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'@ KASAXCKUME HALLMOHAABHLIE EAIOAA
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«Besbarmak» consists of boiled meat (horse meat, ’
§ lamb, beef or camel meat), thin dough and broth.

«becbapMak», BTopoe HasBaHue BecbapMaka — eT (KMAco No-kaszaxcku»). B coctage
6aoaa - BapeHoe MAco (KoHMHa, GapaHWHa, roBAAMHA UK BepBToXaTUHA), TOHKOE
7 TECTO U BYNbOH..

Baursaks are pieces of yeast dough fried in a large 3
amount of oil. As a rule, baursaks are always eaten with
something.

Baypcaku - 3TO KYCOYKM OPOXKEBOrO TecTa, OBXapeHHble B 6oMbWOM KoNnyecTee
Machna.Kak npasuio, baypcaku Bcerga eadr c Yem-To.
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KAZAKH NATIONAL DISHES
KASAXCKHME HAULMOHAABHLIE EAIOAA
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f Koktal is a large fish (about five kilograms) smoked on a |

grill in a special metal box - a Koktal bowl. The fish is
cleaned of the insides, but the scales are not removed.
Then they are cut along the ridge and placed in an open
(like a book) form with the outside side on the grid.
Thinly sliced tomatoes and onions are placed on half-
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Koktalis served on agrill.

, Koktan - 370 KpynHaa pbiba (KMNOrPaMMOB Ha N4Th), KOMYEHaa Ha peleTke B
; crneumanbHOM MeTalyIM4eckoM 4dUiMKe - KOKTallbHuue. Pbiby ounwaiot ot

BHYTPEHHOCTEN, HO He p SUPAIOT Yewyr. 3aTeM paspesaloT BOOSIb xpebta u B |

LaCKPbBITOM \KWK KHUTa) Bie KagyT BHELW Hewn [ElEels, OHOW Ha peleTky. Ha
; NnonyroToByto [C)l::-l'f_"_;-‘y’ VKI1aOblBakOT TOHKO Hapel3aHHble NOMUOOCPbl U YK, YTOObBI OHM
TOXe 3aKONTUINUCH. |_||C)- NTOTOBNEHHbBIM KOKTa NOOatoT Ha EelleEtke:

cooked fish so that they are also smoked. The prepared
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