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OWKOBOK COMCA

Macaaaunk:

Xamupura — | kr ys,
2 cTakaH cys,

2 yofi KOWHKAA TY3,
50 r XaMHPTYpYuL
Kufimacura:

1,5 Kr KOBOK,

500 r nués,

150 r aymba ér,

| ow KomwHKna wakap,
| uoft kowwnkaa Tys, Tanlra Kapab
Myp4.

Xamup Kopu6, THHAHPHG KYsicu3, cyur
€HFOKJIeK-EHFOKIeK Kuan6 y3ub onacus-na,
HyBanancus.

SxmM eruarad KoBoKaaHw TaHnab ogaub,
NycTHHH apuub, ypyraapHlaH To3aJaHCH3,
cYHr Mafina TYprOypuak IIaKJAHAAa KecacHs.
Iyunuraek aymb6a €r, nHE3HH Xam TYrpab,
OIIKOBOKKA apajaliTHpacH3, xamaa tabOra
Kapa6 Ty3, mypu conacus. Uy Taxaur
TaiépaaHrad Maca/UIHKHH JKyBanauras Xxa-
MHp G6Vnakuanapura coaub, YHH SIPHMOH
WAKIHAA TYracH3, KeHHH AXIIH KH3AHPHATAH
AyXoBKana TobHra KeaTHPHO NHUIHPACH3.

OWKOBOK CAMCA

Ha rtecro:

| Kr MyKH,

2 crakaHa BOABI,

2 yaiiHble JOMKKH COJH,

50 r apomxked.

Ha dapu:

1,5 Kr THIKBHI,

500 r nyka,

150 r uyTpsHoro caaa,

| cTonoBas JOMXKa caxapHoro necka,
no | yafiHoll NOXKe COMH, MOJOTOrO NEpuUA.

3aMecHTb JPOXIKEBOE TECTO, H KOrla OHO
nojoier, pasleHTh Ha WAPHKH BeJHYHHOH
C rpeukHii opex, pacKataTb ha TOHKHE KpyT-
Jible JielleleyKH.

BuifpaTh cneayio ThIKBY, OYHCTHTh OT KO-
AKYpbl H CEMSIH, HApe3aTh MeJKHMH KyOHKaMH.
Tak xe HapesaTb caJo, JYK Mopy6HTb, coe-
IJHHHTbL BCe l']pOﬂ.yKThl, NMoceiNaTtb COJAbIO,
caxapoMm, neplieM H Bce XOPOLIEHBKO Nepeme-
watb. OGOpMHTE NMHPOXKKH B (opme mnoay-
Mecsila H BbileKaTb Ha TpPelBapHTENbHO
CMa3aHHOM MPOTHBHE NYXOBKH.

OSHKOVOK SOMSA — BAKED PUM-
PKIN SAMSA

For the dough:

I kg flour,

2 glassfuls* water,

2 teaspoons salt,

50 g yeast.

For the stuffing:

1.5 kg pumpkin,

500 g onions,

150 g suet,

I tblsp granulated sugar,
| teaspoon salt and ground pepper.

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

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

Sprinkle salt, sugar and pepper and mix
them thoroughly.

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

* One glassful-0.2 litres. |







YIPA — YYYBAPA

Macanank:

Xamupura — 500 r yu,

1/ 2 crakan cys,

3 nowa Tyxym,

1/ 2 uoli KownFHaa TY3
Kuhmacura — 500 r riwr,
2 6ow nuéa, | goHa Tyxym,
Ty3.

Aaszuwra — 100 r ér,

2 Gow nHeés,

2-3 nona noMHAOp  EKH
2 poua KapTouwka,

Tya Tawbra Kapab cCoAMHAAMN.

TOMAT N3acTacu,

Uyupapara myaxannab xamHp KopacHs,
YHHHI HaHCAHTHHH 2 MM KHaubG Escua.
Efimann uKkkura 6yaub, sipMHHH yrpa KHJAHO,
APMHHH 3ca 4 X 4 cm KaTTaJHMKaa yyuBapa
MHALAapH Kecacus. ['VwTeu MsicopyGkanau
yTKasu6, Mafaa TyFpanraH mnHés, OuTTa
TYXYMHHHT OKHHH, TY3, Myp4 KViwH6 axiwniab
apanawtupacus. Kniimann xam ukkura 6V-
Aub ApMHAAH YyyBapa TYrub, spmHaad 3ca
rujocaail-runocaail Kenaamran  kudranap
aymanokdaicus, Jlornadran érna nués xas-
nab, NOMHAOP €KH ToMaT mnacra KVuHb
KoBYpH6, cyurpa 2 cm® kuiuG Tyrpanran

KapTouika coJnb KoBypHO, cVHIr CyB KyHHO .

KaHuatacui. Kosonra aspano uyusapanapHu
coJacH3, y Kaihnarad, KHirajapHH coJacHs.
Yyypapa wipsa 03Mra Kaakub YHKKau, yr-
PaHH COJACH3-1a, CYCT 0J0BAa MHIIHPACHS.

Taiép TaoMHH JacTypxoHra TOPTHIIAA
Kocasapra KyHHO, 103Hra Mypy Ba HOMWITaH
owlkykaap coaub KeatHpacks. Asioxuaa
HIHILAA KaTHK Gepachs.

¥rPA — YYYBAPA

s npHroToBAEHHA TecTa —
500 r mykH,

0,5 crakana Boabl HaW 3 Afiua,
0,5 yafiHOH NOXKKH cOaH.

Ha ¢apw — 500 r mAca.

2 ronoBKH AYKa,

I Afino, coab.

Ha nomxapky — 100 r macaa,
2 ronoBKH JyKa,

2-3 nomuaopa

HAH 2 JIOKKH TOMaTHOH nacThl,
2 kaprodeanus,

€0J1b N0 BKYCY.

[MpuroToBHTL TecTo, packaTaTb B TOHKHI
njact, pasiejHTb Ha [Be MOJOBHHBI H3
O/IHOM Hape3aTb Jamuly, H3 ApYrod — KBaj-
paTHKH 1asi nejabmeHedl pasmepom 4X(4 cm.

Msico nponyctuTh uepes MAcopyGKy ¢
yacToil pelweTkol, 106aBHTb TOHKO HalLIHHKO-
BaHHBIH AyK, OeqoK fiiua, codb, nepeu H
XOpolleHbKo nepemewatb. Papu pasgenuth
Ha JiBe YACTH: H3 OJHOH OGOPMHTB NEJBMEHH,
H3 Apyroi — HeboJbluHe (GPHKaIeNbKH.

B pasorperom macsie cnaccHpoBaTb JYK,
NOJIOMHTE MOMHAOPLl HJIH TOMATHYIO Nacry,
noaXapHTh Kaprogeab, HapesaHHbIH KyOHKa-
MH, 3aJHTh BONOH H JIOBECTH [0 KHMEHHS.
3a NpaBHTb COJIbIO, NOJOXKHTL CHa4yaja nejb-
MeHH, a 3aTeM ¢pukanenbku. Koraa nesibme-
HH BCIJILIBYT Ha NOBEPXHOCTD, NOJOKHTD J1a0-
Wy H JOBECTH 10 MOJIHOH FOTOBHOCTH.

[1pu noaave Ha cTo/ pa3aHTh B Kachl, MOCHI-
nate py6GJeHOH 3e/€HbI0 H YEPHLIM MOJIOTHIM
nepuem. K cyny nosaercs KHC/0€ MOJOKO.

UGRA—CHUCHVARA

For the dough:

500 g flour, 0.5 glassful * of water or 3 eggs,
0.5 teaspoon salt.

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

For roasting:

100 g butter, 2 onions,

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

Work up flour into dough and roll it thin.
Divide into two equal parts: shred one half to
make noodles, cut the other hali into
4 % 4 cm squares for the dumplings.

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

Brown the onions in heated butter, add
tomatoes or tomato paste, iry diced potatoes,
pour over water and bring to boiling point.
Dredge with salt, plunge the dumplings in
and then the quenelles. When the dumplings
(pelmeni) float on the surface, add the
noodles and cook till they are done.

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

* One glassful=0.2 litres.
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OWKOBOKJIH LLHHPIYPYY

Macanauk:

500 r rypyu,

1.5 antp cyr,

300 r 0WKOBOK,

100 r mackaér (capnér),

wakap sca Tanbra Kipa cenuwaann

Bup 03 Tty3 coau6 KadHaTHAraH cysia
rYpPYu4HH uyana nHwHpHG, CYHr CYT KYHHHT.
OwKoBOKHH apuHb ryrypT KyTHCHIEK TYFpab,
rypy4 6unad 6Hpra KaBaa6-kKaBaab nuiHpa-
cu3. I'ypyyn nuwHG OWIKOBOFH lOMIIarauaa
oJIoBlaH 0NHO, KONKOFHHH énH6 7—10 MuHyT
namnab Kyicanrus Kaimok 6ornaian. Cyur-
pa TAOMHH JNaraHra éku JuKonuyanapra coqut
ypracira Oup OVynak Macka €F coJacks,
Tabbra Kypa fAHa wakap cencaHras xam
6ynanu.

