BURVJI'I‘ NATIONAL DISHES
EYPATCKHE HALWOHAALHLIE EAIOAA

Buuzu are made from a simple "dumpling" dough, in
shape they resemble a traditional dwelling of nomads - p
ayurt. Inside is minced beef and pork or lamb meat. They %
are steamed, as aresult of which a very tasty meat broth

is formedinside.

Byyzy - [HenawTtca 13 npocTtoro "nenbMeHHoro" Tecta, no dhopMe HanoMUHaT

U TpagMUMOHHOE XUANLLE KOYEBHUKOB - OPTY. BHYTPU pyGneHHoe MAco roBaauHbl 1 ) o=

| CBMHWHbI MM GapaHWHbl. [OTOBAT Ha napy, BHYTpW obpaszyeTca o4veHb BKyCHbIN B

B MACHOW By NbOH.

Buchler is a soup consisting of a small number of
ingredients: impressive pieces of beef or lamb meat,
several potatoes, salt, onions and finely chopped
greens.

byxanesp (Byxnép) - 31o cyn, COCTOUT U3 HeBOMbLWOro KOJIMYeCcTBa UHIPedNneHTOoB:
BHYLWINTENIbHbIX PAa3MepoB KYyCKM MdAca TrOBAAMHbI WM BapaHWHbl, HECKONbKO

¥ KapTtodenunH, coslb, NyK v MenkKopybieHas 3efleHb.




Bunya'r NATIONAL DISHES
EYPATCKHE HALWOHAALHLIE EAIOAA

Dambar is finely chopped or twisted beef or lamb offal
fried in butter. The composition of the dish does not
sound very attractive, but its taste depends largely on
culinary skill. If the cook knows how to cook dambar,
then the pleasant aroma of meat, its correct texture and
appetizing fried chicken in harmonious combination
with spices and herbs will be a pleasant discovery in the
art of cooking.

OamMbap - 3TO MeNIKo MnopesaHHble UK nepeKkpydeHHble TOBAXbW MM BapaHbu
cyBbnpoayKThl, NOKapeHHble Ha cIMBoYHOM Macrne. CocTaB bnioda 3BYyYNUT He O4YeHb
NnpUTAraTenbHO, HO BKYC €ro 3aBUCUT BO MHOIOM OT KYJIMHAPHOIro MactepcTea. Ecnu
noBap yMeeT roTOBUTb JaMbap, TO NPUATHbLIN apoMaT MAca, ero NpaBuibHag TeKCTypa
M anneTuTHag XapeHada Kypo4ka B raPMOHUYHOM COYETaHMKM CO CNeLUnaMm 1 3eNeHbio
ByOeT NPUATHBIM OTKPbITUEM B UCKYCCTBE MPUTOTOBIIEHUSA ebl.
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