
starinskim puckim zabavama, a zatim ih spustali u
more u znak ponovne plovidbe pofetkom proljeca.
Karnevalske sve¢anosti koje su u Dubrovnik stigle
preko mora — iz susjedne nam Italije,crkva je neko
vrijeme zabranjivala jer su bile «preizopacene» i
«prerazvratne», ali i pored toga su se odrzavale i
saCuvale sve do danasnjih dana.

O tradiciji maskaravanja u Dubrovniku svjedoce
brojni zapisi i ilustracije Najpoznatije stare dubro-
vaCke maske su: Bembej, Turica, Coroje iVila, a
slike ovih karakteristi¢nih maski satuvane su zahva-
ljujudi slikaru Rafu Martiniju.

Sedamdesetih godina proslog stolje¢a u Dubrovniku
je djelovala Njarnjas druZzina od festa razlicitih. Ori-
ginalnost svojih ideja pretakali su najcesée u grupne
maske u kojima je sudjelovao veliki broj ljudi i koja
se pripremala mjesecima. Jedna od najpoznatijih
maski iz tog doba jest dolazak Churchila, Roosevel-
ta i Staljina u Dubrovnik kako bi 1989. raspravljali
o «podjeli Jugoslavije», asocirajudi na poznati sasta-
nak ovih triju drzavnika na Jalti za vrijeme Drugog
svjetskog rata.

Turistic¢ka zajednica grada Dubrovnika i Grad Du-
brovnik u vrijeme karnevala organiziraju niz prigod-
nih programa. «Cetiri dana dubrovackog karnevala»
odrzat ¢e se na Stradunu i u tvrdavi Revelin od 18.
do 21. veljace.

Tijekom karnevala u Dubrovniku oéutite posebnu
atmosferu Sale, smijeha, veselja, radosti, jetkog
ismijavanje jer su to bitna obiljezja dubrovackih kar-
nevalskih svecanosti i zabava.

A ako ste u Dubrovniku - prikljucite se! Rado ¢emo
vas primiti. Posebno ako se maskarate!
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You are Welcome - Particularly if
You are Wearing a Mask!

Our ancestors also had fun, and so should we... is a
proverb which one can hear in Dubrovnik in Febru-
ary during the carnival, the time when everything is
allowed, when people become someone else or show
their true face...

The merry time of carnival and putting on masks
begins after New Year’s time and ends with

the arrival of spring. The name of all carnivals,
including the traditional Dubrovnik Carnival,
comes from the Italian word “carnevale”, and the
Latin “carrus navalis” — meaning: boat on wheels.
The people pulled the decorated boats along the
streets during the old popular festivities, in order to
launch them into the sea before the new voyage in
the beginning of spring.

The carnival festivities which came to Dubrovnik
from across the sea — from neighbouring Italy —
were prohibited by the Church for a time for being
“too perverted” and “too lecherous”, but, in spite of
that, they survived until the present day.

There are numerous writings and illustrations about
the tradition of putting on masks in Dubrovnik.
The best known masks of Old Dubrovnik are
Bembej, Turica, Coroje and Vila and pictures of
these characteristic masks have been preserved
thanks to the painter Rafo Martini.
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In the 1970s the Njarnjas Theatre Company was
active in Dubrovnik. They turned their original
ideas most often into group masks with a large
number of people taking part, who prepared their
performances for months. One of the best known
masks from that time was the arrival of Churchill,
Roosevelt and Stalin in Dubrovnik in 1989 in order
to decide about “carving-up Yugoslavia”, evoking
the famous meeting of the three statesmen in Yalta
during World War II.

During the carnival the Dubrovnik Tourist Board
and the City of Dubrovnik organize numerous
events. The Four Dubrovnik Carnival Days will
traditionally take place in the Stradun and Fort
Revelin from 18 — 21 February.

WiINTER 2011/12

Experience the special atmosphere of the Dubrovnik
carnival festivities characteristic of jokes, laughter,
merriment, joy, mime and acerbic mockery.

If you happen to be in Dubrovnik at carnival time —
do join in! You will be welcome. Particularly if you
are wearing a mask!
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PROGRAM DOGADANJA 2011. / 2012.

