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hausl Yabup XomudoszanonnH “AzopbajyaH MITOOXHHHH CHPISPH” KHTAOhIHBI
yox 0ejyk Maparna oxyayM. Jlasemusl, dajaanel knradasip. Cydpo HOHHKH aHI9HHH,
hoM4HHHE MHUISTHH M3HIUAT BA MIJ9HH]jaTHHHH KY3Kycyayp. Cydpacn ausir o1an
MIULTOTHH YP3jH 12 KeHHur onap. Jdaimsl, 1933971 JeMIKI0p TOjy/IMYLL, 30BF WD aY-
3ovuLI cypa Hambina oTypan annanud hajareiae: homuins kympahusir, Mehpuban-
YBLIBIT B3 COMHMHJOT MYIIAJHAT eXHp.

XopoKIapHH YellHUTHjH, 1a1 B9 TAMBIHBIH S/IBAHIBIELI AzopbajuaH MITOAXHHID
Myhym jep TyTyp. JemaKiapHH HeIIHIHHHUH BY JajbIHbIH MyXToaudunjn uurrah Y4YH
Gejyx amuiaup. Hinrah wea carnamiusirsii acac waptianp. Hinrrah Macansacuugs oHp
4phaTH 19 reju etMoK MazeiMIBIp. AzopbajuaHBIH MATORXHHID IUIOBYH JaHBIHAA MYX-
TG K6jopTH Bd TYPIIYIAPBIH, BIOAXYCYC HAPAAUIAHBIH (HADAAH Ay3a/IMHL TYpHy)
0IMachl BAYHOIAP.

A3apdajyan XepoKIopH MOBCYMa Ba horra KyHYH BaXTIapbIHA Kepa Te3-Te3 a9jH-
uniip. Macenen, jas Bo jaj ajrapeiaia myjyamios, reimna nap4a JeIaMaIUIoB, K-
HYH cohop uaFsIHIa CYATYIUIOR, aXIiaM Yarsl HCO NODJATUIOBYH CeHIIMACH Tocanyhu
Aejui, by, cahharie, cariamibimia Garibi MBCAIIANP. JeMOKIAPHH OPraHu3MHH To-
TO0/IPH BD CARIAMIBINIA 1ATOIDHANPIIMOCH XATHIH MOHIIOT MOADHH]JOTHHHH 9H
Jax1wpl KOCTOPHYHCHIHP.

haupr Sa0HpHH roioMe aNABIFBI, HHIMKH BY KONO4oK HICH/LI9P? TOBCHD eTAHjH
A39pDajuan MaT6aXH, XOPIKIDPH, OHIADBIH hassipranma TEXHONOKH]ACKI B9 jOILIAPEI,
hotra acuiL1apa, ajnapa Ba KynyH CaaTIapeIHa KOPI TOH3HMH MIJUIH BAPJIBIFBIMbI-
3bL, ANaT BY OH DHONOPHMH3ZH jaIlaTMAr, HACHIIDH-HOCID BEPMIK DaXbIMbIHIAH 14
thajaaneineip. Bypaga onyn Mywahngonopy, conaTKapibIFsL, SuIHjH BD ToupyDacH
O3YHY OYTYH KeHHUUIHjH HWio KOCTOpHp. A33pDajuan MOTOSXHHHH XapH4H eJKaIapao
HYMAJHII eTaHpMoK uinn fpdonspie 1. Xomndoesaajo TanbIpbUIMBIILIbIP. O, Hra-
auja, Anvanunja, Asctpuja, Hopryranuja, Janumapka sa c. OIKIIPIA DY ML LID-
padiia jepuna jeTHpmumaup.

Kurabna opumunania JaHawel, pyc B9 xapuuu MITHIASD 12 Bepwimauaup. By,

A3sapbajuan MoTOOXHHHH AYHja MHIjaCBIHAA TOOIMFMHD KeHHI HMKaHIap a4adar-
IBIp.

Boxtujap BALAB3AJIO,
; Xanr maupm,
Asoapbajuan Emviep Axajemujacsinsin MYXOHp Y3BY.
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Azophajuan MuLIH KYJTHHADH]ACBIHBIH HOXOCDIHNK TApHXH, TOUPYOICH, NanM mHKHWAd e1aH Ba
TOKMHWLISIIOH OH 9HANBDH BAPALID,

“Kynusapuja” - nareinua ““xepok hazeipiamar mahaporn, Motoox conatn’ nemakaup. By canar
XQITBIH COCHA/I-UITHCAN BY MOIHH HHEHIIA(EI, COHITKADIBIFE], MOMIIAT MOIDHHjOTH IId Y3BH CY-
POTID OAENbIIBIP. XAl COHOTHHMH UKD HOBJIDPH KHMH KYIHHADHjaMBI3BIH 14 KeUMHIUHHH, HHIH-
CHHH 8jPIHMOK, 0jPITMAK, TOBANE Bo HYMAjuII ETAHPMOK BAYHOAHD.

Mo’ iymayp ku, BOTOHHMH3ID MOCKYH OJaH hop dup xanrein, Tajansn, hoyunann ajprI-ajpe
DOIKAIOPHH, KoHJl BD midhop shanucHuuy 03 MOTOAX MOZOHH[jaTH, MaTOAX BH'BHACH Bap. hap Kac
HMKAHBI, 0a4apbIFhl, CAPHINTICH TAXHIHHID 03 KYHIOINK JEMBJHHHH MYXTonH( YemH1 Bd TaLibl
0JIMAaChIHA €9’ KecTopup. By daxktiap xaursin, YoMHjjoTHH cariaM Ba hapmMoHnK uHKHIADE, 1H-
CaHIAPbIH Y3YHOMYP/IYAY]Y Y4YH Scac B9 MyhyM aMmiiopaoH cajpuibip. By OaxeiMaan, Azapdajuan
MHJUIH MOTOOXHHHH CHDIIOPH 0jPOHIIMDj9, APANIABIPLUIMATA BY TOONUE OIYHMAFA NAjHIIHD.

Xajir MoTOOXH HOFpadH, HITHCATH WAPAUTID, op3ar ehTHjaTaapsl, KoM TocoppydaTs! MALIAPbI-
HBIH HELINIH, MOBCYMH XapaKTepH, THYAPOT BO 0aszap HMKAHIAPLI, AJaMIAPBIH MELID BO COHAT jo-
HYMJIOpH HIIS MYajjoriauiap. Xepak areip 30hMotTHH, 30BI Ba co’juH Mahc yp. Xaar apacsinia je-
JHPIDP KN, HHCAH YMYH HIKUH, DHPHHYH 19payuaiin, jo Hi haBa Ba cy KHMH A23BIMIBI 1iej jeMaKaup-
€9, HHCAH/IADBIH MOHIIOTAD OjPAHIM)H WIK COHOT XOPAK OHIUMPMOK, AlUNA3IBICABID.

A3zapbajuan GopOKITIN TOPHArkl, X0 HIIMMH, K039/ perjedn mwio canku 6usiopaon hey naju
DCHpKaMAJHO. BH3TAps rofnM, 30HKHH, 9H 9HOBH MOTOOX, MYXT/IH( YeLILTH 9p3ar B oaBHjjaTiap,
POHKADOHK TAp KejapTH, TOPIBas3, MejBa HOJLIYFY B ¢. 0axIn eauo.

Oxyuynapa ToriuM eInioH 0y KHTad, 30HHEMH3Y9, eBIap rajiblHiapa, KoHY aiianapa, hosackap
alinas B9 rOHHAXYBLIAPA, HAILD MYDCCHCAIDPH MIIMHIOPHHY (ajaans onadarasip. Kutadaa Asap-
0ajuaHblH eTHOrpaK XYCYCH]OTIOPHHD, MHLUIH KYJAHHADH]A TADHXH OH'OHOJIDPHHD AaHp HYMYHo-
JI9p, COJYT rAjaHANTBUIAPBIH, CYIY B TYPY X0POKIapHH, IUI0BIAPEIH, MOTISPHH, WAPI WIHPHH]jaThI-
HBIH, LWIAPOATIDPHH, MEjED B KIIOMEjBaIaH hasbIpaanMeI MYPaDiDIOPHH PECENTIOPH BEPHIMHIL-
aup. } !

Asepdajuan MWL MOTOOXH XOPOKJIOPHH KeHHII Helniy, Duunpya \'c{;umpm. JyKeok aaa .isi]
Tam Kejdujjoriapn, 03yHOMAXCYC BN TOPTHOATEL, 9ABH[joIOPHH aTpH fd byTyH ,'l‘l'Hjﬂ,:?il .\1:‘1[1|h_\ p‘—
Ayp. Mon moxcon e3ym Anmannja, Heseupa, JIykcemdypr, Ascrpuja, lannmapka, Hopryramija Ba c.
ONKANDPAD DYHYH wahHan OJIMYLIAM.
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XaArsIMBI3 TOHM, 03yHOMOXCYC CY(pd MIIOHH|jOTHHH 0OjyK 30BI B2 Ga4aphIria Ko/louoK HICHII-
719 YATABIPMAT, JYKCOK TOHATTIOPBAPINK 9H OHOCHHH JAIATMAFBIH BA naha na nakumadg ergupma-
jHH rajreichiHA TATBIP. A

A3zopbajuan MATOIXHHID LINPHH]jaTEIH XycycH jepu Bap. By mnpfm\ua'r 03YHOMIXCYC Aa/Ibl, TAMBI,
KO39/LTHH I HOMHKH A3apbajuan opasucnnno, hoymunnun Typkujo, .I.’IpHH B2 Opra IIopraa meh-
paT rasaHMbILBIP. A39phajuan wHpHHjjaTel MokT0H ITIopr INHPHMjATEL MOKTOOHHHH OH MIpKo-
cHEID Keaup. Xaar 03 MIUUIH Xair COHITHHH K3 6000jH KHMH TauM rOpYMYyI, cax/IaMbilll, MyacHp
aespa yarasipyeiieip. lopr mupaujjarer haseipiasma yCYLIApbIHA, TEXHONOKH rajianapsiHa Bo
qa1-TaMbiHa Kopa AsopbajuaH WIMpHHjjaTIapsl apackisia XycycH jep Tyryp. Pecnyonukaga myxro-
i 9aBHjjR/I9P. KIWISME]BIOP BY MejBanap, aMaaxycyc (BHAbIL, 03, adambil, dagam, ban, Hoh-
Ma3, STHPIAH KYJ CYjy, KyJaad Bo 0awura XaMMawiapsid 001 oaMackl Oypajaa LIHPHH]JaTYBUIBIT COHD-
THHITH HHEHIIA() eTMICHHD Xej/IH TOKaH BepMHILAHD. A30p0ajuyan HPHH]jATEIHEIH YEIIHIH, Kejduj-
jotn oHyH HcrehcaidbiHIa HULTOHWIDOH DYFAA YHYHYH, AYJYHYH, ro3yH, gBIHIBIFEIH, DABH]joHHH Kej-
(hHjjaTHHIOH 40X ackUIbIIbIp. By MIHpHHjjaTIap Xanr apackIHAA HO0X CEBHIOPIK MIPAacHMIBpIa, TOj
59 Dajpam KyH1epHHI9 OHumpuinp. bynian damira, INHPHHJJAT KYHOPTA B9 aXIIaM jeMIKI9PHHHH
COHYH/IA NYPPIHKH Yajia DHPIHKID 19 BEPHIHD. ]

A3zapbajuanbld 9H 93u3 Hajpamiapeiniad onan Hospys dajpamsl, Iypban 6ajpamer, Pamazau daj-
Paybl KYHI9PHHAD 19 IHPHHJJaTYBLIAPEIMBI3 03 COHOTKAPJILIT MohapaTIopHHN KeCcTapHpIap.

By kurabia A3opbajyan WHPHH]jaTRIHBIH KeHHII jajbLIMBINI HOBIDPH 119 Dapabap, OHYH yHY 1y
MYLI HOBASDH W9 19 CH3H TaHBIW e194ajuK. By mmpHujjatrap xycycn hansausl, roHHAABIMBL TOpa-
DUHIDH WHDHH CeXTIPHHID, EBAD OHITHPHIDPAK AYKAHIADIa, KOIKIOPID B wohap Gazapiapsin-
A3 caThUIBIPABL.

A3apdajuan MATOIXHHD XAC 0JaH XYCYCH]jjaTIapIoH OHPH 119 XOPIKIDPHH, YOPIIIIPUH, IHHPHH]-
JATBIH, HYKIUIOPHH MOBCYMM B3 hoTTa KYHYH BAXTIADBIHA YjFYH TOH3HMIOHMACH, denyumacuaup. Ma-
CO19H, A39phaj4ania IIOBYH, allbIH, YHIOBYH 150 HOBY MO IyMAYp. YbIreIPTMAIUIOB 9H 40X NajbI3-
Aa haswipaaneip. Hlyjyanios, naxianios, KyKyay am jasma, JjajbiH 9BBaNHMEIL, cAD3UTOBYPMA jajna,
THjMD, H4HjI0MDMA, TYPUIYTOBYPMA IBIMIAA B C. DHINHPHIND. ANaToH IUIOBJIAP KYHOPTa cydpoacHHa
haseipransipea, yniosnap Gup rajaa onapar, axmas cy(ipacH yuyH HO39pI9 TYTYAVD. Ma’nymayp ks,
ey Aty ambl cohap jejaprop. harra 60731 aniaopHH MOTOAXHHID KD Y3BIDPHHHH jaLUIapbiHA KO-
P2 19 DeaKy anapeipiap. Macoaon, mwiosnapia AYJY CY3yIyp, YNI0BIA HCA joX, DyHa Kop?a A9 4HI0B-
aap aaha jymmar 8o hoamu acan onyp. By, aH dox Jjauursuiap o ymarnap y4yH haseipiansip.

Kuradaa 21‘0 HOB XOPOK, INHPHHJJAT BY AHKOD MO MYTaThiH pecentH Bepuwinp. Onnapsin hap ou-
PH INTTOTID OjpaHiIMIIY, joxianMbin, hassipranvenn (OMIMpRAMHI), AaABIHA, TAMBIHA OAXBUI-
.\IBII_I.L'_EBIP,

i Myamnnd ymua equp Ku, Oxyuyiaap “A3opdajuan MaTOAXHHHE CHpIapH"HH OXymarna Gy CHPJAIPA
037191 0i1yD coMapann Herndae exouak, OojyK 30Br anavariap.

hawpr Yadup XOIHDO3AI0

XAJITBIH AIIIA3JIBIT
BO I'OHATTIOPBOPIINK OH’OHOTOPH

Taﬁ!.ia'r 03 dycynkap KO3Q/UTH]HHH, MYJIAjHM HIIHMHHH, GopokoTim, Dar-daraTas TOPNAFBIHbI
Azepbajuannan OCHPKIMOMHIIAND. XaNrEIMBIZ HCD MYIPHKIHjH, OMIKCEBOPIIN|H, FOHATTIOPBAPIH]H,
OPHAHHANT JYMOPJIAPBI Wio (hoprisHmMuLI, HCTe Ik,

I OauapbIrel CIHATKApJIAD jeTHINIHPMHUIINP.
Aszepbajuania Ta rogum 3aMAHITAPIAH Me’MapibIr, WaGoKs CoHaTH, TAYHPIHK, HIDKYWIHK, Garban-

JIBIT, XaTHAHBLUIBIT, TORQIIY3IYT, XapPaT/IbIr, 1a66aribIr, IYJYCHYIYT,
JaTusuisir B2 ¢, cahanopas mahup COHATKAPJIAP jeTHIIMHIIAND.

A39p0ajHaHbIH [[IHM, 63VHOMIXCYC YC/IYBAA CATBIHMBIL KY40/19pH, IyKaH-Dazapaapel, KapsaHca-
panaper, Meh:\iaﬂxauanap!.[, TOHAIMAPBAP/IM]H, JYKCOK MIHILIST B CY(hpe MIISHH]JOTH XapHYIoH Ko-
JioH cojjahnapsr, Taunpiapy B3 GHp chipa TOHALIAPBI XYcycuna hejpan ermumnp.

A39p0ajuaH XaIrbIHbIH TAPHXH AIT BD OH dHA/IapH Gy BY ja DaLIra MOKILID HOCHIIOH-HACID Be-
PHIMHIL, Me'MapAbIT a0HI0I0PHHD, ajiapaa CaXIAHBLIMBIILIBIP.

T'ejpu-anu Tobun OMTKHIAP B KOHI Tocappydarsi moheyIapsIHbIH GoaTyFy, cymar, ro3, GbIHIbIT,
mabanbl, aF B9 [BIPMbI3BI 30FI, TYPII Y3YM, Hap, an4ya, andyxapa, KaBajikl, 3UPHHY, N2PNDTOjVH,
pasjaHa, 9ci IBIBLIKYI, HTOYPHY, KOKIHKOTY, HAHO, KAPOEH3, balsa, O0jMazapaH, warapa, ar pejhan
B9 MOTO®X/I9 HILIDIWIOH IHKID jabaHbl MejBa BO KILUIOMEjBOI0pAoH Hetndane eqmivach Azapdaj-
4aH XOPOKIdPHAH Jiaha oTHPAN BO Aa/UIBI €MD, A30pDajuARIBLIAD Ta TOIUMIDH CACOH MHC BA CaX-
bl rabiapia XepoK DHIIHPMOjH 40X ceupiap. Maconan, MuC razaniap, MoUMajH, CHHH, HaM, Oaija,
CaThLl, CAPIYIL, cay, Tapa, THjaH, KYPI9K, cohaHk, Kyna, gomy KuMH rabaap 6H3nM MOTGOXHMHIHH
Gozojunup. Bypajna mowhyp ammasnapa hayer hepyor eanp. OHIapEIH 3171aDhI 03 COHATIIPHHD Ko-
pa en apaceinjga Mauthyprameip.

Mbomhyp ammazrapian amyer O/H, NHTH OHIUNPOH Xopy3ory, 6amujo Guiupan Mosraory,
naxnasa dbummpas Kobneju Comon, uepokun Jernmoriy, Kabadusl Mypagoray Caoup, 3yiuejxa xanpr-
MBIH IIYjyAmIos, Mysap orny Jaryd KHIIMHHH 4Yajbl BD C. 1 apackiHaa 40X Mawhypayp.

AszppbajuanisLiap 03 roHaraapeinel holcHs cesop, 93H319p B Hanbnuapaap K, hamer oniapaan
pasel kercns. Ta rognviaon wox mawhyp OHp en Macanu Bap, Aejopiop: TOHAD €BHH KYIyIyp, roHa-
Fa XHAMIT €T, 83YHY FOHAF caj. A3ap0ajuanibUIapbid JYKCOK FOHAIMApBapiaujH, xomw cudoriapu, ha-
MHILD A4BIT, ToMH3 cydpasopH, Xou ad-hapansl WHpHH coh09T/IOPH, YCTOMHK IY31Y JYMOPY OHIAPbIH
OHII-IYIIYHY OHP A3 Ja Jaibl B JID3H3 eIup.

Bu3um xanr Oup agama aya e19HI9 OHAa “KYHYH ar 0JicyH, 4epajuH Gox’ aejop. ba’san e3 xow ap-
aynapbiael fesio Hano eanpaap: “ALIE] OHIIHPIH jaF 0Xap, KOIHHHH Y3y ar oaap™. ba'son 1o Oaja-
ThUIApaA:

r9CCadIbIr, AdasisIr, IITHPHH]-

O3H3HM CHHH-CHHH,
Al 1013yp CHHH-CHHH.
CoHHH KHMH jap CeBaH
Hejnojop 63KaCHHH.

- jejopok Goa cydpa mwie mohabboTIopHHEN ejHH coBHjjajo ranasipeipaap. Jdaiisl co39 KoLK
HCa:



Kyayurys raHajisiabl,
Jazzaranan, JaiibLibl,

IIuT co30 Daun rommapan,
Co3znopHM ypBAT/IbLIBL

Asopbajuan XanreiHeiH rorara hepmar, focra hepMar, aMHH-aMAHJIBIER CeBﬁ!BK, harra nuennjo
jaXIIBLIBITTA 4yagal BEPMAK A10TH el apachiHIA PaM3H ojapar feo CoCiIDHHD - I(YII.IMQH CoHH Jam
U1, COH IVIIMAHH am mia’, (

Aszapbajuanna hap OHp coOHOTAD OJIYFY KHMH, FOHAT raoy 1‘:'I‘M6_|HI{, ALMNAZIBIT CAOHITHHHH 19 yC-

Tanapsi japbuubip. haHce! Genkoame, hancsl xepaju KuM Aaha jaxiibr, aaha ne3n3 OuuMpap - Oy Ga-
pana 19 Mybahucanep Keanp. Mocanan, Tydansuiap - 60306all BY Ko/LUONA4aHel, MIIKHTILIDD -
ILTOB B3 CYI XOPAKIOPHHH, GAKBLILLIAD - UIOB BY XOMHD XOPOKIOPHHH, rapadarisuUIap - 10BFA, 101~
Ma B9 K9ToHH, DANAKaHIWIAP - Kaprod B2 j00jaIbl X0pPIKIIPH, KOHYJIWIDP - MHTH B Kabalbl, JI0H-
KoparIbLIap - DajlsIr BY OB IymUIapeiHaad haseipianan xepoknapn gaha namisi GHIIMpHPASp. Ami-
naziap XepoK OHIUHPIPKoH MahcyLIaphiH CeMMIMOCHHD, KejdHjjoTHHD, TAOMHINOHMICHHD, e’ MAbIHA
40X 4HLIH HKHD BepHpIap.

Azppbajuan aMINazIbIFRIHAA Oelld OHp 9H'9HD I3 Bap KH, 9BH]JaCH3, TYPLIYCY3 XOPaK OMIIHPMa3-
a9p. DKap XepaK GHINMPHIDPKIH OHYH TOPKHOHHD, PECENTHHD Naxuil ojiaH GHp op3ar, bup aaBHjja
4aTMasca, OHY DAINTackli HID 9BA3 ETMAJH XOLLIAMAZ B3 0 XOPajH OHINHPMOKISOH HMTHHA eIapiasp.
MacamnoH, Iypy aryacel3 MHTH, 39'(epaHce3 Wios, 1ap4siHChi3, hiicns GupHEE GHIIHPMAIGP, KY-
Aabee3 mapoaT hassipaamasznap.

Yera amnaziap xopajun GHITHPHAMACHHOH Ta cy(paja BEPHIDHD roAsp Gejyk cabp Ba hoscoio-
UK KecTopupaop. Onnap xepajun hazsipranvaceina, 0Maria, MaHFANIA AT0BYH acTa jaHMAChIHA, CY-
J¥H BaMIA rajHAMAChIHA YOX JMITST jernpupaap. hap Gup HoHO, eBIap rafbiH, YCTa AlINA3 X0poK ha-
3BIP/IAJAPKOH O3YHD rapuibl TOMOOKAP OIYP, CAHKN Ia3aH YCTd AajaHbI0 QHEHPIOPH BY Ha3apIapH
uia hapaaca dana Saxamwsap KMMH jeHH 6P CHPPHH, M0 y30HHH a4bLIA4ArbIHbI KO3/I2jHPIP, X0-
PajHH GHOIMOCHHY, 1abIHBI, ATPHHN MYymajuoT exupiop. Conia xopajo gypoadyp auBHjjo 9naBa
EA9H AMA3ap 03 HULISPHHD 0 TOIEP MOC'YIH{JOTId jaHambipaap Ku, 0y, 6up Hes mahup KHMjakap-
aujn xarsiprageip. Cod HotH4eme cydpajo M, O3YHOMBXCYC, K039, Ta/lIbl XOPIKIdP BEPIIHD.

Kessmiuno hazeip xepajun cydpaje BEPIIMICHHID MHILTH HAXBILLIBI HHM PA9H, NHjana/Iap
19H, HIIDVKIIAP/IAH, KylabaannapiaH, roaphaapen Ba canpajion uetndao onyHypay. Jeuomana-
P9 MILULLH Xa14a B9 nanasiap caibibIpiasl. Y3apuno ar cy(po ateUibIp/ibl, JAHTAPBIHA AOIIDKYD BD
MYTOKKD rojyiypay. bojyx Mounnciapa XycycH agamiap XHamar €IHp, FOHAFB] rapubLiajeip, pahar-
AjBIp, DjreHANpHPAISp. Byniapa “ymehmanjap” Aejupaniap. Mawincy anapaniap ues “macagoju’
aLIAHBIPIBL.

Mauiie B T0] MAPACHMIDPHHID MIJLIH Xaur MYCHTHCHHHH XYCYCH POJIY T I9JMMIH Ga/UinIup.
MBoIHCIS XOPAKIDPHH MIUUIH MYCHIMHHH COA/IAPBI AITBHIHAA HYIIMAHIBIIIA jEjIWIMOCH 63 Xairbi-
MBIIBIH CY(Pa MAIOHHJOTH WIS COH TApaUD OAFNBIABID.

Faaum EBIDPHH OTAMIAPBINEIH Gaul Topadura Gyxaps! onypay. Hann COjYr BaxThiHAa Oyxapeijan
ham 19 ,wiu[J;;J:m B9 MAJhIH CHI3ABIPBUIMACK! YHYH HCTH(AD eAMIHDIN.

Dt 0l o "By Fobuaanp P, s A, cbpon

o 3 X KOpMo™ - A€japoK jemajo bauurajeipiap. Jemajun coHyHia,
VIDRIHCHH axeIpbIHAL MCD eB cahuOMHD e agoTh Wi “Cydpannz ausir ocyn”, “Yopojunus 6o o1-
CYH - JCjOpAK TODKKYD eamd carourameipnap. Es cahnou go “Hym oneyn”, “Cydpamns cusun
¥3YHY35 hoMue ausioasip” - sejopak TOHALIAPBE joia canbip,

IIPEIUCIIOBHE

Knnry Pamin Txatupa Xanudazane “Cexpersi asepOail/ukaHcKoil Kyxuu" s npo-
Heql ¢ BoABWNM HHTepecoM. Dro HYXHad, nonesHax kunra. Crodpa - cton - 3epKaio
HE TONBKO OFAEIBHOH CeMbH, HO ObITa H KYJIBTYPBI BCeH Hauuu. Y uapona, ueii cron
HUIEAPO OTKPRIT, W Ayl oTKpsiTas. JKusan cembn, CODMPAIONIENCA BOKPYT YCTARNEH-
HOTO BRYCHBIMH HCTBAMH H H3ALUHO HAKPBITOTO CTONIA, Beerja COMYTCTBYET Ayx Gojipoc-
TH, JIacKOBOCTH M HCKpeHHOCTH. MuorooGpasue 6Gimox, Pa3HO00pasHe BKYCOBBIX
CBOHCTE 3aHHMAIOT BAKHOE MECTO B azepbaiilkaHCKoil Kyxie. Dro pasHooOpasue Me-
HIO M BKYCOB - GO/IbUION CTHMYJI /UIA anmeruta, A anmerur - OCHOBHOE YCTOBHE 30-
PoBb#. B Bonpoce o6 annerute nago omvernts eme oxmo obcroaTenserso. Lua asep-
DANIAAHCKOI KyXHH BaXHO, YTOObI IUIOBY COMYTCTBOBAIH Pa3IHYHAH 3e/leHb, COo-
JIEHbA, B 0COGEHHOCTH, HAPAAINA (OKNCIEHHBIIT IPAHATOBBII COK).

AsepbaikaHcKne BAK0a B 3aBHCAMOCTH OT BPEMEHH T'0a H JakKe BpeMeHH IHA
3adactyro cvensiorcs. Hanpuwmep, He ciyuaiino, uTo B BecenHHe 1 TeTHHE MECALIBI BhI-
OHpaloTea WyHyI-IIoE (IUIOB ¢ YKpOoM), 3HMoil - J0LIEMe-TLUIOR, MOYTPY - CHOLII0-
IUIOB (U108, IPHIOTORIEHHBIH HA MOJIOKE), a Mo BevepaM - jobuita ok (mios, 3an-
PaBJIEHHBIA (acoiibio).

D10 - BOUPOC, CBA3AHHBIN CO 310POBheM. YBA3KA GIII0JI ¢ MOTPEGHOCTAMH OpraHm3-
Ma M 3/10POBBEM - JIYHILIHIL [IOKA3aTelb DLITOBOM KYJIBTYPE! HAPOJA,

Onucanusie H PeKOMEHIYEMBbIC HBIHEIHAM H GyIyuImM nokoaenusam Lamn Txa-
GHpom asepbaiiKancKas Kyxus, 0/I10Ja, TEXHONOTHA H CNIOCODBI MX NPHIOTOBIEHHS,
HX PErIaMeHTALHA 10 CE30HaM, MECsILIaM, Jaze Mo JacaM JIHA NONC3HbL H ¢ TOYKH 3pe-
HHA COXPAHEHHA HALIETO0 HAMOHANLHOIO A0CTOAHMA, 0DbINAEB H TPALHIMII H Mepeaa-
YH HX H3 NOKOJeHHA B NOKOJeHHe. 31ech €O BCeH LIHPOTOH NPOSBAAIOTCHA ero HAGmo-
JAEHHA, MACTEPCTBO, 3HAHHA W onbIT, [leo npejacTaBneHHs a3epDaiiKAHCKOH KYXHH B
3apyDexHbIX cTpaHax HeoaHoKpaTHo BBepsnock Jix. Xamdaszaze. H oH ¢ vectsio BuI-
nonHan ary padory B Hrammn, Iepmannn, Ascrpun, Mopryranmm, Janam u apyrux
CTpPaHax.

B kaure, HAPSAY ¢ OPHTHHAJIOM, JaHbl H TEKCThI HA DYCCKOM H JDYTHX HHOCTpaH-
HBIX A3BIKAX. HTO OTKPOET IUHPOKHE BO3MOMHOCTH [UIA NpONaraHibl asepoaiiiKanc-
KOH KYXHH B MHPOBOM Maclutae,

Baxtuap BATAB3AJIE,
HAPOAHBIH 03T,
unen-goppecnonaent AH Asepbaitranckoi Pecnydinki.
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OT ABTOPA

AszepOaiiTkaHCKad HALHOHANBHAA KYIHHAPHS HMeeT MHOTOBEKOBYH) HCTOPHIO, IHHAMHYHO PA3BH-
Hecd M COBepIIEHCTBYIONIHECH TPaaHIHH.
BaKI}{u\I'.rmnap:m 0pfauulmo ‘cBA3aHA C GBLITOBBIM YKJIAJ10M, HCTOPHHECKHM HH3HEHHBIM ONBITOM, COLM-
ATHHO-3KOHOMUYECKHM ¥ KY/ILTYPHBIM passutueM Hapoaa. Hayuenue TRONIOLy i HACTOALIEr0 Ha-
LHOHANBHON KYJHHADHH, NPOJOMKEHHE H NPONAraHia ee NYMIIHX TPATHIHH CTO/b Ke BAXKHBI, KaK
H IPYTHX chep HAPOAHBIX peMecel. i

H3BecTHo, 9T V KaXKI0C0 HAPOAA, STHHHMECKOH CPYNIb], COCTARIAIIINX HACEJEHHE HALIEH CTpa-
HBI, 4 TAKKE Y AKHTEICH OTAILHBIX PETHOHOB HCTOPHYECKH CIOXKIIHCH CAMOOBITHBIE TPATHIHH KYX-
HH.

Hapoanas, HAUHOHAMLHAN KYXHA ONpefeisercd MHOTHMH (aKTopaMH - reorpadHuYecKHMH H 9KO-
HOMHYECKHMH YCIOBHAMH, NPOI0BOJIBCTEEHHBIMH PeCcypcaMH, aCCOPTHMEHTOM H Ce30HHBIM XapaKTe-
pOM CEJIBCKOXO03SHCTREHHON MPOAYKLHHA, TOPIOBBIMH H PBIHOYHBIMH BO3MOMHOCTAMH, npuq:ecm?-
HATBHOI OPHEHTALHeH H cocTaBoM HacedeHns. CoBpeMeHHAs NHINA - IUIOJ MHOTOTPYAHBIX YCHIHH,
BKYCA W ONbITa. ¥ HAC B HApojie TOBOPAT: B OBITY NOBApCKOE Jefo - W3 neppeiimmx. H3secTHo H cra-
PHHHOE pycckoe u3pedenue: “/loDpbIf moBap CTOMT JOKTOpa’.

ILozopoanas sewisi, GNArONpUATHBIN KIMMAT, IIeApad NpHpoxa AsepdaiiKaHa - Jap CyabObl,
0DYCTOBHBILIHI GOraTCTBO H POCKOLIHOE MHOT00Opa3He HALUEH KYXHH, H300HINE ILUIONO0B, BCEBOZMOK-
HOH 3eJeHH, NPAHOCTEH.

Kuura, npeacrasisemas BHUIMAHHIO YHTATe/Iel, HAM JyMAETCA, OYIET NOJie3HA H JOMOXO3HIKAM, H
MOJIOBIM CeMBAM, THOHTEIAM KYTHHADHH U KOHINTEPCKOIO [ea, paboTHHKAM NHIIEBBIX NPEnpHa-
THH.

B knure npuBeiens 06pasiibl, OTHOCKIIHECA K 9THOTpahHHECKHM 0COGEHHOCTAM 1 TPATHLMAM Ha-
UHOHANLHOI KYTHHADHH, H3J10/KeHb] PEUeNTh] NPHIOTOBICHHS XOJNOHBIX 3aKYCOK, RHUIKHX H BIOPBIX
0.11011, TUTOBOB, BOCTOMHBIX CHIA0CTEN, uIepGeToR, BAPEHHH U3 TUION0B H ATO.

Tupoxuii ACCOPTHMEHT a3epHAMIKAHCKOI KYXHH, BHICOKHE BKYCOBBIE Ka4ecTBa HAWIMX D0, HX
CaMonpHcyiIee Xy10KCECTBeHHOE 0()OPMIEHHE, APOMATHBIC MPAHOCTH M3BECTHBI MO BCEMY MHpY. 51
HMEl BO3MOKHOCTE BOOWHIO YOEAMTHCH B 3TOM BO Bpema npebbiBanua B [epmanum, IIgeiinapum,
Tiokcembypre, Aserpusn, Manun, Hopryranmn u JAPYIHX CTPaHax.

A3epOaiuKaHCKHil HAPOJ PEBHOCTHO 3aB0THTCH O TOM, YTODBI COXPAHATH, PA3BHBATE H nepesaBarb
PALYIAM TIOKOIEHHAM JPEBHION H CAMODBITHYIO KYIBTYDY KYXHH H MHTAHHS, BBICOKHE TPagHii
FOCTENPHUMCTEA.

OcoBoe mecro B HamIel KyXHe 3aHHMAI0T C110CTH, C HX CAMONPHCYIUHM BKYCOM, H3ALHECTBOM, KO-
JIOPHTOM, YKPAIIAIIIHE He TOJBKO HAIIH CTONBI, HO W CHHCKABIIME CABY B Typunn, Hpane, na
Cpennem Bocroke.

Konaurepekas wkosa Asepbaiiikana uier s PALY JIHIepOB MHOTOKPACOYHOH IOKOIBI KOHAHTEpC-
Koro uekycersa Bocroka. ITo enocobam, Texomorym HBTOTORICHHA, BKYCOBOH ‘‘apanxuposke”’ Boc-
TOHHBIE CIA10CTH B a3epOail/KAHCKOM KOHINTEDCTBE 3aHMMAKT 0C0G0e Mecto, Omme NpAHOCTEil,
[LI0108 1 AT, B 0COGEHHOCTH, JIECHOTO M [PELKOIo opexa, KalITAHOB, MHHJANH, Meaa, Gekmesa (nma-
TOKH 3 BAPEHOIO IUIOI0BOTO HH ATOAHOLO COKA), APOMATHOTO HBETOMHOLO CHPOMNA, rHiata v APyrux
COCTABHBIX HHIDEIHEHTOB M CHIPHEBBIX MPOAYKTOB SBWIOCH CYIIECTEEHHBIM CTHMY/JIOM H HMOY/IBCOM
Al PasBHTHA KOHAMTEPCKOTO Jeia W (aHTazum. “ITannTpa” KOHAMTEPCKHX MIAETHII H HX KAYECTBO
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:;;:;:;2; 3;:;1(::; a;::; c;(:u.ccl"r: wlﬁs;g:f{zzyemm;z(mti:i!::\: MIUEHHYHOIO 3epHA, MYKH, pHca, opexa,

5 0JIOB - HIrOTARIMBAIOT MO
ClIyHanm, K cBanedHbIM U MPasIHUIHbIM quamM. oMo 3TOr0,
HaM, NOAABAEMEIE HA CTOX C APOMATHBIM, CBeKe3aBapEeHHBIM Y

Hamu Kongurepsnr AEMOHCTPHDYIOT CBOE MACTEPCTEO B TaKH
Benunna_mm, Kak Horpys 6aiipams, Kyp6au 6aiipamsi, Pamasan Gaiipame...

B sroii KHuTe, Hapaay ¢ mupoko NONYIAPHBIMH BHAGMH HALHOHAILHBIX CIAT0CTel, MBI N03HAKO-
MHM BaC H ¢ N03a0bITEIMH 00pasuamu. DTH Bijbl CA10CTeH BAPATCA B CHELHATbHBIX KOHIHTEPCKHX
Lexax MM Ha JIOMY H DEaH3yioTcs Yepes Topropbie TOYKH, MArasuHel H 6a3apsl.

Eute oxaa u3 ocobennocreii, NpHCYIHX a3epbalilKaHCKoll KyxHe, - 910 PEr/IaMeHTaLMA 1 pacnpe-
AEIEHHE KOHKPETHBIX GIII0/L, 3aKYCOK, ClTaloCTell, HAMKTKOE 1o CE30HAM rojia M 1aKe 10 BPeMeHH cy-
ToK. Hanpumep, B AzepGaiinkane n3sectro T0/ITOPACTa BUIOB IU10BA, PHCOBBIX KAWL, YI0BA. ql;l-
IBIPTMA-TUIOB Hallle BCEIo BAPAT OCEHBIO. ITyiiyn-mios, NaxX1a-IUI0B, KIKIIW-am “npunucans’” K
BECHE M HAYANY JeTa, cad3H-TOBYPMA - K JIeTHeMmy CE30HY, A THAMA, “Mil-IyuIame, Typuy-rosypma
BRIIOYAIOTCS B 3SUMHHH pauHoH (ITonpo6ree 3ti 6iioma Mer OXapaKTEPH3YeM B COOTBETCTBYIOLIHX pe-
HENTaX, IPHBOAHMBIX B KHHIe). EC/ IBIUHBIA 1 CBITHBII M10B BenuaeT oBbrHo odef1, T0 YIUIOB, KaK
MPABHII0, MoAaeTCA Ha yxuH, Cro/uiro-ain (DHCOBBIIT IUIOB Ha MoJIOKe) NPHHATO BKYwWath yrpom. Bo-
JIEE TOI'0, B psAjie CIy4aeB CeMEHHOE MeHI0 TaKke AnddepeHIHpYeTcs No BO3PACTY e10KOB. Hanpumep,
AUIS DIOKHIIBIX W JIeTell NpeINoyTHTebHee He IUIOB, 2 D0Jiee MATKHIL. YA00OBAPHMBI YHIOB, NIPH I0-
TOBKE KOTOPOTr0 CBAPEHHBIH IUIOB HE 00€3BOKHBAETCH B aypuuiare.

B 970l KHuTe BBI HaileTe PELENTLI IBYXCOT TeCATH BHIOB Omron, cnagocteil u ApyrHX Kymanmii.
Kaxpii 3 npepnaraemeix penenros NpouIel BHUMATENLHYIO NPOBEPKY, anpodaLuio no BeceM napa-
MeTpam.

ABTOp HAJIEETCH, YTO HMHTATEH, IPHYALIANCH K “Cekperam azepbaiilKaHCKOi KyxHH”, H3BICKYT
H3 HHUX NPAKTHHECKYIO M01B3Y, H 3T0 NPHOBLUEHHe TOCTABHT UM GOMBIIOE YIOBONBCTRHE.

TOPAECTBEHHBIM
CIanocTi CONYTCTBYIOT oDenam u YHH-
AeM.

€, Toporue CEPALY KaXI0ro cooTedecT-

Famzn Txadup XATHDA3AIE
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TPAJUIIAU KYJIHHAPHH
1 T'OCTENPHHUMCTBO

IIpupoaa He NOCKYNI/IACK, HaleTHB AsepOaiiRan SADYIINEA Rpacoiame MK TN
TOM, TUI0JOPOHOM, G/IAr01aTHON 3eMIeH. Hapon, HHBYIIHI HA 3TOH ApeBHeH H IIEIPOH 3eMIe,
TagKe 1elp AYIIOH, PalyUIeH; ero OTIHHAKNT TPYNOMI00HE H MYIPOCTh, AKHSHEIIO0HE H KOJIO-
PpHTHBIIT FoMOp. DTO HAPON, B3PACTHBIINH BENHKIHX MO3TOB, TANAHTAHBLIX xyﬂonmm{‘c‘m, chy’c,-
HpIX ymesues. Haapesne B Asepdaiiixare NPONBETANH 30/4ECTBO M HCKYCCTBO medeke’”,
ETKOBOJACTED H CAJOBOICTEO, KOJKEBEHHOE H TOHYAPHOE JEN0, KOBPOTKAYECTBO, KYJIHHAPHA,
KOHIHTePCTBO, TOPLOBJIA ¥ JpyrHe NPOMBIC/IEL H peMeciia, BEIIBHHYBIIHE APKHX MACTEPOB H He-
3aypANHbIE THYHOCTH.

HMHOCTPAHHBIX NyTeleCTBeHHHKOB, KYIIIIOB, TOCTeH, MoceIaBnX A3epoanixKaH, 0CcoOeHHO
NPHBJIEKATH W BOCXHINATH 3[1€Ch DEBHHE, KOJOPHTHbIC KEAPTANLI, YIHUEL, TOPIOBbIE DAL,
JNaBKH M 023apEl, KAPABaH-CapaH, [OCTHHBIE ABOPbI, TOCTENPHHUMCTBO H PANYIIHE JKHTE/IEH, BhI-
coKas KYIbTypa 0BITA H H3bICKAHHOCTD KYXHH.

Heropnueckie TpaaHUHUH a3epDaiZRAHCKOI0 HAPOJA B TOH WIH HHONH (iopMe repelaBaiuceh
H3 NOKOMEHHA B NOKOJIEHHE, 3aMle4aT/ieBalNCs B MAMATHHKAX 30[MECTBA, B TONMOHHMAX, 00pAfax
1 0DbIYAMAX.

HeoGpIKHOBEHHOE H30DHIHE ECTECTBEHHOI (UIOpPhI H CeTbCKOX03AICTBeHHLIX NIPOIYKTOB, HC-
0/1b30BAHHE B KAYeCTBe MPHOPAE H CIelHil CaJoBbIX KYIBTYD W JTHKOPACTYIIHX IUIOJ0B H AT0N,
TAKHX, KaK TDENKHii opex, (GyHAyK (7ecHoil opex), cyMax, KallTaH, Oelblif H KPACHBIH KH3WI,
KHC/IBIH BHHOTPAJ, FPAHAT, ajikly¥a, A1dyxapa, (IuBa, oapbapuc, NOPTYIaK, (eHxelb, po3a, M-
MOBHHK, 4adpell, MATa, cellblepel, NPOCBHPHAK, THICAYEIHCTHHK, IbIMAHKA, OeIbIH DAIHIAK W
APYTHX BHIOR, - BCE 3T0 NPHIABAIO0 a3epOaKAHCKHUM ACTBAM HENOBTOPHMBIH BKYC H apOMAT.

H3apesie B Tpaguuuax Hauied HAIHOHATBHOHW KYXHH - NPHIOTOBJCHHE MHILH B METHOH H
Kepamu4eckoil mocyge. Bujos aToil yrBapn BeJMKOE MHOMKECTBO - 3[A€Ch H MENHBIC KOTIbI, H
NOJHOCKL, H CajK (BOTHYTBIE META/UTHYECKHE JHCKH I BBINEYKH JIaBalua), H catbul, H cap-
0yw, CKOBOPO/IbI, MEHbIE KYBUIHHbI-CAXAHIH, KiONe (IIHHAHBIC KYBIIMHEL)... YMelbii nosap -
alnas - HCCTapH ABIAETCH B HAPOJE JIHIIOM MOYHTAEMbIM, HADOIHAS NMAMATH XPAHHT HMeHa
MHOTMX HCKYCHBIX aLINAa30B.

ITTipoKo H3BECTHBL B HAPOJE AIYH (BAPIIHK TUI0Ba) AJlH, MACTEp IO NPUIOTOBICHHIO “‘TIH-
" Xopyzoriy, no “Gamuiie” - Mo/L1aomiy; naMarHa MHOTHM HAXTABA (KOHAHTEPCKOE H3IemHe)
Kabnen Camena, aytucrsie Xnefb1 ETHMODIY, BRYCHBIE INANUIBIKH Kebabum Mypazoriy, 1oama
(ronybus! u3 BHHOrpagHeEIX HcTBer) Mo/ia Kbizsi Froniombeinm, lyiyI-os (IWos ¢ yKpo-
noM) 3yneixu XaHyM, apoMaTHeIH Hait Sryd Kumm, JxyBapory.

A3epOailiuKaHIAM CBOHCTBEHEH 0CODBIH “Ky/IbT’ rOCTH; FOCTIO OKA3bIBANOT BCEMEPHOE BHH-
MAHHE H [04HTAHHE, CTPEMATCH NPOABUTH MAKCHMYM 3a60ThI 0 HEM H OCTABHTH 10DpOe BneuaT-
Aenne. Heerapu B Hapoge GBITYIOT NMOCHOBHIBI, TIOTOBOPKH, 3aneyaT/iesiine 3Ty TPAAuLHI0;
TPHXO TOCTA - PanocTh B 10Me, TOCTI0 CIYXKH, a ceds rocrem courn. FocTenpuuMcTBo U pamy-
uide asepHaniIKaHIEB, HCH3MEHHOE XJIeH0CONBCTEO B COUETAHMHN ¢ A00pBIM 0GXO0MKICHNEM H #H-
BOH Decen0i, c0DPEHHON HOMOPOM, - BCE 3T0 JNAPHT IYHIEBHOE TEILTO H PajocTh.

Y Hac B Hapoje ecTh M Takoe 106poe NoKelanne: “Ila Oyayr OHH TBOM CBET/IBI, 4 XJed -
wieap”. Hin ewte, Kak GBI HAKa3 Xo3AMKe He CKYNHTHCH HA yromenue, - “ILior Ha macie Ba-
PHTCH, M X034iKa claBurca’.

B nekoropeix Gasrer - emknx

ONBKIOPHBIX HeTBepocTHIIIAX oK
3 AX CKBO
YIBIOKH, JaHb BOCXHIUEHHS HCKYCC i s

= :
9 ; Dez IyKasoi
TBOM 3200TIHBOH M JOMOBHTOI MOIpyTI:

Munas, otpaga mue,
Henusbt os - yenana e,
Homxodmn Teba takoro,

A 1pyroii He HaTo MHe.

7 Ecin oreieuscs or TACTPOHOMUHECKOIi CTOPOHBI, TO, pasyMeercs, DIABHAS PamocTh - 510

POCKOIIE -{enone-ie(iuom 0DIeHNA" (DK310MePH), HCKYCCTBO Decess, KOTOpO€ ABIAETCH 10CTO-
HHCTEOM 04ara, H 100aBHM, He0DXONUMBIM COCTABHBIM KA4ECTROM rocrenpuuMcrsa. Oruacru 06
9TOM - IpPYroe DasTbl:

Chex TBOI COMEH M KpbuiarT,
Crame Beex MHBIX ycan.

He mro6i1i0 s myrok niocknx,
CiioBy HYKEeH BKyc U jam.

TpagHuHOHHOE HAlle TOMCTENPHHMCTBO MOKHO PaceMaTpHBaTh U LIHpe, B 0DLIEM KOHTEKC-
T€ HAPOIHOH MOpPa/H, BHYMIAOIIEH TEPIUMOCTS, MHPOIOGHE, BEIHKOIYIIHE, YMCHHE MPOILATD.
D10, B HACTHOCTH, BBIPA3HIOCH B HADOIHOM npuciosun: “Henpyr teda - KamHem, a Tol ero -
ILTOBOM ™.

Kak u g nm060M nene, y Hac ects cBoM MACTepa KYIHHAPHOTO MCKYCCTBA, 3HATOKH H3BICKOB
H TOHKOCTEH IOCTenpHHMCTRA.

Ypo:xeHus! paziHuHbIX PELHOHOB Jake CHOPAT MEHIY COO0 - rie u Y KOro, H Kakoe o/110-
A0 roTOBAT Ayuine, Brycuee. Hanpumep, sxurenn IyGunckoro paiiona npeycnean B NPHIOTOB-
JEHNH KA/UIa-Na4gH 1 6030amia (Gyab0H ¢ DAPAHHHOI), IEKHHIBI TOPAATCA CBOMM ILUTOBOM M
MOJIOMHBIMH DII01aMH, DAKHHIIE! HCKYIICHBI H B MIIOBC, H B MY4HbIX SCTBAX, KAPabaXubl JIyH-
HI€ POTOBAT JOBLY, A0AMY H KATY (M3le1He HAMogo0He 4e0YPEKOB ¢ HAYMHKON N3 3e1eHH), be-
JIOKaHUbI - 01104a ¢ KapTodenem 1 (hacojiblo, THHIKHHLLL 0CODBIE MACTEPA MO YACTH MHTH |
LWIANLIBIKOB, JAHKAPAHIE] TIEPECHCTBYIOT B 0JI0aX H3 PBIObI H THYH.

AINNa3sbl 04€Hb B3bICKATETbHBI H BHHMATEIBHBI TIPH 0TH0pPE MPOIYKTOB, HX 0MHCTKE, 0BpadoTke.

Y azepOaiIxRaHCKOH HAPOAHOH KYJIHHAPHH ecTh He3bl0/IeMas TPaauuns - 0e3 npsHocTei u
NPHIPaB He 00X0ANTCA HH 01HO Dm1010. Eciin npn roToBKe HEIOCTAET KAKOH-TO COELHH, HHIPe-
JIHEHTa, 3aMEHATH HX JAPYTHMH HCKYIICHHBIH allNa3 He CTAHET H CKOpee OTKAMKETCH OT HaMe-
YyeHHOro Oarofa. Hanmpumep, nHTH He BapaT 0e3 CYILEHOH b4, nioB Hes wadpana, GHpHH
(0coDyr0 Kaury) 6e3s KopHibl W KapJaMoOHa, iiep0eT He CTaHYT TOTOBHTE 0e3 CIaAKOH PO30BOi
BOJBI “‘rrosad’’.

Macrepa-aminasbl ABIAIT BeJIHKOE TEPHEHHE H TLIAHHE - OT TOTOBKM €Ibl 10 NMOJa4n Ha
cror. Onp 04eHL DAHTETBHO CAEIAT 33 FOTOBKOH, 34 TeM, YT00bl OTOHL B OYare, B MaHraie ool
POBHBIM, HECHIBHBIM, 4 BOJA IPEack W 3akunaia nocrenendo. Kaxnas aomosnras 6;16‘\1115:1,
XO3AHKA HIH YMEIeH-alina3 OTHOCATCA K FOTOBKE KAK K OTBETCTBEHHOMY ey, CBAILIEHHOIEHC-
TBHIO, 3acTEIBAs HAJ KA33HOM HIH MAHTAIOM KaK BOJIXBBI, IPOPHUATENH, 0KUAIOUIHE PACKPEI-
THA KAKOH-TO BElLeH TailHBl, CJAEIA 32 BAPKOMH, 32 BKYCOM, apOMATOM TEOPHMOI0 “NpOH3BEIE-
aaa”. B 600 no xony “‘aeiicrsa’ JoDaBngoTCs pasHo0DPa3HbIE CHENHH, NIPAHOCTH; AUINa3bl
COREPINAIOT 5TH MAHUNYISILHH CTOMb GEPeAHO H HCTOBO, 4TO CO CTOPOHBI HATIOMHHAOT _\-:-:\"c x.;m
GBI MHOTOMYApBIX ATXHMHKOB. HX YCIHs 1 YMEHIA BEHUACT NPEBOCXOTHOE, OTMEHHOE D00,
nojgaBaeMoe K CToiy. ¥ - . i

B crapHHy npH cepBHPOBKE CKATePTH HCIMOJIBI0BATHCL MHCKH, MHATBI, OA0ILA C Ildl:lflfll.i‘ilb‘
HBIM OPHAMEHTOM, [I0NA0IAHb], DOKA/BI M APYTad MOCY1d. [oap! yerwiain KOBPaMH, Nalacami.
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[oBepx HEX CTEMIUH GeTyi0 CKAaTepTs, e ODKIANBIBATH TIHAYKAMH H MyTAKKaAMH (no;m:xor—
wpIMI moAyIIKamH). Bojbiine TopKecTsa 00CIyKHBAIHCE 0C000 BHUIEIEHHBIMH JIOABMH “‘MEX-~
siarziapamu’’, BCTPedaloiiMy, IPHBEYAUINMH FOCTEH, IIOMOTAIOLIHMH HM YCTPOWTRCH, passie

i i ‘ fn’’ YHBIN TAMANA.
KAKomMMH HX. A Belymieli (hHIypoH ARIAICH ‘macabefin’’, HHA4Ye TOBOPA, BOCTO an;

M3gecTHO, KAKYI0 HCKJIIOYHTENBHYIO POib HCCTAPH HIPATH HA HAPOLHBIX TOPHECTBAX, CBa- .

[eGHBIX LepeMOHHAX MY3BIKA H MY3BIKAHTBI, TEBUBI-XaHEeH/Ie, AlIYTH, CONpOBORIABIIHE CBOH

cKa3bl W TIECHH HIPOH Ha case. : ;
KyabTypa Hamieii HAIMOHATBHON KYXHH HEOTHEMIEMO CBA3AHA C STHKOH H ICTETHKOH 3ac-

rom,;q ¥ HENpeMeHHOI y4aCTHHIEH ceMeiHbIX H HAPOIHBIX TOPMKECTB - MY3BIKOH.

B cTADHHHBIX JOMAX, B BepXHeil UACTH UEHTPAIbHOH KOMHATLI COOpYAATACH neub-0yxapel,
anpator KamuHa. B XonogHoe Bpems roga dyxapbl HCMOIB30BATH TAKHKE JUIA Pa3OrPEBAHHA MH-
1{H H [PHIOTOBJICHHA Has.

B AszephaiijukaHe, caafch 33 HAKPBITBIA CTOJ, NpeKIe YeM NPHHATHCA 32 ey, TPAAHIHOHHO
nponsuocar: “Bucywuiaxup-paxyMannp-paxuy’” (“Bo HmA Ajiaxa, BCEMIIOCTHBOIO H MILIO-
cepasoro”, “0 Annax, Giarocioss Hamy Tpanesy”, “He 06ie/n Hac 61aronpHOOPETEHHBIM XiTe-
6oM™). A N0 3aBEpPHIEHHH YTOLIEHHS I10 ODBIMAK) BhICKA3hIBAKT no0poe noxenaHHe X03IAHHY:
“Jla Gyzer menpa sama ckareprs!”, “/la Gyaer uzodmien xined pam!”. Xo3auH NPOBOKAET roc-
reil co cinosamu: ““Jla Gyaer Bnpok (B pazocts) sam!”, “Hamm aBepn Bcerga oTKpeITH g Bac'.

FOREWORD

: I read tl.le book “Secrets of the Azerbaijan Cuisine” by Hajy Jabir Khalifazade
w1t-h great interest. It is a useful and important hook. National cuisine is a mirror,
whr’ch reflects both the family’s and society’s culture and domestic life. A hospitable
nation is always frank and open - hearted. The life of any family that sits at table laid
with tasteful, savoury and palatable dishes is always accompanied by cheerfulness,
health and sincerity.

Samples, tastes, and colourfulness of dishes play an important role in the
Azerbaijanian cuisine, Variety of samples and the taste of the dishes are key factors
for appetite. Appetite is a basic condition for health, One should note another thing in
the question of appetite that it is of great importance to serve various herbs and pick-
les, especially thick juice of pomegranate with pilaff in the Azerbaijanian cuisine.

Azerbaijan meals often change according to the season and the time of the day.
For instance, it is not incidental to serve shuyudplov (pilaff with dill) in spring and
summer months, parcha doshama pilaif in winter, sudlu pilaff (milky pilaff) in the
mornings, lobyapilaff (pilaff with beans) in the evenings. This is a health-related mat-
ter. Relating the dishes to health and requirements of the human organism is the best
showing of the Azerbaijan people’s domestic culture.

The Azerbaijanian cuisine, dishes, their technology and preparation methods, as
well as their regulation according to seasons of the year, months and time of the day,
written and recommended to the present and future generations by Hajy Jabir are
of great importance from the point of view of perpetuating our national existence,
centuries-oid traditions and handing it down from generation to generation. His mas-
tery, knowledge, experience and observations find their deep reflection in this book.

The task to demonstrate and popularize the Azerbaijanian cuisine beyond the bor-
ders of the Azerbaijan Republic has always been entrusted to Jabir Khalifazade. He
several times performed this task with great honour in Italy, Germany, Austria,
Portugal, Denmark and other foreign countries.

The present hook contains both the original and the Russian, English, Turkish
texts. This book will broadly promote and afford opportunity to popularize the
Azerbaijan cuisine on the world scale.

Bakhtiyar VAHABZADE
Azerbaijan national poet,
Corresponding member of the
Azerbaijan Academy of Sciences
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FROM THE AUTHOR

The Azerbaijan national culinary art has a centuries-old history. The word “culi.nary” is fl"l-)m
Latin origin and means “cooking art, or cookery”. Cooker.y is closely co.m:ected with Azerba_l]an
people’s social-economic, cultural devolopment, craftsmanship and demestic cu]?ure. As other kinds
of national arts and business, it is also necessary to study, master, teach, popularize and demonstrate
the past and present of the Azerbaijan cookery. i A

It is known that each people, tribe and nation in our motherland, as well as sepfirate district, v.ﬂ-
lage, town and city inhabitants have their own cookery traditions. Everybody tries to make daily
meals as tasteful as possible. These facts are considered to be one of key and important factors for
healthy and harmonious deyelopment and longevity of the people. That’s why, the Azerbaijan nation-
al cuisine should be researched, studied and popularized from this point of view.

National cuisine is defined by geographical, economic conditions, samples of agricultural pro-
ductions, seasonal character, commercial and merchant situations, as well as by trade and crafts-
manship orientations. Dishes are the rusult of hard labour, taste and attempt.

There is such a saying among the people “dishes are of particular importance and necessities like
air and water, that’s why the people should learn cooking thereof”. Azerbaijan is a land of wealth,
fine climate and beautiful relief. We have an ancient, rich and traditional cuisine, abundant sorts of
foods and spices, colourful fresh greens, vegetables, fruits, etc.

The present book, in my opinion, will be of particular inportance for house- wives, young fami-
lies, confectioners and dish-makers, as well as for employees of public catering enterprises. The book
contains examples from the Azerbaijan ethnographical peculiarities, national historical culinary tra-
ditions, as well as recipes of cold appetizers, dry dishes, soups, broths, pilaffs, syrups, eastern sweets,
sharbats, fruit and berry jams.

Large samples of the dishes in Azerbaijan national cuisine, their preparation or cooking meth-
ods. high taste qualities, peculiar artistic designs, aroma of spices are well- known all over the world.
I have personally been to Germany, Switzerland, Luxemburg, Austria, Denmark, Portugal and other
countries, and I'm an eye - witness thereof.

The Azerbaijanians take great care to hand down their ancient, peculiar culinary culture, high
hospitality traditions from one generation to another, and to develop them.

Sweets have a special place in Azerbaijan cuisine. These sweets are famous for their peculiar
tastes, aromas and fine designs not only on the Azerbaijan territory, but also in Turkey, Iran and
Middle Orient. The School of Azerbaijan sweets is in front line of the school of Oriental sweets. The
people have kept the popular art as a pupil of eye and handed it down to the present generation.
The Oriental sweets, accoriding to their preparation methods, technological regulations and tastes,
take a special place among the Azerbaijan sweets. Abundance of various sorts of spices, berries and
fruits, especially nuts, walnuts, chestnuts, almonds, honey, bakmas (extracts obtained by boiling
grapes and mulberries), aromatic flower infusions, rose infusion and other raw - materials on the
territory of the Azerbaijan Republic have created favourable conditions for making necessary
sweets. Samples of sweets depend on quality of the wheat flour, walnuts, nuts and spices. These
sweets are made on special occasions, celebrations and wedding days. Furthermore, the sweets are
served with strong and freshly made tea at the end of breakfast, dinner and lunch.

T85O0
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Our national S 1days, includ-
1 confcctlmlels dcmollstl ate their craftsmarlshlp on CE‘E]}I‘B[[OH and holid
¥s,

ing the greatest and dearest “Novruz B
. ayramy” (Spri idav). “Q
of sacrifice), “Ramazan Bayramy” (Month og fasti[:lg;] g Holiday), “Gurban Bayramy” (Religous day

When looking through this new book. You can ge
: : t “ . -
bt ; i 4 afqllﬂmted both with Wldei_\’ Spr ead ,»\zerbaijan

. les. Sl.l(‘.'h confecti Ty i T in speci
i 3 i P ectione Y Is prepa ed in special con-
fectioner 5, sweet - Shl)ps and halva o makmg facwrics, and sold in h 1 l ci it

. : snops, hOOT.hS, in ‘It'\' market

One of the peculiarities of the A ij i
. zerbaijan cuisine is to adjust and divide dis
deserts ?ccordmg to seasons and time of the day. For cxaerlc e
known "} Azerbaijan. Chykhyrtma pilaff is especially cooked,
pakhla pilaff, kuku pilaff in spring and in early summer,

sweets,drinks and
150 kinds of pilaff and chilaff are
in autumn months, shuyud pilaff,

. bzigovurma i iy i
i ing a / sabzig in summer, giyma, chiy-
pilaff, turshu govurma in winter, etc. Pilaffs are usually served for dinner I;ut chilaffs, as

saorl::e; :;:ﬁi:‘n:::i;; ;sﬂl::(;\::listizztiztlcil:lr;s; (rr:iik_v pi(liaffj is served only in the mornings. Even in
5 ou i ily i

ple, rice for pilaff is colandered, however, the riczct:::-rc:i‘ﬁa;foi;h:oiagi:a}ngzr:dbc";sha??ei'lp?r-:a-‘\lﬂm'_

are softer and more digestive than pilaffs. Chilaffs are made especially for adu'fts ands chiII{d. e
:I‘he present book includes recipes of more than 200 kinds of dishes. -sweets and other h drC'L ad

articles. Each of them has been carefully studied, tasted, prepared a:;d served separatel 'a“ e
The author hopes that gourmand readers’ll enjoy and make productive use ;)f r:his boi)'k Because

the secret of a successful dish making is closely connected with knowledge thereof, h g

Haji Jabir KHALIFAZADE

2—1061
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AZERBAIJAN PEOPLE’S COOKERY AND
HOSPITALITY TRADITIONS

The nature has grudged neither its abundant, wealthy land and fascinating beauty, nor its
moderate climate to Azerbaijan. Our people are notable for their popular wisdom, diligence,
hospitality, original humours, and have brought up numerous talented and skillful craftsmen.
Since ancient times Azerbaijan has been famous for its national craftsmen in the fields of
architecture, ornamental design, sericiculture or silkworm breeding, horticulture, carpetweav-
ing, joinery, furriery, pottery, butchery, cookery, sweet making, etc.

Foreign travellers, merchants and other guests from different corners over the world were
charmed by ancient, peculiar streets, shops, market places, coaching inns, hotels, hospitality,
higher cuisine and domestic culture of Azertbaijan.

Azerbaijan people’s historical traditions were handed down from one generation to anoth-
er and kept in architectural monuments, names and traditions.

Extreme abundance of exceptional plants and farm produce, using sumac, walnut, nut,
chestnut, white and red cornelian cherries, sour grapes, pomegranate, albukhara (black oblong
soursweet plum), plum, ziringe, mare’s - tail or horse -tail, fennel, rose, dog - rose, thyme,
mint, celery, balva, ginger, pink, white basilica and other wild fruits and berries give a spe-
cial taste and smell to Azerbaijanian dishes. Since ancient times Azerbaijanians are fond of
cooking meals in copper and highly glazed pottery plates. For instance, copper casseroles,
copper basins, trays, round copper trays, metal bowls, milk pails, copper buckets with pressed
sides, cowls, iron disc (for baking thin flat cake), pans, cast-iron boiler, tile stoves, sahang (big
clay jug for water), kupa (earthenware pot), etc., are adornments of our national cuisine. Here
well - known cooks are always respected. They become famous for this art and craftsmanship
among the people.

Of wellknown cooks, Aly’s pilaff, Khoruzoghlu’s pity, Mollaoghlu’s bamiya, Kableyi Samad’s
pakhlava, Yetimoghlu’s bread, Muradoghlu Sabir’s kabab (shashlik), Molla gizy Gulbayim’s
dolma, Zuleykha khanum’s shuyud pilaff, Juvaroghlu Yagub’s tea, etc., are famous among the
people.

,:\zurhaijanians very much love, respect their guests, and always do their best not to hurt
their feelings. Since ancient times, there is a proverb among our people. It says: “Guest is a
flower at home, serve the guest, fancy yourself a guest™,

] Azcrf]uijanians' great huspifality, friendly relations, ever - open and clean cuisines, good
ﬁe][nm. sincere talks and funny aumours make their dishes and meals sweeter and more taste-

When expressing our good will for somebody our people always say: “Be happy, live in
abundance.” They express their happy wishes in these words:

“Pilaff simmered by bride,
This is my fame, my pride”.
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A song says:

Darling, you are heart of love
Serve me a plate of pilaff
You-an old flame of mine
That’ll do, more than enough.

The song raises abundant cuisine to the same level with love,

But about sincere words:
Your smile is winged,
Tasteful and sweet.

I'm as good as my word
True by deed and by word.

Azerbaijan people’s love for friend and guest, need for peaceful relations, kindness against
evil is symbolycally sounded as “Repay evil with good”.

All craftsmen in Azerbaijan compete both in receiving guests and demonstrating cooking
or making dishes. “In which district what meals and dishes are cooked better?” There exist
heated arguments around this question. For example, Guba inhabitants are good at cooking
bozbash and kallapacha, Sheky inhabitants-pilaff and milk dishes, Bakuers - pilaff and dough
dishes, Garabagh inhabitants - dovgha, dolma and kata, Balakan inhabitants - potato and bean
dishes, Ganja population- pity and shashlik, Lankaran inhabitants dishes of fish and hunted
birds. When preparing dishes, the cooks pay great attention to the choice, quality, prepara-
tion of necessary products.

There is such a tradition in Azerbaijan cookery: One won’t make dishes without any spice
and acid, if any food in recipe lacks one of these when making any dish one won’t replace it
by another, or shall refuse cooking the dish. For instance, one won’t make pity without dry
alycha, pilaff- without saffron, firny without cardamom, cinnamon, sharbat of rose infusion.

Professional cooks show great patience and endurance during cooking meals till serving.
They pay close attention to making dishes, stewing over fire, roasting over charcoals, gradual
boiling of water, etc. When preparing any dish, each house - wife, professional cook is alert,
as if they observe a sudden appearance of a new mystery or wonder like a fortune - teller
around the fire. They strictly observe the dish until ready, or try taste and smell. Further they
add variovs spices. The cooks perform their tasks with great responsibility. This is as difficult
as alchemy. At last, national, peculiar, fine, tasteful and attractive dishes are served.

In the past times decorated national plates, bowls, saucers, jugs, wineglasses were used to
serve dishes. Floors were covered with national carpets and palas (napless woven woolen
carpets). The carpets were covered with cloth, put sitting mattresses and. long, rum‘uj pillows
for leaning. The guests were received, entertained and served in large parties by special people.

They were called “mehmandars” ( guest receivers). One, who led the party was called

“masabeyi” (party leader). :
The role of the national and popular songs in wedd Tl
ancient times. Having national meals with good appetite to music is close

ddings and parties has been known since
ly related with our

people’s cuisine culture.

2%
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There was a fire - place at the upper end of the rooms in old houses. The fire - place was
used to keep both tea and dishes hot. ;

When serving any dish or meal in Azerbaijan, the local people start eating after saying
“Bismillahir-Rahmanir-Rahim”, “Ya Allah, bu sufrani halal et *, “Bu chorayi biza chokh
gorma”, (“In the name of merciful God, “Oh God, make these dishes acceptable”, “Don’t
deny this legally earned living to us™).

At the end of the party, guests tell the host “sufraniz achyg olsun” (“let your party be
always joyful”’), “chorayiniz bol olsun” (“live in abundance®), then thank him and say good-
bye. The host, in his turn, says “nush olsun™ (*Good appetite”), “suframyz sizin uzunuza
hamisha achygdyr” (““We are always ready to receive you") to the guests and sees them out.

ONSOZ

§ H'ac] Cabir Halifezade nin “AZERBAYCAN MUTFAGIN SIRLARI” kitabini ¢ok bii-
yiik rlglyle okudum, Gerekli ve faydali bir kitaptir, Sofra, yalniz ailenin degil, keza tiim bir
ulusun i¢ hayatimin ve kiiltiiriiniin gostergesidir. Sofrasi misafir i¢in agik olan bir ulusun
manevi degerleri de zengin olur. Nefis, leziz yemekler koyulmus, zevkli bir bigimde dii-
zenlenmis sofra basinda toplanan ailenin hayati hep saglik, hosgérii ve samimiyetten kay-
naklaniyor. I

Yemeklerin cesitliligi, tad ve olusumunun zenginligi Azerbaycan mutfaginda 6nemli bir
husustur. Bu hususlar da insanin istahl olmas: igin ok Gnemlidir. Istah ise sagligin esas
unsurudur. Azerbaycan mutfaginda pilavin yaninda cesitli sebze ve pestillerin, 6zellikle nar
surubunun bulunmas bir gelenek haline doniismiistiir.

Azerbaycan yemekleri, mevsimlere, hatta giiniin gesitli saatlerine gore de degisiyor.
Mescla, ilkbahar ve yaz aylarinda dereotlu pilav, kisin parga doseme pilav, sabahleyin siit-
lii pilav, aksamleyin ise fasulye-pilavin tercih olunmasinin tesadiifle ilgisi yoktur. Bu as-
linda sihhatla, saghkla ilgili bir olaydir. Yemeklerin organizmanin talepleri ve saghkla il-
gilendirilmesi, toplumun maiset kiiltiiriiniin en iyi gostergesidir.

Hacy Cabir’in yazmis bulundugu, bu bilgiler, su anki ve gelecek nesillere éngdrdiigii
Azerbayecan mutfag, yemekleri, onlarin hazirlanma usulleri ve yollar, hatta mevsimlere,
aylara, giintin cesitli saatlerine uygun diizenlenmesi, milli varligimizi, gelenck ve gorenek-
lerimizi yasatmak, nesilden nesle iletmek agisindan da ¢ok yararlidir. Bu eserde onun izle-
nimleri, meslegini iyi bilmesi, bilgisi ve deneyimi agik goziikmekiedir. Azerbaycan mutfa-
ginin yurt disinda tanitimi igin defalarca C. Halifezade gorevlendirilmistir. Kendileri, bu
gorevi Italya, Almanya. Portekiz, Danimarka vs. gibi iilkelerde basariyla ve sercfle yerine
getirmistir.

Kitapta asil niishanin yaninda Rusga ve yabaner dillerde de ceviriler verilmistir. Bu,
Azerbaycan mutfaginin diinya ¢apinda tanitimi isine genis imkanlar saglayacagina inani-
yorum.

BAHTIYAR VAHAPZADE
Halk sairi, Milletvekili ve Azerbaycan llimler
Akademisine yedek iiye
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YAZARDAN

Azerbaycan’in milli kulinariyasmin (mutfaginin) yiizyillarca tarihi gegmisi, deneyimi, gelismis ve
tekmillesmis gelenekleri vardir. e

“Kulinariya” kelimesi latince bir sézciik olup “yemek hazirlamak yetenegi, mutfakeilik meslesi® an-
lamina gelir. Bu sanat dali, toplumun sosyal ckonomik ve kiiltiirel gelisimi, sanatseverligi, i¢ yasam
{maism)»kﬁllﬁn‘.'lyic stki bigimde iliskilidir. Halk sanatinin diger dallart gibi mutfaginizin da gecmisini,
bugiiniinii 6grenmek, 6gretmek, tamtimim yapmak ve sergilemek ¢cok onemlidir.

‘Bellidir k»i_, vatanimizda meskun bulunan her bir halkin, toplumun, keza il, koy ve kentte yasayanla-
rin kendine 6zgiin mutfak kiltiirt ve mutfak gelenegi var. Herkes kendi, imkani, yvetenegi cercevesin-
de kendi giinliik yemeginin ¢ok gesitli ve nefis olmasina ¢ok 6nem veriyor. Bu soylenen deliller toplu-
mun saghkl ve harmonik gelisimi, uzun yasantili olmasi igin esas ve onemli hususlardandir. Bu agidan
Azerbaycan milli mutfaginm sirlan, gergekten 6grenilmek, arastirilmak ve tanitilmak hakkina sahiptir.

Halk mutfag:, cografi ekonomik ortamla, yiyeceklerin, koy ekonomisi tiriinlerinin gesiti mevsimi
ozellii. ticaret ve pazar ortam, insanlarin meslek ve sanata olan ilgileriyle olusuyor. Yemek, agir eme-
gin, zevk ve zahmetin iriintudr.

Halk arasinda bir deyim var: “Insanlar igin ilkin, en 6nemli, yani hava su kadar énemli olan sey ye-
mekse, insanlarin i¢ hayatlarinda 6grendigi ilk sanat da yemek pisirmektir - ascihiktir.”

Azerbaycan, bereketli toprag, miilayim iklimi, biz insanlara ok sey kazanmistir. Bu yerin insanla-
rina eski. zengin, geleneksel mutfak, ¢ok esitli yiyecekler, baharatlar, cesitli taze sebzeler, bostan bit-
kileri meyva ve yemisler bahsetmistir.

Okuyuculara sunulan bu kitap, ev hanimlari, geng aileler, heveskar ase1 ve tatlicilar, kamu maiset
hizmeti ¢aliganlan icin yararh olacagina inanyorum. Kitapta kisa olarak Azerbaycan'in etnografik
ozellikleri, bélgenin milli mutfaginin tarihi gelenckleri konusunda drnekler. soguk kahvaltilarin, sulu
ve kuru yemeklerin, pilavlarin, suruplarin. Dogu tathlarnm meyva ve yemislerden hazirlanmg regelle-
rin hazirlanma usullen: agiklanmustir.

Azerbaycan milli mutfak yemeklerinin ok cesitligi, nefisliligi ve kalitesi, 6zgiin sanatsal yapim ter-
tibaty. baharatlarin kokusu, diinya ¢apinda iin kazanmistir. Ben, sahsen bunun Almanya, Isvigre, Liik-
semburg, Avusturya, Danimarka, Portekiz ve diger iilkelerde bu olayin tanigi olmug bulunmaktayim.

Halkimiz, kendine dzgiin eski sofra kiiltiiriiii biiyiik zevk ve basariyla Gteki nesillere iletmenin,
yiksek miisafirseverlik gelenegini yasatmanm ve daha da ileri gotiirmenin yollarini diisiiniiyorlar.

Azerbaycan mutfaginda tathlanin 6zel yeri bulunmaktadir, Bu tathlar ozgiin tadi, gizelligiyle tek
Azerbaycan’da degil, keza Tiirkiye'de, fran’da ve Orta Dogu’da iin sahibidir. Azerbaycan tatheihk ge-
lenegi, Dogu tatheilik geleneginin én safinda yer almaktadir. Halk, kendi milli halk sanatini canlar ka-
dar korumus, saklams, ¢agdas zamanimza kadar iletebilmistir. Dogu tatlisi yapim usullerine, kuralla-
rina, tadma ve nefisligine gore Azerbaycan tatlilar arasinda ozl yere sahiptir. Ulkemizde gesitli baha-
ratlar. yemis ve meyvalar, 6zellikle findik, ceviz, kestane, badem, bal, dut pekmezi, giizel kokulu giil
suyu, surubu ve diger ham maddelerin bol olmas: bu iilkede tatheilik mesleginin gelismesine neden ol-
mustur. Azebaycan tathsinn gesiti, kalitesi onun tiretimi zamam kullanilan malzemelerin (bugday unu,
piring, findik, ceviz, ve baharatlarin) kalitesiyle ilgilidir. Bu tathilar halk arasinda ¢ok sevilerek meclis-
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lerinde, diiiin ve bayram giinlerinde pisirilir. Bunun

asindan nefis bir ¢ayla beraber de servis yapilir.
Azerbaycan’in en sevilir bayramlarindan olan “Nevruz Ba

mi vs. bayramlardir.” Bu bayramlarda bizim tatheilar kendi
Bu kitapta Azerbaycan tathilarinin genis yayilmis gesitle

diginda tathlar 6gle ve aksam yemeklerinin ark-

yrami, Kurban Bayrami, Ramazan Bayra-
ustaliklarini baganyla sergiliyorlar.
riyle beraber, onun unutulmus cesitleriyle

~-de sizi tanistiracagiz. Bu tathilar 6zel helvaeilik, baklavacilik, sekerleme, tesislerinde, ev mutfaklarinda

pisirilerek magazalarda, diikkanlarda ve sehir garsilarinda satilir,

Azerbaycan mutfagma 6zgiin olan 6zelliklerden bir tanesi de yemeklerin tathilarin iceceklerin mev-
simlere hatta giiniin degisik saatlerine uygun hazirlanmasi ve yapimidir.

Mesela, Azerbaycan’da pilavin, asm, ¢ilovun (pilav cesiti) 150 cesiti bellidir. Su da bellidir ki, ¢l
&irtma pilav en fazla sonbahar mevsiminde pisirilir. Dereotlu, baklah pilavlar, kiikiilii as ilkbaharda ve
yazin ilk aylarinda, sebze kavurma yazda, kiyma, ¢ig doseme, pestil kavurma kisin pisirilir, Genellikle
pilavlar 6gle yemegi i¢in hazirlanirsa cilovlar da kendi nébetinde aksam icin hazirlanur. Siitli aslar ise
sabahleyin yenilir. Hatta baz ailelerin mutfaklarinda aile uyelerinin yas durumlarina da uygun yemek-
ler yapilir. Mesela pilavlarda pirincin suyu siiziiliir, ¢ilovlarda ise bu yapilmaz. Bu yiizden cilovlar da-
ha yumusaktir ve sindirilmesi de daha kolaydir. Bu yemek en ok ihtiyarlar ve gocuklar icin tercih edi-
lir,

Kitapta 210 gesit yemek, tath ve diger mamiillerin hazirlanma recetesi (usulil) sunulmustur. Onlann
her biri kesin olarak G8renilmis, yoklamlmis, pisirilmis, tadlan kontrol edilmistir. Bévlece yazar ola-
rak, okuculann “Azerbaycan mutfagimn sirlar” kitabini okumakla bu sirlan benimseyecegine, ondan
biiyiik fayda gorecegine ve bilyiik zevk alcagina inaniyorum.

Hacr Cabir HALIFEZADE
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HALKIN ASCILIK VE :
MISAFIRSEVERLIK GELENEKLERI

Allah tabiatin 6z biytileyici glizelligini, miilayim iklimini, bereketli bagl bahgeli topragim Azerbay-
can’dan esirgememistir. Halkimiz da kendi bilgeligi, emekseverligi, misafirseverligi, kendine 6zgiin
mizahlanyla farklanmug, yetenekli, usta sanatgilar yetistirmistir. Azerbaycan’da en eski zamanlardan
mimarlik, sebeke cephe sanati, ticaret, ipekeilik, bageilik, hali dokuma, tekelduz (bez iizerinde nakig
isleme) marangozluk, kunduracilik, comlekeilik, kasaplik, ascilik, baklavacilik vb. mesleklerin ustala-
I yeti§mistir.

Yurtdisindan gelen seyyahlan, tacirleri ve diger misafirleri, 6zellikle Azerbaycan'in eski, 6zgiin bi-
¢imde yapilan sokaklari, ditkkan ve carsilar, kervan saraylar, otelleri, misafirperverlikleri, yiiksek ya-
sam tarzlan ve sofra kiiltiirleri, hayran koymustur. '

Azerbaycan halkinin tarihsel gelenekleri, gesitli yollarla nesilden nesle iletilmis, tarihi mimarlik ya-
pilarinda, adlarda, gelenek ve goreneklerde korunup saklanilmistir,

Fevkalade tabii bitkiler ve tanim iiriinlerinin bollugu, sumak. ceviz, findik, kestane, beyaz ve kirmi-
z1 kizileik. eksi iiziim, nar, erik, erik kurusu. kara erik, amberbaris, semizotu, rezene, asl giil, yabangii-
1, kekik, nane, kereviz, maydanoz, bilesikgillere ait bitkiler, beyaz reyhan (feslegen) ve mutfakta kul-
lanilan diger yabani meyva ve yemislerden yararlanilmast, Azerbaycan yemeklerinin daha hos kokulu
ve daha nefis olmasina katk: saghyor. Halkimiz. mutfaklarinda en eski donemlerden bakir ve gini ¢6m-
leklerde yemek pisirmeyi ok sever, Mesela, bakir tencereler, topak tepsi, tepsi, masrapa, siit kovast,
dilyiim, bakir kase, sac, tava, kazan, tas, testi, ¢anak ve kiip gibi kablar bizim mutfagimizin siistidiir,
Burada iinlii ascilara herkes sayg gosterir. Onlarm isimleri, mesleklerinden dolay: halk arasinda biiyiik
tn kazanmistir.

Unlii asgilardan olan Asci Al piti (Azerbaycan yemegi) pisiren Horuzoglu, bamye pisiren Molla-
oglu, baklavac: Kebleyi Samet, ckmekei Yetimoglu, kebapgr Muratlar’in, Sabir ve Molla kiz Giiliim-
beyim’in dolmasy, Ziileyha Hanim’in dereotlu pilavi, Cuvar oglu Yakup Bey'in ¢ay1, Mesedi Muhtar’in
eti. Bal Kasim’in bal vs. halk arasinda cok tunlidiir,

Halkimiz, kendi misafirlerini pekcok sever. Onlara pek de sayg gosterir ve herkesin kendilerinden
memnun gitmeleri i¢in ellerinden geleni yaparlar. Eski zamanlardan ¢ok kullanilan bir halk deyimi var:
“Misafir cj\-'in gliliidiir, misafire hizmet et, kendini misafir say”. Halkimizin yiiksek misafirseverligi, gii-
lcr_yﬁzlcn, hep agik olan temiz sofralari, hog ortam, tatl sohbet, bunun disinda komik yumoru (latife-
leri), bu toplumun mutfagin daha nefis ve daha leziz kilmaktadir.

Bizim toplumun insan;, birisi i¢in dua ederken o adama: “Giiniin ak olsun, ekmegin bol” der. Bazen

kendi hos arzularn su sekilde ifade ederler: “Ag1 pisiren yag olar, gelinin yiizii ak olar”, Bazen de ma-
nilerinde: . '
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Azizim sini-sini,

As doldur sini-sini.
Senin gibi yar seven,
Neyleyer dzgesini.

Diyerek zengin sofrayla kendi muhabbetlerini bu diizeye yiikseltiyorlar. Tatli kelimelere gelince ise:

Giiliisiin kanatlandi,
Lezetlidir, tatlidi,

Anlamsiz Iafa bag katmaram,
Sézlerim kiymetlidir.

Azerbaycan halki arasmda misafire sayg:, dosta saygl, emniyeti sevimek hatta kotiilige ivilikle kar-
silik vermek, bir deyim olarak su sekilde ifade olunuyor: “Diisman seni tas ile, sen diigman as ile”.

Azerbaycan’da tiim mesleklerde oldusu gibi asgilik mesleginin ustalar yarisiyor, Hangi bolgede
hangi yemegi kim daha iyi, daha leziz pisirir?

- Bu konuda da tartismalar siiriip gider. Mesela, Gubalilar bozbasi ve kellepacay: Sekililer: Pilav ve
sutlii yemekleri, Bakiiliiler: Pilav ve hamurlu yemekleri, Karabaghlar; Dovga, dolma ve boregi, Bala-
kenliler: Patatesli ve fasulyeli yemekleri, Geneeliler: Piti ve kebabi, Lenkeranlilar ise balik ve kuslar:
daha nefis ve daha iyi pisirilir. Ustalar yemek hazirlarken malzemelerin secilmesine, kalitesine. temiz-
ligine, islemine ¢ok onem verirler.

Azerbaycan asciliginda Gyle bir gelenck de var ki baharatsiz, pestilsiz yemegi hi¢ hazirlamazlar,
Eger yemek pisirilirken onun olusumuna veya regetesine ait olan bir gida gesiti. bir baharat olmazsa,
onun yerine diger bir malzeme kulanmaktan hoslanmazlar ve bu yemegi pisirmekten vazgegerler. Me-
sela, kuru erik olmaksizin pifi, safransiz pilav, tar¢insiz, kakulesiz firni, giil suyu olmaksizin serbet pi-
sirilmez. .

Usta asgilar, yemegi hazirlik amindan sofraya konuldugu ana kadar biiyiik sabir, azim ve gayret ser-
gilerler. Onlar, yemegin hazirlanmasina ateste, mangalda atesin hafif olmasimna, suyun hafifce ka)']_'l:m?a-l
sma ¢ok onem verirler. Her bir biiyiikanne, ev hanimlari, usta aseilar, ycmfk hazirlarken kendilerini
zorlayarak hic bir seyden taviz vermezler. Kazanin baginda durarak dikkatleri ve b&lkl;&l?]']}'];t fala hﬂvk,]'
yorlarmis gibi, sanki yeni bir sirrin, yeni bir harikanin vuku bulacagini bclklcrlcr ve b("\"ief:cl yvemegin
tadini, kokusunu, pismesini takip ederler. Yemegin pismesine az kala ona Illm:'c Olliﬂarl :;::;:‘uh. hari.mrz?p
lar sanki biiyiileyici bir olayi hatirlatilir. Onlarin kendi islcrin? )faklasulm, :iuldnlyycaryl:: 1.1n]u E?llr ]\Im\,:
cinin yiiriittigi kimyasal bir operasyona benziyor. Sonugta milli, kendine ozgiin, giizel ve nefis yemek-
4 ;lsz}iagiajrj:nr‘l:;;?;: hazirlanmis yemegin sofraya sunulurken milli ﬁzcl!ikfer(j' s.ahip. bczcl_; I.E tabaklzﬁ:
kaseler. fincan tabaklari, giil karlari, kadehler kullaniliyordu. Dosemelere milli }T'at}lar. k‘l l; m]]cr scu]
lir, hal {izerinde beyaz sofralar agilir, etrafina da silte ve _vas.nlj; konuluyordu. Bum‘k Ilmic :L:j |l oze
kisiler idare ederdi. Onlar. misafirleri kabul eder, rahatliklari iin ¢aligir, onlari mesgul ede :
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Bu adamlar “Mehmandar”, meclisi yonetenler ise “Masabeyi” adlandirilird:.
Milli halk musikisinin meclislerde ve diiginlerdeki 6zel yeri en eski donemlerden b
yemeklerin, milli musikinin sedalan: altinda istahla yenilmesi de halkimizin softa kiltiiriiyl
de baghdir. Eski evlerin, odalarn yukari tarafinda sominenin bulunmasi, odunlarin ateste yanmasi ve
atesin de odaya 1s1 ve 151k vermesi, misatirlerin rahatligina, ilgisine néden-,q_ltr_'_ial_elg berai)er zayeme—« &
&in ve cayin 1sitilmasi igin de yararh bulunmaktaydi. ] A2
Halkimiz o kadar misafirsever bir toplum ki her bir evi, as¢1 ocagl, kahygpe.-:_\?gga:_qul' adlandumalk
miimkiindr. s =72
Azerbaycan'da sofrada otururken “Bismillahir-Rahmanir-Rahim”, “Ya Allah bu soframizi helal
kil”. “Bu helal lokmay bizlere fazla bulma™ diyerek. yemege baglanilir. Yemegin ve meclisin sonunda
ev sahibine, misafir kabul edene halk lisantyla “Sofraniz agik olsun®, “Ekmegi di
tesekkiirde bulunur ve bdylece el sikisarak oradan ayrilirlar. Ev sahibi de: “Nus olsun” (afi
“Bizim soframz sizin icin hep agiktir” diyerek selamlagir. JALASE =
Azerbaycan’in zengin tabiati, hala eski zamanlarin birkag sanat dalinin gelismes
saglanustir. =
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A3OPBAJYAH KYIHHAPHIACKHI

“A39PBATYAH" CAJIATEHI

Mowmiiiop, Xujap, IHPHE HCTHOT,
xahb F0rpaip. Xujap, noMEI0p 0p-
raja. Kahhlaap HCa HHMYIHEH [BIPa-
a3 aysyayp. Compa yeTyHa XBipaa
paHMBILl K6j COFaH Ba ja bam co-
ran camianp, [eIpMbi3sl Kya6jua gap
JHATAHND CATATEIH YCTYHA TORYIYP.
Y3apHHD a334bIF MO ITHPACH ra-
TEUIMBIIN 3ejTVH Jarsl a1dsa enmp.

p [

dpzar:

@ 30 1 nomwnop, 30 r xmjap, 30 1 |

kahut, 15 r mupus #ersor, 15 1
rap, 10 1 3e[TvH jarsl, GHp 4aj ra-
IBITRE THMOH HPOCH, Tk Ko-
P2 Y3, HCTHOT,

-
X e CBIP (bPBIH3: hiol
MEHIHP KOJoPTH HIT * C 3EIIEHBIO ¥

Ta1a MojyE NEHIMPHAH 1ILTHM- |
| Ka, HApEAHHBNL 710
ABIBANT THPXYHO

jbifl jAHBIHA TAPXYH, Ba-
TP T0jVIYp.

CAJIAT “A3EPBAHIIKAH"

Hapesaiores  NOMAIOP, Orypet,
CTUIKHI NEPEN, JaTYR  OropoIHbIiL.

JloABKN DOMEIOPa 1 OIYPLA VECTAdbI-
BAIOT B CEPETHAE TAPETRN, @ JaTvK -
110 KPasM, JATeEM 1X NOCKITAIOT METKD
HAKPOIICHHLIM JETEHBIM LA Pema-
M TyROM. Ceepxy T YCBINAWT
IepHAMH TpalaTa “Toaeiima’ 1 crer-
Kd NPHNPARIEIOT 0THEKOBBIM MACT0M,
CMEITAHHBIM € THMOHHLIM COKOM.

Heofixoqusuie TpoIvETEL:

® 30 r novmzaopa, 30 r orypna, 30 ¢
aatyka, 15 T caakono nepua, 15 ¢
rpasaTorsx 3epes, 10 © aTHERoBOND
MACT, (HS S2HHER KR THMOHH)-

w&mm H MIHOTBIR TEpe - 1)
BK ~

PYBCTD MO
RN, ODET-
Rpecc-ciiarom un

Coeauil chip 13
.

' Rpecc-Canan,

a2, 25 1 J09eK Kpac-
PEANCKIL, COTh B TOTHEHBIT
H HOTLOTCS OTIETBHD,

SALAD “AZERBALJAN? AZERBAYCAN SALATASI

Domates, salatalik hiyar, tatlt bi-
ber, kvirerk salata dogramr. Salatalik
fuyar, domates ortaya, kivircik salata
ise kenarlarina diziliv. Sonra fizerine
esil sofan veva kuru sofan
ne bir az limon suyu ka-
s zeytinvag) dikulir,

Slice tomatoes, cucumbers, sweel
capsicum and lettuce, Pile cucumbers
and tomatoes in the middle, and let-
tuce-around on  the plate. Slice
shreded spring onions, or onions on.
Sprinkle with red pomegranate seeds
in the middle of the salad. Pour on
lemon juice mixed with olive oil.

Malzameler:

830 or. domates, 30 gr. salatalik
hiyar, 30 gr. knircik salata, 15
gr. tath biber, 15 gr. nar, 10 gr.
zevtinyagl, bir cay kasi@ limon
suyy, tuz ile biber zevke gire

® 30 gr tomato, 30 gr cucumber, 30
ar lettuce, 15 gr sweet apsicum,
15 gr pomegranate, 10 gr olive

|emon juice

BSaear tnrragnn. 23 ].l" l.'ul red
radish. Salt and pounded car- |

: &R
ﬂ k i -
away is served separately. el Imm Iurp G

mis kKimyon.

ASEPBANIDKAHCEAS KYIIHHAPHS

HIDKH CAJIATEI

ToMiaop, Xujap, wmpin werior
) DAl COFAH XBIPAA-XBIPIA 107 parki-
ABIP, Y3IPHED XEIIE 10FPanMbIil Ko-
JOpTI COMUING TAPBINLILIPLLILID, 1V3,
HOTHOT 2T oaveyp. Yzapuea aza-
HEIT YIYM CHPRBCH TORYIYp. Bup wya-
J9T COJYT JEPAD CAXTANIBITIAN conpa
ayXyp rataapia cydipaja sepip.

dpzar:

® 50 ¢ momuaop, 50 r xujap, 20 r
mupen werior, 20 1 coran, 10 ¢
HEITH 10 r myjya, 10 ¢ pej-
b, 5 r yaym cupkacl, Tama Ko-
Pa I3, HCTHOT,

HFYJYLTY CY3Md

I’ iraT TonIngs Toky

DJIHD XLIPL 108 PIMBIIL

wa enwmp. Cyamajo aojya-

LR TR Mcar raTkiugIsipub, 1y3 sy-

(DR AT MyaaT cojyr jepaa cax-

SEURT A Rgonpa HuMatapIa -
pajo Bepranp.

INEKHHCKIH CAJIAT

Meako  waperawres MOMIAOp,
OIYPELL, CAUIRKI nepen - penuami

VK, NOCKINAKTCA 1 TEPEMELIHBANTCH |

© KPOImeRny JETEHN, _llHﬁHu.IHII!’H‘H

coddh B MONOTRIA nepeis. Bee wymi-uyn,

IO ST BHAOTPaTLIM FRCYCOM.
[Tocae wenpozomsamesiorn X

HEHIH B NPOXTAAHOM MECTe Ti0gaeTes

HA CTOUL B CUTaTHIne.
Hpoiyer:
® 50 r momiopa i orypma, 20 ¢
CIIRONG nepua o PemHaTon I'|-
K, 10 r Kinasl, yepona,

Kay 5 T BHHOTRTHOr0 Yk
I MOIOTH neper -

Crmy-yauonil, npone
CKBO3b ABOTHOI CA06 Mapail, DOCKIm-
TOT HAKPOIEHILN YKPOMOM; B CIIMy.
TMPEMEIHENOT TOTHEHBI YECHOK, 10-
fanmmor com, Motepimas & npoxian-
HOM MECTE, HO3AN0T B MICKAX 1A CTOL

SALAD A LA SHEKY

Slice tomatoes, cucumbers, sweet
capsicum and onions. Add  shreded
areens, sall, pepper and mix, Pour on
some vinegar. Pul in a cold place.

® 50 gr tomato, 50 gr cucumber,
20 gr sweet capsicum, 20 gr onion, 10

gr coriander, 10 gr dill, 10 gr bsil, 5 |

EF Vinegar and pepper. salt 1o taste.

SHUYUDLU SUZMA

Strain sour milk through double
pauze and add finely shreded dill.
Pounded

milk. Salt it. After k

mixed nlrh sour
a cold

SEKI SALATASI

Domates, salatalik hiyar, tatl bi-
ber ve Kuru sodan ince ¢ narak
fizerine ince kiyilms vesillik katilir ve
tuz, biber kattikian sonra karstinhe
sonra biber v sirke eklenir, Bir sfire
sofuk verde bekletildikten sonra ser-
vis vapilir.

Malzameler:
8 5
hivar, ibe &

tuz, hiber ze

SUYUTLL (DEREOTLU) SUZME




93Ma J10BJA
ANmavIEH BRI A0Gjd
i JEJTVH JRFRIHIR
e, 103 10

L JojyaMyin
i3 HEp JaHd-
TOTPAsMBII

opar:

51 j fiarm

AZERBAIJAN COOKERY

MAIITET H3 JIOBH

Todin (acos) apsy B Boge Hi- |
KAHVHE Be9epoM, CBAPEHHOE A0DH
¢ TIOTRAPEHHBIM  HA
(IHRKOBOM MACAC PETHaThiM JIVEOM,
FPEIEIM OPEX0M I TIPOMYCRANT Heped
MACOPYORY, MECHBO  ZampaRiaigT
COTEIO, MOJIOTHIM THPHEM, TOTGEHLM
YECHOKOM H HEPEMCITHBANT. Tozapas
HA €TI0, TOCHNANT FPaHATOBBIMA
JEPHAMH,

HNpoayer:

® 75 r a0di, 50 © pensatoro ayka. 30 |
F MSKOTH [penKoro opexa, 15 T
GIHEROEOTG aucaa 16 1 RiHILL
TOTenoro Heciioka, 20 © rpam
HBIX 3PS, COTE 1 MOTOTLIT TIEpELL

TOILHIKOM 0 KTAINT B TAPEIRY, dKK) -
g~ i .4
voii HKpOi, MACHOM, A0M-
THROM IHMOHAGY JEICHIM TYKOM.
Briggera gsanms; THIATeIbO 3a-

A
R, COTH 10 BRYCY.

MASHED BEANS

Boil the heans previously soaked
in cold water from the evening.
Roast onions in olive ofl, add walnut |
kernels, and mince, Add pounded |
garlic, pepper. salt and mix it. Add
pomegranate pips, salt, pepper, and
shreded coriander and mix with
mashed heans. Spill pomegranate pips

when serving.

@ 75 gr red beans, 50 gr onion, 30
er walnut kernel, 15 gr olive oil,
15 gr coriander, 5 gr pounded
garlic, 20 gr pomegranate pips
L and pepper, salt 1o taste.

Then roll oul the dough and bakes
adray, Decorate with greens w:;hen |
serving e

@ 30 gr soft caviar, 20 gr butter, 1/4 |
leman ent, 15 gr spri
onion, * fihir, 1/2 egg and sa
1o taste. »

FASULYE EZMESI

Iri fasulveyi aksamdan islatarak
sonra pisirilir. Aynica zeytinyaginda
Kizartilmss kuru sofian, ceviz ii ekle-
nerek kiyma makinesinden gegirilir.
Tugz, biber. sarmusak ezmesi, nar fane-
leri ve ince kiyilmg kisnis ilave edile-
rek kanstrilir, Tabaklarda sofraya
Koymadan dnee @zerine nar taneleri
eklenir.

Malkzameler:
@ 75 gr. fasulye, 30 gr. kurusofan, 30
gr. Ceviz igi, 15 gr. zeytiny AL
isnis, 5 gr. sarmisak, 20 gr. i
leri, tuz, biber zevk

SIYAH HAVYARLI LAVAS

sapilir
Lavasin h
unu su

asirlanmas

® 30 pry

AZORBAYCAN MUTFAGI

MEJBD TOFPAMAYLI

Jaj anmacel B2 ja apmya rabmir-
JAH B TYMIAPLAH TOMHUIDHDPOK Ha-
MK LDOLIDPD 10FPUHELILID, Opik
B0 IAfTATH HaPIIKIN ULIXAPLLIEIG
f0pa jepa baaynyp. Y3apusa azaver
xaMi, 3, WRKAD TO3Y, JHMOH [Hpo-
Cily S3IMBIT TAPULIH LD ¢THTHD ra-
PRIARPLUILIR. Biup smyuar cojyayay-
113 CAXAAHBLTMD, Xycyen Bywnyp rad-
Aapia MejBanapT Gazoaanp Ba oyd-
paja sepiaEp,

MR,
BaphI hopMa
MBI &

TapiHD XBipAa 20rpan.

© HHII C3HpIap.

opar;
® 200 ¢ Baw corau, 200 1 map, 20
KEMIHHI, TAME Kopa 133,

DPPYKTOBLII CAJIAT

Jlenee afaoko (i rpyuy) oun-
WAKT OT WKYPRH 1 CeMAH, Hapesaior
TOHERMH poaskavin. K oy odanis-
HIT (HIIEHNERE 0T EOCTOMER H paipe-
HIHHBIE B HETLIPE A01LEN apiKoc u
nepenk. B osmo accopm aofamimr
HEMHOTO TRODOFE, CONM, TIMMOHEOT
COR, MPHCBITANT APHOT TYAPOi,
KOpHICH B nepesennieair, Oc
CIPAEPRATS” CATAT B XOT0ILILHIEE

(MT00bL JATH PONHTATRCA CoROM) 1 |

NOJATE Hi CTOA KENATEIHO 0 XpyC-
TWIBHON CANATHHIE, B CONMPOBORIE-
HHH CRERIX thpyETOR,

[poayerse:

| ® 30 r anox, rpym, NEPCHEDR, BpH-

KOCOB, CAHB (10abkasi), 40 r Teo-
pora, 3 r caxapHor L
A0

I'PAHATOBLIN CAJIAT

I s Fo-
, HA TS TOH-
ORPATHBMI  I0LEAMH,

Oramenin epe

JEPHIME,
B NGCHIETE

FRUIT SALAD

Peel and pip summer apples
andior pears, then slice them. Pip
apricots and peaches, then cut them
into four picces. Sprinkle with sugar

powder, salt, sour eream, lemon juice,
cinnamon, and mix, - Pot il into a
fridge for some time, then decorate
with fresh fruits and serve in special
crystal plates,

® 30 gr apple, 30 gr pear. 3 gr
apricot, 30 gr peach. 30 gr plum,
) gr sour cream, 3 gr sugar pow-
der, 1M lemon sepment and salt
T faste,

POMEGRANATE SALAD

MEYVA DOGRAMACI

Yaz elmasimi veva
dukian ve cekir

rmut sovul-

eri cikarildikian
sonra ince ince dilimlenir.

Kayisive seftali cekirdekleri gika-
rildiktan sonra dort kisma baliingr,
fizering biraz kaymak, tuz, toz 5
limon suyu, biraz
Kangtinlir. By

dotabinds

valarla siisfe

NAR SALATASI

Kiigiik orta bilyaklikte Kuru so-
fans sovup, enine ince ince kiydiktan
sunra tabakta iizerine nar
kangtinilir ve tuz Koy nar |
ri veince kiyilmig Kignis e siis b

I .I'h



JA3 CAJIATHI

333 TRIpMBIIB TYPN TOMHIID- |

. jaxumi-jaxwss Jyjyayp. Coupa

B9 TOMANHR MIKAHHID CATAT TaDBIHA
jRITRLTAPAT, TIUTHMAI[A DOTYHMY V- |
MYPT jarzapst Kahbl w39 Gasam- |
wp. YIapHED NhIpa  J0TPARMBIN
LD B XaAME TARYAYP. |

Wyjya con

Jpaar; |

op3ar |

@ 100 r repueizet TYpO, 112 axen |

vivpra, 30 t kahst (5 japnar), |
20 r xama, [y 368r0 Kepa BYpY-

V. |

A3OPBAJYAH KYIIHHAPHIACKHI

BECEHHHH CAJIAT

OuueTiTe B NPOMBITE  CBEAYI0
KPUCHYH) PETHCKY, HAPEHITH TOHKIMH

HAIHK TGP AOFPANBID | erogit B CAOKHTE TOPOIKE B CILTAT-

HITIE; OMHEEITE J0IBEAMI CBAPERHD-
0 BEPYTYI0 Sila CTHRMIE JATYRE,

| TocsinaTh NOBEPYY EPOIEROM YEPOITH

I TROpOTA.
[poaykTes:

@ 100 1 rpactoii peanckn, 1/2 wii-
1, 30 1 SaTyEd (TP NICTONEA ),
20 ¢ TROpOTE, COdb - CONDPAIHD
BEYCY.

SPRING SALAD

Peel and wash fresh red garden
radishes, Slice and pile in the salad
howl. Decorate with cul egg sections
and green lettuce. Dress with dill and
POUT 0N SOUT CTeam.

8100 gr red garden radish,1-2
eggs, 30 gr green lettuce (three
leaves), 200 ar sour cream, and
salt to taste.

YAZ SALATASI

Taze kirmea turp temizlenir, yi-
kamtlir; Sonra ince dilimler halinde
kesilerek tepe halinde salata kabina
yigalir, Dilimler halinde kesilmis yu-
murta ve siislegenle bezenir, Uzerine
kilgiik kiigtik kesilmis dereotu ve kay-
mak dakiiliir,

Malzemeler:

® 100 gr. kirmuzt turp, 1-2 adet yu-
murta, 30 gr. siislefen (3 yap-
rak), 20 gr. Kaymak ve tadina uy-
gun ilgiide tuz,

CVJIY XOPoKJIoP

KHUIKHUE BIHOJA

FIRST COURSES

SULU YEMEKLER




CYIIY XHHKAT

(T S U
¢ IMIPIOR HA-
1 v\ GLTRRTHITEIITS ivxa ja-
jhlibip Ba hamana Gup razap TypyIy-
np. Conpa W Gesaris 253 on
CHIFD TOPIRYHY OPMATA 10FPaHLT-
awip. Tojve amimRaeH )3, HCTHOT, Ci-
pInETS dapm hasspuansp,
I'.|ph=.|||5|.||rh:.'|!.2|1.
RYDTasHE: Iy
V10, KohIn jbi-
vmp. Rydrasap G-
WPEHMBIN XPHKATTAPE! Ta-
Xounpiop GHIAG {30
MOTPAHMBIE e
Cydpaja rajrap hai-
rojiayp. XHHKLIbIH ja-
pE3 BEPILIH.

opaar: |

5 VA2 VHY, 75 1 mojye amm, |
L3 azaa jw 10 r Gam co- |
ras, 10 r sememm, 10 1 cnpka g [
TAME KOpa Y. HCTHOT.

M AVETA VHVHE oY, fnp- |
TATBLTEIG, |

hassip |

A3EPBAHIDKAHCKASA KVIIHHAPHS

XIHTAl C BYJIOHOM

B npocessyio. numeRmiHys My
A00ABNTH BOIbIL, CRIPLIX A1, 9¥TH N0
COCTHTE 1 3avecHTh Tecto. Packatars
TECT0 B TOHKHE JAHCTRI (TONUIHHON B
0.8-1 s} 11 NOCYIINTE Hil OTKPBITOM
BOIAYNE, OCTPHIM HOKOM PAIPEINTH
ICTHI HA KEIPATHEN CO CTOPOHIMI
3 om. H3 sarotomvennoro dapia
{PapaHita, cotb, Mepel, JyK| CKaTarh
TediTETH, CBAPHTE B BOAE, HE DEIBAA
CHIMATh HARANG, J4TeM B RACTPHUIN
K CBAPEHHBIM TEITETsM NPHCOCIINHS-
HOT HAPEMAHHBIC KBATPATHEH CRIPOO
tecta. Koria oHN, CBAPHBIINCH,
BCILTBIBYT. OCTAHETCH 10DABHTL B
DYTBOH METRD HApesaHuyio kia3y. Ha
CTO1 BOAANT B TOPAYEM BILIE, B B
X paphopossix
CONPOBOAIEHIN YECYCa.

MpoaykTes:

® 50 r mmesmaRol Mysi, 75 168
pasmu, 1/5 aiina, 10 F pent -
0 Iy 10 1 krmaw, 100 9
€a, COb 0 MOTOTEI HEpETgs
BRYCY,

SULU KHANGAL
Add water, egg, salt to wheat
flour and knead dough. Roll it out
(18-1 mm thick and dry in the open
air. Then cut into 2,5-3 ¢m square-

shaped pieces with a sharp Knife.
Make stuffing of mutton, salt. pepper,
onion and mix. Make small Kuftas
from ready force meat, stew in hot
water, take scums off with a spoon.
When kufta is ready, pour Khangals
into the casserole. Sprinkle with small
the dough
appears on the surface. Serve hot in

cut coriander when

bowls. Seryesd

)

SULU HINGAL (MANTI)

""1\\\»\.

murta ve hiraz tuz Katilarak Kat ha-
mur vofrulur, Hamur ince sckilde
topaklagunlir ve biraz Kurutulur.
Sonra bigakla 2,5-3 ¢m. eninde dirt-
gen seklinde kesilir, Ay
etinden tuz, karabiber ve snﬁ:mln
ma yapilir ve iy Hazir-
lanmis Kiymadan Kiig
ler vapihir. Sonra da

| ne kigik sekilde Kivilmis maydanoz

dokiiliir. Sofraya kaynar halde. kase-
lerde sunulur. Hingal vanimnda
sirkesivle servis vapilir.

Malzemeler:

L ® 50 gr. bugday unu, 75 gr. koyun
sefi, 1/5 adet yumurta, 10 gr. kura

n, 1 gr. maydanoz, 10 gr.

Ina uygun

AZERBAIJAN COOKERY

IY LIPS

Japasl rou ammn corama Gip
j{.’l‘l.‘lﬁ XBIPEN ROTTY 9T MAILIHBHG
HAKNP, AV, HCTHOT BYPYE jaxmmiya
Fap b BIBIPAGD.

SLToHMHLL yEaa 3
GapKk xaMip jorypapar HOX HATMMK jyXa
jajuip B2 2x2 cn DOjyKAYKAD J0p.
Ky thopaiaia kockpaap. Kacrasim

Hbl D
MBI Ih['].l']’il X CH 1 ”'I RYp-
aap. haseip aymbapagopin yHymy
HBIPIEID A3A4BIT .1\3 BV} j

Ipa -
VIV YbIXBID B 39-
pith ar konyk ;saaa koanp. Cydipajo
BEPILEILD OHZ XBIPIa 107 PAHMBIL
KEMIHMI B ja TYPY. HAHD TORYpAap,
SHIMHI CAPBIMCATRL 3y CHPRACH
A]pE14 BEPILTHD.

opaar:

Ty yHY, 80 r rojya an,
coran, Hr Retnmmm, jaxyn
TYPY HAHD BO Tama Kops

. HETHOT,

| MAT

MIOMBAPA

IPHYI0 Bapaniny snepeseingy
€ PEMMATRIM TYKOM NPONYCKUIoT uepel
MACOPYBRY © MeTKIM diLibTpoy; 3an-
PABHE QAP COTB, DEPHEN, Tm-
TETEHO TEPEMEIIHBANT.

MECHE KPYTOE TECTO M3 mpoce-
AHHON MUEHIYHON MYKH, TORKO
RATBIBAIT €10 Il HADEIAWT H KBAIpA-
THEN (2x2 cv). B 9T amcrousn Tecra
JABOPASNBAIOT KYCKH 3Ar0TORIEHADTO
daipima BeaHamHDi ¢ AecHoil opex,
COCHAIOT KPas, CHICHBAR KOHMIKD-
MU, - THUIYHAIOTCH CHOEODPAIHBIE e
modEn. CTpaxeye ¢ smix ne
OCTATRH MYKH, HX AKKYPaTHO ﬁp
B JUKHIGIOLINT DYILOH JH BOTY 1

".;'

Bapat. Cpok sapkn - 5-6 sumyr. Cea- |
BCIUIBE- |
BANIT, I 00PA3NETCH TOHKA Delas ne- |

PEHHBIE METEMEHT - THIApE

Hil.
Tonasan wa cion, TomBapy no-
CBITAKT KPOIIEAOM KIH3b! 1§ CYTIEHOR
i, OTAe15H0 TOTAETCR BIHOMPAl-
HBII YKCYC © TOXMEHEIN YeCHOKOM.

DUSHBARA

Mince fat mutton, mix it adding
sall and pepper, knead stiff
dough. Roll out the di , cul
into Ix2 cm squares. Pul ready wal-
nut-shaped force meat in the middle
of the ready square-shaped dough,
| Wrap the squares in the form of rec
tangles or triangles and stick the
edges together. Cook the dumplings

| i the broth. 5-6 minutes are requried

| for cooking. When cooked, dushbaras

come Lo the surface and there appear

white scums. When serving, sprinkle

with small cut corfander or dried

mint.
® 51l gr wheat flour, 80 gr mutton,
15 gr onion, 10 gr coriander or

02 gr dried mint and salt,

pepper to taste.

| “raber Kiyma makinesinden g

DUSPERE (MANTI)

1a be-
ck

Yaph erkek koyun efi sog

tuz ve karahiberle ivice karstirilir,
Elekten gecmis b

ashribr ve 232 en
n seklinde ke

pistirthr. Ozel bigimde bakalir,

airlanmiy diisy in unu temi
rek az tuzlu Kaynar suva usul
lir ve kaynatilir, Pisme siires

kikadir. Diispere p
nun tizerine kalk
piik

usur.

Sofrayva su
kiiciik Kesilmis mavdanoz ve
dikiiliir. Ezilmis
tziim sirkesi avoica servis

)i-nl;.-u-- er

irken ona K

nane

vapilir.

or. kurutulm

dina uyzun fuz,



KHPC

Jysiar rojyi aTemn fam coran-

10, KEMMIL, WIyjy s 9T Milisiib-
HBIH YBIPAE KOIYVHIOH KeSHpRpIap,
JAPUBIN, V3, HCTHOT aAas ¢ ix
BIILTHIPRIPAED. Yy
VMYPITE J¥3 D28 ¢

Lkl

pi EyHIaTjEl oxaos i 0.5
RAREARITEIALR jyXa jajuipaap. Xup-
CTokaH Ba ja Xycyen dopua 1w
wiop Kacnpadp. Owiapsn yery-

jorypypaap. Jorpyasym xamu- |
10 sn

| aymn

AZORBAYCAN MUTFAGI
‘."'h«mv‘w;
['HPC GIRS GIRS
Markoe Gapabe MACO RIEPEMEn- Mince the mutton flesh  with Yumusak Koyun eti kuru sofanla,
KY € PCISATEIN YKOM, KHHIOM, YRDO | ione corjander and dill.  Add | Kisnis ve dereotu ile Kiigiik delikli Kay-

TIOM POMYCKIIT CRBO3L METKOE CITTO
sacopyikn. Jlofase B dapur Kopi-
161, COCTH, MEPIL, TIATEALHOD TEpeMe-

IIHEAKIT KPYTOE TECTO ¢ ¢
B CONCPAIMOE CBIOTD SR, COTH;
TECTO PACKATLIBANT CKLIRON B TOH-
kue anersl (ToammEmi 05-10 syl
CTaER HA JHCTRL ONPOKHHYTHIN CTa-
1 WO KPYEARIT DAiaoH, Hi-
AT Kpyamin. Haomne na st
KPYAKN KaTuiiin 03 (apima, ceopa-
HHBAIOT WX BPYUHYI), NPHYEM HL0
CTAPATRCA  QCRABAT  BEPXHIE Kpas
CRAAN0R ¢ . Cyomim amm me-
MOHEH FH] FCOM, BRICRINAIOT B
RHIHIIYH  BOLY.
Bapka g
THpCHECETRTE

ma makinesinden gegilir, Targin, tuz,
biber ilave edilerek ivice Kargtirhie.
Elenmis una su, yumurta ve tuz Kati-
larak hamur yogrulur ¥e onu parga
parca yuyarladiktan sonra oklayva ile
0,5-1,0 mm. kalinhfinda yufka agilr,
Bardak agz ile dairevi bigimde kesil-
dikten sonra bunlarm fistime kiyma

1 I

cinnamon, salt, pepper into the force-
meat and mix thoroughly, Sieve the
flour, adid water, an egg, salt and
knead the dough. Roll out the dough
0,5-1,0:mm thick into sheets, Cut into
circles und put threshed meat on cach
of them. When wrapping girs, stick

Biikiil-

adding salt, for 5-8 _
ihteh sonra

come to the surface.

place garlic, abgora (unripg
juice) beside. Sprinkle girs g
Iy shreded dill and corandgh

Riyilmas dereotn ve KNI
taler sofffya sl
ruk suy o ile Rira s vapilr

g, | gr cine
reens, M ogr

Malzame

- S i e [T

A s

A3OPEAJYAH KYIIHHAPHJIACHI

CYPOYILTY

Byraa yuyna cy, jymypra, ays ny-
papar opra BapiiHELD XaMup jorpy-
ayp. Conpa Kymiaajnh oxiomia Gap-

i 1

pajeib YCTYHD A3MLIT YN

mahaner Dapmarsijsa  Gaiiry

oprta emmpasp. Toj

A0u B2 TRTA hiccocumn ajpeida cy-

1 GHIHPHPADD, D XBIPA, By1on

fan coray  carspaap, Buume o
ATADPH Yk

afpiian radia
nd TOJLaV.

£
aap. Xopajau ja
CAPBIMCATABL I
ap
S0 1 pojyu aw, 300 © Gy vay,
ra 100 . amipin
S0 ¢ Kemsnm, S0
11 IV K=
P AVE NCTHOT,

CHPOIOJLTH)

Samenmnann
TECTO M3 ITIEHH
JEHHON AN, COMk
PACKATLIBAHT CRLIKON & STHCTRI TOU=
T © maen, |la?j]l."l'dlll'l Hi KBaj-
PATHER paasepor 10x10 siv, npuno-
| MYKOI W CBOPAYNEINT B
hopMe MOpCRIY pakyme.

Omieanno sapar B soae Gaparsio
TPYIMHEY 1 OKODOK, OYCTHR B BOIY 11
OTAEARHYI0 METKYI0 TONOBKY PETHATO-
o Ayka. [ocae sapen wamierant ui
ﬁ}’.‘llﬂ]ll{! KOCTHBIE “ACTH W BRICHINAKT

HE  OYEHE  KpyToe

B HETO CHEPHYTRIE SATOTORKM W3 TeCTa |
- ciopduoiit, Ceapemioe Maco noia- |

CTCA Hil €100 onaeasho. Byason ¢ ciop-
I“}lll.-'L'JH] PALTHEANT B HAMIN-KACH, no-

Posten 1 ToGumin B otze1nHol Hocye
VRCHC ¢ MECHOKOM,

Mpoykise

S0 r Gapamisel, 400+
HOTL MYRIL OHO

1M ¢ Moo

A1 3 CRII B YR,
HORE, COTh T TEELE + 100K

SURFULLU

Add water, an egg, salt to wheal
four and  roll oot the dough  into
sheets about finger thick. Cul into
squares 1x10 mm, sprinkle with
some flour and make deepness in the
centre in the form of sea-shells, Boil
breast or mutton leg separately, add
onion and  boil again.  Cook the
meat, then remove bones and strain
the broth. Pour surfullu into boiling
broth, Serve the meal separately.
Place surfullu into the plates, sprinkle
with shreded coriander and dill.
Vinepar mixed with shreded
i ved separately to taste,

garlic

muiton, 00 v
) gr onion, 30 gr
jnegar, 10 gr

1o taste.

wheat

SURFULLU

Bugiday unu, su, yumurta ve tuz
karwtirilarak, orta yogunlukta hamor
yodrulduktan sonra topaklar oklava
ile parmak kalinlifinda agiir ve sonra
dirtden bigimde 10 x 10 mm. boyutla-
rinda dofranarak iizerinde biraz un
koyularak sahadet parmagh ile bunla-
ra kabuk bicimi verilir,

Koyunun gogiis ve but kisimlari-
mi ufak kuru sofantarla bir arada su-
da hasladiktan sonra kemikli etleri su-
dan gikarir ve et suyunu siizer ve bu et
suvuna kabuk bicimindeki sirfuller
dikilir, Pismis et ve parcalar ayrica
olarak sofraya sunulur. Haar siirfil-
liyil kaselere dikiip iizerine ufak ki-
vilmig Kisnis ve dereotu katlir, Ye-
mekle hir aradg s i kapta sof-

SITRE SETV

Malzameler:




A3SEPBAHIDKAHCKAS KYIIMHAPHS

SPHLITY

PHITTAHI LIRTOH TOJYT, Yy4a B3
ja TRIpIOEY.T O HIA GRImpp-
1ap. Dvmy TamiatajnG o1 yIapHRia
VTAYKADH Ccompa ra_nu]:m Ayaay cyja
catsiprap,. Fasana Gam coraH aTuip-
aap.

