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Wama mainc saWiroa



sarCevi

 
 ingredientebi da zogadi   
  cnobebi ingredientebze

puris fqvili ------------------
Saqari -------------------------------
karaqi -------------------------------
safuari ----------------------------
kvercxi -----------------------------
fsta ---------------------------------
marcipani -------------------------
maskarpone ------------------------
Jolo --------------------------------
limeti ------------------------------
xaSxaSi -----------------------------
gogra --------------------------------
nigozi ------------------------------
Txili -------------------------------
kakao ---------------------------------
TeTri da yavisferi Saqa-
ri -------------------------------------
qiSmiSi -----------------------------
qliavi ------------------------------
limoni -----------------------------
xurtkmeli -----------------------
revandi -----------------------------
komSi --------------------------------
vaSlatama ------------------------
alubali --------------------------
mocxari ------------------------------
mayvali -----------------------------
vaSli -------------------------------
mocvi --------------------------------
xendro -----------------------------
msxali ------------------------------
gargari ----------------------------

  saWiro xelsawyoebi
namcxvris mosarTavi par-
ki ---------------------------------------
sacxobi firfita -------------
tortis gasaxsneli forma 
marTkuTxa forma -------------
mrgvali forma ----------------- 
xilis namcxvris forma -- 
keqsunebis forma ------------- 
Rvezelis forma -------------- 

  axali da saWiro 
    teqnologiebi 
Txeli comi ---------------------- 
Txeli comis Secvla ------ 
saxamebeli ------------------------ 
comis safxvierebeli ------ 
fxvieri comis gamocxoba 
comis mozelasTan  daka-
viSrebuli rCevebi -----------
biskvitis comisTvis rCevebi 
-------------------------------------------- 
moxarSuli comis momzade-
bisTvis rCevebi ----------------
rCeva fenovani comisTvis 
cximSi dabrawva ---------------
tortis biskvitis danamva 
naRebis momzadeba ----------- 
tortis minanqris momzadeba 
------------------------------------------- 
`franqfurTuli gvirgvinis~ 
gayinva ------------------------------ 
Sokoladis minanqris mo-
duReba ------------------------------
beze ---------------------------------- 
namcxvris naWrebis gayinva 
kruasanis SigTavsi --------- 
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rCeva forToxlis namcxv-
risTvis -----------------------------
alublis dakonserveba ----
xilis Secvla -------------------
xendros kanfeti --------------
fxvieri comis gayinva -----
naRebis gayinva -----------------
gindaT namcxvari da cota 
dro gaqvT 
Sokoladi -------------------------
daSaqruli kenkra ------------
Saqris guli ---------------------
karamelis naxatebi ----------
Jeles burTebi ------------------
tkbili varsvklavebi -------
gamomcxvaris Senaxva -------
namcxvris comis gayinva --
gamomcxvaris gayinva --------

  momzadebis wesebi da

      procesi

  sasmelebi
limonis SarbaTi --------------
cxeli Sokoladi -------------
vaSlis cxeli wveni ---------
Txiliani Seiki -----------------
qoqosis Seiki -------------------
bananis Seiki ---------------------
sabavSo puSni -------------------
xendros puSni ------------------
xilis wveni yinuliT -------
yinulovani civi mocvi ----
sazafxulo civi Cai --------
xendrosa da atmis koqte-
ili ------------------------------------
kvercxis liqiori ------------
 
 kremebi da SigTavsebi

naRebis SigTavsi --------------
limoniani naRebi -------------
vanilis sousi ------------------
moxarSuli kremi -------------
bananis da Sokoladis 
kremi ---------------------------------
mangos kremi ---------------------
araqisis kremi nigvziT ---
Jolosa da xaSxaSis kremi 
marcipanis kremi --------------
forToxlisa da avokados 
sousi --------------------------------
kvercxis sousi ----------------
muxudos sousi ----------------
berZnuli yvelis sousi --
kremi Sebolili TevziT -
buterbroti oraguliT ---
  
  biskvitebi da fenebi
Txeli comis --------------------
fxvieri comis momzadeba 
fxvieri comi kvercxis ga-
reSe ----------------------------------
comi zeTiT da xaWoTi ---
safuvriani comi --------------
biskvitis comi -----------------
fenovanis comi ---------------- 

  saRamoebis da Sexvedre-
          bisTvis
torti kanfetebiT -----------
saaRdgomo kurdRlebi ----
saaRdgomo gvirgvini -------
blic-keqsi ------------------------
Taflakverebi -------------------
Tovlis fifqebi ---------------
namcxvari feradi SaqriT
namcxvari joxiani kanfe-
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tebiT ---------------------------------
namcxvari ocneba --------------
guli JoloTi -------------------
gvirgvinebi naRebiTa da 
marwyviT -----------------------------
puris baWiebi --------------------
saaRdgomo torti -------------
batibutis namcxvari ---------
fxvieri burTulebi ----------
nuSis galetebi -----------------
marcipanis angelozebi ----
 
  tortunebi da keqsunebi
Jolos samkuTxedebi --------
vaSlis kruasanebi ------------
namcxvari `lokokina~ -------
tortunebi mangos kremiT 
mocvis keqsunebi ---------------
keqsunebi gargariT -----------
keqsunebi bananiT --------------
vafli araJniT ------------------
funTuSebi qliavis jemiT-
Su  -------------------------------------
gaxsnili niJara ----------------
tartaleti xiliT ------------
bezes tortuna gargariT -
xendroiani milaki ------------
msxali fenovani comSi ----

  namcxvrebi
marcipanis namcxvari --------
Sokoladis namcxvari -------
bananis namcxvari --------------
mandarinis namcxvari --------
atmis namcxvari -----------------
alublis namcxvari ----------
vaSlis namcxvari qoqosis 
fanteliT -------------------------
namcxvari sidriT ------------

gargaris namcxvari --------- 

fxvieri zedapiriT ----------

xendros namcxvari -----------

mocvis ubralo namcxvari

namcxvari wiTeli mocviT

namcxvari mJave alubliT

yavisferi namcxvari  al-

ubliT ------------------------------

iaponuri forToxlis nam-

cxvari -------------------------------

mangos namcxvari --------------

vaSlatamas da qoqosis na-

mcxvari -------------------------------

komSis namcxvari bezeTi -

revandis aromatuli  nam-

cxvari -------------------------------

xurtkmelis namcxvari be-

zeTi ----------------------------------

limonis namcxvari minanqriT 

-------------------------------------------

qliavis namcxvari nuSiT -

qliavis martivi namcxvari

xaWos namcxvari ---------------

xaWos keqsi -----------------------

mdinaris talRebi ------------

tkbili Rvezeli --------------

Saqris da karaqis  namcxvari 

-------------------------------------------

dos da qoqosis namcxvari

samefo namcxvari -------------

Txilis namcxvari ------------

nigvzis namcxvari ------------

namcxvari `vardi~ ------------

xaWos ruleti ------------------

wiTeli mocvis ruleti ---

qliavis namcxvari Txiliani 

fxvieri  zedapiriT------------
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  tortebi
nayinis torti -------------------
marcipanis torti ------------
namcxvari JoloTi -----------
wablis namcxvari -------------
torti xilis kremiT -------
mangos `Sarlota~ ------------
iogurtisa da limetis 
namcxvari --------------------------
Sokoladis naWrebi ----------
Jolos ruleti ----------------
talRebiani torti -----------
torti `fifqia~ ----------------
frankfurTuli gvirgvnini
namcxvari galetebiT -------
yurZnis torti -----------------
mocxarisa da iogurtis 
torti --------------------------------
samefo torti -------------------
marwyvis da qoqosis nam-
cxvari -------------------------------
torti xilis salaTiT ---
parizuli torti --------------
torti `monadire~ ------------
`civi qalbatoni~ -------------
torti msxliTa da Soko-
ladiT -------------------------------
torti kvercxis puSniT --
torti ananasiT ----------------

pur-funTuSeuli, pica da sxva
nigvziani biskviti, romels-
ac gamocxoba ar sWirdeba
lokokinebi qliavis xil-
fafiT -------------------------------
aladebi ----------------------------
tortunebi bostneuliT -
yveliani burgerebi ---------
Warxlis namcxvari ----------

yveliani baliSebi -----------
tartaletkebi SaSxiT, yve-
liT da brokoliT ----------
keqsuna prasiTa da yveliT
bostneulis CanTebi --------
indauris mobrawula -------
satacuris mobrawula ----
Sebolili Tevzis mobra-
wula --------------------------------
mobrawula yveliTa da 
mwvaniliT ------------------------
mobrawula wiwakiTa da 
lobioTi --------------------------
mobrawula Sebolili 
loriT ------------------------------
mobrawula ispanaxiT da 
yveliT ------------------------------
kartofilis pikanturi 
namcxvari --------------------------
didi saojaxo pica ---------
yvelis pica ----------------------
mini-pica ---------------------------
qaTmis xorcis Rvezeli -
ispanaxis Rvezeli -----------
Sokoladis kruasanebi ---
Svriis funTuSebi -----------
rZiani funTuSa --------------- 
patara funTuSebi -----------
tkbili funTuSebi ----------
RerRilis puri ---------------
nigvziani puri -----------------
funTuSa sezamis marcvle-
biT-------------------------------------
dawnuli puri yveliT ------
kartofilis puri -------------
TeTri oTkuTxedi puri ---

  nugbari
gozinayi ---------------------------
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Txili SaqarSi ----------------
raxaTluqumi --------------------

  salaTebi
cocxali xilis salaTi  
vaSlatmiT da bananiT ------
sxva salaTebi -------------------

 evrouli tradiciuli 
   meniudan
furclovani comis paSteti 
bavariuli omleti --------------
xaxvis ruleti --------------------
soko,  xorcis naWrebi,  kar-
tofili SigTvisT ---------------
pomidori Sekazmuli gul-
RviZliT --------------------------------
xorci fenovan comSi ---------
frinvelis barklebi kvercxSi 
------------------------------------------------
Zroxis xorcis rago ----------
risotto ------------------------------
ludis koqteili -----------------
ludi-grog koqteili ---------
Svlis ragu --------------------------
Turquli xorcis paSteti -
xorcis komostoTi da pomi-
dvriT -----------------------------------
fenovani comi vaSlis  piuriT 
-----------------------------------------------

  gurmanebis receptebi
gurmani dodos receptebi
skrabis salaTi brinjiT ------
stafilos maionezi sanalaTi
burvakis muJuJi ----------------
xaTos receptebi 
yvav. kombosto maionezSi --
naduRi gadazelil yvelSi

salaTi

  qarTuli delikatesebi
xaWapuri imeruli -------------
xaWapuri aWaruli ------------
mWadi ---------------------------------
Romi ----------------------------------
mwvadi -------------------------------
kuptari -----------------------------
qababi --------------------------------
xinkali -----------------------------
qaTmis gul-RviZli tomatSi
Semwvari kalmaxi -------------
sacivi -------------------------------
xorcis naWrebi Semwvari 
kartofiliT --------------------
nigoziT Sekazmuli badrijani 
qaTmis salaTi -----------------
nazuqi -------------------------------
brinji qiSmiSiT --------------

sul cota ram sufris Sesaxeb
ganmartebebi ---------------------
dana-Cangali ---------------------
Wiqa minis (brolis) ---------
sufris TeTreuli -----------
sufris gaSlis wesebi ----
TefSebi -----------------------------
Wiqebi mina (broli) sufarze 
-------------------------------------------
xelsaxoci ------------------------
sanelebeli da yvavilebi
warmodgenas SegiqmniT sa-
banketo sufrebze ------------
banketi-fuSeti -----------------
banket-koqteili ---------------
banketi-Cai ------------------------
erTeulebi ------------------------
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ingedientebi da zogadi cnobebi 
ingredientebze

sarCevi
puris fqvili -----------------------------------
Saqari -----------------------------------------------
karaqi ------------------------------------------------
safuari --------------------------------------------
kvercxi ---------------------------------------------
fsta --------------------------------------------------
marcipani ------------------------------------------
maskarpone ----------------------------------------
Jolo ------------------------------------------------
limeti ----------------------------------------------
xaSxaSi ---------------------------------------------
gogra ------------------------------------------------
nigozi ----------------------------------------------
Txili -----------------------------------------------
kakao -------------------------------------------------
TeTri da yavisferi Saqari ------------
qiSmiSi ----------------------------------------------
qliavi -----------------------------------------------
limoni ----------------------------------------------
xurtkmeli ----------------------------------------
revandi ---------------------------------------------
komSi -------------------------------------------------
vaSlatama -----------------------------------------
alubali -------------------------------------------
moxari -----------------------------------------------
mayvali ----------------------------------------------
vaSli ------------------------------------------------
mocvi -------------------------------------------------
xendro ----------------------------------------------
msxali ----------------------------------------------
gargari ---------------------------------------------
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ingredientebi da zogadi cnobebi

 ingredientebze

puris fqvili

puris fqvili yvelaze xSirad iyeneben sacxobad, radgan 
fqvilis sxva saxeobebisagan gasxnvavebiT masSi arsebuli 
cilovani nivTierebebi mozelvisas warmoqmnian webovanas, 
romlis wyalobiTac comi siTxes iwovs da cxobis dros 
namcxvars kargad kravs. zog receptSi, umaRlesi xarisxis 
fqvilis nacvlad, sasurvelia gamoiyenoT sxva xarisxis 
fqvili. aseT fqvilSi Semavali CenCos nawilakebi Zalian 
fuvdeba. amitom, Tu umaRlesi xarisxis fqvils sxva 
xarisxis fqviliT SecvliT, coms cota meti siTxe unda 
daumatoT. 

