





Romani recipes

The storyRof ¥ A@srasija | Varéna

K: What kind of dishes did Roma make?
A: One of our main dishes is borscht.
K: Borscht?

A: Yes. Sorrel soup, cabbage soup and borscht.




K: A vot romano ricepto, ada toza intiresno amenge, so ame skedas, vot
imino haratuno romano borso, syr de de budy kernas, syr de haratuno
vr'em'o?

A: De budy prostes K'érnas, syr i kakana. Ali kana uzé da kahn'énde bridzi-
nénpe, kadd gavitkonénde. A haredyr... Vyparinén da kahn'a, dél gadzori,
byvéjit, devlytko gadZori dasavi, vyparinés, blatite pani dopherés kaj bry-
$ynt dodél, piricydzinés éistin’K'es, po jék moélo, vavir mélo, do kahn'a vypa-
rinés, da kold vycistinés, vyzarinés, bul’basa vytusynés... Ad4 té6ze aménde
bludo laés, izbit romand, kada vindyrja kahnéngire te vilés, da... aj drégo
xabél... mitrin’a, buk'é, Dévla, drégo xabé, ¢havale, romand naturél’no xabé!
Ne mé dykhjom... I da parnoré da sviza, tél’ka vot kahny kamél te vylydzal
da parnord, a jéu andré tud 1és vilés i viéistinés kad4, a i vyzarinés... Dévla...
Te x4n o mulé... D4 ¢isto romand Satrytko xabél.. Barso Kerés, 1és da kahn'a
vyparinés, vidistinés, da rome... romésk’e, ne uzé syr palézena k'e roma,
ne romésk’e uzé do bukoré, do kahn... do dova, ne x4, paka vykirjéla... Ne,
vymorés da kahn'a, vydistinés, vyparinés, ¢huvés... Kamés sutlahd kiravés,
kamés barso kiravés, smitina, byvajit, dolésa na dolésa, parnorénca zapari-
nésa. A kana terné na dzinén dava...

K: A buraki doj toze ze ¢uvenas?

A: Cuvasas, kan'ésna, a syr na... Syr da barso bi burak’éngiro?.. S6 za barso?...
N4, na. Byvajit batsvina kiravés, kadd térnin’ka burdkicy, x4j, drégo xabé,
romand xabé, natural’no romané xabé... Sutlahi...

K: A sutlaha syr kernas tumende, syr keren i kana?
A: Syr i kana Kerén.
K: Ne a syr, rosphen, prosto papar’atku o recepto?

A: ME li¢nes jésli po zima ¢huvéu, mé i kana vacka ¢hudz'ém pe zima. Mé
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K: What is the recipe for the borscht? I would be very interested to know.
The ancient one, when Roma used to make it back in the time of shatras.

A: In shatras they used to cook the same as now, only now nobody wants
country chickens, they are disgusted by them... And earlier... They heat the
chicken, and sometimes a Lithuanian woman of good will would do it. You
heat it, rinse it clean several times in rainwater, then cook it, or stew it with
potatoes. A wonderful dish, very Romani... You gut the chicken. My God,
it’s a dish second to none, a real and natural meal! I have seen an egg that
has not yet hatched being taken out of a chicken, washed and fried. My
God, I wish that those who are no longer with us could eat this food... This
is what real Roma food was like in the time of shatras. When you make
borscht, you give your husband the liver to snack on until the chicken is
cooked. Finally, when the chicken is ready, you can cook whatever you

want: sorrel soup, borscht, and if you run out of sour cream, you can fry
an egg... Nowadays, young people are no longer familiar with such dishes.

K: And what about beetroot?

A: Of course, how else... How can you make borscht without beetroot... No,
no. Sometimes you make beet soup from young beetroot... Oh... Indescriba-
bly precious food, true Romani food... And sorrel...

K: And how do you make sorrel soup? The same as now?
A: The same as now...
K: Could you give a recipe?

A: I personally can sorrel for the winter. Just recently I was canning them.
I don’t accept store-bought ones, it’s just grass.. But when you make it
yourself... There is enough acidity. The amount of salt needs to be just ri-
ght... You add sorrels, rinse them with water a few times, cut them up and
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add more salt, but you don’t need to add salt to the pot when making the
soup... And if someone finds the soup not salty enough, he can always add
more salt. This dish can be made with whatever meat you like, be it pork,
chicken, etc.

K: And do you add eggs to this soup?

A: Yes, we add eggs... Oh...

K: Yes, I also find this dish second to none, sorrels are something else...
A: I like sauerkraut when I make it myself. My God...

K: Do you make sauerkraut yourself?

A: Yes, I do...

K: What is your recipe?

A: One by one, you separate the leaves from the stem, chop them, prepare
the mixture, salt and sugar as needed, you can also add currants, but I per-
sonally don’t add currants, I rather cut off the crust of the brown bread and
add it to the bottom of the mixture, this way it turns sour more quickly,
well, that’s how I do it ... Well, then you put a layer of cabbage on top, with
salt, sugar, carrots and bread on the bottom. And so you layer it. Then you
have to pound it with a special club until the whole mass releases its juices,
that’s all. When it’s ready, you pour the contents into containers and put
them in the cellar; you can also store sauerkraut in a barrel...
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