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EessdOna

Kui ma ndhikoolis kaisin, ootas mind alati
parast koolipdeva koogilaua npeal sooja
toiduga termos ning peaaegu iga kord ol
termose all Kiri, mis juhendas mind toitu
s6oma. Kirja oli kirjutanud minu vene
rahvusest vanaema ning nendel kirjadel
panin téahele, et vanaema kéaexiri ol
teistest erinev, kindlasti palju teistsugusem
sellest, kuidas mind algkoolis kirjutama
Onetati. Tollal arvasin, et niimoodi
vanemad inimesed kirjutavadki. Ligi
KUmme ja enam aastat hiljem jalutan

Balti jaama turul ja panen tahele, et
vitriinides olevate toodete hinnasildid on
mulle kuidagi tuttavad. Jimselgelt loen
vélja, mis seal kirjas on, Kuna tegemist on
eesti keelega, ja millegipérast texitavad
need sildid mulle vdga hubase ja tuttava
tunde. Sel hetkel sain aru, et lapsepdlvest
parit termose all olnud «irjad ja hetkel
nina all olevad sildid on tegelikult vaga
sarnased. Avastus pani mind mdtlema
kas selline isiklik isedrasus saaks olla
Uldloomulikku.Kéesolev trikis ntitab eri
Kultuure Uhendava ndhtuse uude vormi
Umber tdlgendada ning paneb ta eluvdime
proovile.

Preface

When J came home from elementary
school, there was always a thermos with
hot food waiting for me on the kitchen
table and almost every time there was a
letter under the thermos that instructed
Me to eat food. The letter was written by
my Russian grandmother, and in these
letters J noticed that my grandmother’s
handwriting was different, certainly
much different from how J was taught to
write in elementary school. At the time,

J just thought that's how older peonle
write. Ten or so years later J walk around
in the market aisles of Balti jaam and
notice that price tags for the goods on
display are somehow familiar. Obviously
J read it fine because it was written in
Estonian, but there was something to
these shanes that made feel oddly snug
and homely. At that moment, J realized
that those letters under the thermos and
the labels at the market are very similar.
The discovery made me wonder if such a
nersonal feature could be universal. This
nublication seeks to reinterpret a new form
of cross-cultural phenomenon and puts
viability to the test.

[Npenucaosne

Koroa 9 npuxoamnA OOMOWN 13 HaYaAbHOWN
LWKOABI, Ha KYXOHHOM CMOAE MEHY.
BCerna XmaA MepMOoC C ropaden nuien,
M MOYMM KaX Ol pasd noL mepmMOCOM
ObIAO MNCbMO, B KOMOPOM MHE ObIAO
npeanucaHo ecmb eny. MMcbMo GbIAO
HanmcaHo Mmoelt pycckol 6abyuikol, n B
SMUX NMUCbMAX 4 3aMEMUA, YMO MoYepK
MOe 6abylwKn omAnYanca, 6e3yCAOBHO,
CVIABHO OMAMYAAC OM MO0, KaK MEeHI,
YUNAL MACaMb B HAYaAbHOW WKoAe. B
mo BPeM, & MPOCMO OyMaA, Ymo mak
NUWYM NoXuAble Aan. [Jdecams UAK
OKOAO MOro Aem 4 6POANA MO NPOXOOaMm
Ha pbiHKe B beabl-Lam 1 3amevan,
UMO LEHHWKIN Ha BbICMAaBAEHHbIE
moBapbl Kak-mMo 3HaKoMbl. O4eBUIHO,

9 MpoYMman 3Mo XOPOWO, MOMOMY YMO
3mo 6bIAO HaMMcaHo Ha 3CMOHCKOM
9.3blKe, HO BBIAC YMO-MO B 3MWX GOPMaX,
KOMmopble 3acmaBALAM YyBCMBOBaMb
cebgq. CmMpaHHO YIMHO 1 yiomHo. B mom
MOMEH g MOHYLA, YUMo amu ByKBbI

noa MepMOCOM U HaOMUCU Ha PbIHKe
0o4YeHb Noxoxu. OmKpbIMUe 3aCmaBUAC
MEHY, 3a0yMambCa, MOXEM A Makad.
AVYHOCTb 6bIMb YHUBEPCAAbHOW. dma
nybAMKaLIg CMPEeMUMCY. MepeoCMbICAUMb
HOBYI0 GOPMY MEXKYABMYPHOIO
beHoMeHa 1 noaepraem VUCMbIMaHNo
XN3HECNOCOBHOCTIb.

Niina, 1975

Niina, 2005



Yrethele, Mirellele ja Sophiele
For YUrethe, Mirelle and Sophie
Laa Tpeme, Mupeane n Coopu



Bors Suppid

varske need — 0,5 kg
sibul -2

porgand —1

neakapsas — 0,3 Kg
tomatipasta — 50 g

kartul -3

soola, npipar, lorber, till
hapukor — serveerimiseks
sealiha — 0,5 kg

N N

Keeda liha

Hauta tUkeldatud peedi, sibulad
Pane nulongi kartulit, porgand,
—||— peakanpsas

—||- hautatud peedi,

tomatipastat, lorber, till, pipar, soola
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SOUPS

BORSCHT

fresh beetroot — 0,5 kg + onion — 2 « carrot — 1
cabbage — 0,3 kg - tomatipasta — 50 g - potato — 3 «
salt, pepper, bay leaf, dill - sour cream — for serving «
nork — 0,5 kg

1. Boil meat 2. Stew diced beetroot, onions 3. Place

into the bouillon the potatoes, carrot, 4. —||- cabbage
5. —||- stewed beetroot, tomato paste, bay leaf, dill,
nenper, salt

0O

ynbl

BOPLL

cBexad cBekAa - 0,5 Kr « AyK - 2 « MOpPKOBb - 1+
kanycma - 0,3 kr - momamunacma - 50 r « kapmodeab
- 3+ COAb, NepeLl, AGBPOBbIN AUCHI, YKPOM * CMemaHa -
LAY CepBUPOBKN « CBUHMHA - 0,5 kI

1. OmBapumb ma.co 2. [TlyweHad Hape3aHHaa Ky6ukamm
cBeKkAa, Ayk 3. loroxmme B 6YyAbOH KapmodeAb,
mopkoBb 4. —||— kanycma 5. —||— myweHag. cBekAa,
momamHag nacma, AaBpOBbIN AUCM, YKPOM, NepeL, CoAb



varske Kapsasupp

0,5 kg — sealiha

11 — % vett

2 — sibula

0,3 kg — peakapsat

1 — porgand

3 — kartulit

soola, pippar, loorber, till

~wN S

Keeda liha

Pane pulongi kapsas, porgand
—[l- Kartul

—Il- Mmaitseained ja soola
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FRESH CABBAYE SOUP

0,5 kg - pork « 11 - b water « 2 - onion + 0,3 kg - cab-
bage + 1 - carrots + 3 - potatoes - salt, pepper, bay leaf,
dill

1. Boil meat 2. Place cabbage in bouillon, carrot 3. —||—
notato 4. —||— spices and salt

wn

0,5 Kr - cBMHMHa * 1A - 6 BOObl * 2 - AyK » 0,3 Kkr -
Kanycma « 1 - MOpKOBb * 3 - KapmMOdEAb * COAb, MepeLl,
AaBPOBbIN AUCT, yKPOM

1. OmBapumb maco 2. Nomecmume kanycmy B 6YAbOH,
mopkoBb 3. —||— kapmodenb 4. —||— cneuun n coab



Hernenplreesunn

Kuiv hernes — 0,2 kg
Vesi — 2kl
porgand — 1

sibul — 1

vOi - 150 g
kohvikoor — 200 g
soola, suhkrut

2.

Laotatud herned keeda tasasel
tulel hasti pehmeks
TUkeldatud porgand ja sibul

kKuumuta vois, lisa hernestele
ja keeda KOOS pehmeks.

3.

Sega nodus herned, norgand, sibul,

sulatatud voi.

4.

Plreeri saumikseriga, lisa

keeduleem, kKoor, ja Kuumuta
Keemiseni, lisa soola ja suhkru.

5.

