GEORGIAN NATIONAL DISHES
rPY3MHCKHE HARMOHAALHLIE EAIOAA

Kharcho is a soup cooked in beef broth with the addition
of rice and a portion of walnuts.

CYM BAPAT Ha ByNbOHE M3 roBAAUHLI ¢ OOBaBNEHMEM PUca U NopLUK

AAdPYO - TaKOMU

rpeLKux opexos.

Khinkali - juicy large "dumplings" with meat and herbs,
sprinkled with ground black pepper.

XNHKanNM - coYHble KpyrnHble "nenbMerHn’” ¢ MAcoM 1 3e1eHbo, NocbiNaHHble YepHbIM
MOJIOTEIM NepLeM.




GEORGIAN NATIONAL DISHES
rPY3MHCKHE HARMOHAALHLIE EAIOAA

Chakhokhbili - the basis of chakhokhbili is poultry meat
(chicken, turkey), beef and mutton are used less often.
The peculiarity of the stew is in the cooking technology.
The meat is fried without oil, choosing pieces with fat,
and onions are added beforethe end of frying.
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