How to bake bread
J3yJ1 KyblJI KEHbIHI
zul k*ad kaenans

Kak neun xJj1e0

Maria Batieva, Dargavs

Mapus baruesa, c. laprasc

1.1 Ccan Oanyap JIOH padbin eMa ix HbIyya3aJl
ccan Oa- myap -*0 IOoH  pa- ¢wix -*0 eME =i® HBIy- Yyazal
flour PV bolt IMP.2SG water PV boil IMP.2SG and =3SG.ENCL.GEN PV cold

K&H JAOHBI

keH -*0 IOH  -BI

do IMP.2SG water INESS
Sift the flour, boil the water and make it cold in the water.

1.2 Yen daeamaen aaep A3yJd  K&HbI
yen daeameH =nep I3yn  K&H -bI
then soft =PTCL bread do PRS.3SG

The the bread will soften.

1.3 AAmze ApoxK HBIKKZH & XXbI HBIKK®H
@&M& JpOoX HBIK- K&H -*0 M&EXX -BbI HBIK- K&eH -*0

and yeast PV do IMP.2SG salt GEN PV do IMP.2SG
Pour yeast, pour salt.

1.4 Creeil iibL1 yaea ybiubl ¢bIX  I0H HBIKKZ2H , *XM®
CT®&U =WbLI y&a ybllIbl  (bIX JTIOH HBIK- K&H -*0 &M
then =3SG.ENCL.SUPER then that boiled water PV do IMP.2SG and

CbI3M&EHT XpICC® &M&E ... KYbIJ 0233a apre i

ChI- 3M&HT -*0 XBICCE &ME KYBI]T 0x33 -a abpte =iz

PV stir IMP.2SG dough and in.order.that be.fit SBJV.3SG so =3SG.ENCL.GEN

(pesmzeHT nac xH ¢buIIp (PesmxeHTaN ybIiiac

¢de- 3me@HT -*0 1ac =@l beuaep ¢e- 3M@EHT -ait ybIfac

PV stir IMP.2SG  how.much =3SG.ENCL.GEN more PV stir SBJV.2SG so much

XybI3i®ep Yy

XyBI3AZD Yy

better be.PRS.35G
Then pour this boiled water, stir the dough and... so that it is enough, stir the more, the better.

1.5 Craeit yaenq wmaciax NOACOJHUYHBIH Axp HY TIbIONUBLT aKEH Mz
CT®H y®J Maci® NOJCOJIHUYHBIN =na&p Wy  THIOOBUT a- Ka&H -*0 M&
then  then =PTCL one small PV do IMP.2SG and

baeamaen

benvaeH

soft

Then pour a bit of sunflower oil, and it will become soft.

1.6 M=z iz 0amO2ep3 , XbapMai e
M& =i® 06a- mMOxp3 -*0 XBapM - =ie

and =3SG.ENCL.GEN PV cover IMP.2SG warmth ABL =3SG.ENCL.GEN



daTyx , &M#® M2 KYbl CZHXbH3a yen il

0a- Tyx -*0 TME M Kybl C- @&HXBH3 -a yen =®iu

PV wrap IMP.2SG and  in.order.that if PV ferment SBJV.3SG then =3SG.ENCL.GEN
Uy XaTT &pHEM

uy  Xart @&p- HeMm -*0

one time PV beat IMP.2SG

Cover it in warmth, cover it and so that when the dough rises, then press it once.

1.7 Craeit Ta yen dxcTteM® Kybl CXHXbH3A yen i

cT®il =Ta yen (¢GecreM®& Kybl C- &HXBHU3 -a yen =i

then =CONTR then back if PV ferment SBJV.3SG then =3SG.ENCL.GEN
Epzenmnap eM®e i ccaibl EpHEM
@p- enmap -*0 Me He= ccag -bl &p- HeMm -*0

PV throw IMP.2SG and POSS.3SG= flour INESS PV beat IMP.2SG
Then, when it rises back, put it out and knead it in flour.

1.8 Amze iz Te0XRThI cxeBXp &Mze TedxibI

eME® =i® Ted® -T -Bbl c- @®B®p -*0 &M®& Teb® -ilbl

and =3SG.ENCL.GEN pan PL INESS PV put IMP.2SG and pan INESS
ﬁ&XPlybl.ﬂ Kybl CX&XLla I'bINUBLLT ... I'bIHUBII KYbI
nae= -XUYBLIT Kybl C- X&I -a TBILIBLT TBIIIBUT  KYBI
POSS.3SG= REFL.SUPER if PV hold SBJV.3SG small small if
cxaena yen i AYXOBKZHbI O0aBaep , ®ener
c- Xl -a yen =& JTyXOBK&® -MbI 6a- Bep -*0 &ET

