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Oco0eHHOCTH NHUTAHUS HHOCTPAHHBIX I'PaKIaH

Xauanmypuaze ABTaHIHI
VYuurens, nemapTraMeHT Typu3Ma U JIaHAMAPTHOH apXUTEKTYphl, [0CyaapCTBEHHBIN
ynusepcurer Axakus Lleperenn, Kyraucu, I'pysus

Y kaorcoou cmpanvl, Hapoda ecmb ucmopuyecKku CroICUsUIUECs 0COOEHHOCMU NUMAHUS, KOMOopas
8bI36AHA 2€02PAPUUECKOl PACHOLONCEHHOCMbIO, UCMOpUel, SKOHOMUKOU, MPAOUyuamu U perucuo3Hou
npuxaonexchocmoo. I pysus-smo cmpana cmapeuwux Kyaunapuvix mpaouyuti. Barooa Ipysunckou Kyxhu
OMAUYAIOMCSL PAZHOOOPA3UEM, USLICKAHHOCMbBIO U BLICOKUMU BKYCOBLIMU KAYECMEAMU, KOMOPAs YIice CKOPO
3aumém c60€ 00CMOlHOe Mecmo cpedu NPUSHAHHLIX CHEYUATUCAMU BeOYWUX MUPOBLIX KYXOHb. Bcé
OonbUe UHOCMPAHHBIX MYPUCTIOE UHMEPECYIOMCSL U0ETUIMU OMEeYeCMEEHHbIX NPOU3gooumenell, maxk Kax 6
2017 200y 6m00a I py3unckoii KyXHu ouwiiu 8 NAmMEPKY CaAMbIX 8KYCHBIX KYXOHb mupa. [lomenyuan cnpoca
Ha 6711004 OMe4ecmBenHOl KYIUHAPUY HEUCYEPnaem.

Yenewmnasn opeanuzayusa numanus 3aeucum om nAMU OCHOBHBIX JIEMEHMO8:
o [IPUBJIEKATEJIPHAA CPE/]A  (ummepvep,uucmoma u nopsook, MeHo u
nocyoa)
o  OFBCIIV)KUBAHUE (sesciueocmo u ysaxcumeibHoe OMHOUWEHUE K 20CHISIM)
o [[EHA
o [IUTAHUE. KAYECTBO IIPO/VKTOB (6 cenbckux 2ocmunuyax, Kaxk npasuio,
NPUMEHSIIOM HAMYPATIbHbLE, IKOJLOSUYECKU YUCMble NPOOVKMbL)
e KOHTPOJIb 34 3AKYIIKOM U XPAHEHUEM ITPOJYKTOB ITHTAHHA
Kak mnoka3spIBaloT mOCIEIHUE HCCIEA0BaHMs, IIpo6eMa OTPHULIATEIBHOTO BIUSHUS
3arpsA3HEHHUSA OKPY’Kalollell cpefbl Ha 340pOBbEe YeIOBeKa CTAaHOBUTCSI Bce Ooiee
ocrpoii. OHa mepepociia HaIlMOHAJIbHbBIE TPAHUIIBI U CTana r1o6anpHOil. VIHTeHCHBHOE
pasBUTHe IPOMBIILIEHHOCTH, XMMHU3aL1A CeJIbCKOTO X034 CTBa IPUBOJAT K TOMY, UTO B
OKpYyXKalollleil cpefle M IPOAYKTaX IWUTAHUA IIOABAAIOTCA B OOJBIIMX KOJIUYECTBAX
XUMUYeCKue CoeJUHeHUs, BpeJHbIe JJI1 OpraHu3Ma JenoBeka. [')pymma ucciemoBareeit
ArpapHoro daxynsreta ['ocymapcrBerHoro YHusepcurera ropoga Kyrancu mocraBuio
CBOeil IelpI0 BBIABUTH JIOIYCTUMBble HOPMBI XMMHKATOB B IIPOAYKTax IIMTaHUA.
HccnemoBanmusa npoBogminnuchk B AByx permoHax I'pysum: Csamerunm u Amxapum. Kak
IIOKA3aJly Pe3yJbTaThl HCCIeNOBAaHWN B A/PKapuM HaIWdHe BpPeNHBIX XUMHYECKHUX
BelleCTB M COeAVHEHUN IIpeBBINIAJIM HOPMY, 4acTO B HeCKOAbKO pa3. IlpuumHa
obpsacHuMa. [InmeBsle IMPOAYKTHI HOCTYMAOT M3 TypuIuH, IOTOMY HaJlHu4yue B HUX
HeCTHUIUIOB, HUTPATOB, TepOULINI0B 3HAYUTEIHHO IIPEBBIIIAET JOIYCTUMYIO HOPMY.
[MecTuuasr — 3TO XMMHWYECKHe UIN OHOJIOTUYecKHe IIpenapaTsl, UCIOIb3yeMble
1711 GOpPBOBI C BpeUTeIAMU U O0JIe3HAMU PacTeHUH.

