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Khinkal i

Stuttirrg cutt bt': mt'at, meltecl butter-kalti, meshed

p()tut(x.ít witlr rnt.|tccl bultt.r, boilcc] nett|es mixed with

roastccl ott iott, ttt ttslt rt ltttt ls.

I)truglr kttt'ttclt.t| witlr íltlur and water is rolled out.

Rcluncls (.tlt í.r()lll t ltc pastry using a cuP as a template. Add

the íill ing tltt.tl lrring the sides of the Pastry up over the

fill ing so t ltt't'otttbination looks like small folds. Bringapan

of lighty sitltt'rl water to a boil, add khinkali and boil for 8-

10 minutt 'c l .
Mincc ntt. l t t  Í' i t tt . ly with daggcr. Aclc|saIt, t l ryrnt.(t.araway)

is servecl wif l r  nraslrccl  oniotr nt ixt 'c l  wit l t  wittt ' t ' .  l trstcad of

meat l ' rar i  t ' i t t t  lx ' t tst ' t l .
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Kotrtr l
l{r ,rrttr l  l rattt 'ake wl l l r  halt l  r trr l l 'ed wlth ks l t i 'erbo or

boi k,r  I  lx t loI (tFr rtt lxrd wlt  t t  t t te l tet l

|)t l t let .n l t t|  ra lr  rrr  l t t .wet| t .|teesr unt| í lrrt tr  mlxture. The

strrí.í i r tg l r  1rre1rnrer l  ln nt lvattt . . . ,

l lhrrtr  t t t lxet l  wlt l t  rotttt 'wnle t  attd u lo l  o l ' tnel lec l  butter

is s l  r .wrt l ,  1r let.r .n r l| .  t ,|teere gt|tIec|.  l , r t  t l te rtuíl ing cool

dow rr,  p lur 'e Itt  I  l te t 'ctt l  teol ' l l te l lut dotrglr  uttc l  wrul l  in '

Kol  or i  in urr evelyr luy tttrul .  l l i t  u l lo u ( 'o l t tpol l t ' l r t  of r i tual

í i . l r : i t ,  S1rcr. iu l  r l t truI htrtr l t i  r t let| trt  |re l luket l  l l t .| i rr t ' the f i rst

s1rt i I lg l  l t t t t t t|er l rr  t  l re í 'urr l i l i t . r  wi l I l  t  l te t le t ' t .urt . t l  chiId. This

ktrtt l t i  i l  t .u l let l  
.| .s iťrrgklrtrk|turu. S1rr i l tg vt 'gt ' tubles and

pl l t tr ls wt.te ttretI ul  l t t t l 'í i r lg '  Kt l l r rr i  wus 1l lut.ed t l t t  a smal l

r i tuul  tg lr l t . .  l r  wur l r t . l icvt.r l  t l rut tI i l  wuy t[( 'c l t i lc l  wi l l  not

be í.r ig lr lctrt .r l  l ry t  Irt .  t  huttt|er,
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Tushetiankitchen
Tushetion cuisine is based on tusheti agriculture and

ecologically clean three main nature products:
1.Šheep and cattle meat (mutton andbeef);
2.Sheep and cattle diaryProduct;
3.Corn and Plant Products.

