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BEETROOT LEAF WITH WALNUT
OpexoBblii cajaT U3 JUCThEB CBEKIIBI

Instructions:

Wash the beetroots well and boil them. Add vinegar to the boiling water
and drain the beetroots.

Grind the walnuts, salt, coriander, garlic and celery together or pass them
through a meat grinder.

Add chili, finely chopped coriander and salt to the mixture and stir in wine
vinegar. Mix well, transfer to a dish, and garnish with finely chopped parsley.

Ingredients: WHrpeaneHTbI:

Beetroots (with leaves) 1kg. Csékia c GoToit(tucTbamu) - 1 K.
Walnuts 500 g. TI'pemxwue opexu - 500 rp.
Garlic 4-5 cloves YecHok - 4/5 3y6uukos
Wine vinegar  BunHsI# ykcyc
Coriander Kopuanap(xunsa)
Celery leaves Cenpaepeii
Parsley Ilerpymxa
Salt totaste Ilepem, conb o BKycy
Chili to taste

Croco6 npUroToBNIeHH:
CBéxJly XOpOIIEHBKO IPOMBITH M OTBapUTh B KHUIAIeH BoJe,

no6asue ykcyc. Ilocne Bapku omxars cBékny. Opexu, Cons, kopuaHzp(kuH3y),
cebZiepeii IOTOIOH BMeCTe WX IPOIyCTHTS Yepe3 MAcopy6Ky. 3atem f06aBuTb
Tlepell, MeJKOHApe3aHHbIH KOpHAaHAP(KUH3Y), CONb, PACTBOPEHHYIO B BUHHOM
ykcyce. Bcé aTo xopomensko mepememars. Maccy MOMECTHTh Ha TapesiKy M
IIOCHITIATH CBEPXy MeJIKOHape3aHHO# IleTpymkoii.



EGGPLANT WITH WALNUT
Baknaxansl ¢ ['penkuMn opexamu

Instructions:

‘Walnut paste:

Pass the walnuts, finely chopped coriander and garlic through a meat
grinder. Place it in a bowl, add spices, salt, vinegar and water in quantities so thata
sour cream-like consistency is reached. Mix everything together to get a walnut
sauce.

Eggplant:

Chop the washed eggplants lengthwise into approximately 0.5cm thick
slices. Heat the oil and fry both sides of the eggplant slices over medium heat.
Placed the fried eggplants slices on a paper towel to remove the excess oil. Spread
the walnut sauce evenly over each eggplant slice and fold them in half. Spread the
remaining walnut sauce over the top.

Place them on a plate and according to your preference garnish with herbs
and pomegranate.,

Ingredients: Murpeamento:
Eggplant 1 kg. Baxnaxans: - 1 xr.
Walnuts 500 g, I'peuxme opexu - 500 rp.
Garlic 5 cloves Yecnox - 5 3y6umnkos
Khmelisuneli 2 tsp. Yuxo cynenu - 2 yaiiHpIe JIOXKKH
Dried coriander 1tsp. Kopuanzap(cyxoit) - 1 vaitHas soxka
Red chili 1tsp. Kpacusrit neper - 1 gaiiHas soxka
Georgian saffron 1tsp. [adpan - 1 vaiinas moxxka
Fresh coriander 1bunch Kopwuanzp - 1 mydox
White wine vinegar 1 Tbsp. VYkcyc us Genoro BuHa - 1 yaiiHas JI0XKKa
Water 2 Tbsp. Bopga -2 cron. moxku

Frying oil 200 ml. Ilomcommeunoe macyio s >xapku 200m.

Salt to taste Coms mo BKycCy
Herbs and pomegranate for garnish = 3esens, 3épHa rpaHaTa A1 0ohOpMIEHUS

Cr10co6 IpUTroTOBIEHUS:

OpexoBaa macra: I'penxuve oOpexu,TONYEHHBIA KOPHAHAP M YECHOK
IIpPOITyCTUTh 4epe3 MACOPyOKy. JlaHHyIO MacCy IOMECTHTh B MHCKY, ZOGaBUTH
CyHeJH, COJIb, YKCYC M BOZY B TaKOM KOJIHW4YECTBe, YTOGHI IIOJy4YHIach Macca
MOXO0’Kas HATyCTYIO CMETaHYy.

BaxsaxkaHbl: BRIMBITEIE GaK/IaXKaHBI HApE3aTh I10 JJIMHE NPUGIN3UTETBHO
0,5 cm ronmunoii. Ha ckoBOpoAy HaJIMTh MOACOJHEYHOIO Maciaa U MOMXKAPUTH
GaxJraXkaHbI Ha CpeJIHEM OrPHE C IBYX CTOPOH. JKapeHHble 6aK1aXkaHbI TOIOXKUTE
Ha CTOJIOBYIO GyMaXkKHYIO caipeTKy, YTOGBI OHM IIPOCOXIIU.

Ha xaxnait toMTuk GakraXkaHa ITOMECTHTH OPEXOBYIO MAcTy U CJIOXKHUTH
nononam. Ocrapreiics OpexoBoit Maccoii momasarts GakaaXkaHsl cBepxy. ['oTosoe
611010 ITOMECTUTE Ha TapesIKy U I10 XKeJAHUIO YKPAaCUTh 3eJIEHBIO U TPAaHATOBBEIMM
3épHBINIKAaMH.

CHAKAPULI
Yaganyau

Instructions:

Cut the lamb meat into small pieces. Chop the tarragon, coriander, green
onions, parsley and the green chili into small pieces and mix together well. Layer
by layer, place the meat,garlic, greens, tkemali, and salt, repeating the layers until
the ingredients run out, but the last layer should be the greens. Add the wine and
boil until the meat is cooked. Once it has started boiling, reduce the heat to
minimum. There is no need to stir. If you prefer more liquid, add water.

Ingredients: WurpeaneHTsl:

Lamb meat 3kg.  frusruna - 3 kr.
Tarragon 4 bunches 3enénsrit yx - 2 MaNeHbKUX ITy4Ka
Green onions 2 small bunches Kopuanzp(xunsa) - 2 MaJIeHbKHX ITyYKa
Coriander 2 small bunches Ilerpymka - 2 Masenskux myyka
Parsley 2 small bunches Yecnox 4-53y6uukos
Green chili to taste Ausrya - 0,5 kr.
Salt to taste Ileper 3enéHsIii(He OCTpBIi) - IO BKYCY.
Wine 200 ml. Cyxoe 6enoe Buro - 200 M.
Tkemali (Georgian plum sauce) 500 g. Tapxys - 4 myuka
Garlic 4 to 5 cloves  Cous 1o Bkycy

Cr1oco6 MpUroToBIeHHUA:
[lopy6bute Msco Ha MejKHe Kycoduku.TmarenbHo NpomoiTe BCIO

3eseHb,06cymuTe ¥ MeaKo HapexsTe.CloxuTe BCE B TOJCTEHHYIO KaCTPIOIIO
CITOSAMH B C/IEAYIOUWEM IOPSAAKe:MACO,3e/I€Hb,a/bITy,COJb,Y€CHOK, CIeLHH.
IMocnegHuM croeM AOJKHA OBITH 3e/1eHb. BCEé 3TO 3a/iMTh BUHOM M BapUTh Ha
c1aboM OrHe.