NOC MUZEJA / NIGHT OF MUSEUMS
www.mdc.hr

FESTA 2012

Program:

20.00 h, Kazaliste Marina Drzi¢a
FESTA OD KLAPA / VOCAL GROUPS FESTIVAL

20.00 h, Kazaliste Marina Drzi¢a
VELIKI REVIJALNI KONCERT / GALA CONCERT

20.00 h, Rgvelin
DUBROVACKA ROCK PARADA /
DUBROVNIK ROCK PARADE

20.00 h, Kazaliste Marina Drzi¢a
KONCERT DAVORA ERCEGA | PRIJATELIA /
DAVOR ERCEG & FRIENDS CONCERT

20.00 h, Kazaliste Marina DrZica
OKRUGLI STOL | PREDSTAVLJANJE KNJIGE /
ROUND TABLE AND BOOK PRESENTATION

20.00 h, Kazaliste Marina Drzi¢a

KONCERT — 10 GODINA KLAPE MARETA /
CONCERT: 10™ ANNIVERSARY OF THE MARETA
VOCAL GROUP

ispred palace Sponza / in front of Sponza Palace

DAN LJUTE NARANCE / SOUR ORANGE DAY
www.desa-dubrovnik.hr

Kandelora, Ispred Crkve sv. Vlaha / Candlemass,

in front of St Blaise’s Church

SVECANO OTVARANIE FESTE SVETOG VLAHA
/ OPENING CEREMONY OF THE FESTIVAL OF
SAINT BLAISE

FESTA SVETOG VLAHA /
THE FESTIVAL OF SAINT BLAISE

DUBROVNIK KARNEVAL FEST /
DUBROVNIK CARNIVAL FESTIVAL
www.karnevalfest.hr

ispred Crkve sv. Vlaha /

in front of Saint Blaise’s Church
KOMPETECIJUN U SPRAVLJANJU SPORKIJEH
MAKARULA / SPORCHI MACARONI CULINARY
COMPETITION

CETIRI DANA DUBROVACKOG KARNEVALA /
FOUR DAYS OF THE DUBROVNIK CARNIVAL

Kazaliste Marina Drzi¢a / Marin Drzi¢ Theatre
ULTIMI OD KARNEVALA /
THE CLOSING MASKED BALL

66 DoBRODOSLI U DUBROVNIK

Kulturno — povijesni muzej, Etnografski muzej
/ Cultural Historical Museum, Etnographic
Museum

1ZLOZBA / EXHIBITION

SVETI VLAHO U POVUJESTI | UMJETNOSTI /
SAINT BLAISE IN HISTORY AND ART
www.mdc.hr

Stradun
FESTA OD KAMENICA / OYSTER FESTIVAL

Hotel Tirena
9. MEDITERANSKI SAJAM ZDRAVE PREHRANE,

LIEKOVITOG BILJA | ZELENOG PODUZETNISTVA

/ 9" MEDITERRANEAN FAIR OF HEALTHY
FOOD, MEDICINAL HERBS AND GREEN
ENTREPRENEURSHIP

USKRSNI SAJAM / EASTER FAIR

LIBERTAS FILM FESTIVAL
www.libertasfilmfestival.com

SAJAM CVIJECA / FLOWER FAIR

USKRSNI PROGRAM NA STRADUNU /
EASTER PROGRAMMIE IN STRADUN

FESTIVAL ACAPELLA NA KLAPSKI /
A CAPPELLA FESTIVAL

Tvrdava Revelin / Fort Revelin
DUBROVNIK SHAKESPEARE FESTIVAL
web: www.dubrovnikshakespearefestival.com

DUBROVNIK INTERNATIONAL WINE & JAZZ
FESTIVAL

Bazen u GruZu / Gruz Swimming-Pool
MEDUNARODNO PLIVACKO NATJECANE
“ZLATNI ORLANDO” / INTERNATIONAL
SWIMMING CONTEST “THE GOLDEN
ORLANDO”

FESTIVAL “ANA U GRADU” /
FESTIVAL “ANA IN DUBROVNIK”

DUBROVACKI MEDUNARODNI OPERNI
FESTIVAL / DUBROVNIK INTERNATIONAL
OPERA FESTIVAL
www.dubrovnik-opera-festival.com

