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Azerbaycan godim tarixe, made-
niyyote, gozel tebiete, bdyiik iqtisadi
potensiala ve eyni zamanda, rongareng
ecazkar moatboxe malik dlkedir.

Heyder Oliyev

Azerbaijan is the country having
ancient history, culture, beautiful nature,
high economical potential and variegated,
miraculous cuisine, as well.

Heydar Aliyev



@ z xalqinin tarixini bilmok boyiik
xosbaxtlikdir. Madaniyyat tariximizin
hor bir sohifosi maraq dogurur. Bu
sohifalori varaqlodikca ulu babalari-
mizin kecdiyi boyiik hoyat yolu goz-
lorimiz qarsisinda canlanir. Tariximizi,
modaniyyatimizi dyroandikdo yaddas-
larimiz méhkomlonir, Vatonin har qa-
r1s torpagina mohobbotimiz daha da
artir.

Unutmamaliyiq ki, Voton tor-
paginin hor qarisinda baba vo nono-
lorimizin s6hbatlori, el s6zlori, geyim-
kecimlori, yeyib-i¢diklori, yaraq-ya-
saglari, bayram, qonaqliq, yas, matom
morasimlori obadilosorok omanoat kimi
bizo catdirilib. Bu omanatlords biza
balli olmayan holo ¢ox sohifolorin vo-
roglonmasing, dyronilmasine ehtiyac
var. Biitiin bunlan diisiindiikco nu-
rani-pirani babalarimizin dilimizin

Lﬁ 1s a great happiness to know
your own history. Each page of the his-

tory of our culture is rousing an interest.
Turning over these pages the big way
of life that our great grandfathers have
passed is being revived in front our
eyes. While learning our history, culture,
our memories become strong and more
increases our love.

We mustn’t forget that in every
step of the motherland, words and
speeches, dressings, meals and drinking,
armors, holidays, parties and mourning
ceremonies of our grandfathers and
grandmothers have supplied to us be-
coming eternal. There is a need of
turning over, learning of the pages
which are unknown us in these trusts,
yet. While thinking of all these, the ex-
pressions of “Let your hearth never be-
come out of fire”, “Let your lamp never
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ozbarina ¢evrilon “Ocaginin tiistiisii
askik olmasin!”, “Ciragin sénmaosin!”,
“Ocaginin oduna qurban olum!” ifa-
dolori yada diisiir. Bir daha ata
sOziimiiz qulagimizda saslonir: “Oma-
noto xoyanot olmaz”. Minilliklorin
dorinliyindon golon, cilalandiqca qiy-
moti artan bu omanotlori qorumaq
va yasatmaq hor birimizin borcudur.

turns off”, “Let me be a sacrifice to the
fire of your hearth” of our grandfathers
are remembered, which have been by-
word of us. Again we remember our
proverb of “Keep safe what you have
been entrusted with”. That is the dept
of each of us to protect and make these
trusts lively, which have become worthy
as being polished, coming from intensity

Xalgqmmizin tarix sohifolorindo
motbox modoniyyati, qidalanmagq fal-
sofasi vo psixologiyasi zaman kegdikca
tokmillosib, doyisikliklora ugrayaraq
bu giintimiizo gqodar golib ¢catmis mo-
doniyyatin formalarindan biri kimi
bu giin do maraq dogurmaqdadir.
Qadim diyarimiz, ata miilkiimiiz Nax-
civanda da ulu babalarimiz bu sahado
Ozlinomoxsus cohatlori ilo secilon bir
omanati bizo miras qoyub getmislor.
Motbox, yemok madoniyyatimiz bol-
gonin etnoqrafik xiisusiyyatlorini aras-
dirmaq baximindan tarixc¢ilorimizdo,
etnoqgraf vo arxeologlarimizda homiso
maraq dogurmalidir.

Naxgivan Muxtar Respublikasi
orazisinds aparilan arxeoloji qazintilar
noaticosindo tapilmis materiallara osa-
son demok miimkiindir ki, Eneolit
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of millenniums.

As one of the forms of culture, the
culture of cuisine, philosophy and psy-
chology of nourishing are also rousing
an interest nowadays which have been
improved, exposed to changes in the
course of time, in the historical pages
of our people and reached to present
day. Our great grandfathers gave us a
heritage distinguishing its own peculia-
rities in this field, in our ancient land,
in our father property — Nakhchivan,
too. Our cuisine, culture of dishes must
always rouse interest for our historians,
ethnographers and archaeologists from
the point of view of investigating the
ethnographic features of the territory.

It’s possible to say according to
the materials being found at the result
of archaeological excavations which



vo ondan sonraki dovrlordo do diya-
rimizda x6rok, yemok mohsullar1 ha-
zirlamagq {liciin ayrica yerlor olmusdur.
Bunu orazimizdo x6rok hazirlamaq,
¢Orok bisirmok {i¢lin xiisusi yerlorin
olmasi, miixtolif moisot osyalarinin,
gablarin tapilmasi da siibut edir. Ar-
xeoloji toadqiqatlar gos-
torir ki, dasdan kera-
mikaya, saxsi ¢anaga,
ondan sonra metala ke-
¢ilmasi moaisatda boyiik
doyisiklora gotirib ¢i-
xarmigdir. Matbox mo-
doniyyatimizin tarixini
dyronmok, moigotimizi
arasdirmaq baximin-
dan biitiin bunlar do-
yorli etnoqrafik mon-
bolordir.

Qab-qgacaq, mai-
sot osyalar1 da zaman
kegdikco dayisikliyo ug-
ramigdir. Bununla belo gqab-qacaqla-
rin, maisat alotlorinin bir coxu bu giin
do hoyatimizda yerini gorumagqdadir.
Son zamanlar arxeoloji gazintilar no-
ticosindo meydana ¢ixan ocaglar, ton-
dirlor, un hazirlamaq {gcilin alotlor,
gab-qacaq, qazan vo s. nazor saldigda
bu tarix g6z Oniindo canlanir. Bu
gab-qacaqglarin vo moaisot osyalarinin
adlarinda da tarix 0z izini saxlayir.
Dilimizds islonon ata sézlorinds do
gab-qacaq, ocaqla bagl kifayot qodor
sorrast ifadolor vardir.

Azorbaycanin on godim modo-
niyyat morkozlorindon biri olan Nax-
¢ivan sohorinds vo muxtar respubli-

are carried out in the area of Nakhchivan
Autonomous Republic that, there have
been special places in order to prepare
eating products in Eneolith and later
periods, in our country. Existence of
special places for cooking bread, prepa-
ring meal and the different home things,
table-wares being found
in our territory proves
that. Archaeological in-
vestigations show that,
passing from stone to
ceramics, China bowl
then to metal brought to
great changes in way of
life. These are all valuab-
le ethnographic sources
from the point of view
of learning our culture
of cuisine and investi-
gating our way of life.

Table-wares, home
things have been ex-
posed to changes in the course of time.
Nevertheless, most of table-wares, equip-
ments and means of way of life are
keeping their places in our life at the
present day. When cast a glance to
ovens made of clay in a hole on the
ground, fire places, equipments for
making flour, table-ware, kettle and
etc. which appeared at the result of
lately archaeological excavations, that
history is being revived in front of eyes.
The history keeps up its sign in the
names of these table-wares and home
things. There are enough apt expressions
connected with table-wares, fire place
in our proverbs.



kanin digor orazilorinds aparilan ar-
xeoloji tadqiqatlar noticaesinds bu sa-
hods xeyli materiallar toplanmisdir.

Naxcivan orazisindo tapilmis
dairoavi gil ocaq qurgusu, yaxud, godim
diyarimizin arazisindo tapilmis kolo-
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In this field, a lot of materials have
been collected at the result of archaeo-
logical investigations that have been car-
ried out nearly ten areas of Nakhchivan
city, and other regions of Nakhchivan
Autonomous Republic one of the oldest
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kotiir divarli gazan vo ¢6lmok tipli
gab qirintilar1 bu torpagin yemok-ig-
mok, moisot madoniyyatinin minillik-
lors soykondiyindon xobor verir. Ar-
xeoloji tadqgiqatlar noticosinda siibut
olunmusdur ki, arazimizdo Eneolit
dovriindo keramika momulatindan
istifado edilmisdir. Orta Tunc d6vriin-
do Naxcivan orazisindo dulusculuq
sonatinda bir sira mithiim doyisikliklor
olmusdur. Bosoriyyot tarixindo on
boyiik ixtiralardan olan dulus ¢arxinin
hazirlanmasindan xobordar olan ulu
babalarimiz yiiksok keyfiyyotli sirli
moisot gablar1 hazirlamislar.

Naxg¢ivan orazisindo aparilmis
arxeoloji todqgiqatlar naticosindo askar
edilmis tapilmis quyulardan ag rongli
bitki ¢iirtintiilorinin tapilmasi vo on-
larda taxil saxlanilmasi fikrinin iroli
siirtilmosi, eyni zamanda orazimizdon
yas1 5 min ildon artiq olan ibtidai as-
siizonin-¢atonin askarlanmasi burada
okingiliyin ¢ox godim dovrlards inkisaf
etdiyini gostorir. Nax¢ivan orazisindo
tapilan miixtolif ocaq qurgulari va s.
godim ocdadlarimizin bisirmo isino
xlisusi diggoat vo shomiyyat yetirdik-
lorini gostorir.

Zaman keg¢dikco godim Naxci-
van sakinlorinin hoyat vo moisotindo
— maldarhqda, okingilikdo va ayri-
ayr1 sonotkarliq noévlorindo giiclii
yiiksolis, milli motbox modoniyyati-
mizin inkisafina aparan yollar aydin
goriniir. Qadim ¢6lmok, gazan, kasa,
kuzo, kiip, mixtalif tipli gab-qacagin
formalarindaki rongaronglik diyari-
mizda bu sahonin yiiksok inkisaf et-
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cultural centers of Azerbaijan.

The round fire place device made
of clay found in the territory of au-
tonomous republic is interesting from
the point of view of enlightening the
ancient marks of our way of life. Or,
rough-walled kettle and splinters of
clay pots, have been found in the area of
our ancient land, inform that the eating,
drinking, home culture of this land
leans upon millenniums. The results of
archaeological investigations prove that,
the clay equipment have been used in
our territory in Eneolit period. There
had been some important changes in
pottery in Middle Bronze Age, in
Nakhchivan area. Being aware of prepa-
ration of potter wheel, which is one of
the most important inventions in the
history of mankind, our great-grandfa-
thers had made glazed home things of
high quality.

To find white-colored plant rots in
the wells which were found out at the
result of investigations pursued in
Nakhchivan territory and putting forward
an idea of keeping of cereals there
shows that tillage was improved in the
very ancient times in here. Different
fire place devices and etc. which were
found in the area of Nakhchivan shows
that our ancestors paid a special attention
to cooking.

In the course of time, strong in-
creasing in the daily life of inhabitants
of ancient Nakhchivan — cattle-breeding,
tillage and different kinds of handicraft
and the ways bringing to development
of culture of national cuisine are obvi-
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diyini gostorir. Qeyd etmok lazimdir

ki, Naxgivan orazisindo tapilmis gil
nehrolor e.o. IV -III mililliklors aid
edilir.

Naxgivan Muxtar Respublikasi
orazisinds uzun illor arxeoloji tadqi-
gatlar aparan vo bu sahodo doyarli tad-
gigatlarin miollifi olan AMEA-nin
mixbir tizvii Vali Oli- -
yev yazir: “Naxc¢ivanin .
godim modoniyyati
iiciin saciyyavi sayilan
boyali gablar1 sohor
modoniyyatinin mii- .
hiim xiisusiyyetlorin-
don biri hesab etmok ¥
olar. Nax¢ivan Qafqa-
zin qaodim modaniyyot
ocaglarindan forglonir -
vo tosadiifi deyildir ki,
Nax¢ivanin boyali gab-
lar1 Yaxin Sorqin osas
godim sohar modoniy-
yati morkazlorinin (Me-
sopotamiya, Urmiya, Elam vos.) bo-
yal1 qablar1 ilo miiqayiso edilo bilocok
soviyyadadir”.

Naxcivan Dovlot Tarix Muze-
yindo niimayis etdirilon miixtolif dovr-
loro aid moisot osyalart motbox mo-
doniyyatimizin ¢ox qadim doévrlordon
movcudlugunu gostarir.

Naxgivan Muxtar Respublikasi
orazisinds toplanmis etnoqrafik ma-
teriallara osason demok miimkiindiir
ki, diyarimizda motboxin digor adlari
da moévcud olmusdur: tondirbasi (vo
ya tondirasar), qofoxana, bis-diis damu,
ol dami voi. a.
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ously seen. Variety in the shapes of an-
cient cholmek (kettle made of clay),
pot, bowl, jug, big jug and different
crockery displays gradual improvement
of this sphere. It is necessary to note
that, the clay churns which were found
in Nakhchivan territory, are belonged
to IV-III centuries B.C. Ruins of potter’s
o — shop which were found
in the territory of
Nakhchivan, have been
carrying the signs of our
millenary way of life
till today.
Archaeological ex-
plorer and the author of
valuable investigations
in this field, The Asso-
ciate Member of ANSA
- Veli Aliyev writes: “It’s
possible to consider the
~ dyed crockery as im-
portant characteristics
of the city culture, which
are thought distinctive for ancient culture
of Nakhchivan. Nakhchivan differs from
the ancient cultural hearths of Caucasus
and it’s not casual that, it’s dyed crockery
are even in the level of being compared
with the dyed crockery of the main an-
cient centers of culture of Near East
(Mesopotamia, Urmia, Elam and etc.)”.
Home things belonging to various
periods that are demonstrated in
Nakhchivan State History Museum,
shows the existence of our cuisine
culture from very ancient times.
According to the ethnographic ma-
terials collected in Nakhchivan Autonomous



Naxcivan arazisindo istifads olu-
nan yeralt1 vo yeriistii tondirlordo xal-
qumiz zaman-zaman lavas, tondir ¢6-
royl, miixtalif xoroklor, bayram ye-
moklori bisirmisdir.

Milli moxboximizdo doridon
(motal, tuluq vas.), agacdan hazirlan-
mis qablardan (nehro, toxmagq, oxlov,
irofoto, coporo, taxta gasiq vo s.)
Nax¢1van arazisinds tarix boyu istifado
edilmisdir.

Diyarmizda bisirilon dolma, tas-
kabab, tondirkabab, yarma asi, aristo
as1, das kiiftesi, bozbas, liillokabab va's.
bolgonin xiisusiyyatlorini 6ziindo gos-
tormokdadir.

Azorbaycan, o ciimlodon Nax-
¢ivan matboaxinds plovun yeri homiso
goriiniir. (Azorbaycanin bazi bolge-
lorindos bu x6rok néviine “as” deyilso
do, Nax¢ivanda “plov” sozii islonir).

Republic it’s possible to say that, other
names of kitchen existed in our country,
as well: “tendirbashi”, “gafakhana”, “bish-
dush dami” and so on.

In underground and on earth tendirs
(furnace made of clay) our people had
cooked lavash (a kind of bread), tendir
chorek, various dishes, holiday meals,
at times.

Containers made of skin (motal
(sheep's skin for keeping cheese), tulug
(wineskin) and etc.), and wood (nehre
(churn), tokhmag (wooden hammer like
device used for biting meat), okhlov
(long, thin wooden stick used for spread-
ing dough), chepere, wooden spoon
and etc. used in our national cuisine
have been used throughout the history,
in Nakhchivan territory.

Dolma, bozbash, taskabab, tendir-
kabab, yarma ashi, dash kuftesi, lule-
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Nax¢ivan motboaxinda ¢Oraya
ehtiram gostorilmis, atalarimiz “¢érok
siifromin basidir” ifadasini homisa is-
lotmislor. Nax¢ivan orazisindo asrlor-
don bori qurudulmus lavaslar1 bir
nec¢o ay saxlayaraq istifado etmislor.
Etnoqrafik monbolordo Nax¢ivan tor-
paginda arpa unundan
hazirlanmis somun ¢6-
royinin hazirlanmasi
da gostarilir.

Nono vo babala-
rimizin asrlor boyu
boyiik zovqlo yediklori |
umac, xosil, quymagq,
aristo, yarma as1 Nax-
civanin bdlgolorinda
hovaslo bisirilmokdoa- |
dir. Biitiin bunlar onu =
gostarir ki, Azorbaycan
motboxindoki xomir
xOroklori bolgomizdo |
do 6z yerini qoruyub
saxlamisdir.

Naxc¢ivan motboxine xas olan
ot yemoklori (asason qoyun, eyni za-
manda cavan mal oti, muxtalif ev
quslarinin oti) — qovurma, bozbas,
govurma sorbasi, bozport, kallo-paca,
kabab, arzuman kiiftasi, coviz kiiftosi,
das kiiftesi, yarpaq, kelom, badimcan,
pomidor, sogan dolmalar1 vo s. bu
kimi xo6roklorimiz yiiksok zovqlo vo
loziz hazirlanir, dad1 vo tamu ilo secil-
mokdadir.

Bolgolorimiza xas olan qus otin-
don hazirlanmis x6roklor Naxcivan
motboxindo homiso 6ziinomoxsus yer
tutmusdur. Xiisusilo, toyuq yumur-
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kabab and etc. cooked in our land, dis-
playing the specialties of the region
itself. In Nakhchivan cuisine, the plov
has its own place, in Azerbaijan cuisine,
as well.

Respect to bread has been shown
always in our country and our great -

grandfathers have used
the expression of... So
we say: “bread is the
head of my table”. The
people had been using
dried lavashes keeping
them for some months,
since centuries, In
Nakhchivan territory.
w The preparation of the
“somun” bread by bar-
ley flour in Nakhchivan
land was shown in eth-
nographic sources.
Umadj, khashil, gouy-
rug, erishte, yarma ashi
that our great grandfathers and great
grandmothers had eaten since centuries,
are prepared willingly in the regions of
Nakhchivan. All these show that, pastries
in Azerbaijan cuisine have kept its place
in our region, as well.

Meat meals specific for Nakhchivan
cuisine (Especially, mutton, fresh leaf
and different housebirds meat, as well)
— govurma, bozbash, govurma shorbasi,
bozport, kelle-pacha, kabab, arzuman
kouftesi, jeviz kouftesi, dash koufte,
dolma of grape leaves, cabbage, auber-
gine, tomato, onion and etc. Preparation
of such meals tastefully is distinguished
with their taste and savour. The meals



Naxg¢wan matbaxinda asason Balbas (Qizil qoyun), Mazex cinsli
xwrdabuynuzlu heyvan va cavan mal atindon, ev quslarinin
atindon daha ¢ox istifada olunur

Especially, Balbas, (“Gizil goyun” (Golden sheep) ), Mazekh sorts of littlehorned animals
young cows and meats of house birds are widely used in Nakhchivan cuisine



tasindan hazirlanmis
kiikii, sam1 gqayganaq
vo s. xOroklor bu giin
bolgomizds ¢ox dadl
hazirlanir. Balla hazir-
lanan Ordubad qay-
ganag da belo xOraklor
sirasindadir. Naxcivan
Muxtar Respublikasi
orazisindo yiiksok in-
kisaf etmis heyvandar-
liq bélgonin siid vo siid

made of bird meat char-
acteristic for our region,
were always special
place in Nakhchivan
cuisine. Especially,
kuku, shami omelette
and etc. dishes by the
egg of hen are being
prepared very delicious
in our territory. The Or-
dubad omelette with
honey differs with its

mohsullari ilo bagh ye-
moklorinda do 6ziinii
gOstormisdir. Tarix

taste.
Highly developed cat-
tle-breeding in the area

boyu bolgonin ohalisi
gatiq, pendir, gaymaq, ayran, sofr,
dovga, siid asi1, qatiq as1 vo s. ilo do
gidalanmisdir. Bu giin do bolgomizdo
gatiq calmagq tgciin islodilon mayaya
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of Nakhchivan Au-
tonomous Republic has shown itself in
the dishes of the region which are con-
nected with milk and milk product.
Such meals and dishes like sour-milk,



“calas1” deyilmokdodir.

Naxc¢ivan matbaxi gonnadi mo-
mulati, sirniyyatlarla, miixtolif sorbot
va i¢kilorlo do zongindir. Bu giin bol-
gomizda godim asrlorin darinliyindon
gaolon tut, liziim dosabini hazirlayanlar
az deyildir. Matboximizdo hazirlanan
zogal, gilas, gilonar, heyva, arik, ancir,
coviz, almaxara, liziim, garpiz, boyiirt-
kon, qizilgiil miirabbalori ¢ay siifraloe-

cheese, cream, buttermilk, cottage
cheese, dovga, milk porridge, sour-milk
porridge and etc. have a special place
in the cuisine of Nakhchivan. So, leaven
used for fermenting milk is being called
“chalasi” at present day, as well.
Nakhchivan cuisine is also famous
with its confectionary, sweets, various
syrups and drinks. There are so many
bakmaz makers in present day with

rimizin bazayidir.

Biitiin bu zongin vo loziz moatbox
niimunslorimizlo barabar diyarumizin
motbox modaniyyatinin, falsafosinin,
psixologiyasinin kokiindo duran on
mithiim xiisusiyyoti do geyd etmok
vacibdir — qonaqparvorlik, qonaga
hormot hissi. Naxc¢ivanda biitiin ev-
lordo “qonaq otag1” ifadoasi hoalo do
islonir.

Naxgivan Muxtar Respublikasi
Ali Maclisi Sadrinin “Nax¢ivan Mux-

mulberry, grape which has come from
intensity of ancient centuries. Jams of
cornel, cherry, sour-cherry, quince, apri-
cot, fig, walnut, grapes, watermelon,
blackberry and rose are the ornament
of our table.

At the same time with all of our
rich and delicious examples of dishes,
it 1s necessary to note the most important
feature standing on the basis of culture,
philosophy and psychology of cuisine
of our country — hospitality and the

13



giinlorinin kegirilmosi haqqmda” 7 fev-
ral 2009-cu 1l tarixli Seroncamina osa-
son nasr olunan “Nax¢ivan matboxi”
kitab1 bu sahada ilk addimdir. Inaniriq

sense of respect to guest. The expression
of “guest room” is still being used in
all families in Nakhchivan.

The book of “Nakhchivan cuisine”
1s the first step in this field, which are

ki, bu kitab moadoniyyatimizi, xiisusilo
motbax modoniyyatimizi sevonlor, onu
Oyrananlor ii¢iin maraql olacaqdir.

14

being published according to 7th of Feb-
ruary, in 2009 dated order of the Chief
of Supreme Megjlis of Nakhchivan Au-
tonomous Republic “About Holding the
Ceremonial Days of Folk Creativeness
in Nakhchivan Autonomous Republic”.
We believe this book will be interesting
for the lovers of our culture, especially
our culture of cuisine and its learners.
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Naxcivan duzu

Naxcivan motboxi tokco loziz
yemoklori, sirniyyatlari, miirobbalori
ilo deyil, dadli, tamli duzu ilo do tani-
nir. Naxc¢ivan duzu diinyada istehsal
olunan duzlar icorisindo on keyfiy-
yatlisi vo faydalisidir.

Nakhchivan salt

Nakhchivan cuisine is not only
known with its delicious meals, but
also with its tasteful salt. The salt of
Nakhchivan is the most qualitative and
useful between the others produced in
the world.

Naxgivan Muxtar Respublikasi
orazisindo, Naxc¢ivan sohorinin yaxin-
liginda duz moadoni vardir. Arxeolog-
larin goldiklori noaticoya gora, bu mo-
dondan hals ¢ox godim zamanlardan
istifado edilmisdir. Duz saxtasinda
ibtidai insanlarin islotdiklori alstlor
askara c¢ixarilmisdir. Vaxtilo, dovo

There is a salt mine near the
Nakhchivan city, in the area of Nakh-
chivan Autonomous Republic. As a
result archeologists come, this mine
had been used since very ancient times.
The equipments used by the primitive
men in the mine were taken out. Once,
the salt caravans had brought salt to
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karvanlar1 Naxcivandan bir ¢ox 06l-

kolora duz aparmisdir. Naxcivan mot-
baxinda islodilon duz xiisusi toxunmus
duz kisolorindo saxlanirdi.

Duz mithiim orzaq névidir va
qidanin torkib hissesidir. Insan orqa-
nizminda 230 qr duz olur. Duzun ¢atis-
mamasl qanin gatilasmasina, saya azo-
lalorin gic olmasina, sinir sistemi vo gan
dovrani funksiyalariin pozulmasina ss-
bab ola bilar. Duzun artiq islodilmasi do
orqanizmdo miloyyaon xastoliklors gatirib
cixara bilor. Motboxdo das duz, iri
doyiilmiis matbax duzu vo narmlanmis
ag siifro duzu istifads edilir. Xalq tocriibosi
ir1 ozilmis moatbax duzuna daha tistiinlitk
verir. Naxgivanda belo duza “xir duz®
deyilir. Azorbaycanda iglim soraiti isti
oldugundan orqanizmdo su-duz miiba-
dilosi gorb xalglarindan forgli olaraq
daha intensiv getdiyi ii¢clin orqanizmin
duza tolabati daha ¢oxdur. Ona gora do
gorb xalglar bir pay x6rays iki qr duz,
azorbaycanlilar iso bir paya 5 qrama
godar duz isladirlor. Duzun tami onun
torkibinds olan mikroelementlorin nis-
batindon vo miqdarindan asihidir. Bu
baximdan Nax¢ivan duzu yumsaq hesab
edilir. Matboximizdo duzun ¢ox isladil-
maosinin bir sobabi do budur. Nax¢ivan
duzu basga duzlardan forgli olaraq hi-
pertoniya xastoliyl amolo gotirmir va bu
baximdan keyfiyyatli duz hesab edilir.
Duz tokco x6roklorin hazirlanmasinda
deyil, hom do tursularm, sorabalarin
hazirlanmasinda, otin gaxac edilmasindo,
balig mohsullarinin, qurut, pendir va s.
orzaq mohsullarmin hazirlanmasinda vo
saxlanmasinda istifads edilir.
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many countries from Nakhchivan. The
salt used in the cuisine of Nakhchivan
was protected in the specially weaved
salt pouches.

Salt 1s an important kind of product
and the composition part of food. The
human organism consists of 230 grams
of salt. The salt deficiency may cause the
thickening of blood, spasm of the plain
muscle, disorder of nervous system and
circulation of blood. Too much use of
salt may cause definite illnesses in or-
ganism, as well. In the kitchen the rock
salt, big mashed kitchen salt and white
table salt are used. The experience of
people prefers big mashed kitchen salt to
others. In Nakhchivan this kind of salt is
called “khir duz” (wild, non-cultivated
salt). Because of hot climate in Azerbaijan,
intensive exchange of water-salt differing
from the western people, requirement of
organism to salt becomes much more.
So, the western people add 2 grams of
salt for the one portion of meal, but Azer-
baijani people use up to 5 grams of salt
for one portion. The taste of salt depends
upon the proportion and quantity of the
microelements it consists. From this point
of view, the Nakhchivan salt is considered
soft. One of the reasons of use of salt in
our cuisine is this. Differing from the
others, the Nakhchivan salt doesn’t cause
the hypertonic and from this viewpoint,
it’s considered qualitative salt. Salt is not
only used in the preparation of meals,
but also in preparation of pickles, mari-
nades, in meat jerking, in making and
protecting fish products, dried milk, cheese
and etc. food products.



Qida kimi istifads edilon
madoni vo yabam bitkilor

Naxgivan Muxtar Respublikasi
orazisi zongin floraya malikdir. Burada
3 mins yaxin ali bitki névii yaylmisdir.
Bunlardan bir ¢oxu orzaq kimi, bir
hissasi adviyyat kimi, boyiik bir hissasi
1so dorman bitkisi kimi istifads edilir.
Bitkilorin bir ¢oxu iso hom dorman,
orzaq, hom do adviyyat kimi istifada
edilir. Muxtar respublikada yayilan
bitkilorin 700-5 yaxin ndvii dorman
bitkisidir. Nax¢ivan moatboxindo hom
yabani, hom do modoni bitkilordon
genis istifado edilir.

Yabam bitkilor

Yabani bitkilorin elmi adlarla
yanasi, yerli ohalinin adlandirdig:
kimi asagidaki novlori vardir: yemlik,
gazayagl, quzuqulagy, ¢iris, xincillovuz,
parparan, amokdmaci, qirxbugum (qip-
pigan), sarmasiq, unnuca, aloyaz (aloyiz),
ovalik, cimcimo, sippir, 9zmo-biizmo,
somu, bagayarpagi, gicitkon, somu,
casir, bolu, qizqaytaran, caciq, maral-
otu, yarpiz, baldirgan, koklikotu, na-
nacovhar, ¢ol kovari, civrig, qusquyrugu,
cobankibriti, dag nanesi, ganqal, yol-
otu, keroviz, dag mozrasi, qitiqotu, mo-
rocliyiid, rovond, usqun (el arasinda
piltan deyilir), aciqici, dogquzdon, qus-
oppayl, garmasov (yerli sivada appakli

Cultured and wild plants
used as food

Area of Nakhchivan Autonomous
Republic has rich flora. In here, nearly
3 thousand kinds of plants exist. Most
of them for food, one part as spice and
a great share of them are used for
medical purposes. Many of those plants
are used both for medicine, food and
spice. Nearly 700 kinds of plants spread
in autonomous republic are medical
plants. In Nakhchivan cuisine both wild
and cultured plants are widely used.

Wild plants

There are following kinds named
by the local people beside the scientific
names of wild plants. Goat’s beard (sal-
sify), falcaria, sorrel,desert candle, star
of Bethlehem, (spreads on the ground),
horse tail (mare’s tail), mallow, knotwood
(qippigan), bindweed, unnuja, Puschinia
adams, sorrel, sand spurry (jinjile),
mountain sorrel, ezme-buzme (becomes
round, back side is like flour), wild
spinach, plantain(bunting), nettle, sobu,
ferula, bolu, gizgaytaran, chervil, mar-
alotu, horse mint, cow parsnip, thyme,
nanejovher (wild mint), field caper,
jivriq, gushquyrugu, chobankibriti,
mountain mint, thistle, celery, mountain
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“Qovurma ilo cacix quzartmast

m ied-chervil:with goviriiag

| = ---—".'-'f-':n""

Cacix, qippigan, sippir va
arptzgitrusu, solmazgicoyi

d chervil, knotwood, mountain
sorrel, horse mint and ox-eye daisy
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; - owvalik qizartmasi
g . A - ' Fried sorrel
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adlanir), topalaq, kalafar (cirtdaq),
cincilim, quzuqulagi, bandvso yarpagi,
boymadoran, maralalmasi, ¢6l garpizi
(yalama), pisikcirnagi, bugutikani, dik-
9, yonca, dovsanalmasi, ziifa otu, asod
otu, dag kesnisi, xatinbarmagi, dovo-
dabani, boyaqotu, yemlik, pispiso,
sumag, sotara, zoyarak va s.

Mbodoni bitkilor

Sogan, sarimsaq, ispanaq, tor-
xun, cofori, vozori, reyhan, kesnis,
siiytid, kovor, turp (qirxgiinliikk va
illik), nano, kok, cugundur (paz),
pomidor, xiyar, badimcan, bibar, qo-
vun, balqgabaq, sarigi¢ok (caglagiil,
sarigiil), koroaviz, lobya, paxla, qar-
g1dal (moko), soya, noxud, marcimak,
lorgo, bugda, arpa, kolom, kahi, vas.

Owrim cafori

(Petroselinum crispum)

Karavizkimilar fasilosindon bitki
cinsidir. Bir névii molumdur. Azor-
baycanda Qivrim vo ya O9kin cofari
novi becorilir.
Naxcivan motbo- §
xindo ¢ox genis is-
tifado olunur. Xos
otri vo Oziinomox- [l
sus tiind tam1 var. o
Yarpaglarinin tor-
kibindo 7 %-dok
efir yagi, 10 mq%
karotin, 150 mq % C vitamini, kokiin-
do 35mq %, B1, B2, C, K vitaminlori,
mineral duzlar var. Yasil vo quru-
22

honey suckle, shepherd’s purse, ger-
mesov, cypress grass, kalafar (chiledag),
jinjilim, , violet leaf, jarrow, deer’s
apple, chol garpizi (yalama), valerian,
bull thorn, diyje, alfalfa, coteneaster,
zufa out, eshed otu, mountain coriander,
azalea, colt’s foot, madder, pussy-millow,
sumach, shetere, black sesame, etc.

Cultural plants

Onion, garlic, spinach, tarragon,
parsley, watercress, basil, coriander,
dill, caper,turnip and raddish, mint, car-
rot, beat-root, tomato,cucumber, egg-
plant, paprika, melon, pumpkin, sari-
chichek, celery, bean, soyabean, maize,
soya, pea, lentil, everlasting-pea, wheat,
barley, cabbage, lettuce, etc.

Curvy parsley (Petroselinum
crispum) 1is a plant of apiaceae family.
Its one kind is known. In Azerbaijan its
Qivrim or Ekin kinds are grown. It is
widely used in Nakhchivan cuisine. It
 has pleasant odour
. and special strong
"~ taste. Its leaves con-
W tain up to 7% ether-
ic oil, 10 mg% karo-
tin, 150 mg% vita-
min C and 35 mg%
vitamins of B1, B2,
C, K and mineral
salts 1n its root. Green and dried leaves,
roots are used in lots of meals, in
canning industry as well and the seeds



dulmus yarpagqlari, koki bir ¢ox x06-
roklordo, homg¢inin konserv sona-
yesindo, toxumlar1 adviyyat kimi is-
tifado edilir. Tobabotdo coforinin su-
yundan vo poOrtladilmis coforidan,
toxumundan, qurudulmus yarpaqla-
rindan istifads edilir: qanazhigl, rev-
matizm, boyrak xastoliyi, astma, so-
yugdoymaoadas balgomgatiron, kopyati-
ran vasito kimi va s. Tobaboatds cofo-
rinin miixtolif hissalorindan sidikqovan
va yelqovan dorman hazirlanir.

Razyana (Folniculum vulgare)

Korovizkimilor fasilosindon bir-
illik vo ya c¢oxillik ot
bitkisidir. Odviyyat |
kimi igladilir. Xoroklora |
xos otir verir. Toxu-
mundan tonoffiis yol- ;
larinin iltithabinda bal-
gomgoatirici vo yumsal-
dic1, mado-bagirsaq xos-
toliklorinds hoazm pro-
sesini yaxsilagdiran vo
képmonin qarsisini alan =
vasito kimi istifado olunur.

Siiyiid (anethum graveolens)

Koaravizkimilor fasilosindon olan
birillik bitkidir. Siyiidiin yasil yar-
paglarindan xo6roklorin dad vo otrini

are used as spice. In medicine the water
of parsley, stewed parsley, its seeds,
dried leaves are used for anemia,
rheumatism, kidney diseases, asthma,
coughing up phlegm in cold, flatulence
etc. In medicine tablets for urination
and flatulence are made from different
parts of parsley.

Anise (Folniculum vulgare) is an
annual and perennial hay plant of api-
aceae family. It is used
as spice. Aniseeds are used
as medicine forcoughing
up phlegm and softening
in inflammation of res-
piratory ducts, improving
- the digestion in gastric-
| intestinal diseases and a
means against flatulence.

It gives pleasant odour.

Dill (anethum graveolens) is
an annual plant of apiaceae family.
The green leaves of dill are used as a
spice for giving taste and odour to

yaxsilasdirmaq li¢lin od-
viyyat kimi istifads olu-
nur. Ogar siiylid ¢igok-
londikdon sonra todariik
edilorso, onu osason xiyar,
pomidor, kolom vo basga
torovazlorin duza vo tur-

the meals. If the dill is
purveyed after blossoms
it 1s used generally for
pickling of cucmbers,
tomatoes, cabbage and
other vegetables. Its
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suya qoyulmasinda istifado edirlor.
Onun toxumlarindan bir ¢cox gonnadi
va ¢orok momulatmin hazirlanmasinda,
homg¢inin tobabotds istifado edirlor.
Stiylid yagi sabun bisirmodo yardimgi
vo atirverici xammal kimi islodilir. To-
xumlarmin torkibinds 2,5 -4 %-2 qodor
efir yag1 vardir. On ¢ox efir yagi tam
yetismis, lakin qurumanus toxumlardan
oldo edilir. Yasil yarpaqlarinda quru
maddoya gore 0,56-1,5 % efir yagi var-
dir. Yasil yarpaglarinda C vitamini,
karotin, homg¢inin flavanoidlordon -
versetin vo kempferol vardir.

seeds are used in producing some
caramel and bakery products, in medi-
cine as well. Dill oil is used as an
auxiliary and scent-giving raw-ma-
terial in soap production. Its seeds
contain 2,5 -4% ether oil. Fully ripen,
but not dried seeds give more ether
oil. There 1s 0,56 -1,5 % ether oil in
green leaves in relation to dried ones.
The green leaves contain vitamin C,
karotin, flavanoids — versetin and
kempferol.

Falcaria (Falgaria

Qazayag

(Falgaria vulgaries)

Qida vo adviyyat
bitkisidir. Diinya florasn-
da 4 n6vii, Azorbaycanda
yabani halda 1 névii ya- |-
yilmigdir. Yazin oavvallo-
rindo toplanir. Nax¢ivan
motboxinds gaynadilib
govrulmus sokildo daha
cox yeyilir, bazi x6roklorin
(kiikii, dovga, gdy qutabi
va s.) bisirilmasinds torkib
hissasi kimi, bazilorinda

| vulgaries)

Falcaria is a plant of
food and spice. It has got
4 kinds in the world flora
and one wild kind in Azer-
baijan. It is picked up in
early spring. In Nakh-
chivan cuisine it is mostly
eaten after being boiled
and roasted, 1t can be used
as an ingredient in some
meals (kuku, dovga, gutab
of greens, etc), in some as

(sorba va s.) x0rak olavasi kimi istifado
edilir. Qazayagidan soraba da hazir-
lanir. Qazayag1 hozm prosesini yaxsi-
lasdirir vo orqanizmi bioloji aktiv mad-
dolorlo tomin edir.

Koraviz (Apium gravedens)

Koaravizkimilar fasilosindon bir,
iki vo ¢oxillik bitki cinsidir. 20-dok
novil var. Naxc¢ivanda yabani halda
24

a spice(e.g.soup, etc). Falgaria can also
be pickled. It improves the digestion
process and provides the organism with
biologically active agents.

Celery (Apium gravedens)

Celery is a kind of plant from the
apiaceae family grown annually and
perannially. It has got nearly 20 kinds.



biton vo becarilon atirli
koraviz adaton, ikillik
bitkidir. GOriiniisii co-
foriyo oxsayir. Bitkinin %
biitiin hissalorindo tia-
min, riboflavin, nikotin 5
tursusu vo efir yagy, yar- ESE
paginda 108 mq % -dok =&

askorbin tursusu, C vitamini vo 10 -
12 mq % karotin; meyveo kokiinds so-
kar, kalium, kalsium vo fosfor duzlari
var. Koraviz bir sira x6roklorin, sora-
balarin hazirlanmasinda, konserv sa-
nayesindo istifado edilir, ondan oc-
zagiligda islodilon efir yagi alinir.

Caswr (Prongos acaulis)

Daglarda yabani1 halda biton
act taml bitki néviidiir. On genis ya-
yilmist adi ¢asirdir. Duza vo tursuya

[ts aromatic kind grown
in Nakhchivan and the
wild kind are usually
| two-year plants. It looks
| like parsley. It has got
i tiamin, riboflavin, ni-
cotin acid and ether oil
in all its parts, and up
to 108 mg% ascorbin acid vitamin C,
10-12 mg% karotin in its leaves; sugar,
kalium, kalsium and phosphoric salts
in fruit roots. Celery is used in cooking
some meals, soups and in canning in-
dustry, ether oil is extracted from it
which is used in tharmacy.

Ferula (Prongos acaulis)

Ferula is bitter-tasted wild plant
grown in the mountains. Ordinary
ferula is the mostly spread one. It is

goyulur. 9dviyyat kimi siifroys verilir.
Casirdan hazirlanmis adviyyat moh-
sullar1 vitaminlorlo zongin olmagqgla
yanasi, hom do istahagici vo hozmi

pickled. It is served as a spice. The

spices made of ferula are rich in vi-
tamins and is an appetizer and im-

proving agent for digestion. In
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yaxsilasdirici xiisusiyyoto malikdir.

Nax¢ivan motboxindo daha ¢ox tozo
vaxti ¢asir gaynadilib soyudulur va
duzlanmis halda yeyilir.

Baldwgan

(Herakleum grandiflorum)

Uzun, yogun goévdali qida va
adviyyat bitkisidir. Diinya florasinda

70, Azorbaycanda 8 novii yayilmisdir.
Baldirgandan miixtalif mozalor, soraba
hazirlanir, bozi x6roklor ( kiikii, gdyarti
katosi va s.) bisirilir. Kok, govdoasi,
cicoklori yeyilir. Cigoklori dorman bit-
kisi kimi istifado edilir.

Nana (Mentha balsamina)

Dalamazkimilor fasilosindon otir-
li coxillik bitkidir. Osason, yarpaq va
cigok grupunda torkibindo mentol
olan (adi nanads 40-65 %, ¢Ol nano-
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Nakhchivan cuisine it is mostly eaten
freshly: after being boiled, cooled
and salted.

Cow parsnip

(Herakleum grandiflorum)

Cow parsnip (Herakleum L.) is
long and thick-stemmed food and spice

e ——— e ke -2

plant. It has got 70 kinds in the world
flora and 8 kinds in Azerbaijan. Different
refreshments, pickles are prepared from
it, and are used in cooking some meals
(kuku, greens kete, etc). Its roots, trunks
and flowers are edible. Its flowers are
used as medicine. Jam is made from it.

Mint (Mentha balsamina)

Mint is a plant of lamiaceae family,
aromatic and perennial. Especially in
leaf and blossom cluster mint contain
menthol (in ordinaty mint 40 -50%,in



sindo 75-90%) na-
nado efir yagi , hom-
cinin karotin, C , P
vitaminlori, as1 mad- :
dolori var. Ondan (2
nana yagi, nana cov- [
hori vo s. hazirlanir.
Nanodon Nax¢ivan- 4
da godim zamanlar- &

dan hom tozo, hom &
do qurudulmus hal-
da istifado edilir. Nano siifroyo goyorti
kimi verilir, bir cox Azorbaycan x06-
roklorino (ot, xomir, torovoz vo s.),
mazoloring qatilir. Xalq tobabotindo
nanonin toxumundan vo tor yarpaq-
larindan istifado olunur. Nanadon ¢o-
kilon nans covhori (nana aragl) su-
suzlugu yatirmaqgda, moado-bagirsaq
xastaliklorinds faydali dorman sayilir.

Nanacovhari

(Menthagiperita-istiot nanasi)

Nano bitkisinin bir névidiir.

Nanodon forqli xiisusiyyati on-
dadir ki, qoxusu daha otirli, yarpaq-
larinin konari1 dilikli, tizori xirda
tikctiklorlo 6rtiilii olur. Ondan nano
aragl vo yaxud nanos co6vhori hazir-
layirlar.

Reyhan (Ocinium)

Dodagqgigaklilar fasilosindan bir-
illik bitkidir. Azarbaycanda bir novii
(O. Lagtltcum) becorilir.Nax¢ivan
bolgasinda becorilon reyhan tamina
gora farglonir. Yertistii hissasinda 0.3%
efir yagi var. Torkibindoki efir yaginin
70%-a godori evgenoldan ibaratdir.

wild mint 75-90%),
cther oil, also ka-
rotin,vitamins C,P,
tanning agents. Mint
oil and extract is
made of mint. It is
used freshly and
dried in Nakhchivan
since the old times.
Mint is served as
greens, it 1s added
to some Azerbaijani meals (meat, dough,
vegetable, etc.), refreshments. In folk
medicine seeds and young leaves of
mint are used. The extract made of
mint (mint alcohol) is good for sto-
mach-intestinal diseases and getting rid
of thirsty.

Nanejovher (Menthagiperita)

Nanejovher is a kind of mint.

It differs from mint with being
more fragrance, the edge of leaves are
cogged and small hairy on surface.
Mint alcohol or mint extract is made of
nanejovher.

Basil (Ocinium)

Basil is an annual plant of labiatae
family. One kind (O.Lagtlteum) is grown
in Azerbaijan. Basil grown in Nakh-
chivan area differs for its taste. Its on-
ground parts contain 0.3 % ether oil.
70% of its ether oil consists of evgenol.
It 1s used as a spice, as vegetable is
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9dviyyat kimi isladilir,
gOyorti kimi siifroya
verilir, bazi x6raklara
vurulur. Mazalorin tor-
kibinda istifada edilir.

Yarpiz (Uzunyarpaq yarpiz -
Mentha longifolia)

Bitki néviidiir. Diinya florasinda
25, Azarbaycanda 5, Naxgivan Muxtar
Respublikasinda iso 4 névii vardir: su
yarpizi, uzun-
yarpaq yarpiz,
pulgar yarpizivas. ¥

Yarpizin
yabanindvlorino © &
"yarpiz nanosi" [
do deyilir. Uzun- S
yarpaq yarpiz
O0zUnamaoxsus
X0s otira, otirli
efir yagina malik bitkidir. Cigok vo
yarpaqlarmin torkibindo 1,43-3,33%-0
gador efir yag vardir. Efir yagindan
otriyyat-kosmetika sonayesindo istifado
edilir. 9dviyyat kimi miixtolif konserv
mohsullarina, xéroklors, gonnadi mo-
mulatlarina gatqi kimi slavo olunur.
Xalq tobabotindo yarpiz domlomasi
milalico mogsadi ils isladilir.

Moazra (yerli dialektdo kiiftapen-
cori) Satureja hortensis-Bag-¢ol nanasi
otirli adviyyat bitkisidir. Nax-
¢ivan matbaxinds kiiftonin, dolmalarin
vo s. xOraklorin torkibine qatilir. Qs
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served, added to some
meals. It 1s used in in-
gredients of refresh-
ments.

Horse mint (Mentha longifolia)
Horse mint is a kind of plant.It
has got 25 kinds in the world flora, 5
kinds in Azerbaijan and 4 kinds in
Nakhchivan Autonomous Republic: wa-
ter horse mint,
long-leaved hor-
se mint, pulgar
horse mint, etc.
The wild kinds
can also be called
wild horse mint.
The long-leaved
horse mint has
specific pleasant
odour, aromatic ether oil. It contains
1,43 -3,33% ether o1l in its flowers and
leaves. Its ether oil is used in the industry
of perfume-cosmetics. As a spice it is
added to different canned goods, meals,
candies. In folk medicine its tea is used
as a means of treatment.

Mezre (meatball vegetable in lo-
cal dialect). (Satureja hortensis)

Mezre (meatball vegetable in local
dialect) 1s aromatic spice plant. It is
added to the ingredient of meatball,



aylarinda istifado etmok
ticlin y1gilib qurudulur, is-
tifado zaman1 ovulub na-
rinlanir.

Koklikotu (thymus migricus)
Dalamazkimilor fasilasindon bit-

dolma and etc. in Nakhchi-
van cuisine. The dried mezre
1s kept for winter use, during
the use it is crumbled.

Thyme (thymus migricus)
Thyme is a plant of lamiaceae fa-

ki cinsidir. Yarpaqla-
rinda dezinfeksiyaedici
vo agrikasici dorman
kimi islodilon efir yagi
var. Yarpaginin quru
ekstrakti vo domlomasi
balgomgatirici vasito
kimi istifado edilir.
Yarpagindan alinan [
koklikotu aragindan
kulinariya, konserv va
likér-araq sonayesindo
istifado olunur. Cayla
qarisdirilib domlonir,
x0rok olavalorinin tor- §
kibi kimi istifads edilir.

Ispanaq Spinacia L. (Spinacia
cleracea L. - Bostan ispanagi)

Kolomkimilor fosilosindon olan
ot bitkisidir. Yabani ppewseww
n6vi somudur. Yar- =
paqglarinda yagh mad-
dalor, karotin, C, B va
D vitaminlori, miixto-
lif mineral duzlar, yod, -
ziilal var. Xalq toba-

mily. Its leaves contain
ether oil that is used as
a medicine against
dysentery and pain. The
dry extract and brew of
its leaves is used as a
means of coughing up
% the phlegm. The extract
8@ taken from its leaves 1s

2% used in the industry of
cuisine, canning and
liquor-alcohol making.
It is added to tea-brew
and meals.

Spinach Spinacia L. (Spinacia
cleracea L.)

Spinach is a plant of brassicaceae
(cabbage) family. Its wild
kind is shomu. There are
oily materials, karotin,
C, B and D vitamins,
different mineral salts,
iodine, protein in its
leaves. In folk medicine
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batindo ispanaq sirasi maddalor miiba-

dilosi pozuldugda tonzimloyici, sokor-
li diabet zamani qiivvatverici dorman
kimi islodilir. Ispanaqdan Naxcivan
motboxindo bir ¢ox xoraklorin hazir-
lanmasinda (sobzi-qovurma, géy qu-
tabi, kiikii, dovga, diiyli torasi vos.)
cox genis istifado edilir.

Owxbugum (Polygonum)

Qirxbugumkimilor fosilosi bit-
kisidir. Qippigan, yolotu da adlandi-
rirlar. Yabani hal- ggms =g
da biton ot bitki- F3&§
sidir. Naxcivan
motbaxindo, xiisu-
silo, Sahbuz rayo- ¥
nunun Ayrinc vo Fikks.
basqa kondlordo F, v 5
xOroyin osas torki- S S
bi vo x6rok slavasi
kimi istifads edilir. Ondan ¢igirtma
hazirlanir, digor gdyartilorlo birgs kato
va qutab, dovga va qatigasi hazirlan-
masinda istifads edilir. Qaynatmadan,
duza batiraraq da yeyilir.

Ivalik (Rumexl)

Qirxbugum fasilasindon coxillik,
yaxud birillik bitki cinsidir. Adi va
ya turs olur. Yarpaginda oksalat tur-
susu domir vo tonedlor var. Qoadim
vaxtlardan bari ovaliyin yarpagi sinqa
xastaliyinin miialicasindo islodilir. Tor
halda ovoliyin yarpaqglarini horiib
dasto ilo qurudurlar. Nax¢ivan mot-
boxindo genis istifado olunur. Quru
ovaliyl bisirmazdon avval bir burum
gaynadir, sixib aciligini ¢ixarir, yag-
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spinach juice is used as a regulator of
digestion and energetic medicine in dia-
betes. In Nakhchivan cuisine spinach
is widely used in cooking of a number
of meals (sebzy-govurma, gutab, kuku,
dovga, tere with rice, etc).

Knotwood (Polygonum)
Knotwood is plant of polygonaceae

famﬂy Knotwood is also called gippigan,

a yolotu. It is a wild
hay plant. In Nakh-
chivan cuisine, es-
pecially in the vil-
lage of Ayrinj and
other villages of
Shahbuz region it
is the main ingre-
dient and spice of
meals. Chigirtma (roasting) is made of
knotwood and with the other greens it
is used in cooking kete, gutab, dovga
and gatigashi.Without boiling it can
also be eaten with salt.

Sorrel (Rumexl)

Sorrel (Rumexl) is an annual or
perennial plant of polygonaceae family.
May be ordinary or sour. Its leaves
contain ocsalat acid, iron and toneds.
Since the old times its leaves are used
as a medicine against scurvy. The fresh
leaves are picked up, twined and dried.
It is widely used in Nakhchivan cuisine.
Before cooking the dried leaves are
slightly boiled, pressed for getting rid
of its bitterness, roasted in butter with



soganda gqovurub sarimsaqli gatigla
yeyirlor. 9valikdon miixtalif x6roklorin
(dolma, dasma, dovga, umac, avalik-
cilov va s.) bisirilmasinda istifads olu-
nur. Ovalik as1 modonin hozmetmas
prosesini yaxsilagsdirir vo istahani ar-
tirir. 9valik yarpagindan dolma da
bisirilir (Ordubad rayonu).

Cugundur

Torokimi fasilosina
daxildir, ikiillik va ¢coxillik
bitkidir. Cugundurdan
miixtolif xoroklorin, tors- £
vozli sorbalarin, sorabala- &
rin hazirlanmasi zamani
istifada olunur.

Unnuca (Chenopedium album -

Agimtiltapa)

Naxcivan matboxinda genis isti-
fado olunan bitki néviidiir. Xirda yar-

onion and is eaten with garlic-added
yogurt. It is used in cooking different
meals (dolma, dashma, dovga, umaj,
evelikchilov etc). Porridge made of
sorrel improves the digestion process
and increases the appetite. Dolma can
also be cooked with sorrel leaves in
Ordubad region.

Beet-root

Beet-root is a two-
year or perennial plant of
chenopodiaceae family. It
1s used in different meals,
green soups, for pickling.

Unnuja (Chenopedium album)

Unnuja is a kind of plant widely
used in Nakhchivan cuisine. It is called
unnuja as the back of the leaves are
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paglarinin arxasi unlu goriindiiyii ii¢iin
belo adlanir. Sodorok, Sorur vo basqga
rayonlarda “yaglica” adiilo do taninir.
Qovurmast lozzatli olur. Agimtil, sohar,
qirmizi vo goxtoxumlu tora névlori var-
dir. Cavan yarpaq va zoglar1 yemoklordo
ispanaq vo qulancar kimi istifado edilir.
Yarpaglari ispanaq kimi istifado olunur.
Yarpaglarinda 11,7 mq % C va 100-
120 mq%o provitamin A (karotin) vardir.
Unnucadan dov- oMy g

ga, qovurma,
buglama, koto
vas. xoroklor ha-
zirlanir.  Onu
tozo halda yigib, o
odunlasib borki- &,
momis budaglar- *
dan tomizloyir- |
lor. Qaynar suda —
2-3 doqigo portlstdlkdsn sonra siiziib
sixir, yag-soganda qizardirlar. Sarim-
saqli qatigla ¢cox lazzatlo yeyilir. Cavan
zoglarindan azmo, koto vo s. hazirlanir.
Yagsil yarpaglarindan gida kimi mart
aymdan baslamis dekabra godor istifado
etmok olar. Har iki ndviin cavan yar-
paglar1 vo toxumlar1 ev quslar {i¢iin
yaxs1 yemdir. Unnucanin toxumlarmin
torkibinds 6% yag, 38% azotsuz mad-
dolor, 87- 140 mq/% C vitamini, 100-
120 mq/% A vitamini var. Torolori is-
tifads ii¢iin aprel-may aylarinda top-
layrrlar. Fransa, Almaniya vo Ingiltorodo
torovoz vo toxum oldo etmok {igiin
okilib becarilir.

Yarpaqli tora qirmizi meyva to-
palar1 sirin dadli olub, az miqdarda
yeyilo bilir. Yarpaq vo hamar c¢icok-
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seen as white as flour. It is known as
yaglija in Sadarak, Sherur and other
regions. It is tasty when roasted. It has
got the whitish (unnuja), city, red and
multyseeds tere kinds. Its young leaves
and roots are used in meals as spinach
and asparagus. Its leaves are used as
spinach. It has got 11,7 mg% C and
100-120 mg% provitamin A (karotin).
Dovga, roasting, braise, etc are cooked
» from unnuja. It
Mg~ is freshly picked

.. s up, the leaves are
=L M taken off from
& the unhardened
- branches, is boi-
led in the water
for 2-3 minutes,
&8 then filtered by
Vo N pressing and ro-
asted in butter. With pleasure it is eaten
with garlic- added yogurt. Mashed un-
nuja, kete, etc are cooked from its
young roots. Green leaves are used as
food from March till December. The
young leaves and seeds of the two kinds
are good fodder for poultry. Its seeds
contain 6% oil, 38% non-nitrous agents,
87-140 mg% vitamin C, 100-120 mg%
vitamin A. The leaves are collected for
usage in April-May. It is grown in
France, Germany and England for getting
vegetable and seeds.

The red fruits of leaved tere can
be eaten in a small amount as they are
sweet. The leaves and even flowers are
rich in vitamins, so can be used as dif-
ferent salads and appetizing meals are
cooked. Turkman and tatar kinds are



lorinin torkibi vitaminlorlo zongin ol-
dugundan miixtolif salatlar, istahgo-
tirici yemoklor hazirlanir.

Unnucanin tiirkmon vo tatar
(Iabado), sirkoni névlori genis yayilib.
Qida mogsadi ila bitkilorin cavan yar-
paqlarindan istifade olunur. Sulu vo
ot xOraklorina alava olunur, salatlar
hazirlanir. Cavan bitkilor aprel-may
aylarinda toplanilir.

Torxun (Artemisia dracunculus)
Goyorti novidiir. Iranda, Hin-
distanda, ABS-da, Ingiltorads, Zaqaf-
gaziyada, o ciimlodon Azorbaycanda
va s. Olkalords becarilir. Torxun godim
dovrlords bir ¢ox 6lkalordo adviyyat

wi
plant are used for food. It is added to
the watery and meat meals, salads are
made. The young plants are picked up
in April-May.

Tarragon (Artemisia dracunculus)
is a kind of vegetable. It is grown in
Iran, India, USA, England, Caucasus
countries, as well as in Azerbaijan, etc.
In ancient times tarragon had been
grown as a spice in a number of coun-

bitkisi kimi akilmis-
dir. Onun torkibin-
do efir yagi, asi
maddasi, C vitami-
ni, karotinoid, aci
glikkozid, flavanoid

tries. It contains
ether oils, tanning
agent, vitamin C,
karotinoid, bitter
qlucosid, flavanoid
combinations,green

birlosmolori, yasil
xlorofil vo s. maddolor vardir. Torxun
tozo halda yeyilir, homg¢inin adviyyat
kimi miixtalif yemoklors, golyanaltilara,
mozolora qatilir. Torxun istahan artirir,
hozmi yaxsilagdirir. Ondan alman c6v-
hor qan damarlarini méhkomlondirir,
dis ganaxmalarinin qarsisini alir. Tozo
vo qurudulmus yarpagqlari ot vo baliq
xOroklorino gatilir. Torxundan yasil
rongli yag, limonad, sorbat vo s. hazir-
lanir. Torxun aragi - rektifikat spirt is-
tehsal etmok ii¢lin tobii codlugu olan
torxun suyu ilo qarisdirilir. Naxcivanda
yetisdirilon torxun dadi vo tamina gora
daha ¢ox farglonir.

chlorophyll and so
on agents. Tarragon is eaten freshly is
used in meals as spice as well, added
to snacks, refreshments. Tarragon is a
good appetizer and good for digestion.
Tarragon juice strengthens the blood
vessels, prevents from tooth-bleeding.
Fresh and dried leaves are added to
meat and fish meals. Green-coloured
oil, lemonade, sherbet, etc. are made
from tarragon. For producing tarragon
vodka (alcoholic drinks) natural tarragon
juice i1s added. The tarragon grown in
Nakhchivan is greatly different for its
taste.
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Yemlik

Asterkimilor fosilosindon bitki
néviidiir. Iki vo ya coxillik, siid siroli
otdur. Diinyada 150-don artiq, Azor-
baycanda 20, Nax- pewssm §
civan Muxtar Res- & 3
publikasinda 12 no-
vii var. Adoton, co- £
monlik vo meso ko- |8
narinda bitir. Co- &
mon yemliyi vo Wit
Sorq yemliyi daha e
cox yayilmisdir.
Bozi n6vlarinin, xiisusilo Adi yemlik vo
Keg¢i yemliyinin cavan gévdalori, kok
va yarpaglari tor halda yeyilir. Bir ¢ox
novii yem va balveran bitkidir. Naxgivan
motboxindo genis istifado olunur.

Saricicok (Carthamus finktorius)

(caglagiil)

Kol bitkisidir,
sar1 ¢igcoklori olur, hor
il okilir. Sarigicoyin ya-
sil yarpaglar1 goyorti
kimi do yeyilir. Qay-
nadilir, duz, istiot, yu-
murta vurulur, sarma-
s1q yarpagi ilo birlikdo
do qatilib bisirilir (Neh-
rom kondi). Sarigicoyin
lagoklarindon miixtolif
yemoklorin bisirilmosi zamani zoforan
ovazino adviyyat kimi istifads olunur.

Sogan (allium)
Sogankimilor fasilosindon olan
bitki cinsidir. Azorbaycanda 47 yabani
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Goat’s beard

Goat’s beard (salsify) is a kind
from the asteraceae family. It is perennial
or two-year plant with milky juice. It
: »»~ has got more than
150 kinds in the
world, 20 kinds in
=8 Azerbaijan, 12 kin-
' ,#= ds in Nakhchivan
% - Autonomous Re-
" s = public. Generally
) grows in meadows
and forest edges.
Meadow and East kinds are more spread
ones. Some kinds, especially the simple
and goat kinds are eaten when the roots
and leaves are fresh. Some kinds are
fodder and honey-giving. It is widely

used in Nakhchivan cuisine.

Sarichichek (Carthamus finktorius)
(chaglagul)

Sarichichek (chagla-
gul) is a bush plant, has
got yellow flowers,
grown annually. Its
green leaves are eaten
like vegetables. It is
boiled, salt, pepper, eggs
are added, can also be
cooked with bindweed
leaves (In the village of
Nehrem). The flowers
of Sarichichek are used as saffron sub-
stituer in cooking different meals.

Onion (allium) 1s a plant of alli-
aceae family. It has got 47 wild kinds
in Azerbaijan. 6 kinds are grown. The



novil var. 6 ndvii becarilir. On ¢ox ya-
yilan1 bas sogandir. Bas soganin tor-
kibinds 2,4 - 14 % sokar, 2-13,9 mq %
C vitamini , 12 -162 mq % efir yagi,
yarpaginda 25 - 47, 7 mq % C vitamini,
1,3- 5,9 mq % karotin, homg¢inin
azotlu maddolor vo yod vardir. So-
ganda bazi mikroorganizmlori mohv
edon fitonsidlor oldu-

most spread one is bulb onion. The
bulb onion contains 2,4 -14 5% sugar,
2-13,9 mg% vitamin C, 12-162 mg%
ether oil, 25 -47,7 mg% vitamin C in
leaves, 1,3 -5,9 mg% karotin, nitrous
agents and iodine as well. As onion
contains fitoncids that kill some mic-
ro-organisms it is used as a means of

gundan ondan miialico
mogsadilo istifads olu-
nur, torkibinds yod ol-
dugu {iciin ateroskleroz
vo hipertoniya xosto-
liyinin sklerotik formasi
zamani totbiq olunur.
Skorbut, avitaminoz,
sokorli diabet xoastolik-
lorinin miialicosindo is-

lodilir. Azorbaycan
motbaxinda istor atli, 1starso do atsiz
xOroklords ¢ox islonon torovoz bitki-
sidir. Xoroklorin bisirilmosinds on
cox bas sogan isladilir. Bas sogan so-
yuldugdan sonra hor x6royin tolob
etdiyi formada dogranir. Miqgdari x6-
rokdon va bisironin zovqiindon asilidir.
Kiifto, tava kababi, dolma va s. kimi
xOroklorda sogani otlo birlikdo tox-
magqla doylir, yaxud narin dograyirlar
(miiasir dovrdo ot¢okon masindan
kecirirlor). Bir ¢ox xoéroklora (duru
xomir x0roklori, sabalidli plov qara-
sina, otsiz sorbalara, miixtolif ¢igirt-
malara va s.) sogan1 yagda soganca
halinda tokiirlor. GOy vo bas sogan
siifroyo mozolorin torkibindo gdyorti
ilo birlikds va ya sorbast sokilda (mo-
solon, pitinin, bozbasin yaninda) ve-

treatment. It is applied during the scle-
rotic form of ateroscleros and hypertonia
as it contains iodine. It is used in the
treatment of scorbut, avitaminoz and
diabetes diseases. It is the most fre-
quently used vegetable in Azerbaijani
cuisine either in meaty or meatless
meals. Mostly the bulb onion is used in
cooking the meals. After being peeled
the onion is cut into pieces according
to the demand of every meal. The
amount depends on the meal and the
cook’s taste. Onion in minced (some-
times cut into thin pieces) with meat
when meat-ball, tava-kebab (kebab
roasted in a pan), dolma is cooked. In
some dough meals (watery dough meals,
for facing the chestnut plov, meatless
soups, different roasted meals) onion
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rilir. Nax¢ivan
regionunda Qa-
rabaglar vo Yay-
c1 kondlorindo
yetigdirilon bas
sogan dadi vo
tamina, saxlan-
ma miiddoting
goro daha c¢ox
forqlonir.

Sarimsaq

Sarimsaq (Allium sativum)- sogan
cinsindon soganaqli bitkidir. Becoril-
mosino gors yazliq vo payizliq sarim-
saglara ayrilir. Payizliq sarimsaq daha
mohsuldardir. Sa-
rimsaq konserv- .
losdirilir, kuli- ¥
nariyada kokiin-
don vo yasil his-
solorindon 1isti-
fado edilir. Yasil
hissosi goyorti
kimi siifroyo veri-
lir. Sarimsagin
yasil hissosi vo
kokli mozalarin,
xo0rok olavalori-
nin (sarimsaqli qatiq, sarimsaql sirko)
hazirlanmasinda, homg¢inin xalq mot-
boxindo bir sira ot xdroklorinin va kol-
basanin hazirlanmasinda istifads edilir.
Nax¢ivan Muxtar Respublikasinda
Sixmahmud sarimsagi moghurdur.

36

is used in small
bulbs. Green and
bulb onions are
served either with
other vegetables
or separately (e.g
beside piti, boz-
= bash). The bulb
onions grown in
Nakhchivan and
the villages of
Garabaglar and
Yayji differ great-
ly for taste and storage.

Garlic

Garlic (Allium sativum) is a plant
from onion sort. It is divided into spring
and autumn garlics for their growing
type. Autumn garlics are more produc-
tive. Garlic is
" canned, root and
"% green parts are
| used in culinary.
Its green part is
served to table as
green. The green
part and its root
are used for des-
| serts, preparing
* the additions of
meals (yogurt
with garlic, vine-
gar with garlic) and some meaty meals
and sausage in folk cuisine, as well.

The Shikhmahmud garlic is famous
in Nakhchivan Autonomous Republic.



Vazori (Lepidium sativum)

Kalomkimilar fasilosinin bozalaq

cinsindon birillik bitkidir. Vozori il
boyu becarilir. Tor :
halda yeyilir. Koskin, §
acitohor tami var.
Yarpaginda mineral
duzlar A, C (50 mq
%) vitamini, karotin
(4 mq %), yod, domir §
va s. olur. Nax¢iva-
nin oksar rayonla-
rinda “qodem” ad-
landirilir, “acitora,
cohoannomotu, tamtura” da deyilir.

Zirinc

(Berberis vulgaris)

Zirinckimilor fasilo-
sindon kol bitki cinsidir.
Al qirmiz1 rongli, uzun-
sov formali, xirda mey- g§
valori olur. Dad1 turs- RS
dur. Meyvesi yeyilir, &
paludo, xosab, miirobbo §
bisirilir. Ondan mar- §!
melad vo konfet hazir- &
lanmasinda istifado edi- |
lir. Meyvalori, homginin |
qurudulur va duza qo-
yulur. Bazi ot x6roklorinds zirinc tiind,
lozzatli adviyyat kimi islodilir.

Quzuqulag

(Xanthoxalis corniculata)

Tursonkimilor fasilosindan biril-
lik, bazan ikiillik ot bitkisidir. Adoton,
aprel, may aylarinda yabani halda
bitir. Tarkibinda ziilal, mixtalif mineral

hr 8
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Watercress (Lepidium sativum)

Watercress is an annual plant of pep-
per-grass kind of brassicaceae family. It
is grown all year
round. It is eaten when
leaves are fresh. It has
strong, bitterish taste.
It contains mineral
salts, vitamins A, C
(50 mg%), karotin (4
mg%), iodine, iron,
etc. In most areas of
Nakhchivan it is called
as godem, the other
names are ajitere, jehennemotu, tamtura.

Barberry
(Berberis vulgaris)
Barberry is a bush

4.

e
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and pickled. In some
meaty meals it is used
as strong and tasty spice.

Sorrel

(Xanthoxalis corniculata)

Sorrel 1s an annual, sometimes
two-year hay plant of rapistrum family.
Usually grows in April, May wildly. It
contains protein, different mineral salts,
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duzlar, C, B1, B2, A, PP
vitaminlori, alma vo li-
mon tursulari var. Azor-
baycan motboxindo x6-
roklara (ssason sabzi-qo- |
vurmaya) turs tam ver- |
mok {igiin istifado edilir.
Siifrayo sorbest do verilir,

duza batirilib yeyilir.
Xalq tobabotindo tor yar-
paqglarini ¢cay kimi dom-
loyib avitaminoza, xiisu-
son singaya qarst, eloco do, bakterisid
va biizlisdiiriici dorman kimi islodirlor.

Omoakomaci (Malva - neglesta)

Xalq arasinda "qirxditymo" adi
ilo do taninir. Omokdémacilor fasile-
sindon bitki cinsidir. Bir-iki vo ya ¢o-
xillik otlardir. Tam konarlh vo ya di-
limli yarpaqlari 7
uzun saplaglhidr.
Iri olvan cicok-

tugunda yerlo-
sir. Azorbaycan- =
da on novii ya- |
yilmisdir. Omo- |

kémaci osasan, ;
bag vo bostan-
larda, okin sa-
holorinds alaq kimi bitir. Xalq toba-
botindo iltihaba qars1 islodilir. Yar-
paqlarinda C vitamini vo karotin var.
Cigoayindon alinan rongdon yun boyan-
masinda va sorabgiligda istifads olu-
nur. Naxcivanda omokdmacidon goy-
orti sorbasi, dolma va basqa yemok-
lorin hazilanmasinda istifads edilir.
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vitamins C, Bl, B2, A,
PP and apple and lemon

acids. In Azerbaijan cui-
.~ sine it is used for adding
¢ sour taste to the meals
(especially to sebzy-
govurma). It can also be
served separately, can be
eaten with salt. In folk
medicine the tea of its
fresh leaves used as med-
icine for avitaminoz, es-
pecially against scurvy, also as bacteri-
cide and astringent.

Mallow (Malva - neglesta) is also
known as “girxduyme” among people.
It is a kind of malvales family. It is of
one - two-year or perennial plant. Full-
sided or cogged leaves are long stalked.

b o Huge colourful
# flowers are situ-
ated in the leaf-
pits. Ten kinds
- are spread in
.| Azerbaijan. Mal-
" = low is grown
| generally in the
gardens, kitchen-
gardens, ploug-
A hed areas as
weeds. In folk medicine it is used
against inflammation. Its leaves contain
vitamin C and karotin. The colour made
of its flowers is used in colouring wool
and wine producing. In Nakhchivan,
mallow is used in cooking green soup,
dolma and other meals.



Parparan (Portulaca oleraceal)

Bozon “parpotdyiin, inokgicoyi”
do adlanir - parporong fasilosindon
bitki cinsidir.

