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NOGAIS NATIONAL DISHES
HOTrAMCKME HAMOHAALHLIE EAIOAA
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‘/Sok is the most famous recipe for traditional Nogai
cuisine.The unusual sweetness of millet and sour cream,
although extremely time-consuming to prepare, is quite
popular

' CObK - CaMbll U3BECTHbIV pelenT boda TRaguLUMOHHOM KYXHN Horanuep.HeobbliyHaga
CNagocThb U3 MWEeHa U CMEeTaHbl XOTd U Ype3BblYalHO TRPYOAOEMKE B MPUTOTOBAEHNN, HO
JOCTaTOYHO NONYNAL
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Tarama (boiled horse meat). A rather ancient recipe of
Nogai cuisine. It is best to cook Tarama in a cauldron and v
“ innature, itis customaryto eat this dish by hand

‘ yaMa (oTBapHoe KoHckoe MAco). HoBOMbHO OPEBHUN pelenT HOMamckom KyxHM.
I— T BUTb TapaMy Jiy4ylle BCero B KasaHe M Ha nNpupoge, ecTb 3To BIogo NPUHATO \
yYKaMU
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) Kalzha is a chicken noodle soup, a fragrant and delicate
dish. Kalzha (noodle soup) is very useful for boosting

immunity, especiallyin winter

c_F“\M‘THMHH~>1<H-~' ogo. Kamka (cyn-nanwa)

K‘ﬂx‘ - KYPUWHBbIA cyn-nanuwa,
emMd

HMeHb NoJie3Ha ONA NOOAHATUA MMMYHUTETd, ~0BEeHHO B =2 SMMHEeEe BPE /
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