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INTRODUCTION/

Anyone can say the Hungarran man is awrne d}rrnker

dUVal JOTTY

Thrs is Well |Ilustrated by sayrngs and proverbs
about wine |nlth_e‘l‘-lungapan‘la_nguage. Oprnrons__
about the nation were also surveyed scientifically :

Accordrngly the order ofHungarlan drlnks is;: 1
wine (74 290) 2 palrnka (14 999) 3 beer (7 790)

In other Words palrnka IS the second most

L |

ll‘L lllll-

Hunganan. held sprrlt However in Hhe order of

favorlte drlnks palmka was already in ;l.2th place :

(1 580) |n the company ofmrlk tea, champagne

i

and coffee It seems that the antl—alcoholrst rial
ld i
propaganda hald an effect In Hunga‘ry ) |ts not '
Ldatici irorszagqon mea sin
even a festlve feast, hospnalrtythout a glass of
dOma, venacqialas €qy pot

pa Jrnka
Hungarrans consrder palrnka ( When con_sumed
in small quantmes ), to be the best medrcrne to '

IONAK |

st|mulate the appet|te glve strength and Irft the mood

Men s, and women 's brandy S|pp|ng (I|quor drlnkrng)
weaves through and through the World of everyday I|fe but

especrally of specral hohdays
Drrnkrng hablts are related to typlcal Ilfe S|tuat|qns
extent beer are the depth

l KDer
the drlnk of |mmer3|on contemplanon of the past

Wrne and to a Iesser

tradrtron Sprrrts belong to the present to the surface

to eyeryday Ilfe Whll|e the future could perhaps be

OVIOAL

pure; Water or nectar The conpumptron of alcohol as

a recreatronal drug has a hrstory of several thousand

(B1 4 l/l

years back In the Brble y \We can also read about the
posrtlve physrologlcal effects of drrnkrng Wrne |n

YTl
moderatlon and the harmful consequences of
l 1 .l - S KU
excessrve consumptron It has been screntrfrcally
L DTN N VOSe
establlshed that a small amount of alcohol (e g 4 c o

sprrrt) is a useful food has a good effect on the body ,

and in addltlon it |ncrealses the_zest forlrfe angarlaps varlqus events , the{palml‘(‘a Lta‘stmgs 5
I ( 4 OV dZ Cic L) . jeniorga 1 Csal (8] ICNIENCK a7z

- accordlng to the|r own self - imlage s usually dolnot

have in abundance
1k bovebe n

FIRST GLASS FOR FRIENDSHIP,, SECOND FOR ,FUN

There is.an mcreasrng effort towards cultured
demandrng moderate and healthy food and drqu

LSCOUS ¢

clonsumptron The goal to connect healthy nutrrtron
and culrnary pleasures To do thrs thel'.path

Ieads through tradltlonal healthy, hrlgh“quahty _f

foods dnnks and thrngsf Many of them had to be
rledrscpvered_ ade_rle T |ntlr@|d}qbgdtbmetlsnogmplhers :

10Mmu

pubLlic“In, the lnterre‘sts of guaranteed qpallty the :
o KCHCT CLIC IK, CS Uira meq Kchic -l‘-.'i.'

,;relevant regulations of the " l-lun.garian food| book"
food standard) were ameﬁ@@,,mld thonksiuly L

contlarnlng fruit .dlrstr_lllate per‘ tq 000 pard}lapéﬁeeenhe
o [§ HS5ACTSZ40Vvd YY) VONaikoZo iranyeivell, es
name paliplga : dls,tlnguishing_cornmerclial 3

mil
VUMaOoICs

(cor‘nlmercial) and from special lﬁCUt) drink‘s. Following
panalol lartalmazo 1ay viseinetra paimka nevet,
e arion e i EHr RS AN A RERIR IS 2)

exclusiv Hpngarian use of the name palinka i.e. ,

palrnka hungarrcumI Srmrlar to the Italran grappa
the Greek ouzo (Wrth anrse spalrn ) and the

.rl.lrru ne roldg nalatat

German Kor ra|n dlstrllate in Hun ar|an
m ¢ g y 9

products 1that meet these quallty condrtrons can
I cn

appear underr the name of palrnka |n the terrrtory of
the EIJ . Tradrtrons — flavors — regrons program)

v

and then the ,colnt‘lnuous development and expansron

Pf,.-lh-“: 54 9“19.@9“.“% P.“?F-?-‘?l?g,bl’ Fhf?:‘e@l".’”all .‘ll
A o1 linkafajtak hagyomanyainal
qyiités

C {NAagyomanyokx 1Z K CqIOK Prod

ram), majd pedig a taji eredetmegjeldlésse

dett termekek listajanak folvamatos kialakitasa,

DOVILCS

Professronal and social movements were also _

Kmai-1: laimi megmozdu
organlzed the palrnka frrends of Iovers of the
v&«Z00 P 1 y
!
festlvals and even some smaller Whrskey museums

o, () nenany K
and |ndustr|al h|story collectrons Were est I|shed

arton 1S AaxKul

poble good Patrnkas organrze conferences and

-i.:l.l‘-lllt, ¢S d f!l'lllln [ u '\"Zlfl FALM | =,l_‘|k, 1 p .. K

ostolok, A deél-alfoldi Gyulan minden t
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the mternatl nal small whiskey festival is hel
megrendezik a nemzetkoz: kKisustitesztiva I I\us

Kecskemet the national pallnka competition anﬁi
Kemeten, 'a nyar veéagen az orszagos p.i inka-

symposwjm\gt Eﬁﬁrﬁrfﬂ)?fltﬁ'ﬁ(?x“mmu a!fxn ?H\-.i\.l(]u]\

S RlSRACE FRQUIRIE YBBA TR SRR

A S e e R anf st HYBRIRARY PsAnka-

KNI 2ce “fYﬂﬁ‘??t‘?.l?'.'ﬁ RGNS ﬁ'?fs'.' Y2

ala-
p.YH% }ﬂP[PWEtﬁf’,\'tﬁ{ﬁHﬂg?ﬁ 3 ztﬂr??;qylﬁ i 41T a.-

Falnka prigliss afe fdved the palpka ol %i{fu'ﬁm a
olmfy!lilnd_ennched .

K e P OURP RS RS AEAHE, A
Pal inka (1998),, | ex lo qtlillemrfngqr@rnd ”id”\,”

nagvar palinka cim

|InﬂUIStIC and cuIturaI tradltlons of Hung an.
pafinka neprajzi, nyelvi, muveélodestorteneti ha-
Pallnka In the PallnkaIa{<9ze eIot tem
yomanyait tartam | alinkd a u/m m:!
ont

rung thlﬁg tiqﬁgmlpH P%?Mem Hﬁm w fl\( S

today, and on regional palinka.
'l.u]\stmnur\\ .lgu. d Pm ]hiﬁﬂl\iil\l";l helyeztem

a fo sulyt.

l{1 the current work resentthem [ef{t ?
mostan mun .ll’m 1 d Imaqgyar p‘ m akuitura

.u,l‘%h!“” REAN.BIR" V“?%‘?"ﬁt

IHIIH Igl dyar es

gues ﬁh ulls\ :\:n?s m? vendégeknek. E konyvem

it was supplemented to a certain extent with the chapter .
n.umnvnnp}rn kie qe k/l)ﬁ a tortenetl ¢s mal

resenting histori aI nd contemporary unganan brandies .
Pn.lq\,.ir paln .1lcﬂumui.nnl1t jezette

Rops' paikR .r.‘ﬂ;slltsh qe a9yt table, in company

SEVEaBAN° KRt "ERR e PRIRE R T “ftca

'g'i‘\‘r?n ﬂe§}T m% FY%St J?R*lef’.‘ F'met U{P?;{]% ?f } ?‘: az
ANk d05 RS S RACERT AP S E SOMAR M R rzi

tip of his ton he sweet or gent fiery water
a2 Aromats forkan €8 nyelocsoven a vegqs q!utu

running down his throat Ilet
cdes gm(|\ SZUros ﬂia vizet™, I\lﬂ ixzwk cqy

AHRY WI0A, %?ﬁé??"f\"ﬂ"ﬂ R EASYe TPJ(C‘PW% is
lier? are a I\so‘ se I}/viho canr al|¥ listen a |
aKad, a enko d 1gazan haligatni, m 1([ ava

E?ﬂYﬁﬂﬁ%%"" fERRISS AR RS .iﬂ: ."FV 1 Kis-

o in a Alcohol is to a sm
m !lgblhg l’yt)l\tl\\.i(] F xq\,mvm%n dl q\,oq\Vt A

medising: t%t"‘r'c"%'{g‘?lf?xﬁﬂtc‘i‘ Med G2 3 aiko-

yvl\a\l% Rﬁlggﬂllltil;[ltlﬁi\.!} h'r\-frn- tt“?rm!?g glqsﬁsﬂls
qxala tea Thlen m e st rt with thed
uq\. Az elso p(

nr; ‘l( C, d Masod
Iwa s stick to the s ! i
;l \i( ‘H‘Hé/lll( d I]d”lldﬁck ]J[Jh;n’ d _(]_\Eliil!.illl‘.

Akkor talan kezdjik az clsd poharral, és marad-

junk meg mindig a masodiknal!

GEZABALAZ,

i fES'RRY

G\HASS LS FOR FRIENDSHIP THE SECQND IS OR F l\’l

ODIK
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Fromy absinthedovadkay

THE,WORLDS BURNT.LIQUOR . DRINKS

Wlne and other mash (frwt) Accordlng to one ckasgrftgaﬂoogﬂher,eeﬂce) $p&dt£byidd;tnltmgary

201

brandres another general grouprng of alcohollc drmif&)r@sﬁéwdstl’mﬂandedemgeeldarﬂamkﬁq

and fIavored or cpmmercral or consumptlon (coteeseadmﬂbrslplhm tﬁeeebaesualapprgix |Q$3.0ﬁr
8- 1780 alcohol both of them ha\/e in common tt‘thtetbreriﬁtkno\*aqslrtrlttscmgjth/BrEadEeintmcelaltlttam}tiI

sugar or specres and noble palrnkas from raw mammaimwmmnrogngmr@ted todbéem aliginalic
broom or fermented pomace substance whrle the common one is wine ,

1 bor Konzun kedeln
pedig 8-171 koholt tartalmaz palinkakat ismer. Mind
¢s italok alkohol-, cukor- vaay kettoben k6z0s, hogy a

emenvitotartalmu alapanyvagokbol keszithe fa s nemes palimkak

16k, Alk tartalmu anyagnak tekintheto pel edeti alapanyaghbol k W Wegi sdrdatitor syerint guogyfi
i DS Vad neaeriedt WWrksiy sziilnek. mia 3 kdzéns: ) verbal réssil
Cognac _IS made‘ ff_QT yvrrre : 5}{?’??} Rfaan'?S with sugar content are, made from fl J_m]momubb lermésyetes
wrth frurt and carot as the rare |n9red|ent]'ﬁhelt_rult is $ﬁw@d?§w§tmwnMQ : I asytali lRor
mash produced mtlhrs way m\gener{al They are fermen?ted ftavsrtrmdaa,ml Each P T————
materlal is steamed (burned) into the brandy s part of thrs fermented o e . g~y =
ndrolidk éaetik] a nélinkst Rum lslnlq“adlefrom‘l Ant ety wéd T
sugar cane, produced dunng t,heLproducthp of §§ﬁ§ sugar I‘ﬁb'ﬁaﬂﬁlbtﬁ?@hdﬁb@r(d ity
( unlsweetened Qr svrreeter&;ecbspl edqomeshéleltrmggénab@mhﬁuml

by Engllsh sarlors for mMnleoThmwtmmgasFm' oetle baamyparBeths
is made from 'rye '

wheat oarsdgmta:m Juln@ouﬁoan&t@enﬂaﬂgmmm
maln 1centers in Jamalca spreamemrmmtarslodheermunrﬁlﬁto/%ats

|‘|" {

"’, |nto sugar.’ The  sugar cetrlrt,tﬁzmpldpbmem tﬂélairvgarny appaar‘eerfélrmted :
ﬂ [ [ a Sh does not'get_lts name frof\asiCauntafemfghn t:h?erusiredan‘&sland
" comes frolm a personal nwhqeqfaﬁadrmawnmgm 13 Bwantedrfgﬂtaii?e to
irr,dm, by specielmetg, twelve years By the Wayc,drlt‘@yroh&:owgmituszmetrqﬁbemgm Itlvel
o fresh Butch bumemeg ™ Bacardl Havan‘a Club )‘amous brands Captain Morgan Lambls' :
o 1l K AL 1IMmalcabay ZManan LCrio
,‘ru.:_‘-_“‘“‘i“’r.t._ rjeszthetd cukorra, A Ricoban ¢és Kubaban vannak., Magyare o
T "":?;i:"_”_"'_'“: cukortartalma  anva 1788-ban bukkan fel a szo. (A Vas megyei Run
l,a zuzotl celrel az kozség nevét nem rumrdl kapta, hanem eqy ng
itan erjesztik ¢s le mel eredetu személynévbal ered!) A rum erede
liah mobdszer pvebkent primitiv - tileg fehér barma rum harom-tizenkeét éves
yrialmenyek kGzott is rajottek ¢rieles utan kapja szinét, A leghiresebb markak:
Thera‘w‘ rnatenal determlnes the nature and‘yaluel Caivtiln Moraan. Lamli's: Bacendl. Hivans Cluk
of the brandy I?TalsledI on.thls a‘ktn'd‘of‘ tastle lclan be estabJrshed \‘_rv.hereexcelll‘ent_ andly\.rlthah|g ”sugar ot
copentsolobel ankna among buptspits hll porgBs I Geromeatamos,such as FROM,

V' D . [ 11
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rench and Hungarian parsnip palinka, ndl lian
rancia es a magys JP Iu!‘?ﬁ\p d mﬁ‘ elve az

31800l iR ‘?'J?Yﬁt?s?}\thne.?ﬁcfﬁt n.ﬁ?f"i', jo

m ia prima, la macchin
rap %qlet e.irum‘]anma.lteiaﬁnl? 1d pnma, Pi

ano th tls the materlal the distillin dev!lce
lttu( ina’' e | mano . AzaZ: az anyag, a lepar

dtheh d that makes the distil thee ertise.
t\/lliapt\d p.: l!tirlt\flitla{({t SFaktudasa.

link
IIASE Ul IR E ST m&ﬁmat?

from fruits Wllih aehorten.,gr V\L Meaﬁon but .

IyesZiaciu cqgent nu {]\'ll—

Yr\ltldtilt]t‘i'gtffltm tt%}'ll E‘%th ith dtln»{hl%t E?? !Funn

Wine is slowly m ﬁ“irﬁf’.ﬂrnﬁ‘?t.ﬁ‘%'! L 38 16rksly-
pomace brandy,is rare .
Cherry, Qauots@,r@mks first among fruit

Q}S;Hl'?}t.?sa I«?\,%Walzup |1qd?'n£j kct;t%r) Vyt'lsu he-

§¥‘ﬂt§ﬁr@ VoS VRS IR G R T Hih o1

(‘\t ug fhfv',{, e%ﬁ(} ﬁjpr%%q up (E{”Ft gtjlaﬁ
BEAD, m?’hﬂﬁ?’l‘p
cherne i

n_\-nl/ \.d(]\. irschen-

Kirselv, (asser (cherry
geist (cseresznye” lel

e g

f& J?IW ﬁtﬁ"l\)l 5z00t pa-
ke e}urg.)hnd/h.llu. — —
quk n- 'ritttrelqm%rlgvrq T\hﬁie}P E)Iie"t,)'r%ng o™ Lh‘sl(k: \Lh? -;ez%gl %m"kﬁ

: mkfav by the.
u/ ki része n J.{ alma- a mg r1¥|h S‘Ia;lq{( rmtt q eraﬁokm?lnu fran-
r Its largest ce esare in
qpq?rjrgl I:toxrm- 3F13 apft? F? Fh]t.;[slu .u[\u azpontjai
elical |n a rol
qt?rﬁgs |n[‘J .m.i’k ﬁoFtRﬁﬁ{rﬂ%’l},"? ()j”Slogtb Typlnolb an \.;nndk.
h silya qﬁtlvados from F ceis on&deied € mo
déh nvcn <I v: v.u Alegnemesebb almapali Ill\dlll Tancli mrvaq;

BIfhEReR ?f’d?f"(fnm PN ARRERRMY ¢! Beade b A3 as4-
M’l ?{“’Wk ERESBIE TS (B #?J'i“??t?‘? BRRSIIidkS A5 Rnak
_ ln“. anak hivjak, &al‘llet(ét ‘R'e*l’}’lﬂﬁk llEtlsdaf Vﬂr.ln?ldﬂ?hﬂ ul a Frimi-
P{u\liR.lp q¥1 a m?IFr‘r?rf')?ﬁh.‘?‘[‘&o‘t’ﬁ\t.’k‘rﬂ Pn;:oioxﬁh ﬁ(ﬁmple t‘ri{ﬂ';u' ﬁtH[ aJso[f(?]h“ ha-
FRILEID SRRz IR TG IR Oos r-  ISRRSEEMARIE) 5 SIRIFAl 5 15rpercan Avme Jack
uJ”\a\\reg!?\“&PFP‘?WS‘?‘;"X&HF IS HABga o T‘Qel MR RAINE e B R s m.. Szlo-
Accorg quto some , the b 1&#’5” E);’:Hlnka., or val?la Bor0W|c§ ﬁ)” ade fli)([ﬂ the bird ' berr¥“ .

