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Shkembe chorba/Chorba pot
Ingredients:

1 / 2 pounds of beef tripe

200 ml.  milk

50 g butter

1 table spoon of tarragon 
2 teaspoons of salt 
3 table spoons of garlic

100 ml vinegar

Cayenne pepper

Preparation and serving:

First –  clean the beef tripe. Put it to boil in the pressure cooker for 1 h 30 min.
After that the boiled tripe is cut into small pieces and returned in the broth.Add oil  with frying paprika and pour out in the pot, add  fresh milk, and stir. 
Garlic is pressed and mixed with vinegar.You must do this a few hours before serving, to allow taste and aroma of garlic and vinegar to mix.

Tripe is served with a sauce of garlic and vinegar, while offering additional  beaten, or wholesale chilli.







