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BCTYII

OpHO3HaYHO MOXKHA CTBEPIXXyBaTH, o Ppy-
MyumuKa-HoBa — yHiKanbHUI Ha MiBAHI YKpaiHu
TYPUCTUYHUI OO’€KT 1 My3eilHUIl iCTOPUKO-eT-
HorpadidHMit KOMIUIEKC pocTo Heba. [lo Toro X,
1je¢ YHiKa/IbHE MiClle 3HaXOJOUTbCA IO CYTi B €KO-
JIOTIYHOMY 3aIlOBiJHMKY - BymkanbkoMmy cremy
(B TapytuncpkoMy paitoni Omecbkoi obmacTi Ha
TepUTOPil KONMMIIHBOTO BiliCbKOBOTO IOJIrOHY) 3
IPUTAaMaHHOIO /I HbOTro GJIOpOIo i payHoIo.

IToni6ni 06’exTV B €BpOIIi iICHYIOTH JAaBHO, Jie iM
OPUMINAIOTECA BEIMKA yBara AK BaKIMBOMY KOM-
IIOHEHTY BMXOBaHH:, BUBYEHHSA iCTOPUYHOI 1 KYJIb-
TypHoOi cmapmyun. Heo6xigHoro gocsify opranisa-
1ii TaKMX KOMIIIEKCiB B YKpaiHi Ije 6paxye, Tofii AK
yKpalHCbKe CYCII/IBCTBO Bifl4yBa€ TOCTPY HeoOXif-
HICTb Y HasIBHOCTI i BUKOPUCTaHHI TaKMX 00 €KTiB.

Cooropai Opymymunka-Hosa Bigoma, B OCHOB-
HOMY, SIK TYPUCTUYHUI 00’€KT, 411 00 €KT 3e/IeHO-
ro TYpU3MY, SK peKpealtiiiHa 6as3a i ciMeitHOro
BiJJIIOYMHKY.

Pazom 3 tum, Opymymmka-HoBa Moxe i Mae
CTaTy CBOEPIZHOIO iICTOPUKO-eTHOTPadivHOIO fIit0-
4O HaBYaJIbHOI JTaboparopiero, afxe TYT 30ce-
Pem>KeHi yHIKa/IbHI € THOKY/IBTYPHI ITaM SITKY IIpU-
HalIMHi BOCbMM TPYII HaceneHHA (6onrapy, raray-
311, €Bpel, MOJIJJOBAaHM, HiIMIIi, pOCiAAHM, CTapOBipH,
yKpaiHi).

®pymymuka-HoBa Moxe 6yTu MicueMm mpo-
BeJleHHsI OCBiTHbO-Ni3HaBaJIbHOI, BUXOBHOI, Ha-
BYaJIbHO-MeTOANYHOI poboTtn. TyT icHye kpaes-
HaBUMII My3€l, €KCIIO3ULlisd SAKOrO Ppelpe3eHTYe
icropito Bymxaka, a eTHorpadiuHi KomIiekcu y

INTRODUCERE

Se poate afirma in mod clar ca Frumusica Noua
este un obiect turistic unic din sudul Ucrainei si un
complex istoric si etnografic muzeal in aer liber. In
plus, acest loc unic se afla, de fapt, intr-o rezervatie
ecologicd — Stepa Bugeacului (in raionul Tarutino
din regiunea Odesa pe teritoriul fostului poligon
militar) cu flord si fauna inerente.

Astfel de obiecte in Europa exista de mult timp,
unde li se acordd o atentie deosebitd ca fiind o com-
ponentd importantd procesului de educatie, studi-
ere a patrimoniului istoric §i cultural. Experienta
necesara in organizarea unor astfel de complexe in
Ucraina nu este inci suficienta, in timp ce societatea
ucraineand se confrunta cu o necesitate urgenta de
disponibilitate si utilizare a unor astfel de obiecte.

in prezent, Frumusica Noua este cunoscuta in
principal ca fiind o destinatie turisticd sau obiect de
turism verde, ca bazd de agrement pentru o vacanta
cu familia.

Totodatd, Frumusica Noua poate si trebuie sa
devina un fel de laborator de instruire istorico-etno-
graﬁcé, deoarece aici sunt concentrate monumente
etnoculturale unice, caracteristice cel putin pentru
opt grupuri de populatie (bulgari, gagiuzi, evrei,
moldoveni, germanii, rusi, rascolnici, ucraineni).

Frumusica Noud poate fi locul de desfasurare
a activitatii educationale si cognitive, educative,
didactice si metodologice. Aici este situat un mu-
zeu etnografic, a carui expozitie reprezinta istoria
Bugeacului, iar complexele etnografice sub forma
de gospodarii reflecta viata si cultura traditionald a
populatiilor etnice din Basarabia de Sud.

INTROBUCTION

We can univocally assert that Frumushika-Nova
is a unique tourist attraction in southern Ukraine
and a historical and ethnographic open-air mu-
seum complex. Moreover, this unique place is lo-
cated in fact in an ecological reserve - the Budjak
steppe (in the Tarutyno district of the Odessa re-
gion on the territory of the former military training
ground) with its inherent flora and fauna.

A similar property has existed for a long time in
Europe, where it is given great attention as an im-
portant component of education, the study of his-
torical and cultural heritage. There is not enough
necessary expertise in organizing such complexes
in Ukraine, while Ukrainian society feels a pressing
need for the availability and use of such facilities.

Today, Frumushika-Nova is known mainly as a
tourist attraction, or an ecological tourism unit, as
a leisure base for family recreation.

At the same time, Frumushika-Nova can
and should become a sort of efficient historical
and ethnographic learning laboratory, because
it houses unique ethnocultural monuments of
at least eight population groups (Bulgarians,
Gagauzes, Jews, Moldovans, Germans, Russians,
Old Believers, and Ukrainians).

Frumushika-Nova can be the venue for out-
reach educational, academic methodological work.
There is a local history museum, the permanent ex-
hibition of which represents the history of Budjak.
And ethnographic complexes in the form of estates
reflect the way of life and traditional culture of eth-
nic groups in southern Bessarabia.

4
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BUIVLAAL caaub BifoOpakaroTh MOOYT i Tpagmiii-
HY KY/IbTYPy €THIYHUX TPYIl HaCe/I€HHA MiBJEHHOI
Beccapaobii.

MarepianbHa i TexHiuHa 6asa Ppymymmku ro-
TOBa /I IPOBEIEHHA HAayKOBO-IPaKTUYHUX Ce-
MiHapiB 3 HMirOTOBKM i migBuUIeHHs KBamidikanii
TYpOIIEPATOPiB, Y TOMY 4MC/Ii i HA MI>)KHapOTHOMY
piBHi, Hacammepen 3 KpaiHaMu-cycigamu — Pymy-
Hi€ro i MonmoBoio.

3okpeMma, y 2014 poui 6yn0 mpoBeneHO 3aci-
IaHHs MbKHapopHoi KoHpepenuii «OnecpKi eTHO-
rpadivHi unNTaHHA», OpraHi3aTopaMn sAKoi € icTo-
puunnit ¢paxynprer OHY imeni I. I. Meunukosa i
Opnecpka obmacHa iepy)kaBHa aiMiHiCTparis.

3 2015 poxy ®pymymmka-Hosa crama 6a-
3010 /I TIPOBEfIeHHA eTHOrpadiuHOI IPaKTUKM
cTygmeHTiB ictopmunoro dakynsrery OHY imeni
I. I. Me4yHuKoBa, B NpoOLeCi SIKOI CTYREHTHN i BU-
K/Iajjadi BMBYAIOTh €THIYHY iCTOPiI0 Kparw, HaKo-
NMYYIOTh YHIKaIbHMII eTHOrpadiuHmii Marepian
I/IS1 TIOBHOLIIHHOTO JYXOBHOTO PO3BUTKY 0COOM-
crocti. Icropmunuit daxkynibTeT OTPUMYE [OHAT-
KOBI MOXX/IMBOCTI IJI1 T€OPETUYHOI IIiATOTOBKM
iCTOPUKIB, €THOJIOTIB, apX€O0JIOTiB, BUNTENIB iCTO-
pii i HapOJO3HABCTBA, ajKe HAaBYa/IbHI 3aKaamy
BCiX piBHIB MalTb rocTpy HoTpedy B po3pobKax
KPa€3HAaBYOIO XapaKTepy. Y4UHi 3araJbHOOCBITHIX
LIKI/I i CTYSeHTV BUIMX HaBYa/IbHMX 3aK/IafliB, AK
MaliOyTHA OCHOBA I'POMAJITHCBKOTO CYCII/NbCTBA,
MarTh MaTy Habararo 6iypiie 3HAHD PO ICTOPIO i
KY/IbTYPY CBOT'O Kpalo.

COpymymmka-HoBa Mae [JOCTaTHbO MOXK/IN-
BOCTEIT Ji/iA BUKOHaHHA MDKHApOJZHMUX IIPOEKTIB,
pO3SLIMpEHHA CHIBIpali 3 BIJIOBIIHMMM IIapT-
Hepamy Monposu i PymyHii B paMKax mporpam

Baza materiald si tehnicd a Frumusicei este
pregatitd pentru desfisurarea seminarelor stiin-
tifico-practice pentru formarea si perfectionarea
operatorilor de turism, inclusiv la nivel internati-
onal, in primul rdnd cu térile vecine - Romania si
Moldova.

In special, in anul 2014, a avut loc o reuniune a
Conferintei Internationale «Citiri etnografice din
Odesan», a cdrei organizatori sunt Facultatea de is-
torie a Universitatii Nationale ”I. I. Mecinikov”
din Odesa si Administratia Regionala de Stat din
Odesa.

Din anul 2015 Frumusica Noud a devenit o baza
pentru stagiul practic etnografic al studentilor fa-
cultatii de istorie de istorie a Universitatii Natio-
nale ”I. I. Mecinikov” din Odesa, in cadrul ciruia
studentii si profesorii studiaza istoria etnica istoria
a tinutului, acumuleaza material etnografic unic
pentru dezvoltarea spirituala deplind a personali-
tatii. Facultatea de istorie primeste oportunitati su-
plimentare pentru pregitirea teoretica a istoricilor,
etnologilor, arheologilor, profesorilor de istorie si
etnologie, deoarece institutiile de invatimant de
toate nivelurile sunt foarte interesate in dezvoltarile
si studiile de etnografie regionala. Elevii scolilor de
invatdmant general si studentii institutiilor de in-
vatamant superior, fiind viitoarea baza a societatii
civile, trebuie sd aibd mult mai multe cunostinte
despre istoria si cultura meleagului lor.

Frumusica Noua are posibilitati suficiente pen-
tru realizarea proiectelor internationale, extinderea
cooperarii cu partenerii relevanti din Republica
Moldova si Romania in cadrul programelor de co-
operare transfrontalierd, extinderea retelei de ser-
vicii turistice, ceea ce va contribui la intensificarea

Frumushika’s material and technical basis al-
lows to hold scientific and practical seminars on
training and upgrading the qualifications of tour
operators, including at an international level, main-
ly with neighboring Romania and Moldova.

In particular, the international conference
“Odesa ethnographic readings” was held in 2014.
It was organized by the Faculty of History of the
Odesa I. I. Mechnykov National University and the
Odesa Regional State Administration.

Since 2015, Frumushika-Nova has become
a base for conducting student ethnographic
practice of the Faculty of History of the Ode-
sa I. I. Mechnykov National University, during
which students and teachers study the ethnic his-
tory of the region, accumulate a mass of unique
ethnographic facts for the full spiritual develop-
ment of the human personality. The Faculty of
History gains additional opportunities for the-
oretical training of historians, ethnologists, ar-
chaeologists, teachers of history and folk studies.
Indeed, academic institutions at all levels are in
urgent need of local history research. Students of
secondary schools and higher education institu-
tions, as the future basis of civil society, should
have much more knowledge about the history
and culture of their region.

Frumushika-Nova has enough opportunities to
implement international projects, expand coopera-
tion with relevant partners of Moldova and Roma-
nia within the framework of cross-border cooper-
ation programs, and enlarge the network of tourist
services, which will help to enhance cross-border
cooperation in the humanitarian and economic
realms.



Bumnucku apxiBaux cipas @pymymmku-Hosa (KomynanbHa ycraHoBa «I3MainbcpKuit apXis»)
Exstase de fisiere de arhiva (KU «Izmailsky Archiv»)
Extracts from the archive files of Frumushika-Nova (Municipal Institution «Izmail Archive»)

IIPUKOPAOHHOTO CHiBPOOITHUIITBA, PO3LIMPEHHS
MepexXi TYpUCTUYHUX MOCIYT, 10 CIPUATUME aK-
TMBisalii MPUMKOPJOHHOI CIiBIpalli B ryMaHiTap-
Hil1 i ekOHOMIUHIII cepax.

OCHOBHMM HallMM 3aBJAHHAM OOpaHO J0-
CTiIKeHHA Oofiall HesAKUX KOMIIOHEHTiB HoOyTy,
TOCHOJIAPCTBa, OOPAJOBO-3BUYAEBOI  KY/IBTYpU
MemKaHLiB cena Ppymymmku-Hosa i moganbuioi
ii Tpancdopmauii. lllonpasaa, BUKOHAHHSA APYTol
YaCTUHM 3aBJAaHHA BUABMIOCH OCOOIMBO CKIIAf-
HUM, OCKi/IbKM 00 €KTiB Hallol po3Bijku — Meli-
KaHIiB ceya, 6e3nocepenHix HOcIiB iHpopMarii —
3aIMIIMIOCh 06Mab. ToMy, Ha >kalb, HaM He BJia-
JIOCh Y TIOBHIN Mipi BifjoOpasuTit Bech KOMIUIEKC

cooperarii transfrontaliere in domeniul umanitar si
economic.

Obiectivul principal al studiului nostru este
studierea cel putin a unor componente ale vietii
cotidiene, gospodariei, ritualurilor si obiceiurilor
locuitorilor satului Frumusica Noua si prelucrarea
ulterioard a acestor informatii. Cu toate acestea, re-
alizarea celei de-a doua parti a obiectivului a fost
deosebit de dificila, deoarece au ramas foarte putini
locuitori ai satului, care sunt purtatori directi de
informatii. Prin urmare, din pacate, nu am reusit
sd reflectam pe deplin intregul complex al culturii
traditionale a satului. Insi noi totusi am reusit si
profitim de o sursd valoroasd, care sunt stimatii

As the main task of research we have cho-
sen at least some components of way of life,
economy, customs and rites of the residents of
the village of Frumushika-Nova and its further
transformation. However, the second part of the
task turned out to be particularly difficult, since
there are not many targets of our research - vil-
lagers, direct information holders - left. There-
fore, unfortunately, we failed to fully reflect the
entire complex of the village’s traditional cul-
ture. But we managed indeed to use a valuable
source, which is dear respondents, to record the
knowledge of direct participants of calendar
and family holidays, the creators of traditional



TpagMILiiHOL KyJIbTYpH cena. Ajle MU 1€ BCTUIIN
CKOPMCTATUCA L[iHHUM JIDKEPE/IOM, AKUM € IIaHOB-
Hi pecroHjeHTH, 3adikcyBaTu 3HaHHA Oesmoce-
PeAHIX yJacHUKIB KaZleHJapHUX i POSVIHHUX CBAT,
TBOPLIB TPAANLITHOTO no6yTy 1 TOCIOJAapChKOI
HiAZIBHOCTI Ta KY/IbTYPU B Li/IOMY.

36ip iHdpopmariii 3miiiCHIOBaBCSI METOOM iH-
TepB’IOBaHH;I, BUBYEHHS [OMAUIHIX apXiBiB, B
AKUX 3HAJEHO CBITAMHM, JOKYMEHTH, IO JO-

nostri respondenti, am inregistrat cunostintele par-
ticipantilor directi la sdrbétorile calendaristice si
familiale, creatorilor modului traditional de viatd, a
gospodariilor rurale si a culturii in general.
Colectarea informatiilor a fost efectuata prin in-
tervievarea, studierea arhivelor familiale, unde am
gasit fotografii si documente, care completeaza po-
vestirile. Principalii respondenti au fost locuitorii
din Frumusica Noua - Golovciuc Anastasia Ana-

wayof life and economic activities, and culture
in general.

Information was gathered by interviewing,
studying home archives where photos, documents
complementing the stories were found. Our main
respondents were Frumushika-Nova’s residents
Golovchuk Anastasia Anatoliivna, born 1920
(Zhovtneve village), Palariy Chrystyna Andriiv-
na, born 1922 (Berezino urban village), Fetesku-

Jemmo 36epernocs i B JOMalTHbOMY apXiBi

Ceva s-au pdéstrat in arhivele de acasi
Something is left intact in the family archives

Henerauid i3 saxigHoeBponeiicbkux kpain. ®pymymnka-Hosa. 29.06.2017 p.

Delegatia din tdrile din Europa de Vest. Frumushika-Nova. 29.06.2017

A delegation from the Western Europe countries. Frumushika-Nova, 29 June, 2017



Opymymnka-Hosa. 2015 pik.
ErHorpacdiyna mpakTnka cryenTis icropmunoro ¢axynsrery OHY imeni I. I. Meunnkosa

Frumushika-Nova. 2015. Practica etnograficd a studentilor Facultatii de Istorie

a Universitatii Nationale I. I. Mechnikov Odesa

Frumushika-Nova, 2015. The students of the Faculty of History of Odesa

I. Mechnikov National University enjoyed their training practice in ethnography

%ia

Yuacuuxn mbkHapogHoi koHdeperuil «Onecpki eTHOrpadiuHi YNTaHH»
Frumushika-Nova. 26.06.2014. Participanti la conferinta internationala

«Lecturi etnografice Odessa»

Frumushika-Nova, 26 June, 2014. Participants in the International conference
“Odesa ethnographic readings”

HOBHIOIOTDH po3m0Bifii. OCHOBHMMM HalIVIMU pec-
noHfeHTaMu 6ymu memxkanui @pymymmxu-Ho-
Ba [onoBuyk AHacracia AHaroniiBHa, 1920 p. H.,
(c.KosrHese), Ilamapiii Xpuctuna AHApiiBHa,
1922 p. H. (cmT bepesino), ®erecky Bacunp Ica-
itoBud, 1923 p. H. (c.MinsitniBka), Maniit Aradis
TeopriiBHa, 1927 p. H. (c.”KoBTHeBe), Kourynen-

tol nascuta in anul 1920, (satul Jovtnevoe), Palarii
Cristina Andrei, nascutd in anul 1922 (localitatea
Berezino), Fetescu Vasile Isaac, nascut in anul 1923
(satul Meneailovka), Malii Agafia Gheorghe, nis-
cutd in anul 1927 (satul Jovtnevoe), Cosulenco Ma-
ria Eremei, ndscutd in anul 1930 (satul Borodino),
Gutulenco Maria Andrei, ndscuta in anul 1932 (sa-

Vasyl Isaiovych, born 1923 (Miniaylivka village),
Maliy Agafia Georgiivna, born 1927 (Zhovtneve
village), Koshulenko Maria Eremeivna, born 1930
(Borodino village), Gutsulenko Maria Andriivna,
born 1932 ( Novoselivka village), Kokosh Ganna
Iosypivna, born 1937(Novoselivka village), Strad-
nyk Evgenia Gerasymivna, born 1937(Miniayliv-
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Ko Mapis €EpewmiiBHa, 1930 p. H. (cMT.Bopozino),
I'ynynenko Mapia AnppiiBHa, 1932 p. H. (c.Ho-
Bocinka), Kokom Tanna Vocumisua, 1937 p. H.
(HoBocinka), Crpaguuk €srenis IepacumiBHa,
1937 p. H. (c.MiHsaitniBka), po3noBifi AKUX mpo
cBoe xurta y Opymymnni-Hosa cramm ocHo-
BOI0 HamucaHHA Hapucy. llinHy indopmariro Ha-
Jany HaM i IpefCTaBHUKM Cy4acHOI MOJIOAI, AKi
ycnagKyBanayu i po3sBUBAIOTh Tpajuiiii CBOIX ITO-
nepegHukis. OCHOBHUM 00’€KTOM Hamoi yBaru
cranu cerna Minsitniska, Crapocimnsa, Hosocinka,
JKosTHeBe, e mepecenenni 3 Opymymmku-Hosa
CKIafla/Iii BATOMY 4aCTHHY.

*

L)

tul Novoselivka), Cocos Ana Iosif, nascutd in anul
1937 (satul Novoselivka), Stradnic Eugenia Ghera-
sim, nascutd in anul 1937 (satul Meneailovka), po-
vestirile carora care despre viata lor in Frumusica
Nousd au stat la baza scrierii schitei. Informatii valo-
roase ne-au oferit §i reprezentantii tineretului, care
au mostenit si dezvoltd traditiile predecesorilor lor.
Principalul obiect al atentiei noastre au fost satele
Meneailovka, Starosillea, Novoselivka, Jovtnevoe,
unde procentul straimutatilor din Frumusica Noud
a fost semnificativ.

ka village), whose stories about their life in Fru-
mushika-Nova became the basis for writing the
essay. Today’s youth who inherited and develop
the traditions of their predecessors also provided
us with valuable information. Our major atten-
tion has been drawn to the villages of Minyailov-
ka, Starosillia, Novoselivka, Zhovtneve, where
immigrants from Frumushika-Nova formed a
significant part.
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3 ICTOPII 3ACENEHHY
TA NEPECENEHHS

IcTopis moceneHHs Mae 4MMano HOAiOHOCTEN
IO TaKMX Ke PO3KUJJaHUX 110 bymkanbkoMy cTemy.
Poskunynoch BOHO 1o 06maBa GOKYM HeBEIMYKO
piukn - Opymymmky, AK Brnagana B KormibHUK.
B reocTpykTypHOMY BifHOLIeHHI fonnHa DPpymy-
HIMKa po3TalloBaHa Ha cTuKy IIpnyopHOMOpChKOI
TeKTOHi4HOI 3amajuuy Ta [Ipupobpy>kaHCHKOTO
IIPOTMHY, [i€ ABHbOKPUCTAJIIYHNI I1a/I€030MIChKIIA
LIOKO/Ib 3aHYPEHWUIT Ha 2,5 KM 1 IepeKpuTuil 1mo-
TY>KHIM 4OX/IOM OCafloBMX IOpifl. Bkpura amrosi-
aJIbHMMI BifIK/IaJlaMM — CYIIICKaMU Ta CyTJIMHKaMM.

Honuna @pymynnKa HeBe/IMKa 32 CBOIMU PO3-
Mipamu (moBxuHa 6rmusbko 18,5 km). IInoma mo-
auHN — 6/mm3bko 80 KM. KB. BoHa 3HaxomuThcs B
Me>Kax IiBJeHHOI YacTMHU TapyTHHCBKOTO paiio-
Hy (Io4aToK IiBHiuYHO-3axifHime cema CeMicoTKa)
Ta MiBHIYHOI YacTVHM APIIM3bKOTO Pailony (3aKiH-
YeHHs — B MeXKax cena Bacuika). TepuropianbHo
B MeXXaX JJOIMHU 3HAXOAATbCA 4 Hace/leHHi NyHK-
™ - Opymymnka Hosa (TapyTuHcbkmit paiion),
Hogi Kammanu ta BacuiBka (Apunspkuii paiion),
Cewmicorka (Capatcpkuit paiton). To6to, 1 monu-
Ha IIOEMIHYE JeKi/bKa paliOHiB MiBJEHHO-3aXiJHOI
vactuau Opecbkoi obmacrti. B ¢. Hosi Kannaun €
BOJIOTIK, SIKUII Ilepecuxae, aje TifpoJIorivyHo Bifi-
HOCUTBCA 10 baceiiny piuku OpyMmymmka.

3rigHO 3 Cy4acHUM KOMIUIEKCHMM ¢i3MKo-reo-
rpadiyHMM paliOHYBaHHIM TEPUTOPIS HANIEKUTH
1o IliBgeHHO-MOIaBChKOI CXMIOBO — BUCOUYMHHOI
obmacri [IHicTpOoBCbKOrO-/IHINMPOBCHKO Kpato MiB-
HiYHO-CTEIOBOI MiI30HN CTEIIOBOI 30HI.

DIN ISTORIA POPULARI|
SI STRAMUTARI|

Istoria asezdrii are multe asemanari cu alte ase-
zari imprastiate in stepele Bugeacului. Asezarea se
intindea pe ambele maluri micului rausor - Fru-
musica, care se revirsa in Cogilnic. Din punct de
vedere geologic-structural valea Frumusica este
situata la intersectia depresiunii tectonice a Marii
Negre si depresiunii Predobrogene, unde soclu pa-
leozoic cristalin se afld la 0 adancime de 2,5 km si
este suprapus de un strat puternic de roci sedimen-
tare. Este acoperitd cu depozite aluviale — sol nisi-
po-lutos si sol argilo-nisipos.

Dupéd dimensiunile sale valea Frumusica este
micé (lungimea de aproximativ 18,5 km). Suprafata
vaii este de aproximativ 80 km patrati. Aceasta se
afla in partea de sud a raionului Tarutino (se incepe
la nord-vest de satul Semisotka) si partea de nord a
raionului Artiz (se termind in satul Vasilievka). Te-
ritorial in aceastd vale sunt 4 localitati-Frumusica
Nouad (raionul Tarutino), Novi Kaplani si Vasilevka
(raionul Artiz), Semisotka (raionul Sarata). Adica,
aceasta vale reuneste mai multe raioane din partea
de sud-vest a regiunii Odesa. In satul Noi Kaplani
exista un curs de apd, care se usuca, insa hidrologic
face parte din bazinul raului Frumusica.

Potrivit zonarii fizico-geografice complexe mo-
derne, teritoriul este situat in Campia Moldovei de
Sud in interfluviul Nistru-Nipru din subzona nor-
dicd de stepd a zonei de stepa.

Valea Frumusica este amplasatd pe pantele Cam-
piei Moldovei de Sud. Aceasta este adancé (50-100
m), asemdndtoare canionului, cu terase inguste si

FROM THE HISTORY OF SETTLING
AND RELOCATION

The history of the settlement has a lot of similar-
ities to the same settlements scattered in the Bud-
jak steppe. It extends along both sides of the small
river Frumushika, where it flowed into the Kogyl-
nyk river. In geostructural terms, the Frumushika
valley is located at the junction of the Black Sea
tectonic depression and Fore-Dobrogea trough,
where the ancient crystalline Paleozoic basement
is buried to the depth of 2.5 km and overlapped
with a powerful platform cover of sedimentary
rocks. The valley is covered with a powerful coat of
alluvial deposits: sandy loams and loams.

The valley Frumushika is small in size (it is about
18.5 km long). The area of the valley is about 80 km?.
It is located within the southern part of Tarutyne dis-
trict (one extremity is situated northwest of the village
of Semisotka) and the northern part of Artsyz district
(the other extremity lies within the village limits of
Vasylivka). Territorially speaking, there are 4 inhabit-
ed localities within the valley limits: Frumushika-No-
va (Tarutyne district), Novi Kaplany and Vasylivka
(Artsiz district), Semisotka (Sarata district). So, this
valley unites several districts of the south-west part
of the Odesa region. In the village of Novi Kaplany
there is a watercourse that dries up, but it is part of the
hydrological basin of the river Frumushika.

According to modern complex physical and
geographical zoning, the territory belongs to the
South-Moldavian inclined-elevated region of the
Dniester-Dnieper country of the north-steppe sub-
zone of the steppe zone.
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Honmnua @pymymuKa po3TalloBaHa Ha CXMIaxX
ITiBgenHO-MonaBCchbKoi BucounHu. Bona mmboka
(50-100 M), kaHbITOHONOAIOHA, 3 BY3BKMMMU Hajl-
3aIIaBHUMM TepacaMi i 3aI/1aBoIo, B SIKi ITIMOOKO
BpizaHe B pycio. IIpaBuit cXu 6i1bI BUCOKUIL.

Krtimar TpagmiiiifHuit j1 CTeIoBoi 30HM — TIOMip-
HO KOHTVHEHTA/IbHII 3 YKaPKVIM CYXV/M JTITOM, M KOO
MaJIOCHKHOIO HECTINKOI0 31Mot0. CydacHi 3sMiHM KJTi-
MaTy IIPU3BOJATD 10 30UIbIIIEHHS IX IpoLieciB. Bona
3HAXOAMTBCS B MeXax HaitOyIb1 nocynymsol Ha Opie-
I[1HI 30HY 6€3 CTIIIKOro CHIrOBOTO IOKPUBY.

Tyt KinmpkicTb [HIB 3 TemIepaTypor IOBi-
Tpa nonap +30 cranoButb 20-30 gHIB Ha pik Ta
6inpie. PiuHa KinbkicTb omazgis 375-425 mm. Be-
retauinaui nepiog tpusae 220-230 gHiB, 3 AKUX
180-190 guiB akTUBHOI BereTalii. CyMa aKTMBHIX
TemnepaTyp carae 3100-3200°.

TonoBHe mpypopHe 6araTcTBO — 3eMeNbHi pe-
Cypcu, L0 IPEACTaB/IEH] IePEBa)KHO YOPHO3EM-
HJMMM IPYHTaMMI 3 BUCOKOIO IPUPOJHOI0 POJIOYi-
CTIO0. Y CHONY4Y€eHHi 3 TEIUIMM CTEIOBYUM K/IiMaToOM
BOHU (POPMYIOTH BUCOKUIT arpoIpOMUCTIOBUIL
(cimpcpKOTOCHOAPCHKNIL) IOTEHIIiasl periony.

IlepeBa>kaoTh  piSHOTPaBHO-TUITYAKOBO-KO-
BWJIOBI i TMITYaKOBO-KOBW/IOBI LI/IMHHI 1 BTOpUH-
Hi crenu. IliBHiynime cema @pymymmka Hosa
3bepernucsa [UIAHKM CTEHOBOI POCIVHHOCTI 3
OalipayHMMM JTicaMy Ta YarapHUKaMM. YHiKasib-
HUI LITMHENI TaHAmadT chopMyBaBCs 3aBIAKA
TOMY, 1[0 6/IM3bKO BOCBMUJIECAT] POKiB TepUTOpis
He po3opioBajach i He Oyla miffaHa iHTEHCUB-
HOMY TOCIOAApPCbKOMY (aHTPOIOTEHHOMY) Ha-
BaHTAXEHHIO. B mucromani 2016 poky Tepmropia
3aKkasHuka BkmodeHa CexperapiaroM bepHcbkoi
KoHBeHIil o CMmaparnosoi Mepexi. Taka icTopis

lunci inundabile, care sunt adanc ingropate in albie.
Panta dreapta este mai inalta.

Climatul este traditional pentru zona de stepa -
moderat continental, cu veri calde si uscate si ierni
moi cu putina zdpada. Schimbirile climatice mo-
derne duc la cresterea acestor procese. Aceasta se
afld in zona cea mai uscata din regiunea Odesa, fard
acoperamant de zapada stabil.

Aici, numarul de zile cu o temperatura a aerului
mai mare de + 30 este de 20-30 de zile pe an §i mai
mult. Precipitatii anuale de 375-425 mm. Sezonul
de vegetatie dureaza 220-230 de zile, dintre care
180-190 de zile de vegetatie activd. Valoarea tem-
peraturilor active atinge 3100-3200°.

Principala bogatie naturald sunt resursele funci-
are, care sunt reprezentate in principal de soluri de
cernoziom cu fertilitate naturald sporitd. In com-
binatie cu climatul cald de stepd, aceste soluri for-
meazd un potential agroindustrial (agricol) ridicat
in regiune.

Predomina vegetatia naturala de stepa de telind,
alcatuita in special din diferite ierburi-paius-negara
si paiug-negara. La nord de satul Frumusica Noud
s-au pastrat parcele de vegetatie de stepa cu paduri
de rapa si arbusti. Peisajul unic de telind s-a format
datorita faptului cd, timp de aproximativ optzeci de
ani teritoriul nu a fost arat si nu a fost supus unei
sarcini economice intense (antropogene). In no-
iembrie 2016, teritoriul rezervatiei a fost inclus de
secretariatul Conventiei de la Berna in reteaua de
Smarald. O astfel de istorie a activitétii economi-
ce creeazd premise pentru dezvoltarea agriculturii
ecologice.

Diferenta cheie dintre valea Frumusica si terito-
riile adiacente este diversitatea mare biologica a zo-

The Frumushika valley is located on the slopes
of the Southern Moldavian Plateau. It is deep(50-
100 m), canyon-like, with narrow above floodplain
terraces and flood land, in which the riverbed is
deeply embedded. The right slope is higher.

A temperate-continental climate with hot, dry
summers, mild unstable winters with little snow is
typical for the steppe zone. Current climate changes
lead to an increase in these processes. It is locat-
ed within the most arid zone in the Odesa region
without a stable snow cover.

Here, the number of days with air temperatures
of more than +30 is 20-30 days or more a year. An-
nual rainfall is 375-425 millimeters. The crop sea-
son lasts 220-230 days, of which 180-190 days are
those of active vegetation. The effective tempera-
ture sum reaches 3100-3200° C.

The principal natural wealth is land resources,
which are represented mainly by black earth soils
with high natural fertility. In combination with the
warm steppe climate, they form a high agro-indus-
trial (agricultural) potential of the region. There
predominate forb-fescue-feather grass and fes-
cue-feather grass virgin and secondary steppes.
North of the village of Frumushika-Nova, there
are still steppe vegetation areas with ravine forests
and shrubs. The unique virgin soil landscape was
formed due to the fact that for about eighty years
the territory was not destroyed and did not under-
go an intensive economic (anthropogenic) strain.
In November 2016, the natural reserve (Zakaznik)
territory was included in the Emerald Network by
the Secretariat of the Berne Convention. Such story
of economic activities lay the groundwork for the
development of organic farming.
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TOCIIOJIaPCHKOI Jis/IBHOCTI CTBOPIOE IEPERYMOBMI
ULl PO3BUTKY OPraHi4HOTO 3eM/IepoOCTBa.

Kimouosoro BigMinnicTIO fommay Opymyinmka ta
CycifiHixX TepuTOpii Bejnke 6i0/10riuHe pi3HOMAHITTS
LiIMHHOI AinsHKY crenty. Ha BifgMiny Bif 6igHux aH-
TPOIIOT€HHVX arpOLIEHO3IB TYT € YMOBU [IjIA BiJIHOB-
JIEHHA Ta IOKPALEHHA AKOCTi IPYHTOBOI'O IIOKPUBY.
B TapyTuHCBKOMY CTeIly HapaXxOBYETbCs O/IM3BKO
650 BuIiB CyIMHHMX POC/INH, 3 AKMX ITOHaz 20 BHe-
CeHi B perioHa/jibHY, HalLliOHA/JIbHY i MDKHapOgHY
4epBOHi KHUTN. TakoX TyT HaniuyeTbcs Oibine 200
BUJIB IITaxiB, CCaBIiB, 3¢MHOBOJHMX i IIa3yHiB, B
TOMY 4MC/Ii 6araTo 3 HUX pifKICHUMY BUIAMI.

Honmnua @®pyMylmrKa Mae€ YHIKaJbHI yMOBHU
IJI pO3BUTKY BiBYapCTBa, OMiMHMX, BUHOTpajgap-
CTBA Ta OPraHiYHMX HAIIPAMIB TOCIOJAPIOBaHHS.
Lpomy cnpusAe HaABHICTD IPUPOAHO-KIiMaTH4-
HJX YMOB JIJIfl KY/IbTYBYBAHHA ONiHUX (30KpeMa,
JIABAHV) BEAUKUX IIIOII LI/IMHHUX 3€Meb, SIKi €
IIPMPOJHOIO OCHOBOIO PO3BUTKY BiBYapCTBa 3a Bifi-
I'iHHO-ITIACOBMILHOIO TE€XHOJIOTIIO; II0JIOTi, He KPYTi
CXJW/IM 3 He HallO1/IbIIl pORIOYNMY IPYHTAMY, 5K He
NOTpeOYIOTh IPeHAXYBAHHS, CIPUAIOTh PO3BUTKY
BUHOTPA/IapCTBa, a 6i0pi3HOMAHITTA LiIMHHOI Te-
puTOpii CIpusie OpraHivHOMY 3eM/IepOOCTBY'.

Ile 6yno cnpuATINBe Miclje i X1ib60opo6CTBa,
BMHOTI'PaflapCTBa, CA[iBHUITBA i TOPOJHULITBA. A
CTeIl Ha BOZIOPO3JiNax 34aTHMil Oy3 3abe3mnednTn
HeOOXi[HMM KOPMOM UIC/IeHH] OTOJIB ST BeMKOI
i ppi6bHOI poratoi xynobu ta koneit. Heganeko Bin
®pymynmka-Hosa 6ymm me nocenennsa. OpHe 3
Hux — Pomra-HoBa, 3acHOBaHe BUXimamu i3 cema
Crapa Pomra. Innre — MonpgaBcbke — 3ypym.

Bunnkna ®@pymymmka-Hosa B 1813 poui B
3PYYHIl [IA ITOCENIeHHA MiCLUEBOCTI — B JOJMHI,

nelor de stepd telina. Spre deosebire de agroceno-
zele antropice sdrace, aici exista conditii pentru re-
stabilirea si imbunititirea calitatii solului. In stepa
Tarutino exista aproximativ 650 de specii de plante
vasculare, dintre care mai mult de 20 sunt incluse
in cértile rosii regionale, nationale si internationale.
Exista, de asemenea, peste 200 de specii de pasari,
mamifere, amfibieni si reptile, inclusiv multe dintre
ele sunt specii rare.

Valea Frumusica are conditii unice pentru dez-
voltarea oieritului, culturilor de oleaginoase, viti-
culturii si agriculturii ecologice. Acest lucru este
facilitat de prezenta conditiilor natural-climatice
pentru cultivarea semintelor oleaginoase (in spe-
cial, de lavanda) pe suprafete mari de terenuri de
telind, care sunt baza naturald pentru dezvoltarea
oieritului in baza tehnologiei de reproducere si pa-
sunare; pantele dulci, nu abrupte, cu nu cele mai
fertile soluri, care nu necesitd drenaj, contribuie la
dezvoltarea viticulturii, iar biodiversitatea paman-
tului de telind contribuie la dezvoltarea agriculturii
ecologice’.

Acesta a fost un loc favorabil pentru plugarie,
viticulturd, horticulturd si gradindrit. Iar stepa de
pe cumpana apelor a fost in masura si asigure cu
hrana necesard numeroasele septeluri de vite, bovi-
ne si cai. Nu departe de Frumusica Noua mai exis-
tau saturi. Unul dintre acestea — Rosa Noud, fondat
de originarii din satul Stara Rosa. Altul - moldove-
nesc — Zurum.

A apdrut Frumusica Nouad in anul 1813 pe un
teren comod pentru trai - in vale, langd rau. Ase-
zarea s-a dezvoltat cu succes, numarul populatiei
crestea permanent si, de exemplu, in anul 1941, la
evidentd erau 484 de contribuabili®. Dar, cu timpul,

The key difference between the Frumushika val-
ley and neighboring territories is great biodiversity
of the steppe virgin soil area. Unlike poor anthro-po-
genic farmed ecosystems, there are conditions for
restoring and improving the quality of the ground
covering. There are around 650 species of vascular
plants in the Tarutyns’kyj steppe, with more than 20
of them listed in the regional, national and interna-
tional Red Books. There are also more than 200 spe-
cies of birds, mammals, amphibians and reptiles, and
moreover, many of them are rare species. The Fru-
mushika valley has unique conditions for the devel-
opment of sheep farming, oilseeds, viticulture and
organic economy management. This is facilitated by
natural and climatic conditions for oilseed cultiva-
tion (mostly lavender) of large areas of virgin land,
which are the natural basis for the development of
sheep farming according to driving-pasture system;
gentle, not steep slopes without fertile grounds that
do not need drainage, contribute to the development
of viticulture, and the biodiversity of the virgin soil
territory contributes to organic farming'.

It was a favorable place for agriculture, viticul-
ture, gardening and  olericulture. And the steppe
in watershed area could provide the necessary food
for numerous livestock of bovine cattle, small cattle
and horses. Not far from Frumushika-Nova there
were other settlements. One of them is Rosha-Nova,
founded by people from the village of Stara Rosha.
The other one is a Moldovan village named Zurum.

Frumushika-Nova was founded in 1813 in a con-
venient area to settle: in a valley, near a river. The
settlement successfully developed, the number of its
population grew and, for example, in 1941, 484 tax-
payers were registered there’. But in course of time,
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Bumnucka 3 apXiBHOI cITpaBy PO HaL[ioHAMbHMIT CK1aj] HaceneHHA Ppymymmku-Hosa (KomynanbHa ycraHoBa «I3MainbChKimit apXiB»)

Un extras din arhiva despre component national Frumushika-Nova (KU “Izmailsky Archiv”)

Extract from the archive file about nationalities of Frumushika-Nova (Municipal Institution “Izmail Archive”)

no6mm3y piuku. [ToceneHHs ycilHO pO3BMUBaIOCh,
3pOCTajIa KiJIbKiCTh JI0TO Hace/leHHA i, HallpUKIa,
B 1941poui Ha 06miKy 3HauMnoCh 484 MIaTHMUKIB
HOAATKIB *. AJle 3 4acOM CeJIo IIPUITMHMIO CBOE ic-
HyBaHHs, 1946 poKy BMHMKAE BiliCbKOBMII IIOJIIrOH.
Cero, pa3oM KinbKoMa CycifHimMu, 6y/10 3pyitHOBa-
He, MeIlIKaH1li Bce/IeH]i. 3pyiTHOBaHO CiIbCbKY IPO-
Majy, ii TocnofapchbKy i 3BM4a€BO-I00YTOBY KY/Ib-
Typy. Ilcuxonoriynmii yfap Biguynm npefacTaBHUKI
TPbOX IOKOMiHb. JliTn, ixHi 6aTbku, 6abyci i migyci
BTPATWIVM Maly OaTbKiBIVHY, ONVHINCA B iHIINX

satul a incetat sd mai existe, in anul 1946 aici apare
un poligon militar. Satul, impreuna cu cateva sate
vecine, a fost distrus, locuitorii au fost strimutati.
A fost distrusa comunitatea siteascd, cultura vietii
cotidiene si gospodariile. O lovitura psihologicd a
fost simtitd de reprezentantii a trei generatii. Co-
piii, parintii, bunicii si-au pierdut patria mica, s-au
pomenit in alte conditii, in unele cazuri chiar si
lingvistice, cu cultura straina, daca nu se stabileau
cu traiul printre moldoveni. Ei au trecut printr-o
cale dificild de incercare prin supravietuire. Chiar

the village went out of existence, and in 1946 there ap-
peared a military training ground. The village, along
with several neighboring ones, was destroyedand
the residents were evicted. The rural communi-
ty, its economic and customary-domestic culture
were also destroyed. A psychological blow was felt
by representatives of three generations. Children,
their parents, grandparents lost their birthplace and
found themselves under different circumstances, in
some cases in those of linguistic and alien-cultural,
unless they settled near Moldovans. They passed an
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YMOBaX, B OKPEMIX BUIIQ[IKaX MOBHUX, iHIIOKY/Ib-
TYPHUX, AKIO OCEJIANNCh HE Cepefl MONLOBaH.
BoHy mpoilim CKIafHWil LUIAX BUIIPOOYBaHHSA
BIDKMBaHHAM. HaBiTh y MOIJaBCPKMX Ce/laX TaKUX
nepeceneHliB ineHTN(}iKyBam AK «He CBOIX», Ha-
Jlal0uM iM BiJITIOBiJIHi Ha3BU.

HasBa moceneHHA 3acBigdye MO/IaBCbKe IIO-
XOM)KeHH:A. 3acCHOBaHe BUXIALSIMU IIOPSM 3 Ofi-
HoliMeHHUM - @pymymmka-Bexe (3 1947 poky -
Crapocinnsa). Taka mpaktuka, Mana HacamIieper
IICUXOJ/IOTiYHe 3HayeHHs. Bigoma Ha TOI 4ac me-
peCeNIeHIIAM Pi3HMX HAlllOHAJIIbHOCTEN, fKi, 3a/1-
MIVBUIY Ha3By MaTE€PUHCHKOTO ITOCENIEHH:A, Ha HO-
BOMY Mic1yi, fofaBiy npegikc «<HOBa», HIOK HiYO-
ro He 3MiHIOBaaM B JKUTTI, YCIIaJKyBaBIIN YBECh
KOMIUIEKC TOCIOJIapIOBaHHA i HOOYTY, 3BUYaE-
BO-00psA0BOi mpakTuku. Baxkko AisHaTHCA TIPO
BYHMKHEHHA CaMol ifiel Takoi Ha3By, IMOBIipHilIe,
110 He OCTAaHHIO PO/Ib Bifjirpaso i Micue posramy-
BaHHA, Tonorpadis MicmeBocTi.

