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Tasty!

For each of us this word evokes a flash of different associations —
a taste of daily life, taste of travelling and, of course, a taste

of home.

The world of food is as diverse as are the nations coming from
north, south, east and west, and creating the food.

Tasting each dish feels like learning more about the people and
becoming closer to them! Being away from homeland, one
first savours foreign dishes with great interest and after a while
always wants to return to the food of his native land.

The authors of our recipes are people of different nationalities
living in Latvia, and each of them has preserved the flavours of
food typical of their nation, teaching it also to their children.

In this book, they will introduce you to the most typical dish

of their nation. This is a taste of their home and let it become a
delicious journey for us!

Cook and enjoy your food!

Yours LCCA

BkycHo!

Y Ka/10r0 U3 HaC 3T0 CJ10BO BbI3bIBAET CBOW MHOBEHHbIe
aCCOLMALIMM — NIPUBBIUHDIV BKYC, BKYC NYTELLIECTBUA U KOHEUHO
e JOMALLIHUIA BKYC.

Mup 67110 04eHb pa3HO0Opa3HbliA, Tak e Kak U HapoAbl
NPOXVBaloLLIAE Ha TePPUTOPHAX CEBEPa, I0ra, BOCTOKA 1 3anaja
KoTopble 1 co3aani 371 6ntoa. Ipobys HaloHanbHble 61aa,
BO3HMUKAET UyBCTBO, UTO Jlyullle 3Haelllb Niofieit TUX PasHbIX CTpaH
W CTAHOBMLLIBCA K HUM Baue. K1BA BAaNW OT I0Ma, C 60AbLINAM
VHTEPECOM HAaUNaX1aeLlibCA U3bIckamit 67110/ APYrAX CTPaH, HO
(0 BpeMeHeM BCer/la XOUETCA BEPHYTbCA K TPAANLMOHHON efle
(BOro J0Ma.

ABTODbI HALLNX PeLenToB ABNAIOTCA NPeACTaBUTENAMIA Pa3HbIX
CTPaH, KBy LN B JIATBIAM, HO KX Ablit U3 HIAX COXpaHWUN BKYC
NPUCYLLIMA UMEHHO ero HAPOAY, YeMy 1A Hayuln CBOUX AeTeid.

B 370if KHUre OHI BAC NO3HAKOMAT C Hanbonee xapaKTepHbIMK
fnionamu CeOEro HapoAa. 370 BKYC UX IOMa, a ANA Hac, NYCTb 310
byner BkycHoe nyTetecTae!l

[0TOBbTE U HaCaxaiiTech 1 Boll

Baw MU



Gardigi!

Katram no mums 3is vards raisa savas mirk|a asociacijas — ikdienas garsa, ce
un, protams, majas garsa.

Edienu pasaule ir tik daudzveidiga, tapat ka tautas, kas $os édienus radijusas no ziemeliem,
dienvidiem, austrumiem un rietumiem. lkkatru no tiem nogarsojot, rodas sajuta, ka $o
dazado tautu cilvekus labak pazisti un esi k|uvis tiem tuvaks. Dzivojot prom no majam,
sakuma ar interesi izbaudi sveSzemju édienus, bet péc laika vienmér gribas atgriezties pie
sava majas édiena.

ArT misu recepsu autori, ir dazadu tautu cilveki, kas dzivo Latvija, bet katrs saglabajis

savai tautai raksturigo édienu garsu, ko iemacijis arf saviem bérniem. Saja gramata vini
iepazistinas Jis ar savai tautai visraksturigako édienu. Ta ir vinu majas garsa, bet mums,

lai tas ir garsigs celojums!

0juma garsa

>

Gatavojiet un baudiet ari Jis!

Jisu LMC

w LAMMETHGAS WAKSLAZ CINTRS






Arménu pavarmaksla

1. Lilit Xachatryan — 12 gadi

2. Seda Ghazaryan — 10 gadi
3. Viktoria Stepanyan — 13 gadi
4. Nina Zilabyan — 19 gadi

5. Lusine Tumanyan 16 gadi

6. Ruzanna Grigoryan — 23 gadi
7. Narek Xachatryan — 13 gadi
8.Tigran Grigoryan — 8 gadi

9. Ainda Melikyan

10. Knarik Hovsepyan

11. Hasmik Bagojan

AzerbaidZanu pavarmaksla
1. Aisela Karimova — 2 gadi
2. EInara Ismailova — 9 gadi
3. Lala Sihalieva — 8 gadi
4. Arzu Sihalieva — 8 gadi
5. Ajlina Salimova — 5 gadi
6. Ali Rustamovs — 9 gadi
7. Fatima Karimova

8. Naringula Solimova

9. Malahat Rustamova

10. Gulhanum Sihalieva

Baltkrievu pavarmaksla
1.Kristians El Zuni — 9 gadi
2. Mihails Petrovs — 9 gadi
3. Deniss Zahinako — 10 gadi
4. Jelizaveta Petrova — 5 gadi
5. Angelina Pugacevska — 14 gadi
6. Emilija Grisle —11 gadi

7. Daniels £l Zuni — 13 gadi
8. Jelena Grisle

9. Valentina Pugacevska

10. Viktorija Petrova

11. Svetlana Bl Zuni

BrazilieSu pavarmaksla

1. Sofija Hanriot-Karlauska — 10 gadi
2. Rihards Karlauskis — 14 gadi

3. Solange Borges Hanriot Karlauskis
4. Maiara Jasmin Grigule — 6 gadi

5. Michael Gabriel Grigulis — 4 g

6. Maria de Lourdes Rufino de Souza

Ebreju pavarmaksla

1. Dominika Seflana — 12 gadi

2. Martina Karlina — 12 gadi

3. Eva Dumane — 11 gadi

4. Ariela Sofija Mareida — 12 gadi
5. MaijaKila — 11 gadi

6. Diana Reznikova

Egiptie3u pavarmaksla
1. Minela Nenaa — 11 gadi
2. Mark Nenaa — 5 gadi

3. Samija Boufakri — 6 gadi
4. Omar Ali—7 gadi

5. Adham Ali — 4gadi

6. Wael Msaleh

7. Abd Elraouf Nenaa

8. Abdulh Boufakri

Gruzinu pavarmaksla

1. Alexandrs Krainijs — 2 gadi
2. Kiruskina Anna — 12 gadi
3. Lita Marija — 7 gadi

4. Kimentij Marija — 8 gadi
5. Softko Marija

6. Nikolajs Krainijs

7. Nadezda Krainaja

LatvieSu pavarmaksla

1. Amélia M. Anosova — 1 gads
2.Dora A. Anosova — 9 gadi

3. Frederiks S. Anosovs — 14 gadi
4. Asnate Rozkalne — 13 gadi

5. Karlina Rozkalne — 15 gadi

6. Linards H. Rozkalns — 10 gadi
7. Eduards V. Taurens — 14 gadi
8. Jolanta Klauca

Libanu pavarmaksla

1. Sabina Abu Meri — 9 gadi

2. Adriana Anna Abu Meri — 5 gadi
3. Leonardo Abdelmasi — 8 gadi

4. Loranco Abdelmasi — 4 gadi

5. Sabri Abdelmasi

6. Abdul Hafiz Abu Meri

7. Hosams Abu Meri

KinieSu pavarmaksla
1. Zhang Zhonghin

2. Xia Xiaolei
3.Zongyang Li — 13 gadi
4. HanTian — 12 gadi

5. Alice Xie — 13 gadi

6. Dan Wang

7.7a0 Huang

8. LijunWang

9.Tian Xudong

Komi pavarmaksla

1. Jaroslava Solovjova — 8 gadi
2. Ivans Novikovs — 3 gadi

3. Romans Novikovs — 9 gadi
4. Softja Staravojteva — 6 gadi
5. Taisija Sapurova — 6 gadi

6. Marija Anna Votova — 5 gadi
7. Irina Chugunova

Krievu pavarmaksla

1. Beata Litvinova — 11 gadi

2. Anna Vasiljeva — 12 gadi

3. Aleksandra Cernova — 11 gadi
4. Anna Bogdanova — 11 gadi
5.Iréna Kulisa

6. Marina Bogdanova

7. Jevgenija Dehtjare

Dalibnieki

Romu pavarmaksla
1.Vanesa Kleina — 9 gadi
2. Laura Didzus — 8 gadi
3. Laura Radzina — 7 gadi
4. Maruta Pule — 10 gadi
5. llara Hauberta — 10 gadi
6. Dana Didzus

7.Indra Kozlovska

8. Dzintra Hauberta

Tataru pavarmaksla

1. van Sapuzhak — 3 gadi

2. Alena Sapuzhak — 12 gadi
3. Jaroslav Sapuzhak — 8 gadi
4. Marko Sapuzhak — 6 gadi
5.Taisija Rjascenko — 5 gadi
6. Aleksandra Sapuzhak

7. Mihails Rjascenko

Ukrainu pavarmaksla

1. Diana Svaika — 12 gadi

2. Marija Storozuk — 11 gadi
3. Taisija Gricenko — 11 gadi
4. Stefan Gricenko — 11 gadi
5. Emilija Ulrika Auzina — 10 gadi
6. Valérija Moreva — 8 gadi

7. Danila Moreva — 10 gadi

8. Karolina Auzina — 5 gadi

9. Hana Timkiva — 7 gadi

10. Bogdana Timkiva — 2 gadi
11. Nikolajs Fedotovs — 9 gadi
12.Taisija Storozuk — 4 gadi
13. Viktorija Rjascenko

14. Jevgenija Moreva

15. Kristina Timkiva



ARMENU EDIENS

Sastavdalas:

Gala (liellopu vaijéra) — 0,5 kg
Sipols — viena galvina

Baltie risi — 1 glaze

Koriandrs — 1 mazs saiskitis
Baziliks — paris lapinas

Udens — 2 glazes

Sals, sarkanie un melnie pipari — péc garsas
Vinogu lapas — 25—30 gab.
Meércei:

Joqurts bez piedevam

(arménu valoda,,matsun”) — 200 g
Kiploks — 3 daivinas

Sals — Skipsnina

I3 rorcuu paubzums
PAGATAVOSANAS LAIKS

OLITla

Galas rullisi, kas ietiti vinogulaju lapas

Pagatavosana:

Galu izma caur galasmasinu. Tapat var samalt sipolu un zalumus. Ja gala jau ir samalta, sipolu un
zalumus smalki sagriez.

Sajauc malto gau, sipolus un zajumus. Pievieno risus un kartigi samaisa, vélams, ar rokam.
Pievieno sarkanos un melnos piparus.

Sali ieber glaze, ielej tur ideni, samaisa un lej uz maltas galas. Taja pasa glazé vélreiz lej deni,
samaisa un tapat lej uz maltas galas. Ar rokam visu kartigi samaisa, noliek malina.

atstaj un péc tam nolej.

Dzila katla uz ta apaksas novieto otradi apgrieztu Skivi (nedaudz mazaka lieluma ka katla aplis).
Vinogu lapas liek uz idzenas virsmas (var uz Skivja), lai lapas spidiga puse bitu arpuse. No katina
puses, lapas vidd liek vienu videja lieluma karoti ar malto galu un nedaudz aizloka lapu. Péc tam
stingri aiztaisa no saniem un aizloka lidz galam.

Pirmo dolmu liek pie katla malas un talak izkarto pa apli. Beigas uzliek vél vienu kivi un aplej ar
daudz, lai tas viegli parklatu Skivi. Katlinam jauzliek vacing un jaliek uz lénas uguns.

Mérce:

Caur kiploku spiedi izspie7 kiplokus, iemaisa jogurta, pievieno sali un samaisa.

Ka parbaudit vai Dolma gatava?
Jaiznem viens gabalins un japagarso: ja risi ir izvarijusies — Dolma ir gatava.

Labu apetiti!

Receptes autore: Hasmik Bagojan







AZERBAIDZANU EDIENS

J)

Sastavdalas:

Malta gala (jéra) —300 g
Sipoli—200 g

Melnie maltie pipari — péc garsas
Udens — 5-6 édamkarotes
Sals — péc garsas

Miklai:

Milti — 3 glazes

Udens — 250 ml
Ola—1gab.

Sals — péc garsas

I3 rorcuu paubzums
PAGATAVOSANAS LAIKS

Azerbaidzanu pelmeni

Djushara — azerbaidzanu pelmeni — péc izméra divas reizes mazaki ka parastie pelmeni.
Tos gatavo dazados buljonos, ka galas, ta arf vistas. Katriem ir sava recepte.

