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BCTYII

YkpaiHcbKka HapoJHa KyXHs — Lie TaKa » KyJbTYpHa CHajujriHa YKpaiHCbKOro
HapoJy, SIK MOBaQ, JiTepaTypa, MUCTELTBO, lie HeOlliHEHUH 3700yTOK, SKMM MOKHA i
BapTO MUILATUCS, IKUH He cJif 3a6yBaTH. YKpaiHCbKa KyXHsl CTBOPIOBaJach NPOTSATOM
0araThboX BiKiB,TOMYy BOHAa B IeBHil Mipi BifioMBa€ He TiJbKU iCTOpUYHHUUA PO3BUTOK
YKpaAiHCbKOT0 Hapo/y, HOr0 3BUYai, TpaJULil Ta KyJIbTypy.

YkpaiHcbka KyxHs ¢opMyBasiacd Ha OCHOBI HapoOJAHUX Tpaauuliv, i B 1i
aCOPTUMEHTI € 6e3J1i4 CMayHUX i 3l0pOBUX CTpaB. YKpaiHCbKUW 60pll 3 NaMIylIKaMy,
rosy6ui, KalyCHIK 3HaHi B yCbOMy CBiTi. A BapeHMKH, OCHiBaHi B MiCHAX, CTa/u
KyJiIHAPHUM CHUMBOJIOM YKpaiHU. C/IaBUTbCA YKpalHCbKa KyxHf 1 pI3SHMUMU BUJAMU
ne4yuBa: MAaCKy, MJIALKH, CTPYAJi, MeJjiBHUKH, NIHHUKHU, CMETAHHUKHU, POTAJIUKUA — YCbOTO
He TmepesiuuTu! BoHM BaGJATb AYXMSHHM apoMaTOM, OpUTiHa/MbHicCTIO dopMHU i,
3BMYalHO K, BULIYKaHUM CMaKOM.

YKpaiHLi 3aBXAM CTaBUJIMCA A0 DKi 3 NpeBeJMKOW mnomaHow. KaxyTs, wmjo
3BUYalHUU KYXOHHHUH CTi1 — Le [J0JIOHfl, Ha dKik Bbor mpocTsirae HaMm cBOi Aapw.
CnokoHBIiKIiB y 6araTboX CiM’'iIX € He 3ary6JieHUH y poKax 3BMYaM: BiJi MOKOJIHHA [0
IIOKOJIIHHA IlepeJaBaTH pOJAWHHI, IepeBipeHi YacoMm peuyentd. lg Tpaaunia Mae
CMMBOJIIYHHAM 3MICT: pa3oM i3 IPOCTUMM CJOBaMHU NEPEXOJUTH 10 HAC JIIOOOB NpeJKiB,
nosara 0 poay. CMakoJIMKH, IKi TOTYIOTb 3a CTApDOBUHHMMHU pelLienTaMy, — Lie BXkKe He
IPOCTO K3, Lie CTpaBU - 0b6eperu.

3apa3 cTapoBHUHHI penenTu 306epiratoTb, 60 BOHMU € LiKaBUMH JJi 3HAHHA
KyJIbTYPU YKpaiHLiB.

Ha3Ba mnpoexkTty: YnpoBajKeHHd IHTerpoBaHOTO HaBYaHHA MpPU MNiATOTOBLI
kBaJlipikoBaHUX poOITHUKIB 3 npodecii «Kyxap», «Kongurtep».

Y4yacHUKM NpoOEeKTy: BHUKJ/AZadi iHO3eMHOI MOBHY, BUKJAJAA4yi CHIELJAUCLUILIIH,
MalCTpU BUPOOHUYOrO0 HABYAHHS, y4YHIi, 110 HaBYalTbcsd 3a mnpodeciamu «Kyxap»,
«KoHnpuTep».

MeTta npoexrTy:

- CIIPUATU BUBYEHHIO 1HO3€MHOI MOBM [JI1 pO3UIMPEHHA JOCTyIy IeJaroriB Ta
Y4YHIB /10 CBITOBUX EKOHOMIYHHUX, COLjia/IbHUX, OCBITHIX i KyJIbTYPHUX MOXXJINBOCTEMH;

- YIPOBa/)KyBaTU HOBITHI MejaroriyHi Ta BUPOOHUUI TexHoJorii y npodeciiiny
JUSJIBHICTD BUKJIaZayiB Ta MaWCTpiB BHPOOHHUYOro HaBuYaHHA 3 mnpodeciii «Kyxap»,
«Konpurep»;

- COPUATH PO3BUBATU NpodeciiiHi KOMNETEeHTHOCTI Ta ¢$axXxoBy MaHCTEPHICThb
rneJlaroris;

- bopMyBaTH B y4aCHUKIB parHeHHs 10 NpopeciiHOro CaMOpPO3BUTKY;

- COpUATH monyJasgpu3alii, mifiBUIeHHIO iMifKy po6iTHMYMX npodeciii Ta
¢daxoBoro piBHSI BUKJ/a/la4yiB Ta MalCTPiB BUPOOHUYOTO HAaBYAHHS;

- BHUXOBYBaTHM IMOBary /[0 BiJJpO/PKEHHSI HApOJAHUX TpaJULid YKpaiHCBKOI
HalliOHAJIbHOI KYXHI.

3aBAaHHA NPOEKTY:

- PO3BMBAaTH B YYaCHUKIB IpardHeHHA [0 HOBUX 3HAHb i YMiHb, 3JaTHICTb [0
caMocCTilHOro npo¢deciiHOro 3pOCTaHHS;

- TBOPYO BUKOPHCTOBYBATHU HAOYTTi yMiHHA Ta HABUYKHU B OCBITHIMN JlisI/IbHOCTI;

- 3aMpoBa>KyBaTH B MPAKTUKY POOOTHU 3 YUHSIMU pi3Hi GopMU Ta MeTO4U poOOTH;

- pO3BUBATH MOBJIEHHEBI 3/1i0HOCTI, JIOTiYHE BUKJIaJleHHS [yMOK;

- PO3IUIMPUTH Jialla30H 3HAaHb VY4YHIB 3 TeMU: TexHOJIOTiA NPUTrOTYBAaHHA
TPAaAULINHUX CYyYaCHUX CTPAB YKPalHCbKOI KYyXHi;

- BUXOBYBAaTHU PO3yMiHHS BOXXJIMBOCTI OBOJIOJIiIHHSI iHO3€MHOI0 MOBOIO i OTpPeOH
KOPUCTYBAaTUCS HElo, IK 3aC0O60M CHIiJIKYBaHHS 3 TEMU.
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OuikyBaHi pe3y/bTaTH:

- MiBUILEHHSI KOMIIETEHTHOCTI, mpodecioHaniaMy Ta ¢$paxoBoro piBHS mejaroris
Ta MalCTpiB BUPOOHUYOr0 HAaBYaHHS;

- IOIOBHEHHA  3HaHb,yMiHb | HaBUYOK YYaCHUKIB TMPOEKTYy  3aBAAKHU
BUKOPHCTAHHIO Cy4YaCHUX iHHOBAIL[iIMHUX TEXHOJIOTIH;

- popMyBaHHST B y4YHIB KOMIETeHIil, HeOOXiJHUX [AJs JKUTTEBOTO Ta
npodeciiiHoro BU6GOPY;

- MiABUILEHHS iIMi)Ky poGITHUYHUX Npodecii;

- CIIpUAHHA 3aLiKaBJIEHOCTI YYHIB Y BUBYEHHI aHIJIINCBKOI MOBHY;

- 3aJly4eHHs abiTypieHTIB 10 HaBYaHHS B 3aKJa/j;

- CIPUSHHA N0/ a/bllii cniBnpaii 3 po60ToAaBUSAMY;

- BUXOBaHHA B Y4YHIB JI060Bi J0 o6paHoro ¢axy, moBaru JA0 YKpaiHCbKHX
HapOJHUX TPaAULIiN.

B paMkax 1boro mpoekTy TBopdYa rpyna Jlep>kaBHOro HaBYaJIbHOT'O 3aKJaAy
«locTKUHCBKUU 1IeHTp npodeciiHO — TEXHIYHOI OCBITU» po3pobusia 36ipHUK peLenTiB
«Kyninapui wedespu LllocmKuHWUHU».

INTRODUCTION

Ukrainian folk cuisine is the same cultural heritage of Ukrainian people as
language, literature, art, it is an invaluable achievement, which one can and should be
proud of, which should not be forgotten. Ukrainian cuisine has been created for many
centuries, therefore, it to a certain extent reflects not only the historical development of
the Ukrainian people but its customs, traditions and culture.

Ukrainian cuisine was formed on the basis of folk traditions, and its assortment has
many tasty and healthy dishes. Ukrainian borsch with pampushkas, golubtsi, kapusnyak
are known all over the world. Varenyky were sung in songs, became a culinary symbol of
Ukraine. The Ukrainian cuisine and various kinds of cookies are famous: Easter,
dumplings, dumplings, medinets, pins, squids, brooches - all dishes is impossible to
count! They have a fragrant aroma, the originality of the shape and, of course, a delicious
smack.

Ukrainians have always treated food with great respect. It is said that a tea-kitchen
table is a palm on which God gives us his gifts. Often in many families is a custom no loss
in years old recipes but from generation to generation to reassign family, time-tested
recipes. This tradition has a symbolic meaning: the love of ancestors, respect for the
family passes to us in simple words. Taste-faces, which are prepared according to ancient
recipes, is not just food, it's food - amulets.

Presently old recipes are preserved because they are interesting for knowledge of
the Ukrainian culture.

Title of the project: Application of integrated training in the preparation of
qualified workers from the profession "Cook", "Confectioner".

Project participants: foreign language teachers, specialist teachers, masters of
productive training, pupils trained in the profession "Cook", "Conditer".

Purpose of the project:
- to promote the study of a foreign language in order to increase the access of
teachers and pupils to world economic, social, educational and cultural opportunities;
- To introduce the latest pedagogical and production technologies into the
professional activity of teachers and masters of productive training in the profession
"Cook", "Conditer";
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- to promote the development of professional competencies and professional skills
of pedagogues;

- to form participants' desire for professional self-development;

- promote popularization, increase the image of workers' professions and
professional level teachers and masters of productive training;

- to raise respect for the revival of folk traditions of Ukrainian national cuisine.

Project objectives:

- to develop in the participants the aspiration for new knowledge and skills, the
ability to self-sustained professional growth;

- creatively use acquired skills and skills in educational activities;

- to introduce different forms and methods of work in the practice of working with
students;

- to develop speech abilities, logical presentation of thoughts;

- to expand the range of pupils' knowledge on the topic: Technology of cooking
traditional Ukrainian dishes;

- to raise understanding of the importance of mastering a foreign language and the
need to use it as a means of communication with the topic.

Expected results:

- increasing of competence, professionalism and professional level of teachers and
masters of industrial training;

- replenishment of knowledge, skills and abilities of project participants due to the
use of modern innovative technologies;

- Formation of competencies necessary for life and professional choice in students;

- raising the image of workers' professions;

- Facilitating the interest of students in the study of English;

- attraction of entrants to study at an institution;

- promoting further cooperation with employers;

- raising pupils' love for the chosen specialty, respect for Ukrainian national
traditions.

On base this Project was created the Recipes Collection “Culinary Masterpieces of
Shostka” by the creative group of the State Educational Establishment “Shostkas Centre of
Professional Education”.
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1. Icmopisa xapuyeaHHs

Ha paHHiX eTanax po3BUTKY Jito/cTBa (2,5 MJIH. pOKiB TOMYy) pallioH JIIOJUHU OYB
He HaJATO Pi3HOMAHITHUM i 06MeXXyBaBCsl CIIOKMBAHHSIM HeoOpo6JieHOT pOCAUHHOI DXi
(ariz, Tpas, ropixiB, KOpiHLiB pPi3HUX POCJIUH). 3roZOM 0 HbOTO J0Jaj0ce e U M'sco,
OCKIJIbKM JIIOJJMHA HaB4MWJacid BUTOTOBJATU 3 KaMeHK MNPUMITUBHI 3HapAAAd AJid
MOJIIDBAaHHA - BeJIMKI pyOwWJsa, CKpeOKH, pi3l[i Ta Maja MOMXJIMUBICTb KOJIEKTUBHO
MIOJIFOBATH Ha BEJIMKUX TBAapUH (Mai. 1).

Man.1

bsau3bko 1,5 MJIH. poKiB TOMYy JIIOJIMHA HaBuYMWJacsd A06yBaTH BOTOHb, L0 JaJio
MOJIMBICTb TOTYBaTH BIOJIbOBAHY JUUYMHY, a He ICTH ii cupoto. M'sico, npuroTossieHe Ha
BOTHI, Jieriie 3acBOIOBaJIOCh, He MICTHJO WIKiAJUBUX MIKpO6GIB i CTajl0 OCHOBHUM
JKepeJsioM Oijika A/l TOAIIIHBOI JIAUHU. A npubsn3Ho 40 TucC. pOKiB TOMY [0 paLlioHy
JIDJUHU Jloasiacs e ¥ NpicHoBoiHA puba.

Bax/MBUM eTanmoM PpPO3BUTKY XapyyBaHHf CTaJI0 3apOJPKEHHS CiJIbCbKOTO
rocnogapctBa 6au3bko 10 000 pokiB Tomy. [loyasu BupollyBaTHU ICTiBHI POCAWHU -
0BOYi, 371aKU Ta 6060Bi Ky/IbTypH. BBa>KaeThCs, 1[0 caMe B LieH Nepio/] B palioHi J0AUHU
3'ABUBCS NpiCHUW XJ1i6 Ta NMHUBO. 3aBJASKU MOSBI HOBUX CNOCOOIB OOpPOOKM HaCiHHSA
POC/IMH, TaKUX K TOBYIHHS], BUMOYYBaHHs, Ta GepMeHTyBaHHS, JIIOJU OTpUMaJy baraTy
Ha 6is1KkK Ta eHeprio DKy. JIloArMHA nepeuia Bii KOUOBOTO J0 OCIJIOT0 COCO6Y KUTTS, i
OCHOBHUMM BHUJIaMHU JislJIBHOCTI JJ1 Hel cTaJd 3eMJepoOCTBO i TBapUHHULTBO. M’aco
JVWKHUX TBapUH IOCTYNOBO 3aMiHMJIOCA M’'ICOM [JIOMAallHbOI XyJ00M — SJIOBUYMHOIO,
CBUHHMHOIO, 6apaHuHo. Hazasni paimioH JOAWHU NOCTIMHHO MOMOBHIOBABCS HOBUMH
NpOJLYyKTaMU XapyyBaHHS.

3 nosABOI 3eMJiepoOCTBa | TBAapUMHHMUILTBA [04Ya/ja AKTHUBHO pO3BHUBATHUCH
oZlHOOCiOHa TopriBjd. JItloAuM HAaKONMUYYBaJIW HAJJUMIIKA NPOJAYKTIB i MajJu MOXJIUBICTb
0OMIiHIOBATH iX Ha HeoOxifHI IM peui Ta DXy. [IpegMeTOoM 06MiHY CTaB TakoOX i MOCYZ,
Biz6yBaJsioch NocTynoBe po3lIapyBaHHs CyCHiJIbCTBA, 3'ABUJIACs NpYBieloBaHa YaCTHHA
poAy, AKa 1 oTpuMyBaJia Kpally Ky y 6iJbIIiH, HiXXK He00XiJHO, KiJIbKOCTI (MaJ1. 2).


http://harchi.info/encyclopedia/bilky
http://harchi.info/encyclopedia/bilky
https://harchi.info/articles/harchi.info/articles/yizha-shcho-daye-energiyu
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

Mau. 2

History of meal
Beginning the history of meal (anchient world)

On the early stages of humanity development (2, 5 million years back) a ration of
man was not too various and limited to the consumption of untilled vegetable meal
(berries, herbares, nuts, counterfoils of different plants).

Afterwards meat was added to the ration as a man has learned to make from a
stone primitive instruments for hunt-large slashers, scrapers, chisels and had have the
opportunity collectively to hunt large animals.

About 1,5 million years back a man learned to obtain a fire, that gave opportunity
to prepare hunted wild fowl, but did not eat it raw. The meat prepared on the fire was
easier assimilated, did not contain harmful microbes and became a basic source of protein
for that time man.

And approximately 40 thousand years back to the tation of man was added a fresh-
watered fish.

The important stage of feed development became the origin of agriculture nearly
10. 000 years ago. It considered, that in this period the man ration became the unleave
bread and beer. Thanks to appearance the new ways of treatment plant seeds such as
powdering, retting and fermentation people became rich proutein and and energy feed. A
man changed the way of life. Migratory was changed for settled. The main kind of activity
became agriculture and animal husbandry. Meat of wild animals was gradually replaced
by meat of live-stock-beef, pork, mutton.

In future the ration of man was constantly filled up by new foodstuffs.

With appearance of agriculturwe and stock-raising individual trade began actively
to develop. People a ccumulated surpluses of foods and had the opportunity to truck them
for necessary to them things and meal.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

1.2 IcTopis xapuyBaHHA (cepeAHi BikH)

[Ipo Te, K XapuyyBajucs JIIOJAU eNoxu paHHboro CepeJHbOBiuus, 36epersocs
BKpay MaJsio BiJoMOCTeH. Bisiplll 4iTKa KapTHHA MOCTAE Nepes HaMU [NOYWHAKYH JIMILIe 3
XIII cronitTsa. Tomi K cTanu 3’dBJAATHCA W mepili moBapeHi KHUTU. OCKiJIbKHM paHHE
CepeHBOBIYYS BBAXAJI0CA TOJIOLHOIO €M10X0K0, HEBAXKKO IPUILYCTHUTH, 10 Te, YUM JIIOAU
XapuyBa/JMcs, 6esnocepejHbO 3a/leXano Bifi iX colLjalbHOrO CcTaTycy. Ixa cessH
Bifpi3HsIacs Bij Ti€l, 1Ko xapuyyBasuca ABOPSHU. ['osiof AJisi OAHUX — 00XKEPJIMBICTD
JJis1 iHIIHX.

OCHOBHHMMH MNpOJAYKTaMH XapyyBaHHS CeJiiH OyJU IepeBaXKHO Kalli Ta pi3Hi
3JIaKOBI, TaKi fIK IYMiHb, OBEC, )KUTO, i 60OOBI: rOpoX, coueBUIs, 600U, KBacoJs1. XJib Tex
BXO/IUB B OCHOBHUH paLiOH, ajie IPY LJbOMY BiH BiZIpi3HABCS CBOEIO AKICTIO. Jl1 GigHAKIB
1le OYB XKUTHIM xJ1i6 rpy6oro nomesny i BCiJIsIKi KOPKUKH, a AJs 6araTiiB — MIIeHUIHUN
xJ1i6 3 mpocisiHOro 60poliHa. YKpai nomnyJsisipHa B Ti yacH 6yJia pina.

OCKiJIbKHM GiHSIKM He MOTJIM JI03BOJIMTH C006i M'sicCO, BOHM BiJJIOBJIIOBA/IU Pi3HUX
NTaxiB, IepeBaXKHO JAPiOHUX. AJie TYT TeX € HeBeJIMKa IONpaBKa: rojiyoyu BBaXKaaucs
BEJIMKUAM [IeJIiIKaTeCOM | NPUBIJIEEM ABOpPSAH, fAKI yTPUMyBalu ILiJdi TOJyGHHUKH. Dxa
3aMOXHUX CeJigH Oysa Oi/bll pi3HOMaHITHOIO. Y panioH BXOJWJIO M’SICO JOMAalIHIX
NTaxiB, CHPH Ta puba.

CepeHbOBIYHI TOCTUHM Ta KOMOpPHU 3 ICTIBHMMH IpUIIACaMM 3HATi NOCTAKOTh y
6araTbOX iICTOPUYHUX pOMaHax, TOMYy CKJIACTU ySIBJIEHHS NpPO iX XapuyyBaHHS 3HA4YHO
JIeT1lle, HiXK PO XapuyBaHHSA NPOCTO] JII0JUHHU. [0JI0BHUM NMOKa3HMKOM 3aMOXKHOCTI 6yJ10
M’'sico. Hacamnepes — Au4KHAa, OCKIJIBKY MOJIIOBaHHSA Ha Hel OyJ/ia NPUBIiJIEEM BUKJIIOYHO
apuCTOKpaTii — Lie OJIeHi, JiaHi, KOCyJi, Kypinku, KabaHH, 3aWlji, nepemnesad, ¢pasaHU.
[ToTiM fjoMalllHA OTULA — TYCH, KypuaTa, FoJiyou. I, HapeurTi, cBUHAYe M’5CO.

M’sco conuny, KOOTUJIW Ta MapuHyBaJd JAJig Oiibll JOBroro 36epiraHHs. Aje,
He3BaXKal0UM Ha TaKy J0O60B [0 M'sca, B enoxy paHHboro CepeJHbOBiyusi puba
nojaBajacs Ha CTij1 yacTiule. Y IIMPOKOMY acOPTHMMEHTI OyJiM NiBHIYHUHM oceJsiefielb,
Jiococh, ¢opesb, Kopom, Byrop, liyka. Posyminuca Ha JjiobcTrepax i 3akyulyBaiad ix
MOJIIOCKaMU. BeHKeTH Ta 3acTisisg paHHboro CepeAHbOBIYYS He BiJIpi3HANIMCA 0COOJIMBO
BUUIYKAHOI KyXHe i eTUKeTOM ax J1o cepearnu VIII ctonitTa (man. 3).

10
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

TpaguuiliHuii 6eHKeT CKJIaJaBCsd 3 HACTYNHUX eTamiB Mojadi CTpaB: COYATKY
N0/aBaJIUCA JIerKi 3aKyCKM — CHUPH, KUCJIi 0BOYi Ta GpPyKTH, 106 MiATOTYBATH LIJYHOK
Jl0 6ib1 Baxkkoi Dxi. [loTiM 6yB 0OBOYEBHU CyIl, B AKUU J0JAaBa/d IIMAaTOYKHU xJ1i6a Ta
M’sica. I, HapellTi, rOJIOBHOK CTpaBoio 6ysi0 medyeHe. CMakeHi 6Jir0[a MiKpeCI0BaIN
BUCOKMH CTATyC rocrnojaps, 60 BiH B0JIOZiB KaMiHOM i Pi3HUMHU NPUCTOCYBAHHAMU [JId
IPUTOTYBAaHHA [1€4YE€HOrO.

Jlo M’sica TpaauLiiiHO noAaBaau coycu. OCHOBY TaKUX COYCiB CTAHOBHUJIM OLIET ab0
BUHO UM pIi3HOMaHITHI TpaBU. YBecb Ilell OEHKET HEeOJMiHHO CyNpOBOJXKYBaBCs
pO3MUBAHHAM BeJIMKOI KiJIbKOCTiI BUHA. [licia Tpame3u ciayram Ao3BoJsiiocs 3'igaTu 3i
CTOJly 3a/MIIKK, a Te, IO He JOifajdM CJIyTH, po3jaBaju GifHAKaM. Ka Ha TaKMX
O6aHKeTax IoJaBajaci Ha TapiJiKaXx i B cHelliaJIbHUX TOpLIUKaxX [JJf TYLWIKYBaHHS.
CniBBifHOIIEHHS OAAHUX TAPIJIOK 0 KiJIbKOCTI FOCTeM 4acTO CTAaHOBUJIO OJJHA /10 JIBOX.

Jna npurioMy DKI BUKOPHUCTOBYBA/IM JIOKKY M HDXK. Buzenka orpumana cBoe€
mypoke 3actocyBaHHsa B €sporni B XIV crouitTi, a B XVII cTosiTTi cTasla HEOAMIHHUM
aTpubyTOM ycCix 3HAaTHUX Tpanes. |HoAl TapiJiKy 3aMiHAB LIMaTOK >KMTHBOTrO XJi0a, Ha
SKUH KJasocs M'sico. [licas noiganHda M’sica xJ1i6 po3aaBasiu 6igHSIKaM.

Y:kvBaHHfI BUMHA B CepeJHbOBIUYI 3acJyroBye okpemoi yBaru. BoHo 6yiso0
HAWTOJIOBHIIIMM HAMOEM OYAb-IKOT0 4Yacy JAHs, MiAXOAWJO AJs BCiX BUMNAAKiB. /JleHHa
HOpMa [[bOT0 HAloOl CTAHOBUJIA BiJ MiBTOpA /10 ABOX JITpiB. 36epirajsocs BOHO TOTO 4acy
JIOCUTb NOraHo, TOMYy HMOro cJjig OyJio BXKUTH NPOTATOM [ABOX POKiB. YacTo y BHHO
Jl0/laBaJiu Me/Jj, TPaBU ¥ apoMaTU4HI pe4oBUHU (MaJ1. 4).

Mau. 4

[IuBO BKUBasIOCA TIJIbKY B AedAKUX perioHax — [liBHiyHa Ta LleHTpasbHa AHrIid,
[lamnanb, ®aanpapis, Aprya. Toll Hamid, AsKUKA BOHU MWJIY, JIMILIE BiJJaJeHO Harajye
NMUBO, IKe MU I'€MO 3apa3. Moro He apomaTH30ByBaiu xMeseM. CepeJlHbOBiYHE MHBO
Zly’Ke IBUJKO NCYBaJIoCs, TOMy MOT0 BUIIMBAJIM Biipa3y Mic/isi BUTOTOBJIEHHS.

Po3KBIT cepeJHbOBIYHOI KyxHi 3 pPO3KIIIHUMU 00ijJaMU 1 BUIIYKAaHUMHU CTPaBaMu
npunazaae Ha XIV-XV cToniTTs. Pi3HOMaHITHOCTI TaKMX €K30TUYHUX CTPAB, K COJIOB'THI
SI3UYKH, BepOJII0Ki I'ITH, rpebeHi >KMBUX MiBHIB, Mi3KW MaBU4iB, MOJIOUKA MYPEH i A3UKIB

11
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

¢damiHro, AKi MojaBasucAd Ha KOPOJIIBCbKMX OeHKeTaX, 103a3JpUThb Lied-Kyxap OyAb-
SIKOT'0 MilllJIEHIBCbKOTO peCTOPaHY.

