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Dear readers, dear friends,

We are delighted to introduce to you the “Taste of Europe”, collection of traditional
recipes from all 27 countries of the European Union. Meals are more than food, they
are stories shared, heritage passed on through generations. Just like music and arts,
gastronomy is an important cultural heritage, since the culinary traditions of a people
represent their identity revealing their habits and customs.

Food occupies an important role in the Azerbaijani and entire European culture. Like in
Europe, eating together is especially valued here. We invite you to indulge in European
meals, discover a culinary tradition, find new favourites to share with loved ones.

Enjoy the taste of Europe!

Peter Michalko
Ambassador of the European Union to the Republic of Azerbaijan



Oziz oxucular, aziz dostlar!

Avropa lttifaqinin 27 olkesinde hazirlanan sneneavi yemsk reseptlsrinin toplandig
“Avropa teamlari’ni size teqdim etmekden memnunlug duyuruq. Bildiyiniz kimi, gida
anenasi gidalanma iloe mahdudlasmir. Bu, insanlar arasinda paylasilan yeni hekayslor,
nesillorden-nssillere 6tiiriilon sarvet demskdir. Musigi ve incesenat kimi, gastronomi-
va da mithim madeni irsdir, ¢tinki har bir xalqn kulinariyasi onun kimliyini, adat ve
enenolerini ifade edir.

Azsrbaycan vo biitiin Avropa madeniyyatinde ise gida adst-snsnssi miihiim yer tutur.
Avropada oldugu kimi, burada da siifre arxasina toplasmaq, birlikde yemak xiisusils
doyerlidir. Sizi Avropa teamlarindan hezz almaga, kulinariya snenslorini kesf etmays,
cox sevacayiniz yeni reseptloeri sevdiklerinizle paylasmagda dovet edirik.

Avropa teamlarini nus edin!

Peter Mixalko
Avropa lIttifaginin Azaerbaycan Respublikasindaki sefiri
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WIENER SGHNITZEL

e 4 (140 g) veal cutlets (or chick- e 2 eggs (large and well beaten)
en or pork cutlets, poundedto ¢ 1/2 cup breadcrumbs
0.6-0.7 cm thickness) e QOil

e 1/4 cup all-purpose flour

e 1/2 teaspoon salt

1. Pound the meat thinly, place the cutlet between sheets of plastic
wrap for an easier washing up.

2. Pound the meat evenly to 0.6-0.7 cm thickness for best results.

3. To bread the schnitzels, set up 3 shallow dishes: place the flour
and salt in one dish, the eggs in the second dish, and the bread-
crumbs in the third dish.

4. In a large skillet, heat at least 0.6-0.7 cm of oil to 180°C.

5. Working one at a time, dredge cutlets first in flour until the surface
is completely dry.

6. Dip in egg to coat and allow the excess to drip off for a few
seconds.

7. Then roll quickly in the breadcrumbs until coated. Do not press
the breadcrumbs into the meat. The crust should not adhere com-
pletely but form a loose shell around the schnitzel.

8. Immediately place meat in the pan with the hot oil. Do not crowd
the pan. Cook the schnitzel in batches, if necessary.

9. Fry the schnitzel for 3 to 4 minutes on one side. Make sure the
breaded meat “swims” in fat.

10. Turn them over once and fry an additional 3 minutes or until both
sides are golden brown. Remove from the pan and allow the oil to
drain off.

11. Wiener schnitzel is traditionally served with lemon slices and a
green salad, potato salad, or cucumber salad and sometimes with
French fries.

VYANA SNITZELI

10.

11.

T ohbibs:

4 (140 q) nazik kesilmis dana e 1/2 cay qasigi duz

ati tikslari (vo ya 0,6-0,7 sm e 2 yumurta (boyiik ve yaxst
qalinhginda dogranmis nazik calinmis)

toyuq ve ya donuz sti parcalar) e 1/2 fincan ¢érak qirintisi
1/4 fincan miixtslif magsadler ¢ Yag

tictin istifads edilen un

Oti nazikca doyiin, daha asan temizlenmasi {i¢lin st parcalarinm
stre¢ varaglar arasina gqoyun.

Yaxst natice {i¢ilin oti 0,6-0,7 sm galinliqda, bsrabar sakilde déyiin.
Snitzellari ¢orak qirintisina batirmaq tictin 3 dayaz gab hazirlayin:
bir gaba un ve duz, ikinci gaba yumurta, {i¢lincii gaba ise ¢orak
qirintisini goyun.

Boyiik tavada, en azi, 0,6-0,7 sm galinliginda yag: 180°C-ya
gader qizdirn.

Ot parcalarini bir-bir isloyin. Ovvalce onun sathini biitiinlikle una
batirin.

Ustii tam 6rtiilons gadar yumurtaya batirin ve artiglarin bir necs
saniys axmasina imkan verin.

Sonra derhal ¢érek qinntisina batinn. Cahsin ki, ¢érak qirintisini
atin i¢ine tam basmayasiniz. Qurintilar ate tam yapismamaldir,
sadaca, snitzel otrafinda xtiisusi bir qat meydana getirmelidir.

Oti derhal i¢inds qizdirlmis yag olan tavaya qoyun. Tavam ¢ox
doldurmayin. Lazim galarsa, snitzeli hisse-hisss bisirin.

Snitzelin bir tersfini 3-4 deqiqe qizardin. Cérak qirintilarina batir-
lan atin yagda “tzdiiyiine” amin olun.

Bir defs cevirin ve slave 3 deqiqs, yaxud her iki tersfi qizih reng
alana gadar qizardin. Sonra tavadan ¢ixarin ve yagin axmasina
imkan verin.

Vyana snitzeli siifreys snanavi olaraq limon dilimleri, yasil salat,
kartof salati, yaxud xiyar salati ve bazen ds kartof fri ile verilir.
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GARBONNADE FLAMANDE -

BEEF oTEW

1 kg lean beef diced 3x3 cm
2 onions
200 g diced bacon

500 ml dark beer (Leffe)

2 tbsp. mustard

3 g thyme

7-9 juniper berries
Salt, pepper to taste
Cast iron casserole

KARBONNAD FLAMAND -
MAL 911 PORTLOM?

T onkibs:

e 1 kq 3x3 sm dlciide dogran-
mis yagsiz mal oti
2 adad sogan
200 q dilimlenmis bekon

2 xérak gasigr un

2 xérak qasigi xardal

3 q keklikotu

7-9 odad ardic gilomeyvasi
Zbvge gors duz, istiot

AR o

e 4-5 slices of gingerbread

2 tbsp. cane sugar
2 tbsp. flour

Fry the bacon in the casserole and set aside through a sieve on a
plate.

Dice onions, then brown in butter. Add the pieces of beef and
brown them on all sides. Stir to prevent them from sticking to the
pan.

Sprinkle with 2 tbsp. of flour and continue to stir for a few min-
utes. Add brown beer and if necessary, some water to cover all
meat.

Season with salt, cane sugar, bay leaf, thyme and juniper berries.
Cover with slices of gingerbread spread with mustard.

Simmer over very low heat for 1.5 hours. Mix and add the bacon,
check the seasoning and pepper to taste.

Serve with fries or mashed potatoes and slices of caramelized
apples.

e 4-5 dilim zancafilli ¢cdrak

500 ml tiind pive (Leffe)
2 x6rok qasigi gshvayi seker

Cuqun gazan

1. Bekonu gazanda gizardin ve bir bosgabda yaginin siiziilmesi {igtin
saxlayin. Bu zaman slakden istifads eds bilersiniz.

2. Sogani dograyin, kere yaginda qizardin. Mal sti parcalarini slave
edin ve qizardin. Tavaya yapismamast ti¢iin garsdirin.

3. Sonra tizerine 2 xrok gasidi un sepin va bir nece degige qarisdir-
maga davam edin. Tavadaki biitiin otlerin tizerini drtacok sokilde
gshvayi pive ve lazim gslorss, su slave edin.

4. Duz, gshveyi soker, dofns yarpagi, keklikotu ve ardic gilomeyvsli
adviyyat hazirlayin.

5. Zencafilli ¢orak dilimlerine xardal siirtiin.

6. Cox zeif odda 1,5 saat portladin. Qarisdirin ve bekonu, hazirladigi-
niz adviyyati, isteyinize uygun istiotu slave edin.

7.

Kartof qizartmasi, yaxud kartof piiresi ve karamelize olunmus alma
dilimleri ils siifreye teqdim edin.
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BANITSA - PASTRY

500 g fine dough sheets

4 eggs

300 g white cheese

1 glass of yogurt

1/2 glass of sunflower oil or
butter

1. Crumble the cheese and mix it with the yogurt. Add the eggs and
fat of your choice (oil or butter). Mix the filling well.

2. Flatten out the sheets and smear with some oil.

3. Spread part of the filling evenly on the entire sheet. Roll the
sheet. Arrange the ready rolls in an deep, oil-greased baking tray
in the shape of a spiral.

4. Cover the banitsa with egg yolk and bake it in the oven heated to
180°C for 40 minutes until golden. After baking, the banitsa shall
be cut into pieces.

5. Banitsa can be served hot, as well as cold. It is usually served with
yoghurt.

{10}

BANITHA

T ohbili:

500 g ince xomir yaymalari
4 sdad yumurta

300 q ag pendir

1 stekan gatiq

1/2 stekan giinabaxan

ve va kers yagi

Pendiri azib gatigla qarisdirin. Yumurtalar1 ve istediyiniz yag novii-
nii slave edin (duru ve ya kere yagi). Yaxsica qarsdirn.

Yaymalar1 hamarlayin ve yaglayimn.

Qarnsimin bir hissssini yaymanin iizerine barabar sokilde yayin.
Yaymani yuvarlayin. Hazir rulonlari yaglanmis derin bisirma gabi-
na spiral soklinde diiziin.

Banitsanin tizerine yumurta sarisi siirtiin ve 180°C-ys geder
qizdirilmis sobada 40 deqige arzinds qizih reng alana gedar bisirin.
Bisirildikden sonra banitsa dilim seklinde dogranmahdir.

