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Village Tabatskuri

Foreword

The purpose of this booklet is to better
acquaint the general public with the
agritourism potential of the Samtskhe-
Javakheti region, part of Georgia's oldest
province, Great Meskheti. The region was
famous for its agricultural resources and
also known as the granary of Georgia since
it was the country's main supplier of wheat,
flax, and legumes. Today, Samtskhe-
Javakheti offers many attractions with
impressive cultural and natural sights,
architectural monuments, churches,
fortifications, and unigque artworks. Here,
Georgian customs and traditions and the
Meskhetian culinary inheritance are well
preserved.

The booklet will help those who love
independent travel to gain a clear idea

about places of interest in the region:
agroroutes, historical monuments, natural
attractions, guesthouses, agritourism farms
and restaurants. The first part gives a
general description of regional products,
with information on local food and recipes.
The second part introduces host families
who open their doors to visitors and can
offer memorable hospitality experiences.
The last part describes places to see along
the agritourism routes and gives practical
travel tips: how to get there, tour guide
services, where to stay and where to eat.

We hope this booklet will serve as your
companion and guide during your visit to
the region and give you wonderful
adventures, experiences and memories.

Welcome to Samtskhe-Javakheti!

Mariam Jorjadze, Elkana, Director
Davit Mumladze, DMO Executive Director
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Ninotsminda, Javakheti

About the region

Located in Southern Georgia, Samtskhe-
Javakheti includes the territories of three

ancient provinces: Samtskhe, Javakheti and
Tori. The region stretches over 6 421 km?2 (9.2
percent of the territory of Georgia) and rises
from 1 000 to 3 300 metres above sea level.

Akhaltsikhe, Adigeni, Aspindza, Akhalkalaki,
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Ninotsminda and Borjomi municipalities
comprise the administrative territory with
the city of Akhaltsikhe the administrative
centre. The region is bordered by Armenia
to the south and Turkiye to the west and
southwest.

Samtskhe-Javakheti is ethnically diverse, its
inhabitants comprise many different
nationalities, religions, traditions and
cultures. Sixty-nine percent of the
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Samtskhe-Javakheti population is rural and
it has a long tradition of agriculture made
up of family farms and commercial farms.
More than half the agricultural land is
under pasture and the rest is arable land.

As well as the landscape and culture, the
region's climate is diverse. In most of it
summers are cool and winters are cold and

snowy especially in Javakheti.

If you are looking for a diverse experience
enriched with a long history, hospitable
people, a vibrant culture, magnificent
landscapes, fantastic food and diverse
natural beauty, then Samtskhe-Javakheti
should be on your list. You will leave with
wonderful memories of your time there.

©€Elkana
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1.Products

This chapter introduces traditional and local products of Samtskhe-Javakheti. It also features a
selection of recipessoyou can prepare and enjoy the dishes of the region.

Traditional and
local products

Samtskhe-Javakheti was an economically
developed region, known as the granary of
Georgia since it was the country's main
supplier of wheat and flax, while the locally
produced apple and wine were exported
abroad. Today, the leading agricultural
products include grains, potatoes,
vegetables and fruit, along with cattle

breeding and beekeeping; winemaking is
on a limited scale. There are two aboriginal
wheat varieties in the region — akhaltsikhe
(Meskhetian) tsiteli doli (Triticum aestivum
L. var. ferrugineum) and javakhetian dika (f.
dzhavachetica dica.). Each is well adapted
to local conditions having developed many
useful biological qualities and an economic
value over the years. Akhaltsikhe
(Meskhetian) tsiteli doli and javakhetian
dika breads are scented, exceptionally tasty
and nutritious. In the past these wheat
varieties were critically endangered,
although they have been preserved and
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reintroduced in local farmers' fields,
becoming more popular in recent years.

