FALL MENU
THREE COURSE DINNER
AND APPETIZER

Friday Selections

Cod and Horseradish Salad
Brussels sprouts soup
Buckwheat patties

Potato Pirozhki with mushrooms

Pastries with cream

MEHIO OBEAA 13 TPEX
BAIOA U 3AKYCKM - OCEHb

Tamnuya

Clanar 13 Tpecku ¢ XpeHOM

Clym ¢ 6p1oCCenbCKO KarycTor
bBuroukn U3 rpeuHeBoit KpyIbl
Kaprodesbabie mupoxku ¢ rpubamu

Croenoe TIMPOXHOE C KPEMOM

Tasty Score: Saint Petersburg was
commissioned for CEC ArtsLink’s
Art Prospect Festival 2018.

English recipes from: Book of Tasty and
Healthy Food: Iconic Cookbook of the
Soviet Union. (Boris Ushumirskiy, Trans.)
Skyleak Publishing. 2012. (original
published 1939)

Russian recipes from: Knura o skycHoit u
3popoBoit nuue. (Anastas Mikoyan, Editor).
Moscow. Institute of Nutrition of the Acade-
my of Medical Sciences of the USSR. 1961.
(original published 1939)

Learn more at kosmologym.com
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Tasty Score is a human-powered drum
machine. Tasty Score: Saint Petersburg
translates recipes from the Soviet “Book
for Tasty and Healthy Food” into inter-
active percussion performances.

Each player becomes an ingredient and
plays kitchen tools. Performance of the
score involves 2-4 players who each walk in
a track on a 5x5 meter course. The tracks
are broken into measured steps. Each of
these steps is then broken into 4 beats. The
score is written on the course and players
strike their instrument as marked beneath
their feet. Through movement and active
listening players find a shared rhythm.

|. BEATS ON CARD 2. BEATS ON COURSE HOW TO PLAY TASTY SCORE

Assemble a group to play. Recipes need Pick up the assigned kitchen instrument for
between 2 and 4 players your track on the course (A,B, C or D). On
the recipe card you can see which instrument

[ —

one step one step Select a dish from one of the recipe cards is which ingredient.

Write the score from the recipe card on the
\L platform or draw your own course.* For Start performing the recipe. Make a sound
3. TRACKS & STARTING POINTS 4. STEPS . . . . . .
clarity write each number inside a shape with your kitchen instrument on the marked
specific to that Track. The numbers on the beats (within four) as you step into each box.

course should face the direction the players
are walking (see 2)

Each step is broken into 4 beats. Practice

counting to four while walking: count to four
for each step you take, one being when each
foot hits the ground.

5. INSTRUMENTS

*The standard course is a Im square nested inside a 2 You can alter the size of the tracks if you have a preexist-

h} W\ then 3 m, 4 m and 5m squares.The spaces between these ing grid (like floor tiles) to work from, the important part
\ ‘ squares become the player Tracks. Each of these Tracks is is that the steps are each the same size and that the total
then marked with /2 m steps. number of steps in each Track matches those shown in the

Steps diagram (4).



COD AND HORSERADISH SALAD
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CAAAT U3 TPECKM C XPEHOM



COD AND HORSERADISH SALAD

Dice boiled and cooled cod fillet. Thinly slice potatoes
and cucumbers. In a mixing bowl mix grated horse-
radish with mayonnaise, vinegar, and salt, and then
add fish, potatoes, and cucumbers. Put salad into and
a salad bowl and decorate with slices of cucumbers,
finely-sliced scallions, grated horseradish and a sprig

of parsley.

CAAAT N3 TPECKU C XPEHOM

CBapeHHym XOJIOLHYIO TPECKY Hape3aTbh KyCOUKaMu.

