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I KYNIHAPHE PO3MAITTA

Ll intocTpoBaHa KH1ra po3pobsieHa ¢paxiBusMmM 3 MUTaHb HaLiOHANbHUX MEHLUUH B YKpaiHi
y cniBnpaui 3 acouialiaMm 3aLikaBieHNX HauioHanbHUX MEHLIMH | MeniTononbCcbKot
MiCbKOI0 pafioto 3anopi3bKoi 0651acTi B Mexax NpoekTy Pagn €sponu «[locnneHHaA 3axmcTy
HaLioHaNbHNX MEHLUWH, BKOYAUYM POMIB, Ta MOB MEHLLMH B YKpaiHi» - ¢pa3a ll, wo
peanisyeTbca B pamkax lMNnany ain Pagn €sponu ana YkpaiHn Ha 2018-2022 pokun.
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Mornagw, BUcnoBneHi B Ui nybnikauii, €
BiINOBIAaNbHICTIO aBTOPIB i HE 060B'A3KOBO
BijobpaxatoTb odilinHy nosuuito Pagn €sponu

abo i fepxaB-uneHis.

Yci npaBa 3axuLieHo. 3anuTi Won[o YacTKoBOro
ab0 NOBHOrO BiATBOPEHHS UM Nepeknagy Lboro
[OKyMeHTa NoTpibHo HanpasnaTy B leHepanbHWi
AVpeKTopaT i3 NuTaHb AeMoKpaTii Pagn €sponu.

AsTopu poTorpadiit Ana nybnikawii: Kpyros
Mwuxatno, ctygia «<Hosuit ®opmat», Kpyrosa IpuHa,
cTypia «Hosuit Gopmat», lNnbkeBuy OnekcaHapa,

OmenbyeHko tOnis.
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Penakuiina rpyma

Cepritt MiHbKO, HOPOAHMI AenyTaT YKpdiHM

IBaH PeAOPOB, MEAITOMOALCHKMIA MICbKIIA TOAOBA
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OAeKCaHAPA MPUropOBMY, HOYAABHMK BIAAIAY MYHILLUMIAABHOTO MAPKETMHIY TA TYPU3MY YMPABAIHHS COLIAAbHO-
EKOHOMIYHOTO PO3BMTKY MICTA BUKOHABHOTO KOMITETY MEAITOMOABCHKOT MICKOT paak 3amnopisbkol 06AacTi OaekcaHAP
COpOKiH, pekAamHe areHTcTo «Wizardy
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OAer TOHYAPEHKO, MOET, MUCbMEHHMK, MyBAILMCT

3apema IBparimosa, acnipaHT kadpeApr «(EKOHOMIKA MIAMPUEMCTB TA COLIAABHMX TEXHOAOTI) ASPXXABHOTO yHIBEPCH- TETY
TEAEKOMYHIKALLIM

MiHeBepa |ApPICOBA, YAEH MEAITOMOABCHKOTrO PEriOHAABHOTO KOMITETY CMIPUSHHS MOBEPHEHHIO KPUMCBKMX TATAP HA ICTOPMYHY
BaTbKIBLLMHY «A3aT), MOYECHUI IDOMAAAHMH M. MEAITOMOAL
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Haranis OpAOBA, FOAOBA FPOMAACHKO! OPTraHIZALLl (MEATTONOALCEKE YKPGIHO-MOAAOBCHKE KYALTYPHO-OCBITHE TOBAPMCTBO
«Kacca mapen

PomaH CkAApOB, acUCTEHT MATY iMeHi BOrAGHO XMEABHMLILKOTO Ta TAATY, YAEH NPABAIHHS TPOMAACHKOT OPraHizaLil
«CniAKa KPAE3HABLLB MEAITOMOABLLIMHIY

F'aHHa CTALEHKO, TOAOBA IPOMAACHKOT OPTraHi3aLLii (MEAITOMOABCHKA MICbKG EBPEMCHKA OBLLIMHON
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Codbia AANQUMK, YASH NPABAIHHSA IPOMAACHKOT OPraHi3aLLl (MeAITONOABCbKE HALIOHAABHO-KYABTYPHE KAPGiMCbKE TOBAPUCTBO
«Axamaam, MoYeCHUIM IPOMAATHUH MICTa MeAiTonoas

[lepexian

PypmaH Hataas CTEnaHiBHA, BYUTEAb QHIAIMCHKOI MOBM
OBAIEHKO AHATOAI MUKOAQIOBUY, BYMTEAL QHTAIMCHKOI MOBM
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OkcaHa beLa, HayK.CriBp. XyAOXHbOTO BIAAIAY MEAITONMOABCBKOrO MICbKOrO KPQE3HABYOTO My3€eio

TetaHa LLiesyeHKo-HeneAesa , HayK.CMiBp. ICTOPMYHOTO BIAAIAY MEAITOMOALCHKOrO MICEKOrO KPAE3HABYOTO My3eto
OAEKCAHAP YYXPAEHKO , HOYK.CBP. ICTOPHUYHOTO BIAAIAY MEAITOMOABCHKOTO MICHKOTO KPAE3HABHOTO My3€eto
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Kpyros Muxaiao, cTyais «Hosui coopmar
Kpyrosa IpuHa, cTyais «Hosuin doopmar»
liabkeBny OAeKCaHAPa
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['padiune opopmiieHHS Ta BepCTKa

CopokiH OAEKCAHAP BOAOAMMMPOBUY, PEKAGMHE QreHTCTBO «Wizard» (POIM CopokiH O.B.)
MaexyH PomaH Cepriosuy, pekAamHe areHtctso «Wizard» (POMM CopokiH O.B.)
AUXOAIT HO OAEKCIiBHO, PEKAGMHE areHTCTBo «Wizard» (POM Copokin O.B)
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BukOHaBYOMY KOMITETY MEAITONOABCHKOT MICbKOT PaAM 3anopi3bkoi 06AACTi
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«A3aT»

[POMAACHKI OPraHi3ALLT « MEAITONOALCHKE YKPQTHO-MOAAOBCHKE KYABTYPHO-OCBITHE TOBAPMCTBO «KaCCa mape»
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CTyAii FPY3MHCBKOTO TAHLLIO «IMeAi»

BceykpaiHChKiM MePEXi TOCTUHHUX PECTOPQHIB i3 AQKOHIYHMAM MEHIO XiTiB FPY3MHCBKOT KyXHi «XiHKOAbHS»
3eAeHil caanbi «TOCTUHW Y BOASHTUHM»

PectopaHy «Kprm»

PectopaHy «Popoc»



Y kHU3I «(KYAIHOPHE PO3MAITTN
NPE3EHTOBAHA OMBITHA iAES AOACTM AO
NepeEAIKy IHTEPKYAbTYPHMX NPAKTUK
YKPQiHMU TPAAMLIMHY TOCTUHHICTb, CMAKM
M MAXOLLL KyXOHb Pi3HMX ETHOCMIABHOT
KPQIHM, AAXKE MOAO LLLO TAK OB'€AHYE
AOAEMN, 9K AOBOB AO COMOBYTHOCTI
KYAbTYPWM, CMOKM CTPAOB, LLIO FOTYIOTbCS 3
AOBOB'tO | CMOAIBAHHAM HQ 3YCTPIM 3
PIAHUMM, APY3IMU TA 3HOUMOMUMMU. Y
LLbOMY BMAQHHI CEPAEYHE 3AMNPOLLIEHHS
AO CBATKOBOIO CTOAY MOEAHYIOTHCS 3
E€KCKYPCOMM B ICTOPIO HALLIOHOABbHMX
CMIABHOT: TPY3MHCBKOI, EBPEMCHKOI,
BOArapPCbhKOI, POCIMCHKOI, FPY3UHCHKOI,
4eCbKOI, BIAOPYCbHKOI, BIDMEHCHKOI,
rpeLbKOi, KAOPAIMCBKOI,
KPUMCbKOTATAPCHKOI, MOAACQBCHKOI,
HIMELLBKOI TO MOAbCHKOI KyXHi — yce ue 1
©araTo iHLLOro 3HAMAE YBOXKHMM YMTON Y
BUACGHHI. OTOX, AKLLLO BU LLIKABUTECH, YUM
YOCTYIOTb M 9K 3yCTPI4AOTb FTOCTEM HO
POAOMIM | KBITYYiIM 3€MAI YKPAIHM, g KHUra
came aAAd Bacl



Camo Tyka KuBEAT ObiArapu

Boarapu Mpuasos’s ayxe A06po-
3MYAMBI M TOCTUHHI. By Ab-KOTO, XTO
3CBITAB AO OCEAI, PAAO 3YCTPIHYTb i
3QMPOCHTb AO CTOAY: «AODPE AOLLIAM,
CKbMK, rocTn! 3anosgaamte!». A Lie
BOArapm KaXyTb:«HUKOM HE € MO-TOAIM
OT XA960». TOBTO BIAMOBQ BiA MPUIOLLLOH-
HSl CMPUMMCETBCS K 3HEBArA AO XAIDd,
AKMM, K BIAOMO, «YCbOMY FTOAOBC».

The Azov Bulgarians are very
friendly and hospitable. Anyone who
visited their house will be sure to be
welcomed and invited to the table: “Dear
friends, welcome! Welcome!” And also the
Bulgarians say: “No one is greater than
bread”. So, refusal to treat is considered
as disrespect to bread, which is known as
“the head to everything”.

Came xaib, cneveHmni y GOArapChbKin
nevi, — i3 PyM’aHOIO CKOPMHKOIO, 3ArOpHY-
I B BIAY XYCTUHKY — TOCTMIOAMHS NMOAQE
HQ CTiA PA30OM i3 3ANALLHMMM YEPBEHOIO
CIAAID, AYXMAHUM MEAEHMM YEPBOHUM
nepLem, YebpeLem i yAOBAEHOIO AIOTEHM-
Leto. [icAs XxAiBa HO CBITKOBOMY CTOAI
3IBAAIOTECE BPMH3A | XOAOAHA KABAPMA 3
OAPAHWHK, AO CKAQAY FKOT BXOAMTb TIABKM
M'SCHO MSKOTb, TYLLIKOBAHQ Y BAOCHMX
COKQX i MPMMPABAEHA YEPBOHUM TA
HOPHUM nepL.em. KaBapma HEMMOBIPHO
CMQYHQ, BOHA TAK i TAHE B poTi. [po npw-
CTPACTb BOATAP AO MEPLLIO XOAITb AETEH-
M. He BUNOAKOBO i COM MepeLb Ha3MBA-
t0Tb GOATAPCHKMM, TOMY MPUKPACOIO
OOArapCbKOro CTOAY TAKOX €  «MbPXEH
nnep» —AyXe npocTa i BOAHOYAC
CMQYHA CTPABA, LLLO 3a40POBYE QPOMATOM
0BCMAKEHOTO NEPLLIO.

The bread baked in a Bulgarian
oven - with a golden crust wrapped in a
white handkerchief is served by the
hostess with fragrant spices such as red
salt, sweet pepper, thyme and their
favorite ‘lyuteniza’. After the bread, a feta
cheese and cold lamb ‘kavurma’ appear at
the festive table, which consists of only
meat pulp stewed in its own juices and
flavored with red and black peppers.

‘The  kavurma’ is incredibly
delicious, it melts in your mouth. There are
legends about the passion of the
Bulgarians for peppers. It is no
coincidence that the pepper itself is called
Bulgarian, that’s why the decoration of the
Bulgarian table is also fried pepper it’s a
very simple and at the same time a
delicious dish that fascinates the aroma of



LLIaHytoTb BOATapM 1 YCIASKi
KBALLIEHi OBOYI T dopykTu. LLLOG cnoxumsa-
TH X YNPOAOBX XOAOAHOT MOPK, BOCEHN Y
BEAMKIM ADKLLi TOCMOAQP 3MILLIYE 3 MOPU-
HOAOM OTiPKM, COAOAKUI NEPELLb, TOMATH,
KQMycTy, MOPKBY, YOCHMK, FTOCTPMM
nepeLb, 96AYKa TQ KABYHM, i BCi APOMATH,
B30EMOHOACKYYIOYMCh , BAODASTH AO CTPQBM.
YAITKy OBOYI TQ OPYKTH 3013BUYAM BXMBA-
OTb CBIXXKMMMU.

TOX 30 HOKPUTUM CTiamicass, G-
AQP HOMOBHIOE KYXAI BUHOM | Mz ADLLIVE
TOCT: «Ha 3Ap0BE (HO 3A0PGE] #. fAiai ac
CMOXMBAHHAM 1XKi TO PO3M AT Ak KOs |
MOXE MUTK, KOAM | CKIAbKEA 31311, HE:
MPOrOAOLLIYIOYM TOCTIB.

MoKM roCnoAQp PO3aa+ae racTa,
TOCTIOAMHSA OMIKY€ETbCA MPUT aTVaRHT Aks
OCHOBHOI CTROBM. K MPABML, LLE DiiHO-
MOHITHI AXHIL AXHIA MOXE OY T KBEIGIAR
BOIO, KAPTOMAIHOIO, TAKOM: 1il FaTy I T i3
MOAOAOTO KYPYATH, 3ACMHRHGE 3
LUMOYAEIO i TYLLKOBAHOTO E Mi,» MGl 3
BEAMKOIO KIABKICTIO MAMPIEM,
[TPAMO 3 NeYi roToBA CTPABG
MOAQETHCA HA CTiA.

LLle OAHi€lO 3 YAIODmEHL %
OCHOBHUX CTpaB OoArap Mizuciion s &
MAHXA. Y KOXKHOMY CEAI I M7 kHi
MQIOTb CBIlt OPUIHOABHMM R er T, Ti
FOAOBHE, LLLOG Y MAHXi OY AW Bk s a-
Hy, GO TTIDCEERD TRSSUE, (MByan T
FATRIO, MGG HE LA™ SR A,

roasted peppers. Bulgarians also honour
all kinds of pickled vegetables and fruits.
To consume them during the cold season,
in the fall and winter, the host mixes with
marinade cucumbers, sweet peppers,
tomatoes, cabbage, carrots, garlic, hot
peppers, apples and watermelons in a
large bowl, and adds all the aromas,
which mix together and this attracts to
taste the dishes. In the summer,
veretzbles and fruits are usoally eaten
fresh,

bonrapceka KyxHs

Yce TyLLKYeTbCH B KO3QHi, NOAQETh -
C4 TApSIMM. Ha AOAQHY AO CTPOBM
KAQAYTb LLUMATKM 3AMALLHOTO XAiBQA.

[OCMOAQP MUABHO CTEXMTb 30
KYXAEM FOCTS M HAMOBHIOE MOTrO 3HOBY
TiIAbKM MICAS TOTO, fK BiH CMOPOXHIE .
BBAXKQETBCH , LLLO TIABKM CMIOPOXHIAQ
4aLLIA FOBOPWTL MPO TE, LLLO TiCTb XO4E 1

MOXE BUNUTHK LLLe. Te XX came

CTQCVETLCA. | XK. AKLLO HQ TARIA-
o 1 3 AMLLSIETRSS VD =TT
HoiaoE.

So, at the served table, the host
fills the mugs with wine and proclaims a
toast: "Na zdrave (To health)!". Further
during the meal and conversations anyone
can drink when and how much he wants
without any toasting.

While the host entertains the
guest, the hostess takes care of cooking
the main course. As a rule, these are a
variety of ‘ichnia’ (stew). Ichnia can be
from heans, potatoes, and it is also
preparcd from young chicken, fried with
prions and stewed in a sauce with lots of
paprila, Right from the stove, ready meal
iz servad onthe table. Another one of the
fawarite main course among the Azov
Bulgzrianz is the ‘manga’.

In each village, the housewives
hawe thair own original recipe, and the
mest important is that the ‘mange’ must
have eggplents, bell peppers, onions and
slicesl meatl. Everything is stewed in a
czuldron, served hot. In addition to the
dish, lumps of fragrant bread are placed.

The master closely watches the
guests mug and fills it again only after it is
cmply. 1L is believed that only the empty
bowl indicates that the guest wants and
can drink more. The same goes for food. If
there is faad left on the plate, that means
that the gusest is not hungry.

[
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TOHKO PO3KaTaHEe TiCTO

AOMANIHIi cup
Avine

cMeTaHa

Y KOp

ClJIb

TOIL/IeHEe BeplluK
Mac.10

3OKiHYYEThER DOATCIPCHKE 4O CTY-
BAHHS AECEPTOM. L roHyTh By TH reve-
HMIM rapBy3 i3 MEAOM i TOPIXAMM Y1
TYCTUI KUCIiAb, MPUTOTOBAEHMI i3 KOHCEP-
BOBOHMX QOO CyLLEHMX dOPYKTIB TA AriA i
PO3AUTUI Y TAPIAKM. AAT HOMAOPOXYMX
FOCTEN rOTYEeTbCH OCOBAMBUM NMUPIT i3
AMCTOBOTO MPICHOTO TICTA 3 CUPHOIO
HOAYMHKOIO — MiAIHA. KOp>Ki MOBMHHI ByTH
TOHKMMM. KOXKHMIM KOPXK TPOXM MIACY-
LLIYETbCS , O MOTIM, 3IOPAHMI Y CKAQAOHKY,
30TPYLLYETbCS MOAPIOHEHMM BEPLLKO-
BMM MOCAOM i CMPOM. I3 A0BOB'I0 Ta
HATXHEHHAM rOCMOAMHS BPYYHY 30BMBAE
LLIMATOMYKM M BUKAGAQE iX HO 3MA3QHE
XUPOM AEKO, 3BEPXY 3AAMBAE FMLLAMM,
30UTUMM 3 CMETAHOIO, | BIAMPOBASE B Mi.
APOMQT, LLIO MAE BiA NEYi, AOKM FOTYETbCS
MIAIHQ, 30AMLLIMTBCA B CMIOTAACX FOCTA
HOAOBrO, G CKYLLITYBOBLLM OAHOTO PA3Y, BK
BXE AOBIKY HE 3MOXeTe 300yT1 BoArap-
CbKOT CMAKOTH!
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Bulgarian treat ends with =
dessert. These can be roasted pumpkin
with honey and nuts or a thick jelly made
from canned or dried fruits and berries
which is poured into the plates. For the
dearest guests a special pie from fresh
pastry with cheese filling is baked. It is
called ‘milina’. The tortillas should be
thin. Each cake is slightly dried and then,
assembled into folds crushed with
chopped butter and cheese. With love
and inspiration the hostess manually
wraps the pieces and lays them on a
greased baking tray, tops the eggs with
whipped sour cream and sends them to
the oven. The aroma coming from the
oven while the ‘milina’ is being prepared
will remain in the memories of the guest
for a long time, and once you have tasted
it, you will not be able to forget the
Bulgarian taste!

bonrapceka KyxHd

Y 2012 pou,i 6yAo nianMcaHo AOroBip NPo NAPTHEPCTBO MiX
MyHiuMnasiTeTtom micta CaiBeH (Pecnybaika boArapis) Ta
BMKOHUBYUM KOMITETOM MEAITONOABCHKOI MiCbKOi paAM 3aMOPi3bKOT
obaacTi (YkpaiHa). ¥ 2015 poui B MicTi MeAiTonoAi 6yAo BiAKPUTO
ckBep «[laowa CaiBeH». Ik B MeAiTonoAi, Taki B CAiBeHi €
OAHOMMEHH| NAOLL,, HA3BAHi HA YeCTb MICTA-No6BpATMMA.

BOArapChKA KyxHS — LLe TAPMOHis
Kpacw i KopmCTi. BOHG NoeaHye B COBi He
AMLLIE MPOAYKTM CMIOXMBAHHS TA MPMNPA-
BU AO HUX, HE TiAbKM PI3HOMAHITHICTb
CTPQOB TG OPUIHAAbHI CMOCODM iX MPUroTY-
BAHHS, A 1 TPAAMLLi CEPBIPYBAHHS CTOAY,
NOPAAKY MOAQHI, KYABTYPY CMOXMBOHHS
DKi T HAMOIB, AKi MEPEeAQIOTbC 3 MOKOAIH-
H$ B MOKOAIHHSA. TOX «[puateH anetmr»
(CMaYyHOTO)!» 30 TOCTUHHUM BOAraPCh-
KMM CTOAOM.

Bulgarian cuisine is a harmony of
beauty and use. It combines not only
consumables and seasonings, not only the
variety of dishes and the original ways of
their cooking, but also the traditions of
table setting, the order of serving, the
culture of consumption of food and drinks
that are passed down from one generation
to another. So, “Vkusna (Bon appetite)!” -
a host and a hostess wish you at the
hospitable Bulgarian table.

LIKABHH

DAKT



HIMeHHO 311ECh JKUBYT pyCCKHE

MPUBITHUI NPUHMOM rocTemn, 6o
TOK 3BOHA FOCTUHHICTb, 30BXAM ByAQ
BM3HAYAABHOIO PUCOIO, LLLO XOPAKTEPU3YE
POCINCbKMM HOPOA. OCHOBHI 1
HOMBIAOMILLI TPAAMLLITTOCTUHHOCTI
CTOCYBOAMCH, NEPLL 30 BCE, MPUMOMY
roCTen, Tpanesu, NOAQHH CTPOB AO CTOAY.
MPMBITHWUIM POCIMCBKMM TOCMOAQP
FOTOBMM HE TIABKM BIAAQTH KPALLLUM
LLIMQTOK FOCTIO, AAE M PO3AIAUTU 3 HUM
OCTOHHE .

