
125 gr. xorblis RerRili         5 s.k. zeiTunis zeTi
250 gr. Sveicariuli yveli        1 c. kvercxis  
pregamenti

kaloriebi: 1 cali _ 290 k/kal
damzadebis dro: 2:35 wT
Saqari da safuari gaxseniT 350 ml. nelTbil wyalSi, 

SeurieT erTmaneTs ornairi fqvili, RerRili da marili. 
daasxiT, safuvriani wyali, zeTi da mozileT erTgvarovani 
comi. daafareT da dadgiT 30 wT. yveli gaxexeT msxvilad. 
amoiReT comi 200 gr. gaxexili yvelTan erTad gadazileT da 
Tavdaxuruli kvlav dadgiT 30 wT. gaacxeleT Rumeli 1900C-
mde, sacxob firfitaze daafineT pergamenti. gayaviT comi 3 
Tanabar nawilad,  TiToeuls mieciT 30 sm sigris milis forma,  
dadeT sacxob firfitaze da dawaniT. daafareT da dadgiT 
kidev 15 wT.,  Semdeg acxveT 30 wT.. cilas SeurieT ramdenime 
wveTi wyali da gadausviT coms. moayareT darCenili yveli 
da kvliavi. acxveT kidev 15-20 wT.
am puris gamocxoba sxvanairadac SegiZliaT: comi dayaviT 

3 Tanabar nawilad da TiToeuls mieicT 1/2 sm sisqis zolis 
forma, moayareT gaxexili yveli, sigrZeze dakeceT, rom yveli 
comis SigniT moeqces, dadeT sacxob firfitaze da dawaniT.

kartofilis puri

raodenoba: 1 purisTvis
masala:
1 kg fqvili                      1 briketi safuari
1 C.k. Saqari                      150 gr. mza mJave comi
3/8 l. nelTbili rZe            2 s.k. marili
300 gr. kanianad moxarSuli   1 c. kvercxi
pamidori                         Javzi
50 gr civi yava                  1 C.k. kamis Tesli
pregamenti                        
kaloriebi: 1 cali _ 225 k/kal
damzadebis dro: 3:50 wT
fqvili CayareT jamSi da SuaSi CaaRrmaveT. CaafxveniT 
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safuari, moayareT Saqari, daasxiT cotaodeni rZe, odnav 
mourieT,  daafareT da dadgiT 10 wT.
moayareT cotaodeni fqvili, SeurieT oTaxis temperaturaze 

mJave comi,  rZis umetesi nawili,  marili da kvercxi. kartofils 
gaacaleT kani da zemodan daaxexeT. daumateT javzi da zileT 
10 wT. daafareT da dadgiT 50 wT.,  sacxob firfitaze daafineT 
pergamenti. gadazileT comi, daamrgvaleT, dadeT firfitaze, 
daafareT da dadgiT 1 sT. gaacxeleT Rumeli 2500C-mde,  puris 
SuaSi danis wveriT daaxloebiT 6 sm diametric wre SemoxazeT 
da wres mziseburad ramdenime sxivi gaukeTeT,  gadausviT civi 
wyali, SuaSi moayareT kamis Tesli da odnav daaweqiT. SedgiT 
firfita RumelSi,  Rumlis Zirze moapkureT 1 fiala wyali. 10 
wT.-is Semdeg temperatura daiyvaneT 2000C-mde da acxveT 50-60 
wT. zedapirze kidev erTxel gadausviT civi wyali.
 

TeTri oTkuTxedi puri

raodenoba: 25 sm.
masala:
1 briketi safuari                   1/2 l. nelTbili rZe
1 C.k. Saqari                           1 C.k. marili
1 kg. fqvili                          6 s.k. gamdnari karaqi
karaqi formisTvis

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 2:20 wT
safuari da Saqari gaxseniT rZeSi. SeurieT erTmaneTs 

marili da gacrili fqvili, daasxiT safuvriani rZe,  moayareT 
cotaodeni fqvili da daumateT karaqi. zileT 10 wT,  daafareT 
da dadgiT asafueblad 30 wT. sacxob formas wausviT cximi, 
comi gadazileT, CadeT formaSi, daafareT da kvlav dadgiT 
30 wT., gaacxeleT Rumeli 1900C-mde, puris zedapiri daniT 
sigrZeze CaWeriT da gadausviT nelTbili wyali. acxeT 60-70 
wT., comi SegiZliaT dawnaT cotaodeni rze gadausvaT da ise 
gamoacxoT. aseve comi Zalian gemrieli gamova, Tu gaxexil 
magar vaSls da 50 gr. daWril miwis Txils SeurevT.
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  nugbari

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

 gozinayi

gozinayis mosamzadeblad wvrilad daWeriT 500 gr. 
nigozi da ucximod kargad moxaleT. dabal cecxlze 
warmoaduReT 350 gr. Tafli. aduReT,  sanam qafi ar gaqreba, 
Tan urieT. daumateT 3-4  natexi Saqari. roca Saqari 
gaixsneba, daumateT daWrili nigozi da swrafad aurieT. 
gamoiReT xis svel zedapirze da gaabrtyeleT sasurvel 
sisqeze. daWeriT sveli daniT lamazi formis rombebad an 
samkuTxedebad. gozinayi SegiZliaT TxiliT, mzesumziriT 
da nuSiTac moamzadoT.

Txili SaqarSi

aviRoT Txilis gulebi da movxaloT. davayaroT Saqari 
da vxaloT gadnobamde. ukve gamdnarSi kagrad amovavloT 
Txilebi. gadmovalagoT cximian TefSe,  davaSoroT 
da gavaSroT. sufraze mitanis win CavalagoT vazebSi 
lamazad.

raxaTluqumi

150 gr. yurZnis tkbili wveni
50 gr. nigozi
30 gr. Saqaris pudra
20 gr. kartofilis fqvili
saerToT raxaTluqumi unda iyos TeTri, gamWvirvale, 

daWris Semdeg gacivebuli unda amoavloT Saqris pudraSi. 
TeTri yurZnis wveni gawureT marlaSi,  CaasxiT spilenZis 
sufTa qvabSi da dadgiT cecxlze asaduReblad. 15 wT. 
xarSvis Semdeg CaumateT civ yurZnis wvenSi gaxsnili 
da gawuruli kartofilis fqvili. Tan urieT cacxviT 
Cqara. rodesac gasqeldeba da duRils daiwyebs, CaumateT 
kangaclili da TeTrad moxaluli nigvzis lebdnebi, 
aurieT erTi meoreSi kargad. ris Semdegac daamxeT 
Saqarmoyril sufTa magidaze. moasworeT zemodan, kidev 
moawyveT nigozis lebdnebi da moayareT Saqris pudra. 
gaaciveT da 5 sm. sigrZe-siganis oTkuTxedis formebad. 
oricali daalageT sufTa desertis Tefze. sufraze 
miitaneT aRmosavlur yavasTan erTad.  
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  salaTebi

sarCevi

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

175
175

174



 salaTebi

cocxali xilis salaTi vaSlatmiT da bananiT

moamzadeT xilis salaTi 500 g sezonuri xilisgan. aiReT 
2 vaSlatama,  200 g mocxari da 1 banani. vaSlatama da banani 
wvrilad daWeriT da mocxarTan erTad 2 s.k. limonis wveni 
SeurieT. SegiZliaT xilis salaTs aromatisTvis nuSis 
liqiori da 1 s.k. Saqari daumatoT.

sxva salaTebi

Cven CamovTvliT ZiriTadi xilis ramdenime variants, 
romlebic igive wesiT mzaddeba da arCveulebrivi 
salaTebia.

• cocxali xilis salaTi marwviT da bananiT
• cocxali xilis salaTi vaSliT da bananiT
• cocxali xilis salaTi vaSliT da msxliT
• cocxali xilis salaTi vaSliT da forToxliT
• cocxali xilis salaTi marwviT da forToxliT
• cocxali xilis salaTi marwviT da mangoTi
• cocxali xilis salaTi ananasiT da bananiT
• cocxali xilis salaTi papaiaTi da bananiT
• cocxali xilis salaTi gargariT da atmiT
• cocxali xilis salaTi atmiT da bananiT
• cocxali xilis salaTi atmiT da msxliT
• cocxali xilis salaTi im xiliT rac gaqvT da 

fiqrobT exameba erTmaneTs
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evropuli tradiciuli meniudan

furclovani comis paSteti

raodenoba: 4  porcia
600 gr. gayinuli comi         2 vaSli
250 gr. muclis mrgvlad      200 gr yveli (gauda)
daWrili xorci                 marili
5 c. saSualo zomis pomidori  perica
3 mware pilpili                2 c. kvercxi
kummeli                          1 kona mwvane xaxvi
1 kona qinZi da oxraxuSi     1 paketi maionezi
kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 1:15 wT

gamdnari furclovani comi gabrtyeleT 30smX40sm dafaze 
mrgvlad. zed davalagoT mrgvlad daWrili xorci, gaTlili 
vaSli davWraT kubikebad da iseve rogorc yveli da 
xorci davalagoT comze. moxarSul pomidors gavacaloT 
kani, mrgvlad davWraT da vaSlze da yvelze zevidan 
gadavanawiloT. movayaroT marili,  qinZi,  oxraxuSi da da 
daWrili xaxvis Tavebi. zevidan gadavusvaT da davalagoT 
Txlad daWrili pilpili. zemodan davalagoT mrgvlad 
daWrili xorci,  Tavze davaxuToT darCenili comi. 
comebis gverdebi davaweboT. kvercxis guli gavTqvifoT 
da gadausvaT zemodan, movayaroT marili da kumeli.
Rumeli gavaxuroT 2200C SevdoT mza masala. vacxoT manam, 

sanam oqrosfer-moyviTalo ar gaxdeba. sufraze mivitanoT 
mwvane salaTTan erTad.