Byiaa yryHa asaumir ys, jypra,
sa'fpat raThh GapR XeMup jorypye
Ryiatajupiap. Kyniamopn oxioria
ji BApI9HATY, ja 8 Maca YIpHHID
{L3-1 My TATHIHIBITBINIG jajEIpIAP.
Coapa jyxanst 01088 GYRYD VIVAYRL
Wl Gerarta Kacupiap. Oxtosy del-
Xapsib T jvxanapel 2 My eRITD
Derarag aor IpAp. AaUBIT YH Ca-
DK Faphi
ENEHER]
critt. Jod m apImTLapI Cip-
CERRITNRD KW, apiail ¥ LLnEckin,
copa O hﬂq: ﬁg.l}nn.n Ky PP,
CUEBLpinra Gup-Gupiy
0, Oy apaLIa CIPSIIL-
L a 810 1arn-
LTSS
R enma nap-
maprap, Y-

HEMSTA A

MBI TVIL TH
PR XEIPI2 A0FP
Kypaap. Cupra
BEPILTHP.

AL ponpra, 301 cupro s
IO, TN K0P 1YL BTN,

APHILITA

ApHITY (ITPROTHINTE TR
10T - TAMLA) BAPAT B KYPHHOM, [bIll-
AAgbeM N azanses  GYabOHE
(MHCTHE NTHLY B ONLTHE HLT OTHEM,
| OMYCKAIOT TYWIKY B HAKITAIOUIYH 00-

COTCHHYI0 BOY, NPHCOBOKYTINE FOT08-
‘ Ky pensaroro ayvka. Kpyio sameman-

HOE TECTO 113 THHERITIHO MYKH, DpiI-

PURAEHHOE COMBIO, CAODPEHHOE Chl=

| PBIM RILOM B Iagipanes, pazienoT
Hi KATBIIIH, KOTOPLIE 38
BAKT CRATROH HA KPYT
= ”ne]neqe"

I pacKaThl-
N0JCTABKE
FUTH B3 CTO0E 10 TOHKODO
MM ). DTOT H3BIBAE
HARPYMHBAOT Hi CRATKY
IPEAIOT OCTPLIM HOMOM HA
MPOAOALHBIE TOAOCKII.

10T
TOURN pETON TOCHITEIHT
VRO, STO0K

apye & apyry. 1

TTIHBETD MACH,
301, OTAEIRHD 003
PY (COK 3E0eH0r ammr;maj.

MpoaysTs:

® 300 r mrnubero yaca, 400
iiJI‘I!IU!I MYRH,

ARISHTA

Arishta is usually cooked in the
broth of chicken, hen, or pheasant.
Singe and pluck the hird and then
cook in the boiling salted water, Add
Onions.

Knead the dough of water, egg,
salt, saffron and roll 0.5 - 1 mm
thick and into strips 2 mm and then
cut noodles.  Sprinkle the noodles
with flour not to stick to each other.
Shake the noodles and then cook
them in the broth. Stir them slowly

ile boiling. Cook them [or 3=

inutes. Pour them into deep |

d add pieces of pheasant. Spr
with shreded coriander. Vine
abgora is served separately.

SO0 gr game bird, 400 gr wheat
four, 30 gr onion, 5
der. 1 egg, S0

a and pepper, s

| stiliin-suyunda pig

ERISTE

Eriste genellikle tavuk, pilic veya
lir. Kug temizle-
nir ates fizerinde Gttiikien sonra yika-
mir tuzlit kaynayan tencereve atlir ve
bir adet kuru sofan cklenir,

Bufday ununa biraz tuz, yumur-
ta, safran Katip hamur yogrulur ve
oklava ile 0,5-1 mm. kahnhiinda y
kalar agihir, Sonra her yu
sivri igakla enine ince kesilir. Parga-
larin hirbirine yapismamast igin bu-
nun iizerine biraz un ekliyerek karis-
tirtlir, Fazla unu silktikien sonra eris-
teler hazir et suyu bulunan tencereye
atilir. Tencerede eristelerin yapisma-
masi igin onu yavas yavas kanstirmak
gerekir. Eriste 8-10 dakikaya hazr

r. Sonra onu corba tabaklarna di-
(M, smis kus eti eklenir, Czerine in-
PU Y Imis Kisnis dokiiliir. Sirke veya
(SURT s uvi avrica servis yaplir.

Malzameler:

00 gr. kus eti, 400 gr. bugday
54

u, 30 . Kuru snEan
Fhero L

AZERBAIJAN CCOK

ERY

9D T3aHa TORYAYP 5 10—15 .mmra

 CYMYBADPIAH A0TPAjhIG cojyr, 1y3 Y-

Jereipap. Baseip omym ar cyjyey
_CyIyIap. Jysmar e 1ya, m'rlmrl

Xbipili K3y IO, KENEPHATD. Dap:

CY/LIY OPHIITY
~ byraa yny énamp Bopk. xomup
OIPHIVP, KYHIDHAD. A3 YT Ke-

MY LTI GHUmpITTi. imup X0
PojiiH YCIYER-AApUBIH 5D KIDD jarsi
TORYPIDP. Cydipaja uyxyp missazap-
Jia rjnap hanna wepramp.

Dpzar:

®300 r Gyraa yuy, 1 aeyn, 1 acy,
100 1 Kapa jarst, | © aapusm, 1a- |
Ml KOPD 135 |

JIOBJAJIBI OPHINITY
 Lojym omstns Tikac ROTYPYAYDS

pyyUl Cyita TAjHALBIIRD, Ko

Biln COFRH. BYDVD, T MUIIBHGHGE

Bepfania YTy rypy
phigi ratia CUpED Bepir-

§ Opar

® 500 rrojyn arw, 150 1 Gyra yiy,

50 ¢ mofja, 1 agon jymypra, 5
v Bana, 10 r Ganm cﬂmn,ill.k[.

CHPKR, TaMd KOPA 1y3. HCTHOT.

APHILITA HA MOJIOKE

Cﬂmﬁ TPHIOTORICHIN 3Ar0ToR-
13 TECTA - THKOR #¢, KaK B Npeibl-
YIEM l:.'I\mle. TECTO PACKATRIBAETCH
CRATROR 20 MIGIHMETpOBOI To/wm-
HAPEAHHBIE TONOCRH - apimTa -
HCKOTOPOE BREMA cymiates, B ayae-
HOlL i wa‘mpnumuwii RACTpue

MOIOKD, paid Hano-
IOBRHY BOXOT. ADHIITY Bbichinalor o
KACTRIG0 0 BapsT B revenne 10-15
MIEHYT. FOTOBOE Bi1H0/10 TOCKINAIOT KO-
prueil,  APEOPARINIOT  CANBOMHLIM
MACTOM ¥ TIORAOT HA CTOL B T0pAYeN
BILIE, B ruumun TAPETEAX.

[IpojiykTs::
® 300 r pumemsHO Mykw, 1 3 Mo~
aoka 1 1 womss, 100 © cnmog-

Hore Mactd, I T kopisl, cons oo
BEYCY.

APHIITA C JIOBH

Koerougi' Gapaimsr,
HEIE OT MSCA W PACKOTOTHIE, BAPAT B
it WROIE, CHIMAA TICHKY.
Byiion nponesisgerca. Marsue kyc-
KH Maca, 3ﬂ|l]}f|ﬂ.1m\f COILH, M
Jq1EM, pEIl'I'IIIN JYROM, oy
qepes MacOpyiky € Metkny iy

at, Dapur T
s St

% arom, ¢ Besepa. Jaten K Ba-
PHITHMCH MACHBIM KaTBIIIAM HJHI]'.IH
Ham) w3 dgrapuia 06aRiaeTcs METRD
HApesaHHan U]}IILUTJ! H3I KpyTO 3aMe-
WAHHOFO W packaTannoro Tecra. Tpi
N0135C HA CT0J TOTOBKA NOCKITACTCR

1B OTAEALHOI nocy=

Hpoaysrs:
LS00 T ﬁapulnmhl 150 1 mmemir-

HOe S,

100 ¢ permaToro ayka. 50 r yeey-
Cil, 00T, MOAETRI Fre_Nn 10
BRYCY: ,

OTaeIeH- |

SUDLU ARISHTA

Sieve wheat flour. Knead stiff
dough and roll it out 1 mm thick, Cut
it into noodles, sprinkle with flour,
Cook the noodles in milk half delut-

ed  with water in an enamelled
saucepan. for  10-15  minutes,
Sprinkle  with cinnamon, pour on

melted hutter and serve milky noodle |

on plates.

® 300 gr wheat flour, 1 liter milk, 1
liter water, 100 gr butter, 1 sr
cinnamon and salt to taste,

LOBYALY ARISHTA

Cul mutton bones, put them into
the pot, add cold water, some salt and
hoil. Remove the scum, Filter the
broth. Nfinee  flesh, onions, add salt

| pepper,. Mix the force meatihor-

fes into. the broth.
mint when sery-

3 gr rlnl.d I11II'lE lllll ore
50 gr vinegar, pepper,
Laste,

SUTLU ERISTE

Bugday unu elendikten sonra ha-
mur yodrulur ve topaklar yapihr. Ki-
83 bir sire sonra fopaklardan oklava
ile 1 mm. kalinh@mda yulkalar aqilr,
Sonra bundan eristeler ve biraz
Kurutulur, Sonra haar eristeler sulu
sut kaynavan tencerede 10-15 dakika
pisirili targm
ve tereyags eklenir. Sofraya sicak cor-

Hazir vemedin iz

| ba tabaklarinda servis yapilir,

Malzameler:
@ 300 gr.
100 or.
zevke

hugday unu, 1lml. sit
1-degr. targin, fuz

FASULYE

Eti alinmiy kovun kemiklerini
ir tiz eklenmis suda Kaynatik-
Kiipiigini ﬂﬂlkln!l sonra bu et

pumusak el tnzghiber.
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AZORBAYCAN MUTFAGI

._x;,,i.

MoPHH HTOPEACHI

Mapumsn apeiaajeil jyjyp. cos-
pa weaara rojypaap. Bup myuietian
COHPE MAPHHHN FijHAJSH CYja TORYp-
Jap. Mapun rajrara IymaHIa Te3-Tes
kadi KoTypypiap. BumeEa jaxsim
\33])}(“'9 TIMHLUTIHMHID B3 TILTHATD
ADFPAHMBIN KapTod atasd exnpasp.
Ajperua TABATA JAFA COFiHBI, NOMI-
A0PY BD jAXYA TOMAT TACTACKIHLL FOBY-
Py yzapusa asasd empisp. Wopba
TaM haseip 01aHA JAXMIE [30pHED A3
B3 HCTHOT Q1483 ETHPIAP.

opzan:

& 50 r mopun, 50 r kaprog, 20 r
Sl jar, 30 © Gam corau,
K ¢ siowiciop 83 ja 10 1 tovar
VACTACK B2 TaMa KO3 153, He-

o,

CYIL C '-lE'-IEBHJ.{Eﬁ

Yewepniy nepedupaioT 1 NpOMEL-
BAT, 3ATEM 3aMayHBaOT. Hepes He-
KOTOPOE BPEMA CCLIMAKT B KHOATOK,
CTAPARCH MOYAIME CHIMATE 00pasyH-
myrcs TeRkY, He3aio/iro 4o noanoro
ounmeHHor KapTrogena. B otneisnoil
CKOBOPOIE NOAAPHEAKIT YK 0 TIOMII-
A0P B MACTE HAH Ke TOMATHYI0 TACTY
- aofaeky & cymy. o camsii Konen
BAPKH CVT NPHOPARTART COABI0 1 MO-

NOTHIM NEPLEM N0 BEYCY,

MponykTsr:

® 50 r senesnb, 50 1 Kaprodens,
20 r ronaenoro macna, 30 r pen-
uatoro ayka, 30 r ng
i 10 r ToMaTHol na
Teped.

pan. When sherha is renlly, adﬂ sumz |

salt and pepper.

© 50 gr lentil, 50 gr potato, 20 gr
melted butter, 30 gr onlnn\lll gr
tomato or 10 gr tomato paste
and salt, pepper to taste.

Feait

MERCIMEK CORBASI

Mercimek temizlenerck suda yi-
kanir, sonra suyun igerisinde 1slansin

diye hekletilir. Bir siire sonra merci-

kaynayan suya dikiiliir.
- suda kaymmngu hasladi-
kipiigii almr. Pismesine

| az Kala izerine temizlenmis ve dilim-

ler halinde kesilmis patates ilave edi-
lir, Ayrica bir tavada yagla sogan, do-
matesi veya dometes salgasin kavora-
rak onun iizerine ilave etmek gerekir.
Corba tam hazir olmasina az kala iize-
rine tuz ve karabiber eklenilir.

Malzemeler:

850 ar. mercimek, 50 gr. patetes,
20 gr. eritilmis tereyag, 30 gr.
kuru sofan, 30 gr. domates veya
10 gr. domates salgasy, tadina uy-
gun tuz ve karabiber .

aa mw ayany cyja canwipiap, Gp

a3 GHULURIAOH CONPa KapToMdy ToMis-
Tajul, xuﬂia_ Ky W0KINHID 10Fpa-
,lhff'» ana eanpap. Mlopta 6

‘”r'mm ﬁamlllmu. Hape-

Kggxauu, C Jodag-
Pﬂl‘lﬂm‘m fapumpyior
B MAcopyOKe. Dapuw npinpasisior

COABIO, MEpLEM M, ILIECHYB HEMHOTO
BOJIEL, TILATENEHO MEPEMeNBaioT, 3a-
TEM, CIENHB M3 HETO MENKHE MIAPHKH
- Tedenn (o 20-25 TPaMMoB), omyc-
HAKWT B JNOBETEHHYH) 10 KHTEHHA W
MOICONERHYH) BOTY, MOCAE HEenpojon-
HHTEALHON BAPKH IpGanasior oum-
UICHHYI0 i HAPEIAHHYI KYGuKamn

HHD TOBPYIMYII TOFAH, 110~
| ja Tavar mactaci anaen
(o Emnmnpnap. haseip onasa ja-
sbiH 30'hapan cyjy, AapuBIE AnaE
SITHHD. :

dpzar:
® 100 r rojyn om, 20 1 apuavum
jar, 30 ¢ coran, 100 r kaprod, 50 r
nomiiop B2 ja 10 r Tamar nacra-

i, 05 1 sa'hapan, 0,1 T 1apunis,
TAMA KOp 1y3, HCTHOT,

@ BEfHARHTA yIapH-
u.u"canupnap

(Opaar:

It '[:n\ HHOK cyay, 50 T ayjy,
T uiakap, 20 r Kkapa jarel, 2 1
APUBIH BD TAMA KOpa Y3,

a0
roTORKH B Y1l Jo6aRAAIOT nompeh-
HBI YK 1 MOMIIOP W e TOMAT-
HYWD TIACTY, & M0J caMmblil KOHEN -
WAPPAHHYIO BOTY W KopHuLy.
MpoaykTsi:
® 100 r dapanussy, 20 r Torenoro
macaz, 30 r pemiaroro ayka, 100 ¢
KapTogens, 50 r nommnopa wim 10
I TovaTHOl nactyl, 0.5 r wadpa-
na, 0,1 T KopHilsl, cots, nepen no
BRYCY.

CBIHBIT HA MOIIOKE

Koposse Momoko. Euﬂmmmoe
HATIOIOBHHY BOTOH,
HiEs, 3ar018 oSy
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SOUP WITH SMALL
KUFTAS

Cut soft mutton into small pieces
and mince. Press the force meat
with salt, pepper and thoroughly mix
by splashing water. Make small halls
(20-25 gr each ball) and beil in hot
and salted water. Having boiled, add
cubic-shaped potatoes. When the soup
is about to be ready add fried onions
and potatoes, or tomato paste, and at
the end saffron infusion and cinna-
mon.

@ 100 gr mutton, 20 gr melted but-
ter, 30 gr onion, 100 gr potato,
5l gr tomato or 10 gr tomato
paste, 0.5 gr saffron, 0,1 gr cin-
namon, and pepper, salt to taste.

SUDLU SIYIG

Pour cow milk into sauce - pan
and add half water. Mix cleaned rice.
Stew by gradually boiling. When it is
about ready mix salt, sugar powder
and hutter, When serving, sprinkle

KT B palﬁa.a:mmne Mo-
710K0 11 BADAT Ha maiom orve. Hesa-
AOAFO 10 KOHUA BAPEH J0GarifioT
COTh, CAXAP H CTHBOYHOE MACTO, & N0-
NABAA HA CTON, HECYCTO NOCKINAKT Ko-
pHLeit.

Hponykrsi:

@ 200 r KOpOBLETD MOOKA ¢ TLTEH-
Koit, 50 1 pica, 30 T caxapa, 20 ¢
CIHBOYHOTO MACTa, 2 T KOPHII,
COiTh 110 BEYCY. |

with some-¢i
® 200 gr mutfong.50 gr rice, 30 gr
sugar powder, 20 grbuiter, 2 gr
cinnamon and salt to tafste;

KUCUK KOFTELI CORBA

Koyun etinin yumusak kismindan
almarak kiigiik kiigiik dogranir, fize-
rine kuru sofian eklenerek kiyma ma-
Kinesinden gegirilir, Kiymanin dizeri-
ne karabiber, tuz ve biraz su dikiile-
rek karigtirilir. Kiymadan kiiciik kaf-
teler (0-25 gr.) vapilarak tencerede
kaynayan tuzlu suya dikiiliir. Bir sii-
re pismesine miiteakip temizlenmis
patates Kiip sekilde kesilerek tencere-
ve eklenir. Corba pismesine az kala
lizerine kavrulmug sofan, domates ve-
va domates salgasi eklenerek pisirilir.
Yemek hazr olmasina vakin izerine
safran suyu, targin dékiliir.

Malzemeler:

@ 100 gr. koyun eti, 20 gr. eritilmis
tereyag, 30 gr. sogan, 100 gr. pa-
tates, 50 gr. domates veya 10 gr.
dunjglgrs salcasy, 0,05 ar, safran,

L1 gr. targin, zevke uvgun tuz,
karabiber .

SUTLU SIYIG (SUTLAC)

inek siiti kazana dokillerck iize-
rine bir o kadar su ilave edilir ve kay-
natilir, Oneeden temizlenip yikanmis
ve bir siire bekletilmis, piring kazana
dikiilerek hafif hafif pisirilir. Sofrava
sunuldugunda Gzerine biraz targm
serpilir.

Maizemeler:

9 200 gr. kaymag abnmanus inek
siitii, 30 gr. piring, 30 gr. seker,
20 gr. tereyad ve tadina uygun
fuz.




A3SEPBAHIDKAHCKASI KVIIHHAP

JOBFA

Hoxyay tasevmojup, jyjyp, ax- |

WAMIAH COJYT eV1a weaateih cohap
Smmmpipap, Famar ajpeida rasana
TORYAYP B japsibajapsl c¥ HId ra-
PRUILIBIPAUTBID, CONPA FA3AHA YH, AY-

¥ IYM¥PTH AXABD €MD, TasaHBl OYH |

YIAPHED MOjY0 TANTA FLITAD APACH
KOCIIMAAAH T8RRI Pa-TPbILIB -
pa TajHApS IYMIHATE
Ajpsrai raMERTaHIG,
AOFPAHMAIN KEITHII,
HAP, HIYjyA, Kaliop, Koj COraH, MOB-
CYMAAH SCKLTM QTapar japnea sa. ja
HAHD 10T Pajbib, & eaupaap. ha-
IBIP (UIHHD JANEIH. DHIIMBED HOXY
10KYD  CapUILIpipIap. Horrans
KOjapIngi \,qa TRINAID SRY ]
o, Gt Owy m
it "“"-I?JH"P‘““
:ﬁmu:mpmap

ela my’r,JO-_r ﬁ\' s \my B
Xy Bup o)
_||.‘ :D T unxﬂ !lHI T lsn_in

| lilllbllt TR TOOX 1L NiepeMettiga-

S0ray- |

OOBIA

AKerTuiit [opox, OMHIERRBI- I
NPOMBITHI, FAMAYHEAIOT ¢ BESEpa;
HAYTPO BAPAT 1 OCTARISIOT B OTAEAB-
Hoil KacTpioe. MauoHn (FATRIR), pi3-

HITH, AP 3T0M BAPEBO. L0 nnc‘mﬂl-
HO NOMETTHBATE mpq.mmﬂnﬂ '[ﬂJhl\ﬂ'll
B nero 100asI807 09HIIERHOE, [P0-
MbITOS RPOLICBD B3 3CACHH - KHH3BL
TUMHHAT, YEPO, kdi‘lt‘ptill!i«l. il!.;[ﬁ'

coriander,

I umnl(k B~

when
bl
QT
T i !
LT 0B TOest.

Hpozysra:

A vanorn (rarwEal 30 rowm
IHA CTOI0EIS 0

revent from

DOVGHA

Wash and soak peas from the
evening. Cook in the morning, Mix
- sour milk with dough, egg, rice and
add salt, Dilate sour milk  with
i While boilng the mixture stir

with a wooden spoon to
curdling.  Shred
celery, spinach, dill,

kavar, spring onions, mint and add
them into the mixture. Add
peas hefore it gets ready. When the
greens come to the surface, dovgha is
ready. Take it off the stove and stir
for 1-2 minutes. Dovgha is served in
bowls. Sprinkle

cooked

pounded pepper

DOV(A
12

Nohut .awl\ludll\tan ve vlk%‘ﬂ

sonra aksamdan sofuk suda sl

ve sabaha Kadar beklenir, Ertesi gsn g

nohut pisirilir, sonra bagkal
da ayrana hiraz un, yumbrta
ekleyerek yeniden karls; lir. Snnra
tencereyi ates Gizerine koyarak tahia
Kagikla, kazan Kaynayana Kadar ara-

liksiz olarak Karistirmak gerek. K; -
]

zan kaynamaya baslad)dimds W"
ayiklamp vikanmis ve. lgy!l.rhls may-
danoz, kereviz, |sp-mal(, dereotu, ke

ver, yesil sofan, mevsimiyse yarpie ye

nane ileve edilir. Pismesing az Kali
pismis nohutu eklenip Karsurir.
Dovganin yesil sebzesi yiizeye gikigin-
i vemek pismis sa

in fizerinden aly

I.smltrlllr. Haz

o,

AZERBAIJAN COOKERY
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LI TOBEA

JYMIAR 10jyR ST coramag ot
© MANIBIALIHBIN XWIPIA KOWHIOH Keun-

pupaap. Lijyajo AY3, MCTHOT BYPYD

JAXTIRIN0  FpRIARI LTS, XhIpaa
Rydraungiop hassipaannp. Hoxyg
CAPBIIANBIO fYjyavp, axmanaan cojyr
CY HCaABLIED Ba japuihaskip G-
wmpimp.  Yaapuna  sydrasnkap
QTR0 CLING, A3 MUIIAPIA Cyna Be
umpivinp. Fanaji muc 89 ja e'ma-
AL TazaHa YH, V(Y. jyMypra tokyd,
AIIMLIT Y3 BYPAPAT TATBIC B €Y ana-

ETMREID Jaxiibrda qaabinmp. Con-
P Ol y3apunn " Tjynapar apackika-
CIITMAIOH MPH TAXTHA TANILICI -
PRIABPsLCb. Cajiar ayuan ki
JIOFPAHMBI . Kemmim, wmyjya, kopa-
KABOD, KOj COFH AIana
e Gyaajuiprap. hasp onena ja-
XBIH HOXYL1A GHPAHKLD, B
XBIPAR 9T RYQTOMHKIOPHHN aaas)
emnpaap: haseip aomra kaca B3 ja ni-
Janaaps Tokyay6, y3apimg tejyaym
FAPi HCTHOT B9 ja JAapMbIH COmLp,
Joga dojyk yewIHCTOPI HpK wopHa
TABAAPBIN KHYHE DKapIITD Cyih-
paja rojyayp. S gonra cydpaja me-
1 haa sepianp,

dpsar:

® 200 r jywmar rojyn ata, 800 r
ratwr, 30 r Gyeaa yuy, 30 ¢ ayjy,
40 1 moxya, 1 agan jymypra, 200
T Kejaprd, 2 neror, 2t aap-
BLH, TAMA KOPD 1Y%

KaJIPa40011

- Dasaua Bysaa yuy, jyvypra, ravsic
TORYG, Y3 P18BD CLIO JaXibg -
Asipiap. Coupa ramiruni hgusi ro-
9P COYT €Y B TYpY M9 QAAB L1,

O YOPHHED [OJAPar, dpacsl KA M-
JOH TANTY FABITIA FAPEIILPLLIED.
Typy nanann . an 91 XBIpAETa-
Juil ammcysomtan PMAK AL
Awip. Pajrajana jaxsld yIapHes Ta0
KOpQ jarbl 0760 e1116, Het 10 13-
pribipapar fmmmpionp. Kaapaao-
om eydipaja i we, jajia cojyr
hania sepimp,

Dpzar:

® 1w, 1 ey, 1 azan jopm,
50 v fyraa yuy, 100 ¢ kapo jar, |

501 rypy nana, TaMd K63 3.

AOBIA C MSICOM

Markoe Bapanse msco ¢ penua-
TLIM JIVKOM IPONYCKANT HCPes Men-
KUl hitstp sucopyfis. Bapu sarn-
PARIACTCR COUBIO, TIEPUEN, TIIATEThHD
HEPEMELTHBACTCS 13 TIET0 TOTOBST M-
JEHBEHE WAPHEN - Kiodma. Jamogen-
HBII C BEUEDA HENTRIA TOPOX T0BOIAT
AD NOAYCHAPEHNONE COCTORMNA 1, 10~
AR METKYI0 KIOQTY, N0BapiBaiT,

B V. (’fi'\'l(l METHYH) ILTH IMILTH-
POBAHHYH) KACTPIN COBIMAKT MYKY,
PHC, CIMBAKIT AL BET0R ¢ ke
KOM, NOXCATIHBAOT, 3aTem, ofaning
TATHIK (MAUOHH) W BOIY, TINATCARHO
NCPEMCITBANIT, .)'I'\ CMECH CTARNT HA
OFOHE, HRENPEpbIRHO MOMENNELR Tepe-
BRHHON N0R0H. Cpasy npn akmni-
AOBARIHIOT HCKPOIICHHYH) 3enemn

'y YEPOI, CETbAepedi, mmunar,
+ IENEHLI AYE H DOMewn-
maior. Hesanonro o 1 BAPKN B
RACTPIONH KTEAYT AMETThil ropox i
MRy kiodry, Totosyi ao0ery pas-
JHBANT B SALIH-RACKE W IHATHE, DpH-
ChIlan HEPHEIM MOVTOTHIM TIEPIEM 1L
Kopieit. Ha Sy sactoabax 10s-
Tl OORETCA B CYIHURAY © YepnaKoM.
JoBra ¢ MACOM NOAETCH B TOpRUEM
mie,

Tpoaysin:
® 200 ¢ warkoil Gapamiesl, 800 ¢
Malonn (ravhika), 30 © nimenn-
Hoit myki, 30 1 pica, 40 ¢ werro-
0 Fopoxa, oauo miue, 200 © e
JHEHIM, r HEPHOD MEPLUA I K-
PHILY, COAB N0 BEYCY.

IAITAYOLT

B RAcTpHOIm cepimaoT MyKy, 3an-
PURTHIOT CRIPBIM ﬂﬁ][ll)!. TATBIKOM ©
JIOGARIEHIEM COM 1 TIATEIBHO B30H-
BAIOT. HATEM 3ANMBANT XOT0N0N BO-
A0 B DOBEME FATHIKS, ¢ Tolumiennes
CYLIEHON MATBI, CTABAT Hi O10HL 0

10 MATY TIpeIBa-
PHTEILHO  CIEAYET  PAIMEABUHTE W
NPOCEATH CKEOIL JAVpULIAL, 33 HATH
MHHYT 10 KOHIA TOTOBKI SANPARIRIT

CAHBOMHBIM  MACIOM 1, NOMEIIHRAS
JIGEROI, MOBOAST BAPERD 10 KOHTH-
i, Tceagom 3usioil n01aeTes & (o=
PAEM, TETOM B XOUI0OHOM BILTE.

Hpoysres:

@ | 1 raveika (vanoni, 1A soist,
1 miimto; 50 ¢ mmeniHoi Mysn,
100 b camounor Macaa, 50T cy-
mmﬁ uml. cau 10 u.\ﬂ

DOVGHA WITH MEAT

Mince the mutton flesh, onioms,
add pepper and salt. Then mix the
force meat thoroughly and shape it
into. small  balls, Cook them in
boilling water a little. Cook previous-
Iy soaked peas, mix the sour milk
with water, and add the flour, cag,
rice and sall. Boil the mixture and stir
continuously with a wooden spoon.
Add finely shreded coriander, celery,
Spinach, dill, Kavar, spring onions,
and stir again.

Before it aets ready, add cooked
peas and meat balls. Doveha is served
in cups or bowls. Sprinkle with
pounded pepper when  serving.
Dovgha with meat is served as a hot
dish,

® 200 gr mutton flesh, 800 gr sour
milk, 30 gr wheat flour, 30 gr
rice, 40 gr peas, | egg, 200 gr
greens, 2 gr pepper, 2 gr cinna-
mon, and sall to taste,

KALACHOSH

Mix sour milk, wheat flour, egg
thoroughly, Add salt and delute with
cold water. Cook the mixture and stir
continuously with a wooden spoon.
When it is about to boil, add butter

and sieved dried mint and boil again.
Kalachosh is served in summer as a
cold, but in winter as a hot dish.

@ | liter sour milk, 1 liter water, 1

egg, 50 gr wheat flour, 100 gr |

butter, S0 gr dried mint, and salt
in faste,

| and stir for 5 minptes. Add pounded |

ETLI DOVGA

Yumusak keyun eti sofanla bera-
ber kiigik gazlii kiyma makinesinden
gecirilie.  Kiymaya'  tuz,  biber
serpilerek Karistirihr ve kiigiik kifte-
ler yapilir. Nohut temizlenerek vikani-
lir, Bir giin Gnceden (aksamids
fuk suda wslatibr ve biraz p
Sonra  dizerine  Kiftecikler ilave
edilerek az miktarda suda pisirilir.

Kalayl bakir veva emayali kuza-
na un, piring, yumurta dikip, biraz
tuzlayarak yodurt ve su ckleyerek ivi-
ce kansurihr, sonra ates zerine Ko-
varak araliksiz biyuk agac Kasikla

karstinilir, Kavoayinea dofranmis

| kignis. dereotu, kerevez, ispanak, ke-

ver, vesil sogan cklevip kanstinbr.
Pismesine az kalnus nohutla beraber,
pismis Kigiik et koftecikleri ilave edi-
lir. Hamr dovia kaselere dikiliir, fize-
ring ezilmis karabiber veva targm
katilir. Dovéa havilk meclislerde bii-
vilk tabak kaplarda servis vapilir. Ei-
li dovdia sofraya sicak durumda servis
yapilir.

Malzameler:

@200 gr. vu
vogurt, 30

sak kovun eti, 300 gr,
. bugday unu, 30 gr,

piring. 40 gr. nohut, | adet vumur-
ta, 200 gr. vesillik. 2 gr. biber, 2 gr.
targin, tuz zevke gore,

KERECOOS

Tencerede bugday unu, yumurta,
yogurt ve tuz ivice kanstnldiktan
sonra yogurt kadar sofuk su ve kuru
nane eklenir ve ates iizerine konur.
Bunu devamh olarak tahta kasikla ka-
nstirmak gerek. Kazan kaynamak
uzere iken terevag eklenir ve bes da-
kika Karigtinihr, Sonra clenmis kuru
nane eklenir, kisa bir sire kaynadik-
tan sonra vemek hazrdir. Keregoos
kasin sicak, vazn ise sofuk halde ve-
miir.

Malzameler:

@ 11 gr. yogurt, 11 mL su, 2 adet yu-
murta, 50 gr. budday vmw, 100 gr.
terevay, 50 gr. Kuru nane, zevke
gire twe.



44

AZBRBAYCAN MUTFAGI

JOFPAMA

E'Manast rafia ratein japeibaja-
b CY LT3, V3 563 maamajaxP.lsr-
wa gaTpEsp. Corpa xijap jyjyayd ra-
fiBIFS] COJVAVP: XbIPAS K)0 HIDKTTHID
AOFpENRLIND, Koj coFan; pejhan,
KIIHH, BI7 ]} TOMELTIHHD, J¥j¥yp,
Xbipa A0rpansLisp. Ownap haeice!
TAfIAKS] BjPANLIA  [30pUHS A28
etivmp. Conpa capeIMcars! TaxTa 1e-
jasia qHEH rabia 93nb, 10rpAMAHKIH
\3apuHa anaga E‘]T[ﬁ mph!m,ﬁhlphlp-
Aap. Bup MymaT cojyaydyaa caxna-
AIT1aH COHpA Kacanapaa cojyr hamia
cydipaje seproTap,

dpzar:

@ 1 1 ratwir, 1 2 cojyt cy, 200 r xu-
Jjap, 100 r Kejapra, 20 r capsm-
car, TaMa Kapa 1y3.

OKPOTITKA

[ateik, HANONOBHHY pasfamien-
Hblll BOZOW, C 10DARIEHICM  COTH,
B30HBAETCA B IMATHPOBAHADN MOCYIE,
(QunuIeHAbI 0T WKYPEN OTYpet, Ha-
pe3aHHBIl KYOHKAMH, KPOWEB0 H3
OMHIIEHHON H TPOMBITOI SEIEHH -38-
AEHOTO JYKS, Ga3RLTHKS, KHHIBI, YEPO-
1 J00ARNAITCH B PAIfARICHHbIH Ta-
Tk (aiipan). Eme ogHo Heobxomumoe
AOMOTHEHHE - PACTOIYEHHBIN  Jepe-
BAHHBIM TECTHKOM (KOAOTYLIEON) B
Taperke secHok. [lonep#as HeKoTo-
poE BpeMA B XOJ0TIRHIKE, ORPOLIKY
N038HT HA CTON B HAINAX-KACAX.

MpoaysTsi:
® 1 1 rarwika, 1 4 Bogsl, 200 r oryp-

ua, 100 r senenn, 20 r gechoka,
OB 110 BEYCY.

DOGHRANMA

Beat up sour milk and dilute with

water, Add  salt. Peel cucumbers, |

cube them and shred spring onions,
basil, coriander, dill, then add them
to the sour milk. Then pound garlic in
a china bowl and season the sour
milk with pounded garlic. Place in the
fridge. Serve cold.

@1 Jiter sour milk, 1 liter cold
water, 200 gr cucumber, 100 gr
greens, 20 gr garlic, salt.

DOGRAMA

Bir kapta yofurt yari yariya su ve

tuzla iyice kanstinhir, Sonra soyulmug

‘Salatalk hiyar kiigiik drtgenler bigi-
minde dogrinarak dnceden ayiklamp
yikanmis ve inee kaplmus yesil sogan,
revhan, kisnis, der'cnf_i_[--ilg bir arada
ayran bulunan kaba dokiliic, Zevke
gére buna sarmisak ezmesi de eklene-
rek Karistirilir, Bir sire buz dolabin-
da bekletildikten sonra kaselerde so-
Suk halde yenir.

Malzameler:

® 11 gr. yogurt, 200 ml. su, 100 gr.
vesillik, 20 gr. sarmisak zevke gi-
re tuz.

A3OPBATYMAH KYIIMHAPHIACKH]

MHTH

Tirw xycyen ayays rafaapsinaa
Anummpianp. hap naj xepok ajprda
Snumpranp. Tojyn omimmn jysumar
hmccacuiian s ryjpyr haceocmian
hap naja hopacn 40-50 rpavasir yu
THED 9T KOTYPYAYP. AXinamian Hoxy-
¥ apeibip, jyiyG cojyr cyra meaa-
ABIPIAR. JyMIIAT 9T B3 cyja rojyamyi
HOXYIL UTH Tafkina rojyayp, yapuss
Anaana aap cojyr ey Toryayp. Con-
pa TH raBAAPLE 01 YIAPHHD Tojyyp,
BN FajRazsanip. YIapues 4bixan
K Te3-Te3 rambicia jursuisip, Con-
pa WMHHD XBIDIA-XBIDIA 10DAKYHY
hopyaa A0TPAHEUIMBIL Gaw coran
CANBIHEIP, Ay3 TORYAYp, Bimwans ja-
XpiH 1-2 919 KABwibl Iypyey B3 Ta-
MHTIDHMIIW 0abateil aterieip. ha-
IBIP OIAHA JAXBIH Y39 30'dopan
CyJy B HCTHOT anaBa euwip, Ba'son

g [l MOBCYMYHID MHTHjD

P i
pae. 5 1 cyvann, W 1 K

SN

IHTH

I mapiren & enemmmibix
KEPAMUMECKIX  KYBIIHHAN, npiuey,
RaKIER nopuus - oraensno, Margne
HACTI GapaHitHLl i KYPIOR pasneis-
HOT Ha NOPUHONHEBIE Kyekn no 40-50 ¢
(10 Tpi Kyeka Ha nopumio). C sevepa
FATOTARMMBANT HETTBI TOPOX - 0MB-
IMAKT, TPOMBIBAIOT, TamMasmsator, Ma-
€0 1 TOPOX KIAINT B KEpaMEHecKuil
KYBUIHYIK, 32HBAI0T X0A0H0I B0~
aoit. Tovomka cramimes Ha  mansii
OFOHL W Metenno sapites. [ewka
BCe BPEMS CHUMASTCH A0iK0il, Jateym
GyBOH 3ANPARIAIOT HAPEIARHE
METLIPEXYTOABAON dopye TyKo
conbio, Hezanonro 10 korued

HEM W
M = 0
LR

- IRHIT W EBCIVH Al
OHIW 100440 (6

wadd 1-2 pleces of d

PYTY

Pyly is made in a special
ceramic  pol. Each helping is
prepared separately. Take 3 pieces
of mutton flesh and sheep fat (40-
30 gr) per each portion, Soak peas
in cold water from the evening.

Put meat and soaked peas into
the pyty pot and add cold water.
Simmer meat and peas in the pot.
Remove the scum. Then add cul
onions _and salt. Before it is ready,

preled chestnuts GR—_—_c" ron
one can add
. lour of  pyty

en it is ould be vellow-
ish and transparent. As @' rule, the
Pty soup I served in the ame
cooking pot. Pob cisa o bowl)
beside. Serve eut onions and Tinely
shreded cordander, dill and sumach
powder separately.

500 g muttomg 100 gr sheep
fiat, 100 gr-gmiom, 50 gr dried
plums, 100 gr chestouts, § gr

5+gr sumach,

Pkiicak diriden

PITI

Piti dzel birer kisilik toprak
Kaplarda pigirilir. Her pay yemek
ayrica pisirilir. Koyun etinin yumu-
sk kismindan ve kuyrugundan kisi
bagina 40-50"ser gramhk ii¢ parca
et alimr, Onceden ayiklanms, yi-
kanmis ve islatilmis nohut et parga-
lart ile birlikte piti kabina kanlir.
ap seduk su ile doldurulur.
ar1 hafif ates dzerine
konur ve kaynatlr. Yiizeve ¢ikan
hipiik-kagikla aly

Sonra kaba
fimde T TeuIG
tane erik ku
Hsmek fizere iken
vu've biber ekle-

. dereoty ve su-
mak da chicgd

Malzamelers

® 300 or. kol




A3SEPRAHIKAHCKAN KVIHHAPHS

KY®To BO3BAIL

[ojvit aTHHAH THRICH KOTYPYAYP.
CymysIopiigan Te3-1e3 K juir-
OVAJOH GEHpLIp. Jysmar :

AT 9T MANTBIHBIbIH XbIPLI
i kesmipinp, Mnjyaja 1y,
SOPTILIMII KeNTHI-Inyjy,
VPV Hama, apeuibUieiG, jviy-
IMILHPILTMI Jy)y
XIIBI4E TAPLIIMPLIPAAP.
18M DAkl HaH Ky
sipadp. hap Kydmonnn wua-
I Ivjyavyin e ry-
ypaap. Cyspamym a1 yajomy-
LHIMAHA CYJa TOJYIMYOT HOXYT
CXILTH]. < ||H||| Te3-1€3. Ki |¢u1

1p. Kydmamnn haseip
A3 CLMBIL BHp HEdD @i
I 12" (ho-

ACIL TP

KIO®TA-BO3BALL

H3 Kycra b
PAT GYABOK, NPI3TOM NOCTORIHO
Mt nienky. MAroe Maco ¢ pe
JVKOM NPOBOPAHEAIOT B MACOPYTKE
MeTEOH ceTRoil. apun sanpapaior

HOI KIH3I0N, YEPONOM, CVIIER0N M-
TOI, THMTEIRHD TEPEMELIHBANT. ©
TeM CEATBIBAKT W3 dapma i
KIOMTRE 03 PACHETa N0 I8¢ Hi Y
HOPLITH, BRAMIBIEIN B KARIYH K0g-
TY 00 00N cymeson wapye, B opo-
UEREHHBI MACHOIT 0Y/Ib0H 100aRIAIT
JAMOHEHHEN € BEMED KEAThlil TOPOX.
H & sroi 1T CHUMAWT H
Kine. B npozpay OVILUH KO
PENHATRI VK H AL
TOHIKY (10 0AHOT Ha

THHNT OMITIIEH= |

HHB ¢ KICTRIO Bd- |

KUFTA BOZBASH
from

M broth homnes.
Remoye the scum. Mince the mut-
ton flesh with onions. Add salt,

pepper. coriander, dill, dried mint
into the forcemeat and mix thor-
oughly. Take rice and mix it with
forcemeat, Make meat balls (2 per a
helping) and place berries of dried
alycha into each meat ball. Put
carly soaked peas into the meat
broth and cook them. When peas
put meat balls in the
the scum. Add
shreded onions and potatoes. At 10

{ill the readi add dricd

are ready,
broth. Remove

oii ¢ im0, Hezagoam o 3a-
BEPIIEHNE TOTOBKN B RKidira-Godham
HARIYT HECKOIRKD CYHIEHBIN TEI010B
AL, TOGARTAIOT NEPEIL 51, HAKOHEI,
ippannyin oy, [oTosyi KTy
B LLAN-KACY |
EDEECLE KWHIBY,

NOCyae 1o,
BLATHIN VK 1 C

DoiykTBl

200 r penaaroro
T madpana, 10 r ey
TN 3ETEHI, COgL 10 BEYC)

alycha, pepper and saffron infusion.
When serving sprinkle with corian-
der, dill, or with dried mint. Serve

ons and sumach  powder

i) gr mutton flesh. 50 gr rice.
40 gr dried 1. 40 gr peas,
200 gr put.noe\. 100 gr onions,

0,5 gr saffron, 10
mint or greens, u.*ppur
galt to taste. l

: sﬂ:‘m\ﬂ
KOFTE BOZBAS
Koyun  etinin  kemikleFi

kaynatnlarak sik stk Kopiigii alin=
makla et suyu hazrlamr, Yumusak
et, kuru so iher kiyma ma-
kinesind Kiymays tuz,

rilir. Sonra her kisi ici
hazirlanir, Her
rer tane erik

tilmis nohut eklenir
ilimr, Seffafets
dofranmis kuru sofan ve her
kisi-igin hiber domates katihr. K-
tenin pismesine yakin bir kag erik
Kurusu, Karabiber ve en sonda saf-
ran suvu eklenir. Hazir kifte sofra-
dlerde servis yapilir, i J

0z, dereotu v

ve diviilmis sumak konulur.

Malzemeler:

500 gr. vumusak kovun eti, 50

piring, 40 gr. erik kurusu

nohut, 200 gr. patates,

gfran. 10

veyimi. illik.
abiber”

nane
tuz ve K

\':ianoz','_lfe-:_ !

AZERBAIJAN COOKERY

HAXYBIBAH KYDTOCH
By kydmaja
Jupsap. By gydimor
VYR jaraen rojym oramm jys
|Illt‘i"lt' i

m Kydma'"

9 Je-

34

MBI HOXYA,
Haxuninan sapan-
) HAHD TORYIYD 52
wisl gajyayp. Yia-

Tajiajan L\_|:1 n‘l ?f}h] 1,|: B3 I1.m.||:
JAHAH hwn P cyja g

1ol Conpa
Rygraep razauwn peapucinig des-
PILTBPOK YEapHHD 30 q:op.m cy
avp. B gydrra 1ap Goin
Jyian aaMaR Yoy aeivavyin

Hana ToRyAyp. Cydpajo sepivion
MHH JANBIAG HCTHOT, CYMAT B2 flor-

PAHMBI Fl COTAK TOjyIyp.

oipaar:
® 1.5 krotojyn amm, 100 1 soxys
130 ayjy, 200 r coram, 50 ¢ wi-
i rypyey. 3 aaan jysypra, S0 ¢
i, 10 ¢ omana wa Kejopri, 1 1
3a'thapan, 101 cymar B3 Toma Ko-
19 A¥3, HETHOT.

THKD BO3BAILL

Tukn Goabamsr agn razania fn- |

wpuprap. Bysym yays no ax-
LIANMTAH APBUIBID, JVj¥p, COjy
MEUIhap, Jarin rojve aviHns
aom sy Gawrn hiecanopiiaan hap
Gupi 40-50 rpastIsie napuaTapa 105
pajuif jyjyp, razana Tokypaap. Ysapu-
HO COJYT Y, /Y3 aThid BAMAA rajia-
awpaap. boiwbamem cyjy Teava raj-
HAMAT DAt o I JhITRIp,
HCA LTMBITE HOA B3l M 0T pan-
MBI Gl COPANRL 1B eaud rajHi-
avipaap, Hoxya sa o1 Siwonian coi-
AT TYPYCY, COJNIMYIT B2 10Fpan-
Mbll KapTod) anaea e, 15:20 aarm-
& Gummpuprap,. haawp oavars
HEHLIH MBI THED ﬁﬂf!ﬁ![lln u
OF B caphikoK amass etnpaop. Tk
Goafan cyhpajo BepiIIpKS
P SOKRIND, YIAPHIA XBIA 10F]
HeLL yjya comipaop, Tuka Gos-
Gatunn JasbIIR cYMAT, T0jy 1My -
Pt HETHOT B KOBA BEPIUTI,

dpaar:

& 600 r rojyi ani, 60 soxy, 100 1

Banr coran, 200 v kaprod, 30 an-
10 eysar, 5 1 ueTioT,
Al CAPLIKOK, TuMa
Ko 1y3, HCTHOT.

| au-Riogn

HAXYBIBAHCKAS
KHMTA

Do Do

TAKHE  HAILIBAKOT
- Il ee nparoTorienng
MEITKD HilPEIAETCA MATKAR ACTS -
Hoi fapaninn, Ky
HO OPOMBIBAIOT, KAAXVT B IWI0CKHIL
RAMENL (I coemman
nator, Ja
BT SAMOMCHABIT HETThii ropox, 34
AYKOUHIL! PENYATOIO VKA. HAXYM-
BATICEYI0 3EA0HE, YRPON, MATY, Il TIp0-
nece otfiimen noETopaercs. (rfimoe
MACO [EPEMENTHBAKT, SANPABHE pil-
COM, HEPIEM, RILAME B NOCKIAR My-
Koit. 3 3toro mecmsa ckamwmaor
KIOTY, BRTATGIBIS B HEC CYIIEHYID
WY, T noayGabpHELTLL onycRa-
10T B HATPETYI0 [0 KHIEHHS 1 10100~
ACHHYIO BOAY B OOSRIUON KacTpRuE,
Moroas cummaior nenky. Muuyt sepes
15-20 rorouky sanpanisoT magpan-
1 BOA0M, s nogase w cron kiod-
TY NMOCKITARIT TOAYERON CYIIENDIT M-
TOH, CTARA PANOM MOCOTRI NEpel, Y-
MAX B HAPETAHULIT PENHATRIT 1yK.

Hpoayrr:

® 1.5 kr Gupanmime, 100 £ &eroro

ropoxa, 150 v paea, 200 T vk, |

S0 p eymenoin aasrm, 3 i, 50
Ty, 100 marst n zeaenn, 1o
tadp: 10 r cymaxa, cotn i
HEPEIL = 110 BRYCY.

THKA-BO3BAILLL

Bapar miks-Bosbant & ofsramoii
kacrpone. Ha 16 © BCYEpA JaMn-
HHBAIT Heauil ropox. Ha rpymmsn
W APYTHY ACTEN BAPAIHL] HaPEIaT
RYCKH 110 40-50 1. nposMuiBaor nosa-
PAT B DOACOAEHHON BOJE HA HECITh-
HOM OUHE, CriMan Hasnis. pi sakn-

| maHHn ﬁ_\.'liuﬂ]l JANPARARIOT HETTRIM

FOPOXOM 1 KPYIHO HAPEIAHUBIM pen-
uaThiM aykoM. [locae ceapenna vaci
i ropoxa A06aRTFOT O4HILIEHHLIT 1
HAPCIAHARIT KapTogiy napar 13-
201 sumyT, epes saBepuieHnes roros-
K GYABOH TEpaT i 100ARISI0T &
ToROperE, THRA-Doa0Am Noja0T Ha
CTO B KAce (BOARIIY Yarax), npi-
CHITAR KPOUIEBOM YEPOTIE 1 [P0
U TCPHLIE MOTOTRIR TIepet 0 Ka-
HEPCIE.

[poayerse:

® 600 ¢ Gapasmis, 60 © #ermoro
ropoxa, 100 r pemaroro Jykd,
2N+ saprodens, 30 ¢ mlle
i, 1T eysaxa, S 1 nepria,
30 ¢ yepon, L0 RETTOROpIN,
O, TEPE = N0 BRYCY.

KUFTA IN NAKHCHIVAN
STYLE
This kuifta is sometimes called
dash kufta (stone kufta), Take fresh

mutton, wash in cold water, cut into
small pieces

Then beat up on a spe-
cial plane stone surface with a beetle
thoroughly, add peas, 3-4 onions, dill,
mint and heat until full crumpling.
Mix thoroughly, adding on wished
pepper. wheat floor and
egg. Make round - shaped kufia,
Prepare stuffing of dried alycha, Stuff
and give the kulta a big - shaped
form. Add some sall to the boiled
water in the casserole. Pile the stuffed
Kuflas in the casserole. When boiled a
little, remove the seums with @ spoon.
Inn 15-20 minutes, turn the kuftas and

rice, salf,

ing ready kuftas, sprinkle service with
beat up dry mint, Kufta is served with
pepper, sumac and small onions
together,

® 1.5 kg mutton, 100 gr peas, 150
gr rice, 200 gr onion, 50 gr dried
alycha, 3 eges, 50 gr wheat Mour.
100 gr mint and coriander, 1 gr
saffron, 10 gr sumac and pepper
or sall to taste,

TIKA-BOZBASH

Tika-bozbash is
sapcepan, Soak peas in cold water
Take hreast mut-

made in a

from the evening.
ton, or other parts. Cot them into

picces (40-30 gr each) and simmer in

cold water. Add salt. Skim off the
| -scum. Then add soaked peas and scim
| off the foam, Add cut
| hoil. Before the soup is ready, put
dried alvcha and hoil again. Then add
cul potatoes and hoil for 15-20 min-
utes. Add pepper and vellow ginger.
Serve in (casa) bowls, sprinkle with
finely sumach
powder, pounded pepper and kavar

onions  and

shreded dill. Serve

separately,
@ 600 gr mutton, 60 gr peas, 100 gr
200 pr polato, 30 gr

dried alycha. 10 gr sumach, 5 gr
pepper, 30 ar dill, 1 gr ginger.

oninm,

salt.

pour on saffron infusion. When serv- |

NAHCIVAN KOFTES]

Bu kifteye tag kiifte de denir,
Bu kiiftenin hazirlanmasi igin vagl
kayun etinin yumusak kismundan
kushasi d nr Ve lyice yikandik-
tan sonra
konur ve havanla tam ezilinceve ka-
dar daviilii

34 lane. Kuru se

miy nohut,
sehze,
I\:I\'r T « Sonra iizering
piring, tuz, karabiber tozu, un ve
vumurts karstinihie, Kofteleri e ile
yovarlayarak icerisine kuru erik
katihr ve et topak hale getirilir, Bii-
ik tencerede 1 1 i
ave edilir ve tzerinden hazirlar
ifm” rh'ni.u[i]r I\ul’h]tr \llllJ hi

lere otu,

I-!L.Jtlln mnrl da kaf-
teler cevrilir, Gzerilerine safran su-
vt ilave edilir. Pismis Kifteler taba-
&a konulurken fzeri Imiig
kuru nane dikilic. Sofraya seryis
yaphrken kdftenin yaninda karabi-
ber, diviiimiis sumak ve kiigik ku-
ru sofan kailir.

Malzemeler:

Koyun cti, 100 gr. nohut,
150 gr. piring. 200 gr. kuro so-
gan, 50 or. erik kurusu, 3 tane
yumurta, 30 gr. un, 100 gr. na-
ne ve vesillik, 1 gr. safran, 10
ar. sumak ve tadina uygun tuz

TKE

BOZBAS

alelade tencerede
n anceden avikla-
wk suda islatilir
. ve baska
kisimlarmdan 40%ar, 50°ser sramhk
par¢alar kesilerek vikandikian son-
ra tencereye Katilir. Seguk su dokip
tuz koyduktan sonra Kaynanhr ve
devamli olarak ki linir. Sonra
islatilns nohudu ilave ldl[! vine ki-
Buna miteakip bivik
1 dog an eklenir
aynama devam eder. Nohut ve
et pistikten sonra erik kurusanu da
katarak bir siire kaynatihr, Sonra
sovulmus ve dogranmiy patates di-
kiip 15-20 dakika pisirilir. Yemek
pismek fizere iken bozbasa biber ve
sartkik eklepir. Tike bozbas sofraya
elerde servis vapilir. Uzerine ki-
vilmig dereotu serpilir. Tike bozha-
sin vaninda sumak, karabiber ve Ke-
ver de servis vapilir,

alinir.

Malzameler:

@ 600 gr. Koyun,
201 patates, 30
10gr. sumak,

s Lgr.

. hil
sankik, .u'\kr
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AZORBAYCAN

MUTFAGEH"

XAM BO3BANI

Yagan rojyu (r¥3y) amaAn_hap
naja mxn papaa 40-30 © KacHD, Y30
PHED COJVT Cy TORYH Tazaaa G-
prpIap. GaciiacHs yIVHYH Eagi-
mit jeirsipaap. Cospa y3apina ipn
JOFPAHMBIIN HANT COFAH Q1B eANP-
aap, hassip onaEa jaxmn y3apuus
30 '(hapal CYjy B2 ja CAPBIROK, 1V,
HCTHOT 1A eTHpAap.

Xawm G0z A DHIIMATH-
anp. Cydpaje Kacaia, jaHsIELA Ka-
8], Kej COFH B2 ja TYpuIyja rojya-
MYII XFHjAp, MOMAI0P BEPILTHD.

op3ar:
® 400 r rojys o, 100 r coran, 0.5

[ 32'(hapaH, TaMa Kopa 1y3, He-
THOT.

COFAH BO3BALIBI

(aTcn3)
TamizaanMum  Gam  COFaHk!
SpHEMEI jasa rosypypaap. Coxpa
rasania cyjy rajeansd oo hop
naja jywypra Gojia Oup Kaprod
anasa eanpaap. Kaprod Gnumsa
jaxeiH mabaTed Ba anoyxapa (Ka-
BTkl TYPYCY) BTRIPIAP.

Xopak haisip oana jaxeid y39-
PHED jaiia eI3apAsLIMBIN COFAH,
Ay} HCTHOT B3 CAPBIRAK 20483
emipaap. Cydpajs sepinan 3aman
\39PHHR XBIPId A0FpAHMBIN Kell-
HII B3 & myjya camupiap.

op3ar:

® 300 r dam coran, 100 T apus-
s jar, 300 r kaprod, 50 r
mabatmi, 3 r andyxapa, 30 1
RENHHI B2 ja wyjya, 1 rca-
PLIEGK, TAMA KO IV3 B3 HCTH-
OT TATELIBIP.

XAM-BO3BAI

Maaoayw GapaHumy (ArHATHAY)
Pa3PE3AT HA METKHE KYCKH no 50
r (no IBa KYCKA HA MOPUHI), BAPAT
B BOIE, NOCTONHHO CHHMAA HAKHIb.
3anpanifioT HAPEIAHHBIM pemtia-
ThIM JIYEOM, 8 nepen KOHIOM TOTOE=
Kif - miagpaHHEOI BOAOH, HEATOKOP-
HEM, MOIOTEIM TEPLEM, COTBHL.

Xam-fo30am noawT B HEN0BA-
p(‘HHn!I BHOE.

[oaawT Ha CTOA B KACE, NpHIa-
raf KanepcHHK, IJeleHbll JyK HiH
coneHbiil OTypen, NoMHI0p.

Mpoaysrs:

® 400 r Gapannsy, 100 r ayka, 0.5
r magpana, coib, NEPE - Mo
BEYCY.

COIAH-BO3BAIIH
(De3 muca)

OuumennsIl  PENYATLIl YK
NOIKAPABAKT B Mache. JareM,
BCHHIATHE BOIY B KACTPHUIE, sapn'r
Kap ¥ (o oamHoit KapTody
Hi 10p ). Ilepex crap
Raprogens 106aBIA0T KATaHbsl i
aafyxapy (Cymenyo causy).

Hesagoiro 10 3asepuiesis ro-
TOBKH 3ANPABIAHT NOLAAPEHHLIM
JIYROM, CONIBHY, TEPHEM, MEITOROD-
ne. Tlonasan B4 CT01, NPHCHLITAKT
EPOIIEROM KITHIbE s }'KQDH&

TpoayETh:

® 300 r pemuaroro ayka. 100 ¢
Tomaeroro Macaa, 300 r kapro-
dens, 50 r kammana, 30 t ypio-
Ka, 30 1 Kuuses win yepona, 1
T HEATOKOPHA, COAb H TIEpel -
10 BEYCY.

KHAM BOZBASH

Cut veal into pieces 40-50 gr
each and put into cold water to
boil. Skim off the scum. Add cut
onions, then season with saffron
infusion, or yellow ginger, salt,
pepper.

Serve in bowls, decorate with
kavar, spring onions or pickled
cucumbers and tomatoes, Kham
bozbash is served under-cooked.

® 400 gr:mutton, 100 gr onion,
0.5 saffron, salt, pepper to
taste,

SOGHAN-BOZBASH
(WITHOUT MEAT)

Roast onions in butter. Boil
water and place egg-shaped pota-
toes into the water. Before it is
ready, add chestnuts  and
albukhara (dried plums). Add
roasted onions, salt, pepper and yel-
low ginger, Sprinkle with finely
shreded coriander, or dill when
serving.

® 300 gr onion, 100 gr melted
butter, 300 gr potato, 50 gr
chestnuts, 30 gr dried plums,
30 gr coriander, or dill, 1 gr
yellow ginger, and pepper, salt
to taste,

HAM BOZBAS

Kuzu etini kisi basina iki par¢a
olmak iizere 4%ar-50'ser gramlik
kesip iizerine sofuk su dokiiliir ve
tencerede pisirilir. Arahksiz olarak
kipiigiini almak gerekir. Sonra
fizerine biiyiik pargalar halinde
dogranmis kuru sofian ilave edilir.
Hazir olmak iizere iken tizerine saf-
ran suyu veya sarikik, tuz, biber
ilave edilir.

Ham bozbas ¢ok pismemelidir.
Sofraya kasede, yaninda kever, yesil
sofan veya salatalik tursusu ve do-
matesle servis yapilir.

Malzameler:

® 400 gr. koyun eti, 100 gr. so-
fan, 0,5 gr. safran, tuz, biber
zevke gore.

SOGAN BOZBASI
(ETSIZ)

Temizlenmis kuru sofan clﬁ‘[‘
miy terevagda kizartilir. Sonra ten-
cerede su kaynatip igine Kisi bagina
bir tane olmak iizere yumurta bii-
yiikliigiinde patates ilave edilir. Pa-
tates pismek Gzere iken kestane ve
erik kurusn atilir.

Yemek hazr olmak iizere iken
vagda Kizartilmis sogan, tuz, biber
ve sarikik eklenir. Sofraya servis
yapihrken iizerine Kiyilmis Kisnis
veya dereotu katilir.

Malzameler:

@ 300 gr. kuru sofian, 100 gr. eri-
tilmis tereyag, 300 gr. patates,
50 gr. kestane, 30 gr. erik ku-
risu, 30 ar. kignis veya dereotu
1 gr. sarikik, tuz, biber zevke
gire.

* Bam, aja

"AZOPBATHAH KYIMHAPHJACHE

BAII-AJAP

Fojyays fatmanni, ajariapsins
RYPaia B3 Ja TOWAHDID 01 \30pHALD
YIYD. TOMHZOMOK, JABPHATAADPbIHED
HLIXAPMAT B) NEH jepa napuasamar
Aa3kMarp. Capust nea rajwap cyaa
NOPTOpaK  Tamuaajupaap.  Conpa
KQIUID CYMYjyRy japapar GejHrtn 4si-
Xapeipiap. Junmnn bnnies Ko
Korypyprap. Kaumonun hap jap
Hbt 3-4 huceajo Ganypaop. Jan
TYKIGPH DLiNarta rambijpib Tosma-
Jjuprop. Bo'sou Gawsr B2 ajariaps

IAJHAP CYIA NOPTMOKID TYKIDH To-

muzmajipiap. Tommzommm pa jy-
JIMYIL TAPHBI CAjHAD cyaa ne
04 Tapad Oeraria ramsjen -
40) TpasIbIr napuAnapa NOFpajbIpap.

I FAPHBI jAXIIBINA J¥jy6 ra-
0a JBITRIPAAp Ba Y30 COJVE €Y TO-
Ky, 3-4 caar cojyr eyna caxmajripiap.
Coupa cyjyny ateid y3apHi jennion
COjyr cy Tery, AyIcy3, 01 y39)

HaAbiprap, Fajuajan g Ko
719 Te3-Te3 Kauni jLIreid aTeipiap.
BHIAHIGH COHPA HMIAID (IAH
B ajar CyMyKIOPIHN ajbipaid
Jap. AXBIpa jaxeid razana 1-2 x
Bain coran, a3aMBIT AY3 AThY
Hahajor capwkok anay
Bam-ajar hassip oniyg
pa TeKyD, sajHap

1ap. Jursiia
JYIMYE CApbIMEAT B9 C
9 1y3 Anas emp

BALIT-ASAT

Bapaneio roaomy n momkn ona-
JINTE B TIEYN LT TEIInpe (3esanmoi
TEsH |, O4HCTHTS, OTIETHTE KONBITUE 1
PACKPONTH Haasoe, AKeayiok e npo-
KHOATHTL H 0MHCTIOL, 3atem 3 fa-

PAHBLH TOADBRI HIRICKAOT Ma3T, o7 |

pe3aior a3pik. Hosoninkn sepena e-
aat wa 34 wacn, Tatenyio mepers
cockpebaT nomoy. Hiora bapansio
TOIOBY M HOKKH 0T WEPCTH O4HIEAI0T
TYTEM ONApHEAHIA KHnaTEoy. Oup-
LRI W OPOMBITHIT HETVI0K 0l

p pagy Hal
Kyern 1o 30-40 r. Tutareisio npovsis
BCE HACTH, CODMPAIOT B MOCYY, 0CTAR-
JFIOT R XOT0AHON BOde yaca wa 34,
Jaren, BRILIECHYE BOTY 1 BHOBb J:U1HE
BOJU, BAPAT HA POBHOM OTHE, MaCTD
CHHMEAH HAKHTEL  IIYMOBKOH. Jarem
BOH JANPARTANT Med

BASH-AYAG

Singe, halve and treat the mutten
head, and legs over the fire. Treat |
and rebean the paunch in hoiling |
water. Take out the marrow and cut
the tongue, Cut the head into 34
parts. Singed wool is taken away.
Simmer the paunch in boiling water,
then cut it into pieces, 30-40 gr each. |
Wash the head, legs and paunch, put
them on a plate and keep in cold
water for 3-4 hours. Then cook them
in cold water. Skim off the scum.
When meat is ready, separate the
head and leg bones and take
out. Before it s rea
onions, salt and yel (IURTTTEACIT ST
hot. Serve pondegf?
salt separately.

lic and vinepag

® 1 gr mutiotad, sheep legs and
pa SOt dons. 20. gr gar-
lic, 50 gr f§ ar vellow
ginger.

P

ST

KELLE-AYAK

Koyun kellesini, pacalaring ateste
itiip temizlemek. nrnaklanm gkar-
mak ve iki kisma pargalamak gerekir,
Bukaynar suda da yapilabilir. iskem-
be ise sicak, kaynar suda temizlenir.
Sonra kelleyi paralayarak beyni ¢1-
karihir. Dil dibinden Kesilir, kelle ve
pargalarin Gzerindeki vanmis killan
suda bicakla kagivarak temizlenir, Te-
mizlenmis ve vikanmis iskembeyi kisa
hir siire kaynar suda hasladiktan son-
ra ig tarafim bicakla kasinip temizl-
enir ve 3040 gramlik parcalar halinde
ra bunlarm hepsini
(Kelle parcalart; piga TR LN e
£ i) bir (lligrine so-
guk semRmeli ve 3EEIIEIINIE kicn
sonra suyunu degistirmCAERITIE &5
izerinde kaynatmalh ve de? :
rak kasikla kopugini almalig®
paga pargalan pistikten sonrggy)
kemiklerden avirlmali, sonra 1
bas sodan. biras ?

VE
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ASEPBAMIDKAHCKAS, KYTHHAPHSL

JOFALTHI ChLIBIT

Pazana v TOKYD rajHaTIbIC-
aan HHOPHCHED V3 B2
apeIHLID  JyjyaMyin ayjy (Kopas
ayjy aaha smymacHbampl T
JaBai-japam rapsumaLpapar bu-
mmpupaap. Conpa y3apusa jyjyi-
MYl 30T TYPYCY, XBIpaa fam co-
raH anasa canpaap. Tavw haa 6u-
MISHIDH COHPA Y3apIHD Kapa ja-

compa

Fhi B2 HAHD TORYD TapLIIUIBIPEIp- |

aup.
dp3ar:

@ 160 r ayjy. 30 v 3oran rypy-
¢y, 50 r bam coran, 30 r j
1) r nana, TaMa Kepa Iyv3.

FO3Y ChLILIT

Ayjyny apeuaei jyjyp, ayaay
cvia Gummphpaap. Conpa y3api-
WY AOTPAHMEIL  COFAH  DIABD
extpaap, Tos donacuam hasouk-
ADCTATE  DIMMANPHD, THIIMBIEID
OIAH  CHIJRITKIE {30PHED  2a8)
eand rapsunasIpsipiap. Bap sy-
FATIGH  CONpA DPHHMHIL jai B
OJRAMYI 3P ANABD eIHpIap.
hamip xepajn cydpajp kacarap-
Aa rajiap hania sepupaop. By xo-
Paji A39ToH, TR A]1APEIHA DH-
HPHPIap.

op3ar:

@ 150 r ayjy. 100 r roz sanaci
2 1 anpo, 50 v Gam coran, 50
I jar, TAME Kopa 1yl

CBIHBIT C KM3IIOM

BeRHIATHE BOJY B KacTpHJIE,
OB HEe 0MHIUEHHBIN PHC
(F ITEILHO € KPYLALIM 3EPHOM]
C _lllﬁ;!k_’ll‘lil!i‘.\t COTH ¥ BAPAT, Mea-
JICHHD TIOMENTHBAN. Jatem .‘JIIGHK-

JERT  NPONMBITEIL CVIEHBIT KH-

3101, METEHH penHarsii ayk. Hoe-
JIE THTHOTO CEAPEANA KAkl e
NOCEINAKT MHTON H Sallpﬂﬂ.l'lflllll'
CAHBOYHBIM MACTOM.

Hpoaykree:

® 160 r puea, 30 r cymeHsIx
KIH0BLIX frod, 50T penda-
Toro avka, 30 r emmouHoro
v 10 © oMETRL, COOB MO

CBIIBIT € FPEOKIHMH
cm:mnm

Oummennsii puc BAPAT B BO~
ae ¢ pobamienies comn. Jares B
BAPERO  CCMTIANT  HAPEIUHHBIIT
JIVK, COEI0M - PACTIVMEHHYIO 1
CTYNE MHROTH TPEURONG. Opexs i
MOMEIIHEAHIT J0MKOR, CHR1YI0-
1A 10G48KA - TONAEHOE MACTO I
PACTONHEHHBI TMITH,

FoTOBRIT CHITBIY MOXa0T Ha
CTON B KSCE B rOpsues puie. o
GA00 OBBIMHO BAPAT B IUMHIE
MECHIIBL

Mpoaykisi:

® 150 r puca, 100 r MagoTR
TPELRON0 Opexa, 2 © Tvuna,
50 r penuaroro aysa, 50 ¢
MACAA, COB - 110 BKYCY.

ZOGHALLY SIYIG

Boil rice in boiling water stir-
ring slowly. Then add washed
dried cornel, onions. When it is
ready, pour on butter and sprin-
kle with mint. Mix thoroughly.

® 160 gr rice, 30 gr dried cor-
nel, 50 gr onion, 30 gr but-
ter, 10 gr mint, and salt to
taste,

GOZLU SIYIG

Rinse the rice and bnE[ in salt:
ed water, Add
pounded walnut Ke

ter and poun
hot. As a rule,

K[ZILC_IKLI SIYIK
(LAPA)

Tl:lwcrcde ka}naynn suya tuz
ayiklanmip yikanmis Koya-
rak yavas yavas lcarlsu;muk gere-
kir. Sonra hunya vikanmis kizil-
ik kurnsu, kiigiik kuru sogan ek-
lenir. Eapa gibi pistikten sonra
ona tereyagit ve kuru nane dokiip

r. -

KU sofan,
ane, zevke

miy tereyad
eklenir,

Hazir sofraya luw:lerdl.' a}'—
nar halde servis yarihir. Bu yemek
genellikle kis aylarinda pisirilir.

Malzameler:

® 150 gr. piring, 100 gr. ceviz
igi. 2 gr. zire, S0 gr. kuruso-

“fian, 50 ar. vag, tuz zevke

gﬁre.

'AZERBAIJAN COOKERY

ALyiyny apsumip,

JSTIHD. Dn

BAIIBA

BAJIBA

J¥py vy cya japeiv caar B pup-
Aop, Jahauk Kojapricapn (Gaiea,
MHHNEIN, KHNHTKOH), HCmanar, Ko-
,spp,‘xemnm, Ko corans! a1 Maniu-
HBINIAH mnpupmp. Ba'san kojop-
ROTYjyHAD THJMOKENL 10-
ap. Kejopramm ayjy
TAJHAjAH TA3AIH JIABD eNG, TAXTA Ta-
TR rphIspspaap, Conpa jy-
MY[TR BT YHY Y1610 rapBiiisipa-ri-
UALIPA TOAPISOH AMABD PP,
B QIIAHE JAXBIH d3AMBIT !
TYPHIYCY, HCTHOT, Y3 BY 'ap
ToRyprap. Bup nahg

[Teped Y

Tponyexanwr uepes macopyiky

TEPCHITK, KHH3Y, 3EAeHRIT TYK.

L] RACTPHUTHY, F1e BapuTCs

011, LOBARIAIOT MiLI0-|

ARCTCA B KACE B TOPRYCM BILIE.

Tpoayers::

CR ewe 5-6 munyr. Cotoras Gmna 10

150 r puca, omo i,
eforo macis, 30 1 vy

POMBI-

BIOT pHE B BADHT Homaca 1 BOE.

HEO-

PACTYIUNE TPaBR] (NpocENprAK-Gainy,
IBCINTATRY, RPAIMBY), WIHHAT, Ki-

Huor-

A JETEHL KPOIIAT EYXOHHEIM HO#0M
HA K008, 3EIEN0E KPOLIERD conim

-
pHe, 1

NOMEIIHBAIOT JMCPEBAHHON  10HKOI.
Jatem, madusan cnipoe siine, cvemman-

(M

BALVA

Wash rice and boil in sall water
for hall an hour. ce spinach,
balva, kavar, coriander, spring
onions, Cook rice, then  add
shreded herbs and stir with a wood-
en spoon, Then beat up ezgs with
flour and add o the rice, stirring
continuously. Before it is ready, add
soaked dried alycha, pepper, sall

and nml!cd huller Cooking I.Nn 3

BALVA

Piring ayiklamp, vikamir ve ya-
rm saat el suda pisirilir, Sonra
vahani bitki olan balva, ispanak. ke-
. maydanoz ve yesil sofan Kivma
inesinden gegirilir. Piring kav-
nayan tencereye ekle ahta ka-
sikla kanstirthr ve sonra yumurta
ile un girpilarak vav: !
edilir. Yemek pismek lmn iken bi-
raz il’l|\ kurusu, biber, tuz ve eritil-

preyag katilarak 5-6 dakika da-

Ll . Hazir balva sofraya ka-
cak olarak servis vapi-

adet vumur-

terevag, 30
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JIOBJATBI HIOPRA
Hpn reIpMbiiel A00jaHbl ax-

masaan jyjvé cojyr cyaa uma--

awipaap. Fojyva otian 30-40 rpam-
ABIT NapuATapa A0rpajeid G-
pupaap. Tei-tes kadimn jeirsip-
aap. Conpa y{3opuHd BCIAHMBIID
aofija anasa exnd GRIIHPHPIDP.
Bam corapsl XeIpIa-XeIpaa 101-
pajub opHAMHII jaFia TOBYPYp-
aap. Xepox hasklp oaHa jaxein
aT4a [Ypycy, FOBPYIMYLI COFAH,
V3, MCTHOT anasa e1nd. Gup Gy-
pym rajeaasipaap. hassip mopba-
HEIH {3IPHHD XBIPAd J0CPAHMbBLILI
KEIUHI CONMPIap.

Opaar:

@ 300 r rojyn amn, 100 r a0bja,
50 r apuaMim jar, 100 © co-
ran, 20 © KeuHni, Tana Ke-
Pa Iv3, HCTHOT.

CoMoHH
Toxym Eymm mm Jyjve

HC1a3apar, TazaHIa
caxajpIpaap. Bymman uBIpTAA-
Jjanza omIaphl AmICY39HY EIERIP-
Aap. YeryHy jaim aacmansd epryp-
Jap. KYHI9 HEH gede cynajeip-
Aap. Bip Hesn K{HIaH conpa Gyr-
Aanap uyuapub 4HM arsipaap.

40 T, upxr, CHHMad HAKHNb C
OyasoHa. JaTem NPONOIKANT Bap-
KY, 00aBHB 33MO4EHHYH) (acons.
Menko HapesaHHbIH penya-
Thiil JYE NOLEAPHBAIOT B TOILIe-
HOM MACHe H HE3aI0aro 10 KOHLE.
BapKH A0GARIAIT B 0YTB0H BMEC-
Te € CYmEHOR IbIMed, CcOabi,
pies, TOTOBBI cyn npuny
10T HCKPOIICHHOH KHH30I.
Ipoaysrer:
® 500 r Gapammms, 100 r
thacoau, S0 r TOIIEROTD Mac-

aa, 100 r ayxa, 20 r kunisl,
COJTb, TIEpeN - 10 BEYCY. -

mﬁf’:nmm B 1eHb. ‘iepes
HECKOTLKO [Hef 3ePHA Npopacta-
10T, 1 TOIJIA X TIPONYCKAIOT Mepes
MRCOpYOKY. Belieansumiics nme-
HIMHBI CON0A CPA3Y MPOLEHKIEa-
0T H, CTHE B KacTpHI, na]ui'r

. Yy C HHYHOH MY-

Eaﬁzr‘rl';‘;‘"’“m“ J”*'F“JL'ﬁi 9T | Koil, HenpepLIBHO MOMEMHEBA Je-
Sl 2] it aomkoi. [Ipn stom

CHIT 03aH ! €Y= | vy 0M HA10 BPEMA OT BpeMe-

3ypaap. razana Texyd Oyeza yey
WD TaxXTa raWeirig  GaciocHs
TAPBIULABIPLIP B3 01 {3APHEAD DY-
aaja-fyraja Gmmunpupiap. Kad-
KHD LT3 IHGHHN FA3B1LIPIAp Ki,
FA3MAr TYTMAChiH B3 JHOH jaHma-
ceii. haseip comauman cydpaje
rajHap Ba cojyr BepHpADp.

Tejn: comamn reimm sa jaz aj-
aapuisia Guumpraup.  Howpys
Ea;:pmm YUYH MopacHM Xepaju
cajuLIbip,

Dpaar:
® 300 r Gyraa, 100 r ya.

HIt NOCKADIMBATL THO KACTPHOML,
uT0fl He obpazosanack KOpouKa, 0
Bapeso we mpiropeio. Totosoe
CIMIHH TPERCTARTAET oGt can-
KOBATYI0 [YCTYH0 Maccy. Moaawr
Ha CTON Kak B

XOMOAHOM BHAE.

€TCA  PHTYANBHEIM Emonmq

UPATAAAKY Hnsm-s - HOBOTOMLA
o

T

~winter and spring months. It is

add soaked beans and boil. Chop. .p
onions and fry ihem in melted
butter. Before the dish is ready, |
add dried alycha, browned
onions, salt, pepper and bring to
readiness. Sprinkle with finely
shreded coriander when serving.

® 500 gr mutton, 100 gr beans,
50 gr milted butter, 100 gr
onions, 20 gr l:lmanr]er, and
sa]l, pepper to taste.

dokiiliir.

I'ypy xepakiop
Bropsie 6mona
Second courses

Kuru yemekler

spoon. Serve cold and hol
Note: Samany is cook

considered to be a festive dish at
Novrus Bayramy (Spring Holi-

.~ ® 300 gr gra
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KoHI FAJFAHAFBI

Tanajm Mic 59 ja HyIyH Tagaja
APHEMAM jar TeRyh, 01y YCTyHD ro-
jvprap. Jywypranel mijataia sa ja
RACANE, YIAPHHD V3, HCTHOT alasd
eIl TaxTa TAMBTTA JAXIIRINA Hi-
awpaap. Hem tapaja TogyD Gumm-
prprap. hassip a1ana jaxsm yIopue
anvon chixeipaap. Cydpaja sepiton-
10 30PIHD A6]{AMYI 1APHBIH CONHP-
aap.

opzar:
93 agan jymypra, 30 © apHusiL

jar, 1 1 aapusm, 0.25 © THMOH,

TaMa Kopa Iy3, HCTHOT.

CEIbCKAS AHYHHIIA

Tomaesoe MacTo MOZOTPEBNT B
JVACHOT METHOR YYTYHHOI CRO-
popoae (npotnene). Chipoe Rino ¢ 1o-
famieHHeM COIM, MOJOTOTO Mepua
TIATENBHO BIDANTHIBANT B MHATE HIH
KHCE AePERANHOI J0KKOH I, CTHE B
cRoBopoay, moamapnsawt. [lepex
KOHIOM TOTOBKH HI Hee BRIANMANT
COK B3 JHMOHR, NOTABAA HA CTOJ, Io-
CHIMAKT KOPHUeH,

MponyrTsr:

® 3 siina, S0 r Tomienoro Maca, 1 r
Ropim, (.25 T anMonnoro coka,
COVIL, TIEPELL - N0 BEYCY.

KAND GAYGHANAGHY

Pour on melted butter into a
copper or a cast iron pan, and put it
on the fire. Beat up the eggs in a cup,
add salt, pepper and pour onto the
pan. Stir with a wooden spoon. Before
it is ready, squeeze a lemon slice,
When serving sprinkle with pounded
cinnamon.

® 3 eggs, 50 gr melted butter, 1 gr

cinnamon, 0,25 gr lemon and
salt to taste,

KOY OMLETI

Kalayli bakir tavaya eritilmis
tereyaf dikip ates fizerine Koyur, Yu-
murtayt bardakta ya da kasede fizeri-
ne tuz, biber ekleyip tahta kasikla iyi-
ce eirptiktan sonra sicak tavaya di-
kiip pisirilir. Hazr olmak iizere iken
iizerine limon sikilir. Sofraya servis
yapilirken izerine tarcin serpilir.

Malzemeler:

® 3 tane yumurta, 50 gr. eritilmis
tereyag, I gr. taremn, 0,25 gr. li-
mon, tiz, biber zevke pire.

A3EPBAHIIKAHCKASI KYIHHAPHS

FATBIIJIBI FAJFAHAT
JyMyPTAKEL YATLIPRAD, 1y3, HCTH-

(0T DAABD EIND, TAXTA TAmBIE jax-

WBIYA. EpsIabipsipaap. Conpa ta-
Biljil OPHHMMIL jAF TORYG reIsasiphip-
aup, HisEMMI . yMypTanG Tasaja
T0RYD 2-3 1o reizapaspaap. Cox-
P OPTAIAH KOCHD Talimir B 4anKa-

Ut KOMBjI IR vennpupaap. O Gipi

Yaymy a9 2-3 39rHrD reIsaprisIan

conpa, haseip rajranars mneaj ua-

Kifll, Y30PHAD TO30 TATHIT 0am ea-

pok cydpajo sepirpaop. Janumm m-

janang anard rareic 1a rojyayp.
paar:

83 agan jyuypra, 30 1 apraMi
Jjar, 100 Tos ravwir, Tama Kopa
V3, HCTHOT.

SHYHHIIA C FPATBIKOM

Bafiirroe ceipoe simo ¢ aoGamie-
HIEM COH 1 TIEPIA THIATEBHD Tiepe-
MEIHBIOT AEPEBIHNON J0KKOH 1
CAHBAIOT B TOJOFPETYI0 € TOMICHBIM
MACAOM CKOBOPOAY 1 #apar, Jatem,
PAIPEIAB NOCEPLIIHE, TEPEBO PR~
HIT C 00MOIIBIO JORKH I BILTKI.
Ipomapus 1 odoporayio cropony,
AHUHHIY-0MIET KIG0YT B Tapeiky,
NOKPBIBAIOT CA0EM FITWIKD 1 MOJa10T
Hi cTog, npiiaras THLTY ¢ QOMOTH-
TEBHBIM FATHKOM.

Mpoykru:

®3 aiiua, 50 r vonaenoro macia,
100 r cBemero rarsika, coas, ne-
PEIL - 110 BYCY.

GATYGLY GAYGHANAG

Beat up egas, add sall, pepper
and mix thoroughly with a wooden
spoon. Pour on melted butter into a
pan and after a while, fry eggs for
2-3 minutes. Cut into two pieces and
turn over. Fry for 2-3 minutes, When
serving place a cup of sour milk
beside. Pour on sour milk on eggs
when the dish is ready.

® 3 eggs, 50 pr melted butter, 100
gr sour milk, pepper and salt.

YOGURTLU KAYGANAK
(Omlet)

Yumurtay iyice crptiktan ve tuz,
biber ekleyip tahta kagikla ivice karis-
tirdiktan sonra bunu eritilmis tereyag
bulunan ve iyice sitlmis tavaya di-
kilp 2-3 dakika kueartilie, Obiir yiizii
kizarttiktan sonra hazir
kayganafs, cini tabaga koyup Gzerine
taze yodurt dokerck servis yapilir. Ya-
mnda baska bir kapta ek olarak yo-
durt konulur,

Malzemeler:

® 3 tane yumurts, 50 gr. erimis
g%ag. 100 gr. taze yodurt, tuz ve

Ubiber
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faies,
i) 7

BAJLTbI TAJFAHAT

JyMypraHsl 233467 AY3 20283 eT-
MOKID JAXINWMA HARIPAAP. OpHH-
MHII JAT TOKY/IMYLI TABAHK! OIVH Y32~
PHED rojyl TRIZABIPALICIAH COHPA, Ya-
ABIHMBIN [YMYPTAHB! TaBaja Toy0 2-3
J3THrA BAMAA TRIBApALIpRap. haseip
FajraHarsl HEMY3ja 9akHb y3apiHa
A3AYRIT, CYIYIMYIN Deua Gan anass
ETHPIRP. JAREIHIA 2jpLiya Kopa jarsl
A3 BepILIHD.

oipaar:

® 3 anaa jyvypra, 30 1 apiann jar,
2 r £9pa jarsl, TaMa Kopa 1y3.

SAHYHHIIA C MEIOM

Tiarensno B300ITAR SHYHBL Ge-
0K ¢ REITROM, ¢ 10DABTEHHEM COTH,
CTHBAKOT B NOJOTPETYH) ¢ TOMEHBIM
ACTOM CKOBOPOAY H HAPHT MHHYTbI
2-3 na matom orwe, ToToBy SHEEHITY
KA4AYT B TAPEIKY, HAHOCA CNOH HATY-
paisHoro Meaa. Oraersto npriarier-
CH CTHBOYHOE MACTO.

Mpoaykrs::

© 3 mima, 30 r Tonaenoro Macaa,
20 r CcANBOYHOTO MAcaa, codb -

N0 BEYCY.

AZERBAIJAN COOKERY é

BALLY GA_YGHANAG

Beat up eggs, add salt. Pour on
melted butter into a pan, after a
while pour on beaten up eggs and
simmer for 2-3 minutes.

When serving, pour on honey.
Butter can be served separately.

® 3 eggs, 30 gr melted butter, 20 gr
butter, and salt to taste.

X
B

T
BALLI GAYGANAK

Yumurtaya biraz tuz dikip, lyice
curphiktan sonra onu iginde eritilmis
tereyaf bulunan ve ates iizerinde 1sitil-
miy tavaya dokip, 2-3 dakika hafif
ateste kizartilir, Hazir gayganak gini
tabaga konur; iizerine biraz bal dikii-
liir ve tereyad ile servis yapilir,

Malzemeler:

@3 tane yumurta, 50 gr. eritilmis
tereyag, 100 gr. taze yofurt, tuz
ve biber zevke gire.

AZORBAYCAN MUTFAGI

AJTA YBIFBIPTMACBI

Kojaprin moyuziajnb axap co-
JNT CYAR jYAVTIAH COHpA AMCy 3N joi-
1010 CYJYHY Cy3YPAap, CONPR HUCGITIH
upr aorpajeiprap. Tamaga apmmomm
Jar W19 raphInIEIpa-rapLILLIPA 10+
sypypaap, Koejopri  reiapasiman
COHPA  JYMYPTAHKL JAXUISINA Y161,
Y3, MCTHOT, CYMAT BYPYO, Thi3apAbLI-
MBI KQJOPTHHIN YeTyHD ToRyG, yory-
Hy hamapaajeiprap. Tasausin rana-
FRIEL OPTYH 5-6 arnr Summprpiap,
JyMypra GOPKRINKLD TABAHE! IRipara
T0j¥fi, HBIFRIPTMAHN HHMYIIAPD 90-
KHP, Y32pHHD 03 Jarbiibl ToRyD se-
PHpIAP. JAHBIHAA AJPBIMA FATLIC [OjY-
VP
dpsar:

® 2 onan jymypra, 20 r Koj coran,
50 © nenanar, 15 v ke, 15 1
wmyjya, 30 r apassmm jar, 30 r
TATRIT, 3 T CYMAr, TaMa Kepa 1y3,
HETHOT,

THKY KABAB

B j3 YaBaH TOjYH OTHEHE
Gen Ba apxa radeipra huccacimn 10-
15 e yayunyeynaa hapacu 40-50 1 aa-
RUCHHID [10FPajbif yIapuEa ay3. nc-
THOT, XBIPAA Q0T PaHMBILL Dan corau,
A3AYBIF VMY HIHPICH 1A eub, jax-
IBNA FAPBINBIPEID e MAE] rabia
cOpuH. jepra 2-3 caam MyLIRTHILR
caxnajuipiap, Conpa nac It
METAI1AH (J1aH IILTapa hap Grpiia
TaxMiEan 3-4 napua o1 Kesupupuap,
MAHTAALA JAHMBHI OIYH KOMYDY §30-
PGS TP Memipyaria hap To-
padiinn Gapabap 1apauan Thisap-
AbIpAAp.

Yaaennmar Ja3EMIsIp i, Kadai
Janvacki, Bynye yayn anosy ja jet-
JRJHD COHTYPMBK, ja 08 yIopHHD AVi-
AY €Y conMoK AaskiMasip. hasep Ka-
Bad uer-wern cydpajo sepimp. Ja-
HBIHA XbIPIA JOFPRHMBINT Gall cOran
B KOJOPTI, CYMAT, KACHAMILL AHMOH,
Jd BAXTAAPEL HCD NS IH3PIbLI-
Muiul Gyrer mommzop sepuap. Tnka
Kaflabhi MOWIICD BEpApKOH 0HYH o«
UM TApTHOATRIEE XYCyeH dIERp Bep-
M3 3B

Cyipajo hamHuHIE Ta30 B2 1)34
TOjYIMYIN TOPIRaIIN CATATIAD, TaH-
AP qopajn Ba j4 NaBANm, Ajpeida o-
Mg THGHN HAP NIMPICH BEPRIKD,

dpaar:

® 300 r rojys o, 50'r Gau corat,
125 1 mvon, 5 ¢ cysar, 50 1 mo-

Miop, 20 r Kojopri, TaMa KD

AJTA-YHTHPTMA
(OMIET C 3ETEHLIO)

Ommenys 1 npoMkITyIo 5 npi-
Tﬂ‘_lll(ll{ BOAE 3LMEHL VEIAIRIBAKT B
AYPULTIAT, CAHBAR BOIY, 3aTeM Hapeia-
T CPABHUTEABHO KPYILLIMG dipar-
MEHTANI 1 NOAAPHBAIOT B TOTICHOM
Macae Ha ckopopone. Twarensnn
BIDNTHIM CHIPRIM HITOM, TAMpARICH-
HBIM COTRIO, TIEPLEM, CYMAXOM, 3aim-
BAIOT NMOUKAPEHHYED 3E0EHE, PAIpa-
HIBAA MOBEPXHOCTR. 3AKPHIE CHOBOD-
POIKY KPBILEGH, TepKAT ee OTHE
MUHYT 5-6, Koraa siaHiug oTeepieer,
€€ PACKAANBIBAIOT 10 TAPETRAM, 11~
BAA coBCTBERBIM Macaos. Orienhuo
NILIATEETCR TATHIR,

HpoykTe;

® 2 giina, 20 r 3eienoro aywa, 50 ¢
winmnara, 13 r gimae, 135 1 ykpo-
ma, 30 Torwienoro macaa, 30 ¢
TaThikd, 3 T CYMEXa, cOllb, Tiepen
- [0 BRYCY.

THKA-KEBAB

CruHEYID 1 pedepHYIo HacTh Mi-
€3 MO0A0T0. Gapaika i drHeHKa
pa3pybaT Ha Kyckn wmoi no 10-15
on 1 Becom 110 40-50 rpasmios, npim-
PABARIIT COMBH), NEPLEM, MEAKO Hape-
TANHLIM PENUATRIM AYROM, THMOHHBI
COROM (HYTh-YYTE), TIMATEABHO NEpe-
METIHBAWT 0 EBIEPANBAIT B 3MATH-
POBAHHO NOCYAE B NPOXAATHOM MeC-
Te 2-3 "ac, 3aTeM, HAHIAE 0 WAM-
IypL (BEPTEE) 13 HEPRABCIOUIErD
serma no 3 Kveka MAca, Aapar

yrasmn
irane (Kapopne), NOCTENeHHD
TIOBOPAHHBA 15 PABHOMEPHOTG HPO-
AAPHBAHISL

Hano  eaennts,
(HIAUUIBIK] HE TMOArope.
HEA0 FLIVTH OC0HE e o0pEn-
Bath ero Bojioil, CoTossii KeGalh noa-
CTCH M CTOA “C ORLTY, € RApy, ©
NPILIDAEHIEN MEIKO HAPE3AHHONO
PEIMATOTO VKA, BEICHH, CYMANa, i

urofe Kebad
Han aroro

| onions and  gree

MOHHBIX T0JER; B JETHEE BeME moaa- |
WTCH W OOMIZI0PSI, NPONeeHEbIE Ha |

BEpTEIC, s
Tpi nogase THE-Eedana 1a crod
B KOMIIHHI 10 TOPRECTBEHHBIM C1Y-
WARM HAT0 YICTHTE 0C000€ BHIIIE
WIBICKARNOMY (OpALIEHII.
 demy Tpu
OBOIIHBIC COTEHES, YYPER H3 TEHANpa
JUIN st (X0ed i3 TOHRO PcRaTak-
HOTO TECTd), B OTICALE
FPAHATOBBLL COK.

TIponysTei:

@300 ¢ Gapanmai, S0 penaTorn
avka, (.25 ¢ AmMoHREB 100K, 5§
evsaxa, 30 ¢ nosiaopa, 20 ¢ 3eae-
HIT; COMb, TIEPEL - 00 BEYCY.

ALA CHYGHYRTMASY

Wash the greens in running cold
water, strain and shred, Brown the
greens on butter, stirring continuous-
Iy. Add the beaten up eags, sal,
pepper, sumach. Pour on the mass
evenly. Cover and cook for 5-6 min-
utes, When the eggs are ready, pour
on its butter. Sour milk can be served
separately.

® 2 eups, 20 gr spring onions, 50 gr
spinach, 15 gr coriander, 15 gr
dill, 30 gr melted butter, 30 gr
sour milk, 3 gr sumach, and
pepper, salt to taste.

TIKAKABAB

Take a piece of lamb or mutton |

from brisket, or back ribs, cut into
40-30 gr pieces 10-15 cm each, salt,
pepper. add  shreded onions, lemon
juice and mix thoroughly. Place in
enamel sucepan in & cold place for 2-
3 hours, String 34 pieces on a spit
and roast over charcoals,

Sprinkle with water, or wave
over charcoals to prevent burning.
Serve immediately. Serve shreded
sumac, cut lemon
slices. In summer time serve kabah
with fresh tomatoes roasted on a spit.

Serve various ads, tendir
bread or lavash, pomegranate juice
separately.

® 300 gr mutton, 50 gr onion, 0,25
gr lemon, 5 gr sumach, 50 gr
tomato, 20 gr greens and pepper.
salt fo taste.

ALA CIGIRTMASI
(Kizartmasi)

Yesgil sehzeler temizl
Kadiktan sonra suyu sii
biiyiik bigimde d
tilmis tereyag ile Kanistira

ir suda vi-

nisheten

anir. Tavada eri-

Arislira
Kavrulur, Sonra yumuria ivice gir-
pilarak, tuz, biber, sumak konur ve
riilms sebzenin fstine dikerck
istit sivamr, Tavanin kapaf kapatila-
rak 5-6 dakika pisirilir. Yumuria sert-
lestiginde tavayi bir tarafa kovup, g1-
frim:

a, zerine Kendi yag
diikiilerek servis yapilir. Yaninda ay-

rica vofurt ikram edilir.

Malzemeler:

® 2 tane yumuria, 20 gr. sodan,
50 gr. ispanak, 15 gr. kisnis, 15
gr. dereotu, 30 gr. eritilmis

tereyag, S0 gr. yogurt, 3 gr. su-

mak, tuz ve hiber zevke gire.

TiKE KEBAP
(Kars kebahi)

Kuzu veya toklu etinin bel ve ar-
ka kahurga kism 10-15 cm. uzunlu-
gunda 40
tizering tuz, biber, kivilmis kuru so-

ar-30°ser gramhk dofran

fan, biraz limon suyw dikip ivice
terbiye ettikten sonr:
de -

maz sislere 3'er-4er parca takilr,

aat dinledirilir. Sonra paslan-

mangalda atesin kimiiri Gzerinde va-
vag vavas gevirmekle her farafi bera-
ber duzeyde kizartilr.

Kebabin yanmamas: i¢in mangal-
daki ates koz durumunda olmali. Ha-
air kebap sicak sofraya servis vapilir.
Yanma kiyilmig kuru sofan ve vesil-

lik, sumak, dilimlenmig limon, yazn

ise siste kizartilmis biitin domates ko-

1
nulur.

Tike kebap sofraya servis yapilir-
ken onyn sisli olmasing ozel dikkat
etmeh cerek. Sofraya aym zamanda
taze yesil sebre, tursu salatalar, nar
suyn ve firin ckmedi, veya yufka,

| servis vaplir.

Malzameler:

® 500 gr. koyun eti, 50 gr. bas se-
gan, 0,25 gr. limon. 5 g sumik,
50 gr. domates, 20 gr. yesgillik,
ber zevke gire.




KYKY

K ojapTHi TOMILIAjHD Kex1apn-

HH ESCHIOp B2 AXap cojyr oy wi
jaxmmsma jyjvpaap. Conpa
Juirsid cYjvHy CyIVp
jeipanp. Ony 3apun 1
3 JYMVPTR SBIPIRIG 1y3, ACTHOT aaa-
Ba EIHp B javisies satspaap. Ta-
B8 APHHMHIL jATel TRIALPLIPIAP.
KajopTi 1T SATLIEMBII [YMYPTaHb
FajEap TAEAjd TOKYG, {IOPHEN Falibl-
FRIH apxackl w1 havapaajuipas

Bup My11aT BHILINEIOH COHPA KY
HY 20p1 B3 ja mEM Gapabop hnceajo

paryprap. Compa 4csHpnd TaBAHBIR
ranaryHel oprTyh reapasipaap. ha-
WP KYRYHY Naxiass  opMackinia
10 Il EHGHE HIMSUIpEA cydpa-
0 BepHpIop. JaHMHIA ANjANA ra-
TRIT BEPILTHP.

KYEH) HCTH Ba cofyr hat-
HHHIH [LI0BVH JOHBIHIZ 34
@K O1ap.

oipaar:

131 jymypra, M r Kej coras, |
15 r kewn, 15 r wyjya, 200 |
wenanar, 50 1 apriyEm jar, Ta-

M3 KOpa 1¥3, HCTHOT.

A3OPBAJYAH KYIIHHAPHJACKI

KHKH)
€ 0MMIIEHAON 3E1EHR CpesaoT
ROPEIK, TIATETRHD  NPOMBIBIHT

NPOTOMHON BOOI, 34TEM, YIOKHE B
AYPHUIAT 1 1A CIHTHCS BOAE, METKD
kpomar., Kpomeso ceunant B ciybo-
KYI0 NOCYILY, HUTMBAKT CRIPHIM RIH0M
€ A0DARACHNEM CONH § MOJIOTOTO Mep-
1 THIATETEHD BIGHBAIT cMeck, 3a-
TEM ¢ CTHBANT HA PACKATCHHYI CKO=
BOPOAY C NPEIBAPHTEILHD T00TPes
ThiM TOILTEHBIM MACIOM, PAIpIBHHBAR
BOBEPXHOCTH THUILHOM CTOPOHOI A0HK-
Ki. Hepes HesoTOpoE BREMS NPOEE-
petitoe TAKIM 0GpazoM KKK paiie-
JHIOT i HETBIPE I JHE PABHLIE Hac-
TH, DEPEBOPAUHBAINT, IAKPHIBAKT
CROBOPOJIKY KPBIMKOI 1 NOTHAPHED-
HIT 0BPATHYI0 CTOPORY.

T'oToBoE KHOKK) HAPEIAHT POMDI-
RAMH H NOJAKT B TAPEIKAX.

Tpustesaniie; KRKIO MO#HO 110-
JABATH B TOPAHEN I XOIOTHOM BILTE, 8
TAKAE B KASECTOE NPIIOEENNT K L10-
BY. B nHaie nojaercs rivhik

T yKkpona, 20
TOIAEHOTO Ml

KUKU

Wash the greens in cold water,
shred finely, add pepper, sall, eggs
and beat up thoroughly. Heat up the
butter in the frying pan and pour on
the heaten up mass evenly, When epps
are ready cut the Kuku into two, or
four equal  pieces, overtuen and
brown. Ready Kuku i cul inth
pakhlavii-shaped pieces and Served on <
small plates.

Note: Serve kuku hot and-cold:”
Serve with pilalT as well. Sour milk is
served ia a bowl separately.

® 2 eggs, 30 gr spring onion, 15 gr
coriander, 15 gr dill, 20 gr spi-
nach, 50 gr melted | butter,
pepper, salt.

KUK

Yesillikler temizlenir ki
keserek sofuk suda iyice yik
ra suyu siiziliir, ince dogramr ve de-
rin kaba dikiip iistiine yumurta, fuz,
hiber koyup iyice karistinihr, Tavada

eritilmis tereyag sitihr, Sebze il k-
mstnlmiy yumurtay kaynar favaya
- dikiip Gzerine kagifnn arkast ile siva-
. -

Bir milddet pistikten sonra kiikil
diirt veya iki esit kisma holiniir, son-

ra ;gvlﬁp_.knp{gc _ﬁrtﬁ[é'r ve kizartihr,
-~ Haar kilkii baklava bigiminde
dogranir, kiigiik tabalarda servis

yapilir,

rumda keza pilavin yamnda da bir
bardak yogurt ile servis 14

Not: Kikiyi sieak ve soguk du-

mPBAﬂ_&X{AHCMg KYJIHHAPHSA

BACIBIPMA KABAL

Man aruns wan om hnceacim-
Ao 30-40 rpavaniT THEMEp jorpa-
jeipaap. Conpa e'manmm raba Toxyi
YIOPHEA JY3, HCTHOT B XBIPAA [0F-
PaHMBIN Gal coran TORYP, TOjyH ryj-
pyryanan hop naja 2-3 THRS xBipia
ADEPAjEID Han ATHED ATAED ENpIAp.
Y3apuHa AUMOH IHPACH AED e
raian BIPOA-XRIPEA A0rpa-
JBID 919 raThipaap. Jaxiusa rapsiu-
JIPIABITIAR COHpa cojyaysyaa 2-3 ca-
ar caxujsiprap; Tukanap - ot 8a 1yj-
PYT IHILIAPD TAXBUILID B3 MAHIRLIE
CREMBIN KO3 Y3ADHED 4EBHPMIRID
fmmmpianp. Kafah agoron 5-6 gam-
raj haswip omyp. Kafah cydpajo we-
TH-HETH, IOTPAIMBIIL COFAH, THMOH B

KEBAB-BACTYPMA

M3 rossmbei BRpPEIRN HapelatoT-
oA Kk no J0-40 rpasson, aresm nx
SANPARIRIOT B SMATHPOBIRHON nOCY1e
MEIKD HEM.IIIHHII PEMYATHIM JIVEOM,
2-3 Kyckamu (na oauy nopimio) fa-
PAHBETO KYPAIOKA, THMOHHBIM COKOM;
TOHKO HAPEIAR BHUKATEIN JIHMOH, CMe-
HIHBAKT © MACOM H BELIEPHEHBAKT B
XOAOALTbHHER 2-3 uaca, Ky
KYPUORA HAHWIRIBAIOT Ha B

VpLI) M RAPAT,

HAX PACKAAEHHBIME TACKUIMU YT~
mi B manrase, 06 kefad aox0-
JAHT 210 KOHARINH 33 5-6 Mithy. Tloga-
JOT €70 Hil CTO0 ¢ NPWIOKEHIEM Hape-
FHOTO JAYRA, NPONCHCHHBIX HA Rep-
TEE AOMIIOPUB 1 THMONIBIX 101K,
Ha fanKerax u 38aHbIX yRuHax Kebad
] H3 OBOLIER,

LRI TBIZEPABLTMBIT B~
pranp, 3Hjadior MOWIHCIOPHHLD Ka-
Balsil DagamLIMacH Tapaka3,
KOJaPTH B3 HAPIAH HCTHPATD eTLHp.

dpzar:

® 200 r wan arwm, 50 r ryjpyr, 50 1
Gan coran, 112 agan awsmon, 10 ¢
Kajapmi, 50 1 noMiop, TaMa Ko-
Pa [Iy3, HCTIHOT,

JYJTOKABAB

JArInl 1o B9 ja aaHa ATHHD CO-
FaH, Jy3, HCTHOT DaaBa eand, Xuipia-
KOLTY 87T MAUTRIHBIA SoRHpaap. ha-
3B APIIBIH JAPBICHIHBT HKHHYE
2 MAMBIHIAN KEYHPAPAK, COJyT cy
AIABD eIHE JAXIHBIME FAPLILLBIPLI-
Aap. O jasan oIy oHa rYjpyT ra-
moiisip. Bip Mysior cojyryuyia cax-
Jajeipiap ki, dapm Gup a3 Gapri-
cii. @apuwwt hiccanaps ajuipsib en-
10 IHIAPa, hap unama y4 a1a1 od-
saraa B-10 e yaywayryia oy dop-
Machl caasipiap. Manraia Kedop-
ML KOMYPYH 03VHIA y3Y rabuir far-
Adjana rgap DHIHPRG, conpa o bupn
yayHy wesupupaap. Manrana o1
anonty  onvamaapasp. Jyaokabad
MMB_’ OHY IINIISH SeIXAPHID

dpaar:
© 300 1 or, 60 r Gam coran, 3 T cy-
star, 10/ ¢ napurapad, 50 r nom-
AP BD TAME KOPD AV, HCTHOT.

Thi qm_mﬁas;m Janwina g

IETMEHH, IPiHATHE.
IponykTe:

® 200 r rossmeei Boipe3ks, 50 ¢
Hapanero Kypawoka, S0 r penya-
100 Jivka, 1/2 aumona, 10 r sere-
i, 30 r noMmIopa, colb, nepen -
10 BEYCY.

JH0JA-KEBAB

'IK.Il]JHHJl Gilpah‘.ilﬂﬁ HTH TENATHHA
TPHIPARTRETCA COTBK), TEPIEM § TTp0-
TIYCKAETCA Mepe3 METKHil quLTbTp Ma-
copyokn. [oaossny rotosoro dapma

| BTOPHYHO NPONYCKAIOT 4EPEd MACH-

p\ﬁx\ H THIATEALHO JAMEIIHBAKT ©
.'I‘Dﬁﬂluﬂl]‘ll&'\l BOJBL. Ecian maco noct-
HOE, K HEMY NDHMEIHBAIOT EYCKH
EYPIHES. Dapm BLCPHHEINT B X0-
JUTIEHREE, JTaBaf eMy HEMHOI o7-
BEpIeTh, 3atem, pas
HAHKILIBAIT Ha Bepreasl B dopme
npogoarosatex (Limmoi 8-10 cv) K
Thilligh = “m0as", 0o TPH OITYKH
BepTen. i neaydabpHEaTEl HoLEL-
PHBAIOT Hit TARKIIOIK YIASX 10 obpa-
IBAHHE KOPOYEH  HA III]N.'p BCTH,
ATEM TEPEBOPAMHBAKIT APYTOH CTOPO-
woit. [pu nposapusaimim 1w18-Keda-
i@ {10 CACAHTH, ST00b VI
AaMeHLIHCE. [TposaperHbii TH0iR-ge-
Db CHIMAKT C BEPTEI0R H KIATYT #
TAPERA B TOPHtEM Bile, Kpoula Ha
Hero pemsaTsii Ay n knny. Tpuaa-
FARYTCH MOJIOTBIEL TIEPEN 11 CYMAX, B OT-
JALTRHOA TOCYAE - Hapuapal (sape-
B rap il coK). =
TRYIONINE CEI0HAI KEDAD CONpOBORILI-
ETCR TPONEHEHHBIM HA BEPTEIAX 110~
MHAOPOM.

Hpoaysrse:

@ 300 1 maca, B0 1 perEETON TR
3 1 cymasa, 10 ¢ napumpaba, 501
TIOMHOP, OOk, IEPEIL - 10 BRYCY.

BASDYRMA KABAB

Cut soft beel into 30-40 gr pieces.
Add salt, pepper, shreded onions and
mix in sauce - pan, Add also 2-3
pieces of sheep fat to the meat for
each serving. Pour on lemon juice.
Cul the rest of lemons into small
pieces and add 1o the meat, Mix and
keep refrigirated for 2-3 hours, String
pieces, that's to say, sheep fat and soft
heef pieces on a spit. Roast over char-
coals, Shashlik is usually ready in 5-6
minutes. Shashlik s hot
together with shreded onions, lemon

served

pieces and tomatoes roasted on a spit
over charcoals, At the time of cere-
monial reception, use vegetables,
greens and pomegranates to season
the shashlik.
® 200 gr soft beef, 30 gr sheep fat,
30 gr onion, 1/2 lemon, 10 gr
greens, 50 gr tomato, salt and

pepper to taste,

LULAKABAB

Mince fresh mutton or beef with
onions, season with salt and pepper,
mix thoroughly. Mince part of the
ready force - meat for the second
ime, add cold water and mix thor-

oughly again. If the mutton or beef is
lean, add some sheep fat. Keep refri-
girated for a certain time so that the
force - meat be hardened. String force
- meal on spits - three per a spit-in 8-
10 cm long like a roll. Roast over
charcoals first one side then another.

When roasting lula kabab, fire

should not be stronger, When lula |

kahab is ready, remove them and pile
on plates hot, garnish with shreded
onions and coriander, Sumach and
pepper is served beside lula kabab.
Pomegranate acid is served on a
separate plate. During the season,
lulakabab is served with tomatoes
browned on a spit over charcoals.
® 300 gr mutton or beef, 60 gr
anion, 3 gr sumach, 10 gr pome-
granate acid, 50 gr tomato and
sall or pepper lo Laste,

BASTIRMA (Yatirma)
KEBAP

Dana etinin sinirsiz hissesinden
30-40 gramlik tikeler dogranir. Sonra
bir kaba vifilarak tzerine tuz, karabi-
ber ve kiigiik kiigiik Kesilmis sofan di-
killir. Koyun kvyrugundan kisi
bagma kiigik 2-3 tike dogr
uzerine eklenilir. Onun da Gzerine li-
mon suyu ilave ediliv ve kalan limon
kiiciik sekilde kesilerek etle kanstire-
hir. lyice kanstinddiktan sonra huzdo-
latinda 2-3 saat bekletilir. Et ve ko-
yun kuyrufu sislere takilir ve mangal-
da kizarmig kémiir fizerinde cevirerck
pisirilir. Kebap genellikle 5-6 dakika
siirede piser. Kebap sofrava kesilmis
sofian, siste keartilnng domates ve li-
monla beraber sunulur. Zivafet mecli-
sinde kebabin siislenmesi igin gesitli

arak efin

vesillikler ve nar kullambir,

Malzemeler:

@ 200 gr. dana eti. 50 gr. koyun

koyrugu., 50 gr. kuru sogan, ya-

rim limon, 10 gr. vesillik. 50 gr.
domates, tadina uygun tuz, targn

ve karahiber .

LULEKEBAP

‘agh erkek koyun etine veya to-
sun etine tuz, karabiber ilave edilerek
et iki defa makinesinde Kivilir ve so-
guk su ilave edilerek ivice kangtinhr,
Et v
edilir. Bir siire buz dolabinda kalir ki,
kivilmis malzeme biraz katilassin,

ferz ise kovun Kuyrufu tavsive

i gislere,

Kiyma kisimlara ayrilip ¢
her sise Gger tane olmakla 8-10
wzunlukta boru halinde yapilir. Man-

galda komilr izerinde viizi pismesine
kadar bekleniliv ve difer viizd dste
dindirilir. Lilekebar piserken
ateste aley olmamali. Liilekebap pisti-
ginde sisten gikarihir ve tabaklara si-
cak sekilde dizilir. Uzerine dogranmis
sofian ve maydanoz dikiilir, Yamnda

dvillmis sumak da

| karabiber ve
| katihir. Ayrica sisle bir kapta da nar
| . :

| surubu olmal. Mevsime pire lileke-

habin yaminds mangalda pisirilmis

| domotes de konur.

| Malzemeler.

| @300 pr. et, 60 gr. kuru sodan %
surtak 10 gr. nar yurubu, 50 gr.
domates, tadina uygun tuz ve ki-
rabiber.



AZERBAIJAN COOKERY

TACKABABBI

il yHYH Ta39 €PEDK -
, FADBIPEA B2 ja OV 9TH KeTy-
pyayp. ot hapacn 35-40 rpasuisir
AOPAKYRY mapuatapa derypaap. ham
coransl  ToMELTRjub Hazug  haara
IFBRAHHID J0Tpajhipaap. Or B coFd-
HEI XYCYCH 18]a3 MjaHTa a3ausll jar
anaEa eInd, Te3-Te3 rapeiCIkipa-ra-
painuibipa neprypaap. Conpa ysapa-
H IV3, HCTIOT A7aBa eIND, Ta3aHkin
TANATBIHE! 6PTYD BAMIA FajHAIBIpIaD.
bup a3 GHmnmETRH conpa {39piRd
32 'haparTel cy AlAED LIAPIK jaBam-
Jasam rajuansd Dmumpsprap. Kabad
BiiaH 3aMaH CYjy SORILIAPCD, YIaph-
HO A3a4bIT [JJHJp CY DA4FD ETMOK
oiap. Kafabsim h.m.lp LTH
oy Tamay waRmIMATHTp, Tackatats!
BHULTHERD 0HY HEMYD]D Y9RHD YIopH-
Ha CYMar Ba Kejapri camupaap. ha-
TBIP Tackababel cydpajs Bepiton 3a-
MAH jaHkIiIa mopada B3 AHMOH BepH-
amp.

dpar:

82501 rojyn 3w, 30 r apuHMITIm
Jag, 50 r fam coran, 20 r Kem-
HEHNE B9 Wyjya, 5 r cymar, Tama
KOPR AV HCTHOT,

TAC-KEBAB

Jlan atoro @i0aa HCNOARIYHITCH
CIANAR, PEfCPHAN YACTh IIH OKOPOR
Dapamka, Maco ApobisT Ha YeThipexy-
roAkHBIC KYCKH no 35-50 r. Ominmaror
H TOHKEMI EPYREAMIT HAPE3AIT 10-
A0BKY pendaroro ayka. Kycku mica ¢

TASKABABY

Take a piece of mutton from
hrisket, back leg, or back ribs, cut

into 35-40 gr square pieces, Cut cotled

anions, mix with meat pieces. Pour on

butter into a saucepan and simmer

the meat with onions  stirring con-

AVROM 11 : )
MACTL, B CHOSHHATBHON HELAYHoR0i
RACTPHUIE, YACTO MOMEMITBLA. Javem,
10GABHE COMb, TIEPELL 1 FATHE BOIOM,
MELIEHHO BEAPAT B KACTPIONE ¢ JAKPbI-
Toil  Kpsumkoi. oross  gobasaor
watpparnyio soy. Ecan npn sapke
B0 RCOAPRCTCH, MOKHO IUICCHYTH

| HEMHOTO KMOS9eH0 Boasn K sosen-
Bl VHYH |

TV I4BEPUIEHNA TOTOBKW BCA BOAR

MOKHR BIITATRCR 1 HCTAPHTBCR,
Tac-Kedal pACKAAIBIBAIOT M0/ Ta-

PETKAM, DPHCHINAR CYMAXOM 36

JAeHbH), NPHTATAKTCE COJOEHLA W JIH-

MOH.
MpoaysTsi:

©250 1 bapaminel, 30 ¢

tinnously. Then add salt, pepper, put
a lid on a saucepan and simmer. After
@ while, add saffron infusion.and boil
on slow fire. When water evaporates
completely, kabab is ready.

Dress with sumach and greens
when serving. Serve pickles and
lemons separately.

230 gr mutton, 30 gr melted but-
ter, 50 gr onions, 20 gr corfander
and dill, 5 gr sumach and satl.
pepper to taste.

TASKEBABI

Taskebabi igin Kuzu ctinin hel,

~kaburga ya da but efi 35'cr40%r

gramhk dartgenler halinde dograntr,
Kuru sofan topak halkalar halinde in-
ce ince kayilir, Et ile sofian bir kapta
biraz yag ile Kanstirilarak haslanir,
Sonra tuz, biber ekleyerek, hafif ates-
te kaynatilir, Bir siire sonra tizerine
safranli su dikitp kaynatmaya devam
edilir. Kaynama sirasinda suyu geki-
lerse biraz kaynar su eklenchilir, Ke-
babin hazir olmasy icin suyu tamamen
cekilmelidir,

Taskehabi pistikten sonra iizerine
sumak ve yesillik katiir, Yamnda ¢or-
bave limonla servis yapilir.

Malzemeler:

& or. kovun eti, 30 gr. eritilmis
Wevag, 50 gr. kuru sogan, 20 gr.
@is ve dereotu, 5 gr. sumak,

5 AZORBAYCAN MUTFAGI

, ITHIMOKABAB

h JaraBl TojyH 9THHE 0¥3, nern-
-i OT AR CNDPIK NPHKOITY aT Ma-
‘,' WLIHBIHAR Keunpupaap. haswp

AT (PAPIILINE] A304BIT jaF BYPYI-
ML MYTYH TaBaja TORYD, apacs:
KACHIMS MILIpapar
sapasipaap. AXbIpa jaxeid y3apu-
IMOH i.l.lll'li'll.'ll ATARD Cﬂ“[]'

nap. [Movunopy Oyres haneinga
! TRIZAPILIO, THjM3 Kabadbl HEMHa-
J@ 99KDpEaN, ji
o Goojuprap, 5

N FapE Thi-

HD I

'ﬂpzur':"' —

8250 ¢ ru;_\(u ati, 30 r-opum-
sinn jag, 30 ¢ E.u.u ‘coran,
0,25 rnrmou. TaMa KOPS 1y,
HETHOT,

— T

HOPO BAJIBII' KABABBI

Ta3a Hapa Gankirsl rajuap cy
D TOMHUIDHND, OPTACKIHAAH AF
OHYPFA 1aMapsl 9eIxapeuisip. Si-

JOFPAHBLTBID, TI¥3 B3 HCTHOT BYPY-
*ayp. HInnuiaps sokmmb, y3opn-
¥9 A30GRID TOMAT- IACTACH BYDY-
Avp  (TWIPMBISHE OAMACK yuyH).
Conpa rRISTBIN KOMYP! §cT9 MaH-
ranaa hap TopadiiHK SEEnpMoRID
§-10 norura rosapanusip. Cyb-
[aja BEPapEaH GATLITLIH JARBIHIE
UMD, Y3 TOjyaMym 3ejiyn,
AOFPAHMBIL COFAH B ajphian rab-

i HEpApab BEpHIp.

