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KARACHAI NATIONAL DISHES
KAPAMAEECKME HALLMOHAALHLIE EAIOAA

Berekle is a dish made of homemade cheese with
cottage cheese, fried in oil

bépekne - 6noao U3 AoOMallHEerochipa ¢ TBOPOroM, IpMBaeTCd B Macse

Upre (mlllet soup) mlllet is mtroduced into b0|I|ng
salted water and boiled for 10-15 minutes, then
chopped onion is added and seasoned with milk or sour B
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KARACHAI NATIONAL DISHES

4 Khychin is a pie made of unleavened dough with various
fillings. They are fried in vegetable oil, and Balkarian
ones are fried in a dry frying pan. The classic filling for
hychines is a mixture of cheese and boiled potatoes.
Also very popular are hychines with meat (et-hychin),
with cheese and beet tops (chyugyundur-hychin),
hychines with the addition of pumpkin, green onions,
wild herbs (wild cherry),forest fruits, etc.

XbIYUH = K por M3 npecHoro TeclTa C pa3fiIMdHbBIMM HaYWUMHKaMWK. Vix xa PAT B
PacCTUTeNlbHOM Maclle, a banka PCKKMEe — Ha CYXO N CKOBO poje. Knaccu4yeckag HaumHKa
Ongd XblHMHCB — 3TO CMeChb CblpPpa M BapPeHOIo Ka Fi)-T-CI--ii)@J_I';l, Takxe BecbMa no MyJA P HbBI

XbIYUHbl C MACOM (3T-XblYMH), C CbIPOM U CBEKONbHOW BOTBON (HIOTIOHOKP -XbIYUH),
XblYMH C goBaBNeHUEM ThIKBbl, 3€1eHOro NyKa, AuKopacTyunx Tpae (YepeMmiua),

NecHbIX GPYKTOB W OP.
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