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TYPH3M Y KHEBI — LIE YYOJOBA
MOKJINBICTb:

*  BinBimatu KuiB, HalTOBHEHUI JIeTeHIAMH ¥ CTAPOBUHHOIO iCTOPIEIO
(KuiB icropuyHmii);

+  PosBaxurucs ta 9ynoso Bignountu (Kuis mopiesuii);

+ llosmatloMuTHCA 3 TPagULisMU YKpaiHCBKOI KyJIbTYpH Ta KyXHi
(KuiB racTpoHOMiuHMI);

+  3MminHHTH 300pOB 4. Bu Oymere IpHeMHO 31UBOBaHI CepBICOM, sKic-
TIO HaJJAHUX IIOCTYT i pe3ysnbTaroM JikyBanus (KuiB Memmanmir)!
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KHIBCBKE
3ACTINNA
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3aIIpPOLIYIO BaC Ha Be-
JINKe KUIBChKE 3aCTiI-
. Bmamrosyiitecs
3pyuHillle Ta JagHa-
Tecsi JO PpscHOI Tpamesu. Kosxna

CTpaBa YM HaIIiil, IIPO SIKi HaIIMCAHO

B IIi#1 KHIDKIII, He 3 cepil apXeoJroria-

HUX PO3KOIIOK. Y ce IIe MO>KHA JIETKO
3HANTH Ta CKYIITYBaTH B CyYaCHHUX
KHiBCHKUX Kade Ta pecTopaHax.

3BiCHO, s PpO3IOBIM BaM IIPO
HalOUIBII BiTOMI KUIBCHKI CTpaBH.
YTiM, Ha Bac 4aTyIOTb I TUBOBMXK-
Hi cropripusu. Tomy 151 kaura 6yne
KOpHCHa He e ajs rocteit Kue-
Ba, aJIe 1 JUIsSI MICIIEBUX TypMaHiB.

Ha po3BuToK KUiBCbKOI KyXHi Y PisHi
9aCH BIUTMBAJIO YMMAIIO (paktopiB. Kuis,
SIK 1 0araTo iHIIX CTOJNLb, € OTHUM i3
LIEHTPIB TIePeTHHAHHS TOPrOBUX IIUISI-
XiB, 3aB/ISIKK YOMY Ha KUIBCBKY KYXHIO
CIIPaBIJIN BIUIUB €BPEFICHKA, HIMEITbKa,
3aKapIATChKa, IOJbChKA, JIUTOBCHKA,
MOJJIOBCbKA, YTOPCbKA, KPHMCBKO-Ta-
TapCbKa, TypelibKa Ta HABITh IHJIIICHKa,
apabcpKa Ta I KyXHi, sIKi MOYKHA JJOB-
IO ITepepaxOByBATHL

KyxHs KHiBCBKOTO  ITaHCTBa
MpUHeC/Ia Ha CTOJIH apoOMaTH CIie-
IIiif, M'SICHI Ta MOPCBKI JeiKaTecu
Ta 6araTo HebGadeHUX 3aMOPCHKUX
crpaB. HaToMicTh KyXHs 3BHYaii-
HOTO JIIOIY, 110 Hacessi€ LI TepH-
TOPIiI0, BHECIA TPAAMINI CMAIHUX,
IDOCTYIHUX, [IPOTE IIPU IIBOMY II0-

SKIBHUX Ta KOPUCHUX CTPaB.
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VYkpaiHa — BejnYe3Ha KpaiHa.
Ha ii TepuTopii IpOCTAraloTbCS
MOPSI Ta TOPH, PIKU Ta 03epa, JicH,
CTenH Ta 3aIlIaBHI Jyku. I me mre
onuH (akTop, SKUI IOBILUINBAB
Ha (oOpMYBaHHS YKpaiHCBKOI Ta,
BIIIIOBIHO, KAIBCHKOI KYXHI.

IleBHuil BIJIMB Ha KHIBCBKY KyX-

HIO 3MIIMICHAB MIePiofT TOTAIBHOTO fiechi-

nuty daciB CPCP. L1 eroxa ripusecia
Ha CTOJIM CIIBBITYM3HUKIB Ta B MEHIO
pecTopaHiB Taki HETIHHI IIe[eBpY,
sk canaru "ly6a" ta "OniBe’ 3 nok-
TOPCHKOIO KOBOACOIO.

Daratro xuiBcbkux mred-Ky-
XapiB 3a 4ac He3aIeKHOCTI YKpa-
iHM BCTUIJIM IIPOUTH HaBYaH-

HA B IPECTIKHUX KyJTIHapHHUX
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IIIKOJIaX, a TaKOXK 3000ysH [OCBix
poboTH B KpaIUX pecTopaHax
€sporu, Asii, CHIA. Iloseprys-
IIMCh Ha barbKiBIIMHY, i TaJsa-
HOBUTI KyXapi 3aCTOCOBYIOTH CBOI
3HaHHA W OOCBII IJIA TOTO, ILI100
PO3BHBAaTH  HAIly  TPAAULiIHY
KyXHI0. BuBomsTh TexHoorii npu-

TOTYBaHHS CTPaB Ha HOBUI PiBEHb.

A TakoXX [IONAIOThb HOBI aKI€HTU

CMakiB, IPUBHOCSYU  €JIEMEHTH
¢d'roxH-KYXHI, TOENHYIOYH erte-
MEHTH PI3HOMAHITHHUX KyJTiHapHHX
rTpagunii. EkcnepumeHTYIOTH 3
MOJIEKYJISIPHOIO  KYXHEI0, TeXHO-
sorisimu slow cooking Ta 3amposa-

IDKYIOTB yCi Cy4JacHi Ta MOJIHI TPeH-

I¥ B CBOIX KyJiHapHIX BUTBOPAX.




SAKYCKH




a movarky Oynb-
AKOI ~ Tpamesw  3a-
BeJeHO ogaBaTu

3aKyCKH. XTOCh, 0Yi-
KYIOUM Ha TOCTEM, 110 CHI3HIOTH-
Csl, OOMEXYEThCS JIETKUMH 3aKy-
CKaMU — Hapi3KOI0 3 OBOYEH UH
HeCKJIaJHUMH Ce30HHUMU cajiaTa-
MM, @ XTOCh IIiJl allepaTUB OJpa3y
[IOKJIaZie B CBOIO Tapiiky «ipmo-
Bi» KuniBchki cmeniamiteru. IIpote
ciipg 6yTé 00a9HUM — BCe HEBUMOB-

HO CMaYHO, aJie HE BapTO 336YB3.TI/I,

110 IIe JIUIIIE II0YaTOK!

COJIIHHA

KBamrena kamycra, cojeHi orip-
Kd, OOYKOBI IIOMITOPH, MapUHO-
BaHUI COJIONKUI Iepelb, KBallleHi
s16ryKa — 11i Ta 6araTo iHIINX COJIHb
BU 3aBXIU O0OB’A3KOBO mobadyure
Ha CToJi! A 9M TparuIsuIucs BaM 3a-
COJICHUI KaBYH YU MapUHOBAHI CJIH-
Bu? I 1e e He Bce...

Y TOit 49ac, sIK CBITOBA TaCTPOHO-
Misi TUTBKM TIOYMHAE (DaHATITH Bin
(pepMeHTOBaHUX 3aKYCOK, YKpaiH-
CbKa KyXHsS B LJIOMY, 30KpeMa KH-
{BCbKa, ByKe 0araTo CTOJITH BOJIOAIE
pellenTany KBAaIlleHUX Ta COJICHHX
oBouiB. KBallleHHS Ta COJIHHS —
He IO iHIIIe, K 3aroTiBJis OBOYEH
npo 3arac. Tomy i1 akTyaJbHI BOHH
B IIUJIOMy B OCIHHBO-3UMOBHII IIe-
pion. I me yoriuHo — BIIITKY ITOBHO
CMaYHUX Ta KOPUCHHUX CBDKHX OBO-

9ECHu.



CAJIO

Ta sike ) CIIpaB’KHE KUIBChKE 3a-
criuig ooxomurhes 6e3 cana. CBUH-
He CaJI0 — BOICTHHY CIPaBXHIA
YKpaiHChbKUM nmenmikartec. Ha Benu-
Ye3He PI3HOMAHITTS caja Ta Ho-
ro IIOXiHUX MOJKHA HaTpaIUTH
Ha Beccapabcpromy un Bomopumup-
CbKOMY PHHKAX, Y MEHIO PeCTOPaHiB
Ta B (epMepCchKUX KpPaMHHUYIKAX.
Cano 3 9opHUM XJITI60M Ta YacHU-
KOM 3aBeJIeHO rmofaBatu 10 Gopia.
A 3aMOpO’KeHe caJlo, siKe HapizaHe
HANTOHIIIUMHA TPO30PUMH CKHOOT-
KaMH, CTaHe IIHKAapHOI 3aKyCKOIO
mif 9apouxy ropinku. Tak 3Bane e-
HepaIbChbKe CAI0 — CaJI0 3 M SICHIMU
IIPOKMIIKAMU XTOCh MOYKe Ha3BaTH
3BHYAITHUM OEKOHOM, aJie Iie He TaK.
CKyHITyBaBIIN HOTO ONHOTO pasy,
CMaK MOro Hi 3 YUM He CIUTyTaTH.

— «bynemol»

— «Teitl»

Konu Bxe MU 3rajanu mpo cajo,

HE€ MOJXHA HE€ 3ragaTu TaKOX 1 opo

pisHOMaHITHe B'sUIeHe M'sICO.
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B’SIJIEHE M’ACO

Crioci6 BUCYIITyBaHHS MsICa IIPO-
CTO Heba He TaKUii HOBUIA, K Oara-
TBOM MOXKe 3maTucs. Hacripasni, 15
MPaKTHUKa iCHy€e B 6ararbox KyTOdU-
Kax CBITy ByKe IIPOTSTOM LJIUX TH-
CSIY0ITITh. BUSBISETHCS, 110 came
el crnoci6 € HaylOLIbI JaBHIM CIIO-
coboM KoHCepBalii Ta 36epiraHHs
IIPOIYKTiB.

3BiCHO, KOJIH JIIOIIHA BIiepiire 6a-
YUTH IIIMATOK MICA, SIKHI IPOCTO
BHCUTH HABOPI, BOHA Oy/ie CroJar-
Ky IIIOKOBAaHA. YTIM, BSIJIUTH M’SICO
He TaK 1 IIPOCTO: SIKIIIO ITPOCTO 3aJIU-
IIUTH FOrO CYIIUTHCS, BOHO MOXKe

3aIIPOCTO 3INICYyBaTUCS.

Y gomy x cexpet? Illo mepetBo-
PIOE IIMATOK M’iCa Ha BHIIYKaHY
muHKy? Cins! CaMe BOHa gonoma-
rae MsICy 11030y THCSI BOOH i CTaTH
BUIITYKaHUM JeTIKaTeCOM.

B’stere Ms1co TOTYIOTH i3 mITHIT,
SUIOBUYMHHY YU CBUHUHU. Y PecTo-
paHi MOJKHA 3aAMOBUTH CHPOB SUIEHY
KaduKy, a B IUBHOMY 1abi BapTO CKy-
LITYBaTH JPKEPKI 3 Kypsidoro die.
Hamnesno, Ha Oymb-sikomy cecTtu-
Baji Bysm4yHOI DI B Knesi moxHa
3HAUTH IIOBAAp — 3aXimHOYKpa-
THCBKHI aHAJIOT CBITOBUX GecTce-

J'IepiB XaMOHa Ta IIpoIIyTTO.
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IMAIITETH

[TamrreTn TparIsUIACS HA CTOTAX
KHuiBchbKoOI 3HaTi mie B 18 ct. Came Ha-
SIBHICTB ITAIIITETIB, & TAKOX JIOPOTUX
creniit — madpana, KapgamoHa Ta
IHIITUX BUPI3HSUIO CTPABU Ha CTOTIAX
BEJIBMOJK BiJ] [Ki ITPOCTOITIONY.

