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e main dishes are meat. Among them is
dish called in Kazakh language «et",
eans in translation proper meat.
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meat (to give a hot taste).
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his is the main national dish of Kazakhs, without which no cost, no celebration. The name of
e meat dishes originated from two words "Besh" (properly "demon") - five, and "Barmak" - a
inger. The literal translation - symbolic, "five fingers". In nomadic times, our ancestors did
not use cutlery. There was a strict ritual (he now observed when eating with his hands) when
before serving meals to fit every guest a young man with a jug of warm water with a clean
towel and basin, providing the al§ility to comfortably wash your hands before eating. Then
Serve "beshbarmak", or it 1s also called "meat—Kazak%" (in Kazakh - "a"), which they ate with

his hands. After the meal, be sure to hygienic procedure was repeated.



raditional horse meat sausage in a number of Turkic peoples, which
red a delicacy. Manufactured by getting your natural gut horse

eat from the ribs (usually smear the meat with spices and herbs),
iffed with minced meat and meat seasoned with edge entirely,

ing a large semicircle. Often the edge is separated and inserted
s of meat with ribs in one piece. Commonly used meat to fat stripe
sed in various forms - sausage, boiled, cooked and povyalennom.

Karta - Colon (horse), turned inside out (inside fat). Prepared by washing
and salting the weak. It is consumed in cooked form:. It is also considered a
delicacy among the Turkic peoples (Kazakhs, Tatars, Karakalpak)

Shuzhuk (KAZ shyzhyx.) - For the production reminds kazi, but he used

all the pieces of meat, not a piece of meat edged, also considered a gourmet
meal.




Kazy-Karta



nal bread

| three kinds: baursaks - fried in boiling
in a cauldron round or square pieces of dough,

yrnye cakes - baked on the inside of the oven and
tandyrnoy shelpek - tortillas are fried in boiling oil.



rsaks and shelpek, as they are easy
s - in a cauldron, and today is

| elebration undoubtedly being
ional decoration of th ive table, while as

bread requires tandyrnyh oven and bake it mainly
ireas (cities on the Great Silk Road, some winter

th nomad camps (kystau - winter hut), is now

on in rural areas.
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Baursaks
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Tandoor bread, cakes tandyrnye traditional bread Central
Asian peoples (Kazakhs, Kyrgyz, Uzbeks, Uighurs, Tajiks
and Turkmen) in the form of cakes, cooked in a traditional
oven - tandoor. The usual composition of cakes - wheat
flour, water, yeast, milk, margarine, sesame seeds, poppy.
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He OCHOBHBI® amona ABJIAIOTCA MsicHBIMM. Cpenyt Hux ocoboe MecTo 3aHVMaeT
HpocTpaHeHHOoe OJII0I0 MMeHyeMoe B Ka3axXCKOM s3bIKe "eT", 4To 03HavaeT B

oe 0J1F0/10 Ka3axoB, 6e3 KoToporo He 0OXOIMTCS HY OJHO TOP’KeCTBO.
071a IIPOV30IIUIO 13 ABYX CJIOB «Oel»(IIpaBWIbHO «0ec») — IIAThb, U
IIePEeBOJT — CMBOJITYECKWVI, «IISITh ITaJIbIleB». B KoueBble BpeMeHa
jioBbIMI ITpriOopamut. CyliiecTBOBasl CTpOrmi putyas (OH 1
yKaM), KOorja Ilepes rojadent 0i1ro1a K KakKIoMy T'OCTIO

[ BOJIBI C Ta3VMKOM ¥ UIVCTBIM ITOJIOTEHIIEM, [PE/I0CTaBIIsis
CTb KOM(OPTHO ITOMBITh pyKM repen efoin. 3aTreM nonaBanocr) Ortrorto «Oertbapmax»,
Ha3bIBAIOT «MSICO-TI0-Ka3axCKm» (o-Kasaxcku — “er”), KoTopoe KyIlaIn pyKaMu.

bl 00s13aTeJIbPHO IUTIeHYecKas IIpoLielypa IOBTOPsIach.