bavariuli omleti

raodenoba: 3 porcia
1 kg. kartofili                  3 c. xaxvi
80 gr. marganini                   300 gr. sisxlis kalbasi
6 c. kvercxi                       6 s.k. rZe                                
pilpili, marili                  3 c. pomidori                          
1/2 kona oxraxuSi
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kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:45 wT
kartofili moxarSeT gauTlelad, gaagrileT civi 

wyliT. gaacaleT kani da mrgvlad daWeriT, rgolebad. 
mrgvalebadve davWraT xaxvi. marganini daasxiT tafaze da 
Sig SewviT kartofili da xaxvi. Semdeg davWraT sisxlis 
kalbasi kubikebad da daayare kartofils. aTqvifeT 3 c. 
kvercxi polpilTan erTad, daayare cota marili, daWeri 
kangaclili pomidori kubikebad, kvercxs Surie 3 s.k. 
rZe, pomidori Cayare kvercxian masaSi, aurie da moasxi 
kartofils.  darCenili kvercxi,  pilpili da rZe SeurieT 
da daasxi cximian tafaze, daaxure da Sewvi orive mxridan. 
sufraze miitane naxevari TefSi kartofili da erTi 
kvercxis omleti.

xaxvis ruleti

samxreT amerikulad
raodenoba: 12 porcia
450 gr. fenovani comi                 1 kg. xaxvi
1 C.W. wvrilad daWrili wiwaka      100 gr margani                        
1 C.W. dafxvnili Savi perica         marili, sunelebi,
 1 c kvercxis guli
kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:45 wT
xaxvi davWraT rgolebad da SeurioT yvela sunelebi da 
wvrilad daWrili pilpili,  avurioT darbilebul cximSi.  
gavabrtyeloT comi 4  milimetrze, zed movalagoT xaxvis 
rgolebis masa 4  milimetrze, gadavaxvioT ruletiviT.  
gavacxeloT Rumeli. fenaze wausvaT cximi da davdoT 
ruleti, zemodan gadavusvaT kvercxis guli da vacxoT. 
sufraze mivitanoT naWrebad daWrili.

soko, xorcis naWrebi, kartofili SigTvisT 

raodenoba: 4  porcia
750 gr. xorci                          2 xaxvi
1 C.W. wvrilad daWrili wiwaka      140 gr cximi c. 
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kartofili                            1 C.W. brinji
1 C.W. orcxobila                       200 gr. soko 
marili,  pilpila,  wiwaka,  nakleb   6 c. kvercxis guli
mware pilpila                         1 c. limoni
1 kona mwvane xaxvi
kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:45 wT
davWrad xorci didi zomis brtyel naWrebad, amovavloT 
orcxobilaSi da SevbrawoT orive mxridan. kartofili 
movxarSoT, oRond ara bolomde. Semdeg gavfcqvnaT 
amovavloT 2 kvercxis gulSi areul orcxobilaSi da 
SevbrawoT yvela mxridan. kartofilebi sasurvelia iyon 
cilindris formis. gavxsnaT sokos qila isic movSuSoT 
cximSi da SevaneloT mariliT,  pilpiliT da mwvane xaxvis 
wvrili naWrebiT. calke movxarST brinji. movxarSoT 4  
kvercxi,  erTi Tavis mxridan movWraT 1/3 amovacaloT guli. 
guli avurioT moxarSul brinjSi da wiwakaSi,  gamovtenoT 
cilebi. sufrasTan miitaneT. xorcis naWeri, kartofili 
soko,  kvercxi, limonis naWrebi da cotaodeni salaTis 
foTlebi gaformebisTvis.   

pomidori Sekazmuli frinvelis RviZliT 

raodenoba: 6 porcia
750 gr. frinvelis RviZli           1 c. xaxvi
1 C.W. wvrilad daWrili wiwaka     100 gr karaqi
1 kona qinZi da oxraxuSi            8-10 c. pomidori
marili,  pilpila,  wiwaka            3-4  kbili niori
kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 0:45 wT
RviZlebi davWraT 4  nawilad,  tafaze davdoT cximi,  davwyoT 
gviZlebi, movSuSoT, davamatoT wvrilad daWrili xaxvi, 
marili, pomidori, wiwaka, gaWyletili niori da gavagrZeloT 
SuSva. ar unda gamoSres,  davdgaT Tavdaxuruli WureliT 
da SevagriloT. am dros pamidorebi gavrecxoT da 
amovacaloT gulebi. RviZlebs CavamatoT daWrili qinZi da 
oxraxuSi, kargad avurioT. miRebuli SigTavsiT gamovtenoT 
pomidori, ise rom zemodan kargad gamoCndes RviZlebi. 
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davdoT igive cximian tafaze. gavacxeloT Rumeli 1800C-
mde, SevdoT RumelSi da gamovacxoT. sufraze mivitanoT 
salaTis foTlebTan,  da pomidoris salaTTan erTad. 
 

xorci fenovan comSi

raodenoba: 6 porcia
500 gr. xorci                          2 c. stafilo
1 C.W. garoxi                            140 gr. cximi
1 c. yvavilovani kombosto           1 C.W. brinji                
marili,  pilpila,  nakleb            2 c. kvercxis guli
mware pilpila,  sunelebi            oxraxuSis foTlebi                        
1/2 kg. patara kartofili            1 C.W. orcxobila 
1 C.W. dafxvnili orcxobila          200 gr. soko  
200 gr. fenovani comi   

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:45 wT
orcxobilas SeiurioT marili, pilpili orivenairi, 
sunelebi,  xorcis didi grZlad daWrili naWeri 
amovavloT orcxobilaSi. manam gavabrtyeloT fenovniani 
comi davdoT zed orcxobilaSi amovlebuli xorci 
da gavaxvioT. gavacxeloT Rumeli 2000C-mde, SevdoT 
RumelSi da gamovacxoT. kartofili movxarSoT,   oRond 
ara bolomde. Semdeg gavfcqvnaT amovavloT gaTqvefil 
2 kvercxis gulSi areul orcxobilaSi da SevbrawoT 
yvela mxridan. kartofilebi sasurvelia iyon mrgvalebi. 
gavxsnaT sokos qila isic wamovaduRoT da SevaneloT 
mariliT, pilpiliT. aseve movxarSoT garoxi. 5 wuTiT 
vxarSoT yvavilovani kobostoc da davanawiloT. stafilo 
davWraT rgvalebad. sufrasTan miitaneT. xorcis naWeri, 
kartofili soko,  kvercxi,  limonis naWrebi da cotaodeni 
salaTis foTlebi gaformebisTvis. 

frinvelis barklebi kvercxSi 

raodenoba: 6 porcia
750 gr. qaTmis barklebi               1 c. limoni
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1 C.W. wvrilad daWrili wiwaka     50 gr cximi
1 c. kitri                              1 kona kama, oxraxuSi                           
marili,  pilpila,  nakleb           1 c kvercxis guli
mware pilpila     
kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 0:45 wT
xorci gavasufTaoT,  kvercxi gavTqvifoT, SeurioT marili,  
pilpili,  nakleb mware pilpili avuroT. xorci amovavloT 
am masaSi,  Semdeg orcxobilaSi,  da SevwvaT cximSi orive 
gverdidan. kitri davWraT Txlad. mrgvalebad davWraT 
limoni. sufraze mivitanoT yvelaferi erTad lamazad 
gaformebuli mwvanilebiT. 

Zroxis xorcis rago

samxreT amerikulad
raodenoba: 6 porcia
750 gr. Zroxis xorci                 2 xaxvi
1 C.W. wvrilad daWrili wiwaka      100 gr marganini
2 c. kartofili                        1 C.W. mwvane lobio
1 C.W. simidis marcvlebi              1 C.W. brinji
marili,  pilpila,  wiwaka,  nakleb   4  c kvercxis guli
mware pilpila
kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:45 wT
marganini davaqucmacoT da wvrilad daWrili xorci 
CavyaroT,  davamatoT daWrili xaxvi da mrgvalad daWrili 
wiwaka da SevwvaT. rogorc ki xorci Seyavisfrdeba umi 
kartofilis naWrebi,  brinji,  garoxi,  simidis marcvlebi da 
4  C.W. wyali daumatoT. 1 saaTi vaduRoT bolos SevkazmoT 
sunelebiT. avTqvifoT gulebi calke TasSi da CavasxaT 
raguSi. da vurioT mavTuliT briniT an kartofilis 
piureTi mivitanoT sufrasTan. 

risotto

250 gr brinji                         4  s.k. zeTi
500 gr. bulioni an wyali            marili
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1 xaxvi                                  1 dafna
briji gavrecxoT cxel wyalSi. davyaroT sawurze da 

gavaSroT,  ganier tafaze zeTi gavacxeloT da briji masSi 
CavyaroT,  bulioni mariliT xaxviT da dafniT gavazavoT da 
avaduRoT da brijs daumatoT,  wamovaduRoT, gavacxeloT 
Rumeli 1800C-mde,  Semdeg SevdgaT RumelSi Tavdaxuruli  
da davtovoT iq 20 wT. gamoviRoT kerZi, amoviRoT xaxvi da 
dafna frTxilad. sufrasAmivianoT mware sawebeliT.

ludis koqteili

2 wiqa Stainbegeri an jini          1 C.k. Saqris pudra
yinulis kubikebi
da kidev ludi
jini Saqris pudra da yinulis natexebi aurioT Sedeg 

gavavsoT ludiT da mivitanoT sufrasTan.
es sasmelebi uxdeba aRniSnul kerZebs.

ludi-grog koqteili

1 1/4  l. Ria feris ludi            4  s.k. Saqari
1/2 limonis kani
ludi SaqarTan da limonis kanTan gavacxeloT,  miviyvanoT 

aduRebamde da CavasxaT baklebSi.