ITamrer... 3maerwbcs, MmO Mo-
ke 6yTH mpoctimte? Aje B il Ma-
JIEHBKI CTpaBi MicTUTBCs OaraTo-
BiKOBa iCTOpis ¥ TaEMHI TpajauIlii,
a IOro TOYHMU PELeNnT Ha CMaK He
3aBK/IM PO3Tajla€ HaBITh CITPaBXK-

HIJ Ty pMaH.

YV KuiBChKMX 3aCTUIISAX IAIIITET
3’ABJIICTHCA 3 4YaCiB IIUIAXET-
cbkux OeHkeriB Ta ['eTbMaHIIU-
HHU. AJDKe MaIlTeT — OJHA 3 TUX
CTpaB, sKa BHPI3HANTA BHCOKY
KyXHIO THX 9aciB Bif 3arajJbHO-
nocTynHoi. Bimomo, mio Bumry-
KaHOTO CMaKy IaIlITeTy HalaloTh
pisHOMaHITHI cmenii, 30Kpema
magpaH, TpaBM Ta TOPIXU.

3a BU3HAYEHHSM TAIITET — I
daprmr 3 M’saca, medinku, rpubis,
aJie 9aCTO BUTOTOBJISIOTH MATIIITET
i3 cybuponykris. ocnopuHi ro-
TYIOTH If0 3aKYCKY B OCOOTHBUI
croci6, a TOYHUI perent 36epira-

I0Th Y TAEMHMUIIL.



DOPIIMAK

[le omwH mpwuBij 3rajaTu, Ha-
CKIJIBKM OaraToHalioOHaJIbHA KH-
iBcbka KyxHs. HarioHasbHa €B-
pericbka CTpaBa 3  OCeJeIo,
3alo3M4eHa 31 CXiTHO-IIPYCHKOI
KyXHi, € TUIIOBUM IIpeCTaBHUKOM
KUTBCHKOI, a II[e TOYHIIIle — IOIiIb-
cbKoi KyxHi. ([logir — icropuaHui
parior Kuesa).

He BracamoTh cylepedyku Ipo
Te, SIK HEOOXITHO PO3UUHSITU
ocesnenenb. Pyoutu Ha MajeHbKi

IIIMAaTOYKH, YU IIPUITYCTUMO IIPO-

BEPHYTH HOTro Ha M SICOPYOIi?

II}0 OpUHIUIOBY AMIEMY KOX-
Ha rocnopuHs (1med-kyxap) BH-
pimrye caMoCTiffHO. A JOMAIIHI
O6ynyTh 3 IIHOK Ha BycTax 60po-
HUTHU IPAaBUIBHICTD Ta HEIOPYIII-
HICTb caMe [[bOTO CaMOT0 CMadHO-

rO perernTa.
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XOJIOOELDb

TpaguniiHa yKpaiHChKa CTpaBa,
sSIKa BUKJIMKAE ITUIKOBHUTE 3IUBYBaH-
HA B IHO3eMIIIB, amkKe XOJoAelhb ic-
HY€ TUIBKH TYT. XTOCb HAa3UBa€ HO-
IO «XOJIOZIEIb», XTOCh — «3aJIMBHE,
a XTOCh — «XOJIOTIHE».

Crpasa, sIka B IUTUHCTBI Haraaye
JKeJle, a B TOPOCJIOMY BIIll CTa€ CUM-
BojioM HoBOro poxy rta ciMeitHOro
3aTHIIIKY, 3aiMae 0coOIMBe Micile B
cepIii KO>KHOTO YKpaiHIIS.

Co6010 X XOJIOIELb — L€ XOJION-
Ha CTpaBa 3 I'yCTOro OyJIBHOHY, IO
3aryc, 3l IMIMAaTOYKaMU PIi3HHX CMa-
KonmkiB. B YkpaiHi HaitgacTinre xo-

JIOZIellb TOTYIOTh 31 CBUHMHM, TAKOXK

TPAIUIIOThCST pUOHI  BapiaHTH Ta
HaBITh BereTapiaHChbKi. Ajie caMuit
CMaYHUI XOJIOJENb — IIe XOJIONelb 3
niBHs! [meanbHi crieii oy XoJIomis —
MTKaHTHUI, aPOMaTHIH, «3JTHI» XPiH
3 GYPSIKOM.
Icnye

OyMKa, IIO

3’siBuBCs Irfe B dacu Kuicbkoi Py-

XOJIOHEb

Ci Ta my’Ke IIBUKO MOJIOHUB CepIs
BCHOTO HApOmy. AJI)Ke XOJIOfIeIb JIeT-
KO TOTYETHCS Ta MOYKE JIOBTO CTOSITH
B morpebi UM IHIIIOMY XOJOTHOMY
Micni. Y3UMKY xosozienib B KnuiBchKiit
Pyci roryBanu my»xe 4acro, ajie 3 4a-

COM BIH CTaB CBATKOBOIO CTpaBOIO.






CAJIATH

Byso 6 HEIpUITy CTUMO TOBOPUTH
IIPO YKpaiHChKi 3aKyCKH Ta He 3rajia-
TH [IBa Ty’Ke MOMYJISIPHI CalaTh — 11e
canaru «Ouis’e» Ta «[ly6ar.

Canat «OniB’e» 3a3HaB 3HAU-
HHUX 3MiH IIPOTSTOM IeCSATUIITH.
BiH mpoimoB IIIAX Bil apUCTO-
KpaTUYHOI CTpaBH, Y CKJIaJ AKOI
BXOMMJIN PaKOBI IIUHKHU, TeJs-
YUl S3UK, YepBOHA IKpa 3 Ka-
mepcamMu, 10 HAPOMHOTO CANATY 3
BiIBAPHOIO KapTOILJIEIO, 3eJIeHUM

rOpoIIkoM Ta 000B’SI3KOBOIO

DOKTOPCHhKOIO KOBOAcoI0 Ta Ma-
MOHE30M.

Kpim Toro, camar «OmiB’e», sIKAit
TaKO)X 3YCTPIYAEThCs i Ha3BOIO
«Cayar CronuyHuii»,— Ie MOKUBHO
Ta, Hifie IIPaBIy JIiTH, Ty’Ke CMAIHO.

Camar «IIly6a», TakoK Bimo-
Mmuit sk camat «Ocereners mix mry-
6010», Ie canat 3 mapiB api6HO
HaTepTOI BiIBapeHOI KapTOILTi, Ha-
pisanoro Ha Api6HI mMaTrouku ¢i-
JIe YKUPHOTO OCeJIefillsl, MapHHOBA-

HOI pimvactoi nubyIi Ta HATEPTOTO



BiiBapHOTO Oypsika Iim pPsCHUM
IIapoM MaitoHesy. Yacro no cana-
Ty IOIAIOTH IIIap BiABAPHOI MOPKBHU
Ta KBaleHi s6yka. Ta npukparma-
0T TONPiOGHEHUM BigBapHUM 6i1-
KOM KyPST9O0TO SIHIIS.

[ixaBa icTopis LBOTO cayary.
[Ipupymanu L0 HapoOIHY CTpaBy
HaIlepe/IoHI MOCTPEBOJIIOIIHOTO
1919 poxy, ze sickpaBO-Oypuil KO-
mip 6ypsika, 3MIIITAHOTO 3 OYPKyit-
CbKUM MayioHe30M, OYB CHMBOJIOM

HapOJHOI €THOCTI.




INEPIII
CTPABH

T
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Kuesi, 51K 1 B yciit YkpaiHi, ma-
HY€ KyJIbT NEPIINX CTPAB. IX BU-
6ip, 3p03yMiso, He 0OMEKYETHCS
nuire 6opieM. Y MEHIO KOXK-
HOI KMIiBCbKOI cIM’i 060B’13KOBO
HasiBHI K HU3BKOKAJIOPIFHI JIITHI OBOYEBI,
TaK 1 CUTHI CyIIM Ha HaBAPUCTOMY OyJIbIOHI.
SIK rapsai, mpsIMO 3 OYXOBKH, TaK 1 XOJIOIHI,

ILIOMHO 3 XOJIOAUJIbHUKA.

OTKe, IPUNIIIOB Yac MEPIINX CTPAB.




BOPIIL

Horo roTyioTh K Ha HaBapy-

croMy M’sCHOMY OyibiioHI, Tak i
micHUM — 3 rpubamu abo 3 KBaco-
7efo. AJle caMa ifies yKpaiHCBKOTO
60PpIIy TOJISITAE B TOMY HEITOBTOP-
HOMY IO€THAHHI KHICJIOTO i COJION-
KOTO CMaKiB, SIKIII MOXYTb 3a0e3-
IIeYUTH TiBKY IOETHAHHS Oy psIKa,
TOMATIB Ta KaIlyCTH.

Bopmy  imsate 31 cMeTaHOIO.
OO60B’513K0BO IIOIpOXaiTe MpUHe-
CTH 9YOpHHUY X6 Ta KiUIbKa 3y6-
9YUKiB 4acHUKy. Harpitb XpycTky
CKOPMHKY YaCHUKOM 1 KTe i1 BIpH-
KycKy 3 6opiiem. Hezemue 3amoBo-

JICHHA BaM rapaHTOBaHO!




CYII Y BYXAHII XJIIBA

3 caMOro AWTHHCTBAa HAC HpPH-
BYMIM icTH Cym 3 xiibom, 1106 i
CMa4HO O6YyJIo, 1 IOXHUBHO. AJe 3
YacoM MU IIOYMHAEMO KYIUCh I10-
cIiiraTy 1 Bke He 1o xiiba, 1 Tum
6ibIIIe CYITy, amKe 3apa3 Bce JKUT-
TS Ha JIbOTY.

Cyny 6yxanrii xtiba — 11e ieasb-
HUP BapiaHT [JIsl TUX, XTO JIIOOUTH
ITOETHYBATH IIPHEMHE 3 KOPUCHUM
i kpacuse 3i cmagauM. Le Gesmpo-
TPaITHUAN BapiaHT 10 Oyab-sSKOrO
CTOJTY 1 1151 6y b-SIKOTO TOCTS, aJiKe
IIe 1 CMa4YHO, 1 HeFIMOBIPHO KPacUBoO.

Ocob6auBicTh momadi B XJIIOHO-
My OyxaHIi B TOMY, IIIO BiH 3Ma-
IIIy€ThCS SIEIHUM OIJIKOM 1 BUITIKa-
€TBhCSI OKPEMO, 110 JJO3BOJISIE IOMY

tpuMaru GopMy i He pO3MOKATH.
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KYPSIUHUH BYJIbHOH

«Xopolry TOCHOAMHIO MOXKHA
BIII3HATH 3a IIPO3OPICTIO OYJIBIO-
Hy!» — roBopuiau Harri 6adyci. «A
y Mamu OyIbitoH 6y B cBiT/IIIMit!» —
Ka)XyTb HEB/ISYHI JOTOBIKU.

Kypstamit Oy;bpiioH — Ie Maris
B Tapinmi. AJKe sSIK TaK BUXOIUTh,
0 B KacTPyJi BapIJIACSI Kyp-
Ka, MOPKBa, LHUOYIIsI, IPUIIPABH, A
B Tapijili KpHIITaJIeBO YHCTa BO-
Ia. A SIKIO 10 OYJIBIOHY Ie Tofa-

THU siIe, CyONPONYKT 1 JIOKIIUHY,

TO I1€ IPOCTO II0CH (PaHTACTUIHE.

Taka crpaBa migifine i TOMy, XTO
He HajgTO 3TOJIONHIB, i TOMY, XTO
He IIPOTH IOIOICTH.

