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DICHES OF THE
GEORGIAN CUISIN
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80535530, gahggbogmn ob@egho hamyo Jau
Bo. gesbbon Fysmo obg, bmd 22836mb s batByen,
SEYRYILsb dmbaggen Jogga, 8mbotByma ofonhe sdm.
%07 350056 @5 dmaysrger 8s6r0mo.

3ol dmbaggm Gbod, Rosbbae smdobob 3.
Osbs J530%0. @ugdagge Fanban @Fhomo bsbgo s
B0,

Bagm¥o mé-badggh 33363693 Beagbaggd sbgas-

0. @ebaggn Goraéo, ngbe beybygmo, Fofisgs, Soqhats,
2293590 ddsén, pséahaba (62y0m0) @0 gggmeggh
2b 99h0g obpshab 6sbstBob 2/8-%0, Bsbgy rseyds-
9o BBamo Bsbge @0 sepmon 810 Frme bt~
b0 ©3900 bsBsmm Bemdob 8336035 s Boggon Fgd-
Bo. smong Fomob wygommeb ooy gepdmggen
6oGbmosb,
BOIRS: ofponln — 1, Boamo — 600 46, bbgo — § @ogn,
908 Lgbyee — 1 hunls joogbo, Gombe — 4 9B Boghos — |
fonls gogbo, " @athohofin — ‘172 fool 4ogbe, disba, Goags, Bohe-
© — ag8egSpdem.

CAUHBH M3 UHIENKH

Ounanennyio. BHTNOTPOWEHAYIO M X0POMO mposui-

Y0 MHACHKY HOMECTHTE B KACTPIOMO, 3ajiciire 10 T0M
% sapute: B npouecce sapir cunmaiite nawsmn, Cy
PCHEYIO HHICIKY AOCTANBTE U3 KACTPIOH K NOCHITDTe
Combi0: € Byanoua chAMMTE MHD, NOIyUMITC B Hem
eAKo nauninKovaumii ayk.  Opexa 2~3 pisa npo.
DYCTHTE uepes micopybuy. Motonmute wecton, yixo
fyuems, uepell, wappan Kopuwy, scio o1y maccy pas
SeaMte 5 ywcyce. B kactpiose ocrasite 2/3 wacrs
LY/, OMyCTHTE TYXA NPHIOTOBICRHYIO Maccy W Ty-
At Ay Kuitate §—10 muuyr. Hapeware .
ZCNY M2 KYCKH Cpepmel BEAMYMHBl M MX TaKXKe mO-
VecTHTE it KacTpioao. [lpuGansutemsno uepes 10 .
YT KMRSUCHUA OTCTABBTE €e ¢ ormA.
DPODYKTLL. snacina— omwa; opexit — 600, nyx — 5 nyxo
: YAXO cywenn 1 wafiman KOKKa, Wecnok — 4 jomsks,
WaPpAl — | uaiinas nowxa; kopusa 1/2 wawoi nowxw
YECYG, Hepex i cons — mo Brycy.




/I of TURKEY <)/
SATSIVI oF TURKEY »Q\ \‘///
Put a signed, drawn and thon6/7

ughly washed turkey into a swgaénqﬂij
pan. Cover it with water and boil.
Remove scum in the process of boi-
ling. Take the boiled turkey out

of the pan and spread salt over it.
Remove the fat from the broth and

stew fipely shredded onions in it.
Mince walnuts through a mincing
machine 2-3% times. Pound garlic,
coriander, pepper, saffron, cinu-
amon, delute them in vinegar. ie-
ave 2/3 of the broth in the pan,
put the prepared mess and stewed
onions into the pan. Boil for 8-
10 min. Cut the turkey into, med-
jum size pieces and put tbem in-
to the pan. Hemove it from the
stove in apbout 10 min.

Products: a turkey, walnuts~6008,
onions-5 PCS., utskho suneli- 1
tea-spoon, garlic - 4 cloves, sa-
ffron - 1 tea-spoon, cinnsmon ~
1/2 tea tes-spoon, vinegar, pe-
pper and salt to taste.
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Jomsdo @dghom, hasfygge  JgedBe s BmBylge
LsBgeme (obmm¥g, hms fysmo AsBhgds, dmsgshgm
Fahomere @edbome babga, memlaban sohsfe, 36 phdm
@ dmbhogge. ©asdapoe ©agbob Grommoe, M6 Eée-
@A Jmgtem phogm. masbbos 1 Jofs semmadnme
Faomo: 1635pmomme {nByBnme dsdornéo @ s@PRP,
30Rhy Jsmdeb brmbgo sé dmebséBgds. Bodegy @amds-
09 @bsgomo Fofass, Fahomor msdhomo Jobde o
fgdsbo.

BMIDY: jomodn — 1, ghdm —— 1/2 hoob Jodo, dodagebn —
500 36, @oghib goonEn — 2 gor, bobge — 400 b, fob-
Bo — 3 dnéan, gleic — 2 dném, debgo — ggdgigdna.

YAXOXEHJIH H3 KYPHLLbI

Ounmiennyio 1 XOpOWO NPOMMTYIO KypHmy Ba-
PexbTe. MOAOKUTE B KACTPIOMO M TYWHTE HA Mej-
JEHHOM OTHC. 3AKDB  KACTPIOXIO KPMIIKOW. 3aTem
A06aBbTE MCIKO HAPESAMHIIE YK W CIHBOWHOE Maw
Tollicnoe Maci0 W mOKapsTe. Browute naBpOBH
JIMCT W, BPEMS OT BPEMEHM NOMeWwMBAf JOXKKOH Hpo-
JOIK2iiTe KAPHTD, NOKA MSACO He 3APYMARMTCH, Kax
creayer. 3anenre | CTakaHOM KHTRYHO BOXBI H HOAO-
HUTe OUMILEHHBe OT KOMMIM, TYWICHHME TOMHZOPH.
Kunstute 20 Tex mop. noKka KypumOe Maco e CBa-
puica. JlobassTe Toiuembiii Meper, Memko mapesan-
HBe KOPHAHAD (KMHA3Y) M 6asmauk (pera). Neper u
coab no Bkycy Ecam 4ax0X6Has TOTOBHTCK 3uMOiL,
BMeCTo HOMMZOP MOKHO MCMOAB3IOHATE TOMATHYIO
noganny.

MPOAYKTLL: kypiia — 1; Tonmewoe macio — 1/2 ugitwo-
TO CTaKawa; nommiopi — 500 r; pemuarhit ayk — 400 I
PamMaK 3eneHL — 1 YHOK; IABPOBMM AMCT — 2 WT
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CHAKHUKHSILI OF HiEN 94AM359=0
BNBENMUISS
Gut a thoroughly cleaned and
washed hen irto pieces, put into
a sauce-pan and stew on a small fi-
re with the cover of the pen clos-
ed. Adé finely shredde onions and
butter or clarified nutter and fry.
Fut a laurel-leaf. stir from time
to time with a spoon till the meat
turns red. Pour 1 glass of boiled
water over and pnt separately ste-
wed peeled tomatoes. f2oil till the
nen meat is ready. Add then ground
pepper, finely shredded coriander
and basilic. Fepper and salt by
taste. In winter tomato pasie cesn
be used instead of tomatoes.
Froducts: a hen-1, ciarified put-
ter - 1/2 of tea glass, tomatoes
-500z, onions-400g, greens - 1
bunch, leurel-leaf - 2pos.
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350806 A0b0AMAS YAMIEI
300903300 0@a  jsmade hage §3:8%0, ifBEGINATITSS

Fasmo odmgbo. bmd @smairmb @5 mompem BmbsbrbBag
@Deomb @sfiygdebsl dmbsgge Jogo. dmbabBgme Js
280 3In0ge. Bmemnsgbg: mabBy s dmaystge dshogme,
30@onbl dmbsgge bodbgiEy, Rasbban sempdabab 3308~
B0 @g03607 dsm¥y Famomae @s3éogmn babgo @ dm-
393, amAgTgol @émb Tgphoge 2 bugheb ymgle
ool (56 Snénl) gizeme @ Fgdeos hesbbor dmama.
B0 @egdisger migbol gmonme @ mgmhe dagon
Bgsbamo Jobdol smbs,

36049 @D@omeb Bpiroy dgmembl memdssge sbm-
sboe sdbommo Jsmsdo. Bgsbgmoe ddaer, detomen s
2R0RY? 5 o, gamyn Johowde seigagge yzohibab
20@e, 736 @3dsege Gmesmepbe dpmembn e 46y
7530600 Améggos Rusbbor 32330, sh ss@mmemers

b0%4:%) dogsbobsl Imsyshge Fahomse @sjheme
&obbaybs. .

. :
1 b

UHXHPTMA KYPHHAS
M TWATEIbHO NPOMMTYIO KyPHILY no-
MECTHTE ©  KACTPIOAK. 3arehTe  BoaOR  Kypuuy
TOAHOCTBI0 1 NOCTaBKTE BAPHTH. CHMMATTE HAKHMS 20
suxunanns. OTsapuyio Kypwity sbioAHMTe B MMCKy #
nocKnbTe Combio
Crumure ¢ Symona wup. 3ror wup naneire ma
CKOBOPOAKY M TyWMIC B HEM OMeHs MeAKO HapesaH-
meti ayk Npu rywennn A00aseTe 2 CTOAOBBIE NOMKKM
KYKYPY3HOI 1M IeHnuHOR MYKH. a 3atem 5Ty mac-
€y Caeiite B KacTPOMO ¢ Oyasonom. Momecrus Y-
AdKE NEPETIMYTIL NMTOMKOR TIydek KMM3M.
Mocae “wesonroro  wunewus, onyernre w
Oymwom pasnenannyio wyckamn Kypuuy. 3anpamere
YKCYCOM. COMLIO W KHNATHIE eme 5 munyr
B otaeabuoii nocyse iwabeite Auumbi  mearox.
Jarem noctenenno saeirté Tya memmoro Gyawoma w,
fepemewnsan. saxeiite s wactpioaio. He onycwaire
saKHmann
Mepex nonauein wa cron HUXHPTMY NOCHINBTE Ha-
PEIAMMLIM MEKO TapxyHOM

TPOAYKTDI: aupnas kypnua — 1 wir, vk penvareis — 23
AYKOMIUM, JAWPOBMI IMCT — 1, KODHARAN (3eHCHS KiHA3M)
MAACHBKUGL HYNOK, KYKYDSIHOI 1L LutieHINHON vykw — O

KM SHUKI — 2T, VKO — 2 CF AGKKM, Ol — 0




Put a cleaued ana ‘Exﬂ-uuﬁ{\‘f
washed hen into a sauce-pan.‘?&s\‘\‘ /
water over the hen to cover Y1869l

SO 005
and plece the pan on fire. Remove
scum before the water beils. Put
the boiled hen into a bowl and
gprinkle it with salt. Xemove fat
frdm the brothk, put it into the
frying~pan sni stew finely shred-
ded ohions in it. Add 2 teble-spos

ong of corn or wheat flour and po-
ur this mass into the sauce-pan
with the broth, add laurel-leaf,
a small bunch of coriander tied
with a whive taread and boil.

afier brief beiling put the
hen cut iato pieces into the br=
oth, dress it with vinsgar, salt
and boil another 5 min. Beat up
the. yolk in a seperate dish. Then
gradually add =zome broth tc it
and wixing it powr into the sau-
cepan, Do not bring it to the
boiling peint. Sprinkle finely
shred-led estragon over it befo-
re serving.

