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[ACTPOHOMIYHMI KaTanor KynsTYPHOI crapLwm-
HW, CTBOPEHUI B pamkax NpoekTy «LLngx mae
TpuBaTu» 3a NiATPUMKK Papn €sponu Ta €B-
ponencbkoro Coto3zy, Ma€ Ha MeTi BOCnipnTH
racTpoHOMIYHY cnaawmHy |l rpomag, siki € yactu-
Hoto KyneTypHOro mappyty Camino Podolico
(Moginbcbkoro Lsxy cBaToro Skosa).

Lle BMAaHHS cnoHyKae [oOCNiaXyBaTu MapLIpyT
HaBiTb B HEMPOCTNX YMOBaX POCINCbKOI arpecii

B YkpaiHi, ag>xe micuesi rpomagn matoTb 6axaHHs
pPO3BMBaTKN CBOI KY/ILTYPHI Ta TYPUCTUYHI
iHiuiaTnBW.

Mip yac ekcnepuuin 6yno 3i6paHo Ginblue

20 pisHOMaHITHMX cTpaB 3 BiHHNUY4YMHMK

Ta XMenbHUY4YMHMN, Oe KOXHa rpomMaga Ma€ CBi
HEMOBTOPHUI CMaK i TpaaMLIii MPUroTyBaHHS,
AEMOHCTPYHOUM YHiKanbHICTk Ta 6araTcTBo
nopineCcbkol KyxHi. Llen katanor gae amory
KOXHOMY MPUroTyBaTh CamMoCTIVHO

260 CKyLUTYBaTW B MaHApPiBKax LiikaBi CTpasu.

3anpoLUyemMo Bac MOPUHYTU B 6araTnm CBIiT
aBTEHTMYHOI CNafLWMHW, LLO CYNPOBOAXYE
ninirpumie i BCiX, XTo NisHae MNoginng niwku
4YM BEIOCUMEOOM.

The gastronomic heritage catalog, created as
a part of the project «The Way must go on»
with the support of the Council of Europe

and the European Union, aims to explore the
gastronomic heritage of || communities that
are part of the Camino Podolico cultural route
(St. James Way of Podillya). This publication
motivates people to explore the route even

in the difficult conditions of Russian aggression
in Ukraine, because local communities have

a desire to develop their cultural and tourist
initiatives.

During the expeditions, more than 20 different
dishes from Vinnytsia and Khmelnytskyi regions
were collected, where each community has

its own unique taste and cooking traditions,
demonstrating how original and vast Podillya
cuisine is.

We invite you to immerse yourself in the rich
world of authentic heritage that accompanies
pilgrims and everyone who gets to know
Podillya on foot or by bike.



[ acTpokybTypa NnogonsH

Gastronomy of Podolyans

Mopinns — TepuTopis cTapogaBHbOT arpapHOI
KYNbTYPMU, LLIO pa3om 3 6araToHaLioHanbHUM
HaceneHHsM BNANHYyNa Ha dbOpPMyBaHHS perio-
HanbHOI KyxHi. Pogtodi rpyHTH, KNiMaT 3 M'IKOto
3MMOIO | TEMIUM NIITOM CAPUSIIN CTAHOBNEHHIO
Mopinns K opHOro i3 EBPONENCbKUX LIEHTPIB
3emnepo6cTBa. Mpo Le 3acBigyyoTh apXeosnoriv-
Hi 3Haxigku HeoniTu4Hoi pobu (VI -V Tuc. go
H. €.), KONn TYT NPOXWUBanu niemeHa
Byro-[HicTpoBcbkoi KynsTypu. Halli npegku
BMCiBanu LWOHaNMeHLLEe TPU COPTU MLIEHULL,
[Ba COPTU SYMEHIO, FOPOX MOCIBHUN, MPOCO
3BMYalHe, KOHOMJi Ta BUKY epBinito.

KoxeH ykpaiHeLb, Kpim nons, 6ins xatn mas
AINSHKY 3eMi oS BUCaOKyBaHHS rOPOJHIX Kyrb-
Typ. HarigaBHiLwi BinoMOCTi Npo HUX HanexaTb fo
cKidocbKoro 4acy — TOAi TYT BUPOLLYBanu LMoyt
¥ YacHMK, KanycTy 1 piny, mak Ta oripku. Mpo Bu-
poLuyBaHHS Ha BpaunasLimHi B cepeamnHi XVI cT.
OBOYEBUX KYNLTYP CBiA4aTb ONMUCK «nacik», 6ing
AKUX 6YNKM «...caam i ropoayn OBOYEBI POKILLHI».

B XVII cT. ong cnoxuBaHHS BBEOEHO KBACOSIO Ta

KYKypyAasy.
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Po3kBiT ropogHix KynsTyp npunagae Ha apyry
nonosuHy XVIII cT., konn Ha ropogax BupoLLyBa-
N MOPKBY, LM6YIto, METPYLLKY, NacTepHak, piny,
XPiH, KanycTy, Oripku, KBacoJsto, YacHUK, Mak. 3
noyatky XIX cT. Ha YkpaiHi no4anu BMpoLLyBaTH
LYKPOBUI 6ypsik, 6araTo ropoAnHN, OBOYIB Ta
KBITiB.

CapisHuUTBO Ha lMopinni TakoX Mae OaBHIO
Tpaauuito. MoymHatoum 3 kiHug XVIII = novatky
XIX cT. 6araTtbma nomiwmkamm Ha Moginni 6yno
3aK/1afeHo 3HaYHy KinbKiCTb CafiB, B SKUX aKli-
maTtuzoBaHo 500 copTis rpyw i 16nyk. Micuesi
Ha3BM S6MYyK: «MOPOOYKM», «TapONbKa»,
«TapaxkaBka», «cofiogka». 3i cTapux copTiB
FPYLU i CbOrOAHI BUPOLLYIOTb «FNEeKN», «MaHHn»,
«COMMASIKU», <IMMOHKN». COPTU CNMB TaKoX
TPaAULIiMHI — «yropka», «4epKyLua», «KyrbkKu»,
«Manavkm», «<koBunboxm». Ons CrnoxXnBaHHS
BMKOPWCTOBYBAJINCS CBiXi N CyLLEeHi PPyKTU.
Cnueun («yropky» 1 «4epkyLly») Ta rpyLui
(«rnekun» i «MTMMOHKY>) CYLUMAN Ha CyllapKax,
a 96nyka — Ha CoHLi. 3 APiIBHUX AUKUX TPYLL
BMIOTOBNSNIM CMa4YHUN KBacC.

Ha noyvatky XIX cT. B nofinbCbkmx cagax poc-
nv Wwe ayni, 6epramoTn, BULLHI, YepEeLLHi, arpyc,
ManuHa, 6ap6apuc Ta cmopoguHa. Y niBoeHHIn
YyacTuHi Mopinng BupoLLyBanu BUHOrpag, ropi-
XW, nepcukun. KynstnyBanu TakoX pisHi copTu
BULLIEHb, YepeLLeHb, LLOBKOBMLL, 06ninuxy, ansy
Ta pgepeH (kuaun).

Big HaMpgaBHiLWMX YaciB TBAPUHHULITBO Pa3OM i3
3eMepo6CTBOM BifiirpaBanu 3Ha4YHY POsb Y XXUT-
Ti noponsH. PozBoounu Benuky porarty xynooy,
KOHeWn, oBeLb, CBUHEMN, 3pigka — Ki3. Cepen npi6-
HOI Xy#o6u oepxanu Kponis, a 3 NTaxiB — Kypewn,
rycew, ka4yok, pigwe — iHaunkis. TpaguuinHumMm
AOMOMIXKHUMW BUO2AMU rOCMOAAPCHKOT AiSNbHOCTI
yKpaiHuiB 6ynu i 3anvwatoTbCs AOHVHI pubanb-
CTBO, 64 KiNbHULITBO, MOMOBAHHS Ta 36MpanbHN-
LTBO.

locnopapcbki 3aHATTS ykpaiHuiB MNopinns Ta
OCHOBHi NMPORYKTW PiNlbHULITBa M TBapUHHWLITBA
MopestoBanv BEMMKOK MipOH M OCHOBY Xap4y-
BaHHS. 32 OCHOBHMMMW CKTagHUKaMM XXy YKpaiH-
uis Mopinng MoxXxHa po3ninnTu Ha BUTOTOBIEHY 3



POCIUHHUX NPORYKTIB (Xapyi i cTpaBu i3 3epHoO-
BMX Y1 OBOYIB) i NPOAYKTIB TBAPUHHOIO MOXOA,-
KEHHS (M’SICHI, MOJOYHI 11 pUGHI), @ TaKoX Hamnoi.

Mavixe OBiCTi AHIB NOCTY A@aBanu MOXIMBICTb
aKTUBHO BUKOPUCTOBYBATWU POCIINHHI GiNKN, SKUM
6ynu 6arati koHonni, 606u, ropox, KBacons.

Xniéu Ta 6aratoBapiaHTHICTb BUMi4YkK Ha [Nogin-
ni Manu 3Ha4YyHe NOLUNPEHHS, KOPUCTYBaNMCh

Ta KOPUCTYIOTbCS HUHI Hal6iNbLIOK NMOBaroto.
JocnigHWug noginbCcbkoi 06pa00Boi BUMIHKK
CaiTnaHa TBOpYH 3a3Ha4ae, WO XOaeH POANHHUN
06pap Ha MNopinni He o6xoanTbca 6e3 xniGa yu
Kanadis: 3 xNi6OM 3ycTpivatoTb NOSIBY HEMOBASITH,
BUPSIAXKAIOTb ANTS OO LKOMU, NOYTb Ha XPECTUHM,
cBaTaTUCb, 6N1aroCnoBnStOTb Ha MOOPYXHE XUTTS
MOJIoAMX, BXOASTb Y HOBY XaTy, MPOBOAXalOTh B
OCTaHHIO Jopory.

Oco6nuBoro nowwmpeHHs Habyna Bunivka go Ka-
neHpapHux ceaT. HanepepopHi CesToro Bevopa
Ha Mopinni BMNikatoTk Pi3HOMaHITHIi 06pPSAAOBI Xi-
6u: NansHWLi, NTMPOru i Kanaui, sKi Bigpi3HSOTbCS
32 hopMoto i PYHKLLISIMU.

Bci Ui 6aratcTBa 36epernu i goHecn M NogonsaHU
[0 HalLMX OHiB: TPaAMUIMHI 1 NoKanbHi CTpaBu
CbOrofHi 36epiratoTbCs y poouHax, BigpoaXy-
tOTbCS Ha pecTmBansx i CTatoTb raCTPOHOMIYHU-
Mu BiauTiBKamu MopAinbCbKoro Kpato, 3apagmn skux
BapPTO BiANPaBNSaTUCS Y OOPOTY.

Podillya is a territory of ancient agrarian
culture, which, together with the multinational
population, influenced the formation of
regional culture. Fertile soils, a climate with
mild winters and warm summers contributed
to the establishment of Podillya as one of

the European centers of agriculture. This is
evidenced by archaeological findings of the
Neolithic era (6th - 5th millennia BC), when
tribes of the Buho-Dniester culture lived here.
Our ancestors sowed at least three varieties
of wheat, two varieties of barley, field peas,
common millet, hemp and ervilium vetch.

Every Ukrainian, apart from the field, had a plot

of land near the house for planting garden crops.
The oldest information about them belongs to the
Scythian times - at that time onions and garlic,
cabbage and turnips, poppies and cucumbers were
grown here. The cultivation of vege-table crops

in the Bratslav region in the middle of the 16th
century is evidenced by descriptions of «beehives»
near which there were «...luxurious vegetable and
fruit gardens.» In the 7th century beans and corn
were introduced for consumption.

Garden crops flourished in the second half of
the I18th century, when people grew carrots,
onions, parsley, parsnips, turnips, horseradish,
cabbage, cucumbers, beans, garlic, and poppies
in their gardens. From the beginning of the
19th century, sugar beet, many vegetables and
flowers were grown in Ukraine.

Gardening in Podillya also has a long tradition.
Starting from the end of the I18th and the
beginning of the 19th centuries, many
landowners planted a significant number of
orchards in Podillya, in which 500 varieties

of pears and apples were acclimatized. Local

names of apples: «mordochky», «tarolka»,
«tarakhkavka», «solodka». The old varieties of
pears, such as «hleky», «panny», «<sompliaky»,
«lymonky» are still grown today. Also,
traditional varieties of plums are - «uhorka»,
«cherkusha», «kulky», «malaiky», «kobyliokhy».
People also consumed fresh and dried fruits.
Plums («uhorka» and «cherkusha») and pears
(«hleky» and «lymonka») were dried in dryers,
apples were dried in the sun. Delicious kvass
was made from small wild pears.

At the beginning of the 19th century, you
could still find pears, bergamot, cherries,
gooseberries, raspberries, barberries and
currants in the gardens of Podillya. Grapes,
nuts, and peaches were grown in the southern
part of Podillya. Different varieties of cherries,
mulberries, sea buckthorn, quince and sod
(dogwood) were also cultivated.

From the earliest times, animal husbandry,
together with agriculture, played a significant role
in the life of the Podolyans. Cattle, horses, sheep,
pigs, and occasionally goats were bred. Rabbits
were kept among the small livestock, and chickens,
geese, ducks, and less often turkeys were kept
among the poultry. Fishing, beekeeping, hunting
and gathering were and still are the traditional
auxiliary economic activities of Ukrainians.

The economic activities of Ukrainians of
Podillya and the main products of agriculture
and animal husbandry largely modeled the
basis of nutrition. According to the main
components, the food of the Ukrainians of
Podillya can be divided into those made from
plant products (food and dishes made from
grains or vegetables) and products of animal
origin (meat, dairy and fish), as well as drinks.



Almost two hundred days of fasting gave an
opportunity to actively use vegetable proteins,
which you could find in hemp, beans and peas.

Breads and a variety of pastries in Podillya

were widely distributed, they were and still

are of the greatest respect. Svitlana Tvorun,

a researcher of Podillya ritual baking, notes
that no family ceremony in Podillya is complete
without bread or kalach: bread is used to
welcome the arrival of a baby, send a child to
school, go to christenings, propose, bless young
couples for a married life, enter a new house,
pay the last respects.

Baking pastry for calendar holidays has become
especially popular. On Christmas Eve a variety
of ceremonial breads are baked in Podillya:
palianytsi, pies and kalachi, which differ in shape
and function.

All these riches have been preserved and
brought to the present days by the Podolyans:
today, traditional and local dishes are preserved
in families, revived at festivals and become
gastronomic hallmarks of the Podillya region,
for which it is worth going on the road.



Vinnytsia



Mepwa 3ragka npo BiHHMLIO sk dpopTeLto pa-
TyeTbes 1360-mum pokamun. OpgHoOCTanHoro Tnyma-
4YeHHS MOXOoAXeHHS Ha3BU MicTa He icHye. Oc-
HOBHa BepcCisl 30cepenkeHa HaBKONO Ha3BU PidKK
BiHHW4Ka («Ta, Wo BeTbcs»). Baane reorpacpiyHe
po3TallyBaHHS MicTa (BigAaneHicTb Bif, OCHOB-
HUX MapLLpPYTIB TaTapCbKnX Habiris) oonomorno
nomy cTaTu LeHTpom bpaunascbkoro BoeBoacTsa
y 1598 p. 3ropom, y 1640 poLi, BOHO oTp1Mano
marpebyp3sbke npaso. Y cknagi Pedi Mocnonu-
TOi BiHHMUS 3anvwanacs KOponiBCbKUM MiCTOM,
3i CTapocTamm 3a CBOI €KOHOMIYHI Ta couianbHi
npasa. Ynpoposx 1653-1667 pokis BiHHMLS 6yna
MONIKOBMM MiCTOM FreTbMaHCbKOI fepXXaBu.

