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SOCHI — Perched on the shore of the Black Sea on one side and on the foothills
of the Caucasus Mountains on the other, Sochi offers a diverse assortment of traditional
dishes.

You can get grilled lamb, local seafood and a variety of fresh fruit and vegetables
from neighboring Abkhazia. Several Georgian restaurants serve up spicy fare,
and an authentic Turkish place is crammed with Turks drinking coffee and watching football
matches — not the Olympic Games.

But all this wealth is hidden away from the ordinary visitor to the Olympics. The Olympic Park
is filled with ordinary and basic food: hot dogs, pizzas and baked potatoes.

The only local foods featured here are blini and grilled shashlik, and it seems that most
visitors still prefer hot dogs.

About 25,000 people work in 2,025 restaurants in the greater Sochi area. This represents
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a giant leap for the local food industry. In 2007, when Sochi was selected as the host city
for the 2014 Winter Games, it boasted only 880 restaurants.

Today Sochi is famous for its khinkali — Georgian dumplings filled with spiced meat —
served in the Belye Nochi (White Nights) restaurant favored by President Vladimir Putin.
The dish can be complemented with cha-cha, a grape vodka that is often illegally imported
from neighboring Georgia.

Because of Olympic security measures, cha-cha supplies have shrunk, and restaurants have
to rely on their reserves, according to many locals. This makes it next to impossible to find
a restaurant that gives diners a chance to wash down khinkali with a shot of cha-cha.

It is a lot easier to find U.S. fare like McDonald's, one of the Olympics' global sponsors
and the operator of a can't-miss restaurant in central Sochi.

Ahead of the Games, McDonald's opened three new restaurants in Sochi and also operates two
temporary outlets — one in the Olympic Village and the other in the main media center
for the more than 14,000 journalists covering the event.

"We used to serve 350 orders per hour at our central restaurant, but now we serve 550," Darya
Fedyuk, the local McDonald's operations manager, said with pride.

Restaurants brought most food to Sochi in advance of the games because the city is
circumvented by a so-called "ring of steel" of security, with only accredited transportation
allowed in.

Apart from cha-cha, Sochi is seeing several other shortages, including oysters and imported
Chobani Greek yogurt, which failed to reach American athletes, causing a comical diplomatic
uproar and an exchange of complaints between government officials.

"We have local Black Sea oysters now, but there is just not enough of them," said Dmitry
Bogdanov, vice president of the Sochi Caterers Association.

"We will solve this problem soon and bring more oysters from abroad," he said.   
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