l'ep6uingsr — cpescTBa GOPHOBI C COPHAKAMH.
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HutpaTtsl — mpomykTel mepepabOTKH yAOOpeHMi, B OpraHH3Me dYeJOBeKa
IPeBpaIlalOTCe B HUTPUTBL. A 3TO BBICOKOTOKCHYHBIN KaHIeporeH. Ilom ero
BO3/IefiICTBMEM T'eMOIJIOOMH IIpeBpaliaeTcs B MeTareMorioouH. JlaHHOe BelecTBO He B
COCTOSTHUU ITIePeHOCUTH KUCJIOPOZ, II0 KPOBH, YTO HAapylIaeT BaKHeHIIue IIPOIecChHl B
opranusme. Hopma cogmepxaHus Meraremorio6uHa B KpoBu He Oosnee 2%. Ilox
BO3ZIE/ICTBMEM  HUTPO30COeZMHEHWH B  OpraHuM3Me  4YeJOBeKa  BO3HHUKAIOT
3JI0KayeCTBeHHBIE OIIYXOJIH, HapyllaeTcs paboTa MMMYHHOH CHCTeMBI U IIOBBIIIAETCS
PHCK MyTaIluii 5MOpHOHA.

IToBpimieHHOE COfepXXaHWe HUTPAaTOB IPUBOAUT K OOPa3s0OBAaHUIO HUTPHUTOB ,
BPeJHBIX JJIA 3J0pPOBbsA YeIOBeKa. YIOTpebieHue TaKoH IMPOAYKIIUKA MOXXET BBI3BATh Y
4yeJlOBeKa CephEé3HBIE OTpaBlIeHHd, U Jaxe cMepTb. OCOOEHHO PE3KO IIPOABIAETCA
OTpHUIIATEIFHOE [IeHiCTBHUe yAOOpPeHUH M AZOXMMHUKATOB IIPU BHIPAlTUBAHHY OBOILIEH B
3aKPBITOM TIPyHTe. DTO IPOMCXOZUT IIOTOMY, YTO B TEIUIMIIAX BpeJHbIe BeLleCTBAa He
MOTYyT OeCIpelaTCTBEHHO WCIApATBCA M YHOCHTBCA IIOTOKaMu Bo3gyxa. Ilocie
WCIApeHus OHU OCeJAIOT Ha pacTeHMA. PacreHusa crmocoGHBI HAKaIIMBaTh B cebe
IPaKTUYeCKU BCe BpeJHble BelleCcTBa. BOT IOYeMy OCOGEHHO OIIaCHA CeIbX03.
IPOAYKUMs, BhIpalluBaeMas BOJM3M IIPOMBINUIEHHBIX IPENUPUATHH U KPYIHBIX

aBTOZIOPOT.

IlyTy momasaHud HUTPATOB B OPraHM3M YeJIOBeKa.