12 00 MOH

60 rpamiaBir y3VHCOE THEI9pPD |

I'HIME-KEBAB
HKupuyio

HHY, npuHn-
PARIEHHYHY ¢

HYCKAT

1L W

pues, npo-
uepes  MAcopybEY
KPYIHBIM - iabTpom.
hapin moxmapuBaT B
EROBOpOIE,
MACIOM,

l'oToRR
HHOT

CAerKa  1noj HYTOI

HENPEPLIBHO Nepeseni-
Bana[lon Komen na Maco BeiAuMAa-
T THMORHEBI oK. Diiive-refias

CIPENPOROMIACTCR”  LetbHBIM

TOURAPCHHLIM TOMHIOPOM H YK~

PRITACTCH TIMMOHHBIMIL T0/TBKAMH,
MpoayTe::

@250t dapammnst, 30°r TorTe-
Horo saca, 3 ¢ pensaroroe
JyEa, (k25 © o MoHa, Codb,
MEPELl - 110 BRYCY.

IITATHIIBIK 113
‘OCETPAHBI

CRe&yio 0ceTpHHY OLITaPHE:-
K0T KHNATKOM, 113 HEE HIBICKAKT
TOEEGHOK, HAPEIAKTCA TTPOILIT0-
BATRIE Kyckn mo S0-60 rpasmon,
KOTOPBIC TPHOPARTARIT, COTBHTH
Hak-
J]_.‘!umm' Hi Bd.'])'lt‘.'lll ¢ HeDOIBITHM
JA0BaRTEHIEM TOMATHOT
3&'".‘.“ Hﬂi'lHT HILT PACKRAEHHBIMI
B Manrae g 8- 10 munyT, ne-
peropaunmas:. Mopion  Ha, cro0
Kefah (Iauusie) B3 OCETPHHEBL ©
.=IIL'¢[:DI|I1M. CONMEHRIMEIE  OJIHBEAMI,

ap 1M JAYKOM 1 HApiia)

BOM B OTIRIBHON NOCYIe,

MOTOTBIM  [TEPITEM. I\-I\E KH

MACThI.

Hponyera:

@300 rnce'rpmumi PRIEATO-

MACTE!, 5 © Hapuapaba, co

TEPEN - 110 BRYCY.

GIYMAKABAB

Mince fat pieces of mutton,
Fry

oni add pepper and -Gall[
the force-meat in hutter,
continuously. Spray \\|l|1 lemon
juice  before it is ready.
tomatoes in butter and
with lemon slices when servi
with giyma.

Ery

®250 gr mutton. 30 gr melted
butter, 30 gr onion, (.25
lemon. Pepper and salt to
taste,

STURGEON SHASHLIK

Wash the fresh sturseon with
water, remove white vertebral or
spine vessel. Cut'the sturgeon into
long. pieces; add salt-and ‘pepper
to.taste. Coat with sour cream or
tomato” paste and roast on a spit
over cha s to 8-10 minutes.
Lemon, pickled shreded
onions and. narsharab are served
separately.

olive,

@300 gr sturgeon , 30 ar onion,
1/4 lemon, 1 gr olive, 3 gr
tomato paste, 5 rab,
salt and pepper to taste.

|

| salgasy siirdliir (reng

KIYMA KEBAB

Yagdl koyun eti bityiik delik-
li kiyma makinesinden geciril-
dikten ve tuz ile biber eklenerck
karistinildiktan sonra hazr Kiy-

| ma biraz yag konulan tavada de-

vamh olarak kanstirilarak kav-
rulur. Yemek pismek dizere iken
hiraz limon suyu cklenir. Hazir
Kiyma kebap servis varbrken

etrafl kizartuloms ufak domates

ve limon dilimlerivic siislenir.
Malzemeler:

@25 gr. kovun eti, 30 ar. eri-

tilmis Terey 30 er. sof

0,25 gr. tuz, hiber zevke g
re.

MERSIN BALIGI
KEBABI

Taze mersin balhifn K

ile temizlenir, omurgasr ¢ikart-

hr. 50-60 gramlik vzunca tikeler

halinde dogramr, tuz ve

berle terbive edilir, Sonra sislere

» biraz dom

takilarak idzeri

in Kirmiz:

| olmas n). Sonra ilda
her tarafi uzerinde cevirmekle

| 810 dakika Kizartilir. Sofraya
servis vapilirken bal yi

da limon, Zeévtin, dogranms so-

ve ayn bir kapta nar suru-

bu konulur.

Malzemeler:

8300 gr.
Kuru

mersin balig
/4

do-

sofan, limonun
zeytin, 3 gr.

kismu, 1 gr.

mates salgasy, 15 gr. nar su-
rubu, tadina uygun tuz ve

karahiber .



YY40 KABABBI

Hetin ToMIRIOHAD JYjymyim 9ysa
o BecyHyp, Av3 B2
BYPYAVE IIHIDD  TAXBLIGIP,
WIT 3EJTYH Jarbl HOKM-
2114 K63 \IApHETY -
HERHPMARTD Thi-
PABITIAH COHpa
i MBINAPBUIBID, HIMEAjD TOjy-
. JAHEIHIA Koj COMdR B) A0FpaH-
| THMOH BEPILTHD.

dpzar:

® 300 1 yywa, 10 T 3ejTyn jars, 201
miMoH, 3 © Koj coran, TaMa Ke-
P9 A¥3, HCTHOT.

TAYIKA-KEBAB

BranoTpotmennyio 1 APOMBITYH
HBITUTRSER) TVIIKY ACAST HATBOE It, [0~
COMIE i NONEpUiE, HAHIGHBAKT HA
BepTen ¢ J00ARTCHHEM (UHIBKOBORO
MACHA W RAPIT B MAHELIE (HAPOBHE],
ROBOPAYHBAR TONEpeMenHe obe CTo-
POREL Aapenoe MACO CHIMAKT C Bep-
TEH, KAAINT M3 TApeIRy, NpiUiaras
IEARHBIT TR W HAPEIAHHBI THMOH.

Mpoaykrse:

@300 r usmasasero maca, 10 r
QTHEROBOTO Macaa, 20 © auMona,
30 r 3ereH0TO AYKE, COB, NEpEN
- N0 BEYCY.

JUJA KABABY

Treat the chickens, cul them into
halves, salt, pepper and string on a
spit.

Pour on olive oil and roast over
charcoals, Garnish  with spring
onions and lemon slices.

® 300 gr chicken, 10 gr olive oil,

20 gr lemon, 30 gr spring

onions, pepper, salt.

PILIC KEBAP

Igi temizlenip yikanmig pilic iki

esit pargaya biliniir, tuz ve biberle-
nip sise gegirilir. Uzerine biraz zeytin-
vag siiriip mangalda kiiz iizerinde sigi
her iki tarafa cevirmekle kizarti

li¢ kizardiktan sonra sisten clknﬂlilr, :
yaninda vesil sopan ve dogranmy li-

monla servis vapilir,
Malzemeler:

® 300 gr. pilig, 10 gr. zeytinyagy,
20 gr. limon, 30 gr. yesil sofian;
tuz ve biber zevke giire.

ASEPBAWIDKAHCKAS KVIIMHAPHY

TYPLUYTOBYPMA

Fojys oTHHE CYMYKID BHpIIK-
A 20-25 rpasiLIr mapuaapa; aor-
pajbip, Y3OPHHA 13, HCTHOT Anaea
M, A3aNBIT DPHHMHL jasta aajas
rasania ropypypaap. Coupa yzapu-
W2 Gup ropep GyjoH B jaxyn raj-
HAD ¢y TOKYD, BaMIa DULIMPHPIDD.
FoBpyimyin Hain COFAH anasn e

1 meih o I‘a_

TYPHIY-FOBYPMA

Bapassny ¢ Kocravm apodar na
KYCKH no 20-25 rpamvios, consr,
NEPHAT | HOTAAPHBAKIT B HErTyGO-
KOil KacTprofie ¢ HeboLmoi 10han-
Koif Tomienoro Macna. Jatem ee 1y-
AT BYABOHOM 11 KHIATROM 5 TOMST
Ha manosm orne. [oroas godasaswor
TOLRADEHHEIN PENMATLI VK, ne-
pesterttgag. Mepen Konmos rotosk

rag ¥ { il r
3pIp OMAHA DHP #3 FIMBIL YIDPHHD
JYIYIMYI KABLIBE BY ja wida rypycy
TeRYpIap. BHp MyLUIaT Kedanian
COHPA  XOPAjH HEMUAIAPS HaKud
cyihpaje Bepupaap.

Feja: jaz Ba jaj afrapeinga o3

TV ATHA TORMIK 01ap.

dp3ar:

® 230 r rojyn oth, 60 r bam co-
ran, 30 r apusMEm jar, 15 r
KABTHE BD ja JAXYT 41494 rypy-
Y, TaMa Kopa 1y3, HCTHOT.

KAPTO® INOBYPMA

Tojyn omuEn 20-35  rpasisir
napHatapa aorpajsipaap. Ceiassim

ra 18 ap jaria pyp

PHIPARTAT CAMBAMH IUTH CVie-
HOM B0i. Hepes Hekotopoe Bpe-
Ma rosypma rotoa. Hogasor ee B ta-
peKax.

Hpuvewanne: B pecennne o
JCTHHE MECHIILT 3TO 6.'"0,1(1 MOKHO
MPHITPARIATS CBEAKEN KICION aibi-
0.

Hpoaykrsi:

® 250 r Gapanmusl, 60 © peniaro-
10 ayka, 3 T TOIIeR0ro Maca,
15 r CBB! W CYIIEHOI A/Thi-
4, COMb, MEPEH = TI0 BYCY.

TOBYPMA
C KAPTO®MEIEM
Bapaminy paspeiaot Ba KyCEN

o 20-35 rpaMvMoB B RapaT B pac-
TOIIEHHOM MacTe, B Kactpiose. [o-

aap. Oxa ajpwida jaria reizapisi-
MBIl Daul Coran, aymy Ay3y 8o ja-
XY TOMHIO0P MaTH, 13, HCTHOT BY-
pypaap. Y3apuna Oup a3 a1 cxjy
aaasa ennd Dumumpapiap, Kaprod
cojyay® HEH-yq hiccaja I0FPAHBID
amasa emwmp. Cydipaja sepiiap-
Kl HEMHAja FOjyIyp, YI9pHHD J08-
PAHMBIII KEMIHI, WYjya canwig,

Dp3ar:

® 250 r rojyu atu, 50 r dam co-
ran, 30 r opusvmm jar, S00F
gaprod, 1 r aymy aysy sa ja 1
HAj FANBITEL MOMHAOp MOTH,
TAMA KOPD Y3, HCTHOT.

OTAETBHO NOLAAP 1il B
MACTE PEMHATEIT YK, JTHMOHHVH
KHEOTY IH TOMATHYH) TACTY, CO1b,
nepeit, Tymar Gyab0HoM o TOMST Ha
MATOM OTHE, T0DARTNA (FUTIeHHBLT
1 PAIPETAHHBIN HA ABE-TPH 10TLEH
KapTohets.

Monasas wa cToq B Tapeisax,
NOCHIMANT KPOMEBOM KHHIbI # VK-
pona,

TpoaysTs:

® 250 r Gapannuel, 50 ¢ penyaro-
ro ayea, 30 r Torrenoro Macas, |
50 ¢ kaprodeas, | © auMonioi
KHCTOTR! W SilitHan 10K
TOMATHOI NMACTEL, COMb, MEPEL -
110 BEYCY.

TURSHU GOVURMA

Cut the mutton into 2025 pr |

picees, salt, pepper and  brown.
Pour on broth or hoiling water and
stew. Add roasted  onions, mix
thoroughly and bring to readiness.
Put rinsed dried plums or alycha
before it is ready. After a while
serve hot.

Note: In spring and summer,
pile on fresh alycha.

® 250 gr mutton, 60 gr onion, 30
gr melted butter, 15 gr dried
plums or alycha, pepper, salt.

KARTOF GOVURMA

Cut the mutton into 20-35 gr
pieces. Roast in melted butter.
Separately add shreded onions,

lemon acid or tomatoe paste, salt |

and pepper. Blanch in hot salted
broth. Potatoes are cut into 2-3
pleces.

Put on a plate when serving.
Sprinkle with cut coriander and

dill.

@250 gr mutton, 50 gr onions,
30 gr melted butter, 50 gr
potato, 1 gr citric acid or 1
teaspoon of tomato paste,
salt, pepper.

TURSU KAVURMA

Royun etini kemikle beraber
20-25 gr
nzerine tuz,
raz eritilmis terevagda derin olma-
van tencerede kavrulur. Sonra fize-
ring bir kadar et suyu veya kaynar
su dikdp yavas vavas pisirilir. Ki-
zartilmig bas sogan dokip Karistira-
rak pisirilir. Hazr olmasina az kala
uizerine yikanmig erik kurusu dikii-
lir. Bir siire sonra vemek servis
vanlir.

ara doframr
her Kovarak bi-

Not: Hkbahar ve yaz meyvsimin-
de taze eksi erikten istifade edilebi-
lir.

Malzemeler;

@250 gr. kovun efi, 60 gr. kuru

5 . 30 gr. eritilmis terevag,

15 gr. erik Kurusy, tuz ve Kara

biber zevke gire.

PATATES KAVURMASI

Koyun eti 20-35
lara do?
de eritilmis tereyagda Kavrulur.
Ayrica vagda Kizartilmis kuru so-
dany limon tuzy veva domates suyn.

aramhk parga-
inip ks Kiigik tencere-

tuz. kara biber kanlir ve Gizerine |
raz et suyu dikip pisirilir. Patates
soyup 2-3 kisma bilip ilave edilir.

Sofray
dogranmis maydanoz, dereotu ser-
pilir.

a servis yapihrken uzerine

Malzameler:

@ 250 gr. koyun eti, 30 gr.

30 ar. eritilmis t

. limon tuzu, veva

asii domates suvu, tuz,

hiber.
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AZERBAIJAN COOKERY

Yb13-6bI3

Fojve Darsipearsiabig
V. NBIPAA-XKIPIA 0
jBIB, COJYT CY HID TOMN3 paap.
Tojyiys rapa MHjapuHe, ypajuHm,
GojporiapHHIl B3 Ar OTHHH 19
101 pajetd cojyr cyra jyjypaap. G-
BATHD GAFRIPCATE] Ba YPaji TaBAja

TOMH3I

toEyh rosypypaap. Byasap Gnp
19p TOBPYANYIIAH CORPaE rapa
PH B3 ab 9TH 21483 CIHpaap,
1¥3, HCTHOT BYPYD CViy YaRIWIaHA-

]
|
|

yaH rosypypaap. bamra oup tasa- |

a@ YIVEVHA Q0FpaHMbil KapTod
Ba Gam coran rosypypiap. Conpa
GUpHHYN Tamaja AIABY eIND ra-
puinpspeipaap.  5-10 garara
GHILINKIOH conpa 9ei3-iei3 ha-

rajrap haseiHaa sepiinp.
IPHHD CYMAD CHTILTHP.

dpaar:

® 50 r rojyn Darmpearsy, 30 T
Jh
ypek. 50 r rapa umjop. 25 1

) oyp. Cygpaje najaeir Tasa- |

oajpak, 25 1 ar ar, 30 r 6am
coran, S0 r Kaprod. 1 r cy- |

Mar, TaM# Kepa Ay3, HOTHOT,

IJTIH HAP-I'OBYPMA

OfyH STHHHH 101 B3 J4 Tas
huccacunn cymykaa Gup-
12 40-50 rpavapir napaaiapa
HETHOT BY-
I A3AHIS HPHEMAIN jaria rosy-
ypIap. AjpLiua Takala TRI3ap-
TRLTMBLL Bam

jeIpaap, 1v: Ba

COFAH OHA
PR

BN I
jaxnIn
H B3 HAD J9HAISPHHR

“1aga eaub, Gup aaha rosypyp-

EAITHD. TobHH

1ap. hassip xopak cydipaja sep-
JSpPESH Y3ApHHA XbIpIa J0FpaH-
MBILI KOJ3PTH Callipaap.

dpzar:

@ 300 1 rojve ath, 30 & apMN-

M jar, 50 r Ham cofan, S0
ETHIUMHI HAD, TAMS Kopa
V3, HCTHOT.

IAKH3-BBI3

Dro maproe HI  HapaHBHX
sryTpennocTei. OHimnentbie 0a-
PAHBH KIIIKN PA3PEIAIOT Hit ME1-
KHE KYCKH, THIATCTRHO [POMBIBI-
HT XonoaH0i oo, Tak xe npo-
MBIBRHIT H PAIPEIaHHBIC DapaHbH
TOHEHN. [1e9€Hb, cepaue o TRaHE
DapaHBHX A0 (TAR HAIBIRAEMOE
“peane Maco”). Cnepea MapRT B
CROBOPOIE Gapansl NoukH i
CEPUTIe, MOLOIA = DCTAILHBIE HAcs
Til, IPHIPARIAS COMB. M TTEPLEN,
10 BRIIAPHBAHIA Boabl. B 1pyroi
CROBOPOAE MORAPHBAKT KapTo-
hens, HAPEIAHHBIT  MPOIMITOBA-
THIMI I0IBKAMH, 1 PEMYATRI VK.
Hx 1003818107 H NPHMEIITHBAKIT K
CONEPARHMOMY NEPBOI CROBOPOILL
Yepez 5-100 munyt 1403-0b13 10=
1op. Mojaetca Ha cT0A B NOPUH-
OHHBIX CKOBOPOIRAX. B rOpatdem
mirie. [ocemaeTcs cyMaxoM.

Hpoayere:

@ 50 r fapaneny Kmmog, 30 1
(4acTs) fapansero cepiuna, 50
T nedenn, 25 © novek, I
“Hegoro maca’”, 30 r pengaro-
ro a, 50 r xaprodens, 1 r
CYMaXa, COoib B MEPer - no
BEYCY.

FOBYPMA
C TPAHATOM

Ipyannky 0 pebepuyio gacts
BapaHiHbl ¢ KOCTAMM paspyBakot
#a  40-50-rpaMMoBRIE  KYCKH 1,
NPHTIPABHE COTBID H NEPUEM, Ha-
PAT Ha TOaesom Macae. Todapns-
KT OTIEAbHO NOERAPDEHHLH Pen-
Hareni ayk. Heaanonaro 1o sasep-
HIEHHE TOTOBRY JA00aRIAKT HaTy-
PaibibI TPARATORENT COK W Tep-

Ho rpanava. Moxasas na cron, no- |

CRIMAKIT KPOTEBOM 3ETeHIL,
[Mpoaykre::

® 300 1 Hapanmr, 30 r Tore-
Horo macia, 50 r pensaroro
ayka, 50 r (=actTs) epnesoro
FPAHaTH. COTE B Nepen - no
BEYCY.

JYZ-BYZ

Cut clean mufton guts into
pieces. Cut liver, heart, kidney
and flesh into pieces, wash in
cold water. Brown the guts and
the pieces of heart in  Dbutter.
After some time add liver and
flesh, pepper, salt and brown.
Roast onions and cut potatoes
separately. Then mix with jyz-byz
and brown for 5-10 minutes.
Serve hot and sprinkle with
sumachs

® 50 gr mutton guts, 30 gr
heart, 30 gr liver, 25 gr kid-
ney, 25 gr flesh, 30 gr onion,
50 gr potato, 1 gr sumach,
pepper, s

ETLI NARGOVURMA

Take a piece of breast mutton
or ribs, cut into 40-50 gr

pieces, season with salt and
pepper and fry in butter. Add
roasted  onions. Add pomegran-

ate pips, or juice before it is
ready.

Sprinkle with shreded herbs
when serving.

® 300 gr mutton, 30 gr melted |

butter, 50 gr onion, 50 gr
pomegranate, pepper, salt.

CIZ-BIZ

(Ickavurmasi)

Koyun bagirsafnimn i¢i temiz-
lenerek ufacik ki
ile temiz yikamr. Koyunun ka
cigerini, yiiregini ve bibrekleri
dogramp soguk suda yikamr, O
ce bafirsafn ve yiiredi tavada Kay

rulur. Bunlar hiraz kavrulduktan

sonra ufak dofranmis kuru sofan,
patates ve karacifier ilave edip,
tuz, Kara biber konur, suyu geki-
linceye kadar kavrulur, Sonra bi-
rinei tavaya dékip karishrilir. 5-
10 dakika pistikten sonra ciz-hiz
hazir olur. Sofraya sicak durum-
da servis yapilir, Uzerine sumak
serpilir.

Malzameler:

® 50 gr. koyun bagirsa)
viirek, 50 gr. karagiger, 25
gr. bisbrek. 25 gr. ak et. 30 gr.
Kuru sogan, 50 gr. patates, 1

gr. sumak, tuz, biber zevke

gire.

ETLI NARKAVURMA

Koyun etinin gigiis veya ka-
burga kismim kemikle beraber
40-50 gramhik parcalara dogranir,
tuz ve biber ilave edilerek tencere-
de eritilmis terevagda Kavrulur.
Ayrica tayvada kizartilmis kurn so-
gan dikiiliir, Pigmesine az Kala ta-
bii nar suyu ve nar tanelerini ilave

| edip hir daha kavrulur. Hazir ye-

mek servis yapilirken iizerine Kii-
citk dogranmis yesillik serpilir.
Malzameler:
® 300 gr. koyun eti, 30 gr. eri-
tilmis tereyag, 50 gr. sofan,
50 gr. olgunlasmis nar, tuz ve
kara hiber zevke gire.

AZORBAYCAN MUTFAGI

ir, sofiuk su

ar.

NEHSOP FOBYPMACKI

Mersapn. Tosuaiajuh cojyr
I¥i¥p, Kermopunn Kacupaop. Cajiap
cyia naprypaap. Hexapeid ancyzon-
) cojyaypaap, Co TaxTa yiapun-
13 Xbi[u1a 10Tpajbif, y3apuis Jorpan-
MBI KOj COFaH, KaBap, Y3, HCTHOT
B CT0, IPIHMII jaria TOBYPY]-
aap. Yaapuua jymypra sypypaap, Ta-
BANGIH OAFBIHEL OPTYG Guumpip-
Aap. Jymypra Gapriimki nendap ha-
3uip 0ayp. Hinssanapa sakub cydpaja
vepipaap. Mewsap rosypsacsr ramwr-
ad jejump.

2 293 jymvpra. )

Kol coran, 201 kaup, 40 apun-
M far I FaThIr, TAMY Keps
V3, HETHOT,

FOBYPMA M3 ILIHPHLIBI

Llupiny owmmuasor, nposisreagr,
0bpeIaT KOpPEmkm, I'I]'mlluulpl!uam
B KHIATKE 0 OCTYHQI0T B AYpULiare,
JaTeM MEIKO KpowaT Ha gomedke,
IOCHITAKIT WAPETIHHLIM ILACHBM 1y~
KOM, KanepeHitkom, coanko, Depues i
AAPAT B TONAEHOM Macte. Tobasins
ChIpoe. WD 1 JKPWIE CKOBOPOIKY
KPLIMIKON, TOMAT HH M10M OFHe.
Hurimma nocnena - w rosypMa rotosd.
Hoaws wa cron o TAPEAKAN, npuia-
Ta4f TATHIK.

MpoaykTes:

iepenika, 40 5 Tond
irr Lo

PENJAR GOVURMASY

Wash penjar seald in cold water |

and cut the roofs. Shred penjar,

spring onions, kavar, add salt. pepper |

and roast in @ savcepan. Add epps,
Cover and. boil. When the egas are
ready, penjar is conked. Serve sour
milk separalety.

®2 epps, 50 propenjar (edible
green), 20 gr spring onions, 20

gr kavar. 40 pr melied butter, |

50 gr sour milk, pepper, salt.

SEBZE (YESILLIK)
KAVURMASI

|| Sebzenin kikleri Kesirlir, souk
suda yikanir. Sicak suda haslamr, su-
e ufak
dogramr ve Gzerine dogranmis v

U siziliir. Sonra tahta dzer

sofdan, kever, tuz, biber koyup ya
kavrulur. Czerine vumurta ilave

edilerck pisirilir. Yumurta sertlestikte

vesillik hazr olur. Tabaklara koyup

| sofraya servis vapihir. Sebze kavurma

| s yofurtla venir.
mremeler:
Aane yumurta, 50 gr. yesil
O _or. vesil sodan, 20 ar. Key A
F W5 g eritilmis tereyal, S0, ors'vé-
urt, tuz, biber zeyke gire.



CIBE3H NOBYPMA

Jaraw rojye aTHHEH Taspra
Ba Gy heccacnin 30-35 rpasasir
apa daaypaap. dys, scrior

COMiD, TA33H18 SPWIMANI jaria ro-
BYPYRAD. Y3opuna ajpsraa roapy
Bam coran anasa enh, 39't:
1 cyjy ToRypaap. CoHpa asageir
IVMY Y3y AR eIRh Bavna DHITH-
prpIap, OTHA TaM HHIMICHHD nllp
I,  TOMHTARNG, jyjvayd,
13 POPMATA IOTPANMBIN Ko-
BApP. KELIHHI, Knj COFAH Ba HCOa-
HAT Q08B EHD jaXUIBIMA Faphim-
ipeiputap. 10-15 1omrogen conpa
vapak haseip wivp. Hinemja soxni
rajnap haina cydpajo sepranp.

dip3ar:

@ 30 1 rojve ami. 50 rGam co-
rad, 50 r apuaMam jar, (L5 1
Ty Typmyey, 0.1 za'dopan,
100 T KajapTn, TaMa Kepa a1y,
HCTHOT,

BOPAHBI TOBYPMA

lojyn orunn 20-30 rpasureir |

napuanapa 10fpajeio, razanna a3a-
MBI APHEMHIN jarid TOBYPYPIAp.
FoBpyaass JaxeiH yIOpHHa Ieisap-
ILCIMBIN G4l coral TeRyd,
HEIH TANAFRIHE] 6pTYG GUp 43 2a fu-
P
BIp

AR JANBIH jeTHMim
Hpit B0paHbIHbIN TA0LITRIHEL B2 033
Jusn upixapamf, 20-30 rpasasic
A6pAGVHAT hOPMAIA A0Fpajni rasa-
HE TEKYPIAP, 1apLimIbpsld yIapn-
3 1¥3, HCTHOT atasa eanpiap. ha-
ILIP KA jaxeid razana 3a'depan
C¥i¥ B3 36jyMyin Japunin Daass
exnpiap. By xepaju jataes ja
cyMyHIa Gummpuprap.  Cydy
HUMY313 BEDHARD.

op3ar:
LE 200 r rojye a1, 30 r aprEMim
» 30 r Gamw coras, 100 ¢ Go-
panb, 1 v aapysid, 0.1 r 33'do-

PdH, TEM3 Kepa 1y3, HCTHOT.

ras3a- |

ASOPBATHAH KYIIHHAPHMJIACHI

| CAB3H-I'OBYPMA
| Pefiepayin 4acTh 0 OKOPOK

HHPHOH GapaHHHE] PA3IeTATs HA
KyCRH 1o 30-35 rpammoB u, moco-
1B, TONEPYIE, NPOAAPHTE B TON-
Aenom mace. [punpasints 0TA¢Ib-
HO THJTHRAPEHIBIM PETHATBIM AVEOM
‘ il mAhPanH0il BOT0H, ¢ HeDOIb)

A0BARTEHHEM THMOHHOH KHCI0TEL, 1

ToMHTE H3 Matom orde. Hesanoaro
| 10 KOHDA OPHCHINATE KPOIMEBOM
RATEPCHHED, KHH3BL, 3ETEHOT0 1Y-
HIMHAATA H TIIATETRHO TEpeMe-
matk. Yepes 10-15 MunyT rosypma
roTosa. Ee nojawT B ropades BHae.

MponyeTe:

@ 300 v da HEl, 50 T penya-
TOro Ayka, 50 r TORAEHOro
macaa, (L5 F THMoHH0N KHEN0-
el (L1 ¢ madpana, 100 r 3e-
JIEHH, COMb W MEPEL - N0 BRY-
Ccy.

TOBYPMA C THIKBOM

Paspesannyio na wycen no 20-
30 r Gapanmny HapAT B KacTpie
HA TOILTEHOM MAcChe, Ij.'nl;ﬁe K i.ﬂ.lli-
I.I_\' NpAEapRR, 3aNpasie NOTHEAPEH=
| HBIM DEMYATBEIM JIVEOM H HAKPEIE
KACTPHUTI)  KPBIIKOH, HEROTOPOE
BpeMA TOMAT Ha orse. OunneHHyo
| OT KOANIEL H CEMHH RPYITHYI0 Che-
| JIVHE THIKBY Pa3pesawT Ha )~
IPaMMOBBIE HETHIPEXTPAHHIE
H CCBINAKT B RACTPHLUTHY, nepeme-
InHEAKWT, Jl]ﬁﬂ]ﬂi‘H!lt‘\l COH H ﬁ
| ‘mEpUA, 3 Nepel caMbiM KOHIOM [0
| TOBEH npunpanisior wadipannoi
BOOT M TOH KOpPHLEH.

910 H0A0 TOTOBAT. TOARKO B
JCTHIN CE30H. nU.’th’TL‘){ Ha CTOa B
METALTHYECKOI MHCKe.

Hpoiykrsi:

® 200 r Gapasunsy, 30 r Toneno-
ru macha, S0 penuaroro avea,
100 r veigsst, 11 wopis, 0,1
T madipana, coas M nepet - no

HEYCY:

SABZY GOVURMA

Take a piece of ribs and back
legs, cut into 30-35 gr pieces.

Pepper, salt and brown. Season
with roasted onions, saffron infu-
sion, citric acid and stew., Add

shreded kavar, coriander, spring

onions and spinach before it is
ready. Mix thoroughly. In 10-15
minutes the dish is ready. Serve
hot.

@ 3N gr mutton, 50 gr onion, 50
gr melted butter, 0.5 citric
acid, - 0,1 gr saffron, 100 gr
greens, salt, pepper.

BORANY GOVURMA

Cut the mutton 25-30 gr pieces
and fry in butter. Add roasted
onions, close the saucepan and stew
a little under cover.

Cut the pumpkin into 20-30 gr
cubes, pour on into the saucepan,
sall, pepper and mix thoroughly.
Before it is ready add saffron
infusion and pounded ci
Serve on plates.

This dish is cooked only in sum-
mer.

@ 200 gr motton, 30 gr melted
hutter, 50 gr onions, 100 gr
cucumbers, 1 gr cinnamon, (1
saffron, pepper, salt.

;ﬁ'-luuv"“\l‘?
SEBZE KAVURMA

Yagh koyun etinin kaburga ve
but kismundan 30-35 gr. parcalar
doframr, Tuz, kara biber koyup
tencerede eritilmis tereyagda kav-
rulur. Uzerine ayrica Kayrulmus so-
San ilave edip safran suyu dikiilir.
Sonra biraz limon tuzu eklenip, ya-
vag yavas pigirilir. Etin tam pismesi-
ne az kalm temizlenip, yikamp kii-
itk bigimde dogranmus kever, Kis-
nig, vesil sofan ve ispanak katlarak
iyice Karistirthr. 10-15 dakikadan
sonra yemek hazr olur. Kaynar
halde sofraya servis yapilir.

Malzemeler:

® 300 gr. koyun eti, 50 gr. dog-
ranmis sofan, 50 gr. eritilmis
tereyag, 0,5 limon tuzu, 0,1 gr.
safran, 100 gr. k, tuz ve
Kara biber tada gire.

BALKABAK KAVURMA

Kayun etini 20-30 gramhk par-
calara dogramr tencerede biraz eri-
tilmis tereyagda kavrulur, Pismege
az kalmis iizerine Kizartilmig sofian
dikiip tencerenin kapagini kapayip
biraz daha pisirilir. Balkabak 20-30
gramhk dirtgen bicimde doframr,
tencerede Karistinp dzerine tuz, bi-
ber dikiiliir, Pigmesine yakin tence-
re safran suyu ve ogiitilmiis targin
dikiiliir, Bu yemek yalfiz yaz mey-
siminde pisirilir. ” 3

Malzemeler:

@ 200 gry koyun eti. 30 gr. eritil-
mis téreyag, 50.gr. sogan, 100
gr. balkahak, 1 gr.tarm, 0,1
gr, sdfran, toz ve kara hiber
zevke gire.

ABEPBAMIKAHCKAS

KY/IHHAPHS

TOHVK (JAPIIAT)
JTOJIMACBI

Taso Kopmd TouoK japnaraapri-
nap. Canaaraaphinsl Kaend
rajHap cy1a noprypap. JyMImar rojyn
B JUXV71 Aana aTH (7 jarcers onap-
ca, TYjpyr amasa enHpasp) CoFaRIa
GHPINKD a7 MAWBIHGHAH XLIPIA
Koaynian keanpipiop. Conpa y3opi-
HCTHOT BYPYPAAD, A0FPAHRMbITI
My KEWHu 1 X5PIATaHMLID
IVPY HaHd, TOMHIMOHMII BD. jyjyi-
MY Yy A0aB9 el jaxummida ra-
p 151pup.1ap h.uup TOHAK jap-
nar.

HOIMA H3
BHHOTPATHBIX THCTHLER

B AsepBaitukane 310 hiuono pa-
InIBACTCA “APHAT A0mvace”,

Mononsie sunorpagnsie AHcTes
OPOMBIBZIOT M, OTPEIAB  HepEHKn,
WMAPHT B KunsTre. Maryio dapann-

A0BARIAIOT W EYPAKMHBIE Kyekn) c
PEMHATLIM .’IQ'ImM nponopu'umaml
CEBOIL MEeaRoe “camn” “HCUF\\IKIL
Dapim FaNpaBNIOT COMLI, Meplc,
PACKPOMIEHHLIN  YKDOTIOM, - KHH30ii
PACTEPTON. CYIIEHOR MATOM, 04HILER-
HEIM | “Pﬂ!{hm PHCOM M TIIEATEIL-
HO I'Il‘I.RMI.’ILIIIBHNT.
B

15 ¢ dhapur mm ﬁvu\wnn
hasupaanveim joaManapsl 1ajas
razang, GYKYIOH Topadun amark oa-
Maria, GHp Heda raT AYIpOK MBI
€y 27aB0 eanf, YeTyHa Kk fomrad
L FNAJLIAAR, TANAFRIHEL OPTOPIK Bav-
ara Suupupiap. Hoava eydpajo be-
HAMHATAP Hem
ha.m BepILIHp, JAHBIHAA Ajpeisa. nn-
JannIn caprivMcaryisl FATHIT BEPRAND.
leja: remy paxTh TOHOK J0MMH-
CHINBI JY38 [OjYAMYIT TOHOK [apIiarid-
prIHAAE Bupupaap. By savan jap-
HEEAaps! COYT Cyaa Jyjyo, werm cyia
moprypiap.

dipaar:

® lill'l T rojy amg 30t 930 TaNIK

TiMa Kopa

1 BHHOTPAAHEIE
AHCTEA ABOPAYMHBAT KYCKH fapid,
npHBAHIATETLHO N0 15 rpamsos: To-
JIYSEHHBIE TAKHM 0GPazoM D0aMbl (o=
VOB YRAAAMEAIOT CA0AMH, cRIAL-
KaMH BHH3 B HELIYOOKYH KacTprum,
AOBARNAR HEMHOTO BO[HI, TpHRpbIBA-
10T HeBubIoN TapeTkoil (“roetom’)
" mphm KPEINRY uamplu 14, BApNT
Hil HEDOTBINON OTHE.

Joasy nojaiT B rOpRYeM BAde,
OPIIArES B NHATAY TATHIE, 3alpas-
NEHHBIT MECHOKOM.

Hpnvesaniie: & anvnee BpeMs
AT 3TOr0. BHTA A0IMBI (“ApRAr 104
Mack”) HCTOARIYIOT FAMOTORIEHHLIE
BIpoK .lm_nmmnmmme BHROMPATHEE
Jnterha, pi 3ToM THCTRE TIPOMBIBART
| Xseisoit Bo10i It OUINAPHEAKT B Kif-
TATKE.

[poaysTse:

® 100 r Bapanmnb, 30 © Motog
BUHOMPHLIY THCTLER, 30 5

HY HIH TENHTHHY {l.‘c.l'lll MACO IIOCTHOE, |

TANAK (YARPAG)
DOLMASY
(STUFFED GRAPE LEAVES)

UZOM YAPRAGI DOLMASI

Taze dzim vapraklan vikanr,
saplan kesiliv kaynar suda pisir
Yumusak koyun veva dana etini (et
| vafsiz olursa Kuyruk eklenir)
beraber kiyma makinesinden g
Sonra zerine tuz, biber kovup dog-
ranmig dereotu, kisnis ve nane. temiz-
Ianu, ve vikanmis piringle ivice ka-

Wash and then scald fresh grape
leaves, Mince the mutton flesh (one
may add sheep fat) with onions. Add
rinsed rice, shreded dill, coriander,
dried mint, season with salt and
pepper. Mix the force-meat thorough-
ly.

vapraklarimin igine

Wrap the stuffed leaves 15 gr
cach. Put the dolma into a
tomed saucepan in layers, A
water, put @ small plate oy
and stew. Serve hol. Sour n
pounded garlic is served sepal

Note: In winter dolma is co
in pickled Jeaves, Wash them in g
water and then scald.

yavas pisi-
yogurtla

dnJ‘m 15 fuzl-
1 pisirilir.

; Bra upuHJn
pak suda J'laplamr

® 100 gr mutton fesh, 30 gr fresh ’
Malzemeler:

greape leaves, 30 gr onions, 15
gr rice, 20 gr greens, 3 gr dried
mint, 30 gr sour milk, 5
lic, pepper, salt.




AZERBAIJAN COOKERY

KallaM JOIMACH]

Fysmmar pojyn 52 ja Maq arien |
|
COPMITE DHUTHETS 9T MRInbIHLINGI

VMpa KosyEIan kesupuprap. dva
HCTHOT, JapH

. Ayjymy -
npap. Dap-

Op B3 JAXYT TOMICTOP
) AEPiH-

o LI

'\_m_ nxapan |
A R0

pp: Cojv
I T PG
ramin haccociin
. haasipanmuin

(apmikt, fHp 2131 Wby
TLTHM . bejua Tojapar 3 p;l-
naa fyrypaap. Cos R

TR |-|||J HES
AV YETym. CY
P Ui sepiopn.m

1, NWIPIE J0Fpansanl
| M TEXHOBOTHH H COCTRBOM

1aputieiy waEn 300 |

TOMMA H3 KAOYCTHBIX
JHCTHEB

ST B Ao IC IMEHYETCH
HKRARM-10IMAck!” 1, CONILIAN, B Of-
1IN HEPTAY, ¢ OGUICHIECTHRIMIT Ti-
1\1'![[<I§III OTINYRETCH 0T K LT[t B
PITIE,

Markyio Gapanisuy i iRy
© PETSETRIN AYKOM OPOIFCRAIOT Hepes

LTHOE . el MAcopyiRn.  Dapi
PABIRIOT COARK, MEPHEM, KOpH=
i, KPOIEROM KWL 1 YKPOIL
Tpyrie godausi - OAHIEHILI 1 Npo-

| MBLITLHL PHC, CBERIT TOMILIOP Y To-

MATHAS MACT, Katl
A00 Bkl IANPARIEAHET TAKIN 0=
Pason apul THIATETRIO TIEPEMELTH-
ETCR,

Kamyorssi Kouan ocnoboAmeT-

| CH 0T BEPUHEN JTHCTRYR, KOYEPLIARI,

~HT"I IhHEIE THCTRI HIYT B J890 = HX
Ju L. OIVCTHE B KHOSTOR.

KALAM DOLMASY
(STUFFED CABBAGE
LEAVES)

Mince muotton flesh or beel with
onions. Season with cinnamon,  salt,
pepper and finely shreded coriander,
dill: Rinse rice and add into the force-
meat. Add fresh tomatoes. or tomato
miss, chestnuls and guince cut into
slices. Mix thoroughly.

Take upper leaves und the root of
the cabbage out. Blanch  cabhage
leaves in water. separate the leaves.
Wrap the forcemeat so as to obiain
sijuare pieces, each piece 30 gr. Pul a
[ew leaves on a bottom of o saucepan,
put the dolma in. pour on hoiling
water and cook,

When ser

sauce and sprink oS TWET panior

ce. Ll gr greens,

pepper. salt.

. pour on its own L

it
LAHANA DOLMASI

Yumusak koyun eti veya mal
(dana) eti \u;‘,m heraber Kiyma ma-
Kinesinden gegirilir. Tuz, kara biber,
targin ve Kiigiik dogranmig kisnis, de-
reotu ve Piringle kanstinlie, Kiv
taze domates veva domates suyu, ke
tane, dilimlenmiy ck{.r ayva Konur.
Sonra haar Kiymay ivice k‘l!’l}lll ;

Lahananm normal yapraklar si-
cul. suyda haslamir, Sofuttukian sonra
birbirinden ayr-
Hazrfanmig lahana yapraklarinim
ipine 30 grambk kiyma Larl;mu lair
tane kestane, bir
rak dirtgen bi imde hiikilii
tencerenin. dibin:

AZORBAYCAN MUTFAGI

LEJBA TOJIMACHL

Tojyw anum corama BHLTIR L
AT MAITNBY I XBIPIS KOYIL0H Ke-
Hupapaap. Ay, nevior m JAPUBIH By-
Papar tujsa hassipojupaap, Conpa
By rabniraan rononMm. g
SBILE TOFPAHMBIL aii raTwp-
Aap. Hpi vypin hejruapun s
SIBIXAPKIG, 0pala Haj e hae
IBIPIAHMBIN TH]MakHN ARAAYpIap.
BaibipRaneii 10IMph ABja3 ra-
R VIV, YIpHED asasmir rajiap
CY AR GO, TOAHMH
OPTDPIK B GHIHDIpIop,

licjma mommsess cypalo  sepn-
ARPEDH HHMSAID YAk G {3apims
A3 WHPSCH TORYYp.

dpiar

® 100 r jymumar rojyu orm, 500 ¢
hejea, 30 © opumeun’ jar, 30 ¢

Bam coran, 30 v matani 0,5 1
SLIVE, HCTINT, |

HOIMA H3 AHBEI
(DAPLITHPOBAHHAS AIBA)

Bapaimy ¢ aykom nponyesusor
HEPE  MENKOC “ente”  wscopyikn,
Dapis NPHIPARIRIT conmin, TEfHIEM,
ROpiiei. K nesy npisermmmasor g
TUCLIHBIN FMLIRO HAPERsHIR Rani-
T Hy K pyimmy wionor gueaoi -
BEL HRIPEAIOT BHYTIAI0M SaCTL 1 1
PI0BABIIVIONH TI000Th BRI
10T HaiTH0i. A0RKOH 3ar0ToRTeH LI
ap. DapmupoEREse wins i
BbI VECHLIBIHUMT B RACTPIONG, OKATH-
BRHOT KNIHTROM, SR PRIBT KpLIgy
KACTPHUTIE W TOMAT Hi MLIOM O
Moaasas wa cron THPEIRHY,
AGITMY. 113 MIREL VRIS ARIOT COBCTRON-
HEIM COROM.

Mpoayem:

® 100 © sarkoi Gapanis
i, 30 r Tomen
I PRITETORD TyKag
1, (L5 T Kupirsg,
10 BRYCY.

e ———————

HEYVA DOLN
(STUFFED ()

v
E)
Mince the mutton flesh with
ORINNS, season with pepper, salt, cine
namon. Add peeled cul chestnuts into

| forcemeat. Cut out quince inside

and stuff,

Pour on some hailed water, cover
and stew. Four on quince juice when
serving on plates,

®100 gr mutton fesh, 500 g |
quince, 30 gr melted hutter, 30
gr onion, 30 gr chestnuts, 0.5

cinnaman, pepper, sall to taste.

AYVA DOLMASI

Koyun eti sofanla heraber kiyma
makinesinden gecirilir, Tz hiber ve
targm koyarak kivma Karim hazr-
lamir, Sonra buna temizlenmis ayilin-
mig ve Kigik dofranmis Kestane di-
kilidr, Buyik ek:
FIp oraya cay ka

valarm igini cika-

ile hazirlanmis

kyma doldurulur,

Hazirlanmis dolmalar tencereve
dizip fizerine biraz kaynar su dakilir
| tencerenin ka

pagy kapamir yavas

aleste pisirilir,
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AZOPBATIAH KYTHHAPHJACKHE

MOMHIOP JOJAMACHI

ToMEI0p A0IMACK BHITNPMAK
VHYH JETHILMHII WDH, CAraM moMi-
20p cedmak Aashnsip. Cemimvmn
NOMICIOPASPEL COVT CYAa  j¥jypaap.
YeryraaH japsid TOXYMIAPBIHL], HYH-
HH ubapeiprap. Hewmw cospazan
dapIna TAaTMAT Y9YH CAXIAjhIpIap.

Jyvuinar jarael rojyH. aTHEH C0-
FAFT BHPIHESD HPH KOZTY 9T Mamkl-
HBIHIGH KESNpPAD B3 JAXVA THjMaKem-
7@ AT ROTYjyHIa 18jyD, Ay3, WCTHOT,
JapHBIE BYPYpaap, Ysapims nomiio-
pYH HUHHH 20AB3 EI0PIK, ApPIHMELI
Jjaraa Tagaaa rosypypaap. Cospyasym
THjMaEEE yI3aprHa pejhan (jaxmm
a1ap Ku, ar pejhan) norpajeib raTein-
TeipspAap. Cospa NOMEADPAAPL THj-
M3 W19 T0IIYPApar, jacTel raaHa
4IpKa W19 apaypaep. Yiapmsm jar
atasd elnf, ranarsibel epryd, 20-25
JaTHIR BaMaa GiHpHpIap.

dpzar:

@ 100 r rojyn atn, 150 r nommIop,
20 r Gam coran, 15 © SpHAMHIT
jar. 20 r pejhan B3 Tama Kepa
A3, HOTHOT, JAPHBIH.

XHJAP JOIMACBI

Jarmw jyMmar rofys otHER co-
Ta1E GHPANKTD HPH KOITY 3T Mallikl-
HbIH1aH KEYHDHD, HCTHOT, 1y3 BYPYD
jaxmsria  rapeimasipeipaap. Cowupa
SPHHMHIN jaraa TaBaZa [OBYPYpAap.
Y3apHea XWIpAa J0TPAEMLIN A pej-
has B¥pyp 55 2apusin canupaap.

Opra HprKTs 1933 xujapst jy-
1¥0 rabirsine BaTHE cojypaap, conpa
DHp GambiHEl KaCHD 43 raimkirel Wi

HaHEH (Toyiy) gexapsipazp. Conpa |

iR haseip ar rujwackmn 1011vpy6,
CIMI amsias ranar Iy3an-
Aap. Xujapaape 1apus Tapaja 89
jaxya rasama ayayG, ysapuma apam-
MHI jaF TORYD masia Gumapupiap.
hasip xepajn HHMHATIPS HOKHG Yo-
TYHA 2apHbiH cankpiap. Jansinia aj-
prrea rabxs ravwir sepiInp,

opar:
®100 r rojve amn, 250 1 1939 XN-
Jap. 20 r fam coran, 40 ¢ apus-
i jar, 05 r supasii, 50 1 ra-
THIN #3 TaMa Ko 133, HCTHOT.

JOIMA H3 IOMHIOPOB
(DAPHIHPOBAHHBIE
MOMHIOPEI)

OTOHPAKT KPBITHBIE CETRIE H
110pOBEIE NOMHI0PBI, MPOMBIBAKT X0-
NONKOM BOOM M, HATPE3AR, HIRIEKA-
10T CEMEHA 1 MAKOTh, - NOTOM A3RTE-
HEHHAA HACTH HCTIOMBIYETCH KAK 10-
faBka K qiapuy.

MaArEyi AHPHYIO Gapasnsy ¢ ay-
KOM NPOMYCKANT Hepe MACOPYDRY ©

| kpymubm ditibTpom TG0 3To KE MA-

€0 DTONBAIOT KYXOHHBIM HOKOM Ha KO-
J01€ i TPHIPARTAIOT CONLH, TEPUEM,
Knpllllcﬁ. .IﬂvﬁﬂE.TlﬂTl MHEKOTE NOMHI0-
. Jarem Maco NOTHAPHEAKT B CKO-
BOPOE, HA TOILIEHOM MAcae.
Tpomapennoe Maco (Hapm) cwe-

C K| a (He-
JETEABHO GeT0rD Gaviuika) 0 nepeme-
Jares thapimpy MILY

PhI B, VIOHHE B IIHPOKYH) HEFTYO0-
KYH) KACTPIOIO B OIHH (101, 105280
MACTA, 3BKPHIBAKT KPLILIKY H TOMAT
Ha ManoM orme Myt 20-25.

Hpuaysrsi:

® 100 r fapanmnst, 150 © nommo-
pa, 20 ¢ penuaroro Jyka, 15 ¢
TOMeHoro Macaa, 20 r Gawmea,
COTh, MEPELL - 10 BRYCY.

JOJIMA H3 Or'YPHOB
(DAPLITHPOBAHHBIE
OryPUBI)

Margyio &npuyio bapanuny ¢
PEMMATLIM JYEOM NPONYCKANT HEpes
KPYTIHOE “cHT0” MACOPYOKH, TIHATEN:-
HO IIE]JH‘!I.']I["@W " mpn HA TOILIE-
HOM MACTE B CROBODOIE, JATEM MOCKT-
TawT RPOLIEBOM l."i(‘_'lnl'fr ﬁﬂ'ilL1illiH H

| MOOTON Kopuied.

C npoMuITorn cpesei seTHsHEIL!
CBEAETO OTYPIA TOHKO CPEIdeTcA
INKYPEA; 3aTeM, CPE3IB TOJI0BKY, Hali-
HOIT 70K BWMEOBBIDHBANIT MAKOTH
¢ cemenam, OBpasoBaBvIOes o~
A0CTE AMOAHAOT NPOAIPEHHBM Dap-
LIEM H, APHEPLIE “EOATAKOM” DTpe-
JAHHOR OTYPE4AOH TOT0BEH, OCYpLb!
FEAXIMBANT B CIYHOKYI0 CKOBODOIY
WIH KSCTPIOAH. M, 3aipashs Tomie-
HEIM MBCIOM, CTABAT HE HECHIBHBI
OT0HE.

Totosyi cuens packaansmaior o

p H HpHIOp
kopHie. B orieasnon nocyae noga-
€TCH THTHIE.

Mpoaykrsi:

® 100 1 dapannust, 250 T chemHx
orypion, 20 1 permarore. ayka,
4 r Towsenor waca, 0.5 r o
AUTOH KOPHULL, 50 T raTeika,
COb C TIEPHEM - Tio BKYCY.

POMIDOR DOLMASY
(STUFFED TOMATOES)

To prepare stuffed tomaotes, one
should use ripe, big and high quality
tomatoes.  Selected tomatoes are
washed in cold water. Cut from top,
remove seeds or inside. The removed
are kept to mix with minced meat of
stuffing. Mince soft fat mutton with
onions, or cut into small parts with
Kitchen knife. Add salt, pepper and
cinnamon. Add tomatoes inside and
fry in gridle in melted butter.
Sprinkle fried stuffing with basilica
(white basilica) and mix. Stufl toma-
toes and place in casserole. Pour on
butter and stew under cover for 20-25
minutes.

® 150 gr mutton, 150 gr tomato, 20
gr onion, 15 gr melted butter, 20
gr basilica or salt, pepper and
cinnamon to taste.

KHIYAR DOLMASY
(STUFFED CUCUMBERS)

Mince fat soft mutton with onion.
Add salt, pepper and mix thoroughly.
Then hrown in the frying-pan in melt-
ed butter, Sprinkle with cut small
white basil and cinnamon. Peel and
wash avarage-big cucumbers. Cut the
top and remove inside (seeds) with a
tea-spoon, Put force-mutton info
cucumber and make a cover of cut
head. Place cucumbers in a deep
casserole or grindle, hutter surface
and stew. Serve ready stuffed cucum-
bers on plates, coal with cinnamon,
Serve sour cream separately.

®100 gr mutton, 250 gr fresh
cucumbers, 20 gr onion, 0.5 gr
cinnamon, 50 gr sour eream and
sull, pepper for taste.

DOMATES DOLMASI
Dometes dolmasini pisirmek igin

yikanir. Bll;n.lii.i."‘:jfirl..[ﬂ‘l‘- igi qikardir
ve sonra istifade e'lmﬂ’( ;
maz,

cinla kanstinhir ve iizerine dometesin
il eklenerek eritilmis yajila Kavrulur.
Kavrulmus kiymanin izerine kiyilmis

feslefien (heyaz feslegenin olmasi daha
ividir) dikiilerek karistinlir. Sonra
dometeslerin ici Kiymayla deldurulur,

tencerenin dibine bir kat dizilir. Uze
rine yad ilave edilir ve kapaj kapati-
lir. 20-25 dakika hafif ateste pisirilir.

Malzemeler:

® 100 gr. koyun eti, 150 gr. doma-
tes, 20 gr. kuru sofan 15 gr. eri-
tilmig tereyag, 20 pr. feslefen ve
tadina uvgun tuz, karabiber ve
fargin,

HIYAR DOLMASI

Yajih, yumusak koyun eti sofanla
beraber kiyma makinesinden gegirilip
fizerine karabiber tuz serpilir ve ivice
karigtirilir, Sonra yagla tavada kavru-
lur. Uzerine kiigiik kiigiik kesilmis be-
yaz revhan ve targin dikiiliir.

Orta biiyuklikte taze hivar yika-
nir kabugu ince sekilde soyulur, Bas
tarafi kesilerek kasikla icerisi qikari-
lir. Sonra igine hazir et kiymas: doldu-
rulup kesilmis bag kismu yerine kapa-
ulir. Igi doldurulmus hiyar tavaya ve-
ya tencercye dizilerek iizerine eritil-
mi§ tereya ilave edilir ve hafif ateste
pisirilir. Tabaklarda Gizerine tarcin se-
pilir ve yamnda diger bir karta yo-
furtla servis yapilir,

Malzemeler:

® 100 gr. koyun eth, 250 gr. taze hi-
yar, 20 gr. kuru sofian, 40 gr. eri-
tilmis tereyad, 0.5 gr. tarqin, 50
gr. yofiurt ve uypun fug, karabi-
ber .

Yumusak ve yagh ku}'uﬁ i, s0-
ganla beraber kiyma makinesinden
gegirilerek izerine tuz, karabiber tar-

ASEPBAUIDKAHCKAS KYINHAPHY

BUEQP TOJIMACEI

Jarael jyMuar wjyn amaan fam
cOranta GHPINKID o1 MAmLHLEHIN
Kesnpupaap. YCryHo 1y3, ncnior py-
Pyl Jaxuisig  rapeILAKIPEID, coHpa
TaBLIA TOBYYpIAD,

Hpu mpun dubapaapn cojyr cy
IR JYjyp, camiar TopadiHnIon Kacub
TOXYMAAPLIHEL 4mxapeipaap, hasuip
GHOAPIOPUE  IMOHHD  TOBRYAMYL T
Aoaypypaap. Fasanga 2-3 wapkaja
AY3YB, yeryna rajiap cy sa ja Gyajon
TORYPADP, jar a0asa e, ranarsis
OpTYH 0IYH YIAPHHID Bascia Giom-
pHpaap. hatup goamasaps cydpajo
BEPRHID, HIMURjD HKNG yIapima ra-

© THID BD AADUBIH TARY DA

dpzar:

®.150 1 rojyn o, 200 ¢ fug
30T apusmi jar, 40 r fanflls
rau, S0 ¢ ravsir, 0,2 ©oaap L0
B3 TAM) KOPa AY3, HCTHOT,

HOJIMA W3 MEPLA
(DAPITHPOBAHHBII
MEPEILL)

MaArkyio anpnyio Gapanimy ¢
PEMATEIM JIVKOM IPONYCKAKT Hepes
Menkoe “eHro” macopykn. Tpanpa-
BB (BAPI COMGH, TIEPIEM 1 TIIATETh-
HO NEPEMENIAR, NPOKADHEAIT Hi CKO-
BOPOIE,

TTPOMBITHIT  KPYOHbIG  CoamRui
TEPEIL NOAPEIAIOT CHI3Y M HIRIEKAI0T
CENMEHA. FaTeM JANpARINIT npoka-
PenHbIM iapIey, YKIANBIBAOT B B3~
TPH CI0R B KACTHUIE, ORATIBAIOT KIt-
OATROM IUIH GYAb0HOM, 10BaRIfioT
MACAD i1, JHRPEIK le.lllll'ﬁl\. TOMAT Ha
HECHIBHOM OTHE.

Mogasan na cvon, gapumponan-
HBIIT DEpell - ToaMy “conpoen;
FATHIROM 3 IHC

7
S e o

e
Toro ayka; 50 r ramwika, 0.2 Ko-
PHILBL, COTB, NEPET - 110 BKYCY.

BIBAR DOLMASY
(STUFFED SWEET
CAPSICUM OR PAPRIKA)

Mince soft fat mutton with
onians. Add sall, pepper. mix, then
brown in the grindie. Wash big sweet
capsicums in cold water and remove
inside. Fill in the ready capsicums
with hrowned force mutton. Place in
2 or 3 rows in casserole, sprinkle with
cold water or broth, add butter, mod-
erately.cook over fire. When serving,
pile stu peel capsicums on. plates
and gAY with sour cream.and
cingeluliR

LRI mutton, 200 gr sweet
'] Uy 30 gr melted butter,
RSG50 gr sour cream,
02 gr cinnantWi and saf®
pepper 1o taste.

BIBER DOLMASI

Yagl, yumusak Koyun eti kuru
sofanla beraber kiyma makinesin-
den g

cirilir, € tuz, karabiber
serpilerek ivice karstinilir ve tava-
da kavrulur.
iri biberler sofuk suyla vikani-
larak sap tarafindan kesilir ve ta-
neleri gikarilir. Biberlerin icine kay-
| rulmus et doldurulur. Tencerede 2-
3 sirada dizilerek iizerine kaynar su
veya et suyu dikiilir. Yag ilave ede-
rek agn kapatlir ve hafif ateste pi-
sirilir. Haoir dolmalar Gzerine vo-

furt ve targin dikiilerck servis vap-
|-t

Malzémeler;

® 150 gr. koyun eti, 200 gr.biber,
30 gr. eritilmis terevad, 40 gr,

kuru sogan, 50 er. vodurt, 0,2
gr. targin ve tadina uygun fuz
ve karahiber .



BAIBIMYAH TOIMACHI

(pra nprNKI Ta3a Kopna Ga-
TBIMYRRTAPEL COJYT CYA jyiyp, can-
IALTAPBIHE!  ANGHIIOH  KaCHPASD.
Coipa rajHap cyia nOPTyp, Yeixapsid
amcy3anan cojvaypaap. Hew aa apa-
CHINIE OBYULIYPYG, YIyHYHA Beriaria
HAIWE MPPTOPAK TYMITAPBIHEL 4biXa-
peipaap. Conpa curxud, Tyanajui me-
para jursipaap. Jarae rojys B3 ja na-

B, 1y3, WCTHOT, J0F-
Hil, TaBALA

wr MINP €y TOKEAYp.
hmﬁ‘l‘llllt il.mp

), Y3apHHD B3
CRIH  COIHUTAR.

) ja gt orw, 250 1
30 r Dam coean, 20 1
1 jar, 20 r noseap, 50 ¢
IR, 20 T
han, 0.2

Vi, HOIHOT.

| YepeHkH, JTEM TR

HE 2THHH COTaHmd l‘lli]'.l.ll‘h.hl 9T Ma- |

P B3 T3 fej|
1. 0.2 T capei-*

JOJMA H3 BAKJIAKAHOB
(DAPIIHPOBAHHBIE
BAKJAZKAHDI)

BEAHYHHBL - MOTOARIE
. OTpE3ANnT
BAKT B KH-
NATRE 1 DCTERTANT B TYPULTArE, Paz-
MRB MERITY J TOHAMIT,
BIOE 11 HIRTEKANT CE)
AL OTHNMARIT, COTET 0 o
jor. H3 mupiioll Gapamissl Wi Teis-
THHE! HITOTARTHEAKT Lp.ipl!l HP[HI\(‘
riE 4EpE KpYIHOe “CHTo” MEcopyD-
K. lli.{plih 'IE[!I[JHIL!UII“:III COUIRHD,
nepueM, HAPEIARHLIM  NOMIIOPOM,
NPOAAPHBAIOT B CKOBOPOIE- 3avem, ¢
JIIU-'IIL'[EIIIIL’\! hpOI.[lEIM 13 THCTRER fa-
SICTARR, MOTOTOI KOPHIBL, HETTOROP-
AH, TIHATETLHD TIEPEMELIHBAIT.

JaroToRTeNHEIE panes DakIama-
Hbl JANPARIAIOT Papiies, VEIAIBIBI-
10T CAOEMIT B Kili!'l]'JNL'IHJ. DRATRIBAKIT |
KHTETHOM H, !HKI‘IIJIH Kpbllllﬁl]ﬁ KHC-
T, craser 63 orouk, Tlofasm
dapunposannse  GAKIAAAEL  Ha
CTOJ, B TAPETRY MELUIHBART HX cofic-
TBEHHBI COK 1 NPHCHLUTEIOT KopIied.
B 0T AeABHOI NIELTE BOIAKT TAThIK.

C

e

Hpoaysmee:

® 150 1 Dapansmbl W TEIRE b

250 r et 30 r petiato-
fo_aykd, 201 TonIeH0R0 Micd,

20 v novmgopa, 50 F ramwka. 20
T 3eTeHI N CRERERQ) M

BADYMJAN DOLMASY
(STUFFED EGG-PLANTS)

Wash average-sized egg-plants in
cold water, cut off on¢ end of an
egg-plant. Blanch for 1-2° minutes,
then place them into a colander.
Clean the ega-plants from seeds. Then
squeeze and salt them. Mince fat
mutton flesh, or heef with onions. Add
salt, pepper, cul tomatoes and mix
theroughly. Then fry force-meat in
butter. Scason with b pounded
cinnamon and vgl he

n serving, Put 2-3 dolmas
3 plate. Serve sour  milk
rately.
® 150 gr mutton or beef, 250 gr
* egg-plants, 30 gr onion, 20 gr
melted butter, 20 gr tomato, 50
sour milk, 20 gr greens, or
0.2 cinnamon. 0.2 yellow
 pepper, salt.

PATLICAN DOLMASI

Orta bilyiikliikie taze pathican-
lar sofiuk suda yikamr, saplar di-
binden Kesilir. Sonra kaynar suda
haslanir gikanlarak siizgegte sogu-
tulur, iki el arasida ovup nzunl-
amasina bigakla nazik Keserek ce-
kirdekleri gikarilir. Sonra sikip,
tuzlayip kenara yiflir, Yaglh koyun
veya dana eti sofanla heraber Kiy-
ma makinesinde kiyma yapip, tuz,

biber ve dogranms domates tavaya

vrulur, Hazir olduktan
ghan yapraklarin dofi-
arcin, sarl Kok

azirlanmig
lur, fen-
kaynar

1 kapa-

pathcanlarm igine o
cereye dististe dizili
su dikiiliir, tencereni
I halde pisirilir.

Sofraya her
dolma kenur Gizerine &

ve yogurtla servis ¥

AZDRBAYCAN MUTFACI
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KOY© TOJIMACEI

Koua goamacst ju3 saxrs - an-
Pen Ba.ja MajLin SBBALIAPHETD fn-
IHPIIHD.

Kopna  koua japnariapeins
Aradan 1epud, cojyr cyaa jyjapar
CAMAIAPLING KICHPADD. Asauwin
rajHap. cyaa meprypaap. Japnar
aoMace yayn hassipranan or thap-
sl (Dax: japnar gomace) hap
Aonmaja 10-15 ¢ dapm (rujma) rojyd
BYKYAYP, najaz razama jeir BLIBI,
YCTYHD A3AMBIT FajHAD ¥ TokyE y3a-
PHHD KHYHKE Bowrad ranamaria
TOXMHHDH BIP CAAT MYILIOTHED Bit-
mupranp. Kouy ACHIHEL HIM-
48 HAKHD YCTYHD IATLID TARYPIOp.

opzar:

@ 00r numa‘m,.il}l'mpmm-
49 japnarst, 30 ¢ ¢
AYjyy 20 © Kemmum, 0,2 ¢ gap-
ubil, M T ratein, Tama Kepa
AY3, HCTHOT.

FABAT (BAJITABAT)
JANIACHI

Hpu Py Anﬁjauu axinamiaH
cajyr cyia Heranpipiap, Cohop raj-

aap. Xeipaa-xeip1a a0epajuin, 1y,
HCTHOT CANHD, rajHap TABaLd apui-
MHIIT AR TOBYPYP. XBIPIA A0TaH-
MBI faun COR. aaan empiap.
Conpa GuunEm A0Gjask w1ass
e1p0, A3RNBIF F{HAP ©F TORY TaM
Gmmmpapaap. [aGar annackimst
CYBPAjo BEPARID FalIIERE D3I

pllﬁ YEAPHHED Kapa jaret anam e,

1l AOTpAHMBIN  KeriHi ca-
nipap.

opaar:
. @ 250) r Basradar, 50 r wps rypy
4 ;mﬁja, 40 r gapa jarsi, 20 1

ﬂgmmlm, Tama mpa JIy3, M-
“THOT. :

HOIMA W3 IHCTHER
JIHTIBI

DT0 DMON0 BAPHTCH BECHO! - 1
AMpene 0 Hatane Man,

Coprannsie ¢ mmei motoawe
JHCTLR NPOMBIBAIT B XOM00HOI Bo-
A€, YEPCHKH OTPE3aTCH,
OUINEAPHBAKTCA KUIMTROM. Machoi
thapu (e, “gomma ni BHHOMPATHBIX
JHCTHER” | 3ABOPAYIBALTCH B THCTLS
KoMoukavu no 10-15" rpassos, yi-
ARIBEAKT B HELNYGOKYI KACTpH-
JTH, ORATEIBAKIT KUNATEOM H, MPHK-
PBIB TAPETKOH, BAPAT OKO20 OHOT0
uaca,

Totoryio aonmy nogawt B -
PETRAX, 3ATHA TATRIKOM.

Hpoaykrsi:

® 100 r dapasumsl, 50 ¢ mono-
Ablx aHCTReR el 30 ¢ pen-
uaroro ayka, 15 ¢ puea, 20 ¢
K, 02 ¢ Kopines, 30 1 ra-
TBIKA, COMlb, HEPEL - N0 BRYCY,

THIKBEHHAS JIATIITA
(KAHIA)

C meucpa B xon01H0il Boge 3a-
MAYHBAIT KPYIHY CYXyI0 Gacons
(nobu). Havrpo ee oTsapuemor &
EHONTEE, 34T0M. OTKHABIBAIOT Ha

| AYpHIar.

C THIKERI CPE3AT IKYPKY,
H3RTEKAMT CEMEYRH; pa3pelss Ha
METEHE KYUKH, TIOCBRITAKT COTbH,
TEPUEM H NOTAAPHEAINT HA CEOBO-
POIE HE TOIWIEHOM MAaCiIe. Haspu-
IHE  PEmHaThil JYK, NpOI0TRa0T
rotopky. Hanocaerox, 1oGanius sa-
PEHYI0 (hAcas i OKATHE KHINTEDM,
THIKEY TOMNT Hid MajioM OIHE.

Tlopasas Ha CT00, €8 paiprixis-
10T JOKKOI, JANPARISIOT CTHBOY-
HEIM MACT0M W TNOCKIAKT Rpowe-
BOM KHHIbL

[ponykTei:

® 250 r reikeel, SO KpYTIHOR

hacoums, 40 © CTBOTHOTO Mac-

aa, 20 r K3, C00b, TEpen
10 BEYCY

JHCTBS |

KOCHA DOLMASY
(STUFFED LIME LEAVES)

Kocha dolmasy is cooked in
spring months in April and at' the
beginning of May.

Wash small lime leaves in cold
water, cut one end of the leaves.
Blanch for 1-2 minutes in water,
Wrap force meat (ingredients sim-
ilar to yarpag dolmasy) in leaves, 2-
15 gr of stull to each piece. Put
dolma into &  thin-bottomed
saucepan. Pour on some
place a small plate over, and stew
for an hour under cover. Pour on

‘sour milk when serving,

® 100 gr mutton, 50 gr fresh
lime leaves, 30 gr onion, 15 gr
rice, 20 gr coriander, 0.2 gr
cinnamon, 30 gr sour milk,
pepper, salt.

GABAG (BALGABAG)
LAPPASY
(BOILED PUMPKIN)

Soak kidney beins from the
evening. Boil in water and  strain.
Peel pumpkin and remove seeds.
Cut into small pieces, add salt,
pepper, roast on butter, then add
cut onions and cook until readiness.

Then add hoiled beans. pour on
some water and cook.

When serving, mash gahag

lappasy and add some butter.
Sprinkle — with finely shreded
coriander,

® 250 gr pumpkin, 50 gr big kid-
ney beans, 40 gr butter; 20, gr
coriander, pepper, salt.

water, |

COKE DOLMASI

Coke dolmasi ilkbaharda - Ni-
san veya Mayis'in evvellerinde pisi-
rilir,

Kiigitk Ciike (thlamur) vaprak-
larm agactan derip sofiuk suda ¥i-
Kayarak sapi kesirlir. Biraz kavoar
suda haslanr. Yaprak dolmasi icin
hazirlanmis kiymadan (bke. vaprak
dolmasi) her dolmaya 10-15 gram
kiyma biikaliir, tencereye dizilir iis-
time biraz kaynar su dikiip iizerine
kiigiik tabak kapamakla yaklasik
bir saat siresince pisirilir, Ciike dol-
masim tabafia koyup Uzerine yodurt
dikiiliir.

Malzemeler:

® 100 gr. koyun eti, 50 gr. kiipiik
ciike vapragy, 30 gr. sofan, 15
gr. piring, 20 gr kisnis, 0.2 ar.
targin, 30 gr. vodurt, fuz ve bi-
ber zevke gire

KABAK LAPASI

Aksamdan iri kuru fasulye so-
fuk suda islanhr, kaynar soda tam
pisirerek siizgecte siiziielir. Balka-
bafn kabufunu sovup cekirdekleri
cikanlie, Ufak dogramr tuz, kara
biber eklenerek, sicak tavada eritil-
mis terevagda kavrulur, kiigiik dog-
ranmis kuru sofan dikerek pisirilir.
Sonra pismis fasulveyi dikip biraz
sicak suyla tam pisirilir. Kabak la-
pasi sofraya servis yapilirken kasik-
la ezilir. iizerine terevagi ve kiicik
dogranmy Kisnis konur.

Malzemeler:
® 250 gr. balkabak, 50 gr. iri ku-

ru fasulye, 40 gr. terevag 20

or. Kisnig, tuz ve karabiber

zevke gire.
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A3BQOPBAJYAH KYJI%EIAPHJACH

BAJITABAT I'o/1IaCH

Ratraiars! ToMHITjIb, NeIpAa-
XA 283 KyRY opMaTa R0FpAjRID,
TABAA JAT ATABY ETMIETD NOPTYPAP.
hassip (AaHA JaXBIH 3IPHED TOBPYA-

ThIKBEHHAH 3AIIEKAHKA

{0 W ThIKBY Haf
MEAKHME  KYCOMKAMI HeTHIPEXTPan-
HOIT hOPMBI 1 JANEKANT ¢ A00aRTEHNH=
ey TOIIEHOD0 MACTd, He3an0ino 10
TOTHOH OBCHIANT HApPe-

MYID COFEH aNaBa ent GHIHpHpIAP.
AjpbiNa XeIpaa A00jans! apeLisib, S-6
caar cyaa neaaasipaap. Conpa ayscys
cyaa GRmupnG, & CyIRHIIH CYIVP-
aap. Tasanarer batradar hassip onas-
10 VIOPHHD HCAaIbUTMBILT TYPY THE,
DHIMIIT J00j2, WIKAP, TapubH, A¥3,

DM JTYROM I TOMAT Ha HECILIBHOM 01~
He, 3apanee 3aMOMEHHYH) (B TeyeHie
3-6 wacos) hacoTs BapaT B Boe Ged
CONH W OTRIIBIBAOT HA JAYPULIAE,
Ti | Y ARKIT

CYmEHOI AThIMOI, BAPEHOi dacoTkio,

HCTHOT 27253 EI0 Taum PHPAIP
haassip xapaji cydpajs Bepania y3a-
DHAS WY[{1 KOjapTHCH CAMRpID.

apur

llmnrﬁumﬁs SﬂrﬁnﬁJ:.SUJ_

h""\ TOMLIEHOND MACT,

CAXAPOM. it, COMBH) 1 nepueM n
ToMAT Ha ore. [loasas wa croa roTo-
BOE EYIIAHRE, NPHCRINAKT VEQOIOM.

MpoaysTsi:

@300 r meikeey, 30 ¢

BALGABAG GALYASI

Draw the pumpkin and_ cut
square-shaped, then fry in the melted
butter. Upon readiness pour on shred-

ed onions. Soak small beans in water

for 5-6 hours. Then filter through
colander and cook in salted water,

i : readiness pour on soaked
dry alycha and cooked beans, sugar
powder, cinnamon, salt, pepper and
bring to readiness. When servin
sprinkle with dills.

® 300 gr pumpkin, 30 gr beans, 50

melted butter, 30 gr onion, 10
y alycha, 10 gr sugar pow-
i ar dill, 1 gr cinnamon.

BALKABAK GELYESI

Balkabak temizlenerek diirtgen-
ler halinde kiigiik kiiciik dogramr ve
tavada yagila hafif Kavralur. Pismesi-
ne yakin fizerine kavrulmus sofian ck-
lenerek pisirilir. Ayrica bir kapta ku-
ru fasulye 5-6 saat islatilic ve tuzsuz
suda pisirilerek suyu sizilar,

Tavadaki balkabak hazir oldu-
gunda fizerine islatilmis kuru erik ve
pisirilmis Kuru fasulye, seker, targin,
tuz ve biber eklenerek pisirilir. Sofra-
va servis vapilirken iizerine dereotu
serpilir,

Malzemeler:

®300 gr. balkabak, 30 gr. fasulye,
50 gr. eritilmis tereyag, 30 gr. so-
#an, 10 gr. kuru erik. 10 gr, se-

ker, 10 gr. dereotu, 1 gr. targm,
zevke gire tuz ve karabiber .

7

un

KOJ JIOBJA YbIFLIPTMACHI
Koj nobjakist mprm:a I¥iyo -

miiajpaap, hop
cHpAIp, Cun {

nap. \aapmla .rmfm nnﬁiauu
ALABD e ﬂnpxym;gr DM,
ﬂoﬁ]n hassbip w”mn AXBIH. 143, HeTit-

T TOKY PP, @ﬁm AIArbIHb] &p-

'mpm rmiéc' ipuap. Modja uer-
“BEPILTOPKIN |39+
pha CY3YD, JapUBIH (-

| cronapory

YHITHPTMA H3 3EIEHOIO
NOBH

- Crpyusn serenoro 106 oumi-
y_!pmumm Cpesar co crpyy-
TOOBKH, HAPEIAOT HA KYCOUKN o
J'.lIIIinIIEIII " NpOBApHEAKT B
10M ROMIYECTRE Bojgel Menko na-
pﬂ?umli PEMYATHIR AYE, NO{KapeH-
HBIN B Mache, NEPEMELIHBAIOT ¢ nmpo-
BAPEHHLIN A0DH 1 BapxT. Hanocaeok
COABID, Mepuiest, 1THd-
mmpsm B0HTL AiTLOM 1, JAKPRIR
< EPBILUKOH, TOMST Ha M-

Hoamor unrupoay w3 06 ¢ a0

coiie COKA, N0CH-
s RKOPHUEH W HIKPOWEHAOH Kiti-
30iL. IIpuAaraion i ramix,

GOY LOBYA
CHYGHYRTMASY
(CHYGHYRTMA WITH
CREEN BEANS)

Wash green beans in cold water.
Cut the hoth ends. Cut into small

pieces 12 em thick, seald in water.

Roast shreded onions in hutter. Add
blanched green beans and cook. Add
pepper, sall and beaten up egg before
it is ready. Cover and bring to readi-
ness. Pour on its sauce. When serving
sprinkle with cinnamon and finely
shreded  coriander. Sour milk is
served separately,

® 200 gr small green beans, 2 eggs,
50 gr “melted  butter, 50 gr

and pepper, salt.

YESIL FASULYE
KAVURMASI

Yesil fasulye sofuk suda vikamr
temizlenir. Her iki basi kesilir ve 1-2
cm, kalmhinda dofranarak az mik-
tarda suda biraz pisirilir. Diger bir
Karta kuru sofan yvajda-kavrulur,
Uzerine biraz pismis fasulye eklenir ve
bir siire pisirilir, Fasulye pismesine az
Kala tuz, biber konur, izerine qirpil-
mi§ yumurta dokilir. Tavanin kapad
kapatilarak tam pisirilir. Fasulye ka-
vurmast uzerine kendi vagy, targin ve

sour milk, a pinch of cinnamon

dogranmis Kisnis serpilerek yvamnda
| ¥ofurtla servis yapilir.

Malzemeler:

® 200 gr. veni yesil fasulye, 2 tane
yumurta, 50 gr. eritilmis tereyag,
50 gr. yofurt, biraz targin, tuz,
karabiber zevke giire.
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OT IYTABBI

Jvsumar rojyH BJ ja Jana oTHEN
XbIpad napyanapa A0FPajLIp Ba Dam
coTaRTd ORPIHKIS XRIPA3 KTy o7
samBIHEIE akHpIap, Ay, nemmor
EYPYPAAp, KITATOHMIII Hap rarsib,
234617 COJYT CV DARBA EING, jAXIIBINA
rapsALpLpIap. Saamam  Gyraa
VHYHIAH TY3 41483 eTMRKTA Bapk Xa-
MIHD JOFYPYP. XBIPAA KYRIIIP TYTYO
15-16 cM THAMETPIHAT HANK jyXa-
Aap jajsiprap. Jyxansin GAp japaickl-
fa hasslprianMeIn oTH - dapmsl ja-
jbip, 0 GHpH japsICh WA STHH YCTYHY
OpTYRIap, ajnapa GopyMaIblXOMHpHE
KOHAPAAPLINGl XbIPa OYEAPIK. ja-
MBILTBIPBIPAAp, [bia bl PeUIMBI T3~
g3 ryrabeim hap nkn [RgAY Jaxmm-
4 re3apasipaap. hassp fyradnap ry-

PYMaciH Jejd, OHTApH YCI-yerd jbl- |

rerpaap. Nyrabnap cydpajs HETH-HCTH

BEPITND, jaHBIHIA ajphr¥a Fa0ad ra-
.

Oipzar:

THIT B2 CYMAT FOJY,

® 150 r yra viy,-150 mjye g ja
aana army 30 © oam corang 20 ¢
g, 30 T apuEvI jar, S Feyvar,
S0t raThIC B9 TAMAKODI 13, HC-
THOT.

I'YTABbI C MACHOH
HAYHHKOH

Margan HapannHa WiH TEARTHHL,
HAPC3AHNAR METKHMI KYCKAMH, npo-
MYCKAETCA Hepe3 MACOPYDEY (¢ Me-
Kit iuisTpos ). Dapin DpANPARTAIOT
CONbH, MEPLEM, TPAHATOBBIMIL JEpHi-
M W, TUIECHYE HEMHOTO BOXEI, Tia-
Tenbro nepementigator. Ha npocesn-
HOJ IIEHITHON MYEH, € 100aRTenk-
M COMTH, IAMEIINEANT KpyTOL TECTOS
13 Kareimed Pﬁtl&:\f&llﬂl!nrﬂﬂ TOHEHRE
Kpyri maverpou B 15-16 cv. Opny

| nOJOBIHY KPYIA HAYHHAWT (apes,

ApYTOil TINOBHEON - JARPBIBAIT ee,
Kpas CIOKEHROTO B (hopMe noaymecs-
11a TecTa 3ArMBANT i 3aneMARIoT. 3a-
TeM JATOTOBRN KAAIYT HO PacKaieH-
HYVIO CKI‘!I‘II.IPUJ_\ H TIIATEABHO ﬂpﬂih'l]-
piBator. YTofbi rotoBwie TyTabhl He
ACKINATH, WX CHIAIBIBAKT CTOMKOIH,
VT Ha IpyTa.

HogawT Ha CTo1 TOPEYHMH, ©
MPIIOHEHHEM TATBIKS H CYMaxi.

MpoayeTsi:

® 150 r muennduoi vyks, 150 1
Dapanunsl i TeaATHAD, 30 T
pemdaroro avka, 20 r rpasato-
BRIX 3eped, 30 © TOmIEHOTO Mac-

aa, 5.1 eywaxa, 500 r-raveika,
53 —
-
‘_,_./
A
¥

GUTAB WITH MEAT

Cut soft mutton or beef into small
pieces and mince with onions togeth-
er. Add salt, pepper, pomegranate
pips, mix by adding some cold water.
Knead yeast dough of wheat flour by
adding salt. Make small balls, spread
15-16 ¢m diameter plate-sized rings .
Spread ready minced meat on half

part of the plate- sized rings. Cover.

the meat with another part.

Wrap stuffing in crescent shape.
Fry hoth side of gutab in frying-pan.
To prevent gutabs from drying, place
them on each other when fried.
Gulabs p.r‘_é_served hot. When serving,

put 3t ch and sour milk on a
p[atm

@ 150 gr wheat {lour, 150 gr mut-
ton or beef, 30 gr onion, 20 gr
pomegranates, 30 gr melted bui-

ter, 5 gr sumich, 50 gr sour milk

and salt, peppér fo taste.

[

-A--.ul..x

ET KUTAPI (Borek)

Yumusak Koyun veya tosun eti
kiigiik tikeler halinde dofiranarak ku-
ru sofanla beraber kiyma makinesin-
den gecirilir. Tuz ve Karabiber
serpilerek temizlenmis nar taneleriyle
karistirihr, Biraz sofuk su dokiilerek
ivice Karstirihr, Elekien gegmis bug-
day unundan, tuz ilave edilmekle kat
hamur yogrulur, Kiigiik topaklar ya-
pilir 15-16 em ¢apinda ince yufkalar
agilir, Dairevi hamurun bir tarafina
kiyma et konur ve hamurun difier ya-
risiyla etin dizeri kapatiir, Yarimay
seklindeki hamurun kenarlan Kiigiik-
ce biikiilerek yamstinilir. Sieak tavada
horegin her iki tarafi ivice kizartilr.
Hazirlanmis kutaplar Rurumamast
igin fist-fiste yigihr.

Malzemeler:

® 150 gr. bugday unu, 150 gr. ke-
yun yeya tosun ‘eti, 30 gr. Kuru
sofan, 20 gr‘ mar, 30 gr. eritilmis
tereyag, 5 gr. sumak, 50 gr. yo-
gurt ve tadina uxgun tuz ve kara-

lT.

A

‘-\‘. »
-

AZIRBAYCAN MUTFACGI

ADAP

Kojoprimiop romuztanmd jyjvavp,
XBIPLA AOFPUHBLILIP, TV3, HCTHOT rd-
TeUTBIG TaBana nopryayp. Ieizapasu-
MBI Ball COTaH, LMa TYpuyey {m-

ADAP (BOJILILOM I'VTAL
C HAYHHKON W3 3EITEHH)
Jenenn OHHCTHTE, NPOMBITL 3 ©

JODARTEHHEN COTH W NEPIA TOTVIHTE
HA CROBODOTE. Jatem NEpeMenars ¢

BAIIAHA) A0AB3 CAMD rap

JTBIp
By @ CY, V3 BD jymMypra
rasih, DapE XoMup jorypypaap. Xo-

MU TOXMHIE 100 Fpasisic KyH-
aanop haseipaansp. Kysyanap map-
J9HD BA Jil TAXTA Y3APUHAD OXTORDA
HA3HR jajbuinip. haisip Kejaprn jyxa-
JapeiH (jajsLmvmim Xoyi U R ETTE]
TETER TSGR Ay Ba hia-
mapaansip. O Gupn hiceg I TETE
Hi FATAAHLID B i pual
Goprnwamp, Conpa WRI 3 cay
YIOPHHID ThI3a LRI R
Cyihpajoglinl s
HpH HE
THI g

T [aTBIT, TaMa Rapa IV, HOTHoT

T 1M PEISSTRIM
BAMAHOH  (0TBEpIERIIER
Kl I,

H3 muensrmoi sykn, ¢ anfanie-
HHEM COAH H CLIPONO AITLA, 3AMECHTE
EpyToe TecTo, Hs Tecta cepayis a-
Thitt 1o 100 rpavsos, satem TonKD
PACKATATE WX CHATRON WA Py 10it

CTABKE - “MapIane win
DHIOTO {} b

mmm 12 03M0H MOADBIHE pau.
TAHHOTO TECTA 1 PASPABNIBAIOT, Ap)-
TOH TIOA0BIHOI 3T YACTH HAKPLIBANT
HTABUANY SAMEMIROT Kpad. Jaren
TECTO ¢ HAMWHEOI DOIEAPHEAIOT HA
CILTKE (CMEINATEHOM BOTHYTOM “4VIYH-
0M IHCKE), TONEPEMEHI0 obe nupouz,L

Adhap nozanT Ha crod s b

UTHIAN, HAMA3aE CABOMHEIM MACToM

1 TIPIA0AKNE Nt ¢ TATHER

lla]nJ}hT

200 r nmensbis

AFAR

Wash the greens, shred finely, |

pepper, sall and stew in
roasted

pan. Add
alycha  acid
(lavashana) and mix thoroughly.

Knead still dough adding
salt and egos, Roll the
thin sheets. Put the greens into yukha
(sheet) and spread evenly with a
Roast hoth sides of the
wrapped yukha on a sadj (a special
trayl.

onions,

ater,
dough into

Spoon.

When serving, pour hutter over
afar. Sour milk is served separately,

B2l gr wheat flowr, 1 egg, 50 gr
icha ™ 0 gr
onions, 20 gr
coriander, 30 gr spinag
wood-louse, 50 grd

pepper, salt.

spring

AFAR
Yesillikler temizlenip vikanir,
ufak dofiramr, tuz, biber eklenip tava-
da haslamr. Kiartulmg kuru s
ehsi erik suyu dikiip karshinir, B

day ununa su, fuz ve yumurta

rak siit hamur vofurulur, 100 gr,
mur dlgiisiinde topaklanir, topakla
tahta dzerinde oklava ile nazik agilie
Hazr vesillik yulka

larn yarim Kis-
ovularak Katlamr ve kenarlar
a berkitilir, her i

mi

i

inde kizarnlir. Servis
1 bityiik tabaklara dokip i
tereyafn siriilir. Yamnda

ikram edilir.
Malzameler:

® 200 gr. bugday uny, | yumuria,
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ATFRATUAR KY IR PWEACH)

BAJIPABAT I'YTABBI
Bairabarsii TYMYHY 4bINaphii ra-
BITBIAGL COJVP, 15-20 rpasciwir napHa-

1apa Jorpajspaap. bam coraEst xwp- |

Aa J0TPAjeID jATIAa TOBYPYPAAP, YCTY-
Hi Gasradars! TORYP, 2y3 BYPYPIAp B
TA3aHBIA AF3LIHEN BPTYD BAM 0113 03
HmpacHEIe Gumpapaap. Banrabar
IVMIATILITIAH COHDA OIVH YCTYHIOH
KETYPYP B3 COJYAVD HOTHOT COMAPIAp.
M TYPIOY JaBAAEG raTeid
jaxmeyg rapsinmspwpaap. Conpa
haselp H9H a7 TYTA0LI YHYH OLIVIY
EHMH hashiUIaHMBIL XIMEPHE HYHHD
rojyi, TyTab HYRYp B 14F jaris Taea-
1a ruzapasipaap. haseip ryrader oyd-
paja BEpOHI {IAPHLD TAPYRIN Can-
MIE QI8P

By jewajn majus sa renu ajra-
PhiHIa GHIHPHED.

Opaar;

@ 130 r Byeaa yay, 200 r Gamadar,
30 r apamnmn jar, 5 r famw co-
rat, 30 r aasamana Bs TaMa Ko-
Pt Y3, HCTHOT, ap9bIH.

qyay

Jysuwar rojye aTHER Gaw coran-
A& XBIpaa ROZTY 9T MAITBIHBIHIA 93-
Eupaap. Yiapusa 13, wcror, 1ap-
Hbifl BYEYG rapnimaspeipap, Conpa

TABALE 3TH JArI [OEYPYP Ba Cojy) { =
@i AP e, ¢ zodammentren COTH, TIEPIE H Chl-

ap.

SIamMmm Bya YHYMAaM of, 173 |

53 JYMYPIS 9 BapR YOMHp Jorypyp-
aap. NoMipH HIIHE jajapar 7-8 om
ARAMETPANK AANPATIPIA - KoCHpIAD.
Xosmpnn Gup Topadmes Gup xepak
Tamsis hazep ojve rojié, o Gupm
Japsicsl ww eprypaap. [upsriapsi-
sl mEkapivpa Kuvn Gypy, hop uEw
Y3y8Y jarita rermpisipiap. hasp ay-
ay Kzt dopsaza anp, Yyay cydpe-
@ mepitvanaa, yer(sa roEn TO3Y 11D
TAPLIIBIILLIMLI CYMAT TOK) piop.

Jp3ar;

{ Cd
1 MaxoM,

® 60 1 rojye AR, 100 r Gyraa vy,
30 1 Gam coram, 15  apiHsmm |

Jar, 5 1 raux, 31 cyvar, 1/5 agay

JYMYpra B3 TAMA Kepa 1y3, HoeTH- |

T, 28pHLIL

IYTAB € ThIKBEHHOH
HAYHHKOH

Thiksy 09HEHT 0T CEMSH, Cpe-
JAH0T WIKYPKY, PaileisioT HA KyCKH
no 13-20 rpasivos. ST KYCKHR epese-
IHBAKT ¢ MOTRAPEHHEIM, METRO Hil-
PEIAHHBIN PEITETAIM AYKOM, COIST 0
HACHINAKT B RACTRHIK; 33KPEIE
KPRIEY, BAPAT HA MA10M OfHE, B
cobicTeennoM oKy,  Pasmardenyio
TRIKBY CHUMAHIT © OFHS, DXIARIH0T H
nepaar. Jofasis oT0iTyi0 JaBaiasHy,
TiaTensHo nepesemmeant. Hasnnga
roToRa, Ee 38K0a06I8310T B THCTEI Tec-
Td, JAMOTOWICHHBIE TAK &E, KAk Lif
TYTaba ¢ MACHOI HAMHHKOM, I N01Ka-

GUTAB WITH PUMPKIN

This meal is made in autumn,
and winter months, Remove seeds of
pumpkin, peel and cuf into 15-20 gr
pieces, Shred onions into small parts
and stew in butter. Place on pumpkh.

add salt, cover and cook in ils extract,

After pumpkin is ready, take from
fire, cool down and add pepper. Add
lavashana and mix, put stuffing into
dough as in meat gutab, roll gutab
and fry in grindle in bufter. While
serving , one can sprinkle it with ein-
namon.

® |50 gr wheat Mour, 200 gr

PHEAIOT B K macae, I
I¥Talbl Ha CTOA, MOKHD TOCKINATE AX
MOAOTOH KOPHIEH.

DTy CMECH TUTOBAT B OCEHHHE W
JMHBE MECHIIRL, ff:

MpoaykTse:

© 150 r muenmasoi Myks, 200 r
ThikEsY, 30 ¢ T0ILIEROMD MEC, 5
T pengatore avka, 30 r assama-
HBl, CO0b W DEpELL - B0 BRYCY.

qyyay

Markyw Gapanuny ¢ pemdaTsig
JYEOM  PONVCRAHT YEpes MEeaKui
gnastp  macopyiem.  Ipunpaens
COBH, Mepues it Kopamei, dapm ne-
PEMEMEBAIOT I, NOIHRAPHE B MACTE HA
CROBOPOIE, AAHT OCTBITE,

13 npocessmoil mmeRmE0[ My-

POTO Hiila, TIMEUIHBRIOT KPYTOE Tec-
T0, KOTODOR 34TEM PACKATHIBAIOT Ha
TOHEHE KPYIH THAMETPOM B 7-8 canT-
MeTpos. Oamy wWacTs Kpyra ¢ no-
MOUIBE) CTOLAGEOR ORI aﬁmamu-
WL (pAPIHEN, APYTOS - HAK] L
Kpas sarmbawn 0 sawewnsmior, kak
O WITOTORICHIH  [AKAPOYPLL. 3a-
TeM DOTHEAPHEAHT 0f¢ CTOPOHBL B
macae, Fotosoe ayay umeer HIRIIHNI
opmy. Toaasas B4 cToi. HoCENAKGT
CADHBIM MECKOM BIEPEMEIIKY ¢ CY-

[poayeTsi:

® 60 1 Gapanwess, 100 © mueni-
HOM MyEH, 30 1 penuarory ayka,
15 r Tontenoro macaa, 5 r caxap-
Horo mecka, 3¢ cymaxa, 1/5 ky-
PHBOrG SH0A, COIL, nepey - no
BEYCY,

pumy 30 gr melted butter, 5
gr onion, 30 gr lavashana and
salt, pepper, cianamon to faste.

CHUDU

Minge soft mutton with onions,
add salt, pepper, cinnamon and mix.
Ery mutton in the pan and cool down.
Make stiff dough and roll out thin 7-
8 em diameter circles. Place a spoon
of minced meat on one side and cover
it with the other side. Roll edges as in
shakarhura, brown both sides in but-
ter.

- Ready chudu becomes in a fine
form. When serving, pour on sumach
mixed with sugar powder,

® 60 pr mutton, 100 gr wheat
fiour, 30 gr onion, 15 gr melted
butter, 5 gr sugar, 3 gr sumach,
1/5 egg and salt, pepper, cinna-
mon to fastes

BALKABAK GUTABI
(Biredi)

Bu yemek genelde sonbahar veya
kig aylarmda pisirilir,

Balkabagin cekirdegi gikarihr,
Kabugu soyulur ve 15-20 gramlik tike-
ler halinde doframr, Kuru sofun, kii-
ik kiigiik knnlarak yagda kizartir,
iistiine bal kabak dokiliir. Tuz serpi-
lir ve tencerenin afia kapatilarak hafif
atesle Kendi suyuyla pisirilir. Balka-
bak yumsadiktan sonra atesin iizerin-
den alinarak sufutulur ve dizerine ka-
rabiber dkiliir. £z
ilave edilerek iyice ka
hazrlanmig ic malzemesi, et gutabin-
da oldug gibi hazirlanms hamurun
igine konulur ve gutap biikiilerck yag-
Ia tavada kzartiir. Hazir kutabi
servis yaparken lizerine targin serpile--
bilir.

Malzemelers
® 50 gr. bufday unu, 200
kabak, 30 gr. érilil'mis" T
gr. kuru sn{-,au,SI] ST, meyva pes-
il ve tadina uygun tuz ve kara-
biber .

CUbU
Yumugak koyun eti kuru snginln

beraber k:)’mn malunesinden gﬁ;lnhr. i

Lzerme

e ——

=m

=

b arimn dvmumar huecacig
avipajeip, bau coraiia Gapatap ar
MAIIBIHBIH/AH Kesipip, Y3IPIHD 133,
HCTHOT B JAPULIH 2148 e1apak jax-
1L TAPMIBPEIG, GHp My110T cojyr
jepna caxaajerpaap. Conpa ros Spm
Kypadmiiapa 6eyd oy

PH3A-KH)MDTA

Dapit w3 MATKO# Gapani, -
PARTERHLI PEIMATEM AyKoM, TNPACK-
TAB COUThI0, TEPUEM B Kopuuei, Hato
HEROTODOE BREMA MPOICPAATE B Xo-
JOTHOM MECTE, 3¢IIL“ CRATATE ern |
IAPHEN BEARTITHON © I'[lﬂ.[hllli apex.

peipap. hap naje 10- Iw A MHELR-
PHIA KOTYPYD ThI3MAD TABALA DpHH-
wnm jarna hap tapadw reizapmar
WAPTILID TE3-Te3 TAPHAIOPIR Ibivap-
AbpAAp. Ajpeida Tamaja jar Tekyd
AOEPAHMBILL, BAT COFAH, TOMET MACTA-

© = OBl JTUMOH  HP3CH, HIRKA) andes

eaud rezapiapar Mar hansima catsi-
HbIp. hizapasummnn Kygmosmsia-
[ y3apuna haskip MaTh anana eqnd,

510 Tarury noprypaop. Xepajin cyg-
pajo Bepana {30pHEY Kojapmi o~
LGNS

Dpaar;

® 200 ¢ rojyr amm, 100 © am co-
ra, 40 1 opumsm jar, 1/2 aaa
JHMOHYH ITHpRCH B ja 20 ¢ yaym
cipKocy, 5 ¢ mokap, 15 1 Tomar
nactackl, 20 © Kejopri g Tama
KOPa V3, HCTHOT, TAPUEIH,

B mwag no 10-15 wryk wa nop-
LI PABHOMEPHD 0DKAPHIENIOT B Mic-
Jie na cropopone. B otienssoi ckoso-
POE TOTORAT DPHTIPARY, NOLAAPHEIR
B MACAE BICPEMENIKY DAIPesanmbiii
PETEATI AYE, TOMATHYH) NACTY, © 10~
GaREHHEM JHMOHHOTO COKA 1 caxapa,
NOBOIA CMECH 110 JATYCTERMA. DY nac-
TY A0DARITION K N0THAPEHHBIM Wapo-
ofpazuki Bopmay - Kiodte W TYImAT
#a orne 3-10 munyr.

Mogawas Ha Cro, NoCKMAWT 36-
JNEHBH),

Hpomykmsi:

® 200 r daparmmsy, 100 1 peraro-
0 ayka, 40 © romienoro Macha,
172 mvona wim 20 1 seRorpa-
HOTO YECYCd, 5 ¢ caxapHora mec-
ka; 15 r romarnon nacter, 20 r
ICACHH, COTh, NEpEL, Koprma -
10 BRYEY.

RIZA KUFTA

Cut soft mutton, mince with
ions, add sall, pepper, cinnaman
Keep for a certain time in
ce. Make walnut- shaped
balls. Take 10-15 balls for each sery-
ing and fry thoroughly in pan in melt-
ed butter. Pour butter into a separate
pan, obtain sauce adding onions,
tomato: paste, lemon juice and sugar
powder. Pour sance on browned meat
balls and stew for 5-10 minutes,
Sprinkile with herhs while serving.

® 200 gr mutton, 100 gr onion, 40
gr melted butter, 1/2 lemon
juice or 20 gr vipegar, 5 gr
sugar powder, 15 gr tomato
paste, 20 gr herbs and salt,
pepper, cinnamon fo taste,

| kiyma makinesinden

RIZA KOFTE

Koyun etini yumusak kismindan
dogranarak kuru soganla beraber

r. Uzerine
tuz, karabiber ve targin il
ivice Karistirihir, Bir siire
bekletilir. Sonra ceviz biivii
topaklar yapilir. Bir kisi basina 10

| tane sicak tavada eritilmis terevagida

¢ edilerck

her tarafi Kizarmak sartivla sik-sik
cevrilerek kavrulur, Dig
vag diokiop kilmis sofan, do

r bir tavaya
tes

salgast, limon suyu ve seker ilave

edilerek sos yapilr. Kizarmis et
topaklarmin dzerine sos dikiilerek, 5-
10 dakika daha pisirilir.

Yemek servis yapirhirken tizerine

dogranmis sebze* dikiiliir,

Malzemeler:

@ 200 gr. kovun eti, 100 gr. kuru s50-
ftan, 40 gr. eritilmis terevad, va-
am limonun suyueil srtiisam
sirkesi S gr, goker, 15 gr l.lo'mnln

ispanak, kisnis, vesil sofan.... ve
| gibi vesillik) ve tadina nyzun tnz
karzhiber ve trcin.
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MYToHYOM

Cysysay rojyir ammmms Gy 8
fer hiccocnnn 30-40 rpasisir TH-
KAT9pa JOFPAJBIP, AYS. UCTHOT BY-
Pyl OpHEMHIG 23 TORYPYPIAP.
Yiapuas AOFPARMENN DA COFAH
ToRyl rapemEnpapar; daha 10-15
AT TOBYPAYIAAH COHpa OHp -
a9p GYIjoR B9 ja rajEap cy aaa
AN, AFIbIHE! TANAEIS OPTYO mop-
ryprap. Fypy nofjass mGareanan
neEslb Onmmpaprap, barabarm
cojyil XMpaa KyOuK 1o 11D 107
Pajepmap. OT japeivbn TR
AVESH, OHYH YeTyHD Banrafars ay-

40, YOTYHINH GuODOND J0GjaHe |

ToRYR0p. Xopak hatip onana ja-
ABIH {3OPHED JAPHEIH B LIAKDD T0-
I CHINPLTAP.

Cydpaja 1ajas Emeanapia, ja-
HBIHIA 133 TOJSIMY Topasaiia
HEPILIHP.

dpzar:

@ 150 r mojys am, 20 ¢ aobja.
150 r Gaarabar, 20 r opimuyum
jar, 30 v fam corai, 5 r g
B3 TAMA KOPA Y3, HCTHOT,
AR[RIH,

[IbIPOBLLT

Hpit napy aofjans: apsusd ra-
Darensan cofyT cyma meraTmpIap:
Conpa razamaa a3 cyza Tam G-
PHpIap. OHy 63 c¥jy wva aaub. cya-
KA ReSHPIRIop. Yiapema. g0-
Jyyim ros Fnac avasy emG, 1y,
HCTHOT BYPYD JaXiimies rapeinmn-
peipiep. Cydpaja sepmton saman
II9PHED Kapa jars amass exup,
A2MBIT 13PULIH CHTIPIRp.

tipaar:

@100 r 206ja, 50 1 ro3 mnac,
30 ¥ jar, 1 r napusin, Tama ko-
P2 V3, HCTHOT.

1l

MIOTEHIAAM

Conmky i 0KOPOK  Dapaniusi
paspezaniT Ha Kyckn no 30-40 rpas-
MOB B © JOGARICHICN COTH I NEpIia
MOARAPHEAIOT B TOILTEHOM MaCIe.
THpHCHIAB  HaPeSANHBI AYKOM 1t
nepemeinan, #apar eme 10-15 mn-
HYT, 3ATEM, JAINE KWMATEOM I0TH
OYIROHOM, TYUIAT B FKPEITON Kac-
TRKIAE, Fapance IAMOUEHNYI0 I CRA-
Peanyo diacos W AAPEIINIYI0 Me-
KA KYGHEAMI THIKRY CCRIIIOT Ha
INUTYTYIIEHOE MACO - CIEPBA THIKEY,
aTeM facoas. Hanocretok cueis
IOCKIMAIT KOPHIEH 1 CAXAPHEM
neckom., IToTT Ha cToa B Herayio-
KIDX TAPEAKAX, NPILTATAS CO/IEHRS.

MpogykTe:

® 150 r fapanmis, 20 T dacoas,
150 r TRIRBEHHOI MakoTi, 20 ©
Tomenoro Maca, 3 T pemaa-
TOr0 AVEa, 5 T cAXapa, Coan,
TIEPHLL - 110 BEYCY.

IIHPDAM

YK, dacos

Kpymayio os

| JAMAYHBIHOT B X0I0THO6N BOJIE, IA-

TEM BAPHT B KACTPHUIE ¢ HeHOTE-
NN KOAHYECTROM - BOJLL. Clﬁl[ﬂfﬂ'
HYW Gacoih paspeiasior B cobe-
THEHHOM COKY, OTAIMANT B (ilih-
Tpe. Hbcsinaior pactossennoil my-
ROTEH. TPEITEOTG (PENA. COTRED, M-
HOTRIM TIEPUEM W TIIATETRHO mepe-
MELTHRANT.

Mozasas wa cran, mofaminor
CTHBOYHOE MAECI0 W HYTh lI|IIIﬂl'Ip|'I-
UIHERIOT MOTOTOH KOpHeil.

MpomysT:

100 r dacoms, 50 r waxom
Tpenkors opexa, 30 r macna, |
T KOPHLUEL COTh, TIEpetL - no
EEVCY.

] be
MUTANJAM 35_5

Cut bony mutten into 30-40 ar
pieces, add salt, pepper and hrown
in melted butter. Sprinkle with
shreded onions, add some boiled
water or broth after 10-15 minute
frying. Cover and boil. Soak dry
beans and stew in advance, Cut the

pumpkin inta small cubic - shaped

pieces. When mutton is half stéwed,
place on pmnpkm. then stewed
beans on it. Before the dish is
ready, sprinkle with fine sugar
powder and cinnamon. Mutanjam

is served on flat plates with pickled

vegetables beside it.

® 150 gr mutton, 20 gr beans,
150 gr pumpkin, 20 gr melted
butter, 30 gr onions, 5 gr
sugar and salt, Depper, cmna-
mon for taste, i

SHYRFAM
Soak big kidney beans in cold

water beforehand. Boil in mr._
Mash and strain their own sauce,

Add pounded walrt kernels, salt,
pepper and mix thoroughly. Ponr
on butter when serving.

® 100 gr kidney beans,
walnut kernel, 30 gr
£F cinnamon, pepper, salt,

3 MUTENCEM
y egﬁkemikli koyun efinin but ve sirt
fLE dan 30-40 grambk tikeler
dogramir  ve tuz, Kkarabiber
serpilerek yagda kavrulur. Uzerine
kesilmis kuru sofan ilave edilerek
kanigtinilir. Daha 10-15 dakika da

kavrulduktan sonra bir miktar et
| Suyu veya kaynar su dikilir. Afz

kaj : biraz pisirilir. Kuru fa-
su eden aslatilarak pisirilip
h r. Balkabak da kabugu so-

ynlup T\ucuk Kiipler bigiminde dog-
ranir. Et biraz pigtiginde onun fize-
rine. kesilmis balkabaklar dizilir,
iizerine de pismis fasulve dokilir.
v - olmasina yakin {ize-
rine targin vis‘félwr ilave edilir.
Yaninda y#ﬂlﬂt Ve tursu da
ikram edilir.

fri kuru fusulye dnceden sofuk

suda whanilir, Sonra tencerede az suda

pisirilir. Pistikicn sonra ceviz ici ekle-
nir ve tuz, karabiber dikiilerek iyice
kanstirilir.

Sofraya servis vapilirken iizerine
tereyafn dikiiliir, biraz da targin ser-
pilir.

Malzemeler:

@ 100 gr. fusulve, 50 gr. ceviz igi,
30 gr. yag, 1 gr. tarcin, zerke fi-
re tuz vie hiber.
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B wymy ymirasmoro
TIETEALHD 0GMEITYI0 1 NPOCYIEHHYI0

TOOTEHIEM, BTAIOT cotb H

|| BAMPARIANT  HeDOME M rmnr-w'n i

-!gn_ CA H IAIMBIKT Gpiowsoi

B3 jit AT oY mrEM’

YHYH JEPD carsmuUMBI arad, ‘Il.lja.nlp
YeTyH? rojypaap. Hoxiy
aop. Ouy Te3-Tes 03 oxy
HERNPURIDP, YIAPHHD

[ LG,
L f_xriapup By

Pazhem

HONDEMEHHO BLUKHMAR §
aamona. Mpruese vago
b Maco He obropean. Taki ¢
THUY BRAWAKT HAK OTHEM T
TEILHO OKOA0 oMHore smca. Ked
MOKHO CHHTATL [OTOBBIM, CCTH i

[ HhIXApBIG
MIWiHE cythpackmn
A DHIMATEA KACHAD-

13y, 5 anai an-
200 q_mr 1 &r Gam co-

JARIMTBIP. Cnspa VY L GBrMAT T
Gip maj_

'mrgjpyrjammsmrnmp-
m.mmm WP OTPAHMBIL Gam co-
G, Con

CIHHEH TYILLLIH 1]
NaeT DAL COK, A CAMO MRCO

PETAET LBET XHEL TOra Ty CHIME-
0T € ROABIIES- BEPTEAD B NOJANT K
eroay b Gonkmoy noamoce. Ha cron
NOAROTCR OTPEIAMMLIE HOKOM KYCKH

B TAPEAKAY, € IPII0KETHEN JEMOHE,

| CyMiD, METKD. HAPETINHONG POITLTO-
O JTyKa: \ f =

® yenspad Tyma srieska (8-10 kr),
5 anvonos, 20 © cymaxa, 1 kr
PemHATOrG VKa, 2 nYEa KT,
COTE 1 TICPELL - 110, BEYCY.

TYHIEHBII BAPAHHIT
OKOPOK

OKOpoK  OUHIIANT,  CHIM@IOT
MALHKY, TPOMBIBIRT X0.10,1HOH BOA0M,

| CYINAT mOAOTENIEM. 3aTeM  0CTPOKD-
HESHLIM HOFOM B HECKOTBRHX MECTAX
HI0 CAe1ars HAAPEIR, BIOENTE N0
BOTERE HECHOK, RYCOMKY: KYDOIDHHO:
M TI0 OUHOH CYIIEHOM RTb4e
TONEPUHE, OKOPOK TymaT
5 BEBOILITON KOTHYECTBE BOTLY, BIE-
v 0O CIETRA e ]

-xm:mnon AHDY PENUITRIN VKON,

I!! KOPKH THMOH, HEMHOTO TOMATHDI

rm.un OROPOK  MOAACTCH Ha

OOMILIOP B9 il
YEapiiHa KejapTi conmp-
BeuArTa KaCHAND HHMYD-

DANTAX, € NpHLI0-
AEHHEM  DOUKAPEHHOTO TIOMEIOPS,
TRMORA H TOCHITARKT 3eTenbi0. Jarem,
MAPEIAR HA KYCKH, MACO. PACKIAIIES-
T N0 TAPEIRAY.
TTponyRTRI:
# 1,5 sr Gapansero okupora, 100 0
EYpAWHHOMD AHpa, 10 goaek
seciioka, 1 mTyK cymesof aikl-

s, 2 mvonm, 200 1 ayks, 10 ¢
mmon MACTH, COAL B nepes -

10 BEYCY.

BUTOV GUZU KABABY

Wash the lamb thoroughly, sea-
son with pepper and salt, put fnside
same fal and sew wp the paunch,
Siring on & spit over charcoals,
Tarn it from time (o time squeezing
lemons-on: the meat, Turn the spit
durmg 1 hour, When it is browned,
ke off from the spit.

~ Dress with slices of lemon, sumac
and finely shreded onions when sery-

| ing

Note:  Guzu kabahy
initendiv as well.

can - be

by 1 kg onion, corjander,
Ppepper, salt,

ROASTED SHEEP THIGH

Clean the back leg, take off the
pellicle wash in cold water and dry
with a piece of cloth. Make a few
olts with a sharp knife. Fill the
awith garlic, & piece of sheep fat
nd a piece of dried alycha.

Salt, pepper, add cul onions
roasted in sheep fat and stew  in
water, Add peeled lemons and some
tomato jelly. Then roast over a slow
fire,

Back leg Is served in big oval
plates, Roasted tomatoes and lemons
are served beside. Sprinkle with
greens.

®1.5 kg sheep thigh, 100 gr sheep

fat, 10 garlics, 10 pes of dried
alycha, 2 lemons, 200 gr onions,
10 gr fomato jelly, pepper, salt.

BUTUN KUZU KEBABI

Kesilip yiiziilmii yagh erkek ku-
20 iyice yikamr. Sonra bezle kurula-
mp, tuz ve biberlenir, icerisine hiraz
icyadt konularak karm iple dikilir,
Ortadan sise benzer adiaca pegirilir,
Ak havada onu ocak distiine koymak
igin yere saplanmis adaclar dstiine
takilir. Alttan ates vanarken bir saat
siiresince sik stk kuzu gevrilir, fizerine
sik sik limon stkilir. Sirtim bicakla
Kestifinizde ak su qikar, izerd ise kina

i | gibi kizarms ise kuzw ¢t o zaman ha-
lamb; 5 lemons, 200 gr |

ar olur. sonra kuzuyu agac sisten -
Karip iri tabaklarda servis vapilir,

Sofraya’ tabaklarda, yaminda' Ji-
mon, sumak ve kilgik dogranmis ku-
ru sofanla servis vapiir.

Malzemeler:

®8-10 kg, biitiin kuzy, 3 tane ki
mon, 200 gr. sumak, 1 kg. sogan,
2 demet maydanoz, tuz, karahi-
ber zevke gire.

KIZARTILMIS KOYUN
BUDU

Koyun budu temizienir fizerinde-
ki nazik zar cikanlip sofuk suda yika-
yarak bezle kurutulur, Sonra bicakla
birkag verden delikler agilir. Her de-
linmig yere bir ssrmisak bir parca
kuyruk ve bir erik kurusu konur ve
iizerine tuz, karabiber serpilerek Kuy-
ruk yafinda az Kzartiimig iri dogran-
muy Kuru sofanla biraz suda pisirilir.
Sonra Kabufuny soyulup, dofranmig
limon ilave edirlir. Reak icin bir biraz
domates suyn dakip gevirerek haar
olana kadar yavas yavas Kizartihr,

Hazir but, vamna keartibmis do-
mates, limon ve fzerine yesillik diki-

lerek servis yanhr.
Malzemeler:

@ 1,5 gr, koyun budu, 100 gr. kuy-
ruk, 10 dis sarmusak, 10 tane ko-
ru erik, 2 tane limon, 200 gr. so-

gan, 10 gr. domates suyu, tuz, ka-
rabibier zevke gire.
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BAJIBIT TOBOHKHCH

Taso myuty Gansmsl (KyTym B0 ja
X VY0 HOHHE TOMBLIRjRpIOp.
T3 Aonacmi coramaa GHpank o
ML HEIAN, KETPHD, TYPIIY a8
HIAHE, AV, RCTAHOT BYPApar MpeLis-
peipap.  Tosmuatansimm  GOARIFRIE
THPHBIEET 0y 413 J00IYPYG HISHK
cania THEHpap. Conpa y3apiaa a3a-
HEIT 3EjTVH jarsl Cypryd XyXoRKama
Dummpupnap. haisp GaTkirsl Yave-
COB HI9Ja 10jV0, jAHLIHE THMOH B2
KajapTa Wi Gasajupaap.

opzar:

® 200 r fathir, S0 r rod ranaci, 20
g coran, 10 ¢ rypmy, Tama
QORI 3, 11CTHOT,

| ®APITHPOBAHHAS PBIBA
(ISIBSHIH)

Coemyio prify (KYTYM ITH Kepex)
npoMuiBaioT, Hotpoinar. [ponyeris
HEpe3 MECOPYORY MAKOTH [PelKoro
Opexa BNepeMeiky ¢ VKoM H Jaga-
ORI, € T0BARTEHHEM COMI 11 Hepia,
apumpyioT peiby 3100 HAYHAKOH,
JALTHBAKT €€ TOHKOA HImKOi, 3arem,

EOnLI

TROM
UIHBEOBOTD MACTd, SAMERAHT B TYX0E-
k. ToganT Ha €101 B TPOAKITOBATOM
amnae ¢ OPHAMEHTOM HI JHMOHHBIX
JOIEK 1 3eAEHH,

Mpoxysrsi:

® 200 r peidw, 30 r MEKOTH Ipeil-
Koro opexa, 20 1 pemMatoro ay-
Kat, 10 © Kneaoi npuipans, cok

1 IE[CLE 10 BEYCY.

FISH LAVANGY
(STUFFED FISH)

Draw and wash fresh fish (kutum-
~or chub). Mince onions with walnut

Kernels, Add lavashana , sall, pepper

“and mix. Place stuffing into drawn

and sew together
the ‘surface
with alive oil and brown in oven. Put
ready fish on a Jong - shaped plate

and decorate with lemon and greens.

@ 200 gr fishikutum or chub), 50
gr walnut kernels, 20 gr onion,
10 gr sour lawashana and salt,
pepper to taste,

BALIK LEVENGISI
(Dolmasi)

Taze pullu bahk (kiitiim veya he-
sem balifiy) yikalarak ici temizlenir,
Cevizigi soganla beraber kiyma maki-
nesinden gecirilir, meyva suyu, tug,
Karabiber serpilerek kanstinlir, Te-
mizlenmis balfin karm ve iy malze-
mesivle doldurarak igne ile dikilir,
Sonra izerine hiraz zeytinyaf siiriile-
rek firinda pisiriliv. Pismis balig
uzunca tabaka konulup etrafi limon

| ve taze yesillikle silslenir.

Malzemeler:

@ 200 gr. balk, 50 gr. ceviz igi, 20
gr. kuru sofian, 10 gr. meyva su-
yu (surubu) ve tadina uygun tuz
ve karabiber .

ASEPBAMIDKAHCKAS KYJIHHAPHS

93MD
Lojyuyn rapa swmjopinm jyjy
E! LALLG)!
Jnp, wyany cyaa haseip onana ragap
Grumrpupaap. [dyary cyaa rojyayn
TYipyEyny neprypiaop. Bynnan: con-
parapa MHjap B2 CYjpyEY TOMIS Tax-

18 Y3APHHID THJMOKEIN W d3mp-

9P BO JAXYA 9T MAULIHLIHAGH Ke-
HHPHPIDP. AJLIEMBI KYTI0HH -
PRULIBPAPAT THD MYLIST ToBYPYp-
aap. haswp asmanin yapuns ays
B HCTHOT comapok, rajuap hawa
HUMYI0PD cydipajo Bepiinp,

e Opaar:

@200 r rojyuyn rapa unjopn, 50
T IYjpyT, Tama Kopa 1y3, HCTH-
oT.

BAIIBIT" YBIFBIPTMA ChBI

Toza OatkITel nyLIApIaH To-
muzTajnprop. Hunan  tomnaiajnb
cojyr eyaa jyjypaap. Compa 30-40
TPAMABIE  THEAIDPD N0Fpajuipaap.
THE2APS 1¥3, HCTHOT Bypapar yHia

A3ZMA

Bapansio nesens, UTITEHAYIO
OT IVIEHKM, OTBAPHBAKT B BOOE, C
Aobavaennen comn B conenol ae

BOJE OTBAPHEAKT K_\'[)jllﬂlillﬂrl HHp. |

Jatem MICO 1 KYPAIOHHBNT HIp 0T-
DHBAKIT 1A J0cKe WIN dapmupyior,
NPOTYCTIE Hepes Macopyiky. Moay-
HEHHYH) MACCY, NEPeMEIIan, molHa-
PHBANOT. A3Ma rotora. Ee npresina-
T CONLK 0 IEpPIeM 1 NOTawT Ha
CTOT B TAPEARAN, B TOPAYCM BIIE.

HNpoayrTm;

®200 r Gapanseii nesenn, 50 1
KYPIOYHOTO SKIpa, C0b, Me-
PEIL - 00 BEYCY.

