Stories gathered during

the Belarus Solidarity Cycling Expeditions

Stories gathered by participants will be used as
promotional materials to be inserted into the coming
Green Holidays Guide on Belarus. In the matter of
fact, Country Escape (http://www.ruralbelarus.by),
our partner in Belarus, is a member of the European
Centre for Eco and Agro Tourism (ECEAT). This
network publishes regularly Green Holidays Guide
promoting organic farmstays and pensions
throughout the whole Europe www.eceat.org

Ideas on new workshops developed by the group working on “the eye of the
newcomer” (e.g. building traditional wooden houses, traditional cooking etc)
will all be used as base for new tourism products to be launched in the
frame of the Greenways programme managed by Country Escape.

Central and Eastern Earopean
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It should be clear that people in Belarus go to the forest, rather
than to the shop, to get mushrooms. In late summer or autumn,
after the rain has wettened the forest floor, mushrooms pop up
everywhere between the trees. The annual mushroom rush then
washes loads of families, strayers and babushka’s into the
forests. The popularity of wild Belarusian mushrooms has even
lead to trafficking: in 2006 the Belarusian government repeatedly
sent back Ukrainian mushroom pickers that had illegally crossed
the border to reach their favorite mushroom sites in Belarus!

When people go picking mushrooms, they bring bags, buckets
and their favorite harvest knife and collect a surplus. The picking
does not serve fresh in autumn dishes, but is meant to supply
soups and stews throughout the year. Back home, the harvest is
conserved in pots after being cooked or marinated, or simply

dried over the stove and stored alike. These conservation methods, especially the cooking, are also used to detoxify.
Some of the species can only be eaten after having been boiled for 45 minutes, and people with a limited knowledge
of mushrooms prefer to do this with any species they have collected.
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vernacular name Species1 english name response-
#
# Bopoeuk/Bena Baravik/Byela Boletus edulis Penny bun, King bolete, 100%
Ipub Grib Cep
# # $ Nucruka Lisitska Cantharellus cibarius Golden cantharelle 100%
7 # " 3 /8 MonBepésosuk  Padbiryozavik Leccinum scabrum Birch bolete 100%
# H#H MopocwHoBuk  Padagsinavik  Species of Leccinum Orange birch bolete 100%
/ "3 9 Chlpoexka Syrayezhka Species of Russula Russula 100%
( # MacnéHok Maslyonak Species of Suillus Slippery Jack, Sullius 88%
OneHok Apvenak Armillaria mellea Honey mushroom 88%
$ Ipy3nk Gruzd Species of Lactarius Milk-cap 75%
% " # " " Bewarel A single genus like Russula may contain edible and deadly poisonous species alike.
“ percentage of people that included the corresponding species in their mushroom list.
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Total caesium-137 (nuclear weapons test, Chernobyl, ... deposition
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8 BECAGCE, Roshydromet {Russia)f/Minchernobyl (Ukraine)/Belhydromet (Belarus), 1998
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WwWw.ecoproject.org
www.un.org/esa/agenda21/natlinfo/countr/belarus/inst.htm
www.milieukontakt.nl/file.php?table_name=activity&id=322&field_name=documentation_1_file
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1 medium white cabbage, shredded

2 medium beets, straw-like sliced

2 medium carrots, straw-like sliced

4-6 young white potatoes, diced

1 cup of dried beans (any kind)

4-5 dried mushrooms

1 large white onion, chopped

2 tbl spoons of white wine vinegar

3 thl spoons of any vegetable oil (sunflower oil is the
best, corn oil is okay)

3/4 cup of tomato paste

Dill, or parsley, or any favourite herbs to garnish

Soak dried mushrooms in hot water, then chop them.
Put beans and mushrooms in a large pot (dutch oven
kind), fill the pot with water to 1/2. Add 1 tbl spoon of
salt. Cook beans till just tender (it takes time, but you
can soak beans in water overnight before cooking,
then it will be much faster).

When beans are tender and sink to the bottom, add
beets, carrots and potatoes. Cook for about 15
minutes, then add the cabbage and slow cook for
another 15 minutes.

Heat the oil in a frying pan, and cook onions till
golden. Remove the pot from the heat, stir in tomato
paste. Add the onions and oil from the pan. Taste - if
it seems blank, add the vinegar.
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Visiting a private enterprise in Belarus

Our hosts in Motol happened to be one of the view private entrepreneurs in the Belarusian countryside. Only
around 3% of the companies in the countryside are privately owned, the rest are state companies. A good reason
to have a little look into the life of this hospitable couple.

Entering the house of the family already gave an impression of wealth; it had a big, concrete fence around, was
well painted, extremely clean on both in and outside and contained not only a fully equipped kitchen but also a
wide-screen TV. First we entered an almost empty scullery before coming in the real kitchen. As usual when
Belarusian people are expecting guests the table was filled with food. Shortly after we placed our suitcases and
sleeping bags in the two guestrooms we were invited to the table. And although the table was already quite full
with plates with fresh tomatoes and cucumbers from the garden, butter, honey, an enormous bowl with
blueberries, several plates with sausages, several meat products and bread the hostess kept on putting more to
the table, amongst other two dishes with potatoes, the staple food of Belarus. Of course this was all washed down
with some locally made vodka.

