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Part 1                                   Yakut national cuisine 

  When we talk about any nation we discuss their national peculiarities like national language, traditions, customs, clothes, sport and other things. National cuisine is also an item that can show us a character of a nation.

In my work I’d like to introduce you with eating habits of the Yakuts. I’ll try to explain their way of nourishment and compare it with English and Russian ones. 
     In ancient times the main food of people of the northern territory called Yakutia based on three components: meat, fish and diary products.  
     Foal milk was especially favorite. They made a drink named kumys from it. 
   “During the time of mowing the Yakuts have only kumys and can drink it almost a bucket,” “Long ago the main food of us was kumys”, “Ancient Yakuts as today’s old men, blamed Russian food: tea, bread, sugar;  They loved more their natural food: foal milk and kumys” “In summer there are many Yakuts drunk from drinking too much kumys” and lots of other evidence about the popularity of this drink. 
  Kumys was regarded a bukhater’s (a strong man, a folklore hero) drink.

  Believed to have a healing and purifying power, there were special rituals for the drinking of kumys. Almost every area, even every family, once had their own special kumys recipe. This famous drink was made in a special leather container called a simir. This large vessel was made of a mature horse’s skin, processed in a special way, smoked and smeared with butter. Unfortunately, technology for making these leather vessels for liquid is almost completely forgotten now. Generally speaking, northern people were very skilled leather processors and craftsmen. The leather containers were waterproof, air tight and could keep the contents at an unchanging temperature like modern thermos flasks. Simirs were used for different purposes, but especially for the kumys making. The best and strongest kumys was always made of mare’s milk, but there are many different recipes.

Ingredients: 6-7 liters of water with bread yeast (fermented), 2 liters of mare’s milk, 200 g of cream, 500 g of brown bread crusts, 3 kg of crushed wheat grain.

  Mix and churn ingredients, seal in oak barrel. Let sit for ten hours, churning from time to time. Allow to sit for a final 4-5 hours.
Except kumys foal milk was necessary for cooking butugas (a kind of scanty porridge). They added some flour and edible roots of plants in boiling milk and ate it. 

  Cow milk was used as well.  They made cream, butter and sore cream from it. They never used it for preparing cheese or curds. They called such food as “milk soap”. They made sorat (a kind of sore milk but boiled). It is yellowish- white in color and tastes nice. The main advantage of it in comparison with foal milk was that it could be kept longer and didn’t waste its taste. Sorat is subdivided into autumn and summer ones. Summer sorat was used as a basis of cooking different dishes, i.e. akharan. To prepare it people put into sorat some small fish, milk remainders, bones and plats roots, berries or bread crusts. Sometimes they made it frozen and when they were hungry they took it out and cook a kind of porridge from it. Was it tasty?   I doubt!

   But some dishes made from cow milk I consider to be very yummy. They are chokhon and kyorchekh.
         Chokhon  
Ingredients:  butter –0,5 kg, milk-1kg, berries or jam-1,5 glasses.
  Warm milk is poured on warm butter and whipped. The temperature can be regulated by adding warm or cold milk in small portions. Add fresh berries and sugar and freeze in forms.

  Kyorchekh (whipped cream) 
 Ingredients: milk-250 g, 35% fat cream- 900g, sugar-100g.

  Churn milk, cream, sugar and jam (of fresh betties). It is one of the Sakha people’s favorite dishes for breakfast or dessert. Frozen kyorchekh is really more delicious then any ice cream! 
    It could be called with a full right “Yakut chocolate”

    The main part of cow milk was used for preparing a sort of butter named khayakh that was loved by the Yakuts greatly. It is rather different from real butter and called “white yakut butter”. Even the poorest tried to have it on a holiday dinner. Women who could make it were as famous as those in Russia that could bake the best bread. When Russian people came to Yakutia the technology of making butter changed and it was more similar usual one.  The Yakuts sang song about it, mentioned it in their tales and a little piece of butter was associated with something valuable, high quality. 
   Very often they prepared milk skins that were as popular as khayakh.
Milk skin.
 Ingredients: milk-1050g, boiled butter-25 g for 150 g of skin.

