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The “Taste of Europe” cookbook introduces readers to popular European dishes and allows you to find out what makes them so tasty
and easy to cook. The book contains traditional recipes from 27 countries of the European Union. Home-cooked dishes, prepared with
love, will show you the real Europe.
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WINPT YUMXK, XUHXIHD €BPOM aMTbIlr M3APYYIHD X3M33H Haraax GariHa.
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EBponbiH XonbooHooc MoHron Yncan cyyraa TeneenerduninH raspaac 2020 oHA, 3pxnaH rapras.
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FOREWORD

Dear readers, dear friends,

It is with great pleasure that | introduce to you this collection of traditional recipes encompassing
all 27 countries of the European Union.

The tradition of the breaking of bread has been connecting people for centuries. Sharing a
meal with our families and friends is the occasion of happiness common through all cultures.
When we selected the recipes for this book with the Ambassadors to Mongolia, we wanted to
bring Mongolians closer to the European Union. On the pages of this book we are sharing with
you a piece of the cultural heritage of the European Union. This cookbook is a celebration of
community, friendship and diversity that make the European Union so unique.

My hope is that in this book you will find new favourites to share with your family and your
friends, to celebrate many moments of joy and that you will have a culinary adventure to the
countries of the European Union.

Ambassador / Head of the Delegation of the European Union to Mongolia
Traian Laurentiu Hristea

OMHOeX YI
XYHOST YHWMrHYMA aa, 3pXaM Hamsyyn aa.

EBponbiH XonbooHbI rULyyH 27 yNcbiH HIPUWH Xyyaac OONCOH amTaT 300ryyAbir OarraacaH aHIXyy
HOMbIT TONUNYYMX Oanraafaa Taatan GanHa. Xoon 60N XyH TEPenxXTHUM (PUIMONOTMMH aHXAard
X3P3rLU33 TOAMMIYM roo 3yMH Taallaan erex ypnariiH OyTaan, CoénbiH eB buna3.

EBpornbiH Xonboo 6on 3guiH  3acar, yNC TePUWH XyBbL HArTapcaH, xapunuaH Oue Owed
XYHOITI3C3H, OPreH XypadT TOrTonuoo 0ereef 3HIXYY XOONHbI HOMOOP [OaMXKyynaH >3Ar3sp
OHLIOTMIT Xyprax OarHa.

BepTtee GonoH bycaan eHaep Taallaan erex, ankaanaa Tamfax, 3pd Xy4dd HIMIX, yp YagBapaa
ramxyynax amtat 300r 6ym3x TAHbl 3pxaM 30pUAr00 ryMUSNAYYIIX YANCIL, aMXKMIT XYCIK IHIXYY
HOMbIT epreH Hapbx DarHa.

AMTapxaH 3o0rnoopowu!

TpasH JlaypeHulo Xpucrea
EBponbiH XonbooHooc MoHron yncaf cyyraa dn4mH cang Oereep TeneenerdyninH raspbiH TIpryyH
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WIENER SCHNITZEL

Ingredients:

10.

1.

4 (140g) veal cutlets (or chicken or pork cutlets, pounded to
0.6-0.7 cm thickness)

1/4 cup all-purpose flour

1/2 teaspoon salt

2 eqggs (large and well beaten)

1/2 cup breadcrumbs

Qil or lard (for frying, lard is traditional)

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

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

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 breadcrumbs in the third dish.

In a large skillet, heat at least 0.6-0.7 cm of oil to 180°C
(350 F).

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

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

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

Immediately place meat in the pan with the hot oil. Do not
crowd the pan. Cook the schnitzel in batches, if necessary.
Fry the schnitzel for 3 to 4 minutes on one side. Make sure
the breaded meat “swims” in fat.

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.

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

BEHWH WHWLUENDb

Opu:

N o

1.

4w Tyc Oyp 140 rp yxpuiH maxaH kotnet (3cean 0.6-0.7 cm
HUMIH OONroX AABTCAH Taxma 3CB3J raxaliH MaxaH KoTmet)
1/4 adra rypun

1/2 u/xanbara gasc

2 W TOM eHAer (xeecepTesn cantap xyTraHa)

1/2 asra TanxHbl yMpmar

YpramnblH TOC 3CB3/1 raxaliH eexeH ToC

Maxaa HWMMXK [JaBTaxblH Tyng XYHCHWW raarap  yyTHbl
3aBcap XUKMH3.

Maxaa 0.6-0.7 cM XuUrg HAMMH OoNroxX AaBTaHa.
LHMUenns OypaxWnH Tyng rypBaH XxaBTraw TaBar 63n4331,
SXHWW TaBarT rypun OONOH OaBC, AapaarvinH TaBarT eHaer,
CYVIIUMH TaBarT xaTaacaH TanxHbl YMPM3r33 XUNH3.

ToMm xampyynblH TaBart 0.6 CM OpYUM XYPT3M Hb ypramiibiH
ToC xmnrasg 180°C (350 F) xaM XypTan xanaaHa.

YXpUMH [OaBTCaH Maxaa H3I H3M3p Hb 3XM334 rypungaa
cavitap XepByyJH3.

[apaa Hb eHAreHA Oyp>X X343H XOPOM XeHaur bGapuHa.
Tar334  xaTaacaH TanxHbl  YMPM3IT  XepBYYAH3.  YWpMmar
MaxaHO, Oyp3H Haangax €ecrym, XapuH MaxHbl ragapryyr
HUMIMH Oypax écTomn.

Maxaa XxanyyH TOCOHAOO XMMXO33 XOOPOHA, Hb 3auTau
XUNM3P3MN.

LUHMUenn3 Har Tangaa 3-4 MUH TyC Oyp WapHa.

. XO€p TanbIr Hb anTnar xypaH OONTON LWapaaf XanpyynbiH

TaBraac raprax Tocbir Hb LLYYPY AYYCTan Xyn33H).
LLIHMUenuir HUMO3T, LWKMH3 HOroO, TOMCHUI DONOH eprect
X3MXWIMH CanatTak xamT TaBarfagar ynamkiantan, 3apum
yen, wapcaH TOMCTI Y 300r10X Hb Oui.
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CARBONNADE FLAMANDE - BEEF STEW

Ingredients:

1 kg lean beef diced 3x3 cm
2 onions

200 g diced bacon

4-5 slices of gingerbread
500 ml dark beer (Leffe)
2 tbsp. cane sugar

2 tbsp. flour

2 tbsp. mustard

3 g thyme

7-9 juniper berries

Salt, pepper to taste
Cast iron casserole

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
minutes. 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.

KAPBOHAZ ®JIAMOHJ - YXPUWH XXUFH3COH MAX

Opu;

1 Kr eex baratam 3x3 CM LOPBOIXKXMH XIPHCIH YXPUMH Max
2 W ©eepeHXU COHMMHO

200 rp AepBemXMH X3PYCIH raxalH yTcaH Max

4-5 X3p4MM LaraaH raatam >XMrHIMar

500 mn xap wap avpar

2 x/xanbara HULLIWMHIUIAH 3C3H YNX3p

2 x/xanbara rypun

2 x/xanbara ruy

3 rp raHra

7-9 W apuHbl XXMMCI3H3

[laBc, nepeL, amTanraaraap

X0oOonHbI WMPM3H caB Oytoy Haanamaarryy xampyynbiH Tasar

LLInpM3H caBaHA raxalH yTCcaH Maxaa LWap>X TOChIr LYY
aBHa.

COHIMHOO XKMXKWUII3H X3PUMXK LOLMMMH TOCOHA XypaH 6Gop
OonTon Xxyypaag YXpUMH Maxaa [33p Hb XWX Oyx Tan
Hb Xyp3H ©Oop eHreTam OonTton camtap XxyypHa. CaBaHA
Haangaxaac COPrMMImK canmTap XyTraHa.

l'ypunaa ©Oara Garaap UauaH XWX LEGH X3O3H MUHYT
YPMMKAYYA3H  xyTraHa. Lap ampraa [33p33C Hb  XWUKNX
Dereep Waapanaratan 00N MaxbIr fang 0pTos yC HIMH3.
[laBc, 3NC3H  4MX3p, JNIaBPbIH  HaB4Y, TraHra, apuHbl
KUMCI3H33p aMTasHa.

MY TYPXCOH LaraaH raaTal >KWUMH3M3M 0433P Hb Tapaax
TaBKHa.

bara ranaap 1.5 uar >wurHaH3. [dapaa Hb XyTraxk raxauH
YyTCaH Maxaa H3M33[ aMTbIl Hb LWanrax nepew, amtanraaraap
XUH3.

LLlapcaH Bytloy HyxcaH Temc OONOH LWapcaH anuMbiH XamT
TaBarnaHa.
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BANITSA - PASTRY BAHMLUA - HAPUH BOOB

Ingredients: Opu;:
500 g fine dough sheets 500 rp HUMI3H 314C3H rypun
4 eqgs 4 W eHper

300 g white cheese
1 glass of yogurt
1/2 glass of sunflower oil or butter

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

Flatten out the sheets and smear with some oil.

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.

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.

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

11

300 rp uaraaH bscnar
1 aara Tapar
1/2 adra HapaHU3LUrMmH Bytoy LeurninH Toc

Bacnaraa ypX Tapartar xonvopn eHmer, HapaHudLsr OonoH
LUBLMMIH TOCOO HAM33[, CamTap XyTraxk XOnMHO.

DNACIH rypunaa A3 TOC TYPXIH3.

SnAcH  rypun  O33p33  O31Tr3C3H  3yypmaraa  Tapaaraaf,
opooMor 0onrox xywmnHa. Lapax Lyyr3sHWM  TOCOMCOH
NCT3, OPOOMIO0 Liarapur xan03pT opyysX TaBUHa.

BaHWUa 033p eHAerHMM Wwap TypxaxX wapax wyyrasHg, 180°C
xaMa 40 MUHYT Wapran eHretn OONToN >XUrH3H3. banaH
DONCOH DaHMLar XXMXUr XaCryya3 XyBaaHa.

XanyyH XyMT3H anb 4 Gananaap 300rnox 0onox 4 MX3BYISH
Tapartay xamT X3p3rn34ar.
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PASTICADA - BEEF STEW

Ingredients/6 pax

—_

5 cloves garlic

4 cups wine vinegar

1 cup vegetable or beef broth
2 carrots (peeled and cut)
1 parsley root

2 tbsp. tomato paste

1.8 kg of beef round (or other cut)
100 g bacon (cut into pieces)

0.5 cup olive ol

3 onions (quartered)

1 celery root

1 tbsp. flour 4 whole cloves

1 bay leaf

0.5 cup proek (or other dessert wine)
0.5 cup red dry wine

0.5 kg of gnocchi

0.5 bunch parsley (chopped)

1 thsp. sugar

4 prunes

parmesan cheese (optional)

Salt, pepper

Pierce the meat with a sharp pointed knife and insert
pieces of garlic, bacon and cloves in it. Place the beef in a
large dish, cover with vinegar and leave it overnight in the
refrigerator.

