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. own while you're travelling. You've
may’ have heard something about
Russian traditional foods but have had
little opportunity to try them.

e \/isitors to Russia are often surprised
at the variety and flavours of Russian
traditional foods. Many of them can be

——— described as “divine,” and they will

= have you searching for the recipes
when you return home!

e So what are some of the most
common traditional foods in a
traditional Russian restaurant’s menu?


http://goeasteurope.about.com/od/russia/tp/russiaculture.htm

DI5H ch Off COUrSE, IS beet soup, and one of
ENTIESE famous Russian traditional foods. Beets
SEEnila strange base for soup to many.

W’ sterners, but there are plenty of reasons that
= 5 hearty soup IS one of Russia’s most famous
= 1shes Full off vegetables and meat, the layered
""‘”“ = flavors in this soup are especially nice with a
- dollop of fresh sour cream.
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You may’ have'already heard
__ off pirozhki. Th%

PO Ymeat, cabbage, or
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something| to get worked up
apout in Russia. Briny and
sharp, it is often served on
dark, crusty bread or with
blini, which are like pancakes
or crepes. Caviar on buttered
bread is a popular zakuska.



http://goeasteurope.about.com/od/russia/g/zakuska.htm

Pelmeni pastry dumplings filled typically
Vithmeauballsi dihey.can e served alone
SlatErEedN Nl tteana topPEA WItTSOU!
cream), or In a soup: broth. Definitely’ a favorite
in Russiaand abroad!

You can expect to find sour cream, or
smetana, accompanying almost any Russian
traditional food—with crepes, in soups, and
even sometimes in dessert. Often, this sour
cream is fresh and often melts into any warm
dish, adding to its distinctive flavor.

Russians love ice cream, called morozhenoe.
It is common to find it on many restaurant
menus with a variety of topping to choose
from—like fruit, nuts, or chocolate.

Expect to find Russian vodka, tea, mineral
water, and soda on beverage menus.

e Beer in Russia is also very popular.
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http://goeasteurope.about.com/b/2009/06/22/russian-culture-monday-russian-love-for-ice-cream.htm
http://goeasteurope.about.com/od/russia/tp/russianvodka.htm
http://goeasteurope.about.com/od/russianculture/a/beerinrussia.htm
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