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Approaching
a Former
Sanatorium

Tskaltubo lies in the foothills of the Caucasus
Mountains and belongs to the Georgian province

of Imereti. Since 1992—-93 it has been the home

of many refugees from the war of secession between
Abkhazia and the rest of Georgia. The Enguri River,
which separates the two territories lies about 100 km
to the west of Tskaltubo. During the Soviet period,
with its hot radon baths, it was a prosperous spa resort
with more than twenty sanatoriums and some

100000 guests a year.

Since 2013 artasfoundation organizes the annual
Tskaltubo Art Festival, featuring artists from Georgia
and abroad. There are exhibitions, readings and
concerts. Throughout the year there are workshops,
some in cooperation with the local art school for
young people or the music school.

After the war over Abkahzia, the former sanatorium
buildings were put at the disposal of the refugees.
At the beginning meals were prepared in the hotel
kitchens and served free in the dining rooms. Later,
the occupants set up individual cooking facilities

on the hotel balcony or in the plumbing rooms. The
group structures fell into disuse and the great dining
hall became superfluous.

In recent years, new buildings were constructed to
house some of the refugee families in Tskaltubo
and other towns in Georgia. However, the occupants
were not very enthusiastic about the plans

for relocation. Some preferred to stay in the
sanatoriums.

It was in this context that the idea for the Tskaltubo
Hot Pots Project was developed. With the occupants
of the Tskaltubo Sanatorium, these vacant rooms are
to be filled with life again by using them for cooking,
eating, drawing, talking together.

The occupants took us to different places that might
be good for Hot Pots. Finally we came to the hall
outside of Nunu’s kitchen, on the third floor of the
first of the three buildings. There is a wood stove,

a room with a refrigerator, and next to that water
and a toilet. It is all very practical and useful. She
asked us to be her guests. Three weeks later, at the
fourth group meeting, those present agreed to let

us use the Klubi as well.

What began with a glimpse of the former dining
hall at Tskaltubo Sanatorium has now found its way
to the Cine-Club. On May 27, 2016 we presented
this publication on the stage there.
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Favourite
Dishes

Tsitso Tskhvaradze: Adjapsandali
Vegetarian Stew, which is only made at home but not
in any Georgian restaurant.

Lali Grigolava: Tshkmeruli
Mingrelian dish from the Racha region. Named after
the town, where it is prepared in the most delicious
way. Made of chicken, garlic and sour cream, among
other things.

Nunu Chorgoliani: Khartsho
Stew made with beef, potatoes, rice and tomatoes.

Ira Phageliani: Kubdari
Pastry filled with marinated meat (pig or beef),
herbs and onions. Baked in the oven.

Manana (Nana) Kharchilava:
Khachapuri and Lobio
Cheesefilled bread (Sulguni cheese, so to say the
Georgian mozzarella) and a hot dish made of beans
with herbs. Topped with fresh onions.

Lili Kobaliani: Kuchmachi
Offal (mostly pigs, sometimes cows): heart, lungs,
stomach. First cooked, then fried with onions.

Adeliko Chakvetadze: Bazhe
A very liquid walnut sauce. Mostly eaten with
chicken, but can be served with all kinds of meat.

Daredjan (Daria) Chorgoliani:
Achma und Chvishtari
Similar to a Croatian Béreg. Dough and cheese are
baked in layers in a huge square dish and then cut
into pieces before serving. And a salty round pastry
dish made of maize flour, yeast and cheese. It will
not be salted, but eaten with a very salty cheese.

Nestan (Ia) Akhvlediani: Odzhakhuri
Potatoes and veal meat fried together with dill and
tomatoes in a small clay plate (Ketsi) that is put in
the open fire.
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Lobio

Beans

1 kg beans
3 onions
2 or 3 cloves of garlic
2 branches of parsley
2 branches of coriander
oil (or smoked bacon grease)
salt
herbs

Wash the beans in clear, cold water, then
let them soak overnight. On the next
day boil the beans until they are cooked
well and you don’t have too much
liquid in the pot anymore. It should be
a mushy consistency. Chop the onions
and fry them with oil, add garlic and
greens. Let cook for another 10 minutes.
Add salt and enjoy.



