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Мекици 
Необходими продукти
1кг брашно
3 яйца
1/2кг кисело мляко
10грама мая или 1 супена лъжица сода бикарбонат
1 чаена чаша вода
½ чаена лъжица сол
1чаена чаша олио

Начин на приготвяне:
Разбийте яйцата и киселото мляко заедно с водата и маята или сода, разтворена в малко 
студена вода. Приготвя се меко тесто и се оставя да престои 1 час. След това се разточва на 
лист. Изрежете кръгчета с една чаена чаша. Изпържене в олиото до червеникав оттенък . 
Сервирайте с мед, пудра захар, сладко или сирене.

Mekitsi (Bulgarian fried donuts)
Ingredients:
1 kg flour
3 eggs
1/2 kg yoghurt
10g yeast or 1 teaspoon baking soda
1 cup water
1/2 teaspoon salt
1 cup sunflower oil

How to make it:
Beat eggs and yoghurt together with the water and yeast or baking soda diluted in some cold water. 
Prepare a soft dough and let stand for 1 hour. Then roll into a sheet and cut out circles with a teacup. 
Fry in plenty of oil until a reddish hue is obtained. Serve with honey, icing sugar, jam or cheese.
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Баница 
Необходими продукти
1 кг брашно или 2 пакета от точени кори
400 грама бяло саламурено сирене
4 яйца
500 грама кисело мляко
1/2 чаена лъжичка сода за печене
100 грама краве  масло
сол

Начин на приготвяне:
Баницата е традиционно българско ястие, което може да се консумира за  всяко хранене. 
Използва се  брашното, солта и 3/2 чаша вода, за да се направи твърдо тесто, което се разделя 
на на големи топки. Оставя се да престои за около 1 час, а след това се разточва на  дебели 
листа около 1mm. Или просто използвайте 2 пакета  точени кори. Поръсете с разтопено масло 
отгоре и със смес от разбитите яйца, сода за хляб, кисело мляко и натрошеното сирене. 
Навива се и се слага в тава. Пече се в умерена фурна. След като стане готова я покрийте с 
кърпа, за да стане  по-мека.
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Banitsa (Bulgarian white cheese pastry)
Ingredients:
1 kg flour or 2 packets of phyllo dough
400g white brined cheese
4 eggs
500g yogurt
1/2 teaspoon baking soda
100g butter
Salt

How to make it:
Banitsa (say it "BAH-nit-sa", not "ba-NEET-sa") is a traditional Bulgarian dish consumed at any 
meal. Use the flour, salt and 3/2 cup of water to make a hard dough which is divided into first-large 
balls. Let stand for about 1 hour, then roll into about 1mm thick sheets. Or just use the 2 packets of 
phyllo dough . Line with melted butter and top with a mixture of beaten eggs, baking soda, yoghurt 
and crumbled cheese. Roll together and place in a lined dish, either lengthwise or in circles. Bake in 
a moderate oven and some water when ready. Cover with a cloth to make it soft.
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Мусака
Необходими продукти
1/2 кг кайма (свинско и говеждо месо са най-добрата комбинация)
1 кг картофи, обелени и ситно нарязани на кубчета
2 домата, ситно нарязани
1/3 чаена чаша ситно нарязан магданоз
1 глава лук, ситно нарязан
3 яйца, бити
2 чаши кисело мляко
2 супени лъжица брашно
сол и черен пипер на вкус
масло за готвене
2 супени лъжици чубрица

Начин на приготвяне:
Мусаката е традиционен български обяд или вечеря. Запържете лука и каймата с малко 
масло. Прибавете малко вода и след около 10 минути може го отместете. Разбъркайте добре с 
картофите, доматите и магданоза. Добавете сол, чубрица и черен пипер на вкус. Печете за 
около 45 минути на 190C, или докато картофите са сварени. Разбъркват се яйцата, киселото 
мляко и брашното заедно и се излива върху готовото ястие. Пече се още 10 минути. Вкусно е 
гарнирано със студено кисело мляко. Наслаждавайте се!
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Moussaka
Ingredients:
1/2 kg of minced meat (best mix pork and beef) 
1 kg of potatoes, peeled and finely chopped in cubes
2 tomatoes, finely chopped
parsley, 1/3 cupful, finely chopped
1 onion, finely chopped
3 eggs, beaten
2 cups yoghurt
2 tablespoon flour
salt and pepper to taste
oil for cooking
2 tablespoons chubritza (Herbes de Provance or Oregano)

How to make it:
Moussaka (say it "moo-sah-KAH") is a traditional Bulgarian lunch or dinner dish.Fry the onion and 
the minced meat in a little oil. The more fatty the meat is, the less oil you need. In about 10 minutes 
take it off the hob and mix well with the potatoes, tomatoes, and parsley. Add salt and pepper to 
taste. Bake for about 45 minutes at 190C, or until the potatoes are cooked. Stir the eggs, the yoghurt  
and the flour together and pour it over the dish. Bake for 10 more minutes. It's delicious with cold 
yoghurt on the side. Enjoy!
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Таратор (студена супа)
Необходими продукти
500 грама  кисело мляко
1 или 2 нарязани на кубчета краставици (нарязани на кубчета, е  по-добре от настъргани)
1 нарязана на ситно скилидка чесън
1 супена лъжица зехтин
пресен копър, ситно нарязан
сол
по избор: две супени лъжици нарязани орехи.

Начин на приготвяне:
Смесете всички съставки и сервирайте супата студена в чиния. Използвайте достатъчно вода.  
Добавете няколко кубчета лед, ако не е достатъчно студена. Перфектна е  за обяд в горещо 
лято.
Ако използвате всички от горните съставки, без вода и изцедите киселото мляко, докато стане 
наполовина по обем, можете да направите салата. Тя е студена и се нарича  Сух таратор или 
Снежанка.
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Tarator (cold soup)
Ingredients:
500g yoghurt
1 or 2 diced cucumbers (diced is far better than grated)
1 finely chopped garlic clove
1 tablespoon olive oil
fresh dill, finely chopped
salt
optional: a couple of spoonfuls chopped walnuts

How to make it:
Mix all the ingredients and serve cold in a soup dish. Use enough water so the soup is about the 
consistency of milk. Add a couple ice cubes if it's not cold. Perfect for a hot summer's lunch.
If you use all of the above ingredients without the water and strain the yoghurt until it becomes half 
in volume, you can make a salad. It is cold suh tarator (dry tarator), or Snezhanka (Snow White) or 
mlechna salata (yoghurt salad). 
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Hrvatska, Croatia
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Sir s vrhnjem
Sastojci:
1/2 kg svježe ocijeđenog kravljeg sira
4-5 žlice kiselog vrhnja
1 mala žlica soli ( po okusu)
1 mali crveni luk
1 češanj češnjaka

Priprema:
Pomiješati sir I vrhnje. Podijelimo na dva dijela. U jedan  dio dodati luk, u drugi češnjak. 
Može se jesti bez luka i češnjaka.

Cottage cheese with sour cream
Ingredients :
1/2 kg of fresh, drained cottage cheese
4-5 spoons of sour cream
1 teaspoon of salt 
1 small onion
1 clove of garlic

Preparation:
- place the drained cheese, cream and salt in a bowl
- mix it with a spoon until it becomes an even mass
- chop the onion and the garlic 
- divide it into two parts, put the finely chopped red onion and chopped garlic in one part (it 

can be eaten without onion and garlic, it all depends on the taste) 
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Štrukle
Tijesto:
30 dag brašna
2 žlice maslaca
2 jaja
4 žličice ulja

Nadjev:
300 g svježeg sira
2 jaja
1-2 žličice soli
2 dl kiselog vrhnja

Priprema:
Napravite tijesto od brašna,jaja i omekšalog maslaca. Mijesiti ga dok se dobije čvrsto tijesto. Preliti 
tijesto  s malo ulja, pokriti sa mokrom krpom i ostaviti ga  15 - 20 minuta. U međuvremenu, 
napraviti nadjev. Pomiješati  sir s jajima, kiselim vrhnjem i malo soli.Staviti tijesto na  pobrašnjeni 
stol , onda ga valjati i razvlačiti dok ne postane jako  tanko.Premazati tijesto  s rastopljenim 
maslacem, a zatim staviti nadjev na to. Zamotati tijesto s nadjevom i izrezati na veličinu po želji. 
Kuhati  štrukle u slanoj vodi oko 10 minuta.
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Strukle
Dough:
30 dag of flour
2 spoons of butter
2  eggs
4 teaspoons of oil

Filling:
300 g of cottage cheese
2 eggs 
1-2 teaspoons of salt
2 dl of sour cream

Preparation:
Make dough out of flour, eggs and melted butter. Knead  it until get  an even mass.Polish with  
some oil , cover it with a wet cloth and leave it for 15- 20 minutes.In the meantime, make the fillig. 
Mix the cheese with eggs, sour cream and a little salt.Put the dough on the table with some flour on  
it, then roll it and spread it till it becomes very thin.Sprinkle it with melted butter and then put the 
filling on it.Roll it and cut it in the size as  you  prefer.Boil „Štrukli” in salted water for about 10 
minutes.

23



Palenta sa slaninom i kiselim kupusom
Sastojci:
800 g kiselog kupusa
luk
50 g slanine
1 žlica masti ili ulja

Priprema:
Dodajte maslac i sol u kipuću vodu. Dodati  palentu u  kipuću vodu i miješajte stalno  oko 5 minuta.
Popržite luk na zagrijanoj masnoći, dodati slaninu i  ocijeđeni kiseli kupus. Zatim pirjati  sve na 
laganoj vatri oko 1 sat , ako je potrebno, dodajte malo vode. Tako pripremljen kupus staviti  na 
skuhanu palentu.

