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BE3 MPUHYXXOEHWNA: WITHOUT COMPULSION:
3HAKOMCTBO Getting to know @D’
Slow Food

C Benopycckom KyxHen Belarusian cuisine




IIPBIHYKA (docaosto — «nputiyskderue») — crapurmolii 0eAopycckutl 3acnoAvHolil 00biuail. Parvute

6 20cmAX OLIAO He MPUHAMO «HAOpacLeanbes» Ha edy. X035e6aM N0AAZAA0CH J0AZ0 YHPAULUGAL U Uy AU
He npUHYKOans 20cmeti 0meedantv 6CE, Umo 6bICMAGAeHo Ha CMoA. A 20chii, 6 6010 0uepeds, OMHEeKUBANUCH —
MOA, coumbt. [lo Henucaromy amuxeny, Kax MUHUMYM NOCAE MPOCKPANTHOIX HACHIOUNUGHIX Y2060P06 MOKHO
0OviA0 npucmynamo K ede, Kax Obl deaas 00AvuL0e 00oAxeHUe xo3sesam. CospeMerblil pecnopaibvlii amuKen,
KOHeUHO, UCKATOUaAen maxue npuémuvl «mapkemuiza». [1oamomy mul HA36aAU HalLe 0e2ycmaluOHHOe MeH10
beaopycexoil KyxHu «0e3 npotiyKi». Hukakozo npunyxoeHs: Mol Aulitb CO6eNtyeM My NOSULUI0 6 MEHI0 11eM
U3 HAWLUX 20C1etl, KIMO He 3HAeM, C 4e20 HAYamb SHAKOMCIG0 ¢ 0eAopyccKoil KyxHetl.

PRYNUKA (compulsion) is an old historical Belarusian table custom. In the past, it was considered not polite

to «pounce» on food when visiting someone. Hosts had to coax and almost force guests to sample everything on
the table. According to unwritten etiquette, Quests could begin eating after at least three persistent attempts of
persuasion, as if doing the hosts a great favour. Modern restaurant etiquette, of course, excludes such «marketing»
tactics. That's why we called our tasting menu of Belarusian cuisine «without compulsion». No pressure: we
recommend this menu item to those who don’t know how to begin their exploration of our cuisine.
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CMa>aHblsi Kabauki 200r Xyp «LWnaxeyki» s00r
3 3€/1KaBbIM coycam 3 Kinbacown i oKL bIHaK
YKapeHble kKabauku C TpaBAHbIM Kyp «WnaxeTckm» ¢ konbacown
coycoMm / Fried zucchini with herb M nanwow / Zur with sausage and
sauce noodles
B KOHLe neTa 1 oCceHblo MHOrVe CTapWHHBIN Ccyn ¢ NPUATHOM KUCIMHKOM
BCMOMMUHAOT NPOHMNYHYHO MOrOBOPKY: Ha 3aKBalLEHHOW pXaHon Myke ¢ gobasne-
«Ecnny Tebs HeT Kabauka, 3HaunT HMeM JOoMallHen CBMHOM Konbackl, nanwmn-
HeT 1 opysen». B ce30H yaaunmBeble «LMNaHKNY, BAPEHOro anLa, TpaanunoHHbIX
OropoaHnKM BykBanbHO 6eratoT 1 NLLYT, OEMOPYCCKUX CNEeunn 1 3eneHn.

KOMY Gbl pasfapuTb 9TUX XM3HEPaA0CTHbIX
«MEKCUKaHLEB». A y Hac Kabayku ecTb
BCErAa, U Mbl AeACTBUTENBHO YMEEM WX

Traditional Slavic sour cereal soup with home-made
pork sausage, home noodles, boiled egg, greens and

FOTOBUTb BKYCHO. spices

OpaHiKi soor Mapo3siBa 100t
3 Ma4vaHkawn 3 Kpanisou

OpaHvikn ¢ mavaHkon / MopoxeHoe ¢ Kpanmson /

Potato fritters with machanka Nettle ice cream

(creamy dip with pork and sausage Halle pupMeHHoe MOPOXeHOe 13 TONNEHOro
pleces) MOJIOKa, C fobaBfeHneM Kpanmebl. 3TOT
[paHnkn ¢ «MayvaHkam» — MONOYHbBIM ANKOPOC He TOJIbKO npmp,a’e;T necepty
COYCOM C KyCOUYKaMM CBUHWHbI 1 Konbachl. NPWATHBIV TN1a3y CanatoBbI «3KO» LBET,
Heckonbko ynpoLéHHas, KpecTbsAHcKan HO 1 oboraljaeT BUTaMUHaMW.

Bepcus BepeLlakm (C. 12 OCHOBHOMO MEHIO).