MOJIOYHASI PUCOBASI KALUA
C TbIKBOH

Ha 500 r puca

1,5 aurpa moaoka,

300 r THIKBBI,

100 r TonaeHoro (CAHBOYHOrO)
caxap no BKycy.

macaa,

B caerka noacosenHoil Kunsiied Boae
OTBAPHTL PHC 10 MOJYTFOTOBHOCTH, 3aTeM
3a/IHTb MOJIOKOM, MOJOMKHTb ThIKBY, Hape3aH-
HYI0 KPYNHBIMH KYCKAMH H BaPHThb, 4aCTO NO-
MELUHBAA, 10 FOTOBHOCTH pHca.

Koraa passapsatcA pHC H TbiKBa, CHATb
KaCTpIoJIio ¢ OTHS, 1aTh NOCTOATH N0 3aKpPbi-
TOI Kpbiwko#i 7—10 munyT. 3atem kawy pas-
JIOAKHTb HA GJII010 HJIH Ha NOPUHOHHbIE TapeJ-
KH, @ HA CEPEeJHHY TMOJOKHTb KyCOUKH TOMJe-
HOTO WJIH CJMBOYHOrO Mac/a, no BKYCY MOX-
HO MOCKINATb CAXapHbIM NECKOM.

MILK RICE PUDDING WITH PUMPKIN
500 g rice,

1.5 litres milk,

300 g pumpkin,

100 g melted butter,

sugar to taste

Parboil rice in boiling salt water, pour
over milk, add chunks of pumpkin and cook
till the rice is done, stirring constantly.

When the rice and pumpkin are done, set
aside with lid closed for 7—10 minutes. Ser-
ve the pudding on a platter or plates, top
with ordinary or melted butter and sprinkle
with sugar to taste.






KAWHATMA LWYVPBA

Macannuk:

500 r rywr,

2 Ta calan,

2-3 Ta Kaprowka,

H-6 Gow nués,

2-3 Ta woarom,

3-4 nowa noMuaop,

| nowa auymk Kanamnup,

1 Gor owkfk (Kawuuu, yepon).
Tys sa mypu TanGra kipa oaunan.

Kyi rywruuunr 1V Ba KOBYpFa KHCM-
napugan onau6, axamt Gyaakaapra Gyau6,
OHp 03 €rn OuaaH OMPra KO30OHTa COJACHS,
COBYK CYB KYAHO Kailnatacus, xocus 6yaran
Ki¥nurudu oaub Tawaab onoBHH cycTaaTHO,
muaTHpatn6 Kysacua, Cyurpa maiina tyrpan-
rai mnHés Ba nomuaop coaub, KaHHab
uHKKa4, OyTyH-6yTyH €Kn sixauT Gynakaapra
Kecuarad cabGau, wonarom coauf 1 coar pa-
BOMHIA cycT ogaosia Kailinaracus. Cyurpa
OyTYH €KH Karrta-katra Kuauwb Tyrpadrau
Kaprowka conacus. Kaprowkacu sauwamai
TypuO onosaan onacus. Jlacrypxoura Top-
THIAA TYWTHHE Mainanad cabsasotnap O6u-
JaH  JHKONYara cosiacH3, YpBAacHHH 3ca
Kocasapra KyAuO xeatupacus. Ywby Taom
NACTYPXOHra KYIOK Ba CYIOK oBKataap cuda-
THiaa toprtuaann. MO03sura donuaraw owkyk-
nap, Mmaina TyFpanrad nués Ba Mypu cenuJia-
IIH.

BYJNbOH U3 BAPAHHHbI C OBOLWIAMH

Ha 500 r msica

2 MOpPKOBH,

2.3 kaprodeanun,

5 roNoBOK Jyka,

2.3 pensi,

3-4 nomuaopa,

| cTpydok KpacHoro nepua,

| ny4yox 3eneHu (KHH3a, yKpon).
Co/ib H MONOTHIH NEpel No BKycy.

Bapaublo rpyaMHKY W peGepHylo 4acTb
BMECTe € KOCTAMH MNOJOKHTbL B KaCTPIOJIO,
A06aBHTb HEMHOTO cafa, HaJHTb XOJA01HOH
BOAb H 1aTh 3akuners. CHATb o6pasoBas-
Wyes neny, 1006aBHTh HALHHKOBAHHBIA YK,
JOJNBKH  NOMHAOPOB,  OYHLIEHHLIC  OBOLLH
(MOpKOBb, peny), Hape3aHHble KpPYNHBIMH
KYCKAMH HJIH ueankom. Bapute na mepnentnom
orse B Teuenue | uyaca, 3ateM MOJIOKHTE
KPYMHLIMH KYCKAMH HJH LEeJHKOM Kaprodeb,
npoao/Kath BapHth. Kak Tosabko capuTes
Kaprodenb, cyn CHATh € OrHA,

[lpn nopauve Ha croa 6yJAbOH pasiHTh B
Kachl, MACO paspesaTh Ha MeJKHEe KYCOUKH H

BMECTE C OBOILAMH MOJOKHTL Ha Tapeaky.
Balono nosaertcs Ha ctos B KauecTse NepBoro
u Broporo. Cyn 3anpaBuTb pyGJeHOH 3e-

. JIEHbIO, HALHHKOBAHHEIM JAYKOM H MOJOTHIM

nepuem.

MUTTON SOUP WITH VEGETABLES

200 g meat,

2 carrots,

2-3 potatoes,

5 onions,

2-3 turnips,

3-4 tomatoes,

1 pod red pepper,

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

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

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

Macanank:

FDTH‘H! KaTTanHKLaru lep foHa Typnm,
2 1a cabau,

2 Gow nuéa,

3-4 nappak capHMCcok,

300 r naxum riwr,

100 r capuér,

TY3 Ba Mypu Tanbra Kypa coaHHanW.
Momuaop mwap6aty.

Typn, ca63u Ba Kaprowkann mainaa KyGHK
WaKAKLA, NMHE3HH XaJKa-Xajka KHAHO TVr-
paHr, capuMcokHH vonub maiiaanaunr. ['yr-
HH AHPHK K¥34aH MAcopyOKaaaH VTKasacus.
Ko3zonna Kyi éru €xku capuérud aoFnab,
NHE3 KasnalcHs, CYHr KHiiMaHH conub, cenn
4HKKyHua KoBypacu3. HasGart Gunan capum-
COK, Typn, cab3u Ba KapTOWIKAHH COJHG
03POK KOBYPraHHHIH3aH CYHr, Macailuk
1034 6Gunan Gapo6ap KHAHO cyB KysicH3-aa,
rywr pa cabGsaBoTiap NUWIryH4a KafHata-
cu3. Cyurpa wypeara nomuaop wap6ath
KYHHO, KaiHa® YMKKay, Ty3 Ba Mypu cenu0
TabMHHH pocTaaiicu3. [lactypxonra TopTHi-
Aa  Kocajapra Ky#du6, 103Wra 4OnHATaH
owkykaap cenuur. by Taom acocau, Kuuwaa,
KHIIH ab3ojapHia aapMmonpopuaapra tanab
Kyuaiiranaa taiépaananu.

XOMJIAMA

Ha 300 r MAKOTH roBAMbErO MACa
100 r TonneHoro macaa,

| peabka cpeanero pasmepa,

2 MOpKOBH,

2 NYKOBHLLI,

3-4 1oabKH HecHOKa,

3 nMTpa TOMaTHOro COKa,

COJb W Nepel o BKYCY.

Penbky, MopkoBb H Kaprodeab HapesaTh
MeJKHMH KyOHKaMH, JYK — KOJIbLLAMH, Yec-
HOK MOpyOHTb, MACO MPONYCTHThL YePe3 MACO-
py6KYy ¢ KPYNHOH pelueTKoH.

B KoTsie pacTOnmHTb MKHBOTHBIH JKHP HJIH
TOIJIEHOE MAacJlo, CNacCHPOBATL B HEM JYK H
o6xaputh MsacHoi dapuw. [Tosoxus nocae-
J0BaTeJbHO YECHOK, PelbKy, MOPKOBb H Kap-
Tohenb, 3aJHTb HeGOJABLIHM  KOJHYECTBOM
BOAbl HJAH GyJbOHA H TYWHTH A0 MOJHO#H
FOTOBHOCTH OBOLUEH H Msica. 3aTeM 3a/IHTh HX
TOMATHBIM COKOM Tak, utofbl obpa3oBaJcs
CyMn, 1aTb 3aKHNEeTh, 3alPpaBHThL COJILIO H Nnep-
ueM.

