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OLKOBOK COMCA

MacaJJHK:
Xamupura — 1 Kr yH,

2 cTaKaH CYB,

2 yo#i KOWIHKAA TY3,

50 r XaMHpPTYpYVLL.
Kuiimacura:

],5 Kr KOBOK,

500 r nués,

150 r nym6a er,

| o KowHKAA WaKap,

| yo# KowwHKna Ty3, Tanbra Kapab

MypY.

XamMup Kopub6, THHAHPHO KYSACH3, CYHI
€HFOKIEK-EHFOKAEeK KuJaub y3ub oJsiacu3-nia,
XKYBaJAHCH3.

JIXmu eruaraH KoOBOKIZaH TaHaab oauo,
NYCTHHH apyub, ypyraapujaH To3aJancCus,
CYHr mManaa TyprOypyak LIAKIHAA KeCcacHs.
[lynunraek aym6a €r, nué3Hu XaM TYFpao,
OIIKOBOKKAa apaJialiTHpacu3, XxaMmjaa Ttanora
Kapab Ty3, Mypy conacu3. Iy Taxaur
Tau€pJlaHraH MacaJJHKHH »XYVBaJlaHTFaH Xa-
MHp Oysiakyanapura conub, yHH SIPHMOH
IIaKJIHAa TYracH3, KeHHH SIXIUH KH3JIHPHJTaH
JlyXOBKajaa TOOHMra KeJTHPUO NHIIHPACHS.

OWIKOBOK CAMCA

Ha recro:

1 Kr MyKH,

2 cTaKaHa BOJBI,

2 yalHble JIOXKKH COJIH,

o0 r npoxixkei.

Ha ¢apuu:

1,5 Kr THIKBHI,

900 r ayka,

150 r HyTpsiHOTO caJa,

| crosioBas noxka CaxapHOro necka,
Mo | uajiiHo#i 0XKe CoOJIH, MONOTOTO nepua.

3aMecuTb APOKIKeBOe T€CTO, U KOr'Jla OHO
HﬂﬂﬂﬁﬂET; Pa3l€/JIMTh Ha LIAPHKH BEJHUYHHOH
C TPELKHH Opex, packaTaTb HA TOHKHe Kpyr-
JIble Jieleleyky,

Bbi6path cnesyio TbIKBY, OYHCTHTb OT KO-
KYPbl H CeMsIH, Hape3aThb MeJKUMH KyOHKaMH.
Tak xe napesars caJio, JyK nopy6urth, coe-
AMHHTb BCE€ MPOAYKTBI, MNOCHINATE COJIbIO,
“4XapoM, nepLeM H Bce XOpPOLIEeHbKO nepeme-
wartb. OGOpMHTL MHpPOXKKH B (opme mnosry-

Mecsana u BbIliIeKaTh Ha [IpeABapUTEJIbHO
CMasaHHOM [IDOTHBHe AYXOBKH.

OSHKOVOK SOMSA — BAKED PUM-
PKIN SAMSA

For the dough:

1 kg flour,

2 glassfuls* water, S
2 teaspoons salt,

o0 g yeast.

For the stuffing:

1.5 kg pumpkin,

000 g onions,

150 g suet,

| tblsp granulated-sugar,

| teaspoon salt and ground pepper.

Knea yeast dough and when it has risen,
sut into small balls about round size of
a walnut, roll into thin round flat cakes.

The stuffing is prepared in the following
way: choose a ripe pumpkin, pareit and
remove the seeds. Dice it and do the same to
the suet. Chop the onions, put all the ingredi-
ents together.

Sprinkle salt, sugar and pepper and mix
them thoroughly.

Make pies from the dough in the shape of
a half-moon.

* One glassful-0.2 litres.

@

© H3natenbcTBOJIHTEpATYPbl H HCKYCCTBA

umenu 'agpypa I'yasama.
Tamxkent, 1986.

05.04.85. P-01869. Tupax 132 000. Llena
B Komnsekte 1 p. 40 k. 3akaz Ne 3491.

e e n—
- ‘_“qh - -+ o o iy




“l

JIAYM

M:lt‘,‘l“
600 ¢
00 r
'ya na

ARY
Jlapu
HYT }
COBY
Ba !
pomo6
XYL
poTa
vana
5ca |
Ba |

e —

X0Jl1
KYP

Ha 6(
300 r
CONb

Ca
MO J1C(

- OmKoOBOK camca

Y36ek Taomaapmu

OmKoBOK comca
Xacun

Kaan sixnacu
Jlym6a-xurap
Xynnama

Yrpa — uyupapa
InproBok
Kainarma wypsa
bexuau nanos
bBappa ka6o6
[Tomuaop manri
OWKOBOKJH WHPrypyy
Kaitnatma uyusapa
ManTtu

Bapaku comca
Ypama

Kosypma uyusapa

Y36eKkckasi KyxHs

Xacbin

TohikBa Ha napy

XOJIOIHAS 3aKYCKa H3 MEUYeHH |
KypAIOYHOTO caJia

XonJsiama

Yrpa — uyyBapa

[LInpkaBak

byaboH H3 GapaHHHbl ¢ OBOLLAMH
[1noB ¢ aiiBoii

Hlawabik H3 6apaHHHDI

[ToMmupopbl papmupoBanHbie, Ha napy
Mousiounasi pucoBasi Kama ¢ TbIKBOH
[TeabMeHH OoTBapHble

MaHTbl (napoBbleé MeJibMeHH)
Bapaku camca

Ypama

[TesibMeHH XKapeHsle

Uzbek cuizine

Oshkovok somsa

Khasip

Steamed pumpkin

A cold snack of liver and fat of tail
Khoplama

Ugra-chuchvara

Shirkovok

Mutton soup with vegetables

Pilau with quince

Lamb shashlyk

Stuffed tomatoes cooked with steam
Milk rice pudding with pumpkin
Boiled pelmeni

Manty (Meat dumplings cooked with
steam)

Varaki somsa

Urama

Fried pelmeni
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AYMBA-)XUTAP

Macannuk:
600 r xwurap,
300 r aym6a,

Ty3 Ba Mypu tanbra Kypa OJIHHAMH.

Jlym6a Ba KUrapHHHT SIXAUT-5IXJIUT Oynak-
JJADHHH asioxuaa-anoxuaa uaumaa 30-35 mu-
HYT NaBOMHAA KaWHAaTHO numupacus. Oaub
COBYTTa4, >XUrapHu Kaauuuauru 0,5 cm, 3HH
Ba y3yHJIHrH 3-4 cm KBaapart, TYprOypuak,
POMOHK 1IaKJAJapuia KeCacus. Jlym6ann xam
XYAIH WyHAAH Wakaaapaa, 6UPOK HKKH Ma-
poTaba KHYMKPOK KHJAHO KecHHTr. JIMKOI-
H4aga Oup Kartop urap GV/akaapH, 03ura
3Ca aymba OynaknapuHu TepuO, MaiiuH TYy3
Ba Myp4 cenub JacTypXoHra TOPTacCH3.

XOJIOAHASl 3AKYCKA U3 NEYEHHU U
KYPOIOYHOIO CAJIA

Ha 600 r 6apanbeil HJH roBsIXKbei MeyeHH
300 r KypawuHoro caaa,
COJIb H mepell Mo BKYyCY.

Caslo u meyeHb OTBapHTh B OTAEJbHOCTH B
NOACOJIEHHOH Boje B TeueHHe 30—35 MHHYT.
OxJaguTh A0 KOMHATHOH TeMmepaTypbl H
Hape3aTb Kyco4ykamu (meueHb 4 X 4 cwm,
caJso 2X2 cMm).

[Ipu momaye Ha CTOM YJIOXKHTH Ha TapeJKH
B OIMH PSIJl KYCOUKH MeYeHH, Ha HHX KYCOYKH
caJia, cjerka nocbinath MeJKOH COJIbIO H yep-
HbIM MOJIOTBIM TepUEM.

A COLD SNACK OF LIVER AND FAT OF
TAIL

600 g liver (mutton, beef),
300 g fat of tail,
salt and pepper to taste

Boil the fat and liver separately in salt
water for 30—35 minutes. Chill down to room
temperature and dice them (liver 44 cm,
[@leee X2 CliL).

Serve the dices of liver on a plate in a row
and top each with dices of fat. Dredge with
salt and ground black pepper.
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XYNJAMA

MacanJuk:

VYpraua karrasukaarn Gup aona Typn,
2 Ta cab3u,
2 6ol nueés,

3-4 nappak CapMMCOK,
300 r naxum rywr,
100 r capuér,

Ty3 Ba Mypu tabbra Kypa COJIHHAIH.
[Tomunop mapbaru.

Typn, cab3u Ba KapTOmIKaHH Maujaa KyOuK
IaKJAWAa, MHE3HH XaJKa-XajJka KHIAHO TYF-
paHr, capuMcoKHH yonu6 mannpanaur. I'yur-
HU HUPUK KY3Ju MsicopyOKagaH yTKa3acus.
Kosonna kVyit €ru €Ku capuérHd JoFJa0,
MUE3 Ka3JauCu3, CYHI KUHMaHHU Coaub, cenn
UMKKyHYa KoBypacuid. HaBb6at OusiaH capum-
COK, Typmn, caG3u Ba KapTOLIKaHH COJHO
O3POK KOBYPraHMHTU3[aH CYHI, Maca/uluK
j031 Ousian 6apobap KHJAHO CyB KysICH3-]a,
ryiiT Ba ca63aBoTjiap NULIryHYya KaWHaTa-
cu3d. Cynrpa wypBara noMuaop uapbaru
Kyhnb6, Kaiinab 4yWKKay, Ty3 Ba Mypu cemnuo
TabMHHH pocTjancu3. JlactypxoHra TOPTHIL-
Aa Kocajaapra KyHuO, [o3uMra 4OIHJTaH
omKVKJaap cenuHr. by Taom acocaH, KMLIAA,

KUIIM a’b3oJapuia JdapMoHAopusaapra tanad
Kydyalranjaa TauWépJaHalu.

XOMJIAMA

Ha 300 r MAKOTH TFOBSiXKbero Msca
100 r TonJeHoro macJa,

| peanbka cpeiHero pasmepa,

2 MODPKOBH,

2 JYKOBHILbI,

3-4 NOJBKH 4YEeCHOKA,

3 JUTpa TOMATHOro COKa,

COJb M Mepel no BKYCY.