Banitsa ham isti, hem ds soyuq verils biler. Adsten, gatigla birlikde
siifraye teqdim edilir.
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JAGORSKI STRUKLI - BAKED STRUKLI

For the dough e 3.3 0z (100 g) butter, softened +
e 4 cups (500 g) all purpose flour 2 tbsp

e 1 tsp salt e 4 eggs

e 1 egg ® 0.4 cups (100 ml) sour cream

e 2 tbsp sunflower or vegetable oil e Salt, pepper

o 1 tbsp vinegar For th .

e some lukewarm water (about 0.4 or the topping

® Sour cream

e Grated cheese
o Salt

e Some butter

cups or 100 ml)

For the filling
e 20 oz (600 g) fresh cottage cheese

1. Make the dough: this is the traditional way, but you can make it with your

stand mixer too: Sift flour combined with salt onto clean working surface
and make indentation in the middle. Put one egg into that indentation,

add oil and combine all ingredients using fork. Mix some lukewarm water

with vinegar and gradually add to the dough, until it all comes together.
Knead the dough with hands until it’s smooth-it should be smooth and

elastic, not too soft and sticky. Divide dough into three equal parts, brush

each with oil and cover with warm pot. Leave for 30 minutes.
2. While the dough rests, prepare the filling: Mix softened butter with fresh
cottage cheese, add eggs, sour cream, salt and pepper.

3. Take a clean tablecloth and dust with some flour. Put 1 part of the dough
onto it, roll out with rolling pin until thin and then begin stretching it with

your palms. Be gentle and patient, stretch it from the middle. Don’t
stress out if it breaks. The dough should be thin, but for strukli you don’t
need to make it too thin (like when making strudel). Cut out thick edges.
It’s good to leave the dough for 15 minutes to dry slightly, but you can
skip this step if you’re in a hurry. Then sprinkle it with some melted but-
ter. Brush the filling over the dough-brush only half of the dough. Roll it,

using a tablecloth. Using your hands, separate the dough into equal parts

and cut them with a plate. We do this instead of using knife in order to
firmly seal the edges and ensure the filling doesn’t pour out of strukli.
. Take a baking pan, brush it with some butter and assemble strukli in it.
. Preheat oven to 200°C.
. Make the topping: combine sour cream with some salt and pour it over

o O

strukli. Place a couple of cubes of butter on top and finish with some gra-

ted cheese. Bake for about 40 minutes, until nicely golden. Let cool sli-
ghtly and serve warm.

ZAQORSKI STRUKLI - SOBADA STRUKLI

Xamir Uglin e 3,3 unsiya (100 q) yumsal-
e 4 stokan (500 q) miixtelif megsedler {iciin isti- dilmis kers yag

fads edilen un ¢ 4 odad yumurta
¢ 1 cay gasigi duz ¢ 0,4 stekan (100 ml) xama

¢ 1 adad yumurta
e 2 x6rak gasigi glinabaxan ve ya bitki yagt

¢ Dugz, istiot

.. S8 Ustii ticiin
o 1 x6rok qasigi sirke « Xam.
¢ Bir az ilig su (texminen 0,4 stekan ve ya 100 ml) . R:n daglanmi§ pendir
Iclik tigiin e Duz

e 20 unsiya (600 qg) + 2 yemok qasigi teze kesmik

1.

o O

{12}

¢ Bir az kers yagt

Xomiri enanavi Usulla hazirlayin. Mikserls de hazirlaya bilarsiniz: Un ils
duz garisimini elekdan kecirarak temiz ssthe tokiin ve ortasinda cuxur
diizeldin. Bu ¢uxura bir yumurta ve yag elave edin, ¢engslls biitiin ingre-
diyentleri qarisdirin. Bir az iliq su gétiirtib sirke ile garisdirin ve tadricen
xamirs slave edin. Xemiri yogurun. Xemir hamar ve elastik olmalidir, cox
yumsaq ve yapisqan olmamaldir. Sonra onu ti¢ beraber hissays béliin,
har birine yag stirtiin ve tizerini isti qazanla &rtiin. 30 dagige saxlayin.

. Xemir dinlenarken i¢liyi hazirlayin: yumsaldilmis kers yagini teze kes-

mikle garigdirin, yumurta, xama, duz ve istiot slave edin.

. Temiz bir siifre gétiiriin ve istiine bir az un sspin. Xemirin 1 hissasini

lizerine qoyun, incslesena qeder oxlovla acin, sonra alinizle uzatmaga
baglayin. Bunu zerif herakstlerle edin ve sabirli olun. Xemirin orta hisse-
sinden uzatmaga cahsin. Qirilarsa, stres kegirmeyin. Xemir nazik olmal-
dir, lakin struklinin xemirini strudel hazirlayanda oldugu kimi ¢cox nazik et-
mak lazim deyil. Qalin kenarlari kesin. Xemirin bir az qurumast ticiin 15
dagige gbzloamaek yaxsi olardi, ancaq tslssirsinizse, bunu etmays ds bilersi-
niz. Sonra tizerine bir az aridilmis kers yag damciladin. I¢liyi xemirin yal-
niz yari hissssine olmagq serti ile yayin. Siifraden istifads edsrek yuvarla-
yin. Ollarinizle xamiri barabar hissslara ayirin ve bosqgab ils kasin.
Kenarlari méhkem baglamaq ve icliklerin strukliden tékiilmemasini temin
etmak magsadils, adsten, bicaq svazins bu tisuldan istifads edirik.

. Soba gabini gétiiriin, icine kere yag siirtiin ve struklini yigin.
. Sobani 200°C -ys gader qizdinn. )
. Xama ile bir az duzu garisdirib struklinin tizerine tokiin. Ustiine bir nece

parca kera yagi qoyun ve bu isi rendslenmis pendirle tamamlayin. Qizil
rong alana gadar texminan 40 deqige bisirin. Bir az soyumasini gézlayin
ve siifrays iliq halda taqdim edin.
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KLEFTIKO — LAMB WITH VEGETABLES

50 g vegetable oil
1 glass white dry wine
1 tbsp. honey

Fresh or dry mint to taste
Salt, pepper to taste

800 g boneless lamb e 3 cloves of garlic

3-4 potatoes ¢ 3 branches of fresh rosemary
3-4 carrots ¢ 3 branches of fresh thyme

3 onions e 1 tsp. dry oregano

Prepare the lamb: wash, chop into large pieces with cuts. To pre-
pare the marinade, take one glass of white dry wine, add honey,
vegetable oil, chopped garlic, rosemary, thyme, oregano, pepper-
mint or other spices - grounded coriander and salt with pepper
would be perfect. Whisk until a uniform consistency and smear the
meat with it.

Before baking, the meat must be wrapped in several layers of
aluminum foil (if desired, with vegetables: peeled and coarsely
chopped potatoes, carrots and onions).

Bake the Kleftiko for 20 minutes at a temperature of 200-250°C,
then stew for another 1.5 hours at a temperature of about 150°C.

{1

KLEFTIKO - QUZU TOROVOZLORLY

T ohbibs:

800 g stimiiksiiz quzu ati e 3 saplaq toze rozmarin

3-4 adad kartof e 3 saplaq toze kaklikotu

3-4 adad yerkokii e 1 cay gasidt quru qaraginiq
3 adad sogan (oregano)

50 q bitki yagi e Z3vge uygun tezs va ya quru
1 stekan ag quru serab nana

1 x6rak qasigi bal e Zbvge uygun duz, istiot

3 dis sarimsaq

Quzunu hazirlayin: yuyun, béyiik parcalara béliin. Marinad:
hazirlamagq ticiin bir stekan ag quru ssrab gétiiriin, bal, bitki yag,
dogranmis sarimsaq, rozmarin, keklikotu, garaqiniq, nans ve ya
diger adviyyatlar slave edin. Dogranmis kesnis ve istiot ils duz da
miikemmal olardi. Vahid bir garisim alinana geder ¢alin ve otle
qarisdirn.

Bisirmazdsn svval st bir nece gath aliiminium folgaya biikiilmalidir
(arzu edilsrss, tersvazlor: soyulmus va iri dogranmis kartof, yerks-
kii ve sogan slave olunur).

Kleftikonu 20 deqigs srzinde 200-250°C-ds sobada bisirin, sonra
toxminan 150°C -de 1,5 saat daha qizardin.
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SVICKOVA — BEEF SIRLOIN WITH
GREAM SAUGE AND DUMPLINGS

4 pax:

10 black peppercorns

2 bay leaves

6 allspice (Jamaican pepper)
250 g sour cream

1 spoon of flour (1st grade all
purpose)

800 g beef sirloin or round steak
(shank) or rump steak

100 g of thick pork lard or (better)
smoked salted pork lard

1 teaspoon of salt

1 spoon of lard ¢ To be served with sliced warm
150 g carrot white bread dumplings, lemon
100 g parsley slices, covered with whipped
100 g celery cream and cranberries (stewed or

Pinch of ground black pepper jam) on top.

. Remove membrane from meat. Cut half of the bacon into strips, the other

half finely to small cubes.

. Use the strips to interlard the meat and put the rest of the lard cubes on

the bottom of casserole. Season the meat with salt and pepper and put it
in the casserole.

. Cover the meat in the casserole with mixed grated carrots, parsley and

celery together with peppercorns and allspice.

. Cover the casserole and put it the preheated oven (180°C). After 25 mins

pour in some hot water (250 ml) and then braise until the meat is soft
(approx. 1 hour for sirloin, 1,5 hour if you have shank or rump steak).

. When meat is braised (check skewer) take out the casserole from the oven

and let it cool down slowly with a slightly open casserole until next day.
(Sauce can be finished the same day, but to let it ,rest” until the next day
in a cold (not freezing) place gives the sauce an even better and full taste)

. Take the meat out from the casserole and blend the sauce properly (gravy)

with boiled vegetables and spices. Do not take pepper and allspices out.
Blend it all together until the sauce is smooth. If you do not have a blender
just press vegetables and gravy through a strainer.

. Heat gravy to the boil and stir in cream. Cream could be combined with 1

spoon of flour, if you wish the sauce to become denser. Cook thoroughly
while stirring constantly. (2 mins)

. Serve sliced meat with warm sliced dumplings as a side dish, with lemon

slices, cover with whipped cream and cranberries (stewed or jam) on top
(see the picture).

{16 ;
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SVIGKOVA — QAYMAQLI SOUS Vo
KOKOLORLO GAN oTl

TTobib:

10 qara istiot denaleri

800 q can sti ve ya yuvarlaq steyk e 2 defne yarpagd:

(bud) * 6 adad stirli biber (Yamayka

100 q gahn donuz piyi ve ya bibari)

(daha yaxsisi) hiss verilmis duzlu e 250 q xama

donuz piyi e 1 qasiq un (1-ci deracsli miixtslif

1 cay qasigi duz magsadler {iciin istifads olunan

1 qasiq donuz yag: un)

150 q yerkokii e Dilimlanmis isti ag corak kokslori,
100 q caferi limon dilimleri ils {izerine qaymaq
100 q kersviz ve moarcani (portledilmis ve ya

Bir ¢cimdik {iytidiilmiis qara istiot miirsbbs) qoyularaq siifrays verilir.

