
 namcxvrebi

marcipanis namcxvari

raodenoba: 26 sm, 16 naWeri
masala:
6 c. kvercxi                          250 gr. Saqri
250 gr. karaqi                        1 C.k. dariCini
100 gr. dafquli nuSi              100 gr. fqvili
100 gr. pirveli xarisxis fqvili cximi formisTvis

kaloriebi: 1 cali _ 315 k/kal
damzadebis dro: 1 sT
Rumeli gaacxeleT 2000C-mde. formas wausviT cximi. 

wvrilad daWeriT marcipani. kvercxi, Saqari,  karaqi, 
dariCini da marcipani aTqvifeT haerovani masis miRebamde. 
daumateT dafquli nuSi, orive saxis fqvili da mxolod 
cota xans urieT. CaasxiT comi formaSi da acxeT 55 wT.

Sokoladis namcxvari

raodenoba: 22 sm., 12 naWeri
masala:
200 gr. naxevrad mware              2 s.k. naRebi
Sokoladis fila                    3 c. kvercxi
150 gr. dafquli nuSi               100 gr. karaqi
100 gr. Saqari                        cximi formisaTvis
Saqris pudra mosayrelad

kaloriebi: 1 cali _ 220 k/kal
damzadebis dro: 55 wT
Rumeli gaacxeleT 1600C-mde. datexeT Sokoladi da 2 s.k. 

naRebTan erTad orTqlze gaadneT, Tan urieT. kvercxis 
cila da guli gaacalkeveT. cila aTqvifeT gamagrebamde 
da SeurieT dafquli nuSi. karaqi, Saqari, kvercxis guli 
da Sokoladiani masa aTqvifeT kremisebri masis miRebamde 
da SeurieT cilas. CaasxiT comi cximwasmul formaSi da 
acxveT 40 wT. gaagrileT da moayareT Saqris pudra. aseve 
SegiZliaT nuSi TxiliT an qoqosis fanteliT SecaloT.
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bananis namcxvari

raodenoba: 20 naWeri
masala:
250 gr. darbilebuli karaqi       3-4  mwife banani
220 gr. Saqari                        4  c. kvercxi
1 s.k. comis safxvierebeli         350 gr. fqvili
karaqi sacxobi firfitebisaTvis     Saqris pudra mosayrelad

kaloriebi: 1 cali _ 245 k/kal
damzadebis dro: 30 wT
Rumeli gaacxeleT 2000C-mde, formas wausviT cximi. banani 

gafcqveniT da CangliT daWyliteT. karaqi da Saqari 
aTqvifeT haerovani masis miRebamde. saTiTaod SeurieT 
4  kvercxi, Semdeg _ daWyletili banani. bolos dauamteT 
fqvilSi areuli comis safxvierebeli. comi Tanabrad 
gaanawileT formaze.  acxeT 15 wT. gamoiReT namcxvari, 
cxelive daWeriT da moayareT Saqris pudra. SegiZliaT 
namcxvris coms 50 gr. wvrilad daWrili, Saqaruli da 
koWac SeurioT.

mandarinis namcxvari

raodenoba: 26 sm. 12 naWeri
masala:
1/2 kg. mandarini                     150 gr. Saqari
200 gr. darbilebuli karaqi       3 c. kvercxi
250 gr. fqvili                       50 gr. saxamebeli
1/2 s.k. comis safxvierebeli           Saqris pudra mosayrelad
karaqi sacxobi firfitebisaTvis

kaloriebi: 1 cali _ 305 k/kal
damzadebis dro: 55 wT
Rumeli gaacxeleT 2000C-mde. formas wausviT cximi. 

mandarini dafcqeniT da neblebad dayaviT. lebnebs 
frTxilad SemoacaleT kani. aTqvifeT karaqi, kvercxi da 
Saqari. dauamteT araJani da mandarinis lebnebi. SeurieT 
fqvili, saxamebeli da comis safxvierebeli. CaasxiT comi 
formaSi da acxveT 40 wT.,  gaagrileT da moayareT Saqaris 
pudra. namcxvari tortad iqceva,  Tu naRebis krems wasuvamT 
da mandarinis lebnebiT morTavT.
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atmis namcxvari

raodenoba: 26 sm., 12 naWeri
masala:
600 gr. atami                         300 gr. fqvili
200 gr. darbilebuli karaqi         1 paketi pudingi kremisaTvis, 
150 gr. Saqari                     romelic cxobisas ar fuWdeba
1 s.k. comis safxvierebeli      1 c. kvercxis guli
1/4  l. rZe

kaloriebi: 1 cali _ 315 k/kal
damzadebis dro: 1 sT
Rumeli gaacxeleT 2000C-mde. formas wausviT cximi. 

atami gaTaleT,  Suaze gaWeriT da gamoacaleT kurka. 
fqvilis, karaqis, Saqrisa da kvercxis gulisagan mozileT 
erTgvarovani comi, CadeT formaSi da xeliT gaasworeT. 
pudingis kremi rZesTan erTad aTqvifeT paketze miTiTebuli 
receptis mixedviT. kremi wausviT coms da zemodan atmis 
naWrebi moawyveT. acxveT RumelSi 2000C-ze 55 wT.

alublis namcxvari

raodenoba: 28 sm., 12 naWeri
masala:
500 gr. alubali                     100 gr. fqvili
150 gr. darbilebuli karaqi       250 gr. Saqari
50 gr. kangaclili dafquli nuSi   3 c. kvercxis
40 gr. Txlad daWrili nuSi        1 s.k. comis safxvierebeli
1 C.k. Saqris pudra                  cximi formisaTvis

kaloriebi: 1 cali _ 445 k/kal
damzadebis dro: 45 wT
Rumeli gaacxeleT 1800C-mde. formas wausviT cximi. 

alubali garecxeT da gamoacaleT kurka. gaadneT karaqi. 
kverci da Saqari aTqvifeT kremisebri masis miRebamde, 
SeurieT fqvili, nuSi da gamdnari karaqi. comi CaasxiT 
formaSi. zemodan moawyeT alubali. Saqris pudras SeurieT 
Txlad daWrili nuSi. acxeT 15 wT. Semdeg namcxvarze 
Saqriani nuSi gaanawileT da acxveT kidev 15 wT. miirTviT 
Tbili,  nayinTan an aTqvefil naRebTan erTad.
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vaSlis namcxvari qoqosis fanteliT

raodenoba: 12 naWeri
masala:
200 gr. darbilebuli karaqi      200 gr. Saqari
2 paketi Saqriani vanili          350 gr. fqvili
1 mW. marili                         4  c. kvercxis
1/2 s.k. comis safxvierebeli      4-5 s.k. rZe
1 limonis cedra                   150 gr. qoqosis fanteli                   
1 s.k. limonis wveni                2 kg. momJavo vaSli
100 gr. dafquli nuSi             150 gr. Saqris pudra

kaloriebi: 1 cali _ 330 k/kal
damzadebis dro: 1:45 wT
erTmaneTs SeurieT Saqari, 100 gr. araqi, Saqriani vanili 

da 2 mw. marili. 3 kvercxis cila da guli gaacalkeveT. 
cila SeinaxerT. karaqian masas SeurieT 3 kvercxis guli 
da 1 mTliani kvercxi, urieT haerovani masis miRebamde. 
daumateT fqvili da comis safxvierebeli. SeurieT rZe, 
limonis cedra da 70 gr. qoqosis fanteli. vaSlebi daWeriT 
oTxad, gaTaleT da amoaWeriT guli. meoTxedebi daWeriT 
Txel naWrebad. Rumeli gaacxeleT 2000C-mde, formaSi 
CaafineT pergamenti. comi CaasxiT formaSi, moayareT nuSi 
da zemodan sqlad moawyveT vaSlis naWrebi. moayareT 
darCenili Saqari da acxeT 15 wT.. amasobaSi aTqvifeT 
kvercxis cila 1 mw. marilTan da Saqaris pudrasTan erTad. 
daumateT limonis wveni da darCenili qoqosis fanteli. 
miRebuli masa gadausviT vaSlebs,  Semdeg mancxvari isev 
RumelSi SedgiT da acxveT kidev 2000C-ze 20-25 wT., am 
namcxvars Zalian uxdeba aTqvefili naRebi.

namcxvari sidriT

raodenoba: (28 sm.) 12 naWeri
masala:
125 gr. karaqi an marganini       125 gr. Saqari
1 c. kvercxi                        250 gr. fqvili
1 C.k. comis safxvierebeli       1.5 kg. vaSli
2 paketi Saqriani vanili         200 gr. Saqari        
2 paketi vanilis pudingis       200 gr. naRebi
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fxvnili                            fqvili samuSaod
3/4  l. sidri (SegiZliaT         cximi da dafxvnili
SecvaloT TeTri RviniT an     orcxobila comisaTvis
vaSlis wveniT, romelsac 
daumatebT vaSlis arays)

kaloriebi: 1 cali _ 420 k/kal
damzadebis dro: 1 Rame da 1:15 sT
erTmaneTs SeurieT karaqi, Saqari da kvercxi. daumateT 

fqvili da comis safxvierebeli, mozileT erTgvarovani 
comi da gaabrteleT fqvilmoyril zedapirze. formas 
wausviT cximi da zed dafxvnili orcxobila moayareT. 
comi moaTavseT formaSi,  gaukeTeT 1-2 sm. simalRis 
kidleebi, CangliT daCxliteT Ziri da dadgiT gril 
adgilze. gaTaleT vaSli amoWeriT guli da patara 
kubikebad daWeriT. moayareT 1 paCka Saqriani vanili. 
pudingis fxvnils daumateT cotaodeni sidri,  darCenili 
sidrSi gaxseniT Saqari da wamoaduReT, SeurieT pudingiani 
masa da cota xans aduReT. Rumeli gaacxeleT 1600C-mde, 
comze gaanawileT vaSlis naWrebi, moasxiT pudiniani masa 
da gaasworeT. acxveT 1 1/2 sT. Semdeg 1 dRiT macivarSi 
SedgiT. sufrasTan mitanis win naRebi da darCenili Saqriani 
vanili aTqvifeT gamagrebamde da morTeT namcxvari.

gargalis namcxvari fxvieri zedapiriT

raodenoba: (26 sm.) 12 naWeri
masala:
600 gr. gargari                    150 gr. Saqari              
250 gr. darbilebuli karaqi     300 gr. fqvili         
250 gr. sakonditro xaSxaSi     200 gr. araJani 
cximi cxobisaTvis
kaloriebi: 1 cali _ 455 k/kal
damzadebis dro: 1:10 wT
gargari garecxeT, Suaze gaWeriT da gamoacaleT kurka. 

Rumeli gaacxeleT 1800C-mde, formas wausviT cximi. 
karaqis, Saqris, kvercxisa da 250 gr. fqvilisagan mozileT 
erTgvarovani comi. formaSi moaTavseT comis naxevari. 
comis meore naxevari daumateT darCenili fqvili da 
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xeliT ise mosriseT, rom miiRoT fxvieri masa. 
formaSi moTavsebul coms wausviT araJani, moayareT 
jer xaSxaSi, Semdeg ki fxvieri masa. bolos moawyveT 
gargaris naWrebi amoburculi nawiliT zemoT da acxveT 
50 wT. SegiZliaT gamoiyenoT dakonservebuli gargari. 
aseve SegiZiaT gargari SecvaloT atmiT, vaSliT da 
msxliT. araJani namcxvars gansakuTrebul gemos aZlevs, 
magram Tu ar gaqvT, SegiZliaT saerTod ar gamoiyenoT. Tu 
xilis namcxvari ar gindaT, SegiZliaT namcxvari uxilod,  
mxolod xaSxaSiT gamoacxoT.

xendros namcxvari

raodenoba: 12 naWeri
masala:
3 c. kvercxis                          150 gr. Saqari
150 gr. araJani                        200 gr. fqvili
250 gr. xendro                        250 gr. naRebi
50 gr. Saqari                         1 paketi Saqriani vanili
daWrili fsta

kaloriebi: 1 cali _ 245 k/kal
damzadebis dro: 30 wT
Rumeli gaacxeleT 1900C-mde. sacxob firfitaSi CaafineT 

pergamenti. kvercxis cila da guli gaacalkeveT. cila 
SaqarTan erTad aTqvifeT gamagrebamde, guli naRebTRan 
erTad _ haerovani masis miRebamde. SeurieT ciliani masa 
gulian masas, moayareT fqvili da cota xans urierT. 
CaasxiT comi formaSi da acxveT 15 wT., gadmodgiT da 
gaagrileT. xendro garecxeT,  gawmindeT da survilisamebr 
sigrZeze an siganeze daWeriT. naRebi SaqarTan da Saqris 
vanilTan erTad aTqvifeT gamagrebamde, wausviT biskvits 
da morTeT xendroTi. namcxvars zemodan fsta moayareT. 
araJnis nacvlad comSi SegiZliaT naRebi gamoiyenoT. an 
namcxvars naRebis nacvlad 1/4  l. rZisgan momzadebuli 
moxarSuli kremi wausvaT. 
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mocvis ubralo namcxvari

raodenoba: 6 naWeri
masala:
500 gr. fqvili                    4  c. kvercxis
3/4  s.k. rZe                         1 mW. marili
Saqari da dariCini               500 gr. mocvi
zemodan mosayrelad             karaqi formisaTvis

kaloriebi: 1 cali _ 445 k/kal
damzadebis dro: 55 wT
Rumeli gaacxeleT 2000C-mde. SeurieT erTmaneT fqvili, 

kvercxi,  rZe,  3-4  s.k. wyali da 2 mw. marili. formas wausviT 
cximi, CaasxiT miRebuli masa da moayareT mocvi. acxveT 
RumelSi 30-40 wT., sanam namcxvris gverdebi xraSuna ar 
gaxdeba. moayareT Saqari da dariCini. sufrasTan miitaneT 
Tbili namcxvari. mocvis namcxvars Zalian uxdeba rZiani 
yava. SegiZliaT namcxvari mocxariT,  gargariT an vaSliT 
gaakeToT. 100 gr fqvili SegiZliaT dafquli nuSiT an 
TxiliT SecvaloT.

namcxvari wiTeli mocviT

raodenoba: 12 naWeri
masala:
4  c. kvercxis                      225 gr. Saqari
160 gr. darbilebuli karaqi     250 gr. fqvili
1 paketi Saqriani vanili         1 mW. marili
1 C.k. comis safxvierebeli       1 s.k. saxamebeli
1 paketi vanilis pudingis fxvnili  1/4  l. rZe
5 firfita Jelatini               300 gr. wiTeli mocxari
cximi da dafqvili orcxobila formisaTvis

kaloriebi: 1 cali _ 320 k/kal
damzadebis dro: 2:02 wT
Rumeli gaacxeleT 2000C-mde. SeurieT 150 gr. karaqi, 

2 s.k. Saqari,  Saqris vanili,   fqvili,  1 mw. marili,  
saxamebeli,  comis safxvierebeli, 1 kvercxi da mozileT 
erTgvarovani comi. formas wausviT cximi da moayareT 
dafxvnili orcxobila. comi gaabrtyeleT,  CadeT formaSi, 
aumaRleT gverdebi da acxveT 20 wT.. pudinis fxvnili 50 
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gr. SaqarTan erTad da rZesTan erTad moamzadeT paketze 
miTiTebuli receptis mixedviT. civ wyalSi daarbileT 
Jelatini da SeurieT cxel pudings. kvercxis cila da 
guli gaacalkeveT. cila SeinaxeT. kvercxis guli da 
darCenili karaqi daumateT pudins, SeurieT da dadgiT 
gril adgilas. garecxeT mocxari, moacaleT yunwebi da 
gaaSreT. Jelatiniani pudingi odnav rom Sesqeldeba, 
SeurieT mocxari. cila da darCenili Saqari aTqvifeT 
gamagrebamde. gamomcxvar fenas jer pudingi wausviT, Semdeg 
ki _ aTqvefili cila acxeT 15 wT., sanam moyavisfro ar 
gaxdeba. kargi iqneba Tu gamomcxvar fenas kremis wasmamde 
dafxvnil orcxobilas, dafqul Txils an nuSs moayriT, 
rom biskviti Zalian ar darbildes.

namcxvari mJave alubliT

raodenoba: 20 naWeri
masala:
1.5 kg. mJave alubali            4  c. kvercxis
250 gr. karaqi an marganini     300 gr. Saqari
1 mW. marili                      1 limonis cedra
300 gr. fqvili                   100 gr. saxamebeli
cximi da dafqvili orcxobila    3/4  paketi comis safxvierebeli
formisaTvis

kaloriebi: 1 cali _ 310 k/kal
damzadebis dro: 2:05 wT
garecxeT alubali da gamoacaleT kurka. karaqi, 250 gr. 

Saqari, 2 mw. marili,  kvercxi da limonis cedra meqanikuri 
miqseriT aTqvifeT haerovani masis miRebamde. TandaTan 
daumateT fqvili, saxamebeli, comis safxvierebeli da 
araJani. sacxob firfitaze daafineT pergamenti an wausviT 
cximi da moayareT dafxvnili orcxobila. comi gaanawileT 
firfitaze da zemodan moawyveT alubali. moayareT nuSi 
da SedgiT civi Rumelis Sua ganyofilebaSi. Rumeli 
gaacxeleT 2000C-mde, acxeT 50 wT., mza namcxvars moayareT 
darcenili Saqari da gaagrileT. SegiZliaT namcxvrisTvis 
minanqari moamzadoT: gaadneT 20 gr. mcenareuli cximi da 
gaagrileT. SeurieT 150 gr. Saqris pudra, 2 s.k. limonis 
wveni da namcxvars funjiT wausviT. an daWeraT mrgvalebad 
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saRamoebis da SexvedrebisTvis

torti kanfetebiT  

saaRdgomo gvirgvini 

blic-keqsi  

tortunebi da keqsunebi

vaSlis kruasanebi 

mocvis keqsunebi 

91



keqsunebi gargariT

funTuSebi qliavis jemiT 

Su 

gaxsnili niJara 

tartaleti xiliT 
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bezes tortuna gargariT

xendroiani milaki 

msxali fenovani comSi

namcxvrebi

alublis namcxvari 

xendros namcxvari
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namcxvari mJave alubliT

yavisferi namcxvari 
alubliT 

iaponuri forToxlis nam-
cxvari

vaSlatamas da qoqosis 
namcxvari 

komSis namcxvari bezeTi 
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wausvaT raime tortis mosarTavi kremi,  daalagoT erTemaze, 
wausvaT garedan da morToT alublebiT da SokoladiT.