PenbKy, MOPKOBb M Kaprodesb Hapesarhb
MeJKHMH KyOHKaMmH, JYK — KOJbIlaMH, 4ec-
HOK MOPYOUTH, MSICO NMPOMYCTHThL 4Yepe3 MsCOo-
pyOKYy C KPYNHOH peLIeTKOH.

B KoTJe pacTONUTb KHUBOTHBIH JKHP HJIH
TONJIEHOe MAacCJO0, CHacCHpoOBaThb B HEM JIYK H
06xapuTh MsicHOH (apuu. IlosoxkuB rmocJe-
10BaTeJbHO YECHOK, PeAbKY, MODKOBb H Kap-
rodeab, 3aJUTb HEOOJbIIHM KOJHYECTBOM
Boabl HJAH OyJbOHa H TYWHTb [0 MOJIHOH
FOTOBHOCTH OBOIIIEH U Msica. 3aTeM 3aJIHTh HX
TOMATHBIM COKOM Tak, 4To6bl 00pa3oBaJics
CyIl, AaTh 3aKHNeTb, 3aMPABUTb COJIBIO H T€p-
LLeM.

[Ipy nojaye Ha CTOJ pasjHTb B Kacbl HJIH
TapesKH, NochbimaTh PyGJeHOH 3€JeHbIO.

KHOPLAMA

300 g beef (boned),

100 g melted butter,

| radish (black, average size),
2 carrots,

2 onions,

3—4 cloves of garlic,

3 litres tomato juice,

salt and pepper to taste

Pare and dice the radish, carrots and
potatoes separately. Mince the meat but not
very finely.

Heat butter or melted butter, put in the
onions and minced meat and brown off,
adding garlic, radish, carrots and potatoes
in consecutive order. Pour over a little water
or broth and stew till the vegetables and
meat are done. Then add tomato juice, bring
to boil and simmer. Dredge with salt and
pepper.

Serve in bowls or soup-plates with a sprin-
kling of chopped greens.
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YIPA — YYYBAPA

Macannuk:

Namupura — 500 r yu,

|/ 2 cTakaH cys,

3 1oHa TYXyM,

I/ 2 wolt KowHrKaa Tya3.
Kuifimacura — 500 r ryuwr,
2 60w nués, | noHa Tyxym,
TY3.

HKasura — 100 r ér,

2 6ol nués,

2-3 noHa TNOMHAOP €KH
2 JlIOHa KapTtoluuka,

Ty3 Tanbra Kapab COJIHHAIH.

B pasorperom Macie crnacCHpoBaTh JYK,
[MOJIOXKHTb MOMHAOPbI HJH TOMaTHYIO Macrty,
MoKapUTh KapTodesb, Hape3aHHbIH KyOHKa-
MH, 3aJIMThb BOJOW H [JOBECTH [0 KHII€HHS.
3anpaBUTb COJIbIO, MOJIOKHTb CHavaJja MeJb-
MeHH, a 3aTeM (pHKazeabku. Koraa neJsbme-
HH BCIJIBIBYT HA MOBEPXHOCTD, MOJOXKHUTH Jall-
Uy M JOBECTH A0 MOJHOH FOTOBHOCTH.

[Tpu nomaue Ha CTOJ pa3/IHTh B KacCbl, MOCHI-
nath py6JsieHOH 3e/IeHbI0 H YE€PHBIM MOJOTHIM
nepuem. K cyny nogaercss KHCJI0€ MOJIOKO.

TOMAT MacTAacCH,

UGRA—CHUCHVARA

For the dough:
500 g flour, 0.5 glassful * of water or 3 eggs,
0.5 teaspoon salt.

For the force-meat: 500 g meat, 2 onions, 1 egg,
salt.

For roasting:
100 g butter, 2 onions,

2—3 tomatoes, or 2 spoonuls of tomato paste,
2 potatoes, salt to taste

UyuBapara my/kanaab xaMup Kopacuas,
VHHHT Ha(@UCJIHUTHHU 2 MM KHJAHO e€sicus.
Efimanu vkkura 6ynub, spMHHH yrpa KuJauob,
APMHUHH 3ca 4 X 4 cm KaTTaJjduKaa uyyysapa
XKunanapu kecacus. I'ViutHu msicopyb6kanas
yTkasub, wma#na TyrpaJjarad mnué3, OHTTAa
TYXYMHHHT OKHHH, TY3, Mypu KYLHO sAX1HIa0
apanawTupacud. Kudimanu xam HKKHra Oy-
JUO ApMHUAAH uyuyBapa TYrub, sipMHIAaH 3cCa
rMJoClan-rujocian  Kejgajaurad Kudgranaap

: : . Work up flour into dough and roll it thin.
aymaaokJgancus. Jlornanran €raa nues xas-

nab, mnoMuaop €KH TOoMaT Mmacra KYuo
KOBYpUO, cyHrpa 2 cm’ KHJAWG TYFpaJjras
KapTouka cojiu6 KOoBypHO, CYHI CyB KYyHHO
KaWHaTtacu3. Ko3oHra aBBaJjio uyyBapaJsiapHH
cojsiacu3, y KaWHarauy, KuTajapHH COJIaCH3.
Yyuypapa wypBa 03Wra Kajkub 4yuMkKkau, yr-
paHH COJIAaCH3-1a, CYCT OJIOBAa MHIIMPACH3.

Taiiép TaoMHH [acCTypXOHra TOPTHLIJAA
KocaJiapra KyuiuO, 103ura Mypu Ba YOIHWJITAH
OWIKYKIap conub6 KeatHpacud. AJjoxuia
MJMIIJIa KaTHK Oepacus.

YIPA — UYYUYBAPA

I/l MpHTOTOBJIEHHS TecTa —
500 r MYKH,

0.5 cTakaHa BOJAbI HJU 3 SIHIA,
0,5 yaHHOM JIOXKKH COJIH.

Ha ¢dapu — 500 r msica,

2 roJIOBKH JYKa,

| sfino, coJib.

Ha noaxapky — 100 r macxa,
2 TOJIOBKH JIYKA,

2-3 nomuja0pa 3

HJIH 2 JOXKH TOMATHOH MacThl,
2 KapTO(eJHHHI,

cOoJb O BKYCY.

[IpuroTOBHTb TECTO, packKaTaTb B TOHKHH
nJiact, pasjequTb Ha JBe [OJOBHHbBI: H3
ONHOW Hape3aTb Januy, W3 APYrod — KBal-
paTHKH AJS1 MeJbMeHeH pasMepom 4> 4 cM.

Msico TNpONyCTHTb uepe3 MsICOpyOKy ¢
yaCTOH pelueTkoi, 100aBHTb TOHKO HalIHHKO-
BaHHbIH JyK, O6esioK sikua, CcoJb, Mnepel H
XOpOILIEeHbKO nepemewatb. Papul pasaesuTb
HA [Be YaCTH: H3 OAHOH O(OPMHUTH MeJbMEHH,
W3 Apyroi — HeboJblIHE (PPHKALEbKH.

Divide into two equal parts: shred one half to
make noodles, cut the other half into
4 X 4 cm squares for the dumplings.

Mince the meat finely, add shredded oni-
ons, the white of an egg, salt, pepper and mix
thoroughly. Divide the force-meat into two
portions: mould small quenelles from one
portion and use the other to make the dum-
plings, which is done by putting a ball of
force-meat filling (about the size of a small
walnut) on one halt of the square piece of
dough. This is folded over making a hali
moon. The edges must be pinched and then
the two points drawn together making a lit-
tle purse.

Brown the onions in heated butter, add
tomatoes or tomato paste, iry diced potatoes,
pour over water and bring to boiling point.
Dredge with salt, plunge the dumplings in
and then the quenelles. When the dumplings

(pelmeni) float on the surface, add the
noodles and cook till they are done.

Serve in kasas (soup-bowls), sprinkle
with shredded greens and ground black
pepper. Sour milk is served separately.

* One glassful=0.2 litres.
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IWHPKOBOK

Macanauk:

| cTakaun rypyu,

200 r OWIKOBOK,

3 JIHTP CVT,

100 r capuér,

TY3 3ca tabbra Kapalb COAHHAM.

SIXWH nmHmrad omKOBOKHHM TaHaab oaub
3 cm’ wakauma Kecub, mMyuyoK Ba ypyrJa-
PHHH O0AaHO Tauwwiab, COBYK CcyBaa u4aHKab
I0OOPraHHHTH31aH KEeHHWH O03POK TYy3 COJHO,
KaWHaeéTrad CcyBra IOBWIraH rypyu OuJiaH
Oupra cosacuad. HaJsia nuumirangan KeHuH CyT
KYsICH3, CYT KanHa0 yukkau, siHa 8-10 MHHYT
oJoBAa yujaabd, TO rypyd eTHJTYHUYa MHILH-
PHIIHH AaBOM 3TTHpacu3. MauuwHu oJoBaaH
ONHO CapHEr coJacH3-aa, KONKOFHHH €nuo,
Oup Heya MUHYT paamaab kKysicus. 1O3u
«KaMMOK Oorsaranaa» KocaJjgapra KyHuo,
pactypxonra topracu3. IlIMpKOBOK HYHH
[OMIIATAAMraH, OLIKO30H-HYaK XacTaJuKJa-
puaa wudo Oyaaaural TaoMIHup.

LLIMPKABAK

Ha 200 r TbIKBHI

1 crakaH pHca,

3 JUTpa MOJIOKA,

100 r TonJeHoro macJa,
COJIb MO BKYCY.

CneJsiylo THIKBY Hape3aTb KyOHKaMH, yna-
JIUTh CéMeHa, OYHUCTUTb OT KOXKHIIbI, CIIOJIOC-
HYTb B XOJIOAHOH BOJE H OIMYCTHTb BMeCTe C
nepe6paHHbIM H MPOMBITBIM PHCOM B KHIISA-
LYI0 MOJAcCOJIeHHYIo Boay (1 siMTp) H BapHThb
0 MOJYrOTOBHOCTH. 3aTeéM HaJIUTb MOJIOKO
i BapuTb 20—25 MHHYT 0 FOTOBHOCTH pHCa.

CHSIB KaCTPIOJIIO C OTHS, 3aNpaBHTb COAEP-
JKHMOE TOIJIeHbIM MacJiOM, 3aKpbITh KPbILIKOH
H JaTh IOCTOSITb HECKOJIbKO MHHYT, 3aTeMm
pas3JuTb B Kachl M MOAaTh Ha CTOJI.