Products: a fat hen-1p onions~

2-3%, laurel-leaf - “pc, coriander
- & small bunch, cora or wkeat
flour ~2 table-spocns, eggs-2pes,
vinegar- & table-sposns, salt-
to taste.
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hsbsbo wobol JmcsbBa yomeyds, (o bsBmamgds
4530 ymgome DE0s Gomsy mobob §3380 dmsd¥srgm).

Jmobob Bbigh¥y ©esfg30m mbmse ©sdhnmo dby-
3560 Brmbgob dm¥bmomo 633hnde. Bow @esmge hsd-
©gbody Bspbofsbe, hmimpdog Esbobomo whes aymb
3sbomimghomo @adob 633hgdam. Eoghao, Fghemse
@3homo bsbgoo, mbbsbnBorn o hgdshon. Bydmess
oy 28 @amo bsBpsmm Bmdob dsdorméo s bogh-
dg¥y b godhemo gsbdmmome, sgme3 dmsysthgn
3shomo > Bgaor J0hTo. fnh megesbnhnmen bok-
B0, Ipdny — sg@ose. @ssbammgdom 1.5 baseob Bgd-
©03 hebsbo o 0f6pds,
— 800 Jsdrgmbe —
ohs — 1 3

BBID: byl bty

s @37, ot

— orom jmbs, pbmaTn — 2 G

o — aydmgiadeon

YAHAX

YaHax NpHrOTOBISieTCA B IMMHAHOM ropuike (ecau
€CTh BOIMOXKHOCTS, JAYHIIe HPMIOTOBIATH KAMXAYI0
nopuHio B H B MaNeHbKHX T )
JlHo ropwKa BBUIOKHTE TOHKO HADE3 & HH Bl M U
KycKAMM  MAca. 3aTeM TONODKMTE CrOW  GaKia-
Ka, , uecHo-
KOM M MEIKO HAPE3AHHBIM AYKOM, n. i LKOf W Oa-
swnkom (peram). Csepxy mnomecture 2—3 OUMUIEH-
HBIX OT KOXKMIbI NOMUAOPA ¥ 2 PA3IPEIAHHBIX 110 JUTH-
He nomonam KapTodeif. ChoBa MOCWIL™e COTBIO W
nocTassTe B AyXoBKy. CHauana BapWTE, iKpHIB FOp-
WOK KPIKOi, a 3aTem — Oes Kpwiwki. 1pubmmsu-
Temsmo uepes 1,5 waca wamax Gyger roros.

NPOLYKTbI: Gapanuiia — 800 r: nowiiopsi — 2—3 .
Gaknaxams — 6 wT: Ayk — 200 ©; METPYUIKA, CA;IK - (pe-
TaW) — 0 1/2 Nyya; HeCHOK — 1 TOOBKA, KAPTOERL 2 WT;
cons — mo BEsCY
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Cuapakh ic made in a c3UgRQEIdL

/it is desiruble to prepare each

CHANAIKH

helping separately in small pots/.
rut a layer ot thinly cut pieces
of meat at the bottom of the pot,
then place a layer of aubergzines,
stuffed with slightly salted rat
tail,

carlic and finely sharedded
oniong, parsley and basilic. .ut
on top 2-5 pce of peeled tomatoes
and 2 potat

eut in ¢ length-
wise. oprinkle thatv with salt and
put it inte .the cven. il firsy
with the pot cover closed and than
remove the cover. vhanakh will be

ready in about 4,5 h.

Froducts: mutton - S00g, tomatoes

- 25

5, aubergines - &
ions - 207g, parsley, basilic
1/2 of ‘a bunch, garlic - 1 bulb,

votatoes -

£ pes, salt to taste.

&
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Baybob bt @s3ghom Iswshs Ba3gdat, hoys:
6o §353%0 s dnBgBge g GoGbmsy megmsbphn-
@ bnebsg bmbgoesk gsdmymgomme fagbe ©oBhm-
336 @aofygdh, mopdaggn fahomer @s3home dfgeby
83830, 3sbboor 63bggahio hsob Jods mgmée mgobem, Bmo:
g3hgo Bshomo s go63hdgn InBolgs obg, hnd bmnégn
36 3mobsymb,

Rém@sehn byghob ymglon  sbbem  dmgmsty
Voo, @glsege f3homse wejhomo jobde, @sbmbs
@ bmggbag Fgsboma hsamgodgds, FeBaggm wsbsge
@o fofsgom. @adsgge dmpm-dmgme wygdsmo 36 sar-
Bs, mgbag 3mByBgo @a ghon-née fomeb Tgdegy 3se-
Angon - (3gbmogsh.

3% hojognmob f3gbo gras ©s @admgbendy bjg-
@o s oymb,

BRI ool boogn — 600 g, Jobidn — 5 doho, @ob-
bofs — 2 4o, Gyadocn o6 smghs — 1 Reab Jods, 33069
babgo — 300 g6, Fofage, Bobngmn — g38mgSydecn.

YAKANYAH

Xopowo npomutyio Mos0ayio Gapanumy napexsre
MexxuMu 3 3a-
KpO#Te ee KPMWKOM. u TYWHTE Ha MEJEHHOM OrHe:
Korza cok. ‘smpexennmiz MACOM, HaUHET BHLIKHNATH.
A0BABLTE MeIKO HAPe3AHRMIK 3enembu AYK, Com Genoe
BHHO W NIPOROAXKaliTe TymHTh. UTo6u MACO He NOATOpe-
710, Bpems OT Bpemenu noGasimiite cTo:10BOM JIOIKO#
Kumatox: JloGambTe MeiKo MapesamMyw senemp: Ko
Puanzp (KMHX3y), 5cTparon (rapxyn) m Mpogomiaitre
TYWHTE. 3atem 3anpaBbTE TONXYEHMM mepuem M MOAO-
HUTe Heble CBEXME MIOAM anbiaM Wau TRemamy, Ye-
Pe3 HekoTOpoe Bpems oTcTasbTe ¢ OrWs. ¥ wakanyau
AOMKHO GHTL HEMHOro rycToro coxa.

MPOLYKTbI: monoxan Gapawwna — 600 r; senemsiit ayx —
300°r; 3cTParow (rapxyW) — 2 myuxa, KopUAHAD (KiHA32) — 5
BeTOUCK; 6en0c BiMO — | /2 u. CTakaWa, TKevamH (anbiva) —
1 AMHAI CTAKAK, Mepel, cOTb — mO BKYCY.
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thoroughly wushed ]am./
Jal359e0

eces, putb theceyRpLnMoisy

the cover and stew

ire. when tne Juice
given off by tae meat begins to
boil away add finely saredded wr-

een onions, salt continue to

stew. Lo prevent meat from

burning add boiled water from ti~

we to time using 2 table-spoon.

add finely chredded :resns: cor~

continue to

stew. hen season

yeae/. after scae
shredded dill and

ut finely

o

-3 min sep-
lace the pan irom the fire. Chs
kXapuli should have some thick Jju~

ice.

FProducts: lamb -~ 50Cg, grees oni-
ons - 300y, estragon ~ 2 bunche
der - 5 shocts, dill - 4
shoots, tkemali or alycha ~ 1 tea-

corial

glass, pepper, salt to taste.



BORGOKEOL TbMOGOL RESED gz 1g5geey

ss@hoalo @ajghom bozhdgly mobsw, BpedgUl1Iddy
Bgs¥g dmygage dstrogno s 1/2 basmob Bpdepy 23§73~
hgm obg, hmd 6 @s0jymogmb.

smyeR @3homo batge, Jaobrse @sdhemme Boméo,
§obdo, mbhsbomBo > Bosbmho spmoge  ghedsbgmdo,
o609 Fofsss. J3a00b Ghynhy ©amge getsja. Joh-
30w Bober fyggm boakdgty msdheme jehemge-
wo, Bpdgy — dowbnfsbn, dmsgobger shgmmo fgebo-
@o > babgo, Bndregy — obgg jothdmeame, dsghefsbe
© 5 B 25 BogesBoy dmsyahge shogmo. dmmmb
@osmszgn dogem-d Ssdopmén s @apdadgm o
hsjo. dmByBgm bom oubm¥), soby Jbem@eme sh
BrmobaBpds,
BODY: Bophepsin — 500 ge, Fgshogm — owme Jogehs
Jobs, gabdmgomn — SO0 g6, bibge — 3 mege, dedngmée —
800 b, gohodn — 200 gh, Gambo — 3 @b, dobogn — ag
3mgEg300n.

YAHAX M3 BAKJIAXAH, BE3 MSICA

Bakiaxasu o6moiire, napewste ma uermpe 7Tac-
YH N0 JUMle, 4 3aTeM KAKAYI0 HACTH — NONOASM.
Mon0XNTe B MHCKY. NOCHINBTE CONBIO M OCTABETE Ha
noagaca. flocre storo Gakiamaws, W40 OTIKATs, HO
¥aK, 9T06M KyCKM He OYeHs nOMiMch Hapesammsiit
KPYMOUKAMM JYK, MENKO HADE3ABHMWA YECHOK KMEA3Y
(xopuaunp), merpywky W ceasjepeit. nocwnsTe mep-

i3 B Macio
ROBEPX XOTOPOrO yiOWKuTe CTOAMM DADCIAEMMI HO
RaHeE ) L
WYI0 NOMEDYCHRYIO CMeCh 3EMCHM M JyKa, @ 3areM
eHoBa Kapcodens. Gakaamans u T g Kawuwit caok
iite comsio. B ueinie
moMuniops u joGaseTe mMacao. Kacrpiomo nocraesre
wa Mepaegmmi oroms. Tywmwre Goxa raprodens me
€RapHTCR.
MPOAYKTH: kaprodens — 500 r; Gaknaxanss — 500 r; no-
MHAOPH — 500 r., MAcIO CUMBOWNOE — 200 T; HECHOK — 3
HOZLKH{ AYK PEMUATMA — 3 MAACHSKME NYKORMIM: SENCHb —
RO OZHOMY NyuKY; CONb W MEPEW — MO BKYCY.
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sash aubergines, cut themJfEHv=l
PP CUEEE

4 parts lengthwise and then each
part into halves. Put the pieces in-
to a bowl, sprinkle with salt =nd
leave it for half an hour. after
that: squeeze the pieces so as not
to crush them. -lice onions, sprin-
kle shredded garlic, coriander, pa-
rsley, celery and mix. Fut some but-
ter into the pan and then place lay-
ers of potatoes, aubergines cut len-
sthwise and peppered mixture of gre-
ens and onions prepared in advance,
:nd then again potatoes, aubergines,
etc. Sprinkle each layer wita salt.
Finally put whole tomabtoes and add
some butter. rlace the pad on slow
fire. <tew till ché potatoes are
ready.
Products:' potatoes - 500g, aubergi-
nes - 500g, tomatces - 500g, butter
- 200g, garlic - 3% cloves, onions -
% small bulbs, greens - 1 bunch each,
salt and pepper to taste.
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Sadopho bodbojieh fomsdo @sjphen ms esges
bohom dgsilo dnBolge bodgmss pghose.  @ashbes
seoRodome fysme ma hesbséBgn ysbaegmomme, Fyho-
mo @3home sdogmhe.  tosbagoma Gogm¥o, Gomo,
b90me s b fobde, fofags, ¥ogéss dmemaghye
Babshs 2ab¥y, mepdagn gnesmmgle  dpmembe @
oo samobgm, Bgdgpy hasbboo J3e2Bn s swmmom,
3006y Jsmsdo sb AmobakByda.

