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Jonasum da mu npuuam o eazama,
ce/bavKuM 8a3ama, HapoOHOj 2pHYapuju.
[-.] [Ipownu cmo kpo3 3emswe y Kojuma
CeocKu yMemHuyu Majcmopcku nogesyjy
60jy U AUHUJY, U AUHUJY €A 06AUKOM, U OUAU
cMo 601ecHU 00 3agucmu!

Jle Kop6usje
JIyToBame Ha UcTok", 1911.

Je viens pour te parler de vases, de vases
paysans, de poterie populaire. [...] Nous
nous savions traverser des terres ot le
paysan artiste harmonise magistralement
la couleur a la ligne, et la ligne a la forme;
et nous étions malades de convoitise!

Le Corbusier
“Le Voyage d’Orient”, 1911




Kamasnoz Tpu nuna TpagunyoHaiHe KepaMUdKe NpousBofme y Cpouju ceojum
cadpicajem ynomnyryje u3/0xc6y ucmoe Ha3uea, koja npedcmassba npamehy akmugHocm
IIpse mehynapodHe KoHgpepeHyuje TpajLlMOHATHO TPHYAPCTBO — NOIJIe], U3
eTHOapXeoJIOIIKOT yI/a. HayyHa ncTpakuBamwa U 3allITUTA HeMaTepujaJHor Hacaeha
(10-12. jyn 2011, HapodHu my3ej y beoepady). Hako Huje peu camo o kamazio2y npedmema,
geh u o npeasiedy mexHuKa u mexHoJio2uja uspade mux npedmema, cmampaau cmMo 0a
€80jOM KOHYenyujoM u y/a1020M odeosapa 080j kamezopuju. Hajeehu deo usHemux cmasosa
¢y pesyamam npojekma Heonun/buBa 6aliTUHA: €THOAPXEO0JI0LIKA UCTPAKKBakba
TpaJAULMOHAJHUX TEXHOJIOTHja KEPAMUKe, Ha KojeM ce 0d 2005. KOHMUHyupaHo padu

y Hapodnom my3ejy y Beoepady. 3amo je 080 npuauka da 3axsaaum Ayu Hophesuhy Ha
dy20200uwireM noy30aHoM U npedaHoOM AH2AHCO08AHY HA NOMEHYMOM NpojeKmy, Kao u
Jpazoy6y 3namkosuhy 6e3 koea noxod Ha Cmapy niaHuHy He 6u dao npase peyamame.
Ilocebny 3axeasHocm 3a nomoh, cmpnsverse U NOOPWKY, NPYHCEHY He CaMO 0802 nyma,
dyayjem npo. dp Mapuyu Lllynym u npop. dp Anekcandpy Ilanasecmpu, yuju cy dpazoyeHu
casemu donpuHeau da cee wWmo je y 080j Krbu3u dobpo, 6yde jow 6oswe.

The catalogue Three Facets of the Traditional Pottery Manufacture in Serbia is a

textual completion of the exhibition under the same title being a joint activity of the First
International Conference Traditional Pottery Making - the Ethnoarchaeological Point of
View. Scientific Research and Safeguarding of Intangible Heritage (10" to 12" June 2011,
National Museum in Belgrade). Not merely a catalogue of objects but also a survey of
techniques and technologies applied in making these objects, we are convinced the catalogue
with its concept and function would answer the requirements of this category. The majority
of statements here were accomplished within the frame of the project: Intangible Heritage:
Ethnoarchaeological Researches of Traditional Technologies of Ceramic Production,
carried on by the National Museum in Belgrade since 2005. I avail myself of this opportunity
to express my gratitude to Aca Djordjevi¢ who has been for many years reliably and devotedly
engaged in the project as well as to Dragoljub Zlatkovi¢ who was most helpful in the Stara
Planina Mt campaign. I am also indebted to Prof. Dr. Marica Suput and Prof. Dr. Aleksandar
Palavestra for their help, patience and support they offered not only now. Their most valuable
suggestions contributed to the higher quality of all what is good in this book.
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KEPAMMKA PA'HBEHA PYKOM
HAND MADE POTTERY

Y TpagULIMOHAJIHOj KepaMHUUKOj
npoaykuyju y Cpbuju, kao HajapXxauyHUjU
IIpOU3BO/, I10jaBJbyje ce Lpelysba

- IJIMTKA [I0CYAa OJ [VIMHE Koja
IPBEHCTBEHO CJIYXKH 3a levyere XJeba Ha
OTBOPEHOM OTBUINTY. U3pasa npenysba
npunaza 36upy xKeHCKUX aKTUBHOCTH

y okBUpY AoMahuHcTBa. MehyTumM, oBaj
THII I0CY/a Y I0jeAMHUM [leJI0OBUMa
neHtpasiHe Cpbuje u JaHac uspahyjy u
MyYLIKapLHy, 610 a je ped 0 06/JIMKOBabY
6e3 ynotpebe BUTJIA, OUJIO HA PYYHOM
JIOHYAapCKOM BHUTJIY. Y 00a cjy4yaja pey

je 0 3aHaTCKUM NPOM3BOAMMA
HaMeHeHHUM IIPOJajH.

Bread baking pan (crepulja) - a shallow
clay vessel used primarily for open fire
baking of bread belongs to the most
archaic objects of Serbian traditional
pottery production. Bread baking pans
making has always been part of female
activities in a household. However, even
nowadays in some parts of central Serbia
these vessels are made by men either by
hand or on a manual potter’s wheel. In
either case, these vessels are produced for
the market.

‘



Lpenysma, lTocmywa
“Crepulja’, Gostusa

XKeticka xkepamuxa

[Top mojMoM sxceHcka kepamuka
,110/Ipa3yMeBaMo OHY BPCTY KePaMHUYKOT
paZa v Ipou3BoJa y 4Mjoj U3paiu
y4eCTBYjy CaMo >KeHe, a TEK U3Y3eTHO

ce jaBJ/ba Capajma MylLIKapana: xKeHe
KOIIajy 3eMJbY, >KEHE je IIpUIIpeMajy, )KeHe
MOZeJ1yjy IPOXU3BOJe CBOjUM pyKaMa, a
6e3 rpHYapCKOT KO0JIa, YKeHe UX caMe U
cyuie v neky"“ (®dununosuh 1951: 1).

Mebhy npousBoAuMa JHceHcKe Kepamuke
HajUCTaKHYTHje MeCTO
CBAaKaKo 3ay3UMa
Lpenyba, yuje ce
MPUCYCTBO U
JlaHac Moxe
3abeJiexXUTU
Ha IpoCTOpy
WCTOYHE U
jyxkHe Cpbuje.

Cama uspajga
pemnysba
HallyLITeHa je joll
cpearHoM XX Beka, la

0 MPOLIECY Pajia — 2adcery Yypenysod,
KaKo Ce Taj MOCTyMNaK y Hapo/ly Ha3uBa
— MOXXe€MO HEILTO BUIlle CA3HATU U3
HeBeJIMKe eTHOTpadCKe JIUTepaType
(Pununouh 1951; Musowmesuh 1937:
201-202; Metposwuh I1. 2K. 1936: 21-
23; lletpoBuh I1. 2K. 1936a: 25-41;
CtojanoBuh 1981: 199-202; Tomuh

Female pottery

The term female pottery “implies that
kind of pottery work and products

which includes work of women while
cooperation with men is very rare:
women dig the clay, women prepare it,
women manually shape products, without
potter’s wheel, women dry and bake
them” (Filipovi¢ 1951:1).

The most prominent place among

all female pottery products certainly
belongs to the bread baking pan and its
occurrence can still be noted in the
territory of east and

south Serbia.

By the mid-twentieth

century the production

of bread baking pans

was already abandoned
and information about
the production process -
treading of bread baking pans
as the process is commonly

called, can be found only in a

rather limited ethnographic literature
(Filipovi¢ 1951; MiloSevi¢ 1937: 201-202;
Petrovi¢ P. Z. 1936: 21-23; Petrovi¢ P.
7.1936a: 25-41; Stojanovié 1981: 199-
202; Tomi¢ 1965: 39-48; Tomi¢ 1970:
43-54; Tomi¢ 1983: 18-23,76-78, 239-
241; Zlatkovi¢ 2009: 73-80), in ethno-
lingustic and anthropological-linguistic



1965: 39-48; Tomuh 1970: 43-54; Tomuh
1983: 18-23,76-78, 239-241; 3n1aTkoBuh
2009: 73-80), npoy4aBata y 06/1aCTH
€THOJIMHTBHUCTHUKE U aHTPOIOJIOIKE
auHreuctuke (hupkosuh 2005), kao u
e€THOAPXeOoJIOLIKUX UCTPaXKUBakba Koja
ce, 0JJHeJaBHO, CIIPOBO/ie HAa IPOCTOPY
uctoyHe U jy»kHe Cp6uje (Djordjevic
2005; Djordjevi¢, Nikolov 2011).

U3paja sceHckux npenysba Moxe ce
CMaTpaTH oNnuITe6aTKaHCKOM [10jaBOM,
IITO MOTBPDYjy U KPOC-KYJATYpHE
aHaJiu3e OBOT MOJpy4ja CIpOBeieHe

joI y MPBOj MOJIOBUHU TPOILJIOT BeKa.'
[To3HarTo je ga cy cBe o cpeguHe XX BeKa,
ocuM y Cpbuju, ipeny/be npeacTaBbalie
He3200M/Ia3HU KYXUbCKA HHBEHTAp

U y obsactuMa PymyHuje, Byrapcke,
MakenoHnuje, 'puke, Anbanuje u llpHe
Tope, noce6HO MJIAHUHCKUM, y KOjUMa

Cy ce 3ajipaJjie Kyhe ca OTBOpeHUM
ormwuwteM (Tomuh 1983: 18; Mojcuh
1936: 48-50; TpudyHoBcku 1978: 127-132;
Causidis, Nikolov 2006: 97-160; Efstratiou
1992: 311-327; BykmanoBuh 1937).

Y Mopd0JIOIIKOM CMUCJTY, IOCTOje

JlBa OCHOBHA THUIIa: Lipenybe 6e3

pyIie ¥ OHe ca pyloM Yy CpeJHHU JHa.
Heby1ieHe njpeny/be KapakTepUCTHUUHE
Cy 3a UCTO4YHe KpajeBe baskaHCcKor
M0JIYOCTPBA, YKJ/bYUyjyhu UCTOUHY
Cp6ujy,’> 10K Cy Lipemny/be Koje Cy
v3pabhuBaHe y jy>KHOj U 3aN1aIHOj

studies (Cirkovi¢ 2005) as well as in
ethnoarchaeological researches recently
undertaken in the territory of east and
south Serbia (Djordjevi¢ 2005; Djordjevic,
Nikolov 2011).

Making of female bread baking pans may
be considered to generally occur in the
Balkans which can be testified by cross-
cultural analyses of the region carried out
already in the first half of the last century.
It is common knowledge that until the
mid-twentieth century, in addition to
Serbia, bread baking pans belonged

to usual kitchen ware particularly in
mountain areas of Rumania, Bulgaria,
Macedonia, Greece, Albania and
Montenegro where open fire hearths had
still been in use ((Tomi¢ 1983: 18; Mojsi¢
1936: 48-50; Trifunovski 1978:
127-132; Chausidis, Nikolov
2006: 97-160; Efstratiou
1992:311-327;
Vukmanovi¢ 1937).

1

From the
morphological
point of view,
there exist two
basic forms: bread
baking pans without
a perforation and
those with perforation
in the centre of the
bottom. Unperforated bread

LIpenysma, [lokpeseHuk
“Crepulja’, Pokrevenik




Mapuya Mumuh,
IMakaewmuya
Marica Mitic,
Paklestica

Osza Cmojanosuh,
Jenosuya

Olga Stojanovic,
Jelovica

Cp6uju, Ha KocoBy, MeToxuju u y l|pHoj
Topu nepdopupane. Y uayseTHUM
c/ydajeBUMa, Hajuellhe y rpaHUYHUM
noApydjuma (okosinHa Bparba,
JleckoBua, [Ipuspena) uspahunasa ce
Y jeJlHa ¥ Apyra BapHjaHTa [jpeny’ba.
Y ToM norsiely HeMa pasJivke usMmehy
MojeINHUX eTHUUKUX TPyIa y UCTOj
o6saactu (Pununosuh 1951: 18;
TRupkosuh 2005: 203). Y okoMuHU
HoBgor I1azapa »xeHe cy uspahupaJe
HeOylieHe IpemnyJ/be, 0K Cy TAK03BaHe
Myuike LpenyJbe yBeK 6ujie C pyrnom
(®Pununosuh 1951: 19).

CBHU pa3/i034 3a Oyliewe pyne Ha
LpenyJby, KOjU ce y JIMTepaTypy HaBoZe,
HCKJbYYHBO Cy NPAKTUYHE IPUPOJE U
CBO/Ie Ce Ha JIaKlle pyKOBame 3arpejaHoM
[[peny/boM, Kao U XJIeGOM KOjU Ce Y H0j
neye (Pununosuh 1951: 19).

Hauun uspaje sceHckux upenysba,
OJHOCHO HUXOB NIPOU3BOAHU NIPOLIEC, O,
eKCTpaKLHje IJINHe, IPeKOo TPaHCIOPTa,
npunpeMe ¥ 06JIMKOBama, 0 Cylleha U
ynoTtpebe, cacBUM je jeJHOCTaBaH, aKo ce
Taj TEPMUH YONIITE MOXKe YIIOTPeOUTH
Ka/Jl je 0 TEXHOJIOTHUjU KepaMHuKe ped.
OpcycTBO 6MJI0 KAKBUX IIoMaraJa

IpH pagy, OCUM JbYACKUX PYKY, YUHU

ra pyJUMeHTapHUM U, CAMUM THUM,
IMOrOAHHUM IpeaAMETOM €THOAPXEOJIOKUX
HCTpaKMBamwa.

baking pans are characteristic for the
eastern parts of the Balkan Peninsula,
east Serbia included,” while baking pans
made in south and west Serbia, in Kosovo,
Metohija and in Montenegro are always
perforated. Both variants of bread baking
pans occurred exceptionally and primarily
in boundary areas (surroundings of
Vranje, Leskovac and Prizren). There were
no differences in this respect related to
ethnical groups living in the same area
(Filipovi¢ 1951: 18; Cirkovi¢ 2005: 203).
In the Novi Pazar surroundings women
used to make unperforated bread baking
pans, and the so called male bread baking
pans were always perforated (Filipovi¢
1951: 19).

Literature explains occurence of
perforations in the bread baking pans
by practical reasons, i.e. easier handling
of hot pans and of bread baked in them
(Filipovi¢ 1951: 19).

Methods applied in making female bread
baking pans, i.e. their processing from
clay extraction, including transportation,
preparation and shaping up to drying and
use, are actually quite simple if that term
is acceptable when referring to pottery
technology. Absence of tools and use of
human hands only make the process a
rudimentary one and thereby suitable
topic of ethnoarchaeological researches.



YumeHUIA 13 je ped o KyhHoj paJIUHOCTH,
KOja ce CopajiyHo CIPOBOAU’ Y
peJIaTUBHO 3aTBOPEHUM CEOCKUM
cpeAyMHaMa, Kao U HEOIXOAHO MOTPeGHO
npuJarohaBame KapaKTepUCTHKaMa
ob6pahrBaHe I/IMHe, 06jallkbaBa OpojHe
JIOKaJIHe Pa3HOJIMKOCTH y U3paau
’KEHCKHUX [[PeMnyJba, KAKO y TEXHOJIOMIKOM
MOCTYIKY, TAKO U ¥ o614YajuMa u
pUTya/siMa IITO MOBPEMEHO MpaTe
BUX0BY u3paay (Puaunosuh 1951: 2;
3aatkoBuh 2009: 73-80; hupkosuh
2005: 190-208).*

TMocTynak uspazie upemnysba Tpaje o
jemHor o Bulle AaHa. To 3aBUCH Of
6IM3WHe U IPUCTYNAYHOCTH MajjaHa

13 KOTa Ce IVIMHA JJOHOCH, aJli U 0]
HeHMX KapaKTepucTHKa. U BapujeTeTn
y CBUM OCHOBHMM azama uspaze
Lipenysba: eKCTpaKIuja IJIMHe, IPUIpeMa,
06JIMKOBambe, Cylllerhe, pasarkoBahe ce
He caMo 0/] ceJia o cesia Beh M ofi rpyne
J10 TPyTIE 3KeHa, y 3aBUCHOCTH O/I O/I/IUKa
TJIMHE KOjy KOpucTe.®

Tasxcerse Yypenyssa 06aB/ballo ce YIJIaBHOM
y TOIJIUM MeCeLUMa, y npoJiehe niu
paHy jeceH, KaJla HeMa BEeJIUKUX OJbCKUX
paZi0Ba, KaKo 61 6MJI0 JOBOJbHO BpeMeHa
Jla ce 1penysbe J06po ocyllle Npe npBe
ynorpe6e.® OBa akTUBHOCT Be3yje ce
4YeCcTo, Ma/la He YBeK U CBY/Ia, 3a HEKU
LIPKBEHU TIpa3HUK.” Y HEKMM KpajeBUMa
OBaKBHU ce 06MYaju HUCY MOUITOBAJY,

This is a handicraft sporadically

carried out® in relatively closed village
environments and adaptatability to the
clay used is required which all explains
numerous local variants present in

the making of female bread baking
pans both in relation to technological
procedures and to the customs and
rituals occasionally associated with their
production (Filipovi¢ 1951: 2; Zlatkovi¢
2009: 73-80; Cirkovi¢ 2005: 190-208).*

Bread baking pans process can take

one or several days. This depends on

the distance and accessibility of clay
mines but also on characteristics of the
available clay. Variances occuring in the
basic phases of pans making with regard
to characteristics of the clay used: clay
extraction, preparation, shaping, drying,
differ not only from one village to another
but also between groups of women.’

Treading of bread baking pans is carried
out mainly during warm weather periods,
i.e. in spring or early autumn, when there
are no major field works. This gives time
for the baking pans to dry well before
being used for the first time.® This activity
is often connected to church festivals,
however not always and not everywhere.”
There are regions where this tradition
was not observed and women would

get together to tread bread baking pans
regardless of festivals and in accordance



Lpenysa, locmywa
“Crepulja’; Gostusa

a Cy ce XXeHe OKyIlJbaJie Jla 6U 2asuse
ypenys/oe 1 MMMO Npa3HUKa, Y 3aBUCHOCTH
oz oTpe6a BUXOBUX JoMahuHcTaBa.?
[lesioKynaH nmpouec Morao je a Tpaje u
Jl0 HeJleJby JlaHa.

[Iponanasak oarosapajyher majgana
[JINHE IPBU je KOpaK y u3pagu

penysba. Majianu ce Hajuenihe Haslase
y HenocpeaHoj 6JIM3UHU ceJsa, MaJia
MOT'Y GUTH yZlaJbeHHU U 110 HEKOJIUKO
KUJIOMeTapa. JeJHO ceJio MOTJIO Ce
CHab/leBaTH U3 BULIE PA3JUYUTHX
Maj/laHa, IITO KaCHUje yTUUe Ha JIOKaJIHe
pasJiMKe y npolecy npuipeMe IJIMHe 3a
06JIMKOBaE IPemnyJ/ba.

[1MHa ce U3 OBUX MajJaHa BaJuJa
konamweM. Konasie cy ce pyne ny6oke u
10 HEKOJIMKO MeTapa Jia 64 ce 0110
J10 KBaJIMTeTHe IiMHe. [1nHa ce 70
kyhe noHocuia Hajuelhe y Top6ama u
[JaKOBMMa Ha JiehrMa uiv HaToBapeHa
Ha KOHe WJIM K0J1a, y 3aBUCHOCTH

0/} IPUCTYMAYHOCTH, OZHOCHO
HEeNpUCTYNAa4HOCTH TepeHa, Kao U
JIOCTYIIHOCTHU CpeJiCTaBa 3a TPAHCIOPT.

[Ipe MozenoBama, I/IMHA je MOpaJia Ha
oaroBapajyhu Ha4yMH Jja ce MPUIPEMHU.
[IpBo je cylIeHa, y HEKMM CJlydajeBUMa

Y IIpocejaBaHa, Kako 6U ce MOTIYHO
OYMCTHJIA O/ CBUX HeuuncToha Koje 61
MOTJIe 1a OMeTajy MoJieaoBame. [locTynak
yuirhema — HeONXOAaH KO/l CBaKor

with their households’ needs.’ The entire
process would last up to a week’s time.

Search for adequate clay mine is the

first step in bread baking pans process.
Mines lie usually in the vicinity of villages
although some may be several kilometres
away. A village could use clay from various
mines, which would later

create local differences in the clay
preparation process.

Clay would be extracted from a mine
by digging. To reach good quality clay
sometimes required digging out several
metres deep holes. Clay would be taken
back in bags and sacks which people
carried either on their shoulders or on
horses and carts. Use of transportation
means depended on accessibility

of a mine but aso on availability of
transportation means.

Clay had to be adequately prepared before
modelling. [t was ground first, sometimes
sieved and winnowed of any impurity
which could affect the modelling. The
cleaning process - indispensable for any
kind of clay work regardless of techniques
applied - would start already during
mining by removing bigger stones and
roots and would continue when treading
clay. The cleaned clay would then be
spread out or gathered in heaps on flat
surfaces to be treaded later,” and water



paja c ryinHOM 6e3 063upa Ha To Koja

he TeXxHHUKa Mo/ieJIOBamba KacHUje OUTH
NpUMeHEeHa — 3all0YU A0 je Ha CAaMOM
MeCTY KOIlama, IJle CY O4CTpambUBaHU
KPYIHUjU KOMaJU KaMea U Kopeke, ako
ra je 6UJ10, 2 HACTABJ/bAH j€ TOKOM T'aXKerha
rnHe. OuuitheHa rJiMHa pacnpocTUpaHa
je WM CKyIlJbaHa HAa TOMHJIY HA PaBHOj
NOBPIIKMHY Ha K0joj he ce rasutu,’ a
[IOTOM IIpeJiMBaHa BOZOM Koja je MorJia
OUTH XJIaJIHA UJIU TOILJIA, Y 3aBUCHOCTH
oA cnequPUIHOCTHU CHPOBUHE Koja ce
o6pabyje. [uHa je ,kuce/beHa” off jeJHOT
caTa Ji0 Bulle AaHa. TOKOM raxkema
JoJaBaHe Cy joj pa3JIMuuTe NpUuMece.

KapakTepuctrke kopuiltheHe CHpOBHHE
JUKTUpAJe Cy U Jy>KUHY KUCe/beba,
[puMece Koje cy joj fofaBaHe, TpeHyTaK
y KojeM he ce oaaTH 1 BpeMe NOTpeGHO
3a raxeme.

PeTko Kaja cy 1jpemny/be npaB/beHe

on yucre rivHe. Hajuemrhe cy joj
Jl0ZlaBaHU KO3ja UJIU KOHbCKA [JIJ1aKa,
CBUIbCKE YeKUIbe, KYUYHUHa, CJ1aMa,
IJ1eBa, 4al), cToyHa 6aJiera, a 4ak U
co'’ (Pununosuh 1951: 49; 3naTkoBuh
2009: 76). YecTo cy ce oBe npumMece
KOMOUHOBaJIE, I1a Cy 3ajeIHO CTaB/baHE:
KO3ja [IJ1aKa U Ky4YHHa; CBUHbCKA J1J1aKa,
Ky4YHHa U IJIeBa; AJ1aKa (CBUECKA WU
KOHCKa) U MJIeBa; KO3ja AJ1aKa U basiera
uta. Kom6uHaiuje cy MHOro6pojHe, a
3aBUCUJIE CY KAaKO O/] cCacTaBa [VIMHE

was poured over it. The water could be
either warm or cold depending on the
specific characteristics of the clay used.
The “ageing” of clay could last from one
hour to several days. During treading
temper would be added.

Ageing depended on the characteristics
of the raw material used which also

referred to the tempering, moment when
the temper should be added and the time
needed for treading.

Caamay cmpykmypu
ypenyse u3 Temcke

Straw in the structure of the
“crepulja” from Temska

Pure clay was not used for bread baking
pans. Goat’s or horse’s hairs, pig’s bristle,
tow, straw, chaff, soot, dung and even
salt'® (Filipovi¢ 1951: 49; Zlatkovi¢ 20009:
76) were used as temper. These additions
were often combined: goat’s hair and tow;
pig’s bristle, tow and chaff; hairs (pigs’

or horse’s) and chaff; goat’s hair and
dung etc. Combinations were many and
depended in the first place on the clay
composition and availability of adequate
tempers. All ingredients had to be crushed
into pieces first.
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Taoxcere 2nuHe,
pekoHcmpyKyuja
Treading of clay,
reconstruction
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Modenosarse ypenyse,
pekoHcmpyKyuja
Modelling of “crepulja’,
reconstruction
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Ionodcaj pyky,
pekoHCcmpyKyuja
Hand position,
reconstruction

TaKO U 0] pacloJIOXKUBOCTH NMOTOTHUX
nonartaka. CBM 1oJay IPeTXOAHO
Cy yCUTH-aBaHM.

[nuHy cy, Hajuellihe, ra3uie xkeHe y Tpynu
kpehyhu ce ykpyr, Kao ga urpajy KoJo, c
THM UITO CY jeJHOM HOTOM ra3uJjie TJINHY,
a pyroM ce ocJiamalie Ha oAJIOry,
yrHehu To noJsiako U puTMu4Ho. [locie
HM3BECHOT BpeMeHa IVIMHa je IpeBpTaHa

Y CaKyN/baHa Ha TOMUJIY, a TOCTYIAK ce
MOHAaBJ/bAo. [JIMHa je, Y BeJIUKOM Opojy
cJIy4dajeBa, rakeHa HemapaH 6poj myTa,
Hajuenthe JeBeT.