Saqari

arsebobs sxvadasxva xarisxis Saqari. cxobisaTvis 
ZiriTadad Saqris TeTr fsvnils da Saqris pudras iyeneben. 
Saqari coms ara mxolod atkbobs,  aramed haerovans xdis da 
oqrosfers aniWebs. da kidev, Saqris saSualebiT namcxvari 
ufro didxans inaxeba.

karaqi

xSirad saubroben naklebcximiani sakvebis sargeblobaze, 
sakamaTo namdvilad ar aris,  magram Zalian nu moveridbiT 
cxims igi xels uwyobs organizmis jansaRi arsebobisaTvis 
saWiro nivTierebaTa cvlas. karaqi coms gansakuTrebul 
Tvisebebs sZens: elastikurs matebs da fxviers xdis. 
karaqis meSveobiT comSi sxvadasxva aromatic ufro 
mZafrdeba. garda amisa, namcxvarma rom ar miiwvas karaqi 
sacxob firfitaze da namcxvris formaze wasawmeladac 
aris saWiro. Tu am upiratesobebis miuxedavad cxobisas 
Tqven karaqis gamoyeneba ar gsurT, SegiZliaT margarini 
gamoiyenoT, magram aucileblad sacxobi da ara 
sabuterbote margarini,  radgan aseTi marganini Zalian 

bevr wyals Seicavs.
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safuari
safuari mikro organizmebisgan Sedgeba, ufro zustad 

ki sokos ujredebisagan. ujredebi rom gamravldnen da 
comi gaafuon, haeri, nesti, siTbo da sakvebi (magaliTad, 
Saqari) sWirdebaT. mikroorganizmebi nests, siTbos da 
sakvebs comidan iReben,  haeri ki energiuli zelis Sedegad 
miewodebaT. rac ufro meti Jangbadi moxvdeba comSi,  miT 
ufro fafuki iqneba gamocxobis Semdeg.

kvercxi

cxobisas sasurvelia visargebloT saSualo zomis 
kvercxiT. Tu didi zomis kvercxi gaqvT erTiT naklebi 
gamoiyeneT,  vidre receptSi iqneba mocemuli. kvercxis 
wonis garda mniSvnelovania kvercxi iyos axali. rac 
SegiZliaT martivi testiT SeamowmoT: kvercxi gatexeT,  
Tu axalia,  cila Sekruli iqneba,  Tu Zvelia, maSin cila 
Txeli iqneba da advilad daiqceva.

fsta 

fstas magari naWuWi da Ria mwvane feris zeTiT mdidari 
guli aqvs. SegiZliaT iyidoT naWuWiani, moxaluli da 
damarilebuli, an mouxalavi da garCeuli fsta. mas 
sasiamovno gemo aqvs. fsta gril, mSral da haergamtar 
WurWelSi unda SeinaxoT. cxobisaTvis iyeneben umarilo 
fstis mwvane guls.

marcipani

marcipani dafquli nuSisa da Saqris pudras Tanabar 
raodenobas Seicavs. aromatisaTvis ramdenime wveT 
vardis wyals da mware nuSis zeTs umateben. marcipanis 
mosamzadeblad nuSs gadaavleT mduRares, rom 
darbildes, gaacaleT kani da Saqris pudrasTan erTad 
eleqtrosafqvavSi nawil-nawil dafqviT. daumateT 
vardis wyali, mware nuSis zeTi, xeliT mozileT da CadeT 
celofnis parkSi. marcipani ase ramdenime kviras inaxeba.
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maskarpone

maskarpone cximiani nazi yvelia, romelic Zroxis rZis 
naRebisgan mzaddeba. igi 45-55% cxims Seicavs da naRebisebri, 
elastiuri konsistenciisaa. maskarpone sxvadasxva kremis, 
namcxvris comisa Tu SigTavsisTvis gamoiyeneba.

Jolo

Jolo Zalian advilad iWyliteba. igi SegiZliaT cocxlad 
miirTvaT an namcxvris da xilis purdingis mosamzadeblad 
gamoiyenoT. Jolosagan mSvenieri xilfafis momzadebac 
SeiZleba. gayinuli Jolo kargad inaxeba. kenkra jer 
langarze gayineT, rom erTmaneTs ar miewebos da Semdeg 
parkSi CayareT.

limeti

limets anu tkbil laims priala mwvane an moyviTalo 
kani aqvs. kani Zalian Txelia, SigTavsi _ wvniani da 
ukurko. igi ufro aromatulia,  vidre Cveulebrivi limoni. 
namcxvrisTvis limetis kansac iyeneben da SigTavssac. 
unda gaiTvaliswinoT,  rom limeti didxans ar inaxeba,  mas 
Zalian Txeli kani aqvs da amitom male Sreba.

xaSxaSi

yayaCos Tesli sakmaod cximiania. cxobisas gamoiyeneba 
mwife Tesli. moxalvis an dafqvis dros igi Txilisebur 
armomats iZens. umjobesia,  daufqvavi xaSxaSi SeiZinoT,  
rom male ar gafuWdes.

gogra

Tu gogras civ da mSral adgilas dadebT,  Zalian 

didxans Seinaxeba. umjobesia, Tu namcxvris gasakeTeblad 
aromatul gogras SearCevT. gogris Tesli mdidaria 
kaliumiTa da vitaminebiT.
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nigozi

Tu nigozi axali dakrefilia, igi jer kidev ar aris 
gamSrali. nigozs naWuWi advilad Sordeba. SegiZliaT 
nigozi SeinaxoT lebnebad an dafquli. dafqul nigozs 
comSi,  bezeSi da ruletis SigTavsisTvis iyeneben. 
lebnebiT ki namcxvars an torts rTaven. nigvzis guli 60% 
cxims Seicavs da mxolod ramdenime kviras inaxeba.

Txili

arsebobs Txilis ori jiSi: mrgvali da grZeli. grZeli 
Txili ufro gemrielia. axlad mokrefil Txils Ria feris 
naWuWi aqvs. garCeuli Txili ramdenime kviris ganmavlobaSi 
inaxeba, naWuWianad ki _ ufro didxans. dafquli Txili 
male fuWdeba. Txili mdidaria cximiT da cilebiT.

kakao

kakaos fxvnils kakaos marcvelbisgan amzadeben. 
marcvlebs xalaven,  kans aclian,  fqvaven da gadaamuSaveben. 
kakaos fxvnili SeiZleba Seicavdes 20% an 10% cxims. 
kakaos fxvnili ucximo rZeSi cudad ixsneba, naRebSi _ 
kargad. kakao namcxvris comSi uproblemod gaixsneba, Tu 
gacriT da fqvilSi aurevT. 

TeTri da yavisferi Saqari

arsebobs TeTri da yavisferi Saqari. TeTri Saqari 
SeiZleba iyos msxvilad an wvrilad dafquli. yavisferi 
anu daumuSavebeli Saqari badagis naleqSi gvxvdeba da 
aris yavisfrad Seferili da webovania.

qiSmiSi

qiSmiSi yurZnis Ciria. Ria feris qiSmiSs xSirad feris 
SesanarCuneblad da gamZleobis gasaxangrZliveblad 
konservantis saxiT gogirdmJavas umateben. xSirad qiSmiSs 
zeTiTac amuSaveben,  rom marcvlebi erTmaneTs ar miewebos. 
konservanti da zeTi qiSmiSs moSordeba,  Tu Tbili wyliT 
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garecxavT.

qliavi

qliavi Zalze sasargeblo xilia. Savi qliavi nakleb 
wyals da met Saqars Seicavs. kurka Tavisuflad scildeba. 
qliavi rac ufro mwifea, miT ufro aromatulia. qliavi 
SegiZliaT cocxlad miirTvaT an misgan namcxvari,  kompoti 
da xilfafa moamzadoT.

limoni

jer kidev mwvane limoni ikrifeba da dabal temperaturaze 
mwifdeba. gluvi da Trxelkaniani limoni ufro wvniania, 
vidre limoni,  romelsac sqeli,  forebiani kani aqvs. 
limoni mdidaria C vitaminiT. cxobisas gamoiyeneba 
limonis wveni da cedra. limonis naWrebi Zalian kargia 
namcxvrebis mosarTavad.

xurtkmeli

xurtkmeli aris TeTri,  yviTeli an wiTeli. aqvs gluvi 
an bususebiani kani.
xurtkmels momJavo gemo aqvs, magram rac ufro mwifea, 

miT ufro tkbilia. cocxali xurtkmeli Zalian gemrielia, 
magram misgan aseve gemrieli kompoti, jemi da mancxvari 
mzaddeba. gayinuli xurtkmeli kargad inaxeba. gayinvamde 
mduRare unda gadaavloT.

revandi

revandi bostneulia. saWmelad iyeneben Reros da ara 
foTlebs. revands momJavo gemo aqvs. yidvisas daakvirdiT, 
rom misi Rero wvniani da nazi iyos da ara _ magari da 
sqeli. revandi mavnebelia maTTvis,  visac nikrisis qari da 
revmatizmi awuxebs.

komSi

mwife komSs aromatuli suni da gemo aqvs. is mdidaria 
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C vitaminiT da peqtiniT, romelic xels uwyobs Jeles 
warmoqmnas. komSi Zalian uxdeba namcxvrebs. komSi 
moxarSulic da cocxalic kargad inaxeba gayinul 
mdgomareobaSi.

vaSlatama

vaSlatama qliavisa da atmis SejvarebiT miiReba. igi 
wvniani da aromatulia,  gluvi jani aqvs.  mkvaxe vaSlatama 
ikrifeba da oTaxis temperaturaze mwifdeba. vaSlatama 
Zalian gemrielia xilis salaTebSi, namcxvrebSi, xaWosTan 
da nayinTan erTad. SegiZliaT kurkagamoclili vaSlatama 
gayinoT da ise SeinaxoTo.

alubali

alubali maisidan Semodis. arsebobs tkbili da mJave 
alubali. tkbili alubali gril adgilas maqimum 2 kviras 
inaxeba da Zalian gemrielia. mJave alubali 10 dRes Zlebs, 
umjobesia,  Tu misgan kompots,  murabas da sxva  moamzadebT. 
alubali mdidaria B-jgufis da C vitaminebiT.

mocxari

arsebobs wiTeli, TeTri da Savi mocxari. mocxari 
zafxulSi Semodis. wiTel mocxars momJao gemo aqvs da 
Zalian gemrielia, iyeneben desertis,  Jelesa da sxvadasxva 
namvxvrisaTvis. igi Seucvlelia pudingisaTvis. TeTri 
mocxari SedarebiT iSviaTia. is gansakuTrebulad tkbili 
da Zalian aromatulia. misgan gemrieli wveni da jemi 
mzaddeba. Savi mocxari didi raodenobiT C vitamins 
Seicavs.

mayvali
arsebobs rogorc veluri, ise baRis mayvali. veluri 

mayvali mcire zomisaa da Zalian aromatulia. mayvali 
sigrileSic ki mxolod ramdenime dRes Zlebs, gayinuli 
mayvali ki didxans inaxeba,  mayvlisagan Zalian aromatuli 
jemis,  Jelesa da namcxvris momzadeba SeiZleba.
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vaSli
vaSli Zalian sasargeblo xilia. umjobesia,  gril,  bnel 

da mSral adgilas SeinaxoT. cocxali vaSli sayinuleSi 
ar inaxeba. Tu kompotisaTvis gWirdebaT, vaSli unda daWraT 
da Saqris sirofSi CaawyoT, Tu namcxvrisTvis _ mduRare 
wyalSi amoavloT da ise SeinaxoT macivarSi. cxobisaTvis 
saukeTesoa xorciani,  momJavo vaSli.

mocvi

mocvi advilad iWyliteba, amitom swrafad unda damuSavdes. 
igi advilad iyineba. baRis mocvi ufro didi zomisaa, misi 
transportireba ufro advilia, vidre tyis mocvisa, magram 
naklebi aromati aqvs. mocvis kani lurj pigments Seicavs,  
romelic mxolod xarSvisas gamoiyofa.

xendro

xendro erT-erTi yvelaze gemrieli kenkraa da farTod 
gamoiyeneba kulinariaSi. cxobisTvis saukeTesoa patara,  
muqi feris xendro. xendro advilad iWyliteba da 
mgrZnobiarea wylis mimarT,  amitom gamoyenebamde frTxilad 
garecxeT da sawurze gaaSreT. macivarSi is mxolod 1 
dRe inaxeba, magram Tu Saqars daayriT an gayinavT,  ufro 
didxans gaZlebs.

msxali

msxali vaSlze tkbilia, magram met Saqars ar Seicavs, 
ubralod, naklebi simJave aqvs. oTaxis temperaturaze msxali 
male mwifdeba. gril adgilas zogi jiSi gazafxulamdec 
inaxeba. Tu msxals Saqris sirofSi moxarSavT, macivarSi 
kargad Seinaxeba. msxals uxdeba iseTi saneleblebi, 
rogoricaa dariCini, vanili da koWa. gemrielia momJavo 
kenkrasTan (mag. wiTel mocvTan) da sxva xilTan erTad.

gargari

gargari yviTeli, surnelovani da wvniani xilia. saerTod, 
yvela wvniani nayofi naklebad aromatulia,  Tumca gargarze 
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amas ver ityviT. gaTbobisas gargari araCveulebriv gemos 
iZens, amitom gargari idealuri xilia cxobisaTvis. 
gargaris gayinva da ise Senaxva rekomenirebuli ar aris.
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saWiro xelsawyoebi

namcxvris mosarTavi parki

mosarTavi parki mdgradi, magram elastikuri masalisgan 
unda iyos damzadebuli. ufro mosaxerxebelia mozrdili 
zomis mosarTavi parki, rom kremis Camateba xSir-xSirad 
ar dagWirdeT. roca namcxvris morTvas daasrulebT, parks 
Tbili wyali gamoavleT da gasaSrobad dakideT.

sacxobi firfita

sxvadasxva Rumels sxvadasxva zomis sacxobi firfita 
aqvs. amitomaa viwro Rumeli acxobs patara da maRal 
firfitebs da ufro meti dro sWirdeba vidre didi 
firfitis mqone Rumeli. es nu dagabrkolebT. namcxvari 
mzadaa Tu ara amowmebT xis wkiriT Tu cxoba aklia 
SedgiTi isev RumelSi da gamocxobamde gqondeT.

