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Osszefoglalas

A magyar nép ételei, - husételei is -, teljesen mas jellegliek voltak és vannak, mint Eurépa tobbi népeié.
Az dzsiai eredetli magyar torzsek konyhafilozéfidja a Bels6-Azsiai tiirk népek étkezési kultirdjdhoz 4ll
kozel. A Vilagfa szimbolum rendszerében az 6si magyar ételkultira alapjait 5 alapelem hatdrozta meg
(tliz, viz, fold, fa, fém) a germdn torzsek 4 eleméhez (tliz, viz, fold, levegd) képest. A hunok 6si dldozati
ételei kozott (a hsziungnuk), a Krisztus elott II. szdzadban, mar megjelent a ,,Keng” a porkolt, s a Ta
Keng” a Gulyas. Mindkét alapvetd husétel leveses jellege, az ételkultira f6z€ési dominancidjat bizonyitja a
Nyugat-Eurdpai siitési tulsallyal szemben. Az ételek izharmoénidjat a vildgon atlagosan elterjedt 4 alapiz
(édes, savanyu, soOs, keserll) mellett egy 6todikkel, az erdssel egészitették ki. A huds alapanyagok koziil
kiemelkedett a 16hts, a juhhus, a malachts, a kutyahus, a baromfihds, valamint a vadhuisok felhasznalasi
aranya. Elkészités kozben, az apréra vagott husdarabokhoz fiiveket, gyokereket, zoldségféléket és
szaritott turét kevertek. A f0zés sziikséges eszkozei az list, bogrics, kemence, favodor, félbevigott
lop6tok, s kéregedények voltak. A mai koretféleségeket mar akkortdjt is a csipetke, a targana (tarhonya), s
a késafélék alkottdk. A fO6zéshez sziikséges zsirigényt foként a birkafaggyud biztositotta. Még Nyugat-
Eurépaban évszazadok mulva is a fiistolés volt a husfélék tartdsitdsanak leggyakoribb mddszere, addig a
magyarok az aromds fiivekkel (kakukkfii, rozmaring, tarkony) valé pacolast alkalmaztak elOszeretettel.
Sajnos napjaink kelet-nyugati ételkultirdjdnak kiegyenlitddése a magyar hagyomdnyok lassu

visszaszoruldsat jelenti.
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Hungarian meat consumption customs in the times of Hungarian settlement and

ahead of it

Abstract

Foods — meat dishes among them — of Hungarian people had been entirely different in characters
compared to the other nations lived in Europe. The kitchen philosophy of Hungarian trunks originated in
Asia belonged to the food culture of Turk nations had been living in Central Asia in that time. In symbol
system of the World Tree 5 basic elements /fire, water, earth, wood, metal/ identified into the basement of
the old Hungarian food culture in relation to the religious ways of thinking of German trunks consisted of
4 main elements /fire, water, earth and air/. In the 2™ century before Christ had already appeared the
“Keng”, namely Stew, and the “Ta Keng” namely Goulash, among the old Hun sacrificial meals
/hsziungnuk/. Both of 2 basic meat meals had a juicy character proved the cooking dominance in the food
culture of Hungarian people against the over dominated backing custom applied by West-European
nations. Taste harmony of foods all over the world consisted of 4 basic spices /sweet, sour, salty, bitter/
and Hungarian completed it with a fifth taste, the pungent. Using ratio of horse meat, mutton, pork, dog
meat, poultry meat and wild meat rised from basic meat sources. In the time of preparation meat was
minced into small pieces, spicy grasses and roots and vegetables and dried curd were supplemented to
them. Necessary equipments for cooking were the followings: kettle, stew-pot, oven, wood bucket, half
cut bottle-gourd and pans made of barks. Small pieces of past and granulated dried pastry made of flour
and eggs, and different mushers have consisted in the past and actually the garnishments. Sheep fat
ensured the necessary claim to fat for cooking. Although in Western-Europe smoking was also the most
frequent method in conserving the kinds of meat for centuries, in the meantime Hungarian people showed
a preference for pickling by aromatic grasses /thym, rosemary, tarragon). Nowadays in Eastern and
Western Europe the food cultures slowly equalize. During this process Hungarian food customs have

been repressed.



