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The tritiohs and customs of
Ukramlans
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lin honor Of the'sun to celebrate
ding. 1% lled with rituals associated with water, fire
isiflay darede@Vils jump overithe fire, and at midnight
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Traditional symls of Ukraine: the
plants and anlmals
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A r Jas formed its own kitchen
I N

' wighdriginal dissimilar to the -~

r nks and thelr\;mht ays.of #=
ﬂ(mg Tableqrei) sed on Uemginian’

ch, potatoes, dbi |
porridge. These mea.ls ,
d are very rich in .rr)-lnér '
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Ukrainian borsch

managed to find a ke N0,.the first known
mention of borscht,. Many Ukrainian and
\jnternational linguists believe that the name of

is_dish comes “the plant borschovnik, sheet
KQused in place of cabbage borscht.
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Ukraine, jelly magerompr e Or Towem ™

legs. To the table bwwaysmﬂﬁ.mm -

horseradish or mustard.
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cuisine IS W

have a dish of gl e, -
chefs . and got another no less tasty dish - -

cabbage leaves stuff
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Ukrainian lard - a real delicacy for many foreign

o Visitors. It is used as food in several forms: fresh,
¥ salted, stewed, boiled, smoked or fried. If the fat

layer of meat, there are numerous - it salted lard
- known to all the bacon and fried without fat in

a frying pan - greaves, it is difficult even to
imagine Ukrainian dinner.






