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bwarapus, Bulgaria



Mexkuuu

Heooxooumu npooyxmu

1kr O6parmHO

3 giina

1/2Kr KHCEI0 MIISKO

10rpama mast unu 1 cymneHa rxuma cona OukapOoHaT
1 yaeHa yamra Boja

Y2 daeHa JIpXKUIa COJ

luaena varma oJmo

HauyuH Ha npurorssiHe:

Paz6wuiire sifiata 1 KMCENIOTO MIISIKO 3a€/IHO C BOJATa M MasiTa UM COJa, Pa3TBOPEHA B MAJIKO
cTyzneHa Boja. [Ipurorsst ce Meko TecTo U ce octaBs 1a npectou 1 yac. Cien ToBa ce pa3Tousa Ha
auct. M3pexere kpbruera ¢ e€1Ha yaeHa yaia. M3nbpkeHe B OJIMOTO 10 YEPBEHUKAB OTTEHBK .

CepBupaiite ¢ Men, myzpa 3axap, caaKko WiId CUPEHE.

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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banuna

Heooxooumu npooyxmu

1 kr OpamHo uiu 2 nmakera oT TOYeHH KOpu
400 rpama OsTO calaMypeHO CHpeHe

4 gitia

500 rpama KHCeII0 MIISIKO

1/2 yaeHa TBXKHUYKA CO/IA 32 TICUCHE

100 rpama kpaBe Macio

COll

HauyuH Ha npurorssiHe:

banunara e TpaguLuOHHO OBITapCKo SICTUE, KOETO MOXKE Ja CE KOHCYMHpA 32 BCAKO XPaHEHE.
M3non3sa ce OpaiHoTo, conra 1 3/2 vaiia Boja, 3a a C€ HalpaBU TBbPJIO TECTO, KOETO €€ pa3ziels
Ha Ha rosiemu Tonku. OcTaBs ce Ja IpecTou 3a OKoJIo 1 yac, a ciiesi ToBa ce pa3TouBa Ha jAeOenu
aucTa okojo Imm. Mnu npocTo nu3nosnssaiite 2 makera ToueHU kopu. [lopbeere ¢ pa3roneHo maciio
OTIOpe U ChC CMEC OT pazOUTuUTE fiila, coa 3a XJs10, KUCEeNIo MIISIKO U HaTPOLIEHOTO CUPEHE.
Hagsuga ce u ce ciara B TaBa. Ileue ce B ymepena ¢ypna. Cies KaTo cTaHe TOTOBa 5l IOKPHHTE C

KbpIia, 3a 1a CTaHC I10-MCKaA.
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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 Imm 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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Mycaka

Heooxooumu npooyxmu

1/2 xr xaiitma (CBHHCKO M TOBEXJIO MECO ca Hail-moOpara KoMOWHAITH)
1 kr xapTo¢u, 00eIeHN U CUTHO HapsA3aHU HA KyOueTa
2 nomara, CHTHO Hapsi3aHu

1/3 waena Jaima CUTHO Hapsi3aH MarJaHo3

1 rnaBa JIyK, CUTHO Hapsi3aH

3 siina, ouTn

2 yamu KMCeso MIISKO

2 cyrneHu TbKula OparrHo

COJI M YEPEH IUIIEP HA BKYC

MacJio 3a TOTBEHE

2 cymleHH TBKUIM 9yOpuIa

HauynH Ha npurorssiHe:

Mycakara e TpaJuIMOHeH ObJIrapcku 0051 Wi Bedeps. 3amrbpKeTe JiyKa U Kaiimara ¢ MaJko
macio. [Ipubasere manko Boga u cies okoso 10 MuHyTH MOXe ro otmectere. Pa30bpkaiite no6pe ¢
kaprodure, toMarute U MarnaHosa. Jlobasere coi, uyOpula 1 yepeH numnep Ha Bkyc. [ledere 3a
oxoio 45 munyTu Ha 190C, unu nokaro kaprodure ca cBapeHu. Pa30obpkBar ce siinara, KMCEI0TO
MJISIKO U OpaIllHOTO 3a€[HO U C€ M3JIMBa BbPXY ToToBOTO sictue. [lede ce ome 10 munytu. Bkycho e

rapHHUpaHoO CbC CTYACHO KHUCECIIO MIISKO. HacnamnaBaﬁTe ce!
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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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Taparop (cTyaeHa cyina

Heooxooumu npooyxmu

500 rpama KHCEIIO0 MIISIKO

1 nnm 2 Haps3aHU Ha KyOdeTa KpacTaBUIM (Haps3aHU Ha KyOueTa, € Mo-700pe OT HaCThPIraHN)
| Haps3aHa HA CUTHO CKMJIMAKA YECHH

1 cynena bkHIa 3€XTUH

MIPECEH KOI'bp, CUTHO Haps3aH

con

110 U300p: 1BE CYINIEHU JILXKUIIM Hapsi3aHU OPEXU.

Hauyun Ha npurorBsiHe:

CMeceTe BCHYKU ChCTABKHU M CEpBUpANTE Ccymara CTyJeHa B UnHus. M3mon3Baiite J0CTaThuHO BOAA.
JlobGaBeTe HIKOIKO KyOueTa Jiel], ako He € I0CTaThuHO cTyaeHa. [lepdekTHa e 3a 00s1 B ropero
JIATO.