SZago VeSe w(nnt a vapalinka, an-a mat (CTye T0245sal

m Po aca
:SI', 902’"3%'3;% 3 mvnm? OCCY Q(d Sflﬂ abol 9¥&Q“Fh'” t'ft‘l?? {ne‘t]tt .tll'g-P.J qg}stwlatl?mm

BOSI’]IB\ tle natwesktherﬁz also belleve that The Tranf Ivanl ine water or mes ef’ Palmka is
kesZul. Az olfani osfakoso l[]\tnt'ﬂ n ugy tart-  wvicska {;\,m yen  Lipusu . crdelyl fenyvoviz

thtv e TR a0 RS R s S R IRR R tt?f/.el.%mtﬁ;fm'eﬁ;w,,

um br Sir nclude the Russian fuika , the randy. Since real j brandy. has a rather strong
Y ipalie gfek OZ¢ snrﬁ @ ‘sﬁ"l}]ﬂld!l szilva Ps.llx tss’zl enck bo Ll[) r]” Kiat. MAET s Valddi
lan fuica (cu aon with the ot con umed everywhere in its 'natural”
me HE?P u umw ‘u: . @ rorfan [uicat [cupks [ fﬁﬁ?»k'}s'ﬁa mka elegge markans 1zu, (?ﬂ)tn a.ler-

Rlum , and also the Czech slibovitz . 5
etve a (st sliborirzon. MeSzetes™ formajaban nem mindenhol fogyaszt-

T i roud of their pear bran T iuni R
alEa et%m,,%n eir pearbrandy, The - (41, Angthertypeof 9?%{.&5@%&%“%9“‘?,',,"“-

u?tsstf?g]q\urﬂ )ahl d% Im?)dﬁlm\ ?rrtt{ nY-ban Y{’Mﬂ ;[lh?ura.l ﬂ]%%ﬂ% Itsltr']!?tt l)JtrJ]rlPﬁr 1}13{‘“ csak
Wels Toeconrovesl Vimos Kotepania e sl fovonasge (g S Sisphagen
R3me m"’tfﬁei?..?t"t"i PRSI Seveztek ol RARMARTINR I0ACRI GBSO L AT 5

l—Eam.lZ -

Q)

eneve produced in the Netherlands
L ABSZINTTOL A VODKAIG
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Juniper is, als_o mcluded as an accessory. e the most famous are the Scotch vyhiskieﬁ Black

KIC(C £ IreseDt and

The most famdus of the j junlper drrnks |slq| e o n’d Whltq < IWhlt? Labelariﬁabidig DBN%TI i\fﬂq ’
i 18] ad qin, Vs . d

WOK .H 1a

{t was created in, 1575 When al maglc potlon waT made for the Queen Bﬁllantm(?? Vat 6[9( ?Ir Johnn Walker

rejottet 2 *1eSZIK, amikor GCn me 1(] an ICEN, a gatlani
flrst time m Schledam near Leiden . sulphur, Gln s made from )

SCH ymban eloszor keszitetiek varazsital a Vat 69 vagy a Johnny Walker
reflned waliyt eliﬂmemd?y‘l Belmqalidmﬂvpes&m odka i mad from cere sually rye) and potatoes
en (9 Wﬂhul]l )" P naszem roz kﬁ..iil V\ '.Jif'ileiuillt. ?l (Lﬁ ){I’Y) i:;-r:)x He".\
gin. [They are considered Russian . Gee Thepb@mw @dlg
dfyagu) gaoon aszeszbol keészil, aromajat a bo burgonyabol keszul, Orosz eredetinek tartjak

{ | A A Ru ssra and Germany Accorqrng to the F%L;ssmns you
OXdaD0gvo iriir \ ||Ll|il SC0D az tiilIlliti!i cmicdg a \I!lu.sll'?‘lil Iy 0Os7

{\Iordhauser Kornbranntiwein |s constdered pure rosé branl y gq\a week wi hout food thr e days

alinkana imit Nemetorszag l||r“-1“"-fl(. WOSZO ARt etel nel ul he-
in Ger n .Whls ey is also made from rye , but also from wi houtwater ore than three da SW|tho v
mﬁ)’ { .}fey-,‘linili'winyl {yancsak rozs 1€ { L'ilrnirilllll.l;n‘._ i¥=h,|nuiE qd““
barle atmhﬂsn scdtbior arnadlyn®ddtidad
R T S A AT el ot abal s ké-  jebb i/°“ Ci‘“’as“?‘_” S RI 5 elib R R I rtebb
States of America Typical smoky milk. it gesrts fIavor during bi’angs Fmtan]d|a Porkt how Smirnoff, Szto Kesnar
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adelyes megh agljg?ya ," hen the the end,of lthel15'th cejntury ' they L
1 CIY { | djYya . ¢ e ..uit«liiwjtl w.‘t
Yvord mulled V\ilne was created already trled to make fruit brand
) ezesekor ny ZCTITT ). sZazad vegen nar
was obviously about muIIed wme Buda, b t we can t support this
valoan ¢getétt borrol, azaz bor megpr Fu"'[lollllp d gyu-
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eqetiborszo, csakugy, minl a amasztani. Az “e¢lso, DiZiosan
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nnt tilos a varoshan a pahinkacgetes ¢s l;rul(n S ithiazot umflc rmrL DEbrecenben 3 16-
city , In 1519, however, we already know of 11 century,, the i wine distillery was still active .

g (ij'un azonban rgmr |15‘%‘11 t;l”“ I[ntntl‘ l%ll szazad un ( meg a scproborparlal jarta,
randy measuring points in the statute o

tud m)l/L 1574- 1% lrl) afe h.nitji Rozsnyo varos sta- "}fte{w‘ﬁ ﬁ%‘ﬂ?\z'.x\f?‘lz?.‘:;'f“i'ﬁﬂ quce {\’11:!')]{)/1

the town of Rozsnyo in the highlands , it was stated  the pe sansret mﬁq |[:> nnorthern
fumaban az szerepel, hogy az istentiszicleiet  Szabadssg 1 arc lIII Ju A vissza a fold-

that the service must not be disturbed by the r ?,5 erci ia who were so eng ed n
semmiképpen sem zavarhatja meg 4@ bor-, sor-, mu\g?{z“ GV E nfn/n{l\/h! L sJ¢ u\ )Or-
rpeasurement of wine, eer or brandy his law . cultl\{atlon c?rrled on S|gn|f|cant \;Nme econPrqy.
et \bc pal malmtnhs i Za T(tl)i"\.kc'ii\ tekinthetd az {Jaze -i‘quH[ olytalta Z adatok szennt
n be considered the first public document against r o.th
ﬁnmnl!mnm elleni Huﬁt ltrn ?n dokumen- gﬁo\gr /[1 td?ﬂaﬁ‘;f.,\. urnn\ \;)iiulli.ﬁ(:ju

alcoholism , In the loghleaBdraio \rlﬂgfllﬂllﬂ" braxatorium) and brandy house (do

tumanak. A ”ﬁ yi h" Inrv‘n.ua va WIVZ nuEh ;fn ﬂarueﬂinmha cre nmuXru? 15 \.(.cf m\ torkdly- és
returns , as well as the limit on the measurement o | n brand
rendszennt visszater a vasamapi istentisztelet, g{]e)mﬁgol 1?‘! a ﬂf‘ﬂdlt?ou;tﬂtah?ﬁi ?ﬁeu |)H\‘IXI\IH

rinks during the elect|on eriod , in 1606 the ordln
(ilt tve a val gvt as1 1d0sZ: Pk alatfiitalméresi korla- \a{l‘(’ikli)r(?i)rplpallph ,@'ﬂf??m? P/??{ﬁng?ﬁ( nny uu!
councn of Besztercebanya forbids péalinka made Fhe a curqte reqorﬁi ,asi n|I|cartanwe
ZICK gabonabol: rozZsnol, arpalepeny JU SZ(

from malt . Since then , in the Highlands and g
1606-ban a sziercebanya 1.1'1‘% saamalatabol  FARKs ‘?1\‘??}“!?»3( cql (}{R\Sh%‘ay\ﬂeﬁd}ﬁhwfﬁtg equ:
Transylvanla L[c also in other parts of the country rains, and, even mill dust.
keszitett [Id n tilga be. Ettol fogva a Fel- ‘nriumrlm]

during grain vests , Polish péalinka brewed from
vl ([l 'g\lg ¢S a{ ]e?)(h o dlelr‘w’ 1 miEisS 1esZen i\

grain ha been mpor !y restricted . At the End of

(IhIIHl Tany 1: ejen N egesen korlatozzak a ga- TP%ﬁy?ﬂQ%Brﬁg\ly?g(gWﬂ$ X

t e 18th centur)f the number of palinka brewers |n
o |

bonabol fott igyeles” palin ut
ey {:‘fﬁ"wﬁnﬂﬁ"ﬁt Ben s palimkatozok A T4 e issRuedBhey e TR o
SFNTa Mt Thessse MeON: ‘HX.E’.(?YY'DP,YY:E"., e, ﬁ's. ARRBESR e AR e R AIR.
R IeBTban pannkaloze b foqvaszto vi-  ISEAIDILE PIodushon gl epiepionses o,
.'ﬂcfm? eszakrol, a Felvidekrdl be- ¢s attelepiilok I;%r}swl\ﬁ) |a.”t]helr‘ .I? i.delr(]ﬁ? Sf‘;?ﬁun‘iﬁ’ﬁi?}%k.’ﬁ’m’(ﬂr-
magukkal hoztak a palinkafdzés gyakorlatat, és h{emnglc‘rleﬂr K“&'I %(rslthnc\a')t Y azatttola ser- és a
ez eqyik fo jovedelemforrasuk lett. palinkafozok az ecetfozomesterckkel, illetve a
I ]

e |
e o

b

l'l ' .“ “il ‘*"“ :

20 ~ From the cheese maker t the roaster



Machine Translated by Google

berll”
91!‘ . .4:(//?;/ Vol

tney arel ?Iszo‘ eﬁufs IEL qWIthip:rp\olr? de m erﬁl !? P?{Sgr 1836, the first |nde ?ndtint guild 9f |rr1)e (a{ ﬁnﬂ;
brandY brewFrs Wa}s established in the mt brrandy anq Ilgueur éctorles Three years ater it wa
i megalakull az ccei- ¢s pah 020K

elsfa! 'ISIPJE: m %Lij Illﬂe\]t}h.e\??q-kotltﬁe 1§§>h P'tlu ItS SHSIEI‘O‘Q g! /tlf Ifi v (i( ”'S?HHP‘]I%???Q d Ne l(ﬁtﬁ“r'w“‘»fi“

plants (at that time the%/ were also used as |nst|tutes ) . o d :
nnck eISZernvezete, ¢és a varosokban az elsé szesz-, palinka-, likor- és

rozsolisfozo Uzemek [akkoriban intézeteknek is

T pa en u usafli ttorft ¢rf?s'prdy!ft‘ nevezick oket).
° . {le appearance of the Gal‘ kettle aISﬁ) ?optrlbuted
Szeszgyarak terjedesehez a G €

10Z0Ust

RENGIR IS LR SIBIGHEIS AAMSAR WS- - IRdserat sl Nelishulk“RiaP 43590 k.
!0'“ them guard the patron saint of beer, 1840, Gall eqippsd 47 distlies vift modern, .,
brewers . Sajnt Nicholas, s became fhe _,  diiling machies n e cauntiesof 2ah0lesnege.-
patron saintof brandy makers  whose, a4 Saps, The merchant <ol O Vil , .,
atrbutes nclude, t*le‘t},%b\%ﬁd&.'t.n YRogy egy  IRHBAESANS T ATIOR PESRIN ESREH B3z
Accorgtng Fo\mﬁitl?t I’YIMIIIkI?‘,k rme e( ‘1 meg- wm\e’;s‘plrlt atﬂdi|tt erf I 9% JI8]|8 P? '??fj\ ?lfét?ffon 1Pl.fl:t3n3 ma-

CEefinal R ?Rt@vmmkeﬁp% A REPIR RS S SRR A 0§08
’T‘Hf‘i‘eﬁeﬂ t”‘éﬁ‘?‘;'ﬂ?m i n@‘l‘tﬂ“@&'@ﬁ}the cauldrons and aperox: e eayieped with 3,000 smaller
abo‘fﬁ brfqu Vv ?’.V'ﬂgw.-u.\ kiadvanyok egesz anc|i|100 0 V\graﬁses ?Tﬂ?yeﬂ “”clrhe‘rls \{\ser‘e‘?\ngageg
sorozata lat napviligot a palinkafozeésral. 'Jfﬁ?"ﬁci'{”\?’t'?‘?fil'ﬁ'f“’t'ﬂ?ﬁ??1

From the cheese maker to the.roaster,, 21



Machine Translated by Google

Frem Srinh MichaeloSaint (eaiged mthe kitehen,

rerERs 1 BRANDY: BREWANGYPRACTICEA

aking mash, . sipke): Fermentation s also faciitated by the mash,
' 505" WLFLIR 8R0S, SR TET R8P b

he mash is t e‘ttui mented from raw reading in Hun

A Cefre a palir
materials for r f making.bran veral . ] :
;u;"i‘}ae;,n‘f‘;,?.gﬂ:meﬁﬁ‘c’iﬁ’?&? O gk‘t.) A q)‘;'hsc:-?u&ﬁck Magyarorszagon is terjed.

K juice fe d more‘_recentl}/) it is also

C ‘ ary. .
atozes r(*ﬁ]:n;! a nyersanyagbol, %r;-ugat— uropaban fimt 0oL, s lﬂ:im:.’m

ethods and.procedU{ﬁ)s for r&mashin are known in Hungary;(h%_r'ast of the mﬂ?th , the mo,%l&l)(l(t.]lflg.arbl%]l},rjm_”

agyarorszagon to modja, cljarasa ismeretes. . marac v & MOS

ﬁn(_octper name for, mashing is : ferm_entatiorwh”_ Traﬂsylvama)& as |tsipame sug (?sa ;],[gﬂrl_ﬁ[ﬂ_)_

rezes masik neve: crjeszies vaqy branaf, nev oveikczoen 1

oS MA R D SRS MR ben  BGESHRRE PSR AR 0 FRiRlED

aZ0%ini. A

SR RS TR (HOZERITIRRR (SO Esza-  TRRIBKDYTY (31000 AR RLER et RaNG S

cibere (Nészaki -central untains), moslék , In Als6yrs r Balaton , everything = :
L.u-I\nn(-p%m_j_\wgﬁ ;.m’?l-‘i:. csonfoge, dara (Bala- Iamﬁax. f{lef?;ﬂalnn rm-ﬁctw P\R%nrsnn minden-

FEmeRSdR AERar Bslagy), mixing (Szekely

-fqlw, and even.rarely swee[)e{ mash:
lold}, sot ntkan a scproce re.

recska{s overripe plum maﬁh.collect
fugvi, A palinkafozes Celjara
brewing . s
l.]\%ﬂ{‘glgll}l('lil. tulérett szilva-

cefre a brecska.

‘?‘99%0!!“9&(1 t-bz%!im a he-
f?‘P%ﬁS«zt@(ﬂPfﬁisgm. megq-
n‘ﬁfmﬁmﬁﬂgﬂ?ﬂq}f\ unun\e'm’t

El%W|l?.§w§ lgirllaipe§ '. !:Qt M?ﬁt"_iu\

The s?_eqs of stone fruits .
gyutmolcs (pl. sZiiva, kajszi- és

Kefg,-aﬁ.wﬁﬂﬁmapn'.?%ﬁ| .
Al peaches] ust b bl
removed, because their.

aZ enedes a»clu.m mergezo cian-
ilzﬁ](?ldes §5 aSF{}Itqz'(f.C»\_”\u‘ B

rogen sZabad

nhg}’,ﬂr\%g%r.l!{? AN QU e nenaten, hete LG Ingering s MR R ek charned, 309 -

put into,the fermenting, vessel , once. a day ttefaukeft gsriameint| thios diven
e 11315 1GE, 1S recommMended thytHs fopsipin: FmRIHD MRS
grams,of yeast are required for, 199 fiters ofmuashe, pratieéef fnemtaiioan i et
stitdelesziovel beoltani. 100 liter cefréhez 20-50
gramm élesztd szikséges. Az erjedeés sorin a4 padlinkafézés modszerei

cefrét a levegotol és a fertdzeéstol vedeni kell.

it can become infected and they can be classitiedteTeneypesapmonziciaditinaldnaay
brewing process.or,pot liguor, In;addition to C%W%Wﬁ@@%ﬁ'ﬁ%ﬁ?@%ﬁﬂ@i '

l'i
lTn?lt r'§1:\l\1’n¥a !} 13 I?RV?E?F&I: ithxﬂl?}?}!?if'lm et — A 20- szazath-magyarorszagh ﬁ;HirQHf‘g lesn%xh.

KiS¥zSm GRieRiENgyYral) mills also use mashpsikes M TASIKEIICOCHONS (ZUMGE cr:

Az erjesztéshez a taroldedényeken kivill hasz-  egyéni, kististi fozés; kistizemi (vallalkozoi) 6-

nalnak még cefrekavarot, cefretarot (zumics-  zés; zugfozeés.