The next day, remove the meat from the vinegar and also
remove the bacon and garlic and save them on the side.

Put the meat in a Dutch oven or deep pot and dust with
flour, then add olive oil. Cook on medium-high heat and
remove when it has browned on all sides, after about 8-10
mins.

Fry the onion, garlic and bacon in the same oil for a few
minutes.

Return the meat to the pot, add stock and cook for about
6-8 mins. Add the tomato paste diluted in dessert wine,
then add the carrots, celery root and parsley root.
Incorporate red wine and sugar, and cook covered on
low heat for 3 hours or until the meat is tender. Halfway
through cooking, add the bay leaf and prunes. When the
meat is tender, remove it to a plate and cut into thick slices.
Purée the vegetables and the sauce left in the pot with a
hand blender. Serve with gnocchi or pasta. Garnish with
parsley or grated cheese.
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MALUTUKALA - YXPUWH XXUIH3COH MAX

OpL/6 xyH1N

1.8 KI YXPUMH rysiHbl Max

100 rp raxamH yTcaH Max

AfraHbl Tan ONMBbLIH TOC

1 asira HOrooHbl BylOy MaxHbl Len

1 W LOOXOP Mavn3blH YHASC

1 W SHWYWHBI YHA3C

1 x/xan6ara rypun

4 1 aHXUNYYH L

2 x/xanbara ynaaH noonunH HyxalLll
AdraHbl Tan npoulek gapc (3¢Ban gecepTHUn eep Oapc)

1 x/xanbara ancaH 4mxap 0.5 asra xyypaw ynaaH gapc
4 xaTaacaH 4YaBra 0.5 Kr HOKM MacTa roMmoH

MapmesaH bsacnar (amTanraaraap) 0.5 Gary AHWYM (X3p4caH)
[aBc, nepey,

5 XymMcC capmmc

4 aara JapcHbl Lyy
2 W nyyBaH

3 W COHTUHO

1 W naBpbIH HaBY

YXpUMH Maxaa LOBX XyTraap HyX3/XK CapuMC, raxauH yTcaH
MaX, aHXMYYH LW 33prUAr WKMTMaH3. [apaa Hb Maxaa TaBar
[153p TaBMa[ OapCHbI Lyyraap OYp>K xeprerdup, XoHyysHa.
Mapraall Hb MaxbIl AapCHbl LlyyHaaC raprax raxawH yTcaH
Max OOMOH CapUMChIr Cyranx Tyca, Hb TaBMHA.

Maxaa Tartav WMPM3H XOOJHbl CaBaHA XMW Fypun uauaan
YMOYH XXUMCHUIM Tocoo xumH3. LLumpyyeTap ran g33p 8-10
MUHYT WapX, byx Tanaacaa OypaH GOPNOCOH yed Hb Maxaa
aBHa. COHIMHO, CapUMC, raxalH yTCaH MaxbIl 3H3 TOCOHA Hb
X3A3H MUHYT LapHa.

MaxbIr TOrOOHA00 OyLaaxk Xurssg 6310C3H LWenee A33P33C
Hb H3MX 6-8 MWHYT YaHaHa.

[ecepTHUn papcaHf XyTraxk LWWHMACIH YynaaH J00NnVH
HyxWaa O[O0 H3MH3, Tar33f4 JyyBaH, LOOXOP MaWn3bliH
OynUyyH YHASC, AHWYWHbI OyNUyyH YHOCUAT HIMH3.

YnaaH [apc, 3MNC3H YMXP33 HOIMI3[L 366f1eH ranaap 3 uar
Maxaa 3eeniepTen 4YaHaHa. XyralaaHblXx Hb OYHA XaBbliaa
NaBpblH HaBY, XaTaacaH YaBra H3MH3.

Max 3eeneH OOMOHIyyT ran [O33p33C33 aB4y 3y3aaH X3pUMX
TaBarnaxan 03n43H3.  TOrooHn ynacdH  Horoo  OoroH
CYMCUIT Trap Xonur4oop Hyxaw OonroHo. Hokm 3cBan nacta
FOMMOHTOM TaBarfaaf SHWYM, VPCIH napmesaH Oscnar
33pr33p YMMIIMIIH.
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AFELIA - PORK WITH RED WINE AND SPICES

Ingredients /4 pax

1 kg boneless lean pork (diced)

200 ml red wine

2 thsp. coriander seeds (lightly crushed)

1 stick cinnamon

6 tbsp. olive oil

salt, and lots of freshly ground black pepper.

Make a marinade from the cinnamon, coriander seeds,
salt, pepper and wine and pour over the meat. Refrigerate
the meat in the marinade for at least 4 hours, preferably
overnight.

Once marinated, put the marinade sauce aside. Heat the oil
in a heavy pan and brown the diced and marinated meat, a
few pieces at a time until nicely browned. Add more oil if
necessary.

Wipe any excess oil and return the meat to the pan, with
the marinade and enough cold water to just about cover
the meat. Bring to the boil, then cover the pan, reduce the
heat, and cook the meat gently for about 30 mins or until
tender. Most of the liquid should have evaporated to leave
a thick sauce. If not, continue to cook uncovered until the
excess liquid is gone.

Serve with a side of bulgur pilaf and yoghurt. To prepare
the pilaf, heat 2 thsp. olive oil and sauté one crumbled nest
of vermicelli until almost browned. Add 1 cup of coarse
bulgur and mix. Season with salt and freshly ground black
pepper. Add 2 cups of chicken or vegetable stock and
mix. Bring to the boil and turn off the heat. Cover the pot
and set aside until the water has been absorbed (about 10
mins).
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A®EJNINA - YNIAAH JAPCAAP AMTAJICAH TAXAVMH MAX

OpL/4 xyHum

1 KI ACTYRN, ©6Xry1 raxamH Max (LIoo OepPBeXKnH X3PUH3)
200 mn ynaaH gapc

2 x/xanbara kopuaHapbiH yp (6ara 33par GsauanHa)

1 W XONTCOH LwaHL, (kopuua)

6 x/xanbara onMBbIH TOC

[laBC, axmyxaH LUMHIX3H YPCIH Xap nepel

LLaHL (kopwua), KopuaHOpbiH yp, [OaBC, Mepew, Aapcaa
XONMOL, raxarH MaxaH A33p XWX, xeprerdup Oaragaa 4
uar, 6onomMXKTOM OO XOHYYMHa.

Maxaa [apWwwncHbl fapaa, Wyycunir Tycal, Hb TaBMHA.
3y3aaH XanpyynblH TaBarT TOCOO Xanaax, WOoOo A8PBesKMH
X3p433[, ~ aMTancaH  Maxaa  XypaH  OGonton  lwapHa.
LLlaaponaratam 60n TOC HIMH?.

X3T ToCTOM ©ON WNYyYA3N TOChIr apYaal, Maxaa TOrOOH[
LWYYCT3M Hb XaMT Oyuaax XMUH, MaXxbIr OEeHrex Aanmd opox
X3IMXKIIHA, XYMT3H yC H3MH3. bByunaHryyt Toroor Tarfaap
ranaa 3eenpyy/k 30-aa MUHYT Maxbll 3eenepTes 3eeseH
ranaap 4YaHaHa. VIX3HX WWHIMH Hb yypllaag eTreH CyMC
YNO3H3. X3pB33> Tar3arym OON TarMWr Hb aBYy LUGMWAT Hb
yypLITan YaHaHa.

XaumpT Hb Oynryp nnoB Oyioy arliaacaH Oyymam ©OonoH
Tapar TaBbgar. bynryp nnos O3ATr3XWMWH Tynn 2 XOOMHbI
xanbara 4MaoyH XMMCHWW TOC Xanaaraag H3r 6aru, HapuiH
FOMMOH XyranmX XWWH Wapran ©op 6Gonton Hb Xyypaam
1 adra OyayyH Oynryp Oyymam H3MX XxyTraHa. [laBc ©ofoH
nepel, yp>X amTtnaaf 2 asra TaxmaHbl 3CB31 HOrOOHbI LWen
HIMX XyTraag Oyuanrax ranaa yHTpaaHa. YyHuUM [apaa
Tarnaag wen Ho wnpratan (10-aafd MUHYT) XY193H3.
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SVICKOVA - BEEF SIRLOIN WITH CREAM SAUCE AND
DUMPLINGS

CBUYKOBA - 306XUNTAN CYMC, MAHTYYTAN
YXPUWH roa MAX

Ingredients /4 pax Opu/4 xyHunn

800g 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

150 g carrot 100 g parsley

100 g celery Pinch of ground black pepper

10 black peppercorns 2 bay leaves

6 allspice (Jamaican pepper) 250 g sour cream

1 spoon of flour (1* grade all purpose)

to be served with sliced warm white bread dumplings, lemon slices,
covered with whipped cream and cranberries (stewed or 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
Jrest” 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)
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800 rp yxpuiH ron Max (YXpUIMH 3P33H BYNUUHTNNH CTENKHWA Max
Oytoy rysHbl Max)

100 rp raxavH eex 3CB3M yTax JaBCaiCaH raxanH eex

1 u/xanbara fasc 1 xanbara raxavH Ttoc

150 rp nyyBaH 100 rp sHWYyN

100 rp wooxop Marn3 1 u/xanbara paBc

1 yumx ByTancaH xap neped, 10 GeepeHxmI xap nepetl

2 W NaBpbIH HaBY 6 0O6pPeHXMI MUMEHTO Nepel,

250 rp 3eexui 1 xan6ara rypun (1-p rypwn)
OTrepTen Hb LOXMCOH 36eXWUi, LaHrmc (4aHaman) [O33p Hb acraag
MaHTYy, HUMO3M 3yC3aX XamT TaBarnaHa.

YXPUAH MaxHbl XanbCbll Hb aBaaf, raxalH yTcaH MaxHbl Xaracblr HapumnH
YPT X3PUMXK, HOTeO Xarachir Hb XKMXUT LLIOO LOPBOMKMH XIPUMHI.
HapuiiH X3pYCIHMIT Hb MaxaHh, Tapaaxk WWITrHS. YAACH LWoo
OOPBOMIKMH  X3PYC3H raxarH eexunr [aBc, nepeussp amTiaag
LWMPM3H CaBaHA, XUIMH3.