Palenta sa slaninom
Sastojci:
1 l vode
250 g palente
malo maslaca
malo soli
1 žlica masti ili ulja
300 g slanine

Priprema:
Dodajte maslac i sol u kipuću vodu. Dodati  palentu u  kipuću vodu i miješajte stalno  oko 5 minuta.
Slaninu staviti na masnoću, na laganu vatru i kratko je ostaviti da se topi.Tako pripremljenu slaninu 
staviti na palentu.
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Polenta with bacon and sauerkraut
Ingredients:
800 g of sauerkraut
onion
50g of bacon
1 spoon of fat or oil

Preparation:
Add butter and salt in boiling water. Put polenta in it and stir in constantly for about 5 minutes Fry 
the onion on the heated fat, add bacon and filtered sauerkraut. Then cook everything on a light fire 
for about 1 hour until it's tender, and if necessary, add some water. Pour it over the polenta.

Polenta with bacon 
Ingredients: 
1 l of water
250 g of polenta
some butter
some salt
1 spoon of fat
300 g of bacon 

Preparation: 
Add butter and salt in boiling water. Put polenta in it and stir in constantly for about 5 minutes.
Fry 300g of bacon on the same fat where you fried the onion. Pour it over the polenta.
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France, France
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La galette des rois

Nous préparons cette recette pour l’ «Epiphanie », fête qui a lieu en France début janvier pour 
célébrer l’arrivée des Rois Mages.

Ingrédients

2 pâtes feuilletées
(400 g)

80 grammes de 
beurre fondu

6 cuillères à
 soupe

de sucre
2 oeufs 8 cuillères à soupe de 

poudre d’amandes 1 fève

1. Dans un saladier, verser le sucre, la poudre d’amande, le beurre fondu et un jaune d’œuf.
2. Etaler la pâte dans un moule, y verser la préparation
3. Déposer la fève.
4. Refermer avec un couvercle de pâte. Badigeonner avec le deuxième jaune d’œufs. 
5.  Faire cuire 30 minutes à four chaud (230°).

La tradition est de mettre un enfant sous la table. Il indique pour qui sera chaque part. Celui qui a la 
fève, met une couronne et choisit sa reine ou son roi.
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La galette des rois

We prepare this recipe for "Epiphanie". It takes place in France at the beginning of January to 
celebrate the arrival of the Three Kings

Ingrédients 

2 puff paste
(14,10 oz)

2,82 oz molten 
butter

6 soup spoon
of sugar 2 eggs 8 soup spoon

of almond powder 1 bean

1. In a salad bowl, pour the sugar, the powder of almond, the molten butter and a egg yolk.
2. Spread a puff paste in a mould, pour the preparation in it.
3. Put the bean in the dough.
4. Close with the second puff paste. Paint with the second egg yolk.
5.  Cook in a hot oven 30 minutes (230 °).

The tradition is to put a child under the table. He indicates for whom will be every part. The one 
who gets the bean, puts a crown of paper and chooses her queen or his king.
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La mousse au chocolat

Dans notre pays, nous aimons beaucoup le chocolat.

Ingrédients

250 grammes
de chocolat noir

50 ml
de lait 6 oeufs

1. Faire fondre le chocolat avec le lait.
2. Ajouter les jaunes d’oeufs.
3. Monter les blancs d’œufs en neige puis incorporez-les petit à petit à la préparation.
4. Couvrir d’un film alimentaire.
5.  Mettre au congélateur pendant une heure.
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La mousse au chocolat

In our country, we like very much chocolate.

Ingrédients

8,81 oz of
dark chocolate

50 ml (two glasses)
of milk 6 eggs

1. Melt the chocolate with the milk.
2. Add egg yolks.
3. Beat egg whites until stiff then incorporate them slowly into the preparation
4. Cover with a clingfilm.
5. Put in the freezer during one hour.
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La pâte à crêpes

Nous préparons cette recette pour la « Chandeleur », fête qui a lieu en France début février.

Ingrédients pour 20 crêpes

250 grammes
de farine

1 demi-litre
de lait

30 grammes
de sucre 3 oeufs 1 cuillère à soupe 

d’huile
1 pincée 

de sel

1. Dans un saladier, verser la farine, le sucre et le sel.
2. Creuser un puits, casser les œufs dedans. Mélanger en versant le lait petit à petit.
3. Quand la pâte est bien lisse, ajouter l’huile.
4. Laisser reposer la pâte pendant 1 heure.
5.  Dans une poêle chaude et graissée, verser la pâte et faire cuire les crêpes.
6. Déguster les crêpes avec du sucre, de la confiture ou du chocolat.

La tradition est d’avoir une pièce dans la main quand on fait sauter les crêpes pour être riche toute 
l’année.
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La pâte à crêpes

We prepare this recipe for the "Chandeleur", celebration which takes place in France at the 
beginning of February.

Ingredients for 20 crêpes

8,8 oz 
of flour 1 half-liter of milk 1,05 oz

of sugar 3 eggs 1 soup spoon
of oil

1 pinch
of salt

1. In a salad bowl, pour the flour, the sugar and the salt.
2. Dig a hole, break eggs inside. Mix by pouring the milk slowly.
3. When the dough is very smooth, add the oil.
4. Let rest the dough during one hour.
5. In a warm and greased frying pan, pour the dough and toss the crêpes.
6. Savour the crêpes with some sugar, some jam or some chocolate.

The tradition is to have a coin in the hand when we blow up the crêpes to be rich all year long.
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Great Britain
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Toad in the Hole
Serves 4:
2 sausages per person
1 apple, cored and cut into wedges
1 small red onion, cut into wedges

Batter:
250ml milk
1 egg
100g plain flour
Chopped sage or mixed herbs, optional

Oven:
200°C Gas 6

1. Squeeze out sausage meat from skins and form into walnut sized balls.
2. Place in an ovenproof dish.
3. Bake 10-15 minutes or until just beginning to brown.
4. Meanwhile make batter by sieving flour into a large mixing bowl.
5. Make a crater in the centre of the flour and tip in egg and milk.
6. Stir carefully to make a batter.
7. Beat well with a wooden spoon or whisk for 1 minute.
8. Remove dish from oven and immediately pour in batter around the sausage balls.
9. Return to oven and bake until batter is well risen and golden brown.

34



Rhubarb, Orange and Ginger Crumble
Ingredients: 
150g plain flour
50g porridge oats
100g block margarine or butter
50g caster or Demerara sugar
1 kilogram rhubarb
50g granulated sugar
1 orange, grated rind and juice
½ teaspoon ginger

Equipment:
Mixing bowl
Vegetable knife
Tablespoon
Ovenproof serving dish – pyrex, foil

Method:
1. Heat oven 200°C/fan 180°/gas5
2. In a mixing bowl add flour and fat.
3. Rub together with fingertips until mixture looks like breadcrumbs.
4. Stir in sugar and orange rind
5. Chop rhubarb into thumb sized pieces.
6. Drain, and then toss in the sugar and ginger and orange juice. Mix well.
7. Tip into ovenproof dish and sprinkle over the crumble mixture.
8. Bake 20=25 minutes until golden brown.
9. Serve with custard, cream or ice cream.
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Yummy Scrummy Carrot Cake
Ingredients:
175g dark, soft brown sugar
175ml sunflower oil
3 eggs, lightly beaten
140g grated carrot (about 3 medium0
100g  raisins
grated zest of 1 large orange
175g self-raising flour
1 tsp ground cinnamon
½ tsp grated nutmeg
 
Frosting:
175g  icing sugar
1 ½ - 2 tbsp orange juice

Method:
1. Heat oven to 180ºC/Fan 160ºC/Gas 4. Butter and line an oblong or square tin.
2. Tip sugar into a large mixing bowl, pour in oil, then the eggs. Lightly mix.
3. Stir in grated carrots, raisins and orange zest.
4. Mix flour and spices, tip into bowl and lightly mix all the ingredients.
5. Pour mixture into prepared tin and bake for 40-45 mins until it feels firm and springy when 

you press it in the centre.
6. Cool in the tin for 5 mins. then turn it out, peel off paper and leave to cool on cooling rack.
7. Beat together frosting ingredients in a small bowl until smooth.
8. Drizzle icing over the top, leave to set, then cut into slices.
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Ελλάδα, Greece
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Κολοκυθοκεφτέδες
Υλικά
4 φρέσκα  κολοκυθάκια
4 καρότα
3 αβγά 
¼ του κιλού τυρί ΦΕΤΑ ( τυρί κατσικίσιο )
1 µπέκιν πάουντερ ( φακελάκι 20 γραµ. )
1 πατάτα βρασµένη
Δυόσµο φρέσκο ή ξερό
Ένα κουταλάκι µικρό αλάτι
Μισό κουταλάκι µικρό πιπέρι
Μία κούπα αλεύρι ( περίπου 200 γραµ.)

ΕΚΤΕΛΕΣΗ
Σε ένα µεγάλο µπολ:
Τρίβουµε στον τρίφτη τα κολοκυθάκια, τα καρότα , την πατάτα το τυρί και ανακατεύουµε όλα µαζί.
Προσθέτουµε τ’ αβγά , το δυόσµο, το αλάτι , το πιπέρι, το µπέκιν και τέλος το αλεύρι.
Ανακατεύουµε και έχουµε έναν παχύρευστο χυλό.
Βάζουµε ελαιόλαδο στο τηγάνι και µε ένα κουτάλι παίρνουµε χυλό και το ρίχνουµε στο καυτό λάδι.
Οι κολοκυθοκεφτέδες είναι ένα   φαγητό µε λαχανικά και αρώµατα πλούσιο σε βιταµίνες και πολύ 
νόστιµο. 
Συνοδεύονται µε τζατζίκι.
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Kolokithokeftedes
Ingredients
4 fresh courgettes
4 carrots
3 eggs
¼ feta goat cheese
1 envelope of baking powder
1 boiled potato
Mint fresh or dried 
1 teaspoon of salt
1 teaspoon of pepper
1 cup of flour (about 200 gr)

In a big bowl we grate the courgetters, the carrots, the potato, the cheese and we mix it all together. 
We add the eggs, the mint, the salt, the pepper, the baking powder and the flour.  We mix it once 
more.
We pour oil in a frying pan. We heat the oil till it gets very hot. Then, with a spoon, we take some of 
the mixture and fry it in the hot oil.
Kolokythokeftedes is a food with vegetable.
It is rich in vitamins and very tasty. It can be served with tzatziki.
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ΤΖΑΤΖΙΚΙ
ΥΛΙΚΑ
1 κιλό γιαούρτι στραγγιστό
1 αγγούρι
2 σκελίδες σκόρδο
Λίγο αλάτι
Λίγο πιπέρι λίγο ελαιόλαδο

Τ΄ ανακατεύουµε όλα µαζί κι έχουµε ένα  πεντανόστιµο  συνοδευτικό για όλα τα φαγητά πλούσιο 
σε ασβέστιο.