DUBROVNIK FILM MEETING
www.dubrovnikevents.com

FESTVAL URBANE KULTURE “RE-AKCUA” /
RE-ACTION FESTIVAL OF URBAN CULTURE

DUBROVNIK FASHION WEEK & SENSOR
FESTIVAL
www.dubrovnikfashionweek.com

DIVLJA LIGA / WILD LEAGUE
www.divljaliga.hr

63. DUBROVACKE LJIETNE IGRE /
63" DUBROVNIK SUMMER FESTIVAL
web: www.dubrovnik-festival.hr

FESTA SVETOGA JAKOVA PIPUNARA /
ST. JAMES PIPUNAR FESTIVAL

Orebi¢ — Dubrovnik

JEDRILICARSKA REGATA - JUZNODALMATINSKA
REGATA / SAILING REGATTA — SOUTH
DALMATIAN REGATTA

FESTIVAL KOMORNE GLAZBE “JULIAN RACHLIN
| PRIJATELJI” / FESTIVAL OF CHAMBER MUSIC
“JULIAN RACHLIN & FRIENDS”

PROSLAVA MEDUNARODNOG DANA TURIZMA
/ WORLD TOURISM DAY CELEBRATION

Tenis tereni Sportskog tenis kluba Dubrovnik i
tenis tereni HTC Babin — kuk /

Lapad and Babin Kuk Tennis Courts
MEDUNARODNI TENIS TURNIRI /
INTERNATIONAL TENNIS TOURNAMENTS

ITF MENS FUTURES

ITF WOMENS CIRCUIT

ispred Crkve sv. Vlaha /

in front of Saint Blaise’s Church

SESTI FESTIVAL PEKMEZA, DZEMA |
MARMELADE / SIXTH CROATIAN FESTIVAL OF
JAMS AND MARMELADES
www.desa-dubrovnik.hr

MEDUNARODNI FESTIVAL KOMORNIH
ZBOROVA / INTERNATIONAL FESTIVAL OF
CHAMBER CHOIRS

Gospino polje

MEDUNARODNI JUDO TURNIR ZA
SENIORE | SENIORKE “KUP DUBROVNIKA”
/ INTERNATIONAL JUDO TOURNAMENT
“DUBROVNIK CUP”

BOZICNI SAJAM / CHRISTMAS FAIR

Stravdun
DOCEK NOVE GODINE NA STRADUNU /
THE NEW YEAR’S PARTY IN STRADUN
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Day trips from Dubrovnik

with Atlas, your Adriatic host since 1923.

-~

A A

Croatian National Tourist Board

Dubrovnik sightseeing

Half day tour

Discover the glorious past of the Old City,
take a stroll on the elegant street of Stra-
dun and get acquainted with many other
beauties of this UNESCO World Heritage
List jewel.

Traces of Orient

Follow the traces of Orient over
the famous Old Bridge, city's most
recognizable landmark. Continue
your adventure through the Old
Bazaar, the typical Turkish house and
discover its treasures.

Mediterranean tour

Orasac, Ston and PeljeSac

Take a walk on second longest city walls in the
world, the city walls of Ston. Experience the
local tastes, the salt, the olives and the famous

“Plavac mali” wine.

Information & Booking of Atlas Excursions available at Atlas
branch office Pile, Sv. Durda 1, Dubrovnik, TEL: +385 20 442 574,
toll free number: 0800 44 22 22 and hotel receptions.

Atlas d.d., Vukovarska 19, 20000 Dubrovnik, Croatia » Tel: +385 20 442 222

« Fax: +385 20 411100 » www.atlas-croatia.com »

ID HR-AB-20-060000638

Traditional Konavle

History Tradition and Culture

Explore the most southern part of
Dubrovnik Riviera, a place of rich

Roman cultural heritage and numerous
monuments of the thousand-year-old
history of the area. Beautiful handcrafted
items of the Konavle Country house
museum will take you back to the old days.

Dubrovnik & Kotor

Cities on UNESCO ‘s World Heritage List.
Discover the mighty walls and fortresses
of the two cities on UNESCO'’s World
Heritage List. Enjoy the breathtaking view
of the Old City of Dubrovnik from the

top of the Srd mountain. Don't miss the
spectacular sceneries of the Bay of Kotor!

NTIUNS

your adriatic host



Dubrovnik’s finest Restaurant

[ Brsalje 3, DUBROVMIK
- Open: [1-24
: ‘Located by the Pile Gate

Sixth most romantic ¥

restaurant in the world t: -+ 385 (0)20/ 44 25 26

valerd by Conedd Nast Troveller "-'-"'-W-’.EELI'EI]-[EG_"I!’

ESCULAP-TEO .
Tradition. Quality & Creativity "

— PR OTO

established 18806

OLD TOWN

Siroka no. |, DUBROVNIK
Open: |1 -23

-t +385(0)20/323234
wwwesculap-teo.hr

ESCULAP-TEO
Tradition, Quality & Creatjvity
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