Tako npunpeM/beHa IJIMHEHA Maca,
cripeMHa 3a 06pazy, ie/beHa je Ha

: ‘.__)OHOJII/IKO JAeJioBa KOJIMKO je KeHa

y4eCcTBOBaJIO y raxkemwy. CBaKa oJ xKeHa
y3uMaJla je CBOj [le0 ¥ IpeHOCHJI1a ra Ha
MeCTO Ha KojeM he Mozies1oBaTH Lpenysbe,
rje he oHe ¥ ocTaTH CBe JJOK Ce He ocCylIe.
Kosvke he 6uTH 1penysbe UHAMBUIya Ha
je ojiaiyKa ¥ 3aBUCUIIA je o ToTpeba
cBake kyhe.

MogenoBameM cy ce 6aBUIE CAMO
UCKycHe »keHe. lleo noctynak ce 06aB/bao
pykama, 6e3 ynotrpebe 6110 KaKBOT
asata. [lomto ce Maca 3a upenysby
dopmupasa kao noraya, npema 6yayhem
06/MKY nocyZie GopMHUpaH je 060/, TAKO
LITO je jefHOM pyKoM (Hajuelhe JieBOM)
npujp>kaBaHa UBUIA, a PYTOM — JIeCHOM,
[JINHEHA Maca oA U3aHa UJIH je Of

Groups of women would usually tread

the clay moving in rounds as if dancing,

in slow and rhythmic steps while using
one leg to tread the clay and the other to
lean on. After a time the clay would be
turned over, gathered into a heap and the
whole procedure would be repeated. In
many cases clay was treaded in an uneven
number of times, most often nine.

The prepared clay body would then be
devided into number of lumps equalling
the number of women engaged. Each of
the women would then transfer her lump
to the place where the bread baking pans
would be modelled. The pans would be
left to dry. The size of bread baking pan
was decided by its maker and depended
on the household needs.

Only experienced women would model
the clay. The entire process was made by
hand, without any tool. Clay body for pans
was first shaped flat as a pie. The rim was
then built by holding the ends of the clay
with one hand (usually the left one) and
with the right one pulling the clay body
or pushing it from the centre to the ends
so as to form a frame, i.e. walls of a bread
baking pan. The right palm would either
be open or forming a fist. Only seldom
walls of a pan would be made by adding a
new batch of clay formed as a roller and
pressed into the bottom.""



CpeAHe MOTUCKMBaHa Ka neprudepujy,
KaKo 61 ce HallpaBUO OKBUP, OAHOCHO
3u/ upenysbe. [Ipu TOMe, lecHU J1aH je

WJIM UCTIPYKEH WJIH CKYIIJ/beH y [eCHULY.
WU3yseTHO, 31U/ Lipeny/be NIpaBJ/beH je

A0/ aBak-eM HOBOT KOMaJa IVIMHe Y
bopMU BasbKa KOjH je yTUCKMBAH y JHO.!

1

I[penysve, [lokpeseHuk
“Crepulje’, Pokrevenik

JuMeH3uje npenysba HUCY Gue
CTaH/apAW30BaHe, HUTH yje/lHAYEeHE.
Jle6/brHa 3U1a KpeTaJsa ce o 3 1o 5 cm.
BucuHa nocyzge nsHocuaa je 7 7o 13 cm,
y 3aBUCHOCTH O[] BeJIMUHNHE LpenyJ/be.
Ha jennoM cyay BUcHHA 3U/ja MOIVIa je
Jla Bapupa U /0 jeJHOT CAaHTUMETPA, CBe
y 3aBUCHOCTH O/] BEIITHHE >KEHE Koja ra
je npaBuJa. [IpeyHuK AHA, y 3aBUCHOCTH
0J1 ’KeJbeHe BeJIMUMHe 1pelny/be, MOrao je
6uTH of, 25 710 60 cm.

Pan dimensions were not standardised

or uniform. Wall thickness could measure
from 3 to 5 cm. Height of the vessel could
be 7 to 13 cm depending on the size of the
baking pan. The height of a vessel could
vary for a whole centimetre depending
on the skills of its maker. The diameter

of the bottom could range from 25 to 60
cm depending on the desired size of the
bread baking pan.

The finished pan would be then burnished
by wet hands using clean water or was
coated with rarified mud. This could also
be done with watered dung in order to
avoid cracking of the vessel.

The drying process could last from several
days to several months. The decision
whether the pans would be sun dried,

put in a room with strong air circulation
or with no circulation at all depended
primarily on the characteristics of the clay.

Female bread baking pans were not baked
before their first use as was the case with
other kitchen ware used in the region.
Their first use was actually the beginning
of their firing. Every next use would
improve their strength. However, this
was not good enough and if unskillfully
made these vessels would often break.
Once broken, the bread baking pans were
not restored, they were discarded. If the
woman was not experienced enough

IJeemanka Ilemposa,
Cnasurba

Cvetanka Petrova,
Slavinja

Bepuya Cumosa, CeHokoc
Verica Simova, Senokos




ToToBa 1jpemny/ba je rJ1ayaHa BJAaXKHUM
pyKaMma, YCTOM BOZOM HJIH je
npeMa3vBaHa PeTKUM 6JIaTOM, aJid U
paspeheHoM 6Gasierom, Jia He 64 MmylaJa.

Cyuieme Lpenysbe Tpajasio je o
HEKOJIMKO J1aHa [0 HEKOJIMKO MeCeLu.
Ja v he ce npenysbe CyIIUTH HA CYHILY
U y IPOCTOPY Y KOjeM je jaKo CTpyjame
Ba3/lyxa WM yIPaBo 06pPHYTO, IOHOBO je
3aBUCHUJIO OJf KAPAKTEePUCTHKA TJIUHE.

JKeHcke Lpenysbe ce HUCY NIeKJIe IIpe
npBe ynoTpebe, Kao LITO je To paheHo ca
CBOM OCTaJIOM NOCYZAHOM KepaMHUKOM C
KOjoM ce cpeheMo Ha 0BUM NPOCTOpUMA.
buxoBo npBo Kopuuthemwe je 3anpaBo

Y TIOYeTaK HbUX0BOT Nevyema. CBako
cnenehe kopunthemwe YMHUIIO UX je CBe
yppirhum. To, ulak, HUje TOBOJBHO, I1a Cy
Ce 3aTO HeJJ0BOJbHO BEITO HallpaBJ/beHe
LpenyJbe 4ecTo jJoMuJe. [losoMm/bene
LpenyJ/be HUCY NONpaBJ/baHe, Beh cy
6auaHe. Y HeZJOBOJbHO UCKYCHHUM pyKaMa
Lpeny/ba je nyLasa Beh NpUJIUKOM NPBOT
)Kapemwa, UITO je MOX/a U HajoCeT/bUBUjU
TpeHyTaK y ’eHoj uspaau. To je,
BEPOBATHO, ¥ PasJIor IITO Ce, Kao JIaKo
pasrpaZiiBe, jpenysbe TEIKO IpoHaiase
y apXeoJIOUIKUM KOHTEKCTHUMa.

[Toksonan, 3a npenysbe - BPWHUK,
IIpaBJ/bEH je OJf UCTe IJIMHE KA0o U caMe
upenysbe. bro je nmosysnonracror

WJIM KOHUYHOT 06J1MKa. [I[pedHuKk My

bread baking pan would break during the
first heating. This was maybe the most
delicate moment of the process. This can
also be the reason why bread baking pans,
being degradable, are seldom found in
archaeological contexts.

BpwHuyu
Lids

The bread baking lid - vr$nik was made of
the same clay as the pans themselves. Its
form was a semi-globular or conical one.
Diameter was always greater than the
diameter of the pan in order to fully cover
the pan. The lid wall was about 5 cm thick
which made it heavier and more massive
than the pan itself. To ease the handling,
the upper part of the lid was either
perforated or a handle was added.

This type of lids must have been replaced
by iron covers called sa¢ in the beginning
of the twentieth century in greater part
of Serbia since recent researches showed
that none of interviewed persons in the



je 06aBe3HO 610 BehH o/ MpeyHHuKa
[pemnyJbe, Kako OH je y MOTIyHOCTH
NOKpHO. 311 BPIIHUKA 61O je fleb/buHe
0J1 0KO 5 cm, IIITO Ta je YUHUJIO joIIl
[JIOMa3HUjUM U TEXUM 0/ ipenysba. Jla
O pyKOBabe GHUJIO 0JIaKIIaHO,

BPIIHUIIY CY Y TOPHEM JlesTy OYILIeH! WU
YM je fioAaBaHa Apiuika. OBakBU BPLUIHUIU
3aMemheHH CY MeTaJIHUM cayeBUMaA ¥
BeheM nesry Cp6Guje BepoBaTHO joIll
MOYEeTKOM MPOLLJIOT BEKa, jep ce, y
HOBHjUM UCTPAKMBaKbUMa, HUKO OF
caroBOpHUKa ca nozapyyja Ctape njaHuHe
u KocoBa u MeToxuje He ceha ga cy

ce UKaJ, paBUJIH, UaKo eTHOrpadcka
JIMTepaTypa Aaje Apyraduje nojatke."”
Hajayxe cy ce oapxaau Ha noApydjy
Ksbyua u HeroTuHcke KpajuHe, rae cy
ce CBe [0 1Ie3/leCeTUX roJ{uHa
IpOULJIOT

region of Stara Planina Mt. and Kosovo
and Metohija remembered to have ever
made clay lids, although the ethnographic
literature offers different information."
The lids were longest made in the regions
of Klju¢ and Negotinska Krajina where
this type of lid was made and stayed

in use until the 1960s in the villages
inhabited by Carani Vlachs (Aromani)
(Tomic¢ 1983: 18).

It is only in ethnographic collections
that clay lids can nowadays (and rarely)
be seen" since they were replaced with
metal covers - sac long ago.

There was another interesting object
made out of the same clay and in the same
time as the bread baking pans. The object
was a support - topka'* most often shaped
as truncated cone, its

BeKa & height was 8 to 10
EsfoabHBaﬂH p II P - cm and its p-urpose

PUCTHIU , was to provide good
y ceauMa J ] [ support for the
Koja cy & l\_k J . ¢ bread baking pan or Tonke
Hace/baBalu E any vessel placed on Supports
Bnacu the hearth whereof

Hapanu (Tomuh 1983: 18).

JlaHac ce BPLIHUIK MOTY BU/JETH CaMO Y
eTHorpadckuM 36upkama (1 To peTko)"
jep cy JaBHO 3aMereHU METATHUM

INOKJIOIIIMMa — Ca4eBHUMa.

Jou jenaH BpJ10 3aHUMJBUB NpeMET

three samples used to be made (Filipovi¢
1951: 81-96; Tomi¢ 1983: 20). Their
form was almost identical to the weaving
weights although their function was quite
different.

Besides bread baking pans, lids and



u3pabhuBaH je ofi KCTe IJIMHE U Y UCTO
BpeMe Ka/J, U 1jpenysba. To cy nofynupadu
- monke,"* Hajuemihe y 06/1MKy 3apy6/beHe
nupaMu/ie, ONTHMasHe BUCHHE 8 [0

10 cm, 4uja je cBpxa 6ua 1a 06e36eje
cTabuJ/IaH OC/JI0HAl, Lpeny/by UM HEKOM
JIPyTOM CyZly KOjU Ce CTaBJ/ba Ha OTHUILTE,
360r yera Cy yBeK NpaB/beHa HajMambe
Tpu npuMepka (Pununosuh 1951: 81-96;
Tomuh 1983: 20). CBojUM 06JITUKOM OHE CY
roTOBO UJIEHTUYHE TKAYKUM TETOBUMa,
HaKo UM je QYHKIIMja CACBUM JPYKUHja.

[Tlopen upenysba, BpIIHUKA U

TOTIKH, 33 Koje 6u ce Morvio pehu 1a
npeJcTaBJ/bajy jeflaH aHcaM0J1, Ha LIUpeM
HCTOYHOOGAJTKAaHCKOM NPOCTOPY OJf UCTE
IJIMHE Cy ce MPaBUJIM U JpyTHy IpeiMeTH
(PununoBuh 1951: 96-106; Causidis,
Nikolov 2006: 97-160). To Huje 6H0
cay4aj y Cpbuju, rae ce yak HU U3paja
BpLIHMKA O [JIMHE BUIlIe He TaMTH.

[lpenysbe cy npe ynorpebe okpeTaHe
OTBOPOM IIpeMa OTHHUILITY U OCTaB/baHe
Ha TOIIKe U Ayro 3arpeBaHe Ha ,jaKoj
BaTpPHU", OTHOCHO BPEJIOM Kapy, 10K

He nob6ese. Tako 3arpejana nocyaa, y
KOjy je cllylITeHO TecTo, BpahaHa je Ha
OTHUUITE, AUPEKTHO Ha XKap UJIM Ha
TOIIKE UCNO/J KOjuX je xKap. [loTom je
6uJ1a MOKJIOI/beHA, TaKohe NpeTXo4HO
3arpejaHuM, NOKJIONLEM — BPITHUKOM
KOjH je IpeKpUBaH kapoM. OBakaB Ha4MH
neyera xJe6a joll yBeK ce, IOHET/E,

3azpesarse ypenysve Ha o2rbUWIMY, peKOHCMPYKYUja

Heating of “crepulja” in the hearth, reconstruction

supports which could be defined as a set,
in the eastern parts of the Balkans clay
was used for making other vessels as

well (Filipovi¢ 1951: 96-106; Chausidis,
Nikolov 2006: 97-160). In Serbia,
however, this is not the case and even clay
covers making is not remembered any more.

Before being used, the inside of bread
baking pans was turned towards the
hearth, placed on supports and heated on
“big fire”, i.e. in hot embers until the pans
whitened. Once heated, the dough would
be put in the pan and the pan returned
to the hearth - directly in embers or on
supports over embers. Then previosuly
heated lid - vrsnik would be placed on
the pan and covered with embers. This
kind of bread baking can still be seen at
places across the Balkan Peninsula. The
practice never changed regardless of the



MOXKe BU/JI€TH Ha YUTABOM IPOCTOPY
BaJsikaHCKOT [T0JIyOCTPBa, U OH ce Kpo3
HCTOPUjy HUje Merao 6e3 063upa Ha
TO Jia JIY Ce PaiuJIo 0 KOMOUHALUjH
KepaMHYKUX N0CY/Zja U KEPaMUIKUX
NoKJIoNana, KepaMUUKHUX NOCyAa U
MeTaJIHUX MOKJIONAla, UM MeTaJTHUX
nocysia ¥ KepaMHUYKHUX Moksonana.'

Y ToM norJiely HeMa pasJiuKe HU

y Kopuuthemwy *KeHCKUX U MYLIKUX
npenysba (Jokcumonuh 1909: 495-496;
[TerpoBuh I1. XK. 1936: 24; BykmanoBuh
1937: 134; Gavazzi 1978: 115).

Jla u3pazia meHCKUX Lipeny/ba HUje
caMo noc/jaeAuLa CHpoMalTBa

¥ HeMOTYhHOCTH /ia ce HabaBU
caBpeMeHHUje U KBaJUTeTHH]je ocyhe,
rOBOPH M MO/IATaK [ia Cy YaK U KeHe
rpHYapa Koju cy uspahusanu nocyze
Ha HOXKHOM BUTJIY 2a3u.Jie ypenysve
(Pununosuh 1951: 5). U ganac he cBako
KO je Mpo6ao xJeb KclleyeH y 0BaKBOj
Lipeny/bUu € HOCTAJTUjOM IpUYaTH O
H€r0OBOM HEIIOHOBJ/bUBOM YKYCY.

Benvku 6poj o6uyaja, putyasia v Tabya
Be3aH je 3a U3pajJly KeHCKHUX [jpenysba.
OHuU ce pasyuKyjy of 06J1aCcTH 10 06J1aCTH
u dyewhy cy Ha npoctopy byrapcke u
Makenonuje (Puaunosuh 1951: 125-
155) Hero y Cp6uju, ITO HOKA3Yjy
HajHOBUja UCTPAKHUBaa Ha NOAPYYjy
Crape muianuHe U Ha KocoBy 1 MeToxujy,
r/ie je BeJIUKU 6poj MCIMTAaHULA HAaBeo

vessels used, either as combination of
clay pans and clay lids, or clay pans and
metal lids, or metal pans and clay lids."
There is no difference in the use of female

I]penysa ca ynucaHum
Kpcmom, [lokpeseHuk
“Crepulja” with depressed
cross, Pokrevenik

and male bread baking pans (Joksimovi¢
1909: 495-496; Petrovié P. Z. 1936: 24;
Vukmanovi¢ 1937: 134; Gavazzi 1978: 115).

Making of female bread baking pans

has not been result only of poverty and
unavailability of more modern and higher
quality ware. This is supported by the
fact that even wives of potters who used
to work with kick wheels, would tread
bread baking pans (Filipovi¢ 1951: 5).
Those who have tasted bread baked in
bread baking pans always have nostalgic
memories of its unrepeatable taste.

There are many customs, rituals and
taboos connected with making female
bread baking pans. They vary from area to
area and are more often found in Bulgaria
and Macedonia (Filipovi¢ 1951: 125-



Tocmywa
Gostusa

Jla TOKOM TraKeka Ipeny/ba HUCy
NPAaKTUKOBAHU HUKAKBU PUTYaJIH, HUTH
je 6u10 moce6Hux Tabya.'® MehyTum,
OHO LITO je Y eTHOTPadCKOj IUTEPATYPHU
3a6eJiexkeHo roBopu cynpoTtHo. Ty ce,
Kao 00aBe3HU, IOMUbY MHOTH MarujCcKu
Y 06pe/iHYU acleKTH Yy U3pajiu Lpenysba:
oJpebheHo BpeMe 3a KoMambe TJINHE
(Be3uBambe 3a HEKU BEPCKH NPA3HUK),
oJpebheHu JaHU 3a IpaB/bembE Ipemnysba
(YBEK UCTH JAaH y HeJe/bU: cpefa —
noce6HO MpasHuUK Pyca koju naja y Taj
JlaH, YeTBPTAK — MOCEOHO ,3aKJIONHU
yeTBpTaKk",'’ Hejesba, UM JjaH KaJa je MyH
Mecell), OrpaHUYeha U 06peiu y Be3u

C KyJITOM MPTBUX (3a6paHa npaB/berba
Lpenysba y KyhH y Kojoj je HEKo yMpo —

Ol YeTp/ieceT JjaHa Jio jefHe ToAuHe;™®
MpBJbeke XJ1e6a HaJl MecTOM Koje he ce
KonaTy;'’ puTyasHO IeBame y3 KoName
riauHe®”), IpaBuIia Be3aHa 3a JKeHy, pe
CBera beHY MOJIHOCT U PENPOAYKTUBHY
byHkuujy (yueuthe camo eBojaka,
JleBOjaKa U ’eHa Koje Cy 2a3u/ie Kao
JleBOjKe, CaMo >KeHa, puTyaJlHa YUCTOTa,
3abpaHa 2axcerba 3a TPyAHE XKeHe UT/A,),
MpaBUJIO HeMapHor 6poja (OKyI/bae
HenapHOT 6poja ’keHa; HelapaH 6poj
oJ/lJ1a3aka 1o IJIMHe — Hajuelhe Tpu

MyTa; JOHOLIEHE [JIUHE C TPU MECTA;
rakerwe IVIMHE TPH My Ta 110 TPU KPyTa,
YKYITHO JIEBET MyTa; NPaBJ/bete HeMapHor
6poja upemnysba utH.). OBo cy caMmo Heke
0/1 MarujCKux, pUTyaJHUX U 0OpeTHUX

155) than in Serbia. Recent researches
carried out in the area of Stara Planina
Mt. and in Kosovo and Metohija proved
this statement. Quite a lot of interviewed
women said that there existed no rituals
or particular taboos related to treading
clay for bread baking pans.'® Ethnographic
literature though offers opposite
information. It records as obligatory
many magic and ritual aspects of bread
baking pans process: specific time for
digging out clay (connected with religious
festivals), particular days when the pans
should be made (always the same day

in a week - Wednesday - particularly

the Rusa festival observed on that day,
Pentecost Thursday,'” Sunday or the day
of the full Moon), limitations and rituals
related to the cult of the dead (bread
baking pans are not to be made in homes
of deceased persons - period spanning
from 40 days to a year;'® crumbling of
bread was not allowed on the digging
site;'’ ritual chanting during digging clay,*
rules related to women and their fertility
and reproduction functions in the first
place (only girls were allowed, girls and
women who had treaded as girls, only
women, ritual purity, pregnant women
were not allowed to tread etc.), rule of odd
numbers (gathering of uneven number of
women; uneven number of clay digging

- most often three times; bringing clay
from three sites; treading clay three times



paZBu Koje cy, y IojeJUHUM CeJIUMa,
npaTuie u3dpaay upenysba.

Pazsivke y nmojjanymMa NpyuKyn/b€HUM

y MpBOj NOJIOBUHU XX U HA TOYETKY

XXI Beka MOXJja ce MOTY 06jacCHUTH
JpacTU4YHO MakbUM 6pojeM ocoba

KOje MOTY J1aTH UCKa3 0 2axcersy
ypenysba, y3pacToM UCIIUTAHULA Kao U
MoryhHourhy 3a6opaBJ/batba JieTa/ba 360T
BeJIMKe BpeMeHCKe IUCTaHLe ¥ OAHOCY Ha
yHpaxKibaBamke OBe aKTUBHOCTH.

C TuM y Be3H je U MOTYhHOCT HAMEPHOT
M30CTaB/bakha AeTasba 360T KOjUX
UCIUTAHUIE U3 HEKOT pasJiora

ocehajy crug.*!

LIpenysbe ce MOTy CMaTpaTH jeJHUM

0/l HajapxaW4yHUjUX IpUMepa
yTUJIUTapHe KepaMHKe KOjU ce y

roTOBO HEM3MEHEeHOM 00JIMKY jaB/ba

0/l IPauCTOpHje A0 AaHALIKBUX AaHa Ha
6a/1kaHCKOM NpocTopy. CBY IOMeHYTH
eJIeMeHTH OTHUIIHOT aHcaMb.J1a —
jpelny/ba, BPIIHUK U TOIIKe — KOje U JlaHac
MO>KeMO BU/I€TH 110 IIJIAHUHCKUM CeJIMMa
jyrouctouHe EBpone, npoHasiase ce,
MaJia He TaKo 4eCTo, IpeBacxXoAHO 360r
HbUX0BE TPOLUIHOCTH, IPU apXeO0JIOIKUM
MCKOTaBambKUMa, IPETEKHO Hacesba,” o/
HEeO0JINTA 10 CpeJiHber BeKa.

Y Heo/NIMTCKUM Hace/brMMa LEeHTPAJHOT
BaJsikaHa npuUCycTBO LpenyJba
3abeJIeXKeHO je Ha Bullle JJoKanuTeTa.”

each in three rounds, totalling to nine
times; making an uneven number of bread
baking pans etc.). Mentioned are just few
of magic, ritual procedures and

rites associated with pan making in
certain villages.

Different data recorded in the first half of
the 20" and at the beginning of the 21
centuries are explainable by drastically

Ilpenysa, [lokpeseHuk
“Crepulja’, Pokrevenik

reduced number of persons who can
provide information on bread baking pans
treading, age of interviewed women and
the memory flaws due to a long time since
this type of pans making was used. This
can also refer to the possible intentional
omitting information due to shame an
interviewed woman may feel.?!

Bread baking pans can be considered

to be one of the most archaic forms of
utilitarian pottery whose shape remained
almost unchanged from the prehistoric
until the present times in the Balkan
region. All mentioned elements of a
hearth set - bread baking pan, lid and
support - can still be seen in mountain
villages of south-east Europe and are
found - although not often, primarily

due to their fragility - in archaeological
excavations of settlements mainly** dating
from the Neolithic to the Middle Ages.

Bread baking pans are recorded in the
Neolithic settlements of the central



Jlecarka AHmuh
u3 locmywe
U FbeHe Yypenysoe

Desanka Anti¢ from Gostusa
and her bread baking pans

CaMo MaHH Jleo THX HaJla3a je
ny6JIMKOBaH, jep LpenyJbe, Kao
XPOHOJIONITKH HEOCET/bUBE,
KO/ UICTPaXKUBa4a
KYJITYPHOUCTOpUjCKe
OpHjeHTaluje HUCY
nobyhuBaJsie Behy naxy.

To je cay4aj 1 ca ocTagauM
nepuojiiMa Koju o6uiyjy
aTpPaKTUBHOM MOCYIHOM
KepaMHUKOM, 61JI0 Ja je

ped o npaucTopuju’* uam
BpeMeHY pUMCKe JIOMUHaIHje
M3 KOjer Cy HaM yIJIaBHOM IO3HAaTH
apxeoJIOIIKU HaJla3u KOjU ce Be3yjy

3a KapaKTepUCTUYHE BOjHE U ypbaHe
LleJINHe, MU Beha ceocka UMatba

Ttumna villa rustica, J0K 0 ayTOXTOHUM
CEeOCKUM lieJIMHaMa 3acaZia roToBO Ja
HeMa nojiataka. /loratHu npob6sem
npeJcTaB/ba HeyjeJHaYeHa

Y HeJIOBOJbHO MPENU3HO yCTAHOBJ/bEHA
apxeoJIollKa TEPMUHOJIOTH)a, KOja IIpH
TOM HHUje y J0BOJbHOj MepH ycaryaiieHa
c eTHOrpad)CKOM TEPMUHOJIOTHjOM
KOja npenu3Ho JepuHUlIe QYHKLIU]Y
cBake nocyze. Ha Taj HauuH goJiasu

Jl0 HECTIOpa3yMa, 1a Ce MOCyZe Koje 6u
cBOjoM popMOM MoTIJie OAroBapaTH
bYHKIMjU [penysbe 4eCTO Ha3UBajy
3/ieJlamMa Wi hyBeunma, Hako 3a OBY
Jpyry GYHKIU]y HUCY I0BOJBHO JIyGOKe.