  Boil milk in an iron pot, let cool, then cautiously skim the cream (skin) from the surface. Sprinkle some boiled butter on each layer of skin and put it on the plate. Repeat the process and form as many layers of skin as possible and put them one on another. Serve in the form of a loaf.
After dairy dishes a large part of Yakut nourishment took plants, especially their roots. They were gathered by women and used widely instead of flour.  I can name some of them which were very spreading: rumax acetosa, angelica sylvestris, potentilla anserine, cochlearia sisymbroides, allium schoenoprasum andlineare, butomus umbellatus, lilium spectabile, lilium martagon, typha latifora, sanguisorba officinalis (all names are in Latin).
There some other ones that were used in food. They also had trees bark for cooking. Step by step flour displaced plants. Old Yakuts complained about the spoiling of manners of the youngest: “…even the poorest have a flat cake for morning tea and even a worker without any rights demand it!” In the north people replace plants with flour later then in the center or in the southern part of the territory. Today we use some old recipes of cooking with flour:   
          Salamat – a kind of porridge made of creamy butter, milk and different types of wheat, barley and rye flour. It is usually boiled in an iron pot on a low fire while continually mixing.

        Oladyi:  Churn milk with flour and eggs. Pour dough into a very hot skillet with a spoon and fry in fat.

       Meat pies.  
Ingredients: 25% fat cream- 300g, 105g of cooled boiled water, 2 eggs, 1,100g of flour, 5g of baking soda (yeast). Meat stuffing: 900g of minced horse beef, pork, mutton or beef, 150g of onions, 150g of rice, salt, pepper.

  Make stiff dough and divide into small balls. Roll each ball separately and stuff it. Fix the edges together and fry in hot fat. Serve with a strong meat broth or melted butter.

    The Sakha fry-bread – that round bread or lepyoshka. 
 Ingredients: 300g of milk, 2 eggs, 110gof water, 510g of flour, fat-180g, salt. Mix ingredients. Bake in an oven.            

   The Yakuts didn’t use mushrooms in meals and even watch with disgusting while someone eat them but loved berries. Here is a list the most favorite ones:
1 Whortleberry

2 Blueberry
3 Black current

4 Red current

5 Wild strawberry

    But they didn’t eat raspberry as they considered it unclear. 

    On the third position of importance of food they had fish. They fried it, boiled cook a kind of soup on milk. Since ancient time it has been popular crucian fish soup, when instead of water they have milk to prepare it. By the way before Russian people came there the couldn’t make it salted. To keep it they made it sore in special large holes dog in the ground. Such fish was very stinking and bitter. 

In winter they prefer frozen fish called stroganina.       
 Frozen raw fish (stroganina). 

Only the best and fat sorts of large fish like omul, white salmon, sturgeon, ect. can be eaten frozen. Hard, frozen fish fillet is sliced into thin curved pieces and served with salt, pepper, mustard or spicy sauce.
Today it is a national dish of my people and all guests of the republic are always treated with it. From parts of fish that are eaten raw are still favorite caviar and fish liver called maksa. Inner parts of fish were also used for preparing different dishes.  
     Today fish is one of the main sources of calories and vitamins for the northern peoples. It can be cooked and preserved in different ways: salted, smoked, frozen, stewed, grilled, boiled, fried, roasted on a spit and baked in an oven usually as a fish pie. Fish soup with rice, potatoes and fried onion is simple to make and very tasty.

   Fried  crucian. 
Ingredients: crucian – 1kg, vegetable oil-150 g, flour-100g, salt, pepper.

  The thoroughly washed and scaled crucian, separated from the gills, fins, bile and intestines, salted and peppered, is rolled in flour and fried in a hot deep iron skillet
Meat has always been the most important food for Yakut people. The most valuable was considered to be foal. But it was the most expensive and poor people could not afford it. Even wealthy people could rarely have it. It was called meat of the richest and horse thieves. The Yakuts distinguish 9 sorts of it. They never eat meat of weak and emaciated animals as they think that such meat can kill them. But in 1882 there was great hunger and people ate and bought not only meat of sick animals but carrion too. 