YpCaH nyyBaH, SHLWYW, LOOXOp Mann3 6onoH OGeepeHxuin xap
nepew, MYMMEHTO MepeuUunr XoflbX >XMWIHIX CaBaHfg Oalraa MaxaH
[33rYyP33 Xy4uXK TaBMHA.

YpbaunnaH xanaacaH wapax Llyyras (180°C) Gamx éctom 6a 25
MUHYTBIH Aapaa 250 mMn XanyyH yC H3MH3. T3rssg Maxbir 3eef1eH
6onTon (ron Maxbir oMpoLooroop 1 uar, 3p33H BYNUUHIMIAH CTENK
3CB3J1 rysHbl Max 0om 1.5 1ar) XMrHaHs.

Max GONICOH 3CIXMIT WOPoOop XaTrax wanraHa. Lapax wyyrasHaac
XKWIH3X CaBaa rapraaj aaxum xeprexeep Tarmur Hb Oara 33par
OHroMnroof XoHyynHa. Cymcuir efiepT Hb 63143 OonHo. PxA33
eMHeX e[ep Hb 03143 C3pYyH rasap xagranax Hb CYMCWUUAT UAyy
amTTaw bonrogor.

KUrH3CaH CaBHaaC Maxaa rapraag oeTreH LyYCMWr Hb YaHacaH
Horoo OOMOH amTnar4aa rap XOnWUr4oop XOnMHO. beepeHxnin
OOMOH NMUMEHTO NepeLmnr OUTIMIA aBaapan. bYrannr Hb XXKUrg, Cymc
OONTON rap XONMr4oop XONMMHO. X3P3B rap Xonury Gawxryin 6Gon
HOroO OOMOH MaxHbl TFeH LYYCUMNT LLYYY33p Waxax rapraHa.
©TreH wWyycunr Oyuanraag 3eexmii XM XyTraHa. Har xanbara
TYPUIT XUIAK CYMCUIT eTrepyyk 6onox 6a 30rcontryin xytracaap 2
MWHYT OpYMM YaHaHa.

MaxbIr WAPXIUAH  Jaryy XeHANeH 3yC334 MaHTyyr XanyyH [n3sp
Hb 3YC3X, 3YCCOH HUMO3MTAM XaMT MaxHbl Xaxyyl TaBuaf ©TreH
306XUI BOMOH LaHMMCbIH YaHamMan A33p Hb TaBMHa.



DENMARK
ABLEKAGE
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AEBLEKAGE - APPLE TRIFLE

Ingredients:

1 kg dessert apples

200 ml water

200 g oat flakes

200 g sugar

300 ml whipping cream

50 g butter

2 teaspoon vanilla sugar

1 tbsp. grated dark chocolate

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

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 minutes). Put cooked apples to a bowl and allow to
cool.

In a large 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.

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.

Serve straight away or chill until needed.
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SBNEKEVT - AJIMMTAWN BAJTYY

Opu:

1 Kr anum

200 mn yc

200 rp OBbEOCHbI H3BC

200 rp 31C3H Ymxap

300 M5 CyyH Kpem

50 rp useLrumH TOC

2 u/xanbara BaHWUNbTaM YMX3p

1 x/xanbara xap LWOKOoMagHbl yMpMar

AnvMaa  XanbCaimX TFOfbIr  Hb
0OPBOMKUH X3PUMXK, CaBaHO, XUNH3.

aBy  U3B3pN334  WOO

[33p33c Hb 200 MmN yC, 3 XOONHbl Xanbara 3nCaH 4YMX3p,
2 UanWHbl xanbara BaHWbTaM YUXP3d XWX, 36enepTen
Hb 10-15 MMWHYT YaHaHa. XWIH3C3H anuMaa CaBaHg, oYX,
XOpreHs.

ToM xaWpyynbiH TaBarT USUIMWH TOCOO 366M6H ranaap
Xamnyymx, 125 rp 30CH YMX3p HAM3A, MOMAOH XYyTryypaap
XyTraHa. DNC3H  4YMX3p UBUrMMH TOCTOWM  3yHraapangaH
Kapameslb ©ONOX yed, OBbEOCHbI H3BC33 XWX, LIapran
OHreTa DONTON Xyypaagd XepreHe.

CyYH Kpem33> XeecCpyy/iaH XxyTrax 03nasH3. AdraHg 3xn334
aNUMbIH  XONMMIMWH  Xaracblr, Aapaa Hb Lapran onTton
XYypCaH OBbEOCHbI Tasbll XWMH3. DH3 [apaannaap Aaxuam
LaBxapnaHa. VIHmag kpemasp OypX, [33p33C Hb YPC3H Xap
LUOKOMafaap YMM3III3H3.

bansH Goncon Banyyr uyya 300MM0X  3CB3N Xeprerdug
XamranxX XyMTHI3p Hb 30010 60MHO.



ESTONIA

MULGIKAPSAD
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MULGIKAPSAD - STEWED CABBAGE

Ingredients:

500 g sauerkraut

200 g pork fillet (neck part)
100 g bacon

100 g pearl barley

2 onions

20 g vegetable oil

25 g sugar

2 bay leaves

1 teaspoon cumin

Salt, pepper to taste

Boiled potatoes and flavoured 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 sauté 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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MYNbrMKAMNCAL - AOAPLUUICAH BANLAUTAN
wen

Opu:

1.

500 rp mapnncaH banuam

200 rp raxamnH acry Max (xy3yyHui xacar dune)
100 rp raxawmH yTcaH max

100 rp xeu, bynaa

2 W 6eOPOHXUN COHIMHO

20 rp ypramsbiH TOC

25 P 3NC3H 4MxX3p

2 W naBpblH HaBY

1 x/xanbara roHbp

[aBc, nepey, amMTanraaraap

XOOJHbI Xa4MpT YaHacaH Temc, aMTancaH HOroo

Xel, Oymaar ycaap 3anik XYWTaH ycaHd X3O3H Lar A3BTI3H3.
XOONOHO, XMMX33C33 eMHe Xxel, bynaaraa OyuancaH xanyyH
ycaHa Xxunx, Oara ranaap 25 MUHYT YaHaan, yCbIr Hb LLYYX
raprasa.

FaxamH yTCaH MaxbIl XMXWUIX3H, raxauH Lyn Maxblr 2x2 CM
OO A8PBOIIKMH MOH COHTUHBIM HAPUMH TyC TYC X3PUMH3.

FYH EpoonToM XauvpyysfblH TaBarT AapliuicaH OaruanHbl
2/3 X3CTMWT O3BC3XK NaBPbIH HaBY, 3M1C3H YMX3P, FOHbAOOP
amTnax 0a [33p33C Hb raxalH uUyn OONoH yTCcaH Max,
COHIVHO, Xel, bynaa, yNacaH baruanraa XnmHa.

[33p33c Hb ycaap ayyprax, 150-160°C XaMUWH wWwapax
WyYYra3HA, 3 uar >KMrH3H3. YCHbI TYBLWUMHE OariHra wanrax
Oereen xel, Oymaa OONCOH 3COXMUr LanraHa. Xeu Oynaa
3eer6H, bara 33prunH 3axJ1yypTtan OONCOH yer rapraHa.

Mynbrkancagblr aHXUyyH HaBYUT HOFOOroop HYMMIIMIXK
YaHacaH TeMCT3M TaBarfiaHa.
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LAMB TENDERLOIN WITH CABBAGE ROLLS AND PINE SPROUTS
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LAMB TENDERLOIN WITH CABBAGE ROLLS AND PINE SPROUTS

For lamb:
1 kg lamb tenderloin
3 cloves of garlic
Salt, pepper to taste
For cabbage rolls:
1 small head of cabbage
100 ml whipping cream (30% fat)

100 ml rapeseed oil 5 g fresh thyme
100 g butter

200 g chopped fresh cabbage leaves
400 g softly boiled crushed oats

1 onion 1 thsp. butter
1 teaspoon pine sprout powder 500 ml vegetable stock
50 g butter Salt to taste

For pepper sauce:

2 thsp. rapeseed oil
2 bay leaves
1 thsp. peppercorns

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:

1. 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 start to separate. Remove the cabbage from boiling
water and allow to cool.

2. 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.

3. 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:

1. Sautee dice onion, carrot in oil on a hot pan until caramelized. Add

spices and vinegar and continue frying until the liquid evaporates.

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

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.

1 shallot onion
100 ml red wine

1 carrot
100 ml vinegar
Salt, thyme to taste

2.
3.
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BAWLUAMHbI OPOOMOT, HAPCHbI HAN3YYPTAIA XOHWHbI MAX

MaxHbl opu;:
1 KI' XOHWHbI rof Max
5 Ip WKH3 raHra
100 rp ueurumH Toc
banuarHbl opooMrunH opL:
1 W Xuxur GeepeHxmin banLan

100 mn pancbiH ToC
3 XyMC capumc
[asc, nepey,

OpoomorT xuix 200 rp xapucaH bariuan
100 Mn cyyH kpem (30% TocnorToi) 400 rp byuanrax 3eenpyyncsH oBbEOC
1 W GOOPSHXMI COHMVHO 1 x/xanbara LeurniH Toc
1 X/xanbara HapCHbl Hamn3yypbiH HyHTar 500 M HOTOOHbI TyHranar wes
50 rp uewurumH Toc [laBc amTanraaraap

lNepewLTan cyMCcHUM opL;:

2 x/xanbara pancbiH ToC 1w nyysaH 1 W COHrMHO
2 LU NaBpbIH HaBY 100 MA anuMHBI Lyy 100 mn ynaaH gapc
1 x/xanbara beepeHxuMin xap nepeL, [laBc, raHra

XOHWHbI Maxbir 631Tr3x apra:

1. TysiHbl MaxHbl ©6X, XanbCbir Hb aBHa. TOC, CapUMC, AaBC, nepel, raHraa
XOMbX MaxaH [33p33 XUrL TYpX3H3. AMTancaH Maxaa XYHCHWW raarap
yyTaap opoox xepreruug 12 uar bannraHa.

2. MaxHbl UIyyosn aMTRardwinr apyuH aBy4, XxavpyynblH TaBraa xanaaraag LeurviiH
TOCOO XaWNyymX, WWPYYH ran A33p Maxaa Xyp3H eHreTau Donton wapHa.