Pagatavosana:

Smalki sagrieZ sipolus un sajauc ar malto galu. Pievieno sali un piparus péc garas. Tad pievieno
tdeni, samaisa.

Izsija miltus. Olu viegli saku] ar putojamo slotinu. Miltiem vidd izveido iedobiti. Pievieno olu un
salstdeni. Samica miklu, parklaj ar plévi un atstaj 30—40 mindtes.

Miklu sadala Cetras dalas. No katras dalas izrullé apli, tik platu ka pelmeniem. Katru apli sagriez
1 cm platas stremeles. Katru stremeli apkaisa ar miltiem. Pa trim liek strémeles vienu uz otras
un sagriez Tcm reiz 1 cm lielos kvadratinos. Katra kvadratina liek pildijumu un savieno divus
stlirus, lai izveidotos trisstaris. Péc malinu savienosanas sanak mazs, bet skaists pelmenis
Jdjushara”.

Buljonam nepieciesams:
Buljons (péc jusu izveles) — 11
Safrans — Skipsnina

Zalumi — péc garsas.

Pelmeniem nepieciesamo buljona daudzumu uzvara. Pievieno safranu. Verdosa buljona liek
sagatavotos pelmenus. Tiklidz tie uzpeld — gatavs! Pasniedz ar buljonu, kas parkaisits ar
zalumiem.

Receptes autore: Fatima Karimova







BALTKRIEVU EDIENS

Sastavdalas:

Kartupeli — 1kg

Rafinéta saulespuku ella — 300 ml
Melnie maltie pipari — 1 Skipsnina
Saldais kréjums — 300 g

Vistu olas — 2 gab.

Sipoli—200g

Kviesu milti — 2 édamkarotes
(kgalas kriitina — 500 g

Sals — 1 édamkarote

BB rorcuu paubzums
PAGATAVOSANAS LAIKS

“

ranixi” ar macanxu”

Kartupelu panktkas
ar galas, sipolu un salda kréjuma merci

,Macanka”— |oti garsigs, bet pietiekami satigs un kalorijam bagats édiens, kurs labi papildina
Jdranikus” (kartupe|u pankkas). Tas irTsts tradicionalas baltkrievu virtuves édiens. Visticamak
vards,macanka”ir radies no varda,,makatb” — mercet — kas nozime, ka ar $o savdabigo mérci
var st dazadas pankikas. Ja jus negavéjat vai nepieturieties pie diétam, noteikti iesaku
pagatavot un pameginat aromatiskos dranikus ar macanku.

Pagatavosana:

Kartupe]us un sipolus nomizo, sarivé uz smalkas rives. Kartupe|u-sipolu masai pievieno
karoti miltu, olas, sali un piparus. Miklu riipigi samaisa (pateicoties pievienotajiem sipoliem,
kartupe|u masa nepaliek tumsa).

Panna uzkarsé saulespuku el|u. Karstaja e]|a liek miklu — aptuveni divas édamkarotes uz vienu
pankiku. Kad pankikas no vienas puses apcepas, tas apgriez un pannai uzliek vaku.
Macankas pagatavosanai cikgalas kriitinu sagrieZ mazos gabalinos, sipolu sarivé uz smalkas
rives. Galu un sipolu masu liek uz pannas, pielej nedaudz tdeni, pievieno sali, piparus. Sauté
apméram 20 minttes. Macankai pieber karoti miltu un samaisa. Pievieno saldo kr&jumu,
requlari maisot uz nelielas uguns, sauté vél apméram 20 minites.

Parlej macanku piemerota trauka un éd ar dranikiem (kartupelu pankikam).

Labu apefiti!

Receptes autore: Jelena Grisle







BRAZILIESU EDIENS| 8

/s vecmaminas

Lucy aume

Sastavdalas: Pagatavosana:

Vistu kajinas — 2 kg (epeskrasni uzkarsé lidz 200°. Uz cepeSpannas liek vistu kajinas. Sadur nedaudz ar daksu (lai
Vistas buljons — 4 kubini gardvielas tiek iek3a). Atseviska bloda lej olfvellu, pievieno vistas buljona kubinus un visu saspieZ,
Ofivella— 150 m| lai izveidotos viendabiga masa. Otra bjoda liek parmezana sieru un raudeni, samaisa. Olivel|as
Parmezana siers — 180 ¢ un vistas buljona maistjumu liek uz/ap vistu. CepeSpannu apsedz ar foliju, liek cepeSkrasni vidgja
Raudene augstuma. Kad ir izcepts, nonem foliju un cepeskrasnij liek grilléSanas opciju. CepeSpannu liek

augstak, laivar grillet.

Risi Risu gatavosana:

Risi—1glaze Katla karsé vienu edamkaroti ellas. Pievieno glazi risu un sali, apcep (nevajag, lai risi paliek
Kiploks — T daivina branil). Tad lej 2 glazes verdo3a dens, vara uz mazas uguns. Nemaisa. Kad idens vairs nav,
Brokoli— 1 gab. fisi ir gatavi.

Sals Atseviska katla vara brokolus ar nelielu daudzumu sals. Smalki sagriez kiploka daivinu. Panna
Ella lej olivelu un cep kiplokus, idz tie kst zeltaini. Pievieno brokolus un samaisa.

Labu apetitil BOM APETITE!

D Porcuu paubzums
PAGATAVOSANAS LAIKS

Receptes autore: Solange Borges Hanriot Karlauskis







e\
) HOLINT

Sastavdalas: Pagatavosana:

1 sipols — vidgja lieluma Sipolu, burkanu un sarkano papriku sagriez mazas Skelités. Kartupe|us griez Cetras dalas.
1burkans — vidéja lieluma Katlina ielej 2 édamkarotes saulespuku ellas un apcep sagrieztos sipolus un burkanus lidz
1 cukini — videja lieluma tie klust zeltaini. Pievieno papriku un cep 5 minites. Pec tam pievieno cukini un atkal cep
1sarkana paprika — videja lieluma 5 mintes. Pieliek 1 téjkaroti vegetas un samaisa. Tad pievieno galu, buljonu un kiploka
Vistas fileja — 2 gab. daivinu, uzliek vaku un sauté 15 minites. Péc tam pievieno kartupe|us un turku zimus
Vidgji varitikartupei — 5 gab. (bez $kidruma), augu valsts saldo krgjumu, 1 t8jkaroti kurkuma un 1 t8jkaroti kumina.
Vistas buljons — 200 m Visu samaisa, uzliek vaku un sauté uz enas uguns 15—20 mindtes, ik pa bridim apmaisot.
Augu valsts saldais krgjums — 100 ml Pasniedz zupas $Kivi ar sagrieztiem zalumiem.

Turku zimi — 1 bundZina (200 ml)
Vegeta — 1 tejkarote

Kurkuma — 1 tgjkarote

Kumins — 1 t&jkarote

Pétersili, dilles — 2 édamkarotes
1kiploka daivina

Saulespuku ella — 2 édamkarotes

I3 rorcuu paubzums
PAGATAVOSANAS LAIKS Receptes autore: Diana Reznikova







Sastavdalas:

Turku ziri — 250q
Kiploks — 3 daivinas

(il pipars — 1 gab.

Milti — 2 édamkarotes
Koriandra zalumi — sauja
Pétersiju zalumi — sauja
(epamais pulveris — 1/3 téjkarotes
Sals

Pipari

Kumins — 1 téjkarote

Ella

I3 Porcuu paubzums
PAGATAVOSANAS LAIKS

Pagatavosana:

Zimus aplej ar ideni, mércé 12 stundas. lzmércetos zirmus sablendg viendabiga masa, atseviski
sablendé zaumus, ¢ili un kiplokus. Masas sajauc, pieliek miltus, cepamo pulver, sali, piparus un
kuminu. No masas veido nelielas bumbinas.

Uzkarse el|u, bumbinas vara briinas, nosusina uz papira dviela. Pasniedz ka uzkodu ar kréjuma
merci vai kopa ar pitas maizi un salatiem.

Receptes autors: Abdelhamid Elmarija
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GRUZINU EDIENS 3

aSLIKS gruzinu gaume

Sastavdalas: Pagatavosana:

Atdzeséta vai tvaicéta Vispirms sagriez cikgalu ta, lai katra no gabaliem bdtu nedaudz speka. Gatavo marinadi
cikas kakla karbonade — 3 kg no vina etika, melnajiem pipariem, sipola un sals. Marinadé ciesi saliek galas gabalus un
Vina etikis — 150 ¢ uzliek vacinu.

Sals — pec garSas To visu atstdj uz laiku no vienas idz sesam stundam.

Svaigi malti melnie pipari — rupjais malums Uz iesma uzdur galu. Lai ta vienmérigi un pilniba apceptos, jaseko, lai uz katra iesma galas

Sarkanais sipols gabali bitu vienada lieluma un péc tam aizdedz ogles mangala un liek iesmus 10—15 cm

attaluma no oglém. Lai gala nepiedegtu, jaatceras biezak pagriezt iesmus. Parasti 15—20
minates ir pietiekams laiks, lai Sasliks bdtu pilntha gatavs.

Tikldz Sadliks ir kartigi apcepies, nem gruzinu maizes riku un liek gatavo galu bloda, parkaisot
ar sagrieztu sipolu — ta bus papildus uzkoda.

BB Porcuu paubzums
PAGATAVOSANAS LAIKS Receptes autore: Nadezda Krainaja







KINIESU EDIENS '

Iniesu peLmeni

Sastavdalas: Pagatavosana:

Mikla: No miltiem un Gdens pagatavo miklu, izveido lielu bumbu. To sadala 30—35 mazas miklas

2 glazes milt, bgmbinés. Ar_ m'|l_<la§ rylli [zveido p[é[]us, ne_lie_lus pelmffrjus, apmeram 7 cm diametra. )
Pusglaze Tdens Darzenus un izmercétas senes sagriez skaidinas. Sakapa gameles. Samaisa galu, garneles, sénes,

darzenus un paréjas sastavdalas pildijuma masas iegisanai. Liek pilnu tgjkaroti masas miklas
apliSos, stingri saspieZ malas.

Katla uzkarsé ¥ idens. Uzvara un liek ieksa pelmenus. Udenim ir pilniba japarklaj pelmeni.
Apmaisa un uzliek vaku.

Kad tdens uzvaras, pielej 1 glazi auksta Udens, apmaisa un uzliek vaku. Atkarto So darbibu vél
divas reizes.

Kad ddens ir uzvarijies treSo reizi, ar putu karoti iznem pelmenus no katla un ddeni izlej.

Pildijums:

500 g maltas galas (ciikas, liellopa, vistas)

500 g darzenu (kiniedu kaposti, burkani, puravi,
cukini)

1 téjkarote sakapata ingvera,

2 t8jkarotes sakapata zala sipola,

4 miksti izmercétas kaltétas sénes

pa 1tejkarotei sals un cukurs,
2 édamkarotes sojas merces,
Dai pilieni sezamel|as

Papildus sastavdalas pildijumam (péc izvéles):

gamneles, ella, ciete, kapati kiploki, ola, risu
nideles, pupinu dzinumi, kaposti.

BB Porcuu paubzums
PAGATAVOSANAS LAIKS

Receptes autors: Xia Xiaolei







Sastavdalas:
Saldddens zivs — 150 g
Piens— 200
Ola—1gab.

Sals

Dzérvenu morss:
Dzérvenes — 400 g
Cukurs — péc garsas
Udens

PORCIJU DAUDZUMS
PAGATAVOSANAS LAIKS

Pagatavo3ana:
Saldddens zivij iznem iek3as, to kartigi nomazga. SagrieZ gabalos péc porciju skaita,

uzber sali, piparus. Parlej ar olu-piena maisijumu. (Pa virsu var uzbért sieru).
Liek cepeskrasni 150° temperatira. Pasniedz trauka, kura zivs tika gatavota.

Receptes autore: Irina Chugunova
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Sastavdalas:

Milti—300g

Kefirs (piens vai istabas temperatdras idens,
sukalas) — 1glaze

Udens (verdoss) — 200 ¢

0las — 2 gab.

Soda — naza gals

Sals — Y5 téjkarote

Cukurs — 1 édamkarote

Augu ella — 2-3 édamkarotes

PORCIJU DAUDZUMS
BRI PAGATAVOSANAS LAIKS

Pagatavosana:

Sakul olas, lidz izveidojas vieglas putas, pievieno sali. Péc tam pievieno glazi kefira.

2/3 izsijatu miltu, sajauktu ar sodu, pa karotei pievieno Skidrajai masai. Ripigi samaisa,
lai neveidojas kunkuli. Maisijumam pielej glazi verdosa idens (aptuveni 80 gradu,

lai olas nesarautos kunkulos) un kul. Pievieno atlikusos izsijatos miltus, karoti cukura,
2-3 edamkarotes augu e]as un sakul.

