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2 mediwm oniony

3 cawroty; peeled

2 pawsnipsy

1 mediwm celery root

1/4 pound unsliced speck (smoked pork fat, see note)

3 pounds of beef chuck or bottow sirloin

2 teaspoong kosher salt

5 bay leaves

11 peppercorng

11 whole allspice

1/3 cup red wine vinegowr

4 ounces wnsalted butter, melted

4 cups beef stock

Creaw saurce:

2 tablespoons uwnsalted butter,1/4 cup unbleached all-purpose
flowr,1/2 cup cold beef stock,;1/2 to-1 cup heavy creawn,Salt

Prepawatiow

To- moawrinate the meat: Cut the onions; couwrots, parsnips and celery
root into- small to- medivumn slices.

Cut the speck into-about 20 thin slices. Use o pawing knife to-pierce
the meat 20 times evenly around the piece; thew stuff the speck into-
the meat. Sprinkle evenly withv salt. Place the meat in heavy-bottomed
Dutch ovenw and place the cut vegetables o and avround the meat.
Add the bay leaves, peppercorns and allspice.

Evenly sprinkle the vinegow over the meat. Powr the melted butter over
the meat, cover pot tightly withvplastic wrap, add the lid, and allow
to- mowinate inthe refrigevator for 2 to-3 days.

To cook the meat: Preheat ovewto-450 degrees. Remove meat fronvthe
pot (scrape off any spices or vegetables sticking to-it) and pat dry
(reserve the pot and ity contents).

Set v cast irow paw over highvheat (twrw your range hood onw high, if
yowhave one). When the paw stoauts smoking, add the meat and sear
o all sides wntil dowk brown, about 2 minutes per side. Transfer
meat to-the pot with the vegetables. Deglage the cast irovw powv by
adding the stock and scraping up the browned bity withva woodew
spoow. Powr thig liquid into-the pot with the meat. Cover withvthe lid
and place in the over.

After 30 minutes, lower the heat to-300 degrees and continue cooking
for 1-1/2 to-2 howrs, until meat iy very tender.

To- make the sauice: Remove the meat from the Dutch ovenw and, set
aside. Remove the bay leaf and the spices with v slotted spoor.
Remove about half the vegetables. Using ahand-held blender, blend
the remaining cooking liquid until smooti. Keep the cooking liquids
warmv over low heat.

In v seporate sauucepory, melt the butter over mediwm heat. Stir invthe
flowr to- make av roux and cook for 1 to-2 minutes, wntil slightly
dawkened. Slowly whisk the cold stock into-the roux, o little at o time,
letting the roux absorl- each addition before adding more. Slowly
whisk this mixture into-the pot with the cooking liquid. Increase heat
and bring to- o simmer; cook for 3 minutes. Stir inv1/2 cup heavy
creamv and season withv salt to-toste:. The consistency of the saurce
should be creamy but not dense. If it's too-thick, add move creaum,
water ov stock. If it's too-liquidy, contirute sinumering the sauce until
reduced.

Toserve: Thinly slice the meat and serve alongside dumplings,
cranberry sauce;, o dollop of whipped creaun and o squeesge of lemo.
Note: Yow conv by speck at Pastoworks. Yow can use bacow in o pinch.

Ingredience

2 stiedne velké cibule

3 mrkve , oloupané

2 pastinak (petrzel)

1 stredni celer

1/ 4 Uibvy spekw ( ugené veprowve sadlo-, vig pognamkaov)
3 Libry how ziho- masaw sklic idlaw nebo- spodni svickovow
2 igky solv

5 bobkovy list

11 pepie

11 cely , nowé koteni

1/ 3 salkwEervensho- vinného- octov

4 wnce nesolené maslo-, towené

4 salky howe gtho- vy vourw

Smetoanovi omackov :

2 polsvkow lzice cerstveho- maslo

1/ 4 hnkw nelelené hladké mouky

1/2 salkw studeného-hove gtho- vy vaww

1/ 2 az 1 salek smetowy,Sal

Doprovody : Ceské knedliky , brusinky , slehacka, cerstvé citronowé stavy

Mowrinovat maso-: Nakrijejte cibuliv, mukev , pastinak av celer nav malé
o stredne velke platiy .

Reg tiiskw do-asi 20 navtenks plitky . Pouziti Odiegky niz provagit maso-
20 krit rovnomérng po-kusw, pak veci tiskw do- masaw . Posypemme
rovnomerng se soli . Umistste maso- s tezky m dnesm holandske trouby av
polozte krijena gelenina nav avkolem masaw . Pridejte bobkovy list, pept
a nové koreni .

