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INTRODUCTION TO RUSSIAN CULTURE
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General review of the development of Russian culture and fine arts from the
10th century till the beginning of the 20th century with special emphasis
on the major artistic styles and ideological trends,
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16, ZH4 f‘?fa“}a TR Students will be able to
FLEEREGRED, experience the process of
cooking Russian food and
know about the cuisine; This
course will develop the sKkKills
and the ability of searching
and analyzing the materials in
Russian,
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