Diinyada 100-dan ¢ox (bazi mo-
lumatlara goro
200), o ciimlodon §
Naxc¢ivanda 2 no-
vii var. Bagca (bos-
tan) porparoni ya-
yilmis novlordon- |
dir. Torkibindo
50 mq % C vitami-
ni PP, B1, B2 vita-
minlori, az miqdarda E vitamini, $o-
kor, karotin, lizvi tursular, ciizi miq-
darda acit madds vo s. var. Cavan
zoglari, yarpaqlar yeyilir, bozi x06-
rokloro gatilir, konservlosdirilir, ondan
soraba hazirlanir. Nax¢ivan motbo-
xindo parparanlo hazirlanan gatiglama
genis yayilib. Xalq tobabotindos gara-
ciyar, dezinteriya vo s. xastoliklorin
garsisinin alinmasinda istifado olu-
nur.

Gicitkan (Urtica urens)

“Koalozo”, “dalayan™, “qozona”
do adlanir, yabani bitkidir. Adindan
goriindiiyli kimi gicitkonin qart yar-
paglar1 insana doy-
diyi yeri gicisdirir,
acidir. Qaynadi-
landa gicisdirmo
xiisusiyyaotini itirir,
korpo yarpaqlari
acitmir. Azorbay-
canda 3 novil ya-
yilmisdir. Gicitkon

Horse tail (Portulaca oleraceal)

Horse tail (Purslane) is a plant of
purslane family, sometimes is called as
perpetoyun, inekchicheyi.

It has got more than 100 (200 in
some sourses) kinds
| 1n the world, includ-
} ing 2 kinds in Nakh-
chivan. Its garden
(kitchen-garden)
kind is one of the
widely spread ones.
It contains 50 mg%
vitamin C, vitamins
PP B1, B2, slightly vitamin E, sugar,
karotin, organic acids, bitter agent in
small amount and etc. Young roots,
leaves are edible, can be added to meals,
can be canned and pickled. In Nakh-
chivan cuisine gatiglama prepared with
purslane is widely spread. In folk med-
icine it is used as a medicine against
the diseases of liver and dysentery, etc.

Nettle (Urtica urens)

Nettle is also called Keleze,
Dalayan, Gezene (Urtica), it is a wild
plant. As it is seen from its name its old
leaves itches the hu-
man body when
touched. It doesn’t
1tch when is boiled,
the young leaves
doesn’t itch. It has
got 3 kinds in Azer-
baijan. It 1s called
“the factory of vi-
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xalq arasinda "vitamin fabriki" adlanur.
Yarpaqglarindak: C vitamininin miq-
dar1 qaragat, kartof, kok va avalikdo-
kindon ¢oxdur. Yarpaqglarinin torki-
binds B qrupu vitaminlori do var. Tor
yarpaqlar1 azca duzla ovulub yeyilir.
Bitkinin cavan yarpaq vo zoguna so-
gan, kesnis, siiylid, coviz, yag vo bir
az sirko olavo edilib qutab {i¢lin i¢lik
hazirlanir. Nax¢ivanin bir ¢ox rayon-
larinda gicitkon yarpaqlarimi qurudur,
ona azaciq sokor qatib adviyyat kimi
islodirlor. Gicitkondon kiikii, koto,
salat, gdyerti sorbasi, azmo hazirlanir.
Cavan zoglar1 vo yarpaqlar1 duza
goyulur. Qan azliginda gicitkon yemok
moslohat goriiliir.

Mboragiiyiid

(Asparagus officinalis)

Qulancar (Asparagus L)- Qus-
tiztimiikimilor fasilasindon bitki névii-
diir. Diinya florasinda
300-2 godor novii var.
Azorbaycanda 7 novii-
no rast golinir. Nax-
civan Muxtar Respub-
likasinda bu bitkinin
cavan zoglart vo pul-
cuqlu yarpaqglari sora-
baya qoyulur. Onun
cavan zoglar1 qaynar
suda 5 doqigo saxlan-
digdan sonra coviz vo
findiq lopasi ilo birlikdo
qizardilir. Maraciiylidiin koérpa zoglari
yumurta ilo bisirilir. Bunun i¢iin mo-
rociiyiid tomizlonir, duzlu suda 1-2 do-
qigo gaynadilir. Qaynadilmis mora-
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tamins” among the people. The amount
of vitamin C in its leaves is more than
the amount in currant, potato, carrot and
sorrel. It also contains vitamins of group
B in its leaves. The young leaves are
eaten after being crumbled and salted.
Onion, coriander, dill, kernel of walnut,
butter, and a little bit vinegar are added
to its young leaves and roots for making
material for cooking gutabs. In most
regions of Nakhchivan the nettle is
dried, a little bit sugar is added and is
used as a spice. Kuku, kete, salad, green
soup and mashed nettle are cooked
from it. Young roots and leaves are
pickled. It is good to eat nettle during
anemia.

Asparagus

(Asparagus officinalis)

Asparagus (Qulanchar)-is a plant
from the asparagaceae family. It has
got nearly 300 kinds in
the world flora. 7 kinds
are met in Azerbaijan.
'8 In Nakhchivan Autono-
fl mous Republic the
young roots and scaly
leaves of this plant are
pickled. Its young roots
are stewed in hot water
for 5 minutes then roast-
ed with walnut and nut
kernel. Its young roots
are cooked with eggs.
For this purpose, asparagus is cleaned,
boiled in salty water for 1-2 minutes,
the boiled asparagus is slightly pressed
and roasted in butter, then eggs added.



cliylid ylingiilca sixilir vo yagda qizar-
dilaraq izorino yumurta vurulur. Mo-
ro¢iiyiid toxumlar iyiidiiliib toz halina
saliir vo qohva ovazi istifads olunur.

Ciris (Eremurus spectabilis)

Asfodelinkimilor fasilosindon
bitki noviidiir. Yaban1 halda muxtar
respublikanin daghq
va dagotayi zonala- |
rinda bitir. 9dviyyat
vo yasil torovoz kimi
Nax¢ivan matboxin-
do genis istifads olu-
nur. Yarpaqlart duz-
lu vo ya adi suda
portiliir, ac1 suyu |
alinir, sonra yag-so- [
ganla qovrulur. On-
dan koto va ya qutab
da hazirlanir.

Sumagq

(Rhus coriaria)

Sumagqgkimilor
fasilosindan bitki cin-
sidir. Meyvasi xirda
coyirdoklidir. Kulina-
riyada mixtalif ye-
moklords (qutab, liilo
kabab, tiko kabab vo B
s.) istifade olunur.
Sumaq ya isti emal &
zamani x0raya qatilir,
ya da hazir x6royin ey
yanina qoyulur. Xo- &
sagolon turs tami var. FEEE
Xalq tobabotindo ey
meyvasindon vo ¢oyir- [
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The seeds of asparagus are grinded into
powder and used as coffee substituer.

Desert candle ( Eremurus spectabilis)

Desert candle is a plant of aspho-
delaceae famlly It grows wildly in
mountainous and hill-
& side zones of Nakh-
{| chivan Autonomous
Republic. It is widely
used in Nakhchivan
cuisine as a spice and
vegetable. The leaves
are stewed in salty or
§ ordinary water, the bit-
ter water 1s taken, then
1s roasted in butter and
onion. Kete and gutab
is cooked with it too.

Sumach
(Rhus coriaria)
Sumach is a plant of
anacardiaceae family.
Its fruits have tiny
stones. In folk medicine
the fruit and its stones
brewed as tea and in
alcoholic drops are used
in the treatment of dis-
ease of stomach-intes-
@ tine, diarrhea, diabetes,
®& high blood pressure,
etc. In cuisine it 1s used
# in different meals
&5 (gutab, lule-kebab, tike-
; kebab and etc). Sumach
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doklorindon ¢ay kimi domlomo vo
spirtli damci formasinda modo-ba-
girsaq, ishal, sokor, yiiksok qan tozyiqi
va s. xastoliklorin miialicosinds istifado
edilir. Ordubad sumagi dadi vo tamai-
na, keyfiyyotino géro daha moshur-
dur.

Itburnu (Rosa cania)

Gilcigoklikimilor fosilosinin ya-
bani novloridir, Nax¢ivanda bazi névlori
becoarilir. Meyvalorindon alinan C, E,
P, K, B2 vitaminlori, zongin covhoari vo
sirasi vitamin ¢atismazligl zamani isti-
fado edilir. Xalq tobabatindo qanazhigi,
garaciyar, boyrak, asob xastaliklorinin
vo s. miialicosindo 1st1fad9 edilir. Ci-

—

is added either while cooking or sepa-
rately served. It has pleasant sour taste.

Dog-rose (Rosa cania)

Dog-rose is a wild kind of roseceae
family. Some of its kinds are grown in
Nakhchivan. Vitamins C, E, P, K, B2,
rich extract and juice obtained from its
fruit are used in anemia. In folk medicine
it is used in the treatment of anemia,
liver, kidney, nerve diseases. Jam is
made of its flowers and fruit, brewed

coklorindon vo meyvasindon miirabbo
bisirilir, domloma hazirlanib ¢ay kimi
icilir vo ya ¢aya garisdiriib domlonir.
Cigok vo meyvalorindon vitaminli igki,
sorbat hazirlanib siifroya verilir.
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and drinked as tea, or brewed by adding
to tea. Drinks, sherbet is prepared from
its flowers and fruit which are full of
vitamins and served to the table.



Naxcivan Muxtar Respublikasinda
biton meyvoalor

Tozo meyvalor vo onlardan hazir-
lanan quru meyve, qaxlar, ¢orozlor Nax-
¢ivan matbaxindo xOrak, habelo, desert
hazirlanmasmda genis istifads edilir. Mux-
tar respublikada névbanév meyvalar be-
carilir. Muxtar respublikanin iglim xiisu-
styyatlori, ekoloji cohatdon tomiz havasi,
glinos radiasiyasmin yiiksok olmasi burada
becarilon biitiin bitkilords oldugu kimi
meyvalarin do xiisusilo dadli, vitaminlorlo
zongin olmasia sobab olur. Meyvalor
Ozlari tumlu, ¢oyirdokli, bark gabiqls, sup-
tropik olmagla quruplasdirilir. Tumlu
meyva novlorine alma, armud, heyva da-
xildir. Bunlar ¢ox doyarli qida vo dad
keyfiyyotino malikdir. Alma vo armudun
pay1z va qis novlari hom dagimaga, ham
do saxlamaga garsi davaml olur.

Alma

Torkibindo 8-15% sokar va 0,5%
mineral duzlar var. Vitaminlorlo zon-
gindir, tez hozm olunur.
Yetkinlogsmosi vaxtina
goro alma yay, payiz Fi
vo qis ndvloring bolii-
niir. Muxtar Respub-
lika orazisindo 20-yo
yaxin alma sortu (abu
sohor, darayi, qizil oh-
madi, logaz bayli, or-

Fruits grown in Nakhchivan
Autonomous Republic

Fresh fruits and dried ones, desserts
are widely used in Nakhchivan cuisine
and in dessert making as well. Different
kinds of fruits are grown in Nakhchivan
Autonomous Republic. The climatic
characteristics ecologically clean weat-
her, high radiation of the sun in au-
tonomous republic cause all the plants
and fruits to be especially tasty and
rich in vitamins. Fruits are classified as
stoned, hard-rinded, subtropical, and
seedy. Apple, pear, quince belong to
the seedy kinds. These fruits have very
valuable food and taste quality. Winter
and autumn kinds of apple and pear are
durabic for transportation and storage.

Apple
Apple It contains 8-15% sugar and
0,5% mineral salts, 1s rich in vitamins,
s quickly digested. Ac-
Y e | cording to the ripe time
T apples are devided into
% summer, autumn and
p winter kinds. Nearly 20
~ kinds (abu sheher,
darayi, gizil ehmedi,
logaz beyli, ordubad
gozel, gish gizili, gendil
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dubad gozali, qis qizili, gondil smob

sultani vo s.) becarilir. Sorur rayonu-
nun Dizo kondinds, Sahbuz rayonu-
nun Kikii kondindo yetisdirilon al-
malar dad1 ilo moshurdur. Alma ye-
yilir, qurudulur, konservlosdirilir. On-
dan qax, siro, miirobbo, xosab, sirka
va s. hazirlanir.

Armud

Torkibindo sokor maddosi 20
%-o qodar olur. Armud da yay, payiz
Vo qis novloring ayrilir.
Naxgivan orazisindo 19
armud sortu (abasbayi,
gorxmaz, logazboyli,
mirzayi, naz, moaloyi,
sokori, uzunbogaz vo
s.) becorilir. Kulinari-
yada armuddan sirin
xOroklor hazirlanilir,
sorab vo sorbot i¢indo
coroz kimi istifado edilir. Xosab,
miirobba, ozmo, siro, alana vo s. ha-
zirlanir, soraba qoyulur. Onu biitov
halda qurudub gax hazirlayirlar.

Heyva
Heyvanin torkibinds 5,3 %-don
12%-a qadar sokar, habelo, petkin va
ast maddolori vardir. =g
Muxtar respublikada %
10 heyva sortu (obro-
qunus, andomic, sari-
bas, turs, sari, payiz
va s.) yetisdirilir. Xalq £
tobabatindo heyvanin §
halimindon hazirlanan
holim 6skiirak, 1shala
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sinob, sultani, etc) are grown in
Nakhchivan area. The apples grown in
the village of Dize in Sherur region, in
the village of Kuku in Shahbuz region
are famous for their taste. Apples are
caten, dried and canned. Dried fruit,
juice, jam, khoshab, vinegar and etc
are made of apples.

Pear

Pear contains nearly 20% sugar
agents. Pear also is devided into summer,
autumn winter kinds.
. In Nakhchivan area 19
pear kinds (abasbeyi,
gorkhmaz, logazbeyli,
mirzeyi, naz, meleyi,
shekeri, uzunbogaz, and
etc) are grown. Sweet
meals are prepared from
pear in cookery. It is
used as dessert with
wine and sherbet. Khoshab, jam, mash,
juice, alana and etc are made of pears
and pickled. Pears unbrokenly are dried
and dried fruits are made.

Quince

Quince contains from 5,3% to 12%
sugar, petkin and tanning agents as
s well. 10 kinds of quince
(ebregunus, endemij,
W sari bash, tursh, sari,
payiz) are grown in au-
tonomous republic. In
folk medicine the broth
(decoction) of quince is
used for coughing, di-
arrhea and etc. Quince

e "



va s. qarsi istifads edirlor. Heyvadan
vo onun tumlarindan {irok-damar vo
moda-bagirsaq xostaliklorinin miiali-
cosindo da istifads edilir. Heyva yeyilir,
ondan miirabba, azmo, xosab, sira,
alana va s. hazirlanir. Onu ko6zdo,
sobada va ya bugda bisirirlor. Heyvani
miixtalif x6roklora gatir, homg¢inin
6zlindon x6rok hazirlayirlar.

Coyirdokli meyva novlorineg gilas,
albali, gavaly, orik, al¢a, zogal, saftali
vo s. aiddir.

Gilonar (albali)

Nax¢ivanda gi-
lonarin ndvrasta, aylis,
Okliz tiroyi, moazro, kii-
liis va s. sortlar1 beco-
rilir. Ondan kulinari-
yada genis istifado edi-
lir. Miirabba, xosab,
paluda, sira, ciirbaciir
icliklor hazirlanir, qurudulur. Vita-
minlorlo zongindir. Torkibindo 7,5-
15,5% sakar, 0,87-2,46% tursu maddasi
va S vitamini vardir.

Gilas

Naxcivanda ge-
nis yayilmis meyvalor-
dondir. Burada gilasin
obras, ag, qirmizi, niis-
niis, pazmori, sampan,
nasirvaz, sahbuz, or-
dubad, aylis vos. nov-
lori vardir. Sirali mey-
vasi 7-15% sokar, C vitamini ilo zon-
gindir. Gilasdan miirabba, xosab, sira
hazirlanir, yeyilir vo qurudulur.

and its seeds are used in the treatment
of heart-vein and stomach-intestinal
diseases. Quince is eaten, jam, khoshab,
juice, alana, etc are made of it. It is
cooked in embers, in oven or in steam.
It can be added to different meals and
even meals are cooked of itself.

Stoned fruit kinds are: sweet-cherry,
cherry, plum, apricot, alycha, cornelian
cherry, peach and etc.

Cherry

Cherry Novreste,
1 eylis, okuz ureyi, mezre,
kulus and other kinds
of cherry are grown in
Nakhchivan. It is widely
used in cookery. Jam,
khoshab, kissel, juice,
different drinks are made
and dried. It is rich in vitamins. It con-
tains 7,5-15,5% sugar, 0,87-2,46% acid
agent and vitamin S.

Sweet cherry

Sweet cherry is a
widely spread fruit in
9 Nakhchivan. It has got
ebresh, white, red, nus-
nus, pezmeri, shampan,
nesirvaz, shahbuz, or-
dubad, eylis and other
kinds here. Its juicy fruit
contains 7-15% sugar, and it is rich in
vitamin C. Jam, khoshab, juice are
made of sweet cherry and it is dried.
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Orik

Sirali vo aromatlidir. Nax¢ivan
Muxtar Respublikasinda 20-don ¢ox
arik sortu (agca, nabat, gdyconabat,
tobarzo, salax, limonlu, badami, bal-
yari, novrasts, sar1 badam, toxum,
somsi, hampa va s.) be-
corilir. Oriyin tozo vo
qurudulmus meyvale-
rindon istifada edilir,
torkibinda 20%-dok so-
kor, vitaminlor, ¢coxlu
miqdarda domir, ka-
lium, natrium va s. var-
dir. Meyvalori tozo vo
qurudulmus halda istifado edilir. Qu-
rudulmus arik (gays1) iirok zaifliyindo
va basqga tirok xastoliklorinds istifada
edilir. Oristo, miirobbo, cem, xosab, ala-
na va s. hazirlanir. Qurusu ¢oroz kimi
isladilir, bir sira plov xuruslarinin ha-
zirlanmasinda istifads olunur. Muxtar
respublikanin hor yerindo becoarilir.
Ordubad oriyi xiisusilo moshurdur.

Alca

Giilgigaklikimilor fasilesindon
coyirdokli, tursmozo meyvadir, ag,
yasil, sar1, qirmizi, bon6évsayi vo qa-
ramtil rongdos olur. Alganin torkibindo
10%-dok sokor var. Homg¢inin pektin
maddaler, C vitamini,
karotin do var. Naxg¢1- |
vanda al¢canin 15-don
cox sortu (ag, cir, yay
moalosi, seyfi, araz, ok-
bori va s.) yayilib. Bu-
rada homg¢inin alcanin
xiisusi sortu-goyca do
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Apricot

Apricot is juicy and aromatic. More
than 20 kinds of apricot (white, nabat,
goyjenabat, teberze, shalakh, lemony,
badami, balyarin, novreste, sari badam,
seed, shemsi, hampa and etc.) are grown
y in Nakhchivan Auto-
nomous Republic. Fresh
and dried apricots are
used, it contains up to
20% sugar, vitamins, a
great number of iron,
kalium natrium and etc.
The dried apricot (gaysi)
& is used in treatment of
heart diseases. Erishte, jam, khoshab,
alana, etc are prepared. Dried ones are
used as dessert and used in some plovs
facing. It 1s grown in everywhere in
Autonomous Republic. Ordubad apricot
is especially famous.

Alycha

Alycha is a stoned plant of roseceae
family, it is a sour fruit, and has got
white green, yellow, red, violet and
blackish kinds. Alycha contains sugar
up to 10%. It has pectin agents, vitamin
C, karotin too. More
than 15 kinds of alycha
(white, wild, yay melest,
seyfi, araz, ekberi, etc)
are grown in Nakhchi-
van. The special kind
of alycha — goyje is also
famous here. Alycha is



moshurdur. Alga yeyilir, qurudulur

ondan miirobbo, xosab, tursu vo s. ha-
zirlanir. Alga rubu, alga lavasanasi
mixtalif xorok olavalorinin hazirlan-
masinda istifads edilir.

Goyca

Goyco Naxcivanin endemik mey-
vosidir. Muxtar respublikada yazin 1lk yetison
meyvolarindon biri olduguna gora bu mey-
voni goyco adlandirmuglar.
Goycanin Naxgivan Mux-
tar Respublikasinda 10-dan
cox novii askar edilmisdir.
Bu meyvo maym ovval- :
lorindoan yetismayo baglayir.
[lk vaxtlar turs olsa da get-
dikco sirinlosir, iyunun axiri,
iyulun ortalarida tam yetisir.
Goyco, adoton calaq tisulu ilo ¢oxaldilr,
Goycoa meyvasi tozo halda duzla yeyilir.
Gdyconin miialicovi shomiyyati do oldugca
boylikdiir. C vitamini ilo zongin olan bu
meyvo kiraclogmis damarlarm agilmasinda
xiisusi shamiyyat dastyir.

Gavali

Hiindiirliiyii 3-12 m olan kol vo
ya agac bitkisidir. Naxg¢ivanda 10-a
yaxin sortu (naxgivan, vozir ali, kula-
man, sari, araz, ordu-
bad vas. ) var. Adi ga-
valinin meyvasindo 9- Ea
20% sokar, lizvil tursu-
lar, domir vas. var. Ga-
valiya Naxcivanda al-
maxara deyilir. O, ye- |
yilir, qurudulur, miirab-
bo, sira va s. hazirlanir.

eaten, dried, jam, khoshab pickles, etc
are made. Rubu, lavashana made of
alycha are used in different meal ingre
dients.

Goyce

Goyce is endemic fruit in Nakh-
chivan. As one of the fruits that become
ripe in early spring, it is called “Goy-
ce”. More than 10
sorts of Goyce are
grown in Nakhchivan
Autonomous Repub-
lic. It starts to ripen
early in May. Though
it tastes sour at that
time, gradually it be-
comes sweet and to-
wards the end-June or mid-July it is
fully ripe. Goyce is multiplied through
inosculation. Fresh goyce is eaten with
salt. Its high vitamin C content is of
medical importance and is good for the
treatment of vein diseases.

Plum

Plum 1is a bush or tree of 3 -12m
high. Nearly 10 kinds (nakhchivan,
vezir ali, kulaman, sari, araz, ordubad,
= ctc) of plum are grown
in Nakhchivan. The or-
dinary plum contains 9-
20% sugar, organic
acids, iron, etc. In Nakh-
chivan the people call
it as almakhara. It is
eaten, dried, jam, juice,

ctc are made.
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Saftali

Saftalinin Nax¢ivanda 15 sortu
(ag nazh, qirmizi nazli, salami, zoforani,
yay ¢icayl va s.) yayilib. g )
Oz xos tamina, zorif =
aromatina, $iroasino,
harmonik doracads si-
rinliyina va zoif tursu-
luguna, habelo gozal
zahiri goriiniisiine goro
on yaxsl ¢oraz meyvasi
sayilir. Qanazhig za-
mani faydalidir, 6d ki-
sosinin yigilma funksi-
yasina komok edir. On-
dan xosab, miirabbo,
siro, ozmo, miixtalif i¢-
kilor va s. hazirlanir.
Biitov sokildo qurudulur, homginin
ici doldurularaq alana hazirlanir.

Zogal

Kol vo ya xirda agac bitkisidir,
meyvasinin rongi tiind qirmizi vo ag,
dad1 tursmozo-sirindir. Nax¢ivan Mux-
tar Respublikasinda becorilon zogal
daha tamli olur. Torkibinds C vita-

Peach
Peach 15 kinds of peach (ag nazli,
girmizi nazli, salami, zeferani, yay
chicheyi, etc) are spread
#1 in Nakhchivan. It is the
best dessert fruit ac-
cording to its pleasant
taste, elegant fragrance,
juice, harmonically
sweet and slightly sour
taste, its nice external
view as well. It is useful
in anemia, helps to the
contraction of gall-blad-
B der. Khoshab, jam, jui-
ce, mash, different
drinks are made of
peach. It is dried un-
brokenly, and alana is made by stuffing.

Cornel

Cornel (Cornelian cherry) is a bush
or small tree, the colour of its fruit is
dark red and white, tastes sour-sweet.
The cornel grown in Nakhchivan beco-
mes tastier. It contains vitamin C, karotin,

mini, karotin, petkin
vo ast maddalor vardir,
meyvasi yeyilir, quru-
dulur, ondan miirabbo,
xosab, lavasana va s.
bisirilir. Qurudulub
donosi ¢ixarilmis axta
zogaldan bozi xOrok-
lora tursmozo tam ver-
mok ii¢iin istifado edi-
lir. Xalq tobabotindo
zogalin tozo dorilmis

petkin and tan-
ning agents. its
fruit are eaten,
dried, jam, xos-
hab, lavashana,
etc are made. The
seeds are taken
and dried and
used in some
meals to give the
sour taste. In folk
medicine its fresh
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meyvasindan vo sirasindon, tumundan
miixtolif xostoliklorin miialicosindo is-
tifado edilir.

Limon

Subtropik meyvo névlorine aid
edilon limon Naxc¢ivan Muxtar Res-
publikasmin asasan, ;
Ordubad rayonun-
da digor rayonlari-
mizdan forgli, xiisusi
soraitdo becorilir.
Saxlamaga xeyli da-
vamlidir, ¢ox zongin
C vitamini manbayi
sayilir, PPvoBqru- |
pu vitaminlori var-
dir. Ordubad limo-
nu 6ziinlin dad1 vo
tami ilo digor re- §
gionlarda becarilon
limondan forqglonir.
Limon susuzlugu
yaxs1 yatirdigindan
cay slifrosindo genis
istifado edilir. Ondan
hipertoniya, diabet
Vo qaraciyar xosto-
liklorinin miialicasinda, gan durulasdirict
va s. kimi da istifado edilir. Kulinariyada
limondan ciirbaciir baliq, ot x6raklori
vo golyanaltilar {iclin istifado edilir.
Miixtolif x6roklor limon dilimi ilo be-
zadilir. Limon sirasi bir ¢ox souslarin
vo asqarlarin torkibino daxil olur. Li-
mondan xosab, jele, sorbot, vo s. ha-
zirlanmasinda, gonnadi sonayesindo
istifado edilir. Limon tursusu, miirabba
hazirlanir.

fruit and juice, seeds are used in treat-
ment of different diseases.

Lemon

Lemon which belongs to the sub-
tropical plants is grown in Ordubad re-
¥ g gion of Nakhchivan

% Autonomous Repub-
lic in a special con-
dition, differing from
the other regions. It
is very durabic for
storage, is rich in vi-
tamin C, PP and B
vitamin groups. The
lemon grown in Or-
dubad region differs
for its taste and aro-
ma from the other
lemons grown in oth-
er regions. Lemon is
widely used in tea
tables as i1t good
against thirsty. It is
also used in the treat-
| ment of hypertonia,
diabetes, liver dis-
eases, in blood-dilution, etc. Lemon is
used in cookery for different fish, meat
meals and snacks. Different meals are
decorated with lemon slices. Lemon
juice is added to a number of meat
soups and admixtures. Khoshab, jelly,
sherbet, etc are made of lemon and
used in candy-making industry. Jam,
lemon pickles are also made of lemon.
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Incir
Muxtar respublikanin bozi re-
gionlarinda oncir do becarilir. Oncirin
torkibinda 25%-0 godor sokor maddasi
vardir. Torkibinds C, B1, B2, PP, D
vitaminlori, karo-
tin, fosfor vodomir |
var. Xalq tobabo- | !
tindo domlomolor
hazirlayib sino-
yumsaldic1 kimi,
ishala, soyuqdoy-
mMaya Vas. qarsl, mey-
vosi 189 lirok xosto-
liklorinin va hiper-
toniyanin miialico-
sindo islodilir. Saxlamaga davamsiz
oldugundan becarildiy1 yerlordo, ado-
ton tozo halda istifado edilir. O, yeyilir,
qurudulur, miirabba, azmo, rigal, alana
hazirlanir. Qurudulmus ancirdon xo-
sab hazirlanir.

Bork gabigli meyvolordon Nax-
civanda qoz (yerli dialektdo coviz ad-
lanir), findiq, badam va s. becarilir.
Bu meyvalarin torkibinds 31-70% yag,
18-25% ziilal maddasi olur.

Coviz (qoz)

Coviz uzundémrlii, ir1 gévdoali
bitkidir, meyvasinin xarici yasil rongli
meyvoyanlhig ilo ortiilii
olur, yetisdikdo meyva
gabig1 ¢atlayaraq dii-
siir. Istisevon vo sax-
taya davamh bitkidir.
Naxcivanda karsi, ¢o- ©
tono, seyfi, sugra, kagi-
z1, vonandi, disar va s.
50

Fig also is grown in some places
of Autonomous Republic. It contains
nearly 25% suger agents, vitamins C,
B1, B2, PP, D, karotin phosphor, iron.
In folk medicine
brews are made of
it and used against
diarrhea cold,
breast pains and the
fruit is used in the
treatment of heart
diseases and hyper-
tonia. As it is not
durabic for storage
it 1s usually used
freshly. It is eaten, dried, jam, mash,
alana, and khoshab from the dried ones
are made.

From hard-peeled fruits walnut,
nut, almond are grown in Nakhchivan.
These fruits contain 31-70% oil, 18-
25% protein.

Walnut
Walnut is a long-lived, big-trunked
tree, its fruit is covered with green peel
outside of its shell, when
the fruit is ripen the peel
cracks and falls.It is a
hot-loving and frost-per-
. sistent plant. In Nakh-
| chivan its garshi, che-
tene, seyfi, sugra, ve-
nendi disar, etc kinds



coviz sortlar1 yetisdirilir. Lopasindo
45-77% yag olur. Bl vitamini, A pro-
vitamini va s. olur. Qalinqabiq vo na-
zikgabiq névlori olan coviz qida sona-
yesindo genis istifads edilon meyvalor-
dandir. Ondan miirabba bisirilir, miixte-
lif x6roklorin, sirniyyatlarin, salatlarin
torkibino vurulur.

Badam

Iki név (sirin v ac1) olur. ©n
cox totbiq edilon sirin badamdir. Sirin
badamdan gonnadi
istehsalinda vo miix-
tolif sirin xoroklor
iiclin genis istifado
edilir, ¢orozin osas
torkib hissosidir. Ba-
dam i¢indon tobabot-
do, gabig1 sorab va
konyak istehsalinda
istifado edilir. Miixto-
lif xostaliklor zamani
badoani giiclondiron gida kimi moaslohat
goriilir.

Findig

Kol, bazon do agac cinsidir, tor-
kibinda 70% yag, so-
kor, domir duzu, Bl &
vitamini var. Xalq to-
babatindos findiq lope-
sindon agrikasici vasito
kimi istifado edilir. Lo-
pasi ¢oraz kimi yeyilir,
ondan bir sira gonnadi
momulati vo sirniyyat ®
hazirlanir.
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are grown. Walnut kernel contains 45-
77% oil, vitamin B1, provitamin A. It
has got thick-shelled and thin-shelled
kinds. Walnut is a fruit that widely is
used in food industry. Jam is made of
it, can be an ingredient of different
meals, sweets, salads.

Almond
Almond has got two kinds: sweet
and bitter. The most applied one is
. sweet almond. The
sweet almond is wide-
ly used in candy pro-
duction and in differ-
ent meals. It is the
main ingredient of
dessert. Almond ker-
nel 1s used in medi-
cine, its peel is used
in wine and brandy
production. It is being
advised as a food strengthening the
body during different diseases.

Nut (Hazel-nut)

Nut (Hazel-nut) is a bush, some-
times tree plant, contains
70 % oil, sugar, iron
powder,vitamin Bl. In
i folk medicine nut kernel
is used as pain-relieving
means. Its kernel is eaten
as dessert, a number of
candy and sweet kinds
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Nar

Coxyuvali meyvadir. Narin qa-
big1 ¢cox bork olur, asilayict maddo
vo qirmizi pigment (boya) maddosi
ilo zongindir. Nar donlorinin otrafin-
daki lotin torkibindo
79% su va 12% sokor
maddosi vardir. Tursu
maddosinin migdarin-
dan asili olaraq nar
turs, tursasirin vo sirin
olur. Nar1 5-6 ay sax-
lamagq olur. Yetkin nar
coraz yerindo siifroyo
verilir. Nardan miirobbo, xosab bisi-
rilir, siro hazirlanir. Nardan sirin
xOrak (jele, meyvo salati, sorbot) ha-
zirlanan zaman istifads olunur.O, at-
don, ov vo ev quslarindan hazirlanan
yemoklords genis totbiq olunur.Nar
sirasi bir ¢ox hazir souslara vo asqar-
lara qatilir.

Tut

Meyvasinin rongi ag, ¢ohrayi vo
gara (tiind bon6vsoyi) olur. Meyvalori
sirin vo tursmozo olub vitamin vo
mikroelementlorlo
zongindir, 10-20% §
sokor olur. Tut ye-
yilir, qurudulur,
dosab (bokmoz),
miirobba, sira, xo-
sab, ozmo vos. ha-
zirlanir. Tutdan
araq da cokilir.
Xalq tobabotindo
ag tutun qurudulmus vo xirdalanmais
yarpaqlarindan hazirlanmis domloma
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Pomegranate

Pomegranate is a many-seeded
fruit. Its thin peel is very strong, is rich
in tanning agent and red pigment. It
contains 79% water and 12 % sugar
= agent. Depending on the
amount of acid agent it
can be sour, sweet, sour-
sweet. Pomegranate can
, be stored for 5-6 months.
The ripen pomegranate
1s served as dessert. Jam,
khoshab, juice are made
of it. It is also used
while sweet meals (jelly, fruit salad,
sherbet) are made. It is widely used
when meals of meat, poultry and hunted
birds are cooked. Pomegranate juice is
added to ready soups and admixtures.
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Mulberry

The colour of its fruit becomes
white, pink and black (dark violet). Its
fruit are sweet andsour-sweet and rich
in vitamin and micro
eclements, contain
10-20% sugar. It is
caten, dried, bakmaz,
jam, juice, khoshab,
mash, etc are made.
Alcohol is extracted
from it. In folk med-
icine the brew of
dried and fine (cut
into pieces) leaves of white mulberry
is used in treatment of heart pains.



B
iirok agrilarinda igilir. Meyvalorindon
iirok zoifliyi, ganazligi, bokmozindon
moado, qaraciyor xostaliklorino garsi
istifado edilir. Tut yarpagindan dolma
biikiiliir, ipok qurdunu yemlomok
iiciin istifado edilir.

Gilomeyvoalor

Uziim

Naxg¢ivanda liziim genis becari-
lir. Azorbaycanda askar edilon 250-don
cox lizim sortunun bir ¢oxu Nax-
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civanda moévcuddur: kismisi (ag vo
qurmizi), xalili, osgori, aldora (ag vo
gdy), golinbarmagi, bayansirs, qizil
iizim{, risbaba, moaloyi, hagabas, mor-
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Fruits are used in heart diseases and
anemia, bakmaz is used against stomach,
liver diseases. Dolma is made of its
leaves, and is a food for feeding silk-
worm.

Berries

Grape

Grape i1s widely grown in Nakh-
chivan. A number of grape sorts which
are more than 250 kinds in Azerbaijan

are grown in Nakhchivan (kishmishi
(white,red,yellow), khelili, esgeri, aldere
(white and blue), lady’s finger, bayan-
shire, red (golden) grape of Nakhchivan,
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mori, giilab1, honaqirna vo s. Uziimiin
torkibinda 15-20% sokor olur, siifro
iiziim sortlarin tami xos, qabigi na-
zik, tumu az vo oti iso sirali olur.
Uziim salximlarini milag edorok 2-3
ay saxlamagq olur. Nax¢ivanda nazik
iiziim salximina vo ya salximin kigik
hissasine zincira deyilir. Kulinariyada
tozo vo qurudulmus iiziimdon ¢oroz
kimi istifado edilir, miirobba, xosab
bisirilir, dosab ¢ixarilir, bokmoz ha-
zirlanir. Marinadlasdirilmis tiziim
miixtolif ot xOroklorino vo salatlara
olavo kimi totbiq edilir.

Ciyalok

Bag vo yabani ¢iyalok névlorine
ayrilir, yabani ¢iyalok nisbaton kicik,
bag ¢iyaloyi iso nisbaton iri olur, tor-
kibindo C, B1, B2, -
PP, E vitaminlori =&
vardir. Tozo halda ¥ ¢
coroz kimi sifroys
verilir, miirobba, xo- |f
sab bisirilir, siro vo M
paludo hazirlanir.
Sirniyyat bisirilmo- |
sinda va salatlarda |
istifado edilir. Xalq
tobabatindo ¢iyaloyin meyvasindon
vo qurudulmus yarpaglarindan qa-
nazliginda, sinqa, boyrok dasi, qa-
raciyor vo 0d kisasinin iltithabinda,
soyugdoymaodo va s. istifads olunur.

Qaragat

Qaragat meyvasinin rangind gora
gara, qirmizi, ag va s. olur. Qara qa-
ragat miialico vo qida xiisusiyyatlorino
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rishbaba, meleyi, hachabash, etc.). Grape
contains 15-20% sugar, the taste of
table-cloth grapes is pleasant, thin-
peeled, few-seeded and juicy. The grape
clusters can be stored for 2-3 months
by hanging in cool places (by making
milag). The small cluster or the small
piece of cluster is called zinjire in
Nakhchivan. Fresh and dried grapes
are used as dessert in cookery, jam,
xoshab, bakmaz are made. Pickled (from
unripe grapes) grapes are used in dif-
ferent meat meals and added to salads.

Strawberry
Strawberry has got the garden and
wild kinds, the wild strawberry is smaller,
the garden strawberry becomes bigger,
it contains vitamins C,
. B1, B2, PP, E. It is
* served freshly as a
W dessert. Jam, khoshab,
X~ M juice and kissel are
™ made of it. It is used
'8 in candy industry and
L . insalads. In folk med-
t ¥ icine its fruit and dried
" leaves are used in ane-
mia, scurvy, in the inflammation of
liver, kidney-stones, ball-bladder, cold.

Currant

Currant becomes white, red black,
etc. according to the colour of its fruit.
The black currant is more important
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gora daha ohomiyyatlidir. Meyvasinin
torkibinds 5-12% sokor, C vitamini,
karotin, PP, E, K vo B qrupu vita-

minlori, as1 maddo-

lori, kalsium, domir |

vo fosfor duzlari var.
Qaragatin gilomey-
volori yeyilir, kon-
servlosdirilir, miirab-
bo, marmelad, azmo,
siro, sorab, xosab,
paludo hazirlanir,
miixtolif i¢lik vo as-
gara kimi istifads

edilir. Xalq tobabotindo miixtalif xos-
toliklorin miialicasindos totbiq edilir.

Morugq

Gilomeyvolori
girmizi, sari va ya qir-
mizi-qara rongli olur.

Gilomeyvosindo C vi- &

tamini, B qrupu vita-
minlari, A provitamini,
aromatik maddoalor
olur. Moruq yeyilir,

ondan miirobba, sira, sorbat hazirlanir.
Xalq tobabatindo do istifads edilir.

Boyiirtkan

Gilomeyvalori si-
roli, qara, gara-qirmizi
rongdos olur. Meyvasin-
do 4-8% sokor, A vo C
vitaminlori var. Mey-
vasi yeyilir, qurudulur,
miirobba, oazma va s.
hazirlanir.

medicine.

o

for its food and treatment characteristics.
Its fruit contains 5-12 % sugar, vitamin
C, karotin, vitamins of PP, E, K, and

B groups, tanning
agents, kalsium, iron,
phosphoric salts. The
berries of currant are
edible, they can be
~ canned, jam, mar-
1 malade, juice, wine,
khoshab, kissel are
made, and used as dif-
ferent stuffing agent
and admixture. In folk

medicine it is applied in treatment of
different diseases

.'_ H Raspberry

Its berries are red,
yellow, or red-black. It
contains vitamin C, vi-
tamins of B group, A
provitamin, aromatic
agents. It is edible, jam,

f | juice and sherbet are
' made of it, used in folk

Blackberry

Its berries become
black, black-red and
juicy. Its fruit contains
4-8 % sugar, vitamins
A, C. The fruits are edib-
le, can be dried, jam,

, Aﬁ etc. 1s made.
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Qarpiz

Qarpiz (Citrillus)- gabagkimilor fasilo-
sindon bitki cinsi. Azorbaycanda 35- o qodor
yerli qarpiz sortu var. Nax¢ivan matbaxindo
qarpiz genis yer tu-
tur, yeyilir, ondan
miirobbo, yetismo- gk
mis balaca garpiz-
lardan tursu hazirla-
nir. Qarpizdan
bayram motboxindo
do istifado edilir.
Kigik ¢ills tigiin xii- |
susi garpiz saxlanir
(¢illa garpizi) va
kigik ¢illo girondo §
yeyilir, nisanli qi- 4%
zlara xonga
gondorilondo ora ¢illo garpizi da olavo ol-
unur.

Nax¢ivan Muxtar Respublikasinda Neh-
rom qarpizt daha moshurdur.

Qovun

Qovun, yemis-
qabaqgkimilor
fasilosinin Cucumis
cinsindon birillik bit-
ki. Govdasi siirtinan,
yarpaqlar1 iri vo
uzunsaplaqlidir.
Meyvosi latli, cox- §
toxumlu vo miixtolif
formalidir. Istisevon
bitkidir. Qovun yey-
ilir, qurudulur; on-
dan miirabba, bak-
moz, qovun bali,
marmelad vo s. ha-
zirlanir. Azorbaycanda Sahtaxti qovunu daha
moshurdur.

56

-

e

3, I ¥
= T
A TE

i T

LB ET

Water melon

Water-melon (Citrillus) is a kind of plant
from cucurbitaceae. There are nearly 35 kinds
of water-melon in Azerbaijan. Water-melon
is widely used in
# Nakhchivan cuisine,
it is eaten, jam and
pickles are prepared
by little and partial-
ly grown ones. Wa-
ter melon is used in
holidays cuisine. A
special water-melon
(water-melon of
chille) is kept for
. “little chille (is the
4% first twenty days of
4 February), and when
the “little chille” comes it’s eaten. While
taking “khoncha” to fiance girls, water-me-
lon of chille is added on it.

The Nehram water-melon is more popular

in Nakchivan Autonomous Republic.
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Melon
Melon is an annual plant from Cucumis
sort of cucurbitaceae. It has creeping body,
big leaves and long
stalk. The fruit is
pulpy having dif-
ferent shapes and
much seeds. It loves
hot weather. It is
used for eating and
it is dried. Jam, bak-
maz, honey of me-
lon, marmalade and
etc. are prepared
from melon.
The Shahtakhti
melon is more

popular in Azerbaijan.



Odviyyatlar

Torkibindo otirli vo tamli mad-
dolor olan, gidanin dad, rong va otir
keyfiyyotini yaxsilasdirmaq ti¢iin 1s-
tifado olunan qurudulmus bitkilordir
(1stiot, zoncofil, sarikok, darcin, mixok,
hil, cira, zirs, zoyarak (gara kiinciitdiir,
Sorur rayonunda sonbollo deyirlor),

xardal, zoforan va s.). Bitkilorin toxu-
mu, meyvasi, ¢i¢oyi, yarpagi, qabigi
vo basqga hissolori Nax¢ivanda odviyyat
kimi isladilir. Miixtalif x6roklorin,
gonnadi va sirniyyat momulatlarinin,
ickilorin hazirlanmasinda istifado edil-
maoklo barabar siifroys ayrica qablarda

Spices

Spices are the dried plants (pepper,
ginger, golden seal, cinnamon, clove,
cardomon, cumin, caraway, flax (also
black sesame and shanballa in Sherur
region), mustard, saffron,etc) containing
aromatic and tasty agents used to im-
prove the taste, colour and aromatic

quality of food. Seeds, fruits, flowers
and parts, leaves, peels, roots of these
flants are used as spices in Nakhchivan.
They are used in various meals, in
preparation of candy and sweets, drinks,
and can be served separately. Sweet
and hot kinds of red pepper, sumach,
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da verilir. Burada qirmizi bibarin aci
Vo sirin novil, sumag, sarigicok (sargiil,
caglagiil), siiylid, kesnis vo reyhan to-

Xumu, nand va s. adviyyatlar yetigdirilir.
Nax¢ivanda qurudulmus bozi yasil
bitkilordon do (nans, yarpiz, nano-
covhor, kesnis, siiylid, torxun, cofori
va s.), adviyyat kimi istifads olunur.
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sarichichek (chaglagul, sarigul), dill,
coriander and basil seeds, mint and etc.
kinds of spices are grown in Nakh-

__\";’;'_.Fﬂ—:-. ST ™ 4

chivan. Some dried green plants (mint,
horse-mint, nanejovher, coriander, dill,
tarragon, parsley, etc) and some other
spices brought from other places are
widely used in Nakhchivan.



Naxcivan coraklori

Naxgivan Muxtar Respublikasi
orazisindo mixtoalif ¢esidli ¢corok mo-
mulatlar1 hazirlanir: lavas, tapi, dari,
cadi, dostana, bozdamac, sac lavasi,
nazik, galin, ¢cippa, bombu, kémbo,
fotir vo s. Nax¢ivanda ¢orayi “oppok™
do adlandirirlar.

Lavag

Iiq suya duz atilir, acixomra
vurulur, un tokiiliib, normal (bark)
xomir yogrulur. Kiindslonir, oxlovla
nazik acilir (toxminan 60-70 sm), rafoto
ilo tondirs yapilir. Lavas quru vo su-
lanmis halda istifads edilir. Quru
lavas1t bir nego ay saxlamaq olur.
Lavas sacda da bisirilir. Bu zaman
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Breads of Nakhchivan

Different choices of bread; lavash,
tapi, dari jadi, destana, bozdamaj, saj
lavashi, nazik, galin, chippa, bombu,
kombe, fetir and etc are baked in the
arca of Nakhchivan. Bread is also called
as eppek in Nakhchivan.

Lavash

Salt is mixed with water, leavened
dough is added, flour is added and
the normal dough is kneaded. The
dough (paste) balls are rolled out with
rolling-pin (approximately 60-70 cm),
stuck on the walls of oven (made a
hole in the earth) with refete (protecting
flat bolsterlike means filled with hay
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kiindo nisbaton balaca tutulur, lavas
azca qalin acilir.

Tap:

Hom bugda,
hom dos arpa unun-
dan hazirlanirdi.
Miiasir dovrdoe
yalmz bugda unun-
dan hazirlanir. Xo-
miri tondir lavasi
kimi yogrulur, aci-
dilir, kiindosi lavas
kiindasindon iri
olur, orta Ol¢iilii bosqab boyiiklitkdo
doyirmi yayilir, tondirdo bisirilir. Rongi
boz olur.

Cad

Arpa, dar1 vo gargidali unundan
hazirlanir. Xomirino maya vurulur.
Cad nisbaton sirin vo quru olur. Seo-
rurun Asagl Yayci kondindo cada
“zod” da deyirlor. Culfa rayonunun
Yayci kondindo dar1 ununu “zilf” ad-
landirirlar.

Qalin

Su ilo yogrulur, xomiri acidilir,
kiindasi ir1 tutulur, galin yayilir, ortasi
ir1 desilir, bir az uzunsov olur, sirin
cayla igilir.
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or straw). Lavash is used after being
watered slightly or drily. Dry lavash
can be stored for some months. Lavash
can also be baked on iron disk which
called saj, for this purpose the dough
balls are made smaller and rolled out
thicker.

Tapi

Tapi was made
of either wheat or
barley flour. Nowa-
days it is made of
only wheat. The
dough is kneaded
as lavash, leavened,
the dough balls be-
come bigger than
~ the dough balls of
lavash, rolled out in the size of middle-
sized plate and baked in oven. Its colour

is grey.

A

Jad

Jad was made of barley, millet and
maize flour. The dough was leavened.
It became sweet and dry a little bit. It is
also called “zod” in the village of Lower
Yayji in Sherur region.

Galin

The dough is made as usual, leave-
ned, dough balls become bigger, rolled
out thicker, a great hole i1s made in the
middle, the form is oblong, eaten with
sweet tea.
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Stidlii galin

Toarkibine siid, su, yag, yumurta,
maya, duz vurularaq xomir edilir. Aci-
digdan sonra adi galinda oldugu kimi
kiindalonir, 20 do- (L
qiqe saxladigdan
sonra yayilib na- =
xislanir. Konarr
yumru, ortasi bar-
magqla basildigin-
dan batiq (¢okok) | -
olur. Uziino yu- '#
murta sarisi ¢okilib
allo tondira yapulir. Ty
(Sahbuz rayonun-
da “tondir galin1” da adlandirilir).
Bozi regionlarda yumurta vurulmur.

orzaq: 2 kq un, 0,5 litr siid,
200 gqr kara yagi, 3 odod yumurta, xo-
mir mayasi, 1¢/q duz.

-
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Nazik

Bayram giinlorindos bisirilon yag-
l1, sirin vo ya duzlu ¢orok noviidiir.
Cox zaman qizlar golin kdgonds golinlo
birlikds oglan evino gdondorirlor. Olon-
mis bugda ununa sokor, zoforan, koro
yagl, siidlo a¢ilmis maya, duz, yu-
murta, doyiilmiis kesnis toxumu vu-
rulub orta borklikds xomir yogrulur,
2-3 saat acimaga qoyulur. golmis
xomir kiindsloro ayrilir, yastilanir,
lizorino yumurta sarist ¢okilir, naxis
vurulur, zoyorak sopilir. Tondirdos vo
ya sobada bisirilir, 1kq una toxminon
1-2 yumurta, 100 gqr yag, 4-5 gqr kesnis
toxumu vurulur. Naziyin duzlu va
sirin ndvlori do bisirilir.
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Milky galin
The dough i1s made of milk, water,
butter, eggs, leaven and salt. The dough is
the same of galin, the dough balls are the
same size, but after
‘~ 20 minutes rolled out
and made decora-
tions. The edges be-
come round, the
middle is hollow as
pressed by fingers.
The surface is faced
with egg - yolk and
stuck to the oven by
hand. (In Shahbuz
region it is also called “oven
Ingredients; flour-2 kg, milk- 0.5 1,
unsalted butter- 200gr, 3 eggs, leaven,
1 t/s salt.

Nazik

Nazik i1s a kind of oily, sweet or
salty bread baked during holidays. Mostly
the marrying girls take this kind of bread
to the house of their bridegrooms after
wedding parties. The normal dough is
kneaded with wheat flour and crystal
sugar, saffron, unsalted butter, leaven
softened with milk, salt, eggs, grinded
coriander seeds are added, 2-3 hours pass
for being leavened, then dough balls are
made, flatted, yolk is added on the surface,
decorated (made carves), flax (black
sesame) is added on the surface, baked
either in oven or stove. Approximately
1-2 eggs, 100 gr oil, 4-5 gr of coriander
seeds are added to 1 kg of flour. Salty
and sweet kinds of nazik are also baked.



Duzlu nazik

Maya vo azaciq duz vurularaq
xomir yogrulur. I¢lik iiciin aridilmis
yaga zoforan sirasi vurulub qarisdirilir,
sonra duz vo todricon un vurulub bir
daha yaxsica garigdirilir. Galmis xomir
kiindoalonib yayilir. Yayilmis xomirin
lizorino yag sirtiiliir vo yagh torofi
icoriyo dogru olmaqla ikigat biikiiliir.
Uzori yeno yaglanib tokrar ikiqat
biikiiliir. Bu omoaliyyat 4-5 dofo tokrar
edilir vo on axirda xomir borucuq
soklindo biikiilliib xirda paylara
boliiniir. Kosilmis borucuglar vintvari
burulur vo yayilir, ortasina i¢lik qo-
yulur. Xomirin konar1 qatlanib orta-
sia yapisdirilir vo koko soklino salinir.
Ko6konin {izorino yumurta sarisi vu-
rulur, gcongoallo bir ne¢o yerdon desilir,
naxis salinir vo sobada 20-30 doqigo
bisirilir.

=

Salty nazik

The dough is made by adding lea-
ven and little salt. The saffron juice is
mixed with the melted oil, then salt
and byand by flour is added and mixed
thoroughly. The dough is balled and
rolled out. Oil is spread on the rolled
our dough and two-foldly folded with
the oily face inside. The surface is oiled
again and folded in the same way. This
process is repeated 4-5 times, then the
dough is folded like a pipe and cut into
pieces. The cut pipes are screwed and
flatted, stuffing is put into, the edges
are folded and stuck into the middle
and made like a cookie. Egg-yolk is
spread on the cookie, some holes are
made by fork, carved and baked in
stove for 20-30 minutes.

f.__ - ‘
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Sirin nazik

Hazirlanma qgaydasi duzlu na-
zikdo oldugu kimidir, yalniz igliyo
duz avozins sokor vurulur.

el
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Sweet nazik

The preparation rule is the same
as in salty nazik, but only sugat is
added instead of salt.
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Dastona

Xomiri hazirlanarkon icorisine
siid, yumurta vo kora yag vurulur.
Hazirlanan acimis xomir kiindalanir,
doyirmi qalin yayilir, istii naxislanir,
ortast barmagqla basilir, iizlino yumurta
sarist vo ya sarigicok qatilmis qatiq
cokilir, tondirdo bisirilir. Z6vgdon
asili olaraq yumurta vurulmaya bilor.
Stid vo koro yaginin miqdar forqli
ola bilor. Bazon cizdag1 doyiib destona
xomiring gatirlar.

Baysumat

Stid isidilir, duz, maya hall olu-
nur, yumurta, koro yagi, sokor tozu,
olavo olunur. Aparana godor un vu-
rulub bark xomir yogrulur. Xomirin
iistli qalin parca vo ya sal ilo basdirilib
2 saat saxlanir, goldikdon sonra kiindoe-
lonib bir az saxlanilir. Mis nim¢a va
ya tavanin igorisind yayilir. Uskiiklo
66

Destana

Milk, eggs, and unsalted butter is
added while the dough is made. The
leavened dough is prepared as dough
balls, rolled out roundly, thickly, the sur-
face i1s carved, the middle is pressed
with finger, yogurt with yolk or
sarichichek added mixture is spread on
and baked in the stove. Depending on
the taste someone may not use yolk.
The amount of milk and unsalted butter
may differ. Sometimes cracklings of fat
are grinded and added to destana dough.

Beysumat (Sherur)

Milk i1s made hot, salt, leaven is
solved, eggs, unsalted butter, crystal
sugar are added, then flour is added
and dough is made. The dough is covered
with something like quilt and is waited
for 2 hours, then is doughed and kept
for a while. It is sprean on the copper
plate or pan. Its surface is carved with



izori naxislanir. Uzlino yumurta sarisi
cokilir, qoz lopaloari ilo bazadilir. Vam
tondirds dayaq {izorino qoyulur, tondirin
agz1 mOhkom baglanir. 30 dogiqadon
sonra bismasi yoxlanilir, soyudugdan
sonra yeyilir (Serur, Sahbuz rayonu).

Xamral

Su, duz, un, acixomra 1lo xomir
yogrulur, kiindolonir allo yayilir, sacda
bisirilir. Saca 3 ododi yerlosir, qalin
olur.

Cippa

“Cirpma” soéziindon gotiiriil-
miisdiir. Acimamis xomirdon hazir-
lanir. Kiindosi ir1 tutulur, oxlovla
galin yayilir, iizori barmaq uclar ilo
naxislanir, tondirdo bisirilir.

thimble. Yolk is spread on and decorated
with walnut kernel. It is put on a stand
in warm oven, then the mouth of oven
1s tightly closed. After 30 minutes it is
checked if it baked, is used after being
cooled.

Khamrali

Water, salt, flour, leaven are mixed
for making dough, dough balls are
made, rolled out by hand and baked on
saj. Three of them can be put on saj as
khamrali becomes thick.

Chippa

Chippa was taken from the word
“Chirpma” which means “slamming”.
It is made of unleavened dough. The
dough balls become bigger than usual,
rolled out with rolling- pin, but becomes
thick, the surface is carved with finger-
tips, baked in the oven.
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Fatir

Su, duz vo
unla mayasiz xo-
mir yogrulur, ¢ip-
pa gaydasinda ya-
yilir, iiziino yu-
murta (vo ya sa-
rigicok qatilmais
gatiq) ¢okilir, ton-
dirdo bisirilir.

Bozdamac

Sac usto bison ¢Orok novidiir.
Un, su, duz, maya ilo xomir yogrulur,
1 sm galmhiginda yayihr, sacda bisirilir.
Oxlovun ucu ilo bir nego yerdon desilir
vo hor iki izt bisirilir. Roangi agiq
olur.

Corak mayasi

“Xomra”, acixomra da adlandi-
rilir. 1 ovuc bugda 1 st suda qaynadilir,
suyu qatilasanda soyudulur, un slava
edilib yumsaq xomir yogrulur. Aci-
digdan sonra xomir mayasi kimi isti-
fado edilir. Adoton ¢orok bisirmok
iicin xomir yogurdugda ondan bir
kiindo xomro kimi saxlanilir.

Il lavasi

Maya ilo xomir yogurulur,
hiindiirlityii toxminon 2 sm olan kigik
kiindoalor tutulur, yayilir, bisirilir. Su-
lanmadan istifads olunur.

Sex vo zavod ¢Oroyino Sorur,
Sahbuz rayonlarinda, Kongorli ra-
yonunun Qarabaglar kondindo basmat
(basimat), koémbo, Culfa bolgosinda
180 “bombu” deyirlor.

Fetir

The unleave-
ned dough is made
with water, salt and
" flour, rolled out like
" chippa, yolk (or yo-
gurt with sarichi-
chek added) is sp-
read on and baked
in oven.

Bozdamaj

Bozdamaj is a kind of bread baked
on saj. The dough is made of water,
salt, flour and leaven, rolled out in the
thickness of 1cm and baked on saj. In
some places holes are made with the
tip of rolling-pin and both sides are
baked. Its colour becomes light.

Bread leaven

Bread leaven is also called ajikham-
ra. One handful wheat is boiled in one
glass of water, when the mixture is
thickened it is taken for cooling, then
flour is added and soft dough is made.
After being bitter it is used as bread
leaven. Usually it is saved as a dough
ball for the next dough-making.

Hand lavash

Hand lavash The dough is made
with leaven, small dough balls are made
of 2cm high, rolled out and baked. It is
used without watering. Besimat, bes-
mat, komba — is a kind baked in bakery
(In Garabaglar village of Kengerly re-

gion).
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Siid matbaxi MilK cuisine

Nax¢ivan Muxtar Respublika- Different choices of meals are pre-
sinda siid vo siid mohsullarindan | pared from milk and milk products in
miixtalif ¢esidli yemoklor hazirlanir: | Nakhchivan Autonomous Republic: yo-
qatiq, pendir, bulama, kotomoz (ko- | gurt, cheese, bulama, ketemez (kelekey,

oy,

[
.l

Ev karasi

. House - made butter




Inak siidiindon P _J.
hazirlanmus
pendir

Cheese
made of
cow’s milk

Kora yas Butter
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lokey, kolaci), sor, lor, nor, kosmik,
gaymagq, xama, dovga, gatiqasi, ay-
ranasi, ayran, siidasi, ovdux, qatiqla-
ma, qurut, siid horras1 va s.

Qatiq as1

Yarma vo yaxud diiyli suya
tokilir, tizorino yuyulub dogranmis
goyarti alavo edilib qaynadilir (gdyarti
quru oldugda avvalcadon isladilir, tozo
goyartilor 1so diiyil bir burum gayna-
digdan sonra slavo -
edilir). Bisdikdon
sonra soyudulur,
gatiq ¢alinib du-
rulagdirilir vo so-
yumus qarisigin ge
tizorino tokiulir,
duz z6vqe gora vu-
rulur vo qarigdirilir
(bozi bolgalorda bi-
sirilmis noxud da
olavo edilir).

Goyorti ki-
mi yabani bitkilor
(pencar) — unnuca, amokoémaci, gicitkon,
salmanca vo s., madoni bitkilor - yarpiz,
ispanaq, kesnis, adi cugundurun yasil
yarpaqlar1 vo s. istifado edilir. Culfa
rayonunun 9broqunus kondindo tor-
xun, avalik, cobankibriti do gatirlar.

orzaq: 4 nofor ii¢iin 3-4 x/q dii-
yi, 4-5 dosto gbyarti, hazirlanmis qa-
15181 aca bilocok goador gatiq

Parparan qatiglamasi
Parparon yuyulub dogranir, gay-
nadilir, suyu siiziiliir, soyudulur, duz ala-

74

kelechi), cottage cheese, lor, curds,
cream, sour-cream, dovga, yogurt por-
ridge, sour milk, sour milk porridge,
milk porridge, ovduq, gatiglama, qurut,
milk wash (thin porridge), etc.

Yogurt porridge

Cereals or rice is added into the
water, washed and cut vegetables are
added and boiled (if the vegetable is
dry it 1s kept in water for being wet and
the fresh vegetables are added after the
rice 1s boiled for a
while). As soon as
it is ready, the yo-
gurt is mixed fot
thinning and added
to the cooled meal,
salted according to
the taste and mixed
(in some regions the
cooked peas are also
8 added).
' Unnuja, mal-
low, nettle, salmanja
—wild plants, horse
mint, spinach, coriander, green leaves
of ordinary beet root, etc — cultural plants
are used as vegetables. In the village of
Ebregunus in Julfa region tarragon, sorrel,
chobankibriti are also added.

Ingredients: one glass of rice for 4
persons, 4-5 bunches of vegetables, as
much yogurt as it will be enough for
thinning the mixture.

Horse-tail with yogurt
Horse-tail is washed cut into pieces,
boiled, its water 1s filtered, cooled, salt



vo olunur, agilmis
gatiga tokiiliib ye-
yilir, z6vgo gora sa-
rimsaq vurulur. So-
rinlodici x6rokdir.
Caciq, ispa-
naq, ¢ugundur yar-
pag1 (pazi basi),
unnuca v digor
pencorlordon do
eyni qaydada qa-
tiglama hazirlanir.

Qurut

Siid sagilir, sonra siiziiliir vo
ondan qatiq hazirlanir. Qatiq saxsi
nehrads vo ya ke¢i vo ¢opis dorisindon
hazirlanan tulugda calxalanir. Alinan
ayranin iziindon yag gotiiriiliir. Yag
gotiiriilondon sonra ayran bez parca-
dan hazirlanan torbaya tokiiliir, onun
slizlilmoasi liclin ayran tokiilon torbani
boyiik loyonin i¢arisine qoyur va {izo-
rind 4-5 kq ¢okido ¢ay dasi qoyulur.
Bozon igorisindo ayran olan torba
agacdan asili voziyyotdo 3-4 giin
miiddotino saxlanir. Bu prosesdon
sonra torbada galan siid mohsulu
“cortan” adlanir (9rozin kondi). Ho-

1s added, then the
mixture is mixed
with thinned yogurt
and is eaten, garlic
1s added according
to the taste. It is a
meal cooling the
body.
| Chervil, spinach,
beet-root leaves, un-
nuja and other ve-
getables are also can be used instead of
horse-tail.

Qurut

Yogurt is made from milk after
being filtered.Yogurt is kept either in
earthenware or in tuluq (skin for keeping
yogurt made of goat’s or kid’s skin) or
in a woodware. The yogurt is mixed
with a little water, thinned, the cream
1s collected from the surface, the re-
maining is put into a bag made of
coarce calico, for filtering the bag is
put into a large basin and a stone of 4-
5 kg 1s put on the bag for better filtering.
If this is not possible, the bag is hung
from a tree and kept for 3-4 days. After
this process the yogurt left in the bag
becomes “jortan” (as it is called in the
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min siizmoays duz gatilib garisdirilir,

yumru kiindoslor soklino salib taxta
isto sorilon tonzifin {istiino qoyurlar.
Hosorat gonmamagq ti¢lin iistiine tonzif
ortiirlor. Quruyandan sonra pambiq
parcadan olan torbaya yigilib qisa
todartiik edilir. Torbanin i¢ina yarpiz
atirlar ki, qurd diismesin. Ondan qu-
rutasi, kolocos (kolod6s) vo s. hazir-
lanir. Sarimsaqgla vo ya sarimsaqsiz
xongal, oristo vo s. xoOroklora olavo
edilir. Qurutdan pendir kimi do istifado
edilir. Qurutu ayrandan slavo, gatiq-
dan da hazirlayirlar.

Qurut ast

1. 3-4 kiindo qurut gotiiriliir,
iizoring isti su tokiiliir, 1-ci dofa suyu
atilir, 2-c1 dofo suda ozilir, qazana
tokiiliir, garigdiraraq qaynadilir, bir
az qatilasir, oddan gotiiriiliir. Sogan
yagda qizardilir, {izorino doyiilmiis
coviz tokiiliir. Bu yag- sogan qurut
asinin igorisine tokiiliib garigdirilir.
Siifroys verildikds iizorino maralotu
ovulub sopilir, quru lavas dogranaraq
yeyilir (Ordubad). Bazi yerlords gdyarti
- quru aloyaz, qaynadilmis noxud,
govrulmus soganin {izorins tokiiliir,
sonra qurut moahlulu slavs edilib qa-
risdirilir ki, ¢lirlimasin. Qurutu ongo-
noakdo azirlor.

orzaq: 1 adad ir1 bas sogan, 100
qr yag, 4 kiindo qurut, 50 qr coviz,
su, maralotu (4 nafor ii¢iin).

2. Sogan yagda qizardilir vo ot
govurmasi vurulub garigsdirilir, suda
hall edilmis qurut iizorino tokiiliib
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village of Erezin). Salt 1s added to
jortan or suzme and mixed, balled like
dough balls and put on the board covered
with gauze by hand or a spoon.The
surface is covered wih gauze not to let
the insects settle. After being dried quruts
are filled into a cotton bag and kept for
winter. Some leaves of horse mint are
put into the bag not to let them become
maggoty. Qurut porridge, kelejosh (kele-
dosh), etc are made of qurut. It is added
to khangal, noodles (spaghetti), etc,
with garlic or without it. Qurut is also
used as cheese.It can also be made of
sour cream.

Qurutashi (porridge made of qurut)

1.3-4 balls of qurut are taken, hot
water 1s added, once its water is thrown,
for the second time they are mashed in
water, poured into a souse-pan, boiled
by mixing continuously, thickened a
little bit, then is taken from the stove.
Onions are roasted, grinded walnut ker-
nel 1s added, the mixture is poured into
the qurut porridge and mixed, when is
served to the table maralotu is grinded
and added like salt is done, dry lavash
is crumbled into it and eaten (Ordubad).
In some places vegetables — dry Pus-
chinia Adams, boiled peas are added
into the roasted onions, then the qurut
mixture is added and mixed in order
not to be curdled. Qurut is mashed in
engenek (mortar).

Ingredients: 1 bulb onion, oil — 100
gr, 4 qurut balls, walnut kernel — 50 gr,
water, maralotu (for four persons).

2. Onion is roasted in oil and



garisdiraraq gqaynadilir. Siifroyo ve-
rildikds {izorino maralotu ovulub so-
pilir, quru lavas dogranaraq yeyilir
(Sahbuz r).

orzaq: 1 adad ir1 bas sogan, 100
gr kora yagi, 5 kiindo qurut, 1 nego
tiko qovurma, su. (4 nofor {i¢iin)

Kalaci

Qurut iliq suda hall edilib gay-
nadilir, sogan yagda qizardilib, so-
ganc¢a hazirlanir, ma-
ralotu soganin iizorino
sopilir va birlikds qurut
mohluluna olava olu-
nub quru lavas dogra- |
naraq yeyilir.

orzaq: 5 kiinds
qurut, 2 adod bas so- |
gan, 200 qr koro yagi,
30 gr maralotu. (4 nofor
ii¢ciin)

roasted meat is added and mixed, poured
onto qurut mixture (qurut solved in wa-
ter) and boiled by mixing continuously.
When is served maralotu is added as a
spice, dry lavash is crumbled into and
is eaten (Shahbuz region).

Ingredients: 1 bulb onion, unsalted
butter -100 gr, 5 qurut balls, some
chunks of qovurma (roasted meat),
water. (for 4 persons)

Keleji

Qurut is solved in warm water and
boiled, onion is roasted, maralotu is
added onto roasted
onion and mixed with
qurut mixture, then dry
4 lavash is crumbled and
eaten.

Ingredients: 5 qurut
balls, 2 bulb onions, un-
salted butter — 200 gr,
30 gr of maralotu. (for
4 persons)
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Dovga Dovga
Goyorti: kesnis, sarmasiq, qaz- Vegetables: coriander, garlic, qaza-
ayagl, parparan, cobankibriti, siiylid, | yagi, purslane, chobankibriti, dill,
ispanaq, quzuqulagi, adi cugundurun spmach dock sorrel, green leaves of

yasil yarpaqlari e
yuyulub, dograna-
raq gazana tokii-
liir, {izorino yuyul-
mus diyi olave
edilir. Qatiq ¢al-

nib agilir, agslizon- |
don kegirilir, yu- =

murta vd un vuru-

lub ¢alinir, bir az !

su qatilir, qazana
tokiilorok qarisdi-

ra-qarisdira bisiri- |
lir. Soyuduqdan |
B
sonra duz va bis-
mis noxud olavo edilir. Bazi bolgolordo
goyoarti ayrica gaynadilir, suyu siiziiliir,
oddan gotiirons yaxin dovgaya qa-

risdirilir. Bozon ki-
cik kiiftociklor sok-
lindo ot ayrica bi-
sirilir vo dovgaya
olavo edilir. Hom-
cinin bazi bolgo-
lordo dovgaya to-
yuq, hind toyugu
Vo ya 1$gona alavo
edilir. Obraqunus

ordinary beet-root
are washed, cut into
pieces, put into
souse-pan, washed
rice ia added. Yo-
gurt is mixed and

., thinned, filtered
1\ through colander,

| eggs and flour are

- mixed together, a
* . little water is added,
' poured into the

souse- pan and
cooked by mixing.
After cooling salt

and boiled peas are added. In some re-
gions the vegetable is boiled separately,
its water is ﬁltered added to dovga

some time earlier it
1s taken from the
stove.Sometimes
the meat 1s cooked
in small meatballs
and added to dov-
ga.In some regions
even chicken, tur-
key or meat broth
is added to dovga.

kondindos dovgaya . Tarragon, unnuja
torxun, unnuca da gatirlar. also are added to dovga in the village
orzaq: S nofar liclin 1 litr qatiq, = of Ebrequnus.
100 gqr diiyii, 50 gr un, 3-4 dosto go- Ingredients: for five persons yogurt
yarti, 0,5 st noxud, 1 ¢/q un, 1 yu- -1 litre, rice — 100 gr, flour — 50 gr, 3 -4
murta. bunches of vegetables, peas — 0.5 glass,
salt -1 t/s, 1 egg.
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Ayran ast

Ayranin i¢ind dogranmis pencor
(ispanaq, yarpiz, kesnis, siiyiid, gicit-
kon, qusoppoyi, xatinbarmagi va s.),
diiyii, calinmis yumurta, un gatilib
gaynadilir vo gaynadilmis (voya 1 giin
ovval isladilmis) noxud olave olunur.
Bozon dogranmis mal kallasi do gqatilib
bisirilir (Sodorok r.). Ayranasi otli
olanda nimg¢ado yeyirlor. Bazon ayran-
asina sarimsaq da slava edirlor.