Memxannamu @pymymmku-Hosa 6ynn i mpen-
CTaBHUKM IHIIMX €THOCIB, cepeli HUX i YKpalHIii.
CranoM Ha 1924-1925 pik B cerni 3adikcoBano 264
ponuHu 3 AKMX 247 - pymyHU (MONmOBaHM), 7 -
6omnrapu, 5 — pyuri (ykpainni), 3 — espef’.

To6T0, cXifTHOpOMaHCbKe HAaCe/lIeHHs CKIafalio
61m3pko 94 BincoTkiB. PazoM 3 Tum, 3a mpisBuina-
MM IIPECTABHMKIB IHIINMX HalliOHA/IBHOCTEN B CeJTi
Oyno Ha mekinbka mopsakis 6inpie’. [TpuHaiimui
1o 20-25%. Taka po36iKHICTb MOXKe MaTU JeKib-
Ka IOACHEHb: BUCOKIII piB€Hb Mirpauil; HeJOCKO-
Ha/IiCTh METOMIVIKY IIEPENNCY; CyO’ eKTUBHIIT YMH-
HIUK; MOTMBOBaHAa 3MiHa ifeHTMYHOCTi; HAC/TigKI
acuminanii. Cepep YKpaiHChKUX NPisBULL 6a41MO
taki Ak loruapenko, Knmnmenko, KornmeBcokmii,

si in satele moldovenesti, astfel de stramutati au fost
identificati ca «nu de ai nostri», oferindu-le porecle
corespunzatoare.

Denumirea agezdrii atestd originea moldove-
neasca. Fondat de originari langa satul cu acelasi
nume - Frumusica Veche (din anul 1947 numit
Starosillea). O astfel de practica a avut in primul
rand o semnificatie psihologica. Cunoscuta in ace-
le vremuri de stramutatii de diferite nationalitéti,
care, pardsind asezarea materna, addugau locului
nou prefixul «nou», de parca nimic nu s-a schim-
bat in viatd, mostenind intregul mod de ducere a
gospodariei, viata cotidiand, obiceiurile si practicile
rituale. Este dificil de stabilit istoria aparitiei ideii
unei astfel de denumiri, probabil, locatia si topo-
grafia zonei au jucat un rol important.

Locuitorii satului Frumusica Noud au fost si
reprezentanti ai altor nationalitdti, printre care si
ucraineni. Conform datelor din perioada anilor
1924-1925, in sat au fost inregistrate 264 de familii
dintre care 247 - romani (moldoveni), 7 - bulgari,
5 - rusi (ucraineni), 3 — evrei’.

Adica, populatia romanicd estica era de apro-
ximativ 94 la sutd. Totodata, analizind numele de
familie a reprezentantilor altor nationalitati, in sat
locuiau mai multe persoane*. Cel putin pand la 20-
25%. O astfel de discrepanta poate avea mai multe
explicatii: nivel ridicat de migratie; imperfectiunea
metodologiei recensamantului; factorul subiectiv;
schimbarea motivatd a identitatii; consecintele asi-
milarii. Printre numele de familie ucrainene vedem
astfel de nume cu ar fi Goncearenko, Klimenko, Ko-
tilevskii, Krivoruciko, Neboga, Ponomarenko, Ste-
panenko, Tkacenko, Harcenko, Ciuprina, Seremet
etc’. Una dintre respondentele noastre s-a nascut in

ordeal path of survival tests. Even in Moldovan vil-
lages, such migrants were identified as “strangers”
and they were given appropriate names. The name
of the settlement refers to its Moldovan origin. It was
founded by natives near the homonymous village
of Frumushika-Veke (since 1947 Starosillya). This
practice was primarily of psychological significance.
At that time it was known to immigrants of different
nationalities, who, keeping their mothers settlement
name, did not seem to have changed anything in life,
in a new place, while adding the prefix “new”, by in-
heriting the entire complex of economy and life, cus-
tomary and ritual practice. It is difficult to find out
the origin of the very idea of such a name; it is highly
likely that not the least role played the location and
topography of the area.

Frumushika-Nova’s residents were also repre-
sentatives of other nationalities, including Ukraini-
ans. As of 1924-1925, 264 families were registered
in the village, of which 247 were Romanians (Mol-
dovans), 7 were Bulgarians, 5 were Rushi (Ukraini-
ans), and 3 were Jews>.

Thus, Eastern Romance population was about 94
%. At the same time, as to their surnames, there were
several orders of magnitude more representatives
of other nationalities in the village*. At least up to
20- 25%. This discrepancy can have several expla-
nations: a high level of migration; imperfection of
the census methodology; a subject-related reason; a
motivated change of identity; and the consequences
of assimilation. Among the Ukrainian surnames we
see such as Goncharenko, Klymenko, Kotylevs'ky,
Kryvoruchko, Neboga, Ponomarenko, Stepanenko,
Tkachenko, Kharchenko, Chupryna, Sheremet and
others’. One of our respondents was born in Fru-
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Kpusopyuko, Hebora, I[Tonomapenko, CremnaHeH-
Ko, TkaueHnko, XapueHnko, Yynpuna, Illepemer Ta
iHmi’. OgHa 3 HAIIKX PeCIIOH/IEHTOK HapOAMIacs y
®pymyumui-Hosa. [i 6arbko nepecenuses i3 cena
Crapa Pomra. «I ganmu im 3emtio, i BoHM TaM o6pa-
6aTyBa/mu. A IIOTOM YKpPilIWIMCS, XaTy HOCTPOiny,
BXXe MU pomyucs i Tak i xxwmm»®. Taka >k fons i
ponvaM Komryneskis i3 Crapoko3adoro BOHU Ta-
KOX, Tepecemmnca fo cycigaporo 3 ®Opymymmnm-
ka-Hosa cenma Pomry-Hosa, 3 Hafliero ckopucTaTicsa
CHPUATIUBUMY MOKIUBOCTIMM 1 IPUAOATH 3€M-
mo. Takux nepecesneHLiB-yKpaiHLiB 3 KO3aLbKOTO
Crapok03a4oro BICTAYaJIO.

Ilepecenennsa mepeTBOPUIOCA B CIPaBXHIO
Tparefiifo A mofeit. Komynenko Mapia srapye,
110 BiJICbKOBI mje BoceHu 1945 poky mnosifomMu-
JIM TIPO BUCETEHHs, Ta HeOOXifHICTh BU3HAUUTH-
csl 3 MiclleM HOBOTO IIOCETIEHHS, 30KpeMa JO Cifl,
3Bifkm Oyno BuceneHO HimuiB. [leski HOKMHYIM
®pymyunmky-Hosa, ae mepeBaxkHa OiIbIIiCTD, Un
TO He IIOBipu/a y MOXK/IMBICTD 3Ji/ICHEHHS TaKMX
MacIITabHUX aKI[ill, Y TO CIOAIBa/INCh, 1[0 BIaga
IPUCTYXAETbCA O MOOAKaHb TIOfeil i 3a/INIINTD
Ha OOXKUTHX MiCLIAX.

Ta BecHOIO aKifisl, IK i Ha/JIeXWUTh HA TOW dYac
BiIICbKOBUM, 3[i/ICHIOBaIach Oe3armessLiitHo i pi-
uryde. Y [iBip 3aiKpKajla BaHTa)KHa aBTOMAIIVHA
i popVHY 3a KOPOTKMII Yac 3MyLIyBaly 3aBaHTa-
KUTU MOXUTKN'. Y 6ifHuX mpobmemu He 6yio, a
3 3aMOXHUMM, a TaKMX OY/I0 4MMajo, BUSABUIOCH
cxmaghime. ToMy HORAaTKOBO BMKOPMCTOBYBAIM
KOHEJ, BOJIB i HaBiThb KOPiB 3ampsAraayu y BO3U.
Kokow [anna srapye: «HaBiTh KopiB 3ampsramm.
Ipyswnn Ha migBomy mio moay Mam»®. IlepeBax-
Ha OiNbIIICTh MENIKAHIIB He BUABWIM Oa’KaHHSA

Frumusica Noud. Tatdl ei s-a mutat din satul Stara
Rosa. «§ile-au dat pamant, si ei il prelucrau. Si apoi
s-au intdrit, au construit casa, si noi ne-nascut si asa
si traiam»®. Aceeasi soartd a avut si familia Kosu-
lenko din Starokazace, ei s-au mutat, de asemenea,
in satul vecin cu Frumusica Noud - Rosa Noud, cu
speranta de a profita de oportunititi favorabile si de
a obtine teren. Astfel de stramutati-ucraineni din
satul de cazaci Starokazace erau multi.

Stramutarea s-a transformat intr-o adevératd
tragedie pentru oameni. Kosulenko Maria isi amin-
teste cd militarii in toamna anului 1945 le-a comu-
nicat despre evacuare si necesitatea de a se decide
cu privire la noul loc de trai, inclusiv in satele, de
unde au fost evacuati germanii. Unii au parasit Fru-
musica Noua, insa marea majoritate, fie nu au cre-
zut in posibilitatea efectudrii unor astfel de actiuni
in proportii mari, au sperat cd guvernul ii va aude si
ii va lasa sa locuiasca in casele lor.

Si in primadvard, aceastd actiune in mod progra-
mat a fost realizatda de militari in mod inexplicabil si
decisiv. In curte intra camionul cu militari si fortau
familiile intr-un timp scurt sa-si incarce toate bunu-
rile’. Saracii nu au avut probleme, insa cu cei bogati,
care in sat erau multi, s-a dovedit a fi mai dificil. Prin
urmare, suplimentar foloseau cai, boi si inhamau
chiar si vacile in cdrute. Cocos Anna isi aminteste:
«Chiar si pe vaci le inhdmau. Oamenii incércau in
carute tot ce aveau»®. Marea majoritate a locuitori-
lor nu au dorit sd pardseasca casele lor. Au format
o delegatie, pe care au trimis-o la comandamentul
militar cu rugamintea sa nu fie stramutati «... dele-
gatia s-a adresat comandantului militarul unde isi
indeplineau serviciul, insa asta le-a spus ca nu poa-
te face nimic - are ordin de la Stalin. Oamenii din

mushika-Nova. Her father moved from the village
of Stara Rocha. “So, they were given land, and they
cultivated it there. And then they strengthened,
built a house, and we were already born and we lived
our own lives”® The same fate had the Koshulenko
family from Starokozache: they also moved to the
village of Roshu-Nova next to Frumushika-Nova,
with the hope to seize the favourable moment and
acquire land. There were enough such Ukrainian
settlers from the Cossack village of Starokozache.
The relocation ended in a real tragedy for people.
Maria Koshulenko recalls that the military men in
the autumn of 1945 warned of evictions and the
need to determine the place of relocation. It primar-
ily concerned the villages with the Germans evicted.
Some villagers left Frumushika-Nova, but by far the
majority of people either didn’t believe in the possi-
bility of such large-scale movements, or hoped that
the government would take account the wishes of
the people and let them stay in their lived-in places.

So, in the spring, the action, as the military men of
that time were supposed to do, was executed categori-
cally and decisively. A truck drove into the yard and the
family was forced to load it up with their belongings in
a short time’. The poor had no problems, but with the
wealthy, and there were many of them, it proved to be
much more difficult. Therefore, they used horses, oxen,
and even cows harnessed to carts. Anna Kokosh recalls:
“Even the cows were harnessed. The people loaded ev-
erything on the cart that they had™. The vast majority
of residents did not want to leave their homes. They
sent a delegation to the military command requesting
not to evict them. “. the delegation went to some chief
commander, where they served, they asked, but the
order from Stalin - and that’s all. Our village, I don't
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HOKUJIATU CBOI JOMiBKI. C(bopMyBam/[ Jlesieraiito
70 BiJICbKOBOTO KOMaH/JyBaHHA 3 IPOXaHHAM He
BUCENIATH «...JeJlerallis I1oixajaa [0 sIKOTOCh TaM
TOJIOBHOTO KOMAaHJYI04OIO, Jie BOHMW CITY KN,
morpocuy, ane Hakas Bif Crasina - i Bce. Hamre
cero, 51 He TIOMHIO TOYHO, MabyTb Ha 11 um 15 cin
Hawi oy Oymu poskmpaHi»’. €.CrpagHuk 3ra-
nye: «Y 1946 poui, BeCHOIO Ipiexany BilICBKOBI,
BenuKi MamHN. JTroan He xoTtinu. ... ITovyamu cami
3bupariucs, pasbuparu OYAVHKM, BiKHa, iBepi, XTO
XOTiB — B3:IB, XTO 3aKOIIaB TaM, JyMaJIl, IO Bep-
HeMocs o6paTHO. ¥ IifjBajax 3aKoIlyBaau BiKHa,
ABepi, 06 He 3abpanu. ... X116 3akomyBanu, 60 He
IIOMIIABCA BECh, 3a/UIIVIINA, JYMau, IPUIiIeMo —
BisbMeM. Tak i ocramuch 6e3 cema’’.

Koxna 3 posmosizeit BifpisHserbcs xiba 1o
JeTanAMM, AKi JMIIe JOIIOBHIOITH TpariyHy Kap-
TUHY IlepeceneHHA. Mariit Aradia posmosigae:
«46 poky, BecHoW mepecernam. lomogoska. IIpo
BCe/leHHA He 3Hamu. [Ipuixama KoMmicid, B IleHTpi
cena 3ibpamu mopeit. Ckasany, 1o Oynyte 6yay-
BaTy MojiroH. Jlrogu He moBipuay, fymany, o i3
3a TOTO, 1[0 He X04eMO ITU B Konroci. Ceno Benm-
Ke, TOMY JyMajy, IO He BUCENIATD, ajle Jalay Ma-
HIMHY Ha JIBip, 3aBaHTaXyil i BUBO3b. Jlrogu mta-
Ka/u. Tparepis. AKio HaBKO/IO TOIORYBANN, TO ¥
Hac Xopolia 3eMis i ronony He 6yno. Komnencarii
He Jlany, 3aIMImI OyANHOK, MapoAepCTBYBaN
po36upany OYAMHKM BMBO3WIN IO XOTinu. B3s-
7 3 co6010 KOpoBY, BiBLi. Po3nopinsm no cenax.
Barpko xoTiB y 1€ ceno, 60 Oyna uncrora, HiMIi
TyT xmn. Ha HoBomy Mmicni He 6y7no Hivoro. Komn
HiMIIiB 3a6pan, To IxHi 06iiicTs morpabysarm, 10
MO>kHa 0y710, TO 1 mo3abupanu»''. [lapamy MOX1u-
BicTh Bubparu ceno. JIropu i3 ®pymymmku-Hosa

satul nostru, nu-mi amintesc exact, probabil au fost
imprastiati in 11 sau 15 sate®. E. Stradnic isi amintes-
te: «In primavara anului 1946au venit masini mari
militare. Oamenii nu vroiau.... Ei au inceput singuri
sd se stranga, si-si demoleze casele, sa scoata feres-
trele, usile, cine a vrut - le-a luat, altii le-a ingropat
acolo, toti am crezut cd ne vom intoarce. Tngropam
in beciuri ferestrele, usile, ca sa nu le luam... chiar si
grauntele le ingropam, pentru ca nu puteau lua toate
cerealele, le-am lasat acolo cu gandul cd om veni si
le-om lua. Asa si am ramas fara sat™.

Fiecare povestire difera doar prin detalii, care
doar completeazd imaginea tragicd a stramutdrii.
Malii Agafia povesteste: «in anul 46, primavara ne
stramutau. Era foamete. Despre stramutare nu sti-
am. A venit comisia, si a adunat oamenii in cen-
trul satului. Au spus cd vor construi un poligon.
Oamenii nu au crezut, ne gandeam cd ne sperie
pentru ca nu vrem sd mergem la colhoz. Satul era
mare, de acea si ne gandeam ca nu ne vor stra-
muta, insd au intrat cu masina in curte, ca sa in-
carcam averea si sd plecim. Oamenii plangeau.
Tragedie. Dacd in jur toti mureau de foame, noi
aveam pamant roditor §i nu am simtit foamea.
Nu ne-au plétit nici o compensatie, am parisit
casa, lumea se ocupa cu jaful, demonta casele, lua
ceea ce dorea. Am luat vaca, oile. Ne distribuiau
prin alte sate. Tata a vrut in acest sat pentru ca
era curat, germanii locuiau aici. La locul nou nu
era nimic. Cand germanii au fost deportati, mo-
siile lor au fost jefuite, si au luat ce puteau lua™'.
Locuitorilor le-au dat posibilitatea sa-si aleaga sa-
tul. Oamenii din Frumusica Noua s-au stabilit in
aproximativ 10 locatii si peste tot au existat multe
probleme, mai ales cu locuinta.

remember exactly, our people were probably scattered
in 11 or 15 villages™ Stradnyk E. recollects: “In 1946,
in the spring, the military big cars arrived. The people
didn’t want to.... We began to get ready, dismantle the
houses, windows, doors, those who wanted to take,
took something, those who buried there something,
thought that they would be back. Windows and doors
were buried in cellars so that they would not be taken
away.... bread was buried in the ground since it didn't
fit all. Leaving it, we thought it could be taken on our
returning. We remained however without a village'.
Each of the stories differs only in details, which
only complete the tragic picture of the relocation.
Agafya Maliy says: “In 1946, in the spring,we were
relocated. The famine raged. We didn’t know about
evictions. The Commission arrived and the people
were gathered in the center of the village. We were
said they would build a polygon. People didn’t be-
lieve it, they thought it was because we didn’t want to
join the collective farm. The village was large, so we
thought that they would not evict us, but they gave
a car for every yard, we had to load up everything
and take it away. The people were crying. It was a
tragedy. While the neighboring people around were
starving, we had good land and there was no hunger.
We did not receive any compensation and left the
house. There was looting. They dismantled houses
and took away what they wanted. They took a cow
and sheep with them. They distributed everything to
villages. My father wanted to go to this village, be-
cause it was clean, the Germans lived here. But there
was nothing in the new place. When the Germans
were taken away, their 12 estates were looted, and
they took everything they could™ They gave us the
opportunity to choose a village. Frumushika-Nova’s



© © © 0 00 0000000000000 00000 0000000000000 000000000 00000000000 000000000000 0000000000000 0000000000000 000000000 000000000000 00

HOCe/AMNCh B Ipu6MM3HO 10 mokamiit i ckpisb ic-
HYBJIO YMIMaJIO IPO6/IeM, 0COOINBO 3 SKUTIOM.

Byno 11 Take, KoM Ha HOBOMY Miclii 06/1amiTo-
ByBatuch Oyno Baxko: «Hy, sk ckasaru. Bce po-
sopunu. IIpuBesnu Hac clofia, Hi BiKOH, Hi fABepeli,
HIYOTO HeMaex»'2,

I[Tepecenenus BifOyBamocs JOCTaTHBO LIBUA-
KO — BHIpofioBX MicAnsd. Ilepecemamm y Becemy
Hommny, bopopino, MinainiBky inmmi cema. Xrto
He XOTiB IXaTy, 3acTaB/siu cunoMinw. Y bopopi-
HO ocenuocs 6ins cra popus 3 @Ppymymnku-Ho-
Ba'". Ockinbky 1e Oyra HiMel[bKa KOJIOHIA i HIMIIIB
BUCETIM/IN, TTOPOXKHIX JOOpoTHMX OyniBens Oymo
HoCTaTHBO. XTO OaxaB MOOY[yBaTU CBOE >KUTIIO,
OTPUMYBAaB 3€MENIbHY [NIIAHKY Yy LIl >Ke 4acTuHi
cerma'®, fKa 3rofjoM OTpuMasa Ha3By «MongoBaH-
Ka», o 36epirmace i go HuHi. Poguny CrpagHuk
Ha HOBOMY MICIli Ocennm B OYAMHOK, B AKOMY
ocemmnocs e ABi popuun. Tinbku giteit 6ymno me-
cATh Ayl «byIMHOK paHillle Hazle)KaB «IIOAKaM»,
SAKUX BUCEMMIN. A 00 HUX Xuam Himii. Y 1939
TORY, «IOMAKIB» (ykpaiHmi i3 3axigHoi Ykpainm -
aBT.) mpuBesyu 3 [Tonpuii, a HiMuiB Bucemmm. Ham
TOCTA/INCh ABi KIMHATM i KOPUIOP BEIMKIMII»'C.

I Bce x mepeceneHliB MicleBi, HaBiTb MOJIJIO-
BaHU, BUOKPEM/IIOBAJIN 3a AESKUMI IPUTAMAHHN-
MM JIS HUX OCOOIMBOCTSIMM — IIOBENIHKOW, 00-
psimamuy, 3Brdasimu. Cxoxxe Taki BifMiHHOCTI 30e-
piranuch TpUBaINI 4ac, AKIIO HABITh IIPEJCTAB-
HUKJM CY4aCHOTO MOJIOZIOTO TOKOMIHHA IPO HUX
3HAIOTb. TaK, y MiHAIiBLi 30KpeMa, KaXyTb, 1[0
BOHM MiCIIeBi, Bifpi3HAMNCDH Bif GpyMyIINIIBKUX,
HallpuKJIaZ, TUM, IO BenukaeHb CBATKyBalM i3
3HAMOMVMM, X04a BiJMiHHOCTEN y KaJIeHJapHUX
cBgTax MiHsiniBui He B6awanu'. OpgHak HOBUX

A fost si asa ca stabilirea cu traiul intr-un loc
nou era dificila: "Cum sa va spun. Tot au distrus.
Ne-au adus aici, fard ferestre, fara usi, fira nimic»'%

Strdmutarea a avut loc destul de repede - timp
de o lund. Pe oameni ii stramutau in Vesela Doli-
na, Borodino, Mineailivka si alte sate'®. Cei care nu
doreau sa plece, erau fortati si faca acest lucru. In
Borodino s-au stabilit aproximativ o suta de familii
din Frumusica Noud'. Intrucat aceasti localitate
era o colonie germana si germanii au fost deportati,
existau suficiente case trainice goale. Cei care do-
reau sa isi construiasca propria locuintd au primit
un lot de pamant in aceeasi parte a satului'®, care a
fost numita ulterior "Moldovanka”, care s-a pastrat
pana in zilele noastre. Familia Stradnic in localita-
tea noud a fost stabilitd intr-o casa in care s-au sta-
bilit inca doud familii. Doar copiii erau zece suflete.
«Casa a apartinut in trecut «polonezilor», care au
fost deportati. Iar pana la ei aici trdiau nemtii. In
1939, pe «polonezi» (locuitorii din vestul Ucrai-
nei - autor) au fost adus din Polonia, iar germanii
au fost deportati. Am primit doud odéi si un cori-
dor mare»'®.

Si totusi, localnicii, chiar si moldovenii, ii iden-
tificau pe cei stramutati prin unele particularitéti
inerente — comportament, ritualuri, obiceiuri. Se
pare ca astfel de particularitati au persistat mult
timp, daca chiar si reprezentantii generatiei tine-
re moderne stiu despre ele. Astfel, in Mineailivka
in special, spun localnicii se distingeau de cei din
Frumusica Noud, de exemplu, prin faptul ca Pas-
tele il sarbatoreau cu prietenii, desi in Mineailivka
nu era nici o diferenta in sarbéatorile calendaristi-
ce'”. Cu toate acestea, pe noii consateni ii numeau
“frumusei’, ceea ce este o traducere din limba rusa

peoplesettled in about 10 locations and there were a
lot of problems everywhere, especially with housing.

There was also a time when it was difficult to
settle in a new place: “Well, how to say it. Every-
thing was ruined. They brought us here, there were
no windows, no doors, nothing”"%.

The relocation occurred fairly quickly - within
a month. They settled us to Vesela Dolyna, Borod-
ino, Miniaylivka and other villages.13 Those who
did not want to go were forced to do so. About one
hundred families from Frumushika — Nova settled
in Borodino'. Since this village was a German col-
ony and the Germans had been evicted, there were
plenty of good-quality empty buildings. Those who
wanted to build their own dwellings received a land
plot in the same part of the village,” which later
became known as “Moldovanka’, which still exists
today. The Stradnyk family was moved to a house in
a new location, where two other families moved in.
They had ten children. “The house used to belong
to “Polyaki” who were evicted. And before them
there were Germans. In 1939, the “Polyaki “(Ukrai-
nians from Western Ukraine — author’s note) were
brought from Poland, and the Germans were evict-
ed. We got two rooms and a large corridor™.

Nevertheless, local residents, even Moldovans,
singled out the settlers for some of their characteris-
tic features — behavior, rituals, and customs. Such dif-
ferences seem to have persisted for a long time, and
even representatives of the modern young generation
know about them. So, in Miniaylivka in particular
the local residents are said to have differed from the
residents of Frumushika-Nova, for example, in their
way to celebrate Easter(Velykden') with friends, al-
though the differences in calendar holidays the resi-
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OTHOCE/IbLIIB CIIPUIIMAJIN IIiJ] HA3BOI0 «KPacaB4l-
KI», IO € POCIICBKOMOBHUM IIEPEK/IAJIOM 3 MOJI-
noBcpkoi «®Ppymymuka». ITam’sate npo Opymy-
mnKy-HoBa 36eperiach i B HApOLHUX IepeKasax.
Opun i3 Hux My nouynu B ceni JKosTHeBe. «f] uyna
BiJ| CTapol JIIOAVHY, YOMY Hallle CeJI0 Ma€ JBi Ha3-
B - KoBTHeBe i Capanuka. Capannka — e cama
JaBHA Ha3Ba, KOJIM 3aCHYBAJIOCh Hallle CeJI0 — B AKY
4ecTb Oy/Ia JaHa I Ha3Ba. Baarasi, Halra TepuTo-
pist posramoBaHa Ha 6Gaslji, HU3MHA — Hallle CeNo
posTanioBaHe Ha HU3MHI, 1 IPOTIKa€e pivyka, roBo-
PUTBC PO Te, 1J0 BOHA Ma€ CUIBHO 6araTo cori,
COJIOHeIb 110 Hallilt TepuTopii. Paninre 6yro gyxe
BUJJHO 6araTo CO/MOHIIB, i B OTOpofax y rofeit 6a-
raTo IUIsAM 61101 Cori, pOC/IMHY He POC/IM TaK, 5K
Tpeba. I roBopumIN TIOM Ha MOJIAABCHKIiVl MOBI, [0
CUJIBHO COJbOHA 3€MJIsI, @ Ha MOJIJIaBChKill MOBIi —
capari, ocb Biff IIbOTO C7I0Ba — cofeHa. Tax i jammu
Ha3By, HibuTo. I mopu, saki O6ymu girbmu: 6aba it
HajicTapili, AKi IPOXXMBA/M Y Ti pOKM, KON IiC/A
BilTHU 3a0yayBamicsa HOBi xaty, 1947-1948 pp., i
B 4eCTb TAKOI COMbOHOI TepUTOPpil TaK i Ha3Bamn
cnoBoM Capanmka — MOJIaBCbKIM, TOMY 110 0yI10
6araro nepeceneHIis imeHHo 3 @pymymmku. I och
BBa)KAa€TbCA JIETEH/IOK0 BiJj TOTO, 110 Halla 3eMJiA
TYT Oi/Ibllle CONMbOHA COMOHILAMY, Bifi IIbOTO CTIO-
Ba gamu Ha3By Capanuka. A IOTiM 3 poKamu i Ite-
peitmenyBanu Hac y JKoBTHeBe»'®.

Bynu Bumagkm, Komm pOfMHY pPO3’€fHYBau,
pO3CenMBIIN IO Pi3HMM cejlaM. 3 pOKaMM HaBiTb
He BCi 3MOI/IM 3HAVITU CBOIX pOAMYiB.

IcTopia nepeceneHH: 1le He HaNMCaHa, HEBifO-
Mi mosi 6araTbox nepeceieHIiB. AJe Iie TeMa OKpe-
MOTO JOCITiI>KeHHS.

a cuvantului moldovenesc "Frumusica”. Memoria
despre Frumusica Noua s-a pastrat si in legendele
populare. Am auzit una dintre acestea in satul Jo-
vtneve. «Am auzit de la un om bétran de ce satul
nostru are doud denumiri - Jovtneve si Saritica.
Sardtica este denumirea veche, ciand a fost fondat
satul nostru - in cinstea cui i-a fost data aceastd
denumire. In general, teritoriul satului nostru este
situat pe o rapa, la poalele cdreia este situat satul
nostru si curge raul, se spune cd raul contine o
multime de saruri, si din acest motiv teritoriul este
salin. In trecut, o multime de solonceacuri erau
vizibile, in gradinile de legume erau pete mari de
sare alba, plantele nu cresteau asa cum ar trebui. Si
oamenii vorbeau in limba moldoveneasca, cé solul
este foarte sdrat, de la acest cuvéant si provine Sara-
tica. Se presupune ca asa si iau dat denumirea. Si
oamenii care pe acele vremuri erau copii: bunica
si batranii, care au trdit pe atunci, dupd razboi isi
construiau case noi, in anii 1947-1948 si in cin-
stea unui astfel de teritoriu salin au numit satul
cu cuvantul moldovenesc Séritica, deoarece erau
multi stramutati anume din Frumusica. De aci si
a aparut legenda cd pamantul nostru este mai sa-
lin, plin de solonceac, si asa a provenit denumirea
Saratica. Iar apoi de-a lungul anilor, ne-au redenu-
mit satul in Jovtneve»'®,

Au existat cazuri cand familia a fost separata,
prin domicilierea in diferite sate. De-a lungul ani-
lor, nu toti au reusit sa-si gdseasca rudele.

Istoria stramutdrii nu este incd scrisd, soarta
multor stramutati este necunoscutd. Dar acesta este
subiectul unui studiu separat.

dents of Miniaylivka did not see'”. However, the new
villagers were perceived as “dreamboats”. This word is
a Russian-language direct reference to that of Moldo-
van “Frumushika”. The memory of Frumushika-No-
va is preserved in folk tales. We heard one of them in
the village of Zhovtneve. “T heard from an old per-
son why our village has two names-Zhovtneve and
Saratsyka. Saratsyka is the most ancient name which
appeared as early as our village was founded and this
name was given to celebrate its foundation. On the
whole, our territory is located in a u-shaped valley,
a lowland - our village is located in a lowland, and
the river flows, it is said to have a lot of salt, solonetz
on our territory. Previously, one could see a lot of so-
lonetzic soils, and the people had in their gardens a
great deal of white salt spots. The plants did not grow
properly.And people spoke in Moldovan, they said
that the soil was too salty, and in Moldovan it corre-
sponds to saraty, so it derives from this word, i.e. salty.
Probably, this was the name given. And people who
were children: the grandmother and the older ones
who lived in the years when new houses were built
after the war, 1947- 1948, and for such a salty terri-
tory they called the word Saratsyka — in Moldovan,
because there were a lot of immigrants from Frumu-
shika. And now it is considered a legend from the
fact that our land here is more salty, solontzy, for this
word they gave the name Saratsyka. And then over
the years, we were renamed after Zhovtneve™®. There
were cases when a family was separated by settling in
different villages. Over the years, not even everyone
was able to find their relatives.

The history of relocation has not yet been writ-
ten, and the fate of many migrants is unknown. But
that is a matter for a separate study.
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[OCNOAAPCTBO

Tocriopapcbka HiAZIbHICTD MEIIKAHIIB  Ccela
®pymymmka-Hosa 3pebinpiioro Hocuaa cimeri-
Huit xapakrep. O6po6ka 3emyi, BUPOLIYBaHHA
BPO>Kal0, TOPOHIX KYIBTYp TOIIO Oy/Ia CIpaBoio
BCiX wiIeHiB poguHM. 3a TUX 4YaciB poayHU OyIu
0araTofiTHUMMY, IO JJO3BOJIANIO BYACHO BUKOHY-
BaTM XaTHi i rocnogapcbki pobotu. Koxxumit, 3a-
JIEKHO Bifl cTarTi i BiKy, MaB 4MMano pi3sHOMAHIT-
HIX 000B’A3KiB, a/pKe TOCIIOAAPCTBO CKIA/IaNocs,
KpiM IpucaguOHMX AIISAHOK i 3eMeNTbHUX HaZiiB
y CTemy, 3 JOMalIHbOI IITHIIi, KOHEN, KOPiB i OBelb.
B kinni XIX — Ha nmodarky XX CT. cepefHsA pofiuHa
MaJjla IBO€ KOHeil, KOPOBY, 30 JIBa JJeCATKM OBelb,
3eMIi Tpu-uyoTupu rexrapu. Cissiny AYMiHb, XKXUTO,
OBecC i IIIeHNI[I0, MaJIVi BUHOTpaj"”.

Ba>xmBoro raryssio JOMALIHbOTO TOCIIOfAaPCTBa
6yr10, 3BiCHO X, BiBuapcTBO. PopMu forIAny i yTpu-
MaHHA OBellb IPaKTUYHO He 3a3HABa/IM CYTTEBUX
smin: «Ilac i My Tak maceM, AK Komucb»?. 3a ora-
POI0 B JTiTHIN IIepiof JOIIAAMN caMi rocIofapi, abo
HaliMaJIu I IbOTO HaBUYEHUX, 3 JOCBiIOM ofeit —
va6aHiB. ClIpOMO>KHi JOI/IAATY OBEIlb CAMOTYXKKIL,
IO TOCIyTiB 4abaHiB He BaBamuch. BBaxkany, 1o
vabaH ripure mace: «JabaHosi Bce ofHO. [leHb mpo-
JioB. A HaMm He BceoHO»?!. Termep y cemax mo6mu-
3y Opymyumku-HoBa Matorh unmMai noromis’s. Y
MinsiiniBLi fes’sTh oTap npr6mmsHo Ha 1500 men-
KaHLiB cena. B orapi 6mmspko 300 romiB oBenp, y
rocriogapcTBax — Bift 10 5o 50, a To i 60 romnis. A ocb
y ©pymymmi-HoBa 6i1b1ricTh TpuMaa Kopis®.

He 3asHama 0co6nmBMX 3MiH i Tpaauiis pos-
nofiny Monoka. Vloro BU3Ha4amu KOHTPONBHOIO

GOSPODARIE

Activitatea gospodareascd a locuitorilor satului
Frumusica Noud purta in mare parte un caracter fa-
milial. In prelucrarea pamantului, cresterea recoltei de
cereale, culturilor de legume etc. participau toti mem-
brii familiei. Pe acele timpuri in familii erau multi co-
pii, ceea ce le permitea sd indeplineascd la timp trebu-
rile casnice si gospodaresti. Fiecare, in functie de sex
si varstd, avea multe responsabilitati diferite, deoarece
gospodaria era alcdtuitd nu numai din loturi de teren
de pe langa casa si terenuri agricole, dar si pasari de
curte, cai, vaci si oi. La sfarsitul secolului al XIX - in-
ceputul secolului al XX o familiei medie avea doi cai,
o vacd, doud zeci de oi si trei-patru hectare de pamant.
Semadnau orz, secara, ovdz si grau, cresteau struguri”.

O ramura importanta a gospodariei a fost, desigur,
cresterea oilor. Formele de ingrijire si intretinere a oi-
lor practic nu au suferit modificiri semnificative: ,,Si in
prezent pastem oile ca pe timpuri”®. De turma de oi in
timpul verii ingrijeau stapanii singuri sau angajau oa-
meni special instruiti, cu experientd — ciobani. Cei care
aveau posibilitatea sa aiba grija singuri de oi, nu apelau
la serviciile ciobanilor. Considerau ca ciobanul paste
oile mai rdu: ,,Ciobanului nu-i pasa. El si-a facut ziua
si gata. Jar noud nu ne este totuna™®'. Acum, in satele
din apropiere de Frumusica Noud oamenii cresc un
numir considerabil de oi. In Mineailivka, existd noui
turme de oi la aproximativ 1500 de locuitori ai satului.
In turma sunt aproximativ 300 de capete de oi, fiecare
gospodar are de la 10 pana la 50 sau chiar 60 de capete.
Iar in Frumusica Noud majoritatea cresteau vaci*.

Nu a suferit schimbari speciale si traditia de im-
partire a laptelui. Aceasta era stabilitd prin mulsoa-

THE ECONOMY

The residents’ economic activities of the village
of Frumushika-Nova were mainly of a family nature.
Cultivation of land, growing crops, truck crops, etc.
were the responsibilities of all family members. In
those days, families had many children, so it per-
mitted to do household chores and housework in
a timely manner. Everybody, according to his age
and gender, had a lot of different duties, since the
economy, besides small holdings and land plots in
the steppe, consisted of poultry, horses, cows and
sheep. In the late XIX th - early XX th century an
average family had two horses, a cow, two dozen
sheep, 3-4 hectares of land. They sowed barley, rye,
oats and wheat, and had grapes®.

Sheep breeding is known to have been an import-
ant household branch. Sheep handling and care forms
did not undergo significant changes: “Nowadays, we
also herd just like we used to”. In summer a flock was
looked after by the owners themselves, or household-
ers hired specially trained people, who were experi-
enced shepherds. Those who were able to tend them-
selves for the sheep, didn't enlist the service of shep-
herds. The shepherds were believed to tend worse: “A
shepherd does not care. A day went by. But we care””.
Now in the villages near Frumushika-Nova they have
numerous sheep herds. In Minyailivka there are nine
flocks per one thousand five hundred inhabitants of
the village. While a herd consists of about 300 units,
a farm contains from 10 to 50 or even 60 units. But in
Frumushica-Nova most people raised cows™.

The tradition of milk distribution has not un-
dergone any changes either. It was determined by
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TOJMKOI. B yMOBneHmit [leHb KOXXHUI BIIACHUK
I0iB cBOIX oBellb. MipunioM obupanu 1 mitp Mono-
Ka. OTpuMaHy KilIbKiCTb MiTPiB 3a3BUYall Hinnian
Ha yoTupy. Hampuxmap, AKIIO rocropap HajoiB
20 niTpiB, TO BiH BUITacaB OBELb ITSATH [JHIB i OT-
pUMyBaB MOJIOKO Bif yciei orapm. 1lro cucrema,
AKY HasMBa/IN «IIPOBEPKa», icHyBana y @pymymm-
ni-Hosa B XIX cr. Ilet 3BM4aeBuil MeToq, po3Imo-
Iy MOJIOKA iCHye mpakTudHO 6e3 3MiH. Popmyaa
Komrynenko M., KopucTyBanacsa TaKuM e CIIOCO-
60M, xiba 1110 CHiBBiFHOLIEHHS [ell0 iHIIe — OfUH
CTaKaH JIOpiBHIOBaB ofHOMY Binpy>. HopmaTtusu
3MIHIOBA/IMCh 3a JIiTHiMI Ce30H 3 MafiHHSIM HaIo-
1B — YOTUPMU, TPU, JBA JIITPU — ITOKM He NPUITNHATIN
JOIHHA 110 3aBEPUIEHHIO I1ePiojy TaKTaLlil.

BracHukm oBelb HafaBa/my BEIMKOTO 3HAYEH-
Hs SIKOCTi BUIIACy OBeLb Bifj KO 3a/1eXXaTh 06csrn
MOJIOKA. YTPMMaHHA OBellb Ha HEAKICHUX ITacOBU-
IJaX 4¥ 3aCTOCYBaHH: Hee(eKTUBHUX (popM BuIIa-
Cy NpU3BOOWIM [0 Pi3KOro MamiHHA Hajoi. Tomy
AKOCTI ITACOBMCHK IIPUJII/IANN HAJTIEXKHY YBary, ajike
1106 3HOBY BUIITY Ha HAJIO)KHUIT PiBEHb MIC/IsA 3MeH-
IIeHH:A HaJIOiB IOTPiOHi 3yCH/IIA He MeHIIe TYDKHA.
O6upany macoBMina 3 TpaBaMM, ILIO CHPYSIOTDH
36i/1bIIeHHI0 MOJIOKa. ToMy JIoy pospaxoByBa-
JI 30e0IIbIIOro Ha BJIACHI CWJIM 1 MOXK/IMBOCTI, He
3aBXXIV NOBipAIM yabanaM. JTo TOro x, IIOPiBHAHO
He3HauyHa Ki/IbKICTb ITOTOIIB’S OBelb He IPYMYIIY-
BaJIa 3BEPTATICS 3a IOCTyraMy 10 YabaHiB.

Burin oBenp Ha iTHI macoBUINa 3a71€XKaB Bif I1O-
rogHux ymoB. Hanpukmag B 2015 poni ce3oH pos-
HOYaBCA Y APYTil nonoByHI KBiTHA. CIIoYaTKy ora-
PY 3HAXOAWINCH NMOOIM3Y Cefa, MOKY MifPOCTYTh
ArHATa. [IpnbnInsHO depes MicCAILb MEPEXOAUIN Ha
BijyasieHi Bif cena macoBuia. SIkio yabauis Haii-

rea de control. In ziua convenita, fiecare proprie-
tar isi mulgea oile. In calitate de unitate de masura
alegeau 1 litru de lapte. Cantitatea obtinuta de litri
era de obicei impdrtitd in patru. De exemplu, dacd
stapanul a muls de 20 de litri, atunci el péstea oile
timp de cinci zile si lua lapte de la toata stdna. Acest
sistem, care a mai fost numit ,verificare”, a existat
in Frumusica Noud in secolul XIX. Aceastd metoda
obisnuita de impartire a laptelui s-a pastrat prac-
tic neschimbati. Familia doamnei Kosulenko M.
se folosea de acelasi mod, cu exceptia faptului cé
raportul era oarecum diferit — un pahar era egal cu
o galeata®”. Normativele se schimbat in timpul se-
zonului de vard odata cu sciderea cantitatii de lapte
muls — patru, trei, doi litri - p4nd cand se inceta
mulsoarea la sfarsitul perioadei de lactatie.
Proprietarii de ovine acordau o importanta de-
osebitd calitétii pasunilor de ovine, de care depinde
cantitatea de lapte. Pdscutul oilor pe pasuni de cali-
tate scdzutd sau utilizarea unor forme ineficiente de
pasunat ducea la o scadere bruscéd a randamentului
de lapte. Prin urmare, era acordatd atentia cuveni-
ta calitatii pasunilor, deoarece pentru revenirea din
nou la nivelul corespunzitor dupa reducerea canti-
tatii de lapte, trebuiau depuse eforturi timp de cel
putin o saptamana. Alegeau pasuni cu ierburi care
contribuiau la cresterea productiei de lapte. Prin ur-
mare, oamenii se bazau in principal pe propriile lor
puteri si posibilitdti, nu aveau intotdeauna incredere
in ciobani. In plus, detinerea numarului relativ mic
de oi nu ii faceau sd apeleze la serviciile ciobanilor.
Manarea oilor la pasunile de vard depindea de
conditiile meteorologice. De exemplu, in anul 2015,
sezonul s-a inceput in a doua jumatate a lunii apri-
lie. La inceput, turmele de oi se aflau in apropierea

the milk check. On the appointed day each owner
milked their sheep. The measure they chose was 1
liter of milk. The resulting number of liters was usu-
ally divided by 4. For example, if the owner milked
20 liters, he was sure to have herded the sheep for
5 days and got milk from the whole flock. This sys-
tem, which was called verification, took place in
Frumushika-Nova in the XIX th century. This tra-
ditional method of milk distribution remained vir-
tually unchanged. M. Koshulenko’s family used the
same way, though the ratio was a little different: one
glass was equal to one bucket”. Standards varied
over the summer season with milk yield decrease
(4, 3, 2 liters) until they stopped milking at the end
of the lactation period.

Sheep owners attached great importance to the
quality of sheep grazing which is determinant for the
volume of milk. Keeping sheep on low-quality pas-
tures or the use of inefficient forms of grazing result-
ed in a sharp drop in milk production. Therefore, the
quality of pastures was paid due attention. In fact, to
get back to the proper level after slowing growth in
milk yields, they had to spend at least a week.

They chose pastures with herbs that promoted
increasing milking capacity. Therefore, people relied
mainly on themselves and their opportunities and
did not always trust the shepherds. Moreover, the
relatively small number of sheep population did not
encourage them to seek the services of shepherds.