[Toksonmy y pyHKIMjU BPUTHUKA,

Balkans on a
number of sites.”®
Only smaller part
of the finds had
been published
so far, since the
bread baking
pans being
chronologically
insensitive

items were

not of greater
interest for
cultural history oriented researchers.
This is also the case with abundant and
attractive utilitarian pottery either from
the prehistoric periods** or from those
dominated by the Romans. The latter
period offered archaeological finds
characteristic for military and urban
settlements as well as for larger village
homesteads of villa rustica type. There is
however almost no data related to original
village settlements. Additional problem
poses un-uniformed and insufficiently
precise archaeological terminology

not being in congruence with the
ethnographic terminology which precisely
defines functions of each type of vessels.
This causes misunderstandings and often
vessels which should be defined as bread
baking pans according to their function are
called bowls or cooking pots (casserole) in
spite of being rater shallow for cooking.



O/JHOCHO Npe/iMeTa 3a MoKJIaname xjaeba
TOKOM Iedeta (6e3 063upa Ja Jid je
xJie6 MOCTaB/bEH Ha 3arpejaHy KaMeHy
U104y, AUPEKTHO y »Kap UM NPETX0JHO
CTaBJ/bEH Y LIpeny/by) jour cy pehu of
npenysba. Mehy MHOro6pojHHUM HaJla3vMa
MOKJIONAlA Ha MPAauCTOPHjCKUM
JIOKQJINTETUMA, NaK/bUBOM aHaAJIM30M
CTPYKTYpe, 06JIMKa, BEIMYUHE U
KOHTEKCTa HaJla3a, BepoBaTHO 6U ce
MOTrao M3/IBOjUTH U3BeCTaH 6poj OHUX
KOjH Cy 3a/10B0J/baBaJIy YIIPaBo

oBy byHKIHjy.*

[Toce6aH npo6sieM y TyMauewy QyHKIH]je
110jaBJbyje ce KoJi mpeaMeTa y 00JUKY
KyTle Wiu 3apy6JbeHe MUpaMu/ie

KOjHU Cy YeCT apXeoJIOIIKH Haslas, ay
JIUTEPATYpH Ce HABOJie Hajuellhe Kao
TeroBH (Truhelka 1901: 258-261, T. XIX-
XXI; Kpctuh 1996: 143-151), a Hemrro
pebe Kao ormuiHu npekaas (Ctaauo
1968: 91; Kanmypaun 2009: 111, ci1. 55;
[TerpoBuh b. 2010: 31, ci1. 137). buxoBa
Tpeha moryha ¢yHkuuja — dyHKIHja
monke, OJHOCHO IO/yIMpaya 3a nocy/e
y KOojuMa ce TepMUYKH 06pabhyje xpaHa
Ha OTBOPEHOM OTHUILTY — MOTIYHO je
3a60paBJ/beHa, UaKO eTHOJIO3U [TOPEKJIO
TOMNKe BU/ie yNIpaBo y NpaucTopuju,*®

a ynoTpeby Ha OTHUIIHY CMAaTPajy
bMXOBOM IPUMapHOM PpyHKIHjoM.”

y HUCTpaXXMBamkbKMa CpeJHOBEKOBHUX
JIOKaJINTETA NIPUCYCTBO OTHhbUIIIHE

These bread baking lids (vrsnik) i.e.
objects for covering the bread during
baking (it is not relevant if the bread is
placed on a heated stone slab, directly into
the embers or put first in a bread baking
pan) are even more scarce than the bread
baking pans. A comprehensive analysis

of structure, form, size and context of the
numerous finds of lids on prehistoric sites
could define a number of those lids which
would answer these requirements.”

Particularly difficult to interpret are
objects shaped as cones or truncated
cones which are often found on
archaeological sites and literature denotes
them as weights (Truhelka 1901: 258-
261, T. XIX-XXI; Krsti¢ 1996: 143-151)
and sometimes as trivets (preklad) (Stalio
1968: 91; Kapuran 2009: 111, Fig. 55;
Petrovi¢ B. 2010: 31, sl. 137). The third
possible function - that of support (topka)
for vessels used for cooking or roasting
food on open fire - is now completely
forgotten, although ethnologists would
date its actual origin into prehistory,

and the hearth function of the support
consider its primary function.”’

The existence of hearth pottery was

more reliably documented by researches
of medieval sites (Vasi¢ 1906: 43-45;
Ljubinkovi¢ 1970: 181-183, T. V; Bajalovi¢
- Hadzi-Pesi¢ 1981: 35, Fig. 43), and the
archaeological terminology became more



LIpenysma u xae6Ha neh
Cnacke JosaHosuh, locmywa

i



KepaMUKe 60J/be je JOKYMEHTOBAHO
(Bacuh 1906: 43-45; JbyounkoBuh

1970: 181-183, T. V; Bajanosuh - Xanu-
[Temnh 1981: 35, ci1. 43), a apxeoJionika
TepMHUHOJIOTHja uBpiihe MoBe3aHa ¢
eTHOJIOUIKOM. Pa3jior ToMe 4ecTo HUje
60J/be TEXHOJIOUIKO WU GQYHKIIMOHATHO
N03HaBak-e MaTepujasia, Beh xesba
HMCTpaXKMBaya [la Cce Ha Taj Ha4uH,

npeko GpopMaHUX, MOPPOTOIIKUX
aHaJIOTUja KepaMUYKUX IIpeJMeTa,
yCIOoCTaBe KopeJialiyje Ha HUBOY eTHUUYKE
npunagHocTy (Jankosuh 2001: 141-
161), wTo npeficTaB/ba HEJOMYCTHUB
MOKYILaj TOBe3UBama pPa3/IMYUTHUX
3HauYeHCKUX HUBOA. [lo3HaBamwe
TEXHOJIOTHje CpelbOBEKOBHE IPHYAapUje
CBAaKaKo je 0/ BeJIMKOT 3Hayaja 3a

60J/be pa3yMeBatbe jeJHOT acleKTa
CBAKOJIHEBHOT >KMBOTA TOT BpeEMeHa.
CpearbOBEKOBHO IPHYAPCTBO je, Takobhe,
3HaydajaH U3BOp MHPOpPMaLUja O MOPEKITY
MHOTHX CaBpeMeHHUX I'PHYAPCKUX
TEeXHUKA U TEeXHOJIOTH]ja Koje MOTy

60Jbe Jla OCBeTJIe BbUXOBY reHesy. Unak,
HEKPUTHYKO OBE3UBAKE ,,0UUTJIEHOT",
Kao Y HeceJIeKTUBHO UJIM OBGPHYTO, BPJIO
CeJIEeKTUBHO IMpey3uMatbe [0JaTaka,
Hajuenrhe goBoAY A0 UCPAOPUKOBAHUX
pesyaTara. /la ce 6alll Ka/ia je 0 OTHHUILHO]
KepaMUIM ped He MOTY JOBOJUTH Y Be3y
HU popMa HU HAYMH U3Pa/JIe Ca ETHUUKOM
npunagHoinhy, Haj6o/be roBopu Beh
BUIIIEe yTa MOMUbaHa CTyAuja MuieHka

precisely related to the ethnographic
one. [t was not better understanding of
technology and functions of the material
used that influenced the process but

the intention of researchers to establish
grounds for ethnically based correlations
through formal, morphological analogies
of pottery objects (Jankovi¢ 2001: 141-
161) which is an unacceptable attempt
to bring into correlation different levels
of meaning. Understanding technology of
medieval pottery is of great importance
for exploring one aspect of everyday life.
Medieval pottery is also a significant
source for numerous modern pottery
technologies and techniques which

can shed more light as to their genesis.
Nevertheless, uncritical association of the
“obvious” same as the unselective or most
selective use of information may lead to
far-fetched results. The often mentioned
study of Milenko Filipovi¢ on female
pottery of Balkan people well supports
the statement that form and production
methods of hearth pottery in particular
can not be related to ethnicity

of the craftswomen.



I]penyme Bojkana
Padojesuha, Pyjuwme

Vojkan Radojevic¢’s bread
baking pans, Rujiste

@ununosuha o }KeHCKOj KEpaMHUILU
0aJIKaHCKUX Hapo/a.

Myuwixe upeny.ve

U3paga mywkux upenysba 6€3 rpHIapCcKor
BUTJIa CBAKAKO je 3aHAT HOBHjeT JIaTyMa,
MPOUCTEKAO U3 MOTPeOE, OAHOCHO
NOTPaXKkh€ 32 0BOM BPCTOM IOCy/1a
PEBACXO/IHO y 06J1acTUMA y KojuMa ce
»KeHe HUCY, WU BUIlle HUCY, 6aBUJIe OBOM
nenatHomhy (@ununosuh 1951: 6, 107-
112; Tomuh 1983: 20-21).

3a passIuKYy 0] HCeHCKUX, MyUWKe LPenysbe
u3pabyjy MajcTopH npemnysbapu, 6UI0
Jla UX 06JIMKYjy 6e3 rpHYapCKOT TOYKA
(menTpasna Cp6wuja, Kocoro), 6uso ga
TO YMHEe HA PYYHOM BUTIY (3amajiHa
Cp6uja). HamemweHe cy mpojaju, mTo
3HAYU Clelyjasu3alujy y nocay, na oty
Y Behy nmpenu3HOCT y bUX0BOj U3PA/IH.
OBe 1penyJ/be Cy MPaBUTHOT 0BJINKA,
yjenHadeHe Ae6/bUHE 3U/0Ba, 60/be
o6pabeHe, sakiile u uBpihe, 6yayhu a
cy npe ynotrpeb6e ne4eHe U CBe UMajy
pyny y cpegunu (Pununosuh 1951:

18). HaunH u3pase MyLKUX OPENy/ba, ¥
OCHOBHHM LIpTaMa, TOTOBO je UCTOBETaH
OHOME KOjH KeHe MPAKTUKY]jy: [IMHA Ce
JIOBO3H U3 OOJIMKIbUX MajAiaHa (4ecTo
ce Mellajy JiBe BPCTe IVIMHA 0/1 KOjUx

je jenHa 06aBe3HO 6oraTa KBapIHUM
MeCKOM), IpeJIiBa BOAOM, Fa3u U PyIHO
006J/IMKYyje Ha MeCTy Ha KojeM he ocTaTu

Male bread baking pans

Making of male bread baking pans
without potter’s wheel belongs to more
recently emerging crafts, resulting from
the need, i.e. demand for this type of
vessels and mainly in regions where
women have not engaged in this kind of
manufacture or stopped doing it (Filipovi¢
1951: 6,107-112; Tomi¢ 1983: 20-21).

As different from female ones, male
bread baking pans are made by masters
- artisans. These pans are made either
without potter’s wheel (central Serbia,
Kosovo) or on a hand-wheel (western
Serbia). Pans are marketed which

led to specialised and more precise
manufacture. These pans have good
forms, equal thickness of walls, they are
more skillfully processed and are lighter
and stronger since they are fired before
the first use. All the pans are perforated
in the centre (Filipovi¢ 1951: 18).
Methods applied are basically the same
as those used by women: clay is brought
from the near by mines (two kinds of
clay are usually mixed, one of them rich
with quartz sand), watered, treaded

and shaped manually in the same place
where the pans would dry. Before firing,
and firing is mandatory for male bread
baking pans, pans are reinforced by wire
in order to increase their strength and
resistivity. This kind of bread baking pans



Ja ce cywd. [Ipe neyemna, a neveme je
006aBe3HO KO/J| U3pajie MyLIKUX LpenyJ/ba,
OjayaBajy ce XUILL0M Kako 64 UM ce
nosehaJsia YBpCTHUHA U OTHOPHOCT. TakBe
ce Lpeny/be U AaHac uspabyjy y cenay
Pyjumrte kox Paxkmba (IleTposuh I1. 2K.
1936a: 32-37; CtankoBuh 2007: 28-
29). lo cpeaviHe MPOIJIOT BEKa U3paja
MYILKHUX Lpeny/ba IPaKTUKOBaHa

jeny cesy Bpmuu kox KpasbeBa

(Tomuh 1958: 207-214), KoTpaxu Ko,
KparyjeBua (Tomuh 1953: 170-176),y
Pacuny, l'opwem [lonumassby, MiiaBy,
Ctury, okosinHU Bpyca, Ha [lewrtepy,

y Camogpexu u O6unuhy Ha KocoBy,
Hakosunu y Metoxuju (Tomuh 1983:
20) u ceny I[IpueBo, Takohe y MeToxuju,
e ce 3aJprkaJla HELUTO AyXe, 10 Kpaja
ceJlaMeceTUX rofMHa MPOIIJIOT BeKa
(Kullashi 1984: 415-420).

[lopes noMeHyTHX, y MyIlIKe Ljpely/be
CHa/iajy ¥ TaKo3BaHe Y)KU4Ke LpenyJbe,
KOje ce U JjlaHac rpajie Ha py4YHOM
JIOHYapCKOM BUTY Y 3/71aKyCH, a YHUjU

je neHTap u3pajie HeKaja 610 y ceny
Pore (Jokcumosuh 1909: 485-497).%
Pouke npeny/be Moziesi0BaHe Cy O UCTe
CUpPOBUHE Y Ha MUCTHU HAaYMH Kao U cBa
ocTaJla 3/1aKyCKa JIOHYapHja, o yeMy he
O6UTU peyd y HapeJHOM I0IJIaBJby.

llpenysbe ce HUKaAa HUCY U3pahuBase Ha
HO>XHOM BHUTJLY.

is still manufactured in the village RujiSte
near Razanj (Petrovi¢ P. 1936a: 32-37;
Stankovié¢, 2007: 28-29). Bread baking
pans made by men were manufactured
until the mid-20™ century in the village
Vrnjci near Kraljevo (Tomi¢ 1958: 207-
214), KotraZa near Kragujevac (Tomi¢
1953: 170-176), in Rasina, Upper Nisava
River valley, in Mlava River valley, Stig,
surroundings of Brus, on the PeSter

Lpenyma, 3nakyca
“Crepulja’; Zlakusa

Highlands, in Samodreza and Obili¢ in
Kosovo, Djakovica in Metohija (Tomi¢
1983:20) and in the village Prcevo, also
in Metohija. There this practice survived
little longer, until the end of the 1970s
(Kullashi 1984: 415-420).

In addition to the mentioned ones, male
bread baking pans include the so-called
UzZice bread baking pans which are still
made on manual potter’s wheel in the village
Zlakusa. The centre of this production used
to be in the Roge village (Joksimovi¢ 1909:
485-497).”® Bread baking pans from Roge

were modelled from the same raw material Lipenysoa us emHo-36upke

Aubeske u /Jpazana
Bacusosa, Bucouku
Odoposyu

and in the same way as the Zlakusa

ware which will be discussed in the o
“Crepulja” from the ethno-

collection of Andjelka
and Dragan Vasilov,
Visocki Odorovci

following chapter.

Bread baking pans have never been made

on a kick wheel.




KEPAMUKA PAHEHA PYKOM

HAITIOMEHE
REFERENCES
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2)

3)

4)

O6uMHa ctyguja Munenka Oununosuha KeHcka
Kepamuka ko0 6a/1KaHCKUX Hapoda, Koja 1 AaHac
NpeJCTaB/ba OCHOBHY JINTEPATYPY 32 NPOyYaBame
u3pajie Lpenysba, HacTajajla je TOKOM IpBe
nosoBuHe XX Beka. O6jaBsbeHa je 1951. ronuHe, y
BpeMe Ka/ia je 0Ba aKTUBHOCT yOpP3aHO HeCTajaja.
TokoM Jipyre MOJIOBHHE MPOLLIOT BEKA, paJioBa

Ha TeMy »KeHCKe KepaMUKe FOTOBO Jia HUje OUJIO.
MaJ106pojHH CTPYYHHU TEKCTOBU HUCY HPATUIH
JMHAMUKY T0BJIa4etba HUTH CY JleTa/bHUje
aHaJIM3MpaJIi Pa3Jiore HeCTaHKA OBe aKTHBHOCTH,
aJIu ce HUCY 6aBUJIM HU Pa3Jjio3MMa HeHOT Jiy»Ker
OICTaHKa y NM0jeJUHUM 06s1acTUMA.

Wma ux u y Byrapckoj u MakejoHuju (Ha 3anazay 1o
[llap-nsianuHe 1 Ckoncke lipHe rope; Ha ceBepy [0
pasBoba Bappgapa u Jy:xHe Mopase), @ununosuh
1951: 18.

»10 je »keHaMa o6aBe3aH 110cao, Kao IITO UM je
06aBe3HO /Jja 3Hajy MJIECTH Yapare, TKaTH, IpaTH,
MecHUTH U KyBaTH jeso” (Ilerposuh I1. XK. 1936: 21).

HajucupnHuju onuc HauMHa U3paje Lpeny/ba

ca MHOTOOGpOjHUM BapHjaHTaMa Moxe ce Hahu y
Beh nomeHyToj ctyauju M. ®uunosuha (1951).
Mebhytum, PununosuheBu JeTa/bHU ONUCH U3PaJie
Ipeny/ba ¥ 06MYaja Be3aHUX 3a BUX OJHOCE Ce,
Ipe CBera, Ha NoApyYja Koja je JIMYHO [10CeTHO, a
TO je NpBeHCTBeHO CKOICKa KOT/IMHA, OHOCHO

1)

2)

3)

4)

Zenska keramika kod balkanskih naroda (Female
Pottery with Balkan Peoples), a comprehensive
study of Milenko Filipovi¢ still makes the essential
part of literature related to bread baking pans.

It was written in the first half of the twentieth
century and published in 1951 when this kind of
activity was increasingly disappearing. The second
half of the last century noted almost no studies
related to female pottery. Few expert papers did not
follow the dynamics of the disappearing process
nor have they analysed what caused it or why this
activity persevered in some areas.

They occur in Bulgaria and Macedonia as well
(westwards to Sar Planina Mt. and Skopska Crna
Gora; northwards to the Vardar and South Morava
rivers watershed), Filipovi¢ 1951:18.

“This is women’s obligatory job, the same as
knitting of stockings, weaving, washing, kneading
and cooking are” (Petrovié¢ P. Z. 1936: 21).

The most comprehensive description of bread
baking pans technology with their numerous
variants is given in the already mentioned study
of M. Filipovi¢ (1951). It should be noted though
that detailed descriptions of bread baking pans
process and related customs given by Filipovi¢
referred to the regions he personally had visited,
primarily that of Skopje valley, i.e. Skopska Crna



Cxorncka llpna ropa. Hauns pajia kakaB cy »keHe U3
ncrouHe Cp6uje u ca KocoBa o cehawy nsHocusie

y 06aB/bEHUM HHTEPBjyUMa Yy NOCIeJbUX JeceTak
ro/INHA, I0Ka3yje a ce y TUM 00JIaCTUMa 2axcerbe

Ypenysba y nojeAMHOCTHMA J1OCTa Pa3JIMKOBAJIO Off
OHOT onucaHor Koz ®uinnosuha.

,CBaka kyha je 6alika azieT, He KaMo Jiu ceJsio”
(®ununosuh 1951: 2, pycHora 1).

6) W3HeHabhyje nojaTax Koju ce MpoBJIayx Kpo3
eTHorpadcky suteparypy (Puaunosuh 1951: 130-
135), anu je noTBpheH U HAjHOBUjUM TePEHCKUM
HCTpaXMBaWkHMa, ia Ce [JIMHA 33 Lipeny/be y
MojeIMHUM CeJIMMa Konasa ¥ ;o MUTpoB/iaHa,

8. HoBeM6pa.

7) 3a BpeMe MHOTMX BEPCKUX NIpa3HUKa OHO je
3a6pambeH paj y MoJby, 1a je To 6U/Ia NpUIKKa 3a
2axcere ypenysa. Hajuemrhe HaBoheHU MpasHULU
cy: CB. Jepemuja (14. maj), BuoBaan (28. jyH),
ofHOCHO CB. Jesvcuje (27. jyH) Kajia ce HILJIO 110
[JIMHY, aJI4 U jeCelbH NPa3HULU CBe [0

CB. lumuTpuja.

8) 3a6enexenn CJIy4yajeBM XKeHa Koje cy caMe WU

y capa/ilb4 ca cBojoM MajkoM (cesio [leTpJa,
Crapa nyiaHuHa), OJHOCHO MyeM (cesio 3eOUHIIH,
okosinHa HoBor Bpaa Ha KocoBy, B. hiupkoBuh
2005: 196), o6aBJsbaJie L[eo IPOLEC, TOBOPH Y
MPUJIOT MPETIIOCTABILM /1A je pa3JIor 3a OKYI/bakhe
»KeHa [IPU 2adxcerby ypenysba 610 NPBEHCTBEHO
[IpaKTH4YHe, a He PUTYaJIHe IPUpoJe.

9 Hergne je To caMo paBHa NOBPLIMHA — HA JIMBA/H,
WJIM CKpaja [yTa, ¥3 IBOPHILTE UIH Y JBOPULITY
jeAiHe of1 KeHa — a y HEKMM KpajeBHMa ce IJIMHa
MPOCTHpPE Ha TeKCTUIHY noguiory (Puaunosuh
1951: 50).

10) Con moske Maso. Con oJip>KaBa IocJie 3a
TeMIIepaTypa, Aa He nyla Kaj ce najiu.’, 3jaTuua
Thupkosuh (1938), cesto JlojkuHLM, ONIITHHA
[upor (IIpojekar Ljpenysa/ypenta 00 Heoauma
do daHac Ha npocmopy jyzoucmouHe Egpone.
YmuaumapHa u o6pedna yHkyuja, kKamnarba
2010). ,Typumo Masko cos 60Jbe Jja ce JPKY
ypenmwere’, Jleruna (1945), cesno OpeoBuna,
onmrtuHa [lupot (3s1aTtkoBuh 2009: 76). 06a
HaBeJleHa NpuMepa cy ca CTape naHUHe.

11)I/chas jeiHe o, UCTMTaHULA U3 cesa JlOjJKUHLU Ha
CTapoj nJ1aHUuHHU.

lz)Bpl.LlHI/ILU/I oz mivHe ce y Cp6uju Be3yjy 3a noapydyje

5)

6)

7)

8)

9)

10) «

Gora. Methods used in bread baking pans treading
as reconstructed in interviews published in the last
ten years based on memories of women from east
Serbia and Kosovo prove to significantly differ in
details from those described by Filipovic.

“Every home has its own customs, not to speak of a
village” (Filipovi¢ 1951: 2, f. 1).

It is surprising that ethnographic literature
(Filipovi¢ 1951: 130-135) notes that clay for bread
baking pans used to be dug in some of the villages
as late as St. Demetrius Day, i.e. the 8% of November.
This, however, has been corroborated by the recent
field researches.

It is forbidden to do any work in the fields on many
of the religious feasts which left people free to
engage in treading bread baking pans. These feasts
most often refer to: St. Jeremiah’s Day (14" of May),
St. Vid’s Day (28" June) and St. Elisha’s Day (27*
June) when clay used to be taken to the village, but
also the autumn feasts lasting until St. Demetrius’ Day.

Recorded examples of women who would carry
out the entire process alone or in cooperation with
their mothers (village Petrlas, Stara Planina Mt.)
or husbands (village Zebinci in the surroundings
of Novo Brdo in Kosovo, see Cirkovi¢ 2005: 196)
corroborate the assumption that gathering of
women for treading pans was caused by practical
reasons only and not ritual ones.

It could be just a flat surface - on a meadow or

at the side of a road, next to the courtyard or in a
woman’s courtyard - and in some areas the clay
would be spread on a textile mat (Filipovi¢ 1951: 50).

‘A bit of salt can do. Salt helps keeping the
temperature steady, prevents pans to crack when
heated.’, Zlatica Cirkovi¢ (1938), village Dojkinci,
Pirot municipality (Project Crepulja/crepna from
the Neolithic until present times in South-East
Europe, 2010 campaign). “We put a smidgen of salt
for the pans to hold better”, Letica (1945) village
Oreovica, Pirot municipality (Zlatkovi¢ 2009: 76).
Both examples are from Stara Planina Mt.

Mgtatement given by an interviewee from the village

Dojkinci on Stara Planina Mt.

12]Clay lids in Serbia are attributed to the areas of

Rasina, Sredacka Zupa, surroundings of Pristina,
Negotinska Krajina and Klju¢. Their manufacturing
was recorded in Rumania and Bulgaria as well as



Pacune, Cpefauky xymy, okosiuHy [IpuituHe,
HeroTuncky kpajuny u Ksbyd. tbuxoBa uspaza

je peructpoBaHa U y Pymynuju u byrapckoj,

kao 1 y Makenonuju (Pununosuh 1951: 73-

78; Tomuh 1983: 18). Ha nozpy4jy 3anagHor
BasikaHa BPIIHUK Ce pa3BUO y COPUCTULUPAHY
dopMy uMjoM Cy ce U3pasioM JJOCKOPO 6aBUIU
npodecruonanuu Jonyapu (Vinski-Gasparini 1954:
119-122; Gavazzi 1978: 114-124;

Petri¢ 1979: 351- 363).

13)Behuna My3eja y CpOUju UX HEMA Y CBOjUM 3GMpKaMa.

14)TepMI/IH monke, Koju je 640 y ynotpe6u y CKOIICKOj
KOTJIMHU U y okosinHH [Ipu3peHa, y eTHorpadcky
JIUTEPATypy yBeo je Munenko ®ununosuh. O
ce onpejie/iMo 6aul 3a oBaj Mehy MHOTOOPOjHUM,
Pa3JIMYUTHM JIOKAJHUM TEPMUHHUMA, jep OCTaslH,
Kao HIp. hon, honye, cmapye, KOju Cy ce KOPUCTUIU
y ucTo4yHoj Cp6ujH rje cy TpaAULIMOHAIHO
n3pabuBaHy, UMajy U Jpyro 3Hademwe (Punnnosuh
1951: 81-96). Ha CTapoj nyiaHWHU UX U AaHAC
30BY nonos4uhu.

15)y Hekum KpajeBrMa ce MOKJIOMIU YOIIIITEe HUCY
KOPHUCTHJIM NIPH Neveby xeb6a, Beh ce Tecto
JUPEKTHO NPEKPUBAJIO XKapOM HJIHU CE IPBO
HoKpHBasio ninheM Kymnyca, 0JHOCHO 3eJba, I1a

oTOM NpeKkpHuBaJio xxapoM (Tpojanosuh 1896: 29).