tortis gasaxsneli forma

arsebobs 16-32 sm diametris TeTri an Savi forma. 
mocemuli receptebisaTvis 26 an 28 sm diametris 
formebia rekomendirebuli. cxobisaTvis saukeTesoa Savi 
metalisagan damzadebuli forma, radgan TeTri metalis 
forma Rumlis sicxes ireklavs da araTanabrad anawilebs 
mas. amitom namcxvari garedan swrafad yavisferdeba, xolo 
SigniT ki umi rCeba. Savi metalis fomra ki Rumlis siTbos 
Tanabrad anawilebs.

marTkuTxa forma

es forma ar gamodgeba Txeli comisaTvis, umjobesia 
zogierTi tipis keqsis, purisa da Txeli xorciani 
Rvezelis gamosacxobad gamoiyenoT. arsebobs 20-30 sm 
sigrZis marTkuTxa formebi. sasurvelia, Savi metalis 
marTkuTxa fomrebi iqonioT.
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mrgvali forma

formas aqvs SuaSi Rrmuli, amitom namcxvris SigniTa mxarec 
cxeldeba da comi Tanabrad cxveba. idealuria maRali keqsis 
an safuvriani namcxvrisaTvis. Tu ar gvaqvs aseTi tipis 
formebi SegviZlia visargebloT tortis gasaxsneli formiT.

xilis namcxvris forma

forma 20-30 sm diamtrisaa,  dabali,  datalRuli kedebiT. 
tartaletkis formebic datalRulia, oRond gacilebiT 
patara diametri aqvs. gansakuTrebiT praqtikulia formebi, 
romlebsac Ziri exsneba. forma gadmobrunebul qvabze dadeT,  
romlis Ziris diametric formis Ziris diametrze patara 
iqneba da Semdeg formis rgoli ubralod qvemoT CamoacureT. 
sasurvelia Savi metalisagan damzadebuli forma, romelic 
comis simxurvales daubrkoleblad atarebs.

keqsunebis forma

formas 12 Rrmuli aqvs, TiToeulis diametri 7,5 sm-ia, magram 
keqsunebi eqvsRrmulian formaSic SegiZliaT gamoacxoT. am 
SemTxvevaSi ubralod orjer gamocxoba mogiwevT. Tu Tqvens 
firfitas mikvris sawinaaRldego fena aqvs, maSin RrmulebSi 
cximis wasma aRar dagWirdeba. keqsunebis sacobi qaRaldis 
patara formebi male fuWdeba.

Rvezelis forma

formas maRali datalRuli kidebiT da brtyeli,  gluvi Ziri 
aqvs. igi sxvadasxva zomisa da masalisa SeiZleba iyos: Savi 
da TeTri metalis, SuSis an faifuris. SuSis da faifuris 
formebi sufraze dasadebad ufro lamazia,  magram cxobisas 
umjobeisa Savi metalis forma gamoiyenoT.
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axali da saWiro teqnologiebi 

Txeli comi

Txeli comi advili mosamzadebelia. kremisebri da 
erTgvarovani comi rom miiRoT,  yvela ingredienti oTaxis 
temperaturisa unda iyos da momzadebis procesSi kargad 
unda urioT. ZiriTadi ingredientebia: karaqi,  Saqari,  
kvercxi, fqvili da comis safxvierebeli. SegiZliaT 
aromatisTvis saneleblebi, limonis cedra da Sokoladi 
daumatoT.

Txeli comis Secvla

Txeli comis momzadebisas SegiZliaT fqvilis garkveuli 
raodenoba dafquli nuSiT an TxiliT CaanacvloT; coms 
dariCini, vanili, limoni an forToxlis cedra SeurioT; 
qiSmiSis nacvlad Sokoladis naWrebs, xolo rZis nac-
vlad forToxlis wveni gamoiyenoT... magram yovelTvis 
unda gaiTvaliswinoT ZiriTad receptSi miTiTebuli 
ingredientebis saerTo raodenoba

saxamebeli

saxamebels kartofilisgan an simindisgan amzadeben. 
igi zogierTi saxis comis aucilebeli komponentia. rac 
ufro msubuq da wvrilforebian namcxvars vamzadebT, miT 
ufro unda Semcirdes webovanas moqmedeba, miT metia rac 
ufro meti aqvs maRali xarisxis fqvils. amitom fqvilis 
garkveul nawils saxamebliT cvlian xolme.

comis safxvierebeli

comis safxvierebeli safuvris msgavsad comis 
asafueblad da gasafxvireblad gamoiyeneba. safuari 
biologiuri produqtia, comis safxvierebeli ki 
qimiuradac mzaddeba. sodis garda is Seicavs romelime 
mJavas,  magaliTad, RvinomJava kaliums. Tu comis 
safxvierebels siTxes daumatebT, igi qimiur reaqciaSi 
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Seva: warmoiqmneba naxSiroJangi. amis Sedegad mZime comi 
afuvdeba da haerovani gaxdeba. magram gaxsovdeT _ comis 
safxviereblis efeqti male qreba! amitom gasafxvierebeli 
comi maleve unda daamuSaoT. Tu umaRlesi xarisxis 
fqvilis nacvlad pirveli xarisxis fqvils gamoiyenebT, 
maSin rZis raodenoba gaaormageT.

fxvieri comis gamocxoba

fxvieri comi gamocxobis Semdeg xraSuna xdeba da Zalian 
uxdeba xilis da bostneulis SigTavsi. fxvieri comi 
kargi gamova Tu civi xelebiT swrafad mozelT da civ 
ingredientebs gamoiyenebT: karaqi da kvercxi macivridan 
axali gamoRebuli unda iyos. Tu comi didxans zileT, 
karaqi dadneba da comi fxvieri aRar gamova. kalsikuri 
fxvieri comisTvis saWiroa: 1 wili Saqari, 2 wili karaqi 
da 3 wili fqvili. 

comis mozelasTan dakaviSrebuli rCevebi

Tu coms wina dRes moamzadebT, SegiZliaT asafueblad 
macivarSic moaTavsoT. CadeT comi Tavdaxurul WurWelSi 
da macivarSi SeinaxeT sul cota 8 sT. ase namcxvari ufro 
nazi da haerovani gamogivaT. 

biskvitis comisTvis rCevebi

Tu pirveli xarisxis fqvils gamoiyenebT, 300-350 ml 
rZe dagWirdebaT. biskvitis comi gemrielia da advilad 
mzaddeba. igi swrafad unda moziloT da gamoacxoT,  Torem 
haerovani comi CagivardebaT. jobia yvela ingredienti 
da forma winaswar moamzadoT da Rumelic gaacxeloT. 
rodesac cxobas daiwyebT pirveli 20 wT. Rumeli ar 
gamoaRoT Torem namcxvari CagivardebaT.

moxarSuli comis momzadebisTvis rCevebi

moxarSuli comi uCveulod mzaddeba: siTxe, cximi da 
fqvili cxobis win ixarSeba. moxarSul coms kvercxi 
afxvierebs. comi webovani da rbili gamodis, amitom mas 
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sacxob firfitaze mosarTavi parkiT deben.
SeniSvna: dabali xarisxis fqvilis gamoyenebisas 

raodenoba SeamcireT yovel 100 gramze 35 gramiT naklebi 
aiReT.

rCevebi fenovani comisTvis

fenovani comi elastiuri unda iyos,  amitom mas intensiuri 
zelva sWirdeba, comi gabryelebisas ar gaixeva, Tu imden 
xans mozelT, sanam xelze aRar migekrobaT.

cximSi dabrawva

cxobisaTvis cximi 1800C–amde unda gacxldes. namcxvari ase 
ufro advilad ikeTebs qerqs,  bevr cxims aRar Seiwovs da 
ufro naklebad kaloriuli gamodis. cximSi cxobisaTvis 
yvela cximi ar gamodgeba. karaqi maRal temperaturaze 
iwvis. cximSi cxobisaTvis SegiZliaT gamoiyenoT zeTi da 
erbo.

tortis biskvitis danamva

tortis biskviti zedmetad mSrali rom ar gamovides,  unda 
danamoT. Tu ar giyvarT danamuli namcxvari, SegiZliaT 
alublis,  nuSis an yavis liqiori moapkuroT. Tu ar 
giyvarT alkofoli nacxvarSi, maSin namcxvari romelime 
xilis wveniT danameT. amisaTvis 1/2 litr xilis wvenSi 
gaxseniT 2 s.k. Saqari,  aduReT,  sanam wvenis naxevari ar 
aorTqldeba, gaagrileT da moasxiT biskvits. biskvits 
Zalian uxdeba forToxlis,  alublis an mocxaris wveni.

naRebis momzadeba

naRebis aTqvefisas gaiTvaliswineT, rom naRebi da is 
WurWeli, romelSic naRebs TqvefT, sasurvelia iyos civi. 
Saqari bolos daumateT,  is xels uSlis naRebis gamagrebas. 
Saqris nacvlad umjobesia Saqris pudra gamoiyenoT,  
radgan is naRebSi ufro iolad ixsneba.
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tortis minanqris momzadeba

tortis minanqris fxvnili Sedgeba saxamebrlis, 
Jelatinis, mJavas, Saqrisa da wylisagan. gemo ar aqvs da 
xiliT morTul tortze an namcxvarze mosasxmelad aris 
gankuTvnili. imisaTvis, rom minanqars xilis gemo misceT, 
SegiZliaT xilis wveniT an wvenSi gaxsnili xilfafiT 

moamzadoT.

`franqfurTuli gvirgvinis~ gayinva

SegiZliaT `franqfurTuli gvirgvinis~ biskviti gayinoT 
da sufrasTan mitanis win gaalRoT. kremi raime receptis 
mixedviT moamzadoT da wausvaT namcxvars. kremiani 
`franqfurTuli gvirgvinis~ gayinvac SiZleba, amisaTvis 
namcxvari daWeriT, TiToeuli naWeri celofnis parkSi 
gaaxvieT da sayinuleSi SeinaxeT.

Sokoladis minanqris moduReba

2 s.k. kakaos SeurieT 3/4  C.W. Saqari, da gaxseniT 5 s.k. 
rZeSi. daumateT 50 gr. karaqi da miiyvaneT aduRebamde,  Tan 
urieT. odnav gaagrileT da moasxiT namcxvars. 

beze

bezesaTvis axali kvercxis cilaa saWiro. amasTan cilas 
cotaodeni gulic ar unda Sehyves. bezes momzadebisTvis 
saWiro xelsawyo da WurWeli aucileblad sufTa da 
mSrali unda iyos. beze mozrdil jamSi gaakeTeT, radganac 
Tqvefisas cilis moculoba Zalian izrdeba. cila 
aTqvifeT gamagrebamde da TandaTan SeurieT Saqris pudra. 
beze mzad iqneba, rodesac cila odnav mbzinvare gaxdeba 
da wvetebs gaikeTebs.

namcxvris naWrebis gayinva

namcxvris darCenili naWrebi SegiZliaT gayinoT. 
TiToeuli naWeri gaaxvieT Txel celofnis parkSi 
da sayinuleSi SeinaxeT. gamoRebisas naWrebi oTaxis 

28



temperaturaze gaalRveT, an gaaxvieT aluminis folgaSi 
da RumelSi 175-2000C–ze SeaTbeT 5-10 wT..

kruasanis SigTavsi

kruasans SeiZleba sxvadasxva SigTavsi hqondes:
• wvrilad daWrili soko niorTan da qinZTan erTad.
• wvrilad daWrili bulgaruli wiwaka mwvane xaxvTan 

erTad.
• wvrilad daWrili pamidori yvelTan da mwvanilTan 

erTad.
• gaxexili yveli wvrilad daWril magrad moxarSul 

kvercxTan erTad.

rCeva forToxlis namcxvrisTvis

namcxvris mosarTavad forToxlis naWrebis daSaqrva 
saxlSic SegiZliaT. amisaTvis, garecxeT forToxali, 
daWeriT Txel naWrebad da TiToeuli oTxad gayaviT. 80 gr. 
Saqari 150 gr. wyalTan erTad wamoaduReT da forToxlis 
naWrebi cota xniT SigniT CaawyveT, rom daiwuros da 
namcxvari ise morToT. namcxvars Zalian uxdeba wiTeli 
forToxali.

alublis dakonserveba

alublis dakonserveba advilia. 1kg. Alubalze 300 gr. 
Saqari dagWidebaT. alubali garecxeT, moacaleT yunSi, 
gamoacaleT kurka da sufTa, xraxnian qilaSi CayareT ise, 
rom saxuravamde 2 sm. darCes. daumateT Saqari da qilebs 
saxuravebi kargad daaxureT. Rrma tafaSi 2 sm. simaRleze 
CaasxiT wyali, qilebi Sig CadgiT, SedgiT RumelSi da 
gaasterileT 20-30 wT 1750C-ze.

xilis Secvla

fenovani comis namcxvars sxva xilic Zalian uxdeba: 
vaSli, gargari, atami, qliavi an mango. SegiZliaT xils 
vaSlis an sxva xilis jemi wausvaT. amisaTvis xilfafa 
SeaTbeT da sacerSi gaatareT.
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xendros kanfeti

garecxeT da gaaSreT 15 lamazi formis xendro. yunwi 
ar moaSoroT. orTqlze gaadneT 50 gr. TeTri da Savi 
Sokladi. xendro sanaxevrod CaaweT SokoladSi da 
dadeT cxaurze gasaSrobad. SegiZliaT xendros kanfetebi 
milakebTan erTad miitanoT suferasTan.

fxvieri comis gayinva

fxvieri comi SegiZliaT gayinoT comad da gamomcxvaric. 
SeZlebisdagvarad Txlad gaabrtyeloT da CadeT comi 
parkSi. aseTi formiT comi advilad iyineba da swrafadve 
lRveba. gamomcxvari fxvieri comi rom ar daimtves,  yuTSi 
unda gayinoT. 

naRebis gayinva

imisaTvis,  rom naRebi yovelTvis xelT gqondeT, 
SegiZliaT pirdapir jamSi  gayinoT,  swrafad gasalRobad 
ki mikro-talRovan RumelSi SedgaT. naRebi kargad ifqveba, 
Tu is bolomde gamdnari ar aris. amitom mikrotalRovan 
RumelSi naRebis galRobisas yuradRebiT iyaviT. naRebis 
aTqvefisas ki gaakeTeT 2-3 wuTiani pauzebi.

gindaT namcxvari da cota dro gaqvT

namcxvari morTvis gareSec gemrielia magram nakleb 
mimzidveli. xSirad ar gvaqvs dro amitom Zalian 
sasargebloa da wagadgebaT namcxvris Wreli kanfetebiT, 
SokoladiT an mza minanqriT morTva. 

cota dro gaqvT da mainc gindaT xelovnebis 
Sedevrebis Seqmna; gaiTvaliswineT Semdegi rCevebi 

Sokoladi
Sokoladis asoebiT SeZlebT rame daweroT tortze. aiReT 

400 gr. Sokoladi kakaos cximis 20%-ze meti SemcvelobiT,  
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gaadneT orTqlze,  CaasxiT mosarTav parkSi da pergamentze 
asoebi daxateT. rodesac asoebi gamagrdeba,  frTxilad 
moacileT pergamenti.

daSaqruli kenkra
namcxvris mosarTavad SegiZliaT daSaqruli kenkra 

gamoiyenoT. amisaTvis mocxari, marwyvi an Jolo jer 
aTqvefil cilaSi amoavleT, Semdeg _ SaqarSi, bolos ki 
gasaSrobad cxaurze dayareT.