CHIKHIRTMA
Yuxupr™Ma U3 KypHIbl

Instructions:

Cut the chicken into small pieces and boil in fat for 10-15 minutes. Add
very finely chopped onions and continue boiling over a low flame for an additional
15 minutes. Add in 2 liters of water and keep boiling until the meat is cooked.
Dissolve the flour in cold stock or water, add it to the pot and boil for another 5
minutes. Wisk the eggs with a mixer, add them also and cook for 5 minutes more.
In the end, add finely chopped coriander, vinegar, and salt to taste.

Ingredients: MurpeaMenTsr:
Chicken meat 1kg. Kypuna-1mrT.
Eggs 4 pc. Jlyk pemuarstii - 4 rooBku
Onions 4 pc. medium  f#uo xypusoe - 4 mr.
Vinegar 2 Tbsp. Kumsa - 1 myuok
Flour 3 Tbsp. Bumnmslii yxcyc - 2 cTon. 10XKu
Coriander 1 small bunch ITwenuyHas myka - 2 CTOJL. JIOXKKH
Salt to taste  Cous - no Bkycy
Water2L. Boaa-2x.

Cr1oco6 pUroToBIeHUA:

Pexem Kypuny Ha KyCKM M BMeCTe C MeJKOHApe3aHHBIM JYKOM TYIIMM Ha
mepienHoM orHe 10-15 munyrT.Ectu KypuIla HeJoCTaTOYHO XXHPHAA,TO B KACTPIOJIIO HA/0
06aBUTH HEMHOTrO Macna,uTo6Gs OHa He moaropena.Korga kxypuma mourm
TOTOBA,3a/IMBa€M €€ ABYMs JIMTPaMH BOJBI ¥ BADUM Ha MeJ/IEHHOM OTHe ,JIePHOAUYECKH
CHHMMas IIeHy.

[TiennyHyI0 MyKy pasBOAHMM B OXJIAXAEHHOM Gy/IbOHE WU B BOZe U fo6GaBisem
B cym.3ateMm f06aB/ifeM XOpOIIEHBKO B3GHThIe B MHKCepe AHLA M BUHHBIA yKCYC
IIpoaomkaem BapuTh 5 MEHYT,IIOC/TIE YeTro 06aB/IAeM MeIKOHape3aHHYI0 KHH3Y U COJb 110

BKYyCY.

SATSIVI
Canusn

-~

Instructions: AN -

Place the whole cleaned and washed turkey inside a pot, add water and
boil. Once it has boiled, add salt, cut into pieces and fry over a high flame on both
sides. If the turkey has too much fat remove it and use it to fry very finely chopped
onions. After 10 to 15 minutes, pour two cups of stock (from boiling the turkey)
over the onions and boil for 10 to 15 more minutes. Mix very finely ground walnuts
with dry coriander, utskhosuneli, saffron, garlic and salt, and little by little add hot
stock. Make sure the mass is thoroughly mixed, add it to the remaining stock and
boil for an additional 10 minutes. Place the pieces of turkey back into a pot and
pour the prepared sauce over it. Cool before serving.

Ingredients: NurpeameHTsI:

Turkey 1 whole HWupgeiika 1 mr.
Onions 400 g. Pemuarsrit myx 400 rp.
Dried coriander 1 Tbsp I'peuxme opexu 500 rp.
Georgian “foreign seasoning“ 1 Tbsp Yecnox mo Bkycy
Saffron 1 Tbsp VYuxo-cyremu 1 cTos. jmoXxkKa
Garlic to taste Kopmanzp(cyxas xuu3a) 1 cros. soxka
Chili to taste IIladpan 1 cTomoBas yoXKa
Salt to taste Cous IO BKyCy
Walnuts 500 g. KpacHsrIit roppKHii IIepel; o BKyCy
Water enough make medium consistency

Cr1oco6 IpUroTOBIEHUS:
Bepém wmmzeiiky, omoJacKuBaeMeé B XOJOAHOM BOJZe, yJaJsieMIepo, eCiau Ije

OCTaJI0CHh, BEIpe3aeM I'y3Ky U IIOJIHOCTHIO KJIaIéM B KAaCTPIOJIIO , 3a/IMBaeM XOJIOAHOM BOJ ot
¥ BapUM 0 TOTOBHOCTU. ['OTOBYIO MHIeHKy BRIHMMaeM, GynIboH mpouexusaeMm. Msco
WHAEeWKH NMOpPyOMM Ha KyCOYKH OGCHINIBIBAEM COJIBIO M OGXXapHUBaeM C JIBYX CTOPOH.
ToToBOoe MsACO pacKiazbiBaeTcsi B riyGokoe 6yiomo, a 3aTeM MNpPUCTyIaeM K
TIPUTOTOBJIEHUIO OPEXOBOIO COyCa.

Jlyk MenKO peXXeM M TYyIIMM B HeGOJBIIOM KOJIMYECTBE PaCTUTEIBHOTO
macna(ecnu MHAEHKA JXUPHAs, TO JIyK MOXHO NOTYUIMTh Ha eé >Xupe) O KPaCHBOTO
3onorucroro uBera. JIyk J0/DKeH OCTaBaThCA COYHBIM, 2 Hé CyXUM, IIO3TOMY TYUIMM €ro Ha
cnabom orue. 3aTem fobassseM 2 crakaHa 6y1b0Ha M IpofoskaeM BapuTh 10-15 Mmunyr.
I'penkuie Opexu ¥ OYHIIEHHbIE 3yGYHKH YeCHOKA ABAXK/BI IIPOITyCKAaeM Yepes MACOpyOKy,
CTaBsl TIPU 3TOM MeJKyIO ceTKy. Jlo6GaBisfeM B 3Ty MacCy CHeLUU M IepeMelraeM BCE U
MeJIeHHO 3aTuBaeM ropsuuMGyisoHoM. CoemyHsaem 06a 6y rboHa u Bapum 10 MUHY'T.

Coycom sanmBaercs Msaco uHpeiku. Korza 6mozo ocTeiner, mpsyeMm ero B
xonoanabHUK. CallBY CJIeZIyeT eCTh B XOJIOHOM BUZIE.




BAZHE
Baxe

Instructions:

Finely grind the walnuts (2 or 3 times) add chopped garlic, khmelisuneli,
coriander, Georgian saffron, salt, red chili powder and mix it together by hand
until the mixture releases oil. Transfer the oil to a separate container. Dissolve the
remaining mass in chicken broth or water until you reach the desired consistency
and add vinegar. Divide into portions and drizzle the oil on top.

You can either use bazhe as a sauce or put chicken or fish inside.

Ingredients: MurpeanenTsr:

Walnuts 500 g. T'peuxwue opexu - 500 rp.
Garlic 4 cloves YecHok - 4 3y6uunxka
KhmeliSuneli 1tsp. Xwmenu cynenu - 1 vaiinas noxxka

Dried coriander 1tsp. Kopuanzp(xunsa) cyxas - 1 qaitnas noxka

Georgian saffron 1tsp. Iladpan - 1 yaitnas noxka
Red chili powder to taste  MoOTbIi KpacHSIii 1Iepels, COJIb 10 BKYCY
Salt totaste Boga miu Kakoii-HUGYAB GyIBOH
Water or chicken broth a few table spoons
Vinegar

Croco6 npUroTOBNIEeHUS:

Ipenkue opexu NpoOmycTHTh 4Yepe3 MACOPYOKy Ha MesKoil ceTke 2-3
pasa, 06aBUTb TOMYEHHBIH YECHOK M YIXO-CyHeIM, KOpHaHAp(KMH3y), madpaH,
conb, mepen,. Bcio 3Ty Maccy XopomleHBKO IepeMemiaTh PyKOH TakK, 4TOGBI
BbIZaBUTh U3 Heé Macio. Macno momecTuTs B Apyryio mocysy. Ilomydennyio
MaccCy pasBeCcTH MM Gy/IBOHOM HIIH BOZOH J0 HYXHOM KoHcHcTeHUuu. JJo6aBUuTh
yxcyc. CaieraHHyI0 MacCy pacIipeZie/IuTh II0 HOPIUAM U Z06aBUTh MaCJIO.