OunEeHHBIR KapTOQEIh U OI'YPIIbl HAPE3ATh
JIOMTUKAMMU. B MHCKY TIOJIOXKUTH HaTCPTblI‘/{I XI)el'lJ
J106ABUTE COYC MAMOHE3, COJIb, YKCYC, CMELIATH

C HapEe3aHHOM PbIOOH, KapTOdeieM, OrypraMu

U nepesioxuTh B cagarauk. Canar ykpacurs
KYCOUKAMH OT'yPIiad, MEJIKO HAPE3aHHBIM 3€JICHBIM

JIYKOM, HATePThIM XpeHOM U Berkamu sesreHu

Hf‘,prLHKI/I.

ol @ B>

el @ B>

640-800 g potatoes
400 g cucumbers
250 g cod fillet

115 g mayonnaise
100 g horseradish
50 g scallions

9 g vinegar

Ha 250 r ¢use rpeckn-

4-5 wr. Kaprodeos,

2 orypua,

100 r xpena,

1/2 crakana coyca ManoHe3,
2 ualiHble JIOXKKHU yKCyca,

50 r sexenoro syxa.




BRUSSEL SPROUT SOUP
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CVI C BPFOCCEAbCKOM KAMYCTOM



BRUSSEL SPROUT SOUP

Clean and blanch Brussels sprouts in boiling water /A 600g Brussel sprouts
for 2 minutes. Drain blanched vegetables and saute 600g potatoes
slightly in butter in a soup pan. Cover Brussels sprouts © 28 gbutter

with 6-7 cups of mushroom stock (or hot water), add 120 g cup cream

peeled and diced potatoes, season with salt and cook
for 20-30 minutes at a slow simmer. Add sour cream

before serving.

CYIN C BPKOCCEABCKOM KAMYCTOM

OunieHHY10 GPIOCCENBCKYIO KAIYCTY OIMYyCTUTE /A 600 r 6proccebekoit
Ha 2 MEHYTB] B KATIAILY10 BOJLY, 3aTCM OTKUHYTH Ha KaIyCThbl

JIypILIAT, JaTh CTCUb BOJIE, TIEPEJIOKHUTE KAMyCTy 3- 4 mr. Kaprodens
B CYIIOBY1O KACTPIOJIIO C PACTOILICHHBIM MACIOM U € 2cT. JIOKKH Macya
cIIerka moJKapuTh. 3aIuTh Kanycry 6-7 crakanamMu 1/2 crakana cMeTaHbl

rpubHOro OyiIbOHA (MJIK MOPAYCH BOJIbI), J0OABUTE
KapTodesib, HApe3aHHBIA TOHKMMU JIOMTHKAMH,
TIOCOJINTH U BAPUTH Ha csiabom orae 20-30 MunyT.
IIpu mogaue Ha CTOJ B CYII IOJIOKUTH CMCTAHY.
Ha 600 r 6proccenbekon xamycTsbl - 3- 4 1.

Kaprogens, 2 cr. moxkn macyia u Y2 crakaHa

CME€TaHBbl.

A <



BUCKWHEAT PATTIES
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BUTOYKU U3 TPEYHEBOM KPYTbl



BUCKWHEAT PATTIES

Add buckwheat to 1 /2 cup of boiling salt water and
cook 30-35 minutes. When porridge is thickened, add
passed through a sieve or meat grinder farmers cheese,
eggs, and sugar and mix well. Form patties from the
mix, coat them in breadcrumbs and fry on all sides
until nicely browned. Put sour cream on top of each
patty when serving. These patties can be served with
borscht or rassolnik.

BUTOYKU U3 TPEYHEBOWM KPYTIbI

B xunsmyio nogconennyio sony (1 1/2 craxana)
3acelmaTe Kpyny u saputs 30- 35 munayT. Korma
Kala 3arycreet, Jo6aBUThL TBOPOT, TPOTCPTHIN
CKBO3b CHTO HJIN [IPOIIYICHHBIA Yepes MACOpyOKy,
WA, CAXap ¥ IIePEMEIaTh. 3aTeM U3 Kauin
HI)I/II‘OTOBI/IT]} 6I/ITO'~{KI/I’ 0633,]15'[']‘]) X B CyXapHX nu
MOJXKAPUTH Ha CKOBOPOJE € 06EUX CTOPOH, TI0KA He
obpasyercs pymsHas kopouka. IIpu mogaue aa crosn
HA KX Jb1M OUTOUCK CBEPXY MOKHO MOJIOKHUTE JIOKKY
CcMeTaHbl. DTHU Xe GUTOUKH (Ge3 CMeTaHbl) MOXHO

mojaTh K GOPILY M PACCONbHUKY.