Y cknagi Pocincbkoi imnepii BOHa 3HOBY NpeTeH-
AyBana Ha BUCOKUM afiMiHICTPaTMBHUI CTaTyC

- ry6epHCbKUI LEHTp, ane 3 1796 poky Tpusanum
4ac 3anuianacs nvie nosiToBMm LeHTpom. Co-
LLiOEKOHOMI4YHWW PO3BUTOK MiCTa ApYroi Monosum-
HK XIX - no4atky XX CT. Ta 3MiHa reononiTM4HOro
3Ha4YeHHs po3TallyBaHHS ry6epHii 3HOBY NigBu-
LLMAK Oro agMiHiCTpaTUBHY BaromicTb. BigTopi
BiHHMLS NOCTIMNHO BUKOHYBaNM yrnpasniHCbKi
doyHKLT B perioHi, HaBiTb YNPOAOBX NMcTonany
1918 - TpaBHs 1920 pokiB Tpu4i TMUM4YacoBO CTaBa-
na ctonuuetro YHP.

BypxnuBa icTopis MmicTa HeraTMBHO NO3Ha4m-
nacs Ha Moro iCTOPUKO-KYNBTYPHIN CnapLwmHi,
yTiM i goci yBary TypuCTiB MPUTSMYIOTb KOMULLHI
€3YiTCbKUN, BOMIHIKaHCbKUI Ta KanyLUHCbKUI
knawTopu, Mnkonaiscbka LiepkBa, MEMOpPIianbHi
My3ei-cagmébu Mukonu Nuporosa Ta Muxanna
Kouto6buHcbkoro, ckenscTi Micus Ha 6eperax pid-
ku MispeHHun Byr (Bor).

The first mention of Vinnytsia as a fortress
dates back to the I1360s. There is no unanimous
interpretation of the origin of the city’s name.
The main version is centered around the name
of the river Vinnychka («the one that weaves»).
The good geographical location of the city
(distance from the main routes of Tatar raids)
helped it become the center of the Bratslav
Voivodeship in 1598. Later, in 1640, it received
Magdeburg rights. As part of the Polish-
Lithuanian Commonwealth, Vinnytsia remained
a royal city, and its community constantly
waged an active struggle with the elders for
their economic and social rights. During the
years 1653-1667, Vinnytsia was a regimental city
of the Cossack Hetmanate.

As part of the Russian Empire, it once again
was considered to have a high administrative
status - a provincial center, but since 1796 it
remained only a district center for a long time.
The socio-economic development of the city
in the second half of the 19th and early 20th
centuries and the change in the geopolitical
significance of the location of the province
increased its administrative importance

once again. Since then, Vinnytsia constantly
performed administrative functions in the
region and during November 1918 - May 1920,
it even temporarily became the capital of the
Ukrainian People’s Republic three times.

The city’s turbulent history had a negative
impact on its historical and cultural heritage.
However, the former Jesuit, Dominican and
Capuchin monasteries, Mykolaiv Church,
memorial estate museums of Nikolai Pirogov
and Mykhailo Kotsiubynsky, and rocky places on
the banks of the Pivdennyi Buh (Boh) river still
attract the attention of tourists.



bopuw Ha BuwHI
Cherry borscht

BuluykaHnin 32 KONMbOPOM i ByXe LiikaBui

32 cmakoMm 60pLy, Ha BULLIHI - came Te,

LLLO NOTPIGHO Y CE30H MOJIOANX KOPEHeNofiB

i ropopguHW. TpaguuiiHo BULLHIO Ha Moginni
32CTOCOBYBasM A1 MOCUSIEHHS IHTEHCUBHOCTI
CMaky, 30Kpema [0 NosiBM TOMaTiB Ha EBPOMNEnChb-
KOMY KOHTUHEHTI.

MoxHa ckywtysatn: MegoBari (Byn. KponueHu-
ubkoro, 1)

IHrpenieHTI:

* 2 HeBenuKUX mornopi Gypsiuku
* 2 MOPKBWUHM

* 4 KapTOMInHU

« |l unbyns

+ | 3y64mMK YacHuKy

+ 200 r BULWHI

« 200 r kBaconi

- 0,5 ka4aHa MONOAOI KanycTu
- cinb

+ nepeub
+ 3eneHb
*  COHSILUHWKOBA OJisl AN CMaXXEHHS

[MpurotyBanHs:

Hanusaemo B kacTpyrto Boay Ta AOBOAMMO [0
KMMiHHS. Y Liel Yac Hapi3saeMo CONomKoto 6y-
PSKW1, MONOBUHY 3 SIKUX BiANpaBnseMo B OKpir.
MoTim Hapizaemo MoOpkBY ApPiGHUM Ky6rukom abo
COJIOMKOIO | TaKOX MOSIOBMHY MOPKBW Bignpas-
nsemo y sopy. KapTtonnto Hapizaemo Ky61Kom i
KnageMo B KacTpynto Ao iHWKUX oBoviB. Hakpu-
BAEMO KPULLKOO Ta BapUMO 5-10 XBUNUH.

Opi6Ho py6aemo kanycTy, BiAnpaBnsemo B OKpir.
KBaconto kpalle BigBapuTU 3a3ganerigb, i pasom
3 IOLLKOIO, B SIKill BOHa Bapuiacs, Togi MOXHa go-
patu it go 6opuuy.

loTyemo 3acmaxky. Linéynto Hapizaemo gpi6HUM
Ky6MKOM i BignpaBnseMo Ha posirpiTy ckoBopogy
3 onieto. [lo 3acMaxkn MoxHa gopatu monogy
uméynto Ta Api6HO HapizaHWK YacHuK. Oani Ha
naTesibHIO BUKTagaemMo Gypsik i MOPKBY, LlyKop,
Cinb, i BMLUHI pa3oMm i3 BULLHEBUM cokoMm. [Jopae-
MO MPUMpPaBu i TYLLKYEMO LLe Kinbka XBUAUH. [1o-
TiM poaaemo 3acmaxky. Bapumo po rotoBHOCTI
kapTonni Ta iHWMX oBoYiB. CONMMO i MepYnMMo Ha
cmak. [NopaeTbes 3i cMeTaHOo | HOPHMM XNiGoM.

Sophisticated in color and very interesting in

taste, cherry borscht is exactly what you need
in the vegetable season. Traditionally, cherries
in Podillya were used to increase the intensity



of taste, in particular before tomatoes
appeared on the European continent.

Taste the dish here: MegoBari
(I Kropyvnytskoho Street)

Ingredients:

+  2small beetroots
+ 2carrots

+ 4 potatoes

« lonion

+ Il garlic clove

+ 200 g of cherries
+ 200 gof beans

PapwmpoBaHi Kypaui wwi
Stuffed chicken necks

ledpinTe rensene - ogHa 3 roNIOBHMX CTPaB EBPENCHKOI
KyXHi. Y1Mm QoBLLE FOTYETLCS, TUM LUBMALLIE 3i0AETHCS.
HaBiTb >yBaT1 He Tpe6a — cami B pOTi TaHyTb!

Bulua mancTepHiCTb — 3HATU 3 LiNOT KYPKM LLKIPY,
BUPi3aBLUM BCi KICTOYKM. YM MeHLLe OTBOPIB Ta
Happi3iB, TUM LWUBMALLE Ta Nerwe 3awmnTy LWKipy
YOPHUMM HUTKamK (X NOTiIM neriue BUSBUTHU Ta
BUTATHYTK). HanoBHUBLUK LLKipY Yepes KOHAM-
TEPCbKUI MiLLOK rOTOBUM chapLLem, NoTPIGHO
3alUMTK OCTaHHIN OTBIp.

CKyLUTYBaTN MOXHa: pecTopaH 3aT1LIoK
(Byn. BaneHTnHa OTamaHOBCbHKOTO, 12).

IHrpepieHTI1:
+ | 6ponnepHa kypka (1,5 kr)

« 600 r kypsiHoro msica pasom 3 [OOATKOBUM
Kypsiumm cpine

12

+ 1/2 of young cabbage head

. salt
°  pepper
«  herbs

+ sunflower oil for frying

Preparation:

Pour water into the pan and boil it. Cut the
beets into strips, put half of them into the
boiling water. Cut into strips or dice carrots
and also put half of it into the water. Dice
potatoes and put them into the pan, to the rest
of the vegetables. Cover with a lid and cook for
5-10 minutes.

+ 500 r TyLwKoBaHoi LMbyni
+ | 6ina 6ynouka

« 150 r monoka

« | cT. n. maHku

«  lanue

Ha 300 r goapuuy:

« 100 r BepLuKOBOro macna

+ MainoHe3

+ Ccinb

*  YOPHUI i 3anallHUIN NepeLb
+  Onis Ang TYWKYBaHHS LGy

[MpuroryBanHs:

Ons doapluy nponyckaemo 4yepes M'scopyoky
3HSTe 3 KICTOK Kypsiye m’sico, AoAaBLUN AOAaTKOBO
200-300 r kypsiHoro doine, a TakoxX Loyt TyLu-
KoBaHy B cTafii KoHdiTiopy, 6iny 6ynoyky, npoco-
4YeHy Mornokom. Beoaumo cupi snus, MaHky, cinb,

Chop the cabbage finely, put it into the boiling
water. It is better to boil the beans in advance,
and together with the broth in which they were
cooked, you can add them to the borscht.

Now make vegetable roast. Dice the onions

and put them on a heated pan with oil. You

can add leek and finely chopped garlic to the
roast. Next, put beets and carrots, sugar, salt,
and cherries together with cherry juice on the
pan. Add seasonings and simmer for a few more
minutes. Then add roast. Cook until potatoes
and other vegetables are ready. Add salt and
pepper to taste. Served with sour cream and
brown bread.

MeNeHNN YOPHUI NepeLb, MaliOHES, BEPLLIKOBE
macno. PapLu 060BI3KOBO pPeTENbHO BUMILLATU
[0 NULWHOro cTaHy. LLlo6 He momunuTucs cneuis-
MU i Cinnto, 3 roToBOro goapLuy noTpiéHo nocma-
XUTU ManeHbKy Npo6Hy KoTneTky. Jozanpasntu.

Y npocTopin KacTpyni roTyemMo 6ynbUOH 3 Lin-
6yneto, MOPKBOHO, MYYKOM 3€/EHi, 3anpaBisemMo
OBOYEBOIO MPUMpPaBOIO, CiNuito, NaBPOBUM NU-
CTOM, FOPOLLKOM YOPHOrO Ta 3anaLlHOro nepLio.

He 3anoBHolTe LUNIO AYXKeE WiNbHO — NPW BapiHHI
dapLu posbyxHe i MOXe po3ipBaTu LWKipy. Ans
CTPaxXOBKM «3aMOBHITb» KYPKY B HUCTY MapIIto i
MOBHICTIO MOMICTITb Yy 6ynblioH. Hexan BapuTb-
C$ Ha MOBINbHOMY BOTHi NiBTOpU roguHu. MoTim
LUMMKY BUMMAEMO 3 BYIbINOHY, OXONOAXKYEMO Ta
akypaTHO Bupgansaemo Bci HUTKK. MNepepn nopayeto
Ha CTiN Kypo4Ky 06MaLlyeMO CMETaHOH0 i 3a-
NiKaemo B AYyXOBLLi A0 PYM'IHOI CKOPUHKMW.



Gefilte gelzele - is one of the main dishes of the
Jewish cuisine. The longer it is cooked, the faster it
is eaten. You don't even need to chew - they melt in
your mouth!

Only cooks with the highest skill can remove the
skin from a whole chicken, cutting out all the bones.
The fewer holes and incisions, the faster and easier
it is to sew the skin with black threads (they are
then easier to detect and pull out). After filling

the skin through a pastry bag with ready-made
stuffing, you need to sew up the last hole.

Taste the dish here: Zatyshok restaurant
(12 Valentyna Otamanovskoho Street)

Ingredients:

| chicken (1,5 kg)

600 g of chicken meat and chicken fillet
500 g of stewed onions

[ white bun

150 g of milk

| tablespoon of semolina

l egg

For 300 g of stuffing:
+ 100 g of butter
mayonnaise
salt
black pepper
allspice
oil to stew the onions

Preparation:

To make stuffing, mince the chicken meat
removed from the bones, adding 200-300 g of
chicken fillet, as well as stewed onions (should
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be like jam) and white bread soaked in milk.
Add raw eggs, semolina, salt, ground black
pepper, mayonnaise, butter. Stuffing must be
thoroughly mixed until fluffy. In order not to
make a mistake with spices and salt, you can fry
a small trial cutlet from the finished stuffing.

In a large pot, prepare a broth with onions,
carrots, a bunch of herbs, season with
vegetable seasoning, salt, bay leaf, black pepper
and allspice.

Do not fill the neck too tightly - when cooking,
the stuffing will swell and may tear the skin. To
be safe, put the chicken in clean cheesecloth
and place completely in the broth. Let it cook
on low heat for an hour and a half. Then take
the neck out of the broth, cool it and carefully
remove all the threads. Before serving, coat
the chicken with sour cream and bake in the
oven until golden brown. Spicy «beetroot»
horseradish is an ideal sauce for necks.



CTapOBIHHULILKIA CyN 3 TENITUHOK B TIiCTi

Old Vinnytsian soup with veal in dough

MoxHa ckywTyBaTh: pectopaH «Churchill Inn»

(Byn. CnasetHa, |A).

IurpenienTnn (Ha | nopuito):

+ 70 r monopa TengaTuHa

+ 40 r 6onrapcbkuii nepeLp
*  TOCTpUWN Nepeub 4uni

+ |51 mopkBa

« 151 unbyns

« I5rcenepa

+  neTpyLuKka

Ona TicTa:
500 r 6opoluHa
4 anug
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« 20 rkpony

+  MOXHa gopatu Apibky Kapi
« I5rkpony
[MpurotyBanHs:

Ons Ha4YMHKM Nopy6aTn TENSTUHY Ha LUMATOYKM
Ta 3MmiWaTn 3 60NrapCcbknM NepLem Ta rocTpum
nepuem Yuni. Jani 3amicuTn Ticto, Ta cpopmy-
BaTW 3 HbOTrO HEBEJNINYKI BAPEHUKN, HAYUHUTMU iX.
OKpeMOo 3BapUTU KypsIHMI BYIIbUOH 3 OBOYaMMU.
Mepen nopayeto gopaTu B GYNbMOH NigCMaXeHy
Ha Macri MOpKBY, Linbynto Ta cenepy. B okpemin
BOLi BapUTX BapeHWNKM NpoTIrom 4-5 xB, amillaTu
ix 3 6ynbMOHOM Ta fopaTun oBoMi Ta 6araTo ne-
TPYLUKM.

Taste the dish here: «Churchill Inn» restaurant
(IA, Slavetna Street).

Ingredients:

«  Forlserving:

+ 70 g of veal

+ 40 g of bell pepper

+ hot chili peppers to taste
« I5gofcarrot

+ 15 gofonion

« I5gofcelery

«  parsley

Dough:

+ 500 g of flour

+ 4eggs

+ 20 gofdill

+ optionally a pinch of curry
« 15gofdill

Preparation:

To make the filling, chop the veal into pieces,
add bell pepper and hot chili pepper. Next,
knead the dough, and form small varenyky
from it, put the filling inside. Separately cook
chicken broth with vegetables. Before serving,
add carrots, onions and celery fried in butter
to the broth. Boil varenyky for 4-5 minutes, mix
them with broth and add vegetables and lots of
parsley.



