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Specialties Of Russian Cuisine

More than a centyry 4

Ty ago a

the Hermitage Reslaumntgin Mimmhmm ;
_ Vinaigrette, another

diced. To this are added

Y the name of Oliyier kept
Rit SCOW. He was the author of this sa]az.

SSlan-style salad, is based on boiled beetroot
boiled carrots and Potatoes, salted cucumbers,
4 saerkraut. The salad s dressed wit mayen:

finely chopped onions an
naise or sunflower oj.

Studens. Studen s the name of a Russian dish made of veal, beef or
pork boiled to a soft and tender state. The resulting thick broth is mixed
with finely chopped meat and cooled until it jellies. The dish is caten
with horseradish.

Pancakes. Pancakes (b/in) is a popular hot dish in Russia. They are
made of wheat, buckwheat or millet and served with black and red
caviar, cream butter, lightly-salted fish and sour cream. Pancakes come
1ot only as appetizers but also as dessets ith stmberrcs, jams or

honey.

Traditional Russian D
with fruits and berries, |
vodka sauce gx apples bi
with whipped cream;
whipped cream; cranberry.

The old recipes inc
semolina. Boiling milk
mixture js left o stand for.
skins are sandwiched in b
with jam or honey and
and pieces of fresh fruit
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ert dish was made in honour of

s the dish. This deSSeeyy

the more delicious e

the victory over Napolcon it
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jellied ['dzelid] @::;r:&:im
flavoury [flenv@)ril apom
tongue [tAD] 513
broth [broo] MsCHOI BYTBOH

'kric MATKIH

e B3GUTHIC CIMBKI

Whipped cream [‘wipt krim] >
Pomemade [hoommerd] RoMaluii, IOMALIHETO HPTO-

TOBCHNS
liqueur [ikjua] JMKep
pour [p] JATh, HAIHBATE
MOIOUHAs TUICHKA/TICHKA.

milk skin ['milk skin]

candied [kendid] sacaxapeHHBIA

Sagamns K TeKCTY

1. Tloaepure AHTHCKHE IKBHBANEHTH K CIE/IONMM COBOCOICTAHMAM H
supae:

COTCHEE, KBAUICHALE 1 MAHHOBANHbE OTYDLLSI; NOYEHHIC 00K
XapakTepHast GepTa; NPHMPABICHHB MAHOHESOM; MENKO TIOpe3aHHBII
K. cenats 611010 GoAce KPACHBHIM 1 APOMATHBING HEXIBI/A BKYC;
‘yem Gonbie C/OEB W MHTPEANEHTOB, TEM BKYCHEC 0mozo; B 4eCTh
no6emst Hat Hano/IeoHOM. .

2. Orersre ua nonpocst:

 What does a meal begin with according to Russi ition?
' Who was the author of the Olivier salad? Sl ioatioe:
Do you know ingredients of the Olivier salad?

; }Vll}gtddg?h vinaigrette (Russian salad) consist of?

. Jellied dishes are very popular in Russia, aren’t the;

. Where can we taste jﬂ:ﬁ& R
 What dishes are caten y !
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3. They are small ring-shaped crackess.

4. This soup is seryed cold, its base is kvas.

5. This sour-milk product is made from baked milk.

6. They are made from dough and different kinds of filling and are
cooked in boiling water.

7. It's a many-layered cooked semolina with layers of jam and baked-
milk skin.

8. This kind of salad is called “Russian salad” all over the world, but
the Russians call it with a French name.

9. You can’t spoil it with butter.