BN Jomsdo — 1, bbgn e 4 e, Jobogmén — -5 gogn,
Bogmb0 — 15 3ofs, Gombe — 2 ., blgen Jobdo — 1 ool
dmgbe, qbaynce Soghsbs — 1 hork ymgho, fobde — csiegindg

doéio, Do — ggdmgEyboen,

KYPHHHOE XAPYO

OukmenHy0, XOpoEe mPOMNTyIO KyPMUY ymepen-
HOi MHDHOCTH HADEXMTe. NONOKHTE B KACTPIOMIO.
Tyna we sacunyre Hapeaassmit JyK, 3aKpoiiTe Kpw-
¥0i W mocTamsre ma mAGuit orows Tywwte R0 Tex
WOD. NOKA He 3apymsHMwCca ayk: 3avem 3axefite Kuns-
HEHOH BOXOA M NONOMMTE OUMIGERHME oOT KOMYPBI
MEAKO Bapelaimble noMuAopu. [oTonkute Opexw.
HeCHOK, cyxofi u cseXuid xopuannp (Xuasy), neper,
wadpan u BMAOKMTE NS CTYDRH B MAanCHLKYI0 MUCKY-
Moctenennc nobasasiive Tyna nowmxoh Gybom M xo-
OO nepemewaite. vy Maccy 3aveiiTe b Kacrpioao
M cHOBa xwnATHTE, NOMA KYPHDA He cmapHTcA. Coas—
1o sxycy.

MPOAYETY: kypuna — 1, penuavsuit nyk — 4 wr; owuwen-
HME rpeuxme opexu — CTaKaHa, NOMMAOPH — 4—5 wrT.
YECHOX — 2 R0aKY, TOrveMNI wappas — 1 uaiHAS HOMKA,
KOPHAFAD (KHNA3) — MCCKOALKO BETONCK, CYXOH KOpHANAD —
1 vaituas 20XK3, COMS 1O BKYCY,




AHARCHO OF 2N \\\\///
Cut a cleaned, Cnarouaagg;Dgg:;
washed mouerately fat hen igfe=Nf01945
pieces, put it into a sauce-pan,
add shredded onions, close the
cover and place the pan on fi=-
re. Stew till the onions turn
brown, then cover the pieces
with boiling water snd put pe-
eled finely shredced tomatoes.
wrouné walnuts, garlic, ury and

fresh coriander, pepper, saffr-
on in a mortsr ani put them in-
to 4 small powl. Gradually add
broth using a table-spocn and
thoroughly stir the mass. rour
the mass into the pan and boil
till the hen is ready. iadd salt
to taste.

Producte: a hen - 1, onione=-

4-5 pcs, walnuts - 1,5 slass,
tomatoes - 4-5 pcs, garlic -

2 cloves, pounded saffron - 4
tea-spoon, coriander - véver-
al shoots, dry coriander - 1

tea-spoon.

&



Jaggomoe AmbséByeme Jsodob  bmége @sdghoe
Fahomsr. @smyg Imsd¥omge @sbsgomo Fozmta, déhm.
Foomoeb goywmode. Fahomse @sjhamo  4ods.  Jobdo,
3FgoBy bsbgo. bsmems. Bemhsbs Ebagagmn Bomén @
§ofags. ymagmong b sy gbrdEgede. megisege
43360, Bomo. @asbbor (mbammobo dmmembo @ gb
b345%30 Tgage fahomee @3hacy Jandeb brmhnh
BOE: Jooodn — 1, wobognrre bogebe — 1 Rck e, Fome
o — 2 b, gods, fobdn — 3-3 dofen, by bobye — 56 e,
Logoms — 23 geoe, Soghebe (msfograr) — 1 Forb gmgho,
ok — 2 Lygbib gmghe, Bfonc 1 goge, frfop @
Bsbog — ggimghgdon.

MXAJTH U3 KYPULLBI

Orsapure kypuny. Mace oremire 0T KOCTOMCK 1t
HapeKsie na meakme xKycouku. [lpuroTosbre Mpunpa-
BY OT1CABHO: NOTOAKMTE OPEXH, 3aTEM — BMecTe dec-
oK, Wwadpau, nepel u coas O%€ b MEAKO HADERETE
YKPOIL KMEA3Y (KOUWAWAD) 3eicrbiit Iyx M AMCTHS
cazara. Bee 370 lepeqemaitrs, sachimuTe IepHbiiXa-
MW rPanaia. RoBarsTe YKCYC W HEMHOrO GyaboHa
B MPMrOTOBIENHY.0 TaKiW CROCOGOM NpATPABY BAG-
AHTE KYCOuKH KypATUHBI,

HPOIVETB wypiua -~ i: Tomsemsie rperxwme opexu — 1
ARUM CTIKER. YKPOT | KMHASA — D3 LTOSKM; Sencuit

5 nar — 2--3 AMCiHKA; Heckox — 2
T07bKI /AR MOKKA; yKeye — 2 cronOBBIC
10KKIL; TPAHAT — | WIT, COMb H HEPCIL — N BKYCY,

Jomanb aks BOBENMUISS
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Boil a hen. Detach thesMe&fMNddo
from the bones and cut it into
small pieces. Prepare season-
ing: pound walnuts, then garl-
ic, saffron, pepper and salt to-
Zether. Finely shred dill, cor-
iander, spring onion and salad
leaves. Nix the mass, add pome-
granste grass, vinegar and some
broth. ceason the hen pieces
with the ready seasoning.

PLanl OF HEN

froducts: a hen- 1, pound wal-
nuts - 1 tea glass, dill and co-
riander - 3 shoots each, spring
onions - 5-6 pes, salad - 2-3 le-
aves, garlic - 2 cloves, saffron
- tea-spoon, vinegar - 2 table
spoons, pemegranate - 1 pc, salt
and pepper to taste.

7
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bajmbmob Bratrge Bobgmsb @y Bomémsh ghoag g
ssbgen babgbsggd s6356:8n, wandspgen mubm bybp-
mo, blgmo jobdo, d6mfygmob sasmgde, Bogo logn-
3otmo, Bskomn, 9o ygahbe @ gshgse Stemge. Bgi-
03 323066y9mge, ¥or yhegse mesmegae 10 game
$306Gb0 © 3@ssb300m, gokgEsh jo FgBmobgager Bamy-
Jmbo, eaow &ogow  Jphslo © Bgfgem  biBgegm
0oGbeYy, F0é—j30dmesh, Bpdregy—bodnsb.

BOLS: borgn — 1 gg, bobgn — 1 wge, Bombo — 2.3 2,
530608 — 11 Goen, Bbofignes — 1 garn (6 gofadghn —
b Lgghob jmgbe), Beggdmi — 1 ga, mobe gfgee, Mgee
o6 — Bobggor-bobyysbn Ronb gmgbe, dukngen — ggdmgBgdem.

MACHOW PYNET

MAKOTE TOBRAMKE MPOMOKTE, HADEXATE i KyCMu
H BMECTE C JIYKOM W WECHOKOM mPOMycTHTe Wepes Ms-
copy6uy. [lo6ambre ymxo cymean (cyxme npAmocri),
CYXYI0 KMEZDY (KOPMARAP). 3ePHMUIKK rpesara (1wam
6apbapuca). uephwii nepem coas ¥ omme siino. Ity
Maccy packataire. Cscpxy moroxure 10 Kpyro
CBAPEHHSIX ML W 3aDePUATE pyAeron. PvaeT ofaepit-
Te BHYTDEHHMM KuPOM, UONOKHTE KA DPOTHEEMH W
nocTamsTe B AyxoRwy. Kapsre Ha Meaaedmom orme

MPOAYKTI: ropamia (varkom) — 1 ki myk — 1 ayxomn
Ua; MECHOK — 2--3 AORKKW: SHA — 11 wr. rpanar — |
(14714 6APBAPHC — 2 CT. HOAKK] BHYIPSHINE CCTHATMA KD -

yXaz  KuMESA (KOt

R KT YUXO CyHeAu (cyxme npaWocty)
aHAP) — 1O 1/2 MAUKOW TOKK; COAN — MO BRVCY



MEAT-ROLL

Wash a piece of beef-meat,
cut it into pieces and mince it
together with onions and garlic.
Add utskho suneli /dry spices/,
dry coriander, pomegranate gra-
ins /or barberries/, black pep-
per, salt and one egg. Roll out
this mass, put 10 eggs on top of
it and make a roll. Wrap up the
roll with internal retinal fat,
put it on the oven pan and pla-
ce the latter into the oven.

Fry on a small fire.

Products: beef/meat/ - 1kg, on-
ions - 4 bulb, garlic ~ 2-3 clo-
ves, eggs - 11 pcs, pomegranate
- 1 pc /or barberries - 2 table-
spoons/, internal retinal fat -

1 kg, utskho suneéli /dry spices/,
dry coriander - 1/2 tea-spoon of
each, salt to taste.

&
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BORGARE0L SRIBLOERILN

Bshogabo gemamon @ 39dghom Rgh mbe bogh-
%9, bage Bgdegs — Doy, dmagshge Srkemoe @
1/2 bssoab Bgdga 3§90 obg, émd s sedgmogmb.

smgdobob JgedB0  Royshge fghomsm  @edhome
babgo @» dmbhsjger BgaBo. bm@s Bn3sbrabnghrgds,
@o3y3hge gfphmme dsghosbo ©s heBgBge. megds-
600 @ghob Banmmoe ©» boghdg¥y @sJhome  dpe-
psbamo Jofags. dfogg dsdapmbb geagamge gobo, -
Jphoo fghomsr @ hmgs Bsmhofsbe ©ekdommgbs,
hogshgor 35800 > dmBayBor 10 Gpoob 3e68sgammdsBo,
@ndoge ghomee @jhome dfgsbomo, Boméo s
88063y gocdmEaon (gEbmemsh.

BLSCY: Baghopshn — 15 g, Bgmn — 1/2 3oddy gmes dobns
Birpehn — 00 gh, jobde, dglis, mbésbaln — Bbggeb-bo-
bgehn gobs, Brmén — 2 . Eoghs — 2 gaeen, doEanCn
§ofags — 2 gon, babgn — 3 mag, ok @ fofap — a3
mgigdeon

AIDKATNICAHIAJ U3 BAKJIAKAH

baknaxauw 06MoliTe: yA0AMTE ¢ HHX KOKYpY. pas-
PENBTE A WETHPE HACTH HO JUNMHE, A 3ATeM KAMAY'O
uacts — nolonam. [loioXKuTe B MMCKy, NOCMNsTE
€0ABI0 W OcTapsTe Ha moxvaca flocue sropo Gaxm
JKaHb HJo OTKATh, HO TAK, YTOOM KYCKM He TOM:
aHch, METKo Hapesanuuii YK LOKaphTe B ATOMM-
WMEBOM KACTPIONE HA PACTHTETEHOM Macre. Kornu on
oTKaTHe 1y~
muTe. 3aTeM MOROKWTE NABPOBHA MMCT W uapcnu
ubiii no  gaune Goarapcxwin nepen. [LoBaBaTe MeAKO
oT Kowypm u
Tywure eme 10 Munyr B 3amepiiemue 3anpassTe
MEAKO Hape3aHHOM 3eNeHbi0 W MecHOKOM. Comb K
nepeu — No BKycy.
MPOAYKTI: aknaxans — 15 Kr; MACIO PACTHTEABHOC —
1/2 Crakawa: nOmuAOpH — 500 T; KMHA3A (KOPMAMAP), PEXaK
(Gasunuk), netpymika — no 1/2 nyyKa; Gonrapckik nepeu —
2 WT, AYK PeNvaTHE — 3 YKOBUUM, HECHOK — 2 JOAKH,
naspoBRi AMCT — 2 1T




ADJAFSANUAL OF aUbLSRGI
wash aubergines, peel
skin off, cut each aubergine in-
to four parts lengthwise, and
then each part in halves. Fut
the pieces into a bowl, sprin-
¥le with salt and leave it for
half an hour. squeeze the pie-
ces, avoiding crushing them.
kry finely shredded onions in
an eluminium psn using oil.
«“hen the onions turn brown put
the squeezed aubergines into
the pan and stew. Put them a
laurel-leaf and bulzgarian pe-
pper cut lengthwice. Add shre-
dded greens and garlic. Aadd
salt and pepper to taste.