PBIBA, 3ATIEYEHHAS B
JYXOBKE

Cremym puilly, 04HIEHHYI 0T
eIl W BRITOTPOLIEHHYH), NPOMbI-
BIIOT XONOAHOR BOXOI, paipesamT
kyerayn mo 30-40 rpavivon. Kyegn
COIIAT, MEPUAT 1, OOBAIAB B MyKe,

hap epamnn ypeanajeip Ba raj-
HAD TABANA APHHMHII jAFIa rei3ap-
aeipaap. Y3epiuHa cospyaMym co-
FAH 83 €100, YATRIHMBIIT jYMYy]-
1a mypypaap. Conpa Gup Hews Tar-
I AyXOBKaja rojyl TIApABIPAAY
Cyipajo seponaa yzapmma auMon
WIHPSCH BYPYP BA Kejoprn canmp-
aop.

opsars

200 r 1930 Gaamr, 20 T apun-
Mum jar, 30 r dam coran, 10 r

{ ___! Byra yuy, 1 oaa jymypra, 20 r

~ammon, 20 r Kojoprin, Tava Ko-
Pa 1y3, HCTHOT,

] M Macae Ha

Taf

JYK W 3ATHE CHIPBIM RHLIOM, CTABAT
B IVXOBRY W IaMERAHT.
Monasas \a c1oa, NPHOPaRIs-
HOT THMOHHBIM COKOM H TIPHCRINANT
IETEHBHD.
MpoayrTei:
@200 r coeseit poidst, 20 1 Tone-
Horo Macas, 30 T penmroro ay-
Kit, 10 r mnenimmoi mysn, o1-
HO Kypisoe giino, 20 1 amona,
20 r senedin, colth, NEpeR - 0o
BEYCY,

AZMA

Take a piece of mutton liver,
remove membranes and cook in
salted water till it is ready. Blanch
sheep fat in salted water. Then
mash liver and sheep fat or mince
them. Sall and pepper azma, Serve
hot on plates.

®200 gr mutton liver, 50 or
sheep fat, pepper, sall.

CHYGHYRTMA
WITH FISH
Peel fresh fish, draw and wash
in cold water. Then cut into 30-40

gr pieces, Coat the pieces with sall |
and pepper. Wrap both sides in |

flour and fry in the pan in melted
butter. Place on fried shreded
onions and pour scrambled eggs.

Put into the oven and fry. When |

serving, sprinkle with lemon juice
OF greens,
® 200 gr fresh fish, 20 gr melted

butter, 30 gr onion, 10 gr
wheat floor, 1 egg, 20 gr

lemon, 20 gr greens and salt, |

pepper o taste.

DOVME (Ezme)

Koyunun Karaciferi vikamr
uzerindeki zar soyulur, tuzlu suda
pisir
kuyrugu da haslamr. Bundan sonra

Ayrica tuzlu suda kovonun

karacifier ve kuyrufu temiz tabta
zerinde ezilic ve yahut et knvma
makinesinden gecirilic ve Gzerine
tuz ve karabiber ilave edilerck sicak
durumdasofraya servis yapilir,

Malzemeler:
® 200 gr. koyunun karacigeri, 50

gr. kuyruk, tuz ve karabiber
zevke gire.

BALIK CIGIRTMASI

(Kavurmasi)

Taze balifan pullary, ici temizle-
nir ve soguk suda yikanir. Sonra 30-
40 grambk tikeler halinde dogramr.
Kivilnus tikelere Gizerine iz, kara-

bibier serpilir, una surilerek sicak

| tavada yad ile kzarnlr. Uzerine

kavrulmus sogan ilave edilerek ka-
nistirlmig yumurta dikilir ve son-
ra bir kag dakikahk finnda pisirilir,

Safraya servis vanlirken iizerine li-

| mon sikalir ve dodrannus vesillik ila-

ve edilir,
Malzemeler:

@200 gr. teze bahk, 20 or. eritil-
mis terevagd, 30 gr. Kuru sodan,
10 gr. bugday wny, | tane yu-
murta, 20 gr. limon. 20 gr.
vesillik. tadina uygun tuz ve

karahiber .
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FOJYH 9T/IH KeJ JTIOBJA

Tojyu atuen S0-60 rpasamr
HPH Napuatapa 1orpajsii, ayuy cy-
a4, sagumn jeirapar japethan Gn-
WEPHPASP. Y3apHHD [OBPYIMYIN
Gam  COFaH, XBIPIa J0FpPaHMBIN
ROpIa Kej Jofja, TVpY KAaBAbl B9
Py HaHd anage eawpaop. Jobja
GHIAHD jaxsiH Y32PHHD 9TH aaa8a
€1, 1¥3, HCTHOT CHHD TaphIILTb-
peip, haseip atana ap GEmmprp-
a9p. Nepak cydpaje BEpHISHID,
y3apHHS DHP TAINLIT CAPBIMCATIbI
CaTRIl TORYPIAP.

op3ar:

@ 100 r jymmar ojye atm, 150 r
Kaj achja, 30 r apuEMmmn jar,
20 r fam corar, 10 1 rypy Ka-
BaThl, OHP YHMIHE HaHd, 5 T
CapBIMCAr, TaMA KOpa 1V3, He-
THOT. \

BBPHLITO

Tounztonmun  4y4aHn  HPH
napualapa 10rpajeii Iy: BYpapan,
OPHHMHIN jaria Tapaia rei3apisip-
Jap. Jarna rospyaMyin Kej coras,
EaBap, KeNHHI Mbi3ap sl y3apim
atasa eaupiap. Conpa OHp a3 1239
AXTA JOTANE FAPHIGIBIPLID. FORY-
pypaap. haisp o1aHa‘jaxbin mplb )
HA TAM YHYH 4YT WDKSD BYPYP-
Aap. haswip xepaji HUMYAIIPA -
KHD 63 IHPICHHN Y30PHHD TORYp-
Jap.

Teja: Ja3 mescymymna Kejopin
SBI3HED NOMHIOD. WAAE3 CTHMBR
aaap.

Ipzar:

@ 200 r TeMERTEMED 4y49a, 30 1
apuaMm far; 30 axta oran
(yopaakcusl, 20 r Kej cma.
20 1 Kagap, 20 T KemmHIn, Ti-
Mi KOPa WRKIP, AV

3EJIEHOE JIOBH C
TVIIEHOH FBAPAHHHOI

Bapanuny paspesalor Ha Kpyn-
Hele KyckH no S0-60 rpammos, T1y-
AT B NOICOAEANON BOTE, CHUMR
sakunb, B Apyroit mocyae mapar.
METRO Hapeanuyio senciyio a-
COJTk, 100ABHE CYIIERYI0 CTHEY )
TIEHYH MATY. He:zum a0
0 CBAPEHHS d)acmn e€ TepeMel-
BAIOT ¢ TYLIEHDI HapaHimHo, nu&w_
ASHOT CO/b, MEPell 1 TOMAT Ha MATO0M.
orne. [ojapas Ha CTOA, JATHEANT
JOMKKOM TATHIKA € YECHOKOM,

[poaykrs::

@ 1001 markoil dapannm, 150 ©
segenoii dacons (nodn), 30 r
Toitenoro Macaa, 20 © pemia-
Toro ayka, 10 r cywenoi can-
BBI, HENOTRY MATHI, 5 T YecHo-
K, COT 1 NIEPELL - N0 BRYCY.

OBPHIIITA

| (KAPEHBIT HLIIUIEHOK) |

OuHIERNYI0 TYWIKY UbILIEHKA |

JeAST HA KYCKH W, HOCOTHE, APSAT.

B MACIE HA CROBOPOJE. Jloamsior
nomapeuuuﬁé“&_memﬁ oy

HEMHOID. HTOT MOTHGIOT0. O4ITIERHD-
0 0T KOCTOYER I-HSEIII!. TOLHAPI-

llp@jn‘u:
®200 ¢ 1biAsRero Maca, 30 B

mmmmcna,&l]rma k
'(5?3 Koctouex), 20 ¢ m‘munmf :
, 20 20|

neprHK. KUHZY. 3ates, nepeseinan

GREEN BEANS WITH
MUTTON

Cut the mutton into 50-60 gr
plel:es, boil in salted water until
. half readiness. Skim' ‘off the foam.
Aﬂd_ roasted. onions, finely shreded

= "Tleams. dried plums. Sprinkle
mtll ‘dried mint. Before the beans
gzl mﬂy. add mutton pieces, salt,

ppcr and ‘mix thornugh]y. Cook

“flesh, 150 gr
i .30 gr melted but-

iﬂ"g‘r onions, 10 gr dried
plums, a pinch of mint, 5 gr
garlic, pepper, salt.

OVRISHTA
Treat the dli:ke.us. cut into

| large pieces, salt and bmnn. Roast
| spring onions, kavar,

then add mixture to chickens and
hmwn Aﬂd corne!lan r.herrins,

[ gr treated chicken, 30 gr

butter, 30 gr cornelian |
ﬁ{mlhuut b@ﬁ),,l@gr B

KOYUN ETLI YESIL
FASULYE

Koyun etini iri pargalara 50-60
gramhik dograyarak, tuziu suda ki-
%ﬁgunﬂ alarak yari hazir pisirilir.

Zerine kavrulmus bag sofan, ufak
dogranms kiigitk vesil fasulye, kuru
erik ve kuru nane dokiiliir. Fasulye
pismesine yakin iizerine eti ilave
edip, tuz, hiber dikip karsh-
nilarak, hazir olmasma pisirilir. Ye-
mek sofraya servis yapilirken iizeri-
'bir kaslk sarmisakh’ ynﬁurt dii-

® 100 gr. \umuse.k. koyun eti, 150

or. vesll fasulyi 30 er. eri I.nys

5 gr. sarmnsa

zevke gore. o

OVRISTE

Temizlenmis pilici iri parcalara
dogranir tuz dikerek, tavada eritil-

mis tereyagda kizartilir. Yagda kav-
rulmus yvesil sofan, kever ve kisnis
Kizartilip tizerine dokilliir. Sonra az
taze cekirdeksiz kualok karlstlrlllp
ka\'J’uil!r. Pismeve yakin izerine
tozseker dikilliir.

emek servis yapilirken
ﬁkip. kendi suyu iizeri-

ne dokiiliir.

m&mder:

temiz pili, 30 gr. eritil-
af, 30 gr. cekirdeksiz
220 gr. yesil sofan, 20

0

85

GIBIE 40X Haaup Howayp. [la-
: GyryH Banbimapaan cesi-
Jurp. O THI3HUTH! PAHKD HATKIp. Ta-

30 THILLGATRIT ToMIaAaRMp, 80-100
TPaMIBIE ¥3yHcon dai-an THRaapD
JAOTPAULID, Y3OPHHD AV3 BYpYAYP. Y-
a3 hop HEW Tapadn ypeatanwmb, asa-
MBIT GHTKH jArbl BYDYIMYIN THI3TRIH
~ragana hap wew Topadm ehmama rei-
~ sapsunip. By Ganeir jarasl 69 30pud
| OIYEYHA KOPD £19 eTMAK Ja3bIMIBID

| KM, TABAjA junBIIMACKIH,
hazwp fansir cyipaja seprianIa
. ADTpAHMBIN Dam coram, THMOH, Ké-
~ japn wro Gasemmamp. Ajphiva rafia

Hapapat sepnp.
Dpaar:

. @250 r reswabatsn, 15 © GHTRR

! ~ jare, 15 © Byena yay, 30 r Gam
] Ty - coran, 1/4 aman THMOH, 15 1 Ko-
 japTH, 5 T HAPmApat, TaMa Kopa

ay3.

JKAPEHBIN FBI3BLT BAJILIT
(KACITHHCKHH JIOCOCH)

B0 - pexemil BHI foCOCERRIX
PhID, BRINENTHONIMHCE CPEIN BLEX 0C-
TAARHBIX  “COpoanTei” 3amMeuaTens-
HEIM BEYCOM W ANTIETHTHRIM 8poMa-
TOM, ¢ MACOM 30J0THCTOTD OTTEHKA
(0TeHma i nazBanme “reas Gar’” -
*3on01an priba”).

Ounimienyw coesyw peiby pas-
PE3AT HA NOTYKPYTABIE KYCKH - cer-
MEHTEI, CIErKa NPHCBINAIT CcOIbio,
OfBATHRAIOT B MYyKE W fepesno no-
RAPHBAIOT HA PACKATEHHO CKOBOpO-
Jle, HYTh IWTHTON PACTHTETRHBIM Mac-
aoM. TIpides HAn0 c18HTs, uTOBEL
KYCKH HE NPIIHOAH K CKOBOPOTE, -
9Ta phifia DYEHb HEAHAA W KHPHAS,

Monasas Ba cron, ee ofkiaisEa-
0T 0 “ApaHAHpPYIOT" HADE3AHHBIMHA
KDYRKAMH DEMMATOrO VKA, 10ABKAMH
nuvona, 3enenso. B oraesnoi nocy-
Nle MOJAT HApUIApab.

TIpoaykTs:

® 250 1 puior reiseU Gasir, 15 1
PacTHTENsHONO Macia, 15 r muoe-
HirHOR MyEH, 30 © pengavoro
nyka, 104 anvona, 15 r 3enens, 5
T HAPIIAPAGA B €Ok MO BEYCY.

FRIED KUR SALMON

This is a rare kind of fish. Iis
taste and smell differ from those of
others. [ts meat is in golden colour.
Draw the fresh salmon, cut into 80- |
100 gr rings and add salt, pepper, roll
in flour and fry both sides in veg-
etable oil.

This sort of fish is tender and
rich in fat. Fry so, that it could not
stick to the frying-pan. When serving
ready salmon, garnish with onions,
lemon and sprinkle with green.
Narsharab is served separately.

® 250 gr salmon, 15 gr vegetable
oil, 15 gr wheat flour, 30 gr
onion, 1/4 lemon, 15 gr greens, 5
gr narsharab and sall to taste.

|

KIZARTILMIS KUR (Nehir)
SOMBALIGI

Bu halik ¢ok az raslanan bir cins-
tir. Tadi ve kokusu tim balklardan
farkhdir. Eti altin rengine henzer, Ta-
ze Kiir sombaliklan ivice temizlendik-
ten sonra 80-100 gramhik uzunca tike-
ler halinde dofiramir ve fizerine tuz
serpilir. Her iki yiiziine un serpilerck
hiraz nebati vag konulmus sicak tava-
da yiizleri cevrilmekle kizarnhr. Bu
balik yafly ve zarif oldufundan dalay
¢ok dikkatli olmak gerekir ki, tavaya
yapismasin,

Hazir balik sofraya vambaginda
dofranmis kuru sofan, limon, taze
vesillikle sislenir ve nar surubuyla
servis yapilir.

Malzemeler:

& 250 gr. sombahd, 15 gor. nehati
vafn, 15 gr. buiday unu, 30 gr.
Kuru soan, 1/4 adet limon, 15
gr. taze yesillik, 5 gr. nar surubu
ve tathna uygun tuz.
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ASEPBAMIDKAHCKAS KYIHHAPHS

GOHPHH

Dyjyay raunzajud jyayraan con-
pa 1-2 caar cyaa caxaajupaap. Conpa
QCYIIMAD CYJYHY Cy3YD TOMH3 Karsi3
B3 ja cydpe YIOPHHID TYPYAVpaap.
Iyjy Taw rypyjanaan conpa hasamk-
THCTAND HAPRIH OTAHA TAARp Aejyp-
aap. Conpa atexion Kesapump, Jy-
JY ¥HY ra3aEis rajHAjaH Y19 rapeiu-
ABIPLIA-TAPBINARPEITE ATABA  EH-
mup. Llakap sa wy3'n ay3 rateid on-
tpivp, BHimans jaxeiH jar sa ae-
Jyym b anaes eantup. Cydpaje
BEPINKID N18ja3 HHMUAOPD 9OKHD
Y3PHED A6j{ MY TApYLIH - COMHD-
map.

Dpzar:

&30 r ayjy, 200 r cyx, 15 r wokap
T03¥, 15 r kapa jarer, 0,1 r hao,
0.2 r 2apasim, TaMa Kepa 1y3.

OHPHH

* O4HINEHKBIL 1 NPOMBITHIL piC,
3AMO4EHABIT B BoTe B Tegenne 1-2 wa-
COB, OTRHABIBAKT B IVPULIAL, 3aTeM
CYINAT HA YHCTON GYMATE WIH CRaTep-
. [locre 3apepmenns cymen puc
TOARYT B CTYTE, HIMETHIHE B METKYH
KpYITY, NPOCEHBAKT CKBOIb CATO, Pii-
COBYH) KPYTY BHICBIAKT B KHNSNe:
MOTOKO, OIHOBDEMEHHO NOMENTHBAS
aoxkoi. [Ipi Bapke JofarugmT ci-
XAPHBLI TECOK 1 HEMHOTO COJH, & M-
Pel €€ 3ABEPIIEHAEM - Macao | TONqe-
sl Kapaasor. [03asas Kamy Ha
€T, NPHCKINIEANT MOI0TON KOPHIE.

Hpoxykrer:

® 350 r puca, 200 r monoka, 15 ¢
CANAPHOTO. Mecka, 15 r cimeod-
Horo Macaa, 0,1 r kapaasona, 0,2
T KOPHLUBL, COT6 110 BEYCY.

FIRNY

Wash, rinse and soak the rice for
1-2 hours in water. Then strain and
dry the rice. When the rice is dry,
pound in mortar, then sieve thor-
oughly. Put the rice flour in boiling
milk stirring continuously, add salt,
sugar and cook. Pour on melted
bulter and sprinkle with cardamom
before it is ready. Serve on shallow
plates and sprinkle with cinnamon.

® 50 gr rice, 200 gr milk, 15 gr
castor sugar, 15 gr butter, 0,1
‘cardamom, 0,2 cinnamon, salt.

FIRNI

Pirinci ayitlayip vikadiktan sonra
1-2 saat suda bekleterek sizgecle su-
yunu siiziip temiz kafit veya sofra

iizerinde kurutulur, Piring tam kuru- -

duktan sonra ezilir, Sonra elekten ge-
girilir, Piring ununu tencerede kayni-
yan !miz siitle kangtira karistea di-
ve gok az tuz konur
1 u'k_&_l_l_t ipine yag ve
Sofraya servis
i serpilir.

® 50.gr. piring, 200 ml. siit, 15 gr.
zseker, yag, 0,1 gr.
hll,l] 2 . rgtn, tuz zevke gire,

- AZERBAIJAN COOKERY

VMAY

B}'mn YHY HPI BODADHD YCTYHD
Ajperua rabaa cojyr cyja
TORYD UMD JYMYPTA CHIRILI-
; Lipiap. By Mohuyay gopia-
HOJIRN YHYH YCIYHD WUmjapaap.
QDA 1KH 21 I OBYILIYDYDAa.
;_l_ign‘anumo, xblp.t[a XOMH]  OBVHTY=
bl ATBIELID.

OpUEMEIT AR TRI3APABLI-
i Batls CORIHBI TA3AHIA rajHajam
cyjit TORYPIOp. haskip XoMmp omy-
TYAApBE SNOKIDH KEYHPIING apTsic
YHAAH a3a/1 LD, XoMap ouyHty-
| Aapsl HCA CAjHAJAN rasana ToK
POK TAXTA TAWILIDI APACK] KACHT-
MAIOH [APBILLILIPEUTBIP. YMad Gu-
WaHD Jaxsid y3apHEy 3adapan s
HIBHMBIT JyMYPTa BYpYAYp. Cyd-
pajo KACATApIA BEPITND, YIDPIHD
* XBIPIA HAHD COMLIHp.

dpaar:

@100 r yu, 30 r apsasin jar, 1
aan jymypra, 20 r bawm coras,
I r Hanw rypycy, 1 r 3a’dapan,
TAMA KOPD Y3,

LOIHK

Hpn vos Gyiia TOMH3TDHED jy-
Jyayp. Fazana cojyr cyja ToKyayp.
conpa GumMaje rojyayp. Apadup
rapeinaMpsUsIp. Bup a3 Omman-
JaH COHpa HHIPHCHHD jyjymyd -
MHATDHMHIT f“dpi‘bu&'[bl B rabar-
YANAH  HMCAAFA  TOJYIMYIL  HOXYA,
Abipaa Jofja TORYAYP, jens 19 ra-
PHITALIpEUIsID. CY azansirda y3a-
puia rajuap cy Texypaap, Brmmaua
JAXBIN QOJyAMYIN TO3 0M9CH, A3a-
SBIF KM a8 eanpaap. hann
GHIIDHAGH COHPA 0] YIOPHIIDH Ko-
Typyayp. hanujo ayz cydpajo sepi-
JaH 3aman Teryayp. ba'ian maxia-
JibL JTORAN BUTRIAP ajpei-ajpss Hn-
PG, COHpa MpH razaila fn-
mn})lmmnu DYFAHBIE YIDPHID To-
Ryyp.

Dpaar:

@50 r Gyraa, 20 © rapreiats, 20
r moxya, 30 © aobja, 20 r ros
anacy, 20 T KHIOMIL, TAM#A
Ropa 1y

YMATIK

Thnesisnyio  MyRy mackmars,
1 BOTLIYI JOUMATYI n0jcTanky,
B omien nocyie B it
HDACOIEHHON Bojde m3duTs chipoe
Ao, Hoil CHECKI TLTITE Hick-
TIAHHYI0 B8 JOCKY MYKY 1 3aMECHTR,
AeiicToyn ofienmy pykasi, Tarknw
OBPA3OM, HOAYHAIOTCH  MATEHBKHE
ROMEH Tecti.

Tonwapeinstii o wacie penua-
THIHL AVK BHICKINAT B KACTPHG ¢
HHITATEOM, r‘UIOkIﬂL‘ KOMEH TeécTa
OTRHABIBAIOT HA CHTO, OCBODOK/IAR
OT HATHLTHET \l}"'lliﬂﬁ IBLTH, 3ATEM
CCRINAKIT B RKACTPION € KHISAIme
BOOTL, HENPEPBIBHG TIOMEITIBAA 1e-
pensunoi nokoi. Hezatoaro 1o
JABCPUICHHA TOTORKH YMAIH 3ar-
PABIAETCH WAQpPanoM 0 B30HTHIM
ChIPBIM TITIOM.
MOJIETCH B o,
X (Kaca), © J.[IMIE.[U[HL’\[ hplb
MATBL.

MpoayrTe:

@100 r mykn, 30 r ToniEHOTO
MACIa, 0IHO EYpUHOE fino, 20
T PEm4aToro i it
MaTel, | T mappana, coas no
BEYCY.

XAIHK

npu.‘ﬂ.lTl.llt‘. HOYMHIEHIRIE [e-
HIYHBIE 3EPHA CCRINAIT B KACTPIO-
0 € BOADI B BADST, BPEMA OT Bpe-
MeHi novernieag aosgoi. Moroas,
BHICKITIANT  IPOMBITRIE 1
OHIIEHITBIE KYKVPYIHBIE JepHi, 33-
pitiee JAMONEHHBI KETTRIT TOPOX,
METEYHY i;lllull.'lb # BHOBB MOMENTH-
naloT. [lo Mepe BENApHBARIA BOIbI
£ ITUTHAIT EHIATEOM, Hanocae-
10K B BapeBo A05ARTAIOT 10!
MAKOTE TPEHEODD opexa, HEMHOTO
wuyama (nioma), Ceapennas ka-
1013 CHIMAETCH ¢ OFid. XaliK COART,
noapas Ha croa. Huorma s rotosge
HCMOIBIVHT, KAk ,'lLﬁlI]'!.-'li‘}llﬂ' K 3ep-
HY, OTAETEHO CHADEHHBIE GOBOBBIE
PACTEHHA.

[ poaysTsi:

® 30 r nmesnne, 20 © KYRYPY3EL
20 1 mearorn ropoxa, 30 ¢ a-
com, 20 © MEKOTH TPELROTO
apexi,
Ait), COUth 10 BEYCY.

| cold water and boil. Stir

enylo |

20 r Emmspma (#Io- |

UMAJ

Dilute the ege  with salted
water, beat up and spray the mix-
ture on flour. Shape mealy drops in
flour as small crumbs.

Pour roasted onions into hot
waler. Shake crumbs gently on a
sieve eliminating flour excess. Pot
into boiling broth stirring  continu-
ously with a wooden spoon. Season
with saffron and add beaten up
egos before it is ready.

Serve in howls, sprinkle with
dried mint.

@ 100 gr wheat flour, 30 gr melt-
ed butter, 1 egg, 20 gr enion,
1 gr dried mint, I gr saffron,

salt.

HADIK

Sieve wheat flour,

continu-

pour into |

ously. Then add corns, soaked peas, |

small beans and mix thoroughly.
Before hadik is ready, add pounded
walnut kernels, sultana and

again. Salt hadik when serving.
heans made

il
Sometimes are
separately, then added to the entire-
Iy cooked flour.

@30 gr flour. 20 gr corns, 20 gr
peas, 30 gr beans, 20 gr wal-
put kernels, 10° dried sultan:
salt.

OVMAC

Bugday unu iri merdane Gsti-
ne dikulii

Ayrica Kapta sofuk
suya tuz dokiip icine vumurta ki-
Merdanedeki unun

Kiigiik
1 kadar
Erimis vz

rp cirplir,

ustiine serpilir. hamur

topaklar alma iki elle

ovarlar. da kizartilmig

Kuru sogam tencerede kaynayan
suya dokiiliir. Hazir hamur Kirin-
tilary elekten gegirilip artik undan
Hamur kinmntilan ise
dikilerek
tahta kasikla araliksiz kKanistinhir.

temizlenir.
Kaynayan tencereye
Ovmag pismesine yakin tizerine
safran ve cirpilmis vomurta dikii-
liir.

Sofraya Kaselerde servis yapi-
hir, Gizerine kuru nane dokulir.

Malzmeler:

eritilmis

@100 gr. un 30 gr.

tereys

3 tane yumurta, 20

er. kuru sofan, 1 gr. nane Ku-
rusu, 1 or. safran, tuz zevke
giire.

HEDIK (Keskek)

iri bufidaylar ayiklayarak yi-
kamir tenceredeki sofuk suya di-

kiiliir, sonra pigirilir. Ara sira ka-

ristirilarak biraz pistikten igerisi-
ne vikanip avitlanmis misir ve iin-
ceden slatilnus nohut ve kigik

fasulye dokiliir, vine de karistiri-

lir. Su azaldikea Gzerine sicak su
dikii

ceviz i¢h, biraz kuru iiziim diki-

Pism yakin ezilmis

liir. Ivice pistikten sonra ates fze-
rinden almir ve sofraya servis

yapilir tuz serpilir.

Malzemeler:

@50 gr. bugday, 20 gr. misir, 2

or, nohut, 30 gr. fasulye. 20

1 gr.

viz ici. kuru

1, tuz zevke gore.




AZORBAYCAN

JOMIPAHIA AYIY
JAJMACHI

Huax cyay japeibajaps cy i

thip. Huspucisa Tavmamaand jyjye-

iy TARyAYp. Apabup rameraa |
(wipsusapar Gumapranp. ha-

B3 Kapa jarkl ands eanmp.
0IVH {CTYHIBH KTYPapak a1 MATap-
130 1B ETMOR BAUBGIHP.

Jajmann cypaje pepopran 1aja3
HIMAIIPA 9OKHD 0pTackua Gup ra-
HikIT KA fars! rojypaap.

rel, 2

fup

Kapa

PHCOBAS KAIIA
C IIAOPAHOM

Koposbe MO0KO, pasfarieHHoe
HAMOTOENHY IiU,'lOI_i, KHIATST B Kac-
Tpoag | BCBIITAHIT Oqlllllﬂilluﬂ "
i]]_m_\ll-lfhll-l i, Iil.'lJI!l],'lH"llTKll oM
mnean ToERoi. Hepeq sapepmennes
Ba]})\'}l Rallly 3anpanidioT  Ccaxapo,
magpaHod 1 CIBOYHBIM MACT0M.
CHAB KACTPHUTIO © OIHA, Kauiy 9yTh
NOICAAMHEANT T0AaG0M  (PO30ELIM
CHPONOM

[Moxaean #a €104 B [LIOCKAY. Ta-
PR, A0GARARIOT JORKY CIHEOYHO-
0 Macia,

Hpoaykrse:
@50 ¢ puca, 100 1 monoka, 20 r
cansoanoro Macr, 20 ¢ caxapa,
0.1 r madpass, ofpa waimag
{tana, Cotb 10 BRYCY.

| BOILED RICE WITH
SAFFRON

Dilute cow milk with water 1:1
and beil. Add rinsed rice and cook.
Season with sugar, saffron, add but-
ter. Add gulab (rose water) when
serving. Pour on a spoonful of butter
into the middle when serving on
shallow plates.

@50 grorice, 100 gr milk, 20 gr
butter, 20 gr sugar, 0,1 gr saf-
fron, a teaspoonful of gulab,
salt.

SAFRANLI LAPA

inek siitil yart yareya su ile kar-
unlir, tencerede Kaynatilir. Igerisine
temizlenmis, vikanmis piring dokilir.
Ara sira kasikla karstinlarak pisirilir.
Hazir olmasina yakin seker, safran ve
terevad dikiiliir. Pistikien sonra iis-
titnden alarak hiraz gpilsuyu serpilir,
Lapa servis yapihrken ortasing
hir kagik tercyafn konur.
Malzemeler:
® 50 gr, piring, 100 ml. sit, 20 gr.
tereyagy, 20 gr. seker, 0,1 gr, saf-

ran, | cay kasifn giilsuyu, tuz
zevke giire,

o

A3OPBAJYAH KYIMHAPHJACKI

XOLITHI

Cy rajuajan razana bup a3 ays
anasa epwap, Conpa asanmim Gyria
YHYHY G anta rajuajan cyja conup-
A0, 0 BHPH UI9RH TAXTA DAIBITRIE
JUMHCHL MTD VHY TR3aHBIH THEADLIHA
CYPTOPRR rapkmLpripaap, Fasanna-

- KBl CY CATHLIAMANA 1919 ToIpHYan
A connpRMaTp, HaTsimmar ia-
SRR KN, XOUNLUT BAMAA WdAkiH-
Chil, WYAPHCHALD YH 1Y jyHIapH o
Chil.

TaM HaTLHABIAR COHpa. TAXTH
FAIIBIT TARARIAH SRIXAPRLIBID, TANa-
Thi BPTYAYP, BEMIA TAjHAR rojyayp.
Japus caaT KegamiaH COHpA  Fa3an
KOTYPYAYP, jepaa Gup aaha ramsica
uiniebip. Conpa jennaan 5-10

TaM BHUGHKLOH CORDA HAM
HARIIHD, OPTACKINA (D raumr
TYT B ja yays Gohmoan raphi
roryyp. Cytpajo aaass mija
BohMaao rajuap jar raphlubice! ro-
Jypaap.
dpaar:
@ 100 r dyraa yay, 30 r opussum
Jar, 30 © Bohmas (nowmaf), Tasa
KOps 1¥3.

IYIMAI

DIHMENL BYELE  YHYHY TABALA
Jaraa rosypypaap. Conpa rapeiuibi-
Pa-TApBIIIKIPA TOIPH4IH TAjHAP CY
aasd eaupanp. Cajwarsm yayna jar
AUMMBLTADG] MBINAH B TAIMAT TVTAHA
TP A9MIB rojyprap. Bumoma ja-
XBIH 10]yAMYIN 3onuaduut, iapusi,
CADEIKOK B3 ja 3a'dhapai, 1v3 mypyp-
Aap. hassip ryjsars Gowrada soknd,
YCTYHD. A0JYAMYII TAPHBIH COMHPADD.
Iakap knpmans: uea ajpuida sep-
JIHp.

Opzar;

® 100 r Gyraa yuy, 40 ¢ apuvmm
Jar, 0,1 1 capuiker, 0.5 3'do-
pan, sonsadny, GHp  HIMINE
HAPYBIH B3 IOKAD MIPRAHLL,
TaMA KOpa 137,

XAILHA

B kactpiomo ¢ kmmsrkom no5as-
JRIOT HEMHOTO COH, 34TeM B KINATOK
OIHON pYRoil contmamT TPOCEHHIYIO
MIDEHINEYI0 MYKY, & Apyroii pykoii ¢
TIOMOIIBIO ACPERAHION A0KKI paiMe-
UIHBAWOT MYKY B RO/, TPHTHpAs ce K
CTCHEAM KacTpium. Myky mano cop-
TEATH 10 NOIYHEIHA KPYTODD. Mecina,
TIPHYEM HAL0 CTPCMHTLOR K TOMY, HT0-
DBl Rammii savemisanacs paBHO-
MEPHO, I BHYTPIL HCe He OCTaBaiocs,
CBIPBIX. MySHHCTRIN KoMKos. Tlocie
TNOHOTO TAMENTHBARNS  Tepenuinyio
AOHKY YOUPAIOT 113 KALILIL, KACTPH)-
A0 TAKPRIBAIOT W OCTARASIOT WA Hi-
Boabmon orwe. Tepes noauaca, cuap
Kill!'l[llﬂ.‘llﬂ € OIHA, T0KKOH BHOBL Ne-
PEMEUIHBAIT Bapeno, 3atem eue 5-10
MIIH"\‘I' TOMAT Hi MILTOM OTHE.

I'lon'.'w SABEPIICHIN BUDKH Nt
PACKTNBIRAIT B IAYDOKHE TAPeIK
YMAR KaKTIVIO LU T I'IUCI.']] HE, B
i LTHBAKT CTOT0RYHY ADKKY
TYTOBOH  ITH  BIHOL) HOH NATORN
(TaK  Hadeiwaemorn “Gexsesn” i
“aomafia*), CMemEaRNoIl ¢ pactimeTs-
HEM maciom. Ha cr TOIOIHHTEARHD
A0IAKT B NHANe GeRMES ¢ RHOALHM
MACI0M,

Mposysrs:
® 10 ¢ muoesEOR Myki, 30 T

Torenoro Macaa, 30t Gexmesn
(moniafa), coitk 10 BEYCY.

I'YHMATI
Tpocesumyio MUY MYKY
ODRAPHBAIT B MACTE HA CROBOPOIE,
FATEM, TIOHEMHOTY 3ATHEAN KHIATROM,

noMemneaoT. [yiMar ToMAT Ha M- |

JIOM OTHE, NOKA HE MOBEPXIOCTH He
NPOCTYITRT KANEIBEI MaCIa 0 He 06-
pasyerca Kopouka. Hesatonro ao sa-
BEPIIEHHR TOTOBRH NPHCBITEOT MOI0-

ThiM L (! /5
HEM HTH IAppanos, coTs.
ToTomstil ryitvar pacKIaIbBdIoT

110 TAPETKAM, NOCHITAN MOMOTON Ko-
pheil, OTIETEHO N0A8ETeS Caxaphas
TyApa.

[ponyEThi:

® 100 ¢ mmenwsmoii wysn, 40 ¢
Tomaenoro sacm, 01 © &earo-
Kopaa, 0.5 r wadpana, 20 © -

P, WENOTRA ROPHILY, caxap- |

HAlS YA, COTh 10 BEYCY.

KHASHIL

Pour water, salt, add sieved flour
gradually after boiling stirring thor-
oughly with  spoon, Add flour 1l the
waler gets thick.

Cook under cover on a slow fire
for 30 minutes. Then take the pan
off the stove and beat up the mixture
onee again, Put on a stove and boil for
5-10 minutes on & slow fire. Serve
ready khashil ona plate. Put previ-
ously boiled mulbe
1

or grape bek-
- and butter mixture into the mid-
dle. Serve bekmez and butter mixture
separately.

® 100 gr wheat flour, 30 gr meli-
ed butter, 3 gr bekmez
(doshab), salt,

GUYMAG

Brown the sieved wheat flour in
butter. Dilute with hot water stir-
ring continuously, and: then simmer.
Cook until' drops of oil come to the
surface and kazmag forms on the bot-
tom, Before it is ready. sprinkle with
ginger, cinnamon, saffron. Add sall.

Serve ready gnymag on a plate,
Castor

sprinkle with cin
sugar is served separately.

imon.

® 100 gr whaet flour, 40 gr melt-
ed batter, 0,1 ginger, 0,5 saf-
[ron, a pinch of cinnamon, 20 gr
caslor sugar, sall.

HASIL
(HAMURLU YEMEK TURL)

Su kaynayan tencereye biraz tuz
diikiiliir. Sonra elenmis bufday uno
Kaynayan suya bir elle dikilir, abiir
el ile afag kasifin arkas ile dokilen
unu ftencerenin kenarina s
kangtirilir. Tenceredeki su kat
Kadar ya
Tam Kangtirdiktan sonra
tencereden gikartilir, k

| Kaynamava burakilir, Yarim saat son-

ra tencere kenara alinir, yerde bir da-
ha kagikla karnstinlir. Sonra veniden
5-10 dakika hafif ateste Kavnanlir,
Hagil tam pistikten sonra tahakla
servis yapilir, ortasina vagla karigik
bir kasik tut veya iiziim pekmezi di
kitliir. Sofraya ilave bardakiarda pek-
mezle ve sicak vag Kargini da konur,

Malzemeler:

® 100 gr. bufday uno. 30 gr. 30 gr.
pekmez, tut zevke gore.

KUYMAK

rulur. Sonra Karistira kanst
cen sicak su dikip kuymagm ustiine
yag damlalan gikana ve kazmak mey-
dana getirinceye Kadar pisirilir. Pis-
mesine 2z Rala ezilmis zencefi
sarikok tozu v fran, tuz kanhr.
Hazir kuymag tabaga kovup, iis-
tne exilmis tarcin d

Malzemeler:

+ bugday unu, 40 gr, eritil-
(1.1 gr. sankiok tozu,
L5 ar, safran, bir cimdik zencefil,
20 gr. tozseker, tuz zevke gire.
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Azerbaijan pilaffs and chilaffs

Azerbaycan pilavlar




AZERBAIJAN COOKERY

YYMOILIOB

MysEmns YAATH MbIXEPLUILID,
TOMHITOHAR, TYKIapH L10B yCT9 YTY-
Ty, fevay repare rojyayp. K-
MU, FAjChl, SXTA 30750 B3 TOMNLIHH-
ATHIL A7AM AP JIETA TOBPYIVD,
CONpa WYAHIH IHAHCHIR 10
P, YI9PHED 1Y3 CHTND B9 33"
11 cy nypyayp. [Luosy anMe rojan
M y§A FAIMAFRE YCTA, AYjynyn
rwis rojyayp. Tos hatsip oxania
HIMYD}3 SRKILTAP, {30 I0ATYPYA-
ML M3 B3 TRIMAT FOjAPAT ApHH-
Mi TRiHEP K9pR Jarsl TOKYpIap,
IaouyH  janinia SpHEMII . FajHap
Kapa jirsl Bepiomip.

opiar:

@200 T ayjy.
APIHMHID

200 ¢ wywa, S0 ¢

51 K, 23
r rajesl. 25 rbagas, 15 T nvpy ax-
TA JOFAN, TAMA Kapa Ay,

|
|

II0B C
MAPIIIPOBAHHBIM
HBITIEHKOM

Brnorpomennyio i (UeHay
BITLIEH) TYIIRY ONATHEART I 0po-
MBIBAIOT; 34TeM HAYIHAOT NOLEApes-
HEIM B TOMAEHOM MACTE HIKNE0M, YPIo-
ROM, METFCITCM, KH3UTOM 563 KocTo-
HER, NPHCBUTAIOT COTHH) I CHAHBAIOT
B0,
USRS RALIVT i Bape
TOPBI TOMAT 3 MATOM OTHE.
Koraa mios nocnesaet, ero noaa-
10T 1 GOTb1I0M G1HIE, CUBIICHKON 0
KOPOMRON B MaRYIERE, JLTHR' KIS
M CAHBOSHBIMN MACAOM B OpILTES
TAKOE #E M.

PHC, KO-

Tpoaym:

6200 r puca, 200 r RIMITIRERD
sacd, S0 r Tontenoro Macsa, 25
T RN (30, 25 F ypio
K, 235 1 M, 15 © cymeso-

CHICKEN PILAFF
Treat chickens, smg: and wash.

“Roast sultana, apricols, tt'mai"\’ml'

out hones and abmonds in hutler
Stufl the chicken, salf and spray
saffron infusion. When mmerirlg the
rice, put the chicken on garmag
under rice. When serving, put the rice
on 8 plate with the stuffed chicken
and a piece of garmag, Spray with
melted butter. Melted buiter is served

separately.

@200 g rice, 200 gr chicken, 50
ar melted bufter, 25 gr sultana,
25 gr dried apricots, 25 gr
almonds, 15 gndrhc({.mrncis,
salty

‘eak tereyagn dokiliir. Pila

PILIC PILAV

Pilicin igi temizlenip gikariir,
tuvlerl alev iI?.cn.nII:’ itiilenir ve
onur, Kisnis,
‘geﬁ.frﬂirkslx kizilerk ve te-
3 enmls hadem eritilmis tere-
yagda kavrulur, sonra piligin ici'
doldurulur. {lzerine tuz e safran-
It suilave edilir. Pilave dinlendir-
digimiz zaman onu Kazmaktan iis-
te, pirlnein altina koymak gerek.
Pilay hazir oldugu zaman taﬁagl.
Konur, fizerine doldury
ve kazmak konularak,

ninda eritilmis sicak tereyag l}u
servis yapilir.

Malzemeler:

@200 gr. piring, 200 gr. pilic,

500 gr. eritilmis lEﬂ.‘\ afi, 25
S gr. kays,
dem, H er. kuru ge-
kirdeksiz k‘ml(‘lk tuz zevke
[,_nrl‘

AZIORBAYCAN MUTFACT

TOIVITUIOR

Tojyry romiamjuG TYKaap
A0 yIapitun Y1yl yiypaap. Conpa
AYANY cxan nlluuipnmnp Ajprrga
KIIMIf, nunu, Jaraa  compyavym
D coran, oy b

ILIOB ¢
BAPLITHPOBAHHOIT
KYPHIIE

Ounmmeryio, onareimy y npe-
Hl.rr}'lﬂ Iupllll}!n TYUIRY OTRAPHBAIOT

M GATRET A un‘ﬁ sapi
AP CXEIG, mpsrm.’n.rpmn’mp. Tt
pan BYpyprap. Bywmpsl G-
M Tllj\l‘rl[ HYHHD 1IU!,|L\[ﬁﬁ VEGIE
B 3 ihapan cyjy wakupaap. haanp-
JEHMBIH TOJVE G AYjyHyH an-
TRUE, TAIMGERIN YoTyiD Tojynyp. Uy-
AYPHEMSS WS yery apryayp. T

A rojyavp.
K 13 HpR

nm-nmm ARHD, TOjVEY By {33~
it rojypaap, Hinesaz wosyn jan-
ARSI TEMAT B mabATbIL Gosa-
JHp.

dpzar:
®200 r 1ojyr, 150 r ayjy, 50 ¢
apiesmm jar, 30or fam coran,
25 1 s, 30 r madaas, 30
£ rameir, W4 oo jyMypra, 0,0 ¢
30 hapan, Tama kopa avs

Boae, On
HAYNHEY,

IS]LIIII.IIIH.II
H3toM, ypioK, B Mache

CMEITHBAS

PILAFF WITH FRIED
CHICKEN

Treal and inge the chicken. !
Wash and cook it in salted wy ater.
Take separately some sultans, dried
aprieots, fried onions, Squeeze a

PCIATRU IVE, Bapersii kauman, 3a-
AMUTHIE TPAHATORLIN COKOM 1 Wradypan-
HOM BOAOR. P10ii. checkin HATHHAIT
BUPCHYIO. KYPILY, KOTopyio He
c.mﬁplmum-r wihpannoi w0l g

PRITOTD. Tapen-
KOil, KaTophi 'mm'r Bl MIAO0M Drise,

IMonator wios 1a croq v Hoswumo
futocte, OfEaamBas, W0 10GHE OpHi-
MEHTA, ROPOMKOI N BAPCHM Kaurma-
HoM,

poayrr:

® 200 r kypamims, 150 1 puca, 50
T TOIIenoro Macaa, 30 © pena-
TG 25 rinzioma, 30 1 -

3 1 rateiea, 14 sypunoro
#ima, 0,1 ¢ wappana, con no
BRYLY.

I . add boiled chestnuls
and mix thoroughly. Four on saffron
infusion. Stulf the Hailed chicken and
pour on saffron infusion. The chicken
is placed under the cooked rice,
Cover and simmer,

Pilall is served with the chicken, |
garmag: and chest-

@ 200 gr chicken, 150 gr rice,
£r melted butter, 30 gr onion, 25
£r sultana, 30 gr chestnuts, 30 gr |
sour milk, 14 egg, 0.1 pr saf- |
fron, salt.

TAVUK PILAY
Favuk  temizienip
Sonra tuzly suda pis
Kuru fiziim, kays, Kavrul-
muy kury s n ilizerine nar sikip
pismis, temizlenmis kestane ilaye
edilerek, Kanstunlr, sonra fizeri-
ne safran suyu dkilir, Bunlar
pismis tavufun icine dolurup fize-
rine safran suvu dakiliir. Hazir-
lanms tavuk pismis pirincin alti-
i, kazmagin dstiine konur. Derin
tabakla Gstii kapamir. Pilay din-
lendirilir. Pilavy biiyiik tabaklar-
da fizerine tavuk Konularak servis
yapihr, Tabakta pilavin Kenarlar
kazmak ve kestanevle donatilir.

vikamr.,
lir, Ayrica

Malzemeler:

® 200 gr. tavuk, 150 gr piring.
S0 gr. eritilmis tereyag, 30 or.
Kuru sofan, 25 gr. kuru
dzim, 30 gr. kestane, 30 gr.
| L ria, (L1 gr.




AZOPEAJYAH KVIHHAPHJIACKI

YhIFLIPTMAIUIOB

Wywanin ToMHURjRG, jYive a3 cy-

16} FpasCIBIT TEPSATApE 107
_:ujr.lpml l,hr[mn- mp!um um[p-

FRIAMBI TiABAL ,ul 1 u.uapmn.\:a-
piia GHEMEID  9y4s TAPHAAAPEIHb]
julihiD. 3a'papan B Y4 CYjYHYE ji-
PHICKINE! TORYT FAAFGIHEL OPTYTaD.
i~\|\|'\1| B3 HyYIRp TYpIm Oy/jorma
o 1A GHITHD. \||J1||"I| A
LT ILI0BY GHUIHID, 19M3 10-

j¥paap.
Cytpajo BEpapEDB TIOBY Tomd-

IR T {513 JLITLID, ja-

YUTHPTMA-ILIOB

(OMETIERHYR)  TIKILIAYBH . TYITRY
ORBAPIAAIOT B KACTRHILE € MAIBIM KO-
JUMECTROM BOXML ¢ T0GARTEHHEM pen-
SETOTG VK, JIMOHHOR KHEI0THL,
mepi; col. JareM, BbUAYE 3 BOIRI,
TYIIKY 2ea8T Ha Kyckn no S0-60 rpas-
MOR, TOCKINAKT KOPRIEH. DT KYCKH
BAKTATHIBANT Ha TOPAYIE  OMIET,
MPINPARIRIOT LA PAHOM 1 3RIHEL0T
NOAORHHON OYIR0HA, I TOMAT B 3aK-
| purtoii KacTpHE HA MAT0M OrHe 5-6
sityT, B 0TAeALHON TOCYIE BAPST B
OOBIHHOM MOpATEE IUTIOR M JATEM TO-
MAT B OHE.

”l’r_'['d]l‘di IUI0B HA CT, R
BT I'fl]]}il'll_l B TApeIRN, MpiLiaras
HHTHPTMY 13 UBIUIAYLETD MACH, MOR=-

bl~

PRIBAR MAKYIIRY [ILTOBE ﬁllpﬂ'ﬂﬁﬂii "

!J.IHII-!S TIMLTEHBIM MACI0M.
[Hate NoJanTed
OT UMIIEHRD.

x aina, 0 rarhis,
wncaorsn 0.0t

CHYGHYRTMA PILAEF
Treai the chicken and bofl in:

water until half readiness. Add

onions, citric acid. pepper and salt.
Take the chicken out, cubinto’ S0-60
gr pieces and sprinkle with cinnamon.
Pour on beaten up eggs into @ pan,
fry, add the chicken, broth. Cover
and stew, Cook for 5-6 minutes. Cook
pifafl in the usual way.

Pile pilaff on a plate, place the
chyghyrtma and gazmag beside, pour
on melted butter,

@200 gr chicken, 150 gr rice, 40
gr butfer; 2 eggs, 30 gr sour
milk, 05 citric acid, 0.1 gr saf-
fron, (L2 gr cinnamon, pepper,
salt.

CIGIRTMA PILAV

Pilig temizlenip, yikamr az su-
da biraz pisirilir. Tencereye kurn

sofan, limon tuzu, karahiber, tuz

Katilir. Sonra pilic sudan ¢ikarthip
50-60 gramhik kiymalar halinde
dogramr, iizerine targin serpilir.

Ayrica kapta yumurtayl kangora-
rak sicak yagda Kizartip fizerine

pismis pili¢ par¢alarini Konur,
safran ve pilic suyunun yarism
dikilliir, kapagi kapatihr. Yu-
murta ve piligler eksi bulyonda 5-
6 dakika yayas yavas pigirilir. Ay
rica normal kaide ile pilav pisiri-
lir, dente konur,

Sofrava pilav. servis yapiir-
ken, vamina oifietma ve iizerine

‘Malzemeler:

ilig, 150 gr. piring,
adn. 2 tane yu

i J}\lyma.n-ll
Lo BinumG

EPBAHIKAHCKAS KYIMHAPHS

TRIPFOBYJLIY [LIOB

% PURMBII WAGAIBLL, wpn B9 JApHBL-

HEL OHiL 3138 b i ﬁnmnp]]p-

-Mpbm ayiyny Grupis cy3yp-
ap. Faswariah conpa rasana ospan

MWW (THIPIORYR,FCcOHpa ayjy

FOBY1 B3 COFIRYA |
p.iDll!]J Yiapito a]ummm jar Toxy-

I‘eJn |1ﬂ0!rﬂ jansin ajpeaa
XTI S0KAN MYDIOOACH T3 BepIIIp.

dpaar:

mqlsmmp. ﬂm:rmq’m TR 103
_mmlrrpmma) XBIpIa

B:ll T“dld-'ld HIAUBIT 0=
BYPYP, ABCMAT apackliia cypryd ra-
ABIFRIHEL Sixapuip, conpa hosankia
Xbapaa 10jypaap. dejyasym ros sna-
CCHER COJYT 9YFYH TaBAja TORYG, yIa-
PHia rajHap abropa (ropa cyjy) agasa
exnpaap. By 3anas roayi poHKH rpa-
Jisp: D9H huskpaambI Kydrasa-
PH cy¥la B ja of Ayajosyasa 0epTyYp.
YCTYHD FRISAPIRUIMBITI COERH  ATHBD
e 20-30 o GRpapp.
Coupa 72 abTopa WH) FEPATILLIMEND
103 J33CHEN TORYD Taf

OB € ®A3AHOM

Dazanei TYmRY (win TYIIKY
HHOH An), OSIINEHHYI0 7 OILTEH-
By, IPHOBBADHBINT B Rote. Jarew
TOTORAT HAHHEY; TOLKAPeHHb B

| MECTE YK, WIH0M, CYIIERLIT KA Ged
KOCTOMER, MEIKO Hapeiannsil ma

T, € ADGARICHAEN THIHA 11 Kops
BADAT B BOAC Ha HeDOILWIOM OrHe,
D100 CMECKHD. BAUUHAIOT YTPODY dha-
3AHBEA TYITKH, KOTOPYH 3amuiigasns
HHTROI,

Orieastio sapares pic. Ero sbi-
CHINAKT B AVPULIAT, 3aTeM TOMAT ia
MATOM OTHE B RACTPIIE, NpEIBapH-
TEALHO 0GA0KNE et THHIE KOpOuKoil
H BoknE dazankio Tymky. Hogasas

Hil CTOT, K IUI0BY PIUTATAIOTCS hazan

€ HUUNHKOI 1 FOA0BKS PENSatoro ay-
k. TLiop 3ameanT Toniensy sac-
J0M.

K miosy oriensao nogaercs k-
IAOBOE BAPEHLE,

Hpotyrm:

® 200 ¢ dhazamsero waca, 150 ¢ pu-
ca, 401 Tonenoro macaa, 2 ¢
w3toMa, 20 © KHINIA D3 KOCTo-
4ek, S50 r peruaroro avka, 30 ¢

kamrmana, 0.1 ¢ mama, 001 ¢

wadpana, cois, KOpuma - no
BKYCY.

OHCHHKAH-TLIOB

DUCHHIAAH - 3T0 0C00a8 MACHAR
NPUNPABA K II0RY, 0DBIMHO NPHEOTAR-
JHBACMAN I MATKOM DAPAHITHEL WIH
ITHIET MACO ¢ PEMHATRN VKM NIPo-
TYCKAIT HEPE3 METRHI dneTsTp Maco-
p}ﬁm. NOTYHEHBRIT (apim npunpas-
JHHIT COJEH), TMEPHEM, KOPHIE
TIIATENLHO  TMEPEMEIHDANT, FaTe!
CRATHIBAWT METEHE [[l'dpilli]‘ {aMer-
po 2-3 cu) - “riodra’,

MAKOTE FPEHKOr0 OPEXa HEMHORD

MOLHAPHBAKIT HA CROBOPOIE, 3ATEM, |
MPOTHREE B I0TEHIE, CIHPAT C He= |

0 KoLy B TOARYT B cryme. Toase-
HYHY MEKOTh 3THEANT KHMATROM afi-
nipsl (COK 3ETEHON0 'Itillil]l'pll.lu] - B
PEIVABTATE OPEX TEMHEET.
Panee npHIOTORIEHHBE HIAPHEN
113 MACHOTD (hapiia - “Kiogmel” - 0T8a-
HEANT B KHIHIIEH BOJE TUTH MACHDMN
VIpoHE, JaTeM, 1ob
HBli perrsaTsii Jyk, Tymar 20-30
HYT. Tocae wero B RAacTpH CC hIna-
T Tn.'l'il!l‘{_\'l(i OPEXOEYI0 MHKOTE, NEpe-

Ba
aja romop FutpHpAap.
HOKIWTIHET, DpHH-

Mu jar anasa
pypaap. Ajpeiva rabia o 'dopanist
e hazppoajupaap, Moosy s
raMarta HazajHp. jansma

T dRcaiai rojyprap.

pau B3 TAM3 Kopa, m He-
ﬂlrrr,nupqml.

I TOMST MACO J0 YMAMde-
uia. Koria 6y:1u08 ub
0 CBAPHTCH, €ro, © [Qll‘lBl\l'lll MEACTR,
nomaapueat 4-3 wuyT. [pmipasa
roTogd. B oraeasHoi nocyie papar
TI0E C Wadpanom i MY B cTo,
VKPACHE TIOTRAPEHHON mpwhmr ]

e PRCHHAKD

c
HOM B |,1yﬁﬂxm‘1 TapeTRe.

MpoayETse:
.m T pit, 150 1 pica, 30
T Opetomh ko, 40 1 pena

Tor ayKa, 20 r abropst, 40t Ton-
senoro vacas, 05 T madipana,
cai, nepeil, KO - 10 BRYGY.

CH, H MR- |

PILAFF WITH PHEASANT

ge and pluck the pheasant and
n salted water fill half readi-
ness. Brown cot onfons, Stew (he sul-
tana, dried cornels, add cut chestouts,
caraway seeds, cinnamon and stew,
Stufl the pheasant and sey its paunch
up.

Cook the rice separately, strain
it. Put the stuffed pheasant on the hot-
tom, pour on the rice and stew, When
serving, place the pheasani and
roasted onions beside the rice. Pour
on melted butter,

Note: Cornel jam also can be
served separately.

® 200 gr pheasant, 150 gr rice, 40
gr melted butter, 20 ar suliana,
20 gr carnels, 50 ar onion, 30 gr
ck 0.1 gr caraway-seeds,
0.1 gr saffron. Cmnamon. sall to
taste

FISINJAN PILAFF

Fisinjan is usually made of mot-
ton or chicken. Mince soft chicken or
mutton. add salt, pepper, cinnamon
and mix. Make small walnut-shaped
kuftas 2-3 em in diameter. Roast wal-
nut kernels in the frying-pan. peel
and pound. Brown beat up walnut
kernels in the casserole and add
hoiled pips of narsharab. The colour
of walnut kernels turns black.

When using meat, blanch kuftas
in water, add shreded and browned
onion and stew for
Further add walnot kernels mixed
with pips and stew until it softens, As
soon as the mutton is ready, add melt-
ed butter and brown for 4-5 minutes.

Make saffron’ pilafl separately.
When serving pile the rice on a plate,
place fisinjan in a bowl and decorate
pilaff with kazmag. Pour on melied
hutter.

@ 200 gr mutton, 130 gr rice, 30 gr |
walnut kernels, 40 gr onion, 20|

gr pips of narsharab, 40 gr melt-
ed butter, 0.5 gr saffron and salt.
pepper, cinnamon 1o taste.

SULUNLU PiLAV

Sulun [Llr I..usuj lvmulnnlr

fiziim, 4;(-]-. rIeLw kizleik pisirile-
rek fizerine kil dogranmiy kes-
tane, zire ve tarqin dikilir ve ¥
vag yavas pisirilic. Haznir ic siil
niin igine doldurulur karm iple di-
Kilir.

A¥rica piring pisirilerek siveii-
liir, Kazmaktan sonra tencercye
nee doldurulmus siiliin, sonra pi-

ring dikiler, deme brakihr, Sof-
raya siiliin ve sofan kizartmas: pi-
Iavin yamnda servis apilir

ag d

rine eritilmis -

Not: P yvammnda ayvrica
ceRirdeksiz kinkok regeli de ser-
vis vapihir.

Malzemeler:

® 200 gr. siliin, 150 gr. piring,
40 gr. eritilmis tereyag, 20 gr.
Kurn iiziim, 20 gr. cekirdek-
siz kizleik. 50 gr. Kurosogan,
30 gr. kestane, 0,1 or. zire, 0,1
gr. safran, targn, tuz zevke
gire,

FISINCAN PILAYV

Fisincan. genellikle kus veya
koyun etinden hazirlamr. Yomu-
sak Koyun veya Kus eti so
raber kiyma makinesi
lir, iizerine tuz.
ilave edilir ve iviee K

Ayrica ceviz igi tavada biraz
kavrulur, havlu arasinda hafif

20-30 minutes. |

| ovalarak kabu@u qikanhr. Sonra
havanda ivice ezilir. Ezilmis ceviz
| ici sofuk celik t dikilerek

r. Cevizin rengi karanir, Etten
haznirlanms kug‘uk mmk[u‘ sud
veya et suyunda hi

ken suyu bubar’ 2

is yag ilave edilir ve 4-5 da-
rulur. Senra diger bir
franh pilav da haz

| pis
eritil

apta
malidir
Pilay siislenerck ve yamina di-

| @er bir kapda fisincan ikram edi-
lir.

Malzemeler:

@200 pr. koyun eti, 150 gr. pi-
ring, 30 gr. ceviz igi, 40 gr.
kuru sofan, 20 gr, izim yira-
s, 40 gr. eritilmis iereyag, 0.3
ar. safran, tadina uyZun tuz,
Karabiber ve taggin.
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MuE Der B Gy
heccocmman 30-15 mpakasr maps-
JTipa AoEpajspaap, YIopimes 13, we-

i 4e
| CORIMTOBYPMAIR ILIOR | OB C CABIH-TORYPMOH

b L |

H3 0ROPOR:A 1 CHIHBON

An70i FPaHHLL HAPCHT KYCRN 00
30-35 rpaseon. TIpHOPARRE COTRH 1
TICQHIEM, OGMRAD

¢ RefasmoNn

THOT CAImiEf TH3IITA 333801 Of
jaras romypypaep. Yiopin ajperia

roEpYIMn @ corEE, My A3y |
AT eIl OTHH TAM BHIIMDCHED
G M{AIAT MBI ARG TOMiS-
ADEID JFAMYI, XIpa opmaaa 108
PUERMLEL KEAp, KU, Koj corm,

A0GanKail TOMLTEHOT0 MACTL

30Ter TPICHITOT NOTAIPERHEM

PEMMATRIV JYEOM. TOPOIMKOM JHMOH-
FlF RHC0TSY, BRPAT B RACTRHUTE, Hd-
NOCAETOK AODARTRHIT K[OMIEBD Ka-
i AEPCHAES, EANIBL 3IEIEH0M0. AVED:

HCMHAT AR ETHD jaNIIlH‘m I~

Ccyjy TeRY AP, BHp MYAI9T rajRatsir-
{ 0 o XYy hosip onyp. Ajpst-

Tkt TaanMArTh o hussipaansp,
Cyhpajo seprton avan 1yjy - |

RR SPIHMILL (AjHAD KOPS Jire!
| TORYIYD. Januiman 9yxyp Humyasa |

I roRYpMa TofyIp.

dipar: ! "

@200t ayjy, 200 T rojye avn 50 1 |
Dam cora, 30 r apEEvIm Jar, |
05 r 3y a3y, 100 ¢ Kojoprn,
0,1-r 3a'dapan, Tava Kopa 1v3, |
HCTHOT,

pHnIppsEp. Yapima 3'depan | T,
1oit. Berope npimpasa Gy1eT roTosa,

42 JYapRUIERSL raj1a w3 dopan- | PAROM B OOPSTKE, KOTOPLI IET0MEH
HHIIE,

DR HAKTIHTD HIE0]D SRR, | aor w1 PEIRH OO
KHITHIIN CTHROSHLIMERTR U R

FATEN JATHRANT WafiPAHHE B0-

Omaeauio sapinmes wios ¢ wad-

Momagas ma cron, nyCRTSEEES

ENHEEE

TMpoaysutE

pica, 200 G ETET |
30 1 Towieso-

SABZI-GOVURMA PILAFF

Cut a piece of brisket or back leg
into 30-35 gr pieces. Sult, pepper and
hrown in butter, Add roasted onfons.
citric acid, finely  shreded Kavar,
coriander, spring onion,  spinach
and mix  thoroughly. Pour saffron
infusion and cook. Rice is prepared
according to the above rules.

When serving, pilé rice on plates,
pour on melted butter.  Place sahzi-
govarma beside the pilaff.

B200 gr rice, 200 gr mutton, 50
gr onion, 30 gr melted buiter,
0.3 gr cirtic acid, 100 gr greens,

SEBZE KAVURMALIL

PILAV

Geng erkek koyun
Ve but
pargals
hiber serpilir, tene
tilmis tereyagida kavrulur,
ne ayrica kavrulmus kuru Sogan,
limon tuzu ilave edir. etin tam pig-
mesine bir siire kala ayrica temiz-
lenip yikanmis ve kiigiik bigimde
kesilmis kever, kisnis, yesil sogan,
1spanak dikip ¢ kargurilir,
Uzerine safran suyu dékiirliir. Bir
siire kaynadiktan sonra huros ha-
zir olur. Ayriea yukardaki gibi
afranl

AZORBAYCAN MUTFAGH

etinin: bel -~
) e

A rajas

“dmwnaprina rajes, waGaan oy AP,

HHI-IOIOMO [T0R

Tyay mumm 060 tpasanrr (cy-
MYKCY3) JACTM THRATID Kocith y3a-
P U, weror wypypaap, asa-

JBLIE Japi TABBITRIHG

HHI-TOMIAMA-TLIOR

Muco armenka, FEEPESAHNIOE 11100~
KHMILKYCRISI 110 30-60 rpasiion (Gea
KOCTOSEK), NPMBPARIAIOT Coani 1
TIEPUEMS  NOTYCBAPCRNLI  KatiTane],

TAMILIAJUPIaD B Jy 30y Kjes) ry-
PYCY LTS DHIRKTS AT -
aapasiiap. Conpa am |

OT KOMHIGL, | poMLL-
THN Yok THVRHHIBANT B Macae; 1a-
TEM, NCTIan i RACTPIOAN 118 wiosa

ANEHHG AT TORY, TAIMAT JYINHD 0
M-I JACTRY 0EPAIMBIL Gar-
far aysyprap. Cayn yerya wj YN
ATHHHE THRAIBPIND B TRjesl, MG
JABUL TAPLILITLING jepaumprpap; -
CYIYTMYI AYYHY ok
PR yEIpESS ToKYE 30'bapan eyjy
CAmHpap, Db ram opro-
pok 3 on yrapog 15 - 2 cour
; @ agwa rojypaap. Cydipajs
HEPHIH 3aMAH ILI0E HIMYQIAPD Hi-
KILIH], JAHBIG G
THIMAC dpa3mHn Ganrabar roj

.
YIOPHAA KPS Jarkl TORYIYP.
Opaar:
® 200t ryzy arw, 150 ¢ ayjy, 50
apmsm jar, 20 ¢ rajos, 30 ¢

niafianei, 50 r Ganrifar, i
KAapa Ay3, neror,

(-)m»l-t1111‘_'-;:1_11,10_}'3~

Tavmzomwmnn s fyjEngm gy
SO 200 JEpD Gyl WaNRI T By-
PAPA, T AP JER thiap-
Aspap. Kej o HaBop b fatr
KOJaprig rosypyl y30piiD ToRyp-
Aap. Corpa ixta 30raThl anans. emb
Gup &3 Bunpupsap, haskip o
JAXBOE XyC¥CH TaM uya' Wakap
BYpypaap. A rajaaas 1yjy eyaypaap, |
3a'tapan ToRyh gava rojypoaps ha-
TRIP (LY TUI0BY DOmITane 3
YEIPHAD BRPHIITD TOjY0 janbiis 143-
waraa bazajuprap. Mujasage ajpura
DEMHMHIN 3T BEPHID,

dpar:

200 v uysm, 200 ©oayjy. 40 ¢
m jar, 30 r axra soram,
y 20 r kawap, 20 r
TRIT (rEMar
i

X sicsmanT sapeniy u

TUIOCKD: ADIREIMT THE-
Bl (EMECTO pHcono Kopous), yiaa-
SAMBUOT TE 10T enof Kyeki CRIPOI

ATHHTHNBL, CMech VPWKD I KAUTang,

CHIY-DOSHAMA PILAFF

Take wpiece of kimb, cut into (-
00 gr flat pleces, sall. pepper. Cook
the chestouls il hall readiess, prel
and rowst with dried apricots, Pour

on- melted butter in the pot, place |

slices of pumpkin, then pieces of meat
and stewed fruit. Pour on strained
rice and spray  with saffron Infusion,
Simmer 0 veadiness for 1,5-2 hours,
When serving, put the rice on a plate,

MBI SIEDET AYPILIAT Do OABIHOMY 10
PRIRY PHCOM, OBPLITARILIM adpan-
HON BoAof.  Jakpus KHCTIOAH
KPRITROM, U10% TOMAT HI MALI0M 0Ffe
1.5-2 unca.

Tonanas wios i cror, npiara-
T BAPEHYI0 HIHATHHY 0 BMecTo
OBBEHO nokapesnoi KOPOUKH -
AOABEN ThiREEL “Coirmy” mwiosa 10-
MOAHAOT YPIOK, KANITAHLL, HY H, KO-
HETHO,  TOMTEHOE MACID, ROTOPBM
ILTOBE HE HENOPTRITh,

Hpoaykas:

200 v arwsmimik, 150 ¢ pea, 30 ¢
Tordenoro Macra, 20 ©yproka, 30
T RAITREOR, S0 1 ThKBeuiof us-
ROTH, COT6; NEPEL - 110 BRYCY,

OBPHINTA-ILTOR.

B oM calime cincod TpNroTGs-

JEHUS  TOIORE  OCTAETCH | DULIMILIML |

Croeofipaane faona - B npRpase it
HHTVARE, :

CRBIERIYI0 11 IPOSIBITYH TYIURY
IRIAEHKS AT A HeThipe wieTi i,
YTE-DOCOTIE, OfAAPIERIOT T MACTE
HE CROBOPOJE, N0V THO A051R1A8 00~
A[EHHYH) JET0HE - HENCHBIL TYR. Ki-
TEPCHIUR B OAPYTHE TRasht, JaTen - Kil-
TOBLIE ATOTR G03 KOCTOMER 1 H-
2010 TOMAT il OTHE, HAROCTEI0K
AyTh  MOCAICTIN . CAXAPHON YIPOR.
Bee oo “conponogienne” mMecre o
TOTONLIM  ILIOBOM  CACTVET Ha  CTO,
08 YRPAMANT KOPOUKON il 01181
0 APITATARIT TOIEH0E MACTO,

Tposyerm:

@ 200 r usirienss, 200 ¢ prea, 40
T ToreRoro Macas, 30 r ki
(Ges koctouer), mo 20T weenon
AVER, KanepoHigd, Kuiis, 30 1
FATRIKE (MAIOHN] - 18 KOPOYER,

1/4 mina. 0.0 r magpass, con, |

CaxdpHad nyapa - 0o BEYCY.

place the g beside.  Dress
with apricots and chestouts. Pour on
melted butter,

& 200 gr:lamb, 150 g rice; 30 gr
melied butter, 20 gr apricots, 3
gr chestnuts, 50 gr pumpkin,
Pepper, salt (o taste,

OVRISHTA PILAFF

Treat the chicken. cut into four
pices, salt and brown in o pan. Roast
spring onfons, kavar and other
greens,add to the chicken, Then add
carnelian cherries and cook. Add
caster sugar hefore it is ready. Strain
the rice; pour on saffron infusion_and
stews When serving, pile the rice on a
plate, place ovrishta beside and dress
with, gazmag, * Serve melted butter
separately:

® 200, gr chicken, 200 pr rice, 40
£r melted bulter, 30 gr cor-
nelian cherries' (withonl hanes),

| balkabak katilr. Yans

CIG-DOSEME PILAY

Kuzn etini 50-60 arambik (ke-
miksiz) yassi halinde dogramr
zerine fuz ve hiber katilir,
Kestane yart pisirilir, kabugu fe-
mizlenir ve yikanmig kaysi kurusu
ile beraber biraz yadda kezartlir,

Sonra tencerenin dibine vah di-
Kip kazmak yerine dilim dilim
alkabads dizilir.
kuzu efi ve kavs,

eklenilir. Normal
Imiiy piring onlarn
rine dikiilerek safran suyu
serpilir. Tencerenin kapagini ka-
payarak hafif ates iizerinde 1,52
saat suresinee deme brakilir, S
vis yaparken pilavin yanina pis-
mis Kuzu eti ve karmak vering

kestane dizilir, fizerin
dikiilir,
Malzemeler:

@ 200 gr. kuzu eti, 130 gr. pi-
ring. eritilmis terevag
20 gr. kays, 30 gr. kestane,
Sl gr. balkabak, tuz. karabi-
ber zevke gire.

OVRISTE PILAY

Femizlenmis ve yikanmis pili-
ci dirt parcayva bilip ancik fuz
dikierek tavada eriti

207 gr. spring. pnions, * 20 ur | i Keeactilir, Yesil sodan kever ve

kavar, 2 gr coriander, 30 ar

sour milk for gazmag; 14 egg, |

A1 grsuffrom.. Salt, castor sugar
1o taste,

difer sehzeyi Rivirup izerine do-
kiilar: Sonca cekirdeksiz kinleik
dikiilerek biraz p . Hazir ol-
masina yakia fzel tat icin cok az
seker dokiflir. Normal Kaide ve

piring suzilur, safran dokilir,
deme birakilir ve kazma sl
lernir. Kasede ayrica eritilmis te-

adla servis yapilir.

Malzemeler:

icin, /4 yumurta, 0.1 gr. saf-

ran, seker. tuz zevke gore.



AJOPBAJHAH KVIIHHAPHIACKH

L YJYATLTOB

VI DTHHIL NI NPT
1 it Brmpnpanp. Ysopea
S AR Ga cor 40 TYPUINCY,
wemor waga expaap. [Hyjyay
TAMIEIAAR, JNIVp, A0Fpajuil IUI0BYH
jyoy Grman 3aMan roana Toyh -

RHIIMHIN
Lpapibnl

18 TOBpYIMYIN
iYxy |\

) DLTYTAR HIDMTAPD |
{OKHD. 3ApHES  DHUMIPTN rojyn_|

JTHHASH _iEIkli:IIIZ]iI {

APITHMIIN rajHAD jar TORYD BepupIap.

TOj¥p.

opzar: |

@ 150 r rojyr amm, 50 F myjya 30T
ki

i, 150 v ayjy, 10 r 1a3a
30 r ramr, 14
L sa'dapan, ta-

OB € YKPOIOM

AnpHyIo, BAPESAHHYI0 KPYTiibi-
MILKYCKAMEL 11 CBADPENHYI0 GapaniHy
SANPARAANT PEIMATHM TYKOM, KHC-
200 ko, cosio, nepues. Ouis
IHERHBIL, NPOMBITSIE 0 HIMCTBYEH-
Hilil YEPOT CCBIEIIOT B KACTPHUTH B0
Bpevs RAPKIL ILI0BA, NEPeMEnBaiT.

| Uepes 5-6 MEHYT PHC OTKIBIBAKT B

Aypuuiar. 3ate B KACTPHUTH) HAKIA:
JkIEIIOT i'ml[llfﬂilﬂl‘ MACO |1||scpx_\' LA
POYEH NOEEAPERROND PHC lOl’WWHB

| NOJMTAPEHEOND B MACIE [H3HMA, H

HAKPLIBAIOT EY0OKON TAPEIKOM; pic
CCBIIANT TOBEPXY; CaabpuBaloT mag-
PAHAOI BOACH H TOMAT Ha MEIOM Of-
He.

ToTouE ILI0E PACKAATRIBANT B
TUPETKIL, TIOBEPKY NODARIAE BAPEHOE
MACH 1 MPHIEArAS KHNSAME: Macio.

MpoaysTei:

® 150 r Gapannuel, 50 ¢ yrpoma; 30
©oaiova (Kinsema), 150 ¢ pa-
ca, 10 1 ceemel aneMoBoi KHe-
anminint, 3 ©oramika, 14 ai
(L1 r niadpasa, cotb 0o BRYCY.

SHUYUD PILAFE

Cut fat picces of mutton. Add
onions, alycha acid, pepper and sall.
Wash and finely shred the dill
Sprinkle the hoiling rice with dill,
cook for 5-6 minutes and strain,
Ready meal pieces are put on the
hottom. Add early roasted soltana
and cover with a plate. Spray with
saffron infusion and simmer.

Serve' ready pilaff on plates, put
mution pieces aside, serve melted
butter separately.

@ 150 gr mutton, 30 gr dill, 30 gr
sultana, 150 gr rice, 10/gr
fresh alyeha aeid, 30 gr sour
milk, 1/4 egg, 0.1 gr saffron,
salt.

SUYUTLU (dereotu)
PILAV

Yagh kovun eti iri pargalar
dogramp hashar, Uzerine bir ta-
kurusu, tuz ve
Dereotu temi
lenip doframr. Pilavin pi
pistiginde tencereye dikiip, karis-

il ve 5-6 dakika pistikten son-
siizerler. Pilav dinlenmekte
iken pismis et kazmaktan sonra
konur, yagda Kavrulmus Kuru
iiziim_ ekle fistii derin tabak
kapatilir. Artik kalan pirinei
rine dikiip safran serpilerek p
rilir, 4

Pilay hazic oldugunda, iizeri-
koyun erindcn koyar,
yamnda erimiy:kaynar yag dokii-
lerek seryis yapilir:

Malzemeler:

® 150 gr. koyun eti, 5
reotu, 30 gr. k
ar. piring, 10 gr. taz
rusu, 30 gr. yodurt, /4 yu-
murta, 0,1 gr. safram, fuz zev-
ke gire.

ASEPBAMIDKAHCKAS KYIHHAPUS

TAXJIAILIOB

TTaxaansim yor rabpirbiHbL ki~
Xapsil THUIPBIHL TOPIAH T9-
METAJHP, amim ayjyeynysn Gum-
MBCHHD 5-6 19009 MBI fagana
hom nixtanst, hom 1o rabaraagan
J¥iyayD norpamMenn myjyry anass
SARPADD.

Fyjpyray epeok ofH HpH napyi-
Japia TYPIIVAY, Y3y exaa Guu-
praap. Tliosy goMo rojas sasan
GTHH Y30PHED HCTHOT canub 3a'(a-
pan DwRjupaap. Fazaneis aubume
rojyfi YeTyHY 4yXyp HiUMHD Wi op-
Ty coHpa Ajyny TORYpIDpP, 39 (-
pan annajnd oMo rojypiap, [ios
1,5 caar gams ransip. Kassip mwio-
BY HPH HIMSIOPS 99KHG Y3apHHa
s rojyie 9T, FYjpyr, rashar
AY3Y0, JaHNApRIHE CYPY MEjED WS
Gozajupasp. Y3apiuus ap Kit
PR jarsl TORYpAap.

Maos cydpajo sepuman savan
JHEBIIA rapaunjop o3vocH o -
PHEY MypaDiacn Bepiunp.

psar:
® 150 1 rojys oti ryjpy
ayjys 30 r api
naxaa, 20 roo

Ay, 30 ¢ rajent
B2 ja xypma, 0.5 © napusi, 0,1
r aa'dopan, 30 r ramwr, 14
AT JyMYPTa, TAMA KOpa 1y3,
HCTHOT,

KYKYILIORB

Kaojoprim ToMutiojud  jyaye-
AdN CORPA XBIPAA-XBIPAA T0TPAjbID
A TOBYPY®, Ay, HCTHOT
aaasa ennpaap. Coupa japeimssin
TOBPYAMYII KOJapTHHE COjyive y3a-
PHED JYMYPTA SAIAPAT JAXmIBIYa r-
PEIALIPSIG, hassip Kymiaum rei-
MBIIN TaBala, IpHHMHM jaraa hap
HEH yayHy reisapiasipaap. Fazanma
atm yoyans sadapanas naos ha-

asipaajeipaap. Tliosy muwuanapa |

yakHD YIOpHHEA Maxiasa dopma-
CHIHJIE IOFPAHMBILT KYKY B3 raIMar
rojyh, opiMHu  jar TORypasp.
Cythpaja vef 3UMaH

ITIOB C BOBAMEI

C Bofior epesator Koy, ai-
PUILIEIL BLICBOBOATAIOT 13 tepeno-
HOK: 38 5-6 Myt fo FABEPUIEHIR
HAPKH TLI0RA B KACTPHTH CCRITIAKIT
B00B1. 8 TAKKE JATONH TPOMBITHIL 11
HCEPOMEHHEIT  yepom,  Ofmospe-

MEHHO B OOICOOCHHON W 00JKHe- |

JEHHOW Boje BapuTCH Bapamima o
KYPANMMHBIM HIPOM.

Tpescie wes Tomums wios i
MAIOM  OTHE, MACO I!f}.’]![t"]‘[l!DEHﬂT.
OBPBIBEHBAIOT WaPAHIOIT BOA0I 1
KIUIYT WA IO KACTPIOTH, CBEpXY
TIOKPBIBAKT TAPETKON, 30TeM HACK-
OAT pie, ofpaarae wadpanod, i
TOMAT Ha ore. Do pmres 1.5 ua-
ca. Fomossiii mwion noaawT & Goi-
iy Gofax, “yeersnsas” rapenoi
Dapanuuoi, KYPUIOTHEIM ®upoM,
NORAPERANN  Kopoukoil (“‘rasya-
M) 1 OBKIAIBIBAR  CYIIEHKIME
mnogamit, Hosepxy ofmisaior mac-
oM.

CITE OJLH TIPELTO
& NeYeHKa n {3
BOE BADEHEBL.

Tponykre::

@ 150 1 Hapaunubl ¢ KYpInaHbM |

wnpom, 150 r puca, 30 r toe-
Aoro sacha, 30 ¢ Godos, 20 1
yepoma, M r ypoka wim xXyp-
sbt, (L5 ¢ Kopmusl, (L1 ¢ mad-
pana, 30 r rarmka; 14 s,
COulb, TIEPLL = 10 BRYCY.

KIOKIO-TLIOB

Oupueny, MPOMLITYIO B Mea-
KO HAK] VIO 3ETCHE I
HIT B IfEElll'Il.-IIIU.\I KOMHHECTBE MUC-
@, CONAT, NEPYAT, JATeM, O [IHE,
SANHBANOT BIDITRIM CHIPRIM ITHOM W
Macey obKay B
PACKAIERHOI CKOBOPOAE © oheny
CTOPAOH.

B Racrpiie ofbiHubiM Cloco-

fos roToBsT TWI0E © AgpanoM . |

TOIAEAA Ha CT0.0, 00KALBIBANT eI
HapesaHHLIM B povibosicoi hopye
KKK (M01001E (31673 BOepeMen-
KY € 3CIEHBI0) 1 KOPOMKAMHA THOIKA-
pennoro puca. He zafiyaste saimm.

Cifphiva rateir pepp.

pzar:

s IM MACTOM B ITPHI0-
ARNTE K ILI0BY TATRIK.

Hpoaysri:
@ 150 r puca, 2 wiiua, 50 1 Toiie-

poro macag. 100 ¢ paznraion

cy.

PAKHLA PILAFF

shell the beans, take pods oul

and add to the 2 before it is
Y. Add finely shreded dill,
Boil the mutton with sheep fat
in salted water. Season  wiih
pepper and spray with saffron infuo-
sion when  simmering. Put  the
meat  pieces on the bottom, cover
with a plate, then pour on the
rice, Spray
and stew.

Simmer for 1.5 hour. Ready
pilaff is served on plates,
with meat pieces, gazmag and dried
fruit. Pour on melted butter.

When serving pilalf, place liver
azmy and barberry jam as

¢ with saffron infusion

® 150 gr muiton with sheep fat,
150 gr rice, 30 gr melted but-
ter, 30 gr beans, 20 gr dill, 30

gr cinnamon, 0,1 saffron, 30
gr sour milk, 1/4 egg, pepper,

salt,

KUKU PILAFF

Shred herbs finely and roast in
| butter, Add pepper and saft. Cool
| half-roasted herbs, mix with beaten
up eges thoronghly and fry in
hutter. Cook pilaflf with saffron
infusion.

with kuku cut into diamond-shaped

milk is served separately.

® 150 gr rice, 2 cges, 50 gr melt-
ed  hutter, 100 gr greens,
pepper, salt.

Ie71EHI, COTh, TEPEN = M0 BRY- |

| Hazr pilay

BAKLA PILAV

Baklanimn iist kabugu cikarila-

| rak cekirdekleri temizlenip pirin-

cin pismesine 5-6 dakika kala ka-
zana hem bakla, hem de Gnceden
yikamp dogranms dercoty daki-
liir.

Kuyruklu kog eti biiyitk par-
calar halinde cksili. tuzlu suda pi-

sirilir. Pilavi deme koyarken etin

1e karabiber dikiilir, safran
serpiliv. Kazamin dibine konur,
st gorba tabaf ile kapathr, pi

rinci Kathir, safram serperek de-

me birakibr.

Pilav (1,5 saat demde

zerine pismis koyun

kalir.

| eti, kuyruk, kazmak dizilir ve van-

apricots or persimmon. 0.5 |

larman kuru meyva ile siislenir.
Uzerine erimiy tereyad dokuliir.
Pilay sofraya yaminda karaci-

der exmesi ve ziring regeli ile de

| servis vapilr.

Place cooked pilafl on a-plate

pieces. Pour on melted butter, Sour |

Malzemeler:
@ 150 gr. koyun et rukla,
150 gr. piring, 30 gr. eritilmis

tereyap, 30 gr, bakla, 20 gr,
dereotu, 30 gr. kayst veva

hurma, 0.5 gr. tar¢in, 0,1 gr.

safran, 30 gr. yogurt, 1/4 yu-
murta, tuz ve karabiber zev-

ke g

KUKU PILAV

Sehze temizlenir vikadiktan
sonra
raz yagda Kavurur, tuz ve biber
dikiiliir. Sonra
vesilligh sogutup iizerine yumurta
ivice grpilarak Katilir ve hazir
kitlenin sicak tavada eritilmis te-
rda her ki yiezini Kezarolir.

K kiiciik dofiranir, bi-

vari kavrulm

Tencerede normal usulle safranh

pilay hazrlamr. Pilay Gzerine

anmiy Kii-

paklava higiminde d
kii ve kazmak konur ve eritilmis
dikiilir. Ayrica vamnda

tere
vogurt da servis yapilir,
Malzemeler:

@ 150 gr. piring. 2 tane yumur-

ta, 50 gr. eritilmis tercyad

illikler, tuz,

100 gr. gesitli ye

karabiber zevke gire.



JOBJAILIOB

Nwpaa A00jansl TOMIIAIAG [
farsazan cvas neaaawipaap. Conpa
¥ IVICYD CVAR japsl DNITAPHPASD.
Ty3 Bypy O, cyjvay arsipanp. Ia-
GipaR JavMan 0EF
VLI T00jAHb! At
13RI OTVHHA GRpHp-

0j13 Wi CyIapaR, GEMar
TABAN 1Y3IND {IapHED
sa'thapun TRy J9Ma rojypaap.

Repna rojve armeEn jyjyb, THRa-
R ADTPAjLIG, V3, ACTHOT BYPYD, Ta-
B18 TREMPAMQAAD. Y3opHAD jaraa
A2PHLIH rATa-
AFIRINGl TANACIA. 8pry0, haswp
B4 BaM 0108 DIIHpEIAD.

Cyfpaje sepiionta momys yia-
piitia paaser, haiwpaasMein a1 rojy-
Y[ B0 AHE4LIT JUPULIH CANLIHP.

Vi fann coran,

dpaar:

® 150 r THER TOj)
0 1 xpipaa 06

o, 160 r ayjy,

i
U4 amaa jyspra, 01 r 30'e-
p 20 JapusI, TAME Kopa

HOT,

[HIMSILIOB

iyjyo,

¥ SN THEATpHE
ip3E T0rpa
Al COFEH Ald8a

A¥3. HCTHOT
EIND HPHKOLY
GipHpp. ha-
ABANA JArld ToBy-
UTRHMH, ¥

s[HETHIAH

JOFLL . rypycTy
. Conpa  madaihiam
Gnmupni  rabirmag To-
10T bIf, TRERD-
(Wl THMBHHH YIOpHIS aa88a
£ a'dopan B3 1apasn EYpypaap.
Jaxikies rapLinLpLG, rasams

narkill opryh, 5-6 Jamrs savaa G-
mwpnpaap. [aos cydpajs BEPILTAp-
KL BHMH3 TONOHIE WaKINHID, ju-
TRUIBD, Y39PHED raavar rojynp sa
THJM3 81 WHMPACH WA {CTYHR TOKY-
PP AJIMEIT SPHEMHID Kapd jarmt
: tp. litjua Ba'sam cydpajo
i HYRYP HHMSRID P BEpIIND.

. XBIpLH

dpaar:

® 2007t j_\mu;;; rojve am, 156 1
Ay 30 ¢ apeusm jar, 20 1
R, 20 1 3oran (axya), 40 r
cogan, 3 1 mabariag, 3 r s
T, 14 asan jysypra, 02 1 yap-

T oprmmm |
30 r dam coran, 30 r ratsir, |

| ANOT M TOMAT IL108 HA O7H:

108 C ®ACOJABID

Mearyw oqmuensyio facois, -
MOHEIHYH SA0IATOBPEMEHHD, T0BOINT
A0 NOAYCEAPEHHOTD COCTONHIR B HECO-
ACROI HOJE HAR ormeM. 3atem coawT,
OTRHIBIBIIOT HA TYPHLTAF 1 NOTOM 20-
GRAIAIOT B PHC BO BPEAS BAPKH IL10BY
B KacTpiTi, CBapesnsii pic oTEH-
ABIEAOT HY VPULTAL, NOARAPHBAKT
ROPOUKY 13 PHCA IUTH 13 TORKOTO Xie-
Da-napamnd. 3ateM  3anpARTEHABIT
IaHPAHON CRAPEHHBIN HC TOMAT Ha
MANOM OTHE.

T'em BpesicHey HATO 3AHATLCH B
MACHOIL IPINABON - R
EY

epiti, B CROBOPOLE,
'umw NPHMELITATS  OTAAPEHHLIT B
MACIE PEMHAThIil YK, KOPHIY, 3aK-
PEITE KPRIKGH CROBOPOARY H 0CTa-
BHTE Ha HEGLIRIOM OTHE.

Iaoe rotoe. OCTAETCA YEEHHATH
€10 XPYCTROH KOPOuROi, TPHNpasnTh
MACOM 1 4¥Th OPHCRINATE KOpHILE.

Mpomysrsr:

® 150 r bapammrs, 160 ©pica, 50
© meakoi dacoas, 40 r Tomieno-
o macan, 30 ¢ peitaroro vk,
30 ¢ ravwka, 14w, 0,0 ¢
wadpana, 0,2 r Kopuusy coi,
TEPELL - T BEYCY.

IUIOB C IHIME
(MOKAPEHHEIM MAPLLEM)

Metko napesaunyio Gapanuny, ¢
AGRABACHAEM COTH, NEPLLE, PERATO
AyKa, NpoBepHYTE B Mscopyike ©
Epyiast iuaktpom; diapin noxsa-
PHTL B MBCTE B PACKATCHHOR CKOBO-
pone, Jatem ORCHINATE WI0MOM 1t Y=
TUERLIM KHINI0M, 3ATEM - CHADEHHBIN
B HOICONEHHON BOXE, OMMLEHHM 0T

| ROEYPEL H METED HAPEIAHAMM Ralm-

TAHOM, TPUNPABHTE WAgpanoM, Ko-
pl[lll‘ﬁ- TIIATE TR THEPEMETIAT,

D1a NPHNPABA TPHCOLTHANETCH K
TE0RY B Kacipione, Kpbiuky

Tozasas wa cron, e yKITMBT

| ropoukol & fmogo, MAKYIURY IPHK-
| PBIBLOT KOPOYKOR W BCH TOPKY OCKE-

| HBIM  COKOM.

s, 0.1 1 3'opan, ava kopa |

1¥3, WeTHo.

BEKIT IPANPABOI - THIME © COBCTBER-
Baofiarok - tomenoe
CIHBIYHDE MACA0, -iu\lk'l'll.\l. I0 MHC-
Hax IJ[JHI'![IHM = FHHME HHOrId npia-
TEETCE OTARIERG B [.[_\'G!'IKHI Tapei-
Kax,

Mponykrs:

@ 200 ¢ mareoi Gapanmne, 150 ¢
pca, 50 ¢ Torienoro macaa, 20 ¢

Wioma (Kmmsa), 20 ¢ kpnog |
(53 ocrouex), 40 © penaroro |

ayka, 30 r kawrason, 30 r m.a-
ki, 1/4 witnia, 0.2 1 kopa, 0,1 ¢
muq:pauu COL, HEPENl - 10 BRY-

LOBYA PILAEF

Soak kidney beans before, ka
in salted water. Add salt and filter.
Cook rice, add half ready kidney
beans and stew. Strain, cook gazmig,
spray with saffron infusion-and. sim-
mer.

Cut lamb into pieces, season with
pepper and salt, brown in pay J\dﬂ
roasted onions, sprlu.kle with rmm-
mon, cover and stew. When ser\'lllg,
place garmag and meat picces beside,
sprinkle with cinnamon.

® 150 gr mutton, 160 gr rice, 50 gr
kidney beans, 40 gr melted but-
ter, 30 gr onion, 30 gr sour milk,
1/4 egg, 0.1 saffron, 0.2 gr cin-
namon, pepper, salt.

GIYMA PILAFF

Cut the mutton into pieces, sea-
son  with pepper, sall and mince
with onions, Brown the mutton force-
meal in butter. Add sultana and
dried cornels. Boil chestnuts in salted
waler, peel and cut into pieces, mix
with force-meat and  season  with
saffron — and. cinnamon. Mix thor-
oughly, cover and stew for 5-6 min-
utes. Pile pilall oo a plate, place
givma and garmag on rice, pour on
its own sauce.

Add melted  butter. S

nuceden suda islatily
suE suda plsirill.r Tuz kunursﬁzu-
liirve suyu atilir. Tencerede pirin-

et pisirirken fizerine yarim piymis

fasulye dikiilir ve pisiriliv. Nor-
mal kaide ile siizerck, kazmak ve-
va lavas (yufka) kazmag dizeltip
iizerine safran katlir w: hafif hafif
pisirifir.

Kuzu kugbagisina tuz ve kara-
biber dikiilerek tavada Kizartilir,
Uzerine yagda kavrulmus kuru
sofian, tarcmn katilarak aga ka-
pakla kapanip hazir nlune:)_ ka-
dar yavasea pisirilir,

Pilayin iizerine kazmak, ha-
airlanmig et Konulur ve biraz tar-
cin serpilir.

Malzemeler:

® 150 gr. fike kuzu eti, 160 gr.
piring, 50 gr, kiigiik fasulye,
4 eritilmis tereyag, 30 gr.
Lmusogm 30 gr. yodurt, 1/4
yumurta, 0.1 gr. safran, 0,2
gr. tarein; tuz, karabiber zey-
ke gore.

KIYMA PILAV

Koyun eti, tuz, karabiber ve

givma is served in deep plates
separately.

® 200 gr mutton flesh, 150 gr rice,
50 gr melted butter, 20 gr sul-
tana, 20 gr cornels (without
bones), 40 gr onion, 30 gr chest-
nuts, 30° gr sour milk, 1/4 egg,
02 cinnamon, 0,1 gr saffron.
Pepper, salt to taste,

Kuru sofanla Kiyma makinesid
gegirilir, Hazir kiyma sicak yagda
Kavrulur. Uzerine temizlenmis, yi-
kanmuy kuru iiziim ve kizileik k-
rusu dikiiliir. Sonra kestane tuzlu
Kiymanmn fizerine dokiiliir, safran
ve targin serpilir, ivice kanstirihir,
Tencerenin kapag kapatilarak 5-
6 dakika yavas vavas pisirilir.
Pilav sofraya iizerine kazmak

tuz-gi)

konulur ve kivma kendi sqyul_ilf \

iizerine dikilerek verilir.

erimis tereyag da ilavo mlilir s
Kiyma bazen sofraya ayri ta-

baklarda servis yapilir.
Malzemeler:

200 gr. yumusak Koyun eti,

150 gr. piring, 50 gr. eritilmis

tereya, 20 ge, Kuru iiziifg
20 gr. ahta (ckirdeksiz) ki-
‘aaleik, 40 gr. sofan, 30 gr.

r

—-—

kestane, 30 ge. yogurt, 1/4 yu-- '

murta, 0.2 gr, targin, 0,1 gr.
_saffan, tuz ve karabiber zev-

T ke giire.

F.

. /

 AZORBAYCAN MUTFACT

 jara sajas rasanaa

TYPHIYI'OBYPMAJIBI
0B

Tojym o 2025 rpaviasim nap-
qanapa orpajuipaap. Yaapusa 1y3,

OB ¢
TYPIIY-TOBYPMOIf

Haroromaenne naona siraremn
Y&e napectuo, Pewn wner o rmmn

MCTHOT A0ana eani a3a4eir ap

P4 y3opumn Bip rotap Byijon w ja-

- Xy rajrap oy TeRyD Bama Guumpip-
'mp. Ajperaa ToRpYIMyI Ganr corR

8B NG, FAPBIULBIPLG GHD. Ary-
) 1 Guumpipaap, Binuana Gup a3
GUIMBILL VIOHED JYJYAMYLL KaBaTkY,
a i')mfcy, AAMBIT 30HYIILT AIAED
rp.'l:!p. X)'pvm hazeip onamman con-
pa Hil} m.rmpa LI0B Y9KIG, Y3opitH

TBMATI Gagajuprap. Ajperaa avog

i 1HCA TYPIIYEOBYpMa Xy
nepipIap.

dpaar:

pajye o, S,
S0 r apumyinn jar, 15 ¢ KaBaint
B ja ama oypyey, 200 ©oayjy.
01 v 30" apeis0.1 © aapubm,
1/4 axax jw\pﬁ. 30 1 rarwr,
OG5 © 2yMy Ay, Tasi Kopa
HCTIOT, 1

IIJiu!a € TpHny =iC
ypypaap. Cos- | wp + b ¥, paspe-
34k Hil KYCKH 110 "{] 25 rpammon it

TIPHAPARTENTYI) COMhH 3 TIEpLEM, 06-
HAPHBAOT B TONACHOM MACTIE B 1
DOKOI RACTPIONE, 3416y, 30THE Byan-
OHOM WL KHNATHROM, Tyiuar. Jlofasmm
NOEAPEHHLI  pendateii avk, eme
HEKOTOPOR BPEMA ToMAT Ha orne, Ha-
NOCIEI0R. K MACY N0GanisioT cumy,
t\‘lﬂ(‘H\‘IﬂJ_ T4V, HEMHOTO HMFJH['III

I1a npis T B
OTICIBHME  mocy e AEACMBIN
CT00 1 “VRCHY i Ropaoy
naos,

MOHHOI Kirc:
- 11D BRYCY

TURSHU-GOVURMALY

PILAFF
Cut the mutton into 20-25 or
pieces. Salt, pepper and fry in thin-

bottomed pan. Add broth, or hot
water and simmer. Then add roast-
ed onions, mix thoroughly and cook,
Before it is ready, add plums, dried
alycha and ginger. When the garnish
is ready, pilaff is served on plates,
Dress with gazmag, Turshu-govurma
garnish s served separately,

® 200 gr mutton, 50 gr onion, 30
gr melted butter, 15 gr |'J]ﬂ]]] and
dried alyeha, 20 g

ginger, 0, grclnhamnﬁ

B oor milk, 0.5 gr o
acid, pepper, salt,

TURSUKAVURMALI
PILAY

Koyun eti 20-25 gramiik par-
dogranir,

Ayrica I\.nrulmu-,. Kuru so-
gan du p, karigtinin bir siire - da-
I'|5muuu

rusu, biraz rencefil dil
rusu® hazir oladuktan son 4
baklara gekip iizeri kazmakla do-
natiir. Ayrica tursukavurma pi-
| lav servis yapihr,

alzemeler

0.5 [mon tuzu, uz ve Ka-
rabiber zevke giire.



A3OPEATMAH KYIHBAPHIACH

BATBIMYAHILTOB

RKapna GabIMEARIapsE ceumi, ra- |

LRI COTVD, Ayanajert, 20-30 gorm-

caxaajeiprap. Conpa cojyr cyaa
i KhipTap. YIvHyES GHp HESD je-
pa bamyl TRBAIA jAria FeCApILpIAD.

Tusa mjyan arms 20-30 rpasasr
}, A3, HCTHOT BY=

i rouypypaap. dorpanysi
ATAB3 EAN0 CAPLTHIHYR]E To-

19 Thi3apILprap. Y3apuea arga -

T AR TAITIFBIHE GPTIPAK ot
IyumnteiEaja aaap s G-
pipIap. ei3apisuiMein  GaIsmsan-
Al ATAB) ETHD TAPLIIBIPWpIap.
Ajperan AyiyHy  oy3y0, 39 gopanis
I Jpua Tojypasp. hassip maosy
HHMH2FIPD HIEHD YCTYHA BO ju ajpei-
HIMY30  BAABIMYAHTE TOBYPMA
rojyavp. Fassar g3 finp Bewo fatuiv-
SAH [LI0BYH ATPadibiHa Ty 3Eyp.

opzar:

1¥3. HCTHOT.

AJTH MY COMBQIIHILIOR

 FpaMiTeIr

T,

ITYpy
TR
} [AIA] AFILIHbI

dIH

j1a R Apjy cyavh,
3 (papaTel 1Ui0R hatapoajeh 3ome
TOjypaap.

halip fiesy HEMYRTapY SR

ja Bamra rafiza sam wy-
JHIIp B3 rajHap apHEMm
AP,

opan
160 1 rofyi amm, 150 ¢ Tfy, 40 1
apiann jar, 3 ¢ fam copuy, 25
raaivaapa, 05 1 zapemm, 3 r -
Tt U4 it fysaypra, 0,1 1 32'-
FEL, TRMS KODS VL, MeTHOY,

| ®e. TLios o0RAZIBIBNOT KOPOHK

0 A3PHLIA 88D eAHARp, [a- |

IUTOB € BAKTAZKAHAME

Orobpas  METKHE GAKTARAHMIL
CHATH RORINY, MOCOTHTE i, Bhep-
ap 1% 2030 winiyT, NpOMBITE B X0-
JOTROI BOTE, BhiKaTh. Paipesan ma
NPOANILILE KYCKH, DARAPHTE B MAC-
16 HA COBOPOIE.

Bapanimiy, paspesnuyio HE Kyc-
ki mo 20-30 rpasmoe 1 MpANpaRAEH-
HYI COABI0 0 MEPHEM, ODARAPHT: Hil
CKOBOPOIE H, 10DABAE PEMATRIIL JYK,
M010ATATY, TOKA TV I0KAPHTCA 40
AENTH3HEL 3aTeM A00ARITEH CYIIERYIO
AWILIY, HOLTHTE HEMHOO BOB i, 33K
PEIE  KPEINIRQI  CROBODOIY, TOMHTE
Maco Ha Mamom orve. Tepememars Ma-
i © OBHAPEAHEIM AR TNRAR0M

Hapaay ¢ THME KY-THHAPHEM
AIONOTAMIL, WIET BApKa mwiond. Cea-
PEHHBIN N TPONVILEHHENT  HEpes
AYPULTAL PHC TOMAT Hid MATOM OTHE.
Lotossn nior nojzerca ma cron s
CONPOBORIERTN NOTHKAPERAOND Hak-
JHFAHD © MACOM B OTIETEHON Tape

H
Ellle HECKOTBEHMH J0ILKAMH DaRTa-
AAHA,

Mponykrsi:

@150 r apannns (Ge3 Kocreii),
150 r prca. 40 t Tomieanmo Mac-
ad, 100 r daknamanos, 50 1 pen-
HATOTO JIYKE, 5 I CYIIEHOI aibi-
i, L1 r madpana, cos, neper
= N0 BKYCY.

ILTOB C
HATH MIOCAMMA”

CrmmEyi0 4ACTE MOA010i Gapasi-
HEL, PAIpeIaHEyI0 Ha Kyckn no 25-30)
TPMMOB, IDICOTEHHYR 0 ONEpYen-
HYH, TIOTHAPHBAIOT B KaCTPHUIE, 3a-

| TEM, H0GuBIE HADEIAHABTE VK, w16y
KaBaasl] | a -

Kapy [CYIMEBYI0 CIHEY) M, TUIECHYE B

A0i, MOMEMBA0T, TYIAT 10 HEITEA[1H-

BaHA wamminmen s, Hanocreiox
TAHOT MOAOTO! i

YEE HIBECTHBIM YHTATETH Clincobom i
TOMITTCR HA MATOM OTTHE.

Fotomsni nios MOIACTCR BMECTE ¢
TPUITRE RO ~ “am MEICAMME ", HAH e
NpHUODARD  COUYTCTBYET MIoY & oT-

Aetbhon nocyie. He sabymre npun- |

PRABNTE ILT08 KHITATIENM MACTOM.
Hpoyrss:

® 160 r Gapamsns, 150 1 piica, 40
T TonaeHoro macha, 30 ¢ pemia-
1010 vk, 25 Favbyxap (eyme-
MBI Caiel, 05 T monotoil Kopy-
1tbt, 30 ¢ rawika, 1/4 wiig, 0,1
WadpanHon  IKCTpaKTH, COTE,
ﬂeptli = 1 BEYCY.

Tem upemesen rasmas coens - |
U108 ¢ madipanom BAPHTCH 00LSHbIM, |

EGG-PLANT PILAFF

Peel small egg-plants, salt and
keep for 20-30 minutes. Then wash in
cold, water and squeeze. Cut into
slices and fiy.

Cut the mutton flesh into 20-30°

pieces, pepper, salt and brown. Add
cut onions and brown again, Add
dried alycha. Pour a little water,
cover
plants and mix thoroughly, Strain the
rice on a plate, put qovurma with egg-
plants beside. Dress pilafl with gaz-
mag and ege-plants.

@ 150 gr mutton, 150 gr rice, 40 gr
melted botter, 10 gr egp-
plants, 50 gr onion, 5 er dried
alycha, 0,1 gr saffron. Pepper,
salt to taste.

ALE MUSAMBALY PILAFF

Cut mutton into 25-30 gr pieces,
pepper. salt and  brown. Add cot
onions, dried plums, some water,
cover and stew. Before it is ready,
sprinkle with cinnamon.

Cook saffron pilaff until ready.
When serving, put the rice on a plate,
place ali-musamba beside it, separate-
Iv pour on melted butter,

® 160 gr mutton, 150 gr rice, 40 £r
melted butter, 30 gr onion, 25
gr dried plums, 0.5 gr cinnamon,
30 gr sour milk, 14 egg, (.1
saffron, salt, pepper.

and stew. Add cooked egg-

PATLICAN PILAV

Kiirpe patheanlar segilir, ka-
bufu soyularak tuzlambr ve 20-30
dakika tutulur. Sonra sofuk suda
yikamir sikihr, Uzununa birkag
kisma boliip yagda kizarnlhir.

Koyun etinden kushasiya tuz,
karabiber dikiilerck tavada kuy-
rulur. Dogranmig sofam dikip

‘sararincaya kadar Kizartilir, Uze-

rine erik kurusu ilave edip, biraz
su dikerek tavanin kapaf kapati-
Iir ve et yumusayincaya kadar ya-
vasg vavas pisirilir. Kizartilosg

'_gnihc_au!ar- dikiiliip. karistirirhr,
- Ayrica pirinci siziip safranli pila-

vi deme birakilir. Hazir pilavin
fistiine veya ayn tabakta
It kayurma konur. K
kag pathean, pilavin etrafin
lir.

Malzemeler:

@150 gr. koyun Kusbasy, 150
gr. piring, 40 gr. eritilmis te-
reyag, 100 gr. patlican, 50 gr.
kuru sogan, 5 gr. erik kuru-
su, 0.1 ar. safran, tuz, karabi-
ber zevke giire,

ALI MUSEMBE PiLAV

Erkek kuzu kusbasiva tuz ve
Karabiber ilave etmekle yajda
kavrulur. Uzerine hiraz su veya et
suyu dokiillerek pisirilir. Sonra
lizerine yagla karistinilms sodan,
erik kurusu ilave olunur ye suyu
bitinceve kadar agz kapatilmakla
pisirilir. Sonra fizerine safran ve
tar¢in ilave edilir,

Ayrica bir tencerede safranis
pilav hazirlanir. Pilay tabaga ko-
yularak istiing : iger bir
kapta Al mijsem]i:n servis vapihir.

Malzemeler:
® 150 gr. kuzu kushas, J :
© piring. 50 gr. eritilmiy tere-

vag, 40 gr. sofan - kuruy
erik. 0.2 gr safr; kara-

biber m_‘;m@mgﬁn;ﬁai.

AIEPRAUKAHCKASA KVIHHAPHA

Y

I N&
|"J}E"

MEJBIILIOB |

Mejoa 1108 SE3IIE IO KHMH
hageipaankip. BHp naj ayjyje Wk naj
¢y KOTYpYayp. Al rajia wia 4oKmMa
0B GHIApHAND, AoMa rojyayp. Iaj-
Chl, wNyXapa, KHIMALL, XVPMa Tagd-
A3 jaraa ropyayp. Y3apuna Kynab
CYjy B AApHbBIH anp. Mosy cyd-
poj BEPANKID YIOPHED JAERA [OBDYI-
MY MejED XYPYINY, jARIApLINA rai-
MAP TOJYIYP B3 OPHHMHIN KOpa Jarst
TORYAYP: AJpEIYE IIAKIP TO3Y BEpu-
wp,

dpaar:

(dts 40 1 opamMi jar, 20
r rajesr, 20 r anGyxapa,-20 r
s, 20 1 xypua 89 ja Gam-
ra rypy mejea, 10 © xyaad, L1 o
3a'tapan, 30 ¢ rateir, 14 agan
JYMypTa, TAMA Kapa 1y3 B3 aap-
HhIH,

TUIOB € CYHIEHBIMH
IHIOTAMH

s TOMHOCTH CKAKEM, 410 M08
© cymerbIMI oav (“sefise-noe’)
HETWMAET B L‘L’i’lﬂ CHIE OXHH, ﬂ[O,'IIIbIﬁ
KOMITOHEHT - KHIUMHIT (H310M).

Puc sanmmanr nonoil, & opomnop-
W 0aHA 08 K aeyM. Obsrmsm
COOCOGOM CBAPEHHLINT PHC TOMAT
MATOM OTHE, TeM Bpl.'.\lE:I!EM HAID 3a-
HATHCH M I]plll]pllﬂd]f = [lU.T)ﬁ:l"ll'll.- B
MACTE HA CROBOPOAE YPHIK, CYIIERYID
CNBY (AAGYXApY), HI0M, X¥PMY, OfF
JIECHYTE  PO3IOBOIL  BOAOH, NOCKMNATE

i Kopuuei. 9ta npunp
BEHYAET MOJABAEMBIN HA CTO1 1108,
CAOBPEHHEI TOMIEHRIM MACA0M §
JOKCHHBAT KopouRavi, OTieisHo no-
AJETCH C&L“l[lllﬂi nyapa.

ITpoaykTee:

® 150 ¢ puca, 40 r Tontenoro mac-
aa, 20 r ypoka, 20 1 cymeHoi
Bkl (anbyxapstl, 20 1 3,
2() r XVPMBI H HHBIE CYXOPYRTH,
11} r rioafia (po3oBoro 3KeTpak-
1a), 0.1 r madpana, 30 r raveika,
1/4 milma, coik ® KOpHUA - MO

FRUIT PILAFF |

Make as avalik chilaff. 1 glass of
rice per 2 glasses of water. Cook
usual chekme pilafl, stew. Roast apri-
cots, dried plums, sultana, quince.
Spray with rose water and sprinkle
with cinnamon. Serve with fruit gar-
nish, pieces of gazmag and spray with
melted butter.
separately.

Serve castor sugar

@ 150 gr rice, 40 gr melted butter, |
20 gr apricots, 20 gr dried |
plums, 20 gr sultana, 20 gr per- |
simmon or other dried froits, 10 |
gr rose water, 0,1 gr saffron, 30

nnamon, |

gr sour milk, 1/4 egg,
salt to taste. |

BEYCY.

MEYVA PILAV

Meyva pilay “Evelik cilov”
bi haziclanir. Bir misli piring,
misli su alimr. Normal kaide ile
cekme pilav r, deme biraki-
hir. Kaysi, erik, Kuru iiziim, hur-
a kavrulur. Uzerine gil
suyu ve targin serpilir. Pilav ser-
visdan dnce fizerina yagda kavrul-
mu§ meyva hur rina da
kazmak Konur ve eritilmis tereys-
f1 dikulur, Ayrica tozseker servis
yapilir.

Malzemeler:

® 150 gr. piring, 40 gr. eritilmis
. 20 pr. kays. 20 gr.
rik (albuhara), . kl._ll'u
iziim, 20 gr. hurma veya bas-
ka kuru meyva, 10 gr. gil su-
vi, 0.1 gr. safran.




AZERBAIJAN COOKERY

;

AJIGAJIBITIIOB

H OTHHA XBIPIA-XBIPEE 308

13, HCTHOT BYPYD 838Muir cy
mmmprpaap. Conpa ysapis
sPVIMYIN DAl COFAH, AAPIBiA
Jaxem y30-

canpasp. B

3 e, haskip oaana raxep Gn-
WP,

Ajpuran ayjymy Gamuped cyzaHs |

jEXhA ATOATHINGIN jAPSICHNG! THjHE-
JAH TYj 31083 £ TAPLMUTEPRIPAAD
AWCYIIIIN Cy3YD agnda rajis
HAS raivar aysamb. yeryna fup a3
15jy B3 haswp axTe mUjMacHEN TOKYD

YVNYP HIMYR I eprypaap. Yeryea
ralan AyjyHy B2 32 dapan aim-

M Iojyprap.

[aey cydpaje sepanna myjymy |

TORYD jaHMHAA ATOATLLTEL THjMBHH
Bepupaap. Ysapuaa raivar rofyd, yo-
ajii TOEYPIRp.

108 34LIT MHIPMBIZEL PIHKID OIVP.

ap Kapa jarsl

opzar:

30 1 rojye amm, 150 ¢
di jar, 4 r

Tod, 1 1

iy, 40 r
coran, 50 r

TN,
30 1 ravu, 14 azaa jyuvp-

T4, TaMa Kepd Iapuwm,

a¥i B3

T

ajpuds ramamia ayjyey
§rapann mamey 33Ma Tojyp-
K romym y3opnua K-
ipsap. Maoey cydpaje sepan-
3 HMMY3ja
B TORVDY.A-

KYyia-rana

jar. 30
3L 301
4 3331 frevpra, 10 1 ky-
y 01 1 w'dopan, rama Kapa

3 TWALTA D b PRUIMBILL abater |

IL10B C BUILHEI]

Mearo HapesaHRyIo npnnpan-
JIEHHYHY COTRED B OEPILCM lilp.]l
| OTEAPHBAKT B MLIOM EUTHHECTEE BO-
Abl, B X(VIE BAPRN OOCHITAIT 11017
PeHHBIM PETMATLIM JIYROM, ROPHLLEH,
[UIGKE K 3ABEPIICHHID BADKH 10048-
AT BUIIEHEH, OMHIIEHHLIE 0T KOC-
TOYER.

Orpapimas pue LR 11083, Hed-
A0ATO 10 CCHMTTEH B JYPILIAL, B 3AKH-
DERIYI BOTY BEICEINAMT NOI0BHHY
AQO BHITH: NOCIE OTAHMEN pica B
AVPIETATE OGRIMHRIM COOCOGOM T0TO-
BET AOTHADCHHYH ROPOYKY, MOCKITS-
HIT HEMHOTD PHCRE, IATEM NPHANPARTR-

| 10T ¢ BHITEHEAMH D83 KOCTOUER H Hak-
| PIBAKIT TAVHOKOR TAPLIKOH, a8 nocie

JACHITIANOT OCTAIBHON MACTEN) PHCE,
OPUIPARTRIT MApPaHoy I TOMAT Ha

| MATOM OFHE. |
MonarwT mios Ha croa B Compao-

BOAIEHHN OpPHOPIELR ¢ BHITHER, A
TLI0E HAKPRIBAETCH KODOYEAMH, Kak

OfiLrHo, ¢ A0GarKoll Tomienoro Mac- |

| A

0.1 r ='ga- |

Npoayersi:

® 150 r Gapammmel, 150 1 puca, 40
I Tomienore Macta, 40 1 perria-
100 ayea, 30 r samen. 0.0 1
vk, 0.1 r mmdpana, 30 1 ra-
ek, 14 miiua, Kopuua, coas,
NEPEI - N0 BRYCY.

ITTOB C PO30BBIM
SKCTPAKTOM
(“THJIb-TEHI TLUIOB)

Pusoesie qenecrin snepessemxy ¢ |

CAXAPOM TOIRYT B CTVTIE, PACTOTHEH-
HYI0 MACCY COBHPAKIT B GaHKH, 3EpL:-
BN KPBULKON B XpansT 30-40 gned.
Takuv  coocoboM  wIroTomaRercH
T

CHERRY PILAFF

Cut the mutton into small pieces,
pepper, salt and cook. Add roasted
onions, sprinkle with cinnamon.
| Before it is ready, add cherries with-
out hones and cook.

Cook the rice separately, add half
of the cherries into its broth, mix
thoroughly and then strain. Cook gaz-
mag. pour on the rice and ready
force-meat with cherrics. Cover with
a plate. Pour on rice, add saffron
infusion and stew.

When serving, place the cherry
garnish beside. Dress the rice with
pieces of gazmag and pour on melted
butter. Pilail turns bright red colour.

® 150 gr mutton, 130 gr rice, 40 gr
melted butter. 40 gr onion, 50
gr cherries, 0,1 gr caraway
seeds, (L1 gr saffron, 30 gr sour
milk, 114 egg, cinnamon. Salt,
pepper to taste,

GUL-GAND PILAFF

Pound sugar with rose petals in
mortar. Put the mixture into glasses,
cover and keep for 30-40 days under
the sun. Gul-gand is prepared in this
\\H)'.

Cook the rice separately and stew
adding saffron infusion. Roast sul-

tana, spray with rose water. When
serving, pile the rice on a plate, dress

| with roasted sultana. pieces of gaz-

Toraa womno npucrynums K ro-

ToEge JooEd. Oreapeansii o oTEs-
Thli B JYPOLIATE PEC NPHNPARISETCR
mahpIAROM, TETEM BT TOMET Ha Ma-
A0M OriE, B XOIE TOTOBKH NOCLITIAR
MOIEAPEHHBIM HIOMOM H OKDOTLIRS
retaton. Tlozaeas naoe Ba crox, vi-
ALILEIIOT FOPOIKOR B Tapeakn, “op-
HaMEHTHPYR™ KOPOMKOA ¢ H:oMOM,
DOCKINER MIKYIIKY THUTL-TeR oM,

Hpozyerua:

® 150
Aa, 30 T iknea (Kunmma), 3 ¢
nod-rena, 30 rramua, 14 gi-

ud, 10 r naafa, 0,0 ¢ nadpans,
Clh - N0 BEYCY,

pucz, 40 1 Toiiento Mac-

mag. Place gul-gand on' the rice.

® 150 gr rice, 40 gr melted butter,
30 gr sultana, 30 gr gul-pand,
30 gr sour milk, 114 egg, 10 gr
rose water, 0,1 gr saffron, salt.

VISNE PILAVI

Koyun eti kusbagi dogranir,
tuz ve karabiber dokiip, biraz su
ile pisirilir. Sonra iizerine yadda
kavrulmus kuru sodan, ﬁ;m dii-
kiiliir. Pismesine yakin IIuﬂno ce-
kirdeksiz visne dikiip pisi
Ayri bir tencerede piring pisirilir
ve pismesine vakin iizerine visne-
nin yarisin da dikiib karstirilir,
Sonra piring pisme kivamma gel-
meden suyu ir, Kazmak va-
pilir, e silziilen visneli pirin-
cin yansi dokiiliir ve fizerine hazir
¢ekirdeksiz visne Kiymasini (hu-
ruy) dikiilerek® geride kalan vig-
neli piring fistine dikiiliir ve saf-
ran eklenir agn kapatilarak, de-
me konur. Pilavin izerine kazmak
koyularak, sicak tereyad dikiilii
ve vamnda visneli kiyma servis
yapilir, Pilay agik kirmiz (Kirmi-
Zimsi) renkte olur,

Malzemeler:

®150 gr. koyun kusbasisi, 150
gr. piring, 40 or. eritilmis te-
reyag, 40 gr. sogan, 50 gr. vis-
ne, 0.1 gr. zire, 0,1 gr. safran,
30 gr. yofiurt, 1/4 yumurta,
targin, tuz, karabiber zevke
gore.

* Hurus ik piring karismasin dm'
araya tabak konur.

GUL-GEND {$EKER)
PILAVI

Kesme seker asil gﬁﬂéllirlikle
| havanda doviliir. Divillmiis seker
| kavanozlara doldurulur kapakla
kapanir giines alnnda 30-40 giin
tutulur. Gil-seker iste biyle ha-
arlamr. Sonrs ayn tencerede pi-
ring siiziip safranh pilav deme
brakilir. Kuru Gzim kavrularak
fizerine giil suyw serpilir. Pilavi
servis vaparken vamnda kazmak
ve kavrulmug kuru fizim dizerine

| ise giil-seker konur,

.,\ﬁianékn

® 150 gr. pliring. 40 gr. eritilmis
terevad, 30 gr. kury iziim, 30
gr. gill-seker, 30 gr. yogurt,
144 yumurta, 10-gr. giilsuyn,
0.1 gr. safran, tuz zevke giire,

AZORBAYCAN MUTFAGI

MAPHAIOIOMD ILTIOB

Bam corausl Xepaa  aorpajeib
jarua tersapasiprap. Conpa jyjyimym
KHIIMIITH, ATRYKAPANE B T3 je
; 1 DU TORYG Corariiia Gip

nop-r\vpn'a Tojyn amummm jym-

- HAPYA-TOIIAMA-TUTOR

Mopmapennsii v magne Perta-
Thill JIYE, DEpeMeinatnbii ¢ .I.Tﬁ\\.l-
POl {eymenoit causoi) 1 cemm Hap-
DapHeoM, Tyiar wa ore, Hapezan-
HYI0 RpYOHLIME EcKamu (no 100
P ) MACKYH I Y A
CTMHKY Gapaniiiel 0TBAPHBAIOT B N07-
COTEHHON BOTE, NPHNPARIRIOT nep-
LEM, COTEW, Watipanog.