[lpu noaaye Ha CTOJ Pas/iHTh B KAachl HJH
TapeakH, noceinath pybaeHoR 3eseHbio.

KHOPLAMA

300 g beef (boned),

100 g melted butter,

1 radish'(black, average size),
2 carrots,

2 onions,

3—4 cloves of garlic,

3 litres tomato juice,

salt and pepper to taste

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

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

Serve in bowls or soup-plates with a sprin-
kling of chopped greens.
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WHPKOBOK,

Macaannk:

| crakan rypyy,

200 r owKoBOK,

3 autp cyr,

100 r capuir,

Ty3 3ca Tawbra Kapa® CONHHAILH.

‘r'lxum MHIIral OWKOBOKHH Tannab oaub
3 o’ wakaupa kecub, nyuok Ba ypyFaa-
pubn oaub Tawnab, coBYK cyBla 4vaiikab
10O0PTraHHHrH3/1al KeHHH 03POK Ty3 cOJHO,
KaHHaéTran cyBra IoOBHATAH rypyd OGuaau
Gupra conacus. Hana numwrannan KeiuH cyt
KyscH3, cyT Kafina6 unkKay, siva 8-10 MunyT
ojoBLa yuwnab, TO rypyd eTHAryHYa NHILH-
PHWHH nasoM 3TTHpacH3. Mauwwxn onoBaan
oaub capHéF cosacH3-ia, KONKOFHHH EnHO,
6Hp Heya MHHYT aamaab Kyscus. [Oau
«KaHMoK Oornaranaa» Kocajaapra KyHAuG,
pactypxoura Topracus. llInpKoBoK HuHH
IOMIIATAAHIAH, OUWKO30H-HYAK XacTaJHK1a-
puaa wHdo Gyranuran TaoMaup.

LIHPKABAK

Ha 200 r ThKBE

I crakan pHca,

3 JHTpPa MoJ0Ka,

100 r Tonaesoro macaa,
COJb MO BEYCY.

Cnenylo THIKBY HapesaTbh KyGHKamH, yaa-
JHTh CeMeHa, OMHCTHTb OT KOXKHIBI, CMoJoc-
HYTb B XBIIDHHOF! BOJE H ONYCTHTb BMECTE C
nepeGpaHHbIM H MPOMBITHIM PHCOM B KHMSA-
LYo MoAcoJeHHYo Boay (1 JHTp) H BapHThb
A0 NOJYrOTOBHOCTH. 3aTteM HaJHTb MOJIOKO
H BapuTb 20—25 MHHYT /10 TOTOBHOCTH pHCa.

CHAB KacTPIOJI0 € OTHA, 3aNpaBHTh codep-
HHMOE TONMJIEHBIM MaCJOM, 38aKPBITE KPBILLIKOH
H 1aTb NOCTOATbH HECKOJBKO MHHYT, 3aTeM
pa3jHTh B Kackl H MoAaTh Ha CTOJ.

SHIRKOVOK

200 g pumpkin,

I glassful * of rice,
3 litres milk,

100 g melted butter,
salt to taste

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

Remove the saucepan from the heat, add
the melted butter, close with the lid, let it
stand for a while. Serve in a kasa (soup-
bowl).

* One glassful=0.2 litres.






MAHTH

Macanauk:

Xamupra — 500 r ok ym, |
wownrFuaa Tys, 0.5 crakau cys.
Kufimacura — | ®kr aaxum rywr, 100-150
ér, 500 r nuéa, 0,5 crakan Hamakxol,
KOWHFHLa Tys, | 4ol KOWHFHAE Mypd.

nona Tyxym, | uoh

r nymGa
0,5 woit

Yyuysapara KHJIAAHraHleK KaTTHKKHHA
XaMHp KopacH3, 3yBasa KWaub Toropauara
conu6 10-15 MunyT Ypab KyiluG, THHAHPHHT.
CyHr 0146 siHa MHXKHO MYLIT/aHr-1a, EHFOK-
Aai-éHroKai 3yBanauanapra 6yaH6 YHKHHT.
Xap 6up 3yBanauanu €iu6 muannap tanép-
nakicus. XamupHu Oupaanura katra éiima
Kuau6 éin6, 10 X 10 cm au 1yprbypuak
MHUALAApra Keccanrua xam 6yaann. Kuiimacu
OyHaai Tailépnanaan: €raHK KVH ryuwTHHH
Maifila <«u4yMuyK THAH» KHAHG TYFpaicH3
€KH HHPHK KV3JH MscopyGkadan yTKascaH-
ru3 xam Gyaanu. lymGauu 1 cm® KHaHG TVF-
paiicu3, niéa sca yonuaaau. bapua macaniuk
Ty3 Ba Mypu cenuarad xoiaa sAxwuaab
apanalwITHpuaany, Hamako6 ceBajacaHrus
xam Gynaau. Xap OGup xuaara 1 ow Ko-
IWHFHAA KHiMa coaH0 MaHTH Tyracus. Xom
MaHTHAAPHH MAHTHKACKOHHHHT  €rjaHras
Jannaknapura OGup-GHpHra TerMafnanran Ku-
au6 Tepacus, 103ura cys cepanab ocTHra Tys
cenub KaifiHaTunaérran cys OyFHaa NHUIH-
pacua. [Mwwmw  myanatn  40-45  munyt.
Taiép MmanuTHuu naraura Tepub nacTypxoura
TOPTACH3, aJOXHAa HAHLIAA KaHMOK, Mypu,
CHpPKa KyAuaaiu.

MAHTbI (MAPOBBIE MEJIBMEHH)

Ha tecro: 500 r myku, | afino, | yafinas Joxka
coau, 0,5 crakana Tenaoi BoAbl.

Ha dapw: | kr GapaHuHsl HAH FOBAAHHHE (MA-
kotu), 100-150 r kypawunoro cana, 500 r ayka,
0,5 ctakauna noacoaennoi soaw (0,5 uafinol nox-
KH coau), | uaflHaA NoMKa YepHOro MOJOTOrO
nepua.

[IpHroTOBHTb KpYTOE TECTO, HAKPLIB caJ-
(heTkoii, nath oTeToATheA MHHYT 10— 15. Pas-
JeNIHTh TECTO Ha INapPHKH BENHYHHOI C rpeu-
kuit opex. Kamawit wapuk packatatb B
TOHKHE KPYTJIble JIeneLKH.

Jlns NpHroTOBJEHHS haplla KHPHYIO MA-
KOTb 6apaHHHbl HJH rOBAJHHbLI HaApe3aTb MeJ-
KHMH KyCOYKaMH MJH MNpPONYCTHTb Yepes
Msicopy6Ky ¢ KpynHo# pewerkoi. Cano Hape-
38Tk MaJJleHbKHMH KYGHKaMH. HAaLIHHKOBaThL
ayk. Bee xopoluenbko nepemelaTtsb, 106aBHTh
COJlb, CMELHH H HEMHOTO BOJBI.

Ha kax/ablil KBAIpaTHK TeCTa NOJOMKHTb N0
1 cronosoit Joxke apwa M 0oGOPMHTH
KpYnHble nejabMeHH Jao6oi dopmbl.

[MonydaGpukaTsl yJa0XKHTb Ha TNpeaBapH-
TeNIbHO CMa3aHHble MHPOM ApYchl MapoBoi
KacTploiH (KackaH) Tak, 4Tolbl OHH He TpH-
KacaJHchb ApYr ¢ ApYrom, cOpbI3HYTb X0J0[-
HOH BOJOH M MOCTaBHThL HAJ HHIXKHEH KacTplo-
Jiell ¢ KunsAled noacoseHHOH BOJOH H BapHTh
B TeyenHe 40—45 MHHYT.

[To roTOBHOCTH YJOMKHTb MaHThl Ha GoOJb-
woe 6J11010 H MOAATh HA CTOJ CO CMeTaHOH H
YEPHLIM MOJIOTHIM MEpLEeM, YKCYCOM.

MANTY (MEAT DUMPLINGS COOKED
WITH STEAM)

For the dough:

500 g flour, | egg, | teaspoon of salt,

0.5 glassful * of warm water.

For the force-meat:

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

1 teaspoon of ground black pepper.

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

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

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

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

When done serve the manty (dumplings)
on a big platter. Garnish with sour cream,
ground black pepper and vinegar, which are
served separately.

* One glassiul=0.2 litres.
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AYMBA-)XHTAP

Macanauk:

600 r xurap,

300 r aymGa,

Ty3 Ba mypd Tablra Kypa oanHaam.

