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I_pysm HCbKi CMQOKOTH

fkocb nodpyea, 8 AKol A 3ynuHunacs 8 Téinici, 3aiHmpuaysasa meHe: «Cb0200HI Mama npuzomye yakanysii»,
«Xauanypi?», — nepenumasa 4, no4yysuu HesHaliome c/1080. «Ta Hi, Yakanyai — ue maxka cmpasa 3 A2HAMUHU
i mapxyHy». [lo mozo yacy mapxyH acouiro8ascs 8 MeHe BUK/IHOYHO 3 MiCLesuM JIUMOHadoM. Yseqepi cmpasa
MeHe NPOCMO NPU20/IOMUWU/IA; CMAYHIWO20 M'ACA A B )KUMMI He KywimyBasia. HbkHa aeHAmuHa, apomam
mapxyHy, KUCUHKa mKemaii... CkiibKu wie ous maime y cobi epy3uHcbKa KyxHA?

Texkcm: IpuHa ManiweBscbka

oTpanuBLK o [pys3ii, HeBaxKo
pOo3rybuTnca cepes po3maiTTa
pecTopaHHIMX 3aknagis. Han-
NOWMPEeHILi — Le cacadino,
nynic-6api, caxiHkne Ta gyxaH. Cacagino —
3aKyCOYHa 3 HeIOPOrnM | HeBMBATMNBIM
MeHio. Jlygic-6api — nusHMiA 6ap, npoTe
Lie Moxe OyTu 1 LinKoM eniTHWIM 3aKnag.
CaxiHkne — XiHKanbHa, e NpUrowaoTb
COKOBUTUMM XiHKani # iHWKXMIX TpaanLin-
HVYMUW CTpaBamu. [lyxaH — 3arasibHa Ha3ga
IS BUHHUX PECTOPAHUMKIB Ta KabakiB

Ha KaBkasi. € e pi3HOBMAW NeKapeHb: y
cauxobi npogatoTb xauanypi, nobiaHi Ta
iHLLY BMMIYKY, @ B MEKaPHAX TOHE B Mneyax
BMNIKaIOTb FPY3MHCBKINIA XNi6.
Be3ymoBHOIO NepeBaroto rpy3nHCHKOT
KYXHi € eKONOTiUHICTb. X0ou Lo 6 BU
0bpanu, MOIOKO, 0BOYI, PYKTH, MACO 1
BMHO OyAyTb CBIXKICIHBKMMM 1 6€3 «XiMii».
OpwH i3 KNTIB FPY3NHCBKOT KYXHI — M'ACO.
Ta  He OMBHO, afke BCi KaBKa3bKi Hapoam
MatoTb C/1aBY YyLOBUX <MACHUX» KYXapiB.

XiHkani (1) — perioHanbHa cTpaBa
KaxeTii Ta MuxeTa-MTiaHeTii. HoBauku y
FPY3MHCBKIN KyXHi YaCTO He 3HatoTb, AK
X NOTPIOHO TcTW. MpaBUIbHO — pyKamu:
Cnif B3ATY XiHKani 3@ «XBOCTUK», nepe-
BEPHYTW, HaAKYCUTK, BUNUTN apOMaTHUN
6ynblOH, i BXe noTiM AoicTH. XBOCTUKM
He I0ATb | IMWatoTb Ha Tapinui, OCKiIbKK
BOHW MOraHO NpoBapeHri. B azapTHin kom-
naHii nicna Tpanesu NigpaxoByoTb XBOC-
TUKM | BU3HAYalOTb NepeMokLA. ABTEH-
TUYHA HauMHKa XiHKani — M'ACHWA dapLu
i3 UMbyneto 1 3eneHHI0, MpoTe € XiHKani 3
TBEPAMM CUPOM, rprbamu, KapTonnelo —
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iHOAI MeHI0 Haniuye 6inbll AK AeCATb
No3nLIN HaYMHOK. Harkpalle cTpasa
CMakye 3 nnBoM. LliHa Ha xiHkani Manxe
cKpi3b dikcoBaHa — 60 TeTpi (4,50 rpH.)
33 WTyKy. AKLWO baxkaeTe nepekycuTy,
3aMOBAIANTE N'ATb XiHKani, AKLLO AobpAve
3roNnofHinu — 6epiTb JECATOK.