.-*_-i.l. w7
oy [ B

orzaq: 1 litr ayran, 100 gr diiyil,

Ty

Ayranashi

Cut vegetables (spinach, horse mint,
coriander, dill, nettle, shepherd’s purse,
khatinbarmagi), rice, mixed eggs, flour
are added into the buttermilk and boiled
and boiled peas are added. Sometimes
head meat from bull cut into pieces are
added and cooked (In Sederek). When
ayranashi is meaty it is eaten in plates.
Sometimes garlic is added.
Ingredients: buttermilk — 1 litre,

-kl

rice -100 gr, peas — 30 gr, one egg,

30 qr noxud, 1 adad yumurta, 1 ¢/q | flour -1 t/s, 1 bunch of vegetable, salt.
(for 4 persons)

un, 1 dasto gbyarti, duz. (4 nofor iigiin)

Ovdux (avdix)

Qatiq ¢alnir, so-
yuq su ilo acilir, dog-
ranmis goy sogan,
stiylid, xiyar, duz slavo
olunur. Icorisine quru
lavas ovub yeyirlar. (“ov-
dux” - yoni, ovduq -
“ovmaq” felindondir.
Azorbaycanin oksor

Ovdukh (avdikh)

Yogurt 1s mixed,
thinned with cold water,
cut green onion, dill,
- 1 cucumber, salt is added,
.‘I_-F"t dry lavash is crumbled
| into it and eaten (the
¢ word ovdukh means
crumbled). In most re-
gions of Azerbaijan it
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bolgalorinds igina ¢orak dogranib yeyil-
diyino goro dogramac, Yevlaxda, Goycay
va b. bolgolords “atlama” deyirlor). Nax-
civanda 189 igarising quru lavas ovulub
yeyildiyino gora belo adlanir.

Kora yag
Xama (qaymaq, gatiq) nehrada
calxanir, iizorindo yag omolo golondo

AN, i '
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soyuq su tokirlor ki, yag yigissin,
sonra allo donmus yagi yigirlar. Yerdo
galan su “ayran” adlanir. Ayrandan
ayranagi, ¢iridiildiikdo iso ayran soru
hazirlanir.

Pendirlor

Inok, camis, qoyun, ke¢i pendiri
hazirlanir. Keci siidiindon olan pendir
80
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is called dogramaj, atlama — in Yevlakh,
Goychay and other regions.

Unsalted butter
Sour cream (cream, yogurt) is
shaked in nehre (nehre — is a woodware

S 4
in the shape of pipe close at the ends —
approximately one metre long), when
the butter gathers on the surface, cold
water 1s added, so that the frosen butter
is collected by hand. The remaining is
called buttermilk. Ayranashi is made of

buttermilk, when the buttermilk 1s cur-
dled shor is obtained.

Cheeses
Cheeses are made of milk from
cow, buffalow, sheep, goat. The cheese



on giymatli pen- &=

dir hesab
olunur.

Azca isi-
dilmis siido pen-
dir mayas1 qa-
tilir, 1-2 saatdan
sonra uyusmus
siid — dolomso
torbaya tokii-
liir, {izorino agir
material qoyu-
lur (esason das
duz), barkiyon-
don sonra pen-
dir torbadan ¢1-
xarilir, dogra-
nir, duzlanir va

made of goat’s
milk is conside-
red the best one.

Milk is war-

med, cheese lea-

| ven 1s added.

After 1 -2 hours
the thickened
milk — deleme
1s poured into a
cheese —bag, a
heavy stone (ap-
proximately 2-3
kg) is put on the

& bag, when all

the water 1s fil-
tered, it is taken

* from the bag

qaba yigilir. Uzorine pendir suyu, ol- | and cut into pieces, salted and stored.
madigda duzlu su hazirlanaraq t6- | Cheese water, if you do not have, salty
kiilir. Dogranmis torxunu pendirlo | water is added onto it. The tarragon is
ovub sirli kiipaloro tokiirlor. Agzin1— | cut into pieces, crumbled with cheese
heyvan dorisi salok ilo baglayirlar, | and put into enamelled jars, the mouth
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- Motal pendiri
“Motal cheese
e
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sorin olmasi ti¢lin hoyatds torpaga bas-
dirirlar. 1 il saxlanila bilir. Buna “ovma
pendir” deyirlor. Bundan slavo kosmo
pendir, gasma pendir (9razin kondi)
olur. “Qas”-yerli dialektds fal, dilim,
hissa demokdir. Qoyun darisindon ha-
zirlanan motalda saxlanilan qoyun
pendiri “motal pendiri” adlanir. Motal
pendirinin yetismo vaxti 3-4 aydir.

Pendir mayast

Qursaq duzlanib giin altinda
qurudulur, pambiq par¢adan hazir-
lanan kisolordo saxla- 9
nir. Bugda qaynadilir,
suyu soyuyandan so- <3
nra sirli kiipoays tokii-
liir, sonra kiipayo kigik
soffaf das duz, 1 yu-
murta yuyulub atilir,
1 ovuc noxud, 1 ovuc diiyi, 1 dasto
koklikotu, 1-2 tike gond, (boazon nar
gabig1-Ordubad) 1 qursaq atilir. 1
hofto vo ya 10 giin garanliq, nom,
torpaq altinda saxlanandan sonra
pendir mayasi hazir olur. Buna “al
mayas1” da deyirlor. Hazirda daha
cox siiso qablarda saxlayirlar.

Lor

Siid ¢uradiliir,
stiziliir, duzlu vo ya
duzsuz sokilds istifado
edilir.

e T

is closed with animal skin-selek, kept
under the ground in the yard for keeping
it cool. It can be stored for one year.
This 1s called “ovma pendir” — crumbled
cheese. Besides, there are kesme pendir
and gashma pendir (In the village of
Erezin). Cheese made of sheep milk
and kept in sheep—skin is called motal
pendir. This is kept for 3-4 months for
use.

Cheese leaven

Abomasus is dried under the Sun,
kept in cotton bags. Wheat is boiled,
after cooling the mix-
ture is poured into an
enameled jar, then
small transparent rock
salts and one washed
egg (whole), one palm
of peas, one palm of
rice, one bunch of thyme, 1 -2 pieces
of sugar, (sometimes pomegranate peel
— in Ordubad), one abomasus is added.
One week or 10 days are kept under
dark wet soil and the cheese leaven be-
comes ready. This is called handmade
leaven. Nowadays it is mostly kept in
glasswares.

Lor

Milk i1s curdled, fil-
tered, used salty or salt-
less.



Sor " =
Ciurudilmis qga- ;

tiq (bozon ayran) tor-

baya tokiiliib stiziiliir,

torbada galan agarti sor

adlanir.

Nor

Dolomoadon
pendir hazirlayar-
kon altinin suyu
gaynadilir, qaza-
nin dibins yigilan
¢okilintiidon nor
alinir.

Bulama

Stids tozo dogmus heyvanin agiz
siidii olavo olunaraq qarisdira-qaris-
dira bisirilir.
Stiddon bir az
gatt olur. Od-
dan gotiirondon
sonra soyudu-
lur, sokor tozu |
olava edilorok
icilir vo ya ¢orak
dogranib yeyi-
lir.

Sahbuz ra-
yonunaun
Ayrinc kondin-
do xincilovuzun kokii siido dogranib
yeyilir.

Shor

Curdled yogurt (so-
metimes buttermilk) is
poured into a bag, filtered,
the remaining in the bag
1s called shor.

Nor

£ The deleme
when cheese s
made is filtered, the
filtered water 1is
boiled and the sedi-
ment in the bottom
1s called nor.

Bulama

Colostrum is added to milk and
cooked by mixing continuously. Bulama
becomes a little
. bit thicker than
| milk. After taking
from the oven it
is cooled, crystal
sugar is added
and drunk or la-
vash is crumbled
into it and eaten.
In Shahbuz re-
gion, in the village
of Ayrinj the roots
of star of Bethle-

hem are cut into pieces added into milk

and eaten.
&3
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Siid horrasi

Siidiin i¢arisina un slava oluna-
raq acilir, duru horra hazirlanir, odun
lizorinds garisdiraraq bisirilir, z6vqa

goro duz vurulur.

e T '_,-ﬁJ_-_J'

Milk wash (thin porridge)

Flour i1s added into milk and mixed,
thin porridge is made, cooked on the
oven mixing continuously, salted ac-
cording to the taste.

Kobokey

Agiz  siidiiniin
clrtintiistidiir. “Kaley-
ko” do deyirlor. Agiz
siidii odun iizorindo
curtdiliir, tam quruma-
mig gotiriliir vo yeyi-
lir.

Ag bulamac

1 litr ¢iy siido 1 st
un, 1 ¢cay qasigi duz ola-
vo edib ocagda unu
siiddo bulayib acirlar,
bisona yaxin ortasini ara-
lay1b kors yagini tokiir-
lor. Corokls, bombu ilo
yeyilir.
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Kelekey

1s the curdled colos-
trum. It is also called ke-
leyke. The colostrum is
curdled on the oven, is
taken before thoroughly
dried and eaten.

White bulamaj

1 glass of flour,1 t/s
salt is added into 1 litre
of raw milk, on the oven
the flour is mixed with
milk and thinned, while
1s getting cooked unsalted
butter is added into the
middle of it, is eaten with
bread, bombu.



Qaymagq

Bismis siidiin iiziidiir. Siid qay-
nadilir, genis gabda sorin yera qoyulur,
1 ne¢o saatdan sonra siidiin tizii y1gilir.

Cream is the surface of cooked
milk. Milk is boiled, poured into a large
basin and kept in cool place, after some
hours the surface is collected. Generally

Qoyun siidiindan yeyilmok {iciin gay-
maq hazirlanmir. Camis gqaymagi
daha dadli olur. Sahbuz rayonunda
gaymagi hom do bisirib yeyirlor.

Xama

Ciy siiddon hazirlanir. Ciy siid
saxlanilir, Giztino
toplanmis yag yi-
gilir vo ya ¢iy siid
siid masinindan
(mexaniki vo elek-
trik  masinlari
olur) kegirilir. Bu-
rada siidiin yagi
ayrilaraq qaba y1-
gilir. Uzsiiz siid
1s0 ayr1 axarla ¢1-
XIr.

cream is made of sheep milk for eating.
The cream made of buffalow milk be-
comes tastier. In Shahbuz region cream
is eaten after being cooked.

Sour cream

Sour cream is made of uncooked
milk.Uncooked
milk is kept, the
cream collected on
the surface is gat-
hered or the raw
milk is separated
in the separator
(there are electrical
and mechanical
separators), the
cream is collected
and the creamless
milk is separated
in other flow.
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Qatig
Stid qaynadilir, ihiq olana godor

soyudulur, i¢arisine ¢alasi (1 litr siido
toxminon 1 qasiq qatigin iizorino azca
siid vo 1 ¢imdik sokar tozu alavo edilib
acilir) tokiilorok qarisdirilir, isti yera
goyulur. 2-3 saatdan sonra qatiq
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Yogurt
Milk is boiled, cooled until it is
warm, chalasi (1 spoonful yogurt is
thinned with a little milk and a pinch
of crystal sugar by mixing, then added
into 1 litre of milk) is added and mixed,
kept in hot place or covered with some-

-
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omola golir. Camis va qoyun siidiindon

hazirlanan gatiq daha dadli vo yagh
olur. Qatigin iizori qatiq qaymagi ilo
ortiiliir. Qatiq adi sokilda, sarimsaqli
va slizmo kimi istifads edilir.

Siizmo

Qatiq suyu yaxs1 siizon pargadan
tikilmis torbaya tokiiliir, hiindiir yer-
don asilir. Suyu siizdiikdon sonra ¢i1-
xarilib gaba y1gilir. Qatigin suyundan
yliksok tozyiqi endirmok {i¢iin va so-
korli diabet xastaliyinda istifads olu-
nur.

Siid as1

Diiyiinii (bazon yarmani) siidiin
icino tokiib duz (barokst {i¢iin), sa-
r1¢i¢ak, olava edirlor. Arabir qarisdi-
raraq bisirilir. Hazir oldugdan sonra
oddan gotiiriiliir, bosqablara cokilir,
iizorino kora yagi vo sokar tozu (bazon
dosab) alave edilir. Dayaz gablarda
siifroya verilir. Lavasla, bombu ilo
yeyilir. Z6vqe gora tizarino dag edilmis
koro yagi, dosab, bal da tokiilo bilor.

Orzaq: 1 litr siid, 1 st diyd,
duz. (3 nofar {i¢iin)

Xincilovuzlu siid asi

Siid as1 gaydasinda hazirlanir,
lakin bisirilon zaman igarisino to-
mizlonib yuyulmus vo dogranmis
xincilovuz olave olunur (Ordubad
rayonu).

orzaq: 1 litr siid, 1 st diiyi, 0,5
dosto xincilovuz, duz. (3 nafor ii¢iin)

| _thing to keep it hot. After 2-3 hours yo-

gurt is ready. Yogurt made of milk from
sheep and buffalow is oilier and tastier.
The surface of yogurt is covered with
cream. Yogurt can be the ordinary one
and filtered.

Suzme

Yogurt is poured into a well-filter-
able bag, hung from a high tree. After
being filtered the yogurt is taken from
the bag. The filtered water can be used
as a medicine against high blood tension
and diabetes.

Sud ashi (milk porridge)

Rice (sometimes cereals) 1s added
into the milk with salt (for abundance),
sarichichek. Cooked and mixed now
and then. When the meal is ready, it is
taken from oven, put into plates, unsalted
butter and crystal sugar (sometimes
bakmaz) is added on, served in shallow
dishes, is eaten with lavash and bombu.
Melted unsalted butter, bakmaz, honey
can also be added on according to the
taste.

Ingredients: 1 1 of milk, 1 glass of
rice, salt. (for 3 persons)

Sud ashi with star of Bethlehem

The cooking rule is the same as in
sud ashi, but when it is nearly ready,
washed and cut stars of Bethlehem are
added (Ordubad region)

Ingredients; 1 1 of milk, 1 glass of
rice, 0,5 bunch of stars of Bethlehem,
salt. (for 3 persons)
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Stizmo
Suzme

Sud ashi (milk porridge)




Duru xoraklar

Yarma asi

Yarmani qaynadir, qurudur,
dostardo (dastar) ¢okib qisa todariik
edirlor. Istifade zamani homin yarmani
yenidon gaynadir, bir ovuc bugda
unu seyinds soyuq suda acilir, yarma
asinin i¢ing tokiiliir, pencarlor (yaglica,
aloyaz, sarmasiq, ¢obankibriti) yuyu-
lur, dogramib suya tokiiliir. I¢ino
yagda qovrulmus sogan olavo edilir,
gatilasana qodor odda qarisdirilir.
Z6vqge gora duz, istiot, sarigigok vu-
rulur (Nehrom k). Muxtar respubli-
kanin bazi bolgalorinds yarma asina

Xuncilovuzlu sii
; {'ir.ofBMem

Watery meals

Porridge of cereals

Wheat is boiled and dried, grinded
in quern and kept for winter. The cereals
are boiled again when they are used,
one palm of wheat flour is mixed in
cold water, poured into the porridge of
cereals, vegetables (yaglija, Puschinia
Adams, bindweed, chobankibriti) are
washed, cut and poured into water.
Onion roasted in oil 1s added into it,
mixed on the oven till the mixture be-
comes thicker. Salt, pepper, sarichichek
is added according to the taste (village
of Hehrem). In some areas of Nakhchi-
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qurudulmus pomidor, bibor slavo
edirlor. Yarma asini asason qovurma
ilo bisirirlor. Qovurma ilo bisirdikda
yag-sogan edilmir, qovurma suya
atilir vo 1 ne¢o odod balaca bas sogan
dir1 halda yemaoya alavo edilib bisirilir.

orzaq: 200 qr yarma, 1 ¢/q un,
1 dosto goyerti, 1 neco adad kigik bas
sogan, 3-4 tiko qovurma, duz, istiot,
sarikOk va ya sarigigak. (3 nofor {i¢iin)

Sils ast

Qovurma tavada ocaga qoyulur,
govurmanin yaginda xirda dogranmis
sogan qizardilir, bibor vo ya pomidor
olave olunur, gaynadilmis su tokiiliir,
oloyaz - bazi regionlarda-Sorur rayo-
nunda atirli olmasi {iciin mazrs vuru-
lur. Qaynara diisdiikdos diiyii, 1 odod
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van Autonomous Republic dried tomato,
pepper are added into the porridge of
cereals. Usually it is cooked with govurma
(roasted meat). When it is cooked with
govurma there is no need to roast onion,
govurma is poured into water and some
small onions are added and cooked.

Ingredients:cereals - 200 rp , 1 t/s
flour, 1 bunch of vegetable, some small
bulb onions, 3-4 chunks of govurma,
salt, pepper, yellow ginger, (sarichichek).
(for 3 persons)

Shile ashi

Govurma in the pan is put on the
oven, onion is roasted in its oil, pepper or
tomato 1s added, hot water, then Puschinia
adams (in some regions — in Sherur mezre
is added for being aromatic) are added,
as soon as the mixture starts to boil rice,
one potato —cut into small pieces, split



xirda dogranmis kartof, bismis noxud
lopasi, bas sogan alava edilir. Bisona
yaxin sityiid vo kesnis dogranib xoraya
gatilir. Zovge gora duz, istiot, sarigicok
vurulur.

Babok rayonunun Cohri kon-
dindo silo as1 toy morasimlorindo ade-
ton qiz evindo bisirilirdi.

orzaq: 100 gr diyi, 1 oadad
kartof, 3-4 tiko govurma, 1 adad bi-
bor, 1 adod pomidor, 50 qr quru
pencar (aloyaz, mazra, sityiid, kesnis),
50 gr noxud, 1 ne¢o adad kigik bas
sogan, 1 litr su, duz, istiot, sarigigok.
(3 nofor ii¢iin)

9lyaz asi

Sogan dogranib qizardilir, su
olavo olunur. Su gaynayanda oloyoz
dogranib igorisino tokiiliir. Bir az
(yerli dialektdo bir burum) gayna-

AT .

peas, bulb onion is added. When it is
nearly cooked dill and coriander are nicely
cut into pieces and added into the meal.
Salt, pepper, sarichichek can be used ac-
cording to the taste.

In the village of Jehry of Babek
region shile is also cooked in the bride’s
house during wedding ceremonies in
the neares past.

Ingredients: rice — 100gr, one potato,
3-4 chunks of govurma, one pepper, one
tomato, dried vegetable — 50 gr (puschinia
adams, mezre, dill, coriander), peas-50
gr, some small bulb onions, water-1 litre,
salt, sarichichek. (for 3 persons)

Puschinia adams porridge

The onion is roasted after being
cut into pieces, water is added. When
the is boiling puschinia adams is cut
into pieces and added. After a while
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yandan sonra yarmani oslavo edirlor.
Pomidor vo ya sarigi¢ak, duz, istiot
vurulur. Bu x0rayi yarma ovazino
diiyli vo govurma ilo do bisirirlor.

orzaq: 3-4 tiko qovurma, 1 adad
bas sogan, 1 litr su, 30 qr quru aloyaz,
200 gr diiyii (vo ya yarma), 1 adad po-
midor (sarigi¢ak), duz, istiot. (3 nofar
ii¢iin)

orista asi, sulu arista

Xomir yogrulur. Bazon “suyuq
aristo” adlandirilir. Kiindslonir, ox-
lovla lavasdan galin yayilir, uzun-
nazik dogranir, alokdo unu alonir (adi
xomirdon duzlu olur). Qovurmanin
yaginda sogan qizardilir, pomidor vo
ya tomat vurulur, gaynadilmis su
tokiiliir, i¢orisine ayr1 bisirilmis mas
(bazon noxud), balaca biitdv bas so-
ganlar, quru goyarti; aloyaz, avalik,
92

cereals are added, Tomato or sarichichek,
salt, pepper is added. It is cooked with
rice instead of cereals and govurma as
well.

Ingredients: govurma -3-4 chunks,
one bulb onion, one litre of water, pus-
chinia adams -30 gr, rice or cereals —
200 gr, one tomato (sarichichek), salt,
pepper. (for 3 persons)

Erishte ashi, watery erishte

The dough is kneaded (saltier than
usual one), balled, rolled out with rolling
— pin thicker than lavash, cut into long
and thin pieces, put into sieve to filter
the flour. Onion is roasted in govurma
oil, tomato or tomato paste is added,
hot water is added, separately cooked
beans (sometimes peas), small whole
bulb onions,dried vegetables; puschinia
adams, sorrel, cut potato, dried alycha



dogranmis kartof, alga vo orik qurusu, | and apricot, chunks of govurma are
govurmanin atlori alave olunur. Bis- | added. After being cooked erishte (hand-
dikdon sonra arista tokiilitb qarisdirilir. | made spaghetti) is added and mixed
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Bir ne¢o doqiqe gaynadigdan sonra
hazir olur. Siifroys verilondo iizorino
quru nana do sopilir.

orzaq: 4 nofor {igiin 1 st qoza
mas, hor adama bir tiko qovurma,
bir boyiik kiindodon kosilmis oristo,
200 gr kicik bas sogan, 100 qr goyorti
(aloyaz, avalik), 200 gr kartof, duz,
istiot (qumiz1 bibar do vurula bilor).

Acilt as

Adoton, bu yemoyi soyuqdoy-
mosi olan adamlar {ic¢iin bisirirlar.
Toyuq ati yuyulur, dogranir, portls-
dilir. Bu zaman suyuna biitdv sogan
atilir. Bisondon sonra azca diiyii, duz,
bol istiot vo kesnis tokiiliir, sarigigok
vurulur. Hazir olan kimi isti halda
xostoyo verilir.

orzaq: 3-4 tiko toyuq oti, 2 st
su, 2 x/q diiyii, 0,5 doasto kesnis, duz,
istiot. (2 nofar ii¢iin)

for some minutes. When is served dry
mint is used.

Ingredients: for 4 persons: beans-
1 glass, a chunk of govurma per person,
erishte made of a big dough ball, small
bulb onions- 200 gr, vegetables -100 gr
(puschinia adams, sorrel), potatoes- 200
gr, salt, (also red pepper).

Bitter ash

1s usually cooked for the person
who has cought cold. Chicken is washed,
cut and slightly boiled. Some whole
bulb onions are added, when cooked a
little rice, much pepper and coriander,
sarichichek i1s added, when is ready is
served to the patient while it is hot.

Ingredients: 3-4 chunks of meat,
two glasses of water, 2 m/s of rice, half
bunch of coriander, salt, pepper. (for 2
persons)




Qovurmalt bulamac

Adoton, bu yemok qisda ha-
zirlanir, un tavada qovrulur, qovur-
ma ilo sogan qizardilir, sonra qizar-

T

dilmis un slavs olunur, yag-soganla
tovlanir, duz, istiot, sarikok vurulur,
gaynar su listiine tokiiliib s1yiq halina
gotirilir.

orzaq: 3-4 tiko qovurma, 1 odod
ir1 bas sogan, 100 qr un, duz, istiot, sa-
rkok, 2-2,5 st. qaynar su. (2 nofor {i¢iin)

Yarpizl sorba

Osason yaz-yay aylarinda ha-
zirlanir. Dogranmis sogan yagda qi-
zardilir, tomat vurulur, qaynadilmis
su tokiulir, duz, noxud
lopasi salinir, Noxud ov-
volcodon bisirilo bilor.
Yarpiz slava olunur vo
gaynayarkon yumurta
salinir. Qovurma ilo do
bisirilo bilor.

orzaq: 3-4 tiko
govurma, 0,5 st noxud (lopa), 1 adad
iri bas sogan, 2 odod yumurta, 1 ¢/q

Bulamaj with govurma

is usually cooked in winter, flour
1s roasted in pan, onion is roasted with
govurma, the roasted flour is added,

mixed, salt, pepper, yellow ginger is
added, hot water is added made as thin
as porridge.

Ingredients:govurma -3-4 chunks,
one big bulb onion, flour of 100 gr, salt
pepper, yellow ginger, hot water of 2 -
2.5 glasses. (for 2 persons)

Soup with horse mint
is made generally in spring —summer.
The cut onion is roasted in oil, tomato
paste is added, hot water is added, salt,
peas (split peas) are added.
It can be cooked before-
hand. Horse mint is added
and egg is added when it
1s boiling. It can also be
cooked with govurma.
Ingredients: 3-4
chunks of govurma, 0.5
glass of peas (split peas), one big bulb
onion, 2 eggs, tomato paste -1 t/s, one
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tomat, 1 ovuc yarpiz, 0,5 L su, duz.
(2 nofor {iciin)

Kalom sorbasi

Noxud ayr1 bisirilir, sogan yag-
da qizardilir, kolom iistiino olavo
olunub qizardilir, varsa ot iskonosi,
yoxdursa gaynadilmis su tokiiliir.
Bismis noxud, kartof, sumax, duz,
istiot, sarigi¢ok, kesnis, siylid qatilir.
Hazir olana godor bisirilir. Siifroys
gatig-sarimsaqla verilir.

orzaq: 2 x/q noxud, 200 gr ko-
lom, 1 odod kartof, 1 adod bas sogan,
50 qr goyerti, duz, istiot, sarigigok,
100 gr koro yagi, 1 litr su vo ya ot
isgonosi. (4 naofor {igiin)

¥ e gL

palm of horse mint, 0,5 It water, salt.
(for 2 persons)

Cabbage soup

Peas are cooked separately, onion
1s roasted in oil,cut cabbages are added
and roasted, broth, if you do not have,
hot- water is added. The cooked peas,
potato, sumach, salt, pepper, sarichichek,
coriander, dill, is added and cooked.It is
served to the table with yogurt — garlic.

Ingredients: peas — 2 m/s, cabbage
-200 gr, one potato, one bulb onion,
vegetable -50 gr, salt, pepper, sarichic-
hek, unsalted butter -100 -gr, 1 It. water
or juice of meat. (for 4 persons)
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Sumaxh sorba

Noxud lopasi yuyulur, gaynadilir
yaribigsmis voziyyato gotirilir. Balaca
soganlar vo bir adod bas sogan to-
mizlonib yuyulur, dogranir, yagda
tovlanir, sonra yanina balaca soganlar
tokiiliib az qizardilir. Qaynar su vo
duz olava edilir, diiyii tokiiliir, alca
(vo ya almaxara) vurulur, diiyii bisono
yaxin noxud lopasi, az sonra is9 yu-

murtasi salinir, axirda istiot vo sumagq
sopilir.

orzaq: 4 nofor ii¢lin 150 qr
noxud loposi, 50 qr diyi, 100 gr
balaca bas sogan, 1 odod iri bas
sogan, 4-5 odod alga, 4 odod yu-
murta, 150 qr kors yagi, duz, istiot,
sumag.

Soup with sumach

Split peas are washed, boiled (half-
cooked), small onions are cleaned,
washed, one bulb onion is roasted in
oil, then the small onions are added
into it and slightly roasted, hot water
and salt is added, rice and alycha (plum)
1s added, when the rice is cooked eggs

are added, at the end pepper and sumach
1s added.
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Ingredients: for 4 persons: split
peas — 150 gr, rice — 50 gr, small bulb
onions -100 gr, one big bulb onion, 4 -5
dried alycha, 4 eggs, unsalted butter -
150 gr, salt, pepper, sumach.
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Goy lobya il> yay bozbast

Sogan yagda qizardilir, pomidor
vurulur, gqaynar su tokiiliir, duz, istiot
alava olunur. Tomizlonib yuyulmus lobya
iki boliinarok gazana atilir, bir miiddot
sonra badimcan soyulub dogranir, goy
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turs alc¢a ilo birlikdo x6raye alave olunur.
Z.6vqoe gora kartof da salina bilor.

Orzaq: 1-2 adad bas sogan, 1 adod
pomidor, 1 adod badimcan, 100-150
qr goy lobya, 1-2 odad alga, 1 odad
kartof, 2-3 x/q koro yag1, duz, istiot.
(2 nofar liclin)

Umac asi

Sogan qizardilir (cox vaxt qo-
vurma ilo bigirilir), tomat, su, xirda
dogranmis quru oloyaz, ovalik, quru
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Summer bozbash with green beans
Onion is roasted in oil, tomato is
added, hot water, salt, pepper is added,
Washed and cleaned beans cut into two
pieces and added into the sause-pan,
after a while egg-plant is peeled and

cut, with fresh sour alycha added into
the meal, potato can also be used ac-
cording to the taste.

Ingredients: 1-2 bulb onions, one
tomato, one egg-plant, green beans -
100-150 gr, 1 -2 fresh alycha, one potato,
unsalted butter — 2-3 m/s, salt, pepper.
(for 2 persons)

Umaj ashi

Onion is roasted(mostly cooked
with govurma), tomato paste, water,
dried puschinia adams are cut thinly,



alca (bazon almaxara), orik, bas sogan,
gaynadilmis noxud, mas, arik qurusu
da i¢ina qatilir, duz, istiot vurulur,
bisona yaxin iizorino umac (unun {izo-
rind su ¢ilonir, duz vurulur, sllo ovu-
larag umac hazirlanir) olave edilir.
Daorin gqabda yeyilir.

orzaq: 2 x/q kors yag (vo ya
bir nega tiko qovurma), 1 litr su, 1 st ag
mas, 10-15 adad balaca sogan, avalik,
50 gr arik vo al¢a qurusu, 200 qr oris-
to, 1 x/q tomat, duz, istiot. (4 nofor
ii¢iin)

Mas

Nax¢ivan matboxindo lobyadan
hazirlanan x6raklor coxdur. Onun qu-
rudulmus donasi mas adlanir. GOy lob-

sorrel, dried alycha (plum) apricot, bulb
onion, boiled peas, mush (dried beans),
dried apricot also, salt, pepper is added,
when the meal is getting ready uma;
(water is sprayed on flour, salted, crum-
bled by hand) is added, is eaten in deep
dishes.

Ingredients: unsalted butter -2 m/s
(or some chunks of govurma), one litre
of water, one glass of white mush, 10-
15 small bulb onions, sorrel, apricot
and dried alycha -50 gr, erishte -200 gr, 1 m/s
tomato paste, salt, pepper. (for 4 per-
sons)

Dried beans

In Nakhchivan the meals made of
beans (the dried ones are called “mas”)
are a lot. Roasted beans, beans soup,
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yadan lobya ¢igirtmasi, lobya sorbasi
vas. hazirlanir. 9tli gby lobya qurudu-
laraq qisda istifado olunur. Qurudulmus
lobya donolori (mas, xiisusilo genis isti-
fado olunur. Ordubad rayonunda mas-
dan daha c¢ox istifads edilir vo rayonun
daglhq kondlorinds becorilon mas 6zii-
nomoxsus dadi ilo forglonir. Mamli masi
(lobyasi) adi lobyaya nisbaton boyiik
olur, agiq ¢ohray1 rongdo, iizori néqtali
olur, Ordubadin Dasto, Ustiipii vo
Unus kondlorinds lobyanin miixtalif
novlori yetisdirilir; quru mas, qara mas,
ag boyilkk mas (Forrux masi), momli
mas1 lap balacalar1 qoza mas (ciicii
mas) adlanir.

Mas sorbast

Mas yuyulur, suda gaynadilib
suyu atilir (disloera ziyandir, hom do
rongl xosagalmaz oldugu ii¢lin yenidon
iizorino qaynadilmis su tokiiliib bisi-
rilir. Bismis masin iizorine gaynadilmais
mal oti, kartof, sar1 almaxara, orik
qurusu, heyva dilimlori, sogandag,
duz va istiot, sarigi¢ok, hazir olana
yaxin quru nana olavs edilir. Kartofu
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etc are made of green beans. The fleshy
beans are dried and used in winter. The
dried beans (mas) are more frequently
used. Dried beans is more frequently
used in Ordubad region, and the beans
grown in the mountainous areas are
specifically tasty. The dried beans (mas)
called Memli is bigger than the usual
one, it has light pink colour and spotty
like dots, mostly is grown in Ustupu
and Unus villages of Ordubad region,
dried “mas” black “mas” white big
“mas” are called Ferrukh “mas”, memli
“mas”, the little ones are called goza
“mas” (small dried beans (mas)).

Soup made of dried beans

Dried beans are washed, boiled in
water and its water is thrown (it is
harmful for teeth and the colour is un-
pleasant). Once more hot water is added
on it and cooked. Beef, potato, yellow
plum, dried apricot, quince slides, roasted
onion, salt, pepper, sarichichek, are ad-
ded into the cooked dried beans, when
the meal is getting ready mint is added,



bisondo x6rok hazir olur. Qovurma
ilo bisirildikds sogan dag edilmir, bas
sogan biitov olavo olunur, mal ati
ovozina iso qovurma tokiiliir. Quru
lavas ¢oroyi qaba dogranir, x6rayin
suyu iizoring tokiiliib yeyilir. X6royin
galan hissasi iso sulanmais lavasla 2-ci
pay kimi siifroyo verilir. Bazon x6rayin
mas1 vo kartofunu ozib yeyirlor (Or-
dubad rayonu).

orzaq: 4 nofor ii¢iin 250 qr mas,
0,5 kq ot (adama 1 vo ya 2 tiko qo-
vurma), 300 qr kartof, almaxara, arik
qurusu, heyva, sogan, nano qurusu,
tomat va ya sarigi¢ok.

Yumurtali govurma sorbast

Mal oti xirda-xirda dogranir,
dag olunmus yagda qovrulur, avval-
codon bisirilmis noxud lopasi (yerli

when the potato is cooked it means
that the meal 1s ready. When is cooked
with govurma onion is not roasted, bulb
onion wholely is added, govurma is
used instead of beef. The crumbled la-
vash is added into the broth of the meal
and eaten. The remaining parts of the
meal is served as second portion and is
eaten with watered lavash. Sometimes
it 1s eaten by mashing the beans and
potatoes (Ordubad region)

Ingredients: for four persons: dried
beans -250 gr, 0.5 kg meat (1-2 chunks
of govurma), 300 gr potatoes, dried
plum, dried apricot, quince, onion, dry
mint, tomato or sarichichek.

Govurma soup with eggs
Beef is cut into small pieces, roasted
in hot oil, beforehand cooked split peas
(in local dialect it is called mugesher
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dialektda buna
“migosar” deyilir)

tomat (yaxud sa- 8

ri¢igok), su, duz,
istiot, kartof ola-
vo edilir. Yumur-
ta xO0rok bisono
yaxin biitov, qa-
risdirilmadan vu-
rulur. Bu x6rokdo

ot ovozina qovur- o
madan da istifado |

edirlor.

orzaq: 4 no-
for ticiin 0,5 kq o,
1 bas sogan, 300

gr kartof, 200 gr noxud lopasi, tomat,

a:-w..{-"’

k

su, duz, istiot, 4 adod yumurta.

Hay-hay

Ot govur- ;
9 v

masinin yaginda
dogranmis sogan
qizardilir, su to-
kiliir, bisdikdon
sonra listiina do-
sab tokiiliir (daha
¢ox iiziim dosa-
b1), oddan gotii-
riiliir, lavas dog-
ranib yeyilir.

orzaq: 4 no- L

for ii¢iin 3-4 tiko

govurma, 1 odod

bas sogan, 1 litr
su, 1 st dosab.
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300 gr, split peas

. gesher),
- paste (sarichichek),
- salt, water, pepper,
_ potato, are added.
| Eggs are added

or in dialect — mi-
tomato

without mixed

. :.. wholely when the

meal is going to

~ beready. Govurma

can also be used

. instead of beef.

Ingredients: for
four persons: Beef
— 0.5 kg, one bulb

~ onion, potatoes -

-200 —gr, tomato

paste,water, salt, pepper, four eggs.
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Hay-hay
Onion is roast-

- ed in govurma oil,
water 1s added, after
being cooked bak-
maz 1s added on
(mainly bakmaz
made of grapes), is
= taken from the oven,
* lavash is crumbled
= into it and eaten.

Ingredients:

~for four persons: 3-
4 chunks of govur-
| ma, one bulb onion,
. one litre of water,



Tandir pitisi

Erkok quzu vo ya qoyun oti xir-
da tikolors boliiniir, yuyulub ¢6lmoya
yigilir, 1-2 tiko m e
quyruq oalave olu- 3
nur, kicik soganlar
tomizlonib biitdv
halda ¢6lmoaya otin
tizorino atilir, bu
halda hom soganin
dadi xOroya ¢ixir,
hom do otin xosa- g
golmoaz 1yini 6ziino
cokir, bisondon
sonra homin so- “&
ganlar atilir. Bozi bolgolordo heyva
dilimlonib x6rays alave olunur. Bisi-
rilmis noxud atilir, ¢6lmoyin agzina
godor su tokdiliir, saricigok, duz, istiot
olavo edilir. Bundan sonra ¢6lmoyin
agz1 xomirlonib gapagr qoyulur ki,

Tendir piti (pot-roast in tendir)

Mutton from ram or male lamb is
chunked, washed and put into a pot
-.- (earthenware), 1-2
pieces of animal fat
: ¥ are added, small
bulb onions are
peeled and added
wholely on the
meat, so the onion
gives taste and ta-
kes the unpleasant
odour, when the
meal is cooked
- those onions are
thrown. In some areas quince slides
are also added into the meal. Cooked
peas and water is filled to overflowing,
then sarichichek, salt, pepper are ad-
ded. Then the mouth of pot is doughed
after the lid is put, not to let the steam
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bugu (buxari) ¢ixmasin. Célmok ton-
dirdoki k6zo qoyulur, tondirin agzi
duvaqla ortiiliir. 2 saata piti hazir
olur. Siifroys verilonds {izorino quru
nano do olavo olunur. Piti siifroyo
quru vo sulanmis lavasla, sogan, go-
yorti ilo verilir. Z6vgo gora avvalco
suyuna quru lavas dogranib yeyilir,
sonra qalan orzaqlar: at, kartof, noxud
va s. sulanmis lavasla yeyils bilor.
Adi piti do eyni gaydada, yalniz
tondirds yox, odun iistiindo bisirilir.
Pitiya Culfa rayonunun Korimqulu
Dizo kondindo “sovra” do deyirlor.
orzaq: 4 nofor iigiin 0,5 kq at,
100 gr noxud, 100 gr quyruq, 5-6
odad bas sogan, duz, istiot, sarigigok.

Bozbas
Qoyun, bazon mal otindon bisi-
rilir, sulu olur. Hazirlanma xiisusiy-
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go out. The pot is put on the embers in
tendir, the mouth of tendir is closed
with something (e.g. duvag — on which
doughs are rolled out). In two hours
piti is ready, when is served onion,
vegetables, dry and wet lavash are also
presented. First, dry lavash is crumbled
into it and eaten, then the others are
eaten with wet lavash, but it depends
on tastes.

Ordinary piti is prepared in the
same way, not in tendir but on the oven.
In the village of Kerimqulu Dize in Julfa
region piti can also be called “shovre”.

Ingredients: for four persons: meat
-0.5 kg, peas -100 gr, animal fat— 100 gr,
5-6 bulb onions, salt, pepper, sarichichek.

Bozbash 1s made of mutton, some-
times of beef, becomes watery. It has
got different kinds: chunk bozbash,
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yotino goro miixtalif novii var: parga-
bozbas, kiiftobozbas, soganbozbas,
govurmabozbasi vo s. Bozbasin ha-
zirlanmasinda atdan alavo noxud, so-
gan, kartof, almaxara, alga qurusu,
sarigigok (vo ya sarikok, zoforan) va s.
istifado olunur. Naxgivanin bozi yer-
lorindo bozbasa “sorba” da deyirlor.

Sorba (noxudbozbasi)

Suya ot, duz slavs edilib qay-
nadilir, kofi yigilir, ot bisondon sonra
suyu sliziiliir, yagda qizardilir, tizorino
ot gizarana yaxin xirda dogranmis
sogan olava edilib qizardilir, tomat

(bir ¢cox hallarda sarigigak) alave olu-
nur. Olokdan siizlilmiis isgona (Sahbuz,
Kongorli rayonlarinda “tongov”, Or-
dubadda “sorsu” vo ya “sorov”’, Nax-
civan soharinds “isgona”, Babok rayo-
nunun Nehrom kondindo va bazi bol-

meatball bozbash, onion bozbash, go-
vurma bozbash. Besides of meat, peas,
onion, potato, plum, dried alycha,
sarichichek, ( or yellow ginger, saffron),
etc are used in preparation of bozbash.
In soma places of Nakhchivan it can
also be called shorba.

Shorba (bozbash with peas)

Meat, salt is added into water and
boiled, the scum is removed, when the
meat is cooked, meat is separated from
the broth and roasted in oil, before the
meat is well-roasted cut onions and

tomato paste (sarichichek) are added.
The broth filtered from sieve ( is called
tengov in Kengerli region, shorsu or
sherov in Ordubad, ishgene in Nakh-
chivan city, jigatay in the village of
Nehrem and in some regions) and in
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golordo “ci1ga-
tay” adlandirir-
lar) iizorino to-
kiiliir. Xoroyo
ayr1 bisirilmis
noxud vo ya no-
xud lopasi, kar-
tof olavo edilir.
Qoyun otindon

bisirildikds quy-

ruq da slave edi-
lir.

Son dovr-
lora godoar (Neh-
rom kondindo)

some territories
1s added on the
roasted meat.
Separately coo-
ked split peas,
potato are added.
If mutton is coo-
ked animal fat is

% also added.

Lately in Neh-
rem all the parts
of meal —meat,
potato, peas were
served separate-
ly. Some families

xOroyin hor hissosini - oti, kartofu, keep this tradition nowadays. In most
noxudunu siifroys ayri-ayr1 qoyur- areas broth is eaten with crumbled dry
dular. Bazi ailalords bu adat indi do | lavash, the remaining — with wet lavash.
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davam edir. 9ksor bolgalords iso X06-
royin suyuna quru lavas dograyib ye-
yir, digor arzaqlar iso sulanmuis lavasla
yeyilir.

orzaq: 4 nofor ii¢lin 0,5 kq at,
300 gr kartof, 1 adad bas sogan, 200
gr noxud, duz, istiot, tomat vo ya
sarigigok.

Dayg kiiftasi (kiiftabozbas)

Ot xiisusi yast1 dasin {izorindo
(“ot das1” adlanir) agac toxmagqla
(esason, qoz, tut agacindan hazirlanir)
doyiiliir, ot hazir olana yaxin ovval-
cadan isladilmis noxud lopasi, quyruq,
sogan, gOyartl (asason mozra, bozon
180 nano, reyhan, siiylid, torxun da az
miqdarda) otlo birlikdo doyiiliir. Qis
aylarinda goyorti otlo doyiilmiir, qu-
rudulmus gdyorti hazir otin i¢orisine

-

Ingredients: for four persons: meat
-0.5 kg, potatoes -300 gr, one bulb
onion, peas -200 gr, salt, pepper, tomato
paste or sarichichek.

Dash kufte (Kuftebozbash)

Meat is beaten on a special flat
stone (called meat stone) with the wooden
beetle (generally is made of walnut tree
or mulberry tree), when it becomes
ready, split peas kept in water before-
hand, animal fat, onion, vegetable (mostly
mezre, sometimes mint, basil, dill, tar-
ragon in a small amount) are mixed
with the meat and is beaten.In winter
season dried vegetables are added into
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ovulur. Tam agarana godor doytildiik-
don sonra otin iizorino dityii (yumru
diiyil), duz, sarigigak, istiot, yumurta,
azca isti su olavo edilir, allo yaxsica
qarisdirilir. 9t oldo yumrulanir, igo-
risino adoton alga, gavali, almaxara,
bazi hallarda iso gaynadilmis yumurta
(yerli sivado sor yumurta adlandirilir)
goyulur. Qaynar suya salinib bisirilir.
Suya duz, sarigi¢ok vo ya tomat, kiifto
mal otindon bisirildikds yag vurulur.
Das kiiftosine bozi bolgolords kartof
da salinir.

orzaq: 4 nofor i¢iin 0,4 kq ot,
1-2 tiko quyruq (vo ya yag), 1 adod
ir1 bas sogan, 50-60 qr noxud lopasi,
50-60 gr diiyii, 1 adod yumurta (igo-
risino yumurta qoydugda hor kiiftoys
bir odad slavo gotiiriiliir), 200 qr kar-
tof, mozra, nano, torxun, reyhan, sii-
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the meat by grinding. The meat is beaten
till the mixture becomes full white,
then rice (round rice), salt, sarichichek,
pepper, eggs, a little hot water are added
and mixed well by hand. Meat is balled
in hand , usually alycha, plum, in some
cases boiled egg are put inside the
ball(In Nakhchivan the boiled egg is
called shor yumurta). The meatballs
are put into hot water and cooked. Salt,
sarichichek or tomato paste is added
into the water, if the meatballs are made
of beef,oil is added. In some places po-
tatoes are added too.

Ingredients: for four persons:meat
-0.4 kg, 1 -2 chunks of animal fat (or
oil), one big bulb onion, split peas -50
-60 gr, rice -50 -60 gr, one egg, (when
is needed to put inside — one egg for each
meatball), potatoes — 200 gr, mezre, mint,



ylid (quru olduqda horssindon 1 qr),

alca vo ya gavali (hor kiiftoys bir
odod), duz, istiot, sarigicok vo ya
tomat (yay aylarinda pomidor).

Arzuman kiiftasi

Qaysi, almaxara, yuyulur yagda
govrulur, qoz, xirda dogranmis sogan,
kesnis ayri-ayriligda yagda qovrulur,
duz, istiot vurulub toyuq {icln iclik
hazirlanir. Toyuq duzlanir, 30 dogiqo
gaynadilir. Qaynamis toyugun iizorino
limon sixilir, saricigak, duz, istiot,

basil, dill (when they are dry 1 gr from
each), alycha or plum(one for each
meatball), salt, pepper, sarichichek or
tomato paste (tomato in summer months)

Arzuman kufte

Dried apricot (qaysi), plum is
washed and roasted in oil. Walnut kernel,
well-cut onion, coriander, 1s roasted
separately, salt, pepper is added and
stuffing is prepared for chicken. Chicken
is salted and boiled for 30 minutes.
Lemon juice, sarichichek, salt pepper,

dar¢in va isti suda isladilmis alga la-
vasasi cokilir. Icorisine hazirlanmis
iclik doldurulur, toyugun ayagqlari
sapla bir-birina baglanir ki, i¢lik da-
g1lmasin, ot toxmagqla doyiiliir, sogan
da otlo birlikds doyiiliir (yumsaq ol-
masi {iciin). Uzarine qurudulmus zi-
rinc, yumurta, quru nano, qurudulmus

cinnamon are sprayed on the chicken
and it is covered with alycha lavash
(alycha jam is made like lavash and
dried). It is filled with the stuffing
agents, the legs of chicken are tied with
thread not to let the stuffing fall out,
meat and onion are beaten together
with beetle (for softening). Dried bar-
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quzilgiil logayi ovulub tokiiliir, 2 x/q
yag, duz, istiot, sarigi¢ok, tozo vo
yaxud qurudulmus mazrs, kesnis, rey-
han xirda dogranib oto qatilir vo yax-
sica qarisdirilir. Zirinc ovazina quru-
dulmus vo donosi ¢ixarilmis gilonar
da qatmagq olar.

Tonzif agilir, otli qarisig 5 sm
galinliginda onun iistiing yayilir, toyuq
homin atin {istiino goyulur, onun {izori
do otli garisigla tamam ortiiliir, tonzifo
biikiiliib ditylinlonir. Yag-sogan ha-
zirlayir, tomat vurulur vo toyugun
suyu ilzorino tokiiliir. Qaynayanda
kiifto igarisina salinir. Tez-tez gevrilir
ki, toyugun igarisi yaxsi bigsin. 9lava
edilmis suyun {icdo biri qalanda kiifto
bismis hesab edilir. Kiiftonin suyuna
kartof da vurula bilor. Siifroya quru
va sulu halda verils bilor. Quru sokildo
verildikdo boyiik bosqaba qoyulur,
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berry, eggs, dried mint, dried rose flower
(grinded), 2 m/s oil, salt pepper,
sarichichek, fresh or dried mezre, co-
riander, grinded basil are added into
the meat and mixed well. Dried and
unstoned cherry can also be used instead
of barberry.

The gauze is opened, the meaty
mixture is spread on it in the thickness
of 5 cm, chicken is put on it, its
surface is also covered with meat mix-
ture and the gauze is rolled and tied.
Onion is roasted in oil, tomato paste
is added and poured on the chicken
broth. When it is boiled meat ball is
put into it, turned quickly, so the stuft-
ing inside be cooked well. When one
third of broth is left meatball is cooked.
Potatoes can also be added to the
meatball broth. It can be served to the
table with meatball and broth sepa-



yanina limon, halga-halqa dogranmais
sogan, pomidor, xiyar, qoyulur. Sulu
halda verildikds boyiik kasada ortaya
golir, siifrodo balaca kasalarla pay-
lasdirilir. Sulanmis lavas, torovoz va
goyoartilorls yeyilir.

Qeyd: Toyugun i¢ino 3-4 odad
gaynadilib, soyulmus yumurta da
goymagq olar.

orzaq: 1 adad toyuq (becgo), 1,5
kg mat oti, 5 odod yumurta, 50 qr go-
yarti (reyhan, kesnis), 50 qr qoz (caviz),
50qr qaysi arik, 50 qr almaxara (qara
gavali qurusu), 150 gr sogan, 200 qr
yag (kora, nehra yagi), 1 adod pomidor
vo ya 1-2 x0rok qasigl tomat pastasi,
50 gr zirinc, 50 qr mazra (kiifts pen-
cari), nanoa, duz, doyiillmils istiot, sa-
rigicok, sarikok, qurudulmus qizilgiil
logayi, 1 odod limon.

Coviz kiiftasi
Coviz (qoz) ot masininda gokilir,
icing dilyil, yumurta, nano, duz, istiot

rately. When the meatball is served
lemon, onion cut in rings, tomato, cu-
cumber are given beside. The broth is
served in a big bowl,then taken into
small bowls. They are eaten with wa-
tered lavash, vegetables and greens.

Note: 3 -4 boiled eggs can also be
put into chicken.

Ingredients: one chicken (young),
1,5 kg of meat (beef), 5 eggs, 50—gr
greens (basil, coriander), walnut kernel
-50 gr, dried apricot -50 gr, plum -50
gr, onion -150 gr, oil (unsalted butter,
melted butter) -200 gr, one tomato or
1-2 m/s of tomato paste, barberry -50
gr, mezre -50 gr, mint, salt, grinded
pepper, sarichichek, yellow ginger, dried
rose flower, one lemon.

Walnut kufte (meatball made of
walnut)
Walnut kernel is minced, rice, mint,
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olavo olunub qarisdirilir, a1 boyda
kiiftolor hazirlanir. Qazanda bas sogan
kors yaginda qizardilib pomidor to-
mati (vo ya sarigicok) vurulur, izorino
su tokiiliib kiiftolor salinir, 30 doqigo
miiddatindo bisirilir.

orzaq: 300 qr qoz, 5 adad yu-
murta, 1 st diiyli, 1 adod bas sogan,
1 ¢/q nana, 1¢/q tomat vo ya sarigicok,
duz, istiot, 100 qr kors yagi. (3 nofor
i¢ciin)

Qarin kiiftasi

Tomizlonib yuyulmus mal garni
dasda doyilir (vo ya ot masiminda
cokilir). I¢ina sogan, sarigicok, gdyorti
(cofori, mozro, torxun, sityiid), 1 odod
yumurta, duz, istiot vurulur. Kiifto
hazirlanib yag, duz, sarigigok vurulmus
gaynayan suya salinir, 30 doqigo bi-
sirilir.

orzaq: 4 naofor {iglin 0,5 kq mal

salt, pepper are added, meatballs are
made.Onion is roasted in sause-pan
with oil, tomato paste (or sarichichek)
1s added and water is poured, meatballs
are added and cooked for 30 minutes.

Ingredients: walnut kernel -300 gr,
5 eggs, one glass of rice, one bulb
onion, one tea-spoon mint, 1 t/s tomato
paste or sarichichek, salt, pepper, 100
gr. butter. (for 3 persons)

Stomach kufte (meatball made of
stomach)

Cleaned and washed cow stomach
1s minced (or is beaten on stone). Onion,
sarichichek, greens (mezre, tarragon, dill,
parsley), one egg, salt, pepper are added
into it. Meatballs are made, put into the
hot water which is added oil, salt and
sarichichek, cooked for 30 minutes.

Ingredients: for four persons: 0.5
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garni, 1 odad iri bas sogan, 1 odad
yumurta, 50 qr goyorti, duz, istiot,
sarigicak. (4 nofor ii¢iin)

Riza kiifta

Cokilmis oto sogan, yumurtanin
ag1, duz, istiot, sarigicok vurulur,
mohkom qarigdirilir, balaca kiiftociklor

==

kg stomach, one big bulb onion, one
egg, greens-50 gr, salt, pepper, sari-
chichek. (for 4 persons)

Riza kufte

Onion, the white of egg, salt, pepper,
sarichichek are added into the minced
meat, mixed well, small meatballs are ma-
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hazirlanir, yagda qizardilir. Kartof
vo sogan ayrica qizardilir, tomat vu-
rulur, 1 ¢/q sokar tozu slava edilib su
tokiliir. Dogranmis kesnis vurulur,
suya hazir kiifto vo kartof slave edilir.
5-10 doqigo domda galir.

orzaq: 250 qr ¢okilmis ot, 2 odad
ir1 bas sogan, 3-4 odod kartof, 0,5
dosto kesnis, duz, istiot. (4 nofar {iciin)

Zam-zam kiiftasi
Qarin (mal garni) ot masimindan
kegirilir, narm dogranmis sogan, goyarti

de and roasted in oil. Potatoes are sepa-
rately roasted, tomato paste is added,then
1 t/s crystal sugar is mixed with water
and added. After adding the cut coriander,
the ready meatballs and potatoes are added
into and kept for 5 -10 minutes.
Ingredients: minced meat -250 gr, 2
big bulb onions, 3-4 potatoes, 0.5 bunches
of coriander, salt, pepper. (for 4 persons)

Zem-zem kufte
Stomach (from cow kinds) is minced,
onion, well-cut vegetables (coriander, dill,
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(kesnis, siiyiid, mozro, cofori), duz,
istiot, sarigi¢ok vurulub yaxs1 garisdi-
rilir. Tonzifin {izorino qarimi yayirlar.
Suda bisirilmis be¢oni homin yayilmis
qarna bikiirlor, giinobaxan yagi ilo
hamarlanir. Be¢onin suyuna yagda qi-
zardilmig sogan, duz, sarigicok olavo
edilir, zomzom kiiftosi tonzifin icindo
gazanda bir saat orzindo bisirilir.
orzaq: 1 kq qarm, 500 qr bas
sogan, 200 qr goyerti (kesnis, siiyiid,
mazra, caofari), duz, istiot, sarigicok, 1
adad bega (ev toyugu), giinobaxan yagi.

Dil Kiiftasi

Dil bas sogan, diiyii, kesnis,
mazra ilo birlikds ot masinindan keci-
rilir vo ya toxmaqla doyiiliir. Uzorino
yumurta, yag, duz, istiot, sarigicok
vurulub yaxsi qarisdirilir, kiifto ha-
zirlanib duz, istiot, sarigi¢cok vurulmus
gaynar suda 30 doqiqo arzinds bisiri-
lir.

orzaq: 1 adod qaramalin dili, 1
adad bas sogan, 100 gqr diyii, 2 x/q
yag, 100 qr goyarti (kesnis, mozra),
duz, istiot, sarigi¢ok, 1 adoad yumurta.
(2 nofor liclin)

Icalat sorbast

Icalat (ciyer, iirok, boyrak), quy-
ruq balaca dogranir, azca portladilir,
sogan dilimlonir, az yagda qizardilir
portiilmils quyruq sogana alava edilib
qizardilir. Portiilmiis igcalat {izorino
tokiliib tovlanir. Pomidor soyulub
dogranir, izorino tokiiliir. Azca qi-
zardilmis kartof olave edilir, duz,
istiot, sarikok sopilir. Qarisdirilib bir

mezre, parsley), salt, pepper, sarichichek
are added and mixed well. The minced
stomach is spread over the gauze, the
boiled young chicken wrapped with spread
stomach, evened with sunflower oil. Onion
roasted in oil, salt, sarichichek are added
into the broth of chicken, zem-zem kufte
(the mixture in the gauze) cooked in that
broth for one hour.

Ingredients: 1 stomach, bulb onions
-500 gr, vegetables -200 gr (coriander,
dill, mezre, parsley), salt, pepper, sarichichek,
1 young domestic chicken, sunflower oil.

Dil kufte (meatball made of tongue)

Tongue is minced or beaten with
beetle together with bulb onion, rice,
coriander, mezre. Egg, oil, salt, pepper,
sarichichek are added and mixed well,
meatballs are made and cooked in hot
water for 30 minutes.

Ingredients: 1 cow tongue, 1 bulb
onion, rice -100 gr, 2 m/s oil, vegetables
-100 gr (coriander, mezre), salt, pepper,
sarichichek, 1 egg. (for 2 persons)

Offal soup
Offal (liver, heart, kidney), animal

fat are cut into pieces, boiled a little,the
broth 1s taken, onion is roasted in little
oil, the boiled mixture is added and
roasted, tomato is peeled and added,
softly roasted potatoes, salt, pepper,
yellow ginger are added into the broth
and cooked in warm oven for 10-15
minutes.
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az qizardiqdan sonra isgona (atin qay-
nadigi su) alava edilib vam odda bisi-
rilir (10-15 daqiqp).

orzaq: 1 goyunun i¢alati, 300 qr
quyrugq, 100 gr kara yagi, 30 qr sogan,
2 adad pomidor, 200 gr kartof, duz,
istiot, sarikok, 1 litr isgona. (5 nofor
ii¢iin)

Xomirasi

Un, su, yumurta vo duzla xomir
yogrulur, kiindalonib acilir, 2-3 mm
eninds aristo dogranir, alokdon keg¢i-
rilorok unu tomizlonir. Otin siimiiklori
gaynadilir, stizliliir, doylilmiis oatdon
kicik kiiftolor diizaldilib ot suyuna
salinir. Kiiftolor duzlu olur. Ag lobya
olava edilorok bisirilir. Hazir olanda
dogranmis oristo tokiilib 5 daqiqo
gaynadilir, iizorino kesnis, yaxud quru
nano sapilir. Stifroys gatirilonds ayrica
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Ingredients: one sheep offal, animal
fat -300 gr, unsalted butter -100 gr,
onion -30 gr, 2 tomatoes, potatoes -200
gr, salt, pepper, yellow ginger, broth -
Llitre. (for 5 persons)

Khemirashi

Dough is made with water, egg
and salt, dough balls are made and
rolled out, cut into pieces of 2-3 mm,
its flour is filtered in sieve. The meat
bones are boiled, filtered, small meatballs
are made of minced meat and added
into the broth. Meatballs become salty,
white beans are added and cooked,
when is ready the erishte (dough cut
into pieces) is added and boiled for 5
minutes, coriander or dried mint is



gabda sirks do qoyulur.

orzaq: 1 st su, duz, 1 adad yu-
murta, aparana godar un (normal xo-
mir yogrulur).

1 litr isgona, 100 gr yumsaq at,
30 gr ag lobya, duz, istiot, sarigigaok,
quru nana. (3 nafor {i¢iin)

Xayg

Qoyunun kollo vo ayagqlari
iitiiliir, ihq suda (belo suya bazi bol-
golorda lilimar, lilivan su da deyilir)
tomizlonir, yuyulub dogranir, sonra
garin gaynar suda tomizlonir, yuyulur,
dogranir kalla ilo birlikds gazana qo-
yulur vo {izorina su, duz slavs edilib
vam odda bisono godor gaynadilir.
Suyu ¢okilorok az qalir. Siifroyos bas
sogan vo sarimsagqla verilir. Mal ayaq-
larindan da xas bisirilir. Bozon dog-

added, vinegar can also be used when
the meal is served.

Ingredients: water -1 glass, salt, 1 egg,
flour (for need) broth -1 litre, meat -
100 gr (boneless), white beans -30 gr,
salt, pepper, sarichichek, dried mint.
(for 3 persons)

Khash

The head and legs of ram are
scorched and cleaned in warm water,
washed and cut into pieces and put into
a sause-pan, salt and water is added
and cooked on warm oven. Bulb onion
1s added wholely to take the odour. A
little water is left as it boils much. Bulb
onion and garlic can be used when it is
served. Sometimes the head and legs
are cut into pieces and wrapped with
stomach and cooked.
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ranmis kollo vo dirnaglar garina
biikiilorak bisirilir.

Orzaq: 1 goyun kallasi, ayaglari vo
garnu, 3 litr su, 2-3 adad bas sogan, duz.

Qarin goymasi

Mal qarni yuyulub tomizlonir,
ovvalcadon gaynamamis (60-70°) isti su
hazirlanir. Qarin 3-4 doqigo homin isti
suya salinir vo ¢ixarilaraq st hissosi
bicaqla qasinir vo ya bir qat dorisi soyu-
lur (st hissayo “tiftik do deyilir”), tif-
tiyl tomizlonir, miixtolif kig¢ik olctili
hissolora boliiniir vo bir burum gayna-
dilaraq suyu atilir. Portladilmis garin
hissaciklori qazanda yag-soganla tov-

=

Ingredients: 1 ram’s head-legs and
stomach, 4 litres of water, 2-3 bulb
onions salt.

Garin Goymasi (Boiled Tripe)

First, clean the beef tripe and
rinse well with cold water. Keep the tri-
pe in hot, but not boiled water (60-70°)
for 3-4 minutes and then clean its sur-
face (also called “tiftik” in Azerbaijani)
with a knife. Next, chop it up into small
pieces and bring to a boil in a pot. Once
boiled, drain it in a colander. Then heat
the oil in a deep-frying pan, cook the
pieces of tripe together with onions




lanir, tomat vurulur. Yenidon homin
qarnin {izorind qaynanmis su tokiilorok
bigirilmok tigliin vam odun {izorino
goyulur. Su qgarin hissolorinin stiinii
ortona godor davam etdirilmoalidir. Z6v-
qo gora duz, istiot vurulur. Igorisina
quru al¢a, xirda bas sogan, avvalcodon
suda isladilib yumsalmis noxud atilir vo
tam bisono godor qaynadilir. (Sorur ra-
yonu).

Qarin hom dos tokca suda da bi-
sirilir. Bu zaman qarin yuxaridaki qay-
dada tomizlonir vo su olava edilorok
tam yumsalana qador bisirilir. Hor iki
halda gariin suyu bisib azalmalidir vo
yemaya tez-tez nozarat edib, kofi y1g1l-
malidir. Bu gayda ilo hazirlanan garmni
sirko- sarimsaqla da yemok olar.

Orzaq: 1 malin gqarni, aparana qodor
su, 15- 20 odad alga, 10-12 odod balaca
sogan, 100 qr noxud, duz, sirko-sa-
rimsag.

Otli xangal

1. Ot bas sogan va quyruqla
birlikds toxmagqgla doyiiliir va ya xirda
giymolonir (hazirda daha ¢ox ot ma-
sininda cokilir). I¢ine duz, istiot, kesnis,
siiylid, mozra vurulur. Adi xomir yog-
rulur, kigik kiindalor tutulur, oxlovla
yayilir, i¢cino ot qoyulub biikiiliir, gay-
nar suda bisirilir.

orzaq: 0,5 kq at, 100 qr quyrugq,
200 gr goyarti (kesnis, siiylid, mozra),
300 gr un. (3 nafor ii¢iin)

2. Quru xongal do bisirilir. Un,
su, duz vo yumurta vurub xomir yog-
rulur. Nazik lavaslar yayilir, kicik
romblar formasinda bigagla kosilir,
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until brown, mix in the tomatoes, then
stir the mixture. After that, pour boiling
water down the mixture so that the
pieces of tripe are fully covered by
water and then boil over a low heat
until ready. Finally, as it boils, season
with salt and pepper, add dried alychas,
small onions, and soaked peas. (pecu-
liar to Sharur region)

The tripe is also cooked simply
by bringing to a boil. To do so, beef
tripe 1s cleaned and rinsed well and then
is boiled in a pot until ready.

In both cases, scum should be
skimmed off the surface as water gets
reduced. The tripe cooked in this way
may be eaten with a vinegar-garlic mix-
ture.

Ingredients: beef tripe, 15-20 aly-
chas, 10-12 small onions, 100g peas,
salt, pepper, vinegar-garlic mixture,
vegetable oil.

Khangal with meat

1. Meat is minced with animal
fat and cut into very small pieces,
salt pepper,coriander dill, mezre are
added. Ordinary dough is made, small
dough balls are made, meat is filled
into the dough balls and boiled in
hot water.

Ingredients: 0,5 kg meat, 100 gr
fat, 100 gr vegetables (coriander, dill,
mezre), 300 gr flour. (for 3 persons)

2. Dry khangal is also cooked. The
dough is made with flour, water, salt
and egg. Thin lavashes are made, cut
in the form of rhomb, cooked in boiling
salty water, filtered through a colander



gaynayan duzlu suda bisirilir, as-
siizondon siiziiliib bosgablara cokilir.
Ustiing kora yaginda qizardilmis sogan
va ya qovrulmus qiymo, toyuq ¢igirt-
masi, yagli qoyun otinin sogancali qi-
zartmasi qoyulur, homg¢inin qurut,
yaxud sarimsaqli gatiq tokiiliir.
orzaq: 200 gqr un, 50 gr koro
yag1, 200 gr bas sogan, 200 gr ot (vo
ya toyuq), duz, istiot. (3 nofor {i¢iin)

Diisbara

Stimiiklor gaynadilib isgons ha-
zirlanir, yumsaq qoyun oti soganla
birlikds dasda doyiiliir vo ya atgokon
masindan kegirilir, icorisine duz, istiot,
kesnis olave edilib, i¢ hazirlanir. Un,
su, duz vo yumurta qarisdirilaraq xo-
mir yogrulur, kiindslonib nazik lavas

and put into plates. Onion roasted in
unsalted butter, roasted small chunks,
roasted chicken, roasted fatty mutton
with roasted onions are added on the
plates and qurut or yogurt with garlic
is added.

Ingredients: 200 gr of flour, 50 gr
of unsalted butter, 200 gr of onions,
200 gr of meat or chicken, salt, pepper.
(for 3 persons)

Dushbara (Dumplings)

Broth is made of bony meat, the
meat is minced with onions, salt, pepper,
coriander are added and mixture for
stuffing is made, Flour, water, salt and
egg are mixed and dough is prepared,
dough balls are made, rolled out like
thin lavash. Lavash is cut in the form
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acilir. Lavas kicik kvadrat formalarda

(3 sm x 3 sm) kasilir, hor kvadratin
ortasina i¢ qoyulur, biikiiliir, kvadrat
yaridan qatlanir, uclar1 geri dartilib
birlosdirilir. Bikilmiis diisboralor
olokdo yiingiilco olonorok undan to-
mizlonir vo gaynayan ot suyuna to-
kiiliir. 5 doqigoays bisir, ona gora do
diisbors siifrays gotirilmozdan bir nego
doqiga qabaq bisirilir. Siifroys goti-
rondo xOrayin {izoring xirda dogranmis
kesnis vo ya quru nans olava edilir,
yanina sarimsaqli sirko qoyulur.
Diisboroni adi suda da bisirmak olar.

orzaq: 4 nofor ii¢lin 400 qr qo-
yun oti, 2 adod bas sogan, 200 qr
bugda unu, 1 adod yumurta, ot suyu
va ya adi su, kesnis vo nans qurusu,
duz, istiot.
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of squares (3 cm x 3 cm), the material
for stuffing is put into the middle of
squares, the squares are folded once
and wrapped by sticking the tips.Its
flour is filtered through the sieve and
put into the boiling broth, cooked for 5
minutes, that is why dumplings are
cooked some minutes ago before serving.
When it is served, well-cut coriander
or fry mint is added, vinegar with garlic
is put beside. Dushbara can also be
cooked in water.

Ingredients: for four persons: 400
gr of mutton, 2 bulb onions, 200 gr of
wheat flour, 1 egg, broth or water, co-
riander, dried mint, salt, pepper.



Bazirgani sorbast

Evo gofildon qonaq golorso onun
liclin tez hazirlanan sorba bazirgani sor-
bas1 adlandirilir. Qi1s aylarinda bozir-
gani sorbasi bisirmok T{clin hazir
govurmadan istifado olunur. Bunun

Bazirgani Soup

Bazirgani soup is an ideal kind of
meal in case of unexpected guests. Dur-
ing winter period, the roasting is used
for cooking Bazirgani soup. First, heat
the oil in a deep-frying pan, cook the

liciin yag-sogan dag edilir, qgovurma
tikolori igorisino tokiiliib qovrulur,
lizorino tomat pastasi, duz vo su alavo
olunur. Xorok gqaynara diisonds ¢iy yu-
murtalar i¢arisina ¢irpilaraq qarisdirilir.
Orzaq: (3 noforlik) 3 tiko qovurma,
1 adad bas sogan, 2 yumurta, 2 x/q kora
yagi, 1 ¢/q tomat pastasi, duz, su.

Siimsiima

Bu x6rok Naxcgivanda “hovadist’
adl1 godim arpa sortundan hazirlanir.
Arpa su doyirmaninda tyiidulir. 2-3

bl

onions until brown, and then stir the
mixture. Then add pieces of roasting
and fry. Finally, pour water down the
mixture and bring to a boil. As it boils,
add salt, tomato paste and eggs onto the
mixture.

Ingredients (for 3 portions): 3 pie-
ces of roasting, an onion, 2 eggs, 2 ta-
blespoons butter, 1 teaspoon tomato
paste, salt, water.

Sumsuma
This meal is prepared with old bar-
ley kind in Nakhchivan called “he-
vedishi”. First, sift ground barley 2-3
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dofa olokdon kegirilorak kopoyi tamam
cixarilir. Tavada oridilmis inak yagi ilo
yag-sogan edilir, tomizlonmis arpa unu

igarisino olave edilib bir-iki  doaqiqo
taxta qasiqgla tovlanir, sonra iizoring su
tokiilorak 5-10 doqige gaynadilir, z6vqo
gora duz vurulur, horra halina golonda
oddan cokilir. Osasan qis aylarinda bi-
sirilir. Zokom zamani sino goynamasing
qars1 ¢ox xeyirli xorokdir. Tez basa gol-
diyino goro buxar1 ocaginda da bisir.
Artimi1 ¢ox olur, istah acir.

Orzaq: 1 nalboki un, 3-4 x/q inok
yagi, duz, su.

Heyva galyasi

Lobya tomiz yuyulur, iizorino
1,5 litr su tokiilir, bisirilir. 1 saat
gaynadigdan sonra {izorino yaxsica
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times till its bran is removed. Then heat
the cow butter in a deep-frying pan,
cook the onions until brown. After that,
add sifted barley flour, and mix with
wood spoon for a while. Finally, pour
water down the mixture and bring to a
boil for 5-10 minutes until porridge and
season with salt. As it gets ready in a
short time, it 1s also cooked on hearth.

Whetting the appetite, this meal is
usually cooked in winter. It is good for
the treatment of influenza.

Ingredients: 1 saucer flour, 3-4 ta-
blespoons cow butter, salt, water

Quince gelye

Beans are washed well, water of
1,51 is added and cooked. After one
hour, well-cooked-roasted mutton, onion,



bisirilib qovrulmus qoyun ati, sogan,
al¢a, orik, dilimlonmis heyva, duz, is-
tiot alava olunur. Bisono yaxin izoring
quru nano tokiiliir.

orzaq: 4 nofor liclin 250 qr mas,
har nofars 1-2 tiks at, 5-6 adad balaca
bas sogan, 10-12 alca vo arik qurusu,
1 heyva, 1 q tomat, duz, istiot, quru
nana.