PV hold SBJV.3SG then =3SG.ENCL.GEN oven INESS PV put IMP.2SG real
TBIHI TZ2BJI /JAyXOBKZ® Ma yaen .
TBIHI T&BJ JyXOBK& Ma yen
very  hot oven NEG be.IMP.3SG
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 Apre =Mz yike KYbl XZ&paMa HEYbIH Kybl paiigaiia , y®n
apT®e ®EME YyKe Kybl X&pJI -M& L&Yy -blH Kybl pa- Wpad -a yen
SO and already if rise ALL go INF if PV begin SBJV.3SG then
A3bI apt ¢buiaRp OakEeH .
=13l apt ¢punEp Oa- k®&H -*0
=3SG.ENCL.INESS fire more PV do IMP.2SG
Well, and when it rises up already, then make the fire stronger.

1.10 Amae iz apremzeil ca0blp apThbLI choin ... TBINUBLI
eME®  =i® apTemaEil  cabblp apT -blI c- ¢bix -*0 TBILLBLT
and =3SG.ENCL.GEN so quiet  fire SUPER PV boil IMP.2SG small

Kbaja2ep Hy 023KbIH [3yJ Kybl Yya , yen il uy caxar

KbaIa®Ep Hy O®3KbIH 13yd1  Kybl ya yen =& hy  caxar

smaller thick bread if be.SBJV.3SG then =3SG.ENCL.GEN one hour

TéEH®r J3yJ Ta pa3azep pailica3biHZ

TEHET 3yl =Ta paznep pa- HWc  -I3bIHE

thin bread =CONTR in.the.beginning PV take FUT.2SG
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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1.1 Ccan Oaayap JIOH padbin aeMe Hx HbIyya3aJ
ccan Oa- myap -*0 IOH  pa- ¢win -*0 eMe  =ia HBIy- yaszal
flour PV bolt IMP.2SG water PV boil IMP.2SG and =3SG.ENCL.GEN PV cold

K2H JIOHBI

KeH -*0 JOH  -BI

do IMP.2SG water INESS
Sift the flour, boil the water and make it cold in the water.

1.2 Yen daeamaen azep A3yJd  K&HbI
yen ¢QEnMEeH =aEp I3yl K&H -Bl
then soft =PTCL bread do PRS.3SG

The the bread will soften.

1.3 Ama [poKk HBIKKEH 2 XXbI HBIKK2H
@&M& JpOoX HBIK- K&H -*0 H&EXX -bl HBIK- K&H -*0

and yeast PV do IMP.2SG salt GEN PV do IMP.2SG
Pour yeast, pour salt.

1.4 Craeii HBLI yea YbIIbl (PbIX JOH HBIKK2CH , &M&e
CT®&U =WbLI y®&n ybimbl  (BIX JIOH HBIK- K&H -*0 &M
then =3SG.ENCL.SUPER then that boiled water PV do IMP.2SG and

CBI3M&EHT XpICC® 2M&E ... KYbIJ 02e33a apre e

ChI- 3M&HT -*0 XBICCE &ME KYBI]T 0x33 -a abpte =iz

PV stir IMP.2SG dough and in.order.that be.fit SBJV.3SG so =3SG.ENCL.GEN

dbesmaeHT nmac i ¢puriaep desmeHTaN ybliiac

¢de- 3me@HT -*0 ac =@l ¢puiaep ¢e- 3M@EHT -ail ybIfac

PV stir IMP.2SG how.much =3SG.ENCL.GEN more PV stir SBJV.2SG  so much

XybI3aep y

Xyp3AZD Yy

better be.PRS.3SG
Then pour this boiled water, stir the dough and... so that it is enough, stir the more, the better.

1.5 Creeit yen macia® MNOACOJHUYHBIA a2p HY TIbINUBLT AKZH Mz
CTel y&n Macl® MOJCONHHYHBIN =I&p My THIOBUT  a- Ka&H -*0 Ma
then  then =PTCL one small PV do IMP.2SG and

beamaen

benvmaeH

soft

Then pour a bit of sunflower oil, and it will become soft.

1.6 Mz iz 0amoO2ep3 , XbapMmeei e
M& =i® 6a- mOxp3 -*0 XbapM -®U  =i&
and =3SG.ENCL.GEN PV cover IMP.2SG warmth ABL =3SG.ENCL.GEN

oaTyx , ®&M® M* Kybl CZHXbH3a yen i

6a- tyx -*0 TME ME Kybl C- @HXbBH3 -a yen =®i

PV wrap IMP.2SG and  in.order.that if PV ferment SBJV.3SG then =3SG.ENCL.GEN



HY XaTT 2pHEM

uy  xarT &p- HeM -*0

one time PV beat IMP.2SG

Cover it in warmth, cover it and so that when the dough rises, then press it once.