ΤΖΑΤΖΙΚΙ

1 kilo of yogurt
1 chopped cucumber
2 cloves of garlic 
a little salt 
a little pepper 
a little olive oil

We mix all the ingredients and have a delicious accompanying dish. 
Don’t forget that tzatziki is rich in calcium.
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Χαλβάς µε φρούτα
Υλικά
1 λίτρο φρέσκο γάλα
150 γρ. ζάχαρη
150 γρ. σιµιγδάλι ψιλό
1 βανίλια
1 µήλο
1 αχλάδι 
1 πορτοκάλι ( τα φρούτα να είναι κοµµένα σε κυβάκια )

Διαδικασία
Βάζουµε το γάλα και τη ζάχαρη σε µια κατσαρόλα σε µέτρια φωτιά.
Ανακατεύουµε για να λιώσει η ζάχαρη.
Όταν πάει να φουσκώσει το γάλα ρίχνουµε το σιµιγδάλι ( βροχηδόν ) ανακατεύοντας συνεχώς. 
Μόλις πήξει αποσύρουµε από τη φωτιά.
Αδειάζουµε σε µια φόρµα το µισό από το χαλβά και απλώνουµε τα φρούτα .
Βάζουµε πάνω από τα φρούτα δεύτερη στρώση χαλβά.
Αφήνουµε το γλυκό να κρυώσει και µετά το βάζουµε στο ψυγείο.
Ο χαλβάς µπορεί να γίνει και µε άλλα φρούτα εποχής :  κεράσια, φράουλες, ακτινίδια, βερίκοκα 
κλπ.
Το γλυκό αυτό είναι πλούσιο σε βιταµίνες και ασβέστιο.
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Halva
Ingredients
1 lt fresh milk
150 gr sugar
150 gr thin semolina
Vanilla ( 1 regular dose )
1 apple
1 pear
1 orange ( cut in cubes )

Procedure
Simmer the milk and the sugar in a pot .
Stir until the sugar melts.
Just when the milk starts foaming, sprinkle the semolina in the pot stirring all the way .
When the mixture thickens , remove the pot from the fire.
Empty half of the mixture in a form and spread the cut fruit over it.
Empty the rest of the mixture of the pot over the fruit.
Leave the halva to cool and then store it in the fridge.
Halva can be made with any fruit depending on the season: cherries , strawberries , kiwis , apricots , 
etc.
It is rich in calcium and vitamins.
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Éire, Ireland
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Scónaí/arán
Plúr 450g
Gráinnín salainn
2 spúnóg bhoird de púdar bácála
55g im
2 spúnóg siúcra caster
Bainne 250ml
3 spúnóg bhoird de bhainne do gloiniú

Modh:
1. Sieve plúr isteach i mbabhla agus corraigh sa siúcra.
2. Rub i margairín. Corraigh i sultanas agus shilíní.
3. Cuir bainne leor a dhéanamh taos bog.
4. Cas isteach ar bord floured agus knead a bhaint as aon cracks.
5. Rolladh amach go héadrom le 1 "i tiús. Gearrtha i scónaí.
6. Áit ar bhileog bácáil floured réamh-téite agus glaze más fearr leat.
7. Bhácáil in oigheann réamhthéite 200 ° C/400 ° F / Gáis 6 ar feadh 10-15 nóiméad.
8. Fuarú ar thráidire sreinge. Freastal te le im
9. Nóta: Chun a dhéanamh caiscín (donn) scónaí, bain úsáid as 125g/4oz caiscín Garbhéisc agus 

125g/4oz Féin ardú Plúr tar éis an  modh céanna mar atá thuas.

A sheirbheáil le im agus subh
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Scones/bread 
450g plain flour
Pinch of salt
2 tablespoons of baking powder
55g of butter
2 tablespoons caster sugar
250ml milk
3 tablespoons of milk for glazing

Method:
1. Sieve flour into a bowl and stir in the sugar.
2. Rub in margarine. Stir in the sultanas and cherries.
3. Add sufficient milk to make a soft dough.
4. Turn onto a floured board and knead to remove any cracks.
5. Roll out lightly to 1” in thickness. Cut into scones.
6. Place on a floured pre-heated baking sheet and glaze if preferred.
7. Bake in a pre-heated oven 200°C/400°F/Gas 6 for 10-15 minutes.
8. Cool on a wire tray. Serve warm with butter
9. Note: To make wholemeal (brown) scones, use 125g/4oz Coarse Wholemeal and 125g/4oz 

Self Raising Flour following the same method as above.

To be served with butter and jam
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Pancóga (gan uibheacha)
2 cupáin plúr
2 cupáin bainne
Cupán an ceathrú cuid de siúcra
Babhla meascadh
Forc

Modh:
1. Plúr Measc,siúcra, púdar bácála, agus salann i mbabhla. Whisk bainne, sú oráiste (nó sú 

líomóide) agus ola i mbabhla ar leith.
2. Preheat pan friochadh nonstick agus ramhar le im. Doirt 1/2 cupán fuidrimh agus cócaireacht go 

dtí go mboilgeog sé suas agus thicken. Smeach os cionn agus an taobh eile cócaireacht go 
dtí donnaithe.

3. Bearrtha le im, uachtar Maple, reoite nó torthaí úra.
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Pancakes (egg free)
2 cups of flour
2 cups of milk
Quarter cup of sugar
Mixing bowl
Fork

Method:
1. Mix flour, sugar, baking powder,and salt in a bowl. Whisk milk, orange juice (or lemon juice) 

and oil in a separate bowl.
2. Preheat a nonstick frying pan and grease with butter. Pour 1/2 cup of batter and cook until it 

bubble up and thicken. Flip over and cook the other side until lightly browned.
3. Topping with butter, maple, ice cream or fresh fruit.
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Boxty
225g prátaí amh nua grátáilte, brú i tuáille páipéar
225 g prátaí mashed
225 g plúr
1 spúnóg tae púdar bácála
Gráinnín salainn
Im, 30g leáite
1/2 cupán lán-saill bainne

Modh:
Put the mashed potato into a large mixing bowl and leave it to one side.
Next, grate the raw potatoes into another basin lined with a teacloth or napkin. Wring them very 
tightly in the cloth over the basin, to squeeze out  as much starchy liquid as possible.
I  get rid of this liquid altogether 
Put the grated potato in with the mashed potato.
Melt the butter in your frying pan, very gently so that it doesn’t burn. Pour it into the potato mix.
Add the flour and the baking powder, and salt if you’re using it. 
Then add some milk in small amounts until there’s just enough to form a soft dough.
Spread the dough ball out onto a floured work surface. Knead the mixture lightly or, better still, mix 
it well with a knife and do a minimum of kneading at the end.
The final bit is to cut the ball up into about four smaller balls and shape them into flat round cakes, 
then gently cut each one into quarters.
Pop them into your frying pan and fry them in a small amount of oil. 
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Boxty
8oz/ 225 freshly grated raw potato, squeezed in paper towel
8 oz/ 225 g mashed potato
8 oz/ 225 g plain flour 
1 tsp baking powder
A pinch of salt
1oz butter, melted
1/2 cup of full-fat milk

Method:
Put the mashed potato into a large mixing bowl and leave it to one side.
Next, grate the raw potatoes into another basin lined with a teacloth or napkin. Wring them very 
tightly in the cloth over the basin, to squeeze out  as much starchy liquid as possible.
I  get rid of this liquid altogether 
Put the grated potato in with the mashed potato.
Melt the butter in your frying pan, very gently so that it doesn’t burn. Pour it into the potato mix.
Add the flour and the baking powder, and salt if you’re using it. 
Then add some milk in small amounts until there’s just enough to form a soft dough.
Spread the dough ball out onto a floured work surface. Knead the mixture lightly or, better still, mix 
it well with a knife and do a minimum of kneading at the end.
The final bit is to cut the ball up into about four smaller balls and shape them into flat round cakes, 
then gently cut each one into quarters.

