Dear friends!

We are two sisters, Polina and Maria by name, coming from a beautiful city of
Belgorod in Russia. We would like to take this opportunity and introduce you to life in
our country and people that live and work here. It is more than 190 nationalities making
up this great country. Russians is the largest ethnic group in the country with 80 %
citizens. They are very friendly, warm-hearted, kind, helpful and absolutely hospitable
people. Everywhere you will be welcomed and taken care of as the most dear guest, you
will receive a lot of dedicated time, you will be shown around and treated to delicious
and filling food. Russian hospitality is famous all over the world, it is known as the
breadth of the Russian soul.

There is a saying in Russia: bread-and-salt home or bread-and-salt hosts, meaning
: S hospitable.

Previously, everywhere the hostess used to meet guests with home-made bread and salt at the entrance to their
house and presented on an embroidered towel. This bread is called «karavai». This was a gesture of the breadth of
soul, purity of thoughts and goodwill of everyone in the house towards each other. Bread and salt have been always
considered symbols of abundance and well-being, and salt acted as a kind of talisman.

Nowadays this tradition is observed while meeting large foreign delegations in the airports, during weddings, as
well as in small Russian towns and villages. The main and most famous traditions of hospitality in first place related
to reception of guests, meals, serving dishes onto the table. Here are the dishes that you should definitely try once you
wish to visit our wonderful country:

Shchi — cabbage soup, dates from XI centuary
Pelmeni — traditional dish, which is minced meat wrapped in a thin, unleavened dough made with water, eggs and
flour.

Porridges and soups — are something that Russian cuisine cannot go without. There are only few to name:
Semolina, barley, oatmeal, buckwheat and a few dozen more varieties ...

Russian pirogi — are made d mainly from unsweetened dough with various fillings — meat, fish, fruits, cottage
cheese, etc.

Blini — the oldest dish of Russian cuisine, which appeared in the IX century. The batter, which is made from milk,
eggs, salt and flour, is baked in a pan. The thinner the pancake is, the higher skills of the hostess are.

Vinegret — is a salad that appeared in Russian cuisine in the XIX century. It is made of boiled beets, potatoes,
beans, carrots, as well as pickled cucumbers and onions.

Pickles — cucumbers, tomatoes, cabbage, mushrooms salt pickled are special pride of inviting hosts.

Pastille — a traditional Russian sweetness, known since the XIV century.
Kholodets -isa meat jelly. It is made of thick meat broth with pieces of meat

Taad £ Our family loves to cook and are happy to get together at the table to
) % taste the delights that we cooked. There is nothing tastier than home-made
food! Our favorite dish is pelmeni! And we like to cook them often. We are
always happy to host our relatives and friends at our place. Its is a warm and
cozy atmosphere in our house. They say about us that we are hospitable hosts.
Welcome!

Come to visit to the Great and unique Russia! Such an amazing country
is the only one in the world! Here you will see all the beauty of nature:
amazing mountains, wonderful seas, fast rivers, quiet lakes, mysterious forests;
exceptional culture, life and traditions of the Russian people, passed down

from generation to generation, meet unique people and be sure to taste our national dishes. Once you visited our
country, you will never be able to forget it and you will take a piece of Russia in your heart. We love Russia and are
proud that we are born here and live here!




3apaBcTBYiiTE, IPY3bsi!

Mser nBe cectpuuku U3 Poccum u3 mpekpacHoro ropoja bemrropoma. Hac 30ByT

[Tonmnaa m Mapusa. Mbl XOTMM BaM pacckaszaTb IPO JIFOJAEHW, KOTOpbIE XUBYT y Hac B
| Poccun. Hacenenme Haureii BeTHKO#M cTpanbl o0Opasytor Oosnee 190 HanmoHanbHOCTEH.
Camplii MHOTOYHCIICHHBIM HApOJ — 3TO PYCCKHE, KOTOPBIE COCTaBIOT 0K0JI0 80 %. OHNM
O4YeHb J0OpOKeNaTeabHble, IPYKEI00HbIe, J00pOcepIeUHbIe, OT3bIBUYMBBIC U KOHEYHO
: ¢ K¢ TOCTENpPUIMHBIE JTIOMH. Bessie Bac BCTPETAT KAK CAMOT0 POJHONO H JOPOrOro rOCTS,

| yIeNAT MHOTO BpPEMEHM, BCE PACCKaXYT, MOKaXYT M 0053aTENIbHO BKYCHO M CBHITHO
HakopMsT. Pycckoe TrocTenpuuMCTBO CHIaBUTCS IO BCEMY MHpPY, 3TO CUHUTaeTcs
" [POSIBJICHHEM PYCCKO# IMUPOKOMA TYIITH.

Ectb Takoe BbIpaxeHHe: XJI€OOCOJNBHBIM JOM MM XJIeOOCOJBHBIE XO035€Ba.
Panbile MOBCEMECTHO XO3sHKa JIoMa BCTpeyasa rocTeil ¢ XjieboM U COJblo y BXOJAA B
JIOM, KOTOpbIH B OCHOBHOM II€KJa caMa U MPENoJHOCHJIA €ro Ha BBHIIIMTOM IMOJIOTEHIE. JTOT XJied Ha3bIBaeTCs
kapaBail. Takum oOpa3oM mNOJUEPKUBAIACH OTKPHITOCTH IYIIM, YHCTOTa MBICIECH U J0OpOXKEIaTeIbHOCTh BCEX
MPUCYTCTBYIOIIMX I10 OTHOILIEHUIO APYT K APYTY.

