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"“ﬂ » Among the traditional sweet foods the m
popular are uswars (stewed fruits) and jellied

To prepare sweet dishes are used plums, ‘ép Ies
pears, apricots, cherries, red currantsy® o "
strawberries, wild strawberries, raspberries; honey,
nuts. Ukrainian cuisine was always famous for the

big number of foods with fruits and berrles ralsed

on the Ukralnlan lands. ’ L R

.

The very tasteful are disheé, which stewed in
ceramic pots: roast meat, curds with sour cream,
~ stewed cabbage, potatoes with meat and prunes.
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Ukrainian cuisine has dozens
thousands of food recipes, which
are characterized with plane food
cooking and high taste qualities.
The modern national Cullnary art
preserved and N

enriched the olgg
good traditions




Ukrainian borsch recipe
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emade fried sausage,
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MADE BY:

The work was performed
by a student of group Ne 3, Haydamaka

Alexander . )