Baxce moxere ymorpe6iaTs Kak MOAIMBY MJIM IOMECTHTh B HEE KypHILy
WU pHIOY.

SHKMERULI
Ixmepyan

Instructions:
Clean the chicken, wash it well and cut into pieces. Salt the chicken, place

itonahot oiled pan and fry until it is crispy.

For the sauce:

Boil 700g of milk together with the garlic on a low flame. When the milk
reduces to about 500g, pour it over the hot fried chicken, continue cooking for 2
more minutes and remove from flame.

Let it sit for 3 minutes before serving.

Ingredients: WurpeanenTo:

Chicken for frying 1 pc. Kypuma ana xapxu - 1 .
Milk 700 g. Moimoxo - 700 mur.
Garlic 2-3 heads YecHox - 2/3 ronoBku
Salt to taste Coib

Crioco6 mpHUroToBIeHUS:

Kypuiy mo4ucTuTh, IOMBITH M pa3pe3aTh Ha Kycku. O6cChInmaTh KycKu
COJIBIO ¥ 06KapHUTh Ha )KHPHOM CKOBOPOJE 10 30I0THCTOH KOPOUKH.

Coyc: MOJIOKO BMeCTe C TOTYEHHBIM YeCHOKOM ITOCTaBUTh Ha Me/IIEHHbIH
orons. Korga monoko u3 700 mu. mpesparutca B 500, TO 3a1uTh MM KyCOYKH
KypHIBl ¥ Yepe3 JBe MHHYTHI CHATH C IUIUTHL Bmioso mepen ymorpeGnenuem
JIOJIXKHO TIOCTOSTh 3 MHH.




SOUP KHARCHO
Cyn-xapuo

Instructions:

Cut and wash fatty beef, place it in a pot, add water, and boil. While
boiling, add one onion, a bay leaf and chili. When the meat is cooked add one cup
of washed rice.

On a separate pan fry the onions, add tomato paste, kharcho seasoning, fry
well and add to the pot. When the rice has cooked, add chopped coriander, parsley

LOBIO
JIoOuo

Instructions: N o

Wash the beans, place them in a pot and add water until there are 20cm of
water between the beans and the surface. While itis boiling add the bay leaves. The
beans need to be boiled well. When they are cooked, mash them. Next fry thinly
chopped onions in oil (if desired you may add 1Tbsp of tomato paste). Add the fired
onions, thinly chopped herbs, spices, garlic, chili, salt and pepper to the mashed
beans. Mix them well. Chose the consistency you prefer, either more liquid like a
soup or thicker like porridge. Let everything boil together for 5 to 10 minute. Stir
frequently so it does not burn. If desired you may add ground walnuts.

Poor the lobio into pots and serve with Mchadi, herbs and assorted pickled

vegetables.

and ground up garlic.

Ingredients:

Meat (preferably brisket) 1 kg.
Rice 200 g.

Onions 2 pc.

Garlic 1 head

Tomato paste 2 Tbsp.
Coriander 3 bunches
Parsley 3 bunches
Kharcho seasoning 1 tsp.
Bay leaf 1 pc.

Chili to taste

Salt to taste

HurpeaueHTsi:

l'oBapuHa(>kemaTeIbHO IPyAMHKA) - 1 KT.

Puc - 200 rp.

Pemruatsrii ryk - 2 ronoBKu
YecHok - 1 ronoska
Tomar-macra - 2 CT. JIOXKKH
Kopuanzgp - 3 xopemrka
Cenbzepeit - 3 Kopelka
ITerpymka - 3 xopeurka
Cynenu-xapyo - 1 vaitHas J0XKa
ITepew, cons 1o BKycy

Ingredients:

Dried beans 1 kg.

Garlic 5 cloves

Dried coriander 1 tsp.

Georgian “Foreign seasoning” 1 tsp.
Georgian saffron 1 tsp.

Onions 200 g.

Coriander 50 g.

Sweat basil 50 g.

Bay leaves 2 pc.

Salt to taste

Chili to taste

Black pepper 0.5 tsp.

Tomato paste (optional) 1 Tbsp.
Ground walnuts (optional) to taste

Crioco6 IpUroTOBIeHU:

NnrpeanenTsi:

®acons(cyxas) - 1 kr.

YecHOK - 5 3y64YnKOB
Kopuangp(xunsa)cyxoif - 1 yaitHas 0XxKa
Yuxocynenu - 1 gaitHas JoxKa
ITadpan - 1 yaitHas m0XKa
Pemvarsrit sy - 200 rp.
Kopuangp(xunza)cyxoii - 50 rp.
JIaBpOBBI# JTHCT - 2 1IT.

Conp

ITepen

Yépusrit mepex, - 1/2 4aifHOM! JTOXKKH.

®acosp TPOMBITH,IIOMECTUTE B KaCTPIOJIIO U 3aJIMTh BOAO. Bomsr HamuThH

Cr1oco6 mpUroTOBIeHUS:
I'pyauHKy mnopesars Ha KpyHHBIE KyCOYKH, IIOMBITH U IIOMECTHUTH B

KaCTPIOJIIO, 3a/IUTh BOJOMH ¥ OTBApUTH. Bo BpeMs Bapku 106aBUTH 1 TOJIOBKY JIyKa,
JIaBPOBBIMIMCT, cOb U nepen. Korga Maco oTBapurcs, 06aBuTh 1 cTakaH puca.
Puc zapanee mepe6Gpars u mombiTh. OTZeNBHO Ha CKOBOpOZE IOTYLIHTH
MeJIKOHape3aHHBIH JIyK,J06aBUTh TOMAT-IIACTy, CyHeJuxap4o. Bcé ato HemHOro
NOTyIIMTh ¥ TIOMECTHTh B Kacrtpiomio. Korza puc orBapurcs, TO A06aBHTH
Hape3aHHbIe KOPHaH/P(KHH3Y), celbiepell M MEeTPYIIKY X TOMYEHHBIA YECHOK.

CcTO/NBKO, 4T06BI OHa 6buta Ha 20 cM. Beime dacomm. Bo Bpems Bapku 106aBUTH
naspoBerit nuct. Pacons momxkHa oTBapuThCa xopomro. OrBapennyio dacons
pasmaTs. OTAeIbHO MOTYUINTH MeJIKOHAPe3aHHbIH JIyK B IIOZICOTHEYHOM Macie(mo
JKEJIAaHUIO MOXKHO Z06aBUTH 1 CTOJNOBYIO JIOXKKY TOMAT-TIacTel). B pasmaryio
dacons FoGaBUTH TYLIEHHBIAIYK, MEIKOHAPE3aHHYIO 3€JIeHb, CyHE/IN, YeCHOK,
nepern, cosnb. Bcé aTo xopomo nepememars. Koncucrennuio gaconu BeiGupaere
camu(czenars eé ryme wim Het). Bcé aTo BapuTs 10-15 muryT. Yacro nomemupaTs,
yro6r1 He mozropena daconsb. Ilo KeTaHMIO MOXKHO J06GaBUTh TPEIIKHE OpexH,
IponyLeHHbIe Yepes MACOPyOKy.