Products: aubergines - 1,5 kg,
0il - 1/2 glass, tomatoes -
500g, coriander, basilic, pa=-
rsley - 1/2 bunch each, bul~
garian pepper - 2 pcs, oni=
ons - 3 bulbs, garli¢ - 2 cl-
oves, laurel-leaf - 2 pes.

HEAYR RS
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@bghob bmbge ©33ghoo, 336abgm, hagshge Jgad-
%o @ 26 hasymmow @agodome @gls. ©esbbom 10 Jo-
35 Fasme @ @i@aer GoGdm¥D. swomodebsh dmbggm
Jsgo. hagsbge Famomse @dhomo bsbga @ @abagomn
oo, sgmge boBgsmn Gaubumy bmbgeb dmbskl-
35029 w0 Fumeo séy. 3oréy eringasdege, -
gohge @absgome Jomdomo. @sjhome jobde @s mbés-
Vato.

BIES: jbgnb o6 doygbob bmbgs — 500 36, wpds — 50 gh.

3 oage, wabogngrn dbeije — 1 Lpghel gngho, mbé-
by = 2 der, odn — 7-8 debn, Fomgen oo, Bohorn —
aingigiee

BO3BAWH

Hapewere Gapasuny Kyckamu. npomoiite w mono-
HUTE § KACTPIONO. 4OBIBBTC MEKO MAPESANNBIH KYP-
mox. 3aneite 10 CTAKAHaMH BOJM W NOCTABRTE Ba-
puts. Jlo 3akuDakus caWmaiiTe Makwme. 3atem 3a-
CHMbTE MENKO WAPEIAWHMI YK W MOJOTMI pHC
KunsTuTe W3 Cpeldem OrHe, MOKA MRCO e CBAPUTCH.
IloBasere WosOTHIR Tepell, Hape3angpie KOPHAHAP:
UeTPYWKy u yepes L0 munyT OicTaseTe C Orm

NPOQYKTHI: mososan Gapaniua — 0.5 &, Kypawk 50
PENYQTHE AVK — 3 IYKOWAUW.  MOROTUI pue — | cTONONas
HOMKD, UETPYUIKE — 2 WETOMAA KAUARA (kOpMAHAD) -~ 7—B

KODEWKOS  EPHRE NEpEU — 110 BKYCY.
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LOZBASH BNBENMUISS
Cut muttcn into pieces, wash
toem and put into a pan, add fin-
ely cut fat tail. Pour 10 glasses
of water and start boiling it.
iemove the scum before boiling.
rut finely shredded onions gro-
und rice. Boil on a medium fire
+i11 the meat is ready. Add then
some ground pepper, Si redded co-
riander, parsley, estragon and
resove the pan from the fire.

Products: lamb meat - 0,5 kg,
fat tail - 50 g, omions - 5
tulbs, ground rice - 1 table-
spoon, parsley - 2 shoots, co-
risnder - 7-3 roots, black pe-
poer Lo taste.

22
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3% gnompdh dmsdghon yobigde, mmymign
dogmehy dshomigemBe ©a  gamsnybge  bafoély,
Fyomo bmd gemzergb.

bsjmbmob 63omo bmbge ©edghon ©s gsegsbgm
brnbigbaggd 356J565Bo babgmab, Goméns s dfgeborm
@36 ghose. @3y9dom bbb wsmdsggm dshomo, dogm-
Somo, ©sddsgmo dhobio 3 yotgar Stommge. pe¥aggdy-
@0 bnbgo Bgsbgogen go¥ob HrmmmBo @8 Femhme
FosFygoe 433880, asbbom ghdmbatggn Fysemn, oby hmd
gohogegh @ @rgen dnbsbshlsm. hngs bmbge dmo-
b36Bgds, sdmammagger mebashky, J3:080 wekhgBomn B-
536380 sojgomgm dfmbo 56 shsgsbo s gemasbboo
Snadsh. ¥gdnsb Insyshge Fahomer ©o3homn gods.
BB, 6 ¢ 3‘, 2b80 o gobsln —
100 46, @, k-

6dn, bbs-

TOJ'IMA (ronyﬁw-l) C MSICOM M PHCOM
HHOTPALHBIX JIMCTHX

ﬂepeﬁevme JAHCTHS BMHOTPANIHONM JO3BL CPeXbTe C
HHX 4epeWKu W O0OxaiiTe NOMCONEHHHIM KHNATKOM.
TNepenecute Ha apyuwinar, 4Tobm crexna Boja.

MSKOTS TOBSAHHB TIPOMOIITE, HAPEIKLTC HA KYCKH
 TPONYCTHTE uepe3 MACOPYGKY BMECTe C AyKOM. uec-
HOKOM H 3esemsio- loGasbTe COs. mepell,  paIMOuEH-
Hiit PHC M XOPOWIO nepememaiire:

B

JMCTBA M NIOTHO YIOKMTE B KACTPIOMO. 3aneiite Bo-
ROf, NepeMemanHoii ¢ TOITeHHM MacioM, YToOM OHA
TMOTHOCTBIO TOKPSAA TONYGIM ¥  BapuTe. 3aKPMB
xactpiomo kpuwkod. Korna dpapui csaprcs., Tonma
(roy6us) BaLIOKMTE HA 611070

OCTAaBWIMICK B KACTP10ie 0TBap a00asbre B3GH-
T0¢ ManoHu (NPOCTOKBAWY) waM cveramy W 3aieiire
970/ CMECbIO TOMA, 3aTeM MOCHINETE MEIKO Hape-
3aHHBIM YKPONIOM 1 NOAaBaiiTe K CTOTY.
TPOJIYKTDL:  MaKoTs  rossmust ~ 500 r. BuHOrpaiie
AMCTBR — 300 1. puc — 100 T, pemsaTHit AYK — 2 AYKOBMI
MauoH# — 1 Gamka (500 r), ykpom — 2 merouk, Macio 100
Ti KMHASA (KODHAHAP), METPYWIKA — MO 4 BETOMKM; COMb
nepeq — no kycy.




S
DOLMA /STUEFED-ROLLS/ WITH R\\\//%/
MEAT AND RICE IN VINE-LEAVESm35yen
BULENANISS
Select vine-leaves, cut- off
stems, scald in boiling salted wa-

te to the

water out.

Wash toe beef meat, cut into pi-
eces and mince together with onions,
lic and greens. add salt, pepper,

7 into the sau-

er mixed with cla-

over stuffed -
2 the cover on
the sauce-pan closed. When the me-
at is ready, put the rolls out on
th

d up matsoni /sour

milk/

am to the brew,
remaining in the sauce-pan and po-
ur tais mixture over the stufred
rolls. Strew tne dish with finely
shredded dill.

Products: beef/meat/ - 500g, vi-
ne-leaves - 300g, rice - 100g, -on~
ions - 2 bulbs, sour milk - 1 jar,
dill - 2 roots, butter - 100g, co-
riander, parsley- 4 shoots each,
salt and pepper - to taste.
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BN NANISS
bsjmbamab 350h@ob Bmbge ©3ghon @3 Ragshge
43530, mosbbosr olgho fysme, hnd yshgsld wagrhmb
s @owaod dribabshBog. hmmggbsy drégd  mamideb
GmabshBads hagshge psirgibomoe dhbid © smpagm

ot Goube'sy-

Fahomee @3home bibgs dnVnlge i@ety yahsjle
36 shodgnm Jn6B0, Amgs bibgh mebsg gugehmabagh-
©0ds, @009 GMEstob Isbks. 28 fume jowgs ge-
Shohge Gobm¥) @s @36 Dhogm. déobjob dmbakBgab
D30y goesasobge 3380, @andagge @ebsyomo Sam-
@0, Jobdo, mbhsby¥o, bigma bobgme @ Fga¥agge s
fomoms g8 fofsgoon.

3360 Lodmberb algh\\ U bodge — 1 g, Bsbgn — 150 g,
babga — 2-3 oge, — 23 3, Grdsde — 1/2 Lygheb
goabo, qaboynm obdn, ﬂmxnzh — 1 byabeb gogha, byce
Uabgmn — 1 Kk ggde, gabodn — 50 Fofose @ Sbogam
308000

XAPYO H3 TOBSAMHbB!

TOBSKBIO TPYAHHKY HAapeMbTe, NPOMOHTE W NMOJO-
KuTe B KaCTPOmo. 3anedre oo 4To0w OHa mo-
KPbiaa MCO. ¥ NOcTaBbTe BapuTs JLO 3AKMOAHME CHM-
mHTe Haxuns. Korxa mMsaco mowTw caapurcy. 3acwunre
XOPOWO MPOMMTHI PHC W KHNETHTE H2 MEJICHHOM
orie. MeJxo 'Hapesamumiii AYK TYmHTE HA CKOBOPOAE
B CAMBOYHOM Macie WaK Xupe. cHaTOM ¢ Symsoma
(ecau msco wupnoe). B
wiHiict 1yK A0GaBRTE TOMATHYIO MACTY M. NEPEMErIM-
Baf, OcTaweTe Wa Orue euwle 2--3 muayTs. Koraa puc
CBAPUTCA. MACCy €O CKOBOPOJu NMepeecuTe B KACTPIO-
m0. JloBasbTe To.NueHSIi WECHOK. KoPHauAp (KWHASY):
NeTPyWKy. XMeau Cynesn (Cyxue MDIHOCTH), NOCOIMTE
W mOCkifbTe mepUeM

NPONYKTHI: rosaxea rpyauuxa — 1 &r: puc — 130 r: pen-
HATHIL 2yK — 2—3 JIYKOBMIIM; HECHOK — 2—3 AOALKI; TONAT
— 1/2 €T 20KKH, MACT0 — 30 T; TOAUEHME KOPKAMAD (KMHA-
33), MeTPYWKA — 1 CT. AOKKA; Cyide UPEHOCTH ,— 1 yaii.
R0KKa, Tepex, COTH — N0 BXYCY.



BEEP KHARCHO \ﬂv'f 7

Cut oreest-meat into pieqé;;gggz;
wach and put them into a saucele=fULds
pan, pour water to cover the me-
at and boil. Remove the scum bef-
ore the water boils. When the me-
at is almost ready put washed ri-
ce and boil on slow fire. Stew fi-
nely shredded onions on a frying
pan in butter or fat removed from
the broth /if the meat is very
fat/. when onions turan brown add
some tomato paste snd stirring ke-
ep it on the Ffire for another 2-3
min. When the rice is ready put
the mass into the sauce-pan, add
pounded garlic, coriarnder, pars-
ley, dry-spices /seasson/ salt and
pepper.