Pop them into your frying pan and fry them in a small amount of oil. 
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Italia, Italy
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Pizza  Margherita
Ingredienti
400 gr di farina tipo 00
10 gr  di sale
2 gr di lievito di birra
2 cucchiai di olio di oliva
1 mozzarella e una scatola di pomodori pelati
1 pizzico di origano 
acqua quanto ne basta

Procedimento
Con la farina formate un vulcano poi versate  il  sale nel buco e mescolate bene.
Rifate il vulcano e sbriciolategli dentro il lievito.
Aggiungete l’ acqua e mescolate bene, fino ad ottenere un impasto morbido e formate una pallina.
Avvolgete la pallina in uno strofinaccio  e lasciatela lievitare per 15-20 minuti.
Stendete la pasta con il mattarello poi mettila in una teglia oliata.
Versateci sopra i pomodori e schiacciateli, aggiungete la mozzarella a pezzetti e un pizzico di 
origano.
Infornate l’ impasto nel forno per 15 minuti circa a 200°.
Buon appetito . 	
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Pizza recipe 
Ingredients (FOR EACH PIZZA)
400 gr flour (type 00)
A pinch of salt 
10 gr baking powder 
2 spoons of olive oil
125 gr of mozzarella cheese
1 tin of peeled tomatoes
A pinch of wild majoram
Water enough to make dough

Instructions:
Pour the flour on the table and make a “volcano”
Add salt and mix
Add the crushed baking powder
Add 2 spoons of oil
Pour slowly water while kneading
Make a soft dough
Roll the dough in a cloth and leave it rest for 20 - 30 min
Roll out the dough with a rolling pin
Put the tomatoes and squash them with a fork 
Cut the mozzarella in small cubes and spread it on the tomatoes
Spread the wild majoram
Put in the oven and bake 15- 20 min 200°
Your pizza margherita is ready, eat it!
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I tartufi di babbo natale
Ingredienti:
1 kg.di biscotti secchi
500 gr. Di burro
18 cucchiai di cacao amaro
18 cucchiai di cocco grattugiato
18 cucchiai di miele

Procedimento:
si inizia a sciogliere del burro
e a sbriciolare in una tovaglietta dei biscotti secchi
dopo mettere i biscotti sbriciolati in una terrina
dentro la terrina si mette anche il burro fuso
e mescolare bene poi mettere dentro la terrina
anche il cacao amaro il cocco grattugiato e il miele
e mescolare bene 
dopo aver mescolato mettere l’ impasto in una teglia
appiattendolo poi mettere il tutto in frigo per 3 – 4 ore
poi prendere la teglia e tagliare a quadratini l’ impasto
poi fare delle palline con i quadratini 
 si possono decorare con mettere zuccherini  e cocco grattugiato
dopo 5 ore in frigo si possono mangiare.
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Father christmas pralines
Ingredients:
1 kg dry biscuits
500  gr. butter
18 spoons of  cocoa powder
18 spoons of  coconut  flakes
18 spoons of  honey

Instructions:
- melt   the butter in a pan
- crush the biscuits till they are crumbled 
- put the biscuits and the melted  butter in a bowl
- mix well 
- add the cocoa powder, the coconut flakes and honey
- mix well
- fill a  baking  tray with the mixture
- level it with the back of a spoon
- leave in the fridge for 4 or 5 hours
- then cut the mixture in small squares
- roll each square and make  balls
- decorate the pralines with cake decorations 
- eat them
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Tiramisù
Ingredienti: (per 8 persone)
4 uova
80 gr. Di zucchero
500 gr di mascarpone
2 confezioni di biscotti savoiardi
8 tazze di caffè 
Cacao  amaro in polvere q.b.
Scaglie di cioccolato fondente

Procedimento:
- preparare il caffè 
- separare il tuorlo dall’ albume
- montare il tuorlo con lo zucchero
- unire il mascarpone con il tuorlo
- prendere l’albume e montarlo come la neve
- mettere insieme le due creme e mescolare bene
- *immergere i savoiardi nel caffè (metà savoiardo)
- metterli in una teglia e fare uno strato
- *versare la crema di mascarpone sopra i savoiardi
*metti il cacao 
ripetere i passaggi con*.
- mettere a piacere le scaglie di cioccolato 
Mettere in frigo per 3 o 4 ore.
Poi si può mangiare!!!
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Tiramisù
Ingredients
4 eggs
80 gr. sugar
500 gr .mascarpone  cheese
2 pakets of  savoiardi biscuits (sponge biscuits)
8 cups of coffee (small espresso cups)
Cocoa   powder (not sugared)
Bits of strong chocolate

Instructions
- make coffee and sugar it
- break the eggs and put whites and yolks in two different bowls
- whip the yolks with sugar to make a soft cream
- add the mascarpone cheese and mix well
- leave this cream on a side
- whip the whites to make a soft cream like snow
- put the two creams together and mix well
* dip a biscuit in the coffee and put it in a tray(leaving the biscuit half dry)
* repeat till you have all the tray layered whit biscuits 
* pour the cream on the layered biscuits
* spread the cocoa powder
- repeat *steps to make a second layer
- add bits of strong chocolate
- put in the fridge for 3 hours
- your “tiramisu” is ready to eat.

56



Italia, Italy
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Pasta alla carbonara

Si tratta di un piatto molto semplice ma, allo stesso tempo è tipico della cucina romana.
Si pensa che questo piatto nacque durante la seconda guerra mondiale e la liberazione, quando gli 
Americani portarono in Italia grandi quantità di bacon e uova in polvere. A questi ingredienti i 
cuochi romani s’ispirarono per creare un piatto gustoso.

Il piatto è abbastanza semplice da preparare, il tempo di cottura per la pasta è di 10 minuti mentre 
per il piatto in  generale è di 15 minuti, la dose indicata è per 4 persone.

INGREDIENTI: 
pancetta 150 gr
OLIO
2 cucchiai
PECORINO 100 gr
PEPE (secondo i gusti) 
SPAGHETTI 350 gr
UOVA 
4 tuorli+1 uovo intero

PREPARAZIONE:
Mettete sul fuoco una pentola contenente abbondante acqua poco salata, il condimento di pancetta e  
pecorino è già molto saporito. Introducete quindi gli spaghetti nell'acqua.
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Pasta alla carbonara

It is a very easy dish but it’s tipical of roman cooking. The dish is fairly simple to prepare, the 
cooking time for the pasta is 10 minutes, this quantity is good for 4 persons.

Ingredients:
Bacon 150 gr
Oil
2 spoons
Pecorino cheese 100 gr
Pepper
Spaghetti or any kind of pasta 350 gr 
Eggs
4 yolks + 1 whole

Procedure:
Fill a pot with water and a bit of salt. When it boils, add the spaghetti. 
Cut the bacon into cubes. Fry it up until  it gets brittle. Mix the eggs and add the pepper and the 
pecorino cheese, drain the pasta, and add the bacon. 
Pour the pasta in the sauce pan. 
Try it!
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SALTIMBOCCA ALLA ROMANA

I saltimbocca alla Romana sono un piatto tipico della capitale.

Occorrono:
8 fettine di vitello
Prosciutto
Salvia
50 gr.di farina
Vino bianco secco
Sale
Pepe

Cuciniamo!
• Tagliare le fettine di carne e coprire con una fetta di prosciutto e foglie di salvia.
• Chiudere gli involtini e fissarli con uno stuzzicadenti.
• Mettere gli involtini nella farina e fateli cuocere in padella con olio e sale.
• Aggiungere vino bianco e terminare la cottura.
• Servire guarnendo con foglie di salvia.
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SALTIMBOCCA ALLA ROMANA

The saltimbocca alla Romana is a typical dish of the capital city.

We need:
8 slices of veal 
ham
sage
50 gr. of butter 
dry white wine
salt 
pepper 

Let's cook!
Cut the slices of meat and cover them with a slice of ham and sage leaves.
Close the meat rolls and fix them with a toothpick.
Put the rolls into the flour and cook them in the pan with oil and salt.
Add white wine and finish cooking.

Serve garnished with fresh sage leaves. 
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IL TIRAMISU

Le origini del tiramisù non sono molto chiare , ma si crede venga dal nord Italia.

Per fare questo dolce si ha bisogno di:
6 uova
500 gr di Mascarpone
400 gr di savoiardi
120 gr di zucchero
Coffè zuccherato
Cacao in polvere

Fai il caffè. Sbatti insieme le uova e lo zucchero. Monta a neve  il mascarpone e uniscilo con le 
uova e lo zucchero. Dopo aver inzuppato i savoiardi nel caffè mettili in una pirofila. Fai degli strati 
di savoiardi e mascarpone alternati e , infine, aggiungi il cacao in polvere. 
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Recipe Tiramisù

The origens of the “Tiramisù” are uncertain but it comes from the North of Italy.

To make this sweet you need:
6 eggs
500 gr of fresh cream cheese Mascarpone
400 gr of savoiardi
120 gr of sugar
Coffee with sugar (to weat the savoiardi)
Powder cocoa

Make the coffee. Mix the egg yolks to the sugar.Smooth the cream cheese and then mix it with the 
eggs and the sugar.
Put the savoiardi (finger egg biscuits) in a cooking tin after dipping them in coffee.
Put the cream of cheese,eggs and sugar on the biscuits and make 2 or 3 layers and then top them 
with the powder cocoa.
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Polska, Poland
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Zupa grzybowa
Składniki:

* 5 dag suszonych grzybów
* 30 dag wołowiny
* 1 udko z kurczaka
* 1 marchewka
* 1 pietruszka
* 1/2 małego selera
* niewielki por
* sól, pieprz, kostka rosołowa, tłuszcz, mąka, śmietana
* kasza

Sposób przygotowania:
* z mięsa, włoszczyzny i kostki rosołowej przygotuj rosół (wywar), gotuj około 2-3 godzin
* suszone grzyby namocz, jak namokną ugotuj w oddzielnym garnku, aż będą miękkie
* ugotowane grzyby pokrój na małe kawałki i dodaj do wywaru
* na patelni roztop łyżkę masła i smalcu, a następnie dodaj łyżkę mąki, wszystko wymieszaj
* dodaj masę do rosołu, zamieszaj
* wymieszaj łyżkę mąki w połowie szklanki ze śmietaną i wodą, dodaj do wywaru, zamieszaj
* na zakończenie do wywaru dodaj kaszę, gotuj wszystko 30 minut (aż kasza będzie miękka)

65



Mushroom soup
Components
* 5 dag of dried mushrooms
* 30 dag of beef
* 1 chicken leg
* 1 carrot
* 1 parsley
* 1/2 small celery
* small pore
* salt, pepper, stock cube, fat, flour, sour cream
* groats

Preparation
* prepare chicken broth of meat, carrots and broth cubes (broth), cook for about 2-3 hours
* soak dried mushrooms, when the mushrooms soak up cook them in a separate pot, until soft
* cut the cooked mushrooms into small pieces and add to broth
* melt the spoon of butter and lard in a frying pan , then add a tablespoon of flour, mix all
* add the mix to the broth, stir well
* stir a spoonful of flour in half a glass of cream and water, add to broth, stir again
* at the end add the grits to the broth , cook for 30 minutes all (until grits are soft)
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Kurczak w sosie miodowo-musztardowym
Składniki:

