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®° TAEASARANIAN NATIONAL DISHES }
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' Tabasaran chudu is a thin pie with a filling made from \
4 unleavened dough. For the cold winter period, beef or
lamb and potatoes are a popularfilling for the chudu.
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_ " Chicken - Tabasaran style, stewed chicken, with spices

and vegetables, served in deep plates, liberally
/ sprinkled with finely chopped fresh herbs.
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for cooking hinkal: chicken, onions and carrots - for § "

I

broth. Flour, kefir, soda - for the dough. Sour cream and §
u garlicare for the sauce. Coriander - to serve.
Ei TabacapaHCcKnm XUHKa I Kypuuen n CMEeTaHON = NPOOYKThI ang

NPUIrOTOBNEHMA XUHKaNa: Kypuua, pendaTblil IyK ¢ MOPKOBbIO — AN ByfboHa. Myka,
Kedpup, coga - ang Tecta. CMeTaHa U YeCHOK — A4 coyca. KMH3a - Ha nogadvy.
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