1.7 Creeit Ta yea ¢xcreMa Kybl CRHXbH3A yen ®i

CT®N =Ta yen (QaecremM® Kybl C- @HXBU3 -a yen =&

then =CONTR then back if PV ferment SBJV.3SG then =3SG.ENCL.GEN
Epenmnap eMe e ccajabl XpHEM
@p- emmnap -*0 eMe He= ccaa -bl ®p- HEM -*0

PV throw IMP.2SG and POSS.3SG= flour INESS PV beat IMP.2SG
Then, when it rises back, put it out and knead it in flour.

1.8 Amze iz Te02RThI ceBap eMe Teld2ibl

eME  =i® TeO® -T -Bl c- @®B&p -*0 &ME Teb® -ibl

and =3SG.ENCL.GEN pan PL INESS PV put IMP.2SG and pan INESS
HeexuybL1 Kybl CXZena TBINUBLT ... THIMUBLI KYBI
Hae= -XHUYbLII KYbI C- X&1I -a T'bINIBIIT TBINIIBLI KYbI
POSS.3SG= REFL.SUPER if PV hold SBJV.3SG small small if
cxeena yen ®i AYXOBKHbI 0aBzep , ner
c- X&I -a yen =i JTyXOBK& -MbI 06a- Bxp -*0 ®reEr

PV hold SBJV.3SG then =3SG.ENCL.GEN oven INESS PV put IMP.2SG real

TBIHI T&BJI [IyXOBK2® Ma yaen

TBIHT T&BJ JTyXOBKE Ma yaeu

very  hot oven NEG be.IMP.3SG

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 Apre =Mz Yyike Kybl X&paMa HeybIH Kybl paiigaia , yen
apT® ®ME YyKe Kybl X&pI -M& L&Yy -blH Kybl pa- Wmal -a yen
SO and already if rise ALL go INF if PV begin SBJV.3SG then

A3bI apt ¢buiZep OakaeH .

=I13bI apt  ¢eumep 0Oa- kaeH -*0

=3SG.ENCL.INESS fire more PV do IMP.2SG
Well, and when it rises up already, then make the fire stronger.

1.10 Amze nz apraemai cadblp apTbLI choin ... TBIINUBLI
eME =h® apTeM®il  cabblp apT -buI c-  oix -*0 TBILIIBLIT
and =3SG.ENCL.GEN so quiet  fire SUPER PV boil IMP.2SG small

KbaJjiep HY O0&®3IKbIH JI3yJ  KYybl Yya , yan i Hy  caxar

Kbaaa®Ep Hy O&®3KbIH 3yl Kyl Yya yen =i Uy  caxaT

smaller thick bread if be.SBJV.3SG then =3SG.ENCL.GEN one hour

TEeH®I JI3yJ Ta pasazp paiicA3bIH®

TEH®ET /J3y1 =Ta pasnep pa- iic -A3pIHE

thin bread =CONTR in.the.beginning PV take FUT.2SG
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.

How to bake bread
J3yJ1 KybIl KEHBIHII

zul kvad kaenans



Kak neun xJj1e0

Maria Batieva, Dargavs

Mapus baruesa, c. laprasc

1.1 Ccax OGaaxyap JIOH padbil xMxe ix HbIyya3aJl
ccag ©Oa- myap -*0 IoH  pa- ¢wig -*0 eMe =ie HBIy- yasal
flour PV bolt IMP.2SG water PV boil IMP.2SG and =3SG.ENCL.GEN PV cold

K&eH JOHDI

keH -*0 IOH  -BI

do IMP.2SG water INESS
Sift the flour, boil the water and make it cold in the water.

1.2 Yen daeamaen azp A3yJd  K&EHbI
yen QaimeH =nep I3yl K&H -bl
then soft =PTCL bread do PRS.3SG

The the bread will soften.

1.3 Ama [ApoK HBIKKEH & XXbI HBIKK&H
@M& JpoX HbIK- K&H -*0 HeXX -bl HBIK- K&eH -*0

and yeast PV do IMP.2SG salt GEN PV do IMP.2SG
Pour yeast, pour salt.