Saqris guli
muyaosagan gamoWeriT tortis an namcxvris wre. qaRaldis 

SuaSi amoWeriT guli. namcxvris zedapiri sasurveli 
minanqriT dafareT da gaagrileT. daadeT Sabloni da zed 
Saqris pudra moayareT. SegiZliaT namcxvarze moawyoT 
ramdenime mcenaris foToli, moayaroT Saqris pudra da 
aiRoT foTlebi. 

karamelis naxatebi
samuSao zedapirze daafineT pergamenti. gaacxeleT 

tafaze 100 grami Saqari da aduReT, sanam moyavisfro ar 
gaxdeba. karameli pergamentze badiseburad daasxiT. badis 
xazebi Zalian wvrili unda iyos. gaagrileT da datexeT 
didi zomis naWrebad da CaarWeT karamelSi.

Jeles burTebi
burTebi gansakuTrebiT xilis torts uxdeba. wiTeli 

an mwvane Jele moamzadeT paketze miTiTebuli receptiT. 
Txevadi Jele CaasxiT burTebSi da roca gacivdeba 
frTxilad amoiReT.

tkbili varsvklavebi
varskvlavebi Zalian uxdeba namcxvars muqi Sokoladis 

minanqriT. marcipani mozileT cotaoden SaqarTan erTad, 
SeRebeT yiTeli sakonditro saRebaviT, gaabrtyeleT da 
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specialuri formebiT varskvlavebi amoWeriT. namcxvars 
moasxiT muqi Sokoladis minanqari da roca gamagrdeba, 
zemodan varskvlavebi moawyeT.

gamomcxvaris Senaxva

namcxvari rom ar gamoSres,  gaaxvieT Txel celofanSi da 
SeinaxeT macivarSi an CadeT Tunuqis WurWelSi da dadgiT 
gril adgilas. mSrali namcxvrebi oTaxis temperaturaze 
ar fuWdeba. kremiani tortebi da namcxvrebi macivarSi 
unda SeinaxoT. namcxvari, romelic axalgamomcxvari 
iWmeba 1-2 dRis Semdeg gemrieli iqneba, Tu sul cota xniT 
RumelSi SeaTbobT. 
fxvieri comisgan momzadebuli xraSuna namcxvrebi 

SeinaxeT Tunuqis WurWelSi, romelsac mWidrod exureba 
Tavsaxuri. Tu rbili namcxvris Senaxva gindaT, Tunuqis 
WurWeli erTi RamiT Ria datoveT da Semdeg daaxureT. 
vaSlTan erTad aseTi namcxvris Senaxva ufro sasurvel 
Sedegs iZleva.

namcxvris comis gayinva

• SegiZliaT namcxvris comi gayinoT. gayinuli keqsis 
comi 6 Tvis ganmavlobaSi inaxeba. umjobesia comi 
pidapir formaSi gaynoT. 

• safuvriani comi afebamde unda gayinoT da SegiZliaT 
3 Tve SeinaxoT. gamoenebis win gaalRveT oTaxis 
temperaturaze 3-4  sT. da gamoiyeneT ise, rogorc 
axali comi. 

• analogiurad iyineba da inaxeba fxvieri comi.

gamomcxvaris gayinva

gayineT namcxvris narCenebi da yovelTvis mzad iqnebiT 
stumrebis dasaxvedrad. qvemoT mocemulia cxrili rogor 

da ranairad gavyinoT kargad SenaxvisTvis.
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Namcxvari ramden 
xans 
inaxeba?

rogor 
gavalRoT

unda icodeT, 
rom...

dabali 
biskviti

4-5 Tve daaxloebiT 
15 wT. 1750C-ze 
RumelSi

gayinvamde 
fenebs Sua 
daudeT Txeli 
parki

tortis 
biskviti an 
ruleti

2-3 Tve daaxloebiT 
6 sT. oTaxis 
temperaturaze

Tu msubuqad 
gayinavT ukeT 
daiWreba

fenovani 
comis 
firfita

4-5 Tve daaxloebiT 
15 wT. 1750C-ze 
RumelSi

gayineT 
minanqris gareSe. 
fenebs Sua 
daudeT folga

funTuSebi 5-6 Tve gamoRebis Tanave 
daaxloebiT 
15 wT. 2000C-ze 
RumelSi

RumelSi 
Sedgmis win 
wyliT danameT

puri daaxlo-
ebiT 8 Tve

daaxloebiT 4-
8 sT. oTaxis 
temperaturaze.

sanam gayinavdeT 
iseT naWrebad 
daWeriT rom 
Semdeg tosterSi 
gaadnoT

safuvriani 
`nawnavi~

daaxlo-
ebiT 5 Tve

dadeT oTaxis 
temperaturaze 
2 sT. Semdeg 
gaaxvieT aluminis 
folgaSi, 
SedeT RumelSi 
da aSreT 
daaxloebiT 
10 wT. 2000C-ze 
RumelSi

sanam gayinavdeT 
iseT naWrebad 
daWeriT rom 
Semdeg tosterSi 
gaadnoT

yvelis 
namsxvari

daaxlo-
ebiT 3 Tve

daaxloebiT 6-
7  sT. oTaxis 
temperaturaze.

Tu msubuqad 
gayonavT ukeT 
daiWreba
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patara 
safuvriani 
namcxvari

3-4  Tve gamoRebis Tanave 
daaxloebiT 
15 wT. 1750C-ze 
RumelSi

gayineT minanqris 
gareSe

fxvieri 
namcxvari

daaxlo-
ebiT 5 Tve

gamoRebis Tanave 
daaxloebiT 
15 wT. 1750C-ze 
RumelSi

mWidrod 
SemoaxviT Txeli 
celofani da ise 
gayineT

Keqsi 5-6 Tve daaxloebiT 2-
6 sT. oTaxis 
temperaturaze.

mWidrod 
SemoaxviT Txeli 
celofani da ise 
gayineT

Strudeli 4-5 Tve dadeT oTaxis 
temperaturaze 
4  sT. Semdeg 
gaaxvieT 
aluminis 
folgaSi, 
SedeT RumelSi 
da aSreT 
daaxloebiT 
30 wT. 1750C-ze 
RumelSi

mWidrod 
SemoaxviT Txeli 
celofani da 
ise gayineT
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sasmelebi

limonis SarbaTi

CadeT WiqaSi limonis nayinis 2-2 burTula. daasxiT limonis 
limonaTi da wyali. limonaTis da wylis Tanafardoba 
SegiZliaT gemovnebiT cvaloT. Wiqis zedapirze limonis 
Txeli naWeri an limonis spirali CamokideT.

cxeli Sokoladi

1/2 naRebi gaTqvifeT gamagrebamde. gaacxeleT 1/2 l. 
rZe, gadmodgiT cecxlidan. CayareT 100 gr. datexili 
naxevradmware Sokoladi da urieT, rom gadnes. cxeli 
Sokoladi gaanawileT 4  WiqaSi da daumateT aTqvefili 
naRebi. daaxexeT cotaodeni naxevradmware Sokoladi.

vaSlis cxeli wveni

Cais sawurSi CadeT dariCinis 1 Rero, 2 mixaki da 
forToxlis erTi naWeri. jamSi CaasxiT 600 ml. naturaluri 
vaSlis wveni, sawuri CauSviT wvenSi, gaacxeleT wveni da 
ramdenime wuTSi amoiReT Cais sawuri. cxeli wveni 4  WiqaSi 
gaanawileT.

Txiliani Seiki

Txiliani nayinis 8 burTula 6-8 kovzi Txiliani 
Sokoladis karaqTan erTad aTqvifeT da SeurieT 1/2 l. 
rZe. Seiki gaanawileT 4  WiqaSi da moayareT Sokoladis 
burbuSala.

qoqosis Seiki

9 s.k. daWrili ananasi aqcieT piured. SeurieT 300 ml. 
qoqosis  rZe, 300 gr. naRebi da Saqari gemovnebiT. Seiki 
sufrasTan miitaneT yinuliTa da sawrupaviT. am masaliT 
gamodis 4  Wiqa koqteili.
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bananis Seiki

2 mwife banani aqcieT piured. SeurieT 300 ml. do 300 gr. 
vaniliani iogurti. gaagrileT da gaanawileT 4  WiqaSi da 
sufrasTan miitaneT sawrupaviT. Wiqaze SegiZliaT dadoT 
xis wkirebi, romlebzec bananis da sxva xilis naWrebi 
iqneba wamocmuli. survilisamebr WiqaSi CadeT 2-3 yinulis 
burTula.

sabavSo puSni

moamzadeT 300 ml. Savi Cais susti nayeni. daumateT 300 gr. 
anwlis wveni da CaagdeT dariCinis patara Rero. miRebuli 
masa SeacxeleT da cotaxniT dadgiT. amoiReT dariCinis 
Rero da SaqriT an TafliT daatkbeT. miRebuli masaliT 
gamodis 4  Wiqa puSni.

xendros puSni

500 gr. mwife xendro gaarCieT,  garecxeT da 3 sT. SedgiT 
macivarSi. CayareT kenkra puSnis WurWelSi, daasxiT 250 ml. 
mocxaris wveni da 250 gr. wyali. survilisamebr daumateT 
pitnis foTlebi. miRebuli masaliT gamodis 10 patara Wiqa 
puSni.

xilis wveni yinuliT

xilis wveni CaasxiT yalibSi da gayineT. Wiqebi aavseT 
yinuliT, daasxiT igive wveni da daumateT wyali. Tu 
yinulisaTvis xilis an cxovelebis formis yalibs 
gamoiyenebT,  efeqtistvis Zalian wagadgebaT.

yinulovani civi mocvi

SeurieT erTmaneTs 300 gr. Zalian civi mocvi,  500 ml. rZe, 
100 gr. naRebi, 1 paketi Saqris vanili,  3-4  s.k. Saqari da es 
yvelaferi aqcieT piured. gaanawileT 4  WiqaSi, CaawyveT 
sawrupavebi da ise miitaneT sufrasTan.
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sazafxulo civi Cai

2 savse s.k. xilis Cais (mag., xendrosi, Jolosi, alublis, 
bananis) daasxiT 1/2 l. mduRare wyali da dadgiT 10 wT. Cai 
daatkbeT survilisamebr da gaaciveT. gaanawileT 10 WiqaSi,  
daumateT yinuliviT civi wyali da ise miirTviT.

xendrosa da atmis koqteili

200gr. mwife xendro kargad gaciveT, daumateT 2 s.k. 
xendros sirofi da aqcieT piured. SeurieT 500 ml. atmis 
wveni da sasmeli 4  WiqaSi gaanawileT. survilisamebr 
daumateT gaziani wyali.

kvercxis liqiori

5 kvercxis guli da 159 gr. Saqris pudra meqanikuri 
miqseriT aTqvifeT kremisebri masis misaRebad. 1 vanilis 
Cxiri sigrZeze gaxliCeT, amoacaleT guli da SeurieT 
kvercxian masas. daumateT 200 gr. naRebi,  340 ml. 
Sesqelebuli rZe, 1/8 l. eTilis spirti (90%-iani), Tan 
urieT. cxeli wyliT garecxeT erTlitriani boTli da 
CaasxiT liqiori.
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kremebi da SigTavsebi

naRebis SigTavsi

naRebi xendroiani limoniT: 400 gr. xendro garecxeT, 
gaarCieT da CangliT daWyliteT. daumateT 30 gr. Saqris 
pudra, 1 limonis cedra da wveni. 300 gr. naRebi da 1 
paketi Saqriani vanili aTqvifeT gamagrebamde da SeurieT 
xendroian xilfafas.

limoniani naRebi

150 gr. xaWos 1 limonis cedra da wveni SeurieT ise, 
rom erTgvarovani masa miiRoT. 300 gr. naRebi da 1 paketi 
Saqriani vanili aTqvifeT gamagrebamde da xaWoian masas 
SeurieT.

vanilis sousi

vanilis Cxiri gaxliCeT sigrZeze, amofxikeT guli. 1/2 
l. rZes cota amoakeliT da 1 1/2 s.k. vanilis pudingis 
fxvnils da 4  kvercxis guls SeurieT. darCenili rZe 
wamoaduReT 500 gr. naRebTan, 100 gr. SaqarTan da vanilis 
gulTan erTad, daumateT pudingis fxvniliani masa Tan 
urieT. sousi cota xans aduReT.

moxarSuli kremi

aaduReT 1/2 l. rZe da TandaTan daumateT erTmaneTSi 
areuli 90 gr. fqvili da 180 gr. Saqris fxvnili, Tan 
urieT. daaxloebiT 30-40 wT.-is Semdeg daumateT 1 kvercxis 
aTqvefili guli da 1/2 paketi Saqris vanili. kargad aurieT, 
gadmodgiT cecxlidan da gaacieT. gacivebul pudings 
miqseriT SeurieT 100 gr. aTqvefili karaqi.

bananis da Sokoladis kremi

gafcqveniT 2 mwife banani, daWyliteT da aqcieT piured. 
survilisamebr daumateT 8 C.k. Sokoladis burbuSela da 
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cota dariCini. kremi sakmarisia 4  naWer purze wasasmelad. 
ananisa da Sokoladis kremi Zalian uxdeba TeTr da rux 
purs.

mangos kremi

kangaclili 1/4  mango da cximiani xaWosebri yveli 
aTqvifeT fafisebri masis misaRebad. daumateT 1 C.k. 
dafquli nuSi. sufrasTan mitanamde cota xniT SeinaxeT 
macivarSi.  kremi sakmarisia 4  naWer purze wasasmelad. 
mangos kremi Zalian uxdeba Txilian purs.

araqisis kremi nigvziT

SeuriT erTmaneTs 50 gr. wvrilad daWrili nigozi, 50 
gr. dafquli nuSi, 150 gr. araqisis kremi, 100 gr. xaWo, 2 s.k. 
nekerCxlis sirofi da aTqvifeT kremisebri masis miRebamde, 
es kremi Zalian uxdeba Wvavis pursa da glexis purs.

