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Russian Study

By CATHERINE KLASNE b f ul al food. In I.'ifm Caucusus, It's actually
FOCOENOR Dinners, fests are cultural et sena= " -
ussinn food Is more than ¢ food, the chlein'.-:-n is dipped

seuenic e e sttens | ageONS for Stetson students ﬁﬁ;ﬂ,‘},‘;ﬁﬁmmm i
i

Studles Program at Stetson Uni- Central Asia, also comes with a

versity In DeLand. gram's annual events. Bradford is  travaganzas” the faculty pre tradition of manly outdoor n::-:jk
Michael A. Denner, director of  the salad mpestro, finely chopping  twice a year take in the whole of  ing Bradford said, although

the honors lfrumm for Russian vegetables for Capital Salad and the old Russian empire, thoss version on PAGE 2D has beon ndupt-

Studies, and Susan Bradford, ad-  Russian Herring Under a Blanket. countries that eventually became stove and utensils. -
minfstrative assistant at the Rus- Now, they are both contemplat-  Soviet satellites or part of the ;ﬂ:ﬁ‘nﬁwﬁ;ﬂﬁ more than adozen

sian Studies Cemter, are into it up ing the plles of bliny, variously union. Uzbek students were In charge of

to thelr elbows, figuratively. and  described as little Russian pan- “Chicken Tabaka i Georglan or  making the Plof, \
at least up to thelr wrists, literal-  cakes or “yeasty . that Armenian,” Denner said over tea During the more than decade- !
Iy. Denner likes to make entrées  must be made in March for  on a recent afterncon. “When long history of the Russiandinners |
such as Chicken Tabaka, which a campus celebration of Maslenit- Russians make it, they serve it at the university, native cooks have | |
requires a frving chicken to be sa. with fried potatoes, cucumbers :
fairly flattened and grilled under It's the Russian counterpart of  and tomatoes.” When It's made in SEE RUSSIAN, PAGE 20 1
a welght, and shashlik, or lamb Mardl Gras or Shrove Tuesday. the Caucasus and Black Sea re- ]
kebabs, for soveral of the pro- Culturally, the dinners or “ex- gions, it becomis “great outdoor cathy. klaine@news-frnloom

RECIPES ON PAGE 2D:  Salads include Capital Salad, left, and Russian Herring Under a Blanket, center. A basic beet salad is at right.
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. Chicken Tabaka

“Cyptoailly in the Carioass fomd rohen they o i cerfdoors i Russia),

foees eohadeter Freapy thing i andy. frorap a coupleof laree
bricks In hemtne-aeiy aluminnm fodl *savs Michee] A Denmer. "A
& EFpatiria ehickend codstitembly fakes 30 mdnenies over fod cocls " In
Russha, where thisotah affen B micoea Doime i a skl Clifcken
Tenbalkea iz dypioally served ilth fried potafoes, rate fomatoes and
fucnimbers n the Calroares and Blyek Sea reglon, lehere Chicken
Tabaka arigirmles (the Artetilens and Georgians both sap (s
Hiirlrs), the ehichan Bnoften chopped do small pleces, eoten widh
s ool S Breved (piéa ov offer Maibinoad il ipark), and
dipped in (Bodza),

Small, whole, frylng 2 cloves garlic
chickan Salt and peppor
I Thép. butter Badza, optional

Cut bachoone out-of chicken {best anes are under 3 pounds),
or Hiw'e butchar da st Speead chicken flak smd hik 4 owith st 2ide
o cleaner o Flatten it further, Tuck wing tips under wings — fo
mate cornpact, evenly theck chicken. Mix softened butter, garlic
(finaly rvinced or put through press); salt, kats of freshly ground
popper; ruball over chiclken: both under 2nd over skin, ke
for 1 holr or 25, Mearwhile, start hot charooal fira in grifl, When
grill &= ready; position chicken, shin sida down, on grate and
stack samething heavy on chicken, Legs and wings protect
broast feom overcooking. and, sinca 'chiclen (580 hesad
winghtegl, elvarything Is same thickness and cooks al same rate,
Cook, sHin down, 12-14 mintkes, until chicken ks nkcedy brofmed.
Flip over and cook additionad 18-20 minutes, for tobal cooking
tirna of 30-35 minutes, or longer, depending on size of chicken.
Sarve It oF Warm oF at reom Lmperalune, with Badza (recipe
bt [T desined,

Badza
s |, fresh, shelled ‘ 4 tap. hot paprika or
wilnuts : Cayonme
Garlic clave 1-2 Thap. mild vinegar
1 tsp, grotnd coriander ‘uln‘al.-alrurthtnhqn stock,

In Edander, combens walniits, minced garlic, conlandar and
pagrikaar cayenne, Process until sauce s reduced to consistent
paste Add vinogar (Sch a5 white wing or rice wing): i siuce is
atii oo (hick for dipping, up to 1 cup waier or chicken stock,

Piroshki
Russian Meat Pies

Mokes abourt 38 pleces. “'Fuse White ity Tour far roally tender
orh, " soys Susan Bradiond.