CepesHbOBIYHA KyxHf IOJapyBajla HaM 4YUMasly KiJIbKICTb pelenTiB i MeTOZAiB
KOHCEepBYBaHHSA 1Xki, 3'ABJIAJINCA HOBI TeXHOJIOTil 06POOKM NMPOAYKTIB, CTPaBU CTaBaIu
6i/1bI1I pi3HOMaHITHUMH.

[Ipu6am3HO 6 THUC. POKIB TOMy 3'BHUBCSA CUp, @ 3 THUC. POKIB TOMYy - JIIOJHU
HABUYMJIUCSA BAapUTH cym. Y 2737 poii A0 H.e. BUsBJeHO GaKTH BXXMBAHHS 4aw, a Ha
noyatky 1500 p. 0 H.e. — 3’ABUJIMCSA y/I1006J1€eH] Jlacoli 6araTbox JiroJeu — IoKoJa/,

Y VIII ct. y lliBgenHo-CxigHin Asil Bnepiue nmoyajau roTyBaTH Cylli, BifjoMi mif
Ha3BOl0 Hape-Cyuli, AKi 3roZoM nomrpuanchb y Kurai ta fAnoHii, a ocTaHHIM 4YacoM CTaju
NOIyJIAPHI MakXe B YCbOMY CBITI.

Y €Bponi novyasu roTyBaTH CUpH, AKi 3apa3 BigoMi Ha Becb cBiT: 1170 pik — nepiia
nuceMHa 3razka npo cup Yegep, y XV cT. 3anucanu penenTypy HOpOCJaBJIEHOTO CUPY
Pokdop Ta BuHamiu cup Kamambep. ¥ neil nepioz cBiToBa KyJiiHapis 36araTusiacs
TOCTAaMH i MUPOTaMH Ta iHLUIOK BUIIYKOW. YBaXKarTb, 10 BadJii MEKJH 1e KUTeJsi
JpeBHboi I'penii, a Takox HiMui B XIII ctoaitTi. Badui, aki neknu y ®@paniii, cnoyaTky
6isblie HaraZyBaJu TiCTEUYKO.

A B 1585 poui 3’saBusacs mnepiia 3rajjka npo AOCTaBKy LIOKoJiagy B €Bpony 3
KOMepLiHHOK MeTol 3 M. Bestakpy3 y CeBisibro. ¥ el camui nepiof y €Bpomni nodaau
BUPOLIYBaTHU KapToiio Ta noMigopu. ¥ XVI ct. repuor basapii Binbresnpm IV npuitas
«baBapcbkuit palHrautcre6or» (HiM. Bayerische Reinheitsgebot) - HalaaBHimMK
JIOKyMEHT, IKM{ peryJiloBaB fKICTb NPOAYKTIB XapuyyBaHHA. 3riJHO 3 UM BepAUKTOM
€IMHHMMHU [103BOJIEHUMHM iHrpeJliEHTaMM NuUBa OyJu Boja, XMijab i coson. lli Hopmu
BUT'OTOBJIEHHS NMBA € aKTya/IbHUMHU U y XXI CT.

Y XVII cT. Boepiie CTBOPEHO TEXHOJIOTiIO BHUPOOHUITBA NOM-KOPHY (MacoBe
BXXMBaHHA MON-KOPHY po3mnodasiochk y XX CT.) Ta BHeplie O0yJi0 IPUTOTOBAHO CMaxKeHY
KapToIJII0 Mo-$ppaHIy3bKU. 3apa3 6e3 IUX CTpPaB He 00XOAUTHCS KOJeH KiHOTeaTp 4u
dact-dyn.

Y XVIII cT. y ®panuii noyaau roTyBaTH BUIIYKaHi cosofowi — cydJe, TOPTU Ta
iHWi KoHAUTepcbKi BUpoOUu. Y uel nepiox y IliBHiYHIK AMepuLi po3moyaBcsl Npojax
Mopo3uBa (Mas. 5).

Mas. 5
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XIX CcT. 0O3HaMeHyBaJlOCd BHWHaW/JEHHAM I[OPOIIKY JJA BHUIIYKH, XOTZHOra,
ramoyprepa, MaprapuHy Ta LyKepoOK y cydyacHoMYy BUrjsazi. Y 1886 p. 3’dBuBcSA oAWH 3
Halnony/sApHilux 6e3ajKoroJabHux HanoiB - Koka-Kouia, ay 1898 p. - [lenci Koua.

History of meal (Middle ages)

j
i
7 “)( About that, how the people of early middle Ages epoch fed was saved extremely
'l small information. Clearer picture appeared before us only from the beginning of 13
‘;I century. Than the first culinary books began to appear. As early middle Ages was
s} considered a hungry epoch, it is not difficult to assume, what people fed directly
f depended on their social status. The meal of peasants was different from the meal of
‘% noble man. Hunger for one is gluttony for other. The basic foodstuffs of peasants were
A mainly porridges and different cereals such as barley, oat, rye, and bean: pea, Lentil,
¢(| beans, kindny beans.

Bread was included in main ration too, but its quality was different. For poor men
it was rye bread of rough grinding and various scones and for rich men-wheat bread from
sifted flour. Very popular in those times was turnip.

Bread was included in main ration too, but its guality was different. For poor man
it was rye bread of rough grinding and various scones and for rich men - wheat bread
from sifted flour. Very popular in those times was turnip.

As poor men could not allow meat, they entrapped different birds, mainly shallow.
But there is a small amendment in this statement: pigeons were considered a large
delicacy and privilege of noble men which retained whole pigeonhouses. A meal of solvent
peasants was more various. It was included in their ration such products as meal of
domestic poultry, cheese and fish.

Medival hospitality and pantries with the edible supplies of gentle folks appear in
many historical novels, that is why to layd an own idea about their feed considerably
easier than about the feed of simple man. The main index of prosperity was meat. First of
all-wild fowl as a hunt of her was a privilege exceptionally of aristocracy. They are deers,
fallow deer, roe deer, partridges, wild boors, hare, guail, pheasants. Then poultry - geese,
chickens, pigeons. And finally it is pork meat.

Meat was salted, smoked and pickled for more long storage. But regadless of such
love to meat in the epoch of early middle Ages fish was served oftener. In a wide
assortment were a north herring, salmon, trout, carp, eel, and pik. Feast and holidays of
early middle ages did not differ very much refined kitchen and etiquette to the middle of
8th century.

A traditional feast was concluded of the next stages serving dishes.

At first were served snacks-cheeses, sour vegetable and fruits, for preparing a
stomach for heavier meat . Than was fruit soup, with added pieces of bread and meat.
And, at last, the mai dish was baked. The fried dishes underlined the high status of owner,
because he had a fire-place and different adaptations for baked preparation.

Traditionally it was given sauces to meat. Basis of such souses was vinegar or wine
and various herbates. All this feast was certainly accompanied by drinking of plently of
wine. After ameal serwants was allowed to eat bits and pieses from a table. Remains after
servants were distributed to poor men.

A meal on such banquets was given on plates and in special pots for exitinquishing.

Correlation of given plates to the amount of guests often was presented one to two.

For the levee of meel was used spoon and knife. A fork got the wide application in
Europe in 14 century and in 16 century became the necessary attribute of all noble meals.
Sometimes plate was changed on by the slice of rye bread with meat.

When meat had been eaten up bread was distributed to the poor men.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

Taking wine in Middle Ages deserves separate attention. It was the most important
drink of any time of day. It is used for all cases of life. Daily norm of this drink was
presented from one and a half to two litters. That time it was kept very badly, that is why
it was necessary to take it during two years.

Often it was added honey, herbares and aromatizers in wine.

Beer was used only in some regions North and Central England, Shampan,
Flanders, Artua. That drink that they drank only remotely reminds beer that we drink
now. It was not with hot. Medival beer deteriorated very quickly, that is why it was drunk
right after making.

A bloom of medieval kitchen with lukurious dinners and refined floods
characherises.

The 14-15th century.

The diventy such exotic dishes as nightingale tongues, envyes any head-cook of
any myshlenivskyi restaurant camol five, combs of living cocks, brains of peacocks, milk of
moray, and tongues of flamingo, which was served on royal feasts, a medival cuisine
presented us plenty of recipes and methods of canning of meal, appeared new
technologies of treat dishes become more various.

Approximately 6 thousand years back appeared cheese and 3 thousand years back
people learned to cook soup.

In 2737 B.C. - were appeared the facts using the tea, and at the beginning of 1500
B.C. appeared the fovourite sweets of many people - chocolate.

In 8th century in South-Eastern and at first began to prepare sushy. It was known
as a hare - sushy. Later this dish appeared in China and Japan.

Nowadays this dish is popular all over the world. The Europe began to prepare
cheeses that is now known all over the world.

In 1170 year was fixed the first writing mention about cheese Cheddar.

In 15 century was written the compainding the glorified cheese Rokfor and cheese
Camembert was for the first time prepared.

In this period world cookery was enriched by toasts and pies and other baking.

It is considered, that waffles were baked by habitants of Ancient Greece, and also
Germans in 13 century Waffles, which were baked in France look like paistry.

In 1585 was appeared the first recollection about the delivery of chocolate in
Europe from Welacrus to Sewilya. It was the commercial purpose.

In the same period in Europe began to grow potatoes and tomatoes.

In 16 century taken by Hertrog avourote Wilhelm IV Him Bayerische
Reinheitsgebot - was the oldest document, whith helping of which was regulated the
quality of feeding food. According to this decree the only allowed ingredients of beer were
water hop and malt. This norms of beer preparation are actual in XXI century.

In 17t century for the first time was created the technology of pop-corn
production (the mass using of pop-corn began in 20th century) and for the first time was
prepared French fried potatoes. Now without this disches does not exist cinema or fast-
food

In 18 century in France began to prepare refined sweets-souffle, cakes and other
pastry. In this period in the North America began selling of ice-cream.

In 19 th was devised the powder for baking hot-dog, hamburger, margarine and
sweets in modern countenance.

In 1886 appeared one of the most popular non-alcoholic drink- Coca-Cola and in
1898 -Pepci-Cola.

14
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1.3 IcTopis ixi (cyyacHu# eTan)

Y 1924 poui 6yJs0 BUHaWAEHO CIOCI6 3aMOpPOXKYBaHHS MPOJAYKTIB, micas 4oro
po3mnoyasach epa HaniBpabpukaTiB. Tenep 1Ky MoxkHa OYyJ/I0 CIIOXKUBATH XOJIOAHO ab0
TPilIKKA Po3irpiToro 4yu BigBapeHor. OCHOBHUMHM MPOAYKTAMH XapuyyBaHHS CTaIH M’siCHI
Ta POCJMHHI KOHCepBH, KoBb6aca, 6yTepbpou Ta roToBi xoso4HI Hanol. [lepmuii dpact-
¢yn nig HasBow "Bait Kacn" Biakpuaum y 1921 poui B Kanzaci (CILIA), KOpoHHUMH
CTpaBaMH OyJiM HeZopori raMbyprepu Ta KapTomis-¢pi. Hanpukinui 1940 p. 3’aBunaca
HalBizoMila y cBiTI Mepexa pecTopaHiB lIBUJKOI0 XxapuyBaHHA "Mak/loHanbj3", ska Ha
JMlaHui yac Hasiuye 30 Tuc. 3akaaziB y 119 kpainax cBity (MaJ. 6).

Mai. 6

Y 1990-x pokax BUHaHLLIM reHHoMmoAudikoBani nmpoayktu ([MO), nepue ix
KoMepl1iiiHe BUpOOHUITBO po3mnoyvasa kommnaHis Kanren (Calgene) i3 TomaTom FlavrSavr.
3apas Bce Oisibllie BUpOOHUKIB BifAaTh epeBary 'MO nepej, «HaTypaJlbHUMU» BUJaMU
poC/uH i TBapUH. barato Ky/JbTyp Takux, IK KYKypy/i3a, cosi, piak, 6aBOBHa, KApTOILJIA €
reHeTUYHO MO PiKOBAaHUMHU, OCKIJIbKY B TAKOMY BUTIJISI/Ii BOHM CTIMKIilli 10 WIKIJHUKIB i
xBOp06. OcTaHHIM 4YacoM, MiX NPUXUJIbHUKAaMU Ta NpoTUBHUKaMuM ['MO mnocTiiHO
BeJyTbCs 3amekJi AUcKycii. IcHye ayMmka, 1m0 reHHoMoAWQpiKoBaHi MPOAYKTH MOXYTb
HeraTUBHO BIJIMBATH Ha 3/0pOB’d JIOJWHU. BOHM COPHUYMHAIOTH XapyoBy aJieprilo Ta
MiCTATb WIKiAJHUBI TOKCUHH.

Ha nmnouatky 1990-x pp. OpurTaHcbkuil ¢isuk-agepHuk Hikosac KypTi
3alpoBa/P)Kye HOBY MOJHY TeHJEHLiI B KyJliHapil, AKa Ha3MBAETBHCA «MOJIEKYJIApHA
KyxHsa». [l cTpaB L€l KyxHi BJlaCTUBe He3BUYHE I[IO€EJAHAHHA KOMIIOHEHTIB Ta
cnenuiyHi cnocobu NpUroTyBaHHS NPOAYKTIB, HApUK/IaJ, 00pobKa piJKUM a30TOM,
36arayeHHs BYTJIEKUCJIOTOO, 3MilllyBaHHA HEPO3UMHHUX PEYOBHH i T. /I

3 PO3BUTKOM iHAYCTPIil MacOBOTO Xap4yBaHH#, CIOKWUBAHHSA Ta NPUTOTYBaHHA DXi
3a3Hajsi0 3HAayHUX 3MiH. Ha cydyacHoMy erami 3HHUKa€e CaMOOYTHICTb 06araTbhoX
HaLliOHAJIbHUX KyXOHb. JII0M BXKe He Xap4yyHTbC BUK/IOYHO TPAJAULIMHUMHU CTpaBaMH,
IpUTaMaHHMMH [1€BHOMY perioHy, 60 MalTb MOXJIUBICTb NPUAOATHU OyAb-IKy DKy Yy
BEJIMKUX CyllepMapKeTax ab0 3HAUTH BeJIMUe3HY KiJIbKiCTb pelenTiB y Mepexi IHTepHeT.
3alnpoBa/PKeHHA TEeXHOJIOTiA 3aMOpOXYBaHHA NPOAYKTIB, CTBOPEHHA pPI3HOMAHITHUX
KOHCEpPBAaHTIB Ta XapyoOBUX J00aBOK MOJOBXWJMU TepMiHM 30epiraHHA NPOAYKTIB Yy
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Jlekisbka pasiB. L[boMy nocnpus/io CTBOpeHHSl CiJIbCBKHUX TOCHOJAPCTB I Xap4OBUX
NiANPUEMCTB, OPIEHTOBAHUX TIJIBKK Ha NMPOAAX CBOEI NPOAYKIIl.

[lle B faBHI Yacu JII0AU NOMITUJIY, 1[0 iCHY€E NPSAMUI 3B’I30K MiXK XapyyBaHHAM Ta
CTaHOM 37,0poB’sl toAuMHU. CydacHi ¢axiB1ii 3 pallioHaJIbHOT0 XapuyyBaHHS CTBEPKYIOTb,
10 CTaH 340pOB’s JioAUHU Ha 80 % 3a/ieXuTh Bif, MpaBUJIbHOrO XapyyBaHHS, a JJis
HOPMaJIbHOI XKUTTEAISAJIBHOCTI OpraHisMy NOTpiObHO BXKUBATHU 32 BUAY NPOAYKTIB.

B ocHOBI  palioHy 6iJIbIIOCTI Cy4yacHUX JOJed € MPOAYKTH, Ki Oy miggaHi
NOTYKHIH KyJliHapHii 06pobui Ta KoHcepBYyBaHHI0. Taka 1Ka MIiCTUTh HeJOCTATHIO
KiZIBKICTh NOXMBHUX pPEYOBUH | BiTaMiHiB, TBapUHHUX OIJIKIB, POCIMHHUX >KHUPIB i
MiHepaJiiB, siKi HEOOXiAHI JJid MiATPHUMaHHS 3/I0POB’T Ta BUCOKOrO PiBHSI aKTHUBHOCTI
JIOAMHU. Mu xuBeMo B enoxy ¢acrt-Gyay, KOJM Ha Ieplie Micue BHUXOAATH
3axBOPIOBAaHHA, MOB’I3aHi 3 HeNpaBUJIbHUM Ta HepalioHaJIbHUM xapdyBaHHAM. /[lnd
6araTb0OX PO3BUHYTHUX KpaiH BeJIMKOI aKTyaJbHOCTI HabyJia mpob6seMa oxxupiHHs. Jlroau
BXXMBAlOTb 0araTo BUCOKOKaJOpPiMHUX padiHOBAaHUX Ta NPOMHUCIOBO 00pPOOJIEHUX
NpPOAYKTIB, L0 NPU3BOAUTH [0 NOpYylIEeHb TpaBJeHHS Ta OOMiHy pe4yoBUH i pi3Ko
NiJABUILYE PU3UK PO3BUTKY CeEpLEeBO-CYJUHHUX 3aXBOPIOBaHb. Ajie iCHye | MO3UTUBHA
TeH/IeHLlisl: y pO3BUHYTHUX KpalHax yce 6i/bL10] NOMYJIsIpHOCTI HabyBa€ 3J0pOBUH CIIOCIO
XUTTA. baraTo Jitoael BigMoBsitoThCA Big dacT-dyaiB Ta i 3 'MO i koHcepBaHTaMM Ha
KOPUCTb HAaTypaJIbHUX NPOAYKTIB (MaJ1. 7).

Man. 7

History of food (modern stage)

In 1924 was invented a method of freesing products. After that began the period of
semi - finished products. [t was possible to consume cold or a bit warmed or cooked food.
The main products of feeding got meat or plants tinned, sausages, sandwiches and
prepared cold drinks. The first fast - food named “Whei Casl” was opened in 1921 in
Kansas (USA).

The main dishes of this establishment were cheap hamburgers and potatoes free.
At the end of 1940-s was organized the most famous in the world net of fast-food
restaurants Mack-Donalds. There are 30 thousand such establishments in 119 countries
in the world.

In 1990 s were intented the genetically - modiefied products.
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The company Calgene for the first time began the commercial production the
tomato FlavrSavr.

Now more and more producers give advantages the genetically-modified food than
the natural kinds of plants and animals. Many plants such as corn, bean, black radish,
potatoes are genetically modified, because in such kind they are stronger for diseases and
insects. There are furious discussion between supporters and opponents genetically -
modified crops. There is a statement, that genetically modified products have negative
effects on people’s health. They can provocate feeding allergy and contain harmful
substances. At the beginning of 1990s the British phylosophist Nicolas Kurti opened new
fashionable tendency in cookery, named “molecular cuisine.”

The dishes of this cuisine characterize unusuall connection of main and special
way of cooking products for example processing of liquid nitrogen, entrichment carbonic
acid, mixing insoluble substances.

Whis development of industry of mass feed, consumption and preparation of food
tested considerable changes. At the modern stage originality of many national kitchens
disappeared. People did not feed on exceptionally traditional foods, inherent in the
certain region, because they have opportunity to buy any meal in large supermarkets or
to find the enormous amount of recipes in the Internet. The Input freezing technologies of
foods, creation of various preservatives and food additions prolonged expiration of foods
dates in several times. It was assisted the creation of agricultures and food enterprises,
oriented only to the sale their products.

At the early times people noticed that there is direct connection between a feed
and health of nation.

Modern specialists of a rational food approve, that the condition health man on
80% depends on a correct feed and for the normal vital function of organism it is needed
to use 32 types of foods.

At the foundation of ration most modern people are products which were exposed
powerful culinary processing and preserving. Such food contains not enough quality
nutritive substance (stuff) and vitamins, animals albumins, vegetative grease and
minerals, which are necessary for support health and high level mans activity. We live in
epoch of fast-food, when the first place take disiases which are connected with irregular
and irrational feed. In many developed countries is actuel the problem of adiposity.
People eat a lot of high-caloric purified and industrial-processed products, which are the
result of wrong doing digestion and stuff exchange and sharp increases development of
cardio-vascular diseases. But there is a positive tendency: in developed countries is more
popular healthy way of life. Many people refuse the fast-food and genetically-modified
food and additive food. They use natural products.
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1.4 IcTopis ixki C/1060)KaHIUHUA

Illo cnasae Ha yMKy, KOJIM BY 4yeTe caoBa «Ci1o60xkaHCbKUM Kpaii»? HaneBHo, e
6e3kpaiiHi XyTOpH, 3HallOMi 3 JUTHUHCTBA, apXiTEKTypHI MNaM'ATHUKHU i, 3BHYaAMHO,
Tpaguuii. XKogHa KyJbTypa He 6arata Ha TpaAulii Tak, IK HA HUX OaraTa KyJbTypa
€10602€aHCbKOTO Kpato!

[Ipodpecop Mwukona PemopoBuy CyMuOB y CBOIHM icTopu4HO-eTHOrpa-QiuHiN
po3Bigui "CJIOBOXXAHE" (1918 p.) 3i6paB yuMasio I[iKaBOro MaTepiaay IOJA0 >XUTTs,
no6yTy Ta icTopii c1060kaH1iB. o HUX MU MOKeMO BifjHECTH ¥ iHopMallito 11040 KyXHi
Ta  KyJiHapHUX  3BWYAiB  MemkKaHUiB  Cl060XaHUUHM, SAKi  BiAmoBigamTb
JlopeBouitoliiiHOMY Yacy (kiHenp XIX - moyaTok XX CT.).

Y KyxHi CJI060’KaHCbKOTO Kpal aKTUBHO BUKOPHUCTOBYBasloCsd M'sico W puba.
M’sicHi mpoAyKTH OYyJM SK 3 JOMAIlIHiX, TaK i 3 JUKHUX TBAapHH. YKpaiHCbKI MHUCIHMBIL
IPUHOCUJIM CBOIM JpPYXMHAaM JUYUHY W M'ICO 3BipiB, 3 SIKUX Ti TOTYBaJM CIpaBXHI
KyJliHapHi meeBpy. CBUHSAYeE CaJlo aKTUBHO BUKOPHUCTOBYBAJIOCS Y Oy/b-IKOMY BUTJIS/i:
Horo izim cUpUM, CMaXKeHUM, KOMYEHUM | HaBiThb 3ame4yeHHWM, BOro OyJio y/r006/1eHO0I0
CTPaBOI0 Ha BCi BUMAJIKH KUTTs, HOT0 111 10JHA ¥ HA 0COOJIMBI 3aX0/i, TaK 110 MOXKHA
CKa3aTy, 1110 CBUHSYeE CaJlo — HaWbi/bll YHiBepcaJbHUN NPOAYKT CJ1000XKaHLiB!

Ha gpyromy micni 3a BXXUBaHHAIM Oy/iM QpPYKTH U oBo4i. MOpKBa, 6YpsK, peJbKa,
nuoyJid, rapbys, oTipKH, MOMIiJIOpH, XPiH — CIMCOK MOXXHA NPOJOBXYBaTH HECKIHUYEHHO,
TOMYy L0 CJ000aHLi OyJIM Ay»e BIpPaBHI y CBOiX CTpaBax i BUKOPHUCTOBYBaJIM BCi
MOXJIMBI 1 HEMOX/IMBI QPYKTH U 0BOYI. 16/1yKa, rpy1i, BULLIHI, IOJyHUIA Ta MaJWHa — L
OpPYKTH U AroAyd BXXUBAJU He TiIIbKU CUPUMH, ajle i B CKJaJi HAaYMHOK [Jisl MUPOTIB,
BapEeHUKIB | KOMIIOHEHTIB BapeHHH.

Oco6.1MBe Miclie B KyJbTypi €/1000°KaHChKOTO Kpalo mocifae 6 xkonuHui Mep! 3
bOTO JleJlikaTecy TOTyBaJld He TIiJIbKM MeJOBYXM Ta INeplLeBi HACTOSIHKH, a ¢
Pi3HOMaHITHI HAaYMHKU JJ1d JecepTiB, MiAJUBU I COyCH, 4O pedi, KaKydu IpOo COyCH, B
Tpaauuii CiobokaHUMHUA HasiidyeTbcsd 6ing 30 pisHOMaHITHUX BHUJAIB cOyciB Ha BCi
BUMAJKU KUTTHA!

F'oBopsuu npo ctpaBu Cl060XKAHIIMHY, HE MOXKHA He 3rajaTy Hamoi. Hal6iabim
CTapOBMHHUMU HAMOSIMU € NPOAYKTH NPUPOAHOT0 OPOAIHHSA — y3BapH, KBacH i nuBo. Li
Harmoi CTaJli CUMBOJIaMU He TiJIbKM CJ10605KaHCbKOT0 Kpalo, a 1 YKpaiHu B 1ijiomy.

KyxHs pigHOro kpato BifpisHsaiacs 0co6J1MBO0 BUIIYKAHICTIO Ta BUMOTIJIMBICTIO B
NOpiBHAAHHI 3 OyAb-IKMMH IHIWIKUMU KyxHAMHM YkpaiHu. [loctynoBo Ciio60kaHIIMHA
3HaWoMuJIacs 3 TpaAulisMu 3axigHoi EBpomnH i BCijisiko afanTyBaJa ix mij cebe.