Friendly reception or the so-called
hospitality has always been the main
distinguishing feature that characterizes
the Russian people. The main and most
famous hospitality traditions were, above
all, the reception of guests, meals, serving
dishes to the table. The friendly Russian
master is ready not only to give the best
piece to the guest, but also to share the
last thing with him.

TpaAMLLIMHE YOCTYBAHHS NOYU-
HQETBCA 3 TOTO, LLLO rOCMOACP PO3AQE BCIM
MPUCYTHIM 30 CTOAOM CKMOKM XAIDA i3
CIAAID. XAID 30BXAM MOB | MOE BEAMKE
3HAYEHHS AAS ETHIHHMX POCIAH. AKLLLO
rocTi 6yAr 0COBAMBO BCXKAHMMK, FOCTO-
AQP BAOCHOPYY HOKAGQACB iM CTPOBY 3
0CODAMBOI TAPIAKM, AKY 30BXAM CTOBUAM
HQ YOAI CTOAY. TAKMM YYUHOM AEMOHCTPY-
BAAQICA FAMBOKA MOBAra ¥ YBArA AO FOCTS.

CnoyaTKy rocTemn NpuroLLaloTb
MUPOTAMM, MOTIM BUHOCATb M'ACHI TA
PWOHI CTPABM, O CYMM 1 LLLi MOACIOTBCS B
KiHLLi 30CTIAAS, NEPEA COAOAKMM YOCTY-
BOHHAM.

LLLi B pOCIMCbKMX POAMHOX BAPATL
MOAO HE KOXHOTO AHA. He MpocCTo TaK
©e3AI4 MPUKA30K | MPUCAIBTB PO3XBAAIO-
IOTb KAMYCTAHMM CYMN HA BCi AQAM:

The traditional meal begins with the
owner giving out to the guests a slice of
bread and salt at the table. Bread has
always had and is of great importance to
ethnic Russians. If the guests were
especially welcome, the owner hand-made
them a special dish, which was always
placed at the head of the table. Thus, awe
and attention to the guest was
demonstrated.

The guests are first served with
pies, then take out meat and fish dishes;
and soups are served at the end of the
feast, before sweet treats.

In Russian families they cook shchi
almost every day. A lot of proverbs and
sayings praise cabbage soup (shchi) in
every way: “If you have good shchi, do not



«/Ae XOPOLL LLLj, iIHLLOTXi He
LLyKaM», «LLLaBAEBYX LLLiB NOTB — K HIBMTO
LYBY HaAiB», «LLLAMM CBIT CTOITb».

OBOB’93KOBMM KOMMOHEHTOM LLLiB
€ KUCAOTQ, OCKIABKM LLEM CYM LLHYETbCA 3Q
CBOEPIAHWM MIKAHTHUI KMCAO -COAOHMM
CMAK. Kpim KBALLEHOT KAMYCTH, BUKOPU-
CTOBYIOTBCH COAOHI FPMBOHKM, QHTOHIBKQ,
B©PYCHULLI, COAOHI Oripki. 3A00PIOIOTBCS
LLLi AOMOLLIHBOKO CMETAHOIO. [TOBHi LLLj, AKi
LLe Ha3MBAIOTb «BAraTMMM», BAPATb HQ
MILHOMY M'ICHOMY OYABMOHI 3 AOACBQOH-
HAM BEAMYE3HOT KiAbKOCTI IHIPEAI€EHTIB,
30KpeMa rpubiB, KAPTOMAI TA CNeLLn. Y
36iPHi LLLi KAQAYTb M'ACO 1 M'ACHI MPOAYKTU
PIi3HNX BUAIB — AAOBUHYMHY, MTULLIO, CBUHM-
Hy, LLMHKY, KOBOACY, COCUCKM 1 CAPAEAb-
Ki, Ki PiXXYTb MOAEHBKMMM LLIMOTOYKOMM.
PUGHI LLLi BOPSTb | 3 BEAUKMX BMAIB PUOMU, i
i3 APIBHOT PiYKOBOT PMOKM QGO PUBHMX
KOHCEPBiB. MOXAMBE TAKOX MNOEAHAHHS
CBIXXOI TO COAOHOT prbu. A pedi, Hatenep
MiA KUCAMMM LLLOMM MTIOTb HO YBA3i CYIM i3
KBALLEHOI KanycTu, a B KuiBCbkiv Pyci Lie
©YB Pi3HOBKWA KBACY!

|'y CBATKOBI, i y 3BMYQIMHI AHI B €THIY4-

HWX POCIH MEAITONOAR MPUCYTHI CTPABY,
MPUTOTOBAEHI B TAMHAHMX TOPLLLMKAX. XX
B HWX HE BAPUTLCS, O TOMMTLCA. TAKi
CTPOBM HOA3BMYAIMHO CMAYHI M QPOMATHI.
O60B’93k0BO CpPObyITE NeveHio abo

KaLly 3 ropLumkal A SKLLO NOLLLOCTHTL i
B4 1aesTe MoDyeaTH E CeN, HE
aranBARATE COOIR 3TADBOASHHI
CEYLUTYECTH Ty, M3 MISTOEAEHY B
QoCie el el ospTe - ue

iAKICHE 3040R0ASHHS !

JatAsd NPAHO-

i i PRk MR, WO
ST TR AM HAHMM
HC: il CbKOMY

look for other food”, “You ate a shchi - as
if a fur coat was put on you”, “The world is
supported by shchi”.

Shchi must be sour, as this soup is
appreciated for its spicy sour-salty taste.
In  addition to sauerkraut, salted
mushrooms, Antonovka, cranberries,
pickles are used. Shchi is served with
homemade sour cream. “Rich” shchi is
cooked on a solid meat broth with a huge
amount  of ingredients, including
mushrooms, potatoes and spices. Meat
and meat products
of various kinds - Obeef,
poultry,  park,  ham,
sausages, which are

Pociiicbka KyxHs

XPpiH MOXHQO HO3BATH HAMMONYASP-
HiLLIOIO NMPSHICTIO B POCIMCBKIM KyXHi.
SIKLLLO BM 3BODKMTECSH MOTrO CNPOOBYBATH,
OyAbTe 0OEPEXHI: BiH MOE OBMNAAIOIYMIA
AO CAi3 cMak. OCOBAMBO YACTO COYCH i3
XPOHY MOAQIOTLCA AO XOAOALLIO = TPOAM-
LLIMHOT POCIMCHKOT MSCHOT CTPCBM.

XOAOALLEM HOCTYIOT MPAKTMYHO HO
BCi CBATA. OAHOK MOAO XTO 3AOTCAYETbCH ,
LLLO CMOYaTKY Lie OYAQ 30BCiM HECBITKOBO
CTPABQ, A PELEnTM MOrO MPUroTYBAHHS
CTiAbKM PQ3iB 3MIHIOBAAMCS, LLLO CbOTOAHi
MOXHQ 3yCTRITM HOMPISHOMOHITHILLI
BAPIAHTM.

cut into small pieces - are put into the
soup. Fish soup is cooked from decent fish
species and from small river fish or canned
fish; a combination of fresh and salted
fish is also possible. By the way, now shchi
means sour cabbage soup, and in Kievan
Rus it was a kind of kvass!

Ethnic Russians of Melitopol have
dishes cooked in clay pots both on
holidays and on ordinary days. The food in
them is not cooked, but stewed. Such
dishes are extremely tasty and aromatic.
Be sure to try the roast or porridge
from the pot! And if you are lucky
and wyou are able to visit the
wvillage, do not deny the

ploasure to taste the

foad cooked in the Russian

awven, Relieve me - it's a
spacial treat!

Let's remember
the spices and
seasonings  that
have become

traditional on the
Russian  table.
Horseradish can
be called the
most popular
spice  in  Russian
uisine. If you decide
o gzive it a try, be
~ careful it has a burnt
Lo tears taste, Especially
often horseradizh sauces
are served in khalodets

Russian imeat dish,
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I1Li

KaIlycTa KBalleHa
COJIOHI TpudH
KapTOIJIst

HUOYyJIst

OpycHULISA
JAOMAaIHA CMeTaHa

M’sico (MTHuA, h ,
SIJIOBHYHHA, "
CBHMHHHA,

IIIUHKA,
KOITYeHa
KoBOaca)

AAS PUTOTYBAHHA KAQICHYHDIO
POCINCHKOrO XOAOALLIO 3HOAODUTLCS
©araro 3ycuab i 4acy. BUKOPUCTOBYIOTCS
6araTi XeAQTMHOM XPSLLLOBI M KiCTKOBI
YOCTUHM M'ACQ, FAOBMYMHM QOO CBUHMHM.
30 BiAbLL TDOAMLLIMHUM PELLENTOM, BOPTO
BMOPATH HiXXKM DO PYAbKM FAOBUYMHM 1
MSCUCTI, DA€ HE AYXE XMPHI YACTUHM
CBUHMHU. CMPOBXHiM CIAbCbKMIA XOAOAELLD
BAPMTLCA TIABKM 3 AOMOLLHBOTO M'CQ. BiH
BMXOAMTb HOBAPUCTUM, APOMOATHMM i
AYXKE CMOYHUM.

OB60B'A3K0BO CAiA CNPOOYBATH
POCIMCbKY BMMIYKY: MMPOTU TA MUPIXKKKM 3
YCIASKUMM HOYMHKOMM (pO3TAra, KyAeb's-
Ki, BATPYLLIKM, KQMYCHMKM TOLLLO), KOPOBOQI,
nacku, BYOAMKK, CYLLIKM, KDEHAEAI, KOAQHI,
MPAHMKM, MAMMYLLIKM = yCbOTO HE NEPEAI-
Ymu!

17

3a neIKuMH
peuentamMu J01aBajiu
KBacC

The kholodets is treated on almost
all holidays. However, few people guess
that at first it was not a holiday dish, and
the recipes for its preparation have
changed so many times that today you can
find a variety of options. It will take a lot of
effort and time to prepare classic Russian
kholodets. Gelatin-rich cartilage and bone
parts of meat, beef or pork are used. For a
more traditional recipe, beef legs and rolls
and meaty but not very fatty pork should
be chosen. Real rural kholodets is cooked
from home-made meat only. It comes out
bold, fragrant and delicious.

Be sure to try Russian pastries: pies
with all sorts of stuffing (rasstegais, cakes,
cheesecakes, cabbagecakes, etc.),
karavais, Easter cakes, bagels, drying,
pretzels, cakes, gingerbread cookies,
donuts - you won't list everything!

Pociiicbka KyxHA

3a3BMYaK POCIHChKi LLi AOBrO MAIlOTb y NeYi, 3aBASKM YOMY
KanycTa PO3BAPIOETHCSA, O OT B MICLLEBMX LLAX (A€ HE BUCTAYAAO
AEPEBHMHM K HOAIMHOIO AXEepeAd NAAMBA), KAaNycTa NOBMHHA
XPyMTiTH. Cy4aCHi MEAITOMOAbCbKi FOCMIOAMHI M HAPA3i MATPUMYIOTb

TAKy TPAAMLLIIO.

CepeA COAOAKMX CTPAB POCIMCHKOT
KyXHi 0COBAMBE MiCLLE MOCIAQIOT CUPHI
NACTH, LLLO HOCATb CTAPOBUHHY HO3BY —
nacka. OCHOBHMMM MPOAYKTOMM B MACKOX
€ CUP, AOMOLLHE MACAEYKO, CMETAHQ,
BEPLLKM, LLYKOP, LA, TOKOX Y HUX AOAQ-
I0Tb LLYKQTH, i30M, TOPIXM M Pi3HI NPFHOLLL,
4ACTILLE BAHIAb | AMMOHHY LLeApy. OKpim
NACOK, OCHOBHMMM POCIMCHKUMM HALLIO-
HOABHMMM KOHAMTEPCHKMMM BUPODAMM €
NPAHMKM TQ KYAi4i. ACOPTUMEHT POCIMChb-
KMX MOCOK HOAMYE MAKE ABQ AECHTKM
BUAIB, O MPSHMKIB — yABidi BiAbLLE!

13 AGBHIX 4OCIB | AOTENEP Y POCINCh-
Kil KyXHi MEAITOMOAbLLIB BUKOPUCTOBYETD -
C MeA. PaHiLLe BiH OyB EAMHAM COAOAKMM
MPOAYKTOM, LLLO MOB AYXe LLMPOKE BUKO-
PUCTAHHS: | IK AOMALLIHIM AIKQPCbKMM
3aCi0 BiA 30CTYAM, i 5K OCHOBA AAS OAKO-
TOAbHWMX HQTMOIB — MEAOBYXM TA IHLLIMX, i 9K
COAOAOLLLL.  9IKLLLO, YUTQKOHYM POCIMCKi
HOPOAHI Ka3KM, 3yCTpiHETE cppa3y
«MEA-TIMBO MMBY, 3HAMTE, LLLO MAETHCS MPO
MEAOBE BUHO, XO4 TENep nepLue, Lo
MPOMOHYIOTH i3 TOAAMLLIMHMX POCIMCbKMX
QAKOTOAbHMX HAMOIB, —LLE, 3BUYAMHO,
TOPIAKQ.

MPOBOAM FOCTEN TAKOX CYNPOBOA-
XYIOTbCS YCTAAEHUMM TRAAMLLIAHUMM
pUTYaAOMM. [lepea TUM, 5K BM MiaeTe,
rOCMNOACPI 3AMPOMNOHYIOTE BUMMTU  «HA
MOCOLLIOK» TA «MPMCICTU HA AOPIKKY».

Among the sweet dishes of Russian
cuisine special place is occupied by cheese
pastes, bearing the ancient name — Easter
paste. The main products in the Easter
paste are cheese, homemade butter, sour
cream, cream, sugar, eggs. They also add
candied fruits, raisins, nuts and various
spices, more often vanilla and lemon zest.
In addition to grazing, the main Russian
national confectionery products are
gingerbread and cakes. The assortment of
Russian Easter cakes includes almost two
dozen species, and gingerbread - twice
more!

Honey has been used in Russian
cuisine since ancient times. Previously, it
was the only sweet product that was
widely used: both as a home remedy for
colds, and as a base for alcoholic
beverages - mead and others, and as
sweets. If, when reading Russian folk tales,
you come across the phrase “honey-beer
drink”, you should know that it is a honey
wine, though now thefirst offer of
traditional Russian alcoholic beverages is,
of course, vodka.

The departure of the guests is also
accompanied by established traditional
rituals. Before you leave, the owners will
offer a drink “on a leave” and to “sit before
leave”.
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go0oMzmdsgqbsgzsmy (Bitato,
AOPOTUM APYXKE)! Y Lt 3HOMEHMTIM Copai-
i NoBAraq, i LLLEAPICTb, | AOBPOTA AYLLI TPY3NH-
CbKOTO HAPOAY. ki 6 CNpaBK HE MPUBEAM
BAC AO FOCMOAQPIB TPY3MHCHKOT AOMIBKM —
YHVKHYTV 3aNPOCKH HE BAOCTBCS. Bi HEOA-
MIHHO noyyeTe :  «dmMdMdobno)
LHYBTIMNMZNNLOS(A XOAM-HO CIOAM,
LLIGHOBHWM, rOCTEM ByAeLLl)». [py3mHCbKe
3QCTIAAY NEPEBEPLUMTD YCi BALL OHiKYBAHHS,
QAXE Lie, LUBMALLIE 30 BCE, MICTUYHMIA
PUTYQA, HOPOAXEHWI Y AOOOBI AO BAMX-

Jofmzgmgon

3085MzMO3960339mY(Hello,
dear friend)! This famous phrase shows
respect, generosity and kindness of
Georgian soul. Whatever the case brings
you to the owners of the Georgian home -
the invitation will not be avoided. You will
surely hear: “9moMdobnm bhydsmo
ngmnboo (Come in, dear guest, make
yourself at home”). The Georgian feast
exceeds all your expectations; it is most
likely a mystical ritual, born in love to
neighbor, where both customs and unities

- =
~-GeDdrgia
HbOTO, Y IKOMY MOEAHYIOTLCS i 3BUYQI, i
30epexeHa BiKAMU HOPOAHO MYADICTb, i
NOAKUIM TEMNEPAMEHT HaLLi.. CNpaBXHiM
PY3MH MPUUMATUME FTOCTA AK MOCAQHLA
bora, BpasuTb rocTs 1 6AratCTBOM CTOAY 3
iCTMHHO rPY3UHCBHKMMM MOPLLIAMM, | TPY3MH-
CbKMM  APYXXHIM BAraTOrOAOCCAM 3 BiHLLIY-
BAHHIMM, | HE MEHLL 3HOMEHUTUMM HA BECb
CBIT FPY3MHCBKUMM TOCTAMM. KOAOPUTHI
TOCTM PA3OM i3 AETEHACMMU, MOUTHAMM,
MPUCAIB'AMM, MICHAMM AULLIE MIAKPECAATH
BMTOHYEHI APOMOATU 11 YHIKOABHI CMOKM BUHA
3 BiAMX 06O YEPBOHMX BUHHMX COPTIB BUHO-
rPAAY, BUPOLLLEHOTO HO MEAITOMOABCHKIM
3eMai (Pucaitr, Wacas-Miocke, KabepHe,
1306eAAa, MOABbBAiS, YAIGHA), Y4 OTHEHHOTO
HAMOIO CMPABXHIX YOAOBIKIB — MILLHOTO
MPY3MHCHKOrO BUHOTPAAHOTO BPEHAI — 4O,

N
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are preserved, including the ardent
temperament of the nation. True Georgian
will receive a guest as a messenger of God
and astonish the richness of the table
with  truly Georgian portions, and
Georgian friendly voices with
congratulations, and famous Georgian
toasts worldwide. Colorful toasts, along
with legends, parables, proverbs, songs,
will only emphasize the sophisticated
aromas and unique flavors of wine made
from white or red varieties grown on
Melitopol land (Riesling, Chassel-Muske,
Cabernet, Isabella, Malvazen, Malvazia,
Malvasia) or real men's drink - strong
Georgian grape brandy - chachi.

Among cold appetizers, you will
definitely expect phali at the festive table,
prepared from baked eggplants or various



13 XOAOAHMX 30KYCOK HOl CBATKOBOMY
CTOAI HO BAC ODOB'F3KOBO HYEKATUME MXAA,
LLLO FOTYETbCY i3 3aneyeHmx BaKAaKaHiB abo
Pi3HMX OBOMIB i MOACETLCA AO CTOAY K
BapBKCTE, NPMKPALLIEHE APIOHO HOPI3AHOK
3EAEHHIO TO' 3€PHAMM FPAHATA ACOPTi 3
AYXMAHOIO FOPIXOBOIO 3AMPABKOI0. 30
KOHCUCTEHLLEIO MXOAI HOraAYe NALLTET,
MPUNPCBAEHMI CUABHO MOARIOHEHOIO
CYMILLILLIIO BOAOCBKMX TOPIXiB, TOCTPOrO
NePLLIO, YACHWMKY, 3EAEHI KiH31, MEASHMX
3ePEH KOPIAHAPY, LMOYAI 1 BUHHOTO OLLTY.

ANETUT HOMBMOATAMBILLIOTO MyEaalIHI
30YAMTb | IPY3MHCBKMI CYN XAPHO, LLIG Moss, -
HYE MSKUK, HDKHUIA CMOK SAOBMY:INS:
OYAbIMOHY 1 HEUTPAABHOTO PUCY, MEzMEma Y
KMCAMHKY TKAQM (BUCYLLIEHE HQ Temamsay
COHLLi MIOPE CAMBM) | HEMOBTOPHI MfzaHi
APOMATU 3EAEHI 3 TEPMKYBATUM
30MaXOM FOpIXiB. ;

8

HeMOoXAMBO ysBuTH COBI a

MOBHOLLIHHE rPY3MHCbKE 3ACTIAAS 1
6e3 0BOYiB: PEAMCY, OriPKiB, MOMI-
AOPIB, CTPYYKiB MEPLLIO - B MOEAHOH -

Hi 3 AYXMAHMMI NETPYLLIKOIO,
KiH3010, TAPXYHOM, M'STOIO, BC3MAIKCiA

TA HKHUM KUCAOMOAOYHUM, AEAL KHEAYBG- .

TUM CMOKOM PO3CIABHOTO CYAYTYHI. agsAEM
CHPOM, OBOYCOM, 3EAEHI TDY3MHCHKA itk He
nepeoBTHKYe LLAYHOK, i HOBITb SKLLIC:

vegetables and served on the table as
colorful dish, decorated with finely
chopped greens and pomegranate seeds
with fragrant nutty dressing. The
consistency of the phali is like a pate
flavored with a finely ground mixture of
walnuts, hot peppers, garlic, green
cilantro, ground coriander beans, onions
and wine vinegar.

