. BAHK
PA3BIULUA

IIPaACTayAsie IIPAEKT

«KYABTYPHAA CITAAYBIHA
BEAAPYCI»




«Banapoyka pAa xaeb6a» — cémbl BpITycK cepbli «KyaprypHas
crapupiHa Beaapyci» Ha 6eaapyckai, pycka¥ i aHrAifickail MoBax —
cBoeacabAiBbI HaBirarap AAst xae6Hara Typa na beaapyci. UbiTau
YIEpILIbIHIO aTPbIMAiBae BbIAATHYIO MardbIMaclib He TOABKI Ma3HaéMINIa
3 TICTOPBIAH XAeOaIAKapCTBa KpaiHbl, aAe i Mpacayvbllb IIASX A

3epHs, KiHyTara ¥ 3AMAI0, A AyXMsIHaH OyXaHKi, sIKi 3HaHIIOY apbiTak

y maBep siX, 3BbIYaX, CBATaX Oeaapycay. I[leparoprBaiodbl cTapoHKi 6arara
iArOCTpaBaHara BbIAQHHA, €H 3a3ipHe ¥ MHOCTBA IIiKaBbIX Mecliay —
Cy4acHBISI My3ei xaeba, IIKapHi, XxAe6a3aBOABI, a SIIYS 3aBiTae ¥ rocii
Aa xAebanékay — HOCbOiTay i mepaeMHiKay CTapa>KbITHBIX TPAABILBIH.
ITpaacTajaeHbLA PILAITHI AAIIAMOTYIIb BBIILAKALIb XA€6 y XaTHIX yMOBax
AASL CBa€H CsIM 1.

«IlyTerrecTBHE K XACOY> — CEABMOM
BBITycK cepuH «KyabrypHOE Hacaeame
beaapycu> Ha 6€AOPYCCKOM, PyCCKOM

M QHTAHHCKOM A3BIKaX — CBOEOOPA3HbIH
HABHUIaTOp AAS XAebHOrO Typa 1o beaapycu.
YuTaTeAb BIIepBbIE IIOAYYAET OTAUYHYIO
BO3MO>KHOCTb HE TOABKO IIO3HAKOMHUTBCS

C HCTOpHEH XA€O0IeYeHIS CTPAHBI, HO

H TIIPOCAEAHTD ITYTh OT OPOIIIEHHOTO B 3€MAIO
3epHa AO ApOMATHOH GYXaHKH, KOTOPBII
HallleA OTPaKeHHe B IIOBEPhSIX, OOBIYAIX,
IpasAHHKax 6eaopycoB. ITepeArcThIBas
CTPaHHILIBI 6OraTo HAAIOCTPHPOBAHHOTO
HM3AQHH, OH IOOBIBAET BO MHOTHX
HHTEPECHBIX MECTaX — COBPEMEHHBIX
My3esix xAeba, ITeKapH:IX, XAe603aBOAAX,

a ellje 3aTASHET B TOCTH K XA€00IeKaM —
HOCHTEASIM U IIPEEMHHKAM APEBHHX
TpaAunuE. IIpeacTaBA€HHBIE PELIENThI

“Journey to bread” — the seventh in the
“Belarusian Cultural Heritage” series in
Belarusian, Russian and English — is

a kind of navigator for a bread tour
though Belarus. For the first time, the
reader has an excellent opportunity

not only to become acquainted with

the history of the country’s baking,

but also to trace the path from a

grain thrown into the ground to a
fragrant loaf, which is reflected in the
beliefs, customs, and festivals of the
Belarusians. Turning the pages of this
richly illustrated edition, you will visit
many interesting places — modern
museums of bread and bakeries, as well
as the bakers themselves — the carriers
and successors of old traditions. .
The recipes presented here will

help you bake bread at home for
your family.

IIOMOTYT BBIIIEKATb XA€H B AOMAIITHHX
YCAOBHSIX AASI CBOEH CEMBH.
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AAPATIA CABPHI!

Paapl mpaacTaBilb Ballai yBade cEMYIO KHIry-aAb6oM 3 cepsli « KyaprypHas
cnapubiHa beaapyci». Y Mexxax apHaliMeHHara calblsiAbHara npaexkra
Banka passinusa Pacniy6aixi beaapycs, mausiHarousl 3 2015 ropa, BEIXOA3SIIb
¢$aAisIHTBI ab ricTOpbIKa-KyABTYpHAH CIIaAYbIHE HAIIal KpaiHbl, y SIKiX
paaaisyeniia raAoyHas 3apaya — paclaBeclii HIBIpOKaMy KOAY YbITa4Oy

1pa 6araTyro KyAbTYpY i TpaAbILbli 6eaapyckara Hapoaa. Yce BBITYCKi

Cepbli aTpbIMaAi CTAHOYYBLS ALIPHKI SKCIIepTAay i YbITa40Y i ObIAL FAQCTOECHDI
BBILISHIIIBIX y3HArapoA HallbIIHaAbHAra KOHKypcy «MacTanursa KHiri».