FROM SAINT MIGHAEL TO, SAINT, GEORGE IN FyZDE,



Machine Translated by Google

FUR S B R R P R R s

?pa“t D e TR e miatt a

palinka mindsége esetleges.

BARE JE PSP T B Ao o

brandy brewing, in Zalabaksa in western Hungal You
‘w’iJl;yPh! 9]».'- mn nqgye F‘ meq a [m'rg [tiltott)

brewt e palinka at ni t| the cellar, attic or barn . Th
IEIT Rn/miatkpg,h I‘l[]k?t]ll?!\il‘n 1, pu?n

e sl A 2530 et e

L\tqggﬁjkth?cll:ls !?Ee pLﬁJeﬁIm()thf azekat megtol

tenek félig cefrével. Ebbe beleallitanak (bele
smaII

nyomnak) egy haromlabu kisszéket, Erre .l
?QY\{”E Plla(\:eﬂ \c‘){nl’folprcif'tnm@eﬁWESQH?.Y{I‘IF“_ Cq Wﬂthm

Lhe bottom ]‘amm; downw rds che coptﬂct edge of
L

t\{ ere J!MM 0f: i’il esziene

Ehe pot and the washbowl is covered with mud Th? smk
zek ¢S a mosdotal enntkezes) szelét korul-

s /2HIee R LSRN MG BN VSN hideg

replaced when it gets hot . The ots are heated from the
Ura amelyet, e uj Zik, mu?’tﬁ. KT Ckat

b m, that is tem shlscooke
?l ?rnl kqﬁl/(jl el cgiten, n[\.h,! cefrét fozni.

Ry T YRR RERIE 562
otEom f the coId I%ver and drips fer there into th%\bowl
PRIM'T'VE naeq 1xavor renekere racsapod Kk, s onnan a koze-
PRIMITIV JARASOK in the n}lddle“ This is the flrst conﬁoctlon of the playis.
pen @i O [31Da ¢S50 pOg. EZaZ ¢ L10Z¢ |£']’|H'J\
EROCEDURES Primitive, Inltlal methods This,is left to f:qol and now only the plavns itself
SZCSZES Crjesziés, valaminl n;\ulix ;n Hnrn hagyja Yulng, s Ugyanczz modszerel

Pf aJCOh0|I fermantﬂq:lcm) bDh m n g pn U[ldl il- is COOked usm e Hal methi\:\l -|1—w es%"r 1

Il mod most mar macg .m l‘ul d P

1 18l &e§ Inl Eh}% P%?thlﬁ:ent r(\'liu r[l“n qu iﬁ})i. SC IFP? %el(}?r\]dl (I:P((Phlfl IS tne'ck?)arﬂ d\r!g‘!(!a\'ltgllell Jlin

RS S JSIRUTS PR -

relaives of the Hungarians liying beyond

the Urals (&.g, the Ostiakasivglbuptiz

Ehe Hungarlans caRme mto contﬂct dHl’ln% i

hll\‘n" va kerul ‘-\/I/i( an leirt
the invasio S?| 319805 qlﬁ |lFlg]q.lll| abol

nagyon kezdetleges eszkozo

was Qe§cr|bed in th 198031 M’-ang/q o

1N0CSOVE ISSLC

§e|zed Tapglc a " primitive” b@qdyspectgrs

ivar Ul Zagon, az 1! V¢
whose distill t| n tube wasm@mhq @Vﬁg
ben nvlfﬁluafhgv 121;11 Ica melle clog 3111\

egy olyan .primitiv’ palinkafozd késziléket,

[0 palinka;

amelynek a leparldcsove bodzabol volt.

In the 20th,century, , several, . . i,
ethnograbbemsiycsiced diedvidetpeead ,
was first fkedee wirgmiottss pedsant
environment., but later data were alsg, ,
.i-collected . The rudimentary,; home,=.
made; method, of making brandy,is .. ..
vam%ly an ancient process,, it cquld,
have existed even.in,eras,when cooking
was free with payment of taxes .FROM,
SAINT MIQHAEH!TQP,SAIN‘T{&J%QRG,
’N Ey‘%[l)ﬁ alkalmas eszkozokbol (mosdotal,

24 SZENT MIHALYTOL SZENT GYORGYIG A FOZDEBEN




Machine Translated by Google

I.{I |d that tl e rlpq de of earthﬁqware use
H[ll H] gz C I[ll d5d1d, 529 i\ll’l\/ﬂ-
fR3torog aps BPRERIRA 2R mi% B SHERES Pin

Fhe pH{p???leﬁr WFHR"’% l:1r 'Ld}, f0Z0 tr( ljaira,

SMALLHOTTESTS y s unyiox

RALINKAKUNYHOK Brewing was free in Hungary,
until, 1920, when the village distilleries were -, .,

;n 5Fr\|Nla ks\o'}el F&" ﬁr”Qa!tgu\r‘nHveﬁtlpkuie} ghr?u;\un

Pf&ﬁ;ﬁw YORSIACEN UGS h?‘ﬂﬁ?\m?.ﬁ”p.m
h inu?rp?q(crﬁ tp%um lfe:\fvl?tsll L".%‘t"? trl]ﬁm vaqy a

UG SRR oISt B RSk e

QYR A SR FRITREY -
Ahe-brandy ;orewing AUBinICRIdELIMIE,  inlitert
Szentmihalyi's brandy;brewing hut describedin, .,

established . There are many, memories of this.old PFaS%ﬁqﬁ'h‘?’V‘?ﬁ“%H‘f“ﬂ?mf%:s‘?ﬂ‘ﬁwhﬂ differenteos

A"REBRI: f?"‘:ﬁ@["}?ﬂ“\r%?}?f“{'ﬂ? J&fﬂﬂ S

e AR NG b reR AR L TR NG RN P. 4

e stement syt e, 553

me successful
A PHSSERSIY 1 palinka.

RRNSIE ST pAR IS
T AR LR T T
hoyse indhs Tansianan s .'S-“i’rXtAﬁ?fl'Yﬁqu}? 4
e SR S R e TR B
WERITLEY arY) AL E fvin L(lkTL!l\l.(yl"Ok) {m?km 'hb
Ba""}‘?.’? h'HE‘l"’}Rds QURIRER P B M Blvideki
ke IRIsRo . q‘?'r'Fﬁ“ﬂ’} 1‘?&%908{"‘1?*?59'1{

s , we can find many local names relate
u\m\ Wn sZamos T\IHYLH}HI mui l] cfun a
ka-

Hmn ?L;]ic'?legrn?))ﬁqm?ﬁ*Fﬁlxmhax Taau
Rieveps RAVRS e pu sl n/%“‘??a\/m af ditin
l’a5' {iFq .f"lu'n fm’mi.ukmuim

In-his managraph. on, Gosej and, Hetés in Western
Hungary, Ferenc Génczi s the first and to date the
most.complete desoription, of the,brandy burming . ., ;
PHS RSP ¥ReS; clraay | dent Tkeaghcyi@ken
masonry, house. like (spine, tented). ..y -y 5 110
satorhoz hasonlito; kir alaka, falazott, hdzhoz
hasonlito (gerinces, satorfodeles).

ARG ramanark i e eulRs M, s
Py thicker crown, tiees and,thinner pine cones, .
ONIRT: 1He R 2RSSR IR hogy
long,so that the scattered straw, coyld get, .
RRMANNANIREMbesuiThR A GPVRIRILSORR
covering) lasted for 20 years , A door.was, .,
2SRRI DIINSER IS N2 995hagas
walled hut . ‘The brandy,;making huts ,,which;, ,
00k ikesDBUSERy RIS PHIL G RATBR! mint o
&SRS THRbRYIGIDGS AT RIR TR Ll & Wil
could be canes. plastered, with,mud , harrows, |
(BRAMVa GG RUGKS e TENB"RGAHAR ik,
brigkzshangd. yithalorr aifa Al NESAYAIRek

from the;three, types of huts mentioned . (The hutjis,
currently located in the Zalaegerszeg, village museum )

Ao BP0 87 4 89S AR A DRE R0 ah%: i,
AROHEET JUBIBENG I vde RIS R4S -
ﬂft {?vils (bezfxrr?’sg“ Its froEt door,opens to.the

T varn. Bejarati ajta)ja eszak fel¢
n\rﬂ\ IIS ﬂté"t')'ﬁ gﬂrpﬁl} [}iellg\htllisl 5IPmA°€9id:'n'?Hh rzel
TRMAY 7a%" Hf%&’('n[aauqy'. Rkdr. "RE%or
e 09Bpe Rt A calcronsvere ke o e s
HQHE YAAATEH MR IRIY HENNANASR a pa-

‘(Plrl]ge‘(s\(lyeﬂk%ril?ﬂn l t%sﬁﬁ)bf !E Eul tF 1S g/k
r]i? O lflltlltt] 1?) 'H%?;e‘i“'ﬁf’ﬁﬁ’(‘f‘m Sr-‘"\*l JEE(H

)
'E‘ztﬂﬁtﬂ'ﬁ ?:%f( nn\H lattak el. A kunyhd kdzepén

meters. o some, from SAINT MINALY to SAINT GEORGE IN THE CELLAR 25



Machine Translated by Google

eIk Y gL s R FoPREE BRILRITHIY

|hto ap plt he oaf< co‘olltnq tub tdok its ‘Ia]ole” 'me)( gész
b0|Ied the \(vhole flax ., oured the allnk nto an

ic 1 pal I cal cserepl |.ft |r| folyat

earthepware pot % they lit Wﬁth a {okla Qorch) sIePt on

S 1 frepoos s ahays bropgL by the rever,

but tor a thlrd of the time thﬁy borled the mash wnhodtllt .

Th|s also ﬁ)roves that |n the klssystys era anyone
nzonyilja, hoqgy a |\..,\f|pt an

who had a palln a brewer also tlook on "hlred bre\fvmlg .
Nex l ld 1ICT Alk.

IKal0zoje 0Z0S sV

The small smelt era created the famous

CLI¢ a nevezetles

regonel palinka varites, Tha Swhen e,

959-?3' hra:hdxleenters (Eg pethKedmmhc,

KOZH 1 gonci, KCCs

PYTS ML BZ T £ s itva stb.)

PHBYE AR RYENESS SOPIIS

R Rty e e ..sf'f“?sr*aeme%n et

OZUOCK 1]
RS AR BaMS P Y gl a
the remams of former i ln |V|dual or communal
k ek kozul nemelyek a Korabbi egyéni
dlstlllerles wh|Ie oth}e‘rsz were bmlt exclusrvely for the as
Pdrqose of neYv dlstllterle ﬁtartlnq in the 119[20” —
KCZO( Zdaroia L
fozde céliara épitettek
Vylthout e>fcept|or] the kltchens are se ara\teﬁ1 latak:

b”"d"‘gﬁ IS AR B RSRR Y U855 aRIFITRR  PUIE IR AR RN BBk

car, A% st of hem were sl nhe period 1@ often 1o days off, work goes on around the

-nappal folyik
be“Nee“ 28R o8 AR RS SeP%“lt?‘E'lfthl Sockind. RNl R BRI e et }Lm szep

the vrllage structure that had already developed , and, ,b(rﬁ\l/tlltng pf brandp‘“srtgrltﬁ{olnssje li m1k:)}el:|~2 Wapiin

ere placed |n the border of the wlfage where po§SIbIe £ Lter? %t Ml hael's Day , which lasts untjl
L L. |]( |

etoseqg szennt folyoviz me Kerulte nyu INK: r 0Zes, ami u]r\/tlr apnlhs 24-
next to a river . The Velem family in western Hunga A rll 24 , St. George 's D h IIa ssm Il
galt-magyarorszaqi \Lml. l|.¥ t!t U['\tltt\gttrylt;" Szeni r\nn,\,.t?ltr le IT\% ||! pqltl
Was lanted dlrectl a stream .18j lreg neeltkdl$or . ir".
R OISR PAE SHeTT, SRS Bhita E"i?f""”dy At e eSS le ’tsme'! Jfrgm the air

?e/f’btf".'ﬂ?df’ﬂﬁ‘ aﬁprlnq []awelll ‘.Iln 'l'!r{aln]slyllva}nia],‘.ll.\? $;_| ttqu\h’l - erng I3 Q’ SQQH/ 10 (meg
we came across the ' E)allnka Ti"';'tho places (|q nka- QCF“Y . be rewer UH” “tyley 1)“
ﬁf’ﬁfr?ratr?.r? arfo':zTolr?.Ck? i Tr?f‘rsu)"‘.'awi"“n?,ln és Toroe- i um.t”dr i’t‘ttl]fltllpltl € of the brew .
EOmOGsEihety s Liandy, biewipg famers diiled . YQQUIFES, th ?S?ﬂ@%ﬁlbmgn el
an arte5|anwell lnthewlla fAIbrs |nH|\ope ”ﬂ 30 HHHH—H-«-NH—\—'H:A-LH a-sajstnalinkdisefézik),

IMEarozo q :1 omsz

a-...'?afﬂ?‘.s.ﬁe.!ﬁ?}[?e Sy WS RUI e same Source . e ?rn?‘ﬁ,&m‘d,w. bqrﬂwiatlﬁn are.,
a’rttw | \manﬁjt lfpl S OS hl\pu oS¢ pe tha§
q pg‘d\l STCION htl$llg.\ m'm;rrl e\hnrl-PWF lrlﬂ%q Jan mn

cqy fekhely.
T{te cookm\gI] season djffers ero(rr't!plaCﬁ( mplace Raw materral A is first loaded into theI fIl‘S"[ boiler

SZezOon ven YO Z1 nyersanyagot e mmr aZ eiso Kazan va rakjak.
vodka 9 eratln schedule is,adapt e,needs . I\Eh(eees ih ofTthe fi dheoboller must
' p g\!l.k uz.:lr-nt t\n. l?L|HL? \lj?ltll\lht th\t ;1 srr sZ vagy rm? Ka

2201ITIng of SyTmesuisssessuoey e ool S e,

haIf a qlass is poured opto the cauldron ?6 FRPM ST
1p0s sZunele nkor vegzi ) SZU ameddig van szesztartalma. Az alszeszt vizsgal-

séges karbantartasokat, kiveszik a szabadsagot. jak: egy f¢l pohdrra valot raldttyintenck a kazan

26 SZENT MIHALYTOL SZENT GYORGYIG A FOZDEBE!



Machine Translated by Google

elmet and set ali
& U’l tH H]tl;lg\

with alblue fl
4 ggaleg or meg

NRBRLNS Prast.
ﬂ 08, 84S

0 SZesZlar-

ght; 1o+ Because of the material released fr
E#WT#@ y)”h rnlrltﬁf&%WWﬁmiglbn

e, then |£L§|SI|II called sest

'ﬂ;t'hf? I;%IHEIIIS RRE] enek

E‘l usaﬁlu'{\dn pltaisfsnlI}tLIS uaeld'ﬁs"ajﬂl}( {?\egfﬁ ]emt(h(?n I q r@l F‘?% ; m ) W&ig\.x/t ﬁ\tf ¥ ;x/rm .nk
r?rﬂ?ye(ﬁ nqturrllpgicl??rn]m‘g m?c?f,’& nig’}stl t{’ppe‘? soonquq Ta(]) u IL@\\Z Uy Wy}n! ﬁtrr? !mq\. i
9'5‘|‘"‘i N{RAEL RS 2P RIFBR" I RASHTIREH steplrmdesden

1|.1 m , mMajl-kesZtyuvel hirte crani a si-

sakol. Az osszegyult g6z elarasztja a fozdeét. Né-
hany vodor vizet bezaditanak a kazanba, hogy

[ehutsck, nm,fi .| marade iwt kondérba szedik,

bre wetrén Jfafter a .J;h%,m e ,uthe cysiapele
egnﬁu“&m% Jozlm ll;llx a,

rit can

ot mlusa Az

pnu W'n i’ ke fqm%fml.nr}giigjkt\/

alszeszt atpumpaljak a fimomito kazanba. A tisz-

P}?S.ré?%?ﬁf?]‘fr'"ﬂ\‘f‘ﬁ&H'PE’J 9, [tjs necessary to heat it eyeiytroiattes Rogy
e 836 mdlameterq(éltl‘lreﬁw ).,W‘hﬁ'ﬂ[’m S¢ mnrds.i WPK)CI%T il

weak b{”l dy thF\t

started "
JTEGIITC p‘n?mmf inanlt)” pali 15

yater are Hoklred mto ti]e] boil [ lpqcaus?i_ﬂe brand

?ﬁﬁ? ﬂ)i) #ﬁtlml r!ﬁf‘ls a Er)n st

h ki
y (Fﬁ? B’%‘?@Wﬁ J\HP"}@?) a ﬁtil-lnt‘lcq (I s?n Itn!FQrEfall?l a

fozetbe, A szeszfok csokkenése veszélyes is Iehet,

mert mu;wubu!hc t [elhomalyosodh: HM p.llmkn
“Whitening’.is nh%,&enrp,r OfpRINkg,.,.
'AH%S 1A ﬁﬁig, EW

he teq
az pedig Togyasztiasr

alkalmatlan. pﬁ?fm ‘ab l bﬂt?n&?ﬁ} JIIPHJ a

ﬁ&%ﬁf ﬁk d (%qiﬁ (pﬁm%l)( y a

3“ not P e b R"ﬁ?.;‘%'. lﬁpd a lot rerpams at the b‘gttom of the b0|ler And if it drips too thin , it can get stuck

a4 hutocsoveken

the,eaPKINgsTRRL Y iy brangy W3R ﬂyr%,t.ﬁe ¥
FYCRT QU e, |be 2 %FR'%J 5w R oTe

0
{'rSt.»B‘i?”;‘?)(i{?‘Etfff(‘%J "’HO& ey }L/O% a ugyanis tul

vastagon csorog a palinka, akkor nem tud kel-
I6en kifdni és sok visszamarad a kazan aljan, Ha
pedig ol vekonyan csorog, akkor elakadhat a 16-
zes. Ezért a tisztazo kazant tartja leginkibb
szemmel a palinkamester. Azért is nagy az izga-
lom a tisztazasnal, mert itt dél el, hogy milyen
lesz a palinka mindsége, ereje. A megindult pa-

linka eloszor méregerds, 90 szeszfok Koriili,

arlfylng cauldron . | 'm very
o? the brandy is decided . The

kb i
ishment.and "scarcity"

