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Darginsky layered khinkal is made from yeast dough and

layered with butter and nut grass or crushed nuts.
Usually Darginsky khinkalis served with a decoction
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Chudu - they are something like pies made of very thin
dough. The most popular option is with lamb and
potatoes as a filling.meat or chicken.
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Darginsky halva is a kind of halva, which is made A,
from flour boiled with butter and sugar. 3
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