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GEORGIAN CUISINE IS THE NATIONAL CUISINE OF THE
GEORGIAN PEOPLE. GEORGIAN CUISINE HAS
SIMILARITIES XITH CA.“CASIAN CUISINE. EACH
REGION O & AJ—MS ITS OWN SPECIAL WAY OF
COOKING.. : N.D‘BRINK ARE AN IMPORTANT

PART OF GEORGIAN CULTURE.
REGIONA
THE CUTSORRGRIVE RN GEORGIA IS CHARACTERIZED BY THE USE OF MCHADI
TORTILLAS MADRQUMICORN FLOUR‘OF SPECIAL GRINDING AND FROM A SPECIAL
TYPE OF J gl i 7, WHICH IS. USED INSTEAD OF BREAD WITH SOUPS, MEAT

Ol
13 MI PORR'IDGE IS ALSO COOKED FROM CORN FLOUR,

WHICH IS EA:rEN INST D OF BREAD WITH SOUPS, VEGETABLE AND MEATQ\!
WESTERN GEORGIA, MOST OF THE MEAT DIET CONSISTS OF POULTRY, MA[fe™ -
TURKEYS AND CHICKENS. GEESE AND DUCKS ARE RARELY COOKED IN GEGR& oo
WESTERN GEORGIAN CUISINE, MORE SPICY SAUCES ARE USED; FOR EXAMPLE, UR:TO
25% OF HOT PEPPER IS INCLUDED IN ADJIKA, WHEREAS IN EASTERN GEORG]A§
SAUCES UP TO 5%. STRONG ALCOHOL IS EATEN HERE WITH CHURCHKHELA, DRI
FRUITS, FRUITS.

IN THE CUISINE OF EASTERN GEORGIA, THE USE OF WHEAT BREAD IS MORE
COMMON.AS FOR MEAT, IN EASTERN GEORGIA, ALONG WITH THE MAIN MEAT FOR
GEORGIANS — BEEF — PORK AND LAMB ARE OFTEN EATEN, QUITE A LOT OF ANIMA
FATS ARE CONSUMED.SALTED AND PICKLED VEGETABLES (MZHAVULI) ARE USED AS

SNACKS FOR STRONG ALCOHOLIC BEVERAGES.



INGREDIENTS OF PLANT ORIGIN

MANY DISHES OF GEORGIAN CUISINE INCLUDE BEANS, EGGPLANTS,
WHITE CABBAGE AND CAULIFLOWER, BEETS, TOMATOES, A LOT OF
WALNUTS. MOST OFTEN, BEANS AND EGGPLANTS ARE COOKED
WITH VARIOUS SEASONINGS AND WALNUTS, RESULTING IN MANY
TYPES OF LOBIO AND EGGPLANT DISHES (BADRIJANI). ALPNG WITH
AGRICULTURAL CROPS, WILD HERBS ARE ALS@ USED — [BETTLE,
CHINU (BEANS), PURSLANE, MALLOW (YOUNSSHOOTS, D

L LEAVES), AS WELL AS YOUNG TOPS OF GARLJER CRRRESSSF T,
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457 OF SMUGES AND SPICES OF
GEORGIAN CUISINE

ADJIKA. .
BAZHE IS A NUT-GARLIC SAUCE s g
GARO. T
DOGWOOD SAUCE.
KINDZ-DZMARI. |
IMERETIAN SAFFRON — GROUND Dt
INFLORESCENCES. o
SATSEBELI IS A SAUCE MADE OF ,, 7
PEPPERS AND SPICES. i i
SATSIVI.

SVAN SALT. { s
SLOE SAUCE. &,

TKEMALI — TKEMALI PLUM'S} ;
TKLAPI IS A DRIED PUREE OR'T I\/IALI' L\
DOGWOOD IN THE FORM OF A THIN PATEEES
TOMATO SAUCE. _
HOPS-SUNELI IS A POWDERED MIXTURE OF HERBS
AND SPICES.

UTSHO-SUNELI — CRUSHED SEEDS AND
INFLORESCENCES OF BLUE FENUGREEK.




GEORGIAN SOUPS ARE PREMARE
GROUNDS, BUT THEIR CONSISTENEY IS MUCH'BENSER. 5. B
ACHIEVED BY ADDING EGGS=SOTHAT THE EGGS DO NOT.CURDLE (-
WHEN HEATED, THEY AREJMIXED MVIEH SOME ACIDIC IREBHINA AS
WHICH VINEGAR, SOUR FRUIT "3 ‘SOR MATSONFAREUSELEBUT ~==rt

ORIEE TKEMALI \UM PUREES . .
USED AS AN ACIDIC MEDIUM. 'f,_;_D\IC\ENVIRONMENT- il Ty -
SIGNIFICANTLYINCREASl:ngH DIGES: IBILITY 0 THE  DISH. 1
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MOST FAMOUS SOUPS QF GEORGIA
CHIKHIRTMA, KHASHI AlgD SHECHAM,;
HASHI IS A VERY FATTY AND RICH BROTN, BOY}
LEGS, PERITONEUM AND. ﬁOMACH cm&s
LAVASH ARE SERVEWSEPAETELY To‘rH Eg@
- : “c. > 3 oo
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