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Kazakhstan food info

First of all the guest of
Kazakhstan family regaled
with kumiss (the drink
based on mare milk),
shubat or airan, next meal
was tea with milk or cream,
baursaks, raisins, irimshik,
kurt. Then the guest was
tasting horse-flesh or
mutton snacks - kazi,
shuzhuk, zhal, zhaya,
sur-et, karta, kabirga. ‘
Wheat flour cookies were | A
verv common too.




o Kazakhstan traditional food facts and features
Besbarmak

The main meal of every dastarkhan and one
of the most delicious for Kazakh people was
Kazakh style cooked meat. Boiled meat was
served in large uncut pieces. The host was
cutting the meat himself and treat every
guest: pelvic bones and shank for honourable
old people, brisket for son-in-law or
daughter-in-law, neck-bone for girls and so
on.

The most honorable guest received particular
method cooked head of the ram. The guest

the dastarkhan obeying to ancient ritual

showing respectful attitude to guests, old
people, kids, near and far relations. S
The delicious aromatic meat was caten with S
thin boiled pieces of pastry. Excellent
addition to this dish was rich flavoured meat §§

==

tea were the last dishes of the meal.



Kuirdak

Kuurdak 1s one of the main
and oldest dishes in Kazakh
cuisine. Kuurdak 1s usually
made from mutton, fat and
onion, 1t can be made

using beef or any other kind
of meat except pork.

In Kazakh cuisine kuurdak 1s
made from sheep's liver,
kidney, heart and lungs.




Today Kazakh meal is something different
from the old one but still it is imbued with
ancient laws of hospitability. On the
contrary the hospitability is larger then
ever for now because not only Kazakhs but \/;
people of various nations (Kazakhstanisa -
multinational country) have a meal around i\ 7
the dastarkhan N\
Kazakhstan cuisine includes not only
traditional national Kazakhstan dishes but
the best dishes of Uzbek, Russian, Tatar,
Korean and other cookeries. That’s why
Kazakh cuisine saving its national
characteristic features has some
international features.

The assortment of food groceries was
changed slightly. During its long history
Kazakhstan people gathered a huge
experience in cooking dishes from meat
and milk. And modern times filled it with a
large range of vegetables, fruit, fish, sea
stuff, baked, flour dishes and
confectionery.



DISH OF NATIONAL KITCHEN : BAURSAKS

Baursaks are one of the main
national dishes of traditional kazakh
Kitchen.

If you want 1o prepare baursaks you
need:

~ 0.5 liter of milk;

~ 2 Spoons of mayonnaise ;
~ 2 eggs,

~ 1 spoon of yeast;

~ 1 spoon of sugar;

Mix salt, then sugar, yeast in warm
milk Add mayonnaise and eggs
Carefully to mix knead the dough. Put
it in warm place, in order to rise up.
Then cut round pieces of dough. Their
diameters have to be no t more than
1 cm.

Fry them In vegetable oll , the pieces
of the dough have 1o float freely in oil.
Fry them until they become golden.

READY!!!
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But still the most popular Kazakhstan national
foodstuff is meat. From olden times Kazakh
cookery was special due to its original
technology. Some features of Kazakh people
living left a mark on Kazakh style of food
cooking. The traditional national Kazakhstan
cookery 1s based on boiling. Exactly boiling
helps to cook meat with a lot of delicate tastes,
gives it softness and aroma.

Kazakh people placed high emphasis on
long-term storage of foodstuff. A huge part of
meat was prepared for future use being salted,
dried. Delicatessen was cooked mainly from
horse meat - kazi, shuzhuk, zhal, zhaya, karta
and others.

Milk and milk products were widely spread. The
preference was for the sour milk products
because 1t was easier to save it during nomadic
life. Bread was usually made like cookies. The
most popular baked dish is baursaki.

The ancient plates and dishes were made from
leather, wood, ceramics. Every family had
cast-iron cauldron (kazan) for cooking. The tea
was boiled in cast-iron jugs, later in samovars.




Chak-chak



Thank you for attention.
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