CultureTalk Turkmenistan Video Transcripts: http://langmedia.fivecolleges.edu
Cooking Traditional Dishes

Turkmen transcript: 

Türkmenleriň iň gowy görýän nahary palaw. Men hazir aýdyp bereýin şony n ähili bişirmelidigini. Toýlara, hemme märekelere iň esasy nahary şo palaw bişirýärler, palaw, çorba, somsa, manty. İň gowy görýän nahary palaw. Palaw bişirmek üçin et gerek, bürünç, käşir dograýarlar şeýdip, eee...sogan dograýarlar maýdalap. Bir kile palawa, bir kile palawa ehhmm...bir kile palawa bir porsiýa, wiii bir porsiýa däl de bir kile palawa eee...800...600 gramm et, 700 gramm et, 300 gramm sogan, 800 gramm käşir goşýas. Bir susak...wiii...250 grammam ýag, zavud ýagy goşýas. İlki bilen etleri maýdalap şunuň ýaly bölek edişdirip gazana atýas. İlki bilen ýagy atýas, şunuň ýaly gazanda bişirýäs ilki bilen ýagy atyp soňom etini atýas, gowurýas...sogan bilen eti gowurýas, soňom gowja gowuran soň, bir gowurulan soň käşirini atýas. Dur...käşiri getireýin. Sogan bilen käşiri o eti gowurylyp durka, käşirini atýas. Bulam gowurylan soň, käşir sogan et gowurylan soň, birazajyk suw guýýas, soňam bürünjini atýas. Demine goýmaly...bürünji. Entek neme gowurylsyn, k äşir sogan gowurylsyn eti bilen. Ýene de haýsy nahary aýdyp bereýin? Manty bişirmäne, ony un hamyryny etýäs, soňam eti maýda dograýas, sogany maýda dograp, duz burç atýas içine, garýas soňam ýaýyp manty...hamyry ýaýyp büküştürüp manty gazana goý...düzüp, bişirýas 45 minut. Manty bişirmek üçin aýratyn öz gazany bar, gazany bar şunuň ýaly. Manty bişireňde ýelmeşdirip düzüp goýýaň. Yag bilen çalyşdyryp şu zatlary düzüp goýmaly. Soňam 45 minut gaýnadýaň. Soňam gutab bişireňde. Gutaby hamyry edýäň, içine de dogrulan, maýda dogrulan dograp etini, sogany dograp burçlap duzlap onam içine hamyryň içine salyp ýelmeşdirip “протвень”iň üstüne nemedip “духовка”da bişirip...bişirmeli gutaby. Şonuň ýaly... çorbanam et, kartoşka, sogan bilen tomat, pomador bilen gowuryp onam bişiräýmeli. Börtme diýilen nahar, ony goýun soýulanda, et, bagyr, öýken, böbrek şu nemeleri maýdalap gazana atýarlar. Et, birazajyk suw garyp gazanda bişirýärler. Ýene de bir nahar gowurdak diýilen zat. Onam eti, diňe eti gowuryp ýag bilen garyp nemedip onam gaplara guýuşdyryp goýýarlar. Her wagt alyp nemedip, iýer ýaly bolýar, taýar nahar da. Goýun soýulanda esasy şo goýun soýulanda nemedilýan neme gowurdak edilýar. Süýji bolýar goýunyň etinden gowurdak. Sygyryň etindenem edip bolýar ýöne goýunyň etinden hasam süýji bolýar. Gutaby da goýunyň etindenem edip bolýar sygyryň etindenem edip bolýar. Tamdyr somsasam şonuň ýaly tamdyrda edilýär. Etleri maýdalap içlekli...içleklem tamdyryň içinde edilýär, tamdyryň içinde içlekli. Ýörite bir demire, tegelek demire nemedýär, tabak ýaly. Tamdyram gowja gyzdyran soň şo demiri goýýaň düýbine, gapagynam ýapýaň agzyny tamdyryň, gowja bişýär yuwaşlyk bilen. Ýene de näme? Ana şo esasy naharlary.
English translation:

Palaw is the favorite food of Turkmens. Now I am going to explain how to cook it. For weddings and all kinds of celebrations people cook palaw, chorba, somsa and manty. Palaw is the favorite meal. To cook palaw you need meat, rice … you need to cut carrots into pieces like this, eee…and cut the onions. For one kilogram of palaw, ehmm…you will need 800…600 grams of meat, 700 grams of meat, 300 grams of onion, 800 grams of carrots. You will also need one ladle…eee…250 grams of oil. First you will have to cut the meat into pieces like this and put [it] into a gazan.
 In the beginning, you pour some oil in the gazan, and  then fry the meat. After that you add onions, and then after those are well fried you add the carrots. Let me bring the carrots. Then, when these carrots, onions and meat are fried together, you add a little water, and then put the rice in. You have to steam…the rice, but let the carrots and onions get fried with the meat. 
What else should I explain…what meals? To cook manty we make the dough with the flour, and then we mince the meat or cut [it] into small pieces; then we cut the onions, add salt and pepper. We mix it all together, then we roll the dough manty…and then put it in the gazan…align them in the gazan, and cook for 45 minutes. There is a special gazan for cooking manty. When you cook manty you align them like this. Spread some oil on these and align them. You steam them for 45 minutes. 
When you cook gutabs, you make the dough for gutabs; you put minced meat with onions, pepper and salt, and put it in the dough. Gutabs should be aligned on the “baking sheets”
 and cooked in the “oven.”
 And to make chorba, you just take meat, potatoes, onions and tomatoes. You fry them all, and just cook like that. There is also a meal called bortme. When the sheep are butchered, you take the meat, liver, lungs and cook them in the gazan. Add a little bit of water and cook in the gazan. Another meal is called gowurdak. Only meat is fried, you add some oil and put it in dishes and leave. It’s a ready meal and can be taken out and eaten at any time. Gowurdak is usually made when the sheep is butchered. It’s tasty when it’s made of lamb. It can be made of beef, but it’s tastier when it’s made of lamb. You can also make gutabs both with beef and lamb. Tamdyr
 somsa is made like this in the tamdyr. You mince the meat and make ichlekli…ichlekli is also made in the tamdyr. You put them on a metal sheets, round metal sheets like a plate. After heating up the tamdyr very well, you put the metal [sheet] on the bottom and cover the top of the tamdyr with the lid. It’s cooked very well, slowly. What else? Those are the main meals.
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� Gazan is a special dish in which you cook the palaw.


� The speaker is using Russian for the words “baking sheets.”


� The speaker is using Russian for the word “oven.”


� A special oven made of clay, which has been used by Turkmen people for a very long time.