SHIRKOVOK

200 g pumpkin,

| glassful * of rice,
3 litres milk,

100 g melted butter,
salt to taste

Dice ripe pumpkin, remove the seeds and
pare it. Rinse in cold water and lay in boiling
salt water (1 litre) together with sorted and
washed rice, and parboil. Add the milk and
cook for 20—25 minutes till the rice is done.

Remove the saucepan from the heat, add
the melted butter, close with the lid, let it

stand for a while. Serve in a kasa (soup-
bowl).

* One glassful=0.2 litres.
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KAWHATMA WWYPBA

Macanaunk:

500 r ryuwr,

2 1a caban,

2-3 Ta Kaprouka,

5-6 6ol nuésa,

2-3 Ta WOJFOM,

3-4 pona nomunop,

| noHa ayuMK Kajamnup,

| 60F OWIKYK (KawHuy, ykpon).
Tys Ba mypu ran6ra kVpa onunanu.

KV# ryWmTHHHHT TVl Ba KOBYpPFa KHCM-
Japuaan oaub, sAxautr O6yaaknapra 6Viau6,
O6up 03 éru OuaaH OGUpra KO30OHra COJIACH3,
COBYK CyB KYHHO KalHaTacus, XOCHJ OGyJran
KYMHIHHH OO Tauwiab OoJIOBHH CyCTJaTHO,
MHJATHPATHO KVsicud. CyHrpa maijaa Tyrpais-
rai mnde3 Ba nomuagop coaub, KanHab
UHKKa4, OYyTYH-OYTYH €KH sAXJHUT Oyaakaapra
Kecuaran cab3um, woarom coaub | coar npa-
BOMHJA CYCT oJsoBaa KaWHaracu3., CVyHrpa
OyTyH €KH KaTrTta-kKarra KHAuO TYFpaJiraH
KapToluika coJsacu3. Kaprowkacu 33uaMan
TypuO6 oJsioBaaH ogaacusd. JlacTtypxoHra Top-
THILAA TYIITHHH MaWjaa/nab cabsasoryap Ou-
JJaH JiMKomnmyara coJiacu3, IIYpBAaCHHH 3ca
KocaJsapra KyuHO KeJTHpacu3. Yuwby Taom
JAacTypXOHra KYIOK Ba CYIOK OBKatJjap cuda-
tHaa toptuaaau. KJ3ura yonuaraH OLIKVYK-
Jap, Maiaa TYyFpaJirad nué3 Ba Mypu cenuJja-
JIM.

BYJIbOH U3 BAPAHHUHbLI C OBOLUIAMH

Ha 500 r msica

2 MOPKOBH,

2-3 KapToeJHHbI,

5 roJoBOK JyKa,

2-3 penbl,

3-4 nmomuaopa,

| cTpy4yok KpacHoro nepua,

| myyok 3eJeHH (KHH3a, yKpon).
CoJib H MOJIOTBIH Mepell no BKycY.

Bapaublo rpyaMHKY H pebOepHyl0 4acTb
BMECTEe C KOCTSIMH IIOJIOKHTb B KacTpIOJIIO,
106aBHTh HEeMHOro caJia, HaJHUTb XOJIOJHOH
BOAbl H aaTh 3akunerb. CHATb o6pa3oBaB-
uylocsi neHy, 106aBHTh HalUIHHKOBAHHbBIH JIYK,
NOJbKH  TMOMHJOPOB, O4YHLIEHHbIe OBOILH
(MOPKOBb, peny), Hape3aHHble KpPYNHbIMH
KYCKaMH HJIH LleJHKOM. BapuTh Ha M€ IJIEHHOM
orHe B TeueHHe | uaca. 3aTeM IMOJOXHTb
KPYNMHBIMH KyCKaMH HJIH LIEJIHKOM KapTogeb,
MpoaoJKaTh BapuThb. Kak TOJbKO CBapHTCs

KapTtogesb, cyn CHATb C OrHS.
[Ipu nopaye Ha cTOJ OYJbOH PasjiHTb B
Kacbl, MSICO pa3pe3aTh Ha MeJIKHe KYCOYKH H

BMECTE C OBOLLAMH I[OJOXKHTb Ha TapeJiKy.
bJsogo nopaeTcss Ha CTO1 B Ka4eCcTBe NMEPBOTO
H Broporo. Cym 3anpaBuTb py6JI€eHOH 3e-

JI€HbIO, HALUMHKOBAHHBIM JYKOM H MOJOTBIM
nepuem.

MUTTON SOUP WITH VEGETABLES

000 g meat,

2 carrots,

2-3 potatoes,

o onions,

2-3 turnips,

3-4 tomatoes,

| pod red pepper,

| bundle greens (kindza, dill),
salt and ground pepper to taste

Place mutton brisket, ribs and bones into
a saucepan, add a little fat, pour water in
and bring to boil. Remove the scum, add
shredded onions, tomato cloves, pared car-
rots and turnips (cut into pieces or whole).
Cook slowly for 1 hour. Then add big chunks
of potatoes (or whole ones) and continue to
cook. As soon as the potatoes are done,
remove the soup from the heat.

Serve the soup in kasas (soup-bowls).
Meat, cut into pieces, and vegetables are
served on a plate. Together they make up the
first and second courses. The soup is seaso-
ned with chopped greens, shredded onions
and ground pepper.
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BEXHJIH NMAJIOB

Macanauk:

MSICO U 00XKAapUTb A0 PYMSAHOH KOPOYKH, 3a-
TeM J006aBUTb COJOMKH MOpPKOBH. Lleayio

l kr rypyuy,
300 r rywr,

2-3 noHa HOpAOH 6Gexw,

250 r nym6a érwu,

400 r ca63u, 1 yo¥ Kowuruaa 3upa,
| 4o KowHFHIaA 3HPK,

| yoi KomwMFHAA TyHAHJATaH KadaMmup,
| nona GyTyn Kamammnup,
Ty3 3ca Tabbra Kypa CONHHAaH.

KHu3uTHaraH Ko3oHra Kyouk KHJAHO TYFpaJ-
ran n1ymM06a €FvHH CONIMO 3PUTACH3, KH33aCH-
HH oJiray, Nué€3 XaJKaJapuHH coJub TO KH3ap-
ryH4ya KoOBypacu3, nué3 [murua O6yaranjaa
FYIUTHH CcOAu6 SIpUM TNHIUTYHYa KOBYPHO,
KeTHaaH ca63MHM conacu3. DBexuHH TyKH
apTuarad, UKKH naJjanara 6yaacus, ypyFHHH
Ba 3axa OyaraH xoHJgapuHu oJu6 TamJao,
COBYK cyBjaa uanub o6oprau, cab3u Ba ryur
Ousian Oupra O03pOK KOBypacH3, CYHrpa 3ca
3UpPBaKKa MacaJuldK o3acd OujanH 6apobap
cyB KyuuO6, 50-60 Munyr naBomuaa 6Gapua
MacaJlJIMK TyJa [HIIC'yHYa KahHaTacua.
3upBaKka 3apuaBa COJICAHTH3, MMAJIOB THJJIO-
paHr 6yaub yukKajau. 3MpBakK NUIUTraHjaa oBub
TaWE€pJaHraH rypyyHH KartjaaMm KuJaub couuob,
CYHrpa CyB KYVSICH3, CYBH TIypydy lo3acujaH
2 cm 4ya wOKopu OyJacuH. ['ypyu axumu eru-
JUO CyB TOpTHJITay, KO30H ypracura rymbas
KHJAHO TYIJIaHraH MaJdoOB l03Ura JAaMTOBOK
énacus. OsoBu TopTHaaAu. [lamaain MyaaaTu
25-30 MuHyT. JlacTypXxoHra TOpTHLIAA T'YIITH
mManaa 6yaakaapra tyrpanub, 6exucu OusaH
MaJIOBHUHI ypTacura Kyuujaaau. Y by najios
caJlaTCH3 HCTebMOJI 3THJAaAu. bexuau nanos
OIIKO30H KacaJJIMKJapu Yy4YyH mapXe3nup.
BynnaH tamkapu Kyu €ruga cab3u OusaH
NUIIKUpUAral Oexu wamoJiarasija, TpHIII
O6Varanna 0Kopu Hadac UYJIapUHH IOMILA-
THIITA €pAaM KHJIaJH.

MJa0B C AUBOH

Ha 300 r msca

| kr puca,

2-3 KHCJABIX aHuBHI,

250 r KypAK4YHOro cana,

400 r MOPKOBH;

3upa,

Gap6Gapuc no | YaHHOH JIOXKKe,

CTPYYOK KpPacHOTro
uau 1 yalHas JIOXKKA MOJIOTOro nepla,

COJIb TIO BKYCY.

B pasorpetrom KOTJI€ MNE€peKaJHTb KyOHKH
6apaHbero KypAlOUHOIro caJia, CHATb LIKBap-
KH, 062KapuTh KOJiblla JIyKa, MOKa OHH He CTa-
HYT KOpPUUHEBBIMH H XPYNKHMH. [lo/0XKHTH

auBY OYUCTUTb OT NYLIKa, pa3feJUTb HA [Be
WJIH YeTbipe YacTH, YJAaJHTb CeMeHa, IMpo-
[MOJIOCHYTb B XOJIOJHOH BOJ€ U HEMHOIrO IO/l
KapHTb BMECT€ C MOPKOBbIO H MSICOM, a 3a-
T€M, 3aJIUB KOT€J BOAOH, TYLLUUTb BCE MPOAYK-
Tl Ha YMEpPEeHHOM OrHe B TedyeHHe oS0 MHHYT,
3anpaBUTh COJIBIO U CHElUSAMH. 3aTeM IM0JIO-
XKHUTb MpeABapUTEeJbHO NMPOMBITbIH PHC, YCH-
JHTb OroHb. llocne ucnapeHusi BCeH BJiard
PHUCOBBIH CJIOH cobpaTh K cepeauHe KOTJa
FOPKOH U HaKpbiTb HA 25—30 MUHYT, YOABUTD
OrOHb.

[lepen nomaueit Ha CTOJ BBIHYTb KYCOYKH
auBbl U Msica, MepeMellaTb IJIOB, BbIJIOXKHTD

rOPpKOH Ha O6Jil0flo, a Ha cepeauHy 6JI01a H
Mo KpasiM pas3J/joXKHTb auBY H MSCO.