£ tsp. yoas! s tep. salt
"1 eup warm milk Filling

e ] Additienal butier or
Lo Thap. sugar margarine

d-d'\fs cups slfted Mowr Saur croam

1 cup bulter or margarine

iy ol Triix yeast with warm miSk. Let sif for ot least B
rrifriites; Mesnwhile, in small bowl, combine eges and sugor, Sift
fldir into large bowl: add yeast-milk mixdure, egg mixdurs,
mislted margaring grbutber (2 stche) md sall; frix wall. Mix or
Ersad Lnhl dough Dedonmes elastic but doss not stick to your
hands, Cower with cloth; place in refrigerator for 12 hours,
urtil daagh has-doubled In size. Heat oven to 350 degroes. On
flatred work surface, cut deugh into qlisrters, Cut knto smalker
partkons, abaut size of donut hale. Roll.or press'out on flowred
gurface; put about 2 teblespoons meaat Filling (recipe befow) in
center, Pinch sides of dowgh around filling: place seam side
dawn on lightly prassed cookis sheat, Let 3it 10 minutes: plste
on cénter rack iof oven. Bake at 350 degrees Tor 20-25 minutes
until golden brown on top. Immediately after removing from
owen; brush lighthe with metted bidfer or marganng, Serve wism
with sour cream on sk,

Filling
i alfH vy B sund it
2 medium onions Lib, lean ground beef
1 elove garllc 4 hard-cooked eggs
& Thsp. butter Fresh dill

e b, milld Ikalian sausage

In large skiflet, soute chopeed onions and choppad garlk in 3
{ablespoans bitter: set pside, Brown maats, sapssge first, until
wiell cooked but not dry, Deain off grease, dooept or enotgh 1o
lightly coat bottom of skilled. Turn off heat: add onions and
gartic. Cool completaly, Add chopped eggs, 3 tabdaspoans
coftenad batier and fresh diil to taste, Micwell
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RUSSIAN
CONTINUED FROM PAGE 1D

nildod spocialty dishes an
peveral oocasions. Tinedl
2008, Annn Glavnove, from
hoscow, wna a professor In
the program, and the b
ring recips amdl one for
Boracht are part af har le
HRCK,

The Busslan Stodies Pro-
gram sctually began in 1958
at Stef=on, with a Russian
bnnguags progoaim. This
vorr, 20 stadents of the
2000 gertal nt the undversioe
parsui o mnjor i Bakslan
atudiea, which mow aleo
povers culimee, 1ibecatom
anid flkm.

Nothing conld be a mors
potent cultumal symbal than
the samovar. Denner mi-
mikees the one towlitd onakly
used for the binnnual “ex-
travaatEns” at thi ofi-Cam-
pug home of Polly nnd Paul
Sewrvies (he's a Russian his-
torian, the direcior of the
Riuaalnn Stuelles Progeaen
and tho cook wha's alwaye
In clirpe of the Hapscht),

“This i n eally cool
samevar,” Depner =ald &8s
It looked at a phobo, “Thia
one's interesting bocsnse
1t's mof elpctric,”™ It has a
steal tube Inside Ls niain
conpartment that 15 flled
with hurning coals, to heat
the water that surroundds it
The “teapat” on top holds
mavarkn, a copoenirnied ip-
fuslon of tea, The favarka
amd hot water ore mixed an
deslred For each serving,

The smoke e the coals
pently Omvors: the water

YeraeJoumal phesss CHAS LETER

Ambar Shir-
oo, above
left, & Fiessisn
shudies major
fram Laka
Warth, halps
with preparation
wiile Susan
Bradiord ex-
plains the foods
to Jaoy Chizisua,
second from
right. a palitical
SCIence major
from Thaikand,
a% host Pally
Stemves adds @
final fouch. At
ieft, 3 samgvar
wait=-an the
Sloaveses'
porch.

W AN
Chicken Tabaka may be
miace on the stovetopn In
A shillek or on & grill.

angl the zavarka as it walts
throngh opesnings in the
tops of the vessels, "You
can really tnsta the difier-
onee, e said.

Although a samovir 180t
usad on mdaily basls in the
Kussban Stilles Centor,
Denner and Bradiord main-
tnln n Eesalnn artbtde
nbenat e "W always have
fea b, Bradioed said.