Svlis ragu

1 kg. Svlis xorci                    cximi
2 s.k. fqvili                           1/2 l. bulioni
1/2 C.W. wiTeli Rvino (rotvaini)    1/4  l. Zmari
1 s.k. marili                           4  pilpilis marcvali
1 xaxvi 4  mixakiT
Sesawvavad gamoudegari Svlis xorci gavrecxoT davWraT 

danarCeni ingredientebi SeurioT da erTi ori dRe iyos 
ase. gavamSraloYxorcis naWrebi,  cxel cximSi kargad 
SevbrawoT. amovavloT fqvilSi da gavagrZeloT brawva, 
bulionis nawili davasxaT da Tavmoxdil  WurWelSi 
vSuSoT amoSrobamde. darCenili masa movSuSoT, souss 
cximi movacaloT, amis Semdeg wiTeli RviniT da mocxariT 
SevkazmoT. sufrasTan mivitanoT garniri rac mzaddeba 
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fqvilsigan,  mag. makaroni.

Turquli xorcis paSteti

raodenoba: 6 porcia
650 gr. gayinuli comi         2 c. wiTeli bulgaruli
250 gr. msuqani  xorci        marili
20 gr. pomat-pasta                perica
1 mware pilpili                25 gr. cximi
1 kona qinZi da oxraxuSi     3c. xaxvi   
kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 1:00 wT
gamdnari furclovani comi gabrtyeleT 40smX50sm 

dafaze mrgvlad. aviRoT maRal gverdebian sacxobi tafa, 
wausvaT cximi da CavafinoT gabrtyelebuli fena ise 
rom rom gverdebi 6 santimetri gadmodiodes gverdebze. 
gavabrtyeloT kidev darCenili comi, davWraT sigrZeze 
6 santimetris siganis zolebad. SigTavsisTvsi xorci 
davWraT oTxkuTxedebad,  da movSuSoT Tavis wvenSi, Semdeg 
davamatoT cotaodeni cximi da odnav davbrawoT. cxelive 
SevkazmoT oTxkuTxedebad daWril bulgarulSi, tomat-
pastiT, pilpiliT, daWrili xaxviT, qinZiT da oxraxuSiT. 
miRebuli guli aviRoT kovziT da davadoT comis zolebs 
da gadavaxvioT, gadaxveulebi maSinve CavalagoT tafaze 
Cafenil comis fenaSi. ase aviRoT yvela. sul gamodis 
12 cali. gadavafaroT gverdebze gadmodebuli fenebi. 
Rumeli gavaxuroT 2200C SevdoT mza masala. vacxoT manam, 
sanam oqrosfer-moyviTalo ar gaxdeba. sufraze mivitanoT 
bostneulis kakrebTan da araJanTan erTad.

xorcis komostoTi da pomidvriT

raodenoba: 4  porcia
450 gr. kombosto              3 c. pomidori
350 gr. msuqani xorci         marili
3 c. kartofili                 perica
1 mware pilpili               45 gr. cximi
1 kona qinZi da oxraxuSi     3c. xaxvi   
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kaloriebi: 1 cali _ 350 k/kal
damzadebis dro: 0:55 wT
 dakepili xorci movxrakoT cximSi, cxelive SevkazmoT  

pilpiliT,  daWrili xaxviT,  qinZiT da oxraxuSiT. 
kombosto davWraT 4  nawilad da 5 wT. gavaCeroT mduRare 
wyalSi, Semdeg davSaloT da naxevari movawyoT maRal 
gverdebian tafanze an minis sacxob qvabSi,  zemodan davdoT 
da gavanawiloT xorcis masa, pomidors SemovacaloT kani, 
davWraT mrgvalebad da naxevari davalagoT, zemodan 
davalagoT darCenili kombosto, darCenili pomidori. 
Rumeli gavaxuroT 2000C SevdoT mza masala. vacxoT 
sanam mzad ar iqneba. movxarSoT kartofili da mrgvlad 
daWrili mivitanoT sufrasTa, kerZTan erTad. kerZi 
miitaneba Tavisive WurWliT.

fenovani comi vaSlis piuriT

raodenoba: 4  porcia
350 gr. fenovanis comi         Saqris pudra
250 gr. vaSlis piure           Saqriani vanili
2 gr. banani                         dariCini
1 mixaki                           100 gr. cximi 

kaloriebi: 1 cali _ 250 k/kal
damzadebis dro: 1:15 wT
gamdnari furclovani comi gavabrtyeleT da davWraT 

mrgvalebad an ra formiTac gvinda ise rom SigTavsi 
moTavsdes da gverdebi Seekecos myarad. banani davWylitoT 
da SeurioT vaSlis piures davamatoT Saqriani vanili, 
mixaki,  dariCini da avurioT kargad. miRebuli masa aviRoT 
kovziT da davadoT daWril comis naWrebs movukraT 
Tavebi. cximi davdoT tafaze gavacxeloT da davawyoT 
comis gundebi. vacxoT orive gverdidan dabrwvamde, an 
SeiZleba moixarSos cximSi, amisaTvis dagvWirdeba cximis 
damateba. gadmoviRoT,  gavagriloT, movayaroT Saqris 
pudra da mivitanoT sufrasTan.
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gurmanebis receptebi

sarCevi

gurmani dodos receptebi
skrabis salaTi brinjiT ------------------------
stafilos maioneziani  salaTi -------------
burvakis muJuJi ----------------------------------------
natos receptebi 
yvavilovani kombosto maionezSi -----------
naduRi gadazelil yvelSi ---------------------
bostneulis salaTi --------------------------------
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gurmanebis receptebi

 
gurmani dodos receptebi

skrabis salaTi brinjiT

raodenoba: 6 porcia
1 kg. brinji                    1 l. wyali
marili unda etyobodes      1 paketi skrabi
1 kona mwvane xaxvi            1 kona kama
2 kvercxi                       1 paketi maionezi

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:45 wT
moxarSeT brinji marilwyalSi, wyals sakmaod unda 

etyobodes marili. moxarSvis Semdeg dadeT sawurze da 
gawure. sanam brinji ixarSeba gavakeToT skrabis salaTi. 
aiReT paketi skrabi, gaacaleT garsi da daWeriT, daWeriT 
mwvane xaxvi Tavis foCebianad, kama, moxarSuli kvercxi. 
am yvelfers daasxiT maionezi da frTxilad aurieT. 
sufrasTan miitaneT brinjTan erTad.

stafilos maioneziani salaTi

raodenoba: 6 porcia
1 kg. stafilo                 1 l. wyali                     
marili gemovnebiT            1 paketi maionezi
1 Tavi saSualo zomis niori

kaloriebi: 1 cali _180 k/kal
damzadebis dro: 0:20 wT
Caxexe stafilo saxexze,  moayare cota marili da gaaCereT 

15 wuTi. niori gafcqveni daWyliteT da aurieT paket 
maionezSi. aviRoT stafilo,  gavwuroT, CavdoT fialaSi da 
davasxaT maionezis masa. sufraze mivitanoT aseTi saxiT
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burvakis muJuJi

raodenoba: 6 porcia
1 burvakis Tavfexi           3 l. wyali
marili unda etyobodes      1 paketi daufqvavi Savi wiwaki
1 didi zomis niori

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:45 wT
burvakis Tav-fexi kargad gaasufTaveT, moxarSeT 

marilwyalSi, Sav daufqvav pilpilTan erTad. Semdeg 
amoiReT wvenidan dadeT TefSze. daWletili niori 
gaazaveT wyliT da gadaavleT zevidan. gaagrileT da 
miitaneT sufrze aseTive saxiT.

natos receptebi

yvavilovani kombosto maionezSi

raodenoba: 6 porcia
500 gr. yvavilovani kombosto     1 l. wyali
marili unda etyobodes            1 paketi maionezi
1 kona mwvane xaxvi                   2 kvercxi
1 kona qinZi da oxraxuSi           50 gr. fqvili
1 paketi maionezi                     50 gr. cximi

kaloriebi: 1 cali _ 150 k/kal
damzadebis dro: 0:25 wT
moduRebul wyalSi 5 wT. xarSe kombosto,  amoiRe,  daana-

wile. aiRe kvercxi gaTqvife amoavle Sig kombostoebi , 
amoavle fqvilSi. Sewvi cximSi. maionezi gaxseni wyalSi 
Sekazme mwvanilebiT aiRo kombostoebi da Caalage Sig. 