Spatzle

300 g flour
150 ml water
2-3 eggs
salt
(herbs, if you like)

Put flour in a bowl, make a crater in the middle.

Put everything slowly in the middle and start mixing it
from the centre to the edges until it is smooth.

Mix a little more.

Mix longer until you can feel your arms.

Mix just a little longer.

Let rest for about 30 minutes.

In the meantime put a big pot with salty water on the fire
and let it boil.

Get a smooth cutting board, a bowl of water and a knife
and put it next to the pot.

Wet the board.

Place a small quantity of the dough on the board.

Use the back edge of the knife and start scratching small
stripes into the hot water.

Continue until the dough on the board is used. Wet the
knife once in a while so the dough doesn't stick to it or to
the board.

Repeat the procedure until the whole dough is used.
Take out the spitzle that are swimming on the surface:
they are ready.

Eat it plain, with fried onions or the sauce you like best.
You may also keep it in the fridge for another day.
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Pkhali

2 kg ekala
1 bunch of coriander
3 cloves of garlic
1 onion
spices (blue fenugreek)
walnuts
water

At first boil the ekala,
then press out the water
after it is boiled. Grind
garlic in a food processor
or press it. Fry the finely
chopped onions and

cut the coriander to mix
them together with nuts
(ground in food processor)
and salt. Add the spices
and mix it all together.
Mush the ekala in this
mixture.
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Pelamushi

11 grape juice
2 tablespoons flour
3 tablespoons cornflour
sugar (to taste)

Pour grape juice in a cast-iron pot on
the gas. Add the flour and the cornflour
and start stirring with a whisk. Keep

on doing so until the pelamushi becomes
a thick mass and starts throwing big
bubbles. You can now add the sugar if
you want to sweeten it, but bear in
mind the natural sweetness of the grape
juice as well. Turn off the heat, wait
5-6 minutes and then place pelamushi
on the wetted plates. You can decorate
the dish with nuts or walnuts.
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Tkemali

1 kg of tkemali
(small green/red very
sour fruits, similar to

unripe plums)

1 bunch of coriander
1 bunch of dill
3—4 cloves of garlic
salt
pepper
adjika (spicy flavoring)
2 bunches of ombalo
(polei-mint, you can
also use mint)

Boil the tkemali until
they become soft and
squishy and remove
the water. Press the
cooked fruits through
a sieve into a bowl
until they get separated
from the stones. In this
procedure you should
add a little water from
time to time: it

will make it easier.
Be careful with

the amount of water
as it may make the
mass very thin. Chop
coriander and ombalo
in fine stripes. Squish
the garlic in a mortar
and mix it with the
tkemali. Cut dill into
small pieces and

mix it with pepper.
Add some salt (to
taste, ex. Svanuri salt)
and Adjika and mix
everything together.
Keep in the fridge.
You can eat it with
everything!
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Sauerbraten/
Sourmeat

3 kg beef
2 onions
3 carrots
1.5 1 red wine (the meat has to be coated)
300 ml vinegar
4 pieces of cardamom
salt
basil
cinnamon
2 handfuls of raisins
dill and coriander

Make a mixture with the wine, the vinegar, basil, cinnamon,
cardamom, salt and raisins. Set aside. Cut meat into little
fist-size pieces or so. Fry beef in a frying pan at high heat, so
it gets nicely brown and crisp on the outside. Put in the
carrots and onions and also fry them a little, but not til they
get coloured. Deglaze with the wine, vinegar mixture, cook
until the liquid is boiling. Repeat this procedure until all of
the meat is prepared in that way. Let the meat sit in the
juice for at least one day. You can even leave it like that in the
fridge for about a week. As soon as you want to eat it, put it
on the stove and cook it until the meat is soft. Enjoy!
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Marmalade
with
Georgian Lime

about 700 g lemons
3.6 1 water
450-500 g sugar per 6 dl liquid
(only to measure at the end)

Wash fruits, dry, cut in half and seperate the juice. Have
two bowls ready. Put the juice in the first bowl and

the pulp, the white of the lemon and the stones in the
second.