16)33 Kocoso 1 MeToxujy B. hupkosuh 2005: 190-
208. 3a Crapy nJ1aHUHY NOAALHU Cy A0GUjeHU
TOKOM MCTpPaXKMBakba Ha NpojeKTy Llpenywsa/
ypenHa od Heoauma do daHac Ha npocmopy
Jyeoucmoune Espone, y kamnamwama 2009. u 2010.

17),,3a1<110m—11/1 YeTBpPTaK" je Mocjaebu Of IeBeT

YeTBPTAKa, IOYEBIIHN Off BesiMKor YeTBpTKa
(®ununosuh 1951: 132).

18)0I‘paHI/I‘{6H:e 0[] TOAMHY aHa 3a6eJIeXXeHO je
y UCTOYHOj U jy>kH0j Cp6uju, kao u Ha KocoBy
y okosinHu [Ipu3peHa, rae cy ce Tor Tabya
npuapxaBasie v Cprnkume U Anbanke (Punnnosuh
1951: 126).

19)06H'—Iaj MpBJbeHa XJieba HaJ| MecToM rje he
KOIIAaTH IVIMHY 33 LpenyJbe, aJId CaMO aKo Y H0j
vMa MpaBa U caMo y Hepoaumiby Ha KocoBy
M. ®ununoBuh noBesyje ca XTOHCKUM KyJITOM
(®ununosuh 1951: 136).

20),,HECMOM Tpe6a y OpBOM peay [a ce YKJIOHE WIHU

yMHUpe Aylle MPTBHX, KOje Cy MOX/a TY CKYIl/beHe
 Koje he, y3HeMupeHe U o3J10jeheHe, fa ce cBeTe.

in Macedonia (Filipovi¢ 1951: 73-78; Tomi¢ 1983:
18). In the western parts of the Balkans clay lid
forms became very refined and were produced
by professional potters until recently (Vinski -
Gasparini 1954: 119-122; Gavazzi 1978: 114-124;
Petri¢ 1979: 351-363).

13)They are not found in majority of museums in Serbia.

M Term topka as it was used in the Skopje valley and
in the surroundings of Prizren was introduced into
ethnographic literature by Milenko Filipovi¢. He
opted for this term from among a list of different
locally used terms since these other terms like
pop, popce, starce used in east Serbia, where their
manufacture was traditional, may have other
meanings as well (Filipovi¢ 1951: 81-96). On the
Stara Planina Mt. they are still called popov¢ici (the
term pop and its derivatives mean “priest”, and
starce comes from “an old man”).

15)1n certain regions lids are not used for bread
baking. Instead the dough is covered with embers
or either cabbage or spinach beet leaves are put
between the dough and the embers (Trojanovi¢
1896: 29).

16) For Kosovo and Metohija see Cirkovié¢ 2005: 190-
208. For Stara Planina Mt. data were gained during
researches related to Crepulja/crepna from the
Neolithic until present times in south-east Europe.
Utilitarian and ritual functions, in 2009 and
2010 campaigns.

17) “pentecost Thursday” is the last of nine Thursdays

starting with the Great and Holy Thursday
(Filipovi¢ 1951: 132).

18) Ope year ban was registered in east and south
Serbia, in Kosovo in the surroundings of Prizren
where this taboo was observed both by Serbian and
Albanian women (Filipovi¢ 1951: 126).

19\, Filipovi¢ associated with chthonic cults the
ritual crumbling of bread on the spot where the
clay would be dug only in case there were ants
in the hole and the custom was recorded only in
Nerodimlje in Kosovo (Filipovi¢ 1951: 136).

20) “Chants should help to chase away or calm souls

of the dead which are probably gathered on the
spot and which will take revenge if disturbed and
annoyed. Chants should invoke successful work
and good quality of the soil. On the other hand,
chants and dances should beat rhythm and create



[lecMomM Tpeba Jia ce oyapajy U ycrenaH paj u
Jfob6ap kBanuTeT 3eMJbe. C Apyre cTpaHe, necMa U
KOJIO Tpeba ia NOC/IyKe JJaBatby PUTMa U YHOILEHY
Jl06por pacnoJsioXerwa y pafi, Koju je 3aucta Beoma
TeXak, a 4yecto U onacan” (Pununosuh 1951: 137).

21)0ga ce IpeTHOCTaBKa He MOXe JJ0Ka3aTH, ajlu ce
YeCTO MOXKe ,IPOYHUTATH" HA FbUXOBUM JIMIIUMaA
TOKOM pas3roBopa, LITO NoKa3yje U BUZJEO-
MaTepHjaJ CHUMJ/bEH TOKOM UCTpPaXKHMBamwa Ha
Ctapoj niaHuHHU y jeceHn 2010.

2)[1oznar je jenaH ciy4aj upenysbe Kao rpo6HOT
npusioray rpo6y 37 y upksu CB. Boropoguue y
Jlowoj Kamenunu (o6s1act l'opwer Tumoka), koju
Jlo cazia Huje objaiumeH (JoBanoBuh 1997: 304-
305; lletpoBuh, JopanoBuh 1997: kat. 6p. 25).

23)an. Bunua - Besio 6pao. MaTtepujan
Helny6JIMKOBaH, U3J10)KeH Ha U3J10Xk0U BuHua
- opazmeHmu 3a peKoHCMpYKYujy npowaocmu
(ayropu M. UrmaTosuh, H. H. Tacuh u C. Bypuuuh).
Bupetu takohe: Hukutouh 1986: 41, T. 111 /4.

)3, GpPOH3aHO U I'BO3/I€HO 062 LieHTPaIHOT
Bankana Bugetu: Truhelka 1901: T. XII/11.

25)Kao0 MOTeHIWja/IHU BPLUIHUIIY MOIJIU O ce
HaBeCTH IPUMepIY ca HEOJUTCKOT JIOKa/IUTeTa
Apapan y Banary (Cranno 1970: T. 4/5) wiu us
NPauCTOPUjCKOT COjeHUYKOT Hacesba U3 [lome
JonuHe y BuX (Truhelka 1901: T. XXV/1).

26),,3Haqaj1-lo je Aa ce TaKBU UCTH NpeAMETH y

M3061Jby HaJla3e y NPEeUCTOPUCKUM Halla3ULITHMA
U [1a HeMa HM jeJiHe My3ejcke 36upke y Cpesioj 1
Jyroucrounoj EBponu a 1a y 0j HeMa THX TONKHU"
(®ununosuh 1951: 81).

27) ,0COOGUT NPOU3BO/ }KEHCKEe KepaMUKe CY TOIIKE,
MaJlu 3[jeNacTy MogMeTauH Koju ce mogmehy moj,
Lpenysbe, TEICHje U JpyTe CyZ0Be HA OTHULITY,
a HaJlaze ¥ Pa3HOBPCHY ApPYry NpUMeHY."
(®ununosuh 1951: 81).

28) Tpe6a HaOMEHYTH Jia Cy ce npenysbe u3pahusase
Uy APYTUM LIeHTpUMa py4Hor BUTIa y Cp6uju
KOjH Cy JaHac yralleHH, Kao 1ITO je To, Ha IpUMep,
Hosu [lazap (ITletpoBuh I1. 2K. 1936: 17)

good mood during work which is very difficult
and occasionally even dangerous”, says Milenko
Filipovi¢ (1951: 137).

21) This assumption can not be substantiated but
can often be “deciphered” from their faces during
interviewing as can be corroborated by video
footing of researches on Stara Planina Mt. in the
autumn of 2010.

22)There is a bread baking pan found in the grave 37
that belongs to the church of the Mother of God
in Donja Kamenica (Upper Timok River region)
as piece of grave goods and this find has not been
interpreted yet (Jovanovi¢ 1997: 304-305; Petrovic,
Jovanovi¢ 1997: kat. br. 25).

23)For example Vinca - Belo Brdo. Unpublished
material, displayed at the exhibition Vinca -
fragments for reconstruction of the past (authors
M. Ignjatovi¢, N. N. Tasi¢ and S. Djurici¢). Also in:
Nikitovi¢ 1986: 41, T. I11/4.

2%)For information on the Bronze and Iron Ages of the
Central Balkans see: Truhelka 1901: T. XII/11.

25)0ne could consider as possible examples the finds
from the Neolithic site Aradac in Banat (Stalio
1970: T. 4/5) or those from a prehistoric pile
dwelling settlement in Donja Dolina in Bosnia and
Herzegovina (Truhelka 1901: T. XXV/1).

26)«y jg important to note that the same kind of

objects is abundantly present in prehistoric sites
and that there is no museum collection in Central
and South-East Europe which does not keep these
supports” (Filipovi¢ 1951: 81).

27]”Specific product of female pottery is topka - small,

bulky support which is placed under bread baking
pans, roasting tins and other dishes in the hearth
but is used in many other ways as well.” (Filipovi¢
1951: 81).

28)1t should be noted that the bread baking pans
were produced in other centres of manual wheel
production in Serbia, but are presently closed, such
as those in Novi Pazar (Petrovié P. Z. 1937: 17).
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KEPAMMKA PYUHOI BUT/A
HAND-WHEEL POTTERY

Ha py4HOM BUT/IY TpaJUIIMOHATHO

je n3pabuBaHa nocy/iHa KepaMHKa
HaMeHeHa IpPeTeXXHO TEPMUUYKO] 06paau
XpaHe, OJHOCHO KyBamy U Neueny. Pehe
Cy mpaBJ/beHe MOCY/ie [pyre HaMeHe.

Py4HO BUT/IO KapaKTepuUCTHYHA je M0jaBa
3a 3ana/iHy Cp6ujy u 3anaaHu baskax

y unesiuHU ([lomosuh L. B. 1959: 25-59;
[Tonosuh 1. B. 1960: 34-37; Tomuh 1965:
40-42; Tomuh 1983: 24-33)."

Utilitarian pottery, which was chiefly
used for thermal treatment of food, i.e. for
cooking and roasting, was traditionally
made on hand-wheel. Other kinds of
vessels were less often manufactured.
Hand-wheel is a characteristic feature for
western Serbia and western parts of the
Balkans in general (Popovi¢ C. Dj. 1959:
25-59; Popovic¢ C. Dj. 1960: 34-37; Tomi¢
1965: 40-42; Tomi¢ 1983: 24-33)."




Cge 0 cpepyvHe XX Beka U3/Bajaja Ccy

ce yeTHpH 1leHTpa y CpoUju y KojuMa

ce JJoHYapuja u3dpahuBasa Ha pydYHOM
BUTJIYy: KOPEHUTCKH, Y)KUUKH, Ia3apCKU U
bhakoBHYKH.

Hajapxan4yHuju TUI py4yHOT BUT/IA
ru3pabhuBaH je u KopuiheH y HakoBUIIH.
Ped je 0 HelMOKpPeTHOM JIpBEHOM BUTJLY,
ca HeloMepJ/bUBOM OCOBMHOM YKOIIAHOM
y 3eMJby. KoTyp, oJHOCHO fieo BUT/Ia

Ha KOjeM je pajiHa MOBPIIHHA, 6HO je
HCTecaH y 06JIMKY 3apy0OJ/beHe KYIIE,
yIJaB/beH y OCOBUHY U TaKkohe Masio
YKOIIaH, 11a je ’eroBa yKyIlHa BUCHHA
M3HOCHJIA caMo 5-6 cm, TaKo Jia je JIOH4Yap
py paZly Mopao Jia cejd Ha 3eMJbU
(Tomuh 1958a: 199, ca. 1; Tomuh 1983:
29). 'nuHa je y3aumaHa Ha 6pay Yabpart
KOje ce HaJla3{ y Helocpe/iHoj 6JIM3UHU
Hakosule. /loHOLIEHA je Y MakbUM
KOJIMYMHAMa, joll yBeK BJIaKHA U 0Max
npepabuBaHa. /lofaBaH joj je KBapLHU
necak, y3uMaH N0Kpaj peke EpeHuka, y
pa3mepu 2:1 wau 1:1, y 3aBUCHOCTH OF,
notpebe. U3pahuBaHu cy pa3jiuduTH
06JIMIM TIOCY/ia, KAo LITO Cy JIOHLH C
jeAHOM JpLIKOM pa3/IMYUTHUX BeJIMYKMHA U
HaMeHe - 32 KyBakbe BeJIMKUX KOJMUUHA
jeJia, 3a rpejame BoJe U lpame Bella;
mepna 6e3 JPIUIKY C MOKJIONLEM, LIKMpa
v niinha oJf JI0H1Ia, Koja Takohe cayxu
3a KyBatbe jeJia; TaBa, 6e3 JPILIKU UJIH C
jeJHOM JIpLIKOM, 32 [leyere Meca y

Until the mid-twentieth century there
existed four excelling centres in Serbia
where the pottery was made on hand-
wheels: Korenita, UzZice, Novi Pazar
and Djakovica.

The most archaic type of a hand-wheel
was manufactured and used in Djakovica.
The wooden wheel was immovable, with
fixed shaft buried in the ground. The
turntable i.e. part of the wheel where the
pots were made was shaped as truncated
cone, fitted into the shaft and also buried
a bit in the ground. The total height of
the wheel was only 5 to 6 cm and the
potter had to be sitting on the ground

to do his work (Tomi¢ 1958: 199, Fig. 1;
Tomi¢ 1983: 29). Clay was dug out from
the hill Cabrat, in vicinity of Djakovica.
Small quantities of clay would be brought
back and processed while still contaning
moisture. Quarzite sand, extracted from
the river Erenika, would be added to

the clay in 2:1 or 1:1 ratio depending

on manufacturing requirements. The
manufactured pot forms were various,
such as one-handle pots of different size,
and used for cooking large quantities

of food, heating water or laundry work;
bowls without handles and with lids
which were wider and shallower than
the pots used for cooking; pans without
handles or with one handle only used for
roasting meat in bakeries; pans with two



neKapu; Telcuje ¢ JBe APUIKe 32 eYethe
jenay nmekapu U pas/iMBambe MJEKa,
O/IHOCHO CKYIlJbakbe KajMaKa; MaHraJl,
N0CYZa Koja je CIy»KuJja 3a 3arpeBarbe
npocropuja u hyr 3a yyBame 3pHacTe
XpaHe Kao U Typuje. CnenupuIHoCT
hakoBHUUYKUX MOcy/la 6UJIa je HhUXOBA
KapaKTepUCTHYHa LipHa 60ja, Koja je
JnobujaHa o yahu. Yah je ckuana ca
IIMPOKHUX OllaKa OTBOPEHUX OTHHUIITA
ceockux Kyha 1 mpunpeMaHa TaKo IITO
6u ce KOJIMUYMHA 0f, oKo 15 kg noTonunaa y
KasaH c BogoM. [locse fBa fj0 cefpaM JjaHa,
yabhaBa Bozia npecunaHa je y KOpUTo, na
jOj je momaBaHa KJby4dasia BoZa. Y Tako
NpUIPEM/bEHY CMeCy CIYUITaHU Cy, CaMO
3a TPEHYTaK, N0JIyyCUjaHU® CYLO0BH

Tek usBaheHu u3 nehu.’ Tako ka/beHU
CYA,0BU TPAjHO CY 3a/ip>KaBajiv L[PHY
60ju, a cMaTpaJsIo Ce /1a je XpaHa U3 kbUX
yKycHHja. Unak, 6Uu cy MOPO3HHY, A

Cy y }bHUMa, IIpe MpBe ynoTpebe, BULIE
nyTa MPOKyBaBaHU MJIEKO WJIU JIOj 1a

He NPONYINTajy TeyHOCT." PaKOBUYKHU
JIOHIIM TOJAMUPHBaAJH cy noTpebe Beher
nena KocoBa u Metoxwuje (Tomuh 1958a:
197-205; Tomuh 1960: 5-20, ca. 1; Tomuh
1983: 24, 28, 30).

Hemrro pa3BujeHujer o6MKa 6110

je pyuHo BUTJIO U3 cesia Kopenuray
[Togpumy. beros ropmwu aeo 6uo je
cav4YaH hakoBUUKOM BUTIY, it je 60
yIJIaB/beH Yy MOKPETHO MOCTOJbE.

handles for baking meals in bakeries and
for pouring out milk, i.e. for skinning milk
to get cream; braziers, vessels used for
warming up rooms and jars for keeping
grain food and pickles. Djakovica vessels
were characteristic for their peculiar
black colour gained from soot. Soot would
be taken from wide chimneys over open
hearths in peasants’ houses and about

15 kg of soot would then be soaked in a
cauldron containing water. It would take
two to seven days before the water with
soot would be poured in a trough and
boiling water would be added to it. In the
prepared mixture half-heated® vessels just
taken out of the kiln® would be dipped

in shortly. Vessels hardened in this way
would keep their black colour and the
food was considered to be more tasty if

Yah y oyaky ceocke Kyhe




IpymeH kaayum
Nugget of calcite

HMako HewTo Buie (20-25 cm), npu

pazy Ha lbeMy JIOHYap je UIak Mopao

Jla cenu Ha 3eMsbU (Tomuh 1983: 25).
[inHa kopumheHa 3a U3paay JoHana

y KopeHuTHu MelaHa je ¢ KBapLHUM
neckoM y oaHocy 2:1. JIoHI[U cy eyeHU
Ha OTBOPEHOj BaTpU. YcujaHU cy BaheHU
Y3 BaTpe U Ka/beHU (06apucaHu) y

Kallu of, KYKypy3Hor 6paiuHa (o6apu) u
BpahaHH y BaTpy /ia 6GpallHo Oropy, na
Cy Tako J06Hujasu cuBoIpHY 60jy. [locyne
13 KopeHuTe cy 6ujie HajTambUXx 3UI0Ba
Y Hajyakue. OcuM JioHala, npousBoheHe
Cy YMHHje 32 KHCeJIo MJIEKO U YMHUje 3a
passnuBamwe Mieka. CynoBu us Kopenure
npojaBasu cy ce y Jaapy, [loneprunu u
MauBu. IbrxoBa Npon3Bo/ba npecTaia
je mpe Buille of me3zaeceT roguaa (Tomuh

1960: 5-20, ca. 2; Tomuh 1983: 24, 27-30).

Hajpa3sBujeHHju TUI pydHOT BUTIA,
TaK03BaHO KOJIO Ca KPCTa4y0OM, KOPUCTHO
ce y okosinHU Hogor Ilazapa, [Ipujenosba
Y YKU13, a ¥ JJaHac ce KOPUCTHU

y 3nakycu.’

OxosivHa Hosor IMasapa® Takobe je
npescTaB/baja BaXkKaH LieHTap KOju

je cBojuM mpou3BoJUMa CHAbGeBa0
nogpy4je Canyaka, [Tonumsba, Toniuue u
nenoM KocoBo. HoBonmasapcku MajcTopu
Cy Ha py4HOM BUTJ/y U3pahuBa/iu JIOHLE,
yIJIaBHOM 6e3 JIpLIKHY, [ipelny/be, MaHIajl
Y TaBe Ca CaBUjeHHUM JpllIKama Koje Cy
npesasuJjie o6og. [locyge cy

cooked in them. However, these vessels
were porous and in order to make them
waterproof milk or lard were cooked

in them several times before using the
first use.* The major part of Kosovo and
Metohija were supplied by pots from
Djakovica (Tomi¢ 1958: 197-205; Tomi¢
1960: 5-20, Fig. 1; Tomi¢ 1983: 24, 28, 30).

Hand-wheels from village Korenita in the
Drina River valley were more developed.
Its upper part was similar to the Djakovica
one, but was set into a movable stand.
Somewhat higher (20-25 cm), it was still
mandatory for the potter to sit on the
ground whilst working (Tomi¢ 1983: 25).
Clay used for pots in Korenita used to be
mixed with quarzite sand in 2:1 ratio.
Pots were baked in bonfires. After being
heated they were taken from the fire

and hardened in the gruel of maize flour
(obara), then returned to the fire again to
allow for the flour to char thus achieving
the grey-black colouring of the pots.
Vessels from Korenita had most thin walls
and were the lighest of pots produced
elsewhere. Besides pots there were

made dishes for sour milk and dishes

for skinning milk. Vessels from Korenita
used to be sold in the Jadar River valley,
surroundings of the Cer Mt. and in Macva.
This production ceased more than sixty
years ago (Tomi¢ 1960: 5-20, Fig. 2; Tomi¢
1983: 24, 27-30).



v3pahuBaHe 0J] IeCKOBUTE IJIMHE U3

cesia OxoJba, Koja je Beh y cebu cagprkasia
3eJIEHKACT, CHATHO3PHHU Mellyap Tako

Jla joj mpuMece HUCY GUJIe TOTpeOHe.

W oBAe je rMHA y3UMaHa y MaJuM
KOJIMYMHAMa, OJHOCHO OHOJIMKO KOJIUKO
ce y TOKY je[JHOT laHa MO>Ke 0O6paZuTH.
KBalieHa je BpesioM BOZ0M, 1A yAapaHa
JAPBEHUM MJIATLIOM U OCTaBJbaHa Ja
oactoju 24 carta. [locie 06/1MKOBamka,
MOoCy/ie Cy CyLIeHe TPU JI0 IeT JaHa y
3aTBOpeHOM npocTopy. Cy/I0BY Cy eYyeH!
Ha OTBOPEHOj BaTpH, a [TOCJIe evyerna

Cy obapucaHU Y KYKYpPY3HOj Kalllu U
BpahaHU y BaTpy Jia noupHe. 3aHUM/bUBO
je /ia je cBakM Ma3apcKU rpHYap MMao
CBOjy KapaKTepUCTHUYHY LIApy U 10 K:0j je
no3HaBao cBoje JioHIe ([TeTposuh I1. XK.
1936: 12-25; Tomuh 1983: 24, 26,

28-30, 79-84).

[Ipujenosbcku neHTap ca cenuma KyduH
u llypoBo kog Ilpujenospa 1 Mamnhu
koJ [Ipu6oja HUje ce 0ATMKOBAO
KBaJINTETHUM JIOHIIUMA. O HeJOBOJbHO
IJIAaCTUYHE [JIMHE KOjoj je o aBaH
KaJUT y ogHocy 1:1 morsu cy ce
HalpaBUTH CaMO BeoMa Ir'py6H Cyl0BU
Jebenux 3ugoBa. Y KyuuHy je rivHa
KOIlaHa y caMOM ceJly, CyllleHa Ha CyHLLY,
IIa YCUTHABaHa y CTYIIH, IpoCcejaBaHa,
Ila KBallleHa MJIaKOM BOJ,OM. 3aTUM

je, momTo 64 joj 6usIa omaTa BpCcTa
(kanuuT), raxxeHa Horama. [oToBU cy0BU

Kaayum y aesxcuwmym

The most developed hand-wheel, the so
Calcite in the bed

called wheel with cross-shaped support
was used in the surroundings of Novi
Pazar, Prijepolje and UZice and is still used
in Zlakusa.®

The surroundings of Novi Pazar® excelled
as important production centre which
supplied the area of Sandzak, Lim River
valley, Toplice and partly Kosovo. Artisans
from Novi Pazar used to make hand-
wheeled pots without handles, bread
baking pans, braziers and pans with
curved handles stretching over the rim.
They used sandy clay from the village
Oholje for their pots. This clay contained
fine-grained sandstone which made
addition of ingredients unnecessary. Only
small quantities of clay were extracted,
sufficient for one day’s work. It was
moistured with hot water, beaten by
wooden bats (mlatac) and left to age for
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CYLeHHU Cy HajMakbe /iBa JaHa U TO y TpHU
etare. [IpBo cy moJjilaraHu OKO THXe BaTpe
jenaH Jio ABa caTa, [ocJie yera cy 4,0AaTHO
o6pahuBaHU. 3aTUM Cy OCTaB/baHU /A

ce cyue 24 caTa, 10K He no6eJie, ma

jolI TOJIMKO U3HAJ BaTpe, [I0CJIe yera

ce IpUcTynaJo nevyemy. [ledenu cy

Ha OTBOPEHOj BaTpH, a [ToCJIe Nevyemna
KaJbeHU y paCTBOPY paXKaHOT U/
jeuMeHor 6pauiHa. U3pahuBaHu cy JIOHLH,
Lpeny/be, CAaKCHje 3a pa3/ivBambe MjeKa U
NpXKyJbe 3a CyLIeme )KUTA U Iledene Meca.
[Ipujenosbcka JIOHYapUja HUKAZA HUje
ycreJia ila 0CBOjH LIHMPe TPXKUILTE jep ce
OHO IOKJIalaJIo ca TEPUTOPHjOM Ha KOjoj
Cy IpO/IaBaHU U JaJIeKO KBaJIUTETHU)U
yKUYKH pon3Boau (Pununosuh 1952:
507-509; Tomuh 1983: 24, 26, 28-30).

Y Tako3BaHM YKHUUYKHU LieHTap KepaMUiKe
NPOU3BO/[ibe HAa PyYHOM BUTJIY, 0CUM
3s1akyce, yaa3uia cy u cesa [lotnehe,

24 hours. After shaping, vessels were
allowed to dry in closed room three to
five days. Pots were fired in bonfires,
hardened in maize gruel after the firing
and returned to fire to achieve black
colouring. It is notable that every potter
in Pazar developed his own decorative
pattern which allowed him to make his
production distinguishable (Petrovi¢ P. Z.
1936: 12-25; Tomi¢ 1983: 24, 26,
28-30, 79-84).

The Prijepolje centre with villages Kucin
and DZurovo near Prijepolje and Masi¢i
near Priboj was not excelling in high
quality of the pots. Insufficiently plastic
clay was added calcite in 1:1 ratio which
allowed only rough thick-walled vessels
to be made. Clay from Kucin was dug in
the village itself and left to dry in the sun,
then crushed in mortars (stupa), sieved
and moistured with luke-warm water.
After the addition of calcite (vrsta) the
clay would be tread by bare feet. Finished
pots would be left for at least two days
and were dried in three stages. They
would be placed around low fire first

and left there for one or two hours after
which additional trimming was done. For
another 24 hours the vessels would be left
to dry and once whitened they would be
put above the fire for 24 hours and finally
the pottery would be fired. The firing was
done on open bonfires and after the



Pore, PynesbeBo v 3aceok Tepsuhu y
HeIocpeiHOj 6JIM3MHMU 3/1aKyce, Kao 1
ceJsio Bpana kog, Apusba.