naduRi gadazelil yvelSi

raodenoba: 6 porcia
250 gr.  naduRi                      6 c. gadazelili yveli
6 c. zeTis xili                     salaTis furclebi

kaloriebi: 1 cali _180 k/kal
 damzadebis dro: 0:20 wT
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naduRi Tu sqelia gaaTxele monaduRari wyliT.  
gadazelili yveli gaWeri SuaSi,  aiRe kovziT naduRi da 
dade yvelze,  gadaaxvie samkuTxedis formiT. zemodan daade 
gaWrili kurka gamoclili zeTis xili. sufraze mitanis 
win davalagoT salaTis forclebze raime formiT.  
 
bostneulis salaTi

raodenoba: 4  porcia
3 c. pomidori
3 c. saSualo zomis kitri
12 c. salaTis furceli
3 c. patara boloki
oxraxuSis kona
rehanis kona
2 c. wiTeli pipili 
3 c. mozrdili stafilo
marili

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:45 wT
yvelaferi sasurvelia davWraT mrgvalebad. aviRoT, 

movalagoT fena-fena: salaTi, pomidori, kitri, Semdeg 
zevidan boloki, stafilo, zemodan lamazad movawyoT, 
boloki mwvanili,  da zemodan mrgvalad daWrili xaxvi.
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 qarTuli delikatesebi

sarCevi

xaWapuri imeruli ------------------------------------
xaWapuri aWaruli ------------------------------------
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nigoziT Sekazmuli badrijani ---------------
qaTmis salaTi ------------------------------------------
nazuqi --------------------------------------------------------
brinji qiSmiSiT ---------------------------------------
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 qarTuli delikatesebi

xaWapuri imeruli

raodenoba: 4  cali 
1 kg. safuvriani mza comi        200 gr. karaqi
800 gr. imeruli axali, rbili   1/2 C.k. manis fafa

mariliani yveli                  fqvili samuSaod

kaloriebi: 1 cali _ 300 k/kal

damzadebis dro: 0:45 wT

aviRoT safuvriani mza comi,  1 kg. comi davyoT 4  nawilad, 

davamrgvaloT da davdoT samuSao magidaze. yveli davwuroT 

gavataroT xorcis gasatarebel manqanaSi, SurioT 150 gr. 

karaqi da mani. aurioT kargad da davyoT 4  nawilad da 

davamrgvaloT. comis nawilebi gavabtyeloT mTlianad 

napirebze ufro Txeli vidre gulSi,  20 sm. diamtris fenebad. 

davadoT gulebi da SemovaxvioT ise rom yvelis masa ar 

Candes. gadmovabrunoT da saTiTaod gavabrtyeloT, 24  sm. 

diametriT an rac SeiZleba Txelad. davdoT gacxelebul 

firfitaze,  SevdoT airRumelSi, rom afuvdeba CavCxvlitoT, 

vacxoT sanam zeda nawili miva gawiTlebamde. airRumelidan 

gadmoRebis Semdeg wausvaT cximi Tavze.

xaWapuri aWaruli

raodenoba: 1 cali 

100 g. fqvili                   50 gr. wyali (rZe) 

2 gr. safuari                  75 gr. yveli (xaWosTan erTad)

1-2 kvercxi                      20 gr. karaqi

fqvili samuSaod

kaloriebi: 1 cali _ 300 k/kal

damzadebis dro: 0:45 wT

movziloT safuvriani comi. sanam comi kargad afuvdeba, 

movamzadoT yvelis gulsarTi. davWylitoTYyveli aurioT 

kvercxi da xaWo. movWraT comi 2-3 sm. sisqis fenad, mivceT 

odnav mogrZo forma, davdoT yvelis gulsarTi ise, rom 
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irgvliv 3 sm. darCes. Semdeg gadavafaroT gverdebi 
yvelis gulsarTs,  aseTnairad momzadebuli davdoT 
gamosacxobad. gamocxobamde napirebze wausvaT kvercxi. 
rodesac SewiTldeba Sig CavaxaloT mTliani kvercxi, da 
kidev gavaCeroT RumelSi 2-3 wT., Semdeg davadoT karaqis 
naWeri da ase cxel-cxeli mivitanoT sufraze.

mWadi

raodenoba: 6 porcia
1 kg. simindis fqvili               1 s.k. saWmeli soda
marili gemovnebiT

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:35 wT
aurioT yvelaferi da moziloT erTgvarovani sqeli comi. 

gavaxuroT keci. davdoT zed gabrtyelebuli mWadis comi. 
SevdoT gaxurebul RumelSi da vacxoT gamoSobamde.

Romi

raodenoba: 6 porcia
1 C.W. Romis marcvlebi              3 C.W. wyali

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:45 wT
Romis marcvlebi gavarCioT, ramdenimejer gavrecxoT, 

davasxaT Tbili wyali, davdgaT cecxlze, aduRebisas 
moyenebuli qafi movxadoT da vxarSoT. Semdeg davziloT 
mogrZo mrgvali joxiT,  davuxuroT qvabs saxuravi da nel 
cecxlze movxareSoT. Romi roca wyals kargad SeiSrobs 
da marcvlebi moxarSuli iqneba, xelmeored davziloT 
suTiT; davasveloT Cogani wyliT da gadaviRoT TiTo-
TiTo TefSze.

mwvadi

sukis mwvadi. mTeli suki gavrecxoT, movaSoroT ZarRvebi, 
wamovagoT Samfurze (specialuri metalis joxebis, an xis 
swori wknelebisgan gamoTlili) mTeli sigrZiT. Tavze 
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da boloze SemovaxvioT Zafi, wausvaT marili da SevwvaT 
nakvercxebze. Sewvis dros Samfuri xSirad unda vabrunoT, 
radgan kargad Seiwvas da Tan SeinarCunos wveni. gaWrisas 
Signidan unda Jonavdes siTxe.
Roris mwvadi. msuqani Roris xorci (umjobesia zurgis 

neknebiani mxare, barklis naWeri da sxva, aseve SegiZliaT 
sxva cxovelis xorci) davWraT saSualo zomis naWrebad, 
movayaroT marili da gavaCeroT ramdenime xani. wamovagoT 
Samfurze da SevwvaT nakvercxalze, Samfuri vabrunoT 
Sewvis procesSi. roca mzad iqneba sufrze mitanis win 
movayaroT mrgvalad daWrili xaxvi, calke mivitanoT 
broweulis an tyemlis sawebeli.

kuptari

raodenoba: 6-8 porcia
4  kg. Zroxis an Roris            5-6 c. xaxvi
xorci an maTi narevi             200 gr. qoni
nawlavi _ saWiro raodenoba      20-25 gr. marcvali pilpili
marili da kowaxuri gemovnebiT

kaloriebi: 1 cali _ 450 k/kal
damzadebis dro: 1:45 wT
aviRoT xorci da xaxvTan erTad orjer gavataroT 

xorcis gasatarebel manqanaSi. SeurioT marili, kowaxuri, 
danayuli pilpili gemovnebiT da kargad davziloT, Tan 
davamatoT cota bulioni, rom xorci nazi gaxdes. aviRoT 
nawlavi kargad gavrecxoT, Tu gamxmaria davalboT Tbil 
wyalSi 10-15 wT., ganier Ziriani Zabri aviRoT, wamovacvaT 
nawlavi, da gavtenoT mza xorcis masiT. SevkraT Tavi da 
bolo da davkidoT Sesanaxad. saWiroebisameb SevwvaT 
kecze da mivitanoT sufraze mwvaniliT gaformebuli.  

qababi

raodenoba: 6 porcia
1 kg. xorci                         3-4  c. xaxvi
1/2 C.W. Sindis CurCa an kowaxuri   2 c. kvercxi   
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3 s.k. danayili orcxobila       3 s.k. erbo  
marili, pilpili _ gemovnebiT

kaloriebi: 1 cali _ 450 k/kal
damzadebis dro: 1:15 wT
rbili xorci gavataroT orjer manqanaSi xaxvTan erTad; 

SevazavoT marili wvrilad daWrili Sindis CurCa an kowaxuri, 
danayili pilpili, SeurioT gaTqvefili kvercxi. gavakeToT 
dakepili xorcis patar-patara gufTebi, mivceT mogrZo forma, 
amovavloT orcxobilaSi da SevwvaT erboian tafaze orive 
mxridan. roca Seiwveba, davasxaT wyali da ramdenime wuTiT 
vaduRoT.

xinkali 

raodenoba: 50 cali
1 kg. xorci                          5 c. xaxvi 
mwvanili, pilpili, marili         1 c. kvercxi
_ gemovnebiT

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:15 wT
rbili xorci gavataroT xorcis gasatarebel manqanaSi 

xaxvTan erTad; SevazavoT marili, wvrilad daWrili mwvani 
da imdeni Tbili wyali ramdensac Seizels. movziloT magari 
comi marilian naxevar litra wyalTan da kvercxTan erTad. 
gavabryeloT comi davWraT rgvalebad da kidev gavabrtyeloT. 
TiTo naWer comze davdoT 1 s.k. xorcis masa SemoukecoT 
napirebi, movkraT Tavi da movuWiroT ise rom xarSvis dros 
ar gaixsnas. CavyaroT marilian mduRare wyalSi da vxarSoT, 
sanam xinklebi Tavze ar amova, kidev 5 wT. vaduRoT, Tan xan 
gamoSvebiT vabrunoT qvabi rom ar miikras. sufraze xinkalTan 
erTad mivitanoT danayili pilpili. aseve SigTavsad SeiZleba 
gamoviyenoT yveli, kartofili da soko. 
qaTmis gul-RviZli tomatSi

raodenoba: 4  porcia
1 kg. RviZli                         100 gr. tomati
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100 gr. erbo an sxva cximi        500 gr. xaxvi
marili, pilpili gemovnebiT

kaloriebi: 1 cali _ 330 k/kal
damzadebis dro: 0:45 wT
RviZli naWrebad davWraT,  CavayaroT qvabSi,  davdgaT cecxlze 

da vSuSoT, sanam siTxes ar SeiSrobs. calke WurWelSi 
movaTavsoT dakepili xaxvi, davumatoT erbo an romelime 
cximi da kargad movSuSoT. davamatoT tomati da gavagrZeloT 
SuSva. avurioT RviZlSi,  davamatoT cximi, marili, danayili 
pilpili da erTad kargad movSuSoT. sufraze mitanis win 
CavdoT Tixis kecebSi, da gavaformoT xaxviT.