Products: breast meat - 1 kg, Tri-
ce - 150g, onions - 2-3 bulbs,ga-
rlic - 2-3 cloves, tomatces - 1/2
table-spoon, butter - 50g, pound
coriander, parsley - 1 table-spo-
on, utskho suneli - 1 tea-spocn,
vepper, salt ©n Laste.

A



280y 6033%00)

agoms geshhogm, 33hubam, hegshge semmgdm
FasmBo > ImbseByor oby, tmd domosh sk stdom-
®0b. Bgdmgy wssbbom gogo fysme, geshghge gmes
B36b @ gss0gsbge Lofub¥y. asfumge bomen s s
Johoo 2 b3, boghdg¥y,

@65ggcr Bogm¥o, Boméo, Fofags, Jobdo, Jmbato,
gmggmegy gb spmobge ddséBo ©s 52 bag¥dom Bgs-
%300 pyoams.

BLITY: gioes — 1 g3, Ergedo — 200 6., ddstn — 5 Lygheb
gmgho, Jobobn — ghon ymbs (6 g03bdsho — 1 Lnghol gmg-
o), Bombn — 3 B, jobds — 1/2 g6y, dobogn @ Fofag —
303mgfg30m.

IKAJIA (caccamapums) C OPEXAMMU

IKany mepebepute. x0powo mpomoiite Mox kpa-
HOM. 1OI0XKHTe B KACTPIOO ¢ KMNAMmeH B0 W Ba-
pute Cuennte, utobn sxana we Nepemapuiacs Cea-
PERHYIO 3KANy BRIONHTE B MOCYAy. 3a7eiiTe X0107-
HOH  BORO. a 4epe3 HEKOTOPo: Bpems meperc-
cute ma pewero. JlaiTe cTeus Boge i mocie 9TOro
OTOKMHTE DYKOJ, MACCY HADEKLT® Ha KyCOUKH JUIH-
Hoit 2 cm. TloTOMKHTE Opexu. wecoK. mepell kit
(KopHaHxp). uaep (KOmAapw), 3axeiite yKcycos
Tepemewaiie: Moayuennoin maccoir sanpasbre sxany
 X0pouo nepemewsaiire:

NPOAVKTbI: skana (caccanapuas) — 1 kr, ounwenniie rpei
KU opexit — 200 I: BUHHMI YKCYC — § CTOROBUX  AQ/KeK

FMHASA (KOPHAHAP) — 1/2 myuxa, uabep — 1 mywok (vabep
CYWICHBIt — 1 CT. JOKKA), WECHOK — 3 QOALKH, COAb i HEPel
— 1o skycy.



Q) ///
N7
EKALA /bARSAl’ARILL.A/ “J@'{:JZJE:‘JL’::H‘
WITH WALNUTS LNL=NMUIY3S

Thoroughly sort out and wash

the ekala under run
it into a sauce-pan with boiling
water and boil. Take care not to
overboil the ekala. When the ek-
ala is ready cover it with cold
it for some tinme

ing water,put

water and le

then put it into a sieve, let the
water drip and then squeeze the
ekala. Cut the mass into pieces

2 cm long. Pound the walnuts
rlic, pepper, coriander, savory,
pour over some vinegar and mix.
Add the mass the ekala and mix
thoroughly.

broducts: ekala /sarsaparilla/ -
1 kg, walnuts - 200 g, vinegar-
5 table-spoonfuls, coriander -
1/2 bunch, savory - 1 bunch/if
dry - 1 table-spoonful/, garlic
2-3% cloves, salt and pepper to
taste.
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sgogebom fgoreBo BmbshBgor wobhy
Shsho, pofuboe Fysme, assuesom @ bomor 8FD-
Ggm, oonmpgmess  dsbob csgh  dmabgepm  @agobogy
grbo @ Bogshos jmbar.

Bogm¥s Gombonsb ghors méfgh eaihge Bukg:
hagpd 93635680, oagdasgm §ofiags, Bemeby, Bmabby-
fgn Gbpwo fysme e bhobge bgeoe, gombp ¥goo
st godmmgs. gedmbuoma Ygme geeafghor JodsBe, b
o Bognth memBipgwn webayemoe Jobdo, Bamogno,  gab-
bpBoo d3s6%n wa sBrsgmege 85bBo dskob gegde. Bpd-
203 @oTss0n opEdYy © Bpimesb dmsblom gedmb
oo boggleb Bgoo.

B3BOEd: Laehs @sgnsbin dobo — 1 ga brgnba — 1 ook Jods,
Socwon — 4 b, Jobdn — 1/2 gofs, ddsbn — 2 bygéob gogbo,
@by oghobo — 1f2 beob gogdo, Gofage, Bebngn — ag-

egdoon

JIVK - MOPEA C OPEXAMH

MepeGeprre ayn - nopei xopowo NPoMoiiTe 8 Xo0-
ZOREOY BOAE: OYCTHTE B KACTPIONO © MOKCONEHEBIM
KHUATKOM ¥ Baphte. 3aTeM cielire BOAY, JYK - MOpeit
0cTyR¥Te M OToyxmmTe. TONOBRY FAXIOIO JyXa - N0~
pest ofmoraiiTe ere Xe nepHUIKamu, 3apsi3as HY myt-
Kom. OummeHHEe rpemEMe Opexw C JONLKON YecHoKa
BBa paza BPONMYCTHTE Wepes MACOPYSKy. 3arem no-
Gamsre nepen, madpam u HECKONSKO Kaneas ropsdest
BOAW ¥ NepeMeUIHBas, OTXUMAiiTe lOKa He BaTeUeT
mMacao Macno cieiite B cTakam a K opexam A0
Baspre TOm9eny0 XMHAGY M COib. Ty Maccy pasee-
BT © yKCyce ¥ KaXISUt NyH4OK JYKa - Mopes oCHO-
Batesbno ofsansiite 8 weh. MNosefite BHasIEHHNM
H3 Opexos MacaoM.

TPOYKTbI: nyk-opeit ¢ MAZERLKHMM FOTOBKAMI — 1 KI;
ODEXM — 1/2 uafiHOTO CTaK2Ha, YECHOK — 4 ROMBKH, KMEA3A
(xopuaszp) '~ 1/2 aywxa; Tonuensh wacdpan — 1/2 wainok
FOKKH; YECYC — 2 CTOAOBMC AOKKH; COTb W UEpEH — 0O
Byey.



Thoroughly sort out anduwa&&n%n
the leek with running wacer,wﬁ\'f‘tmqmw
it into a sauce-pan with salted
boiling water and boil. Then po-
ur off the water, cool the leek
and squeeze it by hand. Wind up
the green part out the bulb of
each leek and tie it in a bunch.
lince the walnuts with a garlic
clove twice, then add some pepp-
er, saffron and several drops of
hot water and mixing by hand squ~
eeze the oil out of the mass. ro-
ur toe oil into a glass and add
pound coriander and salt to the
walnuts. Lelute the mass in so-
me’vinegar and roll up every le-
ek bunch in the pass. fut the le-
ek bunches onto the plate and po-
ur them with o0il squeezed off the
walnuts.

Products: leek with small bulbs-
1 kg, walnuts - 1/2 tea glass,
garlic - 4 cloves, coriander -
1/2 bunch, saffron - 1/2 tea-
spoonful, vinegar - 2 table -
spoonfuls, salt and pepper to

e

taste.
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yoboso Baéogabo boahdgky hsdghon oby.
phodsbgml sé dmgomgb. Bog hasgshgen dshome
333hghgen 1 bsamoe, Bgdregy 355:04m @0 Bgfizner ¥poTa
Dsgusbghm ©sas%g.

Tgdfgete dombngabo @esmegge mebaehy s g5
(303gm. @sbsygm Bogm¥o, Bydmgs GOy @Esgome Job-
dob mgbamo, ¥sgésks s Bombo  spéoge  Boam¥da,
BysBagger strogmomn s spmobge ddshBa, sdsh amds-
5 Tahoma ©3homn Jobdn 1o osbgho s o3 baye
8200 sdmoghye dohogsbe

BBUIRY: Boghrpsbo — 1 gz bogeda — 1 hosb Jofo. fombn —
29 2, Yoo — 1/2 M‘ 3 1; e Jode = 1 Fulb jegha,
boghofs — 1 horb g 0 == Gobgyot-Eabygebo gmbo,

dnboge — agdogigien.

BAKJIAKAHBI C OPEXOM

© KOXKypoit i P no
ATMHE. HO HE N0 KOHUA, BHYTPH NOCLINbTE COMBIO I
0CTaBsTe TaK B TeYeHHe uaca: 3aTeM OTOKMuTE M
MapsTe Ha PACTHTEISHOM. MACHe Ha CKOBODOXKE 3a-
pbiToit KpuwKok. Mapemwe Gaxaamamst nomoxmre
wa mogHoc u octymure. [lipurotopbre Hauumky. Mo-
TONKHTE ODEXW, 3aTeM BMecTe cemena KHHA3M (Ko-
pianjpa), yechok, wadpam M coas, PasBeuTe B YK-
cyce. MloGasbTe Meiko Wapesawmwe Kuuasy (Kopm-
auAp)  cenvnepeir. Bawmaxams vepes HAAPeI 3a-
NOTHHTE STON HAYMMKOR, BLLIOKHTE HA GO0, MOBPE-
MeHHTe. 9T0BL OHH DPONUTANNCH W 3aTeM MOjANTE K
cromy.

MPOLYKTBI: Gaknaxan
X — L wai

— 1 Kr; ouwmeHNe TpCHkKE OpE
CraKan; uecHox — 2—3 AouKH; pacTHTERS
H0C Mo — 1/2 wakHOTO CTAKAWA: Ccwewa K (KODH-
212pa) — 1 waitNax AOKKA: CVINCHUR, MOAOTWI wiadbpan —
) vakwas xoxra; eciews’ — 1o 172

YUK COML — 10 HKYCY,
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AUBERGINES

WITH WALNUT \\‘/%

Wash the aubergines, cut them //,7

@35
lengthwise, sprinkle them witbns=almu

from inside and leave them for an
hour. Then squeeze and fry on oli-
ve oil in a pan with closed cover.
rut ready aubergines on a tray and
cool them. rPrepare stuffing. Found
walnuts, then coriander seeds, ga-
rlic, safiron an& salt and delute
in vinegar. Add finely shredded co-
riandér and celery. Fill the auber-
gines with the stuffing, arrange on
the plate, allow it to impregnate
and then serve.

Products: aubergines - 1kg, wal-
nuts - 1 tea glass, garlic - 2,3
cloves, oil -~ 1/2 tea glass, cor-
iander - 1 tea spoon, saffron -
1 tea-spoon, greens - 1/2 bunch,
salt - to taste.