Jlym6a Ba XHrapHHHT AXAHT-AXJIHT GYNaK-
JapuHHH anoxuaa anoxuaa uaumaa 30-35 mu-
HYT JlaBoMHla KaiHaTHO numupacus. OanG
COBYTrau, urapHu Kaaunauwru 0,5 cm, 3HH
Ba y3ayHauru 3-4 cm KBaapat, TYpTOypuak,
pPOMOHK Wwakanapuia kecacus. Jlym6anu xam
XYAIH WYHAAH wakianapaa, GHPOK HKKH Ma-
poraba KHYMKpPOK KHJIHG Kecuur. Jlukon-
uajga OHp Katop Kurap Gynaknapu, w3ura
3ca aymbGa GynakiapHHH Tepub, MalHH Ty3
Ba Mypy cenub6 JacTypXoHra TOPTACH3.

XOJIONHASl 3BAKYCKA M3 NMEYEHH H
KYPAKYHOIo CAJA

Ha 600 r Gapaubeii HiH roBAMXbed nevyexn
300 r kypawuHoro cana,
coJIb H Nepell o BKycCY.

Cano u neyeHb OTBAPHTH B OTAEJBHOCTH B
noacofeHHon Bojge B Teuenne 30—35 MHHYT.
OxaamHTe 10 KOMHATHOH TeMmmepaTypbi H
HapesaTb KycoukamH (neuens 4X 4 com,
cano 2X2 cm).

[Npy nonaye Ha cTOJ1 YIOKHTbL HAa TapeJaKH
B OJIHH PAL KYCOYKH MeuYeHH, Ha HHX KYCOUKH
caJjla, cjerka nocbinaTbh MeJKoH coJblo H uep-
HbIM MOJIOTBIM MepueM.

A COLD SNACK OF LIVER AND FAT OF
TAIL

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

Boil the fat and liver separately in salt
water for 30—35 minutes. Chill down to room
temperature and dice them (liver 44 cm,
fat 22 cm).

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






BAPPA KABOB

Macannuk:

I kr rywr,

2.3 6ow nuéa,

2 yoll KowKFKLE 3Hpa,

2 uoll KOWHFHAA KaWHWY YPYFH,
2 cTakaw MHHEpan cys,

E€KH 2 CTaKaH MOMHAOP CYBH,

@ | crakan anop wapGatu,

TY3 3Ca Tabbra K¥pa CONHHALN.

KVt rywrtHunar con Ba Oowlka Jaxum
Kuemaapuaan oan6 15-16 rpammank ayuua
Oynaknapra r¥epaiicus, érnaan xam TVEpaur.
[Muéann xanka-xanka Kuaub rywrra KyunG
TY3 Ba 3upasBopiap cenud MHKFHHr, Oup
03 MHHepan cys, € aHop wapbaTH, €KW
NOMH0P CYBH KYHG apanawTHpuur. Bynu
AXIIH CHPKAJTAHCHH YYYH CHPJAH HAHUITA CO-
An6 w3nnn GepkuTnd, Oupop napca Guaad
Goctupu6 4 coatnan 24 coatraya oaub Ky-
iinnaan. Cyurpa rywr Gyaaknapuuu 6 nouna-
AAH KMAHO cHxra VTKasuwaalH, 3HT OXHPrH
aonana aymba ér 6yaaau. KaGoOuum naxua
uVF ycTHaa asBaj OHD TOMOHHHM, cVHrpa
HKKHHUM TOMOHHHH CelH YMKHO KH3apryHua
nuwnpuaaan. Fywr cenn pa ér Tomn6 anaura
onanuran 6ysca oK CcHpKa KYWHAraH cys
cennan® yuupuG Typunann. Taiép kabob xap
nopunsicura 2-4 cuxaaH JHKONYa €KW HOH
3acHra conuuub, atpodura nués tepud
Ge3aTHATAH X0Jla AaCTYPXOHra TOPTHJAMH.
AnloxHaa MAMWIAA TYFPaaraH MoMHI0p, aHop
AoHanapn  €KH  yaym cupkacu Oepuaaim.

IIALLJTBIK H3 BAPAHHHBI

Ha | kr msica

2-3 roJOBKH JyKa,

2 yaliHble JOMKH 3HPH,

2 cTakana MHHEPAJbHOH BOJLBI
HAKH 2 cTakawa TOMATHOro Coka
wan | craka rpanamsuro COKa,
ok MO BEYCY.

MsikoTh GapaHHHBl HApe3aTh JOMTHKAMH N0
15 — 16 r, Tak e Hape3aTb Kyp/ioyHoe cao.
HalunHKOBATE YK KOJbLAMH, NepeMellaTh ¢
MSCOM, MOCKINATh COJbIO, 3HPOH, KopeaHapom,
106ABHTL HEMHOTO MHHEPaJbHOH BOJbI, COK
rpaHaTa MW XKe TOMAaTHbIH COK, XOPOLIEHbKO
o6MATL Nagabuamu. YTo6el GapaHHHa XOPOLIO
3aMapHHOBAJACE, CJHOXHTL B 3MajJHPOBaH-
Hyl0 (Kepamuueckyio, ¢apdoposyio) nocyay,
HAKPLITb MapJed, NpHAaBHTb CBEPXY rpy3om
H MOCTABHTEL B NPOXJalHOE MECTO Ha HECKOJb-
ko uacos (oT 4 g0 24).

3aTeMm KyCOUKH Msica HaHH3aTbh no 6 wrtyk
Ha LWNAMKKH, NOCJAELHHM KYCOUKOM [0JXKHO
ObITh cano. Hlalabik KapuTes Hal TJeloLLH-

MH YILJISIMH, CHayana ¢ OAHOH CTOPOHBI,
3ateM ¢ ApPYrof, 1o Bbiaejenust coka H obGpa-
30BaHUA pYMAHOH Kopoukn. B cayuae creka-
HHA TaJoro upa u 00pa3oBaHust NJaMEHH
Vran cOpBI3THBAIOTCS BOAOH, CMEIaHHol
OE/BIM YKCYCOM.

[1pn nogave Ha €TON WALLILIK K124€TCH N0
24 wna)KKH Ha NOPLHIO HA TAPEJOUKH HIH
Ha JenelikH, YKpallaeTcd KpYMKOoukamu H
poseTkamu ayka. OTA€IbHO MOMKHO NOAATh
Hape3aHHLIe CBEXHE OBOUIH, TpaHaToOBbIC
3epHa WJH BHHOTPAaIHbLIH VKCYC.

LAMB SHASHLYK

I kg meat,

2-3 onions,

2 teaspoons ol zira,

2 glassfuls of mineral water

or 2 glassfuls * of tomato juice

or 1 glassful of pomegranale juice,
salt to taste

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

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

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

* One glassiul=0.2 litres.
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MOMHI0OP MAHTH

Macanank:

20-25 pona onma KaTTanMrugark nomuaop, 500 r kiR
EKM MOJI FYWITHHHAP JdaxuMm Kuewmu, 300 r aymGa (uap-
Bu) @€r (150 r nommaop wuwra, 150 r sca wip-
Bacura), | nmowa Ttyxym, | cTakaH w4ana nHwWras
rypy4, 4-5 Gow nués (ApMH  Kufimara, ApMH
sca masra), | ngowa cabaw, | noma Gyarop Kaaam-
NHPH, Ty3 Ba 3upasopaap Ttanlra Kypa coawmwanm,
| GoF KawHuy.

bup xua KatraJMkaard AXWH KH3apHG
MHIrad nomuaopaapaan tauaab onnb, 6ann
TOMOHH/1AH KecHOG acTa HUYHWIATH 3TH Ba YpyF-
AapuHH  oanb Tawnaicus. Xockwa Gyaran
NOMHA0OP «Kocauajapra» MaWHH Ty3 cenub,
Sonaomaail ér connb, cyHrpa KuiiMa Gocacus.

Kuiimanu Taiépaaw: msicopybkanan yTKa-
3WaAral  rywrra maiaa  Tyrpajarad  nués,
uana MUUHPHIATaH rypyd, XoM TYXyM, Ty3 Ba
KaJlaMiup KYIH6 sximnnab apasaliTHpacH3.
KuiMann noMuiopaap vunra TyJaauapuo, ounk
TOMOHHHH TacTra KHJIHG MAaHTHKOCKOH Jar-
nakaapura repacis. KOCKOHHHHT NacTKH H/H-
wHaa aymb6a €rHH Q0FAa6, MH334aCH OJHH-
rau, nués asnakcus, Tyrpaaran cabsu,
KaPTOWIKA, CYAKIapHH  COJHO, OHpP-HKKH
ApanalTHPraHHHIU3LaH KelHH cyB KY#AHG
Kaiinaracua. [llomunopnan wmaiinanab ypyr
Ba wap6ath GHIAH KO3OHTA KyAcH3, OyJrop
rapuMIOpHCHAaH TYrpab coJcaHrH3d  Xam
MaiiH, Kajaamnup  cenub  Ty3-HAMATHHH
POCTAraHHHTH3/aH KeAHH CYCT 0J10Ba MHJI-
THpaTHG KaHuaracua. KahHawwuaan onauu
KACKOHHHHT YCTKH KHCMHIa TepHJraH MOMH-
A0p MaHTHAApHH KVAHO kiiunr Ba 35-40
MHHYT JaBOMHAA WYPBACHHHHI  OyFHla
THIIHPHHT.