The most demanding gourmet’s
appetite will also be aroused by Georgian
soup, which combines the mild, delicate

taste of beet hrath and newtral
rice, the ratural
acidity of the

: o tklapi

[’ py3uHCBKA KyXHA

3AQETbCA, LLLO BiA CMIOXMTOI DXKi BiAbLLIE HE
MPOAUXHYTH, LLLOHOMAOBLLIE 301 MIBFOAMHM
HO POAICTb LLLEAPOMY rOCMOACPIO BM NOBEP-
HeTecs A0 CTOAY - LLbOro PA3y CKyLUTYBATM
BIAMOBIAHMKM YKOQIHCbKMX BAPEHMKIB —
rapsyi, BOrHEeHHI XiHKaAL HaMBiAbLL CMAy-
HOIO X KOMMOHEHTOI € HE Came M'3co abo
TICTO, O BAQCHE CiK, LLLO BMAIAf€ Mia 4OC
BAPIHHS dOAPLL i SKMi Yepe3 LAICHICTb TICTA
30AMLLICETLCS BCEPEAMHI. TOMY iX CNOXM-
BAHHA — LliAe MmCTeLTBO. LLLe rapddi XiHKaAi
CAIA B34TW 30 XBOCTUK | GKYPATHO
HEAKMCIATIA, THIA RO, ROMKAMRD.
A CRTETICA 1 HE TR0anTE
ik BrnMaiLb BeaisT i TR
SATRIO 3 TIC TR, KBOCTHE,
CALA I AKLLLATH R

(dried in the warm sun of the plum puree)
and the unique spicy aromas of green
with a pungent smell.

It is impossible to imagine a
full-fledged Georgian feast without
vegetables: radishes, cucumbers,
tomatoes, peppers in combination with
aromatic parsley, cilantro, tarhun, mint,
basil and delicate sour, slightly sour taste
of brine. Thanks to cheese, vegetables,
green Georgian cuisine does not overload

anyone’s stomach and
aven if it sesms that the
food  ponsumes  no

; longer bresthe. At
- ' least half an hour

tzkes you to join the

awrar's generous table
again because it's time

ter baste the woquivalent of
LUkrainian dumplings - hot,
fiery  khinkali. Their most
delicious companent is not the
meat or the dough itsell, but the
actual minge juice that remains
nside



Xavanypi 10-aKapCbKu

* TiCTO

*iMepeTHHCHLKH CUP

* Kypsiue siiine

* IIMATOYOK BEPUIKOBOI0 MacJia

['py3uHCBhKa KyXHS

Y 2017 poui 6yao mianucaHo aorosip npo no6patumeteo mix  LIKABHH
CaMOBpPSAAYBAHHAM MicTa lopi (Ipy3if) T BUKOHABYUM KOMITETOM m A KT
MeAiTonoAbCbKOi MiCbKOi paau 3anopisbkoi 06AacTi (YkpdiHa).

MicTo lopi € 0AHUM 3 HaMCTAPILIMX MICT Tpy3ii

BUHOTPOAHOMY COKY, | Y4MHO BIAKACIHSM-
TECb, MOKM XWBi, TA HE 300y AbTE MOATKYBATH
30 PAMCHKY HACOAOAY MPY3MHCBKUM KyXQ-

And each new dish will only taste better
than the previous one. So, it’s time for a
dessert, feel the true taste of churchhela

TAPCA, GANKT, 3Q MOYIHICOROIT TOOANLED
30 KiAbKICTIO 3AAMLLIEHKMX XBOCTWKIB BU3HO-
4AIOTb, XTO € HOMCAQOLLMM i3 TALLIB, O TOKOX
BMPCIBHICTb KyXapst: LLLO BiAbLLIE XBOCTMKIB
AVLLIGAOCH, TUM BIiAbLLIMI MOAOAELLL FTOCTUH-
HUI rocrnoAQp.

HenostopHoro apomary, 0cobAMBOI
eHepreTvku Lk CTPaBi HOAQE TepPrKa
KMCAMHKQ COYCy caLeBeni.

SKLLLO Y BAC LLLE AMLLMTBCS TPILLIKM
CUA, 3QNEYEHWI Y AyXOBLL 3ANALLIHMIMI
YOBHMK i3 TICTQ, 3AMOBHEHMI CUPOM CYAY-
MyHi, ALem abo M'ICOM, YCIMA 3HOHMIM Xa4a-
Nypi NEPEKOHAE BAC, LLLO B IPY3MHCHKIM KyXHi
CMaYHe aBCOAIOTHO BCE. | KOXHA HOBA
CTPaBQ OyA€ TiAbkM CMAHHILLIOK 301 MOMEPEA-
HI0. TOX HO AECEPT BIAYYMTE CNPABXHIN
CMUOK TATY4MX KOBOACOK HyPHXEAT, HOHM3A-
HUX HQ HATKY OBMONEHMX Y 3ryLLLIEHOMY

23

because of the dough integrity. Therefore,
their consumption is an art. Even hot
khinkali should be taken by the tail and to
be gently bitten, it is important not to burn
and shed juice. After tasting juice and
eating the meat with the dough, the tail
should be left on the plate, because,
according to Georgian tradition, the
number of tails left behind determines
who is the weakest eater, as well as the
cooking skill - the more tails left, the more
good hospitable host is. The unique aroma
and special energy of this dish are
provided by rough sourness of satsabeli
sauce.

If you still have a bit of power, a
fragrant dough boat filled with suluguni
cheese, egg or meat, all known as
khachapuri, will convince you that
everything is delicious in Georgian cuisine.

PAM. sausage-string, soaked in condensed
grape juice. If yvou are still alive, pleazs & T

wander molicely and be sure to thank 7//'"['" L}
Georglan  chofs Tor thoir heavenly A et I T

deliihtful work. I,-r—ax‘ e ;/ = A

N

X

THIHIHX PECTOpanin i3 JaKoni 9y Melno XiTip rpy.
ALUA» B M. Medironont
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TADY Z1Ji C ESI

Bud'te vitani (ByabTe yBiTQHHI)!
TOKMMM CAOBOMM 3yCTPIMATUMYTb BAC
4eCbKi roCnoAapi. TOMY TiCTb 0APA3Y
3PO3yMi€, LLLO MOTO LLLMPO BITAIOTb i
POAIOTb MO0 MOSBI.

AKLLLO BM NOTPAMMAM AO YEXIB,
OyAbTe BNEBHEHI, LLLO HE 30AMULLMTECH
TOAOAHMMM. BQC HArOAYIOTb | HOMOATE TAK
CMQYHO, LLLO LLIO TPANE3y BK 3aNam’sTaeTe
HO3ABXAM. «Dobrou chut’ (CMa4HOro)!» —
CKOXe TOCMoAQp, Y4M NOOAXKAE BAM
CMQAYHOTO.

Czech hosts will welcome you with
such  words: “Bud’te vitani (you're
welcome)!” Therefore, the guest will
immediately understand that he is
sincerely welcomed and delighted with his
appearance.

If you get to the Czechs, be sure
you will never be hungry. You will be fed
and watered so well that you will
remember this meal forever. "Dobrou chut
(enjoy your meal)!" - the host wish you
‘Bon appetite” in such a way.

4aCTyBAHHA HEOAMIHHO PO3MOY-
HETbCS 3 MOAEBKM , TODAAMLLIMHOTO Cyny.
BiH MOXe ByTU 3 KOPTOMAEID, MOPKBOIO,
LIBITHOIO KAMYCTOIO, LLMBYAEIO-MOPEEM ,
TOPOXOM T KBACOAEIO, AAE AKLLLO TiCTb €
AYXXE TOAOAHWMM i BTOMAEHWUM, MOMY
HAMEBHEe 3aMPOMNOHYIOTb HYAAOBY MOAEB-
KY = Cy 3 AOKLLMHOIO. AAS MOrO MPUroTy-
BAHHS MILLHUI KYPS4YMi OYABMOH MPOLLIA-
XKYIOTb, LLLOO AOMOITUCS MPO30POCTi. B
OKPEMIM EMKOCTI BIABAPIOIOTh AOMALLIHIO
AOKLLIMHY i, MPOLLIAMBLLIN, 3’€AHYIOTH i3
rapsYrm OyAbMOHOM TA OAPO3Y MOAQIOTH
Ha CTiA. Te TENAO, 9ke He3aBaPOM PO3iA-
A€TbCA BCiM BALLIMM TIAOM, NMOACPYE HE3a-
OYTHI MUTI HOCOAOAM. AAE LLE TiAbKM NOYC-
TOK.

Ha Apyre Bam NOAQAYTb CTPOBY 3i
CBUWHMHW TA MPOAYKTIB inepepobku -
LLMHKY, ©eKOH, Lunika4k1 (KOBBACKM),
CTPQBM 3 MTULLI TA OBOMiIB.

Feasting will certainly start with
‘polevka’ - soup. It can be with potatoes,
carrots, cauliflower, leeks, peas and
beans, but if the guest is very hungry and
tired, he will probably be offered ‘noodle
polevka’ - noodle soup. It's necessary to
filter strong chicken broth to achieve
transparency for cooking it. In a separate
container, they cook home-made noodles
and, after straining, combine with hot
broth and serve immediately. The warmth
that will soon spread throughout your
body will give you an unforgettable
moment of pleasure. But this is only the
beginning.

For the second course you will be
served a dish of pork and its products -
ham, bacon, ‘shpikachky’ (sausages),
poultry and vegetable dishes. Spicy spices
and dressings will richen the natural taste



FocTpi cnewjii npunpasm
AOMOBHATb MOUPOAHIM CMOK TO GPOMAT
OCHOBHWX MPOAYKTiB. Cepea HuX —imbup,
MOMOPQH, YEPBOHMM TA AYXMAHMI NEPELLD,
MYCKQTHMM rOpiX, KMMH, CEAEPA, LMOYAS.
MPMKPACOK CTOAY HEOAMIHHO CTAHE
FOPAICTb Y€CbKOI KyXHi —3aneyeHa CBMHS-
44 PYAbKO (BEMPXKEBE KOAEHO). Lliy
PYAbKY BAPSATb HO CAQBKOMY BOTHI —6€3
COAI, Y TEMHOMY MMBi, YNPOAOBX TPbOX-40-
TUPBLOX TOAMH, MOCTYMOBO AOAMBAIOYM
MUBO, LLLOG HiXXKa ByAQ MOCTIMHO NOBHICTIO
30HYPEHA B HbOro. AOACIOTb MOPKBY,
LMBYAIO, KOPEHEBY CEAGRY, AYXMIHWHA,
nepeLb. TMM YOCOM MEHKHE IDTE FETY-
BATU FTAPHIP. HO NAT &4 8Hi
MIACMOKYIOTb OBOM, kb,

AOAQIOTb KBALLIGHY KaamycTy, o+ |

MEAEHMM NepeLLb, Kiai 1. Tyl
KYIOTb, AOAMBAIOUM Gy AiH
MMBOM. TTICAA LIbOTO kaartyity
BMKACAQIOTb HO AEK«D, HOl HET —
BIABOPEHY CBUHAMY Hidkkry, JealiLLE-
HY MEAOM, i 3aMIKAKITE LLg
TOAMHY.

KoAM AO Li€l CTral
BAM MOACAYTb KYXOk
XOAOAHOTO YECbKOTG
n1Ba, 6€3 SKOro HEMO -
AMBE XXOAHE 30CTIAAY,
BM PAMTOM 3PO3YMie, -
T€, LLLO CTOAM
HOMW T CAMBILI DK
AKIARHTIO B ATy
CEiTL

and aroma of the main products. Among
them - ginger, marjoram, red and sweet
pepper, nutmeg, cumin, celery, onion. The
pride of the Czech cuisine - baked pork roll
(boar knee) will certainly be a decoration
of the table. The whole roll is cooked over
low heat - without salt, in dark beer, for
three to four hours, gradually topping up
the beer so that the leg is constantly fully
immersed in it. Then they add carrots,
onions, celery root and sweet pepper.

In the meantime, they begin to
prepare a garnish. In a pan they fry
vepetables, mushrooms, add
saverlraut, ground pepper,
curmin, Then it is stewed

YecbKa KyxHA

Yecbke BMHO TA MILLHO TOPIAKA (3i
CAVB OBiLLE) 3pOOATTL BALL HACTPIN LLLe
KDOLLMM.

[TOTiIM HO CTOAI 3’IBASTbCS
KHEAAIKM — CMBOA YECHKOT KyXHi (BAPEHi
MNAMINYLLIKW), i, KOAM, CKYLLITYBOBLLIM X, BM
BIAYY€ETE , LLLO BXE HAIAUCSH AOCXOYY, HEBI-
AOMO 3BiAKM 30AYHAE MY3MKQ, 3'9BAITHCA
MY3UKOHTH, | B COMI HE MOMITUTE, 9K
MOYHETE TOHLLIOBATU PA3OM 3 YCIMA. Yexm

TA MY3MKO —LLE EAMHE LLIAE, TOMY
XOAHE YOCTYBAHHSA HE 30KiH-
4yeTbCa 6€3 NiCEHb i TAHLLB,

out, constantly adding some broth with
beer. After that, cabbage is spread on a
baking tray, and the prepared pork leg,
greased with honey on the top, than bake
this entire staff for another hour.

When you get a mug of cold Czech
beer for this dish, without which no feast
is possible, you will suddenly realize that
you have become the happiest person in
the whole world. Bohemian wine and
strong plum vodka will make your mood
even better.

Ther there will be ‘knedliky’ (boiled
donuts) on the fable, it's a symbol of
Czech cuising, and when you taste

them, wou feel that you have
zlready eaten enough, you do not
kriowe where the music will come
from, and you will not notice how
wou will start dancing together
with all. Czachs and music are

cne thirg, so e Lieals ond

witheut sargs and dancss,



3aneveHa CBUHAYA PYJIbKa

3are4eHa CBUHAYA PyJbKa

crenril
Hoyan
3% (I |

HOMprKIHL KOXKHOTC 3QCTIAAR
MOAQIOTb COAOAKI CTPOBM, HO FKMX YEXM
AYXe PO3yMitoTbCq. [Nico4He neunBo
(LLYKPOBI), MyXKi MOHYMKM  (KOODAIri),
HQMOBHEHi AXEMOM Ta OBCUMNAHi LLYKPO-
BOIO MyAPOIO, MOAEHbBKI OYAOHKHM (BYXTH) 3
MCKOM 060 MEAEHUMM TOPIXAMM, CMOXKEHI
KLLIANQYi — yCe LLe MOAQIOTb 3A3BMYAM AO
kaBr. CMOKYIOTb | COAOAKI KHEAAIKM, BUTO-
TOBAEHI i3 CUPHOrO TICTA TA HOYMHEHI
CBXXKMMM ABPUKOCAMM, CAMBAMM QGO
MOAYHULIMM. IX MOAQHOTH TIABKM-HO
3BAPEHUMM, MPUTPYCHBLLM MEAEHUM
MOKOM, KOPULLEIO OO0 MOAMBLLIM BOPEHHIM
YU KPEMOM.

| KOAM, BCTAIOYM 3-30 CTOAY, BM
BiAYYETE CMPABXHIO HACOAOAY BiA HOA3BK-
4AMHO CMAYHOT iXi, He 3a0yAbTE LLMPO
MOASKYBATM TOCMOACPAM 30 TOCTUHHICTb i

cka3at: «Dé kuji pé kné (LLLMPO AfKytO)!».

* MOpPKBa
* T¢MHE 1IUBO

At the end of each feast the
desserts, which the Czechs really know
how to cook, are served. Shortbread
cookies (sugar), chubby donuts (kobligi)
filled with jam and powdered sugar, small
buns with poppy seeds or ground nuts,
roasted pickles - all served usually for
coffee. They also taste sweet ‘knedliki’
made with cheese dough and filled with
fresh apricots, plums or strawberries.
They are served freshly cooked, sprinkled
with ground poppy, cinnamon, or
sprinkled with jam or cream.

And getting up from the table, you
feel a real enjoyment with the most
delicious food, do not forget to thank the
owners for their hospitality and say:
"Dé kuji pé kné (thank you)".

29

Yecbka KyxHs

LIKABUH

DAKT

Mepunit AyxoBui opkecTp B YKpdiHi 6YB 3QCHOBAHMI Y
Yexorpaai (HuHi c. HoBropoakiBKa MeAiTOnoAbCbKOro paioHy)
B 1873 poui. OpkecTp iCHye 1 AOCi. 3apa3 y HbOMY TPAIOTb HALLAAKM
nepLUMX 4eCbKMX NepeceAeHL,iB-KOAOHICTIiB

Kocrex
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Menagsita TYT KbIBYIL Oenapych

AQBH7 BIAOPYCbKO MYAPICTb FOBO-
puTh: «bapaHi bor, KAAi NPLIMLLAI A A3 Y
XATY, 0 HE HOKPbITbl CTOA. XOLLb XA€0Q,
LLIKBAPKY LLIBYABDIHY sKY MACTABILb
(BopOHb boXeE, KOAM AtOAM B XATY
3QMLLAM, O CTIA HE HOKPUTUI. XO4 XAIDQ,
LLIKBAPKY 44 KAPTOMAIO 9Ky MOCTABMTb)». |
OCKiAbKM B BIAOPYCIB AYXE NOLLMPEHI
CTPQBM 3 KAPTOMAI, COME AAS HET 3ABXAN
3HOMAETBCA MICLLE HO CBATKOBOMY CTOAI.

The ancient Belarusian wisdom
says:” God forbid, when people came into
the house and the table was not covered,
put bread, crackling, or potatoes at least.
And as though dishes, made of potatoes,
are wide-spread among the Belarusians,
they are called Bulbashi for their extreme
love to the potato.

One can always find a place for the
potato on the festive table. . No wonder
potatoes are called the second bread in

Heaapma kaptonato B biaopycii
HQA3MBAIOTb ADYTUM XAIDOM. A AO XAIDC B
HWX TOK COMO LUIAHOBAMBE CTOBAEHHS, 5K i
B YKPQiHLLB: «XA€0 ByA3€e, AbIK i yCE Byase
(Byae xAi6 —Byae Bce)».

HaBITb 9KLLLO rOCTi 30CTAHYTb
MEAITOMOABCBKMX BIAOPYCIB 3HEHALLBKQ,
BOHM 3HAMAYTb, YUM NPUrOCTUTH, BO roTY-
I0Tb HE AMLLIE CMQYHO, O 1 LLIBUAKO. biro-
PYCbKi HOLLIOHOABHI CTPABK MPOCT,
MO>XMBHI, 3 MiHIMYMOM MPUMPAB.

Bi3uTiBKOKO BIAOPYCHKOT KYXHi €
AEPYHM. L4 CTPOBA AOCKTL AETKA B MPUTO-
TYBAHHI, TAPHO CMAKYE B AKOCTi TAPHIPY.
[LLo6 HOCMTXKXUTU AEPYHIB, HOM 3HOAO-
OUTbCS, 3BUYAMHO, KAPTOMAS, KiAbKICTb
AKOI PO3PAXOBYEMO 3AAEXKHO BiA KiAb-
KOCTIi TALLIB.

arUSially CU151

Belarus. The treat the bread as
respectively ad Ukrainian people do. If
there is bread, everything will be — as their
proverb runs.

Even if the guests come
unexpectedly, they will find something to
treat their guests, because they do not
only cook quickly but delicious. Belarusian
national dishes are simple, nutritious and
do not contain many condiments. Visiting
card of Belarusian cuisine can be called
pancakes. It is quite easy to cook this dish
and it can be served as a garnish. To roast
potato pancakes, you will need potatoes,
the amount of which is calculated
depending on the number of eaters.
Potatoes should be cleaned, thoroughly
washed and rubbed on a fine grater.



KapTonalo HeOBXiAHO MOYUCTUTH,
PETEABHO MOMMTU M MOTEPTU HA APIOHIM
TeptyLui. Cik Bia KOPTOMAI KPALLLE BIAXKC
™. Y TEPTY KAPTOMAIO AOAOMO CHPE AMLLE.
MO>XHGQ PO30aBKTM CYMILL TAOKOX AOXKKOIO
ryCTOi CMeTaHM. [10Tim MOCOAMMO, Nonep-
YMMO 30 CMOKOM i NMEPEMILLICEMO, NICA
4OTO AOAOMO 3-4 CTOAOBI AOXKM MLLIEHNY-
HOro 6OPOLLIHA 1 BUMILLEMO TICTO. AAS
BiAbLL MIKAHTHOTO CMAKY MOXHO AOAQTH
KiAbKQ 3yD4MKiB YOACHMKY. I1iCAS LLbOTO
30AULLICETECA AULLIE MIACMTXKUTI AEPYHM
1 MOAQTM AO CTOAY FOPS4MMM, BIAPO3Y 3
NATEAbHi, TONEPEAHbO 3AMPABMBLLIM
CMETAHOI0.

30 BIAOPYChKbALY CTEA K
TPE6A HEOAMIHHO C iy LTy 3CTH
TEPTIOXY —TROAMLLEHIE G-
PYCbKMM KAPTOMAAHIA I £ T K.
TeX AYXE LUBUAKMIA ¥ MMTOTY-
BOHHI, ASTKMI AN LUAYHEY, CMATHM 7
i CMQUHMI! KOAM 30BCiin, it HEioy,
g NepLUA CTRABA = M sk
NAAMYKA. TOTYETbCA =N i chpasai
AYXe LLBMAKO, TA LLIE A 3
MPOCTHX MPOAYKTIB:

KAPTOMAI, LMOYAI, i
BEPLLIKiB, KONYeHOT ¢
TOYAMHKM i 3 AOAQ-

BAHHAM CMELLiM.

It is better to squeeze potato juice.
When potato has been grated, add the raw
egg. You can also dilute the mixture with a
spoon of nutritious sour cream. Then add
salt and pepper according to the taste, stir,
then add 3-4 tablespoons of wheat flour
and knead the dough. To make the taste
spicier, you can add a few cloves of garlic.
After this you have to pan the pancakes
and serve them hot with sour cream.