After spending a good night on bed, sofa and floor and
sharing the bathroom with our hosts we were treated to
another 'rich' breakfast. It not only included bread,
tomatoes, butter and jam but also cakes, potatoes and
several enormous stacks of fried sausages. This was
not so strange as it seemed because, with the help of
our interpreter, we soon found out that the family-run a
sausage factory! Although the three of us are not big
meat-eaters the hosts didn't hesitate to help themselves
to large quantities under the motto 'we know what is in it
and we know it is good!'

After breakfast our host proudly took us in his brand-

new Mercedes and made a tour through town, in the

meanwhile telling about his past. For a large part of his

life he, just like most of his fellow villagers, worked in the

local kolchoz (co-operative farm), while his wife did administrative work at the local school. After Belarus got
independent in 1991 he decided he might as well start his own company. In the beginning not much more than a
small home-made sausage making initiative. But during the years business got better and bigger after the tour we
were invited for a tour through the factory, which was actually next to the house. At least now we understood why
we heard noises all night long; it was the ventilation system of the factory...

Before entering the sausage factory we were hauled into white overalls with charming little caps on our head.
During the former days we had been treated to some scary examples of Belarusian hygiene so we (two of us
vegetarians) were prepared for the worst. But after the tour we came to the conclusion that it was not so bad after
all. Because it was Saturday no work was going on and the whole place looked very thoroughly cleaned and
relatively modern. We were shown the place were the animals got in and got killed, the freezers, the mincing
machines and the collection of spices. Of special
interest were the smoking rooms, where special wood
was smoldering in the cellars beneath and grids in the
floor let the smoke come through. We could imagine
that the around 70 people that work here bring this
pungent smoked meat smell home with them everyday.
This combined with the fact that most of the working
spaces have no daylight at all we imagined this is not a
place that would pass the Health and Safety at Work
Act in Western Europe. But having the high
unemployment rate on the Belarusian countryside in
mind we guessed that it is not hard for them to find new
employees. Also it was very impressive to see the
storage rooms were hundreds of sausages in all
different colors and sizes were hanging on metal racks
to dry. And the sausages must be good because when
we left the village on Monday morning there was a



serious cue with white minibuses from all over the region waiting in front of the gate to pick up their supply of fresh
sausages.

Beside the fact that the host was very proud of what he had reached he was also strikingly willing to answer all
our questions. For example: to our surprise we found out that the factory often buys pigs from Denmark because
there are not enough quality pigs available in Belarus (it seems here is some more business to be done...).

And to be honest, our host has good reason to be proud. He built this place from next to nothing. Now, at 72, he is
retired but still in a very good condition and he can be found in the factory everyday where he works with passion.
He also still travels regularly abroad to visit fairs and other businesses, be it alone or with one of his two sons that
also work in the factory. Both of them live close by with their families, the grandchildren offering assistance in the
factory as well in exchange for some pocket money. Grandpa hopes they will stay and work in the factory in stead
of leaving the village to study and work in Minsk or one of the other large towns in the country, like most of the
youngsters do.
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Once upon a time in a small Belarusian village there lived a family
with two beautiful young daughters. Although the two sisters looked
very much like each other there was one striking difference: one had
very blond hair and the other one very black. The two girls grew up
very happily in the quietness of the village with its colorful wooden
houses, surrounded by endless forests and deep blue lakes. Like in
most Belarusian villages not much happened for many years but the
girls were happy all the same.

When the two daughters were coming to a marriageable age a
nobleman happened to pass by the village. First he saw the first
daughter, the blond one, and he immediately fell in love with her.
With her deep blue eyes, her shiny smile and her long blond hair.
And, since he was a good-looking man on a beautiful horse, the girl
also fell deeply in love with him. So they started seeing each other
and doing things together that young man and young woman all
around the world do all the same. This went on for some time.

But than the nobleman walked one day through the village and he
happened to meet the dark-haired sister. And... he totally fell in love
with her. With her deep blue eyes, her shiny smile and her long dark
hair. And, since he was a good-looking man on a beautiful horse, the
poor girl totally feel in love with him. So he started seeing her and
doing things that young man do to young woman.

Than one day, the two sisters were walking through the village when the nobleman showed up. They both started
running up to him, wanting to be in his arms. Than they stopped, looked at each other and realized what was
going on. They were very disappointed and both turned their back to the nobleman and walked away. The man
left the village and never dared to come back.

But the two girls were very much in love with him and could not overcome their broken hearts. With their tears
they filled the valley next to the village, so it finally turned into a lake. And one day they walked into the lake. Hand
in hand. They drowned and at the place where they went into the water started to grow. A white one (Betula
pubescens) and a black one (Betula nigra).

Their parents, overwhelmed by grief, then also drowned themselves into the lake. And in those spots an ash
(Fraxinus excelsior) and an alder (Alnus glutinosa) came up. These four trees can be found now all over Belarus.