Hnivan



3a opHieto 3 Bepcilt Ha3Ba micTa [HiBaHb Noxo-
AWTb Bif, YKPaiHCbKOro croBa «rHie». Ha umx
TepeHax 6yno YMmano nopin, aKi Mornun BUKIMKa-
TW FHiB MiCLLEBOro HaceneHHs, ane BiporigHiLIow
€ iHWa Teopis. YacTnHa MeLlKaHLiB CyCiAHbOro
cena Cenuuue (KONULWHIN YepneHkKiB) NoKuHyna
pigHi micus, Wwo6 3HanTN cobi micLe A1 NPOXUT-
TS i 3acHyBanu [HiBaHb. HeBnnapkoso y Cenuiui
poci 36epernucs Taki TOmoHiMKM sk pivka MHiBaHka,
ypouuLle Ta Bynuus MHiBaHb.

Jatoto nepLuoi NMMCbMOBOI 3ragku Npo NoceneH-
Hst THiBaHb BBaxkaeTbCs 1629 pik. CyyacHe micTo
6inblue acoLitoETbCS 3 NPOKIafaHHIM 3ani3HULL
Kuis - Opeca y 1870 poui. Came Togi 36ynoBaHa
3anisHWYHa CTaHLis oTpuMana Ha3By HanGnX-
4Oro HaceneHoro MyHKTy — cena HisaHb. Moro
BNACHWUKM SPOLUNHCBKI 6ynn aKTUBHUMMU MNif-
NPUEMLSIMU: 3aCHYBallM KAMEHOOMHI i LYKPOBUM
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3aBopf. Y pafgsHCbKUI 4ac MPOMUCIIOBE BUPOOHM-
LITBO PO3BMBaNocs 3aBAsKW LUIMHOPEMOHTHOMY
3aBopy (1964), saBopy cneuzanizobeToHy (1969),
YTiM HWHI 3 KOMULLHIX FiraHTiB MPOMMCNOBOCTI
Npautoe TiNbKW rpaHiTHUIN Kapep.

Y 198l poui MHiBaHi NpucBoinm cTatyc micTa.

According to one version, the name of the

city of Hnivan comes from the Ukrainian word
«hniv» (“anger”). There were many events in
these areas that could cause the anger of the
local population, but another theory is more
likely. Some residents of the nearby village

of Selyshche (formerly Cherlenkiv) left their
native lands to find a place to live and founded
Hnivan. It is no accident that such toponyms as

the Hnivanka river, tract and Hnivan street are
still preserved in Selyshche.

The year 1629 is considered the date of the
first written mention of the Hnivan settlement.
The modern city is more associated with the
laying of the Kyiv-Odesa railway in 1870. It was
then that the built railway station received the
name of the nearest settlement - the village

of Hnivan. Its owners, the Jaroszinski, were
active entrepreneurs: they founded stone
quarries and a sugar factory. In Soviet times,
industrial production developed thanks to the
tire repair plant (1964), the special reinforced
concrete plant (1969), however, today, out of all
the former industrial giants, only the granite
quarry is still working.

In 1981, Hnivan was granted city status.



BopowwuniBebki pyounkin
Voroshylivka tripes

Ha TepuTopii cena Bopowuniska MHiBaHCbKOT
rpomagu 3 faBHiX-AaBeH Oyna Aayxe akTUBHa
TOPriBns, 30KpeMa i SpMapokK, Ha IKOMY Pi3HUKM
npopaBanu m'sco. Hankpatlue msco, 3BicHO, Npo-
AaBanocs, a BCe, Lo 3anvLwanocs Ans poanHu
Pi3HMKa - Lie LUNYHKK | HyTpo6a.

MpoTe rHiBaHCbKI KyxapKu Taki BNpaBsHi, LLO Ha-
BiTb MOTPYXM 30aTHI NepPEeTBOPUTU Ha KyNiHapHI

npuHagu, Npo siki 6yoyTb CTBOPIOBATU NEreHam i
3anpoLlyBaTh Ha HUX, SIK Ha CBATKOBI CTpaBMu.

MoxHa ckylTyBaTu: pectopaH «[lapueni»

(c. Bopowumnieka, Byn. LieHTpanbHa, HaBnpoTu
cinbcbkoro knyo6y, +38 096 185 |15 94, +38 096 372
97 96) 3a nonepenHiM 3aMOBJIEHHSIM.

IHrpenieHTn:

« |l wnyHok monogoro TensaTu
« 3 umnbynuHn (400-500 )
« 100 r BepLuKOBOro macna

[NpuroryBaHHs:

BapuTn NpoMUTUIA | OYULLIEHUI LLTYHOK NPOTSrOMm
rognHu. OXOonoAaXXeHUN LWIYHOK Hapi3aTh Conom-
Koto i BapuTH e npoTsarom 40 XB. B MifcoNeHin
BOAI, 3 4OO2BaHHSIM CMeL,in: NaBpOBUN NTUCT, 3ep-
Ha KopiaHApY, NepLio, AYXMSHOMO NepLito, 3eneHi
neTpyLIKM Ta Kpony. BioknHyTn Ha ppyinsk,
BiALIAMTY BioBap.

Ha poaneyeHy ckoBoOpiaKy BUKIAagaeMO pySHmnKm,
BEpLUKOBE Macio, onito. Yepes 5-10 xB gogaemo
unéynto, NopiaaHy NiBKiNbLSIMU i 3aN1MLLAEMO

TOMUTUCS Ha NiB roguHu. B KiHUi oogaemo
NaBpPOBUN NUCT, Cinb, NepeLb.

There has been a very active trade on the
territory of the Voroshylivka village of the Hnivan
community since ancient times, in particular, a
fair where butchers sold meat. The best meat,
of course, was sold, and all that was left for the
butcher’s family were the stomachs and entrails.

However, Hvivan cooks are so skilled, that they
can turn even scraps into culinary delights

so tasty that there will be legends and songs
written about them.

Taste the dish here: «Parceli» restaurant
(Voroshylivka village, Tsentralna Street,
opposite the local club, tel. +38 096 185 I5 94,
+38 096 372 97 96) by prior order.

|

Ingredients:

+ | stomach of a young calf
+ 3 onions (400-500 g)
« 100 g of butter

Preparation:

Boil the washed and cleaned stomach

for an hour. Cut the cooled stomach into strips
and cook for another 40 minutes in salted
water with some spices: bay leaf, coriander
seeds, pepper, allspice, green parsley and dill.
Discard in a colander, strain the broth.

Put the strips, butter and oil on a hot pan.

After 5-10 minutes, add onion cut into half rings
and leave to languish for half an hour. At the
end, add a bay leaf, salt, and pepper.




KapTonngHi onagkn

Potato pancakes

TakoX TPaAULIMHUMM THIBAaHCbKMMW CTPaBamMu Ha
LLNSIXY MOXHa MOCMaKyBaTu MPSIMO Ha MicLieBOMY
6azapi. Le - rapsadyi i 3analuHi nMpixkkn, cMaxeHi B
onii, 3 KapTomneto, FOPOXOM, KanycToto.

O60B'13k0BO BapTO Lie crpobyBaTh AepyHn, abo,
no-micLeBomy, “KapTOnnsiHi onapku” 3 pisHUMMK
Ha4YMHKaMn - 3 M'9com abo rpubamu.

MoxHa ckyLTyBaTu: pectopaH «[Mapueni»

(c. Bopowmniska, Byn. LleHTpanbHa, HaBnpoTu
cinbcbkoro kny6éy, +38 096 185 15 94, +38 096 372
97 96).

IHrpepieHT (Ha opHY nopuito):

+  3-4 kapTonni

+ |l unbyns

«  lanue

+ 2 noxku 6opoLuHa

* 2 NOXKM cMeTaHu

+  MoxHa pobuTHh 3 pisHOI HauMHKOO (M'co,
rpmén)

[MpurotyBaHHs:

HaTnpaemo kapTonto, AOAaEMO HaTePTY Ha
ApPi6HIY Tepui unbynto, snue, 60pPOLLHO Ta cMeTa-
Hy. Connmo, nep4mMmo 3a cmakom. O6cmaxxyemo
Ha ckoBopifLi 3 060x cTOpiH. CMakyloTb rapsyun-
MW 3i CMETaHKOHo.

You can also taste traditional Hnivan dishes
right at the local market. They are hot and
mouth-watering pies with potatoes, peas or
cabbage, fried in oil.

It is also worth trying deruny, or, as locals say,
«potato pancakes» with different fillings — meat
or mushrooms.

Taste the dish here: «Parceli» restaurant
(Voroshylivka village, Tsentralna Street,
opposite the local club, tel. +38 096 185 |5 94,
+38 096 372 97 96).

Ingredients (for | serving):

+  3-4 potatoes

+ lonion

- legg

+ 2 tablespoons of flour

+ 2 tablespoons of sour cream

+ Can be made with different fillings (meat,
mushrooms).

Preparation:

Grate the potatoes, add finely grated onion,
egg, flour and sour cream. Add salt and pepper
to taste. Fry in a pan on both sides. Enjoy them
hot with sour cream.



bpainis

Brailiv



Bpainis BnepLue 3ragyeTbcs B fOKyMeHTax XV CT.
SIK YKpinsieHe noceneHHs Ha Muci 6ins anuTTS
pivok Bparu Ta Poy. 3a XMenbHUY4YNHN BOHO
NepeTBOPIOETHCS Ha COTEHHE MicTe4ko bpaunas-
CbKOrO MOJIKY, 3 AePEBIHUM 3aMKOM 3a 3pa3KOoM
BiHHMLIbKOrO. 3anunLLIKK BaniB LbOro 3aMKy npo-
CTeXYIOTbCS | goTenep B LIeHTPI cenuLua; crogm X
3Mirikamu crnoB3atoTbes Bynumui. Y XVIII cT. 3 Big-
HOBMeHHsIM Bnagu Pedi MNocnonutoi noceneHHs
nepenLUno y BNacHicTb MarHatiB MoToubKumX, ki
3aCHyBanu TyT TPUHITapCbKMIA MOHACTUP. 3roqom
y XIX cT. B oro npumilLleHHs 3 BiHHWLI nepeli-
LLIOB NPaBOCNABHUI XiHOYNA MOHACTUP.

1868 poky micTe4koM 3aLlikaBMBCS BiAOMUIA 3ani3-
HU4HMK nignpuemeLb Kapn dooH Mekk, apyxuHa
SIKOTO 3axonoBanacs My3u4HUM MUCTELTBOM.
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Ha ii 3anpoLueHHs y maeTky 6yBann KOMMNO3NUTO-
pu Metpo Yankoscbkunn Ta Knop Oe6tocci. Cam
nanaw, 0CoO6MBUMMN apXiTEKTYPHUMM NPUHaKaMu
He BUPi3HSBCS, XO4a 1 pO3TallOBaHWA [OCUTb
edeKTHO - Ha NigBULLEHHI, Hernopanik Big 6epera
Posy. [lo6pe 36epircs napk HaBKoOMo nanaLy.

Brailiv is first mentioned in documents of the
I5th century as a fortified settlement on a cape
near the confluence of the Braha and Riv rivers.
During Khmelnytskyi times it turned into the
centesimal town of the Bratslav regiment, with
a wooden castle modeled after Vinnytsia castle.
The remains of the castle’s ramparts can still
be seen in the center of the village. In the I18th

century, with the restoration of the power

of the Polish-Lithuanian Commonwealth, the
settlement became the property of the Potocki
magnates, who founded a Trinitarian monastery
here. Later, in the 19th century, an Orthodox
nunnery moved to its premises from Vinnytsia.

In 1868, the famous railway entrepreneur

Carl von Meck, whose wife was fond of music,
became interested in the town. Composers
Pyotr Tchaikovsky and Claude Debussy visited
the estate at her invitation. The palace itself
was not distinguished by special architectural
charms, although it is located quite
spectacularly - on a rise, not far from the bank
of the Riv river. The park around the palace is
also well preserved.



3a naBHiMK pelentamu y bpainosi BurotosnsitoThb
A8 LWaHOBaHUX rOCTEN KOPOBai, @ TakoX OCMiBaHi
i 3akap6oBaHi y BipLlax i Bikax “kucni roipku”
(oripkn).

foTylOTbCS Lii CTPaBU Ha BENUKY KiNbKiCTb rocTen,
Ha cBsTa. 36epexeHi peLenTy nepenarTbes 3
MOKOJiHHS B MOKOJIHHSI.

Kopogaii

Korovay

IHrpenieHTI:

+ 4 kr 6opoluHa

- 20 geub

« | kruykpy

+ 400 r macna

« 8 r4ucToro BaHiniHy
+ 600 mn monoka

«  200r gpixpxiB

+ 200 r onii

+ | cT. noxka coni

[NpurotyBaHHs:

Bepemo 51U, BIDOKPEMITIOEMO XOBTKM Bif, 6inkis,
361BaEMO OKpeMo B Mikcepi. Kum'stumo monoko,
A0O2EMO B HbOrO Macrlo, LlyKOp 3 BaHiNIto, orito.
PozBognmo ppixxpxi TennmMm Monokom, 0ogaemo
TPILLIKK LyKPY Ta 60POLLHA, YeKaEMO, MOKM BOHU
niginoyTe. Bunveaemo Bce B po3inHy. Buminyemo
TicTo BiA 30 xB 0o | rognHNn. 3anuwaemo Ha 3-4
roAMHU NiginTU. Po3knagaemo TicTo y hopmu,
3aNnLIAEMO CTOSTH Ha 2 roguHU. Buknapaemo

no Kpasx 6yno4vkn. 3anuwaemo Ha [-1,5 rogmHu.
3anantoemo niy Ha roguHy. MNoku nid HarpiBaeTbes,
BUKadaEMO Ha KOPOBaW KBITOYKM Ta MaCcTUMO
anuem. CtaBumo y niy. Bunikaemo 1,5 rogmHu.

Koposaii npurotysana OneHa IBaHiBHa OcHoBa, dishes are prepared for a large number of

pary — lannHa MukonaisHa KyTtenosa. guests, especially for holidays. Preserved
recipes are passed down from generation to
generation.

According to ancient recipes in Brailiv, cooks Korovay was baked by Olena Ivanivna Osnova,

make korovay for honored guests, as well as pickled cucumber stew was cooked by Halyna

«kysli hoirky» (“sour cucumbers™), which are Mykolaivna Kutepova.

present in lots of poems and songs. These

Ingredients:

+ 4 kg of flour

+ 20 eggs

+ lkgofsugar

+ 400 g of butter

+ 8gof purevanilla

+ 600 ml of milk

+ 200 g of yeast

+ 200 gofoill

+ | tablespoon of salt

Preparation:

Take eggs, separate the yolks
from the whites, beat them
separately in a mixer. Boil milk,
add butter, sugar with vanilla,
and oil. Dilute the yeast with
warm milk, add a little sugar
and flour, and wait until it
rises. Pour everything
together. Knead the dough
for 30 minutes to | hour.
Leave it to rise for 3-4 hours. Spread the dough  for an hour. While the oven is heating up, put
into molds, leave it for 2 hours. Put buns on the  flowers on korovay and brush it with egg. Put it
edges. Leave it for [-1,5 hours. Turn on the oven in the oven. Bake for I.5 hours.
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Pary 3 kucavmm oripkamm

Pickled cucumber stew

IHrpenieHTI:

+ 600 r cBMHUHM (pebpa)
« | cknsiHka kBaconi

« 300 r kapTonni

« 200 r unbyni

« 200 r mopks#M

+ 200 r kBalleHuMX oripkiB
« 250 r cBixOI KanycTu

- 80 mn onii

« 50rcana

« 20 r KopeHs nacTepHaky
« 20 r kopeHs cenepu

[NpurotyBaHHs:

3amMo4MTK | NOTIM BiBapUTKN KBACOIO 3 LIMOY-
NMHOO, MOPKBUHOLO, CENePOto i NnacTepHakom. B
KiHLi LM6Yrto | KOpeHennoam BUKUHYTU, BiaBap
TPOLUKM MigCONUTU.