1. ©tden peardeleri ¢ixarin. Bekonun yarisini uzun, nazik dilimlers, diger

varsini inca, Kicik kublara béliin.

2. Oti yaglamaq tictin bekon dilimlerinden istifade edin ve galan piy kubla-

rini gazanin dibina diiziin. Otin tizerine duz ve istiot sepib qazana yigin.

3. Oftin Ustiinti rondslenmis kok, ceferi, keraviz ile birlikde biber ve atirli

adviyyatlar yigin.

4. Qazanin gapagim oOrtiin ve ovvelcedon qizdirilmis sobaya qoyun

(180°C). 25 dagigaden sonra bir az gaynar su tékiin (250 ml), sonra st
yumsaq olana gader qovurun (can ati ticiin teqriben 1 saat, bud ve ya
bifsteks stinden istifade edirsinizse, 1,5 saat).

5. Ot bisdikde (desmeklse yoxlayin) qazani sobadan ¢ixarin ve agzini bir

az aciq saxlayaraq névbsti giine geder yavas-yavas soyumaga qoyun.
(Sous hemin giin hazir hesab oluna biler, amma ertssi giine qadar soyuq
(donmayan) yerds saxlasanz, sousa daha yaxsi ve dolgun dad gslor).

6. Oti gazandan cixarin, sousu qaynadilmis terovez ve adviyyatlarla birlik-

do ezerak garigdirin. Biber va etirli adviyyatlan c¢ixarmayin. Hamisim
sous helim hal alana gader blenderls garigdirin. Blenderiniz yoxdursa,
toravezleri ve stin suyunu, sadacs, stizgacden kecirin.

7. Stin suyunu qaynayana gedar qizdirin ve qaymagla garisdirin. Sousun

daha qgat1 olmasini istayirsinizse, gaymaga 1 gasiq un slave edin. Miite-
madi olaraq qansdiraraq yaxsica bisirin (2 daq).

8. Dilimlenmis atin {stiinti isti kesilmis kékslorls, limon dilimleri ilo, yaxst

calinmis qaymaq ve moarcani (pértledilmis ve ya miirsbbasi) ile bazsyin
(seklo bax).
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EBLEKAGE - APPLE TRIFLE

e 1 kg dessert apples e 50 g butter

e 200 ml water e 2 teaspoon vanilla sugar

e 200 g oat flakes e 1 tbsp. grated dark chocolate
e 200 g sugar

300 ml whipping cream

1. Peel, core, dice the apples and place in a pan.

2. Fill the pan with water, stew the apples with 3 tbsp. sugar and 2
teaspoon vanilla sugar under a lid until tender (about 10-15 min-
utes). Put cooked apples to a bowl and allow to cool.

3. In alarge frying pan melt butter over a gentle heat, then add
125 g sugar, stirring with a wooden spoon. Once the sugar has
turned into a caramel with butter stir in the oat flakes until they
are golden and toasted. Allow to cool.

4. Whip the cream and place half of the apple mixture into a bowl
followed by half the toasted oats, then repeat and finish off with a
layer of cream and decorate with grated dark chocolate.

5. Serve straight away or chill until needed.
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dbLKAG — ALMA TRAYFL

T onkibs:

e 1 kq desert almalar e 50 qyag

e 200 ml su e 2 cay gasigi vanil sekeri

e 200 q yulaf lepaleri o 1 xérak qasigr rendslenmis
e 200 q seker qara sokolad

¢ 300 ml qaymaq

1. Almalarnn gabigim soyun, cecssini ¢ixardin, ¢cox xirda hissslera
boliin ve tavaya qoyun.

2. Tavamn su ile doldurun, almalan 3 x6rek gasigi seker ve 2 cay
gasidi vanil sakeri ilo yumsaq olana gader (texminan 10-15 deqigs)
agz1 qapaqlt gabda bisirin. Bismis almalar bir qaba yigin ve soyu-
dun.

3. Boyiik bir tavada kers yagini zeif odda eridin, sonra taxta gasigla
qarnisdiraraq 125 q soker slave edin. Seker kers yag ilo karamela
cevrildikden sonra yulaf lspeleri qizili olana, yaxud qizarana qader
gansgdirin. Soyumastnt gézlayin.

4. Qaymagi calin ve alma garigiginin yarisinm, ardinca da qizardilmis
yulafin yarisini gaba t&kiin, sonra tekrarlayin ve bu isi qaymaq qgati
ilo bitirin. Daha sonra trayfl rendslenmis tiind sokoladla bezeyin.

5. Derhal ve yaxud lazimi gader soyudugdan sonra siifrays vers
bilarsiniz.



%‘

DENMARK DANIMARKA

%EBLEKAGE ..............




MULGIKAPSAD — STEWED GABBAGE

500 g sauerkraut e 25 gsugar

200 g pork fillet (neck part) e 2 bay leaves

100 g bacon e 1 teaspoon cumin

100 g pearl barley e Salt, pepper to taste

2 onions ¢ Boiled potatoes and flavoured

20 g vegetable oil green for serving

Rinse and soak the barley in cold water for several hours. Before
cooking, scald with boiling water. Boil the barley for 25 minutes
on low heat, drain the water.

Cut the bacon into small pieces, pork fillet into cubes 2x2 cm, and
onions to saute strips.

In a deep baking pan put in layers the 2/3 of sauerkraut, bay
leaves, cumin, sugar, then pork, bacon, onions, pearl barley and
the remaining cabbage.

Fill with water and put in the oven for 3 hours at 150-160°C.
Constantly check the water level. The dish is ready to be served
once the barley is soft yet chewy.

Mulgikapsad is served with boiled potatoes and decorated with
flavoured green.
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T ohbili:

500 q tursu kelom o 25 q soker

200 q donuz filesi (boyun e 2 dofns yarpag:
hissesi) e 1 cay gasidt zire

100 g bekon e Zbvga uygun duz, istiot

100 q arpa yarmast
2 adad sogan
20 q bitki yagi

Siifraye toeqdim etmak {iciin
qaynadilmis kartof ve stirli
goyertiler

Arpa yarmasini yuyun va bir necs saat soyuq suda isladin. Bisirme-
dan avval qaynar sudan kegirin. Arpa yarmasi 25 dsqiqs arzinds
asa@1 temperaturda gaynadilir, suyu siiziiliir.

Bekonu kicik parcalar, donuz filesini 2x2 sm ol¢iilii kublar, sogani
isa uzun dilimler seklinds béliin.

Tursu kslemin 2/3 hissesini derin bir bisirms qabina lay-lay diiziin.
Daha sonra dafns yarpag, zirs, seker, donuz sti, bekon, sogan,
arpa yarmasi va kslomin galan hissasini tist-iiste yigin.

Qazan su ils doldurun ve 3 saathq 150-160°C-da sobaya qoyun.
Daim suyun saviyyasini yoxlayin. Arpa yarmasi ¢eynanils bilacak
daracads yumsaq oldugda yemsak siifrays verils biler.

Mulgikapsad siifraye qaynadilmis kartofla verilir ve stirli géyertilarls
bozadilir.
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LAMB TENDERLOIN WITH CABBAGE

ROLLS AND PINE SPROUTS

For lamb:

¢ 1 kg lamb tenderloin
® 100 ml rapeseed oil
e 3 cloves of garlic

¢ 5 g fresh thyme

o Salt, pepper to taste
¢ 100 g butter

For cabbage rolls:
¢ 1 small head of cab-
bage

¢ 200 g chopped fresh
cabbage leaves

¢ 100 ml whipping
cream (30% fat)

¢ 400 g softly boiled
crushed oats

¢ 1 onion

e 1 tbsp. butter

e 1 teaspoon pine sprout
powder

¢ 500 ml vegetable stock

¢ 50 g butter
e Salt to taste

For pepper sauce:

e 2 tbsp. rapeseed oil

e 1 carrot

¢ 1 shallot onion

* 2 bay leaves

¢ 100 ml vinegar

* 100 ml red wine

e 1 tbsp. peppercorns
e Salt, thyme to taste

Lamb tenderloin:

1. Clean the tenderloins from extra fat and film. Mix oil, garlic, salt, pepper and
thyme leaves together and spread the mixture on the fillets evenly. Cover
with plastic wrap and refrigerate for at least 12 hours.

2. Wipe off extra marinade, preheat frying pan, melt butter and fry fillets on
high heat until brown. Place the cooked fillets on an oven tray and put in
meat thermometer. Place in 100°C preheat oven.

3. When the meat temperature reaches 54°C remove from the oven. Wrap in
foil and allow to cool for 10 minutes. Slice the fillet and plate.

Cabbage rolls:

4. Remove cabbage stalk and outer leaves before placing the cabbage in salted
boiling water. Preheat oven to 200°C. Boil the cabbage on low heat until the
leaves lstart to separate. Remove the cabbage from boiling water and allow
to cool.

5. Put the cabbage leaves in cold water, then remove and dry well. Chop the
core and fresh cabbage leaves into small slices. Sautee chopped onion and
chopped cabbage leaves for a few minutes in a saucepan. Add cream, pine
sprout powder and salt. Let simmer for 5 minutes, constantly stirring. Add
crushed oats, mix well and check the seasoning. Open cabbage leaves on
cutting board and spoon filling into the edge of leaves. Fold sides in and roll
tightly. Place rolls on an oven tray and add on the mixture of butter and
vegetable stock.

6. Place in the oven for 20 minutes at 200°C until brown, then reduce heat to
150°C and bake for another 30 minutes.

Pepper sauce:

7. Sautee dice onion, carrot in oil on a hot pan until caramelized. Add spices
and vinegar and continue frying until the liquid evaporates.

8. Add red wine and allow to simmer until half has evaporated.

9. Strain the liquid and add in crushed peppercorns. Allow to simmer on a low
heat for a few minutes. Strain the sauce again before serving.