NMOMHAOPDHI, PAPLLIHPOBAHHBIE
HA MAPY

Ha 20-25 nomuaopos cpeaHeii BelHUHHB
500 r maca (MmAKoTH GapaHHHb MW ro-
BAMAHHEI),

300 r kypawusnoro caaa (150 r ma coye,
150 r na dapm), | saduo,

| cTakaH noJyoTBapeHHOro pHca,

4-6 ronosok Ayka (nonosHHa Ha dapu,
NoJ0BHHA HA coyc),

| mopkoBb, | cTpyyok Goarapckoro nepua,
| nydok 3eneHH KHH3HL,

COJib H Mepel no BKycy.

BuiGpaTh KpacHbie 3peJible MOMHIOPBI, Cpe-
3aTh JOHLe, yaaiuTh cepiauesuny. O6Gpaso-
BABUIHECS NMOMHAOPHLIE «yalleukH» (apiin-
poBath. [las npurotosienuss gapma msco
MNPONYCTHTL Yepes MACOPYGKY, 106aBHTL MeJ-
KO HapeaaHHble KOMblla JyKa, [0JyOoTBapeH-
HbI PHC W Chipoe SfiLO, MOCHINATE COMBIO H
nepueM. Hadapwuposas nomuaopsl, yio-
HHTb HX Ha AIpyChl NapoBOH KacTploaK (Kac-

KaH) OTKPBLITOH CTOPOHOH BHH3. A B HHIKHEIl
KAacTpiloJie napoBapkH pactonute Gapauuii
MHP, YAAJHB WIKBAapKH, CHACCHPOBATH JYK,
MONOKHTH HALIHHKOBAHHYIO MOPKOBL H KyOH-
KH Kaprodens, KOCTH, 3aJHTb BOMOH Tak,
4yToOLl NOJYUYHJICH CYIN, AaTh 3akuneTb. Cepa-
ILEBHHY MNOMHAOPOB HAPE3aTh MEJKHMH Ky-
COYKAMH H BMECTE C COKOM MOJOKHTb B KacT-
plOJIlo, MOMHO N06aBHTb  H3MEJbYEHHLIH
GoJirapcKHi nepel, 3anpaBHTh COJbIO, NepLEM
H BApHUTh Ha MelJeHHoM orHe. Bepxuee orje-
JIeHHe NapoBOH KAacTpioJin ¢ (haplinpOBaHHbI-
MH TIOMHAOPAMH YCTAHOBHTL Hal HHMKHEH
KacTpioJled H BapHTb Ha napy coyca B
TeyeHHe 35—40 MHHYT.

STUFFED TOMATOES COOKED WITH
STEAM

20-25 tomatoes (average size),

500 g meat (boned mutton and beef)

300 g fat of tail (150 g for the sauce, 150 g for
the force-meat), | egg, | glassful * of parboiled
rice,

4-6 onions (0.5 for the force-meat, 0.5 for the
sauce) | carrot, | pod red pepper,

| bundle of kindza, salt and pepper to taste

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

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

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

* One glassful=0.2 litres.
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KOBYPMA YY4YBAPA

Macanaaux:

Xamupura — 500 r yn,

1 dona Tyxym,

| 4oft Koww®FAAa TY3,

Kufimacura — 500 r aaxum riwr,

400 r nués,

1 woii KowwWrHZa Ty3 Ba | uoll KOWMFHIA
MYpH,

sasaam yuyn 100 r ér,

KoBypHmw  (dpuTiop yuyH) 1 Kr &F Kepak
Gynann.

Bup ow Kownrkia HaMako6 Kuiaub TYXym
yakub Winaficns, yH Ba cyBun 6Van6-6yauc
KATTHK XaMHp Kopacu3d. CyHrpa ayBaja K-
au6 10-15 munyT4a ypab THHAHPraHHHTH3NAH
KeHHH, W0ONKaJHrHHn 1-2 MM KHAHO éscu3.
Efimann 5 x 5 oM KBaapat Xuaanapra kecuo,
YPBOK cenub oanb KYHHHT.

Kuiimacuun taiiépaam: naxum Ky rywru
€KH MOJ IVIITHHH MAcopyOKanaH YTKasacus,
Ty3 Ba Mypu Kywmacus. ToanH o61aH KH3IH-
pub, 03poK €F nornadr-na, OyHaa XaJka-
XanKa Kuaub TYFpanraH nués xasnab oo,
KHiAMara apaaawrthpacus. Kunfimanu uana
KOBYPHO 04HO KONKOFH €nMAralH Madmaa
XOHA XapopaTHraua COBYTacH3.

Xap 6up xamup muagra 1 uoii KowH-
FHA WY KHiManaH connb yyuBapa Tyracus.
Kozonna €rHu gornal uyuBapasapHH coub
CHPTH KH3apub KypcH/uaMa GYAryH4ya KoBy-
pu6 onacua. Talép uyupapanapuu Bazara
conub 103Hra Kanj ynacH cenu6, 4ol aactyp-
XOHHIa TOPTACH3.

NMEJIbMEHH JXAPEHBIE

Ha tecro:

500 r mykn,

1 miiuo,

0,5 crakaHa BOARL,

| uaiiHan JOMKKa COJH.

Ha dapu:

500 r maca,

400 r nyka,

no | yaliHod JNomKe coau

H YEPHOrO MOJOTOre nepua,

100 r wupa ana oGKapHBAHHA JyKa H
MAca,

1 kr wmacaa gasi obMapHBaHHA
thabpukara.

noay-

PacrtBopuTh COML B CTONOBOH JIOKKE TEMNaok
BOAbI, BOMTE AHIO H, YaCTAMH BBOAS MYKY H
BOdy, 3aMecHTb KpyToe rtecto. [Tocae Toro,
Kak Tecto oTtcToHTes MHHYT 10—15 noa
HaKpBLITOH cajdeTkoi, packataTh ero B TOH-
Kui (1—2 mMM) nnact, KoTopeifi paspesaercs
Ha KBaJApaTHKH N0 5X 5 ¢M, NoCHNaTh MyKo#
H HaKpbITh cajgeTkon.

Hans npurorosnenus apiua Makotb 6apa-
HHHbBI HJH FOBAJHHB TPOMYCTHTL YepPe3 MACO-

py6Ky, 106aBHTL HALIHHKOBAHHLIN JYK, COJb
H nepel.

B pasorperoii ckoBopose NpoKaJHTh JKHP H
06KapuTh B HEM JYK H (papwl A0 MOJYrOTOB-
HOCTH, TNOCJIE€ Yero CHAThH ¢ OFHA M OXJalHTb
0 KOMHATHOH TeMnepaTyphl.

B kaxablfi KBaApaTHK TeCTa MONOXKHTb MO
| yaiinol Jnoxkke dapiua H oGopMHTD NejabMe-
ui. B pasorperom kotsie ¢ Kpyr/ibiM JIHOM
NPOKaJHTh Macao H 06KapHTh B HEM NejbMe-
HH 10 06pa3oBaHHs PyMsIHOH KopoukH. ['oTo-
pble MeJbMEeHH YJI0XHTb B Ba3y H HOCHLINaTh
caxapHodi nyapoii. [Togaercs k uaio.

FRIED PELMENI (MEAT DUMPLINGS)

For the dough:

500 g flour,

| egg,

0.5 glassful * of water,

1 teaspoon of salt,

For the force-meat:

500 g meat,

400 g onions,

I teaspoon of salt, ground black pepper,
100 g fat fer frying the onions

and meat,

1 kg butter for frying the prepared food

Dissolve salt in a tablespoon of warm wa-
ter, beat up an egg in it, adding flour in por-
tions, knead until thick. Cover with a nap-
kin and let it stand for 10—15 minutes. Roll
thin (1—2 mm), cut into 5X 5 ¢m squares,
sprinkle with flour and cover with a napkin.

To make the force-meat put boned mutton
or beel through the mincer, add shredded
onion, salt and pepper.

Sauté the fat on a heated frying-pan, parti-
ally fry the onions and force-meat in it. Re-
move irom the heat and chill to room tempe-
rature. Put 1 teaspoon force-meat on each
square of dough, fold over making hali
a moon. Pinch the edges, draw the two points
together making a little purse. Sauté the
butter in a heated kettie with a round bottom,
try the pelmeni till they are brown and
crusty. When done, heap on a bowl and
sprinkle with powdered sugar. Served for
tea.

