OSSETINIAN NATIONAL DISHES
OCETUHCKME HAUMOHAALHLIE EAIOAA
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Tzyvzydahdon is an unusual spicy sauce made from the B=
leaves of capsicum, which is poured with sour cream.

Libie3blgaxaoH — HeoDbIYHBIM MO BKYCY MPAHBIM COYC, MPUIOTOBNEHHBIM U3 JIMCTHEBR
CTPYYKOBOTrO NepLa, KOTOPbIM 3a1MBaoT CMEeTaHON.
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Ossetian pies - flatbread pies: the history of recipes is
measured in centuries. A pie with a thin layer of dough | oo
and a lot of filling is considered to be properly made. Vi
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OceTuHckue naporn - nuMporn-Jernewku: UCTopud peuelnToB KW3MepdeTcd B
ctonetunax. [l LaBUIIbHO COellaHHbIM CHUTaeTCd MUPpor € TOHKUMM CllioeM TeCTa W
DONBWNM KONTUMYECTBOM HAYNHKMU.
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Lyvzha is meat stewed with potatoes and onions,
seasoned with pepper, garlic and savory (a spice used
both for culinary and medicinal purposes). In addition to
stewed meat, its preparation in the form of a barbecue
is popular in Ossetia, and not only from the loin, but also
from offal.

JlelBXa - 3TO MACO, TyWeHoe C KapTodeneM U NYKOM, NPpUNpaBieHHoe Nepuem,
YeCHOKOM W1 4Yabepom (NpaHOCTbL, NpUMeHdeMaa Kak B KyJIMHapPHbIX, Tak u B
NekapcTBeHHbIX Uenax). Kpome TyweHoro wmgaca, B OceTum nonyndapHo ero
NPUrOTOBNEHNE B BUAE WALWNMbIKA, NPUYEM He TONbKO U3 GUIIENHOW HYacTu, HO U 13
CybnpoayKToB.
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