While sitting at the Belarus table
one should try “tertyukha”- a traditional
Belarus potato soup.

bismopycbka KyxHs

AoBpe, SKLLO OYAbMOH AAS TEPTIO-
X1 ByAe NpUroToBaHO 3a3aaAeriab. OTXe,
LUMBYAID, FOYAMHKY HOPKEMO HEBEAWKM-
MM KYBUKAMM 1 0OBCMAXMMO.  AOACMO
0BOYi 1 ByAEMO NACEPYBATU BCE PAIOM.
MOXHQ TOKOX BUKOPUCTATH KiAbKQ
3y64MKiB YOCHWMKY, GAE LLe BXE CMPaBa
CMAKY. O4ULLLEHY KOPTOMAIO HOTPEMO HA
KPYMHiv TEPTYLLILL 1 06EPEXHO NOKACAE-
MO B KMMAS4MI OYABMOH, MOCTIMHO MOMI-
LLIYIOYM; MOYEKAEMO , MOKM 30KMMAMUT, i
MiCAS LLbOTO AOAOMO OBCMAXKEHI OBONI 3
TPYAMHKOIO. BapUT1 HEOBXIAHO AO rOTOB-
HOCTI KOPTOMAI, NEPIOAMYHO
NMEePEeMILLIYIOYM.

It is very easy to cook it, it is good
for stomach, nutritious and delicious.

When you do not have time to cook
at all- this first dish is just a magic wand.
This soup is really very easy to cook, one
should use simply products to cook , such
as potato, onion, cream, smoked chicken
and spices of course. It is good when the
broth for “tertyukha” is cooked
beforehand. . So, we cut the onion, chicken
into small cubes and fry. The we add the
vegetables and mix them all together. You
can also use a few garlic cloves - but it isa

matter of taste.

Wi  grate  peeled
patatnes on a large grater
and put carefully into

bailing  broth, stirring
\ zonstantly; the we
shoud wait until it boils

and after this we will add
roasted vegetables and
:moked chicken . it

is is necessary to

cook until
potatoes are
ready, stirring
occasionally.
When b
potatnas e
ready,  we wil




JlepyHu

* KapTOIIA
* MUOyJIs
* stiIIe

Koar kapTonas 3BORMTaCH, YBIAAE -
MO BEPLLKK, HE 308vASMO NPo cnawiTd
NOYEKTEMO KIABKC XBHAMH, LLLOB CyN Air
HOCTQATHCE, O BXKE NPK NMOADHI NPUKECGCH-
MO FEAESHHFD. JIRLLO CMORYBATH TEPTYXY, AK
CMPABXHI BiAOPYCH, TO MiA YOC OBCMaXY-
BAHH KOMYEHWHM BAPTO BIAKAQCTM TDOXM
LLIKBAPOYOK i MPK MOAQHI HO CTiA TEX
BCMMATH MPIMO B TAPIAKY PA3OM i3 3EAEH-
HIO.

Binopycu ctBepaxytOTh: «HAma ...
MACQO CMQAYHEW, YbIM CBIHIHKA (Hema m’aca,
CMQOYHILLIOTO 30 CBMHMHY)». | CNPABAI —
BOKKO YSBUTU CBATKOBMIA BiAOPYCbKIM
CTiA 6€3 CTPAB 3i CBUHMHM, LLLO HE3PIAKA
CMOXMBAIOTLCSH MiA BIAOPYCbKY HAOCTOAHKY
«Kpambambyasi». HYoro Tiabku BapTA
3HOMEHNUTA M'ICHA PYATAQ! AAd Ti mpuro-
TYBAHHS 3 MOPOCH4OT TYLLKM 3HIMAIOTb
LLIKIDY PA30OM i3 LLIAPOM M'ACQ, HO HET
BUKAQAQIOTb, YEPTYIO4M, HOPI3AHI OPYCKM
LUMMKA, BIABAPEHMM A3KK, MEYIHKY, LLUMHKY
i LA, AOAQIOTb XXEAQTUH, 303AAAETIAb
30MOYEHMI Y XOAOAHIM BOAI.

TepTa

e

pour cream, do not forget to add spices
and wait for a few minutes to let the soug
to infuse, do not forget to decorate it while
serving . If to follow the rules and
taste“tertyukha” like real Belarusians, you
should take some cracklings during the
roasting of the smoked meat and while
serving you should add them into the soup
together with greens.

Byelorussians say: «there is no
meat that tastes better than pork) ». It is
really difficult to imagine a Belarusian
festive table without dishes made of pork,
which are often consumed with the
Belarusian alcohol beverage of
Krambambulya. Their famous meat roll
“Rulyada” is also worth tasting!

To prepare it one should remove
the skin from the pig carcass with a layer
of meat remained on it, then put sliced
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bislopycbka KyxHs

Y 2011 poui ykAaAeHO yroay npo cninpauio Mix MyxoBuLbKoO
paiioHHoto paaoto (biaopycs) i MicTom MeaiTonorem. Y 2012 poui
MAMMCAHUIA AOFOBIP NPO NOGPATUMCTBO MiXK BOPMCOBCHKUM

LIKABHW

QAKT

paiioHom (Biropych) Ta MicTom MeAiTonorem

AQAI OOPMYIOTb PYAET, 30ropTatoTh
Y MOAPAKD, NEPER’A3YI0Tb LLUMATATOM i
BAPATb AO FOTOBHOCTI. [1OTiM MOTO
KAQIAYTb MiA AETKMIM MPEC | OXOAOAXYIOTb,
a NPy NOAQHT HOPI3YIOTb TOHKUMM CKMOOY-
KOMM.

AecepTn B BIAOPYCIiB KOPUCHI AAT
3A0POB'S. HOBECHI MOXHO HOCOAOAMTHCS
cokom bepe3n abo KAeHa; Ha Bepe3osomy
COKY —MPUroTyBATU XAIGHMI KBAC, KM
YTAMYe Cnpary, CNOBHUTb ADAMHY eHep-
rielo i 6AABOPICTIO. | A AO BUCOKOTO AITGI
FAPHO CMAKYIOTb AriAHI MOPCU. AroAn 1
PPYKTU 30AI0OKM BXMBAKOTLCS M Y IXHbOMY
MPUPOAHOMY CBIPKOMY BUTAGAIL. MEAITO-
MOAbCbKi BIAOPYCH AIODAATH BAITKY 1
BOCEHM ICTW NeyeHi S0AYKa, O TAOKOX
CYHWLLIO 1 MOAMHY 3 MOAOKOM i LLYKDOM.

OAHMM 3 YAIOBAEHMX HOPOAHMX
AECEpTiB € KyAQra. Lle coAoAKe YOCTYBAH-
HS POBUTLCH HO OCHOBI CBIXKMX ATIA.
KactpyAbky 3 nepebpaHnmm i1 NOMUTUMM
SrOACMM TOPOBUHM, MOAMHM, BPYCHULL,
YOPHMLL 060 KAAMHM MOMILLLAKOTE HA
NAUTY. KOAM BOHM PO3BAPATECH, AO HUX
AOAQIOTb BOPOLLIHO, PO3YMHEHE B HEBE-
AMKiH KIABKOCTi BOAM, MEA. YCe A0Dpe
NEPEMILLYIOTb | TPUMAIOTb HO MIHIMOABHO-
MY BOTHi AO OAEPXXAHHA ryCTOi B'43KOT
MOCH, 9KQ HATAAYE KUCiAb. [TOAQIOTh
KyAQry 3 BiAUM XAIDOM, MAMHLSAMM 1
MOAOKOM.

3anpoLLyemMo A0 BIAOPYChKOrO
ctoay! MpsiemHara anetsity (CMa4Horo)!

bar of bacon, boiled tongue, liver, ham
and eggs, add gelatin, soaked in cold
water in advance. Next, form a roll,
wrapped in cheesecloth, twine and cook
until it is ready . Then it is put under the
light press and cool, and cut into thin
slices while serving on the table .

Belarusian desserts are good for
health. In the spring you can enjoy birch
or maple juice; on birch juice , one can
also make to prepare bread kvass, which
quenches thirst, fills the person with
energy and vigor. And until the middle of
summer berries and fruits taste well.
Berries and fruits are eaten natural and
fresh. They love to eat roasted apples in
the summer and in autumn as well as
strawberries and raspberries - with milk
and sugar.

One of the favorite folk desserts is
«Kulaga». This sweet treat is made on
the basis of fresh berries. Casserole with
hand-picked and washed berries of
rowan, raspberries, cranberries,
blueberries or viburnum are placed on a
plate. When they are boiled, add flour,
dissolved in a small amount of water, do.
not forget to add honey. Mix everything,
well and keep on low heat until it
becomes thick, viscous, fluid-like viscous.
mass. Serve with white bread, pancakes. ~
and milk.

Welcome to the Belarusian table!
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BipmeHw He CHIAQIOTh, He 0BIACIOTh
i He BEYEPAOTH. A LLLO XX BOHM PODAATH?
BOHM CIAQIOTb  «ICTM XAIB». TOX HO
BIDMEHCBKOMY CTOAI XAID € 30BXAM:
3ANALLHKIM ACQBALL — TOHKO CMYXKA 3 TiCTQ
30BAOBXKM BAM3BKO METPQ, 9KY BMMIKA-
I0Tb Y TAMHSHOMY BOTHWLLLI — TOHIPI. «XAiG
i BUHO HEXAM 30CTAHYTbCS 3ABXAM HO
HALLOMY CTOAI, @ HOMBOKYMIM HALL AEHb
HEXaM ByAE CXOXMI HA LeM...» — s dopasa
BIHYQE KOXHY TPAMNE3Y 30 BIDMEHCHKMM
CTOAOM TMiA BULLYKQHI CMAKK BUHOTPAA-

Armenians do not eat breakfast,
dinner or supper. And what are they
doing? They sit down to eat bread.
Therefore, there is always bread on the
Armenian table: fragrant pita bread is a
thin strip of dough about a meter long
that is baked in a clay fire which is called
toner. "Let bread and wine always remain
on our table, and let our most difficult day
be like this ..." - this phrase crowns every
meal at the Armenian table with the
exquisite flavors of grape or pomegranate

HUX QOO rPAHATOBMX BKH, KOHBSKIB «AHi,
«BipmeHis», «Haipi» Ta 6aratbox iHLLMX
BCECBITHbO BIAOMMX BIPMEHCHKMX BUHO-
POBHMX OPEHAIB.

Ha roCTMHHIM BiPMEHCHKIM TAPIALL
AO AQBALLY MNOAQIOTbCS M’ICO 1 3€AEHD.
[Tou LbOMY TOCTI HEOAMIHHO BIAYYIOTb
TOHKi QPOMATH BATATbOX IHTPEAIEHTIB —
ABAYK, QMBM, Kypari, BOAOCBKMX rOPIXi,
KM3KUAY, AAMYi, YOPHOCAMBY, POA3MHOK
TOLLLO, BUKOPUCTAHMX Y CTPABI. BAXKAMBOIO
OCOBAMBICTIO MPUTOTYBAHHS M’ FCHMX,
PUOHMX | OBOYEBMX OAIOA € BIAOKDEM-
AEHICTb ONePALLin G APLUMPYBAHHS,
30OUBAHHS, MPUrOTYBAHHS MIOPE 1 CydoAe 3
MOACQABLLIMM OB’€AHOHHAM PI3HUX YOCTUH
y eanHe Uiae . Likaso, w,o 6arato Hass
BIDMEHCBKMX BAIOA MOB’3QHO HABITb HE 3
iX IHFPEAIEHTAMM, O 3 HO3BAMM YUCAEHHMX

wines, cognacs called "Ani", "Armenia",
Nairi and many other world-renowned
Armenian wine brands.

Meat and greens are served on a
hospitable Armenian plate. At the same
time guests will certainly feel the subtle
aromas of many ingredients such as
apples, quinces, dried apricots, walnuts,
dogwoods, plums, prunes, raisins and
many others which were used in the dish.
An important feature of the meat, fish and
vegetable dishes preparation is the
separation of stuffing, beating, mashing
and soufflé, and then integrating the
various parts into one. It is interesting
that many names of Armenian dishes are
not even related to their ingredients, but
with the names of numerous clay bowls
and pots where they are cooked, such as:



TAVHSAHMX MMCOK | TOPLLLUKIB, Y AKMX iX
TOTYIOTb («MYTYK», «K4y4», «TANAK») A0
3i CNOCOBOM MPUrOTYBAHHS.

[apgya nepLua CTPaBA - XALU
(BIDMEHCHKOIO  «XALLIEAY), LLLO | O3HAYCE
«BAPUTMY. LLer ryCTmi M’ SCHMIM Cyn Ha
TAry4OMY OYAbMOHI FOTYETbCA 3 PETEABHO
OYMLLLEHMX | BAraTOPA30BO BUMOHEHNX
AAOBUYUX HIXKOK, LLLO YMAIBAIOTH YMPO-
AOBX TPMBOAAOTO HACY (BAM3BKO 6-8
FOAMH) y nedi abo AyxOBL. Y mpoueci mpu-
TOTYBAHHSA XALLY M'ACO HE BIAOKDEMAIO-
I0Tb BiA KICTOK, Q MQACUQTR RAIQM i3
OYABMOHOM = MEiaraiHHI [E10H41 54, O
AKLLLO BiH 3ACTUICIE , DAHE 30334 Tl
TOTYETbCA Y BEA AKIFI K ial kT, T M,
YXKMUTKOM MOTOIG Hy 1Ll k3 F3 3l f3iee-
10Tb. Cyn BUPI3HAETREA HE TlAbkA
MPUEMHUM CMCIKE #é, RMSEKOKD TRKME-
HICTIO M LIAIOLLAAM BAGE IHEDIC Ak,
QA€ M MPOCTOTOK: aELENTYEY, TOH
AAS AOTO MPUTONykeHRA | ik
MIHIMYM 3YCUAb 1 Kt 4 b A% HIZ AL
Yok!

“putuk”, “kchuch”, “tapak”, or the name of
dish comes from the method of cooking.

Hot first dish - hash (in Armenian
"hashel") - and means "boil". This thick
meat soup is cooked on a string broth
from carefully cleaned and repeatedly
soaked beef legs, which have been stewed
for a long time (about 6-8 hours) in the
oven. During the preparation of the hash,
the meat is not separated from the bones,
but served with the broth - it is
certainly hot, and if it is
frozen, as it is usually
cooked in larpe
guantitics, then the

BipMeHChKa KyXHSA

AyXe CMaKye BIDMEHCKA KiodpTa —
MSCHi KYAbKM 3 BIADMTOTO OCOBAMBMM
YMHOM, BIABOPEHOTO M'ACQ, FKE CnepLLy
HAPI3A0Tb TOHKMMM CKMBOYKAMM 1
AOBIO-AOBrO BIAOMBAIOTb HO KAMEHI
CMEeLiaAbHUM KOAQTOAOM  (HO3BO
«Kape-KiodTa» MOXOAMTH BiA CAOBQ
«KAP» — «KAMIHb»). [TiCAS LbOTO OTPMMA-
HY CYLAbHY MACY 30K1BQIOTH LLLE M
DYKOMM, AOACBLLIM AMLLT, CiAb, BOPOLLIHO,
BOAY 06O MOAOKO, KOHbSK, MACEPOBAHY
UMByAio, criewii. M'acHe cydoae doopmyiotb
Y BUFAGAI KYABOK i KMAQIOTb B TEMAY BOAY,
Fey NDTTYTIORD ADBDAATL AT KWTIHST,

desired portion is heated before eating.
The soup does not only differs by good
taste, high nutrition and healing
properties, but also the simplicity of the
recipe, so it requires a minimum of effort
and culinary skills!

The Armenian meatball is very

tasty - meat balls made of special, boiled
meat, which are first cut into thin slices
and beaten with a special beater for a long
time (the name "kare-kufta" comes from
the word "kar" - "stone" ). After that, the
whole mass is beaten with your hands,
zdding apgs, salt, flour, water or milk,
cagnac, scallians, spices, The meat souffle
is shaped like balls ard thrown into warm
walcer, whick is gradually

brought taa boil. Served
maathall= with greens,
zhes or olive oil,
pikled cucumbers,
and those all should
he on 2 pital
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Krodra

SIJIOBUYMHA
uoyJis
siiie

MYKa

[1OADIETECA KOCDTA i3 32AEHHIO
JONAEHIAA AMOTAON CIE'O OMABKOBLI OAIERD
MOPMHOBOHMMM ONDOYKAMM 7 OBOB'A3KO-
BO HO ACBALLI!

TPOAMLIMHO 3aBEPLLYE TPAMNE3Y
BIPMEHCBKMI CMBOA AOCTATKY —XANOMA
— HACDAPLUMPOBAHMI COAOAKMM MAOBOM
rap6y3. COAOAKOrO CMAKY HOYMHLL HOAQ-
I0Tb YCIAIKI CYXOOPYKTH 1 MeA. Kpim Toro,
Y XQNAMmy MOXYTb AOACGBATUCS FOPIXM 1
060B’93Kk0BO NPAHOLLLL. Ha AecepT A0
BIPMEHCBKOTO CTOAY 303BM4AM MOACETHCS
rary - 6aratoLapoBe TiICTEYKO i3 TOMAe-
HOTO MACAQ M LLYKPY 3 HOYMHKOIO, a
TAKOX Pi3HOMAHITHE NMEYMBO 3 FOPIXAMM,
DPYKTOBUMM AKEMTMU, MUPIKKM TA
Pi3HOMQHITHI BOPEHHS 1 iHLLi COAOAOLLLL

* KOHBbSK

* X0JI0AHA BOAAa a0o
MOJIOKO

* YePBOHMH TA YOPHMIA
MOJIOTHH llepelb

* TOILIEHE BEPLHIKOBE
MACJI0

Traditionally, the Armenian symbol
of abundance - hapama - stulled wirth
sweet pilaf pumpkin completes the meal.
The sweet taste is filled with all sorts of
dried fruits and honey. In addition, nuts
can be added to the pouch and spices of
course. For dessert, the Armenian table is
usually served with gat - a multilayered
pastry of melted butter and sugar, as well
as a variety of cookies with nuts, fruit
jams, pies and various jams and other
sweets.

And it is hard to imagine the
Armenian feast without the traditional
toast, which contains words that have a
truly magical power: "... that we are always
welcome and glad to each other!". There
are legends about the hospitality and
friendliness of the Armenian people,
known all over the world. "The oftener
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BipMeHCBbKa KyXHSA

BipMeHCbKMi MiLLLGHMH 3 €BRATOPii ABepik XAcOHiKOB
y 1884 poLi no6yAyBaB BipMEHO-PHropiaHCbKY LLePKBY (HA MICLLi
HUHiLIHBOro cobopy OArekcaHApa HeBcbkoro)
I

A LLLe BIDMEHCHKE 3aCTIAAS BOXKO
YABUTK B3 TPAAMLIMHOIO TOCTY, Y SKOMY
€ CAOBQ, LLLO MQIOTb CMIPABAI MATiYHY CHAY:
«..LLL06 Mu ByAM 3aBXAM BCXKAHI 1 PAAI
OAMH OAHOMY . PO TOCTUHHICTb i
MPMBITHICTb BIDMEHCHKOTO HAPOAY XOAATH
AEreHAM, 3HAIOTb Y BCbOMY CBITi. «LLLO
4OCTILLE TV HOKPUWBAELL CTIiA | KAMYELL
rocten, TMm BiAbLLe TOBi NOBEPHETLCS», —
LLIMPO BBOXKQIOTb BIDMEHM. A 4OrO BARTUM
3BUYQAIM, KOAW TOCMOAMHS AOMY 30BXAM
CTABMTb HO CTiA AOAQTKOBY TAPIAb — «AAS
HEeCMOAIBAHOrO rocCTa»! ToX Hexam ug
PO3MOBiAb MPO TAEMHMLLI BIDMEHCHKOT
KYXHi, LLLO BPOXXAE i CNAAKOEMHICTIC
BUKOPUCTAHHI CTAPOBMHHOTO KYXOHHOID
HOYMHHS, | HEMMOBIPHUMM BOPICILLIf A
NOEAHOHHS MPOAYKTIB, i BULLYKCIHWAAK
CMOKAMM CTPCB TA HAMOIB, 30y akTE Y
YUTANA BCKAHHS MPUEAHATUCA A TGETIAH -
HOTO BIPMEHCHKOIO 3ACTIAAS B fMaaiTa-
noal. Pudpudl gj}un nehtly (T eacrei o)

|

you lay the table and invite guests, the
more you will get in return," - Armenians
sincerely believe. And the custom when a
housewife always puts an extra plate on
the table - "for the unexpected guest" is
worth following! So let this story about
the mystery of Armenian cuisine
impresses both the continuity in the use
of ancient cooking utensils, and the
incredible variety of  products

combination and refined flavors of food
and beverages, arouse the reader's desire
to join the hospitable Armenian feast.

