al"[GHE NATIONAL DISHES
AALIFEMCKME HAILMOHAALHAIE EAIOAA

Lilibj is a kind of recipe for stewed beef (or lamb) soaked
in spices and herbs.

Jlnnmex -
NPONMUTaHHOW cne

OpaszHblM  peuent TYyWeHHOW ToBafguHbl (MK  GapaHUHbL),

LNAMUM N TRPABaMNA.

Koyazh is a hot quick snack, easy to prepare and
unforgettable after the first bite. The main ingredient is
Adyghe cheese, which is fried in butter and served with
fragrant greens of onlonfeathers and corlander.

Koax - rops I KYCKa, MMpf B NPUIOTOBIEHUN N He3gt
N MHIPeOUeHT — afblfreCKUn colp,

O0alTC apoMaTHO 13enNeHb MYKOBBIX MNepbeB N KWH3bI.

Ha CITMBOY HC
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Shchhu is ordinary fermented milk, which is drunk both
in its pure form with the addition of sugar or honey, and
is added to sauces. Shchhu is "friendly"” with spices and
herbs, so it sets off meat dishes well. By the way, sour
milk helps an unprepared stomach digest high-calorie
dishes of Adyghe cuisine.

Lxy - 3To 0ObIYHOE CKBAllEHHOE MOJIOKO, KOTOpOe MbeTCd Kak B YUCTOM BUae C
JobapneHmeM caxapa UM Mefda, Tak U gobapngetca B coychl. Wxy «gpyxuT» co
crneumaMm 1 TparaMu, NO3TOMY XOPOLWO OTTeHdeT MACcHble bnoaa. KecTatu, Kucnoe
MOJIOKO MOMOTraeT HeMoOAroTOBNEHHOMY XellyaKy NepeBapuTb KallopuiHble bnoga
aabIrecKoOM KyxXHM.
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