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Drachena - resembles an omelet, but it contains lard. It

is not difficult to prepare. Eggs are beaten, flour and
lmilk are added. The resulting mixture must be poured I
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into a frying pan with toasted bacon.

L payeHa - HanoMMHaeT OMNET, HO B HEM NEMCYTCTBYET Callo. [OTOBUTCH HECIIOXHO.
BabueatoTtcg anua, gobasndertcd MYy Ka M MOJIOKO. HOJ_IYWL’IBLLI\HOCQ CMeChb HeobXxoOnuMmo
BJINTE B CKOBOPOOY C NOOXapeHHbIM CalloM.
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Dranlkl — pre-washed and peeled potatoes (bulba)
should be grated ("tear").

OpaHuKn — NpeapapuTebHO HY>XXHO MOMbIThIN U OUULLEHHbBIA OT KOXYPbl KapTodenb
(Bynbby) noTepeTh Ha Tepke (KgpaTb»).

N7 N7 N\ 7




rw N2/ W2/

EELARUSIAN NATIONAL DISHES} 1
EEAOPYCCKME HAUMOHAALHLIE EAIOAA

Py G—" -
sz2W==2\W ==\

I Krupenya is a gravy that is cooked in meat broth with the

/

addition of pearl barley. Krupnik is a hearty thick soup,
which is based on pearl barley, rye or oatmeal. This is a
classic preparation.

KpyneHa — noafiMBka, KOTopad roTOBUTCA Ha MACHOM BynboHe ¢ gobGaBfleHnem
nepnoBoi Kpynbl. KpyMHUK — CbITHbIM TYCTOW CyM, B OCHOBY KOTOPOro BXOAUT
nepJsioBad, pXXaHasa MM OBCAHaa Kpyna. ITo Knaccuyeckoe npuroToeneHume.
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