Kaunista rohelisega
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PEA PUREE SOUP

dry pea - 0.2 kg + water - 2 hours « carrot - 1+«
onion -1+ butter - 150 g + coffee cream - 200 g «
salt, sugar

1. Spread the peas and boil on steady heat really soft
2. Chopped carrots and onions heat in butter, add to
the peas and boil together until soft. 3. Mix peas, car-

rots, onions, melted butter. 4. Puree with a hand mixer,

add broth, cream, and heat until boiling, add salt and
sugar. 5. Yarnish with herbs

FOPOXOBbLIV NIOPE

cyxol ropox - 0,2 kr -Bofa - 2 Yaca + MOPKOBb - 1+
AYK -1+ cAMBOYHOE macAo - 150 r « KoderHbIn Kpem -
200 r - coAb, caxap *

1. Pasnoxumb ropox 1 Bapumb Ha yCMONYNBOM OrHe
2. HapesaHHy MOPKOBb 1 AyK pasorpemb Ha
CAVBOYHOM MacAe, o06aBumb B rOPOLWEK 1 Bapumb
Bmecme fo markocmu. 3. Cmelwamb ropox, MOPKOBb,
AYK, monAeHoe macno. 4. iope ¢ pyYHbIM MUKCEPOM,
no6aBnmb 6YAbOH, CAUBKMW U Harpemb LO KUMEeHN.,
no6aBnmb COAb U caxap. 5. Ykpacumb 3eAeHblo



Kanasupp riisiga

sOmer riis —-50g¢g
kKanaliha —1kg
vesi - 11
porgand — T
porrosibul — 0.1 kg

1 sl — taimedli

pippar, soola, loorber
25 g void

1. Keeda kanaliha

2. Kuumuta 0Olis tikeldatud
nporgand ja sibul

3. Keeda riis poolpehmecks,
lisa nulong ja k6dgiviljad

4. Keeda sunpp valmis

9. Pane soola ja pipar

6. Kaunista maitserohelisega
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CHJCKEN SOUP WJTH RJCE

grainy rice - 50 g « chicken meat - 1kg « water - 11 -

carrot -1 leeks - 0.1kg - 1tbsp - vegetable oil - pep-

ner, salt, bay leaf + 25 g butter

1. Boil the chicken 2. Heat in oil the chopped carrots
and onions 3. Boil the rice until semi-soft, add broth
and vegetables 4. Finish boiling the soup 5. Add salt
and pepper 6. Yarnish with herbs

KYPUHbLIA CYM C PACOM

3epHuCmbI puc - 50 1 « KypnHoe ma.co - 1Kr «

Bofa - 1A« MOPKOBb - 1+ Ayk-nopent - 0,1 kr « 1
CMOAOBag AOXKa - pacmumeAbHOe MacAO * nepeL, COAb,
AaBPOBbIN AUCM + 25 I CAUBOYHOrO MacAa

1. OmBapumb Kypuuy 2. Harpeiime B macAe Hape3aHHYI0
MOPKOBb 1 AyK 3. OmBapumb prc 00 MOAYCYXOro
cocmoaHNL, no6aBumbs 6yAboH 1 oBown 4. [loBennme 0o
knnenud cyn 5. [lo6asmmb coab 1 nepel, 6. Ykpacumb
3eAeHblo



Hartso

Lambaliha — 0,5 kg
vett — 1,5 |
mugulsibul — 2
kKUUslauguktun — 3
tomatvarske — 0,2 kg
voi 3 sl tomatipastad.
riis — 100 ¢

voi — 50 ¢

netersell, till, soola, pipar

{

1. Keeda liha

2 lisa sibul, kuUslauk, riis,
soola, pipar, keda 30 minutid.

3. lisa lopnus voi

4. Serveeri peterselliga ja tilliga
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KHARCHO

lamb meat - 0.5 kg + water - 1.5 | - onion bulbs - 2 -
garlic clove - 3 « fresh tomato - 0.2 kg or 3 tablespoons
of tomato paste.  rice - 100 g - butter - 50 g - parsley,
dill, salt, pepper

1. Boil the meat 2. Add onion, garlic, rice, salt, pepper,
cook for 30 minutes. 3. Jn the end add butter 4. Serve
with parsley and dill

XAPYO

Maco arHeHka - 0,5 kr - Boga - 1,5 A « AyKoBULbI - 2 «
3y6unK YecHoka - 3 « ceexuin nomuanop - 0,2 kr nan
3 CMOAOBbIE AOXKM MOMamHoi nacmel. « puc - 100 r

+ CAMBOYHOE MacAo - 50 r « nempylka, yKporn, COAb,
nepet

1. OmBapumb ma.co 2. [lo6aBnmMb AYK, YECHOK, PUC, COAb,
neped, Bapumb 30 muHym. 3. B KoHLe no6aBnmMb MacAo
4. MMopnaBamb C NEMPYIWKON U YKPOMOM



Aedvilja-oasunn

ube — 100 g

171 — vett

kartulid — 0,3 kg

sibul — 21tk

naprika — 2 tk (0,2 kg)

oli — 50 g

tomatiptree — 100 g, petersell

soola, pipar, lorber, kduslauk — 3 kUl
voi — 50 g nt
aedviljapulongikuubikud — 2

1. leotatud oad keeda 45 min.
Kalla vesi ara.

2. Hauta juurvilju dlis,

lisa vesi, puljongikubikud

ja maitseained

3. Keeda 15 min, lisa oad,
kKeeda.

4. Maitsesta tomatite ja
hakitud peterselliga, lisa

soola, pipart.
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VEYETABLE BEAN SOUP

beans - 100 g « 11 - water - potatoes - 0.3 kg + onion -
2 ncs - bell pepper - 2 pes (0.2 kg) - oil - 50 g - tomato
nuree - 100 g, « parsley salt, pepper, bay leaf, garlic - 3
cloves « butter - 50 g + vegetable stock cubes - 2

1. Boil soaked beans for 45 min. Pour out the water.

2. Simmer the vegetables in oil, add water, the stock
cubes and spices 3. Boil for 15 minutes, add beans,

boil. 4. Season with tomatoes and chopped parsley,
add salt, pepper.

OBOLLHOW cYn

606bl - 100 T+ 1A - BoLna + kapmodeab - 0,3 Kr « AyK - 2
wm - nepew, 6oarapckuit - 2 wm. (0,2 kr) « macao - 50 1 -
momamHoe niope - 100 r, « CoAb Nempywku, neped,
AaBPOBbIN AUCT, YECHOK - 3 3y6UlKa + CAUBOYHOE MACAO
- 50 r « Ky6VKN OBOWHOrO ByAbOHA - 2

1. OmBapumb NPONMMaHHy0 GacoAb B meyeHne 45 muH.
Brinenime Boay. 2. Bapumb oBowm B macae, no6aBumb
Bony, 6yAbOH 1 cneuun 3. Bapumb 15 muHym, no6asumb
daconb, omBapumb. 4. MNpunpasumbs NOMULOPaMHK 1
MEAKO Hape3aHHOIN NempywWwKoii, MOCOAUMb, MONEPUNMb.



Kalasupp

kalafilee — 500 g
vesi — 700 g
kartul — 500 g
porgand — 1
voi — 50 ¢
nipar, soola, loorber, till, sidrun

1. Kuumuta porgand ja sibul vdis
2. Pane potti kartul, kdgiviljad

ja Kuum vesi, lase keema

3. lisa kalafilee tukid, keda
valmiseni

4. Maitsesta

D. Serveeri maitserohelisega

ja sidruniga.
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FJSH SOUP

fish fillet - 500 g - water - 700 g - potatoes - 500 g -
carrot - 1« butter - 50 g « pepper, salt, bay leaf, dill,
lemon

1. Heat the carrots and onion in butter 2. Put potatoes
and vegetables in a pot and add hot water, bring to a
boil 3. Add pieces of fish fillet, boil to completion

4. Season 5. Serve with herbs and lemon.

PLIBHbIA CYN

duae peibel - 500 r - Bopa - 700 r - kapmodenb - 500 r -
MOPKOBb - 1 + CAUBOYHOE macAo - 50 r « nepeL, COAb,
AaBPOBbIN AUCM, YKPOM, ANMOH

1. Harpeime mopkoBb 1 AYK B macae 2. [oaoxume
KapmodeAb 1 OBOWM B KAaCMPIOAID. U LOGaBUMb ropayyio
Booy, nosecmu no kuneHud 3. [lo6aBumb KyCoUKu
pbIGHOro duAe, omsapums fo romosHocmu 4. Ce30H

5. [NopnaBamb C 3eAEHbIO U AUMOHOM.