Jolosa da xaSxaSis kremi

100 gr. marcipans TandaTan SeurieT 200 ml. rZe daumateT 
250 gr. ucximo xaWo, 50 gr. Tafli, 50 gr. xaSxaSi da 200 
gr. axali Jolo. es kremi Zalian uxdeba axladgamomcxvar 
TeTr purs.

marcipanis kremi

gaTaleT erTi vaSli da daWeriT. daumateT 50 g. marcipani 
da aqcieT piured. Tu miRebuli masa mSrali gamovida, 
daumateT 2 C.k. iogurti an vaSlis wveni. kremi samkarisia 
4-5 naWer purze wasasmelad.

forToxlisa da avokados sousi

2 mwife kangaclil avokados daumateT 1 s.k. TeTri Rvinos 
Zmari es yvelaferi aqcieT piured. daumateT 1 forToxlis 
wveni, 100 gr. xaWosebri yveli, marili da pilpili. sousi 
sakmarisia puris 8 naWerze wasasmelad.
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kvercxis sousi

3 kvercxi magrad moxarSeT da gafcqveniT. daumateT 3 s.k. 
maionezi, marili, wvrilad daWrili mwvanili gemovnebiT 
da es yvelaferi aqcieT fafad. es kremi sakmarisia 6-8 
ulufisTvis da Zalian uxdeba Txilian purs da xorblis 
RerRilis xraSuna purs.

muxudos sousi

SeurieT 240 gr. dakonservebuli muxudo, 4  s.k. limonis 
wveni, 2 s.k. zeTi, oxraxuSis foTlebi gemovnebiT, 5 ukurko 
zeTis xili, 1 kbili niori da 2-3 s.k. wyali. daumateT 
wvrilad daWrili 1 pamidori, marili da pilpili. 
sakmarisia puris 8 naWerze dasadebad.

berZnuli yvelis sousi

6 ulufisaTvis: SeurieT erTmanets 100 gr. zeTSi Cawyobili 
feta (berZnuli yvelis konservi), 1 gaxexili pamidori da 
aTqvifeT fafisebri masis miRebamde. SegiZliaT es sousi 
imave raodenobis naduRSiT moamzadoT, oRond daumateT 
marili da pitna an qondari gemovnebiT.

kremi Sebolili TevziT

50 gr. rehanis foToli daWeriT msxvilad da miqseriT 
SeurieT 150 gr. araJans. 250 gr. kalmaxis file daWeriT 
wvrilad. daumateT 1 C.k. mdogvi da 2 C.k. naRebi. kalmaxi 
kargad SeurieT araJnian masas. daumateT marili da 
pilpili.

buterbroti oraguliT

150 gr. Sebolili oraguli daWeriT wvrilad. moasxiT 5 
s.k. limonis wveni da moayareT 1 s.k. daWrili kama. oraguli 
Zalian uxdeba Wvavis purs. mza oraguli maleve miitaneT 

sufrasTan,  Torem limonis wveni oraguls gaamagrebs.
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biskvitebi da fenebi

Txeli comis

250 gr. darbilebuli karaqi     250 gr. Saqari
1 mw marili                         4  c. kvercxi
500 gr. fqvili                      1 C.k. soda               
1 p. comis safxvierebeli         2-4  s.k. rZe
darbilebuli karaqi, Saqari da marili miqseriT iqamde 

TqvifeT, sanam Saqari TiTqmis mTlianad ar gaixsneba da 
kremisebr masas ar miiRebT. saTiTaod SeurieT kvercxi. 
fqvilSi paketi comis safxvirebeli an 1 C.k. soda CayareT. 
miRebuli masala coms nawil-nawil daaceriT da kovziT 
(da ara miqseriT) kargad SeurieT. saWiroebis SemTxvevaSi, 
coms rZe daumateT da mxolod cota xans urieT, sanam 
comi erTgvarovani ar gaxdeba. comi momzadebisTanave 
CaasxiT formaSi da gamoacxeT. Tu coms didxans gaaCerebT, 
namcxvari metismetad mSrali gamova.

fxvieri comis momzadeba

250 g. fqvili                       1/4  C.k. marili
75 g. Saqari                         125 g. karaqi
1 c. kvercxi
fqvili konusiseburad dayareT samuSao zedapirze da 

marili SeurieT. SuaSi gaukeTeT Rrmuli da SigniT Saqari 
CayareT. civi karaqi Txel naWrebad daWeriT da gverdze 
moawyveT. RrmulSi  kvercxi CatexeT. comi xeliT swrafad 
mozileT, celofanSi gaaxvieT da 15-30 wT. macivarSi 
moaTavseT. fxvieri comi gamocxobamde ramdenime saaTi 
adrec SeiZleba momzaddes.

fxvieri comi kvercxis gareSe

250 g. fqvili                       1/4  C.k. marili
100 g. karaqi                        1 c. kvercxi
7  s.k. wyali
fqvils SeurieT marili da Txlad daWrili civi karaqi 

ise,  rom miiRoT fxvieri masa. bolos daumateT yinuliviT 
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civi wyali da mozileT erTgvarovani comi, gaaxvieT 
celofanSi da 30 wT. macivarSi moaTavseT.
SeniSna: Tu umaRlesi xarisxis fqvilis nacvlad pirveli 
xarisxis fqvils gamoiyenebT,  coms kidev 2 s.k. civi wyali 
unda daumatoT.

comi zeTiT da xaWoTi

150 gr. ucximo xaWo               50 gr. Saqari
6 s.k. zeTi                          5 s.k. rZe
2 s.k. Saqari                        300 gr. Fqvili
2 C.k. comis safxvierebeli
aseTi comi gamoucdeli mcxobelisTvisac ki advili 

mosamzadebelia.
xaWo marlaze dadeT da kargad gawureT. jamSi erTmaneTs 

SeurieT Saqari zeTi, rZe, Saqriani vanili da urieT 
erTgvarovani masis miRebamde. meqanikuri miqseriT SeurieT 
fqvili da comis safxvierebeli. bolos xeliT erTgvarovani 
comi mozileT da 30 wT. macivarSi moaTavseT.

safuvriani comi

500gr. fqvili                      1/2 briketi safuari
1,5 C.k. Saqari                       1/4  C.k. marili
1 c. kvercxi                        220 ml. rZe
50 gr. karaqi
CayareT jamSi fqvili da SuaSi Rrmuli gaukeTeT. 

RrmulSi CayareT piketi daqucmacebuli safuari da 1 
C.W. Saqari, Caasxi kovzi 20 gr. nelTbili rZe. zemodan 
moayareT kideebidan aRebuli fqvili da mozileT 
fafisebri comi. coms cota fqvili moayareT, daafareT 
da dadgiT Tbil adgilas 15 wT. Semdeg daumateT, 40 gr. 
Saqari, 200 ml. nelTbili rZe,  50 gr. darbilebuli karaqi, 
1 mw. marili da miqseris maqsimaluri siswrafiT iqamde 
zileT, sanam comi buStebs ar gaikeTebs, bolos xeliT 
kargad gadazileT da Tavdaxurul WurWelSi gaaCereT 45 
wT. comis moculoba daaxloebiT orjer rom gaizrdeba, 
kidev erTxel gadazileT. 
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biskvitis comi 

125 gr. fqvili                      75 gr. saxamebeli
150 gr. Saqari                      1/4  C.k. marili
2 C.k. comis safxvierebeli       4  c. kvercxi 
kvercxis cila aTqvifeT gamagrebamde meqanikuri miqseriT, 

TandaTan SeurieT Saqari da kvercxis guli. frTxilad 
daumateT erTmaneTSi areuli fqvili,  saxamebeli da comis 
safxvierebeli.

fenovanis comi

250gr. fqvili                      3 s.k. gamdnari cximi
1 mw marili                        1 c. kvercxi
100 ml. wyali                      150 gr. karaqi
karaqi gaadneT da gaagrileT. fqvili, marili, kvercxi, 

gamdnari cximi da wyali xeliT iqamde mozileT, sanam 
comi Zalian elastiuri ar gaxdeba. comi kargad gaaxvieT 
celofanSi,  raTa misi zedapiri ar gamoSres da moaTavseT 
macivarSi 1 sT.
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saRamoebis da SexvedrebisTvis

torti kanfetebiT

raodenoba: 12 naWeri
masala:
1 vaflis torti (28 sm)           1 limoni
500 gr. ucximo xaWo               300 gr. naRebi      
5 s.k. Sokoladis burbuSela     1 mw. limonmJava
patara da didi Sokoladis      1 mza biskviti
kanfetebi mosarTavad             (28 sm, simaRle 1-1,5 sm)

kaloriebi: 1 cali _ 330 k/kal
damzadebis dro: 0:15 wT
vaflis firfita wvrilad dafxveniT. limoni gawureT. 

xaWos SeurieTLlimons wveni. daumateT Sokoladis 
burbuSela da wvrilad dafxvnili vafli. naRebi 
limonmJavasTan erTad aTqvifeT gamagrebamde da daumateT 
xaWoiani masa. 
biskvits Tanabrad wausviT xaWoiani masa da morTeT 

patara da didi Sokoladis kanfetebiT. sufrasTan 
mitanamde torti macivarSi SeinaxeT.

saaRdgomo kurdRlebi

raodenoba: 18 cali
masala:
350 gr. gayinuli fenovanis comi 18 c qiSmiSi
Saqari mosayrelad                 pergamenti

kaloriebi: 1 cali _ 200 k/kal
damzadebis dro: 1 Rame da 2 sT
gaalRveT fenovani comi da gaabrtyeleT. sacxob 

firfitaze daafineT pergamenti. Rumeli gaacxeleT 2000C-
mde. fenovani comi daCxvliteT CangliT da kurdRlis 
formiT amoweriT kurdRlebi. comis darCenili naWrebi 

erTmaneTxze daalageT, gaabrtyeleT da kvlav 
kurdRlebi amoWeriT. kurdRebi daawyveT formaze 
da Tvalebis adgilas TiTo qiSmiSi gaukeTeT. Saqari 
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moayareT da acxeT 15 wT.

saaRdgomo gvirgvini

raodenoba: 8 naWeri
masala:
200 gr. ucximo xaWo                 7  s.k. rZe
6 s.k. zeTi                             1 c. kvercxi
1 c. kvercxis guli                  80 gr. SAqriani vanili
1 paketi comis safxvierebeli     400 gr. fqvili
cximi sacxobi firfitebisTvis    3 s.k. sezamis marcvlebi

kaloriebi: 1 cali _ 215 k/kal
damzadebis dro: 35 wT
SeurieT erTmaneTs xaWo,  6 s.k. rZe, zeTi,  kvercxi, Saqari 

da Saqriani vanili. TandaTan daumateT erTmaneTSi areuli 
fqvili da comis safxvierebeli. mozileT erTgvarovani 
comi. Rumeli gaacxeleT 1800C-mde, sacxob firfitas 
wausviT cximi.
gayaviT comi samad. comis naWrebisgan fqvilmoyril 

zedapirze gaakeTeT 50 sm sigrZis milebi. am milebisgan 
gakeTeT nawnavi, SekariT gvirgvinad da dadeT sacxob 
firfitaze. gvirgvins wausviT erTmaneTSi areuli kvercis 
guli da 1 s.k. rZe,  moayareT sesazamis marcvlebi da 
acxveT 20 wT, sanam oqrosferi ar gaxdeba. 
 
blic-keqsi

raodenoba: 20 cali
masala:
150 gr. Txlad daWrili Txili     80 gr. Saqari
danis wveriT dariCini               4  s.k. Tafli
1 s.k. karaqi                            125 gr. narebi
2 s.k. fqvili                           pergamenti

kaloriebi: 1 cali _ 100 k/kal
damzadebis dro: 0:22 wT
Rumeli gaacxeleT 2000C-mde, sacxob firfitaze daafineT 

pergamenti. SeurieT erTmaneTs Txili, Saqari, dariCini, 
Tafli, dadgiT dabal cecxlze da urieT, sanam Saqari 
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ar gaixsneba. daumateT karaqi, naRebi da aduReT 2 wT. 
SeurieT fqvili da kidev erTxel wamoaduReT. gadmodgiT 
cecxlidan da gaagrileT. comi sufris kovziT amoiReT 
da erTmaneTisagan moSorebiT dasviT sacxob firfitaze. 
acxeT 7  wT., bolos namcxvrebs Cais kovziT Saqris 
minanqari moawuweT.