* One glassful=0.2 litres.
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BEXHJIH MAJIOB

Macanauk:

I xr rypyu,
. 300 r rywT,

2-3 nowa wopaon Gexwu,

250 r nymba érn,

400 r ca6an, | wol Kownrwaa anpa,

| wol KowHFHLa 30pK,

| uoi KouinFHaa TYRWATAH KaaaMmnup,
| nowa 6yTyH Kanamnup,

Ty3 3ca Tabhra Kipa coannanm

Kuauruaran Kozonra KyGuKk Kninb Tyrpaa-
rav aym6a €FHHH CONHG 3PHTACH3, KH33ACH-
HH oJIrau, MHE3 XaJKaJapHHH coaud TO Ku3ap-
ryHda KOBypacH3, nHé3 wurua Oyaranaa
ryiWTHH CcoJAHG APHM MHIITYHYa KOBYPHG,
KeTulaH caG3uHH conacH3. DBexuHH Tyku
apTHAray, MKKH naagara Gynacus, YpyFHHH
Ba 3axa Gyarad Koinapuud oaub Tawnad,
COBYK cyBja uaiinf woGoprau, cal3n Ba rywr
OusaH GHpra o3poK KOBYpacus, cyurpa sca
FUPBAKKa Macalauk loszacH Gunan GapobGap
cys Kyiiu6, 50-60 munyt nasomuna Gapua
Maca/UIHK TVJla NHWrynya KadHaTacHs.
3HpBAKKa 3apyaBa COJICAHIH3, NaJOB THNO-
paur 6VaHG YynKaan. 3upBaK NHWraHLa W0BHG
TaH€paaHral TYPY4YHH KaTiam KHAHOG coauO,
cyurpa cyB KyACH3, CYBH Typyd lo3acHiad
2 cm ua wKopH GVacuu. 'ypyu siXuim eTh-
Au6 CyB TOPTHATrau, KO3oH ypracura rymGa3s
KHJAHO TYnaaHras najop 103Mra 1aMmTOBOK
énacua. Onosn Topruaaan. Jlamaaw myanats
25-30 munyt. JlactypxoHra TopTHAa ryuTH
Maiina 6¥aaknapra TVrpannd, 6exucH OuIaH
NanoBHUHT YpTacura Kyiunaau. Y w6y nanos
canaTcHs Hetebmoa sTHhanu. Bexuwan nanos
OIIKO30H KaCaJJIHKJAAPH  YUYH MapXe3jup.
bBynnan tamkapu kVi éruga ca6G3um Guaan
nuwKpuaran Gexu wamoanarania, rpunn
O6yaranna W0KopH Hadac AVanapHHn oMia-
THLITA €pAaM KHIAIH.

NnJioB C AHBOH

Ha 300 r msaca

| kr puca,

2-3 KHCAWX alBHI,

250 r KypawuHoro cana,

400 r MOpKOBH;

aupa,

Gapbapuc no | yaliHoH JoXKKe,

CTPYUOK KpacHoro

HaH | uaiian J0kKKa MOJOTOrO nepua,
oMb MO BKYCY.

B pasorperom komie nepekannth KyGHKH
Gapanbero Kypam4HOTo caja, CHATb LIKBap-
KH, 063KapHUTh KOJbLA JYKa, 19Ka OHH He cTa-
HYT KOpHUYHeBbIMH M Xpynkiumu. [Tonoxutb

MACO H O0MapHTh 10 PYMAHOH KOPOYKH, 3a-
Tem [106aBHTh COJIOMKH MopkoBH. Lleayio
afiBy OUHCTHTHL OT NYLIKAa, paslejHTh Ha jBe
HJH YeThIPe 4aCTH, YAaJHTb CEMEeHa, Mpo-
NOJOCHYTb B XOJOAHOR BOLE H HEMHOro Noj-
HKAPHTbL BMECTE ¢ MOPKOBEIO H MsiCOM, a 3a-
TeM, 3aJHB KOTeJ BOJOH, TYIIHTE BCE MPOAYK-
Thi HA YMEpeHHOM orHe B TedenHe 50 MHHYT,
3aMpaBHTh COJLIO H CHEUHsIMH. 3aTeM noJo-
AHTb NPeiBAPHTEbHO NPOMBITHIA pHC, YCH-
AHTL orodb. [locie wcnapenus Beeit Baarn
pucOBBIH cloi cofpate K CepelHHe KoTaa
FOPKOH H HaKpbiTh Ha 25— 30 MuHyT, y6aBHTh
OroHb.

[lepen nonauveit Ha CTOJ BBIHYTH KYCOUKH
aifiBbl H Msca, NnepeMellaTh /0B, BbJIOKHTHL
ropko#i Ha 6.11010, a Ha cepeaHHy 6Jami1a H
N0 KPasM pasnoXKHTb afiBy M MsCO.

PILAU WITN QUINCE

300 g meat,

I kg rice,

2.3 sour quinces,

250 g fat of tail,

400 g carrots,

| teaspoon of zira,

barberries,

I pod red pepper

or | teaspoon of ground pepper,
salt to taste

Sauté diced fat of tail, remove the crack-
lings, brown rings of onion. Place the meat
in and fry till browned, add shredded car-
rots. Pare a quince, cut it into two or four,
remove the seeds, rinse in cold water and
roast a little with the carrots and meat. Then
pour over water, braise on medium heat for
50 minutes, dredge with salt and spices.
When the rice has taken in all the water,
gather it in the middle of the kettle, close for
25—30 minutes, lowering the heat.

Remove the chunks of quince and meat,
mix the pilau. Serve heaped on a platter with
the quince and meat on the top and all aro-
und.
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BAPAKH COMCA

Macanauk:

Xamupura — | Kr oK yH,

400 r maprapuu,

0.5 r kaTnk,

2 nona TYXYM,

xap Gupn | 4ol KOWHFHAA CHPKa,
coaa Ba Tya.

Kufimacura — | Kr rfwt (naxum),
500 r nués,

| wofi KowwkrHaa Tya,

| woii KOWHFHAE KOpa Mypu.

XoA0AHAbHHKKA KYAHO KOTHPH/IraH Mapra-
PHHHH TYPN KHPFHYLA KHPHO, 3JaHraH yHra
KHPHIITHPHHT. XaMHpHra KaTHK Ba HiljaH-
ral  Tyxym Kyuwub saxuwuiaal  apanaiiTH-
punr. OsriHa cupka, cojla Ba Ty3HH GHPHH-

KeTun KVwuG, Ana  MuKruHr.  XaMmupHu
XONOAHIbHHKKA KYAHO KoTHpHO onacua.
Erank Ky €KH MO TYIWITHHH «4yMUYK

THAH» KHAKG TVYFpailcn3 éku HUpHK KV3au
macopybkanan yrkasacus. [luéann maiina
KyOHK KHauO tyrpab rywrt kywub Tys Ba
Mypu cenub apanawitHpacus. XaMmHpHH
y3ub onma KaTTaJuruia sypajiauanap sca6,
cyur 3 mm au Kuaub éscus. Xap Oup
HHaara Kuima coaumb, WKW OGykaaiicus-na,
yernapuun  G6ypab e€nuwTHpHG, HAPHM  OH
WakJAnaary comcanap scaiicna. Xom comca-
JlapHH YyXOBKa naTHHcIapuHu érnab, wyHra
TepacH3 Ba Ku3apryHua nuwupacus. Tyi sa
GalipaMm AacTYpXOHHra TOPTACH3,

BAPAKH CAMCA

Ha tecrto:

I Kr mMykH,

400 r maprapuna,

0,5 autpa kedupa,

2 nitua,

no | uaiinoii JoMKe yKcyca,
MHILEBOMA COMIBI H COJH.

Ha gapu:

1 Kr maca (MAKOTH),

500 r ayka,

| vaiinan noXKKa COJM,

| yaiinan N0KKa 4epHOroMOJIOTOrONepia

OxnaxaeHHbI# MaprapHid HaTepeTb Ha
TEpPKe, CMeIaTh ¢ npocesiHHo# MyKoii. BabuTh
Kedup BMecTe ¢ AHLAMH H, TILATENbHO NOMe-
IHBaA, 3aMeCHTb TECTO, BBECTH B HEro M0-
ouepesHo ykcye, coay M coab. Tecto no-
CTABHTH B XOJIOAHJIbHHK.

JKupHylo GapaHHHY WJH TOBAAMHY Hape-
3aTh MEJKHMH KYCOUKAMH, MOAHO NPONYCTHTh
yepe3 MsAcopyGKY ¢ KpynHoli pewerxoit. Jlyk
Hape3aTh MeJIKHMH KYGHKaMH, 3alpapnThb
COJIbIO H MepLeM.

TECTD pa3iejqiTb Ha KYCOYKH H CKaTaTh B
IIAPHKH BEJHUYHHON €O cpeaHee #6J0KO H
Ka}l()],hlﬁ KycoyeK packataTbh B MaJeHbKHe
TOHKHE Jeneleukd. Ha cepeanny Jeneuiedex
NOJ0KHTL (api, CAOKHTE BABOE, 3aULHNAB
Kpasi, ohOPMHTL NMHPOKKH B opme noay-
mecaua. [loaydpaGpukar Bbinekaercs Ha
NpelBapHTENBHO CMa3aHHOM I'lpDTHBHe ay-
XOBKH.