Putting to summer pastures depended on weath-
er conditions. For example, in 2015, the season start-
ed in the second half of April. At first the flocks used
to be near the village until the lambs grew up. About
a month later they were turned out to pastures re-
mote from the village. If shepherds were hired, they
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MaJIi, TO 3HaXOOWIN IX K Cepef CBOIX, TaK 1 3aIIpo-
IIyBa/IN i3 CyCimHiX cift. Aje BUMOTM 1A BCix 6ymm
opHakoBi. YabaH MaB OyTV TOIMHOI CYMTiHHOIO,
TOCKOHAJIO 3HATH CBOIO CIIPABY, MaTy JOCBiJ, BOJIO-
HiTV HeOOXiHVIMY HaBMYKAMU i yMiHHAMIL

KpiMm Momoka, Bif oOBellb OTPMMYBal/ BOBHY.
Osery cTpiXyTb 3 1 4epBHA, pa3 Ha pik*. I3 BOBHI
BUTOTOBJIS/I HUTKY JUIA KWIMMAapChKMX BUPOOIB,
opAry. Unmano BOBHM IpojaBami™. YTPUMYBasIN
OBellb Y JITHIO TIOPY HENOJANIK Certa, 37eOiIbIIoro
Ha IiJBUIIEHHAX, YHUKAIM 34 MOXX/IMBOCTI HU3MH,
No0/MN3y pivoK, [ie BOTIOTICTh MOITIA HAIIKOUTY BiB-
naM. Taka ¢opma HasuMBa€eTbCsA BiATiHHOIO 3a AKOI
TBapMH BIIPOZIOBXX CE€30HY TPMMa/IM B CTely. Xo4a
B.®erecky cTBepmKye, mo pgoim oseupb y Opymy-
umui-Hosa B ceni. Topi e nmpupomHa dopma Buma-
cy. VMoBipHilie fiieThcst PO YacTUHY TOCTIOfAPIB,
AKi Ma/IV He3HaYHY Ki/IBKICTb IIOTOJIIB 4, i BUIIAca/IN
OBelb IO0/M3Y cera. B cTerry ) o6mantoByBamm cie-
Lia/jbHi MiCIA-3aTOHM HacaMIIepen, I 3Ai/ICHEHHA
noinHsL. [x HasmBaTb «0(y)k0m». OKO ABMIAAE CO60I0
3aropofiKy 3 TPbOX YaCTUH: /1 HEJOEHNUX, I BUIO-
€HVIX OBellb i MiCLs I JOIHHA — «CTPYHIa».

Osenp poimm y ®pymymmui-Hosa Tpudi Ha
IeHb*’, Terep ABiui. 3 MOYATKY /TiTa BiBIIA MOXe Ja-
Baty Bifi 300-400 po 600 r. B cepenabOMY BUXOAUTD
0,5 1. 3 Monoka BuroToB/IA/M OpUH3y. OCHOBHMM
KOMIIOHEHTOM JIsl IIPUTOTYBAHHs OPUH3M € TAT —
IPOCOJIEHN! i BUCYIIEHWIT IIPOTATOM YOTUPbOX-IT 5I-
TU JIHiB OITYHOK ArTHATHU. Ilepen BUMKOpMCTaHHAM
YACTUHY TATY 3aMOYYBa/I y CUPOBATL] i mogaBanm
IO MOJIOKA — OfIHY CTOJIOBY JIOXKKY Ha 40 niTpis. Tex-
HOJIOTiAl IPUTOTYBAaHHA OPMH3MU JOCTATHBO IPOCTA.
OBenp 0N IO CbOMOI PAHKY, MOJIOKO 3/IMBA/Ii B
€MKICTb, NOMIAI0Th TAT i KOXKHI 15 XBUIMH niepemi-

satului, pana cand cresteau mielutii. Aproximativ
cu o luna mai tarziu, oile pleaca la pasuni mai in-
departate din sat. Daca angajau ciobani - ii gaseau
atat printre rude si cunoscuti, cit si i invitau din sa-
tele vecine. Insa cerintele pentru toti erau aceleasi.
Ciobanul trebuia sd fie o persoand constiincioasa,
sd-si cunoascd perfect meseria, sa aibd experienta,
sa detind abilitatile si deprinderile necesare.

In afari de lapte, de la oi obtineau si lana. Oile
se tund incepand de la 1 iunie, o datd pe an*. Lana
era folosita pentru confectionarea firelor pentru co-
voare, imbrdcdminte. Multa land se vindea®. Oile
in timpul verii erau tinute in apropierea satului, in
special pe podisuri, proprietarii se staruiau sa evite
pe cat posibil locurile joase, in apropierea raurilor,
unde umiditatea ar putea dduna oilor. Aceastd for-
md se numeste pastorit transhumant, cind animale-
le in timpul sezonului sunt pascute in stepa. Desi V.
Fetescu sustine cd oile Frumusica Noud se mulgeau
in sat. Atunci aceasta este o formd de transhumanta
langa casa. Este mai probabil ci vorba este despre o
parte din proprietarii care detineau un numar mic de
septel, si pisteau oile in apropierea satului. In stepa,
au fost amenajate locuri speciale — islazuri, in primul
rand pentru muls. Acestea se numesc ,,ocol”. Ocolul
este un gard din trei parti: pentru oi nemulse, pentru
oi deja mulse, si locuri pentru muls - ,,strungd”

In Frumusica Noua oile se mulgeau de trei ori
pe zi*, acum de doua ori. De la inceputul verii, oile
pot da de la 300-400 pani la 600 grame de lapte.
In medie, se obtin 0,5 litri. Din lapte ficeau branza.
Componenta principala pentru prepararea branzei
este cheagul — stomacul de miel sdrat si uscat timp de
patru-cinci zile. Inainte de utilizare, o parte din cheag
se inmuia in zer si apoi era addugata in lapte - o lin-

were found both from their fellow villagers, and
from the inhabitants of neighboring villages. But
the requirements were the same for everyone. The
shepherd was required to be a conscientious person,
to do perfectly his stuff, to have experience, to pos-
sess the necessary skills and abilities.

Besides milk, sheep give wool. Sheep are clipped
from 1 June, once a year*. Wool was used to make
threads for carpeting and clothing. A lot of wool
was sold*.

In the summer they kept sheep near the vil-
lage, mostly on high ground, avoiding as much as
possible the lowlands, near rivers, where humidity
could do damage to the sheep. This form is called a
driving off one with which the animals are kept in
the steppe throughout the season. And V. Fetesku
claims that in Frumushika-Nova the sheep were
milked in the village. So, it is a domestic form of
grazing. Most likely it goes about those owners,
who had a small quantity of livestock, and used
to graze sheep near the village. Meanwhile, in the
steppe special places — corrals were set up primarily
to perform milking. They are called “o(u)kol”

Okol is a fence consisting of three parts: for
those who haven't been milked, for milked out
sheep and places for milking, “strunga”

In Frumushica-Nova sheep were milked three
times a day10, but today - twice a day*. Since the be-
ginning of summer, sheep can give from 300-400 gr
to 600 gr. This is equivalent to an average of about 0,5
litres. They used to make brinsen cheese from milk.
The main component to prepare brinsen cheese is a
tyag, a salted and dried for 4-5 days lamb’s stomach.
Before use, some part of the stomach was soaked in
whey and added to milk one tablespoon per 40 liters.
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HIyI0Th. MOJIOKO 3TOPTA€ETHCA, JIOTO MTEPETUBAIOTD Y
CIelia/IbHO MiITOTOB/IEHNII AIIVK, HAKPUBAIOTh Ma-
PpJIeI0, IPUTUCKYIOTD JoIIeYKaMuL. Yepes rogyam iBi
PO3pi3aloTh OPMH3Y HA MIMATOYKN i COMLATD.

BsuMKy oBenp TpMMalOTh B NPUMIIIEHHAX 3
Ti€l0 X Ha3BOIO «0(y)Kom». [I/1s1 KopMiB nepenbade-
HO crienjianbHi Kopmymku. [ofyiors 3me6impuroro
CiHOM, 6paK SIKOTO KOMIICHCYIOTb 3epPHOM.

Xni6opobcmeo

Xni6opobcrBo Memkaniis Ppymynmku-Hosa
0y/10 He MEHII BaX/IMBOIO Tay33i0 TOCIONAPCTBA,
HiX BiB9apcTBO. Ponyna B.®eTecky mana 5 ra sem,
Ha AKMUX BUPOILYBA/IM [IEPEBAXKHO 3€PHOBI KY/IbTY-
pu. B mert gac, KpiM pyqHMX 3HapsAb — JIONATH, CaIll,
KOCH, TapIlaHa TOIIO, BUKOPUCTOBYBa/IM Di3HOMa-
HiTHI 3eMHepO6CbKi TAIJIOBi 3HAPAALA. BinsHaunmo,
110 BOHM He Ma/l eTHiYHOI cneuM(i)iKI/[, 3a BUHAT-
KOM OKpeMMX HasB. Tax Y pociiicpkiit Mukomaib1j,
AK iy @pymymmka-HoBa, BUKOpUCTOBYBaIN INTYTH,
pO3IyIIyBadi 3eMJIi, Ci/IKM, KOCapKN. [IJIg opaHKK
3aCTOCOBYBA/IM OJHOKOPITYCHI, IBOKOPITYCHI i TPHOX
KOPITyCHi IUTyTU. B OmHOKOpIYCHI BIpsATamm KOHs,
a y IBOX KOPIIYCHI IIapy KOHEN ajie 4JacTille BOJIB,
TPbOX KOPITYCHi TATHY/M iuiie Bomu. CaMyM Ioum-
peHuM 6yB OTHOKOPITYCHUIT IUTYT («ofuHaK»). Vioro
BUKODPVCTOBYBA/IM [/Is1 3BUYATHOI OPAHKM.

By mryry ITaHTaKHi, AKi TATHY/IN Bomu, a6o
tTpakTop. OfMH 3 TUIIB IVIAHTAKHUX IUIYTiB MaB
KOJIECO J/IA PETY/IIOBaHHA IIMOMHY OpaHKM. Ko
3BMYAMHMI IUTYT OopaB Ha 15-20 cM, TO IUIaHTaX-
HMII 3armuomoBascs 1o 30 cvm?.

Jlna posnyuryBaHHA 3eMl, 3pisyBaHHA Oyp’s-
HIiB y MDKpsAJML, 30KpeMa KYKYpY[31, BUHOIPaLy
BUKOPUCTOBYBAJIN «ILTYKKI»*,

gurd in 40 de litri de lapte. Tehnologia de preparare a
branzei este destul de simpld. Oile sunt mulse pana
la sapte dimineata, laptele se toarnd intr-un cazan, se
adaugd cheagul si se amestecd la fiecare 15 minute.
Laptele se incheagd, apoi se toarna intr-un harzob
special pregatit, se acopera cu tifon, se preseaza cu
plici. Dupéd doua ore, branza se taie in bucati si se
presara cu sare.

In timpul iernii, oile sunt tinute in inciperi cu ace-
easi denumire ,,o(u)kol”. Pentru furaje sunt prevazute
alimentatoare speciale. Oile sunt hranite in principal
cu fan, a cdrui lipsa este compensata de cereale.

Cultivarea pamdntului

Agricultura in viata locuitorilor din Frumus-
ica Noud a fost o ramurd a gospodariei nu mai
putin de importanta decét cresterea oilor. Familia
V. Fetescu a avut 5 hectare de teren, unde cultivau
in principal culturi de cereale. Pe atunci, in afara
de unelte manuale - lopeti, sape, coase, etc., erau
folosite o varietate de unelte agricole cu tractiu-
ne. Retinem ca acestea nu au avut un specific et-
nic, cu exceptia unor denumiri individuale. Deci,
in satul rus Mikolaivka, precum si in Frumusica
Noud, tdranii foloseau pluguri, cultivatoare, se-
mandtoare, cositoare. Pentru arat folosea pluguri
cu un brizdar, doud sau trei brazdare. In plugu-
rile cu un brazdar era inhamat un cal, in cele cu
doud brazdare - doi cai, dar mai des boi, plugu-
rile cu trei brazdare erau trase numai de boi. Cel
mai des intalnit era plugul cu un singur brazdar
(»si(u)iak”). Acesta era folosit pentru aratul obis-
nuit. Mai existau si pluguri reversibile, care erau
trase de boi sau de tractor. Unul dintre tipurile
de pluguri reversibile avea o roatd pentru reglarea

The technology of making brinsencheese is quite
simple. “The sheep were milked before seven oclock
a.m.and the milk was poured into the tank Then it
was necessary to add the tyag and to stir this mixture
every 15 minutes. As soon as the milk coagulated, it
is poured into a specially prepared box. Then it is cov-
ered with gauze and pressed with planks. After two
hours, they slice up the brinsen cheese and salt it”.

In winter, the sheep were kept in premises with
the same name “o (u)kol”. There were special feed-
ers for food, where they put hay or grain. The sheep
are mainly fed with hay, and its deficiency is com-
pensated by grain.

They roasted ovine meat and cooked from it ka-
varma.

Grain production

Grain production of the inhabitants of Frumu-
shika-Nova was no less important sector of the
economy than sheep breeding. V. Fetescu’s family
had 5 hectares of farmland, where they grew main-
ly crops. At that time, besides hand tools - shovels,
hoes, scythes, tarpan (a wild horse), etc. — they used
various agricultural draft tools. It stands to mention
that they didn’t have ethnic particular characteris-
tics, except certain names. Thus, in Russian Myko-
laivka, as well as in Frumushika-Nova, they used
plows, rippers, seeders, mowers. Single-, two- and
three-furrow ploughs were used for plowing. To
a single-furrow plough one horse was harnessed,
while two horses - to a two-furrow plough. How-
ever, oxen were more frequent to be harnessed:
three-furrow ploughs were pulled only by oxen.
The most common was a single — furrow plough (“a
loner”). It was used for ordinary plowing.



361xKs 30Mpanu poANHOI, 3ePHOBI CKOLITYBa-
mm xocomw. 106 3i6patu ByacHO i 63 BTpaT Kocu-
I 1inogo6oBo — BaeHb i BHo4i. CHOMIB He B’sA3a-
nm*’, 3aMOXKHi, XTO MaB MOXX/IMBICTb, KyIyBann i
BUKOPUCTOBYBA/IN JKaTKU, 3alIPsKEHI KIHbMIL.

3aciBaHHA IOJIA 3€PHOBUMMU 3[iIICHIOBAIN fK
CTapOfIaBHIM TPaAUIITHUM CIOCOOOM, TaK i 3 BU-
KOPUCTaHHAM HOBITHIX Ha TOM 4YaCc M€XaHi3MiB.
3oKpeMa [/ BUCIBAaHHSA KYKYPYZH3U BUKOPUCTO-
BYBaJ/I ABOPAJHI CiBaNKMI.

CxolreHe 30DK0Ks 3BO3WIN IO OOiiiCTs i rapMa-
HyBa/Ii Ha TapMaHi KiHbMM Y CIIOCi0, ITOMIMpeHNit y

adancimii aratului. Dacéd plugul obisnuit arat la
o adancime de 15-20 cm, atunci cel reversibil se
adancea pana la 30 cm?.

Pentru afinarea pamantului, taierea buruienilor
intre randuri, in special pentru porumb, struguri
foloseau ,,plugusoare™.

Recolta se strangea de intreaga familie, cerea-
lele se coseau cu coasa. Pentru adunarea recoltei
la timp si fara pierderi, taranii coseau zi si noapte.
Snopi de grau nu legau®. Cei bogati, care aveau
posibilitatea, cumparau si foloseau seceritoare,
care erau trase de cai.

There were deep-ploughs which were pulled by
oxen or a tractor. One type of deep-ploughs had a
wheel to adjust the depth of plowing. While an or-
dinary plough treated soil to a depth of 15-20 cm, a
deep-plough - to a depth of 30cm?.

To loosen the ground, to cut weeds in the space
between rows, mostly of corn or grapes, they used
“plows™.

Grain was harvested by family members: they
mowed grain with a scythe. To gather in the crops
in a timely manner and without loss they mowed
around the clock, throughout the day and night.

IIpuroTyBaHHs KOPMY /s JOMAILIHIX TBapyH.
IMpucTpiit a1 noppibHeHHA TpaBy, cTeben
KyKypyA3u
Preparare hranei pentru animale. Echipament
pentru mécinare ierbii, porumbului

Preparing food for the livestock.
Device for grass and corn stalk chopping

Harmanka (from the exposition of Frumushika-Nova museum)

TapmaHKa (3 excrio3nuii Mmysero @pymymmka-Hosa).
Garantia (din expunerea muzeul Frumushika-Nova)

Kawm’siHe xoputo (3 excrosuuii My3ero ®pymyumika-Hosa)
Jgheab de piatré (din expunerea muzeul Frumushika-Nova)
Stone trough (from the exposition of Frumushika-Nova museum)



OpnHoxoprycHMiT IyT (3 excrosurii myseto @pymymnka-Hosa)

Plug cu un singur corp (din expunerea muzeul Frumushika-Nova)
Single-hull plow (from the exposition of Frumushika-Nova museum)

ITny>xoxk (3 excrosumii myseto @pymymnka-Hosa)
Ara (din expunerea muzeul Frumushika-Nova)
Small plow (from the exposition of Frumushika-Nova museum)

JKopHa BiTpsiHOrO M/IMHA (3 eKCro3uiii
myseto Opymymka-Hopa)

Zhorn al morii de vant (din expunerea
muzeul Frumushika-Nova)
Millstone of the windmill (from the
exposition of Frumushika-Nova museum)

1iit MicieBocTi. [apMaH roryBamu Tak. 3MO4yBaIu
3eMJII0 BOJIOI0, TIOCHUIIA/IM COJIOMOIO i TpamMbyBamm
KatkoM™. B cepenyHi rapMaHy CTOBIa, AK MPUITHA-
TO, He 0y710°!, a cTosIB 4onoBiK. BiH TpuMaB KoHell 3a
BIXKIII, o6epTa10qMCb HaABKOJIO CBOEI Bici, TOCTYIIO-
BO HaO/MDKYI04M 710 cebe KoHeit. SIKijo rapmaH OyB
BE/IMKMX PO3MipiB, 4O/IOBIK 00VpaB HalONTHMAIIb-
Hillle Miclie, 06 OXOIUTH BCe 30DK0KA>2. MOoX/INBO
TOMY i He BKOITyBaJIi CTOBII IIOCEPE]] TapMaHYy, KU
06MeXyBaB MOX/IMBOCTI MaHeBpyBaHHA. Comomy,
SIKa 3a/IMIIA/IAcs Ha rapMaHi micis oOMonoTy pisa-
7 Ha piOHi ¢pakuii — ciuky - creriagpHO0 J0-
IIKOIO («KpeMsAHKOI0»*. Ha3Ba mpycTpoIo MOXOANTb
Bifl 10r0 OCOOGMMBOCTI; CIIiIHA YacTMHA HaHM3aHA
KpeM sSTHMMM IUIACTVHAMI, SIKi i pisamy conmomy.

Semanarea cimpului cu cereale se facea atat in mo-
dul traditional, cat si prin utilizarea celor mai noi me-
canisme la acel moment. In special, pentru semanarea
porumbului se foloseau semandtoare cu doud randuri.

Graul cosit se aducea acasa si a fost treierata pe
harman intr-un mod obisnuit in aceastd zona. Har-
manul se pregitea astfel. Piméntul se stropea cu
ap4d, se presdra cu paie si se bitea cu un tavalug®. In
mijlocul harmanului nu era un stalp*, asa ca de obi-
cei, ci statea un barbat. El tinea caii de frau, rotin-
du-se in jurul axei sale, apropiind treptat caii. Daca
harmanul era de dimensiuni mari, barbatul alegea
cel mai optim loc pentru a acoperi toti spicii*”. Poate
de aceea si ingropau un stalp in mijlocul harmanu-
lui, deoarece acesta limita capacitatea de manevra.

Sheaves were not bound”, and the wealthy, who
could afford it, bought and used reapers drawn by
horses. The field sowing of grain was carried out
both in the ancient traditional way, and with the
use of the newest mechanisms at that time. In par-
ticular, two-row seeders were used for corn. The
mowed grain was brought to the farmstead and
threshed on the barn-floor, a garman, by horses,
in a way common in this area. That’s how the gar-
man was prepared. The dirt was soaked in water,
sprinkled with straw and rammed by a roller®. In
the middle of the garman there was no customary
pillar*’, but there was a man. He held the horses by
the reins, turning on his axis, slowly bringing the
horses closer to him. If the garman was large, the



JIBoxkoprycHuit wyr (3 ekcrio3uii Mmysero @pymymmka-Hopa)

Plug cu dubla brazda (din expunerea muzeul Frumushika-Nova)

Double-hulled plow

(from the exposition of Frumushika-Nova museum)

Trenching plow(from the exposition of Frumushika-Nova museum)

ITnanTaxumit wiyr(3 ekcrnosuuii Mmysero @pymymmxa-Hopa)
Plug de plantatie (din expunerea muzeul Frumushika-Nova)

CiBaka (3 excrosuii Mysero
®pymyuka-Hosa)
Semdnidtoare (din expunerea muzeul
Frumushika-Nova)

Seed drill (from the exposition of
Frumushika-Nova museum)

3epHO MOIOMM Ha GOPOIIHO BITPAHUMU MJIM-
HaMI JiBa 3 SIKUX CTOSUIM Ha ropi 6ina ®pymymm-
ku-Hosa*.

Kyxypynsy (mamymmort) 36epiramy y ciopyi iz
Ha3BOIO «CH(Y)AK»*.

B pommui KomrynenkiB 6yno BocbMepo fireii,
a 3eMJIi BChOTO fIBa reKTapu. Ta BOHU Maji ITATb
OBellb, Tapy KOHeli, mapy BOJiB i Oyam wLinkom
CIIPOMOKHVMMU 00pOOJIATY CBili 3eMeTbHUIT HA Il
Bupourysan B 0CHOBHOMY KYKYPY/3y, 3 60poliHa
AKOI TIeK/IN KYKYPYASSHMIT XTi6 — «Masaif», Bapu-
mm MaManury*S. CUTyallia 3Ha4HO TTOKpaIuIach 3
OTPMMAHHAM 3€MJIi HiMIIiB, AKUX BUCEINN, 30-
KpeMma i3 cycigaboi CemmcoTku™.

Paiele, care ramaneau pe harman dupd treierat, era
taiata in fractiuni mici - sisca — pe o placa speciala
(»cremene”)*. Denumirea dispozitivului vine de la
caracteristicile sale; partea inferioara este insiratd cu
placi de cremene, care si tdiau paiele.

Boabe erau macinate in faina de morile de vant,
dintre care doud se aflau pe colnic langa Frumusica
Noua*.

Porumbul (papusoiul) se depozita intr-o struc-
turd numitd ,,suiac”®.

In familia Kosulenko erau opt copii, iar pimant
aveau doar doud hectare. Ei aveau cinci oi, cativa
cai, citiva boi i puteau singuri sa-si prelucreze pa-
mantul. Cultivau in principal porumb, din faina

man chose the best place to cover all the grain®.
Perhaps that is why they did not sink the pillar into
the ground in the middle of the garman, that limit-
ed manoeuvrability. The straw, which remained on
the garman after threshing, was cut into small fac-
tions — green chop - with a special board (kremy-
anka)®. The name of the device takes origin from
its characteristic; the lower part was studded with
flint plates, which actually cut the straw.

The grain was ground into flour in windmills, two
of which were at the top, near Frumushika-Nova*.

The corn (papushoi) was kept in a building
called “si (u)yak™. Koshulenkos family had eight
children, but they had only 2 hectares of land.
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Haii6inpm moBHMMM i 3MICTOBHMMU y TOMY
YVCIIi 1 TOCIIOAPCHKOIL JisA/IbHOCTI BUABUIVICD CIIO-
ragu Maniit Aragii TeopriiBan. «Y Hac B popuHi
Oyno miectepo giteil. Mama Oy/1a HerpaMOTHOIO.
Komu xymysanm 3emiio, TO i >KiHKa-IpofiaBelb i
MaMa 3aKpiIUlioBany yropy He Iifnucamu, a Bif-
OuTkaMu nasnbliB. Byma xarta, morpi6, 6ymiBna mis
KOHell, KopiB. Yepe3 meperopofky 3HaxoAumach
H0siTa — capait, /I OBellb, 0KOJ. CysK 3 JOCOK /1A
KYKYPY/Ai3U 3 YOTUPBOX AecATMH. Manu 36ypgoBa-
HUIT 3 4aMypy OYAMHOK 3 TPbOX YaCTMH — TUHJE,
Maca Mape, Kaca Mape.

Yamyp noumpennit 6yaiBenbHuit Matepiai. Po-
Oty 10TO 3 YOPHOI 3eMli, IIMHM 3 DIMHMIA. 3a-
Mic KpyT/101 hOpMM ITOCHIIA/IN COTOMOIO, IO/IVBATIN
BOJI0I0 i MicH/M KiHbMM. 3 4aMypy pOOIIV Ba/IbKIA.

Konu nHac Bucemsimu i3 ®pymyumku, 6atbku
MaJIi Y TOCIIOAAPCTBI 15 oBelnb, KOPOBY, TENNYKY,
15 pecarun semni. bina xarn mamu ropog - 0,5 ra.
BupomyBanu mmeHnmio, KyKypynsy, KBacOJIIo,
6amran. bina Hac xwm Himii-3emnepo6u. barb-
KO BOCEHW, IIC/IsI TOTO SIK 3i6panu Bpoxkail, opaB
nose. 3aciBaB 4OTMPU TeKTapy IIIEHNII, YOTUPK
reKTapy AYMEHIO, iHII KylIbTypu. BecHomw cisnm
APOBi — MIIEHNIIIO Y(B)y/IbKY, KABYHM, IVHI.

Bocenn opanm He BCrO 3eMIIIO, 3anmuMInany [i-
JIAHKM Ha BECHY, TOMY, 11J0 BOCEHI He BCTUTAJIN BCe
30paTy. 3aumIanm map.

Cismm pykamy, MIMIOK Ha IUledi, HA KOXXHUI
KPOK — B3MaX PyKoI. KyKypynsy cisiim ManeHbKOIo
CisUIKOI0, 3anpspKeHo KoHeM. CLA/IKy KyIyBamm B
Capari, TaM OyB 3aBOJ, 110 BUPOOHUITBY CiIBCHKO-
rOCIIOfJapChKMX MAalllMH, BO3iB. Y HIMIIiB KyITyBaJIu.

36upanu kocoro. JIBa kocapi i 6aTbKo 10 paHKY
cxkomryBamn 1 pecatuny. He kocunn nepeq Bedo-

cdruia coceau paine de porumb - ,malai’, fierbeau
mamaliga®. Situatia s-a imbunatétit considerabil
odati cu obtinerea terenurilor germanilor evacuati,
in special in satul vecin Semisotka?’.

Cele mai complete si semnificative, din punct
de vedere a gospodariei, sunt amintirile doamnei
Mala Agafia, fiica lui Gheorghe. ,,Am fost sase copii
in familie. Mama era analfabetd. Cand au cumpa-
rat pamantul, femeia-vanzator si mama au incheiat
acordul nu prin semnituri, ci prin amprente digi-
tale. Aveam o casd, o pivnita, un grajd pentru cai,
vaci. Prin perete despartitor se afla poiata - un grajd
pentru oi, ocol. Suiacul pentru porumb alcituit din
scandura. Casd era construitd din ceamur si era al-
catuitd din cinci odai - tindd, masa mare, casa mare.

Ceamurul era un material de constructie ras-
pandit. Se ficea din pamant negru, lut de la luta-
rie. Amestecul de forma rotunda se presira cu paie,
apoi se uda cu apd si era frimantat cu caii. Din cea-
mur faceau cardmizi.

Cand am fost stramutati din Frumusica, pa-
rintii au avut in gospodarie 15 oi, o vaca, o vitica,
15 desetine de pdmant. Langd casa am avut o gra-
dina de legume - 0,5 ha. Cultivam grau, porumb,
fasole, bostan. Langa noi trdiau nemti, care se
ocupau cu agricultura. Tata in toamnd, dupa se-
ceris, ara campul. Semdna patru hectare de grau,
patru hectare de orz, alte culturi. In primavara
semana cereale de primavard - grau, orz, pepeni
verzi, pepeni galbeni.

Toamna nu aram tot pamantul, lasam parcele si
pentru primdvard, deoarece toamna nu dovedeam
sd le aram pe toate. Ldsam si ogoare.

Semédnam manual, puneam sacul pe umar, ficeam
un pas — aruncam mana cu graunte. Porumbul il se-

They also had five sheep, a couple of horses and
oxen and were well capable to cultivate their land
allotment. They raised mainly maize, and from
its flour they baked corn bread called malay and
cooked mamaliga*. The situation improved signifi-
cantly with land acquisition of the Germans, who
were dispossessed of their land, especially from the
neighboring village of Semisotka?. It was the mem-
oirs by Malaya Agafya Georgiivna that turned out
to be the most complete and informative, including
economic activities. “We had six children in our
family. My mother was illiterate. When we bought
land, neither the woman-seller nor my mother
signed the agreement, but put a fingerprint instead
of a signature. There was a house, a cellar, a building
for horses and cows. Behind the partition there was
a shed called poyata and for sheep-okol. We had a
suyak, made of boards for maize from 4 desiatine.
We lived in the house built of chamur, consisting of
three parts, tynde, masa mare and casa mare. Cha-
mur was a common building material. They made
it of black earth, clay from a clay pit. The knead-
ing of the round form was sprinkled with straw,
moistened with water and kneaded by horses. Of
chamur they made valki (bricks). When we were
expelled from Frumushika, our parents had on the
farm 15 sheep, a cow, a calf, 15 desiatine of land.
We had a kitchen-garden of 15 hectares near the
house. We cultivated wheat, corn, beans, and we
had a melon field. There lived German farmers not
far from our house. In autumn my father plowed
the field when croppingtime was done. He sowed
4 hectares of wheat, 4 hectares of barley and other
crops. In spring they sowed spring cultures-wheat
u(v)ulka, watermelons, melons. They did not plow



CKoOIIIyBaHHS 3€PHOBIX >KaTKOIO (3 excrosuiiii mysero ®@pymyumka-Hosa)
Sekeratul cerealelor cu secera (din expunerea muzeul Frumushika-Nova)
Mowing grain crops with a header (from the exposition of Frumushika-Nova museum)

TapmaHKa i KpeM sIHKa (3 eKCIO3MIIii My-
3er0 Ppymyunka-Hosa)

Garantia si kremyanka (din expunerea
muzeul Frumushika-Nova)

O6pobKa MKPs/iA Ha BUHOTPALHUKY
Spatierea randurilor in podgorii
Row space processing in the vineyard

Harmanka and kremyanka (from the
exposition of Frumushika-Nova museum)

poM, fKkio poca najana. [lounnanu xkocutu 3se-
Yopa i Kocuau BCIO HiY, 10 CXOAY COHL 3aKiH41Yy-
Ba/u Kocutu gecatuny. Kocmna i Mama 3 6aTbKoM.
CHomiB He B’s13ai. Ypokait 3B03u/n Ha rapbi 1o
xaTu (rapOy pobuy Tak: 3HiManu 6apabaH (AMUK)
i craBmIn HapouieHi BUCOKi 6opra). Ypoxkaii 3Bo-
sum 3 Bigcrani 1-1,5 km. imsaakm (15 mecatH)
3HAXO[M/IVCD B PISHUX MiCLAX, TOMY 1110 HilyCh KY-
IIyBaB 3€MJII0 B PiSHUX MiCLIAX.

Jitu ponomaram. Ko meHi 6yno 9 pokis 51 go-
HoMaraja IUTy>KKyBaTi KyKypyagy. Llimmit nenp Bo-
myuta KoHst. CecTpy O3a/ly IPAITyBasIy CaIlaMy psifi-
KI KYKYPY/I3U, ITiC/IA TOTO AK IPOY Th IUTY>KKOM.

36ix0xs rapmanyBamu. Micre (Tik) — MaiiaH-
49MK Kpyrnoi gopmu — HasuBamm «gauapi». s
JI0ro OO/AIITYBAaHHS PO3YMINANU AULTHKY, TpaM-

ménam cu o semanatoare mica, trasd de cal. Semana-
toarea am cumparat-o de la Sarata, acolo era o uzina
de masini agricole, carute. De la nemti am cumparat.

Adunam recolta cu coasa. Doi cosari si tata
coseau pand dimineata 1 desetind. Nu coseau in
amurg daca cidea roud. Incepeau si coseasca seara
si coseau toatd noaptea, inainte de rasaritul soarelui
terminau de cosit o desetina. Cosea si mama im-
preund cu tata. Snopi nu legam. Recolta o aduceam
cu haraba acasa (haraba o ficeam astfel: scoteam
loitra (lada) si puneam laturi inalte). Recolta o adu-
ceam de la o distanta de 1-1,5 km. Parcelele (15 de-
setine) se aflau in locuri diferite, deoarece bunicul
cumpdrase teren in locuri diferite.

Copiii ajutau. Cand aveam 9 ani, imi ajutam pa-
rintii la dezmiristirea porumbului. Toata ziua lucram

all the land in autumn, but left allotments for the
spring, because in the autumn they did not have
time to plow everything. They left the land fallow.
They sowed by hand, with the bag on their shoul-
ders: every step used to fall on a wave of the hand.
The corn was sown with a small planter drawn by
a horse. The seeder was bought in Sarata, as there
was a farm machinery and cart production plant.
They bought from the Germans. They used scythes
for bringing in the harvest. Two mowers and Fa-
ther mowed 1 desiatina per day until morning. If
the dew fell they did not mow until evening. Moth-
er also mowed together with Father. They used to
start mowing in the evening and mowed all night
long. By sunrise they finished mowing 1 desiatina.
The sheaves were not bound. The harvest was taken
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OyBau KOTKOM, 3a/I11Ba/Ii BOAOIO, 1iie pa3 TpaMoOy-
BaJIM KOTKOM, 3HiMa/y cOnoMmy, migmiTamm. lapma-
HyBa/M KiHbMM, Ha TiKaHb Cajuau MeHe i pizanm
IIOTIOBY 1A KOHeN, KopiB. Ilicia rapManyBaHHA
rapMaHOM rpabisMu 361pay COTOMY, OTIM 3rpi-
6anu mosnoBy. 3epHO Bismm Bisikoro. Ilmennipo
3cumany Ha ropuine Oyzisii, ge 36epiranm Bosa.

BupomyBanu BUHOTpaj, Maau 2 BUHOTPagHU-
ku. LIykpy y BUHO He fofaBany, TOMY He ITSIHI/N.
Yucre BuHO. Kony npamysanm, yBedepi micns po-
60THU Aigych HaIMBAB IO CTAaKaHy BUHA POOITHU-
KaM, sKUX HaliMaB (IIOKY JiTV He Migpocimu) s
IpallyBaHHs, 4N Mij] yac >KHUB. PospaxoByBaBcA 3
IpaliBHMKaMU 33 YIOZOI0: IPIlIMU 41 Xap4YyBaH-
HSIM, YY1 OpUH30I0.

Tkama Ha BepcTaTi 3 BOBHSAHMX 1 KOHOIUIA-
Hux HUTOK. Cistiut i /1bOH, ajie bOH GinbIue Cisyu
HiMIH, My cisyim 6inbiie koHomti. B’szanm B a3-
ku (cHom). BumowyBanu koHomi B pumi y Bopi,
moTw, 106 crebma mamamics — 30 gBa TiokHi. [To-
TiM cyuman, 6unn Ha 6etatops. Knowus (dyitop)
BUYiCyBa/m WiTKo (1epi). JJoBre xmoyds mpsm
npspkoo (¢pypka), a BepereHoM (¢yc) pobumm
TOBCTY HUTKY. HUTKY OCHOBM cIITiTanm 3 4BOX HI-
tok. [Tapunn kBac i Mama ¢ap6yBana BoBHy. KBac
TOTyBa/IM 3 BUCIBOK 3 JOOABKOIO KYKYPYA3SHOTO
6opomuHa. [Tic/isa 6poAiHHA CyMill IPOLiPKYBaI.

Tkamu mOMOTHO I OfAry, pylHUKY. babycs
BUOi/MIOBaa PyIIHUKY Oi/id KPMHMIY, Ha TOMOLI.
Poscrensiim Ha TpaBi i monmBany Bomow 6arato
pasiB, MOKM He BMOIMIOBA/NOCh. PymIHMKM TKamm
nepeBaXHO 3 6ambaka, MeHIle 3 KOHOII. Tkajm
Bupo6y 3 BopHM. CIIOYaTKy BOBHY IAPWIN B KO-
puUTi, BUuMmany TakuM 4uHoM. ITorim nonockanu
y piuni. Cky6anu, Ha pabpuii HadicyBaan, IOTIM

cu calul. Surorile in spatele meu spatele praseau ran-
durile de porumb, dupa ce eu treceam cu plugul.
Boabele de grau le treieram. Locul (harma-
nul) - un loc cu formd rotunda - il numeam ,,fa-
tar”. Pentru amenajarea acestuia, curatam parcela,
o batatoream cu tavalugul, apoi turnam apd, incd o
data il batdtoream cu tavalugul, indepédrtam paiele,
maturam locul. Treieram cu cai, pe cal ma puneau
pe mine si tdiau pleava pentru cai, vaci. Dupa treie-
rat, cu grebla adunam paiele, apoi greblam pleava.
Graul il treceam prin vanturatoare. Graul il suiam
in podul casei, unde depozitam si carutele.
Cresteam struguri, au avut 2 podgorii. Zahar
nu addugam in vin, prin urmare nu ne imbatam.
Faceam vin curat. La prasit, seara dupa munca, bu-
nicul turna un pahar de vin lucrétorilor, pe care ii
angaja (pand cand copiii nu au crescut) la présit sau
la culegerea recoltei. Ii achita pe angajati in temeiul
acordului: cu bani sau cu méncare, sau cu branza.
Teseam la magina de tricotat din fire de 1ana si
de canepa. Semanam si in, insd inul il semanau mai
mult nemtii, noi semédnam mai mult canepa. Trico-
tam impletituri (snopi). Inmuiam cinepa la rapa in
apa, pana cand tulpinile se descompuneau - unde-
va doud saptamani. Apoi le uscam, le bateam pe ba-
tator. Manunchiul (fuiorul) il pieptdnam cu o perie.
Minunchi lungi {i torceam cu furca de tors, iar cu
fusul faceam un fir gros. Firul principal il teseam
din doua fire. Ficeam cvas §i mama vopsea lana.
Cvasul il preparam din tarate cu adaos de fiind de
porumb. Dupa fermentare, strecuram amestecul.
Teseam panza pentru haine, prosoape. Bunica
albea prosoapele langa fantana, pe toloacd. Le in-
tindeam pe iarba si le udam cu apa de mai mul-
te ori, pAnad cand se albeau. Teseam prosoapele

on a garba to the house (that’s how the garba was
made: they removed the cylinder (box) and put ex-
tended high sides). The harvest was brought from a
distance of 1-1, 5 km. The plots (15 desiatiny) were
scattered, because my grandfather bought land in
different places. The children helped them. When
I was 9 years old I helped plow corn. I led a horse
all day. My sisters behind me weeded with hoes
the rows of corn, after plow tilling. The grain was
threshed. The location (a threshing floor), a round
area, was called fazari. For this area they cleared a
square of ground, then tamped with a roller, cov-
ered with water, rammed again with a roller, re-
moved straw and swept. They threshed by horses,
putting me on the tikan and cut the chaff for horses
and cows. Having threshed with the garman, they
raked up the straw and then collected the chaft.
The grain was winnowed with a fanner. The wheat
was poured into the attic of the building where the
carts were stored. We grew the grapes, and had two
vineyards. Sugar was not added to the wine, so no
one got drunk. It was pure wine. When we hoed, in
the evening after the day’s work, our grandfather
poured each worker, whom he hired for hoeing
or at harvest time, a glass of wine (before the kids
grew up). He paid the employees according to the
contract: with money or food, or brinsen cheese.
We wove. On a loom. From wool and hemp
thread. The hemp, which we sowed in the field was
soaked in the river. We sowed the flax as well, but
it was mostly sown by the Germans, we had more
hemp. We bound faggots (sheaves). We soaked
hemp in a ditch in water, until the stems broke - for
2 weeks. Then it was dried and beaten on betator.
The wisps (fuyor) were carded with a brush (peri).



Bepcrar
(3 excrosumii Mysero @pymynmka-Hopa)

Verstat (din expunerea muzeul
Frumushika-Nova)

Handloom (from the exposition of
Frumushika-Nova museum)

npsinu, pap6yBamm y pisHi Kombopu (KOBTHUIL, po-
XKeBUil, OY3KOBMII, 4epBOHUIL...) HPUPOFHUMMU
dapbamn i xiMivHUME.

Tkamy Kummu, KoBpy, ckopiu. Kospu pobnmm
3 BOBHU. Y30pM KOHiloBanu 3 iHmmx kuauMis. Ha
PYLIHMKAX XpeCTUKOM TKalu KBiTn. Y3opu 6abyci
Bifipi3HA/IMCS TUM, 110 6aba He Masa y30piB Ha Ia-
nepi. BukopucrosyBanu 6inbie pocinHHUX Gapo.
Tkanu mepeBaXHO MOJOfi iBYaTa 3MMOIO, BEYO-
pamy, Ipy JIaMIIaX HaJ TOT0BOI0, HA BEYOPHUIISX.
Ckopiy poOmIn Micsiib.

Mawma Buma miteit BMitu Bce poburu. Bymo co-
POMHO, SIKIIIO IiBYMHA He BMia 1[ock poburn. I1a-

ITiTKu /151 BUYiCyBaHHA BOBHM, KOHOIENb (3 ekcriosuilii Mysero Ppymyunka-Hosa)

Perii pentru pieptanat 1and, canepa (din expunerea muzeul Frumushika-Nova

Wool and hemp combing brushes (from the exposition of Frumushika-Nova museum)

in principal din bumbac, mai putin din cénepa.
Teseam articole din land. Mai intai lana o spalam
spalatd in jgheab, o curatam in acest fel. Apoi o
clateam in rau. Apoi o scirmanam, la fabrica o
pieptdnam, apoi o torceam, o vopseam in culori
diferite (galben, roz, liliac, rosu...) cu vopsele na-
turale si chimice.

Teseam covoare, covorage, scoarte. Covoarele le
teseam din lana. Ornamentele le copiam de pe alte
covoare. Pe prosoape, brodam in cruce flori. Orna-
mentele bunicii difereau prin faptul cd bunica nu
avea modele pe hartie. Foloseam in general vopsele
vegetale. Teseau in principal fetele tinere seara in

Long wisps were spun with a distaff (furka), and
a thick thread was made with a spindle (fus). The
warp thread was woven from two threads. We wove
cloth for clothes and towels. Our grandmother used
to bleach towels at the well, at the toloka. They were
spread out on the grass and watered a lot of times
until they were bleached. Towels were woven main-
ly from bambak, less frequently — from hemp. We
wove wool products. At first, the wool was steamed
in a trough, so it was cleaned. Then it was rinsed in
the river. It was plucked, carded, at the factory, then
spun, painted in different colors (yellow, pink, lilac,
red...) with natural and chemical dyes. We steamed



Ckopr 3 cena @pymymnka-Hosa. Kumum. Kinens 1930-x pokis
Scort din satul Frumushika-Nova. Covor sfarsitul anilor 1930

(din expunerea muzeul Frumushika-Nova)

The skortz from the village of Frumushika-Nova. Carpet. Late 1930s

Ckopu. [Tanapiit Mapina. Kinenp XIX - nouarox XX cT.

