CHECHEN NATIONAJAL DISHES
YEYEHCHKNE HALNOHAALINLIE EAIOAR

Zhizhig-galnash is a Chechen national dish that is
prepared from chicken, lamb or beef on a bone. The dish
is served hot on the table, with meat and garlicin a bowl.

Xuxur-ranHaw — YeYeHcKoe HalMoHalbHoe 6000, KOTopoe TrOTOBUTCH U3
KYPATUHbBI, BapaHuHbl UM TOBAAMHbl Ha KocTo4ke. bnogo nogaétca Ha cTon B
ropa4yeM Buge, C MACOM N YHeCHOKOM B nuane.

Chepalgash - the dish includes kefir, soda, wheat flour,
salt, dry cottage cheese, egg, green onion, butter.

Yenanraw - B cocTae onoaa BXOOAT Kepup, coaa, NeHnYHad MyKa, COfb, CyXou
JOMaWHNMTRBOROT, ANLLO, 3eNIeHbl NYK, CIIMBOYHOE Maclo.




CHECHEN NATIONAL DISHES
WUEYEHCKENHE [ALHNEHARNGINGIE EAKDEAE

Nokhchiy khana is a delicacy usually prepared on holy
Muslim holidays (Eid al-Adha, for example). The
sweetness, beloved by both children and adults, is
preparedvery easily and resembles oriental halva.

Hox4ynim KxaHa - 3TO JIAaKOMCTBO OOBLIYHO TOTOBAT B CBATbIE MYCYJlbMaHCKWe
npasgHukn (KypbaHn Banpam, Hanpumep). CnagocTtb, NobuMag U OeTbMU, WU
B3POC/bIMN FOTOBUTCA OYEHb 1ErKo N HanoMMUHaeT BOCTOY HY IO XaBy.
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