VARAKI SOMSA

For the dough:

I kg flour,

400 g margarine,

0.5 litre yvoghurt,

2 eggs,

| teaspoon each,

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

| kg meat (boned),

500 g onions,

| teaspoon of ground black pepper,
| teaspoon of salt

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

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

Cut the dough into pieces, roll them to
make balls about the size of an apple, roll
them thin to form flat cakes. Put some force-
meat in the centre of each flat cake, fold over
making a half moon. Pinch the edges, draw
the two points together making a purse. The
pastry is baked on a greased sheet in the
oven.
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XACHN

Macaaani:

TaxMHHaH | MeTp WuaKKa
| nowa kopa murap,
100 r naxum riwr,
200 r murap,

100 r §nka,

2 nona Gyfipak,

2 Gom nHés,

| crakan rypyu,

3 cTakaH WAHK CyR,
GHP YHMIHMIAH Mypu,
iupa,

KalllHHY YPYFH.

EranK Kyl M4ardHu arQapuur-ga, sxuiu-
nab HAMK cyBaa 0BHO (o6GoOpraHHHrH3nan
cyur, Ana 2-3 mapra cOBYK cyBaa Ty3 GHaaH
I0BCAHTH3, WKWK MOLAACH KeTaau. YHrura
arpnapu6, 6up yunHu Gornal, HKKHHYH TOMO-
HHAAH CYIOK KHiiMa Tyaauprau, 6ornab, Kaii-
HOK CYBJIH HAHIWTa coNnb MuATHPaTHO Kaiina-
tacua, Kaiima6 uukuwn OGunan 6up ueua
JKOHHTA HIHA YPCAHTH3, €pHAHO KeTMaHuw.
XocHa O6VaraH  KVNMruHe  odaub  Typacus.

Kufimacuun tafiépaaw: KVA rywT, Kopa
#HrapH, Gyiipakaapu, 6Hp napua ynkacu Ba
JKHrapuaan onub mscopyGKanaH YTKasacHs,
6ynra Maiina tyrpanran aymba €kH yapes,
NHEé3, BHATAH TFypyy €KH OKINOK, Ty3 Ba
JupaBopiap Kyrauaan cVHr, cyB Kyiuo
apanawTHpacki. Kniimacu cylokpok 6Vauum
Kepak. XaCHNHH TNHIWHPHII Myanath OGup
coar.

Xacun Ttaiép 6yarau, oaub naramra co-
au6, XOHA XapopaTHra KeJryHua COBYTACH3,

nappak-nappak KHiauG KecacHs-na, 3upa,
nuéa GuiaH 1acTypXoHra TOPTacH3.
XACbBIN
Ha | merp Gapaubux KHIIOK
| cenesenka,
100 r mAakoTH GapaHHHBl,
200 r neuens,
100 r aerkoro,
2 NOYKH,
2 ronoBKH JYyKa,
| ctakan puca,
3 crakaHa Tenaol BOAbL.
OunuteHHyl0 6GapaHbio KHIIKY APOMbITh

HECKOJIbKO pa3 XOJONHOH, a 3aTeM ropsue
BOJOH.

3aBA3aTh OIHH KOHELl CYPOBOH HHTKOH, a B
JPYroit BCTABHTb BOPOHKY H HAlNOJIHHTL KHLI-
Ky tapuwem. 3apa3aB KoHell, CBEPHYThb NOJY-
UHBLLYIOCA KOIGAcy H ONYCTHTb B KACTPIOJIO €
Kunauleid Bomoi. CHoBa A0BeCTH BOAY 10
KHIIEHHS H, C/le]1aB TOHKOH HIJ0H NPOKoJbl B
HECKOJIbKHX MECTax, BapHTh A0 TOTOBHOCTH

(1 vac), noctosinno cuuman o6pasoBaBlIYIO-
cA neuy.

Jlaa npurotosaennsi gapiua MAKOTL Gapa-
HHHBI, CEJE3EHKY, MOYKH, KYCOK MNedYeHH H
JNerKHX NPonycTHTb uvepe3 Msicopybky, n0ba-
BHTh KYpAIOUHOE WM HYTPSiHOE caJjo, JYK,
NPOMBITEIH  PHC, 3anpaBHTb COJBIO H Crie-
unsamu. Ytobbl dapiu cBoGOAHO YKIa1bIBAICH
B KHILUKY, 3a/HTbh BOJOH Tak, uro0bl OH CTal
NOJYKHAKHM, H TUIATebHO NMepemellaTh.

[Mepen nopaveit Ha cToa ya0xKHTb Ha Gaio-
10, OXJaJHTh M0 KOMHATHOH TeMneparypbl
H Hape3aTb Kpymoukamu. OraenbHO moaathb
HAaIWHHKOBAHHBIA JIYK € YE€PHbIM MOJOTBIM
nepuem.

KHASIP

| meter mutton entrails

| spleen,

100 g mutton (boned),

200 g liver,

100 g lungs,

2 kidneys,

2 onions (medium size),

1 glassful * of rice,

3 glassfuls * of warm water

Wash cleaned mutton entrails with cold
water several times and then with hot water.

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

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

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

* One glassiul=0.2 litres.
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YPAMA

Macanank:

KI' OK VH,

ZOHA TYXYM,

Ol KOWHFKLE WaKap,
CTaKaH CyT Ba &KH wupobua,
HOH KOWHFHAE KOHLAK,
CTAKAH IPHTHATAH CAPHEF,
HOA KOWHFKHAE TY3,

HOf KOWHFKHAE COaa.
@putop yuyn | kr ér (0,5 xz naxta @Fn,
0.5 kr moa éru).

R

Tyxymun uakub 1waxkap OGunan Oupra
uitiaficus, 6yHra cyt €k wupobya, 3pUTHI-
rai capuér, KOHbSIK Ba Ty3 KVIWHO SXIIH
apanamTHpacH3-ia, KHCM-KHeMmaal 3asnanrau
yH connG, KaTTHK XaMHp Kopacu3. XaMHPHH
VKJa0B épaamuaa Hadue (1 mm) kKnaub
éacn3. Byun Gypanna GuiaaH HHHH 5, Y3yH-
aurunn 10-15 cm an KHAWG TacMmanapra ke-
cacus. Tacmanapun pynaon kuaub Vpab, nor
6yaub Typran kin érna (ppuTtiopaa) KoBypa-
cu3. Jlactypxoura TopTHinaa Basara couu6,
I03HTa Kauj yrnacH cenacHs.

YPAMA

Ha | kr Geaoi mywu 4 afua,

2 CTOJOBLIE JIOKKH caxapHoro necka,

| cTakaH MOJOKa WIH CJAHBOK,

| uafiHan JOKKA KOHLAKAE,

| crakau TonJeHoro macaa,

no 1 uvafiHoli J0KKEe COJAH W COlbl,
| kr mupa (0,5 pactutenssoro 0.5 H-
BOTHOTO)

B36utb siina, 106aBHTb caxapHblii Necok,
MOJIOKO HJIH CJIHBKH, TOTJIEHOE MacJo, KOHbSAK
H COJIb, BCE XOPOLLEHbKO CMELIATb H, 4aCTAMH
N06aBJsAsA NPOCEEHHYIO MYKY, 3aMeCHTh TeCTo.
Packatath B ToHKHIT (| MMm) naact. HapesaTb
H3 NJacTa NpH NOMOLLH 3y64aToOro KoJecHoro
N063HKa JIeHThl WHPHHOH B D H AHHOH 10-
15 cm. CKpYTHTB JIEHTbl B PYJOH H 06G2KapHTh
B MacJe.

[Tpn mopave Ha cTON NOJOKHTE B Basbl H
NocbiNaTh caxapHoi Myapoi.

URAMA

1 kg white flour,

4 eggs,

2 thlsps powdered sugar,

| glassiul * of milk or cream,

| teaspoon brandy,

1 glassiul* of melted butter,

| teaspoon of salt and baking soda

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

* One glassful = 0,2 litres.






KAAHATMA YY4YBAPA

Macaannk:

Xamupura — 500 r vyu,

| noHa TYxyM™,

0.5 cTakan cys,

0,5 uoi Kowwurkaa Tya.

Kufimacura — 500 r aaxum riwr
(250 r wk¥A rywre sa 250 r moa rywTh),
2-3 Gow ypraua KaTTaJAHKAArH nHés,
| w0 KowHFHAA TY3,

Mypy Tabbra kipa cennianm,

1 Gor owkyk,

| cTakaH KaTHK & KafAMOK,

Y3¥M CHPKacH.