KoloM RULONLARI Vo pAM
TUMURGUQLART ILa QUZU GAN 9Tl

T ohbibs:

Quzu tgtn:

¢ 1 kq quzu can ati

¢ 100 ml kanola yag:

e 3 dis sarimsaq

¢ 5 q toze keklikotu

¢ Dada uygun duz, istiot
¢ 100 q kers yagt

Koalom rulonlart tictin:

e 1 kicik kelom

¢ 200 q dogranmus teze
kelem yarpagt

¢ 100 ml qaymaq
(30% yagh)

¢ 400 q az qaynadilmis
vo azilmis yulaf

¢ 1 adad sogan

o 1 x6rak qasidt kera yagt

¢ 1 cay gasigi sam tumur-
cugu tozu

* 500 ml teravez bulyonu

¢ 50 q kers yag

® Z6vge gora duz

Istiotlu sous tictin:

e 2 yemak qasidt kolza
yagi

e 1 adad kok

¢ 1 aded qirmizi sogan

o 2 dofne yarpag
100 ml sirke

¢ 100 ml qirmizi serab

1 yemoak gasig tiyiidiil-
mamis istiot

¢ Duz, z6vge uygun
koklikotu

Quzunun can ati:

1.0t selave yaglardan temizleyin. Yag, sarimsaq, duz, istiot ve keklikotu yarpaglari-
ni qangdinn ve qarisid filelerin tizerine berabar sekilds yayin. Uzerini stre¢ sarg
ilo 6rtiin vo an azi, 12 saathq soyuducuya qoyun.

2.Artiq marinadi temizleyin, tavam swvslceden qizdirin, kers yagim eridin ve file
gehveyi rengds olana geder yiiksek odda qizardin. Bismis fileleri soba gabina qo-
yun ve ot termometrini yerlesdirin. 100°C-de svvelcaden isidilmis sobada bisirin.

3.0tin temperaturu 54°C-ys catdiqda sobadan ¢ixarin. Folga ile saryin ve 10
daqige soyumasim gézlsyin. Fileni dograymn ve bosgablara yigin.

Kalam rulonlart:

4. Kelomi duzlu gaynar suya qoymazdan swval gévdasini ve Ust yarpaglarinm ¢ixarn.
Sobani 200°C-ds qizdirin. Kelem varpaglar ayrilmaga baslayana geder asagi
temperaturda qaynadin. Kelemi gqaynar sudan ¢ixarmn ve soyumasim gézlayin.

5.Kalam yarpaglarnm soyuq suya qoyub-¢ixarn ve yaxsica qurudun. Kelemin orta-
sin1 ve teze kelom yarpaglarini kicik dilimler seklinde dograyin. Dogranmis sogant
va dogranmus kslem yarpaglarin tavada 1 neges deqige azaciq yag slave etmakle
qizardin. Qaymag, sam tumurcudu tozu ve duz slave edin. Miitsmadi olaraq ga-
nisdiraraq 5 daqige gqaynadin. ©zilmis yulaf slave edin, yaxsi garisdirin ve adviy-
vati yoxlayin. Kalem yarpaglarim kesme taxtasinin tistiinde agin ve yarpaglarin
kenarmna geder qasiqla icliyi doldurun. Yanlan iceri qatlaymn ve six bir sekilde
yuvarlayin. Rulonlar1 soba gabma qoyun, {izerine kere yag ve tersvez bulyonu
slave edin.

6. Texminan 20 daqige 200°C-ds sobada gahveyi reng alana geder saxlayin, sonra

_ istilivi 150°C-ye endirin ve daha 30 daqigs bisirin.

Istiotlu sous:

7.Sogant, yerkskiinii yagda qizdinlmis tavada karamelize olana gader bisirin. ©d-
viyyat ve sirke slave edin, gabin icinde yaranan maye buxarlanana gsder qovur-
maga davam edin.

8. Qirmiz1 sarab slave edin ve yarist buxarlanana gader gqaynadin.

9. Mayeni siiziin ve tiyiidilmamis istiot toxumlarini slave edin. 1 neces deqige asagt
temperaturda gaynadin. Siifreys vermszden evval sousu yeniden siiziin.
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WUIGHE LORRAINE

for 6 to 8 people: e 300 ml liquid cream

1 large round mold (or 4 small) e 2 whole eggs + 2 yolks

Pastry e salt and pepper

o 250 g sifted flour Garnish

e 150 g butter e 250 g diced smoked bacon or

e S gasalt salted fresh vegatables

* An egg yolk diluted in 5 cl of e 150 g grated cheese
water (gruyere, gouda, cheddar,

Salty filling 2z

e 250 ml milk

1. Preheat the oven to 180°C.

2. Mix the flour, butter, salt and egg yolk well to make a ball of

\© 00 NOV O

dough, then flatten it into a circle. Roll out the dough in a mold.

Prick it with a fork.

Brown the bacon in a pan.

Beat the eggs, liquid cream and milk.
Add the bacon and cheese.

Season with salt, pepper and nutmeg.
Pour over the dough.

Bake 45 to 50 min in the oven.
Serve lukewarm with green salad.

NB: you can replace the bacon with vegetables for a vegetarian quiche.

fou

KIS LOREN

6-8 nafar uctin: Duzlu iclik

1 béytik dairavi bisirma formasi e 250 ml siid

(va va 4 kicik) e 300 ml maye qaymaq

NXomir ticiin: e 2 butov yumurta + 2 sarisi

omir ugun: D iatiot

e 250 g slenmis un ¢ Puzvels

e 150 q kers yagi Qarnir

e 5qduz e 250 g dogranmis bekon ve

e 5 ml suile qansdinlmis bir va duzlu tezs teravezler
yumurta sarisi e 150 g rendslenmis pendir

(gruyer, quda, cedar vs s.)

1. Sobam 180°C-ys geder qizdirin.

2. Un, kers yagi, duz ve yumurta sarisini yaxsica qgarisdiraraq bir xo-
mir kiindasi hazirlayin, dairs seklinde diizeldin ve bisirms formasi-
nin {izerinds yayin. Cangal ile desikler acin.

Bekonu tavada qizardin.

Yumurta, maye qaymaq ve siidii calin.

Bekon va pendir slave edin.

Duz, istiot ve muskat qozu ils adviyyat hazirlayin.

Xomirin tizerine tokiin.

Sobada 45-50 daqigs bisirin.

Siifrays yasil salatla isti sekilds teqdim edilir.

\OI00EI GN U 2 10O

Qeyd: vegetarianlar tictin bekonu teravazls avez eda bilarsiniz.
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OTOLLEN = GHRISTMAS FRUIT-BREAD

For dough: e 1 pack of vanilla sugar
e 100 ml milk e 1 pinch of salt
© S8 gl flour. Powdered spices for Stollen
e 1 pack of dry baking yeast
* (nutmeg, 5 g cardamom,
e 100 g sugar .
o Dewns 1. vanilla pod, 1 lem.on, 4g
o 195 el bt cirma)mon, 2 g allspice, 1 g
e 100 g ground almonds e
e 100 g candied orange peel For sprinkles:
e 100 g candied lemon peel e 75 g butter
e 375 g raisins e 20 g powdered sugar

Heat the milk in a small saucepan. Thoroughly mix the flour with
the yeast in a bowl. Add warm milk, sugar, vanilla, salt, spices,
eggs, butter and mix on a low speed (with dough kneading mixer).
Then mix for about 5 minutes on the highest speed. Cover the
dough and keep it in a warm place until the dough increases in
size.

Grease the baking form. Cover the baking tray with triple laid bak-
ing paper. Preheat the oven to 250°C. Sprinkle some flour over
the dough and knead in almonds, candied orange and lemon peel,
raisins. Shape the dough into a roll fitting your baking form, place
it in the form and press it lightly. Place the form on the baking
tray with face down and let it rest for 20 minutes in a warm place.
Then put the form to  the oven. Reduce the oven temperature to
180°C.

Put the tray on the lower level of the oven. During the last 15
min of baking, pull the Stollen out of the form and put to the tray
directly. Total baking time: about 60 minutes.

When Stollen is ready, pull it out from the tray together with
baking paper and put on cooling rack. Melt the butter in a small
saucepan and spread the Stollen with the butter immediately after
baking. Sprinkle the cake with powdered sugar.
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STOLLEN = MEYVOLI MILAD GOROYI

T ohbibs:

Xomir ti¢tin: e 1 paket vanil seker
e 100 ml sid e 1 cimdik duz
0 S bigds un Stollen tctin toz adviyyatlar
e 1 paket quru ¢cérok mayasi . .
e  (muskat qozu, 5 q hil, 1 vanil
e 100 g seker .
qabigi, 1 limon, 4 q dargin,
e 2 aded yumurta 2 q ofili istiof. 1 Ll
e 125 g yumsaq kers yagi q Stirit1stiol, 1 q mixs
e 100 q tyidiilmiis badam Damcilatmagq tgtin:
e 100 q sokerli portagal qabigi e 75 q kers vag:
e 100 g sekerli limon gabigt e 20 q seker tozu
e 375 g kismis

Kicik bir gazanda siidii qizdirin. Bir gabda unu maya ilo yaxsica
ganisdirnn. Iliq stid, seker, vanil, duz, adviyyat, yumurta, kers yag
alave edib xemir yogurucu ile asag: stiratle qansdinin. Sonra an
yiiksak stiratle taxminan 5 daqgigs yogurun. Xemirin tizerini drtiin
ve sisona qader isti yerds saxlayin.

Bisirms formasini yaglayin. Uggat bisirma kagizini icine sarin.
Sobani 250°C-ys gadar qizdirin. Xemirin tizerine bir az un sepin,
badam, sekerli portagal, limon gabigi ve kismisle yogurun. Xemiri
bisirma formaniza uygun sakilds rulon halina salin, formaya qo-
yun ve yiingtilca sixin. Forman {izti asadt olmagla, soba macme-
yisine yerlasdirin ve isti yerde 20 degige saxlayin. Sonra formani
sobaya qoyun. Sobanin temperaturunu 180°C-ys endirin.
Macmayini sobanin asagd: seviyyasine qoyun. Bisirmanin son

15 deqigesinde stolleni formadan ¢ixarin ve birbasa macmayiye
yerlasdirin. Umumi bisirma vaxt: taxminan 60 daqige.

Stollen hazir oldugda onu bisirme kagizi ile birlikde macmayiden
¢ixarin va soyuma rafine qoyun. Kera yagini kicik bir qazanda
aridin ve bisdikden darhal sonra stollenin iistiins yaymn. Uzarine
soker tozu sepin.
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MOUSSAKA

e 900 g lamb mince e 150-175 ml olive oil

e 400 g tinned chopped tomatoes ¢ 50 ml white vine

e 3 large aubergines e 75 g butter

e 1 large onion, finely chopped e 75 g sifted flour

e 150 g any soft cheese ¢ 3 cloves of garlic

e 50 g Parmesan cheese, grated e 1 cinnamon stick

e 600 ml milk ¢ 1 handful oregano leaves
e 2 eggs e Salt, pepper to taste

1. Preheat the oven at 200°C.

2. For the lamb sauce, heat two teaspoons of the oil in a pan. Add the
onions and garlic and fry until just beginning to brown. Add the minced
lamb and fry over a high heat for 3-4 minutes. Add the wine, tomatoes,
cinnamon and oregano and simmer on low heat for 30-40 minutes.

