




I will organise the transportation to the Pankisi
village where the workshop will take place. 

Accomodation throughout will be in a homestay, 
with a family I am very close to.









We’ll use the  next morning to explore the nearby 
area with its hidden historical spots. In the 

afternoon you will get your first introduction to 
Chechen cuisine.Chechen cuisine.





On day two we’ll do more exploring, followed again by more cooking 
lessons in the afternoon. We’ll return to Tbilisi with memories an 

unforgettable experience the following day. 

If your stay includes a Friday you will have the chance to participate 
in a traditional prayer of Sufi Kists named "Zikr".

Every Friday around 11:00 o'clock, a female Sufi fraternity belonging 
to Vird Kunta - Haji Kishiyev gathers in the old mosque in Duisi. to Vird Kunta - Haji Kishiyev gathers in the old mosque in Duisi. 

Women come together for the "zikr" conducted by a Grand Master of 
the fraternity. These women welcome anyone interested in sufi

traditions. This is one of major attractions in the Pankisi valley. For 
those not familiar with sufi traditions, it’s best compared to the 

famous whirling dervishes in Turkey.

This workshop is offered all year round





Kist cuisine is a unique borderland culture. Composed of typically 
Chechen and Georgian dishes, it is enriched with a Kist way of 

cooking.

Typical of Kist cuisine, just like in the rest of the Caucasus, is mutton, 
goat, beef or chicken kebab (usually prepared in the open air during 
mountain trips). As Muslims, the Kists don’t have pork. They make a mountain trips). As Muslims, the Kists don’t have pork. They make a 

great variety of dairy products such as different types of cheese 
(including cottage cheese), cream and yoghurt. They also bake their 

own bread, using wheat or maize flour.

Borrowed from Chechen cuisine are boiled or roasted mutton, goat, 
chicken and noodles, as well as dumplings made from maize or 
wheat flour. One of the most popular dishes is called “zhizhig-

galnish” (boiled homemade noodles and garlic-spiced meat), “plov” 
(rice with meat and veg), “mante” (large dumplings with meat and 

veg filling, similar to Khinkali) and “chepalgash” (khachapuri).



The dishes borrowed from Georgian cuisine are both meat and 
vegetable-based, lavishly spiced with walnuts, plums, garlic and herb 

sauces (coriander, basil, tarragon). For their foreign guests the Kists
will certainly make Georgian “khinkali” (large spicy meat 

dumplings), “khachapuri” (salty cheese or nettle pancake), eggplant 
with nuts and garlic, “lobio” (beans with spices or egg) and 

“mtchadi” (small pancakes made from maize flour).

A lot of importance is attached to table etiquette – the way dishes are 
laid and the order in which food is brought to the table. At the end of laid and the order in which food is brought to the table. At the end of 
each meal coffee or tea along with sweets, honey, marmelade or halva 
are served. Sitting down at a table takes place according to a specific 

hierarchy-based order. First, guests and the eldest men are seated; 
then, all the other family members, including women and children. 
Often women sit at a different table or watch men feasting, serving 

them. The Georgian feast, with its complex etiquette, is also 
celebrated by the Kists when they’re having guests or wedding 

receptions, but in quite a different manner.



I hope you enjoyed reading the tour description, I 
tried long to find the perfect design, but please 
don’t judge so hard on me, English is not my 

native language, friends helped me proofreading. 
Same goes for the design, I am not professional 
designer either, just did it in a way I thought I designer either, just did it in a way I thought I 

would enjoy to read. 

I added mostly my own photos which are mostly 
unedited. Due to the fact I havent taken photos 

everywhere, I used photos of friends as well, not 
downloaded ones.