 

 yavisferi namcxvari alubliT

raodenoba: 12 naWeri
masala:
800 gr. mJave alubali            4  c. kvercxi
1 s.k. alublis nayeni             200 gr. karaqi    
100 gr. naxevrad mware Sokoladi 1 mw. marili
1 s.k. Sokoladis pudra          180 gr. Saqari
100 gr. dafqvuli Txili         100 gr. fqvili
1 s.k. Saqris pudra mosarTavad cximi formisaTvis

kaloriebi: 1 cali _ 400 k/kal
damzadebis dro: 1:20 wT
garecxeT alubali da gamoacaleT kurka. Rumeli 

gaacxeleT 2000C-mde, formas wausviT cximi. Sokoladi 
daWeriT da gaadneT orTqlze. kvercxis cila da marili 
aTqvifeT gamagrebamde. karaqi,  Saqari da Sokoladis pudra 
aTqvifeT haerovani masis miRebamde, daumateT gamdnari 
Sokoladi da kvercxis guli. erTmaneTSi aurieT fqvili, 
Txili da comis safxvierebeli,  aTqvefil cilasTan erTad 
daumateT karaqian masas da frTxilad mourieT. CaasxiT 
comi formaSi da zemodan alubali moawyveT. acxeT 50 wT. 
750C-ze. formaSi gaagrileT,  Semdeg gadmoiReT da moayareT 
Saqris pudra. SegiZliaT namcxvari msxliT an gargariT 
gaakeToT. morTvisTvis 150 gr. Saqris pudra gaxseniT 1 C.k. 
alublis nayenSi, limonis wvenSi an wyalSi da gadausviT 
namcxvars. 

  iaponuri forToxlis namcxvari

raodenoba: 12 naWeri
masala:
2 forToxali                        100 gr. Saqari
150 gr. darbilebuli kaqari       6 c. kvercxi
100 gr. dafqvuli Txili           150 gr. xaWo
100 gr. naxevrad mware              Sokoladi
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Sokoladis burbuSela             100 gr Saqris pudra
15 iaponuri juja forToxali          3 s.k. forToxlis liqiori          
cximi da orcxobila formisaTvis

kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 1:30 wT
forToxali garecxeT civ wyalSi, gaamSraleT, daniT 

frTxilad gaacaleT kani da wvril naWrebad daWeriT. 
SigTavsisagan gamowureT wveni. daWeriT kani 2 s.k. 
SaqarTan da 3 s.k. forToxlis wvenTan erTad aduReT 3 
wT. kvercxis cila da guli gaacalkeveT. kvercxis guli, 
Saqari (daitoveT 2 s.k.) da karaqi aTqvifeT kremisebri 
masis miRebamde. daumateT xaWo, Txili da Sokoladi. 
Rumeli gaacxeleT 1800C-mde, formas wausviT cximi da 
moayareT dafqvili orcxobila. kvercxis cila aTqvifeT 
gamagrebamde. sirofiani forToxlis kani da cila kargad 
SeurieT xaWoian masas. miRebuli comi CaasxiT formaSi da 
acxveT 30-35 wT.. iapinuri forToxali garecxeT daWeriR 
Tanabar,  Txel naWrebad,  gamoacaleT kurkebi da moaTavseT 
jamSi. daasxiT 4  s.k. forToxlis wveni da forToxlis 
liqiori, daumateT darCenili Saqari da aduReT 3-4  wT. 
mza namcxvari datoveT gamorTul quraSi kidev 10 wT.,  rom 
formaSive gacivdes,  da Semdeg gadmoiReT.
iaponuri forToxlis naWrebi dadeT sawurze. Saqris 

pudrisagan moamzadeT sqeli sirofi da wausviT namcxvars. 
jer kidev Tbil minanqars moawyveT iaponuri forToxlis 
naWrebi da odnav daawureT. minanqari rom gamgardeba, 
namcxveri sufrasTan miitaneT.

 mangos namcxvari

raodenoba: 12 naWeri
masala:
1 didi mwife mango                3 c. kvercxi
200 gr. darbilebuli kaqari     150 gr. Saqari
50 gr. nigozi, nuSi an Txili    200 gr. fqvili
1/2 paketi comis safxvierebeli  2 c. kvercxi
3 s.k. forToxlis liqiori       100 gr. arJani
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3 s.k. Saqris pudra                 cximi formisaTvis

kaloriebi: 1 cali _ 335 k/kal
damzadebis dro: 1:00 wT
formaSi CaafineT Txeli parki da Zirze wausviT 

cotaodeni karaqi. galetebi wvrilad dafxveniT, SeurieT 
Saqari da darCenili gamdnari karaqi. miRebuli masala 
formis Zirze datkepneT da dadgiT gril adgilas. civ 
wyalSi 5 wT. daarbileT jelatini. erTmaneTSi aurieT 
xaWosebri yveli, iogurti, gacrili Saqris pudra, nuSis 
esencia da limonis wveni. Jelatini dadgiT dabal cecxlze, 
Tan urieT, sanam wyalSi ar gaixsneba. gagrilebuli magram 
jer kidev Txevadi Jelatini SeurieT yvelian masas. naRebi 
aTqvifeT gamagrebamde da SeurieT Jelatinian krems. 
mandarini sawurze dawureT da 1/4  l. wveni SeinaxeT. kremis 
naxevari wausviT galetebian formas. zemodan moawyveT 
mandarinis lebnebis naxevari da kremiT gadafareT. torti 
morTeT darCenili mandariniT da daWrili fstiT. dadgiT 
gril adgilas 6 sT. namcxvari formidan amoiReT parkis 
daxmarebiT. tortis kideebi morTeT darCenili fstiT. 
mandarinis wveniT moamzadeT tortis minanqari paketze 
moTavsebuli receptis mixedviT da moasxiT namcxvars. 
SegiZliaT namcxvars gubaTis forma misceT.

vaSlatamas da qoqosis namcxvari

raodenoba: 8 naWeri
masala:
2 c. kvercxi                       100 gr. Saqari
50 gr. fqvili                     1 s.k. gamdnari karaqi
300 gr. gargaris jemi           1 s.k. gargaris liqiori
250 gr. soflis sqeli araJani  50 s.k. Saqris pudra
1 s.k. daWrili fsta                  1kg. vaSlatama
cximi formisaTvis

kaloriebi: 1 cali _ 540 k/kal
damzadebis dro: 5:20 wT
kvercxi, 115 gr. gacrili Saqris pudra da karaqi aTqvifeT 

haerovani masis miRebamde. daumateT fqvili, 100 gr. 
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saxamebeli da comis safxvierebeli. SeurieT romi an 
rZe. Rumeli gaacxeleT 2200C-mde,  formas wausviT cximi,  
CaasxiT cximi da acxveT 15-20 wT. gadmoiReT cxaurze da 
gaagrileT. atmis wveni gaacxeleT. vaSlatama garecxeT,  
gaWeriT Suaze da gamoacaleT kurka. Semdeg CauSviT atmis 
wvenSi 10 wT.,  amoiReT, sigrZeze da siganeze daWeriT. 
qoqosis fanteli uximod moxaleT tafaze,  sanam oqrosferi 
ar gaxdeba. aiReT 1/2 l. wveni, aqedan 6 s.k. darCenili 
saxameblis da Saqaris pudras SeurieT. darCenili wveni 
aaduReT, daumateT saxamebliani masa da kidev erTxel 
wamoaduReT.
Jelatini daarbvileT civ wyalSi 5 wT. da gaxseniT cxel 

saxameblian kremSi. daumateT qoqosis kremi da qoqosis 
fantelis naxevari. kremi dadgiT gril adgilas 2 sT. 
aTqvifeT naRebi,  SeurieT krems. namcxvris fenas SemoavleT 
formis gasaxsneli rgoli,  wausviT kremi da dadgiT 
gril adgilas 2 sT.. namcxvarze moawyveT vaSlatamas 
naWrebi. moacileT formis rgoli da namcxvris kideebi 
morTeT qoqosis fanteliT,  zemodan ki mocxari moawyveT. 
SegiZliaT xils minanqari moasxaT.

komSis namcxvari bezeTi

raodenoba: 12 naWeri
masala:
300 gr. fqvili                         2 s.k. saxamebeli
150 gr. civi karaqi                    350 gr. Saqari
1 kg. komSi                             1 s.k. limonis cedra
275 ml. TeTri Rvino an              2 mixaki
msxilis wveni                         4  c. kvercxi cila  
100 gr. daWrili Txili an nigozi

kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 2:00 wT
fqviliT,  saxamebeliT,  karaqiT da 100 gr. SaqriT 

mozileT erTgvarovani comi. gaabrtyeleT,  CadeT formaSi,  
gauketeT 1-2 sm simaRlis gverdebi,  daCxvliteT CangliT da 
SedgiT macivarSi 30 wT. komSi gayaviT oTxad, gaTaleT da 
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amoWeriT guli. meoTxedebi daWeriT sigrZeze. wamoaduReT 
Rvino, limonis cedris naxevari, mixaki da 100 gr. Saqari. 
miRebuli sirofSi nawil-nawil CayareT komSi da xaSxaSi 
daaxloebiT 12 wT. ise, rom Zalian ar darbildes da 
daawyveT sawurze. Rumeli gaacxeleT 2000C-mde, Txilis 
naxevari moayareT coms da acxeT 20 wT., moawyveT zed 
komSis naWrebi da moayareT darCenili Txili. Kkvercis 
cila da Saqari aTqvifeT gamagrebamde. daumateT darCenili 
cedra da beze komSze gaanawileT. acxveT kidev 10-12 wT., 
sanam beze moyviTalo ar gaxdeba. nelTbili namcxvari 
sufrasTan miitaneT Txilian nayinTan erTad.

revandis aromatuli namcxvari

raodenoba: 20 naWeri
masala:
1 briketi safuari (42 gr.)      400 gr. fqvili
1/8 l. Tbili rZe                 100 gr. Saqari
150 gr. marganini                  1 mw. marili
1 s.k. limonis cedra             120 g. orcxobilia
2 paketi Saqriani vanili        75 gr. karaqi 
100 gr. dafquli nuSi            1.5 kg revandi
5 c. kvercxi                        200 gr. araJani
200 gr. naRebi                     200 gr. Saqari
pergamenti

kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 2:00 wT
fqvili gaceriT jamSi da SuaSi CaaRrmaveT. safuari 

gaxseniT 4  s.k. rZeSi,  daumateT 1 C.k. Saqari, CaasxiT 
RrmulSi da dadgiT asafueblad 20 wT. daumateT marganini, 
darCenili rZe, Saqari,  2 mw. marili limonis cedras. comi 
kargad mozileT,   moayareT fqvili da Tavdauxiravad 
dadgiT 45 wT. acxeT. orcxobila dafxveniT comis 
sabrtyelebliT. gaadneT karaqi, SeurieT orcxobila da 
kargad moxaleT. daumateT Saqariani vanili da nuSi. 
moayareT namcxvars.
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xurtkmelis namcxvari bezeTi

raodenoba: 12 naWeri
masala:
150 gr. darbilebuli karaqi        80 gr. Saqari
3 c. kvercxis guli                   250 gr. fqvili
500 g. xurtkmeli                      3 c. kvercxis cila
150 gr. Saqari                         50 gr. dafquli nuSi
fqvili samuSaod                     pergamenti

kaloriebi: 1 cali _ 285 k/kal
damzadebis dro: 1:25 wT
Rumeli gaacxeleT 2000C-mde. formas wausviT cximi. 

karaqi, Saqari da kvercxis guli aTqvifeT haerovani masis 
mirebamde. daumateT fqvili, mozileT erTgvarovani comi, 
gaabrtyeleT, moaTavseT formaSi da SedgiT macivarSi. 
gaarCieT da garecxeT xurtkmeli da xelsaxociT 
frTxilad SeamSraleT. daCxvliteT kenkra wkiriT an 
nemsiT, rom cxobis dros ar daskdes, Tanabrad moawyveT 
comze,  SedgiT RumelSi da acxveT 20 wT.. amasobaSi kvercxis 
cila da Saqari aTqvifeT gamagrebamde da SeurieT nuSi. 
beze namcxvarze ise dasviT rom wveroebi gaukeTdes. da 
acxveT kidev 20-25 wT.. am namcxvarSi xutkmelis nacvlad 
SegiZliaT gamoiyenoT mocxari an revandi. aseve beze 
SeiZleba moaTavsoT namcxvris parkSi. gaukeTeT parks 
didi kbilebi da lamazad morTeT namcxvris zedapiri. 

limonis namcxvari minanqriT

raodenoba: 20 naWeri
masala:
3 c. limoni                            150 gr. karaqi
6 c. kvercxi                           200 gr. Saqari
1 paketi Saqriani vanili            1 mw. marili
150 gr. fqvili                        100 gr. saxamebeli
1/2 paketi comis safxvierebeli   100 gr. Saqris pudra
100 gr. naxevrad mware Sokola-   pergamenti
dis fila

kaloriebi: 1 cali _ 210 k/kal
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damzadebis dro: 1:45 wT
limoni garecxeT da gamowureT wveni. karaqi gaadneT da 

gaagrileT. kvercxis cila da guli gaacalkeveT. kvercxis 
guli, Saqari da Saqris vanili da 1 mw. marili aTqvifeT 
haerovani masis mirebamde. SeurieT karaqi. daumateT 
gacrili fqvili, saxamebeli da comis safxvierebeli. 
kargad SeurieT limonis cedra da wvenis 2/3. Rumeli 
gaacxeleT 2000C-mde. kvercxis cila aTqvifeT gamagrebamde, 
amoakeliT 1 C.k. da minanqrisaTvis SeinaxeT. darCenili 
SeurieT coms. formaze daafineT pergamenti da Tanabrad 
gaanawileT comi. acxeT 25 wT. da gaagrileT. wvenis 2/3 
darCenili cedra da kvercxis cila SeurieT 100 gr. Saqris 
pudras. Sokoladis fila daWeriT da orTqlze gaadneT. 
dafxvnili cedra, wveni da kvercxis cila SeurieT 100 gr. 
Saqris pudras. Sokoladis fila daWeriT da orTqlze 
gadneT. namcxvris erT naxevars limoniani minanqari 
mosaxiT,  meore naxevars _ Sokoladis. rodesac Sokoladi 
gaSreba,  namcxvari daWeriT da miitaneT sufrasTan. 

qliavis namcxvari nuSiT

raodenoba: 12 naWeri
masala:
1.5 kg. Savi qliavi                200 gr. daWrili nuSi
200 gr. karaqi                     100 gr. Saqari
1 s.k. dariCini                     300 gr. nuSis galeti
400 gr. araJani                    1 C.k. limonis cedra
6 c. kvercxi                       1 mw. marili

kaloriebi: 1 cali _ 560 k/kal
damzadebis dro: 2:10 wT
garecxeT qliavi, gaWeriT Suaze da gamoacaleT kurka. 

qliavis naxevrebi Suaze gasereT. 100 gr. nuSi ucximod 
moxaleT tafaze. gaadneT karaqi,  aurieT erTmaneTs Saqris 
fxvnili da dariCini. nuSis galeti celofnis parkSi 
moaTavseT da comis sabrtyelebliT uxeSad dafxveniT. 
Rumeli gaacxeleT 1800C-mde. formas wausviT cximi da 
formas moayareT jer galetis namcxvris nafxvnevebis 
naxevari da Semdeg _ nuSis naxevari, dariCiniani 
Saqris naxevari da moasxiT karaqis naxevari. zemodan 
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kramitisebrulad moawyveT qliavis naxevari da moayareT 
darCenili galetis nafxvenebi, nuSis meore naxevari da 
dariCinaiani Saqris meore naxevari, moasxiT karaqis meore 
naxevari da kvlav moawyveT darCenili qliavi. araJans 
SeurieT 3 s.k. Saqari, limonis cedra, kvercxi da 2 mw. 
marili. miRebuli masa gaanawileT namxverze da acxveT 1 
sT.
darCenili nuSi moaTavseT cxel tafaze, SeurieT Saqari 

da cotaodeni wyali. Tan mudmivad urieT, sanam nuSi 
gamdnari Saqris karameliT ar daifareba. mza namcxvarze 
ganawileT nuSi da 15 wT. mZime TefSi daadeT. gaaciveT 
formaSi. am namcxvars zalian uxdeba aTqvefili naRebi.

