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Badridzhani Nigvsit (Fried
Eggplant with Walnut Sauce)
APRIL 8, 2013

5 Comments

Tender Japanese eggplant work best in this appetizer of fried eggplant sandwiching pesto-like
walnut sauce. Pomegranate seeds are often used for garnish.

Badridzhani Nigvsit (Fried Eggplant with Walnut Sauce)
Tender Japanese eggplant work best in this appetizer recipe from the Republic of Georgia.

SERVES 6-8

Ingredients

1 cup toasted walnuts
⁄  cup packed cilantro leaves
⁄  cup packed basil leaves
⁄  cup packed parsley leaves

1 tsp. ground fenugreek
⁄  tsp. hot paprika
⁄  tsp. ground turmeric

1 tbsp. red wine vinegar
1 clove garlic, minced
⁄  small yellow onion, roughly chopped

Kosher salt and freshly ground black pepper, to taste
1 ⁄  cups canola oil
4 small Japanese eggplant, trimmed and sliced lengthwise ⁄ " thick
⁄  small red onion, thinly sliced crosswise into rings

Instructions

Place walnuts, half each of the cilantro, basil, and parsley, plus fenugreek, paprika, turmeric,
vinegar, garlic, yellow onions, salt, pepper, and ⁄  cup water in a food processor; purée until very
smooth, about 2 minutes. Set sauce aside.

Heat oil in a 12" skillet over medium-high heat. Working in batches, fry eggplant, flipping once,
until golden and cooked through, about 4 minutes. Transfer to paper towels to drain and cool;
season with salt and pepper.

Spread each slice of eggplant with about 2 tbsp. walnut sauce and fold in half; transfer to a
serving platter and garnish with remaining cilantro, basil, and parsley leaves, and the sliced red
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Georgian-Style Cornish Game
Hen with Garlic Sauce (Tabaka da
Niortskali)
OCTOBER 10, 2014

One of mankind's oldest crops, garlic has been prized for its medicinal and culinary uses for
thousands of years. Originating in Central Asia, it has long been popular in the cuisine of
Georgia, where it enhances dishes like this crisp-skinned hen. A whole bird—you can use a
Cornish game hen or a small chicken—is rubbed with garlic paste, cooked under a weight in an
iron skillet, and served in a pool of butter with a side of niortskali, a sauce of pan drippings
fortified with raw garlic and cilantro. This recipe first appeared in our November 2014 issue with
the story The Glories of Garlic.

Georgian-Style Cornish Game Hen with Garlic Sauce (Tabaka da Niortskali)
One of mankind's oldest crops, garlic has been prized for its medicinal and culinary uses for
thousands of years. Originating in Central Asia, it has long been popular in the cuisine of
Georgia, where it enhances dishes like this crisp-skinned hen. A whole bird—you can use a
Cornish game hen or a small chicken—is rubbed with garlic paste, cooked under a weight in an
iron skillet, and served in a pool of butter with a side of niortskali, a sauce of pan drippings
fortified with raw garlic and cilantro. This recipe first appeared in our November 2014 issue with
the story The Glories of Garlic.

SERVES 2

Ingredients

1 (2-lb.) Cornish game hen, backbone removed
1 tsp. Cayenne
8 cloves garlic (2 mashed into a paste, 6 roughly chopped)
Kosher salt, to taste
10 tbsp. unsalted butter
1 ⁄  cups chicken stock
2 tbsp. roughly chopped cilantro
Country bread, for serving (optional)

Instructions

Place hen, breast side up, on a cutting board; tuck wings back. Using the heel of your hand,
press down on breastbone to flatten the hen. Cover hen with a piece of plastic wrap and, using
the flat side of a mallet, pound until uniformly flat. Transfer hen to a plate and rub both sides with
cayenne, garlic paste, and salt; cover with plastic wrap and chill 1 hour.
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Melt 5 tbsp. butter in a 12" skillet over medium-high. Cook hen, skin side down, using a grill
press or cast-iron skillet to weigh it down, until skin is browned and crisp, 5–7 minutes. Flip hen
and replace weight. Reduce heat to medium-low; cook until hen is cooked through, 20–25
minutes. Flip hen and add remaining butter; cook, basting with butter, for 5 minutes. Transfer hen
to a cutting board and let rest 10 minutes before carving.

Pour pan juices into a bowl and keep warm. Add chopped garlic to skillet; cook until soft, 4–6
minutes. Add stock and salt; bring to a simmer. Cook until sauce is slightly reduced, about 15
minutes. Remove sauce from heat and stir in cilantro. Drizzle reserved pan juices over hen.
Serve with garlic sauce on the side, and bread, if you like.
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Charkhlis Chogi (Beets in Tart
Cherry Sauce)
MARCH 21, 2013

2 Comments

Tart cherries bring sweet-sour flavor to this simple salad of herbs and roasted beets.

Charkhlis Chogi (Beets in Tart Cherry Sauce)
Tart cherries bring sweet-sour flavor to this simple beet salad recipe.