KBalueHi oripku nopizat Ha Ky6uKn, MPoBapuUTH.

OkpeMmo 3BapuTH CBixXY NnociveHy kanycTty. Cano
nopizaTn Ky6MKoMm, [oAaTH onito, 06CMaxunTh Ao
CKOPUWHKM, [oAaTh LMGYNo KyOGUKOM Ta HaTepTy
MOPKBY, 06CMax1TH, BUKNTAaCTN [0 KanycTu, kap-
TOMO KPYMHUM KyBUKOM, [OAaTH Cifb, NepeLb,
nepemiwaru iHrpepieHTu i B niy Ha [,5-2 rogmHu.

MopaBaTu y BENUKIN MUCLI.

Ingredients:

+ 600 g of pork (ribs)
+ Il glass of beans
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+ 300 g of potatoes

+ 200 g of onion

+ 200 g of carrot

+ 200 g of pickles

+ 250 g of fresh cabbage
+ 80 mlofoil

+ 50goflard

+ 20 g of parsnip root

+ 20 gofcelery root

Preparation:

Soak and then boil the beans with onions,
carrots, celery and parsnips. At the end

of boiling, throw away the onion and root
vegetables, add a little salt to the broth.

Dice pickled cucumbers, boil them.

Separately cook fresh chopped cabbage. Dice
lard, add oil, fry until crusty, add diced onions
and grated carrots, fry, add to cabbage. Dice
potatoes, add salt, pepper, mix the ingredients
and put in the oven for [.5-2 hours.

Serve in a big bowl.
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- KmepuHka

Zhmerynka



Cepepn, YMCneHHUX BEPCi MOXOAXKEHHS Ha3BU
HavyacTile OOCNiAHUKM anentoTb A0 0cobnm-
BOCTEN POHETUKU CITOB'SIHCbKMX MOB, A€ 3BYK
«XK» YepryeTbcs 3i 3BYyKOM «r». MoXnBe KOPiHHS
Ha3BW BapTO LUYKATU TaKOX B 36epexXeHnX Ha3Bax
nopinbCbknx noceneHb YemepuHui, Yemep,
Yemepucu, y Ha3Bi TpaBu YeMepULli, opsry — ve-
MepKMU, a 3rogom i Ha3Bi noceneHHs — XKMepuHka.

Y 1865 poui nig Yac 6yaiBHMLTBa 3ani3HuLI 6yno
CTBOPEHO BENUKY BY3/TOBY CTaHLLiIO MiX cenamum
Benuka i Mana >KmepuHka. B ictopniHmx ma-
Tepianax noceneHHs XKmepurHka 3ragyeTbecs Ha
noyatky XVIII cT. CTaHLUis LUBMAKO PO3BUHYNACS i
y 1903 poui oTpumana ctatyc micta. 3HalOMCTBO
3 MICTOM TpapuLUINHO NoYnHanocs 3 Bokaany. Lis
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LikaBa criopyfa 6yna Bigkputa y 1904 podii cta-
na BUAATHUM MamMSTHUKOM iCTOPpIi Ta apXiTeKTypMU.
Bynieng B cTuni MogepHy OOCi Bpaxkae CBOIM
APXITEKTYPHUM PilLEHHSM.

CTpaTeriyHa 3Ha4yLLiCTb CTaHLii 3ymoBuna Te,
wo ynpoposx 1919-1920 pokiB TyT Kinbka pasiB
nepe6ysanu ypsa OupekTopii YHP Ta cTaBka
Oiesoi Apmii YHP.

Hapani icTopis micta 6yna 3Ha4HO Mipoto
noe's3aHa i3 3anisHuuero. Ii Hanpsim Ha nispeHs,
B Opecy, HaBiTb MOPOAMB YMUCNEHHI PONbKIOPHI
TBOPU, NOLUMPEHI Ha paasSHCbKUX MPOCTopax,
npo «>KmepuHky — He Opgecy».

Among the numerous versions of the origin
of the name, researchers most often appeal
to the peculiarities of the phonetics of Slavic
languages, where the sound «zh» alternates
with the sound «g». The possible roots of the
name can likely be found in the preserved
names of Podillya settlements Chemeryntsi,
Chemer, Chemerysy, in the name of the grass
chemerytsia, clothes - chemerky, and later on
in the name of the settlement - Zhmerynka.

In 1865, during the construction of the railway,
a large junction station was created between
the villages of Velyka and Mala Zhmerynka.

In historical materials, the settlement of
Zhmerynka is mentioned at the beginning of
the I18th century. The station developed rapidly
and in 1903 Zhmerynka was granted city status.
Acquaintance with the city traditionally began
at the railway station. This interesting building
was opened in 1904 and became an outstanding
monument of history and architecture. The
building in the Art Nouveau style still impresses
with its architectural solutions.

The strategic importance of the station led to
the fact that during 1919-1920, the Government
of the Directorate of the Ukrainian People’s
Republic of Ukraine and a battalion of the
Active Army of the Ukrainian People’s Republic
were stationed here several times.

Later, the history of the city was largely
connected with the railway. Its direction to the
south, to Odesa, even gave rise to numerous
folk pieces, widespread in Soviet time, like
«Zhmerynka is not Odesa».



BapeHuiku 3 BUWIHIMU B Kucei

Varenyky with cherries in jelly

SIK KaxXkyTb CaMi XMepPUH4YaHW, «Ham He Tpeba 3a
YMMOCH iXaTW CBIT 3a OYi, BCe HeOBXigHE Npuis-
AVTb A0 Hac came». | Le Taku npaBpa, 4oro Tinbku
He 3yCTpiHeLl Ha MICLLlEBOMY XMEPUHCbKOMY
npuBo3i. MynsTUKYNETYPHICTb MicTa pana CBiTy
LikaBi raCTPOHOMIYHI MOEAHAHHSI.

MoxHa ckywTyBatu: kacbe «CTymapi»,
(M. XXmepuHka, Byn. LieHTpanbHa, 20).

IHrpenienTn:

[ns BapeHukiB:

+ 500 r 6opoluHa
« 200 mn Bogu

«  lanue

400 r BULWHI

« 400 r uykpy
+  Cinb Ha KiHYMKY HOXa

Ons kucento:

« 500 mn coky 3 BuLLEHb

+ 2 CTONMOBUX NIOXKM LIYKPY

+ 2 CTONMOBUX NTOXKMN KPOXMaIHO KapTOMISHOIoO

[MpurotyBanHs:

BopollHo npocigaTu, amiwaTu i3 cinnto, Tennoto
BOQOHO Ta sLeM. 3aMiCUTU M'IKe TiCTO, HaKpUTKU
MNOro PYyLUHUKOM i 3anuwmnT Ha |0 XBUKH.

3 TicTa poskaTaTh TOHKUI KOPX, BUOABUTU CKIISH-
KOO HEBENNKi KPY>XXe4YKU, Ha KOXEeH BUKNacTu Nno
2-3 BULWHI Ta | 4.1, LYKPY, @ NOTIM LWiNbHO 3aninu-
TW. Bcvnatu BapeHukn B KMnns4vy Boay, Nposapu-
TV 4 XBUNIWMHU | BIBKUHYTU Ha OPYLUNSK.

Ons kucento B3atn 500 mn coky. ¥ 300 mn coky
AopaTtv 2 CT. . LyKpy. 3akun'sTuTh Cik. Y | cknsiH-
L XOI0OAHOrO COKY PO3BECTU 2 CT. N1. KAPTOMSHO-
ro Kpoxmanto. Y KUnnsg4mm cupon ob6epexHo po-
AatoTb KPOXManbHY CYMiLLl | BOBOASITE A0 KUMIHHS.
OxonognTn.

As the residents of Zhmerynka themselves
say, «we don't need to travel the world for
something, everything we need comes to
us». Ans this is true, you can find whatever
you want at the local Zhmerynka market. The
multiculturalism of the city gave the world
interesting gastronomic combinations.

Taste the dish here: «Stumari» cafe,
(Zhmerynka, 20 Tsentralna Street).

Ingredients:

For varenyky:

« 500 g of flour

« 200 ml of water
- legg

+ 400 g of cherries
+ 400 g of sugar

«  Pinch of salt

For jelly:

« 500 ml of cherry juice

+ 2tablespoons of sugar

+ 2 tablespoons of potato starch

Preparation:

Sift flour, mix with salt, warm water and egg.
Knead the soft dough, cover it with a towel and
leave for 10 minutes.

Roll out a thin cake from the dough, squeeze
out small circles with a glass, put 2-3 cherries
and | teaspoon of sugar, and then stick tightly.
Put varenyky into boiling water, boil for 4
minutes and discard in a colander.

For jelly take 500 ml of juice. In 300 ml of juice,
add 2 tablespoons of sugar. Boil juice. Dilute 2
tablespoons of potato starch in | glass of cold
juice. Carefully add the starch mixture to the
boiling syrup and boil it once again. Cool down.
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PapwmpoBaHa wyka
Stuffed pike

A e y XKMepuHLi KaxyThb, WO paHille AiBKy He
6panu 3amix y NopsigHy €BPENCbKy POOUHY, AOKK
BOHa He HaB4mMnacs dapLumMpysaTi puby maTbma
cnoco6amu.

MoxHa ckywTyBaTun: kacdpe «CTymapi»
(m.>KmepuHka, Byn. LleHTpanbHa, 20).

IHrpenieHTn:

e 2 KrLWyKH

« 2 umnbyni

* 2 MOpKBMU

« 1/2 6aToHy

+ 200 mn BepLukiB
«  |anue

+  nepeub Ha cMak
«  Cinb Ha cmak
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[MpurotyBanHs:

3 p16UHK Bigpi3aTH ronosy,
BUIYYUTU 396pa. TyLLKY
MOYUCTUTU, BUMMATM HYTPOLLL, BU-
MmuTU. LLLo6 3HaTH WwKipy 6ins
ronoBu, 3po6uUTN Happi3

i MOTUXEHBKY 3HSTU LLKiPY,

nnaBLi 3pi3aT HOXULSMU Pa3om
3i WKipoto. 3anuwku msca

Ha WKipLi o6epexHOo 3iKkpebTn
NOXKO'O.

M%co nponycTuTn Yepes minky
CiTKy M'sicopy6ku, fogatu Luéyrnto,
MOpPKBY, 6aTOH, BUMOYEHNN Y
BepLUKaX, Ciflb, MepeLlb.

Ons dpopmyBaHHS roToBOi pr1bu

LUIKipY 3anNOBHUTK doapLuem, 6ins
rofIoBM 3WNTU. 3MACTUTU TYLLKY i FOSIOBY Oni€to
Ta BUKNACTU Ha 3MaLLEeHUN NUCT, 3anikatn y ay-
xoBiv Wwadpi npwu [80°C, NnpuénunsHo | roanHy.

Buknapaemo Ha Tapinky, AaTV BACTUTHYTW.
MopaBaTtu 3 6inM XPOHOM 260 CMETaHHUM
COYCOM.

And in Zhmerynka they say that previously
a girl was not married into a decent Jewish
family until she learned how to stuff fish

in five ways.

Taste the dish here: «<Stumari» cafe
(Zhmerynka, 20 Tsentralna Street).

Ingredients:

«  2kg of pike

+ 2 onions

+ 2 carrots

+ 1/2 of a loaf of bread
« 200 ml of cream

- legg

+  pepper to taste

+ salt to taste

Preparation:

Cut off the head from the fish, remove the gills.
Clean the fish, remove the entrails, and wash it. To
remove the skin near the head, make an incision
and slowly remove the skin, cut the fins with
scissors along with the skin. Carefully scrape off
the remaining meat on the skin with a spoon.

Pass the meat through a fine mesh of a meat
grinder, add onions, carrots, a loaf of bread
soaked in cream, salt, pepper.

To form a finished fish, fill the skin with minced
meat, sew it near the head. Grease the fish and
head with oil and place on a greased sheet, bake
in the oven at I180°C for about | hour.

Put it on a plate, let it cool. Serve with white
horseradish or sour cream sauce.



PUIHIBKA

Severynivka



CeBepuHiBka 3acHoBaHa y 1802 poui CeBepuHoOM
OpnoBCbKMM, BIaCHUKOM MeXUnpiBCbKOro Kito-
Ya, kM obntobysaB Ha 6epesi p. PiB micue nif,
6yniBHMLTBO nanauy. HWHI Ha TepuTopii nanauo-
BO-MapKOBOro aHcambs1t0 po3TalloBaHi: nanady,
rocnopapcbka 30Ha i3 17 cnopyp, ropop, 3 niBHiy-
HOT CTOPOHU; OPYKTOBUI Caf, i Napk 3a nanalom;
NPUPOLJHI BaNHSIKOBI ckeni 'y NiBAEHHIW | 3axigHil
YacTMHax NapKy; KaM'SHUW Myp HaBKOJIO cagmobu,
XOM W 3i 3HAa4YHMMU BTpaTaMu; XXUTNOBUN 6yam-
HOK Ans yrpaBnstoYoro i cagiBHuka 3 donirenem,
LLIO 3HAXOAUTLCS 3a MeXXeto MiBHIYHOT YaCTUHM
cagm6u. MNanay, 36ynosaHmi y 1802-1804 pp. BiH
ckJlapgaBcsl 3 FONOBHOIO KOPMycy i ABOX 60KOBUX
Kpwn, Wwo mictunu 6ins 50 kimHat i 3anis. Y 1814
poui 3ano4aTkyBanu napk. HuHi TyT 3poctae 60
BMAIB OepeB i YarapHUKIB.

B okonuusix cena € XXnMBonucHe ropoguLe
ckidpcbkoro vacy,

Y cyCigHbOMY KOMMCb BENMKOMY MicTedky Me-
>KMPIB CbOrOAHI MOXHa OMNSHYTU 3aHen6aHy
6ynisnto kocTteny gpyroi nonosuHu XVIIl cT., pyi-
HW EBPENCBLKOI CUMHaroru Ta fito4y NpaBoCcnaBHy
uepky CB. MNaHTenenmoHa (1853-1869).

Y c. XaTku 36epernacs kopima XIX cT., nepeby-
AoBaHa nif, XXNTNoBUn 6YANHOK.
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Severynivka was founded in 1802 by Seweryn
Ortowski, the owner of the territory Mezhyriv
Kliuch, who chose a beautiful place on the
banks of the Riv river for the construction

of his palace. Currently, on the territory of

the palace and park complex, there are: a
palace, a household zone with 17 buildings, a
garden on the north side; orchard and park
behind the palace; natural limestone rocks in
the southern and western parts of the park;
the stone wall around the palace, although
significantly damaged; a residential building for
the manager and gardener with an outbuilding,
located outside the border of the northern
part of the estate. The palace was built in 1802-
I1804. It consisted of the main building and two
side wings containing about 50 rooms and halls.

The park was founded in 1814. Today, 60 species
of trees and shrubs grow here.

In the vicinity of the village there is a
picturesque Scythian settlement.