Scort. Palarii Marita. Sfarsitul XIX - inceputul XX sec
The skortz by Palariy Maritsa. Late XIX th - early XX th century

KononnsHi HUTKU
Fire de cAnepa
Hemp threads

PyOKUM Ha BEYOPHMIAX NPUAMBIIAINCA O JiBYaT,
TaKVMM YMHOM OLIiHIOBa/IN iX yMiHHA TKaTm»*,
Tpapunilinoro crnpasowo MemkaHlis Ppymy-
mky-HoBa 6y10 BUHOrpasjapcTBO i BUHOPOOCTBO
BiflirpaBajsio Ba)XK/IMBY POJIb Y >KUTTENiANBHOCTI
bes Buna He obxomwauch ciMmenHi mopil (Becin-
75, XpeCTUHY, IOCTPVDKUHY, IMEHMHH, IIOXOpO-
HY, TIOMMHKM TOLIO), Ka/JleHapHi CBATa 1 00psan
3uMoBoOro i jitHporo nukiay (Pisgso, Bemukpens,
Tpirius inmi). BuHO BMKOpUCTOBYBamu B Hapof-
Hill MegVILIMHI I TiKyBaHHA 0COOIMBO IIPOCTYA-
HIX 3aXBOpIOBaHb. ICHyI04a TpapuiiifiHa KyJIbTy-
pa IOMiIpKOBAaHOTO BXXMBAHHA BMHA Ja€ IMiJJCTaBU
BBa)XKaTU JIOTO OTHUM i3 BaXK/IMBUX KOMIIOHEHTIB

timpul iernii la sezdtoare, cu lampi deasupra capu-
lui. Scoarta o ficeam timp de o luna.

Mama isi invata copiii sd faca totul. Era rusine
dacd fata nu stia sd facd ceva. Flaciii la sezatoare se
uitau la fete, evaluand astfel abilitatilor lor de a tese™.

O afacere traditionald a locuitorilor din Frumu-
sica Noua a fost viticultura si oenologia, care jucau
un rol important in viata. Fard vin nu se petreceau
evenimentele in familie (nunti, botezuri, cumatrii,
zile de nastere, inmormantari, pomene si altele
asemenea), sdrbatorile calendaristice si sarbdtorile
religioase de iarnd si de vara (Craciunul, Pastele,
Rusaliile si altele). Vinul a fost folosit in medicina
populara pentru tratamentul récelilor. Cultura tra-

kvass and Mother dyed the wool*. The kvass was
prepared from bran with the addition of maize
flour. After fermentation, the mixture was filtered.
Mother taught children to be able to do everything.
It was a shame if there was anything the girl couldn’t
do. For weaving we prepared the warp from long
yarn. We made kilims, carpets, rugs (skorzi). The
carpets were made of wool. We patterned on oth-
er carpets. The flowers on the towels were woven
crosswise according to a cross-stitch pattern. Our
grandmother’s patterns differed in that they had no
drawing on paper. We used more vegetable dyes. It
was mainly young girls who weaved in the winter,
in the evenings, with lamps overhead, at vespers
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HaIliOHAJIbHOI CUCTEMM Xap4yBaHHsA IPUHAMMHIi
1o cepenyHn XX CT.

3pelmTor yrofu KymiB/li-IpofjaKy, BUKOHAHHSA
po6iT MiXK OKpeMMMU 0COOaMM, KOJIEKTUBAMU 3a-
KPIIUTIOBa/INCh 33 3BUYAEBMM IIPAaBOM MOTOPIYEM,
AK 1 BCTYI I0HAKIiB, IO JOCAI/IN IIEBHOTO BiKY, 1O
napyOoIbKOi ITpoMajy, KNIl CYHpPOBOIKYBaBCA
BHECKOM Yy BUIJIA/II IIEBHOI Ki/IbKOCTi BMHA.

Buno, AK TOBap, peanisoByBamM A IIOKpa-
1jeHHs (PiHAHCOBOTO i MafHOBOIO CTaHY POAVHI.
BaxnmBicTp BUHOTpajapcTBa i BUHOpOOCTBA [Is
€KOHOMIKM CinbcbKoi rpoMagy Opymymmkn-Ho-
Ba BijoOpakeHa y pi3HOMaHITHUX OKyMeHTax. B
OIHOMY i3 HMX 3adiKCOBaHO BUJIi/IEHHS 3eMJIi Iif
BuHOrpap”. TexHONOriI IPUTOTYBaHHS BIHA, IIPH-
HaliMHi 3 nepiuoi nonoBuHy XX CT. i3 posnosigen
Hallajkis Buxiguis i3 @pymymmnku-Hosa mpak-
TIUYHO He 3a3Ha/IM CyTTEBUX 3MiH.

o cepepuum XX CT. CeNAHN TPUMaIV BUHOTPa-
JVIKM Y TIOJ1i, Ha BiZICTaHi Bifi CBOIX OCe/b He3BaXka-
10411 Ha TIEBHI HE3PYYHOCTI, AKi BUHMKA/IA B IIEPIOf,
360py Arox i HeOOXiAHICTD IX TPAHCIIOPTYBAHHS [IO
micus nepepo6ku. Ile 3acBigdyye perenbHe CTaB-
JIEHHSA CeJIAH [0 BUMHOTPaAy, A0 MOTO BU3PiBaHHA
0e3 MOIIKOMKEHHsA [OMAIIHIMU TBapMHAMU UK
TOMAIIHbOIO NITHIe. Y cepenuni XX CT. BUpOLLy-
BaJIVl BUHOTPAJ, Pi3HNUX COPTIB — 3aiibep, Tapac, Ky-
ApUK, 6imit. Posmipu AisiHOK mif BuHOTpag Oymu
pisammMu - Bifg 0,5 ra o 2-3x, 3a/IeXKHO Bifj, 4VCeIlb-
HOCTi popyiHu, 11 Opi€HTallil Ha TOCIIOAAPChKi Ipio-
putern. lig A.Ilynru mas 0,5 ra., 6aTbko B.®erec-
Ky TaKOX MaB JIO 2-X I'a. BUHOTPaJHIKa, 3 IKOTO B
YPOKaliHi pOKY BUTOTOBJLS/IN Oi/lbllle TOHY BUHA.*

IlpanoBany Ha BUHOTPagHOMY IO BCi€IO
ponuHoto. Koxxuuit MaB cBoi 060B’sa3ku. HaBiTb

ditionald existentd a consumului moderat de vin
ofera motive de considerat vinul ca fiind unul dintre
componentele importante ale sistemului national de
alimentare cel putin pana la mijlocul secolului XX.

La urma urmei, contractele de vanzare-cum-
pdarare, de executare a lucrdrilor intre persoane,
colective erau intarite de obicei cu aldamas, ca si
acceptarea bdietilor tineri, care au atins o anumitd
varstd, la comunitatea de flicai, care era insotitd de
un bacsis in forma de o anumita cantitate de vin.

Vinul ca produs se vindea pentru imbunatati-
rea stdrii financiare si materiale a familiei. Impor-
tanta viticulturii si vinificatiei pentru economia
comunitatii rurale din Frumusica Noua se reflectd
in diverse documente. Intr-unul dintre acestea este
inregistratd alocarea terenului pentru struguri®.
Tehnologia de preparare a vinului, cel putin din
prima jumatate a secolului XX, din povestirile des-
cendentilor originari din Frumusica Noud practic
nu a suferit schimbari semnificative.

Pana la mijlocul secolului XX, tdranii aveau po-
dgorii de vie in camp, la o distanta de casele lor,
in pofida anumitor inconveniente, care apareau in
timpul culegerii strugurilor si necesitétii transpor-
tului la locul de prelucrare. Acest lucru indicé la
o atitudine atenta a taranilor fata de struguri, fatd
de coacerea lor fard fi a deteriorati de animalele de
companie sau pisdrile de curte. In mijlocul secolu-
lui XX cultivau struguri de diferite soiuri - zaiber,
taras, cudrik, alb. Dimensiunile terenurilor pentru
struguri erau diferite — de la 0,5 ha pané la 2-3 hec-
tare, in functie de numarul de persoane din familie,
orientarea acesteia spre prioritatile gospodaresti.
Bunicul domnului A. Pungd a avut 0,5 hectare, tata
domnului V. Fetescu a avut, de asemenea, pana la 2

Iurep’ep xuntia (3 ekcrosuuii mysero @pymyumka-Hosa)

Interiorul casei (din expunerea muzeul Frumushika-Nova)

A dwelling interior (rom the exposition
of Frumushika-Nova museum)

(vechornytzia). The skorza was manufactured for a
month. The guys at the vespers looked at the girls,
appraising their ability to weave.”

We worked in the grape field together with the
whole family. Everyone had their own responsibil-
ities. Even children since they were 12-13. Since
August, boys and girls of this age picked grapes
in wicker baskets, cleaned them in the field from
damaged berries. Young family members put the
harvested grapes in the carts to transport them to
the village. When the harvest began, there were
no prohibitions. If necessary, to keep the ravak
from souring; they worked on holidays too, but
they tried to avoid such situations. Sometimes
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miti 3 12-13 pokis. Ilounnaro4n 3 cepnH:, X/I0I-
4MKM i jiBYATKA L[bOTO BiKy 30Mpanu BUHOTPAJ y
IUIETEHI KOP3VMHM, OYMINAIN JI0TO B IO/ Bif IIO-
KO/ KEHUX ATiMl, MOJIOA1 YWI€HV POLVIHY 3HOCUIN
3ibpaHe /10 B0O3iB i mepeBosunn B ceno. Komn mo-
41HaBCs 30ip BUHOrpany, 3a00poH He iCHyBaJIo.
3a moTpebu, 106 He MPOKNC paBaK, IPALIOBAIN i
Ha CBATA, X0Ya HaMarajaucsa YHUKHYTU TaKUX CU-
Tyaniit. IHKomM JoBOAMIOCH IPAIl0BAaT BCIO Hid,
abu He B HeMIIIO.

Bunorpaguuit cix 3pebinbuioro 3mimrysanu,
X04Ya MOITIM TOTYBAaTH, HAIPUKIAJ, auiie Oire
BMHO. BBaXkay, 110 BMHO 3 pi3HUX COPTIB Kpallle.

3ibpaHuil BUHOTpaj MPUBO3WIN SO OCE, Te-
pebunn Ha creliaIbHOMy IpUCTPOI (TACKA), CKU-
Janu B BiXKYy.

[oppiOHenwit BUHOTpaJ 3a TEIIOI IIOTOAYU
opopmuts 2-3 pui. Cik Mae Mary HeoOXigHy IIy-
KPUCTICTb, piBEHb AKOI BU3HAYa/IM 3a JOIIOMOTO0
KypsI4Oro AiLA. JKIIo Aiille CIIMBaIo Ha IOBEpX-
HIO, IYKPUCTIiCTh BBa)KaIM HOpPMa/lbHOI. Y pasi
noTpeby 0AaBAIIN LIYKOP.

Cymim, AKy 3aKIajiany mif Ipec, 3a sIKICTIO He
OfIHAKOBA. 3 BepXHbOI YACTVHU €MKOCTI 306upamm
paBaK — INPOAYKT 3 AKOTO BUTOTOBJIANM BUHO BU-
ol AKOCTi. Y HIDKHINM YaCTMHI 3a/MmMInanacs OT-
TSICKa, PasoM i3 XXMUXOM, Oi/blI TeMHa 3a KOJIbO-
pom. BrHo 3 orTAcky 36epiramocsa kpaie, HDK 3
pasaky. Vloro BBakaju 6i/blil MOKUBHIM.

PeTenpHO JOTPpMMYBaIuCh BYaCHOTO BMKOHaH-
HS1 TEXHOJIOTIYHUIT IpolieciB. SIK Tinbku 3’ ABNABCA
paBak, TepMiHOBO 3aKjajiajy MOro Iifj mpec. 3a-
Hi3HeHH: MifIBUIyBajIo KUcnoTHicTb. Cik nifgym i
37MBanu y 604Ky — ONYK/Iy HOCEepefyHi iepeB siHy
eMKicTb. Ilepen nyuM ii peTebHO TOTYBaIN: BUIIA-

hectare de podgorie, din care in anii bogati in recol-
ta ficea mai mult de o tona de vin.*

Intreaga familie lucra la podgoriile de vie. Fiecare
membru al familiei avea obligatiile sale. Chiar si co-
piii in varstd de 12-13 ani. Incepand cu luna august,
baietii si fetele de aceastd varstd strangeau strugurii
in cosuri de rachita, ii curatau in camp de boabe-
le stricate, tinerii membri ai familiei carau cosurile
péana la carute si apoi transportau roada in sat. Cand
se incepea culesul vitei de vie, nu existau interdictii.
Daci era necesar, astfel incit sd nu se acreascd rava-
cul, oamenii lucrau si la sarbatori, desi incercau si
evite astfel de situatii. Uneori erau nevoiti sa lucreze
toatd noaptea, ca s nu lucreze duminica.

Mustul din struguri in mare parte era ameste-
cat, desi puteau face, de exemplu, numai vin alb. Se
considera cd vinul din diferite soiuri este mai bun.

Strugurii culesi ii aduceau acasa, i treceau prin-
tr-un dispozitiv special (teasc), apoi 1i turnau in
butoi.

Strugurii zdrobiti pe vreme caldd macerau 2-3
zile. Mustul trebuia sd-si ia cantitatea necesara de
zahdr, nivelul careia se determina cu ajutorul unui
ou de gdina. Daca oul plutea la suprafatd, nivelul de
zahdr se considera normal. Daca era necesar, add-
ugau zahdr.

Amestecul pus sub presd nu era de aceeasi ca-
litate. Din partea superioard a recipientului, luau
ravacul — produs din care se ficea vinul de cea mai
buna calitate. In partea inferioard rimanea “oteas-
ca’, impreund cu préstina, de culoare mai inchisa.
Vinul din oteasca se pastra mai bine decét vinul din
ravac. Era considerat mai nutritiv.

Cu atentie se respectau etapele proceselor tehno-
logice. De indatd ce apdrea ravacul, il puneau ime-

we had to work all night, just to avoid coming on
Sunday.

We mostly mixed grape juice, although we
could prepare, for example, only white wine. Wines
made of different kinds of grapes were considered
to be better. The harvested grapes were brought to
the house, were rubbed on a special device (tyaska)
and then they were thrown into a déja.

In warm weather ground grape fermentation
lasts two or three days. Juice should have the nec-
essary sugar content. Sugar degree is determined
by means of a chicken egg. If the egg came to the
surface, the sugar content was considered normal.
If necessary, sugar was added. The mixture they put
under the press was not of the same quality. From
the upper part of the container they collected ra-
vak, the product from which high-quality wines
were made. In the lower part remained ottyaska,
along with the pulp, which was darker in color.
Wine made from ottyaska was preserved better
than from ravak.

It was considered more nutritious. They care-
fully observed timely execution of technological
processes. As soon as ravak appeared, they imme-
diately put it under the press. The delay affected
the increase in acidity. The juice was filtered and
poured into a barrel, a wooden container, convex
in the middle

Before that, it was carefully prepared: they
steamed it with boiling water, adding walnut leaves
to the water. Sometimes they added wormwood.

The sides of the barrel were rubbed with a brush
until the water became clear, since a poorly washed,
or an old barrel that can’t be washed thorough-
ly anymore, negatively affects the quality of wine.
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PIOBajM OKPOIIOM, IO/Ial04M O BOJM JIMCTA ropixa,
inkony nonuuy. CTiHKYM Tepny IIITKOK O YMCTOI
BOZIM, aJlKe [IOTaHO BUMMTA, 4N CTapa O0uKa, Ky
B)X€ HEMOXX/IMBO PETENIbHO BJMMUTA, HETaTMBHO
BIUIMBA€E Ha fAKICTb BMHA. 32 HAJIEKHOIO BUKOPU-
CTaHHA i HorsAny, 604Ko0 KopucTyBamucs 1o 20
POKiB. B nommpeniit mpakTuii — I'saTh pokKis.

BunHo BMTrOTOBIANM, 30€61/IBIIOTO 3 pisHUX
COpTiB BMHOTpafy. 3MilllyBany CiK y IpoOmopii-
AX He NOTPUMYIOYUCh NeBHMUX HOpM. o 40 nHiB
BUHO Opoamso, oTBip 604Ky He 3aKpuBamu 2-3
TVOKHI, JOKM He 3aKiH4YyBaBCA BUXiJ 3a/1MILKiB
BUHOTpagHuX (ppakuiit. BoHu Mormm cipmamHm-
TU MOBTOpPHE OpopiHHs. Bech 1eit yac mjogHs uu
4epes feHb 604Ky nonuBanu. Yepes 40 nHiB npo-
1ec OpOAiHHS MPUNMHSABCS, «BUHO ITePECTaBajIo
rpatu». Y nepmin nonosmHi XX CTOMTTA 1€ f0-
TPUMYBA/INCh Tpajullii BUTOTOBJIEHHA BMHA 0e3
106aBKM BOJN.

OpHAaKOBOrO 32 CMAaKOBMMU BJIACTUBOCTSIMU
BuHA He OyBae. HaBiTb Ha opHiit By/mui. Bee 3are-
XKUTD BiJl 3HaHb, JOCBiAY, aKypaTHOCTI BUHOpoOa
Ta 6araThboX YMHHMKIB*.

TakuM 4MHOM, rOCIOAAPCTBO MemKaHIiB Ppy-
myuka-HoBa 6y/10 KOMIUIEKCHUM, B SIKOMY XJIi-
60poOCTBO i CKOTApCTBO BifirpaBano MpoBigHY
ponb y 3abe3nedeHHi MOTpe6 KOXKHOI POAMHU i
He BUPI3HANIOCh €THIYHMMM O3HaKaMM BiJj TOCIIO-
JApCTB iHIINX €THIYHMX IPYTI CTENOBOTO bymxkaka.
Cepep JOTIOMDKHUX BUAIB TOCIOAAPCHKOIL [IifA/b-
HOCTI CJIifi BiI3HAUMTV BUCOKMII piBEHb PO3BUT-
Ky TKalTBa, 0COOMMBO KMIMMapcTBa. PosmaiTTs
OPHAMEHTHKN TKAIIbKNX BUPOOIB IpeTeHAye Ha
OKpéeMe NOCTiIKEHHS.

diat sub presa. Intirzierea crestea aciditatea. Sucul
se filtra si se turna in butoi — un recipient din lemn
convex la mijloc. Inainte de aceasta, butoiul era cu
grija pregitit: il tratau cu apa clocotitd, addugand
frunze de nuci in apa, uneori pelin. Peretii ii frecau
cu o perie pana cand se scurgea apa curatd, deoare-
ce butoiul vechi, care nu este bine spilat, afecteazd
negativ calitatea vinului. Cu conditia utilizérii i in-
20 de ani. In practica rispandita - cinci ani.

Vinul se facea in principal din diferite soiuri de
struguri. Sucul se amesteca in proportii fard respec-
tarea anumitor norme. Pana la 40 de zile vinul se
fermenta, la butoi nu se punea dopul timp de 2-3
sdptamani, pand cand nu se termina eliberarea re-
sturilor fractiilor de struguri. Acestea putea provo-
ca fermentatia repetata. Tot la aceastd etapa, butoiul
se reumplea zilnic sau in fiecare zi. Dupd 40 de zile,
procesul de fermentare era gata, iar ,vinul inceta sa
mai joace”. In prima jumitate a secolului XX, se mai
respecta inca traditia de a face vin fard de apa.

Nu exista vin cu acelasi gust. Chiar si pe o stra-
dd. Totul depindea de cunostinte, experientd, acu-
ratetea vinificatorului si multi alti factori*!.

Astfel, gospodaria locuitorilor din Frumusica
Noua a fost una complexd, in care agricultura si
viticultura au jucat un rol important in asigurarea
necesitatilor fiecirei familii si nu s-au deosebit de
caracteristicile etnice a gospodariilor altor grupuri
etnice din stepa Bugeacului. Printre activitatile gos-
podaresti auxiliare, trebuie remarcat nivelul ridicat
de dezvoltare a tesatoriei, in special de tesut a co-
voarelor. Varietatea ornamentelor tesdturilor face
obiectul unui studiu separat.

With proper use and care the barrel could last up to
20 years, but in common practice five years.

The wine was mainly made from different grape
varieties. The juice was mixed in proportions with-
out observing certain norms. The wine fermenta-
tion took about 40 days. The filler hole of the barrel
did not close for 2-3 weeks until the output of the
remaining grape fractions was completed.

They could have caused re-fermenting.
Throughout the time, every day or every other day,
the barrel was refilled. After 40 days, the fermen-
tation process ceased, «the wine stopped playing.»
In the first half of the twentieth century, the tradi-
tion of making wine without adding water was still
maintained.

No wine tastes the same. Even on the same
street. It is all up to winemakers’ knowledge, ex-
perience, accuracy and the like Thus, the economy
of the inhabitants of Frumushika-Nova was com-
plex, while agriculture and cattle breeding played
a leading role in meeting the needs of each fami-
ly and they did not differ in ethnic characteristics
from the farms of other ethnic groups of the Steppe
Budzhak.

With regard to the auxiliary types of economic
activity the high level of weaving development, es-
pecially carpet weaving is particularly noteworthy .

The wide range of ornaments on weaving
products deserves to be the subject of a separate
study. IligkpecneHe MOpPiBHATM 3 YKpaiHCHKUM
BapiaHTOM.
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XUTIIO
i TOCMOLAPCBKI CIOPYLN

Ha sammranna sakoro 6yna ®pymymmka-Hosa,
HajiCTaplIa i3 HaIlMX PeCIOH/IEHTOK BiilIOBi/Ia KO-
potko: «Benuka! 3a wotupu paau. Ha ty cropony
Oy oMa i Ha Ty cTopoHy»*?. Ceto po3KMHYIOCH
no obuzsa 6epern piuku. O6abiy Bymuib, Hapa-
JIEIbHUX [IO PiYKM, PO3TALIOBYBAaINUCh >KUTIOBI i
rOCIOAAPCHKi IPUMIll[eHH:, 32 HUMM IpucagudHa
TilAHKa, 1ajli pOSKMHYIUCDH MOJA.

I3 posmnosigeit Memkaniis @pymymuxu-Hosa
MAa€eMO IOCTaTHbO IIOBHY iHpopMaliio mpo Oy-
IiBHMIITBO >KMT/IOBUX i TOCHOJAPCHKUX CIIOPYA.
MoskHa CTBep[KyBaTH, 110 3a MaTepialaMu, TeX-
HOJIOTI€EI0 6Y,HiBHI/II_ITBa, IJIaHIpOBKOIO, Ha3BaMU
i QyHKUIiOHAaNTBHMM TNIpUSHAYEHHSIM IPUMIileHb
TpafuLisA XXUTIOOyAyBaHHA Oy/la TUIIOBOIO MOJI-
IABCHKOIO.

ByniBHMIITBO HOBOTO >KMT/IAa PO3NOYMHANIOCH
3 OTPUMaHHA «IUIaHY» — JI03BOJIY 3 3a3HaYeHHAM
Micis MariOyTHbOI OyziBmi. Takumit «wian» oTpu-
MYBa/II Y MicLieBill mpumapii.

[l 6yniBHUILITBA TTONIEPETHBO FOTYBAIVCh: KY-
IIyBa/Iu IepEeBUHY, Bepi, BikHa. [IIMHY — 0CHOBHMIIA
OyZiBe/TbHIIT MaTepiasl, 3 IKOTO BUTOTOBJISIIN JIaM-
nay, BalbKy, 9M MICUIM 9aMyp /IS 3a/MBaHHA B
omany6ku, Komanu 6esrnocepenHbo 61 MaitbyT-
HBOI CIOPY/Y, 260 X IIPUBO3WIN 3 IIMHNUIL. Bynis-
HUITBO — CIIpaBa KOJIEKTMBHA, TOMY PO3IIOYMHa-
nacst poboTa 3 GOpMyBaHHSA TMMYAaCOBOTO pobo-
4Oro KOJIEKTUBY, AKUI MaB Ha3By «Kmakar. «Kia-
KI» CKJIafIaics IepeBakHO 3 POJUYIB, OCKIIbKM
poruuu y ®pymymmnui-Hoa 6ynm 6aratomiTHu-

LOCUINTELE
SI CLADIRILE AUXILIARE

La intrebarea cum a fost Frumusica Noua, res-
pondenta noastra cea mai in vérsta a raspuns pe
scurt: ,Mare! In patru randuri. Pe cealaltd parte
erau case si pe alta parte tot”*. Satul se intindea
pe ambele maluri ale raului. De-a lungul strazilor
paralele cu raul, au fost amplasate spatii locative si
gospodaresti, in spatele lor era situat un teren agri-
col, apoi se intindeau campurile.

Din povestirile locuitorilor din Frumusica Noua
noi avem suficiente informatii complete despre
constructia de cladirilor locative si gospodaresti. Se
poate afirma ca, potrivit materialelor, in ceea ce pri-
veste tehnologia constructiei, planificdrii, denumi-
rile si destinatia functionald a incéperilor, traditia
construirii de case a fost tipica moldoveneasca.

Constructia locuintei noi se incepea cu obtine-
rea ,planului” - permisului cu indicarea locului vi-
itoarei constructii. Un astfel de ,,plan” era emis de
primaria locala.

Pentru constructie se gateau din prealabil: cum-
parau lemn, usi, ferestre. Lutul - era principalul
material de constructie, din care se ficeau lampaci,
bo'guri, sau framantau ceamur pentru turnarea in
cofraje, il sapau direct din apropierea viitoarei con-
structii, sau il aduceau de la lutarii. Constructia este
o afacere colectiva, asa cd totul se incepea cu forma-
rea unui colectiv temporar de lucru, care se numea
»clacd” ,Claca” era formatd in principal din rude,
deoarece familiile din Frumusica Noud erau mari,
si prin urmare si rude erau suficiente. Daca rude
erau putine, invitau vecinii, consdtenii.

HOUSING AND HOUSEHOLD
OUTBUILDINGS

When asked what Frumushika-Nova was like,
the oldest of our respondents answered briefly: “It
was big! There were four lines of houses. The hous-
es faced both one side and the other”*. The village
lies on both banks of the river. Along the streets
parallel to the river, there are residential and com-
mercial premises followed by a plot of land, and
behind it there are fields. From the stories of Fru-
mushika-Nova’s residents, we have fairly complete
information about the construction of residential
and household outbuildings. It’s safe to say that ac-
cording to the materials, construction technology,
layout, names and functional purpose of the prem-
ises, the tradition of housing construction was typ-
ical of Moldova. New housing construction began
with obtaining a “plan” - a building permit indi-
cating the place of future construction. This “plan”
was received in the village council. The necessary
preparations were made before construction be-
gan: we bought timber, doors and windows. Clay,
the main building material that was used to make
lampach (adobe), valki, or kneaded chamur for
pouring in the casing, was excavated in the vicin-
ity of the future construction, or brought from clay
pits. To build is a collective job, therefore our work
started with the formation of a temporary work-
ing group, which was called claque. Claques con-
sisted mainly of relatives and due to the fact that
the families in Frumushika-Nova were multi-child,
there were enough relatives there. If they were not
enough, neighbors and fellow villagers were invit-
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MucHuku. [TpegMeTy JOMAIIHBOTO BXXUTKY (3 excriosuii Mmyseto ®pymyiunka-Hosa)

Mysnyk. Articole de uz casnic (din expunerea muzeul Frumushika-Nova)
Mysnyky. Household goods (from the exposition of Frumushika-Nova museum)

MI, TO i poau4iB BucTadano. SIkio Takux 6paxy-
BaJIO, 3alpOLIYBAIN CYCifliB, OTHOCE/DIIIB.

Hesanexxno Bif Bupy OyaiBenbHOro Marepiany,
IJIaHIPOBKA MalOyTHBOTO >KUT/IA 3a/MIIANach y
Oi7PLIOCTI BUMAMKIB TPAJUIIITHOIO.

Hawm He Bfasmochp 3’scyBaTy IUTaHb 0OPATOBOrO
XapakTepy, IIOB A3aHNX 3 MiClleM pO3TallyBaHH:
Ta 3aK/IaleHHAM MaitbyTHbOro ura. VIMoBipHi-
IIe TOMY, IIJO 33 BUMOTaMM «IUIaHY» 3a0y/JOBHUK
He MaB MOX/IMBOCTI 3MiHIOBaTU JIOKAIil0 HaBiTh y

Indiferent de tipul de material de constructie,
planul viitoarei locuinte ramanea in cele mai multe
cazuri traditional.

Nu am reusit sd aflim aspectele de randuiald, aso-
ciate de locatia si punerea temeliei viitoarei locuinte.
Probabil din motive ci in conformitate cu cerintele
“planului” beneficiarul locuintei nu avea posibilitatea
sd-si schimbe locatia, chiar si in cazul in care locul
destinat pentru constructii din punct de vedere al
credintelor traditionale si reprezentarilor demonolo-

ed. Regardless of the type of a building material, the
planning of future housing remained in most cas-
es traditional. We failed to figure out the questions
of ritual character related to the location and the
groundbreaking of future housing. This was proba-
bly due to the requirements of the “plan” that bound
the developer to leave intact the location even if the
place, intended for building from the point of view
of traditional beliefs and ideas of demonic nature,
was considered inappropriate. Therefore, the im-



KyxoHHnmi1 i cronosumit nocyx (3 excriosuuii mysero ®@pymyumka-Hosa)

Ustensile de bucatérie (din expunerea muzeul Frumushika-Nova)

Kitchen utensils and dinner ware (from the exposition of Frumushika-Nova museum)

BUIIAJIKY, SIKIIO IpU3HaYeHe Jis 3a0yJ0BY Miclie 3
TOYKM 30py TPAJMUIIMIHNX BipyBaHb i yABIEHbD Jie-
MOHOJIOTiYHOTO XapaKTepy BBa)KaJI0Ch HEBJA/TNM.
ToMy 3miliCHEeHHS TpagULIHUX OOPSALOBUX IIpaK-
TUK IIOAO BUOOPY MicliA Iif 3a0y[OBY BTpaTUIN
HOLIIBHICTD 1 JOCTATHBO LWIBUAKO Oyy 3a0yTi e
Ha 1o4aTKy XX CT.

[Tepen mouatkoM OyAiBHMI[TBA TOTYBaIM 4a-
MYyp i3 IINHU 3 CONOMOI0. 3 YaMypy MOXKHa 0yr1o
¢dbopmyBaTy namIay, BalbKM M1 CTiH. Bigznaum-
MO, IO TYT TeX He IIOMIiTHi BiJXM/IEHHA BiJj MOJI-
JABCHKOI Tpagulii periony.

Tpapguniriaum i HalO1/Ib1II MOLIVIPEHUM TUIIOM
xutna Monfosan Opymymnku-Hosa, Ak i gig in-
MMX eTHIYHMUX Ipyn bymkaka, HaBiTh mif cminb-
HOI0 Ha3BOI OYB Oyppeii. Bin MaB pisHi po3mipn.

gice era considerat nereusit. Prin urmare, practicile
traditionale ritualice privind alegerea unui loc pentru
constructie si-au pierdut practicabilitatea si au fost
uitate destul de repede la inceputul secolului XX.

Inainte de inceperea constructiei, ficeau cea-
mur din lut cu paie. Din ceamur se formau lam-
paci, boturi pentru pereti. Mentiondm ca nici aici
nu se observa abateri de la traditia moldoveneasca
a regiunii.

Cel mai traditional si cel mai raspandit tip de
locuintd a moldovenilor din Frumusica Noud, pre-
cum si a altor grupuri etnice din Bugeac, chiar si
sub denumirea comuna a fost bordeiul. Acesta avea
dimensiuni diferite. Foarte mici, daca era vorba de
locuinte temporare. Ba chiar si bordeiul tipic avea,
de asemenea, diferite dimensiuni si aplanare. Cel

plementation of traditional ritual practices with
regard to the choice of a building place, lost their
relevancy and were quickly forgotten in the early
twentieth century. Before construction began, they
prepared chamur from clay with straw. From cha-
mur it was possible to form lampach, valki for the
walls. It is to be noted as well, that there are no no-
ticeable deviations from the Moldovan tradition of
the region. The traditional and most common type
of housing of Moldovans in Frumushika - Nova, as
for other ethnic groups of Budjak, even under the
common name, was burdei. It had different sizes.
Quite small, if it dealt with temporary housing. And
a typical burdei also had different size and layout. It
was burdei with a size of 5x10 sq. m. that was the
most common in the village of Frumushika-Nova®.
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30BCiM HeBeNMMYKi, AKINO MIIJIOCH PO TUMYACOBE
xutno. Ta 71 TumoBmit 6yppeit TakoX MaB pisHi
posMipu i nmnanipoBky. Ilommpenumn y @pymy-
mni-Hosa 6ymu 6yppei 5x10 kB.M.*».

Crinu Oyppero 3BOAWIM i3 4aMypy 3a JIOIO-
Moroto omnany6oku 3asBumku fo 0,5 m. Ilicnsa Bu-
CUXaHHA HIDKHBOTO IIapy HaK/a/aay HaCTYITHUI
BepxHill map. I Tak MOCIiZOBHO O [JOCATHEHHA
noTpi6HOI BMCOTH CTiH. B iHImIOMY BapiaHTi cTiHN
3Bogun 3 BanbKiB (6o1). Creni 6ypael He Manu.
3a3Buyail 6yppeit MaB fiBi KiMHaty, iBa abo Tpu
BiKHa, 3a 6axaHHAM. [1ifyTory smMalyBamm MIMHO.

Cropyga yBiHYyBa/sach IaXOM 3 O4epeTy i co-
nomu. O6MaryBaBcs IMHOW0. Taknmit fax, ogHO-
CXVJINIA Y¥ JBOCXMINIL, 1 I1OT0 TOTPIOHO OHOBIIIO-
BaTM MajDKe IOPOKy*.

3a mirto, AKIo moroga Oya CyXow, poayHa 3a-
cenAmacs y TaKke XXUTao®.

ITiy mns BumikavHA x71i6a i mivuky mas mpuro-
TyBaHHA DKi 00namToByBamy B Nepuiiii KiMHaTi,
TaM fie K. InTep’ep sknT/Ia fOCTaTHBO OifHMIL.
Hapitb popuny, AKi Manu Imapy KoHeil i mapy Bo-
JiB, 2 Ta 3eMJIi, KOPUCTYBA/IACA JIDKKaMU 3 JOLIOK,
a60 3 mmuuY. Xu1no B3MMKy omamoBaayM Tpa-
OVILIVIHYMM [/ MICLI€BOCTI Ma/JIMBOM — KMPINYOM
(mo monpascbki). HaBith cporogui y MinaimiBui
BUKOPVCTOBYIOTh LII0 JJaBHIO TEXHOJIOTIIO IPUTO-
TYBaHHA TaKOro NanuBa AK i y @pymymmui-Hosa.
Ilig 9ac yTpMMaHHA OBeLb B OKOJI, 3a JIiTO HaKoO-
NIYYETbCA YTPaMOOBaHMIT TBAPMHAMIY LIAP THOIO.
BecHoro i10ro po3pi3aloThb Ha HEBEINYKi HIMATKA
(xvpmmdi) i cymarp Ha COHI. 30 TpM COTHI TaKux
KMPINYIB IOCTATHbO Ha OMAJIIOBAIBHMIL Ce30H™.

3BicHo x 6ymu y ®pymymmui-Hosa i Bepxosi
xatu. TexHonoria ix 6yniBHMITBA 6y/Ia TaKoOI X.

mai des intalnit in Frumusica Noud au fost borde-
iurile cu suprafata de 5x10 mp.*

Zidurile bordeiului erau ridicate din ceamur cu
ajutorul cofrajului de pana la 0,5 m. Dupa uscarea
stratului inferior, se punea urmdtorul strat supe-
rior. $i astfel in mod treptat, pana cand se atingea
indltimea doriti a peretilor. Intro altd varianti, pe-
retii erau construiti din boturi. Bordeiul nu avea
tavan. De obicei, bordeiul avea doua camere, doua
sau trei ferestre, dupd cum dorea stapanul. Podeaua
era unsd cu lut.

Constructia se acoperea cu acoperis de stuf si
paie. Se muruia cu lut. Un astfel de acoperis, se ase-
za cu singurd panta sau cu doud pante, si trebuia sd
fie renovat aproape in fiecare an*.

In timpul verii, dacd vremea era uscati, familia
se muta intr-o astfel de locuinta®.

Cuptorul pentru coacerea painii si cuptorul
pentru gitit bucate erau zidite in prima odaie unde
locuiau*. Interiorul locuintei era destul de sarac.
Chiar si familiile care aveau o pereche de cai si o
pereche de boi, 2 hectare de teren, dormeau pe pa-
turi din scanduri, sau din lut¥. Locuinta in timpul
iernii se incélzea cu combustibil traditional pentru
aceastd zond - cardamida (tizic sau turte). Chiar si in
prezent, in Meneailovka folosesc aceasta tehnologie
veche pentru pregatirea unui astfel de combustibil
ca si in Frumusica Noud. In timpul tinerii oilor in
ocol, in timpul verii se acumula un strat de gunoi
de grajd, compactat de animale. In primivara, era
tdiat in bucdti mici (cdramizi) si uscat la soare. Trei
sute de astfel de cardmizi sunt suficiente pentru se-
zonul de incélzire®.

Desigur, in Frumusica Noud erau case cu tavan.
Tehnologia constructiei era identica. O astfel de lo-

The walls of burdei were built from chamur by
means of wall shuttering up to 0.5 m high. As soon
as the bottom layer was dried, the next top layer
was applied. And so consistently until you reach
the desired height of the walls. As to another op-
tion, the walls were erected from valki (bots). The
burdei had no ceilings. In general, a burdei had two
rooms, two or three windows, at will. The floor was
covered with clay. The structure was crowned with
a roof of reeds (ocheret) and straw. It was coated
with clay. Such a roof, gable or lean, has to be re-
newed almost every year*. During the summer,
if the weather was dry, the family settled in such
dwelling®.

The oven for baking bread and furnace for cook-
ing were set in the first room, where they lived*.
The interior of the dwelling was poor enough. Even
families that had a couple of horses and oxen, 2
hectares of land, used bed made from boards or
clay”. In winter the dwellings were heated with
brick, a traditional fuel for the area (according to
Moldovan standards).

Even today, in Meniaylivka, they use this old
method of preparation of the same fuel as in Fru-
mushika-Nova. While sheep are kept in okol, a lay-
er of manure rammed by animals accumulates over
the summer. In the spring it is cut into small pieces
(bricks) and sun dried. Three hundred such bricks
are enough for the heating season®.

It is known that there were cottages so called
verkhovi in Frumushica-Nova. Their building tech-
nology was the same This kind of home consisted
mainly of three parts: a guest room (casa mare), an
entrance room (sini-tynde) and an everyday room
(masa mare) where they cooked food and slept.
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Take XUT/IO CKIAfANIOCA 37€01/IbIIOTO 3 TPHOX Ya-
CTVH — IIPUMIiLlleHHs s TocTell (Kaca Mape), BXif-
HOTO IpMMillleHHs (CiHell — TMHIe) i HOBCAK/eHHOT
KiMHaTy (Maca Mape), B SIKill TOTyBaIu DXy, CIIann.

Kpim >xxutnosoro npumiiieHss Ha 06iitcti 6ynmn
11 TOCTIONAPCHKi CIIOpyAN: OKOJI, capail (1oska), B
AKX B3MMKY OBe€llb, KOPiB KOHEN, JOMAIIHIO IITH-
0. B capai B3uMKy TpuManm Kopis i oBerp®’.

B winomy OyniBenbHi Marepianm, TeXHOJIOTisA
CIIOPYIKEHHS JXUTET 1 TOCIOAApPChKUX 00’€KTiB
TpafuLiliHa [jI1 HAcCEe/IEHHA CTENOBOI 30HM Me-
kupivuda [JyHato i [JHicTpa. Pasom 3 TM, eTHi4Ha
BUPA3HICTh MOJIJABCHKOIO TPAJMULIIIHOTO JXUT/IA
3bepirnach y IUIaHYBaHHI, TpajuLiiiHNX Ha3Bax
YaCTUH KUT/IA, iHTep €py, 0COOMMBOCTeIl OpraHi-
3arii moo6yTy.

38

cuintd era alcatuita in principal din trei parti - o ca-
mera pentru oaspeti (casa Mare), un antreu (tinda)
si 0 camerd pentru viata cotidiand (masa mare), in
care se pregatea mancarea, dormeau.

In plus fatd de spatiul locativ in gospodarie mai
erau, de asemenea, si dependinte: ocol, hambar
(poiatd), unde se tineau iarna oile, vacile, caii, pasa-
rile de curte. In grajd, in timpul iernii tineau vacile
si oile®.

In general, materialele de constructie, tehno-
logia constructiilor de locuinte si obiectele gospo-
ddresti sunt traditionale pentru populatia zonei de
stepd dintre Dundre si Nistru. Totodatd, expresivi-
tatea etnicd a locuintelor traditionale moldovenesti
s-a pastrat in planificare, denumirile traditionale
ale partilor de locuinte, interior, particularititile
organizdrii vietii de zi cu zi.

In the farmstead, besides living quarters, there
were household outbuildings as well: okol, barn
(poyaka), where they kept sheep, cows, horses,
poultry. They kept cows and sheep in the barn in
winter®. On the whole, building materials, con-
struction technology of housing and economic
facilities are traditional for the population of the
steppe zone between the Danube and the Dniester
rivers. At the same time, the ethnic expressiveness
of the Moldovan traditional housing is preserved in
layout, traditional names of housing parts, interior,
and housekeeping characteristics.

0
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TPAINLIVHA KYXHY

Cucrema xapuyBaHHA MelIKaHIiB Opymyuin-
ka-HoBa dopmyBanaca Ha ycragKoBaHMX Tpaju-
LiAX, MIPOAYKTaX rOCIOAAPChKOI Iis/IbHOCTI, afiall-
TOBaHMX [0 MIPUPOFHO-TeorpadpiqHOro cepeoBu-
ma Bymkaka, HoBaIlill, 1110 3’AB/ISUINCS HA MPOTA3i
TPMBAJIOTO 4acCy B POIleci MiXKKY/IbTYPHUX KOMY-
HiKaljiit. By B >KUTTI mrofen BaKKi nepiofgu, Komm
BXXMBaHe JIMIIe YMOBHO MOYKHa Ha3BaTy DKerw i 3
TPaJULIIHOK KYyXHEK He MaJIo HiYoro CIIiJIbHOTO.
Taxumu 6ymu ronopHi 1946-1947 poku. He omu-
Hy/m Bouu i ®pymymuky-Hosa. Ix sragyrors He-
oxoue, CTUCO 1 3 6o, «baTbko, Koy i3guB 1o
[Tonmpmii (3ax. YkpaiHa — aBT.), IpUBi3 AKyChb 3a-
Mep3ny Kapromto. Ham Hivoro 6yro ictu.....Ma-
KyX inu, pi3Hi 6yp’ssHn>'».

Hocii ycHoi icTopil cema posNOBifjaloTh PO
nofii, AKi BOHM IepeXMIn Iif 4dac ronony 1946
poky. fK i B iHmux paitoHax, OfgelnMun 30Kpema,
JOJIOBiKM certa, i3fun B 3axigHy YKkpainy o6miHIo-
BaTM TKallbKi BUpoOM Ha KapToIwio i x1i6. barpko
€. CtpagHuk moTyKkHA 131uB o «Ilombigi» 06Mmi-
HIOBATHU KWIMMH Ha KapToIUii. YacTo mosepTascA
3 TIOPOXKHIMM PyKaMM, afi>Ke IOpOroo, ¥ CUIAINX
BEpXM Ha BaroHax IIifl Yac pyXy raKaMi CTATYBa/N
JIAHTYXU 3 IIpOBi3ier0’.

OcHOBY Xap4oBOro paljioHy CKIajiaau Ipo-
LYKTU X71i60p0o6CTBa i 0COOIMBO CKOTAPCTBA, sSIKe
I BU3Hauano crenndiky XapyyBaHHs MiCIIeBOTO
HacelleHH:A. BoHa IposABIA€TbCA B 6araTboX KOM-
IIOHEHTAX, 30KpeMa y Ha3Bax cTpas. YacTo B byp-
’KaKy OJJHAKOBO IIPUTOTOBJIEHY CTPABY 3 OJJHAKO-
BJM CKJIafloM IPOAYKTiB Ha3MBaIOTh 110 Pi3HOMY.