Pwdpwly wiunpdwl (Bon appetite)!
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EAQ ZOYN Ol EAAHNEX

HaCTyBAHHS, TPANE3N AyXE NOMYAIP-
Hi B TPEKiB. [PEeLbKA KyXHS MOE ACBHi
TOAANLL, i iT CMOK 3MIHIOETLCS BIANOBIAHO
AO NMOpw POKYy. Llen Hapoa Ayxe
BIAMOBIACABHO CTABMTLCH AO BUOOPY
MPOAYKTIB XAPYYBAHHA. MOXAMBO, COME
LLe M MOACHIOE TOM JOAKT, LLLO CEPEA AOBIO-
XUTEAIB € 6AraTo NPEAC TABHMKIB rPELLb-
KOro eTHoCYy.

HannoLmpeHiLLi 1 yABAEHi NMPOAYK-
M CY4QACHOI TPELLLKOT KYXHi MEAITOMOAL-

Treats, meals are very popular with
the Greeks. Greek cuisine has old
traditions, and its taste changes according
to the season. These people are
responsible for the choice of food.
Perhaps the following explains the fact
that there are many representatives of
Greek ethnicity among the long-lived
people.

The most popular products of
modern Greek cuisine are lamb, pork, fish,

LLiB — 6APAHUHA, CBMHMHA, pMOQ, Pi3HO-
MOHITHi MOPENPOAYKTU, CUP, MOTYPT, A
TAKOX OAMBKM, DAKACKAHM, MOMIAOPH,
KBACOAS, NepeLb. HanBiAbLL Y)KMBAHMM
M'ICOM HOALLIOHOABHOI TPELLbKOT KYXHi €
©APAHMHA: TPEKM PO3YMIIOTBCH HA TAKiM
CMaKOTI, 9K: BApaHsyi pebepLLd HA rPUA],
LUQLUAMK, 3ACMOXEHA BAPAHIYA TyLLKA HO
POXHi.

Y 6aratbox CTPABAX BUKOPUCTOBY-
I0Tb TDOAMLLIMHE TpeLLbKe TICTO — APIAO. 3i
CMELLIM YOCTO MOCAYTOBYIOTHCH MATEPUH-
KOIO  (oregano), M’ATOIO, AQBPOBUM
AUCTAM. [OCTS 30BXXAM 3yCTPIMAIOTH
XAIBOM-CIAAIO M MPUTOLLLAIOTb CTPABAMM
HALLIOHOABHOT KyXHi, 9Ki 11 AO TENEPILLIHBO-
ro 4acy B 6AraTbOX POAMHOX MEAITOMOAb-
CbKMX TPEKIB TOTYIOTb 30 PELLENTAMMU, LLLO
NepeAatoTbCq 3 MOKOAIHHS B MOKOAIHHS.

different seafood, cheese, yogurt, as well
as olives, eggplants, tomatoes, kidney
beans and pepper. The most favorite kind
of meat of the national Greek cuisine is
the lamb: Greeks appreciate for such a,
yak lamb for grill, barbecue, smoked and
smoked carcass for birth. The most used
meat of national Greek cuisine is lamb: the
Greeks are understood how can be
delicious the mutton ribs on the grill,
barbecue, and grilled mutton on a skewer.
Many dishes use traditional Greek dough
called “filo’. Spices are often served with
oregano, mint, and bay leaves. Guests are
always greeted with bread and salt and
served with national cuisine, which to this
day in many families are prepared
according to recipes passed down from
generation to generation.



Akunit xxe 0bia 6e3 TPAAMULLIMHOTO
PELLKOrO CAAQTY i3 3aNALLHMMM OTiPKO-
MM, TOMATAMM, NEPLLEM TA OBOB'3KOBM-
MU CMPOM CDETA 1 OAMBKAMM! Y CIPABX-
HbOMY rPEeLbKOMY CAAQTI BCi OBOYI
PIKYTbCA BEAUKMMM LLUMATKOMMU, O
deta - TPAAMLIMHMIA CH1p 3 0BEYOro a60
KO3940TO MOAOKQO —KAGAETHCA OAHMM
BEAMKMM LLUMATKOM BAroto BAM3bKO 150 T.
CyMiLLl OBOYIB PFCHO MOAMBAIOT OAMBKO-
BOIO OAI€EIO 11 MOCMMAIOTh YOPHUM NEPLLEM
TA MATEPMHKOIO. Oripku BAXKAHO O4MCTH-
TM BiA LLKIPKM, O MEPEMILLYBATU CAAAT
Tpeba 6e3nocepeHbo NEPEA CNOXMES -
HAM. Y MICT dOETY 3AMIHIOIOTb COElR &4
CUPOM TODY.

MepLui CTPaBM B TPEKIB HE sy
NOLLUMPEHI. AAE 1 CbOTOAHI BOHM [z
30NPONOHYIOTb TOCTIM GPOMATHY LL Iy
aBo cyn axyayix.

Llypna -HALIOHOABHO CTPCIRT
©aratbox HAPOAIB, if PELLENTIB ICH e
TAKOX BE3AIY. Y rpekis, LLLO Nepec:z-
AMAMCH AO HOLLIOTO MICTQ i3 Kpuaay,
CKAQAQCS CBOA TPAAMLLA MPUroT -
BAHHS LLYPMu. [TDABUABHO NMPUIeG-
TOBQHA LLIYPMA HE TiAbKM BTOMOBiyE
TOAOA, O M 3irpiBae, YyAOBO 3ACM &y
KOIO€ HEepPBM, AOACE CHUA.

Any dinner can be served without a
traditional Greek salad with fragrant
cucumbers, tomatoes, peppers and the
obligatory feta cheese and olives. In
original Greek salad, all vegetables are cut
into large pieces, and feta, the traditional
cheese made from sheep's or goat's milk, is
placed with one large piece weighing
about 150 g. A mixture of vegetables is
extensively poured with olive oil and
sprinkled with black pepper and thyme. It
is desirable to peel the cucumbers from
the peel and mix the salad immediately
netare use. Nuring a
fasting feta is

[ penibka Kyxus

Lo x Take wypna? Le cyn, 3sape-
HWM i3 BEAMKOIO KiABKICTIO M'SCA M LLIAUMM
OBOHOMM. AK NP ABKUAO, LLIYPIY TOTYIOTb i3
MOAOAOTO BAPAHYMKA. Ha CTiA if TOACHOTb 3i
CNeLFMM, OKPEMO BYABMOH 3i CBIXKOIO
3EAEHHIO | HO OKPEMI TOPIALL LUMOTONKM
m’aca.

A Cyn ax4yayix — He LLLO iHLLIE, 5K CMQY-
HUM APOMOTHUIM BYABMOH i3 AOKLLMHOIO.
BakAMBO Te, LLLO AOKLLMHO MO€E OCODAMBY
doopmy —TOHKE TICTO PiXKYTb ARIOHUMM
K B O-APATUKOMM.

substituted by soy tofu cheese.

First courses are not very common
for Greeks. But even today, they gladly
offer guests a fragrant ‘shurpa’ it’s a kind
of soup. ‘Shurpa’ is a national dish of
many nations; there are a lot of its recipes.

The Greeks who migrated to our
cities from the Crimea have their own
tradition of cooking ‘shurpa’. Properly
prepared ‘shurpa’ not only satisfies
hunger, but also warms, perfectly calms
nerves, adds strength.

Well, what is ‘shurpa?’ It is the
spup, boiled with a large quantity of
wapetables. As a rule, ‘shurpa’ is prepared
fram a young lamb. It is served with spices
or the table: separately broth with fresh
hers and on a separate plate, slices of
meat. And the soup ‘akhachih’ is nothing
glse than a tasty aromatic noodle broth.
The important thing is that the noodles
have a special shape - thin dough is
cut into small squares.

The Greek table cannot be




Mycaka

Oapansiuuii gpapi
OaKJIa’)KaHU

TepTUH MyCKATHHUM ropix

pimyacra nudyJas
noMigopu
* BEPUHIKOBE MACIO

TPELUEKMA CTIA HEMOMAMBO YABK 1
B3 MYCOKM — CTROBM i3 30NEHEHMX LUaDie;
YHM3Y KAQAYTbCS OAKACKAHM 3 OAMBKO-
BOIO OAI€l0, NOCEPeAnHi —OAPAHMHA 3
NOMIAOPAMM, HOOCTOHOK — COyC BeLLa-
MEAb. IHTPEAIEHTU , 3PO3YMIAO, MOXHA
BAPIIOBATH, AOAQIOYM KABQHKM, KAPTOMAIO,
rpuou.

CNPAaBXHBOK POAMHKOIO FPELLLKOT
KYXHi € mMpOoru. byAp-ake CBATO, CBATKOBO
BeYeps, HEAIAbHUM POAMHHMM 0BiA,
3yCTpi4 FOCTEN He 0OXOAATECH 6e3 TpaAK-
LiIMHOrO rPEeLbKOro AMCTKOBOrO MUPOrd,
KM HA3MBAIOTb TypPTA, 60 MO-iHLLOMY —
LLyMYLL, Ky©eTe. 3anaLLHi CAOICTI M'ACHI
MMPOTK, y 9Ki LLLe AOAQIOTBCA pPUC 060
rap®Oys3, — HAMYAIODAEHILLIT Y TPEKiB.

Yebypekn TeX NOAQPOBAHI HOM
rpekamu! AAg Liiei CTPOBM rOTYEMO NICHE
TICTO 1 OXOAOAXYEMO MOTO . [OTiM PO3Ka-
4YEMO TOHEHBKI MAQCTM KPYTAOT DOpMU .

* TBepAU cUpP

* cyxe Oijie BUHO
OJINBKOBA OJIifl
MOJIOKO
KOpUUSs
DOpOUIHO

imagined without ‘moussaka’ it's a dish
made from baked layers: on the bottom
eggplants with olive oil are placed, in the
middle a lamb with tomatoes, finally —
‘béchamel sauce’. The ingredients, of
course, can be varied by adding zucchini,
potatoes, and mushrooms.

The real zests of Greek cuisine are
pies. Any holiday, festive dinner, Sunday
family dinner or meeting guests never go
without the traditional Greek puff cake,
which is called ‘turta’” or otherwise
‘shumush’, ‘kubete’. Fragrant layered meat
pies where can be also added rice or
pumpkin are the most beloved by the
Greeks. ‘Chebureky’ are also given to us by
the Greeks! For this dish we prepare a puff
pastry and cool it. Then roll thin layers of
circular shape. Spread minced meat on
one half (you can use cheese, mushrooms
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I'penbka Kyxus

Hassa MeAiTonoAb nepekaaaaceTbcs K «MeaoBe MICTO, Big,
ACQBHbOIPELbKOrO <MEAITA» - <MEAY i «IMOAIC» - «MICTO»

BMKAGAQEMO HO OAHY MOAOBUHY
M'ACHWIM APAPLL (Y AKOCTI HOYMHKM MOXHQ!
BMKOPUCTATM 11 CUP, TPUBH), O APYTOIO
HOKPMBAEMO , CKPINAIOIO4M Kpaii. OBpizaTn
KPaM MOXHQ CMELLIAABHNMM POAMKOM AAR
4ebypekis 60 3BUYAMHOIO TAPIAKOK. TcTh
— He HAICTUCb, B0 AYXKE CMAYHO!

| 9KUM XXe rpeLLbkui CTiA 6e3 Aerko-
IO YEPBOHOTIO BMHA! TyT HO HEOMY AODpPE
3HQKOTbCA, O CAOOPMOBAHA TUCTHOAITTAMM
KYAbTYPQ CMOXMBAHHA AAKOTOABHMX
HAMOIB POBMUTH X HOBITb KOPUCHUMM AAS
OPraHi3Mmy.

3a rpeLbkunit AeCepT CAYrye TOM
CAMMM AUCTOBUI MUPIF i3 TApPBY30oMm,
TIABKM MIACOAOAXKEHMM, A TAKOX PI30raAy
(iHLQ HO3BA - 3epAE) — COAOAKQ PUCOBA
KALLQ HO MOAOLLi 3 POA3MHKOMM, BOHIAAID,
MOCUMAHA KOpULLEIO. [P LIbOMY FOCTIM
HEOAMIHHO 3AMPOMOHYIOTb KABY —YOPHY
M HEMMOBIPHO MILLHY.

Tpwyovtag épxetal n 6peén
(CmayHoro Bam)!

as a filling), and cover the other with the
edges. You can cut the edge with a special
roller for ‘chebureky’ or a plate. It's
impossible to stop eating them, because
they are so delicious!

And is it possible to imagine a
Greek table without light red wine? Greeks
appreciate it greatly, and the culture of
drinking alcohol drinks for centuries has
made them even useful for health.

The Greek dessert is considered
the same pumpkin pie, only sweetened, as
well as ‘rhizogalu’ (another name is ‘zerde’)
- sweet rice porridge with raisins, vanilla
and cinnamon. At the same time, guests
will definitely be offered coffee - black and
incredibly strong.

Tpwyovtag épxetat n 6peén (Bon
appetite)!

LIKABHH

DAKT



|N2OMADTIN!

Ox ye L eBpencbki Mamm 1 6abyci
MeaitTonoas! Hy 4Oro TiAbkM HE NPUAYMO-
IOTb, YOTO TiAbKM HE HAroTYt0Tbh i B LLlabar,
i HO OyAb-AKi 3 6AraTbOX IHLLWX €BPEWUCH -
KMx CBAT. HONEPEAOAHi CBATA KOXEH
©0OroBOA3AMBII iyAEH TOTYE HAMCMAYHILLI]
1 HaMYAODAEHiLLi CTPpaBKM. 3anax
CBIXXOCMEYEHOT XOAM (XAIDQ) 3CMOBHIOE BCi
KyTO4KM OYAMHKY, HAraAYiO4M NPO HABAK-
>KeHHs CyBoTu.

Oh, these Jewish moms and
grandmothers! Well, what will not come
up, what will not be prepared for the
Shabbat and any of the many other
Jewish holidays. On the eve of the
holidays, every God-fearing Jew prepares
the most delicious and favorite dishes.
The smell of freshly baked hala (bread)
fills every corner of the house, reminding
of coming Saturday.

Y €BPEIB BBOXKAETHCA 30 YECTb, AKLLLO
HO LIOBATHIO TPANE3y NMPUMAYTS TOCTi. BeAn-
KU CIMEMHKIM CTIA HOKPMBAIOTb BIAOCHDI-
HOIO CKATEPTUHOID, AICTAIOTh HAMKDALLMIA
MOCYA, CTABAATb AO OAUCKY HOYMLLLEH] CBiMH-
KW, TA€YMKM 3 BUHOM i COKOM. Ha CTiA
KAQAYTb ABi BEAWKI XOAM —HQ 3rAAKY MPO
MOABiMHY NOPLLIO MOHHM HEBECHO, Aiky Bor
MOCUAQCB €BPES M Y MYCTEAI BIPOAOBX
40 POKiB; MPOMOBASOTE KMAYLLI (HOCTILLIE L0
MICItO BUKOHYE OAMH i3 HOMMOBODKHILLIMX
FOCTEM-YOAOBIKiB) — KiAbKOl CAB-DAQrOCAOBEHD
HOA BMHOM, 3rOAYIOTb 3AMOBIAb MPO HEODXiA-
HICTb NOM'STAT A€Hb CYOOTHiIl | OCBAYYBATM
1oro. MAHOCSTBCS YOPKM 1 3BY4MTb TPOAMLLM-
HUM TOCT: «Aexaim (ByAbMO)!». JKLLLO B
MOMPOCHTE EBPEMCHKOTO TOCTIOACIA NEPEKAC-
CTM LLer TOCT, TO HEOAMIHHO MOHyeTe MOro
OiAbLLI AOKAGAHY BEPCIO: «BUniTe HOAMBOY-
Ki, IKY POOAATb HOLLIi FOCMOAMHI... | TAKM TCK,
ByabTe 3A0PO0BI! 30 XXUTTA»

Jews are considered an honor if
guests come to a shabbat meal. The large
family table is covered with a white
tablecloth, they get the best utensils, they
refine the candlesticks, jugs of wine and
juice. Two large goblets are on the table - in
memory of the double portion of the heaven
manna that God has been sending to the
Jews in the wilderness for 40 years; they say
kiddush (more often this mission is
performed by one of the most respected
guests) - a few blessing words over wine,
mentioning the commandment to remember
the Sabbath and sanctify it. Glasses are
raised and the traditional toasts sound:
"Lehayim (Cheers)!" If you ask the Jewish
master to translate this toast, you will
certainly hear his more detailed version:
"Drink the pillowcases that our masters do ...
and yes, cheers! For life! ”



FOCTen 30BXAM MPUIOLLLAIOTb 9K
YAOBAEHUMM B YCbOMY CBiTi, YMi3HOBAHM-
MM EBPENCHKMMM CTPOBAMM, TAK i TUMM,
LLLO MOAQIOTLCH HO YUCAEHHI, AAE TOKi BOX-
AMBI AAS €BPEMNCBKOI ICTOPIT T TPAAMLLIN
CBATQ.

MNepea NOYATKOM TPAME3N FOCTIM
MPOMOHYIOTb MOKYLLITYBATU TOAAMLLIMHY
XOAOAHY 30KYCKy OOPLLMAK, LLLO HaCTiLLe
roTyeTbCq 3 PyOAEHOro oceaeals abo
M’SCQ M TYCTO HOMO3YETbCH HA YOPHi
CMOXEHI XAiBL. Koanch doopLumak 6ys
CTPQBOIO BIAHMX AOAEN, AAE 3 4OCOM
NEPEKOMYBAB HO i | 450 ik, 1L B
PUBCH HA BI3WTIBKy HEG ik b i R -
CbKOT KYXHi. BYA b-4££2
€BPEVCHKA MOMA 347E
NPUHANMHI M’ 9Th
peLentis POPLUMLIES IF
BBODKOE CBiM HOMC paiT-
HILLIMAA.

Guests are always welcomed by
loved ones all over the world, recognizable
Jewish dishes, and those served on
numerous, but important for Jewish
history and holiday traditions.

Before the meal, guests are offered
a traditional cold Forshmak snack, which
is often made from chopped herring or
meat and thickly spread over black fried
loaves. Formerly forshmak was a dish of
poor people, but over time it rolled over to
holiday tables, turned into a business card
for national Jewish cuisine. Any Jewish
mom knows at least five
forcemaat  recipes and
considers  her the

rmiaal deliciaus.

€BpeiichbKa KyXHs

€BPENCHKE 3ACTIAAY HEMOXAMBO
yaBUTK 6€3 DAPLUMPOBAHOT prbu («le-
doeate domLL») — COKOBUTOI, AYXMAHOI
LLapuLL CTOAY! A LLLE HO CBATA NPUIOLLLO-
I0Tb PYOQHOIO MEYIHKOI0, 0BCMAXKEHOIO AO
XPYCKOTY 3 BEAMKOIO KIAbKICTIO LLMDYAI;
3HOMEHMTOIO TYCHHOIO LLIMMKOIO — PYM’8-
HOIO TG ANETUTHOIO. LLIMMKY MOXHQ NOAQ-
BATU XOAOAHOIO, OAE HODAraTo KpaLLe
BOHO CMAKYE rapayoto. AK roTytoTs? I3
AOBFOI FyCA4Oi LUMI BUAYYQIOTb XpebLi Ta
M'FCO, KE 3MILLIYIOTb 3 OBCMKEHMMM HA
ryCS4OMY XUpPY BOPOLLHOM i LOY-
AEI0, LLLIABHO HOBMBAIOTb HUMM
SRRy 1 13 LiAeHDI Ty Cd
T LU H NOTiss TYLLEY-
ExTe Ty CNEUwiassHoNyY
DOCE 3 SDCHHSOM,

It is impossible to imagine a Jewish
feast without stuffed fish ("Getfelte Fish")
- the juicy, fragrant queen of the table!
They treat chopped liver on holidays, fried
to crunch with lots of onions; the famous
goose neck - blush and mouthwatering.
The neck can be cold, but it tastes much
hotter.

How is it cooked? You have to
remove the vertebrae and meat from the
long goose neck, which is mixed with
roasted goose fat and onions, tightly
stuffed with "stockings" of whole
poose neck and then stew it

in a special garlic sauce.



dapipoBaHa pubda

HUOyJa pimyacra
BepLIKOBE MAacCJI0
nepenb YOPHUM
rOPOIIKOM
JIABPOBMI JIUCT
BHUHO Oij1e

XJ1i0 OlAi

A NCTis, FOBITH AKLLD B TETb CHTI,
YCE& OAHO HE IMOMETE BIAMOBMTHCS BiA
KMCAO-COAOAKOTO M'ACQ (LLE HEMMOBIPHO
CMQYHQ TEASTUHA, TyLLKOBAHA 3 YOPHOC-
AVMBOM, POA3MHKOMM 1 MOPKBOIO, O LLLE
NMPUMNPABAEHA MEAOBUM COYCOM) i
AOMOLLHBOT AOKLLMHU — KYTEAS.

NepeAye BCiM OCHOBHMM CTPCBOM
rYCTUM HABAPUCTUM KYpPaumi OYAbMOH,
KOTPWI Y HOPOAI HO3MBAIOTb EBPEMCHKMM
QHTMBIOTMKOM, O 30BEPLLIYETHCH 4ACTY -
BOHHA HALLIOHOABHMMM COAOAOLLLOMM. TyT
i AEKOX — KYAbKM 3 TICTQ (IHOAI 3 AOACBQH-
HAM BOAOCBKMX rOPiXiB), CMCXEHi B
MEAOBIN KOPAMEAI, | COAOAKI, 30CMOXKEHI
AO XPYCKOTY MOHYMKM CYAPraHinoT, Lo
4OCTILLIE TOTYIOTb AO CBATA XAHYKM. A HO
CBATO MyprM NPUrOLLLAIOTE YAOOASHUM
NEYMBOM AITEW, LLLO HO3MBAETLCA TYMEH-
TOLL | CUMBOAI3Y€E BYXQ AMOHQ, AMXOAIS,
FKMM XOTIB 3HWULLIMTM €EBPENCHKMI HAPOA.