¥rpa ownra Talépaaraniek Kuaub xamup
KOpacH3, 3yBaja KHIHG counkka Vpab, Toro-
pauara 10-12 munyt conub KyfcaHrus THHa-
an. Cyurpa oaul sna MywrtaaG-myutaao,
IONKANUrHHH 2 MM KHAHG éacus. Eiimanu
4% 4 ékH D oM M KMAKMO Kuaauadapra
kecacus. Xap Gup xuaara | 4ol Kowwkruia
KHiHMa conub uyysapa Tyracua.

Kuitmacuun Taiépaain: ryutHi macopy6-
Kagan unkapub maiina TYFpanran nuwés, tys
Ba Mypu Kyuiub apanawrapacus. Uyusapauu
nuuwMpHILaa KalHaG Typrad cysra Ty3 co-
JIHHT, KefinH yyyBapanapHu tawnab ypraua
o/0Ba NHWKpacu3. Yyusapanap 1o3ura Kai-
KHO YHKKaH1a nuuiran xucobaanaan. Hopan-
Aa cy3ub JlaraHra coJlacH3, I03Hra 4onM/raH
OWIKYK cenub gacTypxoHra Topracus. AJoxH-
1a WAMIILA KaTHK €KH KaWMmoK, € y3ym
cHpKacH GepuaajH.

NEJBMEHH OTBAPHBIE

Ha recro:

500 r mykH,

I ceipoe siiuo,

0,5 crakana Boabl,

0,5 uafiHol JNOKKH COJH.

Ha dapw:

500 r maca (250 r Gapaunnuw 1 250 r rossa-
JHHKEL),

2-3 roJIOBKH pENYaToOro Jyka cpeiHei se-
JHUHHEL, NYYOK 3€]eHH,

| crakan KHCAOro MoJoka

HilH CMeTaHbl, BHHHBIA yKecyce,

COb H Nepel no BKycy.

3amecHTb KpPyTOe TEcTo, CKaTaTh B luap,
NOJIOMKHTb B MHCKY, HakpbiTh caneTkod H
Aatb oTcToATheA B Tedenue 10— 12 munyr. 3a-
TeM, elle pa3 oOMAB, pacKaTtaTb POBHLIM
c0eM ToguHHoi B 2 MM. HapesaTth na kBan-
paTHKH No 4> 4 uan 5X 5 cm. [ToN0KHTE Ha
cepeHHY KaXKA0ro KBajpaTHka no | waiiHolt
JgoKe dapiia, oOPMHTL NeJbMEeHH.

[MpuroTosnenue dapua: MACO NPONYCTHTDH
yepes msacopy6Ky, 106aBHTL HALIHHKOBAHHbI

JIYK, COJIb H MOJIOTHIH nmepell, Bce nepeMellaTs.

B kunsuyio Boay GPOCHTb HEMHOrO COJIH,
ONycTHTL noayhabpHKaTel H BAPHTL Ha yMe-
perHoM orHe. Koria nesibMeHH BCIUIBIBYT Ha
noeepxHocTe W (apw Oyler npocBevyHBaTh
yepe3 TECTo, CHHTL NeJbMEeHH Aypuiiarom,
MOJN0KHTE Ha 61010, CBEpPXY NOCHINATL Py6-
JIeHOH 3eJ1eHbIO, OTAEIbHO MOAATh KHCI0e MO-
JIOKO, CMeTaHy HJH BHHHBLIA yKCycC.

BOILED PELMENI (MEATDUMPLINGS)

For the dough:

500 g flour,

I uncooked egg,

0.5 glassful of water,

0.5 teaspoon of salt

For the force-meat:

500 g meat,

(250 g mutton and 250 g beef)
2-3 onions (medium size),

| bundle of greens,

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

Work up flour into a heavy dough as for
noodles, place into a basin, cover with a nap-
kin and let it stand for 10—12 minutes.
Soften again and roll the dough thin (2 mm).
Cut the dough into 4 X4 e¢m or 5 X5 em
squares. Put a ball of filling (1 teaspoon of
force-meat) in the middle of each square and
shape to make pelmeni. This is done by fol-
ding the square over the filling, making
a half moon. Then pinch the edges, draw the
two points together making a little purse.

To make the force-meat put the meat
through the food chopper, add shredded
onion, salt and ground pepper, then blend all
together.

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

* One glassful=0.2 litres.
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KAJLH AXHACH

Macanaank:

I K ouKoBOKKA,

I ol Kownrws Tys,

100 r capuér knon Kinaaiu.
Anoxuaa nanmiaa | cTakan Kadmok
Gepuaain

SIxin nuumran oMKOBOKHH oaub, OVaak-
O6ynak (yubypuak, TYproypuak) Kuanb Keca-
CH3, YpYyF Ba nycTHHH oaub TauwsaicHs.
bBynakaapun coByk cyBaa 4aiuG, wo3ura maii-
Aa Tv3 cenacu3d. KefiuH mMaHTHKacKoH Jan-
naknapura 6up Katop Kuau6 tepu6, 30-35
MHHYT naBoMmHaa Gyrnab nuiwupacns. Taiép
6yaray, oaub JaraHra conacHs, I03Mra capHuer
cypkah TOOMHH KeJATHpPray, HOHyWTa €Ku
KeuKH OBKAaT AacTypXoHHra TopTacus. Anoxu-
1a MAHIILE KalMOK KeadTHpHO Kyiinur., Xanak
trabobatuna ywby TAOMHH OLIKO3OH-HYaAK
Kacaaaukaapy (Mebiaa, AYFOH HUYaK AJJIMF-
JIaHHINH, MY SIPAcH) Xamjia KoH GOCHMH
OPTHIIK, AaTepocKaepo3 Ba IOKopH Hadac
HYIMaPHHHHE WaMOANaLIKLa napXes cHpaTH-
Jld TABCHA ITHATAH.

TbIKBA HA NAPY

Ha | Kr ThiKBb
WIENOTKA COJH,
100 r macaa.

Cresylo ThIKBY OYHCTHTb OT KOJKYpPbl H Ce-
MSIH, HAPE3aTh KPYNHBIMH KYCKAMH, POMBITS
B NPOTOMHONH BOJE H NMOCKINATh MEJKOH COJbIO.
[lonoKHTb THIKBY B OIHMH CJAOH Ha SApPYChl
NapoBOH KAaCTPIOJH (KACKAH) W BapHTb Ha
KOHAMILHOHHOM napy B TeueHne 30—35 mu-
HYT.

FoTOBYIO THIKBY CJO0MKHTh B Tapejky, cMma-
3aTh TOMJEHBIM MacjoMm H oxaaautb. [lona-
BaTh HA 3aBTPAK HJH YHKHH.

STEAMED PUMPKIN

| kg pumpkin,

pinch of salt,

100 g butter,

1 glassiul * of sour cream

Pare a ripe pumpkin, remove tne seeds, cut
into chunks, wash them in running water
and salt them. Place the pumpkin in a layer
on ranges in a double-boiler, steam for
30—35 minutes.

Lay the pumpkin on a plate, smear with
melted butter and chill. Serve at breakfast or
supper.

* One glassful=0.2 litres.



y30eKcKkas KyXHS

@

Vsgamerscmbo
Aumepanmypst u ukyanib

HUMeEHN

lugypa lyrava

Yabekckas KyxHs
Komnaexr orkpwuirok (16 wryx)

Xynowunkn H. Bsewxowckas, T. Pedxkuna
®oto B. Kaenko, A. 3yesa
Odopmaenne H. Baenxonckod
Aptop tekcta K. Maxmydos
Coctasuteas [l. Caauxos
Penakrop 3. Pacyaosa
[lepepon Ha yaGekckuit Aasnik X. Hemauroeod
Pepaktop yaGekckoro tekcta X. Maxmydosa
[Mepesoa na auramickni Aswk H. Meaeneackozo
Penaktop aunrauiickoro tekcra JI. Apakeaosa
XynoxecTsenuuit pepakrop A, Bofipoa
Texunueckuit pepakrop E. [Moranosa
Koppektopw O. Baedacapos, lll. Cabuposa, 3. Moseawesa

i€ HapaveancrTso aWTepaTyps w uckyccrea wmenw Fadypa Fyanma. Tawxent, 1986,

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

Opaena OktabGpbekoil Pesoaounn, opaena Tpynosoro Kpacioro 3name-

H#  JlewuHrpagckoe  NPOH3BOACTBEHHO-TEXHHUYECKoe  oGbeAHHEeHHe

«[levaruwntit [sop» umenu A. M. Topwkoro Cowsnoaurpadnpoma npu

Focynapcreerdtom komutere CCCP no nenam w3natenbcts, noaurpaguu

W KHHKHOA Toprosan. 197136, Jlenunrpaa, I1-136, Ukanosckuii np., 15.

4903040000—231

M352(04)—86  Aon-—85