Rovnomérng polijeme ocet pres maso-. Nalijte rogpustné maslo- naw maso-
, prikryjte wnec pevng s plastovow folii , pridejte viko- o nechte
mawinovat v chladnigce po-dobw 2 aiz 3 di.

Cheete-li var it maso-: Predehiejte troubw naw 450 stuphi . Vyjmete maso-
zhwnce (odiit ngjaké koteni nebo-geleniny drzet seho-) aosuste (
vyhragujeme s hwrnec avjeho-obsah ) .

Nastowit litinowve panvicce pii vysoké teplote ( gapnste digestor vysoko-,
pokud mate jeden ) . Kdyz zasne kourit, piidime maso-av opeteme nov
wechny strany az timowe nedé , ast 2 minuty navkazdé strang .
Preneste maso-do-hwrnce se geleninow . Deglage nav Litinové panviece
pridanin zas0by askribini se novopesens kousky s drevénow lzict . Ve se
kapaliny do-hwnce s masew . Piikryjte vikew o viozte do-trouby .

Po-30 minutach snizte teplotw nav 300 stupii avvaite 1-1/2 az 2 hodiny ,
dokud maso-je velmi jemns .

Cheete-lv omatkw : Vyjmete maso-z holandske trouby v dejte stranow.
Odstraiite bobkovy list avkoteni s dérovanow lzici . Odstrante asis
polovinw geleniny . Pomoct ruéniho- mixérw, smey zbyvayici vareni
kapalina do-Wadko . Udrzujte kapaliny v teple varent nov mirném
ohniv.

V saumostatné m hwnei rogpusti me maslo- now mirném ohni . Vmichejte
moukw, aby jiskw o varime po-dobw 1 az 2 minut, dokud lehce
potemmnely . Pomalw metlaw studens vogidel do-jisky ,trochw navcas,
nechaljiska absorbovat kazdow seitani pred piidinim vice . Pomalw
metlo eto- smeési do-hurnce s varnow kapalinow . Zviseni teplo-avprivedte
kvarw, vaiime 3 minuty. Vmichejte 1/2 salkw smetany o osolime podle
chutt . Kongistence omicky by mela byt ke movi , ale ne husty . Pokud
Jeprilis husta , pridejte smetoruy, vodow nebo- vy varen . Pokud je to-prilis
, pokrawjte doutnaici omackw do- snizenov .

Slowzit : tenké nakvijime maso-avpodavime spolw s houskovym
knedliken, brusinkovow omackow , trochowslehasky o platek citronuw .



For the meat:

600g povk meat (brisket, shoulder),1 oniov,3 cloves of
garlic, salt, cumin

for the sauerkraut:

500¢ of sauerkraut, 2 onions;4 thsp vegetable oily 1 small
potato; 1 tablespoon of fine ground flowr, Salt, Cumin 1thsp
Vinegaw, 1 tbsp Sugow

8 Potutoes, 1 Eggs 1 1/2 tsp salt; 1/% cup fowinay 1/4 cup
Alowr, Butter

Prepawation
Meat:

Preheat the ovento-200 degrees Celsins. Cut meat into-big
pieces; season and together withv o chopped oniow and
crushed garlicplace inv av baking tray. Add av small aumouwnt
of water and roast until tender and goldew. Serve withy
potato- duwmplings and sauerkraut or blue (red) cabbage
Sauerkroumt:

Draiwnthe samerkrount and steam it inv ov sauceponv adding
water and cumin. Broww diced onions sepavately and add
to- sauerkrout. Peel and grate the potato-and mixing it
withvthe flowr add to- saunerkraut. Steauwm for another few
minutes. Finally add vinegar , sugow and salt to-taste. I
uwsually add fried bacon, it gives it o beautiful smell ands
taste too-

Dumplings:

Boil potatoes until tender. Let them cool and grate or
moshv. Place grated potatoes into-av lawrge bowl. Work beatesv
egq, fowina, flowr and salt into-the potatoes forming a
dough. Roll doughv into-tube/dwmpling (yow cowv make 4
smaller ones or two-big ones). Place dumplings into-pot of
boiling water and boil for 20 - 25 minutes (smaller ones
might take 15 - 20 minutes). Remove, poke them withy v
woodew skewer (about 8 times each duwmpling) and brushv
them withv some butter. Donw't forget to-slice the duwmplings
before serving :)

