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Shurpa is a rich prepared from offal: heart, liver, lungs,
/ as well as from the head and legs, most often mutton.
/) Onions, peppers, spices and sometimes potatoes or
~ cereals are added to them.

— |llypna - cyn, KOTOPbIN TOTOBUTCH M3 CYBNPOOYKTOB: Cepala, NevyeHu, Nerknx, a Takxe
— U3 rOJIOBbI U HOT, Yallle Bcero — 6apaHbux. K HUM JobaBngeTtca pendaTbii NyK, neped,
crneuumn n MHorga kaptodens uim Kpyna.
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Khuran kukli is a Chuvash variation of dumplings. There
are a variety of options, but the most traditional version
of khuran kukli is stuffed with unsweetened cottage
cheese and green onions.

XypaH KyKn — 3T0 YyBallcKas BapMaLms BapeHUKOB. BcTpeyaloTca caMble pasHble,
HO CaMbll TPAOMLUMOHHBIN BaPUAHT XYPaH KYKIM — C HAYUHKOW U3 Hecnafkoro
TBOPOTra 1 3e/1eHOoro JyKa.




CHUVASH NATIONAL DISHES
“UW’EHJDESBE HAIOHANGHEIE (SADDENAR)
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Ukul is any other Chuvash closed pie or pie. It does not | k- Wl i
/ differ much from Russian pies and comes with a variety -...t ;
— of fillings: potatoes, cabbage, green onions and eggs, "-’ r

i

meat, cereals, liver, mushrooms, apples.

YKane — 370 N0OON OpYyTron YyBaWCKMM 3aKPbITEIM NMUPOT UK NMPOXOK. OH HECUTTBEHO
OTNIN4YaeTCcd OT PYCCKUX MUPOroB W OblBaeT C CaMblMU PA3HbIMKM  HaYUHKaMU:
C KapTOWKOW, KanycTou, 3eNeHbiM JIYyKOM U 9ULUOM, MACOM, Kpynamu, JIMBEPOM,
rombamum, abnokamu.
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