LEZGIAN NATIONAL DISHES
AESrMHCKME HAMOHAALHLIE EAIOAA

Afarar is a pié made of very thinly rolled dough, herbs
. can act as a filling, afars with radish, potatoes, rice,
~ pumpkin, meat are popular.

Adapap - NUPOT U3 OYEeHb TOHKO pPacKaTaHHOIMO TecTa, B Ka4ecTBe HauYUHKU MOTYT
BbLICTYNaTb TRPABL!, NONYNAPHLI adapbl C PpeObKOW, KapTodeneM, pucoM, TeiIKBOM, MACOM.

Isida - it is enough to mix hot butter, flour and sugarina
certain way. Isis is eaten chilled, most often sliced and
put on bread or flatbread.

" Mcnpa - AocTaToYHO onpegefieHHblM obpa3oM cMelWaTh ropayee CriMBoYHOE Maco,
MYKY U caxap. EOAT ucuay oxXNaxXAeHHOMW, Yallle BCero HapesaT U KNaayT Ha Xeb unum
neneuky.




LEZGIAN NATIONAL DISHES
AE3SrMHCKME HAUMOHAALHLIE EAIOAA

Tach is a traditional Lezgian drink. First, barley oatmeal
is cleaned, washed and laid out on any cloth, after which
it is covered with a blanket and left for several days. The
seeds germinate, they are dried in the sun and ground
together with pre-roasted wheat. The resulting mixture
is poured with boiling water (up to 80 ° C), brought to the
consistency of sour cream and sourdoughis added toit.
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