GUESTS
IN' AN UZBEK HOUSE
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ou will become better acquainted with the

traditions, culture and daily life of the Uzbek

people by meeting them in their homes.
Usually Uzbeks have large families and several
generations live together, which is why they have
large houses on large lots of land. In fact, your
travels through Uzbekistan will not be complete if
you have not visited an Uzbek family, sat in a
shady garden, tasted home-cooked food, and relaxed
with a sweet fragrant wine.

To enjoy the pleasure of Uzbek home life, it
is not necessary to plan ahead. In the older quarters
of any Uzbek city when you spot a shady street
concealed by vineyards, knock at any door and you
will be welcomed inside. As special guests, the
family will hand you fresh grapes cut from their
vine and offer you a fragrant tea to drink. If you
have time to linger with them, they will cook a
delicious Uzbek plov (main dish made of rice,
carrots and meat) especially for you; in fact, they
may insist that you do not leave their home until
you have tasted this famous rice dish.

All towns in Uzbekistan have these makhallyas
or neighbourhood sectors. Located just off the main
roads, here you can enjoy peace and quiet. Trees
and flowers, tended by the neighbourhood, line the
roadside. Every morning, old men sit outside their




84

gates watching life go by; women exchange their
arts and wares; young girls sweep the pavement
outside their house; and noisy, laughing children
play endlessly. Overriding all this is the special
feature of makhallyas — a respectful attitude to
the older people of the neighborhood.

The warm climate of Uzbekistan makes it
possible for people to enjoy an outdoor life for almost
eight months of the year; meals are eaten outside
the home and some people like to sleep on a trestle-
bed in the open air each summer evening. The silence
and cool comfort of the outdoors is complemented
by the modest singing of female quails in cages
hanging in the windows or from the verandah beams.

arre myTerecTBre N0 Y36ekucTany Oy/er He-

MOJTHBIM, €CJIn Bbl He MoGbIBaeTe B TOCTSIX

B y30€KCKOIl ceMbe, He TOCHINTE B YIOTHOM
JIBOpUKe, He oTBejaere GJII0/ JIOMAIIHENl KyXHU, He
3axMesieeTe OT CJIQJKUX apoMaTHBIX BWH! B TakoMm
JloMe BbI MOOJMIKE MO3HAKOMUTECH C TPAJUIUSIMHU,
KYJIbTYPOii, GbITOM JKUTEJIEll HAIllero Kpasi.

B crapoii vactu m060ro y36€KCKOro ropo/ia Bbl
OOHAPY’KUTE YKPBITYIO BUHOTPAJIHUKAMU TEHUCTYTO
yauity. [locryuurech B Bopora, u BaM Oy/JyT pajibl
KaK JIOPOTHM TOCTSIM, CPEXYT /LI BaC KUCTh 3PEJo-
ro BUHOTPA/A, HAMOSAT apoMaTHbIM daeM. Eciu Bb
pacrosiaraeTe BpeMeHeM, CIIEIHATbHO JJIg Bac MpH-
TOTOBST U3YMUTEJbHDBIN y30eKCKUIl TI0B, 6€3 KOTO-
pPOTO MEeCTHBIE JKUTEJN He OTITYCKAIOT CBOMX TOCTEH.

CBepHYB € MUPOKON IEHTPATbHON TOPOTH, BbI
ToTajieTe B CTapyIio 4YacTh ropojia — MaxaJsulio. 3/1ech
BCe JIBIIIUT TOKOEM U Pa3MEPEHHOCTbIO — BJIOJIb
JIOPOTH T[BETHI U /IEPEBDSI, YXOKEHHbIE X035€BaMU
JIOMOB, Y BOPOT YMHHO cuisiT ctapuku. Kaxioe yrpo
XO34MKN TOJMETAIOT He TOJBKO CBOH /BOp, HO |
MPUJIETAONIHIT K JIOMY YYaCTOK YJHUIIbI, TAK YTO YH-
CTOTa 3/1ech WjaeanbHas. [leTm B Maxaaire — Kak u
Be3/le: IIyMHbIE, 3aHATbIE BEYHBIMU UrpaMu, Geror-
Heii. Ho ectb ojiHa ocobas yepra, KOTOpas OTJINYAeT
MaXaJJIMHCKOTO COPBAaHIA, — TOAYEPKHYTO YBaXKHU-
TeJbHOE OTHOIIEHUE K CTAPIIUM.