BUCATARIA TRADITIONALA

Sistemul alimentar al locuitorilor din Frumus-
ica Noud s-a format in baza traditiilor mostenite,
produselor activitatii gospodaresti, adaptate me-
diului natural-geografic al Bugeacului, inovatiilor,
care au aparut in decursul procesului de comunica-
tie interculturald. Au existat perioade grele in via-
ta oamenilor, cand ceea ce mancau se putea numi
numai conventional méincare si cu bucataria tradi-
tionald nu avea nimic in comun. Acestea erau anii
de foamete 1946-1947. Ei nu au ocolit nici satul
Frumusica Noua. Batrénii isi amintesc de acesti ani
fara poftd, concis si cu durere. ,,Tata, cind a mers in
Polonia (Ucraina de Vest - de la autor), a adus niste
cartofi inghetati. Nu aveam ce manca..... Mancam
macuh, diferite buruieni®®”

Purtétorii istoriei orale a satului vorbesc despre
evenimentele pe care le-au trait in timpul foametei
din 1946. Ca si in alte zone din regiunea Odesa, in
special, barbatii din sate plecau in Ucraina de Vest
pentru a schimba articolele de tesut cu cartofi si
paine. Tata doamnei E. Stradnic se ducea in fiecare
saptamana in ,,Polonia” pentru a schimba covoare-
le cu cartofi. De multe ori se intorcea cu mainile
goale, pentru cé pe drum, de la cei de pe banca de
sus asezat a vagonului cu ajutorul unor carligele le
furau sacii cu provizie'.

Baza ratiei alimentare o alcatuiau produsele
agricole si in special produsele vitaritului, care a de-
terminat specificul nutritiei populatiei locale. Aces-
ta se manifestd in multe componente, in special in
denumirile bucatelor. Adesea, in Bugeac, bucatele
gatite din aceeasi ingrediente sunt numite diferit.

TRADITIONAL CUISINE

The food system of the residents of Frumushi-
ka-Nova was formed on the basis of inherited tra-
ditions, products of economic activities adapted to
the natural and geographical environment of Bud-
jak, innovations that appeared during a long pro-
cess of cross-cultural communication. There were
difficult periods in people’s lives when what was
eaten can be called food for the sake of argument
and had nothing to do with traditional cuisine.
Those were the 1946-1947 famines. They did not
pass by Frumushika-Nova. They are remembered
reluctantly, briefly, and with pain. “My father, when
he went to Poland (Western Ukraine-author’s note),
brought some frozen potatoes. We had nothing to
eat we ate mill cake, various weeds ”°.

Oral history bearers of the village tell about the
events they experienced during the famine of 1946.
As in other areas, of the Odesa region in particular,
the men of the village would go to Western Ukraine
to barter weaving products for potatoes and bread.
E.Stradnyks father went weekly to “Poland” to
exchange carpets for potatoes. He often returned
empty-handed, because,on the way, the people sat
on top of moving train carriages and their sacks of
provisions were stolen with hooks’'.

The staple of the diet was the products of agri-
culture and especially cattle breeding, which deter-
mined the specifics of the local population’s food. It
is manifested in many components, in particular in
the names of dishes. In Budjak, an identically pre-
pared dish with the same ingredients is often called
in a different way. For example, Bulgarians cook
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Hanpuknan, 6onrapy roTyotb KaBapMy, TOAi SK
y Opymymmka-HoBa Taky cTpaBy HasmMBawOTb
Kpenrypa.

TBapuMHHMLTBO i 3eM/IepoOCTBO CiJ BBaXka-
T OCHOBHVMM BUJAMU TOCIIOJAPCHKOI [ifA/b-
HOCTI He TiJIbKU /IS MOJJaBCbKOTO Hace/IeHHS,
ajie B KyIbTYpi KOXKHOI eTHiYHOI rpynu Bymxkaka
IPOCTEXYIOThCA BIACTUBI /uie iii 0COOMMBOCTI
Tpaguuiiaoi KyxHi. IIpo Tpaguniiiny KyxHIo Bif
MelIKaHniB BaacHe Ppymymuku-Hosa Bpamocnh
3ibpatu He Oarato iHdopMmalii, Ta BHUEAETbCA
MaJIOJIMOBIpHUM, 110 BOHA Majia CyTTEBI BigMiH-
HOCTI BiJj TpajguLiili HAaBKOMMIIHIX MOJILABChKIX
cin 3 akumy Memkanni @pymymmkn-Hosa mano
IpsMi 41 omocepeakoBaHi 3B’sa3ku. Tpapgumis —
BaK/IVBUJI YMHHVK CBOEPIFHOCTI HalliOHA/IbHOI
KyxHi. «Hy, 3BuuaifHO — 6araTo 40ro s HaBYMIACH
Bifg MaMu, MaMa MOsI HaBYM/IACh BiJl CBOEI MaM,
a A yxe Bif cBoel mamm™. Mosl MaMa HaBYM/IacA
6op1 roTyBaTH Bifi CBO€i MaTyci, Tak i s roTyio. I
TaK CaMoO i KapTOIUIIO TYLINII, i BADEHMKM 3 TiCTa,
i BepTy Ty meuvent, i X116 HaBYM/IACH, K IEKTY TEX
Bifi cBO€i Mamu. 3BU4aitHO, Mos 6abycs, BxKe Ma-
MIHa MaMa, BOHA IleK/Ia X/Ii6 paHillle y TakMX Ba-
raHax - jiepeB’siHa BaHHa, i TaM Oijible — B medi
MEKITV» ™,

3aHoTOBaHa iHoOpMalisa BigoOpaxae cydac-
HMIT Habip cTpas, aje y IPUTOTYBaHHi, y CKIaji
IHrpenienTiB BCe XK MPOCTEXYIOThCS apXaidHi KOM-
IIOHEHTY TpafuLil.

B>xmBaroTh M’SICHI IPOAYKTH — IIePEBa>KHO M -
CO NITUIi, CBUHEI1, ApibHOI poraroi xyzoou. I3 Mo-
JIOYHMX IIPOAYKTIB IOIY/IApHA HacaMIlepe[, oBeva
OpMH3a, IPOAYKTHU 3 MOJIOKA BENIMKOI poraToi Xy-
o6,

De exemplu, bulgarii pregditesc cavarma, in timp
ce in Frumusica Noua aceastd bucata se numeste
crepturd.

Cresterea animalelor si agricultura ar trebui sé fie
considerate principalele activititi gospodaresti nu
numai pentru populatia moldoveneascd, deoarece
in cultura fiecdrui grup etnic din Bugeac se observa
caracteristicile inerente ale bucatiriei traditionale.
Despre bucatéria traditionala de la fostii locuitorii
a satului Frumusica Noua nu am reusit sa adunam
multe informatii, si se pare putin probabil cd buca-
taria a avut diferente semnificative fata de traditiile
satelor moldovenesti din jur, cu care locuitorii din
Frumusica Noua aveau legdturi directe sau mediate.
Traditia este un factor important in originalitatea
bucatdriei nationale. ,,Ei bine, desigur — multe lu-
cruri le-am invatat de la mama mea, mama mea a
invatat de la mama ei, iar eu deja de la mama mea®.
Mama mea a invatat sa gateascd borsul de la mama
ei, aga il gitesc si eu. Si, de asemenea, m-am inva-
tat de la mama sé fac tocana de cartofi, si coltunasi
din aluat, si invartite sa coc, ba chiar si paine s coc.
Desigur, bunica mea, deja mama mamei, ea coacea
paine in trecut in astfel de covate - o albie de lemn,
si mai mult - o cocea in cuptor™.

Informatiile adunate reflecta setul modern de
feluri de méncare, insa in prepararea bucatelor, in
compozitia ingredientelor sunt incd urmdrite com-
ponentele arhaice ale traditiei.

In méncare consumi produse din carne - pre-
ponderent carne de pasare, porci, animale cornute
mici. Din produsele lactate, branza de oaie este cea
mai populard, apoi - produsele din lapte de bovine.

Vara consumau o cantitate mare fructe (mere,
prune, cirese, pere, caise), fructe de padure, legu-

Kavarma, while in Frumushika-Nova this dish is
called Kreptura.

Animal husbandry and agriculture should be
considered the main types of economic activities
not only for the Moldovan population. In the cul-
ture of each ethnic group of Budjak can be traced
characteristic features of traditional cuisine that
are inherent in this group only. We did not manage
to get much information about traditional cuisine
from the residents of Frumushika-Nova itself, but
this cuisine is unlikely to have enjoyed significant
differences from the traditions of the surround-
ing Moldovan villages with which the residents of
Frumushika-Nova had direct or indirect contacts.
Tradition is an important factor making nation-
al cuisine distinctive. “Well, of course, I learned a
lot from my mother, my mother learned from her
mother, and [, in turn, learned from my mother*.
My mother learned how to cook borsch from her
mother, that’s how I cook it. And in the same way I
stew potatoes, and varenyky made of dough, and I
bake vertuta as well, and bread that Ilearned how to
bake it from my mother too. Of course, my grand-
mother, in turn, my mother’s mother, she used to
bake bread in such wagany-a sort of a wooden bath,
and there more - they baked in the oven”>.

The recorded information reasserts a set of dish-
es of the present day, but in cooking, in the compo-
sition of ingredients, archaic components of tradi-
tion are still traced.

They use meat products, mainly poultry, pig and
small ruminant meat. The most popular dairy prod-
ucts are sheep milk cheese and products made from
the milk of beef cattle. In the summer, a large num-
ber of fruits were consumed (apples, plums, cher-
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Y niTHil mepiof y BeMMKill KiTbKOCTi BXXIMBa-
mm ppykTn (s26/71yKa, CIMBY, BUILIHI, TpyLIi, abpu-
KOCH), SITOAM, TOPOAHiI KY/IBTYpU — KapTOJIO, IIV-
Oy/10, YaCHUK, Iepelb, KamycTy, IIOMiflopH, Orip-
KM, KBacCO/I0, IOpOX, HAaryT, KaByHM, BMPOILIEHi
HepeBaXHO Ha IpucagnOHMX AinssHKax ™. 3BiCHO XX
BUPOLYyBa/M BUHOIPAJ, [i/I1 BUTOTOBJ/IEHHSA BUHA.

ToryBanm cTpaBM pisHOMaHITHI i B JOCTaTHbO
OaraToMy acOpTMMeHTI. I3 HUX fIK CyTO MOJfaB-
cbKi He 6araro. [IpoTe po3yMiHH: PO TPaAULIiTHO
MOJIJaBChKY KYXHIO IIPVCYTHE, X0Ua Y Iepertiky 6a-
YMMO CTPaBU, AKi TOTYIOTb He Ti/IbKM MOJIJOBaHMU.
Y BifNOBifAX Ha NPOXaHHA Ha3BaTM TPASULIHI
MOJIJABCbKI CTpaBM HA3UBAIOTh IUIAYMHIU C OBe-
4010 OPUH3010, 3 KAITyCTOI0, sI0/TyKaMu i 3 KapToI-
JIer0, MaMaJjInTy, TOyOLli 3 BUHOTPAJHUX NTUCTKIB,
py/eTu pisHi, 3anedeHi 6apaHsa4i HOXKM, CamaTn>.
IlopiBHAHHA cTpaB BuXipuis i3 @pymymmkn-Ho-
Ba i MeIIKAaHIiB HAaBKOJMIIHIX MONAABCBKUX CiNl
He BKa3a/I/l Ha HasABHICTb CyTTEBUX BiIMiHHOCTEIL.
ITeBHi HIOAHCK IPOCTEXYIOTHCA Y KOXKHOMY Celli,
ajle BOHM He € IIiJICTaBOI0 /s BUOKPEMJIEHHs Ba-
piaTMBHMX KY/IiIHAPHMX KOMILIEKCIB.

CrpaBu Ta Hanoi MOXKHa KmacuiKyBaTu 5K 1o-
BCSAKJEHHI 1 CBATKOBI, BapeHi, TYIIKOBaHi, CMaXKe-
Hi.

Pioxi cmpaeu (6opuyi, cynu, 6ynviionu inue)

I3 pigxux crpaB nomynasipHuM € 6Gopu. ITpu-
KMETHO, 110 60pII] BBaXXAIOTh YKPAIHCHKOIO CTpa-
BOI. «f He ykpaiHKa, f — MONIOBaHKa, TOMY i
6opiy roTymo, Ak MoXy. Hamr 6opiy Mu Bapumo
6e3 M’sica. JlogaeMo KamycTy, unbyso, MOPKBY, CO-
JIOJKWIA Tlepelb, IoMiflopy, KapTomwo. bysae, mo
CbOTOJHI I00A€MO Iepellb, @ 3aBTPa 3aMiCTb HbOTO

me - cartofi, ceapd, usturoi, ardei, varza, rosii, cas-
traveti, fasole, mazare, naut, pepeni verzi, cultivate
in principal pe parcelele de langa casa*’. Desigur,
cresteau si struguri pentru vin.

Preparau o varietate de feluri de mancare si
intr-o gamd destul de bogata. Dintre acestea, pur
moldovenesti nu sunt multe. Cu toate acestea, pri-
ceperea despre bucatdria traditionald moldove-
neascd este prezentd, desi in listd vedem feluri de
mancare, care sunt gatite nu numai de moldoveni.
Ca raspuns la solicitarea de a numi bucatele tradi-
tionale moldovenesti, oamenii numesc placintele
cu branza de oaie, de varzd, cu mere si cartofi, ma-
maliga, sarmalele din frunze de vitd de vie, diverse
rulouri, pulpa de miel coapta, salate®. Compararea
bucatelor originarilor din Frumusica Noua si a lo-
cuitorilor satelor moldovenesti din jur nu a demon-
strat diferente semnificative. Anumite nuante sunt
urmarite in fiecare sat, dar ele nu sunt baza pentru
separarea complexelor culinare variative.

Mancarurile si bauturile pot fi clasificate ca fiind
zilnice si festive, fierte, tusite, prdjite.

Feluri de mancare lichide (bors, supe, bulion
altele)

Din feluri de mancare lichide, borsul este cel mai
popular. Este demn de remarcat faptul cd borsul
este considerat un fel de mancare ucrainean. ,,Eu
nu sunt ucraineancd, eu sunt moldoveanca, de ace-
ea gatesc borsul cum pot. Noi gitim borsul nostru
fara carne. Addugam varzd, ceapd, morcovi, ardei
gras, rosii, cartofi. Se intampla cd astdzi addugam
ardei, iar méine - rosii. Se numeste bors de legume,
dar il prepardm cu bulion din carne, in principal
din miel™.

ries, pears, apricots), berries, and garden crops -
potatoes, onions, garlic, peppers, cabbage, toma-
toes, cucumbers, beans, peas, nagut, and watermel-
ons, grown mainly in small holdings*. Grapes were
known to grow for making wine. We cooked a va-
riety of dishes in a fairly rich assortment. Not many
of them are purely Moldovan. However, there is an
understanding of traditional Moldovan cuisine, al-
though the list shows dishes prepared not only by
Moldovans. In response to the request to name tra-
ditional Moldovan dishes they mention plachyndy
with sheep milk cheese, with cabbage, apples and
potatoes, mamalyga, holubtsi (cabbage rolls) made
with grape leaves, various rolls, roasted lamb legs,
salads®. A comparison of the dishes of Frumushi-
ka-Nova’s natives and the residents of the neighbor-
ing Moldovan villages did not indicate significant
differences. Certain nuances can be traced in each
village, but they do not constitute grounds to iden-
tify variable culinary complexes.

Dishes and drinks can be classified as those of
everyday and festive, boiled, stewed, fried.

Liquid dishes (borshch, soups, broths etc.)

Of all liquid dishes, the most popular is bor-
shch. It is noteworthy that borshch is considered a
Ukrainian dish. “I'm not Ukrainian, 'm Moldovan,
so I cook borsch as best I can. We cook our borsch
without meat. We add cabbage, onions, carrots, bell
peppers, tomatoes, and potatoes. One day we add
bell peppers and the other day we use tomatoes in-
stead. It’s called a vegetable one, but we cook it in
meat broth, mostly that of lamb.*.

In summer, borshch. is made from beets, car-
rots, cabbage, and beans. As an alternative, chick-
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noMifgopu. BiH Ha3MBa€TbCA OBOYEBUM, ajle MM Ba-
PUMO 10T0 Ha M ACHOMY OY/IbIIOHi, B OCHOBHOMY i3
OapaHrHM» ™.

Bnitky 6opiy BapATh i3 6ypsika, MOPKBH, Ka-
IIyCTH, KBacoi. fIK BapiaHT 10 BKa3aHMX iHTrpefi-
€HTIB OFAIOTH M SICO KYPKM Y KauKM, CBMHMHI.
Crouarky BijBapIOIOTh M’5ICO, TOTYIOTb 3Q)KapKy 3
116y1e10, MOPKBOIO. «BapuMo KapToleuKy, HoTiM
Iie BCe B TOII OY/IbIIOHYNK BCUIIAEMO, B KiHI KTa-
IeMO KaIlyCTUHKY, 11106 BOHA He CU/IBHO PO3BapIo-
BaJIach, IPOKNUINTD, IIPUKUCHEM JIOrO JOMAIIHIM
KUCIUM OOpPILIMKOM IO HAapOJHOMY 3pO6TIeHOMY
y>Ke, TIOCONMMO, IIOTIM KON CiJa€MO 3a CTi/l, TO
TaM CMeTaHKM ITOMilllaeMo, 1106 MOXXHO 6y/I0 ci-
¢ty ICTM, HAll YKPAiHCBKiNl IIOTYMOJJABChKII
Axuit BiH €. KokeH 110 cBoeMy rotye 6opii, Moxxe
XTOCb i Ha Te(TenAx, i Ha mammi roTye, i Mo pisHo-
Mmy. Bapumo i senennit 6opiy i poconpuuk. ITo pis-
HOMY, KOXKHA TOCIIOflapKa, Ma€ pi3Hi peumenTi»’’.
OpnuH i3 HUX. «...KapTOJA, MOPKBA, OypsIK 4epBo-
HMIT, KaIlyCTa, 3eeHb, byt Toryemo 3amy i3
KypKu ab6o inamka uu kauku. Komm Msico 3Baputh-
Cs1, IOFAEMO KapTOIUTIO, IOTIM jTammy 3 Ticta (#Ba
sAI1LsT, GOPOILHO, Cifib), B KOHII JOAEMO JIaBPOBMUIA
JIACT, Tleperb»°®. [loMamHiM KBacoM, KUCIIEHbKUM
3aIpaB/SIIOTh 60pII™.

Bapstp 3enmeHuit 6opiy 3 KapTOIUIE, JTiCHUM
IaBiEM 3€/IeHOI0 [byriero («1epo»), HeTPYIIKOIO,
ykporoM, noppi6nennm siuem®. Cym, 30kpema Ha
6ynb1710Hi, JOJNAI04YV MaKapOHM, BepMillesib, LO-
MAIIIHE IMMHKOBaHe TicTo (Jrarmima)s!,

BapaTtp posconbHUK, 3a3BUYAll i3 IEpIOBKH,
XO4a BiH He BBa)XA€TbCA ONY/IAPHOIO CTPaBOI0®™.

Bigoma Taka cTpaBa K jiHuBI raaymku. Cro-
YaTKy BapsTb KapTOIUIIO, M 5ICO, TOTYIOTb 3aXKapKYy,

Vara fierbem bors din sfecld, morcovi, var-
zd, fasole. Ca o optiune, in afard de aceste in-
grediente, mai addugdm carne de pui sau ratd,
carne de porc. Mai intéi fierbem carnea, gitim
prdjeala cu ceapa, morcovi. ,Fierbem cartofii,
apoi totul turndm in bulion, la sfarsit adaugdam
varzd, pentru ca ea sd nu se rasfiarba, cum da in
foc, adaugdm acreald in bors, preparatd in mod
traditional, apoi il presirim cu sare, iar cand
ne asezam la masd, mai addugam si smantani-
cd. Asa noi mancdm borsul nostru ucrainean -
semi-moldovenesc. Fiecare in felul sdu gateste
borsul, poate cineva adauga chiftelute, si mai
adauga tditei, lumea gateste in moduri diferite.
Preparam si bors verde si ciorbd cu castraveti
murati. In mod diferit, fiecare gospodina are
retete diferite”. Una dintre retete ”..cartofi,
morcovi, sfecld rosie, varzd, ierburi, ceapa. Gé-
tim zama de pui sau curcan ori rata. Cand car-
nea este fiarta, addugam cartofi, apoi taietei din
aluat (doud oud, faina, sare), la sfarsit adaugam
frunze de dafin, piper”*®. Alimentdm borsul cu
cvas de casa, acru®.

Borsul verde il fac cu cartofi, macris de padure,
ceapd verde (,pene”), patrunjel, marar, ou marun-
tit®. In supd, in special la cea pe bazi de bulion,
adaugd paste, fidea, aluat de casa (tditei)®".

Ciorba cu castraveti murati o prepara de obicei
din arpacas de orz, desi nu este considerata o buca-
td populard®.

Mai existd incd un fel de méancare, cunoscut ca
papanasi fierti. Mai intéi se fierb cartofii, carnea, se
face prajeala, iar apoi papanasii separat (ou batut
amestecat, faina). Acest amestec se adauga cu o lin-
gurita in bulion in timpul fierberii.

en or duck meat or pork is added to the afore-ref-
erenced ingredients. First, it is necessary to boil
the meat and to saute onions and carrots. “We
cook potatoes, then add everything to the broth,
at the end we put the cabbage and make sure that
it is not overcooked, after it boils, it’'s necessary
to make it sour with homemade sour borsch
which was made on simple before, then we add
salt, and when everyone sits at the table, there is
sour cream to add and it’s time to start eating, our
Ukrainian half Moldovan borsch as it is. Every-
one cooks borsch in their own way, someone is
likely to prepare it with meatballs and noodles, it
depends. We also cook green borsch and rosol-
nyk. In different ways, each housewife has differ-
ent recipes.””’. One of them. “..potatoes, carrots,
red beets, cabbage, greens, onions. We cook zama
with chicken or turkey or duck. When the meat
is cooked, we add potatoes, then noodles from
dough (two eggs, flour, salt), at the end we add
bay leaves, pepper.”*®. The borsch is seasoned with
homemade sour kvass®.

Green borshch. is cooked with potatoes, wood
sorrel, green onions (“pero”), parsley, dill, chopped
egg®. The soup, in particular in broth, is combined
with pasta, vermicelli, homemade shredded dough
(noodles)®!.

Rosolnyk is usually cooked with pearl barley,
although it is not considered a popular dish®.
We know such a dish as lazy dumplings. First,
you must boil the potatoes, meat, then prepare
sauteed vegetables and separately lazy dumplings
(a mixed beaten egg and flour). This mixture is
added to the broth with a teaspoon during its
boiling.

B i e e et e e e e e e e e e e e e e e ee e e eeeeaeaeaceeeeeeeeeeeeeacececeeeeeneneacececoceececenenoacococococecototooototoeon
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OKpeMo JIiHMBi ranyIuky (mepeMimane 36ute siiie,
6oporHo). 1o cyminr 4aitHO0 TOXKOIO JOAAI0TDH
110 OY/IBIIOHY IIiff Yac J10r0 KUIiHHA.

Inwi cmpaeu (mywkosani, cmaxceni inui)

Te, mo Mu Temep Ha3MBAEMO [PYTVIMM CTpPaBa-
MM, pisHOMaHiTHimI. [oTyr0Th iX i3 M’sica, OBOUIB,
Kaprom, Kpy1. «...Kaprommo Bapumo, ajne cro-
9aTKy M5ICO, JOAEMO MOPKBY, OypsIK i Kamycry,
cMaXuMo, abo He cMaxmmo. Jlomaemo 1uobyIIo,
ToMmart, crenii®. foryoTs kanycHak®. Tenep gacto
3 pucoM. A paHillle 3 KapTOIUT, KaITyCTH, 3a>KapKI
3 TOMAaTOM, 3€JIeHHIO, YJOPHUM IepIieM. 3a/I/BajIN
KBapTOIO BOAY, 1106 fomka Oya.*

ToryroTh it Kpenrtypy y Takumit croci6. ITincma-
XYIOTh OBede M 5ICO, JOAAI0Th 3a)XKapKy. 3a iHIIuM
PpeLIenTOM 3aMiCTh 3a)KapKI JOAABa/IN IO MificMa-
JKEHOTO M’sica UMOY/II0 3 YaCHUKOM, YOPHUIL IIe-
perp, cinb i Tpimku Bogu. Illo6 xpentypa He Oyna
CYXO0I0, M’SICO Ma€ MaTU YacTKy Xupy. [JogaoTsb
BVHO i KJIaAyThb Y i 6a’kaHO Y KepaMi4HOMY HO-
Cyni.

BxmBaroTh Kami («Eerpery»®) 3 rpedki, pucy, i
3BICHO >K, MAMaJIUIy, AKY BXXUBA/IM 31 IIKBapKaMu
i 6pnH3010, a60 CKpOOOM i3 CMaKeHMX KypAIMX
P (s 0

CMakaTb M/IVHIII, HA/IMCHUKY 3 CPOM, BapeH-
HaM, MsicoM®. OpuH i3 pelienTiB NPUTOTYBaHHA
TaKWit: 3 AL, IYKOP 32 CMAaKOM, MOXKHa i 6e3 11y-
KpYy, o1isl - 50 1., 6oporrHa Tpu cTakanu mmo 200 rp.,
4 crakanu monoka®. Bumikanm i3 6opourHa mam-
ITYIIKY, KOJIV ITEK/IN x71i6. [Momynapaumn 6y}11/{ ie
IVTQYMHAN. 3aMillyIoTh TiCTO, JOLAI0YN Ci/lb, OO,
PO3Ka4yIOTh JIOTO y BENMKI TOHKI KOP)Ki, TOHEHb-
KUM IIapOM PO3K/IafaloTh OPMH3Y, Y1 KapTOIIIO,

Alte feluri de mdancare (fierte, prdjite, etc)

Ceea ce numim acum al doilea fel de méancare
este mai variat. Gospodinele pregatesc bucatele din
carne, legume, cartofi, cereale. «..Fierbem carto-
fii, dar mai intai carnea, adaugam morcovi, sfecla
si varzd, se prajim, sau nu prdjim. Adaugam ceapa,
rosiile, condimentele®. Mai fac si ciorba din varza®.
Acum, deseori cu orez. Iar in trecut din cartofi, var-
za, prajeald cu rosii, verdeatd, piper negru. Se turna
un litru de ap4, astfel incét sd obtinem zeama.*

Creptura se giteste in felul urmator: Se prajeste
carnea de oaie, se adauga prijeald. Intr-o alta retetd,
in loc de prdjeald se adauga ceapd cu usturoi, piper
negru, sare si putind apa. Pentru ca creptura sd nu
fie uscatd, carnea trebuie sa aiba grasime. Apoi se
adaugd vin si se pune in cuptor, de preferinta in-
tr-un vas ceramic.

Se consuma terci (,,de grau”®®) de hrisca, orez, si,
desigur, mamaligd, care este consumatd cu jumari
si branza, sau scrob din oud de gaina prdjite®’.

Mai fac si blinele, clatite cu branza, gem, car-
ne®. Una dintre retetele de gitit este urmatoarea:
3 oud, zahdr dupa gust, se poate si fara zahar, unt -
50 g, fdind trei pahare cate 200 grame, 4 pahare de
lapte®. Cand coceau painea, din aluat mai coceau
si gogosi. Foarte populare erau plicintele. Se fra-
mantd aluatul, addugand sare, ulei, se intinde in foi
subtiri si mari, apoi se adaugd un strat subtire de
branzi, sau cartofi, varza, etc’’. Mai faceau si galus-
te cu gem, cirese, branza, cascaval, budinci, turte
cu mere, cirese, zmeura”', cartofi in ,uniforma” cu
madrar, unt sau unsoare””. Gospodinele preparau
unsoare intr-o cantitate destul de mare. Neaparat
jumare, pe care le mancau cu mamaliga. ,,Si inca
mai prajesti si oud cu branza, adicd ceea ce in limba

Other dishes (stewed, fried etc.)

What we now call second courses are more di-
verse. They are prepared with meat, vegetables,
potatoes, cereals. “..we boil potatoes, but the meat
before it, then we add carrots, beets and cabbage,
then fry, or do not fry. Then we add onions, toma-
toes, and spice®. They cook kapusnyak (a cabbage
soup)®. Now often with rice. And before it was with
potatoes, cabbage, saute’ with tomato paste, greens,
black pepper. It was filled with a quart of water to
make a broth®.

They also cook kreptura in the following way.
Sheep meat is roasted, sauté is added. According to
another recipe, instead of sauté, onions with garlic,
black pepper, salt and a little water were added to
roasted meat. To keep the kreptura succulent, not
dry, the meat must have a proportion of fat. They
add wine and put it in the oven, preferably in a ce-
ramic pot.

They use buckwheat (“degryu”® ), rice porridge
and obviously, mamalyga, which they used with
bacon crisps and brynza, or scrob made with fried
eggs®.

They fry pancakes, nalisnyky with cheese, jam,
meat®. One of the recipes is as follows: 3 eggs, sugar
to taste, you can also make without sugar, 0il-50 g,
flour - three glasses of 200 g., 4 glasses of milk®.
They made pampushki of flour when they baked
bread. Plachindy were popular and remain popular
today. It’s necessary to roll out dough, adding salt,
oil, then to roll into a thin sheet, then spread a thin
layer of cheese, or potatoes, cabbage, and the like”.

They cook varenyky with jam, cherries, bryn-
za, cheese, casseroles, pies with apples, cherries,
raspberries”!, potatoes in their skins with dill, oilor
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Kamycty Tomo’’. BapATb BapeHMKM 3 IOBMJJIOM,
BUIIHAMYU, OpPUH30I0, CUPOM, 3aIliKaHKY, MUPOIU
3 s061yKaMy, BMIIHAMMY, MaIMHOIO’', KapTOILIIO
B «MYHAMPi» 3 YKPOIIOM, O7i€lo abo cMamblieM’”.
CMasenp 3arOTOBJIAIN Y BOCTATHBO BENIMKIll Kijlb-
kocTi. O60B’A3KOBO MIKBAPKM, SIKi BXVBAJIM 3 Ma-
MAaJIUToM0. «A IIje ITOCMaXKMIII SIED 3 OPUH30I0, i Te,
[0 Ha MOJIZABCBHKill MOBi Ha3MBA€ETHCS «CKPOO» i
IO TOI MAMaJIATH. .. »">,

O60B’A3K0BO, KOMU PDKYTh CBUHIO, POOIATH
KoBOacK, KOBOMK — LUIYHOK 3abumBamu ¢apiiem
i3 cama, M’Aca, 9aCHMKY, BapuIy, a MOTIM — y M4
i o6cmaxyBam’!. CMaXkaTh oBede M ACO, TOTYIOTh
KaBapMmy’”.

Hanoi

ToryioTp kBac i3 cyxodppyKTiB, abpuKOC, C/IUB.
Ha Bigpo Bopu (10-12 niTpiB) JOBAIOTH Kijorpam
LYKDY, TOXXKY APLKIKiB. Panime rorysanm 3aksa-
CKY i3 X/MOHUX APDKKIB™®.

Is cBixkmx i cymennx ¢pykri i cyxodpykris
(rpyui, cnuBy, s6/1yKa) BapATh y3Bap, KOMIIOTH
BapeHHs 3 MaIMHN®, iHIINX ATix i I0AIB.

Buno nunmu mopeHHo i Ha cBATa. IIpuromanu
KOJIAHMKIB BMHOM. «]liZl Ka3aB — M1t BO#Y He IT'€-
Mo»”’. HanmmBany BUHO y IIMHAHI IIa[yIIMKY i T10-
maBamy Ha ctin. Kake mo Tozni BuHO 6yo kpatie.
Buno nunm vacro, ane B Mipy.

ToryroTh HacTONKM i3 BuIIHI, TOpixiB. JoHATH
CaMOTOH 371e6inbIoro i3 BuHa®,

Monoxonpooyxkmu

Haii6inpm momynsapHUM MOJIOYHUM IIPORYK-
ToM i Gyna i € 6punsa. [i roTyiors i3 0oBeOro Mono-
Ka i TATYy, penenTty IpUroTyBaHHA AKOrO TeX pisHi.

moldoveneasca se numeste ,,scrob” si mai adaugi la
mamaliga..””.

Neapirat ca, atunci cind se taie porcul, se ficeau
carnati, matele si stomacul se umpleau cu umplu-
turd din carne tocata, grasime, usturoi, se fierbeau,
si apoi - se prdjeau in cuptor’®. Prdjeau carnea de
oaie, faceau cavarma”.

Bauturi

Se face cvas din fructe uscate, caise, prune. La o
galeatd de apa (10-12 litri) se adauga un kilogram
de zahar, o lingura de drojdie. In trecut, preparau
covaseala din drojdie de paine™.

Din fructe proaspete si uscate (pere, prune,
mere) se fierbe chisalitd, compot”, dulceatd din
zmeura’s, alte fructe de padure si fructe.

Vinul se bea zilnic si la sirbétori. Mai serveau si
colindatorii cu vin. ,,Bunicul a spus cd noi nu bem
apa””. Turnau vinul in ulcioare de lut si se servea pe
masa. Spune cd pe atunci vinul era mai bun. Consu-
mau vin des, dar cu mésura.

Fac si tincturi din cirese, nuci. Mai fac si rachiu
de casa in principal din vin®.

Produse lactate

Cel mai popular produs lactat a fost si este bran-
za. Se prepara din lapte de oaie si cheag, ale carui
retete sunt, de asemenea, diferite. Una dintre aces-
tea: ,Cheagul este stomacul mielului. Punem in el
sare si turndm putin lapte, il atirndm pe o franghie
si il uscam. Apoi, cheagul (1-2 linguri) se adaugd
in cratita sau galeata de lapte. Cand se incheags, se
aduna in tifon si se pune sub presd™'.

Mai consumad si ,,chisleag” — lapte acru, care a
ramas in ulcior dupd adunarea sméantanii®.

lard”?. The lard was laid in store in a fairly large
number. Crisps were obligatory: they were used
with mamalyga. “And you will also fry eggs with
brynza, and what is called “scrob” in Moldovan and
for that mamalyga..””. They always make sausag-
es when slaughter a pig; kovbyk is a cow-stomach
stuffed with minced meat with salo, meat, garlic. It
was cooked, and then put in the oven and fried™.
They roast ovine meat and cook kavarma’.

Drinks

Kvass is prepared from dried fruits, apricots,
plums. They add 1 kg of sugar and a spoonful of
yeast per a bucket of water (10-12 liters). They used
to prepare a leaven with bread yeast™.

They cook uzvar, compot”” with fresh and dried
fruits (pears, plums, apples), jam with raspberries,
other berries and fruits. Wine was drunk daily and
on holidays. They served wine to carolers. “My
grandfather said - we don’t drink water”””.

They poured wine into clay gladuschyky (ves-
sels) and dished it up. He says that wine was better
then than now. Wine was often drunk, but just the
right amount. They prepare tinctures with cherries,
nuts. They distilled wine to brew their moonshine®.

Dairy products

The most popular dairy product was and is
brynza. It is made from sheep milk and aboma-
sum, the recipes for which are also different. One
of them: “Tyag (abomasum) is a lamb stomach. We
fill it with salt and a little milk, hang it on a string
and dry it. Then we add 1-2 spoons of tyag to a
panor bucket of milk. When it curdles, we collect it
in cheesecloth and put it under the press”®'.

B i it e e e e e e e e e e e e e e ee e e eeeeneaeaceeeeceeeeeeeacacececeeeeeeeneacecececeeceoeeenoecococococecetotoooootoeon
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OpuH i3 Hux: «T4r - e NUTYHOK SATHA. 3aCUIIAEMO
B HDBOTO Ciib i TPIlIKM MOOKa, MifBilIyeMO Ha
MOTY3040K i Bucymryemo. Ilorim tar (1-2 moxxkn)
TOMAEMO B KacTPY/IIO 4N Bifpo 3 MOnoKoM. Komn
BOHO 3TOPTAEThCA, 301paEMO B MapiIio i K/mazieMo
mig mpec»®.

BxnBaroTh «KMCIAK» — KIC/IEe MOJIOKO, SIKE 3a-
JIMIIAIOCA B ITICYUKY Hic/A Bifbopy cMeTaHn™.

Ceamxkosi cmpasu

CBATKOBI cTpaBy Oi/IbII BUIIYKaHi Ta pisHOMa-
HITHi OPiBHAHO 3 OyAeHHUMIU. «X0/IOfellb TOTYE-
MO, 3BiCHO, Ha cBATa — Ha Pi3fgBo, 6€3 X0moaLs He
obxoaumcs»®. Torylotp pisHi camatu, romy6mi* 3
JICTA KaIlyCTH, BUHOTPAJy, Ma/IMHM, YePeIIHi, Ha-
BiTb i3 IMCTA XpiHy. JJ0 HAYMHKY i3 PUCY UM iHIIMX
KPYIl HOJAIOTh IIVHKOBAHI M’SCO, Cajo, LUOYIIIo,
MOPKBY, crenii*’. «[ony6uiB mogaBamym 3aBXan Ha
BecUsax, Ha pik (mommukm)®. He momaBamm Ha
CBATKOBMII CTin Kami. Ile BBa)kamocs 3a Henpu-
crorue®.

€ crpaByu, sAKi MOXXHa BBOXAaTU MapKepaMIi,
OCKiZIbKI BOHM ITO3HA4YalOTh MOYATOK i KiHelb 3a-
cTirA. Ha moyaTky mofgaroThb «XONMOfHI» CTpaBy, a
B KiHIIi — TOAVMHY 4€Pe3 IAB1 — «rapAdi» — 3a3Buyail
romyOIi, HaryT, i, 3pemITow, [JOMAIIHIO JIAIIIY 3
M’sacom®®, «Y Hac Ha ¢BATa AKIO MOK/IAIN Ha CTil
M/IMHII] 911 ITyKepKY, 3HAYUTD II0Pa 0 ZoMy» *.

MoykHa roBOpUTH i NPO CiMelHi KOMIUIEKCH
CTpPaB, AKi IOENHYIOTD €/IEMEHTY TPAAULiTHOI KyX-
Hi, HoBawiil i inguBigyanbHi ynogobanus. «JoTyio
Te, 0 MOJ00AEThCS MOIM CMHAM i JOHbIi — XOJI0-
Tellb, KOTIETH, MIMHI, I0-HAIIOMY — Ha/IVICHUKIA.
I3 rapsumx — romy6ui, KapToIIo, GpapupoBaHuil
Hepelb, IMpir HABUAKYPYY (3 AL, 60pouIHO),

Mancdruri de sdarbdtori

Bucatele de sdrbatori sunt mai rafinate i mai
diverse in comparatie cu cele obisnuite. ,,Pregatim
rdciturd, desigur, la sdrbatori - la Craciun, fard ra-
citurd nu putem”. Se prepara o varietate de sala-
te, sarmale® din frunze de varzd, frunze de vita de
vie, zmeurd, cirese, chiar si din frunze de hrean. La
umplutura din orez sau alte crupe se adauga carne
maruntitd, slanind, ceapa, morcovi, condimente®.
»Sarmalele se serveau intotdeauna la nunti, la praz-
nic (pomanad)®*. Nu serveau terci la masa de sarba-
toare. Acest lucru a fost considerat indecent?’.

Existd feluri de mancare care pot fi considera-
te markeri, deoarece acestea denota inceputul si
sfarsitul sarbatorii. La inceput se servesc manci-
ruri ,,reci’, iar la sfarsit — cu doud ore mai tarziu -
mancaruri ,fierbinti” - de obicei sarmale, friptu-
rd, si, la urma urmei, taitei de caséd cu carne®. ,La
noi la sdrbétori dacd se puneau clatitele sau bom-
boane pe masd, acesta insemna ca este timpul de
plecat acasa™.

Putem vorbi si despre complexele familiale de
feluri de mancare, care combina elementele bucata-
riei traditionale, inovatia si preferintele individua-
le. ,Gatesc ceea ce iubesc fiii si fiica mea - racitura,
chiftele, clitite, noi le zicem - nalistniki. Din feluri
de méncare calde - sarmale, cartofi, ardei umpluti,
placintd pe apucate (3 oud, faind), pentru umplu-
turd smantana bdtutd, si o lingurita de cacao cu
zahar™.

Si totusi, trebuie sa recunoastem tendinta cres-
candi de crestere a manifestdrilor inovatoare in ali-
mentatia traditionald, care neutralizeaza particula-
ritatile bucatariei traditionale a grupurilor etnice
din Bugeac, inclusiv a moldovenilor.

They use “kyslyak’, a sour milk that remained in
the jug after selecting sour cream®.

Festive dishes

Festive dishes are more exquisite and varied
than ordinary ones. “We prepare meat jelly, of
course, for our holidays-at Christmas, we can't
do without jelly®. “They prepare various salads,
stuffed cabbage leaves (golubtsi)*, leaves of grape,
raspberries, cherries, even horseradish leaves. To
the filling of rice or other cereals they add shredded
meat, salo, onions, carrots, spices®. “Cabbage rolls
were always served at weddings, on one-year anni-
versary (funeral repast)®. No porridge was served
at the holiday table. It was considered indecent®’.

There are dishes that can be considered mark-
ers, since they mark the beginning and the end of
the feast. At the beginning, “cold” dishes are served,
and at the end - two hours later — “hot” ones - usu-
ally holubtsi, nagut, and, finally, homemade noo-
dles with meat®. “If you put pancakes or sweets on
the table for holidays, then it’s time to go home. ”%.

We can also talk about family-friendly dish-
es that combine elements of traditional cuisine,
innovations and individual preferences. “I cook
what my sons and daughter like-jelly, cutlets,
pancakes, in our way - nalysnyky. Of hot dishes
they are golubtsi, potatoes, stuffed bell peppers, a
quick pie (3 eggs, flour), for the filling, whipped
sour cream, and a teaspoon of cocoa with sugar”®
Nevertheless, we must recognize the growing
trend of increasing innovative manifestations in
traditional food, which dilute the features of tra-
di-tional cuisine of ethnic groups of Budjak, in-
cluding Moldovans. The recorded diversity is the
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IIS1 HAYMHKM 30MTa CMeTaHa, i 9alfHa JTI0’KKa KaKao
3 yKpom»™.

Ta Bce X, MOTPiOHO BU3HATY 3POCTAIOYY TEH-
JeH1ifo 30i/IbIIIeHHs iHHOBAL/IHNX IPOABIB y Tpa-
AULITHOMY Xap4yBaHH:A, fKi HiBeTOITb 0CO6/M-
BOCTI TpaAUIIiIIHOI KyXHi eTHiYHuX rpyn bymxkaka,
Y TOMY 49MCIi i MOJIIOBaH.

3adikcoBaHe pO3MaiTTS CTaB € HACTIZKOM aK-
TUBHUX SK MDKKYIbTYPHUX KOMYHIKalliil, Tak i
peanisoBaHMMM 3aII03MYEHHAMM 3 PISHUX JOCTYII-
HIX JKeperl. Bee Ile Mpu3Beno o NOABU y MONIJaB-
CbKill KyXHi, KpiM HaljiOHa/JIbHUX CTPaB, HETPAJM-
LiHMX, MaJIOBifOMNX Yy nepiii monosuHi XX cT.,
CYTTEBO YPi3HOMAHITHU/IO CUCTEMY Xap4yBaHHA.

46

Diversitatea inregistratd este o consecinta a co-
municatiilor interculturale active si a imprumutu-
rilor, realizate din diverse surse disponibile. Toate
acestea au dus la aparitia in bucdtaria moldove-
neasci, in afard de bucatele nationale, a bucatelor
netraditionale, putin cunoscute in prima jumatate
a secolului XX, care au diversificat semnificativ sis-
temul alimentar.

result of active cross-cultural communications,
as well as implemented borrowings from various
available sources. All of this led to the appearance
in Moldovan cuisine, besides national dishes,
those of non-traditional, little-known in the first
half of the twentieth century, significantly diver-
sifying food system.

o0

© © 0 0 0 0 0 0000 0000000000 0000000 00000000000 0000000000000 0000000000000 000000000000 000000000000 000000000000 0000000000 00



© © © 0 00 0000000000000 00000 0000000000000 000000000 00000000000 000000000000 0000000000000 0000000000000 000000000 000000000000 00

BECITbHA OBPALOBICTb

IOna monpoBan Ppymymuku-Hosa Becimns,
3BUYAHO XK, 6y}10 O[IHIi€I0 3 HAMOI/IbII BaXK/IMBUX
Ta ACKPABUX IO/, O i Bil3HAYAIOTh Y CBOIX CIIO-
rajjax pecloHeHTH. YBara 30cepemKyBanach i Ha
TpaHchOpMaLiiHUX 3MiHaX y BecilbHiNl 00psAno-
BOCTI IIiC/1A TIepecerieHH .