@acosnb pasNMBAIOT B TIMHAHHBIE TOPHIOYKHM M IIOJAIOT C YypeKOM
(xyKypysHBIii X1€6), 3€JIeHBIO ¥ COJIEHBEM.




ELARGI
Dnapaxu

Instructions:

Rinse the grits thoroughly so that any dark color is removed: add water,
stir, and drain. Repeat the process until the gritsare all white. Add the water to the
washed grits, boil for 30 minutes, and then add the corn flour and boil for another 5
minutes. Finally, add the sliced cheese and stir until it has all melted and the
mixture becomes a uniform mass. Distribute onto plates using a small, wet plate.

Ingredients: NurpeaueHToi:

Grits 1 kg.

Cheese Sulguni 2 kg.
Corn flour 200 g.
Water 2 L.

KyxypysHnas myka rpy6oro nomona - 1 kr.

KyxypysHaa Myka Tonkoro nmomosna - 200 rp.

Csip cynyrynu - 2 xr.
Boza - 2 nmutpa

Crroco6 mpuroToBeHuA:

KykypysHyio MyKy rpy60ro rnomoJsia IoMeIaioT B IIyG0KYI0 KaCTPIOJIIO U
3a/MMBalOT BOZOM. BCE, YTO BCIUIBIBET HAa NMOBEPXHOCTH BOABI, HAZO CIMTH. Tak
HEeCKOJIBKO Pa3 IIPOMbIBaeM KyKypy3HYIO MyKY, ITOKa BOJja He CTaHeT YHCTOMH, 6e3
BCAKHX npuMeceit. [Toce mpoljecca IpoMBIBaHUS KyKypy3HOM Myku H00aBisem
BOZy, CTaBMM Ha OTOHB M IOBOZMM /10 KHINleHHs. BapuM MyKy Ha Me//IeHHOM OTHe,
nepuoauyecku nmomemusas MuHyT 30. 3atem no6apnsem 200 rp. MyKku TOHKOTO
nomosa. HempepriBHO momemuBas BapuM CMeCh Ha Me/UIEHHOM OTHe MHHYT 15.
CeIp cymyryHH Hape3aeM TOHKHMH JIOMTHKaMH U 06aBiIseM K amapaxu. Bcé aTo
xopomro Hazjo nepememats. Macca so/mkHa 65176 rycroii. ITogasaTs 61070 Hazio B
ropayeM BHJe,pasiuBad €ro IO TapeJkaM CMOYEHHOH B BOJe JAepeBAHHOMN
JIOXKKOH.

AJAPSANDALI
AIXancanmaji

Instructions:

Wash the eggplant and chop into medium sized cubes. Add oil to the pan
fry the eggplants. In a separate pan, fry chopped onions, chopped bell pepper, chili,
garlic, shredded tomato, tomato paste for 2 to 5 minutes. Add the eggplant,
chopped herbs to the mixture and boil together for 2 to 3 minutes.

If you wish, you may add 500g of cubed boiled potatoes.

Ingredients:

Eggplant 1 kg.

Red bell peppers 300 g.
Tomato paste 1 Tbls
Tomatoes 500 g.
Onion 200 g.

Garlic 3-4 cloves
Coriander 50 g.
Parsley 50 g.

Georgian basil 50 g.
Salt to taste

Chili to taste

Oil

Potatoes 500 g. (optional)

Crioco6 mpUroTOBIEHHUS:

NurpeaneHTsl:

Baknaxans - 1 kr.

Kpacusrit 6onrapckuii neper - 300 rp.
Tomar-macra - 1 cTos. n0XKa
ITomuzopsr - 500 rp.

Jlyx - 200 rp.

YecHOK - 3-4 3y6unka
Kopunanpp(xunsa) - 50 rp.

IMerpymxka - 50 rp.

Basmnuk - 50 rp.

Cos, meper;, 1o BKycCy

Baksa)kaHbl IIOMBITH H Hapes3aTb KY6KK8MH Ha CKOBOPOZKY HaJIWUTh

MOACOMHEYHOE Macj0 M MOAXapuTh MX. IloTymuTh MenKOHape3aHHBIH
nyK,n06aBuTh GONTapCKMit Tepell, YeCHOK, TEPTHIN NOMHAOP, TOMAaT-NACTy H
TymuTh emé 5 MuHyT. J[0GaBUTH B 3Ty MacCy apeHHbIe 6aK/Ia)kaHbl, HAPE3aHHYIO
3eieHb ¥ BApuTh 2-3 MunyThI. 110 XemaHuio moxeTe no6asurs 500 rp. Bapennoro
KapTodesisi, Hape3aaHHOTO KyGHKaMH.




SPINACH WITH WALNUTS
IIxanu u3 mnuHATA

Instructions: AN ”
Remove the stems and wash the spinach well. Boil water and add soda and
spinach leaves. Let the spinach wilt in the hot water.
Let the spinach cool down, drain it well and pass it through a meat grinder along
with the walnuts, garlic and fresh coriander.
Add khmelisuneli, dried coriander, crushed chili, salt and vinegar if
desired to the new mass and mix together well. Prior to serving, you can shape the
salad as desired and garnish with herbs and pomegranate.

Ingredients:

Walnuts 500 g.
Spinach 2 Kg.

Garlic 1 head
Coriander 200 g.
KhmeliSuneli -1 tsp.
Dried coriander 1 tsp.
Crushed chili 0.5 tsp.
Salt to taste

Soda 2 tsp.

Vinegar 0.5 tsp (optional)
Pomegranate 1 pc.

WHrpeavenTsi:
I'penrxue opexu - 500 rp.
InuHat - 2 xr.
YecHox - 1 ronoska
Kopuanzp(xunza) - 200 rp.
Yuxo-cyHenu - 1 yaitHas J0XKKa
Kopuanzp cyxoii - 1 vaitHas smoxka
Monorsiit nepex - 1/2 yaitHo# JIOXKH
Coss - o BKycCy
Copa - 2 yaifHOM JIOXKKH
Yxcyc mo xeaHMIO - 1/2 4aifHO JIOXKKH
I'panar - 1 mTyka

Cr1oco6 ITpUroToBIeHUS:

Y nucTheB mMmMMHATAa OTpe3aTh KOHYMKM M XOPOIIEHBKO IIPOMBITH B
NIPOTOYHOM Bofie. BckunaTuTs BoAy, HacumaTh COAy. BeIMBITEIE MHCTEA IITHHATA
OWNapuTh B Kumamei Boge. OmmapeHHble JHUCThA WIMHHATA OXJIaHTh,XOPOIIO
BBDKATh U IIPOITYCTUTH Yepe3 MACOPYOKy BMecTe C IPEeIKHMH OpeXaMH, Y4eCHOKOM
Y CBEXXUM KODHaHZIPOM.

B momyyennyio maccy g06aBHTh YIXO-CyHeNH, CyXOH KOpHaHZp,
MOJIOTHIA IEepell, COJIb IO BKYCY, YKCyC M Xopomo nepememars. [lepex mogaueit na
CTOJI CajIlaTy MOXKeTe MPUATh XelaeMyIo BaMu GOPMY M yKPAaCHTh €ro 3eJIeHbIO U
rPaHaKOBBIMHU 3€ PHBIIIKAMH.

CHURCHKHELA
Yypuxena

Instructions: :

Take 130cm thread and fold it in half so each side is 65cm. Thread halved
walnuts stacked on top of one another up to 50cm from both sides of the thread. Knot the
bottom end and cut it in half to make two churchkhelas. Tie a loop at the top of each
churchkhela: tie 30cm long thread folded in half so that it is doubled; this way you can
hold it well. You should knot it so that when you move the churchkhela using the loop it
should not come undone. 1 liter of juice produces 7 churchkhelas. Pour the juice into a
pot, warm it up slightly and add flour little by little with a sieve and stir continuously so
that it dissolves.