Balgabaq sorbasi

Noxud lopasi suda gaynadilir,
sogan yagda qizardilir, duz, istiot,
tomat qatilib alga, arik qurusu, noxud
lopasi ilo birlikds suda bisirilir. Tam
hazir olanda dogranmis balgabaqlar
olavo olunub 5-10 doaqgige miiddatinda
ocaga qoyulur.

orzaq: 0,5 st noxud lopasi, 3-4
odad bas sogan, 5-6 arik vo ya alga

alycha, apricot, sliced quince, salt,
pepper are added. When it is ready to
be cooked dry mint is added.

Ingredients; for four persons: dried
beans - 250 gr, 1-2 chunks per person,
5-6 small bulb onions, 10-12 dried
alycha, apricot, 1 quince, 1 m/s tomato
paste, salt, pepper, dried mint.

Pumpkin soup

Split peas are boiled in water, roast-
ed in oil-onion, salt, pepper, tomato
paste, dried alycha,apricot are added.
Alycha and apricot is boiled with split
peas. When is ready, cut pumpkins are
added and boiled for 5-10 minutes.

Ingredients; 0,5 glass of split peas,
3-4 bulb onions, 5-6 dried alycha or
apricot, 0,5 kg pumpkin, 1 m/s tomato
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qurusu, 0,5 kq balgabaq, 1 x/q tomat, | paste, salt, pepper, water. (for 3 per-
duz, istiot, su. (3 nofar {i¢iin) sons)
Qovurmali sogan sorbasi Onion soup with govurma
Sogan uzunsov dogranir, qo- (roasted meat)
vurma ilo birlikdo yagda qizardilir, Onion is longly cut and roasted in
tomat, duz, istiot, sumaq, qaynar su | oil and govurma, tomato paste, salt, pep-
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olava edilir. Bisono yaxin iizorine yu-
murta salinir. Dogranmis lavas, ga-
tigla siifroys verilir.

orzaq: 5-6 odod bas sogan, 3-4
tiko govurma, 1-2 adod yumurta, qa-
t1q, duz, istiot. (2 nafar {i¢iin)

Bugda sorbast

Stimiiklii qoyun oti suda bisirilir,
gaynayan zaman 3-4 odod balaca
biitoév sogan vo duz, isgonayas alavo
olunur, ot bisons yaxin, quru arik,
alga vo bugda isgonoye tokiiliir. Hazir
olana godor qaynadilir. 9tin suyuna
saricicok do vurmagq olar.

per, sumach, hot water are added. when
nearly cooked eggs are added.it is served
with crumbled lavash and yogurt.

Ingredients: 5-6 bulb onions, 3-4
chunks of govurma, 1-2 eggs, yogurt,
salt, pepper. (for 2 persons)

Wheat soup

Bony mutton is boiled in the
water, while boiling 3 or 4 little bulb
onion and salt are added on it. When
the mutton is almost cooked, dry apri-
cot, alycha and wheat are added on it,
as well. Boils till becomes ready. Yel-
low ginger may also be added.

orzaq: 0,5 kq aot, 0,8-1 litr su,
3-4 odad kicik bas sogan, 100-150 qr
bugda, 7-8 adad orik, 5-6 odad alga,
duz, istiot, sarigicok. (3 nofor {iclin)

Axsan

Sogan dag edilir, iizorino su
olavo edilir, duz, sarigi¢ok atilir, bir
necd doqiqays bisir. (Sorur rayonu,

Ingredients: 0,5 kg mutton, 0,8-1
liter of water, 3-4 little bulb onion, 100-150
grams of wheat, 7-8 apricot, 5-6 alycha,
salt, pepper, yellow ginger. (for 3 persons)

Akhsan
Onion is roasted, water, salt,
sarichichek is added, cooked for some
minutes. (Ashagi Yayji village, Sherur
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Asagl Yayci kondindo).

orzaq: 1 litr su, 1 adad bas so-
gan, duz, 100 gr koros yag1, sarigi¢ok
va ya pomidor. (3 nofaor ii¢iin)

Xanatdandi
Sogan yagda qizardilir, pomidor
vo ya tomat vurulur, gaynadilmis su

region)

Ingredients: water 1L, 1 bulb onion
salt, 100 gr unsalted butter, sarichichek
or tomatoes. (for 3 persons)

Khanatdandi (Khan mounted)
Onion is roasted, tomato ot its
paste, hot water, salt, vegetables (co-

128



tokiiliir, duz olave edilir, goyarti (kes-
nig, cofori, bahar vaxti yarpiz), yu-
murta vurulub, bir ne¢o daqigoya
hazir olur, bazon bu yemoys gayna-
dilmis noxud lopasi (migosor), goy
lobya, qis aylarinda pomidor qurusu
(tursmozo tamli) istifads olunur.

orzaq: 1 adod bas sogan, 50 qr
kora yagi, 1 aded pomidor (vaya 1 ¢/q
tomat), 1 litr su, 0,5 dosto goyorti, 1
odod yumurta, 3-4 adad gdy lobya, duz.
(3 nofor ii¢iin)

Ouru xoraklor:

Cagh

Ciyor xirda dogranir, gaynadilib
qizardilir, noxud lopasi bisirilib sii-
zuliir, qizardilir, quyruq qiymolonir,
aciq qizili rong alana qodor qizardilir,
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riander, parsley, horse mint-in spring),
eggs are added, gets ready in some
minutes, sometimes boiled split peas,
green beans, tomato pickles —in winter
(made of small kinds of tomato) are
added,

Ingredients: 1 bulb onion, 50 gr un-
salted butter, 1 tomato or 1 t/s tomato
paste, water 1 litre, 0,5 bunch of vege-
tables, 3-4 beans, salt,egg. (for 3 per-
sons)

Dry meals:

Jagli

Liver is cut into small pieces, boiled
and roasted. Split peas are boiled,
filtered, roasted, animal fat cut into
small pieces and roasted, onion is cut,




yag-sogan edilib lizorine ciyar, noxud
lopasi olava edilir, duz, istiot, sarigicok
sopilib qarigdirilir. Stifroyo sulanmis
lavas vo tursu ilo verilir.

orzaq: 4 nofor liclin 1 quzunun
ciyori, 1 kq bas sogan, 200 qr noxud
lopasi, duz, istiot, sarigi¢ok, 0,5 kq
quyrug.

Yarma ¢okmasi
Sogan yagda qovrulur duz, su,
sarigi¢ok, oloyoz, quru alga tokiirliir,
gaynara diisondo yarma olavs olunur.
Suyu ¢okilons goador bisir. Qis aylarinda
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¢okmoni qovurma ilo bisirirlor. Bu
cokmaya avvalcodon bisirilmis noxud
lopasi yaxud qoza mast da slavo oluna
bilor. Stifroyo sulanmis lavas, soraba-
larla birgo verilir. Sulanmis lavasla
tikolonarak vo ya diirmaklonib yeyilir.
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roasted, the liver and split peas are
added, salt, pepper, sarichichek are
added and mixed. The meal is served
with wet lavash and pickles.

Ingredients:1 lamb liver for four
persons, 1 kg bulb onion, 200 gr split
peas, salt, pepper, sarichichek, 0,5 kg
animal fat.

Chekme of cereals

Onion is roasted, salt, water,
sarichichek, puschinia adams, dry alycha
are added, when boils cereals are added,
water steams out. it 1S cooked with

govurma in winter. This chekme can
be added boiled split peas or small
dried beans. It is served with wet lavash
and pickles.

In Babek region it is also eaten
with bakmaz.
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Babok rayonunda yarma ¢ok-
mosini dosabla da yeyirlor.

orzaq: 4 nafor liclin 200 qr yar-
ma, 2 adad bas sogan, bir neco adad
quru al¢a, aloyaz, duz, istiot, sarikok.

Diiyii ¢cokmasi

1. Yag-sogan edilir, iizorino su
tokiiliir, gaynadilmis yasil morcimoak
olavo edilir. Kovar dogranib tokiiliir,
duz, istiot, sarigicok vurulur. Qovurma
salinir, bazon bas sogan da dogranaraq
i¢ing vurulur, qaynara diisonds aritlanib

Ingredients: 200 gr cereals, 2 bulb
onions, some dry alychs, salt, pepper,
yellow ginger, puschinia adams —for
four persons

Chekme of rice

1. Onion is roasted, water is added,
boiled green lentils are added, cut caper,
salt, pepper, sarichichek and govurma
and sometimes cut-onion are added,
when it starts to boil rice is added,
cooked till the water is vapoured out.

yuyulmus dilyii slavs edilir. Suyu ¢oki-
lona godor vam odda bisirilir. Dibi azca
gazmaq baglayir. Siifrays tursu vo so-
rabalarla, yay aylarinda toravazlorlo ve-
rilir. Sulanmis lavasla tikolonib yeyilir.

orzaq: 4 nofor liclin 150 qr yag,
bir bas sogan, hor nofora bir tiko qo-
vurma, bir dosto kovar, 100 gqr yasil
morcimak, 300 qr yumru diiyii, duz,
istiot, sarigicok.

2. Sogan, kartof, soyulub yu-

Bottom is thickened a little, served with
pickles (with vegetables in season) and
1s eaten with wet lavash

Ingredients: oil, 1 bulb onion, 1
chunk of govurma, 1 bunch of caper,
100 gr green lentil, 300 gr round rice,
salt, pepper, sarichichek — for four per-
sons.

2.0nion, potato are peeled, washed,
cut and roasted in oil. Tomato is cut
and added and mixed. Broth or hot
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yulur, xirda-xirda dogranir va birlikdo

yagda qizardilir. Pomidor yuyulub
dogranir vo qazana alave olunub qa-
risdirilir. Diyii istiine tokiiliir, isgono
Vo ya gaynar su alava olunaraq vam
odda bisirilir, duz, istiot vurulur.

orzaq: 1 adod bas sogan, 150
gr yag, 1 adad kartof, 1-2 adod pomi-
dor, 2 st diiyii, duz, istiot (1 st diiyiiya
2 st su tokiiliir). (4 nofor {iciin)

Orista ¢cokmasi

(marcimakli va ya magl)

Morcimoak vo qoza masi qayna-
dilir vo suyu atilir. Yag-sogan hazir-
lanir azca tomat vurulur, oristo yu-
yulub qazana tokiiliir, {izorino duz,
istiot, gaynar su alavs edilib suyu ¢o-
kilona godor bisirilir. Qovurma ilo vo
ya onsuz bisirmok olar.

Orzaq: 200 qr aristo, 2 odad bas
sogan, 150-200 qr kora yagi. 1 ¢/q to-
mat, duz, istiot. (2 nafor ii¢iin)

water is added, rice, salt pepper are
also added and cooked on warm oven.

Ingredients: 1 bulb onion, 1 potato,
1-2 tomatoes, 2 glasses of rice, salt,
pepper, (two glasses of water for each
glass of rice). (for 4 persons)

Erishte chekme

(with lentil and dried beans)

Lentil or small beans are boiled,
its water 1s thrown, onion is roasted,
tomato paste, washed erishte is added,
salt, pepper, hot water is poured, cooked
till the water is vapoured out. It can be
cooked with govurma or without it.

Ingredients; erishte 200 gr, 2 bulb
onions, 150-200 gr unsalted butter, 1 t/s
tomato paste, salt, pepper. (for 2 per-
sons)
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Yumurtal arista

Oristo duzlu suda bisirilir, stiyii
slizgacdon siiziiliir, tavaya yag qoyulub
qizdirilir, oristo
yagda tovlanir. Ay- =
rica kasada yumur- =
talar ¢calinir vo oris-
tonin iistiing tokii-
lir, tavanin agz
ortiilir, vam odda
yumurta borkiya- &
nodok bisirilir. Ha- :
zir yemoak dordkiinc sokildo dogranir,
yaninda z6vqgo goro sami, badimcan
qizartmasi vo s. verilir.

orzaq: 200 qr orists, 2-3 adad
yumurta, duz, istiot, yag. (2 nofor {i¢iin)

Qiymoali arista

Oristo (makaron da istifads olu-
nur) duzlu suda bisirilir, stizgocdon
suyu stziilir. Cokilmis otlo sogan
govrulur, sarikok, duz, istiot vurulur.

Kartof soyulur, yuyulur, qalin

Erishte with eggs

Erishte is boiled in salty water, fil-
tered in colander and mixed in hot oil.
- Eggs are mixed in a
separate bowl and
added on erishte and
pan is covered with
lid, cooked till the
_ eggs become solid.
The cooked meal is
cut in four-cornered
shape and shami,
roasted egg-plant are served beside it.

Ingredients: erishte 200 gr, 2-3
eggs, salt, pepper, oil. (for 2 persons)

Erishte with minced meat
Erishte (macaroni) boiled in salty
water, filtered from colander. Minced
meat is roasted with onion, yellow gin-
ger, salt, pepper 1s added.
Potato is peeled, washed, cut in
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halga soklindo dogranir, dibi yaglan-
mis qazana diiziiliir, duz, istiot, sari-
kok tistiine sopilir (qazmagi avaz edir).
Kartofun iistiindon bir qat aristo (ma-
karon), bir gqat qovrulmus ot, sonra
yeno bir gat oristo, iistiino qalan ot
tokiiliir, Gistline yag gozdirilir. Qazanin
agz1 dosmala bikiilmiis gqapaqla
ortiiliir, bir saat domo qoyulur.

orzaq: 300 gr aristo (makaron),
200 gr ot, 1 odad iri bas sogan, 2-3 adad
kartof, duz, istiot, sarikok, yag (at1 q1-
zartmaq Uciin yag bol olmalidir). (3
nofar {igiin)

Plovlar

Plovlar bisirilib siiziilmiis dilyiidon
vo ot, balig, torovaz, yag, yumurta vo
unlu qarnirlor vo s.-don ibarat tiz-gdzlor
ilo hazirlanir. Naxc¢ivan Muxtar Res-
publikasinda plov ¢cox genis yayilmis
yemok noviidiir. Burada miixtolif plov-
lar hazirlanir: qovurma plov, miisombao
plov, désamo plov, sobzi plov, ¢igirtma
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rings, put into sause pan (bottom is
oiled), salt, pepper, yellow ginger is
spread on. One layer erishte (macaroni)
is added on the potato, then one layer
meat, one layer erishte, one layer meat
are added and oil is poured on them.It
is cooked for one hour on warm oven
with the 1id on wrapped with cloth.
Ingredients; 300 gr erishte, 200 gr
meat, 1 bulb onion, 2-3 potatoes, salt,
pepper, yellow ginger, oil (plenty for
roasting meat). (for 3 persons)

Pilafs

Pilafs are made of cooked and fil-
tered rice and facing consisting of meat,
fish, vegetable, oil, egg, flour garnishes.
Pilaf is widely spread meal in Nakh-
chivan Autonomous Republic. Here,
various pilafs are made: govurma pilaf,
musembe pilaf, dosheme pilaf, vegetable
pilaf, chigirtma pilaf, giyme pilaf, erishte




plov, qiyma plov, aristo plov, tas-kabab
plov, paxla plov, siiyiid plov, kiikii
plov, marci plov, ciica plov, siidlii plov,
kismis plov, sirin plov, sasandaz plov,
yarma plov va s.

Pencor plov

ot dogranir, gaynadilir, stiziiliir,
yagda qizardilir. Sogan dogranmb yagda
qizardilir. Qizarmis otin iizorine slavo
edilir. Sonra kavar, kesnis, mazro, siiyiid
(bozi kandlardas sivit do adlanir), torxun,
nana, cofari, ispanaq yuyulur, dogranir,
govrulmus ot vo soganin iizorino lay
soklindoa alavs edilir. Uzorine otin suyu
tokiiliir, duz, istiot, sarigicok, limon
duzu olavs edilib bisirilir. Plov {i¢lin
{iz-g6z hazirlanir. Uz-g6z Naxcrvanda
plovun asqarasina deyilir.

Uzun diyii aritlanib yuyulur,
duz vurulmus qaynayan suya tokiilorok

pilaf, tas-kebab pilaf, pakhla pilaf, dill
pilaf, kuku pilaf, lentil pilaf, young
chicken pilaf, milky pilaf, currant pilaf,
sweet pilaf, shashendaz pilaf, cereals
pilaf and etc.

Penjer pilaff (Pilaff with green)

Meat is chopped, boiled, filtered,
roasted in oil. Onion is also roasted
and added on the roasted meat. Then
vegetables: caper, coriander, mezre, dill,
tarragon, mint, parsley, spinach are
washed, cut and added on the meat and
onion in a layer. Broth, salt, pepper,
sarichichek, lemon salt is added and
cooked, it is facing for pilaf.

Long rice is washed, poured into
salted hot water and boiled (lemon is
added to make the colour bright), cooked
rice is filtered. The bottom of sauce
pan is added oil and made hot. Wet
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bisirilir (dityiiniin i¢orisine limon atilir
ki, roangi parlaq olsun), diiyii bisdikdo
stiziiliir, gazanin dibino azca yag qo-
yulub, dag edilir. Sulanmuis lavas vo ya
gatiq va diiyii ilo ¢alinmis yumurtadan
dibino qazmagq salir (bazon qazmaq
ovozina lay-lay kartof da diiziiliir),
sliziilmiis dilyii qazana tokiiliir, tizorino
dag edilmis kors yag1 gozdirilir, sarigigok
sopilir, gapag1 parcaya biikiilorok ga-
zanin agzi kip ortiiliir, zoif odda domo
qgoyulur. Bels plov tursu, ayran va to-
rovazlo siifroya verilir.

orzaq: 4 nafor ti¢lin 400 qr diiyt,
400 gr ot, 3 dosto kovar, digor gbyor-
tilorin hor birindon bir az, 0,5 kq
sogan, qazanin dibi 6l¢iisiindo sulan-
mis lavas vo ya 2 yumurta, 1 qasiq
gatiq, duz, istiot, sarigicok, limon
duzu, 300 gr kors yagi.
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lavash or yogurt mixed with rice and
eggs spread on the bottom (sometimes
potatoes in layers), the filtered rice is
added and hot oil is spread on,
sarichichek is sprayed, the lid wrapped
in cloth closed tightly, put on a warm
oven. Such pilaf'is served with pickles,
butter milk and vegetables.

Ingredients: 400 gr rice, 400 gr
meat, 3 bunches caper, a bit from each
vegetables, 0,5 kg onions, wet lavash
for the bottom of sauce pan, or 2 eggs,
1 spoonful yogurt, salt, pepper, sari-
chichek, lemon salt, 300 gr unsalted
butter — for four persons.



Mborcimak plov

Diiyili yuyulur, duz atilmis qay-
nar suya tokiilorak bisirilir, bisons ya-
xin avvalcadon qaynadilmis yasil mor-
cimok olavo edilib siiziiliir. Qazanin
dibino koro yag1 qoyulub dag edilir.

Ovvalcadon yuyulub dogranaraq bi-
sirilmis toyuq otinin bir {izii azca qi-
zardilir, qizarmamus {izli iisto qazanin
dibino y1gilir, tizorins stiziilmiis dityii
tokdiliir, sarigigok sopilir, dag edilmis
kora yag1 tizorino gozdirilir, agz1 tomiz
ag parcaya biikiilmiis gapaqla kip
ortiiliib zaif odda doms qoyulur.
orzaq: 4 nofor iigiin 1 kq toyuq
oti, 300 qr diyii, 100 qr morcimak,
duz, istiot, sarigi¢ak, 150 gr kors yagi.

Noxudplov

Hazirlanma gaydast morcimok
plovda oldugu kimidir, marcimak ave-
zino noxuddan istifado olunur.

Lentil pilaff

Rice is washed, boiled in salted
water, then cooked green lentil is added
and filtered. Unsalted butter is put into
the sauce pan and made hot. One side
of the boiled chicken is roasted separately

and put into sauce pan on the roasted
side, filtered rice and lentil are added,
sarichichek is sprayed on, hot unsalted
butter added on, the lid is wrapped with
clean fine calico and put on the sauce
pan tightly, kept for a while on warm
oven.

Ingredients: for four persons:
chicken 1 kg, rice 300 gr, lentil 100
gr, salt, pepper, sarichichek, unsalted
butter 150 gr.

Pea pilaff
The same rule as in lentil pilaf,
peas are used instead of lentil.
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Oristaploy

1. Diiyii yuyulur, qaynadilir,
diiyli bisono yaxin qovrulmus oristo
olavo edilir, 3-4 doqigodon sonra
stizliliir, gazanin dibino koro yagi qo-
yulub dag edilir, qazmagq saliir (qaz-

Erishte pilaff

Rice is washed, boiled, erishte dry,
roasted on saj without oil) is added, in
3-4 minutes it is filtered. The unsalted
butter is made hot in sause pan, qazmaq
(lavash or eggs with flour or potatoes)
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maq kimi lavas, unla calinmis yumurta
vo ya kartofdan istifado etmok olar),
stizlilmiis diyii tokiiliir, sarigicok vo
ya zoforan iizorino sopilir, dag edilmis
yag gozdirilir, ag parcaya biikiilmiis
gapagqla gazanin agz kip Ortiiliib domo
goyulur. 9risto plovu pencar plovda
istifads olunan iiz-géz (asqara) ilo vo
ya liz-gozsiiz siifroys vermok olar.

orzaq: 4 nofar ti¢lin 200 gr aristo,
200 gr diyii, 150 gr kors yagi, duz,
sarigi¢ak vo ya zoforan.

2. Qovrulmus oristo suda azca
qgaynadilir, siiziiliir, qazanin dibino
koro yag1 qoyulub, lavas salinir, {izo-
rino siizlilmiis oristo tokiiliir, yag
138

1s made, filtered rice is added, sarichichek
or saffron is sprayed on, some hot oil is
added the lid is wrapped with clean
fine calico and put on the sause pan
tightly, kept on warm oven for a while.
For seasoning see vegetable pilaf, can
be eaten without seasoning too.
Ingredients: 200 gr erishte, 200 gr
rice, 150 gr unsalted butter, salt,
sarichichek or saffron-for four persons
2. Dry erishte is boiled, filtered,
unsalted butter is put in the bottom of
sause pan, lavash is put on, erishte is
added, oil is added on and kept on
warm oven for a while (nosalt is used
as erishte is salted. It is eaten with dif-



gozdirilir vo domo qoyulur (eristo
duzlu oldugda duz vurulmur). Miixte-
lif xurusla yeyilir.

Orzaq: 4 nofor ii¢iin 400 qr oris-
to,150 gr kora yagi.

Oristali siizma plov

Diiyll vo oristo ayri-ayriligda
bisirilir, siiziiliib qarisdirilir. Qazanin
dibi yaglanir, bir lay dilimlonmis kar-
tof diiziiliir, duz, istiot sopilir, bir lay

ferent khurush (seasoning with meat,

dried fruits, chestnut, spices)
Ingredients: 400 gr erishte, 150 gr

unsalted butter —for four persons.

Erishte suzme

Rice and erishte are boiled sepa-
rately, filtered and mixed. The bottom
of sause pan is oiled, one layer of pota-
toes are spread, salt, pepper are added,

halgavari dogranmis sogan diiziliir,
varsa iistiindon qovurma qoyula bilor.

Diiyii ilo oristo garisigl qazana
tokiiliir, agz1 dosmalla ortiilorok qa-
pag1 qoyulur, domdos saxlanir, sonra
iistiino dag olunmus yag gozdirilir.

orzaq: 300 qr diiyii, 100 gr oris-
to, 2-3 odod kartof, 2-3 odod bas
sogan, 150 qr kora yagi, duz, istiot.
(4 nofor Uiclin)

one layer of onions cut ringformed sp-
read and govurma is added if you have.

Mixed erishte and rice are poured
into the sauce pan, the lid wrapped
with cloth is put, kept in warm oven,
oil is added on when cooked.

Ingredients; rice-300 gr, erishte-
100 gr, 2-3 potatoes, 2-3 bulb onions,
unsalted butter, salt, pepper. (for 4 per-
sons)
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£ Plov qazmag
Gazﬂflavash laid under rice before)

I Kiikii plov."
~ Kukupilaff




Sirinplov

Diiyii pencor plovda oldugu
kimi siiziiliir, domo qoyulur. Uz-géz
hazirlamagq ti¢iin ot dogranir, bisirilib
yagda qizardilir, yag-sogan hazirlanir.

Shirinpilaff

Rice is boiled and filtered as in
vegetable pilaf, put on warm oven.
Meat is cut into pieces, cooked and
roasted in onions for seasoning. Raisins,

Kismis, qays1 (orik), xurma, sabalid,
gavali ayri-ayriliqda yagda qizardilir,
lay-lay qazana yigilir, tizorino azca ot
suyu tokiiliir vo bismoaya qoyulur.

Digor variantda portlodilmis ki-
cik ot tikalori va sogan qizardilir, kigsmis
azca qizardilib ot vo soganin {izorino
tokulir. Qaynadilmis paxla onlarin
lizorino olava edilib, azca qizardilir
(Kongorli rayonu Qarabaglar kondi).
Diiyii suda qaynadilib siiziiliir, digor
plovlarda oldugu kimi doms qoyulur.

orzaq: 4 nofor ticlin 400 gr diiyii,
0,5 kq sogan, 400 gr ot, 100 gr kismis,
50 gr xurma, 100 gr sabalid, 100 gr
gavali vo qaysi, duz, istiot, sarigigok.
2-c1 variant {li¢iin 100 qr paxla.

qaysi (apricot) dates, chestnut, plum
are roasted in oil separately, put into
sause pan in layers, a little broth is
added and cooked.

Other version: small chunks are
boiled and roasted in onions, raisins
are roasted a little and added, boiled
beans are added on them and is roasted
a little (village Garabaglar, Kengerli
region) Rice is prepared as in other
pilaffs

Ingredients; rice -400 gr, onions -
0,5 kg, meat -100 gr, raisins -100 gr,
date -50 gr, chestnut -100 gr, plum and
gaysi -100 gr, salt, pepper, sarichichek.
100 gr beans for the second version —
for four persons
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Daosama plov

Toyuq suda portladilir, suyuna
duz atilib bisondon sonra siiziiliir.
Qazanin dibi yaglanir, toyuq tikoloring
duz, istiot, sarikok vurulub qazana

diiziiliir, plov ii¢iin iizorina bisirilib
siiziilmiis diiyii olave olunub domo
goyulur. Bu zaman qazanin gapagi
dosmala biikiiliib kip ortiiliir. Dyl
dom alana godor sogan, kismis, gaysi,
xurma ayri-ayriligda qizardilir vo ov-
valcadon bisirilmis sabalid slava olu-
nub qarisdirilir. Duz, istiot, sarikdk
vurulur. Bisondon sonra diiyil toyugla
borabor ir1 gaba ¢okilir, sirin iz-g6z
189 ayrica bir gabda yanina qoyulur.

orzaq: 500 gr diiyii, 0,5 kq toyuq,
100 gr kismis, 100 qr qaysi, 150 gr sa-
balid, 5-6 adad xurma, 2 adad bas so-
gan, 100 gr koro yagi, duz, istiot. (5 no-
for {iclin)
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Dosheme pilaff

Chicken 1s boiled, salt is added
and filtered. The bottom of sause pan
is oiled, chicken is added, salt, pepper,
yellow ginger is added, boiled, filtered

rice is added on and kept on warm
oven for a while. The lid is put with
wrapped cloth. Onions, raisins, gaysi,
date, chestnut are cooked separately,
added and mixed. Salt, pepper, yellow
ginger is added. After being cooked
rice and chicken are served in a big
plate, the sweet seasoning in another
plate is served.

Ingredients: rice -500 gr, chicken
0,5 kg, raisins-100 gr, gaysi —100 gr,
chestnut -150 gr, date -5-6, 2 bulb
onions, unsalted butter -100 gr, salt,
pepper. (for 5 persons)



Qiyma plov

Diiyii adi qaydada siiziiliir. Co-
kilmis ot vo sogan yagda qovrulur, hazir
olana yaxin avvalcodon suda isladilmis
kismis qatilir, az tovlanir (yani qovrulur),
duz, istiot, sarikok vurulur, sabalhd
olavo olunaraq liz-g6z hazirlanir.

orzaq: 500 gr diiyi, 200 gr o, 1
adad ir1 bas sogan, 100 gr kismis, 150-200
qr sabalid, 250 qr kara yag. (5 nofar {iglin)

Owrxbugum ploy

“Ovalik istisi”, “ovalik as1” da
adlanir. Qurudulmus avalik bir miiddot
isti suda saxlandigdan sonra diiyii ilo
gaynadilir, siiziilib domo qoyulur.

Orzaq: 4 nafor ti¢lin 400 gr diiyt,
50 gr ovalik, 100 gr kors yagi, duz,
sarikok.

Balgabaqh plov

Balgabagin gabigi soyulur, gqa-
zanin dibina yag tokiiliir. Balgabaq
halga-halga dogranir qazanin dibino
goyulur, iizorino sogan dogranir, duz,

Ghiyme pilaff

Rice is cooked as usual. Minced
meat and onions are roasted in oil,
raisins kept in water is added and mixed,
salt, pepper, yellow ginger, chestnut
are added for making seasoning.

Ingredients; rice-500 gr, meat-200
gr, 1 bulb onion, raisins-100 gr, chestnut
-150-200 gr, unsalted butter -150gr.
(for 5 persons)

Ghirkhbugum pilaff

(pilaff made of sorrel)

Can also be called evelik istisi,
mallow pilaff. Dried sorrel is kept in
hot water a while, then boiled with
rice, filtered and kept on warm oven.

Ingredients: for four persons- 400
gr rice, 50 gr —sorrel, 100 gr unsaled
butter, salt, yellow ginger.

Balgabag pilaff

(pilaff made of pumpkin)

Pumpkin is peeled, cut in rings, put
on the oil in the bottom of sause pan, cut
onions are added, salt, pepper, mint are
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istiot, nano olava edilir, uzun diyli
siiziiliir, balgabagin tizorino tokiliir,
zOvgo gora kismis do gatmaq olar.
Sarigicok va yag olava edilir, gazanin
agz1 dosmalla ortiiliib gapag qoyulur.
Vam odda dom alib bisir.

orzaq: 600 gr diiyii, 400 gr balga-
baq, 200 gr kars yag, 30 gr kismis, sa-
ri¢icak, duz, istiot, nana. (5 nofor ii¢iin)

Qizartma plov

Diyii siiziiliir, iz-goz {iciin to-
yuq vo ya mal oti bisirilib qizardilir,
sabalid, badam, qaysi, xurma, kismis,
almaxara vo s. q1-
zardilir. Duz, is-
tiot, saritkok vuru-
lur. Sodorak ra-
yonunun Sadorok
kondinds {iz-g6zo
noxud lapasi do vu-
rulur.

orzaq: 4 no-
for iiciin 400 qr
diyd, 200 gr ot,
horasindon 50 qr
sabalid, 50 qr qay-
s1, 30 gr xurma,
50 gr kismis, 50
qr almaxara, duz, istiot, sarikok.

Stidlii plov

Diiyii 1-2 saat yuyulub, isladilir,
siid gqazana tokiiliib gaynadilir, yu-
yulmus diiyil vo azaciq duz slavo olu-
nur. Siid tamam diiyiiys hopdugdan
sonra qarisdirilaraq ortasi a¢ilir, oraya
yuyulmus kismis qoyulub tizari diiyii
ilo ortiiliir. Uzorino zoforan vo ya sa-

added. Rice 1s filtered and put on pumpkin
(raisins can also be added according to
the taste). Sarichichek and oil is added,
the lid wrapped in cloth is covered on,
kept on warm oven till being cooked.

Ingredients: rice - 600 gr, pumpkin
- 400 gr, unsalted butter -200 gr, raisins
- 30 gr, sarichichek, salt, pepper, mint.
(for 6 persons)

Gizartma pilaf

(pilaf with roasting)

Rice is cooked, chicken or beef is
cooked for seasoning, chestnut, almond,
gaysi, date, raisins,
plum, etc ared roast-
ed.Salt, pepper, yel-
low ginger is added.
Even split peas are
added in Sederek
village of Sederek
region.

Ingredients;
rice -400 gr, 200 gr
—meat, chestnut,
gaysi, raisins, plum-
50 gr from each, 30
gr —date, salt, pep-
per, yellow ginger
—for four persons.

Milky pilaf

Rice is poured into water and kept
for 1-2 hours, added into milk and
boild, rice and a little salt is added.
When milk is thoroughly absorbed by
rice, the mixture is mixed, the middle
is hollowedand filled with washed raisins
and covered with rice again. Saffronor
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rikok, dag edilmis koro yagi olavo edi-
lib domo qoyulur. Siifroys verilorkon
zOvgo goro yaninda sokor tozu vo ya
giil miirabbasi qoyulur.

orzaq: 4 nofar ti¢iin 0,5 kq diiyi,
1 litr siid, 100 gr kismis, 100-150 qr
oridilmis koro yagi, zoforan, duz.

Balgabaqh plov

Balgabagin qabigi soyulur, dog-
ranir, qazana tokiiliir, su, govurma,
duz, istiot, nany, sarigi¢ok alave olunur,
zOvga gOro yarl qasiq sumag, ya da
iki gasiq sokor tozuna bir qasiq sirko
olavo edilib iizorino tokiiliir, gapagi
baglanir, bisirilir (Ordubad rayonunun
Unus kondi).

orzaq: 1 kq gabaq, 2 st su, 5-6
tiko qovurma, 1 ¢/q quru nano, 1 qr
istiot, sarigicok, duz, sumaq (vo ya
sirka va sokar tozu). (3 nofor ii¢ilin)

Kongorli rayonunda soyulub-
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yellow ginger, hot unsalted butter is
added and kept in warm oven, when is
served, crystal sugar or rose jam is put
beside.

Ingredients: for four persons:rice
-0,5 kg, milk -1 litre, raisins -100 gr,
unsalted butter -100 -150 gr, saffron,
salt.

A
E

Pumpkin pilaf

(pilaf made of pumpkin)

Pumpkin is peeled, cut and poured
into the sause pan, water,govurma, salt,
pepper, mint, sarichichek, half spoon
of sumach or 2 spoonful crystal sugar
with 1 spoon of vinegar (depends on
taste) are added, closed with lid and
cooked (village Unus, Ordubad region).

Ingredients: pumpkin -1 kg, water
-2 glasses, 5-6 govurma, mint-1t/s, pep-
per-1gr, sarichichek. Salt, sumach or vi-
negar and crystal sugar. (for 3 persons)

In Kengerli region water is added



LR
dogranmis balgabagin iizorino su
tokilorak bisirilir, izorino yag-sogan,
gaynadilmis yasil morcimok, sokor
tozu (balgabagin dadindan vo z6vq-
don asili olaraq vurulur), azca dog-
ranmis goyorti (kesnis, siiyiid, nano)
tokiliir, agz1 ortiiliib bir ne¢o doqigo
bisirilir.

orzaq: 4 nofor ii¢iin 0,5 kq qa-
baq, 100 gr noxud lopasi (marcimak),
50 gr diiyii vo ya yarma, 100 gqr kora
yag1, gyarti, sarigi¢ok.

Balgabaq qalyasi

Qoza masi1 ayrica bisirilir, yag-
sogan edilir, tomat vurulur, qizardil-
mis balqabagq tikoalori gazana qoyulur,
duz, istiot vurulub mas slavs olunur.
5-10 doaqige arzindo domdos saxlanir.

orzaq: 0,5 st mas, 2,5 kq bal-

................

on the peeled and cut pumpkin and
cooked, then roasted onion, boiled green
lentil, crystal sugar (depending on the
taste and the taste of pumpkin), little
cut vegetables (coriander, dill, mint)
are added and cooked for a while with
the lid closed.

Ingredients: 0,5 kg -pumpkin, 100 gr
— split peas (lentil), rice or cereals- 50
gr, 100 gr —unsalted butter, vegetables,
sarichichek — for four persons

Balgabag gelye

(meal of small-cut pumpkin)

Small white dried beans are cooked,
roasted in oil-onion, tomatopaste is
added, and roasted pumpkin chunks are
put into the sauce pan, with salt, pepper
1s added on dried beans and kept on
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gabaq, 2-3 adad bas sogan, 1 x/q to-
mat, duz, istiot.

Tandirda balgabaq doldurmas

1. Yumru, sar1 balgabagin igo-
risini ¢ixarirlar. Noxud lopasi vo oti
gaynadib siiziir, qiymo edirlor. Sogan
dograyir, duz, istiot, sarik6k vurub
giymonin {izoring alave edirlor . Homin
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warm oven for 10 minutes

Ingredients: dried beans -0,5 glass,
pumpkin -2,5 kg, 2-3 bulb onions, 1 m/s
tomato paste, salt, pepper.

Pumpkin stuffing in tendir

Round, yellow pumpkin is en-
graved. Split peas and meat are boiled
and filtered, giyme is made. Onion is
cut, salt, pepper, yellow ginger, are
added to giyme. The giyme is stuffed
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giymoni balgabagin i¢ino doldurub,
Oziindon kosilmis qapagi qoyurlar.
Ici doldurulmus balgabagi belcayo
(kiil ¢ixaran) i¢ino qoyur, tondirin
icino xiisusi lay domir atirlar ki, alov
cox gur olub balgabagi yandirmasin,
daha sonra tondirs sallayir, k6z {isto
goyurlar. Tondirin agz1 6rtiiliir vo 30
daqigo arzinds bisir.

orzaq: 1 adod balgabaq, 100 qr
noxud lopasi, 300 gr yagli goyun oti
(dana oti olarsa 50 gr kora yagi), 200
gr sogan, duz, istiot, sarikok.

2. Cox ir1 olmayan balgabaq
yuyulur, saplaq olan hissadon balqga-
bagin basi dairovi kosilir, tumu vo
icorisindo olan liflor tomizlonir. I¢lik
hazirlamagq ti¢iin noxud bisirilir, gabig
cixarilir, tomizlonib dogranmis sogan
qizardilir, sabalid, suda isladilmis
quru al¢a va arik (tumdan tomizlonir),
giymolonib bisirilib qizardilmis vo ot
masinindan kecirilorok qizardilmis ot
olavo olunur, {izorina goyarti, Xxurma,

closed. The stuffed pumpkin is put into
tendir, under it there must be a sheet of
iron not to let the embers to burn it.
The mouth of tendir is closed and the
meal is ready in 30 minutes.
Ingredients: 1 pumpkin, 100 gr
split peas, 300 gr of fatty mutton (beef
with 50 gr of unsalted butter), 200 gr
of onion, salt, pepper, yellow ginger.
2. Pumpkin (not too big) is washed,
head of pumpkin is round cut from the
stalk, seeds and fibers are removed.
Peas are boiled, skin is removed, cleaned
and cut onion 1s fried, chestnut, watered
dry alycha and apricot (seeds are re-
moved), minced, grinded and fried meat
1s added, green, date, walnut and currants
are added and mixed, salt, pepper,
yellow ginger are added, as well. Inner
part of pumpkin is salted and stuffed
with ready solution and covered. It’s
cooked about 2 hours in tendir. Nowa-
days pumpkin may be cooked in electric
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istiot, sarikok vurulur. Balgabagin ico-
rising azca duz vurularaq i¢lik doldu-
rulur, gapag ortiiliir. Tondirdos 2 saat
orzindo bisirilir. Hazirda balgabagi
elektrik sobasinda da bisirmok olar.
Stifroyo sulanmis lavasla verilir.
orzaq: 1 kq yumsaq ot (0,5 giymo,
0,5 kq fars ii¢iin), 200-250 gr noxud,
0,5 kq sogan, 150 gr kismis, 8-10 odod
xurma, 100 qr qoz, 10-15 adad quru
arik, 8-10 adad quru alga, 200 gr ori-
dilmis kors yagi, duz, istiot, sarikok.

Giirza

Su, un, duz, yumurta vo maya
ilo xomir yogrulur, nazik yayilir, sto-
kanin agzi ilo ko-
silir. Qoyun oti
toxmaqla doyii-
lir, sogan xirda
dogranib oto qa-
tilir, duz, istiot vu-
rulub yayilmis xo-
mirin 1¢ind qoyu-
lub konarlar1 so-
korparada oldugu
kimi biikiilir vo
gazanda gayna-
yan suya tokiliir,
glirzolor bisondo
suyun Uzuna ¢IXir.
Suyu atilir, siifroyo sarimsaqli gatigla
vermok olar.

orzaq: 1 st iliq su, 1 adad yu-
murta, duz, istiot, aparana gador un,
500 qr goyun ot1, 2 adod bas sogan.
(4 nofor Uiclin)
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oven, as well. This is served with lightly
watered lavash on table.

Ingredient: 1 kg soft meat (0,5 kg
minced, 0,5 kg for grinded meat), 200-
250 grams of pea, 0,5 kg onion, 150
grams of currant, 8-10 dates, 100 grams
of walnut, 10-15 dried apricot, 8-10
dried alycha, 200 grams of melt butter,
salt, pepper, yellow ginger.

Gurze

Dough is made of flour, water,
salt, leaven, eggs, rolled out thinly, cut
by the mouth of a
glass. Mutton is
beaten with beetle,
small-cut onions
are mixed with
meat, salt, pepper
are added, small
pieces from this
mixture are put
into cut-rolled out
dough and wrap-
ped and put into
boiling  water,
when gurze (mix-
ture-filled doughs)
are cooked, they come on the surface,
its water is thrown and the gurzes are
served with garlic-added yogurt.

Ingredients: 1 glass warm water, 1 egg,
salt, pepper, flour- as needed, mutton-
500 gr, 2 bulb onions. (for 4 persons)



Goy lobya qizartmast

Lobya tomizlonir, xirda dogra-
nir, yuyulur, yagda sogan qizardilir,
pomidor, duz, istiot vurulur, gaynar
su alavo edilir vo lobya qazana tokiiliir,
vam odda hazir olana godor bisirilir.
Hazir olana yaxin siiyiid vo mozra, lobya
tam bisondo iso yumurta vurulur.

orzaq: 1 kq lobya, 2-3 odad bas
sogan, 0,5 dasto siiylid, mazra, 2 adad
yumurta, 100-150 qr kora yagi, 2 odod
pomidor, duz, istiot. (4 nofor iigiin)

Qoza masi quizartmasi

Qoza mas (balaca ag lobya)
gaynadilir, suyu atilir. Sogan yagda
qizardilir, pomidor vo ya pomidor
tomati, duz, istiot alavo olunur. Bismis
masin iizoring tokiilorak bir az domdo
saxlanir.

Roasting of green beans

Beans are cleaned, cut into pieces,
washed, roasted in oil, tomato, salt pep-
per is added, hot water 1s added, beans
are added into the sause pan and cooked
on warm oven till cooked. When it is
going to be ready dill, mezre, after a

Ingredients: beans -1 kg, 2-3 bulb
onions, 0,5 bunch of dill, mezre, 2 eggs,
unsalted butter- 100-150 gr, 2 tomatoes,
salt pepper. (for 4 persons)

Goza “mas” qizartmasi

(roasting of small white dried beans)

Small white dried beans are boiled
in water and filtered. Onion is roasted
in oil, tomato or tomato paste, salt
pepper are added. They are added on
the cooked beans and kept on warm
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orzaq: 1 st mas, 2 adad bas so-
gan, 2 odad pomidor vo ya 1¢/q tomat,
50 gr yag. (2 nafor ii¢iin)

Kalomla kartof qizartmast

Kartof xirda-xirda doérdbucaq
soklindo dogranib qizardilir, duz, istiot,
sarikok vurulur, basqa qaba qoyulur.

oven for a while.

Ingredients: dried beans -1 glass,
bulb onions -2 bulbs, 2 tomatoes or tomato
paste -1 t/s, oil -50 gr. (for 2 persons)

Potato roasting with cabbage

Potatoes are cut into pieces in the
shape of quadrangle and roasted, kept
in a separate dish. In the same pan
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Homin gazanda (tavada) qalan yagda

dogranmis kolom qizardilir, duz, istiot
vurulur, hazir kartof qatilir.

Orzaq: 2-3 adad kartof, 200-250
gr kolom 100-150 gr koro yag1, duz,
istiot, sarikok. (3 nofar ii¢iin)

Kartof qizartmasi
Kartof soyulur, yuyulur, naxish
bicagla uzunsov dilimlonir, duz, istiot

where oil is left cabbage is roasted,
salt, pepper is added, then the roasted
potatoes are added.

Ingredients; 2-3 potatoes, 200-250
gr cabbage, unsalted butter -100-150 gr,
salt, pepper, yellow ginger. (for 3 persons)

Roasted potatoes
Potatoes are peeled, washed, slided
with a carving knife, salt, pepper (red

(qirmiz1 bibar), sarikok vurulur, dag
olmus yaga tokiilorok qizardilir. Siifro-
ya goyarti, xiyar-pomidor salat1 vo ya
tursu ilo verilir, sulanmus lavasla yeyilir.

Mas azmosi

Mas tam bisons qodor gaynadilir,
siziiliir, azilir, yaxud ot masmindan
kecirilir. Xirda dogranmis sogan bol
yagda qizardilir, duz, istiot, sarikok
olavo olunur va azilmis lobyaya qatilir,
yaxsi-yaxsi qarisdirilir, zovgo gore oz-
moya sarimsaq da gatmaq olar.

orzaq: 1 st mas, 1 adad ir1 bas

pepper), yellow ginger are added on
hot oil and roasted. It is served with
vegetables, pickles, salad of tomato-
cucumber, and is eaten with lavash.

Mashed dried beans

Dried beans are boiled, filtered
and minced. Small-cut onions are roasted
in much oil, salt, pepper, yellow ginger
is added, then the mashed dried beans
are added and mixed well, garlic can
be added according to the taste.

Ingredients: dried beans -1 glass,
1 big bulb onion, 1 clove of garlic, un-
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sogan, 1 dis sarimsaq, 50 qr kors ya-
&1, duz, istiot, sarikok. (2 nafor ii¢iin)

Dolma

Naxc¢ivanda genis yayilmis xorok
noviidiir, yarpaq dolmalarina vo dol-
durma dolmalara boliiniir. Yarpaq
dolmasi, kolom dolmasi, kartof dol-
masi, badimcan dolmasi, pomidor,
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salted butter -50 gr, salt, pepper, yellow
ginger. (for 2 persons)

Dolma

Is a widely used meal, has got two
kinds: dolma wrapped with grape leaves
and stuffed into vegetables. The kinds
are: yarpag (leaf) dolmasi, kalam (cabbage)

dolmasi, kartof (potato) dolmasi, badimjan
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sogan, dikco vo bibor dolmasi va s.

Dali dolma

Xalq arasinda “otsiz dolma”,
“kor dolma” adi ilo do taninir. Isladil-
mis dilyii, bismis noxud lopasi, kesnis,
siylid, nano, qurudulmus quzilgiil logoyi
(bazon reyhan vo mozro do tokiiliir)

(eggplant) dolmasi, pomidor (tomato)
dolmasi, sogan (onion) dolmasi, dikce
and biber (pepper) dolmasi (Nakhchivan).

Deli (meatless) dolma

is called ‘meatless or blind dolma’
among people. Boiled rice, split peas,
coriander, dill, mint, dried rose petals
(nowadays basil and mezre), unsalted
butter, cut bulb onions, salt pepper, are

kora yag1, dogranmis bas sogan, duz,
istiot qarisdirilib i¢c hazirlanir. Uziim
yarpagma yumru sakilds biikiiliir. Dol-
malar qazana yigilib iizorino su alavo
olunur, nim¢a va ya gapaq qoyulur
ki, dolmalar agilmasin, qazanin qapagi
baglanir, bisono yaxin iizorino kora
yag1 qoyulur ki, dolmalar parlaq olsun
(Ordubad rayonu). Kongorli rayonunda
dolmanin i¢ino koro yagi ovozina ev
xamasi vurulur, qizilgiil lagoyi atilmur.

Kor dolmanin icliyi bazi yerlords
kolom yarpagina da biikiiliir, Qatiq,

roasted together for dolma. The dolma
is wrapped with grape leaves and put
into a sauce pan neatly, water is added,
a thin plate or lid is put upon them not
to let them be opened, when nearly
cooked unsalted butter is added to make
it bright (Ordubad region). In Kengerli
region homemade sour cream is added
instead of unsalted butter, rose petals
are not added. In some places dolma
can be wrapped with cabbage leaves,
is eaten with yogurt and mint. In some
places of Nakhchivan animal fat is

155



: & e (DY) fa o o -
: T T — D) &) = B
KL"‘MJ 0N \E"_t&u’///é/\vﬁum %

nano ilo yeyilir. Nax¢ivanin bozi yer-
lorinda dali dolmaya qoyun quyrugu
da vururlar.

orzaq: 4 nafar tiglin 200 gr diiyt,
50 gr noxud lopasi, 100 qr gy sogan,
100 gr kesnis, 100 qr siiylid, bir az
nano, reyhan vo mozra, 200 qr bas
sogan, koros yagi, duz, istiot.

Qovurmadan yarpaq dolmasi

Sogan yagda azaciq qovrulur,
govurma at aldo didilir, bisirilmis mu-
gosor, yumru diyl (limo diyil de-
yirlor), nano qurusu, siityiild, mozro
qurusu vurulub garisdirilir, {iziim yar-
paqglarma biikiilorok qazana yigilir,
iizorino dolmanin {iziino ¢1xana qoador
su tokiiliib bisirilir.

orzaq: 8-10 tiko qovurma, 50
qr mugosor, 50 qr dityii, gdyarti qu-
rusu, 2 odod iri bas sogan, 100 qr
kars yagi. (3 nofar ii¢iin)

Yarpaq dolmasi

Yagh qoyun oti doyiiliir vo ya ot
masinindan kegcirilir, bas sogan narin
dogranir, oto gatilir, diiyli yuyulub vu-
rulur, bisirilmis noxud lopasi, goyarti
(kesnis, sliyiid, nano, mazra) dogranib,
duz, istiot, saricicok olava edilir. Ot
yagsiz olduqda koro yag da vurulur.
Qarigdirilir, i¢ hazirlanir. Yarpaq yu-
yulur, lizarine i¢ qoyulur, biikiiliir. Qa-
zanin dibino yapismasin deys yarpaq
salir, dolma gazana yigilir, izorino
bosgab vo ya gapaq qoyulur ki, agil-
masi. Ustiine ¢cixana qodor su tokiiliir
va bisirilir. Bisono yaxin pariltili olmasi
ticiin {izorino 1-2 qasiq karo yag1 qoyulur.
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added to this dolma too.

Ingredients: for four persons —rice
-200 gr, split peas -50 gr, green onions
-100 gr, coriander -100 gr, dill -100 gr,
a little mint, basil, mezre, bulb onions -
200 gr, unsalted butter, salt, pepper.

Yarpag (leaf) dolmasi with

govurma (roasted meat)

Onion is slightly roasted, govurma
chunks are torn up, boiled split peas,
round rice, dried mint, dill, dried mezre
are added and mixed, wrapped with
grape leaves and put into a sauce pan,
water 1s added as much as its level and
cooked.

Ingredients: govurma -8-10 chunks,
split peas -50 gr, rice -50 gr, dried ve-
getables, 2 big bulb onions, 100 gr.
butter. (for 3 persons)

Yarpag (leaf) dolmasi

Fatty mutton is beaten or minced,
thin-cut onion is mixed with meat, rice
is washed and added, cooked split peas
vegetables (coriander, dill, mint, mezre)
are cut, salt, pepper, sarichichek are
added. When meat 1s fatless, unsalted
butter can be added. They are mixed
and dolma is made. Leaves are washed
and wrapped with dolma. Some leaves
are put on the bottom of the sauce pan
for not to be stuck, yarpag (leaf) dolmasi
is put into the sauce pan, thin plate or a
lid is put upon them not to let them be
opened. Water is added as high as the
level of dolma and cooked. When it is



Yarpaq dolmasi kigik 6l¢iido biikiiliir,
slifroya qoyun gatigl (sarmmsaqli vo ya
sarmmsaqsiz) vo ya xama ilo verilir.

Uziim yarpaglar1 duza qoyul-
mus oldugda tomiz yuyulur va icliyo
duz vurulmur.

Uziim yarpagl ovaozino, baga-
yarpagl, omakomaoci, dikco, heyva,
tut, lobya, ovalik, sippir vo s. yarpaq-
larindan da istifado edilir. Bu dolma-
lara yag ovazins ev xamasi vuruldugda
daha dadli vo yumsaq olur.

orzaq: 4 nofor {lictin 300 qr aof,
60 gr diiyii, 30 gr noxud lopasi, 200 qr
goyarti, 150 gr bas sogan, koro yag,
duz, istiot, sarigi¢ok, iiziim yarpagi.

nearly cooked 1-2 spoons of unsalted
butter is added to mate it bright. Dolma
with leaf usually becomes small, it can
be served with sheep yogurt (with garlic
or without) or sour cream.

When pickled leaves are used, they
are well washed and no salt is added.

Plantain, mallow, diyje, quince,
mulberry, bean, sorrel, mountain sorrel
leaves can be used instead of grape
leaves.

Ingredients: for four people: meat
-300 gr, rice -60 gr, split peas -30 gr,
vegetables -200 gr, bulb onions -150
gr, unsalted butter, salt, pepper,
sarichichek, grape leaves.
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Gupa dolmasi

1. Ot doyllir, tizorino dilyii,
narin dogranilmis sogan, duz, istiot,
sarikok, qizilgiil logoyi olave edilib i¢
hazirlanir.

Qocun garni tomizlonir, dord-
bucaq soklindo dogranir, ticbucaq
formada tikilir, i¢c doldurulur, agz
tikilir, qazana y1gilir, izorino su, tomat
tokiiliib 2 saat arzindos bisirilir.

orzaq: 0,5 kq ot, 2-3 adod iri
bas sogan, 1 qocun qarni, 100 qr

Gupa dolmasi

1. The meat is beaten, thinly cut
onions, salt, pepper, yellow ginger, rose
petals, rice are added together and
dolma is made.

The stomach of ram is cleaned,
cut in the shape of quadrangles, stitched
in the shape of triangle, dolma is filled,
the mouth is stitched, put into the sauce
pan, water is added, tomato paste is
added and cooked for 2 hours.

Ingredients: meat -0,5 kg, 2-3 big

dilyii, nanos, mozro, siiyiid, 50 gr, no-
xud lopasi, tomat, duz, istiot, sarikok,
quzilgiil lagoyi.

2. Bagirsaq yuyulur, ¢evrilir,bir
ucu dityiinlonir, i¢ doldurulub o biri
ucu da ditylinlonir. Qarin tomizlonir,
yuyulur, i¢ doldurulub tikilir, Qazana
y1gilib su tokiiliir, hazir olana godor
bisirilir.

Ic: 6-7 odod iri bas sogan dog-
ranib kora yaginda qizardilir, izorino
300 gr diyi, 100 gr noxud lopasi,
200 gr goyorti (cofori, kesnis, sityiid,
nano va s.), duz, istiot, sarigicok (sa-
rik6k) vurulub qarisdirilir.

orzaq: 1 qoyunun garimni-bagir-
sagl.
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bulb onions, stomach of a ram, rice -
100 gr, mint, mezre, dill, split peas -
50gr, tomato paste, salt, pepper, yellow
ginger, rose petals.

2. Animal bowels are washed,
turned out, one end is knotted, dolma
is filled and the other end is also knotted,
stomach is cleaned, washed, stuffed
and stitched, put into the sauce pan,
water 1s added and cooked.

Ingredients: 6-7 big onions are cut
and roasted in unsalted butter, 300 gr.
rice, 100 gr split peas, 200 gr vegetables
(parsley, coriander, dill, mint etc) salt,
pepper, sarichichek (yellow ginger) are
added and mixed.

Meats: stomach and bowels of a ram.



Dikc¢a dolmast

Dikg¢o dolmasinin i¢liyi yarpaq dol-
masinda oldugu kimi hazirlanir. Yalniz
yag ovozing 1¢arising ev xamasi vuru-
lur.

Qeyd: Naxcivan Muxtar Respub-
likasinda kolom, badimcan, pomidor
dolmalarindan basqa biitiin dolmalar
adoton ev xamasi ilo bisirilir.
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Dikce dolmasi

The filling of Dikche dolma is prepared
similar to the Yarpag Dolmasi (Grape-leaf
dolma). But, instead of butter, home-made
sour cream is added to Dikche Dolmasi.

Note: Except cabbage, egg-plant and
tomato Dolma, home-made sour cream
1s added to all sorts of Dolma meals in
Nakhchivan.
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Orra dolmast

Naxgivanda “qira” kigik, yetis-
momis yumru qovuna deyirlor. 9Otli
va atsiz olur, asasan atsiz varianti ha-
zirlanir. Bas sogan qizardilir, diiyii,
noxud lopasi alava olunur, duz, istiot,
sarikok qatilir vo tomiz yuyulub oyul-
mus qiralarin i¢ino doldurulur, azca
su olavo edib bisirilir.

orzaq: 4 odod qira iigiin 5-6
adod iri bas sogan, 4 x/q diiyi, 2 x/q
noxud lopasi, 50 qr kora yag1, duz, is-
tiot, sarikok.

Qoyun atindan heyva dolmasi

Heyvanin i¢i ¢ixarilir, qabigi
soyulur, yagl ot, bas sogan, kesnis
birlikds gqiymolonir vo ya ot masininda
cokilir vo ya doyiiliir, duz, istiot, sa-
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Gira dolmasi

Unripen round melon is called
‘gira’ in Nakhchivan. It is made of meat
or meatless, generally meatless one is
cooked. Bulb onions are roasted rice,
split peas, salt, pepper, yellow ginger
are added, filled into the well-washed
and engraved melons, a little water is
added and cooked.

&

Ingredients: four melons, 5-6 big
bulb onions, 4 m/s rice, 2m/s split peas,
50 gr unsalted butter, salt, pepper, yellow
ginger.

Quince dolma with mutton
Quince 1s peeled and engraved,
fatty meat is beaten or minced with
bulb onion and coriander,
Salt, pepper, sarichichek is added
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ri¢icok vurulur vo garisdirilir, heyvanin
icino doldurulur. Sobada 250° tem-
peraturda bisirilir.

orzaq: 200 qr qoyun ati, 1 adad
ir1 bas sogan, 100 gr kesnis, duz,
istiot, heyva. (3 nofor ii¢iin)

Alma dolmas:
Almanin i¢1 ¢ixarilir vo gabigi
soyulur, yagli qoyun ati qgiymo-qiyma

o

and mixed, filled into quinces, cooked
in stove in temperature of 2500.

Ingredients: mutton -200 gr, 1 big
bulb onion, 100 gr coriander, salt pepper,
quince. (for 3 persons)

Dolma made of apple
Apple is engraved and peeled, mut-
ton is cut into small pieces and roasted
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dogranir vo sogan, kesnis narin dog-
ranir, yagda qizardilir, duz, istiot, sa-
rigigok vurulur. Sonra almanin i¢ino
doldurub sobada bisirirlor.

orzaq: 200 gr qoyun ati, 2 adad
ir1 bas sogan, 100 gr kesnis, 1 x/q yag,
duz, istiot, sarigigok. (3 naofar ii¢iin)

Kalom dolmasi

Kolom suda portiiliir, yagh ot
toxmagqla doyiliir (miasir dévrdo
ot masininda ¢okilir), sogan, géyarti
(kesnis, siiyiid, mozro), narin dog-
ranib ato vurulur, duz, istiot, sarikok
sopilir, (dolma bisirilon kimi yeyi-
lacoksa bazi bdlgolords igorising to-
mat da vurulur), diiyii, bisirilmis
noxud lopasi alave edilib qarisdirilir.
Sonra zoglarindan tomizlonib dog-
ranmis kolomo biikiiliir (Azorbay-
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in o1l with thin-cut onions and coriander,
salt, pepper, sarichichek is added, then
stuffed into apples and cooked on stove,

Ingredients: mutton -200 gr, 2 big
bulb onions, coriander -100 gr, 1 m/s
oil, salt pepper, sarichichek. (for 3 per-
sons)

Kalam (cabbage) dolmasi

Cabbage is boiled in water, fatty
mutton 1s minced or beaten, onion,
vegetables (coriander, dill, mezre) are
added into the meat after being thinly
cut, salt, pepper, yellow ginger are
added (tomato paste is also added in
some regions when it is eaten imme-
diately after being cooked), rice, boiled
split peas are added and mixed, then
wrapped with cabbage leaves cleaned
from roots (In Nakhchivan this kind

"



canin digor bolgalorindan forqgli olaraq
Naxg¢ivanda dolma nisbaton kigik-
sohadot barmag uzunlugda bir az
ondan yogun biikiiliir), qazana
diiziiliir, gazanin ortasina alt torafdon
bir adad yuyulmus turs heyva qoyu-
lur, tizorino qaynadilmis su olavo edi-
lib bisirilir. (Z6vqge gors kolom dol-
mas1 turs heyva dilimlori slava edil-
moklo da bisirilir). Ayrica bas sogan
dogranir, kors yaginda qizardilir, to-
mat alave edilib qarisdirilir vo bigona
yaxin dolmanin iizorino gozdirilir.

orzaq: 300 qr yagh erkok oti,
2 odad iri bas sogan, 200 qr gdyorti,
60 gqr diiyll, 60 gqr noxud lopasi, 1 st
su. (4 nofor {i¢iin)

of dolma is wrapped in 6-8 cm long
and thicker than the ones in other areas
of Azerbaijan), a sour quince is put in
the middle of sauce pan and ready
cabbage dolma are put into the sauce
pan, hot water is added and cooked.
(It is cooked by adding sour slices of
guince, depending on taste as well)
Separately bulb onion is cut into pieces,
roasted in unsalted butter, tomato paste
is added and mixed, when cabbage
dolma is nearly cooked the roasted
onion is added on the surface.

Ingredients: fatty mutton -300 gr,
2 big bulb onions, vegetables 200 gr,
rice -60 gr, split peas -60 gr, water —
one glass. (for 4 persons)
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Badimcan, bibar,

pomidor dolmasi

Ot qiymolonir, yagda qizardilir.
Sogan narin dogranib yagda qizar-
dilir, otin Ustiine tokilir, noxud le-
pasi qaynadilib alave edilir. istiot,
duz, sarigi¢ok vo ya sarikok vurulur.
Ordubadda quzilgiil lagoyi do vurulur.
Bozi bolgolordo badimcanin igorisi
cixarilib dogranir, yagda qizardilir,
iizorino pomidorun i¢i dogranib vu-
rulur, giymoys olava edilir.

Badimcan soyulur, bas torof-
don bir balaca qapaq fliciin kosilir,
i¢ci oyulur, duz, istiot, sarikdk ga-
risdirillaraq badimcanin i¢orisinag vo
lizorina siirtiiliir, siizgoco yi1gilir ki,
acl suyu c¢ixsin. Bozon yagda azca
qizardilir. Sirin otli bibar yuyulur,
gapagi kosilir, i¢i tomizlonir. Pomi-

—
———
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Dolma made of eggplant,

pepper and tomato

The meat is cut into small pieces
and roasted in oil. Thinly-cut onions
are roasted and added onto the roasted
meat, the boiled split-peas, salt pepper,
carichichek or yellow ginger is added.
Rose-petals are also added in Ordubad
region. In some areas the inner pert
of eggplants are taken, roasted in oil,
the inner of tomatoes are cut into
pieces and added into the roasted
meat.

Eggplants are peeled, a small
hole 1s made from the head for lid,
engraved, salt, pepper, yellow ginger
are sprayed on and in, put in a colander
to leave the bitter water. Sometimes
they are slightly roasted in oil. Fleshy
ball pepper is washed, the lid is cut




dor yuyulur, saplaqli torafdon yox,
otli torofdon qapaq kosilir ({izorino
bitisik qalir), i¢i tomizlonir. Hazir
giyma badimcan, bibar vo pomido-
run i¢arisind doldurulur, 6z gapa-
glar1 ilo Ortiiliir, genis gazana va ya
layona diiziiliir (pomidorlar iisto qo-
yulur ki, ozilmasin), pomidordan ¢i-
xan icliyin bir hissasi loyonin dibino
tokiilir ki, suyu ¢ixsin. Yarim stokan
su tokiiliib bismoaya qoyulur. Dolma
yagli olanda daha dadli olur.
Ordubad rayonunda badim-
canlarin basi tomizlonir, bir balaca
bas hissadon ¢ortilir, az duzlu suda
azca portiliir, stizgoco y1gilir. So-
yuyandan sonra basindan qgapaq
ticiin fal kosilir, duz, istiot, sarigicok,
quru qizilgiil logoyi garisdirilaraq
badimcanlarin igorisino siirtiiliir

and engraved. The tomatoes are from
the side, hole is made and engraved.
The ready roasted meat is stuffed into
eggplants, peppers and tomatoes
(tomatoes must be on the top) and
put into the sauce pan or basin, some
part taken from the inner of tomatoes
are put on the bottom of sauce pan to
make it watery. 0,5 glass of water is
added and cooked (it becomes more
tasty if it is oily).

In Ordubad region the heads of
eggplants are cleaned, cut a little from
the head, boiled in little-salted water
and put in colander to leave the bitter
water. After being cooled, small holes
are made from the heads for lids, salt,
pepper, sarichichek, dried rose petals
are mixed and sprayed into the eggplants
(sometimes roasted in oil a little). Then
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(bozon yagda azca qizardilir). Sonra
yuxarida geyd olundugu kimi qiymo
doldurulub bisirilir.

Sogan dolmasi

Ot vo 1 adad ir1 bas sogan tax-
tada doyiiliir, diilyi yuyulur, otin
iizorino alava edilir, xirda dogranmis
goyorti (kesnis, reyhan), bisirilmis
noxud lopasi, duz, istiot, sarigigok
vurulur. 1 adad bas sogan xirda dog-
ranib yagda qizardilir, pomidor dog-
ranib onun iizorino tokiiliir vo qiy-
moayo olavo edilorok qarisdirilir.

Tomizlonmis sogan azca duzlu
suda portiiliir. Portiilmiis soganlar
gat-gat bir-birinin i¢indon ¢ixarilir vo
hazir i¢ onun igarisino doldurulur, ga-
zana yigilir. Dolmalarin {izorine ¢ixana
godor su tokiiliir. 2 x6raok qasigl sirkoya
1 x6rok gasigr sokor tozu qarisdirilib
sirko-siro hazirlanir. Dolmanin iizorino
sirko-siro, duz, pomidor tomati slavo
edilib garisdirilir. 9ti vo dilyiisii bisondo
dolma hazir olur. Lavasla, ¢oroklo
yeyilir (Ordubad rayonu).

Kongorli rayonunda iri bas so-
ganin (Qarabaglar sogani) ¢iy halda
ici nazik bicagla oyulur, badimcan,
pomidor dolmasinin qiymasi i¢ino dol-
durulur vo onlarla birlikds bisirilir.

orzaq: 500 gr yagli goyun oti,
700 gr sogan, 100 gr noxud lopasi, 6
gr kesnis, 6 qr reyhan, 1 x6rok qasigi
qurudulmus quzilgiil lagoyi, 2 x6rok
gasig1 pomidor tomati, 30 qr dilyii,
50 gr kora yagi, 2 xorok qasig sirko,
1 x6rak gasig1 sokor tozu, duz, istiot,
sarigicok. (6 nofar ii¢ilin)
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as it 18 shown above, dolma is made
and cooked.

Sogan (onion) dolmasi

Meat and one bulb onion is bea-
ten, rice is washed and added, thinly
cut vegetables (coriander, basil), boiled
split peas, salt, pepper, sarichichek
are added, one onion is cut thinly and
roasted in oil, cut tomato is added on
it and mixed with ready meat.

The peeled onions are boiled in
little salted water. The layers of onion
are taken one by one and filled with
stuffing and put into the sauce pan.
Water is added to the level of dolma,
2 spoons of vinegar and one spoon of
crystal sugar is mixed and added, salt,
tomato paste are also added and mixed.
When the meat and rice is cooked it
is ready for serving. It is eaten with
lavash and bread (Ordubad region)

In Kengerli region big bulb onions
(onions from Garabaglar) engraved
with a thin knife, filled with stuffing
and cooked with badimjan (eggplant)
and pomidor (tomato) dolmasi.

Ingredients: fatty mutton -500 gr,
onions -700 gr, split peas -100 gr, co-
riander -6 gr, one spoonful dried rose
petals, 2 spoonful tomato paste, rice
-30 gr, unsalted butter -50 gr, 2 spoons
of vinegar, one spoon of crystal sugar,
salt, pepper, sarichichek. (for 6 per-
sons)






Badimcan soyutmast

Badimcan k6zds bisirilir, soyu-
lur, gaba yigilir. Sogan dogranib yagda
qizardilir, tizorino dogranmis pomidor
vurulur, pomidorun suyu ¢okilona go-
dor bisirilir vo badimcanlarin iistiino
tokiiliir. Bu yemoyin yaninda sarim-
saqli qatiq da verilo bilor.

Eggplant soyutma

Eggplants are cooked in embers,
peeled and put into a plate. Onion is
cut and slightly roasted, cut tomatoes
are added and cooked till the water is
vapoured out and added on the eggplants,
yogurt with garlic can also be served
beside it.

Orzaq: 4 odod badimcan, 2-3 adod
bas sogan, 2 adod pomidor. (2 nofar ti¢iin)

Qazan kiiftasi

Yumsaq ot, sogan, kartof,
doyiliir vo ya ot masiminda cokilir,
yumurta vurulur, kiiftosi hazirlanir.
Qazana yag qoyulur, yay aylarinda
dibino bir odod pomidor dogranir,
bir lay halga dogranmis sogan, bir
lay dilimlonmis kartof, bir lay kiifto
168

Ingredients: 2-3 onions, 2 tomatoes
for 4 eggplants. (for 2 persons)

Sauce pan meatballs

Soft meat, onion, potato are beaten
or minced, egg is added and meatballs
are made. Oil is put into the sauce
pan, in summer a tomato is cut fot the
bottom of sauce pan, one layer of
onion cut in rings, one layer of sliced
potato, on layer of meatballs are put,



diiziiliir, bibar qoyulur, kover, kesnis,
silyiid va istiino pomidor dogranir,
duz, biitov qara istiot sopilib vam
odda bisirilir. Pomidor olmadigda
pomidor sirasi vo ya bir qasiq tomat
istifado edilir. Bu zaman yarim stokan
gaynadilmis su tokiilorok bisirilir.

orzaq: 0,5 kq at, 4 adad iri bas
sogan, 1 adad kartof, 1 adod yumurta,
1-2 odad pomidor, 1-2 adod biboar,
200 gr goyerti, duz, istiot, 0,5 st su.
(4 nofor Uiclin)

Kalompuz

Qoyun oti dogranir, {izorino
dogranmis sogan slave olunub qay-
nadilir, bir godor bisondon sonra otlor
gazandan gotiiriiliib basqa bir qazana
yigilir. Sonra {izorino sogan dogranib
sarikok, duz, istiot vurulur, koro ya-

green pepper is added, caper, coriander,
dill are thinly cut, tomato is cut onto
it, salt, seedy black pepper are added
and cooked on warm oven. If you
don’t have tomato juice or its paste
can be used. In this case 0,5 glass of
water is added
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Ingredients: 0,5 kg of meat, 4 big
bulb onions, 1 potato, 1 egg, 1-2 toma-
toes, 1-2 pepper, vegetables -200 gr,
salt pepper, 0,5 glass of water. (for 4
persons)

Kelempuz

Mutton is cut into pieces, cut onions
are added on and boiled, after a while
when the meat is cooked a little, the
meat is taken and put into another sauce
pan, then cut onions, yellow ginger,
salt, pepper are added and roasted in
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ginda qizardilir.

orzaq: 2 kq qoyunun 6n otrafi
(dirsokdon yuxari hisso), 1 bas sogan,
duz, istiot.