Bapar pue anw mioss ofsrmms
CHOCOBOM, OTAAR B 1ypULTATE W Npi-
TOTOBHE FI{I;IJK&]TL‘IIH}'IG KOpOYEY -

fan PhITLIFRL Jeirnipaap. Yaopuin
HYXYD HIMD 12 Fajeil, ayjyHys
% arin TeRypap. Adyiyje

jHG 3mpa co-
v rojvpaps 11

'I-'!p?lﬁ
(X1

LD XOpAR I TPk
LRI VUL TR AR R WL LT TR LY T
Jarurmsy ayp {

AT
T AT

apml.\l A
15 1 ol SE
e SR Tipa, 0.5 1 50'de-

P LERERA D 103,

raamar”. Ee ofinansisanr mnenoi
Bapanimoil, NOBEPXY CMECHID TOTHAa-
PEHHOTO H3HOME, AnByxapsl, Gaplapn-
i, PENYATOrg ayka. Bee 510 npEpEL-
BAKT TAPEAKOH H IACHIMAINT 0CTRL-
HOI 43CTbI0 prca. OKPOMHE puc wad-
PAHHBIM COKOM, TOCKINANT TAHTHOM.
Jatem, KDL KACTRIONN KPLINKOR,
pHC TOMAT HAE OFHE, @ HANOCIEIOK -

e 13 MuHYT - Ge3 ors.

o8 NOZAKT HA CTOA, K3k W B
JPYTHX CAYHASX, - ¢ OPHOpPABsoil,
POUKOR, 0GaRIErie MacTa.

PARCHADOSHAMA |
PILAFF i
Cut onions and roast in butter.
Stew sultana, dried plums and bar-
berry with onions. Cut mutton Mesh
or brisket into large 100 gr pieces and
cook in salled water. Season the meat |

| with pepper, salt and saffron. Cook |

the rice in the usual way, strain and !
cook gazmag, Place the meat pieces |
over the gazmag, pour roasted sul-
tana, dried plums, barberry and
roasted onions. Cover with a plate,
then pour the rice. Spray with saffron
infusion, sprinkle with caraway-seeds.
Cover and stew for 15 minutes. When
serving, dress the riee with garnish
and gazmag. Pour on melted butter,

@ 200 2r mutton, 150 gr rice, 50 gr
anion, 50 gr melted butier, 15 gr |
sultana, 15 gr dried plums, 13 gr

barberry, 0.5 caraway-seeds,
gr saffron, pepper, sall.

yafda kiz
kuru iiziimil, erik kurusunu ve ta-
ze olgunlasmy zirinci dikip so-

PARCA DOSEME PiLAV

Kuru sofan Kiicik kivilarak
ilir. Sonra yikanmis

ala bir arada Kezartiir, Koyun
in (yumusak veya sirt Kismi)
biiyiik (100 gr.) parcalar halinde
dofamir ve tuzlu suda pisirilir.
Sonra ete tuz, karabiber, safran
serpilir. Piring pisirip siziliir,
kazmak hazirlanir. Pismis et par-
calan kazmagin izerine dizilir,

fistine kavrulmus Kuru dziim,
erik I\uru-.u ziring, sogan katlr.
Uzerine piring dokilir. Uzerine

safran serpip zire diokilur. Tence-
renin kapagim kapavarak deme
birakilir. Pilav den
ra 15 dakika verg
da) hekletilir.

Hazir yend
kazmak konu
dikiliir,

b crifitiy terevag

® 200 gr.
ring. 50 g
eritilmis £33

i, 150 gr. pis
agan, S0 gr.
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A3OPBAJYAH KYIHHAPHJACHI

MOPYHILTOB

Mapssin TAMATAJHD, COJVT Cyaa
ivivp #a 3-4 casT MyRIOTHEID CYIa HC-
Aaieipaap, Conpa azausr ays sypyi-
SVIII FajHED CVIE DHIMPHRIAp. A jpbi-
il HITHPIVIMELT B CYIVAMym ayjy-
HY B3 MApYHEN TapLIIWpLIpaap.
BEsatan razana jar ToRyD, yiaan jy-
MYPTE 159 GAPK XaMEp jOEYpYD jajeip-
Aap, TIEHIE TAIMAr AYIALIHRISP.
Mapss rapbimsIT TYjyHY FA3a84 ra3-
MaFhH JCTyRIaH TRRYURp. YeTyHa
33" RpaR Ka3IHPHp, ANarsAsl 8pTyo
TaMa rojypaap.

Mapunmios hassip oranian con-
Pa OHY HIMYATAPa S9KND jAHbIRA 133~
MAT AY3YP, JCTYHD HCA OPHEMHLI KIPa

Jjars! Torypaap. MapuuniosyH jaHeiH-
3 Tojye aTHEIaH haisipianssim b
HOB XYPyI Bepyak orap. By ng
uox JIaHEApaH 30HACKIHIA
Jap,

opaan
® 100 r gy S0

APHANMAIT

TPILERE
R T

MIOB € HEYEBHIIEH

Yesepiny, 0UHIIEHHYI0 I TPOMbBI-
Ty, gaca 34 JaMATHBAKIT B BOTE, 3a-
TeM OTEAPHBANT B MOACOAEHHOI KH-
NSUTER BOE H CMEMHEIRT C0 CBAPEH-
HEIM B OT/IEABHOI NOCYIE 1 OTAATHIM

pucom. TIpeIBapuTETEHO W3 KPYTO 3=

MEIIHAOKD, € J0BABKOIl CHIpOry Aia
HOMACTA, 33TeM DACKATAHHORO TecTa
MOAAPHEAT B KACTPHUIE KOPOSKY,
3ACHINAHT BAPEHBIM PHCOM, TIPHNpAE-
JCHHBIM HEHERHLICH 11 OOPLICAHHBIM
APPARHON BOXDH, 3aTCM PHC TOMAT
HA MATOM OTHE.

Maos ¢ wewesnueil - “Mapim-

TUI0E" MOAKT HA CTON ¢ ROPOHKOT i

grOH TomwieHoro macna. MomHo
PALTHYHYI0 (PHIPAEY

a, 20 r mumesny-
iita, 0,1 ¢ mad-

LENTIL PILAFF

Pecl lentil, wash in cold water

and drench in cold water for 3-4
haurs. Cook in salted boiled water.

Mix separetely cooked rice and lentil.

Before preparing lentil pilaff, make

-‘pzmsg {erast) from dough, fill in the |
‘stew- pan with rice- mixed lentil on

crast, cover the stew- pan.
Coat the surface with am‘oﬁ.
The ready lentil pilaff is served on

plate with crast and melted butter on (- p

it. One can serve all sorts of garnish
with lentil pilaff. This kind of pilafl is
mainly prepared in Astara -
Lankaran areas.

@ 100 gr rice, 50 gr lentil, 30 gr
melted butter, 20 gr wheal
flour, 1/4 egg, 0.1 gr saffron
and salt to taste

MERCIMEK PiLAV

Mercimek, temizlenerek so-
fuk suda yikanir ve 3-4 saat suda
bekletiliv. Sonra mercimek, biraz

tuz dikilmis kaynar suda pisiri-
lir. Pisirilmis ve siiziilmiis pi mq;l &

mercimekle karistl
bi di

agn
rak buhariyla plsirnln-.
* Mercimek pilav iizoring ten-
cere dibi kazmak konur, dstiine
eritilmis tereyag dokiiliir. Yanin-

da koyun etindon hazirlanan ce-
7

sitli vemk rnitﬁruyie scrvls
pilir. Bu pi n ok
Elulgmnda pi.;l.rtlir

Malzemeler:

® 100 gr. piring, 50 gr. r;u:rv:i—
mek, 30'gr. eritilmis tereyaﬁ,
20 gr. bugday unu, lm\

} eun tu_?.?

murta 0,1 gr. safran ve ﬂglna 3

AZORBAYCAN MUTFAGI

HILIPOBULILI ALLL

Hpit eypy noGjanst apaisib, ax-
mm@ﬁ;’cgjﬂ CYIA HEAIBID ra3aHAa
43 cyna haan Grmmpiprap. Ony o3
CYJYHAA TAXTA AWK 93H0 aumicy-
SRIAH Kednpupap. Yiapura anjya-
MY T03 JONSCH B b, 13, He-
THOT, [APHbIH, 4344bIC jar BYDYG Gup
a3 FAjHAALIPAAD. AT YeyATE Ayjy cy-
3y 30" daparibL W0 30Ma Tojypaap,
Anisl HUMHR)D 49RHE jariaprina ras-
star rojyd hasep wsipdibuas omyn ye-
TYHADH TORYPAS.

Byna Go'3on Balua Gypaxisn am
2 Aejpaap. '

Apiar:

@ 150 r ayjy, 100 r aobja, 50 r ro3
aamacit, 30 apiv jar, 0,5 ©
anpatn, 0,1 1 30'dopan, 30 1 ra-
1hiry 14 anan jymypra, Tama Ko-

i Pa 13, HCTHOT.

AJPAHYILIOB

Ayjyny ToMBRHb, s vy
CYd HCAATBIP, COHpA jyjypaap. Ajpei-
Y3 [A3AHAA Ajpank! rajHanso (cy asa-
3HHA), IY3 ATLI0 AyjyHy DummpHpIay

ILIOB C dACOJILIO

¥ mac » wapose o Baiono e
BECTHO 1001 HAIBANIEM TR TRE
am'’. Croeodpasue ero s npHnpake:
*bIpheL™ HAKAHVHE C BEYEPA 0TMA-
HMBAIOT B XOM0DHOM BOAE, 34TCM 0TEA-
PHBAIOT B MATOM  KOANYECTRE BOJBL,
PACTHPAOT AEPEBRUEON JTORKON 1 07
RIMAOT B aypuuiarn. B ooty sammy
HPUMENIHBAIOT  TONYEHYH)  MAKOTH
TPEUKOTO  OPEXa,  MPHAPURIAIT
COTBI0, TEPUEM, KOPHIEH, Macaom w
Ty Ha orie. [iasisii Kononesy
niona - pHE OTEAPHIIOT. OBBIHBIN
COCOBoM, npImpaRisoT madipano,
TOMAT Hil MATOM OTHe H, D01aBas Ha
Crof, 3AnBa0T “meipdeion’ - Ka-
UTHUER (hacoan o crieiamm,

TpoaysTe:

® 150 v puca, 100 ¢ dracoan, 50 ¢
MAROTH Tpeukoro opexa, 30 r
TOIWIEROr0 Maca, (L5 T KopHiist,
0.0 r wadpana, 3 r ratesa
(npocroseamn), /4 wima, cois,
NEPEL - 10 BEYCY.

IUIOB HA AIPAHE

Kak RECTBYCT H3 HAIRAHNA D01
(no-azepbafinwanckn  “alpan-un-

08", B 3T0M CIyHAE PHE 104 IU0Ed
BAPUTCA HE B le,.ll: a8 a}lp.me

Ajpan [iI0B MOKMD IIORAAD KiMH
BHIIHPIVIND, A1 rajIaia 1oM rojyp-
Aap. hop naja wkn 9180 KOXIyK ()M
Py rajeanar) jymypra Gummpupiop.
[Laomy cydipajo Bepania, oy y3apu-
H) TOjYpAap. JAHLIHa ajphisa HMHa-
19 JapuiM naj ayaa Kabal sepuanp.
Unnosyn YTy apHEMHLL Kopa jars:
TORYPIAp.
Opjar:
® 150 r ayjy, 50r apramem jar, 2
aman jymypra, 500 r ajpau, 30 ¢
rater, 0,1 1 32'dopan, Tama Ko-
P2 1.

0 B TEl-
01 flU;lCll.'IEIH{D}[ BOJQE pPHC SATEM
TPOMBIBAIOT H OTBAPHBAKIT B KACTRH)-
JAeC J0BEIEHHEM A0 KHIOEHUA Eﬁpa]lﬂ!l
(BMECTD ROJIBI, C AOBARTEHHEM COTH.

Cnocob  Bapkn naosa 31ech -
OBBIMHBI, B BRIV DOPIN A1
CBAPHTE ARSHIIY-EAA3YHEI0 (13 JBYX
AHIL), KOTOPaS NPHCOCTITHALTCR K mo-
AAEAEMOMY HA CTONT ILIOBY, B OTI1ETh
HOIl TApelRe NPILIATAETCA NOa-nop-
LU STHOTH-K

Hpaaykrat:

® 150 r puca, 50 r TomIEROrD MaC-
Ay 2w,
rarwika, (11 ¢ wiadpana, cons -
10 BEYCY. J v

r aipang, 30 r |

SHYRFYLLY ASH

Soak kidney heans in cold water
from the evening. Cook in  cold |
water. Mash and filter through colan-
der, Add  groond  walnut kernels,
sall, pepper, cinnamon, butier and
cook. Cook saffron pilaff, When sery-
ing, pile the rice on a plate, decorate
with pieces of gazmag. Pour on ready
shyrfyl.

This is sometimes called
dan burakhdy™ ash.

® 150 gr rice, 100 gr kidney heans,
30 gr walnut kernels, 30 or
melted butter, 0.3 cinnamon, i),1

gr saffron, 30 gr sour milk, 1/4 |

&g, pepper, sall.

AYRAN CHILAFF

Soak the rice in warm salted
water. Wash thoroughly. Boil ayran
(huttermilk), salt and cook the rice in
ayran. Ayran  chilafl is made in the
same way like chekme pilafl.

Two eggs are cooked per a
helping. When serving the pilaff,
place the fried eags on the top of the
rice. Lula-kabab is served beside it.
Pour on melted butter.

@ 150 gr rice, 50 gr melted butter,
2 eggs, 500 gr ayran  (butter-

milk), 30 gr sour milk, 0.1 gr |

saffron, sall.

“hash-
|

SIRFILLI AS

iri kuru fasulye aksamdan so-
| #uk suda slatlir sonra az suda
ivice pisirilir. Kendi suyunda 1<1I1-
ta kasikla ¢ slizgecien
lir. Uzerine diviilmils coviz igi dio-
kiip, tuz, karabiber, tarcin, biraz
vaf kovarak kaynatlir, Pirinci sii-
ziip safranl pilav deme konulur.
Asi tabaga dokiip vanlarma kaz-
mak konur, hazir sirfilli onun iis-
titnden dokiliir.

Malzemeler:

® 150 gr. piring, 100 gr. fasulye,
30 gr. eritil-
gr. targin, 0,1
gr. safran, 30 gr. vofurt, 1/4

| yumurta, tuz, karabiber zey-

ke gire.

AYRAN CILOV

Piring ilik, tuzlu suda slandir.
Sonra yikanir, Ayr tencerede ay-
ram kaynatip (su yerine), tuz do-
kiip piring pisirilir.
diger pilavlar gibi pisirilir, deme

Avran gilov

tabakta yvarim lile kebah seryis
yapilir. Cilovun iistiine erimis te-
revain dokiliir.

Malzemeler:

@ 150 gr. |'I]r|ll\, 50 gr. eritilmis

terevag, 2 adet yumurta, 500
‘ gr. ayram, 30 gr. yogurt, 0,1
{

gr. safran, fuz zevk




Jan iy roxyd o
ATH YOy Los
Ayjyuys yerye On
A L1, SYXYP HHNES W 0pTy,
JCTYHS FUSEHBIH (ANEELINGY T0]VD HEH
CUT MY UTATHHI 38010 CAX1ajpIap.
i husep it ey dipaja ayjy wa
TAIHATE ﬁlﬁ].l'llljﬂ, oT HID axTa 30F81
AYPYUIYHE HCY 8jpbiE QRApar JapuH
SR seprpiap. Yoryee  rajEap
Kapa jarst vokypaap. [losyn rejpu-
I TRpME -l pajLE PARKR 0Ty,

Dpsar

® 150 1 rojya arm, 200 T ayjy, 40 ¢
opiEvnn jar, 40 ¢ coran, 30 ¢
axmz oy, (T sEpa, 05 ¢
sa'apan, 30 ©oramsr, 14 sz

Aoepajuagap, Coupi v a3 e
oy Wn’ﬁ}?‘}nu oy ha-
NP BYAOHL Aps MBI, WA
Myjyuy Snumpipiap. Afyaye G
MECHH: 23 ST, 110pTy MYl
OTHEH {12 T, yIapHED
BYPYAMYIT COTAH 1ass
WIIHE TAT9p JaMTD Toj)
e cyhpaje  Bep
APHAMHLN KOpa jarsi
dpzar:

® 200 7 rofym amw, 100 ¢ ayjy, 30 ¢

apiEMI jar, S0 ¢ Gaw coram,

TAME KOS 1YL, HCTHOT,

tecTie BOAb! B OF-
He, ADCARTHIOT NOTHAPEHHBILE Macae
AVE W KH3IILI0NGIE AT0TKI 63
n omapEa Mapauenkso
BApES Wmm a0
CBAPEHHA PICA B HEFD CChINANT (48~
HIERHBIT K3, MEPEMeNINBANT, Hit-
NOCIEI0R NODZILIRIOT TYTICHOE MHCO,
MPHRPLIBANT TAPEIKOR H TOMAT B
KACTPHUTRKE Fil MATOM OFHC JIBD YACH,
Tovoisiii 08 NOAL0T ¢ KOpOHKol, a
npimpasy fnm ¢ RITILIOM) - B -

® 150 1 Gapanussi, 200
£ TOMAIeR0 Macaa, 40T ay
T KHFLIOBLIY ST0T 663 KOCTOMER,
O, T, 0.5 ¢ madypana, 30
raTsika, 1/4 witna, cos, neper -
T BRYCY.
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\tattr.adﬁrimed rict{ glass

HTERAYHE 08

Kak sncwayer i nneaima (“6yr- |
ﬁ%n:mn’l o), e, |
MEe 00" - me-
pro. Boposes, puc tome
B TOTORKE CKPOMITOE
R merme: - 200 pm:a]

(i &r

Ommumm, MPOMLITLIE 1 B
nmmmesepm TIVKYT B CTYTIE, 38-
- Teu DTBHQMBANOT B Boe (B KacTpIoNe),

¢ mimm COBI0 W Nieae

LHTPHBAHIR) BOTH 10-
fann; BOILL 1 OO
RAlT nanxy e HEROTOPOE B,
Baume K sanepmenmo aoGamwior

| MpoMLITLGE puc (B nponopun, yia-
aamﬁ

BLIIIE) 1 TOMAT 1 HefoLon

Tnos nozasor a cron, NpHMpa-
HHE TOITEHLIM M I MR-
e 1 caxaproi

T meHiT T ToA0KHa, 20 ©
Phca, 40 yacas, 0.5 © Kopinis,
15 © caxapofi mypsi, cos - no
HRYCY.

XAIHM-ALLILL
SXam-ambt" - pasHoBIIHOCTS

Japm Tam nnumlul:m
ATLID AWy I Cy YA,

( amnim fiya huccacunn
mApa Aorpajeib, ajpm ta-

Gmmpnpaap. haa Giman-
spixapsifi Gyajony Gyr-

TopBaju w jaya ar oc-

Tojyb TAXTA WD @36

HYHOIO. (08, B0 B OFAISHE 07
Ilpe.lb!,u’mem Bmoaa saech cpean
HOMIIOHEHTOR PIC OTCYTCTRYCT.
Cumenise it 3avoenTie nie-
HUMHRE 3EDHA OCTOPORHD TOIRYT B
cTyme. 3aTEM CCRITAIOT B AEPERTHHTE
KOPBITO {“Tabar’’] WM Ha nogwoc
OTICIHNT o1 niesen. Fotosyio kpyny

© CCRHLANIT 1 BOTY H BAPAT, 110 MEE Khi-

NEAPHEAHIA (oL soxy. Caapes-
HYH) KPYIY, TOACOUE, OTAHMAKT 6
avpnuiare, Moayseniyno sanmmy ne-
PEMEMIFRANT JCPERATION T0RK0.
Teneps B 3ansTecy TpHpa-
B0l - HAPEIATH Beapennyw uacTy Ga-
PAHIL! KPYIIGING KyCRadl it OTHa-
PiTh B KACTPRAE, JaTes Maco iR
ROETCH B3 DYABON, GYABOH0N HUTHE-
ETCH TMMERHNHAR Ranrnn, Crapeniog
MHCO OTACIOT 0T KoCTed, Janopatn-
BUOT B NOIOTHARBIR Memmoues it

il Ko-
wmunoﬁ 1 TTEM “aoBamsor ¥ nie-

HNHYIO KAITY, DEPENEUTHEART I 1L Te-

Wﬂummaaom

peIKIl, UPHNpARHE KA G-
MICADM W :immnpum ca-

@ 150 1 Gapamst, 100 © mmenis-
Aol xppm,@ﬂr :

IETOTHA. KOPHID, coltk B Mepy
HEOAXOUMOCTIL

i H

BUGHDA ASHY

“ash wheat, pound in mortar
and boll in cold water, Add salt and
some hol water, then cook agdin.
Before wheat is ready, add rinsed
riee. (1 kg wheat per 200 gr rice).

Pour on melted butter, sprinkle
with cinnamon and castor shgar
when serving ready ash,

® 100 gr wheat Rour, 20 gr rice, 40
gr butter, 05 gr cinnamon, 15
gr castor sugar, sall

HALIM ASHY

Clean the wheat, soaked in cold
water and pound in martar. Remove

shells. Pour millets into cold water |

and boil. When millet is ready, add
salt and filter through colander,
- Mix millet porridge with a spoon.

| Lut the back legs of the sheep into
.~ “pleces and cook separately.

When ‘meat s _ready, pour its broth
into the millet pqmdgc

Ready meat pleces are vrapped
into-a piece of whife cloth., Mash the
meal pieces and add the mixture into
the porridge. Mix thoroughly and
cook for an hour.

Serve on plates, pour on melted
hutter, sprinkle with castor sugar
and vinnamon.

Note: This dish is wspally had for
hreakfast.

@ 150 gr mutton, IUG-_gr wheat, 30
gr melted butter, 10 gr sugar
powder, & pinch-of cinnamon,
sall.

'BUGDAY ASI (pilayi)

Ayrtlanmis bufiday vikanr,
¥ag halde havanda exilip tencere-
de sofuk suda pisirilir. Sonra tuz
konup, suvu cekildikde yeniden
kaynanmig su ekleverek bir siire
pisirilir. Bugdayin pismesine ya-
ki ayitlanoms ve yikanmis piring
dikiiliir. (1 kg, bugdaya 200 gr,
piring).

Uzerine kaynar eritilmis tere-
yafu, targm ve seker torn dikiile-
rek servis yapilir,

Malzemeler:

®100 gr. bugiday unu, 200 gr.
piring, 40 gr. yag, 0.5 gr. tar-
¢, 15 gr, tozseker, tuz zevke
gire.

HELIM ASI (PILAVI)

Bufday ayitlamp seguk suda
slanhir ve havanda yavasea divii-
liir. Tahakta veya tepside kabu-

~fun temizlenir. Hazr bulguru so-

fuk suya dikiip kaynathr. Suyo
azaldikea fistiine su dikarliir.
Bulgur tam pistikten sonra tuz ek-
lenerek stizgecten sizilitr. Alinan
helim tahta kagikla karstinlir.

Kovun etinin but kisin biiyiik
parga halinde dogranir ve difer
bir tencerede tam pisirilir. Mii-
kemmel pistikten sonra eti ghanp
¢t suyu bugday helminin Gzerine
dikiliir. Pismis eti kemiklerinden
ayrip beyaz basma bez arasina ko-
yup tahta ile ezip, helimin fzerine
flave eder ve, kanstrip bir sast
siiresinde yavag vavag pisirilir. Et
iyice piserck helme Karisir.

Hazir yemegi servis vaparkan
derin tabaklara dikap izering si-
cak tereyafy, tosseker dokiilir ve
biraz targin serpilir.

Not: Bu genellikle sabah ye-
nir.

Malzemeler:

@150 gr, koyun cfi, 100 gr.
bugiday unu, 30 gr. eritilmis
tercyad, 10 gr. toeseker, far-
qun hiraz, tuz zevke giire.




FABALIIBI ATH

Basrabarsin  rafsirstist cojyb,
i anaajupiap. Codpa yay
VIVH KaCHh J0pIRyHY opya
TAAMIIRFRIEDS  HAlHE TO0
torpajsipiap. Yiapusa Gup a3 cojyi
npupap,. baavabar o3
axnip. Bunnomn fars-
AMCY MY - cyaypaap,  hiasan
Dar cyjysa ayxy ¢y anasd er-

oy mhw (1

cyjyuy 1a

AL TYJYCYHY DRI
I il Oy Iy [0S e
CHHN GPHHMIND JAFA3  TOBYPYpASp.
Hapna  rab HCTATBLAMBI L

YalaH
wipap. [osy 19+
svan, farat:
FAIMATAAN
WITHIHD A0MAJHPAIp. luug]a

BIH Y3O[HIHD

Conmn, CONpa

ToRYpIap.  Beanansm, ama

pranp,

@ 100 1 faarab

ST

IL1OB € TBIKBOI |

ThikEy, cpe3as MIKYPKY, 0'a-
| 0T NEHYTPI, HAPLIAIOT HA NPOROAL-
HBIE A0MTH, KOTOPKIE APODET HA HEThi-
PEXYTOIRHBIE KYCKH TN no- 34
| eu. JaTen, 3ATHE A0ARKH BOA0I, OTRI-
puator. TiKed BEEEAAET 1 CobeTHen-
Hulii cok. (BAPEHHBIE KYCKH OTAH-
MEHIT B AVPULTATE,
HEIH OTEAP NOACOAEHAYH) BOLY, CHIIA
A CCRIMANT PITC W BAPAT HA OTHE.
Tongenyio, MEKOTH TPEHEOTD Ope-
X, MEIKAPEHHYI0 B MACTE B CROBO-
PO, EPEMCITHERINT © TADAHEE FAMO-
HEHHON 1 OTEAPERHON  (acoin.
| npem 1€ HEM TOMHTH TLI0B Ha 0rHe, HA
AH KACTpI)

BEPX Hee
bl 1pi
OTCKIT,

Jl00aBHE B TRIKBEL-

beans,

e, @ 100 gr
I mel

GABAGLY ASH

Peel the pumpkin and clean |
inside. Cut into: 34 cm long thin
pieces. Add on cold water and cook.
Pumpkin boils in its own sauce, Strain
hailed pumpkin, add salted water to
| its sauce and cook the rice in this
broth, Roast pounded walnut kernels
separately, Mix with early soaked

Sprinkle the pumpkin with cinna-
mon and place its pieces on the bot- |
tom under the rice; Pour on rice, then
| walnut kernels with beans, pile in lay-
ers, Then simmer,

Castor sugar is serye

eparately,

lur, igine uncutte

| fie koyulurk

KABAKLI AS {pilav)

Ralkabafin kabugu soyulur
i¢i temizlenir. Sonra uzun vzun
Kesip diirtgen bicimde 3-4 cm. ka-
hnbfnda ince tabaklara dofra-
mr. Uzerine biraz sofuk su dikiip
pisirilir. Balkabak kendi suyunu
da_birakir. Pismis balkabag lfn
Rs:kshagn

liv. Ayrica

fasulye di

Pilavi tozseke rl\ servis vapilir,
Malzemel

balkabak, 150 g

Cih

et

CASEPBARIUKAHCKAS KVIMHAPHS

CYLTY AL
Jyjyny Tovimaajub jyiypaap, Bup

cromai Ayjyjo win crokan cyn heca-

Dbl KaT{pyG, Ayjyiy rajuajan cya-
i MPHIAP. YIapiie asiusi 1y
paap. Conpa 3o'apan 1o-
FAPBIAMPA-TAPLILIHIPA KYA4G
o IHUIAD. AR CYAY raThiA-
'umt JaMAH YIOPIHD A0M TANATHL 0p-
arsti yeryHa 34 rar rawm
TOfYD B3 JAPRIM CRHT ra3aikl
caxauupiap.
ipa rasan S ayjyny
HOKRHD, FAUHEL TOMIE jy-
B i n3aumr
, i rajaana ayjy
Imup.umlp,

WD Gasajup, yrapums
Fut Tokypsap. [llakap 103y ajphita se-
i,

Tejn: Awntn fansiaa .ijmn ay-

.Ttl-uﬁpﬁ i fa hm‘s BEPILININIL, i I\fj’ b

muﬁl‘ﬁlp.
ll]_[v‘l)p Tyiymy I.I'\I}I‘R.‘IEII
Cy BHIMpHpIIp.

Tes-ten raphimsipsLiBio AL T
s, dyjy Gnmanm cy ‘rmmﬂﬁ),l
CYLTY IUI0R KHMH 198D [0JVIYD. ﬂﬂg
AWIMAFA A3 TAAMBIN Y CRPHR, DI
Fapa jarw torypaap. Cydpajo acpi-

0B 3aM@H U0 B[ TaKID

YaapHi rawar rojyavp. Jansi ra-
THIT BEPIITHD.
dpaar:
® 150 r ayjy, 50 r owomnk, 3 1 K-

o jars, M ¢ ramar, 14 a0a v
MYPTR, TAMH Kopa 1y3.

SUUAAETCR CaxapibI

o VMM, APHIGTORICHHRIM Hi mipr.

¥ DR TOMIES JYRINP, |
ADFPATTLLIBIR, nqnﬂ. r

 HANIAOT TOTUIEHO

CHOJLIO-ALL |

CHuummo-am osmasaer oot
s’ wm “ios ua Monoke”,
OHIIeRLG 1 apoMsiTHi pric
CCBIIAT B KUATIEE MOOKO (it 1o~
TOPHUNE OXIH CTARAH PIfCA Ha and
Crakam. Motokal. Myie noacomms
i -
b (poosklil

7 wr -
GATHIOT eme Wb
KeTpant). Koria soctounas cmect,
FYCTEET,  KacTpiomm
KPRIIROMH, § CHepxy R 0T B
TPH-HETRIPE €08 TIOTHOE MO0TeHE
HB TESEHIE MOIYHACH JCPAAT B TaKOM
COCTORHITH.
Crapenusii pie HLTLBART
B ARV 1ocy; Tl POMBIEA-
HIT KUCTPHOIH; 34TeM, NOUINe & Hee
ML, O o=
POMKY 143 PUCH I TOHKO PACKATaH-
HOTO MyHHOTO Tecra, Kopouky nogpei-
BT I'Il.l,‘l,il(ap!.‘!llll-]l‘ll B MACTE HIH-
MOM, XYPMOH, HAKPBIBEKT CiyToKoit
THPETRON (MHCKOH) 11 CCRMmANT AVl
JEITOM PHC, CTPEMACH K TOMY, 4T0ikl
JEPHA PUCT HE CTHMTUTHL APYE © ApY-
oM.

Tojasas mI0B Ha cTod, ero Ma-
KYHIKY. “BOHHRI0T! KODOMKOi 1t YKpa-
0. “esrroi’ w3 cyxodpykros, Pa-
SYMECTCA, L TOIIEHLIM MACIO0M Kain,
T fu0Ba He wenoprin, Onieinio
NECOK.

JaveTion, 40 IR MORET 1018+
BATLCH) B KoMmain®” | ¢ A0 K-
0SS KOMICHLIM_ EYIYMOM LI &e K}-

7 Tlponyki
nm T piica, 400 - yjooka, 40
enmeduion saci, 30 ¢ ozoma,
L0 winia, 0.5 1 nui:_pa&m. CO -
TH0 BRYEY. -

0B ¢ lummm .
3101 i noRs obxores Gex

iprmpasst, Hpofiopuim puea
O CTAKan pica Ha :na'

pncmumuw - KpOIIcso
! pie 1, nepastunm.

amﬁpmc'mum Hal -mon or-
g, MOpPEL JUBEPIICHIEN TOTORKH 10~

10, [Laos ¢ 1
BEIEM MOARIAETCA il CTO0E © 1)

PEHHON ROPOHKGH, 1 MAKVIIKE M ¢
OPHACKCHHENM  TITHIKE (npOCTORES-

). |
I ponykTni: ‘

@150 ¢ pica, 50 ¢ masen, 30 ¢
waporo macia, 3 K, |
1, O - 110 BRYCY,

SUDLL ASH

Wash the rice and cook in boiling
milk (a glass of rice per two glasses
of milk). Add some salt. Pour an saf-
fron infusion and rose water stirring
continuously, When gets thick,
cover, wrap into 34 layers of cloth
and keep for hall an hour.

Place the ready rice into another
plate, Wash the pan thoroughly, Pour
on melted butter into the pan and
make rice or flour garmag. Add pre-

=

| viously roasted sultana and quince.
| Cover with a plate; then pile the rice

with a skimmer to prevent sticking,
When serving the ash, decorate with
dried fruils, pour on melled butter.
Serve custor sugar separately,

Note:
Kutum can be served as a garnish, too.

Lula-kabab or smoked |

@200 gr rice, 400 gr milk, 40 gr |

butter, 30 gr sultana, 14 egg,
0,5 gr saffron, salt.

AVALIK CHILAFF

This pilafT is cooked without mes

gurnish. 1 gliss of rice per 2 glasses |

of water. Avalik chilov is cooked like
chekme pilaff.

Wash sorrel, shred finely. Wash
rive auid cook insalted  water. Add
shreded sorrel, stew stirring contio-
oously; - When * water i5 ahsorhed.

simer . Miee an the same way like

Sndin pilafl, Befordrice isceady, pour
on melted butter,

When'serying, dress avalik - chi-
Talr with' pazmag, Serve sour * milk
separately.

@150 gr rice, 50 grosoreel, 3 gr
butter.. 30 gr sour milk, 174 eag,
salt.

r. Bir
i hardak st ora-

ayan sitle pigi-
tuz katihr,
Agin siitii katilasdiiinda dizerine
dem kapag konur. Kapak 3-4 kat
kaln bezle sarilic ve yarim saat

a bekletilir,

cereden pismis pi-
ifier hir kaha dokiip tencere
. Tencerenin dibine
ap diokiip nor-
mal bigimde piring veya yufka
kazmagn vapilir,
hurma temiz vikanir y
varup kazms ustiine dikilir.
Sonra iizerine derin tabak Konur

Kuru iizim ve

pismis piring Gstiine dokalir ki
pirinler bir birine vapismasin. As
ak
rint kura meyva ile
ne sieak reres
kiiliir, tozseker ayrica servis vapi-
hir.

Not: Asm yvanmnda ayvrica life-

servis yapilarken iizerine kaz

konur
siisler, iizel

a1 dii-

kepap veya pisirilmis balik verile-
bilir.
Malzemeler:
® 200 gr. piring. 400 gr. sit, 40
gr. “tereyafin, 30 gr. kuru
tiziimy, hurma, 14 yumuria,
0,5 gr. safran. tuz zevke gire,

EVELIK CILOV

Bu pilay etsiz pisirilir. Evelik

giloy cekme
1 hardak pirince 2 bardak su di-
Kuiliir,

Kuru evelik temiz yvikanir, Kii-
gtk kiigiik dogramliv, kenara ko-
mulur,  Pirinei ayitlayip, yikamr
suda pisirilir. Uzerine dogranms
eyelik dikiliir, Sik sik kanstirip
yavas yavasg kaynntilr. Piring pis-
tigl zaman suyu cekilir, sitlii pilay
gibi deme konir. Pem almaya az
kalmus iizerine eritilmis te
Evelik cilovan iizering

ve yamnda yo-

diskiliir.
kazmak Konulur
tla servis yapibr.

Malzemeler:

evelik,

yogurt,

@150 gr. S0 pro

30 pr. tere:

piring,
ad1, 30 gr.

14 yumur



FATHITTIBI ALL

TavmzTanMi bl jyjvi
hosankIaCcTags Iejypaop, raaHia
jyr cyaa Gummpnpaap. Bumane
jaxwim GWp a3ua Jyjy A48a eIup-
aap. Conpa am Guumd cyjyHy 9983-
HO JAXBIH, YIIPHHD JPHHMHIT Kapa
jarw TARyD 1aMa rojyprap. Ajperaa
: TaThiThi HAThIG, HYAPHCHHD
TOFPEHMBIT LY jY. HAHS,
BIMCAT OTARD  GAND TAPBINIIL-
I ap. hawip ammA yeTyRa 9a-
TRIMBI TATEITHE TORYD jejHpIap.

. cythpaja YyXyp HHAMEATD

| ILIOR C FATBIKOM
(MMPOCTOKBAIIEH)

OuueHIYH, MPOMBITYIO 1 HC-
TOTHEHHYH) MIICHHLIY BAPAT B BOIC,
01 KOHEL J.[Kjﬂl\.-'lflﬂ HEMHOITD ])II(‘&
ﬂEPEJl TEM, KidK pPHC BOHTAET BCHO
BAACY, B Hero JOGARIRIOT TOILIEHOE
MECT0 H TOMAT Ha Manom oree, B or-
AETRHON NMOCYIE B3DNTYH ITPOCTOR-
BAWY (CATEIE) MEPEMENINBANT C
KPOIIEROM VEPOME, CYIIEHOH MATHI,
PACTEPTHIM HECHOKOM.

[0TOBBIN TI0B TPANPABIAIT
310/ NPOCTORBANIL.

MpoaysTs:

LIAPIE BEPRIHD.

dpaar:

@ 100 r dyraa. 20 r ayjy, 30 1 jar,
100 r raver, 20 r myjya, 20 ¢ |
HAHS, 5 T CAPLIMCAT, TAMA Ropa

ays.
TYTIY Al |

Tyjy Gmman rasama caniaria- |
Pl TIMHETIDEMHIN TYT 27283 CIHG, |
FEPRILLIBIPEIG CY3YPA9p. AH rajia
3 3a'dRparaa 19Ma rojypaap. Aj-
PRI%E TABG1A KIUIMHIL, T2jCE1 TOBY-
pipaap. [Lwosy cydpaja sepapran
VFIPHED TOBYPYIMYI TYPY MejBa B
FIMAT TOJYpIap, YIApHHD Kapa ja- |
ol TaRypaap. lloxap Tosy ajperua |
BEDILTHD.

dp3ar:

T ayjy, 30 r xapa jars, 50
25 ¢ rajest, 25 r Kum-
T 1akap 103y, 30 1 ra-
mar, 14 azan jywvpra, 0.1 r |
32'(hapan. TaMa Kepa Ky |

ML,

® 100 r nmesnnsy, 20 ¢ prca, 30
r macaa, 100 r rareika (npoc-
tokgami), 20 r ykpona, 20 ¢
MATEL, 5 T HECHOKA, COAb - 110
BEYCY.

ILTOB C TYTOBBIMH
ATOIAMH

B RACTPHUTHY © OTBAPEHHBIM DH-
coM  A0DaRI=IT TYTOBBIE ST,
OMHIIEHHEIE 0T YepeHKOB, nepeMe-
UIHBAKIT, B4PEB0  OTAHMAKT B

| AYPULIATE M TOMAT Ha MAT0M OrHe,

npunpasns mahpanoy. B otieis-
HOil  CKOBOPONE MOIHKAPHBAKT B
MACTE HIKM B YPIOK,

TMonasan mios Ha croa, obkia-
ABIBANIT CYINEHBIMH ILITAMA H 101
HAPEHHOI KOPOMKOH, KAE 00BIMHO,
Aofarrss macao, Otaemio npuia-
AT CAXAPHLIH NECOK.

HpogyrTe::

@150 r puca, 30 r cmBounorD
macia, 50 r TyTossIx srom. 25 r
ypioka, 25 r nuoma, 20 r ca-
xapuoit myaper, 30 r rateka
\mpoctokeaum), 1/4 mina. 0,1 r
mappana, coTk - M0 BEYCY.

GATYGLY ASH

Pound the wheat in mortar,
cook in cold water. Add rice before
it is ready. When ash is ready, pour
on melted butter and stew. Beat up
sour milk separately. add finely
shreded dill, mint, garlic and mix
thoroughly. Pour on sour milk on
ready ash.

Serve on plates, or bowls.

@ 100 gr wheat, 20 gr rice, 30 gr
butter, 100°gr sour milk, 20 gr
dilly 20 gr mint, 5 gr garlic,
salt

TUTLU ASH

Add mulberries into the boiling
rice, mix thoroughly, then strain.

Cook saffron pilaff.Roast sul-
tana and apricots separately.

When serving, pile the rice on a
plate, dress with roasted fruit and
pieces of gazmag. Pour on melted
butter. Castor  sugar is served
separately.

®150 gr rice, 30 gr butter, 50 gr
mulberry, 25 gr apricot, 25 pr
sultana, 20 gr castor sugar, 30
gr sour milk, 1/4 ege, 0.1 gr
saffron, salt.

YOGURTLU AS
o

is bugday h da
diviiliir, Gizerine soguk su doke-
rek pisirilir. Pismeyene dogru bi-
raz piring ilave edilir. Sonra as pi-
sip suyunu cekene az kalmis iizeri-
ne eritilmis tereyafn dokiip deme
konulur. Ayri Kapta yofurtu ka-
rigtirip icerising kiiciik dogranmig
dereotu, nane, sarimsak dikip
karstirilie, Hazir as, iistiine kang-
tirtmis yogurt dokulerek servis
yapilir,

Malzemeler:

@100 gr. bugday, 20 gr. piring,
30 gr. yag, 100 gr. vofurt, 20
gr. dereotu, 20 gr. nane, 5 gr.
sarimsak, tuz zevke gire.

DUTLU AS (PILAY)

Piring pigen tencereye saplan
temizlenmis dut dokiiliip Karisti-
nbir ve siiziiliir. Normal kaideyle
safranla deme birakihr. Ayrica ta-
vada kuru iiziim, kays kavrulur.
Pilav sofrava konulurken izerine
kavrulmus kuru meyva ve kaz-
mak katiir, fizerine tereyagn di-
kiiliir. Tozgeker ayrica servis ya-
pilir.

Malzemeler:

@150 gr. piring, 30 gr. tereyag),
50 gr. dut, 25 gr. kaysy, 25 gr.
kuru iiziim, 20 gr. tozseker,
30 gr. yopurt, /4 yumurta,
0.1 gr. safran, tuz zevke gore.

ASEPBAHIDKAHCKAS KVIHHAPHS

puma

"
|

HITHIBILIOB

Tojyn aruni rabupra s Gea
huceacrin 30-35 rpasisir THEJADpA

AOFPAJHIP B KNDHIH JLITMALIA japhi-

GHIDHAADE TAjHAIMG CyjyHyH aypy
waddadh omack! yayn cysypaop. Ta-
: o B3 yjymiynn ayjyey sa
1 9TH rajuap Gynjona To-
@, HCTHOT BYPYD Gup aaha Gu-
p. Conpa y3apama rospyi-
| TORYD TaMaM jyMmanana
anap. ipipaop. Tam haswp -
AYTAaH CONPA Y33 30'Gapan cyjy
B XBIPIA [OFPANMBIN HIYJYA BYPYD-
aup.
hasklp HIASIIOR TATH CRIjEIT
KHMH QYD Ba H0X Jaasaran nahpms
xopaju hecad eammup,

Dpzan;

® 160 r rojyn amy, 70 £ ayjy, 20 ¢
apuamim jar, 20 ¢ coran, 02 r
3'tapan, 16 r Wiyl B2 Tama

KOpa [1y3, HCTHOT,

HIHIIA-TUIOB |

Pefepuyro 1 coummyio wac fa-
PAHHHBL pazpezas na 30-35- rpavso-
BRIE KYCOURN, BADAT B BOAE, CHIiMas
HAKHITE, 10B0AK A0 NOAYCEADEHkHDTD
COCTOAHMA.  BYILOH  nponesusainr
CREOB MU WIH CHTO, 4TOfBI OH
CTa0 npo3pavdieiM, JateM, nonens
OYaboB A0 KNNeHWS, KIUYT B nero
noyeEay MACO ¢ "

SHILA PILAFF

Cut vertebral or spinal part of
the mutton into 30-35 gr pieces, boil
until  half-stewed, remove the
appeared scum and sift. Then pile the
cleaned, washed rice, half- stewed

multon into the boiled broth and |

restew by adding salt, pepper, Add
shreded onions and cook until full
A

NPOMEITBIM — PHCOM,  OPHOPABIA0T
COTBH, MEPUEM 1 OTBAPHBART. Jatew,
A0BABMB HAPETAHHKI PeraTiil 1y
ILT0E TVIIAT HA OrHE.. KU]'JH OH CBd-
PHTCA, fofartanT madpannyo sozy
i Kpomero vEpona. ToTossiil mwis-
TUI0B NPEICTARTACT cofoil IyeTyi0 Ka-
my W CYHTAETCH BEYCHBIM AHETHSEC-
KHM DITHIOM.

TponykTet:

® 160 r bapanussl, 70 1 puca, 20 ¢
Torienoro Macaa, 20 r avka, 0,2
T wadpana, 16 v yepona, coms,

Tepen< I BRYCY.
' ol F * = .

When fully ready, dress with saf-
from infusion and shreded dill. Ready

shilapilaff looks like a thick dish of |

cooked grain or groats, and is consid-
ered to be one of the dietary meals,

® 160 gr mutton, 70 gr rice, 20 gr
melted butter, 20 gr onion, 0,2
gr saffron, 16 gr dill, and salt,
pepper o tasie

SILE PILAY

Koyun etinin kaburga ve sirt
kismindan 30-35 gramlik paralar
dofiranir ve kopifi alinarak az
pisene kadar Kaynatir, Sonra et
suyunun seffaf olmass
liir. Sonra temizlenmis
piring ve yari pismis et kaynar et
suyuna dikilar. Uzerine tuz ve
karabiber ilave edilerek pismesine
yakin sonra fzerine Kavrulmus
sofian eklenerek tam yumsayinca-
va kadar pisirilir. Uzerine safran
suyu ve nazik kyilmis dere otu
dikiiliir.

Silepilav katr siitlac gibi olur
ve gok nefis pehriz vemegi sayilir

vikanmis

Malzemeler:

® 160 gr. koyun eti, 70 gr
ring, 20 gr. eritilmis tereyag,
20 gr. sogan, 0,2 gr. safran,
16 gr, dere otu ve tadina uy-
fun tuz, karabiber.

pi-
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TOPYHIAOB

Apwaanmi  jujyauym  ayjyey |

VLI CYAR TajHATID t\WKﬂlﬂ X
o TRIELA{UG Jyivp 89 opHRMIT
jaraa rosypyparap. Jarsin Gup hireca-

cumn Tasana Torypaap. Fosypyasyar |

RHIMIIIH FATAHBIE  OPTRCHINL _m
i, I BD O3y aMy I ayjyey 18
Ty TORYD, TANACBIHR KHI OIT3PIK.
fup casribien goma mjypaap. Tlos
M LUIMIEIA {OTYHD SUTBHMBI J¥-
MYPT, 33 B9 30 dopan aypyd i~
4aji Ta1ep AT YETYRID. cax

@ [50 ¢ ayjy. 40 r Ky, 2 e
Jwsrypra. 40T apuronn jar, 0.2 1
30’ (Ipan Ba TaMa Kepa 1y3.

OPHIOTOYHIOB

1a mos HyrIa VHYHIRH 2Y3 a0a-
B3 CTMIRID, 201D GOpE XoMMp jory-
PYP. COHPA KYHAATA)IG HAZHK it ja-
JuIp, AT9BIC WP TUEA Y IAPINIA TYPY-
1yperap, Conpa oxaoess ayp:
AR GYRDPAK HATHK OPUIITR ,:orpaa
Juipap, -

Ty jyay-apunrajeid, wisir cya jy-

fvpaap Ba 1v3 BYPYIMYTI CyAR Japuie |

B oTyHaj regap. TajHRILIp-
aup. Conpar apuumass basnik razana, |
Toky0 56 manua rajiaasipaap, By -
Mt £T ETHR AqLIILID KB, JY]Y B
APHITTS THIING DTMICHE B3 STITMA-
cin. Conpa 1yiyay opmirmagm auicy-
WIS CYIYP, JANMIMACHI 1650, 13-
Ppinit rEjHap oy kananpupaoap, [asam
Jar TRy raspaipap, Dassar Y
Irvprate xaMupn Tasamsm uGnEa
CIPHP, \CTYHD 33 'dopan B uupd By-
VD, CoHpa JyjyAy apHITINE TORYG
THIHEN & ILIHB OPTIPOK. TaMa 0=

Iypiap. basup xopojn cydpajo se- | B

PRI HIMHA8PI YIRNG {oTyHa i
MU TOJST B9 [ADMAL FOjYpARD.

o Dm0 Moo cupy
HKOMBHHAIHeN ap

Ax-mnm-qﬂ.qpn

0, that yarma chi-
: gr'%' Y. Stew kutum over
eam. then remove its skin and
hones,
Serve the ready dish on a plate,
pour on melted butter, put a piece of
fish beside it,

rice, 100 gr dry Kufum fish, 40
gr butter and salt to taste.

TET CMLE 31

it _rum:e) i

Kurutulur
hdlepsic

Oupmesmaii,
JIii g0 PHE B m0ACH,

BULGUR PIiLAVI

Tuzlu suda bulgur kaynatilir.
Bulgur yar1 pismis halde iken fize-
ring islatilan piring ilave edilir. Pi-
ring biraz bisince ve suyu buhar-
laninea tencerenin agz Kapatilir
ve hafif atesde pisirilir. Oyle vap-
mak gerekir ki, pismis bulgurun
taneleri halini kaybetmesin.

Kurutulmus kiitim bahg bu-
harda pisirilerck kabufu ve ke-
mikleri gikarilir. Hazirlanms bul-
guragimin fzerine eritilmis tereya-
£ dokiiliic ve yanina da balik ko-
nulur,

Makzemeler:

® 100 gr. bulgur, 60 gr. piring,
100 gr. kuru balik, 40 gr. te-
reyaf ve tadina uygun tue



OTHPJIH, TIIVPHH,
COPHHIIDINYIY NUKIUTOP

MPOXJTATATEJIBHBIE
APOMATH3UPOBAHHBIE HAIIUTKH

FLAVOURED AROMATIC SOFT DRINK

ITIRLI (RAYIHALI)
SERINLETICILER ~ /—




AZDRBAYCAN MUTFAGI

\zapbajuan MejBa, KILToMej-
B B TOPIEANID  JAHKHHIHD.
Onnapias hassipiasas Wnpa-
JIap 1CH HHCAH OPTAHIEMIHD
InIM OUTEH, MHETaHeH hassm oays-
MACBIHA KOMOK €I9H BHTAMITH-
79D, MEHEPAN IVIap 8D C.
POSTEMERTIIAPIR  30HKH
Oxp ®n, Asopbajuean
M oy HIHPATIPISH KeHHI
werndans emmp. Onraapaan
suyxTamng alia mepbaraap ha-
seipiaHksip. By 3avMan wine do-

Azepiaiaman TPATHIHOHHO
DOrar wiogaMi, AroJaMH H 0B0-
[AMH. Cl)l\' I3COTORTEHHBIE HI
HHX. COOEPHRAT HEODXOIHMBIC H
MOTEIHRIE HEI0BEHECKOMY Opra-
HH3MY, CHOCOBCTBYIONING MATE-
Bﬂp(‘H]IEU BUTAMHHE], MHHEDLTE-
HbIE COTH 1 1P, MHEPOAIEMEH-
Thl. [TosToMy B HAUMOHATEHOT
KYXHE [IHPOKO HCAOIBIVIOTCA
HAMMTEH W3 M0I0B0-AT0THBIX
COKOE; H3 HIX HITOTARIHBAKTCH
BC 1e mepbeThl ¢ yHe-

CIULIapit XYCYCHTD P Anki-
apip, Macalal, capii HHKILTap
ATaTOH, HCTH jaj KYHADPH B2
najeis APbIHIa BEPITHD.
OTHPAH WHPHH COPHHTAIH- I
HH HYEILTap h"\}l(‘hl.'lap,lhilp Ba |
Heus haseipraneip? |

OBLIAPA

Tajuap cyja moxap anass emd
FajHATLPIAP, |3IPHED KYA CY]Y Ba
B9 €100 TAPLILLpLIpIAD.,
Compa cojvayprap, bazaiapa Tea-
DK, {3apilEs GHp HEYs 9131 BRI
Ky1 3943 atass emb cydpaja me-
pipaap. By mapGor naos janbimia se-
PAIHD. |

Kyaab

opzar:

wap, 25 rRya oy, 30 ¢
ai, 150 r rajranMem cy, 34 |
1 K{a maaji.

ToM cezona roia. Hanprmep,
NPOXIATHTENEHEE  HANNTER
BXOIST B PallioH B KapKHE TeT-
KHE THH W OCEHHHE MECHIIBI.

OBIIIAPA

B marpenyio Boy Aofamtgir ca-
Iﬂplll.!l_l MECOR H T0BOIAT JI0 KHNEHHAL
3aTeM A0GARISHIT POIORYH BOY B Po-
30BBIA IKCTPAKT (1107al) 1 mepeve-
wmeaior. Cyvieck octyaanor. Pazinga-
HOT B GIVEENb! H, 100aBHE 0 HECKOTE-
KY POOBBIX JIENECTROB, MOAIT HA
CToA.

TpoxykTs::

®25 r caxapuoro necka, 25 r po3o-
B0it BOTbL, 30 © rioaba, 150 T K-
OHE4YEHO BOIEL 34 POIOBRIX -
NECTRA.

Azerbaijan is rich in fruit, |

vegetables and berri Juices
made of them are rich in vita-
mines, mineral salts and other
microelements necessary for the

human organism. Therefore, .

these juices are widely vsed in
the  Azerbaijanian  cuisine.
Various types of sharbats are
made of them. Soft drinks are
usually served in summer and
autumn months.

Which drinks are consid-
ered aromatic and soft and how
are they made?

OVSHARA

Boil some water, add sugar, rose
water and flower water. Mix thor-
oughly and cool. When serving, add
petals of darkred roses,

®325 gr sugar, 23 gr water, 30 gr
rose water, 150 gr boiled water,
34 petals of rose

A

Azerbaycan meyva ve sebze
ile ¢ok zengindir. Onlardan ha-
zirlanan sireler isc insan orga-
nizmasina gerekli olan gidanin

sindirilmesine yardim eden vita-

minler, maden tuzlar vb. mik-
roclemanlarla zengindir. Iste
Azerbayean ve Keza Seki mutfa-
fginda bu unsurlerden genis 6l-
giide faydalamhir. Onlardan tiir-
lii adlarda serbetler hazirlamir.
Sonra yilin mevsimleri, dzellikle
dngiriiliir. Mesela, serin igecek-
ler, sicak yaz giinleri ve sonba-
harda igilir.

Itrh (kokulu) tath serinleti-
ciler hangilerdir ve nasil hazir-
lamr?

OVSARA

Kaynar suya seker dikiip
kaynathr. Uzerine giil suyu ve gill
surubu dokerek kanistinilir. Sonra
sofutulup bardaklara dikerek
iizerine birkag tane giil yaprag
eklenip sofrava servis yapilir.

Malzemeler:

25 gr. seker, 25 gr. gil suyu,
30 gr. gil surubu ve 150 gr.
sicak su. 3-4 tane giil yapragr.

A3OPBATYAH KVIIMHAPHJACKL

KYJI-HAP IIIOPEOTH

JeTHIIMI KYAORUR HAPbI Chis
X, TOHINGUION CY3YD, YIApIHD TaHT
T3y 1a89 eIMh TAPBINLILIPEIpAAD,
Conpa rajHAHMBIT €Y B Bip mauisir
Kynad a1as exnpaap. Cojyayd cro-
KaHTApa TORYPIAp,

Cypaja mika kafab Ba 1y Ka-
fafina Bepiip.

dpaar:

® 100 r sap cyjy, 20 r ronz To3y, 10
r Kyaab, 1/2 crokan cy.

PO30BO-I PAHATOBKII
IUEPBET
Brias cok w3 cnerorg TpanaTa

COPTA “THUI0AIS" | APOTETNE CReos
MAQIH0, T0DARIAIOT CaNAPHBIN NecoR

H paaMenBaiT. Jarem cok parbania- |

HT KHOATEOM © A006arienies oxmoi
ADKEH roafa, Oxaaime, MomaD mo-
Ofinraso 31071 wepher
-ReGa0Y I T0aE-Ke-

Tipoaysree:

® 100 r rpanatosoro coka, 20 r ca-
Xapaoro necka, 10 r roaada, 1/2
CTAKAHA BOTEL

GUL-NAR SHARBAT

Squeese the juice out of a pome-
granate, filter, add castor sugar. Mix
thoroughly. Add boiled water and a

spoonful of rose water, Cool and pour |

into glasses,
It is served with tika-kabab and
lula-kabah,

@ 100 gr pomegranate juice, 20 gr |

castor sugar, 10 gr rose waler,
1/2 glass of water

UL-NAR SERBETI

Olgunlagms gilivse nan sikip,
tilpenten siiziip iizerine tozseker
dii
bir kasik giil surubu dakiiliir, Sofip-

ip kanstirilir, Sonra sicak su ve

tularak bardaklara dokilir.
Sofraya fike kebap ve lille ke-
bapla servis yapilir.

Malzemeler:

® 100 gr. nar suyu, 20 gr. tozse-
ker, 10 gr. gul surubu, 1-2 bar-

dak su.
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LEJBA [OPEOTH

hejsa jyjiyp, mbsrs cojyiyd
Tywiapsl TomuaTaEnp. Haiks am-
THM-TRATM IDTPaib0 rasaka ToKy-
17D, Y3PHED COJVT CY AnaB) e
BAM G0 YIOPHETD GRUmIpIcTHp. b
L0HA JAXBIH A3A9LIT 30 hopaH aia-
s paap. Conpa Amcy3aHIan Ke-
uNpapak maphats raTeh, mRjLra-
T hana rypy Xeparmpia

BEPHPIH.
dp3ar:

150 ¢ roup, 1
aapusm, 1 1 3a'dapan, 1 acy.

@500 r hejea,

AHBOBBIH IIEPEET

C  BRIMBITON JWEE CPEIANT
HIKYPKY, WIRTERAIOT CEMeH:; Hape-
38 TOHKHMH A0BEAMH, CCBITART
HX B KACTPHLTIO M OTEAPHEAIOT B MA-
J0M KOIHHECTRE BOfhL, IO1 KOHEL
nobantan wesuoro madpana. Ovea-
PEREYIO DHEBY OTANMAKT B AVPILTG-
re i, (poCHB IJLKH B mepoer, no-
A8KT B OXTEAACHHOM RIIC B Ka-
4eCTBE AECEPTA K TBEPAOI CHEN.

HpojayrTse:

@ 500 r asiwe, 150 1 caxapa, 1 1 Ko-
pinst, 1 madipana, 11 soxsn.

QUINCE SHARBAT

Wash quince; peel mtmwe o
put info | ¥
cold water and simmer. Before it is

seeds, Cut into  slices,

ready, add saffron, Strain the

infusion through a colander and
Sharbat is served cold with |
second courses.

cool.

@ 500 gr quince, 150 gr sugar, 1
gr cinnamon, 1 gr saffron, 1
liter water

zik dilim d]!lmrlloérmarak'tenct-
“reye dikiilir, ﬁzerfnwmguk su

dokcrek ‘yavag yavas ates iizerinde

ay
gecnm ek gu‘rbcl‘e katlg
bardaklarda sofuk
meklerle servis yapili
Malzemeler:

® 500 gr. ayva, 150 gr. seker, 1 gr.
targin, 1 gr. safran, 1 litre su.

: M KYIHHAPHIACKI
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~ ATBYPHY LIOPEOTH

Jaliann TeIZLLT Ky MEjBaDpHH
cofyr cyan Jyjyf, € msana To-
Ky, YIPHED CY daasa eand, 510 15-
i rajHanbipnap. Bup kyn arst ra-
Ak 68 CAXTAHIRITIAN CONPA Y30~
PHHD WOKAP BD KyAah 01asd exnp-
aap. HlapGar cojyr haata m!unwrap—
A8 BepiLp,

Opaar:
® 100 r wrdypry, 200 r makap, 50
© Kyaab, 11 cy.

AJIGAJIBI IIOPEOTH
Ivivp, Tywap

e

*HIEPRET H3 HIMIOBHUK A

TIpoMsrtste 5 xon01s0i voge sro-
Abl HNTORKHKS BLICKITATE B 3Maipo-

BAHNYH0 KACTPRUTH, HUIHTH BOZO, Wit |

s 5-10 iy, Mpoepsars s Te-
HEHHE AHA B 3aKPRITOIL nocyae, Javen
NOACTACTHTE CAXAPOM W CI0RPHTE T0-
aabom. Mogaor xo01mem, B craka-
Hax.

Hponykrs:

® 100 r aron wimosmka, 200 1 ca-
xaproro necka, S0 r nonada, g
BOABL

BHINHEBBII LIIEPBET

TOMHRIAJAG jaxmsia aamnpiop. Ysa-

PHED €Y, WAKIP 148 100 azadsir

rajuagpipiap. Cowpa cojyayf anvon
HHPACH 21aBY EIHD, TOHMMIAH Cf-
aypanp. Cydpajo cojyr haiia crakan-
JEPAA BEPHPIIP.
® 100 r andansl, 30 r rany, 1 uaj
TALIBITE] wmpacs, 100 ¢
oy

HCK9HY9BH

Hexkonuabn haseiprasar yuyn yr
B YIYM CHPKICHHH €MLisl rafia
IHITBIPBIpAap. Y3apHHD TYT BD Y3yM
Gohmosn (1omaibi) TORYD rapeimis-
papar sav oxia 10-15 germre GEmn-
PHPADP. ANKIHMAIT MOT (IBPGAT) co-
Jyavnapar hap croana 15-20 rpav To-

 KYAYP. Y3IPHHD rajHaHMbIT COJYT €Y

WHBD  EIWIND, TAPLILILIPEUIApAT
cyipajo sepimp. By mukn how cyeys-
JNTY jaTeipsip, hov 40 opranms yaye
40K ajaaThLIBID.

Tejn: hasbipranMbin MaThH yio-
PHED COfYT MMHEPAT CY 18 BIAB3 €T
Mk oap.

dpaar:
® 200 r cupra, 100 1 jomab (Goh-

T

p b1e 1 OT Koe-
TOUEK  BHIUIEHKH TIIATETBHO. PacTo-
1046, SATHTE BO0MN, NPACKITATL Cd-
XAPHBIM TIECKOM H MPOKHIATHTE He-
KoTopoe Bpess. Oxiaine, A06asHTs
JAMOHHBIN COE W OPONEANTE CREOIL
MR, TENEps Wepier MozHO pai-
JTHTH B CTAKAHE! 0 M0JATH HA CTON.

TpoaykTs:

® 100 r ssmsn, 30 caxapEoro
necka, | uaiiHas J0KKD THMOH-
roro coxa, 100 r soxs.

HCKEHIIZKABH

TyToBsiit B BHHOCPATHBI VECYC

HATPETE B SMLTHPOBAHHOR nocyac. |
JloBaBiTL TYTOBYID H RUHOTPATHYI |
naroky (“fesmes” mam “omad”), ne- |

PEMEIIATE M BAPHTL H MAnoM orne
10-15 mmmyr. [Toaysennsii capon ox-
AANHTL. JaTeM, HLTHE B craran |15-20

TPAMMOE CHPONA, PAIBABHTS KNTAtE-

HOR X0A01HO/  BOTOR, TEPEMENETS,
Tecepr ToT0B. JTOT HANNTOR YTOAFET
ARy, A KPOME TOTD, 04EHb MOAE3EN
R OpramivL. |

ﬂpum'wme. CHPON “HCREHLE-
" MoHHO plﬁamﬂ LT
Hoif poaoil,” S Z

Iig’ﬁ,&fﬂtbl:
@ 2004 yxeyea, 100 r aomaba (Gex-
MeH).

DOG-ROSE SHARBAT

Wish dog-rosesin-cdld water,
pour cold water into enamelled pan,
Add hips and boil for 5-10 minutes.

Leave it in a covered pan for 24 |

hours. Then add granulated sugar
and rose water, Serve cold in glasses,

1
|

® 100 gr dog rose, 200 gr granu- |

lated sugar, 50 gr rose water, 1
liter water

CHERRY SHARBAT

Wash the cherries, pip and mash
thoroughly. Add water, sugar and
simmer, Cool and adding lemon juice,
filter if. Serve cold in glasses.

® 100 gr cherries, 30 gr sugar, a
teaspoonful of lemon juice, 100
£r water

ISKANJABY

Heat up vinegar in enameled pan. |

Pour on mulberry or grape bekmez
(doshahb), mix thoroughly and simmer
for 10-15 minutes. Cool ready syrup.
Then add 15-20 gr boiled water and
mix again. It prevents thirst and is
useful for health.
Note: One may add cold mineral
water into the syrup.
® 200 gr vinegar, 100 gr doshab, a
glass of boiled water per 20 gr
iskanjaby syrup

YABAN GUL{ SERBETI

Yabani giil meyvasi sofuk
suda yikamr tencereye dakiip,
iizerine su ilave ederek 5-10 da-
kika kaynatiir. Bir giin kapah
bekledikten sonra iizerine seker
ve giilsuyu diikiiliir, Serbet so-
duk servis yapilir.

Malzemeler:

® 100 gr, vaban giili meyvas,
200 gr. seker, 50 gr. gil su-
vu, 1 litr su.

VISNE SERBETI
Visne vikanir, ¢ekirdeklerin-
den temizlenerek iyice ezilir.
Uzerine su, seker dokiip biraz
kaynatilir. Sonra sofutulup li-
mon suyu bezden siziliir. Sof-

raya sofiuk servis yapilir.

Malzemeler:

® 100 gr, visne, 30 gr. seker, 1
cay kagif limon suyu, 100
ml. su,

ISKENCEBI

Iskencebiyi hazrlamak igin
dut veya iiziim sirkesi tencerede
wsitihr. Uzerine dut veya iizim
pekmezi dikiip kangnrarak ya-
vag yavas 10-15 dakika pisirilir.
Ahnms met (surup) sofutulur.
Sonra bardaga 15-20 gram di-
kiip iizerine sofuk su dikerek
Karistirilarak sofraya servis ya-

| pilir. Bu icecek hem susuzlugu

giderir, hem de organizma igin
cok yararhdir.

Not: Yapinns metin dzerine
soguk maden suyu da dokilebi-
lir.

Malzemeler:

@ 200 gr. sirke, 100 gr. pek-
mez, 1 bardak kaynamis su-
ya 20 gr. iskencebi meti
(serbet).
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AZORBAYCUAN MUTFAGE

HAHO ToPERTH

Cyjy rajuaieii y39pHAD WOKSP
A0 EIP. T933 HAHIHN TOMILTAfHp,
vjvp, Aorpaj jHAp CYja TORYRIAD.
Conpa  rapsimL ILIpBID YIOPHIRD a33-
wiIr TEMOR 4y3y atasa empaop. Cojy-
0 TOHIRQUIOH CYIFP, CTAKARIAPA TO=
Ry Cyhpaja BepRpISp.

dpaar:

3, 25 1 magap, 11
ammon ay3y, 150 T ov.

22

PEJLAH LI9PE9TH

Cyjy rajransib, 1o32 pejhan Kejy-
{HLTAJHD, ROKTAPHEN KacHD, co-
) fiyTes hatia rajaap cy-
A3a4bll THMOH JY3Y |
1P MYLTOT CRXTATRICIAR |
vaypaap. hassip nrap-
0313 B3 CTAHAHIR BCpH-

opaar:

|
30 1 133 pejhan, 30 © wakap, 1 |
T Mol a3y, 130 1 oy, ‘
|

|

CYMAT oPboTH

eI cojyaypiap. |
3k CojyT hanaa cyd- |
IR DHPIHETD BEpH-

opzar

@251 cymar, 3 r nakap, 200 vy |

MATHBII ITEPBET

RunatoKk noICHANMBAIOT CAXa-
PoM, 106ARIAIOT KPOMIERD MATEI, ne-
pt!.\[t'llll]ki!'l!lT. MOACKUTAKT HEMHOTO
AUMOBHOI KucIoTsl, OXTTe, wep-
feT MPONEANBAIOT CRROIL MADII, H
MOEHD MOJARATE HA T,

Iponykrsi:

@ 20 r ceeseil MATHI, 25 F CAXAPHO-
ro mecka, 1 T ARMOHHON RHEA0~
Thl, 150 1 BOTBL.

LIEPBET H3 BASHIHKA

B noaciaimessyn BOKHASYCHHYI0
BOAY CCBINAKT OMHITEHHBIH, TPOMbE-
TR B XOI0THON Bojfe GazuaHk (Ko-

| pemwn mato cpesars). Hoacwimnats

HEMHOTO [IU].HII.III&H JTHMOHROH KHC10-
Thl, 34Tl OTCTOSTHCH, NPONETHTE If 0X-
aazims. [Hepfer nogaerca B dymepax

| BTN B CTRRHEHAX.

Mpoykrs:

@ 30 r cyemero damumsa, M rca-
XapHOTo Teckn, | T TiMonmoR
KHCA0TR, 130 1 BoTHL

IHEPBET H3 CYMAXA

JaTMB CBERNI CYMaXx BOTOMH, HAr-

TECOR it, OCTYIHE, NPOGHILTPOBITE,

10T Wepher conponOAIACT MACHRIE |

fimoa.
Mpoaykrsi:

825 1 oy, 30 © caxapHoro nec-
Ka, 200 1 ol

| PETh A0 KHTIEHIE, T00ABHTE CANGPHBI |

MINT SHARBAT

Boil water, add sugar. Cut small
fresh mint and pour into  boiling
water. Mix and add citric acid, Cool,

filter and serve in glasses.

®20 gr fresh mint, 25 gr sugar, 1
gr citric acid, 150 gr water

BASIL SHARBAT

Boil the water. Wash basil in cold
water and put into boiling water. Add
citric acid and leave to draw. Then
filter and cool.

Ready sharbat is served in cups

| and glasses.

@30 gr fresh basil, 30 gr sugar, 1
gr citric acid, 150 gr-water

BARBERRIES SHARBAT

Add hot water to barberries and
boil. Add sugar and cool. Then filter
it and serve cold with meat dishes.

@25 gr barberries, 30 gr sugar,
200 gr water

NANE SERBETI

Su kaynathp fizerine seker
dikiiliir. Taze nane temizlenip, yi-
kamir dogranarak sicak suya di-
kiiliir. Sonra karistirip fizerine bi-
raz limon tuzu dokiilir, sofutulur
tiilbenten siizerck, bardaklara di-
kiiliir ve sofraya servis yapilr.

Malzemeler:

®20 gr. taze nang, 25 gr. seker,
1 gr. limon tuzu, 150 gr su.

REYHAN SERBETI

‘Suyu kaynanp taze reyhan fe-
mizlenir kbklerini kesip, sofiuk su-
da yikanir biitiin halde kaynar su-
ya salimir. Biraz limon tuzu dokiip
bir siire sakladiktan sonra siiziip
sofutulur.

Hazir serbet sofraya kase ve
bardakta servis yapilir.

Malzemeler:
®30 gr. taze reyhan, 30 gr. se-

ker, 1 gr. limon tuzu, 150 ml.
sU.

SUMAK SERBETI

Taze sumagin fizerine su ekle-
nerek Kaynathr, Seker ilave edile-
rek sofutulur, Bez ile siiziilerek
sofuk halde sofraya et yemekle-
riyle beraber sunulur,

Malzemeler:

®20 gr. sumak, 30 gr. seker,
200 mL su

AZERBAIJAN COOKERY

JHMOH IN9PEITH

Cojyr cyja makop TokyS rajua-
asiprap. Pajuajana jaxsm geaomm
TOXYMY: B2 Jaxyt Gup-nEn sa00 Gyron
hiwt, :n'lﬁapan anass enb, fup My
9T CaXTUBIAN Conpa cy3yh, y3api-
Ha JHMOH ! H AT ETpIap.

Cydpaja PRIH y3opina
HAIMK TAOBILIA AOTPARMBILL THMON
ciibiumip. By urapGer mavs jansia
BEpLIp. .

Teja: Ulapfiar fys iwra 2o nepia
fiap.

dpaar:

® 1/4 anan numon, 30 rwokap; L
REIHATT TOXYMY B2 ja b, 150 r
C¥e

JUMOHHBI IEPBET

Pactuopis CAXAD B BOJE, KHIH-
TAT, HEIAI0ATO 1o FARHIAHNA BOLITEa-
HOT CEMECHA ENHIBI Wi ABH-TH 1eTh-
HBIX KAPAAMOHA, madpan o, tun ome-
CH OTCTORTLCH, MPULEKIBANT | 10
GaRT SIMOHEEDE coR. [otasan ma
CTL, B weplier Gpocalr no. Tonkof
AOBKE ot IToT mepber “accne-
THpyer” mwiony.

Hlepier sozno aogasars w co |

AIBTEM,
Hpoayeres:

® 1/4 Trmona, 30 1 caxaproro nec-

K, 1 r ceMan KiHI5E W Kipna- |

Mona; 150 1 Bo1e,

| food-ice.

LEMON SHARBAT LIMON SERBETI

Boil sugar in_wat
buils, add grme)
d::murr?*‘?' 1,
Then ﬁh(* b

Note:

Gk suya seker dikip kay-

az Kala kis-

, “;i tane hii-

¥la servis viplieg \

@14 i m-fr%;
1 gr \

seeds, 150 gr water / |

i ;n- de verilebi-

Al
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AZERBAIJAN COOKERY

KILTAC MYPOBERCH

AT, HPR XYCYCH HOE MYpafia KH- |
TACKHBIN CATISFBIHBL TAMHATAfHG jy- | OCOBRIT COPT, TAR HA3hIBAEMAN
i Sepenng. Arois oSHmAnT 0T KocTo-
K, OTIETOT YEPCHK, HPOMBIBAIT,

Brichmar caxapusiii mecok B so-
ax,

pap. Tym
1 B3 ji cany
Makapn ey

T3 HBIXAPRHTAD,

uuap. Mar xapranvavaim-
1pa KiL

sl 01 ysapmma 10 samire

JEHRIAN 03 YIIPHHTD Faj-
- Copa winak, hi texys

VAT TETHLIBHIGHANEN  Gimmpnpaap. |

opar;

@1 krar kimac,

¥, 200 1 cy.

JENCH SOPIIK Hhixa- |

TERAPEE 01 Yia- |
PUHAR FaphrsIpbl aypy ot ha- | AY. CTABST HA OTOHE 1, ety
HITOTORTRIOT HETYCTON CHPOM. 3atem B
TAPLE MATO TokyE | CHPON BRICHIAIOT QUWIIEHHYID Se-
| rApsIILIbpRpaAp. Mypag- | PEIHIO # OCTODOKHO NEPeMCIIBANT.
3 DTy cveck papaT ma caafom orHe
Tk, TajHaTire Kodiprm | B resenne 10 MITHYT, N0 MEPE 3AKHDA-

& = | HHE  CHUMAWT IVPILTAROM HAKANG.
Juripazp. bup ky# reipara .

I kr makap, 2 r |
F MITGEE, 11 ammon 1yp- |

YEPEIIHERBOE BAPEHRE

lposepwan  nonydabpukar  oamm
AeHb, BHOBE BAPAT Hil OTHe, 3aTeM A=
GartaioT TROSTHEY, KapiaMol. i npo-
ALTRAOT BAPKY A0 JATVCTEHNA MACCE,
| Tlepea HABEPUIERHEM J0TARIRIOT Hed-
HOTO THMOHHOH KHCAOTHE,
ToToroe sapense ocTyaanr, prasz-
AMEANT B YHCTHIE CYXNE DAHKN, T0K-

" | PEIBAWT KPLITKOG B XpaRAT & 1npox-

JTATHOM MECTE,
[Mpoavers:

® 1 &r Beaoit vepeunn, 1 kr caxap-
| HOTO necka, 2 1 Kapzamona, 2 ¢
TBOGTNRN, 1 T somHoi Kncqo-
eI, 200 1 Boan,

AXTA 30FAT MYPOBEQCH |

JETHIMHIL, HpR IBIPMABIIEL
P jr

apapar axta
Ajpeiva rafia
M rajRAALIpaap,

LR,
1 93KHD GHp sy

- demian 3 01 y30-

NIFTapnags raj-

IPHHD E3AYLIF
amHpiah

paap.
\I=.|1--4'n'a:|,'-_|i cojyr haa AR -
Aap TEyh copun jepas L=
aap,

wipzar:

@1 kr soms
Kyaag, 2.3

LI kr wagap, 20

el 150 1 ey,

Ko irup- |

19MHD Fajua- |

arupmah japrs- |

BAPEHBE H3 KPACHOIO
CIETOrO KH3MITA

R[}_\HHLI& CNEABE RT0TRE KcHD-

$ | TO RHIRIE, 04HIICHHEIE OT KOCTOYER,

BRICKITIANOT B JIU_HHD{‘K{J&‘II-!H |.'I'.|L'TI3fI]J
l'il\d|1|l|l|u TECKA ¢ BOTOH 1 BADAT Ha
caafiom orme 21) MHHYT. Jaten Bl PEBO
R0 OTCTARITE, HBITE Th HIpege-
TEHHO HpEMA | !Fﬂﬂ‘!’r[!flk Th BAPKY,
HRATHRAE Jlﬂt‘_\_]_i W CHEMAN HARHL,
b 56 Myt 10 JABEPUICHIS BIPKY B
CMECH A0BARIRIOT HEMHOTO riviaia i
HECKOILED AHCTOKOR TEIHH,

Oxnainennoe Wipeihe  paziHe-
HT B 5II!JRH " XPaHAT B IpOXAaTHOM
MECTE,

Mpoayerm:

®1 kr Kioma, 12 g CaxapHOD
necka, 20 nonada, 2-3 aweroy.
Karepann, 150 r o,

llﬂ H3MOTORTEHHS F!L‘!I[r.-lhi}'("[ﬂ'l
Denas

WHITE CHERRY JAM

Take fresh white sweet cherries,
wash and pip.,

Pour sugar into water and make
syrup. The syrup should not become
sugared. Then pour the cherries into
the syrup and mix thoroughly.

KIRAZ RECELI

Beyaz kirazin sapr ayilamr ve
yikamr, Cekidefi dzel cekirdek ¢1-
karanla gikarilir,

Sekerisuya dikiip ates iizerinde
karistirarak duru serbet hazirlamr,

Surup katilas Ii. Sonra kiraz-

Simmer for 10 minutes skimming
off the foam. Leave it for 24 hours.
Then simmer again, Add clove, car-
damom and simmer. Before it is
ready, add citric acid.

Cool the ready jam, fll into
glasses, cover and keep cool,

| @1 kg white cherry, 1 kg sugar, 2
ar cardamom, 2 gr clove, 1 gr
| citric acid, 200 gr water

CORNELIAN CHERRY
JAM

Pip ripe red cornelian cherries,
Add sugar in water and hoil, Then
pour cornelian cherries into the syrup
and bail for 10-15 minutes. Leave it
for some time. Simmer again, skim-
ming off the foam. Add rose water.
and 2 or 3 leaves of geranium, Keep
5-6 minutes in syrup, Pour the Jam
| into 4 jar and keep in a cold place.

| ®1 kg cornelian cherries, 12 kg
| sugar, 2 prorose water, 2.3
geranium leaves, 150 £r water

larisuruba dikiip vavasea karistiri-
lir. Hafil ates iizerinde 10 dakika
kaynatibr. Kaynadikea kasikla ki-
pilgii yigilmaly. Bir giin kenarda tu-
tarak yeniden ates fizerinde kayna-
ulir. Sonra karanfil, hil dikiip ser-
bet katilasana kadar pisirilir. Kiva-
mina gelince biraz limon tuzy dékii-
liir.

Hazir receli sogutup temiz kuru
Kavanozlara doldurup, agz kapati-
lir, serin yere Kaldirilir,

Malzemeler;

® | kg. ak kiraz, 1 Kg seker, 2 an.
karanfil, 1 gr. limon tuzu, 200
ml. su.

CEKIRDEKSIZ KIZILCIK
RECELI

Sert. olgunlasms, biiyiik kizilci-
fin gekirdegi gikarlir, Ayrica kapta
sekere sudikiip kaynatilir, Kuzileig
ayni kapta hafifates iizerinde 20 da-
kika kaynatir. Sonra aymi kapta
bir siire bekletilir, Yeniden hafif
ates izerinde tencere sallanarak
kaynathr. Yiziinin kefi alinmali-
dir, Pismesine dogru fizerine biraz
giil surubu ve birkag meyhos vapra-
@1 dikiip 5-6 dakiky Kaynatdir, Re-
celi sofuk durumds kavanozlara
doldurulur serin yere kaldirihy.

Malzemeler:

o] kg. kialok, 1.2 ke, seker, 20
Ar. giil surubu, 2-3 adet mey-
hog vapragy, 150 ml. sy,

AZDORBAYCAN MUTFACH

AF 30FAII MYPOBBOCH

Tam jeriumaninu ar 105 -
siwasajind jyivpaap. Conpa 1.2 kr ma-
gapa 1 cTokan cy tokyf Mar hassipaa-
joiprap. haseip 30Eainapm Motin
TOKI[RIK. FAPRII LRI PA-FAPLI-
10-15 garurs Gummpepasp,
3-6 caar MOt CaXTbIpap
i, 3opugiap ona honeys. Jennion
sondy 01 Y3DPHATD BUp. cadr MyLID-
Y3y HYH Kot jurapar G-
pipaap. Briana jaxes Papri 2-3
aripuiah japnark: caibimsip. Mypab-
G cojyayh rypy GopHIIopa (Ganka-
Aapa) JLirpip, AEIBUGL DAEARjRIG co-
i jepIa caxiajuipaap,

Teja: Ar o001 MypoGtachmy gox
FAJRATMAT QIMAY , OHE KUpd KH, pasi-
KH ChGapsip. hassip Guinss sy pai-
daum raiira cofyr evfa rofi 1ex cojy-
aypaap.

Dpar:

®1 krogoran, 1.2 kr moxag
oy

200 ¢

e ——————

BAPEHLE 3 BEIOrQ
HENO3PENOIO KH3MIIA

Heaoapeisiit femwni ki ouse-
THTE W npovbiTe, purorosims, CHpon
13 PACTBOM CAXAPHOTO HECKA ¢ Bogofi
= LKr niecki wa craRan poisn roms
KHIIA, HEPEMEMINIAS © CHPOTIOM, -
PHTE 10-15 Muttiyr. Javem ipoepaans,
S-fi aa00m, 10561 crec U AR

M cokod: Busod Bap-
KY HA HaboM OrHe, CHIMAR Haxim.,
Tepen aasepmiestien s Bapeise fipo-
CHTL ARA-TON_ IHCTOKA TCPHIL

Yemre, 910 sapense m Genoro
KHIIS HETEIR MEPEACPAHBATE Ha 0=
HE - OHD MOEeT ]'||'|FFU1—IEIH.'TII KPacHn-
BATHIN LBET,

loronoe

Bapetne

A0IHYI0 HOTY.
poayeree:

LK KR, 1,2 v ocasapig
ek, 2001 Honl,

OXTHAIBNT;
MOFYHAT BMECTE ¢ RACTpHMEN 8 X0-

WHITE CORNELIAN
CHERRY JAM

Wash unripen white cornelian
eherries. Add 1.2 kg s
oF watér and o yrup. Pour the
cornelian eherries into-the syrup and

ar per 1 glass

boil for 10-15 minutes mixing thor- |

oughly. Leave for 5-6 hours to stand,
Then simmer for | hour skimmimng
Off the foam. Before it isFeady, add 2-
3 leaves of ge Conl

and pour

infu jum-pots, cover and keep in a

cold place.
Nate: Don't simmer the Jjam for a
long time, the cherries can redden,

@1 ke cornelian cherries, 1,2 ko
sugar, 200 gr water

BEYAZ KIZILCIK
RECELI

Tam olgunlasms ak kizleik 1e-
mizlenip yikanir. Sonra 1.2 ke
re 1 bardak su dikiip me
hazirlanir, Haor kealed metin ici-
ne dikerek Karistira k

bun icerisinde saklarlar ki kinleik-
lar ona karissin, Yeniden hafif ates
siiresinde yirziiniin

arak pisirilir, Pismesi

nozlara dolduralur,
kapayip serin yere kaldirilir

Not: Ak kualcrk
kavnarmak olmaz A
Haar pismis receli Kapla sof
va konur gabuk sogutulny

Malzemeler:

®1 ko kinlok, 1,2 kg

ml. su.




32 1 caar MYLTOTHEED
Textes woduthnn jur paap. Ceqn

TBIPMBI3bI 30FAT
MYPoEEOCH

DA 30FALTAPsL rmﬁ :

Thiparia cojyy
Jennzan amd oa 1
mpum_mpa.rp‘

ﬂl!-“( caar nn.u.mpnm
Jaxsis Gup K |
43 aTupmah japnal
B cojyayd rypy

P jepia caxaajiipap.

opaar:

®] kr 3oran, 1,2 kr wakap, 1 cro-
KiH ¥, 3 1 b, 2-3 agan amp-
mah japnarsr.

ATBAJIBI MYPOBFRCH

Hpn, caraas, aswavomim anha-
AbL1pEL I¥iyp, canaapsiin TommTR-
JHpaap. Ajperea TaBata cy Wi meKa-
il TAPLILILIPEIG MaT hmu[m]up-
ap. Ysapuma antatst a;
Ealli-fOBAI TAjHATBID,:
aap. Bup wewo caar

Jermmynur rupssiIs SOFRLTADRI
AUICY3M Jhrbipaap. Ajpeida
- el

1. AnbHelIee SCHO: 0XTATHTE, pai-

LT ¢ CHDOMOM, BapsT
TEHCHHE HACA, CHH-
%ﬁ&m Vépas ¢ oru, BbUCpIL-
DATH-IECTHYACORYI0 NaY3y, 32+
BO30GRORTAIOT BAPKY B ODBIHOM
KE B TESEHIE MOAVYaca.
Tepen sapepmienmes papku 1o-
AIOT WIENOTEY TOTMEHOT0 Kapia-
A HECKOTRKO JINCTOMROR Tepa-

AHTE B DaNKR W XPaHATH B OpoxTal-
HOM MECTE.

BHIITHEBOE BAPEHLE

Kpynmete, nenovarsie smenss
TPOMbITH, OTIETHTE Hepenkn. Mpuro-
TORATL CHPON 13 PACTBOPA CAXAPHATD
ECKa, A0DABHTE A0 BUILHR i Ba-

3apina atupmah Jafpuunl xn jax}:l
2-3 3123 hi aTeipaap. haawip mypod-

Bamm ToMm3 rypy ﬁanmipamﬁm—
pHE jepaa csuajumap.

op3ar:

®1 kr arfank, 1 gr 1akap, 150 r
c¥, 2-3 1389 atupnah Japnarst
B3 jaxya i,

KH TIPHOGPETYT fiteck i ok JAryCTeET,
A00ARHTE HECROILKD THCTOMKOR Tepa-
I HAH ABa-TPH Kapaasosa. Totosoe
BADEHLE OXATHTH, PATTHTE B TIOCYAY
H XPAHHTE B TPOXTATHOM MEcTe,

Tpoaykres:

@1 kr suam, 1 Kr CAXAPHOTO Mec-
Ka, 150 r pouw, 2-3 merna re-
PRI ILIH Kapaavok,

hour. Skim off Hle foam.
leave for 5-6 Ilm.lrs. :
again for half an
thoroughly. Before it is
cardamom or a few lea
um. Then cool, pour
cover and keep in a cold

®1 kg cornelian
sugar, 1 glass.
damom

Leave it for sewml hnurs. Simmer |
again. Before it is ready, add leaves of
geranhm or 2-3 seeds of cardamom,
Jjam, pour into jar and
Id glace.

l:hel‘l?,lkgsuga: 150 gr
wdmomseedsnr

300 gr water, 50

leerlnrle Inqymtl-
Iir. Vigne parladifmda suyu ltqulas—
ml;sn uzerln.e meyhog :

Needle T, spots. Ad
i co mhmm,mm?wrm
- | apples into the syrup. Simmer on a
slow fire. Skim off the foam. Turn
apples over with a skimmer and add
rose water. When the apples change
Mrcolnm-andmesympgelsﬂlwk,

® 1 kg paradise apples; 1 kg sugar,
o5 water

——iand

' ——“ﬁ?ﬂ ar. giil q.erbz
& 4

{elma sapi ile be-

‘rlbcr.ylklnirwher tarafina Kiir-
danla delinir. Sekere su dikiip kay-
‘natarak, serbet haarlanir. Elmalar
‘bu serbete dokiilerek, vavas yavas
:kéfnmqu-ltﬁpﬁﬁﬁ alimr. Ara sira
elmalir cevirilir iizerine giil serbeti

dikiilr, Elmalar parladifinda kati-
lagmussa recel hazr sayilir,

Regel sofutulup kuru Kavanoz-
m.dqiilnru_J.u'r, serin yerde kaldiri-

Lot

Malzemeler:

® | ko. Elmnll,kg;ﬁektr. JQL}‘IIIL




OPHK MYPobbaClH

APRICOT JAM

Wash ripe white apr!cub, and pip
Skin stones, put pips inside apricotes.

ABPHKOCOBOE BAPEHBE |

Henonmayiores cpeanen seamm- |
Hbl CNIBE TAOIL Beaoro abpirKoca.

YhinaPhLi- 3 nIna08 AREYPATHO IBRIEKANOTCR | Pour the apricots into the. ready

TyMYH ra- | KOCTOMRR, SGTEM 113 pastpodiseinistx | syrup, Boil the apricots for some time,

i ‘!.-ﬁ,-q.' apii- | KOCTOHEK I0CTAIOT CEMEMEN, DSMH: | phen add castor sugar. Simmer for
pa gy poro. | HOT ROMHLLY L HASIHAIOT MM 00PADO- | half an hour and Keep for 2 hours.

s mypajs | TROEE w0, HY nopysanor [ After that, simmer again, Skim

 sepaikga | PACTRUP. CAXADHOTD NECKA I COARMY HA | (o b e while boiline. Add 1.2

W an |||.-J..\|]J T 1oy g A Ipit saswimmit, xoca agpn- | seeds of cardamom, When the apri-

CAAT BN )

jetiv- A

07 Y3opiGia rojyo

dil
\;-muh 1-2
t!]mn i LR

o}
L1kIT=

1 KOTYpPyayp, cojya

PRy,

Abfacuin - Gummpyak
1 AT93 HRRTA[N KoTy-
HI ATLEABPRIE Tfib-
Bapemvag yuyn 1-2
WA M

CONT ¥ wxa fyjve,
H TOXTE SOy i de-

AL V3ApHED
3 caxaajip-
iH, Coppa

WHH D JapeIy caar Gumn-

opsar:

® | &rowem, 1.1 gp masap, 200

LiBIPIEP, \il,pn{-ﬁ{r |

CAPEIMTRLY MaT hilthriz |

husepaammin - |

C HATHHEE i COK, To0anTE- :
KL LINCIATY AMUETS | cots change their colodir. and the

T CAXRPHY VAPY. n L!\'IJUI- |
N Ny A syrup turns yellowish, take it-away,

BOIl BAPKH B3 MAIOM OTHE TO30TK - 110~ |
| cool and fill into glasses,
| XL B ROTO[OH TOTOBWICH. BapeHse, |

CHEMAIT © 018§ OCTARINIOT Ha kA
Javest BO3OOHORIRIOT BAPKY, 10
| BOIE eMech A0 kinennd, Tpy atom v
4 BT NOMEIIHERTS I CHIDIATE HAKH.

Moot 12 WIrykn Rapiasora,
| Korya abpikocss nasnuass aocuims-
CH, i COK J0XOUNT 10 COUTONHI et
| TOBATOH MACCHI, BAPEHBE CHAMACTCH ©
| oris. Ero oxiasudior i patimsanT g
GaHKIL

® | kg apricots, 1 kg sugar, 150 gr
water, 2 seeds of cardamom

aca,
f

ALYCHA JAM

Select large yellow alycha to
make jam. Skin alycha, soak in lime
water for 1-2 hours, rinse thoroughly.
Then needle them in several spots and
pour into sugar sharbat. Keep for 5-6
hours in syrup, Then boil for half an
hour on slow fire.

S0, alycha jam is simmered 2 or 3
limes with intervals, The ready jam is
cooled and kept in jars.

Hporyete:

@ | ki abpukocoy, | hJ CHAXAPHOND
necka, 150 r w2 naose Kap-
NaMOHE,

AJBMOBOE BAPEHLE ® 1 kg alycha, 1.1 kg sugar, 200 gr

waler

Henoassyores gpyminie cneise
| naoee e ATOR ket Comux cHnma-

HIT KORYPY H A7 JKPemiennn npo-
i APEUKAIOT 12 waca & caobou issect- |
| WOBOM PAcTROpE. Jatem, npomue xo- |
SUOAHOE DO, FIFUIJ-[P&IJIGT ,'Ii!pl‘l.ﬂ!li'
HEIMH - KOTRLIIKAMH B HECKOABEHX
| MECTAN, JAMENT OTILIRY0 npiro-
TORTEHHEIM (1) ™ Lﬂt‘mﬂri‘! {eH-
PO B depa; 5.6 HACOH, HTODK
[L0anl nponraanck . Horom nog-
“aL BAPAT HA Crabos o,

Takuy oBpazow ardonoe - |
PEHBE JBI-TPH Pl OCTYRANT W Bo- |
laomImioT sapry. otomoe Bapenne |
ULTIR 0T B PariHndmT B ﬁ&llkll.

Npoaygrs: |

@ 1 & amum, L1 ke caxapuore |
necka, 20 r sogs,

KAYISI RECELI

Orta bityiiklikte olgunlagmis
ak kaywsilar secilir ve yavasea gekir-
degi gikanlir. Cikarlmig cekirdek-
leri Kirip i¢i Kaysilarn icerisine ko-
nur. Sonra s ile sekerden hanrlan-
mig serbete dikiiliir, Kayisi kaynar-
Ken fizerine biraz daha tn.ﬂ,ccker dij-

| lir. Son

kiiliir, Ya

nadiktan sonra recel pisi kabi
indirip, iki saat kadar yerde bekleti-

ne de ates iizerine konup
Yavag yavay kaynatilir. Regel piser-
ken yvavasea kanistep kipigi ali-
tir. Uzerine bir iki tane hil atlir,
Kayisilar parlar.ve ates fizerinden
alunr, sogutulur ve kuru kavanozla-
ra doldurulur,

Malzemeler;

® | kg kayisy, | kg, seker, 150 mlL
su, 2 adet hil.

ERIK RECELI

Erik regelini pisirmek icin iri
sarl erik alinr, Olgunlasms erikle-
rin kabugu soyulur, 'Sertlumtsi.i:in.
1-2 suat duru kiregli suda bekletilir,
Sonra soguk su ile vikamir ve birkag
yerinden kiirdan ile delinir, Ayrica
hazirlanmis seker serbeti eriklerin
iizerine dikiliir. 5-6 saat serhette
bekletilir ki, suyu geksin. Sonra hy-
fif ates dzerinde yarim saut plpirilir.,.

Biylelikle, erik regeli 2-3 dafy
stfutultur, yeniden kaynatilic, Hazir
regel sofutulur kavanoziara doldu-
rulur,

Malzemelers

® 1 ke. crik, 1 kg yeker, 200 rul

su.

AZORBAYCAN MUT

FAGI

o3 MyYPokbaCH

Cyryn, JUImeUL ro3yH radsre Ha-
YD COJVE e canummip. Aj-
persn ahak sohoayay haseipoansip,
o3 ahamkin eyaa rarpuban | ajasok
iEisip. Conpa ahouk 1omis

p.)lm,l“l i \p Ilmap m||: Heva [L'il-
,1,3" uaka e aenmnp. Conpa 1-2
186 CYy ATBLIRID.

03 hassipianMeinn WSS Ma-
Ta TeRyAYP. Ony japeivM caar rajHa-
AR 4-5 KyH COPHH jepas caxaajeip-
aap. Jemnaan rajuaasif, ypm Ky-
J1aD B3 MITXOK TORYpaap. Loy has:
OBl YIS KHMH IPLUEIR Tod-
AdH DHPHIH KOTYPYD 1 1 KD
chpuiap. OKap 103 M ]
HEAPHCHED. MAT Keanfica, 103 sypab-
Bocy G hecad oaynyp, higsp
mypabfonni motn waddad pankin
(UIMATRGIMP.

Mypafita cojynyd Gansarapa
Juirsuip.

Fejn: Tommzromnin fanisey roi
Avpy ahawk sofuayayiea Gup aj mya-

ASTHHID rmsutsLstp ba hop Kkyn ax
A FAPLIAB PEUIMATELIRID.

dp3ar:

@ 1 Krorog,
cy, 4-5 SENRULETS

PRI mokap, 2

OPEXOBOE BAPEHLE

0} FPCLKOID. OPexa - enivaiT Toukuii
CAON OPEXH DOIpY AT | XOAOHYIO |
BOMY, JATEM OKOA0 MECHIA WY fepaar |

C Kosius moonorn {Heaoapen- ‘

B HIBECTHOROM PACTRODE; TOCAE JTorn |

TULATETRHO  MPOMBIBAIOT & X0/HIHOT
BOJE, “TOHb OB Ha-
aer. Hpoy | FPELKHI 0pex mpiof-
PETAET Yephbii wper. Opexy npa
JBIBOT BILTROT B HECKOIRKIY MOCTAY
1 3arem apsT B poie 1-2 pas; poiy

CANRAIOT.

A = BAPKA Ope-
PHOM PACTROPE (CHpone) i
TEMEHHE NOTYMAC; N0CIE Hero X Ha-
Th 45 AHel B npoxi-
HOM MECTE H BO30BHOBIT
Dameniem roada u rao
ECE ) OpexH npHoBpenyT cf
AIECK, A8 npodel Hado
JHH GPEX W PRIOMHTS -
JH OH PASMATYIICH W POl
KOM, T0 Bapeibe totoso, Kr
MEH DBITH PO3PALHEIM, 0%~
JRAIRCTCH B PAsITHEACT)
JAMETIM, HT0 [
XU IEBECTROBLIM PACT)
HIE MECHIa) ux uaio
PEMELIHERTE P}

ﬂ‘-pr\--a 2 wr
2 cTakana B0I6g

GOTHE Ope-
oM (B Tene-
eInennn ne-

WALNUT JAM

Skin - milk-stage ripen  walnuts

and soak in cold water, Then keep the

wiliiuts inlime water for some fime.
Then rinse waliiols in cold water to
eliminate lime excesses, Rinsed wal-
nuts turn black. Needle them in sev-

1 eral spots; then Wanch in boiling

water 1-2

Pour the walnuts into ready
yrup. Boil for hall an hour,
keep for 4-5 days in g cold place.
Then simmer them again. Add rose

times.

water and clove, When walnuts shine, |
{ake one walnut with a spoon and cut |
it. 1 it is soft and syrup is inside, wal-

nul jam is considered to be r

Ready jam s cooled. Pour it into jam- |

pots and keep in a cold place.

Note: Skinned green walnots are
kept in lime water for a month and |

stirred with a hand every day.

® 1 kg walnuts, 2 kg sug
s of water

then |

[ CEVIZ RECELI

Tam olgunlasmanis vesil cevi-
zin ks

i

fu nazik soyulur. Sofuk su-

Konulur, irecli su hazir-

Ayric

lamr. Ceviz Kiregli suda bekletilir,

sonra Kireci temizlenene Kadar so
fuk su alunda birkag defa vikanu

Yikanmis ceviz sivah renkic olus

i Cevizler birkag yerden catalla ¢
nir. Bir iki defa Kaynatihr suyu sii-

ziliir. Ceviz onceden hazirlanmiy

i serbete dikiiliir. Yanm saat kayvna-
tip 4-=

Yeniden kKaynatip uzerine giil serbe-

giin serin verde bekletilir,

ti ve kuru karanfil dokiilir. Cevizin
hepsi eam gibi parladiginda cevie-
biri
Eger ceviz yumusamissa ve igerisine

lerden almip kasikla Kesilir.

nisse regel pismis savilir,

met ¢

Hazir recel berrak renkte olmaldir.
Regel
doldurult
Uje Temizlenmis

i li

sofiutulur Kavanozlara

mal I

{ﬁ;hmn’mﬂ

LRk ceviz, 2 kg seker, 2 bar-
s, 4-5 tane karanfil. ;
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A3OPBATYAH KYTHHAPHJIACKI

KXY MYPOBBOCH

Kya mypabiocinm Xamic reiasu |
KjA TSI TOpHICIRE  GRIPMaR -

IMARD. [hi3hl1 KyIyE Jauakioph
CHIIATTAN AjPLLIRID, JYIVIVD, WHPaja
Texyayp. lajraterva yapsyn Ka
JUTBLIBID, Te3-Ted raphlLALPLLILD,
hopaan GHp JajoHik Ar3bIHEL GPTMIK
A3t Kaanp. Mypatta askir Mixajn
POHK QT610, KA ToYaKTapR fup
PHHIRH dDANAHINITG, WHPICH Tam
MATIALIAHKLS JUMOR 1y3Y BYPYD ra-
PHIILTPELIBI.

haseip mypadia famkatapa ju- |

IhLIBIp.

dpzar:
=
® 1 &1 Ky, 6 R iaKep,
T THMOH, 35, i,

PO30BOE BAPEHBE

HaroTammieaercd W3 JenecTioR
pozbL. JIenecTRN, OTIEACHHEIE 0T BeH-
MHELD, NOMBIEINT, NOFPYEINT B CH-
[.HIII 0 OTEAPHERNT, NOMENIAEAS W
CHIMAR HAKHITH; BPEMEHAMH  NPHX0-
MTCH HAKPBIBATH TAIHK.

Korna saperse npiodperer crer-
N0-KOPIYHERLIH  OTTEHOR, JEMCCTEH
OTAENSTCA /IPYT OT APYTA, H COK 3aryc-

| TEET, B HEro A0GARTEIT THMOHHYH

KHCIOTY igT. 3atem me-

PediE
.
v

“eaxaporg feckg,

Ei K0T

ROSE JAM

This jam is made of pure rose
petals, Separate rose petals from pedi-
cles, wash and pour into syrup. Skim
off foam while boiling. Stir continu-
ously and cover periodically,

When the jam turns pinkish and
the syrup gets thick, add citric acid
and mix.

Pour the ready jam into pots and
keep in a cold place,

® | kg rose petals, 6 kg supag
liter water, 10 kg citric 2

GUL RECELI

Giil regeli katkisiz kiail giil yap-
raklarindan pisirilir. Gillin yar-
paklari saplardan ayrilir. yikanr,
serbete dikiliir, Kaynadikea yiizii-
niin kapiigi aliir, sik sik karstir-
lir, ara sira Kabin afzim kapamak
gerek. Regel agik kestane rengi alir
gill yapraklar bir birinden ayrilip,
serbet tam kivama geldifinde iine

i dlerek kanistirilir,
N anozlara doldu-

. Malsemelers

1 he il o b, seler SERTITRAS
10 2. limon tuzu, ©

A3SEPBAWIDKAHCKAS KVIHHAPHS

13

Ln

KABAJILI MYPOBBOCH

Kapane mypabocunn  dmmmp-
MK YHYH CCHILTMHLI HPH KABANBLIAD
j¥ivayp, meu jepa Beaynyd sopmajn
upixapeUibip. HER cagt syupTmgms
CyIYAMYI ONOHKIN CYIA  CAXIAHE-
Jinip. DhoHKIH CYIAH MbIXAphL

CIIMBOBOE BAPEHLE

H3 Kpynuuix npossimen e,
PAITOMHE B2 TRE THVIOBHHDBL, HIWIeR-
W ROCTOYKRN, I'IfJI'p}'}KEKIT B HIBECTRO-
BRI PACTROP WA 184 vaca, Jatem mec-
ROMBKD D3 KPALY WX NPOMBIBAIT, OF-

TP Bip Hewd godio cojyr cya
v amcy3ann Jeirsiisip. haswp-
AAHAN MOT TAjHAFD QMDD KABLILL-
napsl wanEa Toky6 10-15 gormra ou-
(MY B3 YIYHYH KU jbIrsipiap,

5-6. canT CaXNATLIAH CONpi MY-
paiita jernaan 10-15 parurs rajiatei-
.;‘lep. Bllp MYLIOT IhIpAria  Cainm:
ABITIAH COHDA YHYHHY Ao mam o1
yaapid rapeymasipsapar 10 gorm-
19 rajHagsusp, Mypabtammun wuapu-
e 2-3 aja hit Tokyayp.

Kapaasl MypadiacHiing MaTH Bup
a1 aypy oamankiasip. hassip vypadita
COJYIYIYP Ba DAHKA1ApA TAKYAYP.

opsar:

@ | Kkr kapait, | Kr nakap, 300 ¢
¢y, 2:3 anan hu,

I'APIBI3 MYPOBEICH

Padbi rabuirisl rapisiisl cojyd
TOXMHHOH 15 MM rommirsinia. du-
TPy AT GRMarTa Jorpajsipaap.
Dhauk smaluvayiaa sa jo uaj colacs
D AY3 FAPBILARIPELIMBIN CYia GHp
Kyt caxaajuipaap. Conpa tasng jyjyi,
JANIAPRIHEL MOHKON WD emup B
hagsipaansein rajHap wmpajs TORYp-
. 15 A0riro rajnaasinian conpa je-
HIaH BUp cyTka caxmajmpiap. Yaa-
PR Mo ayay, Kyaab tokyd 10-15
Aorwra Gummpnpaap, hassp wypaf-
Do pankn wodiiady IMATBBIP.
Cojynyd rainapa Toxypop.

dpaar:

®1 kr rapme rafisice, 2 KT wa-
Ko, 500 1 ey, 10 © anmon aysy, 1
I MHXOK, | XOpOK Falmire Ky-
Aaf,

KH]I BV . Tem
NPHIOTARTHBAIOT CAXAPHLIL CHPON, |
KO OH JATYCTEET, B HETO BLICHINAKIT
cmsel 0 BapatT 10-15 suhyT, Chivas
HAKHIL,

Orcrasie mapense wa 5-6 uacos,
NPOAOTHAIOT Bapky BHoEs 10-15 wu-
HYT. JaTem nocie nepepuisa sapst B
TPETHH A3 HA MANOM OTHE B TE4eHNE
10 munyr. B papense godamisior 2-3
UITYRH KAPAAMOHA,

Cok CTHBOBOTO BAPENLA JOTHEH

ObIms. noaynpospasass, Oxaamnms u |

TEPEHTE B DaHKi.
Mponykr:

@ 1 wr cmm, | KT caxapaom necka,
300 ¢ pojwi, 2-3 I00E KapIasoi.

APBY3HOE BAPEHBE

Orfigpaeres apiys ¢ ToacToR Kop-
Koii. CHAR ROAYPY, NEApy aphyu pas-
PEAIOT HA NOTLEH T £ 15 My
hirypibi Hogos, dosuki najo npo-
NEPRATE OTHH 1€HL B HIBECTKOBOM
PACTROPE TN PAcTBOPE HaAitHoN oAb
© NOBAPEHHOI COBI0. JaTes Q0HHCTa
TPOMBITH, TPOKOI0TE BIUTKOH [ 1
ONYCTHTE B (PITOTORIEHHLIT 3aKi-
nawomi caxapawii cnpon, Mocae 15-
MHHYTHOTO EHIYEHHA TOTORKY CI8LY-
©T CHOME NpOep#ars CyTRi. Jates,
NHCHITAR JHMOHIOT KHEI0TON, 1004
wie ruoah, sapar eme 10-15 sunyT.
FoTanRoe Baperne - NPospasiag Maccl.
Oxaaamn, €00 NEPETHHiNT B nocyy
JULH XPATIERIA,

Tipoaysm
@1 kr apbymsoii neaps, 2 Kr -
xapHoro necka, 500 somsr, 10 v

HMOEEOE KECoTsL, 1T rBo3an-
ki, 1 cTOnoBuA J0HKa ToTaa.

PLUM JAM |

Wash big plums, cut into halves
and pip. Soak for 2 hours in lime |
| water. Then rinse tharaughly in cold |

water and put into colander, When |
syrup_hails, pour plums into syrup |
and simmer for-10-15 minutes, skim |
off foam,

Keep for 5-6 hours, then simmer
for_ 10-15 minutes. Then keep for
some time again, Simmer for 10 min-
utes on' slow fire, Add 2-3 seeds of
cardamom,

Syrup of plum jam. should be
thinnish.

Cool ready jam, pour into jars
and keep in a cold place.

®1 kg plums, 1 kg sugar, 300 gr
water

WATER MELON JAM

Choose thick peel water melons.
Remove the green layer and cut into
15 mm rectangles, or cubes. Soak in
lime water, 6 cooking soda dissolved
with salted water for 24 hours, Then |
rirse, needle and pour into hot syrup.
Simmer for 15 minutes, then keep for
24 hours, Add cifric acid, rose water
and boil for 10-15 minutes. The
colour of ready jam must be tran-
sparent, Cool and Il into jam-pols.

®1 kg water-melon peels, 2 kg |
sugar, 500 gr water, 10 gr citric |
acid, 1 gr clove, a spoonful of |
rose waler

KARA ERIK RECELI

Kara erik regelini pisirmek icin
segilmis iri erikler vikanur, ikiye bii-
liniir gekirdegi cikanlhr. iki saat ki-
regli suda bekletilir. Kiregli sudan
cikanlmg ecikler birkag defa sofuk

“suda yikamp sizilir. Hazrlanan

serbet  kaynamaya basladiginds
erikleri igine dikiip pisirilic ve ki-
pugi alimr. 56 saat sonra recel ve-
niden 10-15 dakika kaynatbr. Bir
sire_kenarda bekletdikten sonra
ticiineil defa hafif yanan ates dzerin-
k 10 dakika kaynati-
lir. Regelin igerisine 2-3 tane hil di-
kiiliir.

Erik recelinin serbeti bir az sivi

plmahdir. Hazie-regel-sofutulur ve
kavanozlara doldurulur,
Malzemeler:

@ | kg. kara erik, 1 kg. seker, 300
ml. su.

KARPUZ RECELI

Kalin kabuklu karpuz soyulup
himi 15 mm. kalmhgindy dzel
bigimde kesilir. Kireeli suda veya
karbonat ile tuz karstrlog suda

Sonra temiz yika-
mir yanlarini gatal ile delerek, hazr-
lanmis sicak serbet dikilir. 15 da-
kika Kaynadiktan sonra yeniden bir
giin hekletilir, Uzerfne o uzu,
giil serbeti dikiip 10-15 dakika pisi-
rilir. Hazir=regelin rengi & K al-
malidir. Sofutop kaplara dikilir.

bir giin bekletil

Malzemeler:

@1 kg. karpuz kabufu, 2 kg. se-
ker, 500 gr, su, 10 gr. limon tu-
zu, | gr. kuru Karanfil, 1 ye-
miek kasify gil serbeti.



AZERBAIJAN COOKERY

OHYP MYPOBEOCH

il HIHE

PLIEHMBNL TVDY

. LoMpa Bam
nLteip. Kad
. Kotknp-

ETHIMHEIN 3F B3

rIap anump |

HHAKHPOBOE BAPEHBE

Bribepime: naoaer fieroro win |

| HepHORO WHAHDA GIHHAKOBON Bei-
‘MBI, CHIMITTE TOHRYH) KOAMILY, fe-
PEADKNTE MIOIEL B IMATHD
T3k I ckosopory. Ceepxy saneii-
TE X HETYCTHIM CHDONOM 1 npagep-

AHHBI |

| FIG JAM
Peel ripe white, or black figs.
| Pour on ready syrup and pr figs in
syrup for several hours. Simmer and
stir carefully. Then make an interval
for 5-6 hours. Simmer for the second

AUTE € BEdepa 10 yipa. 3atew sapire | time. Add citric acid, If figs turn

HIl MATOM 01
PeMENBaNTe

CHHMAS HAKNT, [le-

TOPOEHD, STk HHAHNPOBBIE TLTOIL

HE OMITHCE, HPOBEPLTE TYCTOTY COKA,

JaTem, nocie nepepuiEa ma 546
'_I:h 8, ROBCINTE BAPKY 10 KoHIE, dr
OABHE THMONHON  KHC10THL
TLIOIBE WA

3 Koraa
IVIECTAT, H COK 10¢-
TETOMHO JATYCTEET, BAPEHLE CHITALTCR |
TOTOBBIM,

Mponvkrs:

bright and the syrup gets thick, the

BAPCRO AVPULTATOM (- | Jam is considered (o he ready.

®1 kg fig, 1 kg sogar, 200 or
wiler e

mw““‘ﬂla
| INCIR RECELI
| Aym biiyiikliikte olgunlagng
beyaz veva siyah incirin kabugu
! nizik soyulue, Ustine hazirlanmus
duru serbet dikiiliir, Sabahy ki
dar incir serbetin igerisinde bekle-
tilir, sonra hafifateste yavas vavay
Kaynatilir. Kipiik meydana pel-
dikee alinir, Yavas yavas karistir-
lir ki, incirler ezilmesin. Sonra
serbetin katiligina bakilr, 5-6 sant
beklettikten sonra yeniden kavna-
tilir. Uzerine limon tuzu dékiliir,
Incirler parlak, serbet ise katilag-
migsa regel pismiy savilir,

Malzemeler:

® 1 kg, incir, 1 kg seker, 200 ml, su

AZORBAYCAN MUTFAGI

137

BOJYPTKOH MYPObBaCH
Papa Gyros mawasap Gojyprro-
HIL COJYT CYAA JYj¥D, AUICY3HID CF-
jypy cy3yD Jaj-naj Jojona jurLIp-
aap. Y3apum Wakap 103y camb je-
wo o Gojyprkan jemeipiap. Bup
KYH CAXTAIBITAAN COHPA Bas Ol
yIapHED T0jy0, MRjoHH TOPNaIapaK
pHpAap, Y3YHYH Kodumi jii-
rpipaap. Mopyr 52 DojypTKOHIH
{3y HOMAXCYE JMa/1bT, KICKHH ) X0
aTpi 0AAYFYHA Kopd MypaiGajo
pamra aamjja sypyavyp. hasp
Mypadta cojyiynyd Dankatapa To-
RYAYP.

opaar:
® 1 kr Gojyprean, | Kr Wokap.

YHJQJIOK MYPOBLEOCH

Upm BOjYRIYRD THIPMBIIET HH-
janakiap jyiyayh caniariapian T
srrannp. Conpa Mypaite fims-
wK rafsE oHH rabardaian me-
Kap T03y COMIIHR, YIIPHHD raT-rav
HHjAIDE JHITBLIBIP, WAKAP T03Y C3-
MILTHP,0Hp CYTRA CaxIabLibip. Hu-
jarok eayEaon cy Gypaxmp. Conpa
BAM 01 3PS TAjHATRLIBIP, TE3-
T3 YIYHYH KD LIBHEID. Ynjanak
nApAATIANIBITAY, MOTH [ATRLIA-
[mana Mypaiia haseip 0ayp. Caojy-
Jayayh Gamkatapa TOKYAYP.

dpaar:

® | Kr uHjaoK, | KC WRKDP TO3Y.

EKEBHYHOE BAPEHBE

Creibie ArOjbl EHCBHEN 0po-
MOITE B XOJIOTHOM BOIE, HACKIT

AVpULTAT, MTOBLI OTOWLA
B , NMEPECHINLTE B METH Ta
ank. Tpunopomste caxapioi myi-

Poii M BHOBE HACEIIETE NOBEPXY
arof, Hpogepsure opam cyren. H
MOKHO OPHCTYIATE K BAPKe 0GR
HBIM CIOCOGOM, - Kak B npeisiiy-
el pekoMenanin, ExesiHoe n
BAPEHLA HE TIPHIT

T NPAHOCTAMH, - ¥ HHX CBOI Y-
LIMCTRIN, TPHATHBI 3A0aX H CTem-
ieCKHIT BEYC, W TyHIme 70T “Hy-
KeT" me Mckamars pofaskasn, Lo-
TOBOE BAPEHLE OXTAHIAETCH H m‘:pe-
JMBAETCH B CYXHE DanK,

T poaysTh:

® | xr exmeBngn, | Kr caxapsoro
necka.

KIVBHUYHOE BAPEHLE

Orfiepute KpynHbE Kpacusie
ArOALl, OTIEIHTE ‘ilfpl:l‘ﬁ [ATHE
VI DPENCTORIIER BAPKH  TIPHI0-
pouILTE. CaxapHoii My 1poi, Ha 3Ty
l.[Il]'u“-li'l.'ll\\ ¥ [tM\I‘IE‘ )\.I\III!II)\ ]
cHOBA “nokpoiite” cioem ¢
NyApPbI 1 BLIAHTE CYTRH, NOKE Hbl-
JICTHTCH COK. 3aTeM CBapHTe TARIM
e ODpa3oM. K3k CHEmHMHOC B
pellhl.\ a Arojasl [Ill.’JL‘|J|l}TCH
DecTAIIER MEAOEDI IUIEHKON I COR
JATYCTEET, - FAPEHBE MOKHD CHIT-
it © ort QeTyre — 1 B GaHki.

TpoaykTsl:

® | gr gyOHiKR, 1 KF CAXAPHON

yapLl.

capHoil |

BLACKBERRY JAM |

Wash big black herries in cold |
water, strain and pour castor sugar.
Then pour blackberries over. Keep
for 24 hours, then simmer skim-
ming off foam. Raspberry and
blackberry possess inherent flavour

and peculiar aroma, therefore no |

additional spices are used. Cool and
pour into jam-jars. Keep in a cold
place,

® | kg hlackberry, 1 kg sugar

| STRAWBERRY JAM

| Wash average-size strawber-
ries, remove pedicles, Pour on

layers, sprinkle with castor sugar
and keep for 24 hours. Strawherries
are kept in their own juice, Then
simmer and skim off the foam.
When strawberries turn’ bright
colour and the syrup gets thick, the

| jam is ready, Pour inta Jars and |

keep in a cold place.

® | kg strawberry, 1 kg sugar

BOGURTLEN RECELI
Bogirtlen cahlanndan derlenen
bigiirtent sofuk suda yikar, sizgec-

te suyu siziiliir, Uzerine geker tozu

serpip yine de hogiirtlen dikilir.

Bir giin heklendikten sonra hafif

atese  Konur ve tencere sallanarak

pisirilir. Yiizinin kipigi almr.

Ahududunun ve bigirtlenin kendi-

lerine fegiin tads, keskin ve hos ol-
| dufuna gore receli bagka baharat-
| lar dikiilmez, Hazr recel sofutulup
| kavanozlara doldurulur.

Malzemeler:

® | ko, bigirtlen, 1 kg. seker.

tor sugar, pile the strawberries in |

CILEK RECELI

Orta bilviklikte kirmiz gilek-
| Ter yikamip- temizlenir. Sonra regel
pisecek kabin dibine fnceden tozge-
ker serpilir, bir giin beklenir. Cilek
kendi suyunu birakir. Sonra hafif
h-
mir. Cilek parlaklastif, serbet kati-

atese kaynatilir, sik sik kiipi

an recel hamr olur.

lagtif za

Sogutulup Kavanozlara doldu-
| rulur.
Malzemeler:

® | ke cilek, 1 kg, tozseker.