Ry”{-‘ﬁatﬁ‘ﬁ.ﬁr SAMRRYSEER VEQIGSOpTo elszeqe-
L e PRI L G IR R o
S Wﬁ?lﬁlt V?ﬁ%“'ﬁ‘..pﬂ‘f”q t/mpﬁnpts Sok
MR B BLINTOImARS f-'.‘el‘ﬂ?ﬂe%“}%t.%naf'( vilag-
RtﬁW'.?ﬁWﬁﬁ Fogen ?HE)P)Q the(_S&(ionl(liix\('g a .1h.m

}’;‘_(%i%ﬂ%‘\tﬂ?z 1.191581511’({%984 /u\?ﬂ ]mnqm?) an .| an-

acsov eL thex nted to we? { eoff
)ACS0VI KOiszZa ,ul meq hatar mi \n‘vh—

PIFOhOI Ui R SH’?“Q > ftet 30 U? Uﬁ(}?ﬁl sz0k-

SnTmAl Riva anepetaza
tatni - ennek hatasara rendkiviili modon meg-
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cooking jumped  In-several Scandinayian countries., the, ,
distribution of hard liguor wasradically,restricted,+=at the|
same time, spirit-tourism; to Denmark.; Ppland,, and the

former, Soviet-Union (Estonia,/Russia ) boomed ,-Evasion
of the law.is nat (nor),considered a.crirual'bysotuqhih;rarea_,
only:when their produgtion, serves,the purpose of.getting,.,
rich,, when the,income from the rleﬁtﬁé'mWﬁ@H?f i

.Simon Istvan

THE CASE OF THE PALINKAS

They cooked cherrles plums brooms

and whatever else was Ieft
The brothers poured the
good palrnka at us ;
ft water barrel, a cauldron, ‘a\couple of 'cppper
pipes, a_rough b.oiller ahd the work |s done .

financier is gooprelfephily.late! s snowy, But the
y Fid (% crAacivicyg KCsS0

What a,nose the fmancrer has 1

He just sniffed _the

air and aIready targeted
the house , where they

were cooklng he knew well |

Fol had to take the structure

to the Judge on a cart and

he,even imposed a

fine of two hundred forints .
stay| . :

ak nem marad
And the delrcrous smell of brandy
[ maogini eRel
fllled the countrysrde agaln
i M pPalinkRaszaa
The frnancrer struck and the borler
Sanolt. és uira

the copper went wrth hrm agarn

5 the Judge s penalty had aIready

ra
Jumped to four hundred forrnts .

DUNIEles

It hur_t .S,Q-WUCh,.mQﬂe}! for two neighbors, it
2, W 38 by But nasoty know
th_ree }olr‘fo,ur days: one of them getsa -
cauldron another gave prpes At
i brandy mash and steam i

Prop by, drop, the familiausmel
Cgameagain

.\And now the county has judged thle_ :

two brandy crrmrnals .

He set the sentence at "

two or two S
thousand hard forrnts
and on top of that came

the, confrscatron of the '
structure wh|ch "

(in,this world without copperl)
costs another thousand :

ramei \' 0, }

And e swarg, that,brandy, W,«o.l.i!d PR
longer/be brewed ; the judge. |
Because,if they, get caught again. he, ; .
growled, even.one jof them , there is
persopal freedom - their,way will take
them 1o, prison ;i 1 he 111+
The gogd fellows came
out of the door sadIy ,
listening to how the wrnﬁdow‘ -
rustled in the Irchen i
Then one of them spoke strll ;
coming, down the stalrs :can
we,getyou, nerghbor OIIan &, ed
PIEITUM SOPRET 2.,
11947),

, eanthed Zugpalinka.brewers represent
th ee distingiivies dﬁgrg@rgrades INtype.

Kepviselr

Magyarorszaqon.
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rosec o s can oli)t:im ewdence from the
IgyoTo i£8h szerezhetnek o fozesre, a

c oklng spmtbottle dt e refri erator In the
SZCSZPATacs0 es i IDCTENQCY A SZeszpara-

sim IerverS|o fh z rain , there is only one
\\“p{fl\"\/ltllllt]\ ?tﬁ?& csdk €qy mé(l de

copper Plpe“b[qt there' ﬁreﬁlso vao (double)

O Zala a hio-
versions ; the coollng dewce is a water barrel thrOldgh
Derendczes eqy vizeshordo, nm yen atvezen

which the, cquer Pipe is passed. If the coo]ke“] nia a

S0 21} DAL sikeril e

SYREspARREE A e Sisiipion i, copkPa s,

ractically impossible, to prove . In this case, too ,
qum_,\yt‘ pa\r cobe ,P a7 Lﬁtni;ntt 1S mas ¢¢lra

BRiRAHIAT R B 10 AL 1 7 8RR PHIROSFrsd s

WEICANRANE ROk BT makng » 9,& hAIE 98D v il-
rch:iuc ver5|9r1 of the helmet that S Pn top ‘s

[0Z eqy fordifoll U;\\/Lrl zsa, Ennek

TS SIS SRR ST DN P R

|pes Iead dutkf]rom this sidk h|ch2 are also

».u ame eqy vi u Kot on s keresztulmen

Pla‘lRtlzﬁd inﬂ RE}IEE?)I\C‘J{T\{\II@%”” tih? (tﬁx nﬁl ﬁ%’[ﬂtrslu 1

RN R R 2SR e,

s brancy revng, T o four e o

B MEBYST DA RGRINSIMRERIIIR Y LS8R
ar5abs after ooking, and fom hen on he harel s
a alr! suitable for c IIect’mg wate{ or mashlngF iThe

CSreé vagy ce ur SIE, A SISAK (ya n eqy
cﬁ et ;s Oﬁ»?na{i‘tﬁ'mf’le quh bﬁs{r] T, ]e ﬁliceholldwr
THE KUKTA OR LAVOR METHOD. ¥apof eters the aconal yapar ube hrough a ole
AN VAG AVORMT ) SZER r, Ied the Hett?m or sflde ot the basin . Once t[t _
Csubie ] vorl a Tozes betejéztevel
ANGra SRR AN MRl SARan Bessehald the F°i°.‘§l"91'?rf'r“t's,ﬂ ed,, this tavor can not be used for
AR P?.t‘t'e%fevt'ﬂ% DRRDSBAR ST ,"Y 't
dest equip e’ the o’perl tlon can Isc'> Bé A Fal _qth]e; RYEPPRe - ZUGFJZDEK Perhaps the small-
upmgum \/L ‘1 a} latr:ttu ' '
prac“‘ie‘i‘ qepi m?'.'t',‘.'t.‘i'i‘.‘%t‘, aha a\h]‘i“.?t” FShars. 35U RSIRIESE Ve IOR Sl AT BT ES evektol
Sonvenieniy, MR BRI TAR G - BORUFERPIRD D ee sRleA e ieuiand vms che

i rgf" fP"?;'."ﬁ?ﬂF?:HB‘?? J?;t, ttfiloo"“/f Pﬁff’ I L oL LA et v vk it A P P A
ma BATS per I3 ll-.ns?.f/etq I|n SR Op C;:ﬁ% o Ialm‘sn 193 KISk n ountYIIS{ -\C?“} on be-

meqgvas Hc hato k cgmenteser /J 0ao tll'\t/ unk

of th kettle th Ia{tl V“hottght in the storehvi

¢ Cq) rt; ]cr tOCSOVEL SZeT ml killondsen Bacs-Kiskun megye a hm:nn.[n

Whlcﬁh '3 heated Wlth stmp)ler Orurpqﬁ?ar?\otmt it nm n's fSRON qn/t!tl\e/qistz'wgtzlrp?Stert‘!elll(l ;rlgpl(n)rrt |.%|.n|

Water at the end of which the brandy firll\ > ;”51 qﬁer the noo qr r|e ccordlng to his

charassal hutenek, s 1 vegen Kicsepeq ifa |/=:r1 m NvOmozasa szerinl
OUt Wit thl process , you can win a medium- research, in the eag 19605 evehlln the Great

imnka, /n u t 1 |r ds%a KOZepes minosequ, as evek eldien mu; az oldonsa
q”a" YRS IALRY SRR ROy GRnFRYLona) Rt brewing was Pasticed, )
PB]IMHI}/\E P L!Nﬁ\\ \r 620k a'j] utard\/r?t\{vtdln?]?Wu IFHB{U/I Wﬂﬁiﬁpa
?e\f{em\e§ﬂ herYtSkWItt‘(s:bEd tP\nr?nij]mladtel H?WL d
VRRES 20 R0 VBBCUMTATVESAREN me-  SHRBHTARDAT TRLIAS APNRL S 20K Bithees

ﬁgdntt'es conteln ther most ethnographm desckrthlons Pyh he A|1fold t- us zngﬁ1 rP|<a will be

) NCPraj ras a Ustos t” '!1L 0ZCSSel ey nagy meny-

'fthe | pot age, as well as the later so-called primiti

A 9 i3 ReSObOI G pAMIt po W@ﬁ?‘t‘ &89 dng E‘.’Jﬂ‘ﬁ’ L‘??\O.Wﬂﬁﬁ‘#f, YR -

Ab ut the us ofaprayer cooker, This method is still alive y
nkatOZ0 eszulek haszmalat; nr;!1 ?/ a modszer ‘PL B8 93ﬂ?ﬂaas va ”e

today It hﬁf two ch{aracter_lstlm struments, of which the financial

ma 1s ¢l. Ket jellemzo eszkoze, amelyrol a pénz-  palinka, rum sth.),

FROMwST SYORGYIG A FOZDEREN 29

€57 lw’tlm vaqy barack






Machine Translated by Google

Prol O PR 1o R PSR

FAMOUS HUNGARIAN PALINKAS ¢

: Rl’ﬁ Ilnn\l )S\% Imﬂ?{f%rl]tp Hirlk.l-
“‘HPQ&G'F‘PJ”?PH&Of mpink

e €S J; SOr
histarical and ra h|c rder.
ren (“nl mu 1[\ al\?

egrégibb
Tne olde d ltIEMR?ﬁ (ﬁf pa‘lM are mulle

:,] ¢S a bor-
s g, o g A0 e gt o
e T e X Y

fruns alsoa eared relatively early , followed b :
S008 Termo L mﬁunhm”{\un 1t ;)lek;rl\

Qyornﬂlt?s pzal\nlﬁ?\ timolcspalinkak kivettek.

For bran ulture ,.flavored brandies and liqueur
R" 50 dQ/ SUHS irara az 1zesitett pahn ﬂ ?m.

\ pa
PR AT e A S ARG IS ey
HiSh g RS RS RiRIeA Bkl R Fasinr
H ngarian mulle

ﬂ var ¢qge H?mmk
WRERARYA Y AR MWSH g stilgoe

tion is an old wa reservmg ine vane[tle
e \{f[l reqgn H[( Sitast modja a par ‘x[ ¢

(o eiatoegtss viey Drspidd mimian,

Y Ee§naW|ne distillate (co nac? everal people
palinkaieieseq, az aqua viae yarparlal {Ko-

mentlo ua V|r inac Hungariae , the life water
nyak) le u% 0 )ﬁl mikse rrgfllﬂ

EE|§:[|[I’

Acqordl

of the Hun arlan ueen , which was ?r ablya
reginac 'urqa fac-1, a mi d(Jya ialyné clet
dls/'EJI!ed sp “ nle{dlstﬂllafe — it was previously

used for mqnmh”m ol e plfd]m;a“ “r'EImeIavnymbwja ttitadorm

et
of akov!tq until the g'_'rl::?)% ,O,f the 20th century , $

pariatl 1elett
ﬂ\%'?_&.tf\-az.lq}"(('ll,ml hasz-
naltak. Az

akorita formajaban a 20.

aqua vitae szo

szazad elejéig ¢t a magvar
nyclvhasznalatban, s pa
linkaféleseget jelentett.

The fi[ LI—H,m garian worq”

ZCSZ0S 11

or,combination of words, .
(GIIRE 0 R S8V apcso-
(SR 9?42 ARG H ;-
refers to wine,distillate from.
1570;,ege; het bar aerated .,
wine );; We already, have data

from 1524, — § :FROM;W'wS\QS,T'\TQ FUTULYS

az ru[lm riiae

4 lﬂh\ll KONYAK-GYAR R 1
TOEA,

IShASIesHE (BYBIFRN S csa

HATASVR Whisinafeordngad ‘?-lvk

(TR e FRTTIGRIPSa CPHIY <24

p JYﬁm?e i ]@%wl'%??llﬁg W{Iﬂﬂe‘!\fl‘%asl }

'?Q‘?Eé’:?ﬂgp%ﬁﬁ“‘:??m ¢s a Palinkas mellett.

result of French ioqnac several Hungarian cognac

rancia konya itasara a 19. szazadban

fa_cﬂrles were established in the

DD Magyarorszagl kony:

ogna fac}orry liased ?n the Fremurafodel was founded in
OoxKoOn

9th century . In 1883 , a
gyar jott letre, 1883

yan Bud rancia mintara konyakgyaral
alapitottak.
TBR LIPS PR Y67 RSP 0T VG a

189$ and a atr.’ildipon they still seLILToka Wlne opstlllat

gyar, amelynek nagyornanya or ,.;
‘%t.l? haRM%Gk: mkﬁ?izll[m?ﬂi HR?!%??\ZI WJQ% dlsﬁ"itm Z|

brandy, Rakdczi borparlat).

THREEORFRATRKR

"\'}S ynggﬁar(?é}g”in& Wmt%‘% ‘I?g regllop(s Of‘t %r-

COHmanr Lfs,?r(tj '[.?Jb?'?\nﬁq th' ya 9‘”ﬁ rpcqq nka

iypes of palinka ., Qther names; Csiger- or waleroress
[MF?%?‘&Q????QA]G@F’% TR ERRLRENATE a5
h%l?l?z;n al.‘l:tls ngrln\menp{e?\s/ﬁfrt!?wuiu no-
PSRRI sany,
W"’Feﬂ@'u;[?ep?ndlﬂ '-oar(];m '\.)
RGNS YIRS A e
m‘ﬁtﬂ‘ﬂgﬂf 59,?[35? qglmmm n

between H&E‘S@P%H WS
AI&Prodyced during 1, es

TRCSZICS SOral
YanesIa B RS EDARacE 4 ;
f‘ *(Ja qit.?Hl-tﬁgaI "T m@)\ SZ0

Pf ylr(c:) OJyl(ristEIsﬁl.m bb,

valuadle because it qmckl}/
merl haimar ecetes enjedés-

ReRIRIRICHoTb D I R
|n the 19505 3,009 % of tiwral
N laqgyuzemi ‘les

?ductlon of brandy on alafqe
alimkatermeles 30%-a voil

le as ased on pomace ,
Iuﬁ Ps]mm trariJ) €7 dz

s, P\r°p‘°5t'°'] T
090 9% by the 1980s , but.

So-ra esetl vissza,
tmeSl
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is.still siopificant in. peasant, brandy, production, ;.

his role, At Aroktyin the central Tisza region,.

the pomace js flavored with cumin seeds so that .

it does not taste ke, grapes,, | 1. i1y crek 1ifo

rol csak szorvanvos adatok vanna
From the 1960s ; when a large amount of ., .

HARIRSERSEd\PIRHASIFURSIRTI R P AIRISIgo-
wine factory,, the 10 - kajiaszu pomace distillate |
PRRS&rE% et piProRle Myt sE g Wi e el

also increased the production of aszu taro. Toka,

pomace. distillate is a drink for those Wl]Qllike kodl

specraltiqmliarcpmqudlmlta 8, (quapqu)fwﬁh

the aroma and flayor of asp_ wines . e T_hi‘sll‘ -
substance,is 3§00 of wine . The wine strainer

also,contains wine, wine oil, wine stone, protein

SKRIANCSSANIVIAMIRS NI ESHMY kPRIKESS

to mix

'l|:‘. 1l, DOTK

VI, NAGYMETO -UICA 49

add the b_room_to the mash of otner frurt spalln

(e g SZItV apple) In the past the broom bran“ I

va, C a sepropa l’..'