Semwvari kalmaxi broweulis wveniT

raodenoba: 4  porcia
1 kg. kalmaxi                       100 gr. karaqi
2 c. kvercxi                        1 c. limoni
1 C.W. broweulis wveni            qinZi, marili gemovnebiT

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:45 wT
axali wiTel winwklebiani kalmaxi gavasufTaveT, movaSoroT 

layuCebi, gavrecxoT civ wyalSi, gavWraT sigrZeze, movayaroT 
marili. muceli amovuvsoT umi kvercxiT, karaqiT, kangaclili, 
Txlad daWrili limoniT da axali tarxunis nazaviT. muceli 
davxuroT, zevidan wausvaT araJani da davdoT gacxelebul 
cximian tafaze. rodesac orive mxridan Seiwveba, movaTavsoT 
langarze da davamuSaoT oxraxuSis foTlebiT. sufraze 
calke mivitanoT broweulis wveni _ Sezavebuli axali 
qinZiTa da mariliT.
aseve Zalian gemrielia: aiReT gasufTavebuli kalmaxi, cxel 

sqel Zirian kecze daasxiT zeTi, daalageT kaklis foTebi, 
dadeT kalmaxi daafareT zevidan kaklis foTlebi. rodesac 
erTi gverdidan Seibaweba gadaabruneT, daafareT isev kaklis 
foTlebi da SewviT meore gverdidan. Sufraze mitanis win 
gaaformeT salaTis da oxraxuSis foTebiT.
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sacivi

raodenoba: 16 porcia
1 c. indauri an qaTami            500 gr. nigozi
1 c. saSualo zomis niori       2 C.k. ucxo surneli
2 C.k. xmeli qinZi                  10 C.W. cxeli naxarSi
2 C.k. zafrana                     mWadis fqvili samuSaod
marili da wiwaka gemovnebiT

kaloriebi: 1 cali _ 490 k/kal
damzadebis dro: 3:45 wT
gasufTavebuli indauri an qaTami garecxeTYmWadis fqvilSi, 

fexebi SeukariT ZafiT, CadeT qvafSi, wyali unda faravdes, 
dadgiT cecxlze da xarSeT. indauri an qaTami moxarSuli 
iqneba rodesac fexebs davawvebiT da gadaixsneba kani. amoviRoT,  
davdoT langarze,  movayaroT marili da gavagriloT. nigozi 
gavataroT xorcis gasatarebel manqanaSi, davayaroT aseve 
gatarebuli sunelebi,. nigozi vsrisoT zeTis gamosvlamde, 
gamovacaloT zeTi da gadavitanoT calke WurWelSi. nigozis 
masa gavcraT sacerSi da davumatoT TandaTanobiT naxarSi. 
sacerSi gatarebul masas davasxaT sakmaod gacxelebuli 
naxarSi cximiT, davayaroT marili da pilpili gemovnebiT, 
Sedmeg CavalagoT daWrili xorci. sufraze mitanis win 
davasxaT nigozs gamoclili zeTi.

xorcis naWrebi Semwvari kartofiliT (Jarkoe)

raodenoba: 8 porcia
1 kg. rbili xorcis naWrebi         1 kg. kartofili
2-3 c. xaxvi                             200 gr. tomati
mwvanilebi da marili gemovnebiT  100 gr. cximi

kaloriebi: 1 cali _ 450 k/kal
damzadebis dro: 0:45 wT
davWraT rbili xorci movSuSoT, davayaroT xaxvi, davasxaT 

tomati da vSuSoT cximSi. cximi sakmao raodenobiT unda 
qondes. amavdroulad calke SevwvaT kartofils mrgavlebad. 
sufraze mivitanoT erT didi TefSe naxevari avavsoT xorciani 
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masiT naxevari kartofiliT.

nigvziani badrijani

raodenoba: ramdenic gamova
1 kg. badrijani                      1 C.w. nigozi
100 gr. cximi                         2 sk. Rvinis Zmari
qinZi, niori, wiwaka, marili _ gemovnebiT

kaloriebi: 1 cali _ 230 k/kal
damzadebis dro: 1:15 wT
badriJani CavWraT sami-oTxi sm. sigrZeze davayaroT 

marili da davelodoT sanam wveni gamouva. davnayoT niori, 
qinZi, nigozi, wiwaka, marili. es yvelaferi aurioT Rvinis 
ZmarTan erTad. gavwuroT badriJani da SevwvaT orive 
gverdidan cximSi. Semwvar badrijnebs wavusvaT gulsarTi 
da gadavkecoT. Zemodan movasxaT cximi. 

qaTmis salaTi

raodenoba: 6-8 porcia
1 kg. qaTmis TeTri,           1 paketi maionezi
sunelebi gemovnebiT (zaf-  gulmerdis xorci
rana,  ucxo suneli, pilpi-  marili
li,  kama)                       2 c. saSualo zomis boloki
1 c. xaxvi                      1 C.W. wyali
zeTis xilis marcvlebi

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 0:45 wT
movxarSoT qaTmis xorci, gaagrilo, davanawevroT wvril 

naWrebad. calke WurWelSi gavxsnaT maionezi wyalTan 
erTad, SeurioT sunelebi,  wvrilad daWrili xaxvi, 
gaxexili boloki, marili  gemovnebiT. miRebuli masa 
davasxaT xorcis nawilebs da kargad auroT. sufraze 
mitanis win gavaformoT zeTis xilis marcvlebiT.

nazuqi

raodenoba: 5 porcia
1 kg. umaRlesi xarisxis     3 c. kvercxi
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fqvili                         1 1/2 C.W. Saqari
muskatis kakali, dariCini,    yviTeli feri
mixaki, ili                     100 gr. cximi
marili                         rZe mosazelad
safuari

kaloriebi: 1 cali _ 300 k/kal
damzadebis dro: 1:45 wT
mozileT Cveulebrivi comi yvela ingredientisgan. 

datoveT erTi kvercxis guli. dadgiT asafueblad. Semdeg 
dadeT magidaze gaabrtyeleT mieciT lavaSis puris forma, 
zemodan wausviT kvercxis guli da gamoacxeT RumelSi. 

brinji qiSmiSiT

raodenoba: 6 porcia
500 gr. grZeli brinji             6 C.W. wyali
100 gr. qiSmiSi                      200 gr. zeTi
Saqari, marili, vanili gemovnebiT

kaloriebi: 1 cali _ 250 k/kal
damzadebis dro: 0:45 wT
gasufTavebul brinjs davasxaT wyali,  davdgaT mosa-

xarSad, vxarSoT wylis CaSrobamde. zeTi calke WurWelSi 
movSuSoT, CavyaroT qiSmiSi da gavagrZeloT SuSva. 
Semdeg zeTi qiSmiSiT CavasxaT brinjSi, mourioT kargad 
da gadmovdgaT cecxlidan. CavayaroT Saqari, marili da 
vanili gemovnebiT.
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sul cota ram sufris Sesaxeb

sarCevi

ganmartebebi ---------------------------------------------
dana-Cangali ---------------------------------------------
Wiqa minis (brolis) ---------------------------------
sufris TeTreuli -----------------------------------
sufris gaSlis wesebi -----------------------------
TefSebi -----------------------------------------------------
Wiqebi mina (broli) sufarze ------------------
xelsaxoci ------------------------------------------------
sanelebeli da yvavilebi-------------------------
warmodgenas SegiqmniT sabanketo sufrebze 
--------------------------------------------------------------------
banketi-fuSeti -----------------------------------------
banket-koqteili ---------------------------------------
banketi-Cai ------------------------------------------------
  
erTeulebi ------------------------------------------------

205
206
207
208
208
209
210
213
213

214
215
216
217

223

204



sul cota ram sufris Sesaxeb

ganmartebebi

sufris lamazad da sworad gasawyobad saWiroa vicodeT, 
ra saxis WurWeli gvWirdeba da rogor unda ganvalagoT 
igi. ZiriTadad gamoiyeneba: 

• sauzmis TefSi _ civi da zogi saxis cxeli 
kerZebisTvis, misi diametria 200 mm. 

• sufris Rrma TefSi _ yvela saxis wvnianis, 
fafeulisTvis da kerZebisTvis, romelsac rZes an Txel 
kisels miatanen xolme. misi diametria: didi TefSisa _ 240 
mm, 500 sm3 moculobisa,  patara 200 mm, 300 sm3 moculoba. 