CtpaBa y CiobofsiH GyJia MpoCTOlO: 60pll, Kalla KpyTa abo MOJIOYHA, rajyuiKu
npocti abo BapeHUMKHU 3 CHUPOM YU BUIIHAMH, 6abKa, roJiyOli, rpedyaHi NmaMmyLIKH,
rapby3oBa Kalla, JiparJii 3 CBHUHSIYUX HIr, 3aTHpKa, 3yOlLii, KyJill, KBalla, JeMillKa,
JIOKIIMHA, MaKyXa, MyHJAUKH, TapaTyTa, TeTepd. Ha cBATa - NUPOTHU 3 KBACOJIEN, KAJIMHOIO
KHUIII, mepeniyky, BJAITKY OTipKH, KaByHH, IMHI 3 x/1i60M. M'sica isin mMaJsio, 3/1e6ib1ioro
Ha Pi3gBo ¥ Ha BesnukaeHb. Pigko y koro He 6yJio majissHULb Ta KHULIIB; >KUTHUHN XJ1i0
MaiKe B ycix OyB MPOCIIHUM Ha CUTIi, @ He Ha pelleTi; BApW/IX CTpaBy /IBiUi Ha JjeHb —
BpaHIli ¥ yBeuepi; BapuyiKM O6opiy 3 OYpsAKiB Ta KaMyCTH, 3 MIIOHHOK 3aTipkolo, 3
cupiBleM, 3 cajsoM. Ha Bedyepro nojiaBasiv 3BM4allHO rpeyaHi abo MIIeHWYHi BapeHUKHU 3
CUpOM, TpeyaHi rajylikyd 3 cajioM, MIIOHSIHY TYCTy Kaly 3 cajJoM abo MacjoM Ta
OKpOIIOM; JIITOM FOTYBaJIU X0JIOJELlb.

Tos08Hi cmpasu C/1060HCAHWUHU:

v' Bopuy - BapuBO 3 KalycTH, 6YpsiKiB, iHOAI 3 M'sicoM a60o cajsioM, KapTOILIElo,
4yacoM 3 J0ZlaBaHHSIM CMeTaHHU.
v Ba6ka - KpyTa Kallla 3 MaHHHUX KPYTI, 3 [[yKPOM Ta POJ3BUHKAMH.
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v' Bab6a mapnaHuHa (3raayeTbcs y KOTJsApeBCbKOTO) - MIMATOYKH TapaHi a6o
yabaka B piIKOMYy TiCTi, 3aCMa)>KeHOMy MacJIOM Ta Lj16yJielo.

v BapeHUKM - HeBeJIMUKI IMATOYKU TiCTa 3 HAUYMHKOMO, 3/1€6i/IbIIOT0 3 CUPOM,
abo 3 M'scoM.

v' TasylKy - NIMaTOYKH MIIEHUYHOro abo rpeyaHoro TicTa, 3BapeHi Ha BoJi a6o
MOJIOII].

v Tosy61i - MIIOHSIHA Kallla B KayCTSIHUX JIMCTOYKaX.

v' T'peya”i naMmymKkd - LIIMAaTOYKM TIpeYaHoOro TicTa, 3BapeHi Ha BOAiI 3
JloJlaBaHHAM LUOYJIi Ta coIi.

v Tap6y3oBa Kalla - Kaia 3 rap6ysa Ta MioHa abo MaHHUX KpYIL.

v’ Jlpar.ji 3i CBUHSAYHMX HIr - HKKH CBUHSIYI, 3BapeHi 3 CU/LJII0 i YaCHUKOM.

v 3aripka - HeBeJIMYKi KpyTJIeHbKi 6a/1abyIIKy 3 MIIIEeHUYHOTro GOPOIIIHA, 3BapeHi
Ha BOJj.

v' 3y6bri - 06TOJIOYEHHH SYMiHb, 3BapEHHMH CIOYaTKy Ha BOJi, a IOTIM Ha
KOHOIJISIHIN OJIil.

v' KMIIKM - CBUHAYI KHUIIKYA, HaYMHEHi 3BapeHOI Ha MOJIOI MIIOHSHOK a6o
rpevyaHolo Kallow i miicMaXkeHi NOTiM Ha caJii.

v' KeH/I0X - CBUHMHA, 3a)KapeHa 3 [{UOyJIer0 i mepiem.

v Kyrsa - kama 3 mnmoHa a6o rpedyk, 3/e6iablIoro 3 pucy, 3BapeHa KpyTo Ha
MOJIOLi, YacTo 06psAA0Ba cTpaBa Ha Pi3fBo.

v' Kyuinn - pifika Kama 3 rpe4aHoi MyKd Ha BO/Jji, 3 KOPOB'S'9MM MacJioM abo OJIEl0.
v" Kucinb - 3 KAcs0ro Ticta Ha MoJioLi abo 3 MeZjoM, 3 MOJIOKA, 3 BUILEHb.

v' Kopxi, KOpXMKM - OULIbII a60 MeHII IJIeCKyBaTe XJIiOHe IedyuBO, iHOAI
NprCcUIaHe 3BepXy MaKoM, 3 MacJoM abo 3 oJIi€lo.

v' Kamycra - maTkoBaHa, Api6HO pi3aHa, MOCHUIIaHA CUIJIIO, YEPHYILIKOI, MEPIEM
KalycTa, 3 KoBbacoro (migcMakeHa Ha caJi).

v Kgpama - B cTapi 4Yacu pO3NOBCIO/PKEHA CTpaBa 3 PiZKO 3acCOJIOXKEHOro
3BapEeHOro TiCTa; 3 IJIMHOM 4Yacy KBallla 3HUKJIA.

v" KopoBa#t - Kpyriui x/i6, 0COGJMBO Ha BeCi/LIi; B CTapOBHHY CJIaBUJIKCh
Jly6eHCbKi KopoBal.

v' Jlemimka - mificMakeHa MieHUYHe abo rpeyaHe GOPOIIHO, 3BapeHe B COJIOHIH
BOJ|.

v JloKIIKHA - MIIEeHUIIHI IIMaTOYKH, 3BapeHi Ha MOJIOIli 3 MaCJIOM.

v' IlyTps - S4MiHHA Ky TSI 3 KBaCOM.

v’ TleJITOCTKH - M'sICO, 3BapeHe B KalyCTSIHUX JIUCTKaX.

v [lyHAMK - MIIEHUIIHI MJIECKYBaTi KOPXKUKH, IepeKJIaieHi CMaykeHO0 IIUOYJIelo.
v TlpsikeHs - si€YHS Ha caJjii a6o 3 KOB6ACOI0.

v TloJIOTKM — KOMYeHi MJIOCKI IIMaTOYKH I'YCHHOTO M'sica.

v' TloTpyx™ B IOIIIi - I'yCAYi JIAMKH, KPUJIbLIS, MevYiHKa, MHKHKa, 3BapeHi Ha BO/i 3
UOyJielo i KpynaMu.

v' Py61i - 6apaHsa4i KUILIKH, J06pe BUMHUTI, 3BapeHi B IOIII[i 3 KPYIO, Ci/UII0 Ta
nepLeM.

v" CJIaCTBbOHU - IMATOYKH MIIEHUIIHOr0 TiCTa, CMaXKeHi Ha MacJIi.

v' CaJio cBHHSIYE - HA YKpaiHi y/1r06J/ieHa CTpaBa, M0Ja€EThCSI OKPEMO HIMATOYKaMHM
3 XJIiI6OM i CiJIJTI0, BUKOPUCTOBYETHCS B Pi3HUX CTPaBax - B I€YHI, B 60pIIi.

v' TaparyTra - BapeHi GypsYKM 3 OripKaMmu, Ci/UIl0, XpiHOM Ta OJI€N; iATh Ha
JPYTUU 1eHb X0JI0JHUMHU.

v' TeTeps - NILIOHO, 3BapeHe 3 FPEeYaHO0 PiZIKOI0 KaIloXo.

v' TOBYEHHMKH - LIMATOYKM M'sica a6o pubOH, 3BapeHi B OMIIi, 3 MacjoM Ta
UoyJIEelo.

v V3Bap - I0llIKa 3 CyXUX Pyl i6J1yK, BULIEHb, CJIUB.

v' XOMH - rOpOXOBi MaMIMyIIKH 3 MaCJI0OM.
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v' lllnyHapa - cMaXkeHa CBUHHHA 3 6ypsIKaMH.

v' Xosioenb - 3BapeHi CBUHAYI 260 TeJIsA4i HXKKH.

v BiHerper - MillaHWHa 3 BapeHOi KapTOIJIi, 6ypsiKiB, OTipKiB, 3 CiJUII0, OI[TOM Ta
0JIi€10.

v' Ty6u (rpu6u) - oneHbKH, MaCJASIKH, CHPOKKH, IeYepulli 0 60piny abo OKpeMo
3 MacJIOM.

v' YacHMK - mpuIpasa o 60piiy, HIaMIyLIoK, KOB6ac, iHO/i HATUPAIOThb iM XJi6.

v' CMeTaHa, CUp, psbKaHKa, Macjio, MOJIO3UBO, CKOJIOTUHHM - MOJIOYHI CTPaBH.

TakuM 4YMHOM, cTa€e 3po3yMijo, L0 He JapMa CJ1060XaHCbKa KyJbTypa
BBXKAETHCA OJHIEI0 3 HAUPO3BHMHEHINMX | FaCTPOHOMIYHO BMIIYKAHUX KYJbTYp VY
BCbOMY CBITi, ajpke Il peLenTd 1 NMOEJHAHHA CTPAB 3aJMIIAOTHCA AKTYaJbHUMHU M
CbOTOHI.

Culture and traditions the Slobozhanska Cuisine

What do you think, when you hear “Slobozhanskyi Region?”

They are endless small village, known from childhood architectural monuments
and usual traditions.

There are many traditions in the culture of Slobozhanskyi Region.

It was written by Professor Sumtsow Mykola Fedorowich in this historical-
etnographical work “Slobozhane.” It was published in 1918 year gathered a lot of
interasting materials about life, mode of life and history of Slobozhan. We can add this
information about cuisine and cuisines customs inhabitants of Slobozhanschyna. This
information responds prerevolutionary times.

Fish and meat were active used in cuisine of Slobozhanskyi Region.

Meat products were not only domestic but wild. Ukrainian hunters brought their
wifes wild foul bowl and meat of wild animals. They used this products for preparation
real culinary masterpieces. Pork fat was used in various kinds. Pork fat people like to eat
in various kinds. It is eaten raw, fried, smoke-dried and even baked.

Pork fat was favorite dish for every life occasions. Pork fat was eaten every day and
for holidays. It is considered that pork fat is most universal products Slobozhanschyna
inhabitants.

The second place after the level of using were fruits and vegetables. Carrot,
beetroot, black radish, pumpkin, onion. Inhabitants of of Slobozhanskyi Region were
talented in preparing various dishes. They used all possible and unpossibles kitchen-
garden and wild fruits and vegetables.

Apples, pears, cherry, strawberry and raspberry - this fruits and other berries
were used not only raw, but as a consisting of stuffing for pies, varenyky and as a parts of
jam.

Special place in the culture of of Slobozhanskyi Region occupies bee honey. From
this delicacy prepared not only meads and papper tinctures but also various fillings for
desserts, dressing and sauces. By the way, speaking about sauces it is necessary to say
that there are nearly 30 various kinds of sauces in traditions of Slobozanschina. For all
cases of life!

Speaking about foods of Sumy area it is impossible not to remember drinks.The
most ancient drinks are foods of natural fermentation-uzvar, kvass and beer. These drinks
became the symbols not only the Slobozhanskyi Region, but also Ukraine as the whole.

The cuisine of native edgediffered special refinemental and reguirement as
compared to any other cuisines of Ukraine.

Gradually Slodozhanschyna acquired traditions of Western Europe and in every
way adapted them under itself .

20



3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

Dishes of inhabitants of Slobozhanskyi Region were simple: borsch, porridge, steep
or milk, dumplings or varenyky with cheese or cherries, babka, golubtsi, buckweets
pampushky, napkin porridge, dragli from pigs trotters, zatyrka, indents, kulish, kneading
(“kwasha”), lemishka, noodle soup, trough, trough, mill cake, pundyky, taratuta, black
grouse.

On holidays people ate pies with beans, knyshi, flat cakes. In summer they ate
cucumbers, melons, melons with bread. Meat was eaten little on Cristmas and on Easter.
Almost all people had loaves of bread and knyshiv. Rye bread was almost in all sifted on
sieve but not on bolter. Dish was cooked twice-in the morning and in the evening. Borsch
was cooked from beets and cabbage with millet, with bread kvass, with pork fat.Usually
buckwheat or wheat varenyky with cheese, buckwheat dumplings with pork or millet
thick porridge with pork or butter with dill were served for dinner. In summer was
prepared kholodets .Everyone had its own the vegetable-garden and water-melon garden.

Thus, it becomes clear, that Slobozhanska culture is considered one of the most
developed and gastronomically refined cultures in the whole world.

In fact her recipes and combinations of foods remain actual today.

Main dishes of Slobozhanschyna are such:

v" Borsch is concoction from a cabbage, beets, somrtimes with meat or pork fat,
potatoes, sometimes with addition of sour cream.

v' Babka is steep porridge from semolina with sugar and raisins.

v/ “Baba sharpanyna” (remembered by Kotlyarevskyi)-pieces of roach or chabaka
in rare pastry; is fried with butter and onion.

v' Varenyky - small pieces of pastry, stuffed with cheese or meat or with cherries
as a sweet dish.

v" Dumplings - pieces of wheat or buckwheat pastry, boiled in water or milk.

v" Golubtsi-millet porridge in cabbage leaves.

v" Buckwheat pampushky - pieces of buckwheat pastry, boiled in water with
addition of onion and salt.

v" Pumpkin porridge- porridge with pumpkin and millet or semolina.

v Dragli from pig trotters-pig trotters, boiled with salt and garlic.

v’ “Zatirka” (grout) - small round balabushki from wheat flour, boiled in water.

v' “Zubtsy” (tines) - pound stye, boiled at first time in water, and than in hempen
oil;

v" “Kyshky” (guts)-pork intestines, stuffed with boiled in milk millet or buckwheat
porridge and fried than on fat.

v" Kendyuh - pork, fried with onion and pepper.

v" Kutya - millet or buckwheat porridge, mostly rice, cooked steeply with milk;
often it is customs dish on Cristmas.

v Kulish - rare porridge from buckwheat porridge from buckwheat flour on water
with caw butter or oil.

v Kissel - dish from sour pastry on milk or with honey or from cherry.

v" Korshyky - big or small plane bread, biscuit, sometimes sprinkled poppy -
seeds, whith butter or with oil.

v' Cabbage-chopped, finely cut, sent by salt, pepper cabbage with sausage (fried on
pork fat).

v' “Kwasha” (sweet dough boiled sour) - in old time widely widespread from rare
sweet boiled pastry, during the time kwasha was disappeared.

v" Korovai-round loaf of bread, especially on wedding, in antiquity were famous
the Lubny round loaves of bread; it is old tradition. It is not popular now.

v" Lemishka-fried wheat or buckwheat flour, boiled in salt water with butter.
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Noodle soup - wheat pieces of pastry, boiled on milk and with butter;.

Putrya - barley kutya with kwass.

Petals - meat cooked, in cabbage leaves.

Pundyky - whet plane korzhyky, put fried onion.

Pryazhenya - fried eggs on fat or whith sausage.

Polotky (cloths) - plane pieces of geese meat, smoked.

Giblets with soup - geese paws, porch, liver, boiled in water with onion and
groats.

v" “Rubtsi” (searts) - sheeps gut, well washed, boiled with soup with groats, salt
and pepper.

v' Sweetheart-pieces wheat pastry, fried on butter.

v' Pork fat - there is no description of Ukrainian cuisine would be complete
without it. Ukrainians like their pigs to be fat for it. Spices are rubbed into the skin. It
is eaten in thin slices or black bread with garlic and salt. Especially delicious is the
smoked version.It is used in various dishes - in fried eggs, in borsch.

v'  Taratuta - cooked beets with cucumber, salt, horseradish, it is eaten to the
second day as a cold dish.

Teterya - millet cooked with buckwheat rare porridge.

Towchenyky - peaces of meat or fish, boiled in pottage, with butter and onion.
Uzwar - liquid from dried pears, apples, cherries, plum.

Homy - pea doughnuts with butter.

Shpundra - fried pork with beets.

Kholodets - boiled pigs or calf trotters.

Guby (mashrooms) - honey agarics, butter-mushrooms, russule, meadow-
mushroom for borsch or separately with butter.

v' Garlic - flavouring for borsch daugnuts, sausages, sometimes it is used for
chafing bread; separately with butter.

v" Sour cream, cheese, ryazhanka, butter, molozyvo, skolotyny-are milk dishes.
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1.5 IcTopis ixi ILllocCTKMHCBKOTO periony

Ixa cenan IIOCTKMHCBLKOTO perioHy CK/JIajajacid 3 >XUTHbLOrO XxJi6a, 6opuiy 3
OypsiKaMHM 4YM KalyCTOlo, rpeyaHol YK MIIOHSAHOI Kallli, IIIKK KapTOIJISTHOI YU SYHOI,
NpUIpaBJIEHO] cajsioM, 0J1i€l0, a iHO/Ii 326i/1/1SIM 3 KOHOIIEJIb; XOJIOAII0 3 KBaCOM, OripKkaMu
Ta 1ubyse. MoJsioko, cup, cajo, siiLs, MUPOTH 3 FOPOXOM, KapTOILJIEl Ta KamyCTolo,
JlOMalllHs ITULS, KoB6aca, CBUHUHA, TeJSITUHA, 6apaHUHa; Y MiCcT - puba-TapaHKa i yabak
CKJIQlAal0Th CBATKOBI CTpaBU. Y HeJi/IbHI Ta CBATKOBI JHI B ceJaX NEeKJIU MJWHLI 3
3aKBalIE€HOr0 rpeyaHoro abo >KUTHbOTO GOPOILIHA, IX YMOYaIu Yy po3BeJleHUl MOJIOKOM
cUp, CMeTaHy abo po3TOMJeHUM cMajelb. Ha 3UMy cesiiHU COJIMJIM OTipKH, KBAaCUJIHU
KamycTy Ta OypsKd. Y AiKKY i3 IIaTKOBAaHOI KaMyCTOH KJIAJU Iiijli TOJOBKM KaMyCTH
(«KpH>KiBKH», «KadaHM») abo0 TMOJIOBUHKM Ka4daHiB («MeJCTKU»). I3 «KpHKiBOK»
TOTYBAJIM TFOJIYOIli, a «IIEJII0CTKHU» BUKOPUCTOBYBAJIH JIJIs1 OOPIILY.

®ororpadii i3 apxiBy micta HlocTtku CyMcbkoi o6s1acTi

paresa y VoM mpcﬁc o it ®
orBEn, [avax :

®oTo 1. Illo bor nmocnas
(B>xxrBaHH4 DXi 6114 cTiH ["amaniiBcbKOro MoHacTups)

®orto 2. 'actpoHoM (1960 pik)
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AL A S

®oto 4. «/loMmoBa KyXHS»

Y Hil BiAnycKaJHu - Cyn Xapyo [0 LIOCTKMHCBKI, 6y/JIbIOH 3 MeJbMeHAMU abo K
dpuKazespKaMM Ha Neplie, Ta BapeHy KapTOILIO, BApEHUKHU 3 KapTOILIE Ha Apyre, a
KYKYPY/Z35iHI KOP>)KUKU «YJapHUKU» 3 16JlyYHUM KOMIIOTOM OyJiM Ha TpeTe. 3’ ABUIUCS B
Hill iy>ke JlewieBi 6opiui i mij, i 6idpTekcu i pomurtekcy, i Bin6uBHI dpapui.

4

®oto 5. BuBicka pectopany «/lecHa»
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History of food in the Shostka region

The food of the peasants of the Shostka region consisted of rye bread, borsch with
bouillon or cabbage, buckwheat or millet porridge, soup of potatoes or pork, flavored with
lard, oil, and sometimes fennel with hemp; chocolate with kvass, cucumber and onion.
Milk, cheese, lard, eggs, pies with peas, potatoes and cabbage, poultry, sausage, pork, veal,
lamb; In the afternoon - fish-taran and chicken make festive dishes. On Sunday and public
holidays, pancakes made from baked buckwheat or rye flour were baked in the villages;
they were dipped in cheese, sour cream or melted melted milk. In the winter, the peasants
sowed cucumbers, lean cabbage and beets. Into the tub with laced cabbage, they put
whole heads of cabbage ("chipped"”, "swaddle") or half - cabbage ("petals"). From the "ice
creams" were prepared golubka, and "petals” were used for borscht.

Photos from the archive of the city of Shostka of the Sumy region

Photo 1. What God sent (The Process of Eating near the building of Hamaliyiwskyi
Monastery).

Photo 2. The Grocery shop (1960 year).

Photo 3. Factory-kitchen (now restaurant "Yuvileinyi").

Photo 4. "Domova cuisine”.

They let go - soup of Kharcho for Shost-a-vine, broth with dumplings or meatballs
on the first, and boiled potatoes, dumplings with potatoes on the second, and corncups
"Drummers" with apple compote were on the third. Appeared in her very cheap borscht
and soup, and steaks and gumshops, and refined minced meat.

Photo 5. The signboard of the Restaurant "Desnsa”.

25



"D,

fae l‘;,' w

ﬂ%‘

3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

1.6 IcTopuyHi paKTH IOAO0 TPAAULIIMHUX CTPAB YKPaiHCbKOI KyXHi

BaXx/IMBOK CKJIQIOBOX0 YAaCTUHOX MaTepiasbHOI KyJbTYpU KOXXHOI'O HApOAY €
ioro ixa. Ii xapakTep 3anexuTb Bif 6araTbox ¢akTOpiB: COLiaJbHO-EKOHOMIYHOIO
CTAaHOBHILA JIIOAWHU, ICTOPUYHUX YMOB, HNPUPOJHO-reorpadidyHOro cepeJlOBUILA,
HaIlpAMKY roCloapChbKoi AigJIbHOCTI TOLLO.

[IpoBigHKMMU rasy3siMu rocrnogapctba ykpaiHiiB y XIX — Ha nmoyaTky XX CT. OyJIH
x/1i60p0o6CTBO Ta TBAapUHHULTBO. CesiiHM 3aliMa/icd TaKOoX O/ KiJIbHUILTBOM,
pub6abCTBOM, 30MPATbHUIITBOM.

XapyyBasiic yKpaiHLi NPOAYKTaMHU, OTPMMAHMMHU i3 BJIACHOrO TOCIOAAPCTBA.
CesisiHM BUPOLLYBaJIM 3JIaKU: XKUTO, NIIEHULI0, AYMiHb, OBEC, rpedKy. MOpO30CTilKi oBec
Ta IYMiHb IepeBakasId y rOCNoAapCTBaX ripCbKUX MicleBOCTeH. Y MiBAEHHUX paroOHax
Ykpainy, Ha [IpuanicTpoB’i Ta y cxifHux KapnaTtax nomrpeHor 6yJia KyKypy/A3sa.

Besvky posib y XapuyBaHHI YKpaiHILiB BiZlirpaBaju 0Bo4i (KapTomJs, KamycrTa,
OypsK, 1MOyJId, YaCHUK, OTipKH) Ta 6000Bi (ropox, KBacoJis, a B KapnaTCbKUX ceJlaX —
Tako 6i6). I3 HaciHHA JIbOHY, KOHONeJb 4YM pilMaka, NOJAeKyAu — COHSUIHUKA,
BI/PKMMaJIM OJIi10.

HalinonyssipHimia nepiia crpaBa Ha Ykpaini - 6opw (man. 8). CioBo 6opii
NOXOAUTb BiA cTapocioB'sasHCcbkoro "6'pmp" (Oypsik). lLled oBou € 060B'SI3KOBOIO
CKJIQZJOBOI0 4YaCTHHOW BCix OopiliB. BiH gae cmak i 3abapBsieHHs. lle TpaguuiiiHa
yKpaiHCbKa CTpaBa, AKYy /11 60/jail He 1[0/HA Ta 0JaBaJlu i HA BeYOPHULAX | HAa BeCIJLI.
Jlobpe IpyUroToBJAE€HWH y nevi 60p1l He MPUifABCs, a APYroro AHA 6yB HaBiTh CMaYHIIIUM
Hix nepworo. Ha [Touicci 60op1y 3aBHa BBaXaBCs CKHMBOJIOM CiM'l. AZKe yci iHrpeiieHTH,
MJIiIOYU y TJIMHSHOMY TOPUIMKY, MepelaloTh CBOI CMaKU OJlHE OJHOMY, i CTalOTh HiOH
OAHUM LinuM. Bignmarouu - 36arayyemoch, 4yd Hi, ne ¢isocodis cnpaBxHbOI MillHOI
poauHuU. [lepun Hixk MoAATH Ha CTiJI, FOCIOAUHS «3aTUpaJia» 60pIll, TOGTO PO3TOBKYBaJIa Y
KOBraHLi BHYTpILIHIA Up 3 CIJJIIO Ta 4YaCHUKOM. Y rapHii xaTi 6opiy nojaBaiu
rapsiuuM, Ta TakuM, 106 3 HbOTO 11le Napa Wia. Y aBHi 4yacyu M'sco y 60plii MoxHa 6yJi0
3yCTPiTH JMlle Ha BeJMUKi cBATa. boply roryBasum 3 KamycTorw, GYpsiIKOM, MOPKBOIO,
NeTpyuiKolo, a 3 Apyroi nosoBuHU XIX cT. - 3 kapTometo. Y 60pi oAaBalu SIK BJAacHe
OypsK, Tak i OYpsAKOBUH KBaC, AJisi KUCJAOTHU JlaBaJli CUPOBATKy ab0 MacCJsSHKY, KOJH
NoJlaBaJid Ha CTUI Y CBATKOBI [AHI - NPUNpPaBJAIU CMeTaHOW. [l1d rOCTPOTH CMaKy
JloflaBaJli 4epBOHOro nepur. boply roryeBasu 3 KBacoJielo, J0JaBajJud y HBOTO
niicMa)keHe GOPOIIHO, NIIOHSAHY YU TpeuyHy Kauli, rajyumku. Ha 3axofi 6opiy rotysaau
JyKe piKUM, TiZIbKM 3 Oypsika, 6e3 KamyCTH YU KapTOILIi, IPUIIPABJSAIYU 3aKapKOIo, a
JUIS1 KACJIOTHU JlaBaJId BUIIHEBUM YU 16JIyYHHUH CiK.
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Cepen oBoyeBUX KyJbTyp B YkpaiHi y XVIII cT. 3HauHOro moumupeHHs Haby.ja
kapmonsa. Kapronisa 6ysa JpyruM x/ai60M, sIKOTo, IK Ka3a/y I'YLyJH, He NOTPiOHO «Hi
MOJIOTHTH, Hi IO MJIMHA, a IPOCTO — JI0 TOPIIKa». [i HalyacTille Bapu/x B JIyIIMUHHI 260
MeKJM B IIedi, 0CO6JMBO Miji 4Yac NOCTiB. [M KapTOmIK0 i3 KBalleHOKW KamycTolo,
KalyCTSHUM KBacoM, OripkaMu, KUCJIUM MOJIOKOM, MacTHJIM 0J1i€l0 a60 CMaKeHHUM CaJIOM.
['yuynu go kapTomai roTyBalu «cajaMaxy» — MPUIIPABY i3 TEPTOro YaCHUKY, BOJAU Ta
ouii. KapTomito i1 B 6yAib-sIKy MOPY AHs, ajie HalJacTillle BpaHI{i Ta BBevepi.