0
HEB)
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S3MILOTO FOMITO LMBOM

forgme gmdom geséhingn s hoyshgm  JgedBa
©osbbon odmgbe fyomoe, émd yahaen wengehmb @
dmbohTgo. g Fasmo @assmms, mandiem sEmmabY-
mo, BosbsBgn ahomor ©3bnmo bbge @ mgoén
dsgoen Bgyhamn JoSdobs > Eosbmbel dohgda,

bmgs  medom  dmobakBgds  dfgsbomeb  dobgio
SBmomgon, Koge ighdb emdsgam ©bsgeme Somén,
Fofags, Jobde, mbhsbaBa. jmbosto. gade Gadsfo o
sobpr sdmpbgen. Bgskaggm dshomoems s dikam,

bokgn — 1 ovsge, fofide, Aebese

wgér, Born — 4 gB,

drbs 0 Gasbge dotiga — 2.

PABMSATASI ®ACONDL

Bo6w (aconu mepebepure, npomoiite B  @Po-
TOUHOM BOXe: 3ACHILTE B KACTPIOMO K BapHTe A
cpexmem orde- Yrobm hacoas He MOATOPAA. HECKOb-
KO P23 MO Mepe BMKMNARMS, A0GapAsiTe KWOA-
ueHyio BOAY. B mpomecce Bapxu BAOGKHTE B KACTPIONIO
MEMKO HAPE3AWMMl NYK ¥ epEBAIAmHME  HMT-
Kol KOpemMs KHNI3W ¥ cenpuepes. Korma dacoms
PAIBAPATECH, NODEHBA VAANMTE a BHYTDE BIONMKTE
TOAYEHHE YECHOK KMHA3Y (KOPHAHAD). ferpywxy.
4aep, yKpow, peram u Mepell. 3aUPABACHAYID TAKHM
£00c0HoM acess OCHOBATEARHO PAIOMHMTE JOMKOM.
Coa 1 yKCye - no BRycy:

MPOJIVKTbI. 600t dpacons —
MECHOK — 4 MONGKH, KWHA3Z (KOP!
PCra, yKpom — 10 2 BETOMKH; KOPEHSS KiK
PeA -~ 2—3 KOpHA,

ayk — 1 ayxoswna;
hp),  wabep, merpyuca
W cense-




RED BEANS R\\w%
wort out and wash the bkafiass=

. § PIPESEDIEEE)

with running water, put it into

a sauce-pan and boil on medium

fire. add some boiled water sev-

eral times to prevent beans from

burning. «hile boiling process,

put finely shredded onions as

well as coriander and cerely,

tied with a white thread. When

the beans are boiled soft, remo-

ve the roots of the greens and
put pounded gaflic, coriander,
parsley, savory, dill, basil and
pepper. bmash the mass thorough-
1y with a spoon. 4dd salt and vi-
negat to taste.

Products: beans - 500g, onions -
1 bulb, garlic - 4 cloves, cori-
ander, savory, parsley, basil,
dill - 2 shoots each, coriander
and celery roots - 2-3 roots.

&
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BmbséBym mmbos obp, 6md sé hsoBogmb. @n-
Bomb fagbo s@fuhgm Gomsd J9h3ombe. wboyoe
Sogmo, Gomén, 9f3s6p Jobdo, bosbho, Jmbatio, @3-
3340 b8gme Jobdo, gubm Lybgme @ spmobge me-
Bomb §3gbB0. gb boga¥do s dhmfgnmeb séggmode
ghobogoae Fgnhogn grghen mmdomb.

BUIEd: B — 500 b, Bogobo — 1 feob Jogs, Somén —
& @, Jobdo, Gosbghn, Jfiwsbe — 3-3 doo, Bgee Jobde —
172 honbgoobo, ber Ligbgee — 172 boob gagho, Bbefggo—
1 goee, Fofogs @ dboo — gg9mgBgden.

BOBbl ®ACOJIH C OPEXOM

TepeGepute Gobm dacoms » XOMORHOH BOZE M,
sacwnap m xacrplomo, FapHTe KA CpeaHem orme. ‘ITo-
Om (pacom: He MOATOpaNa, HECKOABKO Pas, mo Mepe
sukunauus, foGasamire soxy Korma dacoms csa-
PHTCSH, COX CHeATe B APYryl0 mOCyay: Motoaxure oPe-
X 3avem BMeCTe GECHOK  3eieHb KMHMam (Kopu-
amapa). censpepeit. aGep. JloGaBsre CyXyio KMHA3Y,
W passeguTe B CAMTOM COKe. ITy Maccy MONOMMTE B
KacTpiomo ¢ GAcomBI0 u OCTOPONHO 4T06B He MOAA-
BHTH 6068 mepeMewaiiTe MOXKOj . 3acmnpTe JEPHEIM-
um rpasara. flepen m coap — HO BKYCy

NPOAYKTH: G dacons — 500 7 opexu — 1 uaitustiy
CTaKam; WECHOK — 4 AONBKM; KMIIA32 (KOPWAN), CCHBAEPEH
qabep — M0 3 BeTOuKN: cyxas KuWAza (xopwanao — 1/2
waiHOR AOWKK); VIXO CysEnH (cyxie MOMOTHE MPENOCTH) —
1/2 saknoit aowcH; rpanar — 1 wr.




RED BEANS WITH WALNUTS V\\ éﬁj

Sort out and wash the Jﬁhﬂ#ﬂu&

under running water and putting
them into a sauce-pan, boil on a
medium fire. Add some water sev-
eral times to prevent the beans
from burning. When the beans are
ready, pour the juice off into
another vessel. Tound the wal-
nuts and then garlic, fresh cor-
iander, celery, savory together.
add dry coriander /dry spices/
and delute it in the juice. Fut

this mass into a sauce-pan with
the beans and carefully mix with
a spoon. rut pomegranate grains.
»dd pepper and salt to taste.
Products: beans -~ 5008, walnuts

- 1 tea-glass, garlic - 4 cloves,
coriander, celery, savory - 3 sho-
ots each, dry spices - 1/2 tea-
spoonfuls, pomegranate - 1 pc.

&
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35336y medor goséiboge, Depgbge bsd 36 @b
6sfomstg. hogatgo JgdBe, mssbboon cdggfe  Fgome
i s gshigegb o bahBgm. Anmgbsy mndem Fysgrb
eommg3h, hogsbgen fahomee @Yhomo badga, mg-
Baggo ot s BeBaBge Soan GoubE¥y. bmes e
Bom gohgars moBigiods, sméoge Gahornse @rdhomo
Jobdo, yoBs, mbhsbyBe o hghsfo. Fglrgy  washbom
Jobgs sordgamoma sanhigbo, sush Baghono, $glmesE
sgo dmpbfmége, obgs pashighger Gogbm¥y 5 Fooe
@ podnmaen.

B choge Fgofy wdees — SO0 gh, Bibge — 2 eugn,
abbsbgle, Jabdn, godh, gl — whemba dobs, ghda o gm
oo — 100 6. t3ghbe — b gew, Bombo — 3 gb, &
fogn — gydnghgho.

CTPYUKORAS $ACOND C AHUAMH

Crpyimosyw Qacoms mepefepuve ¥ KAMmwii #3
CTPYUKOB pasnoMiie Ha TPV UeTHPE JACTH, 3ACHIML-
7€ B KACTPWMO, 3aeifre 0/i0is (2042 He AOJUKHA NOI-
HOCTH0 NOKPEBATH (PAco.1s) K NOCYasETe BAPKTL. Kor-
X3 BOJA BEIKMIET. A00ABSTE MEIKO NAPEIAWMEI Defi-
uaTui ayk u mMaeno, Tywmre Wa MepienHoM oriic B
OCHOPATEMBHO DPOTYMIEHHAE CTDYUKY 3ACHIILTE METKO
Hapezanyyio senens: WRRGy (XKOPHABLY), YRPOM, CClb-
Heped m peram (6a3wHK). 3arew azeire BOMTEM
AfeM ¥, He NEpeMeWMBAN, NPOXPKHTE B MEJieH-
HOM OTHE elle 5 MMHYT 32TeM OTCTABETE

NPOLYKTbI: crpyws daco — 2 nyromuns;
Toureoe — 100 Hi leTpyuIKa,
— 7m0 2 acToMKi; AALA — 2 WIT; HEG-

- mo BRYCY.

KHIA3a, YKOT, X
HOK — 3 J0MbK)




N

BSENCH BEANS WITH EGGS | N
JAM359=0

Break each pod of the Ife&MIsy

beans into 3-4 parts, put them in-
to a sauce-pan, pour some water
/the water should not cover the be-
ans/ and boil. when the water bo-
ils away add shredded onions and
butter. stew on a slow fire., Add

1\\\:

chredded greens /coriander, dill,
celery and basil to the well ste-
wed beans. Four over beat up eggs
and put the sauce-pan off the fi-
re in 5 min without mixing the be-
ans.

Producs: French beans - 500g,
onions - 2 bulbs, butter or
clarified butter - 100g, gre-

ens - 2 shoots each, eggs -

2 pes, garlic - 3 cloves, salt

to taste.

&
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byjmBmob y3dsio ImbséBgm, dmsystge Bshema
@ 20900300 @330 fzhomee. mbayomo ogm¥o,
6oméo, jobide, Jmbmsbn, gudm bybomo. ¥scyéhsbs, bdg-
o Jobdo, Fahomar ©s)Aome bsbgo, Shmfygmeb Bhg-
3mgde Snhoge 9hmBsEyeBa, emBaggm (ngs ddske
s Bps¥ozgm gmidsda 58 baga¥deo,

BBOWS: 38

1 gy, Bombn — 3 @b bobge — 1 g,
dbefigorn — 1 goen, jmbeotn — 1 heob gmgbo, gbe bagby-
©n — 1/2 honb yoghn, ggomgee ygegee, bdgmo Jobdo — -
oo bonls gmgdo, Jo6dn — 2 doon, ddsto, dabogro—ggdngEydom.

TOBSXXbH NMOTPOXA C OPEXOM

ToBsiXbH NOTPOXa TmATEABHO npOMOiMTE B mPO-
TOWHO} BOJE, CHADKTE, MOCHUETE CONbI0, OCTYAMTE M
Meaxo Ip;
OUMmEHNLe TPEUKHE OPEXH, 4 3aTeM BMECTE HECHOK
KuBp3y (KOpuanap). waGep. ymxo cymemn (CyxHe mo-
JoTe npAROCTH), madpan, cyxylo kuaasy. JloGasste
MeKo HApeIARMMI JYK M 3epHNWWIKW DAHATA, BACH-
Te HemHOro ykcyca H nepememanrte [flotpoxa 3a-
npassTe MPUIOTOBIEHHOM NPUOPABON.

MPOAYKTbI: rosmxen moTpoxa -— 1 Kr; YECHOK — S AOABKM;
ayK — 1 nyxosuna, rpamat — 1 wr; wabep — 1 HAkHag MOX-
Ka; yuxo cynens — 1/2 Waioi NOXKH; wadpan,
KHHA32 KOPHAHAD) — MO 1 aitHOW NOKKE, KMHA3A (KOpMaKap)
— 2 BeTOUKN; COTH H YKCYC — MO BRYCY




GUIS WITH WALNUZS X\ /// 77
JmmJSJ“ﬂ
Thoroughly wash thélgedfIliads
guts with running water, boil
them, salt, cool and cut into
small pieces. Prepare season-
ing: pound walnuts and than
garlic, coriander, savory, dry
spices, saffron, dry coriander
together. Add shredded onions
and pomegranate grains, pour a
little vinegar and mix. Season
the guts.
Products: guts - 1 kg, garlic
- 3 cloves, onions - 1 bulb,
pomegranate - 1 pc, savory -
1 tea-spoonful, dry spices-
1/2 tea-spoonful, coriander-
2 shoots, salt and vinegar to
taste.
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ommsgosie ymddrbanb grmomgde dmfamgm, 3m
Sjokom Bogebin Bsfomyde, wasfugom bob¥y @ medEgR
3dndy bigsSo, fagbo hmd gemgomgb

BmaB¥agpe bogs¥do, aboyamn  Bogmbo, Eomén,
bdgmo Jobdo, mabm bpbome, Fofags Aobsy-aénhobo,
Roghsbs, dBsbo, demfpamas sasmpde, Fahemere @3-
bomo Jofde ma yads, Bséhnmo, ymggmmagy gb sphoge
ghoB:5g0To, foghsen ymddabymb gromadh biwors
nE @ Deonggme Gnonme  gaesbige  Ammaseb
@mbdon.

bomhsky ogsbobsh  @adghem, memaaem  ®9@-
Byd¥y (@> goroasbhoc Bagg¥ob ¥gmo.

