EALKARIAN NATIONAL DISHES
EAAKAPCKME HAMOHAABHLIE EAIOAA

Lapses - chowder with dumplings. The broth for it is
cooked from beef, and dumplings are made from corn
flour - they are fried in oil and boiled in broth.

Lyagur is dried meat, which the Caucasian peoples
usually preparefor the winter, stewed with potatoes.
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Kebab - with a variety of recipes. The national kebab
called zhal-baur is made from lamb fat and liver. The
ingredients are wrapped in a film of internal fat,
smeared with brine, strung on a skewer and fried on

coals.
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