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Khinkali
Stutting can be: meat, melted butter-kalti, meshed

potatoes with melted butter, boiled nettles mixed with
roasted onion, mushrooms. A
Dough kneaded with flour and water is rolled out.
Rounds cut from the pastry using a cup as a template. Add
the filling then bring the sides of the pastry up over the
filling so the combination looks like small folds. Bring a pan
of lighty-salted water to a boil, add khinkali and boil for 8-
10 minuted.
Mince meat finely with dagger. Add salt, thyme (caraway)
is served with mashed onion mixed with water. Instead of

meat bari can be used.
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Kotori =" g =
Round pancake wilh kaltl stuffed with kalti-erbo or i

boiled |N\|nl(u*.’. mixed with melted
butter and salt or stewed cheese and flour mixture. The
stuffing is prepared in advance,

Flour mixed with some water and a lot of melted butter ' FENNPUEEEISEEN.
is stewed, pleces of cheese added, Let the stuffing cool
down, place inthe centre of the flat dough and wrap in.
Kotor! 1 an everyday meal, bit also a component of ritual
feast, Special ritual kotori used to be baked before the first
spring thunder in the families wit h the deceased child. This
kotori is called Tsissakhukhara, Spring vegetables and
plants were used as stuffing, Kotori was placed on a small
ritual table, It was believed that this way the child will not

Tushetian kitchen

be frightened by the thunder,

‘ . . ) Tushetion cuisine is based on tusheti agriculture and
AOALMO  BHDMUDGLDEIFYON (H.,I'('Illl)l)l\ L SOEY() l‘fllh"’;()(")('Jl'y().)t'.()b

ecologically clean three main nature products:
1.Sheep and cattle meat (mutton and beef);
2.Sheep and cattle diary product;
3.Corn and plant products.
Tushetian famous dishes and beverages are khinkali,
' kotori, Gudis kveli and Aludi.
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Gudis kveli
Ttshuri cheese is prepared of sheep milk. It gets
distinctive mottled texture and sharp, briny taste from the
guda, the sheepskin in which it isaged.

The guda is prepared by shearing the wool close to the
shin, leaving it less than half an inch in length. Then the
sheep is slaughtered and its skin removed in one piece.
After being washed and then dried in the sun, the neck and
three of the leg orenings are tied shut with hemp, 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 for three to four weeks
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Aludi

As eleswere in the mountain regions of Georgian bier is a
ritual beverage. It is not brewed for everyday use, only for
holidays, funerals 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 two 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)]. The pot-placed on a strong fire
to boil, while constantly stirring to avoid burning. After 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.