ASOPBATYAH KVIIHHAPHJACEI

hEJBA MYPOEBOCH

Iypura-mmpun  hejra Tommaa-
HHD, j¥ BAPMAT FIMHILLIIS
THAMIRAPG ACFPANBLIBD, ajRap cyi
10-15 zarura nopryayp. Conpa hejra-
TAPLT Cy3Yi, OHYH C¥j)

A HIJK.\p ara-
B3 Mokt Mt hasmipouaneip. Bum-
unin hejs:

10-15 yormra Gummpromp, Cowpa 5-6
CAAT FLPATAA CAIAHAPAF BAM 03 Y30~
PHIID jeREFH GMIRDHND, [IyHyH
Ko jereiasip. hasap wyposia cojy-
JVAFD DaEKATIPa jRIrRLTLID,

dpaar; |

® 1 &r hejra, 1 kr wakap, 200 1 o ]

ap rajrap wata Teyayh |

] AHBOBOE BAPEHBE

| OumeTime KBCIO-CAaTKEe w1060

| WL, MPOMOITE, HAPEKETE HA N0THh-

| KH TOAUIHHON C ME1€1 | BapiTe B Ki-
ke 10-15 mumyr. 3ates uponyerime

AHBOBBIN COK Wepes AVPULIAT W © 50~

| Gamtennmes caxapHORd mecka mpHTO-
ToEkTE chpor. B ropswii cnpon gai-
CBITLTE 4iBOBKIE A0MREN 1 EapaTe 10-
15 mnnyr. 3atem naxo sUK1ATE 5-6
HACOR W BO3OOHOBHTL BAPRY, CHHMAN
HakHs. [oTosoe Bapeim.e oxaame n

| nepeseiire n Gankm,

| Mpoayxrs::

® | kr aitan, 1 ke CAXAPHOTO Tec-
Ka, 200 1 BosL

QUINCE JAM

Peel sour-sweet quince, wash, cul
into thick sections and blanch in hoil-
ing water for 10-15 minutes. Then fil-
ter, add sugar to quince water and
make syrup, Boiled quince is added to
hot syrup. Simmer for 10-15 minutes
keep for 5-6 hours, then simmer
again. Skim off foam. Ready jam js
cooled and poured into jars, Keep in
a cold place,

® 1 kg quince, 1 kg sugar, 200 gr

witer

AYVA RECELI

Eksi-tatli ayva temizlenir, yika-
mir, parmak kalinhgmda dilimlere
kesilir. Kaynar suda 10-15 dakika
kaynatilir. Sonra ayvalar siigiip
onun suyuna geker dikerek serbet
hazirlamr. Pismis avvalar sicak me-
fe dikilip 10-15 dakika pisirilir.
Sonra 5-6 sant kenarda futularak
hafif ateste veniden pigirilir ve ki-
piigi almr. Hazr regel sofutulup
kavanozlara doldurulur,

Malzeg

LR v, | kg seker, 200 ml,
SiL.

A3EPBAMJDKAHCKAS KYIIHHAPHS

KYII-I'9HI MYPoEboCH

TamiH Mel3LUIKYA His GHpuE-
10 hasaiKanCTND Ajypiop. Damwi-
MHII KYTAOHE Gankaja jursd yio-
pHED MBEAp comapaap. Besaankng,
Gup Hewd aaj jeireld ysapuno -
KOp CONHD, AFFLIHA TOMH3 KAI13 10-
j¥6, ar napua wid Bacwajupiap.
BHp aj MyIIaTHA TRIIMAD Ky
ATRIA caxaajeIpaap. bernnim,
KyJ-rani mypaftocn haselp anyp.
Cydpajo uajem Bd ja miosyn ja-
HBIHAA BEPHIHD.

Teju: Kya wakopts raiisiia
cyjyy Bypaxsip.

paar:
@ | gr Kyn, 3 Kr wokap.

TYT MYPObboCH

Amn yoynaa cy B3 NAKSpIoH
sart hassipnansip, Cedwivum npw
ar TYT I0HMPPHHK canaaria Gup-
AWRIR MATHH YIOPIHHD DIAED eIHp
B0 3ant on yopumm 5-10 jorurs
rajuaLf coHpa TeIpaiaa cojyayp-
ap. Mypabbanu jennion japeiv ca-
ar Bunmpud yryiyn Kodmn jei-
ruip, haup onana jaxes asaueir
HMOR AY3Y anasd exnpaap. Mypaf-
Garu cojyiyh Hankantapa juIreipIap.

By mypata capeIMTBLl  PAHKID

wayp.
Opaar:

® 1 gr oar 1y, | Rromasep, 11
AHMOE Y3y, 150 1 cy.

BAPEHBE “TIONL-TEHIY |

B UEPLBOAE 0 HATEAHHE 030~
HEeT “posa ¢ caxapom™, Caxap ¢ po-
SOBLIMH JICNECTRAMH PACTOASHTE B
CTYIE, THAYHEHIYI MACCY nepeio-
HHTE B BAHKY, DOCHIILTE COXAPILM
HECKOM; B STOH NOCARIOBATEALHOC
TH  YIOKHTE HECKOJIBKD  CI0EE,
APHEPOITE TOPILIIKD SHCTOR Y-
MATOH M 3aEAANTE XI0MaTOhyMAR-
HbIM JHOCKYTOM. Bawky uajgo npo-
JEPHATE B TEUCHHE MECEUa 1071
HAPKHM conries. Connng samenim
BAM [A30BYH) KOHGODEY - Bapeibe
“rie-reny” rotopo. Owo  conpo-
BOAIACT Sl 0 6.

Hpomysm:

® | Kr po3oBsiX AenecTrOB, 3 KT
CAXUPHOND MECKA.

TYTOBOE BAPEHLE

ObBrHEBIM cOCODOM, H3 pacT-
BOpA CAXApA B BOJE, NPHIOTOBETE

crpon, Orofipas cneisie KPYNHEE |

#r0;161 HENO0 TYTa, BEICLUILTE B CH-
PON H, TPOIEPKAR HA MAIOM OrHE 5-
10 MuHyT, OTCTABLTE B CTOPOHY H
jaiTe BeUieaHTEC coky. BozoGuo-
BHTE BAPEY CIIE HA NOIHACA, CHH-
Mas HaKHnE H o 3asasec” j10-
ﬁaEl-Tl.’ HEMHOTH JAHMOHHOA KHCT0-
Tol. [oToBOE BAPCHBE AMEET HETTO-
BATRIH, HHTAPHLIN UBET.

M poaysTst:

@ | kr sro; Beaoro Tyra, 1 Kr ca-
P necka, 1 r
kueaoTs, 150 T BosL.

GULGAND JAM

Pound sugar with rose petals in
mortar. Pour supar on mashed mix-
ture, Then, pile in layers, pour
sugar powder, cover with cloth and

gulgand jam is ready. It is served
with tea and pilaff.

Note: Rose petals are kept in
their own juice with sugar.

®1 kg rose petals, 3 kg sugar

MULBERRY JAM

Make syrup of water and sugar.
Add large mulberries with pedicles
in syrup.

cool. Simmer the second time for 30
minutes, skim off the foam and add
citric acid before it is ready. The
Jjam torns yellowish.
®1 kg white mulberry, 1 kg
sugar, 1 gr citric acid, 150 gr
water

keep for a month in the sun. Thus, |

Simmer for 5-10 minotes and |

GULGENT (GULSEKER)
RECELI
Seker giil ile beraber havanda
dioviiliir, Kavazonlara dokiip se-
ker serpilir. Biylelikle, birkag kat
yifup, iizerine seker
temiz kagit konur, bevaz bezle

serpip afnna

baglamir. Bir ay suresinde sicak
giines altinda tutulur. Bu yolia
giilseker reeli hazir olur., Sofraya
cayin ve pilavin yaninda servis va-
malir.

Not: Gil seker iginde kaldig
zaman suyunu birakir,

Malzemeler:

| @ 1 ke. gil, 3 kg. seker.

DUT RECELI
Normal usulle su ve sekerden

serbet hazirlamir, Secilmiy biiyiik
beyaz dut tanelerini sapiyla bera-

ber serbetin Ozerine dokiilir ve
| hafif ateste 5-10 dakika kaynatiir
| sonra kenarda sofutulur. Re
yeniden yarim saat pisirip kip

i alimir, pismesine yakin biraz li-

| mon turu dikiiliir. Recel sofutu-

| lup kavanoziara doldurulur. Bo

i recel sarimsi renkie olur.

! Malzemeler:

@ | kg. beyaz dut, | kg. seker, 1
gr. limon tuzu, 150 ml. su
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AZERBAIJAN COOKERY

JHPHHY MYPOBRBOCH |

Supiiy MypohtacH Hpn jeTmu- |
MHIE THIPMBI3B! KILTavejBatan haskip- |
ARHSIP. HPHHYH KO aH Zapip. |
IPBIHE! TONapsill cojyr cyaa i
Jyiypaap. Conpa ajperda hasepaas-
MBI MOTE TOKYP, TAJHAIMID BD |3Y-
HYH Eaduinn juraprap. 5-6 caar re-
P CAXTEIRIIIAH COHpa jl‘lm.hm
sand 01 yiapunia [uphlrlL‘iJ.lpupﬂl'|
Brmmpipaap. Mar woddad sa ra-
Thi QIVEY4ja T1ap rajeanwipap. ha-
63 rafita GHPAHKID cojyT
IV B2 1YY GaHKARapa joi- |
FRUTHID CAXTAHBLTRIP. |

® | i mpers, 12 w7 i, 190 1oy |
|

cH

opsar:

MOPYT MYPOBBOCH

By sypadtanm wpn aauasap so-
pytaapaan Gemmprpaop. Mopyryn
CAMANAPLING] YhIXapei jyivp, am-
3 JETsIB cyjyuy cy3vp, Mypanta
aia TeKypaap. Yia-
P T03Y CINHPIP.
3 33 MOPIT To-

148 cahaps raaap

1 MOPYT CVjVHY
3 homypyp. By
ap GIPKICIHD,

UM BEW 01 YIapunIa chuatya
emmping, Mopyr s3mavaci Aeja

TH MKW LT3 CILTR AT rapm-
LErD. Yayeys wodm eh-
g, MopyTaspun yzipn
B3 WHPSCH MaTAMMILIHEDS, My~
i hecad ennmp, Liatwp
¥ nypy Bankarapa |

]

dparn

&) wr T, 1kt kg,

BAPEAPHCOBOE
BAPEHLE

HaroToniseTcs w3 KPYIHBIX Cne-
AbIX Kpackeiy AroL Hroas Bago npo-
MBITh B X0J01H0/ BOJ¢ (Be3 gepen-
KOB), 3ATEM RRICKINATE B NPHIOTORDEH-
HBI CHpOI, OTBAPHTL, CHHMAA Hi-
Kumh. Beiiepaas namH-umectAyaco-
EYW) Tay3Y, BOOOHOBNTL BapKy HA
Craflod OTHE 10 3AIYCTEHHA MACCH! H
NpuoGpeTeHiE  NPO3patHOTO  Bia,
Oxraaums, NOTPY3HE BMECTE ¢ Nocy-
A0ii B XodoaHylo Boay. Javem nepe-
AT B GaHKH,

MpoayeTee:

® 1 kr fapGapwca, 1.2 kr caxapro-
1o neckd, 150 1 Bogs,

MATTHHOBOE BAPEHBE

Haroramamsaercs w3 Kpynmix,
HIPEHBIX HIOL. HTU_'[LI OTIEARWT OT
MEPEHKOR, OTEHILRINT B AVPULr,
HATEM NEPECBINANT B METHLIN TATHE,
NpHNOPAMHEAKT  CI0EM l‘il\iip!lllli
OYIAPL, HA CI0H CHOES BBICKITIZIIT Ma-
anny. Teneps wano nposepsars saro-
TOEKY ¢ BEYEPA 10 VT]A, STOORI MaTH- |
Ha BRIIETHTE COKE M !Z{Chk{lpiilat‘b,‘
910 YEPEILIRET HI05L

Jatem wanina sapUTCR Ha MazoM |
urie. Hrofis aroge He KomKomamics,
TA3HK ¢ BAPROI HAT0 Bpeys o7 BpeMe-
HH BCTPHXHBATL. 8 TAKKE CHIMATH
neiky. Kordi sross miocnsres
COR 3ATVCTEET, - BRPEHEE Turnpo. (-
JATHTE H DEPENERTE B FaHkm,

NMpoayrrs

) sr vavmis, 1 kr CAXAPIOL
DerKa.

BARBERRY JAM

Barberry jam is made of big ripe
red barherries. Separate big ripe red
berries, Wash the bharberries in cold
water, remove pedicles, Then pour
into ready syrup, simmer and skim
off the foam. Keep for 5-6 hours, then
simmer again by strirring. Boil till the
syrup is transparent and thick.

@ | kg harberry, 1,2 kg sugar, 150
2r water

RASPBERRY JAM

Separate big berries. Cut pedi-
cles, wash the berries and pour on
castor sugar. Then pour on raspher-
ries again and let it stand for several
hours, Raspberry juice absorbs sugar.

Simmer on slow fire. Shake the
pan periodically to prevent raspher-
ries from getting squeesed. Skim off
the foam. When the berries furn
bright and juice gets thick, jam is
considered ready. Ready jam s
cooled and filled into jars.

®1 kg raspherry, 12 kg sugar,
150 gr water

ZIRINC RECELI

Ziring (kadin tuzlugu, sarcal,
berberis vulgaris) regeli bityiik of-
gunlasmus Kirmiz meyvadan hazir-
lamr, Zirinei fundalardan derip,
saplar keserek sofuk suda yikanir,
Sonra haarlanms serbete dikiip
Kaynatihr ve kipiigi alinir. 5-6 saat
kenarda tuttukdan sonra yeniden
hafif ateste karstirarak pisirilir.
Sonra serbet berrak oluncaya ve ka-
tilagincaya kadar kaynatir, Hazir
regel kapla beraber sofuk suda so-
futulur. Kuru kavanozlara doldu-
rularak kaldirilir,

Malzemeler:

® 1 kg. ziring, 1.2 kg. seker, 150
ml. su.

AHUDUDU RECELI

Bu recel biiyiik taneli ahududu-
lardan pisirilir. Ahududunun sapla-
rint cikanp yikar, siizgece vigap su-
yu siiziiliir, recel pisirilecek tencere-
ve diikiliir. Uzerine bir kat tozseker
serpilir. Sekerin distiine yinede ahu-
dudu dikiiliir. Aksamdan sabaha
kadar bekletilir. Sonra ahududu su-
yunu verip, sekeri kendisine geker.
Bu da ahududuyu biraz sertlestirir.
Sonra hafif ateste yavasca pisirilir.
Ahududu ezilmesin diye lefen
elle tutub galkalamak gerek. Uzeri-
nin kipigi yavasga alimr, Ahudu-
dular parlak olunca ve serbet kati-
lastikea regel pismis sayilir.

Hazr regel sofutulup kury ka-
vanozlara doldurulur.

Malzemeler:

®1 ke abududu, 1 kg. seker.

AZORBAYCAN MUTFAGI

DanKAnapa TORYpIDP,
'&pm .
® 1 kr uap, 1,2 kr wakap, 1507 cy.

HAP MYPOBEOCH
(HAPJAIITA)

e s i thb b
Tam JETHuMum TyH1 MLPMBISET Hapkt
gamanajnd hasep cojyr waphots To-
Kypiaop. Compa BaM 01 Y3apHITD raj-
paibt® Kodman  jursipaap, Cojynyd

TPAHATOBOE BAPEHBE

TIprroTossTe  caxapusti cipon,
Bribepure 3epna coeaoro rycro-spac-
HOTD rpanum H BHICKITIETE B X000/
Hetii cupon. atem npuerynaime K
BApKe, CHEMAR HaKkumnL., (xaaime ro-
TOBOE BADEHBE, MEPLALiTe B GaHKN.

MpoaykTes: ‘
@ | gr rpanatossix sepeit, 1.2 kr
CAXAPHOI necka, 150 r poaw.

POMEGRANATE JAM | NAR RECELI (Nardasa)
(NARDASHA) | Sekerden
| Tam yetismis koyukirmizi nar tane-
lenip hazir sofuk serbete dokiiliir.
Sonra hafif ates tzerinde kaynatilir,

serbet  hazirlanir.

Make syrup of sugar. Pip ripe
dark red pomegranates and pour into
ready cold syrup. Simme ng
off the foam. Cool and pour into jars, | KopBgi almr ve sofutulup kava-
| nozlara doldurulur.

Keep in a cold place.

Ml 2l vcmeler:

® | kg pomegrapg "

150 gr water P18 2 ke, seker, 150




Y3YM MYPOBEOCH

By MypabOoHI {IyMyH
Gupuarst” HOBYHAM BH-
. Hpw yavecos paym Kaaana-
Vi¥0, Tajuajan cyna azavmmm
pwp. Ysopiues mokopiss ha-
WAPHIT AtaEd eIHh 5-6
paap. Yapu sypabbac-
Heh 01 YIpHHEa Gi-
haskip naana jaxsin an-
VPIYCY B MEXOK 231383 CIHp-

H

opaar:

1 &r yapm Kwrasops, 0,8 kr ma- |

sop, 1 v maon Typuyey, 2-3
AT MHADE.

| BHHOI'PATTHOE BAPEHELE

|' 970 Bapenbe FATOTARTHBACTCH ¥
| HaC H3 COPTa EHHOTPANR, HATLBACMO-
| ro “nascxmm natsakasy” - ¢ Kpyn-

HEIMI  NPIOITOBATRIMHE - ATOAAMH,
| ﬁpcmuml: ATOABE tPlLIrIHPH.Ba)OT B KH-
i NATKE, IATHEAIOT CAXAPHBIM CHPOIOM
| W BsUiepEHBANT 5-6 wacon. Jatem, ¢
| mepepeimasy, BapsT Ba Manow orwe,
! TIEPET JAREPIEHHEM J00ARIRN THMOH-
| HOH RHCTOTR H TBOITHEY.

Npoayrrs::
® | &r muHOrpammbix srog, 0.8 kr

| CAXAPHOTO Tecka, 1 © nvosHO#
| KHCI0THL, 1-2 0ITYRH rBOIHEH. |

‘%
A39PBAJYAH KY/ITHHAPHJACKI @
)

GRAPE JAM

This jam is made of “gelin har-
maghy™ sort of grape. Wash big
grapes and blanch in boiling water.
Pour on syrup and keep for 5-6 hours.
Boil with intervals on slow fire. Add
citric acid and clove upon readiness.

® 1 kg grapes, 0.8 kg sugar, 1 gr
citric acid, 2-3 pes of clove

UZUM RECELI

Azerbaycan'da bu receli iizii-
miin “gelin parmag” serbetinden
pisirilir. Iri, uzun iziim taneleri yi-
Kanir kaynayan suda biraz pisirilir,
iizerine serbet dikiip 5-6 saat bekle-
tilir. Uziim receli aralikh olarak ha-
fif ate @izerinde pisirilir, Hazr ol-
masing yakin limon tuzu ve Kury
karanfil ilave edilir,

Malzemeler;

® | kg, iiziim taneleri, 0,8 k. se-
ker, 1 gr. limon tuzu, 0,5 gr.
kuru karanfil

ASEPBAWIDKAHCKAS KYIHHAPHS

HIA®TAJBI MYPOBEBOCH

Hpn wadrassnapst jyjy rabsi-
FRIHRL COJIYTAAH CORpa japhija Gonyp-
siap. Magmansineis rabbirs acan co-
JVACYH fnejd omy rajuap cyia azaMir
naprypaap. Conpa mRkapaoun Mot ha-
Ibipaajei 3oud on ysapwuan rajua-
meipap, Madramaps 15-20 1am-
1o rajuaisl, wadumE jersiprap.
Conpa 1-2 caar jepta caxiaajwipiap.
Jenngon o ysopuE rojyh Gummpmp-
Aap. Brumans jaxee 1-2 0190 Mok,
i aveiprap, lagraseuap napiar-
Aampif, WHPD MOTIAMNGC, o1 yIa-
PHHZDH KOTYPYP, Cojyyiian conpa
ralTapa Auypypaap.

Dpaar:
® | kr madmael, 1 kr wagap, 200 ©
oy, 2 am MuxOK B9 ja b

IMEPCUKOBOE BAPEHLE |

Kpymasie nepensn nposeisaior,
CHHMAKT Kﬂjﬁlllu' [‘i'{ﬂﬁ].-'l KOMMIa
CHEMATACH JIETKO, ILI0IBI MOKHO 0D-
IaTE KHOATEOM);  3aTem MEPCHEN
PACHIICHAKT HA 1BE NOAOBHNEH H Ba-
piT E caxapHosm CHPONE Ha MATOM Or-
HE B Teqenne 15-20 smunyT, nomymo
CHUMAR ARG, 3ateM, Bhiiepxan
naysy & 1-2 wica, 10BOAAT BapRy A0
KON, Nepel JaBepuiennes aofamis
1-2 UITYKR TRO3THER HIH KapiaMons.
Koraa mions nprofperaior counsii
GUIECK W COK 3arycTel, - BApenbe roro-
B0,

Tpoxysrs:

@ | kr nepedkos, | Kr caxapioro
necka, 200 r sogel, 2 mTyKH
TROITHEN ILTH KapIAMOHA.

PEACH JAM

Wash big peaches, peel and cut
irito halves. Before peeling, blanch the
peaches in hot water. Make syrup and
simmer on slow fire. Boil the peaches
for 15-20 minutes, skim off the foam.
Then keep for 1-2 minutes. Simmer
for the second time. Before it is ready,
add clove or cardamom. When peach-
es turn bright and the syrup pets
thick, jam is considered ready. Cool
and fill into pots.

@1 kg peaches, 1 kg sugar, 200 gr

water, 2 pes of clove or car- |

damom

SEFTALI RECELI

Iri seftaliler vikanip kabugu so-
yulur sonra ikiye bilimir. Seftali-
nin kabuiu kolay soyulsun diye si-
cak suda biraz bekletilir. Seftaliler
15-20 dakika kaynatlip képigi ali-
mir. Sonra 1-2 saat kenara konur.
Yeniden ates tzerine konur pisirilir.
Pismesine vakin 1-2 tane, hil atlwr.
Seftaliler parlak, serbet ise katilas-
mugsa ates Gzerinden alimr, Soju-
duktan sanra kavanozlara doldurn-
lur.

Malzemeler:

@ 1 kg. seftali, 1 kg. seker, 200 mL

su, 1-2 tane hil.
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AZORBAYCAN MUTFAGH

A 3ap0ajSARIEITAPBIH A6 CORINUTH
wasncianp. Yaj anaven aheaisiis
VilBLTAILABIPRIP, ORI KyMpahasir
ccHl japateip. “aj Kodenn g2 18-
MHHEPRT MATTATORIA JOHKIH-
p. Dmye Bajys myaamgasn ahovmj-
P
Ipiajesn  aIAIApHATD. 9aj
1ox nucsgrp. O sywazen Mokn-
Tt HAJHMD MIPACHMT XTI CERHM-
FaTiHa sespuavinuinp. Lonara
uvatan, hepuar adavaTH ena-
Y HOB0AD ATHpAN 4aj, ja-
AL MYXTRING Mypabiatap sepn-
. Oayrsa somp arupat ga haccac
GHTRI OF8H [YPY &kl ar3sl ramais
paa caxaajuipnap. Bamra agenj-
3 MYLTHYD OT1aPS] IS I0MADHI-
41338 AHUIB HYERTOD 1LHbID.

IMOKLTA Ta BEPILTI,
Tz amipan 43j JaMsavaR yayE

wyafjan rajzaja puajar emvox .I%
. Ao £

ASOPPATIAHCA L 5Y

{
SIMYTY cramam 05 ¢ rypylaaj,
207 roma, 1005 cy. L

4 ICUITBIBAROLINT BOJTee Hem
BICAYETETHION HCTOPHK), - Cd-
MBIf FATIOOIEHHEN  HANHTOR d3ep-
Baitrkannes. OBen3BecTHEL N0
HbiE 11 G1aroTBOpHEIE CRONCTER ST0F0.
NONYIRpROro Banarra. Hai ynsmaer
CAMOYYBCTRHE, NPILTHET HOAPOCTE] CO-
ACPANT Kothew, IPYTHE TOHHIHPYH-
WHE 1 HeteoHLe \IIIH[’P:I.TEI!LI{‘ Bi-
mectna. Yail iveer Boasimoe neded-
HOC JHAHEHITE, ]

Uil - HenpeMen#biin 1eMeHT Ha-
Iero. cemeiltore erone Yaenume v
HAC B HAPOIE UPEBPATHAOCK B TPaI-
IHOHHLIH PHTYER, HMEDIMHN  CBOM
JA1, KOJODHT, HIBICK, PACHOIOra:
Al K Hecnewmnoil fecene n 1osepis
TerkHovy ofimennt. Korna npusomnt
T0CTh, B IHAK VEAKEHNS K HEMY nep-
BO-HANEPED DOTAMT HA CTOO <'I|JtMH'I-
HBlil Sl B CONPOROAUIEHIN paimiy-
HBIX EADEHIT.

Cyxoi waii - npoaykT ¢ Tonkmm
APOMTOM 1 04EHE BOCIPHIMYHELL K

{ITH '[f.'.\[llf.'pﬁl)'PHElll H Mpo4HEM
PAHAT B JAKPLITOI
C aobaniennen

Tea is the most favourite drink of
Azerbaijan people, It dates back more
than two thousand years. It gives
strength and puts the man in good
spirits. Tea is rich in caffeine and
other mineral matters. It has also
medical importance,

Tea is very popular in
Azerbaijani families. Ceremony of
tea-drinking has turned into the
people’s favourite tradition. From the
times of immemorial when guests
come. accompanied with various
Jjams is served first. It is a symbol of
hospitality and respect to guests, Tea,
being a very sensitive plant and
possessing delicate aroma, should<he
kept in closed crockery. n matd
ing tea various spices andy e it e
be added, thus giving B S
flavour. Sometimes tea ‘8 -%h
lemon slices, To make o
tea, certain rules sho

iki bin yildan fazla taribi olan
¢ay Azerbaycanllar'in en sevdigi

icecefidir. Cay insamin durumunu
iyilestiriyor, onda canlilik ve geyik-
lik duygusu meydana getiriyor, Cay
Kafeyin: gibi diger maddelerle zen-
gindir, Onun biiyiik tedavi edici iinii
de vardir.

Azerbaycan ailelerinde ¢ay faz-
la igilir. Keza Seki'de cay icme tore-
ni halkmn sevdigi gelenedi olmustur.
Eve gelen her misafire sormadan
sayg belirtisi olarak ilk dnce iyi ko-
kulu (1tirls) gay, yanmnda tiirlii recel-
ler servis yapilir, Zarif begenilir ko-
kulu ve kuru ¢ay agz1 kapal kaplar-
da tutulur. Bagka baharat ve tedayi

demlenirken caydan tath
yapihr, Cay limonla servis
Koyu kokulu ¢ayi demle-
n belli kurallara uymak ge-

YCAN CAYI

orselen cavdanliklarda
CLUUDHE Demlemeden dnce cay-
LETITRRITR  su ile yikanir. Sonra

kstra kuvn

ULy T etilir. Sonra dem-
Ll4Y1 bardagm 4/1 Kismina
zerine Kaynar su dikiiliir,

AJOPBATMAH KYIIMHAPHIACKH

KOKIHKOTY YAJbI

Wnnn wajianst ajuap oy wio ja-
Xatdjelf HUDPHCHHD TYPY 4aj B To-
MEITAHHD XBIPIATARMEI VDY Kak-
AHKOTY a8 eanpasp. Conpa gaja-
HA COMOBADIAN japuinan H0X rajuap
€Y TORYPI9p, Y3I0pHHD KHHHK Koran
B3 ja OpCMAN OPTOpIK, J9M anvar
yuyn 57 game caxaajuipaap. Kag-
JNROTYAY HAJLIH O3VHOMDXCYC TR
Gy 83 0, Bamra qajapIaH Kockun
dapraanmp. By sajer masiajapkon oy
Y3apuna rojyar oavas. By 3avan gaj
AATLIABL B3 ATPHHN HTHPHD, TYHI BD
aust oayp. By uajer eydipajo apyyay
CTORATAPIA BEPHD, jAHBIHA 4)phida
AOTPANMBIL FIHI TOjypIap.

dpaar:

® 0,5 r rypy uaj, 0,5 T rypy KoKik-
oty 20 7 roma, 100 ¢ cy.

YA C YABPELIOM

Omnoxocunre dapdopossiii waii-
HHE M HACKILTE B HETO CYXOI Wil 1t
OTHIICHHBIR - PAOMETREnb ey
Hbil uafipen. Haneire 5 aaimg
TATKY - GOLIDE (OA0BRHEL €MD ofi-
MU, HAKPOITE JBHAHON TRAHBIO LT
THCIOTERIEN W npoaepiTe 5-7 iyt
Haii ¢ wabpenoy mieer caMonpiey-
I 340a%, PEIKO OTE0nImics oy
APYTHX. BICI0B Yas. 3asapusas, ero
HEIBIN CTABHTE HA OTOHL, WHAYE OF
NOTEPSET CBOI BEYC W apoMar, craner
HPEIMEPHD TVCTRIM I TOPLKOBATEM,

Tloaaior Takoii wail v craanax
“apuyay” (FpymesnInbIK cTakanax), ¢
METKD PACKOIOTRIM L‘-'IX{liJﬂ\l.

Kosmianerei:

® 0.5 r cyxoro uas, 0.5 r cyxorg 4ap-

petta, 20t caxapa, 100 r soast.

THYME TEA

Rinse the pottery tea-pot with hot
water. Pour fea into the fea-pot.
Cover with a cloth or towel and keep
for 57 minutes in hot place, The
thyme tea has special aroma. This
aroma differs from other types of tea.
While making this tea, the tea-pot
shouldn’t be put over fire. In this
case, the tea loses ifs taste and aroma.
turnes dark and tastless. The tea is
served in pear-shaped glasses together
with loaf-sugar.

® 0.5 gr tea, 0,5 gr dry thyme, 25
gr sugar, 100 gr water

KEKIKOTU CAY1

Porselen gaydanhk kaynar su
ile yikanir icerisine kuru gay ve te-
mizlenmig kury kekikotu dkilir,
Sonra caydanhia semaverden vari-
dan ¢ok sicak su d ir. Uzerine
kiigiik keten bez Srierek demlen-
mek igin 4-5 dakika bekletilir. Ke-
kikli gayin kendine zgiin Kokusu
vardir. Bu cay, demlenirken ates

|

fizerine konolnaz. Sonra o kendi ta-
i ve kokusunu kaybeder, kovu ve
acl olur. Servis yapilirken, yanina
kesme seker konulur.

Malzemeler:

05
kekikotu, 20 gr. kesme seker,
100 ml. su

kuru ¢ay, 0.5 gr. Kuru




KYJIARITBI YA

Hlumn 4ajTans rajHap cy w9 ja-
varajupaap. Tvpy a'aa e rapa uaj
TORY, YIOPiED CAMOBIA[TAN rajiap o
atasa exnprap. Hajaaner fou an
YHYH j& HCTH jepa, ja 1a caso
TOMERIINHHE YTy HO MOjypaap.
2pMYAY CTORAHIAPA AFIBARMAH
TVPAAMET qaj cpyayp,
pia Gip
eXrIHp. Japnn]

THp.

YAl C THIABOM

faf, K4K Bbl (OMHHTE, 370
S KT pU3OBBIX AenecrroB, Ono-
NOCHYE 33BADOYHEN HAHHHK KHIAT-

KOM, HEERITLTE B HETD CYXOT0 94 (pa-

0 copral, 3aneime

H MOCTABRTE Ha TEILTYIO

il BEPX CAMOBAPE 3:]10“

HIT B CTARAHL “apmyay’,
3 DT

TEA WITH GULAB

Gulab, as you know, is made
from rose-leaves. Having rinsed the
teg-pot with boiling water, put some
dry tea info it. Pour on hoiling water
and infuse for five or six rmm.m&
When the beverage is ready pour it
into armudy glasses and add a spoon-
ful of gulab, It is served with loaf
sugar,

®0.75 gr tea, 5 gr gulah, 20 gr
sugar, 100 gr water

GULAPLI
(GULSUYULU) CAY.

Porselen caydanlik kaynar su
ile yikamir ve kuru ekstra kara gay
dokilp izerine semaverden Kaynar
su eklenir. Caydanlik mienmek
icin ya sicak yere, ya da semaverin
iistine brreakily ¢ay bardak-

urulur ve iize-

lartadzina kada
rine bir cay kagiy' eiilab dikerek,
IEServiy vapilir.

vannda se
r:

®0,75 8 gy, 5 gr. giilab,
20 pRESEkE] ml. su
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JAPYLIHIEBL HAJ

A rajia Wi uaj pemaamnp, |
HHHER 10JYIMYIN BD j& Hap4a aapyein
TORYAYP. 5-6 OTHID OYATLIH TRIPA-
PRI caxTaHsuibip. CTokasa roHa e A
canbEup, yIpio uaj Tokyayp. Jap- AThCH. Mal ¢ KopHueR HMeeT Temuo-
SETHIIBE 9A]6IH PAHKH Ty Hapbiyp | PPANMCRYI0 OKpACKY. Tstor ero ¢ ca-
oayp: XapOM BIPHEYCKY.

HAN € KOPHLIER

B aamapennsiit uaii nacsimsTe
TOMMEHYI0 ITH MOOTYH) KOPHLY, Chit-
MHTE HARHIK © OTHA B jjaime orero-

opzar: Tpoaysrei:

® 0,5 r uaj, 2 r napusii, 100 ¢ cy.

® 0,5 £ aas, 2 r wopuusy, 100 1 otsL

CINNAMON TEA TARCINLI CAY

Normal kaide ile ¢cay1 demleyip
icine doviillmils veya Kiigik kiiciik
kesilmis targin dikilir, 5-6 dakika
ocagin kenarmda bekletilir, Barda-
fa seker konulur ve iizerine cay sii-
ziilir, Tarcmli cayin rengi koyu nar
renginde olur.

Put some finely ground cinnamon |
into the tea-pot and add best quality |
tea, Pour on boiling water and put on
a low fire. The beverage has an
orange colour.

® 0,5 gr tea, 2 gr cinnamon, 100

Br water Malzemeler:

‘ ® 0,5 gr. gay, 2 gr. targin, 200 ml.
Su.



AZDRBAYCAN

MUTFAGI

RILLTH YA

16j9, Asophajuan xamrs Typy hivr
iran 19 9aj hassipaajrp. Yn-
(HIA IH YCVT8 9aj JoMie-
jnd, wajaareiE iHEs GHp-RK
fucy amwipaap, Jam aamar yayn
e caviajsipap. Cydipaja seprian-
12 CTORAHA TAHT cathifi, y3apuma haa-

il ugj Terypiep, Fowan ajperea 1a
BEDMOK (LTAP.

dpzar:

Yaj aTupIH Ba MyXTAAHG) ACYH
j a

® 0.5 r5aj, 0.5 r hn, 25 r maxap, |

100 rcy.

YAH € KAPTAMOHOM

AzepOaiiamanciui Hapox IR
APONIATI W PAIHOODPATHE A0DARIRCT B
qail CYXOH KapaasoH. 3asapime waii
ofnaEe  cnocofiod B tapdoposos
uaiinike, JodansTe 1-2 UITyKH Kapaa-
vona. (eTansTe 118 pACHApHBAHNA 5-
6 M. i IOTAOT CANTKHM HIH b
KT ¢ CAXapOM BIPHEYCKY.

® 0.5 r qan, 0,5 r kapTamona, 25 r
caxapa, 100 T okt

CORDAMON TEA

Our people sometimes make tea
from dried cordamon and thus enjoy
a new flavour, In a China tea-pot sim-
mer tea in the usual way and then add
a few cordamons. Infuse for 5-6 min-
utes. It can be served with loaf sugar
or previously sweetened.

® 0.5 gr tea, 0.5 gr cordamon, 25
gr sugar, 100 gr water.

HIL CAYI

Caym kokulu, cesitli olmast icin
halkimiz kuru hil tanelerinden de

¢ay haarlar. Porselen caydanhkia

normal kaide ile ¢ay demlenir, gay-
danbfin i¢ine 1-2 tane hil atilir, ates
Gzerine konur demlenmek icin 5-6
diakika tutulur. Sofraya seryis yapi-
lirken bardafa seker diikiip iizerine
hilli ¢ay dikiiliir. Seker ayrica da
verilehilir,

Matzemelers

"®0,5 gr. ¢ay. 0,5 or. hil, 25 g5
ker, 100 ml. su g

AFOPEAJYAH KYITUHAPHIACEH]

-
n
.

3OHYUODHILIH YAJ

Hnan uajaana aojyym sanda-
i TORY[, Y39piHa 1ypy wanara
GNP, CAMOBADIAH rajHAD CY TORYp-
“1op. Yajnansi nem jepno 5-6 sarmr
HaMRA 1'ojypmp;-(:!onpa CTaRAIAAPA Cy-

3y0 jamsinLa R wepinp, haisip.

Haj Ty CApLL POHKID 01YD.
Opaar:

® 0,5 r uaj, 0.5 r souvodun, 25 ¢
mrakap, 100 r cy.

HTBYPHY HAJbI

Yajnana B ja e'MILLIL rATIHA Y-
PY, TOMHLTOHMHLI HTOVPHY TOKYPIBp.
Y3opuua rajrap oy wiwd rajeajana
FoRp reiAspeipap. Conpa Gmp cyr-
ka caxnajuipaap. Jaswmamum woyp-
HYHY €y3Y0, A0H Tajia w1 aaMieH-
MHII Yajia japeidajapel rapeis-
peib, cToRaIapIa ronl Wi cydipaje
BEPHPIIP.

psar:

® 0.5 1 rypy 4aj, 5 r urivpuy, 20 ¢
rang, 100 rcy.

KOHO HAJbI

Ui aun qajiania am rajaa e
JomAdfHp, Hajiana Keuo SnyokInm-
HH ZTdpar -6 1orrs caxiajsipaap.
CTokans NRKIP CLibiD, y3apiED Ki-
w3 uaju TeRYG cyppaje sepupiap.
Koua qajuitbin PaHKH  Haphiue
0TV,

dpsar:
@ 0.5 1 uaj, 2v Kous swaji, 100 ©
ey 20 1 rom

YA C HMBHPEM
B thapdopossiii waiisig wackim-

TE TOREHLI WMONpb, nosepxy-cyoii
HATYPATRHBIE 4ail. Jaieiire kung-
KOM, METATEIRAD #3 cavomapa, u oc-
TABLTE B TEIVION MecTe 11 pacrmapu-
Banud. FoTomstii waii mmeer Temmo-
et user, Tuiorc caxapos supn-

KYCKY.

Mponysm:

® 0.5 1 uad, 0.5 r wmbups, 25 r ca-
xipa, 100 1 wow,

YAH C HIUTTOBHUKOM

Hacpmete 8 qaiting wan svam-
POBAHHYH) KACTPIIN (MULIERNLIE H
NPOMBITBIE ATOTRI IUHIMOBHIER, 3ane-
TE TOPRYEH BOZAOH H HATPEHTE 10 KH-
nenia. 3aTes 0CTABKTE HA CYTRH, HT0-
Gk SrOABL BBIIETILIH COK. DT0T oTRap
c A B CTAKANAN L
© JABADEHHBIM HaeM H MOZAETCH Ha
€TI0 ¢ CAXAPOM.

T poaykrsi:

@ 0,5 1 cyxoro uas, 5T Arod wm-
nosika, 20  caxapa. 100 r soasr.

JIHMOBLIN YAH

Sapapuead Hail obBHHLY CHOCO- |
EU!L HACKIMETE B YalHHE HBETHH JI0-
6L i npoaepaure 5-6 munyr. dumo-
BbIE Sail pOEMH0 IBIOT, NOICIACTHR
CaXAPHBIM NECKOM.

HNpoaywrs:

@ (0,51 cyxoll FEnpRE, 2 T BETROB
e, 20 1 caxapioro necka, 100 |
T BOJBL,

GINGER TEA

Put some. finely ground ginger
into the tea-pot and add some quality
tea. Pour boiling water on and infuse
it for some minutes, The beverage has |
a Yellow colour, it is served with loaf
Sugar.

® 0.5 pr tea, 0,5 gr ginger, 100 gr
waler

SWEET-BRIER TEA

Pour into a tea-pot or an enam-
elled pan dried, cleaned sweet-bricr. |
Add boiling water and simmer. Leaye [
for 24 hours to draw. Filter the ready |
infusion, dissolve with ready tea 1:1, |
mix and serve with suzar,

@ 0.5 gr tea, 5 gr sweet-hrier, 20 gr
sugar, 100 gr water

LIME-LEAF TEA !

Make tea in a china pot in a usual |
way. Add fime flowers and keep for 5-
6 minutes. Put sugar into a glass, pour
lime-leaf tea and serve. The colour of
[ime-leaf tea turns orange.

® 0.5 grtea, 2 gr lime flowers, 100
gr water, 20 gr sugar

l

ZENCEFIL CAY1

Porselen caydanhga diviilmiis
zencefil dikiip, iizerine kuru cay fla-
ve ederck semaverden sicak su dii-
Kiliir, Caydanlk sicak verde 5-6
dakika deme birakilir. Sonra har-
daklara doldurulup yaminda seker
servis yapilir. Hanr gay Koyu san
renkte olur,

Malzemeler:

@ 0.5 gr. ¢ay, 0.5 gr. zencefil, 25
gr.-seker, 200 ml. su

YABAN GULU
(ITBURNU) CAY1

Caydanh@a kuru, temizlenmis
yaban giili dokulir, izerine kaynar

| su doldurup kaynayana kadar ates

uzering konur. Sonra yirmi dirt sa-
at bekletilir. Demlenmis yaban gii
lanii siizip normal kaide ile dem-
lenmis ¢aya vanyvariya Kafistirhp
seryis yapilir.

Malzemeler:

@ 0.5 gr. 'Kuru ¢ay, 5 gr. yaban
ali, 20 gr. seker. 100 ml. su

THLAMUR (COKE) CAYI

(ay porselen gayvdanhkda nor-
mal kaide ile demlenir. Caydanhga
cike cicekleri dokilerck 5-6 dakika
bekletilir. Bardaga seker dokip
iizerine coke cayr dokerek servis ya-
pilir. Cike cayimin rengi portakal
renginde olur.

Malzemeler:

® Cay 05 gr., 2 gr. coke cicedi,
200 ml. su, 20 gr. seker



MOTJIOP
TKEMBL, ITACTBL, ITATOKA®
SYRUPS
EKSI MARMECATLAR
(SERAPLAR)
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30FAI MOTH

JETHIIMIIE THIPMBITEL F0FRT Call-
JACIEN TOMBLRHAD, JVivIVp, 9388bi0
CY ATEFD ETMAKTD 3and nana Gnmn-
piomp. Bmmm  3oramp a1 o
CRINGLIPAT RO RETPIIHD.
LTLEMBIN KYTI0 JEHILION QT9KIRH |
weanpiump. Conpa aavmr 1y3 amaso |
EXH0 FL{Th MIC TARAZA B 0 THER- |
1 TaTRUIAHIARANAH  daciaon: - |
PHIILBIPRLIA-TapLUIIBIPLE  Fajia- |
A6UTBID. hasklp MaT cOjVRAApAr KiE
sk GopHRIAPA (GaHKaIapa) ANIYRY-
WP Ba ar3st Mohkas raneraa fati-
HECTED, COpHE jepIa caxtansmpp. ’

dpzas

® 1 krorad, 20 0 oy, 1 rays

ATYA MOTH

Lrua Mo hazsiprasar yuya je-
THIIMHIL TYDID AT4a1ap KOTYpyyp;
jvivayp. Cy anasa erworao rasamia
BaMia GHinpecp, Bamvim o
AAD CHIXBLTAPAT AMICYIHIOH KETHDH-
anp. Y3apim a3aubir Y3 2146 exi
TH B3 ja ranajinl Jojonna Tam
13MAHY I3 GacHIacH o
Pl ulpu Tpii minmpu m;p

JulFRL
K

WIMBCHH ij-l '|m|:|||m A344BIT
BHTRH jama Tekyayp Eo CIPHH jepin
CAXTARBUIBIY.

Opzan

®1 &0 rypm ama, 200 oy, 201
avi.

HAPLIBPAL

[(_'HIIU\III[I'I Hap ERCILTHD TUMEg-
JEHID. TAXTA J0j34aKIa a3nTEb chr-
XLEIRED. hasbip umips anakaan oy3y-
VP ATbIHMBIN mHpS ranajis s ja |
VAT 33joHIn . FajraTRp, Yia-
PHHS 1v3 atass e1anp. Hapiiapat
BUCHATOH VDY OAMATEUII. byiyn
TEMBL TVPHIA-IHPHE, pOHKH r!,';u
THpMEGEE o0yp. hasep  sapuapat
INYIHRASPD. 0AAYPYIFP B Griel Thi-
1#4 W19 MehRaM Darmuiisp.

dipzar:

82 &r uap, 3 1 33,

KH3HIOBAS ITACTA

OMHIMERARE 0 NPOMBITBIE ATOTBE
EPacHOTT RII OTRAPATE B BOLE Ha
magom orne. OfBApeHnne  ATOARI
OTOEMHUTE PyRasi 8 Jypuare, Hory-
HEHHYH MACCY NPONYCTHTE Yepes CH-
0, H ¢ He(OIENIN A003BTEHHEM CO-
1M, BAPUTE B METHOIH YA
POIE T KOTIE, HENpPepaIBHD TIEpEME-
nHEas, TOTOBYI) DECTY NepeiomuTe &
GAHKI 1 HATIVXO 3AKPOITE KPHITIKOIL
XDiHiTE B IpOXATHOM MecTe,

MponykTs::

@1 kr RHILI0BEIX Aroy, 200 r so-
Ae 1 T comn

AJIBIMOBAS MACTA

IMpowoiime ceste maos: kKncioi
WIBITH, JATEATE BOA0H | 0BBEApHTE B
RAcIpiae Ha wtom orve, Orossmme
ICHBT BAT AYPULTArOM, NOICOTHTE 0,
ﬂEFH!'![IBHHH B 'i.\[il’lll]fll)B;iHHh!]‘i i
JYAEHBI TAINK, BAPITE, HENPEPLIBHO
MEPEMETTHEAR MACCY. J0 DOIHOMD 38-
[VCTEHHA.

loTosyi. macty mepenomime 8
CTERNTHRbIE GAnT0Hb, Y¥Th OEPOTITE
PACTHTEIBHBIM MACTOM BO HIGesmmie
TLICCHEREHIA B HATAYNG 3aKpoiite mx
EPRIIEOR, Xpauums B npoxaainom
MECTE.

Mpoayrtue:

® | kr wueaoi wnm, 200 ¢ BRI,
20'r nozapessoi comu

HAPILIAPAB
Moapemste  cnensii Tpanar;
O4CTITE | BBIHMITTE COR © nl!mmm
i ROIOTYTIRH, ]

COK CKBOIN CH10, l'lpumwennb&ii oK
HATNLITE B IVAERRI Mﬂpﬁxahl-
HEHE Y4305 0CTARGTE Hat UroHb, 10~
DARHE o, Bapure o HIRHILAHMA,
Crapennnii cos NOAYIpPOIpatc, B
HRYC KHCAO-CRAMRI, Temm- -RPACHOIT
UseTi. OCTaeTcs nepetiit HApIRApan
# BEDOILIITHG. DYTRUKH H TUETEILHO.
HENTIONUTH NPGhKoiL

I'.[pmﬁnﬁ:'
® 2 kv rpanon, 30 coun,

CORNEL SYRUP

Cut the end of ripe red cornels, |

wash, add some water and put on a
slow fire. Ready cornels are squeezed
with hand. Then filter and sieve ready

| mixture once again. Add salt and boil | o

in a copper, or ironcast pot stirring
continuously. When if turns  thick,
cool and fill into small ‘e’@vermd
keep in a cold place.

®1 kg cornelian cherries, 200 gr'
water, | gr salt 3

ALYCHA SYRUP

Take ripe sour alychas, cut pedi-
cles, wash, add water and put to sim-
mer. Boiled alychas are squeezed and
filtered. Add salt and boil in a copper,
or enamelled pot stirring continnous-
Iy

Ready syrup is poured into jars,
closed up, sprinkled with oil anr] E,epl
in @ cold place,

®1 kg sour alycha, 200 gr water,
20 gr salt

POMEGRANATE SYRUP

Take ripe pomegranates, cut and
pip. Pound in & mortar and Squeze,
Sieve ready juice, simmer in a copper,
or  enamelled pot.  Add  salt.
Pomegranate syrup should be thin, It
tastes sour-sweet, its colour pets dark
red tint.

®2 kg pomegranate, 30 gr salt

e‘lﬂm tuz dokitp tence-
redc tam kaﬂlﬁ'h ana kadar araliks .
kangtinlarak pisirilir.

Sonra cam kavanozlara doldu-
rulup, agzi skt baglanir. Bozolma-
sin diye iizering biraz bitki yag
kiiliir ve serin yere kaldinl

Malzemeler:

®1 kg eksi erik, 200 mi. su, 20
ar. tuz.

NAR SERABI

Olgunlasmis nar kesilip temiz-
lenir, tahta havanla diviiliir ezilir
ve elekten sitziiliir, Almmis serber
tencerede Kaynatilir. Uzcrina tuz

‘(,

MG THjARIAD MATBUMINANATAK Taj-

J JEpAR caxaaMar Jasnmasip,

HID.

— Kyl Lnx_.;:anmgjﬂupmum Pmn

""\ 3PS v3 éna}lﬂlmm1p. Conpa

—“
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TYT BOhMO3H
Tt Hpu ar'Jr_wlnap asa-
MbIr GHIHPITHR. DEBAT CY3KIMARH,
COLPE ATIKRH KCTnpIUBpaK ranajis

HATEUTBID. Te3-Te3 TAXTA rambIraa -
.mlﬁ%lpsmlp K, qubin janMackis,
FayHyH Kodi mea Tes-Tes JbirbuTmp,
hatswip T MoTe TV RNEAH POHKID
Gyp. Bimnni Movit niyniy Gankaa:

2 TORYD arseie Gariajaper copin

op3ar:
® 2 &r 1yr. Cy aiasa enmsmp,

Y3YM BohMo3H
(TOIIAB)
; Im& WIS Y3YM ]G fonama-
1 TOMHI raﬁn Jmn.umﬁ,
.,:ng O L (ist-
poxok) aTasa eqHIHp B TApLINLILL-

Phis C“'W'hfpyw YayH Gip

“TJ\‘VIIH‘“

Kony atmmsip, Jypyiyi swohaya au-
Bt rapaIMaMAT MapTH (010 ehyaTdn
WIDELIM  CY3YAYP. :\"Iur\ THja~IApIE
TAXTA TAIBICTY TAPBIIABIPLLIAPAT
jHATLUTRIP. YIYRYH Kot fRirbumeip.
hassip Gohmas Tyng-rohsaji pynKaD,
OpTa rateLIbia oayp. Bohsaz Ay
TabAApA JLIFBLIBIP. AF361 FANATIA Gar-
AUHBLTHID B2 COPUE fepia caxialing:-
awip. - e il (.

dps.zr'
@ 10 kr ar xa]ﬂ rapa y3yet Eﬂﬂ,r‘ l

cojyayh myia mﬁntba OIVPYP, -
BT ﬁar’lujuﬁ l‘-ﬂm Jepas caxia-

jeipaap. Ok mapabe ot, Gamr,

- 1epeBtitON T0KKOT,

TYTOBBIH BEKME3
(MATOKA)

Hesmoro obmapire u soge Kpyit-
HhIE aroabl Genono Tyra, npodmas-
TPYHTE B IVPILLTATE, 34TeM - B ciTe i
BAPHTE B METHOM AYACHOM  KOTIE,
TIpi 310w BaZ0 4ACTO nepesemmaTE
BAPEBO TEPERAHHON JOAKDIH, HT0b
CA0K 1A THe HE TOATOPET; He 36y
T€ TARME CHEMATH Haknns, [otopas
TYTOBAN MATOKA - GEKMES - HMELT Tem-
HO=KOp it meer. Crap 1il
BEKMEs mepeneiine B cTesimmmbie fan-
KH, 38KDOIiTe KPBINIKOIt 0 XpaniTe B
IPOXTATHOM MecTe,

Mpoaykre::

®2 kr Tyrossix aror. Boa npn
BapIKe HE HCMOIb3YETCA,

BHHOI'PATHBIN BEKME3
(TOLIAE)

V10T I NATOKH HR10¢ HARIRI-
et “aowad”, Ovieinme cneasie si-
HOTPEIHHB! OT TPO3bES, cobepiTe &
HHCTYH) TIOCYAY, TPUCHITIBTE TECHanni
3eMCH (B AzepBuiiiAane Henos3yeT-
€8 0cofas NOMBEHHAN JEMN, HASBINIE-
M “HIHPAXaK”), NepeMeniaiTe ¢ sro-
AaMH, Jates JATOTORKE HA10 AaTh DTe-
TOATHCH, STO0B! BRACIAACH cok. Bric-
TYNHBMYK  NEHEY  CNCAYeT CHATE.
PACTROD HATO SKEYDATHO NPOUEAHTE
CKBO3L CHTO LB OTRAPHTE B METHRIY
KOTAAN, NepeMeunipas o youpas pi-
K. Foronutin Gekves (tomab) Tess

HO-DYPOLD OTYEHHA, CPEINE TYCTOTHI.

BekMes NEpemmmT 1 CTeKIgnnyio
HOCYAY, KOTOPYH0 JAKDLIBAIOT Kpill-
KOM 1 XPAIAT B PONTATHOM MecTe.

Tpoayeree

® 10 kr Betor i HENBOT BIHOM-
] 200 ¢ cremRLbH0D Houben-
mmm t“nmnﬁmmum“l.

IMACTA H-3_1_\-'MI.IMYJII:F

Kpynubie cospesune i paniar-
SHBIHECH TLIONH MYIIMYII), [IPOMAL
ONHICHHBIC 0T HEpPEHIMHEX

B KOTAe, MEPEMEmpas
Tlepen sapepuie-
HEEM BaPKR NoacoiiTs. FoToRylo nic-
TY OCTY/UTE, TEPEINTE B CTCRTANEYH
NOCYAY, 3AKPEITH KPLIIKOT. Xpanurs
B IPOXIIHOM MECTe,

- Coye 13 MYIIMYAB! - “a300Th-1le-
pali’’ HCNOTBIVETCH KAK MpHITPIR &

TTEM

i mjyr 1 (ARTHED
op3ar:

®1kr upumur DIKHI, mu 1.CY,
20 r 1y, . .

MaCY, prifie, EypsTHHE.

© Mpoaykr:
@1 Er KpyimHeIN MErKHS 90008
Myseyast, 100 g sont, 20 oot

L

i, lapm’s B MAT0M KOTHYECTEE
BOTLI, ﬂnm. MY € HIX B AypuLiare,

MULBERRY SYRUP
(BAKMAZ)
Boil ripe white mulberries till
half readiness, Then filter and sieve.
Alter that, simmer in iron-cast pot till

syrup gets thick. Stir continuously, |

skimming off the foam. Ready mul
berry syrup gets dark brown tint.
Keep in a cold place.

@ 2 kg mulberries. No water to he
added

GRAPE SYRUP (DOSHAB)

Wash and pip the ripe prape.
Add special limesoil and mix thor-
oughly. Leave for 24 hours to draw,
Skim off the foam. Sieve carefully,
then simmer in an ironcast pot, mix-
ing with a wooden spoon. Skim off the
foam. Ready bakmaz turns dark
brown colour. It gets hall thick. Keep
in a cold place.

® 10 kg white or black grapes, 2[HI
gr limesoil

MEDLAR SYRUP

Take ripe and overripe medlar in
late: autumn. Wash, cot the end of
medlar and boil in water. Filter, then
simmer in an irom-cast pof mixing
thoroughly. Add salt before it is
ready.
served with fried meat, fish and
chicken.

@ 1 kg big overripe medlar, 100 gr
water, 20 gr salt.

DUT PEKMEZi

Olgunlasmis bilyiik ak dutlar
tencerede biraz pisirilir. Sonra ince
sizgecten. sonra elekten gecirilerek
tencerede Kanlasana kadar Kaynati-
lir. Sik sik tahta kasikla karistiilr,
ve kopiigi alimr,

Cam kavanozlara dokiip agm

| kapayarak serin yere kaldirthr,

Malzemeler:

® 2 kg dut, (su ilave edilmez)

UZUM PEKMEZI
(DOSAB)

Olgunlasis iztm, yikanilip ta-
nelenir. Sonrs z kaba dikilir
iizerine ozel (cec) toprak dokiiliir ve
kangtinlir. Sonra durulmas: icin 24
saat bekletilir k almir. Durul-
mus sivimin dibini karistrmadan
yavasca elekien sizolir, tahta ka-
sikla Karstnlarak kavnatlr, Ki-
piifil ve alimir. Hanr bekmez cam
kaplara dikilar, agzi kapakla ka-
patilir ve serin yere Kaldirilir.

Malzemeler:
@1 kg. ak veva kara diziim, 200
or toprak.
EZGIL SERABI

Sonbaharin son aylarnda ol-
gunlasmiy biviik vikamr

pisirilerek, sii
a kasikla k.m;.[lrl |\Iri&lll a |1

| tulup cam kaplara doldurulur, AJ
.| Kapatilarak serin yere kaldirilir. Et,
Keep in 4 cold plice. Medlar is | ¥ >

balik, tavuk kizartmasiyla beraber
servis vapilir.

Malzemeler:

@ 1 kg, biyik, cok olgunlagms
ezgil. 100 ml su, 20 gr. tuz.



QTR q:l', 11p B
rajanasumnip. Tyys cyjy

2
ByH Eafm jursuisp. Hpuan b

LTS COjyAVIVP B3 Wy GapHiLm-
19 JHFSLTMp, @3 ranaria Gariausiy

COPHH jepIa CAXTAHBLIRIP,
dpsar:
® 1 kr puaysm 137, 200 1 cewma TyT.
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T DHTER jarsi.

BAJLIBI TO3 MOTH

Tod Aanacuun jyjymiyio swm-
MEIGS BUPAMETD 97 MAUILGIHAEH
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mapasjmum FApRILALIPBIpAAP,

® 1 & i, 100 1

i, 10 1 pactsmens
CMECEH M3 M

by Wﬂﬂm mpa wajia g

gr. ceviz i

gr. zencefil,



P T

i
i
{
{

A3EPBAMDKAHCKAS KYJHMHAPHS g

G

i5 DARLITBLTAPBIH OH 90X
fjaraeip.
1F ICTARAHbIT havt xamm haw

i hlrlt:]p memr APHENMIATT
KaMip raTs (jyxans)
8 3 MM raTBIIRIFRIHAA
N <rmu|p YeryHa HKHHSH XaMup
L1BIHBIP. JAF CYPTYAYD JEHRAIN
tip. by avamijjares 8-10 rara
RPAD CIHPAAP. AXRIPBIRYE]
METAH CATIPIAD Ba i
H capar ChnamLpaIp-
1. A ||||JJ| iV XoMHpH pn\[n TIAECTHE-
ap. hap poMbye opracsina

YCTYHA [YMYPTH CAPBICE] 3185 EIHI-
i 3a'fapas mehavay cyprypiap.
Tobaro rafiiapia Jyvoukaja rojvi rel-
saphiEYaja rxep Gumupapaap. Yery-
Ho WaRap B ja Gatian hazsipaan-
\|| HIE MaT irl).\ 3D B9 jena 56 qari-
COHpa
x SERUpEIG Co-
Jyayp Ba KO321 HIMY uopja cydpajo
BEPHPASD.

oipaar:

1

® 300 1 a%a
HHMIY

ILIRALIT Janack bacapar, |

BAKIHCKAS MAXJTABA

MMaxaapa - NOMVIAPHAR CHAL0CTE
HAIEN HAIHOHANRHOI KYXHH, YEpi-
[EHHC MPA3THIYHAIX CTONOR, HATI00-
ACHHOC TAROMCTBO W JIETeil, i B3P0C-
BN,

Harotopienne ee & PasiisHb
pernoHay Aseplaiiaana HMeeT Crol
ocolieHHOCTH | HIOaHCEL B ofnuix
HEPTAX 910 CBOCTD PO MANEHBRHT
MHPOT ¢ MEDFOCHDIROT NATHHKOH.

Hausen ¢ naxiashi no-Gasmicsn.

Cnepra 3aiivescs ecrom. Harpe-
€M KOPOBBE MOOKD ¢ TUIEHROIL 10 Ten-
AOTO0 COCTORHUA, PACTROPHM B HEM
TPOAAH, CRIPOE M0, T0GARHM K HIM
TOIUIEHOE MACH0, COTb, 3aM
TOE TECTO W3 MPOCEaHEOil
MYKH I, HAKPBIE TECT
TEIUI0E MECTD
Hi TeCTo |
EPYTHEIE
TCTRI TOJILHH
Able JHCTH
PACCTETHM HA TAPEIK
TOIIEHBIM MACOM

BAEM [0 OIHON MEKOTH ‘Ihq‘

oI ﬂpv

PAKHLAVA IN BAKU
STYLE

Pakhlava is the most favourite
dessert of Bakuers. Both the stuffing
and the dough of pakhlava are made
similar to shakarbura. Make dough
and roll 0,5 mm thick. Butter the
griddle and place a layer of dough,
spread the stuffing 2-3 mm thick.
Then place the second dough layer,
butter the surface and spread stnff-
ing. The same operation is repeated

] ers of dongh. The last
on and pressed without
LB slovdy with a

Cut this dough diamond-sha
coat the surface with yolk mixved JiGI
suffron. The layers on trays aréSiil

ven and haked. Pour sugar

¥ SYrup on
fur 36 minutes
take the ready p

oven, cool down and serve on colour-

ful plate

wheat llour,

hutter, 100 gr milk,

1egg 1l| gr veast, 200 gr peeled
almonds or nuts
L5 gr sallron, 0,

W gr sugar,
cardamam

BAKU BAKLAVASI

Baklava Bakiililer’in en gok
sevdigi tath cesititiv. Baklavanin
hem hamuru hem de ¢ malzemesi
sekerburada oldugu gibi yapilir.
Hamurdan iri topaklar yapilarak
0,5 mm Kahnhignda yufka agilir,
Teps tilmis tereyagila yagladik-
tan sonra yufka tepsinin igerisine
konur ve tizerine 2-3 mm kalinlifin-
da ic malzemesi dokiiliir, Sonra bu-
nun Gzerine ikinei hamur Kat ko-
nur, yad siriilerek tekrar iizerine ig
dikiiliir. Bu islem boylece 8-10 kata
kadar yapilir. Sonuncu yufka kat
yagflamadan Konur ve el ile iizerine
basilarak sikilir. Sonra esKenar
diirtgen seklinde kesilir. Her ayrilan
hisse ortasina badem veya findik igi
yapistirilarak Gizerine safranh yu-
murta sarisi siiriiliir. Sonra baklava
firma_konur ve kearmcaya kadar
pisirilir. Uzerine seker veya baldan
) apr]am serbet dokiilfir ve tekrar 5-6

ikalik firina Kgur, Daha sonra
Glava finndan@ikarilarak sofu-
ur ve giizel@apaklarda sofraya

flzemler:
5. gF £ri-
yaf. 1Mhgr. siit.
ne vumurt ¥
mveys

AZERBAIJAN COOKERY

HAXYBIBAH TAXTABACBI

by maxiaBaHbl HAXILIERLIBUAD
O3YHOMONCYC dopMiTa DHIIHpHPAIp.
Taxiananyiin Hox MyPIKKDG TexHo10-
wujacel ap, Hpn rabaa o'na nos Gyr-
na ynywyn 45 huccacnan Kotypys
Y3APHD €Y, 1¥3, KOPA JAFEl, TONT KHp-
ILAHBI AIAED. ETMDRID XOMID jOrypyp-
aap. Yiyn razan huccack crum xo-
MUPH RYHAIOMIK B9 ¥PBATAMAT yuyH

~ caxnansesp, Jorpyamyin xovipn 20-

25 garnm. lwmtgmm To3aaH Gapk-
Gapk jorypypaap. Conpa yaapima co-
Jor ey cyproapok 300 rpasuisir Kyrma-
Japa denypaap. hop Ryntomm jenn-
JIRH COJYT CY 101D Henansipaap-bup az
CAXNAIBITIAN CoHpa Jemman KYHI-
A9pi BHPIRILIHDIPOK G jepa jhi-
FBIPAAD. Bynyn cajocunaa XOMIpITH
o3ayyjy apreip. Coupa Xavunpi jenn-
A9u 10-15 1arara Jorypyd, yaapina yi
camaper 10-15 gorur cmsjmpmp
XoMup pesi KiMi enactig onyp.
Xasup IMHSAIAHIoH conpa ony 4-5
MM FATRIIRIFBIEAA jajwd, 10 sorime
CAXIANBIITAN COHpA, jeHnian  aaha
HAIME jajapar Jepakyny dopmata
20x30 v ey kacupaap. oz
CHHIOH hasbIpaamy B 14l 1EN Ko-
CHIMHII XOMHPIH ThiPAFLIHAN ToRYH
DHpaHEID ar pa jll GopyHyr

ST 1YY, ¢

l‘lll' MI LM KA

: i | ar
(R LB UERRRTRNTTT R0 Lo o ja-
ARRTTTR R ERINE 03110, ' 3ap)
Jiayan hiva g A0S

' Hil, HALO PACTOI0YE B CTYTIE.

HAXYBIBAHCKAS
TIAXTTABA

¥ amoil pasHosInoCTH Naxiasy -
CBOA. CHOKHAN TexHonom, [Tproro-
BHM THHYID MYEY 0T,
copra. H3 45 ee samecriv tecto ua
BONE, ¢ A00ARTEHIEN CAHBOYHOM Mac-
il COMH, caxapuoi nyapel. Ocran-
HYH) SACTD MYKH OCTABHM 110 OGBaIN-
BAHIL TECTA. SAMENIIHHOE TeCTn Hepes
20-25 MHHYT TIIATEARHO JAMELIHBALM
RHOBE, EII'IJ'II.['!I)'I'I XOM0HON IHJ,HMI.
paznensess ua Rarsimmt no 300 rpas-
M8, Kasabiil Rarsim snoms cuaumma-
M B0, BRUKIIACM HEROTOPOE Bpe-
MA M CKIANRIBAEM KATBIUH B 0HO
mecro, Tecto noxXoaur 40 KoHumg,
Eine pas iyt 10-15 evenmsaey ero
H, ofiChmaB MyKoii, npodepsmEaen
CTONBKO e Bpesenn. Tecto crano-
BHTCH 3IACTHYHEM, KK pesnna, las
TECTY “01]
4-5-mis ! BbI-

(4 AT

PACKATRIR
M HA qeTRi
Mepos 20x @SN
TPELKOro oaeRy BT KpovEy
QIR Teron Tec-
N TPEYTOABIIR
Javem odmassIBaCy

AUTEEL KTLEy B R
rieKaeN [ 20 mimyr npu e

[PEIROTD Opexa, ¢ A00aRKoH RAPIaMO-

PAKHLAVA IN
NAKHCHIVAN STYLE

This pakhlava is baked hy
Nakhchivanians peculiar to their
nature. Pakhlava has a Very compli-
cated technology, Take 4/5 of hest
grade wheat flour. Knead yeast pastry
by adding water, salt, butter and fine
sugar powder. The rest of the wheat
flour is kept on a copper fray to
crumple and roll the dough of previ-
ously prepared pastry, Coat the sur-
face with cold water and shape 300 gr
balls. Coat the surface of each ball
with cold water. After a while take
the halls together again. In this way,
the taste of dough increases.

Then re-make yeast dough g
15 minutes, coat the surfag
wheat flour and wait for 10,
utes. The dough should be
as rubber. Roll the dough
wait 10 minutes, roll them :
cul into 20x30 cm squares.
nut kernel stuffings on the

gle of square shapes,
Put them on cleandetir it
copper trays and buttegS| {ECTS

b put into the gas stove 14
at 180-200 C for 15-20 (i
dm\n the pakhila

a is kept in he
, then put on a

a should weigh 1 kg. To make
pakhlava stuffing, peel and pound

walnut kernels and add pounded car- |

NAHCIVAN BAKALAVASI

Bu  baklavayi Nahgivanhlar
kendine fizgiin bicimde pisirir. Bak-
lavamn ¢ok karmasik hazirlanma
fisulu var. Biiyiik bir kaba baklava
ununun 4/5-ii alinir ve Gzerine su,
tuz, tereyagi, pudra seker ilave edil-
mekle hamur haziclanir, Unun ka-
lan kismi tepside hamuru topakias-
trmak ve unlamak i¢in bekl
Hazirlanmis hamuoru 20 3
yofurmak gere Sonra iizering
sofiuk su dikerek 300 gr-lik topak-
lara ayrilir. Her bir hamur topag
tekrar sofuk suvla wlanhr, Biraz
s:ll.lanhd.m SOnra hamurlar tekrar
birlcaid aline getiri-

Bunun sonucunda hamuruntys
liliigii artir. Sonra hamur, fte
10-15 dakika yogurulup, fizeri
dikiilir ve 10-15 dakika bekletilir.
Hamur bir lastik deellidi alr. Ha-
mur kabardiktan sonra 4-5 mm ka-
Imligmda yayilarak 10 dakika bek:
ledikten sonra tekrar daha ince ag-
lir ve dirtgen seklinde 20530 sm dl-
giide Kesiliv. Hanrlanmis ceviz igi
iki tane k is hamurun kenar
hisselerine dikiiliir ve iki h:
hirlikte iiggen veya born seklinde
hiikiliir. Sonra
tepsilere yifarak iizerine eritilmis
terevad siiriiliir. Baklava dizilmis
tepsiler 15-20 dakika firmda [
200 derece sicakhikta pisirilir. Bal
lava sofutularak Gnceden bal
hazirlanan telveye (serbet) birakily
1 du:nin 1k olmasi ongﬁrulur.

r. an il
S-16 tane allmr Ihl.laumn i¢ ma
Zemesini 3
diviildi len sonrd igine ezilmis ka-
kule ilave edilir.

Malzemeler:

.60 gr. baklava unu, -UU gr e




HI9KH MAXTA BACHI

Cyja ayiy yuy aaasa ETHART Y-
Py KRNI hazsrpuiajapaap. Oy Ko
qyRaapE (AaH Xyeyel rafa ToRYD,
[ROTRIRUIMBLI VI THjaHRE {IIPH-
fa KARIHPHORTD Top GOpMAIBL pili-
T GHUIPERTIf. (BIHILIT TANDCHHN
rosypve YiyAyRIap. Yaapuna Aoj{i-
MYl KEMIEAD TOXYMY a8 eanf ri-
PHUICTRIPHPAAP. haiwp pUIITHIAP
jar MaMMAjILIBER YET-YET2 juIFBER-
par apickliia o3 B2 BRI AR
cHHAaR halkpaaRMENn W BYPYIP.
LTI

Punmatapis rats -8 3131 0
1w, Tlaxaasansif cathi 3a'(apanTsl
€y 119 ABPIRYHY WREHIIR fagaHip.
Conpa sausiaji 15-20 Z9rHrd KO3 y30-
A GHOIBPILIAP. A jperaa Hatian
§9 ja WARAQIOH Ha3bIpIAEH [aTh)
FATH MIARIHBIN Y3OPHHI TOKYD
aar cojymara Tojyayp. Cowpa 107-
pamsib cy@ipRip peprINp.

pzar:

® 300 1 ayiy yay, 400 T makap, 150

1 103 B3 jo uHIEE A3TacH, Ir |
wenman Toxyy, 0.3 39’ hapan.

| IHEKHHCKAS TAXTABA

JaveIHEAETCA HELYCTOE TECTO 13
yCOROH MYRH, TeCTo, 3AAHT0E B Cne-
aTRHY0 Gopuy € queiRami, 0fBa-
pllE'd‘(r'I, noB0id HAL [lll'ﬁlﬂeIIH[:l“
METHBIM KOT0M, - TIOIYHACTCA peeT-
waTad JATOTORKA M3 TECTL HasmHES
3T wlE ! m 0
HEPEMOAOTOND NecHOT Opexa (hymay-
Ka), TEPEMEMAHHOTD C MOIOTEIME CE
enaMi Eim3sL TOTORBIE PEIETHATRIE
3ATOTOBKH W3 TECTA YRILTHIBAMIT cnoit
34 CADEM HA np:mumwuuﬁ TOAHOL, -
MERTY CT0EMH MOMEMAIT HAUHERY
3. pAIMOAOTON MAROTH TpELROre. |
aechoro opexa, [Ipoianos w3 TECTH.

| PAKHLAVA IN SHEKY
STYEE
Knead watery dough from rice |
flour with water. Pour ;
| ot griddle through spe

arishta. Make stuffing from crumbled
auts and add coriander. seeds. Mix
thoroughly. Butter the round copper
tray, place arishta layers, spread the
stuffing and cover with other arishta
lavers. Make 6-8 layers.

Decorate the surface with saffon
infasion in square shape. Bake over

| with holes and bake grid-shaped |

anino hirs 6-8. 11 Th GyAY-
it TxAAEbL OPHANEHTHRYOT mad-
paHA0il BA0i, 0poIHAMaN HETRIPEXY=
TOTHHBL PUCYROE.

[lommoe © 3aTOTORKOH CTARAT HA
TEHIIHE YTAH, MHHYT B3 15-20, Foto-
B}'H’I NAXIa8Y FATHEAKIT I'_\i:'".-'l\l ca-
XapHbIM IUIH METOBBIM mepderos 1

OXTRIAHT B TedeHie 1-2 Hacos, o- |

IaEas Ha IO, |liip91‘dm 'R_\l'l(ﬂ.‘l“,
MpoaysTst:

@300 r prcosoii MysH; 400 ea-
xaproro mecka, 150 1 MAKOTH
|p\"|'lKLI| 0 KT JIECHOTD Eip(‘“l. 3r

| =
cesipt KuRabL (13 T adpana.

I¢ during 15-20 minutes. Pour

(u

tot syrup made of honey OF sugar |

| poswder on pakhlava. Keep 12 hours
“ta eool. Before serving, cul pakhlava.

@300 gr rice flonr, 400 gr sugar,
| 130 gr walput kernels or peeled
hazélnuts, 3 gr coriander seeds,
0,5 gr'saffron

|
|
\
|

| st iiste yiflarak arasinda ceviz ve

humy dokitp karist

teler (tel kndayif gibi) yaglh tepsilere

findik iginden hazirlanmis i¢ diikii-
Tiir. Erigteler 68 kat yapilir. Bakla-
vamn yiizii safranli su ile diirtgen
bigimde siislenir. Sonra tepsi 15-20 F
dakika kiz fizerinde pisirilir. Ayrica
baldan veya sekerden hazirlana
Katy serbeti baklavann fizerine do
kerek sofutulur. Sonra kesilip 50
raya seryis yapihr.

Malzemeler:

@300 gr. piring unu, 400 £r S5

Kertozu, 150 gr. veviz veyadllg

litkiv,-j,Bgr Kisnis tohum s
gr. safran.

e S T PP T 9 o e

AFOPBAJYAH KYIHHAPHJIACHKI

BAKBI I'YPABHJOCH

Kapa jarsima makap 103y Ba ja
EMPIAHEl G0a6a eaub, mohkom ra-
PRILABIPRUIBIP, COHPA Y30pHED To-
PHYDH  JyMYpPTE AFW QUIED e
TAXTa rampiriag naju MHRCE[UIE LTk~
aeip, Coupa y3apHHD aaausmm 3%
HOB YU BYPYAAPAr X9l opsais:
(aypy) xommp jorpyayp. hassip xomi-
Pi XYCYCH THHATH KHCOYH{HED [0~
AypyD, yHyHAE mwn Gopsa Taxeib,
JOMHD TABIFANAPD KYIXATHINLL 1K=
JHHI XOMHPADD CATBIHBIP, OPTACHIH-
A4 0fyraap auBLIMD B9 0paja Mejsa
MITHILTON ha3bipIansbim 19 rojyiyp.
Typabuja gyxonkaza,  25H-remnepa-
Typaa 10-12 gagefy Srumpimnp. i

- Opaar:

BAKHHCKOE KYPABLE

s THOE  MACTO Tepe Bl
10T C CAXAPHAIM TECKOM IUTH Y1poii,
JHTEM, TIOHEMHOTY. /I00ARIAR Hiysbii
BEnoK, BI0RBAKT Aeperammoil T0&K0H
Wi & mukcepe. B oty emecs nacsina-
10T IPOCERHHYI0 MYKY OTIMHOTO Cop-
Tid W 3AMELHBAIOT HeryeToe Tecto, Lo-
Tﬂ]l..lnlM TECTOM AN HAKT I(HH,_HI'IE[IC-
EHH MEINOMER ¢ WJIILIM HAKOHE"Y-
HHKOM - NPONEREHN0E TECTO OfpeTacT
(BOpMY NBETOHHONO BeHdnKa, nocepe-
MHHE WX JEAAI0T BRIEMKH H 3AM0THs-
10T HAMHHEOH, NMPHIOTORICHHON 13
hpyRTOROM nomwua. Kypabe srine-
Kaeren n J‘\'IiJ]kﬁL' npu TEMIEPATY e
250° & evenne 10-12 vomyr. L

Mponykre::

N8 600 ¢ TIHEHITHHON MYRH OTAHY-
\ Horo copra, 300 1 cansouEoro
1, 150 v caxapuoii mynpsr, 3
(menons3yerc Genok), 30
HOMO4HOTO 1IN nﬁpunoéunum
amesa, 30 r caxapioil mynpht.

GURABIYA IN BAKU
STYLE

Add sugar powder or fine sugar
powider (o butter and grind. Then add
gradually egg albumen and mix with
a mixer or with a wooden spoon.
Coat the surface with best quality
wheal flour and knead watery dnugl{,

Ready dough is decorated in
I'h.uwcr - shaped pieces in the centre
with: stuffing made of fruit paste and
sugar. Gurabiya is baked in gas stove
aven at 230 C for 10- 12 minutes.

® 600 gr high quality wheat flonr,
300 gr butter, 130 gr sugar pow-
der, 3 eggs (albumen), 30 g
apple and arpicot paste, 30 gr
fine sugar powder

r |

BAKU KURABIYESI

Tereyafina pudra seker veya
tozseker ekleverek ivice ka nistirilir,
Sonra iizerinde tedricle yumurtanin
beyazim ilave edilerek tahta kasikla
veya bakir kasikla kanstirilir, Uze-
rine un dokilerek sivi hamur yog-
rulur. Hamrlanmis hamuru p:;\ial.
(krema) enjektarine doldurarak
ucuna disleri bulunan weluk takilic
ve papatya seklinde vapilir. Orta-
sinda gukurlar acilir ve bu cukurla-
ri meyva surubundan hazirlanms
i¢ malzemesi katilir. Kurabive m'-.l!‘.
finnda (250 derece) IlI-]EId;!kii\:l
pisirilir.

Malzemeler:

® 600 gr. kaliteli bugday unu,
300 gr. tereyag, 150 gr. seker,
3 tane yumurtamn beyaz, 30
gr. elma veya kavsimn kan re-
celi, 30 gr. pudra seker.



OPIYEAL IYPMoJH
(PYJIET)

Kapa jars e'wauisl Tacaa Taxta
FANTRITTA NLTHD 15 J00 SIbHbR.
Conpa yIaprma xasa Viasa l'_'lllﬁ.‘
A0THIA  FAPLIILTBIPHIPAAP.
i yHy aaaea |
IMHP S0X ‘a

np-nKy
M 318 HOB DYE
XoMHp jorypypaap. 3
HCTH (IMEMATRLIBI].
Conpaajpuiva w9 haswipaajeip-
b TAMIEIREMII B A3a4pr ros-
SN F03 BArOCITHIL AT MALTLINLIH-
j]f.’i',‘ﬁ. SBpHRa MORp T03Y BD
10 FApRIIEIPEIP-
L rpaMIBIT KYHIATHpR
5 MM TRIBIHIBIFEIH-

\ulr]i“ll]l |

hutipip DyRMIHH K2
74 BEpHpISD.

OPIYBAICKHI PYJIET

CTHBOYHOE MAC0 PAIMATE B 3Ma-

I TAIMKE Jef it 70
Roit 1 Bshneary 15 sieyt. dodasums
tanpnr " IIEpL“lEIiII]Tb B ‘l’l“‘iclil[L‘ 0=

Haumuka: MAKOTH TPENKOFD Ope-
Xa, OMHIIEHHYH H NOTHAPEHRYI0, 1E-
PEMATHIBAIT B MACOPYOKE I, € N0048-
JEHIEM CAXAPHON NYIPBI H KOpHIL,
nepevemiBanT. Paziems TecTo Aa

J00-rpavuoBele KATHII, PACKATBIBA- |

T CELTEOH
TOMIHHEL, TP ¥

A0 S-MIITHMETPOROH
TECTO HEAT) HACTO
APHCKINATE M qI00LL 0HD He
npienniocs K nogeraske. Ha pac-
KATAHHOE TECTO PABHOMEDHO HAHOCHT-
CH CA0H HAMHHEI H3 MAKOTH AECHOTD
OpEXAL, FATEM TECTO CBOPAMHEANT &
TPYG0HKY, CMAIBIBART SIHMHBIM HENT-
KOM 1 NPONERAOT B AYX0BKe noi4aca
npit Tesmeparype 2009,

Poropsni pyaer niaaeres wa cron
B HAPETIHA0M BILLE,

Hpoaykrse: .

@ 400 T nEHIEHON MYRH 0TZ0%-
Horo copra, 200 r teopora, 120 1
CHHBOTHOTO Mach. 200 vaxom
jecHory opexa, 150 r caxaproro
1 aiiio, 2 ¢ Kopiis:,

NUT ROLL IN ORDUBAD
STYLE

Beat up the butter in a hasin with
a wooden spoon for 15 minutes, Mix
the hutter with sour cream for 1 or 2
minutes. Add best grade wheat flour
and knead dough. The dough should
be warmer. Make stuffing separately.
Brown walnuts, crumble, mix with
sugar powder and cinnamon. Divide
the dough into 300 gr helpings and
roll out round flat cake in 5 mm
thick. While spreading the dough,
coat the surface with flour so that it
couldn’t stick.

Equally make nut stuffings on the
spread dough and roll up. Coat the
surface with yolk and bake at 200 C
for 30-35 minutes in the gas stove
oven. The ready rolls are cot gl
served.

® 400 gr high quality wjfCTE N
2 gr sour cream, 4TINS
ter, 200 gr peclegiUARTTRINT S
nels. 150 gr sugagh it 8 T
2 gr cinnamon

ORDUBAT DURUMU

Bir kapta tereya@ tahia Kagikla
ezilerek 15 dakika kanstinihir, Son-
ra dizerine kaymak ilave edilerck
birkag dakika tekrar karstirhr,
Uzerine un ilave edilerek hamur
yogrulur,

Sonra i¢ malzemesi hazirlanir:
Hafif kavorulmuy ceviz igi kiyma
makinesinden gecirilir iizerine pud-
ra seker ve tarcin ilave edilir ve ka-
ristirthir. Hamur, 300 gramhik to-
paklara aynilarak oklovayla 5 mm,
kalinhgmda agilir, Hamury yayar-
Ken sik-sik tzerine un dokmek gere-
kir ki, hamur yapismasin, Topakla-
tizerine aym miktarda
erek hamur dirme

AZERBAIJAN COOKERY

BATAMBYPA

Domvin a'aa wow fyra yuyna
XaMil B it Cy1, Maja, 1y3 amasa i
xomup jorypypaap. 20-30 gormra cax-
aajub Kymaaapa Boaypaop. hasup
KYIAAIAPI Wakaphypa Xasupi ks
Jajuip, vaj cToRaNKL BACHTICITD dop-
MAnAp EdcHpanp. ORiapsis BaapHen-
ma 10-15 rpanmsir Gasam Bum rojyp-
aap. XoMupnn Konaprapeisen fup-
JOUIHPOPoK, Kyp3a, Kupe diopya-
ChIlga fyRyprap. Bykyawyon Gamam-
OV TABLIE TRIBIBIPELUIMBI S0XTY
KR B Jaxyi sejiyn jarsinta risap-
arumwip. Cydpaja sepiiopran y3api-
i MIFRDP KHPUIAHL TORYpIaD.

Humn  haseipiansace:: 1]
TOBYPYPAAP, XBIPTA KOLTY BT Mallibi-
HBUIEAN Kespupaap. Yaapumn Gup o
T9I9p KD TOIYHY Tatipiap. Aza-
RIT Tajyamym i anasa emprap.

dIprar:

® 500 r a'na Hew Gyraa yuy, 200 r
xama, 200 v wakap 103y, 200 r
roupyimyin Ganam, 300 r kapa s
Jjaxya sejryn jarw, 30 r makap
Kpuanel, 20 © saja, 1 e b,

BAJTAM-BYPA

Ha orfiopnoil numesmioi MYKi
HA MOTOEE Wi I'BUPHNL c ,ItH'JHI!.IL‘IIiI‘
M APOEEKEN W COMI, TaMemaiT
Tecto. Beinepasan tecro 20-30 MEHVT,
MENAT HA KATHINN W PACKATLIBAIT,
IATEM  THCTEI TECTA paspelaior na
RPYAEN ¢ BOMOIIEN S2iH0TO Crak
Hid, KpymKH Haumisior  torsensy
Migianes no 10-15 rpasmon, sariys
I COSTHHNE Kpay TeCTa, CHopatsaion
WX B opMe TaroTopk, NPONERAKIT 1
El(l']lfﬂ]]“.'le B (H'J]L'il-lll.l\l CAHBOYHOM
I OAHBEOBOM  M: Mosaean wa
crof, BataM-Gypy ockmant caxapaoi
ypoit. X

O HaumHKe: MAKOTL MHHILIA
MONAAPHEAIOT, MEIKO TIEPEMATRIBANT
B MACOPYOKE, CMEWNBAIOT © Tem #e
KOTHIECTROM CHXAPHOTO NECKA B A0-
GRRAHT MOAOTHIT Kapaavon.

Mpoykrea:

@500 © moersEnon Myks, 200 ¢
Teopord, 200 ¢ caxaproro necka,
200 © DOTAAPEHHOND MEHLIE,
300 ¢ CTHBTHOTD HIH CIHBROBO-
10 Maeas, 30 r caxapHoi myapsl,
20 ¢ aposaei, 1 1 Kapiavomi.

e ———————————

BADAMBURA

Mix melted butter for 2-3 min-
utes by adding saffron, Add flour, egg
yolk to yeast water, knead fancy veast
pastry and keep in warm place for 30
minutes. Bultered yeast pastry is cut
into balls and rolled 1.5 mm thick.
Cut rolled pastry into 30 gr diamond-
shaped pieces.

Make patterns with pingers.
Stuffing: scald almond until boiling,
When almonds turn into dark yellow,
take them with perforated spoon and
put in @ colander, Keep for 5-6 min-
utes in honey. Place ready almonds on
@' tray and coat the surface with fine
sugar powder and cinnamon.

® 300 gr best grade wheat flour,
350 gr melted hutter, 2 egps, 200
gr honey, 30 gr fine sugar pow-
der; 2 gr yeast, (L5 gr saffron, 5
Br cinnamon

BADEM-BURA

Kaliteli hugds
sut, maya, tuz dokilerek hamur
yodrolur. 20-30 dakika siire hekleti
lerek sonra kiindelere (topaklara)
bilinir, Sonra sekerburamn ha-
muru gibi agilir ve bardagin aga ile
daire bigimde kesiliv, Bu kesilmis
hamurlarin icerisine 10-15 sramlik
badem ici Ronur ve hamurun vanla-
Lk manti hiLirniur!\ hi

vapiirken fizerine seker dikiilir.

h_ malzemesinin hazrlanmas):
Badam kavrularak kiyma makine-
sinden gecirilir ve bu oranla seker
{pudra seker) ilave edilerek karisti-
nlir. Ank divilmis hil (kakole)
eklenir.

Malzemeler:

® 500 gr. viiksek kaliteli bugday

kavrulmus Iy \J
300 gr. terevad, veys
1, 30 gr. pudra se 20 gr.
maya, 1 gr. hil (kakule).

zevin




i

HIAMAXBI MYTOKK9CH

Majans 30-35° hapaporaa cyata |
haan empaop. Y3apHua OpHEMHII
Jar, jyMypTa B3 rART KMPMIAHK! ATAED
eand 5-f 1AM FApLULIbPeIpEp.
Conpa y3opus atouMim 318 HOB
GyEan yHy 27883 €1H0 XoMHp joEypyp- |
aap. haswp XoMupi 63yHD KaIMaK |
YHYH terH jepan 1-1,5 caar caxanajbip-
13p. AJpsIsa SpNK MyPecH Wi Wakap |
TO3YHY Fapeiiibipaipaap, Favsr gy |
M) KAHENA}A Tgap 1Y Gummipap- |

A B cojuiypaap. NovT R AR CY S
Jprap, 0.5 en s TN
SO apHIII far cypry s ) |

yeliysariap dopsacsi Ka-

cupaap. Kaciasimm xomipuapin y 5.-

Puna s rojyi wyrokka dopaa-
cuia YR paap. ByRyaiym . wymok-
Katopin opra hapaparaa (190-2000)
Jarvmsn wara rafrapaa 10415
AMMIR Ayvoskata Gumnpupip. ha-
Tap uahcyayn ysapnma wakap kup-
LD COTITPADp.

LHIEMAXHHCKAS
MYTAKKSH
(MOAYHIEYKH)

JpoE#n PacTEOPRIOT B HATPETOM
10 30-35° monoke; 100aBiR TOLTEHOE
MAC10, A0 H CANAPHYIO NYAPY, nepe-
MEMHBINT 5-6 MHHYT. Jatem ¢ Sroi
CMECRH) W3 MITEHIHMHO MYRH OTTHY-
HOTO COPTA 3aMELINBAKT TECTO, KOTO-
[roe NPOIEPARBANT B TELI0M MecTe 1-
1,5 uaca, yrodsl moaonwio. Tem Bpese-
HEM  TIEPEMEIIHBAIT ADPHEOCOBRLIL
JHEM © CANADHON NYADOI, OTEApHES-
WT ([L18 HAYHHEH) 10 0Dp3I30BAHHA
ryeTon Macesl, oxmaznawnt. Totosoe
TECTO PACKATRIBANT 10 Toamunsl 0,5
€M, CMAIBIRANT TOILTEHBIM MACTOM i
PAIPEIANT HA HEDONBITHE TPEYTOIIh-
1. Ha 91 KyCKn HEROOHT C10ii Ha-

1 CBOPA4HBANT B (opsie “uy-

= MIYIIESEH, 3arums:m rrpn-

3 it ¢
rl'!ll-“ﬂn“a 15-20 sy I
CHC OKPOARIOT CAXADILIM Cil-
||unu\l.
Hpoaysru:

i sk, 100 ¢

MUTAKKA IN SHAMAKHY
STYLE

Apricote jam per 150 gr stuffing,
100 or sugar powder, 0,5 gr car-
damom

Dulute the yeast at 30-350C, Pour
on melted butter and sugar powder,
mixing for 5-6 minutes, Add egg, salf
and knead dough.

Keep the pastry in a warm place
for 1-1,5 hour. Mix the sugar powder
with apricote jam separately until it
gets thick and then cool.

Roll out the pastry to a 0,5 em

thick sheet, smear with melted butter
and cut intodaMUARS Put stuffing
and roll upg HUCHITE y
aven at

ar wheat Mour, Lar but-
ter, 200 ge unskimmed milk, 2

70 gr fine sugar powder, 10
gr yeast, salt to taste

SAMAHI MUTEKKES]
(DURUMI)

Maya (vogurt) 30-35 derece si-
caklikta site tam karistinhr (¢ozii-
linceye kadar). Uzerine eritilmis te-
revad, yumurta ve pudra seker ekle-
nerek 5-6 dakika Kangtinir, Daha
sonra kaliteli bugiday unw ilave edi-
lerek hamur yogrulur. Hamurun
kabarmasi icin sicak yerde 1-1,5 sa-
at bekletilir. Ayrica ezilmis kayisi ile
seker karistirihr ve kat bir madde
olusuncaya kadar ic malzemesi pisi-
rilir ve sofutulur. Hamur 0,5 mm.

inlikta yufkalar acilarak iizerine
ritilmiy tereyag siiriiliie, ve Kiigik
iicgenler seklind suil ne
hazrlanm Royularak
diiriimler iir, Biikii
00 derece

ne pudra seker d
pilir.

rek senvigie s
Malzemeler:

350 gr. viiksek Kaliteli b, gda\
unu, 100 ar. terey:

hil (kakule). ‘

A3SPBATIAH KYIIMHAPHUJIACKH]

165

IIIOKIPBYPA

Yany MHOK CYIYHY AR ONAHA
KIMH (BI3ALIPBIP, XOMHD Majackr, jy-
MYPTA, SPHHMIIL jaF, 1y3 uypapar jo-
rypypaap. Compa ysop
Gyeaa yuy aaasa enud Gapk xamup jo-
CYPYP B2 YCTYHY OpTyl ausivar yayn
canT JApRMITLIEG NCTH jepa rojypaap.
XoMup, KOAIHKTD OHY XEIPIA KYHI0-

—— majud 2 My CULIUILIERIHAA jajapar,

Apjupyu rabaa 8-10 cM amamerpu
onan Janpatapa. kacupasp. Conpa
Aanpais Gup Topodune rabaraatan

Hbl jHB WK1 Oypypaap. Hagop-
GYpaHB! COT ATHH OBMYHZA TyTapar
CAF LTS MATTALLIA BUp 3y (YeT To-
poduia) MyXTonnd HAXLIILIED EYPYD

B3 XOMHPH TYPYTMATHH XYCYCH ToMIp
: nﬁerqia (crHmiapa) Jhireid ayxXoskaja

rojapar, A3auLIr TEEAPEHYAjE ra1ap
frmmpupiap, haseip mokspiypata-
coisayniap. Hu

1! TOMILTIHS

B ja TaBAA roBpyayd ra-

MV EBIHIBIN TOEACH XY

i 1:1 anelommmis maKap T3y
APLILIBIPLLILID, YIIPIHD 10§y
By hieT raTsLbIp.

opaar:
300 r a'1a pes dyraa yay. 70
APIHMHI j Ty 3
iy, 1 oo jy P, 10 r aaja,
I TOMHZTIHMIT Gatay 5 ja

haasipaanMeI i TOjYp BD YETYHY 0
~ GHpH japhICkT 1L 0DTYD, IEIparIaps-

HIAKSIPEYPA

Tecro waroranmmsaerca Tk #e
CIOCOBOM, KAK TPH BLINETKE Naxians
(o). Korma Tecro nooiiner, er pac-
BATBIBAKT HA THCTHL TOMLHAOR 2 My
M PAIPEIANT HA KPYIKER AHAMETPOM
8-10 cv (mosmo nenoak3opaTs fepe-
BEPHYTOE 9aiinoe Gmomte). Ha nono-
BHFEY KPYAKA HAKTAIRIBIETCR npii-
TOTORAEHAAR HAMHAKA] 374 9ACTH HAK-
PLIBACTCA APYION MOA0BHHON, W Kpas
JARPYHHBAIOTCA B dopme 1mea. Jatem
HA IAKAPOYPY © NOMOMIBH) HITIOR
HAHOCATCH  PATTNaHble  penbedhble
Y30PBI; HE TaBaH JACOXHYTE TECTY, 30-
FOTOBRH PACKTATBIBAKIT HA METALII-
YECKHX MOACTABAX 0 DPOMERANT B 1Y-
XOHKE 40 HeDOIBIION KPACHOTHL.

Forormie ianeis makspiypsi ox-
AT,

HaunHga:  MAKOTH - MoHIa0H,
OMHLIEHHBIY 0T KOARIED FUTH NOL&A-
PEHHAA MAKOTH JIECHOMO OPEXa mepe-
MLTBIBAETCA B MACOPYOKE H 3TEM ne-
; HIAEAETCH C C{I.\IIPHEIM NECKOM, B

OTIH K DIHOMY, ¢ 100aB-

CL - IUEHITTHON "MYKH OT/IHY-
(il dcopra, 70 T TOIIEHOTO Mac-
Aa. 0" T HOPOBBETD MOMOKA ©
1 gypmmoe s, 10 ¢

en, 200 r oMHIMEHHOR

_almonds or

SHAKARBURA

Heat up the milk until warmish,
add yeast, sall, epgs, melted butter.
Coat the surface with sieved wheat
four and make dough. Shape small
halls, spread 2 mm thick. Cut them
with a round plate into 8-10 ¢m cir-
cles . Place stuffing on the first half of |
the circle and cover the stuffing with
the other half of the circle. Make
screw - shaped edges.

Place the shakarbura ou your left
hand and decorate it with your right
hand. Put them on a sheet or a copper
tray and place in the oven witha
waiting for them to get ndB
Shakarbura is baked during eIt
time. The ready shakge fTFRTRME
out of the oven and@i IS RIS

MUTTEE T ound  peeled  sweel
ied nut kernels and mix
Usu®ir in  proportion 1:l.
LA ize with pounded cardamom.

best quality wheat flour,

elted butter. 100 gr milk,

egg, 10 gr veast, 200 gr peeled

dlmonds, or nuts, 05 gr car-
iamam and sall to taste

SEKERBURA

Kaymag alimmamis inek siti
ates uzerinde thiklastinlarak fizerine
hamur mayasi, yumurta, eritilmis
tereyag, tuz ilave edilir ve icerisinde
eritilir. Sonra izerine bugday unu
ekleyerek kati hamur vodrulur ve
iizerini orterek sicak bir yere bekle-
tilir. Hamur kabardiktan sonra kil-
cilk topaklara ayrarak 2 mm. kalin=
hgnda §-10 cm. ¢apinda daire sek-

nde . Daha sonra bu hamur
dairenin bir tarafina needen hazi
lanan i¢ malzemesi kanlir ve fizeri
kalan yansiyla frtiilerek kenarlars
parmak uclanyla burukaral
lamr. Sekerburay sol elin avue
alarak sad el ile makagla bir y
nakiglamr. Hamur kurumadan tep-
re yifhp Nirma konur. Biraz Ki-
zancaya Kadar finnda plﬂn r.
i¢ makzem azwlamak igin
badem igi veva kavrulmus, kabugy
soyulmus findik igini veya kiy
makinesinden Kecirip 1/1 oranim
seker ve kakule kanstinlir,

Malzemeler:

5 300 gr. kaliteli buiday um
ar, eritilmis tereyag,
Kaymag alinmamig in



ASEPBAMJDKAHCKASI KYTHHAPHA

HIOPTOFATTBI

DrsHMI D778 HOB BYEIE VEYHD
cy, MAji B2 V3 CATApar Gape xoup
mvpap. Cospa assmar Yy Gup
9T YCTYHY GPTOpaK HCTH jepa ro-
p. Xawnp wKanmuxma 100-150
TBIF KYHTA TYTYUIA] 2 HA3NE ja-
| paap, Conpa hap maja jar cypry
o jurrsipuap. Jajeuasb yerye-
IFBUTMBILL XaMHEPISD |Iﬂ|| KBail-
@ faayuyp ga Gypyaapar, mary-

paTTap:

m BerHravaraas 1,52 oM ramkim
j 2 Tanar kuvu ay-
s 25-30 rpasTkr e
. XOMHPHH THpAIaps Gnp-

A1 (OPMACKHE CATMHRID B3 Y3VHD
3 hOpanIa jyMypIa caphichl MOKR-
THP. NAL-XAI CHIG HOTH TVXORKATA
jar cypryaMym eanenapas 20-30 19-
PR BHmEpIIHD,

S ~ Jﬁ?ﬂ-ﬂl WM AIAFLUTAKET KHME

HBI[Y: [YMYPTAHBIH Sr6i JPHH-
~ M 8T Xk SAALEBIp, CONpa
WEIM) 1 patjana, CcApbIKoK, Aap-
SR IRIHOT, Y3 BD YN A0aBY et

TRAE TOHEEDD KYTID oMt Kaamikaja
|

TS oBYBLT YT

paan:

“aa sion Gyraa yiy, 20 ¢

nii haMapaanep, jacms - |

HIOP-I'OAJIBI
(CIOBHBIE JENEIIKH)

Hi mmemipmioil MYKH OTIINHOTD
COpra, © A00ABICHHEM BOIKL, APOR-
MEH H COOH. 3OMENINEACTCH TECTO,
Hagpeis TecTo, OCTARIKKT €00 B Tel-
T, YT00KI OHO MO0,

ToTonoe TECTO Pasiensior oA Ka-
e o 100-150° rpavmor | ToRKD
PACKATHIEAHIT. JareM, CMAIBIBAR KAK-
;[bli! HCT MACTOM, CRAATMBANT CTOM-
Roil. JIHCTRE PAIPE3ANT HA KpYTIHEIE
KEAIPATR], KOTOpbIE CROPAYHBANT
TPYOKO 1 CIUTHOUEANT 10 TOTINHE!
1,5-2 ¢M. SHus CpECCOBAHHBIM KYC-
KaM IPII2I0T Gopyy KOPIHHOERN |,
naunpy 25-30 rpavMaMi HaYHHKH,
CROPAYHBAHT 1 COEUMHANT KPas Tec-
Td 0 OKPYTARKIT €10 B BICE JeNCMKH.
[TopepXHOCTE CHCIICE  CMAIRIBAIOT
SHYHEY  RETTROM, NPHNPARIEHHbIM
wadipanoM. 3aTes NPHCHINANT MAK(-
BLRIMH IEPHAMH B NPONEEAT HA IIPCI‘-
MACHEHHEIX DOICTARAX B Ayxoske 20- |
30 iy,

Hasmmga: tugareasho  ma0usii
AHYHLE Ge10K, CMENIaHELIT ¢ Tomwe-
HbIM MACTOM, |I|II!I|plII.L1I(FU'l Tove-
HBIM  CETEIEPECM, ;ﬁl‘.lillﬁﬂpilw. Mo-
A0TOkH l&tlplllli'l-i. IIl'p]IEM‘ COILH I
KOH 1 pA3MENHEANT 10 0bpad
JEPHICTOH MACCHL,

poaykTht:

SHORGOGHALY

Make yeast dough of best grade
wheat flour and add salt, Cover it and
keep in warm place. Roll into 100-150
gr sheets,then butter and pile them on
each other. Cut into squares and
make 1,5-2 cm thick layer. Roll in
round shape and make stuffing of 25-
30 gr. Join the edges, spread and coat
the surface with beated up yolk with
poppy-seeds and bake I gas stove
oven on buttered copper trays for 20-
30 minutes.

The stuff is made as follo
beaten up yolk with melted r
and adding beaten up fennel, pupper,
cinnamon, ginger, flour and sali,
crumple it until obtaining seed
shape paste,

® 700 gr best grade wheat flour, 20
gr yeast, 10 gr melted butter or
sheep fat, 2 eggs, 1 gr ginger, 2
gr fennel, 0.5 gr safiron, 3 gr
poppy-seeds, 10 gr salt and
pepper o laste

SORGOGAL

Kaliteli: bugday ununa su, yo-
furt mayasi ve tuz ekleyerck kah
hamur yogrulur, Sonra hamur Ka-
barmasi igin bir siire fizeri kapatila-
rak sicak yere bekletilir,

Hamur mayalamp kabardiktan
sonra yaklagik 100-150 gr. agirhifin-
da topaklar yapilir ve ince bir sekil-
de aqihir. Yafkalara yag sirilip ve
iist iiste konur. Sonra iri dirtgenler
seklinde kesilir ve dinderilerck di-
key yinde 1,5-2 em. kahnliginda
yassilanir. Sapka pjhi'\-nplllp iperisi-
ne 25-30 gramiik ic malzeme katihr,
afiz kapaulir, Yassi - yuvarla
verilir.ve fizerine safranlt
sarist siiriiliir, Hnghn; usiunc s
lir, sicak firinda yag §
lerde 20-30 dakika pi

Gogalin iginde
yumurtanin heya

tuz ve un ilave
gelincey e

~ bl
gun kara

AT2 wiwe e

———

AZERBAIJAN COOKERY

3OHYDMHI YOPIIH

OpHIMITIL Kapa jaruig wakap
KHPIAHKL 0asd eqnl jaxmmmren ra-
peinspsiprap. Conpa yIapHis Hi-
JBIHMEILL JYMYPTR AFBIHEL TOIPHNHE
AHBD eAnp, AojjaMyul andadin By
ATIHMIIL ByFa Yy FaTsio XoMup jo-
rypypaap. hosun xemupion 40-50
IPIMUIMT KyHAA0p. haskipaajbipiap.
Copiet jepaa japent caar caxaiajeap,
A cYpTY MY AaMAp Taiaratepa y-
3y6, yFapuia sa'papaiLin ywypra ca-

cobanapa rojyp. opra
i (190-200%) Bumwprp-
BHMAIE IpHETD aTiap
i) Hp K, Gy Aa sanyadiu qo-
m JYMImArBIre], u!l, HAMBXCYC
“dopmachinp. Cydipajo uaj ma Gip-
JHEDS BEpHIAp.

|
® 500 1 8t wos Byraa yuy, 250 ¢

ApHEMHIL far, 250 1 wakap lmp-

AL JYMYPTA 2rel, S

paan:

M

XJIEB C HMBHPEM

Xopomensko nepesenaiine Tor-

TeM 3AMECHTE TECTO W3 npucenumm
IIEHIMB0N MYRH € 9THM COCTaBOM,
NOHEMBOTY  A0GARIRA  B3BHTII Ai-
B GEI0K 0 Moa0THiL usonpe, Ha
TCCTA NPHIGTORETE RATLULGN N0 4u S0
TPEMMOE, TPOIEpHITE
TPOXDAIHOM MecTe. Jarem,
RATLIIH SIMHBIM KEATROM © mudipa-
HOM, PATIOKHTE HX N METALIHYEC-
KHX  MOACTABAX, CMABARMBIN TOmie-
HEIM. MACTOM, W TEKITE B newn npn
cpeinen Tesnepatype (190-200°). Ha
TMeseHBIN K1efiax ofpasyores Tpeim-
HIL = 910 ECTECTREHHOE CEONCTRO HewH-
HOTO, MATKOIO X1efia ¢ usbnpes,
Hopaor Takoi xied & uwo,

[Mpogyrie:

@ 500 r nmennERon Myl oTa-
Horo copra, 250 1© Tomiesoro
Macia, 250 ¢ caxapuoi nyaps, 5
AHYHBIX DENKOR, 5 T HMONpA.

GINGER BREAD

Add castor sugar in melted but-
ter and mix thoroughly. Add beaten
up egg albumen, pounded ginger amd
make dough. Roll the dough into 40-
30 gr pieces, Keep for 30 minutes in a
cool place. Place the layers of dough
on buttered metal plates, smear with
salfron infusion and bake at average
temperature.  Ready bread geis
cracked on the surface. It indicates its
softness, It is served with tea.

® 500 gr high quality wheat flour,
250 gr melted butter, 250 gr cas-
Lor sugar, 5 egg albumen, 5 gr
ginger

ZENCEFIL EKMEGI

Erimiy tereyafina tozseker da-
kilp karistirilir. Sonra iizerine qir-
pilmiy yumurtanin ak kismin yavas
vavas dikiip ezilmis zencefil ve bup-
day unu katip hamur yoSurolur,
Aynt hamurdan 40-50 gramlik to-
paklar hazirlamir, serin yerde yar
saal tutulur. Sonra j
demir levhalara dizip

rerine saf-
ranli yumurta sarisi siiriilerek fnl-

na konulur, orta sicakhkia
Sofraya gay ile heraber serv
hr.

Malzemeler:
® 500 gr. ekstra bufday unu, 250
gr. eritilmis tereyag, 250 gr.
tozseker, 5 tane yumurtanin
aky, 5 gr. zencefil.




KY.T4HaTH YOPIK

Byraa YEyEY Iajub, OHS HIWT

ViR IMIALTRUIMBITE Maj
fvsypra anam e GapE xauHp jory-
pYRTap. NOMEPH 631D KIMIK YHYH
fup casr MyLTOTHEAD Caxiajbipaap.
(HMWIE jara J0jy iy aaesjjaiap

vaMHpH KaUmKIAe compa 500 rpas-
BT RyEAATpD DaTypep. Kyraae-

ysapura cydpa opryd 10-135 amm-
sjhipiap. Conpa owiapsl ox-

ORI | oM TAIRILTRITBIHTA jajhipoap.
Iz 10 KYRASHHH Y3aPHED Jarisl
ApBIIBITE] CYPTYG, THparaa-
Prajd caphl DYEMaKTd jeHH
3 hopyacking catsd 5-10 Jamm
iH COHDU, OHY TOHIHP 98-
EIFRIRAA jajerpaap. Jyays
ATeHAZH  haskpraHMEND  Ha-
xhililiel Mehypiopto yapiue ada-

joup, Gup S jepion JeunarIajup,
] 3 M. xamam CamHpaap.

IR,

ik eI TApeniIkpeipaap. Kymo |

HERYT
| Hoil neun),

CIOBHBIH YYPEK

113 npocesnnoil MIMERNMHOR M-
Ki, ¢ 100ARIEHHEM APOREE, caxap-
HOH ITYAPSL, CHIPONO. SHIE, 3AMECHTE
kpyToe TecTo. OCTARTE HA ONIH 9ac,
HTO0bE TECTO NOAGNLT0. Tem BpeMeneM
TANMHATECH 1€ 01 ROMODHEATOM =
IIt‘IJ\'“N’lISI_“e TOILUTEHDE MACT0 C TOI-
SEHBIMH IPREOCTAMIL (Kopumei, Kap-
AAMOHOM, HMOHDEM).

Tecto paztemime ua S00-rpasmo-
ERIE KATHIINT, HSJ\}'HII!TI! HX_ CEaTep-
Koil it npoepxnTe 10
Test pa(‘hﬂT‘Jll‘lE CEATKOH Ha ll[E‘TEI

romumsoi 8 1 cm. Hanecnme na mmx |

CMECH TOILIEHOTO MAcaa ¢ MpAAGCTR=-
ML, FHTEM JAHOBO, 'ﬁ'lﬂ[ﬁzl Epai TeCTa
BOBHYTPE, NPHBETHTE B DOPMY KiThi-
ma, npotepsnTe [0-15 Musyt u, Ha-
JARTHEAR, PACILTHMIHTE 10 TOAUTHHE!
HYPEKE-TABAINS, KOTOPRIG NERYT B
Tenanpe - seasHoil nesn, Ho o
NO3ABOTHTECA 1 00 DHpPITEHI: CY=
HIECTBYIOT CTIEHHATEHEIE PETLERHEIE
DEYATEH 13 KEPAMHEH, EOTO
NOBEPXHOCTS YpEl
poi. B HeckuibE
HqYPERe JENaHTCH
HOCTE CMAILIBAKT
NOCHINAKT MAK)
ESH

Ha |

Sieve the wheat flour, add m

and knead stiff dough. Keep the pas-
try for 1 hour, then add pounded
spices in butter and mix thoroughly.

When the pastry is ready, split it
into 300 gr portions. Cover them with
cloth and leave for 10-15 minutes.
Roll, cut 1 em thick. Smear with but-
ter spoces mixture and edges to the
centre, In 5-10 minutes roll again
shaping round. Pattern the surface,
plerce im some places, smear the sur-
face with egg yolk. sprinkle with
poppy-seeds, Bake in tandyr or in an
oven af average temperature,

@ 500 gr wheat flour, 50 gr castor
sugar, 100 gr melted butter, 2
eges, 10 pr yeast, T gr car-
cdamom, 1 gr fennel, 1 gr ginger,
%] grocinnamon, 0.5 pr saffron,
A 05 gr poppy-seeds

Y 4

-t

KULCHALY CHORA_K'? =

water, melted yeast, castor sugar, Edll__‘

eritilmiy tLrLyaga doviilmiiy hnhn-
ratlar dikerek Karigtirihr,

Sonra 500 gr'hk topaklara bi-
linir. Kiindelerin iizerine sofra ir-
tiip 10-15 dakika bekletilir. Sonra
oklova ile 1 em kalinliginda yufka
agiir. Aglmiy kiindelerin {izerine
vagili baharat karigif siiriip, kenar-
larinn ortaya dogru biikmekle yine
kiinde higimine sokup 5-10 dakika
hekletdikien sonra onu tandir ek-
medi- kalmhiginda agilir. Nakisla
iizeri siislenir, birkag yerden delinir
yumurta siiriip, hashas serpilir. Fi-
rinda orta sicaklikta pisirilir,

Malzemeler:
® 500 gr. buiday unu, 50 gr. toz-

seker, 100 gr. eritilmis tereyag,

2 tane yumuria, 10 gr. maya, 1
gr. hil, 1gr. Kisnis iallumn, 1
- gr.zencefil, 1 ar. tarcin, 0,5 gr.
“gafran, 0,5 gr, kars. quk to-
humu, 0.5 gr. haghas
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: Mncnajn mmmacy ; ﬁp’a-
mpmw,ﬁ FUjHABI,
A EAND KApaMen

yity. e EIHl rATHLIAMERA AAp
rajuanmipaap, hasmp Kyrasmm yap-
Map 1ol njaxyn Jaranymm ye-
T Macaja ToKYG Gitp rap cojyayp-
aap. YI0punD BaHWI 18BD eAMPIIp.
haskip KApaMen KYTIDCHEH a1 wid
A0 HD, GFAPAHG. FOIAp IApTHIp-
aap. Conpa moKap KHPUIAHLL COmILT-
MU TAXTA MACE YIOpHID Bapyar jo-
IVUIVIYRIR  JeRICION AyIsajupIap,
Yaapiin capsl ®9 TREPMBIIEL TR
PANKIAPH CYPTYP.-Fajiabl W1a 2-3 o
VIYHIYEYIS A0rpajuip 59 56 caaT 1y-
pysara rojypasp. Conpa ryryaapa
TN ILPLIpIap. e

Opaar:

® 500 r Tos-waKap, 150 © ayjy yEy,
2 P HvoH TYpuIyey, 11 BaHmTm.,

BAMHJO

~ Tlajowmo rajnajan cyja Gyraa yny

(B U] CONBCH! AIABD E1THD, TAXTA ra-
s saisprap. Cojyayrian conpa
jyvypra rathi@ wox aa Bapk exmajan
XOMHP JOTYPYRIap. DTUnKSH MalLi-
Aay GhMar 5o JCOURKTH WOGaKDHN
SLIXAPBIG, SBATHHTD ATTHIKY 1Y YALY3-
Aapel 0an xycyew merwr aosho Ta-
xpipaap. haswp XaMEpH ML
Keunpupaap,  Mamsinian  ampxan
yayucon npm xosmpi 8-10 ey yavi-
A¥EYHIA rajuet i Gapabap hucca-
pa Barypiap, Yoxay GHTKH jarsl Te-
KYIMYI JapiE Taata Gnnnpipap.
Conpa KRR SXapwii auicy som-
Aapa jurwip, ajperda hassipaanvei
HIRKAP wapiaTiss caibipaap, Yema-
poifi BHMMAAAPE JBIFID, YIIPHHD -
Ko} KUPIIAHS] Conupiap.
opaar:
@500 r Gyra yuy, 200 r Tos-mo-
Kap, 1 aaan jymypra, 30 r makap

wupuans, 150 r Gures jars, 10
i COAACK, TAMA KOPD V3.

THAKAP-TIEHAP
(KAPAMETE)

B MeAHoit Wn 0BbiH0f KacTpio-
¢ KINATAT BOAY © J00amiemies -
MOHHOR BHCIOTW, CAXAPHOTO 11ECKN,
3arem, ¢ nebOTBION 10GaRKOI pHco-
BOIE MYEH, CMECH KWIATAT 10 JArycre-
. Tomomys sacey oxismamT ua
Hpimrpunﬁ TUTITRE W1 TIPOMACTEH-
HOi MeTLIEcKoi nojcTane. JoGas-
JRIOT BAHILL, TOTYHENHYI0 KAAME T
HYH) MACCY PYKAMH CBOPAMHBANT B
TPYTIKY M PACTHIHBAIT 20 HpHoGpeTe-
HIN G010 upera. JaTem BHOBE (K-
THBEANT B TPYGOYKY Ha AepensHuoin
AOCKE, NPROOPOMICHAOH  caxaproi
HYAPOi, W OKPANIHBAIT B KETTRIC 1
RPACHRIC IBETA HIICBRIMIL KpaciiTe-
MM, PABPEIAT HA KYCKH L1H0M B

2-3 oM B CYUIAT B TeueRne S-6 uacon,
.3&1‘3& MOIKHO YIARORATE B KOPOGKIL

ITpomm
@ 500 r caxaprioro necka, 150 1 pi-
CONOI MYKH, 2 T THMOHHON Kic-
Aotnt, 11 pansmg,

BAMHE

Hacuman muennynyn Myky, ©
A0DARNERHEM HANHON COMbY, B KHNS-
HEHHYI0 B TASHRE BOIY NOMEHTHBLOT
AepensrHOi JomKol. Oxmane pacr-
BOP, I00ARAAKIT CLIPOE MU0 © 3aMe-
WIHEAIOT HEKPYTOE TECTO.

Ko mxosoil sacts Mucopyikm,
OTBHHTHE HOAH I METILTHTECKOE CH-
Ti, TPHETCLIANT COCTHATHBIH Me-

TALIHYECKIH WAlaoH ¢ MecTiy b=

HEIMI SHELTHATRIMI 0TEepCTHRSH. To-
TOBOE TECTO NPONYCKAKT CRBOE 10T
wabios-ganTp, 0 0DpA30BARILIEECR B
pesvinTaTE Hl!.'[UKIiDﬂﬁpB'!HD(‘ TECTD
PAIPEIANT  HOEHNAUAME HD aBHBIE
KVCKH-HHTOMKH UiHE0f B 8-10 o,
TN FATOTORKH BAPAT B CROBOPOJE Hil
OBIIBHOM PACTHTETRHOM MACAE, FATEM
NEPEKAIBIEGIOT WIYMOBROH B Aypul-
AT, 3ATHEANT CAXAPHAIM MCPOETOM.

PaTnoais No. TApEIKaM, BHODL T0AC-

NAITHBAIT CAXAPHON TYIPOR.
Hpoyrri:

@300 r nmenwasol svkn, 200 1
K¥pHHOE Sit-
uo, 30 1 eaxapsioit myipit. 150 ©
pacTienbaoro Macas, 1 ¢ dai-

*HDIT OB, COTh - FIO BRYCY.

