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Introduction
Nestled between East and West along the banks of the Mtkvari River, Tbilisi hums with
the vibrant energy of a city shaped by centuries of crossroads culture. This Georgian
capital, with its cobblestone lanes and sun-drenched courtyards, is more than just a
feast for the eyes—it is, first and foremost, a city of flavors. From the aroma of freshly
baked khachapuri wafting out from street bakeries to the bustling rhythm of open-air
markets piled high with herbs and wild greens, Tbilisi’s spirit is revealed through its
food.

To understand Tbilisi is to eat your way through it. Every meal becomes a living
memory, a thread binding generations and neighborhoods. Here, cuisine is not merely
sustenance, but a mode of storytelling—a way for families, friends, and even strangers
to gather, celebrate, and make sense of their changing world. The city’s culinary
landscape is a living archive of its history: influences from Persia, Turkey, Armenia,
and Russia jostle cheerfully alongside fiercely local traditions, forming a bounty that is
unmistakably Georgian, yet unmistakably Tbilisian.

Why do global food lovers fall head over heels for Georgian cooking? The answer lies
in the capital’s gift for hospitality and its seemingly magical ability to turn simple,
humble ingredients—walnuts, cheese, herbs, and dough—into soaring flavor
experiences. A khinkali dumpling tells the tale of mountain shepherds and silk road
caravans. Khachapuri, oozing with cheese and buttery richness, is both comfort food
and cultural emblem. The deep-red sparkle of Saperavi wine hints at an 8,000-year-old
tradition that runs, quite literally, as deep as the earth.

‘Flavors of Tbilisi’ is your invitation to step into this delicious world. Part history, part
travelogue, and part practical guide, this book is an immersive journey through the
heart of Georgia’s capital. You will meet cooks in bustling markets and shadow
tamadas presiding over generous feasts; you will uncover the origins of signature
dishes and explore the changing face of Tbilisi’s food scene, from humble street
vendors to avant-garde chefs redefining tradition for a new era.

Most importantly, this book is meant to be savored and lived. Through detailed profiles
of dishes, stories told by locals, market explorations, and accessible recipes, you will
be empowered to recreate a little bit of Tbilisi—whether that’s in your own kitchen,
around a festive dinner table, or on a dream adventure through winding Georgian
backstreets. Food, in Tbilisi, is a gateway: to childhood memories, to cross-cultural
discovery, and to the deep joy of real connection.

Let us embark together on this culinary journey, guided by flavors that have enthralled
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palates for centuries and stories that warm the soul. Welcome to the magic of
Tbilisi—where every meal is a celebration and every corner offers a flavor waiting to
be discovered.

Sample from MixCache.com - The Online eBook Marketplace



SHARING STRICTLY PROHIBITED - For personal use of the licensed account only - See MixCache.com Terms of Use.

SA
MPL

E 
CO

PY

CHAPTER ONE: Tbilisi’s Culinary Crossroads — The
Flavors of Exchange
Tbilisi’s culinary story is deeply interwoven with its geographical destiny. Perched at
the strategic crossroads of Europe and Asia, the city has long been a melting pot of
cultures, a bustling hub where ancient trade routes converged and diverse empires
left their indelible marks. This constant flow of people, goods, and ideas over millennia
has forged a cuisine that is as complex and layered as Tbilisi itself, a testament to its
enduring role as a vibrant center of exchange.

Imagine Tbilisi as a grand, open-air kitchen, perpetually simmering with new
influences. For centuries, the city served as a critical stop on the fabled Silk Road, the
ancient network of trade routes that linked the East with the West. Caravans laden
with exotic spices, unfamiliar ingredients, and novel cooking techniques passed
through its valleys, leaving behind more than just commodities. They deposited
whispers of distant flavors, methods of preparation, and the very essence of different
gastronomic traditions.

These early encounters laid the groundwork for Tbilisi’s remarkably diverse palate.
While the main Silk Road routes typically passed through Iran and Syria, alternative
branches, especially from the 6th century onwards, snaked through the territory of
modern-day Georgia, offering a safer passage when tensions flared between
Byzantium and Iran. This meant a constant influx of culinary inspiration, absorbing
influences from as far-flung as India and as close as the Mediterranean.