Hoadik

Bugda noxud, qargidali (moako)
donosi, mas, marcimoak, avvalcodon
suda isladilir. Bugda, marcimok, lorgo
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unsalted butter.
Ingredients: mutton from the front

leg (above the elbow) -2 kg, 1 bulb
onion, salt, pepper.

Hedik

Wheat, peas, maize seeds, dried
beans, lentils are kept in water. Wheat,
lentil, everlasting pea and maize seeds
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vo gargidali qazana tokiiliib iizorino
su alava olunub bisirilir. Noxud va
mas ayrica bisirilib homin garisiga
gatilir, vam odda bisirilir (Ordubad
rayonunda hoadiyo qizilgiil logoyi vo
saricicok do atirlar). Bisono yaxin duz
olava olunur, siid tokiilitb qaynadilir.
Adot-ononoys goro hodik usaglarin
siid dislori ¢ixanda mosqurada qo-
yulub paylanir, gabina hadiyyalar qo-
yulur. Moharromlik ayinda da imam
ehsani olaraq hadik qoyulur. Cay qa-
s1g1 1lo yeyilir.

orzaq: 200 qr bugda, 200 gr
lobya, 200 gr gargidal (moka), 200
qr noxud, 200 gr largs, 200 qr marci-
mak, 0,6 litr siid, duz. (6-8 nafar ii¢iin)

Horisa

Bugda yuyulub isladilir, sonra
qurudulur, dibakds doyiilorak qabigi
cixarilir, hovsonib (yerli dialektdo ov-
sonib) yuyulur, sonra gazanda uzun

are boiled. Peas and dried beans are
separately cooked and added the boiled
ones and cooked on warm oven (In Or-
dubad region rose petals and sarichichek
are also added). Salt is added before it
1s cooked. Milk is added into the mixture
and boiled. This is delivered (formally
in bowls) to the people when a child is
having teeth according to the tradition,
instead, presents are put into the bowl
when it is returned. Hedik is also made
during Meherremlik (when Imam Ali’s
sons were killed in war and the Muslims
mourn four 2 months) as repast in honour
of imams. It is eaten with tea spoon.
Ingredients: wheat -200 gr, beans
-200 gr, maize seeds -200 gr, peas -200 gr,
everlasting peas -200 gr, lentil -200 gr,
milk -0,6 litre, salt. (for 6-8 persons)

Herise

Wheat is washed, dried, beaten in
mortar and the peel is separated by
sieve, then it is boiled in sause pan for
along time, salt is added and taken




milddot gaynayib acilandan sonra
oddan ¢akilir. Uz-géz ticiin xirda dog-
ranmig qovurmanin iizorino sogandag
olavo edilir. Zovgo gora duz vurulur.

Qovurma-sogan iiz-gdéz kimi
goyulub yeyilir, zovqo gore qatigla
da yemok olar.

orzaq: 1 st bugda, 300 qr qovur-
ma, 300 gr bas sogan, istiot, 2 st. su.
(3 nofor ii¢iin)

Diiyii ¢cokmasi

Ot qaynadilir, suyu siiziiliir, xir-
da dogranmis sogan qizardilir,
dilyiiniin iizorina tokiiliir, aloyaz dog-
ranib alave edilir, atin suyu duz, istiot,
noxud lopasi alave edilib ag parcaya

from oven. Torn govurma (roasted meat)
is added to the roasted onion and water
is added, boiled till the water is vapoured
out (as govurma is salty no salt is used)

Govurma-roasted onion is eaten
as seasoning, yogurt can also be used
depending on the taste.

Ingredients: wheat -1 kg, govurma
-300 gr, onion, salt pepper. (for 3 per-
sons)

Chekme of rice

The meat is boiled, filtered. Thinly
cut onions are roasted and added on
rice, puschinia adams are cut and added,
broth with salt, pepper, split peas is
added and the lid is tightly closed wrap-

biikiilmiis qapaqla agz1 kip ortiiliib
domo qoyulur.

orzaq: 4 nafar ti¢lin 300 gr diiyt,
300 gr ot, 1 adod bas sogan, 100 qr
noxud lopasi, duz, istiot.
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ping with white cloth and kept on warm
oven.

Ingredients; for four persons; rice
-300 gr, meat -300 gr, 1 bulb onion,
split peas -100 gr,salt, pepper.



Olyazli diiyii cokmasi

Dogranmis sogan qovurma ti-
kolori ilo birlikdo koro yaginda qizar-
dilir, tizorina 1 litr su alava olunur,
tomiz yuyulmus oloyoz dogranaraq
olavo olunub qaynadilir, 5 dogigoadon
sonra diiyii, gavali vo ya al¢a qurusu,
duz slavo olunur. Qaynara diisondon
5-10 doqige sonra qarisdiritb vam

Chekme of rice with puschinia

adams

The cut onion is roasted in unsalted
butter with govurma chunks, 1 litre of
water 1s added on it, well-washed pus-
chinia adams are cut into pieces and
added and boiled. When it starts to
boil, 5-10 minutes are waited and mixed,
then is put on warm oven for a while,

odun {izorindo domo qoyur, hazir
olanda siifroyo verirlor.

orzaq: 4 nofar ti¢iin 0,4 kq diiyii,
4-5 tiko qovurma (yag ilo birlikdo),
50 gr aloyaz, 1 adad bas sogan, 5-10
odad alca vo ya gavali qurusu, duz.

Gobalak qovurmast

Yemoli gobalok (Culfa rayon Ora-
zin kondinds “adam gobaloyi” adlanir)
yuyulur, dogranir, soganla birlikds qo-
vrulur, duz, istiot, sarigigok olava olunur,
izoring ¢alimmis yumurta tokiiliir. Su-
lanmug lavas, ovduxla, qatigla yeyilir.

is served when it is ready.

Ingredients: for four persons:
rice -0,4 kg, 4-5 chunks of govurma
(with its oil), puschinia adams 50 gr,
1 bulb onion, 5-10 —dried alycha or
plum, salt.

Roasted mushroom

Edible mushroom is washed, cut
into pieces, roasted in onions, salt, pep-
per, sarichichek is sprayed on, mixed
eggs are added on it. It is eaten with
wet lavash, ovduq, yogurt. In Nakhchi-
van Autonomous Republic, in some
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Naxcivanin bazi bolgalorinds gdbaloklo
birlikdos kartof da qizardilir.

Orzaq: 2 kq gobalak, 1 adad bas so-
gan, duz, istiot, saricicok, 3 adod yumurta.

Donbalan qizartmasi

Naxcivan orazisindo bu gobe-
loyin yemoali ndviina ¢ox rast golinir.
Onu y1g1r, yuyub gabigini soyur, port-
Fa ETE

L

- 13._: !:'.;.nr_
W4T
L

174

areas potatoes are also roasted with
mushroom.

Ingredients: mushroom -2 kg, 1 bulb
onion, salt, pepper, sarichichek, 3 eggs.

Roasted truffle

This kind of mushroom is widely
met in Nakhchivan area. The truffle is
collected, washed, peeled and filtered




dogranib qizardilir, onun {izorino
tokiiliir, duz, sarigigok vurulur.

orzaq: 1 kq donbalan gébaloyi,
1 adad bas sogan, 0,5 kq kartof, duz,
istiot, sarigi¢ok. (4 nofor ii¢iin)

Buglama

Yumsaq ot dogranir, portladilir,
siiziilir, gazanin dibino yigilir. So-
ganga hazirlanir, bibar dogranib azaciq
qizardilir. Pomidor soyulub dogranir,

after being boiled a little, roasted. Po-
tatoes are cut into pieces and roasted in
oil and added on truffle. Salt, sarichichek
1s added.

Ingredients; 1 kg — truffle, 1 bulb
onion, 0,5 kg — potatoes, salt pepper,
sarichichek. (for 4 persons)

Buglama

Soft meat is cut into pieces, boiled
and filtered. Onion is roasted, green
pepper is cut into pieces and roasted a
little. Tomato is peeled, cut and added

biborin lizorine slavs edilib qizardilir,
iizorino soganga tokiiliib garisdirilir,
otin lzorind duz, istiot oalava edilir.
Sarikok qatilir, azca isgona olave edi-
lib, vam odda bisirilir.

Kartof soyulub, naxish dogranir,
qizardilir, duz, sarik6k vurulur. Bug-
lama ilo birgo siifroya verilir.

orzaq: 5 kq at, 0,5 kq atli sirin
bibor, 1 kq pomidor, 3-4 kq sogan,
duz, istiot, sarikok.

on pepper and is roasted, the roasted
onion is added on it, mixed, salt, pepper
are added on meat. Yellow ginger is
added, a little broth is added and kept
on warm oven for a while.

Potatoes are peeled, cut in decora-
tively, roasted, salt, pepper, yellow
ginger is added, served beside buglama.

Ingredients: 0,5 kg —meat, 0,5 kg —
fleshy pepper, tomatoes -1 kg, 3-4 bulb
onions, salt, pepper, yellow ginger.
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Bozport

Bu yemok Naxc¢ivanda adoton
¢Ol soraitindo hazirlanir. Qoyun atinin
kabab {i¢lin yararli olmayan hissalori
30-40 gr. tikolors dogranir. Sogan,
pomidor, goyarti (kesnis, siiylid, tor-
xun, karoviiz, reyhan) dogranib tizorino
alava olunur, duz, istiot vurulur. Qapaq
gazanin istiine elo qoyulur ki, bugu

cox ¢ixmasin. Bozport 2 saata yaxin
zoif od tizorinds bisirilir. Bozport bi-
sirilorkon ona su slavo olunmur, x6rok
0z suyunda bisir. Darin nimg¢ads siifrs-
ya verilir. Yayda torovoz, qisda caciq,
baldirgan, casir tursulari ilo yeyilir.

orzaq: 1 kq at, 3 adod iri bas
sogan, 2 adod pomidor, 200 qr goyarti,
1 st su, duz, istiot. (6 nofar {i¢iin)

Toyuq bozportii

Pomidor, toyuq ati, sogan, kes-
nig, bibor, kartof gatbaqat tiist-listo
gazana yigilir, yag qoyulur, duz, istiot
olavo edilir, agz1 ortiilorok orta odda
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Bozport

This meal is almost prepared in
outside circumstances. The useless parts
of mutton for kabab are cut into 30-40 gr.
pieces, onion, tomato, vegetables (coriander,
dill, celery, tarragon, basil) are cut into
pieces and added on meat. Water is not
added on when bozport is cooked. It is
cooked in its own water. Salt and pepper

is added. The lid is put on the sauce pan,
like that its vapour doesn’t go out so
much. Bozport is cooked on faint fire
nearly for 2 hours. It is served in deep
dishes with greens in summer and pickles
(chervil, ferula, cow parsnip) in winter.

Ingredients: meat -1 kg, 3 big bulb
onions, 2 tomatoes, vegetables -200 gr,
salt, pepper. (for 6 persons)

Chicken bozport

Tomato, chicken, onion, coriander,
pepper, potato are put into sauce pan in
layers, oil, salt, pepper are added and
put on warm oven. The lid is on. In Or-



Toyugq atindan bozport
Chicken bozport

bisirilir. Ordubad rayonunda hind | dubad region, bozport can also be made
toyugundan da bozpdrt hazirlanir. | of turkey.
Bunun {ii¢iin toyuq avozins hind to- Ingredients: 1 kg of chicken,




yugu otindon istifado olunur.

orzaq: 1 kq toyuq at1, 2 adad po-
midor, 2 adad sirin bibar, 300 qr kartof,
300 gr sogan, 50 gr koro yag1, duz, istiot.
(4 nofor Uiclin)

Coban basdirmasi

Quzu kosilir, doarisi soyulur
(soyarkon dori zodslonmomalidir),
oti dogranir, dorinin {stiino yigilir,
duz, istiot, dag nanasi, reyhan vu-
rulur. Darinin konarlarini iitir, kiso
kimi yig1b, ot olan hissadon bir az
yuxari sap baglanan yer ensiz qirxilir,
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sapla ¢cox méhkom 3-4 gat sixilib
baglanir (elo baglanmalidir ki, sap
dorinin i¢ino kegsin, iitiilon zaman
od yandirmasin). Darin ¢ala qazilir
(dorinin yerloso bilacoyi 6l¢iido),
odun tokiiliib bu calada yandirilir,
igorisino ot yigilmis dori torbanin
tiki tor-tomiz itiliir. Caladan
k6ziin ¢ox hissasi ¢ixarilir, dori torba
calaya qoyulur, koz iistiinoa tokiiliir,
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300 gr, onions -300 gr, unsalted butter
-50 gr, salt, pepper. (for 4 persons)

Shepherd’s basdirma

A lamb is slaughtered and skinned
(skin must not be damaged by cutting),
the meat is cut into pieces and put on
the skin, salt, mountain mint, basil is
added. The edge of the skin is
scorched, wrapped like a bag, a little
bit higher than the level of meat the
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skin is sheared thinly to tie with
thread. The three-fold thread is tied
tightly on the sheared place (it must
be tied so tightly that the thread goes
into the skin and not to be burned du-
ring scorching). A big hole is made in
the ground (so that the skin bag can fit),
wood is put into and burned, the meat-
stuffed skin is scorched thoroughly
on it. Most embers are taken fron the







iistli tamam torpaqlanir. Toxminon
2-3 saat sonra calanin istil acilir,
dori torba c¢ixarilir, tistiiniin kiili
tomizlonir vo soyumaga qoyulur
(isti-isti agildigda yag1, suyu axa bi-
lor). Soyudugdan sonra bigaqgla agz
kosilir, i¢orisi gaba bosaldilir vo ye-
yilir.

Biryan (biiryani, borant)

Quzu vo ya ¢opis kosilir, tomiz
soyulur, i¢arisi tomizlonir, duz, istiot
vurulur. Tondir yandirilir, odunlar
sondiikdon, k6z diisditkdon sonra
quzunun arxa ayaqlarina sis kegirilir,

hole and the skin-bag is put into it,
embers are gathered on and closed
with soil, Nearly 2-3 hours later the
hole is opened and skin-bag is taken
out, the surface is cleaned and kept
for cooling (the broth can be run out
when it is opened while is hot). After
being cooled, the tied place is cut
with a knife and poured into a large
dish and served.

Biryan (buryani, borani)

Lamb or kid is slaughted, skinned
well, the inner parts are taken, salt
and pepper are added on the meat.
Tendir (a place in the ground where
lavash 1s baked) is burnt, when only




tondirs sallanir, tondirin agz ortiiliir,
konarlart kip baglanir. Saat yarim
orzindo biryan hazir olur. Bir ¢ox
hallarda biryan hazirlayarkon tondirin
dibino yarma as1 bismoys qoyulurdu,
bisirilon biryani da onun {izorins sal-
layirdilar. Biryan bisdikco otin yagi
bison yarma asinin i¢ina tokiliir. Bu
da yarma asina alavo dad verirdi.

Toravaz boranist

Kartofla sogan birlikdo yagda
qizardilir, tizoring dogranmis badim-
can, bibar, pomidor, duz, istiot alavo
olunub zoaif odda bisirilir. Borani kar-
tofsuz da hazirlana bilor. Bazon bo-
raniya at, sogan vo noxud lopasindon

the embers are left, the lamb is hung
into the tendir by passing the spit
through the back legs, tendir is closed
tightly. Biryan will be ready in 1,5
hours. In most cases cereals porridge
was prepared by putting it below the
biryan, the fat oil dropped on it while
the lamb roasted, this gave a delicious
taste to cereals porridge.

Borani with vegetables

Potatoes are roasted in oil with
onions, cut eggplant, green pepper,
tomato, salt, pepper is added and put
on a warm oven and cooked. Borani
can also be cooked without potatoes.
Sometimes giyme —made of meat, onion




ibarat qiymo do qatilir.

orzaq: 1 oadod kartof, 1 adod
sogan, 3 adad badimcan, 2 adad bibar,
3 odad pomidor, 100 gr koro yagi,
duz, istiot. (2 nofar {iciin)

Badimcan boranist

Badimcan soyulur, xirda dog-
ranir, duzlanib bir az saxlanilir. So-
gan yagda qizardilir, izorino badim-
canin suyu sixilaraq alavo edilir, qi-
zardilir. Oddan goétiiriilono yaxin

and split peas are added to borani.

Ingredients: 1 potato, 1 onion, 3
eggplants, 2 green peppers, 3 tomatoes,
100 gr —unsalted butter, salt, pepper.
(for 2 persons)

Borani of eggplants

Eggplants are peeled, cut into
small pieces, salted and kept for a
while. Onion is roasted in oil, the egg-
plant is added by pressing and getting
its water out and roasted. Before taking

dogranmis pomidor vurulur, pomi-
dorun suyu ¢okilondo odun {izorindon
goturilir.

orzaq: 0,5 kq badimcan, 1 adad
bas sogan, 2 odod pomidor, 100 qr
kors yagi, duz, istiot.
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from the oven cut tomatoes are added
and taken when water is vapoured
out.

Ingredients: 0,5 kg —eggplants,
1 bulb onion, 2 tomatoes, unsalted
butter -100 gr, salt, pepper.



Sogan sorbast (Sogan boranist)

Sogan soyulur (ki¢ik olanda,
soyulmayanda gaynar suya salmaq
lazimdir), gazana gaynar su tokiiliib
soyulmus soganlar, noxud lopasi,
diyii, varsa qovurma, istiot, duz, sa-
rikok, alca, yag olavo olunur. Suyu

Onion soup

Onions are peeled (when they are
small put into hot water without peeling),
hot water is put into a sause pan, peeled
onions, split peas, rice, govurma if you
have got, pepper, salt, yellow ginger,
alycha, oil are added. It is cooked till

cokilono godor bisirilir. Sulanmis la-
vasla vo bir saat ovvaldon soyulub
sirkoyo qoyulmus soganla yeyirlor
(Culfa rayonu).

orzaq: 5-6 adad kigik bas sogan,
50 gr noxud lopasi, 1 x/q diiyii, 5-6
adad al¢a qurusu, 50 gr kora yagi, sa-
rikok, duz, istiot. (2 nafor {i¢iin)

A9cabsandal

ot bisirilib, suyu siiziiliir, qa-
zanin dibins yag qoyulur, 1 lay po-
midor dogranir, 1 lay halga-halga
dogranmis sogan, 1 lay bisirilmis
ot, 1 lay dilimlonmis kartof, sirin
bibor yi18ilir, iizorino pomidor dog-
ranir. Duz, diri istiot, kesnis, reyhan

the water is vapoured out. It is

eaten with wet lavash and onions
put in vinegar 1 hour earlier (Julfa re-
gion).

Ingredients: 5-6 small bulb onions,
split peas -50 gr, 1 m/s rice, 5-6 dried
alycha, unsalted butter -50 gr, yellow
ginger, salt, pepper. (for 2 persons)

Ejebsendel

Meat is boiled, filterd, oil is put
into the sause pan, one layer of toma-
toes, one layer of ringshaped cut
onions, one layer of boiled meat, one
layer of sliced potatoes, bell pepper
are put into it and cut tomatoes are
added on it, salt, seedy pepper, coriander,
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olavo edilir, otin suyu iizorino to-
kiiliir, gapag ortiiliib bisirilir. Eyni
gayda ilo ot vurulmadan da bisirilir,
bu zaman su tokiilmiir, pomidorun
suyu ilo bisirilir. Kongorli rayonunda
otsiz acobsondolo borani da deyir-
lor.
orzaq: 400 qr ot, 3 odad sirin
bibar, 3 adad pomidor, 3 odoad ba-
dimcan, 3 adad kartof, 2 adad bas so-
gan, reyhan, 50 qr koro yagi, duz, is-
tiot, su. (4 nofar {i¢iin)

Cizhiz

1. Malin gara ciyari yuyulub
tomizlonir, taxta tizorindo xirda-xirda
dogranib qaynadilir, suyu siiziiliir.
Kartof, sogan, dogranir, duz, istiot
vurulub yagda qizardilir, gaynadilmis
ciyar iizoring tokilitb qizardilir, duz,

184

-

basil are added, broth is added and
the lid is closed and cooked. It can
be cooked with the same rule without
meat, in this case water 1s not added,
cooked in tomatoes. The ejebsendel
without meat can also be called bo-
rani.

Ingredients: meat -400 gr, 3 bell-
peppers, 3 tomatoes, 3 eggplants, 3
potatoes, 2 bulb onions, basil, unsalted
butter, salt, pepper, water. (for 4 per-
sons)

Jizbiz

1. The liver of cow (big-norned
animals) is cleaned by washing, cut
into small pieces on a board, boiled
and filtered. Potatoes, oil, salt, pepper,
and bulb onion are roasted together
and the boiled liver is added on it



istiot, pomidor dogranib vurulur. Po-
midorun suyu ¢okilons yaxin ciyarin
suyundan bir az slava edilir, suyu ¢o-
kilondo oddan goétiiriiliir. Pomidor
ovazing sarikok (sarigicok) do vuru-
lur.

and roasted. Salt, pepper, cut tomatoes
are added, when the water of tomatoes
is vapoured out, some from liver’s
broth is added and is taken when the
water is vapoured out. Yellow ginger
(sarichichek) can also be added instead

orzaq: 1 kq malin gara ciyeri,
500 gr kartof, yag, duz, istiot, 1 adad
ir1 bas sogan, 1 adod pomidor vo ya
sarikok. (4 nofor ii¢iin)

2. Qoyunun bagirsagi yuyulur,
cevrilir, dogranib i¢ piyi ilo birlikdo
qizardilir. Qoyun ciyari, lirayi, boyrayi
(irok vo boyrok dogranib qatilir)
portladilir, balaca tikolora dogranir,
ciyar qizardilir, bas sogan dogranib,
ona olave edilib qizardilir, tizorino q1-
zardilmis bagirsaq, dogranib, qizar-
dilmis kartof tokiiliir. Duz, istiot, sa-
rigigok (sarikok) olave edilib garisdi-
rilir. Yay aylarinda cizbiza pomidor
da vurulur.

Siifroyo verilon zaman {iizorino
gdyorti sopilir, ayrica sumaq da qo-

of tomatoes.

Ingredients: 1 kg — liver, potatoes
-500 gr, oil, salt, pepper, 1 bulb onion,
1 tomato or yellow ginger. (for 4 persons)

2. The bowels of ram are washed,
turned out, cut into pieces and roasted
with suet. Ram’s liver, heart, kidneys
are cut into pieces, boiled and roasted,
cut onions are added and roasted, then
roasted bowels are added, roasted po-
tatoes are also added, salt, pepper,
yellow ginger are added and mixed, in
summer tomatoes are also added. When
jizbiz is served, vegetables are put on
the meal, sumach is served separately.

Ingredients: 1 offal (heart, kidneys,
liver, bowels), bulb onions -300 gr,
potatoes -300 gr, vegetables -200 gr
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yulur.

Orzaq: 6 nofor ii¢iin 1 qoyunun
icalati (iirak, boyrak, ciyar, bagirsaq),
300 gr bas sogan, 300 qr kartof, 200
qr goyerti (kesnis, cofari), 100 qr koro
yagi, duz, istiot, sarikdk (pomidor),
sumag.

I¢calat govurmast

Qoyunun (toglu) bagirsag to-
mizlonir, yuyulur, agciyar, qaraciyar,
iirok vo boyroklor pordodon tomiz-
lonarak yuyulur, hamist 3 sm 6l¢iids
xirda tikslora dogranir. Quyruq ari-
dilir, avvalco iirok vo bagirsaqlar
yari ¢ly voziyyotodok bisirilir, sonra
i1so qalan otlor olavo olunur, duz,
istiot vurulur. Bismoasina 10-15 do-
qigo qalmis {izorine xirda dogranmis
bas sogan vo pomidor olavo edilir.
Icalat qovurmasini bazon kartofla
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(coriander, parsley, unsalted butter -
100 gr, salt, pepper, yellow ginger
(tomato), sumach — for six persons.

Offal roasting

The bowels of sheep (lamb) are
cleaned, washed, lung, liver, heart,
kidneys are washed and cleaned, they
all are cut into pieces of 3 mm size.
Animal fat is roasted, first heart and
bowels are half-roasted, then the
other meat is added and roasted, salt,
pepper is added, 10-15 minutes before
the meal is ready small-cut bulb
onion and tomato is asdded. It can
also be cooked with potatoes.

Ingredients: 1 offal (liver, lung,
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da hazirlayirlar.

orzaq: 1 qoyunun igalati (qa-
raciyar, agciyar, iirok, boyrak, bagir-
saq), 150-200 gr quyruq, 2 adad iri
bas sogan, 2 odod pomidor, 200 qr
kartof, duz, istiot. (6 nafor ii¢iin)

Icalat sacici

Qoyunun bagirsagl tomizlonir,
yuyulur, 20-25 sm o6l¢iido dogranir,
torsino cevrilir. Quzu oti vo sogan
giymolonir ot (milasir zamanda ot
masinindan kegirilir), duz, istiot, sa-
rikék vurulur, bagirsagin i¢ino dol-
durulur, sapla baslar1 baglanir. Kartof
tarasdan kecirilir, duz, istiot, kesnis,

heart, kidney, bowels), animal fat -
150-200 gr, 2 big bulb onions, 2 to-
matoes, potato -200 gr, salt, pepper.
(for 6 persons)

Offal sajichi

(Offal roasted in basin)

The bowels are cleaned, washed,
cut into pieces of 20-25 cm, turned
out. The meat and onion is minced, salt
pepper, yellow ginger are added and
stuffed into the bowels, tied with thread
at the ends. Potatoes are cut in the
shape of cubes, salt, pepper, coriander,

sityiid, sarikék vurulur, bagirsaga
doldurulur uclar1 baglanir.

Sac qizdirilir, xirda dogranmais
quyruq tokiiliib qovrulur, sonra {irak,
bir azdan boyrok tokiiliib tovlanir,
ici doldurulmus bagirsaqglar konarlara
diiziilir. Bir az tovlanandan sonra
dogranmus kartof tokiiliib qizardilir,

dill, yellow ginger are added.

The basin is put on oven, small-
cut animal fat is roasted, then heart,
after a while kidneys are added and
mixed, the stuffed bowels are put to
the edges of bottom, after a while pota-
toes are added and roasted, onion and
liver are the last ones to be roasted,
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sonra 1s9 kesnis, sogan, axirda dog-
ranmuis ciyor tokiiliib qizardilir, orta-
sina pomidor, duz, istiot alavo olu-
nur.

I¢: 300 qr quzu oti, 1 adad iri bas
sogan, 200 gr kartof, duz, istiot, sarikok,
0,5 dosto goyarti (kesnis, siiytid).

Orzaq: 1 qoyunun igalati (ba-
girsaq, urak, boyrok, ag vo qara ci-
yar), 200 gr quyruq, 300 gr kartof,
200 gr sogan, 2-3 odod pomidor,
duz, istiot. (6 nofor {igiin)

Ag ciyardan bozport

Ag ciyar tomizlonir, dogranir,
gaynadilir, noxud ayrica qaynadilir,
bas sogan dogranir, qaynadilmis ciyor
yagda soganla birlikdo qizardilir, bis-
mis noxud, tomat, duz, istiot alava

edilib garisdirilir. Sonda ciyorin gay-
nadigl suyu iizoring olave edib port-
lodilmis kartof, sirin biborlo birlikdo
30 doqigo miiddstinda gqaynadilir.
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tomato is put into the middle, salt,
pepper is added.

Stuffing: lamb meat -300 gr, 1
bulb onion, potatoes -200 gr, salt, pepper,
yellow ginger, 0,5 bunch of vegetables
(coriander, dill)

Ingredients: Offal (bowels, heart,
kidneys, lung and liver), animal fat -
200 gr, potatoes -300 gr, onions -200
gr, 2 -3 tomatoes, salt pepper. (for 6
persons)

Bozport from lungs

The lungs are cleaned, cut and
boiled, peas are separately boiled, bulb
onion is cut and roasted with boiled
lungs,boiled peas are added, tomato
paste, salt pepper are added and mixed.

Potatoes boiled in lungs broth are added
green peppers (bell peppers) and boiled
for 30 minutes, potatoes and peppers
must be cut into pieces.



Kartof, bibori dograyirlar.

orzaq: 1 kq ag ciyar, 200 qr no-
xud, 300 gr yag, 1 adad iri bas sogan,
1 x/q tomat, 2 odad kartof, 1 odad
sirin bibar, duz, istiot. (4 nofor {i¢lin)

Qoyun atindon bozport

Qoyunun dos otindon hazirlanir.
Ot vo quyruq dogranir, géyarti (kesnis,
siiyid, reyhan, torxun), pomidor,
bibor (aci, sirin olar), 2 bas sogan
dogranaraq hamisi lay-lay quyruq

Ingredient: lungs - 1 kg, peas -200
gr, 1 bulb onion, tomato paste -1 m/s, 2
potatoes, 1 bell pepper, salt, pepper.
(for 4 persons)

Bozport from mutton

is made of breast meat. Meat and
animal fat are cut, vegetables (coriander,
dill, basil, tarragon), tomatoes, pepper
(bell, hot), 2 bulb onions are cut into
pieces and put into the sauce pan in

altdan olmaqla qazana yigilir, duz,
istiot, lizorina az isti su alava edib qa-
pagina dosmal baglanir ki, bugu ¢ix-
masin, zdif od {izorindo, yaxud kézdo
2 saat bisirilir (mangalda, ocaqgda).

orzaq: 1 kq at, 200 qr quyruq,
200 gr goyarti, 1-2 odad bibar, 2 odad
ir1 bas sogan, 2 adod pomidor duz,
istiot, 0,5 st su. (5 nofor {i¢iin)

layers, animal fat must be at the bottom,
salt, pepper, a little hot water is added
and put on warm oven and it is cooked
for 2 hours closing the lid wrapped in
cloth not to let the water be vapoured
out (on braiser, hearth in the yard).

Ingredients: meat -1kg, animal fat
-200 gr, vegetables -200 gr, 1-2 peppers,
2 bulb onions, 2 tomatoes, salt, pepper,
0,5 glass of water. (for 5 persons)
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Ag va qara ciyar qovurmasi

Heyvanin ag vo qara ciyari iri
tikoloro dogranir, yuyulur, suyu
siiziiliir vo yaga tokiilib qizardilir.
Dogranmis sogan, pomidor, qirmizi
va yasil bibar, kartof, duz, istiot alava
olunub gapagi qoyulur. Kartof bisondo
x0rok hazir olur.
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Lung and liver roasting

Lung and liver are cut into big
chunks, washed, filtered, and roasted
by adding oil. Cut onions, tomato, red
and green pepper, tomato, salt, pepper
are added and the lid is closed. When
potato is cooked the meal is ready,

Ingredients: 0,5 kg —lung, 0,5 kg —

orzaq: 0,5 kq ag ciyar, 0,5 kq
qara ciyar, 3-4 adad bas sogan, 4 odod
kartof, 2 adod pomidor, 1 adod qirmiz1
biboar, 1 adad yasil bibar, 150 gr kora
yagi1, duz, istiot. (5 nofor ii¢ilin)

Sarimsaql boyrak ¢igwrtmast

Qoyun boyrayi tomiz yuyulur,
xirda-xirda dogranir, tavaya tokiiliir,
suyunu ¢okono yaxm dogranmis sogan,
yag, duz, istiot alava edilir vo qovrulur.
Hazir olana yaxin sarimsaq olavo
edilib qizardilir. Hazir olanda iistiino
yumurta vurulur.
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liver, 3-4 bulb onions, 4 potatoes, 2
tomatoes, 1 red pepper, 1 green pepper,
unsalted butter -150 gr, salt, pepper.
(for 5 persons)

Kidney roasting with garlic

Kidneys are cleaned, cut into small
pieces, poured into the pan, cut onions
are added when its water is vapoured
out, oil, salt, pepper are added and
roasted. Garlic is added when the meal
is nearly cooked and egg is added on.

Ingredients: 2 -sheep kidneys, 2



Orzaq: bir nofor ii¢lin 2 adoad
goyun bdyrayi, 2 adad bas sogan, 1-2
dis sarimsaq, 2 adad yumurta, 30 qr
goyunun i¢ piyi, duz, istiot.

Badimcan ¢igwtmast

1. Badimcan xirda dogranir, so-
gan xirda dogranib badimcanla bir-
likds yagda qizardilir. Duz, istiot, sa-
rikok vurulur, tam qizaranda bisona
yaxin izorind ¢alinmis yumurta alavo
olunur. Yumurtas: bisondo x6rok
hazir olur.

Orzaq: 4 adod badimcan, 100 gr
kora yagi, 1 adad bas sogan, 2 adad yu-
murta, duz, istiot, sarikok. (2 nafar {igiin)

2. Badimcan soyulub dogranir,
duzlu suya qoyulur. 10 doqigs sonra
sudan cixarilib sixilir, dag edilmis
yaga tokiiliir. Qarisdirilaraq qizardilr,
duz, istiot, sarikok, sonda calinmis
yumurta iizorins slave olunur.

bulb onions, 1-2 cloves of garlic, 2
eggs, suet -30 gr, salt, pepper.

Eggplant roasting

1. Eggplants are cut into pieces,
onion is also cut and roasted with egg-
plant in oil. Salt, pepper, yellow ginger
1s added, when the meal is nearly ready
mixed eggs are added. When the eggs
are cooked the meal becomes ready.

Ingredients: 4 eggplants, unsalted
butter -100 gr, 1 bulb onion, 2 eggs,
salt, pepper, yellow ginger. (for 2 per-
sons)

2. Eggplants are peeled, kept in
salty water, after 10 minutes they are
taken from the water, pressed, put onto
hot oil, mixed and roasted, salt, pepper,

yellow ginger, then mixed eggs are
added.
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orzaq: 4 odod badimcan, 2 adad
yumurta, duz, istiot, sarikok, 100 qr
kora yagi1. (2 nofor {i¢iin)

3. Badimcan, pomidor, bibar
ayri-ayr1 yuluyub dogranir, yagda qi-
zardilir. Sonra hamuisi tavaya tokiiliir,
garigsdirilir, duz, istiot va iizorine ¢a-
linmis yumurta alavs edilir. Barkiyonda
oddan gotiiriliir.

orzaq: 4 adod badimcan, 100
qr kora yagi, 3 adad bibar, 2 adad po-
midor, 3-4 odod yumurta, duz, istiot.
(2 nofor Ui¢lin)

Kartof samusi

1. Kartof suda qabig1 soyulma-
dan qaynadilir. Bisondon sonra qabigi
soyulur, ozilir, ¢iy yumurta c¢alinib
kartofa qarisdirilir, duz, istiot, sarikok
olavo olunur. Tavaya yag tokiiliib
dag edilir, ollo yastilanmis ozmolor
diiziiliir. Hor iki tizlor1 qizardilir.
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Ingredients: 4 eggplants, unsalted
butter -100-gr, 2 eggs, salt, pepper, yel-
low ginger. (for 2 persons)

3. Eggplants, tomato, pepper are
separately washed and cut into pieces
and roasted in oil. Then they are poured
into the pan and mixed, salt, pepper,
mixed eggs are added. When the eggs
are cooked the meal is ready.

Ingredients: 4 eggplants, unsalted
butter -100 gr, 3 peppers, 2 tomatoes,
3-4 eggs, salt, pepper. (for 2 persons)

Shami made of potatoes

1. Potatoes are boiled, peeled,
mashed, raw eggs are mixed with
mashed potatoes, salt, pepper, yellow
ginger are added. Oil is put into the
pan and the agents flatted by hand
are put into the pan, both sides are
roasted.



orzaq: 5-6 adad kartof, 3 adad
yumurta, duz, istiot, sarikdk, 100 gr
kora yagi. (2 nofar {iglin)

2. Kartof siirtkacdon kegirilir,
siizgacdo suyu siiziiliir, narin dogran-
mis goyarti (kesnis, cofori), duz, istiot,
saritkok, yumurta vurulub yaxsi qa-
risdirilir. Yastilanaraq dag olmus yag-
da qizardilir.

orzaq: 5-6 adad kartof, 3 adad
yumurta, duz, istiot, sarikok, 0,5 dasto
goyarti, 100 gr kara yagi. (2 nafar iiglin)

Ot samist

Ot soganla birlikds ot masininda
¢okilir, yumurta, duz, istiot, sarikok
vurulub yaxsi garigdirilir. Yumrulanib
dag edilmis yagda qizardilir.

orzaq: 200 qr ot, 2 odad orta
Olciilii bas sogan, 3 adod yumurta,

Ingredients: 5-6 potatoes, 3 eggs,
salt, pepper, yellow ginger, 0,5 bunch
of vegetables, unsalted butter -100 gr.
(for 2 persons)

2. Potatoes are grated, filtered in
colander, thinly cut vegetables (coriander,
parsley), salt, pepper, yellow ginger,
eggs are added and mixed well. It is
flattened and cooked in hot oil.

Ingredients: 5-6 potatoes, 3 eggs,
salt, pepper, yellow ginger, 0,5 bunch
of vegetables, unsalted butter -100 gr.
(for 2 persons)

Shami made of meat

Meat is minced with onions, eggs,
salt, pepper, yellow ginger are added
and mixed well. Balled and roasted in
hot oil.

Ingredients: meat -200 gr, 2 middle-
sized onions, 3 eggs, salt pepper, yellow
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duz, istiot, sarlkok 100 qr koro yagi.
(2 nofar Ui¢lin)

Lobya, noxud samisi

Mas (noxud) tam bisonadok
gaynadilir, ozilir, yaxud ot masinindan
kecirilir, yumurta, duz, istiot, sarikdok
vurulur, garisdirilir, sami1 soklindo
diizoldilib yagda qizardilir.
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ginger, unsalted butter -100 gr.
(for 2 persons)

Shami made of beans, peas

Dried beans, peas are boiled up to
being cooked, minced, eggs, salt pepper,
yellow ginger are added and mixed,
made like fishballs and roasted in oil.

Ingredients: 1 glass of beans or
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odod yumurta, duz, istiot, sarikok,
100 gr koro yagi. (1 naofor iigiin)

Morci samisi

Qara morcimok yuyulur, suda
yumsaq olanadok bisirilir, suyu siiziilon-
don sonra ot masimindan kegirilir, duz,

peas, 2 eggs, salt pepper, yellow ginger,
unsalted butter -100 gr. (for 1 persons)

Shami made of lentil

Black lentil is washed, boiled well
in water, minced after being filtered,
salt, pepper, yellow ginger and eggs

istiot, sartkok, yumurta vurulur, sami
soklinoa salinir, yagda qizardilir.

orzaq: 200 qr morci, 2-3 odad
yumurta, duz, istiot, sarikok, yag. (2
nofar {i¢lin)

Samu

ot, bismis kartof, sogan ot ma-
sinindan kecirilir (ke¢misdo toxmagla
doyiilordi), yumurta slave edilib moh-
kom calinir. Tavaya yag tokiib dag
oldugdan sonra kiitlo slavo olunub
gapagqla ortiiliir. Saminin bir iizii qi-
zardigda bigaqla dord yers boliiniib o
biri torafi do qizardilir. Dairo fomasinda
da bisirilir.

are added, made like fishballs and roas-
ted.

Ingredients: lentil -200 gr, 2-3 eggs,
salt pepper, yellow ginger, oil. (for 2
persons)

Shami

Meat, boiled potatoes are minced,
eggs are added and mixed well. Oil is
put into the pan and hotted and the
agents are added and the lid is closed.
When shami 1s roasted on one side, it
is cut into four parts and the other sides
are roasted. It is cooked in circle shape,
as well.

Ingredients: meat -1 kg, 1 big po-
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orzaq: 1 kq at, 1 adod iri kartof,
2 odad ir1 bas sogan, 3 adod yumurta,
300 gr kors yagi, duz, istiot.

Sam kabab (sami, sami)

Yagli qoyun oti soganla birlikdo
giymokeslo giymoalonir, duz, istiot ga-
tilir, Gistiino yumurta vurulub ¢alinir,

tato, 2 big bulb onions, 3 eggs, unsalted
butter -300 gr, salt, pepper.

Shami kabab

Fatty mutton is minsed with onion,
salt, pepper 1s added and mixed by
adding eggs. The mixture is taken by
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alimmis qiyma gasigla gotiirtiliib qay-
nar yaga salinir, har iki izii qizardilir.
Stifroys verilorkon {istiino sumaq so-
pilir, yanina qatiq qoyulur. Sam ka-
babii plovun iiz-gozii kimi do vermoak
olar.

orzaq: 1 kq at, 2 odod yumurta,
3 odad iri bas sogan, 200 gr kors yag,
duz, istiot. (5 nofar {iciin)

Yarpiz kiikiisii

Yarpiz yigilir, tomizlonib yuyu-
lur, narin dogranir, iizorino ¢alinmis
yumurta, duz, istiot vurulub garisdi-
rilir. Tavada dag edilmis koro yaginin

spoon and put on hot oil, both sides are
roasted. It is served with sumach and
yogurt. It can also be served as seasoning
of pilaf.

Ingredients: meat, -1kg, 2 eggs, 3
big bulb onions, unsalted butter, -200
gr, salt, pepper. (for 5 persons)

Kuku of horse-mint

Horse-mint is collected, washed,
cut into thin pieces, mixed eggs, salt
pepper are added and mixed. Both sides
are roasted on hot unsalted butter in

izoring alavo edilib hoar 1ki izl qizar-
dilir. Bisondan sonra kasilib yeyilir.

orzaq: 5 adod yumurta, 250 qr
yarpiz, 200 gqr koro yagi, duz, istiot.
(2 nofor Uiclin)

pan. When cooked, it is eaten by cutting
into pieces.

Ingredients: 5 eggs, 250 gr —horse-
mint, unsalted butter -200 gr, salt,
pepper. (for 2 persons)
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Kiikii

Kesnis, siiyiid, cofari, kover, is-
panaq, torxun, gy sogan, nana yu-
yulub dogranir, duz, istiot, sarikok
vo yumurta vurularaq qarisdirilir,
dag olunmus yaga tokiiliib zoif odda
alt1 vo ustii quzardilir. Kiikiiniin bi-

sirildiyi gab iri oldugda x6rok da-
g1lmasin deyo 4 hissaya boliiniib ¢ev-
rilir. Mazradon basqga demok olar ki,
biitiin gdyartilordon kiikii hazirlamaq
olar.

orzaq: 1 dosto ispanaq, 1 dasto
kavar, 0,5 dosto kesnis, 0,5 dasto siiyiid,
0,5 dosta cofoari, 0,5 dasto gdy sogan,
5 gr tarxun, 5 qr nana, 6 odod yumurta,
duz, istiot. (4 nofor ii¢iin)

Salmanca qovurmasi

Salmanca dogranib qaynadilir,
assiizondo siiziiliir, aldo yaxsica sixilir,
tavaya yag tokiiliib sogan dag edilir,
198

Kuku

Coriander, dill, parsley, leek (caper),
spinach, tarragon, green onion, mint
are washed, salt, pepper, yellow ginger
and eggs are added and mixed, both
sides are roasted on warm oven, but
the oil must be hot when the mixture is

added, if the pan is large, the meal is
cut into 4 parts and turned. Kuku can
be made of all the vegetables, besides
mezre.

Ingredients: 1 bunch of spinach, 1
bunch of leek, 0,5 bunch from coriander,
dill, parsley, green onion each, tarragon
-5 gr, mint 5 gr, 6 eggs, salt, pepper.
(for 4 persons)

Salmanja roasting

Salmanja is cut into pieces, washed,
boiled, filtered in colander, pressed well
by hand, onions are roasted in oil and



iizorino qaynadilmis salmancalar
tokiiliib qarisdirilir, duz slava edilir,
govrulur, az sonra iistiino yumurta
calimib tokiiliir. Yumurtas: bisondo
xOrak hazir olur.

orzaq: 1 kq goyerti, 1 adad ir1
bas sogan, 150 qr yag, 2-3 adad yu-
murta, duz.

ovoalik, adi ¢gugundurun yarpag-
lar1, gazayag1, ispanaq, sippir, ¢iris,
caciq, qusdili, aloyaz vo b. pencarlorin
(unnuca, qusdili, yonca va s.) qovur-
masinin da hazirlanma gaydasi sal-
mancada oldugu kimidir.

Qovurma kiikiisii

Kiipadon (““qovurma darag” ad-
lanan qovurmagixaranla) ¢ixarimis qo-
vurma didilir, ag bas sogan xirda dog-
ranir, goyarti (avalik, ispanaq, qusoppayi,
omokomaci, kesnis, sityiid, yarpiz) xirda
dogranib tokiiliir (qurusu olsa ovub
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boiled salmanja is added, salt is added
and roasted, after a while mixed eggs
are added, meal is ready when eggs are
cooked.

Ingredients: 1 kg —vegetables, 1 big
bulb onion, oil -150 gr, 2-3 eggs, salt.

e

The roasting rules of the following
vegetables: sorrel, beetroot leaves, fal-
caria, spinach, mountain sorrel, chervil,
desert candle, bird’s tongue, puschinia
adams added vegetables (unnuja, bid’s
tongue, alfalfa, etc) are the same as in
salmanja roasting.

Govurma kuku

Govurma is taken from the jug (by
govurma —comb), torn up, the white
onion is cut, vegetables (sorrel, spinach,
shepherd” purse, mallow, coriander,
dill, horse mint) are cut (if they are dry
must be crumbled) and added on onion,
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tokiirlor) soganin {istiino, yumurta ¢a-
linir, slavoe olunub qarisdirilir, yag
tavada dag olur, igarisine bir az quru
lavas ovulur, yumurta ilo hazirlanmis
garisiq igarising tokiiliir, izorino yena
da quru lavas ovuntusu sapilir. Bisondan
sonra kasilir, qatig-sarimsagqla siifroys
verilir. (Babok rayonu)

orzaq: 6 nofor {iclin 10 adad yu-
murta, yarim adod quru tondir lavasi,
300 gr kara yagi, 1 adad 1r1 bas sogan,
200 gr goyoerti, 3-4 tiko qovurma.

Kartof kiikiisii

Kartof soyulur, xirda-xirda dog-
ranir, yagda qizardilir, géyarti (ispa-
naq, kesnis, sliylid, faras sarmasiq
yarpagi, avalik, yarpiz, torxun, nano,
mozra, cofori, kovar) vo bas sogan
dogranir, yumurta ilo ¢calinir, duz vu-
rulur, kartofun tizorina tokuliir, bi-
sondon sonra kartofla birlikde alti
iistlino ¢evrilir. Hissolora boliiniib,

200

a lavash crumbles are put on the hot oil
in the pan, eggs are mixed with vegeta-
bles and added on lavash, crumbled
lavash is added on once again and roast-
ed, when it i1s cooked cut into some
pieces and served with yogurt-garlic
Babek region.

Ingredients: for six persons: 10
eggs, half lavash, 300 gr —unsalted
butter, 1 big bulb onion, 200 gr of vege-
tables, 3-4 chunks of govurma (roasted
meat).

Kuku made of potatoes

Potatoes are peeled and cut into
small pieces, roasted in oil, vegetables
(spinach, dill, coriander, garlic leaves,
sorrel, horse-mint, tarragon, mint, mezre,
parsley, leek) and bulb onion are mixed
with eggs, salt is added, then the mixture
1s added on the roasted potatoes, when
cooked the other side is roasted, cut
into some pieces and served with yogurt,



kosilir. Stfrays qatiq,
xiyar, pomidor, turp %
vo b. torovozlorlo veri- ¥
lir. Daha c¢ox yayda
hazirlanir. :
orzaq: 4 nofor
iicin 300 gr kartof,
200 gr goyorti, 5 odad
yumurta, duz, istiot,
sarikok.

Duzlu qayganaq

Yumurta, siid vo ya qatiq (yaxud
xama), un, duz, istiot, sarikok yaxsica
calinir, tavada dag olunmus yaga sa-
linir, bir iizii qizarandan sonra o biri
iizii do qizardilir.

orzaq: 3 adod yumurta, 2 x/q siid
vaya qatiq, 1 x/q un, duz, istiot, yag. (2
noforlik)
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- cucumber, tomato, turnip
# and other vegetables.
4. Mostly is cooked in sum-
¥ mer.

Ingredients: for four
] persons; potatoes -300
e | gr, vegetables -200 gr,
: 5 eggs, salt, pepper, yel-
low ginger.

Salty omelette

Eggs, milk or yogurt (or sour
cream), flour, salt, pepper, yellow ginger
are mixed well and added on hot oil in
the pan. Both sides are roasted.

Ingredients: 3 eggs, 2 m/s milk or
yogurt, 1 m/s flour, salt, pepper, oil.
(for 2 persons)




Kabablar

Kabab an qadim ot yemoklorin-
dondir. Naxc¢ivan Muxtar Respubli-
kasimda otdon miixtalif kabablar (liilo,
tiko, tondir, tas, doymo, toyuq, miixto-

Barbeques

Barbeque is one of the old meals.
In Nakhchivan Autonomous Republic
different barbeques are made of meat
(lule, tendir, tas, doyme, chicken, meats
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lif qus otindon vo s.) hazirlamaqgla
yanasi ¢ugundur (pazi), morogityiid
(moardvza), sogan, kartof, badimcan,
pomidor, bibar, gargidal kababi da
bisirilir. Hotta heyva da k6zds bisirilib
yeyilir. Kabab tondirds, ocaqda, man-
galda bisirilir.

Sogan, cugundur (pazi1) kozdo bi-
sirilir, gabigi soyulur va isti-isti yeyilir.

Kartof kozdo bisirilir, bazon
tondirdo lavas bisirilon zaman orta
Olciilii kartoflar sima diiziiliir, tondirin
ko6ziindo bisirilir, ¢ixarildigdan sonra

from different birds, etc), different bar-
beques can also be made of vegetables
(beet-root, asparagus, onion, potato,
eggplant, tomato, pepper, maize). Even
quince can also be cooked in embers
and eaten. Barbeques can be made in
tendir, braiser and hearth.

Onion, beet-root are cooked in
embers, peeled and eaten while hot.

Potato is cooked in embers (some-
times in tendir when lavash is baked,
middle-sized potatoes are put into tendir
on wire), when is taken from embers it
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galin parcaya biikiiliir ki, yumsalsin.
Sonra igarisi qasiqla ¢ixarilir, duzla-
naraq sulanmis lavasla yeyilir. Or-
dubad rayonunun Bas Dizo kondindo
kartof heyvan qarninin uygun 6l¢iido
kasilmis tor hissasino biikiiliir, siso
taxilir, k6zdo bisirilir.

Heyva ko6zdo bisirilir, istii to-
mizlonir, ¢oroz kimi yeyilir.

7

1s wrapped with cloth to keep it soft.
Then the inside is taken out with a
spoon and eaten with lavash. In Ordubad
region, in the village of Bashdize potato
1s cooked on embers by using spits and
wrapping into stomach cut in the size
of potatoes.

Quince 1s cooked in embers, peeled
and eaten as dessert.

Qargidali (maoko) tam yetismomis
halda (siitiil) gabig soyulur, koézdo
bisirilir vo yeyilir.
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Maize is cleaned from husks (when
the seeds are not full-ripe), cooked in
embers or boiled and eaten.

-
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Badimcan, pomidor, bibar ayri-
ayriligda kabab edilir, soyulur, dog-
ranir, qarisdirilir. Igorisine reyhan,
sogan dogranib tokiiliir, qarisdirilir,
siifroyo adoton soyuq halda verilir.
Ot kababinin olavasi kimi dos siifroyo
verilir. Yeyilorkon duzu z6vge gora
vurulur. Aci bibar kababi ayr1 qoyulur,
z6vqo gora istifado edilir. Isti halda
yemok novii kimi istifads edilir.

Gobalaok kababt — yuyulur, dibi
cixarilir, i¢1 duzlanib siso kegirilir,
ocaqda kozdo bisir.

Eggplant, tomato, pepper are bar-
bequed separately, peeled, cooled, cut
into pieces and mixed. Onion, basil is
added and given to the table. It can
also be the addition to barbeques made
of meat. Salt is used according to the
taste. The hot pepper barbeques are
kept separately and used according to
the taste. It is used as a kind of meal
and when it is hot.

Mushroom barbeque — they are
washed, the root is cleaned, the inside
is salted, put on embers on spits.

Donbalan kababr — k6zdo bisi-
rilondon sonra qabigi ollo soyulur,
duzlanib yeyilir. Yerli dialektdo don-
balanin ikinci adi, topalaqdir (Culfa
rayonunun 9braqunus k).

Truffle barbeque — cooked in em-
bers, peeled by hand, salted and eaten.
The second name of truffle in local di-
alect is topalag (village of Ebregunus,
Julfa region)
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Tiko kabab

Quzu oti dogranir, (osason ga-
birga, dos vo boyun hissalorindon),
duz, istiot vurulur, sogan dogranib
iizorino tokiiliir vo 1-2 saat saxlanilir.

R

Sonra odun tondirds, ocagda vo ya
manqalda yandirilir, ot tikolori sigo
diiziiliir, ucuna bir bas sogan taxilir
vo koéziin {izorino bismoayo qoyulur.
Bisondon sonra qaba qoyulur, {izorino
dogranmis bas sogan, kesnis vo sumaq
sopilmis, sulanmus lavasla stifroys verilir.
(Culfa rayonunun 9rozin kondindo
tiko kababa “qirma kabab” deyirlor)
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Tike kebab —

barbeque made of chunks

Lamb meat is cut into pieces (most-
ly from ribs, breast and neck), salt,
pepper is added, the onion is cut and

4

poured onto the meat and kept for 1-2
hours. The chunks are put on embers
on spits and cooked. After being cooked
the barbeques are put into a sauce pan
where the bottom is put a lavash, bulb
onions and coriander are added and
served with sumach. (Such kind of bar-
beque can also be called girma kabab
in the village of Erezin of Julfa region)



Tondir kababi

Quzu otinin yumsaq hissasi iri,
nazik tikalora boliiniir, duz, istiot vurulur,
tondirin badina yapilaraq bisirilir.

Liil> kabab

Qoyunun kiirak vo ya bud otinin
yumsaq hissasindon kosilir, dogranir,
doyiiliir vo ya masindan kegirilir, xirda
dogranmis sogan, quyruq, duz, istiot
gatilib yaxsi qarisdirilir, az miiddot so-
yuq yerdos saxlanilir, sigo taxilir. Ot alo
yapismasin deya ali duzlu suya batirib
liilalor1 barkidirlor. Liilo kabab koézdo
qizardilir. Stfroyo verilorkon iizorino
halga-halga dogranmis sogan va kesnis
sopilir, yanina sumaq qoyulur.

[P S Yo ;

Tendir kabab

The soft parts of lamb meat are cut
into thin pieces, salt, pepper is added,
stuck to the walls of tendir and cooked.

Lule kabab

Soft meat from the back or thigh
of lamb is cut into pieces, beaten or
minced, minced onion and animal fat
are mixed and added, salt, pepper is
added and mixed well, kept in cool
place for a while and put on spits and
firmed by salty water by hand, cooked
on embers. When barbeques are served,
onions cut in ringshape and coriander,
sumach is put beside.

Ingredients: meat- 0,5 kg, animal
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200 gr bas sogan, kesnis, duz, istiot.

Tas kabab

Ot dogranir, yuyulur, duz, istiot
vurulur, gazanim dibina diiziiliir. Sogan
fal-fal dogranaraq otin tizorino diiziiliir,
noxud lopasi tomiz yuyularaq onun iize-
rind sopilir, alga qurusu olave olunur.
Z.6vqo gora duz, istiot, sarikok vurulur,
yarim stokan su alavo olunaraq odun
iistiino qoyulur, gaynara diisondon sonra
vam odun {izorinds hazir olana godor
bisirilir. Dana stindon bisirildikdos kora
yag olavo edilir. Bu yemok plovlarin
yaninda 1iz-g6z kimi do istifado edilir.

orzaq: 0,5 kq qoyun oti (dana
oti olarsa 100 qr koro yagi1), 150 qr
quyrug, 0,5 st su, 100-150 gr noxud
lopasi, 5-6 adad orta irilikdo bas sogan,
15-20 odad alga vo ya albuxara (al-
maxara) qurusu, duz, istiot, sarikok.
(2 nofor Uiclin)

Tava kabab

Tikolonmis qoyun oti, qoyun
piyi ilo tavada qovrulur (ot tozo tokii-
londs suyunun ¢ixmasi {i¢iin agz1 bir
az Ortiilii galir). Duz, istiot vurulur,
siifroyo pomidor, gdéyarti, sulanmis
lavasla verilir.

orzaq: 1 kq at, 150 gr heyvanin
i¢ piyi, duz, istiot. (4 nofor ii¢iin)

Doldurma kabab

Malin yogun bagirsagi tomizlo-
nir, yuyulur, gara ciyar, dos oti, quy-
ruq, goyarti (kesnis, siiyiid, nana, co-
fori), bas sogan xirda-xirda dograna-
208

fat 50 gr, bulb onions -200gr, coriander,
salt pepper.

Tas kabab

Meat is chunked, salt, pepper, is
added and put into the bottom of sause
pan. Onion is cut in ringshape and
added on the surface, split peas are
washed and added on it, dried alycha is
also added, salt pepper and yellow
ginger is added according to the taste,
half glass of water is added and put on
oven, when boiled the sause pan is put
on warm oven and cooked. When it is
made of beef, unsalted butter is added.
This is used for seasoning pilafs.

Ingredients: 0,5 kg —mutton (beef-
with 100gr of unsalted butter), animal
fat -150 gr, 0,5 glass of water, split
peas -100-150 gr, 5-6 middle sized
onions, 15-20 dried alycha or plum,
salt, pepper, yellow ginger. (for 2 per-
sons)

Pan kabab

The chunked mutton is roasted in
pan with suet (the lid is kept a little
open for letting the water be vapoured
out). Salt, pepper is added and served
with tomato, vegetables and wet lavash.

Ingredients: meat -1 kg, suet -150
gr, salt, pepper. (for 4 persons)

Stuffed kabab

The thick bowel of cow is cleaned.
1 kg of liver, 1kg of meat from the
breast, 1 kg of animal fat, 1 kg of vege-
tables (coriander, dill, mint, parsley), 3
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raq duz, istiot vurulub garisdirildigdan
sonra bagirsagin i¢ino doldurulur,
bagirsagin hor iki uclar dityiinlonib
siso dolanir, {istiino piy sarinir vo
k6zdo bisirilir.

orzaq: 250 qr malin qara ciyori,
250 qr dos oti, 250 gr quyrugq, 250 qr
goyorti, 2 odad iri bas sogan, duz, is-
tiot, malin yogun bagirsagi, i¢ piyi.

Dalagq, ciyar kababi

Malin gara ciyori tomizlonir
dogranir, i¢ino goyorti (kesnis, ko-
roviiz, cofori), sogan dogranuir, sirko,
glinobaxan yagi, duz, istiot vurulur.
Bir godor saxlanilir, aci suyu ¢ixir
sonra ciyar siso kecirilir, kézds bisi-
rilir. Dalaq ayrica duzlanib koézdo
bisirilir, siifroyo sogan, goyorti,
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bulb onions are cut into small pieces,
salt, pepper is added, mixed and stuffed
into the bowel,the both ends are tied,
twined to the spit, suet is also twined
on and cooked on embers

Ingredients: 1 kg — liver from cow,
1 kg breast meat, 1 kg —animal fat, 1 kg
of vegetables, 3 big bulb onions, salt,
pepper, thick bowel of cow, suet.

Spleen, liver kabab

Liver of cow is cleaned, cut into
pieces, vegetables (coriander, parsley,
celery), onion is cut and added, vinegar,
sunflower oil, salt, pepper is added,
kept for a while, the bitter water is fil-
tered and put on spits and cooked on
embers. Spleen is separately salted and
cooked on embers, served with onions,



sumagla verilir.

Goyortilor vo s. yalniz, ciyarin
acl suyunu c¢ixarmaq, dad vermok
tictindiir. Onlar atilir.

orzaq: 1 kq qara ciyar, 300 gr
goyarti, dalaqg, 100 gr glinobaxan yagi,
1 ¢/q sirko, duz, istiot, 1 iri adod bas
sogan. (3 nofor ii¢iin)

Icalat kabab

Qoyunun ag va gara ciyari, boy-
rayi, iirayi ayri-ayri dogranir, duz, is-
tiot vurulur. Hor biri ayriligda siso
taxilib kozdo bisirilir. Tiko kababda
oldugu kimi siifroys verilir. Kongorli
rayonunda qgara ciyar tikalori qoyunun
ciyararasi poardo hissosino biikiiliir,
siso taxilib bisirilir.

Quyruq kababi

Qoyunun quyrugu ¢ox da iri
olmayan tikolors boliiniir, istiotlanir,
siso kecirilir, k6zormis komiirdo bi-
sirilir. Quyruq kababi bisirilorkon
iizorino duzlu su c¢ilonir: Bu, hom
quyrugu duzlayir, hom do quyruq
yag1 kozo tokiildiikco alovlanmanin
garsisini alir.

Toyuq kababi

Toyuq oti dogranir, duz, istiot
vurulur, sislors diiziiliib bisirilir, siifro-
yo halgavari dogranmis sogan, kesnis,
sumagqla verilir.

Hind toyugu kababi

Hind toyugu dogranir, duz, is-
tiot vurulur, sisloro kecirilib, kézdo
bisirilir. Halga-halga dogranmis so-
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vegetables, sumach. Vegetables are only
for taking the bitter of liver and giving
taste, they are thrown.

Ingredients; liver -1 kg of liver,
vegetables -300 gr, spleen, sunflower
oil -100 gr, 1 t/s vinegar, salt, pepper, 1
bulb onion. (for 3 persons)

Offal kabab

Lung, liver, kidneys, heart are cut
separately, salt, pepper is added. Each
is cooked on spit on embers and served
as it 1s done in tike kabab. In Kengerli
region liver chunks are wrapped with
the thin part of stomach of sheep and
cooked on spits.

Kabab of animal fat

Animal fat is cut into middle-
sized pieces, peppered, put on spits
and cooked on embers. While cooking
the barbeques are sprayed salty water,
in order to salt them and not to let
them be flamed.

Chicken kabab

Chicken is cut into pieces, salted,
peppered, put on spits and cooked,
served with onions cut in ringshape,
coriander, sumach.

Kabab made of turkey

Turkey is called as hindushga in
local dialect. Turkey is cut into pieces,
salted, peppered, put on spits and
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gan, kesnis, sumaq, limonla siifroys
verilir.

Bug kababi

Mal oti quyruq va bas soganla
birgo ot masinindan kegirilir, tizorino
yumurta, duz, istiot, sarikok olava
edilorok yaxsi qarisdirilir. Kigik liilo
kabab formasinda hissoloro bdoliin-
ditkdon sonra tavaya su tokiiliib qay-
nadilir. Hazirlanmis liilolor tavaya

roasted on embers. It is served with
onions cut in ringshape, coriander,
sumach, lemon.

Kabab cooked in steam

Beef, animal fat and onions are
minced, eggs, salt, pepper, yellow ginger
are added and mixed well. Cut into
pieces in the shape of lule kababs are
put into sause pan, water is added and
boiled, both sides are roasted in pan
and put into a plate, vegetables, bulb

diizliliir, hor iki izt bisirildikdon
sonra yigilaraq gaba qoyulur, goyorti
va bas sogan {izoring sopilib siifroya
verilir.

orzaq: 500 qr mal oti, 150 gr
goyun quyrugu, 3 odod bas sogan,
0,5 st su, duz, istiot, sarikok. (3 nafor
iiciin)
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onions are added and served

Ingredients: beef -500 gr, animal
fat -150 gr, 3 bulb onions, 0,5 glass of
water, salt, pepper, yellow ginger. (for
3 persons)
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Mangal
Mangal (for cooking kebab)
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Bahqdan hazirlanan
xoraklor

Nax¢ivan motboxinds sazan,
karaz, sivrit (sliyiit), forel, lagqa vo s.
baliglardan miixtolif yemoklor hazir-
lanir. Baligdan kabab, basdirma (so-
yutma, xaslama), bozport, qizartma
kotlet, kollosindon xas bisirilir.

Meals made of fish

Different meals are prepared from
fish (sazan, karaz, shivrit (shuyut), forel,
lagga) in Nakhchivan cuisine. Kabab,
basdirma (soyutma, khashlama), bozport,
roasted fishballs are made of fish and
khash from fish heads.

Balig basindan xag

Lagga baliginin basi kosilib
dogranir, suda qaynadilir, suyuna
sarikok, duz, 1stiot tokiulir. Kovar,
kesnis, sogan, reyhan dogranib i¢ino
olava olunur. Qatiq sarimsagqla siifro-
ya verilir.
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Khash made of fish head
The head of the fish is cut into
pieces, boiled in water, yellow ginger,
salt pepper are added. Caper coriander,
onion, basil are cut thinly and added.
Garlic with yogurt can be used when it
1s served.



Orzaq: 2 nafar iiglin 1 odad lagqa
baliginin basi, gdyorti-kesnis, sityiid,
sogan, reyhan-horasindon 0,5 dosta,
duz, istiot, sarikok.

Balig buglamasi

1. Baliq bas1 kasilmadon tomiz-
lonir. Dugz, istiot, sarikok, sumaq qa-
risdirilir, limon suyu sixilib baligin
icarisina ¢okilir vo bir saata yaxin sax-
lanir. Hor gdyortidon bir az dogranir,
sarimsaq, alca qurusu va ya lavasa
da slavo olunur, baligin i¢ina doldu-
rulur. Qazana su tokiiliir, ortasina
das qoyulur, baliq tonzifo biikiiliib
bu dasin {istiine qoyulur. 20-30 daqige
bisirilir (Ordubad rayonu).

orzaq: 1-1,5 kg-liq 1 balq, 1 dis
sarimsaq, zOvqe gora duz, istiot, limon
suyu, sarmmsaq, 100 qr goyarti (kesnis,
cofori, sliyiid, torxun, reyhan), 4-5

Ingredients: for two persons: head
of the fish-laqqa, vegetables — coriander,
dill, onion, basil, -0,5 bunch from each,
salt, pepper, yellow ginger..

Fish buglama

1. Fish is cleaned (head is not cut).
Salt, pepper, yellow ginger, sumach are
mixed, lemon is pressed on and spread
inside of fish and kept for an hour. A
little from each vegetables are cut thinly,
garlic, dried alych or lavasha made of
alycha are also added into the fish.
Water is poured into the sause-pan, a
stone is put in the middle of sause-
pan,and the fish is put on this stone
after being wrapped with gauze, cooked
for 20-30 minutes (Ordubad region)

Ingredients: 1 fish of 1 -1,5 kg, a
clove of garlic, salt, pepper, lemon
juice, garlic for taste, vegetables -100
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odad alga qurusu
va ya lavasa.

2. Balig to-
mizlonir, yuyulur,
dogranir vo tavaya
duzulur. Duz,
doyiillmomis qara
istiot sopilir, bibar,
pomidor, sogan,
goyorti (kesnis, co-
fori, siiyiid) dog-
ranaraq iizorino
lay-lay dizilir,
iistiino dofno yar-
pagi va yag qoyu-
lub suyunu ¢okono
godor orta odda
bisirilir.

orzaq: 1,5
kq balig, 300 gr sogan, 2-3 adad bibar,
3 adad pomidor, 100 gr goyarti, 100
qr kora yagi, duz, istiot. (3 nofor {igiin)

Balig kabab
Sazan, siiyiid, forel baliglarin-
dan hazirlanir. Baliq yuyulur, tomiz-

gr( coriander, pars-
ley, dill, tarragon,
basil), 4 -5 dried aly-
cha or its lavasha. 2
gae  Fish is cleaned, cut
and put into a pan.
Salt, black pepper
is spread on, pepper,
tomato, onion, veg-
etables (coriander,
parsley, dill) are cut
and spread on in lay-
ers, laurel leaf is put
on and oil is added,
cooked on warm
oven till the water
is vapoured out.

Ingredients:1,5
kg fish, 300 gr
onion, three peppers, 3 tomatoes, 100
gr vegetables, 100 gr unsalted butter,
salt, pepper. (for 3 persons)

Kabab made of fish
Fish kababs are made of sazan,
shuyud, forel. Fish is washed and cleaned
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duz, istiot, tomat, giinobaxan yagi
garisig ¢okilir, siso diiziiliib bisirilir.
Forel baliginin stimilyii ¢ixarilir, duz,
istiot, tomat, giinobaxan yagi qarisigi
cokilir. Sigo taxilib bisirilir. Baliq ka-
babi siifroys narsorab, sumagq, limonla
verilir.

Balig xas1

Colmoayos (adi gazan da ola bilor)
1 gat gaynanmis noxud, halga-halga
dogranmis sogan, quru al¢a, tomizlonib
dogranmis baliq, yenidon sogan, bibar
diiziib, duz, istiot 1 x6rok qasig yag
olava edilir. Bundan sonra ¢olmoyin agzi
xomirlonib gapag qoyulur, bisirilir. Suyu
cokilondon sonra xorak bismis olur.

Sogan, tursu (soraba) ilo yeyilir.

W —

and chunked into 70 -80 gr, salt, pepper,
tomato paste, sunflower oil is sprayed
on, cooked on spits. The bones of forel
are taken off, salted, peppered, tomato
paste and sunflower oil is added on
and cooked on spits. Fish kababs are
served with nar sherab, sumach and
lemon.

Khash made of fish

One layer of boiled peas are put
into the pot (simple sauce pan may be),
ringshaped onions, dried alycha, cleaned
and cut fish are added, then once more
onions, peppers, salt, pepper, 1 m/s oil
are added. Then the lid is put on the
pot, doughed and cooked till the water
1s vapoured out.