Kypstauit OyIbpiOH 3aBXKIU MOK-
Ha 3HAUTU B KOJKHOMY peCTOpaHi.
SIk1o mopaty B HbOTO Kypsidi TeJlb-
6yxu (cepmeduka, TMYIKH, METiHKA),
TPOXH JIOKIIIMHH i 3es1eHi (meTpy-
KM, KpoIry i 3eeHoi 1ubyii), micys
YOro TPOXM IIOIEPYUTH 1 Byass —
BHUXOIUTH IIPOCTHUM, ajle CMaYHUNI i

MTOKUBHUM CyT1!




TAPBY30BHH CYII

Cym 3 rapOysa — Ije BeJIdIe3Ha 10~
3a KapoTHHY, BitaMiHiB (A, B, E, T) i
CMaKy B ofHiit Tapinri. [ap6ysoBui
CyII 0COGIIMBO OMYJISIPHUI BOCEH,
aJpKe 11e Ce30H rap6ysa i came TaKuil
CyII IIPUBHECE TIOMapaHIeBHUIT KOJIIpP
y cipi OymHi.

HbkHUIT cym roTyerbcs Ha OcC-
HOBI rap6ysa 3 TOIaBaHHIM KapTo-
T, nulysi, MOPKBH, Macia, BOIH

i BepmikiB. Takumit jerkuit cym ime-

QJIPHO ITOETHYETHCS 3 BYPKeHIHOIO,
BSUIEHHMM M SICOM Ta CyXapUKaMHU.
[le omuiero mepeBaror rap6y-
30BOTO CYIY € Te, 110, Oyaydu my-
JKe IIO>)KUBHUM, HACIIPaB/i BIH JyxKe
HU3BKOKAIOpifHUI. ToMy i rypma-
HU, 1 JIIOOU, SKI CTEXATh 3a CBOIM
XapuyBaHHSM 1 Qiryporo, B 3axBa-
Ti Bifg HhOTO. L€ ineanpbHMiT BapiaHT
y HiCHOMY MEHIO, aJpkKe CyIl MO>KHa

FOTYBAaTH Ha OBOYEBOMY OYJIBIIOHI.



OKPOIIIKA

Oxpol1ika — ofgHe 3 HeBU3HAHUX
CBITOM [IOCATHEHb CJIOB SIHCHKOI
kyxHi. JIiTHIii ckap6, mo obepirae
YKpaiHChKYy HYIIY Bif CIEKOTHHX
mnHiB 1 ronomy. Kiacmyna crpasa,
110 He T0Tpeby€e TPUBAIOTO IIPUTO-
TYBaHHS ¥ CKJIQJIHUX IIPOIIECIB, ajie
Ma€ TUBOBIDKHUN CMaK.

TpagumifiHO OKpOIIIKAa TOTY€ETh-
cs1 Ha KBaci, kedipi abo X MpocTo
Ha Bojii. OCHOBHI IHTpeiEHTHU IS
OKPOIIIKI: BapeHa KapTOIUIs, Bape-
HI I, pelbKa, CBUKI OTipKH, Ba-
pena koBbaca (260 IIMaTOK BapeHoi
SUTOBUYWHM ), TIPYHUIIS, CMETaHa, 3€-
seHa 1uOyssA. AJjle OKpOIIKa — Ie
caMe Ta CTpaBa, fi¢ IMIIpOBi3aiis
TUIBKM Ha PYKY KyXapeBi.

Hapiska okporku norpebye ox-
peMoi yBary, ajpke BidHa Cyllepedka
CJTOB’SIHCHKUX TOCIONMHB: «Ipi6-
HO 4u rpy6o?» AJjie Iie BXKe cIpaBa

CMaKy.




XOJIOOHHK

ITe came Toil Cym, SKUN IOJIO-
HUTB Ceplie 3 IepIIoi JOXKKHU. XO-
JIOZHUH CyII HAa OCHOBI Oypsika, Iy~
JKe CXOKMHI Ha XOJOOHUM 60p1_u,
aJle Ma€ CBOI CMaKOBI 0COOIMBOCTI.

Xodya TOYHHX JaTH ¥ MicIsl BU-
Haxo/ly XOJIOJIHUKY HeMa€, iCTOpHU-
KH CTBEPIPKYIOTb, III0 CaMe Iell CyIl
CTaB IOPSATYHKOM IJIS CeJIIH Y CIIe-
KOTHY IIOPY POKY, aJyKe HOTro Ipu-
TOTYBaHHS He CKJIagHe, a KaJopii-
HICTBH IIPOCTO ifeasibHa JIst po60TH
Ha nosix. 11106 momatu >KUpPHOCTI,
B XOJIONHUK JONABAIA CMETaHy Ta
M’SICO.

XO0JIOTHYUK IPOCIIAaBUBCS HE TLIb-
KM B KUIBCBKill KyXHi, ajle I B KyX-
HSX BCBOTO CBITYy B pi3HUX Bapiari-
AX 1 i piSHUMU Ha3BaMU.

Y cydJacHil KUIBCBKIN KyXHI Iie
OIMH 3 HaNyTIOONEHIIINX Ce30H-
HUX CYIIB — BiH 3 JIETKICTIO BTaMO-

BYE SIK T'OJIO]I, TaK 1 CIIpary.



OCHOBHI
CTPABH
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icJIL TOro, K TOCTi
MITKPINWINCS 3aKy-

CKaMH 1 CKyIITyBa-

JIM TIepUIy CTPaBy,

HACTa€ Yepra MoaBaTH OCHOBHY.
[TepeBa>kHO 1€ COJiIHA M SICHA

abo pubua crpaBa. O60B’SI3KOBO

3 rapHipoM. AGO K Iie TPamuIliii-

HI YKpaiHCBKI BapeHUKH, roiayoui,
KPYJIeHHKH I 3aBUBaHIII.

JI71st THX, XTO He B)KUBAE IPOIYK-
TH TBAPUHHOTO MOXOIKEeHHSI, iCHY€
BeJINUE3HU BUOIp MICHUX CTPaB —

11e Ti caMi BApeHUKH, Kallli, rPUOH...




KOTJIETA IO-KHIBCbKH

OpHa 3 HaMOUIBIIT BiTOMHUX KH-
IBCBKUX CTpaB — KOTJIETA I1O-KUIB-
cpku. Ilepiii sragku mpo Hel maTy-
JOTBCSI IIOYAaTKOM XX CTOJITTS, 1 il
OCOOIUBICTIO € Te, 110 B KOTJIETaX
3 nruni, abo cotelette de volaille,
[IOYaId 3aJIMIIATH Kypsdy KiCTo4-
Ky, Ha SIKy HaJliBA€ThCSI ITAIIePOBUI
MaHJKeT — IamiabIHOTKa.

BinbusHe Kypstde ¢ire, B sike 3a-
TOPHYTHIH IIIMAaTOK BEPIIIKOBOTO Mac-
712 (MOYKJTMBO 3 3€JIEHHIO, CUPOM, TPH-
Gamu, IHITEIME CrenissMu). XpycTka
CKOPUHKA BUXOJIUTH 3aBIISIKA TTOTBIIA-

HOMY CyXOMY IIaHIpyBaHHIO.




BAPEHHKH 3 ITIIZKAPKOIO
3 HHUBYJII TA IIKBAPKAMH

[Ipo HUX PO3NOBINAIOTH B Kas-
Kax, CIIBaIOTh y IICHSX 1 IOKa3y-
10Th y dinpmax — Bapenuku! Hari-
OHAJIbHA YKpaiHCBbKa CTpaBa 3 TicTa
¥ pi3HOMaHITHUX HAYWHOK. Tpamn-
[ITHO BapeHHMKHU IOJAIOTh 3 I/~
YKapKoIo 3 IUOYJIi Ta IIKBapKaMU.

llixaBo, 110 BapeHUKH IIIUIN 3a-
IIOYaTKOBYIOTh 3 TypeddnHy, aj-
JKe caMe TaM BIIepIle IIPUTOTYBaIN

TIOII-Bap — TYPeIbKy CTPaBy 3 TicTa

i M’sica, 110 [y)Ke Haramye IebMe-

Hi. Came 111 cTpaBa 11 JIsITJIa B OCHOBY
YKpaiHCbKUX BapeHUKIB.

Bapenuku — He TUIbKH CTpPaBa,
aJie ¥ YaCTUHA HApPOJHUX PUTYaJIiB.
Hanpukiaj, camMe BApeHUKH TPau-
LIMHO apyBaJd BariTHIH JiBYMHI;
HUMU K BiTaJIU 3 BECIIJISIM.

HagzBa BapeHUKIB IiIILIa Bifi METO-

Iy 1X IPUTOTYBAHHS — «BAPEHHS».
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JITHUBI BAPEHUKH

IcTopis NIHUBUX BapeHUKIB IO~
yajiaca HabaraTo IsHimIe ix Kia-
CHYHOTO BapiaHTy, 1 Lle TOU BH-
MagoK, KOJHM JIHB AIHCHO cTajxa
OBUTYHOM TaCTPOHOMIYHOTO IIPO-
rpecy.

Ha choropmsi HeBiTOMO, SIK 1 XTO
caMme IIpUyMaB JIIHUBI1 BapEeHUKU,
aje Te, 110 KOMYCh CTaJIO JIiHb Ha-
YUHKY 3aJIIJIIOBATH TICTOM — CTO

BIICOTKIB, amykKe OCOOJUBICTH JIi-

HUBUX BapeHHKIB caMe B TOMY,
00 HAaYMHKY 3MIIIATH 3 TICTOM
1 OTPUMATH LIJIKOM HOBY CTpaBy.

B Yxpaini icHye 6araro Bapiaiii
JIHUBUAX BapeHUKIB: IIe 1 COJOOKI
3 CHPOM, 1 COJIOHI 3 KapTOIUIC, 1
HaBITh OTHOYACHO 3 KapTOILIEIO i
CHPOM.

Jo JIHUBHAX BapeHUKIB Tpafu-

I[IHO TIOJAIOTh CMETaHYy.




KOBBACKH

Y TpaguIifHIN yKpaiHCBKIil KyX-
HI KOBOAcKM — 1ie Te, 10 poOUIn
3aBXKIU «IIPO 3amac», ampke 1e Oyma
IIFICHO CBSITKOBA CTpaBa 1 ii Micre
3aBKAU OYJI0 32 CBSITKOBHM CTOJIOM.

[IpuroryBaHHs bOTO HAI[IOHAIb-
HOTO JIeJIKaTecy CKIAmanocss 3 pe-
TEeJIBHOTO OYMILEHHS Ta IiITOTOBKU
KHUIIIOK, 02)KaHO 3 TUILKU IO 3aKO-
JIOTOTO Mopocst. [aii IX 3aModyBajy,
OUMIIATH | HATIOBHIOBATU CBUHSINM
M’SICOM, CaJIOM, 9aCHUKOM 1 ItepiieM.
dopma KOBOACOK — KINTbIIS, & BUTTIKa-
JIM IX y TapsIdiil rmedi 3 060X GOKiB.

YxpaiHnii gyske J06IATH 11 e~
JiKaTecH Ie i 3a Te, 110 KOBOa-
CKU, 3aJUTI CMaJbIleM, MOXYTb
IOBro 30epiraTucsi B IPOXOJION-
HOMY MicIii.

SKImmo B SKOMYCh pecTopaHi
B MEHIO BaM TPAIUThCS YKPaiHChKa
KOBOaca «KpPOB’SIHKa», He TIPOXO0/b-
te moB3. O6OB’SI3KOBO CIIpobyTiTe
e MICIIeBUH esiKaTec.

