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Archeological research and excavations carried out over many years in various sites of Icheri Sheher (the ancient part of Baku, surrounded by fortresses with towers) and also the study of the rich variety of artifacts discovered during these excavations show that medieval Baku was a densely populated city. It had trade and the circulation of money related to trade, plus various handicrafts, and other branches of activity of the municipal economy took an important place. Baku especially was glorified by its natural resources. The bowels of Apsheron abounded with petroleum, which along with salt-lakes served as basic goods of export for which people used to come from neighboring and distant countries. Extraction of petroleum here had been already reported by the Arabian scientists and travelers, who indicated that "there are sources of white and other sorts of petroleum in Baku. And God knows well that there is nowhere white petroleum, except this place, and this place is the coast of Shirvan kingdom. In these oil-bearing soils there is a volcano of fire, continuously erupting from itself flame of fire all the time".
It is possible to connect tendirs (furnaces for baking of bread), which were most widespread in the life of the medieval population of Baku, to a number of buildings.
Archeological excavations at various sites in Icheri Sheher have opened plenty of tendirs allowing the study of the method of baking bread in medieval Baku. Bread baking takes its origins from extreme antiquity. The results of archeological researches show that the tendir for bread baking probably appeared in Azerbaijan and the Trans-Caucasus in the eneolith period and was further developed over time. In Icheri Sheher tendir's built underground as well as on the ground were discovered.
A basic tendir had unbroken smooth walls between 2,5 up to 3,5 cm thick which were covered in a specially selected viscous clay of yellowish colour mixed with finely sifted sand. The diameter is 45 - 50 cm, but bigger tendirs have been found. A tendir with a foundation of 1,5 m in diameter was discovered in the east part of Shirvanshahs Palace in the layer of XIV-XV AD period. This was the first time a tendir with such a diameter was found in Icheri Sheher. Around the tendir a big smooth area paved with stone was constructed. The sides around tendirs were built from the exterior part of the wall made of stone or brick mixed with clay solution, 20 cm thick, for ease of construction and in order to prevent burns.
Besides tendirs with a smooth unbroken wall, tendirs with other design have also been found. They were built of individual clay braid; strands with almost round section flattened from one side. Such tendirs were usually structured with strands of 20-25 cm connected clay mortar. The flattened side of the braid was put inside. The surface of the interior part was carefully levelled. In order not to destroy or damage unfired walls of uncompleted braid tendirs, the lower half of the tendir was constructed to a height of 0,6 - 0,7 meters by the master from inside, and the upper half from the outside.
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Two tendirs were discovered in Icheri Sheher with lines which had been carved on the internal surface before firing. These were parallel wavy lines. One of them was in a layer of XII AD period. These carved lines basically were intended to keep uncooked "chorek" (bread) on the vertical wall of the baking furnace. Alongside it bundles of carved lines printed a decoration on the reverse side of the bread; its obverse side was decorated manually.
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In Azerbaijan some​times tendirs with walls laid of wide ribbon-shaped strips fixed as a hoop one on top of another and bra​ced with clay mortar have been discovered. These tendirs are wide at the base, gradually narrowing up to a truncated cone shape.
For guaranteed good combustion of fuel and heating of the walls, tendirs were supplied with a draft by a ventilation channel with a diameter about 6 - 8 cm located in the lower part of tendir wall and facing in the direction of the winds prevailing in this area. Icheri Sheher tendirs faced to the Southwest in the direction of the prevailing winds.
Sometimes in small sites 5 or even 6 tendirs with an area of 1,5 x 1,5 m and 2 x 2 m have been found. Such close location of them excludes the possibility of simultaneous use. It seems to us now we are probably dealing with a "tendirkhana" (a range of furnaces for baking of bread) where in the case of failure of one tendir, a new one was constructed in its place or near to it. Breads baked in such a "tendirkhana" were sold in the market.
Kamil Fərhadoğlu Bakının orta əsr təndirləri Xülasə
Orta əsrlərdə Bakı əhalisinin məişətinə ən çoxyayılmış tikiliiər sırasına çörək bişirmək üçün nəzərdə natulan təndirləri də aid etmək olar.
Içəri şəhərin müxtəlif sahələrindəki arxeoloji qazıntılar nəticəsində orta əsrlərdə Bakıda çörək bişirməsi üsulunu öyrənməyə imkan verən çoxlu sayda təndir aşkar edilmişdir. Azərbaycanda çörək bişirilməsinin çox qədim tarixi vardır. Arxeoloji tədqiqatların nəticələri göstərir ki, Bakıdan aşkar edilmiş təndirlərin öyrənilməsi Içəri Səhərin qaranlıq səhifələrinin işıqlandırılmasına kömək edəcəkdir.