Was also bottled (Somlor sepry) lts role In Iarge
alacko I K ¢l

- spale brandy productlon is decreaslng
Whl|e in the 1960s only £ 700 of the W|ne B
Iees Were processed |nto brandy It |s st|II

I mar “ 10l

|mportant in the productlon of peasants o

and even the "turned" (sporled) or \ vrnegared
W|nel |s often dlstllled mto brandy

WI. gt]:rlw’: lﬂ@ﬁ‘t‘%ﬁ WH—,’D“. I
ARPLE, WILD,CHERRY,.\WILD, PEAR Wi,

apple Wild cherry, and wiId | pear (mostly the |
latter) can be used to. make brandy. There is .
UIpaioRaReu IE RRRIER AR LoD 61
and wild cherry palinka from;Hegykoz, as,well ;,
as Abadj,and Zemplen , In\Transylvania , the, ..,
wild pear.or rackor grows,in wild pastures, in the
Hegykoz dicka), it grows in forested., bushy. ., .\
places; in pastures ;in the\Northern Central
Mountains in, Arlo, Borsodnadasd, and, Abadjand,
Zemplen. are noted for wild pear palinka .

RHALARY, BIBZFOMNL BRBZARRHIINK A
AFFAYAS AT NG AL TR, O lfgh o uaking,
RiRA% YESMEOIRNG T APTRANGY, §idlRYag
TRM i R85n FERISA RIS p AT slderamnlEN! -
Yarieties: pedestrian or terrestrial and black elder e

I
Sweet taste brapdy output 3 4901 The un'riple'flrwt !'sl

dle

porsonous, |ts brandy[has a carn’rinative eﬁect. It A

KA

oceurs both |n the central mounta,ins and the Great Lia
Flalns and pallnka is also mad‘e from | it |Tn many .

0 l 1Kat 18 sok helven keszitenek belol
parsss e”?. ”J‘ﬁ feRn 9‘???.52,?1‘?"-)( VDI Eh Y Fiéven

bocfa (elder tree? is referred.to as borzang or borzang 3
cmiinK @ ooc/d (DOOZATa) rermeset, A ,JO Celr

METX RS PR Sty S5 a0 9, BoragRgach - o9 hor

There is information aboot Harmaspatak_a in

van aaal az ceracly jarmaspatakatol a bod

beas kA AL NS A PSTRAYS O AR e

PR SRR AT R RIS RICkRSHY, hanfhy [RS8 /Ban

RS Rr e deuek i bRl sty

Yvhea&bran may be added to promote fermentation .
UZaKorpal danak NoZZa aZ Crjedes closcegite

The mash and brandy,made in this,way are called:
SCCTH AZ 1Y KCSZUTL C¢ l-.‘;‘~~|.».l--l|l-..1‘:t‘., n

ogvo

berry - FROM LITTLE TO WHISTLE

=

@
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P"T.ﬁe IR EY eI -
m ?ﬁ"ﬂfl’ Slg"fc‘)‘r, ke-
SA\IIIH)(J(JI};}K[I)S:HJ ‘nltﬁlas
BERBEAPALN
(FENYAA-
FOMSR 8{‘4 S iporoka.
RS SRR MY ETo-
BRURISRALY BaE5 R0,
is bSis l"cl}('? 083 Sira-
R TESHUERIRALLE o

pine water , pine see
ICVEZCSel’ T meg: huru—

PRl W%%lk.a PR s-
;I;lrgrt}? g () angrdhf{bcn
ggmrﬁapm’mku}
izesitenek mas palinkat.
NRIETBlv 5 BRIS ISMYe-
0 \eub Wﬁ \(gjﬂ\e&mi S
he fruit.is an

mm atme-

dlamet? flesh, aln
roju 1(;\. 1Sy, bénne

f:ontalns three seeds . The taste of th seecﬁ is sweet,
ITOm mag van. Amagok iz¢ f'(l(‘ ata a fer-

s Tmst s Eminiseert o RHRSTER Peest ifa-

’s the thickener ofgn type drinks . Borowchafro
ok izesitoje. Europazszerte ismert a irencsenyi

Trencsény is known all o erEur e . In the Northern
hmn\uq}l K!o'wsh]l\l \‘.U.n.p 1‘3:]\“(] wen Iq 1

Central Mou tains, it is used as an rild tl elto othgr
anyagkent uwzm Jak mas pe alinkakhoz
|s mixed “

Rranﬂ mmf%r }lfmf) Simacetr cveri

QHesk ﬁﬂ‘?rl“{‘.'ﬂ%ﬁﬁ_ﬁ‘?l’%a”j"ﬂ%‘ﬂw&&’}n BEER tobe; -

RN e RIS Y R TRIL P2 RIS iR R 8-

W n‘i‘eu“"t'}‘gnfhﬂ?-‘“sﬁaﬁ iRjahe PRIRIAARS ne-
Yﬁuﬁ% lﬁq,"i‘fi %‘rmicskal

HQ%E QER%Y:(S.HiCﬁEFI ALINKA

JARALINKA ) The ripe fruit,qf the rose hip,,
blooming in May-June, , its red, fleshy, berry,
is used in medicine , @s it contains vitamin, ;,,
GriiREPSRL S ARG {2de St AMAR K BsaYaY
'ﬁnt& Tea yjam (Hecsedli), soup , wine, ..
and brandy. (Nkyr) can be.made from.it, I;;, .
heard akoutresehiRRRIRKA 0 TIRERSSE9S:-
RRZSONYL aeaRiB Ralinke s penionsr, Binyi
HOGNIREARE -ATog8INSEMIR Bl9IbADY LS.
@,common;additive tg other brandies .

illetve

termes

t into. Epplesauce :

KOKENYRALNER A

KRSy &SR LB A8 S ﬂ%‘? RNvény a
KUSKER: NP ISR RENSSR IR g MRlage ?;'i‘».
Hi5 VNG SS A M?uﬂka'”it BRRS IR tve
8““3@?% RiaPRIlAMIRR Xulfoirqei)g."’r‘mlp ul\, m
apestiavdes egt s 'al?.;?tf;"i‘ﬂu?‘?'u'ﬂ'ﬁra"' Tduss

P kﬁmaﬁp{rf'}m Indbay W%?Iq SR RRTLA tql&k az
fq‘i'h?ny{) '.QK{}’VQ[E made in the 19805

BORSER SOMBALIEA

Aheyerd sormis Qi § whishorginin, Hungasiap,,

BER &PWH\QP&'a?r‘?I AMGich, ngeE KRt -

HERWE fi“?\'?&%"m&'ﬁﬂ‘@fk (}%Wh\%mk A

C«%Pa\maﬂl?aﬂnva%ﬂmgc?} mg!lt[ SEAR ruR“ ul

HEVR RN PR ERR  1 5‘?%?%“: € gyil-

AAREIAUEL BAIR P IRDAKG RRNGYIRY. 2 jes
Qr\d}j” El)u, f{ ’I "fleshy som.

ITALGYARTO }i% ERTEKESITO RT.
LKORGY;
o “‘WOSI mB{;

A _Hatvani kapu”a régi Pest Bc]vémsnruﬂ\ bqa"umla

MAGTAR CYARTH

RS GRMRANR{orReaT AT BSARIRLTEIP™ L3RG da-
iR AR g o gAR e

pr 121 AUtk
ithout exception rom the Nortl C ntraIM untains. .
AZO Flsi%\ctcwnsﬁ{ulu nnpuqy“g-

SZa
RGN pnnid‘i’? AFA0Y BLTEOK (a
BaICEICERAC D FHTERCHR DS B E5F biusz-

keségének.

FROM KiSUSTLTO FOTULYS,

®

>

3



Machine Translated by Google

PALINKA

BIRCH WATE
N PALINKA

YIRFAVI
‘here is only one ethnogr:
-{ri\.\ﬁrnx' [!H/Ig 1a

as made from ro
m<|> 16 ;\wc;

&he; damaged bark of the b
¢S OsSSZ0 Il\l

|c data show that palinka
van arra lln?u;\ &7 Pszaki-

and collected birch water FV{ICS) fr?
a nyirta megserteétt kérgebol

ch tree in.the Nor%he[n Central
tott ayirtavizbol (Pirics) is

ount

otttk palinkat.

AP AT EIRRRPE S ET R ke e

STRAWBERRY OR TRANSDUNATIC

ALFOLD! EPER-

L{A{(Fk(B )I;\’RY\ mfe tpe bel mmr}gi{o}f,t S{tr& A

entury , wild strawberries (transdanu |a I ckbe ries) have
N f ly et Wur ‘mtnfun szede J?. )v azad
bee Ia te the courtyards of villa eh uses and farm

ele fl.prlp ‘?ﬂl ?l.l/t.yr ¢s a [.Hq\ IE m?\ arara uslh‘-

and whlte mulberries are also used as rowan trees along
fik, @ leher ¢ perfat sor akent utak mﬁi 1s. A fa-

roads . Wood strawberries glaya major roI rnf rand Y
l]lt mek a nepl palinkarozes r]‘,’l m than naqy

QB TUE RIS R 3 *S;rrrni%
P S5 e A1 s S T 0.

nd Debrecen . There are reference to straw er| almk
?rv ] \.unrlr F) brece nrfm van, AZ r(y‘;’)l rpalrm

carty 25,1989 byt 25s810gie e ?.'f’frsch't bt i

to be brewed in lay uantities in the 1960s
ZHAT T u[\nf 1 mennyisegben csak az 1960-as

¢vekben kezdték meg fozését.

i ze /(/2 za,bg

Lr@

A el S RLAIE IR PSS el o d ik

the trees are;s @\ken Thﬁ (andy bre\‘vrn season,is usuall
megrazzak, A palinkalozeésiii i ruuisn rnt az

started erry mashash daesonkin
B iR TR gnem ¢ al

rLb Irris%the stra

CPeree Zeseve
adelrcloussrawber ?nl\afan be f taro nd the cooker,
el FOZESEKOT o 102 Bmveken Hifom E5chilat

;I'Re Zii1d il(u’g%q\s}rﬁ\{vpe]“ %I{nrk&.le Ilﬂ\rlless,s‘ﬂr]p‘? |ellrs\.?m\,

stra berry scent. ‘t |?lr‘1el in high esteem , the braniy for ki
l_

RVhen ¢ peril dq\ ecsbeh larga
pecial occasion e most ommo name linka :
ﬁ rﬁu[t\. ﬁlk fm n\ i nlr (d]d. / ]n II&R cgqyako-
st Wbeer or blackberry Pallnka s}rawbery alinka
) ne eper- vagy szederpalinka, epornye-
(Stavo |a% 3
palinka {Szlavonia).
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MALAS! PEAR PALINKA

HRiRES AT Al R 2RI BLAN% L atin-

E?O§')§§lqgﬂ {atbmﬁ Y ;yﬂre;rrr]m .9/ 1‘311 rr|.9}ch
?‘]KQ ‘Hﬂn?‘tﬂt\ airt]?rrp)arlrrsrﬁnﬁr In,l(m['n?ﬁ’ltf?.t@d

i P rRaEPe el R IR R RAURORIY -

{aﬁmk‘s amely hamarosan orszagos hirtvé valt.

TROKITREPRGRIFYTE: FRMTSrered MRSt de kil-
e

ance is less attractive, which is whyiit ziﬂiry
L\ts?u telszetos, ezerl nuynuﬁl Fm pahnka
m terial and a opular oductto cookin all cakes . T
Hapany 'I(I(FL ¢sa I\U\H 0zes l( veit terme
| Hatas p ar linka is still. brewed toda
Vi ﬁ? 'ﬁr 03 mpi a Vi alsuir it Fd\liyﬂtpdhnkdi

KECSKEMET DPHIT aPRIRRT £ 'Wm

HQP\Q‘%H%{?‘IXHP?F PIIE'?E Rerﬁtkhr]lpmnhlﬂ nragyar pa
RIANCRRLS r?ndymhkch B4Rk BacsifSiRben,

Ve

E rﬁynlﬁqc% dc'isusl ro n(Ij eromamti\u
ﬁ.r[s/c?f, ,‘{V ?,”?et Seeds

end of the 19th centur e to the phylloxer,
*‘3 szazad vegen a X)nﬂn ;nra?t?’tu fltxéra-
e ldemlc that destroyed.th ,-the value of t
?lr\.m\ F.ﬂ.lm va felerleke] (..*].m az Pﬁﬁar“ ¥1n
area in Alfold i rqcreaie Qd large prlcot pl ntatlons wer
mokKos teru s um! ornycken rr.rq\ a)

established in tl e icinity of Kecskemét ., Among the m
&% mrncﬁ\ ultetver L nt?r\ Tetre gl;’r\ w Lll

each bran th one tod out istling peaeghi

yarac p(qm i iwu PrheIkEaere & . 1ﬁa¢ 08"
50308 8rmviRe shaps aR7 Shfsasiersic seand Rf.ispdl ack
randy.bottle, . It is Sﬂld that\p Ilqkawas se ri in long,
ottirajarol s jeliegzetes hangjarol kapta.

rrow -necked glass the taverns . The bottle is a ;
Kl ?ulnq 3 Leare 1Eh’m 10SSZU, vui nyaku

lass with a neck,at least three times lpnger, than its bod
?mm'mmn adtak ap.afwh al. Q;m ok & testehez
Lhe arorin afhf |nthe narrow,mouth part revealed the
RS RSB B D rOnISLOr Nss28h nya u uvedq,
character

thhe ernk in amore concentrated way, ? p
dMCeIynck szuk szajreszeben osszegyull rtnl\

lity f |
CARRU S RASHER "SR AR R ol e,
CGHISRIED ol SO SR TSGR TSR o

whrﬁtlwg {SSH?‘?QNQ?Prdm}kmﬂ a\nd according to another

Val q.) Zert iett @ neve u!\u

FARIERIGN PSR BT R ST O RS oS-
fi his th k k
made g whisting S‘E‘i?{’ RS e AUsEreL e 5

tue could. refill ‘hem

futulo poharikba a vendégek belefujtak, ami

futyild hangot adott, s ebbdl tudta a kocsmiros,

hogy lehet utdanatélteni.

III', who visited Hungary.in, 1935, gaine: ostotedrlnk
Xz i HLHI/L“?U% hmlhﬁ r|tr et az

[} LT G A A E.?“#F"k iF" Rd%ard
TR e T T e Ry i R AR R

KeCS-
bout rt[ It's betLer W' oda than whlske?/ better with tea .
R Barat pa inkat es ezt mohd

1a rola; . SZ2o-
than rum che then , thi qugte has also been used as an
daval jobb, mint 4 wh Y, 1¢a

yan jobb, mint a
advertrsr

an
PVRIOSIRY P9t 2z idézetet reklamjelmondatnak

is hasznaljak.
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WEGTA! DIRRALNRA %

[Wﬁf?f’.%’ﬁ (9 g anlt.lr!]lka ¢
.} cbutits pame - di6s,

palynka,or reen walnut ;..
P élimﬁ Iy ga3int delhcﬁ;ﬁ?; Bt ﬂnl‘.-sqe didval
.9"5‘"'}'9,“‘3[‘4‘?[.‘?9»"}’1'% Warltnfliltﬁ i %?I{t“? !ﬂl
Kind of bed;brandy.,, Accerding,to the

82Q d5STAUOR ;i Mpo B7RRlg used tof

pour the pomage, brandy, on green wall
19,8513 Bettsl ARTays Putgplyin smallely ‘

FraEeRisebb mennyiscégben.

