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Perepechi is a kind of open patty made from rye flour
with meat or vegetable filling, which is poured with an
omelet.

ﬂepeﬂetlm — Pa3HOBUOHOCTb OTKPRbITOIO NMUPOXKa MNTOBAT U3 PXa HOWN MYKW C MACHOWN
NN OBOULHOW HaYMHKON, KOTOPRYKO 3aJIMBAKDT OMJIETOM.

Virtyrem is a black pudding, which is traditionally
prepared in Udmurtia for all holidays. Udmurts
necessarily add barley groatstoit.

BupTtbipeM — KpoBaHaga konbaca, KOTOPYIO TPAOAULMOHHO TOTOBAT B YOMYPTUM HA BCe
npasgHUKK. B Hee yaMypThl oba3aTenbHO JoBaBNAOT AYHEBYIO KPYY.
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Pelnyan is prepared from three types of meat, and to
make the filling more juicy, the "ear" of the pelnyan is
always left open from one edge. Dumplings are served
with tomato sauce, herbs, sour cream or horseradish.

[NleflbHAHb — FTOTOBUTCH U3 TpéX BWOOB MACa, a OJ19d MNpundaHnd HaYdUnHKe DoNbWen
COYHOCTU KYUIKO>» MeflbHAHA € OOHOIO Kpad Bcerfa OCTaBNAKOT OTKPbITbIM. [MopatoT
nejibMeHW C TOMaTHbIM COYCOM, C 3eJIeHb IO, CMeTaHOM UNu ¢ XpPeHOBU HOW.