YBaskaeMbIX TrocTeil Xo3seBa XX/IyT Y BOPOT,
3/10pPOBAIOTCS, TTPUTJIAIIAIOT 3aliTh B oM. MecTHbIN
KJIMMAT MO3BOJISIET MOYTH BOCEMb MECSIIEB B TOMIY
MTPOBOJINTH BO JIBOPE, 3/I€CH TPOXO/IST CeMeHbIE TPa-
1e3bl, a CHarh JIETHEH HOYbIO HA TOMYAHE, HA CBESKEM
BO3/lyXe TOPA3/o MpUsiTHee, 4eM B KOMHare. TuIHHy



U YIOT JIBOpa MOJYEPKUBAET He3aTeilinBoe MeHue Iie-
penesiku. KieTku ¢ aTUMM NTUIIAMU TO/BEITNBAIOTCS
Ha OKHAaX WJIM HAa BEPXHUX TEPEKJAMHAX TOMYaHa.
naBHbIMU yepraMu, XapakTepU3YIOUMMHU y36eK-
CKYIO CEMDbIO, SIBJISIFOTCSI TOCTEPUUMCTBO, TPAIUIMOH-
HO TIOYTUTEIHHOE OTHOIIIEHNE K CTAPIIUM O BO3PACTY.
¥Y36eku 0ObIMHO KUBYT OOJIBIIAMU CEMBSIME, COCTOSIIIIN-
MU M3 HECKOJIbKUX TIOKOJIEHWIA, TI09TOMY TIPE/IIIOUTEHIE
oraeTcst GOJIBIIMM JIOMaM C 3€MEJIbHBIMU yUACTKAMH.
3HauYNTEIbHOE MECTO B ObITY KaK 3JI€MEHT TOCTENPUIM-
cTBa 3aHMMaeT yaliHas 1iepeMoHusi. [lpuuem 3aBapu-
BaHUeE Yasi U PA3JIMBAaHUE €ro B IMHAJbI JIJISE TOCTEN SB-
JISIETCST UCKJIIOUNTEHHOIN TPEPOraTHBOI XO3SIMHA.

[IpunsTo Bcerjja MPUHUMATH IMPUTJIANIEHUS Ha
obel WM yKUH U MPUXOAUTL BoBpeMsi. Harnpasisisich
B TOCTHU, JKeJATeJbHO 3aXBaTUTh C CcOOOIl CYBEHHPbI
WM CJIQJIOCTH JIJIST JIeTell X03siuHa. 3a PYKY 310poBa-
10TCsl OOBIYHO TOJIBKO ¢ MyskunHamMu. C JKeHIUHAME U
JIUIAMU, CUJSNIUMU B OTJAJeHUHN, 3/I0POBAIOTCS, TIPH-
KJIa/IbIBast IPaBYI0 PYKY K CEPJIILY U COIMPOBOK/IAS 9TOT
JKECT JIETKUM HaKJIOHOM roJioBbl. Bo BpeMsi o6Mena
PYKONOXKATUSIMU TPAJUIIMOHHO UHTEPECYIOTCS 3/10PO-
BbEM, COCTOSIHUEM [ie]T Ha paGore u goma. [Ipu Bxome
B JKHJIOE TTOMellleHrne cHuMaercss o6yBb. Heo6xomammo
3aHUMaThb MECTO, KOTOPOEe yKasbIiBaeT X0o3suH. [Ipu-
yeM 4eM JlaJiblile OHO OT BXO/Ia, TEM IOYeTHee.