HurpaTs! monazaroT B opraHu3M 4desIoBeKa yepe3 pasjudHble ITyTHU:
1. Yepes mpoayKThI MIUTAHU:

a) PaCTUTEIBHOTO IPOUCXOXKIEHU;

6) >KUBOTHOTO ITPOUCXOXKI€HU;

2. Yepe3 nmuTHEBYIO BOAY.

B xauecTBe HOpMaTuBa [JONYCTUMBIX KOHIIEHTpAallMi IIPUHHUMAeTCA TaKoe
KOJIMYECTBO IeCTULUJOB B IIPOAYKTAX IIUTAHUA, KOTOpPOE, €XeJHEBHO IIOCTyIas B
OpraHM3M 4YeJIOBeKa, He HAHOCHUT yimepba 3mopoBbloYro kacaercs CsaHeruy,
CeJIbCKOXO3AHCTBEHHAs IPOAYKLMS, NOTpebifieMas TypUCTAMU B TOM YMCJIE€ MHOCTPAaHHBIMU
IIPOM3BOSUTCSI MECTHBIMH (epMepaMy, TaM HeT IIPOMBINUIEHHBIX IPeNIPUATHH U
ynorpebyeHre XUMUIeCKUX yI0OpeHuil ymepeHHOe. [loaTOMY ;1abopaTopHbIe aHATU3BI ZABAJIH
IIOJIOXKUTE/IbHBIE PEe3yJIbTAThI.

Ompocsl  TypucTOB He BBIABIUIM KAKUX-IMOO Kalo0 HA IIPOAYKTHI ITHUTAHUA.
Yceunuamu QepMepoB M BeAyIIMX HAyYHBIX LIEHTPOB CTPaHBI, CO3/laHA aCCOIIHAIIUS
IIPOM3BOUTEIeH DKOJOTHMYeCKH YHCTOM CeIbCKOXO3IHCTBeHHOH mpomykiuuu. OZHAKO Helb3s
CKa3aTh, YTO KOHTPOJIb 32 KAUYeCTBOM CeJIbCKOXO3AHCTBEHHOHM IPOAYKIIUU CETOIHSA BeJeTCS
IIOBCEMECTHO Ha JOJDKHOM YpOBHe. Pa3BeTBieHHas ceThb KOHTPOJBHO-TOKCHUKOJIOTMYECKHUX

sabopaTopuii, JAIOUVX 3aKI0YeHHe O IIPUTOZHOCTH IPOAYKTOB K yIOTPeOJIeHUIO, IIOKA elle
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TOJIBKO CO37aeTCs, U K COXKAJIEHUIO, HEPeJKO Ha Hall CTOJI C PPyKTaMH U OBOIIAMHU, MOJIOKOM U
MACOM IIOII3IAI0T BPeJHbIE BELECTBA.

YcranoBneHre HALEXHOTO KOHTPOJA 33 COZEP)KaHMEM BpENHBIX BENIECTB CJeJaeT
9KOHOMUYECKY HEBBITOAHBIM IIPOU3BOACTBO HeJOOPOKaYeCTBEHHOM MPOSYKIUN.

,ZLOHYCTI/IMEUI A03a HUTPATOB, IIECTULIMO0B [JI Y€JIOBEKA

Homyctumas cyrouHas fo3a Hutpatos s denoBeka — 300 — 320 mr (B cpepuem 312, 5

MT) HUTPAaTHOTO MOHA

HawumenoBanue mpomykra mr NO 3 Ha KT npoAykTa
OTKPBITEI IPYHT 3allfMIl,. TPYHT.

Kaprodens 250

Kamycra 6enokovanHas fo 1 ceHTAOpS 900

KamycTra GeokayaHas mo3gHaAs 500

Mopxoss 70 1 ceHTS0pA 400

MoOpKOBb ITO3THASL 250

Tomarsr 150 300

Orypist 150 400

CsexJa cTosoBas 1400

Jlyx permruatsrit 80

Jlyk mopeii 600 800

JIucToBsre oBomY (casar, MaBesk, YKPOIL, 2000 3000

7ip-)

Jprau 90

ApOys3sI 60

[lepern cagkuii 200 400

Kabauku 400 400

Bunorpagz, s610Ku, rpymu 60

Kpome BpICIIEyKa3aHHBIX IIATH OCHOBHBIX JJIEMEHTOB YCIIENIHOM OPraHU3AIUU
IINTAHWA BAXKHBIMU ABJIAIOTCA:
Crtporoe cod/0eHHe TEXHOJOTMH NMPHUIOTOBJICHUS O0JII01