YkpaiHcbKa KyxHs 6arata cTpaBaMHU i3 TepToi KapTOIJi: Ha 0J1il CMaXKUJIU AePYHU
(Man. 9) («TepTi NJIALKW»), MEKJIM Ha KaNyCTAHUX JIMCTKAX KOPXKHUKHU («TepyaHUKU»,
«KHUILI», «OYJSAHWKH»), BapW/W TaJylIKH, a B KapmaTCbKUX ceJaXx — roJayouni. ¥
60MKIBCbKiN KyJiiHapii Oy/iM nolmMpeHi BApeHUKU 3 TePTOi KapToIJi, Ki HallOBHIOBAaJIU
CUpPOM. 3 KapTOILIi BapuJU IOUIKY («OyJsiH», «OyJi 3 BOJI0I0»), 10 SIKOI 4acTO /0/aBaju
KBaCoJI10, TOPOX, FpU6U ab0 AKYChb Kpymy.

——

Maun. 9

YKpaiHCbKi ceJiiHM CHOXHUBaJK 6GaraTo kanycmu, OCOGJIMBO KBalleHoi. [3
KBallleHOI KalyCTH Hah4acTillle TOTyBak KanycHsK (Mas. 10) («kamycTa», «pOCOJITHKa»,
«BapsiHKa»), I0/1aBIIM MIIOHA Ta KAapPTOMJIi. 3acMa)KyBa/id KallyCHSIK cajioM abo oJii€lo, a y
micT Moro Bapusiu 3 606aMu ab6o rpubamMu. KpalleHy KamycTy TakoX TYLIKYBaJi,
HAUMHAJIM Hel BapeHUKU Ta MUPDKKY, 11U 11 3 x/1i60M, 3i CBXKOI KamyCTU TOTYBaJIu
roJsiy6iii 3 NII0HOM, TPU6GAMHU.
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lonybyi — mnoumypeHa yKpaiHCbKa Jipyra CTpaBa, TAaKOX MNpUTaMaHHA KyXHi
CxigHol €Bponu Ta CepegHboro Cxoay. CTpaBa TOTYETHCA 3 JIMCTA CBIXKOI YU KHUCJIOI
KalyCTH Ta HAaYUHKW 3 M'fica, PUCY YU TI'PeYKH, KYKypYyA3SHUX YU MIIOHAHUX KpYII,
KapToIlJIi, KBacoJi, rpu6iB, [uby.ii, MOPKBY Ta npsHowiB. Ha3Ba 1jiei ctpaBu — JaBH4,
MIOXO/IUTh BiJ| CJIOBA «TOJTy6», 1110 BKA3ye Ha il CUMBOJIiYHICTh. JKHBi ro/1iy6M BBaXKaKOThHCS
JYXOBHUMHM ICTOTAMH i CMMBOJIaMH TBOPYUX CHJI IIPU HApOJpKeHHI cBiTy. CBOIO Ha3By
roay6ui oTpuManau 3aBAsgku ¢pannysaMm, 60 B XVII - mouatky XVIII cT. y Pocii moyaBca
6yM ¢paHiy3bkoi KyJsiHapii. CaMe B TOM 4ac 6yJio MOJJHUM XapyyBaTHUCS rosyb6ami, ix
roTyBa/JM Ha peliTLi Ha BigKpuToMy mnoBiTpi. [loTiM Ha pewiTni cTaju rorysatu M
roayo6ui, ToAi iX Ha3UBaM «XUOHUMH Trojyb6amMu», Ie OyJu Npoobpa3yd HalIUX
TemnepiliHix rosay6uis. 3Bifgcy i mina Ha3Ba CcTpaBU «roJy6ni». Ha cborogHi rosy6uni
(Man. 11) roTyioTh 3 pi3HUMU HAaYMHKaMM - TPAJMULIAHO 3 M'SICOM i PHUCOM, a TaKOX
BereTapiaHcChbKi.

Man. 11

YkpaiHCcbKa HapoJHa KyxHf 6araTa CTpaBaMH Ta Pi3HOMaHITHUMU BHpPOGAMH 3
6opowHa. CTpaBU 3 BapeHOro TicTa (rajylky, BApeHUKH ), CMaXKeHOTro TicTa (HaJIMCHUKH,
NpUCKaBLi, MJMHLI, NYXKEHWKH, BEpryHM) Ta IedeHi CTpaBU 3 TicTa (MaMIyLIKH,
NUPIXKKY, Kasadi Toujo).

KoxHa KpaiHa CBiTy MOXKe NMOXHW3YBaTHUCA NEpPEJiIKOM OPHUriHAaJIBbHUX CTPaB, AKI
CKJIaJaTb il HalioHa/bHY KyxHIO. Cepes po3MaiTTA TpaJULiMHUX YKpaiHCbKUX
CMaKOJIMKiB 0CO6JIMBe Miclle MoCifjaloTh sapeHuku (Mas. 12). 3a JeIKUMMU JaHUMHU BOHU
3’ABUJINCA B YKpaiHi Ha OCHOBI TypelbKOI CTpPaBH JIOIIBapa.

[lepira Ha3Ba yKpaiHCbKHUX BapeHUKIB — BapaHUKH. LI BUpo6H 3 TicTa 3 HAUMHKOIO
3 M’sica, OBOYiB, PYKTiB Ta AT/l TAKOX MOMYJISAPHI B iHIIUX CJIOB’SHCbKUX KpaiHax.

[llogo TpagUUiMHUX YKpPAalHCBKUX BapeHUKIB, TO TOTYIOTb iX 3a [JaBHIMU
peuenTamy, siKi MaJio YMM BiZipi3HATHCA Bif cyyacHuX. HalimonyJ isipHilIMMY BBaXKalOTh
BapeHUKH 3 KapTOIlJIel0, CUPOM, BUIIHE, YOPHULAMHU Ta IHIIMMU dArofaMu. Ta € y
KyJliIHADHOMY J0POOKY YKpaiHCbKUX NpallypiB JO0BOJi [JUBHI NO€EJHAaHHS, SK-TO
BapeHUKM 3 HAUYMHKOIO i3 mamopoTi abo peabku. A Ha [losTaBuMHI Ta miBAHI
YepHiriBIMHMA HAYMHKY /IJ11 BAPEHUKIB FOTYIOTb ... 3 60poluHa. Penent foBoJi npocTrit:
Tpeba MiJCMaXUTH calo, B OTPMMaHUM CMaJselb J0OJaTU OOpolIHA i po3MillaTH [0
OZHOpiAHOI MacK. 3acMaXkKa y X0JIOAHOMY BUIJIAAI CIYTy€E HAUUHKOIO /I BapEHUKIB.
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IlTe pewo nikaBe nNpo BapeHUKHU. [y1d 1ji€l cTpaBy He iCHYe BU3HAYE€HUX PO3MIpIB.
TpaguuiiHui yKpaiHCbKUM BapeHUK Y/ABidi OIIbIINK 32 POCIHCHKUM NeJibMeHb 1 4K He
BYEeTBEpPO 00’€MHILINM, aHiX iTanilicbKUU paBiosi. A y 3HaMmeHuTOMy TBOpi M. l'oross
“Biii” omnoBifaeTbcsa mnpo BapeHUKH AiamerpoM 30-40 cM, po3MipoM 3 KaleJsoX.
[IncbMeHHUK y CBOIM TBOPUYOCTI HEOAHOPA30BO 3raZlyBaB PO TPaAULIiHHY CTpaBy 3 TicTa
3 HayMHKOW0. A eBpercbkuM mnoet Cays YepHiXiBCbKMH, AKIA TPUBAJMW 4Yac >XUB B
YkpaiHi, HacTibKK ynoA06aB TpaJAMIiMHI HAiAKH, 1[0 TPUCBITHUB IM MY3UYHY iguito
“BapeHuKH”.

HeiiMoBipHUMI $aKT Npo BapeHUKU: Yy KaMeHi BapeHUK yBIYHUJIU y KaHAJCbKOMY
['nengoHi. Ha neHTpasbHil N0l MicTa BUCOYi€ NaM’ ITHUK BapEeHHUKY, SKUU BBAXKAETHCS
... 0pinitHuM cuMBoJioM MicTa! KysiHapHe JMBO 3 KaMeHI0 3aBBULIKHK B 9 MeTpiB BaXXUTh
Maike TpyU TOHHU. He JUBHO, 10 KaHa/li y TaKUK CHOCi6 BUpa3u/Id CBOKO JIOGOB 10
YKpalHCbKUX BapeHHUKiB. He 3abyBaiiMo, 10 y KpaiHi KJEHOBOro JIMCTA MNPOXXUBAE
HaW4YHCJIEeHHIIA y CBITiI yKpalHCbKa Aiacropa.

[llanyoTh TpaAuLiiiHi HaiAKU U y caMiil YkpaiHi. Y 2006 poui y micti Yepkacu
TaK0>X BCTAHOBUWJIU IBOMETPOBUN NaM ATHUK BapeHUKY. /lo JHA BiAKPUTTS MOHyMEHTaA
YyepKacbKi rOCIOAMHI 3/iNW/IM BapeHUK 3 MeYiHKOI 1 31 IIKBapKaMHu Barow B 72 Kr i
INPUTOCTUJIU TIFraHTOM YCiX OX0YHX.

[lle oauH LiKaBUH QaKT NPO BapeHUKH IOJISITAE B TOMYy, L0 JOTenep B YKpaiHi
BapeHUKHU TOTYIOTb Ha Tak 3BaHuM Crapuil HoBui pik (y Hiu Ha 14 ciyHA 32 HOBUM
ctuneM). 03100/11010Th CTPaBy CHOPNPHU30M, NiJKJIa[al04d Y HAYMHKY pi3Hi NpeaMeTH,
AK-TO I'y[3UK, KBACOJIMHY, LlyKOp Ta iHILI.

BBaKa€eTbcs, 110 KOXXHUK MpeAMeT yoCco0JIl0E MaWOYTHE Ti€l JIIOAWHMU, $Ka,
PO3KYCHUBIIM BapeHWKa, HAaTpPallUTb Ha HbOro. TakMM YUHOM Halli NpejKu HaAJIAIU
CUMBOJI HaliOHA/IbHOI KyXHi BMiHHfIM nepejb6ayaTh MaHWOyTHE. A cy4yacHi rocrnojuHi
IOMITHUJIY, 110 BAPEHUKHU — 1ie He TiJIbKU CMa4yHo, ajie ¥ 3py4HO. Y CUpOMY BHUTJISAZi BOHU
MOXXYTb TPUBaJIMU yac 36epiraTuchb y MOpO3UJIbHIN KaMepi. YTiM, JOBro BiMOBIATH CO6i
y OaKaHHI MOKYLITYBaTHU CMa4HUX BapeHHUKIB 3 KapTOIJIeK y CMeTaHi abo i3 cupoM y
MacJi MaiKe HeMOXKJIHUBO!

Mau. 12

Maunyi (Man. 13) — crapofaBHA CTpaBa. YYeHi po3X0oJATbCA B JAyMKax IpoO
iCTOpUYHUU NepioJ BUHUKHEHHS MJIMHILIB. JlesiKi iCTOPUKHU CXUJISAOTBLCA 0 AYMKH, 110
BoHM 3'aBuiuca Ha Pyci y VIII croaitTi. [lifcTaBoo [ LbOro CTajJu pe3y/bTaTH
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PO3KONOK HemoJaJlik BiJ o3epa libMeHb, e BUABJEHAa CTOSIHKAa KpUBUYIB. 3a
3Hal/JleHMMHU uepenkKaMu OyJio BiJHOBJieHe KYXOHHe HauMHHS, cepefi SIKOTo OyJH
3aJIMLIKU NMOCYAY 3 MJI0OCKOI popmoto. ToMy 6ysi0 3po6sieHO NPUNYLIEHHS, 1110 Ha TAKOMY
NOCy/i BUTOTOBJISIIM GOPOLIHAAHI BUPOOH, y TOMY YMCJIi 1 MJIMHLI. XapaKTepHO, 1110 cepej
BEJINKOTO 4YMCJIa JIEMEH, L0 XUJIM Ha TEPUTOPIii EBPONENCbKOr0 KOHTUHEHTY, TiJIbKH
CJIOB’SIHM Ta KPUBUYI KOPUCTYBAJIKCS NOCY/I0M 3 TaKo GopMolo.

Jledki iCTOpMKM MawThb MiACTaBU NPUIYCKATH, 110 YAaCOM IOSABU [APDKIPKOBUX
MyMHIIB € nepiog 1005-1006 pp. 3a iX Bepci€lo, nepmuid MAWHENb 6yB TPUTOTOBAHUMN
abcoroTHO BUNaAkoBo. OfHI€E 3 TpaAuLiMHUX CcTpaB Ha Pyci 6yB BIBCAHMH KHCIJb,
KUK TpH po3irpiBaHHi migcMa)kyBaBcs Ta pyM'ssHUBCA. 3 I[iKaBOCTi Kyxapka, siKa
«IporaBUJIa» KUCLJIb, CIpoOyBaJia MiAropisly 4aCTHHY CTPaBH i BUPIILNIIA, 1110 Lje CMAYyHO.

[cTopuk kyJsiHapii BinbsaMm BacuiboBud I10X/bOOKIH CXUJISETBCA A0 AYMKH, 10O
MJIMHIII MalOTh OiJbII AABHIO iCTOpil0, a MOXO/KEHHSI HAa3BU «MJIMHELb» IOB’SI3y€E 3
nepekpy4eHUM «MJIMH» BiJ| CJ10Ba «MOJIOTH». TO6GTO B 3arajlbHOMy PO3yMiHHI «MJIMH»
BiJHOCHUTBbCS 10 BUPOGIB 3 6GOpOIIHA.

[likaBuil TOM QaKT, L0 3aKBalleHHUH XxJi6 3’IBUBCSA Mi3Hille, HiX MJIMHIL.
ApxeoJsioru MarOTh Ha Lie A0Ka3u. [Ipu po3Kkonkax BUYeHi BUSBUJIY, 110 AJIS1 IPUTOTYBAaHHSA
MJIMHIIIB BUKOPHCTOBYBaJIMCS Trapsidyi KameHi abo HerJIMOOKi TJIMHSAHI TOPUIUKH, sKi
HarpiBalTb Ha BOTHI. ¥ CTapo/laBHIX rpeKiB Take 6J1I0[j0 HA3UBAJIOCS «TareHiTacu», Bij
rpenbKoro cJa0Ba «CKOBOpoAa». Jljisg BUMIYKU BUKOPUCTOBYBasiacs NUIeHUYHEe 60POLIHO 3
JI0JJaBaHHAM OJIMBKOBOI O0JIil, MeZly Ta KHCJIOro MoJioka. «TareHitacu» ciayryBaJiu
CHIZJaHKOM i 3raZlyl0ThCs NOeTaMy aHTUYHOCTI KpaTuHycoMm i MarHecowm, siki »kuiu B V CT.
Jl0 H. €.

F

Kucinb (Mas. 14)— e o/iHA 3 HAMJABHIIIMX CJIOB'THCbKUX II[0JIeHHUX CTPaB.

CnoyaTky f0 XX CT. KMCiIb TOTyBaBCcs 3 BIiBCAHMX 3€peH. IX mificMaXkyBaju,
MOJIOJIM, BifcitoBasik, ApibHe OOpOIIHO 3amaproBajJd OKPOIOM, OXOJIOMKYBaJH [0
TEIJIOro CTaHy, 04aBaid LIMaTOK XJ1i06a Ta 3a/iMlIaJd Ha Hi4 3aKBalllyBaTUCS B TENJIOMY
MicCIIi.

Came ToMmy, 1110 TicTO MaJio A06pe BKUCHYTH Nepes, BapiHHAM, 11 cTpaBa U AicTasna
CBOIO Ha3BYy.

CBi>ko3BapeHUH KUCiJib 3aMpaBJisJid KOHOMJISIHOI ab0 MaKOBOK 0JIi€I0, MAKOBUM
a60 KOHOIJITHUM MOJIOKOM, JiJIsl YO0 3epHa MaKy abo KOHOIeJ/b pO3THPaJIX B MaKiTpi A0
OZLHOPiZIHOI MacH, 1Ky pO3BOJUJIN TEIJIOK BOJO0, 0Ope po3MillyBaJiy, BiZiICTOIOBAIU Ta
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npouipkyBanu. Taka pigvHa Masa CUBHMM KOJIip, @ Ha CMakK Harajysaja MOJIOKO,
po3BeZieHe BOJOI0. /1M KUCi/Ib Takos i3 XpiHOM a60 1M6yJ1ero, 3/1erKa Mi/iCOJTMBIIH.

Jlis Toro, 1106 3pO6UTH KUCI0-CONOAKHUUN KUCIJb, 0 HBOTO JI0/IaBau ATOAH, MeJ|,
abo BapeHi cyXxoppyKTH, pO3JIMBAJIU B MUCKU U OXOJIOIKYBaJIH.

Po6unu kwucinb ryctuM. IlisHimie Horo moyasad TOTyBaTH 3 KapTOIJISHOTO
KpoxMaJiio, 1je Oy/ia mourpeHa «naHcbka» cTpaBa. CBixi 4u cyuieHi GpyKTH BapuId 10
FOTOBHOCTI. Y KMUIUISYMM y3Bap [l0JlaBajid KapToOILIssHe OOpOIIHO, pO3BeJeHe Y
HeBeJIMKIiHN KiJIbKOCTi XosoaHO01 BoAgu. Ko/ piiMHa 3arycasa, KACiJib BBaXKaBCSI TOTOBUM.
Takuii cnoci6 NnpUroTyBaHHs KHUCeJII0 iCHY€ 1 3apas.

Y JliBob6epexHil YkpaiHi 6yB NOIMIMPEHUN KUCI/Ib i3 Arij 6Y3UHU, SKUH Ha3uBaJIu
canetoH (XX ct.). Kucinb i3 fArig 6y3sMHu Ta »KUTHBOTO GOpPOLIHA HAa3UBaIu KyxBeT. [l
MOro miZAcoJIoPKyBaHHA KJjaJd cyxi abo cBixi rpywi, mMeg 4 nykop. Kucinb i HUHI
NoLIXpeHa CoJ0/Ka CTpasa.

Kucinb 3aBxau BBaXKaBCs HE3MIHHOI CTPaBOI0 Ha yPOYMCTOMY 4acTyBaHHi. Moro
N0/JIal0Th OCTaHHIM. Lle cBoepiAHUI 3HAK 3aKiHUEHHS 3aCTi/lJIs Mic/as1 CHTHOI XKi.

Maun. 14

Historical facts about traditional dishes of Ukrainian cuisine

The important part of the material culture every nation is its food. Its character is
depended on many factors: the socio-economic situation of man, historical conditions, the
natural-geographical environment, the direction of economic activity, etc.

The leading branches of Ukrainian economy in the XIX - in the beginning of XX
centuries were farming and animal husbandry. The peasants also were engaged in
beekeeping, fishing, harvesting.

Ukrainians ate products derived from their own economy. Peasants cultivated
cereals: rye, wheat, barley, oats, buckwheat. Frost-resistant oats and barley were
prevailed in farms of mountainous areas. In the southern regions of Ukraine, in the
Podnistrovye and in the Eastern Carpathians was prevalent corn.
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Vegetables (potatoes, cabbage, bouillon, onions, garlic, cucumbers) and legumes
(peas and beans, and in Carpathian villages - beans) played an important role in the
Ukrainian diet. From the seeds of flax, hemp or rape, somewhere - sunflower was
squeezed oil.

The most popular first dish in Ukraine is borsch. The word borsch sounds from the
0ld Slavic "b'rchs" (beet). This vegetable is an indispensable part of all kinds of borsch. It
gives the taste and color. This is a traditional Ukrainian dish, which was eaten not every
day and served on evenings and at weddings. A well cooked in the oven borsch did not get
fed, and the next day was even tasty than the first one. In Polissya, borsch has long been
considered a symbol of a family. When all the ingredients, melting in a clay pot, transfer
their flavors to each other and become as if one whole. By giving - we are enriched, is not
this the philosophy of a true, solid family. Before lodging on the table, the mistress
"rubbed" the borsch, that is, trampled the inner fat with salt and garlic in the slurry. In a
beautiful house, the borsch was served hot, so that steam exhales. In ancient times, meat
in borscht could only be found on big holidays. Borsch was cooked with cabbage, beets,
carrots, parsley, and from the second half of the nineteenth century - with potatoes. In
borshch were added both own beets and beet kvas. For acid were given whey or oily,
when served a table on holidays - seasoned with sour cream. For redness of the taste, red
pepper was added. Borsch was cooked with beans, added to it toasted flour, millet or
buckwheat porridge, dumplings. In the west, borsch was cooked very liquid, only from
beets, without cabbage or potatoes spiced with a frying, and for the acid were given
cherry or apple juice.

Among the vegetable cultures in Ukraine in the XVIII century potatoes was widely
used. Potato was the second bread, which, as the Hutsuls said that it needs"neither to
grind nor mill, but simply - to take from the pot." It was oftener cooked in husk or baked
in the oven, especially during the fasting. Potatoes was eaten with pickled cabbage,
cabbage kvass, cucumbers, sour milk, greased with oil or roasted lard. Hutsuls cooked for
potatoes "salamakhu". It is spice from grated garlic, water and oil. Potatoes is eaten at any
time of the day, but most often in the morning and in the evening.

The Ukrainian cuisine is rich in potatoes dishes: fried potatoes, pancakes on the oil
("grated dumplings"), baked cabbage leaves ("rubbish”, "books", "bovine") on the cabbage
leaves, cooked dumplings, and in Carpathian villages - Golubtsi. In Boikivskyi culinary
were widely spread varenyky with grated potatoes filled with cheese. From the potatoes
cooked soup ("Bully"”, "bully with water"), to which often added beans, peas, mushrooms
or some kind of cereal.

Ukrainian peasants ate a lot of cabbage, especially sauerkraut. Kapusnyak was
cooked from sour cabbage. ("cabbage", "rosolanka", "varyanka") adding millet and
potatoes. Kapusnyak was roasted with lard or oil and in the fastening it was cooked with
beans or mushrooms. Sliced cabbage was also starched.It began to stuff varenyky and pies
with sour cabbage, it was eaten with bread. Fresh cabbage was used for preparing
golubtsy with millet, mushrooms.

Golubtsy is a popular Ukrainian second dish. This dish is also typical for the
cuisines of Eastern Europe and the Middle East. The dish is prepared from leaves of fresh
or sour cabbage with various fillings ( meat, rice or buckwheat, corn or millet, potatoes,
beans, mushrooms, onions, carrots and spices. The name of this dish is ancient, derived
from the word "pigeon", which indicates its symbolism. Live pigeons are considered to be
spirit-beings and symbols of creative forces at the birth of the world. The name Golubtsi
was obtained thanks to the French. In the XVII - early XVIII century in Russia began the
French culinary boom. It was at that time fashionable to eat pigeons.They were cooked on
grill in the open air. Then on the grill it began to cook golubtsy. They were named "false
pigeons"They were the prototypes of our golubtsi. So in such way is appeared this name

32



M %

J

e

DI

o

D

wWwwww

afz

- j;:-

?,‘

)
oz af, ol

IR

r)\lr .

Wi
Wz alz alz a7 alz a2 ol

T
W W |

)

b

c Sr Ny e ol

e —

~

.01
II

ol
g-’ )
VAR VRN VRN VNV

),
by
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Today golubtsi is cooked with different fillings - traditionally with meat and rice, as well
as vegetarian.

Ukrainian cuisine is rich in dishes and various flour products. Dishes which is
made from cooked dough (dumplings, varenyky), fried dough (nalysnyky, sauthees,
pancakes, puffs, verguny) and baked dishes from dough (pampushky, pies, cakes, etc).

Each country in the world can boast of the list of original dishes which make up its
national cuisine. Among the variety of traditional Ukrainian flavors, varenyky occupy a
special place. According to some data, they appeared in Ukraine on the basis of the
Turkish dish “duschwara.”

The first name of the Ukrainian varenyky is “varanyky”. These dishes from dough
with various fillings(meat, vegetables, fruits and berries) are also popular in other Slavic
countries.

As for the traditional Ukrainian varenyky, they are cooked according to ancient
recipes, which differ little from modern ones.

Varenyky with potatoes, cheese, cherries, black currant and other berries are
considered to be the most popular. But there are strange combinations, such as varenyky
stuffed with ferns or radishes, in the culinary portfolio of Ukrainian ancestors. And in the
Poltava region and in the south of Chernigov region, the stuffing for vareniks is cooked
from flour. The recipe is quite simple: it is necessary to fry fat, to get the smelt and to add
flour and stir to a homogeneous mass. A cold snack serves as a filling for varenyky.

