Aun Ha Bypga

B BabyluHuLa ce mpoBexaasa TpaguuMoHHO meponpuaTue ,[AHu Ha
Bypaa“ npes Bceku oktomepu. ,[IHv Ha Bypaa“ e cbanaHeHa ¢ uenta
Ha NPOMOLNA Ha HALLMAT MEeCTeH NpoaykT ,Bypaa“. ,[Hu Ha Bypaa“ e
Takosa MeponpusiTue, KbAETO MECTHUTE MPOU3BOAUTENN, NPEAUMHO
WHAWBUAYASHW, HO 1 OHE3W KOWTO NPaBAT BYpAA MPOMULLIIEHO, UMAaT
BBb3MOXHOCT 1 MoAKpena Aa NpeacTaBnsBar Bypaa, 6e3 cbMHeHue,
KaTo yHNKaNeH MHOrO Ka4eCTBEH W BKYCEH NPOAYKT OT TO3W YacT OT
CBpbus, KbM MOCETUTENM OT CTPaHa U Yyx6uHa.

Bypaa, ¢ cBoute MupWC, BKYC, BUA, HUKOrO He OCTaBnsiBa Ge3
4yBCTBU. BCekw, KoliTo nocellasa babywHuua, TpyaHo e ga moxe aa
OCTaHa YCTOMB Ha HaLLWAT MPOAYKT BypAa, 64N kato cHar. CroTeeH ot
HUCTO, ECTECTBEHO MIIAKO, C MHOIO OBWUY OT HalUMTE AOMAaKUHKUTE,
A0KaTo A roTeT BbKLUW. Bcekn, KOWTO BegHBX onuTa Bypaa, U ce
Hacnaxxnaea ¢ HeVHWMAT cnabo KUCer BKyG, C MHOTO SIKU U MO3UTUBHM
Bbnevamiednn e ortuge o1 obnact JlyxHuua, u BeaHara e
noXxensAsa fa ce BbpHe 06paTHo nak.

.HH1 Ha Byppa“ cbbupa xopa OT BCUYKM CTpaHu, KouTo ce ¢
Npekpacax BKYC Ha BypAa v C BUHATW MPUSITHU U FOCTOMNPUMECTBEHM
HAOMaKNHWN CTPOSIT HOBa NPUATENCTBA U C YAOBOMCTBUE [ MOMHSIT.

Days of Vurda (The Vurda Festival)

Babusnica hosts the traditional "Days of Vurde" in October. This
festival is conceived and organized with the aimiof promoting the local
product of vurda. "Days of Vurde" is an event gathering many local
producers of vurda. Both individual, who are by fan the most
numerous, and industrial vurda producers do their best to present the
undoubtful quality of this traditional local product to a great number of
visitors, coming from abroad v
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once try vurda, with its rather sour taste, leave Luznica Depression full
of pleasant and positive impressions. They are inspired to revisit it as
soon as possible.

‘Days of Vurde! brings people from all sides together. There,
enjoying the beautiful taste of vurda and the company of our ever
friendly and hospitable hosts, they make friends that are always
gladly remembered. R

Aann Bypge

Y BabyuwiHuumn ce ogpxasajy TpaauumoHaniuy “daxu Bypae” oktobpa
meceua. OCMULLTBEHN Cy W OPraHM30BaHN Y Lnrby MPOMOLIMje NOKANHOr
npoussoga BYPAE. “fdaHu Bypme” cy morahaj rae MHorv mokasu
npoussohayn BYPIE, kako nHAuBMAyamHu, Koju cy y Hajgehem Opojy,
Tako 1 OHM Koju mpowssoAe Bypay MHAYCTPUCKW; Mory MHOro6pojHe
NoCeTVoLEe Kako 13 3emibe, Tako U U3 MHOCTpaHCTBa Aa WTo 6osbe
ynosHajy ca HeCyMrbVBYIM KBANUTETOM OBOF TPAAULMOHAMIHOT MOKAHOT
npon3Boza, Koju OHUW C MPaBOM CMaTpajy JeAUHCTBEHUM Ha TepUTOpUju
Cpbuije.

Mupuc, ykyc, usrmen BYPLE Hukora He octasrbajy paBHOAYLIHWM.
busio ko, ko nocetn “[laHe Bypae” TeLko Moxe 0foneT Yapyuma oBor Kao
cHer 6enor npoussoga. HacTao je og YncTor NpupoaHor Meka, Koju Hale
Aomahulie ca nyHo Jbybasu npunpemajy ko4 csojux kyha. Ko jegHom
npobGa Bypay 1 yxuBa y HEHOM KUCENKacToOM yKyCy, NpenyH nenux u
MO3UTVBHUX yTUCaKa oanasu u3 JlyxHuuKe KOTNUHE, Ca KerboM aa ce
WTO Mpe BpaTw.

“[aHn Bypae” okynrbajy reyae ca CBuX cTpaHa, Koju y3 npekpacan ykyc
BYPOE w yBek npujatHe n roctonpumrbuee pomahuie, cknanajy
npujaTerbcTea Kojux ce ca 3aA0BOIbCTBOM yBek cehajy.