0J110110 Ka3axoB, KOTOpOe rOTOBWIINM Cpa3y Iociie 3004 OapaHa 1M KOpoBbl. Bee

I (OOBIYHO BXOJIAIIINE B JIVBEP) TIIAaTeIbHO IIPOMBIBAIOTCS, @ I10C/Ie IIPOMBIBaAHVIA
JIOK HEMHOI'O OTBapMBaIOTCs. 3aTeM MeJIKO PyOsITCs BCe MHIpedeHThl KybIpaaKa:
TIOYK, JKeJTy/IOK, HeMHOTO Msica (JUTsi IpUIaHust BKyca Xapkoro). Kassr —
o0J10aca 13 KOHVMHBL Y psijia TIOPKCKMX HapOII0B, CUMTAIOLIASICS JeJIMKATeCOM.
WsrorasinBaeTcs yTéM HaOmBaHMA HaTy pa/IbHOV KOHCKOVI KMITIKM KOHCKVIM XVPHBIM MSICOM C
pEdep (0OBIYHO OOMa3aB MsICO IIPSAHOCTSAMM VI CHELVSIMI), IIpUYEM HaOMBaroT He dpapiiieM, a
3alIpaBJISIOT MsICO C peOpoM 1IeIMKOM, IoJIy4asi TakKuM oOpa3oM OO0JIbIIIoe IT0JIYKOJIBIIO. 3a4acTyIo
pedpo oTzesgeTcs 1 B KUIIIKI BCTaBJIsIeTCS MsICO ¢ peOpa 11e1bIM KycKoM. OOBIYHO MCIIOIIb3yeTCs
M$ICO C IIOJIOCOVE XXMpa Ha HeM. YHOTpeOJIsuIn B pasHbIX BUIaX — CHIPOKOITYEHOM, BAapEHOM,
IIOBsJIEHHOM V1 OTBapPEHHOM.

Kapra (Gamik. kapTa, Ka3. KapTa) — TOJICTasi KMITKa (KOHCKasT), BRIBEPHYTasi HaM3HaHKy (KPOM
BHYTPB). [ OTOBUTCS Iy TEM IPOMBIBKM U cj1aboro 3acasmBaHMs. IloTpebiisteTcs B BapEHOM BUIe.
Taxoke cunTaeTcs geKaTecoM y TIOPKCKMX HapoJIoB (Ka3axoB, TaTap, KapaKasrlaKoB)

[Iy>KyK (Ka3. IMPKBIK) — TI0 M3TOTOBJIEHIEO HATOMIHAET Ka3bl, HO IS Hero MCIIONb3y 0TCs JTIo0bie
KYCKM MCa, a He pé0epHoOe MICO KYCKOM, TaKXXe CUMTAeTCd JIeJ/IMKAaTeCHBbIM OJTFOIIOM.



YHHBIV XJ1e0 Tpex BUOOB: Daypcaky — >XKapeHble B KUIIAIeM
He KpYyIJIble IV KBa/IpaTHbIe KyCOUKV TeCTa,

TeIIKY — [eYEéHHble Ha BHYTPEHHE CTOPOHE

1 I11eJIbIIeK — JIETIeIIKY KOTOpble XXapsTcs B

HOI'O CTOJIa, B TO BpeMs, KaK TaHIbIPHBIN xJ1e0 TpeOyer
IBIX ITeYer] VI IIeKJIV eT0 B OCHOBHOM B OCeIJIBIX MecTaxX

 TRGHBYPHANVEKEGTRY TpSHMoBbIkEaIAe®0Ice
RaTEHBEP ISR (MO RINPri130B, y30€KOB,
YULyp, TaPKVKOB TypKMeHOB) B BUJIE JICIIEIIKI,
IIPUIOTaBJIMBAEMBIN B TPAAUIIMOHHON IIeUll — TaHIbIPeE.
OOBIUYHBIN COCTAaB JICIIEIIIeK — IIIICHMYHAT MYyKa, BOZIa,
APOXCKM, MOJIOKO, MaprapvH, ceMeHa KyHXYyTa, MaKa.