qliavis martivi namcxvari

raodenoba: 20 naWeri
masala:
50 gr. karaqi                          50 gr. Saqari
2 paketi Saqriani vanili            1 c. kvercxi
3 s.k. msxvilad dafxvnili Saqari  300 gr. fqvili
1 paketi mSrali safuari            2 kg qliavi     
150 gr. nelTbili rZe                1/2 C.k. dariCini
cximi formisaTvis

kaloriebi: 1 cali _ 140 k/kal
damzadebis dro: 1:20 wT
karaqi, Saqari da Saqriani vanili,  1 mw. marili  da kvercxi 

aTqvifeT haerovani masis mirebamde. daumateT fqvili, 
saxamebeli, comis safxvierebeli da kargad mourieT. 
garecxeT qliavi, gaWeriT Suaze da gamoacaleT kurka. 
qliavis naxevrebi kidev daWeriT da comSi frTxilad 
SeurieT. Rumeli gaacxeleT 2000C-mde,  formas wausviT cximi 
da moayareT dafxvnili orcobida. CaasxiT comi formaSi da 
acxveT 55-60 wT. cxobis dros daafareT aluminis folga. 
jer kidev Tbili namvars moayareT darCenili Saqari. am 
namcxvars Zalian uxdeba aTqvefili narebi. SegiZliaT 
namcvars dariCiniani fxvieri zedapiri gaukeToT. 
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amisaTvis 150 gr. fqvili, 150 gr. Saqari, 1 C.k. dariCini da 75 
gr. darbilebuli karaqi xeliT ise mosrisoT, rom miiRoT 
fxvieri masa. miRebuli masa gaanawiloT namcxvarze da 
gamoacxveT ise, rogorc receptSia miTiTebuli.

xaWos namcxvari

raodenoba: 12 naWeri
masala:
1 gk. Ucximo xaWo                 4  c. kvercxi
123 gr. karaqi an marganini       150 gr. Saqari
1 paketi Saqriani vanili         1 mw. marili
4  s.k. mananis burRuli           1 c. limoni
1/2 paketi comis safxvierebeli 125 gr. qiSmiSi
Saqari pudra namcxvris mosarTavad
cximi da dafxvnili orcxobila formisaTvis

kaloriebi: 1 cali _ 260 k/kal
damzadebis dro: 1:40 wT
xaWo gawureT. gaadneT karaqi an marganini. Rumeli 

gaacxeleT 2000C-mde. formas wausviT cximi da moayareT 
dafxvnili orcxobila. kvercxis cila da guli 
gaacalkeveT. cila aTqvifT gamagrebamde. kvercxis guli 
SeurieT gamdnar karqs. daumateT Saqari, 1 mw. marili, 
Saqriani vanili,  mananis burRuli, comis safxvierebeli 
da qiSmiSi. garecxeT limoni,  gaxexeT kani da gamowureT 
wveni. limonis cedra da wveni SeurieT coms. daumateT 
gawuruli xaWo da karga mourieT. SurieT aTqvefili 
cila,  CaasxiT comi formaSi da acxveT 1 sT. gaagrileT da 
moayareT Saqris pudra. SegiZliaT namcxvars jer cotaodeni 
gamdnari karaqi wausvaT,  xolo Semdeg Saqari moayaroT. 
namcxvari coms Zalian uxdeba wvrilad daWrili nuSi.

xaWos keqsi

raodenoba: 12 naWeri                 
masala:
400 gr. xaWo                           100 gr. qiSmiSi
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4  s.k. romi, xilis wveni an wyali  1 limoni
250 gr. darbilebuli karaqi        125 gr. Saqari
3 c. kvercxi                           1 mw. marili
400 gr. fqvili                        50 gr. saxamebeli
1/2 paketi Saqriani vanili          150 gr. gargaris jemi
200 gr. Saqris pudra                 25 gr. daWrili fsta
cximi da dafxvnili orcxobila formisaTvis

kaloriebi: 1 cali _ 400 k/kal
damzadebis dro: 2:00 wT
xaWo gawureT. qiSmiSi romSi CaalbeT. limoni garecxeT da 

gaamSraleT. gaxexeT kani da gamowureT wveni. formas wausviT 
cximi da moayareT dafxvnili orcxobila. Rumeli gaacxeleT 
1800C-mde. karaqi, Saqari da kvercxi aTqvifeT haerovani masis 
miRebamde. 1 C.k. cila minanqrisaTvis SeinaxeT. darCenil cilas 
daumateT 2 mw. marili,  limonis cedra,  3 s.k. limonis wveni,  
fqvili da comis safxvierebeli. SeuriT qiSmiSi da xaWo.  
formas wausviT cximi, comi CaasxiT formaSi da acxeT 1 sT. 
rodesac namcxvari gacivdeba,  forma langarze gadmoabruneT. 
gargaris jemi wamoadureT da gaatareT sacerSi. cxeli 
jemi namcxvars funiT ramdenimejer gadausviT da dadgiT 
gasaSrobad. Saqris pudra gaceriT. SeurieT darCenili 
limonis wveni, kvercxis cila da moamzadeT sqeli minanqari 
da moayareT daWrili fsta.

mdinaris talRebi

raodenoba: 20 naWeri
masala:
250 gr. darbilebuli karaqi        200 gr. Saqari
6 c. kvercxi                           350 gr. fqvili
3/4  paketi comis safxvierebeli    2 s.k. kakao
1-2 s.k. romi survilisamebr         1 kg alubali
kremi:
500 ml. rZe
1 paketi vanilis pudingi        100 gr. Saqari
25 gr. qoqosis an kakaos cximi    250 gr. darbilebuli karaqi
minanqari:    
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100 gr. naxevrad mware Sokoladi   100 gr. rZiani Sokoladi 
50 gr. qoqosis an kakaos cximi   pergamenti

kaloriebi: 1 cali _ 455 k/kal
damzadebis dro: 1:40 wT
Rumeli gaacxeleT 1750C-mde. formas wausviT cximi. 

garecxeT alubali da gamoacaleT kurka. karaqi, Saqari 
da kvercxi aTqvifeT haerovani masis miRebamde. daumateT 
erTmaneTSi areuli fqvili da comis safxvierebeli,   
SeurieT romi. comis naxevari gaanawleT sacxob firfitaze. 
meore naxevars SeurieT rZe da kakao da Tanabrad gadausviT 
TeTr coms, zemodan daawyveT alubali, SedgiT RumelSi da 
acxveT 40 wT. gamodgiT da gaagrileT.
kremisaTvis rZes SeurieT pudingis fxvnili da Saqari 

da moamzadeT paketze miTiTebuli receptis mixedviT. 
gaaciveT, Tan SigadaSig urieT.
gaadneT qoqosis cximi da gaagrileT. miRebul pudings 

SeurieT darbilebuli karaqi da qoqosis cximi da wausviT 
namcxvar zemodan.
minanqrisTvis datexeT Sokoladi da qoqosis cximTan 

erTad gaadneT orTqlze. Tan urieT. odnav gaagrileT da 
Tanabrad gadausviT namcxvars,  ise rom kremi da Sokoladis 
minanqarze CangliT gaavloT talRiseburi zolebi.

tkbili Rvezeli

raodenoba: 20 naWeri
masala:
400 gr. fqvili                    1 briketi safuari (42 gr.)
1/8 l nelTbili rZe              100 gr. Saqari
150 gr. darbilebuli karaqi    1 mw. marili
pudingisTvis:
1/2 l. rZe                          150 gr. karaqi
1 paketi vanilis pudingi           75 gr Saqari
xaWoiani masisaTvis:
6 c. kvercxi                          1 kg. xaWo
2 paketi Saqriani vanili           100 gr. Saqari
1 s.k. limonis cedra                1 mw. marili

100 gr. Txlad daWrili nuSi      100 gr. qiSmiSi
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zemodan wasasmelad:
60 gr. karaqi                         50 gr Saqari
cximi formisaTvis

kaloriebi: 1 cali _ 435 k/kal
damzadebis dro: 3:40 wT
fqvili gaceriT jamSi da SuaSi CaaRrmaveT, safuari 

daaqucmaceT,  1 C.k. SaqarTan erTad gaxseniT 4  s.k. 
nelTbil rZeSi da CaaxiT RrmulSi. odnav mourieT, 
daafareT da dadgiT Tbil adgilas 20 wT. daumateT karaqi, 
darCenili rZe, Saqari da marili. mozileT erTgvarovani 
comi, daafareT da dadgiT 40 wT. sacxob firfitas 
wausviT cximi. gaacxeleT rZe, 4  s.k. amoiReT da SeurieT 
pudinis fxvnils. darCenil rZeSi gaxseniT karaqi, Saqari 
da moamzadeT pudingis paketze miTiTebuli receptis 
mixedviT. urieT da ise gaagrileT. 
2 kvercxis cila da guli gaacalkeveT. cila SeinaxeT. 

kvercxis guli,  xaWo, Saqari, Saqriani vanili, limonis 
cedra, 1 mw. marili da nuSi kargad SeiurieT erTmaneTs. 
comi gaabrtyeleT sacxob firfitaze. zemodan  gaanawileT 
xaWoiani masa da moayareT qiSmiSi. darCenili 4  kvercxis 
cila da guli gaacalkeveT. kvercxis guli SeurieT 
puddings. eqvsive kvercxis cila aTqvifeT gamagrebamde da 
isic pudings SeurieT. miRebuli masa gaanawileT xaWoze. 
Rumeli gaacxeleT 1600C-mde da acxveT 45 wT. gaadneT 
karaqi da wausviT jer kidev cxel namcxvars. moayareT 
Saqari da acadeT gagrileba.

Saqris da karaqis namcxvari

raodenoba: 20 naWeri
masala:
1 briketi safuari (42 gr.)       400 gr. fqvili 
1 ml. nelTbili rZe              250 gr. Saqari
1 mw. marili                       1 s.k. limonis cedra
300 gr. karaqi                     1 s.k. dariCini
fqvili samuSaod                 pegamenti

kaloriebi: 1 cali _ 225 k/kal
damzadebis dro: 1:15 wT
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fqvili gaceriT jamSi da SuaSi CaaRrmaveT. safuari 
daaqucmaceT da 1 C.k. SaqarTan erTad gaxseniT ramdenime 
s.k. nelTbil rZeSi,  miRebuli masa CaasxiT RrmulSi,  
odnav moureiT da dadgiT 20 wT. daumateT 100 gr. Saqari, 
2 mw. marili,  limonis cedra,  wvrilad daWrili karaqis 
naxevari, darCenili rZe da xeliT kargad azileT. comi 
daamrgvaleT, moayareT fqvili, daafareT da dadgiT 40 
wT. sacxob firfitaze daafineT pergamenti. fqvilmoyril 
zedapirze comi kidev erTxel gadazileT. gaabrtyeleT,  
dadeT sacxob firfitaze,  CangliT daCxvliteT da dadgiT 
kidev 10 wT.. saCvenebeli TiTiT comi adgil adgil 
CaaRrmaveT. gaadneT darCenili karaqi da wausviT namcxvars. 
darCenili Saqari da dariCini SeurieT erTmaneTs da 
Tanabrad moatareT namcxvars. Rumeli gaacxeleT 2000C-
mde. formas wausviT cximi, acxeT 25 wT. sanam namcxvaris 
zedapiri oqrosferi ar gaxdeba.

dos da qoqosis namcxvari

raodenoba: 16 naWeri
masala:
3 c. kvercxi                        300 gr. Saqari
150 gr. qoqosis fanteli         400 gr. fqvili
1 paketi comis safxvierebeli   50 gr. karaqi
150 gr. naRebi                      Cximi formisaTvis

kaloriebi: 1 cali _ 290 k/kal
damzadebis dro: 1:15 wT
Rumeli gaacxeleT 2000C-mde. formas wausviT cximi. kvercxi 

da 250 gr. Saqari aTqvifeT kremisebri masis miRebamde. 
daumateT do, 100 gr. qoqosis fanteli da mourieT. SurieT 
erTmaneTSi areuli fqvili da comis safxvierebeli. 
miRebuli comi Tanabrad gaanawileT sacxob firfitaze 
da gaanawileT. moayareT darCenili qoqosis fanteli da 
acxveT 20 wT. karaqi,  darCenili Saqari da naRebi saSualo 
cecxlze adureT 2 wT. gamoiReT namcxvari Rumlidan 
da zemodan kovziT gaanawileT naRebiani masa. SedgiT 
RumelSi da acxveT kidev 10 wT.,  sanam namcxvris zedapiri 
oqrosferi ar gaxdeba. SegiZliaT aseve coms qoqosis 
fanteli ar SeurevT. amis nacvlad wamoaduReT karaqi, 
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Saqri da naRebi da daumateT 50 gr. qoqosis fanteli. 
qoqosiani masa namcxvarze Tanabrad gaanawileT da acxveT 
kidev 15-20 wT.. 

samefo namcxvari

raodenoba: 12 naWeri
masala:
50 gr. limonis kanis cukati       100 gr. qiSmiSi
2 s.k. romi an forToxlis wveni  150 gr. Saqari
150 gr. darbilebuli karaqi       1 mw. marili
1 s.k. limonis cedra                6 c. kvercxi
50 gr. daWrili nuSi                180 gr fqvili 
1/2 paketi comis safxvierebeli   Saqris pudra
dafxvnili orcxobila formisaTvis 100 gr. saxamebeli  
 
kaloriebi: 1 cali _ 325 k/kal
damzadebis dro: 1:30 wT
daWeriT limonis cukati da qiSmiSTan erTad CaalbeT 

romSi. formas wausviT cximi da moayareT dafxvnili 
orcxobila. Rumeli gaacxeleT 1800C-mde. karaqi, Saqari,  2 
mw. marili da limonis cedra aTqvifeT haerovani masis 
miRebamde. kvercxis cila daguli gaacalkeveT. cila 
SeinaxeT. kvercxis guli da nuSi SeurieT karaqian masas. 
daumateT fqvili, saxamebeli da comis safxvierebeli. 
limonis cukati da qiSmiSi amoavleT fqvilSi da 
SeurieT coms daumateT aTqvefili cila. miRebuli masa 
CaasxiT formaSi,  gadaasworeT da acxveT 55-60 wT. da xis 
wkiriT SeamowmeT gamomcxvaria Tu ara. namcxvari maSinve 
gaagrileT 15 wT., Semdeg forma langarze gadmoapirqvaveT 
da namcxvars Saqris pudra moayareT. 
namcxvari ufro germieli gamva Tu gamocxobis Semdeg 

Txlad wausvamT,  gargarisa da TeTri Sokoladis minanqars. 
aiReT 3 s.k. garglis jemi, gaatareT sacerSi da wausviT 
namcxvars. TeTri Sokoladi datexeT,  orTqlze gaadneT  
da moasxiT namcxvars.
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revandis aromatuli nam-
cxvari

xurtkmelis namcxvari be-
zeTi

limonis namcxvari minan-
qriT 

dos da qoqosis namcxvari  

Txilis namcxvari
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namcxvari `vardi~  

wiTeli mocvis ruleti

qliavis namcxvari Txiliani 
fxvieri zedapiriT 

tortebi

Sokoladis naWrebi 

Jolos ruleti 
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talRebiani torti 

torti `fifqia~   

frankfurTuli gvirgvnini 

namcxvari galetebiT 

yurZnis torti  
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mocxarisa da iogurtis 
torti 

samefo torti 

marwyvis da qoqosis nam-
cxvari  

torti xilis salaTiT          

parizuli torti 
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Txilis namcxvari

raodenoba: 20 naWeri
masala:
150 gr. karaqi                     200 gr. Saqari
4  c. kvercxi                      50 gr. saxamebeli
100 gr. fqvili                    1 mw. marili
3/4  paketi comis safxvierebeli  300 gr. dafqvili Txili

100 gr. naxevrad mware Sokoladi  200 gr. TeTri Sokoladi
cximi da dafxvnili orcxobila formisTvis

kaloriebi: 1 cali _ 525 k/kal
damzadebis dro: 2-3 dRe, 1:50 wT
Rumeli gaacxeleT 1750C-mde. formas wausviT cximi da 

moayareT dafqvili orcxobila. karaqi, Saqari da kvercxi 
aTqvifeT haerovani masis miRebamde. SeurieT saxamebeli, 
fqvili,  comis safxvierebeli, 1 mw. marili, Txili da 
kargad mourieT. Sokoladi daWeriT patara naWrebad da 
SeurieT coms. comi CaasxiT formaSi da acxveT 1 sT. 
kargad gaaciveT,  gaaxvieT folgaSi da SedgiT macivarSi 
2-3 dRiT. TeTri Sokoladi gaadneT orTqlze da gadausviT 
namcxvars. Txilis namcxvari minimum 2 jer unda gaaCeroT, 
ase ufro gemrieli iqneba. TeTri minanqaris nacvlad 
SegiZliaT muqi Sokoladis minanqari moamzadoT.

nigvzis namcxvari

raodenoba: 12 naWeri
masala:
200 gr. karaqi                        300 gr. Saqari
10 c. kvercxi                         200 gr. fqvili
1 paketi comis safxvierebeli     200 gr. Sokoladi
250 gr. daWrili nigozi            pergamenti

kaloriebi: 1 cali _ 280 k/kal
damzadebis dro: 1:00 wT
karaqi da 150 gr. Saqari aTqvifeT haerovani masis miRebamde. 

kvercis cila da guli gaacalkeveT. cila SeinaxeT,  guli 
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ki TandaTan SeurieT Saqrian masas. miRebul masas daumateT 
fqvili da comis safxvierebeli. coms kargad mourieT. 
Rumeli gaacxeleT 1800C-mde sacxob firfitaze daafineT 
pergamenti da gaanawileT comi. kvercxis cila aTqvifeT 
gamagrebamde, TandaTanobiT daumateT darCenili Saqari. 
Sokoladis naxevari wvrilad daWeriT da nigozTan erTad 
SeurieT cilas. miRebuli masa wausviT coms. acxveT 30 wT. 
da gaagrileT. darCenili Sokoladi gaadneT orTqlze da 
moawuweT namcxvars.