It is served with onions and pickles,
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Bu x6ray1 basqa ciir; “¢olmokdo baliq
goymast”da adlandirirlar (Sarur rayo-
nu Kosacan kondi).

orzaq: 1 kq balg, 100 qr noxud,
300 gr bas sogan, 50 qr quru alga, 2-3
adad bibar, 50 gr yag, 1 st su, duz,
istiot. (3 nofor {i¢iin)

Balig bozportii

Baliq tomizlonir, yuyulub dog-
ranir, duzlanir, una batiriib yagda
azca qizardilir. Qazanin dibino 1-2
qasiq yag qoyulur, 1 pomidor dogra-
nir, 1 lay halga-halga dogranmais so-
gan, 1 lay qizardilmis balig, bibar, 1 lay
sogan diiziiliir, iizorino duz, bir ne¢o
odad dofno yarpagi, cofari va reyhan,
diri istiot, 1 iri pomidor dogranib
diiziiliir, agz1 ortiiliib bigirilir. Pomidor
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this meal is also called as “fish put into
pot” (Kosajan village of Sherur region)
Ingredients: fish -1 kg, peas -100gr,
bulb onions -300gr, dried alycha -50
gr, 2-3 peppers, oil -50gr, 1 glass of
water, salt, pepper. (for 3 persons)

Fish bozport

Fish is washed, cleaned, cut, salted,
floured and roasted in oil slightly. 1-2
spoons of oil is put in the bottom of
sause pan, 1 tomato is cut, 1 layer of
onion cut in ringshape, 1 layer of roasted
fish, pepper, 1 layer of onions are put
and salt, some laurel leaves, parsley,
basil, seedy pepper, 1 big cut tomato
are added and the lid is closed and
cooked. If you don’t have tomato, you



olmadiqgda tomatdan do istifado edilir.
Bu zaman 0,5 st qaynadilmis su alava
edilir.

orzaq: 1 kq baliq, 50-60 qr kora
yagl, 2 odad pomidor, 300-400 gr bas
sogan, 1-2 adad sirin bibar, 3-4 dasto
goyoarti (cofori vo reyhan), 1 ne¢o adod
diri istiot, 2-3 odod dofno yarpagi,
duz. (3 nofor iigiin)

Balig qizartmast
Karaz balig1 tomizlonir, dogranib
duzlanir, una batirilib, qizardilir,

may use tomato juice. In this case 0,5
glass of water is added.

Ingredients: 1 kg-fish, unsalted
butter -50-60 gr, 2 tomatoes, bulb onions
-300-400 gr, 1-2 bell pepper, 3-4 units
of parsley and basil, some seedy peppers,
2-3 laurel leaves, salt. (for 3 persons)

Roasted fish
The fish —karaz is cleaned, cut into
pieces and floured and roasted, is served
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siifroya limon, gdy sogan, siiyiid, bas
soganla verilir. Qolyanalti kimi ¢6-
roksiz yeyilir.

Sivrid balig

Pulcugu az olur, nazik, uzun,
iistii cizigh olur, rongi tiind yasil-
silyiid rongino bonzoyir. Buna gora
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ona ‘“siiyiid balig1” da deyirlor. Ka-
babini tondir vo manqgalda hazirla-
yirlar. Qizartmasi da olur. Dosab,
bokmazlo, narsorab ilo yeyilir.

Balig basdirmasi

Baliq tomizlonib dogranir, ¢ol-
mays qoyulur, iizorino su, yag, duz,
olavo olunub bas sogan, kesnis, siiyiid,
pomidor, sirin bibar dogranaraq {ist-
iisto yigilir. Célmoyin agzi xomirlonir,
gapagi qoyulub tondirds koz ista bisi-
rilir. Bisondon sonra saxs1 vo ya mis se-
yindo siifrays verilir. Soganla yeyilir.
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with lemon, green onions, dill, bulb
onions. It is eaten without bread as a
snack.

Fish — Shivrid

Has got little shells, becomes long,
thin, lined on the skin, the colour is
grren as the colour of dill that is why it

is called “dill fish”. Its barbeques are
cooked in tendir or on braiser, can also
be roasted. It is eaten with bakmaz and
narsherab.

Fish basdirma

Fish is cleaned, put into a pot,
water, oil, salt, bulb onion, coriander,
dill, tomato, bell pepper are cut into
pieces and added into the pot. The lid
is closed with doughing and cooked in
tendir. It is served in ceramic or copper
bowls, is eaten with onion.

Ingredients: 1kg of fish, onion -



orzaq: 1 kq baliq, 200 gr sogan,
1 adad pomidor, 1 adad bibar, 0,5
dosto goyerti, 30 qr yag, 0,5 st su,
duz. (3 nofar {i¢iin)

Sirin xoraklar

Orik qaysavasi

orik qurusu yuyulur, 1 nec¢o
saat 1liq suda isladilir, tavada qizar-
dilmis yag-sogan icorisino tokiiliir,
sokor tozu, istiot alavo olunub garis-
dirilir, azaciq yumsalana qodor vam
odun iizorindo bisirilir. Yag1 iziino
cixanda hazir olur.

Xorak oriyin gaysi sortundan
hazirlandig1 ticiin “qaysava” adlanir.

200 gr, 1 tomato, 1 pepper, 0,5 bunch
of vegetables, oil -30 gr, 0,5 glass of
water, salt. (for 3 persons)

Sweet meals

Gaysava made of apricot

Dried apricot is washed, kept in
warm water for an hour, added on the
hot oil in the pan, crystal sugar and
pepper is added and mixed. Cooked on
warm oven, when the o1l comes over it
1s ready. This meal is called “gaysava”
because it is made of gaysi kind of
apricot.

Ingredients: 0,5 kg gaysi (dried
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orzaq: 0,5 kq gaysi (erik quru-
su), 200 gr sokor tozu,150 qr aridilmis
koro yagi, duz, istiot,100 gr su, 1 adad
bas sogan. (3 nofor {i¢iin)

Balli gqayganaq

(Ordubad qayganag)

Yumurtalar sindirilib yaxsica ¢a-
linir. Qazana yag tokiliib dag edilir,
od iisto olan ayri-ayr1 qazanda (yaxud
mis vo ya gil ¢6lmokdo) iki hissoya
ayrilir. Qazanin birindoki yag digorina
nisboton ¢ox olmalidir. Calinmis yu-
murta yagl az olan gazana tokiliir.
Oxlovla bir dofs qarisdirilir. Comeo ilo
ikinci qazandaki qaynar yagi todricon
gayganagin lizorine axidaraq oxlov va
ya sislo desirlor ki, yag igorisino do
axsin. Qayganaq barkiyondo, yagda ra-
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apricot), 200 gr of crystal sugar, melted
unsalted butter -150 gr, salt, pepper,
water -100 gr. (for 3 persons)

Omelette with honey

(Ordubad omelette)

Eggs are cracked and mixed well, 2 kg
of oil is put into the sauce pan and hotted,
devided into two sauce pans (made of
copper or earthenware) on the oven, oil
in one sauce pan must be more than the
one of other, mixed eggs are added onto
the sauce pan where the oil is less, mixed
with rolling-pin once, the hot oil from
the other sauce pan is taken with ladle
and poured on omelette and made some
holes with rolling-pin or spit to let the oil
go into the omelette. Three times the oil



hat ¢evrilonds kofkir vo ya qasigla altim
iistiino cevirirlor. Hazir olanda konara
¢okib, ayrica qabda soyudulur.
Sirosini hazirlamagq ti¢iin balin
istling su alava edilir,sarigicok vurulur,
10-15 doqige gaynadilir (bal olma-
digda sironi sokor tozundan hazirla-
yirlar). Gotiirono yaxin limon duzu
olavo olunur. Siro ist1 halda aramla
soyudulmus gayganagin iizorina
tokiiliir (ogor gayganaq isti olarsa,
sira soyuq halda olavs olunur). Bigagla
kosilib yeyilir, ¢orak, lavasla siifroyo
verilir. Z6vqe gora ¢ayla da icilir. Bu
gayganagi adoaton ¢6lmokdos, gazanda
edirlor. Adoaton toyda, ad giinlorindo,
nisanda, siinnot toylarinda vo timu-
miyyatlo sadliq morasimlorinds ha-
zirlanir, xongaya qoyulub toyda boy

of omelette is filtered and added (for
better cooking). When the omelette is
hardened, it is turned on the other side
with spoon or scoop, taken from the oven
when it is cooked and cooled.

For making its jam, honey is added
a little water, yellow ginger is added and
boiled for 10-15 minutes. When is nearly
taken lemon salt is added (when you don’t
have honey, the jam is made of crystal
sugar). The jam is poured on the cooled
omelette slowly (if the omelette is hot,
cool jam is added). Cut with knife, served
with bread, lavash, can be eaten with tea
according to the taste. This kind of omelette
is usually made in pot or sauce pan.
Usually it is cooked during the ceremonies
of birthday parties, wedding parties, cir-
cumcision parties, betrothals, even a piece
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evino gondorilir.

orzaq: 15 yumurta, 2 litr ori-
dilmis kora yag1 , 1 kq bal, 1 stokan
su (15 noforlik)

Cilov

Yag dag edilir, yumurta calinib
tavaya tokiiliir, qarisdirilaraq parca-
lanir. Sokor tozu vo sudan hazirlanan
siro yumurtanin iizorino tokiiliib qay-
nadilir (Ordubad rayonu).

Orzaq: 2 nafar iigiin 100 qr koro

yagl, 4 odod yumurta,l stokan sokor
tozu, yarim stokan su.

Qayganaq

Yumurta yaxsi ¢calinir (¢alinar-
kon yarim cay qasigi un slave edilir),
dag olmus yagin i¢orisine tokiiliir. Vam
odda alt1 bisdikdon sonra ¢evrilir.
Z6vqge gora lizoring bal vo ya gond
doyiib soparak yeyirlor.

Orzaq: 2 nofor iglin 4 - 5 gasiq koro
yagl, 4 yumurta, sokor tozu va ya bal.
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1s taken to bridegroom’s house in a tray.

Ingredients: 15 eggs, 2 litre of
melted unsalted butter, 1kg of honey, 1
glass of water (for 15 persons).

Jilov

Oil is hotted, eggs are mixed and
poured into the panand mixed. Jam
made of crystal sugar and water is assed
on the eggs and boiled (Ordubad re-

gion).

AR RN
Ingredients: for two persons: 100 gr
- unsalted butter, 4 eggs, 1 glass of
crystal sugar, 0,5 glass of water.

Omelette

Eggs are mixed well (by adding
0,5 spoon of flour), poured on hot oil
and cooked on warm oven. Both sides
are roasted. Can be eaten with honey
or grinded sugar by adding over,

Ingredients: for two persons: 4-5
spoon unsalted butter, 4 eggs, crystal

sugar or honey
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Samani horrasi

Somoni goyardilir, clicorands di-
bokda azilir, tonzifdon siiziilir. Stiziilon
halimi vo sironi gazana tokiir, tizorino
soyuq su, bugda unu slavs edib sam-
purla aramsiz bulayaraq unu agirlar.
Borkiyandoa gaynar su tokiiliir, bisono
yaxin gqapag ortiiliir, ocaq sondiiriiliir.
Rongi qirmizi olur.

Somoni horrasini hom do nozir
edib bisirirlar, bisondon sonra gazanin
gapagmi Ortiir, lizorino gilizgii, daraq
va b. bazok asyalar1 qoyurlar. Inanclara
g0ro Hozroti Fatimeyi Zohra golib sagini
darayacaq, 0ziino bozok veracok, nozir
edono xeyir-dua veracok ki, bu qazan
barakatli olsun. Deyirlor bu qazan Fa-
timeyi Zohradan qalib. Marasimo qo-
hum-ograbalar, gonsular, tanislar dovat
olunurlar. Qapagmi acanda salavat de-
yirlor. Horroni kasalarda, mosqurada
paylayirlar. Konddo xasto varsa, ilk nov-
bads onun payimi qoyurlar. Galon go-
naglar da xalat verir (pul va ya hadiyyo),
sonra horrodon yeyirlor. Kimin evindo
xastosi var, onun {i¢iin do ayrilir. 9sason
yaz aylarinda bisirilir.

orzaq: 4 kq bugdanin somonisi,
10 kq bugda unu, 3 kq sokar tozu, 15
litr su.

Samoani halvasi

Somoni horrasine un olavo edi-
lorok xomir yogrulur. Xomirdon his-
so-hisso kasorok testdo vo ya boyiik
tavada gaynar yagin i¢ino salinir
vo tez-tez qarisdirilir. Azaciq qaz-
magq tutan kimi ¢evrilir vo gazmaq
orsinla parcalanir. Bu proses xomir
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Porridge made of malt

Malt is grown, when sprouted,
mashed in mortar and filtered from
gauze, the filtered one and juice are
poured into the sause pan, cold water,
wheat flour are added and mixed con-
tinuously to make the flour be solved.
When it is hardened, hot water is added,
the lid is closed when nearly is cooked,
and kept for a while on the oven. Its
colour becomes red. Looks like the
colour of clove,(It is made for giving
VOW).

Ingredients: malt of 4 kg of wheat,
10 kg of wheat flour, 3 kg of crystal
sugar, 15 It. of water.

Halva made of malt

Flour is added to the malt juice
and dough i1s made. Parts from the
dough is cut and roasted in hot oil of
large pan and mixed often. As soon as
it gets hardened, it is turned and crum-
bled with scraper. This process 1s con-
tinued till the dough is over, then bak-



tamam ovulanadok davam etdirilir,
oddan gotiiriiliir, sonra ona dosab,
istiot, zoncafil, mixok, razyana, dar-
c¢in gqatilib qarisdirilir, soyuyanda
ona qoz lopasi do alave edilir. Somoani
halvas1 adoton Novruz bayrami oro-
fosindo bisirilir.

Torok

Un dosab va sokar tozu gatilmis
suda acilir,alinmis duru horra dag
edilmis koro yagina tokiiliib qarisdi-

maz, pepper, ginger, pinks, anise, cin-
namon are added and mixed, when
cooled walnut kernel is added. Malt
halva is usually cooked on the eve of
Novruz.

Tarak

Flour, bakmaz and crystal sugar
are mixed in water, the porridge is
added on hot unsalted butter and
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rilaraq bisirilir. Qatilasib yagi tizorino
cixanda oddan gotiiriiliir. Adaton qis
aylarinda bisirilir. Culfa rayonunun
Yayci kondinds toy giiniiniin sahorisi
boy ii¢iin hazirlanir

Orzaq:2 nofar iigiin 2 stokan su,
yarim stokan dosab, 1 stokan sokor
tozu, 1 stokan un.

Ziratov

Diiyii bir glin orzinds isladilib
suyu sliziiliir, alanam olana gadar qu-
rudulur, dostarda cokilir vo olonir.
Diiyiliniin narin hissociklori avvalca
dag olmus kors yaginda qovrulur,
sonra ir1 hissalor do slava edilib, qizili
rong alana godor qovrulur. Hazirlanmis
sarboat, sarigigok (sarikok) vo dogramis
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cooked by mixing, when the oil comes
over it is taken from the oven. It is
usually cooked in winter season. It
1s cooked for the bridegroom for is
breakfast in the village of Yayji, in
Julfa region.

Ingredients: for two persons: 2 glas-
ses of water, 0,5 glass of bakmaz, 1 glas-
ses of crystal sugar, 1 glass of flour.

Ziratov

Rice is kept in water, filtered,
dried till it become half-wet, grinded
in handmill and sieved. First the
bigger parts are added on hot unsalted
butter and mixed, then the well-
grinded rice flour is added and mixed
till it gets the colour of henna. Sher-
bet, sarichichek (yellow ginger) and




coviz lopasi tokiiliib qaynadilir.

Siro hazirlanir, bir stokan suya
bir stokan sokar tozu, sarikok qatilir.
Diyiilor govrulub qizili rongs ¢alanda
siro vo xirda dogranmis coviz lopasi
olavo olunur. Yaxsica qaynayib suyu
¢okilonds oddan konara ¢okilir. Balaca
kasada vo ya yast1 balaca bosgablarda
siifroyo verilir. Adoaton, zah1 qadinlar,
tozo golinlor {i¢iin hazirlanir.

orzaq: 300 gr diiyii, 250 qr sokor
tozu, su, 300 gr koro yagi, sarigigok,
qoz lopasi. (3 nofor iigiin)

Xosil

Un suda acilaraq duru horra
hazirlanir, igorisine sarigi¢ok vurulur.
Aramsiz qarigdirilaraq bisirilir. Bos-
gaba ¢okilir, gasigla ortasi ¢uxurlas-

grinded walnut kernel is added and
boiled.

Ingredients: 300 gr of rice, 250 gr
of crystal sugar, 300 gr of unsalted
butter, water. (for 3 persons)

Kheshil

Thin porridge is made of flour and
water, sarichichek is added, cooked by
mixing without stopping. Put into a
plate, the middle is engraved and melted

231



dirilir, dag edilmis koro yag ¢uxura
tokdiliir, siifrays verilir. Z6vgdon asili
olaraq iizorino gond ovuntusu vo ya
dosab alavs edilorak yeyilir.

orzaq: 300 qr un, 2 litr su, 400
qr kora yagi, 100 gr bal vo ya dosab
(gond ovuntusu). (3 nofar {iciin)

Quymaq

1. Suya sarigicok (sarikok), yu-
murta vo un tokiilorok duru horra
hazirlanir, yag dag edilir, horra yaga
az-az tokiilorok taxta qasigla garis-
dirilir. Cox vaxt quymagin vam odda

unsalted butter is added into the hollow
place and served. Crystal sugar or bakmaz
can also be added according to the taste.

Ingredients: 300 gr of flour, 2 1 of
water, 400 gr of unsalted butter, 100 gr
of honey or bakmaz (grinded sugar).
(for 3 persons)

Guymagq

1. Sarichichek (yellow ginger), eggs,
flour are mixed with water and thin por-
ridge 1s made, oil is hotted, the porridge
1s poured little by little and mixed with
wooden spoon. Mostly its one side is

altin1 qizardirlar. Ona goro do onu
dibi qalin qazanda bisirirlor. Uzorino
sokor vo ya bal olavo edib yeyirlor
(Sorur rayonu, Yuxari Yayci k).

2. Bugda unu yagda qovrulur,
istiino gaynar su olavo edilir, sarikok,
duz vurulub domos qoyulur. Yedikdo
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roasted in warm oven. That is why, it is
cooked in the sause pan with thick walls,
crystal sugar or honey can be added
(Upper Yayji, Sherur region).

2. Wheat flour is roasted in oil,
hot water is added, yellow ginger, salt
is added and kept on warm oven, when



iistiino dar¢in, sokor vo ya bal
tokdliir.

orzaq: 4 nofor liclin 200 qr un,
400 gr su, 1 gr sarigigak, 1 adad yu-
murta , 200 qr yag.

Quru ¢orak ovuntusundan quymagq
Quru tondir lavast ovulur, ovun-
tu 10-15 doqigo suda isladilir, istiino
caglagiil (sarigigok) tokiilitb qasiq ilo

bisirilir. Bal, dosab vo ya gond tozu
sopilorak yeyilir.

orzaq: 2 adod quru tondir lavasi,
200 qr kora yagi, caglagiil, bal (dosab
vo ya gond tozu).

Sirin bulamac

Bugda unu, sokor tozu, su vo
ya siiddo acilir. Vam odda aramsiz
garisdirilir. Qatilasana yaxin dosab

1s served cinnamon, crystal sugar or
honey is added

Ingredients: for four persons; 200
gr. of flour, 400 gr of water, 1 gr.
sarichichek, 1 egg, 200 gr. oil.

Guymag with crumbled dry lavash
Dry tendir lavash is crumbled, kept
in water for 10-15 minutes, sarichichek
1s added on it and mixed, poured on
hot oil and cooked. It is eaten by adding
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honey, bakmaz or crystal sugar.

Ingredients: 2 dry tendir lavash,
200 gr. unsalted butter, sarichichek,
honey, bakmaz, crystal sugar.

Sweet bulamaj

Wheat flour, crystal sugar is mixed
with water or milk and mixed without
stopping on warm oven. When it is
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va adviyyatlar alava olunur.

orzaq:1 litr su,1kq soker tozu,
4 xo0rak gasig bugda unu. 1 stokan
tut dosabi, 1 qr duz , sarigigok, raz-
yana, hil, mixok, dar¢in, zoncafil.

Salat, galvanalti vo mazalor

Salat kimi miuxtalif torovazler,
goyortilor (gdy sogan, torxun, siiyiid,
nano, reyhan, kovor, ispanaq, cofari,
vozori, kesnis, yarpiz vo s.) ayri-ayri-
ligda vo ya birlikdo istifads edilir.
Adoton, asas xOrayin yaninda alava
kimi siifroyo verilir. Salat hazirlamaq
iiglin ag (illik) vo qirmuz1 (qirxgiinliik)
turp, xiyar, kolom, pomidor, kahi,
bibar, bas sogan, cugundur (pazi1) vo
s. istifado edilir.

234

thickened bakmaz and spices are added.

Ingredients: 1 1 of water, 1 kg of
crystal sugar, 4 m/s of wheat flour, 1 glass
of mulberry bakmaz, 1 gr salt, sarichichek,
anise, cardomon, pinks, ginger.

Salads. snacks. desserts (meze)

Vegetables (green onion, tarragon,
dill, basil, leek, spinach, parsley, wa-
ter-cress, coriander, horse mint, etc.)
can be used as salads — mixed or sepa-
ratel, these kinds of vegetables can also
be served with other vegetables: radish,
turnip, cucumber, tomato, pepper, bulb
onion, beet-root, etc.



Coban salati

Xiyar, pomidor, géy vo ya bas
sogan, bibar, reyhan xirda-xirda dog-
ranir, duz vurularaq garigdirilir, siifra-
ya verilir. Sahbuzda ¢oban salatina
gatiq olava edilir.

Choban salad (shepherd/s salad)

Cucumber, tomato, green onion,
pepper, basil are cut into small pieces,
mixed by adding salt, served. In Shah-
buz, yogurt is also added.
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Pazi (¢ugundur)

salati

Pazi, kok qayna-
dilir, siirtgocdon keci-
rilir vo ya dogranir, *
iizorino duz, narin
dogranmis coviz dla-
va edilir, xama tokii-

lorok qarisdirilir.

Taravaz

salati

Kolom, xi-
yar, bibaor nazik-
nazik dogranir,
kok tarasdan kegi-
rilir, kesnis, siiyiit
dogranib garisdi-
rilir, duz, istiot vu-
rulur, Gizorino ev
xamas1 gozdirilir.

Xiyar-

pomidor salatt

Xiyar vo po-
midor halqavari
vo ya dilim-di-
lim dogranir,
bosqaba diizii-
liir, izorino na-
zik halqgalarla
dogranmis bibor
vo reyhan qoyu-
lub siifroyo ve-
rilir.
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Beet-root salad

Beet-root and carrot

are boiled, grated or
cut into pieces, salt,
smally-cut walnut is
added, then sour cream
1s mixed.

Vegetable

salad

Cabbage, cu-
cumber, pepper are
cut thinly, carrot is
grated, coriander,
dill are cut and mi-
xed, salt and home-

made sour cream is
added.

Cucumber-

tomato salad

Cucumber and
tomato are cut in
ring shape or
sliced, put into a
plate, pepper and
basil cut thinly
and ringshaped
are put on them
and served turnip
is usually cut and
served.
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Ag turp ayrica dogranaragq siifro-
yo verilir.

Qunuzi turp adaton, goyartilorlo
birgo siifroya qoyulur.

Becorilon goyartilordon basqa

Radish is usually served with other
vegetables.

Besides the cultural plants, wild
vegetables can also be used as salads.
Generally these are called penjer; horse

yabani sokilds bi-
ton qida bitkilo-
rindon (bunlari
Nax¢ivanda “pen-
cor” adlandirir-
lar), yarpiz, dag
nanasi, bulaq otu,
su gazayagist va
s.-don siifrodo is-
tifado edilir.

Kok mazasi

Kok yuyu-
lub tomizlonir, ir1
tikolors dogranur,
az suda gaynadi-
lir, bisons yaxin
izorino sokor tozu
olavo olunub suyu
cokilono kimi zaif
odda bisirilir.

mint, mountain mint,
bulag otu (spring
green), water fal-
caria, etc.

Meze made

of carrot

Carrot 1s was-
hed, cleaned, cut in
big pieces, boiled in
little water, when
nearly cooked crys-
tal sugar is added
and cooked till the
water is vapoured
out.
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Heyva mazasi do
kok mozosi qayda-
sinda hazirlanir. Bu
zaman kok ovozino
heyva istifads olunur
(Ordubad rayonu).

orzaq: 0,5 kq kok
vo ya heyva, 1 st so-
kor tozu.

Kata vo qutablar

Koto bisirmok iigiin xomir adi
gaydada suya duz, maya vo un tékorok
yogrulur, xomir goldikdon sonra isti-
fado edilir.

Yabani biton qida bitkilorinin
boylik oksariyyatindon koto vo qutab
hazirlanir.

Meze made

of quince

The rule is the same
as in carrot meze, but
quince is used. (Or-
dubad region)

Ingredients: 0,5 kg
of carrot or quince, 1
glass of crystal sugar,
water.

Kete and gutabs

Dough is made as usual, wild vege-
tables are cut into small pieces and
stuffed into the doughs: dough is thickly
rolled out, stuffing is put inside and
closed like sheets of paper.
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~ " Kete made of shomu
- (wild spinach)

Somu katasi |
Somu adoton &

soran yerlordo bitir. - Shomu usually grows
Kongorli rayonunun | in saline areas. It is
daha ¢ox Tozokond, | mainly met in Khinjab,

Tezekend villages of
~ Kengerli region. Sho-
- mu is washed, cut into
pieces, salted and
crumbled a little. Small
dough-balls are made
of dough, rolled out
by rolling-pin, shomu
yorti qoyulur, mok- J is put on it and wrap-
tub zorfi soklindo n _ ~ ped in the shape of
biikiiliir, tondirs ya- ' ~ envelope, stuck to the
pilir (eyni qaydada sobada da bisirilir). | walls of tendir (or on stove). It is served
Isti-isti icorisino kora yagi vo ya xama | with unsalted butter or sour cream while

Xincab kondlorinin
oraziloring rast goli-
nir. Somu yuyulub
narin dogranir, duz |
vurulur, azca ovulur.
Xomirdon kigik kiin-
dolor tutulur, oxlovla & Lgi!
yayilir, iizorino go- ©

goyularaq yeyilir. is hot.
Qarisiq goyarti Kete made of
katasi mixed greens

. Spinach, shomu,
. green onion, bulb onion,
sorrel, salmanja, unnuja,
knotwood and etc. are cut
into small pieces, salt, pep-
0 per are added, filtered if
% has got much water, wrap-
ped with rolled out dough

Ispanaq, somu, goy
sogan, bas sogan, avalik, |4
salmanca, unnuca, qirx-
bugum vo s. xirda dog-
ranir, duz, istiot qatilib
ovulur, ¢ox sulu olarsa ¥ %
suyu sixilir, oxlovla ya- & 55
yilmis xomira biikiiliib i-“_—;

tondiro yapilir. T and cooked in tendir.
)
.’.
Ciris katasi Kete made of desert candle
Ciris, sogan, kovor, quzuqulagi Desert candle, leek, sorrel are

tomizlonib yuyulur, narin dogranir, cleaned, washed, cut into pieces, salt,
duz, istiot vurulur. Xomir yogrulur, @ pepper are added, the doughs are rolled
acidigdan sonra kiindalonib nazik | out like thin lavash, vegetables are put
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yuxa soklindo yayilir, iclik yuxamn
isorisino qoyulub yarimdairs soklindo
biikiiliir, tondirs yapilir.

Eyni qaydada qirxbugum, qa-
zayagl, caciq, qusdilindon vo s. do
koto hazirlanir. Yeyorkon kotonin ico-
rising koroa yagi vo ya xama alava olu-
nur. Bozon kotoni bisirorkon yayilmis
xomirin i¢orising goyorti ilo yanasi
pendir do ovub tokiirlor.

Orzaq: 1 kq ¢iris, 2 adad ir1 bas
sogan, 2 dosto kovar, 1 dasto quzuqulagy,
1 kq un, 0,5 Iitr su, 1 ¢/q maya, duz, istiot.
lur, narm ¢irtilir (yo-
ni dogranir), bas so-

gan narin dograna- |
raq olavo edilir, duz,
istiot vurulur, yayil-
mi§ Xomirin arasina &
goyularaq bikiiliir,
tondirs yapilir.

Balgabagq katasi

Yay aylarinda
tam yetismomis bal-
gabagin qabigi soyu-

Morcimak katasi prwgn

I¢ hazirlamaq =
iciin yasil marcimok = =
gaynadilib yaxsica ozi- =
lir, yag soganin {izorino §
tokilir, duz, istiot vu- |
rulub qarisdirilir. Xo- '
mir balaca kiindslonir, §%
oxlovla yayilir, {izorino
i¢ qoyulub qatlanir,
iistiino kiinciit sopilib
tondirs yapilir.
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on it and Wrapped in the shape of semi-
circle and baked in tendir.

The same way is used to make
kete of knotwood, falcaria, chervil,
bird’s tongue, etc. Unsalted butter or
sour cream is served while eating. Some-
times crumbled cheese is added into
the vegetable.

Ingredients; 1 kg of desert candle,
2 big bulb onions, 2 bunches of leek, 1
bunch of sorrel, 1 kg of flour, 0,5 1 of
water, 1 t/s leaven, salt, pepper.

Kete made of
pumpkin
4 In summer the unripe
‘* pumpkin is peeled, cut
into thin pieces, bulb
onions are added after
~ being thinly cut, salt,
pepper are added and
' put into the rolled out
dough and wrapped,
baked in tendir.

Kete made of lentil

Green lentils are boi-
led, mashed well, added
into the roasted onions,
salt, pepper are added
1" and mixed. Small dough-
ﬂ‘: balls are made, rolled
W out, stuffing is put on it
\ and wrapped, sesame is
% sprayed on and baked in
tendir.



Goyarti qutablar:

Koto {igiin istifados edilon biitiin
moadoni vo yabani bitkilordon hazir-
lanur. I¢ katada oldugu kimi hazirlanr,
yayllmis xomirin arasina qoyulur,

biikiiliir, yagda qizardilir. Qutablara

Gutabs made of vegetables

All wild and cultural vegetables
can be used fot making stuffings for
gutabs. The stuffing is made as it is
done in making of kete, but gutabs are
roasted in oil. Cinnamon, ginger, tomato

nadir hallarda dar¢in, zoncofil, tomat
da vururlar, sumagqla yeyilir. Ciris,
qirxbugum, somu, salmanca, unnuca
va s.-don, hamg¢inin madani vo yabani
bitkilorin garisigindan da qutab ha-
zirlanar.

Ot qutabi

1. Ot qaynadilir, qgiyma-qiyma
dogranir, tavada yagda qizardilir,
kesnis, siiylid, reyhan, goy sogan dog-
ranib qiymoyo olavo olunur. Xomir
kiindolonir, oxlovla yayilir, i¢c goyulub
yarimdairo formasinda biikiiliir, sacda
(vo ya tondirdo) bisirilir.

orzaq: 300 qr qoyun aoti, 1 adad

paste can also be added into stuffing of
gutabs, served with sumach. Desert
candle, knotwood, shomu, salmanja,
unnuja, etc. can also be used, even
mixed wild and cultural plants.

Gutabs made of meat

1. Meat 1s boiled, cut into small
pieces, roasted in pan with oil, coriander,
dill, basil, green onion are added by
being cut into pieces. The dough is
made, rolled out by rolling-pin, stuffing
1s put on and wrapped in the shape of
envelope, baked in tendir or on saj
(stove).
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ir1 bas sogan, 1 dasto goyorti, duz, is-
tiot, sarikok.

2. Qoyun oti soganla ot masi-
nindan kegirilir (avvallor dasda doyiir-
lor vo ya qiymalonoardi), i¢ino nar, ya-
xud avvalcadon qaynar suda isladilmis
zirinc, duz, istiot, sarikok qatilir. Suya
duz va un tokiilorok adi xomir yog-
rulur, kicik kiindalonir, oxlovla nazik
yayilir, i¢ qoyulur, aypara soklindo
biikiiliir vo az yagda tavada qizardi-
lir.

orzaq: 250 qr qoyun ati, 1 adad
ir1 bas sogan, zovgo gora nar vo ya
zirinc, duz, 1stiot, sarikok.

QOarn biikmasi

Mal vo ya qoyunun dos oti
dasda doyiiliir, yaxud ot masininda
c¢okilir, mal garni tomizlonib, yuyulub
portiiliir, 3 odad ir1 bas sogan xirda
dogranir (¢irtilir), cokilmis otin i¢ino
tokiilir, goyarti (kesnis, sityiid, mozra),
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Ingredients: 300 gr of mutton, 1 big
bulb onion, 1 bunch of vegetables, salt,
pepper, yellow ginger.

2. Mutton is minced with onions,
pomegranate or barberry boiled before-
hand, salt, pepper, yellow ginger are
added. Dough is made, small dough-
balls are made, rolled out by rolling-
pin, stuffing is put on it, wrapped in
the shape of half-moon and roasted in
little oil.

Ingredients; 250 gr of mutton, 1 big
bulb onion, pomegranate or barberry
according to the taste, salt, pepper,
yellow ginger.

Stomach wrapping

Mutton or beef from breast is
minced, the cow stomach is cleaned,
washed and boiled, 3 big bulb onions
are cut into small pieces and added on
the minced meat, vegetables (coriander,
dill, mezre), salt, pepper is added. The



duz, istiot vurulur.
Portiilmiis qarin sori-
lir, soyudugdan son-
ra ¢okilmis oti gari-
nin i¢ino y1gir, rulon |
formasinda bikiir-
lor. 20 doqigo orzindo
sobada bisirilir.

orzaq: 1 odod mal garni, 0,5 kq
ot, 200 gr goyarti, 3 adad bas sogan,
duz, istiot.

Qarmin qutab

Mal qarmi tomizlonir, yuyulur,
soyudugdan sonra ot masininda ¢okilir,
icind narin dogranmis sogan, goyorti
(kesnis, siiylid, cofari, mozra), duz, istiot
vurulur, garinin xosagoalmoz qoxusunu
gbtiirmok i¢iin icliya bazon mixok vo
darc¢m da gatilir. Bug-
da unundan xomir
yogrulur, balaca
kiindalonir, oxlovla
nazik yayihr, hazir- &
lanmis i¢ xomirin
iistiino yayilib qatla-
nir. Sobada 20 doqigo
orzindo bisirilir. Bi-
sondon sonra bodyiirdon acilib igino
koro yag1 vo ya xama qoyulub yeyilir.
Bu qutab yagda da bisirilir. Bu zaman
izorino sumagq sopilorak yeyilir.

orzaq: 1 kq mal garni, 0,5 kq
un, su, 200 qr goyarti, 200 gr bas so-
gan, duz, istiot, dar¢in, mixok.

Qara ciyar qutabi
Qara ciyar suda gaynadildigdan
sonra narin dogranir, yaxud ot masi-

l boiled stomach is
spread out, cooled and
the minced meat is
filled into it, wrapped
as a roll and cooked
on stove for 20 min-

: utes.
' ﬁ Ingredients: 1 animal
stomach, 0,5 kg of mutton, 200 gr of
vegetables, 3 bulb onions, salt, pepper.

Gutab made of stomach

Cow stomach i1s cleaned, washed,
boiled and minced after being cooled,
thin-cut onions, vegetables (coriander,
dill, parsley, mezre), salt, pepper are
added. Dough is made from wheat flour,
small dough-balls are made, rolled thinly
out, the prepared stuff-
ing 1s filled into the
rolled-out doughs and
wrapped. Baked on
stove for 20 minutes,
then unsalted butter
or sour cream is added
. ‘ into them through the

hole opened in the
side. This kind of gutab can also be
roasted in oil. This gutab is served with
sumach.

Ingredients: 1 kg of cow stomach,
0,5 kg of flour, water, vegetables -200 gr,
bulb onions -200 gr, salt, pepper, cin-
namon, pinks.

Gutab of liver
Liver is minced thrice after being
boiled, bulb onions are minced and
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nindan 3 dofs kegirilir, xirda dogran-
mis bas sogan, yagda qovrulur vo
duz, istiot vurulur, undan xomir yog-
rulur, kicik kiindslonir (toxminon 6
odoad). Kiindolor yayilir, i¢ino iclik
goyulur. Sobada bisirilir.

orzaq: 500 qr qara ciyer, 200 gr
bas sogan, 50 qr kora yagi, 300 qr un,
duz, istiot.

Ordubad qutabi

Ordubadda osason tondirds bi-
sirilon qutab noviidiir. Xomir adi qu-
tabda oldugu kimi hazirlanir, xirda
kiindoalora ayrilir, lavas formasinda
yayilir. Miixtolif géyartilordon (co-
bankibriti, gozonos, quzuqulagl, yarpiz
vo s.) iclik hazirlanir.
Sogan va pendir do ola-
vo olunur. I¢lik hazir
lavasin i¢ino qoyulur,
dordbucaq soklinda
biikiiliir. Blikiik hissalor
iistdo gqalir. Uzarino yu-
murta c¢okilir vo tondir-
do bisirilir. Ordubad
bolgasinda qutaba “xi-
tab” deyirlor.
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roasted in oil, salt, pepper are added,
dough is made, small dough-balls are
made (approximately 6 ), rolled out
and stuffing is put into and wrapped,
baked on stove.

Ingredients: 500 gr of liver, 200 gr
of bulb onions, unsalted butter -50 gr,
300 gr of flour, salt, pepper.

Gutab made in Ordubad is a kind
of qutab baked in tendir. Dough is made
as usual. The stuffing is made of different
vegetables (chobankibriti, horse mint,
sorrel, gezene), onions and cheese are
added, stuffing is put into the dough
and wrapped in the shape of quadrangle,

, egg i1s added
on the closed
surface and
baked in ten-
dir.



Qolyanaltilar

Buraya osason, tez hazirlanib,
yeyilon yemoklor daxildir. Ona goro
do onlara “atiistii” yemoklor do deyilir.

Kartofu vo yumurtani yers bas-
dirir, iistiindo ocaq qalayardilar. Belo
halda hom ocagn istisindo qizinirmislar,
hom do kartof vo yumurta bisirirmislor.
Onlar soyub, duz, istiot vurub sulanmus
lavasla diirmok tutub yeyirlor.

Snacks

Include the meals made fast. That
is why they are called fast-food (meals
eaten on horse — as it is said in Azeri)

Potatoes and eggs are buried and a
hearth is made on it. The potatoes and
eggs are baked and the people get warm
in this case. They are peeled, salt,
pepper is added and sandwiches are
made with wet lavash and eaten.

Adoton ¢Orok yaparkon qalin
yayilmis xomirin i¢ino biitév yumurtalar
goyulub, biikiiliir, tondirin koéziino
quylanaraq bisirilir. 10-15 dagigodon
sonra xomir kézdon cixarilib agilir,
yumurtalar soyulur, duzlanir, sulanmis
lavasla diirmok tutub yeyilir. Xomir
yeyilmir. Sorur rayonunda diirmoya
gaynamis yumurta, kartof qoyulur,

Usually eggs are put into doughs
and put into tendir while lavash is
baked. After 10-15 minutes the doughs
are taken from tendir, opened, eggs are
peeled, salted and sandwiches are made
and eaten. In Sherur and Kengerli
regions eggs can be added potatoes,
horse mint, tarragon, cheese and eaten
in lavash sandwich.
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lizoring yarpiz, torxun, pendir sopilir,
lavasa biikiib yeyirlor.

Pendir, gdy sogan, torxun, nana,
kesnis, siiylid, coforidon, nehra vo ya
karo yag ilo pendirdon, nehra yagi ilo
baldan, yag-sordan va s. diirmok hazir-
lanir. Yola c¢ixanda, bazon asas xOrak-
lordon (dolma, kiifts, cokma vo s.) do
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Sandwiches are made of cheese,
green onion, tarragon, mint, dill, parsley,
cheese with unsalted butter, cheese with
honey, shor with unsalted butter and
etc. When someone is going to travel
sandwiches (made of stuffing, meatball,
chekme, etc) are prepared. In Nakh-
chivan lavash sandwiches are usually




diirmok hazirlanir. Adoton, Nax¢ivanda
sulu xo6roklorin donli hissasi sulanmis
lavasla diirmok tutularaq yeyilir. Toyuq
vo hindusganin soyutmasi da Nax¢ivan
motbaxinin loziz yemoklorindondir.

Doymac

1. Quru lavasin {izorina pendir
ovulur, oridilmis kors yagi olavo olu-
naraq qarisdirilib yeyilir.

orzaq: 1 adad quru lavas, 1 tiko
pendir, 3-4 x/q oridilmis koro, yaxud
nehra yagi.

2. Quru lavas pendirlo birgo
ovularaq yeyilir, buna “pisikd6ymaci”
do deyirlor.

3. Tapu isti-isti dogranir, izorino
koro yagi olavo edib qarisdirilir, yeyi-
lir.

made from the solid ingredients of wa-
tery meals and eaten.

Doymej

1. Cheese is crumbled over dry
lavash, mixed with melted unsalted
butter and eaten.

Ingredients: 1 dry lavash, 1
piece of cheese, 3-4 m/s of unsalted
butter.

2. Dry lavash is crumbled with
cheese and eaten, this is called “cat’s
doymej’

3. Tapi (a kind of destana) is crum-
bled, unsalted butter is added, mixed
and eaten.
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Ickilor

Muxtar respublikada istifads
olunan igkilar1 bir ne¢o qrupa ayirmaq
olar:

—a

isti sokildo igilon igkilor-cay,
gohvo, miixtalif bitki ¢aylari vo s.

soyuq ickilor-ayran, xosab (kom-
pot), sorbat, meyva siralori,

mineral sular-Sirab, Badamli,
Vayxir, Giiliistan va s.,

alkoqollu ickilor-tut aragi, tiziim
caxiri, konyak, pivo.
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Drinks

Drinks in Nakhchivan Autonomous
Republic can be divided into some
groups: hot drinks —tea, coffee, different

herb-teas, etc. cold drinks: - butter-
milk, khoshab (compote), sherbet, fruit
juices, mineral waters — sirab, badamli,
vaykhir, gulustan, etc, alcoholic drinks
—mulberry vodka, wine, beer, brandy.



Isti ickilor Hot drinks

Nax¢ivan matbaxinds ¢ayin 6zii- Tea has a special place in
nomoxsus yeri vardir. Nax¢ivanda ¢cay | Nakhchivan cuisine. Tea is not grown

yetisdirilmir, lakin
Azorbaycanim digor
bolgolorindon goti-
rilon ¢aylardan is-
tifado edilir. Cay1
domloyoarkon ona

bazon koklikotu, q1- #

zilgiil logayi, mixok
do qatirlar. Cay
hom yemok arasi,
hom do yemokdon
sonra icilir. Isti hal-

da i¢ilmosino bax-
mayaraq, o, hom

sorinlosdirici, hom
do 1stilik gotiron ig-

kidir. Onoanovi qaydada cay armudu
stokanlarda siifrayo verilir. Sohor yemayi

in Nakhchivan, but
teas brought from
different areas are

~ | used. Sometimes
& thyme, rose petals

are added when tea
1s brewed. Tea is
drunk between meals
and after meal. It 1s
a cooling and warm-
ing drink. Tradition-
ally tea is served in
“armudu’ (pear- sha-
ped) glasses. For
breakfast sweet tea
(crystal sugar added),

butter-cheese, wet lavash 1s served. Tra-
ditionally in match-making ceremonies
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kimi sirin ¢ay (sokor
tozu qatilmis), yag-
pendir, sulanmus la-
vas ilo birlikdoi¢ilir.
Adoton, elgilik mo- B
rasimlorinda sirin ¢a- %
ymn siifroys golmosi 8
“ho” cavabinin ve-
rilmasi demokdir. Bu
zaman ¢ay iki rong-
do olur. Qaynadil-
mis suda sokor tozu
hall edilorak, sorbot
hazirlanir, stokanla-
ra tokilir, domlon-
mis ¢ay ehtiyatla sor-
botin {izoring siiziiliir. Sira gat1 oldu-
gundan domin garismasina imkan ver-
mir. Ona gora ¢ayin asagi hissosi soffaf,
iist hissast iso tiind olur.

Nax¢ivanda gohvadon az istifado
edilir. Bir ¢cox bitkilor domlonorak ¢ay
vo miialicovi vasito kimi igilir. Qizil-
giiliin, heyvanin cavan zoglari, boy-
madoran ¢i¢oyi bagirsaq pozgunlug-
larinda domlonorak igilir. Yarpiz dom-
lomosi iltihab proseslori zamani igilir,
solmazgicayi, boyrakotu, moko tel-
mayi, qusdili boyrok xoastoliklorindo,
cobanyastigi cay1 hozmi yaxsilasdiran
vo immuniteti artiran, koklikotu (ko-
klikotunun 3 névii-limon otirli, qizilgiil
otirli vo adi koklikotu) ilo ¢ay domlonir,
cayi istilik gotiron va tozyiqi qaldiran,
yemisan yarpaglarinin domlomosi toz-
yiqi salan, gqantapar ¢ay1 soyuqdoyma
zamani, sirin biyan vo yasoman ¢i¢oyi
domlomasi 6skiirma zamani, itburnu
va glinobaxan ¢i¢oyi qizdirma salan
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sweet tea- serving
means ‘agreed’, this
time tea has got two
colours: crystal su-
gar is solved in
boiled water and
4 sherbet is made,
poured into glasses,
brewed tea is added
, slowly on sherbet,
as sherbet is thicker
it doesn’t allow the
i, brew be mixed. That
2 is why the lower part
of tea is white and
the upper is red.
Coffee is not widely used in
Nakhchivan. Some herbs are brewed
and drunk for treatment and as tea. The
young roots of rose and quince, the pe-
tals of jarrow are brewed as tea and
drunk against intestinal disorders. The
brew of horse mint is good for inflam-
mation, ox-eye daisy, kidney herb, maize
hair, bird’s tongue is good against kidney
diseases, tea of chamomile is good for
digestion and improving the immunity,
tea made of thyme (it has got three
kinds in Nakhchivan —with the odour
of lemon, rose and ordinary) brings hot
and raises the blood tension, tea made
of dog-rose and hawthorn leaves de-
creases the blood tension,the tea of
cephalariais good for cold, sweet licorice
and lilac petals are good for coughing
when brewed, dog-rose and sunflower
petals are good for temperature, etc.
Generally, teas of herbs are widely used
in Nakhchivan. The roots of mermerik
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vasito kimi vo s. igilir. Mormorik ko-
lunun gévdasi domlonmis ¢aya salin-
digda ovvalco ¢ay soffaflasir, soyu-
duqda iso tiindlesir. Umumiyyatls,
Naxg¢ivanda bitki ¢caylarindan ¢ox is-
tifado edilir.

Glindolik gida rasyonumuzda
genis istifado oluanan siid, eyni za-
manda, isti ickilorin sirasina daxildir;
siid gaynadilaraq sohar yemoyinin tor-
kibindo vo ya adi halda isti-isti igilir.

Soyugq ickilor

Qatiq duzlanaragq icilir, gatigdan
ayran hazirlanib icki kimi istifado

edilir. Bu zaman qatiq ¢alinir ki, tam
agilsin iizorino soyuq su olava edilir,
duz atilir, bazi bolgolordo nana, xiyar
icorisind dogranir. Yag hazirlanarkon
omolo golon ayran da, dovga da igki
kimi istifado edilir.

(wild cherry) is added to the brew, first
it makes the colour lighter,when tea is
cold the colour turns to darker. Milk is
also used as a drink: in breakfast or or-
dinarily.

Cold drinks

Yogurt is salted and drunk, butter
milk is also made of yogurt (in some
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regions mint, cucumber are also added)
and drunk. Dovga is also a cold drink.
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Sarbatlor

Miixtolif bitkilordon sorbatlor
hazirlanir; limon, torxun, kesnis, nano,
zoforan va s. Sarbatlor adoton toy, ni-
san, yas vo s. marasimlordo siifroyo
verilir.

Limon sarbati

Su vo gonddan siro bisirilir, limon
gabig1 tokiilitb qarisdirilir, 10 doqige
sonra qizilgiil sirssi, sonra iso limon
sirasi tokiiliib garisdirilir, soyuq yerda
saxlanir, armudu stokanda sorin halda
icilir. Stifroya verilorkon qrafine bazok
tigiin dilimlonmis limon salinir.

orzaq: 1 litr su, 200 qr sokor
tozu, 3 adad limon, 1 ¢/q giil sirasi, 1 ¢/q
limon sirasi.

Nana sarbati

Nano tomizlonib yuyulur, su,
sokor tozu, qusiiziimii olava edilib
gaynadilir, siiziiliir, soyuduldugdan
sonra siifroyo verilir.

orzaq: 3 litr su, 600 qr sokor
tozu, 1 dosto nano, 1 st qusiiziimii.

Boymadaran covhari

Bomadoran giilii yarpagi vo gov-
dosi ilo birlikds y181lib qurudulur, ga-
zanin i¢ina tokiiliib {izorino su oslavo
edilir, zaif od iizorino qoyulur, i¢ino
ondan kigik gazan yerlosdirilir, listiino
“sarpic” (sarpus) adlanan igarisi guxur
(konusvari) qapaq torsino qoyulur.
Iri gazanm konarlari parcadan tikilmis
yumru dosokca ilo kip ortiiliir. Mis

252

ZN (G f R 2 .
oA ) ) s o .\_:\.-4-_‘*-,, —t
i ,“-’*_—-’fﬁ_‘&ﬁ-”"i‘}*m’-«- o7

Sherbets

Sherbets are made of different
plants: lemon, tarragon, coriander, mint,
saffron etc. Sherbets are mostly served
at wedding, engaging ceremonies.

Sherbet of lemon

Juice is made from water and sugar,
lemon rinds are added and mixed, after
10 minutes rose juice, then lemon juice
is added and mixed, kept in cold place,
filtered served while cold. When served
in decanters sliced lemons can be added
for decoration.

Ingredients: 1 I of water, 200 gr of
crystal sugar, 3 lemons, 1 t/s rose jam,
1 t/s lemon juice.

Sherbet made of mint

Mint is cleaned and washed, water,
crystal sugar, nightshade are added and
boiled, filtered, served while it is cooled

Ingredients;3 1 of water, 600 gr of
crystal sugar, 1 bunch of mint, 1 glass
of nightshade.

Jarrow essence

Jarrow with all its parts is collected,
dried, put into a sauce pan, water is
added and put on a warm oven, a smaller
sauce pan is put into it and covered
with serpush (coneshaped, hollow lid),
the mouth of the big sauce pan is closed
with special pad made of cloth. The
steam turns drops in lid and drops into
the smaller sauce pan, this is the essence



Limon sarbati
Sherbet of lem




gazan qaynadiqca gqapaga soyuq su
tokiirlor vo bunun naticosinda igorido
yaranan buxar damciya ¢evrilorak
balaca qazana tokiiliir. Homin kigik
gazandaki1 su boymadoron cévhoridir.
Xalq tobabatindos bu cévhordon iirok-
bulanmasinda, kép, modo-bagirsaq
sancilarina qarsi istifade olunur.
Orzaq: 2 kq boymadoran, 4 litr su.

Pispisa covhori
Bu covhorin do hazirlanma qay-
das1 boymadoronds oldugu kimidir.

Yalniz, boymadoron ovozino yagisa

f——— - g
diismomis pispisonin ¢i¢coklorindon is-
tifado olunur. Pigpiso covhori “bed-
mis”do adlandirilir.

Boymadaran sarbati

Qaynar suya sokor tozu, boy-
madoron arag (cévhori), reyhan to-
xumu, bal, qarisdirib sorbot alirlar.
Qrafinds, dolcada siifroaye verilir. Or-
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of jarrow, in folk medicine it is used in
nausea, flatulence and against stomach-
intestinal pains.

Ingredients: 2 kg of jarrow, 4 1 of
water.

Essence of pussy-millow

The method is the same as in
jarrow, please, see jarrow. Here only
the petals of pussy-millow are used and

they must not see rain. Essence of pussy
- millow is also called “bedmish”.

Sherbet of jarrow
Crystal sugar, essence of jarrow, basil
seeds, honey is mixed with hot water
and sherbet is prepared. It is served in
decanters or jars. In Ordubad region it



dubad rayonunda homiso plovla bir-

likda siifroyo gotirilir. Homginin, nozir
deyildikdo bu sorbot asura giinii pay-
lanir.

orzaq: 3 litr su, 0,5 kq sokor
tozu, 1 litr boymadoaron aragi, 1 ¢/q
reyhan toxumu, 100 qr bal.

Bir ¢ox bitkilordon Naxgivanda
araq ¢okilir (bunlarm adi araqdan forqgli
olaraq torkibindo spirt olmur, miialico
moqsadilo istifado edilir. Araq, yoni
“Ar1 ag’-tomiz, ag demokdir. Zufa
otundan, nanadon, nanacovhor, boy-
madoran, pispise, koklikotu, batirinc,
sahtoro, dovotikani, siiyiid, baldirgan,
dag noxudu, xiyar vo s.-don araq, yani
cOvhor hazirlanir.

Giilab

Boymadoran c6vhari gaydasinda
hazirlanir, lakin boymadoran ovozino
quzilgiil istifads olunur. Mashur Or-
dubad paxlavasinin sirasi do giilabla
hazirlanir.
Novruz bay-
raminda in-
sanlar bir-
birlorine gii-
lab vermok-
lo bayram
sevincini
paylasirlar.
Homginin,
hiizn evin-
don ¢ixan
hor kosin do
ovcuna gu-
lab tokiiliir.

is served with pilaf, it is delivered when
someone promised to give a vow on
the day of Ashura as well as.

Ingredients: 3 1 of water, 0,5 kg of
crystal sugar, 1 1 of jarrow essence, 1 t/s
basil seeds, 100 gr. of honey.

Arag (they are different from vodka
as they do not have spirits and used for
only treatment) can be made of different
plants in Nakhchivan. Arag —ari +ag —
clean water can be made of; zufa out,
mint, nanejovher, pussy-millow, thyme,
batrinj, fumitory, camel‘s thorn, dill,
cow parsnip, mountain pea, cucumber,
ete.

Gulab (Rose extract)

The rule is the same as in jarrow,
but roses are used . The famous pakhlava
of Ordubad is also made of gulab. The
people deliver gulab to one another in
Novrus and
share their
joy. It is al-
so used in
mourming ce-
remonies.
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Xiyar aragi

Sar1, toxumluq bir nec¢o xiyar
gabig1 soyulmadan gazanin dibino
yigilir, qazanin ortasina tomiz das
goyulur, izorina soyuq su alave edilir,
dasin Ustiine {izli yuxar1 mis qab qo-
yulur, gqazanin iistiing sini qoyub si-
ninin iizorina soyuq su tokirlor, ga-
zanin agzi-
n1 xomirlo-
yir vo ya-
xud parga,
dosmal qo-
yurlar ki,
buxar bay1-
ra ¢ixma-
sin. Qaza-
nin altinda
ocaq ala-
nir, xiyarin
suyu bu-
xarlandiq-
ca Ustdoki
sininin so-
yuguna do-
yarak kon-
denslosir (damcet halina kegir), dasin
iistiine goyulmus qazana tokiliir. Qa-
zanin agzindaki sininin suyu isinanda
yenidon soyuq su ilo avoz olunur. Xi-
yarin qoxusu doyisilonds oddan
gotirirlor.

Satora arag

Digor bitkilor kimi cdvhari ¢o-
kilir. Sotora covhori sovda yelina, dori
xastaliying qarst xeyirlidir.
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Cucumber arag

Some ripen seedy cucumbers are
cut into two pieces and put into the
sause pan, a well-washed stone is put
into the middle of sause pan and cold
water is added, a copper sause pan is
put into the sause pan on the stone, the
mouth of the big sause pan is closed
with a tray
and around
is tightened
with cloth
not to let the
steam out,
cold water is
added on the
" tray. The
- sause pan is
~ put on the
. stove, as the
. | water 1S
\ steamed, it
becomes
condensed
- while touch-
ing the cold
water and drops into the second sause
pan, when the water on the tray is hot,
it is changed with cold one again, when
the odour of cucumber is changed, it

means that araq is ready.

Fumitory — 1s good for skin diseases
and against pains. Araq can be made of
fumitory.



Xosablar (kompot)

Nax¢ivan matboxinin on ¢ox is-
tifado edilon soyuq ickidir. Biitiin
meyva va gilomeyvalordon hazirlanir
vo har evdo istifado edilir. Alma, ar-
mud, heyva, gilas, gilonar, zogal, ¢i-
yalok, boyiirtkon, hamaorsiin, tut, iziim,
qoyungoOzii, qus liziimil, qaragils, zi-
rinc, marmarik, halis va s. meyvo va
gilomeyvoalordan xosab edilir.

Orik xosabi

Novruz bayrami orafosindo (bas-
ga vaxtlarda da bisirilir) quru arik vo
al¢a yuyulur, tizorina su vo sokar tozu
tokiilorok bisirilir. Icorisine diri qara
istiot atilir.

orzaq: 1 kq quru orik, 300 gr
quru al¢a, 15 gr dir1 gara istiot, 5 litr
su, 1 kq sokar tozu.

Heyva xosabi

Meyvalar yuyulur (bazon soyu-
lur), dogranir, suya tokiiliir, tizorino
sokar tozu alavo edilib gqaynadilir. So-
yuduqgdan sonra siifroya verilir. Sax-
lamagq {iciin yuyulub tomizlonmis dog-
ranmis heyva dilimlori siiso balona
doldurulur, iizarins sokar tozu va gay-
nar su alava edilib suyun i¢arisina qo-
yulur vo meyvalor balonun yuxari
hissosina ¢ixanadok qaynadilir. Agz
baglanib qisa saxlanir.

orzaq: 1 litr gaynar su, 150-170
qr sokar tozu, 130 gqr heyva dilimi.
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Khoshabs (compotes)

Khoshabs can be made of all fruits
and berries and used in every house. It
is the widely used drink in Nakhchivan
cuisine. Apple, pear, quince, sweet-
cherry, cherry, cornel, strawberry, hips,
mulberry, grapes, barberry, wild cherry,
blackberry, nightshade, campion, bil-
berry, etc can be used for making com-
potes.

Khoshab of apricot

Generally is prepared on Novruz
eve, dried apricots and alychas are
washed, water is added on them, crystal
sugar is added and seedy black pepper
1s added.

Ingredients: 1 kg of dried apricot,
300 gr of dried alycha, 15 gr seedy
black pepper, 5 1 of water, 1 kg of
crystal sugar.

Khoshab of quince

The fruits are washed, peeled, put
into water, crystal sugar is added and
boiled, served while it is cooled. For
keeping for a long time, the sliced
quince is put into glass jars,crystal sugar
and hot water is added and boiled in
hot water till the fruits come on the
surface of jars, lid is put on and tightened
and kept.

Ingredients;1 litre of hot water,
150-170gr crystal sugar, 130 gr quince
slices.



#a xosabi " Zogal xosabt
hoshab of apple B . 8 Khoshab of cornel

G0y Ciyalaok xosabi
Shub of ¢/l ; Khoshab of strawberry
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Gilonar (albalt) xosabi

Meyvalor yuyulur, siiso balona
doldurulur, iizarins sokar tozu va gay-
nar su alave edilib suyun i¢orising qo-
yulur vo meyvalor balonun yuxari
hissasing ¢ixanadok gaynadilir. Agzi
baglanib qisa saxlanir.

Cox vaxt orik, alma xosabi bi-
sirorkon ona gilonar da oslavo edirlor.

orzaq: 1 litr gaynar su, 150-
170 qr sokor tozu, 100 qr gilonar.

Qeyd: biitiin meyvo va gilomey-
volardon xosab eyni qaydada bisirilir.

Itburnu (hamorsiin) xosab
Yas vo ya qurudulmus itburnu
meyvalori yuyulub emalli gaba yigilir,
iistliino qaynar su tokiib agz1 ortiilii
vaziyyatdo 10 doqiqo bisirilir, suyu
basqa qaba sii- ;7ws= =

ziliir, sismis it-  ® ® .:1-«.
burnularin {ize- 1
rino yenidon su
tokilorak 5-7
doqige gqayna- "

dilir. Stiziilmiis
sular bir yers
tokdlir, itbur-
nu olokdon ke- |
girilir, olokdo = = =
ancaq donolori gs ﬁ*
vo's. qalana qo- ! <&
dor iistiine qay- L
nar mohlul t- |
kiilir. Sokor X
alinmis holimdo hall edilir, limon sirasi
olava edilib soyudulur. Siifroyo veri-
lorkon i¢ino buz salmaq da olar.

Cherry

All the khoshabs from fruits and
berries are cooked in the same rule as
it is explained above.

Cherry can be added to apricot
and apple compotes too.

Ingredients: 1 I of hot water, 150 -
170 gr crystal sugar, 100gr of cherry.

Hips sap

Dried or wet hips are washed and
put into an enameled sauce pan, hot
water 1s added and kept for 10 minutes
with 1lid on, then filtered into another
@ sauce pan, hot
water is added
on the hips in
the first sauce
pan and boiled
for 5-7 minu-
tes, the filtered
ones are put to-
_ gether, the hips
are sieved by
adding the fil-
tered water on
it, so only the
seeds are left
in sieve. Crys-
tal sugar and
lemon juice 1s added and cooled. When
it is served ice can be used.
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Orik xosabi

Tam yetismis meyvolorin donosi
cixarilib qazana yigihr, bir az su slavo
edilib qaynadilir. Siizgocdon kegirilir.
Sira su ilo durulasdirilir, sokar tozu olava
edilorak (meyvonin sirinliyindon asili ola-
raq miqgdari doyisilir) gaynadilir. Qaynar
halda siiso balona yigilaraq agz baglanir
va ya soyudulub siifrayo verilir.

Saftali sirosi do eyni qaydada
bisirilir.

Gilonar xosabi

Meyvalor yuyulub gazana yigilir,
lizorino su olava edilib qaynadilir.
Stizgacdon kegirilorak qabiq va ¢ayir-
dokdon tomizlonir. Su vo sokor tozu
(sirinliyina vo z6vqgoe goro) olava edilib
gaynadilib hazir edilir.

Digor meyva va gilomeyvalordon
do eyni qaydada xosab hazirlanir.

i

.

Apricot sap

Fully ripe apricots are stoned out,
put into a sauce pan, some water is added
and boiled, filtered from the sieve. The
juice is thinned with water and crystal
sugar (depending of the sweetness of
fruit) is added and boiled. It is put into
the jars while hot and lidded and kept
for winter or served after being cooled.

Peach sap is prepared in the same
way too.

Cherry sap

The method is the same as it is
shown above, but the peels and stones
are taken off.

All the other fruits and cherries
are cooked in the same way for making
saps.




Mineral sular

Naxc¢ivan Muxtar Respublikasi
mineral sularla zongindir. Azorbay-
canin mineral su ehtiyatinin 60%-i
muxtar respublikanin payma diisiir.
Burada hom mialicovi, hom da siifro
sular1 vardir. Bu mineral sularin bir
hissosi Oyronilmis vo genis istifado
edilir. Mineral vo siifro sularina Ba-
daml, Sirab, Vayxir, Cinqilli, Boyrok,
Gdiliistan vo s. misal gdstormok olar.

Badaml

Badamh mineral su yatag Sahbuz
rayonu arazisindo Badamli kondindon
3 km conub-gorbda, doniz saviyyasindon
1274 m hiindiirlikdadir. Bir ne¢o bu-
lagdan ibarat qrup toskil edir. Suyunun
minerallagsma doracasi 0,9-6,1 g/l, tempe-

Mineral waters

Nakhchivan Autonomous Republic
1s rich in mineral waters. 60% of mineral
waters of Azerbaijan is produced in
Nakhchivan. These waters are for treat-
ment and table. Some of these waters
have been investigated and are used
widely; badamli, sirab, vaykhir, chingilli,
boyrek, gulustan etc.

Badamli

The deposit of Badamli is situated
in Shahbuz region, 3 km far, in the
south-west of the village of Badamli,
in the height of 1274m of sea level. It
makes a group of some springs. The
mineralization level of its water i1s 0,9 -
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raturu 17-22°C, kimyavi torkibi
gazi, hidrokarbonathi-xlorlu-natrium-
lu-kalsiumludur. Yatagin istismar eh-
tiyatt 1070 m3/giin hesablanmisdir
(1972). Badamli suyunu moado-bagirsaq,
sidik yollar1 vo garaciyorin bozi xos-
toliklori zamani igmok faydalidir. Buruq
quyularinin bazilorindo suyun mine-
rallagsma doracasi nisbaton az oldugun-
dan siifro suyu sayilir.

Sirab

Sirab mineral su yatagi Babok
rayonu orazisindo, Nax¢ivan sohorin-
don 18 km simal-sorqds, Sirab kon-
dindon 3 km simalda, doniz soviy-
yasindon 1100 metr hiindiirliitkdodir.
Sirab (sirlisu), yaxud Sorab (bassu)
suyu godim zamanlardan moashur ol-
mus, mithiim miialico vasitosi kimi
taninmisdir. Yataqda kimyovi torki-

6,1gr/1, temperature 17 -22 C, includes
carbonic gas, hydrocarbonates, chlor-
natrium-calsium. The exploitation stock
1s 1070 m3/day (1972). Badamli is used
for treatment of some diseases; stomach-
intestinal, urine ways, some diseases
of liver. As in some of the springs the
mineralization level is low, it can be
used as table water.

Sirab

The deposit of Sirab is situated in
Babek region, 18 km far from the city
Nakhchivan in north-east, 3 km far in
the north of the village of Sirab, in the
height of 1100m of sea level.

Sirab(mysterious water) or Serab
(the best water) has become famous
since the old times and used for treatment
as an important means. There are 3

263



bino goro farqglonan {i¢ tip su askar
edilmisdir. Yatagin ehtiyat1 1053
m?/glin tosdiq edilmisdir (1966). Sudan
moda-bagirsaq, garaciyar vo s. Xasto-
liklorin miialicesindo istifads olunur.
Naxc¢ivan motboxindo siifro suyu kimi
genis istifado edilir.

Vayxur

Vayxir mineral su yatagi Babok
rayonu orazisindo, Nax¢ivan sohorin-
don 18 km simalda, Vayxir kondinin
simal-qorbindo, doniz soviyyasindon
1100 m hiindiirlitkdadir. Saridag is-
tigamotindo tektonik qirilmalar so-
viyyasinda yer sathino ¢ixir. Bir necgo
bulagdan ibarat qrup toskil edir. Mor-
kazi hissasindoki quyularda iki tip su
askar edilmisdir. Yatagin suyundan
qaraciyor (hepatit), 6d kisosi yollari
iltihabi, xroniki gastrit, xroniki kolit
va s. xastoliklorin miialicosinds istifado
oluna bilor. Umumiyyatlo, bu tipli su-
larin osmotik qatilig1 gan plazmasinin
gatiligina yaxin oldugu ii¢iin onunla
miialico daha yaxsi effekt verir.

Giiliistan

Giiliistan mineral suyu Culfa
rayonu arazisinda, Giiliistan kondin-
don 2,5 km arali, 9lincogayin macra-
sindadir. Mineral su 1962-ci ilda qa-
zilmis vo dorinliyi 135 m olan quyudan
cixir. Su karbon gazli, az minerallagmis
hidrokarbonatli-natriumlu-
kalsiumlu-magneziumludur. Siifro
suyu olmagla yanasi, mado-bagirsaq
xastaliklorinin miialicosindo do istifado
olunur.
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kinds of springs in the deposit. The
stock is 1053 m3/day (1966). It is used
for treatment of stomach —intestinal,
liver diseases. In Nakhchivan cuisine it
is also used as a table water.

Vaykhir

The deposit of this water is in
Babek region, 18km far from the
city of Nakhchivan, in its north, in
the north-west of the village of
Vaykhir, 1100m high above the sea
level. It comes out of the surface of
ground because of the tectonic cracks
of Saridag. It makes a group of some
springs.2 kinds of water has been
explored in the center of the deposit.
The water is used against some dis-
eases: hepatitis, inflammation of gall
bladder ways, chronicle gastritis, co-
litis, etc. Its treatment usually gives
good results as its osmotic thickness
is closer to the thickness of blood
plasma.

Gulustan

Gulustan is in Julfa region, not 2,5
km far from the village of Gulustan in
the riverbed of Elinjechay. The well
has been dug in 1962 and in the depth
of 135 m. It is carbonated, slightly min-
eralized hydrocarbonated-natrium-
calsium-magnesiumed. It is a table
water but can be used in treatment of
some diseases as stomach-testinal dis-
orders.



Alkoqollu ickilor

Alcoholic
Naxeivan drinks

Muxtar Respub-
likasinda Alcoholic
sorablardan Ag drinks are also
siifro  sorabi, produced in Nakh-
Komsirin sorabi, c hivan
Qirmiz siifro go- Autonomous Re-

rab1 vo Kaqor so-
rab1 vo miixtolif
araqlar vo pivo |
istehsal olunur.

public. They in-
clude:  White
Table Wine,
- Kemshirin Wine,
Red Table Wine,
Kagor Wine and
different araqs
(vodkas), beer.
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Sirniyvyatlar

Alana

Alana Ordubad zonasinda ha-
zirlanan lozzotli sirniyyat novidiir.
Alanom s6ziindondir. Alana {i¢ilin la-
zim olan meyvalor gax kimi tam qu-
rudulmadan, alanom qaldigi i¢iin
belo adlanir. Adaton, saftalinin ag
nazli, qirmizi nazh, armudun abasbayli
vo sokori, ariyin ndvrasts sortundan,
oncirdon, heyvadan hazirlayirlar.

Alana {iciin ir1 meyvalor segilir,
gabig1 soyulub 3-4 giin orzindo gii-
nasdo lylsiir (blizlisiir), saplaq toro-
findon (bozon oks torafindon) dairavi
kosilib igarisi oyulur, donasi ¢ixarilir,
1 giin orzinds yenidon giinasds quru-
dulur. I¢lik {iciin coviz narm dogranir
(miiasir dovrdo masinda ¢okilir) va
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dar¢in, zoncofil, hil, mixok, yaxud
kesnis toxumu qatilib, meyvonin i¢ino
doldurulur, kosilmis hisso ilo agz
Ortiiliir, istdon basilir ki, azaciq yumru
va yast1 olsun. Sonra i¢i doldurulmus
alanam meyvalar bir giin saxlandigdan
sonra qiyiq ilo galin (80 sm sapa, 10-
15 oadad) diiziiliir, ev daxilindo asilir,
2-3 hofto qurudulur. Cayla igilir, ¢oroz,
mazo kimi yeyilir. (Saftalinin qirmizi
sortu Ordubadda “giistii”, digor bol-
golords “hiilii” adlanir).

Bozon 1so icliya coviz avazino
findiq vo ya badam da qatilir.

Alanani horiillmiis sobotlorda
saxlayirlar.

Sucuq, basdigq

Coviz lopalori {izii yuxari sokildo
iist-iisto sapa diiziiliir, bir giin quru-
dulur, asilmasi ii¢iin simdon S formal
garmaq diizoldib homin sapa kegiri-
lir.

Bulamac (mot,
sira) hazirlanir: su vo
ya siid, sokar tozu, bug-
da unu, sironin i¢indo
acilana godor vam odda
garisdirilir. Qatilasana
yaxin dosab vo adviy-
yatlar olavo olunur,
sonra oddan konara ¢o-
kilib sapa diizilmiis co-
viz lapalari i¢ina basilir,
buna goro qalin olan
sucuga bazon “basdiq”
da deyilir. Agiq havada
1 giin orzindo agacdan

Desserts made of dried fruits

Alana

Alana is prepared in Ordubad re-
gion. Means half wet, the fruits needed
for alana are not dried fully, that is why
it is called Alana. Alana is made of ag
nazli, red nazli kinds of peach, andiryani
and shekeri kinds of pear, novreste kind
of apricot, fig and quince.