There are more interesting facts about varenyky. There are no definite sizes for
this dish. Traditional Ukrainian verenyk is twice larger than as Russian pelmeni and
almost four times more voluminous than Italian rabbits. And in the famous work of M.
Gogol, "Viy" tells about dumplings with a diameter of 30-40 ¢ with the size of a hat. The
writer in his work repeatedly mentioned about the traditional dish from daugh with a
filling. And the Jewish poet Saul Chernikhivsky, who lived for a long time in Ukraine, was
so fond of traditional cuisine that he devoted his musical idyll "Varenyky" to them.

An incredible fact about varenyky: in a stone varenyk was immortalized in
Canadian Glendon. There was a monument to the varenyk on the central square of the
city, which is considered to be ... the official symbol of the city! A culinary miracle of 9
meters in heigt weighs almost three tons. Not surprisingly, Canadians in this way
expressed their love for Ukrainian varenyky. Let us not to forget that in the country of
maple leaf the Ukrainian diaspora is the largest in the world.

Ukrainians are proud of their own cuisine. In 2006, a two-meter monument of
varenyk was installed in the city of Cherkassy. In honour this day, when the monument
was opened, the Cherkasy misters drank a varenik with a liver and with barbs weighing
72 kg and attended the giant of all those who wanted.

Another interesting fact about dumplings is that so far vareniks in Ukraine are
preparing for the so-called Old New Year (on the night of January 14, according to the new
style). The dish is decorated with a surprise, putting in a stuffing various items, such as a
button, a bean, a sugar and others.

It is believed that each object to represent the future of the person who, on the
turning point of the varenyk, stumbles upon him. Thus our ancestors endowed the symbol
of national cuisine with the ability to anticipate the future. And modern mistresses
noticed that dumplings - it is not only tasty, but also convenient. In raw form, they can be
stored for a long time in a freezer compartment. However, it is almost impossible to
refuse to give yourself a long time to taste delicious varenyky with potatoes in sour cream
or with cottage cheese in butter!

Pancakes - an ancient dish. Scientists diverged in thoughts about the historic
period of the emergence of pancakes. Some historians tended to think that they are
appeared in Russia in the VIII century. The reason for this was the results of excavations
not far from Lake Ilmen, where the Crevichs parking was found. The kitchen utensils were
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restored based on the foundations of the skull, among which there were remnants of
dishes with a flat-shaped form. Therefore, it was assumed that such ware was made for
flour products, including pancakes. Characteristically, among the large number of tribes
living on the territory of the European continent, only the Slavs and Crevichs used dishes
with this form.

Some historians have reason to suppose that the appearance of yeast pancakes is
sometimes the period of 1005-1006 years. According to their version, the first pancake
was prepared completely by accident. One of the traditional dishes in Russia was oat
kyssil, which, by heating, was roasted and roasted. From the curiosity of the cook who
"pro-swallowed" the kissel, tried the burnt portion of the dish and decided that it was
delicious.

The historian of cooking, William V. Pohlobkin, tends to believe that pancakes have
a more ancient history, and the origin of the name "pancakes" is associated with a ne-
recruited "mill" from the word "grind". That is, in the general sense, "mill" is refered to
flour products.

Interesting fact was it, that fermented bread was appeared later than pancakes.
Archeologists had evidence for this. During excavations, scientists discovered that hot
stones or shallow clay pots, which are heated on fire, were used for cooking pancakes.

In ancient Greeks, such a dish was called "taghenitas”, from the Greek word "frying
pan". For baking was used wheat flour with addition of olive oil, honey and sour milk.
"Taghenitasys" were served as breakfast and were mentioned by the poets of antiquity by
Kratinus and Magnes, who lived in the V century until A. D.

Kyssel is one of the oldest Slavic daily dishes.

Initially until the twentieth century Kissel was prepared from oat grains. They
were roasted, millet, sifted, flour was flushed with boiling water, cooled to a warm
condition, a piece of bread was added and left to be chewed at night in a warm place.

Just because the dough had to be thinned well before cooking.In such way this dish
got its name.

Freshly squeezed spiced juice was filled with hemp or poppy oil, poppy or hemp
milk, for which the poppy seeds or hemp were triturated in a large pot to a homogeneous
mass, which was diluted with warm water, stirred well, settled and filtered. Such liquid
had a grayish color, and the taste resembled milk diluted with water. a jar is eaten with
horseradish or onions, lightly salting.

In order to make sour-sweet kissel, berries, honey or cooked dried fruits were
added to it, poured into bowls and cooled down.

They made the kissel thick. Later it began to cook from potato starch. It was a
widespread “manorial” dish. Fresh or dried fruits were cooked until ready. Potato flour,
diluted in a small amount of cold water, were added to the boiling uzvar. When the liquid
grew thicker, the kissel was considered ready. This way of kissel cooking exists even now.

In the Left-Bank Ukraine was spread the kissel of elderberry berries, which was
called the picket (the twentieth century). Kissel of elderberry and rye flour was called a
“kuhvet.” To sweeten it, were put dry or fresh pears, honey or sugar. Kisil is now a
widespread, a sweet dish.

Kissel has always been considered a permanent dish for festive celebration. It is
served the last. This is a sign of the end of the feast after a hearty meal.
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2. TexHos102iYHI KApMKU npu20mye8aHHs1 cmpae

3 MeTOoKw [OCJiJKeHHA IpPOeKTy Y4YaCHUKaMM TBOpPYOi Ipynyd IpPOBOJAUJIACH
NOIIYKOBa po60Ta iCTOPUYHUX JpKepesl 3 MUTaHb YKPalHCbKOI KyXHi, icTOpil BUHUKHEHHS
Ta KyJbTYPHU CHOXXWBAaHHA TPaJULiIMHUX CTPaB, PeLENTIiB Ta TEXHOJIOTIA NPUTOTYBaHHSA
CTpaB icTopuyHOi Ta cy4dacHoi KyxHi Cio60kaHcbKoro Ta IIIOCTKHHCBKOrO perioHy.
3okpeMa, nobyBasu B lIIOCTKMHCBKOMY Kpa€3HaBYOMY My3ei, LleHTpaJbHiA MiCbKil
6i61ioTeni iMm. J.TosicToro e o03HaHOMUJINCSA 3 apXiBHUMU MaTepiaJlaMHU.

[IlpoBogu/IM ONMUTYBaHHS cepeJ; 3HAWOMHX, J[ApPY3iB, pob6OTOJaBILiB 3aK/ajiB
pPecTOpaHHOIo0 TIOCIOAApCTBA, LiKaBUJIWUCA pelenTaMy, TEeXHOJIOTIE IPUTroTyBaHHA
CTpaB yKpaiHCbKOi HallioHa/JbHOI KyXHi B MUHYJIOMY Nepioai. 3’sicyBasid BIUIUB JaBHiX
TEXHOJIOTIM IPUTOTYBaHHA CTPaB Ha Cy4aCHY KYXHIO, iXHil TICHUH B3a€EMO3B’A30K.

[ligi6bpaHi peuenTy TpagULiMHHUX YKPAlHCbKUX CTpaB iCTOPUYHOI Ta Cy4dacHOI
KyXHi BUKOPUCTAJIU [IJ1s1 CTBOPEHHS JaHOT0 30ipHUKa.

Technological cooking cards

In order to study the project, the participants of the creative group was conducted
a search work of historical sources on Ukrainian cuisine, the history of the origin and the
culture of consumption of traditional dishes, recipes and technologies of cooking of
historic and modern cuisines of Slobozhanskyi and Shostka region. Participants visited
the Shostka Regional Ethnography Museum, the Central town library named after L.
Tolstoy, where were acquainted with archival materials.

It was conducted surveys among friends, employers of restaurant - establishments.
Creative group was interested in recipes, technology of cooking Ukrainian national
cuisine in the past period. It was ascertained the influence of ancient techno logies on the
preparation of dishes in modern cuisine, their close interconnection.

Selected recipes of traditional Ukrainian dishes of historical and modern cuisine
were used to create this collection.
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2.1

Technological cooking cards of historical cuisine
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2.1.1 bopiy, GypAAKOBUH 3 rpUGaMH

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

. KisbKicTh IPOAYKTIB
31\/];1 HaliMmeHyBaHHSI CHPOBUHHU Ha 1 nopuiso (r)
BbpyTToO HetTO
1. Bypsiku 113 90
2. Kanycra 6i/10ka4aHHa cBixka 125 100
3. Kapronas 133 100
4, KBac - cupiBelb 100 100
5. BepiikoBe Macjio 20 20
6. ['pubu cyuieHi 2 2
7. Maca BapeHUX rpubiB - 4
8. Cisip 2 2
9. KopiHb neTpymku 20 15
10. [lubyss pinyacta 24 20
11. CmeTaHa 10 10
Buxia; 500/10

TexHoJI0TisA IPUTrOTYBaHHA

OummieHi i mpoMuTi OypsiK, LUOYJIO HaApi3ylOTh COJIOMKOK i TYIIKYHTb [0
TOTOBHOCTI, 10[jal04¥ HEBEJIMKY KIJIbKICTb KBACY - CUPIBLIO.

Y KuIJIS4YMU OyJbHOH KJaAyTb HapisaHy KapTOIJIO, AOBOAATb [0 KUIIHHS,
3aKJIaJlal0Th HALIAaTKOBaHY KamycTy, BapATb npoTaroM 10-15 xB, gojalTb BapeHi
HALIATKOBaHI COJIOMKOIO IpubHU 3 iX BiZzBapoM, 3JierKa oO6CMaxkeHy LMOyJII0, TYLIKOBaHI
OypsiKH, Ciab i BAapATh 10 TOTOBHOCTI. PeliTy 6ypsiKiB HATUPaAlOTh, 3MIIIYIOTh 3 PELITO0
KBacy, J0JMBalOTb OyJbUOH, JOBOJAATH [0 KUIIHHSA, NPOLI/PKYIOTh | K1aAyTh pa3oM 3
CMeTaHOI0 B 60p1L IPU PO3JIMBaHHI B TapiJKH.

IIpaBuJIa nogaBaHHA
[ToparoThk y miirpiTid cToJsioBid rauMbokil Tapinni. [lepes nofaBaHHAM y Tapijaky
HaJIMBAalOTh O0DPIL, KJaAyTh CMETAHY.

Bumoru /0 IKOCTi
30BHILIHIA BUIJIAA: 0BOYi 30epersii ¢opMy Hapi3Ku, Ha MOBEPXHi CMeTaHa He
po3MilaHa.
KoHcucreHnis: pigka, oBo4i M’siki, COKOBUTI.
Koutip: Ma/iiiHOBO - YepBOHUH, 3 30JI0TUCTUMU YAaCTOUKAMHU XKUDY.
CMak: KHCJIO - COJIOJIKUH, y Mipy COJTIOHUH, 6€3 MPUCMAKy CUPOTO OYPSKY.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

BEET BORSCH WITH MUSHROOMS

Instructive - technological card

Amount of foods

Ne Name of row material for 1 portion (g)

Gross Net
1. Beets 113 90
2. Cabbage stalk white fresh 125 100
3. Potatoes 133 100
4, Unfinished kvass 100 100
5. Butter 20 20
6. Dried mushrooms 2 2
7. Mass of boiled mushrooms - 4
8. Sait 2 2
0. Root of parsley 20 15
10. | Onion 24 20
11. | Sour cream 10 10

Output: 500/10

Technology of preparation

Cut cleared and washed onion, beets in straw way and stew, add a small part of
unfinished kvass.

In boiling broth put shredded potatoes, boil, put shredded cabbage and boil 10-15
minutes, add cooked in straw way chopped mushrooms with its broth, easy fried onions,
salt and cooked till readiness. Grate rest of beets, mix with rest of kvass, pour broth, boil,
filter and put with sour cream in borsch and pour out into plates.

Rules of presentation
Serve in warmed deep plate or in soup bowl. Before presentation in plate pour out
borsch, put sour cream.

Requirements to quality
Original appearance: vegetables are kept the form of cutting, on top sour cream is
not mixed.
Consistency: rare, vegetables soft, succulent.
Colour: raspberry - red, with gold parts of fat.
Taste: sour - sweet, fairly salt, without a smack of raw beet.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.1.2 Tony6ui 3 nmoHoM (rasayuui)

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KiZIbKicTh IPpOAYKTIB
- HaiimeHyBaHHS CHPOBHMHHU Ha 1 nmopuim (r)
3/n
BpyTTO HeTTO
1. Kamnycra 6is10ros10Ba cBixka 163 130
2. [TioHo - 32
3. Caso 37 35
4. [ubyns 29 24
5. MopkBa 12 8
Maca HaYMHKM: - 120
Maca H/ }: - 250
6. MaprapuH cTo10BUI 5 5
7. Bosia a6o 6yibHOH 50 50
8. Coyc cMeTaHHHUM 3 TOMAaTOM 30 30
Buxin; 280

TexHoJ10TisA NPUrOTYBaHHSA

BinorosoBy KamycTy BifBaprOTb y NifCOJEHIM BOJI [0 HaNiBroTOBHOCTI,
BiZJOKpEeMJIIOIOTh MEeJIIOCTKH, MOTOBIIEHY YAaCTUHY MEJIOCTKWA 3Jierka BiJOMBalOThb. Ha
NiITOTOBJIEH] MEJI0CTKY KallyCTHU KJaAyTh ¢apll, 3aropTaloTh y BUTIAAl pyaeTy. [0TOBI
roayoni BUKJIA[AKTb y COTEMHUK ab0 HA JIMCT 3MallleHUH >KUPOM, 3aJHUBAIOTh
CMEeTaHHUM COYCOM i TYIIKYIOTb 10 FTOTOBHOCTI

/Jlas apwy: MIIOHO MPOMUBAKOTh, 3aJUBAIOTh BOJOI0, JOBOJASATbH A0 KHUIIHHSA i
BiIKHUAAIOTh HA CHUTO. 3MIlyIOTh i3 MiJICMaXXEHOKW CiyeHOK LUOyJel0 i MOPKBOIO,
Hapi3aHUM caJioM, epleM, CiJIILO.

/Jlasi coycy: 6GOpOIIHO 3JierKa MiiCMaXXyIOTh Ha Upi, A0Jal0Th TOMAT, BJUBAIOTh
OyJIbOH, CMeTaHy, IPOBapPIOIOTh, NPOLIAXKYIOTb i COJISATD.

IIpaBua nogaBaHHA
[lofaoTh rosiy6Li B CTOJIOBIA MiJKiA Tapiili mo 2 1mWIT. HA NOPLiI0 i3 COycoM B
AKOMY TYIIKYBaJIH.

BumMorn 0 aKocri
30BHIIIHIN BUIJ/IAA: TOTOBI rosy61i 36epiratloTb Gpopmy.
KoHcucTrenuis: M'siKka, COKOBUTA.

Koutip: xapakTepHu# /i TYILIKOBAaHUX OBOYIB.
CMaK: BJIaCTUBHMU 0BOYaM Ta COYCY.
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S % GOLUBTSI WITH MILLET (GALUSHI)
L& Instructive - technological card
‘ Amount of foods
] Ne Name of row material for 1 portion (g)
Gross Net
, % 1. Cabbage stalk White fresh 163 130
- 2. Millet - 32
\ 3. Salo 37 35
. 4. Onions 29 24
: 5. Carrots 12 8
‘3} Mass of stuffing: - 120
\ Mass the prepared food: - 250
6. Table margarine 5 5
7. Water or broth 50 50
8. Sauce cream with tomato 30 30
Output: 280

Technology of preparation

Boil cabbage stalk white in boiling water in salted water till half-readiness,
separate leaves, strike off the thicker part light. On prepared cabbage leaves put stuffing,
wrap it with a tube, stack them in a saucepan or on a sheet greased fat, pour sauce cream.

For stuffing: wash the millet. Fill with water. Boil and filter through the sieve. Then
fill it with lightly roasted thrashed onions and carrots, sliced fat, pepper, salt.

For sauce: fry flour a little on fat, add tomato and pour broth, sour cream boil filter
and salt.

Rules of presentation
Serve golubtsi on a table shallow plate two pieces for one portion with sauce in
which they stew.

Requirements to quality
Original appearance: prepared golubtsi keep form.
Consistency: soft, succulence;
Colour: typical for stewed vegetable;
Taste: typical for vegetables and sauce.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.1.3 BapeHUKM 3 MAaKOM

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKICTB IPOAYKTIB
- HalimeHyBaHHSI CHPOBHMHHU Ha 1 mopuio (1)
3/n
BpyTTO HetTO
Ticro:
1. Boja 270 270
2. BopoI1IHO NnieHuYHe 695 695
3. Annga 53 53
4. Cinp 12 12
Buxia; - 1000
5. TicTo f/1 BapeHUKIB - 82
HauyunHKa:
6. Mak 100 90
7. A 42 42
8. Lykop 20 20
9. CMeTaHa 25 25
Maca Hanisgpabpukamy: - 182
Maca 2omosux eapeHuKis: - 200
Buxin; 200

TexHoJI0TisA IPUTrOTYBaHHA

[lmeHn4YHe OOpPOLIHO MpPOCIOIOTb, HACUNAKThL TipKOl, MOcepeAuHiI pPO6JIATH
3aryiuMbJieHHs], B IKe 10JAa0Th XOJ04HY BOAY, Cijib, LLYKOP, CUpi 30WTI AL i 3aMilly0Th
kpyTe Ticto. Ticto 3anumarTb Ha 30-40 xB Ay HaOyXaHHSl KJIEWKOBUHU W HAOyTTH
€JIaCTUYHOCTI.

TicTo po3KauylOTh y BUTJIA/I BaJIMKA, 3 IKOTO HAPI3yIOTh IUMAaTOYKU Macoro 10-11
I, KO>)XeH 00Ka4yl0Th Y OOPOILHI i po3KkauyoTh BapeHUIi /10 TOBIIUMHU 1-1,5 MM, KI1agyTh
Ha HUX HA4YMHKY, 3alIUMNYIOTh Kpal Hajarwdud ¢opMy mniBMicslsd. BapsaTb BapeHUKH Yy
KUILISYil nifcoseHin BoJi 3-5 XB.

JAs HayuHKu: MakK 3aJUBalOTbh OKPONOM i KUII'ATATbH npoTtsarom 25-30 xB. Boja
HaNpUKiHLi BapiHHA NOBUHHA MOBHICTIO BUIIAPUTHUCS, @ MaK miAcyminTucs. BinsapeHui
MaK BIJIKMJAlOTh HA CUTO i J0JATKOBO MiACYWIYIOTh. [lepeMimlyloTb 3 LyKpoM i
NpPONYCKalThb JBa-TPU pa3u yepe3 M’'scopy6ky. [lo Macu JoAal0Th CUpPi SWIA | peTesbHO
nepeMillyTh.

IIpaBuia nogaBaHHA

[lepen momaBaHHAM BapeHUKM KJaAyTh Ha MiAIrpiTy CTOJIOBY MIJIKYy Tapijiky.

BapeHuKHU M0Ha I0JIMBAaTH CMETAHO0 abo MojiaBaTH il OKpeMO B COYCHUKY.

BumMorn 0 aKocri
30BHILIHIA BUIJISA: TOTOBI BAPEHUKU NPaBUJIbHOI popMHu, Kpai j06pe 3alunaHi,
NIOBEPXHS IJ1aJIeHbKa, 6e3 TPillUH i po3puBiB.
KoHcucreHnuis: mijibHa, M'Ka.
Koutip: Big cBiTJ10 - ciporo f0 cBiTJIO - KpeMOBOTO.
Cmak: BiZjloBi/lal0Th BUPOOY 3 MEBHOT0 BUAY TiCTa 3 apOMaTOM HaYMHKH.

T =
. -
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

VARENYKY WITH POPPY

Instructive - technological card

Amount of foods
Ne Name of row material for 1 portion (g)
Gross Net
Dough:
1. Water 270 270
2. Wheat flour 695 695
3. Eggs 53 53
4. Salt 12 12
Output: - 1000
5. Dough for varenyky - 82
Filling:
6. Poppy 100 90
7. Eggs 42 42
8. Sugar 20 20
9. Sour cream 25 25
The mass of raw varenyky: - 182
Weight of cooked varenyky: - 200
Output: 200

Technology of preparation

Sift wheat flour, make in the middle cavity, fill it with cold water, salt, sugar, raw
whipped eggs and mix steep dough. Leave dough for 30-40 minutes for swelling gluten
and getting elasticity.

Stir the dough as a roller, cut the pieces with mass 10-11 gram, run into flour and
stir on varenychnytsya till thickness 1-1,5 mm, put on them filling and fasten the edges,
give the form of half - moon. Cook varenyky in a boiling salted water 3-5 minutes.

Poppy filling: pour poppy with boiling water and boil for 25-30 minutes. Water at
the end of cooking should be completely evaporated, and poppy should dry. Drop boiled
poppy in a sieve and further dry. Mix with sugar and pass two or three times through
grinder. Add raw eggs to the mass, mix thoroughly.

Rules of presentation
Before serving put varenyky on warm table shallow plate.
Pour varenyky with the sour cream or serve it separately in the saucepan.

Requirements to quality
Original appearance: ready-made varenyky are of the correct form, edges are
well fastened, the surface smooth, without cracks and ruptures.
Consistency: juicy, soft.
Color: from light gray to light cream.
Taste: match products of a certain type of dough with flavor filling.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.1.4 BapeHHUKH 3 KPOIIUBOIO Ta CUPOM

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KiZIbKicTB IPpOAYKTIB
- HaliMeHyBaHHS CHPOBUHH Ha 1 nopuimo (1)
3/n
BpyTTO HeTTO
Ticro:
1. BopoiiHo 700 700
2. Kedip 225 225
3. Annga 82 85
4. Cinp 12 12
5. Cosa mUTHa 2 2
Buxin; - 1000
6. TicTo /14 BapeHUKIB - 82
HauyuHKa:
7. CHUp KHMCJIOMOJIOUHU U 50 50
8. KponuBa mosi04a 50 50
9. BepiikoBe Macsio 5 5
10. CMeTaHa 25 25
Maca cupux eapeHukis: - 182
Maca sapeHux sapeHuKia: - 200
Buxin; 250

TexHoJI0TisI IPUTrOTYBaHHA

[lmeHn4YHe OOpPOLIHO MNpPOCIOIOTh, HACUMAKThb TipKOl, MOcepeAuHiI pPO6JIATH
3aryiiMbJieHHs], B IKe 10al0Th XOJ04HY BOAY, Cijib, LIYKOP, CUpi 30WTI AL i 3aMillyOTh
kpyTe Ticto. TicTto 3anumarTh Ha 30-40 XB A/ HabyxaHHA KJEMKOBHHU W HAOyTTHA
€JIaCTUYHOCTI.

TicTo po3KauylOTh y BUTJIA/I BaJIMKA, 3 AKOTO HAPi3yIOTh IUMAaTOYKU Macoro 10-11
I, KO>)KeH 00Ka4yl0Th Y OOPOILHI i po3KkauyoTh BapeHUIi /10 TOBIIUMHU 1-1,5 MM, KI1agyTh
Ha HUX HA4YMHKY, 3alIMIyIOTh Kpal HaJawodu ¢opMy niBMicAud. BapaTe BapeHUKH Yy
KUIJISTYiM nigcoJieHin BoAi 3-5 XB.

Hauunka: KponuBy 064al0Th KHUI'ATKOM, 1106 BOHA He ripuuja i He mekJa.
OX0J102KyI0Th, APIOHO HAPI3alOTh i 3MILIYIOTh 3 CUPOM, 0A0Th AL, BEPLUIKOBE Mac/0
Ta CiJib. Yce peTeJibHO NepeMillyoTh. BapeHUKU BapATh y nifcoJieHin Boai 3-5 xB.

IIpaBu/a nogaBaHHA

[lepes mosaBaHHAM BapeHUKHU KJaAyTbh Ha MiAIrpiTy CTOJIOBY MIJIKY Tapijky.
BapeHuku MoOXXHa NOJIMBAaTHM CMeTaHOKW abo MojAaBaTH il OKpeMO B COYCHHUKY, abo
NI0JIMBATU BEPLIKOBUM MacCJIOM.

BumMorn 0 aKocri

30BHILIHIA BUIJIAA: TOTOBI BapeHUKHU NPaBUIbHOI popMu, Kpai 06pe 3alluiaHi,
NOBEPXHS IJ1aJIeHbKa, 6e3 TPill[uH i po3puBiB.

KoHcucTeHnis: cokoBUTa, M'sIKa.

Koutip: Big cBiTJ0 - ciporo A0 cBiTJIO - KpEMOBOTO.

Cmak: BiZjoBijlae BUpoOy ¢ MEBHOTO BU/Iy TicTa 3 apoMaTy HAaYUHKH.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

VARENYKY WITH NETTLE AND CHEESE

Instructive - technological card

Amount of foods
Ne Name of row material for 1 portion (g)
Gross Net
Dough:
1. Flour 700 700
2. Sour Milk 225 225
3. Eggs 82 85
4. Salt 12 12
5. Soda 2 2
Output: - 1000
6. Dough for varenyky - 82
Filling:
7. Homemade cheese 50 50
8. Nettle young 50 50
9. Dairy butter 5 5
10. Sour cream 25 25
Mass of raw varenyky: - 182
Mass of cooked varenyky: - 200
Output: 250

Technology of preparation

Sift wheat flour, make in the middle cavity in which add whipped whith sour cream
eggs, solution of salt, soda sugar, and mix a steep dough.

Stir the dough as a roller, cut the pieces with mass 10-11 gram, run into flour and
stir on varenychnytsya till thickness 1-1,5 mm, put on them filling and fasten the edges,
give the form of half-moon. Cook varenyky in a boiling salted water 3-5 minutes.

For stuffing: water nettle with boiling water so that it does not bitter and do not
burn. Cool, chop finely and mix with cheese. Add eggs, butter and salt. Mix thoroughly.

Rules of presentation
Before serving, place the dumplings on a warmed-up dish. Sprinkle varenyky with
sour cream or serve them separately in a saucepan.