SHAKAR PENDIR

Pour water into a copper or usual
pot and boil, Add castor sugar and
bail for 10-15 minutes. Add some rice
four and boil till it gets thick. Pour
the ready mixture into a buttered
metal plate or on a hultered marble
table and cool. Add vanilla, Stretch
ready curamel mass with hands. Then
sprinkle wooden fable with castor
sugar and roll the caramel mass. Add
food dye-stuff, and cut by scissors 2-3
cm long. Leave 5-6 hours to get dried.
Then pack into hoxes.

® 500 gr castor sugar, 150 gr rice
flour, 1'gr vanilla

BAMIYA

Make dough adding cooking soda
and boiling water. Cool down and add
eges. Mince the dough through 6

pointed star-form hole plate. Produce |

corrugated dough bar and cut into 8-
100 cm long into even pieces by scis-
sors. Fry in oil, then take them with a
skimmer and put into the colander.
After that, immerse in the sugar
syrup. Dry slightly, place on plates
and sprinkle with castor sugar.

® 500 gr wheat four, 200 gr castor
sugar, | egg, 30 gr sugar pow-
der, 150 gr oil, 1 gr cooking
soda. Salt to taste

l

SEKER PEYNIR

Tencereye su ve seker dikiilip
Kaynatilir, limon tuzu ilave edilerek
aynen (karamel) gibi pisirilir. Sonra
hiraz piring unu dikip katlasana
Kadar kaynatibr, sonra mermer ta-
haka ve ya yaflanmis maden masa-
va dokiip bir kadar sofutulur, Uze-
ring vanil tozu dikiiliir. Karamel el
ile topaklastiribir. Crerine san ve
kirmiz gida renkleri siriliir, ma-
Kagla 2-3 em. uzanlugunda Kesilir ve
5-6 saat Kurumaya birakilir. Sonra
kutulara konuor,

Malzemeler:

® 500 gr. tozseker, 150 gr. piring
onu, 1 gr. vaniling 2 gr. limon
tuzu.

BAMYA (BAMIYE)

Legende kaynayan suya bufiday
unu ve karbonat dikiip, tahta ka-
sikla kangtinhir. Sonra yumurta ka-
nghnp fazia kati olmayan hamur
yogrulur. Hazir hamuru kivma ma-
kinesinden gegirilir. Makineden ¢1-
kan wrun hamuro 8-10 cm. ozuniy-
funda egit pargalara bilunir, Fazla
miktarda bitki yaf dokiillmis derin
tavada pisirilir. Sonra cikarilip siz-
gecte sitzulir. Daha sonra da ha
Ianmis seker serbetine dokuolar.
Czerine tozseker serpilerek servis
vapibr.

Malzemeler:

@500 gr. bugday unu, 200 gr.
tozgeker, 1 tane yumurta, 30
gr. seker kirsant 150 gr. bitki
vafn. | gr. karbonat, tuz tada

gire.



HHIIACTA hAJIBACBI

hHb A3AYMT CY- |
FOIMYT Kapa |
ap. haasael rei3a-
ap, Conpa
VILIPIARMBIL |
HiLTaH dacund- |
sipeipp. Yaa-
2 CAHEP.
apap hama
vp. Cojysvin
1902 HaKHanp. Y3apusn
CRTHARD. |

R L

op.

cracs, 300 1 |
s Jar, 200 1 ro3-wakap, |

300 r Gyera sm

hapan.

ASEPBAHMIZKAHCKAS KVIIMHAPHSA

XAJBA H3 KPAXMAJIA

[TmeRn4HBE  RPAXMAT, CIErKd
VRAAFHEHHRH BOA0I, OTRAPHEAIOT B

| CROBOPOIE B KHMALEM MACIE, TIEPEME-

NNBAY, 10 NpHOGPETEHNH KPacHOBa-
TOTD OTTERRA. 3aTeM IATHRANT caxap-
HBIM IEPOETOM 3 BHOBE DECHPEPBIEHD
i TINATETEHO nepesemupant. Jobas-
aRKT madpannyio soay. Koraa xaiea
BIHTACT WIATY M TPHOOPETET 3EPHIC-
Ty hOpMY, - OHa roToRa, Xansy nepe-
KIATRIBANT B TAPEIKH § TPHCKITAIOT
CAXAPHON OYAPOil.

poaysTaL:

9300 © NWEHHYHOTD KPAXMATH,
300 r Tornenoro sacaa, 200 T ca-
XapHOID necka, 1 rmadpana.

NISHASTA HALVASY
(HALVA FROM WHEAT
STARCH)

Soak wheat starch in water, then
boil in melted butter. Stir constantly
till the mixture gets reddish tint. Add
sugar syrup stirring constantly. Pour
saffron infusion. When halva takes
granular form, it is considered to be
ready. Cool down the ready halva and
serve in plates. Strew with sugar pow-
der.

@300 gr wheat starch, 300 ar
melted butter, 200 gr castor
sugar, 1 gr saffron

NISASTA HELVASI

Bugday nisastasim biraz suda
islatip erimis tereyaginda kavrulur.
Helva Kizarana kadar kanstrilir.
Sonra iizerine sekerden hazirlanms
erhEt dikiiliir. Yeniden araliksiz
s karistirilir, Uzerine safran su-
yu dokiiliir. Helva suyunu gekip ra-
necikli- duruma geldiginde hazir
olur. Sogumus helva dzerine tozse-
ker serpilir.

Malzemeler:
@300 gr. bugday nisastasy, 300
gr. eritilmis tereyag, 200 gr,
tozseker, 1 gr. safran.

AZERBAIJAN COOKERY

TOJ HOEYILY

IHaxap Tosyyn yzapuss rajuap

&y TORYG rajmaTMAra raTel wapbor

hassipiajupaap. Huopicwo. 10
IYT B Y3PM CHPRACH TORYPIAP. Ajpui-
i TABANE TOMHITSHMHIL KCOIHHIN To-
XyMyHy azadbir rosypyprap. Cowpa

CBAJIEBHBII HOTYI

Horyin - Tpammmonnas caanocrs,
CBOCTH POl caxaphoe apase, ¢ 10-
Bantennem apyrux kosmonentos, Hz
CAXAPHOT MYIPLY, 3ATHBIA C0 KimaT-
KOM. TOTORST TYCTO Wepier i npive-
IITHBAIOT TYTOBBIT HUTH BHHOTPAIHLI
yicye. B otaentuoi ckosopoze wyrs

HCTH TaBaja GHp A3 yH piap. Yia-
IR, CAThi IINPA /B GO0 KemH

OYHUIEHHLIE CeMEHA

HH3RI, JATEM B OEOPOIY NOACKITIE-

TOXYMAAPRIHLT [YBAPAB[EIPAAP. 5-6 19~
[HI. KESIHIOH COBPA Wmpa ypyjyp.

TOY NOGHULU

Add castor sugar in boiling |

water, make thick syrup, Pour on
vinegar. Fry fennel separately.
Sprinkle a little flour on a heated up
pan. Add thick syrup and coriander
seeds, In 3-6 minutes the SYrup gels
dried. Put on a fire and add some

L_INOTE SYrup.

| un serpilir, Gzerine kat serbet i

DUGUN NOGULL

iizering kaynar su
simakla kat serbet ha-
arlanir. Igerisine tabii dut veya
izfim sirkesi dikiiliir. Ayri tavada
temizlenmis kisnis tohumu biraz k
vurulur, Sonra sicak tavava bi

ve
tohumlan topakla-
a sonra kurur, Yeni-

edilerek Kisr
PART

sonra iizerine

| P B2 YU TORYpap. Beranuinn, Ko

m]lon (!
Jenunan 01 y3apHEs Tojyh u.|1||m Tike " ce
Eypaap. 10-15 mormrmn co 30
Pila azakbi yi cammpiap. 3a m Hes
THAKTD COBANBIN YCTYHIA | ;
Bl Ted-Ted uipianapar s

BAT Ha OT0HA 1§ T0GARAAIOT ﬂiﬁoﬂ.
| l;epr_s 10-15 i
mmmupon.mu.mmu\m A
usﬁ TPOTPETYI0 ek, NOHEMHOTY
THICRITIARGT MYRY 11 300818107
KOTYP DOPMARS. HOTYAIAD ATLIHE] HLIT CHp luﬁpnm. s !
Horyunaps: 10-12 caat caxiansmaSRETRRIT O (SR
mﬂpa hosis lr.pucec, UERCTENIT G MOBEPXAOCTRH -
YPMA DD Hew 10 | S padpurares 10-12 yacos,
p. haseip HOryavH
TOpERDHII Ha':um\ TAIMAMACKH {4y H

0 ECTh, 0GARTANT MKVl
"BADEHHBIE HOTYIB B TEERTE
i BT B TEMNOM Mec-

Fotopsie woryae - fetwle mapi-
i, apovaraste i caaakue. Mo Tpagn-
LIl Hi CEAIEUHBIN TOPACCTRAN 3

T NOCKIMAHT Ha T08Y Hi

ST TRk AE N0IANT K b3l
.
”]:h‘J.J_\hIH:

woryt. Mpozepaas

i Pa3 TOBTOPRIOT TOT' e

afif ateste tava
bet ve
ar alinir
h Illrukunwnr.
Hazir nofulun
almamasi igin 1-
IIL irutulur. Nogul-
ve tath olur.

;nnpjiuls are stewed over

ness. It

® 1 kg sugar, lﬂﬁr wheat or rice
four, 100 gr er, 50 gr
vinegar
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AZORBAYCAN MUTFAGI

IYJY hAJIBACBI |

I'ajraneLmieIm isir oy KeTy- |
Py (IapuEa HPKAp anand eamp,
mar hasmpaajeip-

VMY Y3V BYYD
aap. Iyjy veyey
ApHEMHI jira dac 13 TAPBILI-
TRIMATT TORYIVPAAR. Y AVH POHKR
OAp 23 TYHLTRISHID [I0pHED 10-
JVAMYTI KEIIHI TOXYMY, MaT /183
eTapak jenngan uatkipiap. hassip
hanmamap HeTH-HCTH KHYHE BHMHD-
Tapa SPKHAD Ba Y3APH Haj ranmsl-
Fhi LT3 368073 DA3aTILIHD.

Cyihpaja jemarion conpa 9ajia
BEPIITHP.

TARATA

dpaar:

@ 350 r ayjy yay, 1 kr wakap, 50 |
¢ jar, 11 roppyay asjyasym |
KU TOXYMY, 1 ©aysy ay3y. |

DATITA ‘

Yaay cyay rezamda rajeazeip-
Tap. Ajpbidd FAjHaHMBIL COJYT cyIa |
ﬁ_\'r 1 HHINACTACHE HATBIHBID, haon
oavEyp. Mahaya cyays yerysa To-
. AacHADCHI TEpMULIBIps!- |
. bup a3nan wuopucwra To3-
maRap afaea exwanp.. Hinmacra
CYAA3 HIHHINP, FaThLUIANIADAL. Culjbir
hamiga aymyp. hasmip onasa jo-
XBIR 33240 KY140. 97483 eananp,

hassip dania kimek ammage-
SRECNG nen hdaga sepiomp,

RY

pa

oipar:

8300 1 cya, 507 @
et S0 703
150 r ey

3 HEIIACTa- :
wap, 10 £ Rymad, |

| THHT B TAPEAKax B TOps4ey BEIE,

PHCOBAS XATIBA

Hackmag i KROAYEHYH TELyi
ROV CHXAPHBIN MECOK, © Aofamie-
HHEM THMOHHON  KHCTOTRIL, BapPAT
crpon. [TpocesHnyio PHCOBYID MYRY
MOLEAPHEAIT B CROBOPOE B TOMTe-
HOM MaC1e, HeNpepbiBAD MEpeMenn-
sas. Korna mysman macea nprobpe-
TAET TEMHOBATLI LBET, B HEE HACHI-
TAT MOI0TBIE CEMERd KHH3BIL, J10-
BARNAIOT CHPON H BHOBb MEPEMEiTH-
BaiT. T0ToBYH) Xansy nepesiain-
RAIOT B ACOOThINNE THPETRH, H HAl B¢
NOBEPXHOCTE ¢ TOMOHIEH. HalHON
JIOREHR HAHOCHTCA H3RIIHBIE YI0PEI.

[loaaT 1A Jecept, ¢ HaeM.

Tponysre::

® 550 r pucopoii MyEn, 1 Kr ca-
XapHOTo necka, S0 macaa, 1 r
AOTAEAPEHHBIN CEMAH Knuapl, |
T THMOHHOMH KHCA0TEL

DATIA

Moioko ¢ IieHKOH KHOATHT B
KaCTpiie, OTAETBHO B XOJ0IHOGH
KHIHYEHOH BOJe B3I0HEAKT H pacT-
BOPHIOT NIMEAMYHEIH  Kpaxmai.
DroT pacTBop CABBAKT B MOAOKO,
HENPEPLIBHO. NOMEITIRAIIT, THIDI8
B CMECE A0GARTAWOT CAXAPHAIL He-
cok. Kpaxsan natyxaer s Moaoke,
TYCTEET - nodyyaeTca kama. Hesa-
0AIT0 10, 3aBepUIEnHs- BAPRH A00a8-
ASETCH HEMHOTO finata, Daay mo-

Mpoaysrar
@300 1 wogoka, S0 D=
10 wpavana, 50T caxapion |
necka, 1 r rodada, 150 T sogs, |

RICE HALVA

Dilute sugar with hot water,
add citric_acid and make syrup.
the rice flour, brown in melt-

i, m{nm stantly. When
the flour gets a litile dark, add
ponded coriander seeds and syrup.
Boil again stirring constantly, Serve
the ready halva hot. Pattern with a
teaspoon.

Serve with tea.

@ 550 gr rice flour, 1 kg sugar,

50 gr butter, 1 gr fried pound-
ed coriander seeds, 1 gr citric
acid

FALDA

Boil the whole milk. Cook the
wheat starch in cold water, Pour in
milk and stir constantly. After a
while add castor sugar.

Starch sweels in milk, gets lig-
uid. Add rose water before it is
ready. Serve ready falda hot in
plates.

®500 gr milk, 50 gr wheat
starch, 50 gr castor sugar, 10
| 8rrose water, 150 gr water

PIRINC HELVASI

Kaynatilous 1hk su alip iizeri-
ne seker dokerek limon tuzu ekle-
nir, serbet hazirlanir. Piring unu
tavada eritilmis yagda araliksiz
kanstirmakla kavrulur. Unun
rengi bir az koyulashfinda iizeri-
ne divilimiis kisnis tohumu, ser-
bet diikiilerek yeniden karistirilir,
Helvalar sicakken cay, kasifn ile
renkle siislenilir.

Sofraya yemekten sonra ¢ayla
servis yapilir.

Malzemeler:

® 550 gr. piring unu, 1 kg. se-
ker, 50 gr. yag, 1 pr. kavrul-
mug, doviilmis kisnis tohu-
mu, I gr. limon tuzu.

FALDA

Kaymakli siit tencerede kay-
natir. Ayrica kaynatilmis soguk
suda bugday nisastasi karigtinlr
ve siitiin Gstiine dikiilerck aralik-
siz kavistirilir, Biraz sonra icerisi-
ne tozseker dikiiliir. Nisasta siitte
siser, Katilasarak lapa olur.. Pis-
mesine az Kala gl suyu dékiiliir.
Hawr falda sicak halde servis va-
pilir. \I,

Malzemeler:

@ 500 ml. siif, 50 gr. bugday ni-
sastast, 50 gr. tozseker, 10 gr.
giil suyn, 150 ml; su. -

- A
i’

pr

1

Luymiiieith,

“ ol Wik

e

A3OPBAJYAH KYIIHHAPHIACKHI

IBIPMABATAM

LloKap To3yHY JajaHAD cv Wi
TAPBILIBPLID Y 3DPHED JHMOH TYpuLLy-
Cy IHED GIHD, TATBUIAIIAHA TOA8p
rajuaabipiap. hasp Kapames Gok-
3a] KYTTOHI TBIPAFa H9EAD cojynp-
aap. Y30puHO jyMyPTA FGIHE! 2128
eand jaxupa sninpaap. 10-15 gor-
IO COHPA GHil TOBYPYAMYII B3 Xbip-
AananMenn  QRHANE 90N, ayjy
YHY, A0IYIMYII KeIHII TOXYMY Ti-
Teipap, haseip sahayn bojys Tasa-
AAPAY ATIHBIE COfYIVVD, Danaua depi-
KyHY raanbanp1s npeciatmp g y3a-
PIHHD TOBYPYAMYIN AYJY YHY Conwtnp,

dpaar:

® 100 ¢ ayjy yiy; 600 © To3-akap,
300 dibmasir aamacn, 2 azan jy-
MypTa arsl, 1 r anvon Typuy
2 1 KRUIHII TOXYMY.

IBIPMA-BATIAM

Cuenan cax;
A0 B TA3MKe, ¢ A0BARIEHIEM dvon-
HOI KHEI0TSL, KINATAT 10 3arycremis,
Ovcrasig noiyusmyocs MACCY, fo-
XOEYI0 Ha Kapasens, oxaasTaior. Ja-
B B SITHBIM GETEOM, THRTEILND
B3oummor. Yepes 10-15 vyt v Ty
MACcy 'l[lﬁli'li.'ll'llli'l IJI?}I:’KZP('HIII\RI H3-
METH! HHYI0 MAKOTE JeCHOTD Opexa,
pl!wn}w MYEY, MOJOTEIC CeMEHA KilH-
3bL LOTORYIO CMECh HEMHOLD X718 18-
T B DOTRUINY CROBOPOIAX (MpOTHRE-
HAX), 3UTEM €€ NPECCVIOT B MAREHLKHY

HETBIPEXYTOTEHELX hopMotKay u npn- |
CINANIT  DOTKAPEHHON PHCORD MYy- |
| 2 ege albumen, 1 gr citric acid,

KOl

Mpoayk

HHECOR ¢ Bo- |

GYRMABADAM

Prepare syrup from sugar pow-
der, add citric acid and boil aw ay to
obtain the caramel mass. Cool down
the mass. Add egg albumen and beat
up intensively, Add fried crushed
nuts, rice flour, pounded coriander
seeds in 10-15 minutes. Cool down,
then press the mass in special square
moulds and sprinkle with fried rice
flour.

@100 ar rice fMlour, 600 gr sugar
powder, 300 gr hazelnut kernels,

2 gr coriander seeds

® 100 v prcosoii
xag
ACCHOTD D
o b
I CEMHH KMHIBI,

LI KUCTOTRE, 2

—‘

KIRMABADEM

Vozsekeri su ile karstirilip fize-
rine limon tuzu dikiilir, katla
kadar kaynatilic ve sogutulur,
rine yumurtanm be kismn dikii-
lir iyice karisorhr. 10-15 dakika-
avrulmus ve kigiltil-
miig findik ici. piring unu, divilmis
Kisnis tohumu ilave edilir, Biiyiik ra-
vada biraz sofutulur, kiicik diri-
gen tabaklara konur ve iizerine kay-
rulmus piring unu serpilir.

Malzemeler:

® 100 gr. piring unu. 600 gr. toz-
seker, 300 or. findik ici; 2 tane
yumurta aky, imon tuzu,
2 or. kisni§ § 5




ASEPBAHIDKAHCKAA KVIHHAPHA

[IKoPHEPoIH

OpHEMINN jOFT8 T03-IDRDPH jn-

1 TOAPIYOH [YMYPTA 261 G183
. ATRIEMBIN KYTAGJ0 | BIHE-
"13 HOB ATARMILE YA TATRID,
asipaan S0-60  rpaasir
LThl KYHAAT] HIhIpIEe
Hpa 0 KYHIISPHE DpTd-
phara: 39'dapan Cijy Bypyo
Fpaap. JaranMeIn ve-

Wiara {3ApHED 1y39pIR elek-
TPHE Ba ja 183 0esHtd GHInpUpaap.

HIaRapuepajHH - COjyIVIIAN  coHpa.-|

rAfTEpa B HAMSIAIPS JEITLIPIED.
opaar:
@ 500 r fyeaa yay, 250 r apHsHID
jar, 300 ¢ Tos-wakap, 2 atad jy-

MYPTA drbl, 2 T BAHILTHE. 2T Mil-

Xak.

LITAKAP-9YPEK

TomTenne Macao ¢ CAXAPHLIM Mec-
KOV [EpEMCITHBART B TEMEHIE I0TF-
aca, TIOHEMHODY 100ARTAS SR
fetok. B a1y Maccy npivemiBaioT -
HILIEH 11 IPOCEARHYID OTOOPHYI0 MYKY,
u3 OBPAIORARMIErOCH TECTA TOTOBAT
KPYIBE Aenemekn no S0-60 rpav-
MOR. JaTem CMAUHBAOT NN wadpan-
HOI BOXOE W NPANPARTAIOT CEMEHEM
rBOTTIRNL. JAMOTOBKN NPOMERAIOT HA
METRLTHIECROM NOICTABE B AIERTPH-
HECROM TN TAI0B0I 1mTe.

OXAa/I0 WAKAP-HYPEK, TEPErii-
ABIRAKIT B CTO/IOBYI0 HOCYAY.

[TpoayRTRI:

@500 v muennEoi Mykn, 250 1
Tonenora Macia, 30 ¢ eaxapao-
I MECKA, swgHbii Genok 2-x
AnLl, 2 T Banmnea, 1 r rBo3IuKn.

SHAKAR CHORAK

Boil water by adding it sugar
powder, Beat up melted butter with
sugar powder for 30 minufes. Add
gradually egg albumen. Pul vanilin,
steved flour of high quality, knead
stiff dough. Shape 50-60 gr balls.
Make a hole in the centre of balls, add
saffron infusion and place clove on
top. Place on buttered iron sheets and
hake. Cool down and serve in plates.

® 500 gr wheat flour, 250 gr mell-
ed butter, 300 gr sugar powder,
2 egpg albumen, 2 gr vanillin, 2
gr clove

TR~y

SEKERCOREGI
(SEKERLI EKMEK)

Erimis yagla tozsekeri yarim sa-
at fyice karistinilie, Sonra ona tedri-
cen yumurta aki ilave edilir. Sonra
vanilin tozu ve ekstra elenmis un
katip alinan hamurdan 50-60 gram-
Iik topak bicimli kiindeler hazirla-
nir, Sonra o kiindelerin ortasina saf-
ran suyu dokiip kuru karanfil ko-
nur. Yaglanms maden tabagin fize-

rine dizerek elektrik veya paz firm-
lannda pisirilir. Sekerli cekmefi so- :

suduktan sonra servis yapilir.
Malzemeler:
@ 500 gr. bugrday unu, 250 gr. eri-
tilmis tereyad, 300 gr. tozgeker.
2 tane yumurta ak, 2 gr, vani-
lin tozu, 2 gr. kuru karanfil.

S

AZERBAIJAN COOKERY

MEIBYHK

Cyja 103-IKaP, MMOH Typuiycy

TORYD rajHaILp B3 MOT haubima ca- |

aeipaap. hassip MoTo rOBpYIMYI i
(ayjy, ymy), oaBH[jD, Kapa jarsl oKy
rapsiiipbipaap. Conpa 20-30 xoni-
0 MYIATHHID TH]AIA  ApIsMs0

HEMIBSHT

OfBEHEM CHOcoBos, e THako-
MBIM HAIENY SITATEN0, TOTOBAT Ca-
XAPHVIO TETOKY, K Heil 1oBanigwr
NPONEYIEHAYH) PHCOBYH) MYK)
TH, TOILIEHOE MACAD 1 TiEp
Jatem B tesenne 20-30 syt ary
CMECh BAPST B KOTIE, (ENHBAN 1

DAEpar  raApLIILIpRID pupaap
hassp wyrremn 20-22 5ok aaprei

penopaunsad, 1'orosyio macey 2022
|??33 PACTATHBART 1 CAMMAIOT. JateM,

soRnpaRp. Colpa o ToBypyMyI Ayjy

YHY 1D JYIRN0HMP B COJyIyTY. ha-
WP NENIHK Dopyuyr dopuata 10-
12 M y3yRAVELA 10FPAHADAT HHMHO-

S0P JRIEBIILI.
: Opaar:
@ 700 1 ayjy vy, 350 ¢ makap, 80
© apuEvim jar, 1 1 anson p-

wiyey, 11 Kemmnm toxymy, 1 r
T,

B IPOTICEHIDI
PAMHBEIOT 9TY MACCY B TPVTOHKN I 0C-
TYAAIT,

Mo sasepiesin paipesawT ua
10-12-canmuserpossie TpyHHaTLIE KyC-
KH Il CKANIBIBAIOT B TAPEIKY,

Hponykrei:

® 700 r pucopoii mykm, 350 © ca-
Xapuoro necka, 80 r Tomesoro
macaa, 1 v amvossoi Kneaote, |
T CeMAH KHHIBL, | © Kapaavom.

PESHVANK

Prepare syrup from sugar pow- |
der, add citric acid and boil. Add
Mour {rice Aour), spices, melted hutter |
and mix thoroughly. Pour the mass on |
the griddle and boil for 20-30 min-
utes, turning the griddle constantly,
Stretch ready mixture with hands 20-
22 times. Brown the rice flour in but-
ter, mix the browned flour with the
mass and go on stretching until
complete mixing, Then cool down.

Shape the ready peshvank into
long tubes 10-12 ¢m long.

® 700 rice flour, 350 gr sugar, 30
or |||eII ukter, 1 j
aci E€Oriander seeds, [ g

nm

PESVENK

Suya torseker, limon tuzu di-
kiip kaynatilir v¢ serbet haline geti-
rilie. Hazir surupda kavrulmus pi-
ring unu baharat, tereyad
Karistirilir. Sonra 20-30

iksiz Karistirilarak pisicilic, Hazr
karisim 20-22 defa uzatarak gekilic.
Sonra Kavrulmus piring unu ile ho-
ru seklinde bakiliir ve sofutulur.
Hazir pesvenk borucuk bicimde 10-
12 em. uzunlugunda dogranarak fa-
hakalarda servis vapilir.

Malzemeler:

® | gr. piring unu, 350 or. seker,

80 gr. eritilmis tereyag, 1 gr. li-

mon fuzu, | gr. kisnis tohumu,
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TET hAJIBACBHI

Hlakapa oy ToKyH fanaua THjaH-
I8 TEjHATRIPIAD. OpPHjAHIAN COHpA
VIOpHHA AAMOH TYPLIYCY EBYpYpaap.
hissip 07aHa Jaxem jeNiIaH JHMOH
TYPIIVCY andEd exupaap: hajep som
Fovmp cToaaa cojvnpiap. Compa xy-
CyCH MAPMRPIR hashipaasMbIL, jar-
JAHMBILL CTOD Tnlh]ﬁ ,‘tap'ﬂ.:lﬁ arap-
thifaap. Ejin mvanti sic Tasana ja-
FBI TBITIBIPRID, {3a[iHa YH alaso
ETHD TORYPYL P, BYHAAK Coupa roay-
PYANVIN VHY TANTS B3 j4 JOMHD CTOA
Y33PHHID MaT I TAPBIIILIPLID Tap-
Teipaap. haswp Mahcyd Ter WOKIRH-
a0 cavartarsp. Byny tes Gup saman-
13 COJVIyRIap.
Ten hazeacw wamea30 cydpajo
BEDIIDHID jAHAING KYAa0 Fojvavp.

opan

@ 300 r makap, 200 © Gyeaa yay,
200 v apumvim jar, 2 T anvon
TYPUIVEY,

[
|

BOJOKHHCTAS XAJIBA

Azepiail RARCKOE HAIBANKE 3T0-
T H3AEANA - “TeI-XLTBACH

JaanE CaxapHeil MECOR BOaoil,
sapsT B Kotetke, Kor caxap pact-
BOPHTCH, JODARTNHT THMOHHYH KHE=
J0TY W MEPE1 OKOHYAHMHEM BapER
BHOBE fe1aior Ty e aodanky. Toro-

| BYH) CMECH OCTYRANOT HA MCTALTHYEC-

KOl TIDICTARE, JATEM TEPERIIMBANIT
Hill CTIEAATRAYID MPAMODHYI0 ILTHTY H
OTOETHBAHT MYKOI,

TieM BPEMEHEM & METHOR CKOBOPO-
Ae uj MYKY B pac
MACTE, TATEM NPOTCHEHIYI0 MYKY fg-
PEMELITHBAOT ¢ CAXUPACTON HACTON HA
JOIATOM CTONE FUIH MeTALIHgeckoil
noicTase W pacrarisanT.  FoTosyw
.“113_\' CBHEANT B HOTOYKIL, KAK NpR-
A, 1 OXTRRIANT,

IpoaysTe:

® 500 r caxapioro necka, 200
nuenismoi Mykd, 200 ¢ o
HOTO MACTR, 2 T THMOHHOI KHC-
AOTHI.

TEL HALVA

Dilute sugar with water and boil.
Add citric acid. Before it is ready,
add citric aeid again, Cool down
ready syrup on iron table. Then pour
the mass on a butiered marble table.
Stretch by hands till it becomes
completely white, At the same time,
heat up butter in a frying-pan and
hrown the four,

Then mix: the hrowned four with
the caramel mass and go on stretch-
ing on o wooden or iron table. Ready
tel obtains thread-shaped form. Cool
the ready halva immediately. Serve tel
halva with rose water,

® 450 gr sugar, 200 gr wheat flour,
200 gr melted butter, 2 gr citric
acid AL i

TEL HELVASI

Sekerle su kaynatilir. Eridikten
sonra tizerine limon tuzu dokirlir
ve sogutulur. Sonra dzel mermerden
hazirlanmuy, yaglanms masaya di-
Kiip, tartip beyazlastirilir, Aym za-
manda yai kizdirilip iizerine un di-
kerek kavrulur, Bundan sonra Kay-
rulmus un-serbet ile Kanstiriir, Ha-
ar driin tel bigiminde sagaklamr.
Bu gabuk sogutulur, Tel helvas: ser-
vis yapiliken yamna giil suyu konu-
lur.

Malzemeler:

® 500 gr. seker, 200 gr. bugday
unt, 200 gr. eritilmis tereyad, 2.
gr.limon tuzu.
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HMAM LAJTBACHI

OPUHMILT KPS Jarbiie rasania
THIIBIPLIP, Y3IPHHD YH WIABD e1uh
TOApHYAN ToRYpYpaAp. Ajpeida rafia
cyju 3a'dwpan, WoKp TOKYD rajia-
abip Ba wppa hassiprajepaap. ha-
IBIP WAPGOTH TOBYPYAMYIN YHYR §33-
PHHD TORYD JANIIBINA YT B jenn-
JH O Y3OPHITIS TapLIIILIpLIpAAD,
hasuip hameansi tajas pMsanapa wa-
Kb, yIPHHD A0jyAMYI JaPYBIH - co-
TP,

opzar:

® 500 r 9'na wow Gyra yiy, 250 r
apusMim jar, 250 1 LRKIp 03y,
L r aapusts, 0.5 © 38’ dopan.

HMAM-XAJIBACBI

Tomaenve wacio TPIPEBANT B
RACTRHAL, HOCLIAKT MYKOW 0 H0CTe-
TCHBO BPONEKAIOT MYMIHCTYI0 Matey,
B OTIETRHON NOCYIE KHNATHT BOIY ©
AMGARTERHCM . caxapHoli nyape
Al pata - TOT0BAT Wepier. B mepfer
HUTHEAOT NPONEYEHHYH) MYMHUCTYH
MACCY, TIMATETRHO B3DHBAKT e o,

IMAM HALVASY

Heat up melted butter in a par,
add flour and brown gradually. Make
syrup of saffron infusion, sugar pow-
der. Pour ready shrabat on the
browned flour, beal up intensively
and cook, stirring constantly, ;

Sprinkle ready halva with pound-

HA OrONB, 1p f1e-
PeMewnBaTe. LoTosyio xamy packia-
AMBAKIT B HETTYGORME TAPEIKN 1 TIpH-
CHILIKIT MOIOTON KopHiieii.

Mpogykrei:

® 500 ¢ nureRdaB0l Myki v
Hore copra, 250t tomiesoro
Maca, 250 ¢ caxapnoro necka, 1
T kopmiel, 0.5 © madipana.

S
® 300 gr wheat flour of high qual-
ity, 250 gr melted buiter, 250 gr

sugar powder, 1 gr cinnamon,
0.5 gr-saffron

L] A
.\,\.a‘%jl;\’hi

IMAM HELVASI

Erinmis tereyag tencerede 1sit-
hr, fizerine un dikiip vavas yavas
kavrulur, Ayri kapta suva safran,
tozseker dokiip kaynatilic ve serbet
hazirlanir, Hazir serbeti kavrulmus

| unun fizerine diikip ivice karistirp
zerine konur ve karis-
ayan
ne diviilmis
targn serpilerek servis vapilir,

|
i
i Malzemeler:

® 500 gr. ekstra bufiday unu, 250
groeritilmis erévag. 230 or

tozseker, 1 ar. tarcin, 0.5 gr.
safran.
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OBMA

O'aa Hor fyraa YHY KoTypy oHa

OBMA
B orbopHyio

MHYH) MYRY
| MACH ¥ 34

uaja, jar 89 WHKIP, 30'day ha-
TLLTAHMBI RPET TATWpARR. Xo-
MiTp jOFPYIRH JAMaH OHE FATRIT, jifia
FUBPYAIMYE AaBijjarapaon hi, Kem-
HHI TOXYMY, JaHYAIL] nasa exnp-
aap. Nownipn Gapr jorypypaap. Xe-
WP 037HS KeLMRIon conpa S00-600
PTRIT KyHAAF9pa Sarypaap o 10-
3 ardra cy(pait apackinaa cax-
adjepaap. Kynzatapu 15 s raass-
asirsan jajepaap. Conpa  xXycven
SFAMTI (IOPNHD  HAXBND BYRYP B9
30" (opaETsl JYMYPTA CYPIApRK. ar
vam-xam canupiap. Mopok KR
TOHINPIS B3 ja Kypato Guisnpapiop.

dpzar:

® | r 6y yay, 300 rwosap, 150
T Kapa jarst, 200 r raTeim; 2 ane
Jwypra, 20 ¢ waja, 0.5 ¢ hag, 0.5
¢ samygadun, 0,5 1 xamexam, 51
REmEN ToxyMy, 05 © 3a'hapan,
THMA KOPD V3,

1|!5u|m' IJIcpﬁL'I’ﬂM TPHTOTORICHHBIN
143 pacTHOPA CAXapHOT) MECKA ¢ mad-
panos. JaMelnnEas Tecto, 00ARILHIT
B HEN NPAHOCTH - KAPTAMOH, CEMEHA
KitHbl, IGNps, Tecto | 0 GbiTh
wpymin, Koraa ono noioier, aess
#a wars no S00-600 rpasvos i 10-
13 MuHYT TPOIEPKIBANT, OKYTAE CRa-
TEPROTT, 3aTeM PUCKATHIBANIT 10 ot
bl 15 MM, HAHOCHT CHENHATRHOH

il Y30pBl HA Th Né-
MEMER. CMATMEINT AR RETTROM
T 1[|H¢[Il!!ﬂ].\l’. Iip]ll‘blllﬂ“ﬂl MAROBLIMIL
sepupiuRaMi. [exyr B 3eMasnoil ne-
4H (TERINpE) W A0MAIHEH TedRe -

“riopa”,

TTpoayRTES:

® | wr nmuensunoi Myki, 300 1 ca-
xapaoro necka, 150 canposmo-
ro macna, 200 r rateika, 2 Kypi-
, 20 r apoatgen, no 0.5
T RAPIAMOHA, IMONDA, MAKOBBIX
JepHBILeR, 5 T cesin Kunsst, 0.5
T madpana, eoTk - 1o BRYCY.

OVMA

Take best grade wheat flour, add

yeast, butter, sugar and saffron sl
it. When kneading the pastey, Qg)

sour milk and saffron sharbat.

sour milk and roasted spices-car-
damom, coriander seeds, ginger.
Knead stiff dough. When the dough is
ready, split into 500-600 gr portions.
Keep-for 10-15 minntes. }

Then make 15 mm  thick fat
cakes. Pattern the surface; then dilute

eggs with saffron infusion; apply on
top and sprinkle with' white poppy-"

seeds. Bake in tendyr, orin a stove, -

@ | kg wheat flour, 300 gr spgar,
150 gr hutter, 200 gr sour milk,
2 egps, 20 gr yeast; 0.5 gr car-
damom, 0,5 gr ginger, 0.5 gr
poppy seeds. 5 er coriander
seeds, (15 gr saffron, salt to taste

hil, kisnis to umu,mnceﬂl ir.
Hamuru kati hale gﬁhﬁﬁ‘? nra
500-600' gramhk topaklara bilintir
ve 10-15 dakika bez arasinda tutu-
lur. Topaklaria 15 mm. kalinhigind,
yufka agihr. Sonra iizerine nakis ya-
pihr ve safranli yumurta siirerek
beyaz hashas serpilir. Ekmek gibi fi-

" ninda pisirilir.

. Malzemeler:

® 1 kg, bugday anu, 300 ar. se-
Ker, 150 gr. tereyag, 200 gr.
“katik, 2 tane yumurta, 20 gr.
mayi, O‘S:gzr. hil, 0.5 gr. zence-
fil, 0.3,gr. hashas, 3 kg. kisnis
tohumu. 0,5 gr. safran, tuz zey-
ke giire.

T

AZERBAIJAN COOKERY

DICAIH

‘aa HOB GYEIA yHYHIaH  opra
GAPIIMKID MAJATRL XOMHD jorypyp-
aap. Xavmpn 1,5-2 caar capun jepio
caxagjeiprap. Conpa 100 rpawier
KYHIRIAP AY3n0, 3 MM TibIb-
PRI yXanap jajupiaap. JyxaHeis
fup yaymy jaerajeipaap. Compa ysa-
PHHO HADBIH AGjyaMyml auenjja ca-
nupaap. 5-6 jyxansl Gup-Gupmmnm ye-
TYHD canapar, jariu tapadu uHapn
wMara ayaanajupaap, By xemnpn
Gnp TapaduNan TYTApar WeapHjD
aorpy moligaM  GYEYp, TadbiHAbIFE!
1,5-2 s, amaserpu 10-12 em onan
KIPID ReKa MBKIHAD CATRIpTap,

Macanunimm hop wen Y3y causa

rsi3apasLep. Cypajs Bepana yery-

HR MIDKAP KHPIIAHG! B ja To0HH Han
TERYIYP.

Opaar:

® 500 1 a'1a wow yeaa yay, S0 ¢
WAKA] KHPIIARLL n jn ﬁa.ﬂ 100
T Kapa jarkl B2 ja
r Maja, 1
TOXY |

DECEITN

W3 mmemmanoi sykn ormoro
COPTA IAMEIIHBNIT HH [HIHAAY TEC-
T0 cpeaneit kpyroctin Tecto cranst B
NPOXITHOE MecTo Ha 1,5-2 gaca. 3a-
Tes, pasienim na 100-rpasmospie Ka-
THILH, PACKATRBANT HX Ha KPymKn
TOAUIHOI B 3 v, B Tonko packa-
TAHHBIE THCTEL, KAK NOMENT HHTATENR,
HAIBIBATER  “roxa”, ¥ CTOPOHY
TAKOI HOXH CHASEIBANT MACTOM, 0fCBI-

THMH 1, QEHCTEVA B TAKOI #e nocte-
[!iB'I.Tﬂ'JbI]IIC'II!‘ CEMAABIBANT J,p\r Ha

ApyTa 5-6 ci0es n BCI0 “CTONKY" eao-
PASHBANT B “PYIOH", OCTARIAN BEpX-
HHI 10l ﬂpD\lJLTClIIHJII L‘TEI]NIEIIDH
KHIBY. 3atem “pyaon” ¢ oanoi cropo-
HEI TUTOTHO 3 IBHIOT BOBHYTPE,
NOCIE BTOPHYHOI CRPYTRH CIOEHYI
JATOTOBERY DEPYTIAKT B 1}0]].\“‘ Jene-
1UEK ToAuNiHO B 1.5-2 oM 0 anamer-
pom & 10-12 ex,

DT CHIPBIE Cl0eHbIe COTHEIE Jie-
NEWKY - “tecem™ - nponekant ¢

LT Cisllpﬂllﬁ
ATV PTG MM,

FASALY

Knead yeast dough. Keep for 1,5-
2 hours in a eool place. Then split
dough into 100 gr pieces and roll
them out 3 mm thick. Apply butter on
the tap, sprinkle with pounded spices
mixture and pile 5-6 layers. Roll the
lavers in. Holding an edge, g0 on
rolling in. Then press down to shape
round flat cake 10-12 em diameter.

Fry fasali in pan with butter.
Sprinkle with sugar powder or pour
honey when serving.

® 500 gr best grade wheat flour, 10
gr yeast, 50 gr sugar powder or
honey, 100 gr butter or sheep
fat, 1 gr pounded coriander
seeds, 1 gr cardamom, 1 gr cin-
namon, 1 gr ginger, sall to taste

FESEL]

Kalitelf bugday ununda mayal
orta katilikta hamur yodrulur. Ha-
muru 1-1.5 saat serin verde bekleti-
lir. Sonra 100 gramlik kindeler dii-
zeltilip 3 mm Kalmh@inds yufkalar
Yulkanin bir yiizi yaglanir.

iizerine nazik doviilmis ba-

serpilir, 5-6 yofkayi birbirinin
ustiine koyarak yadl tarafi iceri ol-
makla horu seklinde biikiiliir. Bu
hamury bir taraftan tutarak iceriye
dogru siki bitkiiliir. Sonra kalinhg
1.5-2 cm. capinda topak bigime so-
kulur. Feselinin her iki viizil vagda
kizartilir. Servis yapilirken iistine
seker Kirsani (tozu) veva tabii bal
dokiilerek servis vapilir,

Malzemeler:
@ 500 gr. ekstra bugday vnu, 50
gr. seker Kirsani (pudra seker)
n veva bal, 100 gr. terevag veya

I <nis tohumu, 1 g
(RS BT, | or. zencefil,
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ro31y KOKa

JYMYPTRHEIH CAbICHIHBL IWIKIP:

9 AFApIHA TATAP JAXUILINE SATRID-
nap, Coupa y3apii Yi 21183 eanb
H rapuiTpapaap. Jaha conpa anjya-
MYTH O3 TRCH, BAHILTIH, 48] coia-

| Chl. AXMIPIR HCD SELTLIHMBIL jl\!\i_\'p'ﬂ!
arel atasa eTpep. hasup NoMHpH
4 CYpTyMYI B3 A3AMBIT VI CHTICL-
Ml TaBaja TORYD, [IPIHN Fallbiria
hasapTLIBITIEH CONPA 0T TEMMEPa:
rypia cobaa Gimipupaop. haseip

comuprap. Cythpajo HeTH Ba. cojyT
ha1ia BEPHPIDP.

dpaar:

@ 500 r v, 10 293 jyypra, 30T |

miakap, 200 r Fejyaym ro: -
nacw, 2 r panimis, 2 T 9aj cola-
T APHHMHI jar.

RBRAHHH 30{1H Wakap KHPUAHED

- JIEMEIIKA € TPEUKHM
OPEXOM

THaTe1sn0  B3ONBANT RHAHBNL
KETTOR BIEPEMEIIKY ¢ Caxaproil nyl-
poil 10 NOBEAEHHA (T0Ub-B-T04h, KK
BIGUBAT TOTOAL-MOTOR), TToTemImaE
MYKY, JAMEUIHBART TECTO. B cueck 10-
FamInI0T TOTEHYH) MAROTH. IPEIROTO
opexa, BAHWTHH, HANEYK) CONY, 4 B
KOHIE - BABITLIL A DeoR. To-
TOBOE TECTO TEPERIAIBIBANT B Mp0-
MACTCHAYH) 1 TPHTOPOLIEHIYI0 MYKOH
CKOBOPOTY, PAIPARHHEBAKT NOBEPX-
HOCTE JOKEOH, 3ATEM NEKYT JEMEmR
B TedKe MpH CPeTHEl TeMmEpaTYpe.
a MPUCITADT il V-
[ogawT Ha oA H *C MBLIY, ©
", it B OCTHIBLIEM BHIE.

T pomvern:

@ 300 r sykm, 10 . 500 rcaxap-
woro necka, 200 1 ToHeRoi 0pe-
XOBOIT MEKOTIL, 2T BAHILIMAA, 2 T
ugiinoii coger, S0 T TOILIEHOTO
MICAR.

GOZLU KOKA

Beat up yolk with sugar till it gels
completely white. Add flour and mix
thoroughly. Add pounded walout ker-
nels, vanilla, baking soda and beaten
up egg albumen. Coat surface of the
pan with butter, sprinkle with Mour,
pour ready dough and bake at aver-
age temperature. Sprinkle with sugar
powder, Serve hot or cold.

@300 gr floor, 10 eges, 500 or
sugar, 200 gr walnut kernels, 2
ar vanilla, 2 gr cooking soda, 50
ar melted butter

CEVIZLi KOKE

Yumurtanimn sarisi 5ekerie he-
yazlasana Kadar iyice Kanstihr.
Sonra iizerine un dikiip karistirilir,
Daha sonra diviilmily ceviz ici, va-
~nilin, gay sodasi, sonunda girpilmig
yumurta ik dokiliie. Hazir hamur
ya siiriilmils Ve biraz un serpilmis
tavaya dikiip fizerini kasikla siva-
diktan sonra orta sicaklikia finnda
pisirilir. Ay kikenin fizerine toz-
seker serpilir. Sofraya sicak ve s0-
fuk halde servis yapilir,

Malzemeler:

®3500 gr. un, 10 tane yumurta,
500 gr. seker, 200 gr. davaffls

ABOPBATYAH KYIIMHAPHIACKHI

OBIHABITTIBI FOFAT
(KOKD)

Yny aajona TORYD y3apma jymyp-

T4, B, WaKap, BUTKN jars! 83 uaj co-

aacel as emih BapK xomup jory-

pypaap. haieip XoMmupn kyHIRjNHG

TOFA dopMacking cateip, hap roraia

1-2 rosypyMyit distBieir rojy6 opra
HCTHIHKIR c00aia Sinmipupiap.

op3ar:
@ 1 kv yi, 4 agoa jyypra, 100 ¢
oan, 300 v makap, 300 r durkn

Jarer, 10 1 uaj conacer, 150 ¢
LTHBIT,

JENEMKA C JIECHBIM
OPEXOM

.. Hassimaercs v wac sva senemxa

puiasmL-roran”, B rasnke save-
LIBAIOT KPYTOE TECTO 13 MYKH, € 10-
DATEHHEM CHIPOTD AIlILA, MEAW, Caxap-
HOIO NECKd, PACTITEALHON MACTA |
HAIHOH COMbY. JATEM KATRIIH CiUiio-
UIBAKOT B GOPME JTENCLIKNL, 1 Ka-
VIO 3anpasagor 1-1 &apenwix aec-
HEIX OPGLLIHH W BBINEEAKT B NEYKe
[pH CPEANE TeMmepaType.

Hpoxykrsi:

® | kr MyR#, 4 Kyprusrx giua, 100
r omeaa, 300 ¢ CAXAPHOTO MECKa,
300 ¢ pactimensnoro macaa, 10 ¢
SaitHoit coawt, 150 r recusix ope-
XOB.

et e

et e el

el
P rocr ir

FYNDYGLY GOGH DIKLI G
Y GOGHAL | FINDIKLI GOGAL

Knead stiff dough of flour, eggs, |
I1|lr{r}'. sugar, oil, and baking soda.
Split it into portions, shape in
goghals, place in the middle of each
goghal 1-2 roasted nuts and bake.

Unun iizerine bal. seker, yu-
murta, bitki vagi ve karbonat lli'ul-;iip
Katr hamur yogrulur, Hanr hamury
topaklayip gojal bicimine sokulur.
Her gogala 1-2 kavrolmus findik
Koyup orta sicakhikta firinda pisiri-
lir.

|
® 1 kg flour, 4 eggs, 100 gr honey,
300 gr sugar, 300 gr \'egelulaiu
oil, 10 gr haking soda, 150 pr |
nuts

Malzemeler:

® | Kg. un, 1 tane yumurta, 100
, 300 gr. seker, 300 gr.
vagy, 10 gr. karbonat. 150
gr. findik.




AJEPBAHIKAHCKASA KYIHHAPHS

LIOKIP-ObIHIBIT

[anajunt MHC FA3AHTA A3A4BIT Y-
ja mPEap ToRYD rAPRIILIBIPIPIAP.
Paver mapbor amsmep. Ulapiamm
Y3IAPNHD AjPEING TOBYPVIMYT, ToMi3-
ASHAG AFAPIBIMBIN (RALI JIa-
coem adasa enpaap. Taxr ki
HECIIACHT ACTA-ACTA [APHILIBIPAID-
Tap. 10-13 0rHraion coHpa jesiion
makap 103y aaaka exnprap. Compa
GBIHIMTTAPE  TA3AHIAH HEIXAPLID
fmp a3 cojyaypaap. By 3avan gis-
AKITIAPSIH {INPH AKAP TaThl 113 6p-
TyaMaja Gamaajup. OuEIMIap cojy-
MTIZH COHPA jEHHIDH [A3AHA TORY-
ayp. 20-25 jorura MyLISTHEIA 01 Y39~
pittia  (aciTacHs  rapLIIILPLLILD
R, Gmp-Gupims jansimmacei., ha-
I6Ip RILILITIAD APHHMUI jar cyp-
TYAMYI JMED Todaruiapa Gomanis-
AbiD cojyavayp.

hassip sehcyry 9apas HEMHT-
IR TORYD, 94 119 cydpaja Beprp-

3P

dpaarn:

300 r duirawir, M0 1 wakap To0-
3y, 30 r SpHEMHNI K9Pa jarsl

GYHIVK B CAXAPE

B aviesoil METHOH KACTRIOTE, Hi
OTHE, CMENIHERIOT CANPHBIN TIECOR C
HEOOILIIIM EOIITIECTROM BOTb, IIlI.‘.I_'r'v
HACTCH [YCTOH 1DEPOET, B HETD MOCHI-
MAKT OFHINEHEBIE 0T KORHIL 0 00
AAPEHHBIE SAPHIIKI AECHOTO. OPEXA.
Mepro TepeMEINBAIT EpPeBsSHAO
Aokl mueyT 4epes 10-15 pross no-
GARIRIOT CANAPHYI TYApY. 3atem -
PLILIEN OPEXa A0CTAIOT 13 KACTPHTH
0 OCTVERAHT, llﬂﬂupxllﬂﬂﬁ HX B 3T0O
BPEMS TIOKPBIBANT CANAPHCTBIM C0-
M, OXTAAICHHBIE OPEXH BHOBL Mepe-
CHInaT B KacTpromio 0 20-25 MuaHyT
O0BAPHEANT B [epbeTe, NEpeMenti-
Baf TAK, 9TODRI OHH HE NPIIHOELTH
apyr & apyry. Fotossle Opeligs & ca-
XAPHOM COKY BRICHIAIOT HA KETEINbIE
MPOTHBEHH ¢ MPOMACTEHHBIM THHIIEM.,

DT OpenKH - “marap-gyaE” -
NOTAKT C YaEM,

TpoaykTs:

@500 r necworo opexa, 500 r ca-
xapsoro neckd, 3¢ TOmIEHON0
CTHBOMHOTO MACTA.

SHAKAR-FYNDYG

Make sugar syrup in copper pan.
Add roasted hazel nuts in the syrup.
Stir carefully with a wooden spoon. In
10-15 minutes add sugar powder
again. Take the nuts out of the pan
and cool down. The surface of the
nuts gets covered with sugar. As the
nuts get cool, pour them into a pan
again. Boil for 20-25 minutes, stirring
constantly. Pour the ready nuts into
buttered iron sheets and cool down.

Place the ready dish onto dessert
plates and serve with tea.

@500 gr hazelnuts, 300 castor
sugar, 30 gr melted butter

SEKER-FINDIK

Tencerede biraz suya scker di-
kiip karstinlir, kati serbet yapahr.
Serbetin fizerine ayrica kavrulmus,
temizlenip beyazlastirilmis findik igi
dikiiliir. Araliksiz tahta kasikla ya-
vag yavay kanisturthr, 10-15 dakika-
dan sonra yeniden tozseker dikii-
liir. Sonra findiklar: tencereden gi-
kanp biraz sofutulur. Sonra findik-
larin iizeri seker karisumu ile értiil-
mege baslar, Findiklar soguduktan
sonra yeniden tencereve dokiilir.
20-25 dakika siiresinde ates tizerin-
de araliksiz kanistiahir ki, birbirine
yapismasim. Hazir findiklar eritil-
mi§ tereyag siiriilmiis maden tabak-
lara dokiliip sogutulur. Hazr frii-
nii gerez tabaklarina dikip cay ile
servis yapilir,

Malzemeler:

® 500 gr. findik, 500 gr. tozseker,
30 gr. erimis tereyagi.

AZERBAIJAN COOKERY :

IYIIBYPA

Ol1a HOB DYFAA YHYHIA Oy, Maja,
Jymypra TaTHG DApR XaMup jorypyp-
aap. XoMup Kynnadannt 13-20 garurs
CAXMARIBITIAN COHPA 34 MM FbiE-
aesmga jajeuisip. Conpa xyeyen
hopMa B2 ji CTOKAH ar3bl W0 KPR
KOCIUTHP, Ajpsrda (BB 10nDenHN
ToRyYpYD TOMHAIR{HD, XEIpIa dejyps
1:1 HHCOATHIID TO-WIDKSD raTwip,
anjymyi b a1aes eand Kacwammm
XOMHPIAPHE HIBPHCHED W Tojypiap.
XoMApHE KOHAPIAPL OHpIAIIHpH-
JapaK Kypaa (Kipe) dopyackiina Oy-
Ryayp. Tasaga qoxay aprANIL B9 j
GHTKH jAruiana resapiabuisip 6o K
KH[ID MBIXAPRUILID [IPHHD WaKAD
KHPIIANEL COMLIND, x

dpzar: * ?

@ 500 r dyraa yny, 250 1 oy
waja, 1 ageq jyypra,
A yMYH To3-makap, 200 © dil
aomacy, 30 T wokep Kupl
200 1 kaps Ba ja GHTEH jarl
hi.

[VIH-BYPA

H3 0160 pHOT MITemmHoi Mg, ¢
;mﬁmguuw APoEACH, MOTOKR, Chl-
OO i1, 3AMEINBANT KpyToe Tec-
10, Pa3BAAHBANIT HA KATBUUN 1, [1po-
Aepman 1520 sunyr, packarsiaior
CRATROA 10 Tonumunn 8 3-4 mw, Jie-
TBL I3 TECTA PAIPESIOTCR HA KpYLIMe

1 ¢ TOMOLIE

PARNES
0 WaRIHE 0T neperepHyTon ToH-

KOO crakana. Oumuennyio s vome-

HYH) MGIROTE AECHOTO 0pexa, chema-
HYI0 € caXapHOi myapot 5 1p

MORZ, MCHOABIYIOT KAk HASHAKY 1
JARPYUHBAKIT KPaeiiEn EPVEEOE 13
TeeTA B (POpME nETbMeReit. T 3aro-
TOBEH NOTHAPHBAKT B CKOBDROIEL B
ODILTEHDM TOMAEHOMN_HIH pamne_'n.-
HOM Macie, J0CTA0T MYMOBKON 1 -0k-
POTLIHEOT- CILAPHEIN CHPOTIOM,

TTpoayKTsi:

® 500 r mmennsnoi wykn, 250 ¢
Mosoka, 10-r aposaed, 1 kypy-
Hoe g, mo 200 r K0T

JECHOD npexa, CAXAPHOTO
necka. 3 rikapravona, 200 ¢
W raCT

i
macaa, 30 r caxapHoi nyaps.

GUSHBURA

Knead siiff dough from MNour,
adding veast, milk and eggs. Split into
portions, in 15-20 minutes, roll out 3-
4 mm thick layers. Cul into circles |
with a special mould or plass. Roast |
the nuts separately, pound, add sugar
poveder 1:1 proportion, add pounded
cardamom and put the stuffing in cut
circles, Fold the edges, roll in the

HYI0 € 0] | form of gurza (girs), fry in melted
~Li1, ¢ aobartenney ToHesoro Kapaa-

butter or oil, take out with skimmer

| and sprinkle with sugar powder.

® 500 gr hest quality wheat flour,
250 gr milk, 10 gr veast, 1 egg.
Stuffing: 200 gr sugar powder,
200 gr hazelnut kernels, 30 gr
castor sugar, 200 gr ol or but-
ter, 3 gr cardamom

GUSBURA
(BADAMBURA)

En Gstiin kaliteli bufday ununa
siit, maya, yumurta katip.kat ha-
mur yogrulur. Hamur topaklanse
15-20 dakika rutolduktan sonra 34
mm. kalinbifinda yufka seklinde agi-
lir. Sonra ozel bigim veya bardak
agz ile kesilir. Avrica findik icini
Kavarup temizleyerek exdikien son-
ra 1/] nispetinde tozseker katip ezil-
mis hil dikerek kesilmis hamurlann
igerisine ig konur. Hamurun kenar-
larim birlestirerck giree (girs) bigi-
minde biikiilir. Tavada pekeok eri-
tilmis tereyag veya h vafinda ki-
zartibir, qikarihp fizerine tozseker
serpilir.

Malzemeler:

@ 500 gr. bugday unu, 250 ml.
siit. 10 gr. 4, | tane yomur-
ta, 200 gr. in tozseker. 200
gr. findik igi. 30 gr. seker Kirsa-

mi' (pudra), 200 gr. tere veva

bitki yage: 3 gr. hil
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CEVIZLi TOPAK TATLI

Ekstra bugday ununu eleyip
iizerine limon tuzu, karbonat, tozge-
ker, diviilmiis ceviz igi, targin, kurn
karanfil ve yumurta dikiip berk ha-

JIOIHIL IHPHA

Jomim nmpml hasupna.um \ayn
rajuajan cyju LI9KAP TO3Y TOKypiap.
Jlimon ug‘mycy AR EpP. Mbr

GOZLU YUMRU SHIRNI

Sieve the wheat flour of high
quality, add citeie acid, baking
soda, sugar powder ground walnut

NOAYHIEMKH 13
KAPAMEIIN

B Kutimyio sony msenimior ca-
XAPHBI fecok, TobarnanT MOHHYH)

OPEXOBBIE HIAPHKH

FHHAS CAAl0CTh -
HpHA' - IpeicTaE-
PYTAOE, BETIFNHON ¢
rpmrmul OpEX, MENENBE 13 CANBR0TD

IO3MY JYMPY HIHPHH LAPIP SHIRNI LEPIP TATLI

oaa mer Dviga yHVHY atajnd
VSAPILD MO TYPIIYCY. aj comas |
Chl, IAKDP TOIY, A0jyAyI 103 Ao

Add sugar powder into boiling |
water. Then mix citric acid, Wi

Lepip |:|||.| haurl:uu:lln igin kay-

tuzn eklenir. ll.znun tepsi tizerine 1

syrup is ready, take it away and leave Kalinh@nd: k |

2 L innamon, clove, s and hiatisl -aﬁm,a 5}1}'!1 \'mll..‘laH KOTY= | KHCAOTY. i1, CRAPIE CMEch, g 4 3 i ? e kalmh@inda tozseker y ar.

NDCH, IaMBIH, MEXOK B2 JYMYPTR | TecTR. : . emes b - I B all mur yogrulur. Sonra ayni b P s %MBD Ruar- Aot SR EIPIE Clec, = MATE | for some time Smiar Tron sheet with | Sonra yumuriamn sis ucu ile aym

anBa end DapK Xavup jorypypaap. | H3 mpocesmoit nmenninon | knead stiff doogh. Roll out Al el ile ceviz bityiikliikte topaklar ya- pyd rupa { p P} UTHA, POBRYIO MeTaneckyn miac- sugar powder 1 cm thick. Make holes' | to7un iizerinde yu actlir,
- MYRI OTAHMHOTO COPTA © A08aRNe- | halle (not-sized), place on iron PIp orta sicaklikda firinda pisirilir. TODATSHIE Y30pHED | M GLIBIIGL- '

Conpa hosnn XoMmpias a1 wi
KA (ro3 Gojaa) jympyanp aysas-
D, AOMHD TABIRIAPS. RIERIO, Op-
TA TEMTIEPATY cobamapua Duim-

pHpaap. hatsip oaania were-
WARIP EHPIGD I YPBL
.

dp3ar:

® 500 r byvra yiy, 5 ¢ uaj coga-
chl, 3 ramMon Typrivey, 100 1
urakap 103y, 100 rro3 ganacw,

2 1 wixak, 3¢ aapuss, 100 ¢

DPHEMHIT jar,
50 1 WEKap KHpPIAHLL

TAXTA IHHPHH

Hiskap  TozyRys y3apuea oy

EAHG rapsIMARIpapar e'vai-
Thi v rajrasipaap. Pajrara
ay YIVHYE  KaQuAN jLIEsin
DHA AMMON TYpIIyey sypypaap. ha-
IBIP OAHA jaxeid 3aqBiC Kyaah

anusas enenp. Conpa o ysopusion |

KOTypY0 reipara rojypaap. Kenyjy
JATEHAAH l".Jin'x'I‘K-'rﬁ]HIip.'l'-) rapsiim-

Avipeipaap. By amal sar xapaa- |

Hhip  (Rapayesamup). Mam o yay

haviap Jamup abarajo w0 ja wap-

M AL YeTyEa Texypaap. bup

CHUTIAN COHPA TAXTA MUpHK haskip
0ayp. haamp MEpHEEK caTHR 1w
KBAAPAT WRDEIHHLS GHp Heda higs
caj aorpajuii rafaaucmipLpy

Peja: Taxra mmpusnsm caps
B3 (WIPMBI3E! POHIT OOMACH VY H
OHit a3a4BIC 39 opan B ja wyrvi-
WP wpsen sypyavp. Taxta ampim
ATITH YA] HUMIK PYPE BHIHpH-
THP,

X

dpaar:

®1 wr wokop 1oy, 2 1 amvon
Typuiycy. 250 1 cy, 20 r kyaad,

I anax jymypra,

HHEM JHMOHRON KHCTOTHY, l;:!ﬁmn:r
COMBI, CANAPHOI MYAPLL, TOAHENDH
MHKOTI FPELROTD OPEXd, CRpOro it
1, NPHHOCTCN (ROPUIGE 1 TEO3IH-
Ril) 3avMeIBEIETCE KpyToe Tecto. Ha
TECTd BLUICIUTHBANIT INHPHKN BEiH-
HOM ¢ TPULKIGL Opex, KTV I

Wi #CIEIHBIE NOICTABER 1I'I|:Iil'l'l{m‘-
HI) ® NPOOERAINT B TEYKC TIPH
CPEAREN TeMnepaTYpe.

I

TpoaykTe:

8500 v mmesaHOE M
SAMHGH COThl, 3 © JMMoHHOT
kneaorst, mo 100 rpamsios ca-
XAPHOTD NECKa, MAKOTH rpei-
KOr0 OPEXE 1 TOILIEROTD Mac
2 © FROZAMKN, 3 T KOpHilL

KypHHOe wiine, 50 r caxapuoit |

nyape.

TAXTA-IIHPHH

Hazganie sroro Kongamepekoro
HINETHA MOEHO MEPEBECTH H pyc-
lhllll KilK “ILTHTOYHAR Ka) ¥

HOTD MECKA 3aBApHBAKT 0 KOTAE,
MPH SAKHNAHHN CHEMAKYT TEHKY 1
urlumulmr JAHMOIHYH)  KHC
i Bap)
- CMECH CHMMAKT ¢ OTHE H,
VAREETCH
UIHBANT  (yMORKGH.
BAPCBD 3ACAX:
BAKT HA TAAIKHA Me
NOICTAR WM Mp:
Hepes wac “‘raxva-mmpun” 6
TOTORO. BT W3jemie akk
PAIICAHIOT HA KBWIDETHEIE
Thl H VIIAKOBBIEAHIT.
[pnyesanme: wrofsr nprars
KA[METH  KerThili n KPACHEIT
UBET, MCOOTHIVIOT Wapaniyi. so-
AV A CREETOBHYHBIN COK. Dy

| CRAAOCTE OGLIMHO NOaKT K qak,

Hpoayira:

® 1 xr caxapuoro necka, 2 1 au-
MOHHON KHCAOTRL, 250 1 Bogst,
20 ¢ rionabi.

nepese- |

sheets and bake at avarage tempe-

tarure.. Sprinkle hot shirni willl_

sugar powder,

® 500 gr wheat flonr;, S gr baking
soda, 3 gr citric acid, 100 gr
sugar powder, 100 gr' melted
butter, 1. egg, 50 gr castor
sugar

TAKHTA SHIRNI

Dilute castor sugar with water
and boil in pan; stirring constantly.
When it boils, skim off the foam
and add citric acid, Before it is
ready add rose water, Take away
from the stove, When foams gets
down, mix with a skimmer till you
obtain caramel mass. ‘Then pour the
ready mixture on 4n even iron sheet
or marble table. In | hour takhta
is ready. Cul into sewm]
portions and serve,

Note: To get yellow or red tints,
add a little saffron or beetroot infu-
sion. Usually takhta shirni is cooked
to be served with tea.

® 1 kg sugar powder, 2 gr citric
acid, 250 acid, 250 gr water, 20
81 rose water

Hazir olunca sicak sicak seker: h.h?;‘u-
i ilzerine: serpll:ir.

o Malxemeler.

& 500 a,-r.j)ugdu\- un, 5 gr, kar-
bonat, 3 gr. limon tuzu, 100 gr.
tozgeker, 100 gr. ceviz ici, 2 gr.

Kuru karanfil, 3 gr. tar¢in, 100

gr. eritilmis terevag, 1 tane yu-
b murta, 50 gr. seker klrsnm
(pudra seker).

TAHTA TATLI

Tozsckerin fizering su dikiip
karistirarak kaynatihir. Kayn va

basladifinda yiiziinin kop gn i

alip, limon_ tuzu karistirile, H:
olmasina ax Kala biraz giil
Kiiliir. Sonra ates iizerinden ahp ﬁé-
nara konul g vatikedan
S0RFa karl;tm[rr Sonra serhet

(met) karamellesir. Bir saaften son- ’

. rd tahta tatl hazir oluy, Hazir tath-

¥ diizenli olarak dirtgen seklinde

birkag kisma kesip Kaplara Konur.
Not: Tahta tathya sarove kirme

renkte olmast ivin biraz safran’ Yeya.
i mmmm tatl u;n_v-

pancar suy
la igmek fgi

alzemelers

e ke :or.seker. 2 gr. limon tuzy,

250 ml. su. 20 gr. piil suyu.

v Ay

PRI WKop Tosy Jajuipuap. Compa
Aysypransi i yay wm hasun to-
3yl {IPHHD . JYBRMBILIAD. dMLIpAAp,
hasip MaTH XOPOK FansirG I -
PRIAMPEG TAIBIIA  jyBauBInIApa
Tokypiap. Cojyjanman conpa sousa-
jrTapie (abarnapaa) rypyayayG. Ko-
rypyayp. Jlomin mppHitE capsr o
TBIPMBISHI (VIMAFBE YHYH, MOT hassip-
AN 3AMEH J30PIHY capbl 3

cyly B ja TRIDMbELI bl HYEYHAYD oy

JUMOH
eyiy B

THHY DORPBIBAIOT cooeM  caxapiol
TVAPEI TOMUCHEON & | oo, Baroy cape
MUKFIIKOIN. KYPHHONO. Sl nponeiu-
BRIOT  MATCHEKHC  BRIEVKN, KOTOpSIE
HINOTHAIOT CAXaprOi NATOROM, npei-
Hi![lll'lc.!'l'bﬂﬂ TEPEMCLTAR ©f CTONGRN
Aomkoi: Ocrusmne ke nony-
MIEHKH TOICYIUHBANT Ha - 10100,
JLst npranm werroi KPAcHOi ok
PACKN K CaXapueToil emeci npie

with:the sharp end of an ez, Pour the
ready syrup into the holes with a

spoon. Cool down and dry in-oval |

trays, To get yellowand red tints, add

saffron or redbeet infusion in the

syrup when it hoils.

® 1 kg sugire2s0 or water, 3

Hazr surubu yemek k
tirip yuvaciklara dokiilir. Sofu-
duktan sonra tepsilerde kurutulup
alinir. It‘pip tatlsinn sar ve Kirmi
i nlnm: :un \(thl hazirlanrken

1 kr. seker. 250 ml. su, 3 gr. li-
mon tuzu, 50 gr. safran veva

BAKT wadpaniye po1y wan cok

KPACHOI CRERTRL
MpoiyKTsi:

® | Kr caxapnoro necka, 250 1 no-
Aul, 3 T AMMOHHOR KicioTe, S0
A PAHHOI BOIL (LI

citric acid, 50 gr saffron infi

pancar suyu,




A3EPFAMIDKAHCKAS KYIHHAPHS f /

CY1 46PaJH

Cyja cya, jvwypra, 2y3, uaj coas-
8, GIAMBIT TAKDR, ATIHMHM GYII8
vHY atasa eanp, Mahoya hamsmea ay-
mona Tagap satsipaap, Conpa Tagaja
A3ANBIT DNTRH JAFki TORYD RIIBPRIP-

|

JIENEHIKA HA MOJOKE

Moiogo pasfarIsioT Booi, cbi-
BAHT ANSHLIT HETOK © AEATROM, TI0l-
CHITANT COAN, HANA0H COABL, caxap-
HOTO TIECKd, MPOCERHIYI0 NIMERITHYI0
MYKY, JaTem BIGHBAKT A0 HOMVMCHIR
oaHopoIHoro FHaR0 TecTa. Moime

aap. hawip ppy % RIMAK
afKapIonTo TABAjA 83-83 TOKYD hop
HKH {3VHY Teiapaspaap. hap aade
Taganan wnixa hassip oy aepaj

B CKOBOPOIY Pac HOTO, M,
CTARST 1 OTOHE 11 IOHEMHOTY MA1eHb-
KM HCDTIAKOM TOLTNBANT HIIKOE
tecto, Koraa mpomapuTes ofdi cTo-

YIYHA WIAKAP TO3V TERYAYP Bk yCI-ye-
T3 jMrLIs  HHMYRAAPD. AY3YAyp.
Cydpajo sern hanas, ofane g2 Yajia
BEPITHD.
dpzar:
® 500 r dyraa yay, 200 reym, S ¢
uaj cotacs, 1 agaa jywypra. 10
I Wwakap 103y, 30 r dnTKy jares, |
THME KOpa 133,

POH, 1D APVIYHO. i‘omm,rl:
LI TPHCLITAIT CAXAPHOI NP
1 yETIbRaNT B Tapenkn. Mojawr wa
CI0T B TOPAYEM BILTE, © MOJOKOM ILTH
HAEM.

TponykTer:

® 500 r muesrinon Mygi, 200 ¢
MO0Ra, 5 T 4aiinoi consl, 1 Ky-
punioe i, 100 r caxapioro
neckd, 500 pacTHTEILHOG Mac-

Ady COUTL - TI0 BRYCY.

MILKY BREAD

Add milk, egg, salt, cooking soda,
sugar, sieved wheat flour in water and
beat up thoroughly. Heat up in oil a
little. Pour into a pan some liguid

flour and roast both edges. Sprinkle:

every milky bread with sugar powder
and pile up on a plate, Serve hot with
milk and tea.

® 500 gr wheat floor, 200 gr milk,
5 gr haking soda, | egg, 100 gr
sugar powder, 50 gr vegetable
oil, salt to taste

SUT EKMEGI

Suya siit, yumurta, tuz, karbo-
nat, biraz seker, elenmis bufday
uni dikiiliir, sm I‘mtine gelene kit~
dar Karistirilhr, S
bitki yaf dﬁkupi
duru hamurdau.,
abgerdan tavaya az az dokiip her iki
yiizii kizarilir, Her defa tavadan ¢i-
kan hazr siit ekmegm fiziine torge-
ker dikillir ve iist iiste ylglhp ta-
baklara dizilir. Sofraya sicak du-

rumda siitle ve cayla servis yapilir.

Malzemeler:
® 500 ar, bugday unu, 200 ml.
siit, 5 gr. karbonat, I adet yu-
& 100 gr. tnmktr. S gr.

.4:-‘._._ hitkl yaﬁl, tuz zevke giire.

TAPABAF KOTOCH

Oarmim o'
eMATTH B ja TaXTA |
OpTACKIHAA Doayr a'nmu]f ijaga
ATy ey, KOpa jared, uaj coxacel, fy-
MYPTa, 1y3 ToRyayD. Byitap jaxuaa
CAPRIIBIPELIRG . Xomup  haskipaa-
s, BY xasop nkw Gopadep huceajo
Baayryil cajymyayja rojyayp. Xosup
COjVIyayaa onanta wa hassipiransp,
YHa DPUHMILL JaF, WIDKDD KHpILAKRL,
BN TATHUIBIP, U190 OBXAIAHApar
Aanagap hata kapimp, Conpa co-

CAOBHOE MYSHOE TECTO ¢ BasmKoi

- KATA MO-KAPABAXCKH

OfEacHmy HENOCBAUIENHOMY i~
TATEM0, 910 “Rata” osmauaer

Hpocennyio muesmyo MYKY
IIT'!II'IIHIIU COPTE BRICLIMAKT B M-
TAMK LT K-

phiTite, HOCEPETIHE OCTAWIIOT nyc-
TV “BOPOMKY”, B KOTOPYI0 HaTHBAKT
TAPHOE MOIOKO, TOMIEHOE Macio, 10~
CHIMAHT 'H'l“ll}'m cony, CLh'Ib W BRIN-
COTET Ail-

na, C ammmm mmnnuelmum THTENh-
10 samemmBaerca ecro. Tecro pasie-
JAIOT A IBe PABHBIC MACTI 0 KAWIYT

mm- fapatap
3}#& 4 topaduon
AFLI-ABEA KT GYIp FATIaHApar
OXTORT jenmnon jajeubip. Bysran
COHPA HYHH TTan Iup,ggu

T{M_ Agap mpai{mau nam:p:apm
}ﬂﬂunmb&pm KHpID

Ml xam!plm y:mﬁ comump. 3.!1 !

TAKT MAKORE

X0 HHE. Tem TTHTG-
TARTHEAHT HAMIHRY. 'B MYKY nipiive-
WIHBAT TOMIEHOE. MACTO, CAXAPHYIO
TYDY, BRI, PASMItHAR pyKavm, 10-
BOAAT CMECE 70 3IEPHICTONG COCTOH-
WA, 3aTen, T0CTAB I3 XOT0ILTLHIKS
O KATHINI TECTA, PACKATHIBAKT
CRALIKOI B THCT TOAMuHN 2-3 mM o
NOKPBIBLIOT £10 [T0BEPXAOCTS HAdHi-
ROil, FarWGAKIT ¢ YeTHIPEX YTA0B BOB-
HYTPh TaK, YT0Gb1 KPag COMKHYINCH,

W BHOBE PackaTemat ckatkon. Ha
PACKRATAHHOE TECTO KIAIYT OCTATBHYIO

HACTE BMUHEN 1 BHOBE PACTAMIBAIOT

akoit. Ha packarannoe tecro kia-
AYT OCTATLHYI YACTH  HAYHHKR 1
PACTATHBAR PYKaMil, CHOIST
YETHIPE ¥ITHE, COCAMHAT Kpas W OK-
pyrasior & dopse aenemii [puce-
FEPHBIIMRAMIE, M-
RAHIT SHMHBIM HETTEOM 1 MEKYT B
(XOBKE,
CTATRHYI0 SACTH TECTA Dipada-
H IATICKAIOT TAKHM &e 0pa-

HpoaysTsi:

L @600 © nueHIHON MYEH 0
Horo copra, 200 r e

macad, 200 r ceemero MoToK:
Ryprnbix situa, 130 © caxapr
myaped, 005 © sasma, 2 1 g
HOI COXBI M CO/lb - 110 BRI

KATA IN GARABAGH |
STYLE

Pour the best grade wheat flour |

into a copper or wooden cassernle.
Make the middle empty. Pour hoiled
milk, buiter, cooking soda, volk and
salt there, Mix them thoroughly and
knead the pastry. The pastry is divid-
ed into two equal parts. Keep in a ref-

rigirator. When the pastry is in the |

refrigirator, make stuffing, Mix melt-
ed butter, sugar powder, vanilla with
wheat flour, crumble with hands
shaping into grains,

Then take part of the pastry out

of the refrigirator and spread with a
eolling pin 2-3 mm thick, Pari of the
stuffing is placed on this pastry and
spread equally. The pastry is folded
from 4 sides, then spread by the

rolling pin. The rest of the stuffing is |
placed on the rolled pastry. Spread |

with hands towards each side. join the

edaes from 4 sides shaping a circle as |
a cake. Coat the surface with volk, |

sprinkle with poppy- seeds and bake
in hot oven,

The rest of the pastry
and baked i

repared

yer acilir.

KARABAG KETES]
(BOREGI)

Elenmis viiksek kaliteli bugday
unu, hir kaba dékilir ve ortasinda
Agilmis ovuga kaymag
alinmamis siit. bonat
yumuria ve tuz di
ce kanistirlarak hamur vapir.
mur iki beraber hisseve biliniir ve
buzdolabima kenur. Sonra ic malze-
mesi hazirlanir, Una eritilmis tere-
yaf, seker, vanilya dokiiliir el ile ka-
nigtirilarak taneli hale getirilir. Son-
ra buzdolabinda hamur ¢ikarihr ve
oklovayla 2-3 mm. kalinhimda to-
paklastinilir. I¢ malzemesinin bir
kismi bu hamurun iizerine dokiilir
ve beraber olarak oklovayla yufka-
lastirilir, Yufkamn kenarlar 4 tara-
findan ortaya bodru birbirine dey-
mesine r katlamir ve oklovayla
tekrar yufkalastinlir. Sonra i¢ mal-
zemesinin Kalan kismida hamurun
iizerine serpilir. Malzeme el ile ha-
murun her tarafina yavilarak tek-
rar ic malzemesinin iceri kapanlana
kadar 4 taraftan kenarlan birbirine
vapistinhir. Bivlece yuvarlak pide

| sekli verilir. Ust hisesine yumurta

vurulup haghas serpilir. Sigak firin-
da pisirilir.

Malzemeler:

bu@day unu
0f) gr. kay
rta, 130 gr

akh siit,

~LM'r.
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AZORBAYCAN

BAJLTbI BAJITABAT

TomuzionMimn  Gaarabars: M-
MM TOTPAjRIpAap, Tt jbl-
TAPKAH APACHIAA FAjCbl Ba KHIIMAI
TORYRURAP. ASA4BIF CY TaBD eand, s
IhiHB! GPTAPSK, 300 01 YIIPHIID CY=
i¥ sakans raap nepryprep. Buina-
HA JANBIH YIOpUHAa D0 anaEs e1mps
aap. by xopak cydpajo hom ne, haw
19 cojyT havia sepianp.

dpaar:

@ 500 r barabar, S0 1 rypy rajchl,

50 ¢ ko, 100 1 Gas.

BAPEHAS THIKBA
B MEILY

(41 ¥H0 TWIKEY HAJ
JOMTHEAMI, BBICLINAS HX B KACTPHUTIO
18 BAPKH, 100ARIAI0T YPIOK i 13H0M.
oxuie #esmoro Bodbl, 3AKPHIBIHT
KPLIHIEY | l‘)‘l.].]{l'l HAa MLI0OM OCHE 10
puimapieana wiard. Oepea orowd-
HHEM TOTOBKN Jofamiaior Mel Dy

. CHETL TIOTAI0T BB TOPAYEM, 11 B X001

HOM BHIE.
IpoaysTs:

@ 300 r Teikee, S0 1 ypoga, 30 ¢
i, 100 T Meta.

PUMPKIN WITH HONEY

Cut the pumpkin into slices, put
into a pan. Add plums and sultana.
Add some water, cover and stew on
low fire. Add filtered honey before it
is ready. Serve both hot or cold.

@500 gr pumpkin, 50 gr dried
plums, 50 gr sultana, 100 gr
honey

L

BALLI BALKABAK |

Temizlenmis balkabafy dil
dilim dograr, tencereve yigihr. A
sma kayst ve kuru iiziim dikil
Biraz su dokiip agzim kapaya
hafif ates fzerinde suyu Kuru;
kadar haslanir. Pismeye dogru

fuk halde servis yapilir.
Malzemelers

@30 gr. ba
kaysi, 5
gr. bal, =~

/s
i

T

?‘k,égr Kuru
uru digim, 100

Al
T

K

rine siizilmiis bal dokdliic. B y¢-
mek sofraya hem sicak, m“vtfﬁo-

TRTIMALIR TH

A3OPBAJIAH KVIIHMHAPHIACE]

38“]131’..-‘\}U1I:I HASHK

DanHMIL a'a non GyIaa yiyna
APHEMII JaF, 13, MAja 1A eTMOK-
1 sehKam xamup jorypypaap, Ajpei-
i s hassipaamar yayn 100 1 ja-
Fil 33 Rpan CYjY B LDKAP KHPIIaL
TOKYD  JAXIIBISA  FAPBIALPLIPIAD.
Conpa y3apusd moapuyan 1 crokan
yH TOKYD hajks [T, romp rapbi-
FTRIRTENF Nt o
conpa, Ky ACERTTINT
yaapis. jar CyRyL

A
Xamupmi o
¥, KABApIapsiHG! ratid

aipasuEmpnp eo 10-12800
PRl jajuipaap. Ben
JyaMvin Kokagapn
AY3YP, YIAPHHED 33

CIOBHBIE JENENKH ¢
ITADPAHOM

I3 orfiopuoit nwesmmioi MYKH, ¢
Aolarienies macia, co; PO HED,
FAMEUTBAKT KpyToe Tecro. [LiA nps-
TOTORIEHIA HAYHHKN TOWIEHOE Mac1o
(100 1) swmmanr wadpanioii woioi
W CAXAPHOI IYPON, TUTEALHO THepe-
MEIBAKT, 3aTes nomemuor Ity
CMECK TNOACKINAIOT O/UTH CTAKAI MyKH
W TEPEMELIIRAIOT 10 NOAHOTO PacTRo-
penna. Tlocre T0r0, Kak Tecto nodoi-
Ml KATRIMN, TOH-
{1 BAHOT MACTOM
BITL pad, fioay-
EroNEETHTT

IPYTOM, 30TeM i,
HIT 10 T B

ZAFARANLY NAZIK

Knead yeast dough adding hut-
ter, sall to best grade wheat four, To
make the stuffing, add saffron infu-
sion and fine sugar powder 1o 100 gr
butter and mix thoroughly. Further
add a glass of four and agitate con-
tinuously to ghtain uniform mass,

1vers 1o pro-

duce pufl . Putthe stuffing in
the mid dough sheets, fold the
edges; i Jinthe middle and
roll in

stuffed 8 !
EUtE dhe top of thé p:
[T cBvyalk, make a
withfa fork (T8

SAFRANLI NAZIK
Kal

i bugday ununa eritilmis

| ¥ag, tuz yogurt ilave cedilerck kat

hamur vogrulur. Ayrica ic mal;
mesi hazrlamak igin 100 gr.
safran suyu ve pudra seker dikiile-
rek iyice kanstirilir, Sonra
aralikl olarak bir bardak un

nerek hamur tam kanstinbr, Ha-

mur Kabartiktan sonra topaklana-
rak

e vulkalar agilir, Uzerine de
lerek bir ka¢ defa biikiil-
le kat Kat hamur hazirlanir.
Hamurun merkezine ic malzemesi

i koyulmus pideler vagh

Cappichl CYPTYP B M RRITIRAMTHERTY

Bypy0 nevn ayxopkaza WTRBIT o el

GHmHpHpAIp.
Dpaar:
® 600 ra'a Hyraa yay, 200 ¢ ap T8
M jar, 120 r wakap kip (0d
bty 1 agan jymypra capeicel, Y
maja, 0,5 1 2a'hapan B Lt

Ipoaykrse:

600 r nmens )
TOIICHOM M 20

I caxa

p |
ermok, 3 |

d afran karistirilmig




JTOHKOPAH I'OFAJIbI

% man VRY 2IRjR0 YTy oy
jaTel XaMup jorpyayp. Xawnp Kaa- |
MRIK YHYH YETYHY CYdpa wia epryi ne-
ni jepan caxaajupaap. Kapa jarsy
WEKAp KHPIAHEL B3 3a'(pan cyjy
SATKHBIP B {IDPHAD 2344610 VH a8 |
Ba earump. besa i Te3 aarsuna Guian |
DOIN KYTAIHH HGAPIT 0Yp.

Xauip KaIiHEIoH CONpa OHYH
{IApIED Kapa jirs! CYPTopak a1 wia
jajmd raTAnjeip B JYMIILTIMpIAD.
hasip xasmp 70 1 9IRS J0TpaHa-
par 10 oy FUILHLIBIERIHAA AOPARYHY
opyaza jajseisip, yIepusn 25-30 ¢
haseip 19 FOJVIVP B WPArIaps! Aa-
e Tapod  GHPIRNITHPIIE a1
HHIRTA DACKUIMATIE jajbuinp B3 OHA
Kipaa roran opuace! seprnp. bup
MyILTAT CAXIEHBIG {3APHHD  JYMVpTa

CApBIChl BYPYAVD B2 XaIl-Xaml Camis
np. Conpa mens ayxoskata 20-25 ga-
THTD DHITHPITHD. |

opaar:

@600 r a'7a nes Gyraa vy, 150 ¢
maKkap Kipans, 10 Fsaja, 200
T oy, 2 aaan jywypra, 160 ¢ Ka-
pa jarsy, 0.3 1 30'drpan o Tama
ROV,

I

o' Hep DyTIA VH ¢
B2 EAH0 OpTE DAPRINKIY XaMHp jorpy-
havmn xavmpasn 60-70 rpaseisr
tap Tymvayp. Conpa
TAABIHIbIFE jvxa jajerieip, jyxa-
Bl BHD 3y JApAEHBIp, DYHVE {CTyHD
HEHHSH jyxa camtmmp. Byayn 12 yay
CLTBIAIf,
JarTaHILITIAN. conpa. TapadIaH
Ganviajapar 45 cu enUAID YIYHCOR
wacwanp, hap jyatad raxseson 8-10
AN XAMHD ATRIHLID, APHECH jaEis
Y XOMHP 30MALIAPLL OPTACcK Dou
TRAMALRE 23 Tyaassrmp, Coipa Ton
OPTACHEHLAN CMXLLILID B3 jACTRUTAME-
par amaverpu 810 cu, rasiamrs |
1.5-2 cw 0aad KHPID ROKSMHK WOk
1hbe cagsmip. Tasaja 3ar jar wans-
13 ciwHapar hap wER Topadu jaraa
rursapaatsip. Cydpajo sepansis rad-
P jhirsl, YCTYHa CYMET B IISKap
EHPUIEHS CHTILTH,

50,6 v

jarasunip, By caja

opzar:

® 800 1’2z new Syeaa yay, 150 1 |

JEOEMIKA
10-TSIHKAPAHCKH

M3 muenrmoi MKl OTIEI0m
COPTA HA APOAKAX I MOTOKE FAMELTH-
gaerest Tecto. MTo0BI OMO D000,
KAAIYT B TEILIOE MECTO, TIPHEBIB CRa-
epioil. Tewm Bpevency MOmHO 3i-
HATRCA BASUHKON: BI0HTH CANBOYHOE
10 & cAXapROE TyApe 11 adpan-
Wil BOTE, NOICHITATE HEMHOTO. MYKH.
TMoayugerca KK Macca.

[ovoBoe TecTo, CMA3AB CAHBOM-
HEIM MACTOM, PASMIHAIOT 1l PA3MATA-
HOT PYRAMIL 3ATEM DAICTHIOT HA KYC-
Ki pecoM o 70 rpaMyoR 1t pacKarkl-
BAKIT A MPAMOYTOBHBIE (PATMEHTEL
Tomuuaod B 10 oy, BY HIEX HAHOCATCR
caoil waumign no 25-30 rpavvo, yr-
L1 TECTA FATHOATCN BOBHYTPS I COE-
JMRIOTCR HARATHAMN TATRIER, TECTY
npitaor dopsy Aenemen. [potep-
HAB HEKOTOPOE BPEME, HX CMATRIBART
ANSHBIN AETTKOM, NPHCKITAKT MAK0-
BRIMI IEPHBIIKANI B OPOTERAIT B
ayxomke 20-25 suHyT.

Mpoaykrel:

@600 T nueHEHoN MYEH 0TI
Hoto kauecTea, 150 T caxapioin
nyapst, 101 aposses. 200 © yo-
A0Ka, 2 KypuHbIx s, 160 T
caermor Macaa, 0.5 mahpa-
Hil, COAR - 110 BRYCY.

TMHIITH
(CIIOEHAS JIENELLTKA)

FavemHBaeTCH CPETHEN TIOTHOC:
TH TECTO 13 OTOOPHOI TTHICHIMHOI MY-
ki Tecto genst ma kateimmm oo 60-70
TPAMMOB 11 UX PACKATRIBAIOT B JHCTH
romumnoi 0,5-0.6 sv; onEy cTopony
ITHX JHETON CHAIRIBAKT MACIOM, 33-
TEM TARNM Ee 0fpaIoN HAKIMEL-
WIT BIOPOIL CI0MH, H 1816¢ - 10 3-f cno-
€6,

Caoenay “cronka™ paspesaerca
Ha NPOIATORATRIE TOAOCEH IIHPHHOR
8 4-5 est. O RARI0T0 CI0A Packa
HOTO TecTa noaysaeTca okoqo 8-10 1a-
KHX 0000C0K, DTH OJ0CKD CI0EH0M
TECTA, JANPAiIenble MacioM, CBopa-
HUBAIT B TPYHOUKY, OCTRRAAA CEpean-
HY HETPOHYTON, JaTem, HaTanineag va
CEPEIHHY TPYDOUEK, PacILIONTHEAIT,
npiiasas i HOPMY AETemER
metpod B 8-10 oM o TommRRO#H 2
CM. DT NenemEy o0 EapHBMIOTCE ©
OBEHX CTOPOH B COBODOIE B MACIE,

TToanas wa cvon, Jenewmsn np-
ChULZIT CYMBXOM 3 1OCLINAKT Caxap-
HOH YIPOIL

Mpoaykrs::

® 300 1 mmeIEHOH MYRH 071150
o coprs, 150 ¢ Tomaenom i

jar B2 ja wy

p
Jaru, 50 v wekap Kupurams, 30 ‘

T CYMEl B3 TAMA KOPR TYL
|

- =
| LT 080 Macra, S0 ca-
xapHoi nyapsl, 30 1 cysaxa, co

- T ERYLY.

GOGHAL IN LANKARAN
STYLE

Sift the hest grade wheat four,
keep the pastry in hot place under
COVET.

Stir hutter, sugar powder and
saffron infusion together and coat the
surface with some wheat flour, Such a
stuffing is composed of empty mass,
which can be easily hroken.

When the pastry is ready, coat
the surface with butter. Spread, fold
and soften with hands. The ready pas-
try is cul in 70 gr weight and spread
square- shaped 10 cm thick. Put 25-30
or stuffing on, fold edges towards
inside, join them, press with hands
giving a round shape of goghal. Keep
for a while, coat the surface with
beaten up ege yolk, sprinkle with
poppy- seeds,

Bake in hot oven for nearly 20-25
minmtes.

@600 gr best grade wheat four,
150 gr sugar powder, 10 gr
yeast, 200 gr milk, 2 egas, 160 gr
butter, 0.5 gr saffron, and sall to
Liste

PISHY

Knead average stiff dough of the
hest grade wheat flour adding salt.
Make 60-70 gr balls. Roll 0.5-40.6 mm
thick, butier the sides of the balls,
then place on the second Fayver, Butter
its surface foo, After placing 5-6
rolled layers and coating their sur-
faces with butter, cul them in 4-5 em
width, Obtain approximately 8-10
strips. of dough, These dough strips
with empty middle are rofled with
hands. Press from the very center,
spread in 810 em diameter. Give
shape of 1.5 - 2 cm cakes. Fry hoth
sides thoroughly in the grindle in
melted butter.

Pishy is served by piling on plites
and sprinkling on with sumach and

@500 gr best grade wheat flour,
150 gr melted butter, or sun-
flower- seed oil. 30 gr sugar
powder, 30 gr sumach and sall
1o taste

LENKERAN QOGALI (Pi-
DESI)

Yiiksek kaliteli kaymagi alin-
mamiy siitle mayal hamur yogru-
lur. Hamur kabarmas: igin tizeri ka-
patlarak sicak yerde bekletilir. Ay-
nea kapta tereyag, pudra seker ve
safran suyu karistinlir ve fizerine
biraz un cklenir, Bu sekilde hazirla-
nan i¢ malzeme cabuk dagilabilen
biraz kati maddeden olusmals,

Hamur Kabartiktan sonra to-
paklastirlarak fizerine tereyagi sii-

riilerek el ile biikiilir ve yomsatlir,

Hazirlanmis hamur, topaklanarak
pide haline getirilir, Bir siire hekle-
tilerek Gzerine yumurta sarisi ve
hashas serpilir. Sonunda sicak firin-
da 20-25 dakika pisirilir.

Malzemeler:

@600 gr. bugday unu, 150 gr.
pudra seker, 10 gr. maya, 200
ml. siit, 2 adet yumurta, 160 gr.
tereyady, 0,5 gr. safran ve tadi-
na uygun tuz,

Pisi
Yiiksek Kaliteli bugday ununa

su, tuz flave olunarak orta Katihkia
hamur yodrulor. Bu hamurdan 60-

70 gramlik topaklar yapihr. Sonra

0.5-0.6mm. kalmbfmda yufka ha-
arlanir. Yufkanm bir yiiziine yag
stirtlerck tizerine diger hir yufka
konur. Bu yufkamn da iizeri yagla-
mir, ayni sekilde 5-6 yufka acilir,
Uzerine yag siiriildilkten sonra bir
taraftan baslayarak 4-5 cm. eninde
weunes kesilir. Her yufkadan yakla-
$ik 8-10 em wzuniukta Kesilir. Kat
olarak vayilmiy bu hamur weunla-
masini orta Kismi bos Kalmakla el
ile biikiilerek diriimlenir. Sonra da
or dan sikilir, yastil ak 8-10
em capinda, 15, 2 em. kahnhifda
olan yuvarlak pide haline getirilir,
Tavada Kaynar yagin icine salina-
rak her iki yizii Kizartibr.,

Sofraya fizerine sumak ve pud-
ri seker dikilerek servis yapihir.

Malzemeler:

@800 gr. bufday unu, 150 gr. eri-
tilmis fereyag. 50 gr. podra se-
ker, 30 gr. dovilmils sumak ve
tadina uygun tuz.

AZERBAIJAN COOKERY

KoHY0 hAJIBACHL

Jarel TaBw RIBAMPWE Yerynn
TOPHHAH RN BYIIA YHY TOKYp-
sop. Caps! POHK ATbINYA{A 9D 10-
pypypaap. Conpa TaBAHEL 01 Ko-
HAPA HAKND TORPYAMYI YHYH {30piH
Ty1 ohMasn anaRd CIAPAK OHY jar B
yiuia ﬁup-mur.ma FIap  FApLIbL-
PHIPAP.

Bahwas (nowal) oasamsiria ony
WIKAPUI ABA3 ETMAK  0aap. Bysyn
YHYH WRKAPI HCTH CYIa apinG, of
YIIPHELD raThl WApGaT hasspaajeip-
nap. hassip hanani Xepra wines-
napa uaknbd, hamapaajeid, yayny uaj
FAIIBIFL] TR HAXBHLIAJRO D3N
FO3 ABCH CHHpIAP.

Dpaar:

® 500 © o'aa Hon Gyraa yuy, 200 ¢
apirsum jar, 200 ¢ Gahyaz g ja
makap, S ¢ ros aanacm.

XAIBA NO-FAHKUHCKH | HALVA IN GANJA STYLE

Harpenan macao o CROBOPOIE, 10-
HEMHOTY  NOACKINAIOT  nipocenmiyio
TLLICHIHYI MYKY # 0LAApIBaI0T o6
0 NOHETERRE, aTem, CHAE cRonopa-
AV COTHR, IPIFMELHIT K MYKe TyTo-
BRI GeRMEs (HaTOKY) 1 nepevenni:
10T 10 OAYMERHA OTHOPOXHOI CMEct,
[pw oteyrerenm Gewsesn (aomaba)
BT MOKHD JAMEHITL [YCTBIM caxap-
HBIM [HEPGETOM, CRAPENHBIM 13 pacT-
HOpA caxapuoro necka. Cotosyio xan-
IT_V pat'iml:[umlm B METKHE Tupl‘.’lﬁil.
Fﬂ]p}!ﬂlll!lﬂim’l. HAHOCAT Yiope 4
HOI OAKOT 1 NPHCBITAIOT TOA4eH0i
MAKOTRH) TPEILEOTD O,

Tpoyems:

® 500 ¢ nueRHuAOE MYRI OTAIY-
noro. copra, 2N ¢ Tomenono
sacas, 200 v Germesa wan caxap-
Horo wephera, 30 1 wsKoTn
TPELKOTD OPExa.

Heal the butter in grindle, grad-
tally pour wheat flour on. Fry until
turning yellow. Take the grindle from
fire_and add mulberry SYrup, mix
until the melted butter mixes with
wheat flour. In case of syrop deficien-
¥, one can replace it by sugar pow-
der. For this purpose, mell sugar
powder in hot water and make thick
sharbal, Serve ready halva on small
plates, make the surface even and
decorale with @ tea- spoon. Sprinkle
the surface with minced walnut ker-
nels,

® 500 gr best grade wheat flour,
200 gr melted botter, 200 fr
syrup or sugar powder, 30 gr
walnut kernels

GENCE HELVASI

Yad, tavada Kizarirken fzerine
hafif hafif bugday unu dokilir. Un,
sararimeaya kadar tavada kavrulur.
Sonra ates izerinden alinarak yere
Konur ve kavrulmus unun dzerine
bekmez (dut bekmez) ilave edilir.
Bekmez una tam kargincava kadar
Karstirilir, Eder bekmez hulunmaz-
sd onun yerine seker kulla .
Bunun icin seker sicak suda eritilir
ve ates izerinde Katlastirilarak ser-
bet haline getirilir.

Hazir helva Kigiik tabaklara
koyularak fizeri vassilamir. Sonra
izeri kasikla nakislamr ve divil-
miis ceviz ici dil 15

Malzemeler:
® 50 gr. kaliteli bugday unu, 200
gr. critilmis tereyag, 200 gr.
167 veva seker, 50 gr. ceviz

&




QIBUJJONIOP |
4/ WPAHOCTH
2 SPICES OF AZERBAIJANIAN
' . CUISINE,
BAHARATLAR




H MILLTH

I,
COBRY D CTMUQTR).
TEAORIAPRIH, XYPVULTAPHIH,

1pHI]]

INTVIAPS  cavtajacan.
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JCHHBE © NCMOTLI0EHNCT  APONET
HBIX 11 BREVCHBIX, ITpiIllfH.blK Ha B
NPRAOCTEN, CYHIECTREHAD YTVt
e wono kasecrey, Hoarosy sam va-
P03 NCHOKOH BEKOE He MPEICTARIAET
CBOCTT KYXHH 11 HCTR O3 npanocted. B
STOM OAHH H3 “CeRPETOn’ ANMETHTHIT
BENVCA HANINY. [CI0BOB, TPHNPAR, Cia-
ADCTE, MEpOeTon I APYTHE H31emii,
Higectho, uro MPAHOCTH HE Tk

| KO NpIEIAI0T 0COGBLI BRYC TOTORKE, HO

0 JETANT CHELR lI]]]‘)('IlitIFI BILT,
ETHT 11 COAETCTEVIOT
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BILIO, MIOTALTHEINTCR |
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| ® (e of the characteristic fea-
tures of the Azerbaijanian cuising is a
detailed use of varions sorts of spices
and aromatic or fragrant additions.
Quality of dishes is higher if they are
made of attractive, colourful, fra-
grant, aromatic and tasteful spices.
Therefore, Azerbaijun people, since
ancient fimes, cannof imagine natonal
cuisine or dishes without any spice.
The secret related to the taste, smell
aroma of the national dishes,
including  pilaffs, confectionary,
sweets, sharbafs, seasonings, lies in
Spices. ¥
It is known that spig@SEsAke
dishes not only mtcful, f

a

ice and

‘e obtained
To prepare
lar  mastery,
experiunce’,

nnd t\j.!. rience,
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.:.nr] \Imulf.i
characteristic featur
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importance for human organism, A
proverh says: “A dish with no spice is
tasteless and useless”. Here the word
“useless” means unfitness of dish for
use, or uneatahle dish. The spices,

a rule, are dried and kept. To i.u
spices for a lon,

reserve them in

or pots under

Iy glazed

plees are also used to make
iducts, sw and to keep
af I;u.-

of o cog
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i 1

yinlerinden biri, tiirlii baharat ve
kokulu Katkilardan yerli yerinde
kullamimasidir, Mis kokusu, leziz
tadi, gozoksayan rengi, baharatlarla
hazirlanan yemeklerin keyfiyeti de

Kimiz, eskiden beri yemeklerini ba-
haratsiz_hazivlamazlar, Eski pilay-
Larmin, huruslannm sekerleme pas-
tacthk memulatiarinin, serbetleri-
nin vs. tatl ve leziz olmasimn bir
sirrn dachununta ilgiligi

Bellidir ki, bahgl
yalmiz fat ve Kok {08

« -
k. hiiviik
iskanhk gerckii-

larin kullau_l}.
tecriibe, bilgiEe

(LR PTIST™ 12, hu abskanhik ve tec

=en evvel

san organ
minleri ve ¥

T irlan
wza ediliyor.
rica muhafaza

aplardQILTE
fel kutulardi
hir haharam's
etmek tavsiye edi
Baharatly arg
lexini muhafaz

vivecek miadd
. konservele

iPetimi v, genis
oilir, Baham;la

i zellikle degerlidir, Stbasi ge

ll alanda Seki mutfaf asetlarin

ASEPBAMIDKAHCKAS KYIIHHAPHS

® Azerbayean mutfaginn fzel

cok ivi olur, Bundan dolavi da hal-

39’ ®@OPAH

Jopud) B9 KN HOXIUIHK G-
giup. Boronn Ulopmm Acija s
Lmmaneranasp,  Gakami 30'ha-
pan Adweponyn Bivikah  Kommmis
feqapinp. APaisIT IONHINHIH oTpa-
dIHAA jepIaIAHE (KPR, BALIbL-
ya oaapar Henamijana 8 pancaa
fummp, “Ia'opan” apabua “capui”
AEMAKINP.

3 Atmpdumu TapEnGHa 1 %-a
raiap edimp jarsl, MUKPOKPOTCHEH Al
Janan ausrabap MyKOINT, MIpMBILI
B HApBIHYEL 00ja MALIAApH Bap-
Apip. A3 Mirapaa w2 doapan Ma' 19HH
carTaMAILLIpLIp B by npocecn-
wi jaxmmuaneipsp. Hapr jesok-
JIRPHHID 39 HIPARIAH Kenu HeTn-
age exwmp, [okwmn nea acacon
IUINRIAPA XYCYCH POHK B OTHP BEPMOK
FUYH HUCTUHD, havEIHIE -
jaTnapa 8p WAPHATIAPA TATHLILIP.

Amnaznap 30'apans a3 Muriap
£y BD ji CYATS FApMIILIPMArs, jai-
HBI3 OYHIAH CONPE "X0paja TaRMajh
socrahar Kepypaop.

3HPD

Harnpunuarnciop  daciuracin-
3K 013K GHPILLIIE B2 ja NEIICUTHE
THTRAMIH  TOXYMAYT  MEjRIOPHAND.

_Asapfajuania 3 nos jabansi 3upa je-

THIT. 2 AOBYHIAH KY.THHAPRjATd 59
Jejuami woheyaiapsm conajecuina, |
HOBYHIDH To0abaTIa um[c}za_n 0y-
wyp. Mejsagopinas 3-7 % edimp jarm
(TAPKNOHHD JHMOHEH BY Kapuoi ga-
xwamp), 18-20 % famra jaraap, 3y-
LT, TATPARIL MALINI0D, WAKID
B3 ¢, Bapuwip. 3npa hosw anapatsi-
HBTH QoL TITATHAI JaXIbLIANEBIPEID
& murahsl aprupep. Btk rypy-
i aojypaap. Toxymy Gosa watsip,
janmape  capnivTeiabp,  Kockuu
ATHPAN roxyey, a4simahap xom Bl
sapapip. Jdojyamym B aejyasosinm
hana wmaaep, MyxTaang xomup

- ma'Myaateing, habera Tamamp o-

PORTIPHILS  A0jy MM 3HpAIOH
HCTHDATD 0IVHYD.

YHPS (XBIPIA3HPO)

Tammy Mucnpaa, Posana sa Iy-
HAHBICTAHAA JAEM{JAT BD TapMan Ki-
M MUEhyp (M GHPILIHE 07 G-
sncinp. Pecoyiomkassizaa  Afie-
POH KAHLIIPHIID 1) fia'3n pajowiap-
AR JETHILIHPHARD. an:maupa'u
mhlpjam (2-3 %), Damra ji (4-

23 ), aymap (18 %) mokap (3-5
%), dypdiypos, rohsa Typliycy. xio-
POKEH TYPIIVCY B2 JHKAD MALTHTOP
napeip. Xnipiasups an GHTRICH
KIMH KONMIHIH ﬂ BICKIFLL a.u.rp.

=
=

T ———————————

HIADPAH

D10 nemiOe 0 RpacHEGe Mporo-
AETHEE pacTenne, Poauna wadpana -
Bocrowman Asna i M, 1 atipan
BRIDAUNIBACTCH B CTPUBAN, pacnoo-
BIX BOKPYT Cpeamsesmorn mops,
LIaBHbM - obpazoy B Henammn g
Dpar, | 1 PACTeT Ha
Abwepone, B nocerke b ii!p-
LIHAHCKA “Guorpadma’ m Tﬁ
HACHITLIBAET MHOTO BEKOR, ar-
pan” (“sedepan”) no-apatckn o3n
GACT HETTHIN",

B cocraee aroil
#uTed jo 1% sgmproro
KOBATBUL TIHKOINT, HA3BIBACMBIN
MHEPORPOITAOM, KPACHBIE I OPdH#He-
BBIE Kpacaumie pewectea. B nedois-
LIHX A03aX ]Ullq)pljll DIT0OPORTHET HE-
A0KE W YIyMIIaeT I!Ilﬂll‘ﬂ'xl[]l.'lﬂ[l?. B
B Ii.l‘[llllli o] | Il|IHJ|IJC'Il HIHpO-
Ko nenoassyercs, B Azephaiinsane me
I OCHOBHOM OH TNPIMEHRETCH TIPRE 113~

BTYPBL COep-
€112, TO]b-

dpan oL B covers
MATEIM KOIHECTROM BOTEL TN MOT0RD.

TMHUH

Peun mier o ceMeHax 0aHoeTHe-
IO SN ABYXAETHEDD [RiC A U3 ce-
MelicTBa J0HTHAIbIN. B LA
HE BBIIPERAIOT TP BIIA ANKOPICTY-
mero Tsupa. H3 wox qea e nc-
TONBIYHITES. B EYHIHADHI A TLesoi
NPOMBIULTERHOCTIL, & TPETIH B - B
METHLHHE, “ CEMEHAX TMHHA CO,
Anren 3-7% stuproro Macia (& coc-
TAB €r0 BXOAAT (NFHE 1T KEIPE(LI].
18-20% apymix sacen, GEIKOR, CM0-
JIMCTHIN BEHIECTH, CAXADE 0 APYTHY
NEMERTOR. TMHH ¥AYMWAET TCATETE
HOCTH [II!l[EEB.tpilT RHOTO Annapars,
CTHMYTHPYET ArneTir.

Pactenns JacyHBAIOT It 0HM0IE-
uiparor, CeMena TMHHI CepoBaThie,
FETTIIHOM 00 DORAM. ¥ HIEX TEPIRHH,
npusTabi wkye. Henodpaywrea u g
MUOTOM, B B HaTypasbHOM miie. B
pa},‘l](‘llllﬂ:\' \l\"JHbN H'l'i THEX, A Tdh-
e npH BhITIEYKE ’J\ B ICMTHHBIX

neqgax (TreHs ll!pﬁl\ ) ceMeHa TMHBED |

HCMILIYHOTCE B TETRHOM BHIE

KYMHH

W10 0IHOACTHEE TRABARNCTOR
CTCHIIE, CHIC e HIBECTHOCTE B
pentier Ermmre, anmirmov Pive 1
Ipetinn KoK npanocts 0o UeachHor
cpeacrso, B Asephaiiisa
REIPAUIMBACTCR HA \nmepum» nH
Topeix HaBix JoRax. B Kyie 0
AHTER HPAPHOE MACID !A‘(; Ap)
wiaena (4-23%), Geakn (18% p
(3-5% ) rakme qypdypet, mq;cmm-
Bad KACI0TA, XAOPOTERIES KHCIOT 1
wibie BeniecTra. Kysim npeynpe
JET BCTIVEMBANHG, VIYHUer 1o

hoas npoceciin

Xupnnmpalmn KYP, ymnar,
KyMpalIAHIMPEINGL, X0l TP Bap-
Aup. TofyaMyin xuprasnpatan Juuj-
JaT Rit et 0ayHyp. Knma»
P oy s MejEan

: iy NI N
: P AYj) SopaKpID, 3
- !:"- Tt IR

LIPS BYPYIP-

" Bro pactemie ¢ MaTkny, foapi-
TLHM, TIHATHBIA APOMATOM Moo

HENOILIYETCH KR NPRHOCTE,
&i HMTHBIE fumun U cHEdn € M0HE-
foan 3

| fron™

SAFFRON

Saffron is o heatiful perennial |
plant. Eastern Asia and India are con- |
sidered to be its native land. Saffron
is also cultivated in Azerbaijan, 1f

took root also in the Mediterranean | lerinden Ispanya’da ve
region, mainly in Spain and France. | vetisir. Safran Ispanya’

It was delivered to Spain by Arabs in
the 10 th century. The nam
comes Irom Arabie
which means “yellow”,

Volatile oil in: saffron is about
6%. Saffron contains also picrokrocin
- & substance of bitter taste, glucnse,
dye-stuff of red and orange colour,
Saffron lones up the functioning of |
stomach and improves digestion. It is
widely used in Oriental cookery, In
the Azerbaijanian cuisine saffron is
used mainly in pilaffs a5 aromatic and
dye-stull as in pastries and sharbats.
Cooks recommend first
saffron in a warm water or milk. then
to use it when cooking.

saf-
*za-fran™

to dissolve

CARAWAY

Caraway - seed fruit of annual or
hiennal plant of the umbeltate family.
There are 3 wild species growing in
Azerhaijan. 2 sorts of them are used
in cookery and food industry, the 3rd
sort s used in medicine. The fruit
contains 3-7% of ml.mIL oil, the
composition of which consists of
kyton, karvol, 18-20% fat oil. albu-
resingus stafl, sugar, ete. Fruit
increases the functions of digestion
reflexively and excite the appetite.
The plant is dried and thrashed. The
colour of seeds is brownish, edges are,
vellowish, Il is strong
the taste is burning, hitter
Used in pounded form and as fruit. In
the lalter case caraway is used in
cookery of various flour dishes and in
tendyr choreks.

7

ANISE

Anise Is an - annual grass knov

as @ spice and medicine in ancient |

Egypt, Rome and Cre In our |
Republic the it is cultivated in
Apsheron: peninsula and i some

other regions of the Rn.pul:hc I'he
fruit contains 3

other oil, 18¢
furfurol, chlorogenic and coffe 2
anil other subsfances. Anise is used as

zﬂq

a herb against flatulence, it abso |
improves digestion. :
Anise has an intensive light

refreshing spicy aroma. In cookery
anise 15 added to sweet rice meals,
especially to pilalTs,

ie, | mur

SAFRAN

Layif ve giizel vznn dmiirli bit-
Kidir. Vatam Dofu Asya ve Hindis-
tan’dir. Safran Azerbavean’
sir, Bunun disinda ditnya niemleket-

¢ca “san” demektir.
afranin terkibinde 1% ete

| #1, pikrorosin adlanan acims: mad-

de, glikoz, krotein, Kirmiua ve turun-
maddeleri vardir. Az mik-

ve sindirim prossesini ivilestirir.
nis higim-
aise

| fu yemeklerinde safran

: de kullamlir. Azerbaycan’

| sen pilavlara dzel renk ka
oirel koku vermek ar
nihir, keza tathlara ve serbetlere ka-
tilir, Ascilar safrant az mikinrda su

| we siit ile karisinhr, yalmz bundan

| somra pilava dikalir.

ivle kulla-

ZIRE (Cirekotu)

Semsive cicekligillerden olan
bir villik veva iki vilhk bitkinin to-
1~u|||IuL meyvalardir,  Azerbay-
can’da 3 tiir vabani zire verisir. 2 to-
riinden ascilikta ve besin endistri
sinde, bir tiriinden t |I|>I|uh kit
nilir. Meyvalarinda % 3 eter vag
| {terkibinde kiton vs karbon vardir)
| %618-200 yadlar, katranh maddeler,
| seker vb. vardir, Zire sindirim or-
ganlarmin calismasing ivilestiriyor
ve istaln artiriyor, Bitkivi kurutup
divviirliie. Tohumu grimsi, vanlari
sarimtrakur. Kovu Kokusu,
| hos tad: vardir. Dovilming ve diviil-

memis halde kullambr. Torli ha-
mamulatinda, keza Arin ek-
meklerinde diviilmemis zire kulla
mlir.

ACIMS]

KUCUK ZIRE (KIMYON)

Eski Misir’da, Roma’da ve Yu-
nanistan’dg baharat ve ila¢ gibi iin
anmus biryilik ot l:i[l—.i\iciir. Ll-
i kemizde Apseron kiylerinde ve ban
ilgelerde dretilir.

Riigiik sireden eter
diger  yaglar (%4-23), zu
(%al8), seker -5}, furfurol. kah-

ve asidi, klorogen asiti ve baska

maddeler vardir. Kiiciik zire ilag

bitkisi gibi hastalklarn tedavisinde

kullamilir, hazim prosesini ivilesti-
| rir.

hi

K zirenin bol, vumsak, mis
aibi, hos kokusu vardir. Ezilmis kii-
ciik Zireden baharat gibi faydalani-
hr. Asgilikta sithi ve meyvah yve-
sekerli piring vemeklerine,
rlii pilaviara kiigiik zire

| duhulnr
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KAPIAMOH

hie HETPEIE 110
Th e EHOM TROIHYECKONT pc-
YeRHA i3 comeicrmn uvbuprni, -
1l MPEICTARINT CODOI KOPOBOYKY ©
cesiernn, Kapuason uhipamsaercy
0 Huam, 1 ie, Bocroumnii
Lhpuke 1 TPONIMECRIN JOMAY Ame-
K.

B cocrune erv coxepanmen -85
smpinay. sucen, Henoibavercn s wa-
TYPLTRHOM 1 [IIMETRHEHHOM I
Bryc o sanax - opuammkil 0 rycrod.
Rupason  oqmaer  seny; i
com, crimyaipyer anmerir, Moaorsil
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Manan  wituesuanoi  opyns
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CARDAMONM

Curdamom is a tropical bush,

of the ginger family, Fruit consist of 4
seed-cont and  see ‘ardamom. s
cultivated in Indin, Sri Lanks, East
Africa and in tropical areas of
America. It contains 28 % volatile
oll. Cardamom §s used both in
unpounded and pounded form, The
tuste and smell of cardumom are slicy,
aromatic and piquant.

Cardamom regulates formation
of gostric juice and excites the

appetite. 1t tones op the functionary |

of stemach. Pounded cardamom s
used @y aromatic stull in Sheky pas-
tries, jams and sherbets. The fruit of
cardamom s oval, Cardamom is
affered for sale in the form of seeds or
split fruit.

GINGER

Ginger is a dried peeled rhizome

| of tropical perenninl plant. It grows

PILioN mcle, o TRERE B S0E 0o- |

F"rlllk.‘
I'BOSINKA
Hn sacyiseiibe | UBEToNo MK
BETHOSEICHOND PR 408 CeMeiicTRa
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secris i ow Kivae, o 0 Hivown oo
0 30 st spit [sodvmee |
eTnrnes wiicotid 1020 werpos, e
TET ANLAIN W | Unerosme Gy
TUINTHEN BMUCTE © HORKAMN CpWIRD-
WTCH B Kanys aeeteunn. B cocrase
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T I T TEpORIM ERNCOM.
Henomsyeres npw insroromsensn
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in South Asia, Indin, China, Japan
and in other countries, In Europe it is
hes beer known for about 2000 years.

Ginger played 4 very fmportant
role in medieval trade, Volatile oil (1-
Mel and cingerol pive u peculiar
swroma and taste to pinger. 11 also con-
tains sugar, starch and resin acid,
Piquant spicy taste of ginger heeps
digestion and stimulates the forma-
tion of gustric acid. Ginger has a VEry
spicy aroma and burning spicy taste.

Ginger s added 10 oriental pas-
tries, as well as hoiled chickens, roust-
el meat and vegetables. Ginger is alyo
used in tea, It is on sale in clean,
unclean and pounded forms.

CLOVE

Clove is u dried fower bud of
evergreen tree of the myrile family.
Clove tree is considered to be' the
most ancient and [amous splee. 1ty
origin comes from India. 11 was popu-
lar In_China-and befure
120 metres. It bloom
Flawer beeds are gathered from the
trev. Content of volatibe oil In clove is
16-20%. The main components are
engenol,  cariophilen, turpentine,
tanin, olienal acid, mocus and atlipose
matter. Clove has o strong peculiar
aroma und spicy plguant taste, Clove
is used a8 aromatic sl in eastern
swrets, in some jams ond in fea,

The eolour is brawn in different
tints. 1t is an sale in the furm of whole
buds and in sphit form us well.

pen fruit of evergreen plant |

oy 10-20 metreye ulasivor, Yilda iki

o | &

g

HIL
‘ (Eletaria eardamohum)

Tropik bit Zencefilgiller-
den olan daima yesil bitkinin kuru-
tulmuy  olgunlagmamis meyvalar-
dir. Meyvalar Kilaftan ve tohumlar-
dan mirekkeptir, Hil Hindistan’da,
| Sri-Lanka'da, Dogu Afrika’da ve
‘ Amerika’min tropik Mlerinde  vetis-

tirilir. Terkibinde %3 ten %8"e ka-

dar eterfi vag, %010 lastik ve ami-

don vardir. Hil diviilmiis ve diviil-

memis halde kullamibir. Tady ve ko-
‘ kusu hos starh ve koyudur, Hil mide

siresini tanzimler, istaly artirr,
Arerhaycan tathsin, cayt , regelle-
rini, echetlerin, kokulu' etmek icin
dosiilmiyhilden faydalanilir. Mey-
valar yumurts bicimindedir, Ce-
kirdek veya kigiiltilmiis (ceilmis)
bigimde satibr,

ZENCEFIL

Uzun dmirlil Witkinin Kurutul-
mus ve temidlenmis  kik  halinde-
r. Vatam Giiney Asya, Hindistan,
Cin, Japonya ve diger ilkelerdir,
Avrupa’da bilinmek tarihi 2000 vil
kadardir. Zencefil ortacad ticare-
tinde dnemli ver almistir, Zencefile
zel kokuyu eterli yaglan (%1-3)
tady Ise singeral verivor, Onun ter-
kibinde keza seker, ter-pentir, kat-
ran asiti ve nigasta vardir. Zence-
filin koyu babarst tadi  sinirme
prosesini iyilestirir, mide siresinin
ayrilmasimi higlandirir. O, kovu ve
hos kokuyu lezzetl tata sahiptir.