With a dull knife or a spoon scratch out all of the white,
put it in with the stones and the pulp and add 1.2 1 of
water to keep it moist.

Cut the cleaned peel into thin strips and add to the first

bowl with the fruit juice and the rest (2.4 1) of the water.

Let it all rest 24 hours.

Take all ingredients of the second bowl out of the water
and put it in a towel and tie it up. Put together all the
liquids from both bowls in a big pot and hang the towel
inside. Let it boil for about 2 hrs. Take the towel out and
let it drip without pressing, so the jam won’t get muddy.
Now measure the liquid and calculate 450 g of sugar per
6 dl of liquid. Let it cook again about 30 min., at least
until the consistency is chewy. Fill hot in jars.
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Stapilo
Georgian Carrot Salad

6 big carrots
2 big onions
1 bunch of cilantro
%2 bunch of parsley
1 clove of garlic
old vinegar
1 handful of nuts
oil to fry
salt
adjika (spice paste, 1 teaspoon)
utskho suneli (blue fenugreek)

Peel the carrots and cut them

in finger-length, more or less thin
slices. Put in a cast-iron pan with
oil and a little salt and fry slowly.
After the carrots, fry the thinly
chopped onions in the same slow
way.

Let them cool on the side. Grind
the nuts together with the garlic
and the utskho suneli. Wash

and cut the cilantro and parsley
in fine strips.

Put in a bowl the garlic mixture,
add some old vinegar, the cooled
onions and the herbs until you have
a firm mass of good consistency.
Add salt to taste. Add the cooled
carrots and mix together.
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Patryjani

Eggplants with Nuts

1 kg eggplants
500 g nuts
1 whole garlic
3 onions
2 red peppers (whole ones)
salt (to taste)

1 bunch of coriander
blue fenugreek
vinegar (to taste)
water

First of all cut the eggplants lengthwise, add salt and let the water
drain. After some time, when you start seeing water droplets

on the eggplant slices, wash them all and squeeze all the liquid
out of them. Fry with plenty of oil until they are brown and
look good. After frying all the slices, grind the nuts for the sauce.
After that proceed in the same way with the chili pepper and
garlic. Mix them together and add minced onions and coriander.
Add as much water/vinegar as you need to get a paste that is

not too liquid and still sticky. Add salt and spices to taste. Finally
cover the eggplants with nuts and the dish will be ready.




Walnut
Cake

300 g sugar
12 egg yolks
2-3 tablespoons rum
120 g dark chocolate
12 egg whites
2 pinches salt
2 pinches baking powder
4 tablespoons sugar
400 g walnuts

Whisk the egg yolks and the sugar
until it starts getting pale. Grate

the chocolate and add it with the rum
to the mixture. Then whisk the egg
whites, salt and baking powder until
it is has a stiff consistency. Add

two tablespoons of sugar and keep
whisking. Gently stir in the ground
walnuts and fill into the prepared
(oiled) baking form. Bake the cake
180° C in the preheated oven for about
50 minutes.
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Bread

Dictionary

37960
Puri: Easy white bread.

39530 39960
Shavi Puri: Dark bread with the smell and look of
white one.

53500
Lavashi: Looks like big breadtongues. Is baked in a
special, wood-fired oven, in a round form. The
tongue-shaped dough is thrown to the inside of the
oven and baked until it falls down.

bo3o3mMo
Khachapuri: Filled with white cheese and baked.

009690 bsFo3Mmo
Imeruli Khachapuri: The most common version of
the cheese bread, baked in a round shape.

339603560 boFodmMo
Penovani Khachapuri: Also filled with cheese, but
the dough is prepared with a lot of Ustami, a special
kind of margarine that is only used for Penovani
bread. It is folded and is similar to pastry dough.