AKO M3M0JI3BaTe BCHUKH OT TOPHHUTE ChCTABKHU, 0€3 BOAA U U3LEANTE KHCEIOTO MIISKO, JOKATO CTaHE
HATIOJIOBHHA MO0 00€M, MOXKETE Jla HarpaBuTe canata. T e ctynaeHa u ce Hapuua Cyx Taparop win
CHexaHKa.
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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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Sir s vrhnjem

Sastojci:

1/2 kg svjeze ocijedenog kravljeg sira
4-5 7lice kiselog vrhnja

1 mala Zlica soli ( po okusu)

1 mali crveni luk

1 CeSanj Cesnjaka

Priprema:

Pomijesati sir [ vrhnje. Podijelimo na dva dijela. U jedan dio dodati luk, u drugi ¢esnjak.

Moze se jesti bez luka i ¢eSnjaka.

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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Strukle
Tijesto:

30 dag brasna
2 7lice maslaca
2 jaja

4 7li¢ice ulja

Nadjev:

300 g svjezeg sira
2 jaja

1-2 Zli¢ice soli

2 dl kiselog vrhnja

Priprema:

Napravite tijesto od brasna,jaja i omeksalog maslaca. Mijesiti ga dok se dobije Cvrsto tijesto. Preliti
tijesto s malo ulja, pokriti sa mokrom krpom 1 ostaviti ga 15 - 20 minuta. U meduvremenu,
napraviti nadjev. PomijeSati sir s jajima, kiselim vrhnjem 1 malo soli.Staviti tijesto na pobrasnjeni
stol , onda ga valjati i razvlaciti dok ne postane jako tanko.Premazati tijesto s rastopljenim
maslacem, a zatim staviti nadjev na to. Zamotati tijesto s nadjevom 1 izrezati na veli¢inu po zelji.

Kubhati $trukle 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 ,,Strukli” in salted water for about 10

minutes.
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Palenta sa slaninom i Kiselim kupusom
Sastojci:

800 g kiselog kupusa

luk

50 g slanine

1 zlica masti ili ulja

Priprema:
Dodajte maslac i sol u kipu¢u vodu. Dodati palentu u kipuéu vodu i mijesajte stalno oko 5 minuta.
Poprzite luk na zagrijanoj masno¢i, dodati slaninu i ocijedeni 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 I vode

250 g palente

malo maslaca

malo soli

1 zlica masti ili ulja

300 g slanine

Priprema:
Dodajte maslac 1 sol u kipu¢u vodu. Dodati palentu u kipucu vodu i mijeSajte stalno oko 5 minuta.
Slaninu staviti na masnoc¢u, 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 1 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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La galette des rois

Nous préparons cette recette pour 1’ «Epiphanie », féte qui a lieu en France début janvier pour

célébrer I’arrivée des Rois Mages.

Ingrédients

‘ A
! —_..,:;‘. :;é *{J{{

2 pates feuilletées | 80 grammes de 6 cuilléres a 8 cuilleres a soupe de

(400 g) beurre fondu deS(;llllrc):e 2 ocufs poudre d’amandes 1 feve

. Dans un saladier, verser le sucre, la poudre d’amande, le beurre fondu et un jaune d’ceuf.
. Etaler la pate dans un moule, y verser la préparation

|
2
3. Déposer la feve.
4. Refermer avec un couvercle de pate. Badigeonner avec le deuxiéme jaune d’ceufs.
5

Faire cuire 30 minutes a four chaud (230°).

La tradition est de mettre un enfant sous la table. Il indique pour qui sera chaque part. Celui qui a la

féve, 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

SN

2 puff paste 2,82 oz molten 6 soup spoon
(14,10 oz) butter of sugar

8 soup spoon
of almond powder

2 eggs

1. In asalad 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 50 ml

de chocolat noir de lait 6 oeufs

1. Faire fondre le chocolat avec le lait.

2. Ajouter les jaunes d’oeufs.

3. Monter les blancs d’ceufs en neige puis incorporez-les petit a petit a 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 50 ml (t\;\//() glasses) 6 coos
dark chocolate of milk &8
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 péate a crépes

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

Ingrédients pour 20 crépes
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250 grammes 1 demi-litre 30 grammes 3 oeufs 1 cuillére a soupe 1 pincée
de farine de lait de sucre d’huile de sel

Dans un saladier, verser la farine, le sucre et le sel.

Creuser un puits, casser les ceufs dedans. Mélanger en versant le lait petit a petit.
Quand la pate est bien lisse, ajouter I’huile.

Laisser reposer la pate pendant 1 heure.

Dans une poéle chaude et graissée, verser la pate et faire cuire les crépes.

AN e

Déguster les crépes avec du sucre, de la confiture ou du chocolat.

La tradition est d’avoir une piéce dans la main quand on fait sauter les crépes pour étre riche toute
I’année.
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La péate a crépes

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

beginning of February.

Ingredients for 20 crépes
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8,8 0z ST . 1,05 oz 1 soup spoon 1 pinch
of flour I half-liter of milk of sugar 3 eggs of oil of salt

AN e

In a salad bowl, pour the flour, the sugar and the salt.
Dig a hole, break eggs inside. Mix by pouring the milk slowly.
When the dough is very smooth, add the oil.
Let rest the dough during one hour.
In a warm and greased frying pan, pour the dough and toss the crépes.