• bulionis fiala _ bulionis, piureebisa da iseTi 
wvnianisTvis, romelsac wvrilad daWrili garniri aqvs. 
fiala SeiZleba iyos erTi an oryuriani. 

• sufris patara TefSi _ gankuTvnilia, meore Tavis 
kerZisTvis. zogjer aseT TefSs did sufris TefSs, 
maTlafas, udgamen qveS. sadResaswaulo miRebasa da 
banketze ki,  sauzmis TefSis qveS aTavseben.

• Rvezelis  TefSi _ Cveulebriv  pur-funTu-
SeulisTvisaa gankuTvnili da yvela stumars calke udgas. 
Tu puroba sazeimo xasiaTisa ar aris,BRvezelis TefSis 
nacvlad SegiZliaT qaRaldis xelsaxoci gamoiyenoT.

• Corizis TefSi _ tkbileulisTvis gamoiyeneba. 
misi diametria 200 mm. sauzmis TefSisa da sufris Rrma 
TefSisgan gansxvavebiT Carozis TefSi an fiala xiliT 
an yvavilebiTaa moxatuli. Carozis TefSiT miarTmeven 
tkbileuls, namcxvvars, xils, fialiT ki muss, sambuks, 
xilis tkbil fafas, murabas da sxva. Carozis TefSis 
nacvlad SegiZliaT gamoiyenoT sauzmis TefSi an patara 
maTlafa.

• sakreme orgvaria, liTonis an minisa. sakremiT 
miarTvmeven mravalgvar tkbileuls, magaliTad, kisels, 
kompots an xils an kenkras, nayins da sxva. sufraze mas 
sauzmis TefSiT dgamen.

arsebobs kidev sxvagvari WurWeli, romelSic amzadeben 
kerZs, sufrasTan miaqvT, an Wamis dros iyeneben. 
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dana-Cangali

ZiriTadad riTic saWmels Seeqceva adamiani,  gaxlavT dana 
da Cangali. urigo ar iqneba Tu gaviTvaliswinebT Semdegs: 
yvela danas Tavisi Sesaferi Cangali aqvs. dana-Cangali 
gamoiyeneba xorciani kerZebis,  comeulis, Rvezelis, da 
sxvaTa saWmelad. amasTan danis piri SegiZliaT miaSveloT 
Cangals lukmis asaRebad.

• sufris dana zomiT Seesabameba patara TefSis 
diametrs (1,5-2 sm), Cangali ki danas eTanadeba, an masze 
cota pataraa. 

• TevzisTvis gankuTvnili dana-Cangali Tevzis kerZis 
misarTmevad unda gamoiyenoT. Tevzis dana-Canglis 
uqonlobis SemTxvevaSi or Cangals xmaroben. igi sufris 
dana-Cangals odnav Camouvardeba. dana blagvi unda iyos 
da Cangals mokle da farTo kbili unda hqondes.

• sauzmis dana-CangliT sxvadasxva sauzmes _ xorcis, 
sokos, bostneulis kerZebs Seeqcevian.

• saCaroze dana-Cangali tkbili RvezelisaTvis, 
tortis,  daWrili sazamTrosa da nesvisTvis gamoiyeneba.

• sazeimo wveulebebze kovzebsac mxaroben,  gamoiyeneba 
sufris kovzi gankuTvnilia sufris TefSiT mirTmeuli 
wvnianisTvis. 

• saCaroze kovzi tkbili kerZebis, agreTve, bulionis 
fialebiT mirTmeuli wvnianisTvis gamoiyeneba.

• Cais kovzi Cais,  rZiani an naRebiani yavis,  kakaosTvis 
gamoiyeneba, romelsac WiqebiT an finjnebiT miirTmeven. 
misi gamoyeneba SeiZleba Carozis uqonlobis drosac. 

• yavis kovzi Savi yavis smis dros gamoiyenba. 

yvela zemoT CamoTvlili WurWeli TiToeuli 
stumrisTvis sufraze cal-calke unda daiwyos.

Wiqa minis (brolis)

sufrasTan Cveulebriv, kerZebis garda sasmelsac 
miirTmeven, romelic,  rogorc wesi,  minis WiqebiT _ sirCiT, 
fuJeriT, bokaliT, TlaSoTi ismeva. TiToeul sasmels 
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Tavisi gansakuTrebuli sasmisi ekuTvnis.

• sirCa, 35-50 sm3 siTxis moculobis sasmisiT magar 
spirtian sasmelebs svamen _ arays, spirtian nayens, 
romelsac civ da cxel sauzmes ayoleben xolme.

• maderis sirCa _ 50 sm3 moculobisa da daspirtuli 
Rvinis (madera, portveini) dasalevad idgmeba magidaze 
pirveli Tavi kerZis mirTmevisas.

• rainvainis sirCa ori saxisaa _ Cveulebriv _ 75 sm3 
moculobisa da feradi minis maRal fexze mdgomi _ 150 
sm3 moculobisa. am sasmisiT naturalur TeTr Rvinos 
miirTmeven, Tevzis Txel kerZsa da zogierTi saxis civ 
saumzesTan erTad.

• lafitis sirCa 100 sm3 moculobisa,  gamoiyeneba cxel 
xorcian kerZze wiTeli Rvinis dasayoleblad.

• Sampanuris bokals 125 sm3 moculoba aqvs. Sampanurs 
CarozTan erTad miirTmeven.

• fuJeri _ 200-250 sm3 moculobisaa da mineraluri 
wylis, wvenis an ualkoholo sasmelisTvisaa gankuTvnili.

• koniakis sirCa 15-25 sm3 moculobisaa, am patara 
sasmisiT koniaks an roms miirTmeven yavasTan erTad. Tu 
sufrasTan mxolod koniaki moitanes,  mas aryis sirCebiT 
svamen.

• konusuri orTomeli _ 120-150 sm3 moculobisaa,  masSi 
sxvadasxva wvensa da morss asxamen.

• cilindruli sirCa _ 250-500 sm3 moculobisaa, 
romliTac luds an morss miirTmeven.

sasmisis  moculoba sasmelis simagresTanaa dakavSi-
rebuli. rac ufro magaria sasmeli, miT ufro momcroa 
sasmisi. smis dros frTxili da windaxeduli unda iyoT, 
raTa Tavi uxerxul mdgomareobaSi ar CaigdoT.
Wiqebi imis da mixedviT migvaqvs sufrasTan ra sasmelis 

dalevasac vapirebT. sasmeli SeirCeva menius mixedviT. 
wyurvilis mosaklavad gaziani an mineraluri wyali 
gamoiyeneba da unda iyos 8-120C.
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sufris TeTreuli

sufris TeTreuli gaxlavT sufra da xelsaxocebi. 
sasurvelia kargad gaxamebuli da gauToebuli qaTqaTa 
sufra, romelic magidas sazeimo elfers aZlevs. aseve 
aqtiurad gamoiyeneben ferad sufrebsac da aseve Semovida 
polieTilenis lamazad moxatuli sufrebi, romlebic 
ioli mosaxmarisia (ar saWiroebs gasufTavebisTvis rTuli 
procedurebis Catarebas). 

sufris kideebi magidis zedapirs 25-30 sm. unda 
scildebodes,  xolo marTkuTxa magidis Tavsa da boloSi 
odnav ufro grZlad. ferad sufras TeTri xelsaxoci 
uxdeba. Cais da xilis magidas feradi sufra uxdeba.
xelsaxoci daniSnulebisda mixedviT gamoiyeneba, Cais 

sufras momcro 35X35 sm, xolo saerTo sufras 46X46 sm. 
unda davulagoT.
sazeimo sufrasTan umjobesia tilos xelsaxoci 

gamoiyenoT. Tqven gemovnebazea damokidebuli sufris 
galamazeba xelsaxocebiT.

sufris gaSlis wesebi

sufra unda gaiSalos Semdegi moTxovnilebis 
Sesabamisad: unda Seesabamebodes sufris gaSlis mizezs 
_ sauzmes, sadils, vaxSams,  bankets,  funTuSas,  tkbilsa 
Tu Cais sufras. daculi unda iyos sufrasTan kerZebis 
da sasmelisTvis aucilebeli WurWlis saxeobani.
sufra esTeTikurad unda gamoiyurebodes _ Sexamebuli 

unda iyos magidis forma, sufra, xelsaxoci da interieri;
WurWeli unda ganlagdes sufris gawyobis wesebis mkacri 

TanmimdevrobiT. sufra diasaxlisis akuraturlobasa da 
gemovnebazea damokidebuli da kidev survilze. amitom 
cota metad moindomeT rodesac stumrebi modian da 
dagifasdebaT. 
aucilebeli ar aris yvela sufra erTmaneTs gavdes, 

magram Cven SemogTavzebT standartul procedurebs. 
• gadavafaroT sufra. 
• individualurad mosaxmari TefSebi da dana-

Cangali;
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• minis (brolis) WurWeli, Wiqebi;
• xelsaxocebi;
• sxvadasxva sanelebeli;
• yvavilebis larnakebi;
• saferfleebi
• da sxva.

am principiT swrafad da iolad ganalagebT sufraze 
mravalricxovan WurWels da Tavidn aicilebT usiamovnebas,  
rac WurWlis,  ganakuTrebiT, brolis Wiqebis msxvrevas 
SeiZleba mohyves.
WurWeli magidaze mitanis win kidev erTxel 

daatiloveT.
sufra ise daafareT rom magidis centrSi moxvdes,  amasTan 

kididan 10-15 sm. sigrZeze Tanabrad iyos gadmoSvebuli. 
unda gaviTvaliswinoT rom gadmoSvebuli kalTa xels 
uSliT da mokle araestetiuria. araa rekomendirebuli 
gadafarebuli sufra kuTxeebiT gavWimoT an davtkepnoT.