CéEHHs Mbl 3aIlpalllaeM Bac 3A3€HCHIIb 3alIMaAbHYIO <BaHAPOYKY Ad
xaeba>. Ar060Y i rabIOOKas maBara aa xaeba, HAAErkai mpaisl xaebapobay
IpbIBiBaoLIa 6esapycaM 3 MaAbIX rap0y. Xaeb 6e3 mepaboablIaHHs
CaKpaAbHBI AAS HAIllaTa HAPOAA, aA€ AAS KOXKHAra 3 Hac €H CBOH, acabAiBbI,
HemnayTopHbI. TpaAbIIbIHbBI KapaBal Ha Py4YHiKy BbIKAIKae CaMbld CBETABLI
acal[pIALIbIi: I[EIIABIHA i yTYABHACIIb pOAHATA AOMA, AAOpabBIT, CBET, AAOPO,
raciinHacib. XAeb cynpaBaaykae HaC Ha IPALATY YCATO XKbILA, €H
He3aMEHHBI SIK Y OYAHI, TaK i j CBATBL

HoBas kHira-aap60M npsIBsiz3e Bac y po3Hbli KyTKi Beaapyci, masHaémiup
3 LiKaBbIMi AIOA3BMI, SIKisI aAPaAIKAIOLb YHIKAABHBIA TPaAbILIbli. Mbl
pasaM IeparapTaeM CTapOHKI b6araTail «xaebHai> ricropsli, nasHaémimcs
3 maBep sAMi i abpapaMi HAaILIBIX IPOAKAY, A3€ LIPHTPAABHBIM aTPbIOyTaM
ObIy MeHaBiTa XA€0, a TaKCaMa AaBeAaeMcsI Ipa acabAiBaclli XxAebans4aHH
¥ pari€Hax Hama# KpaiHbl.

V Beaapyci BeabMi 6araTbls XA€OHBIA TPAABILIbII, aAHAK, HE 32a0bIBAI0YbICS
mpa ix, xae6anéki iMKHyIIIa iclii ¥ Hary 3 yacaM. 3MsHSIOLLA TaKaACHHI,
3MSIHSIOLIIA | CMaKaBblLi [lepaBari 6eaapycay, y Hally KyAbTyPY IIPbIXOA3SILIb
HaLbIIHAABHBIA TPAAbBILIbII iHIIBIX KpaiH. Y I3ThIX yMOBaX Ba)KHa 3axaBallb
«XA€OHYI0>» caMabBITHACIID SIK YACTKY HallbISIHAABHAM IA9HTBIYHACII. TaMy
acabAiBa IppleMHa Hasipalp, sIK CEHHsI Ha HAIIIbIX BadyaX aApPaA>Kaelllla XaTHse
xAebaIsTIsHHE, 3’ AYASIOLIIA HOBBLS BiobI XAeOa.

3 IaThIM BBIAAHHEM BBl 3MO)XKalIle ITAarABIOIIIa ¥ CBET BBITBOPYACIIi XA€0a: aA
A3SDKBI 1 XA€OHA AQIIaThl AA CyYacHBIX IsIKapaHb. Ha >kaab, Heabra nepapaib
BaM LIyAOYHBI BOAAp CBeXXara xaeba. AAe y KHi3e cabpaHbl IpaBepaHbId
AQyHis i CyJacHbIS paLAIITHI IPbIraTaBaHHA i BBINIEYKi XA€0a, IKiMi KOXKHBI
IpbI )KaAQHHI CKapbICTACI]a AASI CTBAPIHHS yAaCHAra «ayrapckara>» xaeba
AAsL CsIM 11 cs16pOY.

«BaHApOYKa A2 XxA€6a>»> Aa3BOAILb i 3aMEXKHAMY YbITAUy AABEAALILIA SIIIYI
a0 aAHBIM Ba)KHBIM dA€MeHIle OeAapycKal KyAbTYPbl — XAeOaIITI9HHI.
bo mHoris iHmaseMIibl yIepHIbIHIO 3HAEMALIA 3 TPAABILBIHHBIM YOPHbBIM
xaebaM MeHaBiTa ¥ Beaapyci i, ymapa6ay1ins! siro Hemay TOPHBI CMaK, HaBaT
BA3YIb AAAOMY ¥ AKaclli racliiHIA.

YIsyHeHbl, IITO HOBas KHira-aAb6oM 6ya3e LikaBas HIBIPOKaMY KOAY
9BITAYOY 1 YHACE CBOH YKAAA Y 3aXaBaHHE KyAbTypHaM CIIAAYbIHBI HaIllak
KpaiHbI.