* 4 udka z kurczaka
* 200 g musztardy francuskiej Dijon
* 2 pełne łyżki miodu lipowego
* 150 ml letniej wody
* papryka ostra mielona

Sposób przygotowania:
* do miski nalej 150 ml wody, dodaj musztardę, miód i paprykę, wymieszaj do uzyskania 

jednolitej konsystencji
* obierz udka ze skóry i oddziel kawałki łuszczu, płucz oraz wysusz
* udka otocz w sosie, włóż do naczynia żaroodpornego, pozostały sos wlej do naczynia
* piecz w piekarniku przez około godzinę w temperaturze 250˚C

Sałatka do kurczaka
Składniki:

* sałata
* 3 pomidory
* 2 ogórki
* 3 papryki czerwone
* cytryna
* oliwa
* sól

Sposób przygotowania:
* umyj warzywa, pokrój pomidory, ogórki i paprykę na kawałki
* włóż pokrojone warzywa do miski
* poszarp liście sałaty na części, wrzuć do pozostałych warzyw
* wymieszaj warzywa
* wyciśnij sok z cytryny, dodaj odrobinę soli, pokrop oliwą i wymieszaj warzywa raz jeszcze
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Chicken in honey-mustard sauce
Components
* 4 chicken legs
* 200 g Dijon mustard
* 2 full tablespoons of linden honey
* 150 ml of lukewarm water
* ground cayenne pepper

Preparation
* pour 150 ml of water to a bowl, add mustard, honey and pepper, mix until uniform consistency
* peel the legs from the skin and separate pieces of fat, rinse and dry
* dip the legs in the sauce, add to casserole dish, pour remaining sauce into a container
* bake in the oven for about an hour at temperature 250°C

To chicken salad
Components
* lettuce
* 3 tomatoes
* 2 cucumbers
* 3 red peppers
* lemon
* oil
* salt

Preparation
* wash vegetables, cut the tomatoes, cucumbers and peppers into chunks
* put the chopped vegetables into a bowl
* tear lettuce leaves  into pieces, add to the remaining vegetables
* stir vegetables
* squeeze lemon juice, add a pinch of salt, sprinkle vegetables with olive oil and mix again
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Jabłka w cieście - racuchy
Składniki:

* 1,5 szklanki mleka
* 1 szklanka mąki pszennej
* 1 jajko
* 1 cukier waniliowy
* 1/2 szklanki oliwy lub oleju rzepakowego
* cukier puder
* 1 kg jabłek

Sposób przygotowania:
* 1,5 szklanki mleka, szklankę mąki pszennej, jajko i cukier waniliowy wymieszaj do uzyskania 

jednolitej masy, a następnie odstaw ciasto na 30 minut
* umyj jabłka i obierz ze skóry, wykrój nasiona (pestki), pokrój na grubsze plastry
* plastry namocz w cieście
* smaż na rozgrzanym oleju na złoty kolor
* odstaw i posyp cukrem pudrem
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Apples in pastry-pancakes
Components
* 1.5 cups of milk
* 1 cup wheat flour
* 1 egg
* 1 vanilla sugar
* 1/2 cup olive or canola oil
* powdered sugar
* 1 kg of apples

Preparation
* 1.5 cups of milk, a cup of wheat flour, egg and vanilla sugar mix until a uniform mass, and 
then set aside the b for 30 minutes
* wash and peel the apples with the skin, cut seeds, cut into thick slices
* soak slices in batter
* fry in hot oil until golden brown
* aside and sprinkle with powdered sugar
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România, Romania
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Mămăligă cu brânză
Ingrediente 

• 4 căni de apă 
• Sare 
• 2 căni Făină de porumb 
• Slănină de porc afumată 
• Cârnaţi de porc afumaţi 
• Brânză 

Mod de preparare
• Se fierbe apa, când dă în clocot se adaugă sarea şi făina de porumb. 
• Se amestecă pe foc, aproximativ 10 minute. Separate se prăjesc cârnaţul şi slănina.
• Când e gata se ia de pe foc. 
• Se asează într-un vas lat un strat de mămăligă unul de brânză. Se repetă operaţia până se se 

umple vasul (3-4 rânduri).
• Deasupra se pune slănina şi cârnaţul care au prăjite.
• Bake for 10 minutes.
• Poftă bună!
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Polenta with cheese
Ingredients 

• 4 cups water
• salt
• 2 cups corn flour
• Smoked bacon
• Smoked pork sausage
• cheese 

Preparation
• Boil the water, you boil add salt and corn flour. 
• Stir over heat, about 10 minutes. Separate fry sausages and bacon.
• When ready, remove from heat.
• Place in a bowl of porridge a wide layer of cheese. Repeat until dish is filled (3-4 times).
• Bacon and sausage topped it with toasted. 
• Bake for 10 minutes. 
• Enjoy your meal!
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Gogoşi
Ingrediente

• 2 ouă 
• 100 gr. Zahăr 
• Puţină sare 
• Drojdie 
• 1 litru lapte 
• 1 kg făină 
• 1 litru ulei 

Mod de preparare 
• Se amestecă ouăle cu zahărul, se adaugă sarea, drojdia şi laptele. 
• Se adaugă făina. Se lasă la dospit 1 oră. 
• Se întinde o foaie 
• Se decupează cu o cană. 
• Se pun la copt în ulei încins.
• Se pot face şi umplute cu nucă: se intinde foaia, se taie cu cuţitul, se pune nuca, se împătură, 

se coc. 
• Poftă bună!
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Donutz
Ingredients 

• 2 eggs
• 100 gr. sugar
• pinch of salt
• yeast
• 1 liter milk
• 1 kg flour
• 1 liter oil 

Preparation
• Mix eggs with sugar, add salt, yeast and milk. 
• Add flour. Allow the dough 1 hour. 
• Spread a sheet 
• Is cut with a cup. 
• Place on baking in hot oil. 
• Spread sheet, cut with a knife, place nuts, fold, bake. 
• Enjoy your meal!
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Salata boeuf
Ingrediente 

• 4 cartofi 
• 500 grame mazăre 
• 4-5 morcovi 
• 500 grame carne de porc 
• 5-6 castraveţi muraţi 
• Maioneză: 

o 200 ml ulei 
o 2 gălbenuşuri fierte 
o 3 gălbenuşuri crude 
o 1 lingură de muştar 

• Sare şi piper după gust 
• Pentru decorare: 

o 2 castraveţi muraţi 
o 3-4 gogoşari muraţi 
o 2 albuşuri de ou fiert 
o 1 morcov 
o 100 gr  mazăre
o maioneză 

Mod de preparare
• Se fierb cartofii cu coaja, dupa care se curaţă.
• Se fieb morcovii, carnea, mazărea; se scot şi se lasă 10-15 minute să se răcească. 
• Morcovii, cartofii, castraveţii şi carnea se taie în cubuleţe mici şi se aşează fiecare pe câte o 

farfurie. 
• Maioneza: se fierb 2 ouă, se răcesc, se iau gălbenuşurile şi se pasează cu o lingură de lemn; 

se adaugă o lingură de muştar şi 3 gălbenuşuri crude; se adaugă treptat uleiul, amestecând 
continuu.
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Sfat
Un sfat pentru toate gospodinele: În maioneză se poate adăuga un cartof ras, pentru a deveni mai 
pufoasă.

• Carnea şi legumele mărunţite se pun într-un vas mai mare, se adaugă sare şi piper, apoi se 
adaugă maioneza şi se amestecă bine totul. 

• Compoziţia se pune în boluri.
• Se decorează cu castraveţi şi gogoşari muraţi, albuş fiert, morcov, mazăre.
• Poftă bună!

77



Boeuf salad
Ingredients 

� 4 potatoes 
� 500 grams peas 
� 4-5 carrots 
� 500 grams of pork 
� 5-6 pickled cucumbers 
� Mayonnaise: 

� 200 ml oil 
� 2 boiled eggs yolks 
� 3 egg yolks raw
� 1 tablespoon mustard

� Salt  and pepper to taste 
� Decorating: 

� 2 pickled cucumbers 
� 3-4 pickled bell pepper 
� 2 boiled egg whites 
� 1 carrot 
� 100 g peas 
� mayonnaise 

Preparation
• Boil potatoes with skin, then clean.
• The Boiling carrots, meat, peas, remove and allow to cool 10-15 minutes. 
• Carrots, potatoes, cucumbers and meat cut into small cubes and place each on each plate.
• Mayonnaise: Boil 2 eggs, cool, take yolks and pass with a wooden spoon, add one 

tablespoon of mustard and 3 raw egg yolks, gradually add oil, stirring continuously. 
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Advice
A tip for all housewives: The mayonnaise can add a grated potato to become fluffier.

• Place chopped meat and vegetables in a large bowl, add salt and pepper, then add 
mayonnaise and mix everything well.

• Composition is placed in bowls. 
• Decorate with pickled cucumbers and red peppers, boiled egg white, carrot, peas. 
• Enjoy your meal!
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Chec în trei culori
Ingrediente

� 250 grame zahăr 
� 125 grame unt 
� 3 ouă întregi 
� 125 ml lapte 
� 5 pahare făină 
� 2-3 linguri cacao
� Coajă de lămâie 
� Un vârf de cuţit de bicarbonate de sodium
� Pesmet pentru tapetat forma
� Nucă 

Mod de preparare 
• Se freacă zahărul cu gălbenuşurile aproximativ 20 minute; se adaugă untul tăiat bucăţi mici, 

apoi laptele, puţin câte puţin. 
• Se adaugă făina, coaja rasă de la o lămâie şi bicarbonatul.
• Se unge cu ulei o tavă de chec, se tapetează cu pesmet. 
• Se toarnă în tavă jumătate din compoziţie. 
• În compoziţia rămasă se adaugă cacaoa, se amestecă, apoi se pune în tavă peste prima 

compoziţie. 
• Se pune tava la cuptor, se coace la foc potrivit, 30 minute. 
• Se pregăteşte o spumă din cele 3 albuşuri bătute cu 125 grame zahăr. 
• Când este aproape copt, se scoate tava şi se pune deasupra spuma obţinută din cele 3 

albuşuri cu zahăr; se pune nucă şi se introduce iarăşi la cuptor. Se mai lasă 10 minute
• Se scoate din tavă 
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Sfat
Nu deschideţi uşa cuptorului în timpul coptului. 

