KAEARDINIAN NATIONAL DISHES
KABEAPAUHCKME HAULMOHAARHLIE EAIOAA
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Hedlibje - pieces of tender chicken stewed in sour
cream and garlic sauce.

Fegnubxe - KYyCoO4YKM HEXHOM KYPOYKM, TYWEHble B CMeTaHHO -4eCHOYHOM coyce.

Zhal-baur is a fried lamb liver wrapped in a mesh of
lamb fat, cooked on coals. Served with fresh onions and
tomato sauce. :

Xan-6ayp - xapeHad BapaHba nNedyeHb, 0bepHyTag B CEeTOYKY M3 BapaHbero xe
XMpa, NPUroToBAEHHada Ha yriaax. [logaeTca co CBeX UM IYKOM U TOMaTHbBIM COYCOM.
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KAEARDINIAN NATIONAL DISHES -
KABAPAMHCKME HALMOHAARHLIE EAIOAA
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Lacums are the most delicate, ruddy, fragrant fried
squares of dough, smeared with homemade sour cream.
They are great with sweet tea or cool milk.

JlakyMbl - HeXHeuwue, pyMaHble, apoMaTHble XapeHble KeagpaTuku W3 TecTa,
CMa3zaHHble JoMallHeN CMeTaHoW. BennKkonenHol co CNagknum yaem nnm npoxnagHelM
MOJIOKOM.
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