Due to longstanding and extensive wheat
production in the region, bread baking
holds a special place in local cuisine.
Households traditionally bake four types of
bread in their Meskhetian purne oven (a
bread oven made of brick or stone). First,
lavashi, a narrow, long bread, then shoti, a
small, round shaped bread with a hole in
the middle (also called titiani, kokora or
podola in different villages). The third type
is kakala, a small, round loaf and finally
somini, a large round loaf which can be up
to 10 cm high with a thick crust, baked on
moderate heat. Many local dishes are also

.
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made with dough. These include
tatarberagi, tutmayji, erishta, bishi, lukhumi,
kada, kada-khachapuri among others.
Korkoti, husked wholewheat grain, is also
used in various soups, porridges and other
dishes, the most popular being khashili,
kolio, dokorkota and plavi with korkoti and
goose.

As cattle breeding in the region has a long
history, dairy products are very important to
local households. Tenili (fine strands of
cheese mixed with heavy cream, pressed
into clay pots) and chechili (fine cheese
strands braided together) are unique local
types of cheese. Another dairy product
particular to the region is do, made from
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buttermilk and an ingredient in local
dishes, such as dokorkota soup.

Local people also preserve meat for various
dishes. Apokhti is cured and dried beef or
pork, made from late autumn through the
early winter period. It is also made with
goose, mainly Javakhetian goose, a local
breed. Kaurma is another traditional meat
dish made from boiled beef or mutton and
preserved in large clay or enamel pots.

The region is famous for its snail dishes:
snails are collected on rocks and either
boiled or fried. There is also a local tradition
of collecting field herbs such as nettles
(Urtica dioica L.), patience dock (Rumex
patientia L.), asparagus (Asparagus
officinalis), tuberous chervil

(Chaerophyllum Caucasicum (Fisch.&
Hoffm. Schischk.) used to make various
traditional dishes or for medicinal purposes.

Fruit growing has always been very
important in the Samtskhe-Javakheti
region. Local varieties of apple like
turashauli, abilauri and shakarnabada, and
pears such as nanadziri, zamtris gulabi and
kabakarmudi are still grown and preserved,
along with other fruits. The region's fruits
and berries are high quality and
exceptionally tasty. There is a tradition of
drying fruit as well as making a variety of
pulps, jams, juices, compotes, sauces, and
vodka. Vodka is mainly distilled from
mulberries, chanchuri (a plum variety) or
cornelian cherry. There are some quite
exceptional fruit products, such as

© Samtskhe-Javakheti DMO
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Honey

mulberry or pear bakmazi, boiled mulberry
or pear juice, tklapi, a thin, dried pulp of
mulberry, wild plums and chanchuri, a
plum variety. Among the oil-bearing fruits,
there is an abundance of walnut trees in
the region. Walnuts are used in cooking
various dishes and desserts and walnut jam
is especially popular.

Honey production has a long tradition and
is extensive in the region, having a long
history and tradition. The honey from
pollinators in the alpine meadows is well
known for its quality and taste.

Archaeological finds in the region have
included grape seeds, testifying to well-
developed winemaking in Georgia going
back 7 000 years. “..Meskhetians are skilful
farmers and the locality abounds in
vineyards”, wrote the Byzantine historian

Local fruit produce ,
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Procopius of Caesarea (sixth century).
Tending vineyards and winemaking held a
special place in the region where we still
find wine cellars in caves, stone wine
presses, wild vines and local grape varieties.

