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Like other cattle-breeding peoples
of Southern Siberia and Central
Asia the Khakas people have had
meat dishes in winter and milk
dishes in summer .Since the end
of the 19 century they have been
storing up pork and poultry for
winter besides traditional beef,
horse-flesh and mutton. Besides
meat and milk, fish, berries,
mushrooms and herbs have been
the ingredients of Khakas
traditional food.

Under the influence of Russian
culture potatoes and vegetables
have been cultivated since the
end of the 19 century in Khakasia.

Most of the meat dishes have
been made of mutton.




e« OcHOBHOW NULLEN XakacoB
CIY>XXWUInn 3MMOW MSICHBIE,
NeTOM - MOSOYHble brtoaa.
PacnpocTpaHeHbl Ccynbl
(yrpe) n 6ynboHbl (MyH) C
OTBapPHbLIM MSICOM.
Haunbornee nonynspHbIMU
Obinn KpynaHow cyn (Yapba
yrpe) n s4MeHHbIN (Ko4ve
yrpe). [lpasgHnYHbIM
bnogom cumTtaeTcs
KpoBAHas Kkosibaca (XaH-
COsl), pasnu4yHble bntoga 3
PbIObl. OCHOBHbBIM HAMUTKOM
BbinT anpaH N3 KNCIoro
KOPOBbLErO MOJIOKA.
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Airan is especially popular in summer
time. One can quench one’s thirst with a
glass of airan.

It is made of sour milk. The yeast is made
on the basis of the airan of the previous
season. In old times they used to look for
the remainder of airan for yeast evening
other villages. And a bottle of it was taken
for a bottle of flesh milk which was
supposed to bring luck to the person who
gave the yeast. This tradition is typical of
all cattle-breeding peoples of Southern
Siberia and Central Asia.

The Khakas people attach great
importance to this national drink. There is
such a saying that the health of the nation
depends upon airan.
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dishes have been made
of mutton.

« Most of the meat J\j eat dlSheS

Kharghanit.

The flesh of the mutton
Is cut into small pieces,
some salt and pepper_is




The flesh with intestinal fat is cut into
small pieces in a special wooden tub. The
meat Is cooked with dried onions and
some noodles are put there too. Kharban
IS served with some broth.



v

BIEAISOuD), |

Some pieces of horse flesh are boiled
for some time. Then some pearl barley is
washed and put into the soup. When
served some archa is recommended to be
put there to give the soup some peculiar
flavour. On special occasions such kind of
soup is followed by khyima.
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» Khyima is a kind of sausage made
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khan”. Some milk, salt, onions and -
fat is added to it. It does not take
- _one long to cook'it. Itis a popular
dish of the |nd|genous peoples of
Southern Siberia. ‘




Potkhy.

Potkhy is a kind of porridge.
Some sour cream is boiled on
small fire, then some flour, eggs
and airan is put there. All the stuff
Is stirred. As soon as there is

some butter on the surface potkhy
is ready. The porridge is quite

et Talghan.

. Talghan is made of barley. They used to have special implements to
grind barley which was rather hard work. Special porridge is made of
talghan into which some butter is put when it is ready.

. Another recipe is to put some talghan into the bowl with some boiling
butter, to add some cereal and cedar nuts. The simplest way of making a
dish is to mix talghan with melted butter.

. Besides talghan with airan or cold water is used as sort of drink to
quench thirst in summer time.



Khurut

The strained curds are called "archy”. Khurut
IS made of archy and melted butter, it is given a
form of a small flat cake. Such small flat cakes
are dried either in the Sun or over a stove.
Khurut mixed with bird cherry is called "khara
khurut®. Khurut stored for a long time does not
go bad. In old times hunters and shepherds
used to take it along as the food was nourishing.



Roots and berries,

. From early spring till late autumn different
kinds of berries, herbs and eatable roots have
been gathered. In May women and children
gathered “handyck” the roots of which were dried
for winter storage. Handyck was used in making a
delicious dish called "handyck potkhy”.

. In June they gathered the roots known as
sip”, they were also dried, got mashed and also
put into potkhy to give it a special flavor.

In summer the roots of wild peonies were
gathered. Then they were dried, ground and used
as seasoning for soup, when put into the flour
they were used for making pancakes.

. In June people have been going to the taiga
for “khalba”. It is salted for winter storage. One

 can make salad with fresh khalba and sour
cream.




In July and August different kinds of berries have been gathered:
strawberries, red currant, blackberries, bilberries, mountain
cranberries and so on. They are either dried or made jam. Bird
cherries are dried and ground for storage. The bird cherries that are
ground are used for a special kind of potkhy. This is a recipe. Some
sour cream is boiled, then some talghan and ground bird cherries
are put there. When the dish is ready some butter is put there too. In
old times it was a dish made for funeral repast.