ol @ B>

el @ B>

168 g buckwheat (168.00g
100 g farmers cheese

88 g eggs

16 g sugar (16)

54 g cup crushed bread
crumbs (54g)

3 gsalt

28 g butter or vegetable oil

1 cTakaH rpeUHEBOM KPYIIbl
100 r TBOpOTY

2 anua

1 yanHY10 JIOKKY caxapy
1/2 crakana TOJTUEHBIX
cyxapen

1/2 YaWHOM JIOKKH COJH

2 CT. JIOKKH Macjia




POTATO PIROZHKI WITH MUSHROOMS
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KAPTO®EAbHbIE MUPOXXKU C rPMUBAMU

POTATO PIROZHKI WITH MUSHROOMS

Cook potatoes just like in recipe “Potato Croquettes”.
Prepare stuffing. Wash and cook dried mushrooms,
drain and preserve the cooking liquid. Finely chop
cooked mushrooms and fry in butter. Add diced,
browned onions, season with salt and pepper, and mix
well. From mashed potatoes into patties, put mush-
room stuffing in the middle of a patty, fold the sides
together into a half-moon shape and pinch them shut.
Dip pirozhki into beaten eggs, coat with breadcrumbs,
and fry in butter on all sides. Serve with mushroom
sauce. Make sauce using mushroom broth, adding sour
cream or tomato paste to it. These pirozhki can be

made with vegetable stuffing.

A

1 kg potatoes

100 g dried mushrooms
220 g onions

88 g eggs

54 g breadcrumbs

57 g butter




POTATO PIROZHKI WITH MUSHROOMS
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KAPTO®EAbHbIE MUPOXXKU C rPMUBAMU

KAPTO®EABHbBIE MMNPOXXKU C TPUBAMU

Kapro¢esns mogroroBurs Tak xe, kKak IList
kaproenpabix koruer. Jis papua cyxue rpubn
[IPOMBITE, CBAPUTE, MCJIKO U 3 PyOUTE U IOJXKAPUTH
Ha MacJIe, 3aTeM J0OaBUTH MEJIKO HAPYOJICHHBIN
MOJKAPCHHBIN JIYK, COJIb, ICPCL] U CMCIIATE.
IToprorosnennyio xaprodenbHy1o MacCy pasaenars
B BHJ¢ HEOOJIBIINX JICTICIICK, HA CEPEUHY KOTOPBIX
nosoxuTh I'pubuon gpapu, coeuunrs Kpas
JICTICIIK M, IPUJABAS THPOXKY $OPMY HOTYMECALA.
CMOUHTH MUPOXKH SUIIOM, OOBAJATH B CyXapAx

1 06XapHUTh Ha PA30TPETOMN C MACJIOM CKOBOPOJIE.
Orgensuo nogars rpubnon coyc. Coyc npurorosBurs
Ha rpuGHOM OTBape, JOGABUB B HETO CMECTAHY MJIH
Tomar mope. lakre MUPOXKH MOXHO IPUTOTOBUTE U

C OBOIIHBIM (I)leIHEM.

A
o]

1 kr kaprodesis

100 r cyxux rpubos

2 rOJIOBKH JIyKa

2 anua

1/2 crakaHa TOJIUCHBIX

cyXapeu

4 cT. TOXKM Macaa




PUFF PASTRY WITH CREAM
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CAOEHOE NMUPOXXHOE C KPEMOM

PUFF PASTRY WITH CREAM

Make the dough according to instructions of the
“Puff Pastry” recipe. Roll the dough out thinly to

the size of the baking sheet. Transfer the dough to the
baking sheet and prick with fork in a number of places
and bake in a preheated oven 12-15 minutes. Make

a number layers following this procedure. Transfer
baked sheets to a work surface, straighten the edges.
Finely chop the trimmings and put them aside. Put a
layer of cream (pastry or butter cream) on top of one
of the layers of puff pastry, smooth and cover with
another layer of puff pastry. Make 3-5 layers following
this process. Sprinkle the top layer with cream with
chopped trimmings. Cut the cake into strips 6-7 cm
wide and then cut each strip into pastries. Sprinkle the
top with powdered sugar, transfer pastries to a serving
plate and serve.