Savour the crépes with some sugar, some jam or some chocolate.

The tradition is to have a coin in the hand when we blow up the crépes to be rich all year long.
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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

. Squeeze out sausage meat from skins and form into walnut sized balls.
. Place in an ovenproof dish.

. Bake 10-15 minutes or until just beginning to brown.

. Meanwhile make batter by sieving flour into a large mixing bowl.

. Make a crater in the centre of the flour and tip in egg and milk.

. Stir carefully to make a batter.

. Beat well with a wooden spoon or whisk for 1 minute.

. Remove dish from oven and immediately pour in batter around the sausage balls.
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. Return to oven and bake until batter is well risen and golden brown.
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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

'2 teaspoon ginger

Equipment:
Mixing bowl
Vegetable knife
Tablespoon

Ovenproof serving dish — pyrex, foil

Method:
1. Heat oven 200°C/fan 180°/gas5
. In a mixing bowl add flour and fat.
. Rub together with fingertips until mixture looks like breadcrumbs.
. Stir in sugar and orange rind
. Chop rhubarb into thumb sized pieces.
. Drain, and then toss in the sugar and ginger and orange juice. Mix well.
. Tip into ovenproof dish and sprinkle over the crumble mixture.

. Bake 20=25 minutes until golden brown.
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. 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

Y5 tsp grated nutmeg

Frosting:

175g icing sugar

1 %2 - 2 tbsp orange juice

Method:

1.

. Tip sugar into a large mixing bowl, pour in oil, then the eggs. Lightly mix.

Heat oven to 180°C/Fan 160°C/Gas 4. Butter and line an oblong or square tin.

2
3. Stir in grated carrots, raisins and orange zest.
4.
5

. Pour mixture into prepared tin and bake for 40-45 mins until it feels firm and springy when

Mix flour and spices, tip into bowl and lightly mix all the ingredients.

you press it in the centre.

. Cool in the tin for 5 mins. then turn it out, peel off paper and leave to cool on cooling rack.
. Beat together frosting ingredients in a small bowl until smooth.
. Drizzle icing over the top, leave to set, then cut into slices.
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KolokvOoke@Tédeg
Yika

4 ppéoka KOAOKLOAKLOL

4 kapota

3 afya

Y4 Tov K1ho¥ Tupt DETA ( tupi Katoikicto )
1 pméxv mdovvtep ( @axerakt 20 ypayp. )

1 matdto Bpacuévn

Avbdopo ppécko 1 Eepd

"Eva kovtaddkt pikpd aldtt

M6 KOVTOAAGKL LKPO TUTEPL

Mia kovma akevpt ( wepimov 200 ypayt.)

EKTEAEXH

e éva pueydlo pmol:

Tpipovpe otov tpipT T KOAOKLOAKIA, TO KOpHTA , TNV TATATO TO TVPL Kot avakaTevovpe OAa pali.
[TpocBétovpe T° afyd , T0 OLOGLO, TO AAATL , TO TTEPL, TO UTEKLY KOL TEAOS TO AAELPL.
AvokatehovpLe Kot EYOVLE VOV TOXVPEVGTO YVAO.

Balovpe eAatdAn00 61O TNYAVL KOt LE £V KOVTAM TaipVOLLE YLAD KOt TO piyvouLE GTO KOVTO AAdL.
Ot kohokvBokePTEdES etvat Eva @aynTO pe Aoryovikd Ko apdpoto TAoOG10 o€ Prrapiveg Kot oAy
vOGTIO.

Yvvooevovrtan pe tlatlixt.
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Kolokithokeftedes
Ingredients

4 fresh courgettes

4 carrots

3 eggs

Ya 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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TZATZIKI

YAIKA

1 kA6 Y1000pTL GTPOYYIoTO
1 ayyovpt

2 okeMideg oKOPOO

Atyo aAdtt

Atyo mumépt AMyo ehadorodo

T avoakatevovpe O o pali Kt govpe £va TEVTAVOSTILO GLUVOOELTIKO Y10l OA TO POYNTA TAOVGLO

o€ acPéotio.

TZATZIKI

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.

40



XaABac pe @povrta

Yiixa

1 Altpo @péoxo yara

150 yp. Coxapn

150 yp. oyuydai yird

1 Baviha

1 unho

1 oyAddt

1 moptokdAL ( Ta ppovTa VO eival Koppéva o€ KuPakia )

Awdikacia

Bdlovpe 1o yéda ko ™ CLhyopn o€ pio KaTtsopoAio 6€ HETPLO GOTLA.

Avakatebovpe yia vo Awacet 1 (hyopn.

Ortav mdet va povok®mcel 1o YéAa piyvovpe To oyurydait ( Bpoymdov ) avakatedovtag cuveyxdc.
Mohg et amocvpovpe amd T POTLA.

Aderalovpie og o @OpLOL TO GO amd TO YOAPE KoL ATADVOVLE TA GPOVTA .

Balovpe mdve and ta gpovta de0TEPN GTPMOGN YAAPA.

Aopnvoupe 10 YAukd vo Kpu®doeL Kot PETA To Balovpe 6To Yoyeio.

O yoAag pumopel va yivel kot pe Ao epodTta EToYNS @ KePAcia, PPAovAES, akTvidla, Bepikoka
KA.