A. A. fropay,
Crapmbina [Ipajaenna
AAT «bank passinsa Pacry6aiki Beaapycp»

AOPOTHE APY3bS!

Paap1 npeAcTaBUTH BallleMy BHUMAHHIO CEAb-
MY0 KHHTY-aAb60M 13 cepru «KyabTypHOE
HacAepue Beaapycu>. B paMkax oAHOMMEHHOTO
colHaAbHOTO npoekTta baHka passutus Pecny6-
Auku Beaapyce, Haunnas ¢ 2015 ropa, BBIXOAAT
$OAHAHTBI 06 HCTOPUKO-KYABTYPHOM HACACAHH
HallleH CTpaHbl, B KOTOPBIX PEaAH3YeTCs TAaBHAS
3apada — pacckasaTb HIMPOKOMY KPYyTy YHUTaTe-
A€¥1 0 60raTor KYABTYpe U TPAAULIHSIX Geaopyc-
CKOTO HapoAa. Bce BBITYCKH cepHH MMOAYIHAN
ITOAO>KHTEABHBIE OLIEHKH 9KCIIEPTOB M YUTATEACH
1 GBIAY YAOCTOEHBI BBICIIUX HarpaA HaIJMOHAAD-
HOT0 KOHKypca «HICKycCTBO KHHTH>.

CeropHs MbI IIPHTAAIIIaeM Bac COBEPUIUTD YBAE-
KaTEAbHOE «IIyTEIIECTBUE K XAEOY>. AI0GOBD

H TAy60KO€ YBa)kKeHHE K XA€OY, HEACTKOMY TPYAY
XAe60p060B IPHBHUBAIOTCS HEAOPYCAM C MAABIX
AeT. Xaeb 6e3 npeyBeAHYEHHs CAKPAACH AASL
HAILIEr0 HAPOAQ, HO AASI KAXKAOTO H3 HAC OH CBOH,
0COGEHHBIH, HEMOBTOPHUMbIH. TpaAHIIHOHHbIHA
KapaBai Ha PyIIHHKE BbI3bIBAET CaMble CBETABIE
ACCOIMALIMH: TEIIAO H YIOT POAHOTO AOMa, 6aa-
rOIIOAYYHE, MUD, AOOPO, TOCTEIIPHUMCTBO. XACO
COIIPOBOXKAAET HAC Ha NPOTHKEHUH BCEH XKHU3HH,
OH He3aMEHHM KaK B OYAHH, TaK M B IIPa3AHHUKH.

HoBast KHHra-aAb60M IIPHBEAET BaC B PasHbIe
yroaku Beaapycu, TO3HAKOMHUT C HHTEPECHBIMH
AIOABMH, KOTOPBIE BO3POXKAAIOT YHHKAABHBIE
Tpasunuy. Mbl BMeCTe IepeAnCTaeM CTPaHULIBI
60raroi «XAe6HOM> HCTOPHH, TO3HAKOMUMCS

C IOBEPbSIMH U 06PsIAAMH HAIIIUX IPEAKOB, TAC
LIEHTPAABHbIM aTPHOYTOM ObIA IMEHHO XA€0,

a TAKOKE Y3HAEM 00 0COBEHHOCTSIX XACOOMEYCHIS
B PETHOHAX HAIlIEH CTPAHBIL.

B Beaapycu 6oraTeiiiie xAe6Hble TPAAULIHH,
OAHAKO, He 3a0bIBast O HUX, XACOOIEKH CTPEMATCS
HATH B HOT'y O BpeMeHeM. CMEeHAIOTCS IOKOAE-
HIST, U3MEHSIOTCS BKYCOBBIE IIPEAIOYTEHMS Oe-
AODYCOB, B Hallly KYABTYPY IIPHXOAAT HaIlIOHAAD-
Hble TPAAHILIMU ADYTHX CTpaH. B aTHX ycAoBHAX
Ba)KHO COXPAaHHTh «XA€OHYI0>» CAMOOBITHOCTh
KaK 9acTh HAIlIOHAABHOM HMAEHTHYHOCTH. [ToaTo-
My OCOOEHHO NPHATHO HAGAIOAATD, KAK CETOAHS
Ha HaIlIUX T'AA33aX BO3POXKAAETCA AOMAIIIHEE XA€-
6oIIedeHIe, IOSBASIIOTCS] HOBBIE BHABI XACOA.

