Приложение №2

Russian Favorites
           If you ask any Russian what he drinks most often, the only possible answer will be “tea”. In fact, tea has become a real national Russian drink for the last two centuries. Some people liked and still like “to white” tea with cream and milk. Tea can be served with lemon or jam.
           But at the beginning tea wasn’t popular at all because it was very expensive. So it was drunk only on big events. In fact, Moscow nobility bought tea as medicine, because this drink stimulated blood system and helped them not to fall asleep during long services in church. Another reason of low popularity of tea was very simple: people didn’t know how to make tea. There are a lot of funny stories about tea, for example, one servant made tea to his master with onion, pepper and parsley. The master was mad about this, but the poor servant couldn’t understand the reason and after a long time he decided that he forgot to salt tea. There were cases, when people served boiled tealeaves with vegetable oil.
          Tea became, indeed, a popular drink in the 19th century, when it was served in all cafes, bars and restaurants.

           Traditionally Russian tea is always served in couple, little teapot and samovar with boiling water. Samovar was a pure Russian invention. Sugar was very expensive, that’s why they drank unsweetened tea while holding a piece of sugar in the mouth. True professionals could drink 6-7 cups with one piece of sugar!
          And now I want to tell you the most important thing about tea. You can make tea in different ways, but the principal thing is its freshness. There is an Eastern proverb:” Fresh tea is like balsam, and tea, left for a night, is like snake’s poison”.

         I think there is no dish more popular than pancakes on the Russian table. It seems that you can find nothing delicious in that fried little piece. But the person, who has ever tasted Russian bliny (pancakes) with unforgettable aroma, will never say it.
         Bliny were baked of different types of flour: buckwheat, wheat, millet, barley, and pea. True Russian bliny were made  from buckwheat flour that gave them lightness and softness, they had pleasant sour taste.

         To make pancakes is not hard. But there are some things that should be known. Water makes pancakes softer and milk – tastier. It is better to make pancakes in a wooden bowl ( container ). Fry bliny in an ideally clean iron pan of an  average ( middle ) size, as a Russian pancake is the size of a saucer. When a pancake is light golden with small holes, it is ready to be eaten. Then bliny are put in a heap.
          Bliny can be served as a main dish and as a dessert. For the main course, bliny are served with sour cream, salmon (“red fish”), and sardines. As a dessert, bliny are served with honey, sour cream, milk butter, jam and cheese. Bliny must be eaten slowly, enjoying the smell and the taste of every bite.
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