To yAvkod avtd eivan Thovo1o o Prrapiveg kot acBéoTtio.

41



Halva

Ingredients

1 It 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.

42



Eire, Ireland



Sconai/aran

Plar 450g

Grainnin salainn

2 spunodg bhoird de pudar bacéla

55g im

2 spundg silcra caster

Bainne 250ml

3 spindg bhoird de bhainne do gloinit

Modh:

. Sieve plur isteach i mbabhla agus corraigh sa siucra.

[a—y

. Rub 1 margairin. Corraigh 1 sultanas agus shilini.

. Cuir bainne leor a dhéanambh taos bog.

. Cas isteach ar bord floured agus knead a bhaint as aon cracks.
. Rolladh amach go héadrom le 1 "i tiis. Gearrtha i1 sconai.

. Ait ar bhileog bacail floured réamh-téite agus glaze mas fearr leat.
. Bhaciil in oigheann réamhthéite 200 ° C/400 ° F / Gais 6 ar feadh 10-15 néiméad.

. Fuart ar thraidire sreinge. Freastal te le im

O 0 3 O U B~ W DN

. Nota: Chun a dhéanamh caiscin (donn) sconai, bain Gséaid as 125g/40z caiscin Garbhéisc agus

125g/40z Féin arda Plur tar éis an modh céanna mar ata thuas.

A sheirbhedil 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:

. Sieve flour into a bowl and stir in the sugar.

. Rub in margarine. Stir in the sultanas and cherries.

. Add sufficient milk to make a soft dough.

. Turn onto a floured board and knead to remove any cracks.

. Roll out lightly to 1” in thickness. Cut into scones.

. Place on a floured pre-heated baking sheet and glaze if preferred.

. Bake in a pre-heated oven 200°C/400°F/Gas 6 for 10-15 minutes.

. Cool on a wire tray. Serve warm with butter

. Note: To make wholemeal (brown) scones, use 125g/40z Coarse Wholemeal and 125g/40z
Self Raising Flour following the same method as above.

[a—y
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To be served with butter and jam

45



Pancoga (gan uibheacha)
2 cupain plur

2 cupain bainne

Cupan an ceathru cuid de siticra
Babhla meascadh

Forc

Modh:

1. Plur Measc,siticra, pudar bacala, agus salann i mbabhla. Whisk bainne, su oraiste (nd su
liomdide) agus ola i mbabhla ar leith.

2. Preheat pan friochadh nonstick agus ramhar le im. Doirt 1/2 cupan fuidrimh agus cécaireacht go
dti go mboilgeog sé¢ suas agus thicken. Smeach os cionn agus an taobh eile cocaireacht go
dti donnaithe.

3. Bearrtha le im, uachtar Maple, reoite né torthai ura.

46



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 pratai amh nua gratailte, bru i tudille paipéar
225 g pratai mashed

225 g plar

1 spunog tae pudar bacala

Grainnin salainn

Im, 30g ledite

1/2 cupan lan-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
80z/ 225 freshly grated raw potato, squeezed in paper towel

8 0z/ 225 g mashed potato
8 0z/ 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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Pizza Margherita

Ingredienti

400 gr di farina tipo 00

10 gr disale

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 I’ 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 1 pomodori e schiacciateli, aggiungete la mozzarella a pezzetti e un pizzico di
origano.

Infornate 1’ impasto nel forno per 15 minuti circa a 200°.

Buon appetito .

| 23-02-2012
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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!

e S-S P Y

2302-2012
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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 1 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 I’ impasto in una teglia
appiattendolo poi mettere il tutto in frigo per 3 — 4 ore
poi prendere la teglia e tagliare a quadratini 1’ 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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Tiramisu

Ingredienti: (per 8 persone)

4 uova

80 gr. Di zucchero

500 gr di mascarpone

2 confezioni di biscotti savoiardi
8 tazze di caffé

Cacao amaro in polvere q.b.

Scaglie di cioccolato fondente

Procedimento:

- preparare il caffe

- separare il tuorlo dall’ albume

- montare il tuorlo con lo zucchero

- unire il mascarpone con il tuorlo

- prendere 1I’albume e montarlo come la neve

- mettere insieme le due creme e mescolare bene

- *immergere i savoiardi nel caffeé (meta savoiardo)
- metterli in una teglia e fare uno strato

- *versare la crema di mascarpone sopra i savoiardi
*metti il cacao

ripetere 1 passaggi con®.

- mettere a piacere le scaglie di cioccolato

Mettere in frigo per 3 o 4 ore.

Poi si pud mangiare!!!
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Tiramisu

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.
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Pasta alla carbonara

Si tratta di un piatto molto semplice ma, allo stesso tempo ¢ 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 quantita di bacon e uova in polvere. A questi ingredienti i

cuochi romani s’ispirarono per creare un piatto gustoso.

Il piatto ¢ abbastanza semplice da preparare, il tempo di cottura per la pasta ¢ di 10 minuti mentre

per il piatto in generale ¢ di 15 minuti, la dose indicata ¢ 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 ¢ gia molto saporito. Introducete quindi gli spaghetti nell'acqua.