namcxvari `vardi~

raodenoba: (28 sm.). 14  naWeri
masala:
120 gr. qiSmiSi                      3-4  s.k. romi
1 briketi safuari (42 gr.)        400 gr. fqvili
200 ml. nelTbili rZe             50 gr. Saqari
1 paketi Saqriani vanili          1 mw. marili
100 gr. darbilebuli karaqi      1 C.k. limonis cedra
2 c. kvercxi                         100 gr. marcipani
100 gr. dafquli nuSi an Txili  60 gr. yavisferi Saqari
1/4  C.k. dafquli mixaki             1/4  C.k. dariCini
cximi da dafxvnili orcxobila 4  s.k. gargaris jemi
formisaTvis

kaloriebi: 1 cali _ 380 k/kal
damzadebis dro: 2:05 wT
qiSmiSi romSi daalbeT, daafareT da dadgiT cota xniT. 

fqvili gaceriT jamSi da SuaSi CaaRrmaveT. 5 s.k. rZeSi 
gaxseniT daqucmacebuli safuari da 1 C.k. Saqari,  miRebuli 
masa CaasxiT RrmulSi,  odnav mourieT da dadgiT 20 wT.. 
kvercxis cila da guli gaacalkeveT. coms SeurieT 
kvercxis guli, darCenili rZe, Saqari, Saqriani vanili, 2 
mW. marili, limonis cedar, karaqi da kargad mozileT. 
daafareT da dadgiT 40 wT..
marcipani da cila aTqvifeT erTgvarovani masis miRebamde. 

daumateT Saqari,  nuSi,  sanelebeli da qiSmiSi. gaabrtyeleT 
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comi, mieciT 1/2 sm. sisqis marTkuTxedis forma., wausviT 
beze da sigrZeze gadaadxvieT. Rumeli gaacxeleT 1800C-mde. 
formas wausviT cximi da moayareT dafxvnili orcxobila. 
gadaxveuli comi daWeriT 14  nawilad. miRebuli naWrebi 
wriulad CaawyveT formaSi. daafareT da dadgiT 20 wT. 
SedgiT RumelSi da acxveT 55 wT. SeaTbeT gargaris jemi 
da funjiT wausviT namcxvars.

xaWos ruleti

raodenoba: 16 naWeri
masala:
1 paketi mSrali safuari        150 gr. Saqari
225 ml. nelTbili rZe            1 mw. marili
2 forToxlis cedra             350 gr. fqvili 
150 gr. karaqi                      2 c. kvercxi
100 ml. nelTbili rZe            250 gr. dafquli xaSxaSi 
75 gr. Cveulebrivi an romiT    50 gr. daWrili nuSi
 gaJRenTili qiSmiSi              5 s.k. Tbili gargaris jemi
4  s.k. Txlad daWrili nuSi      pergamenti

kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 2:00 wT
safuari 1 s.k. SaqarTan erTad gaxseniT 125 ml. rZeSi. 

erTmaneTs SeurieT 1 mw. marili, forToxlis cedris 
naxevari da 350 gr. fqvili. daumateT safuvriani rZe, 75 gr 
Saqari, 75 gr karaqi da 1 kvercxi. mozileT erTgvarovani 
comi da dadgiT 45 wT.. darCenili rZe gaacxeleT da 
daasxiT xaSxaSs. daumateT darCenili Saqari, forToxlis 
cedra,  karaqi,  kvercxi,  qiSmiSi da nuSi. Rumeli gaacxeleT 
2000C-mde. formas daafareT pergamenti. fqvilmoyril 
zedapirze gaabrtyeleT comi. mieciT kvadratis forma 
(daaxoebiT 40X40 sm.). comze ise gaanawileT xaSxaSiani 
masa, rom daaxloebiT 2 sm. siganis kideebi Tavisufali 
darCes. Tavisufali kideebi gadakeceT, comi gaaxvieT da 
sacxob firfitaze nawiburiT qvemoT dadeT. gaaCereT 15 
wT. comis zedapiri CangliT 12 adgilas daCxvliteT da 
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acxveT 30 wT. gargaris jemi gaatareT sacerSi da wausviT 
namcxvars. moayareT Txlad daWrili nuSi.

wiTeli mocvis ruleti

raodenoba: 12 naWeri
masala:
6 c. kvercxi                          100 gr. Saqari
100 gr. wiwiburas fqvili          400 gr. naRebi
3 s.k. wiTeli mocvis xilfafa     1 mw. limonmJava
1 s.k. Saqris pudra                  pergamenti

kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 0:30 wT
kvercxis cila da guli gaacalkeveT. cila aTqvifeT 

gamagrebamde. kvercxis guli aTqvifeT SaqarTan erTad. 
TandaTan SeurieT wiwiburas fqvili da aTqvifeT cila. 
comi Tanabrad gaanawileT pergamentian sacxob firfitaze. 
gaacxeleT Rumeli 2000C-mde da acxveT 12-15 wT. naRebi 
limonmJavasTan erTad aTqvifeT gamagrebamde. SeurieT 
wiTeli mocvis xilfafa da Saqris pudra. gacivebul 
biskviti da  wausviT mocviani naRebis kremi da gadaaxvieT. 
ruleti SedgiT macivarSi minimum 1 sT.

qliavis namcxvari Txiliani fxvieri zedapiriT

raodenoba: 16 naWeri
masala:
100 gr. Txili an nigozi           100 gr. fqvili 
180 gr. Saqari
kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 0:15 wT
fqvili da dafquli Txili an nigozi aurieT erTmaneTSi, 

daumateT Saqari da xeliT ise mosriseT, rom miiRoT 

fxvieri masa. namcxvars gamocxobamde moayareT. 
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tortebi

sarCevi
  
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 namcxvari --------------
torti xilis salaTiT ---------------------------
parizuli torti -------------------------------------
torti `monadire~ ------------------------------------
`civi qalbatoni~ -------------------------------------
torti msxliTa da Soko-ladiT ------------
torti kvercxis puSniT --------------------------

torti ananasiT ---------------------------------------
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tortebi

nayinis torti

raodenoba: 20 sm
masala:
100 gr. Saqaris pudra           2 mwife mango
250 gr. soflis sqeli araJani 250 gr. naRebi
300 gr. vaniliani iogurti       qoqosis kamfeti `rafaelo~

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:20 wT
mango gaTaleT da amoWeriT kurka. naxevarze meti mango,  80 

gr. Saqris pudra da soflis sqeli araJanisgan moamzadeT 
xilfafa. SeurieT naRebi da vaniliani iogurti. miRebuli 
masa CaasxiT formaSi da SedgiT sayinuleSi 5 sT.. torti 
sayinulidan gamoiReT sufrasTan mitanamde 15 wT.-iT adre. 
darCenili mangosa da Saqris pudrasagan moamzadeT xilfafa. 
torti gadmoiReT langarze, moasxiT mangos xilfafa da 
morTeT `rafaeloTi~.

marcipanis torti

raodenoba: 28 sm
masala:
200 gr. marcipani                 6 c kvercxi
250 gr. darbilebuli karaqi    250 gr. Saqari
1/2 C.k. mware nuSis esencia      300 gr. fqvili
2 C.k. comis safxvierebeli      2 s.k. forToxlis jemi
400 gr. marcipani                 cximi formisTvis

kaloriebi: 1 cali _ 580 k/kal
damzadebis dro: 1:10 wT
gaacxeleT Rumeli 1800C-mde,  formas wausviT cximi. 

marcipani daWeriT patara naWrebad. kvercxi, karaqi, 
Saqari, nuSi esencia da marcipani aTqvifeT haerovani 
masis miRebamde. SeurieT fqvili, comis safxvierebeli da 
odnav mourieT. comi moaTavseT formaSi, acxveT 45 wT. da 
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gaagrileT. namcxvars wausviT forToxlis jemi. marcipani 
Txlad gaabrtyeleT da daafareT namcxvar. survilisamebr 
morTeT marcipani figurebiT an marcipaniani SokoladiT.

namcxvari JoloTi

raodenoba: 20 sm
masala:
1 Ria feris mza biskviti          400 gr. naRebi
(simaRle 1-1,5 sm)                    2 mw limonmJava
1 paketi Saqriani vanili          2 Wiqa Saqriani vanili
1 paketi tortis wiTeli minanqari  500 gr. Jolo
100 gr. Txlad daWrili nuSi

kaloriebi: 1 cali _ 290 k/kal
damzadebis dro: 0:15 wT
biskviti dadeT langarze. naRebi limonmJavasTan da Saqrian 

vanilTan erTad aTqvifeT gamagrebamde. SeurieT daWyletili 
Jolo. miRebuli kremi Tanamrad wausviT namcxvars. zemodan 
moawyeT Jolo. tortis minanqari moamzadeT paketze 
miTiTebuli receptis mixedviT da moasxiT kenkras. namcxvris 
kideebi morTeT Txlad daWrili nuSiT. mTavaria, kargad 
SeuxamoT tortis minanqari.

wablis namcxvari

raodenoba: 8 naWeri
masala:
3 c. kvercxi                          1 mw. karili
150 gr. darbilebuli karaqi         180 gr. Saqari            
600 gr. wablis piures konservi  2 s.k. alublis nayeni
1 C.k. kakaos pudra                  1 s.k. Saqris pudra
cximi formisaTvis

kaloriebi: 1 cali _ 420 k/kal
damzadebis dro: 0:45 wT
gaacxeleT Rumeli 2000C-mde, formas wausviT cximi. kvercxis 
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cila da guli gaacalkeveT. cila cotaoden marilTan erTad 
aTqvifeT marilTan gamagrebamde da SeurieT 30 gr. Saqari. 
karaqi,  darCenili Saqari da kvercxis guli aTqvifeT haerovani 
masis miRebamde. daumateT wavlis piure,  alublis nayeni da 
urieT kremisebri masis miRebamde. SeurieT aTqvefili cila. 
comi CaasxiT formaSi,  acxveT 30 wT. da formaSive gaagrileT. 
gagrilebuli namcxvari amoiReT formidan da moayareT 
erTmaneTSi areuli kakao da Saqris pudra.

torti xilis kremiT

raodenoba: 12 sm
masala:
1 mza biskviti (simaRle 1-1,5 sm)  500 gr. marwyvi
3 s.k. marwyvis jemi                 100 ml. rZe
100 gr. TeTri Sokoladi          1 s.k. Saqris pudra
400 gr. xaWosebri nazi yveli     300 gr. naRebi
Saqaris pudra 

kaloriebi: 1 cali _ 265 k/kal
damzadebis dro: 3:15 wT
biskvits SemoavleT tortis formis rgoli. marwyvi 

garecxeT,  gaarCieT,  daumateT 2 s.k. marwyvis jemi da 
miqseriT xilfafa moamzadeT. SemTbar rZeSi gaxseniT 
Sokoladi da odnav gaagrileT. xaWosebri yveli, Saqris 
pudra da Sokoladiani masa aTqvifeT kremisebri masis 
miRebamde. naRebi aTqvifeT gamagrebamde da daumateT krems. 
biskvits wausviT darCenili jemi. kremis naxevars SeurieT 
xilfafa. biskvitze kovziT monacvleobiT gaanawileT 
TeTri da xilis kremi da bolos kovziTve spiraliseburad 
SeurieT. namcxvari dadgiT gril adgilas 3 sT..

mangos `Sarlota~

raodenoba: 12 naWeri
masala:
4  c. kvercxi                      100 gr. Saqari
1 paketi Saqriani vanili        1 mw. Marili
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80 gr. fqvili                       2 s.k. saxamebeli
SigTavsi: 
6 s.k. gargaris jemi                2 mwife mango
2 s.k. limonis wveni                1 vanilis Cxiri
6 firfita TeTri Jelatini       1/4  l. rZe
4  c. kvercxis guli                100 gr. Saqari
Saqari samuSaod, pergametni,       250 gr. naRebi
Txeli celofani

kaloriebi: 1 cali _ 260 k/kal
damzadebis dro: 3:08 wT
kvercxi da cila gaacalkeveT. kvercxis guli, 60 gr. 

Saqrari,  2 s.k. Saqriani vanili,  1 mw. marili da 2 s.k. wyali 
aTqvifeT haerovani masis miRebamde. daumateT fqvili da 
saxamebeli. gaacxeleT Rumeli 2200C-mde. kvercxis cila da 
darCenili Saqari aTqvifeT gamagrebamde. 
kvercxisgulian masas jer cilis ori mesamedi SeurieT, 

Semdeg ki _ danarCeni. sacxob firfitaze daafineT 
pergamenti da Tanabrad gaanawileT comi. acxveT 8 wT. 
biskviti gadmoabruneT danamul, Saqarmoyril Cais tiloze. 
moacaleT pergamenti da 4  s.k. sacerSi gatarebuli jemi 
wausviT. biskviti sigrZeze gadaaxvieT. gaTaleT mango, 
wvrilad daWeriT, moasxiT limonis wveni. vanilis Cxiri 
gaWeriT,  amoacaleT guli. Cxiric da gulic CayareT rZeSi 
da wamoaduReT. Jelatini daarbileT civ wyalSi. 4  kvercis 
guli SaqarTan erTad aTqvifeT orTqlze sqeli kremisebri 
masis miRebamde. 
rZidan amoiReT vanilis Cxiri da rZe saTqvefelaTi nel-

nela SurieT Saqrian kvercxis guls. miRebul krems daumateT 
Jelatini. kremiani jami CadgiT civ wyalSi. naRebi aTqvifeT 
gamagrebamde da rogorc ki kremi Jeled daiwyebs  gadaiqcevas, 
mangosTan erTad SeurieT krems. formaSi CaafineT celofani, 
ruleti daWeriT 1 sm. sisqis naWrebad, CaawyveT formaSi, 
amoavleT kremiT da gaaciveT 4  sT. forma gadmoabruneT 
langarze, namcxvars moacaleT parki da wausviT gamTbari 
gargaris jemi.
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iogurtisa da limetis namcxvari

raodenoba: 12 naWeri
masala:
600 gr. berZnuli iogurti      150 gr. fqvili
200 gr. Saqari                     1 mw. marili
5 c. kvercxi                       100 gr. karaqi
100 gr. Txlad daWrili nuSi   3 limeti  
5 firfita TeTri jelatini     150 gr. limonis jele
100 gr. limonis kanis cukati   100 gr. fxvieri galeti
cximi da dafxvnili             fqvili samuSaod, pegamenti
orcxobila formisTvis

kaloriebi: 1 cali _ 410 k/kal
damzadebis dro: 3:25 wT
iogurti dasawurad moaTavseT sacerze. fqvili dayareT 

samuSao zedapirze da Sua CaaRrmaveT. RrmulSi CayareT 
Saqris naxevari,  1 mw. marili da daumateT 1 kvercxi. SeurieT 
karaqi,  daWrili nuSi da mozileT erTgvarovani comi. gaaxvieT 
Txel parkSi da SedgiT macivarSi 30 wT.. gaacxeleT Rumeli 
2000C-mde, formas wausviT cximi da moayareT dafxvnili 
orcxobila. comi gaabrtyeleT,  CadeT formaSi da CangliT 
daCxvliteT. acxveT 12-15 wT. da formaSive gaagrileT. 
Jelatini daarbileT civ wyalSi. gaxexeT limetis kani 

da gamowureT wveni. darCenil 4  kvercxis cila da guli 
gaacalkeveT. kvercxis guli,  darCenili Saqari, limetis 
wveni da cedra aTqvifeT haerovani masis miRebamde. Jelatini 
gaadneT dabal cecxlze,  kvercxian krems SeurieT Jelatini 
da gawuruli iogurti. namcxvris Zirs wausviT limonis 
Jele, zemodan moawyveT galeti. formis keldebze ar SeexoT. 
kvercxis cila aTqvifeT gamagrebamde da frTxilad SeurieT 
Sesqelebul iogurtis krems, wausviT namcxvars da SedgiT 
macivarSi 2-3 sT.. gamoiReT namcxvari,  moacileT pergamenti. 
tortis gverdebi morTeT Txlad daWrili limetiT.
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Sokoladi naWrebi

raodenoba: 26 sm
masala:
60 gr. karaqi                      50 gr. mware Sokoladi
3 s.k. kakao                         8 c kvercxi
150 gr. Saqris pudra             1 mw. marili
2 s.k. dafquli Txili            80 gr. fqvili
SigTavsi:
1 vanilis Cxiri                   3/8 l naRebi
200 gr. naxevrad mware Sokoladi 4  s.k. romi survilisamebr
minanqrisaTvis:
100 gr. naxevrad mware Sokoladi 80 gr. Saqris pudra
1 s.k. karaqi                        pergamenti

kaloriebi: 1 cali _ 245 k/kal
damzadebis dro: 3:45 wT
gaacxeleT Rumeli 1800C-mde, sacxob firfitaze daafineT 

pergamenti. gaadneT karaqi, daumateT datexili Sokoladi 
da kakao. kvercxis cila da guli gaacalkeveT. cila 
SeinaxeT. kvercxis guli SeurieT 50 gr. Saqris pudras da 
daumateT Sokoladiani masa. kvercxis cila darCenil Saqris 
pudrasTan da 2 mw. marilTan erTad aTqvifeT gamagrebamde. 
Txili moxaleT tafaze da daumateT Sokoladiani masas. 
SeurieT fqvili da aTqvifeT cila. miRebuli comi 
gaanawileT sacxob firfitaze, acxveT 25 wT. da gaagrileT. 
vanilis Cxiri gaxliCeT sigrZeze da amoacaleT guli. 

naRebi gaaTbeT, daumateT daWrili Sokoladi da gaadneT. 
daumateT vanilis guli da dadgiT gril adgilas 1-2 sT. 
odnav aTqvifeT da daumateT romi. 
biskviti gaWeriT siganeze da erT naxevars wausviT 