3. LlapcaH mMaxaa Wapax LWyyr3sHWA AUCT A33P TaBbX, TemnepaTtyp Xamxury
MaxaHfaa 300HO. Ypbayumx 100°C xaMf XanaacaH Liapax LUyYrasH4,
XWMIMM334, MaxHbl Temnepatyp 54°C XaMm xypaxa4 Wapax LyyrasaH33C rapraxa.
Maxaa TyranraH uaacaap opoox, 10 MVHYT xepreef, 3yCax, TaBarnaHa.

bavuanHbl opoomor 317X apra:

1. balualHbl HAaBYMIr aBCHbI Aapaa Oyuamk Oy JaBCTal XanyyH ycaHp,
JaHaHa. Llapax wyyrasrss ypbaymmk 200°C xamf xanaaHa. banuawnr
366N16H ranaap HaBY Hb Camk 3X/13X XYPTa/ YaHaHa. bamuanr Oyuamx
Galraa ycHaac rapraaf, XyMTaH ycaH[, COMX, Mall CavH xaTaaHa.

2. bBanuanHel HaBYMir (OPOOMOT AOTOP XWX HABUMIT) XKUXUTIIXK XIPUMHD.
KUXWII3X  X3PUYCIH COHTMHOO X3PYCAH OalilialHbl XaMT X3A3H MUHYT
XanpyynblH TaBarT XyypHa. L33p Hb CyyH KPeM, HapCHbl HaWn3yypblH
HYHTar, AaBC HAIM334 5 MUWHYT 36eneH ranaap >KUrHax OalHra xyTraHa.
[133p Hb 0BbEOCOO H3MH3. baluanHbl HaB4aa A31r334 OPOOMIVIMH A0TOP
XVMAX XYYpY KUFH3C3H XONMMMIOO HaBYWH [33p TaBWHa. Tanyydsir Hb
XyMWag, 4aHraBTap xynaHa. OpoOMIMAT Lapax LWyYra3HWIA IUCT 433p epX,
UBUTMiAH ToC Barcaap TypX33f, HOrOOHbI TyHranar Wenee HIMH?.

3. LHapax wyyrasHui 200°C xama 20 MUHYT XyP3H eHreTsi bonton wapx,
xamuir 150°C 60nrox AaxuH 30 MUHYT KMIHIH.

MepewuTan cymc:

1. oo X3p4C3H COHIVHO, NYYBaHr XanyyH XavpyymblH TaBarT Wwapran 6onton

Hb XyypHa. AMTnardHyyn GOMOH anuMHbl Lyy HIMX, WWHMH Hb yypLiTan

Wwapcaap banHa.

YnaaH fapcaa H3M334 Xarac Hb yypLUTan 3eeMeH YaHaHa.

LLIMHMH cyMC33 WYYP33p 10yN334 HyHTarnacaH xap nepeL, HIM334 36eMeH ran

[33p X3A3H MVHYT YaHaHa. TaBarnaxsiH 6MHe CYMCWWT JaXVH LLYYP33p IOYAIH3.

W~
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QUICHE LORRAINE
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QUICHE LORRAINE

Ingredients/for 6 to 8 people
1 large round mold (or 4 small)

Pastry
250 g sifted flour
150 g butter
5 g salt
An egg yolk diluted in 5 cl of water

Salty filling
250 ml milk
300 ml liquid cream
2 whole eggs + 2 yolks
salt and pepper

Garnish
250 g diced smoked bacon or salted fresh vegatables,
150 g grated cheese (gruyére, gouda, cheddar, etc.)

1. Preheat the oven to 180°C.

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

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

KWLL JTOPPOWH - BACNAITAN BANYY

Opu,/6-8 xyHUN
1 TOM Oyryn x3B (3¢B31 4 XMXKUr x3B 4 Banx 60s51HO)

HapninH ©0oBHbI 3yypmar
250 rp WUrWCsH rypun
150 rp ueLrMmH TOC
5 rp gasc
1 eHagerHum wap, 50 rp ycaap WMHMN3X

[aBcTan LWaH3
Cyy 250 mr
LLnHMH kpem 300 Mr
2 OyTaH eHOer + 2 eHOerHnin wap
[aBsc, nepey,

Xa4ymp
250 rp raxaliH yTcaH mMax 3CB3/1 AaBCaNCaH LUMHY HOroo
150 rp ypcaH bscnar (rpyep, rayaa, Yefaap rax maT)

1. LWapax wyyr3r 180°C xypTan xanaaHa.

2. Typwn, usurmMmH ToC, AaBC, BHASTHUIM LWapbIr CalTap XOMnbX
3yypHa.

3. 3yypMmaraa Ayrym xaBTran x3n03pTar OONrox 3n43H3. DNAcoH
rypunaa X3B3HA33 XMWI334 CIP33r33P XaTrax Hyx rapraHa.

4. TaxalH yTCaH Maxaa XaupyyfblH TaBraH nO33p Oop Lwapran
OonTon wapHa.

5. [aBcTam waH3aHa 30pUynxX eHaer,
XOMNbXX CanTap xyTraHa.

6. [33p Hb raxawH yTcaH Max, Oscnaraa H3MX XMW OaBsc,
nepeL, 3agnap amTasnHa.

7. DHaxyy O3nAOC3H WaH3aa X3B3HA Oanraa 3yypcaH rypun assp
HIMXK XMIH3.

8. LWWapax wyyrasHa 45-50 MUHYT XNTHIH3.

9. Byma3H OONrood WWH3 HOrOOHbI CanaTHbl XaMT amMTapxaH
300rnoopown!

XKuy: TaxaH yTcaH MaXxHbl OPOHA [OaH HOrooroop LUaraaH

XOONTOHA, 30pUyNaH Xunmx 6oMHO.

WWHMH  KPem, Cyyr



GERMANY

STOLLEN
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STOLLEN - CHRISTMAS FRUIT-BREAD

For dough:
100 ml milk 375 g wheat flour
1 pack of dry baking yeast 100 g sugar
2 eggs 125 g soft butter
100 g ground almonds 100 g candied orange peel
100 g candied lemon peel 375 g raisins
1 pack of vanilla sugar 1 pinch of salt

Powdered spices for Stollen

(nutmeg, 5 g cardamom, 1 vanilla pod, 1 lemon, 4 g
cinnamon, 2 g allspice, 1 g clove)

For sprinkles:

75 g butter 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 baking 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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LUTOJINEH - 3YN1 CAPbIH BAJYY

3yypmMarHbl opL:

100 mn cyy 375 rp ynaaH 6yynanH rypun
1 yyT Xyypam ucrary 100 rp 3nC3H 4mxap
2 W eHper 125 rp 386M6H UBLIMIMNH TOC

100 rp HyHTarnacaH dymnc (anmoHg) camap

100 rp Ynxpa3p amTancaH XYPXUUH XanbC

100 rp 4Mxp33p amTancaH HUMOITUIMH XanbC

375 1p y33Mm 1 yyT BaHUbTaM YNX3P 1 ynmx faBsc
LUtonneH GanyyHbl HyHTarnacaH amtnardyya:

(3amb, 5 rp kapaamoH, 1 BaHUnMIH Byypuar, 1 W HUMO3T,

4 rp waHy (kopwuua), 2 rp NMMeHTo neped, 1 rp nuL)
Llaunara:

75 rp ueurnmH Toc 20 rp caxapblH nyap

1. XKuxur caBaHA Cyyr33 XMk xanaaHa. [ypunaa caBaHhg XWX,
MCraryTa xonuHo. [apaa Hb rypunaH A33p33 OynasH cyy,
31C3H YUX3P, BaHWMb, OaBC, aMTnard, eHmer, UeurnnH Tocoo
X1k, Bara xyphaap xonmryoop xytraHa. [apaa Hb 5 MUHYT
XYPA3a HA3MX XyTraHa. 3yypcaH Typwunbir Tarnaag Aynaad
rasap TaBbX X©eJreHse.

2. KWUrHax x3B33 TOCNOOL LWapax LYYr3HWM NNCT 0433P rypBaH
[aBXap 30pWyNanTbiH Laac A3BCH3. Lapax wyyraar 250°C
X3MI, YPbAYMITK XanaaHa. 3yypmar 433p Xyypaw rypun uauax
oymnc (anMoHA) camap, YMXP33p amTancaH >XYp>X OOonoH
HUMO3MMIMH XanbC, Y3M33 XWX HyXHa. 3YyYpPMarumr XMrHax
HapuMH OOOBHbI X3B3HOY3 XWX, XOHrexeH [apX 6erHe.
X3BT3M 3yypMaraa Llapax LyYrd3HUM NUCT A33p TaBbX, 20
MWHYT AynaaH rasap ampaaHa. [dapaa Hb LwWwapax LWyyr33Ha
xnx, xammnr 180°C pyy baracraHa.

3. X3B3HA XWWC3H 3yypMmaraa Lwapax LWyyr3HuA [00A4 Tang
XK KWUrHaH3.  CyynumH 15 MuHyTap Osnyyraa  wapax
LUYYM33H33C raprax, X3BH33C Hb Canraaf AaHraap Hb JACT
[193p TaBbX XUMHIH3. HUAT XXMrH3X xyrauaa 60 MUHYT.

4. banyy 03n13H GONAMOrL, LWapax LWYYrI3HI3C UaacTal Hb XaMmT
raprax capaanxkuH TaBuyp O33p xepreHe. XMxur xanpyynbix
TaBarT UeUMMNH TOC XamayyrK, Wwapax LUyyrasH33C rapy MpCaH
Japynn WwtonneH A33p Oarcaap TypxaH3. MeH caxpblH nyap
[193P33C Hb LauHa.
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MOUSSAKA

Ingredients:

900 g lamb mince
3 large aubergines
150 g any soft cheese

400 g tinned chopped tomatoes
1 large onion, finely chopped
50 g Parmesan cheese, grated

600 ml milk 2 eggs
150-175 ml olive oil 50 ml white vine
75 g butter 75 g sifted flour

1 cinnamon stick
Salt, pepper to taste

3 cloves of garlic
1 handful oregano leaves

Preheat the oven at 200°C.

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.

Slice the stalks off the aubergines and cut them lengthways into 5 mm
in slices. Heat a frying pan, add 1 thsp. 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.

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.

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 eggplants 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.

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

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

Opu:

900 rp XOHWHbI TaTCaH Max
3 W TOM xaL

150 rp 3eeneH bscnar

600 mn cyy

150-175 Mn 0fIMBbIH TOC

75 rp UeUrmmH Toc

3 Xymc capumc

1atra WuH3 operaHo HasY

400 rp X3p4C3H ynaaH noosb
1w ToM 666ePeHXMIN COHTMHO
50 rp ypcaH napmesaH bscnar
2 W eHper

50 M uaraaH gapc

75 TP WNMWC3H rypun

1 w waHy, (CMHHaMOH /kopuua)
[aBc, nepel, amrtanraaraap

Wapax wyyrasr 200°C xampa, ypba4mmX xanaaHa.