MOJIOKO
BepUIKOBE MaCJIO
Aile Kypsie
YACHUK
CiJIb,IIyKOP
nepeub YOpHUM
METCHUH

puoa

And then, even if you are well fed,
you still can not give up sweet and sour
meat (it is incredibly delicious veal stewed
with prunes, raisins and carrots, and also
flavored with honey sauce) and
homemade noodles - kugel.

It is preceded by all the main
dishes, thick chicken broth, popularly
called the Jewish antibiotic, and ends with
a treat of national sweets. Here and
medicine - balls of dough (sometimes with
the addition of walnuts), fried in honey
caramel, and sweet, crunches of
"Sufganiyot" donuts, which are often
prepared for the Hanukkah holiday. And
on Purim's holiday, they are given a
favorite cookie by the children called
"Gumentash" and symbolizes the ears of
Aman, a villain who wanted to destroy the
Jewish people. In Melitopol, they have
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€BpENChKA KYXHS

Y 1920-x pp. HO iAMLLT APYKYBAAM KHUIM, NPECY, HABYOAU B
€BPEHCHKUX HOBYUABHMX 30KAGAQX, CTABUAM BUCTABM B T@ATPAX
ToLwo. ia Yac BuBOPIB y MiCLLEBY PAAY MEAITOMNOALCLKMM
BMOOPLAM-€BPEAM PO3CUAAAM «BUBOPYI KAPTKM» HA iaMLwi. Y 1928 p.
MEAITONOABCHKA ra3eTd NPoAy6AIOBAAQ MOCTAHOBY MICbKPOAM NPO

KBAPTAAQATY HA iAWLLI

Y MeAITOMOAI MAIOTb CBiM peLenTt
MPUITOTYBAHHSA TYMEHTALLIB: PAHILLE HE
KOXHQ FOCMOAMHS MOTAQ KYMUTU POAMHKM,
TOMY B HOYMHKY KAQAM 3OCYLLIEHY BAITKY
BMLLIHIO, MEPEMILLIAHY 3 MOKOM. | BUSBMAOCS,
LLLO LI HOA3BMYAMHO CMAYHO. 3AraAOM,
YMIHHA NPUITOTYBATH LLLOCh i3 HIHOTO —
BM3HQYAABHO OCODAMBICTb €EBPEMCHKMX
TOCMOAMHD. | FOTYIOTb TOK, LLLO 30 ByXQ He
BIATATHELL! A COAOAKO AOMALLIHA XOABC?! iy
LLLIABHY, >XMPHY, 6arato 3A06peHy ropixamm,
30BXAM MOAQIOTb AO CBATa Ty 6i LLBAT.
KaxkyTb, XTO HE KyLLTYBAB AOMALLHBOI
XQABM, TOM HE 3HOE CMAKY 3pAiAL.

MPUroLLLaTM NO-eBPENCKM O3HAHAE
NPUroLLLaTU 3 AlOOOB't0, BAraTo 1 CUTHO. A
TyPOOTAMBI MAMM 11 BABYCI TAK | HOPOBASTL
MOKACCTM LLLE LLMOTONOK, XMPHILLMK, LLLOO
TICTE IO, PR THLDE T OT0OMMRLLA 20
CitaERHME CEATECEUA STiA, Blasyore cebs
PARHOM BEAHEDT ARV HRHD £308AThKDT
oA B ACTEOHOTE MoATDRT: 230
HHTTAD

ik

Iyainoan copeivewe! Tiasyu-1opa (REK

their own cooking recipe: earlier, not
every housewife could buy raisins, so
they put dried summer cherry mixed with
poppy seeds in humutash. It is very
delicious. In general, the ability to cook
something out of nothing is a distinctive
feature of Jewish housewives. And it is
prepared so that you do not pull it by the
ears! And sweet homemade halvah ?! It is
dense, oily, rich in nuts, always served to
the Tu Bi Schwat holiday. They say that
who has not tasted homemade halvah,
does not know the taste of Israel.

Jewish treat means to welcome
with love and satisfy. And caring mothers
and grandmothers like to put a piece
more and more fat, so that the guest does
not go hungry. At the family dinner table,
yaou feel Wi o mernber of 2 mree, frendty
Iewish farpily and want to sy, "For lifel”

LIKAEBHHA
DAKT



Y KOPQIMCBKOrO HOPOAY, MPEACTCB-
HWKM AKOTO BiA CEPEeAMHM XIX CTOAITTA
MELLIKAIOTb Y MEAITOMOAI, iCHYe TaKe
MOBIP’A: TOCTA HE MOXHA BiAMyCKATH Oe3
4ACTYBAHHS, i Y4M CMAYHILLIE MPUTOCTUTL
FOCMOAMHS, TUM BiAbLLIE LLLACTA ByAe B
AOMI. KYAIHOPHE MUCTELLTBO 30BXAM OYAO
B MOLLIGHI B KAPTIMCbKMX XXIHOK i YOAOBIKIB.
HaBITh iXHi MPI3BMLLLO TOBOPATH MPO
KyAiHQPHi npodpecii: MacTak (KaLosap),
Ekmekdyi (nekap) ToLLo.

The Karaite people, whose
representatives have been living in
Melitopol since the middle of the 19th
century, have the following belief: the
guest cannot be released without treating
and the more delicious the hostess is, the
happier the house will be. Culinary art has
always been respected by Karaite women
and men. Even their last names speak
about the culinary profession: Pastak
(cook), Ekmekchi (baker) and the like.

Kapaimu cnoyatky 0608’'q3koBo
3ANPONOHYIOTb BOM MACAMHM, OBEYY
BpUH3Y Ta 3aneyeHi aug. MaCAMHK
OyAyTb 6€3 KiCTOHOK, O BPUH3A — BUTPUMA-
HQ, Y Mipy COAOHQ. BpKH3Y 30AMBAIOTb
OKPOMOM, LLLOB BOHA CTAAQ M’FKOI0. A
BEAMKI KAUYMHI AMLA 3AMIKAKOTb Y AYXOBLL
ab0 BAPSTL Y COAOHIM BOAI BMPOAOBX
TPLOX FOAMH. MOTIM IX PO3PI3AIOTE, MOCK-
NAOTh YOPHMM NMEPLLEM i CIAAIO.

OAHi€l0 3 NEPLUMX CTPOB € XAMYP -
AOAMQ (QBO BYLLIKM) — NEABMEHI 3 BYABIO-
HOM. leAbMeHi MOBMHHI BYTU MOAEHbBKM-
MW, GKYPATHO 3AIMAEHMMM, OBOB'I3KOBO 3
HEBEAMKOIO AIPOYKOIO, YEPE3 FKY Y BYLLIKM
HAAXOAMTb OYABMOH, LLLOO HAYMHKO
LLBMALLIE BAOPMAQCSH M CTAAQ COKOBMTILLIOIO.
Ha4MHKa 3a3BM4QAM TOTYETBC 5 3 MOAOAOI
XMPHOT BAPAHKHM. 13 BAPAHIYMX KICTOYOK
BAPUTLCS OYABMOH, Y KU AOACETHCS

Karaites will be sure to offer you
olives, sheep cheese and baked eggs first.
The olives will be pitted and the cheese
will be aged, as salty as possible. The
cheese is poured over boiling water to
make it soft. And large duck eggs are
baked in the oven or boiled in salt water

for three hours. Then they are cut,
sprinkled with black pepper and salt,
greased with butter.

One of thefirst dishes is
yahamurdolma (or ears) - dumplings with
broth. The dumplings should be small,
neatly glued together with a small hole
through which the broth enters the ears
so that the filling is quicker to cook and
more juicy. The stuffing is usually made
from young fat lamb. The ram brews broth
to which tomato paste or fresh tomatoes



TOMATHA NACTA AGO CBiXi MOMIAOPH. IAATH
BYLLIKM 30BXAM FTAPFHMMM, 3 KAOTUKOM —
KMCAMM MOAOKOM, BUPOBAEHNUM OCODAM-
BUM CMOCOBOM. XOMYPAOAMA € HOCTIABKM
BADKAMBOIO M YAOBAEHOIO CTPABOIO, LLLO
PAHILLE, KOAM CBATAAM KAPOIMCHKY Hape-
4eHy, BOHQ MOBMHHA BYAQ MOKA3ATH CBOE
BMIHH$ 1l FOTYBATM. ByLLIKM AIMUAMCS
MOAEHBKUMM, 30BOIABLLIKM 3 HONEPCTOK.
Lle ByAO CNpaBXHE MUCTELTBO!

Ha Apyre Kapaimu NPUroLLLaoTb
HOYMHEHMMM M'SCHUM OAPLLEM NOMIAC-
pamu 1 nepuem. e nomaaop se 6ydep
AOAMA. A POHHBOIO BECHOIO, KOAM
3'ABASETCS MOAOAE BIFRTRAIAHD AACTA
HbOTO 3ArOPTAOTb M g HMI LDl i3
PUCOM | LMOYAEIO M -Gyt CLImimay.
MOAOAE BUHOTPOAHE: #ACTA DL ICOKIES TS
OKPOMOM, LLLOG BOHO Fitart #d'BL_IM&A, Tl
MOTIM Y HbOTO KOHBFIT KM
3aropraloTs OAPLL. CRcefisli
TOAYOLL BUXOAATD AV &0t
HUMM, KUCAE BUHOT s HE
AMCTS MOOCOYYETbCSH A% RiHAN
OYABHMOHOM i TEX ADiE e
cmakye . CapMy iAATh
rapsyoio, OOOB A3Ke g 5
KATUKOM.

A

are added. Eat ears are always hot, with a
cat - sour milk, made in a special way.
Hamurdolm is such an important and
beloved dish that when it came to
marrying a Karaite bride, she had to show
her ability to cook it. The ears were
sticking small, the size of a thimble. It was
real art!

Secondly, karaites are served with
minced meat, tomatoes and peppers. This
is a webma dolma tomato. And in the early
spring, when the young grape leaves
appear, he is wrapped with minced meat
with rhizomycibulus and prepare
warrpat. Tha yaure grapa

leaves are boiled with pam——

biling water to make
tham safter and

%

. 1
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Kapaimcbka KyxHi

JKOAEH KapQiMCbKMIA CTiA HE 0BXO0-
AMTbCS BE3 MUPIKKIB €T AMAKbACKDL A0
nupora KobeTte 3 BAPAHIIMM MICOM,
KapTonAeto abo pucom. MNnpir BUKACAQ-
{0Tb HQ BEAMKY KPYTAY MATEABHIO 1 MEYyTh
Y AYXOBLLi. BUKOPMCTOBYETBCS AMCTKOBE
TICTO, O M’9CO HOPI3AETHCA MOAEHBKMMM
KyBukamm. Kpai nnMpora 3aLLmnytoTs
KPQCKMBOIO KOCUYKOIO — BYPMOIO. Y LLIEHTPI
POBUTBLCH «HOCKK» — ABI MOAEHDKI AipON-
KW, 4epe3 aKi Mia 4aC NPUroTyBAHHS
MIAAMBCETbCS MIACOAEHA BOAQ, LLLOG nupir
OyB COKOBMTUM i M’SCO KPAILLLE MPOMEKAO-
c4. KOAM nnpir rotoBmmn, Moro
BMKAQAQIOTb HO BEAMKE

Balan, HOKRARTIOTE
FLL bR, ol g
i acy ol S MG T [0
CnBOTo AT CTHTND

then wrapped in ground beetroot. The
peculiar blueberries turn out to be very
fragrant, the sour grape leaves are seeped
with meat broth and taste good too.
Sarmas eat hot, be sure to roll.

No Karaite table is complete
without etayaklak pies and kobetta pie
with mutton, potatoes or rice. It is spread
on a large frying pan and baked in the
oven. The puff pastry is used and the
meat is cut into small cubes. The edges of
the cake are covered with a beautiful
pigtail - a storm. In the center, a "spout" is
made - two small holes through which the

' is pouted tiwer the water during
ceoking, so Lhat the cake is juicy and
the meat is better baked. This is the
main secret af the Karaite mistress,
which cannot ke forgotten. When the
pie i ready, it is spread over a large

~



* JINCTKOBE TiCTO
* dapaHUHA

NOLUMPIOETBCS BCin ByanHkom, LLLe raps-
Hund MADIF FCRIICETEER HA LUATTONKK M
YPOUYMCTO MOAQETLCH AO CTOAY. Kapaimm
rOBOPSTh:  «XATHUHMHB OHMA3M YHHM
KOMeu, eTHi kebab eTep, XaTMHKUHDB MAXLLIM
— YHHW BE €THi HE3ETAI KOAETE MULLIMPUP
(MoraHa rocnoAmHs 3 Ticta 3p0buTh
KOPXMUK, O M’ICO MIACMOKUTh, TAPHA X — i3
TICTO M M'ACQ CNEYe CMAYHMI MUPIr)».

TPOAMLIMHUM | YAIODAEHMM
HAMOEM KAPQIMIB € KOBA , MPMIOTYBAHHS
SKOi noTpebye 0COOAMBOrO MMUCTELTBA.
PaHiLLe H1MM BOAOAIAM KAPTTMCBKI
HYOAOBIKM.

Ha BeAMKi CBATA NoAGBAAQCS Bina
XOABO — AKbAABQ, MPUTOTYBAHHS FKOT
BBOKAAOCS BEPLUMHOIO KYAIHOPHOTO MUC-
TELTBA AAS TOCTIOAMHI. AedHi BiakM 301BO-
AWM AO TYCTOI MiHKM, 3 LLYKPY rOTYBAAM

KapalMCbkui nupizKOK
3 M sicoM (eT allaKkbJIaKb)

* UOYyJIst
* cnenil

dish, covered with a towel to allow it to
evaporate. The smell of a kobet is
appetizing all over the house. Even hot
cake is sliced and solemnly served on the
table. Karaites say:
"Hathininonmazyunnicomechat,
ethnickebabeter (Bad mistress will make a
cake from the dough, and the meat will be
fried, while the good one will make a
delicious cake from the dough and meat)."

The traditional and favorite drink of
Karaites is coffee, the preparation of
which requires special art. Previously, it
was owned by Karaite men. On big
holidays, white halva - akalva was served,
the preparation of which was considered
the pinnacle of culinary art for the
hostess. The egg whites were beaten to a
thick foam, the syrup was prepared from
sugar, some citric acid was added and the

Kapaimcbka KyxHs

. i o - I 4
Y 2018 poui KapaiMCbKMi MUPIXKOK 3 M'ICOM - «€T AHAKbAAKD» LUIKAEHH

yHeceHOo A0 HaLioOHAAbHOro nepeAiky HeMaTepidAbHOT KyAbTYPHOT m A K T
CcnaalMHKU YKpdiHu (0XOpOHHMI Homep 013)

CHPOM, AOACBOAM TOOXM AUMOHHOI pelvis was cooked in a slow muvogni,

KMCAOTU 11 BOPMAM B MIAHOMY TA3Y HQ stirring constantly. Afterwards, fried nuts
MOBIAbHOMY BOTHi, MOCTIMHO MOMILLIYIO- or apricot seeds were poured. The cooked
4. OniCAS BCUMNOAM CMOXKEHI FOPIXU 4 halva was spread in small flakes or cut
QBPUKOCOBI KICTOYKM. 3BAPEHY XAABY into pieces and left in parchment paper.

PO3rOPTAAM HEBEAMKMMM KOPXKAMM 06O
Pi30AM HO LLUMATOYKM M 3AAMLLICGAM B
MERTEMERTRO Y 1ANSfL

"Hosh istah!" - say hospitable
faraifies. Rom 2ppetitt

EECW MW - TORDEHETE
JOE MR Rk, CracHn o
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BU ERDE YASAYLAR QIRIMTATARLAR

Kpmmcski TaTapmn MeAITonoas
CAQBATBCA CBOEIO TOCTUHHICTIO. 36epiraioym
BIKOBi TDOAMLLIT OBIAHBOTO ETHKETY, BOHW PAAO
NPMAMAIOTL FoCTeN y cebe!

KyXHst KPMMCBKMX TATAP 30BXKAM BIADIZ-
HAAQICA BEAMKOIO KIABKICTIO CMQYHKX CTPOB i3
MACQ, OBOYIB, CMIELLIM TQ 3eAEHI. Hal T pO3BKTOK
BMAMHYAM KYAIHOPHI TOOAMLLT TpeLL, ITaAT;,
Kaskasy, KpaiH As3ii Ta TypeyumHm. AAe BOHA
MQE€ ETHIYHY TA PEAITiMHY Cneumaoiky, ToMmy
3060POHSETECS BXMBATM M'ICO TBAPMH YOUTHX
HE 30 LLIAPIATOM, O TAKOX KPOB'3Hi BUPOOU,
MSCO CBMHEW TA AKOTOAbHI HOMOI.

Crimean tatars are famous for their
hospitality. They like to go on a visit, but
also they’re glad to see the guests at their
places.

The cuisine of Crimean tatars
always differs by great number of
delicious dishes: meat, vegetables, species
and greens. It is evolved under influence
of the traditions of Greek, Italian,
Caucasus, Asian and Turkish cuisines.
Islam also reflects the cooking way of
Crimean tatars.

LLle B KprmcbKOMY XQHCTBI CyBOPO
AOTPMMYBOAMCS HOLLIOHOABHMX TOOAMLLIM,
LLLO (OOPMYBAAUCS CTOAITTIMM. OCOBAMBA
YBArQA MPUAIAIAQCSH KYAbTYPI 1 €TUKETY
XAPYYBAHHS. Lie BYAO BOXKAMBOIO CKAQAO-
BOIO Y BUXOBOHHI MOAOAOTO MOKOAIHHS.
CTOBAEHHS AO IXi HIKOAM He BYAO CMOXME-
YMM — BOHO BYAO LLAHOBAMBKM. 3060POHS-
AOCH KMAQTM T HQ 3EMAIO, BIATYKYBATUCS
NPO XY 3HEBAXKAMBO. ByAb-AKQ KA, HOBITH
AYXE KPUXITHUM LLIMATOHOK, PO3rASACAQCS
K Boxxa 6AaroaaTh. AAG roCTs BBAXKOAOCH
HETAKTOBHMM BIAMOBAATUCS BiA YOCTY-
BOHb, CAiA OYAO i3 BAFYHICTIO MPUMHATY iX,
3ICTM X040 © MAAY YOCTMHY, iIHOKLLE LLe
MOTAM BU3HOTK 30 HEMOBArY AO FTOCMOAQPA.
KpMMChKi TATAPKM LLIAHYIOTb AOAEM NOXM-
AOTO BiKY, KLLO AO POAMHM 3QBITAB TAKMUIA
TiCTb, ICHY€E TPAAMLLIS: AiT TOCNOAQPIB
LLAYIOTb PYKY HO 3HOK MOBAM AO CTAPLLO-
ro. Lle 3814yai LUAHYETbCH M AOCI.

During the rule of Crimean
Khanate there was a stern abidance of all
national traditions which were formed by
centuries. It was focused on culture and
etiquette food. This thing was important
to bring up the young generation
correctly. The attitude to eating was
always respectful. It was forbidden to talk
about eating dishonorably and throwing it
on the ground. Any food, even tiny piece,
was seen as a grace of God. If you're a
guest, you won’t refuse, you should eat
and be thankful, otherwise, they might
have guessed as it is disrespectful. Also it
was shame for owner not treating the
visitor. These traditions are still to be in
great honor. If you become a guest of
Crimean family, you’ll feel the national
coloring, hospitality and they keep it for
centuries.



SIKLLLO BM CTOHETE FOCTEM KPUMCHKO-
TATAPCHKOT POAMHM, TO BiaYyeTe HALLO-
HOABHWI KOAOPWT T FTOCTUHHICT, 30epe-
KEeHi Bikamm!

3Q3BMYAM KPUMChKI TATAPU XOAATb Y
rocTi 6€3 3aMPOLLUEHHS, TOMY LLLO TOCTIM
30BXAM POAI! Y CBOIO Yepry rocTi He Npuit-
AYTb 3 MOPOXHIMKU PYKAMK. TOMY TOCTIM
rOCMOAQPI PAAICHO M LLIMPO rOBOPSTH:
«Buyurun (MpuroLiamtecs)! As tatli olsun
(CmayHOro)!»

CrMBOAOM AOBPOCEPAEYHOTO CTOB-
AEHHS € NPUrOTYBAHHS AAS TOCTS TPAAM-
LLIMHOT KaBW. KOAM rOCT HE TIIEE,
TOCMOAMHA MOCMILLCE M TEARMTM
TYPKY, LLLO® BUABUTU TCriZs [ =~
HICTb | HOAWMTU FAPSHOT KB,
MNoAQIOTb i B MiAHIN DA -
LLi 3 TBEPAMM KYCKOBM &
LLYKPOM (K'QTTMLLEKEP), Al 1 IS
MPOMNOHYIOTb ANETUTHE ML
B LLYKPOBIM NyAPi (Kypab ke, Giin
LeKepPK'nMK’) - BUPIO i3 GiaraTiz-
LLIAPOBOrO TICTQ, AKE 3y
MOAMBOETLCS LLYKP OBl
CUPOMOM.