Tpoxu ocroponb Bim KOBOACOK
CTOITh TN IIJIaCT M SICHUX CTpas,

K1 TOTYIOTb, SIK Iie 3apa3 IIpUIHA-

TO TOBOPHUTH, IO TexHOJOrii slow

cooking. Mosa iizie Ipo Oy)KeHHHY.
1o my>ke cMa4Hy CTpaBY, Hal9acTi-
111 3 IIOIIePeHBO 3aMaPUHOBAHOTO
3 YaCHUKOM i nepueM CBUHAIOIO
(pimtre sutoBugoro abo Gapawsyo-
r0) OKOCTY, 3aMIKAIOTh y Iedi Kib-
Ka TOJIUH 1 TOJAIOTH 10 CTOJIY SIK ra-

PA90I0, TaK 1 XOJIOTHOIO.
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PEBPA

Pe6bpa — mabyTp, onuH 3 Haii-
OLIBIII CMAaYHUX PI3HOBUMIB IIPHU-
TOTYBaHHSI M’siCa B TPagMIiiHIN
YKpaiHCBKill KyXHI. AIKe came Ie
M’SICO iIeaJbHO IAXOAUTDL IJIs
IPUTOTYBAHHSI HABAPUCTOrO GOp-
Iy ¥ CTa€ BHINYKaHHUM TOCTEM
Ha OyIb-sSIKOMY CBSITKOBOMY CTOJIL.

bararo xTo mommakoBO AyMae,

1110 pebpa — MPOCTO KUPHE 1 KaJo-

pitiHe M’sico, aje 1e He Tak. AJKe
came JKUp, SIKHI 3HaXOJUTHCS B pe-
6pax MakCMMaJIbHO GJIM3BKO JIO Ki-
CTOYKH, 1 HaJa€ iM TaKOro HIKHOI'O
CMaKy i apomary.

TpapuuiitHo pebpa momaBaIucs
TIPUTOTOBAHI 31 CHEIiSMI: KPOIIOM,
KOpiaHJpPOM, YaCHUKOM, YOPHHUM

TepIieM.




PHBA

barato XTO 3BHK [0 OYMKH, IO
yKpaiHChKa KyXHsI — 1€ TUIBKH M SICHI
CTpaBH 1 caJio, aje Iie aK HisK He Bifi-
IOBIfa€e MiFICHOCTI. 3Havylle Micie
B KHIBCBKIl, Ta # YKPaiHCBKIM KyXHi,
3aiimMae piukoBa puba, sikoi B JIHInpi
3aB)KIH BOIMJIOCS B JOCTATKY.

Taxk cknasocs iCTOpUYHO, IO
UL YKPAiHIiB MSICHI cTpaBu Oy-
JIX PIIKICTIO 1 CIIpaBXHIM JietiKa-
TeCOM, a 0Cb puba Oyra 9aCTUM ro-

CTeM Ha 00ITHHOMY CTOJIL.

SIKIIT0 TpUTamaTH CKITBKU THIB
Ha pik B YKpaiHI JIOOU IOCTHIIN,
TO BUXOMUTH, IO pidKoBa pmba —
OIIMH 3 HafBayIUBIIINX IIPOLYKTIB
y TPamuIifHIA KyXHI.

Mumnye piakoBoi pubu B HaIlio-
HaJIBHIN KyXHi gy»xe Oarare: ii cMa-
SKWJIU, 3AIIPABJISUIM XPIHOM, B SIIH-
T, CYIIWIH, NoNaBaiu B 6oprr i

HAaBiTh y KOBOacCy.




roJIYBLI

L1 mpocTa Ta 3HaltoMa KOXXHO-
My YKpaiHI[IO CTpaBa Ma€ BeJIbMU
HeIpoCTy ¥ 3aIUTyTaHy icTopilo.
BBaskaeThcst, 110 Bmepiie roiay6-
I[i IPUTOTYBAJIN Ha MOMEXIB'T 18 i
19 cTOMITTSI, KOJIHU, HAJUXHYBIIKUChH
royb6amMu y bpaHIy3bKiil KyXHi,
KyXap IIPUTOTYBaB roryoui.

Tony6ui — ne dapur 3 Kpymnowo
KyKypyA3s-
HOI0), 3arOPHYTHI y KaIlyCTSHHM

(rpeukoro, pucom,

JIEICT, 1110 32 GOPMOIO HAramye Ty-
ay6 romy6a. Takox mo romy6uiB
IOMAIOTh KapTOIUTIO, TPUOU, MOP-
KBY, CITeIIil.

Toryerbcst HamioHaubHA CTpaBa
B TOMATHIM 1IacTi, a MOJA€EThCd 31

CMETAaHOIO.



KPYYEHHKH, SABHUBAHIII

YkpaiHcbKa Hal[lOHaJIbHA CTpaBa
KPY4eHHKH (3aBUBAHIIi) — IJe TOHKO
HapizaHe M sICO, 3aTOPHYTE B PyJIeT
3 pi3HOMAHITHOIO HaYMHKOIO. Tpa-
OULIHO PYJIETHKH TOTYBAJIUCS 3
M’SIKOTI CBUHWHH, SUTOBUIUHU a60
KypKH. Y KIAaCHYHHX KPyYeHHKax
32 HAYMHKY IpaBWIa CMakeHa Ka-
mycrTa, TPafUIIMHIN YOPHOCIINB,
rpubu ta cup.

VkpaiHIi [y’Ke IONIOOMIN IO
CTpaBy 3a ii JOCTYIIHICTh Ta TO>KUB-
HICTb, aJ)Ke 32 TOHEHBKUII IIIMaTo-
YOK M’sica He Tak 6arato moTpibHO
3aIlJIATUTH, @ 3aBJISKH OBOYEBIl Ha-
YUHI KPYYEHUKH BUXOIATH IYIKEe

IIOJKUBHUMMU.
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O TOro MOMEHTY,
KOJIM TIOJAIOTh [Ie-
cepr, Tpamesa BKe
CTa€ BKpal HeCIIII-
HOW0. 3maBanocs 6, TOCTi BXe Cu-
Ti 1 IX B)Ke HIYUM He MO>KHA 31IM1-

ByBaTU. AJie CIOpOpU3U IIle He

3aKIHIYIOTBCSI.




KHIBCBKHH TOPT

Crpob6ysaru Kuiscekuit Topr, Oy-
ny4u B Kuesi, motpi6HO 060B13K0BO.

BuHaiimeHu#t y pagsHCBbKI da-
CH TEXHOJIOTAMH KOHIUTEPCHKOI
dabpukn im. Kapma Mapkca et
3HAMEHUTHI JlecepT Iepexun Oes-
mia peinkapHariit. IIpudomy 6inb-
micts Mopudixamiit 6yno 1moB’s-
3aHO JHIIe 13 3[elIeBJIeHHIM
inrpenientiB. Tak, ropixu Kerr'io,
1[0 BXOMAATH IO PELENTYy, CIOYAaT-
Ky 3amiHmin Ha GyHOYK, a BigTak

1 Ha 30BCiM pemreBuil apaxic. Hix-

HUM S€YHUI KPpEeM 3 POKaMU I1epe-
TBOPHUBCS Ha BEpPIIIKOBO-MaCJIsSTHUAM,
a 3aMICTh TPAAMIIIHUX IIYKATiB,
TIOBEPXHIO TOPTA CTAJIN IIPHUKpAIIIa-
TH MapTrapuHOBI IPUKPACH ¥ KeJle.

BinnmoBigHO, 3aBONCHKHUI, KOH-
BeepHurt KuiBchbku#t TOpT 3apas
a0COTIOTHO He ILIKaBUU 3 TacTpo-
HOMIYHOI TOUKH 30py. OnHak 6ara-
TO KHIBCBKHX PECTOPAHIB MOXYTh
TIOpaayBaTU CBOIX T'OCTEN CBOIMU
AaBTOPCHKUMH BapiallisiMU HOro ce-

KPETHOT'O PelLemnTy.



CMETAHHHK

TpagumiiHuil penenT IpHITY-
CKa€ BUKOPHUCTAHHSI CBDKOI cMeTa-
HU K HAYUHKU. [0 cCKJIafy cMeTaH-
HUKA, KPiM OCHOBHUX IHT'PEIEHTIB,
MO>XYTb BXOIUTH TAKOK POI3UHKU,
MUTIAJb, COJIOMIKI IIPSTHOIITI, BapeH-
HsI, 3TyIIIeHe MOJIOKO, JIMMOHHA I1e-
Ipa; ICHYIOTh BapiaHTH IPHUTOTY-

BaHHJA IIOKOJIAAHOI'O CME€TaHHMKA.




HATIOJIEOH

Y Hac mOOJATH HEKTH TOPTH.
Ocob6uBo suctkoBi TOopTH. Mopma
Ha HUX HE MHMHAE JEeCITHITTAMU. |
B MEHIO KHiBCbKUX Kade Ta pecTopa-
HIB 9acTO MO>KHA 3YCTPITH Taki me-
cepry, sk Hanosneon — TopT 3 yuct-
KOBHX KOP>KiB 3 HDKHUM BEePIIIKOBUM
COycoM, BimpaseHuii popud ¢paH-

1y3bkoro Topta «Millefeuille».

MEJOBHK

MenoBuK B Iiiif KOMITAHII € Hai-
OUIBII IEMOKPATUIHUM IIPe/ICTaB-
HUKOM, SIKUU CKJIQJAETbCSI 3 Me-
DOBUX KOP’KIiB 3 IIpOIIapKaMu 3i

CMETAHHO-MaCJITHHOTO KpeEMY.




CHPHHKH

VKpaiHCBKUM TpafguIliiHUM Ie-

CepTOM II0 IIPABY BBa’KAIOTHCS CUP-

HUKM, ONUC SIKUX MOKHA 3HAWUTU

B KyJiHapHUX KHUTaX 18 cTomiTTs.
I xo9a 3apa3 1je IOIyJIsIpHA CTpaBa
mJ1st 6araThbOX eJIITHUX PECTOPAHiB,
CBOIO ICTOPIIO lecepT 3aII0YaTKyBaB
Ha CUTbCBKUX KYXHSX.

IcHye 6araro Bapiamiil IpUroTy-
BaHHs CHPHHKIB: iX Ie4YyTbh, CMa-
JKaTh, POOJIATH COJIONKUMH, CO-
JIOHUMH, 3 OOpPOIIHOM, MAaHKOIO i
HaBITh KapToOIUIelo. AJe I KUiB-
CHKOI KYXHI TPAfULINHUMU € caMe
COJIOIKI CHPHUKH 31 CMETaHOIO.

IIpocroTra B IpUTOTYBaHHi 1 1O~
CTYIIHICTh IIPONYKTIB 3poOmIn e
IecepT HAUIOMIMPEHINUM B YKpai-
Hi, 1110 BUIIEPeIUB HaBiTh CBOTO amMe-
PHKAHCBKOTO KOHKYPEeHTa Ji3KeHKa.

Jlo CHpHUKIB CMauHO IIOIaBaTH

CMeTaHYy, 3TyIIeHe MOJIOKO 11 BApEHHS.




ITHPOT'H

[Muporu, nupiXKU — OJIHE 3 BTi-
JIEHb CJIOB SIHCBHKOT, YKpaiHCBKOI Ta,
BIZIIIOBITHO, KHUIBCHKOI TIacTPOHO-
Mi¥HOI KynbTypu. OCTaHHIM 9acom
y KueBi akTUBHO BiIpOKYIOTHCS
TpapuIlii BUNIKaHHS MUPOTiB. Bin-
KpUBAIOThCSI  CHeIliai3oBaHi Ka-
e — «mmpixkosi». [Tuporu Bce
YacTile MOKHa 3YCTPITU B PeCcTo-
paHax, 0co6JIUBO B TUX, sIKi CIIeria-
J3YIOThCS Ha TPAAULINHIN 1 cydac-
HIN YKpaiHCBKIN KyXHI.