MaxaH LWaH3 ©31Tr3X493: XaWpyyablH TaBarT TOCHOOCOO 2 LalHbl
xanbara XWX Xanaaraad, COHMMHO, CApUMCHIr TOCOHZOO LWapranTax
XYPT31 XyypHa. [33p Hb TaTCaH TONerHUM Maxaa XWmK LUMPYYH ranaap
3-4 MUHYT XyypHa. [lapc, ynaaH nooMb, WaHL, OperaHo H3M33[ 3eeNneH
ranaap 30-40 MUHYT XWTHIH3.

XalMWr U3B3pA334 5 MM 3y3aaH ypTaall Hb 3yCH3. XaWpyyfblH TaBraa
XanaacHbl japaa 1 XoomHbl xanbara TOC XWX, Xallaa [9BCOH 3eenep,
YN ANWT 6HIre OPTON XOEp Tanaap Hb 33MXM3H LWapHa. Xalaa vnyyaan
TOC WMHM3X LaacaH anyyyp A33p raprax TaBuHa.

[133p Hb Typxdx coHromor “bewamen” cymc O3NTr3xXA3d: Haangmarrym
XavipyynblH TaBarT UeUrMAH TOCOO XaWnyymx rypwnaa HIM334 AyHA
33priH ranaap 1 MUHYT 30rCOMTIYMA XyTrax XyypHa. byunax XxypTan Hb
cyyra3 Oara Garaap XUMX XyTraaf, XyTracaH 4MraspIs 3eeneH ranaap
10 mwHyT OyuanraHa. Ypc3H napmesaH Oscnar OomoH fasc, nepel
amTanraaraap XWix xytraHa. [1aBC HIM3X[33 napmesaH Gscnar Wwopsor
Danarvinr aHxaapaapalt. bara 33par xeprex, eHAres XMIH XyTraHa.
MaxHbl CYMCH33C XONTCOH WaHUbIr aBY [aBC, MNepeussp amTanHa.
LLlapax WwyyrasHui 2.5-2.75 AUTPUWH TyexaH AIUCT3HA, XallMUr XO0POHA
Hb 3aUryW 3anraa A3BCI3A A33P33C Hb YPC3H 3e6MeH Oscnaraa LalHa.
[apaarvnH faBxapra Hb XOHWHbI MaxHbl CyMC. XalMUr [anf OpTon
MaxHbl CyMC33 Typx3H3. [apaa Hb [aXWH XalwWr A3BC3X, YPCIH
OAcnaraa UauHa. bBaNTr3C3H  OpLyYA XaHranTTanW Gereepd  X3n03pad
anfaxaapryn 0on 3H3 [apaannaap X3m3H ye [AaBxapnax 0ofHo.
XaMrH CyynuiiH aaBxapra Hb Xall OGarx X3parmai, yyH A33p Oscnaraa
Ualaan “bewamen” cymcd? 433p33C Hb acraHa.

JINCT Hb 33px O3INAUMAT MeHrener Laacaap omTyy xydaas 180°C xamuiiH
XanyyH LWapax WyyrasHa 15 MUHYT XWrHICHWA [apaa MeHrener Laachir
aBY [19371 TaMn Hb Wapran eHreTsi 6onton AaxuH 10 MUHYT KUTHIH3.
Mycakar Gara 33par XeprecHui [apaa TaBarnaHa: OynasH Oanxap Hb
TaBarnaxag TOXMPOMXKTON.
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GULYAS

Ingredients:

300 g beef cut into 1x1 cm piece

3 tbsp. pork lard or butter pork fat

200 g chopped onions

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

2 diced tomatoes

2 diced carrots

2 medium potatoes, cut into 5x5 mm cubes
3 tbsp. sweet Hungarian paprika

5 cloves of garlic

11 beef broth

1 bay leaf

Salt, pepper to taste

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.
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rynsu

Opu:

300 rp yXpUrH Max, 1x1 CM X3MX33T3M O8PBOIIKUH XIPHCIH

3 x/xanbara raxaliH ©exeH TOC 3CB31 UeLUMWH TOC 3CB3N
raxavH eex

200 rp X3pYC3H COHTUHO

2 W aMTat ynaaH duHXyy, 1 W wap amrtat dmHxyy, 1xT cm
X3M>K33T31 O6PBOSIKUH XIPUMHI

2 LW WOO O8pPBeSIXXMH X3PUCIH ynaaH N00fb

2 LW WOO OB8pPBOSIXKMH X3PUCIH NyyBaH

2 OyHA 33PTUMH X3MXK33TaM TOMC, 5%5 MM X3MXK33TaM X3PHMHD
3 x/xanbara HyHTar amTaT ynaaH namnpvika

5 XyMC capvmc

1 N yXPUWH MaxHbl TyHranar e

1 W naBpbIiH HaBY

[aBc, nepey, amTanraaraap

LyHO 33prumH ran [O33p Haanggarryl XxawpyynbliH TaBraa
Xanaax, raxaH eex Oyly UsUrMnH TOChIr Xannyynaan
COHMMHOO XUMX Lapran eHretsn bonton 7-10 MUHYT XyypHa.
LWapcaH ©3n4M3133 ran A33p33C aB4Y HyHTar ynaaH nanpuika
XUMXK XyTraHa. [lapaa Hb yXpUMH Max, Fypwun, capuvmcaa
HIM334 ran 433p OyuaaH TaBbX YXPUMH MaxHbl TYYXWUIA firaaH
eHre apvntan 10 MUHYT XyypHa.

JlyyBaHraa HaMX OaxuvH 7-8 MUHYT XUMH3H3. AMTAT YMHXYY,
ynaaH N00flb, TOMC, YXPWUWH TyHranar Les, naBpblH HaBY,
0aBC, nepel, H3MH3. byuancHel gapaa tarnax 30 MUHYT AyHA
33PrUMH ranaap XurHsHs. [laBcaa amTtanraaraap H3mH3.

[33p Hb 0Oara 33par 3eexuin TaBMah TanxXHbl 3ax, eprect
X3IMXHUI 3yyLaap XadnpnaHa.
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IRISH STEW NPNAHAbIH YIIANDKNANT XXNUTHOCOH MAXTAN
wen
Ingredients: Opu:
400 g lamb fillet 400 rp XOHWHbI ACTYA Max
8 potatoes 8 U TeMC
4 carrots 4 1 nyysaH
2 onions

50 g vegetable oil

1 bunch of parsley
5 g cumin

Salt, pepper to taste

Cut the onions into middle sized rings, carrots and potatoes
into large chunks.
Slice the meat into smaller pieces 3x3 cm.

Heat the oil in heavy based pot. Lightly brown the lamb
with the cumin, then add the carrots, onions and potatoes.

Add salt, pepper to taste and fill the pot with boiling water
until it covers the ingredients.

Cover the pan and simmer on low heat for about 1 hour
and stir every now and then. When cooked serve with
chopped fresh parsley.
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2 W OeepeHXU COHIMHO
50 rp ypramsibiH T0C

1 Gary, AHwWyn

5 rp roHbn,

[aBc, nepey, amTanraaraap

COHMMHOO AyHAO 33pTUMH X3MXK33HWW LarapuraH; mnyyBaH,
TOMCOO TOM X3IMXK33TIN XIPHUHI.

Maxaa 3x3 CM X3IMXKI3TIN XKMKUINIXK XIPHUHD.

3y3aaH €pooNTOM XOOJHbl CaBaH TOCOO Xafaaraaf XOHWHbI
Maxaa XUXK FOHbJ, H3M3H >KaaxaH bopnoton wwapHa. dapaa
Hb JIyyBaH, COHI'MHO, TEMCB6 HOMH3.

[laBc, nepews> amTanraaraapaa XWWrssg opuyydbir Jang
opTon ByuancaH XanyyH yc XumH3.

CaBaa Tarnax, 3eefieH ramaap 1 uar Op4YMM >XXUMH3H3. Ye
ye xyTraag 03n13H 60M0X04 Hb X3PYCIH LIMHD AHLLYM XUIAXK
TaBarnaHa.
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PASTA ALLA NORMA

Ingredients:

300 g penne

200 g canned peeled tomatoes
2 aubergines

1 onion

100 g ricotta

3 thsp. olive oil

1 clove of garlic

5 basil leaves

Salt, pepper for taste

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

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

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

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

Serve the pasta with basil leaves and add some olive ail.
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NACTA AJUJIA HOPMA

Opu;

300 rp neHHe ToOMMOH (Tallyy X3pYC3H XOOMOW X3103pUiiH
FOVIMOH)

200 rp naasancaH ynaaH noonb

2 W xaw

1 W 6O6POHXUIA COHMMHO

100 rp pukoTTa Gacnar

3 x/xanbara onmBbIH TOC

1 XymcC capumc

5 w GagpaHrbiH (basnnb) HaB4

[aBc, nepel amTanraaraap

Xallaa OO [6pBeSKMH X3pumXK, Oara 33prmnH OaBcaap
aMTNaaf WyyCUIAr xaTaaxbiH TynA, X3C3r aMpaaHa.

XavpyynblH  TaBart TOCOO XWX — KVKWIINK — XIPUCIH
COHMMHO, CapvMcaa XWX XyypHa. Xall, ynaaH noofb, OaBC,
nepeu3 HaM334, AaxuH 10 MUHYT XyypHa. CyMC Hb X3T3pXuit
oTreH GamBan roMMOH YaHaxk Oyl ycHaac Oara 33par Xumx
bonHo.

DH3> X00POH[, OyLamk Oy OaBcTal ycaHm neHHe roMMOHIO0
YyaHax OONrocHbl Japaa YCbIr LYY, FOMMOHI TaBarnax
SX3H3.

TaBartT CyMC, pWMKOTTa OSfCnarMiH xaracbir XuH3. [133p Hb
NeHHe TOMMOHIOO XWMM33[M, YNACIH CYyMC, PUKOTTa bscnar,
X3PHCaH baapaHra (0asvnniH HaBY) HIMXK XyTraHa.

X00noo 6aﬂ,paHFbIH HaB4Yaap YMM3INaXX, >XaaXaH ONMBbIH
TOC OyCaaHa.
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PIRAGI - BACON ROLLS

Ingredients:

vtk

450-500 g flour

250 g milk or water

25 g yeast

75 g margarine

25 g sugar

5 g salt

1 egg

350 g smoked streaky bacon
50 g onion

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 bacon 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 sauté with the bacon (only
shortly, so that the fat does not run off), add pepper and
mix well.
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NMUPATN - TAXANH YTCAH MAXTAN
BOOPOHXUN TANX

Opu;

450-500 rp rypwun

250 rp cyy 3¢B3an yC

25 rp ucrary

75 rp MaprapuH

25 Ip 3N1C3H Ynxap

5 rp nasc

1 W eHper

350 rp raxavH yTcaH ©ex Max Hb anarnacaH mMax
50 rp 6eepeHXMN COHMHO

HyHTar nepel,

Fypunaa ncrarytm 3yypy 63n43H3.