53560990 boFodmco
Adjaruli Khachapuri: Baked in the shape of a boat/
eye. Only the edges are folded, the middle is open
and filled with cheese. After the baking a raw egg
and a big piece of butter is added to the hot bread
and served this way.

393090 boFsdm®o
Megruli Khachapuri: Like the Imeretian version, it is
filled with cheese and baked in a round shape, but
also has cheese on top.

boFo3memo sBds
Khachapuri Achma: Similar to a Croatian Boreg.
Dough and cheese are baked in layers in a
huge square dish and cut into square pieces after.

md0sbo
Lobiani: Filled with bean paste.

5396m3960 mdosbo
Penovani Lobiani: Also filled with bean paste, but
the dough is prepared with a lot of Ustami, a special
kind of margarine that is only used for Penovani
bread. It is folded and similar to pastry dough.

009690 mdosbo
Imeruli Lobiani: The most common version, which is
filled with beans and is baked in a round shape with
a small hole in the middle.
In different regions of Georgia exist many more
different recipes and versions of this kind of bread.

39OEGHMBO0560
(Mo bobgaro: “396M09307)
Kartopiliani (Russian name: Perashki): Filled with
spicy potato mash. Either baked or fried.

@3gbgwo
Gvezeli: The only bread that is fried, in a longish
shape. Filled with either meat or eggs, cheese,
mushrooms, potatoes (see Kartopiliani).

3160 Bodbmboom
Puri Tarkhunit: Folded and filled with tarragon and
rice. Made mostly in the region of Kakheti and in the
Thilisi area.

9390l
95303 M390S
Cheese
Encyclopedia

39060 yggo
Tshkinti kveli: Not very salty wet cheese.

Very new cheese (maybe kept in the salted water
for one week)

g39o
Kveli: Salty white cheese (pressed and kept in

salted water)

3oMHOEM Y390
Umarilo kveli: Unsalted white cheese

beygbo
Sulguni: Unsalted dense white cheese

(like Georgian mozzarella)

390mE0E0o Ly mbo
Schebolili Sulguni: Salty dense and smoked
white cheese

by mbo s 3o@GHbs
Sulguni and Pitna: When making this cheese at

home, it is very common to add some minced
mint to it.

Boomwo
Nadughi: Crumbly cheese from long-term boiled

whey.

bom
Khatsho: Cottage cheese

d©OL 9390

Gudis kveli: Cheese made from sheep’s milk
and stored within a bag made of sheep’s skin.
Mostly from Tucheti, old Georgian name for the
sheep’s skin.

dsfmbo
Matzoni: Low-fat yoghurt
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* H9L3MbgbEms Lobgagdo dgi3woos

Question Game
in the
Sanatorium

What was your biggest childhood dream?

Giorgi*: There were no dreams under the Soviet
Regime... or you were dreaming of becoming a
cosmonaut and had unrealistic dreams that were
never to become reality. But I wanted to travel, that
is why I studied at a nautical school, but they did
not allow me to sail — my brother was arrested in
Moscow and if any relative of yours was in jail, you
also were considered a politically untruthful person.
For instance, if you wanted to go to Germany, you
needed to identify as German, so you had to assert
German roots or relatives even if they were fake.
Anyhow, you had to go to Leningrad to get those
documents.

What would be your benefit if you were
a man/a woman?

Giorgi: Well... but... who created this question?
Don’t ask anybody this question... (smiles).

What would solve all your problems?

Bruno: What would be solved? Well, I don’t have
problems... I'm in need of my own entrance
gate. [ don’t have one and that is a problem! If I
only had one, my problems would be solved.

Have you been to another country?
Where would you like to travel? Why there?
How do you imagine the place?

Lisa: I've been to the countries of the Soviet Union
—I’'ve been to Moscow, to the Ukraine... and

Leningrad, been to Sochi, Riga, Armavir, Piatigorsk...

what is it called? Minvodi, Iesentuki, Sokhumi, I
lived there, Ochamchire. And... as for outside of
the borders — as it is now — I've been to Turkey
before and after the war many times. Not for work,
just for myself. So, I've been to so many cities...
Yes, and Krasnodar, Rostov... I've been to all of them.