I Tushetian famous dishes andbeverages are khinkali,

i kotori, Gudis kveli andAludi.
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6b3rÓol.r sboq8r.l$3gq'oR rÓdnb o1rbl0g5 poold353-
Óaq 3obrÓBo, t4r.l0 $68JnrÓo$3tÓo 365stÓE16p6lr.
tso1T36bg5 q3tÓo-$st' 3;tlr6sp o1tÓg3g6 RĎ
qoo3oÉl6dg5 orÓoq;q. 06a, lrooolto rÓdc
B6bj6qrygb;' rÓrogo oroolb 6o2L6s0n5 RĎ d3Ďq9
tÓtsg}s t.ng aERĎ 8ro3r4oro5' 3srÓ6sq TtÓ0305'tÓop6o6
í30Rob b.>rÓobbo 8stt66ss qs0o3oqgÓ6qo.
RĎa6030Ro RgqĎ0r'o'o 5;33olgb2qo U30Ro
ĎR3oRĎR L3qgb;, 3borÓotbr.r 6o3rrpob' 3g0q66 oLg3
olěoqsq o3otÓ6}65 tíro8 .srÓ 6s6o3q6b' q6qs0o"ilrl
5.:13o36b2go í3cRoG 3borÓobbroĎ RĎ m3ĎRl, aotí'
o36orglb. qgqo0oL qsr46gob TOOpOO 666qoli 0ob.r
3r.lqob 3b36tÓob3n5 $o3s RĎ tgq "dtís$b 8r'rog36nÓb'
8oaaoqo ?tÓo$b .:8ooq6bb, qst6Bg6oq 8obob boll
b8oqo3oolo po}tÓob Var nq 6s}tÓgbsry - s0r'lq6b.r
tír'l8 sp3oqo ogob. $oqc'lt Jst636dBo s8cooq6čg6
o0q65L tír'l0 qo$1tÓ3ob 360q0b o'ooc.r Jstí3ob U30Ro
8-1036 5;8r.r6oq6U. oro5o6 o0 Sobsb ob{)
qss6;$oqnb65 tÓr'r8 fl30qĎ oro3o ol.:5o}; o ogrn|r'
J;ú3To ;0coqg}olr To0poo 8ouaoqo 636q'oo5 JsrÓ3tr
U36q'ob Ul52tí 3ogot6bg q.>pndb' 8;b;t Jo<Ó3olr
6túmo 3jolbobs3g6 8r'lsjg63b' JotÓ3b ols3lr
8m16tÓ6bs3b RĎ bo$2<Ós3bg $1tÓo3U' olo6
bo8rÓ63oqgb sdq63b. t68op;6 ogo<í6}b 6lÓsp1r
<íc.l8 g36q8o $g8J6tÓs$2rÓ; "dno6stÓB26r'lb ps 3.>t46sq
ĎtsT3qgb' l'5.2 b;soloL B68qg6 aauaoqo J;rÓ36dopo6
o8c.loq6ěb 330RL PĎ 6b3Óot $3's3obo5o6
po0%ory6}1q 52qoBo Booqo5n}b. OsbBo g66tÓ gÉlol
02}o 8otÓoqb Bs6tÓob, B.:q6bb U30Rb'06rÓ6 poogdroL
o<í 01}o Osr oqb qs o.t. Bns3b3Ób 52qob' JotÓL
3orí5op 8cls3tÓo3L, 8lbtÓoqo6 6oÓ6tÓo3b qo blg36g6
$;b$tr6 poq6dtr, tÓc'l06qb66 otÓgob boli sEgqoo

pogs56b2qo, .b6p.:g ol oqsry qso3lrúgbtr <Óc'l8 sÓ
6o3o3q6L PĎ U30Ro bj6qj6tvljoo5o ;t 6o0c.l3oq6b.
a2pĎb JorÓ36q qqngěBo RRSTo r.ltí5gtÓ sÓtí156Ó66
r4o0 6o<Ó0s 3stÓ6o Jjcl6qgL' ols6s1; $3orto . ol.:3olro
5o8r.lB36b1q "i ltÓs$"do 8otÓoqo mo6obtÓ;p
6ops5s$oqp6l.r RĎ U30RL bĎaxq3L. Ootíoq'o
o26oq3 q'sq b3t6oto 25qo ogrotr rírn8 otÓ 0r'lbp6lr
Ooto 6tíol o?op x36qTo "83$r'l3s qo otÓ To$uqol,
RTRoRo, b3rÓoTo 8;tÓoqo Enry.Enq'o axqgdĎ
U30Rb' rÓr.r06qo6 s0stcnboTo 0r'lO$o3gÓob sb$tÓ6 tr.
ror4 33ot6s"ilo 8s6rÓrygb; g36go, ol3sqbsg o36o16}lr
ps 0olro $tÓs5tJr'ltÓ$otíxbs Tgbodq6Ó6qoo. 8o6tío3
?60r.lq6o8s8q6 stÓ Bs8rnoj3ol, Ó;rÓob bogbnlr
6tÓopnÓos5.