Nem iemiloto pankiku pannu un uz tas cep planas pankikas. Apcep no abam puseém lidz
zeltaini brinam tonim.

Labu apetiti!

Receptes autore: Jevgenija Dehtjare







LATVIESU EDIENS 3

Sastavdalas:

Miklai:

200 — 250 g rupjo rudzu miltu
100 ml Gidens

2 éd k. cku tauku vai margarina
1 t8jkarote cukura

Tola

Skipsnina sals

Kartupelu pildijumam:
150 g kartupe|u

2 édamkarotes piena

1 édamkarote sviesta
Skipsnina sals

Burkanu pildijumam:
250 g burkanu

4 édamkarotes medus

1 &damkarote skaba kréjuma
Tola

1 édamkarote kviesu miltu
Skipsnina sals

Miklas gatavosanai nepiecieSami
virtuves svari (miltu nosversanai),
cepsanai — cepampapirs.

D Porcuu paubzums
PAGATAVOSANAS LAIKS

Sklandrausu pagatavosana:
Pirms sklandrausu miklas gatavosanas, sagatavo sklandrausiem nepiecieSamo pildijumu.

Burkanu pildijumam - novara burkanus, izberZ caur sietu vai sastrada ar blenderi lidz kamér
izveidojas biezenis. Burkanu biezenim pievieno sali, medu, olu, skabo kréjumu, miltus un visu
kartigi samaisa.

Kartupelu pildijumam — nomizotus kartupeus novara salstdeni, nolej, izberZ caur sietu vai
sastrada ar blenderi lidz kameér izveidojas biezenis. Kartupe|u biezenim pievieno uzvaritu pienu
(2 8damkarotes), sviestu (1 edamkaroti) un kartigi samaisa.

Ta ka burkanu pildijumam ir salda gar3a, bet kartupe]u pildijumam — neitrala gar3a, tad abus
pildijumus var kartot vienu virs otra — apaksa kartupe|u masu, virsi burkanu masu.

Sklandrausu gatavosana.

Nepieciesamo rudzu miltu daudzumu nosver, miltus izsija uz galda virsmas, vid izveido
bedriti. Bedrité ievieto saplucinatus taukus (vai margarinu) un pievieno 1 olu. Kad milti,
cukura un Skipsnina sals. Samica stingru un labi veltngjamu miklu, izveidojot apaju kukulti.
Miklas kukuliti sadala vairakas dalas (tik lielas dalas, lai katru batu viegli izveltngt), un izveltng
aptuveni 3 milimetrus bieza plaksné. Ar glazi izspiez vairakus aplus, bet atlikuso izveltnéto miklu
pievieno citai kukuliSa dalai. Katram miklas aplitim uzloka 1—1,5 centimetrus augstu malinu, kuru
dazas vietas saspiez kopa, lai malina stingrak turétos. lzveidoto miklas grozinu liek uz cepeskrasns
platnes, kura ieklats cepampapirs, lai gatavos sklandrausisus vélak butu vélak vieglak nonemt. Katra
miklas grozina liek burkanu vai kartupe|u pildijuma masu, vai arf abus pildijumus vienu virs otra.
Cepeskrasni sakarsé lidz 200 gradu temperatirai. Sakarsétaja cepeskrasni liek platni ar
sagatavotajiem sklandrausiem un cep aptuveni 15 minttes 200 gradu temperatra, lidz
virspuse apcepusies zeltaina, bet mikla sausa un kraukskiga. Kad sklandrausi nedaudz
padzisusi, tos izkarto uz $kivja vai bloda.

Receptes autore: Jolanta Klauca







LIBANU EDIENS

QFTa BiLSunije

Sastavdalas:

Malta gala — liellopu 90%,

10% var likt malto gaju péc izvéles — jera, cikas
Petersili

Sipoli

Gardvielu maisijums (sals, melnie, baltie pipari,
kanélis, nedaudz cilli pipari)

Kartupeli, tomati, paprika

Tomatu mérce

I3 rorcuu paubzums
PAGATAVOSANAS LAIKS

Pagatavosana:

1 kg malto gaju samaisa ar ieprieks blendert sagatavotam 2 nelielam pétersilu buntitém
kopa ar vienu balto sipolu. Pievieno 2—3 édamkarotes garsvielu maisfjumu. Viss jasamaisa
viendabiga masa. Visu vienada biezuma izklaj uz cepeSpannas. Virst kartam izvieto

4-5 planas skeles sagrieztus kartupelus, 4—5 Skelés sagrieztus tomatus, dazadu krasu
Skeles sagrieztas paprikas, var uzklat ari Skeles sagrieztus sipolus.

Virsi uzlej apméram 2 kriizes ar ideni atskaiditu tomatu mérci (0,3 | tomatu merce).
levieto cepeskrasnt un cep 170 gradu temperatira apméram stundu.

Pasniedz kopa ar arabu maizi.

Receptes autors: Abu Meri Hosams







ROMU EDIENS

Sastavdalas:
(lkgalas ribinas vai lapstinas
Kiploki, sipoli
Sals

Vegeta

Burkani

Milti

Ella

Cukurs

Piens

Krejums

Zajumi

B Porcuu pauDzUMS
PAGATAVOSANAS LAIKS

Gala ar miklas placenisiem

Pagatavosana:

(tikgalas ribinas sagriez mazos gabalos, liek uz pannas un apcep el|a. Tad liek katla,

pielej ddeni un vara. Pieliek garSvielas — sali, vegetu, sipolus un kiplokus, nomizotus un
sagrieztus burkanus. Vara, kameér gala k|dst miksta, tad to iznem un taja pasa buljona vara
no miklas pagatavotos placenius.

Miklai sajauc miltus, mazliet e]]as, sali, cukuru un pienu. Miklu izrullé un, ar kriziti nospie-
7o, veido apalus placeniSus. Edienu pasniedz ar krgjumu un zalumiem.

Receptes autore: Inara Kozlovska







TATARU EDIENS

Sastavdalas:

Risi (roza,devzira”) — 1kg
Jeragala—2kg

Sipoli—Tkg

Burkani — 1kg

Kiploki — tris lielas galvinas

Aitas astes tauki — 250

Gardvielas — gatavais garsvielu maisijums
,plovam’, atseviski kumins, kurkuma un kizils
(barbele)

Sals

Nedaudz olivel|as

PORCLIU DAUDZUMS
PAGATAVOSANAS LAIKS

Pagatavosana:

Sakarsusa,kazana” (Cuguna katls ar biezam malam) ielej el|u (pusotra pirksta biezuma),
uzkarse. Notiritus sipolus, burkanus un aitas astes taukus liek el|a. Péc paris mindtém
iznem saturu un attirita el|a liek lielos gredzenos sagrieztus sipolus. P&c tam apceptos un
atsulojusos sipolus iznem un liek burkanus — arf viegli apcep un iznem.
Velak,kazana"liek gaju, sagrieztu diezgan lielos gabalos. Apcep uz lielas uguns lidz gaisi
briinai garozai un mazliet aplej ar ideni. Apsala, pievieno kuminu un sauté zem vaka
apmeéram 15 mintes. Tad pievieno ceptus sipolus, burkanus un nedaudz gardvielu. Virsi
uzliek noskalotus (vai tident mércétus) risus. Apsala, péc garsas pievieno garsvielas un
nomizotas kiploku daivinas. Pievieno 1-1,5 glazes dens.

Pec tam, tiklidz sak putot, ar putu karoti ce| plovu augSup, veidojot kalnu. Nonem no uguns
un &diens paliek silts pats no sava siltuma un I&nam atdziestosa cuguna.

Receptes autors: Mihails Rjascenko







UKRAINUEDIENS | 8

Vareniki — viens no pazistamakajiem un iemilotakajiem ukrainu virtuves
édieniem. Parasti tos gatavo no makaronu miklas, neliela izméra, papildi-

not ar dazadiem pildijumiem (bieZak darzenu un auglu-ogu, neka galas).

Pagatavosanas noslépumi:

1. Mikla nevar bt parak plani izrulléta. To jauc ledus auksta ident,
velams vesa vieta, talak no plits. Lai mikla atri neapkalstu, atgriezumi
un neizmantota mikla japarklaj ar dvieli vai jauzliek tai bloda.

2. Nakamais svarigais moments — pildijuma pagatavosana tada veida,
lai tas varsanas laika neizdalitu Skidrumu, kas novestu pie miklas
izjukSanas. Tapéc, lai pagatavotu varenikus ar biezpienu, pirms likSanas
verdo3a dent, biezpienu ripigi nospiez un samaisa ar olu dzeltenu-
miem. Ar to pasu mérki no kirSiem tiek iznemti kaulini, bet pasas ogas
ilgaku laiku tiek turétas cukura. No kiriem izdalijusos sulu vairakas
reizes nolej. Vareniki ar tadu pildijumu nekada gadijuma neizjuks.

3. Pareiza mikla un pildijums vél nav panakumu garants — svarigi ir
kartigi saspiest vareniku malas un pareizi tos izvarit. Veiksmigas
varisanas noslépums ir taja, ka janem plats, ne augsts katls, javara
varenikiliela udens daudzuma, mérena varisanas temperatra.

Vareniku mikla:

Lai pagatavotu vienkarsako vareniku miklu, izsijatus miltus (kviesu vai
pusi kviedu, pusi griku) sajauc ar atdzesétu ddeni un olam, pievieno
sali. Auksta Gdens izmantosana labveligi ietekmé pagatavotas miklas
kvalitati — veidojot ta tik atri nezlist un klust elastigaka.

B Porcuu paubzumS

PAGATAVOSANAS LAIKS

remKi

Ka veidot varenikus:

Mklu jauc Iidz videjam blivumam. Tadu miklu ir viegli izrullét plana
karta. Optimalais miklas kartas biezums ir 11,5 mm (varenikiem ar
kirdu pildijumu — 2,53 mm). Izrulléto miklas kartu griez 5 x 5 cm
lielos kvadratos, katra kvadrata vida liek pildijumu (11,5 tgjkaroti),
karto pa diagonali un aizspiez malas — sanak pilditi trisstdri. Cita
metode — ar glazes palidzibu izspiez apliSus, centra liek pildijumu un
parloka, rpigi saspiezot malas — sanak pusapali vareniki. Lai vareniki
neliptu pie virsmas, tos apkaisa ar miltiem.

Ka varit varenikus:

Viarot, varenikiem jajditas brivi, tapéc tos vara liela daudzuma salsidens.
Sals japievieno pietiekami — 1 téjkarote uz 3 glazem tdens. Varenikus
liek verdosa tideni un iznem ar putu karoti péc tam, kad tie ir uzpelde-
jusi uz adens virsmas (péc 10—15 mintitém, atkariba no pildijuma). Lai
nesaliptu, gatavos varenikus aplej ar izkausétu sviestu. Pasniedz karsta
veida, jo atdziestot tie zaudé garsu.

Vareniku daudzveidiba:

Ukraina visiecienitakie ir vareniki ar kirSiem vai biezpienu, tapat arf
diezgan izplatits ir aknu, kartupelu, pupinu, sénu pildijums. Saldo
pildijumu vida — magonu, abolu, Zavétu plumju vai plimju. Viena no
vareniku pasniegsanas iezimém ir dazadu garsu piedevu un mércu iz-
mantoSana. Varenikus ar biezpienu tradicionali &d ar kr&jumu, varenikus
arauglu pildijumiem — parlej ar medu vai parkaisa ar cukuru, kirsu
varenikus parlej ar varitu sirupu, varenikus ar kartupeliem éd ar sviesta
meérci (kauséts sviests ar vai bez apcepta sipola) vai apceptu speki, sénu
varenikus — ar kréjuma-sipolu merci utt.

Receptes autore: Viktorija Rjascenko
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ARMENIAN CUISINE

Dolma

Meat rolls wrapped
in grape leaves

e

Ingredients:

Meat (beef or lamb) — 0, 5 kg

Onion — 1 bulb

White rice — 1 glass

Cilantro (coriander) leaves — a small bunch
Basil —a couple of leaves

Water — 2 glasses

Salt, red and black ground pepper — to taste
Grape leaves — 25—30 pieces

Sauce:

Plain yogurt (in Armenian called matsun) —200 g
Garlic - 3 cloves

A pinch of salt

Directions:

Grind meat in a meat mincer. Onions and herbs can
be ground as well. If you have bought minced meat,
onions and herbs can be just finely chopped.