Cesio 3aKkyca nocjesma je JoKanuyja
Mebhy ’UMa, Kao U y 3anagHoj Cpouju
YOIILITE, Ha KOjOj Ce jollI YBeK IpUMemyje
y3paja JoH4Yapuje Ha pyYHOM BUTILY.

Camo cesio HeMa oJiroBapajyhe cHpoBHHe
3a U3pajly KepaMmuke. [JinHa ce J0BO3U
u3 BpamwaHa, cesa ynasbeHor oko 18

km oz 31aKyce, a KJIIUT U3 CyCEeTHOT
PynesbeBa. U ryinHa U KaJuuT je JHAKO CY
BAXKHU y U3PaJIY 3J1aKyCKe JIOHYApU]je, jep
Cy y MacH 3a u3pajly ocyAa 3acTyl/beHU
y ogHocy 50:50%. Koz Behux jioHana
pasmepa ce Memwa Ha 60:40% y kopucTt
KaJlluTa. Bullle kaMeHa Hero IJIMHE, TO
je jeAHa 0/ OCHOBHMX KapaKTepUCTHKA
OBUX IPOU3BO/A.

ExcTpakiyyja cCMHpoBUHA JJOHEJABHO je
6uJ1a BpJio apxau4Ha. [J1uHa ce Bagu/a U3
jaMa Koje cy oTBapaHe CBakKe rojuHe

firing, the hardening was achieved by
dipping pots in solution of rye or barley
flour. The production included pots, bread
baking pans, dishes (saksija) for skinning
milk and frying pans for drying corn and
roasting meat. Prijepolje pottery never
cornered markets as its market area

overlapped with the territory supplied
with far higher quality products from
UZice (Filipovi¢ 1952: 507-509; Tomi¢
1983: 24, 26, 28-30).

The so-called UZice centre of hand-wheel
pottery production included beside
Zlakusa also the villages of Potpece, Roge,
Rupeljevo and the hamlet Terzic¢i which
are very close to Zlakusa as well as the
village Vrana near Arilje.

The Zlakusa village is the last place of
them all, but also of all of western Serbia,
where pottery is still made on
hand-wheels.

IlaHopama 3nakyce
u [lomneha

View of Zlakusa and Potpece




HanywmeHu majoax
kaayuma, Pynessego

Abandoned calcite mine,
Rupeljevo

n3HoBa. /la 64 ce 10 KBaJIUTETHE IJIMHE
JIOIILJIO MOPAo je GUTU CKUHYT CJIOj
JlebsprHe U 2 1o 3 m. Konasio ce HajBuIle
J1o 8 m y 1y6uHY 360T OMaCHOCTH

o1 o/ipoHa. 3a KoName je KopuitheH
jeZlHOCTaBaH py4YHH ajaT — KpaMIn.’
TpaHcnopToBaHa je 3aNpeXXHUM KOJIUMa,
IITO HUMAJIO HUje 6O JIaK [10Ca0

JIOK HUCY HalpaBJ/beHU CaBPEMEHH,
acasTHU MyTEBHU.

Kasur je konaHo, Takohe jeIHOCTaBHUM
py4YHHUM ajaToM, y 6pay BpcTuHe koje
npunajaa obmkmweM ceny PynesbeBo. Taj
Jleo 10cJ1a 3aXTeBao je BeJUKY GU3UUKY
CHAary, aJii 4 BeJIMKY YMEIIHOCT KaKo

60U ce nmpoHalLIa Mpasa ,»Kuia“ koja he
LIOIenaTn" cTeHy 6all Kako JJOH4Yapy
ozarosapa.? U KanuMT je Ha KCTU HAYMH
JlOBOXKeH A0 3nakyce. Kaauur je neyeH
Ha BaTPH KaKo OU OMEKIIA0 U MOCTA0
MOT0/|aH 3a TyLjakhe MOCeGHUM APBEHUM
TY4KOM ca MeTaJHuM BpxoM.” UcTynan
KaJILLMT MPOCejaBaH je, Ipyu 4eMy je
BoheHO pauyHa 0 rpaHyJalyjyu NOTO/[HOj
3a BPCTY NOCy/ie K0joj je HaMereH."”

[1vHa je npunpemMaHa Tako WITO je
yCUTHaBaHa U OTANaHa y BOAy y

K0joj 6u cTajasa 24 carta. [lomto 61
»QflJIexaa’, CyBUIIHA BOJA je OJ/INBaHa,

IleueHu kaayum
Fired calcite

Majoan kaayuma - wupoku omkon, Pynessego
Calcite mine - broad excavation, Rupeljevo

The village itself has no adequate raw
material for pottery production. Clay

is brought from Vranjani, a village at

18 km distance from Zlakusa, and the
calcite from the neighbouring Rupeljevo.
Both the clay and the calcite are equally
important for the Zlakusa pottery making
50:50% mixture for the clay body. In case
of larger size pots this ratio is changed

to calcite increase of 60:40%. More

stone than clay make one of the basic
characteristics of these products.

The extraction of raw material was done
in most archaic way until recently. Clay
was dug out of pits opened every year. To
reach high quality clay, it was necessary
to erase even 2 to 3 m thick layers of soil.
The digging would reach up to 8 m deep
due to possible rockslides. Digging was
done by simple hand tools - picks.” It was
transported by horse drawn carts which
was very hard job until modern, asphalt
roads were built.

Simple tools were used for digging out
calcite from the hill Vrstine which lies in



Ha KojeM he
OUTHU ra’keHa,
PEeTXO0/HO
nmoMelIaHa ca
YCUTHEHUM
KaJII[UTOM.

TokoM npumnpeme,
IJIMHA ce
HEeNpecTaHo
YHUCTH O] OPTraHCKUX Y HEOPTaHCKUX
HeuucToha Koje 64 MoTJie CMeTaTH
NPUJIVKOM U3paJie MoCy/ie U je
yTPO3UTH TOKOM Ievema. Ciiy4ajHoO
3aocTajie HeuncTohe 6uhe n3BaheHe u
TOKOM MoO/lesIoBama. Jlo6po ymelieHa
TJIMHA 0/[Baja ce Y TOMUJIe CMeIlITEHE TaKo
Jla OyAy HaJl0XBaT PyKe MajcTOpy MpH
06JIMKOBamY mocyze. [IpekpuBa ce, faHac
HAjJIOHOM, a HEeKa/la IJIaTHOM, KaKo 6U
33/IpKaJjia BJAXKHOCT.

[Tocyne ce mozeyjy Ha py4HOM BUTJIY.
TpaauIOHAHO BUTJIO je TPaB/bEHO Of
npBeta. CacTojasio ce of fucka (pajHe
NOBpILIMHE) npedHUKa 33 cm, 1e6/buHE 5
c¢m, HacaheHOT Ha OCOBUHY BHUCHUHE 22 cm,
KOja MpoJia3u Kpo3 KPCT YUjU Cy Kpaly
[OBE3aHH C paJlHOM IJIOYOM cTy6uhumMa
BucuHe 14 cm.” llesna KoHCTpyKIMja
ycaheHa je Ha OCHOBY, Takohe o/ APBETa,
Koja BUT/y 06e36ehyje cTabuaHoCT."

OcHoBHa u Hajuewha ¢popma Koja ce Ha
OBaKaB HayMH u3pabyje y pasjiu4uTUM

the village
Rupeljevo.
This part
required
great
physical
strength

and great MajoaH enuHe, BparsaHu
skill Clay mine, Vranjani

since the right “vein” had to be found to
“cut” the rock exactly in the right place.’
Transfer of calcite to Zlakusa was also
done by carts. Calcite would be fired to be
easily crushed with special wooden metal
topped bat.” The crushed calcite would
then be sieved to obtain the right size of
granules needed for the planned

type of vessel.'’

The clay would then be tempered by
crushing and soaking in water for 24
hours. The clay that
“aged” for 24 hours
after the redundant

waters would be
poured off would be laid

on a big piece of cloth and Taxcerve 2nune

Treading of clay

potter would tread it after

the crushed calcite was
mixed in.

The organic
and inorganic
impurities



Modenogaree 10HYya Ha pyuHom sumay, Muaan Casuh, 3aakyca 1996

Pot modelling on hand-wheel, Milan Savic, Zlakusa 1996




BeJIMYMHAMa jecTe JioHall, Na he HauUnH
M3pajie NoCyZa Ha PyYHOM BUTIIY Y Cesly
3/aKkyca 6UTH KpO3 U3pajy JIOHIA

Y IPUKa3aH.

Koma/ioM riMHe y 06JIMKY AMCKA — HA
BUTJIY IIPETXO/JTHO MOCYTOM CUTHHUM
KaJILIMTOM /ia Ce JIHO He OU 3a/IEMUI0

- NO4MHbe rpajma JioHna. [louetak

3ujia ,u3BJa4vn” ce U3 JHa. ['pajba ce
HacTaBJba []0/laBatheM BasbaKa (cyyyka)
KOjH Ce CIIUPAJIHO YTHUCKY]Y Y TPETXOIHU
HUBO 3u/ia. [Ipu cBakoM y3uMamy IJIMHe
JIOHYap, pe Hero mTo popMupa Ba/bakK,
PYKOM M3MeCH KOMa/l IJINHE TOMe
HaMelbeH, LIITO je Takohe MpUJIMKa Aa ce
3aocTajie HeurcTohe u3bare U3 rJiMHe.
Kajia mocTurHe »eJbeHy BUCHHY OYHIbE
Jla 60YHJIOM, IPBEHUM 3200/beHUM
IpeIMETOM, C YHyTpalllkhbe CTpaHe
yjeiHayaBa e6/bUHY 3U/1a MPUApKaBajyhu
ra ca CcroJbHe CTpaHe, a CBe TO JIOK ce
BU'TJIO, KOje je MPeTX0AHO 3aBpTe0, OKpehe.

3aTuM ce IJIafiv ¥ yjeHA4YaBa beHa
CII0O/bHA CTPaHa4, NoCyZa Ce YKpallaBa U
A0Jajy ApuiKe.

[oTOB cy[ ce of1aXKe Ha CyllIere Ha
OTBOPEeHOM (Ha CyHIy WJIU y CEHLH) WU
Y 3aTBOPEHOM IPOCTOPY, ¥ 3aBUCHOCTH
0/} TOAUIIbET 106a U TPEHYTHUX
BPEMEHCKHUX MPHUJIMKA.

Kazna nocysia JOCTUTHE UBPCTUHY KOXe,
pHUCTYyIIa ce 06pajiu.

are permanently removed during
preparation of the clay as they could
hamper the process of pottery making

or of the firing. Any remaining impurity
would be cleansed during the modelling
of clay. Well tread clay is separated into
lumps to be reached easily during shaping
of vessels. Nowadays the lumps are
covered by plastic covers, in the past cloth
was used, to keep the moisture.

Pots are thrown on hand-turned wheels.
Originally the wheels were made of
wood. A wheel consists of a disc (working
surface) having diameter of 33 cm,
thickness of 5 cm and it rests on a 22 cm
long shaft going through a cross the

arms of which are connected to the disc
by 14 cm long supports.'' The entire
construction is fixed to the wooden base
which provides stability to the wheel."?

The basic and most frequent vessel form
manufactured by this method in various
sizes is the pot. Therefore, hand-wheel
method of making vessels in the village
Zlakusa will be illustrated by pot building.

The building of a pot starts by placing a
disc shaped clay batch on the wheel which
previously has to be sprayed with crushed
calcite to avoid sticking of the clay to the
disc. The “pulling” begins from the bottom
up. Then the coils (sudZuk) are spirally
pressed into the already built desired



Cywerbe HQ OMBOpPEHOM
Drying in the open

Cywerse y cywapu
Drying in the drying room

O6pabeHa mocy/a ce HOCH y cyliapy

Y KO0jOj OCTaje HEKOJIMKO CaTHU Ha
TeMmnepaTtypu usmehy 100 u 200°C,"
KaKo 6Y ce U3BYKJIa CBA XeMHjCKH Be3aHa
BoJla. Paza cyluiemwa y cyuapuy 6uia je

0/l U3y3eTHe BaXKHOCTH KO/ Te4era Ha
OTBOPEHO]j BaTpH, jep 6U HeJJOBOJbHO
ocylleHe IOCyJle OfMax rnonyunaie y
KOHTAaKTY ca OTBOPEHUM IJIaMEHOM.

[leyew-e Ha OTBOPEHOj BAaTpHU
TpaJUIMOHAJAH je HAYMH NeYerha
JioHYapuje y 31akycu.'* Barpuire
(orcusrcanuya) ce 0GUYHO MOCTAB/BAJIO

y 6JIU3uHU pajiuoHulle. Ha paBHOM
WM 6J1aro y1y06/6eHOM ITPOCTOPY
NPUOGIKHUX JUMeH3Hja 3Xx2 m
MOCTaBJbajy ce 06JIMLE OJ
BUCOKOKAJIOPUYHOT JIpBETA HA KOje

Ce CTaBJ/bajy MOCy/ie IPUIIPEM/bEHE 3a
neyveme. [Ipocrop usmehy nocyga takohe
ce MONyHaBa ApBeToM, IITO oMoryhasa
LUPKYyJallyjy Ba3yxa U paBHOMeEpPHU]je
nevyewe. YuTaBa KOHCTPYKLUja IpeKpHUje
ce 06/1M1laMa U rpambeM U 3aNajii.
[IpeTnocTaBJba ce Jja ce TeMIlepaTypa
KOja ce Ha THUM ,JioMadyaMa“ pa3Bujaja
kpeTtasna usmehy 700 u 800°C. OBe
BpeZIHOCTU NOTBpheHe cy ¥ HeZITaBHO
CIPOBE/IeHUM eKCIePUMEHTOM.
BemTuHa JjoH4Yapa orje/iasna ce y
CIOCOGHOCTH Jja TAaYHO NMPOLeHU Kaja
je mocy/ia meyeHa 4 Jia je 6ami y ToMm
TPEHYTKY U3Baau U3 BaTpe. To je 610

height of the wall. The potter kneads each
batch before making a coil out of it. This

is also an opportunity to clean out the last
remaining impurities. When the needed
height is attained the potter applies a
wooden round tool, a sort of a rib (bocilo),
on the inside of the pot to achieve uniform
thickness of the wall. While the wheel is
turning, the potter supports the outside
of the pot.

The burnishing and smoothing of the
exterior side of the pot, applying of
decoration and adding handles make
further steps.

The pot is then dried in the open (in a
sunny or in a shadowy space) or in a
closed room depending on the period of
the year and on weather conditions.

When the leather hard condition is
achieved the pot is treated further.

The prepared pot is left in a drying room
to spend several hours between 100 and
200° C* to allow the chemically bound
water to evaporate. The drying phase
was extremely important for bonfire
processing as the insufficiently fired
vessels would immediately crack in
contact with open fire.

Bonfire is a traditional method used for
pot firing in Zlakusa."* Stoke pit (ZiZanica)
lies usually in the vicinity of a workshop.



TpeHyTaK KaJia nocy/a no6eau. Yuran
MOCTYIaK MeYerba TPajao je 0Ko caT J10
cat u no. BasbaHo ucnedene nocyze 6usie
Cy A0GPOT KBAJIMTETA, a IPENo3HaBaJe Cy
ce 110 YBPCTUHU U 3BOHKOM 3BYyKY. buiie
Cy IIO3HATe U 10 TOMeE LITO HUje OUJI0
noTpe6HO 06apUCaTH UX.

TpaguumoHaIHU 06GJIUIY TOCYAA KOjU ce
y 3J1aKyCH Y JJlaHac NpaBe Cy HaMemhEeHU
HCKJ/bYYUBO KyBakby U NeYeHby XpaHe.

To cy 10HUM pa3/IMUUTUX 3alIPEMUHA OJf
jelHOT 10 CTO JINTapa, Lpenysba,
npKy/ba U APYTH.

Mebhy HanymiTeHUM popMamMa Haslaze ce
OHe MoCyZie YHja je yroTpeba mocrasia
CYBHILIHA, Kao LITO Cy MaJsiv JIOHLU 6e3
JAPLIKe KOje Cy KOPUCTUJIU TaCTUPU Y
N0JbY, CAKCHja 32 pa3/iMBakbe MJEK],
JioHyrh 3a KyBame pakuje U KaTpaHHULA.

HoBo BpeMe, JoHe0 je HOBe 3axTeBe
TPXKULITA, /4 je ¥ CaMUM MajcTopuMa
JlaJI0 HOBe u/jieje, ma ce mehy
aCOPTUMAaHOM 3JIaKYCKUX JIOHYapa Mory
BUJEeTH U GopMe Kao LITO Cy UMUTALUja
dry cooker-a uiu , Tambupada“

3a pOIUTU/b.

YnoTtpe6a 3/1aKyCKMX TPOXU3BOA JaHac je
cBe Beha jep ce mokasaso Aa je yKyc xpaHe
KOja je y (bMa CclipeMJbeHa 60J/bH OJ] OHE

[Teuerbe Ha HcuHCAHUYU,
Jlyka, [lemap u Beceaun
lllyresapuh, 3naxyca 1996

Round logs of calorific firewood are
placed on a flat or slightly depressed
space approx. 3x2 m large and the vessels
prepared for firing are stocked on the
logs. Space between the vessels is filled
with wood enabling the air to circulate
thus providing even firing. The whole
construction is then covered with logs and
branches and the fire is set on. Supposedly
the temperature in this “bonfires” used

to be between 700 and 800° C. This has
been recently proved correct during an
experiment."”® It was entirely up to the
potter’s skill to estimate whether the pot
is well fired and when to take it out of the
fire. The right moment is when the pot
turns white. The firing process would last

Firing in bonfire,
Luka, Petar and Veselin
Sunjevari¢, Zlakusa 1996

about one hour or an hour and a half. Well
fired pots are of good quality and known
for their strength and clear tone when
tapped. They were also known for not
needing additional hardening.

Traditional forms of vessels produced

at Zlakusa are designed primarily for
cooking and baking of food. The range of
pots varies from 1 to 100 litres capacity
and includes bread baking pans (crepulja),
frying pans (prZulja) etc.

The forms which are abandoned now
include those which are not in use any



Hanywmene gpopme
Abandoned forms

CKyBaHe Y CTaHJapAHUM, METaJTHUM
M0CyZlaMa, a IPY TOM Ce 3JIaKyCKa
JIOHYapHja cacBUM A06po npuaarohara
CaBpeMeHHUM yCJOBHUMa U 6e3 mpobsieMa
ynoTpe6/baBa Ha eJIEKTPUYHOM HJTH
MJIMHCKOM IITE/haKY.

Y nuTtepaTypu, U apxeoJIOIKOj U
€THOJIOIIKOj, PyYHO BUTJIO Ce YECTO
HasuBa ,npuMuTUBHUM" ([Tomosuh 1.

'B. 1959: 28-59; buprtamesuh 1970: 94),
a 06J1acTH y KOjuMa Ce OHO KOPUCTH
,A30JIOBAaHUM OJi HOBUX KYJTYPHHUX
ctpyjawa“ (buprtamesuh 1970: 93). Kaga
je 0 cpesilbeM BEKY pey, YeCcTo Ce MoYeTaK
nojaBe nocyzaa paheHrUx Ha HOXKHOM
BUTJIy o6jalllbaBa ,[PeackoM Ha
caBpuieHuje BuTa0" (Bupramesuh 1970:
94-95). UcTpaxuBamwa cy, MehyTum,
MoKa3aJia Jia HOX)KHO BUTJIO, MaKO je
,CaBplleHWja" cipaBa y 0JHOCY Ha PY4HO,
HUje HY>KHO U IOTOJHHU]e 33 06JIMKOBabEe
ofpeheHUX BpcTa IJIMHE, HUTH MOCY/ie
n3pabeHe Ha kbeMy MOTY 33/I0BOJbUTH
yBeK cBe QyHKILHje Koje ce 0f, KyXUIbCKe
KEpaMHUKe 0YEKY]y.

Kao mrto je Beh peueHo, KyXHHCKO
nocyhe npousBeZieHO Ha PyYHOM BUTILY
MPBEHCTBEHO je Be3aHO 3a ynoTpeby y
JIMPEKTHOM KOHTAKTY C BaTPOM, OJJHOCHO

more such as small handless pots
used by shepherds, pots for skinning
milk (saksija), pots for boiling brandy or
vessel for keeping tar.

New times brought new requirements
but also led to new ideas and the Zlakusa
potters now provide new forms such as
imitations of dry cookers or flat
barbecue plates.

Demand for Zlakusa pottery is now
increasing since customers prefer the
taste of food prepared in them to that
cooked in standard, metal vessels. Zlakusa
pottery has proved to be well adapted

to modern cooking requirements, i.e. to
electric or gas stoves. S '

Hoese ¢popme
New forms

Both the archaeological and ethnological
literatures use term “primitive” when
hand-wheel is concerned (Popovi¢ C.

Dj. 1959: 28-59; Birtasevi¢ 1970: 94),
and describes areas where it is used

as “isolated from new cultural flows”
(BirtaSevi¢ 1970: 93). When the Middle




*KapoM, 6UJI0 /1a je ped 0 yIOoTpe6u

y 3aTBOPEHOM, UJIM HA OTBOPEHOM
npoctopy. To nogpasymMeBa HeyjelHAaUeHY
U3JI0’KEHOCT TOIJIOTHOM U3BOpY U
HejeIHAKO 3arpeBatbe MojeIMHUX
JleJloBa nocyze. 360r Tora oBakBe
nocyJjie,3axTeBajy fa 6yay uspaheHe

0/l MaTepHjaJsia KOju TakaB TPeTMaH
JIONYILTA, a TO CY [JIMHe 60raTe KAMEHOM
- KBapL,0M, KBapLHUM I1eCKOM, KaJIIUTOM
- WJIY Ce Y IbUX TH eJIeMEHTH HaKHaAHO
Jozajy. OBe npuMece, yvja rpaHyJanyja
He cMe GUTH NpeTepaHo CUTHA, YHNHEe
IJIMHEHY Macy HelloroHoM 3a 06pajy Ha
HOKHOM BUTJIy U3 BHUILIE pa3Jjora. JeiaH
0/} bUX je OLITPHHA KaMeHa Koju 61 Npu
6p30M OKpeTamy BUT/IA JIOHYAPY CEKAO
pyke. JIpyry pasJior je 4ecTO KBalllekbe
nocyjie Ko/, paZia Ha HO’)KHOM BUTJLY,
npeTepaHo 3a oTpebe 06/1MKOBamba

Ha py4HOM BUTay. Tpehu, Mmoxaa
Haj3Ha4ajHUjH, jecTe TeXKUHA [JINHEeHe
Mace Koja ce KOPUCTH [IPU MOZEJI0OBAY
Ha PyYHOM BUTIY. Y CJly4dajy 3/1aKyCKHUX
JIOHALa OAHOC [VINHE U Ka/ILUTA je, Kao
o je Beh pevyeno, 50:50%, ojjHOCHO
60:40% y KopHuCT KaauuTa. Tako TelIKUM
nocyjiamMa NpuJarMKoM 6p30r oKpeTamwa
HOI'OM I[eHTpHudyrasHa cuia He OU
JI03BOJIMJIA J]a Ce 3a/ipKe Ha BUTIY. '

Py4HO BUTJ/IO HHje ,3a0CTasia BapyjaHTa"
HOXXHOT BUTJIA, HU ¥ CPE/IIbeM BEKY, a HU
JaHac, Majla 64 CBaKaKo MoOIJia OUTH

Ages are concerned, the occurence of
vessels thrown on kickwheel is often
explained by the “transition to a more
articulated wheel” (Birtasevi¢ 1970: 94-
95). Researches have proved, however,
that in spite of a kickwheel to be “more
developed” instrument it does not mean
it is more appropriate for shaping certain
kinds of clay, or that vessels thrown on
it can fulfill all functions kitchen ware is
expected to have.

As already said kitchen ware made on
hand-wheel is mainly intended to be
placed directly on fire, both in the open
and closed spaces. This implies that
exposure to heating source would not

JloHay ca mpazosuma
ynompebe

Pot with traces of use

be well-balanced and different parts
of a vessel would be unequally heated.
Therefore such vessels must be made

of material suitable for this
type of treatment. The
adequate material
would be clays rich
with rocks - quartz,
quartzite sand, and
calcite - or these
ingredients should
be added to the clay.
These ingredients,
whose granulation
should not be too fine,
make the clay body
unusable on a kick wheel



Modenosarse nokaonya,
Musan Casuh,
3nakyca 2005

Lid modelling,
Milan Savic,
Zlakusa 2005

A
-
HBeroBa npeTteya.
YumweHuna ga
py4HO BUT/IO Beh
BEKOBMMa er3ucTupa
napaJiesiHO C HOXKHUM,
Ha jeJHOM peJIaTUBHO
OrpaHUYeHOM
reorpadckom
IpoCTOpy, NOTBphyje
NpeTNOoCTaBKe /a je
MaTepujaJ Taj Koju
y BEJIMKOj MepU
JUKTHUpA HauuH pajia. To noTBphyje u
TepUTOpHUjalHa PACIPOCTPAHLEHOCT
py4YHOr BUTJ/Ia Ha basikaHckoM
MOJIyOCTPBY, KOja 0 roBapa NpocTUpamwy
[eCKOBUTE IJIMHE WM Ka/llUTa KOju
ce TJIMHU Ji0/iaje pajiu IOCTH3amka
oaroBapajyher kBajuTeTa.