PILAU WITN QUINCE

300 g meat,
| kg rice,
2-3 sour quinces,

250 g fat of tail,
400 g carrots,

| teaspoon of zira,
barberries,
| pod red pepper

or 1 teaspoon of ground pepper,
salt to taste

Sauté diced fat of tail, remove the crack-
lings, brown rings of onion. Place the meat

in and fry till browned, add shredded car-
rots. Pare a quince, cut it into two or four,
remove the seeds, rinse in cold water and
roast a little with the carrots and meat. Then
pour over water, braise on medium heat for
50 minutes, dredge with salt and spices.
When the rice has taken in all the water,
gather it in the middle of the kettle, close for
20—30 minutes, lowering the heat.
Remove the chunks of quince and meat,
mix the pilau. Serve heaped on a platter with

the quince and meat on the top and all aro-
und.

@

© MHsparenbcTBO JIHTEPATYPHI H HCKYCCTBA
uMmenu lNadypa INyasma.

Tawkenr, 1986.

05.04.85. P-01869. Tupax 132 000. Llena
B KoMmmJyektTe | p. 40 k. 3aka3z Ne 3491.







‘h -

BAPPA KABOb

Macannuk:

|l Kr ryuwr,

2-3 6011 nues,

2 YOH KOWIMFUAA 3Hpa,

2 4YOH KOWMKFHAA KAUIHWY YPYFH,
2 cTakaH MHHepaJ CyB,

€KH 2 CTakaH MOMHAOpP CYBH,

MH VIJISIMH, CHauyaJjJa C OJHOH CTOPOHBI,
3aTeM C APYro#, 10 BbiaeseHUsl coKa H obpa-
30BaHHUS1 pyMSIHOH KOPOYKH. B ciyuae creka-
HUS TaJoro »upa U oOpa3oBaHHUA IJaMEHH
VIJIH COPbI3rHBAIOTCS BOAOH, CMEUIAHHOH C
O0eJibIM YKCYCOM.

e | crakan aHop wmapbaru,
Tys 3ca tabbra Kypa COJNHMHAH.

Ky# TYUWTHHUHT cOH Ba OowKa JaXxum
KHCMJapuaan oaub 15-16 rpammiaunk JsyHaa
OyJakaapra TyFpaucus, éFujlal XxaM TYFpaHr.
[Tu€suu xanka-xanaka Kuaub rymrra Kyuuo
Ty3 Ba 3uUpaBopJsap cenud MHXFHHT, OUp
03 MHHepaJ CcyB, € aHop wap6aTH, €KH
MOMUAOP CYBH KYIIMO apajaluTHPUHT. DyHH
AXIIIH CHPKAJAHCHH YUYYH CHPJIM HAHIUra CO-
a6 03uHu O6epkuTHO, Oupop Hapca Ousad
6octupub 4 coatpaH 24 coartraua oaub6 K-
iuaanu. Cyurpa ryuwr 6ysakaapunu 6 noHa-
AaH KHJAHO cuxra yTKasuJgaad, dHI OXHPru
noHaja aymba €r O6yaanu. KaboOHM Jiaxua
yyF ycTHAa aBBaJ OHP TOMOHHHH, CYHrpa
HKKHHYH TOMOHHHHM Ce€JM YUKHO KH3apryHua
numupuaaau. [yt cenn Ba ér ToMHO asnaHra
ofnagural 6yJjca OK CHpKa KYIIHJAraH CyB
cenuan6 yunpu6 Typunaau. Tailép kabob xap
nopuusicira 2-4 CHXJAaH JIMKONYya €KH HOH
j0o3acura CoJuHu6, arpodura mnués Tepuob
6ezaTHJraH XoJjaa AacTypXoHra TOPTHJA/H.
Ajoxuaa WAMLIa TYFpaJrad MOMHIOpP, aHOP
JloHanapH €KM Y3yM CHpKacd OepHJaiH.

LIWALJIBIK U3 BAPAHHUHDI

Ha | kr msca

2-3 roJIOBKH JYKa,

9 yaliHbie JIOXKH 3HPDI,

9 cTakaHa MHHEpaJbHOH BOJbI
WK 2 cTakaHa TOMATHOro COK4
wau | cTakaH rpaHaToBOro Coka,

coJib MO BKYCY.

MsikoTb 6apaHHHbl HApe3aTh JOMTHKAMH 110

15 — 16 r, Tak e Hape3aTb KypAl4YHOe Callo.
HauimHKOBaThb JYK KOJblLlaMH, NMepeMELATh ¢
MSICOM, MOChINaTh COJbIO, 3UPOH, IpoEﬂHﬂpﬂM,
106aBUTb HEMHOro MHHEpaJbHOM BOJBL, COK
rpaHaTa HJH XKe TOMaTHbIH COK, XOPOLLIEHbKO
o6MsiTh naJjbuaMi. YToObl 6apaHHHa XOPOLLIO
3amMapHHOBaJacb, CJIO0XKHTb B IMaJIHPOBaH-
HYIO (KepaMHuecKylo, dapdopoBy0) MOCYAY,
HAKpbITh MapJieH, NpHAaBHTD CBEpXy rpy3oMm
4 IOCTABUTDH B MPOXJagHOe MECTO Ha HECKOJIb-

ko uyacoB (ot 4 no 24).
3aTeM KyCOUKH Msica HaHH3aTb MO 6 WTYK
Ha [IMAXKKH, TMOCJeAHHM KyCOUKOM JOJI?KHO

6u1Th caso. Lllamablk XKapuTces Hal TJEIOLLIH-

[Ipu mopauve Ha CTOJ WALLJBLIK KJaAeTCs M0
2—4 wnaxKd Ha MOPLHUI0O HA TapeJOUKH HJH
Ha JIeMellKH, YKpallaercss KpyXOYKaMH H
po3eTKaMH Jyka. OTaesbHO MOXXHO MOAaThb
Hape3aHHble CBe)KHe OBOIIH, TIpaHaTOBbIE
3epHa MJAH BHHOTPAIHBIH YKCYC.

LAMB SHASHLYK

| kg meat,

2-3 onions,

2 teaspoons of zira,

2 glassfuls of mineral water

or 2 glassfuls * of tomato juice

or 1 glassful of pomegranate juice,
salt to taste

Cut boned mutton and fat of tail into
pieces of 15—16 g. Slice the onions finely in
rings, dredge with salt, zira and coriander,
add a little mineral water, pomegranate or
tomato juice and press down with fingers. To
marinade better put the mutton in an ena-
melled (earthenware, porcelain) vessel, co-
ver with a guaze, press down with a weight
and set aside in a cool place for several hours
(4—24 hours).

Skewer 5 pieces of meat and | piece of fat
per skewer. Grill the shashlyk over a charco-
al fire, turning frequently, till it becomes
juicy and brown. In case of melted fat strea-
ming down and blazing, splash water over
mixed with white vinegar.

For one serving place 2—4 skewers on
a plate or flat cake, garnish with rings and
rosettes of onion. Fresh vegetables, finely
cut, pomegranate kernels or vinegar may be
served separately.

* One glassful=0.2 litres.
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NOMHAOP MAHTH

Macannuk:

20-25 nona onma KarTaaurugard nomuaop, 500 r Ky
€KH MOJ IYIUTHHHHT AaxHM Kucmr, 300 r aym6a (4ap-
BH) @€F (150 r nomupmop wumra, 150 r 3sca wmyp-
Bacura), | nona TYXyM, | c¢TakaH 4yana nuuraH
rypy4, 4-5 OGow nué3 (sipMH Kuiimara, SpMH
3Ca xasra), | poHa ca63u, | jaoHa ﬁy.nrc-p KaJjam-

IHpH, TY3 Ba 3HpaBopsaap Tawbra KVypa coOJHHAIH,
| 60oF KatHuy.

DUp XHJ1 KaTTaJuKaark sximM KH3apuo6
MAIITaH noMuaopaapaan tauaab oaub, 6am
TOMOHHJIAH KeCHO acTa UYMUAATH 3TH Ba YPYF-
JJADUHH 0oJiu0 Tauwancud. Xocua O6yaran
[IOMH/I0p «KOcayaJsapra» ManuH Ty3 cenuo,
Gopomaain ér conub, cyHrpa Kuiima 60cacus.

Kulimanu raiépaaur: msacopybkagan Vrka-
3WJIraH TryumTra ma#jaa TyrpajaraH nués,
YyaJsia MUIIHPHJATAH TYPYy4, XOM TYXyM, Ty3 Ba
KanaMnup Kymuo6 sixuuaab apasauiTHpacus.
KuiiManyu nomuaopsap vuura TyJaaupuo, ounk
TOMOHHWHH MacTra KHJAHO MAHTUKOCKOH Jiar-
MakJjapura tepacus. KOCKOHHHHT MaCTKH HJIH-
wuaa aymba €FHU JA0FJaab, KH33aCH OJIHH-
ray, Mue€3 kasJjaucus, TyfFpaJaraH ca63su,
KapTouka, CysaKJapHH coaub, OHp-UKKH
apaJjaliTHPraHUHIru3/lal KeHUH CyB KYHHO
KauHatacu3. llomuaopnan wmainnanab ypyr
Ba wiap6aTtH OMJIaH KO30HTra Kysicu3, O6yJrop
rapumaopucuaad Tyrpab coJicaHTH3 XaM
MaWJH, KajaaMmnup cenu6 Ty3-HaMarvHu
POCTJaraHuHIru31al KeHHUH CYCT 0JIOBJAa MHJ-
TupatHb6 KaHHatacu3. KaWHamuaaH OJJaHH
KACKOHHHHT YCTKH KHCMHra TepHJIraH MOMH-
AOP MaHTHJAapHU KyHub6 KyHuHr Ba 35-40
MHHYT JaBOMHAA WYpPBACHHUHr OyFuaa
MUALIUPHUHT.

NMOMHUAOPHI, PAPLLIHPOBAHHBDIE
HA TAPY

Ha 20-25 noMujiopoB cpeaHel BeJHYHHDI
500 r msaca (MAKOTH OapaHHHBI H TO-

BSAJIMHBI) ,
300 r kypaouHoro caaa (150 r na coyc,

150 r va dapw), 1 auuo,
| cTakaH noJIyoTBapeHHOro pHca,
4-6 ronoBoK Jyka (mnoJsioBHHa Ha (apu,

NOJOBHHA Ha COYC),
| MOpPKOBD, | ¢cTpydoK GoarapcKoro nepua,

| My4yoK 3eJieHH KHH3HbI,
COJlb H nepel no BKycCY.

