VAKUT NATIONAL DISHES
AKYTCKME HALMOHAALHBIE EAIOAA

Haan is made from fresh beef or colt's blood, filling the
intestines (both thick and thin) with it.

XaaH roTOBAT U3 CBEXEWN roBaxXben Unm xepebaubel KpoBU, HAMOJHAA €10 KULWKK (Kak
TONCTYIO, TAK U TOHKYIO).

Is miine soup, the mucus is scraped off the giblets,
thoroughly washed, changing the water 4-5 times, and
finely chopped. The meat is cut into small cubes. The
giblets and meat are put in a saucepan and filled with
water. It is cooked over low heat for a little more than an
hour, potatoes and vermicelli are added.

Nc MUMH3 = Cyn, C NOTPOXOB COCKPebaloT CMN3b, TUWATENbHO NPOMLIBaIOT, MEHAH
Booy 4-5 pas, u Menko pexyT. Maco pexyT Ha Menkue Kyouku. [NoTpoxa u Maco
KNnagyT B KACTRIOMN M 3aNMBaloT BOOOW. BapunTcd Ha HeboNbWoM orHe 4yTe Bonsle
Yyaca, 00DaBNaT KapTOLWKY M BEPMULLEND.
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VAT SRBINmYNNIY,

S|m|| is a Yakut sausage. Meat (beef) and offal
(mtestlnes liver, Iungs heart, peritoneum, diaphragm)
m are mixed with onions and b0|Ied rice. The intestines are
salted washed several times with water, turned out,

thoroughlycleaned and rinsed again.

|
CuMun - konbaca no-akyTcku. Maco (roeaguHa) n cybnpoayKTbl (KMWKK, NeveHs,

W nerkue, ceppale, bploWwnHa, aAnadparMa) nepemMelnpaoT ¢ pendaTblM JIYKOM U
OTBApPHbIM  pucoM. KUWKKM CcONaT, MNPOMbLIBAIOT HECKONLKO pa3  BOOOW,
BbIBOPAYMBAIOT, TUWaTENbHO oYNWAIOT 7 eue pas NPOMBbIBAIOT.
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