[IpuroroBnenrne NPOIYKTOB NUTAHUS JOJKHA MNPOTEKATh B CTPOTOM COOTBETCTBUHU C
CaHUTApHBIMH HOpPMaMH, a TEXHOJOTUS TMPHUTOTOBIEHUS ONIOA-00bsA3aTeNbHA IS
coOnrofeHus. AHIIMYaHe, KaKk U OOJBIIMHCTBO €BPONEHIEB YMOTPEOSIOT TOBSAUHY C
KPOBBIO «rare», 4TO BIOJHE JOMycTUMO (eciu Msco He 3apaxkeHo Oaktepusmu). Ho koraa
MBI UIMEEM JIeJI0 CO CBUHWHON M PBIOOH, TO TEXHOJOTHYECKHH MPOIECC MPUTOTOBIICHUS
MO’KHO CUMTATh 3aBEPILIEHHBIM, €CIIH MOCJIe 00KapUBaHUSI MPOTYKTHI HA HECKOJIIBKO MUHYT

8
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[OCTaBUTh B TOPAYYI0 JYXOBKY. AHaJOTMYHO TIOCTyNIaeéM C  MPOIYKTaMHU

IPUTOTOBICHHBIME U3 (apiia (KOTaeThl, OudIITeKc).

Ouepénnoctb mogaum 0J1101:

1.XonoaHast 3aKkycka (canaTbl, BAHETPEThI, OBOILU C OPEXaMH).

2. lopsiuast 3aKycka (Xadarypu,XHHKAJIU, TUPOKKUA C MSICOM).

3. IlepBoe 61010 (Xapuo, YUXUPTMa, Xaluiama).

4.0cHoBHOEe Omrof0 (TOBSIMHA, CBHHHWHA, OapaHWHA, phida, MTUIA, OOBA3aTENBHO C
JIBYMSI BUJIaMU TapHUPOB).

5. decept (GpyKThI, MOPOIKEHOE, CITAJIOCTH).

Opranmsanusi 3aBTpaka

Ocoboe BHUMaHKE HA/I0 YAEIUTh 3aBTPAKy, MOCKOJIBbKY IPH OpraHU3alydu JaHHOTO
npuéma MUY, BIaJelblbl CEMEHHBIX TOCTUHUIL JOITyCKatoT MHOro omnOok. Hano ydects
YTO 3aBTPAKM CYIIECTBYIOT JBYX BHUJOB. KOHTHHCHTAJIbHBIA W  aHIVIMKACKUM.
KoHTHHEHTaIbHBIM Ha3bIBAIOT 3aBTPAK, KOTOPBIH BKIIOYAET Yail wim Kode, OyrepOopon ¢
MaciioM, JOKEMOM, MEAOM. OTO BXOAUT B CTOMMOCTb HOWwIera.  ACCOPTUMEHT
AHTTIMIICKOTO 3aBTpaka 3HauuTenpHO Immpe. K 3aBTpaky, Kpome 3ameKkaHok, Kosdac,
CBIDHBIX aCCOPTH, (PYKTOBBIX M OBOIIHBIX HApPE30K, HATYPaJbHBIX COKOB, TOZAIOT
SUYHULLY TJa3yHbIO, HATYPaJbHBIA OMJIET WJIM OMJIET C HAOJHUTEISIMU (IOMUJIOPBI, CBIP,
rpuOBI, OBOIIIN)

Bropoii 3aBtpak (lunch)

Cucrema nutanus B EBporne oTiinyaercs oT Hamel, NpUEMBI UM HE COBIAAIOT 110
BpeMeHH. To UTO y HaC UMEeHyeTCsl 00e10M, B €BPOINENUCKHUX CTpaHaX Ha3bIBAIOT JaHUEM—
BTOPBIM 3aBTPaKkoM, OH Oosiee NE€rkuil yem Ham o0Oen. EBpomeiickuil 006e COOTBETCTBYET
HalleMy YXHHY, B EBpore yxuH 3HauuTenbHO mo3ke. OO0en M yKUH JKeIaTelbHO
OpraHM30BBIBATH HA BEpaHAE€ T'OCTUHUIBI WJIM BO JBOpPE MOJ OTKPBHITHIM HeOOM. VY
CEMEMHBIX TOCTUHMUIL IJI1 TOTO0 0YEHb MHOI'O BO3MOXHOCTeH. CBEXHI BO3/1yX, KPACUBBIN
BUJ HA IPUPOAY—CO3alyT NIPUATHYIO aTMochepy.