Ceituac 3T0T 00BIYall COXpaHMIICSA IPU BCTpeUe OONBIINX MHOCTPAHHBIX JeJieraluii B a9ponopTax, Ha cBaap0ax, a
TaK)Ke B MAJICHbKHX POCCUICKUX ropojiax u JepeBHsIX. OCHOBHBIE U CaMble N3BECTHbIE TPAJAUIIMUA FOCTEIPUUMCTBA
KacCaJIuCh, NMPEXKIE BCEro, MpuéMa rocTei, Tparnesbl, mojaun 0110/ k ctoiy. Bot 6110/1a, KOTOpble HY>KHO 0053aTeJIbHO
monpoOOBaTh BCEM KTO PEIIMT IMOOBIBATh B HAIICH 3aMeUYaTeIbHOM CTpaHe:

Iu — 510 cyI ¢ KammycToi, KOTOpsli Npuaymanu eme B XI Beke.
IMenbmenn - 011010 PyCCKOI KyXHU U3 MSICHOTO (hapiiia, 3aBepHYTOTO B IPECHOE TECTO U3 MYKH, STUI] U BOJBI.
Kamm, kak M cynbl — 3T0 TO, 0€3 4ero HeMbIClIuMa pycckasi KyxHs. MaHHasi, IepJioBasi, OBCsiHasl, TPEUHEBas U eIl
HECKOJIBKO JIECATKOB Pa3HOBUIHOCTEN. ..
Pycckue nuporu — rnexkyT B OCHOBHOM M3 HECJIAKOTO TECTa C Pa3IMYHBIMU HAYMHKAMH — OT MSICHBIX U PBIOHBIX 10
(PYKTOBBIX U TBOPOKHBIX.
buannbl — apeBHeiimee Omon0 pycckoil KyxHu, nosiBuBiieecs B IX Beke. JKuakoe TecTo, KOTOPOE TOTOBAT M3
MOJIOKA, SIUI, COJM M MYKH BBINEKAIOT Ha CKOBOpoje. YeM TOHbINIE MONy4aroTcsl OJUH, TEM BBILIE YPOBEHb
XO3AMKH.
Bunerper — 310 canaT, KOTOPbIN NOSIBUJICS B pyccko KyxHe B XIX Beke. Ero roToBAT U3 OTBapHBIX CBEKIIbI,
KapToderns, Gpacoyin, MOPKOBH, a TAKXKE COJICHBIX OTYPIIOB U JIyKa.
CouieHus1 — OrypIibl, HOMUJIOPHI, KaIlyCcTa, IpUObI COOCTBEHHOTO MOCOJIa SBJISIOTCS NPEIMETOM 0CO00 TOpPIOCTH
paayUIHbIX XO35€EB.
IMacTniaa — 3To TpaauIIMOHHAS PYCCKasl CIaJ0CTh, M3BecTHasd ¢ XIV Beka.
Xonoueu — 9TO MSACHOE Kelle. FOTOBI/ITCH U3 TYCTOTO MSICHOTO OYyJIbOHA C KyCOUKaMH Msica
\ ; Mpbl Bceil ceMb€li OYeHb JIOOMM TOTOBUTH U C YJIOBOJILCTBHEM
cobupaeMcs 3a CeMEUHBIM CTOJIOM OTBEJAaTh MPUIOTOBJICHHBIX BKYCHSIICK.
Bxycnelt nomamueit eapl Hudero Her! Hamre moOumoe 611010 — mienbmeHn!
Mpl ux yacto rotroBuM. Ham goM OTKpBIT 17 BCEX POJHBIX, ApPYy3ed U
3HaKOMBIX. B Hamem pome temno u yroTHO. [Ipo Hac roBopsAT, 4TO MBI
xJ1eb6ocoIbHbIe X035€eBa. JJoOpo moxkanoBaTk K HaM B TOCTH!

[Tpuesxkaiite B Benukyto u yaukansnyto Poccuro! Takast ynuButenpHas
CTpaHa OflHa Ha BcEM OenoM cBeTe! 3/1eCh Bbl YBUAUTE BCE KPACOTHI MIPUPOIBL:
BOCXWUTUTENBHBIE TOpbI, YyJEeCHbIEe MOps, OBICTpblE pEKH, THXHE O03€pa,
TAaMHCTBEHHBIE JIeCa; UCKIIOUUTENIBHYIO KYJIbTYpPY, OBIT M TPaJUILMH PYCCKOTO
Hapoja, TepefaBacMble U3 TOKOJCHHSI B MOKOJIEHUE, MO3HAKOMHMTECh C HEMOBTOPUMBIMU JIIOJBMHU U 00S3aTENBHO
OTBEJaeTe HAIllM HalMOHalbHbIe O0oAa. KTo pa3 moObiBas y Hac B CTpaHe, TOT y>K€ HUKOTJa HE CMOXET ee 3a0bITh U
yBe3eT ¢ coboit uactuuky Poccuu B cBoeM cepare. Mbl irooum Poccuio u ropammMcst, 9To 371eCh POIUIUCH U )KHUBEM !