• Poftă bună!
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Cake in three colors
Ingredients 

� 250 grams sugar
� 125 grams butter
� 3 whole eggs
� 125 ml milk
� 5 cups flour
� 2-3 tablespoons cocoa
� Lemon Peel
� A pinch of sodium bicarbonate
� Rusks wallpaper form
� walnut

Preparation
• Rub sugar with yolks about 20 minutes, add butter cut into small pieces, then milk, little by 

little. 
• Add flour, lemon zest and a bicarbonate. 
• Grease cake pan with oil, coat with breadcrumbs. 
• Pour half of the mixture in the tray.
• The remaining composition is added to cocoa, stir, then place the tray over the first 

composition. 
• Place pan in oven, bake at medium heat, 30 minutes 
• Prepare a foam of the 3 egg whites beaten with sugar 125 grams.  
• When almost cooked, remove pan and place over foam obtained from the 3 egg whites with 

sugar, place coconut and place in oven again. It leaves 10 minutes 
• Remove from the pan
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Advice
Do not open oven door during baking. 

• Enjoy your meal!
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Pulpe de pui la cuptor
Ingrediente 

• 4 Pulpe intregi de pui 
• 5 cartofi
• 4 mere
• 2 cepe
• cimbru
• ulei
• vin
• sare
• usturoi

Mod de preparare
• Se prepara un baiţ din apă, sare, piper, usturoi şi cimbru.
• Amestecul se pune peste pulpele de pui.
• Se curaţă ceapa şi se toacă mărunt; se pune peste pulpele de pui
• Se spală cartofii; cartofi se curăţă de coajă; se taie în 2 sau 4 bucati.
• Curăţaţi merele de coaja; tăiaţii în 4 şi scoateţi seminţele.
• Ungeţi o tavă cu ulei. Aşezaţi Pulpele de pui, cartofii şi merele în tavă.
• Se prepară un amestec de ulei, piper, sare, vin rosu; amestecul se toarnă peste pulpele de pui
• Puneţi tava in cuptorul incins pentru 30-40 minute.
• Poftă bună!
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Baked Chicken
Ingredients 

• 4 whole chicken legs in oven 
• 5 potatoes 
• 4 apples
• 2 onions
• thyme
• oil
• wine
• salt
• garlic

Preparation
• Prepare of water, salt, pepper and thyme.
• The mixture is put over the chicken legs. 
• Clean and finely chop onion; on top of chicken thighs.
• Wash the potatoes; Potatoes with skin are clean; cut into 2 or 4 pieces. 
• Clean, peel apples;and remove seeds. Cut into 2 or 4 pieces.  
• Grease a pan with oil. Place the chicken thighs, potatoes and apples in the tray. 
• Prepare a mixture of oil, pepper, salt, red wine; pour mixture over chicken thighs
• Put in hot oven for 30-40 minutes.  
• Enjoy your meal!

 

85



Cârnaţ tradiţional
Ingrediente 

• 1 kg carne de porc 
• 1 căciulie usturoi 
• 1 linguriţă boia de ardei 
• Sare şi piper după gust
• Intestine subţiri de porc 

Preparare
• Se trece carnea de porc prin maşina de tocat. 
• Se curăţă usturoiul, apoi se sfărâmă. 
• Se amestecă carnea cu celelalte ingrediente. 
• Se pune compoziţia în maşina de umplut cârnaţi.
• Se umplu intestinele. 
• Se lasă 1 oră să se scurgă de zeamă.
• Preparatul de pune la fiert. 
• Poftă bună 
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Traditional sausage
Ingredients:

• 1 kg of pork
• 1 garlic hats
• 1 teaspoon paprika
• Salt and pepper to taste
• Thin pork intestines 

Preparation
• Pass the pork through the mincer 
• Peel garlic, then crush
• Mix meat with other ingredients. 
• Place sausage filling machine composition.
• Stuff the intestines. 
• Allow 1 hour to drain the juice. 
• Preparation of boiled. 
• Enjoy your meal
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Sarmale in foi de varza cu afumatura
Ingrediente pentru 60-70 sarmale:
2 kg de foi de varza murata
1,5 kg carne de porc mai grasa 
Carnat de porc afumat
150 gr orez
600-700 gr ciolan afumat si slanina afumata
400 gr bacon
3-4 buc ceapa medie
sare
piper
cimbru 
1 un morcov
apa
3-4 linguri bulion

Pentru inceput, punem foile de varza la desarat intr-un vas de plastic plin cu apa rece. Foile mele nu 
au fost foarte sarate asa ca le-am lasat la desarat cca 2 ore, timp in care am schimbat apa de 2-3 ori.
Punem orezul la inmuiat in apa rece pentru cca 1 ora, timp in care schimbam apa tot de 2-3 ori. 

Trecem o data carnea de porc prin masina de tocat carne. Ceapa tocata marunt si morcovul dat pe 
razatoare le calim in putin ulei.   Dupa ce s-au calit le amestecam cu orezul bine scurs, sare si piper.
Intindem o foaie de varza pe un fund de lemn, indepartam nervura groasa din centrul foii, si o taiem 
in bucati potrivite. Punem in centrul fiecarei bucati de varza, carne tocata cat o nuca, rulam foaia iar 
capetele le introducem inauntru cu degetul aratator,

Dupa ce am terminat de format toate sarmalutele, asezam primul strat  de sarmale intr-o cratita 
inalta si larga cu fund gros. 
Punem din loc, intre sarmale, bucatele de slanina afumata. La fel formam si straturile urmatoare, 
avand grija ca pe fiecare rand sa punem afumatura din loc in loc intre sarmale. 
In centrul sarmalelor, punem restul afumaturii ramase,si bucatele de carnat afumat.

Acoperim sarmalele cu varza tocata si presaram pe deasupra patrunjel  si cateva crengute de 
cimbru.
Turnam apa amestecata cu bulion cat sa acoperim sarmalele, dupa care asezam oala pe foc mic mic 
si le lasam sa fiarba pentru cca 2 ore.

Nu amestecam niciodata sarmalele cu lingura pentru ca s-ar putea desface. Prindem cratita de toarte 
si o zgaltaim usurel. Verificam din cand in cand sa nu scada apa, iar daca aceasta a scazut, mai 
adaugam cate o cescuta de apa calda.
Dupa 2 ore, gustam o sarmaluta si verificam daca orezul este fiert.
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Se servesc cu mamaliguta, ardei iute, si daca doriti, cu smantana.
Pofta buna!
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Sarmale in foi de varza cu afumatura
Ingredients for 60-70 rolls:
2 kg of pickled cabbage
1.5 kg pork fatter
Smoked pork sausage 
150 g rice
600-700 g smoked ham and smoked bacon
400 grams of bacon                                                           
3-4 pc medium onion
Salt
pepper
thyme
1 carrot
3-4 tablespoons broth

For starters, put cabbage leaves in desarat a plastic container filled with cold water. My sheets were 
not very salty so I left the desarat about 2 hours when I changed the water 2-3 times.
Put rice in cold water to soak for about an hour, during which all water change 2-3 times.

We go once pork meat mincer. Chopped onion and grated carrot gave them in little oil Calima. After 
you have quality well drained mix them with rice, salt and pepper.
Lay a sheet on a wooden cabbage, remove the center rib thick sheet, and cut in pieces. We in the 
center of each piece of cabbage, minced meat as a walnut, run the sheet and insert their heads inside 
the index finger,

After finishing all sarmalutele format, sit first layer of cabbage in a saucepan with thick bottom high 
and wide.
Put in place, between rolls, pieces of smoked bacon. The same shape and the next layers, taking 
care to put each row and there smoked between rolls.
In the center of the cabbage rolls, put the rest afumaturii left, and pieces of smoked sausage.

Cover the cabbage rolls with cabbage and sprinkle over the parsley and a few sprigs of thyme.
Pour water mixed with the broth enough to cover cabbage rolls, then sit small saucepan over low 
heat and let them boil for about 2 hours.

Never mix with spoon cabbage rolls that might undo. Grab handles and a pot of gently shaken. 
Check from time to time not to drop water, and if it fell more add one cup of warm water.
After 2 hours, taste a stuffed cabbage leaves and check if the rice is cooked.
Serve with polenta, pepper, and if desired, with cream.
Bon appetite!
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România, Romania
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MILKSHAKE
Ingredients:
500 g căpşuni proaspete sau dezghetate
1 bannana
250 ml iaurt de băut

Pregătiţi:
Puneţi fructele într-un castron şi ei stau în congelator pentru 30 de minute. Apoi, le-a pus în blender 
si amesteca-le bine. turna
Iaurt şi mai mult de amestecare de 30 de secunde si gata! 

MILKSHAKE
Ingredients:
500 g fresh or thawed strawberries
1 bannana 
250 ml drinking yoghurt

Prepare:
Put fruit in a bowl and they sit in the freezer for 30 minutes. Then put them in the blender and 
mixing them well. Pour 
Yogurt and more mixing 30 seconds and ready!

 
author: Eric Pancer

92



LIMONADA-RETETA            
ingrediente
1 3/4 căni de zahăr alb
8 cani de apa
1 1/2 cesti de suc de lămâie

directii
1.  In-o cratiţă mică, combinati zahar si 1 cana de apa. Se aduce la fierbere şi se amestecă pentru 

a se dizolva zaharul. Se lasă să se răcească la temperatura camerei, apoi se acopera si se baga 
la frigider.
Seminţe

2.  Remove din suc de lamaie, dar lasă pulpa. În ulcior, se amestecă împreună sirop refrigerate, 
suc de lamaie si restul de 7 cesti de apa

LEMONADE
Ingredients
1 3/4 cups white sugar
8 cups water
1 1/2 cups lemon juice

Directions
1. In a small saucepan, combine sugar and 1 cup water. Bring to boil and stir to dissolve sugar. 