Mix the minced meat and onions, add the rice and mix
well, preferably by hands. Add red and black pepper.
Dissolve saltin a glass of water and pour on the meat. In
the same glass pour water again, stir it and pour on the
minced meat. Mix thoroughly with hands and set aside.
Take grape leaves, cut off the leaf stems with scissors
and place them in a bowl. Pour on boiling water,
leave for couple of minutes and pour off the water.
Take a deep pot and insert an inverted plate on the
bottom of the pat, (use a plate of slightly smaller
range than the pot).

(Grape leaves are placed on a flat surface (you can

use a plate), shiny side down. Put a medium-sized
spoon of minced meat in the middle of the leaf, wrap
slightly, then tightly fold up the sides and finish the
rolling. Place the first dolma at the side of the pot
and arrange next ones in a circle. At the end put
another plate on the top and pour water. Water is
slightly salted and you can add some tomato paste
as well. The water should not entirely cover the plate.
Put on a lid and place the pot on a low heat.

Sauce:

Smash garlicin a garlic press; mix it with yogurt,
season with salt.

How to check doneness of Dolma?

Take out a piece and try: if the rice is soft enough,
Dolma is done.

Author: Hasmik Bagojan
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APMAHCKOE b/1t0J10
Tonma
Galas rullisi, kas ietiti vinogulaju
lapas

Wurpepuentbl:

Msco (roBAaMHa unn 6apaHuHa) — 0,5 kr
Jlyk penuarblit — 1 ronogka

Puc benbiil — 1 cTakan

KuH3a — 1 ManeHbKuii nydok

basunuk — napy nuctukos

Boga — 2 cTakaHa

(0Mb, KpaCHbIiA 1 UEPHBIt MONOTBIA NepeL —
10 BKYCY

BunorpaaHble auctuki — 25-30 wryk

Iina coyca:

Jorypr 63 n06aBok (0 apMAHCKI Ha3biBaeTcA
MaLyH) — 200 1

YecHok — 3 3y6unka

Conb — wenoTky

Cnoco6 npuroToBNeHuA:

Méco nponycTutb Yepe3 MACOPYOKy. Takxke MOHO
NIOMOAOTb AYK 1 3eN1eHb. ECv MACO ke MonoToe,
JIYK 11 3eNeHb MIKO Hape3aTb.

(MeLwarb MonoToe MACO, NyK 1 3eneHb. JlobaBuTb
PYC 1 XOOLLIO NEPEMELLIAT, XKENATeNbHO PyKaMM.
[l06aBuTb KpacHblii 1 YEPHBIA nepeL,

(onb HaCbINaTb B CTakaH, HanWTb Ty BOAY, NoMe-
LUaTh ¥ HANMBATb HA GApLL. B TOT e CTakaH ellle
Pa3 HAUTb BOAY, NOMELLATb U TaKxKe HanWTb Ha
MACHOI GapLu. XopoLLio pykamy BCe nepemeLLiaTb,
N10CTaBWTb B CTOPOHKY.

HOMHUUAMY 0TPe3aTb XBOCTIAKM BUHOTPAAHbIMIA
JUCTBAMI U CTABUTb B Y60KYI0 Tapenky. Hanu-
BaTb KNALLYH BOZY, Napy MUHYT OCTaBITS 1 33-
TEM BbIUTb.

B ry6oKom KacTpiofe Ha J1HO CTaBHTb NepeBEpHy-
TYI0 Tapenky (uyTb MeHbLLE Yem KpYT KacTpionu).
BuHorpaaHble IMCTbA CTaBUTb Ha MAOCKYI0 MOBEPX-
HOCTb (MOXHO Ha Tapenke), 4Tobbl bnecTallian c1o-
POHa IMCTUKA Bbina cHapyut. (O CTOPOHbI KOHUMKa,
Ha CepeHy IUCTa CTaBUTb 1 CPEAHI0N NOXKY hap-
LU 11 YyTb-UyTb 3aBOpauVBaTh AIUCT. [10TOM NAOTHO
33KpbIBATH C 6OKOB 11 33BOPUMBATH 10 KOHLA.
TIOXWTb NepBYI0 TONMY K CTeHKe KacTpHonM 1t Aab-
LUe CKNaZbIBATL M0 Kpyry. B KOHLE HakpbITb eltje
O/AHOV! TApeNKoli 1 3aMUTb CBEPXY BOAOIA, PaCTBO-
PWB B Heli HEMHOO CONM (M0 KeNaHo MOXHO 0~
6aBuTb 1 HEMHOTO TOMATHOI nacTsl). Bozbl Haao
HaNUTb CTOBKO, 4TO Obl Tapenka Obina cnerka no-
KpbiTa. 3aKpbiBaTb KPbILLIKOIA 1 CTABITH Ha Mefl-
NIeHHbIiA OroHb.

Coyc:

[poaaBwTb UYecHoK uepe3 YecHOKOAABKOIA B ifo-
TYpT, A003BHUTb CONMU 1 NEpeMeLLaTb.

Kak npoBeputb rotoBa nu Tonma?
BbiHMaem T wryky, npobyem: ecv puc ceapuncs,
3HauuT Tonma roToga.

AgTop: Xacmuk barosu

AZERBAIJANI CUISINE

Dushbara is meat dumplings in the Azerbaijan
style. By size they are twice smaller than traditional
dumplings. They are made in broth for which
different types of meat can be used. Each one has
its own recipe.

Ingredients:

Minced meat (mutton) —300 g
Onions—200 g

Ground black pepper — to taste
Water — 5—6 tablespoons
Salt—to taste

Dough:

Flour — 3 glasses

Water — 250 ml

fgg-1

Salt—to taste

Directions:

Chop onions finely and mix with minced meat. Add
salt and pepper to taste. Then add water and mix.
Sift flour. Whip the eqq easily with whisks. Make
a deepening in the middle of the. Make a hollow
in the middle of flour and add the egg and salted
water. Knead dough, cover it and leave for 30-40
minutes.

Divide the dough in four parts. Each partis rolled
into a circle — as thick as for pelmeni. Each circle is
cutinto T.cm wide strips. Sprinkle each strip with
flour. Put three strips one upon each other and cut
into Tem x 1cm sized squares. Place filling in each
square and connect together two comers so that a
triangle is formed. After sealing the edges you get a
small and beautiful dumpling, djushbara”.

Broth:

Broth (at your choice) — Tlitre
Saffron — a pinch

Greens — to taste

Boil the amount of broth necessary for dumplings.
Add saffron. Place prepared dumplings in a boiling
broth. They are done as soon as they float to the
surface. Serve with broth, sprinkled with herbs.

Author: Fatima Karimova

ASEPBAIKAHCKOE BN110710

[liow6apa — asepbaiizxaHckue nenbmern — no
pa3mepy BABOE MeHbLLE 00bIUHbIX.

[lenbMmeHv roToBAT B pa3Ho06pazHbix OyboHax,
KaK B MACHbIX TaK 11 B KYPHHbIX.

Y Kaxz0ro CBOVA peLient.

WHrpepuenTbI:

Méctoid dapwu (6apaHiHsl) — 300 1
Jlyk—2007

YYepHblii MonOTbIiA NepeL| — no BKycy
Boga — 5-6 ¢

Conb — o BKycy

Ina Tecro:
Myka — 3 cTakaHa
Bopa — 250 mn
Aduo — 1 wr.
Conb — o BKycy

Cnoco6 npuroToBneHua:

JlyK MenKo Hape3aTb 1 CMeLLaTb ¢ MACHbIM Gap-
wem. MoconuTs 1 nonepuwTb no BKycy. 1o6auTs
BOAbI, NepemeLLatb.

Myky npoceTb. BeHumkom cnerka B36uT aiflo. B
MyKe o CepeHe caenatb NyHky. [06auTb AiiLo
11 MOACONeHHYI0 Boy. 3amecuTb Tecto. 06epHyTb
MNEHKOM 1 0CTaBUTb Ha 30—40 MItHYT.

Paznenutb 1ecTo Ha 4 yacTu. M3 Kaxzoi yacti
packataTb TeCT0 B KpyT, TONLLMHOI KaK Ha nentbMe-
Hit. Kaxblit Kpyr Hape3aTb Ha NONOCKI WUPUHOI
8 T.cm. Kaxzyto nonocky nocsinatb MyKoii. Moso-
UTb 110 3 APYT Ha Zipyra v Hape3aTb KBaapaTHKa-
MATeMHa T oM.

B kaxablit KBaZpaTIk KNafeM HaunHKy v COBAMHA-
€M [1Ba yrna, uTo0bl NONYYUACA TPeyronbHuK. fo-
Q1€ 3Q/1eMUTb KPas 1 COBAVHUTD 2 KOHLA TeCTa, no-
NYUHTCA MANEHBKINT, HO 0YeHb KpaCUBbIi Nefb-
MeHb Atol6apa.

[ina 6ynboa noxagobuTcs:

1 uTp bynbOoHa (Ha Ball BKyC)
[LlagpaH — wwenoTka;

3eneb — no BKYCY.

[InA Atoww6apa BCKUNATUTL HyXkHOE KoNUYecTeo by-
nboka. [lo6asuTb wadpaH. MoArOTOBAEHHbIE Nenb-
MeHV 0nyCTUTb B KNALLMIA BynbOH. Kak TonbKo
BCMNbIBYT — roroso! [py nosaye nofoBatb BMecTe
€ 6ynbeHOM, NOCUNaTb 3eM1EHbIO.

Asrop: Oatuma Kapumosa



BELORUSSIAN CUISINE
,Draniki” with ,mnachanka”

Potato pancakes with meat,
onion and cream sauce

| S S e o
Ingredients:

Potatoes — 1000 g

Refined sunflower oil — 300 ml
Black pepper — 1 pinch

(ream —300¢

Chicken eggs—2

Onions —200 g

Wheat flour — 2 tablespoons
Pork fillet — 500

Salt — 1 tablespoon

,Machanka"is a very delicious and nourishing dish,
which goes well together with, draniki” (potato
pancakes). Itis a traditional Byelorussian dish. Most
probably the word ,machanka”has derived from
the word, MakaTb"— to dip, meaning that pancake
is eaten dipped with sauce.

Directions:

Peel potatoes and onions. Grate potatoes and
onions on a fine grater. Add flour and eggs to the
potato mash. Add salt and pepper as desired. Mix
all thoroughly. The potato mash will not be dark
due to added onions.

Sunflower oil is heated in a pan. Two tablespoons
of dough will make one pancake. Cook until getting
brown on one side, then turn and put on a lid.

Cut pork fillet in small cubes. Grate onions on fine
grater. Put the meat and onions in a pan. Add some
water, salt and pepper. Stew for approximately 20
minutes. Add one tablespoon of wheat flour and
stir. Add cream and, regularly stirring, stew for
another 20 minutes on a low heat. Pour“mach-
anka"in an appropriate dish and serve together
with, draniki”

Enjoy your meal!

Author: Elena Grisle

BEJIOPYCCKOE B110710

HpaHnKku
C MavyaHKoW

Wurpepuentbi:

Kaprogenb — Tkr

Macno noaconHeuroe paduHiposaxHoe — 300 mn
[Tepev YEpHbIit MonoTbili — 1 wwenoTka

Crugkin —300 1

fliiua kypuHble — 2 .

Jlyk penuarsiii — 200 1

Myka niernynas — 2 ct.n.

CBIHHaA rpyanHka — 5001

Comb—Tcrn.

MauaHka — 04eHb BKYCHOE, HO JIOBONbHO CbiTHOE
11 KANOPHIHOE KylLaHbe, KOTOPOe OTNYHO
JI0NONHAET KapTodenbHble ApaHuKi. Takoe
COYETaHIe NPUHAANEXUT K TPAAULIMOHHOIA
Benopycckoif KyxHe.

BeposTHee Bcero, C10B0, MayaHKa" npoUCXoAUT
0T (I0BO,, MaKaTb', T0 €CTb B 3Ty (BOE0OPA3Hyt
MIOANMBKY MOXHO MaKaTb O1UHbI, ONlafibl

IAM APaHIKW. ECW Bbl He NOCTUTeCH Ui

He NpULePXVIBAETeCh JVieT, PeKOMeHAYI0
00A3aTefIbHO NPUroTOBUT 1 NONPO6OBaTH
apOMaTHble APaHIKY € MaYaHKOIA.

Cnoco6 npuroToBneHus:

QOunctutb kapTodenb 1 penyarbiit nyk. Harepetb
OBOLLY Ha MenKoiA Tépke. Jl06aBuTb K kaprodenbHo-
JYKOBOIA Macce 0Ky MyKu, AALia, COMb 1t MONIOTIiA
nepe. TLaTeNIbHO nepemelLaTh TecTo. (3a CuéT
71063BeHIA NyKa KapTOdeNb He TemHeer).