Pym’stHi apomarTHi 6yJI09IKE 3 Ha-
YUHKOIO 1 HEBUMOBHI ITaXOIIi IIe-
YeHOTO 3400HOI0 TICTA: 3MaBaIOCs
6 — mivoro ckiagHoro. OmHaK y
KOKHOI TOCIOIMHI 000B’SI3KOBO €
CBIfl CeKpeT NPUTOTYBaHHS, SKHUI

it mepemasia 6abycsi, sKa, B CBOIO

4yepry, mi3Hajacsi HOro Bifi CBOET
npababyci i Tak maii ...

[luporn mNOYMHAIOTH TOTYBaTHU
3 Beyopa. 3aMilIyioTh TiCTO, TOTY-
IOTb OIIapy 1 3AJINIIAIOTH Ha Hid.

Bpanni roryiors HaumHKy. lle
MOJKe OyTH BCe IO 3aBIOTHO: M SIC-
Huit a6o pubHuUit dapur, Teapoyxu,
KapTOIUIsl, Kamycra, rpubu, S,
nubyIIst ISl HeCOJIOOKUX ITHPOTIB.
Bynp-sixi bpykTH Ta sromu — IS
COJIOIKHUX.

[licnst 9oro mumporaMm HagaloOTh
¢opmMy dYoBHHKaA, Koja, OBy,
MO)XHa X04Y TPUKYTHHUKA 1 IIPsIMO-
KYTHUKA, 1 BIATIPABJISIOTH Y IIid.

Y BHpaBHOI TOCHOIWHI MUPOTHU
BUXOOATH MUINHI, HDKHI, 3 HEMMO-

BIpHUM, [IeJIIKaTHUM CMaKOM.









VYkpaiHa — onuH 3 HaAMOLIbIINX
BUPOOHUKIB 3€PHOBUX KYJIBTYp Yy
cBiTi. 3p0o3yMmiJIo, KyIbTypa BUPOO-
HUIITBA i CIIOKMBaHHA XJ1i6a B Ha-
IITi# KpaiHi Ma€ TaBHi i pi3HOMaHIT-
HI TpajmIIil.

Dynp-sikuit pecropas, IO IIO-
BaKka€ ceOe BUIIIKAE BJIACHUIL XJIi0,
a00 X KyIIy€ FI0r0 B MaJIeHbKHX pe-
MICHUYUX IIeKapHSIX.

[lmeHw9YHMA, >KWATHIN, Tpeda-
HUM, KYKYPYA3SHUN — BU HEOM-
MIHHO 3IiTKHeTecs 3 yCIM po3MaiT-
TSIM XJ116a, TepeOyBarovIH B YKpaiHi.
Hi B sxoMy pasi He BiIMOBIISIATE
co6l B MOXKJIMBOCTI HACOJIOMUTHUCS
iM TTOBHOIO MipoI0. A B IIO€THAHHI
31 BCUISKMMM HaMa3KaMHU Ha OCHO-

Bi cama abo BEPIIKOBOIO Macia, B

3MOXKeTe CBOIMU PyKaMH CTBOPUTHU
HeBeJIUKUU KyJIiIHaPHU IIeeBP.
TunoBuM YKpalHCBKUM XJII6GOM
€ TAJSHUI — TPATUIHII XITi6
3 XPYCTKOIO CKOPUHKOIO 1 HalfHIK-
HIIIUM M SIKYIIEM 3 IIIeHUIHOTO
6oporrHa okpyrioi popmu. A cio-
BO «IIAJSTHUIS» — 1€ CIIPaBXKHIN
yKpaiHchkuil mub6oyer” — HoOCI
IHIITOI MOBHU He 3MOKe BUMOBUTH

IIe CJIOBO IIPaBUJIBHO, 6e3 aKIIeHTY.

*[u660mer, mumb60eT (iBp. ©r1on,
«KOJIOC» 260 «IIpOTATOM») — OI6IHIIT BU-
CJ1iB, B TIEPEHOCHOMY CEHCi ITO3HAYaE XapaK-
TepHY MOBHY OCOOJIMBICTB, 32 SIKOIO MOYKHA
BITI3HATH TPYITy JIOfiell (30KpeMa, eTHIuHY),
CBOEPITHUI «MOBHOI ITapOJIb», SIKUI HeCBi-

AOMO BUIA€ JIIOOUHY, IJIL SIKOI MOBa Hepinna.
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amoi Ha KHUIBCBKOMY
CTOJII  3aCJIyTOBYIOTD
Ha BU3HAHHSL.
Hamossmu  3ycrpi-
4JaroTh rocreit. Hamoi
CYIPOBOKYIOTh IMPAKTUYHO KOXK-
HY cTpaBy. A motim (pinanbHMi Ha-
IIii 3aJTUIIIa€ CBil MCISICMaK Ha 3a-
BeplIeHHs Bciel Tpamesu. J[JopedHo
6yme srajatu mpo Te, IO BCECBIT-
HbO BIIOMHUII KOKTeIIb «3eie-

HUN MeKCHUKaHeIb», IKUH ChOTOJI-

HI B)Ke € KOKTEIJIbHOIO KJIaCUKOIO,

HAIIPUKIHII MHHYJIOIO THCSYOJIT-
TSI BUHAMIIIOB KHUIBCHKUU OapmeH
Cepriit Koganpknit. A yemmion Be-
JUKOOPUTAHII 3 IPUTOTYBaHHS Ka-
Bu B Typui UK Cezve Championship
(2014 poky) xusHuH Bamgum I'pa-
HOBCBKUU MNpHUAYMAaB aOCOIIOTHO
YHIKQIBPHUN aBTOPCHKUI KaBOBUI
wamiri Flat Red, sikmit moenHaB y co-
61 COJIOAKICTD 1 TEPIKICTh TpaHara,
KACIMHKY alleJIbCMHA ¥ IITOKOJIAf-

HY TIPKOTY KaBOBHX 3€peH.




56 KUIB | TACTPOHOMIYHUM MYTIBHUK

Y3BAP

Y3Bap — Ie came TO¥ HaIiil, SIKWi
0060B's13K0BO LIOTPIOHO Gy/ie maTH CKy-
IITyBaTH KOKHOMY iHO3eMIIIO B YKpa-
iHl. A/pKe Hife B CBITI HEMae TaKOro
CMaYHOTO KOMIIOTY 3 CYXO(PYKTIB.

Ta @1 me He IIPOCTO KOMIIOT,
a SICKpaBHI 1 KOHIIEHTPOBAHUH HaIlill
3 0COOJIBUM BITI3HABAHIM CMAKOM.

TpaguuiitHo Wi IPUTOTYBAaHHS
y3Bapy BHKODPHCTOBYIOTH sOJyKa,
Ipyli, CJIMBYU, BUIIHI, POA3UHKH,
YOPHOCJIMB Ta iHIII ATOIY.

[lixaBo, IIT0 B CTAPOBUHHUX pe-

IeNTax y3Bapy IIyKOp MOBHICTIO

BICYTHI#, a 3aMicThb HBOTO BH-
KOPHUCTOBYIOTh BHKJIIOYHO Mend. 3
IIPSIHOIIIB B Y3Bap 4acTo HOAAIOTh
I'BO3JIUKY, KOPHIIO 1 IIepy JIUMO-
Ha a00 ameabCHUHA.

BusiBiisieThest, 110 y3Bap He Tilb-
KM CMauHHMI, aJie 1 KOPUCHUI, ajpKe
B cyxodpykrax 36epiraioTbcst Bci
HeoOXifHI Il OpraHisMy BiTami-
HU. OcO6IMBO KOPHUCHO FOTO ITUTH
B3UMKY 1 HICJISI IIOCTY, KOJIM Opra-
HI3M MaKCHMaJIbHO BHCH@>KCHMI i

notpedye HOBUX CHJI Ta €HEpTil.
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KBAC

OpmuuM 3 Kpamux 6e3aaKoToIb-
HUX TPaIUIIIFHIX HAIIOIB BBa)KAETH-
cs1 kBac. Came FIOro CMaKOBHM 1 Xap-
YOBHIM SIKOCTSIM pIBHUX HEMae€ Hife
B CBiTi. IcTOpIif KBacy IOYMHAETHCSA
IIOHAJ, TUCSIY POKIB TOMY, ajie I10-
ITyJIIPHICTB IOTO 3POCTAE 1 CbOTOIHI.

VY 989 pomi 3'sBumacs mepira

IICbMOBA 3TafIKA IIPO Le TPaIUIIiii-

Huit Ha Pyci Haniit. «Pogpmaru Hapony
DKy, Meq 1 KBac» — Haka3as KHs3b Bo-
JIOIUMUP CBOIM IiJJITAaHUM ITiCIISI Xpe-
meHHs Pyci.

Kgac 6yB HeBiI'€MHOIO 9aCTUHOIO
PaZISTHCBKOTO SKUTTSI Ta IIPOTYJLIHKA
B IIaPKY, aJlKe TOIIi Ha BYJIUIISIX 3aBKIN
BIJIITKY CTOSUIV IDKKU 3 KBACOM, HABKO-

JI0 SIKUX 3aBXKI1 OYB HATOBII JTFOTIEI.



HAJINBKH

Touni micue # nary mosiBu Tpa-
TUIINHAX HAINBOK Ba)KKO HAa3BaTH,
Ta 11 11e HemoTPi6HO. AJ)Ke HATUBKH
II0 TIPaBy BBa)KAIOTHCSI HAITIOHAJb-
HUM YKpalHCBKMM HAaIIOEM, De-
LIENITU SIKOTO IIepeflaBaIHCs 3 BYCT
B YCTa, 3 IIOKOJIIHHS B IIOKOJIIHHSL.

Hasirp 3apa3 6arato cimeir 36e-
piratore C€BOI 0cCO6JIUBI perentu
MeZIOBYXHU Ta XPIHOBYXH, HAJTHUBOK
Ha SATOJaX 1 HaCTOSTHOK Ha KOPIHIISAX
1 TpaBax, sIKi IIepeiaBaiucs IIe Bifl
IIpaji/iiB.

Oco6MBICTh HAJTUBOK IOJISITA-
JIa He TUTbKHU B TOMY, 110 BOHU 6Y-
JIM HeBiJ éMHOIO 9aCTUHOIO BCiX Ci-
MeHHUX CBAT, a ¥ B iX JIKapCbKHUX
BJIACTUBOCTSIX.

TpamuuiitHo B MOHAaCTHUPCHKUX
rocriogapcTBax  Ykpaigm  XVII-
XVIII cTosniTh HAJIMBKY ¥ HACTOSH-

KN Ha3uBaJInu I‘Opi)’[KaMI/I.




TFOPLIIKA

Tpapuniiina ropinka B YKpai-
Hi 3'IBUJIACS I1I€ B CEPeIUH] MUHY-
JIOTO CTOJITTSA 1 MigKOpMIa cepiist
He TUIPKM YKpaiHIiB, a ¥ yChOTO
CBiTY. 3apa3 Tropizka BBa)KAETh-
¢S HAWMYUCTIIIAM MIITHUM HAIIOEM
y CBITi 1 KOPUCTY€ETbCSI HEHMOBIp-
HUM IIOIIATOM Ha eKCIIOPT.

3a JIereHn010, FOpLIKa OTPAIIHIIA
Ha TEPUTOPII0 YKpaiHU 3 FeHye3bKH-
MU MaH[PIBHUKAMH, Ki IPUBE3JIH 3
co6oro BuHOrpamHuit ciiupt. Crpo-
6yBaBINY LIelT TAPsTIHIT HATIi, YKpa-
iHII BUpitwm 3pobutn cBiit. s
BJIACHOTO II'STHKOTO HAIO0 YKpaiHIi
BHUKOPHUCTOBYBAJIH JKUATO 1 HA3UBaJIH
MOro crovarky xai6Hum BuaoMm. L1i-
KaBo, 1[0 CIIOYaTKy I'OPUIKOIO0 MPO-
CTO JIIKYBAJIUCSI Ta BUKOPHCTOBYBa-

JIU 11 B MeTUIIMHI.