Allow to cool to room temperature, then cover and refrigerate until chilled. 
2. Remove seeds from lemon juice, but leave pulp. In pitcher, stir together chilled syrup, lemon 

juice and remaining 7 cups water
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SALATA DE FRUCTE
ingrediente
2 (15.25 oz) cutii de cocktail de fructe în suc de
1 (20 oz) poate delicatese neindulcite de ananas, scurse
1 (11 oz) cutie de mandarine, portocale drenate
1 lingura de suc de lămâie
1 (1 uncie) pachet de instant fara zahar amestec budinca de vanilie
2 banane medii firmei. feliat

directii
In-un castron, combina de fructe si suc de lamaie. Se presara cu amestecul budinca. Se amestecă 
uşor timp de 1 minut sau până când amestecul este îngroşat. Îndoaie în banane. Bagati la frigider 
pana la servire.
Note de subsol

FRUITS  SALAD
Ingredients
2 (15.25 ounce) cans fruit cocktail in juice
1 (20 ounce) can unsweetened pineapple tidbits, drained
1 (11 ounce) can mandarin oranges, drained
1 tablespoon lemon juice
1 (1 ounce) package instant sugar-free vanilla pudding mix
2 medium firm bananas. sliced

Directions
In a bowl, combine the fruit and lemon juice. Sprinkle with pudding mix. Stir gently for 1 minute or 
until mixture is thickened. Fold in bananas. Refrigerate until serving. 
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Türkiye, Turkey
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MEYVE SALATASI
* 15 Adet Çilek 
* 5 Adet Muz
* 5 Adet Kivi
* 3 Adet Elma
* 2 Adet Armut
* 2 Adet Portakal
* 2 Su Bardağı Süt
* 1 Paket Krem Şanti
* Çikolata Sos

Meyveler soyulur.Doğranır.Bir Kasede toplanır.
2 Bardak süt ve krem şanti çırpılır.Kasedeki meyvelerle karıştırılır.Küçük kaselere konularak 
çikolata sosu ile süslenir.

author: 4028mdk09
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FRUIT SALAD
Ingredients:
* 15 strawberries         
* 5 bananas
* 5 kivis
* 3 apples
* 2 pears
* 2 oranges
* 2 glasses of milk
* 1 packet of white cream
* Chocolate sauce

Preparation
Peel the fruit.Put them in a bowl.
Mix 2 glasses of milk and cream together.
Put the fruit into the cream and mix them.
Finally, pour the chocolate sauce on the fruit salad.
Bon appetite.

author: 4028mdk09
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MOZAİK PASTA
* 1 kg petibör bisküvi
* 3 su bardaği süt
* 6 yemek kaşiği kakao
* 6 yemek kaşiği toz şeker
* 6 yemek kaşiği erimiş margarin
* 1 su bardaği ceviz findik

Margarini eritin kakao, şeker, süt ü kariştirin. Bisküvileri küçük kirin cevizleri ve bisküvileri 
karişima ekleyip kariltirin.bir kaliba doldurup dondurun ve dilimleyip servis edin.

MOSAIC CAKE
Ingredients
-1 kg of biscuit
-3 glasses of milk
-6 spoons of cacao
-6 spoons of sugar
-6 spoons of melt butter
-1 glass of crushed nuts and walnuts

Preparation
Melt the butter.
Mix the cacao, sugar and milk.
Crumb the biscuits.
Mix the biscuits, butter, cacao, sugar,milk all together and put the mixture into mould and freeze it.
After it freezes, cut it into slices and serve them.
Bon appetite.

author: Million Moments
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MALZEMELER
1 yumurta
1 su bardağı pudra şekeri
1 paket margarin
1 paket kabartma tozu
Alabildiği kadar un
1 paket kakao

Yapılışı
1. Geniş bir kaba yumurtayı, pudra şekerini, margarini, kabartma tozunu ve alabildiği kadar unu 

koyup yoğurun. Hamuru iki eşit parçaya ayırın.
2. Parçalardan birine kakaoyu ekleyip tekrar yoğurun.
3. Her iki hamurdan küçük parçalar koparıp  bardakla kesilir ve gülen yüz yapılır.
4. Yağlanmış tepsiye dizin. Önceden ısıtılmış 185 derece fırında pişirin
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SMILING CHILDREN COOKIES  
Ingredients
1 egg
1 glass of sugar powder
250 gr of butter
1 packet of baking powder
Flour
1 packet of cacao

Preparation
1. Put 1 egg, sugar powder, butter, baking powder and flour in a large bowl.
2. Make a dough.
3. Divide the dough into 2 equal halves.
4. Put cacao into one half and mix it.
5. Take small pieces from each dough and cut with the open side of glass.
6. Make smiling faces .
7. Put them in a tray.
8. Put the tray into 185 C heated oven.
9. Bon appetite.
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POGACA
Malzemeler
Kuru maya, 40 gr
3 yumurta ( Bir tane yumurta ayrılacak ve sonra pogacaların üzerine sürülecek)
2 bardak süt
1 bardak sıvı yağ
1 çay kaşığı şeker
Un

İç malzeme
1 bardak beyaz ya da keçi peyniri

Hazırlanışı
- Süt ılıtılılır
- Maya ve süt karıştırılır.Mayanın erimesi sağlanır
- Şeker, yumurtalar ve süt eklenir
- Sonra un eklenir ve yoğurulur. Hamur yapışkan ya da sert olmamalıdır.Hamur yumuşak olmalı 

ele yapışmamalıdır. Yumuşak kıvam için biraz daha un eklenebilinir.
- Hamur sıcak bir ortamda 30 dakika bekletilir
- Hamur küçük yuvarlak parçalara ayırılır
- Her bir parça avucun içerisinde düzleştirilir 
- 1 çorba kaşığı iç malzeme hamurun içine konulur
- Yarım ay şeklinde kapatılır
- Yumurtanın sarısı bir kabın içinde çırpılır
- Pogacaların üzerine sürülür
- Fırında 185C de pogacaların üzeri altın sarısı olana kadar pişirilir
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POGACA 
Ingredients
Instant dry yeast, 40 gr.
3 eggs ( seperate one of the eggs, keep the yolk for the glaze)
2 cups of milk
1 cup of sunflower oil
1 teaspoon sugar
750 gr. Flour 

Filling
1 cup of feta cheese or goat cheese

Directions
- Warm the milk
- Mix the yeast and the milk.Stir well until the yeast dissolves.
- Add sugar,eggs and milk
- Then add flour and knead.The dough shouldn’t be too sticky or too dry.It should be soft.You 

can add more flour to get soft dough if needed.
- Put the dough in a warm spot for 30 minutes
- Divide the dough to small round pieces
- Flatten each piece in your palm 
- Then put 1 tablespoon of the filling inside
- Close it up into a half moon shape
- Place each pogaca on an oven tray
- Beat the egg yolk in a bowl
- Spread it on top of each pogaca
- Pre-heat the oven to 185C
- Place the tray in the oven
- Bake until the top is a light golden colour
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ETLİ BİBER DOLMASI
Malzemeler

- 1 kg. Dolmalık biber                                          -  1 çorba kaşığı kuru nane
- 1. kg. Dana kıyma                                              -  2 çorba kaşığı tereyağ
- 2 adet kuru soğan                                               -  1 çorbakaşığı tuz
- 2 adet domates                                                    -  1/ 4 demet doğranmış maydanoz
- 2 bardak pirinç                                                    -  1/4 demet doğranış dereotu
- 4 yemek kaşığı sıvı yağ                                      -  2 çorba kaşığı domates salçası
- 1 çorba kaşığı pul biber                                      
- 1 tatlı kaşığı karabiber

Hazırlanışı
- Soğanlar doğranır
- Tuz ve kıyma eklenir ve yoğurulur
- Sonra 2 kaşık salça, doğranmış maydanoz, dereotu, nane, 4 kaşık sıvı yağ, 2 çorba kaşığı 

tereyağ, karabiber ve pul biber ilave edilip yoğurulur.
- Pirinçler yıkanır ve suyu süzülür.
- Karışıma eklenip yoğurulur
- Dolmalık biberlerin sapları çıkarılır.
- Hazırlanan iç malzemeyle dolmalık biberler doldurulur. Biberlerin üzerinde biraz boşluk 

bırakılır
- Domatesler dilimler halinde doğranır ve dolmaların üzeri dilimlenmiş domateslerle kapatılır
- Geniş bir tencereye dolmalık biberler yanyana dizilir
- Dolmaların yarısına gelecek kadar su ilave edilir
- Orta ateşte 25-30 dakika pişirilir. Pirinçler tadılır. Eğer pirinçler pişmişse biberlerde pişmiş 

demektir.
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STUFFED PEPPERS WITH MINCED BEEF
Ingredients

- 1 kg. Bell peppers                                                -  1 tablespoon dried mint
- 1 kg. Minced beef                                                -  2 tablespoon butter
- 2 fresh onions                                                       -  1 tablespoon salt
- 2 tomatoes                                                            -  1/4  bunch parsley,chopped
- 2 cups of  rice                                                       -  1/4 bunch dill, chopped
- 4 tablespoon olive oil                                           -  2 tablespoon tomato paste
- 1 tablespoon red pepper flakes                         
- 1 dessertspoon blackpepper

Directions
- Chop the onions
- Add salt and ground meat.Knead them
- Then add 2 tbsp tomato paste, chopped parsley, chopped dill, 1 tbsp dried mint, 2 tbsp 

butter, blackpepper and red pepper flakes.Knead the mixture.
- Wash the rice and strain
- Add the rice to the mixture and knead again
- Cut off the tops of the peppers
- Stuff the peppers with this mixture.Leave some space at the top
- Slice the tomatoes and cover the tops with a slice of tomato
- Place the peppers sideways at the bottom of a large pot
- Fill the pot half way up with water
- Cook on medium heat for 25-30 minutes. You can taste the rice. If the rice is soft, that 

means the peppers are cooked.
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HAVUÇLU TOPLAR
Malzemeler