Ha ckoBopozie pasorpeTb NOACONHeUHoe Macno.
BbiknabiBatb TeCTo B ropAee Macio — NpUmMepHo
11apy CTONOBBIX I0XeK Ha OAUH ApaHuK. Koraa
OAMHUVMKY NOAPYMAHATCA C OZIHOIA CTOPOHbI,
11ePEBEPHYTH WX 1 HAKPbITb CKOBOPOZY KPbILLKOIA.
[InA NPUrOTOBNEHNA MAUAHKIN CBUHHYHO PYAVHKY
Hape3aTb Ha HeO0MbLLME KYCOUKM, NyK HaTepeTb Ha
MeNKOIA TEpKe. BblnoxmTb MACO 1 NTyKOBYK Maccy
Ha CKOBOPOAY, NOANTL HEMHOT0 BOAI, A00aBUTH
Conb, nepev. TywwTb okono 20 MiHyT. [lo6asutb

B MauaHKy NOXKY MyKi, 3an1Tb CIMBKaMM,
nepemeLLaTb. TyLunTb, perynapHo nomeLLVBas, Ha
CnaboM orHe elLiE okono 20 MUHT.

[TepennTb MayaHKy B NOAXOAALLYIO NOCyAY 1
KyLUaTb C ApaHyKamu.

MpuAtHoro anneTwTal

Agrop: Enea [pucne

BRASILIAN CUISINE

Chicken
in Grandma Lucy’s style

Ingredients:

2 kg chicken legs

4 cubes of chicken bouillon
150 ml olive oil

180 gr parmesan cheese
Oregano

Directions:

Preheat oven to 200°. Place chicken legs in an

oven pan. Prick slightly with cooking fork so that
seasonings can penetrate into the meat. Pour olive
oil in a bowl, add bouillon cubes and mix well

to get smooth mixture. In another bowl place
parmesan cheese and oregano, and mix. Pour

olive oil mixture on chicken legs. Sprinkle with
parmesan/oregano mix. Cover the pan with baking
foil. Put the pan into the oven in a middle position.
When chicken is cooked, take off the foil, switch
oven to a grill option and place the pan on a higher
position for grilling

Rice

Tcupofrice

1 garlic clove

1 Broccoli

Salt

Oil

Heat 1 tablespoon olive ol in a saucepan. Add 1
cup of rice and salt. Sauté rice for a little while (rice
must not get brown!!). Pour in saucepan 2 cups of
boiling water. Cook at a very low heat (don't stir! -
when there is no water, rice is done!). Boil broccoli
in a separate saucepan, by adding a pinch of salt.
Chop finely the garlic clove. Pour oil in a pan and
fry garlic until it turns golden. Add broccoli and mix

Bon appetit!

Author: Solange Borges Hanriot Karlauskis

BPA3UIbCKOE BJTHO/10

Kypuvua no-BKycy —
Kak y 6abywku Jlycu

WHrpeauenTbl:

KypuHble HoxKu — 2 kr
KypuHbiiA ynboH — 4 kybuka
Onugkogoe Macno — 150 mn
(bip Mapme3an — 180t
Operato

(noco6 npuroToBNeHuA:

[lyxoBky pazorpeTb Ao Temnepatyps 200 rpagy-
C0B. KypuHble HOXKY NONOXMTb HA NPOTUBEH.
Mectamu npokonoTb BILAIKOH (uTo0bl CeLn Mor-
/I IONACTb BHYTPb). B OTACNBHOM MUtcKe HanuTb
07MBKOBO® MACN0, A00aBUTH KypHHbIe OyNbOH-
Hble KyOUKY 11 NPeccoBaTb A10 M0AyYeHa OAHO-
POAHOI Maccbl. Bo-BTOPYI0 MUCKY MOMECTUTb Cbip
11apMe3aH it 0peraHo, nepemeLuats. onyuusLuy-
10cA Maccy (13 0MMBKOBOTO Macna 1 KypuHoro by-
NIbOHa) KNaCTb Ha/BOKPYT KypuLlbl. lpoTvBeHb Ha-
KDbiTb GONbIOiA, NOMECTUTb Ha CPEAHION NONIKY Ay-
XOBKW. K0ra BbINeKNoCh, CHATL Gonbry v BKH0-
UTb rpUnb GyHKLIMKO B ZyX0BKe. [nd rpuna npoTu-
BEHb NONOXMTb BbiLLe.

Puc

Puc — 1 cTakau
YecHok — 1 3y6unk
Bpokkoam — 1w,
Conb

Macno

B KacTpione pasorperb CTOMOBYIO NOXKY MaCa.
[l06aBUTH CTaKaH puca v Cob, 06XapuTb (PUC He
JOMXEH CTAHOBUTCA KOpU4HeBoro LigeTal). 3a-
JUTb 2 CTaKaHamy KUNATKA, BAPUTb Ha MejeH-
Hom orHe. He nepemeluBatb! Koraa Boabl 60nb-
LLIE HeT, PHC FOTOB.

B otaenbHoif KacTptone oTBapHTb OPOKKOMM € He-
6OMbLLIMM KOMMYECTBOM CONM. YeCHOK Hape3aTb Ha
MeJIKue KyCouKi. B CKoBOPOZLY HanuTh 0NIMBKOBOE
Macr0 1 06XapuTb YECHOK A0 3070TUCTOrO LiBeTa.
[l06aBuTb 6pOKKONY 1 NepemelLaTh.

MpuaTHoro annetuTal

Asrop: Conarbk bopxec XaHpuot Kapnayckuc
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JEWISH CUISINE

Cholnt

Ingredients:

1 medium — sized onion

1 medium — sized carrot

1 medium — sized zucchini

1 medium sized red paprika
Chicken fillet — 2 pieces

5 half—cooked potatoes
Chicken broth — 200 ml
Vegetable cream — 100 ml
Turkish pees — 1 can (200 ml)
Vegeta seasoning — 1 teaspoon
Turmeric — 1 teaspoon

Cumin — 1 teaspoon

Parsley, dill - 2 tablespoons

1 clove of garlic

Sunflower oil — 2 tablespoons

Directions:

Onion, carrot and red paprika are cut into thin
slices. Potatoes are cut into four parts.

Pour 2 tablespoons of sunflower oil in a saucepan
and fry the chopped onion and carrot until they
turn golden. Add paprika and fry for 5 minutes.
Add zucchini and again cook for 5 minutes. Stir in
1 teaspoon of vegeta seasoning. Then add meat,
broth and a garlic clove, put on a lid and stew for
15 minutes. Afterwards add potatoes and canned
Turkish pees (without liquid), vegetable cream, 1
teaspoon turmeric and 1 teaspoon cumin. Mix all
together, cover with the lid and simmer for 15 — 20
minutes on a low heat, stirring occasionally. Serve
in soup plates with chopped greens.

Author: Diana Reznikova

EBPEICKOE B/TI0f10

NHrpepuenTbI:

JyK penuarbiii — 1 ronoBKka cpeaHero pasmepa
1 MOPKOBKa CPeAHero pasmepa

1 LyKKIHY CpezHero pasmepa

1 nepeLy KpacHblii CnaaKkuii CpeaHero pasmepa
Kyputoe dune — 2 wr.

5 Hefi0BaPeHHbIX KapToeNb

Kypuhibiit 6ynbot — 200 Mn

PactutenbHble cmski — 100 Ma

TypeLkuii ropox — 1 KoHcepBHaA 6aHka (200 mn)
Berera— 1.1

Kypkyma — Tu. .

Kymue — Tu.n.

MeTpyLuKa i ykpon — 2 cT. .

YecHok — 13y6unk

MoaconHeuHoe Macio — 2 cT. 1.

Cnoco6 npuroToBneHus:

Hape3aTb NiyK, MOPKOBKY, LyKKWHM 1 nepeLl kpac-
Hblif CnazKuii Ha ManeHbkue nomTikm. Kaprodenn
pa3pe3aTb Ha YeTbipe YacTi.

B kacTpionio BAMTb 2 CTONOBbIE N0XKM NOACONHEY-
HOr0 Macra 1 00XapuTb HaPE3aHHbIV YK 11 MOp-
KOBb /10 30/10TIACTOTO LiBeTa. [106aBUTb KPaCHbIiA
CNaKMIA nepeL, 1 XapHTb 5 MUHYT. 3aTem foba-
BUTb LKA 1 apHTb €LLE 5 MAHYT. l06aBuTh 1
UaiiHyto NOXKY BEreTbl v nepemeLLatb. 3atem Ao-
6aBUTb MACO, BYNIbOH 11 YECHOK, HAKPbITb KPbILLKON
U TyWwTb 15 MuHYT. [lo63BUTb KapTOLLKY, Typew-
Kuii ropox (6e3 XuaKocti), pacTutenbHble Cng-
ki, 1 4aiiHyIo NOXKKY KypKyMbl 1 1 YaiiHyio N0X-
Ky KyMUHa. BCE nepemelLaTh, HakpbiTb KPbILLKOIA
W TYLNTb Ha Manom orHe 15—20 MItHyT, u3pea-
ka nomeLLnBas.

lonagatb B CynoBoii Tapefke ¢ Hape3aHHoiA 3e-
JeHbio.

Agrop: [lnata Pe3nukoBa

EGYPTIAN CUISINE

Falafel

Ingredients:

250 g Turkish peas

3 garlic cloves

1 chilly pepper

2 tablespoons of flour

a handful of coriander

a handful of parsley

1/3 teaspoon of baking powder

salt

pepper

1 teaspoon of cumin

oil

Directions:

Soak peas in water for 12 hours. Blend the soaked
peas in a blender until a smooth mass. Separately
blend herbs, chilly and garlic. Mix everything
together. Then add flour, baking powder, salt,
pepper and cumin. Roll the mixture into small
round balls.

Heat oil, cook the halls until they become brown,
drain on kitchen paper and serve as an appetiser
with cream sauce or with pita bread and salad.

Author: Abdelhamid Elmarija

EFMNETCKOE b/OA0

Manadenb

WHrpeauenTbl:

Typeukui ropox — 250
YecHok — 3 3y6unka

[epeu uwm — 1 wr.

Myka —2 ct..

3eneHb KopUaHapa — ropcTb
3eneHb NeTpywUKu — ropcTb
Pa3pbixutens Tecra— 1/3 4. .
Conb

Mepew

Kymnr —T4.n.

Macno

Cnoco6 npurotoBnenua:

3anuTb ropox BOAOH, 3aMOUMTH Ha 12 YacoB.
[locsie 3aMaunBaHIa ropox B36UTb B OHOPOLI-
HYI0 Maccy, 0TAeNbHO B OneHaepe 3eneHb, uwim
I YecHoK. MonyueHHble CMeck nepemeLLaT,
[06aBUTb MKy, pa3pblxuTeNb TECTa, COflb,
nepeL i KyMIH. V13 nonyyeHHoil Macchl caenatb
Hebonbluve Wapuky.

B pacTonneHHom macne BapuTb LWapUKy A0
00pa30BaHuA 30A0TUCTOI KOPOUKM, 3aTeM CYLLUT
Ha bymaxHoM nonoTeHe. ogaBarb Kak 3akycky
C Kpem-COyCOM WA € XNebOM NITa 1 CaNaToM.

ABTop: Abaenbxamiz Inbmapia




GEORGIAN CUISINE

Shashlik
in Georgian style

Ingredients:

Cooled or steamed pork neck chops — 3 kg
Wine vinegar — 150 g

Salt—to taste

Fresh ground black pepper of rough grinding
Red onion

Directions:

Cut the pork so that each piece contains little bits
of fat. Prepare marinade of wine vinegar, black
pepper, onion and salt. Place pork chops tightly into
the marinade, cover with lid and allow marinating
for 16 hours.

Place marinated meat on skewers and spread
along the skewer evenly. Be sure that meat pieces
on each skewer are of the same size and quality to
provide for even and proper cooking.

Light coal in a,mangal”and place the skewers at a
distance of 10—15 cm above coals. Do not forget
to turn the skewers frequently, otherwise the meat
might burn. Usually 15—20 minutes of grilling

is enough.

As soon as shashlik is properly done, take a hunk
of Georgian bread and remove cooked meat in a
bowl. Sprinkle with chopped onions, it will serve
as aside dish.

