It is worth trying:

One of the most pleasant parts travel it an opportunity is better learn local food. Ukrainian cuisine it is incredibly various, and everyone the region has the features. However some dishes made Ukrainian kitchen known in the culinary world. From borsch in chicken Kiev - there are several appetizing dishes which try everyone during the visit in Ukraine.
Borsch
Traditional Ukrainian soup known around the world. One of the main ingredients of this dish is beet which adds some borsch intensive red color. Other components - potatoes, carrots, cabbage, onions and meat. When you order borsch in Ukrainian restaurant, it is usually brought with sour cream and small garlick rolls – pampushkas.
Golubtsi
This dish it is very popular in Ukraine, though it is hard to prepare it. First, you have to make a rice stuffing, onions, carrots and forcemeat, and then to in wrap it in the boiled cabbage leaves. Later it stuffed cabbage leaves need to be extinguished near hour in tomato sauce.
Deruni
This dish it is very popular in Ukraine therefore that, on the one hand, it is easy to prepare it, and on the other hand, it is very tasty! Usually these thin potato pancakes move with sour cream. 
Uzvar
Traditional drink from dried fruits, in the main of apples, plums and pears.  This useful refreshing drink - the fine choice for hot summer days. It is also given to time festive Christmas dinner.
Kiev cutlet 
Though at this dish the French origin, you definitely have to try it on to the homeland of the same name. It is obligatory for you this will be pleasant juicy chicken roll to stuff garlick oil and mix of parsley and spices, and then breaded and fried in hot fan. Remember that to cut cutlet in a Kiev way it is necessary accurately that not splash itself with hot oil.

[bookmark: _GoBack]
[image: ]
image1.png
0pHa 3 HaNPUEMHLLIMX YaCTHH

MI0AI0POX — e MOXAMBICTS Kpatle

niaHaTh Micuesy ixy. YkpaiHchka kyxHs

HeWMOBIPHO pisHOMaHITHa, i KoXeH
i. Opwax

6 yKpaiHehKy
010 B KyniHApHOMY CBITi
A 6opuLy A0 KOTAETH No-KHiBChKM —
b AeKinbka aneTuTHIX ki

KyLITYBATH KOXeH NiA uty 8
Yxpaiky

Bopuy

TpaawuiHNA YKpEHCHKI Cyr, BigOMMA
Y BCbOMY CBiTi. OBHWM 3 OCHOBHMX
iHrpefienTis ULoro Gnioga € BypsK, sk
‘ROAaE GopuL iHTeHCUBHUT HepsoHi
KoFIp. I KOMMOHeHTY — KapTonns,
MOpKEa, KanyCTa, LMBYnR i M'Aco. Konn
1 3amOBNRETe BOpLL B YKPEIHCHKOMY
pecTopari, ioro 3a3usalt NPUHOCHT 3
CMETZHOIO | MaTEHSKIMI HACHWKOBMM

6ynosKamy — NaMTywKaMI

4 | Bapro ckyuryear

S o

Tony6ui

uR cTpaBa fayxe nonynapHa & Ykpai
Xo4a npuroTysaTw i Henerko. Mo-nepive,

1 NOBMHHI SPOGUT HaMMHKY 3 UCY,

vy, MOpKEW i hapLLY, & NOTiM 3aropHYTH
'y sigeapesi ucts kanyeTu. Micns

LOrO rONYGiLi NOTPIGHO TyUKYEaTY GTMbKO
FORVHM B TOMATHOMY COYCi.

Depynn

s crpasa ayxe nonynapHa 8 Yipaik, Tony
wo, 3 oaroro Boky, i nerko npuroTyeaTw,
a3 iHwWOro 60Ky, BOHa Ayxe CvaHal
‘3a3Buyait i TOHKI KapTONNSHI MAMHLI
noRBIOTACH 3i CMeTaNOl.

YaBap

TpaawuiHW Hanid i3 cyxodpyKTis, &
ocHoBHOMY 3 S6NYK, e i rpyw