RYShR ”;‘,’X Iiﬁﬁﬁlxqui?HE Btanak
MRIE SR oRRBIE REATR 4 BR A BRIYS
ChRAn NS BiRt o NG IR -
prselank eqy-eqy iiveg joféle dio-
palinkat.

kﬁﬁ%h‘ﬂ’.ﬂ"%’iﬁ'wulak, -ligetek vannak
gr%\ﬁ”i{) ﬁ?ﬁﬁ“’?h‘f@'l'_\?}’sl Puftprth?ﬂq“rn , vala-
AN RS ME) 25RO VRIPS YRRFTEHRP s
PRYSRE ERIBRM RS gP G DAy FRfRE -
G SRR IR R UIR%C S SO RA R MR L it

;gﬁtf DH{I ﬂg.irlr}y gyQjtésem

topgaraeicaligollectony

| also found a ma itin

sZagban c-g;\.maﬁmlﬁ)) mo
Tyuko , which is unigue in
(i)lm - L'c'h-;'x(_;n(v!ug s talal

e country . Th% fermented mash is.then

m. Amegérjedt cefret azutana palinka-

BAFEER RERTH R SRG RiRady stls

SZATMARL | ¢ ¢
AR THER R inka

R'AkINKA Id sand plums have been
A Rarpat-medencederni™is osho-

ABYRG IS TARREN PFSI0AINSH) -

}h_(_a 16th and 17t c_er]tur_iF;s ..In the 19th
yan aszalvanykent jeientos Kivitel

FERHR: "WAS 2D IRRATABLIPUL idd-

E)ro ct.as a mold ,;We;r\_lso ha\ve‘data‘ .
ZAKDO! van mar adatunk a szilva-

e+
0

=

palinkara (sligovica, szilvoriin
ANEAND TRRES, QRIS Yty Ry
ES AYP YR nRnd REY MO0 RUIRL FRIIRTh,
VRIS ISD% s dp el AR fp MAKRG i 2edye !t 3y
BRITPO R AYIDACTROL B9 PEem B ifinka-
PHZRUNIIRG FMAVIES - KRB RRUREPECAHEFLIRIRSY.
to process;.Rlumpalinka therefore has a distinguished |

waliyt-palinka, (Qut here 100, |15 mads, (ipR QBRI Ry Mixed prdlakBInpsLRIVE: FFRAUEN A LIRESS kRSNSAEKAY L LR pe

SZABLG AIARAYNE ANk A
S73R RS SE IR B P R P A P UPHT SRR ACRIG 61 is
RIRRY A TRES YNSRI ALARRIS AHINE IRdhe 793,
since the 18th century . We have data on apple pdlinka ;.
fieqe 1's Beainang 97 e SEIRRAMP YR FRTUE a
apple palinka brewing only started in the 20th cetury .,
SJ5% WSS IRUTIANIHRY VIOR PRS0 RIS diRAen
APRIR AN B SAINkRA S IRTostARlRhie gl 5 szl
PFRQH?S‘HDWI?U;Umq_\ni)h mennyiségben rendel-
kezésre allo, sajat termelésu szeszes ital.
AnSJRpite R ARP I RIS IS e BT ARRIC a2
DRNSSHINMER R MDA cLEaR 0 PEHAL 15 HURS hasz
RIRYEs SRRE AR a9sE MPSHRLIE AMIES 5P el -
IS QY 1™ RS ESPY RRIIGHIS AXE M AS RGP R lin-
PRSI AR PRI K K RESREEHCRAM AR A [RFAszti
ARRIGR 3O PIEkRALE WaThs: TASISY AR IR FRES)-
hiadnites A NENIPUURIAING BRI SR AR ak,

M35E"1R0 GEOUALS 2 "I98 WeARER8: YRR RAUVEIR

HFEERIGER I HENYBOLGs évek ki izepen folyta-

A KISUSTITOL A FUTYULOSIG

Wafe" Fratede RS TR IRGIY SSUSMRIRY a
P alsrRlstniNeSeBr PRESTEZA G NG 3B ctet,
ArpRY G AR VRIARMANE NG T Wkilva

MAGYAR GYARTMANY

O And ko

JDAPVES

from the same period for plum brandy glsllig_orica, silvorium ) |



Machine Translated by Google

plums fpr P\a\I":!!(a ) |? al'\rﬁ relptlvely feW (tm (1] ( \ r Ost f\arnq}ijr?%ktp\@tq -?l ne
vq“et'? blue plum or, gourd, which are C@s ATejenEkItk .Qh%we@@vﬁwmv n
from the eefreq,Thﬁ Penyigei c ,;M( mtudorpits aﬂlgfaeml L L,Pm.  amimkdagked

nar
ng‘ lraiﬂgnt%r mtq.klngi-!‘( IISA(%[T]?E C;bi lIf‘lrl-IehS Stlton'r“le tart: |1pi!|nmal Hﬁg. %r. CSROTITTATCSCIeSZnye-

keszitésre egyarant jo. A boldogasszonyszilva, palinka, a szomolyai feket¢hol knvnl' eqgri viz.

midde H.\tvfzxﬂw,nt,n'vmwJ?rmﬁ{." stitable for makiigibrandiory beabieyb Regenrs  the
IRiEee SHR .l.enm,sgf%nﬁ IrTaRY Vs el o iR e ma R e
cherries, which i ca ed t couptry‘)%' argest c Qﬂ,ﬂpcherd)f tho thrary the M’ﬁ apng grown

szilvarium hasonlithatatlanul erté Zama i (m't s/rl\tr crmo u HIL vel

(BRI ARSI IS BISigRs SiOne isrpirddion fhe .?W Kyquidnhat,
;ﬁtﬁd it i mr’.f» " writes gue\st}M tLub when AndrasT’ql,IL!

250 ium, Vetekedik, ha nem is ize-  neéveziie YN CSCTESZNYTp
schb, a kecskeméti baracknal™ irja Luby Margit  ma mar egyre tobb kilfoldit vonz. Az eqyik olasz
1939-ben. vendég, amikor megkostolta Toth Andrids pa-
TheRlim A3k PamRF2UNADd HRShery randwdim Magdkan: undsr s name.Lama - o
by, qur European, Union. ., qur common language ‘?‘Iﬂ‘?ﬁ%ﬂ?{f‘mﬂ?mﬁﬁﬁﬁ'% ook, 'ﬁﬂfotect‘?d
GYKOR){ QNROTHER CHERR‘\Y BRAI\{DS
¢ yitagaih = B . i ] n e
Q‘yﬁaf\n;\pl §f‘u EGYEB CSERESZNYEPALINKA

KOZOs nyen csereszZnyepali
{1e first occurrence of the Slavic word cherr
CSCTeSZ zlav credetill S20"a magyar Y

}YETGYE"?‘QY){MQEG%\ ALINKA ; dates from 125‘& FROGEHHRY RO A S8R stics. ) ati k4
dip &lgIng e ;)J\%WP {ﬂ‘f"?‘. mnlgrs SRR e ST EC TS B WU S R0 i e
BeRATnEIg e dRSTIER NEIR AT PIRIEERRTS RE R SR TR R FHI B o ik
P'}W%rﬁﬂtnTWL@&IPA“I?@Wr}iar"?t‘n‘?&"%‘{ e collected in deofientisun aesgelokdlls orrereod thentripeneste,
_ B3RS RAIADSSBIETVE Y PSS A% nbioza
< ‘ rged, abl
e oy e
13318 "GASPRIR iSseHRNRHMERR A9 DL L'Bﬁ)mck
GERADRAS BLYANMEIR: IS WS D61CaSR a.
WEEQ(%QP p)’apq}lu :Fﬁ!gp HP]FQI qqq hﬁ w’/ 1
WHY!tDﬁ(Q{ng% W@;xmqmeq%nm 1
R‘Wzﬁ:ﬁ%ﬁ;ijt;ik.n a fogyasztok nem annyira ked-

velnek (pl. igy volt ez sokaig az almapalinkaval),

nak vaqy cs-vitaminnak is nevezik,

7
/

i

;T- \g s czeért mar a cefrézes soran igyekeznek az eloal
Ry litok a kulonbizo gyumaolesoket osszekeverni,

[}
]

Mlxed fruit br?ndx rc,” rewed in all parts OL o

gyesgyumaoic aZ OrsZd mine

h n nd, natural W|Id berries (e.
ItLSLCl?&un tf :}talm k. allflxiu/ termeszetese rpx ad

H@ﬁh R ';QFrQ‘?Bm Uqlgg‘a'r)\%ﬂ?cﬂhs% is

p(? q ?d tp it . The humorous f the
eine \um Sgyumaolcs-pa :n hmmum
mixed bergy palinka : berr{y or berry
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Flavered folk brandies;, magcinaigyos IR NS RATRamRY PRSHihe R Bhm-

e . - m% pqt'n.c r.??}cﬂe"i it .‘Fm.’&'tﬁ%![\t[’e %t?truorfrm' kird-

FROYEVAL BYEOR PATINER A Three Kings , which take plac n I(omarom at €.
r_\nf Csll Jr,n'vtvt i, .m:r. elL: U-as evek elején

In Kalotaszeg , the /milk measyrement” (sheep measurement)  beginning of the.1890s, Jokai also giv S;Jrr‘?t‘?ﬁ"’hu is

traditionally women drank sugared bran
mav |IC11 ut‘.ymrl.trl\mm az lng':m\n cukrozott fﬁ?"ﬁ"?d;'?acP’f?\ba't?r?t.n?tsitFﬂﬂg ?crran X;s nni\.-,

Just like at the ening cer in ] '
pa -1\1 qetm\% ?n]tatt)il\/L gi legény p RHH-[% lltlrllst "mi‘”d..tp[e”utﬁ“?}’;t\, LI’]O}NRIGC-\BS‘S]([(I” a

Kalotas m|x

AR t.]bmtmt’c?, &.\.in.k SPIMESIOANMIX  sugar, figs, curants, and almonds amang the
ns anu 1a re alln is mau *

Tran: b A LY e!),m, burning spirits . The sparklin P,(YY ne sends a blue

veqyite ne nyugalt-dgunantu Zsola b1 I\L({n bor-

his : Burnt palinka is also made with su
FJL 1Y L“B'Ill a cukrozotl ﬂ}l tHE 9{ etett 91‘?‘35‘ Enge}“ﬁ]?}fl |Stirte| \ﬂe .ct);ntdist gl?l\‘v d nmn

Or they pour a quarter -liter o pallnka into'a faces, of the embes SIFI g in front of the rolling flam

palinkdl cukorral is csinalnak. Vagy eqy negyed- I sargdt OGO nqt em n NeK .t/
pate trow i cUbes of ugar o ey, wnen feauah i L SRS PSTS g
collctit The, ST DumS outofil he ., .. i a SR 5poon A person dups from et o,
[emaining palinka ,'S.ft”eﬂ‘f i e 5 ddes flaming Pt 10 S\?&"Lﬁ' aring when he brings it to his
Co”e‘i“f‘% iy e 1o keamansoulia 8 .lmu.?”t s PRI fleBasHRRNe ko
the 9 kampampul (ésq mmedatel) . o WRSLODRYRSHges t avey

Y.‘('.W SUAEL, oY, Sif Mam AR oniavared  Nnpiecis forkgmeanbuives kot segety o -
-?{]\qlﬂllltl{teld 'kt)fﬂﬂd)frero\.\llﬁttn f,l;[‘\llva‘:lsi'\\NIdﬁ‘” 121 miny.\;l't‘l?‘ltlﬁ?” ;m?wwqqmm t's!itullqt{l

distributed nthe ast . it could have been h ir knowledge to the grave
DIZonyi é fo IV IPU'J shan ‘\/(It\\( th n {ﬂlt'f %tn L()H-Ll tugptltllu.t s sokszor a .sirba
rin

brandy klng habit .

t palinkazasi szokas lehetett. viszik” tudasukat.
ccording to Elek Magyar 's recipe , we also
ﬁ aqyar 9If.ok uu;n[gy\/trmt Fr)n is alkotocele-

hHRPM SH:-E( uAlrINHA\ fin other| edlEl:]ltfrln kramparH)Pull ﬁuﬁu?tfal

impampuh

mekel ‘\l‘ UH yan.,

dlnk5|mllar 0 sugared or sugar brand | carawa
K o lf% \l(lj\HJ\]Jqﬁnte\qnt % R EAM N tal

orLcun‘r] §eed brandy. Tral sylvanlan rlter d@}ﬁ,;

Vit omdc 05 pdliim

§1I I I;T']e[]tl F It nf]talnyttln‘:‘?lsﬂ LTR L i m ISth S520Da

smell fburntsu r and cumin eeds the br
meqg ? d KH‘Q?! ttﬂu)t S i«)mvu\.muu "mm

ha§ ‘ mm.-;mk SZEP ||:|mu|;rm vrmg!.‘m 5

rum {‘pixg%\(ylth] sugar, when served (consumption

R St Temel Ereaery Hae g Cu-
DAY RECRIS, SORIURITENE RIS S rulls

Worxq:?resﬁ‘{'}%*i’r}’ﬁ S“t'?a? ntlct)\ﬂ}gf gttnt Sl ?i rovid

r
q APRHE nSx]s-um:u. Jelentds muavelodéstirténeti
hagyomanya van. Sokan az ,ordog italanak™ te

kintettek. A szo foltehetoen a latin Crampus

[ ' : '(he French alI
(.Ordbg”) szora megy vissza. A francia rml

it Crampon-boullie, the Polesc Il it krupnik . Accordin
}IHII}PFH BUIH}FI( o LM{ (a] Lllklip[l”}]?”ic'- o 1‘g

tot mological dictionary , the Hungarian kral
hﬁ t)fm'u)‘%q ial szotar szerind Igﬂhlll‘\ err‘un

:E}W u“|Pigmeﬁ?tdllrtel?t'lyfflrgm t“?ﬁ(qelrmumhu mbuli)

Kr mbuli) . Its first occurrence in Hungaritordates.
t(n"a]m?éfw lt)n;\, ar I!\t(i\l ﬁtﬁ.miuhgn 1834-bo

1834 . An onqthe popularlzerﬁ of the word and the
SZarmi 1/ A SZO €5 az 1tal nepszerusitol Kozott
STt 858! Ue 0% "EEYR TedieRaPseb

rose writers of the.19thc nturX Mor J?k? Lycsei J
nagyar prozairajat, J .n fort. ocser fener

Whitle FIIQOM ‘THE SHEEEP _T9 ITHE WHISTLE ?;
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place a fireproof bow vri“t AR

az aszial ko-
mqudle Of the plel et H?.‘?!?QPQ?O' flgﬁ’\ at,
pited dates, ra';i»',ns malagasolo , can &d.,

orangeuqeel prunes lined with walnuts an

....... Szitval ¢s dar i 1orde
CaTOH bread_}bkro en "?Fl ]pleces Place an ‘lr(oln "

grate on tpp of the bowI and a kilo of granulated sugar
ZUNK, erre egy Kiro narancshéjon
noran e eI ater this with half a liter of sugar:
? % P? u tl Han tl | Iiter hnmom cukor-
madrum (_ part o of wnrch can be baked grapes, or sweeper
YNCK cqay resZ ISUSLT SZIIVa
allnka and.light it
Pay a)tpm[.g nka is lehet) megontozzik és
megayujtju
n.th meantl e, extin U|sht e lam sandw tch
Lu thl a r’nt "p tﬁ gt Pil EL P |.I‘Haﬂlt|1|L'|
atle tly until the SI merin aIcohoI urns.out an
Pe r‘H/.u i urunuvtv E)Jt(;t‘ut?tp?‘]ijl'“

lmleLIted eukor]drlps into thle bo d” 'll'hen we pour in 2 Niter

1 CSC lth‘ u au’!stat Hl».

l'.t?rs?‘fb(?llre(:‘xqtm citromh aja v\ \/t't_]r‘.l‘-\{t‘r],t_]t'|

the juice of 2 IemPns and 2 orange's Let it stand for a
ort, eqgy hiter forro teat, 2 citrom

few mtnutes so that it dqes not cool down

mar venany percig allm hagyjuk,
done but be careful mix it and taste it to seéfifetlis
de vigyazzunk, hogy ki ne huljon. Jol meg
strong a[1d sweet enough You can adjust it by

verjuk, ¢s megk n\.urmp eleg eros es édes-e,
addlng sugar rum, wine or tea aften/vards
) bor vagy téa utana adagolisaval

szabalyozhatjuk
Flnaltyhstraln the evaRoratlng drlnk into

Uncsos a |J.nu||;n

Qunch glasses” ) Itti !S rqut fo nrelpiul 1? ll keé-

ereres e

Jasies \’\”th 81353 D3RR LR, Pmr Sikirick

and add a PIFEe or two of the fruits tﬂ)each

v - Kt unk vaqy az ita vagy

person elther in t e dnnk or on a separate
‘.i!‘tIIII.ttll TE\kY .

gl'an'§ lpl?t'lk m gntttdﬁrq“g WWI;H“H

FRIND AR Is H%”?Eh PYOF BN
helrt?JEhle 9'6}$§<t|990h?§.m \tHJJnI «a ZSan-

dar valami tazital, palinka és cukor, s a cukor ég

mikor a pohar az ajkhoz ér”,

ROZSOLIS
Foradlinih e RRILMAYE D SDISRR AN et

ARl R “i‘*‘F‘”?/aYPEHaP"?fi“J‘? (0%31csok (ba

AHAWEEERY, FaRg R FeEP SR ?P?EFLA 3Ry

!H'l g,

-

inthese ancient imes;,cinnamon, water was,brewed, .,
in,Brasay,, besides,, the marning,drink.was called;ita,
aquayenpure mulled wine,was.drunk; fiom where jt,
was, served.in.small wine cellars by, the Jadies, as well,
as/hy.the nobles and ladies, of the nobjlity;, and. i, 4,
gspecially, to.the,stranger it could, pot have been,an;.
unpopular drinkiin the 18th century, either , because, .
the smalljrossdlis - brewing factories were, constantly,
changing;-For.example, arossdlis; making liqueur,
factorywas.founded in Marcellhaza in Komarom, , . ;.
GoUAYANLZAS SImilar o AKQVilR,1PS50liS mav PRS-
spread in Hungary underltalian influence .

Rogzolis ?PH‘E%IJ?”‘,FHFML"Q', iSO gRS AUz rG)

constantly, cwe'a'ﬂrﬂqm&“twhe'%"aﬁt 391 bgian  (sunflower grass ) , This type of drink was, .

R AL IR SRR U RLS SR ed.
(At EAtion

)f you had dffereperbapohe (ofie)
plalvptthowu\m@yq JMHCH’W”“RW‘H” roso
Resa bakeR TOMRabMEISERRINBEY i feljotte

clott harmatot szedtel, s avval kindlod, avaqgy

rozsbol 1s silt kenveérrel kinalod, Hire sem vala

38

tsrefore hernamed afer s Tavoring agent,

Aelraaghien 2 Baohe qrnr,ntb,%worﬁ S
found in. French %pamsh ry
n\c nemeét nyeivoen ]\ururv.tr;nn OH-
I1708 Ther ere are da\a on both ploPuIar and civilian

yan buk epl €s polgan elterjedescre
disiRstenvalhBRPY! ”r‘?’ PeiEs e sn 20.