Ky60api (2) — aBTeHTWYHa CTpaBa 3i
CaHeTii, FipCbKOro PerioHy Ha MiBHIYHOMY
3axopi [pys3ii. KaxyTb, Wwo ii TBopuamMu bynm
nacTyxw, Aki JoBro nepebysanu B CyBOPUX
ropax i notpebysanu NpocTol CUTHOI i,
AKa He NCyeTbCA LWBMAKO. 30BHI KyOaapi
CXOXi Ha xayanypi, NpoTe PI3HATLCA Bif
HVX HAYMHKOIO, OCHOBA AKOI — ANOBUYe
un CBMHAYE pybneHe MACO (@60 ix noea-
HaHHA), LmbynA Ta crewii. 3HaBeLb rpy-
3VIHCHKOI KYNbTYPW Ta 3aCHOBHWK CarTy-
nyTiBHWKa [py3ieto www.georoute.ge
AHTOH [PayoB 3a3Hauae, WO 3a KNACUYHUM
HapPOAHVM PELemnTOM B AKOCTI CrieLin y
Kybaapi BUKOPWCTOBYBaNN BUCYLLEHE

I nepeTepTe KOHOMAAHe N1CTA. bysani
TYPUCTV NEPEKOHaHI, LLO HalKpalle Kyo-
napi cMakytoTb y CaHeTii. Konu bypete
TaMm, He 3abyasTe KynuT CBaHCLKOT Coni.
Lle ronosHa npunpasa perioHy, A0 CKnagy

AKOI BXOAATH BUCYLLEHI TPaBK, MPAHOLL,
4YepBOHWI MepeLb i, 3BiCHO, Cinb.

CmMauHa 1 NpocCTa y NPUroTyBaHHI CTPaBa
wKmMepyi (3) pOAOM i3 FipCbKOro cena
Wkmepi, WwWo B perioHi Paua-Jleuxymi Ta
Keemo CBaHeTi Ha niBHOYI KpaiHu. Lle —
KypKa y MOSIOYHO-YaCHMKOBOMY COyCi. [lo
peui, Paya — TakoX 6aTbKiBLUMHA BMHA
XBaHuKapa (BMHOrpaA Ana HbOro pocTe

B OfHOVIMEHHOMY ceni), 106io Ta nobiaHi
(KOpMKa 3 KBaconet).

Cayuei (4) — cTpaBa 3 iCTOPUYHOrO peri-
oHy Camerpeno Ha 3axogi [pysii. 3aranom
«CalyBi» — Lie Ha3Ba COYCYy Ha OCHOBI
BOJIOCbKOTO ropixa, AKUM € OCHOBOIO AJ1A
HW3KK CcTpaB. CaLBi 3 KYPKOIO rOTYIOTb Ha
Pi3ABo. 3a3BMuait CTPaBy BaxKKO 3yCTPITK B
pecTopaHax, NpoTe rPy3VHCbKI roCnognHi
BMPAaBHO BMItOTb ii rOTyBaTN — TOX OarKa-
€MO 3aBiTaTV B rOCTI.

Yakanyni (5) — 6apaHvHa B TapxyHi, nep-
JIVIHA FPY3MHCBKOT KyXHi, He Taka BigoMa, AK
XiHKani uv xauyanypi. Yakanyni o6os'A3koBo
roTyloTb Ha BenukaeHs i loproby (LeHb
cgAToro eopris) 23 nuctonaga. Konn
HapOAHI CBATKYBaHHA MPOXOLATb Ha MPK-
POfI, YakanyJsi TyLaTb Ha BOrHWLLi Y KOT/Ii.