Taste Samtskhe-Javakheti,
traditional dishes and recipes

Samtskhe-Javakheti is a gastronomic
treasure of Georgia. Ancient, traditional,
authentic, exceptional, specific, diverse,
delicious, nutritious — it is no exaggeration
to describe the flavours and cuisine of
Samtskhe-Javakheti thus. Traditional
cuisine has a long history thanks to local
people who preserved family recipes and
everyday cooking methods. This section
offers a selection of delicious regional
recipes.
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Apokhtis Khinkali

Cured meat dumplings
Amaindish
Serves 4-6 persons

Ingredients

+ 300 g of apokhti
(cured and dried beef, pork or goose)
+ 1 kg of wheat flour
+ 600 ml of water
+ salt to taste
+1onion, finely chopped
+ 50 g of clarified (melted) butter
+ 4-5 cloves of garlic, crushed (to taste)

Preparation

Sprinkle a small amount of salt over the flour
in a bowl and gradually add cold water to
knead into a firm dough. Divide the dough

into three or four balls and let them rest for
30 minutes. Roll out each dough ball to
make a thin layer (2 mm) and cut into
squares of 7 x 7 cm. Put the apokhti cut into
cubes with 1cm sides in the centre of each
square of dough and fold it by bringing the
square dough angles together and pressing
them into in an envelope-like shape. Press
the three sides together but leave the fourth
side open so that the dumplings are juicy
when cooked.

Put the dumplings into a pot of salted
boiling water and boil for 5-7 minutes, until
the dough is soft. Meanwhile, fry the finely
chopped onion in the clarified butter. When
the dumplings are cooked, remove them
from the boiling water, put on a platter and
sprinkle the fried, chopped onions over
them. A mixture of crushed cloves of garlic
and water can also be sprinkled over them
to taste. Eat while warm.

© Elkaha



Erishta

Maindish
Serves 4-6 persons

Ingredients

+1kg of wheat flour

+ 500-600 ml of water

+ 100 g of clarified (melted) butter
+ salt to taste

Preparation

Sprinkle a small amount of salt over the flour
in a bowl and gradually add room
temperature water to knead the mixture into
a firm dough. Let the dough rest for 30
minutes and turn it out onto a well-floured
surface, dust with the flour and knead until
smooth and elastic, then form dough balls
and let them rest for another 20-30 minutes.
Roll out each dough ball into a thin (2 mm)

round layer of up to 40-50 cm in diameter,
bake both sides of each rolled out layer in a
hot Meskhetian purne or a conventional
oven until half cooked. Place the baked
dough layer, called ukha, on a cotton cloth
and cover it to keep it soft. When all the
layers are baked, remove from the cloth in
turn, roll up and cut each one into 1-1.5cm
wide rolls (later stripes), mix them well and
place in a moderate purne or conventional
oven for further baking. Remove the erishta
strips from the heat after they are well dried,
baked and have turned pink, allowing them
to cool. The well baked erishta strips will
keep in a small cloth sack for months.
Continue cooking this dish by sprinkling a
small amount of boiling water over it in a
bowl, covering for about 5-7 minutes until it
becomes soft from the steam. When the
strips are soft, drain and serve with clarified
butter on top. Eat while warm.
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Bishi
Fried dough in sunflower oil
Serves 4-6 persons

Ingredients

+1kg of wheat flour
+ 50 g of sourdough
or 1teaspoon of yeast

+ 500 ml of sunflower oil
+ 700-750 ml of water
+ salt to taste

Preparation

Mix 50 g of sourdough or 1 teaspoon of yeast
into 200 ml of warm water in a bowl and add
1 kg of wheat flour. Gradually add a small

v —_

V?ﬁ Lukhumi dough is made the
- same way as bishi, but softer,
making it easier to cut into
small pieces with a spoon, in
the shape of small balls; fry
them in sunflower oil.

Notes
to the
recipe

Chirikhta is the same shape as lukhumi,
with the same sort of dough and the
same cooking method. The difference is
in the dough ingredients: chirikhta
dough is kneaded with milk instead of
water and you add two eggs.

amount of salt and warm water, knead into a
soft dough. Cover the bowl and place it
somewhere warm to let the dough rise.
When it has risen, knead it firmly then let it
rest again for 10-15 minutes. Turn out the
dough onto a floured surface and form little
dough balls. Let these rest for 10-15 minutes,
then flatten them with your fingers to1cm
thin round layers according to the size of the
pan or the pot you are using for cooking.
Heat enough sunflower oil to float the
flattened bishi layer over a medium heat and
place the bishiin it, fry until golden then
turn over to cook the other side.