Slozent

Maso:

600 g vepiové maso- ( bacek , plec), 1 cibule; 3 strouzky
cesnekuw, sal, kmin

Kysané zeli :

500 g kysaneho-zeli, 2 cibule; 4 lice rostlinného-oleje; 1 mala
bramboray, 1 lzice jemné mlete mouky, Sily Kmin, 1tbsp
Ocet, 1tbsp Cukr

knedliky :

8 Braumbory, 1 vejce; 1 1/ 2 lzicky soli, 1/4 salkw fowinay, 1/4
salkw mouky, Maslo

Priprovay

Maso:

Predehiejte troubw na 200 stupii Celsiov . Vyjmout maso-nov
velké kugy , sezony av spolw s nakrijenow cibuli ov drcenymy
cesnekem misto-v plech . Pridejte malé mnozstvi vody o
peceme do- mekko o glaté . Podavime s bramborovym
knedlikenv v zelimv, nebo-modwvi (cevveny ) zeli

Kysané zeli :

Vypustte zeli awpoawni jiv hwnci pridanim vody avkmiw . Brown
kosticky cibule saumostatng o pridat do-zeli . Oloupeme v
nastrouhime brambovy av smichani s moukow piidat do-zeli .
Pawrni g dadiich par minut . Nakonec pridejte ocet , cukr av
silpodle chutt . Obvykle pridat opesena slanino, ze muw davi
krasny vini av chat’ taky

Knedliky :

Vaite brambovy do-mekkaw . Nechte je v pohodé av rost nebo-
kaze . Umistete strouhané brambory do-velké misy . Price
rogilehany m vejcem Fawrinaw, moukw av sal do-brambor ,
ktevt tvoti tssto-. Dame testo-do-trubky [ knedliken ( wizete
vytvor it 4 mensichy nebo-dvavty velké ) . Umistéte knedliky do-
hrnce s vrouct vody avvaite 20-25 minuty ( ty mensi mize
trvat 15-20 minuty ) . Odebrat je s drevénowspeli ( asi 8
kvit kazdy knedlik ) avpotiete je s néjakym masleny .
Negapomeite krijet knedliky pied podavininm



Hovégi vwyar

4 pounds meaty beef bones (shank or short ribs)
2-1/2 quowty water

2 cowroty, chopped

2 mediwm onions, chopped

1 bay leaf
3 sprigs pawsley
Salt to-taste

Prepawationw
Place the bones i av romsting pany, and roast uncovered for

30 minutes at 450 degrees. Add the celery, cawroty and
onions to-the pany, and roast for another 30 minutes.
Trawnsfer the bones and vegetables to-a stock pot. Skim the
fat out of the rowsting pawv. Then, add half o quowt (2 cups)
of yowr water to-the pan, and use a spoon to-scrap off the
Aaworful broww bity stuck to-the bottom. Add the roasting
liquids to-the pot, along with the seasonings and
remaining water. Slowly bring to-a boil. Then, reduce the
heat and simumer uncovered for 5 howrs. Skin off any fooun
that rises to-the top.Strain the beef broth thwough v
cheeseclotiv-lined colander, and allow to-cool.Refrigerate
overnight, thew skinv off the fat inthe morning. The brotiv
may be stoved inthe refrigerator for up to-3 days; ov stored
inthe freeger for longer periods of time.

Slozeni

4 Uibry mousita hovezi kosti ( stopkaw nebo-kvitka zebrow )
2-1/2 Uitry vody

2 mwkve , nasekané

2 stredni cibule , nakrijens

3 celer zisoby , nasekans

1 bobkowy list

3 snitky petizelky

sal podle chutt

Priprovaw

Umistete kosti v pekas i av peseme negakryte po-dobw 30 minut
priteplote 450 stupni . Pridejte celer , mukev o cibuli nav payrwi
v peceme daliichy 30 minut . Preneste kosti av geleninuw ko
prodeji hwnce . Sbirat tuk z pekace . Poté pridejte pal litr ( 2
salky ) vaseho-vody do-parnwe , avpouzivat lzici do-srotw chutné
hwnedé kousky prilepena nav dno-. Pridat nopeteni kapaliny
do-hrnce spolw s kotentm av gbyvaict vodaw . Pomadw privedte ks
varw . Poté , snizit teplotw av dust me nekryta po-dobw 5 hodin.
Shrabnout zadnowpsnuw, ktevi stoupi az nov virchol .Kmen
Vivou hove zi pres tenka lemované cednikw v nechte
vychladnout .Chladen pies noc , poté shuwibnout tuk v
dopolednich hodinach . Pida mize byt ulozesw v chladnicce
po-dobwai 3 dni , nebo-uwlozené v mragnisce po-delsi dobw .