Taflakverebi

raodenoba: 20 cali
masala:
2 c. kvercxi                        125 gr. Saqari
1/2 C.k. mixakis fxvnili           1 mw. dafquli javzi
2 wveTi mware nuSis zeTi       125 gr.  daWrili limoni 

an
200 gr. dafquli nuSi            forToxlis kanis cukati
50gr. daWrili nuSi               150 gr. Saqris pudra
2 s.k. nelTbili rZe              feradi Saqris kanfetebi
pergamenti

kaloriebi: 1 cali _ 160 k/kal
damzadebis dro: 35 wT
kvercxi SaqarTan erTad aTqvifeT haerovani masis 

miRebamde. SeurieT saneleblebi,  nuSis zeTi,  limonis kanis 
cukati da nuSi. sacxob firfitaze daafineT pergamenti da 
zed kovziT dasviT kverebi. namcxvrebi SedeT civ RumelSi 
da acxeT 1800C-mde, da acxeT 20 wT. Saqris pudra gaxseniT 
rZeSi. miRebuli minanqari wausviT jer kidev Tbil kverebs 
da Saqris feradi kanfetebi moayareT.

Tovlis fifqebi

raodenoba: 50 cali
masala:
250 gr. karaqi                          100 gr. Saqris pudra
120 gr. kangaclili dafquli nuSi  2 vanilis Cxiri
250 gr. saxamebeli                     100 gr. Saqris pudra
pergamenti

kaloriebi: 1 cali _ 85 k/kal
damzadebis dro: 1 sT
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karaqi da Saqris pudra aTqvifeT haerovani masis 
miRebamde.  vanilis Cxirebi gaWeriT sigrZeze, 
amoacaleT guli da SeurieT karaqian masas. 
daumateT nuSi da saxamebeli. urieT erTgvarovani 
comis miRebamde. coms daaxloebiT 3 sm. sisqis 
milis forma mieciT da dadgiT gril adgilas 30 wT., 
Rumeli gaacxeleT 1800C-mde. sacxob firfitaze daafineT 
pergamenti. daWeriT comi mrgval naWrebad. TiToeuli 
naWris zedapiri dasereT jvaredinad. namcxvrebi daawyveT 
sacxob firfitaze da acxveT 12-15 wT. gamoiReT,  gaagrileT 
da sqlad moayareT Saqris pudra.

namcxvari feradi SaqriT

raodenoba: 24  sm
masala:
4  c. kvercxi                           250 gr. karaqi
200 gr. Saqari                         350 gr. vaSlis piure
1 C.k. mware nuSis esencia            250 gr. fqvili
2 C.k. comis safxvierebeli 
minanaqari:
150 gr. Saqris pudra                 3-4  s.k. limonis wveni
feradi Saqris kanfetebi

kaloriebi: 1 cali _ 400 k/kal
damzadebis dro: 1 sT
kvercxi karaqTan da SaqarTan erTad aTqvifeT haerovani 

masis miRebamde. SeurieT vaSlis piure, nuSis esencia, 
fqvili,  comis safxvierebeli da cota xans urieT. Rumeli 
gaacxeleT 1800C-mde, comi CaasxiT formaSi da acxveT 45 wT. 
Saqris pudra gaxseniT limonis wvenSi da wausviT feradi 
kanfetebi.

namcxvari joxiani kanfetebiT

raodenoba: 24  sm
masala:         
250 gr. darbilebuli karaqi        5 c. kvercxi 
300 gr. Saqari                         300 gr. fqvili
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1/2 C.k. comis safxvierebeli        2 s.k. kakao
Saqris pudra mosayrelad          sxvadasxva kanfeti
Saqris minanqari                   cximi formisTvis

kaloriebi: 1 cali _ 380 k/kal
damzadebis dro: 1:05 sT

kvercxi karaqTan da SaqarTan erTad aTqvifeT haerovani 
masis miRebamde. daumateT erTmaneTSi areuli fqvili da 
comis safxvierebeli da cota xans urieT. CaasxiT formaSi 
comis naxevari. darcenil coms SeurieT kakao da daasxiT 
TeTri comi. orive comi xis wkiriT erTmaneTs msubuqad 
SeurieT. Rumeli gaacxeleT 2000C-mde, acxveT 40-45 wT. 
gaagrileT da moayareT Sqaris pudra. SegiZliaT joxiani 
kanfetebi ar gaxsnaT da namcxvarSi qaRaldianad CaarWoT 
sxvadasxva simaRleze. an SegiZliaT qaRaldi moacaloT, 
Saqris minanqriT saxe da Tma dauxatoT da namcxvris 
kideebis gaswvriv comSi erTmaneTis gverdiT CaarWoT 
patara kanfetebi, SuaSi ki didi kanfeti moaTavseT.

namcxvari ocneba

raodenoba: 16 naWeri
masala:
200 gr. Saqari                      6 c. kvercxi
100 gr. karaqi                      1 paketi Saqris vanili
1/4  C.k. comis safxvierebeli     200 gr. fqvili
kremisTvis:
1.5 kg. xili da kenkra survilisamebr (gargari, alubali, 

yurZeni, xendro, Jolo, mayvali)
2 s.k. Saqris pudra mosayrelad 
pergamenti

kaloriebi: 1 cali _ 245 k/kal
damzadebis dro: 0:45 wT
sacxob firfitaze daafareT pergamenti. Rumeli 

gaacxeleT 1800C-mde, karaqi gaadneT saSualo cecxlze. 
kvercxis cila da guli gaacalkeveT. cila gaTqvifeT 
gamagrebamde da TandaTan SeurieT 50 gr. Saqari. kvercxis 
guli darCenil SaqarTan da Saqrian vanilTan erTad 
aTqvifeT haerovani masis miRebamde. daumateT erTmaneTSi 
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areuli fqvili da comis safxvierebeli, aTqvefili cila 

da cota xans urieT. daumateT gamdnari karaqi. comi 
gaanawileT acxveT 20 wT., sanam moyavisfro ar gaxdeba. 
gaagrileT, gamoiReT da moacileT pergamenti. 
SeurieT erTmaneTs atmis wveni da pudingis fxvnili. 

wamoaduReT Tbil cecxlze da Tan urieT. gamoiReT 
cecxlidan da gaaciveT. drodadro mourieT, rom Tavi ar 
gaikeTos. SeurieT iogurti. wausviT pudingi namcxvris 
firfitas. garecxeT xili da kenkara da morTeT namcxvari. 
SegiZliaT suxvilisamebr, Saqris pudra moayaroT.
siswrafisTvis gamogadrebaT. 2 kapeti Ria feris tortis 

minanqari moamzadeT paketze miTiTebuli receptiT da 
moasxiT namcxvars.
 

guli JoloTi

raodenoba: 10 naWeri
masala:
3 c. kvercxi                           40 gr. karaqi
50 gr. wvrilad dafquli nuSi     150 gr. Saqari
50 gr. fqvili                         500 gr. Jolo
2 s.k. Jolos sirofi                 100 gr. araJani
100 gr. TeTri Sokoladi            400 gr. naRebi
1 mw. limonmJava                      cximi formisaTvis

kaloriebi: 1 cali _ 400 k/kal
damzadebis dro: 1:10 wT
TandaTan SeurieT 50 gr. Saqari. darCenili Saqari 

SeurieT kvercxis guls. daumateT erTmaneTSi areuli 
nuSi da fxvnili. SeurieT aTqvefili cila da gamdnari 
karaqi. CaasxiT comi formaSi Rumeli gaacxeleT 2000C-mde, 
da acxeT 30 wT., gamoiReT da gaagrileT. gadmoabruneT 
forma, amoiReT namcxvari da gaWeriT siganeze or fenad. 
naRebi da limonmJava aTqvifeT gamagrebamde. naRebs 
TandaTan SeurieT Joloiani masa. qveda fenaze gaanawileT 
Jolos kremi, moayareT 100 gr. Jolo da daadeT zeda fena. 
moayareT Saqris pudra da SuaSi moayareT Jolo gulis 
fomraze. sufraze mitanamde namcxvari macivarSi SeinaxeT. 
siswrafisTvis gamogadgebaT: 300 gr. Jolo 2 s.k. Jolos 
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sirofTan erTad aqcieT fafisebr masad. SeurieT 
Sokoladis kremi. gulis formis namxvcari Suaze gaWeriT, 
qveda firfitas wausviT kremi, daafareT meore firfita 
da mTeli zedapiri kremiT dagareT. morTeT namcxvari 
vardisferi marcipanis patara gulebiT.

gvirgvinebi naRebiTa da marwyviT

raodenoba: 6 naWeri
masala:
4  c. kvercxi                       120 gr. karaqi
marili                              1 C.k. Saqari
150 gr. fqvili                     500 gr. marwyvi
1 s.k. Jolos sirofi              2 s.k. Saqris pudra
450 gr. narebi                      1 mw limonmJava
Saqris pudra mosarTavad        pergamenti

kaloriebi: 1 cali _ 640 k/kal
damzadebis dro: 1:15 sT
250 ml. wyali wamoaduReT karaqTan, 1 mw. marilTan da 

SaqarTan erTad. gadmodgiT cecvxlidan da TandaTan 
daumateT fqvili da kargad mourieT. SemodgiT cecxlze 
da urieT, sanam comi ar SeikumSeba. gadmodgiT da SeurieT 
kvercxi. 
Rumeli gaacxeleT 2000C-mde. sacxob firfitaze dadeT 

pergamenti. CaasxiT comi mosarTav parkSi da sacxob 
firfitaze 6 gvirgvini (10 sm) daasviT. acxveT 20 wT, sanam 
moyavusfri ar gaxdeba. gamorTeT Rumeli, kari odnav 
gamoaReT da namcxvari SigniT datoveT 10 wT., gamoiReT 
gvirgvinebi da siganeze orad gaWeriT.
gaarCieT marwyvi da garecxeT. ramdenime marwyvi SeinaxeT 

mosarTavad, danarCeni ki wvrilad daWeriT, CadeT jamSi 
da moasxiT 1 s.k. Jolos sirofi. naRebi da limonmJava 
aTqvifeT gamagrebamde. TandaTan SeurieT Saqris pudra da 
daWrili marwyvi.
gvirgvinis fenebs wausviT kremi, SuagulSic kremiT 

amoavseT, darCenili marwyvi Suaze gaWeriT da morTeT 
gvirgvinebi. zemodan moayareT Saqris pudra. SeiZleba 

Seicvalos xili: 300 gr. revandi gaasufTaveT,  garecxeT, 
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daWeriT wvrilad. 2 s.k. mocxaris JelesTan erTad 
cota xniT wamoaduReT da gaagrileT. miRebuli masa 
SeurieT naRebis krems.

puris baWiebi

raodenoba: 19 sm
masala:
1/2 paketi mSrali safuari          250 gr. fqvili
1/2 l. nelTbili rZe                 40 gr. karaqi
1 c. kvercxi                           1 C.k. marili
1 c. kvercxis guli                   pergamenti
qiSmiSi da sakonditro 
xaSxaSi mosarTavad

kaloriebi: 1 cali _ 75 k/kal
damzadebis dro: 1:40 sT
SeurieT erTmaneTs fqvili da safuari. daumateT rZe, 

karaqi, kvercxi da marili. daafareT da dadgiT Tbil 
adgilas 15 wT. sacxob firfitaze daafineT pergamenti. 
gadazileT comi da 19 nawilad dayaviT. yoveli nawili 
daamrgvaleT da 2 grZeli yuric gaukeTeT da dadgiT 
kidev 15 wT.. Rumeli gaacxeleT 2000C-mde, wausviT baWiebs 
kvercxis guli. morTeT qiSmiSiT da xaSxaSiT da acxeT 25 
wT.

saaRdgomo torti

raodenoba: 12 naWeri
masala:
100 gr. darbilebuli karaqi        2 c. kvercxi
80 gr. Saqari                          1/2  limonis wveni
1 C.k. comis safxvierebeli          100 gr. fqvili 
kremisaTvis:
8 firfita Jelatini                  250 gr. naRebi
100 ml. limonis wveni                500 gr. xaWo (20%)
180 gr. Saqari
zemodan mosasxmelad:
1 paketi wiTeli minanqari        2 s.k. Saqari
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1/4  l forToxlis wveni          qoqosis fantelebi
marcipanis an Saqris              cximi formisTvis         
mza Wreli kvercxebi

kaloriebi: 1 cali _ 335 k/kal
damzadebis dro: 1:45 sT
karaqi,  kvercxi,  Saqari da limonis wveni aTqvifeT haerovani 

masis miRebamde. daumateT fqvili,  comis safxvierebeli da 
mxolod cota xans urieT. Semdeg Rumeli gaacxeleT 2000C-
mde, formas wausviT cximi da CaasxiT comi formaSi da 
acxveT 15-20 wT. da gagrileT. 
Jelatini daarbileT civ wyalSi. naRebi aTqvifeT 

gamagrebamde. limonis wveni SeaTbeT da Sig gaxseniT 
Jelatini. xaWo aTqvifet SaqarTan erTad,  daumateT naRebi 
da Jelatini. miRebuli masa moasxiT mancxvars da SedgiT 
macivarSi 3 sT. tortis minanqari SaqarTan da forToxlis 
wventan erTad moamzadeT paketze miTiTebuli receptis 
mixedviT. moasxiT xaWoian masas, gaagrileT, morTeT 
saaRdgomo kvercxebiT da moayareT qoqosis fanteli.
survilisamebr biskvitze jer xili gaanawileT, mere ki 

xaWoiani masa moasxiT.

batibutis namcxvari

raodenoba: 16 naWeri
masala:
4  c. kvercxi
65 gr. karaqi
450 gr. rbili Sokoladis kanfeti
100 gr. tkbili batibuti
100 gr. mariliani moxaluli miwisTxili
100 gr. feradi Sokoladis kanfeti
100 gr. muqi Sokoladis minanqari
pergamenti an comi cxobisaTvis

kaloriebi: 1 cali _ 255 k/kal
damzadebis dro: 0:52 sT
gaadneT karaqi dabal ceclxze, Sokoladis kanfetebi Sig 
gaalRveT da gaagrileT. SeurieT erTmaneTs batibuti, 
Txili da feradi Sokoladis kanfeti. marTkuTxa 
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formaSi CaafineT pengameti an wausviT cximi. fomraSi 
monacvleobiT gaanawileT Sokoladiani da batibutiani 
masa. daafareT aluminis folga da SedgiT macivarSi 
erTi RamiT. gadmoabruneT forma langarze da daWerTi 
namcxvari. moamzadeT Sokoladis minanqari da namcxvris 
yoveli naWris erTi kuTxe minanqarSi amoavle. 