Author: Nadezda Krainaja

TPY3UHCKOE bNt0A0

LLaLwnbik
NO-TPY3UHCKM

WHrpepnentbI:

OxnaxaeHHaA un NapHad CBIHAA LUeA — 3 KI
BuHHbIli ykeyc — 1501

(onb — no Bkycy

(BexemonoTblii YepHblii nepeLl — KpynHbli nomon
KpacHbiii nyk

Cnoco6 npuroToBneHua:

[lepBbiM Aen0M Hape3aTb CBUHIHY Takvm 00pa-
30M, 4TO0bI B KXLOM KyCKe NPUCYTCTBOBANO He-
MHOTO cana. [0ToBUTb MapuHaz U3 BIHHOIO YKCYyCa,
YEPHOTO NepLia, Nlyka 1 Conu. 3aTem NAIOTHO Ckna-
AbIBaTb MACO B MApUHAZA, HAKPBITb KpLILLKOH. Bee
370 0CTABUTb Ha Nepuog oT 140 6 Yacos.

Ha wamnypbl HaHV3bIBaTb MACO POBHO BLOMb
Lamnypa, uTobbl OHO He cBucano. [inA pasHomep-
HO¥A ¥ MOAHOI NPOXAPKI CIEANTH 32 TeM, 4To-

Obl Ha KXH0M LUAMMYpe KyCKY MACa 6binn 04Horo
pa3mepa it KayecTsa.

3aTem pasurath yriv B MaHrane v yknaabisars
Lamnypbl Ha pacctoanuy 10—15 cv ot yreit. He
3a0bIBaTb YaCTo NepeBOPaUVBaTH WaMMYPbl, UHa-
ye MACO MoxeT nozropeTb. 06bIUHO 10 NOMHOIA ro-
TOBHOCTU AOCTATOYHO15—20 MuHyT.

KaK TonbKO WaLnbik Hauan HemHoro 0byrm-
BATbCA, B3ATH NIOMOTb FPY3UHCKOT0 Xne6a i CHit-
MaTb FOTOBO@ MACO B MUCKY, CBEPXY MOCHINATH Ha-
PE3aHHbIM YKOM — OH CTaHET AONOMHNTENb-

HOY 3aKYCKOI.

Astop: Hapexpa Kpaiitaa

CHINESE CUISINE

Chinese Dumplings

Ingredients:

Dough:

2 glasses of flour,

ahalf a glass of water

Filling:

500 g ground meat (pork, beef, chicken)

500 g vegetables (Chinese cabbage, carrots, leeks,
zucchini)

1 teaspoon chopped ginger

2 teaspoons chopped green onion

4 gently soaked dried mushrooms

1 teaspoon of salt

1 teaspoon of sugar

2 tablespoons of soya sauce,

some drops of sesame oil

additional ingredients (optional): oil, starch,
chopped garlic, eqg, rice noodles, bean sprouts,
cabbage.

Directions:

Mix flour and water to prepare dough. Make
dough in a large ball. Split the ball into 30-35
small dough balls. With rolling pin roll out each
piece of dough into a circular wrapper about 7 cm
in diameter.

Cut vegetables and soaked mushrooms in slivers.
Chop shrimps. Mix meat, shrimps, mushrooms,
vegetables and other ingredients to get the filling.
Put a teaspoon of the filling in a dough wrapper
and tightly stick together the edges.

Boil %4 | water in a pot. Add the dumplings to
boiling water. Water must be enough to fully cover
the dumplings. Stir and put alid on.

As water comes back to boil, add 1 glass of cold
water, stir and cover with the lid. Repeat the
process two times. After the water boils the third
time, take out the dumplings with a skimmer and
drain water away.

Author: Xia Xiaolei

KUTAICKOE BN1l0JI0

Kutanckme nenbmeHm

WHrpeauenTbl:

[Inatecto:

Myka — 2 crakaHa
Boga — ¥4 cTakaHa

[InAa HaunHKK:

M#cHoiA dapLu (CBUHNHa, TOBAAHS,

Kypuua) — 500

OBoLY (KiTaiACKas KanycTa, MOPKOBb, yK-Nopel,
LyKKIHK) — 500

V13MenbueHHblil iMOMpb — 1.1

V3menbyeHHbIli 3eNeHblil iyk — 2 u.1l.

4 pa3mAryetHble B Bozle CyLLeHble rpubbl
Kpesetku

Conb—Tun.

(axap—Tuan.

(oeBblil coyc—2u.n.

KyHxyTHoe Macno — napy kanens
JlononHuTeNbHbIE MHTPEAUEHTbI HaUMHKY (N0 Xe-
NaHi0): Macno, Kpaxman, U3MenbUeHHbIA yec-
HOK, AiLl0, PUCOBAA 1antLa, NpopoLLieHHaA ha-
COfb, KanycTa.

Cnoco6 npuroToBneHua:

3aMecyTb TeCTO U3 MyKM 1 BOAD, CKaTaTb B Kamok
11 pazaennTb Ha 30—35 ManeHbkyX Waphkos. Pac-
Kararb CKanKoii B TOHKMiA NnacT HebonbLuue nenb-
MeHH, AVaMeTpOM NPUMEPHO 7 (M.

Menko Hape3aTb 0BOLLY 1 pa3MATUeHHble rpuObl.
Pa3pe3atb kpeserku. lepemeluatb MACHOI Gapu,
KpeBETKH, rpObl, 0BOLLY 1 OCTANIbHbIE MHTPeaveH-
Tbl U1 HAUMHKM.

B LieHTp KaX 070 packaTtaHHOro Kycouka Tecta
KNaCTb MOAHYIO YaiiHyHo NOXKKY HAUMHKM, TLLaTeNb-
HO 3a/1envB Kpas.

B kactpione pazorpeTb Y n Bogbl. MomecTuts
nenbMeri B Kunalllyto 8oay. Bosa fomxHa non-
HOCTbIO NOKPbIBATH NebMeHu. MepemeLuars 1
HaKPbITb KPbILLKOIA. Koraa BoAa 3akvnaeT, 40-
0aBWTb CTaKaH XON0A4HOIA BOZbI, NepemeLLaTh 1
ONAT HAKPBITb KPbILLIKOHA. [lelicTBYE NOBTOPHUTD
ellle Ba pasa.

Korza Bona 3akinaet Tpetuii pas, npu nomo-

LUV LUYMOBKIA BbIHUMATb U3 KACTPIONIU MeflbMe-
HIt M CIUTb BOAY.

Agrop: Xia Xiaolei



KOMI CUISINE

Fish in Komi style

Ingredients:
Freshwater fish — 150 g
Milk—2004

Directions:

River fish is qutted and well washed. Cut the fish

in single-serving pieces and sprinkle with salt and
pepper. Pour on a mixture of milk and eqg (you can
also sprinkle it with cheese). Place itin the oven
and cook at 150 ° temperature. The fish is served in
the same dish where it was cooked.

Cranberry mors
Cranberries — 400 g
Sugar — to taste
Water

Author: Irina Chugunova

KOMW bntoA0

Pbiba no-komu

WHrpeauentbl:
Peytan pbiba — 150 7
Monoko — 2001
fito — T wr.

Conb

Cnoco6 npuroToBneHus:

PacnoTpoLwmTs peutyio pbiby, TLLATENbHO BbIMbITS.
Mope3aTb Ha NOPLYOHHbIe KyCKi, NOCHINATb CO-
7blo, NepLiem. 3anuTb AUYHO-MONOUHOI CMECbIO.
(CBepxy MOXHO MocbinaTb CbIpom). 3anekaTb B
ZlyxoBKe npu Temnepatype 150°. Moaats B nocyze,
B KOTOPOJ pbiba 3aneKanace.

KniokBeHHbII Mopc:
Kntoksa — 400 1

(axap — no BKycy

Boga

Asrop: VpuHa YyryHosa

RUSSIAN CUISINE

Ural Pancakes

Ingredients:

Flour—300¢

Kefir (milk or water of room temperature, whey)
—1glass

Water (boiling) — 200 g

Eggs -2

Soda —a pinch

Salt — V3 teaspoon

Sugar — 1 tablespoon

Vegetable oil — 23 tablespoons

Directions:

Whip eggs until light foaming, add salt. Then add
a glass of kefir

Take 2/3 sifted flour, mixed with soda and add by
spoonful to the liquid mixture. Mix thoroughly to
avoid lumps. Add a glass of boiling water to the
mixture (about 80 degrees hot so that the eggs
don't coagulate and form lumps) and beat.

Add the rest of sifted flour, a tablespoon of sugar,
2-3 tablespoons of vegetable oil and beat.

Take your favourite pan and bake thin pancakes.
Fry on both sides until they become golden
brown. Bon appetit!

Author: Yevgenia Dehtjar

PYCCKOE BN110J10

Ypanbckue 6nuHbl

WHrpeauentbl:

Myka—3007

Kedwp (Monoko un npoctas Bosia KOMHaTHOI
TemnepaTypbl, MoN0YHaA CbIBOPOTKA) — 1 CTaKaH
Boga (kunatok) — 200 1

Aiduo — 2 wr.

(043 — Ha KOHUMKe HOXa

Conb—1/2u.n.

Caxap—1ctn.

Macno pacturenbhoe — 2-3 ¢t

Cnoco6 npuroToBneHua:

B36uTh AiiLia 40 NOABNEHWS NErkoii NeHbl, 106a-
BUTb COMb. 3aTem 100aBHTb CTaKaH Keupa.

2/3 NpoceaHHoIA MyKi CMeLLaTb € COR0M, B XA~
Kyto Maccy 06aBuTb Mo noxke. TuiatenbHo ne-
pemeLLaTh, 4To6bl He 06pa3oBanych KoMOY-

ku. CMecb 3anuTb CTakaHoM KunATKa (okono 80
TPafyCoB, YTobb! He CBEPHYVCH AliLia) 1 B3OM-
BaTb. [l06aBuTb OCTABLLYIOCA NPOCEAHHYIO MYKY,
NOXKY Caxapa 1 2—3 CT.1. PacTUTeNbHOTO Mac-
11a v B30WTb.

Vcnonb308aTb Nio6UMYt0 CKOBOPOZY AnA 61HOB
1 BbINeKaTb Ha Helt ToHKue bnuHumky. 06xaputb
C Z1BYX CTOPOH 0 30/10TUCTO-KOPUYHEBOTO LiBETa.
MpusTHoro annetwral

Asrop: Egrenua lextap




Sklandrausi
Latvian vegetable tart

LATVIAN CUISINE

CknaHapayLim
Latvian vegetable tart

JIATBUIACKOE B/TI0J0

WHrpeauenTbI:

IIna Tecta: [inA MOPKOBHOI HAYMHKN:
PxaHaa myka — 200-250 Mopkosb — 2501

Boa — 100 mn Még — 4 cT.n.

(CBYHOIA 1P WA MaprapuH — 2 CT. . (metaHa — 1 cT.n.
(axap—Tu.n. fidno — 1w,

filiyo—Twr. MwernyHan myka — 1cT.n.

Conb — LenoTka

Conb — LenoTka

Ingredients

Dough: Carrot filling:

300 g rye flour of rough grinding 250 g carrots

100 ml water 4 tablespoons honey

2 tablespoons lard or margarine 1 tablespoon sour cream

1 teaspoon sugar 1egg

Teqq 1 tablespoon wheat flour

Pinch of salt Pinch of salt

Potato filling:

150g potatoeg To prepare dough you will need kitchen scales

(for weighing flour) and for cooking a baking

2 tablespoons milk ‘
paper is needed.

1 tablespoon butter
Pinch of salt

Directions to make sklandrausi:

Filling is prepared before making sklandrausi dough:

Carrot filling — boil carrots, rub through the sieve or smash with blender to the consistency of puree.
Add salt, honey, eqg, sour cream and flour to the carrot mash and mix well.

Potato filling — peeled potatoes boil in salted water, pour off the water, rub through the sieve or
smash with blender to the consistency of puree. Add boiled milk (2 tablespoons), butter

(1 tablespoon) and mix well.

The carrot filling has a sweet taste while the potato filling — a neutral one, therefore both fillings can
be layered one upon each another placing the potato filling at the bottom.

Preparation of Sklandrausi

Weigh the necessary amount of flour, sift flour on the table and make a well in the middle. Place lard (or
margarine) in the well and add 1eqg. Knead flour, lard (or margarine) and egg, then gradually add warm
water with a dissolved teaspoon of sugar and a pinch of salt. Knead until dough is firm and can

be easily rolled, and form a round loaf.

