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put me near the edge of the bed and my brother against the wall... My bro-
ther started asking for water, “Mama, give me some water.” He was three 
years old... And she was scared to get up... She fed the child while her uncle 
was still awake, and that was it... After a while, she fell asleep. While she 
was still asleep, she started to feel someone knocking under her bed... And, 
you know, they used to make elongated chairs in the old days. And the chair 
suddenly went under the bed; she started screaming, “Kolya,” she called her 
uncle, “Kolya, the chair has fallen!” And he answered in his sleep, “Elvyra, I 
saw in my dream that mama threw a chair right under your bed...”

And it was all happening at the same time in reality...  And she, scared out 
of her wits, tried to wake him up, and she also tickled her little boy to make 
him cry, but all her efforts were in vain... Finally, she began to cry and ask 
God, “Dear God, let me sleep through the night in peace, and tomorrow 
morning I’ll be gone from here...” It was so frightening that she thought she 
would perish that night.
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Anastasi jakiri  is tori ja /  Varėna

Romane recepty

K: A so kiravenas?

A: Bal’šynstvó amaró xabé – bárśo.

K: Barśo...

A: Dá. Šutlahá, bárśo, šaxá...



99

Romani recipes
The story of  Anastasi ja /  Varėna

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.
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K: A vot romano ricepto, ada toža intirʼesno amenge, so ame skedas, vot 
imino haratuno romano borśo, syr de de budy kernas, syr de haratuno 
vrʼemʼo?

A: De búdy próstes kʼérnas, sýr i kakaná. Áli kaná užé da kahnʼénde bridzi-
nénpe, kadá gavitkonénde. A haredýr... Vyparinén da kahnʼá, dél gadźorí, 
byvájit, devlýtko gadźorí dásavi, vyparinés, blatáte paní dopherés kaj bry-
šýnt dodél, piricydzinés ćístin’kʼes, po jék mólo, vavír mólo, do kahnʼá vypa-
rinés, da kolá vyćistinés, vyžarinés, bul’bása vytušynés... Adá tóže aménde 
bľúdo laćó, izbít romanó, kadá vindyrjá kahnéngire te vilés, da... aj drógo 
xabé!... mitrinʼá, bukʼé, Dévla, drógo xabé, ćhavále, romanó naturál’no xabé! 
Ne mé dykhjóm... I da parnoré da svíža, tól’ka vot kahný kamél te vylydźál 
da parnoró, a jóu andré tú lés vilés i vićistinés kadá, a i vyžarinés... Dévla... 
Te xán o mulé... Dá ćísto romanó šatrýtko xabé!.. Bárśo kʼerás, lés da kahnʼá 
vyparinés, vićistinés, da rome... roméskʼe, ne užé sýr palóžena kʼe romá, 
ne roméskʼe užé do bukoré, do kahn... do dová, ne xá, paká vykirjóla... Ne, 
vymorés da kahnʼá, vyćistinés, vyparinés, ćhuvés... Kamés šutlahá kiravés, 
kamés bárśo kiravés, smitána, byvájit, dolésa na dolésa, parnorénca zapari-
nésa. A kaná terné na dźinén davá...

K: A buraki doj tože že ćuvenas?

A: Ćuvásas, kanʼéšna, a sýr ná... Sýr da bárśo bi burakʼéngiro?.. Só za bárśo?... 
Ná, ná. Byvájit batsvína kiravés, kadá térnin’ka burákicy, xáj, drógo xabé, 
romanó xabé, naturál’no romanó xabé... Šutlahá...

K: A šutlaha syr kernas tumende, syr keren i kana?

A: Sýr i kaná kʼerén.

K: Ne a syr, rosphen, prosto paparʼatku o recepto?

A: Mé líćnes jésli po zíma ćhuvóu, mé i kaná vácʼka ćhudzʼóm pe zíma. 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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kadá kim...  kaj kindlé mé ne priznajú, odój ćár ćarjátyr... A vot kadá kaj 
kokorí kʼerés... Odój šutlypé xvatáit, londésa skʼerés. Rošćuvés, vimorés, palo 
jék paní, pal vavír paní vymorés, rosćhinés lés i butedýr lónt dés, ali zató 
užé do pirí to na ćhuvés o lónt, sýr kiravés o šutlahá, ót, na ćhuvés užé. A 
tédy užé konéskʼe nidastáća lónt – dová peskʼe dobavinél, fsʼó. Ne i kamés 
po balyćhanó más kʼeróu, kamés po kahnʼáte kʼeróu, sýr kamés aďá túkʼe i 
kʼér...

K: A parnore ćuvenpe odoj?

A: Ćhuvás, ćhuvás parnoré, ćhuvás. Ne da, a....

K: Da, drogo xabe mange toža, šutlaha vapśe...

A: Šutlé šaxá ľubinóu sýr kokorí ćhuvés. Dévla, Dévla...

K: A tume ćuven kokore da?

A: Ćhuvóu...

K: A vot ricepto rosphenenti savo tumende?

A: Ćhuvóu. Kaná kaďákʼe, rosćhinés, rosšaxtynés šaxá, pótem márkfa pšy-
gotovinés, lónt pšygdovinés, cúkro, kón kamél kľúkva ćhuvél, kmíno, kón 
kamél na ćhuvél, mé líćnes na ćhuvóu, mé ćhuvóu kaló maró po dnó, kadá 
skurímki kalé maréstyr, jóu dél sygʼedýr šutlypé i... ne, mé aďá ćhuvóu, 
káždo pasvóimu ćhuvél... I ćhuvés rʼádo šaxá, ot talál ćhuďán lónt, cúkro i 
márkfa i maró, i kaďá rʼadénca tú saró ćhuvés... I tédy ćé da kášt te jál spi-
cyál’no, i kadzʼá te marés, te marés, te marés, paká jóu na dél péskiro sóko 
— fsʼó. Tédy jóu dél šutlypé, sóko i fsʼó, kamés do bánki rosćhúv, de skľépo 
ćhú, a kamés baćkása vylýdźa, ot...
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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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