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TUVINIAN NATIONAL DISHES

Khoitpak and khymys are fermented dairy products that
are made from the milk of mares and cows. In addition to
cow's and mare's milk, the milk of goats, deer and
camels can also be used in the manufacture of khymys.

XONTNaK M XbIMBIC — 3TO KWUC/OMOJIOYHbIE MPOOAYKThI, KOTOPLIE FTOTOBAT M3 MOJIOK3
KODbINMML, U KOPOR. [1pU M3roTOBNEHMU XbIMbICA MOMUMO KO bero u Kobblnbero
MOJIOKa MOXET TakXe UCMOMb30BaTbCH MOJIOKO KO3, ONTEHMX U Bepbiogmu.

Kara moon is a traditional Tuvan soup, the name of
which translates as "black broth". At the end of cooking,
add cereals or homemadenoodles.

Kapa MyH — TPaOULMOHHBIM TYBUHCKMM CYM, HA3BAHME KOTOPOro NepeBoauTca Kak

KYEpHbIM BynboH». MNoa KoHel BapKy 0o6aBNgioT KpYMbl MW JOMAa W HIOK NarnLy.
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. Oorzak - Tuvan doughnuts in the form of small balls, '
fried in a large amount of oil or animal fat. The dough for
doughnuts is kneaded with a steep mixture of wheat

I flour, kaymak (sour cream), hot milk or salted water,
eggs, sugar and ghee. Now sometimes yeast is added to
the dough. The dough is spread out for about 30
minutes, cut into strips (about 2x5 cm), which are then

Jj dividedinto balls.

Oop3aK — TYBUHCKME NOHYUNKM B BUOES HEOONbLWKMX WAPMKOB, 0BXapeHHble B 60MbLWOM

KONMYeCcTBEe Macna UIU XMBOTHOTO XUpa. TecTo ANd NOHYUKOR 3aMellMBaeTCa KpyToe

N3 NIWEHUYHOU MYKU, KaMaka (c.MeTwHtﬁ ropayero Mooka Un NoacofieHHOW BOObI,

AnLa, caxapa U TonneHoro macna. Cenmyac MHorga B TecTto JobaBNaoT OPOXXKK. TecTo §
'é

pacTamBaloT okoslo 30 MUHYT, HapesaloT noslocodku (NpuMepHo 2x5 cM.), KoTopble
3aTeM OeNaT Ha WapuKu.
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