1t o bt of & jannd (o pe
tain anthenticity with some
of 1l msnd’s oher el
ements. & formented pickls,
which B8 nsed in the Capi.
inl Salad, can be piirchased
gl a FRussan procery in
Palm Coast, the I and L
Enropean Dell. And a car-
imkin kind of picklsd herring
in wine sanes, “with a bius
and witdte Inbal,'" 15 Wwarth
gecking, to makae Herring
UFndera Blankst that's ot
i Steng.

The ingredisnts may be
slmple, but the prep work,
particularly for salads,
tnkos care. *One of the s

crots |5 that everything 1s
choppid,"” Bradfond ssid
Thi= precision wouldn't be
conaldired a bother by tra-
dittennl Fustinn cooks
“Thev bove time."

Marinated Mushrooms

Mirkes ot 2 ppetirer serviings. From Nedine Kalikin,

3 Ibs. fresh mushrooms Lfs l5p. oregana

2 Th=p. salt 1 enlon

2 Thsp. monosodiem 2 ribs celory
glulamate sessoning 1 cup vegetable o

4 Thap. sugar 2 cups wine vinegar

s bsp. black pepper s tsp. garlic powder

Trim and clean mashmoems. Inlange, nonreactive cortainer,
cormbine them with salt, seasoning (such a3 Accent), stgar,
Treshdy ground pepper, chegano, sdicad onlon, sliced cedeny, ofl;
vinegar and garlic powder. Stir to ganthy bul thoroughily
cormbine, Cover and refrigerate 3 days.

Capital Salad/Salad Olivier
Russian Vegetable Salad

My aboud 68 stde-dish servings. The chopping of the ueftia.bh i
T o Gt

B i ool - LT groen
e, chifcken, hany, or beefmay be added 10 this sabod.
2 large red potatoes

G large Russian pickles
3 carrots 5 hard-cooked
s mmeses
W ayonna
Sait and pepper Fresh cucumber

1 can cooked small, green,
swael poas

Boll pesled podatoes and carmots ontil bender but nod mushy,
Drrain and allow o cool. Mearwhile. in bowl, marinabe finghy
chapped onicn in red wine vinegar sexsoned with salt and
freshly ground pepper, for 10 minutes. Add potatoes (cut Info
small diced; haf =5t for '/ hour. Add diced carrots, drained peas,
chopped pickles (use dill pickles if Russian pickles are not
avallable) and 4 eges (chopped). Seazon as desired with frash or
chrizd dil; gonthy mix in mayonnsse, &5 desined, Tor potalo salad
eondistency. Letait in refrigerator ovarmighi; bedore sandng, slice
and piace last cooked egg on top and decorate with cucumber
slices around sides. Sprinkle with fresh dill

Russian Herring Under a Blanket
Fram Anng Glacmone.
Dfive ol 2 boiled carrols
1 medium enlon £ hard-copked cggs
1 large jar salted herring 4 small or 2 lnrge cooked

leman beeis
2 medium bailed potatoes Assorted herbs
Mayonnaise

Assemible on plate o platter, in layers: small smount of cdna
il finely chopped ondon, finaly chopped hermng (Saquirted with
small amount of lemon juice), potato (peeled and sh
thin Layer of mayonnaise smoothed with knife. carrot {posled
and shrecded), chopped exgs (resene’'one yolk to gamish top),
thin tayer of mapoonaise (smcsthed with knife), shradded beats
and final layer of mayonnalss, a3:desinéd, smoathed with knife,
Shape wilh spatuls to desired foom. Decorate with chopped egg
yoik ard garden herbs. Can ba made | or 2 diys bafone serving,
Reap i refrigeraton

Anna's Borscht
Makes 2o servings, aF soup cosirse. From Michasl A, Dener,
1 b, chuek roast or rotend 3 small beets
romst 1 lnrge fresh tomato
2 large carrols 6 oz. tomato paste
2 large onlons Hat red pepper sauce
2 ribs celery Salt and pepper
1large potato i/ head cabbage
Yeogetable oil 4 cloves garfic

To make boulllon: in large pot. cover boef with 10 cups watar:
simmer with L carrot, Lonion and some catery, all trimmed and
cut irto chunks. Remaove camot, onfon and calery after meat bid
become tender. Add potato (peeled and diced) and remaining
carrot and onion (both shredded). To maka borscht: Add small
amolnt of oll and boulllon (julca) from stewed beal. Add
ahredded beets: simmar until tender, Add tomato (skinned and
chopped), tomato paste and 2-3 shakes of hot Sauce (such as

| Tahateo). Season with salt and fréshiy ground pepper. Pour

carafully into boef boulllon, Remove cocked beef and carv s
cubas. Add shredded cabbage. Simmer until cabbage is tendar.
This will only take a few minutes. Add crushed garlic and
rermaye immediately from heat. May be miade 1 day bafore
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