fxvieri burTulebi

raodenoba: 40 cali
masala:
175 gr. darbilebuli karaqi        3 c. kvercxis guli
100 gr. Saqris pudra                 1 C.k. limonis cedra
3 kvercxis guli                      220 gr. fqvili
3 s.k. mocxaris Jele                  pergamenti

kaloriebi: 1 cali _ 65 k/kal
damzadebis dro: 0:45 sT
karaqi, Saqris pudra da cedar aTqvifeT haerovani masis 

miRebamde. TandaTan SeurieT kvercxis guli, kvercxi da 
fqvili. Rumeli gaacxeleT 1600C-mde, sacxob firfitaze 
daafineT pergamenti. cximi gayaviT 4  Tanabar nawilad. 
TiToeuli kidev 10 Tanabar nawilad daWeriT da daawyveT 
sacxobis firfitaze. fqvilSi amovlebuli xis kovziT 
TiToeul burTulas gaukeTeT patara Rrmuli da amoavseT 
mocxaris JeleTi. acxveT 15 wT. gamoiReT da gagrileT. 
gagrilebuli namcxvrebi SeinaxeT Tunuqis WurWelSi. 
SegiZliaT mocxaris Jeles nacvlad RrmulebSi ukurko 
wiTeli alublebi CadoT. wausviT burTulebs kvercxis 
cila da wvrilad daWrili Txili an nuSi. moayareT. 
Semdeg RrumulebSi mocxari an Jolos Jele CaasxiT da 
ise gamoacxeT.

nuSis galetebi

raodenoba: 35 cali
masala:
125 gr. darbilebuli karaqi      1 c. kvercxi
2 paketi Saqriani vanili         100 gr. Saqari
1 C.k. romis esencia                80 gr. dafquli nuSi
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1 1/2 C.k. comis safxvierebeli    200 gr. fqvili

kaloriebi: 1 cali _ 80 k/kal
damzadebis dro: 0:35 wT
kvercxi,  kvercxis guli,  karaqi,  Saqari,  Saqriani vanili da 

romis esencia aTqvifeT haerovani masis mirebamde. SeurieT 
dafquli nuSi, fqvili da comis safxvcierebeli. CadeT 
comi mosarTav parkSi, parks gaukeTeT varskvlaviseburi 
piri da sacxob firfitaze bliTis, joxis an sxva forma 
galetebi dasviT. Rumeli gaacxeleT 1800C-mde, sacxob 
firfitaze daafineT pergamenti, 10 wT. 
namcxvars marcipanis gemo eqneba Tu romis esenciis 

nacvlad mware nuSis esencias SeurevT. SegiZliaT nuSi 
TxiliT an dafquli nigoziT SecvaloT da coms 100 
gr. karaqi SeurioT. SegiZliaT, aseve namcxvars Saqris 
minanqari wausvaT da Saqris patara kanfetebi moawyoT. 
SegiZliaT aseve feradi galetebis momzadeba, minanqarSi 2 
wveTi sakonditro saRebavi SeurieT. SegiZliaT aseve muqi 
an TeTri Sokoladi gaadnoT da galetebi Sig naxevrad 
amoavloT.

marcipanis angelozebi

raodenoba: 15 cali
masala:
200 gr. marcipani                  220 gr. Saqaris pudra
350 gr. vaSlis piure              3 s.k. limonis wveni
sakonditro saRebavi 
mosarTavad:
Saqris minanqari                   Saqris kanfetebi
burTulebi da sxva               pergamenti

kaloriebi: 1 cali _ 120 k/kal
damzadebis dro: 0:25 wT
marcipani mozileT 100 gr. Saqris pudrasTan erTad 

da 2 grZel pergamets Soris gaagrZeleT. gamoWeriT 
marcipanisgan angelozebi da daawyeT sacxob firfitaze. 
Rumeli gaacxeleT 1800C-mde, sacxob firfitaze daafineT 
pergamenti, acxveT 5 wT. da gagrileT. darCenili Saqris 
pudra gaxseniT limonis wvenSi, survilisamebr SeurieT 
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sakonditro saRebavi da mirebuli masa wausviT angelozebs. 
namcxvrebi morTeT Saqris burTulebiT, Saqris minanqriT 
an sxva mosarTavi saSualebiT. 
aseve SeiZleba marcipanis angelozebi saerTod ar 

morToT. patara rCeva,AgamoWeriT marcipanis angelozebi 
da erTmaneTze daalageT da ise gamoacxeT an calcalke 

gamoacxeT da xilfafiT SeawebeT.
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 tortunebi da keqsunebi

Jolos samkuTxedebi

raodenoba: 12 cali
masala:
270gr. fenovani comi              4  s.k. Saqari
100 gr. nazi xaWosebri yveli    250 gr. Jolo

kaloriebi: 1 cali _ 135 k/kal
damzadebis dro: 25 wT.
gaabrtyeleT fenovanis comi, daWeriT samkuTxedebad 

da CangliT daCxvliteT. moayareT cota Saqari. sacxob 
firfitaze daafineT pergamenti da dadeT firfita. Rumeli 
gaacxeleT 2000C-mde,  da acxeT 15 wT.
erTmaneTs SeurieT daaxloebiT 100 gr. Jolo,  xaWosebri 

yveli, darCenili Saqari da aTqvifeT kremisebri masis 
miRebamde. gamocxvari samkuTxedebi gaWeriT siganeze, 
darCenili Jolo gaanawileT qveda fenebze,  wausviT kremi 
da daadeT samkuTxedebis zeda nawilebi.

vaSlis kurasanebi

raodenoba: 6 cali
masala:
250gr. kruasanis mza comi        5 s.k. vaSlis xilfafa
dariCini an dafquli mixaki 
mosayreli masala:
2 s.k. daWrili Txili             1 C.k. Saqari
dariCini

kaloriebi: 1 cali _ 170 k/kal
damzadebis dro: 22-25 wT.
gaabrtyeleT kruasanis comi, daWeriT Tanabari zomis 

eqvs samkuTxedad. vaSlis xilfafas survisamebr SeurieT 
cota dafquli dariCini an mixaki, wausviT comis naWrebs da 
ganieri mxridan gadaaxvieT.
daWril Txils SeurieT Saqari da cota dariCini da 

moayareT kruasanebs,  Rumeli gaacxeleT 2000C-mde,  gamzadebuli 
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kruasanebi pergamentian firfitaze daawyeT da acxeT 12-15 wT.

namcxvari `lokokina~

raodenoba: 16 cali
masala:
60 gr. karaqi                         100 gr. naRebi
3 s.k. nekerCxlis sirofi           100 gr. daWrili nuSi
2 C.k. dariCini                        1 Sekvra fenovani comi
1 paketi Saqriani vanili           270 gr. fenovani comi
150 gr. Saqaris pudra
kaloriebi: 1 cali _ 210 k/kal
damzadebis dro: 35-40 wT.
gaadnT karaqi. SeaTbeT naRebi 2 s.k. karaqTan da 2 s.k. 

nekerCxlis sirofTan erTad. daumateT nuSi da dariCini. 
comi gaabrtyeleT da wausviT 1 s.k. karaqi, zemodan 
gaanawileT nuSiani masa, sigrZeze gadaaxvieT da SedeT 
sayinuleSi 10 wT. Rumeli gaacxeleT 2000C-mde, sacxob 
firfitaze daafineT pergamenti da dadeT firfita. 
gaxveul coms wausviT darCenili karaqi,  daWeriT 16 
naWrad da daawyveT firfitaze. acxveT RumelSi 15-20 wT. 
Saqris pudra gaxseniT darCenil nekerCxlis sirofSi da 
wausviT lokokinebs.

tortunebi mangos kremiT

raodenoba: 8 cali 
masala:
2 patar qila mangos konservi      4  s.k. Saqris pudra
(250 gr. wvenis gareSe)               100 gr. daWrili nuSi
8 c. (200 gr.) fxvieri comis         2-3 s.k. limonis wveni
mza tartaleti 
250 gr. soflis sqeli araJani
kaloriebi: 1 cali _ 280 k/kal
damzadebis dro: 10 wT.
amoiReT mango qilidan da sawurze dadeT. dafxveniT 

tartaletkebis naxevari, daumateT araJani, Saqris pudra, 
limonis wveni da urieT kremisebri masis miRebamde. 
tartaletkebs wausviT kremi. morTeT wvrilad daWrili 
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mangoTi an mangos mTliani naWrebiT. namcxvari rom ufro 
lamazi gamovides, SegiZliaT morToT JoloTi, marwyviT, 
alubliT an pitnis foTlebiT. namcxvari aseve gemrieli 
gamova, Tu mas gargariT an atmiT gaakeTebT. SegiZliaT 
sxva xilic airCioT sezonis mixedviT. 

mocvis keqsunebi

raodenoba: 12 cali
masala:
2 C.k. comis safxvierebeli       175 gr. fqvili
80 gr. Saqari                       marili
1 paketi Saqriani vanili         1 limonis cedar
2 kvercxi                           50 gr. karaqi
175 ml. rZe                          150 gr. mocvi
Saqris pudra mosarTavad
kaloriebi: 1 cali _ 120 k/kal
damzadebis dro: 40 wT.
Rumeli gaacxeleT 2000C-mde,  sacxob formas wausviT 

cximi an Signidan qaRaldis formebi CaawyveT. CayareT 
jamSi fqvili,  comis safxvierebeli,  Saqari, marili, 
Saqriani vanili,  limonis cedra da mourieT. sxva jamSi 
aTqvifeT kvercxi, SeurieT gamdnari karaqi da rZe. daumateT 
fqviliani masa da mocvi. CaasxiT comis formebSi acxveT 
daaxloebiT 25 wT.,  sanam namcxvari oqrosferi ar gaxdeba. 
gaagrileT da moayareT Sqaris pudra.

keqsunebi gagriT

raodenoba: 12 cali
masala:
350 gr. gargari                    3 c. kvercxi
200 gr. darbilebuli karaqi    150 gr. Saqari
100 gr. vanilis iogurti         200 gr. fqvili
1/2 paketi comis safxvierebeli
kaloriebi: 1 cali _ 275 k/kal
damzadebis dro: 15 wT.
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gargari gaTaleT, gamoacaleT kurka da daWeriT 
patara naWrebad. kvercxi aTqvifeT SaqarTan da keqsTan 
erTad. daumateT iogurti,  gargari,  fqvili da comis 
safxvierebeli. didxans ar urioT. Rumeli gaacxeleT 
2000C-mde, keqsunebis sacxob formas wausviT cximi an 
SigniT qaRaldis formebi CasviT. comi CaasxiT formebSi. 
SedgiT RumelSi da acxveT 20-25 wT. SegiZliaT xili 
sezonis mixedviT aarCioT. RumelSi Sedgmamde keqsunebs 
zemodan gargaris Txeli naWeri daadeT.

keqsunebi bananiT

raodenoba: 12 cali
masala:
200 gr. darbilebuli karaqi        150 gr. Saqari
50 gr. daWrili Txili               3 c. kvercxi
1/2 paketi comis safxvierebeli     2 mwife banani
150 gr. fqvili
kaloriebi: 1 cali _ 240 k/kal
damzadebis dro: 35 wT.
banana gafcqveniT da CangliT daWyliteT. aTqvifeT 

kvercxi karaqTan da SaqarTan erTad. SeurieT banani da 
Txili, bolos daumateT fqvili da comis safxvierebeli. 
didxans ar urioT. Rumeli gaacxeleT 2000C-mde,  keqsunebis 
sacxob formas wausviT cximi an SigniT qaRaldis formebi 
CasviT. comi CaasxiT formebSi,  SedgiT RumelSi da acxveT 
15-20 wT. Txilis nacvlad SegiZliaT nuSi an nigozi 
gamoiyenoT. Txili gemovnebisamebr SegiZliaT daWraT, 
gaataroT an mTel-mTeli datovoT.

vafli araJniT

raodenoba: 6 cali
masala:
65 gr. Saqari                           5 c. kvercxi
1 paketi Saqriani vanili            1/2 limonis cedra
1 mW. marili                          150 gr. fqvili
150 gr. araJani (cximi 24%)         5 s.k. gamdnari karaqi
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kaloriebi: 1 cali _ 320 k/kal
damzadebis dro: 45 wT.
Saqari da kvercxi aTqvifeT haerovani masis miRebamde. 

daumateT Saqriani vanili limonis cedra da marili. 
fqvili gaceriT da araJanTan erTad TandaTan SeurieT 
kvercxian masas. daumateT gamdnari karaqi. dadgiT gril 
adgilas 15 wT. amasobaSi gaacxeleT forma da wausviT cximi. 
gayaviT comi 6 nawilad,  rigrigobiT daasxiT formaze da 
gamoacxveT. SegiZliaT vaflebs Saqris pudra moayaroT. 
vafli Zalian gemrielia aTqvefil naRebTan, alublis 
kompotTan, wiTel mocvTan an daSaqrul marwyvTan erTad.

funTuSebi qliavis jemiT

raodenoba: 12-15 cali
masala:
1 briketi safuari (42 gr.)         500 gr. fqvili
1/4  l. nelTbili rZe               80 gr. Saqari
1 paketi Saqriani vanili           150 gr. karaqi
1/2 limonis cedra                  1 mW. marili
4  kvercxis guli                    200 gr. qliavis jemi
kaloriebi: 1 cali _ 320 k/kal
damzadebis dro: 45 wT.
CayareT fqvili jamSi da SuaSi CaaRrmaveT. safuari 

daaqucmaceT da 1 s.k. SaqarTan erTad gaxseniT 1/8 l rZeSi. 
miRebuli masa CaasxiT RrmulSi da urieT fafiseburi 
masis miRebamde, sanam safuari ar gaixsneba. moayareT 
coms cota fqvili, daafareT da dadgiT Tbil adgilas 
20 wT. coms daumateT darCenili Saqari,  50 gr. karaqi,  1 
mw. marili, Saqris vanili, kvercxis guli, limonis cedra 
da zileT erTgvarovani masis miRebamde. daafareT da 
dadgiT kidev 30 wT. comi oTxkuTxedad gaabrtyeleT da 
gamoWeriT patara kvadratebi (daaxloebiT 5X5 sm.). yovel 
naWris SuaSi dadeT 1 C.k. qliavis jemi,  comi gadakeceT da 
napirebi SeaerTeT. 
formas wausviT cximi. gaadneT darCenili karaqi. 

funTuSebi nawiburiani mxriT karaqSi amoavleT da formaze 
erTmaneTis moSorebiT, nawiburebiT qvemoT ganalageT. 
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zemodan moasxiT darCenili karaqi, daafareT da dadgiT 
kidev 30 wT. gaacxeleT Rumeli 1800C-mde da acxveT 40 wT., 
sanam funTuSebi oqrosferi ar gaxdeba. sufraze Tbili 
funTuSebi vanilis sousTan erTad miitaneT.  