TefSebi 

sufraze yoveli skamis win dadeT patara sauzmis TefSi 
ise,  rom magidis kididan TefSamde 1,5-2 sm manZili 
rCebodes. 
sauzmis sufraze jer patara TefSs deben Semdeg zevidan 

did TefSs adeben,  imisTvis rom patara TefSze didi diski 
mdgrad idges maT Soris SegiZliaT CadoT xelsaxocebi.
sazeimo magidasTan jer did TefSs deben Semdeg 

pataras.Semdeg, 5-15 sm manZilze sauzmis TefSis marcxniv 
dadgamT Rvezelis TefSs. maTi centrebi erT xazze unda 
iyos ganlagebuli. gansakuTrebul sazeimo SemTxvevebSi, 
Rvezelis TefSi SegiZliaT ise dadgaT, rom misi Sida 
mxare patara TefSisas gauswordes.

dana-Cangalis moxmareba

dana-Cangali da kovzebis raodenoba damokidebulia 
sauzmis, sadilisa da vaxSmis kerZebis raodenobasa da 
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saxeobaze. TefSidan marjvniv ewyoba danebi: TefSis 
gverdiT sufris dana, mis marjvniv _ Tevzis dana da 
bolos, sauzmis dana. danebis pirebi TefSisken unda iyos 
moqceuli. Tu stumrebs wvnianic unda miarTvaT, kovzi 
moaTavseT sauzmisa da Tevzis danebs Soris piriT zemoT. 
Tu Tevzis kerZi ar gaqvT,  maSin kovzi sadilisa da sauzmis 
danebs Soris ideba.
TefSebis marcxniv, danebis Sesabamisad moaTavseT 

Canglebi, wveriT zemoT, jer sadilis, Semdeg Tevzisa da 
bolos, sauzmisa.
TefSebsa da dana-Cangals Soris, isev,  rogorc danebsa da 

Canglebs Soris,  manZili daaxloebiT 0,5 sm unda iyos.
dana-Cangali erTmnaeTis parelelurad ewyoba, xolo 

magidis kidis mimarT perpendikularulad. maZili dana-
Canglis tarsa da magidis kidemde iseTivea, rac TefSisa _ 
1,5-2 sm.
dana-Canglis raodenoba sufraze misatani kerZebis 

saxeobazea damokidebuli. Tu civi sauzme gaqvs, sufris 
gaSlis dros mxolod sauzmis dana-Cangals gamoiyenebT, 
xolo Tu civ sauzmesTan erTad cxeli xorciani kerZic 
gaqvT, sadilisa da sauzmis dana-CangliT gaawyobT 
sufras.
aqve unda avRniSnoT Tu CxirebiT unda mivirTvaT kerZi, 

maSin specialuri TefSebi da TefSebze dalagebuli 
Cxirebi da salfeTqi dagWirdebaT.
TefSebis marcxniv,  danebis Sesabamisad moaTavseT 

Canglebi,  wveroeboT zemoT, jer sadilis, Semdeg Tevzisa 
da bolos,  sauzmisa.
TefSebs da Canglebs Soris imdenive maZili unda 

iyos ramdenic TefSebsa da danebs Soris. dana-Cangali 
erTmaneTis paralelurad ewyoba, xolo magidis kidis 
mimarT perpendikularulad. 
Carozis dana-Cangali da Carozis kovzi zemodan,  SeiZleba 

nawilobriv gamoiyenoT. magaliTad Tu Carozi aris 
kompoti an kiseli _ mxolod kovzi dagWirdebaT. Tu xili 
an namcxvari _ kovzis garda dana-Cangalic dagWirdebaT. 
Tu martooden xili migaqvT sufraze maSin  Carozis dana- 
Cangali.
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Wiqebi, mina (broli) sufarze

sadResaswaulo sufris aucilebeli komponetia sasmeli, 
risTvisac minis an brolis WurWels iyeneben da romlis 
raodenoba da asortimenti stumrisTvis SeTavazebuli 
sasmelis mravalferovnebazea damokidebuli.
Tu sufrasTan mxolod mineraluri wyali an wveni migaqvT 

da luds miirTmevT, yoveli TefSis win, zustad SuaSi, an 
marjvniv,  pirveli danis wverTan unda dadgaT Rvinis Wiqa. 
Tu wyalTan erTad buraxs an morss SesTavazebT stumrebs,  
fuJeris nacvlad kaTxa unda dadgaT,  saxeluri marjvniv 
unda iyos mimarTuli.
Tu sufrasTan arayi migaqvT, sasmelis Sesabamisad 

Rvinis Wiqis gverdiT sirCa an bokali unda dadgaT. 
koniakisTvisac gamoiyeneba igive sirCa. Tu wyalTan erTad 
ori saxis alkoholiani sasmeliT apirebT gamaspinZlebas, 
Rvinis Wiqa TefSis marcxniv dadgiT,  gverdiT ki maderas 
an aryis sirCa miudgiT.
gaviTvaliswinoT, rom erT rigSi samze meti Wiqa ar unda 

idgas, amitom Tu sufra mravalferovania, maSin meore 
riadad unda daawyoT darCenili saWiro Wiqebi. aseT 
sufrebze saerTod wvnian kerZebs ar miirTmeven, Sesabamisad, 
sufraze ar dgas wvnianisTvis gankuTvnili magari Rvino, e. 
i. maderas sirCis nacvlad idgmeba rainvainis sirCa.
manZili TefSebsa da Wiqebs Soris ar unda aRematebodes 

0,5-1 sm-s. 

xelsaxoci

saerTod maRal dones miuTiTebs kargad gaxamebuli, 
qaTqaTa,  lamazad dakecili xelsaxoci. xelsaxocis da-
kecis aTasi wesi arsebobs,  yvelaze martivi da mosaxer-
xebelia samkuTxedis formiT dakecva. dakecili xelsaxoci 
yvela stumris sauzmis TefSze devs. tilos xelsaxocis 
nacvlad SegiZliaT qaRaldis xelsxoci gamoiyenoT. 
oRond,  ekonomiis mizniT nu daWriT mas.
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sanelebeli da yvavilebi

sufris gaSlis Semdeg,  magida yvavilebis larnakebiT da 
sagangebo WurWelSi moTavsebuli sxvadasxva sanelebliT 
_ mariliT, pilpiliT, mdogviT da a.S. daamSveneT. amasTan, 
aucileblad SeamowmeT,  rom saneleblebi advilad gamo-
ibnes WurWlidan,  xolo im mxares, saidanac saneleblebs 
yrian, mWidro dauceT sacobi.
sazeimo Sexvedraze saneleblebs Ria sasanTleebSi deben. 

bolo dros farTod gavrcelda moxatuli an Casadgmeliani 
sanTlebi da ar dagWirdebaT zedmeti zrunva asanTis 
narCenebze, an dacva cecxlis gaCenisgan.
saneleblebs specialur samarileebSi yrian da specialur 

kovzs udeben raTa gaioldes misi moxmareba. wminda marili 
advilad nestiandeba. amitom, sufrasTan aseTi marili ar 
miaqvT. wminda marili sufris marilSi unda aurioT da 
samarileSi oriode marcvali brinji CaagdoT.
aseve miaqvT mdogvi, Tu stumrebSi mdogvis moyvarulebi 

arian. 
saneleblad menius gaTvaliswinebiT sufraze miaqvT 

Zmari, zeTi, ketCupis tipis sawebela.
kidev erTi rCeva diasaxlisebs: Zmari rom zeTisgan 

advilad gamoirCes, Zmars ramdenime wveTi wiTeli Rvino 
daumateT, xolo Tu zeTi amRvreulia, danis wveriT 
cotaodeni marili CayareT.
sazeimo sufras gansakuTrebiT uxdeba dabalfexian 

vazaSi Calagebuli Taigulebi, zalian lamazia vardebis 
da mixakebis Taigulebi gaformebuli mindvris yvavilebiT. 
aseve efeqturia dabal brtyel WurWelSi Cawyobili 
yvavilebi, romlebic banketebze gamoiyeneba.

warmodgenas SegiqmniT sabanketo sufrebze

aseTi banketebi Cveulebriv oficialuri Sexvedrebisas 
imarTeba, agreTve, didi dResaswaulis dros aris 
miRebuli.
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• yoveli stumrisTvis sufraze ideba sadarbazo 
baraTi, stumris vinaoba da lamazad gaformebuli 
banketis meniu.

• sabanketo magisaze winaswar ar awyoben sauzmes, 
kerZebs da sasmels.

• sauzmes, kerZebs da sasmels stumrebs oficiantebi 
Tanmimdevrulad miarTmeven. kerZebisa da sasmelis 
Camotarebis rigiToba etiketiT ganisazRvreba. mimtani 
kerZiT xelSi eaxleba stumars da Tavad gadauRebs 
TefSze. xolo Tu kerZi personaluria _ cxeli sauzme, 
wvniani an larnakSi moTavsebili tkbili kerZi _ stumars 
win daudgams.