Once you have incorporated all of the flour, continue stirring with a wooden
spoon so that there are no lumps. Keep it on a low flame and continue stirring until it
starts to boil. After approximately 1.5-2 hours of boiling (stirring every 10-15 minutes),
you may start to dip the churchkhelas. Once you have dipped the churchkhelas hang
them to dry. After three days they should be dried and can be eaten or stored for up to one

ear. i
. Ingredients:

NurpeaneHTsl:
Bunorpazuslii cok - 1 utp
IMmenuynas Myka - 2 crakaHa
I'penrxue opexu - 70 mryx
Toncras HuTKa

Boiled grape juice 1 L.
Wheat flour 2 tea cups
Walnuts 70 pc.

Thick thread

Cnoco6 IpUroTOBAEHUA:
BasaTs HUTKY gnuHO#K 65 cm. (HuTka momxua 61T ABOitHOI 65°-130 cMm.).

Ha pacroaauu 50 cM. HaHW3BIBaeM Hape3aHHBIE IIONIOJIAM rpenKue opexu. B xkonue
3aBA3BIBAEM Yy3eJ M pexkeM IomoyiaM. Tak IlosydaeTcs JBe 4Yypuxeasl. Bcem
yypuxeJyiaMm cjenaTh Havano. Ha koHunkax npuss3aTs HUTKY B 30 CM. Tak,4TOGBI
oHa GblyIa CJI0XKEHA B IBOE, YTOGHI €€ XOPOIIO MOXXHO GBUIO B3ATH PyKOii. Y3es Hazio
Xopomro 3aBsf3aTh. VI3 OZHOro JMTpPa BHHOTPAaZHOTO COKA MOXHO CH€eIaTh 7
yypuxes. BUHOrpagHEIH COK IIOMECTHTH B KaCTPIOJIO, IOAOTPETh U IIOCTEIIEHHO
I[OGaBJI}ITb NIEeHWYHYIO MYKY 4Yeépe3 CHT€4YKO U MHTEHCHBHO IIOME€NIUBATh CMeCh,
4TOGBI MyKa paCTBOPHJIACH B COKeE.

Bapure HaZo Ha MeZJIeHHOM OrHE,JIOMENINBas CMeCh JePEeBIHHOMN
noxkoii. Jlosogum no kunenus. ITocaevero,mpubausurensHo nocie 1,5-2 vacos,
HaYMHaeM OITyCKaTh YypUXeJIbl B JaHHYIO cMech. IToce KaXkoit Yypuxersl HaZo
OIAThP MHTEHCHBHO mnomemuBaTh cMmech 10-15 munyr. T'oTOBBIE wUypuxes
nmozsemruBaeM cymuTh. CaazocTs GyzeT rorosa yepes 3 gus. E€ Mo)xHO XpaHUTH B
Teyenuu 1 roma.




BAKLAVA
Baknasa(1l nopuus)

Instructions: . : o st

Wisk eggs together with water, add spirit, sugar and melted butter. Wisk
the mixture well and mix it into the flour. The dough should be moderately firm.
Knead the dough well until small bubbles form. Divide the dough into 40 pieces,
form into balls,and place on a plastic sheet sprinkled with potato starch. Put more
potato starch on top of the dough and add another plastic sheet, layering the dough
balls into two piles of 20. Leave them for several minutes. Prepare the walnuts
separately and also melt the margarine.
Fatten each ball of dough into sheets with your hands; sprinkle with walnuts and
pour the melted margarine on top. Cut the prepared baklava into pieces and bake
inahotovenat 180°C for 40 minutes.

Syrup: Dissolve the sugar in water, boil briefly and let it cool. Pour over the
prepared baklava. If the baklava is hot, pour the syrup cold, if the baklava is cold,

pour the hot syrup.

Ingredients:
Eggs 3 pc.
Lukewarm water 1.5 cups
Spirt (such as vodka) 2 Tbsp.
Sugar 2 Tbsp.
Butter 3 Tbsp.
Wheat flour 2 kg.
Walnuts 2 tea cups
Margarine 1 kg.
Sugar 2 tea cups
Water 1 teacup
Potato starch 400 g.

Cnoco6 IpUroTOBIEHUS:

NurpeameHTsi:
Ao - 3 wr.
Témnnasa Boxa - 1,5 crakana
Crupr - 1 cTos. m1oXxKa
Caxap - 2 CTOJI. JIOXXKH
CauBOYHOE MAcCJIO - 3 CTOJ. JIOXKKH
ITmrennyHas MyKa - 2 KT.
TI'peunxue opexu - 2 cTakaHa
Maprapus - 1 xr.
Caxap - 2 gaifHBIX CTaKaHa
Boza - 1 gaiinsIii cTakaH
Kaprodensusrit kpaxmair - 400 rp.

Sito B3GMTH BMecTe C BOAOM, AOGABUTHCIIUPT, CaXap U PacCTOILIEHHOEe

macio. B mamuyio maccy m06GaBUTH MyKy. 3aMeCHUTBTECTO, KOTOPOE He JO/DKHO
65ITh OYeHb KPyThIM. TecTo pyKaMH HaZi0 MECHTH AO TeX IIOp, MOoKa B HEM He
MOABATCA MaJleHbKUe ITy3bIpbku. PaszennTs TecTo Ha 40 KyCOYKOB M IIOMECTHUTH
UX B IIOJMAITHIEHOBbIE MAaKeTHl HAa HECKOJNBKO MUHYT. OTAeNbHO IIOATOTOBUTH
Hape3aHHbIe TPelKWe OPeXH M pacTonuThbMaprapuH. Packarare Kaapriii ciroi
TecTa, IIOJIOKHMTHhHA HEro pa3pe3aHHbIe OpPeXH U 3aJIUTh pPaCTOIIEHHBIM
maprapuHoM. I'oToByI0 6akyaBy Hape3aTh Ha KyCOYKH U BBIIIEKATh B IyXOBKe IIpU
Temmneparype 180 rpazycos BTeuenuu 40 MHHYT.

Cuporn: caxap pacTBODHUTH B BOJE€ ¥ HPOKHIATUTh. 3aTeM OXIafUTh U
MONUTH yKe ToTOByIo Gaxnasy. Ecim 6akaBa ropsyas, TO CHpON HO/DKEH GBITh
XOJIOZHBIM, a €CJTM OHA XOJIOZIHAS, TO CUPOII JOJIKEH GhITh TOPAYHM.

SHILA PILAF
IInos

Instructions:

Chop the lamb's tail very finely, toss it in a pot and fry until the fat is
released. Then add the meat and fry for 15 minutes. Add finely chopped onions and
continue frying for another 15 minutes. Pour water (6 -7 cups of water per 2 cups of
short-grain rice, 5 cups of water per 2 cups of long-grain rice). After it starts to boil,
add the bay leaves, cumin, salt, and pepper to taste. Once it is boiling, add the rice
and let it cook for 10-15 minutes. Turn it off and let it sit for an additional 15-20
minutes.