Divide the dough loaf into several pieces (to ensure that each piece can be easily rolled), and roll into
an approximately 3 mm thick sheet. Cut out round circles with a glass. Add the remaining dough to
another piece of the loaf. Take a dough circle and turn up 1-1.5 cm high edges. Crimp the edges in
some places so that they hold up more firmly. Place the tartlet on baking sheet, lined with a baking
paper, which will help removing them more easily when they are done. Fill each tartlet with either
carrot or potato mass or use both fillings layering them one upon each other.

Heat the oven to the temperature of 200 degrees. Place the baking sheet with prepared tartlets and
cook for approximately 15 minutes until the filling becomes golden and the dough turns dry and
crusty. Display tartlets on a plate or bow! after they have cooled down.

Author: Jolanta Klauca

[ina KapTodenbHoii HAYMHKN:
Kaprodens — 150t

Monoko — 2 ct.n.

Macno—1Tcr.n.

(onb — Lwenotka

[Ing npuroToBmeHNA TecTa HeOOXOAUMbI

KyXOHHbIE BECbl (4T0ObI B3BECUT MYyKY),

JANA BbiNeUKi — nepramenTHas bymara.

[lo npuroToBREHIA TecTa HeOBXOAUMO MPUTOTOBHTH
HAUMHKY ANA CKNaHAPayLH:

MopKoBHaA HauMHKa — 0TBAPUTH MOPKOBb, NPOTEPETH YePe3 CUTO WK B3OWTH B OneHzepe

J10 KOHCUCTeHUMM Miope. K MOPKOBHOMY Miope 400aBUTb COMb, MEN, A0, CMETaHy, MyKy 1 BCE
XOPOLLO NepemeLuaT.

KaprodenbHan HauuHKa — ounLLeHHbiit Kaprodenb 0TBAPUTL B CONEHOI BOAE, CIIWTb, NPOTEPETh
yepe3 cuTo v B30T B H1eHzIepe 0 KOHCUCTEHLMM niope. K kapTodenbHomy niope 106aBuTh
KANAYEHOTO MOMOKa (2 cT..), Macno (1 CT.1.) U TLLATENbHO NepemeLLaTs.

Tak KaK y MapKOBHOI! HauHKI CNajikwii NPUBKYC, a Y KapTodeNbHOIA HaYMHKM HEITpanbHbIi BKYC, 00e
HAUMHKY MOXKHO HaKNazlbIBaTb MOBEPX APYT APYTa — CHI3Y KapTOQeNbHYIo, a CBEPXY MOPKOBHYHO Maccy.

MpuroToBneHue cknanppayLueii:

Heobx011M0 B3BECUTb Hy>KHOE KONMYECTBO PXaHOI MyKyt, IPOCEATH MyKY Ha OBEPXHOCT CTOfIa U
C/1enaTb AMKY 110 LieHTPY. B AMKY MONOXUTb MKO Hape3aHHbIii Xup (Wi MaprapuH) U 106aBUTb
0/IHO AliLi0. Koraa MyKa, >up (v MaprapyH) 1 AiiLo CMATHI, MeaNeHHO 06aBATS TENN0V BOAbl, B
KOTOPOIi PaCTBOPEHa 1 U.J1. Caxapa 1 LLENoTKa Conu. 3aMecuTs KpyToe U XOPOLLIO KaTaemoe TecTo, Co3-
71aB GOpMy OaTOHuMKa.

BaTOHUMK U3 TeCTa PA3LenuTh Ha HECKONIbKO UacTeid, KOTOPbIE MOXHO JIETKO packaTab TONLLMHOI 3
MInMETPa. (TakaHoM CAENTb KPYXOUKM, OCTaBLIMECA TECTO PUCOETMHUTD K ADYTOMY GATOHUMKY.
Kaxz0My KpyKOUKy 3aBepHyTb Kpas 10 1—1,5 CEHTUMETDa, KOTOPbie B HEKOTOPbIX MeCTax HyXHO
CIIeNUTh, YT00bI Kpenye Aepanice. V13 TecTa aienanHble KOP3UHOUKY BNOXWTb Ha MIPOTUBEHD B KOTOPOIA
rlocTeneHa nepranvieHTHas Gymara, YToObl FoTOBbiX CKNaHzpayLuedt 6bino bl nerve cHATb. B kaxayio
KOP3UHOUKY MONO TS MOPKOBHYHO Wit KapTOQENbHYHO HAUMHKY U OFIHY HAYMHKY Ha ApYryHo.

[lyxoBKy pa3orpeTb 10 Temneparypel 200 rpajycos. B pa3orpeTyio AyxoBKy NOMECTUTb NPOTHBEHb C
TIPUTOTOBAEHHbIMY CKMAHZPayLLIaMH U BbINEKaTb NPUMEPHO 15 MUHYT np Temneparype 200 rpagy-
(OB, /10 3070THCTOTO LIBETA, TIOKA TECTO CyX0e 1 xpycTALLee. KOra CKNaHApayLLIN HEMHOTO OCTbM, Bbl-
JOXUTb Ha TAPENIKy W B Yalliky.

Agrop: MlonanTa Knayua
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LIBANIAN CUISINE

Kafta bilsunije

Ingredients:

Ground meat — 90% of beef and

10% lamb or pork (optional)

Parsley

Onions

Spice mixture (salt, black, white pepper, cinnamon,
alittle chilli pepper)

Potatoes, tomatoes, paprika

Tomato sauce

Directions:

Ground meat (1 kg) is mixed with 2 small bunches
of parsley and 1 white onion, blended beforehand.
Add 2-3 tablespoons of spice mixture. Everything
should be mixed into a smooth paste.

Spread the meat evenly on a baking tray. On top
of the meat arrange in layers 4 —5 potatoes, cut

in thin slices, 45 sliced tomatoes, sliced paprika
of various colours, optionally you may put also
sliced onions.

Dilute tomato sauce (0, 3 | tomato sauce) in
approximately 2 cups of water and pour on the dish.
Place the tray in the oven and bake at 170 degrees
for about an hour.

Serve with Arab bread.

Author: Abu Meri Hosams

JINBAHCKOE BNI0A0

,Kafta bilsunije”

WHrpeauentbl:

Mectoii papLu— 90% rosaauHbl,

10% no BKycy — 6apaHyHa, CBHUHA

Metpywka

Tlyk

(Cwecb cneupit (conb, YepHblit, benbiii nepet,
KOpHLia, HEMHOTO NepeLl uunn)

Kaprodenb, nomuaopsl, nepew KpacHbiii cnakwii
TomaTHbli coyc

Cnoco6 npurotoBneHua:

/13menbumTs B 6neHaepe 2 HeBonbLuux nyuka
NETPYLLKY C OAHOI FONOBKOIA 6€A10r0 NlyKa 1
niepemeLLats ¢ 1 KuorpamMom MOA0TOro MAca.
[l0baBuTb 23 T, cveck cnedtid. TiuatenbHo
niepemeLLaTb 11 PaBHOMEPHO BLINOXWTb Ha
Pa3orpeTyio NpoTUBeHb AN BbiNeuky. Hape3saTb
TOHKVMI CRaiicamin 4—5 KkapTodennHbl v
BbINOXUTH NOBEPX MACA, 3aTeM 4—5 Hape3aHHbIX
CNaiicoB NOMIA0POB TaKXe BbINOXKUTb NOBEPX,
3TeM LIBETHYH Nanpuky, N0 enaHumo nyK.
3anUTb 2 CTakaHamu BOAbI, Pa3baBeHHbIMM ¢
0,3 11 TomaTHbIM Coycom. (TaBUTb Ha Yac Neubea B
pasorpetyio 4o 170 rpagycoB AyxoBky.

MoaaBaTb € apabekim xnebom.

Agop: Aby Mepu Xocam

ROMI CUISINE

Mas ti marek|a
Meat with dough scones

Ingredients:
Pork ribs or blades
Garlic, onion

Salt

Vegeta seasoning
(arrots

Flour

Oil

Sugar

Milk

Sour cream
Greens

Directions:

Cut pork ribs into small pieces and fry on pan in
oil. Then put the meat in a pot, add water and
boil. Add spices — salt, vegeta seasoning and
qarlic, peeled and cut carrots. Boil until the meat is
tender, then take it out and in the same broth boil
the dough scones. Prepare dough by mixing flour,
some oil, salt, sugar and milk. Roll the dough and
cutout round scones using a cup.

Serve the dish with sour cream and greens.

Author: Inara Kozlovska

POMW BN1I0J10

,Mas ti marek|a"”
Maco ¢ nenewkamm

=
Wurpepuentbl:

(BUHble pebpbILLIKY WK NONaTKM
YecHok, nyk

Conb

Berera

MopkoBb

Myka

Macno

(axap

Monoko

(MeTaHa

3eneHb

Cnoco6 npuroToBNeHus:

(BUHble pebpbILLIKI Hape3aTb Ha MefKite KyCouKi,
NONOXWTb B CKOBOPOAY U 06XapuTh B Macre.
3aTem NoNOXUTb B KACTPIONIO, 3aNUTb BOOIA 1
BapwTb. Jo6aBUTb cneLym — conb, BereTy, nyk

11 UECHOK, OUNLLIEHHY!0 11 Hape3aHHYIO MOPKOBb.
BapuTb NOKa MACO He CTaHeT MATKIM, 3aTem ero
BbIOPATH 1 B TOM e OybOHe BapuTh U3 TecTa
NPUTOTOBAEHHbIE NenelIKy.

[lnA npuUroToBAeHIA TecTa cMeLwaTh MyKy,
HEMHOTO Macna, CONW, Caxapa U MOMOKa.
PackataTb TeCTO 1 C NOMOLLLbIO HaXaTUa KpYXKiA
chopmupoBaTh Kpyrble nenelwku. Mogarb co
CMETaHoIA 1 3eneHbio.

Agrop: IHapa Ko3nocka




TATARIAN CUISINE

Ingredients:

(Rice — 1 kg rosy, devzira"rice
Lamb—2kg

Onions — 1kg

Carrots — Tkg

Garlic — three large heads of garlic
Tail (kurdyuk) fat—250g

Spices — pre-mixed seasoning for plov, separately
Cumin, Turmeric and barberry

Salt

Some olive ol

Directions:

Pour olive oil in pre- heated,, kazan" (a pot made of
thick cast iron) and heat. Put onions, carrots and tail
fatin oil. In some minutes withdraw them from the
potand insertin clear oil onions cut in large rings.
Then take out fried onions and put carrots — fry
slightly and take out.

Place meat in kazan cut in rather large pieces. Fry
the meat on high heat until it becomes light brown
and pour on some water. Add salt and cumin and
stew under lid for about 15 minutes. Then add fried
onion, carrots and some spices. Place washed rice
on top of the meat. Add salt and spices to taste and
add cloves of garlic. Add 1-1,5 glasses of water.
Then with skimmer move rice together forming

a hill. Take the pot off the heat, and the dish will
remain warm for a long time as the cast iron
preserves the warmth.

Author: Mihail Ryashchenko

TATAPCKOE b/t0A0

WHrpeauenTbl:

Puc (po3oblii «eB3upa») — TK.

M#ico 6apaHiHbl — 2 Kr

Jlyk — 1 Kunorpamm.

MopKoBb — Tkunorpamm.

YecHoK — Tpy 60bLLME FONOBKH.
Kypaourbiii xup — 250 rpam.

Cnewwn — roToBble CMecK Criewnit «/ns nnosa,
OTAENBHO 3113, KyPKYMa MOJIOTaA U Ku3un
(6apbapuc).

Conb

HemHoro on1BkoBoe Macno

Cnoco6 npurotoBneHus:

B packaneHblil kasaH 3anuTb Macno (Ha nontopa
nanbua), pasorpeTb. B Macno 6pocuTb 0UMLLIEHHbIi
JIYK, MOPKOBb I KYPAIOK. Yepe3 HECKONbKO MiHYT
BbIHYTb COAEPKMMOE U B 0UMLLIEHHOE MACcNo
OPOCUTL HAPE3AHHbIIA KPYNHbIMY KOMLAMIA NYK.
3aTem BblHyTb 00XapPeHHbIA 1 OTAABLLNI COK NyK
11 6pOCHTL MOPKOBb — TaK e Cerka 00xapuBaTb
1 BbIHYTb.

3aTem NoNoXwTb B Ka3aH MACO, Hape3aHHoe
JI0BOBHO KPYMHBIMM Kyckamu. 063apuBaTh Ha
CANLHOM OTHE /10 NETKOIA KOPOUKW 1 3aNUTb Clierka
BoAoiA. oconuTb, 406aBUTL 31pa v TYLNTb N0
KPbILLKOIA 15 MHYT. 3aTem A00aBUTb 06XapeHHblii
YK, MOPKOBb 1 €LLIE HemHoro cneuyit. (Bepxy
NOAOXKUTL NPOMBbITBIIA (1M 3aMOYeHHbII B BOZE)
puc. MoconuTs, A06aBUTH CELMiA N0 BKYCY 1
OUMLLEHHbIE JOMbKI YecHoKa. [lobauTb 1-1,5
(TaKaHa Bozbl.