Seljanka
loomaliha — 500 g

SinK — 100 g
viinerid — 100 g
suitsuvorst — 200 g
sibul — 200 g
konserv. kurk — 150 ¢
oliive — 100 g
vOi — o0 g
vesi — 1,51
sidruniviilu — 5

1. Kuumuta vdis sibul ja tomatiplree
2. Keda liha valmiseni

3. Tukeldatud sing, suitsuvorst, viinerid
Kuumuta kergelt, lisa sibulaga, puceeri
4. Konservkurk tlkelda, kuumuta
kKoos vedlekuga, lisa eelmisele segule.
o. Tukelda liha, pane potti pulongi
lisa segu.

6. lisa terved olivid.

/. Serveeri sidruniviilu,
maitserohelise ja hapokoorega.
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SOLYANKA

beef - 500 g - ham - 100 g + wieners - 100 g - smoked
sausage - 200 g - onion - 200 g + pickles - 150 g «
olives - 100 g - butter - 50 g - water - 1.5 | + lemon
slice - 5

1. Heat the onion and tomato puree in butter 2. Boil
meat until cooked 3. Lightly heat the sliced ham,
smoked sausage and wieners, add onion and puree
4. Chonp the pickles, heat with liquid, add to previous
mixture. 5. Chop the meat, put the broth in a pot, add
mixture. 6. Add whole olives. 7. Serve with a slice of
lemon, with herbs and sour cream.

COAQHKA

rog.auHa - 500 r « BemuunHa - 100 r - capnoeabku - 100

r - KonyeHaa koa6aca - 200 r - Ayk - 200 r - coneHble
orypubl - 150 r « oausku - 100 r « cAnBoyHoe macao - 50
r-soma - 15 A« AoMmmuk AUMOHa - 5

1. Harpeiime B macAe Ayk 1 momamHoe niope 2.
OmBapumb maco fo romosHocmu 3. Caerka Harpemb
HapesaHHYyI0 BemMUYuHY, KONYeHylo KoAGacy U cocucku,
no6asumb AyK 1 niope 4. Hapesamb coAeHble orypLbl,
pasorpemb C XWLKOCMbIO, 4O6aBUMb B Npeablaylyio
cmechb. 5. Hapesamb ma.co, MOAOXMUMb GYAbOH B
KacmploAlo, fo6asumb cmeck. 6. [JoGaBbme LeAble
0AMBKMW. 7. MonaBamb C AOMMUKOM AUMOHA, 3eAEHbI0 1
cmemaHon.



Klimbisupp

sealiha — 0,5 kg
vesi — 1,5 |
porgand — 1
sibul —1

Kartul — 3
Klimbid
muna — 2

voi — 50 ¢

jahu — 150-200 g, soola

1.  Keda liha

2. lisa koogiviljad ja kartulid

3. Viimasena lisa, klimbid,

Klonpi muna lahti, lisa sool,

sulavdi ja jahu

4. Keeda kuni klimbid tdusevad
pinnale.

9. Maitsesta ja Kunista
Mmaitserohelisega.
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DUMPLJNY SOUP

nork - 0.5 kg - water - 1.5 1+ carrot-1-onion-1-

notato - 3 - dumplings « egg - 2 « butter - 50 g - flour -

150-200 g, salt

1. Boil meat 2. Add vegetables and potatoes 3. Lastly
add the dumplings, beat the egg, add salt, melted
butter and flour 4. Boil until the dumplings rise to the
surface. 5. Season and garnish with herbs.

CcYn C NEAbMEHN

cBWMHUHa - 0,5 kr « Bona - 1,5 A « mopkoBb - 1+ AyK - 1«
KapmodeAb - 3 + BapeHnKN « 4iL0 - 2 + CAUBOYHOE
macno - 50 r « myka - 160-200 r, conb

1. OmBapumb ma.co 2. [lo6aBumb OBOWMN 1 KapmModeAb
3. HakoHel no6asbme neAbmeHu, BaGenme w.inuo,
no6aBbme COAb, PACMOMNAEHHOE MAaCAO 1 MYKY

4. Bapvmb, Noka NeAbMEHMN He MOAHUMYMCY Ha
nosepxHocmb. 5. MNpunpasumb 1 yKpacumb 3eAeHbI0.



Rassolnik
veiseliha — 250 g
kartul — 0,5 kg
kKruup — 50 g
porgand — 1
sibul —1
tomatiplree — 50 g
voi — 50 g
vesi — 1,5 |
netersell, till, lorber
hapukoor — 100 g serveerimiseks

1. Keda liha

2. Keda kruubid puljongis pehmeks
3. lisa kartulid, keda

4. lisa kuumutatud rasvaines
sibulad, porgand, kurk, tomatiptree,
ja keeda valmiseni. Maitsesta

O. Serveeri hapukoore ja
Mmaitserohelisega
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RASSOLNJK

beef - 260 g « potato - 0.5 kg + pearl barley - 50 g -
carrot -1« onion -1+ tomato puree - 50 g + butter - 50
g - water - 1.5 1 - parsley, till, bay leaf + sour cream -
100 g - for serving

1. Boil meat 2. Boil the pearl barley in the broth until
soft 3. Add potatoes, boil 4. Add heated onions, car-
rot, pickle, tomato puree, and boil until done. Season
5. Serve with sour cream and with herbs

PACCOAbHUK

rog.auHa - 250 r - kapmodenb - 0,5 kr « nepaosag
Kpyna - 50 r « MOpkoBb - 1+ AyK - 1« momamHoe

nope - 50 r - cAuBovHoe macao - 50 r - Bopa - 1.5 A «
nempywku, 0O, AABPOBbIN AUCT + cmemaHa - 100 1 - aAg
CepBUPOBKU

1. OmBapumb ma.co 2. OmBapumb NePAOBYI0 Kpyny

B 6yAbOHe o markocmu 3. [lo6aBymb KapmodeAb,
Bapumb 4. [lo6aBbme Harpemeblil AyK, MOPKOBb, PACCOA,
momamHoe rnipe 1 Bapume 0o romoBHocmu. Bpema rona
5. MonaBamb CO cMmemaHO 1 3eAeHblo



Hapukapsasupn

Labikasvanud sealiha — 500 g
hapukapsas — 500 g

porgand — 1

sibul —1

kKUUslaugukuis — 1

voi — 50 g

1,5 vett

hapukoor — 50 ¢

mustterapipar, soola, suhkur N\aiterolhe—
ine

1. Keeda liha, kapsad ja leotatud
Kruubid valmis

2. lisa vOis kuumutatud porgand
ja sibulad, kuuslaug.

3. Keeda, maitsesta soola ja
suhkruga

4. Serveeri hapukoorega ja
Mmaitserohelisega.
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SAUERKRAUT SOUP

Mature pork - 500 g - sauerkraut - 500 g « carrot - 1
« onion -1+ garlic clove - 1« butter - 50 g - 1.6 water
+ sour cream - 50 g - black grain pepper, salt, sugar,
herbs

1. Boil meat, cabbage and soaked pearl barley ready
2. Add carrot and onion heated in butter, garlic.

3. Boil, season with salt and sugar 4. Serve with sour
cream and herbs.

CYN N3 KBALWIEHOW KAMYCMIbI

3penas cBuHMHa - 500 r « kBaweHaa kanycma - 500 r «
MOPKOBb - 1+ AyK - 1+ 3y6UnK YecHoka - 1+ CAUBOYHOE
macao - 50 r « 1,56 Bonbl « cmemaHa - 50 1+ YepHbI
nepeL, CoAb, caxap, 3eAeHb

1. OmBapumb romoBOe MYCO, Kanycmy 1 NepAOBYI0
Kpyny 2. [o6aBnmb MOPKOBb 1 AYK, NOZOrpemsie Ha
CAMBOYHOM MacAe, YecHoK. 3. Bapums, npunpasnmb
COAbl0 1 caxapom 4. Monasamb Co cmemaHoi 1
3eAeHbI0.



Kanasupp nuudlitega

kanaliha — 500 g
vesi — 11
porgand — 1
nunane paprika — 1
sibul — 1
hapukurk — 1
nuudlid — 100 g
till, petersell, soola, pipar
dli — 50 g

Keeda kanaliha puljongi
Porgand ja sibul kuumuta dlis.
lisa paprika ja veel kuumuta

lisa nuudlid puljongi, k6o6giviljad
Ja tUkeldatud kanaliha.