• yvelanair sasmels mimtani asxams da Tavadve icavs 
mirTmeul kerZTa sasmelis saxeobaTa Sesabamisobas.

• momsaxurebisas mimtani stumars ucvlis naxmar 
TefSs, dana-Cangals, sasmiss.

• amgvar banketze sauzme SezRudulia _ oTxiode 
saxis civi sauzme, erTi an ori cxeli kerZi da Carozi.

banketze stumari sakuTar Tavs ar emsaxureba. sruli 
momsaxurebis banketze pirvel rigSi unda vipovoT 
Cveni sadarbazo baraTi, unda movemsaxuroT mezobel 
manidlosans da Semdeg mivujdeT sufras, (qalbatonebi 
aravis ar emsaxurebian).
Bbanketis TiToeulma monawilem mkacrad unda daicvas 

etiketi. banketis dasasruls, romelic 1,5-2 sT. grZeldeba, 
maspinZelTan erTad fexze wamodgebiT, adgomaSi miexma-
rebiT marjvniv mjdom mandilosans.
aseve gvaqvs banketebi nawilobrivi momsaxurebiT. 

megobruli Sexvedrebis da saojaxo zeimebis dros 
mivmarTavT nawilobriv banketebs.
stumari Tavad iRebs civ sauzmesa da kerZebs, isxams 

sasmels. wvnians, meore Tav cxel kerZs da tkbil kerZs 
yovel stumars saTiTaod miarTmevs mimtani.
Abanketi iwyeba miReba-gacnobiT da stumrebi Tavad irCeven 

TavianT adgilebs. aseTi banketebis meniu mravalferovania, 
sauzme 8-10 saxisaa. sufra sadResaswaulo WurWliT, civi 
sauzmeuliT, sasmeliTa da xeliT gawyobil sufrasTan, 
TefSebze puri usaTuod unda idos.

215



stumrebi etiketis dacviT miusxdebian sufras, daisxamen 
sasmels, gadaiReben sauzmes da Seeqcevian. Semdeg 
moarTmeven cxel kerZebs, da survilisamebr gadaiReben 
stumrebi,  bolos SemoaqvT xili da deserti.

banketi-furSeti

bolo dros Zalian gavrcelda banketi-furSetebi. 
furSetebi franguli sityvaa da niSnavs `CangliT~. saqme 
is aris rom aseTi sufrebis dros ZiriTadia Cangali, ar 
gvaqvs sufrebi da sajdomi adgilebi. furSets mimarTaven 
udroobis gamo,  da grZeldeba 1-1,5 sT. da am mokle droSi 
Zalzed bevr stumars unda umaspinZloT.
aseT Sexvedrebze stumrebi TviTon irCeven darbazs, 

meinaxes, kerZebs da sasmels.
furSetis dros zezeulad Wamen da svamen, amisTvis ki, 

mxolod Cangals iyveneben. stumars survilisamebr SeuZlia 
dastovos darbazi. xandazmuli stumrebisTvis darbazSi 
sasurvelia iyos savarZlebic. furSetis sufraze 12-16 
Tavi civi sauzme da kerZia xolme. 1-3 cxeli sauzme,  Carozi, 
yava an Cai. civi sauzme patara naWrebadaa danawilebuli 
da Sesaferisi WurWliT awyvia magidaze.
yvela kerZis langars gverdiT udevs Tavisi kovzi an 

Cangali, romliTac stumrebma unda gadaiRon TavianTi 
kerZi.
Sua sufarze devs sasmelebi da sasmisebi,  magidis 

kideebze, yovel 1,5-2 metris manZilze awyvia sauzmis 
TefSebi, dana-Cabglebi da Wiqebi. cxel kerZs, Carozs 
SampaniuriTurT, agreTve, yavasa da koniaks oficiantebi 
langriT Camoatareben da stumrebs saTiTaod sTavazoben.
cxel sauzmian langrebze, agreTve, awyvia TefSebi da 

sagangebod kerZis gadasaRebad da saWmelad gamiznulia 
`daSnebi~.
fuSetis stumari pirvel rigSi iRebs sauzmis TefSidan 

zedas, Semdeg sauzmis Cangals debs TefSze da marcxena 
xelis ceriT iWers. sufris kideze debs purs 1-2 naWers, 
Caiwevs magidis gaswvriv, marcxniv, raTa sxva stumrebs ar 
SeuSalos xeli.
Tqven TefSze sauzme unda gadaiRoT saerTo CangliTa 
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da kovziT, da maleve ukan daabruneT. araa savaldebulo 
yvelaferi erTad gadaiRoT. Wama daiwyeT bostneuliTa 
an TevziT, Semdeg naxmar WurWels langarze daawyobT da 
gadmoiRebT axals sxva kerZebis misarTmevad.
SesaZloa mimtanmac miarTvas stumrebis jgufs sauzme, 

TefSebi, dana-Canglebi.
cxeli sauzme 30 wT.-Si Semodis. aiReT marcxena xelSi 

TefSi da marjvena xeliT gadmoiReT kerZi. Carozi 
SemoavT cxeli kerZis mirTmevidan 10-15 wT.-is Semdeg. 
SemoaqvT patara larnakebiT romelSic kovzic devs da 
umal moayoleben Sampanurs. Semdeg SemogTavazeben Sav 
yavas da koniaks. yavis finjani marcxena xeli unda aiRoT, 
koniakis sirCa marjvenaTi da wrupoT morigeobiT. amiT 
mTavrdeba civi sauzme.

banket-koqteili 

aseT sufrebze fuSetebTan SedarebiT ufro bevri xalxis 
mowveva SeiZleba. banket-koqteilebze yvela stumari 
zezeulad Wams. aq Camoatareben saWmel-sasmels, TefSebs, 
`daSnebs~, purs.
meniuSi Sedis _ xizilala,  an salaTi,  an lori,  an 

Zexvi, an yveli,  an paStetebi, an buterbrodebs, salaTs da 
a.S.. cxelo sauzmidan _ sosiss, lula-qababs, koqteils 
(spirtians, zomiers, sadesertos), an Sampanurs, koniaks, 
arays.
stumrebs emsaxureba or-ori oficianti. erTi sauzmes 

sTavazobs,  meore-Sesabamis sasmels.
sabanketo darbazSi ar dgas sufrebi da skamebi,  kuTxeSi 

dgas magida yvavilebiTa da WurWliT. erTi mimtani 
gTavazobT kerZs,  meore sasmels. banket-koqteili 1,5-2 sT. 
grZeldeba.

banketi-Cai

es Cveulebriv qalTa sazogadoebaSi ewyoba. mowveul 
stumarTa raodenoba 10-30 unda iyos. aseT dReobas awyoben 
dabadebis dRis an raime sazeimos aRsaniSnavad. magidaze 

217



afaria feradi sufra, gawyobilia desertis serviziT. 
da TefSebze afaria xelsxocebi. win koniakis sirCebi. 
aseTi sufrebi stumrebis mosvlamde iwyoba. sufraze 
awyvia lamazi nacxvari an torti. damxmare magidaze aris 
Cais finjnebi, Caidani, dana-Canglebi. darbazis kuTxeSi 
ferad sufriani magidebi awyvia larnaki yvavilebiT 
da Tu sigaredis moweva nebadarTulia sigarediT. aqvea 
savarZlebic. aseTi banketis meniu yvela sxva meniuebisgan 
gansxvavebiT CaisTvis saWiro tkbileuls gvTavazobs: 2-3 
saxis murabas,  Rvezels,  naRebs,  torts,  sxvadasxva nam-
cxvars,  Sokolads,  kanfets,  limons da a.S. ar dagvaviwdes 
rom am yvelafers gverdiT daudeT gadasaRebi niCbebi, 
kovzebi,  maSa da yvela saWiro inventari. SeiZleba banketis 
meniu 2-3 saxis civ kerZsac Seicavdes da am dros sufraze 
unda mivitanoT sauzmis TefSebi da dana-Cangali. rogorc 
wesi banketi-Cai grZeldeba 2 saaTi.

ar CavTvaleT saWirod aRvweroT didi banketebis 
(qorwilebi da sxva) momzadeba. aseTi dResaswaulebi 
sasurvelia specialur jgufs daukveToT, romelic 
aramarto sufraze izrunebs aramed stumrebis da ojaxis 
srul garTobasac uzrunvelyofen.
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erTeulebi

mw.  _ mwikvi
gr.  _grami
kg.  _ kilogrami
s.k.  _ sufris kovzi
C.k.  _ Cais kovzi
c.  _ cali
sT. _ saaTi
wT. _ wuTi, saaTis me-60-edi nawili
C.W.  _ Cais Wiqa
l.  _ litri
ml. _ mili litri (1000 ml.=1 l.)
sm.  _ santimetri
p.   _ paketi, kolofi
k/kal _ zomis erTeuli, rac iwvevs wonaSi matebas
kruasanis comi _ fenovani comi
1 briketi _ 42 gr.

sxva:
pergamenti _ speciluri saxis  priala gamWvirvale 
furceli,  romelic ar ekvris namcxvars da xels 
uSlis biskvitis an fenebis Ziridan dawvas da formaze 
dawebebas
nekerCxali _ mcenare romelic gamoiyeneba saWmlis 
ingredientad da SegiZliaT SeizinoT sunelebTan 
erTad.

keTili survilebiT,  Sexvedramde
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