vegetoble oil, for frying

600¢/11- 50% small to- mediwm-siged red-skinned potatoes
peeled;halved lengtihwise

salt, to-taste

v tsp dried moango-powder (ofter sold as
amchoor),available from Asion grocery

Va5 tsp red chilli: powdeer, ov to-taste; s tsp ground
coviander.

Heat a couple of inches of vegetuble oil in o wide saucepary
or wok. Add the potatoes and fry over o mediwm heat,
twning occasionally,wtid they awe just soft inthe centre
whew tested with the point of ashawp knife. This should take
about 10-15 minwtes. They should be fairly pale inv colowr.
Remove the potatoes from the oil and drainv on kitches
paper for five minutes. Once cool enough to-handle, using
the palwv of your hand,gently flatten the potatoes as nuich
as possible without thew losing their shape. Befove serving,
reheat the oil. Add the potatoes to-the hot oil and fryover o
low -medivm heat for about 5-6 minutes, until the potatoes
are golden and crisp. Drainthe potatoes, thew sprinkle over
the salt and spices and serve.

Zutaterv

Koutoffeld n), in feine Scheiben geschnitten

1 mu-groBe Zwiebel(n), in kleine Sticke geschnitten
1 Pck. Speck; gewiirfelter

viel OU g Braten Salg und Pleffer

Paprikapulver

Cayennepfeffer

Kiimumel

Die Kawtoffeln schilen wnd in feine Scheiben schineiden. -
Die Zwiebel in kleine Sticke schineiden. In einer Pfowwne die
Speckwmiirfel anbraten, anschlietend das Ol gugeben
erhitzen. Die Kartoffelscheiben gugeben und rundum
anbraten. Die Zwiebelwirfel zugeben. Je nach Bedauwf mehw
Ol nachgeben und alle 2 -3 Minuten die Kartoffeln wenden.
Das Gange sollte etwar 20-30 Minuten bratew - je nach Dicke
der Scheiben. Mit Salg; Peffer, Paprikapulver,
Cayenmnepfeffer und Kiimumel (kawuwny, muss aber nicht)
wiirgen.HeiB servierev.

Dew Gawtest mache ichy imumer mit einer Galbel oder einem
Plannenwender. Weswv sich die Kawtoffeln leicht

bin, koste ichv einfach eine.



den von CK-User Backkochfee

Dieses Bild wurde

Ingredienty for the meatbally
150¢/5':0% minced beef;

1 gawrlic clove (finely chopped),
1 free-range egg, (beaten ),

2 tbsp plain flowr,

2 tbsp olive oil.

For the sauice

v ondony, finely chopped, 1 garlic clove, crushed, 1 tomato;
seeds removed; chopped; 4 thsp tomato-ketchup, salt and
freshly ground black pepper,2 tbsp chopped freshvpawsley.

Recipe for the meatballs

place all of the meatball ingredients except the oil i ov
bowl and mix well to- combine. Shape into- small meatbally
with wet hands. Heat the olive oil i v pouv and fry the
meatballs for 5-6 minutes,tuwrning frequently, until
browned all over and cooked through.Remove the
meatballs from the poawnv and set aside:.

For the sauce

fry the oniow and garlic inthe pouv the meatballs were
cooked infor 2-3 minutes, or until softened, thew stir the
tomato- and ketchup. Season, to-taste; with salt and freshly
ground black pepper.Summer for 3 -4 minuites, or wntil the
tomatoes are tender, thew stir inthe chopped pawsleyo-serve,
return the meatbally to-the pawy to- wourm thwoughv v
thesautce; thew spoon into-av shallow serving bowl. Serve

Zutaterv

500 ¢ Hackfleischv (Rind)

1 Brotchen, altbackenes

1 EL Senf; schouwfer

1 mugroie Zwiebel(n), klein gewirfelte 1
Knoblauchgehe(n), klein gewiirfelte
Salg und, Pfeffer

1ELOU

Kiinunel; Paprikapulver, edelsi

Klein gewiirfelte Zwiebel und Knoblawch in etwas heiBenm Ol
anbraten. Das Brotchern v etwas Wasser eirvvweichesnw und
Das Hackfleischv mit allen angegebenen Zutaten gut
durchineten, o besten mit sauberen Hinden. Kriftig mit
Salg wnd Gewiirgenw nach Bedawf abschunecker. Davrwv
KlsBchen vow jeweils caw. 5 cm Durchmesser formenv und aunf
die Fettpformne des Backofens legew.