In the nearby once large town of Mezhyriv,
today you can see an abandoned church
building from the second half of the [8th
century, the ruins of a Jewish synagogue, and
the active Orthodox Church of St. Pantaleon
(1853-1869).

In the village of Khatky, an inn of the 19th
century, rebuilt as a residential building, has
been preserved.



YpBaHUi (BOHM XK 3aTipka Ta WmNaHLi)

Urvantsi (same as zatyrka and schypantsi)

CeBepMuHiBKka BigoMa CBOIMW caiaMmn, CTaBKamM i
HEe3BMYHUMM CMakamu. [pomaga BUPOLLYE ManuHy
Ta s6nyKa i Ma€ yHikanbHi peLenT NPUroTyBaHHS
pnéu. A e TyT € CTpaBa, SKa Ha3MBaETLCS AyXe
KyMeOHO, a CMaKk il 3anamsTa€TbCsl BaM HaJoBro.

MoxHa ckywtysatu: fanuHa MNMununisHa [skosa
(c. TokapiBka, Byn. KonrocnHa, 2)

IHrpenieHTI:

« | ckngHKa Monoka

«  |anue

+ 3 cknsHka 6opoLuHa
. Ccinb

[puroryBanHs:

3amMicuTu Tyre TiCTO i BigLWMNyBaTN ManeHbKi
LLIMaTOYKM TiCTa, Ik HeBenuki ranywkn.Baputu B
KMMNsYiv nigconerin (3a 6axaHHSIM nonepenHbLO
MOXHa pofaTtu kapTonto) Bopi 3-5 xs.

MopaBaTu 3 NigcMaxkeHNMM 0o 30/10TUCTOrO,
XPYMKUMW NiBCONEHNMU LLIKBapKaMun

(3 towwkoto, abo 6e3). K NPUMOBISIE FOCNOANHS
lanuua MununieHa [J9koBa: «3a KOXHO

JTIOXKOHO - LWWKBapKa».

Severynivka is known for its gardens,

ponds and unusual tastes. The community
grows raspberries and apples and has unique
recipes for cooking fish. And there is also

a dish with an amusing name, and you

will definitely remember its taste for

a long time.

Taste the dish here: Halyna Pylypivna
Diakova (Tokarivka village, 2 Kolhospna
Street).

Ingredients:

+ Il glass of milk

- legg

- 3 glasses of flour
- salt
Preparation:

Knead a stiff dough and pinch off small pieces
of dough, like small halushky - schypantsi

or urvantsi. Cook in boiling salted water (if
desired, you can add potatoes beforehand)
for 3-5 minutes.

Serve with fried until golden, crispy salted
cracklings (with or without soup).As the
hostess Halyna Pylypivna Dyakova says:
«after every spoon is a crackling».
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Kapaci no-ceBepuHiBCbKY

Severynivka crucian carps

Y craBkax CeBepuHiBKM 6arato puéu, B MOroxy AHM-
HY KOB3atoTb pMbGaLibKi HOBHMKM, @ Xa3sMKM MNOTIiM
BUrOTOBMAIOTb | 0Oceneaus 3 TOBCTONo6a, i FoLLKU
BapsiTb PUGHI, i, 3BU4aNHO, FOTYHOTb GPiPMOBI Kapaci.

MoxHa ckywTyBatu: OkcaHa BacunisHa XpucTiok
(c. CeBepuHiBka, Byn. LLleB4eHka, 69)

IHrpenieHTn:

+  CBixXi kapaci

« cinb

+  neTpylka

«  umbyns

+  KYKypyA3siHe 60pOLLHO
« onis

[NpurotyBaHHs:

CBixy pv6y No4UCTUTU, BUNOTPOLUNTH, 3pO6u-
Tn 60KoBi Hapapian (5-7 Bif BepXxHiX NnaBLiB A0
6pHOLWHMHN 3 060X 6OKIB), NOCONUTUN A0 CMaKy

i 3aNULWNTK Ha FOAMHY, Wo6 nponLuna cinso.
BcepenuHy noknacTtu HapisaHy MiBKinbLIMMK
unéynto, nogpiéHeHy neTpyLuky. Pnby obeangatn y
KYKYPYA3IHOMY 60POLLHI cepenHboro nomorny Ta
06CMaxunTH B Of1ii 4O XPYCTKOT CKOPUHKM.

There are a lot of fish in the ponds of
Severynivka, on a fine day you can see people
in fishing boats catching fish from early
morning until late at night. Then the hostesses
cook herring, silver carps, make fish soups,
and of course prepare the signature
Severynivka crucian carps.
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Taste the dish here: Oksana Vasylivna
Khrystiuk (Severynivka village, 69 Shevchenko
Street).

Ingredients:

+ fresh crucian carps
- salt

+ parsley

+ onion

« corn flour

- oil

Preparation:

Clean the fresh fish, gut it, make lateral
incisions (5-7 from the upper fins to the
abdomen on both sides), add salt to taste and
leave for an hour to allow the salt to absorb.
Put onion cut into half rings and chopped
parsley inside. Roll the fish in medium-ground
corn flour (you can add corn semolina to the
flour) and fry in a pan in oil until crispy.

Serve hot.
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Ynepuie nucbmoBo npo bap sraganu y 1401 poui
gk npo cenue PiB Ha piyui Pi. HMHI Ha Tomy
MicLi poskuHynocs ceno Yemepucu bapcbki.

3paBHa MicTo PiB HasnBanu «kam’ssHOK CTIHOM
Mopinng». Y nepuwivi nonosuHi XV CT. BOHO Harne-
>Kano ApYXWHi nonbcbkoro kopons Bori Codopua,
32 Haka3oMm SKoi 36yayBanu popTeLto Ha NiBoOMY,
HUx4Yomy 6epesi piuku PiB, i came Toai micTo Ha-
HW — micTa bapi). Bap Bxogue no cknagy Mopink-
cbkoro BoeBopcTea. Y 1540 poui BiH oTp1maBs
Marpebyp3bke NpaBo, Yepes LWiCTb POKiB CTaB
LeHTpoM cTapocTBa. 3rogoMm y 1652-1653 pokax
TyT 6yna pe3anpeHLia boraaHa XmenbHULBbKOTO.
Mpocnasuecs bap i TUMm, WO TyT Nporonocunn
1768 poky Bapcbky koHdenepaLiito.

3 bapom nos'ga3aHi BigomMi nocTaTi ppaHLy3bKoro
dopTudpikatopa linoma Nesaccepa ge Bonnawxa,
nonbcbkoro noeta Foniywa CnoeaubKoro, NUCb-

MeHHuka Muxarina Kouro6uHcbkoro, ictopuka Ta
noniTuyHoro pisya Muxawna pyLueBcbKoro.
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B micTi npuBepTatoTh yBary 06'eKTun Kynstyp-

HOT cnafLWwmHK: 6apCbKUI 3aMOK, KOCTEN CBATOI
AHHU, KAPMeNITCbKNI MOHacTMp, MNokpoBCcbka
LepkBa, kocTten ceatoro Mukonas, YcneHcbka
LiepKBa, XiHO4MI MOHACTUP Ha YecCTb ikoHM Boxoi
Martepi Bapcbkoi, 6YANMHOK MiCbKOro y4YnnuLia,

B sskomy HaB4aBcs M. KoLo6MHCbKNI; GYANHOK,

B IKOMY MelLlKana noro poguHa. MigTpumyoTb y
MiCTi TPaamL,ii 3HaMmeHUTOI 6apPCbKOi KepaMiku.

Bar was first mentioned in writing in 1401 as
the village of Riv on the Riv river. Nowadays, the
village of Chemerysy Barski is located on that
place.

The town of Riv has long been called the «stone
wall of Podillya». In the first half of the I5th
century, it belonged to the wife of the Polish
king Bona Sforza, on whose orders a fortress
was built on the left, lower bank of the Riv River,
and it was then that the city was named Bar

(in honor of her Italian homeland - the city of

Bari). Bar was a part of the Podillya Voivodeship.
In 1540, it received Magdeburg rights, six years
later it became the center of the eldership.
Later in 1652-1653 it was the residence of
Bohdan Khmelnytskyi. Bar also became famous
for the fact that the Bar Confederation was
proclaimed here in 1768.

The famous figures of the French fortifier
Guillaume Levasseur de Beauplan, the Polish
poet Juliusz Stowacki, the writer Mykhailo
Kotsiubynsky, the historian and politician
Mykhailo Hrushevsky are associated with Bar.

Cultural heritage sites in the city attract
tourists’ attention: the Bar castle, the church of
St. Anna, the Carmelite monastery, the Church
of the Intercession, the church of St. Nicholas,
the Church of the Assumption, the women’s
monastery in honor of the icon of the Mother
of God of Bar, the building of the city school,
where M. Kotsiubynsky studied; the house
where his family lived. The traditions of the
famous Bar ceramics are maintained in the city.



['0nyOui uacis Koponesu bonn

Holubtsi (cabbage rolls) from the time of Queen Bona

Bap - micTo, 3acHoBaHe MOMNbCbKOK KOPOEBOKO + 200 r nwoHa

BoHoto Copopuioto Ha pivli PiB. HuHI XiHkn Bapy + cinb Ta nepelb 32 CMakom
BiATBOPIOIOTH CTAPOBUHHI PeLenTy B MPOEKTI

«KyxHs koponesu BoHu». an/II'OTYBaHHQII

MoxHa ckywTysaTu: OkcaHa bac, senena cagnéa  Bepemo pe6po, ogaemo Ao Hboro crnedwii, 06-
«Moginbcbka poaunHa» (c. lanose, Byn. LleHTpanb-  anoemo Y MLUOHI, 3aropTaemMo MOro y KanycTy,
Ha, 26, +38 067 684 84 |4) 32 nonepenHim 3aMOB-  knagemo B KasaH YM MUHSHWI ropwmk. Ha gHo

NeHHaMm. KazaHa KJlagemo KanycTy TakoX. 3anunTu BOOoko
Tak, Wo6 BoHa Malixe 3akpuana rony6ui. doaa-

|Hrpe,J],i€HTVI: TW CiNb 332 CMaKOM. HakpuUTK honbroto Ta 3a-
nikaTv B nonepepaHbo po3irpiTin o 180 rpapycis

* 12 kr cBuHgunx pebep AyYXOBLI NPOTSroM ABOX roAvH. ApHO cMakye 3

+ | Ka4aH KBaLLEeHOI KanycTu CMETaHOIO.

1

Bar is a city founded by the Polish queen
Bona Sforza on the Riv River. Nowadays,
the women of Bar recreate ancient recipes
in the project «Queen Bona'’s Kitchen».

Taste the dish here: Oksana Bas, green
estate «Podilska Rodyna» (Gaiove village, 26
Tsentralna Street), +38 067 684 84 14)

by prior order.

Ingredients:

« 1.2 kg of pork ribs

+ | pickled cabbage

+ 200 h of millet

« salt and pepper to taste

Preparation:

Take a rib, add spices to it, roll it in millet,
wrap it in cabbage, put it in a cauldron

or clay pot. Put cabbage at the bottom

of the cauldron as well. Pour water

so that it almost covers the cabbage rolls.
Add salt to taste. Cover with foil and bake
in an oven preheated to 180 degrees

for two hours. Tastes great with sour
cream.
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MosiouHnin Kciib
Milk jelly

MoxHa ckylTyBaTu: y naHi Hatanii
(Ten. +38 097 665 75 66) 3a nonepepHim
3aMOBNEHHSIM.

IHrpenieHTn:

| wap. (MonoYHun):

« | n gpomaliHboro monoka

¢ 3-4 NOXKUN KpOXmasto

*  LlYKOp Ta BaHiNbHUI LyKOpP

2 wap:

« | n BMWHEBOro coky

« 3 CT. N. KAPTOMISIHOrO KPOXMarto
« 1/2 cknsHkM Lykpy

[NpurotyBanHs:

3MilLaTV MOMOKO, KPOXMarb Ta LiyKOp,
[OBECTU BCE A0 KUMIHHS. 3annTu

B doopmu, ocTyanTu. MoTim amiwaty
iHrepieHTV ans Apyroro Lwapy, 4OBeCTH
O KUMiHHS, OCTYANUTU | 3annTn

Ha HWXHIW wap.

Taste the dish here: Natalia
(tel. +38 097 665 75 66) by prior order.

Ingredients:

I layer (milk):

+ Iliter of homemade milk
+  3-4 spoons of starch

+ sugar and vanilla sugar
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2 layer:

| liter of cherry juice
3 tablespoons of potato starch
[/2 glass of sugar

Preparation:

Mix milk, starch and sugar, bring everything

to a boil. Pour into molds, cool. Then mix the
ingredients for the second layer, bring to a baoil,
cool and pour on the bottom layer.
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Vinkivtsi



YnepLue noceneHHs BiHbkiBLi 3rapyeTbes y (493
poui. TpMBanumn 4ac BOHO HEOQHOPa30OBO MEPEXO-
AWNO Bif, OAHOrO LLNSIXETCbKOro POAY A0 iHLOro.
Bnnzbko 1630 poky (abo 1643) 3od's 3amMeEXOBCh-
ka, Bpoea CTaHicnasa JISHLKOpPOHCbKOrO, 3a-
cHyBana moHacTup i Mapii AHrenbcbkoi gns
dopaHumcKaHLiB. 3 pekonoHizauieto kpato y XVIII
CT. ceno nepenwno go ymeubkux, siKi yMmypyBanm
MiCLL€BUIN KOCTEJ, LLO MaB YyAOTBOPHUN 06pa3
cB. AHTOHIg MapeBcbkoro. 3a HOBUX BMACHMKIB
Kocenbcbkux y 1863 poui 6yB 38egeHni nanay, y
«BOJTOCBKOMY CTUi» (iTanincbkoi BinNan) y Kinb-
Ka piBHiB. HM>XHI noBepx cTaHOBWNa apkapoBa
ranepes 3 Tepacoto Haropi. [ocepenuHi Tepacu
3HAXOAMBCS 'AHOK 3 YHOTMPMa KOJIOHaMU, MOEN,-
HaHWX yropi apkagamu. 3 raHKy A0 napky Benu
cxopu.
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TopiWwHe HanarogXXeHe rocnogapoBaHHS gae
B3HaKku 1 cborogHi. Cenuiue crnaBuTbCs CBOTMU

cupamu, siki BATOTOBNSIOTb Ha MiCLLEBOMY 3aBOf,.

The Vinkivtsi settlement was first mentioned

in 1493. For a long time, it was passed from one
noble family to another on several occasions.
Around 1630 (or 1643) Zofia Zamiechowska,
the widow of Stanistaw Lanckoronski, founded
the Monastery of the Virgin Mary of Angels
for the Franciscans. With the recolonization

of the region in the 18th century, the village
passed to the Humecki family, who built a local
church with a miraculous image of St. Anthony
of Padua. In 1863, under the new owners of the

Koselski family, a multi-level palace was built in
the «Volochian style» (Italian villa). The lower
floor was an arcaded gallery with a terrace
above. In the middle of the terrace was a porch
with four columns connected at the top by
arcades. Stairs led from the porch to the park.

The well-established management of that time
can be seen even today. The village is famous
for its cheeses, which are made at a local
factory.



Kopogaii BenkooiekcaHapiBCbKIli

Korovay of Velykyi Oleksandriv

Micns posroro nepexony Ao BiHbKIBLIIB BaM 3aX04eTb-
cs po6psiye nigkpinuTncs. TyT B Harofi Bam ctaHe He-
BENNYKUIM 6azapymK B LEHTPI MiCTa, a TakoX dpipmoBa
MOJOYHa NPORYKLIiS MiCLIEBOro BUPOGHUKa.

