MAPUNCKME HALLMOHAARHLIE EAIOAA
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ZJ Sokta is made from lamb intestines stuffed with liver,
Q fat, blood and traditional seasoning.

o
CoKTa - roTOBMTCA M3 BapaHbel KUWKK PaplliMpOBaHHOM NeYeHbIo, XMPOM, KPOBbLIO U
TPaANLUUOHHOW NPUNpaBoOW.
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5 Koman-melna - this unique dish is a "three-layer
pancakes”, one of the main festive dishes of the Mari
people.

KOMaH-MenHa - 370 YHUKaNbHOe ONao npedcTaBnaeT cobon «LTpexcNonHble
ONUHBI», OOHO U3 TNABHbBIX MPa3aHWUY HbIX BNOO MapUMNCKOTro Hapoaa.
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MARI NATIONAL DISHES
MAPUHNCKHE HARMOHAALHLIE EAIOAA

' Podkogylo / Podkogoli, literally translated as "boiled
pies". This Mari dish resembles dumplings and
dumplings, but is larger in size. They are cooked with
' meat or cottage cheese. There are also other options for
fillings, such as potatoes and mushrooms. In the old

days, they were cooked with a filling of game caught by
. men on the hunt.

Mogkorbinbo / Mogkoronu, JOCIOBHO NEPeBOANTHCA KaK €BapeHble MUPOXKU», ITo
Mapumnckoe 611000 HanoMUHaeT BapeHUKM M NefbMeHu, HO Bosblie no pasMepy.
FOTOBATCA OHW C MACOM UMM TBOPOTOM. Takxke BCTpeYaloTca U Apyrue BapuaHThbl
HaYMHOK, HaNpuUMep KapTodesnb U rPnbbl. B cTapUHY OHU TOTOBUSINCH C HAYNUHKOW 13

ONYKN, NMONMaHHON MYKHYMHaMW Ha OXOTe.
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