3. Slice the stalks off the aubergines and cut them lengthways into 5 mm in

slices. Heat a frying pan, add 1 tbsp. of oil and a layer of aubergine slices

and fry quickly until the tender and lightly coloured on each side. Put
each eggplant slice to paper napkin to absorb excess oil.

4. For the topping prepare a classic “Bechamel” sauce: melt the butter in
non-stick pan, add the flour and cook over a medium heat for 1 minute,
constantly stirring. Gradually beat in the milk, bring to boil, and leave
to simmer on low heat for 10 minutes, stirring the mixture. Stir in the
grated Parmesan, salt and pepper to taste. Bear in mind that Parmesan
is quite a salty cheese. Cool slightly then beat in the eggs.

5. Remove the cinnamon stick from the lamb sauce, season to taste with
some salt and pepper. Take a shallow, 2.5-2.75-liter baking dish and
start layering the aubergines, putting the pieces tightly to each other and
sprinkle with grated soft cheese. The next layer will be the lamb sauce.
Spread the lamb sauce evenly over the eggplants, cover again with egg-
plants and sprinkle with grated cheese. If the shape and quantity of the
products allows, you can add several similar layers. Eggplants should be
the last layer - sprinkled with cheese and poured with “Bechamel” sauce.

6. Cover the baking dish with foil and bake in the oven for 15 minutes un-
der the temperature of 180C, then take off the foil and bake for another
10 minutes until the top is golden-brown.

7. Moussaka before serving should cool slightly: slightly warm or cold, it is
perfectly cut into portions.
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MUSSAKA

T ohbibs:

150-175 ml zeytun yagt
50 ml ag serab

75 q kere yagi

75 q slenmis un

3 dis sarimsaq

1 darcin cubugu

1 ovuc oreqano yarpagi
Z6vge uygun duz, istiot

900 q quzu giymasi

400 q konservlasdirilmis ve dogran-
mis pomidor

3 adad boyiik badimcan

1 adad xirda dogranmis boyiik sogan
150 q istenilen yumsaq pendir

50 g rendslenmis parmesan pendiri
600 ml sid

2 adad yumurta

. Soban svvalcadsn 200°C qizdinn.

. Quzu sousu {i¢iin tavada iki cay qasig1 yagdi eridin. Soganla sanmsagi slave
edin ve gshvsyi reng alana gedesr qizardin. Quzu giymasini slave edin ve
3-4 daqige yiiksek odda govurun. Serab, pomidor, darcin ve keklikotu
slave edib 30-40 daqgiqe asad temperaturda bisirin.

. Badimcanlan uzununa 5 mm-lik dilimler seklinde dograyin. Tavani qizdirin,
1 yemak gasidi yag slave edin ve badimcan dilimlsrinin har iki tersfini
yumsahb rengi azaciq deyisens geder qizardin. Artiq yagin ¢akilmesi {iciin
badimcan dilimlerini kagiz salfetin {istiins diiziin.

. Ustti ticiin klassik “Besamel” sousu hazirlayin: kers yagini yapismayan
tavada eridin, unu slavs edin ve dayanmadan garisdiraraq orta odda
1 deqige bisirin. Uzerins tadricen siid slave edin, qaynayana gadsr
qansdirn ve 10 daqige asagdi temperaturda qaynadin. Rendslenmis parme-
san, zévqa gors duz ve istiot slave edin. Parmesanin kifayst gadar duzlu
pendir oldugunu unutmayin. Bir az soyudugdan sonra yumurtaya batirin.

. Quzu sousundan dar¢in cubugunu ¢ixarin, zévgs uygun bir az duz ve istiot
slave edin. Dayaz, 2,5-2,75 litrlik bir bisirms qabi gétiiriin ve badimcanlarn
diizmays baslayin. Parcalari bir-birins yaxin qoyun ve tizerins rendslen-
mis yumsaq pendir sspin. Névbeti gat quzu sousu olacaq. Badimcanlarin
{izerina quzu sousunu baraber sakilds yaymn, yeniden badimcanla 6rtiin ve
rendalenmis pendir sepin. Mshsullarin formasi ve migdarn imkan verirss,
bir neco tokrar tobaqs slave eds bilarsiniz. Badimcan son gat olmalidir —
lizerina pendir sepilir ve “Besamel” sousu téKkiiliir.

. Bisirma gabini folga ils &rtiin ve sobada 180°C temperaturda 15 daqige
bisirin, sonra folgam ¢ixarin va tistii qizih gshveyi olana qader daha 10
daqigs bisirin.

. Moussaka siifrays verilmazdsn avval bir az soyumalidir: iliq ve ya soyuq
teqdim edilir, beraber hissslsre dogranir.
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GULYAS

e 300 g beef cut into 1x1 cm
piece

e 3 tbsp. pork lard or butter
pork fat

e 200 g chopped onions

e 2 red bell peppers and 1
yellow bell pepper, cut into
1x1 cm chunk

e 2 diced tomatoes

2 diced carrots

2 medium potatoes, cut into
5x5 mm cubes

3 tbsp. sweet Hungarian
paprika

5 cloves of garlic

1 1 beef broth

1 bay leaf

Salt, pepper to taste

UULYAS

T ohbibs:

300 g mal ati 1x1 sm olciide
dogranir

3 xorak qasigi donuz piyi ve ya
donuz yag:

200 g dogranmis sogan

1x1 sm o8l¢iide dogranmis

2 adad qirmizi, 1 adad sar
bolgar biberi

2 sdad dogranmis pomidor

2 adad dogranmis yerkokii

5x5 mm kublar formasinda
kasilmis 2 aded orta 8lgtilii
kartof

3 xo6rak gasidi sirin macar
bibari (paprika)

5 dis sarimsaq

1 1 mal sti bulyonu

1 adad dofns yarpag:
Zbvgs gore duz, istiot

Melt the lard or butter in a non-stick pan on medium heat and
cook the onions until beginning to brown about 7-10 minutes.
Remove from heat and stir in the paprika. Add beef, flour and
garlic, return to the heat, and cook for about 10 minutes until the
beef is no longer pink.

Add the carrots and cook for another 7-8 minutes. Add the

bell peppers, tomatoes, potatoes, beef broth, bay leaf, salt and
pepper. Bring to the boil, cover, and simmer for 30 minutes on
medium heat. Add salt to taste.

Serve the Goulash with a dollop of sour cream, crusty bread and a
cool cucumber salad.

{30

1. Donuz piyini ve ya kera yagini yapismayan tavada orta odda
aridin ve sogani qizarana qader texminan 7-10 daqige bisirin.
Ocaqdan gotiiriin ve paprika qatin. Mal sti, un ve sarimsag: slave
edin, yeniden ocaga qoyun ve mal ati artiq ¢ahray: rengini itirana
geder texminan 10 daqgigs bisirin.

2. Yerkoki slave edin ve daha 7-8 daqige bisirin. Bolgar bibari, po-
midor, kartof, mal oti bulyonu, defne yarpagi, duz ve istiot qatin.
Qaynamaga goyun, gazanin gapagini 6rtiin ve orta istilikde 30
daqige bisirin. Zovge gore duz slave edin.

3. Qulyast siifroye ayrica gablarda xama, xirtildayan ¢orak ve taze
xiyar salati ile teqdim edin.
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STYU - BUGLAMA

g/%/ze%azﬂéi/ T ohbibs:

e 400 g lamb fillet e 50 g vegetable oil e 400 q quzu filesi e 50 q bitki yag

¢ 8 potatoes e 1 bunch of parsley o 8 adad kartof e 1 doste caferi

e 4 carrots e 5 gcumin o 4 sdad yerkokii e 5 qkimyon

e 2 onions e Salt, pepper to taste e 2 adad sogan e Zovge gore duz, istiot

1. Cut the onions into middle sized rings, carrots and potatoes into 1. Soganlar orta 6lgiilii halqalara, yerkskii ve kartofu béyiik parca-
large chunks. lara boliin.

2. Slice the meat into smaller pieces 3x3 cm. 2. Ofti 3x3 sm ol¢tide dograyimn.

3. Heat the oil in heavy based pot. Lightly brown the lamb with the 3. Yagi qalin althgli gazanda qizdirin. Quzunu zirs ils yiingtilce qizar-
cumin, then add the carrots, onions and potatoes. din, sonra yerkskii, sogan ve kartofu olave edin.

4. Add salt, pepper to taste and fill the pot with boiling water until it 4. Zovge gora duz, istiot vurun ve ingrediyentlorin {izerine ¢ixana
covers the ingredients. gader gazana qaynar su tokiin.

5. Cover the pan and simmer on low heat for about 1 hour and 5. Qazanin qapagini 6rtiib asag1 odda texminen 1 saat bisirin ve

stir every now and then. When cooked serve with chopped fresh
parsley.

{32}

harden ganisdirin. Bisdikden sonra siifreye dogranmis teze caferi
ile taqdim edin.



iRLANDIYA

IRELAND




PASTA ALLA NORMA

e 300 g penne e 3 tbsp. extra virgin olive oil
e 200 g canned peeled toma- e 1 clove of garlic
toes e 5 basil leaves
e 2 aubergines e Salt, pepper for taste
e 1 onion

e 100 g ricotta (salted sheep’s
ricotta cheese)

1. Cut the aubergines into cubes and salt lightly. Leave them to draw
out excess water.

2. Add the oil in a frying pan and saute chopped onion and garlic.
Add the aubergines, tomatoes, salt, pepper and saute for 10 min-
utes. If the sauce is too thick, add some cooking water from pasta.

3. Meanwhile cook the penne in salted boiling water and when
ready, drain the water and start serving the pasta.

4. Put the half of the sauce to the serving plate and half of ricot-
ta. Add the penne and cover with the remaining sauce, ricotta,
chopped basil and mix.

5. Serve the pasta with basil leaves and add some olive oil.

{3

PASTA ALLA NORMA

T ohbibs:

300 g penne (makaron) e 3 x6rak gasigt ekstra virgin
200 q konservlosdirilmis ve zeytun yagi

soyulmus pomidor e 1 dis sarimsaq

2 adad badimcan ¢ 5 adad reyhan yarpagt

1 adad sogan e Zdvga gore duz, istiot

100 q rikotta (duzlu rikotta
goyun pendiri)

Badimcanlar kub saklinde dograyin ve yiingtilce duzlayin. Aci
suyunun ¢ixmasi {i¢lin bir kenara qoyun.