PeuenT Bif «ANKNX MNAaNnOMHUKIB» NPOCTUN - B3ITH
CBIXOro BiHbKOBELIbKOro xni6a, Ha 6a3api KynuTu
SCKpPaBUX COKOBUTUX TOMATIB, CBI>XKOrO CONOAKO-
ro M'ICMCTOro nepLio, MiCLLEEBOro cmpy, Bce Lie
noegHaTn B OQHOMY BEJIMKOMY HaknadaHLi (Tak
Ha Mopinni HasnBanu 6yTep6poan B BaBHUHY) - i
MOXHa NPSMyBaTh 0O rOCNOOMHb, LLO BUYaKIIOBY-
FOTb PO3KilUHIi, BEMMYHI | 3analluHi KopoBai.

MoxHa ckyTysatu: lannHa Kopxak (c. Benukui
OnekcaHppis, Byn. TpaBHeBa, 29; Ten. +38 096
784 94 77) 32 nonepenHiM 3aMOBJIEHHSIM

IHrpenieHTI:

+ 450 r ppixpxiB
+ 10 kr 6opoLuHa

« 2K uyKpy
« 40 geub
« 750 r mepy
« L5 nonii

- 750 r macna

- 500 r gpixpxis
- 31 monoka

+ |lcT.n. coni

+  BaHinb
+  KopMLS
[NpuroryBaHHs:

3po6uTtun onapy (200 r ppixaxis, 1,5 n mono-
Ka, Tpiwku uykpy). Konu onapa niginge, nona-

TV BEPLUKOBE Macno, L, Men, LyKOp, peLuTy
OpixXpXiB i Monoka, 6opoluHo, 750 r onii, BaHinb
Ta KopuLto. PeTenbHo BUMICUTH TiCTO.

BuknacTtu Ticto y doopMmy, BUMikaTh y nedi npo-
TSrom OBOX rOAUH, NepeBipstoYn Ha TOTOBHICTb
[AOBrol0 3aroCTPEHOIO AEPEBIHOIO NMaNNYKOLO.

After a long journey to Vinkivtsi, you will want
to refresh yourself. A small market in the

city center will come in handy here, as well as
branded dairy products from a local producer.

The recipe from the «wild pilgrims» is simple -
take fresh Vinkivtsi bread, buy juicy tomatoes,
fresh sweet pepper, local cheese at the market,
combine all this in one big sandwich - and you
can go to the local cooks, who make luxurious,
majestic and fragrant korovay.

Taste the dish here: Halyna Korzhak (Velykyi
Oleksandriv village, 29 Travneva Street; tel. +38
096 784 94 77) by prior order.

Ingredients:

+ 450 g of yeast
+ 10 kg of flour
+  2kgofsugar

+ 40 eggs
+ 750 g of honey
« L15lofall

« 750 g of butter

+ 500 g of yeast

« 31of milk

+ | tablespoon of salt

« vanilla
+ cinnamon

Preparation:

Make dough (200 g of yeast, 1.5 | of milk, a little
sugar). When the dough rises, add butter, eggs,
honey, sugar, remaining yeast and milk, flour,
750 g of oil, vanilla and cinnamon. Knead the
dough thoroughly.

Put the dough in 2 mold, bake it in the oven
for two hours, checking if it's done with a long
pointed wooden stick.
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MepLwa 3rapka npo 3iHbKiB AaTyeTbes 1404
pokoM. [JoCUTb LLIBMAKO MOCENEHHS OTPUMYE
Margebyp3abke npaso (1458). MpubnusHo B ToU
CaMWi Yac Ha BEPLUMHI BUCOKOIO MUCY, OTOYEHO-
ro piykoto i MmMBoKnm 9pom, 6yB NnobynosaHU
TPVKYTHUI B NaHi 3amok. NoceneHHs HeogHo-
pa3oBO CTpaxpano Bif TaTapcbkux HabiriB, ane
pO3TallyBaHHS Ha TOProBOMY LUMSXY 3 Banaxii

Ha BonuHb cnpusno noro Bigpop>keHHto. 3a
XMenbHMY4MHM Ta PyiHu micuesi cbopTudikauinHi
crnopyan octato4Ho 3aHenanu. Jlnwe y XVIIl cT.
no4anocs NocTynoBe BiAHOBNEHHS 3amky. OcTaH-
Hii 6yB HaBiTb OQHMM i3 ONMOPHUX MYHKTIB
Bapcbkoi koHdenepauii (1768).
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MicTeyko akTMBHO pO3BMBaNOCS, MOro EBpenchbka
rpomMaga mana 3Ha4yHi TOproBsi 3B'93K1 3 PiSHUMMU
perioHamn KonuwwHbOi Pedi MocnonuToi. Y 1825
poui 3iHbKiB CTaB pe3naeHLielo AnHacTii xacua-
cbkMx Laamkis. CnaBunacs apxiTeKTyporo micLe-
Ba Benvka cuHarora - Bucoka TpuHedpHa npsimo-
KyTHa 32 nnaHom 6asunika.

Y MicTeuky po3BMBanncs pemecna - KyLHIpCTBO,
4MH6apCTBO, KPaBELTBO, roH4YapcTBo. Cnasunucs
3iHbKIBCbKi Kepamika, MMBO Ta koB6acu.

Mopsia i3 cenom 3HaxoAUTLCS reonoriyHa NamsaT-
Ka Npupoan — po3pis 3iHbkiBCbkMX LWapiB. Cepen,
apXiTeKTYPHUX Nam’aTOK BapTo 3ragat pyiHu

3amKy, kocTen CegTtoi Tpinui (1708), CeaTto-
Mwuxanniscbky (1769) Ta Tpoiubky (1621) uepksu.

The first mention of Zinkiv dates back to 1404.
The settlement received Magdeburg rights
quite quickly (1458). Around the same time,

a triangular castle was built on top of a high
cape surrounded by a river and a deep ravine.
The settlement frequently suffered from Tatar
raids, but the location on the trade route from
Wallachia to Volyn contributed to its revival.
During Khmelnytsky and The Ruin periods the
local fortifications completely deteriorated.
Gradual restoration of the castle began only in
the I8th century. The castle was even one of the
strongholds of the Bar Confederation (1768).

The town was actively developing, its Jewish
community had significant trade relations with
various regions of the former Polish-Lithuanian
Commonwealth. In 1825, Zinkiv became the seat
of a dynasty of Hasidic tzadiks. The local Great
Synagogue was famous for its architecture - a
high three-nave rectangular basilica plan.

Crafts were developing in the town - fur and
leather processing, tailoring, pottery. The town
is also famous for its Zinkiv ceramics, beer and
sausages.

Next to the village there is a geological
monument of nature - a section of the Zinkiv
layers. Among the architectural monuments, it
is worth mentioning the ruins of the castle, the
Church of the Holy Trinity (1708), the Church of
St. Michael (1769) and the Trinity church (1621).



3iHbKIBCbKA KoBOaca

Zinkiv sausage

YoTupucTa pokis peLienTy koB6acH, sika Binoma fane-
KO 32 Mexamu YkpaiHn. Marixke B KOXXHOI roCroauHi €
CBOI CEKpETHI CKNafoBi peLienTy KoB6acw, siki nepe-
OAOTbCY 3 MOKOMIHHS B MOKOSIHHS.

MoxHa ckyLiTysaTu: BaneHTnHa BacuneHko
(c. BiHbkiB, Byn. LleHTpankHa, 52; Ten. +38 096 138 43
62) 32 nonepenHiM 3aMOBNEHHSIM.

IHrpenieHTI:

« 50 Kr CBUHUHMK
+ 2-3«krcana
* 3 KI O4MLLEHOrO YaCHUKY

+  Cinb

« 7 MavyoK MeneHoro nepuo
+  BOpAa.

[NpurotyBanHs:

[nsi HAYMHKY BUKOPUCTOBYIOTb HaTypasibHe MSCO
TPbOX BMAIB (NTonaTka, 3agHin KOMMenb, M9Co 3 pe-
6ep), cano, cinb-rnepewp Ta YacHuk. PapLu Bumarae
FOBroro 1 peTesibHoro 3amillyBaHHsl. Haéueatu
CBWHSIHI KMLLIKM-KOBBACSIHKM Crif, MOMIPHO TYTO,
YHVKaoHM NoTpanisiHHS NoBiTps. MNikaHTHOI rocTpo-
TN CMaKy 3iHbKIBCbKil1 HOPHIiV koBGaci Hapae Benu-
Ka KinbKiCTb Sporo YacHuky (yTpudi 6inbLua, Hix y
JoMaLLHin (6%).

MpoLec 6e3nocepenHLOro KOMTIHHS TPUBaE 6 roauH
(BMKOPUCTOBYHOTHCS BUKITIOHHO OPYKTOBI AepeBa).
BupazHui YopHuii konip koBGacK 3abeanedyeTbes
6aratopasoBUM 3MaLLlyBaHHSIM CBUHSHOO KPOB'tO
Mig Yac KONTiHHS - KOXHi 25-30 xB.

Konu Ha koB6aci «BUXOOUTb POCa» i 39BMSETLCS Xa-
PakTePHWI 3BYK — «LUEMOTIHHS» — 3HIMaOTb, 3aMO-

TYIOTb B PSIAHO, BUKTafatloThb
Ha CONMOMY i «TOMNISITb» KOBGacCY,
Hamarato4MCb He NepecyLINTU.

Knacu4yHui crioci6 nogadi 3iHbKiBCbKOT
KoB6acK — «JIyNaHui», KON Tensne Kinbue
PO31aMytOTb Ha Kinbka BEIMKUX LLUMATKIB.

The sausage recipe, which is known
far beyond the borders of Ukraine, is
four hundred years old. AlImost every
housewife has her own secret
ingredients for the sausage recipe,
which are passed down from
generation to generation.

Taste the dish here: Valentyna Vasylenko
(Zinkiv village, 52 Tsentralna Street; tel.
+38 096 138 43 62) by prior order.

Ingredients:

+ 50 kg of pork
+ 2-3kgoflard
+ 3 kg of peeled garlic

- salt

+ 7 packs of ground pepper
+ water

Preparation:

For the filling, five components are used: natural
meat of three types (shoulder, back shoulder, rib
meat), lard, salt, pepper and garlic. Minced meat
requires long and thorough mixing. Thoroughly
cleaned, thin to transparent pork casings-sausages

should be stuffed moderately tightly, avoiding the
air. A large amount of spring garlic gives Zinkiv
black sausage a spicy taste (three times more than
in classic homemade sausage (6%).

The process of smoking lasts for 6 hours (only
fruit trees can be used). The distinctive black color
of the sausage is provided by repeated smearing
with pig blood during its smoking - every 25-30
minutes.

When you can see “the dew” on the sausage

and hear a signature sound - “whispering” - it is
removed, wrapped in a cover, laid out on straw and
«simmer», trying not to dry it out.

The classic way of serving Zinkiv sausage is -
«beaten», when the warm ring is broken into
several large pieces.
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SIHbKIBCbKII OOMALLHIN X1i0

Zinkiv homemade bread

MoxHa ckywiTysaTu: BaneHtnHa BacuneHko
(c.3iHbKiB, Byn. LleHTpanbHa, 52; Ten. +38 096 138
43 62) 32 nornepepHiMm 3aMOBIEHHSIM.

IHrpenieHTn:

+ 3,7 KI XXMTHbBOTO i MNWEHNYHOro 60pOoLUHa
- BOfAa

« 3akBacka

« onig

+ | mayka ppixaxis

[MpuroryBanHs:

[ns BUNikaHHS 3iHbKIBCbKOrO Xri6a BUKOPUCTO-
BYETbCS ABa BUAN GOPOLLHA — XXUTHE i MLUEHNYHE.
KutHe (3 kr) 3anaproeTbCcs OKPOnom (Tpu NiTpu),
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OXONOAXYETLCS, fani [ONAETbCs BOAa, 3aK-
Backa (300 r), nweHn4He 60pOLLHO (CKifbKK
«Bi3bMe» po3inHa), cinb (150 r) i HanpuKiHLi
BUMIiLLYBaHHS — onig. TiCTO NOTPIGHO BUMILLY-
BaTM OO TaKOro CTaHy, MOKW BOHO He Mo4He
«BigcTaBaTK» Bif, pyK. Brnabko 4 roguH TicTo
CXOfMTb B TEMIIOMY, 3aXM1LLEHOMY Bif, NPOTSriB
MicLi, NoTiM OOPMYHOTLCS ByXaHLLi Baroko
6nmsbko Mty Kinorpamis. ChopmosaHi xniéu-
HW BOpYre CXOAsTb Ha CTONi, MOTiM BUKapa-
t0Tb iX Ha cneLiasnibHy AepeBsHy flonarTy, rycTo
nocunaHy BUCIBKaMM i Ha YepiHb, B MiY.

3aranom, BECb TEXHOMOTYHWIA NMPOLIEC — Bif,
3aMmilLlyBaHHS TiCTa IO 3aBEpPLUEHHS MpoLiecy
BUnikaHHs csrae |10 rogmH. CepepHsi MiCTKICTb
neYi = LWiCTb XMiGWH, TOMY /151 BUTOTOBIEHHS
ofHi€el napTii NoTpibHO BUMicUTH GinbLue 30
Kinorpamis TicTa. Bara rotooro 6yxaHus — 4.5 kr.

YNpopoBX He MeHLLIE CEMU OHIB xJ1i6 3anu-
LUA€ETbCS CBIXUM. [Bi rOANHU BMMiKaHHS — | 30110~
TaBo-3acMari XiGUHN-KBITU BUAMIOTb 3 Medi Ta
«MPOBYIOTL» HOCOM: SIKLLIO He MeYe — X7i6 roToBUM.
CTupatoTb Nonin 3 HU3Y XNiGUHK, Bepx «obmmBa-
FOTb» CONOAKOIO BOAOHO YU orflieto (ans 6nmcky),
CTaBSTb Ha PSIGHUHY, 3BEPXY HAKPUBaKOTb Takox —
«L06 BigxoamB» (TO6TO BUCTUIaB).

Taste the dish here: Valentyna Vasylenko (Zinkiv
village, 52 Tsentralna Street; tel. +38 096 138 43
62) by prior order.

Ingredients:

+ 3,7 kg of rye and wheat flour

+ water
-+ sourdough
- oil

+ | pack of yeast

Preparation:

Two types of flour are used for baking Zinkiv bread
- rye and wheat. Steam rye flour (3 kg) with boiling
water (3 liters), cool it, then add water, sourdough
(300 g), wheat flour (as much as it needs), salt (150
g) and at the end of mixing - oil. The dough should
be kneaded until it does not stick to your hands.
The dough rises for about 4 hours in a warm place
protected from drafts, then loaves weighing about
five kilograms are formed. The formed loaves rise
a second time on the table, then lay them out on

a special wooden shovel, thickly sprinkle with bran
and put them in the oven.

In general, the entire technological process - from
kneading the dough to the end of the baking
process, takes up to 10 hours. The average capacity
of the oven is six loaves, so to make one batch you
need to knead more than 30 kilograms of dough.
The weight of the finished loaf is 4,5 kg.