C 3THM H3AQHHEM BbI CMOXKETE IIOrPY3HUTBCS

M B MHD IIPOM3BOACTBA XA€Ha: OT KBAIIIHH 1 XACOHOM
AOTIATBI AO COBPEMEHHDIX nekapeH. K coxasenuro,
HEAB3s IEPEAATh BaM BOCXHTHTEABHBIH apOMar
cBexcero xae6a. Ho B kHyre coGpaHsbI MpOBEpEHHbIE
CTapHMHHBIE U COBPEMEHHbIE PELIEIIThI IPUTOTOBAC-
HM ¥ BBIIIEYKH XA€62, KOTOPBIMH KXKABII IIPH JKe-
AQHVH BOCIIOAB3YETCS AASI COSAQHHSI COOCTBEHHOTO
<«@BTOPCKOI0> XA€0a AASI CEMBU M APY3€HL.

«IIyTeniecTBre K XA€6Y> IIO3BOAMT H 3apy6ex-
HOMY YHTaTEAIO Y3HATh €Ilje 00 OAHOM Ba)XKHOM
JAeMeHTe 6EAOPYCCKOM KYABTYPhI — XAeGomeye-
HUH. BeAb MHOTHIE HHOCTPAHIIBI BIIEPBbIEC 3HAKO-
MSTCSI C TPAAMIIHOHHBIM YePHBIM XA€60M UMEHHO
B Beaapycy, BAIOGASIOTCS B €T0 HEIIOBTOPHMBIH
BKYC M AQKe YBO3AT AOMOH B KadeCTBe TOCTHHIIA.

VBepeH, 4T0 HOBasi KHUIa-aAbbOM OYAET HHTe-
PpecHa IIMPOKOMY KPYT'y YMTaTEACH H BHECET
CBOJ BKAGA B COXpaHEHHE KYAbTYPHOTO HACACAH
Hallled CTPaHbl.

A. A. Eropos,
IIpeaceaareas IlpaBaenus
OAO «Bank pasputus Pecrry6anku Beaapycp>

DEAR FRIENDS!

We are glad to present for your attention the
seventh book-album from the series “Belarusian
Cultural Heritage™ The folios about the
historical and cultural heritage of our country,
whose main task is to tell a wide range of
readers about the rich culture and traditions of
the Belarusian people have been published as
part of the social project of the Development
Bank of the Republic of Belarus since 2015. All
issues of the series received positive evaluations
from experts and readers and were awarded

the highest awards of the national competition
“The Art of the Book™

Today we invite you to take an exciting journey to
bread. Love and deep respect for bread, the hard
work of grain growers are instilled in Belarusians
from an early age. Without exaggeration,

bread is a sacred object for our people, but for
each of us it is unique. A traditional loaf on a
rushnik evokes the brightest associations: the
warmth and comfort of home, well-being, peace,
kindness, and hospitality. Bread accompanies us
throughout our lives; it is indispensable both on
weekdays and on holidays.

The new book-album will take you to different
parts of Belarus, acquaint you with interesting
people who revive unique traditions. Together
we will turn over the pages of the rich history of
bread, learn about the beliefs and rituals of our
ancestors, where bread was the central attribute,
and also discover the peculiarities of baking in
the regions of our country.

Belarus has the richest bread traditions;
however, while remembering them, bakers
strive to keep up with the times. Generations
change as well as the taste preferences of

the Belarusians, national traditions of other
countries come to our culture. In these
conditions, it is important to preserve our
“bread” distinctiveness as part of our national
identity. Therefore, it is especially pleasant to
observe how today home baking is reviving
before our eyes, and new types of bread are
appearing.

With this edition, you can immerse yourself

in the world of bread production: from dough
and baker’s shovels to modern bakeries.
Unfortunately, the delicious aroma of fresh
bread cannot be conveyed to you. But the book
contains proven old and modern recipes for
making and baking bread, which everyone can
use to create their own craft bread for family
and friends.

“Journey to Bread” will also allow foreign readers
to learn about another important element of
Belarusian bakery culture. After all, many guests
of our country first become acquainted with
traditional rye bread in Belarus, fall in love

with its unique taste, and even take it home as a
present.

I am sure that the new book-album will be
of interest to a wide range of readers and will
contribute to the preservation of the cultural
heritage of our country.

A. Egorov,

Chairman of the Management Board
JSC “Development Bank

of the Republic of Belarus”

-




Buineuxa xaeba. Hacyennwt pocnic 3
ezineykati 2pabuiyor. 1458—1425 22. da . 3.
Ayep, Iapoir, Dpanyvisa

Boineuxa xaeba. Hacmennas pocnuce us
ezunemckotl 2poonuybL. 1458—1425 22. 0o H. 3.
Aysp, Hapux, Ppanyus

Bread making. Wall painting in an
Egyptian tomb. 1458—1425 BC. Louvre,
Paris, France

BYA3E XAEB — BYA3E AAPOTA...