If you were an animal,
which animal would you be?

Dea: Oh, many of them: A bear, a horse, a dog, a
dolphin... I madly love dolphins! If the sea level was
rising and flooding us, I think that a dolphin would
come and save me. When I was in Batumi, I saw
dead dolphins on the shore... it made me cry... they
were lying like piglets.

Nina: I like dogs very much, but I don’t want to be a
dog, I would like to be a bear or... a canary bird,
such a small beautiful one!

Giorgi: But then we would need a cage, but we don’t
have money to make a cage...(smiles).

Is there a place in the sanatorium which inspires
you? Where you can dream best?

Dea: Today those trees have grown up (points to the
window). But formerly, when I sat on the balcony
after dusk, I could see Ternali and I imagined it being
a ship among others, in the distance, lying on the
dark ocean.

What car would you like to drive
(if you had a driving license)?

Bruno: What car? I had Moskvich, I had Volga,
I had Gaz 53. Now I have Eraz, Opel Tiida and...
what is it called? Now I’d like to have a Mercedes
or a Ford pickup model.

*Names are changed
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On the 25" of April 2016, Andrea, Mira, Judith

and Gisela arrived and met with Avto, Nana, Lali

to discuss the project and space for meeting and
cooking in the Tskaltubo Sanatorium. The day after
they could already meet the inhabitants from the
sanatorium to go on discussing, how to realise the
project and where to install the kitchen in their
buildings. After meandering around possible spaces,
the proposal was made from Nunu to use her hall.
The inhabitants, who were present, all agreed.

Nunu said, hospitality is essential to her, for
herself, for her family, in her country. She likes the
togetherness, the richness of Andrea’s and Mira’s
personalities and sees the whole group as one body!
She added, that it was at the same time exhausting
and enriching to cook every day really together and
to share love and knowledge.

Otari offers to use his workshop to build table and
benches. In addition a compost-frame was made for
his garden.

Andprea said, she liked to float and physically
experience the space and the possibilities. She was
interested in the different dynamics in people
coming and leaving the project.

Mira said, that the cooking is a very clear, but also
very unclear thing. There is an ambivalence to be
so present in a private space. It’s about energy and
dynamics. She liked the richness and knowledge.

Monika said, that she liked the generosity and to
feel the people and the names and the letters. To be
together more than verbal and to install drawing

as a practice. She could not find herself in the kitchen.
She really likes to breathe and to give energy to a
new common space.

Every monday big meetings with the inhabitants
took place. On the 16" of May 2016, the meeting
agreed to let the project clean the so far not used
Klubi as a common space.

This gave exciting possibilities for the bad-wheather-
version of the picnic, for the work on that publication
and its presentation. The picnic took place on a
sunny saturday afternoon in front of the sanatorium
with lots of food and singing. Not alone the full
moon was confusing us.
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Tskaltubo Hot Pots
25.4.16-29.5.16

Project

concept and organisation:
Jennifer Mira Ackermann, Monika Dillier, Andrea Saemann

partners:

artasfoundation (Marcel Bleuler, Maja Leo, Dagmar Reichert)
NGO IDP-Women Tskaltubo (Lali Grigolava)

Tskaltubo Art School (Nana and Avto Djibuti)

Gallery Nectar Tbilisi (Nino Sekhniashvili)

Tischgespriche

participants, artists, cooks:

from Germany, Georgia and Switzerland: Jennifer Mira Ackermann,
Lukas Acton, Nicole Boillat, Monika Dillier, Lisa Fuchs, Ina Hess,
Gisela Hochuli, Judith Huber, Jana Kischkat, Frinzi Madoérin,

Ruth Marx, Muda Mathis, Barbara Naegelin, Chris Regn,
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... and lots of private donors. Thank you very much for providing
financial support!