3aTem, Kak BOAWTCA, COBUPATb LLYMOBKOI NN0B B
rOpKy. CHATb C OrHA 1 671040 OCTAHETCA TeNNbIM

0T COBCTBEHHONO apa 1 MezeHHO OCTbIBAIOLLIEr0
UyryHa.

Agtop: Muxawx Pawierko







UKRAINE CUISINE

Vareniki
Filled dumplings

Vareniki (filled dumplings) — is one of the most favourite and popular dishes of the Ukrainian cuisine.
Varenki are usually made of noodle dough, they are quite small in size and filled with various fillings (more
often vegetable and fruit — berry than meat fillings).

Secrets of preparation

1. The dough should not be rolled too thin. The dough for vareniki should be made with ice-cold water and
preferably in a chilly room, away from oven. Keep the unused dough covered with a towel or a bowl.

2. Next important tip — the filling should be made avoiding release of liquid, which could lead to perfora-
tion of dough shell. To insure this, when making dumplings with cottage cheese, the latter is previously
boiled in boiling water, carefully drained and mixed with egg yolks. For the same purpose bones are
removed from cherries and the berries themselves are kept for a longer time in sugar. Juice released from
the cherries s strained several times. Varenki with such filling will never fall apart.

3.Theright dough and filling is not a quarantee of success — itis also important to carefully stick together
the edges of dumplings and boil them in a right way. Boiling in a right way means taking a wide and not
t0o high pot and cooking dumplings in excess water at a moderate heat.

Dough for vareniki:

To prepare a traditional dough for vareniki, take sifted flour (wheat or wheat half with buckwheat), add
cooled water and eggs, add salt. Using ice-cold water will beneficially effect the dough — it will not
become dry so soon and it will be more elastic.

How to shape vareniki:

The dough is kneaded to medium thickness. Such dough is easily rolled into a thin sheet. The optimum
thickness of dough sheetis 11, 5 mm (for dumplings with cherries — 2, 5-3 mm). Cut the dough sheet
in 55 cm squares, place the filling (1— 1, 5 teaspoon) in the middle of each square, fold diagonally and
seal the edges — and you get stuffed triangles. Alternatively you can cut out circles with a glass, place the
filling in the middle and fold in half and carefully close up the edges — this will result in semicircle vareniki.
To avoid dumplings sticking to the surface, dust it with flour.

How to cook vareniki:

When cooking, dumplings should feel free, so boil them in a plenty of salted water. Be sure there is enough
salt added — 1 teaspoon to 3 glasses of water. Vareniki are placed in boiling water and removed using a
skimmer after they float to the surface (5—10 minutes depending on a filling). When dumplings are done,
sprinkle them with melted butter so that they don't stick together. Vareniki are served hot, they lose their
taste as they cool down.

Variety of vareniki:

In the Ukraine the most favoured are vareniki with cherries and cottage cheese, widely used are filling with
liver, potatoes, beans and mushrooms, the sweet fillings can include poppy seeds, apples, prunes or plums.
One of the features when serving vareniki is the use of various flavoured side dishes — sauces and additives.
Forinstance, vareniki with cottage cheese are traditionally served with sour cream, vareniki with fruit fill-
ings — are poured with honey or sprinkled with sugar, cherry dumplings are poured with boiled syrup, and
vareniki with potatoes are served with butter sauce (melted butter with or without fried onions) or melted
lard, vareniki with mushrooms — with sour cream sauce and chives.

Author: Victoria Ryashchenko

YKPANHCKOE BN110710

BapeHukn

! b bR — =¥ i
BapeHmKy — 011H0 U3 CaMbIX U3BECTHbIX 1 JHOOUMbIX 01110/ YKPAUHCKOIA KyXHiL. BapeHiki 00bIuHo roTo-
BAT 113 NPECHOro N1anLLoBoro Tecta, € fl0baBneHmem Pa3NNuHbIX HAYNHOK (4aLLe OBOUL{HbIX 1 ¢pyKTOBO-
ATOAHbIX, YEM MACHBIX) 11 MOCTEYIOLLYIM OTBAPUBAHIEM MOMYUUBLUNXCA HEGOMBLUVX U3AENMIA.

CeKpeTbl NpUroToBNEHUA.

1. TecTo He JOMKHO biTb PackaTaHo CMLIKOM TOHKO. TeCTO 1A BAPEHVIKOB HYHO 3aMeLUVBAT Ha NeAA-
HOii BOZle, 1 3KeNaTeNlbHO B MPOX/aZHOM NOMELLieHINN NIofianbLue OT MANTbI. HTo6bl TecTo 6biCTpO He 06Be-
TPUBAN0Ch, 00PE3KY It HE UCNOMb3YeMOe TeCTo ClIeAyeT MPYUKPbLIBATb NONOTEHLIEM NN HAKPbIBATH MUCKOI.
2. CniegiyloLLWii BaXHbiii MOMEHT — 3T0 NPUTOTOBAEHIE HAYMHKN TakiiM 00pa30M, UToBbl 0Ha npyt fporpe-
BE He Bby1eNAna XIAKOCTb, KoTopas Obl NpUB0AUNa K NPOOOAeHVI0 TeCTaHoN 06onoukw. [lnd toro Ana
NPUTOTOBAIEHIIA BAPEHVIKOB C TBOPOTOM, NOCAEAHMIA MPeBAPHUTENbHO OTBAPUBAIT B KNNALLIE/ Bofle, TLLia-
TeNIbHO OTKIMRIOT 1 CMELLINBAIOT C enTkamit. C 3T0id e Lienbio 13 BULLIEH YAANAKTCA KOCTOUKM, a a1
Ar0Abl BbYIEPXMBAIOTCA NPOJOMKMTENbHOE BPEMA B Caxape. BblANMBLLMICA U3 BULLIHY COK CIMBAIOT He-
CKONbKO Pa3. BapeHyKy C TaKoit HAUMHKOI Hit 33 UTO He a3BanATca.

3. TlpaBunbHoe TeCTO 1 HauVHKA eLLie He FapaHTVA YCNexa — BaHO XOPOLLIO 3a/IeniTb KPas BAPEHIKOB 1t
NPABYIBHO VX CBAPWTb. (KPET yCNeLLIHOIA BApKY COCTOUT B TOM, UTO Hy>HO B3ATb LLUMPOKYIO, He BbICOKYI0
KaCTpioTto, BapWTb BAPEHYIKY B U30bITKe BOZbI MY YMEPEHHOM KINeHUH.

TecTo ANA BapeHnKoB:

[InA npuroToBneHIA NPOCTeliLLero Tecta ANA BAPEHUKOB NPOCEAHHYIO MyKy (MLIEHHAA W MILUeHNYHaA
HaNon0BMHY C rPeuHeBoiA) COBAMHALT C OXMXLEHHOI BOZOI v AifLiamy, 406aBRAKT Conb. Vcnonb3oBatie
NeAAHoi BOAb! 6AAr0TBOPHO BAMAET HA KaYeCTBO NOAYUMBLLErOCA TECTa — OHO He TaK BbICTPO COXHET npyt
NenKe v CTaHOBITCA 6011ee 3NaCTUYHBIM.

Kak nenutb BapeHuku:

TecTo BbIMELLVMBAIOT [0 CPe/jHeli rycToTl. Takoe TeCTo Nerko PackaTbIBAETCA B TOHKMIA nnacT. ONTuManbHad
TOALLVMHA TECTAHOTO NAACTa COCTaBAAET 1 — 1,5 MM (ANA BapeHIKOB C BULHAMY — 2,5-3 MM). [nact
TeCTa Pa3pe3alor Ha KBAAPATbl PasMEPOM 5 X 5 CM, B CEPEAHY KAKLOT0 KBAAPATa KNZYT HauMHKy
(1=1,5.0.), CKNazbIBAIOT M0 ANATOHNM 1 3ALLENAAIT KPaA — NOAYYIOTCA HAUMHEHHbIE TPEYTONbHUKY.
[pyroii cnocob — npy NOMOLLIM CTakaHa BbIPe3aTb KpY3KK, MONOXMTb B LEHTD HAUMHKY M CIOXUTB 1OM0-
11aM, TWATENbHO 3aenuTb Kpa — MOAyYaTcA NOAYKPYrIble BAPeHWKY. YTo0bi BAPEHWKY He NPUANNani K
1I0BEPXHOCTH HY)XHO MPHCHINTb X MYKOIA.

Kak BapuTb BapeHuku:

vt BapKe BapeHIKi1 A0MKHbI UyBCTBOBATH Ce6t CBOBOTHO, MO3TOMY BapAT X B U30bITKE NOACONEHHOI!
B0zbl. (o 0MHO 6biTb A06aBAEHO A0CTATOUHO — 141, Ha 3 CTakaHa BoAbI. BapeHyky 3aknaabisaior 8
KINALLY!0 BOZY 1 BbIHVMAIOT Nyt NOMOLLI LLIYMOBKY, NOCAIE TOO KaK OHY BCTALIBYT Ha NMOBEPXHOCTb (Uepe3
510 MVHYT 8 33BUCHMOCTI OT HAUHKW). [OTOBbIE BAPEHYKM MOMMBAIOT PACTONAEHHbIM CAUBOUHbIM MaC-
J10M, 4T06bI OHY He CunKch. MoAaBATb BapeHIKY CEAYeT B ropAYeM BHAE, OCTbIBAA, OHL TEPAIOT BO BKYCe.

MHoroo6pasue BapeHUKoB:

Ha YkpauHe 6onbLLie BCero AoGAT BapeHIKIA C BULLHAMM WY TBOPOTOM, Take A0BObHO PacnpocTpaHeHl
HQUUHKY U3 TIUeHH, KapTodens, daconu, rpubos, Cpeu CIaKIAX HauMHOK — MakoBas, AbnouHas, 13 vep-
HoCnBa wv . OfiHa U3 0C00eHHOCTEIA MOAAUY BAPEHUKOB — IICMOb30BaHIAE Pa3NUHbIX BKYCOBBIX A0~
0aBOK — COYCOB 11 MOZNBOK. TaK, BaPeHIKyi C TBOPOrOM TPaAVLIMOHHO YnoTPe6AAKT CO CMeTaHoiA, C ppyKTo-
BbIMY HAUMHKaMIt — NONVBAIOT MELIOM WA MPHCHINAIOT CaXapoM, BILIHEBbIE BAPEHIAKY NONMBAIOT yBaPeH-
HbIM CYOMOM, BAPEHVKY C KapTOLLIKOI €AAT C MacnAHoI NoZ/MBKOIA (pacTonneHHoe Macno ¢ iobasreHviem
apeHoro NyKa Ui 663) N4 ToNNeHbIM Canom, pbHble — o CMETaHHO-TYKOBbIM COYCOM U T. .

Agrop: BukTopua PateHko
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Katra recepte ir autora izstastita. Receptém nepiemit literari pareiza valoda,
tas nav parveidotas, lai iegtitu labskantbu un lidzigu stilu.

Gramatas veidotaji vél&jas nemainigi nodot dzirdéto, redzéto un

pierakstito pavarmakslu.

Each recipe is told by its author. The recipes not always conform to literary
language standards and they are not modified to achieve a unified style.
The creators of the book wished to convey the practices of cooking in

an unchanged form as they were heard, seen and recorded.

Kaxablii peLient ABNAETCA PaCccka3om aBTopa. PeLienTbl finLLieHbl NpaBubHOo
NIUTEPaTYPHONO A3bIKa, OHIA He Mepedpa3upOBaHbl, YT0ObI He yTepATb
fnaro3syuuie 1 NPUCYLLAA CTAMB.

Co3paTenyt KHUMA enany nepeaaTh 663 U3MeHeHHit yCblLaHHoe, YBHUzeHHOE
Yl 3aMMCAHHOE MACTENCTBO NOBAPOB HALMOHATIbHBIX O7iof.

DaZadu gar3u kulinarijas pulcins
Bemu pavarmaksla. 15 tautu édieni

Makslinieks: Rauls Liepin3
Datordarbi: Kaspars Podskocijs
Fotografe: Aija Bley

Viaka foto: Liga Purina-Purite
Tulkotaja anglu valoda: Inese Lapa
Tulkotaja krievu valoda: Flina Bizna
lespiests tipografija“Neto”
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