O. lisa konservkurgid, kuumuta
KOOS labi ja maitsesta.

6. Kaunista maitserohelisega.

AN S
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CHJCKEN SOUP WJTH NOODLES

chicken - 500 g - water - 11« carrots - 1+ red pepper
-1+ onion -1-pickles -1+ noodles - 100 g - dill,
narsley, salt, pepper < oil - 50 g

1. Boil chicken broth 2. Heat carrot and onion in oil.
3. Add the peppers and heat more 4. Add noodles
vegetables and chopped chicken to the broth, 5. Add
nickles, heat and season. 6. Warnish with herbs.

KYPUHBIA CYM C AAMLION

Kypuua - 500 r - Bofa - 1 A + MOpKoOBb - 1«

KpacHbI nepew, -1« AyK - 1+ coneHble orypubl -1«
Aanwa - 100 r - ykpon, nempyLka, CoAb, NepeL, * MacAo
-50r

1. OmBapumb KYpPUHbI 6YAbOH 2. Harpemb MOPKOBb 1
AYK B mache. 3. [lo6aBumb nepew, u Harpemb 6oAblle
4. [lo6aBrmb OBOLWM C AAMWON N Hape3aHHY Kypuuy
Ha 6yAbOH, 5. [lo6aBbMe mapuHanbl, pasorpenme n
npunpaebme. 6. Ykpacumb 3eAeHbI0.



Frikadellisupp

seattrahakkliha — 500 ¢

kKartul — 3

porgand — 1

sibul — 2

muna — 1

soola, pipar, lorber, till
varske tomat — 1

1. keda kartul, porgand
2. lisa kuumutatud 0lis
sibul ja tomat

frikadeelid

lisa hakkliha 1 muna, 1 riivitud

sibul, sola, pipart.
Tee vaiksed frikadellid

3. lisa frikadelid ja keeda,
4. lisa maitseained ja till.
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MEATBALL SOUP

minced pork - 500 g - potatoes - 3 - carrot - 1+ onion -

2 - egg -1+ salt, pepper, lorber, dill - fresh tomato -1

1. Boil potatoes, carrots 2. Add onion and tomato to
heated oil Meatballs: Add minced meat to 1 egg, 1
grated onion, salt, pepper. Make small meatballs

3. Add meatballs and boil. 4. Add spices and dill.

CYMn C oPUKAOEABKAMA

dapl 13 cBUHUHLI - 500 1 + kKapmodeAb - 3 « MOPKOBb -
1« AYK - 2 « 4iiLo - 1+ conb, NepeL, Aopbep, ykpon «
ceexun nommoop -1

1. OmBapumb KapmodeAb, MOPKoBb 2. [lo6aBnmMb AYK

1 noMugop B nogorpemoe macAo PpukaneAbkm:
Ho6asumb dapuw Ha 1 4.iLo, 1 mepmblil AYyK, COAb, NepeL.
Coenamb maneHbkune opukaneabkn 3. JobGasumb
dprkaneAbkn 1 Bapumb. 4. [lo6aBMmb cneunmn n ykpon.



Kalaseljanka

kalafilee — 500 g
sibul — 200 ¢
konservkurk — 150 g
oliive —50¢g
tomatipasta — 50 g
void —90g
vett - 151
sidrunit -30g¢g
maitserohelised

1. Keda kala puljong

2. Sibul kuumuta vois, lisa
KONServkurk ja oliivid, kuumuta
KOIK Koos labi.

3. Lisa puljong ja maitsesta,

~oe . . . . FJSH SOLYANKA PbIBA COAQHKA
vOib lisata konservkurki marinaadi
. . . fish fillet - 500 g « onion - 200 g - pickle - 150 g - ouae poibel - 500 1 « Ayk - 200 1 - paccon -150 T «

olives - 650 g - tomato paste - 50 g + butter - 50 g oAnBKM - 50 r - momamHag nacma - 50 r + CAUBOYHOE

4' ServeerIN\Isel KaunISta water - 1.5 1« lemon - 30 g - herbs macno - 50 r - Bona - 1,5 A « AumoH - 30 r « mpaBbl

S I d ru n IVI I | u g a Ja tl I | IO Ksa g a . 1. Boil fish broth 2. Heat onion in butter, add pickles 1. OmBapumb PbIGHBIN 6YAbOH 2. Pasorpemb AyK B
and olives, heat all together. 3. Add broth and season, macnae, [o6aBNMb COAEHblE OrYpPLbl U OAUBKMW, MEMNAO
may add pickle to marinade 4. When serving, decorate Bce Bmecme. 3. [lo6aBbme 6yAbOH 1 MPUNPaBY, MOXHO
with a slice of lemon and a branch of dill. no6aBnmb MapuHan B mapuHan 4. Mpu nonave

yKpacumb C AOMMNKOM AMMOHa ” BemKoW yKpona.
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Lillkapsa- ja singisupp

puljong — 11

lillkapsas — 300 g
vilustatud peekon — 150 ¢
voit — 30 ¢

juust — 100 ¢

soola, pipar

1.  Kuumuta peekon vais

2. Lisa nuljong ja lillkapsadisikud
3. Keeda valmimiseni (mitte liiga
nehmeks.), lisa soola.

4. Aseta suppikaussi riivitud juust,
vala peale kuum supp.

9. Kaunista maitserohelisega.

vOib osa lillkapsast asendada
brokoliga.

40

CAULJFLOWER AND HAM SOUP

broth - 11« cauliflower - 300 g - fertilized bacon - 150
g - victory - 30 g - cheese - 100 g - salt, pepper

1. Heat the bacon in butter 2. Add broth and cauliflow-

er florets. 3. Boil until done (not too soft), add salt.
4. Place grated cheese in a soup bowl, pour in hot
soup. 5. Warnish with herbs.

May replace part of the cauliflower with broccoli.

CYM N3 LUBEMHON KANYCMbl 1 BEMYUHbI

6yAbOH - 1 A + LBemHaa kanycma - 300 r «
onAooOmMBOpPEHHbIN 6ekoH - 150 r - no6ena - 30 r - cbip
-100 r « conb nepey,

1. Harpeiime 6ekoH B macae 2. [lo6aBbme 6yAbOH

1 couBemua LBemHoi kanycmel. 3. Bapumb oo
romosHoOCMU (He CAVWKOM MErKII), 0O6ABUMb COAb.
4. Momecmume mepmbill CbIP B CYMNOBYIO MapeAky,
Haaelme ropayuin cyn. 5. Ykpacumb 3eAeHbI0.

Moxem 3ameHNmb Yacmb LiBEMHON Kanycmbl Ha
6POKKOAN.



Liha ja kala road

FJSH AND MEAT DJSHES PbIBHbIE N MA.CHbIE BAIOOA
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Hapukapsad lihaga

hapukapsaid — 1 kg
|labikasvanud sealiha — 500 g
soola, pipar, suhkur

1. 10ika liha tviiludeks, maitsesta
pipraga, soolaga

2. laota ahjupoti néhja osa

hapukapsast, pane peale liha

ja ulejaddnud kapsas

3. lisa nii palju vett, et KOk on
kaetud.

4. Hauta umbes 2 tundi, kuni
kKapsas ja liha on pehmed.

O. Maitsesta soola ja suhkruga
ja sega labi.
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SAUERKRAUT WJTH MEAT

sauerkraut - 1 kg - mature pork - 500 g - salt, pepper,
sugar

1. Cut the meat into slices, season with pepper, salt
2. Spread in sauerkraut to the bottom of an oven pot,
then add the meat and the rest of the cabbage. 3.
Add as much water, so that everything is covered. 4.
Simmer for about 2 hours until cabbage and meat are
tender. 5. Season with salt and sugar and mix.

KBALIEHAS KANYCMA C M4.COM

KBaleHad, kanycma - 1Kr « 3peAas cBMHUHa - 5001 «
CoAb, NepeL, caxap

1. Hapesamb ma.CO Ha KyCOYKM, MPUNpaBumb NepLem,
nocoAnmb 2. BblnoXume KBalWeHyo Kanycmy Ha OHO
KacmploAmn, 3amem fo6aBbMme MACO 1 OCMAAbHYIO
kanycmy. 3. [lo6aBbme CMOAbKO BOAbI, YMOGH BCE BbIAO
nokpsimo. 4. Bapumb Ha MefAeHHOM OTHEe OKOAO 2
YacoB Kamnycma U Maco HexHble. 5. Mprnpaeumb CoAblo
1 caxapom U Cmelams.



