OCHOBHOE BJIFOA0

BuTKM no-crobeneBcKM C rypbeBCKOM Kallen
(no peuentam NN 911,912, 915 13 KkHuru
.M. enenko «[osapckoe uckyccteo», CM6 1902 roa)

leHepan Muxann Crobenes — repoi pyCCKO-TYPELIKOM BOMHbLI MOMMUMO
CBOWX BOEHHbIX 3aC/Tyr OCTaBWI Cllefl U B Halllei KyxHe. MIMeHHo B ero YecTb
netepbyprckune pectopatopbl B KoHLe XIX BeKa codpanu 31o 6mo40 — GUTKK
no-crobenescku. OHO NOAAETCA CErofHA C Kalllei, HOCALLEN MMA U3BECTHOIO
pycckoro rypmara — rpada lypbesa. byayun MUHUCTpOM drHaHCOoB Npu Anek-
cangpe | ¢ 1810 no 1823 rr, oH NpocnaBuncs eLLe 1 yAMBUTENBHOM Kallew, Nno-
NyymBLLEN ero UMA. HeCKONMBKO CMOEB CIIMBOYHBIX MEHOK, CyXOpPYKTbI, Opexu —
4ero TONbKO He 6bI10 B HEM. TpaaULIMOHHO OHa NOAAaeTCA Ha leCepT, OAHAKO
BE/IMKONENHa 1 B BapuaHTe rapHupa. [pasHyyka lypbesa KHAxHa MarapyHa
npuxoamnack cynpyroi reHepana Crobenesa — MMEHHO 3Ta UCTopUyecKasn
HaxoAKa noaronkHyna Poccuickoro Led-nosapa 13 CaHkT Metepbypra
AHTOHa McaKoBa K MHTepnpeTaLmuy 61042 B TaKOM COYeTaHMM,

MAIN COURSE

Bitkis a la Scobeleff with Kasha a la Gurieff
(by the recipes NN 911,912, 915 from the book
P.M. Zelenko «Cooking art», SPb 1902)

(St. Petersburg Cuisine)

A hero of the Russian-Turkish war General Mikhail Skobelev in addition to his
military records made a contribution to Russian cuisine. In his honor in 19%
century the restaurant owners in St. Petersburg created this dish — «bitkis»

(meat balls) & la Scobeleff. Today it is served with a porridge named after the
famous Russian gourmet — Count Guriev. Being Minister of Finance during

the rule of Alexander | from 1810 to 1823, he also became famous for the
amazing porridge that received his name. The dish contains several layers
of creamy foam, dried fruits, and nuts. Traditionally, it is served for dessert,
but it is also an amazing side dish. Guryev’s great-granddaughter princess
Gagarina was the wife of General Skobelev. This historic fact prompted the
Chef from St. Petersburg Anton Isakov to create such culinary combination.