58



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 tiramisu 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

Coffe zuccherato

Cacao in polvere

Fai il caffé. 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 caffé mettili in una pirofila. Fai degli strati

di savoiardi e mascarpone alternati e , infine, aggiungi il cacao in polvere.

62



Recipe Tiramisu

The origens of the “Tiramisu” 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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Zupa grzybowa
Skiladniki:

* 5 dag suszonych grzybow

* 30 dag wolowiny

* 1 udko z kurczaka

* 1 marchewka

* 1 pietruszka

* 1/2 malego selera

* niewielki por

* 501, pieprz, kostka rosotowa, thuszcz, maka, Smietana

* kasza

Sposéb przygotowania:
* z migsa, wloszczyzny i kostki rosolowej przygotuj rosét (wywar), gotuj okoto 2-3 godzin
* suszone grzyby namocz, jak namokng ugotuj w oddzielnym garnku, az beda migkkie
* ugotowane grzyby pokrdj na mate kawatki i dodaj do wywaru
* na patelni roztop tyzke masta i smalcu, a nastgpnie dodaj tyzke maki, wszystko wymieszaj
* dodaj mase do rosolu, zamieszaj
* wymieszaj tyzke maki w potowie szklanki ze $mietang i woda, dodaj do wywaru, zamieszaj

* na zakonczenie do wywaru dodaj kasze, gotuj wszystko 30 minut (az kasza bedzie migkka)
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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
Skiladniki:
* 4 udka z kurczaka

* 200 g musztardy francuskiej Dijon

* 2 pelne tyzki miodu lipowego
* 150 ml letniej wody
* papryka ostra mielona

Sposéb przygotowania:
* do miski nalej 150 ml wody, dodaj musztarde, midd i papryke, wymieszaj do uzyskania
jednolitej konsystencji
* obierz udka ze skory i oddziel kawatki tuszczu, ptucz oraz wysusz
* udka otocz w sosie, wtdz do naczynia zaroodpornego, pozostaty sos wlej do naczynia

* piecz w piekarniku przez okoto godzing w temperaturze 250°C

Salatka do kurczaka
Sktadniki:

* salata

* 3 pomidory

* 2 ogorki

* 3 papryki czerwone

* cytryna

* oliwa

* 501

Sposob przygotowania:
* umyj warzywa, pokrdj pomidory, ogorki i papryke na kawatki
* wloz pokrojone warzywa do miski
* poszarp liscie salaty na cz¢$ci, wrzu¢ do pozostatych warzyw
* wymieszaj warzywa

* wyci$nij sok z cytryny, dodaj odrobing soli, pokrop oliwg 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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Jablka w cieScie - racuchy
Skiladniki:
* 1,5 szklanki mleka

* 1 szklanka maki pszennej

*1 jajko

* 1 cukier waniliowy

* 1/2 szklanki oliwy lub oleju rzepakowego
* cukier puder

* 1 kg jabtek

Sposéb przygotowania:
* 1,5 szklanki mleka, szklanke¢ maki pszennej, jajko i1 cukier waniliowy wymieszaj do uzyskania
jednolitej masy, a nastgpnie odstaw ciasto na 30 minut
* umyj jablka i obierz ze skory, wykrdj nasiona (pestki), pokrdj na grubsze plastry
* plastry namocz w ciescie
* smaz na rozgrzanym oleju na ztoty kolor
* odstaw 1 posyp cukrem pudrem
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Apples in pastry-pancakes

Components

* 1.5 cups of milk

* 1 cup wheat flour

*1egg

* 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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Mimiiliga cu branza
Ingrediente
* 4 canideapa
* Sare
* 2 cani Faina de porumb
* Slanina de porc afumata
* Carnati de porc afumati

* Branza

Mod de preparare
* Se fierbe apa, cand da in clocot se adauga sarea si faina de porumb.
* Se amesteca pe foc, aproximativ 10 minute. Separate se prajesc carnatul si slanina.
* Cand e gata se ia de pe foc.
* Se aseaza Intr-un vas lat un strat de mamaliga unul de branza. Se repetd operatia pana se se
umple vasul (3-4 randuri).
* Deasupra se pune slanina si carnatul care au prajite.
Bake for 10 minutes.
* Poftd buna!
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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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Gogosi

Ingrediente

2 oud
* 100 gr. Zahar

Putina sare

* Drojdie

* 1 litru lapte

* 1 kgfaina

* 1 litru ulei
Mod de preparare

Se amesteca oudle cu zahdrul, se adauga sarea, drojdia si laptele.

Se adauga faina. Se lasa la dospit 1 ora.
* Se intinde o foaie

Se decupeaza cu o cana.

Se pun la copt in ulei incins.

Se pot face si umplute cu nuca: se intinde foaia, se taie cu cutitul, se pune nuca, se Tmpatura,
se coc.

*  Pofta buna!
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Donutz

Ingredients

2 eggs

100 gr. sugar

pinch of salt
* yeast

* 1 liter milk
* 1kg 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 mazare

4-5 morcovi

500 grame carne de porc
5-6 castraveti murati

Maioneza:
o 200 ml ulei
o 2 galbenusuri fierte

o 3 galbenusuri crude
o 1 lingura de mugtar
Sare si piper dupa gust

Pentru decorare:

O 2 castraveti murati
3-4 gogosari murati
2 albusuri de ou fiert
1 morcov

100 gr mazare

o O O O O

maioneza

Mod de preparare

Se fierb cartofii cu coaja, dupa care se curata.