XeecHUMX Hb pAapaa, 30-35 rp XMXKUIr X3C3r OONroH
Tacnaan OeepenxunnHe. 10-15 MWHYT amMmpaax ecreef
DeepeHXMINCOH Trypunaa XaBTran Oonrox 3ngsH  (moop
Oanraa 3aaBpbiH Jaryy O031[4C3H) raxalH YyTCaH MaxHaac
FOMIL Hb TaBbX YMMX3H3.

X0o€p rapaapaa 3eeneH [apX rypunaH LOTOPX Maxaa >XWrg
TapaaHa. CapaH xan63pTam Gonrox 6onHo. TOCONCOH NUCT
[33p 6310C3H Nuparvraa TaBMag amMpaaxk ecreHse; XyTracaH
eHIer Garcaap TypX334 XanyyH LUapax LyYra3HI XXUMHIH).
LLlapax LWyyrasH33C rapcaH XOWHO Hb XaWsyyncaH UeLurumH
TOC DOarcaap TypX3H3.

FaxalH yTCaH MaxHbl XanbCbir aB4Y, LWOO [O6PBEIXMH
Xan63pTaMra3p  x3pumH3.  COHrMHOO  WOO  ASPBOSIKUH
X3p4Y334 raxanmH yTCaH MaxTauraa XxamT, ©eexuur Hb

xaunyynaxry ©ara 33par xyypaaf nepel, HIMX canTap
XyTraHa.
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SALTIBARSCIAI - COLD BEET SOUP

Ingredients:

2 boiled medium size beetroot

2 potatoes

2 cucumbers (fresh or pickled)

6 spring onions

2 hard-boiled eggs

1.5 | buttermilk (or 500 ml thick natural yoghurt)
50 g sour cream

1 bunch fresh dill

1/2 lemon juice

Salt to taste

Peel the potatoes and chop into bite-sized pieces. Place in
a saucepan with boiling water, add a pinch of salt and boil
until cooked.

Meanwhile slice the beetroot and cucumbers into noodles,
eggs into small dice. Chop the spring onions and cut the
white onions into 0.5 cm pieces. Finely chop the dill.

Pour the buttermilk into a large bowl or saucepan and
add the sour cream and lemon juice, mix well. Add to the
buttermilk mix all chopped ingredients besides the potatoes.

Add the salt and the lemon juice to taste.

Serve the potatoes on a side plate and ladle the soup into
bowls.
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LWANTUBAPLUKAN - XYPOH MAHXWHTAN L6

Opu;

2 W AYHA 339PIMAH X3MXK33TIN XYPIH MaHXMH
2 W Temc

2 w eprect xamx (LUMH3 3CBIN1 AapcaH)

6 W BynuUyyT HOrOOH COHIMHO

2 W cantap OONrocoH eHper

1.5 n eTrepyyncaH cyy (3cean 500 mn Tapar)
50 rp 3eexumn

1 Garuy, WWH> HOrooH roHbA (ykpon)

1/2 HAMO3TMINH LLYYC

[aBc amTanraaraap

TeMcee apunrax x3p43da Oyuamk 0Oanraa ycaHg XWX,
[aBC H3M337 OONTON Hb YaHaHa.

DH3  3yyp XYP3H MaHXWVH, eprect X3MXWUWT  CaBXaH
X3n63pTaM, eHArese Woo X3103pTan X3purH3. COHMMHOO MEH
X3p4334, uaraaH Oynuyyr Hb 0.5 CM X3MXK33T3M XIPUMH3.
HorooH roHbAbIr (YKPOMbIT) CAnTap KUXKUITIIK XIPUMH3.

OTrepyyncaH  Cyyrs3  TOM  CaBaHA,  XMWM34 — 3eexuin,
HUMO3IMMIH LLYYC HIMX CarTap XONnMHO. [133p Hb TeMcHeec
Oycan XapuCaH oplLyyaa XUH3.

[aBc, HAMO3MMIMH WYYCUMIAT aMTanraaraapaa HIMH3.

TaBarnacaH LWeNHNA Xaxyyd 4YaHacaH Temcee Tycah Hb
TaBMHa.
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GROMPEREKICHELCHER - POTATO PANCAKES

Ingredients /10 pax

1.5 kg potatoes

100 g shallots

30 g garlic

100 g butter

50 g flour

5 eggs

200 ml oil

g.s. parsley, g.s. salt and ground pepper, g.s. nutmeg

Skin, wash and grate the potatoes.

Add the chopped shallots, crushed garlic and chopped
parsley.

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

Sauté the patties in a saucepan in hot oil.
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XPOMMENKWUXEPLUEP - TOMCHUA BUH

Opu/10 xyHWUN

1.5 Kr Temc

100 rp 3yyBaH COHIMHO

30 rp capmmMmc

100 rp ueLrnnH Toc

50 rp rypun

5 W eHOger

200 mn ToC

AHWYM, 0aBC, HyHTar nepew, 3adb

Temcee xanbCcamk yraaraag ypH3.

X3PUC3H COHMMHO, HYXCaH CapUMC, X3PHCIH SHLLIYN HIMH3.

[33p Hb eHAer HaM334 XyTraxk amTiardyynaacaa Xunrasg
rypunaa HamHa.

BrHM3 xanyyH TOCOHL, WapHa.
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KWAREZIMAL - ALMOND BISCUITS

Ingredients:

200 g ground almonds

200 g sifted flour

150 g sugar

1 teaspoon ground cinnamon

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

4 thsp. liquid honey

50 g crushed pistachios

50 g crushed almonds

Grated orange zest for decoration

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

Cover the tray with baking paper. Place the balls on the
tray, flattening 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.

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

While the cookies are still warm, coat with liquid honey and
sprinkle crushed pistachios, almonds and grated zest.
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KBAPE3UMAJ - BYWNC CAMAPTAW XXUIH3M3r

Opu;:

200 rp HyHTarnacaH 6ymnc (anmoHa) camap

200 rp WWrWCSH rypun

150 rp 31C3H YMX3P

1 u/xanbara HyHTar LwaHy,

1 1/xanbara >XYP>XUMH U3LIMIAH yC Byloy 1 W HUMO3T, XypX,
MaHOAPWHbI alb HIMHWI XanbCbir YPX, OPAyyk OOJSHO.

4 x/xanbara 3ervnH 6an

50 rp GsuancaH aHaaxaw camap

50 rp G6auancan 6ynnc (anmoHa) camap

YPC3H XKYPXKMIAH XanbC YAMIMANA,

Byx opubir XOnbX XxaHranTram ycC XUWrssg  xaTyysTap
rypun 3yypd 63nmsH3. lypunaa 3 cM OpYMM OMAMETPTIN
DOePeHXMIN X3CTYYASL XyBaaHa.

LLlapax LWyyr3HWA NUCT A33P 30pUYNanTbiH Laac A3BCIH3.
TacancaH rypwnyynaa nuCT O33p epX, CTakaHbl €poonoop
XaBTravmk Hapaag 1 CM 3y3aaH, KUIHAMIVIH X3103pTaK
bonroHo.  bue  OWeTaNMd3  Haangaxrymrasp - 3amtan
DarpnyynHa.

AKnrHsmras 180°C xamp, 10 MUHYT XKUTHSHS.
KUrHAMrumr xanyyHaap Hb 3eruH Ganaap OypxX, O33p Hb

OyTancaH aHaaxaw, OyMNC OOMOH KYPXMWH XanbC Ualax
erHe.
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ERWTENSOEP - PEA SOUP 3PTEHCYN - BAHAYWUTAW UGN

Ingredients: Opu:
400 g dried green peas 400 rp xaTaacaH HOFOOH BaHAyW
2 | water 2 nyc
2 tbsp. salt 2 x/xanbara AaBc

250 g smoked bacon (one piece)

500 g pork trotter or ribs

2 potatoes (cubed)

Half a celeriac (cubed)

2 leeks (sliced into rings)

4 thsp. celery or celeriac greens (chopped)
Pepper

1 Dutch smoked sausage

Rye bread

Mustard

Rinse the peas, remove any bad ones and soak in 2 | of
water, with salt, for 12 hours. Bring the peas and the salt
water to the boil and simmer for about 2 hours until tender
and cooked. Add the bacon and pork trotter after 1 hour.
After 2 hours, remove the meat and pour out the cooking
liquid (set aside). Mash the peas to your preferred
consistency. Put the cooking liquid and meat back into
the pot. Also add the potatoes, celeriac, leeks and celery.
Season with salt and pepper, and add some more water if
the soup is too thick. While stirring, bring the soup back to
a simmer and cook until the vegetables are tender.
Meanwhile heat the smoked sausage (follow instructions on
packaging) and slice. Take the bacon and pork trotter out
of the pot. These can be served on the side, or sliced and
put back into the soup.

If preparing in advance, refrigerate everything and prepare
the smoked sausage when serving. Serve in big bowls with
slices of rye bread (topped with the bacon or the sausage,
and some mustard).
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. DH3

250 rp raxanH ytcaHd max (6yxan)

500 rp raxavH Taranuar 3CB3f xaBupra

2 TeMc (LL0O OOePBOMXKNH XIPUCIH)

AHXMNYYH Marn3biH Oynuyy (LI00 A8epPBOIXKUH X3PUCIH)
2 HOTOOH COHIMHO (LLarapuriaH X3p4caH)

4 x/xanbara X3p4CaH LOOXOp Mann3

MNepeL,

1 ronnaHg yTcaH 3amaac

Xex TapuaHbl Tasnx

]

. BaHpywr yraax, MyyAcaHbIr Hb Tyy>XX aBaag 2 N ycaHfa AaBC

OonoH BaHayWraa xmmrasg 12 uar O3BT33H3. BaHayivraa bOara
33prMH  JaBCTal ycaHd 2 uar 3eefleH rafnaap 3eefepu,
OonTon Hb YaHaHa. 1 UarMWH gapaa raxalH yTcaH Max,
Taranurnr H3MHD.