Georgian Delights

My friend and host while in Tbilisi, intrigued me one day: “My mum is making
chakapuli for dinner tonight.” Thinking I'd misheard, | asked: “Khachapuri?” “No,”
she replied. “Chakapuli, a stew made from lamb and tarragon leaves.” That night the
dish left me speechless — tender lamb, the aroma of tarragon, the sourish tasting
tkemali sauce — I'd never tasted meat so good. But Chakupuli is only one of many
secrets Georgian cuisine holds ready for you to discover

By Iryna Malishevska

n a country where
hearty feasts are the
stuff of legend, it's easy
to be confused by the
vast variety of restaurants.
The most common you'll
come across are sasadilo,
ludis bari, sakhinkle, dukhan,
and satskhobi. Sasadilos are
snack bars with inexpensive
and unpretentious foods.
Ludis bari are essentially
pubs, but they can be
quite élite establishments.
Sakhinkle are khinkali places,
where you can also taste
other staples of traditional
cuisine. Dukhan is a com-
mon name for wine taverns
and restaurants in the Cau-
casus. Satskhobi are baker-
ies that make khachapuri,
lobiani, and other types of
pastry, while a tone is a bak-
ery where Georgian bread
is made in a tone oven.

The eco friendliness of
Georgian cuisine is its
doubtless advantage. Milk,
vegetables, fruits, meat,
and wine — no matter
what you choose it will be
fresh off the farm without
additives or genetic modi-
fications. Meat is one of the
pillars of Georgian cuisine
S0 it's no surprise that all
peoples of the Caucasus
are famous for being out-
standing cooks of meat.

Khinkali (1), a dumpling
usually filled with meat,
onions, and spices is a
regional dish of the Kakheti
and Mtskheta-Mtianeti
regions. Newcomers to
Georgian cuisine often get
confused about the right
way to eat them, so here’s
a quick lesson — take a
khinkali by its “tail” in your

fingers, flip it, bite it, drink
the flavoury broth and then
eat the rest. You don't eat
the tail because it's under-
cooked, so it's fine to leave
it on your plate. Locals can
get quite competitive over
their khinkali, and count the
tails at the end of the meal
to see who is the champion
eater. While meat is the
usual filling, khinkali can be
stuffed with cheese, mush-
rooms, potatoes — almost
anything — and taste best
with beer. The price for the
dish is about the same
everywhere — 60 tetri
(€0.30) per piece. For a light
snack order five, if you're
hungry — take ten, and if
you're feeling competitive
order as many as you think
you can eat.

Kubdari (2) is a dish from
Svaneti, a historic region

in the north-western part
of Georgia. It's a creation

of the shepherds of the
region who had to survive
in the harsh mountains for
long periods of time and
needed a simple hearty
meal that wouldn't spoil
quickly. Kubdari looks simi-
lar to khachapuri but it is
stuffed with minced meat,
onion, and spices. The
most popular version of the
dish uses a combination of
beef and pork. Anton Gra-
chov, an expert in Georgian
culture and founder of the
travel website www.geor-
oute.ge, says that in the
classic folk recipe, dried and
ground hemp leaves were
used as a spice in kubdari.
Experience shows that the
best kubdari is found in the
region of Svaneti. While
you're there, don't forget

to buy some Svanetian

salt — the most important
ingredient of this region’s
seasoning, which consists
of dried herbs, spices, red
pepper, and salt.
Shkmeruli (3) is chicken
cooked in a milk and garlic
sauce that originated in
the mountain village of
Shkmeri in the Racha-
Lechkhumi and Kvemo
Svaneti region of north-
western Georgia. It's very
easy to make and super
tasty. The Racha historical
region is also the birth-
place of Khvanchkara wine
(named after the grapes
that grow in the village of
Racha), and lobio and lobi-
ani (bread with beans).
The historical region of
Samegrelo in the western
part of Georgia is famous
for Satsivi (4), which is
actually the name of a
walnut sauce that's used
as the basis for a number
of dishes. Satsivi with
chicken is a festive dish
often made for Christmas.
It's not easy to come by in
restaurants, but Georgian
housewives know how to
cook it wonderfully well,
so if you're ever invited

to a Georgian house as a
guest, don't pass up the
opportunity!