Basba HamoMeHyTH, Takobhe, f1a ce Ha
HO>XHOM BHUTJIy He [IpaBe CaBpILIEHUjU
MoJeJiv ocyJia KakBU ce uspabyjy

Ha py4yHOM BUTJY. Pasiuke y uspagu
noBe3aHe Cy Hajuelihe ¢ LUXOBUM
dyHKIMOHAMHUM pasynkama. To je ciay4aj
Yak U KaJia Cy y IUTamy JOHILH, KOjU CY
Jleo acopTUMaHa U jelHe U

for several reasons. One of them would

be the sharpness of gravels which would
hurt the potter’s hand as the wheel is
turning fast. Also the vessel thrown on a
kick wheel requires frequent moisturising
and this is not a procedure appropriate
for hand-wheel. The third, maybe the
most important reason, is the weight of
the clay body used in modelling vessels on
a hand-wheel. The ratio of clay and calcite
is 50:50% with Zlakusa pottery as already
said, i.e. 60:40% in favour of calcite. The
centrifugal forces would not allow that
heavy vessels stay on the disk during fast
turning of the wheel by kicking.'®

Hand-wheel was not a “backward variant”
of the kick wheel in the Middle Ages and it
is not the case nowadays, but it could have
easily been its predecessor. The fact that
hand-wheel existed for centuries parallel
with the kick wheel within a relatively
limited geographic area corroborates
assumptions that methods of work are

to a great extent conditioned by the
material used. This is also supported by
geographic distribution of hand-wheel

in the Balkan Peninsula which is in
correlation with the distribution of sandy
clay or of the calcite added to the clay

as temper.

It should be noted also that on a kick
wheel the quality of vessels is not higher
than that achieved on a hand-wheel.



Jipyre npoaykiyje. JIOHIIU MO/ieJI0OBaHU
Ha PyYHOM BUT/IY IPBEHCTBEHO Cy
HaMemeHH YyIoTpe6r Ha OTBOPEHOM
OTHUILUTY U TPAJULMOHAJIHO Ce

Be3yjy 3a ceocka oMahMHCTBA, JOK Cy
JIOHIIM u3paheHn Ha HOXKHOM BUTIIY
MPEBACXO/IHO J1€0 TPAJICKOT KYXUHCKOT
Mob6uanjapa. Mnak, ynorpe6a oBe Be
BpcTe nocyha yecto ce npoxxumaJa.
YKUYKM JIOHYapU CHA6AeBaJv Cy CBOjUM
NPOU3BOMMA BEJIMKH JI€0 LIeHTpaJIHe
Cpbuje, 0K Cy NUPOTCKHU TPHYAPH
HaceJbaBaJIM U pocTope 3anazHe Cpb6uje,
r/le je cToHO nocyhe nspahuBaHo Ha
HOXXHOM BUTJy Takohe 6GUJI0 TpaxKeHO.

[TopekJio caBpeMeHe 6a/JKaHCKe
JIoH4YapHuje n3paheHe HAa pyYHOM BUTILY,
1Mo MOP¢OJIOLIKOj CIUYHOCTH, AJTU U

110 HAYMHY U3pajie, U apXeoJioruja u
eTHOJIOTHja Hajuelllhe noBesyje ca
CpeArhbOBEKOBHOM, OZJHOCHO CJIOBEHCKOM
OTBHUIIHOM KepaMukoM ([apaiiaHuH
1955: 26; [TonoBuh 1. B. 1959: 28;
[Monosuh L. B. 1960: 35; BupTawmesuh
1970: 93-95). Heku ayTopu cMaTpajy
Jla OPEKJIO CJIOBEHCKOT JIOHYapCTBa
Tpeba TPpaXKUTH y IPANOCTOjOUHU
CiioBeHa (Ilerposuh II. 2K. 1936: 28;
JaukoBuh 2001: 157-159), nok cy apyru
MULL/bEH:A A je A0Ce/beHO CJIOBEHCKO
CTAHOBHUUITBO Npey3eJsio 3Hawba U
BeIUTUHE U HACTaBUJIO TPAAULUjY
ayTOXTOHOI CTAHOBHHUUITBA

Differences are
rather related

to their different
functions. This refers

even to the pot making
which both methods provide.
Hand wheeled pots are primarily
designed to be out on an open hearth

and are traditionally related to rural
households. The pots thrown on a kick
wheel belong mainly to urban kitchen
ware. The use of these two kinds of
vessels often goes hand in hand. The
UZice potters supplied with their products
greater part of central Serbia, and Pirot
potters used to settle in west Serbia
where there was greater demand for table
ware thrown on a kick wheel.

Archaeology and ethnology most often
connect the origins of contemporary
Balkan hand wheeled pottery to the
mediaeval, i.e. Slavic hearth ware due to
morphological similarities but also on

the basis of production methods used
(GaraSanin 1955: 26; Popovi¢ C. Dj. 1959:
28; Popovi¢ C. Dj. 1960: 35; Birtasevi¢
1970: 93-95). There are authors who
surmise the origin of Slavic pottery should
be looked after in the ancient homeland of
the Slavs (Petrovic P. 7.1936: 28; Jankovié
2001: 157-159), but also those who are

of opinion that after having settled in a
certain territory Slavic peoples




TpaduyuoHanHu
dpeeHu asnam

Traditional wooden tools

Ha TepUTOpHjaMa Koje je HaceJau0

1959: 28; l'apamianux 1955: 27).

CJIMYHOCT CJIOBEHCKUX Ha3uBa
3a [pemnyJby, JIOHAL, BPCTY, 06apy
WUT[. He oKa3yje Ja je ,,0Ba
HapoJHa PaJIUHOCT HECYMEbHUBO
cnoBeHckor nopekJa“ (Ilerposuh
[1. 2K. 1936: 28), Beh camo To Ja
cy ce 1 CJI0BEHM y CBOjOj TOCTOjOMHU
6aBuJM U3paoM Kepamuke ([Tomosuh 1I.
B. 1959: 32). /la cy y obJyiacTUMa Koje cy
y EBponu Hacesnsu 3aTeK/IH 60OTraTy U
Pa3sHOBPCHY KEPAMUYKY IPOU3BOAY, He
MOe ce ciopuTH. To foKa3yjy orpoMHe
KOJIMYMHE KepaMUKe U3 NPauCTOPUjCKUX
nepuo/ia oJf HeoJIUTA 10 TBO3/I€HOT
Jlo6a ¥ BpeMeHa pUMCKe JIOMUHAIHje,
KOjU penpe3eHTyjy cBa A0 TaZa CTeYeHa
3Haa U CBE OCBOjeHe TEXHUKE y
M3paau KepaMU4Kux nocyza. Popme
KOje ce cMaTpajy KapaKTepUCTUYHUM
3a CJIOBEHCKY KEpPaMHUKY, Kao IITO
Cy Lipeny/ba U JIOHAll, CTEKJIE Cy CBO]
GYHKIMOHAIHY ONITUMYM CTOTUHAaMa
roJiHa pe Cpe/iber BeKa U Crazajy
y OCHOBHE 006JIMKe KyXUHCKUX TTOCy/a
joumr ox npaucropuje. JloHaw, Ha npuMep,
06JIMKOM U JIaHAC MPeNno3HaT/bUB, YHja
he ce kapakTepucTHYHa poduayja
3a06JbeHOT TpOyXa U pa3rpHyTOT 0602
Kpuctanucatu crosehuma (Medovié
1978: T. XX/3; Sladi¢ 1986: 32, T. 29/1-3),

(JToxkap 1939, npema Ilonosuh 1. B.

took over the know-how and art of the
autochthonous peoples and continued
their traditions (Lozar 1939, according to
Popovi¢ C. Dj. 1959: 28; GaraSanin 1955: 27).

Similarity of Slavic terms for bread baking
pan, pot, calcite, hardening etc. does

not allow for the conclusion that “this
traditional handiwork is indubitably of
Slavic origin” (Petrovié¢ P. Z. 1936: 28), but
only for the fact that the Slavs engaged

in making pottery in their historical
homeland (Popovi¢ C. Dj. 1959: 32). Itis
beyond doubt that they met with rich and
diverse pottery production in the areas of
Europe they settled in. This is proved by
vast remains of pottery from prehistoric
periods spanning from the Neolithic to the
Iron Age and period of Roman dominance
representing previously mastered body
of knowledge and techniques in pottery
production. Forms which are considered
characteristic for Slavic pottery, such

as bread baking pans and pots, reached
their optimum functionality level
centuries before the Middle Ages and
were part of the common kitchenware
forms back to the prehistoric times. If

pot is taken for example and it is even
nowadays recognizable for its form - its
characteristic profile of rounded belly
and everted rim had been worked on for
centuries (Medovi¢ 1978: T. XX/3; Sladi¢
1986: 32, T. 29/1-3) only to reach



y IepUO/ly pUMCKe JOMHUHAlUje JOCTUTa0
je CBOjy KapaKTepUCTHUYHY popMy ¥
BEeJINKOM OpOjy BapUjaHTH, KaKo y CJay4ajy
ayToxToHe KepaMmuke (Brukner 1981: T.
I11/4, 6, 8), Tako ¥ KOJ, OHe pOMaHU30BaHe
(Ipjeruhanun 2006: 91, 94; Raickovic
2007: T. V-VII). C ypeny/boM je To 610
cJy4aj jomr MHOro panuje. '’ OpHaMeHTH,
[aK, KOju ce CMaTpajy TUIIUYHO
CJIOBEHCKMM, Kao LITO Cy BaJIOBHUIIA,
ype3aHU yell/bacTH OpMaHeMT UJIU
,TIbeTeHa Tpaka‘, Takohe UMajy cBoje
npeTeye U CBOjy reHe3y y NIPeTXOAHUM
nepuoauma (Popovi¢ D. 1981: T. XXII;
Jevti¢ 1983: T. XXVII/7, XXIX/3, 5;

Stoji¢ 1986: T. 19; Garasanin 1996: B.

Ia; Sladi¢ 1986: 36, 37, 40, T. XXXVI/1,
XXXVII/9, XXXVIII/1, XLIII/9). llITo ce
ynotpebe BUT/IAa TUYE, IPBU TPAaroBy Ha
TEPUTOPHjHU AaHalke CpOuje nojaBsbyjy
ce y epuoly rBo3/leHOT [,06a, TauHuje

y VI Beky 1. H. e. ako je IpeTexHO pey

0 MUMIIOPTY, IOCTOje UHAULIM]e [a je y
HEKUM MOAPYyYjuMa OUJI0 U JIOKATHE
npousBo/ibe (Djordjevié-Bogdanovic
1994: 39-52)."® Byayha ucrpakusama
CBaKako 64 MorJia /ia IOTBp/e OBy
npeTtnocTtaBkKy. Kako cy npBa y uctopuju
[03HaTa BUTJ/A 6WJia pyYHOT THIIA,
OZJHOCHO, KaKo je MUKPOCKOIICKUM
aHaJIM3aMa yCTaHOBJbEHO Jia Cy IIpBe Ha
BUTJYy pabeHe nocyze ,rpahene” oHako
KaKo Ce TO Y JlaHac y 3J1aKyCcd YMHH,
cacBuM je Moryhe /a cy ¥ npBa

in the period of the Roman domination

its characteristic form in many variants
which refers both to the autochthonous
ceramics (Brukner 1981: T. 111/4, 6, 8)
and to the romanised one (Cvjeti¢anin
2006: 91, 94; Raickovi¢ 2007: T. V-VII).
When the bread baking pan is concerned
the process happened much earlier."’
Ornaments, which are considered to be

of typical Slavic origin, such as wavy line,
incised combing or “pressed band” also
have predecessors and genesis in earlier
periods (Popovi¢ D. 1981: T. XXII; Jevti¢
1983: T. XXVII/7, XXIX/3, 5; Stoji¢ 1986: T.
19; Garasanin 1996: B. Ia; Sladi¢ 1986: 36,
37,40, T. XXXVI/1, XXXVII/9, XXXVIII/1,
XLIII/9). As for the use of wheel, its first
occurence in the territory of the present
day Serbia was noted in the Iron Age
already, more precisely in the sixth
century BC. Although the objects
were mainly imported, there are
indications that in some of the
areas local production existed
(Djordjevi¢-Bogdanovi¢ 1994:
39-52)." It could be expected
that future researches would

Ilokaonay uz [lomneha,
kpaj XIX eeka

Lid from Potpece,

end of 19 century

corroborate this assumption.
Having in mind that first historically
known wheels were of hand-wheel type
i.e. that microscopic analysis established
for fact that the first wheel thrown vessels
were “built” in the same way as it is still
done in Zlakusa, it may be well grounded




Baherbe 1oHaya neveHux
Ha omeopeHoj eampu, JIyka
Hlyrwesapuh, 3nakyca 1996

Taking out of pots from
bonfire, Luka Sunjevaric,
Zlakusa 1996

IParCTOPHjCKa, Kao U Cpe/IibOBEKOBHA,
aJli U ceocka BUTJIAa U3 PUMCKOT Ileproza
6usia ynpaso oBor tumna (Courty, Roux
1995: 17-50).

Py4Ho BUTJ/IO IpeACcTaB/ba HE CAMO
TEXHOJIOIIKY CTENEHUITY ¥ pa3Bojy
KepaMHU4YKe MPO3BOJbe Beh U
TEXHOJIOIIKYK ONTUMYM Ka/ia je ped o
oJpeheHoj BpCTH KyXUHCKUX OCy/1a
HanpaB/bEHUX O/ ClielUPUIHE

BpCTE IVIMHE, OJHOCHO KOMOUHAaIje
IJINHE W KaJIIIMTa WM KBapna. TakBa
KOMOHWHAIWja CHPOBHHA Y TEXHOJIOIKOM
cMUCy MMa oipeheHe 3aXTeBe U OHU
MODPajy A0CJeAHO [a Ce UCIYHaBajy.

to assume that the first prehistoric as well
as the medieval wheels including the rural
type of Roman wheels were of this type
exactly (Courty, Roux 1995: 17-50).

Hand-wheel is not only a technological
step forward in development of

pottery production but also represents
technological optimum for a certain tipe
of kitchen ware made of specific kind of
clay, i.e. of combination of clay, quartzite
and calcite or quartz. Such a combination
of raw materials technologically poses
certain requirements which are to be
precisely answered.




KEPAMUIKA PYUHOI BUT/AA

HAIIOMEHE
REFERENCES

1)

2)

3)

Ha npoctopy Boche u Xepuerosune (okosiMHa
Buxaha, okosinHa llasuHa, okosiHa CaHCKOT
Mocra, Opy6una, Mpkowuh 'pas, UBamcka,
okosiHa Jlo60ja, Mogpuya, okosinHa [opmwer
Bakyda u ByrojHa, Bumiwuna, Jlujemeso, oko1rHa
Bumerpaga u ap.), XpBatcke (Pakasb y Uctpy,
LpukBenuua, Kanyheposan, [loTpaBsbe, okomHa
Cuma, N, Jesca), LpHe l'ope (okosvHa Bepana) u
An6anuje (Fojan u Bapka) Takobhe je nuspahuana

JIoHYapuja Ha pyuHoM BuTay (I[lormosuh L. B. 1959:

25-59; llonosuh 1. B. 1960: 31-37), a noHerfe ce
TO U AjaHac YuHU (Svoboda 2004: 90-93).

W3 nocTojehe MTepaType ce, HaXKaI0CT, He MOXe
ca3HaTH KaKo cy hHaKoBHYKH JIOHUYAPH 3HAIU ¥ KOM
TPeHYTKY Tpe6a nocyse U3BaJuTH U3 nehu. Huje
61JI0 J0GPO U3BAJUTH UX HEZJOBOJbHO 3arpejaxe,
jep cy TakBe mynase y JoAupy c 4ahaBoM BOZOM,
aJIM UCTO TaKO HY OCTABUTH UX A0 GeJIoT ycHjarba
(Tomuh 1958a: 201).

Y HaKoBHUIM Cy, 32 Pa3/IMKY OJf OCTAJIUX LieHTapa
pyuHor Butia y Cpouju, kopuinhene nehu koje
0J103r0 HUCY GUJIe 3aTBapaHe, Beh NOKpHBaHe
¢dparMeHTHMa JIOHYApHje WIX KOMaJuMa JIUMa
ITO je 0JIaKIIaBaso Baheme ycHjaHUX JIOHALA.
Benuku hynoBu Hucy neyeHu y nehu, Beh Ha
OTBOPEHOM U TO TaKo ITO 61 Npo6yiueH hyn (?)
M3BPHYJIM U CTaBJ/ba/IM T'a Ha nurie. Ucnox wera

1)

2)

3)

Hand wheel pottery used to be made in the
territory of Bosnia and Herzegovina (surroundings
of Biha¢, surroundings of Cazin, surroundings of
Sanski Most, Orubica, Mrkonji¢ Grad, Ivanjska,
surroundings of Doboj, Modrica, surroundings

of Gornji Vakuf and Bugojno, Visnjica, LijeSevo,
surroundings of ViSegrad etc.) of Croatia (Rakalj
in Istria, Crikvenica, Kaludjerovac, Potravlje,
surroundings of Sinj, Iz, Jelsa), of Montenegro
(surroundings of Berane) and Albania (Gojan and
Varka) (Popovi¢ C. Dj. 1959: 25-59; Popovi¢ C. Dj.
1960: 31-37), and there are places where this kind
of pottery is still produced (Svoboda 2004: 90-93).

Regretfully the available literature does not help
understanding how did potters from Djakovica
know exactly when the vessels should be taken
from the kiln. If taken out when the heating was not
done they would crack while dipped in sooty water,
but it was also not good if the vessels reached the
white phase (Tomi¢ 1958a: 201).

In Djakovica, as different from other hand-wheel
centres in Serbia kilns were not closed on top but
covered with pottery shards or pieces of metal
sheet which made drawing of heated vessels easier.
Big jars were not fired in kilns but in bonfires after
the perforated jar (?) was turned upside down and
placed on bricks. Underneath logs were placed and



Cy moJiaraHa /ipBa, a ApBUMa 6U r'a U MOKPUJIU U
3as0xkusu Batpy (Tomuh 1958a: 200).

4) "RynoBu 3a TypIIHjy U CY0BU 3a JpKakbe TeYHOCTH

HeKa/la Cy ce IpeMasnuBa/li BPCTOM BOCKA — CAKU3,
Koju je foHoueH u3 Cosyna (Tomuh 1983: 201).

5) o je yje[JHO ¥ BUTJIO KaKBO Ce, Yy BUIlIe BApUjaHTH,

nojassbyje y lllnanuju u loptyranuju (Djordjevic-
Bogdanovi¢ 2003: 73-80; Djordjevi¢ 2011).

Ty cnagajy 3aceonu PajeBuhu, )KyweBuhy, 3Hy1ua,
Tpwe, Xamsuhy, Jleaunoso, Otec, Bojcunosuhy,
Besnanunuka u lllanuHoBuhu Ha Porozuu (Tomuh
1983: 24, 26).

JlaHac ce rIMHA BaJid MaLIMHCKY, aJIH joll YBEK UMa
JIOHYapa KOjH BOJIe CBOjOM PYKOM /ia je UCKONajy.

6)

7)

8) JlaHac ce KaJIUT pa3duja AUHAMUTOM Y

IIUPOKOM OTKOILY Ca KOjer je IMPETX0JHO
pauryritheHa jasoBuHa.

9 JlaHac ce HelleyeH, YCUTHEH KaJIIUT

MeJbe MAalllMHCKH.

104 kasuBawy MunaHa CaBuha (1930), HajcTapujer
AKTHUBHOT JIOHYApa y 3/1aKyCH, JIOHLIM IPaB/beHU
C KQILUTOM KOjH je IPETXOAHO MeYeH U YCUTHEH
TY4KOM OGUJIM Cy KBaIUTeTHHUjU. Hekaza cy
[I0CTOjaJ1a ZiBa CUTA U TPHU CTelleHa rpaHyaLyje.
HajcuTHuja BpcTa KOpUCTUIIA Ce 3a Mambe JIOHLE,
MaJIo KpyIHHja ,McujaHa” 3a Behe JIoHIe, a y
ocTtasie nocyze (Lpemnysbe, NpXKysbe...) ULLIA je
KpyIHHje IpocejaHa BpcTa.

Moge JAUMeH3Hje MoTIJIe Cy fia Bapupajy jep je
ped o pyyHoj U3paju. 3a u3pajy JioHala Behe
3anpeMuHe KopuutheHa cy BUTJIA YHja je pajHa
noBpLIMHA 6us1a oko 40 cm, 0K Cy CBe ocTasie
JIMMeH3Hje 61Jie UCTe Kao U KoJ, MawbuX. Jpyra
MOTyRHOCT IpOMeHe BeJIMYMHE pajiHe NOBPIINHE
jecTe fofaBame IJI04e oA roBapajyher npeyHuka
Ha ropwy JUCK BUT/IA CTaHJAp/He BeJUYHHe.
[IpumKoM H3pajie NOCyAa eJUIICACTOT 06JHKa,
Takohe ce Ha BUTJIO NOCTaBJ/ba IJI04a ofroBapajyhe
BeJIMYMHE U ofroBapajyher o6/mka.

12)[[aHac ce 360T CTaGUTHOCTH U TPAjHOCTH pPyYHa
BUTJIA y 3/1aKycHu u3pabyjy on MeTasna.

13)TeMHepaTypa y CylIapH /10 caJila HUje MepeHa, a
caMH JIOHYapH HUCY jeJUHCTBEHHU
y Hb€HO] IPOLeHH.

the jar was also covered with wood and the fire lit
(Tomi¢ 1958a: 200).

4 Jars used for pickles and vessels for storing liquids
would be coated with sakiz - kind of wax imported
from Thessalonica (Tomi¢ 1983:201).

5) This is kind of wheel that is also used in Spain

and in Portugal in various variants (Djordjevic-
Bogdanovi¢ 2003: 73-80; Djordjevi¢ 2011).

6) Included are hamlets Rajevidi, Zunjeviéi, Znusa,

Trnje, Hamzi¢i, Dedilovo, Otes, Vojsilovi¢i, Belanicka
and Salinovi¢i on Rogozna (Tomié¢ 1983: 24, 26).

7) Nowadays clay is extracted by machines. However

there are still people who prefer to do it by their
own hands.

8) calcite layers are now broken by dynamite from a

broad excavation cleansed from the waste.
9 Unfired, crushed calcite is now ground by machines.

10)pfjlan Savié (1930), the oldest active potter in
Zlakusa, told us that pots were of higher quality if
made with calcite that was fired and crushed by
pestle. In earlier times two sieves and three levels
of granulation existed. The finest granulation was
used for smaller pots, slightly coarser “sieved” one
for bigger pots and for other vessels (bread baking
pans, frying pans...) coarser sieved calcite
was added.

Mpimensions could vary because the wheels were
made by hand. For bigger pots wheels could have
discs of about 40 cm, and other dimensions would
remain the same as for smaller wheels. Another
possibility was to add additional plate of required
diameter to the upper disc of a standard size wheel.
For throwing ellipsoid vessels a plate of required
size and form should be added to the wheel.

12)1 order to achieve stability and durability metal
wheels are used in Zlakusa.

13) Temperature in the drying room has never been
measured and the potters do not always agree on
the right temperature.

MBonfire is not used anymore. Fortunately, the kiln
building started only in 2000. Not every potter
accepted the new method, and the kilns were built
successively. It offered an excellent opportunity for
researchers to monitor in vivo introduction of a



14)£[aHac je ne4yeme Ha OTBOPEHO] BaTPHY HaIyLITEHO.
Cpehowm, nehu cy novese ga ce rpage ek 2000.
roguHe. Hucy ux cBu JJoH4apy NpUXBaTUIN
ozjenHoM, Beh cy rpaheHe cyKLieCHBHO, TOKOM
HEeKOJIMKO HapeJHUX rofiuHa. 3a UCTpak1Bade,
TO je WJealHa IPUJIKKA Jla IPUCYCTBY]jyY in
Vivo yCBajalkby HOBOT TEXHOJIOIIKOT MOCTYIIKA,
eKCllepuMeHTa/HOj $a3u U NpOoHaJIaKehy
ONTUMAJIHOT HaYMHA Kopulihewa
HOBOCTEYEHHUX 3Hakba.

15)EKCHepI/IMeHT u3BesieH Ha PaKy/ITeTy IpUMebeHe
yMeTHOCTH, y neliiMa ca KOHTPOJIMCAaHOM
TeMIepaTypoM, 10Ka3ao je Aa Cy y30pLH NeyeHn
Ha TeMIepartypama usmehy 600 u 750°C umanu
0COGHHE 1060 MeYyeHUX 3/1aKyCKHX OCY/a, a Ja
Cy OHM IleYeHH Ha TeMnepaTypaMa usHaz 750°C
HOYMH-AJIN [ Ce JbyClajy.

16) /lirano cam NpUCYCTBOBaJIa TAKBOM Jiorabajy Ha
YMeTHHMUKOj KOJIOHUjHU KepaMHUKe y 3J1aKyCcH
1996. rogune.

170 tome je 61JI0 BUILIE PeYH Y TPETXOJHOM IOIJIaBJbY.

18) Ananuze XeMMjCKOT cacTaBa y30paKa KepaMHKe
paheHe Ha BUTJ/Iy 1 OHe paheHe pyKoM ca
nokanuTeTa [nnatoBuhn kog Ioxere nokasanu
Cy CPOJIHOCT IJIMHA Koje 61 MorJle TOTULATH ca
UCTOT MecTa. Pe3y/iTaTH OBHX aHa/IM3a joLl yBEK
HUCY Iy6JUKOBaHU.

new technological method, its experimental stage and
adopting optimal use of newly acquired know how.

15)The experiment carried out at the Faculty of
Applied Art in kilns with controlled temperature
heights proved that quality of the samples fired at
temperatures between 600 and 750° C matched
those of the well fired pots from Zlakusa. Pots fired
at temperatures higher than 750° C were flaking.

16)] was present when this happened during the
Colony of Fine Art Ceramics in Zlakusa in 1996.

17)This was discussed in more detail in previous chapter.

18)Analysis of chemical composition of samples taken
both from wheel thrown ceramics and from the
hand-made one from the site Pilatovici near Pozega
indicated the clays might have come from the same
place. Results of these analyses have not been
published yet.
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KEPAMMKA HOXHOI BUT/A
KICK WHEEL POTTERY

['pHYapCTBO HOXKHOT BUTJIA HajMIahu
je, ¥ TeXHOJIOLIKH Hajpa3BUjeHUjU, BUJ
KepaMuuke npoaykiuje y Cpouju. Peu
je 0 MOTNIyHO Npo¢peCHOHATN30BAHOM,
TpaJULMOHATHO MYLIKOM IIOCJY.