[To y36ekckoit Tpauiuu ele /10 HOAaun IIaBHO-
ro 6J0/la HA JlacTapXaH HeCyT cpady pasHooOpa3Hble
CYXO(PYKTBHI U Operky, hUCTANTKN U KOHQETHI, 3a-
KYCKU ¥ cajaTbl, cBexkue (PYKTbl U 00s3aTETbHO
ropsiuie pyMsiHbl€ JIETIENIKH.

[lpeBHue Tpaauiuu uMmeer u cama y36eKkcKas
KyxHsi. OHa oT/indyaercsi cBoeoOpa3HOW TeXHOJIOTHel




Plov — the national pride and joy
106 — znasnoe 611000 y36ekcKol KyxHu

The two most outstanding characteristics of
an Uzbek family are hospitality and respect for
their elders. So an important custom, the tea
ceremony, involves brewing and serving tea in a
piala (tea bowl) — this gesture being the host’s
privilege. Each meal starts and ends with tea
drinking. Oriental sweets, cookies, fruit and
vegetables are served first, with plov or manti
(dumplings stuffed with meat and onion) to follow.

Uzbek cuisine reflects the lifestyle and culture
of the Uzbek people. Fresh produce such as wheat,
barley, rice, peas, corn, carrots, onions, turnips,
pumpkin, melons, and watermelons have been used
for cooking Uzbek national dishes for centuries.
Uzbek national dishes are very high in calories.
Most meals combine these vegetables and fruits
with dairy products and meat — the favourite
varieties of meat being mutton, beef and chicken.
Suzma (kind of spiced yogurt) and fresh vegetables
are always served with all meat dishes.

If a dinner invitation is accepted, it is
important to come on time. It is advisable for guests
to take small gifts or sweets with them for the
host’s children. When greeting the household,
usually only men shake hands — women or people
sitting far away greet guests by putting their right
hand to their heart and bowing their head slightly.
When greeting people, it is important to inquire
about their health, the home, family affairs and
work. Shoes are taken off at the entrance of the



MPUTOTOBJEHUS OJIIO/, NTUPOKUM ACCOPTHUMEHTOM
UCTIO/Ib3YEMbIX MPOLYKTOB, OTpakaeT o6pa3 *KU3HU
1 HAIMOHAJIBHYTO KyJIbTYpy y30eKckoro Hapoja. /s
[PUTOTOBJIEHUS HAMOHAJbHBIX OJ0/ H3/1aBHA
UCTIONB3YIOTCS MIEHUT[A, SYMEHD, PHC, TOPOX, MAII,
MOPKOBb, JIYK, pella, TbIKBA, JAbIH:, apOy3 H [p.,
MO2TOMY B y30eKCKON KyxHe OO0JbIIOe MecTo
3aHMMarOT GJII0/Ia U U3/IeJ sl — WMEHHO U3 HUX, B
COYETAHUN C MOJIOYHBIMU, MICHBIMH, PACTUTEbHBIMU
MPOLYKTaMH U JKUPAMH JKUBOTHOTO MPOUCXO3K/ICHUSI.
N3mio6/ieHHBIMI BUIAME MsICa SIBJSTIOTCS GapaHuHa,
TOBSI/ITHA 1 KyPSITHHA.

Jlio6oii TipueM TWIKM HAYNHAETCS W 3aKaHYU-
BaeTcs yaenutueM. Bo BpeMs Tparesbl BHavaJe I0-
JIAIOT CIAJIOCTH, TIeYeHOe, a TakyKe (PPYKThI, OBOIIH,
a B 3aBeplleHue — IJIOB WJIM MAHTDI.

