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VY 1955 r. Mot npanzen abapaHiy KaHABIIAIKYIO JbIcepTalbiio «['icTopbis ¢popm
nmpomuiara 4acy y Oemapyckaii MoBe ma matmdpbisiax JliToyckaih MeTpbiki XV-—
XVI crer.» (HaBykoBbl KipayHik — garmdHT A.Sl. bipsuia). IlpanaBay manoamisiM,
a TIOTBIM CTAPIIBIM HABYKOBBIM CyIparoyHikaMm IHCTLITyTa MOBa3HayCTBa 3aHMayc>1
yKaMnJIeKTaBaHHeM IHCTLITyI_[KaI/I 01071 TOK1 PAJIKIMI PYKaIiCHBIMI 1 IpyKaBaHBIMi
MOMHiKaMi ctapabenapyckara micbkMeHcTBa. 3 1970 r. Ynaazimip Bacinbeiu mpairye
3araJubikaM Kadeapbl cradyaTky pyCKaﬁ 1 Oemapyckait MOV, a 3aTbIM — Oenapyckaii
MOBBI [ 'OMernbckara z(3>1p>KayHara yuiBepcitaTa. 3 1991 r. ma 2001 r. 661y padecapam
kadenpsl Oemapyckail MOBBI 1 3aragublkaM JIIHTBICTBIUHAW J1labapaTophll MBI
HABYKOBa-JlacJIeIubIM CeKTapbl YHiBepciTdaTa. BrixaBay Oonbin 3a 20 kaHaslatay i
JaKTapoy HaBYK. Y amoIIHisA rajbl CBAWro >KbIMIA Yiaaa3iMip AHIUdHKa 3aiimaycs
naJpbIXTOYKal Na BeiaHHs pykarnicy «l{apkoyHacnaBsiHcka-Oenapyckara cloyHiKay,
K1 He ObIY amyOsikaBaHbl. MoM mpaa3en Mey mdpar raHapoBBIX 3BaHHSY — OBIY
y3Harapopkanbl Meganém @paninpicka Ckapeiabl (1996 1.), Opmdnam  Cepris
Pananexckara, Opapnam Bsimikait Aliusiaaaii Baiiasl I ctyneni (1985 1.) [1]. V my3ei
Bsumikait AitublHHAl BaliHBI BiCillb Sro mMapTpaT. TakcaMa siro MemMapbisiibHas JOIIKA
3Haxoa3ima kans ['omenbckara m3spikaynara yHiBepcitaTa [2]. [TamEp VYmanzimip
BacinbeBiu y 2001 r. Benapmi mkanaa, mTo J€c HE 1ay MardbiIMaclb MHE adaydbllua 3
M.
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BELARUSIAN DISHES WITH JEWISH FLAVOR. GASTRONOMIC
DIPLOMACY

The basic premise of gastronomic diplomacy says: «the easiest way to win the
hearts and minds of people — through the stomachy. Since ancient times people began
to notice that the most favorable and balanced decisions are made on a full stomach,
so all negotiations or meetings were held at a table full of food. And this is really true,
because when a person is fed, he feels happy and calm, and therefore is inclined to
make contact and accept other people's point of view. This is how gastronomic
diplomacy slowly began to emerge.
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Nowadays gastrodiplomacy is a new institution of public diplomacy, a new form
of political and diplomatic interstate relations. Gastronomic diplomacy is a peaceful
tool of soft international influence on society and business («soft power»), an effective
instrument of modern foreign policy and economic diplomacy. In fact, it is the science
of the art of negotiating during official dinners [1].

Food also contributes to the emergence of appropriate moments for making toasts
or speeches, these or those words, helps to «digest» the terms of the final document,
memorandum, agreement, treaty or contract to be signed. The statement that the
national cuisine is a visiting card of any state is today a stable constant, which does not
require arguments to convince, but requires study and generalization of experience.

In my work | want to consider not only the main message and influence of
gastronomic diplomacy in modern society, but also the influence of Jewish cuisine on
Belarusian cuisine. The subject of my research is the national dishes of Belarus, which
have a connection with the Jewish cuisine.