Boi6paTh KpacHbl€ 3peJibie IOMHAOPHI, Cpe-
3aTb AOHIE, yAaJHTb cepaueBuny. O6paso-
BaBILIHECHA TMOMHJIOPHbIE «YalleykH» (apliu-
poBaTb. [lii NpHroToBJIEHHS apina Msco
MPOMYCTHTb Yepe3 MACOPYOKY, 106aBHTb MeJl-
KO Hape3aHHble KOJiblla JIyKa, MOJIyOTBapeH-
HbIH pHUC M Cbipo€ SIMIO, MOCHINaTh COJIbIO H
nepiuem. HadapuupoBaB noOMHIOPLI, YJIO-
KHUTb UX HaA SIPYCbl MAPOBOH KacCTPIOJIH (Kac-

KaH) OTKPBLITOH CTOpPOHOH BHH3. A B HHUXKHei
KacTpioJie napoBapKH PpacTonuTh OapaHHH
KHUp; YAaJuB LIKBAPKH, CHAacCHPOBaTb JYK,
MOJIOXKHTb HAIIHHKOBAHHYIO MOPKOBb H KYyOH-
KU Kaprtodess, KOCTH, 3aJHTb BOJOH TakK,
4yTOOBI MOJYYHJCS CYM, AaTb 3akunetb. Cep -
LeBUHY IMOMHIOPOB Hape3aTb MEJKHMH KY-
COYKAMH H BMeCTe C COKOM IOJIOKHTh B KacCT-
pIOJI0, MOXHO J006aBUTb H3MeJbY€HHbIH
OoJirapCKUM nepell, 3anpaBUTh COJbIO, NMepLUeM
H BapuTh Ha MeJJIeHHOM OrHe. Bepxhnee otje-
JIEHHE NMapoBOH KAaCTPIOJK ¢ (papuinpoBaHHbI-
MH TOMHJIOpPAMH YCTAHOBHTb HaJ HHKHEH
KacTpiwoJed M BapuThb HaA Mapy coyca B
TeyeHue 35—40 MHHYT.

STUFFED TOMATOES COOKED WITH
STEAM

20-25 tomatoes (average size),

o000 g meat (boned mutton and beef)

300 g fat of tail (150 g for the sauce, 150 g for
the torce-meat), 1 egg, | glassiul * of parboiled
rice,

4-6 onions (0.5 for the force-meat,
sauce) | carrot, 1 pod red pepper,
| bundle of kindza, salt and pepper to taste

0.5 for the

Choose red-ripe tomatoes, cut off the bot-
tom, remove the core and seeds. Stuff the
tomatoes with force-meat.

The force-meat is prepared in the follo-
wing way. Put the meat through the mincer,
add finely sliced rings of onion, parboiled
rice and an uncooked egg. Dredge with salt
and pepper.

Lay the stufied tomatoes (open side down-
wards) on the ranges of a double-boiler
(kaskan). Melt the fat in the lower section of
the boiler, remove the cracklings and brown
the onions. Add shredded carrots, diced po-
tatoes, the bones and pour over water to
make a soup, and bring to boil. Cut the core
ol a tomato into small pieces and put them
together with the juice into the boiler. Min-
ced red pepper may be added. Place the
upper section of the boiler with the stuffed
tomatoes above the lower section and steam
over the sauce for 35—40 minutes.

* One glassiul=0.2 litres.
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OWKOBOKJIH LLHUPIYPYY MILK RICE PUDDING WITH PUMPKIN

Macaanuk: H00 g rice,
?050 r rypyv, 1.6 litres milk,
D JHTP CYyT, 200 t
100 r mackaér (capuér), L Ll o | '
wakap 3ca rasbra Kypa Cenwiaanm. sugar to taste

Parboil rice in boiling salt water, poui

DHp 03 Ty3 cOnHG KaiHATHAraH CyBAa over milk, add chunks of pumpkin and cook

g&iﬁzﬁl:,in:ptﬁ?ﬁm;?;g; IE;;I:C;E;H :%f;:g' till the rice is done, stirring 1'11!1..‘-%1:H|I|y |
rypy4 GuaaH GHpra KaBJiaG-KaBaal MHHpa- .Whm! the rice and pumpkin are d”“'"."“?t
cu3. 'ypyuu mUIIKG OWKOBOFH IOMLIAraHia aside with lid closed for 710 IIIIHHT{‘H.I Ser
oJ0BJaH 06, KONKOFHHH énu6 7—10 munyr V¢ the p}ltli]lllg on a platter or |l|.’|tl'.’*-j: Lop
namiaab KyiicaHru3 KaiimMok 6oraaiian. CyHr- w!lh ordinary or melted butter and sprinkle
pa TAOMHH JiaraHra €ku JukKonuanapra coJuo with sugar to taste.

ypracira OHp OynaKk Macka €r CoJlacus,

Tabbra Kypa $Ha waxKap CerncaHru3d xam
6Vyaanm.

MOJIOYHASS PUCOBAS KAILUA
C TbIKBOH

Ha 500 r puca

[,5 auTpa MOJIOKA,

300 r THIKBHI,

|00 r TonaeHoro (CJAMBOYHOI'0O) MacJja,
caxap no BKYycCY.

B cJserka noacosieHHOH Kunslled Bojae
OTBAapUTb PHC [0 MOJYrOTOBHOCTH, 3aTeMm
3aJIUTh MOJIOKOM, MOJIOXKHTb THIKBY, Hape3aH-
HYIO KPYNHBIMH KYCKaMH U BapHuThb, 4acTo I0-
MelllMBasi, A0 TOTOBHOCTH pHcCa.

Korpa pasBapsiTCd pHC H TbiKBa, CHATH
KaCTPIOJIO C OTHS, AAaTh MOCTOATh MO/ 3aKphl-
TOH KpbllIKOH 7—10 MuHYT. 3aTeM Kallly pas-
JIOXKHUTH Ha 6J11010 UK HA MOPLLHOHHbIE TapeJ-
KH, 4 Ha CepeJHHY MOJOXKHUTb KyCOUKH TOIlIe-
HOrO HJIH CJMBOYHOrO Macsja, Mo BKYCY MOX-
HO MOChiNaTh CaXxapHbIM IMECKOM.
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KAWHATMA Y4yyYyBAPA

Macannuk:

Xamupura — 500 r VH,

I nona tyxym,

0,5 crakan CyB,

0,5 voit Kownruaa Ty3.

KuiiMmacura — 500 r NaXHM TyIIT

(250 r kyit rywtn Ba 250 ' MOJ ryiiTH),
2-3 6ow Ypraua KaTTaJHKAAru nueés,

I 4ol Kownruna Ty3,

Myp4 Tanvbra Kypa cenunanm,
I Gor omkyk,

| crakan KaTHK € KauMoK,
Y3YM CHpKacH.

¥rpa owwura TaHEPJATAHILEK KHIHG XaMup
KOpacHs, syBasia KHJIHG COUHKKaA ypab, Toro-
padara 10-12 munyr conu6 KYHCAHTH3 THHA-
av. CyHrpa oau6 sHa MywTaab-myuTaao,
IOMKAJNUTHHH 2 MM KHJAHG éscH3. ElManu
24X 4 €kH 5 M JH KUIHG XKHUaauanapra
Kecacus. Xap 6up xuaara | yoi KOLUUFH ]2
KHHMa conu6 yyyBapa Tyracus.

Kuiimacuuu raiépaaum: YUWITHH Msicopy6-
Kallan YHKapub mMalaa TYFpajaran mués, TY3
Ba Myp4 KYIH6 apajamTHpacus. YyuBapanu
MUIIHpHIIAa KaHHab TypraH cyBsra Ty3 cCoO-
JIMHT, KeHHWH 4YyyBapajapHH Tamial ypraua
OJI0OB/la nmuumkpacus. Yyusapasap 03ura Kasi-
KHO YHKKaHAa MHWraH Xucobaanand. Yoru-
Ala Cy3ub JlaraHra CoJ1acH3, I03Mra YOMHJraH
OLIKYK Cenmu6 acTypXOHTra TOPTACH3. Anoxu-
Ala HAHlIAa KaTHK €KH KaWMoK, & y3yM
CHpKacH Oepuaim.

NMEJIBMEHH OTBAPHBIE

Ha recro:

900 r mMykHn,

| ceipoe siuo,

0,5 crakaHa BojwI,

0,5 yaliHO# JN0KKH COJH.

Ha ¢apu:

900 r msica (250 r 6apanuusl 1 250 r rogpsi-
JIHHBI) ,

2-3 TrOJIOBKH penyatoro JYKa cpeiHe# Be-
JHYHHBI, MYYOK 3€JIeHH,

| ctrakaH KHCJ0ro MoJI0Ka

HJIH CMeTaHbl, BHHHBIH yKCYC,

COJb H Nepell Mo BKYyCY.

3aMecHTb KpPyTO€ TeCTO, CKAaTaTh B wap,
MOJIOXKHTb B MHCKY, HAKpbITb caJheTkoi H
AaTb OTCTOATbCA B TeueHHe 10— 12 muuyT. 3a-
TE€M, elle pa3 oOMAB, pacKaTtaThb POBHbIM
CJ1I0eM ToJ/ILHHOH B 2 MmM. Hapesatb Ha kBan-
PaTHKH 1o 4X 4 uan 5X 5 cM. [ToJI0XKUTb HA
CEPEIHHY KaXXJI0ro KBaapaTHka no | yaiHnoii
JIOKKe (apiua, opopMHTH nesbMeHH.

[IpurotoBsienne apa: msico MPONYCTHTH
Hepes MsicopyOKy, 106aBHTb HALIHHKOBAHHBIL

YK, COJIb U MOJIOTBIH MepeL, Bce MepeMeLIaTh.

B kunsiuyio Bogy 6pocuTh HeMHOIO COJTH,
ONyCTHTb MoJy(paGpHKaTbl H BapHTh Ha yMe-
PEHHOM orHe. Koraa mesibMeHH BCHJIBIBYT Ha
MOBEPXHOCTb M (apwr 6yaeT NpocBeyHBATH
1€PE3 TECTO, CHATh MNeJbMEHH AYPIIJIAarom,
MOJIOKHTb Ha 6J1I00, CBEPXY MOCHLINATH py6-
JIEHOH 3eJ/IeHbIO, OTAeNbHO NMOAATh KHCI0e MO-
JIOKO, CMETaHy WJIH BHHHBIH YKCYC.