Se fieb morcovii, carnea, mazarea; se scot si se lasa 10-15 minute sa se raceasca.

Morcovii, cartofii, castravetii §i carnea se taie in cubulete mici si se aseaza fiecare pe cate o
farfurie.

Maioneza: se fierb 2 oua, se racesc, se iau galbenusurile si se paseaza cu o lingurad de lemn;
se adauga o lingura de mustar si 3 galbenusuri crude; se adauga treptat uleiul, amestecand

continuu.
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Stat
Un sfat pentru toate gospodinele: In maioneza se poate adiuga un cartof ras, pentru a deveni mai
pufoasa.
* Carnea si legumele maruntite se pun intr-un vas mai mare, se adauga sare si piper, apoi se
adaugd maioneza si se amesteca bine totul.
* Compozitia se pune in boluri.
* Sedecoreaza cu castraveti si gogosari murati, albus fiert, morcov, mazare.

*  Pofta buna!
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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
®* 3eggyolks raw
¢ 1 tablespoon mustard
Salt and pepper to taste
Decorating:
® 2 pickled cucumbers
® 3-4 pickled bell pepper
® 2 boiled egg whites
® | 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 in trei culori

Ingrediente
® 250 grame zahar
® 125 grame unt
® 3 oua intregi
® 125 ml lapte
® 5 pahare faina
® 2-3 linguri cacao
® C(Coaja de lamaie
® Un varf de cutit de bicarbonate de sodium
® Pesmet pentru tapetat forma
® Nuca

Mod de preparare
* Se freaca zaharul cu galbenusurile aproximativ 20 minute; se adauga untul tdiat bucati mici,
apoi laptele, putin cate putin.
Se adauga faina, coaja rasd de la o lamaie si bicarbonatul.
Se unge cu ulei o tava de chec, se tapeteaza cu pesmet.
Se toarnd in tava jumatate din compozitie.
In compozitia rimasi se adaugi cacaoa, se amestec, apoi se pune in tava peste prima
compozitie.
Se pune tava la cuptor, se coace la foc potrivit, 30 minute.
* Se pregateste o spuma din cele 3 albusuri batute cu 125 grame zahar.
* Cand este aproape copt, se scoate tava si se pune deasupra spuma obtinuta din cele 3
albusuri cu zahar; se pune nuca si se introduce iarasi la cuptor. Se mai lasa 10 minute

Se scoate din tava
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Stat
Nu deschideti usa cuptorului in timpul coptului.

* Pofta buna!
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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!

83



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 bait din apa, sare, piper, usturoi i cimbru.

Amestecul se pune peste pulpele de pui.

Se curata ceapa si se toacd marunt; se pune peste pulpele de pui

Se spald cartofii; cartofi se curdtd de coaja; se taie in 2 sau 4 bucati.

Curatati merele de coaja; taiatii in 4 si scoateti semintele.

Ungeti o tava cu ulei. Asezati Pulpele de pui, cartofii si merele in tava.

Se prepara un amestec de ulei, piper, sare, vin rosu; amestecul se toarnd peste pulpele de pui
Puneti tava in cuptorul incins pentru 30-40 minute.

Pofta buna!
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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!
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Carnat traditional

Ingrediente

* 1 kg carne de porc

® 1 caciulie usturoi

* 1 lingurita boia de ardei
Sare si piper dupa gust

Intestine subtiri de porc

R " ae

Se trece carnea de porc prin masina de tocat.

Preparare
[ ]
® Se curata usturoiul, apoi se sfarama.

® Se amesteca carnea cu celelalte ingrediente.

Se pune compozitia Tn magina de umplut carnati.

Se umplu intestinele.

Se lasa 1 ora sa se scurga de zeama.

Preparatul de pune la fiert.

¢ Pofta buna
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Traditional sausage

Ingredients:
* 1kgof 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 0 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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MILKSHAKE

Ingredients:

500 g capsuni proaspete sau dezghetate
1 bannana

250 ml iaurt de baut

Pregatiti:
Puneti fructele intr-un castron si ei stau in congelator pentru 30 de minute. Apoi, le-a pus in blender
si amesteca-le bine. turna

Taurt si 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
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LIMONADA-RETETA
ingrediente

1 3/4 cani de zahar alb

8 cani de apa

1 1/2 cesti de suc de lamaie

directii
1. In-o cratitd micd, combinati zahar si 1 cana de apa. Se aduce la fierbere si se amesteca pentru

a se dizolva zaharul. Se lasa sa se raceasca la temperatura camerei, apoi se acopera si se baga
la frigider.

Seminte
2. Remove din suc de lamaie, dar lasa pulpa. In ulcior, se amestecd impreuna 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 0z) cutii de cocktail de fructe in suc de

1 (20 oz) poate delicatese neindulcite de ananas, scurse

1 (11 oz) cutie de mandarine, portocale drenate

1 lingura de suc de lamaie

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 amesteca
usor timp de 1 minut sau pana cand amestecul este ingrosat. Indoaie in 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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MEYVE SALATASI
* 15 Adet Cilek

* 5 Adet Muz

* 5 Adet Kivi

* 3 Adet Elma

* 2 Adet Armut

* 2 Adet Portakal

* 2 Su Bardag: Siit

* 1 Paket Krem Santi

* Cikolata Sos

Meyveler soyulur.Dogranir.Bir Kasede toplanir.
2 Bardak siit ve krem santi ¢irpilir.Kasedeki meyvelerle karistirilir. Kiigiik kaselere konularak

cikolata sosu ile siislenir.