Perhaps, it is worth starting with why Jewish and Belarusian cuisines are closely
connected and how it happened that some of the national Belarusian dishes came to us
from the Jewish cuisine. It's all about history. We all know from school textbooks that
since 1791 the territory of Belarus was the territory of Jewish settlement. And as it
happens when two peoples share the same territory, their cuisines intertwined and
borrowed the most successful dishes from each other.

One of such dishes is «knyshi» — small round-shaped pies filled with potatoes,
buckwheat with onions and scallions, minced meat, liver and other products. Often
they were made sweet, using cottage cheese or jam as a filling. «Knysh» is a festive
dish. They were prepared for holidays that fell in Lent, as well as wakes and send-offs.
They were often used to honor dear guests who were dressed up for the Kolyads, and
they were sent to the nephews and grandmothers. Today, this dish has many
interpretations, each family cooks and calls it in its own way, so you may know the
dish under other names, but it is still the same «knyshi», which passed into the national
Belarusian cuisine from the Jewish cuisine [4].

Another dish that passed from Jewish cuisine and became the national Belarusian
dish is sweet and sour meat or «eisik-flesh». When in the mid-1950s the Union Council
of Ministers compiled the canons of cuisines of the peoples of the USSR, almost
exclusively peasant dishes passed through very strict censorship filters into the canon
of Belarusian cuisine. That was the social stereotype of a Belarusian at that time. But
there were important exceptions too, and one of them was sweet and sour meat. This
famous delicacy of Ashkenazi Jews was also recognized as the Belarusian national
dish.

It is interesting that this dish is almost never found in Belarusian, or regional
Polish, literature. But it is often mentioned in Jewish literature, including cultic works
of the local Litvaks. Here is what Mendele Moicher-Sforim writes in The Travels of
Benjamin the Third: «A piece of bread and kulesh — if only there were — what's wrong
with lunch? And even a sweet and sour meat with a bun on Friday, if someone has it,
Is nothing to talk about. It's worthy of a king's table! Perhaps there is no better than it
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in the world!» [3, p. 2]. And in the Moscow restaurant «Yonay in the early 2000s this
notorious dish was prepared by chef Peter Slabodnik, a native of Kalinkovichi, Belarus.
His mother herself ran restaurants in Kalinkovichi and Mozyr 50 years ago, and he
remembers many traditional Jewish dishes from his childhood in Nadprypiat.

The combination of sour and sweet flavors, on the one hand, is a typical feature
of Eastern cuisine, natural for Jews, and on the other hand, in the «Sarmatian» times of
the Polish-Lithuanian Commonwealth it was also a favorite flavor combination of the
nobility. Who, by the way, loved everything oriental — clothes, food, interior.
Traditional sweet and sour meat was not eaten every day, it was cooked only on special
occasions (holidays, guests, Shabbat) [2].

Looking at these examples, one can trace the close connection between the two
cultures, in the formation of which gastrodiplomacy played an important role. It led to
the fact that two culturally different peoples were able not only to become close friends,
but even to adopt a part of the other culture.
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XYJJOXKECTBEHHBIE IPAKTUKHA COBPEMEHHOM BEJIAPYCH

CoBpeMenHoe  ucKyccTBO  PecmyOmmku  bemapych — xapakrtepusyercs
pazHooOpazreM M CaMOOBITHOCThIO caMOBBbIpakeHUs. OHO OXBATBHIBACT Pa3IMYHBIC
KaHPBI U POPMBI UCKYCCTBA, OT )KUBOIHUCH U CKYJIBITYPHI JJO MHCTAJUISIINMI, BHICOAPT
u iepdopmanca.

[Ipomecc craHOBJIEHHS COBPEMEHHOTO HCKyccTBa B bemapycu HepaspbIBHO
CBSI3aH C OOIIECTBEHHO-TIOJUTUYECKUM Pa3BUTHEM CTpaHbl. HEKOTOpBIE XyI0KHUKA
HCITOJIB3YIOT CBOM ITPOM3BEICHUS KaK CPEJICTBO KOMMYHHKAITUN U POTECTA, BEIpaKast
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