Sokoladis kremi. daafareT zemodan meore naxevari 
da kvlav dadgiT gril adgilas. Sokoladi gaadneT 2 
s.k. wyalTan erTad. daumateT Saqris pudra da karaqi, 
Tan urieT. gaagrileT minanqari da wausviT namcxvars. 
daWeriT momcro kvadratebad. daWrisas dana cxel wyalSi 
daasveleT xolme. 
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Jolos ruleti

raodenoba: 12 naWeri
masala:
6 kvercxi                            280 gr Saqari
1 paketi Saqriani vanili          1 mw. marili
1 s.k. limonis cedra             80 gr. fqvili
6 firfita TeTri jelatini    80 gr. saxamebeli
500 gr. Jolo                      400 gr. naRebi
1 aryis Wiqa Jolos spiriti    Saqris pudra mosayrelad
survilisamebr                   pergamenti

kaloriebi: 1 cali _ 315 k/kal
damzadebis dro: 2:53 wT
kvercxis cila da guli gaacalkeveT. cila SeinaxeT. 

kvercxis guli 60 gr. SaqarTan, Saqris vanilTan, 1 mw. 
marilTan, limonis cedrasTan da 2 s.k. wyalTan erTad 
aTqvifeT haerovani masis miRebamde. gaacxeleT Rumeli 2200C-
mde,  sacxob firfitaze daafineT pergamenti. kvercxis cila 
50 gr. SaqarTan erTad aTqvifeT gamagrebamde. kvercxisgulian 
masas SeurieT jer cilis erTi naxevari, Semdeg fqvili, 
saxamebeli da bolos cilis darCenili naxevari daumateT. 
comi Tanabrad gaanawileT pergamentze da acxveT 8 wT., 
sanam moyavisfro ar gaxdeba. Jelatinis firfitebi wyalSi 
daarbileT. gaadneT 100 gr. Saqri da SeurieT 200 gr. Jolo. 
aduReT, sanam karameli kargad ar darbildeba. Jolo sacerSi 
gaatareT. 
Jelatinis 3 firfita daWyliteT, SeurieT Jolos da 

gaagrileT. naRebi darCenil SaqarTan erTad aTqvifeT 
gamagrebamde. Jolos spiriti dabal cecxlze SeaTbeT, 
SeurieT darCenili Jelatinis firfitebi,  daumateT naRebs 
da swrafad SeurieT Jolos piure. daxveuli biskviti 
gaSaleT,  wausviT naRebi da zemodan gaanawileT darCenili 
Jolo. ruleti kvlav gadaaxvieT da dadeT langarze. dadgiT 
gril adgilas 1-2 sT. sufrasTan mitanis win moayareT Saqris 
pudra.
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talRebiani torti

raodenoba: 12 naWeri
masala:
125 gr. darbilebuli karaqi   325 Saqari
4  kvercxi                        150 gr. fqvili
4  C.k. comis safxvierebeli       20 gr. Txlad daWrili nuSi
SigTavsisTvis:
120 gr. Saqari                   3 limoni
3 C.k. vanilis pudingis fxvnili 400 gr. naRebi
limonmJava                       pergamenti

kaloriebi: 1 cali _ 515 k/kal
damzadebis dro: 3:50 wT
karaqi da 125 gr. Saqari aTqvifeT kremisebri masis miRebamde. 

Kvercxis guli da cila gaacalkeveT. cila SeinaxeT. kvercxis 
guli 3 s.k. wyalTan erTad daumateT aTqvefil karaqs. SeurieT 
erTmaneTSi areuli comis safxvierebeli da fqvili. mozileT 
erTgvarovani comi. gaacxeleT Rumeli 1750C-mde. kvercxis 
cila 200 gr. SaqarTan erTad aTqvifeT gamagrebamde da 
SeurieT nuSi. formas wausviT cximi da CaafineT pergamenti 
(ase pergamenti aRar gacurdeba). formaSi CaasxiT comis 
naxevari,  zemodan gaanawileT bezes naxevari da acxveT 25 wT. 
frTxilad gadmoiReT cxaurze da gaagrileT. comis da bezes 
meore nawilic zustad aseve gamoacxveT da gaagrileT. 100 gr. 
Saqari CayareT 1/8 l. wyalSi da wamoaduReT. gawureT 3 limoni 
da wvenSi pudingis fxvnili gaxseniT. daumateT mduRare 
sirofs, wamoaduReT da gaagrileT. naRebi darCenil 
SaqarTan da 2 mw. limonmJavasTan erTad aTqvifeT 
gamagrebamde. miRebuli masa SeurieT gacivebul pudings. 
miRebuli kremi wausviT erT firfitas da daafineT meore 
firfita. sufrasTan mitanamde 2-3 sT. SedgiT macivarSi.

torti `fifqia~

raodenoba: 12 naWeri
masala:
150 gr. darbilebuli karaqi      150 gr. Saqari
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1 paketi Saqriani vanili          3 kvercxi
1/2 paketi comis safxvierebeli  200 gr. Fqvili
150 gr. Alublis wveni             500 ml alubli
3 s.k. Txiliani Sokoladis karaqi
kremisaTvis:
350 gr. xaWo                         400 gr. naRebi
2 mw. limonmJava                    3 s.k. Saqari
1 paketi Saqris vanili
minanqari: 
2 paketi wiTeli tortis minanqari 20 gr. rZiani 
Sokoladi
cximi formisTvis

kaloriebi: 1 cali _ 435 k/kal
damzadebis dro: 4:15 wT
karaqi SaqarTan da Saqrian vanilTan erTad aTqvifeT 

kremisebri masis miRebamde. saTiTaod SeurieT kvercebi. 
daumateT fqvilSi areuli comis safxvierebeli da 
kargad moureiT. gaacxeleT Rumeli 1800C-mde, formas 
wausviT cximi. alubali garecxeT da gamoacaleT kurkebi. 
comis naxevari CaasxiT formaSi. meore naxevars SeurieT 
Sokoladis karaqi da isic formaSi CaasxiT. comze 
moawyveT alubali. acxveT 45 wT.,  gaagrileT da moaSoreT 
formis rgoli. gawureT xaWo. naRebi,  limonmJava, Saqari 
da Saqriani vanili aTqvifeT gamagrebamde. SeurieT 
xaWos. 
biskviti dadeT tortis formaze da zemodan formis 

rgoli. wausviT xaWoiani masa,  daafareT celofani da 
dadgiT gril adgilas 1 sT.. gadneT Sokoladi,  tortis 
minanqari alublis wvenTan erTad moamzadeT paketze 
miTiTebuli receptis mixedviT. jer kidev cxeli 
minanqari gaanawileT tortze, maSinve moawuweT gamdnari 
Sokoladi da xis wkiriT odnav mourieT. dadgiT gril 
adgilas 1 sT. da moaSoreT formis rgoli.
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frankfurTuli gvirgvnini

raodenoba: 8 naWeri
masala:
150 ml alublis wveni           300 gr. alubali
100 gr. Saqris pudra             1. s.k. saxamebeli
2 s.k. Saqari                       200 gr. naRebi
1 paketi Saqriani vanili        pergamenti

kaloriebi: 1 cali _ 390 k/kal
damzadebis dro: 1:00 wT
SeurieT erTmaneTs comisaTvis saWiro yvela ingredienti. 

daumateT imdeni rZe,  ramdenic saWiroa erTgvacrovani comis 
mosazelad. gaacxeleT Rumeli 1900C-mde,  formas wausviT cximi 
da moayareT mananis burRuli. comi CaasxiT formaSi,  acxveT 
55-60 wT. da gaagrileT. pudingis fxvnili gaxseniT cotaoden 
civ rZeSi. darCenili rZe wamoaduReT Saqrian vanilTan da 
SaqarTan erTad. SeurieT pudinis fxvnils Saqris fxvnili, 
cota xans aduReT da gaagrileT. nuSi SaqarTan erTad ucximod 
moxaleT, sanam Saqari moyavisfro ar gaxdeba da zeTwamul 
aluminis folgaze gaagrileT. karaqi aTqvifeT haerovani 
masis miRebamde da SeurieT gagrilebul pudings. gamomcxvari 
gvirgvini oTx fenad gaWeriT. 3 s.k. kremi CadeT mosarTav parkSi 
da SeinaxeT. yvela fenaze Tanabrad gaanawileT kremi da Jele. 
bolos kremi namcxvris gverdebsac wausviT. gagrilebuli 
daSaqruli nuSi daaqucmaceT da moayareT gvirgvins. 
namcxvari morTeT kremiTa da alubliT. umjobesia, Tu 
namcxvars erTi RamiT gril adgilas dadgamT, rom fenebi 
kremiT kargad gaiJRinTos.

namcxvari galetebiT

raodenoba: 12 naWeri
masala:
2 qila mandarini                   7  s.k. Saqris pudra
(wvenis gareSe 175 gr)              1 limonis cedra da wveni
500 gr. maskarpone an soflis    250 gr. fxvieri galeti
 sqeli araJani                     cximi formisTvis

kaloriebi: 1 cali _318 k/kal
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torti `monadire~

`civi qalbatoni~ 

torti msxliTa da Soko-
ladiT  

torti kvercxis puSniT 

torti ananasiT 
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pur-funTuSeuli, pica da sxva

bostneulis CanTebi 

nugbari

gozinayi  

evrouli tradiciuli 

meniudan

furclovani comis paSteti

bavariuli omleti

xaxvis ruleti    
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 soko, xorcis naWrebi, 
kartofili SigTvisT 

pomidori Sekazmuli gul-
RviZliT 

xorci fenovan comSi 
ganiriT 

frinvelis barklebi 
kvercxSi 

Zroxis xorcis rago

131



risotto

Svlis ragu

Turquli xorcis paSteti

xorci komostoTi da 
pomidvriT

fenovani comi vaSlis 
piuriT
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damzadebis dro: 0:23 wT
formas wauviT cximi. mandarinis qilebi daapirqvaveT sawurze 

da SeagroveT wveni. maskarpone, Saqris pudra, limonis wveni 
da cedra aTqvifeT erTgvarovani masis miRebamde. mandarinis 
lebnebi erTi meoTxedi namcxvris mosarTvad SeinaxeT, 
danarCeni SeurieT maskarpones da TqvifeT kremisebri masis 
miRebamde. galetebis naxevari CaawyveT formaSi da moasxiT 
cotaodeni mandarinis wveni. gadausviT kremis namcxvari, 
moawyveT darCenili galetebi, kvlav mandarinis wveniT 
danameT da wausviT darCenili kremi. namcxvari morTeT 
mandarinis darCenili lebnebiT da SedgiT macivarSi minimum 
3 sT. namcxvris gverdebi daniT frTxilad moaSoreT formis 
kedlebs da moxseniT formis gasaxsneli rgoli. SegiZliaT 
survilisamebr galetebs mandarinis wvenis nacvlad mandarinis 
an forToxlis liqiori moasxaT da cota liqiori kremSic 
SeurioT. SegiZliaT galetebiT morToT namcxvris gverdebi.

yurZnis torti

raodenoba: 12 naWeri
masala:
3 c. kvercxi                          90 gr. Saqari
50 gr. dafquli nigozi            50 gr. fqvili
500 gr. mwvane yurZeni            400 ml. yurZnis wveni
1 paketi vanilis pudingi        1 s.k. Saqari
400 gr. narebi                     50 Saqris pudra
cximi formisTvis
kaloriebi: 1 cali _ 245 k/kal
damzadebis dro: 2:55 wT
gaacxeleT Rumeli 2000C-mde, formas wausviT cximi. 

kvercxis cila da guli gaacalkeveT. cila aTqvifeT 
gamagrebamde,  TandaTan daumateT Saqari da kvercxis guli. 
bolos daumateT erTmaneTSi areuli dafquli nigozi da 
fqvili. acxveT 15 wT.,  gamoiReT da gaagrileT.
yurZnis marcvlebi garecxeT, Suaze gaWeriT,  gamoacaleT 

wipwebi. yurZnis wvens SeurieT Saqari da pudingis fxvnili. 
wamoaduReT da Tan urieT, gadmodgiT, urieT kidev 1 wT. 
da gaagrileT. biskviti dadeT formis Zirze da formis 
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gasaxsneli rgoli SemoavleT. wausviT pudingis naxevari 
da zemodan yurZnis marcvlebis naxevari gaanawileT. 
naRarebi aTqvifeT gamagrebamde. nel-nela SeurieT Saqris 
pudra da darCenili pudingi. miRebuli masa Tanabrad 
gaanawileT yurZenze. namcxvari 1 sT. SedgiT macivarSi. 
gadmoiReT, zemodan moawyveT darCenili yurZnis marcvlebi 
da dadgiT gril adgilas. sufrasTan mitanis win frTxilad 
moacileT formis rgoli.

mocxarisa da iogurtis torti

raodenoba: 10 naWeri
masala:
100 gr. darbilebuli karaqi    250 gr. fxvieri galeti
500 gr. mocxari                   100 gr. Saqris pudra
4  firfita Jelatini             1 limoni 
300 gr naRebi                     300 gr. naRebis iogurti
kaloriebi: 1 cali _ 380 k/kal
damzadebis dro: 2:45 wT
galetebi moaTavseT celofnis parkSi da dafxveniT comis 

gasabrtyelebliT. SeurieT karaqi. miRebuli masa gaanawileT 
formis Zirze da dadgiT gril adgilas. mocxari garecxeT, 
marcvlebi gaacalkeveT da dayareT sawurze. mocxaris erTi 
mesamedi 30 gr. Saqris pudrasTan erTad miqseriT aTqvifeT 
da sacerSi gaatareT. darCenil mocxars moayareT 20 gr. 
Saqris pudra da SeinaxeT. Jelatini daarbileT. limoni 
Suaze gaWeriT da gamowureT wveni. mocxaris piure SeaTbeT 
limonis wvenTan erTad. miRebul masaSi gaxseniT Jelatini 
da SedgiT macivarSi 15 wT. naRebi aTqvifeT gamarebamde, 
daumateT naRebis iogurti, darCenili Saqris pudra da 
mocxariani masa. miRebuli kremi wausviT nafxvenebian fenas. 
dadgiT gril adgilas 1 sT. morTeT darCenili mocxariT 
da kvlav dadgiT gril adgilas 1 sT. sufrasTan mitanis 
win frTxilad moaSoreT formis gasaxsneli rgoli. 
galetebis nacvlad wvrilad dafxveniT 100 gr. simindis 

burbuSela. 100 gr. Sokoladi da 10 gr. qoqosis cximi 
orTqlze gaadneT da SeurieT nafxvnevebs. formis Zirs 
wausviT zeTi,  gaanawileT miRebuli masa da gasamagreblad 
SedgiT macivarSi.
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  samefo torti

raodenoba: 12 naWeri
masala:
250 gr. Saqari                       4  kvercxi
125 gr. darbilebuli karaqi      1 mw. marili
1 paketi Saqris fxvnili          3 c limoni
1 C.k. comis safxvierebeli        150 gr. fqvili
60 gr. Txlad daWrili nuSi     250 gr. SAqris pudra
150 ml. TeTri Rvino an wyali   100 gr. Saqari
3 firfita TeTri jelatini      2 1/2 C.k. saxamebeli
500 gr. naRebi                       karaqi formisTvis
kaloriebi: 1 cali _ 550 k/kal
damzadebis dro: 7:10 wT
125 gr. Saqari, 4  kvercxis guli da karaqi aTqvifeT 

haerovani mais miRebamde. daumateT naxevari limonis 
cedra,  cotaodeni marili,  2 s.k. limonis wveni da Saqriani 
vanili. SeurieT erTmaneTSi areuli fqvili da comis 
safxvierebeli. formas wausviT cximi da CaasxiT comis 
naxevari. gaacxeleT Rumeli 1800C-mde,  kvercxis cila cota 
marilTan,  1 C.k. limonis wvenTan da Sqaris pudrasTan 
erTad aTqvifeT gamagrebamde. comze gaanawileT bezes 
naxevari da moayareT nuSis naxevari. acxveT 12-15 wT. 
da gaagrileT. darCenili comis, bezesa da nuSisagan 
namcxvris meore fenac zustad aseve gamoacxveT. TeTri 
Rvino darCenil SaqarTan erTad wamoaduReT. saxamebeli 
gaxseniT cotaoden wyalSi, SeurieT Rvinos da cota xans 
aduReT. Jelatini daarbileT civ wyalSi da daumateT 
Rvinian masas. miRebul krems SeurieT naxevari limonis 
cedra. darCenili limoni gaTaleT da kani grZel naWrebad 
daWeriT. krems daumateT 6-8 s.k. limonis wveni da dadgiT 
gril adgilas. naRebi aTqvifeT gamagrebamde da SeureiT 
gagrilebul krems. kremi wausviT namcxvris qveda fenas 
da zemodan meore fena daadeT. namcxvari morTeT limonis 
kaniT da dadgiT gril adgilas 6 sT..
  
  marwyvis da qoqosis namcxvari

raodenoba: 12 naWeri
masala:
250 gr. qoqosiani orcxobilia 100 gr. marcipani
100 gr. karaqi                     300 gr araJani
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500 gr. marwyvi                    50 gr. qoqosis fanteli
cximi an pergamenti comisTvis

kaloriebi: 1 cali _ 280 k/kal
damzadebis dro: 1:30 wT
formas wausviT cximi da CaafineT pergamenti. dafxveniT 

orcxobila. daumateT erTmaneTSi kargad areuli 
marcipani da karaqi. miRebuli masa moaTavseT formaSi 
da datkepneT. zemodan wausviT araJani. marwyvi garecxeT, 
moacaleT yunwebi da gaanawileT namcxvarze. Zemodan 
moayareT qoqosis fanteli da dadgiT gril adgilas 1 
sT. SegiZliaT namcxvari mocviT an mayvliT moamzadoT. 
araJani moaTavseT mosarTav parkSi da namcxvris kideebze 
burTebi daaskupoT. marwyvis namcxvris SuagulSi moawyveT 
da moayareT qoqosis fanteli.