Gudiskveli
Ttshuri cheese is prepared of sheep milk. It gets

distinctive mottled tofture and sharp, briny taste from the
guda, the sheepskin in which it is aged.

The guda is prepared by shearing the wool close to the
shin, leaving it less than hďf an inch in length. Then the
sheep is slaughtered and its skin removed in one piece.
Afterbeingwashed andthen dried ínthe sun, the neckand
three of the leg orenings are tied shut with t**p, and the
skin is turned inside out so that the wool lines the inside.
Next, five or six large canvas bags of freshly made cheese
are layered with rock salt inside the skin. The cheese maker
then blows into the remaining leg opening to inflate the
guda like a balloon, ties the last opening shut, and leaves
the cheese to ripen in salt forthree to fourweeks
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bsjstírn3gqr.lb 8ons56olTo qs, 6b;qos, ol1"d6olBo6

ĎRaRo $0o5ps, tÓo$1.:q3 o tsfu86ryos; obo srÓ
8%lgR0ÓĎ Ur. l33RRRo1tío l r .sr . l5 ' :bc ' l
0ob0lrÓ6bobsm3o1r, co6c.l<Ó6 bĎq6tgÉ,$c.l bsb86qo.
8sb o8%ĎR3Bc5 Ócqoboaúo
q q6b,:b$.:3q 6dotsor3oL, br85qo3o.:<4 c'r p,: Lr;b go8t r
b23rÓob.:ol3ob. .sq3qob;ol3ol.r o6g56bg5 daÓl' R.)
ll3o.:t. do l, PoR }1<í}nq"do B.s6tÓo;5, Vaoql,
q;sbb;8n6 qs r.rrío qq6 5soB6tÓ6b65. Tl0xca t'daq
tsc6ĎR 6.:"ťlqo;6 0o$.>%6 q,:olboqsry plb2<Ól365.
0;<Ó63sqo 6sb1tÓq6d;, 6o$smo B;clbqxÓs .JoR63ĎG'
06 6 8%6b6 6sgg5g5,

AIudi
As eleswere in the mountain regions of Georgian bier is a

ritual beverage. It is not brewed for everyday use, only for
holidays, fu nerals of festivity events.
Aludi is made of hop and barley. Barley is placed in a big

pot, add water and put aside for two days. Then spread the
grains on flat surface and wrap to keep warm. In trvo days
the grain sprouts. The grain will be collected and packed to
keep warms again. The grain gets slightly mouldy. Then-
spread out under the sun, dried and ground.15-16 litre of
material-placed in a big pot [20-25 tungi (tungi is a vessel
with capacity 16-17 litres)1. The pot-placed on a strong fire
to boíl, while constantly stirring to avoid burning. Áfter it
starts to simmer reduce to a medium flame and continue to
simmer. Remove part of liquid to add it later. When ready
remove from the heat and let to cool down. In the
meantime it settles. Clear liquid is removed, the rest
squizzed through a kneaded woolen bag.

5ssTrÓr'lě65 q,: $oLfuoq'tso qo3j3Ď305' 3c'ltÓo 3333
0rob;botÓ?oq 8.t;q'os, 20-25 or256ob $g3opr'lÓotl
;|3obTo 15-16 qo$ o gr.ltÓb tso6rÓos6 po Bg26olxÓg6
.lqogrÓ G6obryb. 1.rl5o0 ;q6qp6Ós' ao6a$U36ÓRna
TtÓcgc6' tÓal8 oríl 8oo$3;b, RĎ GcGbR.b6 b;rí"ilo365.
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