Su 
raodenoba: 12-15 cali
masala:
100 gr. fqvili                        60 gr. karaqi
1 paketi Saqriani vanili            1 s.k. saxamebeli
1 mW. marili                           3 kvercxi
1 1/2 s.k. Saqris pudra               300 gr. naRebi
250 gr. sxvadasxva kenkra           Saqris pudra 
kaloriebi: 1 cali _ 140 k/kal
damzadebis dro: 1:25 wT.
qvabSi aduReT 1/4  l. wyali, Saqriani vanili,  2 mw. marili 

da karaqi. gaceriT fqvili da saxamebeli, erTmaneTSi 
aurieT da wamoduRebul masaSi CayareT. urieT,  sanam comi 
gundad ar Seikvreba,  qvabis fskerze ki Txeli TeTri fena 
ar warmoiqmneba. gadmodgiT qvabi cecxlidan da gaagrileT. 
gagrilebul coms saTiTaod SeuriT kvercxi. gaacxeleT 
Rumeli 2000C-mde. sacxob formaze daafineT pergamenti. 
comi CadeT specialur mosarTav parkSi, gaukeTeT didi 
varskvlavisebri piri da sacxob firfitaze erTmaneTisgan 
5 sm-s daSorebiT dasviT 12-15 cali Su. acxveT 20-25 wT., 
sanam Sus zedapiri oqrosferi ar gaxdeba. cxobis dros 
Rumlis kari ar gamoaRoT,  Torem namcxvari ar amofuvdeba! 
Suebi gamoRebisTanave siganeze gaWeriT da gaagrileT.
naRebi da Saqris pudra aTqvifeT gamagrebamde. Tu kenkra 

didi zomisaa, orad gayaviT. Sus qveda nawili SeavseT 
naRebiT, daawyveT kenkra, msubuqad daaweqiT, Sus zeda 
nawili daafareT da Saqris pudra moayareT. Umjobesia, Tu 
Suebs momzadebisTanave miitanT sufrasTan. Tu specialuri 
mosarTavi parki ar gaqvT, SegiZliaT comi 2 Cais kovzis 
daxmarebiT patara gundebad dasvaT sacxob firfitaze.
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gaxsnili niJara

raodenoba: 4  cali
masala:
300 gr. gayinuli fenovani comi  200 ml. rZe
1 s.k. comis safxvierebeli        3 s.k. Saqari
2 firfita TeTri Jelatini       1 kvercxis guli
1/2 s.k. paketi vanilis              100 gr. naRebi
pudingis fxvnili                  1 paketi Saqriani vanili
kaloriebi: 1 cali _ 565 k/kal
damzadebis dro: 1:00 wT.
gaalRveT comi. gaacxeleT Rumeli 2200C-mde. gaabrtyeleT 

comi da amoWeriT 8 wre (7  sm.),  mieciT ovaluri forma. 4  
ovals moayareT msxvilad dafxvnili Saqari,  coms msubuqad 
daaweqiT da CangliT daCxvliteT. yvela ovali daawyveT 
cximwasmul sacxob firfitaze. daSaqruli ovalebi 
daawyveT Saqrian mxriT zemoT. acxveT RumelSi 15 wT.. civ 
wyalSi daarbileT Jelatini. daamzadeT vanilis pudingi 
rZiTa da SaqriT ise, rogorc pudingis paketze weria. 
SeurieT Jelatini, daumateT kvercxis guli da gaaciveT. 
naRebi Saqrian vanilTan erTad aTqvifeT gamagrebamde da 
SeurieT pudings. 4  dauSaqrav ovals kremi sqlad wausviT 
da zemodan yovel maTgans Saqriani ovali daafareT. 
namcxvari lamazi gamova, Tu krems mosarTavi parkiT 
wausvamT. SegiZliaT kremze xili dawyoT. es namcxvari 
maSinac gemrieli gamova, Tu SigTavsad mxolod aTqvefil 
naRebs gamoiyenebT. 

tartaleti xiliT

raodenoba: 12-14  cali
masala:
100 gr. fqvili                            4  s.k. saxamebeli
1/2 s.k. soda an comis safxvierebeli  1 kvercxi
50 gr. darbilebuli karaqi       7  s.k. Saqris pudra
60 gr. karaqi                        1 mW. marili
1 paketi Saqriani vanili          400 gr. naRebi
1 s.k. amareto an                    500 gr. sxvadasxva xili
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romi (survilisamebr)              Saqris pudra 
kaloriebi: 1 cali _ 195 k/kal
damzadebis dro: 1:45 wT.
fqvili, saxamebeli, soda, karaqi, 5 s.k. Saqris pudra, 1 

kvercxis da 1 mw. marilisagan mozileT erTgvarovani 
comi. daamrgvaleT,  gaaxvieT celofnis parkSi da SedgiT 
macivarSi 30 wT. tartaletis formebs wausviT cximi. 
Rumeli gaacxeleT 2000C-mde. fqvilian zedapirze Txlad 
gaabrtyeleT comi, daWeriT saWiro zomis naWrebad da 
CangliT daWxvliteT, moWeriT zelmeti comi da acxveT 15 
wT.,  gadmoiReT namcxvrebi formebidan da gagrileT. 
garecxeT xili. naRebi, darCenili Saqris pudra da 

Saqris vanili aTqvifeT gamagrebamde. SeurieT amareto an 
romi gemovnebiT. miRebuli masa CaasxiT mosarTav parkSi, 
amoavseT tartaletebi da morTeT xiliT.
SegiZliaT mza tartaletebi iyidoT an winaswar 

gamoacxoT da Tunuqis kolofSi erTi kviris ganmavlobaSi 
SeinaxoT. maT mxolod morTva dasWirdebaT. cocxali 
xilis nacvlad SegiZliaT dakonservebuli an gawuruli 
xilic gamoiyenoT.

bezes tortuna gargariT

raodenoba: 8-10 cali
masala:
4  c. kvercxi
1 mW. marili
200 gr. Saqris pudra
1 paketi Saqriani vanili
1 s.k. saxamebeli
400 gr. gargari
2-3 aryis Wiqa gargaris liqiori, vaSlis wveni an wyali
100 gr. naxevrad mware Sokoladis fila
150 gr. naRebi
kaloriebi: 1 cali _ 200 k/kal
damzadebis dro: 1 Rame da 2 sT
kvercxis cila da 1 mw. marili meqanikuri miqseriT 

aTqvifeT gamagrebamde. nel-nela SeurieT 3-4  s.k. Saqris 
pudra. darCenili Saqris pudra, saxamebeli da Saqris 
vanili SeurieT erTmaneTs da TandaTan daumateT cilas. 
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Rumeli gaacxeleT 950C-mde, sacxob firfitaze daafineT 
pergamenti,  miRebuli masa CadeT mosarTav parkSi,  romelsac 
varskvlaviseburi piri aqvs da firfitaze daaxloebiT 8-
10 sm.-is spiralebi dasviT. gamoaSreT bezeebi RumelSi 1 
1/2 sT. Rumlis karSi xis kovzi daataneT,  rom orTqli 
gamovides da temperaturam zalian ar moimatos. gadmoiReT 
bezeebi da mTeli RamiT dadgiT gasaSrobad.
gargars gadaavleT mduRare wyali, gaacaleT kani,  daWeriT, 

CaawyeT liqiorSi 5 wT., Tan frTxilad aurieT. Sokoladi 
gaadneT orTqlze da gaagrileT. nawili gadausviT bezes 
Suaguls. aTqvifeT naRebi da SeurieT cotaodeni liqiori. 
Sokoladiani masis Tavze moawyveT gargaris naWrebi, 
tortunas kideebze daaskupeT naRebi da moasxiT darCenili 
sokoladis minanqari. aseve bezes SegiZliaT SeurioT 2 C.k. 
kakao an 60 gr. qoqosis fanteli. torts aTqvefili naRebi 
gadausviT da SaqarSi amovlebuli kenkriT morTeT.

xendroiani milaki

raodenoba: 4-6 cali
masala:
500 gr. wvrili xendro           2 c. kvercxi
Saqri da fqvili kvercxis       200 gr. naRebi 
wonis mixedviT                    1 C.k. Saqris
1/2 s.k. soda an comis             1 s.k. Saqris pudra
safxvierebeli
kaloriebi: 1 cali _ 310 k/kal
damzadebis dro: 47  wT
awoneT kvercxebi da amave wonis Saqari da fqvili aiReT. 

Kvercxi da Saqari aTqvifeT haerovani masis miRebamde. 
daumateT fqvili da comis safxvierebeli da urieT 
erTgvarovani masis miRerbamde. Tu comi Zalian sqeli 
gamova, SegiZliaT 1 s.k. wyali SeurioT. Rumeli gaacxeleT 
1800C-mde, sacxob firfitaze daafineT pergamenti, comi 
Txlad gaabrtyeleT,  daaxloebiT 12 sm.-i wreebad daWeriT 
da erTmaneTisagan moSorebiT dadeT sacxob firfitaze. 
acxveT 15-20 wT.,  rodesac kideebi gayavisferdeba,  
gadmouReT da jer kidev Tbil coms konusis msgavsad 
daaxvieT. msubuqad daaweqiT, rom kargad Seikras. 
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xendro garecxeT da gaarCieT, didi xendroebi orad 
gaWeriT. naRebi da Saqari aTqvifeT gamagrebamde. amoavseT 
milakebi naRebiTa da kenkriT, moayareT Saqris pudra da 
miitaneT sufrasTan. Tu xendro ar gaqvT, SegiZliaT Jolo 
an mocvi gamoiyenoT.

msxali fenovanis comSi

raodenoba: 8 cali
masala:
300 gr. gayinuli fenovani comi    1 s.k. karaqi      
1 c. kvercxis guli                   2 C.k. Saqari
4  saSualo zomis mwife msxali
3 s.k. vaSlis, komSis an limonis Jele
kaloriebi: 1 cali _ 210 k/kal
damzadebis dro: 40 wT
gayinuli comi gaalReT. msxlebi gaTaleT. gaWeriT Suaze, 

amoaWeriT guli da maraosebrad dasereT. SeaTbeT vaSilis 
Jele, msxilis naWrebi 2 wT. Sig CaawyveT, Semdeg amoiReT da 
dadeT sawurze, gaadneT karaqi. fenovani comi 1 sm. Sisqeze 
gaabrtyeleT da wausviT gamdnari karaqis naxevari. 
moayareT 1 C.k. Saqari. comi gadakeceT da gaabrtyeleT 
kvlav 1 sm. sisqeze. Rumeli gaacxeleT 2000C-mde. sacxob 
firfitaze gaabrtyeleT pergamenti. fenovani comi gayaviT 
8 Tanabar nawilad da dadeT sacxob firfitaze. TiToeuls 
wausviT darCenili vaSlis Jele da daadeT daserili 
msxlis naWrebi. comis kideebi odnav aamaRleT da msxals 
frTxilad SemoakariT. gverdebze wausviT kvercxis guli. 
msxlis naWrebs gadausviT darCenili karaqi da moayareT 1 
C.k. Saqari.  acxveT 15 wT.,  gadmoiReT da sufrasTan miitanis 
win moayareT Saqris pudra. comis nawilisgan gamoWeriT 
patara foTlebi, wausviT kvercxis guli,  gamoacxveT da 
morTeT msxlebi.

80





 namcxvrebi

sarCevi
marcipanis namcxvari -------------------------------
Sokoladis namcxvari ------------------------------
bananis namcxvari -------------------------------------
mandarinis namcxvari -------------------------------
atmis namcxvari ----------------------------------------
alublis namcxvari ---------------------------------
vaSlis namcxvari qoqosis fanteliT------
namcxvari sidriT ------------------------------------
gargaris namcxvari fxvieri zedapiriT 
xendros namcxvari -----------------------------------
mocvis ubralo namcxvari -----------------------
namcxvari wiTeli mocviT -----------------------
namcxvari mJave alubliT -----------------------
yavisferi namcxvari alubliT ---------------
iaponuri forToxlis namcxvari ------------
mangos namcxvari --------------------------------------
vaSlatamas da qoqosis namcxvari ----------
komSis namcxvari bezeTi -------------------------
revandis aromatuli  namcxvari -------------
xurtkmelis namcxvari bezeTi ---------------
limonis namcxvari minanqriT ----------------
qliavis namcxvari nuSiT ------------------------
qliavis martivi namcxvari ----------------------
xaWos namcxvari ---------------------------------------
xaWos keqsi -----------------------------------------------
mdinaris talRebi ------------------------------------
tkbili Rvezeli --------------------------------------
Saqris da karaqis  namcxvari -----------------
dos da qoqosis namcxvari ----------------------
samefo namcxvari -------------------------------------
Txilis namcxvari ------------------------------------
nigvzis namcxvari ------------------------------------
namcxvari `vardi~ ------------------------------------
xaWos ruleti ------------------------------------------
wiTeli mocvis ruleti --------------------------
qliavis namcxvari Txiliani fxvieri  
zedapiriT -------------------------------------------------
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