Imv vorgeheigten Backofen bei 225°C cav. 40 Min. braten-
Diese KlsBchew sind bei mir immer wieder Grundlage
verschiedener Mahlgeiten. Mal sind sie eine Einlage zw
einem Gemiiseeintopf beliebiger Art oder ich serviere sie gw
einem leichten frinkischenw Kawtoffelsalat. Auch mit
Kauwtoffelnw und einem Schimand-Gurkensalat finde ich sie



200g/7 oz plavin flowr

350-400ml/12-14fL oz milk, or s milk : water for o lighter
pancake

2 large eggs; lightly whisked

1 thsp vegetulble oil

Pinch salt

Vegetable oil for frying

Put the flowr into- v lawrge bowl, make o well inv the centre
and powr i the milk and eggs. Give the liquid mixture o
quick whisk before incovporating the flowr. Continue to-
whisk until yow hawve o smootiv batter.

Now add 1 thsp vegetable oil and whisk thoroughly. Take o
crepe pany, or lawge frying pawy, dip some kitchen roll in the
ol and cowefully wipe the inside of the pan. Heat the pan
over o medivm heat for o minute. Add just under o
ladleful of batter to-the panw and imumediately stowt
swirling it round the paw to- get av nice evew layer. Cook the
pancake for approsimately 30-40 seconds. Use o palette
knife to- Lift the pancake corefully to-look at the underside
to-check it iy golden-brown before turning over. Cook the
other side for approx 30-40 seconds and transfer to-av
serving plate.
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Zutoterv

4 Eifer)

400 g Mehl

100 ml Wasser, kohlensiwrehaltig
400 ml Mich

1 Pck. Vanillegucker

200 g Zucker

1 Apfel

1 Prise Salgy

Die Eier trevnen und das EiweiB schauuwmig schlagen. Alle
weiteren Zutaten auber dem Apfel inv eine Schiissel geber
uwnd mit einesm Mixer mischen; anschlieBend dew Eischinee
unterheben.

Jetzt den Apfel schilenw und inv kleine Scheiben schneidern
wnd g Teig geben. Nuw etwas OU inv einer Plomne
erhitzen und dew Teig beidseitig aunsbacken, bis der
Prounkuchen goldbroww ist. Der Apfel kavwy natirlich aunch
weggelassen werden.



Ingredienty for 4 people

Spaghetti 350 gr
pancetto or bacon 150 gr

Pecovino cheese 100 gr
Eggs (4 yolks + 1 whole egg)
Pepper

Onionw

Prepawationw

Saute onionw and bacow inhot oil in o frying pa.

I the meantime; boil spaghetty in hot water with av
pinchv of salt. Beat 4 eggs v a bowl and add the
onionw and pancetto, miring all together.Drain the
spaghettt and put themw in o serving bowl. Pour the
source onto-the spaghetti.

Serve inumediately with grated cheese and pepper.

Ingredienti per 4 persone

Spaghetty 350 gr

Pancetto 150 gr
Formaggio-pecovino-grattugiato- 100gr
4 tworli & uwovo

Pepe & Sale q.b-

Prepawragione

Soffriggete lav cipollw e lov pancettow inv wv poco- di olio-
scaldato v padella. Nel frattempo- cuocete gl
spaghettt i abbondante acquar salatw, v una
yuppiera sbattete v tuorli d uovo. Unite low pancetto e lo
cipolla alle: wovan. Mischiate bene e versate tutto sugli
spaghetty scolati. Sevvite cow formaggio grattugiato e
pepe

11



500 ml Coffee

200 gr Ladyfinger Biscuity
500 g Mascawpone cheese
6 tggs

200 gr Sugowr

Cocoa powder

Prepawationw

Make some coffee. Take avbowl and put
mascowpone; eggs yolks and sugow i it. Mix
everything together until yow obtain o smootiv
cream. Beat the egg whites until stiff and add
them to-the crean stirring gently.