«Aycra poo6pa crniegaHara xaeba
CKAaAd€ AAHO 3 HaHBAAIKIIBIX
BBIHAXOAHIIITBAy yasaBeyara
po3ymy>», — micay y CBOH

9ac AACAEAYBIK, TiCTOPBIK

i manyaspseizaTap HaByki KaimeHT
Llimipasey. By4onbra Aivanp, mro
mepuisl xAeb 3’ABiycs He MEHIII

3a MATHALIALb ThICAY TaAOY
tamy. Y Ilropsixy (I1IBeiinapsis)
3axoyBaenua 6yxaHka, Cle4aHas
HISCIb ThICAY rapoy Tamy. JKbimié
Hallla MSHSENIA, aAe, HATACA3SIYBI
Ha raTa, XxAeb 3acraelnna

camMal BsiAiKaHM KalITOYHACIIO.
Kankypanray y Aro Haima —
HifKas caMas cMayvHas eXxa He

BBITPbIMAIBA€E CalepHINTBA 3 iM.
AsiyHas yaacuiBacup raTara
raAoOyHara IpaAyKTa CiAKaBaHHA
JaraBeKa y ThIM, IITO XA€6
HIKOAl He IpbIspaena. Ecup
HaBaT AAA3€HbIA CTATBICTBIKI,

LITO Cy4YacHBI 6eaapyc 3’spae
¥ capapHiM kaasa 160 rpamay
xAeba 3a A3€Hb.

Ca cTapakpITHBIX Yacoy XAeb

Ba yCiX HapoAay AldbIycs
cBATBIHAN. Hamiel mpoaki yxaaai
¥ MaAeHbKae 3pHATKA CTOABKI
KBbIIIEBAN MyApaclii i Bepbl

¥ 6eccMApOTHACIb, LLITO STO
TasMHilIa i Aa raTara 9acy
3Aaelllla HaM MarigyHai.

Sk i paHeH, €H 3acTaena
cBOeacabAiBbIM TaBaABIPOM
Aabpa, 1smaa, cI6poycTBa, Mipy.
Sro mpbICyTHACUb 3ayCEADI
CIpbIsiAQ HAPAAXKIHHIO IIECEHD,
BeplIay, mapaHHAY, Kadak

i céHHA HaTXHAE NiCbMEHHIKaY,
MacTaKoy, CKyAbNTapay,
MaMCTPOY HapOAHAH

TBOPYACI.

SIK HaAe>XXHae ycnpbIMaena
TOE, IITO XA€6 MOXXHA
3HafcIi Ha AIOOBI I'yCT, i €H
3ayc€Aabl poacTynHbl. lllToaH:A -
éH MPbIXOA3ilb Ad HAC — -~ .
CMa4HbI, AYyXMSIHBI, 3 XPyCTKaH
cKapbpIHauYKaM. Mae mIMaT iHIIBIX
iMménay — OyxaHka, 60xaH, 6yAKa,
KapaBai, Oykarka, KyAiAka,
Kaypbira, Kaaad, IpacHax,
nackpabpimr.. I ycé x rara —
xae6! Kaai HsMa 5TO, HaMm Heyara
He Xarae — He xalnae raAO?Hﬁf?:'l
Pameii apcyTHacub xaeba
AlYBIAQCS IpBIKMETaH KpAaHHMH

e
o U

. . o e
raacedbl, TaMy 1 raBapbIAl Hpa}‘II'O" .I-_"._“.,

¥

3 TABIOOKAMH MalIaHai: XAe6 — :'&f;- bt
ycsiMy rasaBa, xAe6 — Kapmiaer,
6arbia poaHbL. Campayasl, Kaai
€H éCIb HA CTaAe — CAM S CHITAA. "ﬁ
I raTa 3HAYBIND, XKBILLE Oyase :
npansrsanna. MoxHa ckasarp,
ITO XA€6 — T'3Ta i €CIb XKBIIIIE, l} ' .f’
60 éH cympaBap)Xae 4aAaBeka ap
HapaAXX9HHS AQ CKOHY.



Xaeb. Cxyaonmap Y. 1. Caraboduvixay. Ilapx
ina A. Kynanor. 2. Minck, 1988 2.

Xueb. Cxysvnmop B. H. Croboduuxos. Ilapx
um. A. Kynanot. e. Munck, 1988 e.

Bread. Sculptor V. I. Slobodchikov. Yanka
Kupala park. Minsk, 1988

Aaparis cs6ps1, BbIIpaBiyIIbICS
pasam 3 HaMi § IIASIX, BbI 3A0A€€LIE
ysbarauinua HOBbIMI BeaaMmi

IIpa KyAbTYPY XA€OaIT49HHA —
JacTKY ricTopbli popHal beaapyci.
Mb1 yniayHeHsbl, ITO Boaap Aro
Bsiaixacni Xaeba apuyerie Ha
KO>KHaH CTapOHIIbI I'3Tal KHIri.