Bread stays fresh for at least seven days. Two hours
of baking - and the golden-tanned loaves are taken
out of the oven and «touched» with the nose: if it
does not hurt, the bread is ready. Wipe the ashes
from the bottom of the bread,»wash» the top
with sweet water or oil (for shine), place iton a
rack, and cover on top as well - «so that it rests»
(that is, cool down).
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HanpasHiwa nucemHa sragka npo ceno paTyeTb-
cs1 1493 pokom, xo4a Ha MOro TepuUTopil 3HaNAEHO
MOCENEHHS YEPHSXiBCbKOT KyneTypu. Beaxaetbcs,
Lo Ha3By ceno oTp1mano Bif, Mpi3BMLLA 11OTO
nepLinx BnacHuKiB SHa i MNeTpa ManenoBCbKUX.
Y 1785 pou,l noro npwn6aB AH OHycppint OprnoBck-
KWW, KU Hepes Kinbka pokiB noéy.u,yBaB nana-
LLOBO-MapKOBUIN aHCaMbrb Y CTUII KNacuLM3My.
Okpim nanauy, HMHI 36epernucs BopoHanipHa
BEXa, MONTOYaPHS, KaM'SIHUM Myp NMapky Ta BHY-
TPILUHBOrO capy, MIiCT, A)Kepeno NUTHOI BoAn 3
6apenbedoom neBa Ta HEBENUKUM 6acenHOM,
ABa CTaBkW, NPUPOAHI Axepena. Haskono nanauy
PO36UIM NapK 3 Y4iTKOK OPiEHTALIEO Ha ICHY-
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oYU penbed, SKNN YTBOPIOE MUBoKy 6anky 3
MOXUIMM CXMITOM, CTPYMOK, LLO BMaAac B Piuky
Yuwky (npuTtoka Yimui). 3acnyrosye Ha yBary
CcKeng BanHaKky 3 [8-meTpoBMMm LWITY4HUM BOOO-
Cnagom Ta OBOMOBEPXOBMM FPOTOM.

The oldest written mention of the village dates
back to 1493, although a settlement of the

Chernyakhiv culture was found on its territory.

It is believed that the village got its name from
the surname of its first owners, Jan and Peter
Malejowski. In 1785, it was purchased by Jan
Onufry Ortowski, who a few years later built

a palace and park ensemble in the style of
classicism. In addition to the palace, a water
tower, a dairy, a stone wall of the park and
inner garden, a bridge, a source of drinking
water with a bas-relief of a lion and a small
pool, two ponds, and natural springs have been
preserved. A park was laid out around the
palace with a clear orientation to the existing
relief, which forms a deep beam with a sloping
slope, a stream flowing into the Ushka River (a
tributary of the Ushytsia river). Noteworthy is
the limestone rock with an I8-meter artificial
waterfall and a two-story grotto.



binuin 6opuw
White borscht

ManiiBui 3aMBYOTb BAaC HEZBUYHUMU MOEQHAH-
HSMW cmakiB. [OTyOTb TYT i IpU3abyTi cTpasu 3
SIPUHK Ta AUKOPOCIB, Taki sk «nigyac» abo «Ha-
TUHY», 6araTto BUKOPUCTOBYIOTb rpMn6iB, SKUMMK
MOBHSITLCSI BOCEHW ManiiBCbKi Nicy.

Ane Halnbinbll HE3BUYHUM | HAaNMpPoYya CMavyHUM €
MicLieBMI 60plLL 3 cyliHeto. MoxXHa CKyLUTYBaTu:
ManieBeLbkunii 06naCHUIN ICTOPUKO-KYNBETYPHUN
my3en (c. ManiiBui, Byn. MivypiHa, IA; +38 093
705 84 23) no BuxipHux; a6o y naHi Jlapucu (Ten.
+38 097 776 09 06) 3a nonepenHiM 3aMOBJIEH-
HAM.

IHrpepieHTI1:

+ 5 kaptonnuH

« 0,25 kanycTmHu

+ | cknsiHka 6inoi kBaconi

+ | Bennka mopkBuHa

+ | Benuka umbynuHa

+ 0,5 kr cBMHA4MX pebepeub
+ | 6ypsivok, HeOpMiHHO psiGuN (6ino-poxeBuit)
+ 0,5 niTpa cmeTaHu

*  YopHOCNuB

+  CylleHi a6nyKa W rpyLui

« Cinb

*  YOPHWI MeneHUn NepeLb

[NpurotyBaHHs:

Y kazaHKy abo KacTpyni LOBOAMMO BOAY AO KUMIHHSI.
B okpin ogHo4YacHO 3acMnaemo KBaconbKy, KpULLEHI
KapTonenbKy 1 KanycTy, HakpasiHUi CONTOMKORO
psiGeHbKINIM BypsiHOK, pebepLis i CyLLeHUHY (HopHoc-
nuB, siényka 1 rpyLukun). Yce Lie 6aratcTBo 3anuiiae-
MO KMIMiTU Ha MOBINbHOMY BOTHi — XBUIIMH Ha 40.

MpnénnsHo Yepes niBrognHM HOAAEMO MOSIOBUHY
ob6csry cMeTaHku. 3anuwaemo e Ha 10 XBUIUH.

Tiim yacom roTyemo 3arnpasky. HatepTy MOpKBY

M Api6HO HakpasHy LM6yIto nprucmaxkyemo/npm-
TYLLYEMO Ha MOBISIbHOMY BOTHi Pa3oM i3 peLLToto
cMmeTaHku. [logaemo cinb i nepeLb 3a cmakom. Bucu-
Maemo B kKa3aHOK (4M KacTpysto). [dani HakpuBaEMoO
KPWLLIKOO | BaemMo Haluomy 6opLuy ymnitv. Mopaemo
rapsamm.

Maliivtsi will surprise you with unusual
combinations of tastes. Forgotten dishes are
made here from wild herbs and plants, such
as «pidchas» or «natyna», many people enjoy
cooking mushrooms, which fill the Maliiv
forests in autumn.

But the most unusual and incredibly tasty is the
local borsch with dried products. Taste the dish
here: Maliivtsi regional historical and cultural
museum (Maliivtsi village, IA Michurina Street;
tel. +38 093 705 84 23) at weekends; or Larysa
(tel. +38 097 776 09 06) by prior order.

Ingredients:

+ 5 potatoes

+ |/4 of cabbage

+ I glass of white beans

+ | big carrot

- | big onion

+ 500 g of pork ribs

+ | beetroot, only piebald (white-pink)
+ 0,5 of sour cream

+  prunes

« dried apples and pears
- salt
ground black pepper

Preparation:

Boil water in a cauldron or pan. Put the beans,
cut potatoes and cabbage, chopped beetroot,
ribs and dried apples, prunes and pears into the
boiling water. Leave it to boil on a slow fire for
40 minutes. After about half an hour, add half
the amount of sour cream. Leave for another |0
minutes.

Meanwhile, prepare the dressing. Grated
carrots and finely chopped onions fry/simmer
on low heat together with the rest of the sour
cream. Add salt and pepper to taste. Pour into
a cauldron (or pan). Cover with a lid and let the
borsch rest. Serve hot.
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HaunHka
Nachynka

Skéu 6ynb-sKoro xutens Maniisuis cnutanu:
«SKy 6 cTpaBy BM 6 NONPOCUIU NPUrOTYBaTK
cBoto 6abycto, sk6U panToM NOBEPHYNCS B
AUTUHCTBO?» KoxXeH 6e3 TiHi CyMHiBY cka3aB 6u:
«Haunnky!!!»

MoxHa ckylTyBaTu: y naHi lapucu (Ten. +38 097
776 09 06) 3a nonepenHiM 3aMOBJTEHHSIM.

IHrpenieHTI:

* 4 ckNsHKM 60pOoLLHa
+ BOpa — CKinbku B6epe

e COfa

« onig

«  Kypka

« 5-6geupb

+  nepeub

« cinb
[NpurotyBaHHs:

[aBanu Ao BENMMKOAHBLOIO CTOJY NOpsif, i3 MacKoto,
KpaLlaHkamu a6o nucaHkamu. li npuroTyBaHHsS
noTpebye BMiHHS, Yacy | HaTXHEHHS.

CnovaTky Ha naTenbHi ne4yemo Ha onii Nnsuok. TicTo
FOTYEMO SIK Ha BapEHWUKM, ane Ao0aEMO B HbOro
Api6ky cogu. MNMnauok mae 6yTH 3aBTOBLLKW 3-4 CM.
[oTOBMI NASILIOK PiXXEMO Ha Ky6UKun NpnbnmnsHo no
1,5 cm. Ky6ukm cyLLIMMO Ha cyxapi.

BinBaptoemo KypKy, BOAAEMO TPOXM MSIKOTi CBUHUHM
(«dpbapTyx»), FOTYEMO MiLHMI BynbioH. Mco 06-
6MpaeMo 3 KiCTOK, HapizaemMo Ky6urkamu no 3-4 cm
3aB6ISbLLIKW, PETESIbHO NEPEMILLYEMO 3 CyXapsIMU.
B6uBaemo y cyMilll cupi siniLs, BORAEMO Cinb, mere-
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HU YOPHWUI NepuymK. Yce Lie 6araTcTBO 3a5IMBAaEMO
6ynbroHOM (CyMiLLl M€ MOBHICTIO YBIGPaTN PiAVHY).

3HOBY BCe peTesibHO rnepemiyemo. CTaBnMO y neL.
3anikaemo 6nun3bko 40 xBunuH. Mogaemo Ha cTin
rapsiimm.

If any resident of Maliivtsi was asked: «What
dish would you ask your grandmother to cook
if you suddenly returned to your childhood?»
Everyone would say without a shadow of a
doubt: «Nachynka!!!l»

Taste the dish here: Larysa (tel. +38 097 776 09
06) by prior order.

Ingredients:

+ 4 glasses of flour
+ water

- soda

- oil

+ chicken

- b5-6eggs
*  pepper

+  salt
Preparation:

Nachynka is not a dish
for every day. It was
usually served at the
Easter table, along
with paska,

krashanka or pysanka.
Its preparation

requires skill, time and inspiration.

First, bake the plyatsok (cake) in oil in a pan.
Prepare the dough the same as for varenyky,
but add a pinch of soda to it. The cake should
be 3-4 cm thick. Cut the finished cake into
cubes of approximately 1.5 cm. Dry the cubes
on breadcrumbs.

Boil chicken, add some soft pork, and prepare
a strong broth. Remove the meat from the
bones, cut into 3-4 cm cubes, mix thoroughly
with breadcrumbs. Beat raw eggs into the
mixture, add salt and ground black pepper.
Pour the broth over everything (the mixture
should completely absorb the liquid).

Mix everything thoroughly again. Put it in the
oven and bake for about 40 minutes. Serve hot.




T
o A
e

%
ALY

SRR
X \ ARLLEY
TR ‘Q\\\\\“

: alBL|
i

Dunaivtsi



OyHaiBui BnepLue sragytotbes y 1403 poui. 3a
nereHpoto, NocesieHHs OTPUMaso CBOKO Ha3BY Bif,
«AyHaiB» — Tak faBHi NpayKpaiHLui-CNoBsHM Ha-
3MBanu NOTYXHi Axepena. Boane Toprose posTa-
LLYBaHHS Jornomorno nomy y 1592 poui otpumatu
marpebyp3abke npaBo. OfHieEto 3 9CKpaBUX CTOPI-
HOK icTopii MicTe4yka 6yno 3acHyBaHHS CYKOHHOTO
BMpo6HMUTBa Y XIX cT. loro HaBgiTh HasuBanu
«MiCTOM CYKHapiB».

Okonuui micTa 6arati Ha pizHoOYacoBi MaMaTKK
apxeonorii. Y MicTi 36epernuncs nigsemHi xoam
XVII-XVIII cT., kanyunHcbkui knswtop (KiHeub
XVIIl = nouaTok XIX cT.), eBaHrenictcbka Kipxa
(1844), nanau nomiwmkis KpaciHcbkux (1871-
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1873) y cTuni knacuumamy, nanad Ta doniresnb
KiHus XIX cT. apmipana 3aBolika, agMiHicTpaTuB-
He NpuMiLLeHHs [lyHaeBeLbKOi CYKOHHOT oabpu-
KK, noéyaosaHe Ha py6exi XIX-XX cT., 6yanHku
HimuiB-nepeceneHuiB 1840-x poki., siki npautoBa-
NY Ha CYKOHHUX dpabpumkax.

Ha TepuTopii lyHaeBeLbkoi FpOoMagmn MOXHa
OMNSIHYTU psf, LiiKaBUX MiCLIeBMX MNam’aTok icTopil
Ta KynbTypu Kpato. Y C. MuHBKiBUSIX Npautoe
«MemopianbHuI Mmysen rpaca-pecdopmartopa
IrHauis Cui6opa-Mapxoupbkoro» (1755-1827),
3HaMeHUTOro opuriHana, Sk 3acHyBaB «MuHb-
KOBeLbKY Aep>KaBy».

Dunaivtsi was first mentioned in 1403.
According to legend, the settlement got its
name from «dunaiv» - that’s how the ancient
proto-Ukrainian-Slavs called the powerful
springs. A successful trade location helped it
to obtain Magdeburg rights in 1592. One of the
brightest moments of the town’s history was
the establishment of cloth production in the
19th century. It was even called the «city of
cloth makers».

The outskirts of the city are rich in
archeological monuments from different
periods. The city has preserved underground
passages of the I7-18th centuries, a Capuchin
monastery (end of the I18th - beginning of the
19th centuries), an evangelical church (1844),
palace of the Krasinski landowners (1871-1873)
build in the classical style, a palace and wing of
Admiral Zavoyko of the end of the I19th century,
an administrative building of Dunaivtsi cloth
factory, built at the turn of the 19th and 20th
centuries, houses of German immigrants from
the 1840s who worked in cloth factories.

A number of interesting local monuments

of the history and culture of the region can

be visited on the territory of the Dunaivtsi
community. In the village of Mynkivtsi you can
find the «Memorial Museum of Count Reformer
Ignacy Scibor Marchocki» (1755-1827), a

famous out-of-the-box thinker, who founded
«Mynkivtsi State».



[‘apaunii ropuwmk
Hot pot

OKpeMo MapMHYEMO KapTorns 3 Cinto nepLem Ta
NaBpPOBMM NTUCTOM. [HrpeRieHTN cknapgatoTbCs LWa-
pamu. MepLumii Wwap - kapTonns, fani kBacons, fani
LLIap OBOMIB, 3BEPXY M$ICO. 3arTMBaEMO MiANBOIO
Ha cmeTaHi (cMeTaHa, credlii Ta |0 rp BepLUKOBOrO
macna) i CTaBUMO B [yXOBKY NPUONN3HO Ha roAuHY.
CTpaBa nogaeTbes B FOPLLMKY.

Hot pot is a signature dish of Dunaivtsi
housewives for all holidays or for receiving
dear guests. Taste the dish here: «Sniper» cafe
(Dunaivtsi, 15 Shevchenka Street).

Ingredients:

+ 250 g of potato

+ 100 g of meat

+ 30gofbeans

« 30 g of pepper

+ 30 gofonion

« 30 gofcarrot

+ 50 g of sour cream
+ 5gofherbs

« garlic to taste

dipmoBoto cTpaBoto AYHaEBELbKUX FOCMOANHb + 30 r nepeub Preparation:
Ha BCi cBsiTa 260 [,0 NPUMNOMY AOPOrUX rocTen + 30 r umbyns .
€ rapsiimnii ropLmk. MoxHa ckyLuTyBaTu: kadpe + 30 r mopkBa Grill meat and stew vegetables. Separately
«CHaiinep» (OyHaisui, Byn. LLlesyerka, [15). + 50rcmeraHa marinate potatoes with salt, pepper and bay
. 5 3eneHsb leaf. Next, layer the ingredients. The first

|HrpeJ],i€HTI/I: e YACHWUK 23 CMaKOM layer is potatoes, then beans, then a layer of

vegetables and meat on top. Pour sour cream
+ 250 r kapTonns |_|pl/lr0TyBaHH9I: sauce (sour cream, spices and |0 g of butter)
+ 100 maco and put in the oven for about an hour. The dish
+ 30 r keacons O6CMaxXyeEMO MHCO Ha FpUsi, TYLLKYEMO OBOMI. is served in a pot.
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JlexxHi

Lezhni

HancuTHiwmnm nopinbcbknm dpactdpynom cnpa-
BEOJINBO BBAXatOTb JIEXHI.