In a glass baking dish, place o layer of cream
ond one of ladyfingers previously sooked in
Repeat the operation and thew sprinkle the
top withv cocon powder. Keep it inthe fridge for
about o howr before serving.
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Ingrendientt

500 ml di caffe

200 gr di biscotty (Sawoiawdi o- Pavesini)
500 g die mascarpone

6 Uovaw

200 gr di gucchero

Cacao- amawo- invpolvere

Prepavagione

Preporave il caffe. In unav ciotolay, mescolawe b
mascawpone; ituworly dell uovo-e lo- gucchero
fino-ad ottenere una cremaov soffice. Aggiungere
le chiawe montate o neve mescolando-
delicatoumente.

Prendere unw ciotola, fowe uno- strato- di cremov
e uno- di biscottt inguppatt nel caffe e wnw altro
v cremou. Ripeteve Uoperagione, infine
spolverawe cow del cacao- amaro invpolvere e
mettere i frigo per almeno- uwv ovaw privow div
servive.



Ingredienty for 8 people

750 mlb water

100 gr pine nuty

Salt, one pinch

500 g chestnut flowr

Rosemary leaves, one pinch (optional)
Extrav virgin olive oil, 2 teaspoons

100 gr nuty

80 gr raising

Prepawation
Heak the ovenwto-200°C. Soak the raising in

warmv water for 1-2 ming. Add the flowr, oil
and salt to-the water, and mix.

Dry up the raising and add them to-the
mixture; together with the pine nuty and
walnuty. Powr the dought into-av baking try
withv some oil, and cook in the oven for 30
minutes.

If yowlike it, spread with rosemary leaves.

Ingredienti per 8 persone

750 ml acquav

100 gr pinolis

wpiggico di sale

500 gr forinew dio castagne,
qualche foglio di rosmorino- (facoltativo)
olio-extrov vergine d/olivaw 2 cucchiaini
100 gr nocis

80 gr wvetto passav

Prepawagione

Riscaldawe i forno-a 200 gradi. Ammollare
Vwvettow inv acquov tiepidaw per circaw unv mivuitos
aggiungere lo forina, Uolio-e il sale all acquay,
e mescolawe. Ascingowre Uuvettow passow e
aggiungerlo all impasto-cow i pinoli e le noci.
Versowe Uimpasto in unaw teglio untow e cuocere
in forno-per 30 minut.

A seconda deis gusty, spolverowe cow il
rosmowino:

13



Ingredienty

100 g of whole-wheat rye flowwr
250 g of cawrot

leak

celevy and pousley

200 g of white sausage

water

salt, flowr, gawlic, mowjoram

Prepawationw

Allow the flowr to- sowr invthe water for o few
davys.

Cook avstock from mixed vegetubles; strain,
add owrflowr liquid: (zur), spice with flowr,
bring to-boil, add salt.

Add white sausage cut into- small pieces,
spice withv gowlic o mawjoram.
Sevrvewithhawd boiled eggs cut into-halves.
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Skiadniki

100 g of whole-wheat rye flowr
250 g mawchewkis

leaks

seler Upietrusgzko

200 g biadej kietbosy

wodov

0l makay czosnek; majeranek

Spos6 b braygotowaniov

Pogostow make w wodgie przez kilkaw dni; by sic
gakwasitou

Ugotuy bulionw 3 wawgyw, odceds go; doday
gakwosw (zurn), pryyprow z maks. Zagotuy,
doprow soly. Dodaey pokrojong w cienkie
plausterki bicta kietbase, pryyprawy, czosnek i
majeronek.

Podaway z ugotowanymi nav twowrdo- jogkami,
pokrojonymi nav poto wki




Zupa pomidorowa

8 tomatoes, chobped

1 lawrge oniow, sliced

2 tablespoons butter

1 cup water

5 cups beef brothvor 5 cupys chicken brotiv
2 tablespoons instoant flowr

1/%4 cup cold water

salt

1/2 teaspoow sugor

1/2 cup sowr creawn

1 tablespoon fresh dily, chopped

Prepawationw

Place tomatoes, onions, butter and 1 cup of
water in o saunce panv. Cook until the
vegetulbles are soft. Rub mixtuwre through av
steve ov food mill. Place inv v soup pot, adds
brothvand heat. Mix flowr witiv 1/4 cup cold
water, add to-the soup.

Add salt and sugow to-taste and bring to-boil.
Remove from heat, add sour cream, and il
s possible; too:

Serve witiv cooked noodles, rice or croutons.