The best parts of cattle they have always considered fat. A head they left for spirits to sacrifice. They only took a tongue and lips from it. Liver, kidneys and ribs they left for treatment on holidays or gifts to respectable guests. Besides, they eat meat of wild animals too i.e. meat of bear which they liked more. But they never had foxes, wolves, ermines, some species of birds (owls, seagulls: they thought that they were sacred) for meal. They didn’t eat pork and dogs either. To eat meat of small animals was known to be a shame. But they often broke that rule. They also never ate cattle’s brain. 
  The cold severe climate of the Sakha land requires food rich in calories and vitamins. Meat and fish are the staples of the northern people’s diet. 

       Stewed meat.
 Meat is slowly stewed in its own juice along with salt, pepper and onions in a closed dish. It is usually served with potatoes, noodles or macaroni.

     Frozen raw liver/frozen raw foal meat.
 Sliced while hard and frozen, it is served with salt, pepper and green onion. It is considered to have a healing effect for some stomach and blood diseases.

       Oyogos (horse ribs). 
Can be stewed, fried, baked, boiled or roasted in dough.  

      Horse intestines. Stuffed with flavored minced liver, heart, lungs and kidney, this dish is called kharta. Garnished with vegetable salads.
  Khaad (blood sausage).
 Mix blood of a cow or a horse with and pour into a large intestine and cautiously boil. Serve hot.

  In whole all their dishes were rather simple without salt and spice and they never boiled or fried it too long: all food was half-raw. Bread, vegetables, fruits, sweet things appeared in the menu of the northern people much later with arriving of Russian people. Tea became extremely popular among all social layers in the republic. 
Let’s introduce with eating habits of a middle Yakut family consisting of 4-5 members during a year at the end of the 18th century:

	Food 
	Minimum (poods)
	Maximum (poods)

	Milk
	140
	200

	Tar (frozen soup with roots and fish)
	45
	50

	Butter
	2
	3

	Bread
	5
	30

	Plants parts
	100
	120

	Fish
	20
	26

	Meat
	4
	5

	Fat
	0,5
	1

	Salt
	2,5
	10

	Tea
	8
	10

	Sugar
	
	5

	Vodka
	
	0,25 (bucket)

	Tobacco
	3
	5


   As far as I have already told you, the way of nourishment greatly changed with Russians arrival in our republic. Many things were forgotten; new things took an important place in the life. Bread and tea have been taking a leading position “Now without bread, butter and tea nobody will work on the field. When I suggested kumys or tea to my neighbors who came to help me with hay, they choose tea. Bread is eaten every day. And that’s why they began to be ill” one of men remembered. This quick change made Yakut people unprepared and influenced badly their health.
   Today the majority of population forgets about their ancestors’ way of nourishment and eat almost the same food as many other people in the world.

Part 2                                        British cuisine

British cuisine is known all over the world. It is always associated with fish and chips or bacon and eggs and certainly with tea. I’d like to present you an opinion of a tourist from Russia who has lived in GB and had an experience with British dishes.
    Introducing witch English cuisine and England for the most tourists who stay in hotels (in host families it is popular to have continental breakfast) begins with the traditional English breakfast. Such kind of breakfast is usually the same every morning. It consists of some bacon, fried sausages and eggs, mushrooms, tomatoes, toast. Sometimes they add some pudding or haggis. As for egg dishes they are varied: fried, boiled or some omelet. Mushrooms and tomatoes must be fried too but really the ingredients of haggis or pudding are not usually edible at all, bacon is cold and burnt, tomatoes are canned, toast is not tasty because of too much butter and eggs are overdone! 

  For Russian tourists eggs with bacon and sausage are rather usual but not for every day. And think that it’s too hard to eat one and the same dish every day. Traditions are traditions, culture is culture but nobody likes to stay hungry every morning! That’s why they begin to odd out some ingredients of traditional English breakfast.