1.4 Creit iibla y2a ybllbl (bIX  [0H HBIKK2H , *XM®
CT®H =HbLI ye&n yeiibl  (QBIX  JIOH  HBIK- K&H -*0 eME
then =3SG.ENCL.SUPER then that boiled water PV do IMP.2SG and

CHI3M&HT XpICC® &M2 ... KYbII 0233a adpree W

Chl- 3M&HT -*0 XpICC® &ME KYBIJI 0233 -a abpre =ix

PV stir IMP.2SG dough and in.order.that be.fit SBJV.3SG so =3SG.ENCL.GEN

pe3maenT nac xi borinep desmenTal ybliiac

¢de- 3maHT -*0 1ac =&l bbuinEp Gde- 3MEHT -ai ybliac

PV stir IMP.2SG how.much =3SG.ENCL.GEN more PV stir SBJV.2SG  so much

XybI3A2p Yy

XybI3A&Ep Yy

better be.PRS.3SG
Then pour this boiled water, stir the dough and... so that it is enough, stir the more, the better.

1.5 Craeii yaenq wmaciaz NOACOJHUYHBIH a2p HY TBIIUBLUI AKXH M
CT®N y&I Maci® MNOACOJIHUYHBIN =1&p Wy  THIOOBUT a- Ka&H -*0 M&
then  then =PTCL one small PV do IMP.2SG and

beamaen

benmeH

soft

Then pour a bit of sunflower oil, and it will become soft.

1.6 Mz iize oamO2ep3 , XbapMmeeil nae
ME =& 6a- mOxp3 -*0 XbapM -&H  =U&E
and =3SG.ENCL.GEN PV cover IMP.2SG warmth ABL =3SG.ENCL.GEN

6aTyx , &M® M KYbl CZHXbH3a yen il

06a- Tyx -*0 TME ME Kybl C- &@HXBU3 -a yen =®iu

PV wrap IMP.2S5G and  in.order.that if PV ferment SBJV.3SG then =3SG.ENCL.GEN



HY XaTT 2pHEM

uy  xarT &p- HeM -*0

one time PV beat IMP.2SG

Cover it in warmth, cover it and so that when the dough rises, then press it once.

1.7 Creeit Ta yea ¢xcreMa Kybl CRHXbH3A yen ®i

CT®N =Ta yen (QaecremM® Kybl C- @HXBU3 -a yen =&

then =CONTR then back if PV ferment SBJV.3SG then =3SG.ENCL.GEN
Epenmnap eMe e ccajabl XpHEM
@p- emmnap -*0 eMe He= ccaa -bl ®p- HEM -*0

PV throw IMP.2SG and POSS.3SG= flour INESS PV beat IMP.2SG
Then, when it rises back, put it out and knead it in flour.

1.8 Amze iz Te02RThI ceBap eMe Teld2ibl

eME  =i® TeO® -T -Bl c- @®B&p -*0 &ME Teb® -ibl

and =3SG.ENCL.GEN pan PL INESS PV put IMP.2SG and pan INESS
HeexuybL1 Kybl CXZena TBINUBLT ... THIMUBLI KYBI
Hae= -XHUYbLII KYbI C- X&1I -a T'bINIBIIT TBINIIBLI KYbI
POSS.3SG= REFL.SUPER if PV hold SBJV.3SG small small if
cxeena yen ®i AYXOBKHbI 0aBzep , ner
c- X&I -a yen =i JTyXOBK& -MbI 06a- Bxp -*0 ®reEr

PV hold SBJV.3SG then =3SG.ENCL.GEN oven INESS PV put IMP.2SG real

TBIHI T&BJI [IyXOBK2® Ma yaen

TBIHT T&BJ JTyXOBKE Ma yaeu

very  hot oven NEG be.IMP.3SG

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 Apre =Mz Yyike Kybl X&paMa HeybIH Kybl paiigaia , yen
apT® ®ME YyKe Kybl X&pI -M& L&Yy -blH Kybl pa- Wmai -a yen
SO and already if rise ALL go INF if PV begin SBJV.3SG then

A3bI apt ¢buiZep OakaeH .

=I13bI apt  ¢eumep 0Oa- kaeH -*0

=3SG.ENCL.INESS fire more PV do IMP.2SG

Well, and when it rises up already, then make the fire stronger.

1.10 Amze nz apraemai cadblp apTbLI choin ... TBIINUBLI
eME =h® apTeM®il  cabblp apT -buI c-  oix -*0 TBILIIBLIT
and =3SG.ENCL.GEN so quiet  fire SUPER PV boil IMP.2SG small

KbaJjiep HY O0&®3IKbIH JI3yJ  KYybl Yya , yan i Hy  caxar

KbaJa®Ep Hy O®3MKbIH O3yT  Kybl ya yen =®i uy  caxar

smaller thick bread if be.SBJV.3SG then =3SG.ENCL.GEN one hour

TeeH®I [3yJ Ta pa3nzep paiica3biHge

TEH®ET /J3y1 =Ta pasnep pa- iic -A3pIHE

thin bread =CONTR in.the.beginning PV take FUT.2SG
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.