HE BABYIIHHULIA

Ter. +381 (0) 10 384 940
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Bypga

JegHa of OUTHUX oaMuKa My>KHUYKOT Kpaja (omwTuHa
Babywnuua) je cneunchudaH mokanHW MIeYHU MPU3BOA
JIYKHUYKa BypAa ca nanpukom” Koju je AyBoKo yKopeHseH Y
TpaguumMjn N UCXpaHn Hapoda MyXHUYKOr Kpaja.

e Kaga je y nurarby CUpOBMHA, OBaj MIeYHU NMPousBop ce
npov3BoaM Of Kpasrfber M OBYMjer Mreka, Koje je
cneunmu4HoO Mo CBOM cacTaBy, kako 360r paca rosega u
oBala, Tako v 360r McxpaHe OBUX XUBOTUHE CEHOM W
ucnaliom ca NpUpoaHUX NBaga v nallktaka oBor 6packo-
MNaHWUHCKOR Kpaja.

o [eorpadpcko Noapydje Kakso je My>KHUYKW Kpaj, CBOjUM
MUKPOKITUMAaTCKM OanuKkama, KoHMurypaLlmjom TepeHa,
cacTaBoM Tjia, OUIbHVM MOKpUBAYeM, HaBukama CTaHo-
BHULUTBA CTOMapa, YCnoBibaBa CMELUMUYHOCTY KaKo
CUPOBUHE - MMEKa, Tako W HaYnHa NPOUBBOLH-E, YyBatba 1
KOH3yMUpaK-a OBOl jEAUHCTBEHOR MIileYHOr Mpou3Boaa
AyBOKO YKOPEH-eHOr Y TpapuLmjy Hapoda oBor Kpaja.

e 3a caga ce oBaj MPOM3BOA CHpaBiba Camo Mo
TpaauuMoHanHoj peuentypu Yy gomahuHcTeuma, 6e3
VHAYCTpUjCKe Mpon3Boarse. Peuentypa 3a mpunpemy u
dyBatbe je cheLvidmyHa u kapakTepucTuyHa je camo 3a oBaj
MPOV3BOM, Y OOHOCY Ha CPOAHY rpyry KUCEnoKaseUHCKUX
cupesa. Kao Taksa, OyboOKO je yKoperseHa Yy Tpamuuunjn
CTaHOBHWLIITBA OBOT Kpaja, mpeHocehu ce of namtuBeka ca
MOKOMEH-a Ha MOKoseHe.
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Bypga

EgHa oT Ham-BaxHUTE 0cobeHOCTV Ha obract JlyxHuua e
YHVKarneH n ocobeH MeCTHW MiieYeH NpoaykT JyxHuukaTa Bypaa
CbC Nanpuka“, AbNO0KO BKOPEHEH B TpaAuLMsiTa U XpaHa Ha xopa
OT HaLLUT Kpawn.

e Tosun NPpOOYKT TOTBU Ce OT KpaBe WU OBYO MJISIKO, KOUTO ca
YHUKarnHum ¢ CBOEeTO CbCTOAHWE, 3a NOpoAdn Ha roBega n oBUM,
TAXHaTa XpaHa C CeHO W TpeBa OT MNpupoAgHM nacuwia Ha
HalnTe ninaHuHu.

e Obnact JlyxHuLa, ¢ CBOUTE MUKPOKITUMATULECKN OCOBEHOCTY,
KOHMUrypauuaTa Ha TepeHa, CbCTOHWE Ha noYBata, pacTeHus,
HaBuUW Ha rosegapu ¥ OBLIOBOAUTENM, NPaBW YCIOBUW KaKTo
Ha CYpOBVIHa — MIIAKO, TaK U Ha HAaYMH Ha rOTBEHe, CbXpHABaHe
W AfeHe Ha To3u yHUKaneH MPOoAyKT, KOUTO € AbiI6oKo
BKOPEHEH B TPaANLNATa Ha Xopa OT HaLLWST Kpau.

¢ 3aicera, To3v MPOAYKT rOTBK Ce CaMo MO TPaANUMOHHM peLienTy,
6e3 NpoMULLEeHOCT. PeLienT 3a roTBEHE 1 ChXpHBaHEe Ha Tasn
MPOAYKT Ca YyHuWKanHW W OCODEHW OTHOCHO ApYyrn
KYCEeNnoMIeYHn NpPOAyKTW (KucenokaseuHeckn cupeBu). OF
MUHAaNoTo, BCUMYKO TOBa MNpedaBa Ce OT MOKoMeHue Ha

NMOKOMEeHne.

Vurda

One of the distinct characteristics of Luznica region (The
Municipality of Babusnica) is a unique local dairy product
called Luznicka vurda sa paprikom (Curd with paprika), which
is deeply rooted in the tradition and cuisine of the people of
Luznica.

¢ As far as its raw materials are concerned, this milk product is
made out of cow's and sheep's milk, peculiar both for their
composition, which is the result of specific cattle and sheep
breeds, and the distinctive nourishment of the animals,
including hay and grazing on from the organic meadows and
grasslands ofthis highland region.

e A geographical area such as Luznica region, with its
microclimate characteristics, terrain configuration, ground
composition, plant cover and the habits of local
stockbreeders influences both the specificity of the raw
material-milk, and the way of producing, keeping and
consuming this unique dairy product typical of this area.

o Temporarily, vurda is made exclusively using the traditional
recipe and by individual households, with no industrial
production. The recipe for its preparation and keeping is
what makes this product rare and so peculiar in comparison
tothe related group of casein types of cheese. It has been an
important component of local tradition for ages, passing
through generations.
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