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boirga is a light sour-milk-based soup made from
yogurt, flour, eggs, seasonings and herbs, great for
lunch in hot weather.

LoBra - nerknn cyn Ha KUCNOMOJIOYHOW OCHOBE, MPUTOTOBASEMEBIN U3 MOTYPTa, MYKU,
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Levengi, or lavangin, is a chicken or fish stuffed with
ground walnuts, grated onions, a special cherry plum
seasoning called turshu, as well as other spices. If
minced fish is stuffed, then caviar is also put in the
- filling.

JleBeHIrn, Uy naBaHrnH, NpegcTtapngaeT cobon Kypuuy MM peiby € HAYMHKOM K3
MOMOTOrO rpeuKkoro opexa, neperepToro nyka, ocobon npunpaesl M3 anbliyu,
I KOoTOpasa HasblBaeTcs Typuwy, a Takke Apyrux cneuun. Ecnu daplwem HaumHaeTtcs
I pbiBa, TO BCOCTAB HAYUHKN TaKXe KIaayT ukpy.
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Kutab is a traditional Azerbaijani patty made of thin
dough. This hearty and incredibly delicious dish exists in
many variations with a wide variety of fillings. Fresh
herbs, meat, cheese, pumpkin, onions, pomegranate
seeds and other products can be used as ingredients for
filling kutaba.

KyTat - TpaOMUMOHHBIN azepbaidXaHCKNN NMPOXOK M3 TOHKOTO TeCTa. DTO ChITHOE
N HEBepOATHO BKYCHOe ONAo CyUlecTByeT BO MHOXEeCTBe Bapuauui C CaMbiMU
Pa3zHOOOPAa3HbBIMN HaYMHKaMKN. B KayecTeBe MHIpedMeHToOR A9 HanoNHeHns kKyTaba
MOXeT WCMNOMb30BaTLECA CBeXad 3efleHb, MACO, Cbhip, ThbiKBa, penyaTbli NyK,
rpaHaToOBbIE 3€pPHA M NPOYMe NPOOYKThI.
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