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: 4028 mdk09
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MOZAIK PASTA
* 1 kg petibor biskiivi

* 3 su bardagi siit

* 6 yemek kasigi kakao

* 6 yemek kasigi toz seker

* 6 yemek kasigi erimig margarin
* 1 su bardagi ceviz findik

Margarini eritin kakao, seker, siit i karistirin. Biskiivileri kiiciik kirin cevizleri ve biskiivileri

karisima 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 bardagi pudra sekeri
1 paket margarin

1 paket kabartma tozu
Alabildigi kadar un

1 paket kakao

Yapilisi
1. Genis bir kaba yumurtay1, pudra sekerini, margarini, kabartma tozunu ve alabildigi kadar unu
koyup yogurun. Hamuru iki esit par¢aya ayirin.
2. Parcalardan birine kakaoyu ekleyip tekrar yogurun.
3. Her iki hamurdan kiigiik parcalar koparip bardakla kesilir ve giilen yiiz yapilir.

4. Yaglanmus tepsiye dizin. Onceden 1sitilmig 185 derece firinda pisirin
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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.
. Make a dough.
. Divide the dough into 2 equal halves.

O 0 3 N U B~ W DN

Put 1 egg, sugar powder, butter, baking powder and flour in a large bowl.

. Put cacao into one half and mix it.

. Take small pieces from each dough and cut with the open side of glass.
. Make smiling faces .

. Put them in a tray.

. Put the tray into 185 C heated oven.

. Bon appetite.
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POGACA

Malzemeler

Kuru maya, 40 gr

3 yumurta ( Bir tane yumurta ayrilacak ve sonra pogacalarin iizerine siirtilecek)
2 bardak siit

1 bardak siv1 yag

1 cay kasig1 seker

Un

I¢c malzeme

1 bardak beyaz ya da keci peyniri

Hazirlams1
- Siit litililir
- Maya ve siit karigtirtlir.Mayanin erimesi saglanir
- Seker, yumurtalar ve siit eklenir
- Sonra un eklenir ve yogurulur. Hamur yapiskan ya da sert olmamalidir. Hamur yumusak olmali
ele yapismamalidir. Yumusak kivam i¢in biraz daha un eklenebilinir.
- Hamur sicak bir ortamda 30 dakika bekletilir
- Hamur kii¢lik yuvarlak pargalara ayirilir
- Her bir parca avucun igerisinde diizlestirilir
- 1 corba kasi181 i¢ malzeme hamurun i¢ine konulur
- Yarim ay seklinde kapatilir
- Yumurtanin saris1 bir kabin iginde ¢irpilir
- Pogacalarin iizerine siiriiliir

- Firinda 185C de pogacalarin {izeri altin saris1 olana kadar pisirilir
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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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ETLi BIBER DOLMASI

Malzemeler
- 1 kg. Dolmalik biber - 1 ¢orba kasig1 kuru nane
- 1. kg. Dana kiyma - 2 ¢orba kasig1 tereyag
- 2 adet kuru sogan - 1 ¢orbakasigi tuz

- 2 adet domates

1/ 4 demet dogranmis maydanoz

- 2 bardak piring 1/4 demet dogranis dereotu

- 4 yemek kasig1 sivi yag

2 ¢orba kasig1 domates salcgasi
- 1 ¢orba kasi81 pul biber
- 1 tath kasig1 karabiber

Hazirlams1

- Soganlar dogranir

- Tuz ve kiyma eklenir ve yogurulur

- Sonra 2 kasik sal¢a, dogranmis maydanoz, dereotu, nane, 4 kasik sivi yag, 2 corba kasigi
tereyag, karabiber ve pul biber ilave edilip yogurulur.

- Piringler yikanir ve suyu siiziilir.

- Karisima eklenip yogurulur

- Dolmalik biberlerin saplari ¢gikarilir.

- Hazirlanan i¢ malzemeyle dolmalik biberler doldurulur. Biberlerin {izerinde biraz bosluk
birakilir

- Domatesler dilimler halinde dogranir ve dolmalarin iizeri dilimlenmis domateslerle kapatilir

- Genis bir tencereye dolmalik biberler yanyana dizilir

- Dolmalarin yarisina gelecek kadar su ilave edilir

- Orta ateste 25-30 dakika pisirilir. Piringler tadilir. Eger piringler pismisse biberlerde pismis

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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HAVUCLU TOPLAR

Malzemeler

7-8 adet havug

1 paket petibor biskiivi
1 bardak kirilmis ceviz
1/2 bardak seker
Hindistan cevizi

Hazirlamis1

Havuglar soyulur

Havuglar rendelenir ve bir tencereye konulur

Uzerine seker ilave edilir ve havuglar suyunu ¢ekene kadar pisirilir
Biskiiviler kirtlir

Kirilmis biskiiviler karisima eklenir ve karistirilir.