   First they odd out toast as unhealthy food, then sausage because it’s over roasted. Step by step you odd out everything and ask to boil a couple of eggs and you are happy to have such tasty things. This light breakfast doesn’t make you want to get to the sofa and think about food with disgusting. It makes you feel energetic and ready to go sightseeing.

  About twenty years ago, when it was fashionable to eat healthy food they began to protest against fried fat breakfast meals as they were good only for farmers but not for modern Englishmen who have physically inactive lives. But later because of the rising of interest to national and traditional cuisines Englishmen returned to their traditional breakfast. And in hotels we can see the English having this breakfast with great pleasure.

  Another compulsory ingredient of the traditional breakfast is toast with jam or marmalade. In hotels you are suggested white or brown. But really they are absolutely identical! 

  So, you’d better order mixed bread better. The worst thing is that all toast is burnt and dry. You should not put butter because it’s cold as usual. By the way, butter in England is salted.

  Marmalade is really English achievement. Real marmalade was known in Portugal and Spain too, it was made of quinces (“marmalade” means quince jam) in the 15th century it was eaten in England, but was made of oranges. It’s interesting that such exotic fruits became traditional.

  Some historical documents state that lemons and oranges had been brought to England since 14th century. Now oranges are a part of English history that mentioned of those times when Britain was great.  

  With marmalade many legends are connected. There are some versions of its appearing. One of the legends told us a story connected with Marry Stuart. While being ill she ate only oranges boiled in sugar syrup. Her servants who spoke French said that “Marie” was “Malade” (French word for “ill”). From those words Englishmen began to name new dish “marmalade”.   

  Another legend told us about a very greedy trader. His amounts of oranges were spoiled. And instead of throwing it away, he asked his mother to boil oranges and make jam.

  Famous traditional meal is cereal. If you are lucky you may be offered it. Why lucky?  Because this meal is now becoming  rare dish. As for cereal, it is eaten with or without jam, it is more salted and it becomes more salted when we put butter in it (do you remember about salted butter?). By the way, it is not usual for the British to put butter into cereal. It is eaten with cream.

  It seems strange but in some hotels they still offer smoked fish for breakfast. In old time’s breakfast of aristocrats consisted of fish, meat, poultry vegetables and eggs. It was very large! Such “breakfast feasts” were popular at the end of the 19th century. Of course, the king of English breakfast is tea. The author is warning you from ordering coffee, because that “grey dirty” liquid which is named “coffee” in England will hardly be tasted like coffee.

  In families the situation is different. They usually don’t cook “large” breakfast, as they are very busy. So they prefer to eat cereal with milk, toast and marmalade and sometimes fruits. 

From the book

“England and Englishmen”

by A.V. Pavlovskaya

Translated by Il’ina L. 

Many visitors are quite agreeing with the author of this article: “British cooking is terrible!” The best British cooking is in a restaurant  or at home. 
British tastes have changed a lot over the past twenty years. In the 1990s the national average for each person was 352 grams of “red” meat each week, and now it’s less than 250 grams. People prefer chicken and fresh fish. And more people are interested in healthy eating these days. In 1988 the national average was 905 grams of fruit and fruit juices each week, but now it’s nearly 2000 grams. The British have a ‘sweet tooth’. They love cakes, chocolates and sweets. Pudding, which is a favorite dessert for Englishmen has become healthier too.
    Bread and butter pudding. 

12 slices of white bread with crust, about 1cm thick, buttered, 100 gr. of raisins, plumped in 3 tbsp dark rum or brandy, 4 large eggs and 1 large yolk, 70g sugar, 600 ml milk, 600 ml double cream, 1 tbsp vanilla extract, 3\4 tsp freshly ground nutmeg, 1\4 tsp salt. Sugar topping: 2 tbsp caster sugar, 1\4 tsp grated nutmeg

   1  mix the topping ingredients together and set aside

  2 butter a 33 +22 cm baking dish. Lay one layer of bread in the bottom and scatter the raisins over, then repeat

 3 in a bowl, whisk all the other ingredients and pour over the bread. Leave to stand for ten min till it has seeped right down. Sprinkle the topping over, bake for 45 min till golden and rising up the edges of the pan.