SERVES 6-8

Ingredients

1 lb. medium beets, scrubbed
⁄  cup olive oil

Kosher salt and freshly ground black pepper, to taste
3 tbsp. unsalted butter
3 cloves garlic, finely chopped
1 small yellow onion, finely chopped
⁄  cup dried tart cherries

1 tbsp. fresh lemon juice
2 tbsp. finely chopped cilantro
1 tbsp. finely chopped parsley

Instructions

Heat oven to 400°. Place beets, 3 tbsp. olive oil, salt, and pepper in an 8"-square baking dish
and cover with foil; cook until tender, 1-1 ½ hours. When cool enough to handle, peel beets and
cut into 1" pieces; set aside.

Heat remaining oil plus butter in a 12" skillet over medium-high heat. Add garlic and onions;
cook, stirring occasionally, until soft, about 3 minutes. Add cherries, salt, pepper, and 1 cup
water; bring to a boil. Reduce heat to medium; cook, stirring occasionally, until sauce is reduced
by half, about 10 minutes. Stir in juice, pour sauce over beets, and mix to combine; let sit until
room temperature and garnish with cilantro and parsley.
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CHEF'S NOTE
“Food & Wine. August 2007.”

READY IN: 30mins SERVES: 12

UNITS: US

INGREDIENTS

DIRECTIONS

TARRAGON LEMONADE
Recipe by dicentra

10 cups water

2 ⁄ cups sugar1
4

17 sprigs fresh tarragon

6 cups fresh lemon juice

12 thin lemon slices (to garnish)

salt

ice

In a medium saucepan, combine 4 cups of water with the sugar and bring to a boil,

stirring to dissolve the sugar.

Simmer over moderately high heat until reduced to 3 1/4 cups, about 25 minutes.

Remove from the heat and add 5 of the tarragon sprigs.

Let stand, stirring often, until cooled to room temperature, about 30 minutes.

Discard the tarragon sprigs.

In a large glass pitcher, combine the remaining 6 cups of water with the tarragon

syrup and fresh lemon juice.

Add a pinch of salt, stirring until it dissolves.

Serve the tarragon lemonade over ice, garnished with the lemon slices and the

remaining 12 tarragon sprigs.

https://www.geniuskitchen.com/about/water-459
https://www.geniuskitchen.com/about/sugar-139
https://www.geniuskitchen.com/about/tarragon-347
https://www.geniuskitchen.com/about/lemon-juice-55
https://www.geniuskitchen.com/about/lemon-125
https://www.geniuskitchen.com/about/salt-359
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Georgian Recipes

GOZINAKI WITH WALNUTS

Posted by georgianrecipes on 2014/01/04 · Leave a Comment 

Gozinaki (Georgian: გოზინაყი) is a traditional Georgian confection made of caramelized nuts fried in
honey and usually eaten at New Year and Christmas. In this recipe we show how to make Gozinaki
with walnuts.

Ingredients: 1 kilo of walnuts, 10 heaped tbs of honey and 2 tbs of sugar.

Preparation: Shell the walnuts. Add to a hot pan and heat on a low-medium heat for 2-3 minutes. Be
careful not to burn them.
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Remove from the heat and allow to cool a li�le. Remove the skins from the warm nuts with your
fingers. Allow the nuts to cool and then chop.
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Add 10 heaped tbs of honey to a pan. Heat on a low temperature, stirring continuously for 8-10
minutes. Check the consistency of the honey. It should be thick.

Reduce the temperature to a very low heat and add 2 tbs of sugar to the honey and stir.

http://georgiaabout.files.wordpress.com/2013/12/heating-honey-copy.jpg
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Gradually add the chopped walnuts.

http://georgiaabout.files.wordpress.com/2013/12/adding-sugar-to-the-honey-copy.jpg
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Continuously stir for 2-3 minutes.

http://georgiaabout.files.wordpress.com/2014/01/adding-walnuts-to-the-honey-copy.jpg
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Wet the surface of a wooden chopping board and wipe off any excess water. Add some of the
walnut/honey mixture to the board.

http://georgiaabout.files.wordpress.com/2014/01/stirring-the-walnuts-copy.jpg
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Use the back of a wet metal spoon to fla�en the mixture.

http://georgiaabout.files.wordpress.com/2014/01/adding-walnut-mixture-to-a-dampened-wooden-cutting-board-copy.jpg
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You can also fla�en it with your hands (they must be wet). Complete the fla�ening process with a
rolling pin that has been dampened with water.

http://georgiaabout.files.wordpress.com/2014/01/using-a-spoon-to-flatten-the-walnut-mixture-copy.jpg
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Use your palms to straighten the edges until you have a square shaped block.

http://georgiaabout.files.wordpress.com/2014/01/using-a-rolling-pin-to-flatten-the-gozinaki-mixture-copy.jpg
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Heat a knife in a flame and cut the gozinaki into diagonal and then vertical strips.

http://georgiaabout.files.wordpress.com/2014/01/straightening-the-edges-of-the-gozinaki-mixture-copy.jpg
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Serving: Lightly dust a plate with sugar and arrange the gozinaki into a pa�ern. We made a
Christmas tree pa�ern.

http://georgiaabout.files.wordpress.com/2014/01/using-a-hot-knife-to-slice-the-gozinaki-copy.jpg
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Enjoy your Gozinaki with Walnuts!

CLICK on the logo to visit GEORGIA ABOUT on Facebook and see photos
and news about Georgia. Click LIKE on the page and become a friend
of GEORGIA ABOUT.
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