GERMAN CUISINE
KyxHs HapogoB 'epmaHun,

1-°rr|’(])?ncruels Iirc])%stgfrgeironrq]a(gélyni gﬁs BapbUpPYETCH OT pernMoHa K pervony.
& S HemeLkas KyxHsa ApeBHSS, HAa4ano

cuisine is ancient, it originates | 1
from Roman times when the Geper eLle co BpemeH Pumckoro

ancient Germans, the ancestors Bnafbl4€cTBa, Koraa ApesHue

of the Germans lived on the repMaHLpl, NPEAKN COBPEMEHHbIX
territory of today's Germany. It HEMLIEB, XXUIN Ha TeppUTOPUN
should be noted that in German ceroaHsiuHei Fepmanun. Criegyet
cuisine there is no unity, each OTMETUTb, YTO B HEMELIKOWN KyXHe HET
region has its own eMHCTBA, Y KOO0 perMoHa ecTb

characteristics. An abundance of

cBou ocobeHHocTu. Obunuem
OpUrMHanbHbIX 6ntoa B MECTHOM
KyXHE OTNIM4YatoTCA HOXKHbIE PaOHbI
Basapun n LLIBabuw.




M EAT D I S H ES(I\/IFlCHbIE BITHOL :

Particularly popular in Germany
pork. The average German
consumes per year 84 kg of
meat.Germany is famous for its
huge number of varieties of
sausages. It is believed that
Germany produces more than
1500 different types of
sausages.

Ocobo nonynsapHa B [epmaHnn CBMHUHA.
CpeaHuin Hemel, noTpednset B roa 84 kr
mMsca . [epmaHma cnaBUTCS OrPOMHbIM
KONMYEeCTBOM COpPTOB konbac. Cuntaercs,
4yT0 B [epmaHum nponseoanTcs bonee
1500 pas3nunyHbIx BMAOB Konbac.



SAUSAGE(KOJIBACHI)

It is believed that in Germany it produces about 1500 different
varieties, and to highlight some specific simply impossible, because
everything is very tasty and deserve attention. It is noteworthy that
any foodie will find something to their liking, because there are as
smoked sausages, and boiled.

Cuntaetcs, 4to B [epmaHum nponssoantcsa okorno 1500 pasHbix
COPTOB, U BbIAENMNTb KAKON-TO KOHKPETHbLIN NPOCTO HEBO3MOXXHO, TaK Kak
BCE 04YeHb BKYCHbI U 3aCIy)XMBatOT BHUMaHUS. [prMedaTenbHo To, YTo
nobov rypmaH Hanger 4To-To Mo Aylle, Befb €CTb KaK KOMYeHbIe
Konodachbl, Ta




SOUR CABBAGE OR «<SAUERKRAUT» (KUCNAA KAMYCTA UNU
«SAUERKRAUT»)

She is considered a national "
German dish, and in the English £
language even used his name. The |« .

Germans are so fond of 7
sauerkraut, that they are /
sometimes jokingly referred toas | [ (\
| ’I
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"Krauts"

OHa cynTaeTca HaunoHarbHbIM
HEeMeLKnM Ornoaom, a B aHrMMUMUCKOM
A3bIKe JaXke UCMOoNnb3yeTcsl ero
Ha3BaHue. Camun HeMUbl TaK

NO6AT KBALLEHYHO KamnycTy, 4YTo
MHOIOA UX B LUYTKY Ha3bliBalOT
«Krauts».



STRUDEL(WLUTPYLOEJD)

German traditional flour dish that is a roll of curled into a tube
of dough with filling. Commonly used sheet of thin dough. The
fiLIing_can be any, but the most popular choices are apples and
cherries.

TpagnunoHHoEe HEMeLIKoe MYy4YHOe bro0, KOTOpPOe NPeaCcTaBnseT
cobomn pyneT n3 CKpy4YeHHoro B TpyOKy TecTta ¢ Ha4MHKOW. OBbIYHO
NCNOMb3YETCHA NMUCTOBOE TOHKOE TECTO. HaunHKa MOXeT BbITb
nobon, Ho Hanbonee NonyrsiPHbIMN BapnaHTaMu CHUTaKOTCS
S10110KN U B




ROAST PORK KNUCKLE, OR "AYSBAYNA". (SAMEYEHHAA CBUHASA
PYIbKA NN «<ANCBAH».)

This dish is usually present on the holiday table. By the way, the name
means "ice leg", and there are two explanations for this. First, the
shank is usually prepared in the winter for Christmas, but this time it is
stored in frozen form. Secondly, when cooked, the crust is shiny so that
It becomes similar to the ice.

970 Ontoao 0ObIYHO NMPUCYTCTBYET Ha NMpas3gHuYHoM ctorsie. Ketaty,
Ha3BaHWE NepeBOaANTCA KaK «JieasiHasi Hora», U 00ObACHEHUI 3TOMY ECTb
OBa. Bo-nepBbix, 00bIYHO PYJSIbKY FOTOBAT 3UMOM Ha PoXXOecTBo, a B 3TO
BPEMSA OHa XpaHUTCS B 3aMOPOXEHHOM Buae. Bo-BTOpLIX, B
NPUroTOBIIEHHOM BUAE KOpoYKa BnecTuT Tak, YTO CTAHOBUTCSH NOXOXKEN Ha




EINTOPF (AUHTOMN®)

It is a thick soup, usually boiled in broth or
water. It can replace at the same time and
the first dish and the second. The
composition may be different. So, usually,
vegetables (carrots, cabbage, potatoes),
legumes, pasta, meat, sausages and other
meat products. The name literally translates
as "one pot," and there was this dish, if you
believe one legend, in a peasant family,
where the hostess wanted to eat to feed all
household members.

OTO rycTou cyr, KoTopbi 06bIYHO BAPSAT Ha
BynboHe unu e Ha Boge. OH MOXET 3aMEHUTb
OAHOBPEMEHHO K NepBoe 6ngo, N BTOpoe.
CocTaB MOXeT ObITb pa3HbIM. Tak, 06bIYHO
MCNOSb3YHTCHA OBOLLM (MOPKOBb, KanycTa,
kapTodens), 0060Bble, MakapOHHbLIE N3AENNS,
MSICO, COCUCKU 1 MPOYME MSICHbIE NPOAYKTHI.
HasBaHne goCcrnoBHO NEpPEBOAUTCH KaK «0aHa
KacTprons», a NosiBUIIOCh 9TO 6nogo, ecnu
BEPUTb OQHOW N3 flereHs, B KPEeCTbAHCKOW
ceMbe, B KOTOPOW X035K1Ka XxoTena BKYCHO
HaKOPMUTb BCEX AOMOYaALEB.




BLACK FOREST CAKE BLACK FOREST(LLBAPLIBANbACKN/ TOPT
«YEPHBbIV JIEC»)

This is a traditional German dessert whichis a
chocolate-cherry cake. It has a chocolate sponge cake
which is soaked with cherry syrup and greased with
cream. But sometimes the filling is a thick curly mass
resembling jelly.

OTO TPAAMLMOHHBIN HEMELIKUA OECEPT, KOTOPbLIN
npeacTaBnseT cobon LWOoKonaaHO-BULLHEBLIN TOPT. B HEM
NPUCYTCTBYET LLOKONaAHbIN OUCKBUT, KOTOPbIN
NPOMUTLIBAETCA BULLIHEBLIM CUPOMNOM U NpomMasbiBaeTcs
KpemMoM. Ho nHoraa HavymHKa NnpeacTtarngaaT cohoil rveTvi
BULLIHEBYHO MacCCy, NOXOXYH0 Ha Xene.
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