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Sift the flour, boil the water and make it cold in the water.
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The the bread will soften.
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Pour yeast, pour salt.
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Then pour this boiled water, stir the dough and... so that it is enough, stir the more, the better.
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Then pour a bit of sunflower oil, and it will become soft.
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Cover it in warmth, cover it and so that when the dough rises, then press it once.
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Then, when it rises back, put it out and knead it in flour.
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And put it on a pan, and when it rises a bit on the pan, then put it in the oven, but only so that the oven is not too 
hot.
1.9  Афтæ

афтæ
so

 
 æмæ
æмæ
and

 
 уже
уже
already

 
 куы
куы
if

 
 хæрдмæ
хæрд
rise

 -мæ
ALL

 
 цæуын
цæу
go

 -ын
INF

 
 куы
куы
if

 
 райдайа
ра-
PV

 йдай
begin

 -а
SBJV.3SG

 
 ,  уæд

уæд
then

 
 

дзы
=дзы
=3SG.ENCL.INESS

 
 арт
арт
fire

 
 фылдæр
фылдæр
more

 
 бакæн
ба-
PV

 кæн
do

 -*0
IMP.2SG

 
 .  

Well, and when it rises up already, then make the fire stronger.
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And bake it on a small fire like this... the smaller the less, if the bread is thick, then bake it for an hour, if the 
bread is thin, then you will get it out of the oven sooner.
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And bake it on a small fire like this... the smaller the less, if the bread is thick, then bake it for an hour, if the 
bread is thin, then you will get it out of the oven sooner.
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Then pour a bit of sunflower oil, and it will become soft.
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Cover it in warmth, cover it and so that when the dough rises, then press it once.
1.7  Стæй

стæй
then

 
 та
=та
=CONTR

 
 уæд
уæд
then

 
 фæстæмæ
фæстæмæ
back

 
 куы
куы
if

 
 сæнхъиза
с-
PV

 æнхъиз
ferment

 -а
SBJV.3SG

 
 уæд
уæд
then

 
 æй
=æй
=3SG.ENCL.GEN

 
 

æрæппар
æр-
PV

 æппар
throw

 -*0
IMP.2SG

 
 æмæ
æмæ
and

 
 йæ
йæ=
POSS.3SG=

 
 ссады
ссад
flour

 -ы
INESS

 
 æрнæм
æр-
PV

 нæм
beat

 -*0
IMP.2SG

 
 .  

Then, when it rises back, put it out and knead it in flour.
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And put it on a pan, and when it rises a bit on the pan, then put it in the oven, but only so that the oven is not too 
hot.
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Well, and when it rises up already, then make the fire stronger.
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And bake it on a small fire like this... the smaller the less, if the bread is thick, then bake it for an hour, if the 
bread is thin, then you will get it out of the oven sooner.