Big fruits are chosen for Alana,
they are peeled and kept under sun for
3-4 days, cut from the stalk side and
the seeds or stones are taken, kept one
more day under the sun. Walnut kernel
is minced and crystal sugar is added in
the same amount, ginger, cinnamon,
cardomon, clove, or coriander seeds
are added and mixed, and stuffed into
the fruits and the lids
are closed, pressed a lit-
tle to make it flat. Then
these fruits are stitched
through by thick needle
and thread (10-15 in one
thread) and hung inside
for 2-3 weeks. They can
be served with tea and
eaten as desserts. (the
red peach —nazli is called
gustu in Ordubad region,
but hulu in other re-
gions). Sometimes in-
stead of stuffing only
nuts and almonds can
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bulamaci barkiyib quruyana qodor
asilir.

Qeyd: Odviyyatlar1 sonra da
vurmagq olar. Bulamacin rongi sarimtil
olur, dosab gatilasanda agig—gohvayi
rong alir. Basdigin sapa diiziilmomis
formasi da hazirlanir. Bu zaman dog-
ranmis qoz, kismis, badam olavo edi-
lorak gasigla yeyilir. Ordubadin Unus
kondinds sucugun bulamacina azca
istiot vururlar.

Sucuq 1/4 covizdon ibarat olur,
bastiq 2 qi¢a covizdon hazirlandigi
ii¢iin nisbaton galin olur. Sucugu ha-
zirlayarkon coviz avazino qurudulmus
orik vo saftali qurusundan da istifads
etmok olar.

orzaq: 500 gr qoz, 1 litr su, 1 kq
sokor tozu, 4 x6rak qasigl bugda unu,
saricicok, razyana, hil, mixok, dargin,
zoncaofil, 1 st tut dosab, 1 qr duz.
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be put. They are kept in baskets of
reeds.

Sujugq, basdiq

Walnut kernels are put on thread
one on the other and dried for one day,
hooks are made in the shape of S and
they are hooked.

Bulamaj 1s made: crystal sugar,
water or milk, wheat flour 1s mixed in
warm oven till it becomes thinner. When
it becomes thicker bakmaz and other
spices are added and taken from the
oven, the walnuts on thread are put



Miyanpur

Naxcivanda, Ordubad bolgo-
sindoa genis yayilmis ¢oroz novidiir.
Osason, arik vo saftali qaxindan ha-
zirlanir. Qurudulmus meyvalorin ¢o-

into the mixture that is why, it is called
basdiq —means ‘put’. They are hung
for one day from a tree or somewhere
alse to get them dried.

Note; Spices can be added after

yirdoyi cixarilaraq arasimna coviz vo
badam lopasi qoyulub sapa diiziiliir.
Conubi Azorbaycanda oncirdon do
miyanpur hazirlanir. Alana, miyanpur
va s. istifadodon bir ne¢o saat avval
nom dosmala biikiiliir ki, yumsalsin.

Meviz (moviiz)

Muxtar respublikada genis ya-
yilmisdir, on yaxsi novlori iso Culfa
bolgasinda hazirlanir. Meviz hazirla-
magqdan Otrii golyadasi adlanan kol
bitkisi yigilir, torpaq gazilir, homin
bitkilor qazilmis ¢alaya tokiiliib yan-
dirilir. Alovu sénondon sonra galyadasi
otundan alinan gotran qisa miiddoto
daslasir, homin golyadaslar1 yigilir.
Moviizii bisirmoazdon bir hofto ovvel
boyiik bir ocaq galanir. 100 litrlik
domir ¢alloyo 4-5 kq galyadas: tokiiliib

the bulamaj is taken from the oven.
The colour of bulamaj becomes yel-
lowish, when bakmaz is added it turns
into light brown. Sometimes basdiq is
not put on thread, in this case grinded
walnut, raisins and almond is added
and eaten with spoon. In the village of
Unus in Ordubad region bulamaj can
also be added pepper slightly.

Sujuq is made of %4 walnut, basdiq
is made of %2 walnut, that is why it be-
comes thicker. Dried apricot and peaches
can also be used while making sujuq.

Ingredients; 500gr —walnut, 1 1 wa-
ter, 1 kg —crystal sugar, 4 m/s wheat
flour, sarichichek, cinnamon, clove, car-
domon, ginger, anise, 1glass of mulberry
bakmaz, 1gr of salt.

269



gaynadilir, goly-
adasi suda tam hall
olanda ocaq sOn- s
dirulir, 1 hofto P
orzindo hor giin qa- |-
rigdirtlir. Ayrica bir £
ocaq qalanir, izo- |
rind iri tiyan qo-
yulur, i¢orising ¢al-
lokdoki qolyadas: [EaEes
mohlulu tokilir. g
Tiyanin konarlar =g
palciglanir ki, alov &
altini yandirmasimn. S
Uziimiin honaqr-
na vo ya kismisi
sortlar1 sOyiid aga-
cindan toxunmus
sobato yi1gilib (miia-
sir dovrdo desilmis domir vedro ilo
ovoz olunmusdur) sabatlo birlikds ti-
yanda gaynayan mohlula salinir, 15
saniy9 saxlanib ¢ixarilir. Cixarllandan
sonra hosir vo ya gamis {isto giin al-
tinda qurudulur. Qurudularkon iizo-
rind tonzif c¢okilir ki, hosoratlar ye-
mosin. Quruyandan sonra giloloyib
qisa saxlayirlar. Coroz kimi yeyilir.
Naxc¢ivanda ag vo qirmizi kismisi,
sani, gilabi, golinbarmagi, xalili, asgori,
hiiseyni, bayansira, misqali, ke¢imo-
mosi (inok omcoyi), hagcabas va s.
iiziim sortlar yetisdirilir. Sodorok ra-
yonunda ondan ¢ox iiziim sortlari
yetisdirilir.

Biitiin qurudulmus meyvalar vo
onlardan hazirlanan sirniyyatlar, qo-
vurgalar ¢oroz kimi istifads edilir: co-
viz, badam, findiq, iyds, innab, orik,
270

Miyanpur

Is a widely
spread kind of
d dessert. Generally
. 1t is made of apricot
# and peach qakhs
(dried one). The
stones of dried
& fruits are taken out,
# walnut or almond
% kernels are filled
inside them and put
on threads. In South
Azerbaijan miyan-
pur is also made of
fig. Alana, miyan-
® pur is covered with
& a wet cloth to make
it soft some hours

ago of use.

Meviz (movuz)

Is widely spread in Nakhchivan,
the best kinds are prepared in Julfa re-
gion. For making movuz, the plant
which is called gelyadashi is gathered,
put into the hole dug in the ground and
burnt. When the flames are over the tar
of gelyadasi becomes solid as stone,
they are collected. Before cooking
meviz, a week ago a huge hearth is
made, 4-5 kg of gelyedasi is added into
the iron barrel of 100 litres and boiled,
when the gelyedashi is fully solved the
hearth is extinguished. Within one week
the mixture is mixed every day. Then
another hearth 1s made, a large copper
basin is put on it, some of the mixture



alca, gavali, saftali, lizim,yemisan
(qiz vo oglan yemisani olur, qiz ye-
misani nisbaton kicik, oglan yemisani
ir1 olur) va s.

Qaxlart adoton quru gamis iisto,
parc¢a siifro iisto alakdlgoda qurudur-
lar. Almaxarani (qirmizi, sar1 gavali
qurusu) qurutmagq ii¢lin kiitkiirds qo-
yur va ya kiikiird tiistiisiine verirlor.
Gavalini, alcani gqati1 duzlu suda
portiir, siifro vo ya hosir iisto quru-
durlar. Qurudarkon onlar1 hor giin
cevirmoak lazimdir.

Gilonarin donasi ¢ixarilir, duzlanir,
qurudulur, isladilon vaxt duzu yuyulur,
kolom dolmasinin i¢ino, kiiftoys vu-
rulur, ¢coraz kimi do yeyilir. Belo gilonar
Ordubadin Niisniis kondinds “mu-
gosor” adlanuir.

Gilas1 duzlamadan qurudurlar.

P—— L -

1s put into the new one, the edges of
the copper basin is mudded not to let
the flame be ventilated. Henegirna and
kishmishi kinds of grape are put into a
basket made of willow twigs (nowadays
there a lot of iron utensils of this kind)
and kept 15 minutes in the mixture and
1s taken out.

Then those grapes are dried on
reeds or reed carpets for a day under
the sun. A gauze is covered on them
while they are dried for not to let the
insects damage. After being dried, the
bunches are figged and kept for winter,
is eaten as dessert. Meviz is prepared
mostly from the kinds of henegirna,
kishmishi and kishmishi kinds. In
Nakhchivan the following grape kinds
are grown; white and red kishmishi,
shani, gulabi, gelinbarmagi, khelili, es-
geri, huseyni, bayanshire, misgali,
kechimemesi (lady’s finger) hachabash,
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Alma, armud dilimlonib qax edilir,
Tez qurumasi ii¢iin gabigini soymaq
lazimdir.

Oriyin donasi ¢ixarilib 2 boliinarok
gax edilir, donasi ¢ixmayan arik plova
vurulur.

Noxud bir miiddot siiddo isladilib
tavada vam odda qovrulur. Ona “lob-
lob1” deyirlor. Lablabiys bazon coviz,
findiq, kismis do gatilir.

Uziimiin honaqirna sortunu salximl
dorib siifrs {isto sarirlor, 1 hafto (saplag
quruyana godar) qaldigdan sonra yogun
hissasindan sOyiid agacindan hazirlanan
garmaga-mulaga kecirib sarin yerdo, zir-
zomido asirlar. Faras tizim kimi uzun
miiddst qalir, taravatini saxlayir. Yemisan,
1ydo, innab, xirnik va s. meyvelar do qu-
rudulub yeyilir. Qurudulmus meyvolordon
qisda xosab (kompot) bisirilorok igilir.
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etc. In Sederek region more than ten
kinds of grapes are grown.

All the sweets made of fruits and
dried fruits, govurgas are used as
desserts: walnut, almond, nut, cleaster,
apricot, innab, alycha, plum, peach,
grapes, haw (boy’s haw and girl’s haw,
boy’s haw become a little bigger), etc.

Dried fruits are usually spread on
reeds or cloths and dried in half sunny-
half shady place. The plum (red and
yellow dried plums) is kept in sulphur
smoke and dried. The plum, alycha is
boiled in salty water and dried on cloth
or reed carpet, they must be turned daily.

Cherry is outstoned, salted and dried,
when is used the salt is washed added
into kalam (cabbage) dolmasi or meat-
balls, also be eaten as dessert. Such
kind of cherry is called mugeshsher in
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Kismis —ag | = 7
vo qurmizi kis- F -
misi {iziim sort- '
larindan hazir- &
lanir. Uziim gi-
lalonib giinos al-
tinda qurudu-
lur, ¢oroz kimi
yeyilir, plovun
liz-g6ziindo va's.
istifado olunur. &=

Ag tutu girpib
tokiilon tutlar siifro |
iisto giindo quru-
durlar. Ordubadin
Niisniis kondindo
1r1 tuta “dana” tut,
balaca tuta “beda-
na” tut deyirlor. 5-10
glino quruyandan
sonra sirli kiiplora =
yigirlar.  Miasir |
dovrda siiso balon-
larda saxlayirlar.

Coroz kimi govurgadan ¢ox isti-
fado edilir. Qovurga adi vaxtlarda
govrulub, istifado edilso do, Xidir
Nobi bayraminda (fevral aymin II
climo axsami) bu morasima xiisusilo,
tontonoli hazirhiq goriliir. Qovurga
iiciin adaton yumsaq qirmizi bugda
sortu gotiiriillib qovrulur. Catono,
gara kiinciit-zoyorok (Sodorok ra-
yonunda somboallo adlanir), noxud,
govrulmus qoz, badam, findiq, piisto
ayri-ayriligda qovrularaq birlikds qa-
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the wvillage of
Nusnus of Or-
dubad region.
Sweet cherry is
dried without
salting. Apples,
pears are dried in
slices. For quick-
. er drying they

Apricot is dried
after being shared
into two parts and
- outstoned, the apri-
cot which is not out-
~  stoned can be added
. to pilafs.
Peas are kept
. for a while in milk
and roasted in warm
- oven. That is called
& leblebi. Sometimes
- walnut, nuts, raisins
are also added to
leblebi.

Henegirna (a
kind of grape) is
picked up in bunches and put on cloth,
one week 1s kept (till the stalks get
dried), then is hung from willow hooks
in ground floor or in cool places. Such
kind of grape is called milakh. It keeps
it freshness for a long time. Haw,
cleaster, innab, khirnik, etc can be dried
and eaten. In winter khoshab (compote)
1s made of dried fruits and is drunk.

Raisins are made of white and red



risdirilir igorising part-
ladilmis qargidali alava
olunur. Duzlu qovurga
ictin kiinciitii qovurar-
kon ona duzlu su (so-
rava) vurulur. Duzsuz
govurgaya bozon kis-
mis qarigdirilir. Bozon
govurgaya qovrulmus §
gabaq donasi do vuru-
lur. Xidir Nobi bayra-
minda Novruz bayra- §
minda oldugu kimi §
baca-bacaya gedir, ni-
sanl qizlar vo tozo go-
linlor ii¢iin xonga bo-
zonib aparilir.

Qovut — bugdan1 qovurub dos-
tarda cokirlor. Onun igorisino sokor
tozu ilo vo ya dosabla hazirlanmis
siro tokorok qaris-
dirir, alanom kiitlo
yumrulanaraq vo
ya qasigla yeyilir.
Qovurga uzun
miiddot saxlandi-
gindan uzaq sofor
zamani daha genis
istifado edilirdi.

Coviz, findiq,
badam vo s. bork
gabigl meyvalorin
ici lopo adlanir vo
onlar siifroyo ¢oroz &
kimi verilir.

Alga, gavali,
zogal, mis vo ya
aliiminium gazan-

kishmishis. The grape is
figged and dried under
4 sun, is eaten as dessert,
~ 1s used as an ingredient
for seasoning of pilafs.

The white mulberries
4 are dried on cloth after
being shaked. In Nusnus
village of Ordubad the
big mulberry is called
1 “dana tut”, but the small-
¥ cr ones —‘bedana” tut.
After 10-15 days the
® dried mulberries are
gathered and put into
enameled jars, now in glass jars.

Govurga (roasted wheat-without

oil) is also used as dessert, it can be
amew Made in different

#== times, but mostly

= it is made on
sissd Khidir Nebi Eve-
: @ the time when the
{ second Thursday
of February. For
. govurga usually
* = soft red wheats are
~ selected, they are
 ~ roasted, roasted
~ © hempseeds, black
sesame, peas
boiled in milk and
roasted, roasted al-
mond, walnut, pis-
tachios, cornflakes
are added. I f you
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paludo halin1 alana godor yenidon
gaynadilir. Bir godar soyuduldugdan
sonra {izorind caviz lopasi, findiq to-
kiiliir. Tez barkimasi ii¢iin heyva tumu
vo tumotrafi hissasi do gaynadilib ho-
limi meyvalora gatilir. Siifroys veri-
londs {izorino sokor kirsani sopilir.
Qarpiz, govun, giinabaxan, gabaq
tumlar1 qovrulmus vo qovrulmamis
halda ¢oraz kimi istifads edilir.

Miirabbalar

Miirabbalor do meyva vo gilo-
meyvalardon, bazi taravaz bitkilorindon

want to get the govurga salty, then
salt is added when sesame is roasted.
If the govurga is saltless, raisins can
be added. On Khidir Nebi the children
go to baja-baja (the put down their
stockings through the chimneys-old
times), the engaged girls and young
brides are taken trays with desserts as
it is continued in Novruz too

Qovut — Only wheat is roasted and
grinded in hand mill. This is called
govut. Crystal

hazirlanir: orik,
caviz, balgabaq,
garpiz, qovun,
pomidor, {iziim,
gilonar, badim-
can, itburnu, ye-
misan, boyiirt-
kon, qara va qir-
miz1 qaragat,
dogquzdonun
meyvosindon, ¢i-
yalok, mormorik,
alca, tut, moruq
va s. Miirabbalor
bisirilon vo bisi-
rilmayan olur. Meyvalordon azmo, rigal
do hazirlanir.

Coviz miirabbasi

Kal, kicik covizlor (igorisi siid
halinda olur) soyulur, 10 giin soyuq
suda qalir, glindo 2 dofo suyu doayisilir.
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sugar or bakmaz
is used for mak-
ing its juice, then
juice and govut
is mixed well and
is eaten in sand-
 wich or with
spoon, it was
mostly used dur-
ing travels as it
& | was casy to keep
it well for a long
time.

The inner of
walnut, almond,
nut is called kernel-lepe and they are
served as desserts.

Alycha, plum, cornel are boiled in
copper basins, the stones are taken off,
boiled once more till the mixture is
like palude —jam. After being cooled a
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10 glindon sonra ohongo salinir, 3-4
saatdan sonra ohangdon cixarilib tomiz
yuyulur, zoy atilmis suda qaynadilir.
Suyu siiziildiikdon sonra azca sokor
tozu olavo edilmis suda qaynadilir.
Stiziiliir, siro hazirlanir, covizlor bir
nec¢o yerdon desilib sirayo tokiiliir vo

3

V
)
bisirilir. Mixok, hil, dar¢in parcaya
biikiiliib sironin i¢ino salinir, bisdikdon
sonra ¢ixarilir (Ordubad rayonu).

orzaq: 1 kq coviz, 1,5 kq sokor
tozu, aparana qodor su, mixoak, hil,
limon duzu.

Badimcan miirabbasi

Eyni 6l¢iido badimcanlar qabigi
soyulur, ahongo (5 litr suya 2 x/q
ohong qatilir) salinir, 2-3 saatdan
sonra yuyulur, zoy qatilmis suda gay-
nadilir, siiziiliir, siro hazirlanir, ba-
dimcanlar siroyo tokiiliib bisirilir. Bo-
zon 2-3 dofaya bisirilir. I¢orisine mixak,
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little bit, walnut kernel, nuts are added
on it, for quicker drying the seeds and
seed —around parts of quince is added
to the mixture after being boiled. When
served slightly crystal sugar is added.
The seeds of water-melon, melon,
pumpkin —roasted or without roasted

can be served as desserts.

Jams

Jams can be cooked or uncooked.
Jams can be made of fruits, berries,
some vegetables: apricot, walnut,
pumpkin, water-melon, melon, tomato,
grapes, cherries, eggplants, hips, its
petals, haws, blackberry, black and
red currants, from the fruits of honey-
suckle, strawberries, wild cherries,
alycha, mulberry, raspberry, etc.



hil vurulur. Hazir olana yaxin limon
duzu (vo ya limon sirasi) alave edilir.
Sorur rayonunda miirobboyo dilim-
lonmis limon alavo edirlar.

orzaq: 1 kq badimcan, 1,5 kq
sokor, 2 st su, mixak, hil, imon duzu.

Baldwgan miirabbasi

Baldirganin gévdolori yuyulub
xirda dogranir, aci suyunun ¢ixmasi
ii¢lin bir giin saxlanilir, sonra barki-
mosi ii¢lin toxminon 6 saat ohong
mohlulunda saxlanir. Ohang mohlu-
lundan ¢ixarilib yuyuldugdan sonra
3 dofo suda gaynadilir, suyu siiziiliib
atilir ki, oshong tamamils tomizlonsin.
Sokar vo su ilo hazirlanmis sira qay-
nayanda baldirganlar i¢ino tokiiliib
6 saat miiddotindo bisirilir. Hazir
olana yaxin otirli olmasi {i¢iin miirab-
baya atirsah giiliiniin yarpagi salinir.
Baldirgan bork oldugu ii¢lin gec bisir
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Jam of walnut

Unripe walnuts are peeled, kept in
cold water for ten days, twice a day the
water 1s changed, after ten days it is
put into lime, after 3-4 hours they are
taken out and washed well, boiled in
the water added alum, after being filtered
a little crystal sugar is added, boiled,
filtered, juice 1s ready and walnuts are
holed in some places and added into
the juice for boiling, clove, cardomon,
cinnamon are wrapped into a cloth and
put into the juice, when cooked the
clothe with spices are taken off (Ordubad
region)

Ingredients:1 kg of walnut, 1,5 kg
of crystal sugar, water as needed, cin-
namon, cardomon, clove, lemon salt.

Jam of eggplants
Eggplants of the same size are



va ¢oxlu su sorf olunur.

orzaq: 1 kq baldirgan, 1 kq so-
kor tozu, 1,5 litr su, 3 adoad otirsah
yarpagi.

Orzilgiil miirabbasi

Quzilgiiliin logoklori dogranir,
logoyin ag hissalori ac1 dad vermamok
iiciin qaye¢ilanib atilir. Stizgacda olo-

peeled, put into lime (51 of water +2 t/s
lime), after 2-3 hours are washed, boiled
in the water added alum, filtered, juice
is ready, eggplants are added into the
juice and cooked. Sometimes it is cooked
for 2-3 times, clove and cardomon is
added. When nearly cooked lemon salt
1s added. In Sherur region sliced lemons
can be added into the jam.
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nir, yuyulur, suda 5 doqiqe qaynadlhr

Suyundan yarim stokan gotiiriiliir.
Qaynadilmis logoklorinin iizorino so-
kor tozu olave edilib bisirilir. Gotii-
rond yaxin avvaldon saxladigimiz ya-
rim stokan suya limon duzu va ya li-
mon sirasi alava edilib miirabbonin
icorising tokiliir. Bu zaman miirobbo
hom xarlanmir, hom do rongi al qir-
mizi olur.

orzaq: 100 gram quzlgiil logoyino
1 kq sokar tozu, 2 stokan su, limon duzu.

Orik miirabbasi

1. Coyirdakli va ¢oyirdoyi cixa-
rilmus sokilds, tam yetismoamis meyve-
lordon bisirilir. Ba- e
laca, ¢oyirdayi ¢1x- r
mayan orik yuyu- (
lur, soyulur, 3 saat /
ohong mohlulunda
saxlanir. Sonra to-
miz yuyulub bir
neca yerdon desilir, |
loyona y1g1lib istii-
no sokor tozu to-
killiir. 2-3 saatdan
SONra Suyu GIXIr vo e
oda goyulub bigi- &
rilir. Tki dofoya bi-
Sir.

2. Iri nisbe-
ton bork oriklor yuyulur, gabigi so-
yulur, ¢oyirdoyi ¢ixarilir, ohong moh-
lulunda 2 saat saxlanilir. Cixarildigdan
sonra tomiz yuyulur, sindirilmis arik
donoalori i¢arising qoyulur (bazon coviz
lopasi do qoyurlar), siro hazirlanir,
meyvo sironin igarisine tokiiliib 3-4
280
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Ingredients: 1 kg of eggplants, 1,5
kg of crystal sugar, 2 glasses of water,
cardomon, clove, lemon salt.

Jam of cow parsnip

The roots of cow parsnip are
washed and cut into pieces, kept for
one day for leaving the bitter water,
then for nearly 6 hours are kept in lime
mixture, then is taken from the lime
mixture, washed, thrice boiled and fil-
tered to be cleaned from lime. When
the water with crystal sugar is boiling
cow parsnips are added and cooked for
6 hours, when early cooked the leaves
of etirshah (cranes bill) are added to
give the pleasant
odour. As cow
parsnip is hard, it
takes a long time to
be cooked and much
. water.

Ingredients: 1
kg of cow parsnip,
1 kg of crystal sugar,
1,5 litres of water,

3 leaves of cranes
bill.

Jam of rose

The petals of
rose 1s cut into pieces, the white parts
of petals are cut and thrown for not to
give bitter taste, sieved and washed,
boiled in water for 5 minutes, 0,5 glass
of its water is taken. Crystal sugar is
added on the boiled petals and cokked.
When nearly cooked we add lemon salt



doqigo gaynadilir, sonra soyumaga
goyulur. Soyudugdan sonra yenidon
oda qoyularaq bisirilir. Gotiirono ya-
xin limon duzu slave edilir.

orzaq: 1 kq orik, 1 kq sokor
tozu, limon duzu, 0,5 st su.

Ag gilas miirabbasi

Meyva yuyulur, ¢oyirdayi ¢ixa-
rilir, yerino coviz
qoyulur. Loyona %
yigilir, iizorino so- |
kar tozu tokilir,
sirosi iistlino ¢ixan- |
dan sonra odun
stiinds 10 dogigo |
gaynadilir. Soyu-
dugdan sonra ye-
nidon bigsmoaya qo-
yulur.

orzaq: 1 kq
gilas, 1 kq sokor
tozu, 10-15 adad coviz lopasi.

Qovun miirabbasi

Bork gqovunun gabigi soyulur,
naxislt dogranir, ohong mohluluna sa-
linir, 2-3 saatdan sonra tomiz yuyulub
siroyo  tokiiliir,
gaynayanda od-
dan konara ¢okilir, =
soyuyandan sonra
yenidon bisirilir.

orzaq: 1 kq &
qovun, 1 kq sokor = %5
tozu, su. :

or juice into the 0,5 glass of water and
add into the jam, so the jam is not ful-
filled sugar and the colour become red.

Ingredients; 100gr rose petals, 1 kg
of crystal sugar, 2 glasses of water,
lemon salt.

Jam of apricot
Is cooked with
apricots of stoned
or stoneless from
the unripe frui, the
small apricot 1is
washed, peeled,
kept in lime mixture
for 3 hours. Then
washed well, some
holes are made on
and put on the basin
and crystal sugar is
added, after 2-3
hours its water comes out and now it
can be put on warm oven, better cook

twice

Big, almost hard apricots are
washed, peeled, stones are taken, kept
in lime mixture for 2 hours, washed
well after being tak-
en from lime, the
cracked apricot
) stones —the kernels
8 are put inside the
| apricots (sometimes
walnut kernels), put
into basin and the
~ juice is made,
~ boiled for 3-4 min-
utes and then
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Qarpiz miirabbasi

Qabig1 qalin garpizlarin igarisi
cixarildigdan sonra {ist gabig1 soyulur,
bork hissosi yetismis liflordon tomiz-
lonir, naxish
dogranir, oho-
ng mohluluna
salinir 2-3 sa-
atdan sonra
tomiz yuyulub
siroya tokiilo-
rok bisirilir,
hil, mixok
tonzifo biikii-
liib igorisino
salinir, bisdik-
don sonra gotiiriiliir. Hazir olana
yaxin limon duzu slavs edilir.

orzaq: 1 kq qarpiz, 1,2 kq sokor
tozu, 0,5 st su, hil, mixok, limon duzu.

Balgabaq miirabbasi
Balgabagin igarisi donalordaon to-
mizlonir, qabig1 soyulur, naxish dog-

cooled. then again is put on the oven
and cooked, lemon salt is added when
1s almost cooked.

Ingredients: 1 kg of apricots, 1 kg
of crystal sug-
ar, 0,5 litre of
water, lemon
salt.

White
sweet-cherry
jam

T h e
fruits are
washed, out-
stoned, walnut
kernels are put instead, put into a basin,
crystal sugar is added, when the juice
comes over the cherries it is boiled on
oven for 10 minutes. After being cooled
it is cooked again.

Ingredients: 1 kg of sweet-cherries,
1 kg of crystal sugar, 10-15 walnut ker-
nels.
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ranir, dhong mohluluna salinir. 2-3 sa-
atdan sonra ¢ixarilaraq tomiz yuyulur,
siroyo tokiiliib bisirilir. Gotiirans yaxin
vanil vo limon duzu slavs edilir.

orzaq: 1 kq balgabaq, 1,5 kq
sokor tozu, vanil, limon duzu.

Alma (cannat almasi) miirabbasi
Meyva yuyulur, gabigi soyulur,
2-3 saat ohong mohlulunda saxlanilir,

e
)

Jam of melon

The hard melon is peeled, cut deco-
ratively and put into the lime mixture, after
2-3 hours the melons are washes well and
put into the juice (crystal sugar and water),
kept on oven, when boiled taken away for
a while for being cooled, then boiled again.

Ingredients: 1 kg of melon, 1kg of
crystal sugar.

cixarildigdan sonra yuyulur, desilir,
siroyo salimib 10 doqiqa qaynadilir,
3-4 saat soyuduldugdan sonra hazir
olana godor bisirilir.

orzaq: 1 kq alma, 1 kq sokor
tozu, 0,5 st su.

Armud miirabbasi

Balaca armudlar yuyulur, gabig
soyulur, ohong mohluluna salinir, 2
saatdan sonra c¢ixarilaraq yuyulur,
desilib siroys salinir. Qaynadilib so-
yumaga qoyulur, yenidon gaynadilir.

Jam of water-melon

The thick-grinded water melon is
peeled, the soft places are cleaned well,
cut into pieces by carving, put into the
lime mixture, after 2-3 hours is taken
from the lime and washed well, put
into the juice and boiled, cardomon
and clove is added in gauze, when coo-
ked the gauze is taken, lemon salt is
added when i1s nearly cooked.

Ingredients: 1 kg of water-melon,
1,2 kg of crystal sugar, cardamom,
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2-3 dofoys bisirilir.
orzaq: 1 kq armud, 1,5 kq sokor
tozu, 0,5 st su.

Almaxara (gavali) miirabbasi

Meyvalor yuyulur, gabig1 soyu-
lur, chong mohluluna salinir. 2 saatdan
sonra ¢ixarilib yaxsi yuyulur, desilir,
loyons yigilaraq iizorino sokor tozu

g

clove, lemon salt.

Pumpkin jam

The soft parts of pumpkin is
cleaned, peeled, cut in carves, put into
the lime mixture. After 2-3 hours they
are taken off and washed well, added
into the juice, vanilla and lemon salt is
added when it nearly cooked

Ingredients: 1 kg of pumpkin, 1,5




olavo edilir (sokoro yatirilir). Sirosi

cixdigdan sona odun iizorins qoyulur.
Iki dafoya bisirilir.

orzaq: 1 kq gavali, 1 kq sokor
tozu.

Heyva miirabbasi

Meyvalar yuyulur, gabigi soyu-
lur, dilimlonir, suda yumsalana qador
gaynadilir. Suyu siiziiliir, bu sudan vo

sokar tozundan sira hazirlanir, meyvalor
bu siraye tokiiliib bisirilir. Gotiiriilona
yaxin limon duzu slave edilir.

orzaq: 1 kq heyva, 1 kq sokor
tozu, 2 st su, limon duzu.

Gilonar (albali) miirabbasi

Meyvalor yuyulur, ¢oyirdayi ¢i-
xarilir, sokoro yatirilir, sirosi iizorino
cixdigdan sonra qaynadilir, soyudulub
yenidon qaynamaga qoyulur, bisdik-
don sonra gotiriiliir.

kg of crystal sugar, vanilla, lemon salt.

Apple jam (paradise apple)

The fruit 1s washed, peeled, kept
in lime mixture for 2-3 hours, then
taken off and washed well, boiled in
juice for 10 minutes, for 3-4 hours is
kept for cooling, then cooked till is
ready.

Ingredients; 1 kg of apple, 1 kg of

crystal sugar, 0,5 litres of water.

Pear jam
The pears (small) are washes,
peeled, put into the lime mixture, 2
hours later is taken off and washed and
made holes on the fruit and added into
the juice. Boiled and cooled, boiled
again till the pears are cooked, cooked
for 2-3 times.
Ingredients; 1 kg of pear, 1,5 kg
of crystal sugar, 0,5 glass of water.
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Cir gilona-

rin donasi ¢1- Plum
xarilmir. jam

Orzaq: 1 kq [, The fruit

gilonar, 1 kq are washed,

sokor tozu. peeled, put

into the lime

mixture and

kept for 2

hours. Then it

e 1s taken from

the mixture

Zogal miirabbasi and washed well, made holes on the

Meyvalor yuyulur, {izorine sokor
tozu alave edilib saxlanir. Sirosi iistiino
cixanda bigirilir.

orzaq: 1 kq zogal, 1 kq sokor
tozu.
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fruit, put into the basin, crystal sugar is
added. When the juice comes over the
fruit it is put on the oven, cooked twice.

_—
Ingredients: 1 kg of plum, 1 kg of
crystal sugar.



Qugiiziimii miirabbasi
Quslizlimii tomizlonir, yuyulur, su-

yunun siiziil-
mosi {i¢iin as-
siizondo sax-

lanilir. Uzo- %

rino  sokor
tozu olavo edi-
lib suyu ¢ixan-
dan sonra bi-
sirilir.

orzaq: 1 kq
qusiizimd, 1 kq
sokor tozu.

Uziim miirabbasi
Uzlim gilslonir, {izoring gaynar sira

olavo olunub,
bir neg¢o doqi-
go qaynadilir,
soyudulur, bi-
sono qodoar ye-
nidon qay-
nadilir.
Gotiirono ya-
xin limon du-
zu olavo edilir.
Miirabbo, ado-
ton, donasiz
izim sortla-
rindan (kismi-
s, xalili, asgo-
r1) bisirilir.

orzaq: 1,2 kq tziim, 1 kq sokor

tozu, 0,5 st su.

Quince jam

Cherry jam

kg of crystal sugar.

The fruit are washed, peeled, sliced,

boiled in water
till the slices
are softened,
filtered, from
the filtered wa-
ter and crystal
sugar juice is
prepared and

' the fruit are
' added into the

juice, lemon
salt 1s added
when is nearly
cooked.
Ingredi-

ents: 1 kg of quince, 1 kg of crystal
sugar, lemon salt.

. The fruit are

washed, out-
stoned, put into
crystal sugar,

Y when the juice

comes over, it
1S boiled,
cooled and
again boiled,
when cooked is
taken from the
oven. The wild
cherry is not
outstoned.

Ingredients: 1
kg of cherry, 1
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Tut miirobbasi

Pey - -
vond edilmis |
tut tam yetis-
momis halda
secilib y1gilir.
Sokor vo su-
dan siro ha-
zirlanib qay-
nadilir, gqay-
nara diisondo A
tutlar olavo !
edilib 2-3 saat
bisirilir. Mey-
valor qizili rong alanda miirabbo hazir
olur.

orzaq: 1 kq ag tut, 1 kq soker
tozu, 2 st su.

Itburnu miirabbasi

Tam yetismoyon (al qirmizi) it-
burnu meyvalori yuyulur, ortadan
saplaq torofdon saquli boliiniir, bigagla
i¢inin ¢ayir-
doklori to-
mizlonir vo
sUZgaca yi1-
gilir. Yeni-
don yuyu-
lur, siro ha-
zirlanir, ha-
zir meyvalor
siraya tokii-
liir, vam od-
da bisirilir.

OrT -
zaq: 1 kq it-
burnu mey-
288

" i Cornel
jam
The fruit
are washed,
crystal sugar is
added on them
and kept for a
while till the
juice come
“ over it, now it
can be cooked
Ingredients;1 kg of cornel, 1 kg of
crystal sugar.
Solanberry jam
Solanberry is cleaned, washed, for being
better filtering is kept in colander, crystal
sugar 1s added, when the juice comes over
the berries it is time for cooking.
Ingredients: 1 kg of solanberries, 1 kg
of crystal
sugar.

Grapes
jam

T h e
grape 1s
figged, hot
juice 1s
added on it
and kept for
. some min-
utes, cooled



vasi, 700 gr sokar tozu, 0,5 litr su.

Meyvoalordon hazirlanan
Sira vo azmolor

Itburnu (hamorsiin) moti

Itburnu meyvalori yuyulub qgay-
nadilir, yumsalir, assiizondon kegirilir,
donosi, titkii ¢ixir, siizgocdon kegon
hisso 1 saat qaynadilir, z6vqe gora arik
do salinir, iziiniin képiiyii yigilir, mey-
x0s va sirin olur. Novruz bayraminda

then boiled till is ready. Lemon salt
is added when it is nearly cooked.
Generally stoneless grape kinds (kish-
mishi, khelili, esgeri) are used for
jam.

Ingredients: 1,2 kg of grapes, 1
kg of crystal sugar, 0,5 litre of water.

Mulberry jam

The grafted mulberries are selected
while are not full ripe. Crystal sugar
and water is mixed and juice is made.
While the juice starts to boil the mul-
berries are added and cooked for 2-3
hours. When the berries are of golden
colour is ready.
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stifrods vacib olan toamlardandir.
Giilgond
Quzilgiil lagoklori tomizlonir,
siizgacda olonir, yuyulur (stizgocdo
suyu tomiz siizliliir), dogranir (bazon
ot masinindan kecirilir vo ya
doyiliir), tizorino bal vo sokor tozu

=

Ingredients: 1 kg of mulberries, 1 kg
of crystal sugar, 2 glass of water.

Hips jam

The not fully ripen hips are col-
lected, washed, cut into two pieces, the
seeds are cleaned, and washed in colan-

olavo edilorok qarisdirilir. Sonra
siiso bankalara yigilir vo 40 giin
giiniin altinda saxlanilir. Hazir olan-
dan sonra sorin yerds saxlanilir.
Miialicovi vo qiivvatlondirici vasito
kimi do yeyilir. Eyni qayda ilo it-
burnu ¢igoklorindan da giillgond ha-
zirlanir.

orzaq: 1 kq quzilgiil lagayi, 1 kq
sokor tozu, bir az bal, mixok, hil va
dar¢in tozu.

Orik azmasi

Tam yetismis oriklor yuyulur,
cayirdayi ¢ixarilib loyona yigilir, izorino
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der. The juice is prepared and hips are
added, then put on warm oven.

Ingredients: 1 kg of hips, 700 gr
of crystal sugar, 0,5 litre of water.

Jamsand juices




su olava edilib qaynadilir. Yumsaldigda
stizgocdon kegirilir, izorina sakar tozu
olave edilib qatilasana godor bisirilir.

orzaq: 1 kq orik, 400 qr sokor
tozu, 1 st su.

Armud azmasi

Tam
yetismis
meyvolor
yuyulur,
dogranib
gqazana to-
kilir, izori-
no su alava
edilib qay-
nadilir. Siiz-
gocdon
kegirilib so-
kor tozu ola-
vo edilorak
bisirilir. Qatilasanda oddan gotiirii-
liir.

made of fruits

Hips met (thick mass)

The hips are washed and boiled,
when softened filtered in colander and
seeds are cleaned, apricot can also be
added accord-
ing to the
taste, 1 hour
1s  boiled,
skimmed, be-
come sour
and sweet.
That is the
main food in
Novruz table.

Rose
gulgend

The rose
petals are
cleaned,
washed, filtered in colander, cut into
pieces, (sometimes minced or grind-
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orzaq: 1 kq armud, 0,5 kq ssker
tozu, 1,5 st su.

Saftali azmasi

T a m
yetismis mey-
valor yuyulur,
gabig1 soyu-
lur, dogranib
gqazana
tokulir, tzo-
rind su olavo
edilib qayna-
dilir. Ozilir,
sokar tozu to-
kiiliir vo suyu
¢okilonadok
bisirilir.

orzaq: 1 kq saftali, 400 qr sokor
tozu, 1 st su.

Balgabaq azmasi
Balgabaq soyulur, siirtgocdon

ed),crystal sugar is added and mixed,
kept in basin till the juice comes over,
then is put into glass jugs and kept. It
1s eaten as a
means of
strengthening
agent or treat-
" ment, at the
same time jam
'~ 1s  prepared
when it is nec-
essary. Hips
petals can also
~ be made of
qulgend.

Ingredi-
ents: 1 kg of rose petals, 1 kg of
crystal sugar.
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kecirilir, su tokillmadon agz bagh
gazanda bisirilir, suyu ¢okilons yaxin
sokor tozu tokiiliir vo tez-tez qarisdi-
rilir. Hazir olana godor bisirilir, vanilin
vurulur.

orzaq: 1 kq bal-
gabaq, 1 kq soker tozu,
1 paket vanilin.

Qaragat sakarlo-
masi

Qaragat yuyulur,
suyu siiziillondon sonra
ozilir (miiasir dovrdo ot
masinindan kegirilir), so-
kor tozu ilo garigdirilir,
sliso qablara doldurulur
Vo soyuq soraitdo saxla-
nilir. Soyugdoymo za-
man1 dorman kimi istifads olunur. 1
kq gilomeyva iigiin 2 kq sokor tozu
lazimdar.

N —
Alma rigoli ¢ .‘" A
(rical) »® - g

Alma soyu- -
lur, dogranir (ga-
ralmasin deyo
azca duzlu suya
salinir), yuyulub
gazana qoyulur, £ . %
0,5 st su tokulib ™ @ °
zoif odda bisirilir. | o+ €
Kartof azonlo azi- | . » A
lir, sokar tozu la- v P
vo olunur, tadricon qarisdiraraq tam
hazir vaziyyato gotirilir, suyu ¢okilib
alma siroya diisondo rigcal hazir olur.

Apricot mash

Fully ripen apricots are washed,
outstoned, put into a basin, water is
added and boiled, when is softened fil-
tered in colander and crystal sugar is
added and boiled till it
thickens.

Ingredients: 1 kg of
apricots, 400 gr. of crystal
sugar, 1 1 of water.

Pear mash

Fully ripen fruit are
washed, cut into pieces,
put into sauce pan, water
1s added, and boiled. Fil-
tered from the colander
and crystal sugar is ad-
ded and cooked, when
thickened it is taken from the oven.

Ingredients: 1 kg of pears, 0,5 kg
of crystal sugar, 1,5 litre of water.

Peach mash
=  Full ripen
. peaches are
washed, peeled, cut
into pieces and put
* ™ into the sauce pan,

I boiled by adding

| water. Mashed and
- 8 crystal sugar is ad-

s _ the water is vapou-
_+ | red out.
Ingredients: 1 kg
of peach, 400 gr.
of crystal sugar, 1 glass of water.
Pumpkin mash
Pumpkin is peeled, grated by the
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Biitiin meyvo rigallori bu gay-
dada bisirilir.

orzaq: 3 kq alma, 2 kq sokor
tozu.

Unla hazirlanan
sirniyyatlar

Unla hazirlanan sirniyyatlar si-
rin v sirin olmayanlara ayrilir.

Paxlava
Un, yumurta, koro yagi, siid,
xomir mayasi qarisdirilaraq xomir

grater, cooked in mouth-lidded sauce pan
till the water is vapoured out without adding
water, when water 1s nearly vapoured out
crystal sugar is added and quickly mixed.
Cooked till is ready, vanilla is added.
Ingredients: 1 kg of pumpkin, 1 kg
of crystal sugar, 1 package of vanilla.

Currant shekerleme

Currant 1s washed, minced after
being filtered, mixed with crystal sugar,
put into glass jars and kept in refridger-
ator. It is used as a medicine ahainst
cold. For 1 kg of currant 2 kg of crystal
sugar is needed.

yogrulur. Xomir golondon sonra 12
kiindoyo ayrilir (kiindslordon ikisi nis-
boton iri olur). Qabin dibi yaglanir,
kiindalor oxlovla nazik acgilir, ikisi
iist-listo tavanin vo ya mocmayinin
dibino salinir. Uzori yaglanir, hazir
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Apple mash
Apple is peeled, cut into small
pieces (kept in salty water for not be



i¢ barabar sokildo iizorino yayilir, izori
acilmis lavasla (yuxa ilo) ortiiliir. Bu
gayda ilo hazirlanir, axirda {istiino
nisboton, qalin yuxa salinir. 1-2 saat
saxladigdan sonra paxlava ki¢ik romb-
lar soklindo kosilir, {izorino yumurta
saris1 ¢okilir, hor rombun ortasina 1 ba-
dam, findiq vo ya qoz basilir, tondirda,
soba vo ya kiirodo bisirilir. Paxlava
soyudugdan sonra hazir sirs {izorina
tokiiliir (Ordubad rayonunda paxla-
vanin sirasi giilabla hazirlanir). Sobada
bisirildikde paxlavanin alt vo {ist gat-
larina iki yox, bir lavas salinir.

Ic: doyiilmiis 1 kq coviz, 0,5 kq
sokor tozu, vanil, hills birlikds garis-
dirilir.

Sira: 5-6 x/q bal (va ya 0,5 kq
sokor tozu) , 2 st giilab (va ya su) qa-
risdirilir, qaynadilir.

orzaq: 1 kq un, 3 odod yumurta,
200 gqr kora yagi, 2 st siid, 1 ¢/q xomir
mayasi, arasini yaglamaq ti¢iin alava
100 gr kora yagi.

Sakorbura (sokarpara)

Yumurta, siid (vo ya xama),
koro yagi, sarigigok, xomir mayasi vo
un qarisdirilaraq xomir yogrulur. Ba-
laca kiindalor tutulur, kiindalor allo
azca basilib yayilir, i¢c goyulub aypara
soklindo qatlanir, konar1 biikiiliir,
iizori maqgqasla naxislanir, sobada bi-
sirilir.

Ordubadin kondlorindo sokor-
buranin xomirino evdo hazirlanan
maya qatirlar.

Sokarbura Ordubad rayonunun
bozi kondlorindo sokorpara adlandi-

blackened), washed and put into the
sauce pan, 0,5 litre of water is added
and put on warm oven. Mashed with
potato masher and crystal sugar is added
and mixed till becomes ready (water is
vapoured out, apple looks like juice)
All the fruits mash is prepared in this
way.

Ingredients: 3 kg of apples, 2 kg
of crystal sugar.

Pastries made of
flour

Pastries made of flour can be sweet
and non-sweet.

Pakhlava

Flour, eggs, unsalted butter, leaven
are mixed and dough is made. When
the dough is ready for use is divided
into 12 dough balls (two of them must
be bigger). The bottom of the pan is
oiled, the dough are rolled out by rolling
pin, two of them are put on the bottom
of the pan, surface is oiled and ready
stuffing is spread over and covered
with the another lavash, this is continued
till two lavishes are left. The two lavishes
are put on the surface and kept for 1-2
hours and cut into pieces in rhombus
shape. The surface is egged with the
yolk, almond or walnut is put into the
middle of every rhombus and cooked
in electrical oven, when is cooled the
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rilir.

gabigi tomizlo-
nib ¢okilmis
goz ic¢i (findiq
vo ya badam
da gotiriiliir),
600 qr sokor
tozu, vanil, hil
garigdirilir.
orzaq: 1kq
un, 3 yumurta,
300 gr kora ya-
&1, 2 st siid (xa-
ma), Xomir ma-
yasl, sarigicok.

Kasmo qa-
lin

Kara yag,
yumurta, qatiq,
sokor tozu, cay
sodasi, vanil qa-
risdirilir izoring
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ready juice is
.. added on. (In

® Ordubad region
the juice 1is
made of gulab).
When pakhlava
1s cooked on
stove the first
- | and the last lay-
ers consist of
one lavash in-
stead of twos.
Stuffing: 1 kg
of walnut, 0,5 kg
of crystal sugar,
vanilla, car-
domon mixture.
Juice; 5-6 m/s
of honey (or 0,5 kg of crystal sugar), 2
glasses of gulab (or water) are mixed
and boiled.

Ingredients; 1 kg of flour, 3 eggs,
200 gr of unsalted butter, 2 glasses of
milk, 1 t/s leaven, for oiling the layers-
- 100 gr of un-
salted butter.

Eggs, milk (or
sour cream),
unsalted butter,
sarichichek,



un olave edilib normal barklikds xomir
yogrulur. Xomir goldikdon sonra
kiindslonir, 2-3 mm qalinliginda ya-
yilir, iizoring i¢ yayilib biikiiliir. Tiyosi
naxish bigagla dogranir, iistiino yu-
murta sarisi ¢okilir (sarikok garisdi-
rilmis gatiq da ¢okmok olar), sobada
bisirilir.

I¢: 1 kq cokilmis coviz, 1 kq so-
kar tozu, vanil.

Orzaq: xomir, 400 qr kors yagi,
4 odad yumurta, 2 st gqatiq, 400 qr so-
kor tozu, 1 ¢/q ¢ay sodasi.

Sirin kato

1.Yumurta, yag, gatiq, soda,
azca xomir mayasi tokiiliir, aparana
godoar un olave edilib adi xomir yog-
rulur, 1 saat saxlanir, kiinds tutulur.
Oxlovla 2-3 mm galinliginda yayilir,

leaven, flour is mixed and dough is
kneaded. Small dough balls are made,
the dough are flattened a little by hand,
stuffing is put into and wrapped in the
shape of crescent, the edges closed,
decorations are made on and cooked
on stove.
In Ordubad region the dough is made
of home-made leaven.
In some villages of Ordubad re-
gion Sekerbura is called as Shekerpara.
Stuffing; walnut kernel (almond
and nut kernels can be used)-1 kg, 600
gr. of crystal sugar, vanilla, cardomon
are mixed.
Ingredients; 1 kg of flour, 3 eggs,
300 gr. of unsalted butter, 2 glasses of
milk or sour cream, sarichichek.
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arasina i¢ sopilir, biikiiliib yastilanir,

naxish bigagla kasilir, iizorino yumurta
¢okilib tondirds, yaxud sobada bisi-
rilir.

I¢: 200 qr cokilmis caviz, 200 qr
sokor tozu ilo qarisdirilir, vanilin slave
edilir.

orzaq: 4 adod yumurta, 1,5 st
yag, 1,5 st qatiq, 1 ¢/q soda, xomir
mayasi, un.

2. Xama, koro yagi, soda, yu-
murta gotlriiliir, aparana godor un
tokiiliir, bork xomir yogrulur. Xomir
iki hissaya boliiniib soyudulur. 15-20
doqigodon sonra xomirin bir hissosi 4-
5 mm qalinhginda yayilir, {izorino i¢
tokiiliir, xomirin ikinci hissasi yayilaraq
birincinin {izorino qoyulur. Konarlar
birlosdirilir, {izori naxislanir, yumurta
cokilir, tondirds vo ya sobada bisirilir.

Ic: 2 st sokor tozu, 2 x/q yag,
200 gr xirda dogranmis vo ya masin-
dan kecirilmis covizin iizorino 1,5 st
un olava olunub ollo donovar kiitlo
halia golonadok ov-
xalanir.

orzaq: 100 qr
xama, 200 gr koro
yagi, 2 adod yumur-
ta 1 ¢/q soda, apa-
rana qodor un.

Ordubad
biikmosi

(Ordubad
diirmayi)

Un, xama vo
koro yagina, duz, su,
cay sodasi alavo et-
298

Kesme qalin

Unsalted butter, eggs, yogurt, crystal
sugar, tea soda, vanilla are mixed and
flout is added for making dough (normal
dough). When dough is ready it is made
of dough balls, spread out in 2-3 mm
thick, stuffing is put inside and wrapped.
Carves are made on and egg yolk is
added on the surface (yellow ginger
with yogurt can also be used), cooked
on stove.

Stuffing: 1 kg of minced walnut,
1 kg of crystal sugar and vanilla.

Ingredients: dough, 400 gr. of un-
salted butter, 4 eggs,
2 glass of yogurt, 400
gr. of crystal sugar, 1

Sweet kete
1. Eggs, oil, yogurt,
soda, little leaven are
a added to the flout and
normal dough is
\ | made, kept for 1 hour,
. then the dough balls
| are made, dough is
9 spread out in 2-3 mm
' by rolling pin, stuft-



moklo xomir yogrulur, xomir kiin-
doloro ayrilir, 4-5 mm qalinliginda
yayilir. Coviz lopasi, sokor, bal vo dar-
cindan iclik hazirlanir. Yayilmis xo-
mirin istline i¢likdon qoyulur, rulet
soklindo bikiiliir, izorino yumurta
saris1 vurulur, 30-40 doqiqe sobada
bisirilir.

I¢: 300 qr déyiilmiis coviz, 200
qr sokor tozu, 1 x/q bal, 5-6 gqr dar-
cin.

orzaq:200 gr
su, 200 gr xama, 200
qr koro yagi, 1 cay
gasigi soda, duz, un.

Ovma ¢o¢a

Un, kora yagi,
sokor tozu birlikda
oldo umac kimi ovu-
lur. Sonra homin umacdan 1 nimg¢o
godor gotiriiliir. Qabin dibi yaglanir,
umacin qalan hissosi gqaba yayilir.
Gotirdiiyiimiiz umacin {izorino yu-
murta, gatiq, ¢ay sodasi, vanilin qa-
risdirilib tam acilana qodor ¢alinir,
gaba yayilmis umacin izorine tokiiliir,
tondirs salladilir (va ya sobada bisiri-
lir). Bisondon sonra paxlava kimi ko-
silib cayla i¢ilir.

orzaq: 5 st un, 2 st kero yagi, 2 st
sokor tozu, 3 adod yumurta, 2 st gatiq,
1¢/q soda, vanilin.

Oyirdak

Siid isidilir, yumurta, xomir ma-
yast vurulur, aparana godor un
tokiiliib normal xomir yogrulur. Xomir

ing is put inside, flatted and wrapped.
Carves are made by knife, eggs are put
on the surface and baked in tendir or
on stove.

Stufting: 200 gr. 0f minced walnut,
200 gr. crystal sugar and vanilla.

Ingredients: 4 eggs, 1,5 glass of
oil, 1,5 glass of yogurt, 1 t/s soda,
leaven and flour.

2. Sour cream, unsalted butter,
soda, eggs, and flour i1s mixed and hard
dough is made, the
dough is divided into
two pieces and put
into the fridge. 15-20
minutes later one part
of the dough is taken
and rolled out, stuff-
ing is put inside, the
second part is spread
out and put on the first one, the edges
are closed, carves are made, eggs are
put on the surface, baked in tendir or
on stove.

Stuffing: 2 glasses of crystal sugar,
2 m/s oil, 200gr walnut kernel is added
1,5 glass of flour and crumbled till it
becomes granulated one.

Ingredients: 100 gr. of sour cream,
200 gr. of unsalted butter, 2 eggs, 1 t/s
soda, flour as needed.

Ordubad bukmesi

(Ordubad sandwich)

Flour, unsalted butter, tea soda are
mixed to make dough, dough balls are
made, spread out in 4-5 mm thick. Walnut,
crystal sugar, honey, cinnamon are used
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actyandan so-
nra qozdan ir1
kiindolor hazir-
lanir. Oridilmis
koro yag1 qaza-
na tokilorok
gaynadilir. Ki-
cik kiindolori
naxisli olmas1 W%
iclin xiisusi da-
raga ¢okir vo ya
xalbirin {izorin-
do barmaglarin ucunda oyri soklindo
bururlar. Daha sonra qazana kors
yaginin igarisino atilaraq qizardilir.
Qizarmis oyirdaklor qaba yigilir, isti-
isti lizoring sokor tozu sopilir.

Orzaq: 2 st siid, 2-3 odod yumurta,
un, xomir mayasi, 0,5 kq koro yag.

Nabat
Sokor tozu, su vo yaxud siiddo
hall edilir, qaynadilir, z6vqo gors va-
nilin, kakao gatmagq olar. Dogranmis

I

to make stuff-
ing. Stuffing is
put on the
rolled  out
dough and
rolled, egg
yolk is added
on the surface,
and  30-40
minutes  is
cooked on
stove.
Stuffing: 300 gr. of grinded walnut,

200 gr. of crystal sugar, 1 m/s honey,
5-6 gr. if cinnamon.

Ingredients: 200 gr. of water, 200
gr. of sour cream, 200 gr. of unsalted
butter, 1 t/s soda, salt, flour.

Crumbled cookie
Unsalted butter, crystal sugar
are crumbled in hand like umayj, then a
plate of that umaj 1s taken. The bottom



Sirni

Sokor tozu suda hall edilorak
gaynadilir, siro qatilasanda (qasigin
ucunda gotiiriib tokondo damci ha-
vada borkiyir) avvalcodon boyiik cu-

= - -'r b3
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gun gab icarisino sokor tozu yayilir,
barmagq ucu ilo tizorindo kicik oyuqglar
acilir va siro homin ¢uxurlara qasiqla
tokiiliir. Rongli olmasi ii¢lin sironi
az-az qaynadib hor birino bir rong
gatirlar. Siroys vanilin vurulur.

orzaq: 1 kq sokor tozu, 500 gr
su, vanilin.

Ciyalok

Sokar tozu, un, yag, vanilin qa-
risdirilib ovulur, coviz boyda kiindo
diizoldilir, siroyo salinir, sonra sokor
tozuna bolonir.

Sira: 0,5 st suya bir godor sokor
tozu olavo edilib qaynadilir (siroya
qirmizi rong atilir).

o ST e

Shirni

The crystal sugar is solved in water
and boiled, when the juice is thickened
(take with the spoon and pour it if the
drops are hardened in the air), crystal

AT TP
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sugar is spread over a tray beforehand,
small holes are made on it with the tips
of fingers and the juice is poured onto
it with spoon. To make it colourful the
juice is made in small quantities and
colour is added to each of them, vanilla
is also added.

Ingredients: 1 kg of crystal sugar,
500 gr of water, vanilla.

Strawberry

Crystal sugar, flour, oil, vanilla is
mixed and crumbled, dough are made
in the size of walnuts, put into juice
and covered with crystal sugar.

Juice; some crystal sugar is added
into 0,5 glass of water and boiled, paint
is added into the juice.
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orzaq: 200 qr
sokor tozu, 200 qr
un, 100 gr yag, va-
nilin.

Armud konfeti

Sokor tozu suda qaynadilir, pa-
toka va sirko olavo
edilir, xirda sarlar
soklini alanadok
gaynadilir, soyudug-
dan sonra armud
formasina salinir, so-
kor tozuna bolonir.

orzaq: 800 qr
sokar tozu, 300 gr su, 80 qr patoka, 2 qr
sirko.

Saftali

Yumurta, sokor tozu, yag, gatiq,
gabartma tozu, vanilin goétiriiliir,
izoring un olava edi-
lib xomir yogrulur,
kiindolonir, saftali
soklino salinir, yag- B¢
lanib unlanmis gaba
diiziilitb sobada bi-
sirilir. Uzori ronglo-
nir sonra bizeyo sa-
linir.

Rong: qirmiz1 pazi vo ya kok
sirosindon hazirlanir.

Bize: bir yumurtanin agi, 3 x/q
sokor tozu ilo ¢alinir.

orzaq: 5 odad yumurta (4 odad
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Ingredients: 200 gr.
of crystal sugar, 200
gr. of flour, 100 gr. of
oil, vanilla.

Sweet of pear
Crystal sugar is boiled in water,
Patoka and vinegar is
added, boiled till small
ball shapes are obtai-
ned, put into pear
shapes after being coo-
led, wrapped with
crystal sugar.
Ingredients: 800 gr.
of crystal sugar, 300 gr. of water, 80 gr.
of patoka, 2 gr. of vinegar.

Peach

Eggs, crystal sugar, oil, yogurt,
powder leaven, vanilla and flour are
mixed and dough is
made.The dough is
rolled put, dough balls
are made, they are
made like peaches and
put into oiled and
floured pan and coo-
ked in oven.the surface
1s coloured and put into bize.

Colour: made of red beetroot or
carrot juice

Bize: white of an egg, 3 m/s crystal
sugar are mixed

Ingredients: 5 eggs (4 eggs and



biitov yumurta, 1 adod yumurtanin
saris1), 400 qr sokar tozu, 250 gr yag,
1 st gatiq, qabartma tozu, vanilin.

Balli tort (lavas tortu)

Koro yag oridilib {izoring sokor
tozu, yumurta, bal, soda alavo edib
garisdirilir, zoif oda qoyulur. Kopiik-
lononds oddan gotiiriiliib izorine su,
aparana godoq un tokiiliir, xomir yog-
rulur. 10 kiindo ayrilib yayilir, sobada
bisirilir. Bison lavaslarin iizorino krem
¢okilib tort halina gotirilir, Gistil covizlo
bozadilir.

the white of an egg), 400 gr of crystal
sugar, 250 gr of oil, 1 glass of yogurt,
powder leaven, vanilla.

Cake with honey

The unsalted butter is melted, crys-
tal sugar, eggs, honey, soda is added
and mixed, put on a warm oven. When
it 1s foamed i1s taken from the oven,
water and flour is added and dough is
made. 10 doughs are separated, rolled
out and baked on stove.The baked
lavashes are covered with cream and
shaped like a cake, decorated with wal-

orzaq: 100 gr kors yagi, 3 adad
yumurta, 2 st sokor tozu, 3 x/q bal,
0,5 ¢/q ¢ay sodasi, 500 qr un, 2 st
coviz lopesi, duz, vanilin.

Krem: 500 gr koro yagi, 500 qr
gatilasdirilmis siid, 3 qutu vanilin.

nuts on the surface.
Ingredients: 100 gr unsalted butter,
3 eggs, 2 glasses of crystal sugar, 3 m/s
honey, 0,5 t/s tea soda, 500 gr flour, 2
glasses of walnut kernel,salt, vanilla.
Cream: 500 gr. unsalted butter, 500
gr. condensed milk, 3 packages of vanilla.
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Sirin olmayan kokolor

Icli koka, covizli koka, bayram ko-
kasi (yerli dialektdo kdkaya - ¢oga deyirlor)

Sogan cirtilir (dogranir), yagda
qizardilir, una su sopilir, umac ovulur,
yagda qizardilir, qizardilmis soganin
izoring tokiiliir. DOyiilmiis coviz slavo
edilir, duz, istiot, sarigi¢ok (sarikok)
vurulur, qarisdirilib oddan gétiiriiliir.

Stido aridilmis kors yagi, qatiq,
yumurta, xomir mayasi slavo edilib
aparana qodor un tokiiliir, normal
xamir yogrulur. Xomir acidigdan son-
ra balaca kiindslonir, 2-3 mm qalin-
liginda yayilir, iizorino i¢ qoyulub ay-
para soklindo qatlanir, konarlari
biikiiliir,tizor1 tiskiiklo naxislanir, yu-
murta vurulub tondirds vo ya sobada

Sweetless pastries

Stuffed pastry, pastry with walnuts,
holiday pastry (in local dialect —choche)

Onion is cut into pieces, roasted
in oil, water is sprayed on flour and
umaj is made, roasted in oil and added
on the roasted onions. Minced or grinded
walnut is added, salt, pepper, yellow
ginger is added and mixed and taken
from the oven.

Melted unsalted butter, yogurt, eggs,
leaven is added into milk and dough is
made with them by adding flour. When
dough is ready, small dough balls are
made, rolled out in 2-3 mm. thick, stuffing
1s added on and wrapped in the shape of
crescent, the edges are closed, carved with
thumble, egg is spread on and baked in
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bisirilir, ol boyda olur.

I¢: 0,5 kq sogan, 1 kq coviz lo-
pasi, 200 gr koro yagi, duz, istiot, sa-
rikok.

Orzaq: 0,5 litr siid, aparana qo-
dor un, 3 odad yumurta, 1¢/q xomir
mayasi, 400 gr koro yagi, 200 qr qa-
tiq, duz.

Qeyd: coviz avazino lobya (mas),
noxud, kartof, morcimok do i¢ kimi
istifado edilir. Bu zaman onlar gay-
nadilir, ozilir, yagda qizardilir vo i¢o
gatilir. Cavizls bisirilon ¢d¢olor uzun
miiddot galir, digor orzaqglardan i¢
kimi istifado etdikdo iso 1-2 giino ye-
yilmalidir.

Mas ¢ocasi

Stid, yumurta, koro yagi, duz,
maya vo un il xomir yogrulur, kicik
kiindalor tutulub yayilir. Ag mas qay-

tendir or on the stove, become hand like.

Stuffing: 5 kg of onions, 1 kg of
walnut kernel, 200 gr of unsalted butter,
salt, pepper, yellow ginger.

Ingredients: 0,5 1 of milk,flour as
needed, 3 eggs, 1 t/s leaven, 400 gr un-
salted butter,200 gr yogurt,salt.

Note: Beans, peas, potatoes, lentil
can also be used for stuffing instead of
walnut kernel. In this case they are
boiled, mashed, roasted and added into
the stuffing. The pastries baked with
walnut are more durable, but when the
others are used it is necessary to eat
them during 1-2 days.

Pastry with dried beans

Milk, eggs, unsalted butter, salt,
leaven, flour are mixed and dough is
made, small dough balls are made and
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nadilir, suyu siizlilitb azilir. Sogan
yagda qizardilib ozilmis mas ilo bir-
likdo qarisdirilir, acilmis kiindslorin
icino qoyulub bisirilir. Bisirilon zaman
cOcalorin {iziino yumurta sarisi ¢oki-
lir.

Orzaq: 1 litr siid, 5 odad yu-
murta, 200 qr kors yagi, 1 x/q xomir
mayasi, 5 st un, 3 adad iri bas sogan,
0,5 kq lobya, duz.

QOatlama

Yag dag edilir, sarigigok va qa-
tilasmagq {liclin azaciq un alava edilir.

Duz, su vo xomir mayasi ilo xo-
mir yogrulur,
xomir acidiq-
dan sonra
kiindalonir,
kiindslor na- §
zik agilir, ov-
voldon hazir- 3
lanmis yagla
yaglanib iist-
iisto qoyulur
(4-5 odod),
yaglanmis la-
vas rulet kimi biikiiliib gatlanir, bi-
caqla kosilir, allo sixilib burulur, sa-
rigicoyl qatiga qarisdirib iiziino ¢o-
kirlor. ©Ovazino yumurtadan da istifado
etmok olar. Sonra tondira yapilir,
sirin ¢ayla igilir.

Orzaq: xomir, 1 litr su, duz, xo-
mir mayasi, aparana godar un.

I¢: 300 gr yag, sarigicok, 1 x/q
un.
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rolled out. The white beans are whashed
and filtered. Onion is roasted in oil and
mixed with mashed dried beans, then
put into the rolled out doughs and
baked. Before cooking the surface of
pastries are spread out with yolk.

Ingredients: 1 1 of milk, 5 eggs,
200 gr unsalted butter, 1 m/s leaven, 5
glasses of flour, 3 big bulb onions, 0,5
kg of beans, salt.

Gatlama

The oil is hotted, sarichichek and
flour 1s added for thickening.

Salt, water, leaven and flour are
mixed and
dough 1s ma-
de, when the
dough is rea-
dy, it is dough
balled and rol-
led out thinly,
4-5 of them
are put one on
" one by oiling
cach with be-
* forehand made
oil, rolled, cut with knife, screwed by
hand, sarichichek is added into the
yogurt and spread on it, egg yolk can
also be used instead of it, baked in
tendir and eaten with sweet tea.

Ingredients: 1 | of water, salt,
leaven, flour as needed.

Stuffing: 300 gr. of oil, sarichichek,
1 m/s flour.



Halvalar

Umac halvast

Unun iizorina su vo ya siid ¢ilo-
nir, ollo ovulub umac soklina salinir,
xalbirdan (va ya siizgocdon) kecirilorak
narin vo ir1 hissalora ayrilir. Yag dag
edilir, avvalco umacin ir1 hissasi bir
az qizardilir, sonra narin hisso olavo

Halvas

Halva with umaj

Water or milk is added on flour
and crumbled by hand and umaj is pre-
pared, sieved to get the well-grinded
one and the coarse one. Oil is hotted,
the coarse one is added and roasted a
little, then the fine one i1s added and

edilir, xia rongi alana qodor qizardilir.
Uzorins qaynar sirs, dogranmis coviz
olavo edilib garisdirilir, yag iiziino
cixanda ocaqdan gotiiriiliir.

Sira: 2 kq sokar tozu 1 litr suda
hall edilorok gqaynadilir, i¢orisine giilab,
sarigicak qatilir.

orzaq: 1 kq un, 0,5 st-dan az
su (va ya siid), 0,5 kq kora yagi.

roasted till the colour is like henna.
Hot juice, grinded walnut are added on
and mixed, when oil comes over it is
taken from the oven.

Juice: 2 kg of crystal sugar is boiled
in 1 1 of water, gulab, sarichichek is added.

Ingredients: 1 kg of flour, less than
0,5 glass of water or milk, 0,5 kg of
unsalted butter.
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Tar halva

Tut dosab1 va
un suda agilr, so-
kor tozu olave
edilir, dag edil-
mis yaga tokii-
liir, qarisdira-qa-
risdira bisirilir,
yagi uzuna ¢i-
xandan sonra
oddan gotiiriiliir.

orzaq: 1 st do-
sab, 3 st su, 2 st
un, 1 st kara yagi,
0,5 st sokor tozu
(zovgdon asili olaraq doyisa bilar).

Un halvasi

Un yaga tokiiliib qovrulur igorisine
darcin qatilmis sorboat olavo olunur.
Sorboti un
0ziino gokon-
do oddan go-

trilir.
Sira: 1,5
litr suda 1,5
kq sokor to-
zu agilir, gay-
nadilir, i¢ori-
sino darg¢in

vurulur.
orzaq: 1

kqun, 0,5 kq

kors yag
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Ter halva

Bakmaz of mul-
berry and flout is
thinned in water,
added on hot oil,
cooked by mix-
ing, when the oil
comes over, it 1is
time to take from
the oven.

Ingredients:1
glass of bakmaz,
3 glasses of water,
2 glasses of flour,
1 glass of unsalted
butter, 0,5 glass of crystal sugar (it can
be changed according to the taste.)

Halva made of flour

Flour is added into oil and roasted,
cinnamon-added juice is added on.When

the flour is

1 fully absor-
bed the juice
it is time to
take it from
the oven.

Juice:
1,51 of water
1s mixed with
1,5 kg of crys-
tal sugar, boi-
led, cinna-
mon is added.

Ingredients; 1 kg of flour, 0,5 kg
of unsalted butter.



Tursular

Naxgivan Muxtar Respublika-
sinda holo godimdon miixtalif meyva,
torovoz vo bitkilordon sorabalar ha-
zirlayardilar. Naxgivanda soraba “tur-
su” adlandirilir. Heydorabad gosobo-
sindo sorabaya “sorov” deyirlor. Tur-
sularin boylik oksoriyysti duza qo-
yulur, bazilorini hazirlayarkon sirkodon

Shorabas (shoraba=pickle)

Since the old times different shora-
bas are prepared from different fruits,
vegetables, plants in Nakhchivan Auto-
nomous Republic. In Nakhchivan shora-
ba is called “turshu”. In the town of
Heyderabad shoraba is called as
“sherov”. Shorabas are mainly made
with salt, some can be prepared with

do istifads edilir. Pomidor, xiyar, ko-
lom, ¢ugundur basi, koroviz, sogan,
kok, bibar, yeralmasi, baldirgan, ¢asir,
sobu, bolu, manda, qizqaytaran, ar-
mud, qarpiz, yalamanin kérps zoglari
va s.-don clirbaciir tursular hazirlanir.

Ovvallar sirli kiipalords, sonralar
taxta ¢ollokdo qoyulurdu, indi do bazi
yerlordo ¢ollokdon istifads edilir. Ado-

vinegar. Shorabas can be made of toma-
toes, cucumbers, cabbages, beetroots,
celery, onion, carrot, pepper, ground
apple, cow parsnip, ferula, sobu, bolu,
manda, gizqaytaran, pear, water melon,
young roots of yalama, etc.

In old times the tomato pickles
were made in enameled jugs (earthen-
ware), then in board barrels, now in
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Tursular

Nax¢ivan Muxtar Respublika-

—

sinda halo godimdon miixtalif meyvo,
torovoz vo bitkilordon sorabalar ha-
zirlayardilar. Nax¢ivanda soraba “tur-
su” adlandirilir. Heydorabad qosobo-
sindo sorabaya “sorov” deyirlor. Tur-
sularin boyilik oksoriyyoti duza qo-
yulur, bazilorini hazirlayarkon sirkodon
do istifado edilir. Pomidor, xiyar, ko-
lom, ¢cugundur basi, koroviz, sogan,
kok, bibar, yeralmasi, baldirgan, ¢asir,
sobu, bolu, manda, qizqaytaran, ar-
mud, garpiz, yalamanin kérps zoglari
va s.-don clirbaciir tursular hazirlanir.

ovvallar sirli kiipalorda, sonralar
taxta ¢ollokdo qoyulurdu, indi ds bazi
yerlordo ¢allokdon istifado edilir. Ade-
ton siiso balonlarda qoyurlar. Tursu
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thinned in water, added on hot oil,
cooked by mixing, when the oil comes
over, it is time to take from the oven.
Ingredients:1 glass of bakmaz, 3
glasses of water, 2 glasses of flour, 1
glass of unsalted butter, 0,5 glass of
crystal sugar (it can be changed ac-

cording to the taste.)