Among the most significant influences on Tbilisi’s culinary landscape are those from its
powerful neighbors and historical occupiers. Persian culture, in particular, left a
profound and lasting impression on Georgian cuisine, especially in the eastern regions,
including Tbilisi. One can still discern these echoes in certain dishes and even in the
names of foodstuffs, such as "badrijani" for eggplant. The pilafs found in southeastern
Georgia, for instance, bear a strong resemblance to their Iranian counterparts, while
meat simmered with fruit echoes Persian stews, though Georgians typically favor tart
plums or pomegranates over sweeter fruits.

The Ottoman Empire, another formidable presence in the region, also contributed to
Tbilisi’s evolving culinary identity. Dishes like tolma, meat wrapped in grape leaves,
found in Georgia's Black Sea coastal regions, share a clear lineage with Turkish 
dolmas. Similarly, certain breads and pastries, along with various cooking methods
and implements, reveal a Turkish influence. Even the name for the fragrant lamb stew 
chakapuli is believed to have Turkish origins.
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The expansive Russian Empire, and later the Soviet Union, also played a crucial role in
shaping Tbilisi’s food scene, albeit in a more complex manner. While Georgian cuisine
itself became immensely popular across the Soviet Union, with dishes like khachapuri
and khinkali becoming staples, the relationship was not simply one of adoption. The
Soviet era led to a broader dissemination and even mass production of certain
Georgian dishes, effectively popularizing them far beyond Georgia's borders. This
period also saw some adaptation and incorporation of elements from other peoples'
culinary traditions into Georgian cuisine.

Armenian influences, too, are woven into the fabric of Tbilisi’s food culture. Sharing a
long history and geographical proximity, some dishes and cooking techniques exhibit
similarities. For example, tapaka chicken, a butterflied and pan-fried chicken dish, is
thought to have Armenian origins. While culinary claims can sometimes be a point of
pride and debate between the two nations, it is undeniable that a shared cultural
heritage has led to overlaps in their gastronomic traditions, particularly within the
context of the South Caucasus.

Despite these myriad external influences, Georgian cuisine, and particularly that of
Tbilisi, has maintained a remarkably distinct character. It’s not merely a compromise
or a simple amalgamation of its neighbors’ cooking. Instead, Tbilisi has a unique
genius for "Georgianizing" borrowed elements, transforming them to fit its own distinct
palate, which often leans towards a preference for tart and savory flavors. This is
evident in the prevalent use of ingredients like walnuts, which are integral to many
dishes, from sauces to appetizers like badrijani nigvzit (eggplant with walnuts).

The extensive use of fresh herbs and spices is another hallmark of Tbilisi’s cuisine,
distinguishing it from many others in the region. Cilantro, basil, tarragon, blue
fenugreek, and dried marigold are not mere garnishes but fundamental building blocks
of flavor, contributing to the bold and vibrant taste profiles that Georgian food is
celebrated for. This deep reliance on aromatic greens and pungent spices creates a
unique culinary fingerprint that sets it apart.

Central to Tbilisi’s culinary identity, and indeed to Georgian social life, is the supra.
More than just a meal, the supra is a traditional Georgian feast, a ceremonial banquet
that encapsulates the nation’s famed hospitality. These convivial gatherings, often
lasting for hours, are characterized by an abundance of food, copious amounts of
Georgian wine, and the presence of a tamada, or toastmaster, who leads the ritualistic
toasts.

The supra is a living testament to Tbilisi's history as a crossroads, a collective
celebration where food and drink become a means of connection, storytelling, and
reaffirming cultural bonds. It’s a tradition that has evolved over centuries, from
ancient communal feasts to its modern form, gaining widespread popularity across
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Georgia by the late 19th century. The sheer volume and variety of dishes served at a 
supra showcase the diverse influences that have shaped Tbilisi’s culinary heritage,
from rich meat stews to vibrant vegetable preparations and, of course, the ubiquitous 
khachapuri and khinkali.

Ultimately, Tbilisi’s food is a captivating narrative of survival, adaptation, and
unwavering cultural pride. Each dish tells a story of journeys taken, empires risen and
fallen, and the enduring spirit of a people who have absorbed the best of what every
passerby offered, yet always remained distinctively themselves. It is a cuisine that is
both profoundly traditional and continuously evolving, a true reflection of Tbilisi, the
city at the heart of Georgia’s vibrant culinary soul.
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