CTpyKTypHa 6araTorpaHHiCTb BECiIbHOTO pMH-
Tya/ly, BapiaTMBHICTb Ta Pi3HOMaHITHICTb iMIIpoO-
Bisallii oKpeMux OOpSAMOBMX [iil 3yMOBMIN Jie-
AKI CKJTagHOIII MOCTII>KeHHs, BUKIMKAIN TIeBHi
TPYLHOILI PEKOHCTPYKIIiI /10ro CTPYKTypu i 3Mi-
CTy ocob6muBo nepiony o nepecenenHa. Onnraxi
HaMJl PeCIIOH/IEHTV iHKOIM JaBalM HENoBHi abo
CymepewIuBi BifNOBifi, mogekyau ckmagHo Oymo
BiATBOPUTM OKpeMi 00psAOAil a60 YABUTU BUIIIAL
TUX 4M IHIIMX BeCUIbHUX OOpPSANOBUX aTpUOYTIB,
sAKi cboropiHi Bxke He o6y TytoTh. Ham He momjac-
TUJIO 3HAITY BecinbHi poTo 10 1946 poky, siKi Mor-
mm 6 CTaTy LiHHKMM JDKEPe/IoM, X04a Ha Cy4acHUX
¢doTo iHKOMN 1je MOXKHA T06AUNTH JesiKi aTpuoy-
THU, AKi, 32 pO3NOBifAAMY, MalDKe He 3a3Ha/IN 3MiH
3 MOMEHTY IlepecesleHH:A. TaKoX C/Iif 3a3HaunTH,
1[0 IOBHOTA OTpUMaHOi iHdopMmariii 3anexxHa Bif
PECIIOH/IEHTIB Pi3HOTO BiKy: IOV CTApIIOrO BiKy
IaM ATAIOTh JesAKi eleMeHTU BeCi/IA O BUCETIeH-
H#, 6e3ocepeHbO OpaM y4acTh, 4M CIIOCTepira-
M 32 BUKOHAHHAM OOpA/iB B pea/bHOMY 4aci, Ha-
TOMICTb PECIIOHIEHT! MOJIOAIIOTO BiKy 3amam s-
Taan 06p5{I[0Bi Oil, AK cIiocrepiradi, a He BUKO-
HaBli. Ta He 3Ba)karouy Ha pi3Hi BiKOBi KaTeropii,
OYMKU 3BOJWINCH JIO OflHAKOBOTO TBEPI KEHHA,
O «TaK poOmim paHille, a 3apa3 MU BXe TaK He

CEREMONIA DE NUNTA

Pentru moldovenii din Frumusica Noud nunta,
desigur, a fost unul dintre cele mai importante si
mai izbitoare evenimente, pe care respondentii le
sarbdtoresc in amintirile lor. Atentia s-a axat si pe
schimbdrile transformative in ritualul nuntii dupa
stramutare.

Multilateralitatea structurald a ritualului de
nuntd, variabilitatea si varietatea improvizarii anu-
mitor rituale au contribuit la aparitia unor dificul-
tati in cadrul studiului, au provocat anumite difi-
cultdti in reconstructia structurii si continutului, in
special a perioadei inainte de stramutare. Respon-
dentii intervievati de noi au dat uneori raspunsuri
incomplete sau contradictorii, uneori era dificil sd
reproducem anumite ritualuri individuale sau sd
ne imaginam tipul anumitor atribute ceremonia-
le de nunta, care nu mai exista in prezent. Nu am
reusit sd gasim fotografii de nuntd, facute pana in
1946, care ar putea fi o sursa valoroasa, desi in foto-
grafiile moderne, uneori existd incd unele atribute
care, potrivit povestilor, nu au suferit aproape nici
o schimbare din momentul stramutarii. De aseme-
nea, trebuie remarcat faptul ca plenitudinea infor-
matiei obtinute este dependentd de respondenti cu
varste diferite: oamenii mai in varstd isi amintesc
unele elemente ale nuntii inainte de stramutare, au
participat direct sau au urmadrit indeplinirea ritu-
alurilor in timp real, in schimb, respondentii mai
tineri tin minte ritualurile de nunt, fiind doar ob-
servatori, nefiind implicati in proces. Si, in pofida
diferitelor categorii de varsta, opiniile s-au centra-
lizat la o afirmatie unica ca ,,asa se ficea inainte, iar

WEDDING RITUALISM

The respondents in their memoirs note that a
wedding ceremony was definitely one of the most
important and vivid events for the Moldovans of
Frumushika-Nova. Attention was also paid to trans-
formational changes in wedding rites after migration.

The structural diversity of a wedding ritual, the
variability and variety of improvisation of individual
ritual behaviours caused certain research difficulties,
generated a number of complications in reconstruct-
ing its structure and content, especially regarding the
period prior to migration. The respondents we inter-
viewed sometimes gave incomplete or contradictory
answers, sometimes it was difficult to recreate individ-
ual ceremonial events or imagine the type of certain
wedding ceremonial attributes that are no longer used
today. We were not lucky enough to find wedding
photos prior to 1946 that could be a valuable source,
although modern photos still sometimes show certain
attributes that, according to the evidence, have not
changed much since the time of migration. It should
also be noted that the completeness of the informa-
tion received depends on respondents of different
ages: older people remember some wedding elements
before their eviction, in which they participated or
followed a marriage celebration in real time, when
younger respondents remembered the ritual actions
as observers, not performers. And despite the differ-
ent age categories, their opinions were reduced to the
same statement that “it used to be done this way but
now its not done this way..” It should also be taken
into consideration that the residents of Frumushi-
ka-Nova often found themselves in a different eth-
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pobumo...». Ciig 6partu o ysaru i Te, 1o Mell-
KaHii Opymymnku-HoBa yacTo moTpamisanm o
iHIIIOrO €THOKY/IBTYPHOTO CEPEIOBUIIA, @ B TAKUX
yMoBax 36epertu crenndiky ta BIacHe MOJJOB-
CbKY BeCi/IbHy 00pA0BicTb 6Y/10 IpO6/IeMaTHYHO.
Jlo TOro X MOCUIIOBanach TEHAEHIIA YKIaJaHHA
MDKeTHIYHNX IITI00iB, IO CYTTEBO IMPUCKOPIOBA-
70 TpaHcopMaliiiHi mporecu.

Ta Bce x 3i6paHuit MaTepias H03BOJsAE 3’ CyBa-
TU JiesAKi eJIeMeHTU CTPYKTYpH Ta 3MICTy BeCi/b-
HOro o6pAny Memkannis ®pymymmku-Hosa mo
nepece/ieHHs.

TpapuuiiiHe CIIiIKyBaHHS MOJIOfAL 3 METOIO 00-
paHH: JIMOBipHOTO IITIOOHOTO MapTHepa BifOyBa-
JIOCh Ha PiI3HOMAHITHUX MOJIOADKHNX 3i6paHH;{x, a
TaKOX IIifl Yac CBATKYBaHHA KaJeHLAPHUX CBAT, B
AKMX TPAAULIHO MOIOAb Opaja aKTUBHY y4acTb.
Mononp y 6ynHi Hi 36upanace Ha BedopHuIi (1re-
3eToape), Ha SIKUX fiBYaTa MpsUIM, B’sI3a/1N, CIOAK
X npuxopwin i mapy6bku. Ha Bedopuuui 36mpa-
JICh Y GiBYaT 1O 4epsi. B Hexino Monopp ycboro
Ce/la CXOXXM/IaCh HAa 3ara/JibHOCIIbCbKe 3i0paHH:A
— xopo. Ilig 9ac mpoBefeHHA KaJeHZAPHUX CBAT,
30KpeMa Ha AHJpis, MOJNIOLIXKHI IpoMajgu Bjall-
TOBYBa/II BOPOXXiHHA, Ha PisgBo KomaAmysamm, Ta
inmi. 3HaitoMmmncy i Ha poboti. KpuBopydeHko
Onexcangp IlerpoBny 3 c.JKoBTHEBe 3rajiye mpo
CBOE 3HAIIOMCTBO 3 MaitOy THBOIO APy X1HOI Kpu-
BOpYyueHKO Banmentunowo IpuropiBaown (6aTbkn
Aakux i3 @pymymmku-Hosa i Pomm): f Bo3us im
BOAy Ha 4yamyp. Bouu xary crpoimu. I paboras
topi Ha 6eH30B03i. To O6pas il BO3uB Ha po6OTY, 60
BOHA poOuIa B TOMY CeJli, TO JOZIOMY, TO BE4OPOM,
Ha BEYOPHMIN, uM Ha cBifganie. Hy i mavamm mm
TOBOPUTS, SIK OyzieM pobutb cBazply. I mo B3sm

acum nu mai facem asa..”. Trebuie sd tinem cont si
de faptul ca locuitorii din Frumusica Noua deseori
nimereau intr-un alt mediu etnocultural, iar in ast-
fel de conditii a fost problematic de pastrat specifi-
cul si ceremonia moldoveneasci de nunta. In plus,
crestea tendinta de incheiere a cdsdtoriilor interet-
nice, ceea ce a accelerat semnificativ procesele de
transformare.

Cu toate acestea, materialul colectat ne permite
sa stabilim unele elemente ale structurii si continu-
tului ceremoniei de nunté al locuitorilor din Fru-
musica Noua pana la straimutare.

Comunicarea traditionala a tinerilor cu scopul
de a-si alege un partener pe viatd probabil avea loc
la diferite adunari de tineret, precum si in timpul
sarbétorilor calendaristice, in care in mod traditi-
onal tinerii participau activ. Tinerii in zilele lucra-
toare mergeau la sezdtoare, unde care fetele tor-
ceau, brodau, aici veneau si flacdii. La sezitoare se
adunau la fete pe rand. Duminica, tinerii din intreg
satul se adunau la o adunare la nivel de sat - hora.
In timpul sarbatorilor calendaristice, in special la
sfantul Andrei, comunititile de tineret ficeau vra-
ji, de Craciun colindau etc. Faceau cunostintd si la
locul de munca. Krivorucenko Alexandru fiul lui
Petru (1948) din satul Jovtnevoe isi aminteste de
cunostinta sa cu viitoarea sotie Krivorucenko Va-
lentina fiica lui Grigorievna (1953) (parintii caro-
ra au fost originari din Frumusica Noua si Rosa):
Eu le caram apa la ceamur. Ei isi construiau casa.
Pe atunci lucram pe camionul cu combustibil. Eu
o duceam la serviciu, pentru cé lucra in satul cela,
apoi inapoi acasa, ne vedeam seara, la o petreceri si
sezatoare, sau la intélnire. Ei bine, si am inceput sd
discutam cum vom face nunta. Si iata intr-o seard

no-cultural environment, and in such circumstances,
it was problematic to preserve the specific features
and proper Moldovan wedding ritualism.

Moreover, the trend of inter-ethnic marriages
increased, which significantly accelerated the trans-
formation processes. Nevertheless, the collected in-
formation allows us to find out some elements of
the Frumushika-Nova inhabitants’ wedding cere-
mony structure and content before their migration.

Traditional communication of young people to
choose a likely marriage partner took place at various
youth meetings, as well as during the celebration of
calendar holidays, in which young people routinely
took an active part. On weekdays young people gath-
ered for vechornytsi (sezatoare), where the girls spun
and knitted, and the guys came there too. During
vechornytsi everyone would gather at girls’ place in
turn. On Sunday, the youth of the entire village went
to a village-wide meeting, named horo. During the
calendar holidays, in particular the feast of St.An-
drew, youth communities used to do fortune telling
and at Christmas performed a ceremony called ko-
liaduvannia (caroling), and others. They met at work
as well. Kryvoruchenko Olexandr Petrovych (1948)
from the village of Zhovtneve recalls his acquain-
tance with his future wife, Kryvoruchenko Valentyna
Grygorivna (1953), (whose parents were from Fru-
mushika-Nova and Roshy): “I delivered water to their
chamur. At that time they were building a house. I
was working as a fuel truck driver. Sometimes I gave
her a ride to work, because she worked in that village,
then home, then in the evening to vechornytsi, or on
a date. So we started talking about the way to do our
wedding. Thus, one night, we took my parents, bread
and went to her father to ask in marriage™".

3
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0aTbKiB MOIX, OAVH Beuep, B3s/IM X0, 6aTbKiB i
moixanu o ii 6aTbKa, mocsaTamuca’..

Ilepiop samuusHHA OyB pisHMM. IHKOMM Bif
3HAJIOMCTBA [I0 BeCULIA mpoxopwro 2-3 micani,
IHKO/M JIeKi/IbKa pOKiB.

Y Opymyumni-HoBa 3acymxyBamu nomobu
MbK 61M3bKMMU poaydamy (OpataMi Ta cecTpaMu
Pi3HOTO CTYIIEHIO CHOPiTHEHOCTI), MiX XpeleHn-
MM Ta XpeCHMKaMM, cBatamu. Hamaranuce He 1o-
pyLIyBaTy BiKOBOI 4eproBOCTi BCTYIy [1O LUTIOOY
cepert 6paTiB Ta cecTep: CTapiii Manu B3SATH HITIO0
paninie MOIOSUINX.

B ninomy X y TpafiuLiiiHOMY cepefoBUIL MOI-
InoBaH 1o cepenuHy XX CT. CyCIiJbHa CaHKIIiA
100y, AKNI peecTpyBay B AePyKaBHill yCTaHOBI
Oyna 060B’A3KOBOIO, OIUTAHI PECIIOH/IEHTH Haro-
JIOLIYBa/IY TAKOXX Ha TOMY, 110 BE/IMKOTO 3HAY€HH A
HaJjaBa/M JOTPVMMAHHIO HOPMaM 3BMYa€BOrO Ipa-
Ba, 000B’I3KOBMM TaKOX OY/I0 BiH4aHHA MOJIOAMX.

Becinbumit puryan monpmosan cema Opymymn-
ka-HoBa 0 40-x pokiB XX cT. 36epiraB OCHOBHi
elleMEeHT! TpPafyLiiiHOI CTpyKTypu. 3adikcoBani
o6p;1,u0Bi Jil BUKOHYBA/IVCh B JIOTIYHIN ITOC/Ii/IOB-
HOCTi 3a TpbOMa OCHOBHMMM LIMK/IAMM: IIepefiBe-
CiIbHMM, BJIACHEBECUIPHMM Ta IICIAABECIIbHUM.
He Bci uykau npepcras/ieHi OfHAKOBO 3MiCTOBHO,
HATOMICTb HaBiTh ()parMeHTApHi CBiTYeHHS AIOTh
MO>XK/IMBICTb KOHCTATYBaT! HasABHICTb 06p;1;[iB, KL
YMOBHO IOJi/I1EMO Ha /1Bi rpyI — (PyHKIIiOHA/IbHO-
ro Ta QyHKI[IOHa/IbHO-CaHKIIIOHYIOYOTO XapaKTepy.

Harikpamum 4yacoM fjid NpOBeJeHHsA Beci/ia
(HyHTa) BBaXKasmacA ociHHA nopa. Posnounnanocs
BCe 13 CBaTaHH:, AKe PO3NOLULANIOCH HA Bl YaCTH-
Hi, CBOEDIIHY PO3BIIKY Ta BIaCHE CBaTaHHA — JIO-
TOHY.

mi-am luat périntii mei, am luat painea, si am ple-
cat in petitorie la tata ei®’.

Perioada de curtare a fost diferita. Uneori, de la
cunostintd pana la nuntd treceau 2-3 luni, uneori
cativa ani.

In Frumusica Noua era blamati cisitoria intre
rudele apropiate (frati si surori de diferite grade de
rudenie), intre nasii si fini, intre cuscri. Tindeau sd
nu incalce ordinea de casétorie in functie de varsta
in randul fratilor si surorilor: cei mai mari trebuiau
sd se casdtoreasca inainte de cei mici.

In general, in mediul traditional al moldoveni-
lor pand la mijlocul secolului XX obligatorie era
inregistrarea civila a cdsatoriei la primarie, respon-
dentii intervievati au mentionat, de asemenea, ca o
mare importantd a fost acordata respectarii norme-
lor de drept cutumiar, obligatorie a fost si cununia
tinerilor.

Ceremonia de nuntd a moldovenilor din satul
Frumusica Noud pana in anii 40 ai secolului XX a
péstrat elementele de bazd ale structurii traditiona-
le. Actiunile ceremoniale inregistrate erau efectu-
ate intr-o secventd logica in trei cicluri principale:
pregdtirea de nunta, nunta in sine si perioada dupa
nunta. Nu toate ciclurile sunt reprezentate la fel de
cuprinzator, insa chiar si dovezile fragmentate fac
posibild constatarea prezentei ceremoniilor, care
sunt impartite in doud grupuri - functional si func-
tional-sanctional.

Cel mai bun anotimp pentru nunta a fost consi-
derata toamna. Totul se incepea cu starostitul, care
a fost impartit in doua etape: un fel de cercetare si
cerutul mainii propriu zis - logodna.

Ceremoniile ciclului inainte de nuntd se ince-
peau cu trimiterea de catre mire (nirele) a petitori-

The courtship duration was different. Some-
times it lasted 2-3 months from the meeting to the
wedding, sometimes several years.

In Frumushika-Nova, marriages between close
relatives (brothers and sisters of different degrees
of kinship), between godparents and godchildren,
matchmakers were frowned upon. They tried not to
upset the order of precedence among brothers and
sisters who married: the older ones had to marry
before the younger ones.

In general, in the traditional environment of
the Moldovans until the mid-20th century, public
sanction to a marriage that was registered in a state
institution was mandatory. The respondents also
pointed out that great importance was attached to
observance of customary law, and it was obligatory
for young people to get married in church.

The Moldovans’ wedding ritual of the village of
Frumushika-Nova kept the main elements of the tra-
ditional structure until the 1940s. The recorded ritu-
al actions were performed in consecution according
to three main cycles: pre-wedding, actual wedding
and post-wedding. Not all cycles are presented in
the same meaningful way, but even fragmentary evi-
dence makes it possible to state the presence of rites,
which are roughly divided into two groups-func-
tional and functional-authorizing character.

Autumn was considered to be the best time for
a wedding (nunta). It all started with matchmaking,
which was divided into two parts: a sort of recon-
naissance and an actual matchmaking - conciliat-
ing stage.

Pre-wedding cycle ritual behaviours started
with the groom’s (nirele) sending the elders to the
bride (neryasa). Sometimes the groom also went
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O6psanonil mepenBeciIbHOrO LMKy IOYMHA-
JIACh 3 3aCUIAHHA HapedeHuM (Hipere) cTapocTis
Io HapedeHOI (Hepsica). [HKoMM HapedeHMIT TaKOX
JIIIOB 3 CTAapoCTaMM. 3a CTapoOCTiB Haidacrime
00Mpay [AAbKIB HAPEUeHOTO.

Crapoctn 3 060B’I3KOBMMU aTpubyTamiu, ce-
pen sikux Oymu Iiocka (cocyyn 3 BMHOM) Ta X0,
CIIOYATKY He BEIM BijBEPTOI pO3MOBY IIPO HaMipn
cBoro Bisury. Beciga BigOyBamacy B ajmeropmyHiit
¢dopmi mianory: «Hy Ak Tam Kaszanm, faiiTe HaM
KOPOBY 4I TBOJIKY.... ThO/IOYKY, THONOUKY». A6O:
«Ta gyny Mu, 110 y Bac IpofiaThcA Thomoukar» >, Ha
3HAaK 3rOAM AiBYMHA, abo ii MaTy Iepes’sA3yBamn
CTapOCTiB pyIIHMKAaMH. Y BUNIAJKY, AKIO 3TOAM Ha
mT06 poAHA HapedeHoI He jaBajia, CTApOCTH fI0-
IIOBifIa/IYl HAPEYEHOMY IIPO HETaTUBHUIL pe3y/IbTaT
cBOTO Bisuty. Y pasi sropm X, 6aTbky HapedeHOl
HaKpMUBa/M CTijI, 3alIpOLIYyBa/ly POANYIB, CBATiB,
0aTbKiB HapedeHOro i BibyBamach I0rofHa — T06-
TO cBaTaHH:A. Ha 1oropHy 6aTbKy IpMHOCUIIN 3 CO-
0010 MMCKY 3 HIIeHuIeo (10 CMMBOI3yBajIo II0-
OaxaHHA HOOpoOYTY MaitOyTHINl popyHi), B AKil
XOBa/IM KOLITOBHI pedi Ha KIITAJIT 1<a6}1y1101<, K
HapedeHuI Ta HapedeHa Mayy 3HaiTn. I1ig 9ac mo-
TOIHM 3a CIIIPHUM 3aCTUUIAM 6aThKI Ta HaHaIIry-
JIVL BEJIV JOMOBJIEHOCTI IIPO OpraHi3aliro Becii.

B o6psionii cBataHHs HaMu IOKU He 3adikco-
BaHO BUKOPUCTAaHHA 00pA0BOI XycTHHM — Hadpa-
Hni (Hadpamim), AKOI0 y MO/IIOBAH OY/IO IIPUITHA-
TO IlepeB’sI3yBaTy NapyoOkKa Ha 3HAK 3TOJ.

Becinnsa BigOyBamoch HaifvacTime 3a MicAlp
IiC/IA CBaTaHHA. BakK/mBy ponb y MIATOTOBILI Ta
IpOBeJieHH] BeCiIsA BifirpaBamyu BecinbHI 6aTh-
K/l — HaHAIIy/Iu — ciMeliHa mapa. 3asBuyaii 3a
HaHALIYTiB Opanm JiTeil HaHAIIYIB (XpelIeHMX

lor la mireasé (nereasd) acasa. Uneori mirele se du-
cea si el impreund cu petitorii. In calitate de petitori
cel mai des erau alesi unchii mirelui.

Petitorii cu atribute obligatorii, printre care era
plosca (un vas cu vin) si painea, nu incepeau con-
versatia sincera despre intentiile vizitei lor. Conver-
satia avea loc intr-o forma alegoricd a dialogului:
,Ei bine, asa se zice, dati-ne vaca sau vitica.... pe
viticd, pe viticd. Sau: ,,Am auzit cd vindeti vitica™”
In semn de acceptare, fata sau mama ei legau peti-
torii cu prosoape. In cazul in care familia miresei
nu era de acord cu cdsdtoria, petitorii comunicau
mirelui rezultatul negativ al vizitei sale. In cazul
consimtamantului, parintii miresei puneau masa,
invitau rudele, petitorii, parintii mirelui si avea loc
logodna. La logodna piérintii aduceau cu ei o stra-
china de grau (care simboliza urdri de bunistare
viitoarei familii), in care ascundeau obiecte de va-
loare, precum inelele, pe care mirele si mirele tre-
buiau sa le giseascd. In timpul logodnei la 0 masi
impreund, parintii si ndnasii conveneau asupra or-
ganizdrii nuntii.

In ceremonia de logodni, noi incd nu am stabi-
lit utilizarea unei batiste — nafranitd (naframa), cu
care moldovenii legau flacaul in semn de consim-
tamant.

Nunta avea loc cel mai des la o luna dupa logod-
nd. Un rol important in pregatirea si desfasurarea
nuntii il jucau de périntii de nuntd - ndnasii - un
cuplu casdtorit. De obicei, in calitate de nanasi ii lua
pe copii ndnasilor (nasii din botez) mirelui. Acestia
nu trebuia sa fie mult mai in vérsta decat tinerii.

Ceremonia era insotitd de daruri obligatorii de
nuntd: nanasei ii daruiau o bucata de panza, un mire-
le pentru mireasd cumpara imbracamintea de nunta

together with the elders. The groom’ uncles were
most often chosen as the elders.

The elders with the obligatory attributes, among
which there was a ploska (a vessel with wine) and
bread, did not have an immediate heart-to-heart talk
about the intentions of their visit. The conversation
was held in the allegorical form of dialogue: “Well,
as they said, give us a cow or a heifer....A heifer calf, a
heifer calf > Or: “Yes, we heard that you were selling
a heifer calf”. Indicating her acceptance, the girl or
her mother tied the elders with rushnyks. If the bride’s
family did not give consent to the marriage, the elders
reported the negative result of their visit to the groom.
In case of agreement, the bride’s parents set the table,
invited relatives, matchmakers, the groom’s parents,
and there was a logodna. that is, matchmaking. The
parents brought for logodna a bowl of wheat (that
symbolized the wish for the future family’s well-be-
ing), in which they hid valuable things such as rings
that the bride and groom had to find. Sharing a meal
at the time of logodna, the parents and nanashuli ne-
gotiated agreement on the wedding.

In matchmaking ritual behaviours we have not
yet recorded the use of a ceremonial scarf-nafrany-
tzia (naframa), which was used by Moldovans to tie
up a guy as a sign of consent.

A wedding ceremony took place mostly a month
after matchmaking. An important role in the plan-
ning and execution of the wedding was played by a
married couple, so called wedding parents — nan-
ashuly. Usually for nanashuly they took the chil-
dren of the groom’s nanashuly (godparents). They
shouldn’t be much older than the young couple.

The ritual behaviours were accompanied by the
obligatory wedding presents: they used to gift a
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0aTbKiB) HapedeHOro. BoHu He Maju 6y Ty Habara-
TO CTApIIVMIU 32 MOJIOAIUIX.

O6psipozil cynmpoBOmKYBanuch 0608’ I3KOBUMI
BECUIPHMMM JApyHKaMU: HaHAIILI JapyBaay HIMa-
TOK MaTepil, MOJIOVIA JI/1 MOJIOHOL KYITyBaB BECi/Ib-
HUIT OfiAT (CYKHIO, B3yTT#, BiHOK, (ary, IpUKpaciu),
a MOJIOfja Majia IOJAPYBaTI MOJIOZOMY IIPUTOTOB-
JIeHY BJIACHOPYY BeCilbHY copouKy. I1ix gyac nmpose-
IeHH:I BeCUI/IA HAHAIIKY i HaHANIY/Ia HEOHOPa30BO
IepeB’A3yBa/M pyIIHMKaMu. Bin HapedeHoi me-
peB’sA3yBaiy BCiX CBOIX POAMYIB Ta pOAMYIB Hape-
YeHOT0, a HapeyeHMI! [lepeB’A3yBaB JINIIE CBOIX PO-
mvdaiB. Crif 3a3HAaYMTH, IO CTAPOCTIB, KON BOHMU
HIPUXOAMIN 3a0MpaTy HapedeHy B JieHb Beci/id,
TiepeB’sI3yBa/IM [Bii: Bii MOIOZOTO i Biff MOMIOKO1™.

[IpuroryBaHHA [0 BeciiA (HYHTM) IOYMHA-
JIICh HAIlepelofiHi y 4eTBep 3 IPUTOTYBaHHA Be-
CiIbHMX CTpaB, 30KpeMa BUIIIKAaHHSA BECiJIbHOTO
X/1i0a/mevnBa: KajaadiB Ta ykeMHe (BeCiIbHMIT XI1i0
Y BUIIAAL BiCIMKI), B cepefyHy )KeMHe BCTaBJIAIN
cBiukM, IpuKpamamm ix nykepkamm. Came 3 xeMm-
He 6aThKV 3yCTpidasy MOTIOAMX 3 LiePKBIL.

Y cy6ory BBedepi BifOyBanmuch 3ampOCKHIL.
3a3BMyali rocTell 3aIpouryBaB BOpHIY(1I)esn/Bop-
Hyy(m)eit (crapummit 60spuH)®, AKUM Mir 6yTu
cycin un popguy. baTbku nepeB’si3yBany 10ro pyui-
HVIKOM, JaBa/il IUIALIKY/TpadyH IVIOCKY 3 BTHOM
(oxpyrmuit cocyn mmackoi ¢opmu) Iepes’s3aHy
XYCTMHKOIO, BOPHMY(II)eN CijaB BepXy Ha KOHA i
BUPYIIAB 3aIpOLIyBaTK TOCTell. 3alpOCHHU CY-
IPOBOKYBA/INCh BXXVMBAHHAM/IIPUTOLIAHHAM Bif
BopHMu(I)ena. Momonp, sika Opaja y4acTb y Be-
Ciyi muiie y mepimit eHb, 3alpoLlyBay Hapeve-
HUII 3 HapeueHOI0. 3allpOLIEHNX IOCTell 3a3BMYail
Oyro Big 100 mo 200 oci6, mepeBa>kHO poxNYiB®.

(rochie, pantofi, coroand, voal, bijuterii), iar mireasa
trebuia sa-i daruiasca o cdmasd de nuntd, pe care a
cusutu-o si brodat-o personal. In timpul nuntii, pe
ndnas si pe nanasa ii legau de nenumarate cu prosoa-
pe. Mireasa isi lega toate rudele si rudele mirelui, iar
mirele lega numai rudele sale. Trebuie remarcat fap-
tul cd pe petitori, cand veneau sa ia mireasa in ziua
nuntii, i legau de doua ori: la mire i la mireasa®.
Pregitirile pentru nuntd se incepeau in ajun joi
cu prepararea bucatelor de nunta, in special se co-
cea painea de nunta / cozonaci: colacii si jemnd (co-
lac de nuntd sub formd de opt), in mijlocul jemnei
puneau luménari, le decorat cu bomboane. Anume
cu jemna pdrintii intalneau tinerii de la biserica.
Sambata seara se pofteau oaspetii la nunta. De
obicei, oaspetii erau invitati de vornicel / vornicei®,
care putea fi un vecin sau o ruda. Parintii il legau
cu un prosop, ii dadeau o sticld / ulcior ploscd cu
vin (un vas rotund de forma plata) legat cu o bas-
malutd, vornicelul se urca pe cal si pleca sd-i invite
pe oaspeti. Poftirea la nunta era insotitd de servi-
rea/ cinstirea de la vornicel. Tinerii, care petreceau
la nuntd doar in prima zi, erau invitati de mire si
mireasa. La nunta erau invitati oaspetii, de obicei,
intre 100 si 200 de persoane, in principal rude®.
Sambata seara, tinerii organizau o petrecere de
burlaci. Druscele, vorniceii si rudele apropiate se
asezau la masa si efectuau ceremonia de rascum-
pérare a buchetelor. JucAnd pe de o parte a mesei si
tinand in ména o farfurie pentru bani si un buchet,
druscele propuneau vorniceilor sa-1 rdscumpere.
De asemenea, jucind, vornicei pentru acest buchet
puneau pe farfurie bani, bucaté de paine, cozonac®.
Nunta propriu-zisa se incepea duminicd si se
petrecea simultan la casele mirelui i miresei. Dimi-

piece of cloth to nanashka, a groom bought bridal
wear (dress, shoes, wreath, veil, jewelry) for a bride,
and a bride should gift a hand-crafted wedding
shirt to a groom. During the wedding ceremony
nanashka and nanashul were repeatedly tied up
with rushnyks. From the bride’s side, all her rela-
tives and the groom’s relatives were tied up, but the
groom tied up his relatives only. It should be noted
that the elders, when they came to pick up the bride
on the wedding day, were tied up twice: from the
groom and from the bride®.

The preparations for a wedding (nunta) start-
ed on the eve of Thursday with cooking wedding
dishes, particularly baking a wedding bread/ bis-
cuits: rolls and jemne (a wedding bread in a figure
of eight), in the middle of the jemne they stuck
candles, and decorated them with sweets. It was
the jamne that the parents brought out to greet the
newlyweds coming out of the church.

On Saturday evening, the ceremony of invitation
was held. Usually the guests were invited by a vor-
nich(sh)el/vornich(sh)ey (a groomsman, so called
senior boyar)®, who could be a neighbor or a rel-
ative. His parents tied him up with a rushnyk, gave
him a bottle / carafe ploska with wine (a rounded
vessel of a flat shape) tied around with a handker-
chief, and then the vornich(sh)el mounted a horse
and went to invite guests. The ceremony of invita-
tion was accompanied by treating or serving round
from a vornich(sh)el. Young people, who took part
in a wedding ceremony on the first day only, were-
invited by the bride and groom. Usually there were
between 100 to 200 guests, mostly relatives®.

On Saturday evening, the young people held a
hen party. Bridesmaids, vornich(sh)ei and immedi-
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Y cy6oTy BBeuepi MOJIOAb BIAIUTOBYBAsIa Ji-
Bud-Beuip. [pyxxu i BopHiu(ur)el Ta Hanbmokgi
poxandi cigam 3a cTin i 3pificHIOBamIu 06ps/ BUKY-
1y OykeTiB. [IpUTaHIIbOBYIOUY 3 OFHOTO OOKY CTO-
JTa Ta TPMMAIOYN B PYKaxX Tapi/Ky Ajis rpoureii i 6y-
KeT, PY>KKI IIPOIIOHYBa/IV BOpHNIY(III)e1aM J10ro
BUKYNNUTHU. TakoXX NPUTaHIIbOBYIOYM, BOPHIY (1)
em 3a OyKeT KIamyM Ha Tapi/Ky TpoOIli, IIMaTOK
x71i0a, 4y TUpiKok™.

BrnacHe Becinnsa — HyHTa — IOYMHANIOCh B HEfi-
o i BifbyBasoch BOZHOYAC Y HAPEYEHOTO i Hape-
4yeHOI. 3paHKy Ho HapedeHOI ((M)HepscH) IpUXo-
AVIN [PYKKU (APY>KTHUIL), @ 1O Hape4eHoro 60spu
(Bopanu(mr)ei). CecTpa HapedeHOI 3 APY>KKaMm
BiJHOCM/Ia Hape4Ye€HOMY COpPOYKY, SIKYy HapedeHa
Kymra abo 3mmmta BIacCHOPYY. 3a BifIcCyTHOCTI
MOJIOJIIOI CECTPM, COPOYKY BiTHOCMIIM JPYKKI.
Hapedennit crytadyBaB Ipollli 3a COpOYKY, IPOIIO-
HYIOYM) IPOLIi TPUYi, OCKIIbKY TpyU4i JiBYMHA BifI-
MOBJISIIACh Biff Tpolueit (BgaBaia, 10 HapeYeHUi
MaJIo 3aIl/IaTyuB).

Opsiratu HapedeHy B BeCiibHe BOpaHHS IIpK-
XOAM/IA CIIelliaJIbHO 3aIllpolleHa JJIA LbOTo JKiHKa,
3a3BM4Yall CaMe BOHA II1JIa BECIIbHY CYKHIO, a Ipy-
XKy poromaramn. Ilepen opgsranuaM ¢aty, MaTu
posuicyBaja BOIOCCA NOHbIL, IIPOMOBIA/IA C/I0Ba
HAITyTTs, a IIOTiM HaJi TOJI0BOX0 MOJIOfIOl PO3puUBa-
J1a Kajad.

Ilig 4ac opAraHHA HapedeHa CHUJia Ha IOAY-
mi, iHKom — Ha Koxyci. Komu BoHa BcraBana,
OPY>XKKM Hamaramics 3anuarty i Micue. Korpiit e
BJIaBaJIOCS 3pOOUTH IEPIIOI0, BOHA, 32 HAPOHOIO
IIPUKMETOI, IIEPIIOI0 BUII/IE 3aMIXK.

BecinbpHmit BiHOK HapedeHoi y 50-60-Ti poxn XX
cT. BuroToB/syM 31ebinbioro 3 mapadiny. Moro xy-

neatd la mireasd veneau druscele, iar la mire - vor-
niceii. Sora miresei cu druscele i inmanau mirelui
camasa, pe care mireasa a cumparat-o sau a cusut-o
personal. In absenta surorii mai mici, cimasa o in-
ménau druscele. Mirele plitea bani pentru cimasa,
propunédnd bani de trei ori, deoarece de trei ori fata
refuza banii (prefaicandu-se cd mirele nu a platit
prea mult)””.

Mireasa era imbracata in rochie de mireasd de o
femeie, special invitatd pentru acest lucru, de obicei
ea cosea rochia de mireasa, iar druscele o ajutau.
Inainte de a imbrica voalul, mama pieptina parul
fiicei sale, ii rostea cuvinte de indrumare si apoi,
deasupra capului miresei rupea colacul.

In timpul imbricarii, mireasa stitea pe pern,
uneori pe cojoacd. Cand se ridicat, druscele incer-
cau sa-i ia locul. Fata, care reusea sd se aseze prima,
dupa parerea oamenilor, se va casitori mai intai.

Coronita de nunta a miresei in anii 50-60 ai
secolului XX era facute in principal din parafina.
Parafina o cumparau de la cel mai apropiat targ, in
special in satul Volontirovka. Imbricati intr-o ro-
chie de mireasa, mireasa statea intr-un colt, de di-
mineatd veneau la ea oaspetii de nunta din randul
rudelor apropiate.

Dupd un alt scenariu se desfiasurau evenimen-
te la mire acasa. Dimineata, vorniceii plecau dupa
ndnasi si de la mire se duceau sd ia mireasa. Alaiul
de nuntd a mirelui era alcituit din urmatoarele per-
soane: mirele, nanasii, vorniceii. Cu dansii neaparat
luau doi colaci. Cand iesea de acasi, mama mirelui
ii arunca in urma lui grau, bomboane, bani. Se du-
ceau sa ia mireasa insotiti de ldutari. Dupa cum isi
aminteste unul dintre respondenti: ,,In general va
spun despre muzicd: era o toba, vioard, armonica”

ate family members sat at the table and performed
the rite of buying back bouquets. Dancing from one
side of the table and holding a plate for money and
a bouquet, the bridesmaids invited vornich(sh)els
to pay ransom for it. Also dancing, vornich(sh)els
placed on the plate money or a chunk of bread, or a
hotcake for the bouquet®.

The actual wedding — nunta-started on Sunday
and took place simultaneously at the bride’s and
groom’s places. In the morning the bridesmaids
(druzhtyli) came to the bride ((m)neriasa) and the
boyars (vornich(sh)ei) - to the groom. The bride’s
sister and her friends brought a shirt that the bride
had bought or sewed herself for the groom. In the
absence of a younger sister, the shirt was carried by
bridesmaids. The groom paid for the shirt, offering
money three times, because the girl rejected mon-
ey three times (she pretended that the groom did
not pay enough). A woman, invited on the occa-
sion, came to help the bride put on a wedding dress.
Usually, it was she who sewed a wedding dress, and
bridesmaids helped her. Before dressing the veil, the
mother combed her daughter’s hair, uttered parting
words, and then tore apart a roll (kalach) over the
young woman’s head. While dressing, the bride sat
on a pillow and sometimes — on a sheepskin coat.
When she stood up, her bridesmaids tried to take
her place. Who managed to do this first, she, ac-
cording to a common belief, was the first to get mar-
ried. The bride’s wedding wreath in the 1950s and
1960s was made mainly of paraffin. It was boughtat
the nearest market, namely, in the village of Volo-
ntyrivka. Dressed in a wedding attire, the bride sat
in the corner and since the very morning, wedding
guests from the immediate family came to her.



© © © 0 00 0000000000000 00000 0000000000000 000000000 00000000000 000000000000 0000000000000 0000000000000 000000000 000000000000 00

IyBa/Iil Ha HaOmpKIoMy 6asapi, 30KkpeMa, y cei
Bononrnpiska. BasrHena y BecinbHe BOpaHH: Hape-
YeHa CHJii/Ia Ha IIOKYTi, 3 CAMOTO PaHKYy /10 Hel IIpUXO-
ATV BeCUTbHI TOCTI 3 4NC/Ia HallOVDKYMX POIUYIB.

3a IHIIMM CIeHapieM pO3rOpTaMuCa IOAil y
MOJIOfOro. 3paHKy BOPHIM(Y)LIeNN N 32 HaHa-
LIy/JIaMM i BijJj MOJIOLOTO BUPYIIA/IN 33 MOJIOAIOIO.
o ckmamy BeCiTbHOTO IMOYTY MOJIOOTO BXOJVIIN:
HapedyeHMil, HaHaIIymy, BopHuu(m)ei. 3 co6oro
BOHI 000B’13K0BO Opanu iBa Kaadi. I1ig qac Bu-
XOJy BeCIIbHUX MaTy Hape4eHOro o6cuiana oro
i moyT mireHnIEI0, IIyKepKaMu, APiOHMMY IPOIIN-
Ma. Vi 3a HapedeHoto y cynmpoBofii Mysuk. Sk
3rajiye OMH 3 PecIoHfeHTiB: «Boobmem ckaxy
BaM 3a MY3UKY: OyB 6apabaH, CKpUIIKa, FapMOLIKa»
HaTOMICTb, IIiCEHb He CIIiBa/IN, TUIBKK I'Pa/IX MEJIO-
nii””. Bina Bopit oceni HapedeHOi BeCiIbHMIT TOYT
MOJIOIOTO 3ycTpidaB 6aTbko Mojopol. Hanamrka
Ta HaHAIIY/I BUNMBaIN IO Kenuxy BuHa. Hapedge-
Ha IiJTyBajla PyKM HaHaIllyJlaM Ta Hape4eHOMY, i
obepranach yepes jiBe rrede. Pagom Momozi ity
no nepksu. I1if 9ac BUXopy 3 oMy, MaTy MOJIOHO1
3 gapTyxa obcumana MOIOAYX MIIEHNUIIEI0, IIyKep-
KaMu Ta ipibHuMy rpomnma. Ilepen BUX0OgoM [0
BiHYaHHA HapeveHa LilyBaja )XeMHe.

Jloporor 10 LepKBM LpY>KKa HecC/la >KEMHe, a
crapiumit BopHu4(1)eit Hic Kanmadi, ob1ieTeHi 6y-
cyiikoM (6asunmmkom)®.

Jlopory MonmonuM HEOJHOPAa3OoBO IepeNnBaIn
Bopioo. Ilepen HMMM cTaBMIM Bifipa, YalIKM, CTa-
KaHM, iHIIMII IOCYJ, HalOBHeHMII Bojomw. Hape-
YeHa Majia MePeKMHYTH TIOCY], 3 BOZIOI0, a HapeJe-
HMIII — TIOK/IACTY I'POLIi y IIOPOXKHIN COCyJ,.

barpkyu HapeuyeHOI 3ycTpidanm MONOOUX, TPU-
Mal4M B PyKax TaIllo 3 >KeMHe Ta 4 KeIMIIKaMI

insa cantece nu se cantau, doar cantau melodii’. La
poarta casei miresei, tata miresei intdmpina alaiul
de nunta a mirelui. Nanasul si ndnasa beau cite un
pahar de vin. Mireasa sdruta mainile nanasilor si
mirelui si se invartea peste umirul stang. Impreu-
nd, tinerii plecau la bisericd. La plecarea mirelui si a
miresei din casd, mama miresei arunca in urma lor
cu grau, bomboane si banuti. Inainte de a pleca la
cununie, mireasa saruta jemna.

Pe drumul spre biserica jemna o ducea drusca,
iar vornicelul principal ducea colacii, impletiti cu
busuioc®.

Pe drum, tinerilor de mai multe ori le puneau
apd in cale. In fata lor puneau gileti, cupe, pahare,
alte vase umplute cu apd. Mireasa trebuia sd ras-
toarne vasele cu apd, iar mirele - sd arunce bani in
vasul gol.

Périntii miresei intdlneau tinerii cdsatoriti, ti-
nand in ména o tavd cu jemna si 4 pahare de vin
(pentru tineri si nanasi). Pe tinerii cdsatoriti ii ser-
veau cu vin si bomboane / sau cu bucati de zahir.
Parintii si nanasul invitau oaspetii la masa de nun-
td. Se asezau la masa in felul urmator: langa mire -
nanasul, langd mireasa — ndnasa, apoi rudele nidna-
silor, apoi - alte rude, pe mésura ce gradul de rude-
nie scade. Batranii se asezau din partea ndnasei, iar
périntii nu se asezau la masa in aceasta zi, trebuie
remarcat faptul cd si copiii nu erau prezenti la masa
de nunta.

Printre bucatele de nunta se numara terci (frip-
turd) sub forma de orez fiert (sau cereale de grau).

La nuntd cu mireasa se salutau exclusiv printr-o
batista: ,,Batista o lua in ména si se salutau cu mi-
reasa, toatd lumea avea batistd”, puneau ,,pe colt”
(marginea mesei) o bucata de paine, si deasupra

All the events at the groom’ place developed
under a different scenario. In the morning the
vornich(sh)els went to take the nanashuls and rep-
resenting the groom they went to bring the bride.
The groom, nanashuls and vornich(sh)ei were part
of the groom’s wedding procession. They always
took two rolls with them. While they were coming
out, the groom’s mother sprinkled him and his en-
tourage with wheat, chocolates, and small change.
They went for the bride, accompanied by musi-
cians. As one of the espondents recalls: “Well, T'll
tell you about the music: there was a drum, a vio-
lin, an accordion” but they did not sing songs, only
played melodies”. At the gate of the bride’s house,
the groom’s wedding procession was met by the
bride’s father. The nanashka and nanashul drank a
glass of wine. The bride kissed the nanashuls’ and
the groom’s hands, and turned over her left shoul-
der. The bridal couple went to church together.