BOILED PELMENI (MEATDUMPLINGS)

For the dough:

000 g flour,

I uncooked egg,

0.5 glassful of water,
0.5 teaspoon of salt
For the force-meat:
200 g meat,

(250 g mutton and 250 g beef)
2-3 onions (medium size),
I bundle of greens,

I glassful * — sour milk or cream,
salt and pepper to taste

Work up flour into 2 heavy dough as for
noodles, place into a basin, cover with 2 nap-
kin and let it stand for 10—12 minutes.
Soften again and roll the dough thin (2 mm).
Cut the dough into 4 X4 cm or 5 X & cm
Squares. Put a ball of filling (1 teaspoon of
force-meat) in the middle of each square and
shape to make pelmeni. This is done by fol-
ding the square over the filling, making
a half moon. Then pinch the edges, draw the
two points together making a little purse.

To make the force-meat put the meat
through the food chopper, add shredded

onion, salt and ground pepper, then blend all
together.

Put a little salt into boiling water, plunge
the pelmeni in and cook on medium heat.
When the pelmeni (dumplings) float on the
surface and the filling is visible through the
dough, remove them with a skimmer, and
heap them on a platter. Serve topped with
minced greens. Sour milk, sour cream or
vinegar is served separately.

* One glassful=0.2 litres.

&

© Hspnareabcrro JIHTEpaTypbl H HCKYCCTBA
HMeHH ['agpypa T'yasama.
Tawkenr,

05.04.85. P-01869. Tupax 132 000. Llena
B KomnuiekTe 1 p. 40 k. 3akas Ne 349].
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KOBYPMA 4YYUYBAPA py6Ky, 106aBHTbh HalLHHKOBAHHbIH JIYK, COJIb
| H nepelL.

Macaaauk: o

Xamupura — 500 T yH, B pasorpeToit cKoBOpO1e NPOKAJHTh XKHP H

| nona tyxywm, 00XapHTh B HEM JYK H ¢apuw A0 NMoJyroToB-

| uolt KowuFnia TY3, HOCTH, MOCJI€ Yero CHSThb C Or'HS H OXJAaJIHTh

Kuiimacura — 500 r saxum ryuwr,

10 KOMHATHOH TeMIepaTtypbhl.

400 r nués,

| yoi KowHWFMAa Ty3 Ba | uoii KowWFHAA B ka)kabli KBaapaTHK TeCTa MOJIOXKHTb [0
MypH, A | yaliHOH J0KKe (hapiua H O()OPMHTD IesbMe-
x)a3snaw yuyH 100 r ér, B rJbiM JHOM
KOBYpHII (bputiop yuyn) | Kr &F Kepak HH. pa3orperomM KoTJe C KpYy

6ynanu. MPOKaJUTh MacJyo U 002KapHTb B HEM MeJIbMe-

HH 10 o6pa3oBaHKisi PYMSIHOH KOPOYKH. I'0ToO-
Bble MEeJbMEHH YJOXHTb B Ba3y H IMOCLINATH
caxapHod nyapo#. [logaercsa K yalo.

bup omw Komuruaa HamMakoO6 KHJIHO TyXyMm
yakKuO HHUIAHCU3, YH Ba CYBHH OVaHO6-6Yiub
KaTTHK XaMHp Kopacu3d. CyHrpa 3yBaja KH-
au6 10-15 munyTua ypab THHﬂHpI‘EHHﬁHI‘HSﬂa-H - -
KeHHH, IONKAJUTHHH 1-2 MM KHAHO €sicus.
EfiMmanu 5 X 5 cM KBajpar Xujamiapra Kecuo, FRIED PELMENI (MEAT DUMPLINGS)
YPBOK cenu6 onub6 KYHHHT. For the dough:

Kulimacuuu taiépaau: Jaxum Ky rywra 500 g flour,
€KH MOJI T'VIUTHHH MsicopyOkKanaH yTkasacus, | egg,
Ty3 Ba Mypd Kywacus. ToBanu o61aH KH31H- ?-5 glassful * ol water,
pu6, 03poK &F joriaHr-na, GyHAa XasKa- F;fats}ﬂﬂ?grfé-felﬁ}-
XaJKa KHJAK6 TyFpaJjraH nué3 xasnab onub, gqg o meat,

KuidMara apaaamtupacus. KuHMaHH yagaa 400 g onions,

KOBYpHO OJHO KONKOFH <€NW/IraH HAMWIAA | teaspoon of salt, ground black pepper,
XOHa XapopaTuraya COBYTacH3. 100 g fat for frying the onions

Xap 6up xamup xuaara 1 dYoi Kowu-  and meat, :
FUAA Wy KuiiMajgaH coau6 uyuBapa Tyracuz. | kg butter for irying the prepared food

Kosonmga €érHu noraab uyuyBapaJjiapHU COJHO Dissolve salt in a tablespoon of warm wa-
CUpPTH KH3apub KypcuJiaaama OyaryHdya KoBy- ter, beat up an egg in it, adding flour in por-
pu6 oJsacud. Taiép uyyuBapasapHu Basara tions, knead until thick. Cover with a nap-
cosiub 1o03ura Kauja ynacu cenu6, you gactyp-  kin and let it stand for 10—15 minutes. Roll
XOHHMra TOpPTacCH3. thin (1—2 mm), cut into 5 X 5 ¢m squares,
. sprinkle with flour and cover with a napkin.

To make the force-meat put boned mutton

NEJIBMEHHW )KXAPEHDIE - or beef through the mincer, add shredded
onion, salt and pepper.

Ha Tecro: Sauté the fat on a heated irying-pan, parti-

500 r myKkH, ally fry the onions and force-meat in it. Re-

I siuo, move from the heat and chill to room tempe-

0,5 Crarara Boax, rature. Put 1 teaspoon force-meat on each

; i |
i SakERR JogRKA OVl square of dough, fold over making half

15_1030 ?aﬁiﬂ, a moon. Pinch the edges, draw the two points
400 r JaykKa, together making a little purse. Sauté the
no | yaHHOH JIOXKKe COJIH butter in a heated kettle with a round bottom,
H 9EpHOro MOJAOTOro MEpiid, try the pelmeni till they are brown and
BOUE L ML LR 0D RAPHBOILNT Three crusty. When done, heap on a bowl and
b wr hons . amt obMMpHERATEN NONY: sprinkle with powdered sugar. Served for
dabpukara. tea.

g . * One glassful=0.2 litres.
PacTBOpPHUTH COJb B CTOJIOBOH JIOXKKE TENJIOH ¥ ¥

BOJbl, BOUTh MO H, YaCTAMH BBOAS MYKY H

BoAy, 3aMecHTb Kpyroe Tecto. Ilocae Toro, @
kak Tecto otcroutcss MHHYT 10—I15 nox

v , KaTtaTb €ero B TOH-
HaKpbITOH CaJ(eTKOH, pac . esgercs (© VI3AaTeabcTBO AHTEpATYPBI H HCKYCCTBA
ku# (1—2 MM) nJaacr, KOTOpPbIH pa3pes . umenu l'apypa lyasima.

Ha KBAaJApaTHKH MO 5X 5 CM, MOCbINaTh MYKOH  Tapkenr, 1986.

M HAKpbITb caJ(eTKOH. :
Jlsi mpurotoBseHust papima MaKoTb 6apa-  05.04.85. P-01869. Tupax 132 000. Llena

HHHBI WM TOBSLAMHBI MPOMYCTHTb Yepe3 Msico- B Kommuekre | p. 40 k. 3akas Ne 3491.
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MAHTH

Macanauk:

Xamupra — 500 r ok yH, |
Kownruaa ty3, 0,5 crakau cys.
Kuiimacura — | kr aaxum rywr, 100-150 r nym6a
€fr, 900 r nué3, 0,5 crakaH Hamako6, 0.5 yoii
KOWHFHAA Ty3, | 4Oi KOWHFHAA My pu.

noHa Tyxy™m, | uo#

UyuBapara KuJaaurangek KaTTHKKHHA
XaMHp Kopacu3, 3yBaja KUaWO Toropayara
contn6 10-15 munyt ypab Kyitub, THHIAUPHHT.
CYHr 0116 siHa MHXKH6 MyLITJAHT-1a, EHFOK -
Jlal-€HFOK Al 3yBasauasapra 6Vau6 YHKHHT.
Xap Oup 3yBajayaHu €An6 XKHUJAIAD TAHED-
Janucu3s. XaMHUpPHH OupaaHura katra 6iima
KHJAKH6 €iun6, 10 X 10 cm aum Typrbéypuak
KHUJAJNapra Keccaurus xam 6ynanu. Kuiimacu
OyHpai TtaWépnaHaau: €rAHK KYH TI'VIITHHH
Malla <«4yMuyK THJAH» KHJAHO TYFpaiicus
€KW HMHPHK KY3/J1W MsicopyGKajaH yTKascaH-
ru3 xam 6ymnanu. Jlym6anu 1 cm® Kuaub Tye-
paucu3, M1é3 sca yonuaanu. bapua macaniauk
TyYy3 Ba Mypu cCenuJraH xoJqajaa axuuaab
apanaumTHpuaand, HaMakoO ceBaJaCaAHIHU3
Xxam Oynaaau. Xap 6up xuaara | ow Ko-
IIHFUAAa KHMMaA coJiub6 MaHTH Tyracus. Xom
MAHTHJIAPHH MAHTHKACKOHHUHI  €FrJIaHTaH
JanmnakJjapura Oup-Oupura termauauraH KH-
JUO Tepacus, 103ura cyB ceBaJsab octura Ty3
cenub KaWHaATHJAaeéTraH cyB OyFujaa TMHILH-
pacus. Ilumwumm wmyanatu  40-45 MHHYT.
Tanép manTuHu Jaranra Tepu6 JacTypXoHra
TOPTACH3, aJoXuJa HAHILIJAA KAaHMMOK, Mypd,
CUPKA KYHHJAH.

MAHTbBI (MAPOBBIE MEJbMEHH)

Ha tecrto: 500 r myku, |1 siuno, | yahiHas JoxKka
coJiu, 0,5 crakaHa TenJou BOJBI.