Sktadniki

8 posiekawnvych w kostke pomidorow

1 duzov cebudow pokrojona w talarkis

2 tyzki stotowe mastow

1 szklanko wody

5 szklanek wolowego- Ll drobiowego- rosotu, 2
byzki stotowe makis

1/%4 szklonkis zimmnef wody

sol

1/2 tyzecgkis stotowej cukrw

1/2 szklonki kwak nej s mietowy

1 tyzkov stotowavswieio-posiekanego- koperkuw

Spos6 b braygotowaniav

Wrzue pomidory, cebude, masto-ovag wlej
szklanke wody do-rondelko. Gotuy do- migkkosci
wourgyw.

Przecedsz wargywa przeg sito-badz rogdrobnif
rogdvabniacgen do-zywnosciiDolejf bulionw i
gotuy

Dodaj wymieszong gz woda make. Doday s6U I
cukier do- smakw ovay zagotuy. Zdejmij zupe 3
kuchenki, doday kwasnef s mietowvy, mozno takie
dodasé koperkuw. Podaway 3 ugotowany

makawonenmy ryzem b gr: .
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1 kg potatoes
potato flowr
2 large eggs
sadt

Prepawation

Boil the potatoes and mash them. Divide the
mashv onto-4 pouty and and add the flowr -
exactly as much, as big is one pout of the
mashed potatoes. Add the eggs and mix
everything. The dough should be like

Form small bally and make a little hole withy
your smallest finger; that's a traditional
shape of the Silesiown dumplings.
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Sposol-przygotowanio

Ugotuy I roggnies ziemmiaki. Podgiel mase nav 4
cgesci U doday tyle maki, e jest rowne z 1 cgescia
magy.Doday jojkav U wszgystko- wymieszoy. Moasow
powinnaw byt mickkew jak modelino. Z ciasto lep
mate kule, zas matym palcemv rdb- niewielkie
wgniecenie na ichy wiergchw. To tradycjo!
Wrgue Kuski nav gotujaca sie, osolona wode. Gotuy
okoto- 3 minuty od wmomentw, kiedy kluski
wyplyna navpowiergchnie wody.



Ciovbi de perisoare

Ingrediente
For the meatballs: Pentirw perisoowre:
500 g minced meat (beef and pork) 500 gr de cowne tocati (porosi vita)
2 tablespoons of rice 2 lingwride ovey
greew parsley pitrunjel
Al marow
1 egyg 1 ow
1 tablespoo of semolina 1 lingwii de gris
For the soup: Pentirw supi:
water api
1 oniow 1 ceapa
1 cawvot 1 movrcov
1 celery 1 ridacina detelina
1 pawsley stalk 1 vadicina de patrunjel
1 pawrsnip 1 radicina de pastarnac
1 bell. pepper 1 dovlecel
tomato-juice 1 awdei gro
mix of braww and water suc de rosii
ol bory (tarite st apa)
greew parsley wleis

pitrunyel verde
Prepavation Prepawvare
Cut the vegetubles in long slices and put Tatay b subtive toate legumele s le puneti intir-o-

themv into-awpot of 5 Lwithv av little ot and stir  oada de 5 Ucwpurinv uled s lasasi 2-3 min si se

fry for 2-3 min. Pour 2-3 Lof water and bring patrunda. Twrnasi 2-3 Ude api st puneti Lo fiert.
to-the boil. Thew reduce the fire and let it Cand/incepe si fiowrbi, foceri focul micsi lisas i pes
boil for 30 min. Mix the minced meat withv foc 30 min. Amestecati bine coawnea tocata cw

the rice;, salt and pepper and chopped greenw  ovegul, oul, saweow sipiperul, pitrunjelulsi/saw
parsley and/or dill. Make little bally from the  mirarul tocat. Formati biluwe de mirime medie
composition and put thew ow v plate. After din acest aumestec s le asezati pe o fourfurie:.

the vegetables boil for 30 min, seasov the Dupi ce legumele auw fiert 30 miny asezonayi supov
soup withv salt and the mirtwre of browvand,  de legume cw sarea si borsul. Punesi atent

water. Cawrefully add the meatbally to-the perisoawele i supi, lisayi focul mawe pani incep si

soup, boil them over high heat until they flawba, apoiil daiincet silasai pe focinc 10 -15
stowrt to-boil, thew reduce the heat and minAdiaugay i pitrunjelul tiat si stingeti focud

simmer for 10-15 minutes. Add the chobped  imediat. Lisasi oadow cw ciorba acoperiti cw capac
greew pawsley and turw off the heat right 20-30 de minvinainte de servire; cav owromele si ses

away. Leave the meatball soup invthe pot withv patrunda.
the lid ow for the flavours to- mix.