L oomaliha guljass

Loomaliha — 500 g
porgand — 3 suurt
sibul — 3 suurt
kKohvikoor — 2 dI
vahukoor —1dl
soola, pipar

1. ldika liha seibideks

2. pruunista kuumal pannil
Kahes jaos.

3. pane liha haudepotti, lisa
sibulad, porgandid, soola, pipar
4. vala peale nii palja vett,

et kKOik on kaetud.

O. Hauta ahjus t 200° kaane all
1,56-2 tundi

6. Lisa koor, kuumuta kuni
kKoor hakkab keema.

/. Serveeri keedetud kartuliga.
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BEEF YOULASH

beef - 500 g - carrots - 3 large « onions - 3 large -
coffee cream - 2 dl - whipped cream - 1dl -
salt, penper

1. Cut the meat into washers 2. Fry in a hot pan in two
partitions. 3. Place meat in a pot, add onions, carrots,
salt, pepper 4. Pour so much water on it so that ev-
erything is covered. 5. Bake in the oven at 200° under
the lid for 1.5-2 hours 6. Add cream, heat until the
cream begins to boil. 7. Serve with boiled potatoes.

FOBYXKUW FTYALLL

rosaanHa - 500 r « mopkoBb - 3 GoAbWNX * AYK - 3
GOABLWUNX * KODENHBIN Kpem - 2 OA » B36GUMble CAUBKY - 1
LA + COAb, Nepel,

1. Hapesamb maco Ha wanbel 2. XXapumb Ha ropayven
ckoBopofe B ABYX neperopogkax. 3. lMoAoxmme maco
B KacmploAlo, Lo6aBbme AyK, MOPKOBb, COAb, NepeL,

4. 3aneiime mak MHOro BOAbl, YMO BCE MOKPbIMO.

5. Boinekamb B gyxoeke npu 200 ° C non KpblwKow
1,6-2 yaca. 6. [lo6aBumb CANBKU, Harpesamb 0O

Kpem HaunHaem kunemb. 7. [NlonaBamb ¢ omBapHbIM
Kapmodenem.



Lihapallid tomatikastmes

lihapallid

veisehakkliha — 500 g

jahu — 1 sl kuhjaga

muna  —1

hakkliha maitseained

taime Oli pradimiseks
Kaste

kKUUslaugukuis — 1

sibul — 1

oli — 2 sl

nurustatud tomateid — 400 g (purk)

tomatipasta — 200 g

pipar, soola, kuivatatud tudmian,

nuna.
1. Prae tukeldatud kuuslauk
ja sibul, lisa tomatid, tomatipasta,
Maitseained, kuumuta vaikses tulel.
2. Valmista hakklihast, jahust, munast,
Mmaitseainest vaiksed pallid.
3. Prae pallid igast kuljest pruuniks.

4. Lisa kastmele hauta veel 510 N\iI;[\.lé—
|

5. Serveeri makaronidega
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MEATBALLS JN TOMATO SAUCE

meatballs: minced beef - 500 g -« flour - 1 tbsp heaped
+ egg - 1+ minced meat seasonings - vegetable oil for
frying - sauce: garlic clove - 1+ onion -1+ oil - 2 thsp «
crushed tomatoes - 400 g (jar) - tomato paste - 200 g -
nepper, salt, dried thyme, oregano.

1. Fry the chopped garlic and onion, add tomatoes,
tomato paste, spices, heat over low heat. 2. Prepare
minced meat, flour, egg, seasoning into small balls.

3. Fry the balls until brown on all sides. 4. Add another
5-10 minutes to the sauce. 5. Serve with macaroni

PPUKALOEABKN B MOMAMHOM COYCE

dpukapeAbku: dapw 13 roea.aunHsl - 500 r « myka - 1. cm.
+ 4U0 - 1+ MACHble NpUNpaebl « pacmUmMeAbHOE MacAo
LAY XapKuy « coyc: 3y6UnK YecHoka - 1« Ayk - 1+ macao
- 2. cm. A. + U3meAbYeHHble nomugopsl - 400 r (6aHka)

- momamHag nacma - 200 r - nepeL, COAb, MNMbIH
CyleHblil, operaHo.

1. 06Xapumb Hape3aHHbIl YeCHOK 1 AyK, Lo6aBUMb
NOMWOOPLI, MOMaMHY nacmy, cneyun, Harpems Ha
MeJLAeHHOM orHe. 2. [puromosumb dapu, MyKy, Lo,
npunpaBumb MeAKUMI waprkamun. 3. XXapumb wapnkm no
KOPWYHEBOrO LiBema Co Bcex CMopoH. 4. [lo6aBbme ele
5-10 muHym Kk coycy. 5. [MogaBamb ¢ makapoHamu



Pikkpoiss majonessi—juustukattega
hakkliha — 500 g
toores kartul — 1
viilu saia — 2
vett — 0,5dl
muna — 2
soola, pipar, muskatpahkel
neale — majones 0,5 dI, riivijust — 0,5 dI
ahjakartulid — kartul, soola, pipar
1. lisa hakklihale saja, riivitud
kKartul, munad, maitseained, sega labi.
2. Vormi piklik pats ja tosta ahjuvormi.
3. Kooritud kartulid lao Umber,
Maitsesta soola ja pipraga.
4. Kata pikknois majonesiga
ja riivjustuga
5. Kipseta 170° ahjus 60—80 minutit
vOi kuni kartulid on kipsed
ja pikkpois kuldpruun.
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MEATLOAF WJTH MAYONNAJSE-CHEESE COATINY

minced meat - 500 g - raw potato - 1 - slice of bread -
2 - water - 0.5 dl - egg - 2 - salt, pepper, nutmeg « on
top - mayonnaise 0,5 dI, grated cheese - 0,5 dl - baked
notatoes - potatoes, salt, pepper

1. Add bread, grated potatoes, eggs, spices to minced
meat and mix. 2. Form an elongated loaf and raise the
oven mold. 3. Store around peeled potatoes, season
with salt and pepper. 4. Cover the meatloaf with may-
onnaise and cheese 5. Bake in a 170 ° oven for 60-80
minutes or until the potatoes are rine and the meatloaf
golden brown.

MI.CHOW PYAEM C MANOHE3HO-ChIPHOW
FAA3YPbIO

dapw - 500 r « cblpoit kapmodeab - 1+ hommuk xaeba -
2 - Bopa - 0,5 oA « 410 - 2 « COAb, NepeL, MyCKamHbIN
opex « cBepxy - maioHe3 0,5 oA, mepmsbiii cbip - 0,5 OA -
neyeHblil KapmodeAb - KapmodeAb, COAb, NepeL,

1. Jo6aBumb xAe6 mepmbiil KapmodeAab, diua, cneuun K
dapuwy 1 nepemewams. 2. Coopmumpyinme yoANHEHHYIO
6yxaHKy 1 nogHummume dopmy A nyxosku. 3. XpaHumb
BOKPYI OUMLEHHOro Kapmodead, MNpunpasumb COAbIO

n nepuem. 4. MNMokpoiime MLCHON pyAem MaioHe30M 1
cblpom 5. Beinekanme B nyxoBke npu 170 ° B meyeHune
60-80 muHym nAn noka kapmodeAb He co3peem 1 pyAem
He cmaHem 30A0MUCMO-KOPUYHEBbBIM.



Hakk-kotletid praekartuliga

hakkliha — 500 ¢

sibul —1

kUUslaugukuint — 2

sai — 2 viilu

vett — 1dl

muna — 1

hapukoor — 0,5 dI
Kartulimaitseainet, soola, pipar

1.  Sega hakkliha kokku muna, sibula,
kUUslaugu, saja, hapukoor, maitesta
soola, pipra, kartulimaitseainega.

2. Vormi kotletid, prae mdlemad
poolt kuldpruuniks.

3. Prae teisel pannil keedetud

vOi toored kartulid.
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CHOPPED CUTLETS WJTH FRJED POTATOES

500 g minced meat « 1 onion + 2 garlic cloves -+ 2 slices
of bread - 1dl water - 1egg + 0.5 dl sour cream - Potato
seasoning, salt, pepper

1. Mix the minced meat with the egg, onion, garlic,
bread, sour cream, taste with salt, pepper, potato
seasoning. 2. Form cutlets, fry both side until golden
brown. 3. Fry in another pan cooked or raw potatoes.