While leaving the house, the brides mother
sprinkled the bridal couple with wheat, sweets and
small change from her apron. Before going to the
wedding the bride kissed the jemne.

On the way to church the bridesmaid carried a
jemne and the senior vornich(sh)ei carried rolls,
entwined with busuioc (basil plants)®.

The road before the bridal couple was repeated-
ly watered. Buckets, cups, glasses, and other uten-
sils filled with water were placed in front of them.
The bride had to turn over the pot with water, and
the groom had to put the money in an empty vessel.

Holding a tray with jemne and 4 glasses of wine
(for the bridal couple and nanashuls), the bride’s
parents met the newlyweds. The bride and groom
were served with wine and sweets or sugar cubes.
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BUHA (/11 MOMOAMX Ta HaHamymiB). Hapedenmx
IPUTOLa/IY BMHOM Ta I[yKepKamu/abo LIMaTody-
KaMM LYKpy. baTbkM Ta HaHaIIy/l 3ampoIIyBajyn
rocTell 3a BecimbHMII cTil. PoscamKyBamich Ha-
CTYIIHUM YMHOM: Oi/11 MOJIOfOr0 — HaHAWIYIL, Oi/is
MOJIOIOl — HaHAaIlIKa, IOTIM pOAMYi HaHAILIY/iB,
Jani — popuyi 10 Mipi 3SMEHIIEHHA CTYIIEHIO CIIO-
pinHenocti. Crapoctn cifamyu 6ind HaHAWKM, a
6aTbKI B L€l IeHb 3a CTLI He cimasm, cjif 3a3Ha-
9ITH, O JiTU TaKOX He Oy/u MpUCYTHI 3a Becinb-
HJM CTOJIOM.

Cepep BecimbHNX CTpaB 3a(pikCOBAaHO pUTYasIb-
HY Kallly y BUITIAAL BapeHOro pucy (abo mureHmd-
HOI KpyTin).

Ha Becinni 3 Hape4eHOI0 BiTanucsa BUHATKOBO
Jepe3 XYCTUHKY: «IJTATOYOK 6epyTh y PyKM i BiTa-
IOTHCA 3 HIBECTOIO, Y KOXKHOTO 6yB CBill I/TaTOYOK»,
K/Ia/lu «Ha yroy» (Kpail cTo/a) MIMAaToK xmiba, a
3Bepxy XycTuHKY”. Ilic/ia rocTmHm y HapedeHOi,
HapedeHMiI 3 HaHALIyJIaMy IOBepTaBcsA N0 cebe
TOZOMY.

3adikcoBaHO TakoX BapiaHT B 1940-1950-x
Pp.» KOMM HapedyeHi 3yCTpi4anncsa B YMOBIEHOMY
micri (Ha posi Bynmuip (epexpecti)) i pazoM itm
BiHYATNCD 70 HepKBU. «Olie BCi MPOUAIOTHCH, BiH
B cebe oMa, 51 B cebe, HiBECTA BUXOANUTD 3 [JOMY,
BCi I/Ia4yTh, My3MKa Ipae. I BiH )KJie Koo LepKBI.
I moToM MM ImpuWIIIIN [O LepKBY, IOBiHYaINCA,
Hac 3abpann». OCHOBHe Beci/ibHe 3acTi/IA — Ma-
camape — BifbyBasoCh y MOTIOHOro'”.

Hapedena Jima Ha 3yCTpid 3 Hape4eHUM Y Cy-
npoBofi ApyXok. LlimyBanma pyku HapedeHOMY i
HaHallli, Bifl AKOI OTpMMYyBaJa iKOHY Ta IIMAaTOK
Marepii, IKMII HaHAIKA II0B’sA3yBajla Ha PyKy Ha-
pedeniit. Ilicna BiHYaHHA MOJIOAI 3HOBY X TaKM

batista®. Dupd sarbatoarea la mireasa, mirele si na-
nasii se intorceau acasa.

De asemenea, a fost inregistratd o variantd in
anii 1940-1950, cind mirele si mireasa se intdlnea
intr-un loc convenit (la coltul strazilor (intersec-
tia)) si impreund mergeau sa se cunune la biserica.
»Toti isi luau rdmas bun, el la ddnsul acasa, eu acasa
la mine, mireasa iese din casa, toata lumea plan-
ge, muzica joaca. Si mirele isi astepta mireasa langa
biserica. Apoi intram in biserici, ne cununam, iar
de acolo ne luau” Principala masi de nuntd — masa
mare - se facea la mire'®.

Mireasa intampina mirele, insotitd de drusce.
Saruta mainile mirelui si nanasei, care ii inméana o
icoand si o bucata de panza, pe care nanasa o lega la
mana miresei. Dupa cununie, tinerii cdsatoriti, din
nou la colt, se desparteau si se intorceau fiecare in
casa lor, unde continua sdrbatoarea de nunta.

In curand mirele, impreund cu vornicelul, care
ducea colacii decorati in méana, si rudele in alaiul
de nunta venea dupd mireasa. Mireasa impreund
cu druscele intalnea alaiul de nunta si mirele. Doi
drusce prin gaura colacului cu un buchet de albas-
trele, legat cu o panglicd rosie, stropeau mirele cu
apa sfintitd, pentru care primeau bani de la mire.
Actiunea continua cu propunerea de a cumpdra in
loc de mireasa pe asa zisd ,,mireasa falsa’, cel mai
adesea un bérbat imbracat in rochie sau o altd fata.
Numai dupa treia propunere, tata o scotea pe mi-
reasd adevdrata.

Intr-o alti camerd era zestrea (covoare, perne
etc.), pe care mirele trebuia sd o rascumpere. In
acelasi timp, fratele mai mic al miresei sau un ba-
iat mic infigeau un cutit in pervaz, ca si cum nu ar
ldsa mirele sa intre fard rascumpérare. Dupa masd,

The parents and nanashul invited the guests at the
wedding table. They took their seats as follows:
next to the groom there was a nanashul, next to the
bride - the nanashka, then - nanashuls’ relatives,
and further - the relatives by decreasing degree of
kinship. The elders sat next to the nanashka, and
the parents did not sit at the table on that day. It
should be noted that the children were not present
either at the wedding table.

A ritual porridge in the form of boiled rice (or
crushed wheat) was recorded among wedding dishes.

At the wedding, the bride was greeted exclusive-
ly through a handkerchief: “they take a handker-
chief in their hands and say hello to the bride, and
everyone had their own handkerchief”, then they
put a piece of bread “on the corner” (the edge of the
table), and a handkerchief over it”. After the feast
(gostyny) at the bride’s place, the groom together
with nanashuls returned home.

In the 1940s and 1950s a variant, when the
newlyweds met in the prearranged place (at the
crossroads) and went together to get married in a
church., has also been documented. “So, everyone
says goodbye and leaves, he is at his place, I am
at my place, the bride leaves the house, everyone
cries, music plays. And he waits near the church.
And then we went to church, got married, and we
were taken away. ” The main wedding feast — masa
mare— took place at the groom’s house'®.

Accompanied by bridesmaids, the bride went
to meet the groom. She kissed the hands of the
groomand nanashka, from whom she received an
icon and a piece of cloth that the nanashka tied on
the bride’s arm. After the wedding, the newlyweds
at the crossroads just like before, went their sep-
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Ha PO3i, pO3XOAU/INCD i IIOBEPTAINCH 1O KOXKEH [0
CBOEI IOMIBKH, Jie TIPOJOBXKYBaNOCh BECiIbHE 3a-
CTIIA.

HeBpoBsi momopguit pasoM 3 BOpHUY(II)eEM,
AKMI HIC Ha Pyl NpUKpalleHi Kajaadi Ta pojguya-
MM y CKJIaZli CBOTO BECI/IBHOIO IIOYTY PUXOJUB 3a
Mornogom. Hapedena 3 gpy>kkaMu 3ycTpivany Be-
CiIbHMX Ta HapedeHOro. JIBi Apy>KKuU 4epes OTBip
KaJjlaya IepeB’sI3aHUM 4ePBOHOI0 CTPiuKoi0 Oyke-
TUKOM BacWM/IbKiB KPOIM/IM Hape4eHOro CBATOIO
BOJIOI0, 3a III0 OTPMMYBAa/IM PO Bifl HApe4YeHoro.
Ji/1cTBO MPOMOBXKYBa/IOCh IPOMO3NIiAMYU KYIIUTU
3aMiCTb MOJIOJOI «IIi[ICTaBHY MOJIOAY», HAll4acTi-
IIe TIepeoiATHEHOTO YO/I0BiKa, abo iHmIy #iBuMHY.
Tinpku 3a TpeTbOIO IPOIO3NIIi€I0 6ATPKO BUBOAUB
CIIPAaBXHIO HapeyeHy.

B inwiit xiMHati sHaxXopMIOCH mpupaHe (1)3e-
CTpu (KWIMMM, MORYLIKY, TOLIO), AKEe MOJIOAVIA
MaB BUKYIMTH. B meit >xe yac Momopmmii 6par
MO/IOfOI 400 MaseHbKMiT XIOMYMK BCTPOMIIS-
M B OBIPOK HDX, Hi6M He BITYCKarOuy MOJIOZOTO
0e3 BUKYIY.ICIA 3aCTi/UII BUHOCWIN IIpUAaHe
IO OfiHIN pedi. I3-3a cTOMy BUXOAW/IN y TaKiii 1Mo-
CTIOBHOCTL: APYXKY, 00spY, HAHAIIYI, MOJOAI,
HaHamKa. Mojogux Tpudi OOBOAWIN HAaBKOJIO
IiBOAM, 3aCTE/IEHO0 HAHALIKOI IIPOCTUPAJIOM.
Monopy Buca)XyBany Ha MigBOAY, faBany Kaaad,
AKMIL, TIEPEeXPeCTUBIINCh Ha YOTUPY OOKM, BOHA
namana Hap ronosoo. IIImatky kamada posbupa-
M He3aMiXKHI [miBYaTa, W00 MIBMJIIE BUITU 3a-
mix'"". ITicra mporo BecinbHa mporeciss pyxanacs
[0 HaHALIKY, IOTIM 0 6aTbkiB Monogoro. Jlopo-
rOI0 TAHIIOBAJIN JKOK-IIIa/IMapi (110 Koiy), 3ycTpid-
HIUX NPUTOLIAIN KEIMXOM BMHA, e4nBOM. barTb-
KU 3ycTpivany Moloaux O/ BOpIT 3a TaKuUM e

scoteau zestrea, una cate una. De la masa iesea in
aceasta ordine: druscele, vorniceii, nanasul, tine-
rii cdsatoriti, nanasa. Tinerii inconjurau de trei ori
céruta, care era asternuta de cétre ndnasa cu cear-
safuri. Pe mireasa o ridicau in carutd, ii dideau co-
lacul, pe care facand cruce in patru parti, il rupea
deasupra capului. Feliile de colac le imparteau intre
ele fetele necasdtorite pentru ca sd se cdsatoreascd
mai repede'”. Dupd aceea, alaiul de nunta pleca la
ndnasi, iar dupa aceea la parintii mirelui. Pe drum,
jucau jocul cel mare (in cerc), pe oamenii din cale
ii serveau cu un pahar de vin, prdjituri. Pdrintii in-
talneau tinerii casatoriti la poartd, repetand aceeasi
ceremonie ca si parintii miresei, dar cu sase paha-
re de vin: pentru nanasi, tinerii casatoriti si parin-
tii miresei. Ii serveau cu bomboane sau cu buciti
de zahar. Mireasa sdruta mana soacrei si socrului.
Nénasii 1i chemau la dansii la masa, pentru ca este
foarte onorabil sa fii ndnasi.

Familia mirelui dupa-amiaza organiza o masa
pentru tineretul necasatorit, duceau masa nénasii,
in timpul mesei aduna daruri pentru tinerii casato-
riti. Masa mare - punctul culminant al nuntii, adi-
cd, de fapt, propriu-zisa petrecerea populard, care
definitiv intdrea si recunostea cdsitoria de catre
comunitatea rurald. Seara, la aceasta petrece tinerii
burlaci nu participau.

Dupa masa impreund, mireasa lega rudele mi-
relui cu legaturi. S-au pastrat multe nuante diferite
ale ceremoniei de legatoare (dezbracarea miresei).
Doud drusce tineau busuiocul si o farfurie pentru
bani de la mire. Vornicelul a incercat sa arunce pe
mireasd o broboada, care o tinea pe trestii lungi.
Dacd mirele dadea putini bani, druscele il impie-
dicau pe vornicel sa arunce broboada, alungandu-1

arate ways and each returned to his or her home,
where the wedding feast continued.

Soon the newlywed together with his vornich(sh)
ei who carried decorated rolls on his arm and rel-
atives as part of their wedding procession came to
take the bride. The bride and her bridesmaids met
the groom and groomsmen. Two bridesmaids,
through the hole of the roll tied with a red ribbon,
a bunch of cornflowers, sprinkled the groom with
holy water, getting money from the groom who paid
them. The activity was followed with offers to buy a
“fake bride’, instead of a newlywed, who was most
often a man in disguise, or another girl. Only after
the third offer did the father bring out the true bride.

In another room there was dzestra’s dowry (car-
pets, pillows, etc.), which the newlywed had to buy
back. At the same time, the bride’s younger brother
or a little boy forced a knife into the jamb, as if not
letting the groom in without ransom. After the feast,
the dowry was taken out one thing at a time. The peo-
ple left the table in the following order: bridesmaids,
boyars, nanashul, newlyweds, nanashka. The newly-
weds were led three times around the cart, which the
nanashka covered with a sheet. The bride was put on
the cart, she was given a roll. Having crossed herself
to four sides, she broke it over her head. The pieces
of the roll were taken by single girls to get married
quickly®’. Then the wedding procession moved to
the nanashka, and to the groom’s parents.

On the way, they danced jock-shalmari (in a cir-
cle), treated those who met them with a glassof wine
and biscuits. The newlyweds were met by their par-
ents at the gate according to the same rite as at the
bride’s place, but with six glasses of wine: for nan-
ashuls, newlyweds and the bride’s parents. They were
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00psAIOM, SIK i y MOJIOJOI, ajie 3 MIeCTV KeIuxaMu
BMHA: [/ HAaHALIYJIiB, MOJIOJMX i 6aTbKiB MOIOZOL.
I[Tpuromany nykepkamu abo MIMaTOYKaMy L[yKpY.
Mornopa ninyBana pyKy cBeKpyxu Ta cBekpa. Ha-
HAIITy/IY 3aIIPOIIYBaIM O cebe Ha TOCTUHHY, ajlKe
OyTy HaHALIYIaMU J[y>Ke TOYECHO.

Popnyna Moofioro BfieHb BIAIITOBYBaIa 3acTi/l-
7 U1 HEOAPY KEHOI MOJIOfIi, KEPYBa/IN 3acCTilIAM
HAHALIY/IM, Iif] Yac Tpamesy 30Mpanu gapu s
monopux. Ha maca mape (Benmkuii cTin) — 3acTinis
AK Ky/IbMiHAI{IHIIT MOMEHT Beci/Uis, TOOTO BIac-
He HapoJHe I'y/IAHHA, AKe OCTaTOYHO 3aKpPiIlIoBa-
710 IUII06 Ta JI0T0 BUSHAHHSA CI/IbCHKOIO IPOMAJIOI.
Beedepi, B 11bOMy JiliCTBi Heofpy>Ke€Ha MOJIOIb
ydacri He 6para.

[Ticiss cmizbHOTO 3acCTi/NIs, MOMOJA IIEepeB si-
3yBajia pOAVYiB MOJOAOr0. 306epernoch 4uMao
Pi3HOMAHITHMX HIOQHCIB OOpsAYy IOKPUBAaHHA.
IIBi mpy>xxku Tpumanu 6asumik (6ycyitok) i Tapin-
Ky I rpouteit Bif Monogoro. Crapumit 60apuH
(BopHM(4)mIeir) HaMaraBCsl HAKMHYTU Ha MOJIOLY
XYCTKY, IKY TPMMaB Ha JOBI'MX O4epeTuHax. Ko
MOJIOZVII JJaBaB Majio TPOILNEHN, APY>KKM 3aBaXKa-
7 BOpHM(Y)LIEI0 HAKMHYTHU XYCTKY, BiITaHAIOUM
1ioro BacuibkoM. Hapemri (3 TpeTboro pasy) Ha-
HaIIIKa OfiAATajIa XyCTKy noBepx ¢daru. Bci il BuKo-
HyBa/JINCh NpUTaHIboBYIouN. Ilicia moxpuBaHHA
MOJIOfIa BBa)Kajacs YIEHOM POJAMHM MOJIOLOrO,
Hape4yeHu CifiaB IOpyY 3 MOJIOMOI0 Ha 3aCTe/IeHy
Ha/JaBHUKAMU JIaBKY.

€ IeBHI CKIAJHOMLII I/I1 PEKOHCTPYKIii TOBHOI
KapTuHN Beciwia. He Bci 06pAmoBi KOMIIOHEHTH
BeCi/UIAA IpefICTaB/IeHi Ha/IeXXHIM YMHOM, 0CO0/N-
BO, AK 3a3HA4asoch, nepiopy o BuceneHHs. Ok-
peMi 3 HUX € JoCTaTHBO apxaiyHumu. Hanmpukan

cu albistrea. In cele din urma (de la a treia oari),
nanasa ii punea miresei broboada peste voal. Toate
actiunile se efectuau prin jucdnd. Dupd legitoare,
mireasa era considerati membru al familiei mire-
lui, mirele se aseza langd mireasd pe o banca aster-
nutd cu o pdturad.

Existd anumite dificultéti in reconstruirea ima-
ginii complete a nuntii. Nu toate componentele
ceremoniale a nuntii sunt prezentate in mod co-
respunzator, mai ales dupa cum s-a mentionat, a
perioadei pand la straimutare. Unele dintre ele sunt
destul de arhaice. De exemplu, obiceiul de caracter
obligatoriu al nuntii, ceremoniile care si-au pierdut
relevanta. Una dintre acestea este verificarea virgi-
nitatii miresei: ,,lar daca fiica la tatd nu a fost ,,asa
cum ar trebui ,,(cinstita - fecioara), luau jugul, o
imbracau si torturau, iar acum..” Virginitatea mire-
sei o verifica nanasa, iar pedeapsa, in cazul in care
fata era ,necinstitd’, o purtau parintii'®.

S-a inregistrat varianta de desfasurare a cere-
moniei de legatoare a miresei de citre ndnasa luni.
Doar rudele erau invitate la cind. Incepand de marti
si toatd sdptdmana, tinerii vizitau rudele si cuma-
trii - faceau calea mare.

In fiecare dintre cicluri sunt prezentate actiuni
ceremoniale de naturd sanctionald, a cdror efectu-
are era insotita de utilizarea anumitor atribute ce-
remoniale, atat ficute special pentru nunta, cat si
articole de uz casnic, unelte si altele asemenea. Cele
mai utilizate au fost: grau, painea (bucata), colaci,
jemnd, vin/vodcd, bomboane, bani, inele, cojoaca,
perna, sita, ploscd, pahare/pahare de vin, voal, sort,
coronita de mireasd, prosoape, batistd albd, bro-
boadd, camasa, car/carutd, apa (inclusiv sfintitd),
cai, zestre, scaun.

treated with sweets or sugar cubes. The bride kissed
the hand of her mother-in-law and father-in-law.
Nanashuls invited to their house for the welcoming
party, in fact, to be nanashuls is quite honorable.

During the daytime the groom’s family held a feast
for single young people. Nanashuls led the feast, and
during the meal they collected gifts for the young. At
masa mare (a great table) then came a feast as the cul-
mination of the wedding, that is, the actual folk fes-
tival that ultimately fixed the marriage and its recog-
nition by the rural community. In the evening, single
young people did not take part in this festivity. After
a common feast, the bride tied the groom’s relatives.
A lot of different nuances of the covering ceremony
have been preserved. Two bridesmaids held basil
(busuioc) and a plate for money from the groom. The
senior boyar (vornich(sh)ei) tried to put a shawl on
the bride, which he held on long reed stems. If the
groom gave little money, the bridesmaids prevented
the vornich(sh)el from putting on a shawl, driving
him away with a cornflower. In the long run, (for
the third time) the nanashka put on a shawl over the
bridal veil. All rites were performed by dancing.

After covering ceremony, the bride was consid-
ered a member of the groom’s family, the groom sat
next to the bride on a bench covered with a sort of
carpet cloth, nalavnyk.

There are certain difficulties for the reconstruc-
tion of the comprehensive picture of the wedding.
Not all the ceremonial components of the wedding-
are presented in a proper manner, especially, as
mentioned earlier, the period prior to the evictions.
Some of them are rather archaic. For instance, the
custom of a compulsory wedding, performance of
rites that lost their relevance. One of these is a vir-
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3BMYail 0O0B’SI3KOBOCTI BeCi//Is, BUKOHAHHS 00-
PAAiB, AKi BTpaTWIN CBOIO aKTYa/lbHICTb. OpHUM
3 TAKIUX € IepeBipKa LTHOT/IMBOCTI HapeueHoi: «A
ec/M JlouKa y 6aThKy He ObIIa «KaK IOJIOKEHO»
(decHa - pHOT/IMBA) Opasm XOMYTBI, Of€BAIN 1
Myd4aJiy, a Tenepb...» JecHicTh HapedYeHoI IepeBi-
PsIa HaHAIIKA, a IOKAPAHHS, B pasi AKIIO AiBYMHA
Oy/a «HedeCHOW», Hecm 6aTbKu' ™

3acikcoBaHO BapiaHT BMKOHAHHA 00OpPAAY IO-
KpMBaHHA MOJIOJOI HaHAIIKOK y moHexinok. Ha
BeYepIo 3aIIPOIIyBaIN TIIbKY POANYiB. 3 BIBTOpKa
1 BeCh TVDK/IEHb MOJIOJ1 XOAVIN IO POANYIB i IToca-
JKeHUX OATHKIB — 3[IiIICHIOBA/IN Kajle — Mape (Benn-
KU 1IUIAX).

B KO)XHOMY 3 LMKJIB penpe3eHTOBaHi 00Ops-
JOBi il CaHKI[iOHYIOYOIO XapaKTepy, BUKOHaHHS
AKUX CYHNPOBOIDKYBA/INCA BUKOPMCTAHHAM TUX
4y iHIMX OOpsAOBUX aTpUOYTIB fK ClIeljia/IbHO
BUTOTOBJIEHNX /I BECU/IIA, TaK 1 IPeAMETIB [O-
MAIIHBOTO BXXWUTKY, 3HapAAb Towo. Haitbinpur 3a-
misHMMM Oymy ImimeHuIs, xmi6 (IIMaTok), Kasiadi,
JKEMHe, BMHO/TOPi/IKa, LIYKepKy, Irpolri, Kabmyd-
KI1, KOXKYX, TIOlyLIIKa, PeIIeTO, IVIOCKA, KEINIIKN/
qapky, ¢ara, GpapTyX, BeciTbHNII BiHOK, PYLIHUKIL,
XyCTUHA 6ina, XYCTKa, COpOUKa, Bi3/migBoma, Bofa
(B T.4. OcBsAYeHa), KOHI, mpuzaHe ()3ecTpn), CTi-
e,

Orxe, cmorafiu peclIOHJEHTIB CTOCYIOTbCS
K/TIOYOBUX OOpsAZiB i 3BMUAiB Beci/uid MONJOBAaH
Opymymmku-Hosa. Bonu TpaguuiiHo cKmagamm-
€A 3 TPbOX BECIIbHMX LIMKIIIB: II€PEBECITbHOTO,
B/IACHEBECI/IbHOTO 1 Mic/si BecimpHOTO, 36eperyu
TPaAULilHY OCIiJOBHICTD OOPANOAIIL.

Prin urmare, amintirile respondentilor se refera
la ceremoniile si obiceiurile cheie ale nuntii moldo-
venilor din Frumusica Noud. Acestea sunt in mod
traditional erau alcatuite din trei cicluri de nunta:
pregitirea de nunta, nunta in sine si perioada dupa
nunta, si au pastrat secventa traditionald de cere-
monii.

ginity test for brides: “And if some father’s daughter
was not ” as she should be “(honest, chaste), they
took collars, put them on her and tortured, and
now..” A bride’s chastity was checked by a nanash-
ka, but the retribution suffered her parents, if the
girl was not “chaste”'®.

There is a documented variant when on Mon-
day a nanashka performed a covering rite for a
bride. Only relatives were invited to dinner. From
Tuesday onwards throughout the week, newlyweds
went to their relatives and proxies for parents of
bride and bridegroom that is they made the long
way (cale-mare).

In each of the cycles, ritual behaviours, whose
nature was authorizing, are represented. Their per-
forming was followed by the use of certain ritual
attributes, both specially made for a wedding, and
domestic appliances, household tools, and the like.
The most involved were wheat, bread (a chunk),
rolls, jemne, wine/vodka, sweets, money, rings,
sheepskin coat, pillow, sieve, ploska, glasses/cups,
veil, apron, wedding wreath, rushnyks, white scarf,
shawl, shirt, cart / dray-cart, water (including holy
water), horses, dowry (d)zestra), chair.

So, the respondents’ memoirs concern key wed-
ding rituals and customs of the Moldovans from
Frumushika-Nova. They traditionally consisted of
three wedding cycles: pre-wedding, actual wedding
and post — wedding, and they kept the traditional
sequence of ritual behaviours.
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KANEHZAPHI CBATA
| OBPALN

Haii6inpm monmynspuumu y Memkaniis Opy-
mymnka-HoBa Oynu kaneHpapHi caTa i o6pspu.
AJle NMNUTaHHA BUABWIOCH JOCTaTHBO CKJIAJHUM
O [OCHipKeHHA. IHKOMM pecloHeHTH [aBa-
MM cynepednusi Bipmosimi. BoHm crocyBammcsa
He TIIbKM OKpeMUX JieTajieil oOpsjofiil, aje Ha-
BiTh HAsBHOCTI TOro 4y iHmoro o6psagmy. Taxwii
CTaH LiTKOM NpUpOAHiN. PeciogenT crapuoro
BiKy Ha MOMEHT BVICEJIEHHsA, ITaM ATAIOTh Oijble,
OCKi/IbKI 6e3IocepeHbo Opamy y4acTb, UM CIIO-
cTepirany 3a BUKOHAHHAM OOpAJiB B peaJbHOMY
yaci. Momomoro BiKy peclIOHIEHTH Hi3HaBaIUCh
1po oOpsu Bifi cBOIX cTapiuux 6patis i cectep. Ta
3HAHHA, He 3aKpillIeHi IPaKTUKOI, 3a0YBalOThCA.

Yy He HANTONOBHIIMM cepepl iHmNX Oymu
PisgBani cBATa. Ane mo PisgBa cBATKyBamm 1e
CBATO AHJpiA, Mif yac AKOTO OCHOBHOIO IIOIi€I0
Oynu 3BiCHO X, pi3HOMaHITHI 3a GopMOI0 BOpO-
KiHHA. Y ceni MiHgnniBKa Takux Jekinbka. Mix
I3€pKaJioM i MHICKOI 3 BOJOI0 CTaBUIM KYPKY.
Axumo Kypka mmma 6arato BOAY, TO BBaXKasy, IO
MajtOyTHiil 4OOBIK Oy/e I AHUIeI0. A SIKIIO BOHA
HOZMBUTBCA B J3epKayo, To Oyme 3pampkysBarn'®.
[Toni6HMI 3BMYal TajaHHS 3 KYpKOIO Bijomuii i B
bepesino. Ilepen Kypkorwo Kiaau MIIEHULIO, I'PO-
i, inmi npegmern. Ilo kypka kiroHe, Te i 6yme'®.
lapganm 71 Ha BiBUAX. TBapMHY TOBUIN Y TEMHOMY
npuMilenHi. ko BmilimManach crapa, TO 11 Ha-
pedyenuit Oyzme crapumit i HaBmaku'®. Ha Awnppis
[0 OCeli He3aMKHbBOIL JiBUMHM 3 COTIOMU CTEV/IN
HOPLXKY Bif oceni mapy6ka, Kpamu XBipTKU, BO-

SARBATORILE SI OBICEIURILE
CALENDARISTICE

Cele mai populare la locuitorii din Frumusica
Noud au fost sdrbétorile si obiceiurile calendaris-
tice. Insa acest aspect s-a dovedit a fi destul de di-
ficil pentru cercetare. Uneori, respondentii dadeau
raspunsuri contradictorii. Acestea vizau nu numai
detalii individuale ale obiceiurilor, ci si prezenta
unuia sau altui obicei. Aceastd situatie este destul de
naturala. Respondentii in varstd la momentul stra-
mutarii tin minte mai multe, deoarece au participat
direct, au observat petrecerea obiceiurilor in timp
real. Respondentii de varsta mai tanard au aflat des-
pre aceste obiceiuri de la fratii lor mai mari. Astfel,
cunostintele care nu sunt intdrite de practica, sunt
uitate.

Aproape cele mai importante dintre sarbatori au
fost sarbatorile de Criciun. Dar, inainte de Criciun,
se sarbatorea noaptea Sfantului Andrei, in timpul
cdreia evenimentul principal era alcatuit, desigur,
din diverse forme de vraji. In satul Meneailovka
existau mai multe feluri de astfel de vriji. Intre
oglinda si o cratitd de apd puneau o gdind. Daca ga-
ina bea apa multd, se considera cd viitorul sot va fi
un betiv. lar daca se uita in oglindd - o va insela'®.
Un astfel de obicei de divinatie cu gaina este cu-
noscut si in Berezino. In fata giinii puneau grau,
bani, alte obiecte. Ca gaina va ciuguli, aceea si va
fi'. Mai faceau practici magice cu oile. Prindeau
animalul intr-o camera intunecatd. Dacd prindeau
o oaie batrind, atunci si mirele va fi bétran si in-
vers'®, In seara Sfintului Andrei, spre casa fetei
nemadritate din paie se asternea o cdrare de la casa

CALENDAR HOLIDAYS AND
CELEBRATORY RITUALS

The most popular with residents of Frumushi-
ka-Nova were calendar holidays and celebratory
rituals. But the issue turned out to be quite com-
plicated to research. Sometimes respondents gave
conflicting answers. They concerned not only in-
dividual details of ritual behaviours, but even the
availability of a specific rite. This situation is quite
naturall. Older respondents at the time of eviction
remember more, because they directly participated
or observed the rites in real time. Younger respon-
dents learned about the rituals from their elder
brothers and sisters. But knowledge that is not so-
lidified by practice is forgotten.

Almost the most important of other holidays
was Christmas. But before Christmas, they cele-
brated the feast of Andriy, in a time of which the
main event was sure to have various types of divina-
tion. In the village of Menyailivka there are several
of them. A hen was placed between a mirror and a
bowl of water. If the hen drank a lot of water, it was
believed that the future husband would be a drunk-
ard. And if the hen looks at itself in the mirror, the
future husband will betray'®. A similar custom of
divination with a hen is also known in Berezino.
Wheat, money, and other items were placed in
front of the hen. What the hen pecks will be'*. We
also divinated through the use of sheep. An animal
was caught in a dark room. If you grabbed an old
one, then the groom would be old and vice versa'®.
On the feast of Andriy towards the house of an un-
married girl was laid a path of straw fromthe house



ITpuctpiit oy fo6yBaHHA TepTAM 0OPAZOBOTO BOTHIO

+ Echipament pentru obtinerea focului ritual prin frecare

A device to start a ritual fire by rubbing sticks together

pota. Ilepekupanyu 4epeBuKa 4epes IUIOTa: AKIIO
He JOJIETUTD IO IJIOTA TO B CeJIi BUIIEII 3aMiX, a
AKIIO IIePeIeTUTD, TO 3a Me>XKaMM cena. AGO KO>KHa
AiBYMHA HepecTaB/sUIa KOO0y i Bil aBepeit XxaTu
1o XBipTKu. fIKI1I0 He mepecTymany 3a XBipTKY, TO
BUIIZIEI 3aMiX B cemi'®,

PisnBsni cBATa posnouynHanucs 6 ciuns 3i Cps-
Toro Bevopa. «Ha PisgBo MysuKaHTM NpUDKIHKaIN
3 iHImoro cena i BramroByBanyu TaHii»'"”. 7 ciqHA
3PaHKY KONALYBaNIN JiTH, 3a 0 OTPUMYBAJII IOC-
tuHLi. Jopocni konanysanm BBedepi (cmiBae Ko-
napky). Y ®pymymmka-Hosa cBaTKyBamm 3a Ho-
BUM cTeM'®.

Cammmn papicimmu  ceatamu y Opymymn-
ka-Hosa 6y ITacxa i PisgBo. «Mama neksa kana-

flicaului, se furau portile, portitele. Aruncau ciub-
otica peste gardul de nuiele: dacd nu ajunge pana la
gard, atunci fata se va cdsétori in sat, iar daca zbura
peste gard - in alt sat. Sau fiecare fata muta cocior-
va de la usa casei pand la portitd. Daca nu pasea
peste portitd — se va cdsatori in sat'®.

Sarbétorile de Créciun se incepea pe 6 ianuarie,
in ziua de Ajun. ,De Créciun, ldutarii veneau din
alt sat si se facea joc™'””. Pe 7 ianuarie dimineata,
copiii mergeau cu colindul. (Textul colindei in lim-
ba moldoveneasca), iar gazdele le dddeau daruri.
Adultii colindau seara (se canta colinda). In Fru-
musica Noua sarbatoreau pe stil nou'®.

Cele mai vesele sarbatori in Frumusica Noua au
fost Pastele si Craciunul. ,,Mama cocea colaci pen-

of a guy, they stole wickets, gates. They threw the
boot over the fence: if it does not reach the fence,
then you will get married in the village, and if it
flies over, then - outside the village. Or each girl
moved the kotsyuba (fire iron) from the door of
the house to the wicket. If you didn’t go beyond the
wicket, you'll get married in the village'®.

Christmas holidays began on January 6 with the
Holy evening. “At Christmas, the musicians would
come from another village and give a dance.”’”. On
January 7, children caroled from the early morning,
receiving gifts for this. Adults caroled in the eve-
ning (she is singing a carol). In Frumushika-Nova,
they celebrated according to the Gregorian calen-
dar (N.S.)18,
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gi A piteit. Poowm mmaunupn. Komsapysamm.
barromka 6 ciyHA WIIOB IO cey Bif XaTu 10 XaTu
i cmoimas, wo ige PisgBo, orpuMyBaB 2-3 Kana-
qi»!®,
Y MiHsA/TiBLi TaM SITAIOTh, [0 3 «CTAPUX Ya-
CiB» IiTH XOIWIM 3 «Ka/JIUTroo» (KyTsA) — BapeHOIo
nmeHnne. Kamury gasanm rocrogapsaM, a oTpu-
MyBa/ Bif HUX mogapyHok''?. Takoxx HOCvIu iTn
BEYEPIO IO CBOIX HalO/IVDKIMX popuyiB, HYHTIB
(xperieHnx). Y XyCTMHKY 3aB’A3yBajM Kajad, 10-
maBamm KyTi, Bumiukn'''. OpgHak CrpagHuk €Bre-
HiA He mam’Arae, W06 y MiHAiIiBIi Beyepio HO-
cwm pitn. Takox Maniit Aradisa cTBepmkye, o
«Bedepro y @pyMymnili He HOCUIN, a TibKA KO-
napysamu (7 ciuna eedepi). Kamadi, orprmani min
Jac KOJIA/[yBaHHs, 301pany B OfHiil XaTi, a rpomi
HeC/IM [0 LepkBu» 2. Aje He CKpi3b. «MicIieBi Ite-
TPOBCBKi HOCM/IN, @ MU Hi»'P. € mifcTaBy gymatu,
1[0 po30DKHOCTI JIMOBipHillle ITOB’s3aHi 3 Ipora-
JIHAMI B IIaM ATi, a He € HAC/IIIKOM BTpaTy OJHO-
rO 3 HallBaK/IMBilIMX 3BM4YaiB Pi3BAHOrO LUKy,
amke €prenia CTpaiHNK caMa 3a3HAYAE, 10 VMU
cripaBamu Oijiblire 3aiiManuch 1i 6pary, HDK BOHa.
binpm konkpeTHa B criorafax Komrynenko M., Aka
caMa HOCWIa Bedeplo 6 ciuns. «Bedeps» Ak oOps-
moBmit aTpubyT, TpaamiiiHa, yKpaiHCbKa: Kajad,
MICKa 3 KyTel0, TOCTMHII — BCe Ii¢ 3aTOPHYTO B
xycTuHy. IlpuitmoBiunm [0 6aTbKiB YU XpeCHUX,
IiTV IPOMOBJISUIN: «...NPUIMITh Beyepio»'. Illo-
pasfa, e 6y/0 B cycizupomy Pomra-Hosa.
IcuyBaro noBip’s, 110 BpaHIi Bci Maju icTu Ma-
Masnry, mob ypoxxait Bpoaus'”. ko Ha PisgBo
TOCIIOZAP 3aIIPOIIYBaB CBAIIEHNMKA, TO JIOTO cafio-
BUJIY Ha CiHO, 5IKe, 30KpeMa, CTe/IU/IN KOPOBi, 1100
3mmit IyX He 3aBiBcA''®. 7 ciynA 3paHKy, a Crpaj-

tru copii. Faiceam plicinte. Colindam. Pe 6 ianuarie,
preotul mergea prin sat de la casa la casa si anunta
ca vine Craciunul, gazdele ii dddeau 2-3 colaci™'®.

In Meneailovka isi amintesc ci pe ,timpuri
vechi”, copiii mergeau cu ,,céliga” - (colivd) - grau
fiert. Serveau gazdele cu coliva, iar acestia le dadeau
cadouri'’’. De asemenea, copiii le duceau ospatul
celor mai apropiate rude, nanasilor (nasii). Legau
colacul cu batistd, adaugau coliva, prajituri''!. Cu
toate acestea, Stradnic Eugenia nu-si aminteste de
obiceiul cand copiii din Meneailovka duceau ospa-
tul. De asemenea, Malii Agafia sustine ca ,,in Fru-
musica Noua nu duceau ospatul, ci doar colindau
(7 ianuarie seara). Colacii, primiti de la gazde in
timpul colinddrii, ii adunau intr-o casa, iar banii
ii duceau la biserica”''%. Dar nu peste tot, ,localii
din Petrovka duceau, iar noi nu”**. Exista motive
intemeiate de a consider a ca divergentele, proba-
bil, sunt legate de lacunele de memorie, si nu este o
consecinta a pierderii unuia dintre cele mai impor-
tante obiceiuri de Créciun, la urma urmei, Eugenia
Stradnic ea insdsi sustine ca in aceste obiceiuri erau
implicati mai mult fratii ei, decat dansa. Mai exacte
sunt amintirile doamnei Kosulenko M., care ducea
ospétul pe 6 ianuarie. ,,Ospatul” ca un atribut ritual,
era traditionald ucraineand: colac, farfuria cu coli-
va, dulciuri - tot ce era pus in batistd. Cand veneau
la parinti sau la nasi, copiii au spunea: ,,...primiti
ospatul”*. Adevarat, acest obicei se practica fost in
satul vecin Rosa Noua.

Exista o credintd populard cd dimineata toti
trebuie si mdnidnce mamaligd, ca sa rodeasca re-
colta bine'®. Dacd stdpanul casei la Craciun invita
un preot, atunci pe acesta il asezau pe fan, pe care
apoi il asterneau la vaci, astfel incét spiritul rau nu

The most joyful holidays in Frumushika-No-
va were Easter and Christmas. “My mother baked
rolls ( calatchi) for kids. We cooked plachyndy. We
caroled. On January 6, the priest would go from
house to house in the village and announced that
Christmas was coming, and then he received 2-3
rolls'®.

The villagers of Menyailivka remember that “in
the days of old” children tracked around with a
“kalyga” (kutya) - boiled wheat. They used to give
the kalyga to hosts and received gifts from them'".
The children also carried supper to their clos-
est relatives, nunty (godparents). They wrapped
a roll in a handkerchief, added kutya, pastries'''.
However, Stradnyk Evgenia does not remember
the children of Menyailivka delivering the supper.
Maliy Agafia also asserts that “they did not carry
the supper in Frumushika, they only caroled (Jan-
uary 7, in the evening). The rolls received during
caroling were kept in one house, and the money
collected was carried to the church”!'2. But not ev-
erywhere. “The villagers of Petrovka carried it, but
we didn’t”'. We have reason to believe that the
discrepancies are likely to relate to memory gaps,
and not the result of the loss of one of the most
important customs of the Christmas cycle. Indeed,
Stradnyk Evgenia herself notes that her brothers
did more of those things than she did. Koshulen-
ko M. who carried the supper herself on January
6, has more specific memories. “The supper” as a
ritual attribute, is Ukrainian traditional: a kalach, a
bowl of kutya, gifts — all this is wrapped in a scarf.
Having come to their parents or godparents, the
children said: “..accept the supper”''*. However, it
was in nearby Rocha-Nova.
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HUK €. CTBepKye, 1o micns obimy, mitu im
KoAgyBaTy. KomAmok 3ammcary He BJA/OCh, ajie
3HAEMO, 1110 BOHM CIIiBa/IX MiCLIeBi, K IXHi OaTbKM
i mign'"”, 3oxpema i ykpaincbkoo MoBow. OfHa i3
Hux «Io To 3a mpagu Bo, B CBiTi HOBMHA, TO Ma-
pis cuHa 6Ge3 Garbka Mama»''. Y MonmaBchbKOMY
ceni Crapociis, icropisi sikoro 6e3mocepenHbo
nop’sa3aHa 3 icropiero ®pymymmkn-Hosa, xomap-
KI BUKOHYBa/IM YKPAiHChKOIO i MOJIABCHKOIO, AK i
B cemi MiHsaiiniBKa, Kyau Oy/10 mepeceieHo 4acTu-
Hy HacenenHs Qpymymmku-Hosa. PecnonpenTn
MOACHIOIOTH Iie HAaC/TiJKOM MOLIVpPEHHA HaBYaHHA
B IIKOTi yKpaiHChKOI0 MoBOM'°. BuHmKae 3amm-
TaHHA YOMY Y MOJILABCbKOMY CeJli 3By4any KOJAJ-
KU YKpaiHChKOIo. Bifgmosineit Moxe OyTu fekinbka,
ajie HalbiIbII JiEBMMM COL[ia/IbHUMM MeXaHi3Ma-
MM PO3IOBCIOJPKEHHA IHHOBALiil — KOMYHIKanii y
HOMIKY/IbTYpHOMY cepefoBumli. «Moe mpisuine
Tkauenko. ToBopwmn, mo Mmiit 6arbko 3 Ykpai-
H»'%. Y Opymynmka-HoBa Hapoammaca yKpaid-
Ka Iynynenko Mapia AnppiiBHa. Ha sanmranHA
4y MOJJOBaHKa Binnosina: «He, ykpainka. [Jaxe
Mol npagifu O6ynu 3 ykpainnis»'>.) Jomny4yamucs i
MicLeBi CBAIeHHOCTY>XUTeni. IIpo oguH 3 Takmx i
posmnosina [o/10BYyK..: «...[JiB4NHKA, BOCbBMOII I'0f,
a BOHA IIPUIIIIIA 1O MeHe, Kaxe, 6a00, faBait yun
MeHe Komsaaky. Kaxy, mo 3afya, a oToM y>xe Ha
PisgBo mpuiinuia AiBUMHKA 3 LJePKBM, KaXkKe TaM
HaBYMI» 2,

HitTi KonAmyBanu 3paHKy, a JOPOCHIi yBedepi. I
mity, i gopocti BUKoHyBam pi3Hi Komagku'®. Toc-
TVHIH flaBamy pisHi: 6y6mMKy, IIMATOYKM ITYKDY,
Kamaui. Ilykepok Topi B ceni me He gaBamu'*.