Ha ¢apw: 1 kr 6apaHuHbl MJIM TOBAAMHBI (MS-
kotu), 100-150 r kypawuHoro cana, 500 r Jayka,
0,5 crakaHa noacoJeHHol Boabl (0,5 yallHOH J1OXK-
KH coJK), | 4yanHas JOXKa 4YepHOro MoJOTOro

nepua.

[IpuroToBUTH KpyTOE€ TECTO, HAKPBLIB caJ-
¢erkoii, natb orcroATbess MUHYT 10— 15. Pas-
AE€JHTb TeCTO Ha IMapHKH BEJHUYHHOH C rpei-
KHH opex. KaxxablH LIapHK packaraTtb B
TOHKHE KpYrJble JIeNelKH.

Jlnsi mpUroToBJIeHHS (papuia XKHPHYIO MSi-
KOTb 6apaHHHbl HJIH FOBSIIHHbI Hape3aTh MeJl-
KHMH KYyCOUKaMH HJH T[PONYCTHTb 4epe3
MACOPYOKY ¢ KpynHo#H peiuetkoi. Cano Hape-
3aTh MaJIeHbKHMH KYOHKaMH, HalIHHKOBaTb
JayK. Bce xopouieHbKo nepemeiiatb, 106aBHThb
COJIb, CIMELHH H HEeMHOro BOJbI.

Ha ka>xx bl KBaJipaTHK TecTa MOJIOXKHTb 10
| crosoBOH JOXKe ¢apwia H OQOPMHTH
KpyINHble NejJbMeHH JI000H (POpPMBbI.

[Tony¢pabpukaTbl yJaoKHTb Ha MpeaBapH-
TeJbHO CMa3aHHbIe XKHPOM SIPYChl MapoBOH
KacTpIoJIH (KackaH) Tak, YToObl OHH He TNpPH-
KaCaJiuCb Apyr ¢ apyrom, cOpbI3HYTb XOJIOJ-
HOH BOJOH M NMOCTaBHTb HaJ HHXXHEH KacTpio-
JIEH C KUISILLeH MOoACONIeHHOH BOJOH H BapHTh

B TeueHHe 40—45 MHHYT.

[To rOTOBHOCTH YJIOXKHTb MaHTbl Ha 60Jb-
oe 6J11040 U NMoaaTh Ha CTOJ CO CMETAaHOH H
YePHBIM MOJIOTBIM MepLeM, YKCYCOM.

MANTY (MEAT DUMPLINGS COOKED
WITH STEAM)

For the dough:

200 g flour, 1 egg, 1 teaspoon of salt,

0.5 glassful * of warm water.

For the force-meat:

| kg lamb or beef (boned), 100—150 g fat of
tail, 500 g onions, 0.5 glassful * of salt water
(0.5 teaspoon of salt),

| teaspoon of ground black pepper.

Work up flour into a thick dough cover
with a napkin and let it stand for 10—15
minutes. Cut the dough into balls about the
size of a walnut. Roll each ball to make thin
round flat cakes.

To make the force-meat cut fat boned
mutton or beef into small pieces or mince it
not too finely. Cut the fat in small dices,
shred the onions. Mix thoroughly, add salt,
spices and a little water.

Put a ball of filling (1 tblsp force-meat)
on each square piece of dough and shape to
make big dumplings. To do this fold the
dough over the filling, making a half moon,
pinch the edges, draw the two points to-
gether making a purse.

Lay the manty (dumplings) on ranges
(greased with fat) of a double-boiler
(kaskan) in such a way as to have no contact
with each other, splash cold water over them
and place over the lower section of the boiler
(in which there is boiling salt water) and
steam lor 40—45 minutes.

When done serve the manty (dumplings)
on a big platter. Garnish with sour cream,

ground black pepper and vinegar, which are
served separately.

* One glassful=0.2 litres.

&

© HsnarenbcTBO JHTEPATYPHl H HCKYCCTBA
Hmenn I'agpypa I'vasima.
Tawkenr, 1986.

05.04.85. P-01869. Tupax 132 000. Llena
B kKomnJekte 1 p. 40 k. 3akas Ne 349].
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YPAMA

Macanauk:

| Kr OK YH,
AOHA TYXYM,
Ol KOWHMFHAA LWakKap,
CTakKaH CyT Ba €KH wwHupobua,
YOH KOUIMFHAA KOHbAK,
CTAKaH 3PHTHJITAH CapHer,
YOH KOIIHFHAA TYy3,
YOH KOUIWFHAA cola.

Qputiop yuyH | kr ér (0,5 ke naxra érw,
0,5 Kr Mon éru).

TyxyMHH 4yaku6 wakap Ousaan OGupra
HHJaHCH3, OyHra CyT €KH wHpo6ya, 3pUTHII-
raH CapuMér, KOHbSIK Ba Ty3 KVIIHOG SIXIIH
apajalTHpacus-ga, KHCM-Kucmiaab 3jaHras
YH COJHO, KaTTHK XaMHp Kopacu3. XaMHPHH
YKJOB épaamuaa Haduc (1 Mm) Kuaub
ésicu3. Bbynu Gypanna GuJaH 3HHHH 5, y3YH-
Jurud 10-15 ¢cm 1w Kuau6 tacmanapra kKe-
cacu3. TacmanapHu pyJoH Kuaub ypab, NOF

URAMA

| kg white flour,

4 eggs,
2 tblsps powdered sugar,

| glassful * of milk or cream,

| teaspoon brandy,

| glasstul™® of melted butter,

| teaspoon of salt and baking soda

Beat up the eggs, add powdered sugar,
milk or cream, melted butter, brandy and
salt. Mix thoroughly and sprinkle sifted flour
in portions, knead the dough. Roll thin
(1 mm). Cut the layer into straws 5 cm wide
and 10—15 cm long with a cog-wheel fret-
saw. Twist the straws into rolls and braise in
friture. Sprinkle with powdered sugar and
serve in a bowl.

* One glassful = 0,2 litres.

O6ysan6 Typrad kKyn érna (¢ppurtiopra) KoBypa-
cu3. JlactypxoHra TopTHiljga Basara couub,
[03Ura KaHj ymnacH cenacus.

YPAMA

Ha | kr Geao# Myku 4 sifiua,

2 CTOJIOBBIE JIOXKKH CaxapHOro mnecka,

| cTakaH MOJIOKa HJAHM CJHBOK,

| yaliHasa JOXKa KOHbSIKA,

| crakaH TonJeHoro MacJa,

nmo | 4YaHHOH JIOXKKeé COJH H COIHl,
| kr xupa (0,5 pacrureapHoro, 0,5 u-
BOTHOTO) .

B36uth si1ina, 106aBUTb caXapHBIM TECOK,
MOJIOKO HJIH CJHBKH, TOMJIEHOE MacJio, KOHbSIK
H COJIb, BCE XOPOLIEHbBKO CMeLIAaTh H, YaCTSAMHU
n06aBJsIsA MPOCEEHHYIO MYKY, 3aMECHTb TecCTO.
Packaratb B ToHku# (1 Mm) naact. Hapesats
M3 MJjacra npu noMoud 3y64aTtoro KoJeCHOro
JIOO3HKA JIEHThl LWHUPUHOK B O U AJHHOH 10—
15 cM. CKpyTHTb JIEHTHI B PYJIOH H 06XKapHTh
B MacJe.

[Ipu nmogaye Ha CTOJ MOJIOXKHUTb B Ba3bl H
nochbinaTh caxapHOH MyAPOH.

&

© HsnartenbcTBO JHTEPATYPH H HCKYCCTBA
Hmenn I'adpypa I'yasma.
Tawkenr, 1986.

05.04.85. P-01869. Tupax 132 000. llena
B KommJuekte 1 p. 40 k. 3akas Ne 349]1.
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KALH AXHACH STEAMED PUMPKIN

Macaaauk: | kg pumpkin,
| Kr OWKOBOKKA, pinch of salt,
| YOH KOWMWFHAA TY3, 100 g butter,

100 r capuér KHdosi KHAAILH. | glassful * of sour cream
Anoxuaa uanmaa | ctakal KaiMoK

Gepuaanm. . :
. Pare a ripe pumpkin, remove the seeds, cut

SIXIIH NHIITaH OLIKOBOKHH OJHO, 6?_,131{_ into chunks, wash them in running water
6yaak (yubypuak, TVYpTOypuak) KHJIHG Keca- and salt them. Place the purppkm in a layer
CH3, YPYF Ba MNYCTHHM oau6 Tamvaiicus. Of ranges in a double-boiler, steam for
bynakinapuu coByk cyBna yaiub, 103ura Mau- 30—35 minutes. * 7
na Ty3 cemacu3. KelWHMH MaHTHKACKOH Jarl- Lay the pumpkin on a plate, smear wit
nakaapura 6up Kartop Kuau6 tepu6, 30-35 melted butter and chill. Serve at breaktast or

MHHYT aaBoMuaa 6yrnab nmumkpacusd. Taiép  SUPPET.
OyJarad, osiub JlaraHra cosiacus, I03Mra CapHuer
CypKka®b TOOMHH KeJTHPray, HOHYIUTA €KH
KEeYKH OBKAT AaCTypPXOHHra Topracu3. AJIOXH-
Jla HAMIAa KaiMOK KeJTHPHO KYHHHT. XaJK
tabobatuaa ywby TAOMHH OLIKO30H-HYaK
KacaJUIMKJapH (Mebaa, HYFOH HYaK SJJHF-
JIJAHHIIH, HY spacH) Xamaa KOH OOCHMH
OPTHULIH, aTepockgepo3 Ba IOKOpH Hadac
MVJJIAaDHHUHT [IaMoJJIallikiaa napxe3 cudartu-
1A TABCHUS 3TUJTAH.

* One glassful=0.2 litres.

TbIKBA HA TNAPY

Ha' 1l KT THKBEH

HlenoTKa COJH,
100 r macaa.

Cnenyio ThHIKBY OYHCTHTb OT KOXKYpPbl U ce-
MsIH, Hape3aTb KPYIHbIMH KyCKaMH, NPOMbITh
B IPOTOYHOH BOJE M MOCHINATh MEJKOH COJIbIO.
[To/102KHTb THIKBY B OJHH CJOH Ha sIpycChl
MapoBOH KacTploJH (KackaH) WM BapHTb Ha
KOHAMUMOHHOM napy B TeueHue 30—35 Mu-
HYT.