Cevizler ilave edilir

Kiigiik toplar yapilir ve hindistan cevizine bulanir
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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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ZEYTINYAGLI YAPRAK SARMASI
MALZEMELER:

- 500 gram asma yapragi

300 gram piring

1 su bardagi zeytinyagi

1 kasik salga

6 kiiciik kurusogan

2 orta boy domates

1 limon

biraz tuz,karabiberskekik,nane ve yarim demet maydonos

YAPILISI:

Asma yapraklar1 derin bir tencerede haslanir.

Piring yikanir ve igerisine sirayla sogan ,domates maydonos ve arzu edilirse yesilsogan ve taze
nane ilave edilir.

Sal¢a,zeytinyagi ilavesinden sonra hazirlanan harg iyice karigtirilir.

Yapraklarin damarli yiizii i¢ tarafa gelecek sekilde bir tath kasig1 kadar hazirlanan hargtan koyup
kenarlar1 kivrilarak sikica sarilir ve genis bir tencereye siralanir.

Sicak su ilave edilen tencere kisik ateste yaklasik 40 dakika birakilir.
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SARMA WITH OLIVE OIL (ZEYTINYAGLI SARMA)

Ingredients:

1. 500 gr vine leaf
. 300 gr rice
. 1 glass olive oil

. 1 spoon sauce

2

3

4

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.

110



CILBIR
ICINDEKILER:
* 4 Yumurta
* 1 Litre Su
* 2 Yemek kasig1 Sirke
1 Cay kasig1 tuz ,1 cay kasigi kirmizi pul biber.

*

*

1/2 kg.yogurt

YAPILISI:
1. 1 litre su tencereye konur ve kaynatilir
2. kaynayan suya birer birer sirayla yumurtalar kirilarak ilave edilir
3. Pigen yumurtalar genisce bir kaba alinir.
4. 4 dis sarimsak ve 1 ¢cay kasigi tuz ilave edilen yogurtlu karisim yumurtalarin iizerine

bosaltilir ve lizerine siislemek i¢in kirmizi pul biber ilavesi yapilir.

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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SAMBALI
ICINDEKILER:
* 1kilo irmik

* 1 paket kabartma tozu

*

1 subardagi suve |l limon arzu edilirse 1 bardak yer fistig1 ve tar¢in
* 2.5 Su bardag1 yogurt

* SERBETI ICIN

8.5 su bardagi su

*

*

7 su bardagi toz seker

YAPILISI:

Irmik,seker,kabartma tozu karistirilir daha sonra su ilave edilir ve iyice

Karigtirilir daha sonra yogurt ilave edilir ve yogrulur ve karigim genis bir firin tepsisine dokiiliir
izerine fistiklar dizilir ve 180 derece sicaklikta bir firinda iizeri pembe olana kadar pisirilir.

Bir tencereye 8.5 su bardagi su,7 su bardagi toz seker,kaynatilir vel limon suyu ilave edilir.

Hazirlanan serbet 1lik sekilde firindan ¢ikan tepsiye dokiiliir ve tar¢in ilave edilir.

112



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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SUTLAC
ICINDEKILER
* | SUBARDAGI PIRINC
* 1 LITRE SUT
* 2 SUBARDAGI TOZ SEKER
* 1 PAKET VANILYA
* BIRAZ TUZ
* BIRAZ SU

YAPILISI:

Su ile pirinci kaynat,
Siit, tuz, seker ilave et.
Vanilya ilave et.

Siitlac1 kaselere bosalt.
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SUTLAC
INGREDIENTS:

* 1 GLASS OF RICE

* 1 LITRE OF MILK

* 2 GLASS OF SUGAR

* APACKET OF VANILLA
* ALITTLE 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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ZEYTIN YAGLI YAPRAK SARMASI
Icindekiler:

- 600 gram asma yapragi

- 400 gram piring

- 1.5 su bardagi zeytinyagi
- 2 kagik Salca

- 4 Biiyiik kuru sogan

- 2 orta boy domates

- bir bag yesil sogan

- biraz tuz, karabiber, kekik, nane ve bir demet maydonoz

YAPILISI:

Asma yapraklar1 derin bir tencerede haslanir.

Piring yikanir ve igerisine sirayla sogan, domates maydonoz ve yesil sogan ve taze nane ilave edilir.
Salca,zeytinyagi ilavesinden sonra hazirlanan harg iyice karigtirilir.

Yapraklari agilip bir tatl kasig1 kadar hazirlanan hargtan koyup kenarlar1 kivrilarak sikica sarilir ve
genis bir tencereye siralanir.

Sicak su ilave edilen tencere kisik ateste yaklasik 40 dakika pismeye birakilir.
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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
- ALITTLE 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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KEREVIZ SALATASI
Icindekiler:

* 2 orta boy kereviz

* 4 dis sarimsak

* 1 su bardagi bardak ceviz igi

* 2 su bardagi yogurt ve 1 su bardagi mayonez

*

bir tath kasig1 tuz

*

bir ¢ay kasig1 kirmizi pul biber

YAPILISI
- Kerevizleri rendele
- Sarimsak, yogurt, mayonez, ceviz i¢i ve tuzu karistir.
- Karisimi rendelenen kerevizlerin iizerine dok ve genisbir servis tabagina bosalt.

- Kerevizli karigimin {izerini pul biber ile siisle.

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 celeries then add yogurt, mayonnaise,
Second add walnuts, garlic and some salt.
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