MoxHa ckyliTysatu: TetsHa Panaubka (c. CivmH-
ui, Ten. +38 097 418 24 41).

IHrpenieHTI:

TicTo:

+ 700 rp rpevyaHoro 60poLIHO
« 300 rp nweHn4HOI MyKM

« 10 rp onis

« 1,5 niTpn Boan

+  Cinb 3a cMakom

*  LYKOp 33 CMakoMm

+ CMeTaHa

*  umnbyns

+ callo ons WKBapoK

HauyunHka:
+  6puH3a
+ cup

. anug

+ KapTonns
+ KanycTa
+  rpubu

[NpurotyBaHHs:

[ns npuroTyBaHHS NEXHIB cno4aTky NOTPiGHO 3aBa-
PUTN NEMILLIKY 3 BOAM, FPeYaHOi Ta MLUEHNYHOI MYKMW.
Hopat TpoLukun coni, LyKpy Ta orii.

BapiaHTh Ha4MHKK: B cnp abo 6puH3Y podaTu svue i
Cinb; abo kapTonns, KarnycTa Ta rpuéu.

O6CMaxmTI NEXHI Ha po3irpiTiv 3 onieto ckoBopiaL
[0 YTBOPEHHS CKOPUHKMW.
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Ha cTin nopaetbcs 3i cmeTa-
HOHO Ta MiACMaXKeHOo LIMoy-
neto 3i WkBapkamu. MoxHa
roTyBaTV MiICHUMW.

Lezhni is rightly considered
to be the heartiest fast
food in Podillya. Taste

the dish here: Tetiana
Rapatska (Sichyntsi village,
tel. +38 097 418 24 41)

Ingredients:

Dough:

+ 700 g of buckwheat
flour

+ 300 g of wheat flour

+ 10 gofoil

« 151 of water

+ salt to taste

+ sugar to taste

+ sour cream

+ onion

+ lard to make cracklings

Filling options:
« brynza

+ cheese

* €ggs

+ potato

+ cabbage

«  mushrooms

ﬂ oWy

Preparation:

First mix buckwheat and wheat flour (1/4). Add a
little salt, sugar and oil.

Filling options: add egg and salt to cheese or
brynza; OR potatoes, cabbage and mushrooms.

Fry in a pan heated with oil until a crust forms.

Served with sour cream and fried onions with
cracklings. Can be lean.



Kamianets-Podilskyi



Kam'sHeub-Mopinbcbkunii BniepLue 3rafayetbes
1062 poky, xo4a NnocesieHHs Ha Moro TepuTopii
BiAOMi 3 TpUNiNbCbKMX Yacie. Hasea micTa no-
XOAMUTb Bif, CNOBa «KaMiHb», LLLO MOB'I3aHO i3
XapakTepOM HaBKOMMULLHBLOIO MPYHTY. 3a apxe-
onorivHMmm matepianamu, Ha mexi XII=XIII cT.
Kam'sHeLb doopmyBaBcs sik paHHbodpeopanbHe
MICTO 3 YiTKUM PO3Me>XYyBaHHSIM pemecrna Ta 3eM-
nepo6cTBa, PO3BUHYTOMO TOpriBneto. YNpoooBx
BCbOrO CepPefHbOBIYYS BiH 3anMLIaBCs OQHUM 3
HaMBNAMBOBILLUMX YKPaAIHCbKMX MicCT. Big, 1374 poky
maB marne6yp3bke npaso. Moro opTeus 3 XIV
CT. 3aKpuvBana wnsx Ha nisHi4, Ha Monby. Micto
HeoOHOPa30BO MapPHO HaMaranuncs 3axonuTu, 3a
BUKJTIOHEHHSIM LUTYPMY OCMaHCbKMUM BilCbKOM

y 1672 poui. KamsiHeub nocnigosHo 6yB af-
MiHICTPaTUBHUM LeHTPOM [MofinbCbKoro KHa3iB-
ctBa (XIV-XV cT.), Mopinbcbkoro BoesoncTaa
(XV=XVIIl ct.), NMopinbcbkoi ry6epHii (1793-1914),
Kam'sHeub-MNopinecbkoi obnacTi (1937-1954). Y
1919-1920 pokax HaBiTb 6yB cTonuueto YHP.

SlckpaBa icTopis MicTa 3anuwimna Yymmano
iICTOPUYHMX Ta apXiTEKTYPHUX NamaTok. Kpim
dopTeli, Tpeba 3arapatv paTyly — 6yAMHOK
nonbcbkoro marictpaty (1330-Ti pp. - XIX cT.),
BipMeHCbKy MukonaiBCcbKy LIepKBY Ta A3BiHULIIO
(1398), Pycbky Ta Monbcbky 6pamu (XV-XVI cT.),
apxmepenchbky LepkBy YcniHHg Boropopui (ko-
NULWLHIA dopaHumMckaHcbkmi KocTten YeniHHg Oisu
Mapii), uepksy cB. MeTpa i MNaBna, XpecToBo3-
OBUXXEHCbKY LiepKBY, AOMiHIKAHCbKUI KNSILUTOP 3
KocTenom cB. Mukonas, kocten cestoro Muxaina
Ta XIHOYUWN OMIHIKAHCBKUI KNSILUTOP, TPUHITap-
CbKWW KOCTEN i3 KISILUTOPOM.

CnaBuTbCSl KpaeBUO2AMU MicLieBa reosioriyHa
nam’stka npupoan — CMOTPULLLKUA KaHbNOH.

Kamianets-Podilskyi was first mentioned in 1062,
although settlements on its territory have been
known since Trypilian times. The name of the city
comes from the word «kamin» (“stone”), which
is related to the nature of the surrounding soil.
According to archaeological materials, at the
turn of the I12th and I13th centuries, Kamianets
was formed as an early feudal town with a

clear distinction between craft and agriculture
and developed trade. Throughout the Middle
Ages, it remained one of the most influential
Ukrainian cities. The city received Magdeburg
rights in 1374. Its fortress blocked the way to the
north, to Poland, from the [4th century. Multiple
conquerors tried to capture the city and only
one was successful - the Ottoman army in 1672.
Kamianets was successively the administrative
center of the Principality of Podillya (I14th-I5th
centuries), Podillya Voivodeship (I15th-18th
centuries), Podillya Governorate (1793-1914),
Kamianets-Podilskyi Oblast (1937-1954). In 1919-
1920, it was even the capital of the Ukrainian
People’s Repubilic.

The vivid history of the city has left many
historical and architectural monuments. In
addition to the fortress, we should mention the
town hall - the house of the Polish magistrate
(1330s - 19th century), the Armenian St. Nicholas
Church and bell tower (1398), Ruthenian and
Polish gates (I5th — I6th centuries), the bishop’s
church of the Assumption of the Virgin (the
former Franciscan Church of the Assumption
of the Virgin Mary), church of St. Peter and
Paul, the Ascension Church, the Dominican
monastery with the church of St. Nicholas,

St. Michael's Church and Dominican Women'’s
Monastery, Trinitarian Church with Monastery.

The local geological monument of
nature - Smotrych Canyon - is famous for its
landscapes.



BapeHuiki 3 Oebewkamm
Varenyky with bebeshky

Ot i Kam’siHeub-lMopinbcbkuii mariopuTb i 60B-
BaHie BepxiBkamu 6allT CBOEI faBHbOI popTeLii.
B 6aratbox 3aknapgax micta € micuesa pipmoBa
CTpaBa «BapeHUKU 3 6ebeluKkamm».

Bebelukn - To nokanbHa Ha3Ba NOTPyXiB. Tpaau-
LiMHO Lie 6ynun CBUHSYI NereHi, cepLe i neviHka,
npoBapeHi 4O rOTOBHOCTI, MOAPIGHEHI | Npo-
TYLLUKOBaHI 3 MigcMaxkeHo Lubyreto i KopeHeMm
nactepHaka, NeTpyLKn Ta cenepu. NMpucmadeHi
KOpiaHAPOM, YHOPHMM MepLeM Ta iHWMMK cnewis-
MW, SIKUMW TaK CrlaBuimcs micLesi 6azapu.

MoxHa ckywTyBaTtu: y naHi Mapuuu (ten. +38
098 328 38 60).

IHrpenieHTn:

+ 500 r 6opolHa

« 200 mn Bogu

+ 20 r onii pocnuHHOI

« 5rconi

+ 300 r neyviHkKM KypsHoi

« 200 r cepug kypsiHoro

« 100 r unbyni pinvacToi

« 50 r onii g9 cMaxeHHs

+ cneuii: NaBpPOBUA NNCT, KOPiaHAP, MyCKaTHUI
ropix, YopHUI NepeLpb, Nanpuka

[NpurotyBaHHs:

TicTo Ha BapeHWKU: NPOCitoeEMO 6OPOLLHO, Aofa€E-
Mo 2 cT. n. onii, cinb, 200 mA BoAM KiMHaTHOI TeM-
nepaTypu Ta BUMiLLYEMO TicTo. Poskayyemo TicTo
Ta CKISHKOI POPMYEMO KPYru A BapeHWKIB.

HauumHka: kypsiHi nedviHky Ta cepLie BiiBaptoEMO Y
nigconeHiv Bodi 3 [ofaBaHHSIM JIaBPOBOTO JINCTKa

npoTsrom 20 xB. Bignveaemo Bogy, cy6npoaykTu
OXOMOAXKYEMO Ta MEePEKPYHYEMO Ha MSICOPYOLL.
Linéynto Hapizaemo Kyburkammn Ta 06CMakyeMO Ha
POCNMHHIN onii 3 oAaBaHHSM CrieL,in: KopiaHap, My-
CKaTHWI ropix, YOpHWIA NepeLib, nanpuka. Y umoéynto
AofaeMo dhaplu Ta NepemilLyemo.

Popmyemo BapeHuKku. Biggaptoemo npoTsirom 10-15 xB
y nigconeHiv Bopi. [OTOBI BapeHWKM NOJAEMO 3 BEPLLKO-
BVMM MaCJiOM, CMETaHOO a60 MiACMaXKeHUM GEKOHOM.

And here is Kamianets-Podilskyi with the
famous towers of its ancient fortress. In many
establishments of the city there is a local
specialty dish «varenyky with bebeshky».

Bebeshky is the local name for entrails.
Traditionally, it was pork lungs, heart and liver,
boiled until tender, chopped and stewed with fried
onions and parsnips, parsley and celery. They are
flavored with coriander, black pepper and other
spices, which the local markets were so famous
for.

Taste the dish here: Maryna (tel. +38 098 328 38 60).

Ingredients:

+ 500 g of flour

+ 200 ml of water

+ 20 g of vegetable oil

+ 5gofsalt

+ 300 g of chicken liver
+ 200 g of chicken heart
+ 100 g of onion

+ 50 gofoil

+ spices: bay leaf, coriander, nutmeg, black
pepper, paprika

Preparation:

Dough for varenyky: sift flour, add 2 tablespoons
of oil, salt, 200 ml of water at room temperature
and knead the dough. Roll out the dough and use
a glass to form circles for varenyky.

Filling: boil the chicken liver and heart in salted
water with a bay leaf for 20 minutes. Pour

off the water, cool the entrails and grind it

in a meat grinder. Dice the onion and fry in
vegetable oil with spices: coriander, nutmeg,
black pepper, paprika. Add minced meat to the
onion and mix eberything.

Form varenyky. Boil for [0-15 minutes in salted
water. Ready-made dumplings are served with
butter, sour cream, or fried bacon.
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Pnbxa nignanka
Fish pidpalka

TakoX He MOXHa O6iNTKN yBaroto MicLeBi pUGHI
cTpaBw.

IHrpenieHTn:
+ 1,5 kr mopcbkoi pubun xek
* 4 unéyni

+ 5 MopkBUMH
+ 300-350 r 6opoLuHa
*  YaCHWK 3a CMaKOM

[NpurotyBaHHs:

Ouuniyemo puby xek Bif, NyCKu, BiABapoeMo
npoTarom 5 xBUNWH B NigconeHin sogi. 3 puéHo-
ro 6ynblMOHY BUTIrYyEMO puby, BOfaEMO ApPi6HO
Hapi3aHy KapTOMMHY, CMaxeHy umbynto. Okpe-
MO MiACMaxyemo 60POLLHO [0 3010TUCTOrO
konbopy. Jani npocitoemo nigcmaxeHe 60-
POLUHO, Wo6 No36yTHCS rPyAoYOK, A0AAEMO A0
HbOrO TenJy BOANYKY, YTBOPOKOYM KaLly. PUGHWUI
6yNbMOH 3€EQHYEMO 3 NigCMaXXeHNUM GOpPOLLHOM
Ta AOBOAMMO [0 KUMiHHS. B npoueci BapiHHs
cyMmil 3aryuyetbes. MoTim oaaemo YacHuk Ta
MerneHn nepeLb Ta [OBOAMMO A0 FOTOBHOCTI.

OKpeMO roTyeMo MiAcMaxKy 3 MOPKBU Ta LinbyIi.

BinBapeHy pnby O4MLLYEMO Bif, KICTOK Ta LUKipW.
Ha Tapento Bunneaemo toLuky, 4ekaemo 10 xBu-
JIVH, NOTiM BUKNapaemo puby i 3Bepxy Ha puoy
BMKJ1aAaeMOo NiACMaxKy 3 MOPKBU Ta LIM6Gyni.
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Local fish dishes should also not be overlooked.

Ingredients:

+ 1,5 kg of sea fish hake
+ 4 onions

« b5carrots

+ 300-350 g of flour

+ garlic to taste

Preparation:

Clean the hake fish from the scales, boil for

5 minutes in salted water. Remove the fish from
the fish broth, add finely chopped potatoes,

and fried onions. Fry the flour separately until
golden. Next, sift the toasted flour to get rid of
lumps, add warm water to it, forming porridge.
Combine fish broth with toasted flour and

boil it. In the process of cooking, the mixture
thickens. Then add garlic and ground pepper
and boil it. Separately prepare a roast of carrots
and onions. Clean boiled fish from bones and
skin. Pour the soup onto a plate, wait |0 minutes,
then lay out the fish and spread the fried carrots
and onions on top of the fish.







e P o
OEMAPTAMEHT 5 L 4 el
MAPKETUHIY MICTA ool
[Toniabcbra p
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Llen pokyMeHT cTBOpeHoO 3a kol Tn ChinbHoro npoekTy €sponericbkoro Cotoay Ta Pagun €sponu. MNornsou, BUkNageHi B
LIbOMY [OKYMEHTI, XXOOHUM YMHOM HE MOXYTb BBaXaTUCsl TaKMMU, LLO Bigo6paxatoTb OdiLliiHy AYMKY €BPOMENCbKOro

Cotosy 4n Pagu €sponu.

This document has been produced using funds of a Joint Project between the European Union and the Council of
Europe. The views expressed herein can in no way be taken to reflect the official opinion of the European Union or

the Council of Europe.