HaBeaay1ubl HekaTOpbLsI 6esapycKis
xAe6a3aBOABI, Cy4acHbIA ISIKapHi,
pacTapaHbl HallbIAHAAbHAH KyXHi,
yIayHillecs, HITO CEHHS LIMaT A3€
BBIKapbICTOYBAIOLb CTAPa>KbITHbLA

P3LAITHI i NPBIMAHSAIOND iX

3 yAiKaM HOBBIX T9XHAAOTIH.
Ilepaa BaMi pacubIHALb A3BEPDI
6eaapyckist My3sei xaeba,
CTBOPaHBIA § PO3HBIX KyTOYKAX
KpaiHbl, HarapAaeM TaKcaMa caMbld
BSIAOMDBIA 3 3aME>XKHBIX. 3BEPHEM
acabAiByIo yBary Ha Toe, IIITO

V¥ HanpIaHaAbHBIM ricTOpBIKA-
KYABTYPHBIM MYy3€i-3allaBeAHIKYy
«HzscBix>» MbI pacnbiTaAi

¥ HaBYKOBBIX CyIpallOyHiKay, AKi
xAeb ObIy y panpi€He PapsiBiray,
i packa>kaM BaM.

Beaapyckis Mysei xae6a mparryrons
SIK aCOOHBLI JCTAHOBBI, 8 TAKCAMa SIK
9aCTKi 3KCIa3ilbIHA TYPbICTIYHbIX
a6’exray, LIPHTpay HapOAHAH
TBOpYAClli, HAByJaAbHbBIX YCTaHOY.
Myseiinas npaija He AaITycKae
LITYMY 1 MITyCHI TaKcaMa, K

i xAe6 BbIILIKaeLIa — CIIaKOMHa,

3 BeAQHHEM CIIpaBbl. 3HaEMCTBA
HaBeABAAbHIKay 3 riCTOPbLIN
IpaAyKTa, acabAiBa 3 ASMaHCTPALIBLIM
IIPaL3Cy BBIILAKAHHS, CIIpbLie
BbIXaBaHHIO I1aBari Aa xaeba.
Hasepatine ix, He maikaayere.

Homnix xaeby. Cxysonmapuo Y. 1. 2Kbanay,
A. L Qoizpoin. 2. Aida, 2010 e.

Hamsmuux xae6y. Ckysonmopo.
B. H. 2Kbawnos, A. H. Quepun. 2. Auda, 2010 .

Monument to Bread. Sculptors
V. 1. Zhbanov, A. 1. Chigrin. Lida, 2010




OT 3EPHA K XAEBY

CoAHIle TOAHUMAETCS HaA
TOPHU30HTOM M HauMHAaeT OCBEIIaTh
3eMAIO CBOUM APKHUM cBeTOM. ITop
€ro Ay4aMH HaAHBaETCsI COKOM

Y BbI3PEBAET SIHTApPHOE 3€PHO.

AacKOBBIH BETEPOK KOABIIIET €TO...

YV MHOruX K3 HacC Takas KapTHHa
OCTaAaCh B ITaMATH C ACTCTBA...

TpyAOEMKHI H CAOXHBIH ITPOL[ECC
BBIPAILJMBAHMS U U3TOTOBACHUSA
xAeba HalllM IPEAKH HAACASIAK
TAYOOKHMM CHMBOAHYECKHM
copepxanneMm. Hemaao ycuanmu
HY>KHO OBIAO IIPHAOXKHTD, YTOOBI
IIOAYYHTb TOT IIEPBBIH YPOXKAK

C OAHMM-TPeMsI 3€pHBIIIKAMH
BMECTO KOAOCQ, a II03>KE YTOOBI
H3TOTOBHTD CTYIIbI, )KEPHOBA

u nucreds xaeber. K Tomy sxe
3€PHBIIIKO HEOAHOKPAaTHO
IPOBOAMTCS Yepe3 CBOEOOPasHYIo
CMepTb — CHavaAa U3MEABYAETCS,
CTHpaeTcs B )KEPHOBAX, a 3aTeM
y>Ke€ TECTOM ITOIAAQET B IIAAMS
neur. M Bce aTH MyKu — AAS
POXXAEHHS XAeba.

HauBaxnenmas sepaoBas
KYABTYpa 6€AOPYCOB — POXKb.
ITmenuma Tax>ke BCTpeYaeTcs
BO MHOT'HMX KOHTEKCTaX, HO

Y PXXH 0c060€ IOAOXKEHHE,
Ha3BaHHE €€ POACTBEHHO CAOBY
«xu3Hb>». B [ay6okckoM paiioHe
apxeoAroramu B ropoaunie IX .
ObIAO OOHAPY>KEHO 3EPHO POKH.
OTa Hax0AKa — caMOe paHHee
CBHAETEABCTBO BbIPAIIIMBAHHA
O3HMMbIX KYABTYP Ha TEPPUTOPHH
Bocrounoi Espomnbl.