.2 Uar YaHax Ayycaag MaxbIl Hb raprax a4, LWMHIMHUAT Hb

Tycaf, Hb LYY aBHA. BaHOyWr XYCCOH X3MXKI3HOID HyXHa.
Max OOonoH wWenunr dylaax TOrooHA, XMWH3. [133p Hb TOMC,
aHXWUNYYH MaWn3, HOMOOH COHMMHO, LOOXOP MaWf3 HaM33[
OABC, Mepeuddp aMmTak e X3T eTreH OarBan yC HAIMH3.
XyTraHraa wenunr gaxuvH 3eeneH Oyuanra)x HOrooHyyaaa
Oyp3H GonroHo.

3yyp yTcaH 3angcaa (caBnaraaH [O33pX  3aaBpblHX
Hb daryy) xanaaraaf, XopuuH3. TOrOOHOOC raxarH Max,
Taranuraa aBaaj 3yCaX LWeneHgee OyuaaH Xux ©OoIHO,
3CB3 Xa4MPT awmrnax 6onHo.

. X3p3B ypbauunaH 03143 Oanraa ©on Oyrounr Hb xeprerdng

XUMH3, XapuH yTCaH 3aWAchkIr TaBarnax yeass 1 03n43H3. Tom
asraHz asran, Xaxyymh Hb raxanH yTcaH Max 3CB3J 3ampac,
MAY 033p Hb TaBbCaH XOX TapWaHbl Talx TaBbX TaBarnaapamn.
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PIEROGI - DUMPLINGS NMAPOTN - BAHLL

OpL/6 xyH1n 36 W n1poru
MMPOrvHbl AOTOP XWX OaplumncaH banuam:

Ingredients /36 pierogi for 6 pax
For the sauerkraut filling:

2 tbsp. oil

1 large onion (finely chopped)

450 g sauerkraut (drained, rinsed, and chopped)
2 large carrots (peeled and grated)

1 teaspoon salt

0.5 teaspoon black pepper

2 tbsp. sour cream

For the pierogi dough:

2 large eggs 5 tbsp. sour cream
3 thsp. vegetable oil 1 teaspoon salt
4 cups flour

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.

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.

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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2 x/xanbara TOC

1 TOM COHIMHO (HAPWUNH X3PUCIH)

450 rp gapmnncad banuan (WyyCuir Hb LWaBxaag yraax,
X3PUMX)

2 TOM nyyBaH (XanbChbir Hb aBY YP3X)

1 u/xanbara nasc

0.5 u/xanbara xap nepey,

2 x/xanbara 3eexui

[MUPOTUHBLI TypUII:

5 x/xanbara 3eexuu
4 aqra rypun

2 W eHper
3 x/xanbara ypramsbiH TOC
1 u/xanbara naBc

Hapwmncan OGavuanr 63nTrax433:  AyHO  33pruiH  ranaap
TOCOO XanaaX COHIMMHOO 3eeneH Oonton  xyypHa. [133p
Hb [OapwwuncaH 6Gawvuan, nyyBaHraa HamH3. 10-15 MUHYT

JapwuncaH Garuanr 3eenepTen ye ye xyTrax XyypHa. YyHui
[lapaa ran [33p33C aBaaf [aBC, NepeL, 3eexmi XnmnH3. banasy
Oapblanaran 3eexuit HIMX 6onHo. Tar3an bypaH XxepreHe.
Fypunaa O3n03XA33 eHAer, 3eexui, ToC, [OaBC XONVop
rypunaa [133p Hb XWX, XWUrh OONTON rapaap 3yyp4 HyxHa.
[apaa Hb XyHCHWW ranrap yytaap OypX, 3n43X33C33 eMHe
nop xask 10 MUHYT ampaaHa. bansH GoncoH rypunaa 2.5
CM 3y3aaHTal 314334 8 CM AMaMeTpPTan Ayrymn 3ycH3. YNACcaH
3yypcaH rypwunaa OeerHyynssf XyHCHWUM ranrap  yyTaap
0poOX TaBMHa. [apcaH Ganuarvraa oyrym rypunHyyd n33p
XyBaaH TaBMah 3BX3X Xypyyraapaa 3CB3/ C3p33razp AapX
YUMX3H3. YNOCOH 3yypcaH rypunaa 3nassn ayryn xanospasp
3yCI3[, AapLIMicaH Danuanmr XUNH YYMX3HD.

YcaHa [paBC xumrssg OyuanraHa. [anaa 3eenneen  Har
yoaan 12 nuporu xumH OyuanraHa. ToOrooHbl époong
HaanayynaxryvH Tyng ye ye xyTraHa. [agapra O33p xeBeef
rapy MPCH33C XOWW 3 MWHYT YaHaaf, UsuriH TOC TYPXCIH
TaBarT rapraxa.



PORTUGAL
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FAROFIAS COM CREME - DESSERT KPEMT3 CY®IJIE - OECEPT

Ingredients: Opu:
175 g of sugar 175 TP 3NC3H 4nX3p
T of il Lnem
11 of mi
1 vanilla pod 1 BaHWUIH XONTOC

2 thsp. flour (or ideally corn starch)
1 cinnamon stick
1 lemon peel

Boil the milk together with the cinnamon stick, the lemon
peel, the vanilla pod and two tbsp. of sugar.

Beat the egg whites in a bowl, adding a few drops of
lemon juice. Add two tbsp. of sugar to the egg whites and
continue to beat. Place spoonful of the egg white in the
boiling milk, and cook for one minute. Drain the egg whites
and place on a platter.

Add the flour/corn starch and the remaining sugar to the
egg yolks, adding some of the boiled milk, and mix well.
Add this mixture to the remaining milk, and bring it to boail,
stirring constantly, until it becomes a cream.

Pour the cream over the boiled egg whites, sprinkle with
cinnamon powder and place in the refrigerator. Serve very
cold, sprinkled with cinnamon and / or toasted almond on
sticks.
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2 x/xanbara rypun (uapayyn 6on 6yp canH)
1 W XONTCOH LWaHL,
1 HUIMO3MMIH XanbC

Cyyr XONTCOH  WaHL, HUMO3MMAH  XanbC,  BaHWIWUMH
XONTOCTOM Oyuanrax 2 X0OsHbl xanbara 3MnC3H YMX3P HIMHI.

OHOSMHUI  LaraaHbir CaBaHL XWWAH XyTraag HUMO3MMIAH
WYYC X3O3H [OyClblr HA3MH3. 2 XOOMNHbl xanbara 3N1CaH
YMXP33  OHAerHWM UaraaH [33p HIM33L  YPramkiayyasH
cavTap xyTraHa. ©HOerHuM LaraaHaac xanbaraap ©embener
X3n103pTa1 xanbaragax aBaag, Oyuank Oanraa CyyHO XWX,
H3I MUHYT YaHaa[ TaBarnaHa.

lypvnaa (uapayynaa) VAOCOH  3MACIH  YUXPUWH  XaMmT
OHASrHNA Wap [A33p XWX, OyuancaH CyyH33C33 [33p Hb
XWM30  CalTap XyTraHa. DH3  XOMUMIUWAM  YAOCSH  CyyH
[133p33 XMWrssg Oyuanraxfgaa 30rCONTryn XxyTracaap Kpem
©oNroHo.

YaHacaH eHOerHMm uaraaH [33p Kpem33 acraaj HyHTar
WaHL uauax xeprerymp xumH3. LaHu wauaag 3cBan
KNUMHICAH  OYMNCTM  HapuiH  O0O0B  Xaxyyd Hb TaBbX
XYWTHI3P Hb adranHa.
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PAPANASI - DOUGHNUT PASTRY

Ingredients/for 6 papanasi:

o !

10.

300 g cow's sweet cheese (or ricotta/cottage cheese)
1 large egg

70 g sugar

200 g flour

1/2 teaspoon baking powder

Vanilla extract

Lemon zest

500 ml oil for frying the papanasi

200 g fruit preserve

200 g sour cream

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

Separately, mix the flour with the baking powder.

Gradually add the flour mixture to the cheese mixture.
Depending 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.

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

Fry two large doughnuts ant two small doughnuts at a
time, until they're golden brown on each side.

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

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.
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NMAMAHALLN - X66eMeJ1 bOOB

Opu,/6 W nanaHaLwum

10.

300 rp yHI3HMI CyyH Bacnar (3cean pukoTTa bacnar)
1w eHper

70 p 3NC3H 4MxX3p

200 rp rypun

1/2 u/xanbara xeenrery

BaHMNNMH OXb

HNUMO3rnMH ypCaH Xanbc

500 mn ypramibIiH TOC

200 rp HeeWWNNCeH XMUMC

200 rp 3eexun

Bacnar, anC3H 4MX3pP, BAHUIUAH OXb, HUMO3MMMH YPCIH
XanbC 33PrMNM XaMTa[ Hb CIP3I3r33p XyTraHa.

Tycag Hb TYPWUIIbIr XO8NreryTan xyTraHa.

Xeenrerytan xytracaH rypwunaa ©Oara Oaraap Oscnartan
031430, pyy XWUMH3. X3parnax Oyn bGsacnaraacaa xamaapaam,
FYPUIbIH  XaMX33 KX Oara ©Oomk 6GonHo. 3yypcaH rypun
3eeneH, 6ara 33prunH Haangamxan, raxgs3 uarapuraH 0ooB
XWUMX3, XaHranTram buetsn barx ectoun.

Xyypav rypun uauaal 3yypcaH rypunaa Hyxax opuyymbir
Oyp3H XUrg TapaaHa.

3ypraH A33p V3YYACH Wnr 6 ToM 0eepeHXun, 6 XUXKUT
DeepeHxMn TacanHa.

Xypyyraapaa 6 ToM 066peHXUH rong, Hyx rapraHa.

TorooHg nanaHawuraa OVYTHI3P Hb  OYPUMX  X3MXKIIHL
XaHranTTam ypramiblH TOC XWX CalTap XanaaHa.

2 TOM uarapuraH 600B, 2 XWXUT OOePeHXNIT HIr J0p anb
anb Tanaacaa antnar wap OONTon WapHa.

LlarapuvraH ©0OBbIH WNYYA3 TOCKIM LUMHMdX LaacaH andyyp
[19BCCOH TaBraH [433p rapraHa.

ToMm UuarapuraH 0OOOBbII Cyypb 0OONroXx [a33p Hb xanbara
306XMI acrax XMUMCI3P YUMIIL, XUXKUT BeepeHXMIr opona
Hb TaBbX ManaHawur 63naa3r. [O33p Hb CcaxapbiH Nyap
Lauax 0osHo.

Mall carxaH aMmTTan, xumxag xandap,
ynamnanT aMmTTaH 6313+ 6onnoo.

PymMbiH  apZbiH
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BRYNDZOVE HALUSKY - POTATO NOODLES
WITH CHEESE

Ingredients:

8.