[l Tex, KTO TOTOB TPOCU/ETD IIeJblil Beuep
CO CKpelIeHHbIMU HoraMu — B EBporne Tak paHblie
cujiesl TOpPTHBIE, a Ha BocToke Tak cuasdr Bcel —
X03s5ieBa HAKPOIOT JacrapXaH Ha tomuaHe. Ho Bor
npucaymaitech-ka! OkasbiBaeTcs, ISl BaC TPUTO-
TOBUJIM CIOPIIPU3 — TIpUEXadl MY3bIKaHTbI, OyIeT
xontept! PasorpeBaer cBOil MHCTPYMEHT JOHPICT,
4TOGBI 06UTHCS 60Jiee YUCTOTO U 3BOHKOTO 3BYKA.
PajioM ycraHaBIMBAIOT YaHT — OJUH W3 JPEBHUX
y30€KCKIX My3bIKaJIbHBIX HHCTPYMeHTOB. I BOT 110-
JIIJTach My3bIKa — HEXXHas, YHCTasl, 3aBOPAXKNBA-
fomag. Jlupudeckas Mesoust cMeHsieTcsl GbICTPOI,
ropsiyeii, rjie COJIUPYeT JOHpa, W TYT MNOSBJISETCS
JIeBYIIKA-TAHIOBIINIIA, O/leTasl B SPKUIl HAIMO-
HAJTBHBIA KOCTIOM. Y306eKCcKasi 1KOJIa TaHIa 3HaMe-
HUTa Ha Becb MUP. Y Bac OyjieT BO3MOXKHOCTb ybe-
JIUTHCST, Y4TO ATO Hecnpocra. KpacouHble KOCTIOMBI,

BBICOKHIA HpO(l)eCCI/IOHaJII/IBM APTUCTOB 3aBOPAKMNBAIOT
Bac. U1 BbI He 3aMeydaeTe, KaK HauMhHaeTe IIOBTOPATHb

[JTACTUYHbBIE JIBVKEHHST PYK TAHIIOBIIUIII JaKe CH/IST
3a jmacrapxanoM. [lompoGyiite, y Bac mosydntcs!

Ho BoT X034iiKa CTaBUT Ha CTOJI JIATaHBI C TJIaB-
HBIM OJTI0/IOM — TLJIOBOM. APOMaTHbIM, aleTuTHBIN
IJIOB — 3TO HE MPOCTO IJIaBHOE OJII00 Ha y30eKC-
KOM JacTapxaHe — 9TO Ilesiag JereHga. Barr akc-
KYPCOBOJI HEIIPEMEHHO PACCKAXKET BaM O TOHKOCTSIX
€ro IPHUTOTOBJIEHNUS, PA3JUYHBIX COPTaX ILJIOBA, O
€ro JIPeBHEM IIPOUCXOK/IeHUN. B npasgHudHbIN 11J10B
MacTep-oIIno3 00s13aTeIbHO J06ABUT CAAJKUN Cy-
[IeHbIl BUHOTPAJl — WM3I0M, WM KHUCJbIi Gapbapuc,
y30EKCKMiT TOPOX — HyXaT, apOMaTHYIO MPUIPaBY
3Upy, OCeHbI0 — aiiBy. U Bce B aTOM 1LI0BE — JI/Is1
Bac, st TOCTEM moma! M6o, kak raacur y36eKc-
Kag nocyoButa: “l'ocTb B 1oMe — pagocThb B 1ome!”
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house. The host will show guests where to sit, and
the further this seat is from the entrance, the more
respected is the position. A tablecloth will be laid
on the trestle-bed for those who are able to sit cross-
legged all evening — the way it is done in the orient.

Hosts love to prepare a surprise — musicians
will come and there will be a concert. The doyra
player will warm up his instrument to achieve the
cleanest and clearest sound. Another player will
reach for the changh, an ancient Uzbek musical
instrument, placed nearby. As the music begins to
flow, its pure sounds will fascinate and delight
listeners as the lyrical melody gives place to fast,
passionate rhythms. The dancer, dressed in bright
national silk, will appear centre-stage and will
captivate the audience with her display of colour
and stylistic, rhythmic hand movements that make
Uzbek dance traditions world famous.

Now, when you are relaxed, get ready. The
hostess will place large plates of plov on the table.
This appetizing dish is not only the main course on
any Uzbek menu — it is a legend. The skill of
preparing ploo, the different kinds of plov and its
ancient origin, will be shared with you. Amongst
the array of food on the table will be dishes with
raisins, dried sour barberries, chick-peas, cumin and
in autumn, quince. Everything that is put into a
plov is especially for you — as the Uzbek proverb
says, “A guest in the house is joy in the house.”




