Traditions and customs of the Kalmyks.

There are 40 nationalities in our district. They live in harmony and respect each other. I want to tell you about the Kalmyks 

Many various peoples paved the way to the lover Volga and the Caspion Sea, leaving here vivid traces of treir lives.

First we met the mention adjust the Kalmyk in the chronicle af the XV century.


    The ancestors of the Kalmyk were the nomad cattle-breeders from West Mongolia.

In 1618 the Kalmyk officially took out Russian citizens hip. It was the Russian tsar Michael Phyodorovich who announced the Kalmyk to be the Russian citizens.

And the Kalmyk appeared on the east frontier of our province at the beginning of the XVII century.
From olden times, the  Kalmyks concerned with the cattle breeding which products defined the particularities of folk feeding. The food consisted of meat of all home and some wild animals and birds. 

When they settled, the lifestyle of the Kalmyks started to divorce the fowl and pigs which meat fell into ration of their feeding. They prepared different dishes from meat: boiled, fried, extinguished and added the seasonings. The Kalmyks knew the anatomy of home animals well. They could separate the flourish, not chopping up only with the help of knife. There were different public traditions of sharing the parts of flourishes between the members of the family and guests and acceptance of meat dishes.

There are well known ways of keeping and preparing meat for future: drying, smoking, salting. The Kalmyks kitchen is different. It mainly consists of meat, milk, fish, and flour dishes. 

And the menu is very rich. 
About 143674 of the Kalmyk lived in Astrakhan province at the beginning of the XX century. The old residents are sure that the Kalmyk began to settle in Liman 200 yeas ago. They worked hard day and night in fishery or at fishery factories. About 3289 of the Kalmyk live in Liman districts now.
The ancestors of my family lived in the villade Shabenery. It was nead the today’s villade Kryazhevoye. My grand-grand father was the head of that settlement. 

In the middle of December 1943, the inhabitants were evicted to the Krasnoyarskie Krai. They gave all their objects of worship (icons...)  to my grand-grand mother. My grand-grand mother Konsha Ochirovna has kept all these objects find brought them over to their  motherland (s.Liman). 

In 1956 the repressives began to return home. Some of them departed to different places of Russia or abroad. But the tradition of the residents of  Shabenery is still alive. Every year they get together of my grand-grand mother’s  and then go to their native place (Shabenery).

They make the camp, light bon fires, cook “Makhan-shultagan”, drink tea with bortzyki. The boys ride horses. They throw the silver coins into bon fire to predict the future for the next year. 

I love my settlement with its ungues, vivid multinational culture and good traditions.

My favourite holiday is “ Tzagan Sar”. 

My mother loves “Tzagan Sar” too. We usually go to the sguare in the center of our settlement and see the  national concerts there. We always see them and listen to the Kalmyk songs. 

We usually cook Bortzyki for this holiday. They are of different forms: a sheep, the sun, a flower. Children decorate the house. They hang small bells on the door. It is a tradition. When guests open the door the bells will ring to frighten away evil spirits 

Everybody brings  presents . Sitting at the table the family is speaking about life. Then we sing our songs. The guest gets a white scarf as a present . 

My grandmother cooks our national dish  MAHAN SHYOLTYAGYAN. There are some changes in preparing traditional dishes now. There are different national dishes on the table especially during our holidays.
Our national dish Makhan  Shultagan is served. Makhan  Shultagan is the main dish of this fest.. Then  Byoreki are served and we eat them.

   We drink tea in big tea-cups.

   I like Bortzyki with tea very much. They are tasty.
Byoreki
The recipe:

Cut mutton of beef (the pulp), internal fat (the pig fat), onion and miss them by meat grinder. Add salt, pepper and mix them well.

Take the flour of high guality , eggs, salt water and dough. Roll out the round small flat cakes. Ready Byoriki are boiled and given with butter 

Take the flour of high guality , eggs, salt water and dough. Roll out the round small flat cakes. Ready Byoriki are boiled and given with butter. 

Fof 5 portions: flour of  high guality 380 gr, 

                         water-150 ml

                         egg-1, 

                 meat- 900gr,

Makhan  Shultagan
The recipe:

The chopped piece of the mutton  or beef together with rib bones are washed and placed in the caldron. Pour cold water and boil till it will be ready. Add bake carrot and onion for giving to the bouillon golden colour. At the end of boiling add a bay leaf, black pepper and salt. When presenting the pieces of meat put them on the plate, spinkle it with onion, cutting as rings or semirings. Bouillon is given in pials.

For 5 portions: beef – 1,6 kg,

                         Onion – 5

                         Carrol – 2 items

                         Salt and spices          to the taste.

Welcome to Liman!
