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ARMENIAN NATIONAL DISHES
APMAHCKME HAUMOHAALHLIE EAIOAA
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Dolma - grape leaves stuffed with finely chopped beef
tenderloin and rice. Pepper, onion, tomatoes, paprika
and basil are also added there.
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Lonma -BMHOrpagHble NUCTbSA, GapWMPOBaHHbBIE MeNlKO HapybreHHOW TOBAXbeM
Bblpe3kon u pucomM. Euwe Tyna pobarnawT nepeu, fykK, NOMUOOPLI, Nanpuky K

Bozbash - mutton soup. The required ingredient is
chickpeas. In the classic recipe, chestnuts are still used,
but in the modern variation they are replaced with
potatoes.

bo3baw - cyn 13 BapaHMHbl. ObA3aTENLHBIM MHIPeOneHT — HyT. B KNaccuyeckom
peuenTe elle NCNONB3YKTCHA KallTaHbl, HO B COBPEMEHHOW BapuUalMM UX 3aMEeHAIOT
Ha KapTodens.
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Zheng'alov-khats is a flatbread made of unleavened
dough, stuffed with a mixture of finely chopped herbs
and herbs. This dish came from Nagorno-Karabakh,
and in perfect execution, wild herbs are also used in it.
Sometimes homemade cheese and onions are added to
thefilling.

XeHranoe-xalL — 3TO Nenelwka W3 NPEecHOro TecTa, HauMHEeHHaa CMechbio MEenKo
Hape3aHHbIX TPaB W 3eneHn. 2To Baao npuwno ns HaropHoro Kapabaxa, u B
noeanbHOM UCMOJNTHEHUM B HEM UCTMONB3YIOTCA B TOM YUCe U OUKKMe TpaBbl. VIHOrga B
Ha4YMHKY 0O0OaBNAIOT JOMALWHNUM ChIPp U PenYaTbiv NYyK. .
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