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Bon Appetit! Russian Ex-Convicts Share
Recipes From Prison on Instagram

Russian prisoners of conscience share their favorite jailhouse
dishes

By Eva Hartog

August 25,2016
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Andrei Barabanov spent almost four years in prison — plenty ofBtime to get familiar with the
menu, you would think.

Barabanov was among the tens of thousands of Russians who gatheredBon Bolotnaya
Ploshchad on May 6 2012 to protest mass electoral fraudBon the eve of Vladimir Putin's third
presidency.

Like dozens of other protesters, he was detained and later harshlyBsentenced on charges of
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“participating in a mass riot” and “usingBviolence against the police.” The Kremlin’s
uncompromisingBcrackdown was repeatedly denounced by human rights monitors as
beingBpolitically motivated.

In a month-long campaign for the human rights organization Rus&Sidyashchaya
, Barabanov
reminisces about his time behind bars byBpublishing a prison recipe on Instagram every day.

Unsurprisingly, the Russian prisoner's diet can hardly be calledBluxurious. Before he was
locked up, Barabanov was already sufferingBfrom stomach problems. His time in prison
made his physical conditionB“much worse,” he told The Moscow Times in written
comments.BNevertheless, his project is a positive one.

“We wanted to show what prisoners are being fed in canteens,” BBarabanov said. “And prove
people don't always live underBhellish conditions.”

The recipes are inspired by Barabanov's own experience and that ofBfellow former inmates.
There are also plans to collect the recipesBinto a book once the project finishes, he said.

“My favorites were the fish soup and the bean salad,” heBadded.

The project is still ongoing. Here's a translation of four of the posts so far:

1. Prisoners’ Nutella

Recipe by Alexander Margolin, Bolotnaya detainee.

Time behind bars: 4 years and 3 months.
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Ingredients: 400 grams of “Yubileinoye” digestive cookies orBmore primitive analogue; 3

teaspoons of cocoa powder; 1 cup of milk;B150 grams of butter; nuts; half a tin of condensed
milk.

1. Heat up a bowl by placing in boiling water. Place the butter inBthe bowl. Be patient. After
several minutes the steam bath will turnEthe butter into a greasy slush.

2. Crush the biscuits and nuts. Add the crumble mix to the greasyHEslush.

3. Stir carefully.
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4. Pour in the hot milk and condensed milk, and then add the cocoaBpowder.
5. Carefully continue stirring until the mix takes on a pleasantBconsistency.
6. Leave the container in a cool place.

7. Spread on bread.

2. Happy Holidays

“Festive canape” with moonshine by Andrei Barabanov. BolotnayaBdetainee.

Time behind bars: 3 years, 7 months.
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“I spent New Year's Eve 2014 at Butyrka prison. We beganBpreparing for it several weeks in
advance. We ordered scarce productsBthrough relatives, stacked up in the prison shop, and
picked outBpotatoes from canteen dishes, so that we could make RussianBEsalad later. We
cleaned out our cell, decorated the place withBbranches from a Christmas tree, put out
postcards everywhere.

Then we gave our neighboring cellmates a pack of sugar and they®made moonshine out of it.
So we thanked them withBcigarettes and sweets. We drank the moonshine together with
theBcanapes, just like you see in the photo. We wanted to feel theBtypical New Year's spirit,
and create a special atmosphere. In prisonBit's very important to have the possibility of
distancing yourselfBjust a little from the surrounding reality.”

3. Cheers!

What you need to make moonshine by Ilya Gushchin, BolotnayaBdetainee.

Time behind bars 2 years 6 months.
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The objects in this photo are not what they seem.

1. Future valve. Cut the neck of the bottle. It will be used laterBto remove gases from your
moonshine.

2. Multifunctional bags. You can use these to store your homebrew,Hto cover your moonshine
instrument, or as “kontrolki,” i.e. smallBstrings to hold the entire structure in place.

3. A tub. Right now it contains Korean carrot salad, but soon theBcontainer will be filled with
spirit.

4. Simple sugar. This is the main component of fermentation.
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5. Batteries. Hot water will be poured into the bottles, and usedBto later heat up the brew.

6. Yeast. The bread needs to be sprayed with water, and then leftBto “flower” for a couple of
days. This step is not necessary ifByou can obtain traditional yeast by illegal means.

7. Boiler. For boiling water. If you don't have one, you canBdisassemble an electric teapot and
extract a heating spiral.

8. A bucket. Useful for mixing components.

9. A basin. This is the core of your moonshine-making apparatus.

4. Rise and Shine
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“They didn’t give us porridge in the prison canteen, but anBincomprehensible gray mass.
Instead of butter, they would useBkombizhir [a butter substitute of animal and vegetable fats
popularRin Soviet times]. I had stomach problems and I felt as if they wereBtrying to kill me.

We were often given chaff porridge — it's made out of a mixtureBof ground grains of very low
quality (before, it was used to feedBsoldiers.) This porridge was practically tasteless.
Prisoners addedHsweetener to it to somehow improve the taste. After the chaffBporridge, you
would almost instantly want to eat. It didn't digestEBwell.

So this is why we tried to make our own porridge. On theBphotograph you can see oatmeal
with raisins, condensed milk and milk.

To make the porridge, first pour boiling water over the instantBoatmeal. Then throw the
raisins in (or any other dried fruits), coverBwith a lid, wait 10-15 minutes. Pour in the milk
and theBcondensed milk."

You can find more photos and recipes here.
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