C )
\/.u‘u){];.m lealdozott,
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BED PALINKA |y the Great Plains , the tradition ofymaking, bed palinka Also known as: bed, .
old- boy palinka (Roszke), kasa lives n.to, this depit, Sadentvk aapagionshetiretdstemasiowl,
happy;to,offer. his, guests with his own homemad@qa;&i@d@d\géﬁa,katwith Qaghed $|5ilj¢e:$nade &
by, a taste master with a variety of honeydews orispasastiddia skeszed dpinthorfe losal .
pub,. , from light yellow, to hour - gald ; the color fuflihesraditional. Szeged.bed - spalinadkgas,
nutmeg, characteristic of spices ,, mostly sweet. Nioweatpfigyer, 30:6E8CINMPRPOE;, agiimom
seeds, cloves, 3-3 dkg anise seeds angellca barkgpeppasrainty s dkg, amdlabed“mdtﬁe‘ne

in it, armaig terje szinamyalatu, szine, a kovetkezo. Az eqgyik teli agya dkg

ne Il nag, angelikagyoker, borsmenta Q1

UsuaIIy at the bottom of the Iarge bottomed glass there is the bed, Junlper berrles walnut Ieaves .
and blueberrles or the bed WhICh can be a Wlnter or sandyleleedmtlbmmnhteErMaBmgﬂ@mtssnthol
contains. No S|mpler Wlnter bedqu 2 2 dkg nutrbegsllngteytaremdamukedrfdy rhlasleddnimtjpwers

cmnamon glnger 3dkg amse_seeds 30 dkg fruits and sp|ces o dnizsmag, 30 d)

! J plan. men ) ikorka.
It is usually made Wlth pomace or other The flrst mlxture accordlng to the recipe is, made
with three Hiter , lower quality, less, charactenstlpplahlkﬂxa)r b{&]‘td)e,ls',mxsrnkilwihtmmmmrrof :
- brandy . they are soaked. in dy for 8-10 days , th&zéifecbchonogoagingy totlSAndoe Baliatnminor,,
) bottles., well corked ; until anS,qupt_Iinby bourdemimonbakhoitsimiSzegeded. totheur brandy
on a bed,of brandgnuiake wick\weitmiianieeljcozsitzaing dextiipihmasessetern thehbdd
. be ., The palinka bedis placed anespiaatatial actmittieg ofdathed glaks prittetthsgleiowiaot
tradition of the abbey is sugar, orange. and |en¥t9%"§é81'tra\@mfébladt%tfe%”b%ﬁ%%'ﬁc'em
and recreatlonal drinks, pharmamst Elek Reischm; : e rginged, \madhmtg medicinal
housewives used to include toasted wheat, yarrcad@tagstdtt{adsbtypemefttrnaaﬁtebdreamy
and,strong; red nepper, pods were, includedin hisippiesisciiuscipientReEALIHmaIdloNN,,
refilled with.pure brandy ", Acgording, to Sandor BARY,. 4 epadninle realadrbirpmet pittingt,
lictariums ( jams )., Saint Marton 's herbal liqueuof it snehiediraietfites atiiectemipetefistie old
aroma of the drink are the medtC|naI herbs co Joe ﬁldiérﬂtatséﬁmttlaﬁhdeékﬂie@fence

of.the monks ; They. were presgrved,until; the turn @f%&ﬁ@tbh&@ﬁbmﬂm@s QfydprRyation
and nowadays all visitors can buy stomachics magefiiiihybwarrdgraptifieeshs . it also refers to,
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HOYEY PAENSA

Honey coIIected by bees has been consumed by .
humans srnce ancrent trmes and it rs also used to
sweeten food and drrnks to cover berrres and e
vegetables and Iater to prepare candIep (candred) 1
frurt .. nowadays as.an |mportant comp.onent of g

(M 1

thousands of cheese dlshes Mead wrne was clearly
conSIdered a med|crnal wrne and mead paIInka a

medrcmal brandy

Honey was |n|t|aIIy enjoyed mlxed with waterI or
[ I \ mao

gymolesmust y Very early on, aIready in anCIent t|m_es |

theydrscovered the natural spontaneous-.

fermentation ofwater treated honey durrng whrch _
whrch #

ol df n 5C)

}was a srmrlar but
Cir

alcohol can be produced from |t
consrsted of honey and rarnwater

aIreadyfermenteddrrnk N iare o

’ 11 vl 0. ¢ 17T T resztett tal v {
One of the earllest wrltten records of Hungarlan

U 17 Y L raomn

honey pallnka and even the recrpe for |ts consumptloln
|

comes from Peter Apor (1736) or a plnt of muIIed
penig

wme was poured into a bowI and |t was honeyed 5
In folk brandy productron the custom of makrng 8
and consumrng honey brandy was, preserved

| KOSZ)

several places until recently In practlce most

OVd5q 4 Sd. UVAKoria

monographs on foIk nutntron mentlon honey brandy :

10T

Accordlng to the descnptron from Jaszsag Honey

paI|nka and honey wme were ma]de for farewells

CS paiin d MCZCS Dori

and other famrly celebratlons (name day ,

chnstenlng takpdalom ) malnly flor women 'Honey
palrnka rsmade byllrghtrng the brandy and pourrng
the honey, but it was also the case that the honey

water a

' Iy \
VO 1Y , NOgy a8 meze

i

mixed with brandy Productio\n;otf honey
pallnka st|lI occurs today

Then foIIows the descnptIon ot the reaI honey ks
brandy productlon (whrch accordrng to them -
gocurs arely 1 O ); Some beekeepers pour
A R Tt S I ST
RHKG Fizetned

Presentation from Gomorﬁin(nlo'rthern Hungary :
The preparat|gn was very srmple The honey was
melted |n a pan and after |t had cooled the brandy
was poured over it and put back on the f|re and il
heated The sweet drrnk prepared in th|s way was
mainly .eo_nssrm.eq by viomen gn e occasion of

weddings I?ut honey wine and honey palinka :

al

were consumed in p|g 'S stomachs and at snarl- I
snacklng and at Easter hor]eyed pallnka was e
offered to the newlyweds at the grrls housles It 1
was cpstomary for the woman |n chrldbeapng to e
dr|nk honey as weII brandy was brought as a glft

I e, v preaunered more widespread,
honey culture and honey consumption habits . I‘n‘ Nica
I—Iungary hgney palrnka has been around since the

painkal mar
16th and 17th centunes |t was known |n the 18th

century smce an 18th century mentlon already Iaments its decline .

The 19 20 In the :Ir9th century |n folk practrce

honey brandbrmdremlgﬁdwndchummg)taedéefred :
Today , the at_orle‘rnlentrpnedlpaquka fIavored: wrth
noney is the mostpopular and a song refers to

thIS & I Ioved Janoska as much as honey palrnka

da
More recently honey palrnka |s now marketed as a

Ilqrureu.r.tr..: mezes pal nkat immar likq

irkent for

].l"l =.'.‘I9L.
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Kis;soullhisisoulshis Blaadyver

HISTORICAL OF PALINCA FELICA | pyepmyss

The memory Of the MOst common Hupgaria brewing can be foung in.a few link products,
l Iy

llquetllrs salted p_allnka namles Klagtie st ’ s tc. kyr , M?Inmm@toztil[?agmn
Zarda S|Ivor|um abot_rt talent theg Lm

Vonum Vasntaslrtjlm S_;ep, b tury, the proﬁgf?gﬂ\ f{?ﬁgﬁ‘f'.a”-
Who |s not I|V|ng today What co g ; gnacs.( Wi andy, nltraeeibéﬂotﬁetbmlyam
only at the beglnnlng of the 21st ce :

fan Sometlmes hletoncal tlgures (Méria

nm

: randwherwbmuréhrewm @ﬁendmmney :

names the droP ( Erdy magloa i hames of pop uameapbﬁf tlrtéréraréi‘érstt@thp ’slr'léu
'8 { das riun (e o |
(Kossuth r|m I, Ferenc RakOCZ| eseppel< tang (Meggylang), m;qmdeaymmmntst@mnqd@sﬁq
L B4 _\' 15K

Ch | T ?vl":..,- et e g 53
( errysou olassmtfthmmgmanm rﬂbﬂ L M TGRS

dnnk Hungarlan fleld caraway Cherry blood Irquor spam@anarndethmmmnldms thenm@ddﬁrcmrmdt@m
] b N K¢ { f -'_'. 0z
of Lat|n or|g|n) or geeemtgirmptgmmgaennfﬂmami iR l b (VoD e .‘-n. B
K. valamin | 14 NCNa 1 I sZeme 1a lr'r 417
rum) $ is an example of how many different mean|ngslgdlmwmlmlrnslo(lmamm)agamﬂdgmqofeodoelnqgmr
rand Ldl (gvakranpboparn nem

agalnst mfluenza — small measures are sometlmeﬁg:bedmlsmgmtcnatmagiwhterldynyammétﬂlem or

CVCK QVaKk( C PP 'n' Nl »CIMer '. neve buk an

med|C|ne in teks (Krlencfy c"ream'llqueur Jofyseryl eil S'w(bslmthg Altﬂeﬁﬂﬂ&ss;ft%ﬁ)%kor

d ! nn ossuth rum, | ne. cscppe b

(Gsek;wrndt appetllzmg 'ICOI’ICQ perhaps |ts lmnbrrg@ﬁam ﬂu Hee MIMIII& &gimm ;

15dld, d VI Olaq 18-as

heallng properties' (Gyo- (Kunsagi Rum- and Liquor Facrnmemmam&uthQeMOM@édmandmur

qay [Meggvldlek, Toja

1010 it I mo un b
Ilqueur Bonbonmeg Cholera cognac) Elten| I|queurtrfémmrmstbgrpbtmgémolstommmwemgoell
T d l| 1evekben: | V cnyvo

Lemon Ilqueur Imperlal Ilqueur (Zwack? Irqueur l\/lEGGYLELKE MEGGYLAN ‘MEGGYVER 43

",‘.%J Gabe itaka, Fen voriz ralodi széke

wal alkotnak palinkanevet (Gydngyszil paltinka, Turul Franzbranntwein, Magyar va
vorium, Gyomorlikorok gyvingye, Meggy alom, daszati ital, Magvar mezé kiimény.
jgv-vér likorkiilonlegesség, s ide tartozik a A magvar nemzeti motivumok mellett az ide
atin eredetu Unicum vagy Curiosum is), vaaqy gen eredet névben vaqgy jelzoben nyilvianulhat
nen az ero, az erosito szavakkal utalnak fon meq (Egvipromi keserd, India keseni, kiillond
iqara, szerepére [Erdkeseri, Gvomorerosito sen a rumok eseteben: Braziliar rum, Habana
#1411, int tudjuk, .a palinka adia az erot”, de rum. Jamaicai rum)
roleves™ is), illetve gyoqyito voltara (Cho S eqy példa arra, hogy hanyféle jelentést akar
era elleni likor, Influenza likor +KIS Mer nak olykor egyetlen palinkanévbe siriteni: Ad
tekben orvossag...”), qyogyfi-eredetére, izére riatica Fiume Konvak Medicina
Kilencfu krémlikor, Jofukeserw), ¢tvagyger- A likorfeleségek nevei: Absynthe, Alpesi ke
0OV lara 'll‘\l'lj|. .‘i.'ui.' clrag ‘.J.‘I'ltl'l. |'3|.I“‘ d SCTru, 'i.:.lr-'c SI noreny kese ru I"l'lil '1.|.'.‘:|J'1 rgyao
ntoinak koszo lll‘ O !‘ll‘-l_ ) Wi -.[.l.‘.l l.l’(.u “!'l"url‘ .'Jlll'r'-.’-ll.'-r." {’Iil‘lr“l-ill‘[;;ill‘ ,l':;ll['i,{"" 1RO, Hl nvouvka
¢ segmegorzo vaqy gyoqyito jellegere (Gyo (Kunsagi Rum- ¢s Likorgyar, Kulicska Mihaly,
maorbarat keseru hikor, Influenza likor, Eqgész \.f'.'l;a".ll_ Bikaver likor. Hl.ll.’luu_'n!;4.,,.7-“_ Cholera
coanac) cllent likor, Curacao D’or, Curiosum avomor
orz kGzépkorra visszamend kolostori likor, Czitrom-likdr, Csdszar likor (Zwack).
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Gourmet Ilqueur qubel goprmet liqueur ,, E}Agma
sCmocge I Osemeige IKOT
||queur Egyptlan bltter (|n a pyramid bottle? Erdé

or, EGVIpros u [prramisuvedqben), Erdo
esepp, Ero brtter Er stomach -strengthenrng li ueur
1 1Y, . FORCSC " gyvomorcrosiio | l’

Fi garo stomach- strengthenlng Ilqueur F|nom t| or

Jgaro gyomaorerosiio LNRor, Finnom [1k QT torida
Florida stomach strengthenlng Ilqutaur Gybé drlnk
qyomorerosito lki . Gonduzo gvo

Gondyz6 stomach Ilqueur Gourmand liqueur,
morlikor, Gourmand likor, Gschwindr étragy

Egma

Gscrnvmdt appetite - Ilqueur Stomach f lendly {)rtter tlkyr ( JGNY)Fh_IMdy or CO

rvaanorparal Reseru (iRoy

k- 65 Rumaydr, Budanest, me%n'r'svm drisk
gyngyse Hangyakessw § omhg nams of trhe
ﬁangya coope gtrves st Hg;ar kor HHQ%rtus 1.
Ferenc. Rakoczi drops

(Elsy, AI[oIdJ ‘Clogrlae fag:tory, Kecﬂ(em et)
RISETe 578, OHEH DRI RO r\'a%r
s bltter Ice\hqqeur (Afoldl CognachfactpryT

IC AR

Kecskeme, Bon ARpet siamach sengthening

figugrrdaksaRE (5.l R NAR Bkeseri,
liqueur, Klastrgizviaciou G aioli “trﬁfst%‘i"??"t

banana liqueur, FCLL ngrarq() IQUBYTLADY 1 ady
coconutraspberry/hazelnutipineapple cream .,

Ay A4

liqueur, Leafrnoma}hb benyovka , Polish sparkling

N l||.r
llqueur Hungarlan field cumrn klpngarran nting;;l

C20 KOonicny ar raaassa

drink,, .F.tasfrzperw, ear| winghbtegsisabdrin@herry
soul (table liqueur) (Béla and Odgn Sehrank (. .,

Hkgsavdrey ReisTaom) LYaoyiang; Ghelyibiaes

Ijqueur speci@lty”Monastcrrum Orang specraf o

I asIcy

O GURRAREC ANTHE -

Chr?ﬂ!ﬁrﬁrhﬂme.m"".‘?? Phali

grcrnal herb I|qyeurII <&

), India

ROSCru,

ut it

\t’!

. I'J

Pannonla prtters

4] lfur \

Prgall apple Irqueu

TN
brandylm" Schrank rm » hazi di u'lul'r'lu St.
Hubertus is the be,st Ilquor ( Eﬁrothere aun‘)[
Szamoca Ilqueur Sz’t' Domonkos medicinal

imoca {ikor, S Domonkos gyvogykeseri,
brtters TOJastrkyr Tojasos Wrne sprrr ( Jozsef

lo) n\i"'f lojasoes borlelke lozsel

\llzl

Zettr Sop ron) Tulrpan )queur (Zwack) Unrcum (Fwac

Tulipan ik Unictim (Zwac

Plood orange l\/lqu speoralty) reﬁi a{td black

crnarant e Oros :'-. fe-

Foﬁee cherry Zardayrglfolr ) ;olddrojgra}‘ p

.un.lu
U8 ik
The jnﬁtmes of the rums ; Atleta rw‘nf,r'DIgme "['I,
}rum Braun 1090 Jokeser Brazman rum, ;
yWaun | DRESCTU, H|i/ far rum, ( asing
Casrnq urp DOCk I}umr’lﬁlprquarrrur?r'r.h't?rtr)u ﬁuu
r‘nm Jaja,nal Jamalcan{um Chamber Ilgueur
t|‘“t|| am Il'! gdirum n“J‘lHnJ’I Or, Adraran

Caravant a rum, Kossuth rum, Best Savings
ea rum, ir sSUrh rum, h.gm'.,mu}ﬁ i ulq

rum, Meinl ““ﬁ‘M.ephrﬁzto -bitter excellent

rum ISZIO-RESCTU RITUNO gyo

stomach toﬁm;, Monopol rum, Nigger rum, Pacific
marcrasiio, vionopoi rum, 'f gagor riam, J'rh.rh

44

R, SN Y] FORE PR hicse fel,
FEAWR: THSEHYAT: MAGNAIS IRYsUEwHA Y A eri
RIS, YASHEAR Fum.

The berrrFs 0 ‘P’egflt Pepper spmt? are I?olrﬂlln\sla}lkt.pfe[raoer' .
VRGPPSR STNIRPSL R M
SALBEPSEERIL

RO aloR héve ﬁd;’r"?‘“ﬁ".’“!:' .r.%

g llni(i Hl”'ll& “'m Jltn! Lgfu ‘on hf‘

almka C‘ab\r‘ket brand herry qrandx){h &s Liki

rH ”n 1]
Cheresnye pallnka Melon br Breher Iearclh‘

Hgacl horo JI“.’