Y Cp6uju je, y BpeMe CBOT MyHOT
npougarta y XIX Beky, 6110
UCKJBYYHBO I'PaJiCKU
3aHaT. TokoM XX Beka,
C IPOMEemEeHUM

Pottery thrown on a kick wheel is the
youngest and technologically most
advanced kind of ceramic production

in Serbia. This craft has been highly
professionalized and traditionally made
by men only.

During its peak in the nineteenth century
pottery in Serbia was an urban craft.
In the twentieth century the changes
in the way of living in urban




I'puuapuja
Besme Bophesuha,
3ajeuap

HauMHOM KHUBOTA y 'PaZiCKUM
CcpeArHaMa, Kao U € ona/ilakbeM norpebe
3a 'PHYapPCKUM MPOU3BO/MMA, CBE BHIIIE
ce TIOBJIAYMJIO Ha ceJio. IcToBpeMeHO

je omazsao u 6poj rpHYapa, na y I[upory,
CBaKaKoO Haj3Ha4YajHUjeM pPHYapCKOM
neHTpy y CpbUju, y KojeM je cpeITMHOM
XIX Beka 6usio 40 paguonuna (Tomuh
1983: 36; [leTkoBuh 1988: 17-24), nanac
HeMa HUjeJlHe Yy K0joj ce rpHYapuja
uspabyje Ha TpaAMLMOHaNaH HAYKH."

Hekajia cy nupoTcka rpHYapuja u
BeLITMHA MMPOTCKUX MajCTOpa HaZaJleKo
O6uJIM I03HATH, U TO He camo Yy Cpbuju
Beh v Ban weHux rpanuna.’ [louetkom XX
BEKQ, IPEKO CTO I’PHYAPCKUX paJIUOHUIIA
3anazHo oA Besrike MopaBe fpaiu cy
[Tupohaunu (bapjaktaposuh 1953/54:
1-5; Tomuh 1953a: 83-107; Tomuh 1982:
21; lletkoBuh 1988: 27-29), a cinyHa

je cuTyanuja u ganac.’ Mako je y camom
[IupoTy rpHYAPCKU 3aHAT NPAKTUYHO
HeCTao, OH Ce joll YBeK oJipXKaBa y
OKOJIHUM CeJIMMa, Kao ITo cy Besuku
CyBogo. uiu [loHOp, anu cy KBaJUTET
THUX MOCY/Z]a U PA3HOBPCHOCT MPOU3BOAA
3HATHO CUPOMAIIHHWjH HEro LITO 6U ce
TO O/ KOJIeBKe CPIICKOT IPHYapCTBa
odekrBasio. Hemrrto je 6o/ba cuTyanuja

y Besioj [lananuu 4yuja ce npousBofmba
THUIIOJIOIIKY Be3yje 3a nupoTcky (Tomuh
1983: 36-38; JlakoBuh 1992: 219-238;
Manamapesuh, Jlakosuh 1993).*

settlements and decreasing demand for
pottery products were main reasons for
pottery to become confined to villages.
The number of active potters was also

in a decreasing line. There were 40
pottery workshops recorded in the mid-
nineteenth century in Pirot which was the
most important pottery centre in Serbia
(Tomi¢ 1983: 36; Petkovi¢ 1988: 17-24)
and nowadays there is not one workshop
using traditional methods in

pottery manufacture.'

Pottery from Pirot and skills of its artisans
were far-famed both in Serbia and
beyond.? In the beginning of the twentieth
century Pirot craftsmen owned over



Jpyry BakaH LleHTap IPHYapCcTBa y
Cp6uju 6u1a je jy>kKHOMOpaBCKa 06J1aCT
ca BpameM 1 06/ 1MxmBbUM ceauMa.” Jlanac
Cy y caMmoM Bpamy joi1 yBeKk aKTHUBHE

JIBe paiuoHulle, 10K y ceny lllanpanie
koJ TproBuliTa, y KojeM je usmebhy nBa
CBeTCKa paTa 6uJi0 yak 40 rpHyapa, paju
caMo jeJlaH, a HA OH HeMa HacJleJHUKa
(Tomuh 1983: 36, 40).°

3a 06a 1eHTpa, ¥ MUPOTCKO-
GesiomalaHavYKU U jy>KHOMOPABCKH,
KapaKTepUCTHYHA je UCTa BPCTa nocy/a.
To cy npe cBera mocyze 3a TEUHOCT:
TeCTHje, 32 BOJly U 6apaally, 3a pakujy.

3a pakujy cy uspahuBaHU U UOPUIH,
YYType, JbOCKE U NMOCYZEe Y 00JUKY MaJIoT
6ypeTa 3a C1yXeme paKkuje Ha CToJIy.
O6pyyacTa nJbocka y BUly heBpeka Buile
je cay»kuiia 3a yKpac. 3a ciyKerme BUHa
KOPUCTHO Ce M0JIy3aTBOPEHH 6OoKaJI ca
W3JIMBHUKOM — menexnzaep ([lupot) uiu
rocrapa (3ajeuap). ¥ 061Ky 60kajia
MO/ieJIOBaHe Cy U TAKO3BaHEe Bapasulie

- T0OCyZie ca CKPUBEHUM CHCTEMOM

3a IPOTOK TEYHOCTH. 32 KYBakE Cy
KopulIheHU JIOHLU ca jeZJHOM JJPIIKOM

3a OTHULITE WU LIIIOPETCKHU JOHIU U
lieprie ¢ ApIIKaMa Kao
u hyseun. [oToBa
jeJia HollleHa cy
paJHULUMA Y
noJbe y nocyzama
3BaHUM

hundred pottery workshops located west
from Velika Morava River (Barjaktarovic¢
1953/54: 1-5; Tomi¢ 1953a: 83-107;
Tomi¢ 1982: 21; Petkovi¢ 1988: 27-29),
and the situation still remains to be
similar.’® Albeit the pottery craft almost
disappeared in Pirot proper it is still
surviving in the neighbouring villages
such as Veliki Suvodol or Ponor. However,
the quality of the ware, and the diversity
of the assortment are much less diverse
than could be expected of this cradle of
Serbian pottery. The situation is slightly
better in Bela Palanka whose production
is typologically associated with the Pirot
one (Tomi¢ 1983: 36-38; Lakovi¢ 1992:
219-238; Palamarevi¢, Lakovi¢ 1993).*

Another significant centre of pottery

in Serbia was the area around the

JuZna Morava River with Vranje and
neighbouring villages included.’ There are
two workshops still active in Vranje. Only
one potter works in the village Saprance
near TrgoviSte and there is noone to
inherit his trade in comparison to 40
artisans working here between the two
World Wars (Tomi¢ 1983: 36, 40).°

Both centres, that in Pirot-
Bela Palanka and in the Juzna
Morava River valley produce

the same type of ware.
These include liquids
containing vessels: jugs

Paduonuya boxce Hauha,
Hlanpanye

BoZa Ili¢’s workshop,
Saprance

Tecmuje, Hosu Ilasap,
Iosxceza, benaa Ilanauka,
Beauku Cysodon

Jugs for water, Novi Pazar,
PoZega, Bela Palanka,
Veliki Suvodol




Bapodayu, 3ajeuap,
Hlanpanye

Jugs for brandy, Zajecar,
Saprance

pyKaTKa HJIM KOTJ/IajKa. 32 YyBambe XpaHe
KOPHCTUJIH Cy ce NymnmoBU pa3nyuTHX
BesinurHa. O cToHOT ocyha nspahupane
Cy 3/ieJie, TatbMPH U CIaHUIU. 3a

Ka3aHe 3a Neverhe pakuje MpaB/beHU

Cy MOKJIOIIHU C JIYJIOM, a 33 OlJaK
YyHKOBHU. M3pahuBaHu cy u cBehmwaiu
3a CBaKOJHEBHY yNOTpe6y U 3a CJIaBCKY
cehy, kao 1 kaguoHuLe. HepeTko,
npaBJ/beHE Cy U aHTponoMopdHe U
300MOpQHE MOCyze pa3TuIUTe HaAMeHe,
Jledje Urpavyke, My3U4YKH HHCTPYMEHTH,
NPBEHCTBEHO OKapHHAa, MUIITa/bKe Y
06JIMKY MaJIMX MOCYy/la UJIM MITHYUIIA,

u kacune.?

[ToceGHY CTUJICKY TpyIly YUHHUJIA je
rpH4apuja u3 Hosor Ilazapa u ca
KocoBa koja ce cBoOjuM of/iMKaMa
pas/IMKoBaJa OJf MUPOTCKE U BpamCKe
rpHyapuje. PazBujasia ce noj jakum
TYPCKUM yTHIIajeM, NojpaxkaBajyhu
CKyIle MeTaJiHe cyfoBe. [logpakaBame
MeTaJIHOT nocybha uuwio je gotie aa

je Ha HEeKMM IpUMepLMa MOoJeJI0BaH
»yKpac” y obJuKy riaBe ekcepa. @opme
KapaKTepUCTUYHE 3a OBY CTUJICKY

for water (testija) and jugs for brandy
(bardak). As brandy containers ewers
(ibrik), water-bottles, flasks and pots in
shape of a small barrel for serving brandy
were manufactured.” Doughnut shaped
flasks were used more as decorative
element. Wine was served in jugs with
half-closed lids and a spout - Sepender
(Pirot) or gostara (Zajecar). The so-
called tricksters - vessels with hidden
system of liquids flow — were shaped as
pitchers. Cooking ware included pots
with one handle when used in hearths

or pots and saucepans with handles for
cooking stoves as well as casseroles.
Meals used to be taken to workers in the
field in vessels called rukatka or kotlajka.
Food was stored in variously sized jars.
Tableware included bowls and dishes,
plates and salt-cellars. Lids with spouts
for brandy stills and stovepipes for
chimneys were manufactured. There were
also candlesticks made for everyday use
and those for celebration of family patron
days (slava) including censers. Often
various purpose anthropomorphic and



rpyny 6use cy: KOHAUp,  TaBa, Jy6oKa
3/leJ1a — 4YaHaK, JIOHaAll C [iBe ApILKe,
MaHraJji, BeJIMKHU hyn - numoc, TecTuje c
TPOJIMCHUM 060/10M, TeCTH]e C [iBe ApILIKe
u ap. [pHuyapuja oBe rpyme uspahusana
je caMo 3a JIOKaJIHO TPXKULITe

(Tomuh 1983: 41-43).

Y BojBoguny, cse no [IpBor

CBETCKOT paTa, HUje 61Jia IUPOKO
pacnpocTpameHa JIoKaJHa KepaMUiKa
NPOU3BO/Ha, Beh ce rpHYapHja

MaxoM J0BO3WJIa U3 APYTHUX Jesl0oBa
AycTpoyrapcke MoHapxuje. 3aTo HHUje
YyJIHO Aa je u foMaha npoJyKIiyja
6uJ1a oJ| yTULajeM YBO3He pobe,
npeTexHo MajoJsuke. [locie 1918.y
BojBoAuHM I0YKILY Jla Ce HAace/baBajy
v rpHyapu [lupohanuy, koju he yHeTn
HOBe eJleMeHTe Y IaHOHCKY T'pHYapHujy,
asu he ce, y BeJINKOj MePH, U CAMU H0j
NpUJIaroguTH, npatehu

3axTeBe TPXKHULITA.

CacBuM fpyravuja of, LIKPOKO
pacnpocTameHe riiehocaHe kKepaMuke
6uJia je IpHA rpHYApHja Koja je
npousBohena y bezgany u Ocrojuheny.
KapakTepucTuyHa 1jpHa 60ja nocTH3aHa
je peAyKLIMOHUM IeYereM.

Pactyha uHAycTpUjcKa NIPOU3BOHba
nocyba o pasIMYUTUX MaTepujana
u3Meby /iBa CBeTCKa paTa HUje
J03BOJIMJIa 3Ha4YajHUjU pa3Boj TpHYapCcKe

zoomorphic vessels were manufactured
as well as children’s toys, musical
instruments, ocarina most often, whistles
shaped as small vessels or birds and
piggy banks.?

Pottery from Novi Pazar and Kosovo
belongs to a particular style group and its
forms differed from the ones produced

in Pirot and Vranje. This pottery was
strongly influenced by Turkish ware
emulatiing expensive metal ware.

Tecmuja, Hosu Ilazap
Jug for water, Novi Pazar

Emulation of metal vessels was so
meticulous that some vessels even had
nailhead shaped “decoration”. This style
group includes mostly forms such as:
beaker (kondir)’, pan, deep bowl (¢anak),
pot with two handles, brazier, big jar
(pithos), water jug with trefoil rim,
two-handled water jug etc. Pottery from
this group was only locally marketed
(Tomi¢ 1983: 41-43).

Local pottery production was not widely
spread in Voyvodina until the World

War [, and the needed ware was usually
imported from other parts of the Austro-
Hungarian Empire. This explains why

the home production was under influence

Bokax, BojeoduHa
Jug, Voyvodina

of imported ware, mostly of maiolica
vessels. Potters from Pirot began to

settle in Voyvodina after 1918 and

they introduced new elements in the
Pannonian pottery manufacture.
However, they did adapt to the Pannonian



Bokas 3a suHo, 3ajeuap,
Jug for wine, Zajecar

NpousBo/ e ¥ BojsoiuHY, Mako

Cy 32 TO OCTOja/Tu A06PHU YCIOBH.
['pHYapu cy ce, 3aT0, Y BEJIUKOM

0pojy, IpeopHujeHTUCAIN Ha U3PaALy
TaKo3BaHe TeXHUYKe rpHYapuje —
KaJbeBa 3a nehu u nsiovuua 3a gacaje.
To Huje 610 ciyyaj U ca TUPOTCKUM
rpHYapPUMa, KOjU Cy TPaJUIMOHATHO
OUJIM OKPEHYTH NOCY[HOj KepaMHULIU

C YHjOM Cy MPOU3BO/HOM HAaCTaBUJIH,
OHAKO KaKo je TO BOjBOhaHCKO

TPXKUILTE 3axTeBasio. Heku 06amnu
KapaKTePUCTUYHH 32 IPOCTOPE jy>KHO
ox CaBe 1 /lyHaBa HeCTaJu Cy, ApyTrU

cy ce TpaHcdopMUcay, a NOjaBUJIU CY
ce ¥ CacBUM HOBU OGJIMIIY TPEY3eTH

13 CpeHh0eBPOICKOT FPHYApPCTBA.
KapakTtepuctudHe ¢popme 3a BojsohaHCko
IPHYAPCTBO Cy: 6OKaJI C IEBKOM — 3a BOAY,
60KaJI c IeBKOM U MperpajoM Ha 0604y
- 32 BUHO, pa3JIMUUTeE NOCy/ie 3a MJIEKO

- MaJI4 60KaJ1 6e3 CUCKa, JIOHYU D, 1110Jba,
M0Cy/la 3a IpaBJ/beke MyTePa U JBOjaHKa
3a Holllek€e MJIeKa y noJbe. U3pahuBaHu
cy ¥ hynoBHW KpaTKOT BpaTa ¢ JpLuiKaMma
Ha paMeHy, Hemauko hyseue — u3iyKeHu
CyZ, 3a IleYere TeCTa, 3UAHU CJIaHULU

Y NojuJia 3a )KUBUHY. Kao noce6Hy
cnenypUYHOCT BOjBOhaHCKOT rpHYAPCTRA
Tpeba ucrahu Mojise 3a KoJlaue, Koje

cy ce u3pabhuBase y KaJqynuma, a Zieo

Cy Tpajuliyje Cpeil0eBPOICKOT
rpHuapctBa (Tomuh 1983: 43-46).

pottery as they tried to answer
market demands.

Black pottery manufactured in Bezdan
and Ostoji¢evo was quite different from
the widely distributed glazed pottery. Its
peculiar black colour was achieved by
reduction firing.

The increase of industrial production of
ware made of various materials in the
period between the two World Wars

did not allow for pottery production in
Voyvodina to develop more vigorously

in spite of favourable conditions. This
was the reason for potters to turn to

the so-called “technical pottery” -
manufacture of glazed stove and facade
tiles. Nontheless, the Pirot potters
traditionally produced utilitarian ware
and continued with it following the
Voyvodina market demands. Some of the
forms characteristic for area south of the
Sava River and the Danube do not exist
any more, others were transformed and
entirely new forms were introduced taken
over from the Central European pottery
tradition. Typical forms for Voyvodina
pottery were: jugs with spouts - for water,
jugs with spout and rim partition - for
wine, various vessels for milk - small jugs
without a spout, small pots, cups, vessels
for making butter, and dvojanka - vessel
for bringing milk to pesants in the fields.
Short-neck jars with handles attached



to shoulders,
German

OHoO WITO je 3ajeAHUYKO 3a CBe
IeHTPe HOXKHOT BUTIa y Cpouju jecy

OCHOBHH TE€XHOJIOIIKHW NNOCTYNIIH Y casseroles

. Moodenosarbe Ha HOHCHOM
(nemaCkO eum.y, Bosca Uauh,

djuveée) _ Hlanpanye

M3pajiu: 01 eKCTPAKLU]je [JIMHE — 110

NpaBUJIY U3 HAjOJIMKe OKOJIMHE, Vol on ek wheel

l'IpeKO l'IpI/Il'IPEMe — TOKOM KO]e elongated BoZa I[ic'/ gaprance

je IIMHA yCUTHaBaka, YMlIheHa, vessels for

KBallleHa ¥ popMHUpaHa y KOMIAKTHY baking, wall salt-

Macy MOTO/{HY 32 06JIMKOBAbLE, cellars
Mo/ieJIoBamba MoCyAa U3 jeJHOT and troughs for watering poultry were
KOMa/ia IVIMHE, J10 leYeha Ha BUCOKHUM also manufactured. Cake moulds are
TeMIepaTypaMa UCK/bYYHBO Y nehuma u specific feature of Voyvodina pottery.
yKpalllaBaka — EHro61pameM, CJIMKabeM, They were made by casting and belonged
3rpaduTO TEXHUKOM, pe/bePpHUM to Central European pottery tradition
yKpacoM, U riiehocame. (Tomi¢ 1983: 43-46).

Huje nocTojasio npaBujo Koje ce nocyze Basic technological procedures are
riehoiny a Koje He, ma ce ucrte popme common for all kick wheel thrown pottery
MOTY CPeCTH U Y jeJHOM U y IpyroM centres in Serbia: extraction of clay - as a
06s1uKy. Unak, HersiehocaHe nocyze rule from the nearest place, preparation
paheHe Ha HO’)KHOM BUTJ/IY MHOTO CY - the crushing of clay, cleaning, watering
pebe, jep je ruieb, koja je ocum ecTeTcke and shaping into compact workable
v“MaJia ¥ BaXKHy QYHKIMOHAJIHY YJIOTY, mass, firing on high temperatures only in
6uJIa jeIHa Off heHUX OCHOBHMX kilns and decoration - engobe, painting, ﬁg;’;’jufféf”“p
KapakTepucTuka. [liehocasnu cy ce cyoBu sgraffito technique, relief decoration and
3a TEYHOCT: 6bapjany, U6pULH, UyTUpe glazing which is both a decorative and

Y IIJbOCKE 3a paKujy, 60Kad, TECTHje functional element.

3a BoAly — asiv Hajuenihe camo /10 moJsia
jep je MOPO3HOCT NOCYZeE, a TO je jeHA
0/1 TJIAaBHUX OJJINKA Mocya paheHUx Ha
HOXXHOM BUTJy, 06e36ehrBajia CBeXXHUHY
BOJIle Koja ce y lbHMMa fipxkana'’ - 3aTum,
CYIOBY 32 YyBakhe XpaHe — hynoBu
pa3JIMYUTHUX BEJIMUMHA, CTOHO nocybhe,

There was no definite rule as to which
vessels should be glazed and which not
and the same form exists in both glazed
and non-glazed variant. However, the
unglazed ware thrown on a kick wheel is
rather rare. This is explainable by the fact
that glaze provided, besides its




Beau nonay, 3ajevap u
JI0Hay ca 6es10M eH2060M,
bena I[lananka

White pot, Zajecar and pot
with white engobe,
Bela Palanka

‘hynosu - numocu,

Myszej [lonuwasswa, [Tupom
Jars - pithoi,

Museum of Ponisavlje, Pirot

Kao u nocyhe 3a KyBame XpaHe Ha
LITIOPETY U Y PEPHHU — JIOHIY, LIEpIIe

u hyBeuun. KopumiheHe cy, a u janac ce
KOPWUCTe, )KyTa, 3eJIeHa U MpKa rJeb.
[lnaBa ko6asTHa riieh HUje kopuitheHa y
Cp6uju jy>xHo of CaBe u /lyHaBa

(Tomuh 1983: 38).

JloHar ca je/lHOM JIPIIKOM — FpHE, MO
KOjeM je TpPHYApCKH 3aHAT U JJ06H0
HMe, ynoTpe6J/baBaH je Ha OTHUIITY U
Huje riiehocan. Y uctounoj Cpbuju uy
kpajeBuMa y3 CaBy u [lyHaB uspahuBaHu
CYy ¥ TAKO3BaHU 6eJIH JIOHLIH, 0f GeJie
IJIMHE OTIOPHE Ha BaTpy, Uuja ce
npodunanyja JoHeK e pa3nKoBasa

O/ MUPOTCKUX, a1 je PyHKIMja Ouia
HCTa - KyYBakbe HAa OTBOPEHOj BATPH,
OJIHOCHO OTHHIITY. eyt JTOHI U GUJIU cy
YKpalleH! Yell/baCTUM OPHAaMEHTOM
KOjU Ce JaHac MOXe BUJIeTU Ha
HerJiehocaHUM JIOHIIMMA Y 3ajedapy, aau
u y besoj [lanannu.

Besivku JIOHIIU U BEJIMKHU hyTioBU 6UIH
CYy KapaKTepHUCTHKaA jy?>KHOMOPaBCKe
rpHYapHuje, ajiv Ux je 6uso 1 y [lupoty.
hynosu
(numocu)
3alpeMUuHe U

no 150 sutapa
KopulIheHH Ccy
Kao CpeMHHULe
3a KUTO, bpalllHo,
OCTaBJbakbe

aesthetic role, proper quality of vessels
which was one of its basic caracteristics.
Generally, vessels used for liquids were
glazed: brandy jugs, ewers, water-bottles
and brandy flasks, jugs, water jugs -
having only half of the surface glazed
since the porosity, which was one of basic
characteristics of the kick wheeled ware,
kept the water fresh'’ - also vessels for
storing food - jars of all sizes, tableware
and vessels used for cooking food on a
stove or in ovens - pots, saucepans and
casseroles. Yellow, green and brown glaze
had been and still is used. Blue cobalt
glaze has not been used in Serbia south
from the rivers Sava and the Danube
(Tomi¢ 1983: 38).

Pot with one handle - grne, from

which the name of this craft is derived
(grncarstvo) was placed on hearths and
was not glazed. In eastern parts of Serbia
and in areas along the Sava River and

the Danube so-called white pots were
manufactured from white flameproof clay.
Their shapes slightly differed from the
Pirot pots but their function was the same
- cooking
on open
fire, i.e. in
hearths.
White

pots were
decorated



KyIyca ¥ ManpuKe 3a 3MMHULLY,
npeBHUpamwe rpoxxkha U cnpaBJbame 60ja
(Tomuh 1983: 40).

Kao 1 Ko IpeTxX0iHO ONKMCAaHUX TEXHUKA
- pyKoM pabeHUX Ljpelny/ba U JIOHYApHje
pPY4YHOT BMTJIa, U KOJ, U3pajie Nocy/ia Ha
HO>XHOM BHUTJIy yo4aBa ce KOHTUHYUTET
0J1 TPeHyTKa ycBajama ofpehenux
3Hama U BEeIITHHA — KOHCTPYKLHja
BUTJIA, cleMPpUYaH HAYMH MO/leJI0Bamba,
rinehocamwe nocysa UTA. — A0 AaHALIbUX
JaHa. CTujcke pasJidke y o6auLMMa
II0CY/Jla U JeKOpaLUjy He HeTupajy
MOCTOjalbe TOT KOHTUHYUTETA, Beh
yKasyjy Ha IpuxBaTambe pasJIudUTUX
yTHILaja KOjU Cy, Y 3aBUCHOCTH O/
MCTOPUjCKUX OKOJIHOCTH, Ha ofpeheHoj
TEPUTOPUjU OUIU MPUCYTHH.

3a rpHYapCKO BUTIIO, KOje Ce Ha IPOCTOpY
LleHTpaJIHOT basikaHa CTU/IJbUBO
nojaBuJio jou y VI Beky 1. H. e. (Pordevic¢-
Bogdanovi¢ 1994: 39-52), joi yBek He
MOKeMO ca curypHoiinhy pehu kojer je
THUIA OGUJI0, OJJHOCHO KOja je TeXHUKA
Mo/ieJIoBama NpUMeUBaHa — rpaheme
WJIA M3BJIa4Yebe — LITO je, Y TEXHOJIOLKOM
CMHCJIy, MHOTO BaXKHHje OJf I0AATKa O
Her0BOM 00JIMKY, 6P3MHU UM HAYUHY
nokpeTama.'' Y CpIcKoj apxeosoruju
BJIa/la MULL/bEH:E /1A je HOXKHO U1 6P30
BUTJIO Ha [IPOCTOP LieHTpaHor baskaHa
cturo ¢ npogopoM Kesra, y Bpeme
bUXOBOI Hace/baBama y [loyHaB/by

by combing ornament and this kind of
decoration can still be seen on unglazed
pots in Zajecar as well as in Bela Palanka.

Big pots and jars were typical elements

of pottery manufactured in the Juzna
Morava River valley, but they were made
in Pirot as well. Jars (pithoi) up to 150
litres capacity were used for storing corn,
flour, cabbage and paprika for winter, for
fermentation of grapes and preparation of
paints (Tomi¢ 1983: 40).