BNATY: yolmbge — 1 muge, danfgnee — 2 gare, Bean
Bo 1 3odi (aepobgdyen), boobn — 43, nubem Lyfyce ©
My fofds — oo Raoks googho, Bobsj-gabhobs — 1/2 fanls
o, ggomgen gyeprn — 1 hab gogbo, ddsbo — 3 byghds
400, 106do. 8 — 22 dobin, Bebrecon @0 Gofogs — agAmgbyden

BEMOKOYAHHASA KANYCTA C OPEXOM

C BoABmoOro xouana KAMYCTM, YIATHTE BeDXEUE
JiMCTEA, KOUaH 0GmoitTe. Paspennre HWa OTRenbHbIE
NMCTHS, 00RIPHTE WX B KACTPIOZE ¢ KHTSUeT BOTON
BRUOKWTE HAa mCAHOC CREDXY Ha BNAOKEHRbie
NMCTHE MOAOKNTE rHET (TRMEMM NPEAMET), WTOBH
M3 RKX BWTEK Becs COK- Ilpwrotossre npunpasy: mo-

AWAP), YUXO CYHEAR (CyxMe MOIOTHE NPSHOCTH).
WAGPAK, cMeck KOPHIM C TBOJTKKON, epem i COMb.
DofiassTe OueHs MEAKO HApe3aHHBe KHHA3Y (KOpH-
AHAD) W YKPOM. a Takike 3ePHBIWKH FPAHATA W YKCYC
Bece 310 w CMakBTe TPHT U]
MPMNPaBOi KAMANI THCT B OTHEALHOCTH M CREDHATE
pyaerom. Mpexge uew nogats K CTony. Py’aers Ha-
PeRITE Ha KYCKA i DASNOKHTE HA TAPEIKE.

NPOAYKTbI: Genokouannas kanycra — 1 Kouan, rpamar —
2T MONGTHC TpeukHe Opexk — 1 WaRKMI CTAKam; ue
— 4 nomn; KiMA3a (KOpuAHZp). YKPOm — mO % BeTou
YIIXO CYHCAN (CYXHE MOACTME UDSHOCTH) M CYXaR KMHAZ —

OO ARl AOKKE; WAGpAH — 1 HaWHAR HOKK3, YKCYC
— 3 CTONOBMX, NOXKW, TBOSAMKA W Kopuua — 1/2 daimoir
ROKM; COTG, TIEPEN — 1O BKYCY.

1
UIGUIEEP)



CABBAGE WITH WALNU' ‘/; /

Take 2 big head of cabbg@%‘wﬂ:“
remove the upper leaves, waskHEENMUI4Y
Separate the leaves, scald them
in a sauce-pan with boiling water
and put them on a tray. Put a he-
avy object on the leaves, to let
all the juice out. Prepare the se-
asoning: first pound the walnuts,
then garlic, dry young coriander,
dry spices, saffron, mixture of
cinnamon and clove, pepper and
salt. Add finely shredded coria-
nder and dill, as well as pomeg-
rabate grains and vinegar. Mix
all this and smear each leave se-
parately with the prepared seas-
oning and make a roll. Cut the
rolls into pieces and put them
on plates before serving.

Products: head of cabbage -1, po-
megranate -2pcs, grind walnuts-

1 tea glass, garlic - 4 cloves,
coriander, dill - 2 shoots each,
dry spices and dry coriander -

1 tea-spoonful each, saffran -

1 tea-spoonful, vinegar - 3 ta-
ble-spoonfuls, cinnemon and clo-
ve - 1/2 tea-spoonful, salt, pe-
pper to taste.



Nl

3573600 90358360 Amalisadeal]
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sfmbl mindspgn mho Jofs Fysemo, Ighob gige-
mo @ gohgae snigogge.
$65§%0 3eBnBgm Fahomen @3hom bibgh -
sbbom  sofgomomo Bsfmbo ©v swpmge 15 §oo
Dh0gn gmg¥om, hmd sh s0désb. Bgdegy mamsmben-
dom hasbbon Boy soizgmeme yzohube s denygsfym
senEodslmg. ©emdsgn Fahomse @Yhomn jobdn w©
4385 55 @ohbibs. Bsbome — agdmghgdor.

BOKIE2S: fafe — Eobgeln nyhs, Bobgn — 1 esge, gobiofe—
0 36, Fyomo — 2 ook s 30h0be — 2 gome, dghri
glgorn — 1 boghob jmgW, 3ziemn — mboks dobe,

CYN W3 MALOHMU (npocroxsaima)

ManoR. Boy M RUIEHHUHYIO MYKY XOPOWO Babe-
te. Me/KO RADEIAHHMR AyK NOTYWIMTE B MACTE. 32-
Aeiite B36uUTOR Maccoi w KunsTMre 15 MMHYT. 4acTo
nepemeuiuzan AOKKOA- 3aTeM. NPOAOAKAK nepeme-
MINBATE MEANEHHO RANMBATE B KAacTPIOMO B3GMTOC
Ao W He AOBeNR RO KWnewws, oTcrambre. Cpasy e
AoBaBbTe MeNKO HApE3ARHME KMEA3Y (KOPHAHAP),
yxpon wmu Tapxyn (3crparom). Com — mo mycy.

MPOAYKTHI: manomn — 1/2 awtpa; ayk — 1 AyKopHna: caw
Bounoe macno — 50 r; Bopa — 2 WARWOro CTakama, mima —
2 W, MuenyyHAs MyKa — 2 CTOTODME NOXKW; deneHs — 10
2 serourar




SOUP OF MATONI /SOUR MIUY\{%/

Beat up matsoni, water agiighgﬁj&

wheat flour. ctew shredded oni-

ons in butter in a sauce-pan,po-
ur the beat up mass over and bo-

il for 15 min, stirring it fre-
juently with a spoon. Then still
stirring slowly pour the beat up
egg, into the sauce-pan and with-
out bringing it to the boiling po-
int remove the sauce-pan from fire.
imwediately add shredded coriander,
dill or estragon. Add salt to ta-
ste.

Products: matsoni - 1/2 litre, on-
ions - 1 bulb, butter - 50g, wa-
ter 2 tea-glasses, egg - 2 pcs,
wheat flour - 2 table-spoonfuls,
greens - 2 shoots each.

&



@Bomn Bmbgo bsbgmsb ghomsg mhfah gegahge
badgbaggd 36396380, mosyabge ymabyhie, @abaynmo
Jogedago @ Bshomo, ©DIbe swizpgome $30AEbe
© Sghogm. Bodegs fem-6xfom soxge © deggen
Jmghden grkls. sinsgmgn méEbndomsh abgbomdo s
Byfigom phdmdmbbinm gbom &3ms¥g.

@s3fomo bobge @ mbhsbyBe snhoge gbmdsEgm-
Bo. Besgsbgm Jodsdb s bamomsme gasbgoger bfmé-
soobse @}hom mags¥lo.

BIIE: boirgn — 500 3, mbigbmbacrsb ghgfore — 4 Lpgérl
o, gagbabe — 1 gacn, gédm — 2 bgghab gmgba, bibgn —
200 gb., gofobnbn — 172 horb 3ods, Incdegn @ Bboen —
30degfgdem

KABABH

Msco (MSKOTS) NPOMOJTE M. OMHCTHE OT CYXOMH-
MM, HAPEXBTe Ha KyCKH 3aTeM  BMeCTe C JYKOM
ABXH mMpomycTHTE wepe3 mMAcopyGxy. B chapur mo-
noxute 6apfapmec, NOCHNBTE TOTHEHBIM mepueM M
consto. K 3Toii mMacce noGaepre B3GuTCE ANO H XO-
pomo mepevcwaiire. Ilocne storo, Gepa W3 Maccs
ropcrouxs hapwa, KAKNOR nOpuMH mpuAaiite Popyy
HeGob 0K KOAGACKH, 0ORAIAITE B CYXAPAX 1 KaphTE
Ha TOMJCHOM MACTe HA PACKATERHOR  CKOBOPOJKe
Konbacku xababa nonownre ma 6mono, meako Ha-
peXbTe AYK W METPYUIKy, mepememaiite W MOCHTLTE
3T0ii cMecsio ka6ab. Moxere, €CH y BaC MMeeTcs Ja-
BamL KaXAylo B OTICTBHOCTH Kaabacky xaGaba mo-
ChimATH JArOTOBNEHHOA MACCOi JyKa W MeTPYUIKM, 3
BEPRYTS B RAPE3AHNA KBAADATHMMM JOCKYTaMM 7a-
BAI M TAK NMOJABATH K CTONY

TMPONLYKTHI: rossaima wm Gapawina (wskots) — 500 1. mvc
penyareit — 200 r: M2ci0 TOMAEHOE — 2 CTOMOBHIC AOKKM,
Gapbapuc — 1/ waiHOTO CTAKama; SiMo — 1 WT. CyXapi —
4 cronomwe Ty nepel M oMy — MO BKYCY

%) Jlasam — BHNEKACMM KOHKMMM JHCTAMIt TPY3NH-
crmk xaeS.
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Wash the meat, remove tfmszjM“
ons, cut the meat into piecsBa™NruIsy
Mince with onions twice. Put ber-
berries into tue force-meat,spri-
nkle with pound pepper and salt.
add a beaten up egg to the mass
and mix. Take portions of the fo-
rce-meat, shaping each portion as
a small sausage roll in crust and
fry in clarified butter in a very
hot frying-pan. Put the kabab sau-
sages on a plate, mix shredded on-
ions and parsley and strew kabab
with this mass. 1f lavash /flat
bread, is available, strew each
kabab sausage separately with sh-
redded onions and parsley, roll

it into the lavash1 cut into squ-
are pieces and serve.

Products: beef or mutton /meat/
-500g, onions - 200g, clarified
butter - Z table-spoonfuls, bar-
berries - 1/2 tea-glass, egg - 1
pc, crusts -~ 4 table-spoonfuls,
pepper and salt to taste.

il Lavash is georgian bread baked
in thin sheets.

s .
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KA INKALT 2 "

Cut the meat into pieces pandyfyum
mince it together with onionsiflasLINIdo

5
3

ason the force-meat with pepper
and salt, add 1/2 glass of warm
water and thoroughly mix. Sieve
wheat flour, collect it into a
neap, make a dip in the middle of
the heap, pour a glass of water in-
to it, add some salt and mix. Roll
out the paste to a thin layer and
cut out round pieces of a dessert
plate size. Fut a table spoonful

of the force-meat on each taste pi-
ece /collect the edges to a bunch/,
twist them and'slightly press, gi-
ving them the shape of a bulb. Put
the khinkali into a sauce-pan with
salted boiling water and boil them.
otir carefully from time to time
preventing the khinkali from stic-
king to the sauce-pan bottom. when
the khinkali are afloat, they are
ready and can be served.