Ingredients: WHrpeanenTo:

Lamb meat 2kg. bapanuna - 2 r.
Lamb's tail 300g. Kypmiox - 300 rp.
Rice 2teacups Puc -2 gaiinpx crakana
Pepper totaste Ilepem, coms mo Bkycy
Salt to taste Pemuarsiit 1yk - 3 rosoBku
Onion 3 pc medium Twmun - 0,5 vaitHoit m10XKH
Cumin 0.5 tsp.  JlaBpoBsr1it ucT - 2 1T,
Bay leaf 2 pc.

Cnoco6 npuroToBIeHUs:

Kypazok mopesars oueHb MeJIKO, IIOMECTHTD B KACTPIOJIIO U TYLIHTH 0 TEX
TOp NMOKA OH He BBITYCTHUT XHP. 3aTeM Z06aBUTh MACO U NMOKAPHBATh €T0 MHHY'T
15. lo6aBuTE MeIKOHape3aHHEIH JIyK H IIOAXXAapPHUTh BCE 3T0 ewé 15 MunyT. 3arem
3aJIMTh BOZO¥( Ha 2 cTakaHa KPyIJIOro prca 6-7 cTakaHOB BOJBI, aJ/IMMHOTO pHca
5 craxanoB Bogsl). Kak ToMBKO BOZIa 3aKMITMT, HaZlo 00ABUTH JIABPOBBIN JIKCT,
TMMH, ITIepel], coib 1o BKycy. Korza Bcé 5To orBapuThcsa H0GaBHTH pUC U
npogosmkars Baputh 10-15 mumyT. Bmioso mepen ymorpeGieHueM IOKHO
nocroaTs MHHYT 15-20.




KADA
Kana

Instructions:

Dough:

Put the powdered sugar and yeast in 100 ml of milk and let it rise for 10-15
minutes. Stir the sour cream and melted butter together well and warm it up
slightly, add two whole eggs and combine with the risen yeast. Add enough flourto
knead a delicate dough and let it rise for two hours (instead of yeast you may use
0.5tsp of cooking soda in a 2Tbs of milk and mix it in the sour cream mass. This
dough will not need to rise and it will be ready in 15-20 min).

Filling:

Finely grate the cheese. Take out the butter beforehand and make sure it is
at room temperature. Mix flour into the cheese, add butter and mix well. If it is too
salty, add more flour. Flatten the dough, put the filling in the center, seal it in and
flatten once again. Place it on a hot pan, poke a hole in the center (or use a fork to
poke holes). Bake at 2207C for 15-20 min.

Ingredients: urpeMeHTsl:

KHACHAPURI
Xavanypu

Instructions:

Add yeast and sugar to milk and let it sit for 15 minutes so it can rise. Add
melted butter, oil, salt, 2 whole eggs, and the risen yeast mixture. Knead a delicate
dough. Leave it to rise for 2 hours.

Grate the cheese, mix in 1 egg, and add salt to taste if the cheese used was
completely unsalted.

Flatten the dough, place the cheese filling at the center and seal it in.
Flatten again, place on a hot pan, coat with whipped egg yolk, poke a small hole in
the center and bake in an oven at 220° C.

Salty cheese 1 kg.

Sour cream 500 g.

Melted butter for dough 100 g.
Oil 106 ml.

Melted butter for filling 700 g.
Flour for filling 200 g.

Yeast 0.5 tsp.

Eggs 2 pc.

Sugar 0.5 tsp.

Salt 0.5 tsp.

Flour for dough as much as the dough will takes

Cnioco6 IpUrOTOBIEHUS:

Conénnsrii ceIp - 1 kr.

Cmerana - 0,5 rp.

Tomnénnoe macuo gs recta - 100 rp.
Tloxconmueunoe macio - 100mr.

TonnénuHoe mMacso A HadyuHKY - 700 rp.

Myxa g Hauusaky - 300 rp.
Jpoxoxu - 0,5 gaitHO#M JOXKKH
Sina - 2 .

Caxap - 0,5 4aifHO¥M TOXKHU
Cotb 1o BKyCYy

Monoxo - 100 mu.

Myxka zs TecTa.

TecTo: B TEIUIOE MOJIOKO A06aBUTH caxap, APOXOKHM, conab. Bcé aro
HepeMeIaTh ¥ OCTaBUTH B Teriom MecTe Ha 10-15 MuHyT.

CMeTaHy, TOIUIEHHOE H TIO/ICOTHEYHbIe MacJIa XOPOLIO epeMelIaTh U OAOTPETh.
Jlo6aBuTs B 3Ty Maccy 2 siina. Bcé sTo mepememaTs ¢ ApPOXOKEBOH Macco# u
0GABUTH CTOBKO MyKH, UTOGHI OMYYMIOCh HeXHOe TecTo. OcTaBuTh ero Ha 2
gaca, 4TO06BI OHO MOAONLTO(BMECTO APOXOKeH MOXHO ymortpe6burs 0,5 wakHOH
JIO>XKY COZBI, TTOTacHB X B yKcyce).. Yepes 15-20 munyT Tecto 6yzeT roroBo.

HauuHKa: MeJIKO HaTepeTb Ha TEpKe Chp. TonjaéHHOe Macio
3apaHee BBIHYTbH U3 XOMOZAMIbHMKA. CBHIP CMeWaTh C MyKOii, 06aBUB TOIUIEHHOE
macno. Ecnu HaunzKa 6yieT O4eHb COIEHHO , TO HaZlo B Heé 106aBUTH ellé MYKH.
ToToBOE TeCcTO pa3AenuTh Ha dYacTu. 4YacTu packaTtaTh CKajJIKoO#,
3aIIpaBUTh HAYMHKOH, CBEPHYTh Kpasd M ONATh packararh. Ilepenoxurs xany B
ZyXOBKy M BBIIIEKaTh Tpy Temniepatype 220 rpazycos.

Ingredients: HurpeanenTsr:
Unsalted cheese 1kg. Heconénnsrii csip - 1 kr.
Milk 0.6 ml. Moioxo - 0,6 mur.
Butter 100g. CmmuBounoe macio - 100 rp.
Oil 50 ml. IToaconneunoe macio - 50 mir.
Eggs 3 pc. fitna - 3 mryku
Yeast 1tsp. Jlpoxoku - 1 vaitHas oXKa
Flour as much as the dough will take Conb - 0,5 waiinoit 10xKH
Salt 0.5 tsp. Caxap - 0,5 yaitHoit J1OXKKH
Sugar 0.5 tsp.  AuunsIit XenTok - 1
Eggyolk 1 Myxa nmmenuynas
Cnoco6 npUroToBIeHUA:

B 200 mi. Témmoro Mosoka J06aBHTBH COJb, caxap, APOXOKH. Bcé aro
nepeMenIaTh ¥ OCTaBUTh B TEIUIOM MecTe Ha 15 MuHyT. B ocraBmeecs MOJIOKO
A06aBUTH PacTOIIEHHOE CIMBOYHOE MACJIO, TOZCONHEYHOe MacIo, COJIb, 2 LA 1
y’Ke TOTOBYIO IPOXOKEeBYIO MacCy. 3aMeCHUTh TeCTO, OCTABHB €ro Ha 2 4aca,4To6s!
ono nozonno. CeIp HaTepeTs Ha TépKe,B06aBUTS 1 Aii1[0.

Tecro paspenuTs Ha yacTH. B3ATh OHY YacTh ¥ TOHKO PaCKaTaTh CKaJIKOMH.
Hacemmars Ha Tecto chip. CaMO TeCTO CBepHYTh B MeLIOYEeK H OITh PAacKaTaTh.
ITepexnaspiBaem xayamypu Ha ropsA4mii nmporBeHb. CBepxXy HamasaTh B3GHMTHIM
AWYHBIM )KeJITKOM M BBIIIeKaTh B [yXoBKe pu TeMmneparype 200 rpazycos.




