








Cuts

*  Beef — TeaaTuna
*  Tounge - sa3bIK
e  Necks, clod — mes, Jonmarka

*  Chuck and blades — ToscTbIii Kpaii,
puodaii

e Silver loin — nosicHu4Has 4acThb,
OxoBajiok

*  Rump - Kocren

e Silverside — BbIpe3ka

. Topside — 3agHsAst YacTh
e  Thick rib - pedpsbiko
*  Thin rib - peOpbimko

*  Brisket - rpyaunka

e  Shin and leg - roasimka
*  Flank - 6promnna

e  Thick flank — Opromnas yacrs



Lamb - Oapanuna
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Methods of preparation

e Stew - TywnTtb

 Smoke - KonTUTH

 Boil - Baputb

 Roast - xapuTtb, neuybca (B AyxXoBKe)
 Fry - xapuTtb (Ha ckoBopopae)

e Grill —xxaputb Ha rpune




Disembowel, clean, draw —
NMOTPOIIUTH

Pickle — mapuHOBaTh, COUTH

Spice — 3anpaBJATH CIEHUAMHA

Curing — Tepmoo0OpadoTKka

Canning - KOHCepBHPOBaHHE

Preservation - coxpaHeHmue
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