Chakapuli (5), as my
friend’s mum made, is
the pearl of Georgian cui-
sine. Not as well known
as khinkali or khachapuri,
chakapuliis traditionally
made on Easter and Gior-
goba (St George's Day) on
23 November, and when
the party is outside, chaka-
puliis cooked on a fire in a
large cooking pot. m
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«Cimes» restaurant
Sahaidachnogo st., 10/5
tel.: (044) 428 75 79, 428 75 04

www.cimes.com.ua
e-mail:cimes@mail.ru
K] www.facebook.com/Cimes.ua



Peyenm uakanyni

(6 nopuiti, yac npuzomysatHs — 1,5 200uHu)

® 1 K2 A2HAMUHU ® 200 2 3eneHoi
Yu mesIIMuHU yubyni
(6epimnb i ® 200 2 KiH3u
M’aKomb, i (kopiaHdpy)
pebepus) 2 3en1eHi 20cmpi

® 100 2 mKkemani nepui
a6o 3eneHoi anuyi 200 mn 6inozo
(Mo>kHa 3amMiHUmu CyX020 BUHA
coycom mxemani) 40 2 yacHuxy

® 2002 mapxyHy 1.1 800U
(ecmpazoHy) cinib

Hapixme M’aco wmamkamu cepedHbol
Be/IUYUHU, NoK/1adimb y kacmpysiro. [pi6Ho
HapbKme mapxyH, 3e/1eHy UU6Y/Ito, KiH3y,
3e/1eHull nepeub ma YacHuk. Bucunme 8
Kacmpysito, nocosime. Biutime do kacmpyni
6in1e suHo. lMoknadimb 38epxy cai>xi mkemani
yu coyc mxemani. 3aautime sodoro. Bapimb Ha
Mas10My BO2Hi 6/1u3bKO 200UHU 00 20MOBHOCMI
M’sca, iHodi nomiwtyroyu. lodasalime Yakanysi
2apaYyum. bysiblioH npuliHAMO icmu He J10)KKOH0,
a sumoyysamu xn1i6om. Cmpasa dilicHo sBapma
mozo, abu it npuzomysamu, adxke Hb>KHe M’Aco
U mpasu npocmo maHyms y pomi, a mkemani
000aromb NIKAHMHY KUC/TUHKY.

Chakapuli Recipe

(6 servings, preparation time — 1.5 hours)

® 1 kg lamb or veal
(take both soft
meat and ribs)

® 100g tkemali peppers
orgreen cherry ® 200ml dry white
plums (you can wine
substitute thiswith e 40 g garlic
tkemali sauce) ® 1 litre water

® 200 g tarragon ® Salt

® 200ggreen onions

® 200 g cilantro
(coriander)
® 2green hot

Cut the meat into medium-sized pieces and
put in a pot. Finely chop the tarragon, green
onions, cilantro, green pepper, and garlic. Add
to the pot along with salt to taste. Pour in the
white wine and the fresh tkemali or tkemali
sauce. Pour in the water. Cook over low heat
for about an hour or until meat turns tender,
stirring occasionally. Chakapuli is served hot.
The broth is usually not eaten with a spoon,
but soaked in bread. The meat and herbs
literally melt in your mouth, while the tkemali
sauce adds the spice and sourness.

MAY nponoHye peaynapHi peticu 3 Kuesa ma iHwux
yKpaiHcbKux micm do Téinici i bamymi.

UIA offers scheduled flights from Kiev and other
Ukrainian cities to Tbilisi and Batumi.
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OE CKYLUTYBATWU?

Y ayxani «Paua» (T6inici, By/.
JlepmoHTOBa, 6/20) npocTa i
CcMayHa KyxHs, cTapi AepeB’aHi
Mebni, felleBo i1 KONOPUTHO, HEMAE
TYpUCTIB. AKLWO WyKaeTe
ABTEHTUKM — BaMm CHOJN.

Y pecTtopaHi «Macninazeno» (T6i-
nici, Byn. fopracani, 7; batymi, Byn.
Menawsini, 33/35) Ha rocTelt Yekae
TpaauuiiHa KyxHs, fyleBHa K1sa
My3KKa | TOMIPHI LiHK.

Mepexxa pecTopaHiB-nnBoBapeHb
«MipzaaHi» Ha3BaHa Ha 4YecTb
KaxXeTWHCbKOro cena, fe HapoaMBCA
XyfoxHUK Hiko MNipocmani. «Mip-
3aaHi» BiA3HaYeHW Haropoaoko 3a
36epexXeHHA rpy3nHCbKKX Tpaam-
uin. OanH i3 3aknajiB posrawlosa-
HWI y caMOoMy LieHTpi cTaporo micta
(Téinici, Byn. lopracani, 1).