HactynHe cBsTo 14 civns — Hosnit pik. Ha Cs.
Bacwna 13 ciuna menpysanu, 3paHKy i o 12 rogu-

vina!!®, Pe 7 ianuarie dimineata, iar doamna Strad-
nic E. sustine ca dupd amiazd, copiii mergeau la co-
lindat. Nu am reusit sa scriem colindele, dar stim ca
se cantau colinde locale, cum cantau parintii si bu-
nicii'”, in special in limba ucraineand. Una dintre
ele ,,Jatd ce veste minunatd in lume, Maria a nascut
un fiu fird tata”*®. In satul moldovenesc Starosillea,
a cdrui istorie este direct legata de istoria Frumus-
icii Noi, colindele se cantau in limba ucraineana si
moldoveneascd, ca si in satul Meneailovka, unde a
fost stramutatd o parte din populatia satului Fru-
musica Noud. Respondentii explica acest lucru prin
faptul rdspandirii invétarii in scoala in limba ucrai-
neand'”. Apare intrebarea de ce in satul moldove-
nesc rasunau colinde in limba ucraineana. Raspun-
suri pot fi multe, dar cele mai eficiente mecanisme
sociale de propagare a inovatiei sunt comunicarea
intr-un mediu multicultural. ,Numele meu este
Tcacenko. Vorbeau cd tata era meu din Ucraina™'%.
In Frumusica Noud s-a niscut ucraineanca Gutu-
lenco Maria fiica lui Andrei. La intrebarea dacd este
de nationalitate moldoveanca a rdspuns: ,,Nu, sunt
ucraineancd. Chiar si strabunicii mei erau ucrai-
neni”?'.) In colinde erau implicati chiar si clericii
locali. Despre unul dintre acestea ne-a povestit Go-
lovciuk..: ”..o fetitd de opt a venit la mine, si imi
spune, bunico, invata-ma colinde. I-am spus ca am
uitat, si apoi de Créciun a venit fetita de la biserica,
mi-a spus ca acolo a invatat colinde'*,

Copiii colindau dimineata, iar adultii seara. Atat
copiii, cat si adultii cantau colinde diferite.'” Da-
deau diferite dulciuri: covrigi, bucati de zahdr, co-
laci. Bomboane pe atunci in sat nu dadeau'*.

Urmatoarea sarbatoare 14 januarie — Anul Nou.
La Sf. Vasile pe 13 ianuarie umblau cu uratul, iar

There was a belief that everyone had to eat
mamalyga in the morning so that there would be
a plentiful yield'"®. If the host invited a priest for
Christmas, he was put on hay, which, in fact, was
laid for the cow, to avoid an evil spirit'. On Jan-
uary 7 in the morning, or after dinner as Stradnyk
E. claims, the children went to caroling. We didn’t
manage to record carols, but we know that they
sang those of local like their fathers and grandfa-
thers'?, in particular. in Ukrainian as well. One of
them is “What a miracle of miracles, what a piece
of news in the world, Maria had a son without a
father”'"®. In the Moldovan village of Starosillia,
which is directly connected with the history of
Frumushika-Nova, carols were performed both
in Ukrainian and in Moldovan, as well as in the
village of Menyailivka where some part of Fru-
mushika -Novas population was resettled. The
respondents explain this fact as a consequence of
the spread of school instruction in Ukrainian'®.
The question that has to be answered is why car-
ols were played in Ukrainian in a Moldovan vil-
lage. There may be several answers, but the most
effective social mechanisms for spreading inno-
vation are communication in a multicultural en-
vironment. “My surname is Tkachenko. They said
my father came from Ukraine”’?’. Gutsulenko
Maria Andriivna, a Ukrainian, was born in Fru-
mushika-Nova. When asked if she was Moldovan
the woman answered: “No, I am Ukrainian. Even
my great-grandfathers were Ukrainians.”'?'. Local
clergymen were also involved. Golovchuk told
us about one of these cases..:”...a girl of eight, she
came to me and said: Babo (granny), teach me
how to sing carols. I say that I forgot, and then at
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HU 14 ciundg nociBamm'®. Y MinaitniBui icHyBano
HOBip s, SIKIO HepLINIi TOCiBaIbHUK X/IOMYMUK, TO
KOpPOBa TENMNUTHCS OMYKOM, BIi[IIOBIfHO TaK i BiBIIj,
a fAKIIO NepIIOIo IOCiBalbHNLIEI OyAe [AiBUMHKA,
TO CITifi 9eKaTy TeMIKy'*.

Hamnepenopni y Poma-Hosa wmamaHKyBamm.
Kourynenko Mapis pobpe mam’siTae mpo o6psn
IIbOTO BEYOpa, OCKiNbKM 1i 6aThbKO IepeopAraBcs
Manankow. Ceper 0OpsoBUX IepcOHAXIB Oyra
i «ko3a»'?’. IIpukmMeTHO, o ykpainii 3 Pomry-Ho-
Ba XO[WIN MaJIAHKYBaTH [0 HiMLiB y CeMUCOoTKY,
3HAIOYM, 110 HiMIIi, ;[06pe MIPUTOILAIOTh, HAIOTh
BIHO Ta TapHi TOCTMHII'?. Aje 3paHKy XOmWMIN
IoCiBaTy: «cCitoo, BilO, IOCiBal0, 3 HOBMM POKOM
Bac BiTa0...». Bymn it inmi Bapiantn'?. IlociBamm
HIIEeHNIIeI0, KyKypya3omw' .

Lixasmit 3Buyait icHyBas Ha lopmana. Komu
CTPpiNANM 3 PYIIHUIb, IIMATOYKM IAINEPy i3 Ha-
001B 36Mpanu i K1anu AUTUHI Hifj COPOUKY, 100
He naKamaca™'. Ha XpemeHHs cBATUB 6aToIIKa
BOfY, aje B Kazi (mixui). CraBok OyB, Ta TyAu He
XOOVIIN.

Cepen momynisApHNUX peiriiHuX i KaneHpgap-
HUX CBAT HasuBaoTh Bennkpens (ITacxa), Tpiii-
1141, BosHecinus, Craca. Ilonynsapuum 6yno Bec-
HsiHe CBTO «Mepuumop». 3a jerennon 6aba
Yrox’st manenp mopizana. Bona xorina 3amopo-
3UTU TIepUIOLBiT, a fo6pa desa BKpuma Ioro i
3avenia manens. Kpo Oyna Tema, Tomy 6aba
Ypox’st He 3MOTIIa i10r0 3aMOpo3uTH. Ilepuronsit
BUIIIIOB HA IIOJIOBMHY 0iNMM, HAaIlOJIOBUHY 4Yep-
BOHUM. lli KOmMbOpM CHMBONI3YIOTh IIEpEMOTY
HaJl XOJIOOM, 3MOI0, IIi€fo 6abor. Bona 3 1-ro
OepesHs i o 14-ro rynse, a 14-ro ii nmpoBopxa-
10Tb. [loroga Hamaromxyerbcsa' .

dimineata si pand orele 12 pe 14 ianuarie - cu se-
minatul®. In Meneailovka a existat o credintd po-
pulara ca dacd primul cu semdnatul vine un bdiat -
atunci vaca va fata vitel, respectiv, si oile, iar in cazul
in care prima cu seménatul venea o fetitd — atunci
asteptau vitica'*.

In ajun, in satul Rosa Noud umblau cu malan-
ca. Kosulenco Maria isi aminteste bine acest ritual,
deoarece tata ei se masca in Malanca. Printre per-
sonajele ceremoniale era si ,,capra”'¥. Este demn
de remarcat faptul ca ucrainenii de la Rosa Noud
mergeau cu Malanca la germanii din satul Semisot-
ka, stiind cd germanii ii ospatau bine, le dadeau vin
si diferite gustari'®®. Jar dimineata umblam cu se-
manatul: ,semdnam, semanam, semanam, cu anul
nou v felicitim..”. Au existat si alte variante!?. Se-
mdnau cu grau, porumb'.

Un obicei interesant exista si de Iordan. Cand
trageau din arme, adunau bucatile de hartie din
cartuse si le puneau copilului sub camasa, ca s
nu se sperie’®. La boboteaza, preotul sfintea apa,
insd in cadd (butoi). Era si un iazul, dar nu se
duceau acolo.

Printre sarbatorile religioase si calendaristice
populare se numara si Pastele, Troita (Duminica
Mare), Iniltarea, Ispasul. Populari era sirbitoarea
de primavara ,,Martisor”. Conform legendei, baba
Dochia si-a tdiat degetul. Ea a vrut sa inghete ghio-
celul, iar zana l-a acoperit si si-a intepat degetul.
Sangele era cald, asa cd baba Dochia nu a putut sd-1
inghete. Ghiocelul a iesit pe jumatate alb, pe juma-
tate rosu. Aceste culori simbolizeaza victoria asu-
pra frigului, iernii, si aceastd baba. Ea umbla de la 1
pana la 14 martie, iar pe 14 martie o petrec. Vremea
se imbunatateste'*?.

Christmas a girl came from church, she says they
taught her there”'?2.

Children caroled in the morning, and adults in
the evening. Both children and adults performed
different carols'®. The gifts they gave were different:
bagels, lumps of sugar, rolls. Sweets were not given
in the village at that time'*.

Our next holiday was the New year on January
14. On the day of St. Basil on January 13, they sang
schedrivky. From early morning and until 12 oclock
on January 14 they sowed (posivaly)'*. In Menyail-
ivka there was a belief that if the first sowing person
was a boy, the cow would calve a bull, respectively,
so did sheep, and if the first sowing person was a
girl, then you should wait for a heifer'*.

The day before, in Rocha-Nova they participat-
ed in the action of Malanka. Koshulenko Maria re-
members well the ceremony of that evening because
her father disguised himself as Malanka. Among the
ritual characters there was the “goat”?’. It is note-
worthy that the Ukrainians from Rocha-Nova used
to arrange a Malanka festival for the Germans in
Semysotka, taking into account that the Germans
generously treated, gave wine and good gifts'*®. But
in the morning they went to sow (posivaly): “I sow,
I sow, I sow, I congratulate you on the New Year...”.
There were other options'®. They sowed with wheat
and corn™.

An interesting custom existed on the day of
Iordan. When they shot guns, pieces of paper
from shotgun shells were collected and put under
a child’s shirt to never be afraid.”*’. On the day of
Chreschennia (Baptism), the priest baptized the
water, but in a kada (barrel). There was a pond,
but no one went there. Popular religious and cal-
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Ha Benukpenp 060B’A3KOBO IIEK/IN MacKy, y
JYeTBep, SIKIIO XOTimu 106 macka 36epiraaach CBi-
JKOIO ToBIIIe!®,

dapOyBanu Kypsdi AL, IepeBaXHO y dep-
BOHMII Komip. liT rpany HMMM B I'PY «JapeH-
nypyu». XTo fani KuHe KpallaHKY, TOI 3abupae
obunsi*. [ocmifKeHHs KaneHAapHOI 00pso-
BOCTi, aKIIEHTYIOTb yBary Ha Ma/JIOBUBYEHOMY
IUTaHHI B3aeMOAil pertirii, BipyBaHb i noBip’is 3
¢$bopMyBaHHAM 3BMYAEBNX NPAKTUK. OpuUriHaIb-
HY JIETeHTY, II0B’s13aHy 3 BenmnkopHeM, a came mpo
IO3Bin i 3a60poHY BUIIKaHHA IacKM PO3MOBiIa
Amnacracia [onoBuyk: «Mu nexnm Tinbku B cy6o-
TY, a celiyac IeKyTh i B ICATHULOO. A MaMa Jake
x71i6a He IeK/Ia IOTOMY, LIO XTOCh CKasas, LIO
OJ[IHA >KiHKa BOHA BCirga B I ATHUIIO TIEK/Ia X/Ti0, i
BOHa Iocajania x1i6 B miuky. IIpuiia ogHa sxeH-
mHa i Kaxke, gaii MeHi xniba. ITomoxxmu, Kaxe,
lac CreveTbcs, IpuHecy. Bona cuputh cuputs,
a To Marip Boxa 6yna, Tait Kaxke — a Hy JUBJNCD,
HaBEPHO B)Ke TOTOBMII. BOoHa BXXe BUTATIA 1 X04e
JlaMaTh, a Ta — HE, gail MeHi winui. Po3momarna
TOJI X/1i6 Ha [BOE, IIOCTaBIJIA 111 Ha IKIe 1 KaXKe —
neue? Inu o cei, 06 3HaAM IO TU B I ATHULIIO
HeksIa Xmai6»'%.

Caaro Tpiiti BBaxkam ronosanm'*®. Ha Tpiit-
L[J0 Pi3HVMM ITOJIbOBMMM KBiTaM, JYXMAHUMU Tpa-
BaMM TNIpMKpAIIaay >KUT/IO, 3aCTe0BaIy Iifino-
ry'”’. I'nkamu fiepes (ropix, iBa) mpukpamanm Bo-
pora capgubu, cTpixy xaru. Uepes TYDKIEHD 3e/IeHb
npubupann's,

JlesAKi monynApHi B yKpaiHIiB Ka/JeHJApHi CBA-
Ta JIITHBOTO LMKITY He «IPYDKMINCs». CBATKYBaH-
Hs Kymaiitna He mam’siTaioTh'*’, X04a CTBEPAXKYIOTh,
o ixui 6arpku Kymana me BigsHauamu'®, ogHak

La Paste neaparat ficeau cozonac, joi, daca
doreau ca cozonacul sd se pastreze proaspat mai
mult'®.

Vopseau oud de gdind, in principal de culoare
rosie. Copiii se jucat in ,darendurus”. Cine arun-
cd mai departe oul vopsit, le ia pe amandoua'**.
Studiile ritualurilor calendaristice, se concentrea-
zd asupra chestiunii putin studiate a interactiunii
dintre religie, credintd si convingeri cu formarea
practicilor obisnuite. O legenda originala legata de
Pasti, si anume despre incuviintarea si interzicerea
coacerii, cozonacului ne-o povestit Anastasia Go-
lovciuk: ,,Noi coceam doar simbatd, iar acum coc
cozonaci i vineri. Mama mea nici macar paine nu
cocea deoarece candva o femeie intotdeauna cocea
pdine vineri pdine, intr-o bund zi a pus painea in
cuptor. A venit o femeie sii-a spus da-mi si mie pai-
ne. Asteapta, ii spune, cd o s se coace, o sd-ti aduc.
Ea std, sta, acea femeie era Maica Domnului, si ii
spune - ei bine, uite, probabil, deja e gata. Femeia a
scos painea si vrea s o rupd in doud, iar cealalta i
spune — nu, dd-mi painea intreagd. A rupt painea in
douad, a pus-o pe fata si i-a spus - te frige? Du-te in
sat, ca sd stie toti ca tu faci paine vineri™'*.

Sarbatoarea Duminica Mare era considerata
una dintre sdrbatorile principale'*. La Duminica
Mare decorau casa, asterneau pe podea diferite flori
de camp, ierburi aromate'”’. Poarta conacului, aco-
perisul casei le infrumusetau cu ramuri de copaci
(nug, salcie). Cu o sdptamana mai tarziu, verdeata
o strangeau'*.

Unele sarbatori calendaristice populare ucraine-
ne din ciclul de vara nu "au dat radacini”. De sarba-
toarea Sanzienelor nu-si amintesc'®, desi sustin ca
parintii lor sarbatoreau Sanzienele'*’, dar cu timpul

endar holidays include Easter (Velykden), Trinity,
Ascension, and Transfiguration. The spring festival
“Mertsishor” was popular as well. As the legend
goes , Baba Udokya cut her finger. She wanted to
freeze the primrose, but a good fairy covered it and
touched her finger. The blood was warm, so baba
Udokya failed to freeze it. The primrose turned out
to be half white, half red. These colors symbolize
the Baba’s victory over cold and winter. She cele-
brates from 1 to 14 March, and she is seen off on
March 14. The weather improves'*?.

At Easter it was necessary to bake an Easter
cake, on Thursday, if they wanted to keep the Easter
cake fresh longer'®.

They dyed chicken eggs, mainly in red color.
The children played the game “drendurush” with
eggs. Who then threw the Easter egg the furthest,
he took both of them'**. The study of calendar rites
focuses on the little-explored issue of interaction of
religion, beliefs and superstitions with the forma-
tion of common practices. The original legend as-
sociated with Easter, namely, with bans and permits
for Easter cake (Paska) baking, was told by Anas-
tasia Golovchuk: “We baked only on Saturday, and
now we bake on Friday as well. And my mother did
not even bake bread, as someone said, that a cer-
tain woman always baked bread on Friday, and she
put bread in the oven. A strange woman came and
asked to give some bread to her. “Wait a little”, - she
answered, — “it will be ready and I'll bring it. She
sits and does not leave, and she was the Mother
of God, and the latter says: “well, look, probably it
is ready”. The former took it out of the oven and
wanted to break it, but the latter asked her to give
the whole loaf. She broke that bread in two, put it
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Y IOJAAbIIOMY BOHO BUIIAJIO 3 KaJleHaps Tpaju-
LiIHNX HAPOJHUX CBAT.

OT>xe HaBefleHi MaTepiann 3aCBi4yIOTh HOIY-
JIAPHICTD i TPUBANy TPajgULiiHy NPAKTUKY BUKO-
HaHHs 00PsiB, JOTPUMAHHS 3BUYAIB, TIOB A3aHNX
IIEpEBaKHO i3 3MIMOBMM Ta BECHAHO-JIITHIM LM-
KJIOM KaJIeHLAPHUX CBAT.

K/
0’0

a dispéarut din calendarul sarbatorilor traditionale
populare.

Astfel, aceste materiale demonstreaza popu-
laritatea si practica traditionald pe termen lung a
ritualurilor, respectarea obiceiurilor asociate in
principal cu ciclul de iarna si de primavara-varad al
sarbatorilor calendaristice.

on her face, and said: “Does it burn? Go through
the village so everyone can see that you have baked
bread on Friday'*>.

The feast of the Trinity was considered to be the
principal one'*. On the day of the Trinity they dec-
orated the house and covered the floor with var-
ious wild flowers and fragrant herbs'¥”. The gates
of estates, the roofs of houses were decorated with
branches of trees (walnut, willow). The greens were
removed a week later'*®.

Some popular Ukrainian calendar holidays of
the summer cycle did not “take root” The cele-
bration of Kupala Night is not remembered'®, al-
though they claim that their parents still celebrated
Kupala Night'*, but later it fell out of the calendar
of traditional folk holidays. So, the materials given
indicate the popularity and long-term traditional
practice of performing rituals, observing customs
associated mainly with the winter and spring-sum-
mer cycles of calendar holidays.

4
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HAPOHA MELMLIMHA

Hapopxa Megnipmaa — cuM6i03 XpUCTUAHCHKUX
BipyBaHb Ta HApORHOI IPaKTVUKM i 3HAHb yCHaj-
KOBAaHUX BiJl IIONEpeNHIX IIOKOMiHb, Ta 3HAHD,
OTPUMMAaHMX 3 CY4YaCHUX Ji)Kepe/l IPO MiKyBaHHA
TpaBamu. JIikyBaHHS TpaBamMy HaiOinbLI HOMIN-
peHa IpaKkTMKa B HapopHill MepguiuHi. CbOrofiHi
He TIPOCTO PO3AIMNTY iHpOpMaLlifo PO YCIafKo-
BaHi 3HAHHA i OTpMUMAaHI i3 JPYKOBaHMX BU/IaHb.
Ta cip BUsHATH, 110 BUKOPUCTAHHA TPaB 3 METOIO
NiKyBaHHA, IPOQITAKTUKN XBOPOO, AK XapYOBUX
I006aBOK OCTaTHHO: KPOIIVIBA, JIOIYX, M ATA, JINIIA,
YJCTOTI/, TOZOPOXXHMK, IOXKapHULA, Oycemmk
Ta/ieKo He TIOBHUII IepelliK TpaB 3 AKMX BUTOTOB-
JSUIM HaCTOWKY, BifBapy, posTupaHHs. 3ibpani
HaMI MaTepiany 3acBiuyioTh, 10 HaOIIbLI 1TO-
OY/IAPHUMI METONAMIU HAapOJHOI MEIMLIMHY € 3a-
MOBJIIHHA (IIPYMOBJIAHHA), NiKyBaHHSA CBAYEHOIO
BOJI0I0 (BOZY ITIOTh Hallle BPaHIIi Mic/Is MOJIUTBM),
TiKyBaHHA TpaBaMU, MOJIUTBOIO.

barato pecrnoHIeHTIB maM ATalOTb NPO JIKY-
BaJIbHy IPaKTUKY CBOIX MarepiB Ta 6abych, ae
HarojIoy0Th, IIO IIi 3HAHHA 1 YMiHHA BOHM HE BU-
KOPUCTOBYBAJIN, afiKe IIbOMY He CIPUAIN LIePKBa,
odiniitna MeguuyHa. OCTaHHIM YacoM OKpeMi cer-
MEHTI HapOJIHOI MeUIIVIHY BCe K MOKHA 3HAITH
Y CiNbChKill MiCLIEBOCTI.

I3 posmnosifeit Buxiguis i3 ®pymyumnxu-Ho-
Ba, HapoJKeHuX B 1930-X pokax, MOXHa JiliTh
BJMCHOBKY, IO [0 IOCIYT HAapOJHOI MeNUIMHU
BOHM BJJaBa/lNCA BKpall Majo, He yCIafKoByBa-
v HafbaHi 1o HUX Tpaaullii MeTO/iB HapOHOTO
NMiKyBaHHA. 3HaHHA i HABMYKYM 3HUKAJIU IIPOTA-

MEDICINA POPULARA

Medicina populara este o simbioza a credintelor
crestine, practicii populare, a cunostintelor mos-
tenite din generatiile anterioare si a cunostintelor
obtinute din surse moderne despre tratamentul cu
ierburi. Tratamentul cu ierburi este cea mai raspan-
ditd practica in medicina populard. Astazi, nu este
usor de impartit informatiile despre cunostintele
mostenite si cele obtinute din publicatii tiparite.
Insi trebuie sd recunoastem ci plantele utilizate in
scopul tratamentului, prevenirii bolilor, sub forma
de suplimente alimentare, sunt destul de multe:
urzicd, brusture, menta, tei, rostopasca, pétlaginé,
sundtoare, busuiocul, si aceasta nu este o lista com-
pleta de plante, din care erau facute diferite tinc-
turi, decocturi, unguente. Materialele adunate de
noi confirma faptul cé cele mai populare metode de
medicind populard sunt descantecul, tratamentul
cu apd sfintita (apa se bea dimineata dupa rugaciu-
ne), tratamentul cu ierburi, rugdciunea.

Multi respondenti tin minte practica curativd a
mamelor si bunicilor lor, dar accentueazd cd aceste
cunostinte si abilititi nu le-au folosit, deoarece nu
au fost promovate de bisericd, medicina traditiona-
1a. In ultimul timp, anumite segmente de medicina
populara pot fi gasite in mediul rural.

Din povestirile originarilor din Frumusica
Noud, nascuti in anii 1930, se poate concluziona
ca apelau la serviciile medicinii populare foarte rar,
nu au mostenit traditiile si metodele de tratament
popular, dobandite de stramosi. Cunostintele si
abilitatile au disparut timp de o generatie, doua. La
intrebarea despre continuarea traditiei familiale de

ALTERNATIVE MEDICINE

Alternative medicine is a symbiosis of Chris-
tian beliefs and folk practices, and knowledge in-
herited from previous generations, and knowledge
obtained from contemporary sources about phy-
totherapy. Herbal treatment is the most common
practice in alternative medicine. Today, it is not
easy to differentiate information about knowledge
inherited and obtained from printed publications.
And it should be recognized that the use of herbs
for the purpose of treatment, prevention of diseas-
es, as dietary supplements is sufficient: nettle, bur-
dock, mint, linden, celandine, plantain, hypericum,
buselik are not a complete list of herbs from which
infusions, decoctions and rubs were made. The ma-
terials we collected testify that the most popular
methods of alternative medicine are zamowliannia
(conjurations) or prymowliannia, treatment with
holy water (water is drunk after an overnight fast
after prayer), phytotherapy, and prayer.

Many respondents remember the medical prac-
tice of their mothers and grandmothers, but note
that they did not use this knowledge and skills, be-
cause the Church and mainstream health did not
contribute to this. Recently, yet some segments of
traditional medicine can be found in rural areas.
From the stories of Frumushika-Nova’s natives,
born in the 1930s, it can be concluded that they
rarely sought alternative medicine care and did not
inherit the traditions of folk treatment methods
acquired before them. Knowledge and skills dis-
appeared within a generation or two. When asked
about the continuation of the family tradition of
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TOM OJHOTO-JBOX IOKOMiHb. Ha sanuranna npo
IIPOJOBXEHHA CiMelHOI Tpajguuil /JIiKyBaHHA
Iowmuikis JlutBuHoBa (xiBoue Ilpopan), 6aby-
ca akoi y Opymymnni-Hosa nikysama mropgeii,
CTBEPIKYE, WO Il MaTM 3ailManach LUM eIi3o-
guaHo'*!, 3BiCHO I[e He O3Hayae, IO B Celi He
icHyBajo nrofi€eil, AKi BOMOAIIN IPAKTUKOK Ha-
PORHOTO JIiKyBaHHS, aJie /IeThCs IPO 0OMeXeHy
iX KifnbKicTh. 3MEHIIEHHs NPAKTUKI HAPOMHOIO
JKYBaHHA IOACHIOETHCA HE TiIbKU IiJBULEH-
HsM pori odinirtnoi megunyuu. Ciig 6patu 1o
yBaru, 10 CelAHM [alieKO He 3aBXKAU pearyBa-
NV Ha HeJOMAaraHHs i XBopobu, siKi [O3BOSIIN
BUKOHYBaTy 100OyTOBi i rocmogapcpki poboru
i BlaBanucsa [o JNiKyBaHHH, 3BEPTAIACA Y TOMY
4yucri i 1o CibChbKUX «3HaxapiB». OpHiew i3 Ta-
knx 6yma matu Tamnm Koxomr, Bizoma B ceni Ak
«6aba» (6aba-moBuUTYyXa — aBT.). BoHa mpuitmana
IIOJIOTH, JTiKyBasa Bif pisHUX XBOpoO. 3a TakMx
YMOB 3HaHHS 3a0yBa/ncs, a HABMYKM TIKyBasIb-
HOI HApOAHOI HMPAaKTUKM BTpadaaucs. 3annia-
nucst Haitbinbin foctynHi i HeBubarausi. Tak Bix
IPOCTY/AM JIIKYBa/NNUCA PO3TUPAHHAM rip4uiero,
ripumyHNMM Komnpecamn'*. I3 Tpas, momynsap-
HICTI0O B JIIKYBaHHI KOPMUCTYBAIMUCA IIOLOPOXK-
HMK, TOXXapHUIA, Oycenuk iHmi. 36MpaioTb B
nepiog uBiTiHHA i cymarp Oy30K, pOMaIIKY,
akanito. IIBiT 6y3Kky i akaljii HaCTOIIOTH Ha raci
i 3aKONyIOTb Ha IBA TIDKHI B 3eMi0. Takomw cy-
MIIIIII0 pO3TUPANIN HOTH, CIUHY' .

Uumano NpMKIafiB MpPO JIKYBaHHA IITYHKY
YJCTOTIIOM 1 pPOMAalIKOK, HAaCTOMKOI MOJIOOTrO
ropixa, 9opHoro TepeHy'*. [lesxi i3 Tpas, K TO 1mo-
TOPOXXHMK, HAaBiThb BUPOLYIOTh B JJIOMALIHIX yMO-
Bax'*. Hait6i/p11 nomysipHi 3Bipo6iit, pomalixka,

vindecare, doamna Domnica Litvinova (numele de
fata Prodan), bunica cireia in Frumusica Noud vin-
deca oamenii, sustine ca mama ei se ocupa cu acest
lucru episodic'*!. Desigur, acest lucru nu inseamna
cd 1n sat nu existau oameni care practicau trata-
mentul popular, dar este vorba despre un numarul
limitat de persoane. Scaderea cererii de tratament
popular se explicd nu numai prin cresterea rolului
medicinii oficiale. Trebuie de luat in considerare
faptul cd taranii nu au reactionau intotdeauna la
slabiciuni si bolile, care le permiteau sa efectueze
lucrul casnic si prin gospodarie, si recurgeau la
tratament, apelau inclusiv la ,vindecatorii” din sat.
Una dintre acestea era mama doamnei Ana Cocos,
cunoscuta in sat ca ,,babd” (baba-moasd - autor). Ea
ajuta femeile sd nasca, trata de diferite boli. In astfel
de conditii, cunostintele au fost uitate, iar abilitatile
practicii medicinale populare au fost pierdute. Au
ramas cele mai accesibile si nepretentioase. Deci,
rdceala obisnuita o tratau prin frecarea cu mustar,
aplicau comprese de mustar'*’. Foarte populare in
tratament erau astfel de ierburi precum: patlagi-
na, sundtoare, busuioc. Culeg in timpul infloririi
si usuca liliac, musetel, flori de salcAm. Florile de
liliac si salcAm le infuza in kerosen si le ingroapa
timp de doua saptaméni in pamant. Cu un astfel de
amestec isi frecau picioarele, spatele'®.

Existd multe exemple de tratament a stomacu-
lui cu rostopasca si musetel, tinctura de nuc tanar,
mardcine negru'*. Unele dintre ierburi, cum ar
fi patlagina, sunt cultivate chiar in gradina de pe
langa casa'®. Cele mai populare sunt: sundtoarele,
musetelul, floarea patului, menta de diferite spe-
cii, etc., florile de salcam, tei, trandafir, frunzele
de gutui, caise'*.

treatment, Domnikiya Lytvynova (nee Prodan),
whose grandmother healed people in Frumushi-
ka-Nova, asserts that her mother did this sporad-
ically'!.

Of course, this does not mean that there were no
people in the village who wielded the practice of folk
treatment, but we are talking about a limited number
of them. The decrease in the practice of folk med-
icine is not only due to the increased role of main-
stream health. It should be taken into account that
the peasants did not always respond to ailments and
diseases that allowed them to perform housework
and do the chores and resorted to treatment consult-
ing, alternatively, a country “healer” One of those
was Ganna Kokosh’s mother, known in the village as
“baba” (baba-midwife-author’s note.). She delivered
a baby, cured of different diseases. Under such con-
ditions, that knowledge was forgotten, and the skills
of alternative medical practice were lost. It was the
most accessible and unpretentious practices that re-
mained. So, they treated colds by mustard rubbing,
mustard compresses'*. Of all herbs used for medic-
inal purposes the most popular were plantain, hy-
pericum, buselik and others. Lilac, wild chamomile,
acacia were collected and dried during the flowering
period. The flowers of lilac and acacia are infused on
kerosene and buried in the earth for two weeks. This
mixture was used to rub their legs and back'®.

There are a lot of examples of treating the stom-
ach with celandine and chamomile, infusion of
young nuts, black thorns'*. Some of the herbs, like
plantain, are even grown at home'*. The most pop-
ular are hypericum, chamomile, helichrysum, mint
of different types, etc., blossoms of acacia, linden,
rose hips, quince and wild apricot leaves'*.
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0e3CMepTHIK, M’ sITa Pi3HUX BUIB TOLIO, IIBIT aKa-
1il, Ty, IAIIIVHA, TUCTOYKY aiiBY, Kepmerni'®e.

BpaBanucs i ;0 NO€IHAHUX 3 peJliTi€lo Npak-
TUK Ha KIITaJT 3aMOBJAHb TOILO, AKI MOXXHa
BiJHECTM [0 KaTeropii, IMOBipHille, IICUXOJIO-
rivanx. OkxpeMi i3 HMX HPOFOBXYIOTb BUKO-
PUCTOBYBATU 11 CbOTOJHI, 30KpeMa KPOIIeHHH
CBSITOI0 OCBSYEHOI0 BOJOI0 IPM TOMOBHUX 60-
15X, BpoKax'¥. I cborogHi B cenax BUKOPUCTO-
BYETHCA 4MMAaJIO 3ac06iB, OB’ A3aHNX 3 BipoIo.
KpiMm ocBs4eHoi BOAu, IONYIAPHOIO € Bipa B 3a-
no6iraHHAM Biff BpPOKY IepeB’sI3yBaHHAM PYKU
4epBOHOI HUTKOW. [I/1s1 3HiMaHHs1 60/1i B HOrax
MOCTATHBO, TPUYi MEePeCcTyNUTM XKiHIji-6/mm3-
HATI iHme. JnA nmiKyBaHHA Bif 3acTygmM Io-
TpiOHO 3paHKY O CXOAy COHIISL HPUHECTU HU-
TUHY o piuknu. Tak papgunu crapi mogn, Kaxe,
Komynenko M.,

ITomupeHnM MeTOLOM HapOHOTO MiKyBaHHA €
HAUINTyBaHHA.

Penenit mpuroTyBaHHA [jeAKUX JIKiB MalOTb
MicreBy crenyudiky CTeroBoi 30HM 3 PO3BMHEHUM
BiBYapCTBOM, POSIIOBCIO/DKEHMM  BUHOTpafap-
cTtBoM. Hanpukiasi BUKOpUCTaHHA OBEYOTO XKIUPY,
BiHa. IlikaBuil MeTOJ 3aCTOCOBYBa/IN IJIA IPUIIN-
HEHHA TOJlyBaHHA [iTell MaTePUHCHKIM MOJIOKOM.
Taka HeoOXigHiCTD BMHMKa/IA Y BUIIAZKY 3aXBOPIO-
BaHHsA XiHKM Ha rematut. [llo6 He mepexaTn XBo-
poby Matepi JUTMHY IepeBOAVIM Ha KOpPOB'side
Mornoko. Hepinko Mary 3myueHa 6yia 3paHKY O
Beyopa IpalioBaTi B IO/, TOMY JAUTUHY CTapuii
BTV JOMa TOfyBay MOJIOKOM JIOMAIIHiX TBApYH.
o6 npunMHNUTY BUAiIEHHS MOJIOKA >KiHKa BUIU-
Basa 150 rp. ropinku i KyTanace B ogisino. Monoko
y Marepi 3HMKanmo'*.

Locuitorii apelau si la practici combinate cu re-
ligia, cum ar fi descéntece si altele asemenea, care
pot fi atribuite categoriei, probabil psihologice.
Unii dintre acestea continud si fie folosite si in pre-
zent, in special stropirea cu apd sfintitd in caz de
dureri de cap, deochi'”. Si astdzi in sate se folosesc
multe mijloace, asociate cu credinta. Pe langd apa
sfintitd, este populara legarea mainii cu un fir rosu
impotriva deochiului. Pentru eliminarea durerii
din picioare este suficient de trei ori de trecut peste
o femeie geamana, etc. Pentru tratamentul racelii,
trebuie de adus copilul la rdu dimineata inainte de
rasdritul soarelui. Asa sfiatuiau batranii, ne spune
Kosulenko M.,

O metodd raspanditd de tratament popular este
descantecul.

Retetele pentru prepararea anumitor medica-
mente au o specificitate locald a zonei de stepd cu
cresterea oilor, viticulturd. De exemplu, utilizarea
seului de oaie, vinului. O metodd interesantd a fost
utilizata pentru intdrcarea copiilor de la laptele ma-
tern. Aceastd necesitate apdrea in cazul imbolnavi-
rii femeii de hepatitd. Pentru a nu transmite boala
de la mama la copilul, acesta era hrénit cu lapte de
vacd. Adesea, mama era nevoita sa lucreze pe camp
de dimineatd pand seara, iar copiii mai mari hra-
neau pruncul cu lapte de animale de casa. Pentru a
opri secretia de lapte, femeia bea 150 de grame de
rachiu si se infasura cu o paturd. Laptele la mama
disparea'®.

Trateaza prin metode populare raceala urechii,
curenti si bolile intestinale-gastrice.

Multe dintre practicile de medicind populara
sunt uitate in absenta necesitdtilor de utilizare
practica. Cele mai populare astdzi sunt incd cu-

They also resorted to practices combined
with religion, such as charming, etc., which can
be highly likely classified as psychological. Some
of them continue to be used today, in particular,
sprinkling with consecrated holy water for head-
aches, whammy'¥’. Even today, many faith-related
measures are used in villages. Besides consecrat-
ed water, there is a popular belief that binding the
hand with a red thread can be useful in protecting
from the evil eye. It is enough for a twin-woman
to step over thrice and leg pain goes away, etc. To
get rid of a cold, you need to bring the child to the
river from the morning till sunrise. “These pieces
of advice were given us by the aged people’says M.
Koshulenko'*.

The common method of folk treatment is to cast
a spell over by whispering.

The recipes for some medicines have local
characteristics of the steppe zone with developed
sheep farming, widespread viticulture. For exam-
ple, lamb fat and wine are used there. An inter-
esting method was used to stop feeding children
with mother’s milk. This need arose in the case
of a woman’s disease hepatitis. To avoid mother-
to-child transmission, a child was transferred to
cow’s milk. Often mothers were forced to work
in the field from morning to evening, so the el-
der children at home fed a baby with milk from
domestic animals. To stop the release of milk, a
woman drank 150 grams of vodka and wrapped
herself up in a blanket. Mother’s milk would dis-
appear'®.

They treat with folk methods ear colds, in-
flammations and gastrointestinal diseases. Many
of the practices of traditional medicine were for-
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JIiKyIOTb HapOGHUMI METOJAMU 3acTyAy ByXa,
IPOTATY Ta KUIIKOBO-ITYHKOBi XBOPOOIL.

Yumaso i3 MpaKTUKM HapOLHOI MEIVILIVHN 3a-
OyTo 3a BiICYTHOCTi MOTpe6 MPaKTUYHOTO BUKO-
puctanns. IlonynApHYMM Ha CbOTOAHI 1€ 3ajI-
IIAIOTBCA 3HAHHA LIOA0 MPOQIMIaKTUKM 3aXBOPIO-
BaHb Pi3HOMaHITHMMM TpaBaMu. Ile Texx 3MicTOB-
Ha CTOpiHKa 3 iCTOPil TpaguLiliHOl KY/IbTYpMu.

*

68

nostintele despre prevenirea bolilor cu ajutorul
diferitor plante medicinale. Aceasta este, de ase-
menea, o pagind cu continut bogat din istoria cul-
turii traditionale.

gotten due to lack of practical use needs. Today,
knowledge on disease prevention with various
herbs still retains its popularity. This is a mean-
ingful page from the history of traditional cul-
ture as well.

*

o0
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MICNIMOBA

Crnorazis mpo icTopito i KyIbTypy MelIKaHIIiB
IIOCEJIEHD, AKi MPUNVHUIN CBOE iCHYBaHHA, B €T-
HorpadivHiit iTepaTypi o6Manb. Bouu 1iHHi THM,
IO BiOOpa’KaloTh CTaH CYCHi/IBCTBA i 10O KY/Ib-
TYpU Ha 4Yac BUCE/IEHH:S 4M Ilepece/ieHHs JIIofeit,
JAl0Th MOX/IMBICTb 6e3IOocepefHbO Bil CBifIKiB
MIOJIiiA, AKi IIOKMHY/M CBOI JOMiBKM, ITIOYYTH OLIi-
HOYHI CY/[)KEHHs, Bpa)KeHHs IIPO Ilepece/ieHH: Ta
JI0TO HACTIIKM /IS /rofgent. Takux BOamoch 3HAMTU
He Oarato. BoHM mpoxuBawTh B pisHUX MiCIX,
TOMY IXHi pO3HOBifii 0COOMMBO BaXK/IMBi, OCKiNb-
KU BiITBOPIOIOTH Bi[IHOCHO IIOBHY KapTVHY >KUTTSA
IiC/IA IIepeceieHHs 3 yCciMa TPyAHOLAMU, iHKOIN
TPparivHuMIN.

Hac njikaBunm nutaHHs eTHOrpagiyHOro xapax-
Tepy. 3ibpaHa iHpoOpMallis CTOCYeThCs MepeBaXXHO
rocriogapctea i mobyry, cimeitHol i KajeHgapHOI
00pAIOBOCTI, METO/iB HAPOHOTO JIIKYBaHHA i Tpa-
IuniniHoi KyxHi. BoHa cBiumMTh Ipo Te, 10 mepe-
Ce/leHlli HaMaraauch pO3CeIMTUCh Hacamiepen y
CBOEMY MOJIIOBCbKOMY €THOKY/IbTYPHOMY Cepefi-
oBULIL. fIKIIO ONVMHAMNUCH B iHIIOMY, HaMaraauch
PO3CeM0BaTUCh KOMIIAKTHO y IIEBHIl YaCTHHI cea.
Ane HesaneXXHO BiJ, XapakTepy pO3CeleHH:d, 3a
MO>XXJIMBOCTI IPOIOBXKYBA/IM JOTPUMYBATUCh YCTa-
JIEHUX TpaauLiit ceoro cena — @pymymnka-Hosa.

CONCLUZII

In literatura etnografici existi putine amintiri
despre istoria si cultura locuitorilor asezarilor, care
si-au incetat existenta. Acestea sunt valoroase prin
faptul ca reflectd starea societatii si a culturii aces-
teia in timpul evacudrii sau stramutirii oamenilor,
oferd posibilitatea de a auzi direct de la martorii
evenimentelor, care si-au pardsit casele, opiniile,
impresii despre stramutare si consecintele acesteia
asupra persoanelor. Nu gasit prea multe persoane.
Ei traiesc in localitéti diferite, astfel incat povestirile
lor sunt deosebit de importante, deoarece reproduc
o imagine relativ completa a vietii dupd stramutare
cu toate dificultétile, uneori tragice.

Am fost interesati de aspectele etnografice. In-
formatiile colectate se refera in principal la gos-
podaria si viata cotidiana, ceremoniile familiale si
calendaristice, metodele de tratament popular si
bucataria traditionald. Ele vorbesc despre faptul
cd persoanele strimutate au incercat sa se stabi-
leasca in primul rand in mediul lor etnocultural
moldovenesc. Dacd nimereau intr-un alt mediu,
incercau sa se aseze cu traiul compact intr-o anu-
mita parte a satului. Dar, indiferent de natura
asezarii, dacd aveau posibilitatea, au continuat sd
adere la traditiile stabilite ale satului lor natal -
Frumusica Noua.

AFTERWORD

In the literature on ethnography there are few
memories of the history and culture of the inhabi-
tants whose settlements have ceased to exist. They
are valuable as they reflect the state of society and
its culture at the time of the eviction or relocation of
people, and provide an opportunity to hear direct-
ly from witnesses to events who left their homes,
their value judgments, an appreciation of their re-
location and its consequences for people. We have
managed to find a few of them. They live in differ-
ent places, so their stories are especially important
because they recreate a relatively complete picture
of life after relocation with great hardships, some-
times tragic. We were interested in issues of an eth-
nographic character. The information we gathered
mainly concerns the economy and life, family and
calendar ritualism, methods of folk treatment and
traditional cuisine. It shows that the immigrants
tried to settle primarily in their Moldovan eth-
no-cultural living environment. If they happened
to settle somewhere else, they tried to live compact-
ly in a certain part of the village. But regardless of
the nature of their settling, they continued, as much
as possible, to hold to the established traditions of
their village of Frumushika-Nova.
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JNOJATKN SUPLIMENTE APPENDICES
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Maniit Aradis leopriiBna, 1927 p. H., @erecky Bacunp Icaitobny, 1923 p. H., Detecky Bacub Icaitosuy, Pum6by €spokisa Bacunisaa Crpapunk €srenis lepacumisha, 1937 p. H.,
c. ’Kosrrese IleTpiBchbKoi cimbchbKoi c. MingitniBka CapaTchbKoro p-Hy i [Tamapies Onexcanpp AHppiiioBry c. Minsitniska CaparchbKoro p-Hy
panmu TapyTuHCBKOTO p-HY

TonoBuyk AHacTacis AHatoriiBHa, Koxom Anna Mocunisra 1937 p. H., Komrynenko Mapis €EpemiiBHa, ITanapiit Xpuctnna AuppiiBHa,

1920 p. 1., c. YKoBTHeBe IleTpiBCchKOI c. Hosocinka IlerpiBchKoi cimbebKoi 1930 p. 1., cMT. Boponine 1922 p. n.,, c. ®pymymmuka-Hosa
cinbcbkoi pagy TapyTMHCBKOTO p-HY pangu TapyTuHCbKOTO p-HY. TapyTuscbKOro p-Hy
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