ITHBO

IcHye TaKa rinmoresa, 10 BCi Kpai-
HU IUTATHCS Ha «IIUBHI» Ta «BUHHI».
YKkpaiHi B IbOMY IIJIaHI IOIIACTHIIO.
Tpagurii MicIeBOro IHUBOBAapiHHSI
Ta BUHOPOOCTBA CATAIOTH Y TIIHOMHY
BiKiB. Bummtm kenmux-mpyrui mic-
LI€BOrO IIUBa 1 BUHA — 060B'A3KOBUIL
YeJIeH DK 711 KOOKHOTO rocTst Kuesa.
Tum 6inbire, KUIBKICTH MabiB 3 JIO-
KaJIbHUM KpadTOBUM IIHBOM, a Ta-
KOX BUHHUX 6apiB B OCTaHHI POKH
HEYXIJIBHO 3POCTAE.

Kuis — pisHOGIYHO pO3BUHE-
He muBHe MicTo. Jlroburenp 1bo-
IO CJIaBeTHOTO HAIIOI0 HEOIMIHHO
3Ha/le TYT «CBii» cOpT ab0 CTUIID.
Tpanuniitne TUBO, 3BapeHe B Kpa-
IIUX HIMEIbKHX a00 4eChbKUX Tpa-
nuiisx? [Tpocumo! Benuuni 6pu-
TAaHChKI coptu abo pI3HOMaHITHI
3pasku  OebrifiCbKUX TPaguIii?
I'pxi, ane mpu IpOMY HEUMOBIPHO
apoMaTHI OXMeJIeHI aMepUKaHIi?
HecsaTku KpadTOBUX MUBOBAPEHb 3
Kuesa i 3 ycieil YkpaiHu nogapyioTs
BaM HEMMOBIpHUII (peepBepK MUB-

HUX CMaKiB!



BHHO

Komm moBa #ierbcs 1mpo Micriese
BHUHO, He IepeOUIbIIeHHM Oyfe cKa-
3aTd, IO YKpaiHa BBa’KA€ThbCs IIep-
CIIEKTHBHUM BUHOPOOHUM pETiOHOM.
3BicHO, B Ku€eBi He Ba)KKO 3HAIITH 3pag-
ku 3 OmecbKoro periony, 3 Taspii, 3 Bu-
HopobGens 3axinuoi Ykpainu. [Ilo Bxe
Kas3aTu, rapaxae Ol0IMHaAMIYHE BUHO
BHPOOIsTI0TH 1 B KuiBChKilt 061acTi.

bararo ykpaiHCBKUX BUH, sIK 6a30Bi,

TaK 1 BUTPHMaHi, BapTi Balllol yBarm.

Ha mrracts, nopsip, 3i 3pOCTaHHAM Clie-

ITiaTi30BaHUX BUHHUX OapiB i pecropa-
HIB, POCTe KUIbKICTb COMEIIBE, 32 IOIIO-
MOTOIO SIKAX BU HEOIMIHHO OTPUMA€ETe
6e3J1it IPHEMHIX CIOPIIPH3IB.

baraTo HaponiB MOXyTb ITIOXBa-
JINTUCSI CBOIMM 3aCTUIBHUMH Tpa-
IUIiAMU. AJle 1 KHUIBCbKA 3eMIId
30aBHA CIABUTHCS CBOEIO IIeNpi-
cTio 1 xuiboconbHicTIO. KuiBcbke

3aCTULIL MOXKe TPUBAaTH K KiJIb-



Ka TOIMH, TaK 1 KiIbKa gHIB. Sk Bu

B)Ke BCTUIVIM IIepeKOHATHCS, JI001
yuTadi, KAIBCbKa KYXHsI JIy>Ke pi3-
HOMaHITHAa ¥ aBTOP IIJIKOM Iepe-
KOHAHUU Y TOMY, IO KOJKEH TiCTb
CTONHII YKpaiHU BIAIIyKae CBil
yII00JIeHNIT CMaK, SIKHI Oy/ie TOTIM
IOBTO 3rafyBaTH, pO3IOBigaTh Ipo
HBOTO CBOIM [PY3sSM 1 OIM3BKUM,
i 0060B'A3KOBO MOBEpPTATHUCS, 1106

CKYIITYBaTU MOTO IiIe HE OOUH pas.
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adies and gentlemen,
prepare your stomachs
and those exquisite taste
buds of yours as I invite
you to a big Kyiv feast. Sit back and
get ready for a hearty meal. Each

dish or drink on the list is not just
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a bunch of ancient recipes we dug up
for you somewhere at the museum.
All of these treasures are very much
alive and can be found and tasted at
the cafes and restaurants of modern
Kyiv.

I will tell you everything about the
most famous Kyiv dishes: some of
them you may know, but most of
them you have never heard about.
Whether you are a guest or a local
foodie, some amazing surprises are
waiting for you in this gastronomical
journey. Enjoy!

In different periods, the development
of Kyiv cuisine was influenced by
many factors. Kyiv, like many *er
capitals, is located at the intersection

of trade routes, which is why its

cuisine was influenced by Jewish,
German, Transcarpathian, Polish,
Lithuanian, Moldavian, Hungarian,
Crimean Tatar, Turkish, and even
Indian, Arab and many other
kitchens — you name it.

The cuisine of Kyiv nobility brought
to the tables aromas of spices,
meats and sea delicacies, and many
exotic overseas dishes. The cuisine
of ordinary people living here
introduced delicious, affordable,
but at the same time, hearty and
healthy dishes into traditional Kyiv
meals.

Ukraine is a huge country. Just look
at the map — it has it all: the seas and
mountains, rivers and lakes, forests,

grasslands, and meadows. However,

v




the diverse terrain is only one of
the many factors that influenced
the formation of Ukrainian and
subsequently Kyiv cuisine.

Ukrainian cuisine is even more
remarkable, understanding that
there was a freeze in the development
of our cuisine during the time when
Ukraine was part of the USSR.
Nonetheless, it did bring to the tables
of compatriots and in the restaurant
menus such enduring masterpieces
as salads «Dressed herring» and
«Olivier» with a special brand of
sausage aka «Doktorska».

After Ukraine became independent,
many local chefs seized the
opportunity to study at the
prestigious culinary schools and

¢
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gained experience at the best
restaurants in Europe, Asia, and
the US. As they return home, these
talented gourmands applied their
new knowledge and experience to
the development of our traditional
cuisine and took cooking to a new
level. They alsoadded to their culinary
palettes, introducing elements of
fusion cuisine, combining elements
of various culinary traditions. They
experiment with molecular cuisine,
with slow cooking technologies, and
introduced many of the modern and

fashionable trends in their culinary

>

works.

. *
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APPETIZER




t the beginning of
any meal, it is cus-
tomary to serve ap-

petizers. Sometimes
this course might be limited to light
snacks — sliced vegetables or simple
seasonal salads, served while waiting
for guests. Although some appetiz-
ers go with an aperitif, in this case,
it might be numerous plates full of
Kyiv cuisine specialties. However,
one should be careful — everything
is incredibly tasty, and this is only

the beginning!

PICKLED FOODS

Sauerkraut, pickles, barrel toma-
toes, pickled sweet peppers, pickled
apples — these and many other types
of pickles you will always see on the
table. Have you ever tried salted wa-
termelon or pickled plums? And we
are just getting started here...

While the world gastronomy has
just started going crazy over ferment-
ed snacks, Ukrainian cuisine in gener-
al and Kyiv cuisine, in particular, have
been familiar with recipes for pick-
led and salted vegetables for centu-
ries. Souring and pickling are nothing
more than techniques of preserving
vegetables for the future, so original-
ly pickles were served mainly in the
autumn-winter period. The logic be-
hind it is quite simple: there are plen-
ty of tasty fresh vegetables in summer
while the colder seasons are the time
for pickles!



SALO

No proper Kyiv feast goes with-
out salo. Pork fat is truly a prime
Ukrainian delicacy. A huge varie-
ty of salo and its derivatives can be
found at the Besarabskyi or Volod-
ymyrskyi markets, in the menu of
restaurants and farm shops. Lard
with black bread and garlic is usu-
ally served with borsch. Frozen lard,
cut into the thinnest transparent slic-
es, is an ideal appetizer to go with
a shot of vodka. There is also a so-
called General’s salo — fat with meat
streaks, some may call it «just regu-
lar bacon», but this is not true. The
taste is completely different; having
tried it once, you will never confuse
its taste with anything.

When drinking, we exclaim «Bud-
mo!», that’s a traditional Ukraini-

an way of saying «Cheers!», which

must be followed by the exclamation
«Heil»

Since we mentioned salo, we now

must pay attention to all kinds of
jerky.







72 KYIV | FOOD & DRINK GUIDE

JERKY

The method of drying meat in the
open air is not as new as it may seem.
This practice has existed in many
parts of the world for millennia, and
it turns out that this method is the
oldest way to preserve products.

Of course, when you see a piece of
meat that just hanging outside, simple
as it is, you will be shocked. However,
curing meat is not so easy, if you just
leave it to dry, it will simply go bad.

What is the secret? What turns a
piece of meat into a gourmet ham?

Salt! Salt helps meat get rid of un-
necessary water and become an ex-
quisite delicacy.

The jerky is prepared from poul-
try, beef, and pork. You can order a
duck jerky at a restaurant, a chick-
en breast jerky is worth a try at a
beer pub. Probably, any street food
festival in Kyiv would be selling a
shovdar — a Western Ukrainian al-
ternative of the world’s best-selling

jamon and prosciutto.



PATE (SPREAD)

Pate is found on the tables of the
Kyiv nobility as far back as the 18th
century. The presence of all kinds of
spreads, as well as expensive spices -
saffron, cardamom, etc., made that
slight but so substantial difference
between the tables of nobles and
those of ordinary people.

Pate... You wonder, what could
be easier? Although it has a centu-
ries-old history and secret traditions
that stand behind this little dish, and

even a true connoisseur will not al-
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ways be able to guess the exact recipe
by its taste.

From the tables of restaurants
in contemporary Kyiv, spreads can
be traced back to the time of Cos-
sak Hetmanate and gentry banquets
(mid 17th century). After all, Pate is
one of those dishes that distinguished
the higher-class cuisine from what the
common public ate. A variety of spic-
es, in particular saffron, herbs, and
nuts, were added to the Pates for taste
and made them a delicacy, as spices
were a pricey commodity.

Pate is commonly made of
minced meat, liver, mushrooms,
quite often offal is added too. Every
household used to prepare this ap-
petizer uniquely, and sometimes the

recipes are still kept secret.




FORSHMAK

Forshmak is another dish that re-
minds us of the multinational nature
of Kyiv cuisine. The national Jewish
dish of herring, borrowed from East
Prussian cuisine, is a typical repre-
sentative of Kyiv cuisine, and to be
more precise, Podil cuisine. (Podil is
a historical district of Kyiv).

Disputes over the right ways to
cut herring have not subsided until
today. Either you should chop it in-
to small pieces, or perhaps it is pos-
sible to mince it in a meat grinder?
Every chef decides this fundamental

dilemma with people arguing that

their way of cutting is the only cor-

rect and authentic.
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KHOLODETS (ASPIC)

A traditional Ukrainian dish,

which never ceases to amaze
foreigners, because of its unique
savory jelly, which is only found
here. Kholodets, aspic, cold— all are
the names of the same unusual dish.

Kids like kholodets because it
resembles jelly while adults love
this dish as it reminds them of the
New Year feasts and family comfort
and it occupies a special place in the
heart of every Ukrainian.

