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Ukha is an ancient Russian first course, which is a
transparent decoction of fresh fish of one or more
species, as well as three vegetables: potatoes,

carrots and onions with various seasonings. L2
/ Yxa — 370 PUHHOE pycckoe nepBoe 6ngo, KoTopoe npeacTtaBnaet
i coboil Npo3pat IHtIH OTBE *F n3 ZE~)K Y F bl6 tI £LH O UJIN HECKOTbKUX BUOOB, @ Takxe |
~ TpeéxoBollen: KapTodend, MOPKOBU L JIyKa C Pa3fIUYHbIMU MPUNPaBaMNU.
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Rasstegai is a pie with an open middle through which the filling is [

visible, usually from fish, but also from meat, liver, rice and '.
mushrooms. It is served with liquid dishes or as a hot snack.

M3 pPbIbbl, HO TaKXe U3 Maca, NMBepa, puca n rpnd
BbICTYNAIOT ropsaYen 3aKyCKou.

Meat jelly is a hearty dish made from thickened to a jelly—like
mass from cooling meat broth with pieces of meat. It has been
known since the XVI century. Usually the jelly is served with
horseradish or mustard.

Xonogel (cTyaoeHb) — CbiTHoe BAIOOO U3 CrycTUBLIErocd Ao XeneobpasHoW Macchl OT
oXJlaxXAeHns MACHOIro By nboHa ¢ Kycovkamu Maca. M3eecteH ¢ XVI Be >
NOOatoT K CTOJY C XPEHOM UMK TopHMLEN.
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