Requirements to quality
Original appearance: correct form, the edges are well fastened, the surface
smooth, without cracks and ruptures.
Consistency: juicy, soft.
Color: from light gray to light cream.
Taste: match the product with a certain type of dough with aroma of filling.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.1.5 MUYIMHYUKM HA KUCJIOMY MOJIOII]

IHCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KisnibKicTh NpOoAyKTiB
- HaiimeHyBaHHS CHPOBHMHHU Ha 1 nmopuio (r)
3/n
BbpyTToO HetTO
Ticro:
1. BopowHo nimeHnyHe 70 70
2. Kedip 120 120
3. Anns 1/8 . 5
4. [lykop 5 5
5. Cinb 1,5 1,5
6. Copa 0,05 0,05
Maca Ticra: - 195
7. MaprapuH cT0J10BUH 5 5
Maca cMa:KeHuX MJIMHYHUKIB: - 150
8. MacJio BeplukoBe 10 10
abo cMeTaHa 20 20
Buxiza: 3 maciom - 160
31 CMEeTaHOI - 170

TexHoJI0Tis NIPUrOTYBaHHA
B kedip pmopawThb fAHLsd, OOpPOLIHO, PO3YMH LYKPY, COJIi, A0O6pe BUMIIIYIOTh,
CTaBJIATH y TemJie Micle Ha 25-30 XB, J,04A0Th Ci/ib i NepeMillyoTh.
MJMHII BUIIKaIOTh 3 000X CTOPiH Ha pO3irpiTux i3 »xupom ckoBopoax. ToBuKMHA
MJIMHLIB MOBUHHA OYTHU HE MEHLI Hix 3 MM.

l'lpamma noaaBaHHA

BianyckaroTb 1mo 3 LITYKM Ha MNOPLil0, MOJUBAOTh BEPIIKOBUM MacjJoM abo
cMeTaHoto. [ToaoTh NiAirpiTii cTo/0BiN MiJIKiM TapiL.

BumMoru A0 sIKOCTi

30BHIIIHIA BUIJIAJ: MJIMHYMKU OJJHAKOBOrO pO3Mipy i TOBUIMHH, J06pe
[poreYyeHi.

KoHcHucTeHnis: M'Ka, eJlacTUYHa.
Koutip: Bif 30/10THCTOrO /10 CBIT/I0 — KOPUUHEBOTO.

CMak: BJIaCTUBUI CMa)KEHOMY BHPOOY 3 MpicHOrO TicTa.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

PANCAKES ON SOUR MILK
Instructive - technological card
Amount of fods
Ne Name of row material for 1 portion (g)
Gross Net
Dough:
1 Wheat flour 70 70
2 Sour milk (curdled milk) 120 120
3. Eggs 1/8 wr. 5
4. Sugar 5 5
5 Salt 1,5 1,5
6 Soda 0,05 0,05
Pastry mass: - 195
7. Margarine 5 5
Mass fried pancakes: - 150
8. Dairy butter 10 10
Or sour cream 20 20
Output: with - 160
butter - 170

Technology of preparation
Add in sour cream eggs, flour, solution of sugar, salt mix well, put in warm place for

25-35 minutes, and add salt and mix.

Bake pancakes on cast-iron frying - pan with two sites, oiled fat, the thickness of

pancakes has to be 3 millimetre.

Rules of presentation
Give out 3 items on one portion, pour out with dairy butter,or sour-cream. Give on

shallow table plate.

Requirements to quality
Original appearance: pancakes are identical size and thickness, well fried.

Consistency: soft, elastic.
Colour: yellow, light - brown.

Taste: characteristic fried product from insipid dough.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.1.6 MyIMHYUKM rpedaHi

IHCTPYKTHUBHO - TEXHOJIOTiYHA KapTa

,.:Jf..s(c..stc.s!/__ﬁc_ 1l
Z

KinbKicTb NpoAyKTiB
HaiimeHyBaHHS CHPOBHMHHU Ha 1 nmopuim (r)
3/m
bpyTToO HetTO

Ticro:
1. BopouHo rpedyaHe 70 70
2. MoJioko 120 120
3. Anns 1/8 . 5
4. [ykop 5 5
5. Cisip 1,5 1,5
6. Jpix ki 5 5
7. BepiikoBe Macsio 5 5

Maca Ticra: - 195

Maca cMaKeHUX MJIMHYHKIB: - 150
8. BepiikoBe Macsio 5 5

Buxiz: 3 maciom - 155

TexHoJ10Tis NIPUrOTYBaHHA

[Ipoui>keHi po34uMHMU coji ¥ LYKPYy 3'€AHYIOTh i3 PO3YHMHEHUMHU NPOLi)KEHUMH
JIpI>K/PKaMU, BJIMBAIOTh MOJIOKO, Mijirpite go TeMnepatypu 35-40 °C, noaaoTh rpeyaHe
O6opolHO, fAWLA | MepeMillylOTb A0 YTBOpPEHHS OJHOPiAHOI MacH, NOTIM BBOJSATH
PO3TOIJIEHUH >KUP | 3HOBY MepeMilly0Th. 3aMilllaHe TiCTO 3aJULIAKTh y TEMJIOMY MicLi
Ha 3-4 rog. o6 munHLI Oy/nM 6ibII MOPUCTUMH, OiNKK fENb 30UBAIOTh i BBOJASATH
HaNpUKIiHIi 6pOIiHHSA.

MuMHII BUMNiKalOTh 3 060X CTOPiIH Ha HArpiTUX CKOBOPOJAX, 3MallleHUX KUPOM.
ToBUMHA MJIMHIIB IOBUHHA OyTU HE MEHLI HiXK 3 MM.

IIpaBu/a nogaBaHHA
BignyckarooTb 1o 3 LITYKU Ha NMOPLil0, IOJMBAIOTh BEPIIKOBUM MacJsoM. [logaroTs
Ha MiAIrpiTiy CTOJIOBIN MiJIKIW Tapiani.

BumMoru A0 sIKOCTi
30BHILIHIA BUIJIAA: MJIUHYUKU KpyrJioi GOpMH, 0JHAKOBOI0 PO3Mipy i TOBLIMHHY,
Jlobpe nponeyeHi.
KoHcucTeHnisa: M'sika, eJlacTUYHA.
Koutip: cBiT/10 - KOpUYHEBUM.
CMak: BJIaCTUBUI CMa)KEHOMY BHPOOY 3 MpicHOrO TicTa.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

BUCKWEET PANCAKES
Instructive - technological card
Amount of foods
Ne Name of row material for 1 portion (g)
Gross Net
Dough:
1. Buckwheat flour 70 70
2. Milk 120 120
3. Eggs 1/8 wr. 5
4. Sugar 5 5
5. Salt 1,5 1,5
6. Yeast 5 5
7. Dairy butter 5 5
Dough mass: - 195
Mass fried pancakes: - 150
8. Dairy butter 5 5
Output: with butter - 155

Technology of preparation
Filter solutions of salt and sugar connect with the cut-filtered yeasts, infuse milk
warmed-up to the temperature of 35-40°C, add a buckwheat flour, eggs and mix to
formation of homogeneous mass, then enter the kindled fat and mix again. Leave the
involved dough in a warm place on 3-4 hours. If pancakes were more porous, the squirrel
of eggs hammer together and enter at the end of fermentation.
Pancakes bake on cast - iron frying-pan on two sites, oiled fat. The thickness of
pancakes is to be not less than 3 mm.

Rules of presentation
Give out 3 items on one portion, pour out with dairy butter, or sour - cream. Give
on shallow table plate.

Requirements to quality
Original appearance: pancakes are identical size and thickness, well fried.
Consistency: soft, elastic.
Colour: light - brown.
Taste: characteristic fried product from insipid dough.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.1.7 MIMHYMKHU NIIEHUYHO - rpeYyaHi

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KinbKicTb NpoAyKTiB
- HaiimeHyBaHHS CHPOBHUHHU Ha 1 nopwuio (1)
3/m
bpyTToO HetTO
Ticro:
1. BopoliiHo rpedyaHe 35 35
2. BopouHo nueHuyHe 35 35
3. Boga 120 120
4. [ToHo 35 35
5. Llykop 10 10
6. Cizip 1,5 1,5
Maca Ticra: - 235
Maca cMaXKeHUX MJIMHYHUKIB: - 180
7. Macsio BeplIKOBe 10 10
Buxia: 3 macjioMm - 190

TexHoJI0TisI IPUTrOTYBaHHA
[l[poMuBaOTh NIIOHO 5 - 7 pasiB B OKpoIi, NOTIiM 3a/JIMBAalOTh BOJOK i BapsThb
piZKy Kamy. OX0JI0MKyIOThb 10 KIMHATHOI TeMnepaTypu. JloJaloTh B 0XOJIOJKEHY Kally
IpoCisiHe MileHWYHe O0OPOUIHO, TpeYaHe 60POIIHO, LIYKOP, CiJIib Ta NepeMillyIOTh.
TicTo po3BOAATE raps4ol0 BOJOI0 [0 KOHCHUCTEHIIil CMeTaHH, BUMIKAalTh 3 000X
CTOpIH Ha pO3irpiTUx i3 )KUPOM CKOBOpoax. TOBIMHA MJIMHIIIB NIOBUHHA OYTH He MeHUI
HIDXK 3 MM.

IIpaBuJIa nogaBaHHA
BianyckaroTb MJMHLI N0 3 IIT Ha NMOPLIiI0 3 PO3TONJIEHUM BEPIIKOBUM MacJIOM.
[lofaroTh Ha MiAIrpiTik CTOMOBIN MIJIKIU TapiLi.

BumMoru A0 sIKOCTi
30BHIIIHIA BUIJIAJ: MJIMHYMKU OJJHAKOBOrO po3Mipy i TOBUIMHH, J06pe
nporneyveHi, 6e3 TPilUH i NyXUpLiB.
KoHcHucTeHnis: M'Ka, eJlacTUYHA.
Koutip: cBiT/10 - KOpUUHEBHUH.
CMak: BJIaCTUBUH CMa:K€HOMY BUPOOY 3 MpicHOrO TicTa.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

PANCAKES WHEAT - BUCKWHEAT

Instructive - technological card

Amount of foods
Ne Name of row material for 1 portion (g)
Gross Net
Dough:
1. Buckwheat flour 35 35
2. Wheat flour 35 35
3. Water 120 120
4. Millet 35 35
5. Sugar 10 10
6. Salt 1,5 1,5
Dough mass: - 235
Mass fried pancakes: - 180
7. Dairy butter 10 10
Output: with butter - 190

Technology of preparation
Wash millet 5-7 times in boiled water, fill with water, cook rare porridge. Cool till
room temperature.
Add in cooled porridge sifted wheat flour, buckwheat flour, sugar, salt and mix.
Dough rarefies boiled water. Dough must have the consistens of sour cream, bake
on two sites, on cast - iron frying-pan, oiled fat. The thickness of pancakes is to be not less
than 3 mm.

Rules of presentation
Give out 3 items on one portion, pour out with dairy butter. Give on shallow table
plate.

Requirements to quality
Original appearance: pancakes are identical size and thickness, well fried, with
out splits and lumps.
Consistency: soft, elastic.
Colour: yellow, light - brown.
Taste: characteristic fried product from insipid dough.
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2.1.8 Kucisib MoJ1oYHUM

[HCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKiCTB IPOAYKTIB
HaliMeHyBaHHS CHPOBUHH Ha 1 nopuimw (r)
3/1 BpyTTO HeTtTO
1. MoJsioko 190 190
2. Lykop 16 16
3. Kpoxmaib 10 10
4. Banisin 0,01 0,01
Buxia; - 200

TexHoJI0TisI IPUTrOTYBaHHA
Y kunisgdyoMy He36MpPaHOMY MOJIOL, PO3BeJeHOMY BOJI0I0, PO3YMHSIOTh LIYKOP,
BJIMBAlOTh MONEpPeJHbO PO3BeJEeHUN XOJOJHUM MOJIOKOM YU BOJOK0 MNPOLiJKeHUHN
KpoxMaJsib i, 6e3nepepBHO NOMIlIyIOUM, BapATb NpHU caabkoMy kumiHHi 8 - 10 xB.
HanpukiHni BapiHHA Ao04al0Th BaHiMiH. Po3ivBaioTh y GOpMOYKH, 3MOYEHI XOJIOJHOIO
IepeBapeHoI0 BOJOO i TOCUIIaHI LIYKPOM, OX0JI0KYOTh.

IIpaBuJIa nogaBaHHA
[TofgaroThb B CTOJIOBIM IJIMOOKIN TapiJili, CTakaHi, KJ1ayTb BapeHHS.

BumMoru A0 sIKOCTi
30BHILIHIA BUIJIAA: TYCTi KHCeJli TOBMHHI 30eperTu cBoo popMy, Ha MOBEPXHi He
JONYCKAETbCA HAsABHICTb IIJIIBOK
KoHcucTeHnis: ogHopifHa, 6€3 rpy/I040K KPoXMaJlto, He TAryJa.
Koutip: 6inui.
CMaK: COJIOAKUH.
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MILK KISSEL

Instructive - technological card

Amount of fods
Name of row material for 1 portion (g)
Gross Net
1. | Milk 190 190
2. Sugar 16 16
3. | Starch 10 10
4. | Vanilla 0,01 0,01
Output: - 200

eV alz e ¥ Sl & o2
Z

Technology of preparation

Dissolve in boiling whole milk diluted with water sugar pour pre diluted with cold
milk or water-prickly starch and boil stirring continuously, cook with a light boiling 8 - 10
minutes. At the end of cooking, add vanilla. Pour into molds, moistened with cold digested
water and sprinkled with sugar, cool. Serve on a dessert plate or in cream-nets, sprinkle
with sweet fruit and berry sauce, put jam.

Rules of presentation
Serve on a dessert plate or in cremans, sprinkle with sweet fruit - and - berry
sauce, put jam.

Requirements to quality
Original appearance: thick kissel should keep their shape, and semirigid - the
consistency of dense sour cream, liquid - cream.
Consistency: homogeneous, without lumps of starch, not straining.
Color: white.
Taste: sweet.

W Vel Y
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.1 bopiy 3 rpu6amMM i YOPHOC/IMBOM

N
3
%;
3 IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKIiCTB IPOAYKTIB
- HailimeHyBaHHSI CHpOBUHH Ha 1 mopuio (1)
3/n
BpyTTO HeTTO

1. | Bypsku 100 80

2. | Kanycra 6ijiokayaHHa cBiXKa 50 40

3. | Kapronas 53 40

' 4. | Mopksa 25 20
‘%‘ 5. | Kopinb neTpymku 6,5 5

' Q 6. | Llubyssa pinyacta 24 20
38 7. | TomaTHe miope 15 15

| 8 |oais 10 10
9. BOpoIlIHO NieHUYHe 2 2
ol t 10. | ykop 5 5
-ﬂ? { 11. | YopHocauB 20 20
Maca eapeHozo wopHocausy: - 30
- 12. | 'pubwu 6iJi cyuieHi 4 4
Maca sapeHux 2pubis: - 8

‘ 13. | BysblioH rpUu6HUM 375 375

Buxin; 500

TexHoJ10Ti NPUTOTYBaHHA

O6umeHi cupi OypsAKHU IWATKYIOTb COJIOMKOIO, 0AAI0Th XKUP, YACTUHY TOMAaTHOIO
nope, TpUOHUN OyJbHOH 1 TywKywTb. LuOys0, MOpKBY, MNETPYLIKYy IIATKYHTb
COJIOMKOIO 1 MacepyroTh, HANPUKIHI J0JAaI0Th pellTy TOMAaTHOIO IIOpe Ta MacepyroThb
10-15 xs.

YopHOC/IMB BapsAATb OKpPEMO [0 TOTOBHOCTI, OXOJIOJ)KYIOTb Ta BHUJAAIATH
KICTOYKU. Y TNOpOLIIKEHUHW KUIUIAYUMKA OyJbHOH KJIaAyTh KapToOIUIIO, HapisaHy
yacToykaMmy, i BapATb 5-7 xB. /lojaloTh HallaTKOBaHy KamycTy, BapATb 10-15 xB.
JlofaloTh TYILIKOBaHI OypsikM, MmacepoBaHi OBO4Yi, po3BeJileHy OYyJIbHOHOM OOpOIIHSHY
NacepoBKY, Hapi3aHi COJIOMKOIO BapeHi rpubH, BijBap 3 YOPHOC/UBY, Cijib, IYKOp, CHeLii i
BapaThb 7-10 xB.
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IlpaBujia nogaBaHHA

[lepen mojaBaHHAM y HiAIrpiTy IJIM60KY CTOJIOBY TapiJIKy KJIaJyThb YOPHOCJ/IUB,

HaJIMBAlOTh OOPIL, IOCUNAITH 3€JIEHHIO.
BumMorn 0 aKocri

30BHIIIHIA BUIJIAZL: 0Boui 36epersin ¢opMy Hapi3kH, He mepeBapeHi, 3Bepxy -
3eJIeHb.

KoHcucreHnisa: oBouiB M’'siKa, KanycTa XpycTKa.

Koutip: MasinHOBO - YepBOHUM.

CMak: KHCJIO - COJIOJIKUH, 6e3 MprUcMaKy Oypsika, y Mipy COJTOHUH.
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\l 3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

7; BORSCH WITH MUSHROOMS AND PRUNES
‘ Instructive - technological card

Amount of foods

Ne Name of row material for 1 portion (g)
8= Gross Net
- ﬁ 1. Beets 100 80
( ’ 2. Cabbage white-head fresh 50 40
£ : 3. | Potatoes 53 40
‘ 4. | Carrot 25 20
e % 5. Root of parsley 6,5 5
= ‘ 6. | Onion 24 20
: s% 7. | Tomatoes puree 15 15
8. |0il 10 10

9. | Wheat flour 2 2

10. | Sugar 5 5
11. | Prunes 20 20
Mass of cooked prunes: - 30

12. | Mushrooms white dried 4 4

Mass of cooked mushrooms: - 8
13. | Broth mushrooms 375 375
Output: 500

Technology of preparation

Cut cleared beets in straw way and add fat and part of tomatoes puree. Mushrooms
broth. Cut onion, carrot, parsley in straw, easy fry. Add a part of tomatoes puree, easy fry
10-15 minutes.

Cook prunes till readiness, cool, take out kernels. Put in filtered boiled broth
potatoes, shresded in parts, boil 5-7 minutes. Add shredded cabbage and boil 10-15
minutes. Add stew beetroots, easy fry vegetables, mix flour fried substance, chopped in
straw mushrooms, prunes decoction, salt, sugar, species and cook 7-10 minutes.

Rules of presentation
Before serving in warmed plate put prunes, pour out borsch, strew greenery.

Requirements to quality
Original appearance: vegetables kept the form of cutting, on top is greenery.
Consistency: vegetables soft, cabbage crackling.
Colour: raspberry - red.
Taste: sour-sweet, without smack of raw beets, fairly salt.

oA Josle S o o AlEle 2 a2 Ao Al W SN2 Ve S ale TS

55

go



3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.2 Tony6ui «<HoBuHKa i3 lHlocTku»

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKiCTB CHPOBUHM
- HalimeHyBaHHSI CHpOBHUHHU Ha 1 nmopuimwo (1)
3/n
BpyTTO HeTTO
1. | Kanycra 6is10roJioBa cBixka 150 118
JJ1s1 HAUNMHKMU:
2. | CBuHMHa (BUpi3Ka) 110 110
3. | Cup TBepaum 40 40
4. | lnbysda pinyacTa 21 18
5. | MopkBa 25 20
6. | Os1isg COHAIHUKOBA 5 5
Maca ob6cmaxceHUx 0804i8: - 32
Maca HavyuHKku: - 182
Maca Haniegabpukamy: - 300
14 coycy:
7. | Bepiiku 15 15
8. | CmeTraHa 10 10
9. | BysibioH M'sicHUH 40 40
Maca 6ysavlioHy: - 65
Ji4 rapHipy:
10. | Puc 13 13
11. | ®pew YepBOHOKAYaHHOI KallyCTH 5 5
Maca pucy: - 36
JJ151 coycy CUpHOTO:
12. | BysbiOoH M'iICHU# 10 10
13. | Cup 3 6asuikoM 5 5
14. | Bepuiku 33% 8 8
Maca coycy: - 10
Buxia; - 320

TexHoJI0Tis IPUTrOTYBaHHA

[linroToBNE€HI JIMCTKM MOJIOAOI KamyCTH BapATb Y MiJCOJEHIM BoAi [0
HaNiBroTOBHOCTI, BUMMAIOTh, NI€PEKIaJal0Th B X0JIOAHY BOAY 3 JIbOJOM, AAIOTh CTEKTH
BO/li, 3pi3yIOTh IIOTOBILEHHA.

M’sico CBUHMHM, CUpP, MOPKBY Ta LMOYJI0 Hapi3yloTb ApiOHUM Ky6HKoM. OBOYi
nacepywTsb. Bci iHrpezjieHTH 3Mily0Th, J01al0Th CiJIb Ta NepeLb.

Ha migrotroBJsieHi IMCTKU KAaAyTh HAYUHKY i 3aropTaroThb BaJuKoM. [ligiroTossieHi
HaniBdabpuKaTy K1aayTb y GopMy Jg 3aMiKaHHS, A0JaI0Th BEPIIKOBO-CMETAaHHUH COYC
Ta 3anikawTb 25-30 XB.

JJI1 CUpHOTO COyCy BHKJA[AKTb BCi KOMIIOHEHTH B COTEUHHK, AOBOJATbL [0
KUIIIHHA 1 BApATH 0 T'YCTOTU CMETaHHU.

IIpaBu/a mojaBaHHA
['oToBi rosy6ui BHMKJIaJal0Th Ha CTOJIOBY MUJIKY TapiJiKy, TapHipylO4Yd pUCOM Ta
CHPHUM coycoM. [I[puKpalialTh AeKOPOM 3 TiCTa, 3eJIeHOI0 1[MOyJiel0 Ta TOMAaTOM Yyeppi.

BumMorn 0 aKocTi
30BHILIHIA BUIJIAA: T0OJy01li 30epiraloTb GpopMy, He po3BapeHi.
KoHcucreHnia: M'ska.
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Koutip: cBiT/10-3€/1€HUM.
CMaK: cMaK TYUIKOBAaHOI KallyCTH 3 apOMaTOM CIeLiil Ta cupy.

GOLUBTSI «<NOVELTY FROM SHOSTKA»

Instructive - technological card

- Amount of food
g % Ne Name of raw material for one portion(g)

( Gross Net
- % 285 0| 1. | Cabbage white-head fresh 150 118
- 7! For stuffing:

3 —% 2. | Pork (fillet) 110 110

% #2839 (/| 3. | Cheesefirm 40 40

E 4. | Onion reptilia 21 18

4 - £ || 5. | Carrot 25 20

& > 6. | Sunflower oil 5 5
S i % Mass fried vegetables: - 32
E = S Mass of stuffing: - 182
e 8= r; Mass of semi-finished product: - 300
=" For souce:
== 7. | Cream 15 15
=gy 5 u% 8. | Sour cream 10 10
= o 8> || 9. | Meatbroth 40 40
P Mass of broth: - 65
e For garnish:
B S 10. | Rice 13 13
& 3 & || 11. | Fresh of red head-cabbage 5 5
- 3 " § ? Mass of rice: - 36
& i3 For cheese souce:
= W5 <|| 12. | Meatbroth 10 10
2z 3 13. | Cheese with basil 5 5
= W || _14. | Cream 33% 8 8
_= %5 Q Mass of souce: - 10
; Output: - 320
3 &
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

Technology of preparation

Cook prepared leaves of young cabbage in salted water till half-readiness, take out,
putin cold water with ice. Leaves must be without water. Cut thickening from leaves.

Cut pork, cheese, cabbage and onion in a way of small cubes. Fry vegetables easy.
Mix all ingredients, add salt and pepper.

Put filling on prepared leaves and turn as a roller. Prepared semi-finished products
put in form of baking, add sour cream souce and bake during 25-30 minutes.

Put all ingredients for cheese souce in stew-pan, take to boiling and cook to density
of sour cream. Prepared golubtsi lay out on a table shallow plate, garnishing rice and
cheese sauce. Decorate a décor from dough, by spring onions andntomatoncherry.

Rules of presentation
Serve golubtsi in a table shallow platin 2 pieces for portion with a sauce in which
golubtsi extinguished.

Requirements to quality
Original appearance: golubtsi keep form, not boiled;
Consistency: soft.
Color: light-green
Taste: taste stewed cabbage with the aroma of spices and cheese.
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2.2.3 BapeHHUKHM 3 CUPOM, Kyparomw Ta 16/JyKaM1

IHCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKICTB IPOAYKTIB
- HaliMeHyBaHHS CHPOBUHH Ha 1 nopuio (1)
3/n
BpyTTO HetTO
Ticro:
1. BopoiiHo 700 700
2. Kedip 225 225
3. Annga 85 85
4. Cinp 12 12
5. Cosa MUTHA 2 2
Buxin; - 1000
6. TicTo Ha BapeHUKH - 82
HauyuHKa:
7. CHUp KHMCJIOMOJIOUHUH 41 40
8. Aéayka cBixi 40 25
9. Kypara 27 25
10. llykop 10 10
11. BepiukoBe Macjio 5 5
Maca Hanisgpabpukamy: - 182
Maca eapeHux eapeHuKis: - 200
Buxia: 205

TexHoJI0TisI IPUTrOTYBaHHA

[lmeHM4YHe OOpPOLIHO MpPOCIOIOTb, HACUNAKTbL TipKOl, INOcCepeAuHI pPO6JIATH
3arJinb6JIeHHSs, B sIKe [0, al0Th 36UTi i1 3 KedipoM, pO3YHHOM COJIi, COZly, TepeMillyIOTh
J10 OJHOPIAHOT KOHCHUCTEHLII.

TicTo po3KauylOTh y BUTJIA/I BaJIMK3, 3 AKOTO HAPi3yIOTh IUMAaTOYKU Macoro 10-11
I, KO’)KeH 00Ka4yl0Th Y OOPOILHI i po3KkauyoTh BapeHUIi /10 TOBIIMHU 1-1,5 MM, KI1agyTh
Ha HUX HA4YMHKY, 3allUMIYyIOTh Kpal HaJawdu ¢opMy HiBMicAusd. BapaTb BapeHUKH Yy
KUILISYil nifcoseHin BoJi 3-5 XB.