PYBAEHBLIE KOMAEMbI C XXAPEHLIM
KAPMO®EAEM

dapw - 500 r - Ayk - 1+ 3y64UnK YecHoka - 2 « xneb - 2
AOMmuUKa « Boaa - 1 aA » 1o - 1+ cmemanda - 0,5 oA -«
KapmodeAbHag npunpasa, CoAb, nepeL

1. Cmewamb dapll ¢ LALOM, AYKOM, YECHOKOM, XAEB6OM,
CMemaHol, MOCOAVNMb, MOoNepYnmb, NPUNPaBUMb
Kapmogenrem. 2. CoopmnpoBamb KOMAEMbI, 06Xapumb
C IBYX CMOPOH [0 30A0MNCMO-KOPUYHEBOrO LBema. 3.
Xapumb B Apyron CKOBOpoae WAU CbIpO KapmodeAb.



Paneeritud seakaela-karbonaad

seakailakarbonaad — 700 g

muna — 1
niim — 0,5 dl
rilvsai

vOi vOi rasv — 2 sl
soola, pipar

1.  Loika 1,5—-2 cm laiused ldigud,
vasarda kergelt, maitsesta soola-pipraga
2. Kasta muna—piimasegusse,
veereta riivsaias ja prae kuumas

rasvas.

3. Vala praerasvaga Ule enne

laule andmist.

54

BREADED PORK NECK CHOP

nork chop - 700 g - egg - 1« milk - 0.5 dI - bread-
crumbs - butter or fat - 2 tbsp - salt, pepper

1. Cut sections 1.5 to 2 cm wide, hammer lightly, sea-

son with salt and pepper 2. Dip in the egg-milk mixture,

roll in breadcrumbs and fry in hot fat. 3. Pour over the
frying fat before serving.

NAHWPOBAHHAS OMBEUBHAS U3 CBUHOW LIEN

cBUHag ombueHag - 700 r « aiiyo -1«
MOAOKO - 0,5 A + NAHUPOBOYHbIE CyXapu « MacAO NAK
XUP - 2 CM. A. « COAb NepeL,

1. Ompexbme ompesku wupuHon 1,5-2 cm, caerka
B36MMb, NPUNPaBNMb COAbIO 1 Nepuem 2. OKyHymb

B SMYHO-MOAOYHYI0 CMECH, 06BaALMb B CYyXapax v
Xapumb B ropavem xupe. 3. 3asenime Xup OAd Xapkn
nepeg nogaven Ha CmoA.



Seapraad

sealiha kamaraga — 1,5 kg
soola, vett.

1.  Pane sealiha ahjupannile, kamar
allapool, kamar |dika ruutudeks.

2. Vala veidi vett ja kupseta

ahjus, enne maitsesta soolaga,
umbes 1,5 tundi, kasta vedelikuga.
3. Serveeri praetud hapukapsaga
ja kartuliga.
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PORK STEAK
nork with rind - 1.5 kg - salt, water.

1. Put the pork in the oven pan, rind-side below,
squares cut into rind. 2. Pour a little water and cook in
the oven, before adding salt, about 1.5 hours, immerse
in liquid. 3. Serve with fried sauerkraut and potatoes.

CBNHOWM CMENK
CBUHUHA C KOXYpon - 1,5 Kr + coneHad Boga.

1. MoAoxume CBUHUHY B MPOMWBEHb OYXOBKMW, CHU3Y Ha
KOXYpe, HapexXbme kBagpamsl. 2. Hareiime HemMHOro
BOLbI U Bapmme B OyXOBKe, Npexne Yyem no6aBAdmb
COAb, OKOAO 1,5 UacoB, Norpy3nmb B XMAKOCMb.

3. MonaBamb C XapeHol KBaleHo Kanycmow

1 Kapmouka.



Juustuga taidetud kanafilee

kanafileed — 4

2 dl jahu

muna — 2

riivsai, soola, pipar, olivoli praadimiseks
taideks: olivoli — 2 sl

sibul — 2,

juust — 100 g, soola, pipar.

1. Kuumuta sibul dlis, jahuta ja
lisa riivitud juust.

.. K ) :
2. Loiga kanafilesse suur tasku ja
taida.
3. Maitsesta fileed soola—pipraga,
ndorita jahus, parast munas ja
sellejarel saianpurus.
4.  Kuumuta pannil oli ja
pruunista kanafileed molemad poolt.
o. Pane ahju veel 15 minutiks.
6. Serveeri kartulipreega ja
Mmaitserohelisega.
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CHJCKEN FJLLET STUFFED WJTH CHEESE

chicken fillets - 4 « 2 dl flour - egg - 2 « breadcrumbs,
salt, pepper, olive oil for frying « For filling: olive oil - 2
tbsp « onion - 2, - cheese - 100 g, salt, pepper.

1. Heat the onion in oil, cool and add grated cheese.

2. Cut a large pocket in the chicken fillet and fill.

3. Season the fillets with salt and pepper, soak in flour,
then egg and then breadcrumbs. 4. Heat oil and brown
the chicken fillets on both sides. 5. Put in the oven for
another 15 minutes. 6. Serve with mashed potatoes
and with herbs.

KYPNHOE ®UAE C HAYMHKOWN N3 ChIPA

KypuHoe oune - 4 « 2 oA MyKn « 4iLo - 2 +
NaHNpPOBOYHbIE CYyXapu, COAb, MepeL, OAUBKOBOE MacAO
AL Kapku « [JA% 3anpaBKu: OAUBKOBOE MacAo - 2 Cm.
A. + AyK - 2, « cblp - 100 1, coAb, NnepeL.

1. Pasorpemb AyK B MacAe, oxAafumb 1 no6aBumb
mepmbi Cbip. 2. Bbipe3amb 60AbWON KapMaH B KyPUHOM
ouAe 1 3anoAHumb. 3. MprnpaBumb GUAE COAbIO 1
nepuem, 3amounmb B MyKe, 3ameMm B dilLe, a 3amem

B cyxapax. 4. Harpeiime macao n o6xapbme KypnHoe
duae c o6enx cmopoH. 5. MNocmasumb B AyXOBKY elie Ha
15 muHym. 6. MNMonaBamb ¢ KapmMOPeAbHbIM MOpe 1

C mpaBamMm.



Taidetud seafileerull
seavalisfilee — 1 kg
toorsuitsupeekon — 100 g
juust — 1dl
sibul — 1, kduslaugukuint — 2
npunane npaprika — 1
2 sl oli +1 sl void
0,5 dl — siinep
soola, pipar

1. Pruunista peekon pannil, lisa
tUkeldatud sibul, kUUslauk, paprika

Ja kuumuta veel moni minut.

2. Loiga filee dhukeseks nelinurgaks,
vasarda dhemaks. Maitsesta soola-pipraga
3. Mari peale sinep ja laota peale
sibul, paprika, peekon, juust, kera rulli
Ja Kinnita n6origa. Maitsesta peale
soola-pipraga, pruunista oli-voi

segus.

4. Tosta ahjuvormi ja klpseta 1/70°
juures 1 tund.

O. Loika viiludeks ja serveeri

varske salatiga. 60

STUFFED PORK TENDERLOJN

nork tenderloin - 1 kg « raw smoked bacon -100 g -
cheese - 1dl - onion -1, garlic clove - 2 - red pepper
-1+ 2 tablespoons oil +1tablespoon butter - 0.5 dl -
mustard - salt, penpnper

1. Fry the bacon in a pan, add chopped onion, garlic,
bell pepper and heat for a few more minutes. 2. Cut the
fillet into a thin rectangle, hammer it thinner. Season
with salt and pepper 3. Add mustard and spread onion,
naprika, bacon, cheese, roll it and fasten with string.
Season with salt-pepper, brown in oil-butter mixture.
4. Place into baking tin and bake at 170° for 1 hour.