Basically, kholodets is a cold or
frozen thick broth with pieces of
meat and/or veggies. In Ukraine,
aspic is commonly cooked with

pork, there are also fish and even

vegetarian options. But the most
delicious kholodets is made from
a rooster! The best seasoning for
jellied meat is spicy, fragrant, strong,
or as they say «evil» horseradish
with beets.

There is an opinion that the aspic
appeared in the days of Kyivan Rus
and all the people fell in love with
it very quickly. After all, the jelly
was easy to prepare and it could
be preserved for a long time in a
cellar or other cold place. In winter,
jellied meat was prepared very often
in Kyivan Rus, but over time, it

became more of a festive dish.







SALADS

When talking about Ukraini-
an snacks and salads, one does not
simply omit two very popular salads
from the times of the USSR — Olivi-
er and Dressing Herring salads.

Olivier salad went through a se-
ries of transformations over the
decades. It went a long way from
an aristocratic dish, which includ-
ed crayfish, veal tongue, red caviar
with capers to a dish from the low

cuisine made of boiled potatoes,

green peas, and mandatory «Doc-
tor’s sausage» and mayonnaise.

Nevertheless, the Olivier sal-
ad (also known under the name
Stolichny salad) is hearty and, to be
honest, very tasty.

«Dressed Herringy is a layered sal-
ad made of finely grated boiled pota-
toes, cut into small pieces herring fil-
let, pickled onions, and grated boiled
beets under a generous layer of may-

onnaise. Sometimes, layers of boiled



carrots and soaked apples are added to
the salad, often finished up with a lay-
er of chopped boiled whites of a chick-
en egg.

The story of this salad is rath-
er interesting. It was created at the
New Year’s Eve of the post-revolu-
tionary 1919, and the bright color
of beets mixed with mayonnaise
(which was considered a dish of the
bourgeois class) served as a symbol

of national unity.




SOUP
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n Kyiv, like everywhere in Ukraine,

soup, or as they say, «the first dish» is

has attained something of a cult status.

The choice of soup dishes is not limited

to borsch only. The menu of every family in
Kyiv must include both low-calorie summer
vegetable soups and hearty broth-based
soups. They can be both hot, right from the
stove, and cold, right from the refrigerator.
So, as Ukrainians would say, it’s time for

the first course!




BORSCH

There are lots and lots of varia-
tions of the borsch recipe. They in-
clude a rich broth-based borsch and
a vegetarian option with mushrooms
or beans.

The main idea of Ukrainian
borsch lays in the unique combi-
nation of sour and sweet tastes that
you can only achieve by combining
beets, tomatoes, and cabbage.

Borsch is served with sour cream.
Make sure to ask for brown bread
and a few cloves of garlic. Rub the

bread crust with garlic, and eat it

with borsch. A great pleasure is guar-

anteed!




SOUP IN A LOAF
OF BREAD

From childhood, Ukrainians were
taught to eat soup with bread, so that
it would be tasty and filling. But over
time, our habits change. We are al-
ways busy and always in a hurry, so
there is no longer time for us to sit
down and eat our bread and soup:
everything is on the go.

Soup in a loaf of bread is a win-

win lunch option for anyone be-

cause it is delicious and incredibly

beautiful. It is served in a bread loaf
that is coated in egg white and baked
separately, which allows it to keep its

shape and not get soaked.




84 KYIV | FOOD & DRINK GUIDE

CHICKEN BROTH

Our grandmothers used to say
«You can see if the cook is good by
the quality of broth». They would
evaluate the quality by the clarity —
the clearer, the better. This way the
regular chicken broth became mag-
ic on a plate. Otherwise, how can
you explain the fact that you boil
chicken, carrots, onions, and sea-
sonings together in a pot, and in the
end, you get a plate of crystal clear
broth? If you also add an egg, of-
fal, and noodles with the same re-

sult, then I see no other explanation
but magic.

This dish is good for those want-
ing lighter fare and for those who
seek a hearty lunch.

Chicken broth is always availa-
ble in every restaurant. If you add
chicken giblets (hearts, navels, liv-
er), a little vermicelli and greens
(parsley, dill, and green onions), a
pinch of pepper and voila — you get
a simple, but tasty and nutritious

soup!




PUMPKIN SOUP

Pumpkin soup is a huge dose of
carotene and vitamins (A, B, E, T)
in one dish. Pumpkin soup is rath-
er popular during the fall because it
is the pumpkin season and this soup
brings bright orange colors into gray
autumn days.

The ingredients of this delicate
soup are as follows: pumpkin with
the addition of potatoes, onions,

carrots, butter, water, and cream.

This light soup goes well with
smoked meats, jerky, and crackers.
Another advantage of pumpkin
soup is that despite being very fill-
ing, it is actually very low in calo-
ries. Therefore, foodies and people
on diets make it their go-to choice.
This is an ideal option for vegans
and vegetarians because the soup

can be based on vegetable broth.



86 KYIV | FOOD & DRINK GUIDE

OKROSHKA

Okroshka is one of the world’s
most underestimated achievements
of Slavic cuisine. It is a summer
treasure that protects the Ukraini-
an soul from hot days and hunger.
This classic dish does not require
long preparations and multiple pro-
cesses, and has an outstanding taste.

Traditionally, okroshka is based
on kvass, kefir, or simply drink-
ing water. The main ingredients for
okroshka are boiled potatoes, boiled
eggs, radishes, fresh cucumbers,
boiled sausage (or a piece of boiled
beef), mustard, sour cream, and
green onions. And, there is always a
place for chefs that improvise, when
making okroshka.

Chopping ingredients for okro-
shka requires special attention as
it is a source of eternal dispute be-
tween the Slavic housewives: «finely
or roughly?» However, this is defi-

nitely a matter of habit and taste.
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KHOLODNYK

This is the kind of soup people fall
in love with from the first spoonful.
Cold beet-based soup, very similar to
cold borsch, but it has its own unique
taste.

Although there is no exact date and
place for the invention of kholodnyk,
historians claim that this particular
soup was the salvation for the peas-
ants in the hot season, because its
preparation is quick and easy, and
the calorie content is simply ideal for
working in the fields knowing that
protein, sour cream and meat were
added to the kholodnyk.

This soup became famous not only
in Kyiv cuisine but also in the cuisines
of the whole world in different varia-
tions and under different names.

In modern Kyiv cuisine, this is one
of the most favorite seasonal soups, as
it kills two birds with one stone so to

speak —and relieves hunger and thirst.



MAIN COURSE
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fter the guests are

finished with the

appetizers and the

soup, the time comes
to serve the main course.

In most cases, this is a solid meat
or fish dish, served with garnishes,
of course. As an alternative, it might
be traditional Ukrainian dumplings
(varenyky), cabbage rolls (holubt-
si), or meat rolls (kruchenyky or za-
vyvantsi).

For those who do not consume an-
imal products, there is a huge selec-
tion of vegetarian dishes — dumplings,

cereals, mushrooms, and many more.




CHICKEN KYIV

One of the most famous Kyiv dishes
is Chicken Kyiv. It was first mentioned
at the beginning of the 20th century
when it happened that the chefs decid-
ed to make a poultry cutlet, or cotelette
de volaille, and leave the chicken bone
in it. Why you ask. To put a paper cuff
on it — easy like that.

Basically, it is a chicken chop with
butter inside (optionally with herbs,
cheese, mushrooms, other spic-
es too). The crispiness is achieved
thanks to breadcrumb coating.
Double breadcrumb coating, if you

know what I mean.



VARENYKY (DUMPLINGS)

Varenyky or Ukrainian dump-
lings are a special Ukrainian dish
that is rooted deeply somewhere in
our culture code. They are men-
tioned in fairy tales, people sing
songs about them, and Varenykys
even play their part in movies! They
are a national Ukrainian culinary
treasure — a dish made of dough
and various fillings. Traditionally,
dumplings are served with fried on-
ions and cracklings.

It is interesting that Ukraini-
an dumplings start their history in
Turkey, they are the offspring of
the Turkish diush-var — a dish made
of dough and meat filling. This dish
traveled later to Ukraine, where
varenykys made their debut.

Varenykys are not just a dish, but
also a part of folk rituals. For exam-
ple, dumplings are served at wed-
dings; they are also traditionally
presented to pregnant women.

The name of the Ukrainian
dumplings comes from the meth-
od of their preparation of «varyty»

which means «to cook».
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LAZY VARENYKY

The history of lazy dumplings be-
gan much later than of their classic
recipe and this is the case when lazi-
ness really became the engine of gas-
tronomic progress.

Today it is hard to tell who exactly
came up with this genius lazy dump-
lings idea, but the fact that someone
became too lazy to put the filling in
the dough. is one hundred percent

the case. The peculiar thing about the

lazy varenyky is that the filling is ac-
tually mixed with dough and as a re-
sult, you get a completely new dish.

In Ukraine, there are many vari-
ations of lazy dumplings: the sweet
ones with cottage cheese, and the sa-
vory ones with potatoes and even the
crazy mixed alternative with pota-
toes and cheese together.

They are traditionally served with

sour cream




SAUSAGES

In traditional Ukrainian cuisine, sau-
sages are something that people tried to
stock up on, just in case. Sausages al-
ways were a festive dish and they are a
must-have on the festive table.

The preparation of this nation-
al delicacy started with a thorough
cleaning and preparation of the intes-
tines, preferably of a freshly slaugh-
tered pig. Then they were soaked,
peeled and stuffed with pork meat,
lard, garlic, and pepper. The sausages
were laid out in rings, and then baked
in a hot oven on both sides.

Ukrainians are very fond of this

delicacy because sausages can be pre-

served for a long time if filled with
lard and stored in a cool place.

If you see on the menu a Ukrainian
blood sausage, do not hesitate to try
this local delicacy.

Apart from the sausages stands a
whole family of meat dishes that are
prepared using slow cooking technol-
ogy. I am talking about boiled pork.
This is an amazingly tasty dish, main-
ly from pork (could be beef or lamb)
ham, pre-marinated with garlic and
pepper, baked in the oven for several
hours, and served both hot and cold.

Yum!
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RIBS

Ribs. Perhaps, this is one of the
most delicious meat dishes in tra-
ditional Ukrainian cuisine. Ribs are
a perfect option for cooking rich
borsch and they are great as an inde-
pendent dish. There is a special place
reserved for ribs on the holiday fes-
tive table.

Many people mistakenly think
that ribs are just a chunk of fat and
high-calorie meat on the bone, but
this is not exactly true. The fat on
the ribs is located the closest to the

bone, which gives them such a deli-

cate taste and aroma.
Traditionally, ribs are cooked
with spices: dill, coriander, garlic,

and black pepper.




SEAFOOD

Many fall into the trap of stereo-
types believing that Ukrainian cuisine
is only meat dishes and lard, but this
is definitely not the case. A significant
place in Kyiv and Ukrainian cuisine is
given to the fish dishes, as fish has al-
ways been in abundance in the Dnie-
per River.

The history for Ukrainians is that
meat dishes were a rarity and a real
delicacy, fish, on the other hand, was
more available and frequently placed
on the dining table.

Considering how many days a year
people fasted in Ukraine (in compli-
ance with the Christian Orthodox re-
ligion), it turns out that the river fish
was (and perhaps still is) one of the
most important products in tradition-
al cuisine.

Throughout the history of Ukrain-
ian national cuisine, the river fish un-
derwent numerous ways of treatment:
it was fried, seasoned with horseradish,
cured, dried, put into borsch, and even

stuffed into sausages.



HOLUBTSI (STUFFED
CABBAGE ROLLS)

This dish, as simple as it is and
familiar to every Ukrainian, has a
rather complicated history. It is
believed that the first stuffed cab-
bage was prepared at the turn of
the 18th and 19th centuries, and
was inspired by pigeon dishes in
French cuisine. The name of the
dish in Ukrainian «holubtsi» de-
rives from the word «holub» — pi-

geon.