3epHO caMo 110 cebe, AaKe BHE
Ipoljecca BbIIIeKaHUs xAeba,
MIPHOOPEAO BBICOKHI OOPSIAOBBIH
CTaTyC ¥ BBICTYNaeT CHMBOAOM
AocTarka, n3o6uauns. Im ocsimaan
MOAOAO>KEHOB Ha CBaAbOe

M AQ)Ke TPOO C YCOMIIMM, KaK

ObI BBIAEASISI TEM CAMbIM €TO
aoamo. IIpuypouyennoe xk Hosomy
TOAY ITOCBIIIAHHE 3€PHOM IT0AQ

¢ npuropopamu: «Cero-cero
IoceBaro, caM bor XoAUT — poxxb
POAHT>>, — CIIOCOOCTBOBAAO

OyAyILIEMY YPOIKaIo.

B seMmaepeabdeCKOM IIIKAE

O4YEHb OTBETCTBEHHbIE IIPOLIECCHI
NMaxoThI U ceBa. Ilepea Tem Kak
OTIPaBHUTbCS B IIOAE, XO35HH
CTapaTeAbHO YMbBIBAACS M HAAEBAA
YHCTYIO OAEXKAY, YTOOBI POXKb pocAa
YHCTOM OT COPHAKOB. B cesernvry

C 3epHOM KAaA AHII0, a B IEPBYIO
60po3Ay — Kparomky xaeba. ITo
OKOHYaHHH Ce€Ba TPH FOPCTKHU
3epHa PaCcChIIIaA Y AOPOTH — <AEAY
IIOA€BOMY Ha IMHPOT>.

BecHoM KaXXABIH 3€MAECACAEIT
OCMaTpHUBaA CBOH ITOAS,
3arapbIBaA o 6yayiiem ypoxxae.
OCco06EeHHO TOP>KECTBEHHBIH
ocmoTp HuBbI — Ha IOpbeB AeHD
(6 mast). TpaAMLIMOHHO BBIIIEKAAH
KapaBai KaK OAHLIETBOPEHHE
MPOILIAOTOAHETO ypokas. X031HH
3aBOpavYHMBaA €rO B CKaTEPTh

U OTIIPaBASIACS B moae. Ha prxanom
3aroHe KAaA CPEAH BCXOAOB:

€CAH XA€6 MPSITAACS B KOAOCDSIX,
CYHTAAOCH, YTO YPOXKaH B 9TOM
roay 6yaer yaaussim. ITocae
BO3BpalllaACs AOMOH yXKe CO
«CBSTBIM XA€OOM>, KOTOPBIH €AH
BCE 3a IIPa3AHHYHBIM CTOAOM.

Ha IToaecpe B ocmoTpe
IIPUHHMAaAa y4acTHE BCA A€PEBHA.
Ha TypoBmuHe A0 cux nop
COXPaHHACS APEBHHH 00psIA,

oA HasBaHueM IOpbeBckui
Koporoa. KapaBaii 3paech HasbIBaroT
«xKxoporop>. Ero Bpinekaror
CTaplIxe >KEHIIMHbI AEPEBHH



KHBOW XITEb BENDPYGOR

THE LIVING BREAD
OF THE BELARUSIANS

Xae06... HopHbI, 6€ABI, HISPBI, CITHBIL.

3 vapoHi xAe6 i papmaBbI.

XAe6 — Mo¥i i TBOH, 5TO i YCiXHBI.

Hi aAAs1 xaro — He AapMaBbI.

XAe0... Ap>KaHbl, ayCSIHBI, SIYHBI,

3 AaMenIikaM 6YABOBI i 3 ripcoi.

Xaeb... ToabKi cMayHbI, BEYHA CMAYHbI —
Kaai sapo6aeHsI i CBOH.

XAeb KMiHHBI, 3 pOIIYbIHAH-3aKBaCKaH,
I — npacHbI, IBIIIHBIL, HA APAKAIXKAX.
CaMoti1 3AMAI IISIMAOM i AacKa
IT’stHiub ATOHBI BOAApP-TIAX.

Xaeb — y A3SDKBI i Ha Aamale,

Ha noase y neysl, Ha cTase.

I Ha AaAOHSX IIYaCHAH Malii,

ITITo A3€eLsAM AYCTBI pasaae.

Xae6... Xait nasATKapalp y DASITKapHi,
A 51 cKaXKy: HISIKI AYX,

SIK TOH, IITO YHOYBI TXHE 3 ISIKApPHI,
Ba MHe He poA3iLIb CTOABKI AYM.