Jlan4-0okce

TypucToB oueHb MHTEpECYET NMPHUPOJIA, TOPbI, JaHIMIa(THAS apXUTEKTypa, (opa u
¢ayna ['pysun. IlosromMy UM Hajgo MOMOYb, WJIM CaMOMY CTaThb OPraHU3aTOPOM
TYpPUCTHYECKOrO Moxoja. Meponpustus mogo0HOro poAa Kak MpPaBUIO HAYMHAIOTCS
MocJie 3aBTpaKa, MO3TOMY €CIId TYPUCTHI OTIIPABISIOTCS B IMOXOJ UX HYKHO F0OECIIEUUTh
naH4-Ookcamu. B HAOOp TPOIYKTOB BXOMUT HE CKOPOTOPTAIIMECS TPOIYKTHI: XJieO,
OTBapHbIE fiilla, OrypLbl, TOMUIOPHI, CbIp, PpykThl. HU B KOeM ciyuae —IpOIYKTHI U3
¢apmra. TIpoayKThl CKJIaJBIBAIOT B IJIACTMACCOBBIN KOHTEHHEp ¢ KphIlKoW. B mepeueHn
KaXJI0ro JlaH4-OOKca BXOJUT: OJHOPA30BBbIM CcTakaH, Boja, caiderku. KemarenbHo
CHaOAMTh TEPMOCOM C TOPSUUM KOde.

['octu OyayT odeHb JOBOJBHBI, €CIM Mbl UM OpPraHU3yeM MUKHUK Ha IMPHPOJIE,
«OapOekto». ['py3uHCKHE TpaguIuu 3a00s KUBOTHBIX HA MIPHUPOJC HE JKETATEIbHBI, TaK
KaK TYpPHCTBI MOTYT CTaTh >KEpTBOW cepbE€3HOU nenpeccuu. [locyna Ha NUKHHMKE JOHKHA
ObITh OIHOPa30BOH. OCTaBJIATH MYCOp B JIECY WIIN B TOPax BBI30BET y TYPUCTOB CEPLEZHOE
ynuBieHue. [1o1o0HpIMU TEHCTBUSIMU YIUBIIATH TOCTEH HE HAJIO.
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5 o’clock—Bpemsi uasi
B CHIA u Bo MHorux crpaHax EBpombl, ocobeHHo B BemukoOputanum 5 dacoB
coOuparoTcs 3a YallHbIM cToJIOM. JlumioMaTuueckuil «0aHKeT-4aii» TakkKe HaYnHaeTcs B 5
yacoB. Eciu MHOCTpaHHBIA I'OCTh HE HAXOAUTCA HA KCKYPCHHM WJIM B IOXOJE, B S 4acoB
YMECTHO OyJeT MpeasoXKUTh €My 4ail, TOpT, KeKC. TypHCThl M3 AHIJIHMH NBIOT Yail C
MoJiokoM. Ilpu cmemuBaHMM 3THX HAIUTKOB HAJO YYUTHIBATh YTO HE MOJIOKO HaJUBAIOT
B uaif, a yaii B momoko. Crenarb Ha00OpPOT 3HAYUT PACIUCATHCS B COOCTBEHHOM
HEKOMIIETEHTHOCTH.

Croip

ACCOPTUMEHT CBIPHOM MNPOAYKIMM LIMPOKO MpeiacTaBieH kak B EBpome Tak u B
['py3un. Epomneiinsl m00sT cbip, kotoporo B LlBeitnapuu, Uranuun u ®pannun Gonee
500 naumenoBanuii. Ho oHHM ynoTpeOusiOT €ro He Tak Kak MpejiaracT UM Tpy3WHCKas
Tpagumus. EBponeibt ensT celp mepea 1ecepToM, Iociae OCHOBHOTO Or0/1a, C KpeKepamu
WM BUHOTPAZOoM. B yclioBusiX ceMeWHON TOCTUHUIIBI TOCTSIM MOXHO MPEAJIOKUTh aCCOPTU
U3 ChIpa ¢ Muabl (KyKypy3HbI€ JIETIENIKN ), OJTMBKaMHU, BAHOTPAIOM.