The filling for cabbage rolls is
prepared from minced meat with
cereals (buckwheat, rice, or corn),
then it is wrapped in a cabbage leaf,
which in shape resembles the body
of a dove. Potatoes, mushrooms,
carrots, spices are added to cabbage
rolls optionally.

This national dish is prepared in
tomato sauce and served with sour

cream.



KRUCHENYKY OR
ZAVYVANTSI
(MEAT ROLLS)

The Ukrainian national dish,
kruchenyky (or zavyvantsi) is
actually meat rolls made of thinly
sliced meat with a variety of fillings.
Traditionally, rolls were prepared
from pork, beef, or chicken.
Fried cabbage, traditional prunes,
mushrooms, and cheese were used
in the classic recipe of the filling.

Ukrainians are very fond of
this dish as it is easily made, the
ingredients are inexpensive (for
a thin slice of meat and a hearty
portion of vegetables as the filling
you do not have to pay a fortune)
and the dish is tasty and rich in

calories.







DESSERTS
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y the time the dessert
is served, the meal is
already winding down
and the anticipation
subsided. It would seem that the
guests are already full and they can
no longer be surprised by anything.

However, the desserts about to arrive

prove the diners wrong.




KYIV CAKE

Kyiv cake is a signature local
dessert, well known all over Ukraine
and probably outside. Perhaps, it
would be a bad idea to take it with
you as a souvenir, but to try Kyiv cake
while in Kyiv is an absolute must.

Invented in Soviet times by the
technologists of the confectionery
factory named after Karl Marx,
this famous dessert survived many
reincarnations. It is worth saying
that most of the modifications were
implemented with the sole reason: to
make the ingredients cheaper. Thus,
cashew nuts from the original recipe

were first replaced with hazelnuts, and

later with cheaper peanuts. Delicate
egg cream over the years has turned
into butter, and instead of traditional
candied fruits, marzipan toppings and
jelly are used as the decorations now.
All this being said, the Kyiv cake
from the confectionary factory the
way it is right now, while still good
may not have the gourmands excited.
But don’t you worry, the exquisite
versions served by many Kyiv
restaurants will do the job with their

signature takes on the secret recipe.



SMETANNYK
(SOUR CREAM CAKE)

Sour cream cake was originally

a rustic cake. One of the main

ingredients, as you can easily guess,

is sour cream. For Smetannyk, the
cakes are fried in a pan, then coated
with sour cream and stacked on top

of each other.




NAPOLEON CAKE

Ukrainians love baking cakes. Es-
pecially puff cakes. The obsession
with puff cakes has been around
for decades. On the menu of Kyiv
cafes and restaurants, you will find
a solid number of familiar desserts
and a Napoleon is always among
them. It is a puff cake with delicate
cream sauce, a distant relative of the
French cake «Millefeuille».

MEDOVYK (HONEY CAKE)

Honey Cake is one of the most
popular and loved cakes in Ukraine.
According to the classic recipe, the
thin honey cakes are baked sepa-
rately and then layered with sour
cream. Inexpensive, yet really sweet,
this cake with the distinct honey
taste to it is always a delight.




SYRNYKY (COTTAGE
CHEESE PANCAKE)

You could safely say that syrnyky
is the most authentic and recognized
Ukrainian traditional dessert. Its
recipe can be found in cookbooks
of the 18th century. The idea be-
hind syrnyky is simple and brilliant:
these are cottage cheese pancakes.
Nowadays they serve syrnyky at the
hipster cafeterias and high-end res-
taurants, although the dessert began
its history in rural cuisine.

There are many ways to prepare cot-
tage cheese pancakes: they are baked,
fried, made sweet and salty, with flour,
semolina, and even potatoes. Howev-
er, in Kyiv cuisine, sweet syrnyky with
sour cream are considered traditional.

The simple easy recipe and the avail-
ability of products made this dessert
the most common one in Ukraine, and
it is even more popular than its Ameri-
can counterpart — the cheesecake.

Served with sour cream, condensed
milk, and jam.




PIES

Pies, and pyrizhky stand for one
of the representations of Slavic,
Ukrainian, and, accordingly, Ky-
iv gastronomic culture. Recently in
Kyiv, the tradition of baking pies
has been actively reviving. Special-
ized pie cafes are opening. Pies are
increasingly present in restaurants,
especially those that specialize in
traditional and modern Ukrainian
cuisine.

Brown fragrant buns with filling
and the wonderful aroma of baked
pastry might seem not so special.
However, each housewife always
has her own secret of cooking,
which was conveyed to her by her

grandmother, who, in turn, learned

it from her great-grandmother and
SO On...

People start to cook pies in the
evening. They knead the dough,
make the pre-ferment, and leave
overnight.

In the morning, they prepare the
filling. For non-sweet pies, it can be
anything: minced meat or fish, gib-
lets, potatoes, cabbage, mushrooms,
eggs, onions, and for the sweet ones,
any fruits, and berries.

Then they give the pies the shape
of a boat, circle, oval, or just a tri-
angle and a rectangle, and put them
into the oven.

Good pies are lush, soft, with an

amazing, delicate taste.









Ukraine is one of the largest
grain producers in the world. Nat-
urally, the bread production and
consumption culture in our coun-
try have a long and deep-rooted tra-
dition.

Any decent restaurant bakes its
own bread or buys it at small craft
bakeries.

Wheat, rye, buckwheat, corn va-
rieties — you will certainly see all
kinds of bread while in Ukraine.
Grab the opportunity to enjoy it
fully. In combination with all kinds
of spreads based on salo, or butter,
you can create a small culinary mas-

terpiece yourself.

Traditional Ukrainian bread is
palianitsia, a round wheat flour loaf
with a crispy crust and the softest
crumb. As for the word «palianit-
sia» is a real Ukrainian shibboleth*.
Only Ukrainian native speakers
can pronounce this word correctly,

without an accent.

* Shibboleth (Hebrew, «flood» or «tor-
rent»), a biblical expression denoting a char-
acteristic speech feature by which you can
identify a group of people (in particular, eth
nic); a kind of «speech password,» which un-

consciously betrays a non-native speaker.




BEVERAGES




uests are greeted
with drinks. Drinks
accompany almost

every dish. At the
end of the feast, the final drink sums
up the festivities and the guests say
their goodbyes still feeling its after-
taste.

It will not surprise you if I say
that drinks and a drinking culture
connect people from different plac-
es and with different backgrounds.
What you might not know, is that
many familiar drinks you have tried

many times (or not so many) were

invented by Ukrainians. For exam-
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ple, the world-famous Green Mexi-
can cocktail, which is already among
the cocktail classics, was invented
by the bartender from Kyiv, Ser-
hii Kodatskyi. There are some more
Ukrainian names in the world bev-
erage history: the winner of the Brit-
ish coffee brewing competition the
Turkish UK Cezve Championship
(2014) is a Kyiv resident Vadym
Hranovskyi. He created a totally
unique coffee-based drink Flat Red,
which combines the sweet and tart
notes of pomegranate, the sour of
orange and the chocolate bitterness

of coffee beans.
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UZVAR

Uzvar is a must-try drink for a
foreigner in Ukraine. It is an ancient
Ukrainian drink made of dried (or
smoked) fruit, which gives the drink
a special recognizable taste.

Traditionally,  apples,

plums, cherries, raisins, prunes, and

pears,

other berries are used to make uzvar.
Interestingly enough, in the old
recipes of the uzvar, there is no sug-

ar at all, for sweetness people put

honey in the drink. Quite often, the
spices are added: cloves, cinnamon,
and orange or lemon zest.

It turns out that uzvar is not on-
ly tasty but also healthy because all
the vitamins necessary for our bod-
ies are stored in dried fruits. For
this reason, the drink is especially
popular in winter, when the body
lacks the vitamins and nutrition and

needs a boost of energy.




KVASS

One of the best non-alcohol-
ic traditional drinks is kvass. Its
taste and nutritional value have no
equal anywhere in the world. The
history of kvass began more than
a thousand years ago, but its pop-
ularity is still growing today.

The first written mention of
this traditional drink in Kyivan
Rus dates back to 989. «Distrib-

ute food, mead, and kvass to the
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people,» said Prince Vladimir the
Great to his subjects after the bap-
tism of Kyivan Rus.

Kvass was an integral part of
Soviet life. Every summer in the
parks and the streets of cities and
towns, the barrels with kvass ap-
peared, gathering lines of people
eager to alleviate the summer heat

with a glass of kvass.
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NALYVKA/ NALEWKA
(CORDIALS)

Nalyvka is basically just vodka
infused with botanicals, such as ber-
ries, herbs or even horseradish. The
exact place and date when tradition-
al liquor appeared is hard to place.
But, no matter, Nalyvka is consid-
ered a national Ukrainian drink, the
recipes of which were passed down

from generation to generation.

Even now, many families keep
their signature recipes for honey or
horseradish nalyvkas, fruit and ber-
ries infusions and tinctures based
on roots and herbs, passed down
from their great-grandfathers.

Nalyvka as liquor was impor-
tant for the people of the past gen-
erations not only because it was an
integral part of all family holidays,
but because of its medicinal proper-
ties. In times when the medicine was
in short supply, it was used as an an-
tiseptic, painkiller, and so on.

Traditionally, in the monastery
enterprises of Ukraine from the
17th—18th centuries, liquors and
tinctures were called «vodka».
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HORILKA (VODKA)

Horilka (also known as vodka)
as we know it now, appeared in
Ukraine in the middle of the last
century and since then it conquered
the world. Now horilka is considered
the cleanest, strong drink in the
world and is always in very high
demand for export.

According to the legend, horilka
entered the territory of Ukraine with
Genoese travelers who brought grape
alcohol with them. Having tried this
strong drink, Ukrainians decided to
make their own. Probably lacking
the grapes, the Ukrainians used rye
and called the obtained drink «bread
wine». An interesting fact is that
the first vodka was used only in

medicine.






BEER

They say all the countries and
nations are divided into «beer» and
«wine» nations. If so, Ukrainians
may consider themselves lucky.
The traditions of local brewing and
winemaking date back centuries.
Drinking a glass or two of local beer
and wine is a must for every Kyiv
guest. The number of local craft
beer pubs, as well as wine bars, has
been growing steadily in recent
years.

Kyiv is a city with a diverse beer
scene. True beer lovers will find
something here to scratch their itch.
Fancy a traditional beer brewed in
the best brewing tradition of Ger-
mans or Czechs? Here you go! Ma-
jestic British beers or diverse sam-
ples of Belgian traditional brews?
Bitter, yet incredibly fragrant
American hops? Dozens of craft
breweries from Kyiv and from all
over Ukraine offer these tasty beers
from kegs and bottles, waiting for

your palates.



WINE

As for the local wines, it is worth
saying that Ukraine is actually a
promising wine-growing region. In
Kyiv, you will find wines from the
Odeska region, from Tavria, from
wineries in Western Ukraine. Not to
mention the biodynamic wine that
is produced in the Kyivska region.

Many Ukrainian wines, both new
and aged, deserve your attention. For-

tunately, along with the growth of

specialized wine bars and restaurants,

the number of sommeliers is growing
too. With their help, you will surely
make many pleasant discoveries.
Many nations are proud of their
traditions of feasting and hospital-
ity. Kyiv has long been famous for
its generosity and hospitality. The
feast in Kyiv can last from several
hours to several days. As you may

notice, Kyiv cuisine is quite diverse



and I am absolutely sure that every

guest in the Ukrainian capital will
be able to find special tastes to their
liking and create culinary memories
that will last a lifetime.

I do sincerely hope that every-
one who tries Kyiv cuisine will fall
in love with it and will tell stories
about their local culinary experi-
ences to their friends and relatives

and come back for more.
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