Usually Crimean tatars go on a visit
without invitation, because they are
always glad to meet new people. The head
of the family really meets new friends so
generously. They always make some
stocks of the best products for new
friends. So, they say: “Enjoy your meal!
Bon appetite!”

The symbol of respectful attitude
to the guest is the tradition of making
coffee. When you come into the house the
hostess is in a harry to put a cezve and
pour hot coffee. She serves it in a

KpumMcbkoTaTapcbka KyxHs

Came COAOAOLLLOMM KPUMCHKI
TATAPU AKODASTH AUBYBATH M PAAYBATH
CBOIX roctem. Kpim Toro, BOHM HOAQIKOTh
BEAMYE3HOTO 3HAYEHHS AOPYKTAM, AKi
0BO0B'F3KOBO BMKOPUCTOBYIOTh MPM MOAQHi
Pi3HMX COAOAOLLLiB. [pYLLI, 16AYKQ, aBpU-
KOCH, CAMBM, KM3MA, LLIOBKOBMLLY, XyPMAQ,
MOCAMHM, YEPELLIHS, IHXMP, NEPCUKM,
BULLIHS, BMHOTMOOA —iXY>KMBAIOTb HE
TIAbKM Yy CBIDKOMY BUIASAIL, OAE MY
cyleHomy (keptmek’ypy). Kpim toro,
KPMMCBKOTATAPCBKI XXiHKM BAPATH BAPEH-
HS (TATAM) i TOTYIOTb FYCTMI Y3BAP,
CXOXMIM HO MeA (Bekmec).

copper flask with sugar, delicious cookies
with powdered sugar — this is a multilayer
dough product which is poured by sugar
syrup. They enjoy to surprise and delight
their guests with sweets. In addition, they
give a great preference to fruits and serve
them with a variety of sweets. Pears,
apples, apricots, plums, dogwood,
mulberry, persimmon, olives, cherry,
peach, fig, merry, grapes are eaten not
only fresh, but dried too. Besides,
Crimean women cook jam and thick
stewed fruits, similar to honey. Nuts are
also very widely used. The flour
dishes are filled by nuts, tatars
make nut toppings for pies

and simply eat them.

¥ Crimean tatars try
to keep historical recipes
of national cuisine and
revive special cooking
methods. The
matchless and meaty
aroma of Crimean cuisine
leaves no one impassible.
The most exquisite main

"
s




KobOete

JHUCTKOBE TiCTO

M'sico (ATTIOBMYMHA, GapaHUHA)

uoyJis
nepenb
KapTOILIA

TCKOM™ AVHE LIMDOKS BMKIDMCTORY-
IOTbCA rOpiXu. HUmmK nepecrnatots
GOPOLLHSAHI CTPABW, PODAATH FTOPIXOBY
HOYMHKY AAS MUPOTIB i NPOCTO AT NEepe-
TEPTUMU. KDMMCBKOTATAPCBKI POAMHM
HOMArQIOTbCS 36EePErTM iICTOPUYHI peLenT
HALLIOHOABHOT KYXHi i1 BIAPOAMTU OCODAMBI
METOAM NPUIOTYBAHHS XK.

HenepesepLUeHMI MPIHO-MACHUI
QAPOMAT CTPAB KPMMCHKOTATAPCHKOT KYXHi
HE 30AULLIAE HIKOTO BAMAYXMMM . HarBu-
LLIYKQHILLIOIO NEePLLOK CTPABOIO € CYn
tOhak-aLL: APIBHEHbKI NEABMEHI B CMAYHO-
MY M’ICHOMY BYAbMOHI, 9Ki TOAQIOTbCS 3
KATUKOM (KedDipOM). 30BXAM BBAKAAOCS:
YMM CMPOBHILLQ TOCNOAMHS, TUM ADIOHILLI
B HETMEABMEHI. Y 3BUYAMHY CTOAOBY
AOXKY iX MO€E BMICTUTMCS 7-9 LLTYK! TAKOX
AO CTOAY NMOAQIOTb CAPMY ( FOAYOLL 3 BUHO-
TPAAHOTO AUCTH), BYPMY (CTPABY 3 AUCTKO-
BOTO TICTQ 3 MICHOIO HOYMHKOID), KObeTe
(MUpIr i3 3A0BHOTO TiICTA 3 M'SCOM), AOKYM
(NeveHy CTPaBY 3 KUCAOTO TiICTA 3 M'SCHOIO
HAYMHKOIO).

course is soup Ufak-ash: there are tiny
dumplings in meaty bouillon. They say, the
more skillful the mistress is, the smaller
dumplings are. 7-9 dumplings are fitted
into a regular table spoon.

Then you’ll be offered one of the
most favorite dishes - Crimean chebureki
or «yantik», this kind of meal is cooked in
a pan without butter. Also, you have a
chance to taste kebab. It is made on a
e TR

KpumMcbkoTaTapcbka KyXHs

LIKABHH

I3 cepeanHn XV cT. A0 1783 p. cyyacHa Teputopis m A KT
MeAiTonoAbLUMHN BXOAMAQ AO CKAAAY KpMMCbKOro XaHcTsa

MoTim Bam 3amponoHYIOTh OAHY 3
HAMYAIOBAEHILLIMX HOLLIOHAABHMX CTOOB —
KPUMCBKOTATAPChKI 4eBypekm abo FHTHK,
AKi MeYyTb HA CYXiK MATEAbHI ©€3 XMPY.
OKpim TOrO, y BaC ByAe MOXAMBICTb
CKyLUTYBOTM Ke6ab6. Moro roTyioTs Ha
CMNEeLiaAbHMX KM3MAOBMX AEPEB’AHMX

AWK R, LG =03 B IBCH WLV L,

ACEEPW e TRONETY 0313 C0a0A0-
L 200 KONl x2 0000, DAk He 308y-
aciAsan: # A almasin, gazh olsun (Toaon-
48 HE IGCTYEE HHA, ©f TOCT HHIZT 2] e

Pecropan KpUMCLROTATADCHKOL
«@opocs MicTa MedgiTomons




AICI TRAIESC MOLDOVANE

«Bine ati venit (AQCKOBO MPOCKUMO)!»
—TAK 3yCTPIYAIOTb TOCTEN MOAAOBOHM.
PO MOAAOBCHKE 3ACTIAAA KPALLLE HE
YUTATH, A B3ATU B HBOMY Y4aCTb. OTpU-
MAETE CMOTAAM HO BCE XMTTH |

MOAAOBOHM TOBOPATL:  «Cum
primesti un oaspete, asa vei fi si tu primit»
(K ByAeLL NPUMMATU FOCTEN, TAK MPMMYTD
iTe6e)». BiHLLIYI04M rOCTEM, BOHM 3yCTPI-
4QIOTb IX OCODAMBUMM — CBATKOBUMM —
CTpaBAMM B «Casa Mare», TOBTO Y
BEAMKIN KimHaTi. CEPBIPOBAHMM TAPHUM

“Bine ati venit (welcome)!” - the way
Moldovans greet their guests. It is better
not to read about the Moldovian feast, but
to take part in it. Get memories for life!

Moldovans say: "Cum primesti un
oaspete, asa vei fi si tu primit" (As you will
receive guests, so will you). They welcome
guests with special festive dishes at “Casa
Mare”, that is, in a large room. There will be
a table served with good dishes, bright and
carefully decorated, and a person will feel
easily and joyfully.

MOCYAOM, FCKPOBMM, CTAPAHHO NPUKPO-
LLIeHWUM, LLe BYA€e CTiA, 30 SKUM AIOAMHA
MOYYBATUMETBCH AETKO M PAAICHO.

MOAAOBCBHKQ KYXH$ ©arata cmako-

MU TG OPOMATAMM, BOAHOYQC NMPOCTA 1
KOPMCHQ. YOro TiAbKM HEMAE HO CTOAI !
LliAa HM3Ka CTpaB 3 OBOMiB, M'CA, OPYK-

TiB. ODOB’A3KOBMM AOMOBHEHHIM HA
LIbOMY CBSTi XKMTTS € MOAAOBCHKE BUHO,
9KE BXMBAETBCS TiAbKM MICAS KOPOTKOTO
NoBaXAHHS: «Hai noroc (ByAbTE LLLACAU-
BMMM)!»; «Sd fim sd nd tosi (ByabTe 3a0p0-

BMMM)!»; «La multiani ()KMBITb AOBIO)!».

Y MOAAOBCBKOMY AOMI TOCTIM
KiAbKQ pA3iB 3ANPOMOHYIOTh MOICTU TA
BUMUTU.

At the Moldovan house, guests are
offered to eat and drink several times.
With the words “Serviti, va rog” (Treat
yourself, please) the mistress will put
zama on the table, Moldovian chicken
soup with lots of vegetables, herbs and
spices. Chicken zama is a great lunch
option. Soup is considered the best
remedy for cold or hangover and is a part
of Moldavian wedding traditions. Also you
will be offered to taste sermelutse
Moldovenesht (Moldavian rolls) - a dish of
young pork, rice, steamed roots, tomato
puree with the addition of finely chopped
herbs. And all this is wrapped in grape
leaves, stewed in a clay pot on a chicken
broth. In the preparation the grape
cabbage kvass of bran is used for sour
taste. On the table ready meal is served
with sour cream.



3i cAOBAMM «Serviti, va rog (Mpwro-
Liamtecs, OyAbTe AQCKABI)» FTOCMOAMHS
MOCTABWTL HA CTiA 3aMY, TOBTO Cyn Ha
KYPA4OMy BYAbMOHI 3 BEAMKOIO KIABKICTIO
OBOViB, TPAB i MPAHOLLLIB. 30MQ 3 KYPKOIO i
AOKLLIMHOIO — 4YAOBMM BAPIAHT AAR OBIAY.
Yu He Tak? Cyn BBAXKQETHCH KPALLLUM
30C060M MPOTM XOAOAY OBO MOXMIAAS i €
4ACTMHOIO MOAAOBCBKMX BECIAbHMX
TPOAMLLIN. TOKOX BAM 3AMPOMOHYIOTh
CKYLUTYBATY C3PMIAYLLE MOAAOBEHELLITH
(roAyOLLi MO-MOAAOBCHKM) — CTPOBY 3
MOAOAOQT CBUHMHM, PUCY, MACEPOBAHK- 4,
KOPIHLLIB, TOMATY-MIOPE 3 AOACBAHHAN,
MIAKO HOPI3AHOI 38AEHI. | BCE LLE 30ropH«-
TO Y BUHOTPOAHI AUCTKM, TYLLIKOBAHO: 3
TAVHIHOMY TOPLLIMKY HQ KYPSHOMY OYAbA-
OHi. AAS KMCAOTO CMAKY B MPUTOTYBAH Hi
BMHOTPAAHMX FOAYBLLIB BUKOPUCTOBYICTH
KBOC i3 BMCIBOK. HO CTiA FOTOBY CTR Iy
MOAQIOTb 3i CMETAHOIO.

«Gustati din bucate (CKyLUTYMTe,
©yAb AQCKQ)!» —3BEPTAETHCH TOCMOAKHA
AO FOCTEN. A HO CTOAI BXXE CTOSTb HE AML| =
TOAYOL, O 1 TOKAHQ (TYLLKOBAHE M'SC 01
MIAAMBOIO), MMUTUTET (MOAEHBKI KOBO3-
CKM 3 SAOBMHMHM, SKi TOTYIOTb HO
rpatapi). Ta ake 3aCTiAAg 6e3 Bi3uTi k-
K MOAAOBM MAMAAMTIA?!

“Gustati din bucate” (Please, taste) -
the hostess speaks to the guests. And not
only the Moldavian rolls are on the table,
but also the tokana (stew with gravy), the
mytyteyi (small grilled beef sausages). But
the feast can’t take place without a
famous dish from Moldova - polenta
(mamaliga)!

Traditionally, polenta is cooked in a
cauldron, that is why it becomes round.
The parridge should be thick enaugh,
served with brynza cheese, sour cream,

MongaBcbKka KyXH

TPOAMNLLIMHO MOMOAMTQ TOTYETBCH B
KQ3QHKY, TOMY BOHO 1 HOOYBAE KPYTAOT
doopmm. Karua noBuHHA ByT1 AOCHTL
LLLIABHOIO, KPYTOIO, MOACETLCH i3 OPUH-
3010, CMETAHOIO, FMLiMK ABO HOBITb
CMOXEHOIO PUBOIO 11 MYAXEEM (YOCHMKO-
BMM COYCOM). AEXTO BBAXKAE 30 KPALLLE
TCTW 1T i3 3aMOt0 6O MOAOKOM, O € M TCKI
XTO iCTb 3AMICTb XAIBQ!

Y A06pilt rocnoAi 060B’'13K0BO HA
RIS TOCTORARTH TR I TRICHN,
COACHYRLTCEIO T NATILMEAH §

BEOTYTI.

eggs, or even fried fish and garlic sauce.
Some people prefer to eat it with zama or
milk, and there are those who eat it
instead of bread!

A good hostess is sure to put on
the table pies made of fresh brackish
dough, such as scallops and twirls. Their
difference is in the form. Placinda is a flat
cake. And vertuta, as it is easy to guess, is
a pie for which the dough is rolled up and
baked, in, this form. Such pies are made
with absolutely anyfilling and are
suitanle for Arynza cheese, onions, herbs,
hailed egzs, cabbage and pumpkin. Also
placinga and vertuta are made for dessert
with sweet fruits. For last, delicious babka
albee angd babka nyagre are prepared.
Bakka albee is a dessert of white
ralee, babka nyagre is black. They
are served on the table together.

These sweets are made from
simple ingredients: flour, soda,
noodles, eggs, milk, kefir,
sugar, a small amount of
vodka and baked in the oven.
Lompotes, pickles, juices in
floldova are much more
popular for dessert than hot
tea and coffee.
Finally, you will receive
a0 invitation to come and
gifts made by the awn
thermse ves. A -



Mamaiaura

OOpPOLIHO KYKYPY/A3siHE
HIKBapKH
Opun3za

T%HA iAMIHHICTE —y dpopri Naa-
UMIHAT = LLE NACICKIE TMPIT. A BEDTYTA, 9K
HECKAQAHO 3A0rGAQTUCS, — NKPIr, TICTO
AAS 9KOTO TOHECEHbBKO PO3KATAHE, 3rop-
TAIOTb TPYOOYKOLO 1y TAKOMY BUTASAI
3aMiKAoTh. TaKi MMPOTM POBAITH 3
BYAb-9KOIO HOYMHKOIO. MMIAXOASATH
OpuH3a, CHP, UMBYAS, 3€AEHD, BOPEHI
S, KANYCTA 1 rapbys3. A LLLe NAQUMHAM
1 BEPTYTU POBATTL HO AECEPT i3 COAOAKM-
MM OPYKTAMM. TOKOX HAOCTAHOK 30CTIAAS
rOTYIOTbCH CMQYHI ©abka aabe Ta 6abka
Harpe. babka aabe - aecept BiAOro KOALO-
py, 6abKa Herpe —40pPHOTO. IX i NoACIOTh
HQ CTiA PA30OM. TOTYIOTHC LLi COAOAOLLL i3
NPOCTUX IHFPEAI€EHTIB: GOPOLLIHA, COAM,
AQILLI, A€LLb , MOAOKQ, KEXDIPY, LLYKPY,
HEBEAMKOI KiAbKOCTi TOPIAKM — i 3AMiKa-
I0TbCH B AYXOBLL. KOMMOTK, KUCEAI, COKM
B MOAAOBOH MEAITOMOAR HOBAraTo nomny-
ASPHILLI AO AECEPTY, HXK FApSYMM 4am i
KaBQ.

HacamkiHeLLb B1 OTPMMOETE 3aMPo-
LIEHHS MPWXOAMTM LLLE TA MOACPYHKM,
BUIOTOBAEHI FTOCMOACPIMM BAOCHOPYH.

MongoBChbKa KyXHS

3a nepenncom 1897 p. B MeAiTONOAI piaAHOIO MOAAOBCLKY MOBY LIKABHH
BBaXKAAM 10 oci6. 3a nepenucom 2001 p. cepes HACEAEHHS ¢ A KT
MeaniTonoas (160352 oco6u) 197 MoAAOBAH



GERADE HIER LEBEN DIE DEUTSCHEN

o

ETHi4YHI HIMLLi HOAEXATb AO
HAMBIAbLL FOCTUHHMX HOLLIM MEAITONOAS.
AAe 1 BiABiIAYBQYI HE MOBKMHHI 306YBATH
MPO NYyHKTYAABHICTb — HE BAPTO
CRIi3HIOBATUCS AO0 MPUXOAMTM PAHiLLE. K
XAPTYIOTb COMI TOCMIOAQPI, «HIMELBKA
MYHKTYQABHICTb — LLe KOAM BaC YekatoTh
Ha BeYepto 0 18:00, A BM MPUXOAUTE B
Oy Ab-KMM 4OC i3 17:59 AO 18:00».

9K NPABMAO, HIMLL 3A3AQAETIAb POO-
AfTb / HOACWMAQIOTb 30MPOLLEHHS HA 0BiA,

Himelbka KyXHA

Ethnic Germans belong to the most
hospitable nations of Melitopol. But the
visitors  should not forget about
punctuality - it is not necessary to be late
or arrive earlier. As the hosts themselves
joke “German punctuality is when you are
waited for dinner at 18:00 and you arrive
at any time from 17:59 to 18:00”.

As a rule, the Germans make and
send dinner invitations in advance,
announcing the dishes to be served.

MOBIAOMASAIOHM B HBOMY MPO CTPCBMK,
FKMMM BYAYTb MPUTOLLATU. ABCOAIOTHO
NPUMHATHOK BYAE M CUTYALLS, KOAM
TOCTAM 3AMPOMOHYIOTb AULLIE OAHY CTPOBY
b0 AWLLIE YOLLIEYKY KOBM 3 MMPOrOM. AAE B
BYAb-IKOMY PA3i HE MPUXOABTE B FOCTI
TOAOAHVMM:Y HIMLLIB HE MPUIHITO OAPA3Y
CiAQTH 30 CTiA. [IPUMOM NOYMHAET bCS 3
PO3MOB TO AETYCTALLIi HOMOTB, 4OCTO -3
TPOAMLLIMHOTO MOKOBOTO MMPOrd i3 CUPOM
Ta 90AYKAMM (Kdsekuchen mit Apfel) 4m
CAMBAMM (Kadsekuchen mit Zwetschgen).
303BM4QOIM TOAOBHMM HOAMOEM CAYTYE BUHO.
KOAM MiAHOCATb HOMOBHEHI HUM BOKAAM,
OBOOB’3KOBO AMBAATLCS Y Bidi OAMH
OAHOMY. AULLIE MICAS 3ACTIAAS B HIMELLbKIM
POAMHI MOXYTb 3AMPOMOHYBATH YAPOYKY
LLIHAMCY BMHATKOBO AAS KPALLLOTO Nepesa-
PIOBAHHS IXi.

A situation where the guests will
be offered only one meal or just a cup of
coffee with a pie is absolutely acceptable.
But in any case, do not come to visit them
being hungry — the Germans do not
immediately sit down at table.

The meeting starts with talking and

tasting drinks, often with a traditional
poppy seed cake with cheese and apples
(Kasekuchen mit Apfel) or plums
(Kdsekuchen mit Zwetschgen).

The main drink is usually wine.
They are sure to look into each other's
eyes when serving the glasses filled with
wine. Only after the feast the German
family can offer a glass of schnapps —
solely for better digestion of food.



3AraABHOBIAOMO, LLLO HIMLL
ANOBASTE M'3CO. M’SCHI CTPCBK MPEBAAIO-
{OTb Y HWUX HO CTOAIL. YOCTO roTYIOTh LLIBAMA-
HeOPATEH — CBUHAHY NEYEHIO 3 TAPHIPOM i3
KAbOLLOK. AOCUTb MOLLMPEHNM YOCTYBAH-
HAM € PI3HOMOHITHI KOBOACKM, NPUrOTOB-
AEHi HO TPMAI i3 COYCOM Kapi. Y3arani
CBUHMHO MOCIAQE YiAbHE MICLLE B MEHIO
ETHIHHMX HIMLLIB: i3 HET TOTYI0Tb KOBOACH,
OKiCT a00 LLUMHOK TOLLLO. HEOAMIHHOIO
CTPABOIO HO CTOAI € KMUCAQ KaMycTa. Y
nepLUi Ta APYri CTPOBM HE3PIAKA AOACIOTb
MOPKBY, KOPTOMALO, 606K, FOPOX.

Cepea nepLumx cTpas HaMBIAbL
MONYAARHMM i LLIBUAKMM Y MPUTOTYBOHH €
CyN i3 MiACEAIHESK aschwarze
riwelsu ppes, [l HMrSTyAmad HETD ks
CroYaTKy HEprikaan KARTONAK, NG
MO 7 BiiaBiabisan A aTOBACCTL ¥ Usl Hac
HO MOTE AL 1 A ma Tk AREE 0 e Sl i
COAO 3 iy aBHD — AD 30ADTACTOND S0ARD-
pY. MNOTiss M raTyesD RCAL: Ris
KOYTOR:3 Tie 7, 3CImAi1 1K1 =270 HEE
OAHOMY M AT CaHOMY AFLL
BIALLIAT 3 BCa 1 Fvitniss A L3I
LUMOT -, 30 KT AR
MOAbUARAM ZAHIET Pkl B
nepec.«nacHu Bopc Ww-
HOM, LIIEIET B He
SAMMARCE.