Another stereotype about British food is chips and fish. It was classic English take-away food some years ago. Now it is loved by fewer people only as it is not healthy. Their love to tea can be compared with the Yakuts one. They drink about 2 000 000 000 cups of tea a day! If your friend brings you a cup of tea and wake from your sweetest sleep, you must not say “I think you are most unkind to wake me up and I’d like to shoot you!”  You must smile your best 5 o’clock smile and say “thank you so much. I do love a cup of tea at this time of the morning”. Then you have tea for breakfast: you have tea at 11 o’clock, then after lunch, at tea-time (about 4 or 5 o’clock), after supper and again at 11 o’clock.  
Part 3                                     Russian national food

Russian people are good eaters. They like to have big meals and they always treat their guests with everything they have. 

Since ancient time jacket potatoes, different sorts of porridge, sore cabbage, pies and soup have been popular among Russian people.

Russian national dishes are pelmeni, rastegai (an open pie with fish or cabbage), venigret (a salad with sore cabbage), okroshka (cold kvas soup), shchi (soup with sore cabbage), and solyanka (fried cabbage). All Russian food is very tasty. Foreign visitors like it a lot But they always surprise how much a person can eat at once! Tea has never been very popular in my country in old times. It was a drink for aristocrats. Ordinary people drank kvas, or a drink made of berries. 

          Venigret

1. One boiled beetroot.

2. Three boiled potatoes.

3. One salted cucumber.

4. 200g-salfed cabbages.

5. 3-table spoon of oil.

Cut a beetroot; boil potatoes and a salted cucumber. Add salted cabbage.

Mix everything, add some oil. It is absolutely delicious. Enjoy your venigret. 
Russian  (pancakes) blini
Ingredients:
2 liters of milk;

4 eggs;

1 tea – spoon of baking powder;

4 table – spoons of sugar;

5 table – spoons of oil;

350g of flour;

Break for eggs and drop them in bowl. Add some salt and some milk, and some sugar, and some oil. Mix the eggs milk and flour with. Pour the mixture into a pan. Cook them! 

 Okroshka (Cold kvas soup)
1. Liter of cold kvas.

2. 1-2 of boiled potatoes.

3. 1-2 cucumber.

4. 1 carrot.

5. 50-75g leek.

6. 2 boiled eggs.

7. 2 table spoons of cream.

8. 1 tea spoon of sugar.

9. Some salt (to your taste).

I. Cut potatoes, a carrot, cucumber eggs and leek into small pieces. Mix everything. Add some salt cend sugar.Pour cold kvas.  It’s ready. Enjoy your okroshka. 

- Cold kvas soup.

Today we have a tendency to eat international food, though as other nations in the world.      

	Food;

Country;
	Meat
	Fish
	Diary 
	Fruits&

Vegetables
	Porridge
	Cheese
	Pasta
	Fast food
	Bread
	Tea
	Rice

	Russia
In old times
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          Eaten often
      

            Eaten not so often

            Eaten quite rarely or not eaten at all
As we can see meat was eaten not very often in all three countries, maybe because not many people could afford it as it was expensive. Today we have the same situation. Besides, red meat is losing its popularity more and more, but white meat is becoming more favorite today. As for fish, it has always been spreading in Russia GB and Yakutia, but it is not eaten much in Russia now.  Dairy products were better loved in old times than today. Englishmen have always liked vegetable and fruits (the climate is suitable for growing them). The same situation was in Russia. In ancient times in Yakutia this food almost unknown, but today it is much popular. The attitude to porridge became worse in comparison with the past. Fast food was unknown earlier but now it extremely popular in all countries. People in Russia and Yakutia have positive attitude to bread while the English almost don’t eat it. Cheese and rice positions are changeable. Tea is a king drink in Yakutia and England but not so beloved in Russia especially last time.
So, eating habits are not steady in different times; they maybe different or similar in various countries. Almost all countries have a tendency to international cuisines but national food can be introduced only in special restaurants or from cookery books. Will our descendants remember it?