Tavaya yag slave edib dogranmis sogan ve sarimsagi qovurun.
Badimcan, pomidor, duz, istiot slave edin ve 10 deqige qapagin
altinda qizardin. ©gar sous ¢ox gatidirsa, makaron suyundan bir
az slave edin.

Bu vaxt makaronu duzlu qaynar suda bisirin ve hazir oldugda
suyunu siiziilb makaronu siifreye teqdim edin.

Sousun ve rikottanin yarisin bosqaba, yarisini ise rikottaya
goyun. Penne slave edin ve qalan sousu, rikottani, dogranmis
reyhani tistiine slave edib qarisdirin.

Makaronu reyhan yarpaglart ils siifreye verin ve bir az zeytun
vagdi elave edin.
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PIRAGI - BACON ROLLS

450-500 g flour e 5gasalt

250 g milk or water e 1egg

25 g yeast e 350 g smoked streaky bacon
75 g margarine e 50 g onion

25 g sugar e Ground pepper

Prepare the dough without a starter.

After it has risen, divide into 30-35 g pieces, roll into round balls
and leave to rise for 10-15 mins. Press each piece flat, place ba-
con filling (see instructions below) in the centre, press together the
edges of the dough above or at the side of the filling.

Roll with both hands to even out the filling; make the shape long
with slender ends and bent into a half-moon. Place on a greased
baking tray, leave to rise, brush with beaten egg and bake in a hot
oven.

Brush with melted butter once removed from the oven.

To make the bacon filling, cut the rind off the bacon and cube.
Dice the onion and saute with the bacon (only shortly, so that the
fat does not run off), add pepper and mix well.

{36 ;

PIRAGI - BEKON RULONLARI

bl

450-500 q un e 5qduz
250 q siid ve ya su e 1 adad yumurta
25 q maya e 350 q hisa verilmis piyli bekon
75 q marqarin ¢ 50 g sogan
25 q seker e Yer biberi
Xoamiri avvalden hazirlayin.

Xomir qalxdigdan sonra 30-35 g-liq hissalers boliib kiindslayin
ve 10-15 daqige sismesini gézlayin. Har bir kiindeni diiz basin,
ortasina bekon qoyun (asagidaki telimatlara baxin), xemirin ke-
narlarm i¢likden yuxari ve ya yan terafe sixin.

Icliyi barabarlasdirmak ticiin iki slls yuvarlaymn; inca uclar1 olan
uzun forma verib ayparaya benzedin. Yaglanmis soba macmavyi-
sina qoyun, qalxmasini goézlayin, lizerine calinmis yumurta stirtiin
ve isti sobada bisirin.

Sobadan ¢ixardigdan sonra srinmis kers yagi ile yaglayin.
Bekon i¢liyini hazirlamaq ti¢tin onu kublara bsliin. Sogam ince
dograyin ve bekonla (piyi tam srimemak sertils) qizardin, istiot
slave edin ve yaxsica garisdirin.
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SALTIBARSCIAI = GOLD BEET
SOUP

SALTIBARSGEY — SOYUQ GUGUNDUR
DURBASI

C90§za%zkyméb- T onbibs:

e 2 boiled medium size beetroot e 50 g sour cream e 2 adad qaynadilmis orta dlgiilii -~ 1,5 [ ayran (ve ya 500 ml qati

e 2 potatoes e 1 bunch fresh dill cugundur torkibli tabii qatiq)

e 2 cucumbers (fresh or pickled) e 1/2 lemon juice e 2 adad kartof e 50 g xama

e 6 spring onions e Salt to taste e 2 adad xiyar (tezs ve ya tursu) e 1 dests tozs siiyiid

e 2 hard-boiled eggs ® 6 saplaq yasil sogan e 1/2 limon suyu

e 1.51 buttermilk (or 500 ml e 2 adad berk qaynadilmis o Zdvqgs gors duz

thick natural yoghurt) yumurta

1. Peel the potatoes and chop into bite-sized pieces. Place in a 1. Kartoflar soyun ve kicik &lciide dograyin. Icinde gaynar su olan
saucepan with boiling water, add a pinch of salt and boil until gazana qoyun, bir ¢cimdik duz slave edin ve bisirin.
cooked. 2. Buvaxt cugundurlan ve xiyarlar eriste formasinda, yumurtalar

2. Meanwhile slice the beetroot and cucumbers into noodles, eggs kicik kub seklinde dograyin. Yasil sogani ve stiyiidii dograyin, ag
into small dice. Chop the spring onions and cut the white onions sogani 0,5 sm galinhginda kssin.
into 0.5 cm pieces. Finely chop the dill. 3. Ayrani bdyiik bir gaba ve ya qazana tékiin, xama ve limon

3. Pour the buttermilk into a large bowl or saucepan and add the suyunu slave edin, yaxsica qarisdirin. Ayran garisimina kartofdan
sour cream and lemon juice, mix well. Add to the buttermilk mix basqa biitiin dogranmis inqrediyentleri slave edin ve garsdirin.
all chopped ingredients, except the potatoes. 4. Zbdvge gore duz ve limon suyu vurun.

4. Add the salt and the lemon juice to taste. 5. Basqa bir bosqabda kartofu siifrays verin ve sorbani gablara

5. Serve the potatoes on a side plate and ladle the soup into bowls. tokiin.

{38
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GROMPEREKIGHELGHER — POTATO
PANGAKES

10 pax: e 50 g flour

e 1.5 kg potatoes e 5eggs

e 100 g shallots e 200 ml oil

e 30 g garlic e q.s. parsley, g.s. salt and

e 100 g butter ground pepper, .s. nutmeg

1. Skin, wash and grate the potatoes.

2. Add the chopped shallots, crushed garlic and chopped parsley.

3. Fold the eggs into the mixture, blend and season, then add the
flour.

4. Saute the patties in a saucepan in hot oil.

{40}

(IROMPEREKISELSER - KARTOFLU
PANKEK

T onkibs:

10 noferlik: e 50 qun
e 1,5 kq kartof e 5 adad yumurta
100 q gby sogan e 200 ml bitki yag
30 q sarimsaq e Lazimi gader caferi, duz, biber,
100 q kers yagi muskat qozu
Kartofun gabigim soyun, yuyun ve siirtkecden kecirin.
Dogranmis sodan, azilmis sarimsaq ve dogranmis caferi slave
edin.
Yumurtalarn garisiga gatin, garisdirin, svvslce sdviyyat, sonra ise
un slave edin.
Yast1 kartof kiirslerini bir qazanda qizdinilmis yagda qizardin.
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KWAREZIMAL — ALMOND BISCUITS

e 200 g ground almonds e 4 tbsp. liquid honey

e 200 g sifted flour ¢ 50 g crushed pistachios

e 150 g sugar e 50 g crushed almonds

e 1 teaspoon ground cinnamon ¢ Grated orange zest for deco-
e 1 teaspoon orange blossom ration

water (could be replaced by
grated zest of 1 lemon,
1 orange and 1 mandarin)

1. Combine all the ingredients and add just enough water to make a
firm dough. Roll the dough in 3 cm diameter balls.

2. Cover the tray with baking paper. Place the balls on the tray, flat-
tening each ball with the bottom of a glass to make round cookies
1 cm thick. Make sure that the edges of the cookies do not touch
each other.

3. Bake the cookies for 10 minutes in the oven heated to 180°C.

4. While the cookies are still warm, coat with liquid honey and sprin-
kle crushed pistachios, almonds and grated zest.

{02}

KVAREZIMAL - BADAM BISKVITI

T onkibs:

e 200 q tyiidiilmiis badam e 4 x6rak gasigi maye bal

e 200 q slenmis un e 50 g xirdalanmis piiste

e 150 q seker e 50 g xirdalanmis badam

e 1 cay gasig1 tiyiidiilmtis darcin e Bozomak liciin randslenmis
e 1 cay qasig1 portagdal cicayi portagal qabig

suyu (1 rendslenmis limon,
1 portagal ve 1 mandarin —
qabidi ile svez edils biler)

1. Biitiin ingrediyentlsri qarisdirin ve bark xemir yogurmagq iiciin
kifayst qader su slave edin. Xemiri 3 sm diametrli toplar seklinds
yuvarlayin.

2. Soba listini bisirma kagizi ile &rtiin. Toplar bosqaba qoyun, 1 sm
gahnhginda yuvarlaq pecenyelsr etmak iiciin har topu stakanin
alt1 ils diizeldin. Pecenyelsrin kenarlarinin bir-birins toxunmadi-
gindan amin olun.

3. Pecgenyelari 180°C-a gadar qizdirilmis sobada 10 dagigs bisirin.

4. Pecenyeler hals isti iken {izerine maye bal damciladin ve azilmis
plists, badam, rendslenmis portagal qabigi sepin.
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ERWTENSOEP - PEA S0UP

ERTENSUP = NOXUD 9ORBASI

e 400 g dried green peas e 4 tbsp. celery or celeriac e 400 q qurudulmus yasil noxud 2 kever (xirda dogranmius)
o 2] water greens (chopped) e 21su 4 yemak gasigi qurudulmus ve
o 2 tbsp. salt e Pepper o 2 xorok qasigr duz va goy kersviz (dogranmus)
e 250 g smoked bacon (one e 1 Dutch smoked sausage e 250 q bekon (bir parca) Istiot
piece) e Ruye bread e 500 g donuz ayag: ve ya 1 adad hisa verilmis holland
e 500 g pork trotter or ribs e Mustard gabirgast kolbasasi
e 2 potatoes (cubed) e 2 adad kartof (kub ssklinds Covdar ¢orayi
e Half a celeriac (cubed) dogranmis) Xardal
e 2 leeks (sliced into rings) e Yarnim keroaviz (kub saklinde
dogranmis)
1. Peel the potatoes and chop into bite-sized pieces. Place in a 1. Kartoflar: soyun ve kicik dlciide dograyim. Icinde qaynar su olan
saucepan with boiling water, add a pinch of salt and boil until gazana qoyun, bir ¢cimdik duz slave edin ve bisirin.
cooked. 2. Buvaxt cugundurlan ve xiyarlar eriste formasinda, yumurtalar
2.  Meanwhile slice the beetroot and cucumbers into noodles, eggs kicik kub saklinds dograyin. Yasil sogan: ve stiyiidii dograyin, ag
into small dice. Chop the spring onions and cut the white onions sogani 0,5 sm gqalinh@inda kesin.
into 0.5 cm pieces. Finely chop the dill. 3. Ayrani bdyiik bir gaba ve ya qazana tékiin, xama ve limon
3. Pour the buttermilk into a large bowl or saucepan and add the suyunu slave edin, yaxsica garisdirin. Ayran qarisimina kartofdan
sour cream and lemon juice, mix well. Add to the buttermilk mix basqa biitiin dogranmis inqrediyentleri slave edin ve garisdirin.
all chopped ingredients, except the potatoes. 4. Zovge gora duz ve limon suyu vurun.
4. Add the salt and the lemon juice to taste. 5. Basqa bir bosqabda kartofu siifraye verin ve sorbani gablara
5. Serve the potatoes on a side plate and ladle the soup into bowls. tokin.