«Mauaxena» — mepexa Hefjo-
pOrvx pecTopaHis i3 HalioHa/IbHVM
KOJIOPUTOM, OAVH 3 AKMX MOXHa
3ycTpiTy i B UeHTpi cTonmyi (Toi-
nici, Byn. Jleceninze, 26). Mopuii
Bpa>katoui, paavMo NpuUxoanTH
rONOAHUMW.

«Canobie» — NoegHaHHA CMaYHOT
KYXHI{, MOMIpHUX LiH i Kpaesngy Mo-
HacTvps [DkBapi. Aopeca 3aknagy
TymMaHHa — Tbinicbka 06'i3Ha fo-
pora, MuxeTa, NpoTe KOXeH BOAl i3
nerkicTio aoMunTb Bac y «Canobie»,
LLLOVIHO BM BUMOBWTE Ha3BY.

«Llllemoixege Nenaysane» (Téinici,
ByN. MapakaHiwsini, 5, Byn. Jlece-
nigse, 25; batymi, Byn. XXopaaHis, 8)
BIATBOPIOE aTMOCPeEpy cTapol Ta-
BepHu. XiHKkani 3aknagy 60ptoTbea
3a NpaBo BBa)KaTUCA HalKkpaLmmm
y T6inici.

3atuwHuii pectopaH «lactopans»
(T6inici, Byn. Epexnis Il, 6) npu-
rowlae rocTen xiHkani Ta iHWmMmn
nepanHamMmn TpaanuinHol KyxHi.
LliHn — Tpoxwu BULLi 3a cepeHi.
«®aHTacTuunum gyxan Co-

it MenbHukoBoi» (Toinici, By.
TabykaluBsini, 9) xoBaeTbca y ABOPI
JlitepatypHoro my3seto. PomaH-
TUYHWI iHTep'ep i CMaYHa KyXHA —
rigHe micue, Wob nepeno4nTy Big
ACKPaBUX TOUNICLKIUX BPaXKEHb.

WHERE TO TASTE?

Racha restaurant (Tbilisi, Lermon-
tova St 6/20) boasts simple yet deli-
cious food, vintage wooden furni-
ture, low prices, a vivid atmosphere,
and is usually devoid of tourists. If
you are looking for authenticity, this
is the place.

Maspindzelo (Tbilisi, Gorgasali St 7;
Batumi, Melashvili St 33/35) offers
the taste of traditional cuisine,
heartfelt live music, and reasonable
prices.

The network of Thilisi restaurants
and breweries called Mirzaani is
named after a village in the Kakheti
province, the birthplace of artist
Niko Pirosmani. Mirzaani has re-
ceived an award for the preservation
of Georgian traditions and heritage.
One of the restaurants can be found
in the heart of the Old Town (Tbilisi,
Gorgasali St 1).

Machahela, a network of inex-
pensive restaurants with a national
atmosphere, can be found in the
very centre of the capital (Tbilisi,
Leselidze St 26). The servings are
huge so do come hungry.

Salobie offers a combination of
quality food, reasonable prices, and
aview of the Jvari monastery. The
address of this place is vague (Tbilisi
bypass road, Mtskheta), but every
taxi driver knows how to get there.

Shemoikhede Genatsvale (Thilisi,
Mardzhanishvili St 5 and Leselidze
St 25; Batumi, Jordania St 8) has the
atmosphere of an old tavern. This
place’s khinkali contends for best of
the best.

In the cosy Pastoral (Tbilisi, Ereklia Il
St 6), located on a trendy restaurant
street in the Old Town, guests are
treated to juicy khinkali and other
gems of Georgian cuisine. Prices are
slightly higher than average.

The Phantastic Dukhan of Sophia
Melnykova (Thilisi, Tabukashvili St 9)
is hidden in the courtyard of the Mu-
seum of Literature. With a romantic
interior and tasty cuisine, this is an
excellent place to rest after a busy
day in the Georgian capital.
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