Halva made of flour

Flour is added into oil and roasted,
cinnamon-added juice is added on.When
the flour 1s fully absorbed the juice it is
time to take it from the oven.

Juice: 1,5 1 of water 1s mixed with
1,5 kg of crystal sugar, boiled, cinnamon
is added.

Ingredients; 1 kg of flour, 0,5 kg
of unsalted butter.



osason payiz aylarinda qoyulur. Bu
zaman kal pomidor, kolom, kok, ba-
dimcan, bibar (ac1 vo sirin),
qira (yetismomis kicik qo-
vun), kicik kal qarpizlar |
gotiiriliir, onlar tomizlonib
yuyulur. Kolom 4-5 pargaya
boliiniir, qalan mohsullar
1so adoton, diri sokildo gaba
y1gilir, aralarina sarimsaq,
koroviz, torxun, reyhan,
siiylid cicoklori olave edilir.

Since the old times different
shorabas are prepared from
different fruits, vegetables,
plants in Nakhchivan Auto-

: e e nomous  Republic. In
Bozan rangli olmast fi¢lin igarisina ¢u- Nakhchivan shoraba is called “turshu”.

gundur (paz1) vurulur. Uzarina duzlu In the town of Heyderabad shoraba is
su tokiiliir, agzina tomiz ag parca sa- called as

linir, parcanin
» parg “sherov?”.

ustiing iso das Shorabas are
duz qoyulur. Bu mainly made

duz hom tursu-
nun suyunun
duru olmasina
sabab olur, onu
dadli edir, hom
do pargani igo-
riyo basaraq tur-
sunun izorind
yigilan orpin
tursunun i¢ino
ke¢maosino mane
olur. Adoton
bels tursular gec
golir-30-40 giino.
Yeyilon zaman
tursunun agzi |
acilir, das duz
gotiriliir, agzindaki parga ilo birlikdo
orpi tomizlonib gotiiriiliir vo istifado
edilir.
Lobya, ¢cugundur (pazi),

with salt, some
can be prepared
with  vinegar.
Shorabas can be
made of toma-
toes, cucumbers,
cabbages, beet-
roots, celery,
onion, carrot,
pepper, ground
apple, COW
parsnip, ferula,
sobu, bolu, man-
da, gizqaytaran,
pear, water mel-
on, young roots
of yalama, etc.

In old times the tomato pickles
were made in enameled jugs (earthen-
ware), then in board barrels, now in
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kok tursusu

Toroavozlor yuyulur, azca por-
tiliir, tomizlonir vo dogranir (lobya
biitov qalir). Sonra onlar ayri-ayri

gablara yigilir, izorino goyorti, sa-
rimsaq, duz, sirko olava edilib, su
tokilir.

Casir tursusu

Cagsir tomizlonib cesidlonir, kigik
dostalorlo baglanir, bir az qaynar suda
portladilir, Cixarilib soyuq suya salinir,
bir giindon sonra balona corgo ilo y1-
g1lib lizorino x1s duz (tam doyiilmomis)
sopilir, aralarina arpa, kal al¢a (vo ya
iizim qorasi) qoyulur. Carga-corgo
eyni gaydada yigilir, tizorino su tokii-
liir. 3-4 giindon sonra duzuna baxilir,
duzludursa suyu doyisilir, duzu az
olarsa {izorina duz olava edilir. Uzarino
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some places board barrels are used.
Generally pickles are made in glass
jars. Pickles are mainly made in autumn
months. Unripe tomatoes, cabbage, car-
rot, eggplant, pepper (sweet and hot),

et o *. . % _

unripe melon (qira), small unripe wa-
ter-melon are taken, cleaned and washed.
Cabbage is devided into four parts, the
others in whole are put into the jars,
garlic, celery, tarragon, basil, dill petals
are added between them, sometimes to
make it coloured beetroot is added.
Salty water is added on, clean white
cloth is put on the top and a piece of
rock salt is put on the cloth, this makes
the water to be clear and tasty and also
doesn’t allow the scum mixed with
pickles by pushing them down, this
kinds of pickles can be ready for 30-40
days. When it is time to use the mouth
is opened, the rock salt is taken off, the
cloth with all sediments is taken away



al¢a yarpagi, liziim yarpagi qoyulub
agz1 qapaqla ortiiliir, sarin yerdo sax-
lanilir.

Baldwgan tursusu

Qazanda su gaynadilir, tomiz-
lonmis baldirganlar barmaq uzunlu-
gunda dogranib icorisina tokiilondon
2-3 doqiqo sonra siiziiliir, izorins az
miqdarda duz sopilir. Baldirgan so-
yudugdan sonra aci suyunun ¢ixmasi
iiclin bir giin loyondoa saxlanir. Bal-
dirgan balona y18ilib iizorins su, duz
tokiiliib agz1 baglanir vo qisa todariik
edilir.

orzaq: 10 kq baldirgan, 5 litr
su, 200 gr duz.

Almaxara tursusu

Tam yetismomis almaxaralar
(gaval1) tomizlonib yuyulur, siiso ba-
lona yigilir. Hor balona 2 adod aci
bibar, sarimsaq, reyhan, siiyiid alava
olunur. Siiso balona y1gdigdan sonra

and the pickle is served.

Pickles with beans, beetroot,
carrot

The vegetables are washed, boiled
a little, cleaned and cut into pieces
(beans are not cut), then they are put
into separate jars, green vegetables,
garlic, salt, vinegar is added with water.

Ferula pickles

Ferulas are cleaned and sorted,
tied in small bunches, boiled a little,
then are taken and put into cold water,
a day later they are put into the jar in
rows and coarse salt (not fully grinded)
are spread on, barley, unripe alycha (or
unripe grape figs) are put between them
and continued in layers, water is added,
3-4 days are kept in contol if unsalty
salt 1s added, if salty the water is
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iizorino gaynar su, sirks olavo edilib
gazanda 25 doqige gaynadigdan sonra
balonun agzi domir qapaqla bagla-
nir.

orzaq: 3 kq almaxara, 2 bas sa-
rimsaq, aci bibar, 1 dosto reyhan, 1 dosto
silyiid, 1 st sirka.

Hbftobecar

Pomidor,
ac1 va sirin bibar,
kolom, badim- |
can, xiyar, koro-
viz, cofari, kok,
sarimsaq, dogra-
nib duzlanir, lo-
lik (duza qoyul-
mus kicik, kal ¢61 qarpizi) alava olu-
nur, 1 glin loyonda qalir, sohori giin
sirli kiipaya (siiso balona) basilir. Ro-
ngli olsun deys qirmizi pazidan da
istifado olunur. Bu tursu 7-10 giino
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changed, then alycha leaves or grapes
leaves are put and the mouth is closed
with lid and kept in cool place.

Pickles of cow parsnip

Water is boiled in sause pan, cleaned
cow parsnips are cut into finger-long

T N | pieces and put into

‘ the sause pan, in
2-3 minutes it is
filtered and slight-
ly salted, for get-
ting rid of bitter
water the cow
parsnips are kept
in a basin after be-
ing cooled.Then
they are put into the jars, water, salt is
added and the mouth is closed for win-
ter.

Ingredients: 10 kg of cow parsnip,
5 1 of water, 200 gr of salt.



golir. Ogor hoftobecar tez istifado edi-
locokca ona {iziim vo ya alma sirkosi
vurulur (1 litr sirkoys 1 iri qasiq sokor
tozu qarisdirilib tokiiliir).

orzaq: 10 kq koalom, 2 kq kok,
2 kq bibar, 4 kq badimcan, 2 kq
xiyar, 5 kq yetismomis pomidor, 10
dosto koroviz, 500 qr casir tursusu,
200 qr ¢ugundur, 4 bas sarimsaq, 500
qr duz, sirks.

Ors salati

Yuyulub to-
mizlonmis bibar, |
xiyar, pomidor va
sogan halga-hal-
ga dogranir, rey-
han tomiz yuyu-
lub assiizono qo-
yulur. Homin
orzaqglar siiso bankanin i¢ino qat-qat
y1g1lib aralarina reyhan qoyulur, duz
sopilir. Homin bankalar su tokiilmiis
gazanda 30 doqigo miiddotindo gay-
nadigdan sonra gotiiritb agz1 domir
gapaqla yaxsica baglanir. Yigilmis
orzaqglar yumsaldigindan bankanin
bas hissasi bosa-
lir. Adaton, ban-
kanin birinin or-
zagim digorlori-
nin basina yigir-
lar. Orzaqlar lay-
lay loyono y1g1lib
bir neco saat sax-
landigdan sonra
bankaya bels yi-
gildiqgda blzis-
mo olmur.

Pickles of plums

Unripe plums are cleaned and
washed, put into glass jars, 2 peppers
to each jar, garlic, basil, dill are added.
Then they are put into the jar, hot water,
vinegar is added and boiled in sause
pan for 25 minutes. Then the mouth is
closed with tin lid.

Ingredients: 3
kg of plums, 2
cloves of garlic,
hot pepper, 1
bunch of basil,
one bunch of dill,
1 t/s vinegar.

Heftebejer (ready in one week)

Tomatoes, hot and bell peppers,
cabbage, eggplants, cucumber, celery,
parsley, carrot, garlic are cut into pieces
and salted, lelik (small, unripe pickled
yalama) is added, kept for one day in
basin, the next morning is put into glass
jars, red beet root
1s used for colour-
ing. This kind of
pickles becomes
catable in 7-10
days, if you want
to use it earlier
vinegar of grapes
or apples is added
(1 m/s crystal sug-
ar is added into 1
litre of vinegar)
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5 kq pomidor, 4 dasto kesnis, duz, su.

Xiyar tursusu

Balaca xiyarlar yuyulur, tomiz-
lonir, qaba yigilir, aralarina qitiqotu,
sarimsaq qoyulur, duzlu su olave
edilir, tistiino dofno yarpagi vo albali
yarpagl qoyulur (duzu bir az artiq
olur).

Xiyar marina-
di

Secilmis kigik
va bork xiyarlar yu-
yulub balonlara y1-
gilir, izoring act vo
ya sirin bibor, duz,
stiylid ¢icoyi, sarim-
saq, doyiilmomis is-
tiot, dofno yarpagi,
reyhan, gond vo gay-
nar su olava olunur.
Balonlar su tokiil-
mii§ iri qazana qo-
yulub 20 daqiqs or-
zindo qaynadilir,
gotiiriildiikdon sonra
1 gasiq sirko vurulur vo balonun agz
domir qapaqla yaxsica baglanir.

orzaq: 2 kq xiyar, 2 dis sa-
rimsaq, 1 adad ac1 va ya sirin bibor,
1 dosta siiyiid ¢igoyi, 2-3 adad reyhan,
2-3 adod dofno yarpag, 1 x/q sirks, 1 x/q
duz, 3-4 odod qara istiot, 1 tiko
gond.

Pomidor marinadi
Yetismis orta 6l¢iilit qirmiz1 po-
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Ingredients: 10 kg of cabbages, 2
kg of carrots, 2 kg of peppers, 4 kg of
eggplants, 2 kg of cucumbers, 5 kg of
green tomatoes, 10 bunches of celeries,
500 gr of ferula pickles, 200 gr of beet-
roots, 4 cloves of garlic, 500 gr of salt,
vinegar.

Winter salad

Washed and cleaned peppers, cu-
cumbers, tomatoes and onions are cut
in rings, basil is
washed and put into
a colander. The ingre-
dients are put into the
jar in layers, salted
and basil is added. The
jar is boiled in water-
added sauce pan for
30 minutes and then
it is closed well with
tin lid. After some
time the vegetables
soften and go down,
so one is opened and
added into the other
ones. If the vegetables
are put into a basin in
layers for some hours, they are not
softened and go down after being filled.

Ingredients: 4 kg of peppers, 2 kg
of bulb onions, 5 kg of tomatoes, 4
bunches of coriander, salt, water.

Cucumber pickles
Small cucumbers are washed,
cleaned, put into a jar, horse —radish
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midorlar yuyulub 3 litrlik balonlara
yigilir, tizoring bibar, sarimsaq, sityliid
cicoyi, reyhan, dofno yarpagi, duz,
olavo olunub balonun agzina godor
gaynar su tokiiliir. 20 dogigs gazanda
gaynadigdan sonra sirka alavs olunub
sliso balonun agz1 domir qapaqla yax-
sica baglanir.

orzaq: 2 kq pomidor, 2 dis sa-
rimsaq, 1 adad aci vo ya sirin bibar,
5-6 odad qara istiot, 0,5 dasto siiytid
cicoyi, 2-3 odod dofno yarpag 3-4
yarpaq reyhan, 1 x/q duz, 1 ¢/q sirkae.

Badimcan, bibar doldurmasi
Badimcanlar soyulur, konari

and garlic are put between them, water,
salt added, laurel and plum leaves are
put on the top (salty a little more)

Cucumber marinade

Selected and hard cucumbers are
washed and put into jars, hot or bell
peppers, salt, dill petals, garlic, ungrinded
pepper, laurel leaves, basil, sugar and
hot water is added. These jars are put
into the water-added sauce pans and
boiled for 20 minutes, 1 m/s vinegar is
added after being taken and the mouth
of the jar is tightly closed with tin lid.

Ingredients: 2 kg of cucumbers, two
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azca yarilir, qaynar, duzlu suda
portiiliir, i¢1 ¢cixarilir. Bibar yuyulur,
i¢1 ¢ixarilir. Kok tomizlonib yuyulur,
tarasdan kegirilir, cofori, kesnis, bibar,
siiylid yuyulub dogranir, kokiin iizo-
rind alava edilir, sarimsaq dogranib
qarigdirilir, duz vurulur, badimcan
vo bibarlorin i¢ino doldurulur, six so-
kildo gaba yigilir. Ustiing ¢ixana qodar

duzlu su tokiiliir.

orzaq: 4 kq badimcan, 1 kq
sirin bibar, 1 adod ac1 bibor, 1 kq
kok, 200 gr siiyiid, 200 gr kesnis, 200
qr cofori, 1 bas sarimsaq, duz, su, 1
¢/q liziim sirkosi.

Badimcan, bibar tursusu

Badimcanlar soyulur, duzlanib
ac1 suyu ¢ixarilir, six sokildo qaba yi-
gilir, aralarina yuyulub tomizlonmis
kok, sarimsaq, bibar, cofori, kesnis
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clove of garlic, 1 hot or bell pepper, 1
bunch of dill petals, 2-3 units of basil,
2-3 laurel leaves, 1 m/s vinegar, 1 m/s
salt, 3-4 black pepper, 1 lump of sugar.

Tomato marinade
Middle-sized ripen tomatoes are

washed and put into the jars of 3 litres,
pepper, garlic, dill petals, basil, laurel
leaf, salt are added and the jar is filled
with hot water till the mouth. Kept
boiling in water-added sauce pan for
20 minutes, vinegar is added and the
mouth is tightly closed with tin lid.

Ingredients: 2 kg of tomatoes,
two cloves of garlic, 1 hot or bell
pepper, 5-6 black pepper, 0,5 bunch of
dill petals, 2-3 laurel leaves, 3-4 leaves
of basil, 1 m/s salt, 1 t/s vinegar.



goyulur. Uzarins duzlu su tokiiliir.

Bibor tursusu

Biboarlar yuyulub tomizlondikdon
sonra saplaq hissodon kosilir, icarisi
bir-bir duzlanib loyando 1 giin saxlanr.
Kok, kolom, kal pomidor, kesnis,

stiylid, cofori
xirda dogranib
duz alavo edilir,
tomizlonmis bi-
borlorin igarisi-
no doldurulur.
Balona yigilib
iizorino {iziim
sirkasi va su ola-
vo edilir, agz1
gapaqla bagla-
nir.

orzaq: 8
kq bibor, 1 kq
kok, kolom, 2
kq kal pomi-
dor, 2 dasto go-
yorti (kesnis,
siiylid, cofari),
duz, 5 x/q liziim

Eggplant, pepper stuffing
The eggplants are peeled, cut a

little alongside, boiled in hot and salty
water, engraved (the inside is taken).

Pepper is
washed and en-
graved. Carrot is
cleaned,washed
and grated, pars-
ley, coriander,
pepper, dill are
washed and cut
and added on the
carrot, garlic is
cut and added,
salted, the egg-
plants and pep-
pers are stuffed
and put into a
dish  closely,
salty water 1is
added up to the

level.
Ingredients: 4
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sirkosi.

Armud tursusu

Dag armudu vo ya bag armu-
dunun kigik sortlar1 kal vaxt1 yigilir,
yuyulub aralarina sarimsaq, cofori
olava edilir, tizorina duzlu su tokilir.

Qarpiz tursusu

Bostan pozulan vaxti kicik kal
garpizlar (yetismis qarpizlarin ici tur-
suda lincikir-xarab olur) yigilir, yuyulub
gaba y1gilir, kok, cofori, koraviz, yetis-
momis kal qovun (qira), sarimsaq alavo
edilir, {izorino duzlu su tokiiliir. Umu-
miyyatlo duza qoyulmus tursularin ha-
misinin ag1z hissasing goyartilor (torxun,
reyhan, koraviz) qoyulur, onlarmn iis-
tlino iso das duz qoyulur.

{i=

-

kg of eggplants, 1 kg of bell pepper, 1
hot pepper, 1 kg of carrot, 200 gr of
dill, 200 gr of coriander, 200 gr of pars-
ley, 1 clove of garlic, salt, water, 1 t/s
of grape vinegar.

Eggplant, pepper pickles

Eggplants are peeled, bitter water
1s taken by salting, closely put into a
jar, washed and cleaned carrots, gar-
lic, pepper, parsley, coriander are
put between them, salty water 1s added

Pepper pickle

Peppers are washed, cleaned, cut
from the stalk, salted inside and kept
for one day in the basin. Carrot, cabbage,
unripe tomatoes, coriander, dill, parsley
are cut into small pieces, salted and
stuffed into the cleaned peppers. Then
they are put into the jars, grape vinegar
and water 1s added, the mouth is tightly




closed with tin
lid.

Ingredients: 8
kg of pepper, 1
kg of carrot, 2
kg of unripe
tomatoes, 2
bunches of veg-
etables (corian-
der, dill, parsley),
salt, 5 m/s grape
§ vinegar.

Pear pickle

Wild pears or
small kinds of
garden pears are
collected when
they are unripen, washed, garlic and
parsley and salty water is added.

Water melon pickle

When the season of kitchen garden
is over the unripen
water melons are
collected (the ripen
ones can be
spoiled), put into
the dish where the
pickle will be kept,
carrot, parsley, cel-
ery, unripen melon
(qira), garlic and
salty water is
added. Generally
such kinds of pick-
les have the veg-
etables (tarragon,
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Tadariiklor

Nax¢ivanda yaz,
yay, payiz aylarinda
miixtolif orzaq moh-
sullar1 qisda istifado
etmok ii¢lin todariik
edilir (duzlanir, quru-
dulur va s).

Qovurma

Qovurma etmok {i¢iin osason
cavan vo erkok qoyun vo dana stindon
istifado edilir. Qovurma payiz ayla-
rinda edilir. Heyvan kasilir, 120-150
qramlq tikslors dogranir, ¢ox vaxt
bir giin saxlanir, boyiik gazanlarda
duz vurularaq
portladilir, qizar-
danda didilmomo-
si liclin ¢ox bisi-
rilmir. Suyu
stiziiliir (stiztilmiis
suyuna 1$gonao,
tongov, cigatay de-
yilir), loyonds yag
dag edilir, portlo-
dilmis ot yagin igo-
risindo yenidon
duz atilaraq m6h-
kom qovrulur (stin
saxlanilan zaman
xarab olmamasi
iiciin). Qizarmis
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otlor boylik sirli kiipalors (miiasir
dovrda sirli vedralora) yigilir, tizorino
oridilmis koro yagi iistiinii Ortono
gador tokiiliir. Erkok goyunu qovu-
rarkon koro yagi ovozino qoyunun
quyruq yagini ori-
dib iistiino tokiir-
lor.

Qiyma

ot  xirda
dogranir, bisirilir,
bol soganla yagda
qizardilir, migosor
gatilir, duz, istiot
vurulur, kiipalords
va ya sirli gabda
qisa todariik edi-
lir.

orzaq: 1 kq
yumsaq at, 0,5 kq
sogan, 250 gr mi-
gosor, iizorino ¢i-
xana qodor yag,
duz, istiot.

Cizdag (ciz-
diq)

Qoyunun
quyrugu 3-4 sm-lik (bazon kicik) ti-
kalora dogranir, gaba tokiiliib qizar-
dilir, yagi ¢ixir. Yag ¢ixdigca siiziiliir
ki, yanmasm. Quyruq tam qizarandan,
xina rongi alandan sonra oddan go-
tirilir, yagr stiziiliir, cizdaglar gaba
yigilir. Bu cizdaqglar isti-isti sulanmis
lavasla diirmoklonib yeyilir. Soyuq
cizdaq yeyilorkon qizdirilir. Cizdaq

Purveyings

(Storings)

In Nakhchivan
different  food
kinds are stored for
winter use since
spring, summer
and autumn (salt-
ed, dried, etc)

Roasting

For roasting
generally young
ram and calf is
slaughted  and
used. Roasting is
made in autumn
months (Novem-
ber, December).
The animal is
slaughted, cut into
120 -150 gr of
chunks, mostly
one day is kept, boiled in big sauce
pans by adding salt, not fully is boiled
in order not to let them be crumbled
while roasting. The boiled meat is
filtered (it is called ishgene, tengov, ji-
gatay), the oil is hotted in the basin and
the boiled meat is added on it by adding
some salt and roasted well (for better
storage). The roasted meat is put into
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diiyii ¢okmasi bisirilorkon ona vurulur.
Cizdag ozib ondan yagh dostona xo-
miri do hazirlayirlar.

Yarma

Bugda yuyulub qaynadilir, so-
rilib qurudulur, kirkirado (dostarda)
tytudiilir (bugda 2-3 yera boliiniir),
unu tomizlonmok {i¢iin alonir va tor-
balarda saxlanilir. Yarmadan miixtolif
quru va duru xoroklor hazirlanir.

Magasar

Hazir migosordan Naxcivanda
cox istifado edilmir. Noxuddan ha-
zirlanmis migosor (noxud lopasi) daha
324
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—

enamelled jugs (nowadays enamelled
pails), the melted unsalted butter is added
on it till the oil covers the surface. If a
ram is roasted, the animal fat is roasted
and its own oil is added instead of
unsalted butter.

Giyme

The meat is cut into small pieces,
roasted in onions, split onions are added,
put into jugs or enamelled dishes by
adding salt and pepper for winter storage.

Ingredients: 1 kg soft meat, 0,5 kg of
onions, 250 gr of split peas, oil as much as
covering the surface, salt, pepper.

Jizdag (jizdig)

The fat of ram is cut into pieces of
3-4 cm (sometimes less), put into the
sauce pan and roasted, the oil is coming
out, the oil 1s filtered as it is collected
not to let it be burnt. When the animal



dadli olur. Ona goro do demok olar
ki, oksar yemoklords istifado olunur.
Noxudu bir nega iisulla lopaloyirlor.

1.Noxud doastarda ¢okilir, sonra
xalbirdo hovsonib (ofsonib) qabiq va
xirdalardan tomizlonir va istifads ti¢lin
todartiik edilir.

2.Noxud isti suda 5-6 saat miid-
dotindo isladilir, suyu siiziiliir. Islaq
noxud cod parganin vo ya yasti cod
dasin arasinda sirtiilorok gabigdan
tomizlonib lopalonir.

3. Noxud isti suda isladilir, bir
neco saat qalir, suyu siiziiliir, stifronin
iistiino bir qat olmagqla sorilib giinos
altinda qurudulur. Yast1 cay dasi ilo
stirtiilorok gabigdan ¢ixarilir. Ofsonarok
tomizlonir, qis ii¢lin todariik olunur.

orista
Suya duz vo un tokiib bark xo-
mir yogrulur (lavas xomirino nisbaton

fat 1s roasted as henna, it is taken from
oven, the oil 1s filtered and dried fats
(jizdig) are put into another dish, these
are eaten with freshly watered lavash
as sandwich. The cold jizdig is hotted
while eating. Jizdig can be used when
rice porridge (chekme) is cooked. Jizdag
can be crumbled and added to the dough
to bake oily destana.

Cereals

Wheat is washed and boiled, dried
by spreading out, grinded in handmill
(wheat 1s cut into 2-3 parts), sieved for
cleaning the flour and kept in bags.
Different dry and watery meals are pre-
pared with cereals.
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duzlu olur), xomir
kiindalonir, oxlovla
4-5 mm qalinhiginda
acilir, altina vo ¢
iistiino ¢oxlu un
(urva) sopilir, paket =
formasinda qatlanir,
bicagla nazik-nazik
kosilir, tistiino un so-
pilib, allo dostalonib
naziklogdirilir, 1pa so-
rilib qurudulur. Ipin
altina tomiz parg¢a sorilir ki, oristo q1-
riglar1 onun tistiino
tokiilsiin. Qurudugq-
dan sonra oristo ip-
don y1gilir, sacda qo-
vrulur, torbaya vo
ya gaba yigilaraq
saxlanir. Ondan oris-
to plovu, oristo
siizmasi, cokmasi va s. hazirlanir.

Dosab

Tut vo liziimdon hazirlanir.

Tut dosab1 hazirlamaq {i¢lin ye-
tismis ag tut boyiik par¢anin iistiino
cirpilir, gazanda qaynadilir, boyiik
torbalara tokiuliir,

gt Split peas

w The ready (fabricated)
= Ei split peas are not
mostly used in
Nakhchivan. Split

| peas made of peas be-
come tastier. That is
why it is used in the
most meals. There are
different ways to split
peas
1. Peas are grinded in handmill
(destar), the flour and
the shells are sieved
and stored for usage.
2. Peas are kept in hot
water for 5-6 hours,
then filtered, the wet
& peas are rubbed be-
tween coarse cloth or
stones and splitted and cleaned from
shells.

3. Peas are kept in hot water for
some hours, filtered, put on the table-
cloth in one layer for drying under the
sun. The shells are cleaned by rubbing
with flat stones from the river-bed,
sieved and stored for

boyiik loyonin agzi-
na torbani qoymaq
iclin atmalar
diiziliur, torbanin
ustiing agir agsya qo-
yulub stizliliir,
siiziilon siro qayna-
dilir, qatilasanda sirli
va ya sliso gablara
y1gilib saxlanir.
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winter.

M Lrishte (Spaghetti)
~  Ahard dough is made
by adding salt and
flour into water (be-
comes more salty than
the normal one), the



dosab nisbaton duru, yemok bisirmok
iiclin istifado edilocok dosab iso gati
gotiiriiliir. Tut dosabr hom qida, hom
do miialicovi vasito kimi istifado
edilir. Tutun ilk ¢irpimindan dosab
hazirlanmir (i¢orisindo kali oldugu
ic¢lin).

Dosab sohor yemoyi kimi ¢6-
rokls yeyilir, bazon _____
onu gatiga qatib ye- r
yirlor. Dosab bir =
sira un xoraklorinin '
iizorina tokiiliib ye-
yilir. Qadimds do-
sabin vo bokmozin
icorisineg tazo qar da
gatib (1 kq dosaba
1,5 kq tozo gar) ye-
yardilor. Dosabin 6ziindon do x6rak
hazirlanir. Dosab qaraciyar xosto-
liklorinds, bronxlarin soyuqdoymaosi
zamani miialico moagsadila igilir.

Uziim dosab
Yetismis lUzimlor yigilir, ozilir,
stiziiliir vo gatilasanadok bisirilir.

Bakmoaz

1,5 st un quzardilir, 1 stokan
dosab, 1 st su alave edilib, 2-3 doqiqo
gaynayandan sonra oddan ¢okilir.

dough is rolled out in the thickness of
4-5 mm, much flour is spread both
sides, wrapped in the shape of envelope,
cut thinly with knife, floured, thinned
by shaking in hands and dried by hanging
on a rope, a clean cloth is spread beneath
the rope, because erishte may fall from
the rope. After being dried erishte is
collected from the rope, roasted on
saj, put into a bag or
a dish for storage. Er-
ishte pilaf, erishte
suzme, chekme, etc
are prepared from it.

—

Doshab
Is prepare from
“ grapes and mulber-
ries

The full ripen white mulberries
shaked from the tree onto large cloth
for preparing mulberry doshab. It is
boiled in large sause pan and poured
into large bags, a large basin is taken,
some wood are put on the basin to hold
the bag of mulberries. The mulberry
bag 1s put on to filter and a heavy stone
is put on the bag for quicker filtering,
the filtered juice is boiled till it thickens,
then is taken and put into enamelled or
glass bottles for storage.

The doshab which will be used for
drinking must be thinner, but the doshab
aimed for cooking meals must be taken
when it is thicker. Mulberry doshab is
used either as food or medicine. The
first shaking of mulberry is not suitable
for cooking doshab, because the unripen
ones may be left in them.
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Alga tursusu va [
lavasasi :

Tam yetismis &
alcalar yigilir, yuyu- #
lur, qazana tokiils-
rok Uistiino azca su
olavo edilorok gay-
nadilir. Qaynadilmus alcalar stizgocdon
kecirilorok gabiq vo ¢oyirdokdon to-
mizlonir. Yenidon qaynamaga qoyu-
lur, suyu ¢okilono yaxin gotiiriliib
gablara yigilib saxlanilir. Mixtolif
yemoklors vurulur.

Lavasa hazirla-
yarkon 1so tam suyu ¢o-
kilona qador qaynadilir,
sininin dibi azca yag-
lanir, hazir kiitlo nazik _
yayilir, qurudugdan so- =&
nra rulon soklindo ™%
bukilib saxlanilir. |
Alca, nar vo orikdon e
lavasa hazirlanir.

Tomat

Tam yetismis po-
midorlar yuyulub, dog-
ranir, bir az qaynadilir,
stizgocdon kegirilir vo
suyu ¢okilono godor
gaynadilir. Siiso gablara y1g111b sax-
lanir.

Tomat1 basqa tisulla da hazir-
layirlar: yuyulmus pomidorlar dog-
ranir, duzlanib bir ne¢o saat va ya bir
giin qalir. Ustiine ¢ixan suyu atilir,
galan kiitlo stizgocdon kegirilir vo bi-
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Doshab is eaten with
bread for breakfast,
sometimes it is added
into yogurt, can be
e added into some flour
«=" meals. In ancient times
g fresh snow would add
into doshab and eaten
(Ikg of doshab +1,5 kg
of fresh snow). Meals are also made of
doshab. As treatment bakmaz is used in
liver diseases and against the cold of bron-
chitis.

Grapes doshab
—— Ripen grapes are col-
lected, mashed, filtered
and boiled.

Bakmaz
: 1,5 glasses of flour
® & is roasted, 1 glass of
=~ doshab and 1 glass of
% water is added, taken
from the oven in 2-3 min-

Turshu and lavasha made of alycha
Full-ripen alychas are picked up,
washed, put into a sauce pan and boiled
by adding a little water. Boiled alychas



sirilir.

Uzun miiddato
saxlayarkon tomatin
izl kiflonmoasin deya -
{istiing ya duz sopilir, ..
yaxud da nazik kora
yag1 tokiliir.

Qirmiz1 otli bi-
borlordon do pomi-
dorda oldugu kimi to- &
mat hazirlanir.

Pencar qurusu

Becorilon goyartilor (nano, rey-
han, kesnis, siiyiid,
mozra, kovar, torxun
vo s.) yigilir, tomiz-
lonir, yuyularaq qu-
rudulur. Qurudug- |
dan sonra torbalara &ag
yi1gilib  saxlanilir §
(adoton bu torbalar1 §
gOydon asardilar).
Bu goyartilor adviyyat kimi istifado
edilir.

Qazayagi, ciris, coban kibriti,
qusdili, salmanca, qirxbugum vo s.
yigilir, yuyulur, qurudulub saxla-
nilir. Bunlardan qis aylarinda
miixtolif x6roklor hazirlanir. Onlar:
bisirilmomisdon gabaq isti suda is-
ladirlar.

ovalik, aloyoz kimi bitkilor yi-
g1lib, tomizlonib horik soklindo
horiiliir vo qurudulur. Onlardan hom
yemok hazirlanir, hom do basqa ye-
moklorin torkib hissosi kimi istifada
edilir.

are filtered through
. the colander to clean
from peels and stones.
. Kept boiling again,
when the water is
" vapoured nearly out
it must be taken from
the oven, put into jugs
-# or bottles and stored,
, it can be added to dif-
- ferent meals.

The water must be fully vapoured
out when lavasha is cooked, the bottom
of dish is oiled, the thickened mixture
» 1s poured into it thin-
ly, when dried rolled
, and stored. Lavasha
can be made of aly-
cha, pomegranate,

| apricot.

Tomato paste
Full-ripen
tomatoes are washed, cut into pieces,
boiled a little, filtered through a colander
and boiled again till the water is vapoured
out, kept in glass bottles or jars.

There is another way of preparing
it: washed tomatoes are cut into pieces,
salted and kept for some hours or a
day, the water that comes over is thrown,
the remaining is filtered and boiled.

If the tomato paste is to be stored
for a long time the top is salted or thin
unsalted butter is added for not to be
moulded.

Paste can be made from red fleshy
peppers as in tomato paste.
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Meyna yar-
pagi

Uzimiin
korpo yarpaqglari
(konarlar1 tam
olanlar1) yigilir,
aritlanib dastolo-
nir, soraba qoyu-
lacaq qaba y1gilir.
Duzlu su hazirla- ©
naraq lizorina to-
kiiliir. Bozon onun aralarina arpa da
atilir, bu yarpaqglar payiz, qis aylarinda
mohkom isti suda yuyularaq dolma
biikiiliir. Yarpaq ¢ox duzlu oldugda
dolmanin i¢ino duz vurmurlar.

Lobya

otli korpo
lobyalar y1gilib, to-
mizlonir, dogranir,
parcanin {izorind
sorilib alakodlgada
qurudulur. Torba-
lara y1g1lib saxla-
nilir. Bisirmomis-
don qabaq bir
ne¢o saat isti suda
isladilir.

Yetismis lobyalar donslonir, belo
lobya donoalori “mas” adlanir. Quru-
dulub payiz, qis aylarinda istifado
edilir.

330

R S

Dried greens

Grown vegeta-
bles (mint, basil,
coriander,  dill,
mezre, leek, tar-
ragon, etc) are
picked up, washed
and dried. After be-
ing dried they are
filled in bags and
stored (generally
these bags must be hung in places away
from wet). These ones are used as
spices.

Falcaria, desert candle, choban kib-
riti, bird’s tongue, salmanja, mallow,
etc are picked up and dried. These are
used to make meals
in winter, before
cooking they are
kept in hot water
. for a while.
Puschinia
" adams, sorrel is
- picked up, cleaned,
twined as plaits and
dried. They can be
" cooked meals or
may be an ingredient of some meals.

Vine bush leaves

The young leaves of vine bushes
(the edges must be whole) are picked
up, cleaned, put in bunches and put into
the jar or dish where the shoraba will
be made, salty water is added, sometimes



-
5 P NG =7

Noxud va marcimak

Noxud vo marcimak ot bitkilo-
ridir. Lobya kimi onlar da paxlalilar
fasilosine aiddir. Yetison zaman kollar
yigilir, giiniin altinda qurudularaq
doyiiliir, donlari qil¢igdan (qaliglar-
dan) tomizlonorak saxlanilir. Onlardan

some barleys ate put between them.
These leaves are well washed before
usage in autumn and winter months
when suffing is made. As they become
salty there is no need to add salt into
dolma.

miixtolif yemoklorin hazirlanmasinda
istifads edilir.

Badimcan kiiriisii

Badimcan, pomi-
dor, bibar kabab edilir,
tomizlonir. Ayri-ayrihg-
da ot masimindan kegi-
rilir, cofori yuyulub narin
dogranir, sogan tomiz-
lonib yuyulur, narin
dogranir. Qazana bitki
yag tokilir, qizdirilir,
sogan igarisino tokiiliib qizili rong
alana qodor qizardilir. Bibor olava

Beans
Fleshy, young beans are picked
up, cleaned, cut into some
pieces and dried on a
cloth in half-shade place,
stored by putting them
into bags. They must be
kept in hot water for some
hours before cooking.
Ripe beans are
opened and seeds are tak-
en, these are called mash.
They are dried and used
in autumn and winter months.
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edilib tovlanir, sonra badimcan vo
goyoarti olava edilib qarisdirilir. Axirda
duz vurulur vo pomidor tokiiliir. Yaga
diisono godor qizardilir. Sonra suso
gablara yigilib agz1 tonoko gapaqla
baglanir.

orzaq: 7-8 adad ir1 badimcan,
600 qr pomidor, 5-6 adad sirin, 1-2
adad ac1 bibar (zovge gors), 200 qr
sogan, 200 qr bitki yagi, 0,5 dasto co-
fori, duz.

QOwrmizi  bibar
Kkiiriisii

otli sirin bibor
yuyulur, tomizlonir, ot
masiindan kegcirilir,
qizdirilmis bitki yagi- \
nin icgarising tokiiliir,
tez-tez qarisdirilir, suyu
cokilono yaxin narin
dogranmis kesnis, cofori, sarimsaq vo
duz olava edilir, yaga diisons qodoar qa-
rigdirilir. Hazir olanda oddan gétiiriiliir,
pomidor tomati olava olunub yaxsi
qarisdirilir, siiso gablara yigilir, agz
baglanir, soyuyandan sonra soyuq so-
raitdo saxlanilir. Act bibar kiiriisii do
eyni qaydada hazirlanir, lakin i 199r131n9
aci bibar ¢okilib vu- 23
rulur. 3
orzaq: 3 kq g8
qirmizi sirin bibor £
(ac1 olmasini isto- %
dikdoalavo 0,5kq %
ac1 bibor), 300 qr
bitki yagi, 1 dosto @
kesnis, 1 dosto co- B
fori, 1-2 dig sarim- @&
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Pea and lentil
Pea and lentil are hay plants. They
concern the legume family as beans.
When the crop is ripen the bushes are
collected and threashed after being dried
under the sun, seeds are cleaned from
awns and stored. They
are used in making dif-

§ ferent meals.

=

e

Eggplant paste
Eggplants, tomatoes
and peppers are barbe-
i qued, cleaned. Sepa-
4 rately minced, parsley
is washed and cut into
thin pieces, onions are cleaned, washed
and cut thinly. Vegetable oil is added
into the sauce pan, made hot, onions
are added and roasted till they get the
golden colour. Peppers are added and
mixed, then eggplant and vegetable
added and mixed, at last salt and tomatoes
are added and roasted till they get oiled.
o : . Then they are put
into glass jars or
dishes and closed
| tightly with tin lids.
R ( Ingredients: 7-
W¥® 8 big eggplants, 600
' gr of tomatoes, 5-6
bell peppers, 1-2 hot
peppers (to the
%y taste), 200 gr of



Motboxds istifads edilon godim
gablar vo avadanhglar

Dan daglari — Naxcivanda okin-
ciliyin inkisafi ilo
olagodar yaranan
bu cilir omok alot-
lori qara, boz ro-
ngds bark vo mo-
samoli daslardan
hazirlanmisdir.
Don daslar1 uzun-
sov, qayiqvari for-
mada, oturacagi
gabariq, lzii iso
hamar va bir qadar ¢okak olur. Had-
don artiq islondiyindon daslarin ¢oxu
ortadan naziklosorok, tiziilmok doro-
casino catir. Don daslar1 halo Tunc
dovriindo miixtalif
formada olmus-
dur. Belos ki, onla-
rin  qayiqvari,
dordkiinc, oval,
dairovi formada
hazirlanmig niimu-
nolorino tosadiif
edilir. Bunlarin qa-
yiqvari formalari
uzun miiddat oha-
linin moisatinda

onions, 200 gr vegetable oil, 0,5 bunch
of parsley, salt.

Red pepper paste

Fleshy bell peppers are washed,
cleaned, minced, put into hot vegetable
oil, mixed frequently, thinly cut corian-
der, parsley, garlic and salt is added
when the water is almost vapoured out
and mixed till be oiled. When it is
ready taken from the oven and mixed
with tomato paste well, put into glass
jars, closed and kept
in fridge after being
cooled. The hot
pepper paste is pre-
pared in the same
way, but hot pep-
pers are used.

Ingredients: 3
kg of red bell pep-
pers, (if you want
it to be bitter, use 0,5 kg of hot pepper),
300 gr of vegetable oil, 1 bunch of co-
riander, 1 bunch of parsley, 1-2 cloves
of garlic, 100-150 gr of tomato paste,
salt.

The old dishes
and utencils
used in
Kitchen
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ohomiyyatli yer tut-
musdur. Dairavi for-
mal1 don dasrali iso

sonralar ol doyirman- |
lari-dostarla ovoz
olunmusdur.

Dibok dostara
godar godim insanla-
rin donlori ozmasi
liclin istifado etdiyi
das alotdir. Hazirda motbaxlords dibok
formasinda metal vo ya agac materia-
lindan hazirlanmis hovong dostodon
istifado edilir. Dibok, ortasi dorin ¢ala

Grain stones — the
labour tools made of
black, grey hard and
spongy stones in re-
lation to the agricul-
tural development in
Nakhchivan. They can
be longevish, boatlike
in form, salient in bot-
tom, surface is even
and a little bit concave. When they are
used for a long time they can be thinned
and ready to be broken.They had dif-
ferent shapes in Bronze Age, so boatlike,

olan iri dasdan vo ¢alanin igorisindon
kicik bogaz hissosinds al yeri nisbaton,
nazik olan dosto dasdan ibarat olur.

Dastar, kirkira ol doyirmant ro-
lunu oynayir. Bunlara bazon “yarma
das1” da deyirlor. Un vo yarmalarin
hazirlanmasi, das duzun tiyiidiilmosi
iiciin istifado olunurdu. Siirtiinms za-
man1 ovulmayan dasdan hazirlanir,
tokor formali iki dasdan ibaratdir.
Alt dasin ortasina méhkom agacdan
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square, oval, round forms have been
met. The one of the boatlike shape has
been widely used by the people. The
round ones have been substituted by
handmills-destar.

Dibek This is the stone utencil



hazirlanmis da-
yaq borkidilir.
Ust dasin orta-
sinda iso daya-
ga kecirilon do-
lik olur. Doan
iistdoki dasin
ortasinda olan
daliya tokiiliir.
Ust dasin kona-
ra yaxin bir ye-
rindo tutacaq

borkidilir vo onun vasitasi ilo kirkira
firladilir. Iki doyirmi dasin bir-birino
siirtiinmaosi noaticasinda daslarin orta-

used up till the
times when mor-
tar and pestle
were invented.
Nowadays mor-
tars and pestles
made of iron or
wood are used in
the  kitchens.
Dibek (mortar
and pestle made
of stone) consists

of two stones: one was hollow, the
other was like the pestles of our times,
but thinner at the top for better grip.

sindaki don {iylidiiliib un
halina gotirilir. Destar, kirkire plays the
role of handmill. Sometimes
they are called “cereals
stone”. They were used for
preparation of flour, cereals
and grinding salt.

They were made of un-
crumbling stones in the shape
taya bonzor material (miia- of a tyre, consisted of two
sir dovrdo tonokoadon do is- _ stones. A small pole is firmed
tifado edilir) vo alok hissosi. in the middle of the lower

Olokdon daha ¢ox un alonmasi, narin | stone from a hard wood. On the upper

9lak sim vo titkkdon ha-
zirlanmagla iki ciir olur.
O iki hissadon ibarotdir:
saganaq adlanan dairovi
bikiillmiis 15-20 sm
hiindiirlilyiinds nazik tax-

mohsullarin

stiziilmosi {i¢lin isti- §

fado edilir.

Xalbir oloyo §

nisboton desiklori iri
olur. 9layici hissonin
hazirlandigi liflor iso
galin olur. Ondan
bazi mohsullarin to-
xumunun siirtiilorak

stone there is a hole
in the middle which
the pole goes through.
Grain is put through
the hole of the upper
stone and there is a
handle on the upper
stone for rotating. The
grain is rubbed be-
tween the two stones
and flour is obtained.

335



(hévsanib) tomizlonmasi va s. mogsadlo
istifado edilir.

Colmak iki qulplu olub x6rak bi-
sirmok {i¢iin istifads edilir, Qapaqldir,
miixtalif Olgiilords, saxsi, mis va s.-
don hazirlanir. Mis ¢6lmaok-
lor galaylanir.

Taxta tokna — yasti
genis qabdir. Icorisindo qu-
rut ozir, xomir yogururlar
Vo S.

Nehra qa-
tigdan yag al-
maq ti¢ilin 1slo-
dilon maisat lo-
vazimatidir.
Agac, dori vo gil
materialindan
hazirlanir. Ne-
hrolor ol vo asma
nehroloro
boliinir.

Taxta ne-
hra coviz vo ya
palid agacindan
diizoldilmis i1
bos silindr for-
masinda olur. Onun bas torofi bagli,
ortasinda iss qatiq vo soyuq su tokmok
vd ya ayrani, yagl ¢ixarmaq Ug¢ln
desik olur. Belo nehro dayaqglardan
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Sieve is made of thin wire and hair
and has got two kinds. Sieve consists of
two parts: circle-like frame with the
height of 15-20cm made of plywood
(nowadays from tin are made) and the
net. Sieve is used mainly for
filtering grinded things and
* flour.

Khelbir 1s a kind of sieve
but it has got bigger holes
than the sieve and the fibres
which make the net are thicker. It is
mainly used for
filtering the
grains or the
seeds rubbed.

Earthen-
ware pot has got
two handles and
is used for cook-
ing meals, has got
a lid, 1s made of
earthenware and copper in different
sizes, copper pots must be tinned.



(cataqgdan) asilir vo al
ilo harakat etdirilir. Gil
nehrolor iri kiip for-
masinda, agz1 dairovi,
bogazi qisa, govdasi
yumurtasokilli, dibi dar
olur. Go6vdosinin yu-
xar1 hissasino nehroni
yirgalamagq ii¢iin qulp
borkidilir, gabin iizo-
rindo 159 yagin omolo

N Takhta tekne 1s a uten-
cil made of board, be-
comes large and flat.
Dough is made inside of
it or qurut is mashed, etc.

Nehre 1s a utencil to
get butter from yogurt.
It made of wood skin
and clay. It has got two
kinds: for hand and for

golmosini yoxlamaq
ticlin desik olur. Gil
nehralor e.o I'V-III mililliklordon 1s-
lonmisdir.

Tulug keci vo mal dorisindon
hazirlanan qablara deyirlor. (Kongorli
rayonu Qara-

hanging.

The board nehre is
made of walnut or oak tree and has the
cylinder shape, the inner is empty. Both
sides are closed, there is a hole in the
middle of it for pouring water, yogurt
and taking the butter and butter milk.

Such nehre is hung from bearing
piles and moved by hands. Nenre made
of clay is in

baglar kondi). the shape of
Tuluqglarda big jugs, the
adoton duru mouth is
mohsullar _1“_ round, the
saxlanilir. = e e neck is short,
-q;""‘*‘ the body is

5 vyl egg-shaped,

the bottom 1is

onga- narrow, has

nak (onun ba- got two han-
lacasma Culfa dles on the
rayonunda body for shak-
quc¢uxyatan ing, there is

deyirlor) gil-
don bisirilon
loyono oxsar
gabdir, qurut
ozilmasi, mah-

also a hole on
the body to
check if the
butter is pre-
pared. Nehre
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sullarin isladilmasi igiin
istifado edilir.

Quguxyatan adoton,
qirmizi gildon — saxsidan
hazirlanan qulpsuz yasti,
sirsiz qabdir. Seyindan iri,
milasir bosqab, bulud 6l¢-
iisiinds olur. ©ngonayin
balaca formasidir. Bulud
kimi istifads olunur, ico-
risino meyva, xorok qoyub
siifroyo imumi verirlor.
Nax¢ivanda hazirlanir,
osason nehromli ¢orgilor
(ticaratgilor, tacirlor) ula-
qla gotirib soyyar sokilda
satardilar.

Sonak hom domir,
hom do gildon olur. Bu-
lagdan su gotiirmak va
saxlamaq {i¢iin istifado
olunan gabdir.

Sirli kiipalar saxsidan hazirlanir,
asagis1 vo yuxarisi nisbaton dar, orta

hissasi geniglonmis for-
mada olur. Icerisindo
miixtolif mohsullar (pen-
dir mayasi, pendir, sor,
yag, qovurma va s.) sax-
lanilir.

Motal tiikii tomizlonmomis qo-
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made of clay has been used
in I'V-IIT millennium BC.

Tulug 1s a nehre
made of cow skin
(Garabaglar village,
Kengerli region)

Engenek (Its small

kind is called as “gujukhyatan” in Julfa

region) is a utencil made
of clay and like a basin,
used for mashing guruts
and wetting some crops.

Guchukhyatan is usu-
ally made of red clay —
flat, without handles and
not enameled. It is bigger
than normal soup plate.
It is the small kind of en-
genek. It is used as plate,

can be used for serving fruits or meals,
1s made in Nakhchivan, generally the

traders from the village
of Nehrem traveled to the
villages with their goods
on the asses and sold.

Seheng (senek) can be of clay or



yun dorisindon hazirlanir. iron, it is a utencil for fetch-
Eymo tiikii tomizlonmis ing water from the springs
goyun va keci dorisindon and keeping for use.

do hazirlanir. Onlardan
pendir, sor, xama, yag sa-
xlamagq ticiin istifado edilir.
Pendir, sor ikiqath tonzif
torbaya doldurulub mo-
talin i¢ino qoyulur. Mo-

Enamelled jugs are
made of clay, the top and

talda xiisusi keyfiyyoto ma- the bottom become narrow,
lik siid mohsulu olan “axtarma” pendir  the body is large, is used for storing
do hazirlanir. different kinds of goods (chesse leaven,

cheese, shor, butter, roasting etc).

Dagarciq, dagar heyvan
dorisindon hazirlanir, quru
meyvolari, unu v s. saxlamaq 5S¢
ticlindiir.

Motal is made of hairy
sheep’s skin. Eyme is made of
P2~ hairless skin of sheep and goat,
as well. The wool is to be

Xurcun, ter - (xurcundan | cleaned. They are used for keep-
boylik olur) hor ikisi iki torafli " ing cheese, shor, sour cream,
olub, miixtalif Ol¢iilordadir. Yola ¢i1- butter. Cheese and shor is put into dou-
xanda onlarin igorisino lazim olan ble-layer gause-bag and put into motal.
osyalar yigilaraq dasinir. Iki torofli Akhtarma which has a special quality

olmasi tarazligin of milk can be pre-
saxlanilmasina pared in motal.
xidmat edir. Yiik

heyvanlarinin {izo-
rind asirilir. Xur-
cunlar1 kondirdon, :
pambiq voyunsa-
plardan toxunan
palaz vo xalgalar-
dan tikirdilor.

Dagarjig is a
bag made of animal
| skins, dried fruits,
= flour, etc is kept in-
side.
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Khurjun, ter (ter is

Cuval toxunma bigger than khurjun) —
materialdan tikilir, donli =53 - _ are panniers of different
mohsullar1 saxlamaq [t R un, 8y  sizes. While travelling the
iiciin istifada olunur. | things that needed are put
into them and carried,
placed across the back of
a horse or ass. They are made of palaz
or carpets made of wool or cotton
threads.

Layandas xomir edilir, halva ca-
linir, arpa qovrulur vos.

Chuval is made of
| knitted materials and used
@ for keeping grain.

Seyin cam forma- @88 Y
sinda metal, cugun qab- EEiEs
dir, avvallor saxsidan ha-
zirlanirda.
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Aftafa- “ab tava”, yoani “su ta-
vast” vaya “ab tavaq” su qabi s6ziin-
dondir. Liilssi qisa, 6zii gapaqli olub,
ol yumagq ti¢iin layani do olur (masqe-
fo-loyon, aftafa-loyon adlanir).

Giilabdan, yas morasimlorindo
giilab tokmok ti¢iin istifado edirlor.
Ordubad bolgesinds “gililabcan” da
adlandirilir.

Basin is used for making dough,
halva and barley is roasted, etc.

Seyin is a dish made of iron, cast-
iron, clay (in old times) in the shape of
bowl.
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Sac boyik vo kigik
Olcilii, nisboton galin olur,
odun iistlino torsino qoyu-
laraq iistiindo ¢orak bisirilir,
arxasi 1sto qoyularaq
miixtolif yemoklor bisirilir
va qovurga qovrulur.

Das toxmaq agacdan hazirlanan
¢okicobanzor formali alot vo yasti das-
dan ibarat olan moisot asyasidir. On-
dan oti doymok ii¢iin istifado edirlor.

Aftafa-‘abtava’ means the
pan of water. It has a short
spout, has a lid on the mouth
and a basin for washing hands
(it is called ‘meshqefe-leyen).

Gulabdan 1is a utencil used in

mourning ceremonies for pouring gulab.

Duvag-yuxayayan. Toy giiniiniin | In Ordubad region it is called as ‘gula-

soharisi do duvaq adlanir (golinin

qirmizi bas ortiiylli do duvaq
adlanir). Duvagin {istiindo xo-
miri agir, irofoto tisto sorir, irofoto
ilo tondirs yapirlar.

Copara, yuxa (lavas, ¢orak)
sulamagq ti¢iin alotdir. Yulgun,
sOyiid agacindan hazirlanir. Bu
¢opara bonzadiyi {i¢iin “¢opara”

bjan’ as well.

Saj is basinlike concave iron, can
be big or small, almost thick,

vo ya “c1g” adlanir. Ustiino parca co- | lavash is baked on one side, different
kilir, igarisina ot, par¢a doldurulur, | meals are cooked and govurqa is roasted

arxasinda ol yeri qoyulur.

on the other side.

Onunla tondirs lavas yapi-
lir, irofata, ifirdo (Cohri k),
“oppokyapan” adlanair.
Oppakyapana (iizorino par-
c¢a ¢okilmisino) Ordubadin
Niisniis kondindo “riiftono”
deyirlor.

Cam, taxta qasiq, tax-
ta ¢ollok, araq ¢okilon gab, tas, sampur
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(arsin) agzi enli, qulpu uzun
¢Omeoyoa bonzor alot, horra
bulamagq iiciin va s. istifado g
edilir, daley-nimga (Unus kon-
di), mocmayi, sini, sohang,
masqor (mosqura), abu-
gordan, kuza, dolga, giilabcan, ¥
ara gazan, sac, masa, alax- "
kan, calasi, qurudulmus balgabaq
gabig1 vo s. maisotdo istifado
edilirdi. o
Armud va dolga formali S
balgabaqlarin igarisini (do- &
nasini) qaziyib ¢ixarir, su ilo o
yaxalayir, iizii asag1 cevirib =
bir nec¢o giin qurudurlar, so-

nra i¢ino mas, diiyli, noxud lopasi,
gargidali (moko), moarcimok yigirlar
ki, qurd diismasin. Daha sonra agzini
tixayir, iplo tixac1 balgabagin bogazina
baglayirlar. Belo qurudulmus balqga-
baq miiasir banka rolunu oynayirdi.

Irsin Unusda sampur adlanir.
Somoni hoérrasi qarigdirilan alotdir.
Hom do ¢oroyi tondirdon gasimaq
iiciin istifads olunur.

Calast yumurta c¢alan alotdir.

wemm  Dash tokhmag (stone and
I beetle) is a beetle like made
M of wood and a flat stone, it is

Duvag-yukhayayan. The

next day of wedding party is also called

duvag (the bride’s red kerchief is

. A l also called duvag). Dough is

%= 4 rolled out on duvag, put on

LAy irefete and stuck to the walls of
tendir.

Chepere is a utencil for wet-
ting yukha (lavash, bread). It is made of
the offsprings of willow or tamarisk, as
it looks like cheper (fence) it is called
“chepere or chig’. A cloth is sewn on fit,
hay or cloth is stuffed into, a handle is
made on the back, lavash is stusk to the
walls of tendir by this one. Irefete, ifirde
is called “eppekyapan” in the village of
Jehri. In the village of Nusnus of Ordubad
region “eppekyapan” is called as “ruf-
tene”.

Jum (made of copper-bowl), wood-
en spoon, wooden barrel, utencil for
distilling alcohol, tas (basin), shampur
(ersin)-spatula-ladlelike utencil which
is used for mixing thin porridge, daley-
nimche (Unus village), tray, sini (plate),
seheng (made of clay for keeping water),
masgor (ceramic bowl), abugerden,
kuze, dolcha, gulabjan, ara gazan, saj,
masha (fire tongs), alakhkan, chalasi,
pumpkin jug, etc. (some of them are
explained below) were the utencils used
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Glmiis qasiqla da calirlar. Bu adda
x0rak do hazirlanir. Nax¢ivanin digor
bolgalorindo gatig mayasi1 “calasi1”
adlanir.

Abugaordon tondirdon kokolori
cixartmagq, su gotiirmak ticlin istifado
olunur.

Kuzo su qabidir,
bulaqg basina gedondo
qizlar c¢iyinlorino atir,
su gotirirlor. 2 clir olur:
dar vo enli agizl.

Dol¢ca mis vo basqa mate-
riallardan hazirlanan su qabidir.
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by the people.

For making pumpkin jugs the
pumpkins in the shape of pear and jug
are chosen, the head is cut to make a
mouth, inside is engraved as much as
possible and crystal sugar is poured
into, the lid is closed, crystal sugar will
absorb the pulp of pumpkin in few
days, then the mixture is poured out, if
the result is not satisfactory, repeat
again till it becomes like a jug. After
being dried in shade dried beans, rice,

-

split peas, corn seeds, lentils, etc may
be filled. They played the role of modern
glass jars.

Ersin is called shampur in Unus,
it is a tool for mixing the malt porridge.
It is also used to take the bread, lavash



Ara gazan nd boyiik, no kigik,
orta 6l¢iilil qazandir

Alaxkan hom ot-alaq tomizlo-

mok, ho do xomir kosmok ii¢iin islo-
dilir.

Chalasi 1s a tool for mixing the
eggs, now the people can mix with
silver spoon. There is also a meal by
this name. The leaven for yogurt is also
called “chalasi” in other areas of
Nakhchivan.

Abugerden is a tool for taking the
cookies (destana) out of tendir, also for
taking water.

Kuze is a water utencil, the girls
take them on their shoulders and bring
water from springs, has got two kinds:
narrow — and wide-mouthed.

Dolcha is a water mug made of
copper or other materials.



Ocaglar

Miixtalif dovrlords istifads olu-
nan biitiin avadanliqlar kimi ocaqlar
da doyisikliyo moruz qalmisdir. Ocaq-
lar gil, korpic vo ya dasdan “IT”, “H”
formasinda hazirlanir, iizorino domir
sislor atilir, gazan qoyulur, altinda
ocaq qalanir. Buxar1 ocaglar evin ico-
risindo diizaldilirdi ki, tiistiinii yuxa-
riya galdirsin. Belo ocaqlar soyuq ha-
vada hom do evi isidirdi.

Miixtolif kabablar1 bisirmok
iclin mangqal, ocaq vo tondirdon isti-
fado edilir. Kiirsii evin i¢indo olan
tondirin iizorinds qurulurdu. Bu ton-
dirlor nisbaton kigik tondirlor idi ki,
evin i¢cinda olurdu, hom evi isidirdi,
hom do yemok bisirilirdi, dorinliyi 80
sm-1,2 metra ¢atirdi. Tondir damin
bacasimin altinda olurdu. Soyuq ay-
larda tondir yandirilir, izerinds x6rak
bisirilir, odu nisbaton sénandon sonra,
yogrulmus xomirdon ¢orok yapilir,
sonra 1s9 iizorinda kiirsii qurulurdu.
Yoni isti tondirin {stiino kiirsiiliik
goyulurdu. Kirsiiliik 4 dirakli, iizori
taxta ilo Ortiilii olurdu (tondir evda
olmayanda kirsiilityiin morkozindo
torpaq 2-3 qaris gazilir koz tokiliirdi).
Kiirsiiniin otrafina vo listiino yorgan
vo ya cecim, kilim, ortiiliir. Otrafi
xal¢a, keca, palazla dosonir, dosokcalor
salinir, miitokkalor (yastiq) qoyulur,
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Ara gazan is a middle-sized sause
pan.

Alakhkan 1s a tool for cleaning
weeds or cutting dough.



oturanlar arxasini miitokkoyo dayayir,
ayaqlarmm kiirsi yorganinin altina
uzadirlar vo yorgam iisto ¢okirlar.
Homin kiirsiilitylin izor1 hom do ye-
mok stolu rolunu oynayirdi. Tondirin
istisi bir gundon ¢ox galird.

Nax¢ivan Muxtar Respublika-
sinin arazisindo
boyiikk vo bala
tondir, yeralt1 va
yeriistll tondirlor-
don istifads olu-
nur. Qoyulma
texnologiyasina
gora yapma va
hérmo tondirlor
muxtar respubli-
kada daha genis
yayilib. Naxgi-
vanda adoton ton-
dirin agz1 yerlo
barabar saviyyado
olmus, sonralar
yeriistii tondirlor
do goyulmusdur.
Bala tondir adi tondirdon nisboton
kicik olur.

Araz Su Elektrik Stansiyasinin
tikilmosi ilo olagodar (1968-ci ildo)
Babok rayonunun Nehrom vo ona
yaxin kondlorin arazisinds qrunt sulari
1izo ¢1xd1. Ona gora do tondirlori yerin
iistiindo qoymaga basladilar. Ciinki
tondirin i¢ina dolan su odun yanma-
sina imkan vermir vo istilik tez itirdi.
Tondir qirmiz1 gildon hazirlanan bad-
larla goyulur. Bad uzun olub yogrul-
mus pal¢igdan hazirlanir. Qirmizi gil
su ilo isladilir, bir nec¢a giin saxlanilir

Hearths

The hearths as the other utencils
of different times
have been borne
S the changes.
. Hearths are made

. of clay, bricks or
" stones in the shape

| of “II”, ”H”, iron
| rods are put for
keeping the sauce
| pans and wood is
burnt inside. If the
hearths were made
in the house they
had chimneys to
take the smoke out
and were also used
for heating the
house in cold

Hearths, tendir and brasiers are
used to cook different kinds of barbe-
ques. Kursu was made in the houses on
the tendir. Such tendirs were usually
small than the normal ones and used
for heating and cooking, the depth was
80-120 cm. Above such tendir there
was hole called baja to take the smoke
out. In cold days the tendir was burnt,
meal was cooked, then bread was baked
from rolled out doughs when the embers
were not almost hot, then kursu would
made on it. Kursu was a board with
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ki, yaxst islansm. Uzorins keci qozili tokiilorok ayaqlanir, acimaq iiciin yena
do 1-2 glin saxlanilir. Borkliyindon asili olaraq su olave edilib ayaqlanir.
Palgiga duz da atirlar. Duz ¢6rok bisirilon zaman torpagin tondirin arxasina
yapismasina imkan vermir. Palciq iri kiindoalor soklindo ayrilir, ollo taxtanin
iistiindo doyaclonorak yastilanir. Tondir qoyulacaq yerds boyiik cala gazilir,
badlar iist-iisto qoymagla horiiliir. Oli suya batirmaqla homin badlarin bir-
birino yapisan sothlori hamarlanir. Badlarin galinligi, eni tondirin agiz vo dib
hissasindo bir-birindon farqglonir. Tondirin 6zii do konusvari, yoni, dibi vo
ortasi enli, agz1 dar olur. Agzinin darlig istiliyin daha yaxs1 saxlanmasina
xidmat edir. Tondirin hiindiirliiyii 1,8-2 metr olur. Badlarla torpaq arasindaki
boslug hisso komiir kiilii qarismis mal peyini ilo doldurulur. Bu tondirin
divarinda istiliyin uzun miiddst saxlanmasina sorait yaradir. Tondirds yanmani
tomin etmok ii¢lin kiilfasi olur. Kilfo (havakes) palcigdan, gildon boru
formasinda hazirlanir, tondirin dibindon girisi goyulur, yuxariya dogru maili
formada toxminon bir metr aralida ¢ixis olur. Tondir yanib qurtardigdan
sonra istiliyin havayr getmomaosi {iclin kiilfonin (Naxc¢ivanda kiiflo adlanir)
agz1 tixanir. Badlar yas olan vaxt {iskiiklo naxislanir. Lavas yapilarkon o
naxiglar lavasin iizorino diisiir. Tondir qoyulub qurtardigdan sonra (tam qu-
rumamis) tondir galanir, yandirilir. Bu zaman tondirin agz1 va kiilfasi yarim
aciq olur ki, yanacaq alovlanib yanmasin (tiistiilosin). Alovlanib yanma
zamani badlar partlaya bilor. Tiistiilonmo zamani omolo golon his (duda,
qurum) goruyucu funksiya dasiyir. 3-4 giin bu gaydada tiistiilotdikdon sonra
tondirin i¢i tomizlonib yenidon yanacaqla qalanir vo gur alovla yandirilir,
buna tondirin agardilmasi deyilir. Bundan sonra tondir hazirdir. Tozo goyulmus
tondira birinci dofo az ¢orok yapilir. Tondirin dibindon yuxariya dogru 1
metrlik mosafods toxminon 100° temperatur, metrdon yuxari iso 40-50° tem-
peratur olur. Son onilliklordo badli tondirlarls yanasi odadavamli karpiclordon
do tondir horiiliir. Bu zaman borkidici material kimi bad hazirlanan gildon
istifado olunur.

Azarbaycanin har yerindos oldugu kimi, Naxg¢ivanda da agiq vo bagh tipli
ocaqlardan istifads olunmusdur. Azerbaycan Arxeologiya Institutunda saxlamlan
su gaynadan avadanhigin (bagh tipli ocaq, indiki samovar) 3 min 700 yas1 var.
Belo bir avadanligin askar edilmasi Azarbaycan motbox modoniyyatinin godim-
liyindon xobar verir.

Naxc¢ivan Dovlot Tarix Muzeyindo saxlanilan misdon hazirlanmis
gadim su qaynadan ¢aydan (samovar tipli) X VIII-XIX asrs aid edilir.

Moatbaxlo bagh folklor niimunslori
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Aciqicilar yarpagi,
Astanalar torpagi,

Hor kim balami istomir,
G0ziinoa bibor yarpagi.
sk

“Qanana bir tiko, ganmaza min tika”.
kk

“Yemoyini bilmoyono lor da birdir, sor da birdir”.

ek

Siifro listo duz-¢orok olanda vo ya siifrodon ¢6royi yigisdiranda deyirlor:

"Ay Allah, duzun-¢éroyin xatirino omin-amanliq et, ta biza ciyor dag verma".
ek
Un kisasini, yag qabini aganda deyirlor:
"Bismillahir-rohmanir-rohim, Fatimeyi Zohra xanimin ali olsun, monim
olim olmasin, barakatli olsun !"

kK

Torazini, aloyi, pulu axsam vermazlor, xeyir-barokot evdon gedor.
ek
Arpa sonlo davamdir, davam,
Istorom soni mahaldan qovam.
sk
Qirmiz fotirim, sar1 plovum,
Dogramazlar soni bozbasa arpa!
(Arpa kasibliq slamati olduguna goro)
kk
Usaq deyor: “Atam-anam bilsoydi ki, man neco aziyyatlo dis ¢cixariram, tez
moans hadik qoyardilar”.
kk
Corok siifroyo golon kimi kosilib yeyilmolidir, yoxsa ¢orok deyir:
"Gorason mondan barakatli na var ki, onu goézloyirlor?"

kK

“Qatirquyrugu ¢ox olan il deyarlar bal ¢ox olar.”
sk

“Su murdar gotiirmoz.”
sk
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Yaniltmac: “Cad yemokdon covcomiz (agzimizin konarlari) cadar-cadar olur™.
sk

Sonom, sonayin sudadir, tez gotiir, su dadir.

skk

Bulamac qazani asildi,

Qapi-bacalar basildi,

Y andi dilim bulamac,

Koasildi kilim bulamac!
ek

Stifroni yigisdirandan sonra deyirlor: " Allah, biz yedik doyduq, aclar1 da
doyur! Hor kosin géziinii 6z ruzusunda, 6z gapisinda elo!"

kK

Ismayil qurbaninin qanini layana y11b ayaq alt1 olmayan, tomiz yers atarlar.
kk
Kasib ailonin qizini varli evdon alirlar.
Bir miiddat kecondon sonra golin gileylonir, bu s6zlori deyir:

"Abad olsun dodom oavi (yani evi)
Giindo horra, giinds bulamac,
Boarbad olsun orim ovi,
Giindo pilov, giinda ¢ilov".

ok

Ocaginin oduna qurban olum
kk
Cadi dogradim siido,
Aglamagim goldi.
Qasig1 vurdum diba
Oynamagim goldi.
kk
Bulamaci buladim,
Buladigca yaladim.

kK

Pis yuxu gérondo ilk dofo suya danisirlar.
ek
Asan olmayan is hagqinda deyirlor:
"Bu sonin ii¢iin dim-dim halvasi deyil"
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Corayi ver ¢orakeiya, bir ¢orok do iistalik.
Isti ¢orok tondirden, minnati yox pendirden!

kK

Qazan olsun, dolu olsun, yeyon tapilar!

koK

Ocaqla garsila, ocaqgla yola sal!

kK

Xorayin dadin yag eylor, golinin {izin ag eylor.

ko

Suya gedon igidi,
Sac1t moxmor tokidi.
Allah, mani su elo,
Su gozallor yiikiidiir.
kk
Su axir samanligdan,
Yol kecir garanligdan.
Calis, yaxsiliq elo,
No ¢ixar yamanligdan?
kk
Su golor arxa, haray!
Tokiilmoz carxa, haray!
Igid qiirbato diissa,
Cagirar arxa, haray!
skek
Su axar, yer yas qalar,
Das zindanda das qalar.
Oglu gedon ananin
Gozlorinds yas galar.
ek
Suyun bondins qurban,
Yarim fondina qurban.
Yar atin1 yohorlar,

Sinabondins qurban.
ksk



Su golir gilo-gilo,
Biilbiillor galir dila.
Yarimi bagda gordiim,
Batibdir qizil giils.

ko

Su golor axar, doymaz,

Dag-das1 yaxar, doymaz.

Gozlorim yar gbziino

Oliinca baxar doymaz.
kk

Elodimi su yazda,

Axar gedor su yazda.

Mon yar1 gormomisom,

Kecon yaz da, bu yaz da.



Kitabda istifads olunan miqdar vahidlarinin agiqlamasi

It.

qr.
st.
m.

sm.
mq.

kq.

¢/q.
x/q.

litr

gram
stokan

metr
santimetr
milligram
kilogram
cay qasigl
x0rok gasigi
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