(b
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PIEROGI = DUMPLINGS

36 pierogi for 6 pax e (.5 teaspoon black pepper
For the sauerkraut filling: e 2 tbsp. sour cream

e 1 tbsp. oil

e 1 large onion (finely chopped) For the pierogi dough:

e 450 g sauerkraut (drained, e 2 large eggs

5 tbsp. sour cream
3 tbsp. vegetable oil
1 teaspoon salt

4 cups flour

rinsed, and chopped)

e 2 large carrots (peeled and
grated)

e 1 teaspoon salt

1. To make the sauerkraut filling, heat the oil over medium heat. Add
the onion and cook until tender. Add the sauerkraut and carrots.
Cook, stirring often, for 10 to 15 mins or until the sauerkraut
is tender. Remove from heat and stir in the salt, pepper, and
sour cream. If the mixture doesn’t hold its shape when squeezed
together, add more sour cream. Let the filling cool completely.

2. To make the dough, combine the eggs, sour cream, oil and salt.
Add the flour and knead by hand or in a stand mixer until the
dough is smooth. Wrap with plastic and let rest at least 10 mins
before rolling. Then, on a lightly floured surface, roll out to 2.5
cm thickness. Using an 8cm round cutter, cut into circles. Gather
the scraps, cover with plastic wrap and set aside. Portion the
sauerkraut filling onto all the dough circles before folding into
half-moon shapes. Press the edges together with your fingers (or a
fork). Roll, cut, and fill the reserved scraps of dough.

3. Bring a pot of salted water to a boil. Reduce to a simmer and drop
12 pierogi at a time into the water. Stir once so they don'’t stick
to the bottom. When they rise to the surface, cook 3 mins or until
the dough is done. Place them on a platter smeared with butter.
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PIROGI - KOKOLOR

6 nafar lglin 36 pirogi e 0,5 cay qasigi istiot

Tursu kalom icliyi tctin: e 2 x6rok gasigli xama

o 1 xorok qasidr yag

e 1 adad boyiik sogan (ince Pirogi xemiri tictin:
dogranmus) e 2 adad boyiik yumurta

e 450 q duzlu kelem (siiziilmiis, e 5 yemoak qasigi xama
yuyulmus ve dogranmus) e 3 yemoak qasig1 bitki yagi

e 2 adad boyiik yerkskii (soyul- e 1 cay gasigt duz
mus ve rendslenmis) e 4 stekan un

1 cay qasigt duz

Tursu kelom icliyi hazirlamagq tictin yagdi orta odda qizdirin. Sogam
slave edin ve yumsalana gader bisirin. Tursu kelem ve yerkokii
slave edin. Tez-tez qarisdiraraq 10-15 deqigs ve va tursu kelem
yumsalana gader bisirin. Odun iistiinden gétiiriin, duz, istiot ve
xama slave edin. Sixanda qarisiq lazimi formaya galmirss, bir az
daha xama slave edin. Icliyi tam olaraq soyudun.

Xomiri hazirlamaq tictin yumurta, xama, yag ve duzu garnsdirin. Un
slave edib slle ve ya mikserls xemir hamar olana gadsr yogurun.
Streca sarin ve yaymazdan svvel, an azi, 10 daqgige godzledin. Son-
ra az unlanmis sathds 2,5 sm qalinh@inda yayin. 8 sm yuvarlaq bir
kesici istifads edersk daire formasinda kesin. Qirintilar1 yigin, strec
sardi ile &rtiin ve kenara qoyun. Tursu kslem icliyini aypara forma-
sina qatlamazdan avval biitiin xemir dairslerine qoyun. Barmag-
larinizla (ve ya cengselle) kenarlar bir-birins birlasdirin. Xemirden
ayrilmis qirintilan yuvarlayin, kesin ve i¢ini doldurun.

Bir gazanda duzlu su gaynadin. Qaynama daracesini azaldin ve bir-
dafeye 12 pirogini suya atin. Bir defe qarnisdinn ki, dibins yapisma-
sinlar. 3 deqigs erizinds ssthe ¢ixana ve ya xemir hazir olana qader
bisirin. Onlan kers yagi ile yaglanmis bir bosqaba qoyun.
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PASTEIS DE BACALHAU — SALT COD PASTEYS DE BAKALAU - DUZLU TRESKA
GROQUETTES BALIGI KROKETI

C%%/wﬁmm T ohil:

e 1 kg kod ¢ QGarlic to taste e 1 kq treska bahgt o Coferi

e 1 kg potatoes e Salt and pepper to taste e 1 kq kartof e Sarimsaq

e 1 small onion ¢ Olive oil to taste e 1 adad kicik sogan e Duz ve istiot

e Eggs to taste e 1 bay leaf Z5vga uygun: e Zeytun yagt

e Parsley to taste e Yumurta ¢ 1 aded dafne yarpag

1. Boil the potatoes, drain thoroughly and mash. 1. Kartofu qaynadin, suyunu yaxsica stiziin ve azin.

2. Cook the cod, flake it and remove all skin and bones, using a cloth 2. Treska bahgini bisirin, onu kesmak {iciin értiikden istifade edin, deri
to help shred it. ve siimiiklerini ¢ixarin.

3. Put the olive oil, onion, garlic and bay leaf in a pan and fry. 3. Zeytun yagi, sogan, sarimsaq ve dafne yarpagim tavada qizardin.

4. Put the potato, shredded cod, above mixture and chopped parsley 4. Bir gaba kartof, xirdalanmis treska balgi, yuxaridaki qarisigi ve
in a bowl. dogranmus caferini qoyun.

5. Add the eggs one at a time and check the consistency of the mix. 5. Yumurtalar bir-bir slave edin ve garisigin tamhgim yoxlayin.

6. Stir well and check the salt and pepper seasoning. 6. Yaxsi gansdirin, adviyyatini, duz ve istiotunu slave edin.

7. With the help of two spoons shape small portions into oval cakes 7. 1ki gasigin kdmevi ils kicik porsiyalardan oval formalar hazirlayin ve
and fry in hot oil, a few at a time. isti yagda bir nege denasini birdafaye qizardin.

8. Drain on kitchen roll and serve hot. 8.  Yagim ¢akmasi {iglin metbex kagizinin iizerine qoyun ve siifrays isti

olaraq teqdim edin.

{48}
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PAPANADI - DOUGHNUT PASTRY

for 6 papanasi: e Vanilla extract

e 300 g cow’s sweet cheese (or e [emon zest
ricotta/cottage cheese) e 500 ml oil for frying the

e 1 large egg papanasi

e 70 g sugar e 200 g fruit preserve

e 200 g flour e 200 g sour cream

L]

1/2 teaspoon baking powder

1. With a fork, mix the cheese, sugar, vanilla extract and lemon zest.

2. Separately, mix the flour with the baking powder.

3. Gradually add the flour mixture to the cheese mixture. Depend-
ing on the cheese you’re using, you might need to add more or
less flour. The dough should be soft and just a bit sticky, but firm
enough to form doughnut balls with your hands.

4. Spread some flour on your working surface and knead the dough

for a bit to fully combine the ingredients.

Form 6 large balls and 6 small balls, like in the photo.

Using your finger, form a hole in each large ball.

Heat enough oil in a pot to cover the papanasi. Make sure the

ail is hot — to do this, drop a bit of dough in the oil and see if it

sizzles.

8. Fry two large doughnuts and two small doughnuts at a time, until
they’re golden brown on each side.

9. Transfer the doughnuts to a platter covered with absorbent paper
to remove the excess oil.

10. To make the papanasi, use a large doughnut as the base, top
with a spoonful of sour cream, then decorate with fruit preserve
and put the small doughnut on top. You can also sprinkle some
powdered sugar on top.

There you have it, a traditional Romanian dessert that’s easy to
prepare and bursts with flavor.

No o

{50 ;

PAPANASI - DONUT XoMIRI

T ohbibs:

6 papanasi Ugtin: e Vanil ekstrakti
e 300 g sirin inak pendiri (vo ya e Limon gabig
rikotta/kasmik) e Papanasi qizartmaq tgtin
e 1 adad boyikk yumurta 500 ml yag
e 70 q soker e 200 q konservlegdirilmis meyve
e 200 qun e 200 q xama
L]

1/2 cay gasig: gqabartma tozu

1. Pendir, seker, vanil ekstrakti ve limon gabigim ¢engslle qarisdirin.

2. Unu gabartma tozu ile ayriligda qarisdinin.

3. Unlu qansigi pendir qarisigina yavas-yavas olave edin. Istifads etdi-
yiniz pendirden asih olaraq daha cox ve ya daha az un slave etmali
ola bilersiniz. Xemir yumsaq ve bir az yapisqan, lakin sllarinizle
donut toplan diizeltmayiniz ticiin kifayst gader bark olmalidir.

4. Masanin tizarine bir az un sapin ve inqrediyentleri tam garisdirmaq

lictin xemiri bir az yogurun.

Sakildeki kimi 6 bsyiik ve 6 kicik top diizeldin.

Barmaginizdan istifade edsrak her bir boyiik topda bir desik acin.

Papanasini 6rtecak gader bir gazanda yagi qizdirnin. Yagin isti oldu-

gundan amin olun — bunu etmak {i¢iin yagin icina bir az xemir atin

ve cizildadigini yoxlayin.

8. Eyni zamanda iki béyiik ve iki kicik donutu her tersfden qizili reng
alana geder qizardin.

9. Arhq yag: coekmesi {iclin donutlan salfet serilmis bir bosqaba
qoyun.

10. Papanasi hazirlamaq tictin ssas olaraq boyiik donutu gotiiriib
lizerina bir gasiq xama tokiin, sonra konservlesdirilmis meyve ile
bazayin ve kicik donutu tizerine goyun. Ustiine bir az saker tozu da
sopao bilersiniz.