Pelrnka Health cognac Strawber ﬂmka

ora .’. e ,?'AJIU' nnye oran-

ulUnghr\(/qry) gin Okec§ . Qlum palrnka

'l‘nIU goesZsegl !'d[hnt.
Fenyyiz real ?reker'y A FENYOR AR

Traffrp srlvoer Meqrc'_|‘r}z;l.lr\rmrlelcl.lst;rllate“Il Fe

un IQY$WJ SZIY Irum. tlepg tww%m

E'n.'mr.n‘\/r.'; ortum, s Haromesillagos Vaalir Heét

(7) 's.u’"illu|t.| (Petz Testvérek |ltH iwivek R 1
FEAEHA). 1906 DSIREIREN RS Ao

sa.), ‘l;I\SVletl 3 rq-rr!lr"m’i Jl]].r;lle”“ iis borovics

Borovicha, Kajfy gypsy,chery, Cayene, ) peach,
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Carpath|a1n Junrper Kecikelmet th the t?Iwnsfamous {Jenium gastric I'q'ﬁur is my. father's favorite” (Haﬁé} ol

arpa SR, aros Niros IVOIT Ora papam kedver

Rﬁ?Ch br.ernd'y," I.E.)r(.ce” nt, (.'{(}E|I(:.I’OH?}‘CAaI’;|:)'a"tJhJI<;;’t|n AUHIR?; lerg){ar} Af you, drenk it d?ntthlnklt sbad .;:1fEerhll
medicinal
l(OﬂtUT(OWka P:“;k %ef%l’altXt sCg lEu)'l.rth ey Ar :|I£hafgll.§you fraftlxt?rlfrre,?nisy\";” lIZ)E:,I‘rI:l!t\OC')lin’OT I: 11541
KOI'I ak ,.Lanchi ran vas o eac
WAL L R,.r..ry RS O R aekpd- l""?l?ﬁ';'?:f.”.‘Pa xaBE VB ’ﬁ???,‘d'”%? RGeSt

palr_nka,.l\/lars,ar Iafrn ato MarraT rézia brand traditions , it is made from medi baebaei't tabEI
nka, vajsdar iofingato,’ b 7t mm'u‘., qyoqy RVEKDOT Koo ot erm

Megghie palinka, spegial Mor smaf siaames - Mikyr., Borolin , salt pepper Sp'rr..,..;m sdshorszesz.,
N‘agy—sfc;lyn}gﬁrl's;;‘elﬁely pine pg\llnk{:}f l:!)e\s;[er' /. Anunbeatable home r medy Ror the paln of

. ! diian 1.1/1\ ima,
p{r}rgrna{l Ilﬁe:cskernet ba— rafck Relrnkfa\far?mtheh“ _ People sufferll‘ntq from QOW'?W“mebF?aﬂﬁ'l’?ﬁ“f‘ﬂm O
Zwack house, Plum. ?r?}r}‘,’Y PGP ndy kii- D IoRUMy "’}'l'.P"’}St”ﬁ,"ﬂ‘rleHr?ﬁ‘?zVS,"."r?9PET'W9(°‘_‘?@”
pallnka Somlor spri f from the, Dorgrcs celI?r Likyr- és Rumgyar , Budape?t) Forgalmi . Szilvorium:

Ziivapaimm Sontlor Sepri a c,n‘dlr\ Ill um Ifil\\rtwll\.-lllrrIncnl' I]\IIIH[‘ - ,lilif
h T cher Order Sz kel |ne bran il
the GOO.O!‘ eact er o) ZeK exp F}r 1y. a favorite drm[c\of truchirls”and QStWSE‘ h ] onc ?/\ Y1),

I(r.na} agtured b\y] Sandor Albert? 'IEDJ{(B‘E”' dia s the le of 9a,str|c Ilqueurls ’| Nﬁ}klﬁnamﬁnmmd

ndor XIBert gyartmar nrq. Ivorur s pnxl;nuk
cognac TOkaJ parkoly Tolnai seed barat : stomaqh liqueur apd yoHJIII become an old man

oenRa r'kn,l torkoly olnat m agras bul\t Lonhduzo a gyomaori !Luruk Kira-

pallnkp (Agrr&ylﬁqrgl and Qhemlcal 1hSt part){[I . {Lets drink fores}l‘, s, from the world s best mﬁdrcrnal

_ al Iva "~ [Rramer B8 R Jqgyal niun
faflmSt S:Z_eg%f\lJZ,g‘elijﬂu Al lﬁq\“ BréiTE p rda herbal tea from the Upper Hungarraq Terményfyzde

anz Gyomor S OT¢ g, Igyunk erdo-

silvorium , Real §iberrrﬁn ngusk Vodka pa linka, Radvany l‘lg.u;eul_r iact

alodr szeremt zardai  CSCPPeke 24 1 r[ iobhb t_;‘.r:c;;_'\I'lrl.r'xn"lrir' Fel

domestlc productlon Zerdasrlvenum — . St
eriar muszia, Vodka somagyarorszagi Terményfdzde radvanyi likor

S < luenza Hikyr : B rumth
palinka hazai készitmény, Zdrda szilvérium. qyarabol” InMHn/&}Hh\y e{oF. Sing mew alat

Advertising texts often | appear on labels ligueur (sick person) - after using tr?e liqueur (sick

ONn SOKSZOT cm } M utan (v
lators .. F r x | Mil- ‘ : ¥
IQ[([:?JLCUr :@EQL-SL:.,:”O e\l amp el' nAzl aul: A Mil dan enrrsr? (E'?H.'f.O'- |C(19Paf ﬁ??trolrry' ll:<‘?cs Keos
. . 1I=IU)| F.rllurrlilllli—oﬁifr%l inom aromabixus ..-.r
™ ' t I
{ /& R Ry B i e i P oS G

recommend this liqueur first and foremost as medicin ,
qyar /ll?q kﬂm‘ﬂ nym: n]lm?i i rv'rkxzﬂ de w'::?

as it haﬁ an excellent effect on ]rmlng | would like
I :l‘..s mos gondassagqal keszitem, Ezen likor

il
e raiqqtp‘erglaislloﬂmel Se:ll(v\|| birvan, mint gyogy
likort is elso sorban ajanlhatom”, .Kérek méq eqy
poharka Mecsekit!”, , Beuﬁf Sa St 15 Tasiek

JI‘. Id o 1 NeSTeT

Wmdontyoud nk gott_sehh rqut;, Ir{ie elrylt”)ngI

I nen *-/H wtiscning lll‘hn‘

L\lfitithle f°9tn'".‘°1’ o '[PP‘(?EI&P{W\(EEE\Q Fmi‘ fri%;'r ) dak
factory., the fruit canning facscz Sarospatak) T[yw

GYUMmMoOICSSZOesZ ll/ ) SZ0VE (l\, ram-

the Borolin , th tfect of WhICh WIL tickle yo .
Jard, gyumolicskonzervgyara, Sarospatak), FPro

ehrank 's made nut br nd]y Pay attentron
||| mv.r].|l||ru 4 melyne II;|\.1|1(||]‘|||1||

tprﬁ Olck ”nﬂr”h?u& \rert/hr Igrvyam%.trre §]'\i lien a

vendiofas oreg kariara”,

KILL ME, LIGHT UP, GET.ME, - =
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FromAvaskbitlers toMadda vadka,

TODAY''S BRANDIES AND LIQUEURS

KEorg4hee 1??0&*,7'&?}?9{%9{@5 V,% 'ruﬁ o give the,citric acid. In 1987, the Vimoskorte
WQrQh ixed fruit, cherry and,peach brandy, . brandy, made from the original pear brandy, . -
mwarﬂ%'hnm anmm%m nnﬁ &“L....(R A and Swiss,peararoma , as well as the varda -
R]iithﬁlsi’ls)(tn"\e?' K -Luff_ﬁ usnl){l Ya”—abnle quvﬁefrﬂtlhs\ k PuPﬁ{%kim‘}?}"if“'dsm?d%% |dedlh—
gounter - was Ynicum or Benyovkapa, . distillation;, were.Jaunched to replace, Unicum .
Tinka,.,), 1,10 3ddition 1o theseinrecent, . Unig,(Jater Unio) bittert, Qld Wa halENosgTouL
goatles,shs |E°.'T'%V.“#'rﬂ( picalliqueurs have been,, aged for seyeral.years . dian In many,ways, -
RRYgeBerrboRyspigssski frin :Sbiﬁ?ﬁ%?}i}- ReaT AT S PSS T winecof
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hos és

2. Bolyhos és fia Bt. Ujsilyas (Reash palinka;,,
prompiciidineatRaliakeY: |,$,1 fithMarket Kit,
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Palinka 8909 morniab!!
CONSUMRTION OF BRANDY. EVERY DAYS AND, SIGNIRICANTSDAYS 4

i Iso an old custom is the so-called labor blessing.
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brandy is just normal .;On a field trip I heard that When

sIaughterlng a plg they started wrth a cup of‘brandy !

Ipica pa dval

and reserved a I|ter for the pig 's neck I koltal
L dNidiICKOILD
Palinka is almost mandatory at the beginnin
0 1 1o hzikat munkak
of physrcal work that |nvolves greater exertion -

Istvan Tomorkeny writes The Hunganan kpbikos

believes that palinka gives strength It gives V4
you health And smce you feel your strength .

IvEe) ) Iy ]
diminishing after each wheelbarrow of earthtisI _

move_d »YOUu f‘e'el compelled (o) use a littLe] 5
strength And the higher you gp

Y |

o aZ i

Dunng any work done around the house |t |s nills
o 1IN d

appropnate to| offer a drlnk to the foreman day IaLborer or help'delese pleasure prandies are therefore at Ieast 18- .20

It may be an old custom smce for example according

to the data of the Transylvania]n Dictio‘nary of \rlll'lordls tiln
1587 and 1590 mulled w1ne was given to M28oMS ésnél
shen kg s

Palinka is indispen,sa]ble dunng somal activities When

d1Man «
bunding a house the bunder is often \llvarned with .
1) I QOiridl II"LI"L’IF '.l,'
Be careful not to get dizzyT hisl
ZOVASOKKAL: JVIQYazZZ, nenoqy
ik Ididn'tdrink 4
nincs

brandy"' The farmer then feels ashamed and 'brlngs -
| ! | - I Udllld

statements like thls
| CLOL ¢ dila KIS

is the answer: Thank you,.nothing

bl’andy 1aga t'-Illli";' ll“l-/l.

The palinka pIays a rolp in the 550 s of hospitality .
I—lunganans are known to be hospitable 'and a little
| S DS damon dar .lf!.';‘.‘;‘lt‘ ) Ogy v
R Ra"f.';ke'sﬂ'w% RSO RERE keral
alra eqy kis bor vagy palinka
Countless customs and gatnes are assouated wrth

noz. K nd

the everyday conspmption of brandy aqd d{inking in pubs )

WCSOIOM

I

The toast is |neV|table, WhICh they f|n|sh W|th the help
of lvants But toastlng aIso has |ts own Way In Hungary,
they usually toast wrth t Gl side, of the glass In Kapuyar

Vviat jya yL A O

it was noted that one should be careful if someone

toasts with the bottom of the glass not t'"ie S|de of the

yCZue

glass then |t means that they are Iodking down on the' ‘

cup, e.n.d then thete.celi'q even be a fight . An,cIe.nt.‘y‘ eket
perh_aps some kind of sacr_ific_ial. custom , but hardly any.
It L4 YEOTIKOTF dkKdl VOTCRKCOOSI IS SOFr KOTU

more, , they practice dropping a few drops on the ground

before tasting the plalinka Ald

zatl szokas, de mar

hogy a palinka megkdstolas:

l.tl (JYdk "'i:-l'..
Lt néhany cseppet a [6ldre 16ttyintenek

On the |mportant days of Iife‘ ll‘ e’ on festive Fdays the nutntlous
L 1CD 4 apia

PALINKAS GOOD BREAKFAST!

the more you drinkhej

eating habits also change prestige CARs
consumption |s much more prominent n ‘
$H9|h .qell§e!s,,‘theiburnt spirit lok deserves an. :"
honored place .

For.women on the occasion of childbirth . itis
also allowed to dnnk a little brandy lt is a
common ci custom when a Chl|d IS born to drin.

brandy as a blessmg for |ts health

A bottle of brandy the so ca!led

dINCSak

placmg and

hiding (Eormpalinka The father or godfather puts away

n. oro n"l|.‘

oy brandy when the Chl|d (go_dch_ild) IS born weIl

plugged and it can be opened at the ch|Id s wedding

1 QVeTMEeK (KEeTeszigyermek) szul

One of my+|nforr’nants from
Vi r L < rom
PR e T e

LR]

years oId when opened

Ormansag was born |in 1937

Dane

actually put a 5 Iiter demizon of brandy at his wedding .
ISKOT. CQVIK OTTNne 1 193/7-Den

As fate wouId have Et, he dldn_t get mlarned untiI ne was

{ S

50 years oId 9 |n 1987 he olpened the walxed uncorked
1 t CH i | g ! 1 Pl

brandy |n my presence The palinka was veryl strong and
_rnatpre probably plum bran,dy
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eros, erett voit, v .li"n;'ili Heq sZiva
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At the time of the baptism according to the tesLtimony

of the old account books pallnka was sold out the dnnk

anusdq _Il.....w

consumed at that time was called |n many places the cup

Wyas Italt sok L N boldogasszony po

of the blessed woman

The role of the first offer the tasting of palinka repe
decrlsivellri the course of a person 1S llfe In Szatmar t
IS believed that if alchi}l{d asks for a dlr'i:nk no matter lhow‘
youngII it should be given to him so thatI he does not :

d7 ol aven barmilyen hatal , aQn

get sick Pecause of hIS great desrre At vammeis rtmeption
III w, g Te IVanas ‘ |
bachelor days anp on coming of- agejand initiation

o{ccasmns the role of spirits was 51

nyjaro napoxori valas ¢s avalas

alkalmain kitiintetett szerepe volt a szeszes ita
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AvVIFgin gPBQURRger @k, s69uRdel
THE BRAND:IN LANGUAGE AND: FOLK/POETRY

The o‘ld Hungarlan word for palmka feII out of use, by the .

ITKDZ0 gyar egelrroor \/n

,Oth century , and was dlearly r fr"%"%‘ifb)( B3 e

the dlfferent Ianguage versrons,! specrally in the.\NLeIlaros y

varlous terms fdr the varletles of pallnka arose SpeC|aI

) NIVEe Ty yZal V]drasok

(someﬂmas humorous) names have been around for
D SCOCKNCK SOKICIC terminusa K

o097, QT 708, 1 ANy AT K A b
lfrlo‘m‘ Rebkreoen i(tod‘\aylrtIaPpea_rs. more o/f en ir |n the for11 @

gugyi ) TheI name of theLbrandy Iamp |slexbla|r]ed'l‘:)y!the‘
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They kept therr dnnk |n al1-2 liter square,, Y\II de mouthed ,

dJvardzZza nason-

i shsge s o1 g e ot The ﬁy‘%ﬂﬁ’ 3
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Morgo s [esszaggaro acinevezes a
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nek tekintheto a szuzleanvbatoritonak nevezett
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ol s -JJ‘.: >

lanos palinka Noszvajon.
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11 Orc I\L
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lororpecsenye
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and the, cherry palinka is Gs, - egne
Vltammi T tS@J’kQ Diving drink is als
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nevd irrd
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A magyar ember gy tartja:
A pialinka adja az erdt.
valamint a palinka folyékony
nagykabdt, és a fogakat is
tisztitia”. Es azt is mondja:
+Az £lsb pohdr a baritsaaé, a masodik a vidimsaaé, a
harmadik a qyalazaté." Az utobbi allitas maris fiayel-
meztet a szilkkséges mértékletességre: Egy liter sem
hasznal jobban, mint egy pohar”.

A magyar nép elsésorban borivé, de a magyaros italok
rangsoraban masodik helyen all a palinka. Sokféle
hagyomanyos, nemzeti palinkiank van: a kecskeméti
flityiilds barack-, a szatmari szilva- vagy a halasi kir-
tepalinka. Magyarorszagon vendégfogadas elképzel-
hetetlen egy stampedli palinka nélkiil.

2002-t6l a palinka hivatalosan szdmon tartott hun-
garikum. A valamikor szines magyar palinka- és likdr-
kultura téleleddben van. Egyre tobb helyen taldlkozni
a elyi, taji palinkakkal, vagy a régi magyar agyas pa-

Professor Dr. Géza Baldzs Daniel Bé¥z

linkdval. Pilinkakostolokat,
njlinkaferztivilokat rendesz-
nek. megalakult a palinka-
lovagrend.

Konyviink hemutatia az ége-
tert szeszes italok maltiat, a magvar pilinkafdzés
rorténetét, 2 fantosehb réci és mai mazkdkat, taji
palinkakat, a palinkinak a mindennapi életben és a
jeles napokon betditétt szerepét, valamint néhdny
kiilonleges palinkareceptet.

A szerzd: dr. Balazs Géza professzor a Berzsenyi Daniel
Fdiskola ¢s az Edtvis Lordnd Tudominyegyetem ta-
nara, nyelvész, néprajzkutatd. Nyelvészeti irdsaibal,
kinyveibdl, radio- és tévémisoraibél ismeri a kizon-
ség. E témakorben 1998-ban jelent meg A magyar
palinka, 2003-ban a Pilinka a kizbs nyelviink cimii
kitete.
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