When the cake is cut into strips it could be topped
with a layer of meringue, about 1 cm thick, smooth
the top, sprinkle with chopped trimming and put into
the hot oven for 2-3 minutes, remove from the oven,

cut each strip into individual pastries and transfer to a

serving plate.

v 00 T

[l lol @ B>

750 g flour
650 g butter
97 g lemon
295 g saltwater
57 gegg

72 g egg yolks

200 g sugar




PUFF PASTRY WITH CREAM
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CAOEHOE NMUPOXXHOE C KPEMOM

CAOEHOE NMMPOXXHOE C KPEMOM

IIpurorosurs cioeHoe Tecro (em. crp.273). Torosoe
TECTO pACKaTaTh TOHKUM ILIACTOM 110 PA3MEpPy

JICTA HA, KOTOPOM OYyJIET BBIIICKATHCS CIOMKA.
Tecro mepeoxuTh HA JIUCT, HAKOJIOTH BUJIKON B
HECKOJIBKMX MECTAX U MOCTABUTE B JYXOBOH mIkad Ha
12-15 munyT 1 Beineuky. Taxum cnocoboM ucneun
HECKOJILKO TTACTOB. [0TOBY10 HCIIEUCHHYI0 CIIOAKY
MEPEJIOKUTE HA CTOJI, OOPOBHATE KPasi, CPe3an
HEPOBHOCTH, CPE3KU MEJIKO HAPE3ATh ¥ OTJIOXKHUTE.
Ha nnact ncneueHHON CIOMKY HAJIOKHUTE CJION
KpPEMa - 3aBapPHOIO MJIN CIUBOYHOTO (cM. crp . 300),
PA3pOBHATH, HAKPBITH APYIUM ILIACTOM CJIOMKH U Ha
HETO TaKXC MOJOXHUTEH Coi Kpema. Beero cuemars
TakuM crocobom 3- 5 cioes. Bepxuuit cion ¢ kpemom
06ChIIAaTh HAPE3AHHOM KPOLIKOM CJIOUKH. 3aTem
paspesaTs Ha y3KHUe MOJIOCKH (110 6- 7 CM)H U3 KaX JON
MOJIOCKU HapesaTs nupoxHele. CBepxy moceimars
MUPOXHBIE CAXAPHOM ITYAPOMH, MOJIOXKUTH HA BII10110
1 IOJIATh HA CTOJI.

Ha napesannble OJIOCKH C KPEMOM MOKHO
[IOJIOXKHUTE CJION OEJIKOB, B30UTHIX C CAXapoM,
ronmuaon 1 cM (eM. perent «Ileuenne couEnoe»),
Pa3pOBHATE, 0OCHIIATH KPOIIKOM HAPE3aHHOM
CJIOMKH, IIOJIOXHUTE [IOJIOCKU HA JINCT ¥ IOCTABUTH
B rOPAYUH JyXOBOM mKa( Ha 2-3 MUHYTHL, a
3aTeM, BbIHYB U3 WKada, paspesarsb Ha OTJICIbHBIC
MUPOXHBIE, CBEPXY HOCHINIATE CAXAPHON IYJIPON U

YJIOXHUTDH Ha G.H}O,HO.

2 cTakaHa MYKH

250 r Macyra MM MaprapuHa
1/4 numonHa MM HEMHOIO
pas3BeICHHON JIMMOHHON
KHMCJIOTBL

1/4 yarHOM JIOXKH COJIU

3/4 craxaHa BOJ b1

1 auno

4 auunplx Genka

1 crakan CaXapHOro Iecky