torti xilis salaTiT

raodenoba: 12 naWeri
masala:
1 C.k. comis safxvierebeli       125 gr. fqvili
25 gr. kakao                         1 C.k. dariCini
1 mw. limonmJava                    800 gr. naRebi
2 paketi Saqriani vanili         4  c. kvercxi
500 gr. sxvadasxva xilis salaTi 2 banani
3 s.k. limonis wveni               150 gr. Saqari
kvercxis liqiori survilisamebr Sokoladis burbuSala
cximi formisTvis
kaloriebi: 1 cali _ 385 k/kal
damzadebis dro: 1:15 wT
gaacxeleT Rumeli 1800C-mde, kvercxis cila da guli 

ganacalkeveT. cila 6 s.k. wyalTan da 1 mw. marilTan erTad 
aTqvifeT gamagrebamde. nel-nela SeurieT kvercxis guli, 
Saqari, fqvili, comis safxvierebeli, dariCini da kakao. 
formas wausviT cximi,  comi CaasxiT formaSi,  acxveT 30 wT. 
da gaagrileT. namcxvari gaWeriT siganeze. 600 gr naRebi 3 
mwikvi limonmJavasTan da 1 paket Saqrian vanilTan erTad 
aTqvifeT gamagrebamde. SeurieT xili da miRebuli masa 

136



wausviT biskvitis qveda fenas. zemodan daadeT biskvitis 
meore fena. darCenili naRebi 1 mw. limonmJavasTan da 1 paket 
Saqris vanilTan erTad aTqvifeT gamagrebamde. miRebuli 
kremi wausviT namcxvris zedapirsa da gverdebs. bananebs 
gaacaleT kani,  fTxlad daWeriT da moasxiT limonis wveni. 
torti morTeT bananis naWrebiT. survilisamebr torts 
SuaSi Cais kovzis zurgiT ramdenime Rrmuli gaukeTeT da 
es Rrmulebi kvercxis liqioriT amoavseT. bolos torts 
Sokoladis burbuSela moayareT.

parizuli torti

raodenoba: 12 naWeri
masala:
150 gr. fxvieri galeti        600 gr. naRebi
2 C.k. romi survilisamebr     1 mw. limonmJava 
1 Sokoladis mza biskviti    3 s.k. Sokoladis burbuSela
(26 sm, simaRle 1-1,5 sm)     paketi vanilis pudingis fxvnili
kaloriebi: 1 cali _ 255 k/kal
damzadebis dro: 3:00 wT
galetebi CayareT celofnis parkSi da mxsxvilad 

dafxveniT. 200 gr. naRebi 1 mw. limonmJavasTan da romTan 
erTad aTqvifeT gamagrebamde da SeurieT orcxobilas 
nafxvenebi. mza biskviti dadeT langarze da zemodan 
nafxvenebiani naRebi gaanawileT. 200 gr. naRebi 1 mw. 
limonmJavasTan erTad aTqvifeT gamagrebamde da eurieT 
Sokoladis burbuSela. miRebuli kremi Tanabrad 
gaanawileT nafxvenebian kremze. pudingi moamzadeT 
paketze miTiTebuli receptis mixedviT. darCenili naRebi 
aTqvifeT gamagrebamde, SeurieT pudings da Tanabrad 
gaanawileT Sokoladis burbuSelian kremze. zemodan 
CangliT gaavleT talRebiseburi xazebi. dadgiT gril 
adgilas 3 sT. da morTeT Sokoladis burbuSeliT.

 torti `monadire~

raodenoba: 12 naWeri
masala:
6 c. kvercxi                         180 gr. Saqari
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200 gr. dafqvili nuSi             1 s.k. fqvili
1/2 paketi comis safxvierebeli     650 gr. atami
200 ml. atmis wveni                 400 gr. naRebi
1 paketi tortis yviTeli minanqari  2 mw. limonmJava
2 paketi Saqriani vanili          pergamenti
100 gr. daSaqruli Txili
kaloriebi: 1 cali _ 275 k/kal
damzadebis dro: 1:30 wT
formaSi CaafineT pergamenti. gaacxeleT Rumeli 1800C-

mde, kvercxis cila da guli gaacalkeveT. cila SeinaxeT. 
kvercxis guli SaqarTan erTad aTqvifeT haerovani masis 
miRebamde. SeurieT nuSi, fqvili da comis safxvierebeli. 
kvercxis cila aTqvifeT gamagrebamde da daumateT coms. 
comi CaasxiT formaSi, acxveT 45 wT. da gaagrileT. atami 
gaTaleT,  gaWeriT Suaze da gamoacaleT kurka. biskviti 
gaWeriT siganeze. qveda fenaze moawyveT atami. erTi 
atmis naxevari SeinaxeT mosarTavad. tortis minanqari 
moamzadeT atmis wveniT paketze miTiTebuli receptis 
mixedviT da gadausviT xils. naRebi Saqrian vanilTan 
da limonmJavasTan erTad aTqvifeT gamagrebamde. naRebis 
2/3 Tanabrad gaanawileT minanqarze,  zemodan biskvitis 
meore fena daadeT da gadausviT darCenili naRebi. torti 
morTeT daSaqruli TxiliT.

`civi qalbatoni~

raodenoba: 12 naWeri
masala:
125 gr. Txiliani Sokoladi      3 s.k. rZe
125 gr. karaqi                       4  kvercis guli
50 gr. Saqari                       600 gr. naRebi
1 SOkoladis mza biskviti        2 s.k. kakao
(26 sm; simalRe 1-1,5 sm)
kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 1:00 wT
SeaTbeT rZe Sig Sokoladi gaxseniT da gaagrileT. 

karaqi, kvercxis guli da Saqari aTqvifeT haerovani masis 
miRebamde. SeurieT Sokoladiani rZe. naRebi aTqvifeT 
gamagrebamde da SeurieT Sokoladian masas. miRebuli 
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kremi wausviT biskvits. torti SedgiT macivarSi 1 sT. 
sufrasTan mitanis win moayareT kakao. qaRaldisagan 
gamoWeriT lamazi formis Sabloni (mag. gulis formis). 
kremis wasmis Semdeg torts daadeT Sabloni da kakao ise 
moayareT. Semdeg frTxilad moacileT Sabloni.

torti msxliTa da SokoladiT

raodenoba: 12 naWeri
masala:
60 gr. karaqi                       125 gr. Saqari
3 kvercxi                            3 C.k. romis esencia
3 s.k. dafquli nuSi               100 gr. fqvili 
1 C.k. comis safxvierebeli     500 gr. msxali
600 gr. naRebi                    pergamenti
kaloriebi: 1 cali _ 415 k/kal
damzadebis dro: 1:42 wT
formaSi CaafineT pergamenti. gaacxeleT Rumeli 1750C-mde, 

karaqi SaqarTan da kvercxTan erTad aTqvifeT haerovani 
masis miRebamde. daumateT romis esencia da nuSi. SeurieT 
fqvili da comis safxvierebeli. miRebuli comi CaasxiT 
formaSi. msxali daWeriT, Tanabrad gaanawileT comze 
da acxveT 45 wT. gamoiReT da gaagrileT. Sokoladis 
ramdenime kanfeti gadainaxeT mosarTavad. naRebi danarCen 
SokoladTan erTad aduReT, sanam Sokoladi naRebSi 
ar gaixsneba. gaagrileT da SedgiT macivarSi 1 RamiT. 
meore dRes Sokoladiani naRebi limonmJavasTan erTad 
aTqvifT gamagrebamde. kremi Tanamrad wasuviT biskvits. 
torti morTeT Sokoladis burbuSeliT da darCenili 
SokoladiT.

torti kvercxis puSniT

raodenoba: 12 naWeri
masala:
1 mza biskviti                    5 kvercxis guli
(26 sm, simaRle 1-1,5 sm)          150 gr. fqvili
250 gr darbilebuli karaqi   4  s.k. romi
7  s.k. Sokoladis pudra        25 gr. qoqosis cximi
24  c. patara fxvieri galeti  400 gr. naRebi
6 s.k. forToxlis wveni         2 paketi Saqriani vanili
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4  s.k. Sokoladis burbuSela    tortis formis rgoli
kaloriebi: 1 cali _ 420 k/kal
damzadebis dro: 1:35 wT

dadeT biskviti tortis formis Zirze da SemoavleT 
formis gasaxsneli rgoli. aurieT erTmaneTSi karaqi, 
kvercxis guli, romi da 5 s.k. Sokoladis pudra. qoqosis 
cximi gaadneT da daumateT kvercxisgulian masas. Kkremis 
naxevari wausviT biskvits. galetebi gaanawileT namcxvris 
SuagulSi,  kideebi Tavisufali datoveT. galetebs moas-
xiT forToxlis wveni da gadausviT. darCenili kremi. 
SedgiT macivarSi 1 sT. naRebi Saqrian vanilTan erTad 
aTqvifeT gamagrebamde. torts moaSoreT formis rgoli. 
naRebi moaTavseT mosarTav parkSi da morTeT,  MmoayareT 
zemodan, Sokoladis burbuSela da darCenili Sokoladis 
pudra.

torti ananasiT

raodenoba: 12 naWeri
masala:
250 gr. fxvieri galeti           160 gr. karaqi
6 firfita TeTri Jelatini      160 gr. Saqari
600 gr. araJani (cxim. 24%)        400 gr. naRebi
1 qila dakonservebuli daWrili  75 gr fsta
ananasi (wvenis gareSe 460 gr.)

kaloriebi: 1 cali _ 410 k/kal
damzadebis dro: 2:45 wT
tortis gasaxsneli forma SekariT da Zirze moawyveT 

galetebi naxevari. karaqi da Saqari aTqvifeT haerovani 
masis miRebamde. Jelatini daarbileT civ wyalSi da jamSi 
SeaTbeT. gaxsnili Jelatini araJanTan erTad SeurieT 
aTqvefil karaqs. bananasi dawureT. ramdenime naWeri 
SeinaxeT mosarTavad,  danarCeni ki SeurieT krems. daumateT 
aTqvefili naRebi. mirebuli kremis naxevari wausviT 
galetebs, zemodan darCenili galetebi gaanawileT da 
gadausviT kremis meore naxevars. torti morTeT ananasis 

naWrebiT da fstiT. SedgiT macivarSi minimum 2 sT.
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pur-funTuSeuli, pica da sxva

sarCevi
nigvziani biskviti, romelsac gamocxoba ar 
sWirdeba ---------------------------------------------
lokokinebi qliavis xilfafiT --------------
aladebi -----------------------------------------------------
tortunebi bostneuliT --------------------------
yveliani burgerebi ----------------------------------
Warxlis namcxvari -----------------------------------
yveliani baliSebi -----------------------------------
tartaletkebi SaSxiT,  yveliT da 
brokoliT ------------------------------------------------
keqsuna prasis da yvelis -----------------------
bostneulis CanTebi --------------------------------
indauris mobrawula -------------------------------
satacuris mobrawula -----------------------------
Sebolili Tevzis mobrawula ----------------
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 marcvlebiT -----------------
dawnuli puri yveliT -----------------------------
kartofilis puri ------------------------------------
TeTri oTkuTxedi puri --------------------------
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pur-funTuSeuli,  pica da sxva

nigvziani biskviti, romelsac

gamocxoba ar sWirdeba

masala:
100 gr. msxvilad daWrili      100 gr. wvrilad daWrili
galeti                            marcipani
50 gr. wvrilad daWrili       125 gr. karaqi 
mware Sokoladis fila         50 gr. daWrili nigozi

nigozi moxaleT tafaze. roca gagrildeba, yvela 
ingredienti meqanikuri miqseriT aTqvifeT elastiuri 
masis miRebamde, formaSi CaafineT pergamenti da comi 
xeliT gaabrtyeleT,  cota xniT dadgiT gril adgilas da 
nigvziani biskvitic mzad iqneba.

lokokinebi qliavis xilfafiT

moxarSeT 300 gr. kartofili da kargad daWyliteT. 
daumateT 4  s.k. mananis burRuli, 80 gr. fqvili, 2 s.k. 
Saqari, 1 kvercxi da 3 s.k. darbilebuli karaqi. mozileT 
erTgvarovani comi. gaacxeleT Rumeli 2000C-mde. comi 
gaabrtyeleT,  mieciT marTkuTxedis forma (30X15 sm), 
wausviT 150 gr. qaliavis xilfafa, moayareT 4  s.k. qiSmiSi, 
sigrZeze gadaaxvieT da daWeriT 3 sm. sisqis naWrebad. 
daawyveT naWrebi pergamentian sacxob firfitaze, SedgiT 
RumelSi da acxeT 20-25 wT. gaagrileT da moayareT Saqris 
pudra.

 
aladebi

raodenoba: 12 naWeri
masala:
3 s.k. Saqris fxvnili            1 kvercxi
250 gr. mawoni                    1 C.k. soda
1 C.k. Zmari                         250 gr fqvili

143



kaloriebi: 1 cali _ 420 k/kal
damzadebis dro: 0:35 wT
kvercxi aTqvifeT Saqris fxvnilTan erTad. mawons 

daumateT soda da Zmari da kargad mourieT. roca mawvnis 
moculoba orjer gaizrdeba,  daumateT aTqvefil kvercxs, 
Tan urieT. daumateT fqvili da urieT erTgvarovani masis 
miRebamde. SebraweT zeTian tafaze saSualo cecxlze. 
miirTviT araJanTan,  murabasTan an xilfafasTan erTad.

tortunebi bostneuliT

raodenoba: 12 sm
masala:
150 gr. yvavilovani komposto      200 gr. puris comi
niaxuri da oxraxuSi gemovnebiT  150 gr. stafilo
2 s.k. karaqi                           marili, pilpili
150 gr. araJani (cximi 24  %)        1 kvercxi
50 gr. gaxexili yveli               zeTi formisTvis

kaloriebi: 1 cali _ 340 k/kal
damzadebis dro: 0:35 wT
formas wausviT cximi. gaacxeleT Rumeli 2000C-mde,  comi 

daWeriT mrgvalad,  gaabrtyeleT da cxim wasmul formebSi 
CaakariT. garecxeT bostneuli da mwvanili,  wvirad daWeriT 
da moSuSeT karaqSi 5 wT. daumateT marili, pilpili 
da CadeT formaSi. araJani da kvercxi kargad aTqvifeT, 
SeurieT yveli da miRebuli masa bostneulze gaanawileT. 
acxveT 20 wT. gaagrileT da amoiReT formidan. SegiZliaT 
bostneuli survilisamebr SecvaloT.

yveliani burgerebi

raodenoba: 12 calisTvis
masala:
300 gr. gayinuli fenovani comi    100 gr. naRebi
200 gr. cximiani xaWosebri yveli  SaSkvlami gemovnebiT
marili                                 pilpili
pergamenti
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kaloriebi: 1 cali _ 180 k/kal
damzadebis dro: 0:30 wT
gadaaxvieT fenovani comi. gaacxeleT Rumeli 2000C-mde, 

sacxob firfitaze daafineT pregamenti. aTqvifeT naRebi. 
SeurieT xaWosebri yveli. SaSkvlami garecxeT da SeaSreT, 
wvrilad daWeriT da SeurieT yvelian krems. daumateT 
marili da pilpili. comi gaabrtyeleT, gamoWeriT 6 sm. 
diametric rgolebi da sacxob firfitaze daalageT. 
acxveT 10 wT.,  sanam ar Seyavisferdeba. gamoiReT,  gaagrileT 
da TiToeuli rgoli or fenad gayaviT. qveda fenebze 
gaanawileT kremi da daafareT zeda fenebi.

Warxlis namcxvari

raodenoba: 8 sm
masala:
400 gr. Warxlis foToli       1 Tavi xaxvi
250 gr. kruasanis mza comi     1 s.k. zeiTunis zeTi
2 c. kvercxi                       100 gr. narebi
4  s.k. wvrilad gaxexili        Sebolili sulguni
cximi formisTvis

kaloriebi: 1 cali _ 210 k/kal
damzadebis dro: 0:40 wT
formas wausviT cximi, gaacxeleT Rumeli 1800C-mde. 