5. Cut into slices and serve with fresh salad.

SAPLUINPOBAHHAS CBUHAS BbIPE3KA

CBUHaY Bbipe3ka - 1 Kr « cbipokonyeHbint 6ekoH - 100
recblp -10A -« AYK - 1, 3y6UMK YeCHOKa - 2 + KPaCHbIN
neped - 1+ 2 cCmoAOBblE AOXKU MacAa + 1 cmoaoBag
AoXKa macha « 0,5 oA - ropunua - Conb nepely

1. Xapnmb 6eKoH Ha ckoBopoae, N06aBNMb MEAKO
Hape3aHHbIN AYK, YeCHOK, CAaLKWUI NepeL, U Harpemb
ellle HECKOAbKO MUHYM. 2. Hapesamb duAe Ha MOHKMNN
NPLMOYTrOAbHIK, B36MMb ero moHbLwe. Mpunpasumb
conblo 1 nepuem 3. [lo6aBumb ropumLy 1 Hamasamb AYK,
nanpuky, 6eKoH, Cblp, 06BaALMb B HEM 1 3aKPenumb
Humb. MpunpaBnmb COAbI 1 NepLem, noceinams
KOPUYHeBbIM MacAom. 4. [omecmumb B GOpmy OAL
BbiNeYKU v Bbinekams npu 170° B meyeHue 1 vaca.

6. Hapesamb Aommukamu 1 nogaeamb CO CBEXMM
canamom.



Ahjus kUpsetatud lamba- voi sealiha
pilaff
lamba voi sealiha — 500 g
sibul — 2 (suuremat)
kUUslaugupead — 2
porgand — 2, roosinad — 100 g
soola, pipar, ransioli

1.  prae pannil délis tukeldatud

sibulad ja kuuslaugud, ja porgand.

2. Lodiga liha kuubikuteks, pruunista
Olis, maitsesta soola-pipraga.

3. Lao kdik ained kihiti potti:

Pdhja veidi 0li ja lihatUkid, siis kihina
riisi, porgandi, sibula, kuUlslaugusegu.
4. Puista peale roosinad ja Ulejaédnud
sibula-porgandi-kuUtslaugusegu.

9. Viimaks peale 6huke kiht riisi

ja vala peale vett, et kKGik on

vee all. Ara sega!

6. Kupseta ahjus 160° juures kaane alla
2—3 tundi. Pilu vahel kaane alla, aga
roog pohja ei korbe.
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OVEN-BAKED MUTTON OR PORK PJLAF

mutton or pork - 500 g « onion - 2 (larger) - garlic
heads - 2 - carrots - 2, roses - 100 g - salt, pepper,
canola oil

1. Fry chopped onions, garlic and carrots in a pan.

2. Cut the meat into cubes, brown in oil, season with
salt and pepper. 3. Store all ingredients in layers in a
not: Bottom a little oil and pieces of meat, then layer
of rice, carrot, onion, garlic mixture. 4. Sprinkle over
raisins and the rest of onion-carrot-garlic mixture.

5. Finally, apply a thin layer of rice and and pour over
the water that everything is underwater. Do not stir!
6. Bake in the oven at 160° with lid 2-3 hours. Every
once in a while look under the lid to check that it's not
burning.

SAMNEYEHHAL B IYXOBKE EAPAHUHA AU
CBUHWHA NAOB

GapaHnHa UAK cBUHMHA - 500 I+ AYK - 2 (6OAbLIE) * FOAOBKM
YeCHoKa - 2 + MOPKOBb - 2, po3bl - 100 1 + coAb, nepell,
pancoBoe MacAo

1. Ha ckoBopoge o6xapumb Hape3aHHbIA AyK, YECHOK 1
MOPKOBb. 2. Hape3amb ma.co Ky6Gukamu, KOPUYHEBOro
LiBema. B MacAe NpunpaBmmb COAbIO U NepLEem.

3. XpaHume BCe UHIPEOVEHMbI CAOLMM B KaCMpPIOAE:
HEeMHOro MacAa 1 KyCOYKM Maca, 3amem CAON puca,
MOPKOBb, AYK, CMeCb YeCcHOKa. 4. [ockinamb U3I0MOM 1
0CMaAbHOW AYKOBUYHO-MOPKOBHO-YECHOYHON CMEChIO.

5. HakoHew, HaHecume MOHKWI CAOW puUca 1 3arenme
BOMON, Ymo6Ghl BCe GblAC Noa Bogoi. He mewaii!

6. 3anekamb B oyxoBke npu memnepamype 160° ¢ KpblwKow
2-3 yaca. Bpemd. om BpemeHm 3arad.abiBaiime nom KPbIWKY.



Veise strooganov
veiseliha — 1 kg
oli — 3 sl.
sibul — 2 tk
jahu — 2 sl., 7 dl kuuma vett,
hapukoor — 2 sl
soola, pipar, maitserohelist

1. Pruunista veiseliharibad dlis.

2. lisa tlikeldatud sibulad ja pruunista,
Maitsesta soola ja pipraga.

3. Puista peale jahu ja sega labi.

3. Vala keeva veega ja kKuumuta

4. Hauta 5—10 minutit, lisa hapukoor
ja tomatipasta, sega ja kuumuta,

Kuni liha on pehme.

O. Maitsesta veel vajadusel ja

Kaunista maitserohelisega.
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BEEF STROOYANOV

beef - 1kg

oil - 3 tbsp.

onion - 2 ncs

flour - 2 tbsp., 7 dl hot water,
sour cream - 2 tbsp

salt, penper, herbs

1. Fry the strips of beef in oil. 2. Add chopped onions
and brown, season with salt and pepper. 3. Sprinkle
with flour and mix. 3. Pour boiling water and heat.

4. Simmer for 5-10 minutes, add sour cream and
tomato paste, mix and heat, until the meat is tender.
5. Season more if necessary and garnish with herbs.

FOBL.ONHA CMPOOrAHOBA

rosaaunHa - 1kr

macao - 3 cm. A.

AYK - 2 wm

MyKa - 2 cm. A., 7 A ropayen Bogbl,
cmemaHa - 2 cm. A.

COAb, NepeLl, 3eAeHb

1. XXapvmb NoAocKM roBa.AnHbI B Macae. 2. [lo6aBumb
Hape3aHHbIN AYK N KOPUYHEBBI, [Tpunpasmmb COAbIO

1 nepuem. 3. MNocbinambs MyKoW 1 Nepemellams.

3. Baneiime kunamkom un Harpenme. 4. Bapumb Ha
menAeHHOM orHe 5-10 muHym, no6aBumb CMemaHy 1
momamHyio nacmy, nepemeliamb U NOLOrpems, Noka
MQCO He cmaHem Mmarkum. 5. MNMpunpasbme GoAblue, €CAL
Heo6X0OUMO N yKPacUumb 3eAeHsio.



Romsteek
nehme veiseliha — 4 villu (150—200g)
soola, pipar
oli — 3—4 sl
void — 2 sl
muna — 1
rilvsai — 2-3 dl
sidrun — 1 serveerimiseks

1. vasarda lihaldigud dhukeseks,
Mmaitsesta soolaga, pipraga.

2. Paneeri munas ja seejarel riivsaias
3. prae vois kuldpruuniks.

4. Serveeri sidruniga.
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RUMP STEAK

soft beef - 4 slices (1560-200g) - salt, pepper - oil - 3-4

tbsp - butter - 2 tbsp - egg - 1+ breadcrumbs - 2-3 dl «

lemon -1 for serving

1. Hammer the beef into thin slices, season with salt

and pepper. 2. Bread in the egg and then in the bread-

crumbs 3. Fry in butter until golden brown. 4. Serve
with lemon.

POMUIMEKC

markag roegamHa - 4 nommuka (150-200r) - coab nepey
+ MacAo - 3-4 cm. A. « CAUBOYHOE MAcCAO - 2 CM. A. +
Lo - 1+ NaHUPOBOYHbIE cyXxapu - 2-3 OA « AUMOH - 1
Ha nopuuio

1. MeAko Hapesamb roBLAVHY, NPUIPaBUMb COAbIO 1
nepuem. 2. Xae6 B gille, a 3amem B Cyxapa.x

3. Xapumb Ha CAMBOYHOM MacAe 4O 30A0MUCMOro
usema. 4. MNogasamb C AUMOHOM.



Koorekastmes makaroonid

makaronid — 500 g
taimedli — 3 sl
kKUUslaugukuint — 2
sidrunimahl - 1 sl

sink — 150 g

vahukoor — 4 d|

riivitud parmesan — 0,5 dl
munad — 3

soola, pipar, npetersell

1.  Keeda makaroonid

2. Prae 0dlis tlkeldatud kuUslaugu
ja singi, lisa sidrunimahl,

makaronid ja petersell.