: _,Fn .

The Germans are well known to
love meat. Meat dishes prevail on their
table. They often cook “shvaynebraten” -
pork stew with garnish of dumplings. A
fairly common treat is a variety of grilled
sausages with curry sauce.

In general, pork occupies a
prominent place in the menu of ethnic
Germans: they make sausages, ham etc.
Sauerkraut is an indispensable dish on the
table. They often add carrots, potatoes,
beans and peas in the first and second
dishes.

Himenpka xyxss

PiBEAb 30CMMAEMO B KUMARYMIA CY,
TYAM XX MOKAQAEMO MIACMOXKKY, AQBPOBMIA
AMCT, KIABKQ 3€PEH AYXMAHOTO NepLio, a
TAKOX YOPHMM NepeLlb. Cyn AOBEAEMO AO
KMNiHHA, 3HIMEMO 3 BOTHIO, AOMO HOCTOS-
TMCA 10 XBUAMH, i, 9K cKOXXYTb HiMLL,
«guten Appetit!»

TPOAMLLIMHOIO APYTOKO CTPABOIO,
TOMBAAOIO 301 YOCOM MPUTOTYBAHHS, €
M'ACO, 3aneyeHe B KanycTi. BOHO rotyeTb -
CS 30A0BrO AO MPUXOAY rOCTEN. AAS LLbOTO
PO3BMPAETLCA KAYAH KAMYCTU 1 BAQH-
LLIYETbCS B OKPOMi.

Among the first dishes, the soup
with toast — schwarze riwelsuppe — is the
most popular and fastest in cooking. Let's
cook it too!

First, cut the potatoes, salt it and
cook until it is ready. At this time, fry the
chopped bacon and onion in a frying pan
until it is golden. Then we prepare a rivel:
from the tight dough kneaded on one
salted egg, we will tear off small pieces,
rounding with the fingers of one hand and
pouring flour to prevent them from
sticking together.

The rivel will go into the boiling
soup, then we will put the taast,

a bay leaf, a few grains of
sweel pepper, as owell as
black pepper, Bring the
soup to a beil romove
fram keat, lecit stay far 10
minutes, and a5 the
Germans 5,

guten Appetit!



HiMenpkny mrpyaensb

* TicTO
* KamycTa
°* NINHKA

MapaAeAbHO 1,5 Kr BUPI3Ki 0BCMa-
XKYETBCH OAHMM LLIMOTKOM AO 30AOTUCTOTO
KOABOPY M BUKACAQETBCS HA TAPIAKY; 700 T
MOPKBH, 2 LMOYAMHU PKETLCA KIAbLLAMM.
PosirpiBaetbcs AyxoBka A0 2002C. Ha AHO
TAMOOKOT DOPMM BUKAOAQETLCA  125T
KOMYEHOI TOHKO HAPI3AHOI KOPEWKM,
BUKAGAQIOTbCS % YCiX AUCTKIB KAMYCTM.
YcepeanHy NOMILLLAETHCS OOCMAKEHMIM
LLIMATOK M'ACQ 1 OBKACACETHCS HOBKOAO
3@AEHHIO, MOPKBOIO, LIMOYAEIO. YCE Lie CAIA
NMOCOAUTM 1 MOMNEPYUTH. 3BEPXY 3HOBY
AOAQETBCS 125 I KOMYEHOT KOPEWKH, i BCE
HOKPWBAETLCA 3AAULLKAMM KAMYCTAHUX
AMCTKiB, 30AMBAETHCH ABOMO CKASHKOAMM
BiAoro cyxoro BuHa. MevyeHto Tpeba
HOKPUTM KPULLIKOIO 11 MOCTCBMTM B AYXOB-
Ky HQ 3 rOAMHW. Hepes ABi TOAMHK BAPTO
3ATAFHYTH MiA KPULLIKY. AKLLLO BOAC
BMKMMIAQ, MIAAMTM CTOKOH okpony. LLle
4epe3 roAMHy CTPaBa OyAe MOBHICTIO rOTO-
BOIO. fi MOAQIOTb HO KPACKMBOMY BEAUKOMY
OAIOAI.
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* UOYyJIst
* mepenb YOPHUA
®* KMHH

The traditional second meal long in
cooking is meat roasted in cabbage. It is
being prepared long before the guests
arrive. For this purpose, the cabbage cob is
removed and blanched in boiling water.
Simultaneously, 1.5 kg of tender loin is
fried in one piece until it is golden and is
laid out on a plate; 700 g of carrots, 2
onions are cut into rings. The oven is
heated to 2002C. 125 g of smoked thinly
sliced loin and % of all cabbage leaves are
laid out at the bottom of a deep frying pan.
A roasted piece of meat is placed inside
and wrapped around with greens, carrot
and onion. All this should be salted and
peppered. 125 g of smoked pork is added
on top again and everything is covered
with the remains of cabbage leaves. It is
filled with two glasses of white dry wine.
The stew should be covered with a lid and
put into the oven for 3 hours. Two hours
later look under the lid. If the water has
boiled out, pour a glass of boiling water.
An hour later, the meal would be
completely ready. It is served on a
beautiful large platter.

Himenpka KyxHs

Y MeAiToAbCbKOMY MOBITi NPOXNBAAM BUAATHI HIMLL:
npomucAoBLi 6paTti KaacceH - 3aCHOBHMKM 3ABOAY
CiAbCbKOrocrnoAapChbkKuX MALUMH (y MANBYTHbOMY 30BOA
iM. BopoBcbkoro); LLaL, - 3aCHOBHMK CMAIKATHOro 3aBoAY; HelicheAba
- BAQCHUKM MAMHA 1O BYA. HiMeLbKii (Ha CbOroAHi ByA. A. AOHLIOBQ);
Moran KopHic - 3acHoBHUK CTAPO6GEPASHCHKOrO AICHHLTBA.

AAE HE AULLIE M'ICOM EAMHWM ... XTO
He 4yB NPO CAOBETHI HIMELLbKi AecepTi?!
OCcoBAMBO NOMYAFPHUM € LLUTPYAEAD 3
BULLIHAMM 41 9OAYKAMM. Ha TOHKO pO3Ka-
TOHE TiCTO BUCUMAETLCH NEYMBO 3 MEAEHN -
MM TOPIXOMM (2/3 AUCTQ), HO HBOTO BMKAQ-
ACETBCA BMLLIHS, i TICTO 3AKPYYY€ETbCS B
PYAET. M0ro Bepx 3A06PI0I0Th LMATOYKA-
MM MOCAQ, O BECb PYAET HOKPUBAIOTb
DOABIOI0, AA% TOTO LLLOG BiH AOBPE NPOMiK-
€A npu TemnepaTypi 200eC. Yepes 20-25 xs.
BMMIKAHHSA CDOAbTY 3HIMAIOT, LLLOG LUTPY-
AEAb 3aPYM’FHMBCS. [epea NoAQyelo Moro
NMOAMBQAIOTb COYCOM, 3BAPEHMM i3 COKY
BMLLIHi Tl HEBEAMKOT KiAbKOCTi BOPOLLHA.
HeMMOBIPHO CMAYHO!

LLle OAHMM TPOAMLIMHUM AECEPTOM
€ HIMELLbKMI MOKOBMI MUPIT i3 CUPOM. BiH
AYXE CUTHMM, HKHMM, O 30BAAKM CHMPHO-
MY HOMOBHEHHIO LLLE M HOA3BMYAMHO KOPK-
CHWM. Y HIMELBKUX POAMHAX, A€ AODAATH
AOMOLLIHIO BMMIYKY 3 AFOACMM, FOTYIOTb LLLE
1 LWBABCHKUIM NUPIT i3 CMOPOAMHOLO. LLe
HIDKHQ, GNEeTUTHA 1 AOCUTb MPOCTA B
NPWUroTyBAHHI CTPaBA. KAQCHYHMM LLBAG-
CbKMM MUPIr y HimMeY4mHi roTyetbes 3
4EPBOHMX MOPIYOK, AAE B YMOBOX MEAITO-
NOAS BiAbLL PO3NOBCIOAXKEHOIO € YOPHA
CMOPOAMHQ, i MUPIT 3 HET, HO AYMKY YAEHIB
HIMELLbKOTrO TOBAPMCTBA MEAITOMOAS,
CMAKYE BiAbLL BULLIYKOHO .

«Seien Sie herzlich willkommen und
nehmen Sie bitte, am Tisch Platz (AQCKaBO
NPOCKMO, CiAQKTE, BYAb AQCKA, AO CTOAY)
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But not only meat... Who has not
heard about the famous German
desserts?! Especially favourite one s
strudel with cherries or apples. Cookies
with ground nuts are poured (2/3 sheets)
and cherry is laid out on a thinly rolled
dough, and the dough is rolled up in a roll.
Its top is crushed with pieces of butter,
and the whole roll is covered with foil, so
that it is well steamed at the temperature
of 2009°C. After 20-25 minutes of baking
the foil is removed to make the strudel turn
brown. Before serving, it is poured with
sauce made from cherry juice and a small
amount of flour. It is incredibly delicious!

Another traditional dessert is the
German Poppy Cheese Pie. It is very
nourishing, tender, and thanks to its
cheesy filling, it is also extremely popular.
In German families, where they love
homemade pastries with berries, they also
prepare a swab currant pie. It is a delicate,
mouth-watering and easy to cook dish.
The classic Swabian pie in Germany is
made from red currants, but in the
conditions of Melitopol black currant is
more common, and the pie from it, as the
members of the German society of
Melitopol think, tastes more refined.

«Seien Sie herzlich willkommen und
nehmen Sie bitte, am Tisch Platz (Welcome
to the table)!»

LIKABUH
DAKT



«Witam gosci w domu przy stole i
prosze sprébowal dania (Bitato rocten y
AOMI 1 MPOLLY CKYLLTYBOTM CTPGB)!» —
TAKMMM CAOBOMM MOAbCHKA FTOCMOAMHS
TPAAMLLIMHO 3yCTPIMAE TOCTEN,
3ANPOLLYIOYM iX AO CTOAY. A CTPOBK HO
HbOMY — MOXMBHI TO CMAYHI. TpaAMLLi
NMOAbCBKOT KYXHi, PELLENTU NPUTOTYBAHHS
€ YOCTMHOI HAPOAHOT KYABTYPM, SKA
dPOPMYBAAACH BMIPOAOBXK CTOAITb.

«Witam gosci w domu przy stole i
prosze sprobowa¢ dania (I welcome
guests to the house and ask to have a
meal)! » —in this way, the Polish hostess
traditionally greets guests, inviting them
to table. The dishes on it are nutritious
and delicious. Traditions of Polish cuisine,
cooking recipes are part of a folk culture
that has been formed for centuries.

«XAiB - yCbOMY FOAOBQY, - COME TAK
CTBEPAXYETHCA Y BIAOMOMY YKPOTHCHKOMY
MPUCAIB'T. A TIOASIKM KOXKYTb: «Kto sie
wstydzi pracy, niewart chleba i kotaczy
(XTO COPOMMTLCA MPALL, TOM HE BAPTUM Hi
XAIOQ, Hi KOAQYQ)». TOX kMt 0Bia 6e3
MOAbCBKOTO XAIBA TPAAMLIMHOI BUMIYKM —
HQ 30KBACLL, 3 TOBHO3EPHOBOTO BOPOLLIHQ,
i3 TOBCTOKO CKOPMHKOIO T BEAUKOIO KiAbKi-
CTIO MOXMBHUX PEYOBKMH? «Na zdrowie!» —
CKOKYTb BaOM 301 MOABCBKMM CTOAOM, MiAHI-
MAOYU YaPUMHY  «3yOPIBKM» HA HYECTb
roCTs — OCODAMBOI HACTOSHKM FTOPIAKM 3
HEOAMIHHOIO TOABMHKOIKO YAMOAOYi MNAXY-
YO

Bi3nTiBKOKO MOABCBHKOI KYXHi € Pi3HO-
MOHITHI CYMK, O «<KOPOAEM CYMiB» = TPAAM-
LiMHMM KypeK (Zurek) HO GOPOLLIHAHIM
30KBACLL (zakwas na zurek), IKQ HOAQE
MOMY HEMOBTOPHOTO CMAKY 1 APOMATY.

lish cuisine

«Bread is the staff of life», — this is
what a well-known Ukrainian proverb
says. As for the Poles, they say: «Kto sie
wstydzi pracy, niewart chleba i kotaczy
(Whoever is ashamed of work is not worth
the bread or the cake)». So no lunch is
possible without the traditional Polish
bread made from sourdough, whole wheat
flour, having a thick crust and lots of
nutrients. «Na zdrowie!» — you will be told
at Polish table and a glass of Zubrivka, a
special vodka tincture with the
indispensable grass-blade of Sweetgrass,
will be raised to honor the guest.

The specialty of Polish cuisine is
represented by a variety of soups, and the
"King of Polish Soups" is considered a
traditional Zur or Zurek made on a base of
sourdough (zakwas na zurek), which gives



Y KepamitHOMy abO CKATHOMY
MOCYAI 3MILLIYETbCH BOAQ, XUTHE BOPOLLIHO
APIOHOTO MOMEAY, YOCHMK, AMCTKM ACBPY,
HOPHMM XAIB BE3 CKOPUHKM TA AYXMAHMM
nepeLb. 30KBACKA PETEABHO BUMILLIYETCH
30KPUBAETLCA M CTABMTLCS B TEMAE MIiCLLE
AN OPOAIHHS, O NMICAA MPOLLIAXYETHCS
TPUMQOETBCH HAMOTOTOBI B XOAOAMABHMKY .

[OTYeTbCS XYPEK Y KiAbKA eTaniB.
CnepLuy Y BEAMKIM KACTPYAI PO3TOMAIOE -
MO BEPLLKOBE MACAO 1 OBCMAXYEMO
LUMBYAIO AO MPO30POCTi, YAMBAEMO BOAY M
AOBOAMMO AO KMMiHHA, AOAQBLLIM OBOYi TA
KOMYEHY MPYAMHKY. 3rOAC apsifin i
30Hi 1 06CMOXKEHI HO NAT S beli LUAATITI KR
KOBBACKM, KOMYEHOCTEN, gk anfkKI
nepeLb, AQBPOBUM AUCT iHH HHE,
3aKBacky 300BTYEMO M AOAZzs: |
PETEABHO MOMILLIYIONH, v 2y
(KYpEeK Mae 3AETKQ 3aryCHy™ .
CMaKye TaKMM CYN 3i CMETE: Hizii,
XAIBOM, BUNEYEHUM Y AYXoB L, i3
BEAMKMMM LUMOTOYKOMM B oo
ro smus. NpPOCUMO roCTER A
CTOAY!

it a unique taste and aroma. To make
Zurek soup, we need to mix water, rye
flour, garlic, bay leaves, brown bread
without crust and black pepper in ceramic
or glassware. Mix carefully the sourdough,
close and store away in a cupboard for
fermentation and then strain and keep in
the refrigerator.

Zurek is being prepared in several
stages. First, in a large saucepan, melt the
butter and saute onions until they turn
transparent, then pour in the water
and bring to a boil, add the
vegatables and smoked hreast.
Subsequently add finely chopped

ard  ried  sawsage,
amakec breast,
allspice, boy leal

[TosibChKA KyXHA

A Xi6a MOXHA OMMHYTU 3HOMEHMTI
MOAbCbKi KOBOACKM, AKi MALOTb Y KOXHO-
MY BOEBOACTBI CBOI peLLenT abo HIOAHCK
MPUroTyBAHHA? HANPUKAQA, «Kabanosy»

— AErKi TOHEHbKi KOn4yeHi KOBOACKM, gKi
FOTYIOTb i3 MOAOAOI XMPHOT CBUHMHM
(MOABCBHKOIO — «kabanek»). Xo4a cyqac-
HMIM AEAIKATEC BUPODAIOTh TOKOX i3
M’'ACA IHAMYKM QDO FAOBMYMHM, CAME MiA
TOKOIO HO3BOIO LLen COPT KOBBACOK
3HQIOTb Y BCbOMY CBITi 9K OAMH i3 HOMKPO-
LLLUX M’CHMX BUPOOIB.

and garlic. Shake the sourdough and pour
it, stirring thoroughly, into the soup (the
Zur should get thicker). It tastes with sour
cream, bread baked in the oven and egg
quarters. Have a nice meal!

And how can you bypass the
famous Polish sausages that have their
own recipes or nuances of cooking in
each  Voivodeship?  For  example,
«Kabanosy» — light thin smoked sausages
that are made from young fat pork (in
Polish — «kabanek»). Although modern
delicacies are also made from turkey or
keef, it is under this name that this kind
of =ausage is known worldwide as one of
the best meat products.

Kabanosy are cooked in a special

way: they are smoked and dried for a long
jime so that there is a minimum of
mpisture in the meat. Therefore, there is
no need to store the product in the
rafrigerator. When serving Kabanosy, cut
them into pieces, put into a metal or
reramic container, add some alcohol
or vodka and set them on fire! As
soon as the alcohol has burned
through, take out the hot sausages
and enjoy the delicious taste. This
way of serving will make an
unforgettable impression on the




Kypek

3aKkBacka 1 2Kypeka

* MUOyJIs

KOITYE€Hi KOBOACH TAa KONMYEHOCTi ® YaCHHMK

BepPLIKOBE MacJI0
cMeTaHa

KaGaHocK rotytoTb 0COBAMBUM
YMHOM: IX KOMNTATb | AOBIO MIACYLLYIOTb,

OB Y M'ICI 3QAULLIMAOCS MiIHIMYM BOAOTH.

A BIATOK HeMae NoTpebu 36epirat
MPOAYKT Y XOAOAMABHWMKY. MPUrOLLA0YM
KABAHOCAMM, HOPIXTE IX LLMATOYKAMM,
CKAQAITb Y METAAEBUIM QDO KEPAMIYHUM
NoCyA, AOAQMTE TPOXM CIIMPTY ABO ropiA-
KW 1 MiANQAITE! TIABKM-HO CMIMPT NPOro-
PUTb, BUMMAITE TapsHi KOBOACKM i HOCO-
AOAXYWUTECH HYAOBMM CMAKOM. TaKMHM
cnoci® NoAQyi CNpPaBKTh HE3ABYTHE
BPOXKEHHS HA rocTem!

Aeceprom A0 HALLIOTO CTOAY Byae
APOMATHMIM, HOCHYEHOTO, 1CKPABOTO
CMOKY KEKC MA3yPex i3 CyxodpyKTamm 1a
rOPIXAMMU, LLLO FOTYETbCA AYXE MPOCTO M
LLBMAKO. Kypary, iHXu1p, YOPHOCAMB,
rOpiXV CAIA AOBPE MNPOMMUTU, MPOCYLLIMTH,
NOPI3aTH HA LLUMATOYKM, MOCHMATH KPOX-
MOAEM i NEPEMILLIATH.

* crienil
* AMIIe
* X.J1iD

The dessert at our table will be
aromatic, rich, bright taste «mazurek»
cake with dried fruits and nuts which is
easy and quick to cook. Dried apricots,
figs, prunes, nuts should be well washed,
dried, cut into slices, sprinkled with starch
and mixed. Then beat the eggs with sugar,
flour, baking powder and add the dried
fruits to the mixture. Mazurek is baked in
the oven. After it is cooled, slice and serve
it with tea, fruit starch drink or juices
made from currant or other berries.
Tasting «mazurek», the Poles say: «Palce
liza¢ (Finger licking good)! »

So without any translation -
Smacznego drodzy goscie!

[Tosnbchka KyXHst

BuAQTHMI MeAiITONOAELb MOABCbKOrO MOXOAXKEHHSA
A.B.KopBaubkuii NpoBiB nepeBsipkn 6araTbox CopTiB opyKTOBMX 5
A€epeB AA MPOMMUCAOBOIO BUPOBHULTBA B MEAITOMOAbCbKMX LIKABAHK
Ki3iipCbKMX TQ MILLLAHCbKMX CAAAX: 35 copTiB A6AYK, 75 - rpyw, 12 - m A KT
abpukocis, 4 - nepcukis, 5 - caus, 20 - YepeLueHsb, 21 - BULLEHb.

IM’am A.B.KopBaLbKOro Ha3BAHA BYAMLSA B MeAITONOA

Onicaf 3B emo AHLA 3 LYKDOM,
BOPCLUHOM | POIMYLUYBIYEM TG ADAGMC
AO CYmiLLi CyxOopyKTH. Masyper
BMNIKQIETECA B AYXOBLL, NICA OXOACAKEH-
HS, PIKETEEA HO LLIMOTOMKM 4 NOACQETRCES
AO CTOAY 34TCM, KMCerem aDO COKamM 3
CMOROAMHK Yk IHLLIKX Aria, CraQryroym
MO3YPDEK, NOARKKM KOXYTe: «Palce lizac
(MaAsyLikM 0EALKELW) Y

Tos De3 yCakoro Meperkacay:
«Smacznego drodzy gosciel»

. Mecwzmm
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