Budur, hazirlanmasi asan olan ve lazzati ils celb edan snsnsvi Rumin
deserti.

SUHC
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BRYNDZOVE HALUSKY - POTATO
NOODLES WITH CHEESE

¢ 5 medium russet potatoes Dill (chopped)
(peeled and grated finely) Butter
2 cups all-purpose flour Wiater (for boiling the
1 egg (beaten) noodles)

1 teaspoon salt

200 g bacon (chopped)

255 g bryndza / feta cheese
/ cream cheese / sour cream

e Chives (chopped)

1. Make the Halusky dough by combining the grated potato with
the flour, egg and salt.

2. Bring to boil a large pot of salted water.

3. Run the dumpling dough through a spaetzle maker so that the
dough drops into the boiling water.

4. Cook the dumplings in batches and use a slotted spoon to remo-
ve them from the pot when they float to the surface.

5. Set aside the cooked Halusky onto a serving platter.

6. Fry the chopped bacon in a skillet, then set aside.

7. Combine the bryndza or cheese with a little butter or if using feta
and other alternatives, blend together until smooth and creamy.

8. Spoon the bryndza or blended alternatives onto the platter of
warm Halusky.

9. Sprinkle the fried bacon and drippings over the top.

10. Garnish the dish with chopped chives and dill, then serve.
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BRYNDZOVE HALUSKI - PENDIRLI
KARTOF oRISTOSI

RO

=0

T ohbibs:

5 adad orta olgiilii qizardilmis
kartof (soyulmus ve incs
rendslonmis)

2 stokan miixtslif megsadlor
{iclin istifads olunan un

1 adad yumurta (calinmis)

1 cay qasigt duz

200 q bekon (dogranmus)

255 q brinza / feta pendiri /
gaymagh pendir / xama
Snitt sogan (dogranmis)
Stiyid (dogranmus)

Kora yag:

Su (eristeni qaynatmaq ti¢tin)

Rendslenmis kartofu un, yumurta ve duz ile qarisdiraraq haluski
xamiri hazirlayin.

Bovyiik bir gazanda duzlu su gaynadin.

Xomiri spetsle masinindan (stirtkac) els kegirin ki, dogranmis xemir
gaynayan suya diigstin.

Xomir parcalarini hisse-hisss bisirin ve ssthe galxanda onlar1 yivli
gasigla gazandan ¢ixarin.

Bismis haluskini bosgaba qoyun.

Dogranmis bekonu tavada qizardin, sonra kenara qoyun.

Brinza ve ya pendiri bir az kers yag: ile qarigdirin. Sger feta ve di-
gor alternativlerden istifads edirsinizss, krem soklinde olana qader
qarigdirin.

Brinza ve ya garisdirilmis alternativleri iliq haluski tizerine tokiin.
Uzarine qizardilmis bekon sapin.

0. Yemayi dogranmis snitt sogan ve stiyiid ile bazadikden sonra

siifrays teqdim edin.
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KOBARID DUMPLINGS KOBARID PELMENILORI

Jf%/zwfmﬁ, T ohbibs:

e 500 g wheat flour e 50 g raisins e 500 q bugda unu e 50 q kismis

e 1 tbsp. vegetable oil e 100 ml milk o 1 xérak qasigr bitki yagi e 100 ml siid

e 500 ml hot water e 50 ml rum ¢ 500 ml qaynar su e 50 ml rom

e 3gsalt e 200 g sugar e 3qduz e 200 q seker

e 300 g ground walnuts e 10 g cocoa powder e 300 q tyiidiilmiis qoz e 10 q kakao tozu

e 150 g breadcrumbs e 150 q ¢orak qirintist (suxari)

e 50 g butter e 50 q kers yagi

1. Fry the breadcrumbs in butter, add the walnuts, milk, sugar and 1. Corak qirintilarini yagda qizardin, qoz, siid, sekar ve kakao tozu
cocoa powder. Bring the mixture to the boil and set aside. slave edin. Qarisigt qaynadib kenara qoyun.

2. Drain the chopped raisins that have been soaking in rum for 15 2. 15 deqgige romda isladilmis ve dogranmis kismisi siiziin ve diger
minutes and add to breadcrumbs mixture with other ingredients. ingrediyentlarlo ¢orak qirintilart qarisigina slave edin.

3. In alarge bowl pour over the flour with scalding water, add the 3. Boyiik bir gabda unun tizarine gaynar su tékiin, bitki yagi slave
vegetable oil and knead the dough. edin vo xemir yogurun.

4. Form the dough into a thin roll, cut each roll into pieces and 4. Xemiri nazik rulon halina salin, rulonu hissslera béliin ve Kicik top-
make small balls. Manually form circles from each ball, put the lar diizeldin. Her bir topdan el ile yumru kiirsler diizaldin, onlarin
filling on them and put the edges together. Lightly press the lizerina iclik qoyun ve kenarlarini birlagdirin. Tipik bir forma almaq
centre of each dumpling, to get a typical shape. ti¢lin har topun ortasina yiingtilce basin.

5. Cook the dumplings in hot salted water for 10 minutes. 5. Pelmenileri qaynar duzlu suda 10 deqigs bisirin.

6. Take out ready dumplings from the water with a skimmer and 6. Hazr pelmenileri kafgirle sudan ¢ixarin, tizerine eridilmis kers yagi
pour with melted butter, serve sprinkled with cocoa powder and tokiin ve kakao tozu, tiyiidiilmiis qoz ssperak siifreys teqdim edin.

ground walnuts.

{5b
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6 eggs

3 potatoes

1 onion

4 tbsp. sunflower or olive oil
Salt, pepper to taste

Peel and cut the onion into small cubes. Peel the potatoes, cut
them in half and then each slice to thin crescents of 0.5 cm.

Put everything in a frying pan with a small amount of oil, add
spices if you wish and fry over low heat for 15 minutes. Af-
terwards put the mixture on a plate. Clean the frying pan with
absorbent kitchen towel.

Whisk the eggs in a large bowl. Salt and pepper to taste, add the
potatoes, onions, mix well.

Put the frying pan back on the heat, add a little bit of oil and
spread the mixture. Cook for 5-10 minutes until it seizes.
Separate the edges, slide it onto a plate and put another plate on
top, turn the whole thing over and slide it back into the pan to
finish cooking. Cook the tortilla for another 5 minutes and serve.
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6 adad yumurta

3 aded kartof

1 aded sogan

4 x6rak qasigi glinebaxan vo ya
zeytun yagi

e Zo6vgs uygun duz ve istiot

1. Sogani soyun ve kub formasinda kicik-kicik dograyin. Kartofu
soyun, yariya boliin, sonra har bir dilim 0,5 sm olmagla ince aypa-
ralar seklinds kesin.

2. Her seyi az miqdarda yag ile tavaya qoyun, istaseniz, adviyyatlar
slave edin ve 15 deqiga zeif odda qovurun. Sonra garisigi bir
bosgaba yigin. Qizartma gabini matbex desmali ile temizleyin.

3. Boyiik bir gabda yumurtalari ¢alin. Zévgs uygun duz ve istiot sapib
kartof, sogan slave ederak yaxsica qarsdirin.

4. Tavani yeniden odun {stiine qoyun, bir az yag slave edin ve garisi-
g1 yayin. Suyu ¢akilens gader 5-10 deqigs bisirin.

5. Kenarlanni ayirin, bosqabin tizerine stirtisdiiriin, tistiine basga bir
bosgab qoyub firladin ve bisirmeyi basa catdirmaq ticiin yeniden
tavaya yerlagdirin. Tortillani daha 5 deqiga bisirin ve siifreys teq-
dim edin.



SPAIN ;a)( ISPANIYA

TORTILLA




KANELBULLAR — GINNAMON BUNS

For 25 buns: For the filling:

e 35 g yeast e 100 g butter

e 100 g sugar e 50 g sugar

e 300 ml milk e 2 tbsp. cinnamon
e 1egg Glaze:

e 120 g butter e 1egg

e 1 teaspoon salt o 2 tbsp. water

e 1 tbsp. ground cardamom e Pearl sugar

e 750 g flour

1. Crumble the yeast in a bowl and stir in a few tablespoons of
milk. Melt the butter and pour the milk in it. Add the rest of the
ingredients and knead the dough in a mixer for 10-15 mins. Let
the dough rise while covered at room temperature for 30 mins.

2. Roll out the dough so it is about 3 mm thick and 30 cm wide.
Spread the room-temperature butter on top. Make a mixture
of sugar and cinnamon and sprinkle it over the dough. Roll the
dough the long way and cut the roll into about 25 slices. Place
them with the cut edge upward in paper moulds. Place on a
baking sheet and let rise under a towel for about 60 mins or until
the buns have doubled in size.

3. Beat together the egg and water, brush the mixture carefully
on the buns and sprinkle pearl sugar on top. Bake in the oven
(220°C) for 5-6 mins. Allow to cool on a rack.
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KANELBULLAR - DARGINLI KOKOLOR

25 kéko tgtin: Iclik tigtin:

e 35 qmaya e 100 q kere yag:

e 100 q seker e 50 q soker

e 300 ml siid o 2 xorak gasigt dargin

e 1 adad yumurta Qlazur:

e 120 q kers yagi e 1 aded yumurta

e 1 cay qasig1 duz o 2 xérak gasigi su

o 1 xorok gasiar tiytidilmis hil o Soker ortiiyil

e 750 qun

1. Mayan bir gaba tékiin ve bir nece xérak qasigi siid slave edin.

Kears yagini eridin ve siidii icine tékiin. Qalan ingrediyentlsri slave
edib xemiri mikserls 10-15 dsqgige yogurun. Xemiri otaq tempera-
turunda 30 deqiqa tistii &rtiilii sakilds sismaya qoyun.

Xomiri texminen 3 mm qalinh@inda ve 30 sm eninde yayin.
Ustiine otaq temperaturunda oridilmis kere yag siirtiin. Seker ve
darcin qarisigr hazirlayin ve xemirin {izerine sepin. Xemiri uzun
sokilds yuvarlayin ve rulonu texminan 25 dilims kasin. Onlan
kesilmis kenari yuxariya dogru kagdiz gsliblers yerlesdirin. Bisirme
macmayisine qoyun va desmalin altinda texminan 60 daqigs ve ya
koksler iki dafse béyiiyens gader saxlayin.

Yumurta ve suyu birlikde ¢alin, qarisigi kékslerin tizerine yaxsi-

ca stirtlin ve tizarine saker qirintilan sspin. Sobada (220°C) 5-6
daqigs bisirin. Damir refds soyumaga qoyun.
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