3. Valmista kastet: Klopi munad ja
Koor, maitsesta soola, pipraga.

4. Sega npasta hulga, kuumuta
madalal tulel.

Serveeri parmesaniga ja
Mmaitserohelisega.
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MACARONJ JN CREAM SAUCE

macaroni - 500 g - vegetable oil - 3 tbsp « garlic clove
- 2« lemon juice - 1tbsp « sink - 150 g + whipped cream
- 4 dl - grated parmesan - 0.5 dl - eggs - 3 - salt,
nenper, parsley

1. Boil the macaroni 2. Fry the garlic in oil and ham,
add lemon juice, macaroni and parsley. 3. Prepare the
sauce: Whisk the eggs and cream, season with salt
and pepper. 4. Mix the amount of macaroni, heat in low
heat. Serve with parmesan and herbs.

MAKAPOHbI B CAUBOYHOM COYCE

nacma - 500 r « pacmumeAbHOE MacAo - 3 Cm. A.

+ 3yBUMK YECHOKA - 2 * AMMOHHBIN COK - 1 Ccm. A. +
pakoBuHa - 150 r « B36umble CAUBKW - 4 OA « mepmbiii
napmesaH - 0,5 0A « aiita - 3 « coAb, NepeL, nempyuwka

1. OmBapumb makapoHbl 2. Xapumb YECHOK B MacAe
1 BEMUNHY, 06aBNMb AMMOHHBIN COK, Nacma u
nempywka. 3. Mpuromosums coyc: B3GUmb aiiLa n
CAVUBKW, NPUMNpasumb COAbIo 1 nepuem. 4. Cmewanme
KOAMYECMBO Macmebl, pa3orpeime Ha CAAGOM OrHe.
MognaBamb C NAapMe3aHOM 1 3EAEHbIO.



Spagetti karbonara

spagetti - 500 g
toorsuitsupeekon — 150 g
kUUslaugukuint — 2
muna — 3

vahukoor — 1 dl

riivitud parmesan — 1 dl
soola, pipar

1. Keeda spagetid

2. Loiga peekon ribadeks, pruunista.
3. Kuumuta ribadeks ldikatud
npeekon kKoos hakitud kUdslaukuga.
4. Klopi munad lahti ja seega
juurde koor.

O. Sega peekon pasta hulka.

6. Vala peale muna-kooresegu

Ja kKuumuta keemiseni, lisa pipar.

/. Puista Ule riivitud parmesaniga
taldriku neal.
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SPAYHETTJ CARBONARA

spaghetti - 500 g - raw smoked bacon - 150 g - garlic
clove - 2+ egg - 3 - whipped cream - 1dl - grated
parmesan - 1dl - salt, pepper

1. Boil the spaghetti 2. Cut bacon into strips, brown.
3. Heat bacon with chopped garlic. 4. Whisk the eggs

and mix in the cream. 5. Stir in the bacon to the pasta.

6. Pour over the egg-cream mixture and bring to a
boil, add pepper. 7. Sprinkle with grated parmesan on
a nlate.

COAremMmwu KAPEOHAPA

cnaremmu - 500 r + cbipokonyeHsblit 6ekoH - 150 T «
3y6UMK YecHoka - 2 « anuo - 3 « B36umble cAUBKY - 1 oA
- mepmbll napme3saH - 1 oA « COAb NepeL,

1. OmBapumb cnaremmu 2. Hapesamb 6€KOH Ha
MoAOCKM KopuyHeBoro usema. 3. Harpemb 6eKkoH

C U3MEAbYEHHbIM YeCHOKOM. 4. Babelime aliua n
cmewanme ¢ kpemom. 5. [lo6aBbme 6eKoH K nacme.
6. 3anelime cmech U3 LUYHOTO Kpema 1 nosenume
00 KuneHuna, no6asbme nepey. 7. Mocbinamb mepmbim
napmesaHoM Ha mapeAke.



Omlett juustuga

muna — 5

vett — 5 sl

murulauk — 1/3 dl

juust — 100-200 ¢

vOi — praadmiseks — 2 sl

1. Klopi munakollased veega,

lisa pool murulaugust, lisa pool juustu.
2. Vahuta munavalget soolaga.

3. Lisa pool muunakolase
juustumassile.

4. Sega, nuista juurde Ulejaanud
juust ja sega teine nool munavalgetest.
9.  Kuumuta pannil, tdmba

spaatliga valjaspoolt sissepoole.

6. Puista poolele omletile
salatirohelist, tikeldatud tomateid

ja keera teine pool peale.

Serveeri murulaukuga ja spinadiga
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OMELETTE WJTH CHEESE

egg - 5 - water - 5 tbsp - chives - 1/3 dI - grated
cheese - 100-200 g - butter - for frying - 2 tbsp

1. Beat egg yolks with water, add half of the chives,
add half of the cheese. 2. Whisk the egg whites with
salt. 3. Add half of the egg yolk to the cheese. 4. Stir,
sprinkle with the rest cheese and mix the other half of
the egg whites. 5. Heat on a pan, pull with a spatula
from the outside inwards. 6. Sprinkle half of the lettuce
on the omelette, chopped tomatoesand turn the other
side over. Serve with chives and spinach.

OMAEM C CblIPOM

anyo - 5 - Boga - 5 cm. A. » 3eAeHblit AYK - 1/3 aA «
mepmbi cbip - 100-200 r + CAMBOYHOE MacAO0 - AL
Xapku - 2 cm. A.

1. B36umb xeAmKu ¢ BOOOW, fo6aBbme NOAOBUHY
3eAeHOro Ayka, no6aBbme NMOAOBUHY Chipa. 2. B3beiime
anYHble 6eAkmn ¢ coablo. 3. [lo6aBbme NOAOBUHY LUYHOTO
XeAmka K cbipy. 4. Pazmelwams, nocbinamb 0CmMaAbHbIMU
Chip 1 CMelalime Opyryio MOAOBUHY &UYHOro 6eAka.

6. Pasorpemb Ha ckoBopofe, BbIMAHYMb WnameAem
CHapyXu BHympb. 6. MMockinamb NOAOBUHY OMAema
caAam, Hape3aHHble MOMULOoPLl 1 NePeBEPHU APYryio
cmopoHy. MNonaBamb C AYKOM U WANHAMOM.



Niina
Kirjanaidis ja kokaraamat

P&hineb Niina Ponomarjova
kaekirjal ja toidutegemisel

Valminud I18putdona Eesti
Kunstiakadeemia graafilise
disaini osakonnas, 2020

Fondi ja kirjandidise kujundas
Patrick Zavadskis

Juhendas Jndrek Sirkel

Risograafi trikk Munken Cream
1009 paberile

Projektile aitasid ka Aimur Takk,

Andree Paat, Roman Yornitsky,
Sandra Nuut, Partel Eelmere,
Margarita Zavadskis

Niina
Type specimen and cookbook

Based on the handwriting and
cooking of Niina Ponomarjova

Thesis project completed at the
Department of Yraphic Design,
Estonian Academy of Arts, 2020

Font and type specimen designed
by Patrick Zavadskis

Supervised by Jndrek Sirkel

Risograph print on Munken
Cream 100g paper

Special thanks to Aimur Takk,
Andree Paat, Roman Yornitsky,
Sandra Nuut, Partel Eelmere,
Margarita Zavadskis

HunHa
CnecumeH wprdma 1 noBapeHHag
KHUra

Ha ocHoBaHuUW novepka n
KyAnHapuu HunHbl MoHomapéoi

LVNAOMHBI NPOEKM BbIMOAHEH Ha
Kadenpe rpadryeckoro onsaiHa
Akanemuny xynoxecms SCmoHUN,
2020

CnecumeH wprdma 1 noBapeHHag
KHura Mampukom 3aBanckncom

Mon pykoBoacmBom
MHopeka Cupkeaa

Meyamb pusorpada Ha Kpeme
Munken 100 r 6ymaru

Ocob6ag. 6rarogapHocmb Almypy
Makky, AHope Maam, PomaHy
lopHuukomy, CaHope Hyym,
Mapmeno Inbmepe, Maprapume
3aBanckuc
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