9.

5 medium russet potatoes (peeled and grated finely)

2 cups all-purpose flour

1 egg (beaten)

1 teaspoon salt

200 g bacon (chopped)

255 g bryndza / feta cheese / cream cheese / sour cream
Chives (chopped)

Dill (chopped)

Butter

Water (for boiling the noodles)

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

Bring to boil a large pot of salted water.

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

Cook the dumplings in batches and use a slotted spoon to
remove them from the pot when they float to the surface.
Set aside the cooked Haluky onto a serving platter.

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

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

Spoon the bryndza or blended alternatives onto the platter
of warm Haluky.

Sprinkle the fried bacon and drippings over the top.

10. Garnish the dish with chopped chives and dill, then serve.
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BPbIH3A XAJTYLUKW - BACNAT, TOMCT31
roMvIOH

Opu;

b

5 W AyHAO 339PrUAH X3MK33T3M TOMC (XanbCanX ypCaH)
2 asra rypun
1 eHper (canTap xyTracaH)
1 x/xanbara nasc
200 rp raxarlH yTcaH Max (xap4caH)
255 rp OpbiH3a (theTa Bsicnar) xannmar dscnar (3eexuin)
XYHX331 COHTMHO (X3p4CaH)

HOrooH roHba (X3pucaH ykpon)
LleurvnH Toc
Yc (xanywikumraa YaHax)

YpCG3H  TeMCUWr  rypuni,  eHaer, [aBCTal  HUWNYYIIK
XanywKnHbl 3yypMaraa 63nTraH3.
ToM caBaH[, yC XU, 4aBC HAIMXK OyuanraHa.
TOM HyxTa¥  ypyynl 23CB31  Oyy3Hbl KUTHYYPUNH  HYX33p
3yypcaH rypunbIr lWaxax rapraH Oyuamx 6aviraa ycaHm, X1nH
YaHaHa.

FYPUMbIT X3C3M X3Cr33p YaHaHa. Epoonf Hb Haanmyynaxrym
TYN[ CanTap XyTraH XeBeef WMP3X33p Hb LWYYP3IH LiaHaraap
XaMX rapraHa.
YaHacaH xanylwKnHyyaaa TaBarnaaf Tyca Hb TaBMHa.
X3pUCOH raxalH yTcaH MaXxbIlr XampyylblH TaBartT Xyypaaj
Tycaf, Hb TaBMHa.

BpblH3a (XOHVHbI CyyHUI OfAcnar) [33p >KaaxaH LeurninH
TOC, X3pB3> OpbIH3arMMH oOpoHn deTa Osacnar Oyloy eep
Dscnar xaparnax Oarraa 6on XaaxaH USUTMAH TOC XWX,
XWUrO Kpem OONTon camtap xyTraHa.

BpblH3a Oyloy eep Oscnartan XONMMIoo XanyyH XanyuwKuTar
TaBar [33p TaBMHa.
[133p33C Hb WapcaH raxarH yTcaH Max TaBWMaJ WYYCHI3C Hb
JlycaaHa.

10. TaBarnaxgaa COHMMHO, HOFOOH FOHb[, 33Pr33p YMMIIPIN.
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KOBARID DUMPLINGS

Ingredients:

500 g wheat flour
1 thsp. vegetable oil
500 ml hot water
3 g salt

300 g ground walnuts
150 g breadcrumbs
50 g butter

50 g raisins

100 ml milk

50 ml rum

200 g sugar

10 g cocoa powder

Fry the breadcrumbs in butter, add the walnuts, milk, sugar
and cocoa powder. Bring the mixture to the boil and set
aside.

Drain the chopped raisins that have been soaking in rum
for 15 minutes and add to breadcrumbs mixture with other
ingredients.

In a large bowl pour over the flour with scalding water, add
the vegetable oil and knead the dough.

Form the dough into a thin roll, cut each roll into pieces and
make small balls. Manually form circles from each ball, put
the filling on them and put the edges together. Lightly press
the centre of each dumpling, to get a typical shape.

Cook the dumplings in hot salted water for 10 minutes.
Take out ready dumplings from the water with a skimmer

and pour with melted butter, serve sprinkled with cocoa
powder and ground walnuts.
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KOBAPU[ BAHLL

Opu;

500 rp ynaaH byyaavH rypun
1 x/xanbara ypramnbiH ToC
500 Mn xanyyH yc

3 rp oaBsc

150 rp HyHTarnacaH xyura
150 rp xaTaacaH TanXxHbl YUPM3IF
50 rp ueurumH TOC

50 rp y33m

100 mn cyy

50 Mn pom gapc

200 rp 31C3H 4MX3p

10 rp KakaoHbl HyHTar

TanxHbl YAPM3r3  UGUIUAH TOCOHI XYypY, [33P33C Hb
Xylira, cyy, 3MC3H 4Mx3p, Kakaoraa HamH3. CyyTanm 6anaummr
X6OPYYIH3.

Y3M33 KUXKUMM3XK X3p4ad4, 15 MUHYT OpYMM POM AapCaHf
XWX TaBWHa. [lapaa Hb Wyy>X aBaan Tanx OonoH Oycap
6311133 XMINCIH XONMMOT A33P33 HIMH3.

TOM caBaH[ rypun, XanyyH yC XWX, ypramnblH TOC H3M33[,
3yypy HyxHa.

3yypcaH rypunaa ypT roH3ror OOnroof >KVXWUIM3H Tacamnx,
OeepeHxminHe.  BaHWHbl  DGeepeHXUIICceH  rypunyynaa
3NA3XK, O3NTF3C3H XONUMIOO XUXK YUMMX3H3. BaHLIHbI AyHA
X3Crnnr BGara 33par Jap> x3n03pT opyyIiHa.

BaHwaa pasctan ycaHa 10 MUHYT YaHaHa.
BaHWaa ycHaac LwWyyp3p WYY aBaaf XaWncaH LUeurninH

TOC [33P33C Hb [ycaaHa. TaBarnaxfaa KakKaoHbl HyHTar,
HyHTarnacaH xywra f33p Hb Lalaapan.
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TORTILLA

Ingredients:

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.
Afterwards 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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TOPTUIINA - TOMCT31 BUH

Opu:

6 W eHper

3 W Temc

1 W 6e6POHXMNIA COHMMHO

4 x/xanbara HapaHU3LUrMIH TOC 3CB3M ONMBBLIH TOC
[aBsc, nepey, amTanraaraap

COHMMHOO XanbCamxk, XUXWUI OepPBefXUH X3p4MH3. Temcee
apwnrax, T3r OYHOYYP Hb XyBaaraaf XyBaacaH X3Cryynss
xarac capaH xan63pa1 0.5 CM HUMMH X3p4MH3.

Bara 33pruiH TOCTOM XampyynbiH TaBart G3MTMC3H HOrOOroo
XWX aMTnaag 3eeneH ranaap 15 MWHYT WwapHa. [apaa Hb
9H3> XOIMMIOO raprax TaBarT XUWr334 XanpyyfbiH TaBraa
L3B3PIISHI.

ToM caBaHf eHAOree XWX xeecepTen Hb xyTraHa. [lasc,
nepew, amTanraaraap XWX TOMC, COHIMMHOO H3M337 camTap
XyTraHa.

XarpyynblH TaBraa MQaxWH xanaax, 0ara 33prunH  ToC
XUNM3L, HOTOOHbI XOIMMIOO [33P33C Hb XWX TapaaHa.
Bapbuanmrtan Hb 5-10 MUHYT ran gss3p GarnraHa.

NpM3rumr Hb XeHOWWPYYACHWIM [apaa TaBar A33p TaBbX,
©6p TaBraap [33p33C Hb TarnaHa. Xoép TaBraH AyHOXbIT
XaBYCaH YMM3p Hb X6Mpeed XaupyyfbiH TaBar pyyraa
OyuaaH TrynryynaH oOpyy/bk Heree Tanaac Hb OONroHo.
NHr30 0axvH 5 MUHYT Wap 60nrocHbl Aapaa TaBarnaHa.



SWEDEN

KANELBULLAR
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KANELBULLAR - CINNAMON BUNS

Ingredients/yields 25 buns

35 g yeast 100 g sugar
300 ml milk 1 egg

120 g butter 1 teaspoon salt
1 tbsp. ground cardamom 750 g flour

For the filling:

100 g butter
50 g sugar
2 tbsp. cinnamon

Glaze:

1egg
2 tbsp. water

Pearl sugar

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.

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.

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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KAHEJIBYJIAP - LUAHLUTAW XYNIMAN 6OOB

Opu/25 w boos

35 rp mucrary

300 mn cyy

120 rp ueurMIH TOC

1 x/xanbara kapaamoH

100 rp 3nC3H Ymxap
1w eHper

1 1/xanbara nasc
750 rp rypwn

LLlaH3:

100 rp ueLurMmH Toc
50 rp 3nC3H 4Knx3p
2 u/xanbara waHy,

Llaunara:

1w eHper
2 x/xanbara yc
CyBLaH 3M1C3H YUX3P

Mcraryss caBaHOn XWUWr3L  X3[3H XOOSHbI  xanbara  cyy
XUK  xyTraHa. LeurninH Tocoo xamnyymx, [A33p33C Hb
CYYra3 XUMH3. YNACOH OpUbIr H3M334, TFypuiaa Xoamr4oop
10-15 MUHYT 3yypHa. 3yypcaH rypuiaa xy4yaag epeeHun
TemnepatypT 30 MUHYT XeenreHs.

XeeceH rypumbir 3 MM 3y3aaH, 30 CM epreH 3na3H3.
OpeeHNn TemnepaTypTall UOUrMUH TOC [A33P Hb TYPX3H3.
ONC3H YKMX3p, WaHLaa XOoumofL 3N4C3H rypun O33p ualHa.
3yypcaH rypunaa xywnaag 25 x3cr OOnArox xyBaaHa.
XOPUMTACIH TalbIl Hb 033 Xapyy/»K LaacaH  X3B3H[
OavpnyynHa. Lapax — WwyyrsHUA  IUCT 093P  TaBbX
[laaByyraap xy4aag 60 MUHYT Oyloy X3MX33 Hb 2 OaXWH
TOMOPTON ©CreHs.

OHOer, ycbir  HUWAYYIIK — XeecepTen  XyTraaf —YyH33C33
Darcaap >XUrHAMruvH 0631034 033p33 Typx3aHd. [apaa Hb
3NC3H YMXP33 Lauax, 220°C xaM xafnaacaH wWwapax LWyyrasHa
5-6 MWHYT XWMH33[, CapaasiX TaBUyp O33p XepreHe.