- 7-8 adet havuç
- 1 paket petibör bisküvi
- 1 bardak kırılmış ceviz
- 1/2 bardak şeker
- Hindistan cevizi

Hazırlanışı
- Havuçlar soyulur
- Havuçlar rendelenir ve bir tencereye konulur
- Üzerine şeker ilave edilir ve havuçlar suyunu çekene kadar pişirilir
- Bisküviler kırılır
- Kırılmış bisküviler karışıma eklenir ve karıştırılır.
- Cevizler ilave edilir
- Küçük toplar yapılır ve hindistan cevizine bulanır
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CARROT BALLS
Ingredients

- 7-8 carrots
- A packet of petit beure biscuits
- 1 cup of crushed walnuts
- 1/2 cup of sugar
- 1 cup of desiccated coconut

Directions
- Pell the carrots
- Grate the carrots and put them in a pot
- Add the sugar and Cook them until the carrots absorb the water
- Crush the biscuits
- Add the crushed biscuits to the carrot sugar mixture. Mix them
- Then add the walnuts 
- Make small balls and dip them in coconut
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ZEYTİNYAĞLI YAPRAK SARMASI
MALZEMELER:

- 500 gram  asma yaprağı
- 300 gram pirinç
- 1 su bardağı zeytinyağı
- 1 kaşık salça
- 6 küçük kurusoğan
- 2 orta boy domates
- 1 limon
- biraz tuz,karabiberşkekik,nane ve yarım demet maydonos

 
YAPILIŞI: 
Asma yaprakları derin bir tencerede haşlanır.
Pirinç yıkanır ve içerisine sırayla  soğan ,domates maydonos ve arzu edilirse yeşilsoğan ve taze 
nane ilave edilir.
Salça,zeytinyağı ilavesinden sonra hazırlanan harç iyice karıştırılır.
Yaprakların damarlı yüzü iç tarafa gelecek şekilde bir tatlı kaşığı kadar hazırlanan harçtan koyup 
kenarları kıvrılarak sıkıca sarılır ve geniş bir tencereye sıralanır.
Sıcak su ilave edilen  tencere kısık ateşte yaklaşık 40 dakika  bırakılır.  
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SARMA WITH OLIVE OIL (ZEYTİNYAĞLI SARMA) 
Ingredients:

1. 500 gr vine leaf
2. 300 gr rice
3. 1 glass olive oil
4. 1 spoon sauce
5. 6 pieces of onions
6. 2 grated tomatoes
7. 1 lemon
8. A little salt, parsley, mint, black pepper, cumin and thyme

Preparation:
Leaves are boiled a little in boiling water and then are put out of water.
Rice, chopped onions, grated tomatoes, sauce, parsley, mint, black pepper, cumin, salt and olive oil 
are mixed together. 
Put some mixture prepared before inner surfaces of the leaves and wrap them. 
Then place them into a pan and put 1 or 2 slices of lemon. 
Add some water and cook until the  leaves are softened. 
Lastly; put the wraped leaves into a plate and serve them by placing some lemon slices on them.
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ÇILBIR 
İÇİNDEKİLER:

* 4 Yumurta
* 1 Litre Su
* 2 Yemek kaşığı Sirke
* 1 Çay kaşığı tuz ,1 çay kaşığı kırmızı   pul biber.
* 1/2 kg.yogurt 

YAPILIŞI:
1. 1 litre su tencereye konur ve kaynatılır
2. kaynayan suya birer birer sırayla yumurtalar kırılarak ilave edilir
3. Pişen yumurtalar genişce bir kaba alınır.
4. 4 diş sarımsak  ve 1 çay  kaşığı  tuz  ilave edilen yogurtlu karışım yumurtaların üzerine 

boşaltılır ve üzerine süslemek için kırmızı pul biber ilavesi yapılır.

CILBIR
Ingredients:

1. 4 eggs
2. 1 liter water
3. 2 spoon vinegar
4. A little salt

Preparation:
Put 1 liter water into a pan. Add a little salt andvinegar. 
When the water boils, put the eggs one by one.
Then cook this mixture and wait till the white parts of eggs whiten. 
Take it with a perforated scoop and put into a plate. 
Then prepare yogurt with garlic and spill this on prepared eggs.
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ŞAMBALİ
İÇİNDEKİLER:     

* 1kilo irmik
* 1 paket kabartma tozu
* 1  su bardağı  su ve 1 limon  arzu edilirse 1 bardak yer fıstığı ve tarçın
* 2.5 Su bardağı yoğurt                   
* ŞERBETİ İÇİN
* 8.5 su bardağı su
* 7 su bardağı toz şeker

                           
YAPILIŞI:
İrmik,şeker,kabartma tozu karıştırılır daha sonra su ilave edilir ve iyice                                       
Karıştırılır daha sonra yoğurt ilave edilir ve yoğrulur ve karışım geniş bir  fırın tepsisine dökülür 
üzerine fıstıkları dizilir ve 180 derece sıcaklıkta bir fırında  üzeri pembe olana kadar pişirilir.
Bir tencereye 8.5 su bardağı su,7 su bardağı  toz şeker,kaynatılır ve1 limon suyu ilave edilir.
Hazırlanan şerbet ılık şekilde fırından çıkan tepsiye dökülür ve tarçın ilave edilir.
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SAMBALI DESSERT
Ingredients:

1. 3 glasses of sugar
2. 1 spoon baking soda
3. 1 kilo semolina
4. 1 glass of water
5. 2,5 glasses of yogurt

For sherbet:
1. 8,5 glasses of water
2. 7 glasses of sugar

Preparation:
Put semolina, sugar and baking soda into a cooker and add  water and mix them. 
Lastly put yogurt into it. After that this prepared mixture is put into preheated oven and is cooked 
until the top of the surface turns into brown.
Preparation of sherbet:
8,5 glasses of water and 7 glasses of sugar are boiled and when this liquid gets ready, pour some 
drops of lemon
As soon as the dessert is taken out of oven, pour hot sherbet onto it. Lastly; it is served by slicing.
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SÜTLAÇ
İÇİNDEKİLER

* 1 SU BARDAĞI PİRİNÇ
* 1 LİTRE SÜT
* 2 SU BARDAĞI TOZ ŞEKER
* 1 PAKET VANİLYA
* BİRAZ TUZ
* BİRAZ SU

                                                                                    
YAPILIŞI:  
Su ile pirinci kaynat,
Süt, tuz, şeker ilave et.
Vanilya ilave et.
Sütlacı kaselere boşalt.
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SÜTLAÇ
INGREDIENTS:

* 1 GLASS OF RICE
* 1 LITRE  OF MILK
* 2 GLASS OF SUGAR
* A PACKET OF VANILLA
* A LITTLE  SALT.
* SOME WATER

                                           
PREPARATIONS:
Put water and rice in a saucepan.
Add a little salt and then
Add milk and sugar .
Boil 5 minutes.It is ready now.
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ZEYTİN YAĞLI YAPRAK SARMASI
İçindekiler:            

- 600 gram asma yaprağı
- 400 gram pirinç
- 1.5 su bardağı zeytinyağı
- 2 kaşık Salça
- 4 Büyük kuru soğan
- 2 orta boy domates
- bir bağ yeşil soğan
- biraz tuz, karabiber, kekik, nane ve bir demet maydonoz

 
YAPILIŞI: 
Asma yaprakları derin bir tencerede haşlanır.
Pirinç yıkanır ve içerisine sırayla soğan, domates maydonoz ve yeşil soğan ve taze nane ilave edilir.
Salça,zeytinyağı ilavesinden sonra hazırlanan harç iyice karıştırılır.
Yaprakları açılıp  bir tatlı kaşığı kadar hazırlanan harçtan koyup kenarları kıvrılarak sıkıca sarılır ve 
geniş bir tencereye sıralanır.
Sıcak su ilave edilen tencere kısık ateşte yaklaşık 40 dakika  pişmeye bırakılır.  
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SARMAWITH LEAVES
INGREDIENTS:

- 600 GRAM VINE LEAF
- 400 GRAM RICE
- 1.5 GLASS OF OLIVE OIL
- 2 SPOON SAUCE
- 4 PIECES OF ONIONS
- 2 TOMATOES
- GREEN ONION
- A LITTLE SALT, PARSLEY, MINT, PEPPER AND THYME.

                            
PREPARATIONS:
Leaves are boiled
Put out of water
Rice, onions, tomatoes, sauce and oil are mixed.     
Add salt,parsley mint pepper and thyme.
Put mixture onto surface of leaves and close the leaves.
Put them in a pan and  cook it for 40 minutes.
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KEREVİZ SALATASI
İçindekiler:

* 2 orta boy kereviz
* 4 diş sarımsak
* 1 su bardağı bardak ceviz içi
* 2 su bardağı yoğurt ve 1 su bardağı mayonez
* bir tatlı kaşığı tuz
* bir çay kaşığı kırmızı pul biber

                              
YAPILIŞI

- Kerevizleri rendele
- Sarımsak, yoğurt, mayonez, ceviz içi ve tuzu karıştır.
- Karışımı rendelenen kerevizlerin üzerine dök ve genişbir servis tabağına boşalt.
- Kerevizli karışımın üzerini  pul biber ile süsle.

CELERY SALAD
INGREDIENTS:

- 4 CELERIES
- 2 GLASS OF YOGURT
- 1 GLASS OF MAYONNAISE
- 1 GLASS OF WALNUT
- SOME GARLIC
- SOME SALT

                                                                 
PREPARATION:
Fist, grate the celerıes then add yogurt, mayonnaise,
Second add walnuts, garlic and some salt.
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