I Tax He 6yA3iLb yCITaMiHBI

Ilpa nmepaxkpiTae KaAich,

IIITo i Aa camal AaMaBiHBI

Ha AHe Ay1ubl He apbaaiis.

Hin Iisesiu



126

&m./ba/%n@

7 Swé,bgaam%@

Ea‘aogfa).

MPOLigk; Kpad
Pta Magin

4ok

ag 4:460-.0&//0.3&&?/.060. Weas, 1

( 10RO, I

/05./1,22/0}9&




9 Whole guiy, 290 fbour — 501

Bt the dough on,
W bl the WeGubanitipe
"

damp hang, Granaimothe, A cadny thie provege
& canecoing gpy IO0Bhing” one, o, 0 90y thag 41, o000t grous gy
. the bamily o 44,05 thens is peace ana hawmon,

Y " e hougs, 4,#04 thay
the middfe 93z, @ Shanp bnigy, oo ht the bropyy !

b ko am, inoiciy, iz
ivengeg duhing baking”

°C. Aty Placing 4 doughy intp 5
9094, bt o,y 000 SO Mgy Rectuce 46, 4,

Pleases wergone iy,

Bhohoors he oven, 4, <20
@ Cast-ipoy, thgin,

moulg Chma/sya/ w@ée |

penciune o 00y °C r: o




Before the Annunciation day
(March 25 / April 7), people tried
to plough the arable land and, as

a sign of the beginning of a new
agricultural season, baked special
biscuits of various shapes —
ploughs, harrows, and sickles. On
this day, people were waiting for
the arrival of storks, for whose
meeting they prepared biscuits

in the form of a stocks’s foot.

Such biscuits were called “busneva
lapa” or “galiopa’. For this day, the
so-called “blavisnochka” was also
baked — a small bun of the size of
an egg, which was then blessed and
kept throughout the year.

One of the most solemn festivals
of the Belarusians in honour of
the patron saint of animals and
the household is the spring Yur’eu
day — St. George’s Day (May 6).
The first herding of domestic
animals in the field was timed to
it. Before pasture, the herd was
walked around three times with
bread and salt; in Paliessie villages
people even baked biscuits in the
form of cows, treated themselves
and gave them to animals.

The celebration in honour of the
Resurrection of Christ is associated
with special rolls and red eggs.
They are necessarily blessed, and
used to break the fast at the festive
table. In some localities, a set of
pastries is prepared before Easter.
“Pascha” pie, with the letters

“XB” on top, is baked for blessing,
and breaking the fast; “Krestik”
pie with the image of a cross on
top is prepared for the departed;
“Mazurka” pie — for meeting
guests; “Pletenka” pie — the top

is decorated with plaits, among
which are berries, are made for
treating volochebniki (groups

244

of men, guys and children who
went around their fellow villagers’
houses on Christmas time and
Easter with congratulations and
received gifts — festive treats);
“Grandma’s Pies”, decorated with
animal figurines, flowers, are

for treating children; “Krasnaya
Gorka” — a cake made of soaked
oats, in which red-dyed eggs were
placed, is intended for animals to
protect them from the evil eye and
disease.

The central fragment of the ritual
game “Piachy Kata” (“To bake a
Cat”) is the baking of a roll in the
form of a cat with a sausage tail.
“The cat” was tied to the ceiling
in the centre of the house. The
participants tried to bite off the
tail, “approaching” it on a poker.
Everyone started their way from
the threshold. Behind the fun,
enthusiasm and excitement lies a
deep archaic content. The game was
held on the eve of the Christmas
fast to say goodbye to the modest
food, which was personified by

a baked cat with a tail made of
sausage and ears made of bacon.

The ritual of the veneration of the
candle-icon, widespread in Eastern
Belarus, included the making of

a large wax candle dedicated to

a particular saint (Nikolskaya
candle, Mikhailovskaya candle,
Varvara candle, etc.) for collective
worship of their icons and a
general feast.

The candle is placed in a bowl of
rye and carried from one house

to another. In each, bread is
exchanged with the hosts. The
loaf remains near the icon for the
entire festival, and is then used as a
consecrated food.
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Y 2015 roase AAT «bank passinusa Pacriy6aiki beaapycy>» magay

pa2aaisanplro calplsiAbHara npaekra «KyapTypHas cmapdpina beaapyci».
sIro raaoyHas MaTa — Na3HAEMILb LIBIPOKYIO aYABITOPBIIO 3 AYXOYHBIMI
KaIlITOYHaCISIMI 1 MacTalTBaM beaapyckara Hapoaa.
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BOpPTHHYECTBD — CBAZL BpEMEH
Tree Beekeeping = Binding the Times
Bartnictwo — wiez czasow
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