Buno

HecMoTpst Ha akTUBHBIE IPOTECTHI CTPAH-IIPOU3BOAUTENEH BUHA Takux Kak dpanuus,
Wranus, Hcnanud, ['penus yxe HaydHO JOKa3aHO uTo I'py3us siBisieTcss pOJMHON BHHA.
Haiinennsle apredakTsl TOBOPAT 0 TOM uTO B I'py3uu emé B 8 Beke 710 Hallel 3pbl yMenu
M3roTaBnuBath BUHO. Crnoco® XpaHeHus BUHA (B TIMHSHBIX KYBIIWHAX, 3aKOMAHHBIX B
3eMJTI0) He UMeeT aHaora B Mupe. B EBporne k priOe mogaroT 6eroe cyxoe BUHO, K MICYy—
KpacHoe. HapymeHue 3T0oro npasuia, ¢ TOYKM 3pE€HUsS MHOCTPAHLEB, TOBOPUT O HU3KOU
KyJIbType noTpebneHus BuHa. UTo kacaercs TemmepaTyphl IOJa4d BHHA, TaKK€ MHOTO
ommnbok. Temnepatypa nmonaun Oenoro BuHa 12-14 rpagycoB. A KpacHOe BHHO HeE
OXJIaX/1aeTCsl, MOAAETCsI KOMHATHOM TeMmmepaTypbl. YMOTpebjieHHe KOHBbSKa CO JIbJIOM
BBI3BIBAET Y MHOCTpaHIEB yauBieHue. CoOMoJeHre TeMIepaTypHbIX PEXHMOB HAET
4eJI0BEKY BO3MOXKHOCTB JIy4llle pacrpo0oBaTh BUHO, IOYYBCTBOBAaTh apOMaT M BKYC BHHA.

I'py3uHCcKas KyxHsl, TPYy3UHCKOE€ BHHO, HApOJHBIE MECHU U TaHIbl—HEOThEMJIEMBIC
YacTH TYPHUCTUYECKOTO NPOAYKTa cTpaHbl. (O3HAKOMJIEHHME HWHOCTPAHLEB C 3TUMU
KOMIIOHEHTaMH J1aéT BO3MOXKHOCTb JIy4llle Y3HaTh KYJbTYpy, OOblYau, TpajuLUUd H
IIPOHMKHYTHCS TYXOM 3TOH APEBHEMN CTPAHBI.
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Peculiarities of Nutrition of foreign nationals
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Abstract
Each country, people has historically developed features of nutrition, which is caused by
geographical location, history, economy, traditions and religious affiliation. Georgia is the country of the
oldest culinary traditions. The dishes of Georgian cuisine are diverse, refinement and high taste qualities,
which will soon take its rightful place among, by the world's recognized leading cuisines. More and more
foreign tourists are interested in products of domestic producers, as in 2017 Georgian cuisine was included
in the top five most delicious cuisines in the world. The potential for demand for domestic dishes is

inexhaustible.

Successful organization of food depends on five basic elements:
ATTRACTIVE ENVIRONMENT (interior, cleanliness and order, menu and dishes);
MAINTENANCE (courtesy and respect for guests);
PRICE;
FOOD. QUALITY OF PRODUCTS (in rural hotels, as a rule, natural, ecologically
clean products are used);
e CONTROL FOR PURCHASE AND STORAGE OF FOODSTUFFS.
Strict adherence to the technology of cooking
The preparation of foodstuffs must proceed in strict accordance with sanitary

norms, and the technology of preparation of dishes is obligatory for compliance. The
British, like most Europeans, use beef with blood "rare”, which is quite acceptable (if the
meat is not contaminated with bacteria). But when we are dealing with pork and fish, the
technological process of cooking can be considered complete, if after frying the products
for a few minutes put in a hot oven. Similarly, we do with products prepared from minced
meat (cutlets, steak).