As is the case with previously described
techniques - hand made bread baking
pans and hand-wheel pottery - the

kick wheel throwing reflects continuity
from the moment necessary body of
knowledge and skills were acquired -
wheel construction, particular modelling
methods, glazing etc. - up to present
times. Style differences regarding
forms and decoration do not
invalidate this continuity. They
rather indicate acceptance of
different influences existing
in a territory as result of
historical circumstances.

Ilwocka, 3ajevap
Flask for brandy, Zajecar

It is still uncertain which
type of potter’s wheel
shyly appeared in the
territory of the central
Balkans in the sixth
century BC already




30ese, LlanpaHye,
Bena Ilananka, 3ajeuap
Bowls, §apmnce,

Bela Palanka, Zajecar

(Todorovic¢ 1974: 63;
Jovanovi¢ B. 1987:
845). UcnipaBHOCT

OBe NPeTHOCTaBKe,
6yznyha ucTpakvMBamba
TeK Tpeba Jia IOTBpJe.

Y BpeMe puMCKe fOMUHALHje
MO/JIeJIOBal-€ Ha BUTILY jeiHa je Of,
HajpacnpoCTpambeHUjUX TEXHHUKA
KepaMHUuKe IpoU3Bo/be. [IpeTnocTasiba
ce — MaKO caMa BUTJIa HUCY HaheHa
6yznyhu fa cy, HajBepoBaTHHUje, 6uJIa

0/} ApBeTa — Jia Ce y BeJINKOM 6pojy
cJIy4ajeBa paZiMjio 0 HO)KHOM, OHOCHO
6p3om BuTIy (Brown 1976: 75-77).
PoManun3anmja ayToXTOHe KepaMUKe

ca npocTtopa AaHaulme Cpbuje, Kako Ha
npocTtopy jy:Ho of CaBe u /lyHaBa, Tako
y ’beHOM IIaHOHCKOM JieJly, OJiBHjaJia ce
nocreneHo. OHa ce orjiefia ¥ Kpo3 lupe
NpUXBaTakbe HOXKHOT BUTJ/IA HA JIOKAJHOM
HuBOy (Brukner 1981; ligjeTuhanun
2001, 2006; Raickovi¢ 2007).

[TosiuTHYKe TpOMeEHeE 10 KOjUX je

JIOLJIO Ha IIpeJa3y U3 KaCHe aHTUKe

y Cpe[ilb¥ BEeK 3Ha4ajHO Cy yTULlaje U

Ha CBaKOJHEBHU KMBOT CTAHOBHHUKA
LleHTpaJIHOT basikaHa, KaKo OHUX
ayTOXTOHMUX, TAKO YU HOBONIPU/IOLIINX,
LITO Ce HeJJBOCMUCJIEHO OZpa3nJio U Ha
KepaMHU4Ky NpousBoamy. [locie pyxe
nayse, IOHOBHA [10jaBa KepaMuKe paheHe
Ha HO>KHOM BUTJIy Be3yje ce 3a BpeMe

(Pordevi¢-Bogdanovi¢ 1994:
39-52), i.e. which technique
was used - making or pulling
- and this is technologically
more important than
information about its form,
speed or method of operation."'
Serbian archaeology holds that kick i.e.
fly wheel arrived to the central Balkans
with the Celts during their settling in
the Danube valley (Todorovi¢ 1974: 63;
Jovanovi¢ B. 1987: 845). The accuracy of
this hypothesis still remains to be proved
by further research.

In the times of Roman dominance wheel
throwing was most widespread technique
used in pottery manufacture. Supposedly
they were kick wheels, i.e. fly wheels
mostly (Brown 1976: 75-77) since there
has been no wheel unearthed presumably
due to decay of their wooden structure.
Romanisation of the indigenous pottery
manufacture in the territory of the
present-day Serbia both in areas south of
the Sava River and the Danube and in its
Pannonian part was developing gradually.
[t is testified by wider local acceptance of
the kick wheel (Brukner 1981; Cvjeti¢anin
2001, 2006; Raickovi¢ 2007).

Political changes at the turn of the Late
Roman period and the Middle Ages
exerted significant impacts on everyday
lives of inhabitants in the central Balkans,



cTabuJn3aliije CPICKe Ap:KaBe HAa OBOM
npocrtopy — ogHocHo 3a XII-XIII Bek
(Bbuptawesuh 1970: 94; BajaioBuh -
Xanu-Ilemuh 1982: 6).

Hako v oBora nyra [10/1a34 10 3Ha4ajHUX
NpeKHa y MacoBHOj NpMMeHHU ofipeheHnx
TeXHOJIOWIKUX NOCTYNAKa Y JJOKaJHUM
OKBUPHMA, KApaKTEepUCTHKe KacHHje
Cpe/lbOBEKOBHE NPOAYKLH]e, Topes
HEOCIOPHUX UCJIAMCKHUX YTHUIIAja, Kpo3
BHU3aHTHjCKO Hacsehe nokasyjy aa Jj0
CYLITUHCKOT NPeKU/a Y IPOU3BOJ U

Ha lMpeM noZpydjy basikaHa Huje

HH Ji0111J10, Beh Cy ce lheHHU LIeHTpU
U3MeIlTaJ/l|, pa3Bujajy pa3JUiUuTUM
WHTEH3UTETOM U Npuaarohasaau
3axTeBUMa TPXKULITA, Bojehu rpHYapcKy
MpOU3BO/bY Ha basikaHy [0 TeXHUKA,
¢dopmu u gekopalyje Koje cy

Y JlaHac 3acTyI/beHe. "

KoHTuHyUTET Ce oresia u
y ogpeheHuM HaYMHKUMa
yKpalllaBama, Ma je 4ell/bacTH
OpHAMEHT, Ha IPUMEp,
KOjU Y IaHAC KPACH JIOHIIE
Koju ce uspabyjy y3 CaBy
u /lyHaB, 3a6eJiexeH joIu
koJ, CKopAxcCKa KOju cy
Hace/baBaJiy YIIPaBO OBY
TepuTopwujy (Sladi¢ 1986:
40). To, HapaBHO, He 3HA4YU
Jla Cy aHaALIbH KUTEJbU
cprckor [logyHaBsba

both of indigenous and of the newcoming
ones, which in return had influenced
pottery production. Reinstatement of kick
wheel thrown pottery after long pause is
associated with the period of stabilisation
of the Serbian state in the territory - i.e.
with the twelfth-thirteenth centuries
(Birtasevic¢ 1970: 94; Bajalovi¢ - Hadzi-
Pesi¢ 1982: 6).

Although there were significant breaks
in massive use of certain technological
procedures on the local level,
characteristics of the later mediaeval
production in spite of unquestionable
presence of Islamic influences, document
through the Byzantine heritage
that there was no essential cease of
production in the wider Balkan area.
Instead, the centres of this production
moved, experienced various level of
development and adapted to
the market demands guiding
pottery production in the
Balkans to techniques, forms
and decorations which are
present now."

Komuaajka, beozpad

Continuity is evident “Kotlajka’; Belgrade

in certain patterns of

decoration also. The
combing ornament which
still embellishes pots
produced in areas along

the Sava River and the



IMuwmaska, beoepad
Whistle, Belgrade

KaduoHuya, Beozpad
Censer, Belgrade

JUpeKTHU noToMuu CKOpAUCKa, alu
MO>Ke 3HAa4YUTH [J1a je jefaH JIOKaJIHU
M3pa3 Halllao MyT O/ TOT BpeEMEHa,

MIpEeKOo JIOKaJIHe PUMCKe KepaMHUKe, Ha
KOjy je KesTcKa MMasia yTunaj,”” cee

Jl0 JaHALIkUX JaHa. A Kako je ¥ cama
KeJITCKA, 0IHOCHO KepaMuka CkopAucKa
pe3y/ITaT Cy>KMBOTa Ca CTapoceie/adKuM
CTAaHOBHUIITBOM U IPOXXHUMaka KyJITYpa,
TO HaM oMoryhaBa /ia UCTPaxyjeMo
Jy6/be y IpOLIIOCT.

[nehocana kepamuKa ce Ha IIEHTPAJTHOM
basikaHy He mojaBJbyje npe AoJ1acka
PuMsbaHa (y NpBOj OJIOBUHHU, OITHOCHO
cpenunoM Il Beka y lopwoj Me3ujn),

a OH/Ia OCTaje BaXkaH Ha4uH 06pa/ie
MOBpLIMHE KEPAMUYKHUX IIOCY/a, MaJa

y MOYETKY UCKJbYYUBO JIYKCy3HE pobe
(IBjernhanuu 2001). [IpousBozamba
riiehocaHux nocy/a, YUju je UHTEH3UTET
Bapupao, na je cpearHomM III Beka
NpaKTUYHO HeMa, 0GHOBJbEHaA je U
WHTeH3uBHUpaHa y IV BeKy y MHOTO LIupeM
06uMy, 1a 6u cpeHOM VI Beka cacBUM
HecTaJsa. Y paHOBHU3aHTHjCKOM IIEPHUOAY
NPOU3BOJM Ce U JUCTPUOYHpaA CaMo
cnopaguyHo (LiBjeTnhanun 2006: 207).

OBe ocuuianyje v Npekuau y
MPOU3BO/HhU TJiehocaHe KepaMUKe

Ha NIPOCTOPY LieHTpasHor bankaHa
roBOpe 0 MpoMeHaMa y norpe6ama u
YKYCYy CTAHOBHHUIITBA — KOje MOTy GUTH
nocJje/uua pa3JIMuYuTUX YUHUIALA, ald

Danube was registered already with the
Scordisci who lived in this area (Sladi¢
1986: 40). However, this should not lead
to conclusion that the actual inhabitants
of the Serbian part of the Danube valley
were direct descendants of Scordisci,
but may allow for assumption that local
forms of expression travelled through
times via Roman pottery influenced by
the Celtic one® to the present days. And
having in mind that even the Celtic, i.e.
Scordicsi pottery was outcome of living
together with the indigenous peoples and
permeation of cultures, we can explore
even more distant past.*

Glazed ceramics does not appear in

the central Balkans before the Roman
times (first half, i.e. mid-second century
in Upper Moesia) and then it becomes

an important element in treatment of
pottery vessels surfaces which was
limited to luxurious ware in the beginning
(Cvjeti¢anin 2001). Production of glazed
pottery varied in intensity and it is almost
non-existent by the mid-third century,
only to be reinstated and intensified in the
fourth century and to disappear again by
mid-sixth century. It was only sporadically
manufactured in the Early Byzantine
period (Cvjeti¢anin 2006: 198).

These fluctuations and cessations in
production of glazed pottery in the central
Balkans testify to the changes in the needs



He U 0 JUCKOHTUHYUTETY y IPEHOLIEHY
3Hama ¥ BemTuHa."”

Y cpepmeM BeKy Ha LLIEHTPAJIHOM
BankaHy riiehocaHa kepaMuka NOHOBO ce
1ojaBJbyje, OCJe AYXKer OACYCTBA, TEK Y
XI Beky u ToO 10/J] yTHIlajeM BU3aHTH]jCKe
KepaMUKe, y TOYEeTKY Kao UMIIOPT, a
MOTOM U Y OKBUPY JIOKaJIHE TPOU3BO/HHE
(bupTamesuh 1970: 97; Bajalovic¢ -
HadZi-Pesi¢ 1981: 97). 1o nosnacky
Typaka y Cp6ujy, 3amaxa ce mocTeneHo
[pey3rMame NpuMaTa Tako3BaHe
OCMaHCKe KepaMUKe, 0, IoCJeibe
yeTBpTUHE XV Beka, y 06IUIUMA

Y ZleKopalyjy, ajy Y3 HeoClopaH

yTHUILaj 3aTe4eHe, TPaAULIMOHAHE
CpeilbOBEKOBHE KEPAMHUKE, Kao U
cpeam0eBpoOIICKe y 06/1acTuMa y3 CaBy u
Jyuas (Biki¢ 2003: 157-166).

[IpoxkuMame pasJnyuTUX TPAAULK]ja,
bUXOBO NPEIJIMTakbe U CTallakbe TOKOM
BEKOBA — 0/ ayTOXTOHUX IPaUCTOPHjCKHUX,
KeJITCKUX, pPUMCKHUX, CJIOBEHCKHUX,
BU3aHTH]jCKUX, CPeJIHb0EBPOIICKUX U
TYPCKHUX J10 JaHAIIbUX JJaHa,

MaKo Cce He MOTY IPaTUTH y
KOHTUHYUTETY Y JIOKAJTHUM OKBUPUMa,
Ha LIMpeM MPOCTOPY LieHTPaJTHOT
BasikaHa, 0JHOCHO TepUTOPHjU JaHAlllbe
Cpb6uje, nobujajy Ha 3Hauajy ¥ NoTBphyjy
Ja jeJHOM CaBJlalaHe TeXHHUKe,

jeJHOM CcTeyeHa 3Hakba U BeLITHHE
HACTaBJ/bajy Jia )KUBe KPO3 UCTOPH]Y

and taste of the population which could
be result of various factors but not to
discontinuity and transfer of knowledge
and skills.”

In the Middle Ages glazed pottery
reappeared in the central Balkans in the
eleventh century after longer period of
absence. It was now under Byzantine
influence as import in the beginning

and later as part of local production
(Birtasevi¢ 1970: 97; Bajalovi¢ - Hadzi-
PeSi¢ 1981: 97). Since the last quarter

of the fifteenth century with the arrival
of Turks in Serbia the so-called Ottoman
ceramics took gradually precedence

over existing forms and decoration.
However, the impact of domestic,
traditional medieval pottery as well as of
the central European traditions in areas
along the Sava River and the Danube was
unquestionable (Biki¢ 2003: 157-166).

Permeation of different traditions,

their intertwining and merging during
centuries - from the autochthonous
prehistoric, Celtic, Roman, Slavic,
Byzantine, central European and Turkish
ones to the present times, cannot be
viewed as permanent development
under local conditions, across the central
Balkans i.e. in the territory of present
day Serbia. They do become important
and confirm the understanding that once
mastered techniques and skills continue

KaduoHuye

cnpemHe 3a neyerbe,
Beauku Cygodoa
Censers ready for firing,
Veliki Suvodol




npuiarohaBajyhu ce TpeHyTHUM YKycHUMa
Y noTpebama.

[nehocano nocyhe maHac je y

BEJINKOj MepU U3TYOUJI0 CBOjY
ynoTpe6Hy BpeaHocT. [locyze 3a

BOJIy U paKujy — TECTUje U 6apAaiy,
Hajpenpe3eHTaTUBHUjU IPUMepLU
KepaMHUKe HOXXHOT BUTJIA, KyIlyjy ce caMo
y AeKopaTHUBHe CBpPXe, I1a je OTIICTaHaK
TpaJuLUOHAJHOT rpHYapcTBa y Cpbuju
0361J/bHO I0Be/ieH y NUTamwe. KBanurtet
NOCyZla U ’hbUX0Ba Pa3HOCBPCHOCT Beh

Cy JlelieHujaMa y onafiamy, a IUTame je
TpeHyTKa KaZia hemo 6UTH npuHyheHU
Jla KOHCTATyjeMO KaKo Cy raliembeM
nocjeje rpHyapcke nehu y 3a6opas
OTHIIJIA ¥ TOC/Ie/iha 3HaHA U BElLITHHE
TpaJULUOHAJHOT rpHYapcTBa y Cpouju.

their life throughout history by adapting
to current taste and needs.

The utilitarian value of glazed pottery has
significantly fallen. Vessels used for water
and brandy, those most representative
examples of kick wheel throwing are

now acquired only for decoration and

the survival of traditional pottery making
is at stake. Quality of the ware and their
assortment have been in a descending
line for decades and it is only the

matter of time when we shall have to
understand that the last extinguished fire
in potter’s kiln would take away the last
preserved body of knowledge and skills of
traditional pottery making in Serbia.

I'pnuapuja bosce Hauha,
Hlanpanye

BoZa Ili¢’s pottery,
Saprance




KEPAMMKA HOXHOI BUTAA
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[Ipunnkom TepeHCKUX UcTpaxkuBama 2009.
rofiMHe 3a6eJIeXKUJIM CMO CaMo jeJJHY TPHYaPCKy
pasuonuly y camoM [lupoTy y Kojoj ce npousBou
HCKJbYYMBO pajie y KaJyn1Ma, a ped je, yrJlaBHOM, O
CyBeHUPHMA 3a 3/71aTU60PCKe TYPUCTe.

[IUpoTCcKUX rpHYapa je GUJIO0, a UMa UX U AaHac,
y Ulymaznuju, 3anagHoj Cp6uju, Bojsoguny,
[locaBuHH, [JuHAPCKOj 06JIACTH U CBYA IAe
HUje GUJIO JIOKAJTHe TPaJUIIMOHAHe IPHYapCcKe
npousBoame (Tomuh 1982: 23).

Meby Mas06pojHUM IpeocTasuM rpHYapuMa
y Cp6uju BehrHa je mopeksiom us [lupora wiaun
13 CeJia U3 IeroBe HajOJIMKe OKOJIMHE Koja Cy
TpaJUIMOHAJIHO GUJIa IPHYApCKa.

Y Besoj [laslaniy akTHMBHA Cy /jBa TpHYapa 4uja je
NPOAYKIYja pa3HOBPCHHUjA U KBAJIMTETHH]ja Of] OHE
y okoJsinHH [Tupora.

Hu ca cenom 'pkumbe U JleckoBan, Koju cy
JlOCKOpO Takohe MMaJii pa3BUjeHy IPHYAPCKY
MIPOU3BOALY, OUJIHU CY BUILE MO/ YTULAjeM
MHMPOTCKO-6eJIoNasaHayYHOT FPHYAPCTBA
(CrojanoBuh 1963: 73-85; Tomuh 1983: 40).

CBe KOHCTaTalHje, U Yy TEKCTY U Yy HallOMeHaMa,
Be3aHe 3a aKTYeJIHY CUTyalL{jy y TPHYapCTBY

Cpb6uje pe3ysTaT Cy TepEHCKHX UCTPaXKHBamba y
oKBUpY npojekta HapogHor mMy3eja y Beorpaay

1)

2)

3)

4)

5)

6)

During field explorations in 2009 we registered
only one potter’s workshop in Pirot and there only
moulded ware was produced including mainly
souvenirs for tourists visiting Zlatibor Mt.

Potters from Pirot used to settle, and they are still
living in Sumadija, western Serbia, Voyvodina, Sava
River valley, Dinara area and in places where there
existed no local tradition in pottery making

(Tomi¢ 1982: 23).

Majority of few remaining potters in Serbia come
from Pirot or from villages in the surroundings
of Pirot.

There are two potters in Bela Palanka and their
production is more diverse and of higher quality
than the ware produced in the surroundings

of Pirot.

Ni$ with villages Grkinje and Leskovac until recently
engaged in pottery production and under greater
influence of the pottery from the Pirot-Bela Palanka
area (Stojanovi¢ 1963: 73-85; Tomi¢ 1983: 40).

Every statement we made both in this paper
including the footnotes which is related to
current situation in Serbian pottery is result of
field researches within the frame of the National
Museum in Belgrade project Intangible Heritage:
Ethnoarchaeological Researches of Traditional



Heonunsuea 6awmuHa: emHoapxeoa0WKa
ucmpascugarba mpaduyuoHaIHUX MexHoa02uja
KepaMmuke, Ha KOjeM ce KOHTHUHYMPAHO PaJH Of
2005. roguHe.

o Pa3HOBPCHOCTH N10CY/ia 3a paKHjy BHULIE y

Hukosnh 2010.

8) [IpeMa TUIOJIONIKO] CUCTEMATHU3ALUjU 30UPKe

EtHorpadckor my3eja y Beorpaay, nupoTcku
rpHYapu cy uspahusauu 70 BpcTa pas3jM4UTUX
nocyzaa u npeameta (Tomuh 1983: 36).

9 Moce6Ho je 610 OMHJbEH TaKO3BaHU YaHAKaJICKU

KOHJUP pabeH 1o yriieay Ha KOHAKMPE Y KojuMa ce
ca habe goHocusIa ,,cBeTa BoA“ Koja ce yyBaJia 3a
6osiecHUKe U caMpTHUKe. KoHANPY KOju Cy ce Ha
LEHTPaJHOGAIKAaHCKOM IPOCTOPY U3pahuBaiu
PasJIMKOBAJIM CY Ce U 0Jf OPUTHHATHUX
YyaHaKaJICKuX U Mehy co6om. BbuxoBa uzpazsa

npectaje usMeby fBa cBetcka parta (Tomuh 1983: 42).

10)yecro Cy TecTHje peJIMBaHe MPBO 6eJI0M eHro60M,
na notoMm rehocane (Tomuh 1983: 38), wrto ce
U JIaHaC MOXe BU/IETH, a IPAKTHKOBAHO je Uy
cpeaweM Beky (Buprtamesuh 1970: 100).

11)Ha basnkany ce, foayliue, rpaZilba Nocyze of,
Ba/baKa OUCTOBeNyje ca pyYHUM BUT/IOM, A
Mo/leJIOBame U3BJIaueeM U3 jeIHOT KoMaJa
[JIMHE ca HOXKHUM BUTIOM. To, MehyTHM, HUje
IPaBUJIO HU HA YUTAaBOM GaJIKaHCKOM IIPOCTODY,
jep je y HekosiMKo MecTa y bocHu u XeplLieroBuHu:
HUBamcka, Ynapuue, CuBiia 1 OMamcka
3a6esIe’)KeHO MO/le/I0Bakbe TEXHUKOM H3BJlavyetba,
asiv Ha pyyHoM BuTay ([Tomosuh L. . 1960: 33),
a TaKBH CJIy4ajeBU KOHCTATOBaHU cy Uy lllnanuju
(Djordjevi¢-Bogdanovi¢ 2003: 79).

12)3, rpH4apujy XVI u XVII Beka ca TepuTtopuje
Beorpaga B. Bukuh 3aTo kaxe: ,LlesokynHuM
KapaKTepoM OHa pe/CcTaB/ba [IpeJia3Hy eTany
n3Mehy NpoAyKuMje NO3HOT Cpefitber BeKa
Y KepaMHUKe HOBOT 1063, Koja 06jeubyje
cTape MoJieJie, pa3BHjeHe 06JIMKe U HallpeaHYy
TexHoJsorujy., Biki¢ 2003: 158.

13)g y3ajaMHOM yTUIIAjy KepamMuKke CKopAucKa 1
puMcke Kepamuke Bulle y Sladi¢ 1986: 41-47 u
Brukner 1981.

14)3’ aHanu3u Kepamuke Ckopaucka, M. Ciaguh kaxe
Ja cy KenTu yriiaBHOM puXBaTal YTULAje, alu
Y peLMIpoYyHo y3Bpahasiy, na cy U3 THUX y3ajaMHHUX
yTHIlaja HaCTaId MHOTY KePaMUYKH OGJIUILIH, Te

Technologies of Ceramic Production which is being
carried on since 2005.

7) On diversity of brandy pots see Nikoli¢ 2010.

8) According to typological systematisation of the
collection of the Ethnographic Museum in Belgrade,
the Pirot potters used to make 70 kinds of different
vessels and objects (Tomi¢ 1983: 36).

9 Particularly favoured were the so-called Chanakale
beakers following the form of beakers used for
bringing “holy water” from pilgrimage to Kaba
and saving it for the sick and the dying. Beakers
manufactured in the central Balkans were different
from the original Chanakale ones and from each
other. Their manufacture ceased in the period
between the two World Wars (Tomi¢ 1983: 42).

10water jugs used to be coated with white slip and
glazed (Tomi¢ 1983: 38). This method used in the
Middle Ages can still be seen (Birtasevi¢ 1970: 100).

Dwhen the Balkans are concerned the coiling of
vessels is considered to be hand-wheel made,
and pulling walls from a clay lump to be kick
wheel thrown. This however does not apply to the
entire Balkan region even, since in several places
in Bosnia and Herzegovina: Ivanjska, Ularice,
SivSa and Omanjska shaping by pulling on hand-
wheel was registered (Popovi¢ C. Dj. 1960: 33).
Similar examples were registered in Spain as well
(Djordjevi¢-Bogdanovic¢ 2003: 79).

12}y, Biki¢ wrote that the 16 and 17 centuries
pottery from the territory of Belgrade “represents
by its features, a transitional stage between the
Late Middle Ages production and the new age
ceramics which brings together old models,
elaborated forms and advanced technology”,

Biki¢ 2003: 158.

13)0n mutual influence between the Scordisci pottery
and Roman pottery see in Sladi¢ 1986: 41-47, and
Brukner 1981.

) his analysis of the pottery made by Scordisci,
Sladi¢ wrote that Celts generally accepted
influences but also exerted their own impact and
these mutual influences originated many forms of
pottery which makes distinguishing between the
indigenous and Celtic ware difficult (Sladi¢ 1986, 51).

15)“We note that the area where glazed pottery
appears as specific phenomenon of the 4t-5%



J1a je 3aTO TElIKO N0y3[aHo U3IBOjUTH IUTa je
KeJITCKO, a luTa JoMopozauko (Sladi¢ 1986: 51).

,Iloapydje Ha KojeM ce riehocaHa KepaMHKa jaB/ba
kao cnenuduyan peHomen V-V Beka, yrpaso

je oHa TepUTOpHja Ha K0joj cy, TokoM II Beka,

6uJle aKTUBHe paJIMOHMIIe 3a U3PaJy IJlehocaHe
KepaMHKKe. MaKo HHje YCTaHOB/b€H KOHTUHYUTET
ca paHOLIApCKOM MPOAYKIMjoM, Moryhe je fa

je mpenosHaBame TeXHUKe 06pajie MOBPILKHE,

€ 063MpOM Ha KOH3epBaTUBHOCT IPHYapCKe
JleJIaTHOCTH, MOTrao Jia 6y/ie jeflaH oJ; pasJsiora 3a

WeHy 6p3y pamnpeHoct.” (LiBjernhanun 2006: 207).

century is exactly that territory where during the
2" century workshops for glazed ceramics existed.
Although the continuity with the Early Roman
production has not been established, it is possible
that the recognition of technique, considering

the conservativeness of pottery production,

could be one of the reasons for its fast spreading”
(Cvjeti¢anin 2006: 198-199, English edition).
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