Products: fat mutton /meat/-300g,
pork/meat/ -200g, onions - 3

bulbs, wheat flour - 500g, salt
and pepper to taste.

A
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2030 horge jgsdlo, @asbbos swpagdime AANEII1UIIS D
§igstpo oby, hd gagetrb s baéilgm dumnné (pabardy.

©gomob anb dmbagge jogo. ¥geBiese oh go-
RaebabBnb, sdoomger Jystomst, @mge mabyhly ms
GbEoe Bongebye bygbetsy.

3030 83égmme @oben mbes scosmab mbym Ss3ég-
s mopds dugdeae o6 bbge bafgdgume,

OTBAPHAS TFOBSKb3 JIOHATKA

Fomitisio nomarky xopowo oBmoire. nemectire &
MELTPROMO, 3aneHTe KDYTHIM MOACOMEHiMM XHAATKOM,
DUCTABRTE HA CHABHMA OFOHb 3 BapuTe. B mpouecce
KMNeARs CaMMaiTe Wakunn. Cremure. urobu nonarka
ne nepesapuiacs. Cpapemmyio JonaTky noommure Ha
finoe w mogaiite  croay. Hapesars crenyer ocrpem
HOKOM, TOMKAMM CioaM. Bwecte ¢ ommapmofi rosw
AaeH NOMATKOK X CTOJY MOAZETCA TKeMaim wia apy-
R noAmKEA.

bOSMEITONL d6dd@y

bogmBanol shosms gommablen gebagbgn Fom-
mdor Gyomdo. Ragpges 3e3T, essbbacr bogdem hram.
©ofndob e @ swmmge 34 bssma, spmpdnbab
Brbagge doggo. hasbatUpen Gosbeyhols dntrgdo. hemegbacy
bnbgo sxgomsre Bnbgogomgss dgstb, stpoma Brbate:
Bamos. )
@500 Sombo 2sroopmst ghose ms @emgy do-
&89 bypdsty.  shgsmeb Fggbe Bga¥sggm Goghrom
P0UTYY @ Bmagabge Fyhomoe mahhome basbgha,
ANIRY; Lojorbioool sbogs — 1 g, Borbo — 4.5 3, Boaby-
é 1 b, Bobnen — goimgfgdom,

APTAJIA H3 TOBSIIMHbBE

Tuazeasto npomoiite ronak (apray) s remnoi
BOJiC, MOTOXUTE B KACTPIOMO, 3aeiiTe BOACH ¥ Baph-
7€ B TeueHME 3 — 4.x wACOB, CHMMAA WAKHIB f0 3a-
whmanus. Honowmute Kopemss cemsgepes: Korza mce
BauHET OTAEIATHCA OT KOCTeH, ApTana ye roropa.

ToToxKuTe HecHok BMecte ¢ comso W oraesmo
mozaiite K crony: Ha Tapeaxe cok aprams sanpasste
UECHOKOM M MOCHIIBTE METKO HADEIAHHEM CembRepe-
emm. Coms — mo sxycy
POLYKTBI: rosmxnis rons (aprana) — 1 kr, wecHok — 4—
5 menex, cemsneper — 1 mydok.




ARTALA /BEEE SHANK/ \\<\ ///

Thoroughly wash the beeﬁmﬁgﬂé
chank /artala/ in warm wateryBa®0ri0idds
it into a sauce-pan, pour enough
water and boil for - 3-4 hours,
removing the scum before boiling.
Put celery roots. when the meat
begins to go off the bones the
artala is ready.

sound garlic together with
salt and serve it separately Irom
the artala. —eason the artala ju-
ice with garlic on the plate and
strew shredded celery over.
sroducts: beef shank - 1 kg, ga-
rlic - 4-5 cloves, celery. -
bunch.

LCIuLgD BE BuaDz

Thoroughly wash the blade,
put it into a sauce-pan, cover
with calted boiling water and
put on an intense fire and boil.
Xemove the scum in the boiling
process. lake care not to over=-
boil the blafe. kut the boiled
blade on a plate and serve. The
blace should be cut in thin lay-
ers with a sharp knife. werve
alycha or other sauce with the
blade.
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SEJIEHBIE IOMHAOPH C OPEXOM

3emenwe MOMMEOPH NOMORTE HADERLTE HA KYCKH
cpeadel wenvumAL M CRAPMTE B KPYTOM KHNSTKE.
Ocryante 1 otoxmute. TloToNKuTe ONMMEHWME TPEU-
KiHe OpEXK. WECHUK METPYMIKY. CeimRepeil, yKpum me-
pexy ¥ DassexKTe MONYUEAHYI0 MAcTy B yKcyce STo#l
NPHIPAROR 3aUpaBhTe WOMMAODHL.
MPOLYKTBE: sencase moMHAOP — | N 3encHb — 00
2--3 BETOUKN; OWHNICHEUE TDEURAE OPEXH — 1 akHuA CT2
JKCYG, TepeL, COTe — 1O BRYCY.

Kan; decHOR — 3 B
AMBIGBITO S3060E0 LOISISON

daghee AmbshBoms. ageggdome 4gphEde 33
3330800 @3 gadgéom bozhda¥y. sdmempe amme (obp
And goms b ©a893600k), 2303 ©smdspgm Bskn-
@, ¢>6>1B0 dmbhsinmo Fahomee wodhomn bsbgo, yor
35 36 @atbygbs, 8F3>6p babgo s Bogo Jogwdome. 33 bs-
¢ofom sdmagbge omms. ¥gdmwsb  dmaysége gabgbe.
e Y3gLen.
Bbie - 2 magn, boge — 30 g6,

BAPEH®E SALA C HAYHHKOA

Ceapure mia BKPYTY:0. NPOMOETE YOAOMHOM BO-
MO M. ONHCTHS OT CKOPNYT, PaspeXbre WO JAMHe.
H3saexnte xeatok, He mogpesaas Gexok. Meiko ma-
WHEKyiTe KeATOK, Ko6AEETE COMN, HEPE, MEIKO Ha-
PEIAMMM HMAPEHBIT B MACAC AYK, YKDOM WM TapxyH
3exemwit ayw. Xopowo nepemewante. Ipurorosren-
HOM BaaMuKOR 3210iRNTe  06pasoBamwMecs mocae
YRaneHus earka AyHku Gemca, pasaomure wa Gmoxe.
LOCMNBTE MPOTEPTHM Yepe3 TepKy CHPOM W ioAaiTe

MPOLYKTbI: mitua — 10 wr ayx — 2 ayxoswusi: cavBoyHoe
CMACIO — 30 I; eRCHa AYK — 3 MEPMUIKA, YKPOM WM Tap-
XyH (3CTparow) — 3—4 DETOSKH: COMs, mEpE — MO BKYCY:
cp — 1 omTH, "
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" GREEN TOMATORS WITH WALNOAR /

Wash green tomatoes, cut ;géy//i7
into medium size pieces and bgg LﬂmﬂJi
in hard-boiling water. Cool them
and squeeze with a hand. Pound
walnuts, garlic, cellery, ai1x
pepper and dilute them in vine-
gar. Stuff the tomatoes with this

seasoning.

Products: green tomatoes - 1 kg,
greens - 2-3 shoots, walnuts -

1 tea-spoonful, garlic - 3 clo-
ves, vinegar, pepper, salt - to

©aste BOILED EGGS WITH STUFFING

wash hard boiled eggs with
cold running water and having re-
moved the shell cut the eggs len-
gthwise. Remove the yolk taking
care not to damage the white of
the egg. Finely shred the yolk,
and salt,’'pepper, shredded onions,
dill or estragon and spring onions
in butter. Thoroughly mix the mass.
Fill in the hollow of the white of
the eggs with the stuffing, place
on a plate, sprinkle with grated
cheese and serve.

Products: eggs - 10 pcs, onions-
2 bulbs, butter - 30 g, dill or
estragon - 3-4 shoots, spring on-
ions - 3 shoots, salt, pepper to
taste, cheese 1 small piece
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t@oboygen rgiaggm Bhmfnmemeb §3gbe, seymadmame
abomo Fasms o shage,
BOLOY: hefpemob Fipbn —
foob Jode, Faoe — 1/2 haob 3
R e

O bl i,

TPAHATOBBIR COK € TPEUKMMH OPEXAMU
Opexw xura3y (Kopuewnp). nepex u Coms XOpowa
noGazuTe i cox y

OBy, CONS. nieper ¥ mepememaitre.
TIPOAYKTbI: rpanaroustit cox — 3/4 sainoro craxara, BOXN
~— 1/2 wafKOro CTavana; KWEAIA (KOPHAUAD) — 2—3 BETOWKN;
H4CCHOK — 4 MOMKH, COMb W MEpey — 16 BRYCY.

060325430 LHPIIT0 EN2AT00

gty yohdfob dakggmode, Yfeomodpme
jogy Bygomo gobgsr 33ubge Goge fymeo, ©dy-
@osge Bob gmg¥or o> gedmsmebye Fagbe, 8 §3Ela
»—‘,hnam @obsgomo Gogm¥a, Eamén, joblo, fofass @
st

1y “bsfpdpme wbmgds F¥gsh GoFormsh.
BITY: Bty yabda (bbed) — 1 Adgn, mmmaj@
Bz — 1 haob dnjs, Foag Bogoren — 1 hesb Jods 6ogmn
209mgE3800n.

MOAJIMBA U3 HE3PEJIOTO BHHOTPALA M
EXEBHKY C I'PEUKHMH OPEXAMU

Arozs: mHmOrPaza # emerwks uepeGepmre, xopo-
WO APOMOKTE B POTONHOK BOTE. PAIOMEMTE I BRDR-
MHTe COK. [lOTOJXHTE OGMILEHKMe TpeukHe ODEXH m
3IE/EHH, TONOMHTE ¥ BUKATME COK R0GABBTE COAB K
Xopouio nepememaiire.

MPONYKTH: mespensiii  mumorpan — 1 cpeancii memeaurh
TPO3NG; MOKDACHERINAA, HEAOIPETAT EKENHKA — 1 HaMHuli oTa-
Xam; cmexax oxewika — | waiit <
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SAUCE OF UNRIPE GRAPES
BLACKBERRIES WITH WALNUHY

Thoroughly sort out and wash
grapes and blackberries with run-
ning water, crush them and squeeze
the juice out, add salt and thor-
oughly mix.

Products: unripe grapes - 1 bunch
of medium size grapes, red black-
berries - 1 tea-glass, ripe black-
berries - 1 tea-glass, walnuts -

1 tea-glass, garlic - 4 cloves,
coriander - 2-% shoots and salt

to taste.

POMEGRANATE JUICE WITH WALNUTS

Thoroughly pound walnuts, cori-
ander, pepper and salt, add pomegra-
nate juice, boiled water, salt, pe-
pper and mix.

Products: pomegranates juice.- 3/4
tea-glass, walnuts - 1/2 tea-glass,
water 1/2 tea-glas, coriander - 2-
3 shoots, garlic - 4 cloves, salt
and pepper to taste.

-
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