Zencefil Dogu tathsing, tavuk
etine, kizartilmuy et ve sehzeve leziz
hir tam veriyor. C ay gibi de demle-
nip igilivor. Temizlenmis, temizlen-
memis ve doviilmiiy bicimde satilir,

MIHE
(KURU KARANFIL)

Mersingillerden olan ve yap-
raklar vaa kis afacm korutulmus
cleek tomurcuklandir. En eski ve
in  kuzanmis baharattardandir,
Yurdu Endonezya’dir. Cin'de ve
Hindistan’da Milattan cok cok dnce
| in kazanmigtir, Mihek agacmmn bo-

Cigek tomurcuklan

dine fiegiin gilgli ko-
Ku ve bevenilir koyu tata sahiptir.
Mihekten Dogu tathlaring ve ba-
roregelier) durls etmek (ivi kokulu
yapmak) icin kullamlir. Mibek
dembenen ¢ava da katlir, Mihek
agk veyn koyw targin renginde
olur. Tomurcuklar bigiminde veya
kiigiiltilmiy halde satilir.

A3BPBAJ’(AH KYIIHHAPHIACH]

JIAPYBIH !

TAOMMURJEILLY s arnv-
wbn fabrsap. e .

Jerumnp.  Hsneparop
Llb-Hyur Kutjunsin Gircvap g
FRONILE JETUCTRIED KOpa, Cpavinli-
Wi haai 2800w amean aapeanion
wernduuta aymyiiyp. Topsnbung
W edup jark B K e
sapkina camijanm atnp sepup, dap- !
unitina LAt § Seaon edmp jara |
f s deac mpRnb hiceocn ap-
E?;whnmm 410 % enkena, |
hafess) Besctaeln, e, et
Apent, Ravithen, Kaprogicion mupanp.
Japrnt CYPYANINNLN COPLI-THprIBih
pantk aswp, Iatuai sonapiopm
PN TREIHBIG 1Ou Hopyavt -
A worirpup, Iapasin woron Bopy-
AU UGFCTHIRY CATRUIMIP, COThiin
Aajyamyim huctan o Gypaxaian Guop,
Mliapriiieis passin adwip-ralimajicg,
Xoun srpn sapuip. Aars ase-rabap.
arnpant & Gip a3 vy p, Mok ky-
AP ACLIET PO -
Jumam, v s Ty ML
sliCYUTAPRTILIN, DT B XOMHD XOpiK-
TOPICEL, bRt e o
wyp dann xepasaap  hosag ol
WU G030 IEEOLIap DM
AR, TOBYPSIAJR 1) F0jVH TR
JPIRAN UWPMUTLE LOULT 4]

KOPHILA

Kopimuw, kax ascrayer iy PYCCED-
T IREEBANNA, 310 KOpa DeTosTeno o
Kopuunienoro Aepena, B ecrecmmeninn
YEIOWEY 310 JIepein HpopacTaer o
Tl p-aanwce, Magsion w Bpavin, Cy.
U U0 CoOfULeNmnG, b Kinre tpennicsi.
VAHEKOTO - Wmepatops Lan Hymy
Kuasma, nocasimes
ROPIUIT ICTHUIL MELIICh ctne 2800 qeq
A0 waimeli apu. Codepaantmiecs o
e aiipioe Macio B apyme Kowio-
e SUpaKTep-
L Tep i B cocrase i
i cosepaimes or 14 a0 N
pspunax saces (oeuomuol) mrpean
EAT TN MACED = KOPIPIING we-
), 4-10% enreninm. o e G
BUARIETIUL, CHMAT, (ETTIRTPEN, Kiv-
hest, Kapnoduiion, Tacyiienicn kop-
T MMEET A TTO-KOPINIEnLIl  TseT,
Kpis b, wurifiascs BT
1) ||I_\l "R,

CTOMBCT [I]JJIII[IH-]II ia-
Q. B e Ky

CAL0CTE

Ko p e
hIN . mia
KV ANHAPHE
Kopuy B QTR THG Ry
e Tipaady @ERT
Perbkin stacH gulni

IR TR #)
UTPCTVECLTH, B M1

KOl Hcio L

B8 T ke ToBETE N

CINNAMON

Cinnamon is o ¢

areen cinnamon Iree
Lanks, India and |
canditions. 11 was |
2500 B.C. o
| plants of enpe

Uharacteristic s

file ol which ex
an aldehyde, 1 consist
4-10%,
eymul, phellandren, kamph

philen, In the Arving
mamon g ¢ yellow

birow of cortex wrap
inside alled double pills
are formed

Cinnomon s on sale asually in o
form of rolls or in pourded state, The
colonr J

smell s mice,

e, slightly
0 culine

il

i prefer i
as b

o) - PilGiEn

FARCIN

Draim vesil olan
kabufudur, Sri-Lanks
¢ Bresil

Empers

i olarak

sivor

ava'nin hitkil

Tl A-5
terkibi targm

ren, kamfen, kariofle
kurutuldagu
g renk abir, hab

vilmius
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KEIIHHIT TOXYMY

Kemmnm Bojy 30-50 e 3 GHpitLis
Firrin. Asapbajenis hav jafansl ha
Girmup, bav 32 pesoprmd jermupupiup. Eh-
THMALY KH, REIHIL TOXYMY (9P TARHXHET)
80TV O12H ABIATIAPRE TH FATHMELD.
Tni jremciap B2 pOMRTRLIAP Keunmmur 10-
XVMYHTAN ATHAAT KILGE CTHpAT) endii-
ap. Conpa o, Asp Damme jey

CEMEHA KHH3bI

Ktz - 0.TH0TETHRR TPABL, 10CTHTAH-
was 3050 ¢u swicorst, B Aseplaiimarie
PACTET B ECTECTRCHARIY YCIORIY, 3 THKEE
ﬁ]hﬂl!llp\ﬂl‘l B ompn.lJIH\ NOIFHCTRAN.
[ORTIH, CEWeHd RHIbI - CAMAR TDEaius
NPRHOCTS, WIBCCTHEA B HCTOPI Medoe-
yecrna, HMil DOABI0BATHCH ClIe AEBHIE
TPERH H [FHMIHE, TORTHEE OFH MOTYILTH

B Acjaja 12 jajsmadnusp.

Reimmng 6y7yH Asphajsai, Ty
Tyia-Xasws, U}nhn Sararana, Kowsa s0na-
TSI B3 AN JepTafild KjapTi 83 a-
Eifjar Rindi jeTHuCHpILIRp. Keumsim Toxyy
WA KU dopuaisip. Typy Ae-
I TOYMY STHPHELD. BTkHCHmm: aji 6t
TaMIM un;r[r.uup Reitin TONPMYHIA edip
Jarsl (0408 &), nesmin, ikl MAUKIHE,
), BWIBACTE B3 CANPS BARIW,

CUHHIN TOXYMYEYH Wjit KACKUH B X0-
M, XHIFE IR HjRA XATh-
AT WK BSXTAGD JDPNT, conpatap
1 1y, RensHii TOXMYyEIAH B9 edip
i Wil ApTE(paR A1nH{jaT i e
TH{AT eV, Asaplajuan Ky Iapijachii-
ropy wenmmn voxyuy Wope wwpnjja-
HpGETIARTA, MHpHH \BPIIE_FI"'I 1 B3
pa sannp. Xycyean Iasn
4. hameacel, roaiaze vl UL
V12T RELHALE TOXYMY 113 hasbip-
i Kl R HILHR. Grmpr
B REIHHIE TOXYMY KETIHRYD A3

1R

PAZJAHA

A pasjina fofy 2 MeTp uaTaR Yonage
T TH iy G, Baramt
Yarryin Anpona, Apanr I9RHIMHIH aTpadid
i Kimns Ag P, haw rnn: pah-
AP, MICHDTLIOP, [YHaitiap, haunap s
pasjui TR 80 TApNan K-
i % TEpETRapanap, Pasjana
Opra Agpionaja 0pra acprapia KaTHpiLnI-
wp, Azapiajuaiia wca Abiepoid, Jonka-
par omatbtraea. Wlaks-3arvan sonackis
&) e pajorIzpan jeTRIIEpRp,
Pasjana TUI‘EI\B; \Wﬁar:lpi’-h T
Gamra farsap {9-12 G |, spaatiagttiaap T
Gl e N ToaGmil FAIeIH arphita-
Phitsd B3 OCKYPHN KOCHIR, (IXVCYATSIY
c LUPMEE Y5yH POl TOXYMHY
KEDH Ja0CRajil Hevs RjH M TRlaT KOpyp
Pajaaiists XMIpIa26pa HjHAN XaTeiia-
BN N B TPy ATPR RPN, Dhamnjar
R ToELIN W0 WYTaTsia, haber wipa-
B B ) mopeliataphuil RECRIND,

HAHD

Ctrfjann sero 7pa Sepan S0XILLIHE
o Gammesanp, ik oy 2 pEaas
VYIS KORTR0N gapwp. Barosm Yim g Ja-
MM Ermm.u.u aesan 1200-600-4;
wpe ain Muop Rty
TLILIT A ranmwmm
wun_mpomu U JaATaphu (L3

25 % ey jarw (7 edpop Jarmamnae 40-60 ‘E
n wesmoypl, hatess s MATTATIPH,
SOUGHTIRD B3 246! MATIAR] EApabip. Men-
00 JeIMHRECH]E TACCACHAD
w1 it jaxmnbCianaspup; Hasa
10D ATHp ‘P, KpapalLisir sepup,

oen jep Tojy ammws

IVPY PRI (RYG, TR, J0era,
900, habera wyxramd ar lanpamt i
[RLTIPRITS HaHR3aH . Ha-
HIEHH Bav 19300 fom 3a r!'py,}' WAL e
anp.

Hat \n-pm{rua E)IHBAPHfACHR B«
GRApRY

[UCTPOCT § Apyr periomax En-
PONEL 1t & AL,

KiFzi BIpANIHESETCA 10 Boewy Asep-
[BaITKAHY, E€ HENOIBIVKIT H KAR 3E1EHb, H
KK MpanocTs, Cesenia KHIBE OKPYTAO
(OPMEL. JACYUIEHHBIE CEMEHA HCTOSANT
APOMAT, A 3AMAY ¥ NOGEra KIHIBL COREP-
ieHHO HOiE,

B comenax coaepaarca IGMPHLIE Mac-
23 (04-0.8%), nexrin, cavap, Kpasuan i
Ap¥THE memecTia, 3anax oCTPRE W APHAT-
Hbiil, HANDMIHACT APOVAT KYMIHE, BRYC B

dHIiIDm nopy = TOHKH, N031HeE - N‘m."r

JEMERD KB 11 SOUPHEIE MACHA, conep-
ARALIHECH B HEH, HCNTBIYIITCR RAK llp)l-
HOCTH, NOBRIEAKLAA anneniT, B pauei
KYANHAPIG CEMEN KIAIH MPUMERSHTCE 8
BOCTOSHBIY CAAT0CTEY, [EPRETAY, CIATRHY
[TH18Y H HEROTOPBIX BHAAX AI08L, B 000~
DBEHHOCTI B HITOTORTEHMA WERIHCKON XAT-
bl KBS, KOHTHTEPCKIN B MYSHBIY
rxteit, K comaneqino, & HOBCEIREAHO 13-
TOTORTHEAEMED THIAX CEMEHR KHIIEL HC-
TOALIVIOTER BOE PERE.

DOEHXETh
O i (eHETh -

HEe KPYTIHA PaCcTeHIE 03 COMENCTRA e

| THPHBIN, GOCTHEAR)IEE ABYXMETPOROI BL1-

comd, Pomisia = Wanaa Espoa, CTpaHs
Cpeamesmosop, Mg Azen. Eme
TPEBHUE EMAMIAHE, PIMIRHE WALTTHM, Hi-
JVERL W KW TR BAICORD LEHIIIL dhew
Kak HpssocTs W meichuoe cpeternd, B
Asepbaitmane. shipamuisaercs wa Afime-
pone, & Jaecapasickod w Iexmmeno-3ara-
TRARCKOi J0UAY,
B cévenix
‘iqlilpﬂ'n! a2

ACET] mePhtutcs-
o), apyite Macaa (9-
v, BRIEH, ldmpﬂld.ll»l’l! Jp,mluwum-
ol Hapoiuis sedmum Ipeinnchisier
THHTE OTBAD 13 CMRH Gentens KK cpeic-
T80 IpOTHE BAel B KHBOTE, KAILIA, fmc-
:uum[nluu
0 3Ty, TPHITHOMY aa
TIOMHHACT wmn.plicrmumﬂ'n :n;mu
TEPCKIN WOIETHAY, § OBOTIHEDS B ILI010-
BRIX CYTIAX,

MATA

MuoroieTiee TPABRHACTOR PACTERHE ¢
JAPAKTEDHLIM OCTpbIM aposaron. Kycrik:
MAITBI HMEET TPEXTDANHLIN CTEDETH
onervio Merenky. Pognna - Kimai i o=
HHE BMCCTE ¢ TeM B IHAMERITL JpeBHE-
THIETCERY CUpROGErEy, OTHOCRITHNC K
1200-600 roay 10 Haused sput, ofeapyae-
HbI PETHRTSL MATHL B Ty K
IVEMOH B MATEL COE mm
5-25% supioro. wacta (40-60% ero
COCTARIAET MEHTOA), A TAKAKE LIEIDUIHE
I H ) K i £

Jﬂ.usc\mmm

Corfander is
Kol i

I\uha Khachmas  region,
Zagatala, Ganja, ete, Its fruit has a
spheric form. Dry fruit is aromatic.
Herb has its peculiar odour.

Coriander  contains ~ 0,4-0.8%
volatile oil, pectin, tannin, sugar, starch,
elc.

Seeds have @ nice heady smell,
resembling anise and' is piquant at the
first impression but then gives spicy
flavour. Fruit and volatile oil are used as
spices exciting the appetite. Dry coar-
jander is used in cooking cast sweets,
sharbats, sweet dishes and in some

pilaffs, Seeds of cori are used espe-
cially in cooking Sheky p , halva:
and other confectionery a ur dish-

s, Unfortunately its use in mnday cuj-
sine reduces gradually,
FENNEL <

 Ordinary fennel s a perennial lar
plam, of-umbelliferons family,
reachies 2 meters.

Western mmmlsmm
Minor - Asian coun e

ans, Rom

Fennel has a fine smell and. lmks
like anise. It is applied to vegetable, fruit
snnps and confectionary.

B% ptain tom|

Kiani boyu 30-50 cm, olan biryilik
bitkidir. Azerba can’ *da hem yabani yetisir,

Belki de kisnis. tohumu
fan baharatlarin en
ve Romalilar kisnis
L gibi faydalanmiglar,
verlerine  ye As-

Azcrbaycan'da Gzellikle
da Hal;maz, Seki, Zaka-
ve haska l&tr!erde
hara gibi u.tm!lr snis o-
humujkl balimld yuvarlak bigimdedir, Ku-
tohumu kokuludur (etirlidir), bit-
kik'nnin kokusu ise tam farklidir.
Kignis tohumunda eter vagt (%l0.4-0.8)
pektin, seker, nigasta vs, vardir,
nls tohumunun kokusu keskin ve
hosa gidendir, kugik zire kokusunu anm-
satir, tad evvel evvel zarif, sonralar ise kes-
kin olur, Kisnis tohumundan ve eter yagin-
dan fstah arfiran baharat gibi | daflm.lm
Azerbaycanasuiifinda kuru kisnig toh
dodu tathlarinda, serhet
emeklerde e Imn pilaviards kullanilir.
likle Seki helvasl, sekerll
:rﬂnrller Ve '?ha:: nluk i foliumu il¢
azirlantr, Ne yazk ki, gi ]ﬂqﬁ‘!@nw
}r:‘gtleid e Iaqnzbs miumu pelﬁzf
1; =

i ¢ kadar olan
kli hityiik bit-

ney Avrupa, Akdeniz
ir. Taeski. raman-

anin Kiigiikzire kokusanu andi-
¢ zarif itr vardr, Baharat gibi se- -
el

mamulatinda, keza sehze ve meyva cor
balarinda kullanihir.

NANE
Kendine dzgii me
wzun Hmirli ot |

cokdall uc;
e Japonya'ds

villara g

e, sirin (uu;}‘ i
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K9KIIHKOTY

BHpIUIHE B HOXHUIHE Birrkn-
anp. Bomomn wmpr suaajariapianp,
Tagnm jmalmapa B POMILTBIADA
jaximet Ma'aym oamymyp. 3aradaiu-
jana KOKAMKOTY ChIX G, 30ETAPbI
9ol DHTRIND.

"'-'6

APHHHH jamtmpmm KR ja-

;mumnup. Mejragap aajoHAaH
_COMpA ApRInp Ba aMeir hasaza Ky-
HYH AnThiHAa rypyayayp. Cyma
TOPRHGHHID AINIbI MANTANAPH, tﬁnonu-
HOMLAAD, edp jarnapsl, jarisl Majl-
ARIOp, YIBY TYpLIYIAD, mrmtmump
BAPIBID.

Cymar xanr mﬁuﬁammia )
Azapbajunn Mivum avmmapujacr.nmn'
mtanp. sk i, Goafiam
53 Rafad cydipoja qwm:m nemul-

M.

JUPHHY
Azapbajuansin hap jepuni ja-

JHUTMBIL, OBANBITIAN OPTATATABIY (Y-
HWars, HHCOITOH 19 JyXaphUlarier
TYPIAFA []9P MEWATIPHE KOHAPLIH-
113, I9pATAPIA, KOLTYIAAPAA B YbiH-
TWUIBICTAPIA DuTHp. A3opbajuania
Jafiane hanga 3 HoR JHPHEY jerimup.
Koityryn fojy 3,5 merpo uarwip, Hla-

11:\\ BPEIL

‘Iaﬁpeu HMEET  OJIHONCTHION 11
\:mn:o.msum PasnoBmocTs. Pogn-
Ohaak Yoo CTHBLE PEFHORLL D1a Tpasa

0 @a‘mu B anTicmos
Mpe. B Saankazbe uatpen npons-
PACTAET TYCTLIME OTYAR AT,
b B RARANE TponIpacTaET
TOH AYUIHCTOi TpaRLL B goe-
0e macao. (0,1-0,5%),
ABOROWAL,  IHET0uHbE
KIUH, MACITHICTEIE BeUecTRa,
i, YPEOABHER KiCI0Ta N A, Yah-

o pell ENEDCH LI BCNyHBANHIL, 3aTi0-

MACHBIX 11 HABIX ICBEIY IYETOR,

B namei namonisHoi Ky g
} pun nl:nnmmu'ru FACYILICHNEIE JHC-
o n eredm adpei, Cymerniii

5 nmn.uieﬂm {11 Gpﬁunm
o B Asephaiimsane natpen ne-

DT I KK SARAPRY BECTE € Wil

I’bmrm-qua Asepbailiman.
Kymnm CYMAXA, IOCTHTARUIIE REICO-
:aeiin, TPH LII0HOmERHN
nul(p‘b!!ﬂlo‘l‘l:l TPOABAMI NYHIOBBIX
STO THAMETPOM: 5-6 MM, NOKPEITHIS.
HWECTEHM BOPCOM, COTERANINY Ky
JIbIE KOCTOYRH,
B Asepbaitsane 1|umpm.'rymnﬁ
CYMax IDHPOKO PAacupOCTpAHEn na

cinonax Botsmiro 4 Manoro Kas-

KaseRoro xpehra. Arom no coipes-
HHH COTMPAOT 0 CYWAT noa rm.pn-
| THIM HEGOM HA COTHIE.

B cocrage cymaxa u_;,tepmq'

ETOMHBIE COBHREHNA, (LTAB
ShUpPABIE MALT, OPrAHIMECKHE

LHOHATRHOT KA
18, KK Goadamt, i,
T fea atoii npasoii nmmpaau,

BAPBAPHH

Enpﬁapuc paCcHpOCTPEHE
Asephaiisane NOBCEMECTRO, npows-
PACTHET i OMYIIKAX JeCOB, B yU(edh-
A% M DACOATRAX, KYCTAPHIKAX I ¥
KPLMHIICTI:IX OCLINET, OXBATRIBAR PUB-
“I{ill!\]ﬁ :WI“‘ l‘ﬂ.'ﬁlll]l'l’.lrﬂd.‘ " HacTHt-
B0 BLICOKOTOPHBII iosc, Y HAC Tpois-
PECTART TPH BILTA ITOT0 KYCTAPHIRD-
ROTD PATBECHCTOND PRCTERAS, JOCTH-
raomern shicorht 3.5 Merpa. Haerer 8
Ell'l'p&'ll“MJE. TUHOLOH §
HOAGpE
fapbapica cotepRaTc
JAbl, CAXAPUCTBIC BE
mellll‘lﬂ‘ﬁll! KHCA0THI,
HAPONO  MEIIHE 9K
AHCTHER 1 L1008 Gapbaphea
JyeTeq B JESEH cepaedt
THIX 3abojes 11 Doeann neseHi.
H3 Gaphapica HITOTARTMBAIOTCR B~
p{‘ﬁhﬁ, RKOMIOTBI B IPYTHE HANNTEH, I
KyAMHAPHN IKCTPAKT fapbapica He-
NOILIYETCs KAk TpHIpas: K MACHBIM

G0,

aoThl, wirrasEen. Cysax uumi:r} ¢

B coctaBe CEIBX WM* I

THYME

Thyme - annual and perennial |

plant. 15 origin comes from  east
regions. It was well known to ancient
Greeks  and. Romans. Caucasian
thyme s, bushy, without creeping
sprouts,

There are, 21 species of wild
thyme in Azerbaijan. Thyme contains
0.01-0,5% volatile: oil. tymol; bitter
stuff, tanin, adipose matter, resin, etc,

As a herh, it is very effective
against fatulence and diarchoea.
Thyme is widely used in dressing
meat and other food stuff. In our cui-
sine dried leaves and stems are used.
Dried leaves of thyme are classic
spices for all the dishes cooked of the
legumincus plants, Tt is also used in
different kinds of Azerbaijanian fea.

SUMACH

The birthplace of sumach is
eﬁﬂ‘l‘;ﬂiijan. 1 sort of wild sumach
grows in Azerbaijan. The height of
the bushes reaches 2-3 metres. Iis
fruit, 56 mm in diameter in spheric
form, is covered with red ferriferous
hair, and’ form thick clusters. 1t is
widely spread in the mountains of the
Greater and Smaller Cancasus. lis
fruitis gathered when ripen, then
dried in the open the.air. Su
dontains tannin, volatile oil. adipose
malter organic acid and vitamines.
Sumach is used in national
vintasarell as in Azerbaijan cookery.
il ‘Sheky cuisine pyty, bozhash arid
kabab are not served without sumach:

__ BARBERRY

_Barberry is spread all over
Azerbaijan from lowlands to the mid-
dle or upper mountain range. It also
grows in valleys of the rivers, in
shrubs and in pebhly places. There
are 3 wild kinds of barberry growing
in Azerbaijan. The diameter of shrubs
is 3,5 m.

It blooms in April, May and
yields fruit in October, November.
prEIrl.lll contains carotinoids, sugar.
fin matter, organic acid, vita-
ashes, In medicine leaves and
s of harberry are widely used in

‘he form of infusion as an effective

medicine against heart atlacks.

In Sheky, Kuba and other regions
of Azerbaijan stewed fruit, jams aod
soft drinks are made of barberry. In
cookery barberry infusion is used in
preparing meat dishes.

KEKIKOTU

Birpilhk ve uzun Smiicli bitkidir.
Vatani Do alkeleridir. Eski Yunan-
hlara ve Romallara coktan belli idi,
Transkafkasya'da kekikotu sik biten
ve kokii glirimeyven bitkidir.

Azerbayean'da 21 tiirde (gesitte)
vahani Kekikotu bitivor. Terkibinde
cterli yaf (%0.1-0,5) simol, Mafonoid-
ler, aci maddeler, vagly maddeler.
Katran tursusu vs vardir.

Dizanteri ve baska mide hastalik-
larinin ilacidir. Etten ve hagka viveeek
urinlerinden hazirlanan konservlerde
kekikotu kullamlir. Azerbayean aser-
hifnda kekikotunun kurutulmus vap-

raklanindan ve gindelerinden favda-
lanilir. Keklikotu kerusu baklah bit-
kilerden pisirilen biitiin vemekler icin

en ivi haharatir. Azerbavean'da kek-
likotu gay gibi de Kullanilir,

SUMAK

Vatam Azerbayean'dir, Burad:
cesit vabani sumak bitivor. Bag
cede bir kac cesitte sumak yetistirili-
yor: Sumak fundasimn uzuniagn 2-3
metreye ulasir.

Kuturu (gaps) 5-6 mm olan mey-
valari topak cekirdeklerdir, kirmin
sert tiyetklerle kapahdir. Meyvalar
sumak agacimin istinde toplu halda
yetisir, Azerbaycan'da sumak Biiyiik
ve Kicik Kafkasya silsilerinin ya-
maclarmda geniy yvayilmighr, Meyva-
lar olgunlastikian sonra canlamr ve
acik havada gunesin altinda Kurutu-
lur. Sumafin terkibinde fMafonvitler,
eter vadlar, yail maddeler organik
asitler, vitaminler vardir,

Sumak halk tababetinde ve Azer-
haycan milli ascilifinda kullaphr. Se-
kilde piti, bozhas ve kebap sofraya
sumaksiz verilmez.

ZIRING (AMBERBARIS)

Azerbaycan'in her yerinde yavil-
mis ovaliktan preadag ve kismen de
yitksek dag eteRlerindeki ormanlarin
Kerarmday daf bofazlarmda (dereler-
de). calintarda ve cakilly kumlarda bi-
ter.

Azerbaycan’da yabani halde ii¢

sum .l\l.:ru:d.l firin verir, Ol unl.nrnl}
zirincin terkibinde Korotinoitler, st
ker, pektin maddeleri organik asitler,
vitaminler vegiil vardir. Halk tababe-
tinde ziring agacinin yaprak ve mey-
valarinin cevherinden viirek hastahik-
Jarinin tedayisinde faydalamilir. Seki
ve Guba bilgelerinde zirincten kom-
postalar, regeller ve igecekler hazirla-
mir. Asgilikta ziring cevheri et yemek-
lerinde kullanihr.
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CYAIPhIA B AIBA{jATIPIH OTHYCY B
SORHCHHI MY [jAILTAULTHPMOR BAYND-
anp. aBaTTs, hop HHp MITOINE, Xy-
CYTILIR 311D MATOAXHILTD KHSHE Tapa-
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haussHn KOCTOPHpIE.
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- Yabunp Xonudozane

 nrohopHmH CaKHIIDPHH) WoOhOPI o1t

I'bICA TOPYYMEJU-LAJL

“ladup Mysodiop orny Xenudosane pecnybankambissin Tansmybi KYTHHAPIAPLIHAAH GHpH-
aup. Yaye Myuror Hocumn PAjOHY HUTHMAH HALID TPeCTHHUH “KymiHapuja” komouHaThIHA Garn-
HEUIBIE e1Hb. O3 conaTnal YPOKI9H CEBOH, JaHUM 03 Y30PHHID HUUIDjaH, KYJIHHADH]a COHOTHHHH
HAWTH]jITIDPHRH, GHPHHYA HOBGVID A30PGajuaH MOTGOXH BO MOHIIAT MOIPHH]JOTHHHH 39HKHH
mﬂlpyﬁacmm, 9H'DHD B BIDIHULTOPHHH AHITIT/ID BjPOHOH Ba apamabipad Y. Xoandozage muwuin
A3opbajuan KyIHHADHJACBIHBIH OH jaxiubl B9 MYKOMMOI OHIHMILUIOPHHIOH, TOATHIATYEI BY TODIIN-
FaTdpLIApbHAanabip. Y. Xonudazage 200-10u apreic s X0pajul haseipranMack! rajiaceinel,
pecentunn hassipiaveii, onyH Xejmn huccocunn mMyxtomid) MOTOYAT OpramiaphiHia uan eTinp-
MHLITHD.

S XonndosaToHnH y3yH MYIOTIH OMAJHHHH HATHYACH ofian “Mumuin MoToaxuH cupiapn’ aca-
PHHH XYCYCH Tejj erMa/iujuk, 1935-4u 1o AsophajuaHsid rojiHM MOIDHH]JOT MOPKO3IOPHHIAH Ca-
jeutan Hloknae anagan onmym Y. Xomndoszane ens WK MITGX BD MOHIIDT MOIDHH]JOTHHIH CHD-
JIOPHHD — AAUTBI-AY3J1Y, OTHPIH jEMAIKIOPH, TOMIH HYKIIAPH haseipiamar rajianapbl B3 Bopamm-
JIOPHHH 19 03 J0FMa awiacHuaoH, [ITokaruH Mamhyp amnas, MHPHH{jaTUBI, Yajubl B AHKID -
HOTKAPIAPBIHIAH KOPY6-KOTYPMYIL, 0jpauMuInp. Asapdajuan Tapuxs. erHorpadujacel, nrrica-
JHjjaTel, XYCYCHIO K9HI TOcoppy(darsl, MOTHAX BY MOMILDT MOJOHH|jOTH WO YHILN CYPITID Mall-
Fyn ommarna M. Xonudosae MoToHH]jOTHMH3HH HOX a3 ojpamiivui dup cahacuuio, Heus aejap-
JI9p, WIK KYJIYHK Bypaniapeisgan oaMymuyp. Tocanydu aejil Ki, XapiHn 0/1K9.19pA9 BAXTALIbIPbI
KedHpIIoH A30p0ajuyan KYHIOPHHID XaIrbIMBI3BIH KYJIHHAPHJACBIHBI HYMAjHIN ETAHPMOK KHMH
MOC’yl OHp HIID HGAUYLUILI eTMOK 40X Baxt SL Xonu(osanajs TaniubipbLibIp. Hraamja 8o .-\.1.\1&}-
Hujaga, Berunka Bo Heseupana, Hopsed 8o [Mopryranujaza — Asapoajuan cydpocn ﬁal}fsmnu aj-
JIOIIOH Heud-Heus MILTOTHH BY XAITBIH HYMAJOHI0I0pH A30phajuaHbiH MATDOX MOTOHH]jOTHHD 03
hejpanisiniapeibbl OHITHPMHLLIIP. Pecny0/iHKa XapHul 0IKo/I9p/I9 A0CTIYT BY MAIOHH d1ara/iap
qOMHjOTHHIH (MHAMKH “A3opbajuan AyHjackr” GEjHANXAr DIATAIOP MIPKOIH) XAPHYH OIKAIDPID
ké’nfpimaﬂ Asopbajuan MOIOHH]jOTH BS HHUICOHITH KYHIOPH HOPHHBICHILID KO3 COHAT ampﬂ,a_h
PH, MHJLTH MYCHIHMH3/10 jAHAILILI upMHjjoTHH Haapa hejdTHHHH Y3BY 9. Xomndazana Bz‘ll:!.i'l"aﬂ‘l.la
Asapﬁajqau MaTHOXH [0 DY OKIOPD ajar auMbILLABID. Anponm}am Gup 40X xa.r[rnap‘m 10 lba[::l“\_
b1 UIoBa, OTHPAN Asopoajuan uajbina rowar oyd. Tacaxydu aejir kit, Amvatinja :bc.fparu_n : ec-
DYOIMKACKIH/A KeUHDHIDH KYHIDP 3aMaHbl onKka nuTHMaujjorHana Xahmmn wio 1L )so.vfm.!mzm‘n'-
m_ ﬁﬁhﬁalmﬁj“ AITHIHAA HYMAJHIN eTIHpIIaH Asapbajuan Merboxu Jlyasnrchagen mohaphuio
OH KyH 91289 CAXTAHBUIMBIIIBID:

- Mcpeupans KeuHpPHIDH HHYDCOHOT
Mbiuisl, hovnn Kymsopie Heseupd
“Maparsysip Ki, Mogonujjot hadira
MajoHIR/IOPH APACKIHA AAIIDHHIDP U
VCTANBIEBIHB] HHHMACOHATAOH famra Ho

hodrocunie Asapbajuan mardoxn Aaha Gajyk .\-'q"p rasam-
ro3eTIDPHHIOH DHPH, “Cypnx-Mo™ rozeTH Deo jasbIpibi:
CHHMH HIITHPARYBICH! 0/1aH A39p0AjHaH HHYICOHITHHIH HY-
o pap. JIakus Toauuy GIeHMAjHH. Axbl, L XaunosaioHnH
apranapipmar oap?”’ Baksl W9 rapialiaimeIil I-Ilcanm
60jYK PecTOPaHbIHIA 5], Xoandosagouun pohbopaHjH w1
AsopbajuaH MOTOAXH CO3YH 9C Mo HACKIHAA OHIAPBI M-

30RO HYMAjHII eTAHPIIOH
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Berunkanbin AnTeepren mohapurnn Bpexapi pajoHyHyH HIMAH KOMILIEKRCHHIOKH PECTOPAHIA
4. Xomngosazouns pohGopmji 1w1a KeuHPHIoH “A30pbajuan KesoCH™ ajlibl sujagorio dummpy-
JOH XOpOKJIOp Ba Go3ommiaH cypo OerumMKaTbLIaphl hejpas eTMuLLup. Mz XepoKiopHMu3
haria oH CHjMOTIH CO3Y KOMILTEKCHH Gamn aupektopy ZKak Oen Bena cojaonn: “CH3NH MIILIH X0-
PaKIap Heud 19 Ke3an haseipranbip. ORIAPBIH XOUI HjH ATAMBI MACT EHD. CH3HH 9aBHjjouMIDD
(paHCHI3 OTPH}jaTYRLIAPBL IID porafoTe KHPa DIIAp". 3HjahoTHH axbIPhIHIA Ul Xoimdazanajo sa
famra HaweuIapa wahap Gaa91H]jo HIADICHHIDH BEIMIIET BEPHIIH.

Aszopbajuan MaTOaxH JlyKcemOypraa coMnmil rapiobLIaHIbL. Bypaaa o maparisl Kepyw Coser-
JlyKeemOypr 4oMHjjoTHRHH DnHacknaa, [IyIIKHH MOpKI3HHID 0/11Y. By 3ujajotne AsopbajuaH Ky-
JmMHApAapbiHbIH hassipagbitIaps! KadabaapsiH, IORIAPBIH, Ky II9POITIOPHHUE DTPH, To'pHH
OYTYH CATOHY OYpYMYIIY.

3ujacerin coHynaa anrsimnap anreiaia Kymaap Y Xommdeszanaje Jlykcemoypr kepon hokk
oayMym ausap Humdach homujje sepunan. hamnjjeorn Jocrmyr “lomujjorHHaH coapH XaHbiM Dn-
mep TarIHM eTaH.

Bagks! w10 rapiauviamvein Capajeso mohopHHID KeMHPHIDH *“JyrociasijaHbIH bIIbI” (ecTH-
BAIBIHBIH HnTHpakysicel Y. Xonugosagonun Capajesonyn dejyk “bearpan’” mehmanxanaceinga
TOIKHI eTAHjH MILTH X0PIKIOPHH HYMAajHINN, Pa’j10p KHTAOBIHAA jA3hUIMBILI XOUI TIaccypariap
Asopbajuan MOTOOXHHIH AyHja mehpoTHHn 6Hp aaha TOCAHT eTMHILTHD.

1987-un winH Hojadp ajeinaa Mopryramnjana KedHPIWIDOH A39pdajyuaH KYHIDPHHID MHJLIH MoT-
ooxuvus Jlnccabonyn Kanmdpu, Bpare, Buano dykamrento, Anvana, Majiepa aiachiHbiH MOPKasH
@yuman woehepunia Gejyk mwehpat rasanner. ONKoHHH BejHAIXANT MAIOHH JATAIOD MOMH]OTH-
HHH Dam anpexTopy 4onad Posze Mapnja Cuiga Azapbajuan MoTGOXHHD JYKCOK IHjMOT BEPIPIK De-
19 AeMHIIHP: “A30pbajuad XopoKI9pH OH3D ed XOUI KoIMHLLIH KH, 0H3 A3opoajuana Bo Bakbl
wphapuHs KoamMeaHjuK Ku, 6up naha cuznH XopoKIepIaH Jaxa GHIPK .

Bynaan damra 6up ceipa enkaiapie 1o Y. Xeandosanonun DHIIHPINH T2/UThI XOPIKJIOP Ba au-
apirel hanan cydpa Gy xanriapein gox xouyHa KaJIMHIIAHP.

Mahs By cahonokn ejyk xuamMotIapHHa Kepo 0, 1981-un uige “Xanraap gocrayry”, 1986-ubi
1113 “Teipmbizbi OMaK Bajparer™ opaeniapH, Heud-Hedd Meaal 1o thoxpu dopmaniapia mykadar-
MAHABIPLLUTMBILIABIP. “THuAPaT o naubick’™ anbima Jajur Kepyamym 1. Xonudgozana IYHjaAHBIH Y0X
u:marim.m K3MHIL, MyXTO/TH(] KYIHHADHja MOKTOOIDPH, MHLTH MATOAXIOPIA TAHBIL onmymayp. O,
.h\'filpu:l‘l'-!an KYIHHADH]A MAIOHU]JOTHHHH 9H jaXiibl 9H'DHO Ba TOHPYOOCHHH YMYMHIIUIIHPMOK,
Jajmar, HHEHIIAg) eTIHPMaK, HYTHMAH HALIDHHH COBH]jOCHHN JOBPYH TAIO0AOPH COBH]jOCHHD raj-
.'llalp.\uir hesacuis muwmjup, vaneiuep. Kony KYJTHHAPHja MYTOXDCCHCIDPH jeTHIIIHPMOK, 30HKHH
TAMPYDICHHH YaBaHIAPA 0JPITMOK OHYH (hoanHjjoTHHID XyCyCH Jjep Tyryp. Bynyn notnuacHanp Kn,
KOHYWIIPHH KYTHHAP MYTOXOCCHC KHMH JETHIIMOCHHD 0aH XAIMOTISPHHD Kpo 1979-uy nige
_.\Incuml:la Yaymurragar hovkapaap Hrrudaraaps: Hlypacbinbi o YHIKKH MK-upin “On
Jaxmst havu Topdujoun’ AHIDAHBI w1 TOATA] e HIMHIIITAP.

Hanaer jemor, ]lz‘l.fl:?_'l cypa, DIPOKITIN YOPOK HHCAHBIH M2 HIBH BAPABIFL] HIID QJAriH OJIy-
'?’I_!_f'. TARIBITE] CEBINJHHN HO39Pa anapar, 1. Xonndwsano Gup Tpyn a3opbajuanin 3ossapia Cay-
Aujjo OpatHcTaHbiHbH Mokka, Moanua wohapiopuns houu sujaparnso KeTMHUILIHD BY DeTaIHK-

19, DH3UM €11 OF1Y, MOHIIOT MOIOHH[JOTHHHH YCTACKL, HETe 1aLIbI KyauHap Y. Xomidosame haust
THTYIVHA JajHI KODYIMYLUIIyp.
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HECKOJILKO CJI0B OB ABTOPE

HAxabnp Mysadibap ormer Xammdazane — omun w3 NPHIHAHHBIX MACTEPOB-KYTHHAPOB Hamieil
pecnyoIHKH. Ilonm_e TOIBI OH BO3LIABIIST KOMBUHAT “KyTHHapns™ Tpecta 06IIeCTBEHHON0 MHTAHMS
HacHmHHCKOro paiiona ropoaa Baky.

Beem ce?nllem JHOOALIMIE CBOKO NIPOdIeccHI0, TOCTONHHO paboTanmuMil Hal coboil, BHHMATEIBHO
HEYMAIOIUIH | TBOPHECKH YCEAHBAIOIIHH I0CTHKEHNA KYTHHAPHOIO HCKYCCTBA, IIPEKIE BCCTo Gora-
THIH ONBIT a3ePOAMIKAHCKON KyXHH M ObITOROI KynbTyps, k. Xanudazane cran oxmm us JYHIIHX
SHATOKOB, HCCIIENOBATENCH H NPONATAHANCTOR HAILEH HALMOHATBHON KyTHHapHH. HM pazpaboTans
CrocobbI H3TOTOBJIEHHA, PEHenTsl Dojee uem ABYXCOT HALMOHANBHBIX O/IH0J, 3HAYMTEILHAN YACTE
5THX PEUENTOB OMYDIHKOBAHA B PARIHYHLIX OPIAHAX [EYATH.

Ocobo caenyer omveTTs padoty k. Xamudazane “Cekpers: a3epaiiiKaHCKoil HALHOHATLHOI
KYXHH”, IU10/\ MHOTOJIETHETO TPYAa.

Popupmmiics B 1935 rony B Illeku, apesHem KymbTypHOM LeHTpe Asepbaiinkana, Txadup Xa-
nudazane 3aeck e BIEPBbIe MPHUACTIIICA K TAiiHAM HCKYCCTBA MPHTOTOBIEHHA BKYCHOH M H3BIC-
KaHHOH CHE/IH, [IeCePTHBIX HATMTKOB, — B KPYTY POAHOI CeMbH, HaO/I0as 3a padoToi 3HAMEHHTBIX
LIEKHMHCKHX alinasos, WHPHHHATYH (KOHIHMTEPOB), YailyH, MepeHHMas MX HaBBIKH N Ha0Hpasch
ONBITA.

Cepbe3HbiM 00pa30oM B3ABLIHCH 33 H3YHeHHe HCTODHH W 3THorpadmn Asepbaiinxana, xossiic-
TBEHHBIX M SKOHOMHYECKHX TPaXHIHH, KYJIBTYPhI KYXHH H Obrra, Jx.Xamndaszane cran ognum H3
NEPBONPOXOALIEE B MAIOH3YHEHHOH 00/1aCTH HAlIeH KYJTbTYpHI.

He ciyuaiino /Ixa6upy Xanndasajie 04eHb 9acT0 T0BepAETCH OTBETCTBEHHAN 0DA3AHHOCTE BO3I-
JIABMTH AEMOHCTPALHIO HAINEH KYJIHHADHH Mepel 3apyoexHoH nyDIHKO#.

CRroe BOCXHILEHHE KY/ILTYPOH a3epOaiiKaHCKOH HALHOHATBHOH KYXHH BBIPAKAIH MpecTaBHTe-
JIH MHOTHX HAUMH M HAPOJOB, HMEBIIHE BO3MOKHOCTE 03HAKOMHTACA C ueit, — B Hramm u Iepma-
aun, Bensrun u Ilsesmapiu, Hopsernn i HMopryramin... B pamkax JIHel KYJIbTYPhI H HCKYCCTBA
A3epbaiiKaHa MPH HenocpeacTBeHHOM Y4aCTHH Jxadupa Xanudazane — wieHa np:amcnu-n pec-
[yBIHKAHCKOT0 00IIecTBa APYKOBI H KYIBTYPHBIX CBAZCH C 3apYDEIKHBIMH cTpanaMit (ubiHe obuect-
B0 ““A3epGaiiKaH JIOHLACHI ), HAPANY € MPCKPACHBIMH rnopcfmmm HCKYCCTBa, 00pa3iaMH HAlHO-
HANBHOH My3bIKH, “TIPOTODIIA NYTH” B 3TH CTPAHBI H azepOaiRaHCKas KyXHA. st g

Miorie xurens 3amanHoii EBpONbI 0TBEIATH HALI U108 ¢ madpaHoM, ApOMaTHBII i Gonpsuit
Yai, BCEBO3MOMHBIE KOHAHTEPCKHE LWIEAEBPbL. He cay4aifHO BO BpeMs nuiu .~\3epﬁa|mmlaua B d)}TI
110 1pockGe ODIIECTBEHHOCTH a3epOaHDRaHCKad KYXHA, “leNerHpOBaHHAs” B 5Ty CTpaHy :101 Haua-
nom Jx.Xanudazane, ObU1a 0CTABICHA llﬂl‘lml}llrl'c.l'lbﬂﬂ“lia ,I[l‘t')l‘l‘fa nncu‘ ‘a ropoue _11]!2“”-“‘1:1{?;:

Ente Goasiumii yenex 3aB0eBana Hala KyXHi B [UBesluixpniH. I'azera Il'mpnx-_i\r 0 Ir‘ulca.rlaAI ] m_-
GONBITHO, UTO CPEIH TPEICTABHTEIEH HCKYCCTBA Aszepbaiizana, y4acTey l_Oltlm‘ v 1 cnene Kfﬂff.\-
pbi, ects M muumennky. OTHAKO He yaugisiiTech. Belb KAK MHAME MOKHO HA3BaTh ‘.\mcnpuso
k. Xamadasage, ecnd He yckycereom?”. B KpymHermies pecropate Heanons, nobparasiierocs ¢
Baky, aaps! a3epoaiikaHcKoil KyXHH, MACTEPCKH COTBOPEHHBIE H H3BICKAHHO npemenso}fcrpupuuau-

2 ' JIbl, 3ACTHYHHIH IPYHHOE “Opasuccamol’
o il Hmaﬁul:;:hc:if:’rzgumexca BpexapacKoro paiona AHTBeprieHa JKaka
m:a:ﬂﬁfm?';:e;ﬁ:;:ﬁ j::;?:mmp:mwat painy HaipoHaneHbIe Omona! Mx Gnaroyxanue onbaHA-
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er. Bauy KyrHHApPbI MOTYT KOHKYPHpOBATE ¢ (hpaniy3ckumMA napgromepamu:
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D1 c10Ba GHUN CKA3aHBI HA GAHKETe B pecTopaHe ClOPTKOMILIEKCA, KOTOPbIM “AHPIGKHPOBAT" 110
xyauHapHoi gacti [Ix. NXamiudasane. B 3apepiieHnH TopxecTsa Xanudazage H ero Kojuieram obut
BpyueH Beivmnen Mapun Anrseprena. C ITylKMHCKHM LEHTPOM, HAXOOAMMCHA B 3MaHHH COBETCKO-
TIOKCEeMOYPCKOTO 0GIIecTsa JApyKobl, CBA3aHA APYTad NaMATHAS BeTpeya. BaHKeTHbIH 321 3an0aHmn
APOMAT WANUIBIKA, [UI0BA, IBETOYHBIX LIePOETOB, 3BYYATH KOMILTUMEHTEI B anpec KyiuHapos. Ioc-
noxa duuep, npexcerarens oduiecTsa, npenogHecia [k Xanudaszane HACTEHHYI0 TAPEJIKY ¢ H300-
pamxenuem repda JliorcemGypra. MexayHapoaHyIo clIaBy asepdaiijKaHCKON KYNHH elle pas mojar-
BEpPIIIN CJIOBA BBICOKOTO 0f00peHis B KHHIe 0T3bIBOB, OCTABICHHBIE MOCETHTENAMH KPYIHEHIIEro

A FEW WORDS ABOUT THE AUTHOR

otens ropona Capaeso, nobpariMa bBaky, mociie 3HaKOMCTBa ¢ Hallell HAUMOHATLHOH KYXHeH, Imo-
Ka3aHHOH yuacTHHKOM (ecthBana “Hrocnagckas 3uma” — JDx.Xanudazane.

Hosbps 1987 roga. [Ian Asepbaniaxana B [Topryranun. Hama HauMOHATbHAA KYXHA 3aCIyzKiIa
KOMILUIMMEHTBl M cHHcKana ciasy B JInccabone, Konmope, bBpare, Buana-ly-Kamreny, Ansmane,
enTpe ocrpoa Maneiipa — ropoxe MyHmane... ['eHepaibHbI IHPEKTOP MOPTYIATLCKOLO 00ILECTRA
MEAIAYHAPOTHBIX KYThTYPHBIX cBA3eil rocnognH Poze Mapllﬂ Ciiisea 3ABEPLUHT BBICOKYH0 OLEHKY
HAIICH HAIMOHAILHOH KYXHE TAKHMH CI0BaMH: “*A3epdaillzKaHCKHe SCTBA HAM TAK IOHPABHIHCE,
4TO HAM Hal0 NodkiBaTh B AzepGaiizxane u 8 ropone Baky, uTofbl elie pa3 oTBeJaTh BaulH BKYC-
Hele G10aa...”

ILonp1 Kymmnapuoro macrepersa k. Xamidazane u uX BeTHKOTENHAR NPE3CHTALIA NPHILLTHCH
110 Tyuie NyOoIHKe i B IPYTHX CTpaHax.

3a 3aCIyTH B 9TOi 00JACTH MACTep-KyTHHAD ObLT HATPAKIeH opaeHamu *‘JIpyxob! HAPOXOB™,
“Tpyaosoro Kpachoro 3Hamenn’, MHOTHMH MEAATSMH U HOYETHBIMH TPAMOTAMM, YIOCTOCH 3BaHHA
“Ormsunnk roproan’”. Ik .Xamndazafe B XoIe cBOHX 3apyOEAKHBIX TOE3M0K 03HAKOMIUICH ¢ pa3-
AHHHBIME KYTHHAPHBIMH LIKOIAMH H HAUHOHAIBHBIMU KYXHAMA. OH MPOAOMKAET TPYIHTECS ¢ IHTY-
3HAIMOM, CTPEMACH 060OUINTE H AKKYMYIHPOBATE JIySLUHE TPAIHINMH OTeYECTREHHOI KY/JIHHAPHOH
EYJIBTYPBI, TPONAraHAHPOBATE H PA3BHBATH TOT ONBIT, NOJHATL KAUECTRO oﬁmec‘rneﬂnofo TIHTAHHA
Hi YPOBEHBb COBDEMEHHBIX TPEOOBAHINIL.

._()cuaue MECTO f €I0 ICATEILHOCTH 3AHUMACT PaloTa N0 BOCIMTAHHIO MOJOXOH NpodeccHOHATE-
HOH CMEHBI, NPHODILEHHE e K DOTATOMY ONBITY B 9T0I 061acTH. 3a 3ACIYIH B BOCIHTAHMH MOJOIBIX

KAAPOE CHCIHATHCTOB-KYTHHAPOB B 1979 rony on 611 HATPaZIeH 3HAYKOM BIICIIC u IIK komco-
mona “Jlyunnmii wed-nacrapHuk’.

braronpuoGperennprii xie6. T06poe HeNOBEYECKOe OBIICH e NPEANONATAIOT MHCTOTY MOMBICTIOB
3.

rep'uuruocm H II000Bb K DIZKHEMY, — ABHAKHMBII STHMH dyBersamu, Jixabup Xamndasazme ¢ rpyn-
HOH MIATOMHHKOB noceTin Mexkky, Mennny 1 6511 yrocroen THTYAA “XamKn®, KoTOpbIil npHiaeT ero
CIVACHHIO JIOIAM, POXHOMY HAPOTY 0COObLI, BO3BBILIEHHBL, OOTOYTOXHBI CMBICI.

Jabir Khalifazade is a well-known culinary expert in our Republic. He has been running Nasimi
district public catering trust’s “Cookery” workshop for a long time. J.Khalifazade has al\\'éys been
one of the best scholars, researchers and popularizers of the Azerbaijan national cuisine. He loves
his profession, works hard, closely studies and researches culinary achievements, first of all its tra-
ditions and customs. J. Khalifazade worked out procedure, recipes for preparation of more than
200 national dishes, and published them in various publications.

We should specially note the work “Secrets of the Azerbaijanian national cuisine” which is con-
sidered to be the result of J. Khalifazade’s long-term labour. J. Khalifazade was born in an ancient
cultural centre of Azerbaijan, Sheky, mastered the first culinary and domestic cultural secrets, i.e.
preparation of delicious, aromatic, tasteful dishes and soft drinks from his own family and well-
known cooks, confectionary experts, tea-makers and other specialists. Being closely engaged in the
Azerbaijan history, ethnography, economy, especially rural economy, cuisine and cultural domes-
tic life J.Khalifazade worked hard in the less studied field. It is not incidental, thar J. Khalifazade
has always represented and demonstrated our people’s national cookery on the “Azerbaijan days™
which are held in foreign countries all over the world. .

Italy and Germany, Belgium and Switzerland, Norway and Portugal - numerous nations and
peoples at table laid with Azerbaijanian dishes expressed their charm and fascination towurds the
art of the Azerbaijanian national cuisine culture. oot

The Board of the Republic Society for Friendship and Cultural !_kc{atinns with l‘o.rc'lgn
Countries popularize the attractive artistic works through 1. Khalifazade within the bounds of days

of Azerbaijan culture and art accompanied both by our national music and Azerbaijanian cuisine.

Many European peoples prefer saffron pilaff and Azerbaijan tea. It is not incidental that on the

days held in the Federative Republic of Germany, the Azerbaijan cookery Tepl:csemcd ‘h_\.' J]"
Kl;alifazade lasted two more days at the rcquest‘nf the country’s C'ff“""f“!’-f“ :I‘f‘ t'hcdﬁf,t)re;
Ludyigfachen. During the cultural weeks held in Switzerland the.,:'s’zcr'bf'u‘]a\l? :uuimi; z,au{_eh cr(c o
achievement. On those days one of the Switzerland neyspapers Zurich-] .0 W 1:0 {3 : g don‘t‘bn
representatives from Azerbaijan culinary who take part in the \\'cc'k of LUltuI’L.] l:t\
surprised. Because J. Khalifazade’s craftsmanship can be called ﬂu(.‘hlhng;. l)t;t ﬁr::]r:].:l w}qim‘ e

The population of Neapol fraternized with Baku were cr.mrmed with the Azerbaijz E
L demo“"trat‘:id ungc:i‘l' Kl:z:;fﬂs‘:‘]i':; ljadgljz:g‘;wade“s leadership in the ceremony

I hdice PI’ePal‘e) o Sl i . ;i(')n. Antverpen city, Belgium, attract-
“Azerbaijaﬂii“ Part}’: ) [Ie;prz::k;?}]::-pt]‘:;;:tB\:Ezh:lﬁlg el;.' the Gencfal manager of the spnrl§
zgr:;:!::, [;;i}cli Z‘»t(t;n ‘:?{no.w well your national dishes are prepared. {Iwir ﬂi\t'all;r nml;c; f:ﬁ??fi‘

: ; i fumery-makers™. / e en -ere-

g SPice‘mﬂkc‘: Et‘:;rw?lﬁfzec:(ﬁli[fgri?:r]::;:'zr::');rc glivcn pcnnanls.h)' municipa] o]ﬁc.e._
e Khﬂlliﬁﬁ_l?!ﬂde ﬂﬂ < /as sil;ccrc]v met in Luxemburg. The most interesting meeting hcr_u was

Ti}e Azerba_ua'ﬂ wm; : ‘ H:-Luxcmb;u‘g Society at Pushkin Centre. The smell of kababs, pilaffs,
e e ox'ccrbni ian culinary experts in the ceremony spread all over the hélﬂ..:-\]:
Sl b?f fi r a-:itnrm of al;plause J. Khalifazade was prcsentfd a wall p!:m: wit
o en‘1.“0f th':f fre:::zzrgno: it. The present was formally submitted by Mrs. Fisher, the chairper-
the emblem of Lux: .

son of the Friendship Society-



The attractive impressions as entries to the record of opinions once more proved the world-wide
fame of the Azerbaijanian cuisine at the demonstration of the Azerbaijanian national meals in the
ceremony “Winter of Yugoslavia™ organized by its active participator J. Halifazade in the largest
“Belgrad™ Hotel in Sarayevo, Yugoslavia, which is fraternized with Baku.

Our national cuisine gained great fame on the Days of Azerbaijan held in Portugal in November
1987. National dishes became famous in Lisbon, Kaimbri, Brage, Viano Dukashtello, Almada,
Finshal in Madera Island. Mr. Rose Maria Silver, the General Director of the International
Cultural Relations Society highly estimated the Azerbaijan cuisine. He stated: “We liked the
Azerbaijanian dishes so much that we should visit Azerbaijan - Baku to taste your delicious meals

once more”.

Furthermore, in several countries the tasteful dishes cooked by J. Khalifazade attracted the
attention of the people living therein.

Just for such great services in this field, he was granted orders *“Peoples’ friendship” in 1981,
“Red Labour Banner™ in 1986, several medals and diplomas. J. Khalifazade who was granted the
title “Honored commercial worker” has visited many countries, got acquainted with various culi-
nary schools and national cuisines. He has been working hard to raise the public catering up to

the present requirement standard, generalize the best traditions and experience of the Azerbaijan
cookery culture.

To train young culinary experts, to teach his rich experience takes a specific place in his activ-

ity. He was granted a badge “The Best Educator” in 1979 in Moscow by All - Union Trade Union
Confederation and L.Y.C.L.S.U.

Honestly earned bread, humane contact and condu
tence of a human being, just taking into account his
with a group of Azerbaijan pilgrims went on pilgrimage to the cities of Makka, Madina of Saudi

.-\'raIJ‘ia and thus our countryman, master of domestic culture, talented culinary expert J.
Khalifazade was conferred the title “Hajy Jabir”. L

ct are closely connected with the moral exis-
honesty and conscientiousness J.Khalifazade
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YAYINEVI’NDEN

CABIR HALIFEZADE’NIN
KISA BIYOGRAFISI

Cabir Muzaffer oglu Halifezade iilkemizin iin sahibi usta as¢ilan arasinda yer alir. Uzun siire
Nesimi Valiligi Kamu Hizmet Trostii'niin Yemek Fabrikasi’ni yénetmistir. Kendi meslegine vii-
rekten bagl, her zaman kendini gelistirmeye gayret eden, as¢ilik mesleginin basanilarini, ilk ola-
rak Azerbaycan mutfagi ve maiset kiiltiiriiniin zengin deneyimini, gelenek ve goreneklerini dik-
katle 6grenen ve arastiran C. Halifezade, milli Azerbaycan mutfaginin en iyi ve lll'L'tkL‘I.n[.]‘lC] h'llL:[.\-
lerinden, arastirmaci ve taniticilarindan biri olmustur. C. Halifezade 200°den fazla milli yemegin
hazirlanma usuliint, regetesini tesbit etmis ve bir kismuni gesitli yaymlard;llbzlnsl]rm . $F1{. :

C. Halifazade'nin uzun stireli gayretlerinin sonucu olan “f\zerba_\'can. ,-\rh?h Mutfagi nin Sui\
r” eserini ozel olarak gostermeliyiz. 1935 yilinda Azerbaycan'in eski gaglara L’lLI‘\'E-J.I]El[I ltultu;
merkezi Seki*de dogmus C. Halifezade, ilk mutfak ve maiset kiiltiiriinin s.n']a?nn...] - .].czaz. nefis ye-
mekleri, tath igeceklerin hazirlanma usullerini de ait oldugu aileden, $ek1_n,n tinli asgl, tath us-
tas, gayg ve diger ustalardan 6grenmis, benimsemistir. Azerbaycan’in tarihi, etno grafisi, C}.\OHO-
: 3 il i 1 Srac da C a7
misi, dzellikle kéy ekonomisi, mutfagi ve maiset kiiltiirleriyle derinden ugrasmakla C. Hail&z:lt
de r,nilli kiiltiiriimiiziin ¢ok az ugragilmis bir sahasinda, nasil soylesek, ilk F:Jpl_\'l a¢a111urdalrl1 t]‘J‘-
méstur Hic tesadiif degildir ki, yurtdis: iilkelerde zaman-zaman diizenlenmis Azerbaycan é’:lII]lIL-
1 illi g i ibi viikiimlii bir ise onderlik etmek igin gogu zaman C.
rinde milli mutfagimzi scrglllemck gibi y LS o L b Asnibay
lifezade gorevlendirilmistir. Italya, Almanya, Belcika, Isvigre, Norveg el T
o fi - basinda ot nice iilkenin ve halkin temsilcileri Azerbaycan’in mutfak kiiltiiriine
can sofrasi basinda oturan 3
olan kendi hayranliklarin ifade etmisler.
Avrupa’nin birgok halklar safranli pi
: T : Fe
Hig tesadiifle ilgisi yoktur ki, Almanya i ek ‘
kamoyunun isteyile C. Halifezade nin baskanhgiyla sergilenen Azerb
i {in i i istir. _
Sehri'nde on giin ilave olarak e paycan mutfagi en fazla basan kazanmis-
isvi(;re’de o e s i (I}' oyl b;r vazi vayinlamisti: “Cok il-
ii Tsvi i “Surih-Mo” gazetesi soyle yazi yay 9y !
M Ceunleres o gazetelcrmde—n ‘haycan’in giizel sanat temsilcileri arasinda asgilar da var.
inctir ki, kiiltiir haftasina katilan Azerbayca ! 4 fe e i
- C. Halifezade'nin ustahgina oiizel sanattan farkl bir
Fakat sagmayn. Zaten C. Halilez gina g
kiin degil”. I
Bakii ile kardeslesmis Neapol sehri nin msarllllarma
zade’nin baskanliginda ustalikla ve zevkle sergilenen
misti. . e
Belgika’nin Antverpen Sehri Brekart Bolg‘i;’ '“““
. ; ii “Azerbaycan (ecesl
de’nin baskanligiyla duz‘cnlcnen e
mis sofralar Belgikalilar’s hayran etmitt.

lava, hos kokulu Azerbaycan gayina misafir olmugtur.
dcra.tif Cumbhuriyeti’nde diizenlenmis giinlerde bu iilke
aycan mutfag: Liidvigfahen

Sehri’n en biyiik lokantasi nda C. H.::!j fe-
Azerbaycan mutfagi onlan adefa biiyiile-

Spor kompleksi’ndeki lokanta C. Halifeza-
» adl mecliste pisirilen yemekler ve b_czcn-
n degerli sozleri spor
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kompleksinin Genel Baskant Jak Oen su sekilde ifade etmistir: “si_ZiI‘ milli yemekleriniz nas.il da
oiizel hazirlanirmus. Onlarin nefis kokusu insani mesthediyor. Sizin baharat¢ilar Fransiz ediple-
riyle yanisacak diizeydedir.”” Meclisin sonunda C. Halifezade’ye ve diger i¢ kiiltiir (maiset) cal-
sanlanna sehir belediyesi tarafindan 6dil de verildi.

Azerbaycan Mutfagi Litksemburg'da ¢ok samimi karsilandi. Burada en ilging goriisme Sov-
vet-Liiksemburg Vakfi'nin Binasi Puskin Merkezi’nde diizenlendi. Bu mecliste Azerbaycan as¢i-
larinim hazirladiklan kebaplann, pilavlann, gil suruplarimn hos kokusu tiim salonu burimuistii.
Meclisin sonunda C. Halifezade’ye alkislarla Litksemburg’un armasi, naksedilmis duvar tabag
hediyesi sunuldu. Hediyeyi Dostluk Vakfi’'nin Bagkam Bayan Fiser sundu.

Bakil ile kardes olan eski Yugoslavya'nin Saraybosna Sehri’nde diizenlenen “Yugoslavya ki-
s1” festivalinin katihmeis: C. Halifezade 'nin teskil ettigi milli yemeklerin sergisi, Saraybosna’nin
en tnlti “Belgrar” Oteli’nde hatira kitabinda yazilan hos hatiralar, Azerbaycan mutfagimin diinya-
ca unliiliigiinii bir defa daha kanithyor.

1987 yihnin Kasim ayinda Portekiz’de diiziinlenen Azerbaycan Giinleri’nde milli mutfagimiz
Lizbon. Kaimbri, Brage. Viana, Dukastello, Almada, Madera adasinin merkezi olan Fingal
Sehri’nde biiyiik {in kazanmus, bu iilkede bulunan Uluslararas: Kiiltiirel Niskiler Vakfi'nin Genel
Baskam Sayin Roze Mariya Silva Azerbaycan Mutfagi’m yiiksek degerlendirerek sunlar soyle-
mistir: “Azerbaycan Yemekleri bizleri oylesine hos etkiledi ki biz, Azerbaycan’a ve Bakii
Sehri'ne gelmeyi kararlastirmsdik ki, sizin nefis yemeklerinizden yemek sansimi elde edebile-
lim™.

Bunun disinda baz iilkelerde de C. Halifezade nin pisirdigi nefis yemekler ve actig helal sof-
ra bu iilke insanlarinin ok hosuna gitmistir.

i‘\'I‘c bu’alandaki hizmetlerinden dolay: C. Halifezade, 1981 yilinda “Halklar dostlugu”, 1986
vilinda “Kirmizi emek bet}’r‘flg]“ madalyalan ve birgok diger odiillerle 6dillendirilmistir. Ticaret
uzmani unvant a]1n]§ C. Halifezade diinyanin bircok iilkesini gezmis, cesitli aser okullariyla, mil-
I m}mgk gc_lenekleny[c tanismstir. O, Azerbayean aseihik kiiltiiriiniin en iyl gelenegi ve deneyi-
mini birlestirmek. yvaymak, gelistirmek, kamu maiset diizeyini zamanin talepleri diizeyine yiik-
seltmek askiyla bikmadan, usanmadan calistyor.

Geng asci ustal
maktadir.

‘Genglerin as¢1-uzman gibi yetismesinde yaptig hizmetlerinden dolay1 O, 1979 yilinda Mosko-
va'da L_mumirrifak Sedikg:lar Birligi Surasi’nin ve Umumittifak Lenin Komunist Gengeler ittifak
f\]Crk'czl Komitesi'nin (UILKGI MK) “En iyi hami terbiyeci” madalyas ile odiillendirilmistir

\cﬁ\ )'famck, helal sofra, bereketli ekmek, insanin manevi varlifiyla ilgili oldugunu saﬂ;'
sevdigini dikkate alarak C. Halifezade bir grup Azerbayeanh zevatlar ile Mekke, Medine ’topralfj

larina Hac zivaretine gitmis ve boy 1Zi & i

AN gitmis ve boylece, bizim vatan oglu, maiset kiiltiiriimiizii as kli
s ; ‘ ) 3 s UzZun ustasi,

ase1 C. Halifezade, “Hacy da olmustur. dEeRe st

Allah tekrar nasip etsin! Amin,

art yetistirmek, deneyimini genglerle paylasmak. onun faaliyetinde 6zel yer al-
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COH Coe3
AF3BIMbI3bIH TAABI TAJIBIB, TAJIAYAT

Oxysaynapna xynahadusisIspKon 69’31 GUKHPIOPHMIO GonyLIMAK, 9313 OXyuyTapBIMA BHp He-
43 MRCIDhaT BEPMOK HCTIjHpOM.

Huruman-cHjac cucremsp, dwiacadu Gaxeimuiap, uaaps dopmanaps, hekysoriap, hatra Ho-
CHIUTOP DE/o ABJHIIMD BY ADjHIIDYOK. AMMa Aaumu oqad Boton, MILUIoT B9 AHa THTHMHZ KM,
MHH HILTOP 9CHACHIHAA (OpPMANALIMBIII MIJUTH MOTOOX MOAOHM]OTHMH3, AFBI3 HaXbIMbI3, Ta jai-
HANIBIMBI3 TANBIP BY Talaqar.

OnoarTa, hop mej TOKMILTIIUIHIH KNMH, MOT0OX MOIOHH]JOTHMH3 19 1aHM BpaITH equp, 30H-
KHHIRIHP. MoH4S rapuibyIaksl WUTOPID Ba ACTAHACHIHA jaxbiHiambirbiMei3 XXI acpia me feia
onavar.

Mo IyMAYP KH, A30p6ajuan MIULTH MOTOOXH TA FOMM 3aMAaHIAPIaH XAIbIMBI3bIH CY(PD M3/I-
HHjjoTH, TOHATTIOPBOP/IN]H, JYKCOK 30BI COBHjOCH CajaCHHID HHRMIUAD eTMHUI, IYHja Ky THHapHja-
ChIHA O3YHOMAXCYC (haxpH jep Tyrmyuayp. horra opra scpaapae Bo COHPaKbl WILTOPO BOTOHIMH-
30 KOIMHII XapH4H cajjahaap, MHCCHOHEDIOP 63 SCOPIBPHHIS, XaTHPDIDPHHID Oy YahoTH XycycH
reji ermunLiap. by caho janHeis anamiapsl 10jy3AYPMAra Aejil, OHIAPIH CAFIAMIBIFbIHbI TOPYMA-
Fa, OHJIAPA 30BT BEPMOj, hoMUIHUH MYXTOIHG HYTHMAH TOADMPIOPHH — MOLTHCIIPHIL, ..\mp.icu.\l-
JIOpHH, 3H]a(ATISPHH, KYTIIBH TIIOHPIRPHH COMAPIH Kc'm?cfi HIIHHD x_ilﬂ.\l.?T CT“‘IMT‘IS;, s

Hupuky 3aMania A3opbajuan MU KYIMHAPHjaChIHBIH DEJHIIXANT COBHJJAID TAHLINMAC

y i - "HC. ( 19 KeuHpIIaH Mycaduranopas mysaddorijjorio n-
o090 A3op6ajuaH MyTOXaCCHCIDPHHHH XapHila P

; Jl CAPHSID YANbIIIAH MYTOX9CCHCIOPHH MILTH
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Bl OGS EIMAIOpN, Xopi STKS9DA pccn}o;llllufmbn? -IH“L 'u':)'ll;u'[l lilu agaMIapeIHbIH
Chl, XAPHHH GIKOIIPID DArIaHaH He(T MYTABHID/IOPH HOTHYACHHID MYXTA) I
i 2 1 Hp. -
Azapﬁajwaﬂa Bame 2 o (?TMIIUM i v g pIHBIH, MATA3ATAPBIHbIH A4bLIMACEL DYHIA-
BHP 40X 0K9/10pd A30p0ajuat ML PECTOPALIAPBINAI, HE/ IH MOTOOXHHD JaXHT 01~
pa 9jaHH MHCATBID Ba’an A3ap0ajuaH XopIKIPHHHH AyH]A XAITIAPbIHBIH 3 ‘\ i
: i 1 C. IPMIK 014ap. HYAr OHY I =
, japnar IOJMACKI BD C. KOCT . : : 3
BI, MOC: JIY/I9 Kabab, MHIIUTHK, ITHTH, jap = L i e
r:; |€||, Au;:na amna;ﬂapbmbm OHIIMPAHjH XOPIKIIP, OHIHM OMIIHPIHjHMH3 XOPIKIDP
i 4 DPLTOHHP. : ARt
WiAjIp B MAII, TAMBE WIO (BO] - . ' HYH 0a4apbIFbl 119 AWTICHHH Ce
JXspa‘H ﬁnm:tpan ammas, es cahnbocn, hoBockap KYTHHAP 03yHYH Ot I;')Oil'lrbl'llﬂ i cubpe
o acHHH Do3ajup. bemo onyp KH, €B cahnbocH KooK A e i
s qul:m ki1, maha qamibl BY KO39J1 jeMoK haseipaacem. Ona Mljlahfml,:‘o:"'.a" B =
o e TOAXHHH3D THHH3HH ATTHIHIA OJICYH ‘f“-‘ AOpEE ‘13’ P! “.I 5
eaMpaM KH, 6y KHTa0 haMHILd MOTOD] a3, ja 2 HOX OMAYTAA, £0'30H Wj, 50’300 10 OHLIMO OTMYLL
jeMajuH Iy3Y : M ) e LS iia. CHD-
cohs OypaxsIpChIHBI3CA, Jemf*_]_ﬂ ay P 5co, Gy 3aMAH OAYCTY s Y3, MIBKAP, SABH]JD. th|‘ ;
j TEXHOIOKH]aja pHAjoT I , 0Y : et e, By
P R o uyaThIIIMAjaH YohoTIOPH TEMHRIY apaiaH ratibipd o
HELD ¥ auar. ByHIAH Galira XepoKi:
K9, capbIMCar IaBd eTHo 3 XOpoK HOX JALIBI BI KO3/ adbiatar. Bynnan fauir X P“m ?OH_
3amMaH CH3HH OHILMPIHJHHH3 XOP! . i3 axt hed TOHGWULIME eTMOOH XOPAjHH MAibIHi, |
JAIUIBI, TAMJIBI OAMACHL YHYH DUILIAPIH]HHH ° ajpbi-
1 {H, paccam @
pip. Heua EH, paccd
KHHD Te3-Te3 faxmar JaspIMIbIP orOIOH HO3OPIOH Ked
BI0 BS jAXBIHIALIBID, GaLra-0alira coMT Y
Dajs DCH I 3HM
J s ; ApbIH OHY 09]JoHMACH 19, OM
jeHn poHKIOP BYPYP 3 mhypaamMAacel BY Xanriap! 3 it S
Br3uM MIWLTH MOTOOXHMH3HH oero hi,e.'-a, &Emap TypuIyap, THAA PIHKIOPHHISH caMopaH B
2 i . ¥ A LELR, A
XOPaKIapIa HILLTOIHIOH yypoauyp ABHL
AY3KYH HerHpano cnmm.acmmalmup.
Cuzo yrypiap ap3yiajbrpant.

2COPHHN japATIBILAA Te3-T€3 PACHMIH 2
JPIpaK 03 (hHIPUACHT IS OHA JCHH:-
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IPUSITHOI'O AIIIIETUTA!
BMECTO IMOCIECIOBHA

Hoporue unTaTemH!
Xouy HANOCTETOK MOEIHTHCSA ¢ BAMH HEKOTOPBIMH MBICIAMH H aTh HECKOILKO COBETOB.

Fopopsit, Bee TeweT, Bce M3MeHseTcs B MHpe. MeHAIOTCA MOXH, MOTHTHHECKHE CHCTEMBI, (rnocodckue
AOKTPHHBI, (OPMBI MPARTEHHH, MPABUTENLCTEA, CMEHAIOTCA MOKOIEHHA. .. Henpexoaamumu 0CTalOTCs POIH-
HA, HAPOI, 3€MIA, TAMATE... ITaMATE 0 MATEPHHCKOM MOIIOKe M OT4eM XJiehe, BCKOPMHBIIHX HAC.

OcraeTcs HAIIA IYXOBHAS M MATEPHATbHAA KYIBTYpa, B TOM HUHCJIe H ee ObITOBas HIOCTACh, H KYJABTYPA
HAIMOHATHHOI KYXHH, MpOLIeIas MHOTOBEKOBOH NyTe paspurusa. Pasymeercs, H KYIBTYPa H3TOTOBIEHHA
TTHILH, €€ TeXHOJIOTHS, THTHEHA M 3CTETHKA COBEPIIEHCTBYIOTCH, KAK BCe B HI3HHM, oboramainTca. Mue nyma-
ercd, Tak Oyzer H B XXI BeRe, KOTOPBIH He 34 ropaMi.

Haiue oTedecTBO BCTYIIIUIO B BOCBMOI TOJI CBOEH He3aBHCHMOCTH. A3epOaiiIiKaH NepexuBaeT IePe)OMHBIH
H CJABHBIH, H TPYIHBIH MOMEHT CBOEH HCTOPHH - NEpPeXol K PhIHOYHOH 9KOHOMHKE, B YC/IOBHAX, KOTIa Hajx
Hael 3eMiell He PAacCesuTHCh TY4H HeJaBHeH BoHHbL MuUTHOHAM DeKeHues, JHITHBIIHXCA HCKOHHBIX 04a-
TOB B pe3y/ibTaTe HALIECTBHA YyAKe3eMIIeB, ceHuac, HABEPHOe, He N0 KYIHHAPHBIX H3bIcKoB. Kak roBopurcs,
HE 10 JKHPY, OBITE GBI AHEY... OHH MEYTAIT BEPHYTHCH B OCHPOTEBLIHE 0MATH H BO3POIHTE HX...

Ho pepa B TOp/&KecTBO MPaBoro Jejia MOIBHTAET Moe Mepo, H A Bepi0, YT0 HACTAHET JeHb NPOYHOr0 MHpA,
KOIa celble MATePH HALUW BO3BMYTCH HAKPBIBATE NMPA3HHHHEIE CTOJBI H BCIIOMHAT BCE CBOE HCKYCCTEO...

Ipensapsas pacckas 0 HAIHX HAUMOHANBHBIX OIFONAX, A YHKe MHCAT 0 KYJIbTYpPE 3aCTONb, TOCTETIPHHMC-
TBE, BHICOKOH 3CTETHKE HalleH KYJIHHADHH, 3aHAMAIOLIEH TOCTOHHOE CaMOMpHCYIIlee MECTO B MHPOBOH KYJIH~
Hapui. 00 3T0OM CBHIETEILCTBYIOT OT3bIBbI CPEIHEBCKOBBIX MYTENIeCTEEHHUKOE, MHCCHOHEDOB, MOCEIIABIIIHX
Hawm Kpas. KoHeuno, He x71e00M eIHHBIM HHB YeJ0BEK, H pedb HIET He NPOCTO 0 NPHATHOM HACHIIEHHH
HETYIKa; MHIA, 0COOEHHO eCIH Peub HIeT O TPAIHIHOHHOM, HCIBITAHHOI BEKAMH H 06J1aropoKeHHOI 3HA-
HHEM H TATAHTOM MAcTepa, CIVAHT 310POBBI0 YenoBeKa, DOAPOCTH AYXa; a B 00IIECTBEHHOM IUIAHe, Ha TOp-
HecTBax, 00pAnax. UePeMOHHAX - BHOCHT JIENTY B CO3TAHHE JOBEPHTEIBLHOI0 KOHTAKTA, TEILTON armocdepst
0D eHHIL

B HacTosLlee Bpey MEAIYHAPOIHBIH HMH/IK HAlleH HAUHOHANLHOH KYXHH CTPEMHTEIBHO PACTET; 3TOMY
CTIOCODCTBYIOT YCIEIHOe y4aCTHE a3epOaiiZKAHCKHX KYJIMHADOB Ha 3apYOEKHBIX KOHKYPCAX, a TAKXKe Nomy-
AAPU3ATOPCRHH JHTY3HAIM HAIIMX CMENHATHCTOB, PAbOTAIIIMX 32 PYDeXKOM, OTKPBITHE NOCOILCTE Pecnyo-
JHKH B HHOCTPAHHBIX TOCYIapCTBaX, MPHTOK HHOCTPAHHBIX DH3HECMEHOB B A3epOaiiiKaH, HHTeHCHBHOE COT-
PYAHHYECTBO C 3apYDeKHBIMH MAPTHEPAMH. ..

OTEperTHE a3epOaiIKAHCKHX HALMOHATHHBIX PECTOPAHOB, MATA3HHOB BO MHOTHX CTpaHax - HALIAJHOE
MOATEEPHICHHE CKAZAHHOMY.

Herotopsle asepbaiiKaHCKWe KyIHHADHBIC M3[ICIHMS BOLLIM B KYXHI0 HAPOJOB 3apy0erKHOro MHpa, B
4ACTHOCTH THI-KeDad, WAUUILIK, MHTH, 10/IMa H3 BHHOTPANHBIX JTHCTEER, H T.H. OnHako, 3aMeuy, 4YTo Ha-
LI DI04, KOTOPBIE TOTOBAT €BPOMENCKHE MOBAPEL, MANO CXOXH ¢ “OpPHIHHATOM” H OTAMHAIOTCH MO BKYCY
H KOHIHINH. Tem He menee, 5 3HAI TaKHe NPUMEpPbI U3 HHOCTPAHHOM H3HH, TIe TOTOBALIME “IKI0THHEC-
KOE" HOBIICCTEO MOBAP, XO3AHKA, KYIHHAD-TIO0HTENs N0CTABIAIOT PANOCTh CBOCH CeMbe, OGOTAMIAIOT CBOI
CTOI0BBIN “penenTyap’.

Jiobas xo3qiika B OHMAAHUH TOCTEH CTPEMMTCA NPHIOTOBHTE €Iy NMOBKYCHEE M MOM3BICKAHHEE. IMotomy
TIPELIATAIO BaM B MOMOUIL MOH TPYI: IYCTh 5Ta KHHTA OYIET y Bac BCerna moj PYKOIf; ec/IH JONyCTHTE Ofl-
AOUHOCTD TIDH TOTOBKE, NEPECOIMTE WIH HENOCOINTe, HEJ0KADPUTE WIH MNepeKapure, WIH Ke CEV
HHYI0 TEXHOIOTHIO, He repfn'ue;b. HE PacCTPAMBAITECh; BBl MOKETE CIACTH MONOKEHHE HeMeILTCHHbIM KOp-
PERTHBOM, HMIIDOBH3ALHEIH, J0DABHE, 110 CHTYALHH, H
k4. H Bawe 6mono npuodperer mmacmmﬁlm?vc 'xm;:f; c;:n:;ﬂc:::?:mw:n npxﬁomn. s
TOTOBKE OTOPOCHTE JieHb . i e RO IO H LK

p H TO4alIe OPOBEPATE TOTOBKY Ha BKYC, CEHTH 32 LBETOM, OTTEHKOM, - OCMEIOCH
APOBECTH AHATOIHIO C KHBOMMCIEM, KOTOPBIH, HAHOCE MA3KH HA XOJICT, BPEMS OT BPEMEHH OTXOJHT B CTO-
POHY. pacCMaTPHBAS POANAIIEECH TEOPEHHE MO PA3HBIM VIIOM 3peHHdA H, BHOBb PaboTas KHCTBIO, N00OH-
BACTCA HYAHOIO KOJOPHTA M ITPONOPIHIL i J
Vaauu Bam!
H - npusaTHOrO anmerural

ABTOP
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AFTER - WORD
TASTE OF DISHES
BEST OF WISHES

Parting with gourmand readers I'd like to share some of my opinion as an author, Dear readers.

First of all, Id like to note that the political and social systems, philosophical views, management
forms, goverments, even generations are changing and will continue to change. However, our
Motherland, People and national cuisine culture, smack memory that was formed in the course of
thousand years remain and will remain for ever.

Like everything else, our cuisine culture gradually develops and becomes rich due to material
advantages and potentials, I believe, in forthcoming years it will continue progressing and improving.

At present, our Motherland lives its eight-year state independence period. Azerbaijan people are
in transition to market economy. There are expected serious reforms in forthcoming years.

It is known, the Azerbaijan national cuisine, since ancient times, has developed on the basis of our
people’s hospitality, cookery culture and has taken an honorable place in the world cookery. Even
in the middle ages and following years, foreign travellers, missioners remarked this factor in their
works and reminiscences. This field served not only to sate the public, protect their health, but also
to hold various social arrangements - parties, ceremonies, festives, mass arrangements, etc.

At present, participation of Azerbaijanian experts in competitions abroad, obtaining various
medals and diplomas, popularization of national cuisine by foreign specialists, setting up embassies of
our Republic in foreign countries, foreign businessmen’s visits to Azerbaijan, oil contracts negotiat-
ed with foreign states promoted the recognition of Azerbaijan national cuisine to the international
level.

Establishment of Azerbaijanian national restaurants, shops in several countries is a bright exam-
ple thereto. Some dishes have already entered the cuisine of different people all over the world, such
as, lula kabab, shashlik, pyty, yarpag dolmasy, etc. It should be noted that, out national dishes cooked
by European chefs are not the same as ours, and the dishes differ from ours in their taste. 1 k{x?\\-
such peoples, whose cooks, householders, culinary experts decorate their cuisine and make families
happier with their cooking ability. f

Sometimes, householders try to decorate their tables with various dishes when expecting guests
and make more tasteful and delicious meals. That’s why I recommend this book be ;lIwﬂ_\'§ at hand
so that you could make improvision to eliminate any shortages by adding spic.cs. acid, g:larhc, waiel‘-.
salt, sugar when preparing any dish. In this case the dish prepared by Yotf will be t.asleiul and deli-
cious. To prepare delicious and tasteful dishes You are kindly required, without laziness, lu‘ observe
the colour, taste of dishes. For example, when an artist creates any work, he .survc_\'s the picture at
various distances, looks at it carefully and gives it various colours with his Fﬂlllt'bf}ISI‘- ; =

Our national cuisine becomes well-known and famous, all peoples prefer our national dishes, this
is just connected with effective and proper use of various spices, syrups, acids, etc.

Great success to you.
AUTHOR
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SON SOZ
AGZIMIZIN TADI KALMIS, KALACAK

Okuyucularla selamlasip bazi efkarlarim paylasmak isl_cn_iim. Bundan dolayi bu kitabm yazar
olarak, saygideger okuyuculara bazi 6ngériilerimi sunmak istiyorum. 9 L “

Once ;’--L]Ihlil soylemek istiyorum ki, toplumsal-ekonomik sistemler, rejimler t_'e]seﬁ goms]s:r, yone-
tim tiirleri, devletler, hatta nesiller bile degisivor ve degismeye devam edecektir. Ama ebedi ola Va-
tan, Millet ve bu gegen villar esnasinda gelisen, biitimlesen milli mutfak kiiltiiriimiiz, agzimizin ta-
di. tad hafizamiz, nostaljimizde vasiyor ve yasamaga devam edecek. | o

Muhakkak her seyin gelistigi gibi mutfak kiiltiiriimiiz ve maddi imkanlarimiz da daim gelisiyor,
zenginlesiyor. Benim agimdan, karsimuzdaki yillarda ve yaklastuginz 21. yiizyilda da bu aynen de-
vam edecek.

Su anda memleketimiz Azerbaycan, bagimsizhiginin 8. yihina adim atmistir. Halk piyasa ekono-
misine gegmekle tarihin hem serefli, dolgun yillarmi, hem de bu gegit anlanini yasiyor. Bizi cok cid-
di degisimler bekliyor.

Malumdur ki, Azerbaycan milli mutfag en eski caglardan halkimizin sofra kiltiirii, misafirsever-
L. viksek zevk yetenegi ile gelismis, evren as¢iliginda kendine 6zgtin tistiin yeri kazanmustir, Hat-
orta cag donemlerinde sonraki donemlerde yurdumuza gelmis yabaner adamlar, misyonerler ken-
crlerinde, hatiralarinda bu vasiflardan ozellikle bahsetmistir. Bu saha yalniz insanlari doydur-
I ayni zamanda onlarin sagligini korumaya, onlara zevk vermeye, keza gesitli toplumsal
tedbirlerin verimli olmasina hizmet eder.

Bu donemde Azerbaycan milli mutfaginin uluslararas diizeyde tamtimina Azerbaycan asgi usta-
lanimin yurt diginda diizenlenen yarismalara basariyla katilmalari ve birgok madalya ve diplomalar
it yurt disinda ¢alisan uzmanlarin milli mutfagimizin tanitimiyla ugrasmalari, yabaner iilke-
kemizin biiyiikelgiliklerinin agilmasi, yabanei is adamlarinin Azerbaycan’a gelmeleri, ya-
clerle baglanan petrol anlagmalari, biiyiik katk: sagliyor.
lkelerde Azerbaycan milli lokantalarimin, bayilerinin agilmasi bu soylediklerimize drnek-
tir. Bazi Azerbaycan yemeklerinin diinya halklarinin mutfaklarina mal olmasi. Mesela liile kebap,
ik (5i5 kebap), piti, yaprak dolmasi vs. gozitkmektedir. Fakat sunu da soylemek gerekiyor ki, Av-
asgilanmin pigirdigi bazi yemekler, bizim yemeklerimize ¢ok az benziyor ve tadlan da farkli-
dir. Ayni zamanda ben, 6yle halklar da tamyorum ki, orada yemegi pisiren asei, ev sahibi, ilgilenen
asc1 kendi aseilik yetenegiyle ailesini sevindiriyor, sofrasini beziyor.

n ev sahibi olan kadin, gelecek misafirine iyi bir sofra agmak i¢in ¢alisiyor ki, daha tatli ve
¢l yemek hazirlasm. Bu nedenle ben taysiye ederim ki, bu kitap hep mutfagimzda sizinle bera-
ver bulunsun ki, yemek hazirlanirken yanhishkla yemegin tuzu az veya ¢ok oldugunda, bazen tam
pismemis, bazen da fazla pismis oldugunda yahut da teknige uyulmazsa, tezlikle su, tuz, seker, ba-
harat, sirke. sanmsak ilave etmekle improvizyon etmekle yanhishklar gedirilsin. Boylece sizin pigir-
liginiz yemek cok leziz ve giizel olacak. Bunun diginda yemeklerin tadi, tami olmasi i¢in hig bir za-
man tenbellik yapmadan yemegin tadina, rengine sik sik bakmak gerekir, Nasil bir ressam eserini
vaparken sik sik resme uzaklagip yaklasir, degisik pozlardan onu seyrederek ona yeni yeni renk
tave ediyorsa, aynen bir aset da 6yle dikkatli olmalidir.

_ Bizim mll_]] mutfagimizin boyle bir {in kazanmast ve halklarmn onu begenmesi, bizim yemeklere
katilan gesitli baharatlann, suruplann, tursulann ve yemek boyalarinin dogru ve verimli bir bigim-
de kullamlmasiyla ilgilidir.

Sizlere de basanlar diliyorum.

L

YAZAR
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[YPMAHIIAP YUYH JATX JANJAIIBIHIAH 210 TAM

CONT FIJAHATTBLIAP 27-32 cah.

1. “Asaphajuyan” canarsl

2 Tewanp KejopTa WD

3, HHogw cararn!

4. Ulyjyany cyava

3. daua aobja

6. Nanasap Kypy Aasam 1wia
7. Mejsa norpavadng

3. Hap canamu

9. Ja3 canats

C¥IY XOPoRToP 33-52 cah.

10. Cyay xumkan
11. dymiapa
12. Kupc
13. Cypdryny
14. DprmTa
15. Cyany apunrra
16. Tofjats: apuuma
17. Mapun mopdacs!
18. Xupaa sydmasm mopba
19, Cymry chijwir
20. Joera
21. 9rau a08ra
11, Kaapasoowm
23, Jorpava
24. Murn
25, Kydra Gosbam
. Haxswiean kydmacn

29. Coran Hosbanm (arcs)
3. Bam-ajar
31. haasa

“aMann

IYPY XOPOKTSP 53-86 cah.

36. Kau rajranarst
37. TaTniras rajranar
38. Banawt rajranar
3. Kyxy

40. Ana unIrEIpIMAcH
. Tika kabab

M2 Kafiah

anan

. Hyua Kababu
- Typuryrosypua

5. Yu3-Gens

S1. 9 Hap-rosypwa

51 Cabaurosypua

53, bopanu rosypua

. Messap rosypuacs

35. Touak (japuar) 3naMacet
56. Kagaw 3oamacs

7. htjea Jonmacs

58, Bazmisaan 10Mackt

39, Masiciop Joamackl

60. bubap 10AMach!

61. Xejap TommMacs!

62. Koua japnarsi 10aMacki
63, Pafiar (faarabar) sannacet
4. Banradar rajack

65, Koj a06ja upruiprMacst
6. DT ryTais

67. Advap

68. Banrabar ryraib

69, Uyay

70. Puza kydma

71. Myranyam

72, Wisipdin

73. Byree rysy Kabadn

74, TrizapasumMeim rojys oyay
75. Tojyu amm Kej aodja

76. Bspunma

77. Sama

T8, Bankir ¥uirsipTaack:

79. Banwir JaBaHKHCH
80, ThizapasLTMBIN KYP TMIBNGTEITL]

LTHPHH XOPORTIOP 87-92 cah.

81 Xomma

82. Tyjmar

83. Yuay

8. Loamk

85. 3a'dapanaa ayjy jajwack
86, Dupnu

ILIORIAP B3 MIUIORIAP 93-117 coh.

7. Hyuainos

88, Tojymuaos

8Y. Triprogyany wios

9. Ysirapraamios

91. dscunyannios

92. Cafaurosypmanit wios
93. TypmyrosypMaisl 1wios
94, Hyjyamion

95, Maxianaos

96. Kykymios

97. Jlodjanaos

98. M'jviannos

99, Ynj-1emama nios
106). Bepiumamios

101, Bajpmuaninos

102, Axu mycambanumion
103, Mejsamion

104, Asbarsnaos

105, Kya-romy mrosy
106. Mapuaipmama nios
107. Mapysiion

108, Wlurannos

109, Axtaunion

110. Yofan ams

111 Byraa amer

112. Tabarnm am

113, hainy amg

114. Cyaay am

115, Osaaurumwios

116, Tarura am

117. Tyray am

118, Leipdanin am
119. Ajpanuuios
120. Tapunnos

121. Spuurma4iLion
122, Japvasnnor

OTHPITH, HIHPHH, CoPHHTRTHNH
HYKHIGP 119-125 cah.

123. Ormapa

124, Kya-nap mapiati
125, hejea mapbaTh
126, [Tnvon mapiam
127. Hana mapfata
128. Pejhan mapbari
124, Cymar mapar
130. Hrbypay mapharn
131. Aabatel mapiars
132, Herangoabn

MYPOBEQIOP 127-143 coh.

133, Kunac smypafitacu

134. Axta 30ran mypabidacs

135, Ar zoran mypabbacn

136. Tuipmeias 3oran MypabBacs
137. Axnbaie Mypadifaca

128. Dpuik mypadtacs

139, Anua mypadfocs

140, Mannar armace Mypaidac
141. To3 mypadbacu

142, Kya mypadtac

143, Kapaiwi Mypotigacs

144. Tapnwiz mypattacn

145, Zupruy mypabfac

146. Mopyr sypabibacs

147. Bajyprean wypadifacn

148, Yujarok wypabbocs

149, hejsa wypaibaci

150, Kyr-romz mypaboacs

151. Tyt mypadfacn

152, Duunp mypabitocs

153, Hap mypofidacn (Hapaama)
154, Madmans mypadbocy

155. Yayum mypadacn

HAJIAP 145-151 coh.

156. AzapBajaancajars yaj
157, Kakankory wajut

158, Kynabier qaj

159, Mapusiin uaj

160. hwum uaj

161. Jonyadiiin vaj

162. Hriypuy uaju

163. Koua wajul

MOTIOP 153-156 cah.

164, 3oran varu

165. Aua uam

166. Hapiapad

167. Ty Gahmoan

168. Yaym Gohsazn (10maf)

169, D3n mapabel
170. Hpaan

171. Lejea Mats

172, Baaiel 103 MaTh

IDHPHHJJAT/IAP 157-191 cah.

173. Bakel naxiaeace!
174. Haxueigan naxiagacul
175. Iaku naxaapackl
176, Bakst rypabujacu
177. Opayban aypsaju
178. Bajaubypa

179, HIaMaxs! MyTakKacH
180. Ilakapbypa

181. Ioprorans

182. 3onuatit wopaji
183. Kyzaann vepar
184. Ilakap nenanp
185. Bamuja

186. Humacra hangack
187. Toj Horyay

188, Iyjy haisacs:

189, danna

190. [eipmadazam

191. akap4opaju

192. Mempank

193, Tex hangack

194. Huau haneace
195. Ogya

196. @acaan

197. Tozay Koka

198, Duiibicie roran (Koka)
199, Hlokap dutrem
200. Mymibypa

201, Toany jympy mupiu
202. Taxra wnpsn

203, [aunn wnphy

204. Cya wepaju

205. Fapabar katacn
206. Banaw Gatrabar
207. 3a'¢opanin naznk
208. JlaHKapan roranb
209, Mumn

210, Konva hatsace

QIBHIIIOP 193200 cah.

3o'dapan
3upa

Yupa
Mapusin
Tain
Jouyadmn
Mirxax
Keumim toxymy
Pazjana
Hana
Kakmukory
Cymar
Inprny
T'apa mermor
Capuscar
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HAMATKA 111 TYPMAHOB

XOIOIHBIE 3AKYCKH 27-32 crp,
1.Canar “Asepbaiiikan”

2.Ceip (Bprinza) ¢ 3e1ensi0
3.1Hexkuncknii canar

4.Cio3ma ¢ yKponom

S.Mamer 13 A0

6.HEpa sepuucTas ¢ apamey
T.DpykTossiil canar

8.Tpanarosstii canar

9.Becennnii canar

TIEPBBIE RIHJIA 33-52 crp.

10.Xunran ¢ fyasonom
11.Twombapa
12.Tupe

13.Ciopdionnio
14.Apimra

15.Apimma ua Monoke
16.Apnmma ¢ a06u
17.Cyn ¢ ueuernnei
18.Cyn ¢ Tedrenamn
19.Crifibir Ha MOa0Ke
20.Josra

21.Joera ¢ MacoM
22.Tanavom

23.0xpomKa

24.Murw

25, Kiodpra-Goabam
26.Haxupipanckas Kidra
27. Tugs-Goatai

28 Xau-Boadam
29.Coran-Bosbamm (Ges maca)
30.Bam-asr

31.Banea

32.CHIfibIr ¢ KH3HIOM
33.Colfibir ¢ rPeIKHMI OpexaMi
3.Cyn ¢ a00n (dacosio)
35.Comanm

BTOPBIE KIKIA 53-86 crp.

36.Cenberan sidHIna

37 HuHNIE C FATHIKOM

I8 Anamima ¢ menom

39.Kiokio

40.Ana-yurupra

41.Tuxa-kebad

42.Kefiab-bacrypma

43.lons-xefab

4. Tac-kehab

45.uiive-kebab

46. 120K H3 OCETPHEE!

47.Iwy1ka-kedad

48. Typuiy-rosypma

49.Fosypua ¢ kaprodenes

S0.u3-0613 (143 fapansux BHYTPEH-
HOCTEH)

51.Tosypma ¢ rpanaTom

52.Cafian-rosypMa

53.FoBypMa ¢ ThiKBOT

54.FosypMa B3 IHPHIE

55.7T00Ma M3 RHEOIPATHRIX THCTHER

56.J01Ma H3 KANYCTHLIX THCTLER

57.Moama 13 aiise
(papmuporannan afiea)

58.Jonma 13 haKIaKAHOE

59.Mo/Ma 13 HOMEI0POR

60.Joama u3 nepua

61.Monma 13 orypios

62Jloama 13 nucTher Annw

63 ThiKBeHNAR Nanna

4. ToiKBeHNAS 3a0EKaNKA

65 Huruprvia w3 enenoro Jo6n
66.Ty1a0 ¢ MacHoll naunnKoil
67.Adap

68.T¥Tal ¢ ThIKBEHMOG HAMMHKOR
69.y1y

T0.Pia-Kiodra

71.Mioren;ukam

T2.Inpday

73.Kefiab n3 Tymm arienxa
74.Tymenwiit Gapannii okopok
75.3een0e 1060 ¢ TYILEHOi Gapann-
HOH

76.08puiira

TT.A3ma

78.Priba, 3anedennas B 1yXosKe
T9.DapninposaHHan prida (1RBRHT)
80. K apenit reEru-Gaier (Kac-
HHITCKIIT 10COCE)

CIAIKHE BIHOIA 87-92 crp.

81.Xamma
82.Iyiimar
83 ¥manx
B4.Xauk
85.Pucopan Kama ¢ madpanom
86.Dupun

IUIOBBI H YHTOBBI 93-117 erp.

871108 ¢ GapuIHPOBAHHLIM LbiIl-
JIEHKOM

88.11108 ¢ dapmupoBaHHON KypHied

89.11108 ¢ dazanom

90.Huraprya-nios

L PHCHHTARH-TUIOR

921108 ¢ caban rOBYPMOR

93.1108 ¢ Typuy roBypMOit

94.[nos ¢ yRponoM

95.IL08 ¢ Hobavu

96.Kiokio-mos

9711108 ¢ dacoaso

98.1L108 ¢ ruiive

99.H - 1011aMA U108

100.08prurma-nios

101.JT708 ¢ BakaRanAMN

102.11108 ¢ “ann wycamma”

1030108 © cymeHBIMI 101aMI

104.1h08 ¢ BumBeR

105.T1108 ¢ PO30ELIM SKCTPAKTOM

106.Iap4a-1014Ma-1108

107.IT108 ¢ 4eyesnied

108 Mpis-1oos

10911108 € KHIWIOM

110.Yoban-ainst

1111w eHuBELIT WI0B

112.10n08 ¢ TeIKBOA

113.Xannv-amel

114.Croymio-aim

115.[n08 13 masens

116.[L108 ¢ FaTBIKOM

11710108 € TYTORBIME RIOIAMH

118008 ¢ daconsio
119.1108 #a afipane
120, Tep-unaon

121 Apmnra-uinos
122 pma-unaos

MPOXTATHTEILHEIE
APOMATH3HPOBAHHBIE
HAIIHTKH 119-125 c1p.

123.08mapa
124.Pozoso-rpanatonsiii mepfer
125 AjipoBbiii mepder

126 Iusonueti mepfer

127 Maruntii mepber
128.1epber u3 Gaznnnka
129.11epBer m3 cymaxa
130.0Tepber w3 mumosmmka
131.Bumnersiit mepfer

132 Herennmatn

BAPEHBA 127-143 crp.

133 Yepemnenoe Bapenne
134.Bapense W3 KPacuoro cneioro
Ki3iLia
135.Bapense u3 feaoro nenospenoro
KH3ILIA
136.Bapense 3 KPacHOro He03peto-
o Kuinna
137.Bumnesoe papenne
138.ABpHKOCOBOE BApEHRE
139.AnkroB0e Baperbe
140.Bapenue n3 paiicknx S000K
141.0pexosoe Bapense
142.Pozosoe Bapense
143.CanE0ROE BapeHKE
144.Apbysnoe sapenne
145.Bapbapncosoe Bapense
146.ManiHos0e Bapense
147.ExeBHH0¢ BAPEHLE
148, Knydnndnoe papense
149.Afiposoe Bapenne
150.Bapense “rioie-rens”
151.TyToB0e BapeHbe
152 Husnposoe papense
153.Tpanatosoe BapeHbe
154.Iepenkosoe Bapense
155.Bunorpaitoe Bapense

A3EPBAHIAKAHCKHH
YAH 145-151 erp.

156.Mai no-asephanwancKu
157.Yaii ¢ uabpetoy
158.Yaii ¢ monabom

159.Yait ¢ kopuuei

160.Hait ¢ uyGupes

161.Mail ¢ WHNORHHKOM

JAEMBI, TACTBI,
MMATOKA 153156 c1p.

163 Knannonsiit Jmem

164, AJIRIMOBEIT THEM
165.Hap-mapa

166.Tyrossii Gervies (natoka)

167.Bunorpaansii fexmes (naroxa)
168.MMacra w3 vymmyam
169.Hpuan

170.AfiBoBeii coye

171.Cxeck 13 Mea u opexos

CIAOCTH 157-191 crp.

172.Bakunckas naxiaga
173, Haxuriganckas naxiasa
174 Weknncran naxiasa
175.Baknnckoe Kypadine
176.0paybanckuii pyaer
177.bajav-ypa
178 I avaxnnckas MyTakks
1791l axsp-Gypa
180. I op-roraie:
181.Xeb ¢ umbupes
182.Caofinerit uypex
183.1Iakap-neninp
184.bamue
185.Xansa n3 kpaxvala
186.Caaneburii norya
187.Pucosan xiisa
188.dana
189.T'eipya-tazau
190.11Tagap-yypek
191.Memeanr
192.BonokmmncTas xanga
193.Hyau-xansacs!
194.08ma
195.Dacann
196 Tenenikn ¢ rpenknM opexom
197 enemEn ¢ AecHbIM OpEXoy
198.Dyu1vk B caxape
199.I'vi-bypa
200.0pexoesie mapHKR
201.Taxra-mupnn
202.Moaymeyks H3 Kapavien
203 Tenemikn na Moaoke
204.KsTa no-kapataxckn
205.Bapenas ThIKBA B Me1Y
206.C106kbie AeTCUIKN © Wadpanom
207 /leneuika no-1ANKAPAHCKH
208 Mumn
209.Xansa no-rALUKHHCKH

MPIHOCTH 193-200 c1p.
adpan

Tuun

Kysin
Kopuua
Kapiavon
Hybups
T'eo3anKa (1pescchas)
Cemena Knnisl
Denxets
Msra

Yabpen

Cymax
Bapbapnc
Yepukrii nepeil
Yecuok
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COLD APPETIZERS 27-32 p.

1. SALAD “AZERBAYCAN™
2. CHEESE WITH GREENS
3 SALAD AL i
4. SHUYUDLL ,
3. MASHED BEANS

f. SOFT CAVIAR WITH LAVASH
7. FRUIT SALAD

8 POMEGRANATE SALAD

9. SPRING SALAD

FIRST COURSES 33-32 p.

10, SULU KHANGAL

11. DUSHBARA

12 GIRS

13, SURFULLL

I4. ARISHTA

15. SUDLU ARISHTA

16. LOBYALY ARISHTA

17. LENTIL SOUP

18. OUP WITH SMALL KUFTA

19, SUDLLU SIYIG

I, DOVGHA

. DOVGHA WITH MEAT

21 KALACHOSH

DOGHRAMA

PITY

KUFTA-BOZBASH

26 KUFTA IN NAKHCHIVAN
STYLE

27, TIKA-BOZBASH

28, KHAM BOZBASH

29. SOGHAN BOZBASH

BASH-AYAG

BALVA

ZOGHALLY SIYIG

. GOZLU SIYIG

JOBYALY SHORBA

35 SAMANY

SECOND COURSES 53-86 p.

36. KAND GAYGHANAGHY
37, GATYGLY GAYGHANAG
38, BALLY GAYGHANAG
3. KUKL

40. ALA CHYKHYRTMASY
41. TIKAKABARY

4. BASDYRMA KABAB
LULAKABAB
TASKABABY
GIYMAKABABR
STURGEON SHASHLIK
JUJA KABABY

TURSHU GOVURMA
EARTOF GOVURMA
IYZ-BYZ

ETLI NARGOVURMA
SABZY GOVIRMA
BORANY GOVURMA
PENJAR GOVURMASY

B

aa

Sadetil

o
- !-‘:"'r—

>

R

&

KALAM DOLMASY
HEYVA DOLMASY
BADYMJAN DOLMASY
POMIDOR DOLMASY
BIEAR DOLMASY

o i
=~

e

z

TANAK (YARPAG) DOLMASY

1. KHIYAR DOLMASY

62. KOCHA DOLMASY

63. GABAG (BALGABAG) LAP-
PASY

4. BALGABAG GALYASI

65. GOY LOBYA CHYGHYRT-
MASY

6. GUTAB WITH MEAT

67. AFAR

68. BALGABAG GUTABY

£9. CHUDU

70. RIZA KUFTA

71. MUTANJAM

72. SHYRFAM

73. BUTOY GUZU KABABY

74. ROASTED SHEEP THIGH

75. GREEN BEANS MUTTON

76. OVRISHTA

IMA

YEHYRTMA WITH FISH

79. FISH LAVANGY

80. FRIED KUR SALMON

=

SWEET DISHES 87-92 p.

a1 I\H \\HI!

82,

B3

84, H, \IJII\

#3. BOILED RICE WITH
SAFFRON

86. FIRNY

AZERBALIAN PILAFES AND
CHILAFFS 93-117 p.

§7. CHICKEN PILAFF

&8, PILAFF WITH FRIED
CHICKEN

89. PILAFF WITH PHEASANT

90. CHYGHYRTMA PILAFF

91. FISINJAN PILAFF

92. SABZI-GOYURMA PILAFF

93. TURSHU-GOVURMA PILAFF

94, SHUYUD PILAFF

95, PAKHLA PILAFF

96. KUKU PILAFF

97. LOBYA PILAFF

98, GIYMA PILAFF

99. CHIY-DOSHAMA PILAFF

100. OVRISHTA PILAFF

101. EGG-PLANT PILAFF

102, ALI-MUSAMBALY PILAFF

103, FRUIT PILAFF

104. CHERRY PILAFF

105, GUL-GAND PILAFF

106. PARCHADOSHAMA PILAFF

107 LENTIL PILAFF

108, SHILA PILAFF

109. AKHTA CHILAFF

110. CHOBAN ASHY

111. BUGHDA ASHY

112 GABAGLY ASH

113. HALIM ASHY

114. SUDLU ASH

115, AVALIK CHILAFF

116, GATYGLY ASH

117. TUTLU ASH

118. SHYRFYLLY ASH

119, AYRAN CHILAFF
120. TAR CHILAFF

121. ARISHTA CHILAFF
122, YARMA CHILAFF

FLAVOURED AND SWEET
SOFT DRINKS 119125 p.

123. OVSHARA
124, GUL-NAR SHARBAT
125, QUINCE SHARBAT

126, LEMON SHARBAT

127. MINT SHARBAT

128. BASIL SHARBAT

129. BARBERRIES SHARBAT
130. DOG-ROSE SHARBAT
131. CHERRY SHARBAT

132. ISKANJABY

JAMS 127-143 p.

133. WHITE CHERRY JAM

134. CORNELIAN CHERRY JAM

135. WHITE CORNELIAN
CHEERY JAM

136. RED CORNELIAN CHEERY
JAM

137. CHEERY JAM

138, APRICOT JAM

139. ALYCHA JAM

140. PARADISE APPLE JAM

141. WALNUT JAM

142, ROSE JAM

143, PLUM JAM

144. WATER MELON JAM

145, BARBERRY JAM

146, RASPBERRY JAM

147. BLACKBERRY JAM

148. STRAWBERRY JAM

149. QUINCE JAM

150, GULGAND JAM

151. MULBERRY JAM

152, FIG JAM

153, POMEGRANATE JAM
(NARDASHA)

154. PEACH JAM

155. GRAPE JAM

TEA 145-151 p.

156, TEA IN AZERBAIJAN STYLE
157. THYME TEA

158, GULABLY TEA

159. CINNAMON TEA

160, CARDAMOM TEA

161. GINGER TEA

162. SWEET-BRIER TEA

163. LIME-LEAF TEA.

SYRUPS 153-156 p.

164. CORNEL SYRUP

165, ALYCHA SYRUP

166. POMEGRANATE SYRUP

167. MULBERRY SYRUP
(BAKMAZ)

168, GRAPE SYRUP (DOSHAB)

169. MEDLAR SYRUP

170. IRCHAL

250 SMACKS FROM TASTE MEMORY FOR GOURMANDS

171. QUINCE SYRUP
172. HONEY SYRUP WITH
WALNUTS

SWEETS 157-191 p.

173, PAKHLAVA IN BAKU STYLE

174, PAKHLAVA IN
NAKHCHIVAN STYLE

175. PAKHLAVA IN SHEKY
STYLE

176, CURABIYA IN BAKU STYLE

177. NUT ROLL IN ORDUBAD
STYLE

178, BADAMBURA

179. MUTAKKA IN SHAMAKHY
STYLE

180. SHAKARBURA

181, SHORGOGHALY

182. GINGER BREAD

183. KULCHALY CHORAK

184. SHAKAR PENDIR

185. BAMIYA

186. NISHASTA HALVASY

187. TOY NOGHULU

188, RICE HALVA

189, FALDA

190, GYRMABADAM

191. SHAKAR CHORAK

192, PESHVANK

193. TEL HALVA

194. IMAM HALVASY

195. OVMA

196. FASALY

197. GOZLU KYOKA

198, FYNDYGLY GOGHAL

199, SHAKAR-FYNDYG

200. GUSHBURA:

201, GOZLU YUMRU SHIRNI

202. TAKHTA SHIRNI

203. LAPIP SHIRNI

204. MILKY BREAD

205. KATA IN GARABAGH STYLE

206, PUMPKIN WITH HONEY

207. ZAFARANLY NAZIK

208. GOGHAL IN LANKARAN
STYLE

209, PISHY

210, HALVA IN GANJA STYLE

SPICES OF AZERBAIJAN

CUISINE 193.200 p.

SAFFRON
CARAWAY
ANISE
CINNAMON
CARDAMOM
GINGER
PINK
CORIANDER SEEDS
FENNEL
MINT
THYME
SUMAC
BARBERRY
HOT PEPPER
GARLIC
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SOGUK MEZELER
(KAHVALTILIKLAR) 27-32 say.

1. AZERBAYCAN SALATASI
2. SEBZELI PEYNIR

3. SEKI SALATASI

4. SUYUTLU (Dereotlu) SUZME
5. EZME FASULYE

6. SIYAH HAYVARLI LAVAS
7. MEYVE DOGAMACI

8. NAR SALATASI

9. YAZ SALATASI

SULU YEMEKLER 33-52 say.

10, SULU HINGAL (manti)
11. DUSPERE

12. GIRS _

13, SURFULLU

14. ERISTE

15, SUTLU ERISTE

16. FASULYELI ERISTE
17. MERCIMEK CORBASI
18. KUCUK KOFTELI CORBA,
19 SUTLU SIVIK (Siitlag)
20. DOVGA

21. ETLI DOVGA

22. KERECOO0S

23. DOGRAMA

24. PITI

25. KOFTE BOZBAS
26, NAHCIVAN KOFTESI
27. TIKE BOZBAS

28, HAM BOZBAS

29, SOGAN BOZBASI

30. KELLE PACA

31. BALVA

32, KIZILCIKLI SIYIK (Japa)
33. CEVIZLI SIYIK

34. FASULYELI CORBA
35. SEMENI

KURU YEMEKLER 53-86 say.

36. KOY GAYGANAGI (omleti)

37. YOGURTLU KAYGANAK
(omlet)

38. BALLI GAYGANAK (omlet)

39, KUKD

40. SEBZE CIGIRTMASI
(kizartmasi)

41, TIKE KEBAP

42. BASTIRMA. (gumme] KEBAP

43, LULE KEBA

44. TASKEBAP

45. KIYMA KEBAP

46. MERSINBALIGI KEBABI

47. PILIC KEBAP

48. TURSU KAYURMA

49, PATATES KAVURMA

50. CIZ BIZ

52, SEBZE KAVURMA

53. BALKABAK KAVURMA

‘54, YESIL SEBZE KAVURMASI

55. TENEK (iiziim yaprag)
~ DOLMASI

56, LAHANA DOLMASI
57. AYVA DOLMASI

ICINDEKILER

58. PATLICAN DOLMASI

59. DOMATES DOLMASI

60. BIBER DOLMASI

61. HIYAR DOLMASI

62. COKE (ihlamur) DOLMASI

03. BALKABAK DOLMASI

64. BALKABAK GELYES]

65. YESIL FASULYE KAVURMASI

66. ET KUTABI (baregi)

67. AFAR

68, BALKABAK KUTABI

69. CUDU

70. RIZE KOFTE

71. MUTENCEM

72, SIRFAM

73. BUTUN KUZU KEBABI

74, KIZARTILMIS KOYLUN BUDU

75. KOYUN ETLI YESIL FASULYE

76. ERISTE

77. DOVME (ezme)

78. BALIK CIGIRTMASI
{kavurmasi) 34

79. BALIK LEVENGIST

0. KIZARTILMIS NEHIR BALIGI

SEKERLI YEMEKLDR 87-92 say.

81. HASIL (Hamurlu)

82: KUYMAK

83. OVMAC

#4. HEDIK e

85, SAFRANLI PIRINC YAYMASI
(Lapas)

86. FIRNI

PILAVLAR 93-117 say.

87. PILIC PILAV

88. TAVUK PILAV

89, SULUNLU PiLAY

90. CICIRTM-\ {kavurma) PILAY
91, FISINCAN PILAY

92. SEBZE KAVURMA PILAVI
93. TURSUKAVURMA PILAV
94. DEREOTLU PILAY

95, BAKLA PILAY

96. KUKU PILAV

97. FASULYE PILAV

98. KIYMA PILAY

99, CIG-DOSUMU PILAY
100. OVRISTE PILAV

101. PATLICAN PILAV

102, AL MUSEMBELI PILAV
103. MEYVA PILAY

104. VISNE PILAV

105. GUL-GEND PILAV

106. PARCADOSEME PILAY
107. MERCIMEK PILAV

108. SILEPILAY

109. AHTA CILOV

110. COBAN ASI

111. BUGDAY ASI

112. KABAKLI AS

113. HELIM ASI

114, SUTLU AS

115, EVELIK CILOYV

116. KATIKLI (Yogurtlu) AS
117. DUTLU AS

118. SIRFILLI A%

119. AYRAN CiLOV
120.T) RCIL(]\ Hnrpli.z\]
121, ERISTE PiLA
122, BU L(;LI'( PILAY

ITIRLI (Rayihali)
SERBETLER 119-125 say.

123. OVSARA
NA

133. KIRAZ RECELI

4. CEKIRDEKSIZ KIZILCIK
RECELI
135. BEYAZ KIZILCIK RECELI
136. KIRMIZI KIZILCIKLI

RECEL :

137, VISNE RECELI
138. KAYSI RECELI
139. ERIK RECELI ;
140. ET ELMASI RECELI
141, CF\ . RECELI
142. GUL RECELI y
143. KARA ERIK RECELI
144, KARPUZ RECELI
145. ZIRINC RECEL
146, AHUDUDU REC
147. BOGURTLE
148, CILEK RECEL
149. AYVA RECELI
150. GULGENT RECELI
151. DUT RECELI
152. INCiR RECELI
153, NAR RECE !
154. SEFTALI RECE
155. UZUM RECELI

CAYLAR 145-151 say.

156, AZE I{I!-\\(‘\\ CAY1

158, GULAPLI {('ui suyulu) CAY

159, TARCINLI CAY

160. HIL (Eletaria cardamohum}
CAYI

161. ZENCEFIL CAY1

162, YABANG CAY!

163, IHLAMUR (Cike) CAYT

EKSI VE TATLI MARMELATLAR
(SARAPLAR) 153-156 say.

164, KIZILCIK SARABI
165. ERIK SARABI

166, NAR SARARI

167. DUT PEKMEZI
168, UZUM PEKMEZI

169, If/l 1L SARABI
Li

I‘F.'-!.]i-\l I E(H[L TATLISI
TATLILAR 157-191 say.

173. BAKU BAKLAVASI
VAHCIVAN BAKLAVASI
175. SEKI BAKLAVAS

176. BAKU KUR. \“[‘I Esi

177. ORDUBAD DURUMU
178, BADAM - BURA

179 SAMAHI MUTEKKEST

(DOROMI)
180. SEKERBURA
181. SORGOGAL

188, l’iRi.\(' HALV .-\S]

189. FALDA

190. KIRMABADEM

191. SEKERCOREGI
{Sekerli ekmek)

192. PESVENC

193. TEL HELVAS

194. IMAM HALVASI

195. OVMA

196, FESELI

197. CEVIZL

198. FINDIKLI (;Uf“ AL (Borek)

199. SEKER-FINDIK

200. GUSBURA (BADAM

01.C LI TOPAK SIR

202, T, TAT

203.

204.SUTE

205. k\fmn(. E

206. BALLI ]5 AL }\

207. SAF 1

208. L r\hm\\ GOGALI
(Pidesi)

209. P1S1

210. GENCE HELVASI

BAHARATLAR 193-200 say.

SAFRAN
!IRI- ((urtLquJ
 ZIRE (Kimyon)

HIL (Eletaria ¢ardamohum)
ZENCEFIL

MIHEK (Kuru karanfil)
MAYDANOZ TOHUMU
REZENE

NANE

KEKIKOTU

SUMAK

ZIRING (Amberbaris)
KARABIBER
SARIMSAK




Koppexropaap
Pa'ra Cyamarosa, 3empupa A6dyanajesa,
Pupyss Haznjesa, Cesda Azafabajesa

Yana nusatanupm 22.09.99. Kapas @opumm l.-‘k i . . . -. -
Lopra wan sapors 28. Yuor-noup papant 32,95, Tupaxui 1000, gl
Cruhapyu 1061, Myrasiuto mijyoTh wio.

“Asopbajuai’ HompHijaTH.
370146 Bakss, Matdyar npocniekTi, 529-uy Mohaili:




it %3