/i HauuHku: TomepeJHbO 3aMOYYIOTh y BOJAiI Kypary, 1mo6 po3M’skja Ta
Hapi3alTh KyOHKaMu. f16Jiyka OYMLIYIOTh Bif, WIKipKW, BUJAJSIOTh HACiHHEBI THi3/a,
IATKyIOTh ab0 HapizalTb CkuO60ukaMu. [liATOTOBJIEHY MJIOJOBY M’SIKOTb MOCHUNANTh
HyKpoM Ta mnporpiBaioTb A0 Temnepatypu 30-40°C. Cup npoTuparoTh, [0JAI0Th
porpiTy M’ IKOTb.

IIpaBu/a mojaBaHHA

[lepes mojaBaHHAM BapeHUKU KJIAAyThb Ha MiJIrpiTy CTOJIOBY MIiJIKy TapiJKy
MO0JIMBAIOTh BEPIIKOBUM MACJIOM.

BumMorn a0 1KocTi

30BHILIHIA BUIJISAA: TOTOBI BADEHUKU NPaBUJIbHOI pOopMHU, Kpal J06pe 3alirnaHi,
NIOBEPXHS IJ1aJleHbKa, 6e3 TPiljyH i po3puBiB.

KoHcucTeHnis: cokoBUTa, M'IKa.

Koutip: Big cBiTJI0 - ciporo 70 cBiTJIO - KpeMOBOTO.

Cmak: BiZjnoBijlae BUpoOy 3 MpiCHOTO TicTa 3 apoMaTOM HAYUHKH.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

VARENYKY WITH CHEESTE, DRIED APRICOTS AND APPLES

Instructive - technological card

Amount of foods
Ne Name of row material for 1 portion (g)
Gross Net
Dough:
1. Flour 700 700
2. Sour Milk 225 225
3. Eggs 85 85
4. Salt 12 12
5. Soda 2 2
Output: - 1000
6. Dough for varenyky - 82
Filling:
7. Homemade cheese 41 40
8. Apple fresh 40 25
9. Dried apricots 27 25
10. Sugar 10 10
11. Dairy butter 5 5
The mass of semi-finished product: - 182
Weight of cooked varenyky: - 200
Output: 205

Technology of preparation

Sift wheat flour, make in the middle cavity in which add whipped with sour milk
eggs, solution of salt, soda sugar, and mix to homogeneous consistens.

Stir the dough as a roller, cut the pieces with mass 10-11 gram, run into flour and
stir on varenychnytsya till thickness 1-1,5 mm, put on them filling and fasten the edges,
give the form of half-moon. Cook varenyky in a boiling salted water 3-5 minutes.

For filling: presoak in water dried apricots to soften and cut into cubes. Clean
apples from petioles, peduncles and hearts and cut into slices. Powder prepared fruits
fleshy part with sugar and warm to the temperature 30-40°C. Grind cheese, add warmed
fleshy part.

Rules of presentation

Before serving, place the dumplings on a warmed-up table shallow plate. Varenyky
can be sprinkle with sour butter.

Requirements to quality

Original appearance: ready-made varenyky are of correct form, the edges are
well fastened, the surface smooth, without cracks and ruptures.

Consistency: juicy, soft.
Color: from light gray to light cream.
Taste: characteristic the product from insipid dough with aroma of filling.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.4 M/IMHYUKM 3 6AHAHOM Ta MOPO3UBOM

IHCTPYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KisibKicTh NpOoAYyKTiB
- HaliMeHyBaHHS CHPOBUHH Ha 1 nopuimwo (r)
3/n
bpyTToO HetTO
Ticro:
1. BOpoIIHO NiIeHUYHe 42 42
2. MoJ10k0 52 52
3. Boga 52 52
4. Anns 1/5 . 8
5. Llykop 3 3
6. Cinp 0,8 0,8
Maca H/}: - 100
JJ11 HAUUHKH:
7. baHaH 100 70
8. Lykop 25 25
9. MacJio BeplIKoBe 20 20
Maca HaUMHKHU: - 50
10. Moposuso 50 50
11. Coyc moKoJIaIHUH1 - 30
12. [LnacTtiBui Me10Bi 5 5
Buxia;: - 150/50/30

TexHoJI0Tis IPUTrOTYBaHHA
Adng, po3duH coJjii, UyKpy 3MillyIOTb, J0JAI0Th XO0JIOJJHE MOJIOKO (IOJIOBUHY
HOPMH) Ta BOJy, BCUNAIOTh IPOCisiHe OOPOILIHO, TepeMillyI0Th 10 YTBOPEHHS OJHOPIIHO]
MacH, IOCTYNOBO AO0JAI0Th PeLITy MOJIOKA i nepeMillyroTb. [[0TOBe TiCTO NPOLiKYOTh.
CMakaTb Ha po3irpiTii i 3MaleHil })KUpOM CKOBOPO/I|.
Ha nmizcMaxkeHUH 61K Ha/JIMCHUKA KJIaAyTh HAYUHKY | 3aropTaloTh KOHBEPTUKOM.
[Ilpuzomy8aHHs1 HA4UHKU: TiArOTOBJEHI OaHaHMW HaApi3alTh Kpy:KaJbLsAMU Ta
KapaMeJii3yTh.
IIpaBuia nogaBaHHA
Ha TapisiKky BUK/IaJalOTh MJIMHYUKH, NOPAJ — KYJbKY MOpPO3MBa, IOCUIANTh
MeJJOBUMH IJIACTIBUAMH, [TOJUBAIOTD LIOKOJIaJHUM COYCOM.
BumMoru A0 sIKOCTi
30BHIIHIM BUIJIAJ: MJIMHYUKUA TPUMalOTb (GOpMYy KOHBEpPTHKAa, MNOPYyY -
MOpPO3UBO.
KoHcucTeHnjia: M'saka, esjacTUYHA.
Koutip: Bif 30/10TUCTOrO [0 CBITJIO — KODUYHEBOTO.
CMak: coJI0/IKUH, BJJACTUBUN KapaMeJli30BaHUM 6aHAaHAM Ta LIOKOJIAAY.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

PANCAKES WITH BANANAS AND ACE - CREAM

Instructive - technological card

Name of raw material Amount O.f food
Ne for 1 portion (g)
Gross Net
Dough:
1. Wheat flour 42 42
2. Milk 52 52
3. Water 52 52
4. Eggs 1/5 . 8
5. Sugar 3 3
6. Salt 0,8 0,8
Mass semi - finished product: - 100
For stuffing:
7. Banane 100 70
8. Sugar 25 25
0. Dairy butter 20 20
Mass of stuffing: - 50
10. Ice - cream 50 50
11. Chocolate sauce - 30
12. Honey cornflakes 5 5
Output: - 150/50/30

Technology of preparation
Mix eggs, solution of salt, sugar, add cold milk (one half of norm) and water, put
sifted flour, mix in similar mass, add than gradually rest of milk, and mix. Filter ready
dough. Bake pancakes on cast-iron frying - pan.
Put on fried surface of pancake stuffing and turn like an envelope.
Stuffing preparing: bananas cut in a round way and caramel.

Rules of presentation
Put pancakes on plate and than ice cream, powder honey corn - flakes, pour out with
chocolate souce.

Requirements to quality
Original appearance: pancakes look like an envelope, nearly - ice.
Consistency: soft, elastic.
Colour: from golden yellow till light - brown.
Taste: sweet, typical of caramelized bananas and chocolate.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.5 MuimHLi rap6y30Bi 3 cupoM

IHCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KinbKicTb NpoAyKTiB
- HaiimeHyBaHHS CHPOBHMHHU Ha 1 nmopuim (r)
3/mn
BpyTTOo HetToO
Ticro:
1. BopouHo nueHuyHe 45 45
2. MoJioko 50 50
3. Boga 30 30
4, Annsa 1 /5 mT. 8
5. Llykop 3 3
6. Cinb 0,8 0,8
7. [Trope rapby3ose 20 20
Maca Ticra: - 155
8. Outist 1,6 1,6
Maca cmaxceHozo H/¢p: - 100
JJ11 HAYMHKH:
9. Cup 55 50
10. [lykop - nyapa 15 15
Maca HavyuHKu: - 50
11. MacJio BepuikoBe 20 20
12. llykop 20 20
A4 coycy:
13. A6ayka cBixi 12 10
14. ['ap6ys3 13 6
15. Lykop 7 7
16. Kpoxmasb 1,5 1,5
17. JIUMOHHA KUCI0Ta 0,05 0,05
18. Boga 80 80
Maca coycy: - 50
Buxia: - 180/50

TexHoJI0TisI NPUrOTYBaHHA

Aiyg, cisib, HyKop po3Milly0Th, 104al0Th XoJsoaHe MoJioko (50% Bix Hopmu),
BCUIAIOTh OOPOIIHO i 36MBalOTh 10 OTPUMAaHHS OJTHOPi/IHOI MacH, MOCTYNOBO J0AAI0UH
CyMill MOJIOKa, BOAY Ta rap6y30Boro nrope. MJIMHYMKU 006CMaXKyl0Th 3 BOX CTOPIH.

Ha rotoBi MJIMHYMKM KJI3aAyThb CUPHY HA4YMHKY, 3aropTalTb pYyJeTH KOM,
pO3pi3yl0Th HaBMiJ, BUKI3JalOTh y ¢GopMy, 3MalleHy MacjaoM. [loBepxHIO MJIMHIIB
NOCUNATh LYKPOM i KJaJyTh WIMAaTOYKMA Mac/ja. 3alikalTb y AyxoBik madi npu
TeMnepaTtypi 180-190°C g0 yTBOpeHHH 30JI0TUCTOI KIpOYKH.

[lpuzomysaHHs HAYUHKU: CUP TPOTUPAIOTh, [0JAAIOTh LYKOp-MyJApYy Ta BCe
peTesIbHO NepeMillyOTh.

/Jlas coycy: Hapi3aHi s16/1yKa 3a/IMBalOTh Irapsiy0io BOJI00 ¥ BapsATh [0 TOTOBHOCTI i
NpPOTUPAIOTh.

3a 1i€l0 X TEeXHOJIOTiE€0 FOTYIOTh rapby3oBe niope. [0ToBe s6J/y4yHe Ta rapby3oBe
ntope 3’€JHYIOTh 3 BiZjBapoM, [10/1al0Th LIyKOp, IUMOHHY KUCJIOTY, JOBOJAATDb [0 KUIiHHS,
BBOJATH NONEpeHbO PO3BEJEHUN OXOJIOJKEHUM BiJIBADOM KpOXMaJib, JAIOTh Ile pa3
3aKMIIITH.

HpaBl/IJIa noaaBaHHA
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

MivHLI BUKJIQZAKTb Ha CTOJIOBY MIJIKY TapiJKy, IOJHUBAlTb COYCOM I
03/1006JII0I0Th M'ITOIO.

BumMoru A0 sIKOCTi
30BHIIIHIA BUrJIA[: MJIVHUYMKU TPUMalOTb HaZllaHy, 6e3 po3pUBiB, HAUMHKA He
po3cumaeThbes i po3MinieHa y ¢popMi cripadi.
KoHcucTeHnjis: M’'ska, eJlacTUYHA.
Koutip: cBiT/10 - 2K0BTH M.
CMaKk: coJI0JKMH, BJIaCTUBUM CUPY, 3 IPUCMAKOM i apomMaToM rapbysa Ta s61yK.

PAMPKIN PANCAKES WITH CHEESE

Instructive - technological card

Amount of food
Ne Name of raw material for 1 portion (g)
Gross Net
1. Wheat flour 45 45
2. Milk 50 50
3. Water 30 30
4. Eggs 1/5 . 8
5. Sugar 3 3
6. Salt 0,8 0,8
7. Mashed pumpkin 20 20
Weight of the test: - 155
8. 0il 1,6 1,6
Weight of fried prepared food - 100
For the filling:
0. Cheese 55 50
10. Sugar - powder 15 15
Mass of stuffing - 50
11. Dairy butter 20 20
12. Sugar 20 20
For the sauce:
13. Fresh apples 12 10
14. Pumpkin 13 6
15. Sugar 7 7
16. Starch 1,5 1,5
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

17. Lemon acid 0,05 0,05

18. Water 80 80
Mass of sauce - 50
Output: - 180/50

Technology of preparation

Stir eggs, salt, sugar, add cold milk (50% of the norm), pour the flour and beat
down until a homogeneous mass. Gradually add a mixture of milk, water and pumpkin
puree. Fry pancakes on both sides.

Put on pancakes cheese filling, wrap in a dense roller, cut in half, put in a form,
greased with oil. Sprinkle the surface of pancakes with sugar and put pieces of butter.
Bake in a oven at 180-190°C until a golden crust.

Preparation of the stuffing: grind cheese, add sugar powder and mix it all
thoroughly.

For the sauce: fill chopped apples with hot water and boil until ready and grind.
Cook for the same technology, pumpkin puree. Combine ready apple and pumpkin puree
with a decoction, add sugar, lemone acid, bring to a boil, predilute starch with diluted
decoction, boil again.

Rules of presentation
Lay warm pancakes on a plate, water with sauce and decorate with mint.

Requirements to quality
Original appearance: pancakes hold the provided shape, filling does not spill, looks
like a spire
Consistency: soft, elastic.
Color: light yellow.
Taste: sweet, characteristic cheese, with the taste and aroma of pumpkin and
apples.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.6 Muunni «®@pyKTOBE MepeKUBO»

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KinbKicTb NpoAyKTiB
- HaiimeHyBaHHS CHPOBHUHHU Ha 1 nmopuim (r)
3/m
bpyTToO HetTO
Ticro:
1 BopouHo nueHuyHe 32 32
2 MouJioko 20 20
3. Boga 20 20
4. Anns 1/7 wrT. 6
5 llykop 2 2
6 Cisp 0,4 0,4
Maca micma: - 120
7. Oustis 1,2 1,2
Maca cmascerozo H/¢: - 80
JJ11 HAUUHKH:
8. A6ayka cBixi 46 35
9. ['pymia 45 35
10. [lykop 25 25
11. MacJio BeplIKoBe 20 20
12. Kopuns 0,5 0,5
Maca HavyuHKu: - 50
13. KoHbsik 50 50
Buxia: - 130

TexHoJI0TisI IPUTrOTYBaHHA
Aing, cinb, QyKop po3Milly0Th, 0Aal0Th XoJsogHe Mosioko (50% Bifg HOpMH),
BCUNAIOTb OOPOIIHO ¥ 36UBAOTh 0 OTPUMaHHSA OJHOPIJHOI MacH, MOCTYNOBO /0/al04H1
cyMmiul MoJioka 3 BoZiot0. JlatoTh TicTy HacTtossTca 15-20 xB. MuiMHLI 06CMaxXyl0Thb 3 000X
O0KiB, Mic/i1 YOro 3HIMAaKTh i 0X0JIOKYOTh.
JAas  HauuHKku: TiAroToBJEHI fA6Jyka Ta Trpylli Hapi3ylTb 4YacToykKaMH i
KapaMeJli3yTh 3 J0JaBaHHAM KOPHUILL.

[IpaBu/a nojaBaHHSA
[Ipu nogaBaHHi MaKHLI $p1aMOyOTh. [l0jal0Th Ha CTOJIOBIM MiJIKIK TapiaLj.

BumMorn 0 aKocri
30BHILIHIA BUIVIAA: MJIMHYUKY aXKypHi, PpyKTH 36epiraroTb GopMy HapizaHHSI.
KoHcucTreHnjia: M’'saka, esjacTUYHA.
Kouip: BracTuBuii ¢s1aMb60BaHUM NPOAYKTAM.
Cmak: coJI0/ZIKi, 3 apOMaTOM KOPHUILIi.
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= _" & 3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

3
‘ PANCAKES «FRUIT LACE»
Instructive - technological card
Amount of food
: ‘ Ne Name of raw material for 1 portion (g)
= . Gross Net
6 '%' Dough:
2 = | 1. Wheat flour 32 32
' ~ 2. Milk 20 20
3. Water 20 20
: 4. Eggs 1/7 wrT. 6
S ‘% 5. Sugar 2 2
- 6. Salt 0,4 0,4
3 » Weight of dough: - 120
(@F | 7. oil 1,2 1,2
{ . Weight of semi-finished food: - 80
f ﬁ For filling:
E : j 8. Apple fresh 46 35
== 0. Pear 45 35
- ‘ 10. | Sugar 25 25
E = V11, Dairy butter 20 20
& ﬁ 12. Cinnamon 0,5 0,5
(= : Mass of stuffing: - 50
3.5 13. Cognak 50 50
;l Output: - 130

s

Technology of preparation
Stir eggs, salt, sugar, add cold milk (50% of norm), pour the flour and whisk until
homogeneous mass. Add gradually a mixture of milk and water. Give the dough an
infusion of 15-20 minutes. Fry on both sides. Remove pancakes and cool.
For stuffing: Slice prepared apples and pears in parts and caramelize finely with
the addition of cinnamon.

Rules of presentation
Serving pancakes are flabby. Serve on a table shallow plate.

Requirements to quality
Original appearance: pancakes are openwork, fruits retain the shape of the
slicing.
Consistency: soft, elastic.
Color: peculiar to flamed products.
Taste: sweet, with the aroma of cinnamona
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.7 Mannunku «llokonanni Tpomikm»

IHCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKICTB IPOAYKTIB
- HaiimeHyBaHHS CHPOBHMHHU Ha 1 nmopuimw (r)
3/n
BpyTTO HetTO

Ticro:

1. BopouHo nueHuyHe 42 42

2. MoJioko 50 50

3. Boga 30 30

4. Kakao nopouok 20 20

5. Ans 1/7 wr. 6

6. llykop 3 3

7. Cinb 0,4 0,4
Maca micma: - 150

8. Outis 1,2 1,2
Maca cmascenozo H/¢: - 105
JJ11 HAYUHKH:

9. Mopo3uBo 50 50

10. QDpyKTH KOHCEPBOBAHI 25 25
Maca HavyuHKu: - 75
J1s1 038006/1€HHS:

11. l{lykpoBa nyzpa 1 1

12. [Hokosaf, 5 5
Buxia: - 180

TexHoJI0TisI NPUrOTYBaHHA
Aiyg, cisib, HyKop po3Millly0Th, [0AaI0Th XoJsoaHe MoJioko (50% Bix Hopmu),
BCUMAIOTh OOPOIIHO, MepeMilllaHe 3 KaKao-MOPOLIKOM M 36UBalOTh [0 OTPUMaHHS
OZIHOPIZAHOI Macy, NOCTYNOBO A0JAK04YU CYyMill MOJIOKA 3 BOJ010.
MJIMHYUKY 06CMaXKyOTh 3 IBOX CTOPIH.
Ha oxosomxeHi MJAMHII KJIaAyThb MOpPO3MBO, Hapi3aHi KOHCepBOBaHi QPYKTH,
3aropTaroThb PyJIeTOM, Ha/lal0Th TPUKYTHOI GOPMH i 3aMOPOXKYIOTb MPOTATroM 1-2rof,.

IIpaBu/a nogaBaHHSA
[lepen moaBaHHAM OX0JI0/PKEHI MJIMHII Hapi3alOTh HA IIMATOYKH TOBIIMHOKW 3-4
CM i mocunarTh LyKpoBOI0 ny/poto. [loaloTh Ha MiJIKiH iecepTHIN TapiLy.

BumMorn g0 akocri
30BHIIIHIA BUI/IAA: MJUHYUKKA TPUMAlOThb HaJaHy $opMy Ha po3pisi - 4iTKo
BU/IJIAIOTHCS GQPYKTH HA pOHI MOpo3UBa.
KoHcucTeHnifa: M'sika, eJlacTUYHA.
Koutip: kopuyHeBUN.
CMak: coJIojK1i, BJIaCTUBUI BUKOPUCTAHUM GpPYyKTaM, MOPO3HBY.
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PANCAKES «CHOCOLATE TROPICS»

Instructive - technological card

Amount of food
Ne Name of raw material for 1 portion (g)
Gross Net
Dough:
1. Wheat flour 42 42
2. Milk 50 50
3. Water 30 30
4. Cocoa powder 20 20
5. Eggs 1/7 wr. 6
6. Sugar 3 3
7. Salt 0,4 0,4
Mass of dough: - 150
8. Sunflower oil 1,2 1,2
Mass of fried semi-finished food: - 105
For filling:
0. Ice cream 50 50
10. tinned fruit 25 25
Mass of stuffing: - 75
For decoration:
11. Sugar powder 1 1
12. Chocolate 5 5
Output: - 180

Technology of preparation
Stir eggs, salt, sugar, add cold milk (50% of the norm), pour wheat flour, mix with
cocoa powder and shake it until a homogeneous mass. Add gradually mixture of milk and
water.
Pancakes fry on both sides.
Put on cooled pancakes ice cream, sliced tropical fruits, wrap in a dense roller and
frozen for 1-2 hours.

Rules of presentation
Cut before feeding rollers into pieces in the thickness of 3 - 4 cm and sprinkle with
powdered sugar. Serve on a shallow, dessert plate.

Requirements to quality
Original appearance: pancakes hold the provided shape in a cut - clearly
distinguished fruits on the background of ice cream.
Consistency: soft, elastic.
Color: brown.
Taste: sweet, typical of used fruits, ice cream.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.8 IIaHa - KoTa

IHCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KiJIbKICTB IPOAYKTIB
a/n HalimeHyBaHHSI CHPOBUHHU Ha 1 mopuimo (r)
BpyTTOo HetToO
1. | Bepuku 400 400
2. | XXenatun 25 25
3. | Lyxop 50 50
4. | MoJsioko 130 130
5. | Baninin 1 1
Buxin; 500

TexHoJI0TisI IPUTrOTYBaHHA
3aMO4yIOTb KeJIaTHH Y BOJi KIMHATHOI TeMIepaTypu Ta 3a/1vwaTb Ha 10-15 xs.
HarpiBaioTe BepIIKH, AOJAIOTh A0 HUX MOJIOKO, LlyKOp Ta BaHiJiH. Y BeplIKOBO -
MOJIOYHY CyMilll OJATh PO3YMHEHUH KeaThUH. OTpUMaHy CyMilll NPOLiKYIOTh Yepe3
CUTO, 100 He OyJio rpyA04oK. Po3sinBawoTh o ¢opmMoykaM abo B OJHY BeJIUKY GopMy.
3a/IMIIAI0Th /15 0XOJIO/JKEHHS, a IOTIM CTaBJAThb B X0JI0JUbHUK Ha 3-4 TOJAUHU.

IIpaBu/a nogaBaHHA
[logaroTh Ha JecepTHIM MinKIA TapiiLi, 3BepXy NpPUKPACHUBIIU ATOAAMH,
BapeHHAM.

BumMoru A0 sIKOCTi
30BHILIHIA BUIJIAJ: 6iJIOr0 KOJIbOPY, 3BEpXy MpPUKpalleHa CBIKUMHU SAroJaMy,
BapeHHSM.
KoHcucTeHnis: npyxHa, ajie He TBepAa.
Koutip: 6inui.
Cmak: 3 apoMaTOM BaHiJIi.

.
d

e S

B P
<5 b

\“/ /

70




3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

PANACOTA
Instructive - technological card
Amount of food
Ne Name of raw material for 1 portion (g)
Gross Net
1. Cream 400 400
2. Gelatin 25 25
3. Sugar 50 50
4, Milk 130 130
5. Vanilla 1 1
Output: 500

Technology of preparation
Wet gelatin in water at room temperature and leave for 10-15 minutes. Heat
cream, add milk, sugar and vanilla. Add in the cream and milk mixture dissolved gelatin.
Filter resulting mixture through a sieve to avoid lumps. Spray on molds or one large form.
Leave to cool and put in a fridge for 3-4 hours.

Rules of presentation
Serve on a dessert plate, decorated on top with berries and jam.

Requirements to quality
Original appearance: white colour, topped with fresh berries and jam.
Consistency: spring, but not firm.
Color: white.
Taste: with aroma of vanilla
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.9 KaBoBa naHa - KoTa 3 pyHAYKOM

IHCTPYKTHBHO - TEXHOJIOTiYHA KapTa

Ne KinbKicTh npoayKTiB Ha 1
- HaiiMeHyBaHHS1 CHPOBMHH nopuiio (r)
3/n
BpyTTO HetTO
1. Bepuiku 400 400
2. Llykop 30 30
3. BaHiJiH 2 2
4, Kenatun 15 15
5. Kopuug (nanuuka) 1 1
6. OyHAYK 5 5
7. BepiikoBe Macjio 50 50
8. Kakao 10 10
9. Boga 50 50
10. llykpoBa nyzpa 30 30
Buxia: 500

TexHoJI0Tis IPUTrOTYBaHHA

Y migirpiTi BeplIKM A0JAKOTh LYKOP I NepeMillylOTh [0 NMOBHOrO PO3YMHEHHS.
JlofaoTh Nalu4yKy KOpuLi, BaHiIIH i kun'atate 10 XB Ha MOBiJIBHOMY BOTHI [0
YTBOPEHHA CBITJIO - KPEMOBOI'0 KOJILODY.

[oTyl0Tb pO34YUH KeJATHHY, AKHU JAOAAITb Yy BEPLIKOBY CyMill, peTeJbHO
nepeMillyI0Th, 11106 He 3’ ABUJINCS TPYJ0UKH.

dyHAyK 3/1€rka MiJCylyoTh, PO3JAiIAITh Ha NOJOBUHKM Ta JOJAIOTh B INaHa-
KOTY.

[lifroToB/IeHy NaHa-KOTY PO3JIMBAOTh B POPMOUYKHU Ta OX0JIOKYIOTb.