Bishi, lukhumi and
chirikhta go nicely with
cheese, pickles, pelverda
(fruit jam), honey and
bakmazi (boiled down
mulberry juice).

© Elkana
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Patience dock
soup

Serves 4-6 persons
Ingredients

+ 200 g of dried
patience dock leaves

+ 900 ml of water + 2 tablespoons of

+ 70 g of clarified (melted) wheat flour
butter + salt to taste

+ 2 onions, finely
chopped

Preparation

Put the finely chopped dried patience dock
leaves in a pot, pour in just enough water to
cover them, bring to the boil and rinse. Then
pour 900 ml of water over the patience dock
and boil until cooked. Meanwhile fry the
finely chopped onion in the clarified butter.
Remove the patience dock and keep the

water. Place the patience dock in a pot with
the fried onion. Sprinkle a tablespoon of
wheat flour and mix well, continue stirring
with a spoon over a moderate heat for a few
minutes so that the flour is well mixed. Then
add enough of the water used to boil the
patience dock leaves to obtain the desired
consistency of soup. Season with salt to
taste, stir well and bring to the boil before
removing from the heat.

Patience dock soup is also prepared with the
husked wheat grains called korkoti. Boil
100g of korkoti with the Patience dock
leaves but leave out the wheat flour.

Patience Dock (Rumex patientia L.)

@ Note to the recipe

Rural households dry the patience dock by braiding
fresh leaves and hanging them out of direct light.



Halva

Dessert
Serves 4-6 persons

Ingredients

+ 500 g of wheat flour

+100 g of clarified (melted) butter

+ 100 g of honey or bakmazi (boiled
down mulberry juice)

+ 50 ml of water

Preparation

Toast the wheat flour in a saucepan until
golden, then add the clarified butter, stir
continuously over a moderate heat until it is
fully melted to make a homogeneous mass.

Stir honey or bakmazi into the hot water in
another saucepan over a moderate heat
until well mixed. Then gradually add the
mixture of water and honey or bakmazi to
the mass of flour, leave on a moderate heat
stirring continuously until it is thick. Cool
slightly and transfer the mass onto a platter
or wooden board, flatten evenly until it is 1-2
cm thick, or shape the mass into small balls
using your fingers and cool. Cut the halva
into small pieces before serving.

@ Note to the recipe

Rural households cooked halva as a dessert for
holidays and special occasions.
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2. People

This chapter tells the stories and experiences of some local agritourism entrepreneurs in
different parts of the region. It reveals their personal journey of developing sustainable
businesses in the agritourism sector, their dedication to culture and heritage-based activities
and their exemplary commitment to the region. They all run successful businesses that bring
substantial social and economic benefitsto theircommunities.

Agritourism
service providers

1. Zaza lvanidze’s Agritourism
Farm Ambari

Observing bees was Zaza's childhood
hobby. He initially kept bees in the village
of Muskhi and decided to establish a honey
house and study apitherapy. He launched
the business with one hive and today owns
a multi-functional farm. Zaza began to
teach beekeeping to the village children
and was actively engaged in professional

education, teaching beekeeping at Opizari
College in Akhaltsikhe. He is a member of
the Georgian Beekeepers' Union and in
2015 became a member of Elkana, the
Biological Farming Association. He began
to grow local varieties of wheat, including
endemic species and native varieties such
as akhaltsikhe (Meskhetian) tsiteli doli
(Triticum aestivum L. var. ferrugineum) and
javakhetian dika (f. dzhavachetica dica.).

In 2020, Zaza opened his farm to visitors
and equipped his house to offer guests
classes in Meskhetian cuisine, including
baking tsiteli doli bread in purne, a
traditional Meskhetian oven, much used in
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