KHABIZGINA

Xa0usruna
Instructions: =
The dough and filling of the Khabizgina are prepared separately beforehand.
Filling:

Boil the potatoes (peeled or unpeeled). If the potatoes are boiled with skin,
peel them and mash them up while they are still hot. Add salty cheese, a little bit
of butter and combine.

Dough:

Warm up some water and add yeast, salt, oil and sugar. Pour the mixture
into flour, knead a delicate dough and let it rise. Once the dough has risen, knead it
once or twice more, and then formitintoaball. Flatten lightly, add the potato
filling, seal itin, and fattened itagain. Bake in an oven at 200°C for 10 to 12
minutes or fry itin an oiled pan.

Ingredients: VurpeaneHTsI:

Potatoes 1kg. Kaprodens - 1 kr.
Butter 50 g. CnmuBounoe macio - 50 rp.

Cheese 500g. Ceip - 0,5 kr.

Wheat flour 1kg. ITmenuynas myxa - 1 kr.
Yeast 0.5tsp. Jpoxoxu - 0,5 waitHoi 10XKH
Hot water 0.5 L. [IlozconHeuHoe Macio - 1 CTOJI. JIOXKKa

Oil 1Tbsp. Caxap - menorka

Sugar 1pinch Cons - 0,5 gaitHo# TOXKM
Salt 0.5 tsp.

[IpUroTOBUTH HAYMHKY M TECTO B OTAEIBHOCTH.

Hauwunka: OtBaputh KapTodens(MOXHO B MYHAUDE, MOXHO ¥ OYHCTHB
ero or mkypkH). Ecnu xaprodens oTBapuTh B MyHAUPE, TO HAZI0 OYUCTHUTB €T0 OT
KOXYpHl M pasMATh B TopsAdYeM BuJe, H00aBUB CONEHHBINCHIP, HEMHOTO
CIMBOYHOTO WJIY TOTZIEHHOTO MacJia.

Tecro: ITogorpers BoAy, ZOGABUTHAPOAOKH, CONB, MOACOTHETHOE MACTIO
u caxap. CMecb BIUTH B MyKy, 3aMEeCHTh HE&XXHOE TeCTO ¥ OCTaBUTh €0 IMOZOHTH.
Korpa Tecto nopo#iaér, samecuts ero 1 uau 2 pasa. Pazgenuts Tecto Ha YacTy,
packaTaTh e€ro W IIOJIOXHTh HAYMHKY,CBEPHYBKOHII. ['OTOBEIE 4YacTH OMATH
PacKaTaTh M BHIEKaTh B AyXoBKe npu Temmeparype 250 rpasycos 10-15 munyT
MM 5Ke TIO[P)KapUTh Ha CKOBOPO/ie, CMa3aHHOM MO/[COTHEYHBIM MaCJIOM.

MKHLOVANI
MxnoBanu (mMMpor ¢ INMHHATOM)

Instructions:
The dough and filling of the Mkhlovani are prepared separately beforehand.

Filling:

Wash the nettle or alterative ingredients, tap it dry and cut into small
pieces. Add shredded cheese and melted butter, mix well and taste for saltiness.

Dough:

Warm up some water, add yeast, salt, oil and sugar. Pour the mixture into
the flour, knead a delicate dough and leave it to rise. When the dough has risen,
knead it again once or twice and form into a ball. Flatten lightly, place the filling in
the center, seal it in and flatten once again.

Bake in an oven at 250°C for 10 to 12 minutes or fry it in an oiled pan.

Ingredients: W HrpeanenTor:

Nettle (or spinach or beetroot leaves) 1 kg. Ilnuzar(MoXHO IHMCTBA CBEKIBI) - 1 KT.
Salty cheese 250 g. Conénnsrii cip - 250 rp.
Butter 150 g. Tonsénsroe macio - 150 rp.
Wheat flour 1kg. Ilmenuunas myxa - 1 xr.
Yeast 0.5tsp. Jlpoxoxu - 0,5 gaitHoi JI0XKH
Hot water 0.5L. Topsavas Boza-0,5 i.
Oil 1Tbsp. IloaconueuHoe macino - 1 cToI. 0XKKa
Sugar 1 pinch Caxap memnorka
Salt 0.5 tsp. Cous - 0,5 yaitHO# N10XKKH

Cnoco6 IpUroTOBIEeHH:

Haumunka u TecTo HaZlo MPUTOTOBUTH 3apaHee U M0 OTAEIbHOCTH.

Hauueka: mmuHaT (KpanmuBy MM JIMCTHSA CBEKJIBI) IIOMBITH, IOACYIMTH U
MesKo Hape3aTb. JI06aBUTH COIEHHBIM TEPTHII CHIP M PAaCTOIUIEHHOE TOIUIEHHOE
MacJio.

Tecro: noporpeTs BoAy, 06aBUTH APOXIKH, COJb, ITOACOMTHEYHOE MAaCJIO U
caxap. CMech BIHTh B MYKy, 3AMECHUTh HEXXHOE TeCTO M OCTABUTbH €ro MOJOMNTH.
Korzpa recro mogoiizér, samecurs ero 1 mim 2 pasa. Pasgenuts Tecto Ha 4acTy,
pacKaTaTh €ro u MOJIOXHTh HAaYHHKY, CBEPHYB KOHIBL. ['OTOBBIE 4acTH OIATH
packaTaTh ¥ BbINIEKaTh B AyXoBKe mpu Temneparype 250 rpagycos 10-15 munyT
WJIH JKe TTO/KapUTh Ha CKOBOPO/Ie, CMa3aHHOM IOICOTHEYHBIM MaCJIOM.




KHINKALI WITH MEAT
XHHKAJH C MSICOM

Ingredients:
Filling:
Pork 0.3 kg.
Beef 0.7 kg.
Water 0.5 L.
Cumin to taste
Onions 2 pieces
Water 1 cup
Green chili to taste
Salt to taste

Dough n.1

Flour 2 kg.

Water 0.5 L.

Salt to taste

Egg 1pc.

Knead the flour, water and egg into a firm
dough and let it rest in the fridge

NurpeaueHTsI:

Csununa - 0,3 kr.

Toesiguna - 0,7 r.

Boma - 0,5 1.

Tmun no BKycy

Pemyarsii Iy - 2 TONOBKH

Bopa - 1 crakan

3enéuslii meper,

Coxs 1o BKycy

Tecro 1:

[TmeHnyHas MyKa - 2 KT.

Bopa - 0,5 7.

Coss 1o BKyCy

Sino

Myxy, Bogy u sitiosamecuts.Czienats KpyToe
TECTO ¥ TIOJIOXKHUTH B XONOAUIBHUK.

MYKY HaChIIIaTh B MUCKY, MEJJIEHHO 3a/JIMTh BO}IOI‘;I U 3aME€CHUTH TECTO.