['0TOBYIO TBIKBY CJOXHTb B TapeJiKy, cma-
3aTb TOIMJIEHbIM MacJ/JoM W oxJaauTb. [loaa-
BaTb Ha 3aBTPAK MJH YIXKHH.

@

© HsnarteabcTBo JHTEPATYpPHI M HCKYCCTBa

HMeHd l'adypa lyaswma.
TawkenT, 1986.

05.04.85. P-01869. Tupax 132 000. Llena
B KomnJekTe | p. 40 k. 3aka3z Ne 349].
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BAPAKH COMCA

Macaanuk:

Xamupura — | Kr oK yH,
400 r maprapun,

0,5 r KaTHK,

2 OO0HA TYXYM,

Xap OupH | 4ol KOWMFHIA CHPKA,
cojpa Ba Tys.

Kuniimacura — | kr rywr (aaxum),
000 r nues,

| ol KOWHFHAA TY3,
| YoH KOWHFHAA KOpa Mypu.

XONOAHNbHUKKA KYHHOG KOTHPHJATAH Mapra-
PHHHH TYpHn KHPFHYAA KUPHO, 37aHraH yHra
KHPULITHPUHT. XaMUpHra KaTHK Ba HHJIaH-
ran TyXyM Kywu06 saxwujaab apanaiuTu-
punr. O3ruHa cHupka, comna Ba TY3HH GHPHH-
KeTHH KVIWHO, sHA MHXFUHr. XaMHpPHH
XOJOJAHJbHHKKA KYHHO KOTHPHO o0J1acus.
Erauk KYH €KW MOJ TYIITHHH <«YyMUYK
THJIH» KHJAUO TYFPAHCH3 €KH HHPHUK KY3JIH
mMsacopyOKanaH yrtkaszacus. Iluésnu maijaa
KyOUK KHJAHO Tyrpab rymut Kywdb Ty3 Ba
Mypy cenub® apaJjawTupacu3. XaMHPHH
y3ub osiMa KaTTaJMrujia 3yBaJsiayaJap scao,
CYHr 3 MM JH KHAub6 éscus. Xap Oup
XKUaara Kuima coaub, MKKH OyKJaucHu3-za,
yetTJapuHu Oypab enumTHpub, SpHUM OH
lIaKJUWAAru comcaJjaap sicaucu3. XoMm comca-
JApHU JAYXOBKa MAaTHUCJAPUHU €Fal, LIyHra
Tepacu3 Ba KW3apryHya nuwupacus. Tyu Ba
OalpaM AacTypXOHHIa TOPTACH3.

BAPAKH CAMCA

Ha TecrTo:

1 Kr MYKH,

400 r maprapHHa,

0,5 aurpa Kegupa,

2 sinua,

no | uaitHOM JIOXKKe YyKcCyca,
MUILEeBOH COAbl H COJIH.

Ha ¢apuu:

] kr msica (MSKOTH),

500 r ayka,
| yaliHasi JJOXKKa COJIH,
| yaliHasi JOXKKa YepHOromoJoToronepla.

OxJaXKJeHHbIH MaprapuH HaTepeTb Ha
TepKe, cMelaTh ¢ MPOCESTHHOH MYKOH. B3OHTD
keHp BMeCTe ¢ siHllaMi H, TIATEJBHO NMOME-
IKBasi, 3aMeCHTb TeCTO, BBECTH B HEro IIO-
oyepelHO YKCyc, COAy H COJb. Tecto mno-
CTaBUTb B XOJIOJHJbHHK.

YKupHyo GapaHHHY HJH TOBSIAHHY Hape-
3aTh MEJKHMH KyCOUKaMH, MOXHO MPOMyCTHTD
yepe3 MsICOPYOKY C KPYIHOH pELIETKOH. JIyK
Hape3aTb MeJKHMH KyOHKamH, 3alpaBHTb
COJIbIO H MeplEeM.

TecTto pa3mesuTh Ha KYCOUYKH U CKaTaTh B
LIAPHKH BEJHUYMHOH CO cpeaHee $s0JIOKO H
KaX/IblH KyCOYeK packataTb B MaJeHbKHe
TOHKHe Jenemeyky. Ha cepeaunny Jeneieyex
MOJIOXKHUTH (haplil, CJAOXKHUTb BABOE, 3alllHIIaB
Kpasi, OpOpPMHTb IHUPOKKH B (opMe IOJY-
mecsaua. IloaycpabpukaTt BbIlEKaeTCcss Ha

npeaBapUTeJbHO CMAa3aHHOM I[IPOTHBHE AY-
XOBKH.

VARAKI SOMSA

For the dough:
I kg flour,
400 g margarine,

0,0 litre yoghurt,

2 eggs,
1 teaspoon each,

vinegar, baking soda and salt
For the force-meat:

| kg meat (boned),

500 g onions,

| teaspoon of ground black pepper,
1 teaspoon of salt

Grate chilled margarine and blend with
sifted flour. Beat up the yoghurt with the
eggs and mix thoroughly. Knead the dough
and add vinegar, baking soda and salt. Place
the dough in the fridge.

Cut fat mutton or beef into small pieces
and mince them not too finely. Dice the
onions, dredge with salt and pepper.

Cut the dough into pieces, roll them to
make balls about the size of an apple, roll
them thin to form flat cakes. Put some force-

"meat in the centre of each flat cake, fold over

making a half moon. Pinch the edges, draw
the two points together making a purse. The

pastry is baked on a greased sheet in the
oven.

@
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XACHIN

Macanauk:

TaXMHHaH | MeTp Huakka
| noHa Kopa xwurap,

100 r naxum rywr,

200 r xwurap,
100 r ynka,

2 noHa Gyipak,

2 6o nués,

| crakan rypyu,

3 CTakaH HJHK CYB,

OHp YHMAHMAOAH Mypu,
3upa,
KallHHY YPYFH.

ErFiuK KY# HYaruHd arpapuir-aa, sxXIuiu-
Jab HJIMK cyBaa 10OBHO 1060praHuHru3iaH
CYHTr, sHa 2-3 MapTa COBYK cyBaa Ty3 GuJiaH
IOBCAHTH3, LIHJAJHK MOAJACH KeTaiu. YHrHura
arnapub, 6up yyuHd 6oryab, MKKHHYH TOMO-
HHJAaH CYIOK KHMMa TyJaauprad, 6ornab, Kau-
HOK CYBJIM HAMLUTA COJHO MHATHpATHO KalHa-
tacu3d. KaiiHa6 uukuiun O6uaaH Oup Heua
JKOMHUra HMrHa ypcaHrus, €puaub KeTMauaH.
Xocusa OyaraH KYNUrdHH OJHO6 Typacus.

Kuiimacuuu Ta#épaau: Kyd ryumTu, Kopa
XKurapu, Oyipakaapu, 6up mapua ynkacu Ba
XKurapuaan oaub mMsicopybkanaH yTKasacus,
6yHra maupaa TtyrpaJjaraH aym6a €kKd 4apBH,
MUé€3, IOBUJATAH Typyd €KH OKIUOK, Ty3 Ba
3¥paBopJiap KVyUraHjaaH CYHI, CyYB KYHHO
apajawTupacu3. KuiMacu cyrokKpok OyJaulIH
Kepak. XAaCHMHH TNHIIMWPHII Myanatd Oup
coar.

Xacun Ttauép 6yarauy, oaub JaraHra co-
A0, XOHA XapopaTura KeJryHuya COBYTacCH3,
nmappak-nappak KHJHO KecacH3-jga, 3Hpa,
Mué3 OuJaH JacTypXOHra TOPTACH3.

XACbIIN

Ha | meTp 6apaHbHX KHILOK
| ceJie3eHKa,

100 r MmakoTu GapaHHHBI,
200 r neueHH,

100 r Jgerkoro,

2 TIOUYKH,

2 roJIOBKH JIyKa,

| ctakaH pHca,

3 cTakaHa TeInJIOH BOJMbI.

OuniuleHHylo 6apaHbl0 KHIIKY MPOMBITh
HECKOJIbKO pa3 XOJIOJHOH, a 3aTeM ropsiueH

BOJJOH.

(1 yac), nocrosiHHO cHUMass 0Opa3oBaBIlYIO-
CS1 TEHY.

JI1s1 mpurotoBaeHuss papiua MAKoTb Oapa-
HUHBI, CeJe3eHKYy, INOYKH, KYyCOK TMeyYeHH H
JIerKHX MPONYyCTHTh 4epe3 MscopyOKy, aoba-
BUTb Kyp/JIOUHOE HJH HYTpPsHOe caJo, JYK,
MPOMBITBIH PHC, 3allpaBHTb COJIbBIO H CIIé-
uusMu. Ytobsl hapiu ¢cBOOOAHO YKJaAbIBaJCA
B KHILIKY, 3aJUTh BOJAOH TakK, 4TOObl OH CTaJ
NOJIYKHJIKHM, H TILATEeJbHO MepeMelIaThb.

[Tepen mojaueit Ha CcTOJ YJIOKHTb Ha O6J110-
10, OXJAaJHTh A0 KOMHATHOH TeMmmepartypbl
H Hape3aTb KpyxoykamH. OTjesbHO MOAATH
HalIMHKOBAHHBIK JYK € YE€pHbIM MOJIOTbIM
nepLemM.

KHASIP

| meter mutton entrails

I spleen,

100 g mutton (boned),

200 g liver,

100 g lungs,

2 kidneys,

2 onions (medium size),

| glassful * of rice,.

3 glassfuls * of warm water

Wash cleaned mutton entrails with cold

water several times and then with hot water

Fasten one end of the entrails with strong
thread, insert a funnel into the other end so
as to fill the entrails with rather thin sausa-
ge-meat. Fasten the other end, roll up the
sausage and place the sausage into a pot
with boiling water. Bring the water to boil
again, puncture the sausage with a thin
needle in several parts, boil for an hour till
done. Remove the scum constantly.

To prepare the sausage-meat put boned
mutton, spleen, Kidneys, pieces of liver and
lungs through a mincer, add suet or fat of
tail, onion, washed rice, salt and season with
spices. In order to ease the passage of the
sausage-meat into the entrails, add some
water to make it thinner and blend well.

LLay out on a dish, slice it and serve at
room temperature. Serve shredded onion
with ground black pepper separately.

* One glassiul=0.2 litres.
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