Warxlis foTlebi garecxeT da wvrilad daWeriT. 
xaxvi dafrcqveniT da isic wvrilad daWeriT. QWarxlis 
foTlebi da xaxvi moSuSeT zeTSi 5 wT.. comi gaabrtyeleT, 
CaafineT formaSi da gaukeTeT daaxloebiT 2 sm. simaRlis 
gverdebi. kvercxi naRebTan erTad aTqvifeT haerovani 
masis miRebamde. comze Tanabrad gaanawileT. moSuSuli 
bostneuli da moasxiT kvercxiani masa. acxveT 25 wT. 
gamoRebamde moayareT gaxexili sulguni.

yveliani baliSebi

raodenoba: 16 cali
masala:
400 gr. fenovani comi            60 gr. umarilo sulguni
1 patara pamidori                marili
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pilpili                           rehani 8 foToli
16 kubiki zeTSi Cayrili        4  ukurko zeTisxili
yveli (mza produqti)            pergamenti
kaloriebi: 1 cali _ 115 k/kal
damzadebis dro: 0:35 wT
comi gaabrtyeleT da daWeriT 16 firfitad. gaacxeleT 

Rumeli 2000C-mde, sacxob firfitaze daafareT pergamenti. 
sulguni daWeriT patara kvadratebad. pamidori garecxeT 
da wvrilad daWeriT. sulguni da pamidori gaanawileT 
comis 8 firfitaze, moayareT rehani TiTo foToli. 
zeTisxili sigrZeze wvrilad daWeriT. comis yvela naWerze 
gaanawileT zeTisxili da yvelis 2 kubiki. daafareT comis 
meore firfita da kideebi kargad SeaerTeT. acxveT 20 wT.

tartaletkebi SaSxiT, yveliT da brokoliT

raodenoba: 4  cali
masala:
100 gr. fqvili                       1/2 C.k. marili
100 gr. civi karaqi                  100 gr. ucximo xaWo
300 gr. brokoli                     2 s.k. zeTi
60 gr. moxarSuli SaSxi           100 gr. naRebi
1 kvercxi                             1 mw. gaxexili javzi
30 gr. gaxexili magari yveli      pilpili
fqvili samuSaod

kaloriebi: 1 cali _ 510 k/kal
damzadebis dro: 0:50 wT
formas wausviT cximi. fqvili, marili, karaqisa da xaWosagan 

mozileT erTgvarovani comi, gaabrtyeleT fqvilmoyril 
zedapirze,  amoWeriT 4  wre, CaakariT formebSi da cota 
xniT SedgiT macivarSi. gaacxeleT Rumeli 2000C-mde, 
brokoli garecxeT, moaWeriT uxeSi Reroebi da daSaleT 
patara konebad. brokolis Reroebi wvrilad daWeriT 
da brokolis konebTan erTad zeTSi moSuSeT. grZlad 
daWeriT SaSxi. aTqvifeT naRebi. SeurieT kvercxi. daumateT 
cota marili, javzi, pilpili da gaxexili yveli. brokoli 
da SaSxi gaanawileT comze, moasxiT kvercxiani naRebi 
da acxveT 20-25 wT. fenovani comi gaalRveT, gaabrtyeleT, 
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amoWeriT 4  wre, CaakariT formebSi, moasxiT naRebiani masa 
da gamoacxveT.

keqsuna prasiTa da yveliT

raodenoba: 12 cali
masala:
125 gr. umarilo sulguni       200 gr. prasi
1 paketi comis safxvierebeli  240 gr. fqvili
2 s.k. dafquli Txili           100 ml. zeTi
1 c. kvercxi                       200 gr. kefiri
marili                             pilpili
cximi an qaRaldis patara formebi

kaloriebi: 1 cali _ 160 k/kal
damzadebis dro: 0:45 wT
gaacxeleT Rumeli 1800C-mde, keqsunebis sacxob formas 

wausviT cximi an SigniT qaRaldis 2-2 forma CasviT. prasi 
gaasufTaveT, daWeriT sigrZeze,  garecxeT,  daWeriT mogrZo 
naWrebad,  dayareT sawurze da cota xniT mduRare wyalSi 
CauSviT. amoiReT da dawureT. wvrilad daWeriT sulguni. 
fqvils daumateT comis safxvierebeli da Txili. zeTi, 
kvercxi da kefiri erTmaneTs kargad SeurieT. daumateT 
xaxvi, daWrili sulguni, marili da pilpili. TandaTan 
SeurieT fqvili. miRebuli comi formebSi gaanawileT. 
acxveT RumelSi 20 wT., sanam Ria yavisferi ar gaxdeba. 
gaagrileT da amoiReT formidan. SegiZliaT 1 C.k. tomati,  
1 mW. bulgaruli wiwaka wvrilad daWeriT da mawvnian masas 
SeurieT. daumateT 240 gr. Fqvili,  comis safxvierebeli da 
50 gr. gaxexili mlaSe yveli. miRebuli comi gaanawileT 
formebSi da gamoacxveT. daWeriT 50 gr. mwvane zeTisxili 
da cotaodeni wiTeli wiwaka da SeurieT mawvnian masas. 
daumateT fqviliani masa da 50 gr. gaxexili yveli. comi 
gaanawileT formebSi da gamoacxveT.

bostneulis CanTebi

raodenoba: 10 cali
masala:
450 gr. gayinuli fenovani comi    500 gr. satacuri
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rehanis ramdenime foToli       2 c. mwvane xaxvi 
1 s.k. zeTi                         marili
pilpili                               pergamenti
kaloriebi: 1 cali _ 200 k/kal
damzadebis dro: 0:40 wT
gaacxeleT Rumeli 1800C-mde,  sacxob firfitaze daafineT 

pergamenti,   gaalRveT comi. satacurs moaWeriT uxeSi Zirebi, 
garecxeT 1 sm sisqis naWrebad daWeriT. xaxvi gaasufTaveT, 
garecxeT da rgolebad daWeriT. rehanic garecxeT da 
wvrilad daWeriT. xaxvi satacurTan erTad saSualo 
cecxlze zeTSi moSuSeT 7  wT., SeureiT rehani, marili 
da pilpili. comi gaabrtyeleT da daWeriT kvadratuli 
formis naWrebad. comis naWrebze gaanawileT moSuSuli 
bostneuli. comis mopirdapire kuTxeebi SeaerTeT da 
acxveT 20 wT. Tu satacuri ar aris Semosuli, SegiZliaT 
CanTebi yabayiT,  brokoliT an sokoTi moamzadoT. rehanis 
nacvlad SegiZliaT sxva mwvanili gamoiyenoT.

indauris mobrawula

raodenoba: 28 sm. formisTivs
masala:
150 gr. darbilebuli karaqi       250 gr. fqvili
marili                                pilpili
4  s.k. darbilebuli Sebolili    1 s.k. zeTi
sulguni                               3 mw. xaxvi
200 gr. soflis sqeli araJani     4  pamidori
250 gr. indauris Txeli               2 s.k. daWrili oxraxuSi
daWrili xorci (mkerdis naWeri)  cximi formisTvis

kaloriebi: 1 cali _ 440 k/kal
damzadebis dro: 1:20 wT
gaacxeleT Rumeli 2000C-mde, sacxob formas wausviT 

cximi. fqvilis, karaqis, 1 C.k. marilis, sulgunisa da 4  
s.k. araJnisagan mozileT erTgvarovani comi da formaSi 
xeliT gaabrtyeleT. indaudris xorci garecxeT,  gaaSreT 
da grZel zolebad daWeriT. moayareT marili, pilpili 
da SewviT zeTSi. mwvane xaxvi gaasufTaveT, garecxeT 
da rgolebad daWeriT. pamidori garecxeT da wvrilad 
daWeriT. SeurieT erTmaneTs xaxvi, pamidori, mwvanili, 
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Semwvari xorci da darCenili araJani. survilisamebr 
daumateT marili da pilpili. miRebuli masa gaanawileT 
comze da acxveT 55 wT. mobrawulas momzadebvisas 
gamoiyeneT mza fenovani,  kruasanis an picis comi.

satacuris mobrawula

raodenoba: 10 naWeri
masala:
125 gr. ucximo xaWo              3 s.k. rZe
4  s.k. zeTi                        marili
200 gr. fqvili                    1 C.k. comis savxvierebeli
750 gr. mwvane satacuri         2 s.k. satacuris zeTi
300 gr. soflis sqeli araJani 2 kvercxi
40 gr. gaxexili magari yveli  pilpili 
cximi formisTvis

kaloriebi: 1 cali _ 295 k/kal
damzadebis dro: 1:15 wT
SeurieT erTmaneTs xaWo,  rZe, zeTi,  1 mw. marili da kvercxi. 

TandaTan daumateT fqvilSi areuli comis safxvierebeli 
da mozileT erTgvarovani comi. formas wausviT cximi. 
comi gaabrtyeleT, moaTavseT formaSi, gaukeTeT 1-2 sm 
simalRis gverdebi da SedgiT macivarSi. satacuri garecxeT,  
gamoWeriT uxeSi Zirebi da Tu saWiroa,  gaacaleT kani. 
satacuris Reroebi daWeriT samad da msubuqad moSuSeT 
zeiTunis zeTSi. SeurieT erTmaneTs araJani da kvercxi. 
daumateT marili,  pilpili da yveli. gaacxeleT Rumeli 
2000C-mde, gamoiReT forma macivridan. comze gaanawileT 
moSuSuli satacuri da zemodan araJniani masa moasxiT. 
acxveT 35 wT. satacuris ramdenime Rero SeinaxeT da 20 
wT. cxobis Semdeg Rvezelze gaanawileT. SegizliaT mwvane 
satacuri gamoiyenoT an TeTri da mwvane satacuri SeurioT 
erTmaneTs. SegiZliaT,  araJnian masas 1 s.k. limonis wveni 
da Tqveni sayvareli mwvanili SeurioT.

Sebolili Tevzis mobrawula

raodenoba: 8 naWeri
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masala:
250 gr. kalmaxis Sebolili file  1/8 l. rZe
250 gr. fqvili                         marili
125gr. karaqi                           2 kvercxi
200 gr. araJani (cximi 24%)          pilpili
Javzi                                    cximi formisTvis

kaloriebi: 1 cali _ 410 k/kal
damzadebis dro: 1:05 wT
kalmaxis file daWeriT 3 sm. siganis zolebad. rZe gaaTbeT 
da kalmaxis naWrebi cota xniT rZeSi CaalbeT. gaacxeleT 
Rumeli 2000C-mde, sacxob formas wauviT cximi. fqvilis, 
marilisa, dakepili karaqisa da 4-5 s.k. civi wylisagan 
swrafad mozileT erTgvarovani comi. gaabrtyeleT, 
moaTavseT formaSi da gaukeTeT 1-2 sm simaRlis gverdebi. 
kamlaxi dadeT sawurze, darCenil rZes SeurieT kvercxi 
da araJani. daumateT marili, pilpili da Javzi. kamlaxis 
file gaanawileT comze da moasxiT rZiani masa. acxveT 
35 wT. gaagrileT,  gadmoiReT formidan da morTeT kamiT. 
SegiZliaT Sebolili skumbriiT moamzadoT. garecxeT 
cotaodeni mwvane xaxvi, wvrilad daWeriT, daumateT 1 
s.k. zeTi da TevzTan erTad comze gaanawileT. zemodan 
moasxiT kvercxiani masa.
iyideT mza, mrgvalad gabrtyelebuli fenovani comi. 

Sebolili Tevzis mobrawula daWeriT da sufrasTan 
miitaneT salaTis furclebTan erTad.

mobrawula yveliTa da mwvaniliT

raodenoba: 28-30 sm
masala:
250 gr. fqvili                      150 gr. karaqi
1 c kverci                           marili
400 gr. xaWosebri nazi yveli       150 gr. araJani (cxim. 24%)
100-120 gr. sxvadasxva mwvanili   3 kvercxi
(rehani, oxraxuSi, kama)             cotaodeni mwvane xaxvi
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kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:30 wT
fqvili, dakepili karaqs, kvercxsa da 1/4  C.k. marilisagan 

swrafad mozileT erTgvarovani comi, saWiroebisamebr 
daumateT 1 s.k. civi wyali. formas wausviT cximi. comi 
gaabrtyeleT, moaTavseT formaSi da gaukeTeT 1-2 sm 
simaRlis gverdebi. gaacxeleT Rumeli 1800C-mde, SeureT 
erTmaneTs xaWosebri yveli, araJani da kvercxi. garecxeT 
mwvanili, moaSoreT uxeSi Reroebi da wvrilad daWeriT. 
xaxvi daWeriT rgolebad. mwvanili da xaxvi SeurieT 
araJnian masas. daumateT marili, pilpili da gaxexili 
yveli. miRebuli masa gaanawileT comze da acxveT 50 wT. 
SegiZliaT mxolod Tqveni sayvareli mwvanili gamoiyenoT. 
mobrawula lamazad daWeriT da sufrasTan miitaneT 
salaTis furclebTan erTad. araJnian masas SeurieT 
moxaluli mzesumzira. 

mobrawula wiwakiTa da lobioTi

raodenoba: 8 naWeri
masala:
400 gr. gayinuli fenovani comi
2 s.k. dafquli orcxobila      1 C.k. xmeli TavSava
340 gr. wvrilad daWrili        3 s.k. zeTi
pamidori                           1 C.k. dafquli kvliavi
1/4  C.k. xmeli qinZi                2 wiTeli wiwaka
500 gr. Roris an Zroxis         100 gr. gaxexili yveli
xorcis farSi                     marili
250 gr. moxarSuli wiTeli      pilpili
lobio                              cximi formisTvis

kaloriebi: 1 cali _ 365 k/kal
damzadebis dro: 1:05 wT
gaacxeleT Rumeli 2000C-mde,  formas wusviT cximi. 

fenovani comi gaalRveT, gaabrtyeleT da moaTavseT 
formaSi ise, rom gaukeTdes 1-2 sm simaRlis gverdebi. 
moayareT fqvili orcxobila da SedgiT macivarSi. 
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pamidori dayareT tafaze,  daumateT saneleblebi,  wiwaka 
da aduReT saSualo cecxlze 5 wT. farSi moSuSeT zeTSi. 
SeureiT pamidvrian masa,  lobio da kvlav moSuSeT dabal 
cecxlze 10 wT. daumateT yvelis naxevari,  marili da 
pilpili. farSiani masa Tanabrad gaanawileT comze. 
moayareT darCenili yveli da acxveT 40 wT. 

mobrawula Sebolili loriT

raodenoba: 16 naWeri
masala:
200 gr. fqvili                        50 gr. Wvavis fqvili
marili                                 80 gr. erbo
300 gr. araJani                        2 s.k. zeTi
250 gr. Sebolili lori            3 Tavi xaxvi
1 s.k. daWrili mwvane xaxvi          pilpili 
cximi sacxobi firfitisTvis       fqvili samuSaod

kaloriebi: 1 cali _ 245 k/kal
damzadebis dro: 1:30 wT
SeureT erTmaneTs puris fqvili,  Wvavis fqvili da 1/2 

C.k. marili. erbo 1/8 l wyalTan erTad wamoaduReT. odnav 
gaagrileT,  TandaTan SeureT fqvili da swrafad mozileT 
erTgvarovani comi. daafareT da dadgiT 20 wT. amasobaSi 
erTmaneTs SeurieT arajani da zeTi. lori da xaxvi daWeriT 
wvrilad. araJnian masas daumateT xaxvisa da Roris xorcis 
2/3,  marili da pilpili. gaacxeleT Rumeli 2000C-mde, 
sacxob firfitas wausviT cximi, comi Zalian gaabrtyeleT 
fqvilmoyril zedapirze,  CadeT formaSi da gaukeTeT 1-2 sm 
simaRlis gverdebi. comze Tanabrad gaanawileT araJniani 
masa da zemodan darCenili lori moayareT. acxveT 15-20 wT. 
mobrawula daWeriT,  moayareT mwvane xaxvi da jer kidev 
Tbili miitaneT sufrasTan. SegiZliaT mobrawula winaswar 
gaakeToT, daWraT da gayinoT, xolo gasalRobad 10 wT. 
SedgaT RumelSi 1500C-ze.

mobrawula ispanaxiT da yveliT

raodenoba: (26 sm.) 8 naWeri
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masala:
300 gr. gayinuli fenovani comi    1 Tavi xaxvi
2 kbili niori                        3 s.k. zeiTunis zeTi
450 gr. wvrilad daWrili ispanaxi  marili
pilpili                              1 mw. javzi
250 gr. cximiani yveli              2 c. kvercxi
50 gr. gaxexili mlaSe yveli      200 gr. araJani
30 gr. moxaluli mzesumzira      cximi formisTvis

kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 1:25 wT
gaacxeleT Rumeli 2000C-mde, gaalReT fenovani comi, 

formas wausviT cximi. fenovani comi gaabrtyeleT, 
moaTavseT formaSi da gaukeTeT 1-2 sm. simaRlis gverdebi. 
gafcqveniT xaxvi da nivris kbilebi, wvrilad daWeriT da 
moSuSeT zeiTunis zeTSi. daumateT ispanaxi da cota xans 
kidev moSuSeT. SurieT marili, javzi da pilpili. yveli 
daaqucmaceT da SeurieT ispanaxs. SeurieT erTmaneTs 
kvercxi,  araJani da gaxexili mlaSe yveli. comze Tanabrad 
gaanawileT ispanaxiani masa da zemodan araJani da gaxexili 
mlaSe yveli. comze Tanabrad gaanawileT ispanaxiani masa 
da zemodan araJniani masa moasxiT. acxveT 30 wT. gamoiReT, 
moayareT garCeuli mzesumzira da acxveT kidev 15 wT.
 

kartofilis pikanturi namcxvari

raodenoba: 12 naWeri
masala:
200 gr. Sebolili Roris xorci    3 Tavi xaxvi 
2,5 kg. kanianad moxarSuli           3 s.k. erbo
kartofili                             pilpili
300 gr. holandiuri yveli (gauda)  marili
200 gr. cximiani xaWosebri           3 kvercxi
nazi yveli

kaloriebi: 1 cali _ 430 k/kal
damzadebis dro: 1:20 wT
gafcqveniT xaxvi da daWeriT wvrilad. Roris xorcic 

daWeriT wvrilad da SewviT 2 s.k. erboSi, sanam xraSuna 
ar gaxdeba. moayareT xaxvi da cota xanSi gadmodgiT 
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cecxlidan. gaacxeleT Rumeli 2000C-mde. gavcqveniT 
kartofili da yvelTan erTad gaxexeT msxivlad. nel-nela 
SeurieT marili,  pilpili, xaWosebri yveli, kvercxi da 
xaxviani xorci. sacxob firfitazed wausviT darCenili 
erbo da zed gaanawileT kartofiliani masa. acxveT 35-
40 wT.,  sanam ar Seyavisferdeba. kartofilis namcxvars 
Zalian uxdeba salaTis furclebi.

didi saojaxo pica

raodenoba: 12 naWeri
masala:
500 gr. fqvili                      1 broketi safuari 
1/4  l nelTbili rZe               marili
100 gr. marganini    
sxva masala:
300 gr. qama soko                    250 gr. Zexvi monadiruli
125 gr. Zexvi `saliami~             3 Tavi xaxvi
2 s.k. karaqi                         pilpili
500 gr. pamidori                    8 s.k. ketCupi
1 yviTeli bulgaruli wiwaka    1 s.k. xmeli TavSava
300 gr. grZlad daWrili          cximi formisTvis
holadniuri yveli (gauda)

kaloriebi: 1 cali _ 440 k/kal
damzadebis dro: 2:40 wT
fqvili CayareT jamSi. safuari gaxseniT rZeSi. daumateT 1 