Po3M’'dklieHe BepliKoBe Macjo 3'€JHYIOTb 3 ILYKPOBOI MYJApPOI Ta Kakao.
OTpuMaHy LIOKOJAJHYy CyMilll BUKJIaJlal0Th B MasieHbKi GOPMOYKHU y BUIJIAJI PO30YOK,
0XO0JIOJKYIOTb.

[oToBy maHa-KOTy BUMMalOTh 3 GOPMOUYOK Ha JECEepTHY MIiJIKy TapijKy, 3Bepxy
MPUKPALIAOTh IOKOJAJHUMHU PO30YKaMHU.

IIpaBua nogaBaHHA
[laHa-KOTy moJalTh Ha JecepTHIM MIJKIM Tapijli, NpuKpamawTb 3aCTUTIUMHU
LOKOJIAJHUMU PO30YKaAMH.

BumMorn 0 aKocri
30BHIIIHIA BUIJIAJ: [AaHAKOTA CBITJIO - KPeMOBOTO KOJIbOpYy, 36epirae cBomw
dopmy.
KoHcucTeHnis: npyxHa.
Koutip: cBiT/10 - KpeMOBUH.
Cmak: 3 apoMaTOM BaHiJi Ta KOPUI.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

COFFEE PANAKOT WITH HAZEL - NUT

Instructive - technological card

N
&
]
Amount of food
' Ne Name of raw material for 1 portion (g)
Gross Net
: % 1. Cream 400 400
- 2. Sugar 30 30
2 3. Vanilla 2 2
4. Gelatin 15 15
: 5. Cinnamon (sticks) 1 1
‘% 6. Hazel - nut 5 5
7. Dairy butter 50 50
8. Cocoa 10 10
9. Water 50 50
10. Sugar powder 30 30
Output: 500

Technology of preparation

Add sugar in heat cream. Mix up to dissolve sugar. Add a stick of cinnamon, vanilla,
boil for 10 minutes at low heat till appearing light-cream colour. Get gradually the
mixture the aroma of spices and becomes more thicker.

Prepare dissolving of gelatin, which add to cream mixure and mix thoroughly so
that no lumps appear.

Dry hazel-nut slightly, divide into halves and add to the pana-kota.

Prepared pana-kota pour into forms and cool.

Soften dairy butter is connected with powder sugar and cacao. Lay out the
chocolate mixture in little forms as roses and cool. Prepared pana-cota take out from
forms on dessert s hallow plate. It is decorated above with chocolate roses.

W Vel Y

Rules of presentation
Serve pana-cotta on a dessert shallow plate, decorate with still chocolate roses.

Requirements to quality
Original appearance: pana-cota is light — cream color, keeps its form.
Consistency: resilient.
Color: light - cream.
Taste: with aroma of vanilla and cinnamon.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

2.2.10 IlaHa - KOTa 3 YOPHUYHHUM COYCOM

IHCTPpYKTHUBHO - TEXHOJIOTiYHA KapTa

Ne KisibkicTh NpoAyKTiB Ha 1
- HaiiMeHyBaHHSI CHPOBMHH nopuiio (r)
3/n
bpyTToO HetTO
1. Bepuiku 400 400
2. Kenatun 25 25
3. [lykop 50 50
4, MoJioko 130 130
5. BaHisniH 1 1
6. Aroau YopHULI 100 100
Buxia: 500

TexHoJ10Tisd NPUTrOTYBAHHA
3aMouyl0Th KeJaTHH y BOJI Ta 3anuumaiTb Ha 10-15 XB A HabyxaHHS.
[lizirpiBaloTh BEPLIKH, AOJAOTh MOJIOKO, IIyKOp, BaHiJIiH. CyMill 06pe HarpiBawThb, aje
He JO0BOASATD A0 KMIiHHS.
[liArOTOB/IEHNH >KeJIATUH PO3YUHAKTb Ta AOAAIOTH J0 BEPIIKOBO - MOJIOYHOI
cyMillli, ;06pe nepeMilyroThb.
OTpuMaHy cyMill po3AiffA0Th Ha ABi YacTUHU. OJHY 3a/MIIAKTh 6ijlo0, ApYyry
3a0apBJIIOIOTh YOPHUYHUM COKOM.
Y TakoMy NOpsAAKY PO3JMBalOTh Y GOPMOYKH U OXOJIOKYIOTb.

IIpaBuia noAaBaHHA
[TomatoTh y 60Kamax, 3Bepxy NPUKPACUBIIN M’STOIO.

BumMorn 0 aKocri
30BHIIIHIA BUIJIAA: YiTKO BUJHO MEXY MiX IIapaMH.

KoHcucTeHnis: npyxHa.
Kouip: 6iinii, TeMHO - CHHIH.

CMak: MOJIOYHMM 3 apOMATOM BaHiJli, IpMCMAaKOM YOPHHUL.
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U

PANACOTA WITH BILBERRY SAUCE

W

Instructive - technological card

%"v‘:‘f‘: M
ey, | Jl :_ e
IR

= Amount of food

= = Ne Name of raw material for 1 portion (g)
= ‘%’\ O“‘ g% Gross Net
=== 1. Cream 400 400
L % S (2 [Gelatin 25 25
= ¥, 3. Sugar 50 50
= 4. Milk 130 130
N 5. Vanilla 1 1
& 3 6. | Bilberry 100 100
E B = Output: 500

mly

Technology of preparation
Wet gelatin in water and leave for 10-15 minutes for swelling. Heat cream, add milk,
sugar, vanilla. Heat the mixture well, but does not lead to boiling.
Dissolve prepared gelatin and add to creamy-suckling mixture, mix well. Divide got
mixture into two parts. One is abandoned by white one, the second is painted by bilberry
juice. In such order pour out in forms and cool.

/.‘ -
>

Rules of presentation
Give pana-cota in glasses, decorate top with mint.

Requirements to quality
Original appearance: clearly evidently is boundary between layers.
Consistency: resilient.
Color: white, darkly - turn blue.
Taste: milk with the aroma of vanilla, aftertaste of bilberry.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

3.  Bideyk eid po6omodasyie 3ak.1adie pecmopaHHO20
2ocnodapcmea pe2ioHy ujodo peyenmie ma mexHo/102ii npu2omyeaHHs1
06paHux cmpae icmopu4Hoi ma cy4dacHoi KyxHi pe2ioHy

Feedback from employers of the restaurants of the region's region about the
recipes and the technology of preparing the selected dishes of the historical and
modern cuisine of the region

T S S

=B Nd B BR F |
e 'T ( T l 11 | ‘
- TIAPK | % -

LIHW
JHUKEH!

Mau. 15 III1 ApeBsH I'.P. kade «AHi»
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

Biaryk
Bi/l po00oTOAABLIB 3aK/Ia/IiB PECTOPAHHOIO rOCNOIAPCTBA
DOITI «JlicBo» kade «¥Y kamina»

1010 pelenTiB i TeXHOJI0Til NPUroOTyBaHHS
00paHHX CTPaB iCTOPHYHOI TA CYYACHOI KYXHI periony

Ham 3aknang ®OIT «Jliceo» kade «Y xamina» naBHo cmiBmpairoe 3 JIH3
«ocTtkuncnkuit neHtp [TTO». KepiBuuurso @OIT «JlicBo» Oepe akTUBHY ydacTh
y po3po0bli JleTajbHUX IporpaM BUPOOHMUMX MPAKTHUK, Y NPOBEAEHHI AepKaBHUX
kBamiikaliiHUX aTecTarii Ta TMOeTalmHUX KBanigikanifiHux arecrarii,
NOTOJPKeHHS] HaBYaJIbHUX pOOOYHX IUIaHIB TOLIO.

3 MeTOI0 JI0CIII/PKEHHS MPOEKTY «YTPOBaIXKEHHS IHTETPOBAHOIO HaBYaHHS MPU
miaroToBui  kBadiikoBaHux poOiTHEHKIB 3 mpodecii  «Kyxap, KOHIUTEP»»
NpOBOAMIACS CHIBIpalls 3 YYacCHHKaMH [TAHOTO TIPOEKTY 3 INUTaHb INOIIYKY
peLenTiB i TeXHOJOrii TPUrOTYBaHHA CTpaB ICTOPUYHOI Ta CydyacHOI KyXHI
[TIocTKHHCHKOTO perioHy.

[MpencraBieHi peuenTd Ta TEXHOJOTII NMPHUTOTYBaHHS TPAAULIHHUX CTpaB
YKpaiHChKOI KyXHi MarOTh TICHHM 3B’S30K 3 TEXHOJIOTIi€IO MPUTOTYBAaHHS CTPaB y
MHHYJIOMY Ta CHOTOJICHHI.

Ane B KOXHIN i3 0OpaHMX cTpaB € CBOI OCOOJHMBOCTI SIK B TEXHOJOTIT
NPUTOTYBaHHS, TakK i B iIXHbOMY KpeaTHBHOMY O(OPMJIIEHHI Ta 10/1aBaHHI.

VyacHUKH TBOpYOi Tpynd HaJajld OpPUTiHANBHI peLentd 1 TeXHOJOril
npurotyBaHHs  roiyouiB "Hosuuka i3 IllocTku", IUIs  TPUTOTYBaHHA  SKUX
BUKOPHCTOBYETbCS  cBibka  Kamycra. Jlnsg HauumHkM roayOwiB M’sico He
NOJPiOHIOETHCS, K B 3BUYAHHKUX TPAAMLIHHNX, @ Hapi3a€ThCs Micas BiIOMBaHHS 1
MapuHyBaHHS Ha JpiOHI IIMAaTOYKM 3 JOJaBaHHSAM TBepJOoro cupy # osouiB. Hac
3aI[ikaBMUB peLenT Ooplly 3 YOPHOCIUBOM i rpudamu. JlogaBaHHs YOPHOCIUBY Ta
rpubiB HaJae MiKAHTHOTO CMaKy CTpaBi. A TaKoX peLeNnTH MIMHLIB 3 OaHaHaMH,
MaHaKOTH 3 MAJWHOIO, BAPEHWKIB 3 CHPOM i Kyparow Ta sOIyKaMH, CUPOM i
KPOIKBOIO, SIKi MAlOTb He TiJIbKU [PHEMHHI CMaK, a 1 € KOPHCHUMH JUIsl 3/I0pOB’st
SIK ,ui’reﬁ, TaK i 10pOCIHX.

Hagaui cTpaBM 3aciyroBylOTh yBard [Jisi I[PUTOTYBaHHS Ta peaii3aiil

_BiJIBilyBauaM HalLOrO 3aKjIajy.
S Y
_ Jupekrop POIT «JlicBo /4’ e
\m 7

be «Y xamiHa» S JL.M.AHpieBcbka
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3bipnux peuenmis «Kyrinapui wedespu TlocmKunuuni»

Binryk
BiZl po0OTOAaBIIB 3aKJIA/1iB PECTOPAHHOI0 I'OCHOAAPCTBA
[T Apessin I'.P. kaje «AHi»
110/10 peuenTiB i TeXHOJIOTIT NPHIOTYBaHHSI 0OPaHHX CTPaB
icropuunof Ta cyuacHoi KyxHi periony

[Tpusatne nianpuemctBo Apessin [.P. xade «Ani» TicHO cniBnpaiioe 3
JH3 «lHoctkunenknit nentp IMTO». KepiBHuuTBO Oepe akTHBHY Y4acThb V
po3po0ul AeTallbHUX NPOrpaM BUPOOHMYUX MPAKTUK, [MOrOKEHHS HaBYaJIbHUX
poOOUMX NIaHiB TOLIO.

Takosx Opanu yuacTh y NpoekTi «YNpoBa/UKeHHs IHTerpOBAHOTO HABYAHHS MPH
miarotosul  KearmidikoBaHux poOITHUKIB 3 mnpodecii «Kyxap, koHauTep»», e
JIOCIIUKYBAJIM peLenTH Ta TeXHOJIOrii MPUroTyBaHHs 1CTOPHYHUX YKpPaTHCBKUX i
CYYaCHHUX TPaAULIHUX CTPaB.

Hac 3anikaBuin peuenTH ta TeXHOIOTIT NPUroTYBaHHS MJIMHLIB 3 OaHaHaMu,
MaHAKOTH 3 MaJHHOK, BAPEHUKIB 3 CUPOM, Kyparolo Ta sbnykamu, ane Haiibinbiie
Croa00annes pelenTH BapeHUKIiB 3 CHPOM Ta KPOIMBOK, pelent roiayOuin
"Hopunka 13 [llocTku".

Crpasu, sKi JIOCTI/UKYBAIUCh Y MPOEKTi, OyAyTh KOPUCTYBATUCS MOMNUTOM Y

BiilBi,’l’\'Bil‘liB 3aKiajiB PECTOPAHHOTO IrocnoiapcTaa.

KepiBHuk Fol cos™™® [".P.ApeBsin
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BHUCHOBKH

[licsig 3akiHYeHHS POOGOTH HAJ MPOEKTOM B Y4YHIB Ta BUKJIAJAuiB MiJABUIUTHCA
iHTepec [0 BUBYeHHS iHo3eMHOi MoBU. Ilifz 4Yac po6OTHU HajA NOPOEKTOM
BUKOPHUCTOBYBAJIUCA HOBITHI NejaroriyHi, BApo6HUUi TexHoJioril 3 npodeciii «Kyxap»,
«KoHpuTtep». A 11e cipusijio po3BUTKY KOMIIETEHTHOCTI Ta npodeciiHoi MalicTEpHOCTI K
neJaroris TakK i y4HiB.

Y xoai po60TH Ha/i NPOEKTOM Y4Hi, BUK/IaZadi, MallcTpy¥ BUPOGHUYOI0 HaBYaHHS
BUBYWJIM, [JOCAIJAIM Ta JeTaJbHO O3HAaHOMWJIMCA 3 HApOJHUMHU TpaJULIAMHU
YKpaiHCbKOI HalliloHaJIbHOI KyXHi, a Takox 3 KyxHel lllocTKMHCbKOTO perioHy. 3'acyBanu
BIUIMB JIaBHIX TEXHOJIOTIM NMPUIOTYBaHHA CTPaB Ha Cy4YacHY YKpPAlHCbKY KYXHIO, IXHIH
TiCHHMU B3a€EMO3B'I30K.

Po6oTa Haz npoeKTOM cripusJa NiJiBULEHHIO B yYHIB iHTepecy 10 06paHoro ¢axy,
pPO3BUTKY npodeciiiHOI MaWCTepHOCTI Ta KOMIETEHTHOCTI ii y4acHUKIB; JoBesa, 110
npodecii «Kyxap», «Kongurtep» fIK y MHHYJIOMy, TaK i Ha CbOrOJiHi € Cy4aCHUMH,
KOHKYPEHTOCIIPOMOXXHUMH Ta NOTPIOHUMHU Ha pUHKY IpaLi.

[IpeacTtaBiieHHA TaKUX IPOEKTIB [JJIA LIMPOKOro KoJa IJAAavyiB CIPUATHME
nonyJsisipusalii, NiIBULeHHS PiBHA IMiJ>)Ky poOIiTHUYUX podecii.

CONCLUSIONS

After completion of the project pupils and teachers will have an increasing interest
for learning a foreign language. While working on the project the latest pedagogical,
production technologies from the professions "Cook", "Confectioner". And this
contributed to the development of competence and professional skills of both teachers
and pupils.

During the work on the project pupils, teachers, masters of productive training
studied and researched in details the folk traditions of the Ukrainian national cuisine, as
well as the kitchen of the Shostka region. The influence of ancient technologies of cooking
on modern Ukrainian cuisine, their close interconnection has been found out.

The work on the project contributed to raising the pupils interest in the chosen
specialty, development of professional skills and competence of its participants; has
proved that the professions "Cook"”, "Confectioner" as in the past, and today are modern,
competitive and necessary in the labor market.

The presentation of such projects for a wide range of spectators will promote the
popularization, increasing of the image of workers' professions.
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3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

Joagatku

C/IOBHMK aHIJIiIMCbKHUX CJIiB, IKi BAKOPUCTOBYIOThCA B
npodecivHin JeKkcuii

Dictionary of English words used in professional vocabulary

Ne3/m YKpaiHCbKuM \ AHrIiCbKUA
A
1. ApTuioku | Artichokes
b
2. bakaxaHu Eggplant
3. BUTOYKM pUGHI Ribbon beads
4. BisiorosioBa Kanycrta Head-white cabbage
5. Bi6, kBacoJsga Pulse, beans
6. Bo6oBi BUpo6u Pulse products
7. BopoiHo nueHuyHe Wheat flour
8. Bopuy yKpalHCbKUH Borsch Ukrainian
9. Bypsik Buryak
10. ByTepbpoz Sandwich
B
11. BapeHuku Varenyky
12. Bepiuku Cream
13. Bepiuku 364Ti 3 ropixamMmu Cream whipped with nuts
14. BepiukoBe Macjio Dairy butter
15. Bupo6HUIITBO HaniBGabpUKaTiB Semi-finished production
16. BiBcsiHa kpyna Oat meal
r
17. ["anyku Galushky
18. ['apby3u Pampkins
19. ['apHip Garnish
20. [apsauui nex Hot shop
21. ["apsa4i 3aKyCKH Hot snacks
22. ['apsui cos1o/iKi cTpaBH Hot sweet dishes
23. ['osy61i Golubtsi
24, ['opixu Nuts
25. ['oTOBa KyJliHapHa NPOAYKLis Ready culinary product
26. ['oTyBaTu cTpaBu To cook dishes
27. ['peyaHa Kaiia Buckwheat porridge
28. ['pedyaHa kpyna Buckwheat cereals
29. ['pubu Mushrooms
|
30. JlecepHi ca;1aTy - KOKTeMJi Dessert salads - cocktails
31. JlecepTHi oBOYi Dessert vegetables
32. Jlobpuii Bevip Good evening
33. Jlobpuii eHb Good day
34. Jobpuii kyxap Proffesional cook
35. Jlo6puii paHoK Good morning
36. JlomanrHs JOKIKHA Home- made noodles
37. JsKyro Thank you

E
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38. EJleKTpUYHa IJIMTA \ Electric stove
K
39. ’Kapoga mada Chiller
40. Kene 3 cMeTaHu Sour cream jelly
41, ’Kese 6araTouiapoBe Jelly multilayer
3
42. 3aBUMBaHeIlb 3 YOPHOCJIUBOM Prisoner with prunes
43. 3aBiayrunii BUpOGHULITBOM Head of production
44, 3aksaj pectopaHHoro rocnogapcrBa | Establishment of restaurant industry
45. 3aKyckKa 3 e4YiHKHU Liver appetizer
46. 3amneyeHi cTpaBH 3 M'sica Baked meat dishes
47. 3aneyeHi cTpaBu 3 pubH Baked fish dishes
48. 3esieHa u6ys Green onion
K
49, KaBa no - paH1y3bku French coffee
50. KaBa Croprnpus Coffee Surprise
51. Kanapui Caprices
52. KanycTsiHi oBoui Cabbage vegetables
53. Kapronns Potatoes
54. Kapronisnuu cyn Potato soup
55. Kucinb MosioyHUMI Milk kissel
56. KucjioMo104HUN CUp Sour-milk cheese
57. KoHauTepcbKuil 11ex Confectionery shop
58. KoTnetu pubHi Fish cutlets
59. KpeM KHiBCbKUH Cream Kiev
60. KpeM nokosiagHui Chocolate Cream
61. KpyuyeHuku Krucheniki
62. KyKypyAa3sHa Kpyna Corn grits
63. KysliHapHu# BUpi6 Culinary product
64. KyxoHHUU mocyj Kitchen utensils
JI
65. JlaBpoBui1 iuCT Bay leaf
66. JIbe 30H Llee zones
M
67. MakapoHHi Bupo6U Pasta
68. MapurHoBaHi oBoui Pickled vegetables
69. MacauHu Olive
=4 70. Men Honey
E 71. MexaHiuHa Ky/iiHapHa 06po6ka Mechanical culinary processing
) n 8- 72. MJMHI Pancakes
- 73. MosaiuHe xeJie Mosaic jelly
.,‘ 74. MoJ10k0 Milk
g‘§ 75. MoJi04Hi cynu Dairy Soups
s MopkBa Carrot
< 77. Mopoxena puba Frozen fish
78. Myc kaBOBUH Coffee mousse
79. Myc ¢pykTOBUI Fruit mousse
80. M'sacHuit nex Meat shop
H
81. HanvcHuku Nalysnyky
82. HaunHka rpubHa Mushroom filling
83




CER
1. 3
5

G

3
K
K
K
3‘
:
-
K
b

i

3biprux peuenmis «Kyrinapui wedespu IlocmKunyunus

83. HaywnHKka 3 Maky Poppy filling
84. HauuHKa 3 cBiX01 KanycTH Filling from fresh cabbage
85. HauuHKa 3 cupy 3 Kpornom Filling from cheese with dill
86. HauuHka 3 s16J1yK Filling with apples
87. HaunHKa KapTomJisiHa 3 [UOyJIer Filling potatoes with onions
0
88. 06po6Ka MOPENPOAYKTIB Seafood processing
89. O6pobKa M'ICHUX IPOJYKTIB Processing of meat products
90. 06pob6Ka 0BOUIB Vegetable processing
91. O6pobka nTuLi Bird handling
92. O6pobka pubu Treating fish
93. 0O6pobka cybnpoAyKTiB Processing of by-products
94, OBouYeBHH LieX Vegetable shop
95. OsiMBKM Olives
96. Omuser Omelet
97. OxosiopKeHa pruba Cooled fish
II
98. [laHa - KOTa 3 YOPHULEIO Panakota with blueberries
99. [laHa - KOTa 3 MaJIMHOI) Panacota with raspberries
100. [lanipyBaHHsa HaniBpabpuUKaTiB Lﬁ?&aﬁiglatlon of semi-finished
101. [lepelb CTpy4KOBUH Chili
102. [Tupixkkuy neyeHi Pies cooked
103. [ITUpIXKKU CMaxKeHI Pies fried
104. [IpuroTyBaHHsI 0BOU€EBOI NaCEPOBKHU Preparation of vegetable preserves
105. [Ipo3opuii cyn Transparent soup
106. [IpocTi cnoco6u Hapi3aHHS OBOYiB Simple ways to slicing vegetables
107. [IpsiHo1i Spice
P
108. PubHUM 11ex Fish shop
109. PucoBa kaa Rice porridge
110. Pucosa kpyna Rice groats
111. PinyacTa uu6y.s Onion
112. PoayHa KoponoBux pub The family of carp fish
113. PosinHa s1ococeBUX pHUb Family of salmon fish
114. PoayHa oKyHeBUX pUb The family of perch fish
115. PoauHa oceTpoBUX pub Family of sturgeon fish
116. Poscunyacri kami Lumpy porridge
C
117. CaBo¥icbKa KamycTta Savoy cabbage
118. CasiaT 3 0OBOUIB Vegetable salad
119. CaMOyK 3 MaJIMHU Raspberry Sambuca
120. CBixka puba Fresh fish
121. CepBipyBaHHs CTOJY [0 Beuepi Serving the table before supper
122. CepBipyBaHH4 CTOJY /10 06iay Serving the table before dinner
123. CepBipyBaHHS CTOJY 0 CHiJaHKY Serving the table before breakfast
124. CupoBuHa Raw
125. CiueHUKH pUOHI Fish breeders
126. CkJs1afHi cnoco6y Hapi3aHHS 0BOYiB Complicated ways to slicing
vegetables
127. Ck/IsHUM ocy Glassware
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128. CkoBopigka Frying pan
129. Crarcep AJIAL HAPISAHHA Slicer for gastronomic products
raCTPOHOMIYHUX POAYKTIB
130. CMmakeHi cTpaBu 3 M'sica Fried meat dishes
131. CMakeHi cTpaBH 3 pubu Fried fish dishes
132. CMa4dHoro Bon appetit!
133. CMeTaHa Sour cream
134. CosrogKHM coyc Sweet Sauce
135. CosisiHKa M'sicHa 36ipHa Solyanka meat collapsible
136. Coyc marioHe3 Mayonnaise sauce
137. Coyc cMeTaHHUH HAaTypaJbHUHI Sour cream natural
138. Coyc uokoslafiHUM Chocolate Sauce
139. Cnaprxa Asparagus
140. CroJioBa nocyza Tableware
141. CrtoJioBi mpubopu Cutlery
142. CtpaBa Dish
143. CTpaBH 3 BapeHUX sIELlb Dishes from cooked eggs
144. CTpaBH 3 CMaXKEHUX SIEIb Fried egg dishes
145. CTpaBH i3 3ane4eHUX OBOYIB Dishes from baked vegetables
146. CTpaBHu i3 cMa)KeHUX OBOYiB Dishes from fried vegetables
147. CTpaBu YKpaiHCBKOI KyXHi Dishes of Ukrainian cuisine
148. CyweHi oBoui Dried vegetables
T
149. TexHoJsioriyHa KapTKa Technological card
150. TexHotorlHa cxema npuroTyBanHs Technological scheme of dish cooking
CTpaBH
151 TexHoJsioriyHMM npoluec Technological process of dishes
IPUrOTYBaHHS CTPaB cooking
152. TicTo kasp Dough clay
153. TomaTHe nrope Tomato puree
154. TomaTHi oBoui Tomatoes vegetables
155. TpaauniiiHi ctpaBu Traditional dishes
P
156. @apmupoBaHi 3aneyeHi s16Jyka Stuffed baked apples
157. @diaMbyBaHHS CTpaBU Plating a dish
158. Xap4yoBa 1iHHICTb 0BOYIB Nutritional value of vegetables
159. Xapy4osBi npunpasu Food seasonings
= 160. X716 Bread
E .3 161. X1i6006y104Hi BUpO6U Baked goods
= 2= 162. X0J10/1Hi 3aKyCKH Cold snacks
B 163. [IBiTHa KanycTa Cauliflower
“lé 164. [lnbys1eBi oBoui Onion v egetables
= " | 165. Ilykop Sugar
: 4
166. Yau Tea
167. YopHocnius Prunes
11
168. llled - kyxap | Chef
Aa
169. feyHda HaTypa/ibHA \ Natural eggs
85
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