The order of the serving dishes:

1. Cold appetizer (salads, vinaigrettes, vegetables with nuts);

2. Hot snack (khachapuri, khinkali, patties with meat);

3. I dish (kharcho, chihirtma, hashlama);

4. The main dish (beef, pork, lamb, fish, poultry, with two kinds of side dishes);

5. Dessert (fruit, ice cream, sweets).

Organization of breakfast

Particular attention should be paid to breakfast, because when organizing this meal,
owners of family hotels allow a lot of mistakes. It should be taken into account that
breakfasts are of two types: continental and English. Continental is called breakfast, which
includes tea or coffee, a sandwich with butter, jam, honey. This is included in the price of
the overnight stay. The assortment of English breakfast is much wider. In addition to
casseroles for breakfast - sausages, cheese platter, fruit and vegetable cuts, natural juices,
fried eggs, a natural omelet or an omelet with fillers (tomatoes, cheese, mushrooms,
vegetables).

The second breakfast (lunch)

The food system in Europe is different from ours, eating meals do not coincide in
time. What we called the dinner, in the European countries called lunch, it is lighter than
our dinner. The European dinner corresponds to our dinner, in Europe dinner is much later.
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Lunch and dinner is preferably organized on the veranda of the hotel or in the courtyard
under the open sky. The family hotels for this very many opportunities. Fresh air, a
beautiful view of nature, will create a pleasant atmosphere.

Launch Box

Tourists are very interested in nature, mountains, landscape architecture, flora and
fauna of Georgia. Therefore, they need help for the organizing of a tourist trips. This kind
of events usually are after breakfast, so if tourists are going on a hike they need to provide
lunch boxes. The set of products includes not perishable products: bread, boiled eggs,
cucumbers, tomatoes, cheese, fruit. In no event are products made of minced meat. The
products are piled in a plastic container with a lid. The list of each lunch box includes: a
disposable glass, water, napkins. It is advisable to supply the thermos with hot coffee.

Guests will be very happy if we organize a picnic in nature, "barbecue"”. Georgian
traditions of slaughtering animals in nature are not desirable, since tourists can fall prey to
serious depression. The picnic tableware should be disposable. Leaving garbage in the
forest or in the mountains will cause serious surprise to tourists. By such actions do not
surprise the guests.

5 o’ clock-tea time

In the USA and in many countries of Europe, especially in the UK, at 5 o’ clock
peoples are collecting at the tea table. Diplomatic "banquet-tea™ also starts at 5 o'clock. If
the foreign guest is not on an excursion or on a hike, at 5 o'clock it will be appropriate to
offer to them tea and cake. Tourists from England drink tea with milk. When mixing these
drinks, one should take into account that it is not milk poured into tea, but tea into milk. To
do the opposite means to sign your own incompetence.

Cheese

The assortment of cheese products is widely represented both in Europe and in
Georgia. Europeans love cheese, which in Switzerland, Italy and France have more than
500 titles. But they use it not as the Georgian tradition offers them. Europeans eat cheese
before dessert, after the main course, with crackers and grapes. In the conditions of a
family hotel, guests can be offered a selection of cheese from the mchady (corn tortillas),
olives and grapes.

Wine

Despite the active protests of wine-producing countries such as France, Italy, Spain,
Greece, it has already been scientifically proven that Georgia is the birthplace of wine.
Found artifacts say that in Georgia in the 8th century BC they were able to make wine. The
way of storing wine (in clay jugs dug in the ground) has no analogue in the world. In
Europe, white dry wine is served to the fish, to the meat is red. Violation of this rule, from
the point of view of foreigners, speaks of a low culture of wine consumption. As for the
temperature of the wine, there are also a lot of mistakes. The temperature of the white wine
supply is 12-14 degrees. And the red wine does not cool, it goes to room temperature. Use
of cognac with ice causes surprise among foreigners. Observance of temperature regimes
gives a person the opportunity to better taste wine, to feel the aroma and taste of wine.

Georgian cuisine, Georgian wine, folk songs and dances are integral parts of the
country's tourism product. Familiarization of foreigners with these components makes it
possible to better understand the culture, customs, traditions and imbued with the spirit of
this ancient country.
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