TecTo AOMXHO OBITH TakWM, Kak GyATO eMy He XBaTaeT BOABI, HO BOAY He
no6asnaTe. ATy Maccy mecuts 5-10 munyt. IlomecTuts TecTo B uenopaHOBbIH
maxer Ha 1 yac. 3aTeM OIATH 3aMECUTH U IIOBTOPUTB 3TO JI0 T€X MOP, I0Ka OHO He
CTaHeT HIaCTUYHBIM.
Cr10co6 IpUroTOBAeHH:

Haunnka Msco mponycTuTs 4epes MAcOpy6Ky Bmecre ¢ rykoM. Jlo6aButh
TMHH, COJIb, TTepel] ¥ BoAy. Bcé 570 xopouo mepeMeniaTs(1o xeraHuio f06aBUTH
vecHok u 4abep). TecTo packaTaTs B TONIIMHY Majblia, HAPE3ATh HA KPYXKOYKH U
TOHKO pacKaraTh. IIOJIOXHMTh HAa OTH KPY>XOYKM HAYMHKY M CBEPHYTh Kpad .
BpocuTh XMHKalN B KHIANIYIO MOACONEHHYI0 BoAy. Heckonsko pas momemaTs
,[I0Ka He 3aKumuT. Korjia XuHKa 1 BCIUIBIBET, TO IPO/0/DKATH BAPUTH €T0 MUHYT 7.

KHINKALI WITH MEAT
XHHKAJH ¢ MICOM

Instructions:

Dough:

Place the flour in a bowl, add water little by little and knead a dough. The
dough should be quite firm as not enough water was used but do not add more
water. Knead the mass for 5 to 10 minutes and place it in a plastic bag for one hour.
Then knead it again and place it back in a plastic bag for one more hour and then
knead it one more time. Repeat the process until the dough becomes elastic.

Filling:

Grind the meat together with onions through a meat grinder. Add cumin,
salt, green chili, water and mix it together well (if desired you may add garlic and
thyme).

Fatten the dough to one finger thickness, cut out medium sized circles, and

flatten to think sheets. Place the filling in the center of the sheets and seal the top.
Toss them into boiling salted water. Stir a couple of times until the water starts

boiling again. When the khinkali starts to float let it boil for 7 more minute and
then it is ready to enjoy.




ADJARULI KHACHAPURI
Xayanypu no aKapcKu

Instructions:

Boat-shaped khachapuri containers: Add oil, salt, and yeast to the
lukewarm water, mix it well and add flour. Let the dough rest until it rises. When it
has risen well, divide it into 5 or more pieces (according to how big you want each
khachapuri to turn out). Fatten each piece into a circle. Put a little bit of cheese
along the edges and fold the dough over so that if forms a boat shape.

Filling: Shred the cheese, add egg whites, some flour and some water. Mix
it together by hand and put it into the boat-shaped khachapuri containers. Coat the

outside of the khachapuri with egg yolk and bake at 180°C for about 40 minutes.
When the khachapuri is baked, crack and egg in the center and add a slice of butter.
Place back in the oven for two more minutes and then it is ready.

Ingredients:

Lukewarm water 0.8 L. Témnnas Boza - 0,8 1.
QOil 30 ml. Tlogconueunoe macio - 30 M.
Yeast 20g. /lpoxoku - 20 rp.
Flour 1kg. ITmenmunas myxa - 1 kr.
Cheese 1.5kg. Ceip - 1,5 xr.
Eggs 7 pc. Situo - 7 wr.
Butter 100 g. CimBounoe maco - 100 rp.

Croco6 IpUTrOTOBIEHHUS:
B Témiyio BoAy HOGaBHUTH TOJACONHEYHOE Macjo, CONMb M JIPOXOKH.

TTosry4eHHYIO CMeCh pasMelnaTh PyKoif ¥ 06aBUTb MyKy. 3aMeCHTb TeCTO H /aTh
emy mogoitt. Koraa TecTo mofoiaér ,T0 pasmeuTs ero Ha 5 Wiy Gosbie Jacrei
(BCE 3aBHCHT OT TOTO, KAKOTO pasMepa BbI GyzieTe meaTh xawamypu). Kaxayio yactb
packaraTe Kpyro# dopmoii. Ha TecTo pasnoxuTs CHIp TaK, YT06BI Kpas MOXHO
6BL10 CBEpHYTH B HOpMeE JIOJ0UKH.

Haumnka: CHIp HarepeTh Ha TépKe, NOGABUTH AMYHBIA GelOK, HEMHOTO
MIIeHUIHON MYKH ¥ HeMHOTO Bozbl. [lomemars 9TO BCE PyKOH M Pa3OXUTh Ha
xavamypu B dopme sogodex. CBepXy XayamypH IIOMasaTh AMYHBIM XKEJITKOM M
BBIIIEKATB B TyXoBKe mpu Temneparype 180 rpamycos B revenuu 40 munyr. Korza
Xauarrypu GyzieT roToB, TO B KaXK/yI0 IOZOUKY BIIMTh M1 X Kycodek Macya. Beé ato
TIOJIOKUTB OIIATH B [YXOBKY Ha 2 MUHYTHI.

NurpeaueHTsi:

KHINKALI WITH POTATOES AND CH /#
XWHKAJIM U3 ChIpa ¥ KapTodens ‘

Instructions:

Boil the potatoes (peeled or unpeeled). If the potatoes are boiled with skin,
peel them and mash them up while they are still hot.

Add salty cheese and a little bit of butter to make the filling. Then follow
the steps for the meat khinkali recipe.

Ingredients: WHrpeauenTs:

Potato 1kg. Kaprodens -1 kr.
Butter 50 g. CouBounoe macio - 50 rp.
Cheese 500 g.  Ceip - 0,5 xr.

(110c06 IpUroTOBNIeHUA:

OrsapuTs KapTodens. MoXHO B MyHZAHpE, 2 MOXXHO ¥ O9MINeHHBIH. Eciu
OTBApUBaeM B MYHJHpE, TO IIOTOM OYHIIAe€M €ro OT KOXHIBI M Pa3MHHAeM B
ropsuem Buze. Jlo6aBiseM CONEHHBI CBIP, CIMBOYHOE WM TOIUIEHHOE MAacJIo.




GOZINAKI
To3uHakKm

Instructions:

Toast the chopped walnuts, remove all the skin. Pour the honey into a
heavy-bottomed pan and once the honey begins to boil, reduce the flame to the
lowest heat and continue boiling for 5 minutes. Add the walnuts and stir well. Boil
for another 2 -3 minutes and remove. Wet a parchment sheet or a wooden board
and transfer the gozinaki onto the damp surface. Flatten the mass to 0.5 cm
thickness with wet hands or utensil and cut it into pieces while warm. Once it has
cooled, transfer to a plate. It can also be made into little balls and placed in muffin
liners.

Ingredients: WurpeaneHTsI:

Walnuts 500 g. I'penxwue opexu - 0,5 rp.
Honey 250g. Még - 250 rp.
Sugar 1Tbsp. Caxap - 1 cTon. 10XKKa

Crioco6 IpUTrOTOBIEHUS:

T'penkue Opexw, MOKAPUTB, OIUCTUTH OT WIETYXH ¥ KPYITHO Hape3aTs.
Méz BMecTe ¢ caxapoM JIOBECTH /10 KMIIEHHS U BCHINIATh B HETO HApe3aHHbIe OPeXH.
Ba)kHO HeNpepHIBHO UX IepeMelIuBaTh,MHaYe OHU MOIYT NPHUIHIHYTh KO JHY
kacrpionu. OpexoBo-MeZ[0BYIO MAacCy BHUIOXKHUTH Ha BIAXKHYIO IEPEBAHHYIO OCKY
U cOopMHPOBaTH JENEKy TOMMUHOMK okono 0,5 cm. Kapamens oueHs ropsyas.
JlaTh Macce HEMHOTO OCTHITH, a 33 TeM Hape3aTh € Ha MOPI{MOHHBIE KYCOYKH. Us
ZAHHOM MacCHI MOYKHO C/Ie/IaTh pasanyHbIe GOpPMBIL.




