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TAJIK NATIONAL DISHES
TAAKUKCKHE HARMOHAALHLIE EAIOAA g
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Chaka is added to soups and main courses or simply put
N onthetable as a sauce.

‘ "—l AKa - JobaBNgoT B C) yMbl U BTOPbIE € ga nnu FLEnaiERETa BHE S Ha G F R E B Kelt 2 RBE '
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Murkabob is made from chicken, quails or partridges.
M Carrots and onions are chopped separately. Potatoes
= arecutinto four parts.

' Mypkabob - TOTOBAT U3 KYPULLbI, Nepenenoe unu Kyponatok. OTOSNbHO WUHKYIOT
MOPKOBL U JTYK. KapTodens pazpesatoT Ha YeTbipe YacTu.
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TAJIK NATIONAL DISHES
TAAKUKCKHE HARMOHAALHLIE EAIOAA y

Sambusa - the dough for sambusa is made from flour,
water, salt and vegetable oil. Yeast may or may not be in
the recipe. And the filling can be anything, although, of
course, inside the most popular sambusa is minced

b meat
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CaMbyca - TecTo Oong cambychl genatoT 13 MY KW, BOObl, CONU N PaCTUTEJIbHOTO Mactla.

Hp ”‘)K)KH MOTYT ObITh B P rI_LrI_ITr a MOTYT M OTCYTCTBOBAThL. M HaUYMHKa DbIBaeT Kakown
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YIOOHO, XOTA, KOHEYHO, BHYTPW CaMOUM NONYyAgGpHOM camMbychbl — MACHOW pap L.
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