C.k. marili da daWrili marganini. fqvilisa da safuvriani 
masisagan mozileT erTgvarovani comi. daamrgvaleT da 
asafueblad dadeT Tbil adgilas 1 sT. gaasufTaveT 
soko da Txlad daWeriT. Zexvi daWeriT oTxkuTxedebad. 
gafcqveniT xaxvi da daWeriT rgolebad. soko da 
xaxvi moSuSeT karaqSi. daumateT marili da pilpili. 
pamidori garecxeT da mrglad daWeriT. wiwaga daWeriT 
grZlad. gaacxeleT Rumeli 2400C-mde, sacxob firfitas 
wausviT cximi. comi gadazileT, firfitaze gaabrtyeleT 
da kideebTan cota aamaRleT. wausviT ketCupi, Semdeg 
moawyveT Zexvi da moayareT TavSava. zemodan gaanawileT 
xaxviani soko,  pamidori da wiwaka. acxveT 10 wT. daiyvaneT 
temperatura 2000C-mde da acxveT kidev 20 wT. moayareT 
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bostneulis salaTi 

qarTuli delikatesebi

xaWapuri imeruli   

xaWapuri aWaruli  
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mWadi 

mwvadi 

kuptari 

qababi   

xinkali 
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qaTmis gul-RviZli 
tomatSi

Semwvari kalmaxi    

kalmaxi kaklis foTlebSi

sacivi

nigoziT Sekazmuli 
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badrijani

qaTmis salaTi 

nazuqi   
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yveli da acxveT 5 wT. aseve SegiZliaT gamoitenoT picis 
mza comi. pica aseve gemrielia SaSxiT, Sebolili loriTa 
d axis sokoTi.

yvelis pica

raodenoba: 6 naWeri
masala:                
picis mza comi                 3 s.k. ketCupi
4  s.k. zeiTunis zeTi          marili gemovnebiT
pilpili                         250 gr. umarilo sulguni
150 gr. holandiuri yveli    100 gr. mlaSe yveli
(gauda)                           rehanis ramdenime foToli
cximi formisTvis

kaloriebi: 1 cali _ 660 k/kal
damzadebis dro: 0:40 wT
gaacxeleT Rumeli 2000C-mde, formas wausviT cximi,  picis 

comi Txlad gaabrtyeleT da CadeT formaSi. SeureT 
erTmaneTs ketCupi,  2 s.k. zeiTunis zeTi da wausviT coms. 
sulguni daWeriT Txel naWrebad, holandiuri yveli _ 
kubikebad, mlaSe yveli ki gaxexeT. comze gaanawileT 
sulguni da holandiuri yveli. moasxiT darCenili 
zeiTunis zeTi, moayareT pilpili da bolos _ mlaSe 
yveli.
acxveT 20 wT. gamoiReT, daWeriT da morTeT rehanis 

foTlebiT.
 

mini-pica

raodenoba: 8 naWeri
masala:
250 gr. fqvili                   1 paketi mSrali safuari
5 s. k zeiTunis zeTi            marili
1 C.k. TavSava                     370 gr. daWrili momidori
100 gr. moxarSuli da          250 gr. umarilo sulguni
daWrili SaSxi                  rehani gemovnebiT
fqvili samuSaod                pergamenti
kaloriebi: 1 cali _ 270 k/kal
damzadebis dro: 1:00 wT
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fqvilis, safuvris, 3 s.k. zeiTunis zeTis da 1 mwikvi 
marilisgan swrafad mozileT erTgvarovani comi. daafareT 
da dadgiT Tbil adgilas 30 wT. SeurieT erTmaneTs 2 s.k. 
zeiTunis zeTi, TavSava, pamidori, aduReT Sesqelebamde da 
Tan urieT. SaSxi daWeriT grZel zolebad, sulguni ki _ 
kubikebad. rehani garecxeT da grZlad daWeriT. es yvelaferi 
SeurieT pamidvrian masa. gaacxeleT Rumeli 2200C-mde, 
sacxob firfitaze daafineT pergamenti. safuvriani comi 
fqvilmoyril zedapirze gadazileT da 8 nawilad gayaviT. 
samuSao zedapirs moayareT cotaodeni fqvili da comis 
naWrebs oladebis forma mieciT. kideebi odnav aamaRleT 
da wausviT zeiTunis zeTi. comze gaanawileT pamidviriani 
masa da acxveT 12-15 wT.
SegiZliaT pica saliamiT, qama sokoTi an SaSxiT 

morToT.

qaTmis xorcis Rvezeli

raodenoba: 4  naWeri
masala:
150 gr. qaTmis mkerdis TeTri xorci marili
dafquli wiTeli wiwaka             1/3 mwvane xaxvi
1/2 patara wiTeli wiwaka            1 s.k. zeTi 
2 s.k. magari gaxexili yveli        1 c. kvercxi 
comisTvis:
150 gr. xaWo,                            7  s.k. zeiTunis zeTi
1 c kvercxi                            marili
3 C.k. comis safxvierebeli              300 gr. fqvili 
pergamenti

kaloriebi: 1 cali _ 575 k/kal
damzadebis dro: 0:55 wT
qaTmis xorci daWeriT patara naWebad. moayareT marili 

da dafquli wiwaka. garecxeT xaxvi, wiwaka da daWeriT 
wvrilad. gaacxeleT Rumeli 1800C-mde. qaTmis file xaxvTan 
da wiwakasTan erTad moSuSeT zeTSi 5 wT. gadmodgiT 
da SeurieT aTqvefili kvercxi da yveli. SekazmeT 
survilisamebr. 
xaWo zeiTunis zeTTan, kvercxTan da marilTan erTad 

aTqvifeT haerovani masis miRebamde. SeureiT erTmaneTSi 
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areuli comi da comis safxvierebeli. comi gayaviT 4  
nawilad CadeT 2 grZel pergaments Soris da gaabrtyeleT 
marTkuTxedebad. qaTmisxorciani SigTavsi gaanawileT 
comis erT naxevarze, meore naxevari gadmoaxureT da 
kideebze TiTiT daaweqiT, rom erTmaneTs miewebos. acxveT 
30 wT. survilisamebr miirTviT Tbili an civi.

ispanaxis Rvezeli

raodenoba: 6 naWeri
masala:
300 gr. gayinuli fenovani comi  1 kg. ispanaxis foTlebi
marili                             javzi
6 s.k. zeiTunis zeTi             8 c. kvercxi
500 gr. ucximo xaWo             50 gr. gaxexili yveli
2 s.k. dafxvnili orcxobila   fqvili samuSaod

kaloriebi: 1 cali _ 605 k/kal
damzadebis dro: 1:50 wT
gaalRveT fenovani comi. gaabrtyeleT da gayaviT oTx 

nawilad. gaasuftaveT ispanaxi, garecxeT da cota xniT 
CadeT mduRare wyalSi. gaagrileT, gawureT da daWeriT 
wvrilad. daumateT marili javzi da 2 s.k. 
zeTi. SeurieT erTmaneTSi 2 kvercxi, xaWo da yveli. 

daumateT ispanaxi. 6 kvercxi xarSeT 7  wT.,  gadaavleT civi 
wyali,  gafcqveniT da gaWeriT sigrZeze.
gaacxeleT Rumeli 1800C-mde sacxob formas Txlad 

wausviT zeTi. comis 2-2 firfita erTmaneTze daadeT da 
fqvilmoyril zedapirze gaabrtyeleT ise, rom formaze 
odnav didi firfitebi gamvoides. CadeT formaSi 
erTi firfita, wausviT zemoT da moayareT dafxvnili 
orcxobila. SigTavsi gaanawileT comze. moawyveT 
moxarSuli kvercxebi brtyeli zedapiriT kideebi SigniT 
SeukeceT da daaweqiT rom cxobisas ar gaixsnas. Zemodan 
wausviT zeTi da daCxvliteT xis wvrili wkiriT. acxveT 
50 wT., gamoiReT da gaagrileT. siswrafisTvis SegiZliaT 
winaswar gamzadebul farSi gamoiyenoT.
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Sokoladis kruasanebi

raodenoba: 6 naWeri
masala:
6 s.k. Txilini Sokoladis karaqi    250 gr. kruasanis comi
Sokoladis burbuSela mosayrelad  pergamenti

kaloriebi: 1 cali _ 230 k/kal
damzadebis dro: 0:22 wT
kruasanis comi gaabrtyeleT, daWeriT samkuTxedebad 

da daawyveT sacxob firfitaze. comis yovel nawils 
wausviT 1 s.k. Txiliani Sokoladis karaqi da ganieri 
mxridan gadaaxvieT. acxveT 12 wT. cxobis damTavrebamde 5 
wT.-iT adre,  namcxvars Sokoladis burbuSela moayareT. 
SeiZleba masala Seicvalos: mTliani Sokoladis kremis 
nacvlad comis yovel naWers 1/2 s.k. gargaris jemi 
wausvaT. kruasanis SigTavsi SegiZliaT asec moamzadoT: 50 
gr. dafqul Txils SeurioT cotaodeni dariCini, 2 1/2 C.k. 
Saqari da 50 gr. naRebi.

Svriis funTuSebi

raodenoba: 15 naWeri
masala:
500 gr. fqvili                      200 gr. Svriis fanteli
5 s.k. msxvilad dafquli Svria     2 paketi mSrali safuari
1 C.k. Saqari                         1 C.k. marli
1 s.k. mzesumziris zeTi           pergamenti

kaloriebi: 1 cali _ 185 k/kal
damzadebis dro: 1:40 wT
SeurieT erTmaneTs yvela ingredienti garda 2 s.k. 

msxvilad dafquli Svriisa, daumateT 3/8 l nelTbili 
wyali da mozileT erTgvarovani comi. saWiroebis 
SemTxvevaSi kidev daumateT cotaodeni wyali. daafareT 
da dadgiT asafueblad 45 wT.,  gaacxeleT Rumeli 2000C-mde, 
sacxob firfitaze daafineT pergamenti. gadazileT comi 
da gayavit 15 Tanabar nawilad. daamgrgvaleT, daawyveT 
sacxob firfitaze,  daafareT da dadgiT 15 wT.
TiToeul coms daniT gaukeTeT jvris formis Wrili, 

gausviT cotaodeni Tbili wyali da moayareT darCenili 
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Svria. acxveT 25-30 wT.

rZiani funTuSa 

raodenoba: 12 naWeri
masala:
1/2 briketi safuari (20 gr)   1 C.k. Saqari
1/4  l. nelTbili rZe          1 C.k. marili            
50 gr. darbilebuli karaqi   500 gr. fqvili                        
1 kvercxi                        pergamenti

kaloriebi: 1 cali _ 195 k/kal
damzadebis dro: 1:15 wT
safuari da Saqari gaxseniT rZeSi. SeurieT erTmaneTs yvela 

ingredienti da mozileT erTgvarovani comi. daafareT 
da dadgiT asafueblad 45 wT. gaacxeleT Rumeli 2000C-
mde, sacxob firfitaze daafineT pergamenti. gadazileT 
comi, gayaviT 12 nawilad, daamrgvaleT, daawyveT sacxob 
firfitaze, daafareT da dadgiT 15 wT.. comis TiToeul 
naWers cotaodeni nelTbili wyali gadausviT da acxeT 
25-30 wT. SegiZliaT coms SeurioT 50 gr. qiSmiSi

patara funTuSebi

raodenoba: 18 cali
masala:
1/8 l. nelTbili rZe            400 gr. fqvili
Saqris pudra mosayrelad     1/2 briketi safuari
80 gr. oTaxis temperaturis   60 gr. Saqari 
karaqi                             1 c. kvercxi
100 gr. xilfafa gemonebisamebr  zeTi an erbo sacxobad
6 wkiri xis an plasmasis
kaloriebi: 1 cali _ 165 k/kal
damzadebis dro: 2:20 sT
safuari gaxseniT rZeSi. Fqvili CayareT jamSi. SeurieT 

erTmaneTs safuari, Saqari, karaqi da kvercxi. miRebuli 
masa daumateT fqvils da mozileT elastiuri comi. 
gadazileT comi da fqvilmoyril zedapirze gaabrtyeleT 
daaxloebiT 1 1/2 sm simaRleze. WiqiT an specialuri 
saWreliT gamoWeriT 5 sm. diametric 36 wre. 18 wris 
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SuagulSi cotaodeni xilfafa gaanawileT, kidebze ki 
wyali wausviT. daadeT carieli wreebi da kideebi kargad 
SeawebeT. daafareT tilo da safueblad dadgiT 15 wT. 
gaacxeleT cximi. funTuSebi mduRare cximSi nawil-nawil 
CauSviT da orive mxridan kargad dabraweT. mza funTuSebi 
dasawurad daawyveT qaRaldze da moauareT Saqris pudra. 
TiTo wkirze wamoaciT 2-3 funTuSa da sufrasTan ise 
miitaneT.

tkbili funTuSebi

raodenoba: 30 cali
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
karaqi, Saqari da kvercxi aTqvifeT faerovani masis 

miRebamde. daumateT,  romi,   javzi, nuSi da erTmaneTSi 
areuli fqvili da comis safxvierebeli. mozileT 
erTgvarovani comi. qvamSi gaacxeleT zeTi. cxeli 
iqneba maSin, rodesac zeTSi CaSvebuli xis wkiri patara 
burTulebs gaikeTebs.
2 Cais kovziT aiReT comis patara gundebi, CauSviT 

mduRare zeTSi da kargad dabraweT. dasawurad daawyveT 
qaRaldze da  moayareT Saqari.
SegiZliaT funTuSebs Saqris minamqari wausvaT da Saqris 

Wreli burTulebiT movrToT.

RerRilis puri 

raodenoba: 3 naWeri
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masala:
30 gr. safuari                  1 C.k. Saqari
1 s.k. marili                    600 gr. fqvili
100 gr. + 2 s.k. xorblis       2 s.k. zeiTunis zeTi
RerRili                         1 C.k. xmeli TavSava

kaloriebi: 1 cali _ 875 k/kal
damzadebis dro: 4:50 wT
safuari da Saqari gaxseniT 1/2 l. nelTbil wyalSi. 

SeurieT erTamaneTs yvela ingredienti garda 2 s.k. 
xorblis Rerilisa da mozileT erTgvarovani comi. sacxob 
firfitaze daafineT pergamenti. comi gayaviT samad da 
daamrgvaleT. comis gundebi daawyveT sacxob firfitaze, 
daafineT da gadmodgiT 4-5 sT.. gaacxeleT Rumeli 2300C-mde,  
comis gundebi gaweleT ise,  rom mogrZo purebi gamovides. 
gadausviT cotaodeni Tbili wyali da moayareT RerRili. 
acxveT 10 wT., daiyvaneT temperatura 2100C-mde da acxveT 
20-25 wT.

nigvziani puri

raodenoba: 12 naWeri
masala:
1 1/2 briketi safuari          1 C.k. Saqari
250 gr. fqvili                   250 gr. + 1 s.k. Wvavis fqvili                            

1 s.k. marili
3 s.k. zeiTunis zeTi             200 gr. daWrili nigozi
pergamenti

kaloriebi: 1 cali _ 195 k/kal
damzadebis dro: 2:00 wT
safuari da Saqari gaxseniT 1/4  l. nelTbil wyalSi. 

SeurieT erTmaneTs yvela ingredienti garda 1 s.k. Wvavis 
fqvilisa da nigvzisa da mozileT erTgvarovani comi. 
daafareT da dadgiT asafueblad 45 wT. gaacxeleT Rumeli 
2000C-mde, sacxob firfitaze daafineT pergamenti, comi 
gadazileT nigozTan erTad. mieciT coms mogrZo forma, 
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dadeT sacxob firfitaze da dadgiT 30 wT.. zedapiri daniT 
siganeze samjer gasereT, wausviT cotaodeni nelTbili 
wyali da moayareT Wvavis fqvili. acxveT 45 wT.

funTuSa sezamis marcvlebiT

raodenoba: 12 naWeri
masala:
1 briketi safuari                  1 C.k. Saqari
1/4  l nelTbili kefiri           1 s.k. marili
250 gr. xorblis fqvili           250 gr. Wvavis safuari
4  s.k. zeTi                          4  s.k. sezamis marcvlebi                                
pregamenti

kaloriebi: 1 cali _ 195 k/kal
damzadebis dro: 1:30 wT
safuari da Saqari gaxseniT kefirSi,  marili da 

orivenairi fqvili CayareT jamSi da SeurieT safuvriani 
kefiri. daumateT zeTi, mozileT erTgvarovani comi, 
daafareT da dadgiT asafueblad 30 wT. gaacxeleT 
Rumeli 1900C-mde, sacxob firfitaze daafineT pergamenti, 
gadazileT comi, gayaviT 12 nawilad, daamregvaleT, 
daawyveT sacob firfitaze, daafareT da dadgiT 15 wT.. 
TiToeuli gundis zedapirze daniT gaakeTeT varskvlavis 
formis Wrili, gausviT nelTbili wyali moayareT sezamis 
marcvlebi. acxveT 30-35 wT.. Tu survili gaqvT sezamis 
marcvlebis nacvlad xaSxaSi moayaroT. aseve SegizliaT 
nebismieri formis purebi gamoacxoT, Tavze moayaroT aseve 
mzesumzira.
 

dawnuli puri yveliT

raodenoba: 1 dawnuli purisTvis
masala:
1 briketi safuari                  1 C.k. Saqari
3 C.k. marili                            375 gr xorblis fqvili                                  

250 gr. Wvavis fqvili                1 s.k. kvliavi