The meatball soup iy ready. Enjoy it! Ciorbow de perisonwe este gato. Pofta Buna!
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Sarmale cw vary i
muwr ol i

1 sauerkraut

500 g minced beef meat
6 tablespoons of rice
1egy

1 middle siged corvot

1 oniow

100-150 ml tomato-juice
3 slices of smoked bacow
7 pepper corny
Salt and pepper

Prepawvation
Detoch the leaves of the sauerkraut one by

one; cut the leaves i half if they awre too-big.
Chop the onion and the carrot and stir fry in
w little oil together with the rice. Theww mix the
meat with the egg, add the stir fried rice and
onion and the salt and pepper. Put o
tablespoon from the mixtuwre onw v leaf of
sauerkraut and roll it tightly; push the sides
slowly withy one finger, taking care not to-teowr
it. Chop the rest of the sauerkrout not used for
rolling and put half on the bottom of the pot
where yow are going to- cook the meat rolls;
thenw add the tomato- juice and the smoked
bacow cut into- strips. Arrange the meat rolls
over it. Pour the water over until the meat
rolls awe covered, thew strew the pepper corng
ond the rest of the chopped sauterkiraut.

Cover the pot with o lid and let it cook over av
low heat gently for o howr, or until the
sauerkrout iy done:. Serve it withypolento

G, mamaliga”) and sowr creauny if yow prefer.
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Ingrediente

1 varza murata

500 g cawne tocata de vita
6 lingwrioveg

1 ow

1 movcov potrivit

1 ceapa

100-150 ml suc de rosii
3 felit bacon afumat

7 boabe de piper

sowe sUpiper

Prepavore

Desfaceti frungele de vawrgzo una cate wnay, taiat i
frungele pe jumatote daci sunt prec mowi. Tocayi
ceapa s movcovul marunt si caliyi-les i pusing
wleiimpreund cw ovegzul. Amestecativ corneow cuw
ouly ceapa calita cw ovegul, unw prof de soave si
piper. Puneti cite o linguri dinv amestecul de
cawrne peste o-frunga de vawgi siinfasuwragi strang,
apoiimpingeti capetele usor cuw uw deget ovand
grifi si nuw se rupi. Tocay i restunile de vorzi pe
cave nw le-at i folosit lavinfasurat si presiragi
Jjumatate pe fundul vasuwlui unde veti gty
sawrmalele, apoi adiugai suwcnd de rosiis s
bacon-ul taiat fasii. Asezaui usor sawrmalele peste
bacon. Twnai apav cit si acopere sormalele;
presarayi boabele de piper si restul de vorzi
tocata.Acoperiti vasul cw wv capac si lasoy i pe
foc mic pentrw 1 ovow souw pana flerbe vourzow.
Serviti cw mamaliga st smantana, daci preferagi.



For the dough:

1 kilo- of lowr

5 yolks

300 g of sugowr

1 packet of butter
500 ml milk

40 g yeast
essences

For the fllling:

5 white of eggs

5 tablespoons of sugow

3 tablespoons of cacao-
i essences

o cup of raising

2 cups of crumbled kernel
For spreading:

1 egg

poppy seeds

Prepawvation

In av bigr bowl put the flowr and make a hole
i the middle of it where yow place the yeast
with one tablespoon of wawm milk and let it
rise for 10-15 minutes. Thew mix with it withv
the other ingredients; one by one; until they
awve all well incovporated. Knead the dough
for 30 minutes, thew let it rise until it doubles
ity volwme. Mix all the ingredienty for the
fillling. Divide the dough into- two pouts.
Spread each pawt into- thin sheets, fll them
with the nut creanmv and roll. Twist the 2 rolly
together.

Put the composition into- the baking tin,
spread the beatenw egg and sprinkle poppy
seeds. Let it rise again for 10 minutes. Put it
into- the: ovew for an howr. It s difficult to-
resist the smell of freshly baked “cozonac’, but
wait until it completely cools off:

Ingrediente

Pentrw aluat:

1 kg faina

5 galbenus i
300 g zahir

1 pachet de unt
500 ml lapte

40 g drojdie
esente

Pentruw wmplutuwi:

5 albuswrio

5 lingwriode gahir

3 linguwrt cacoo-

esenti de row

o ceasci de stafide

2 cani de nuca macinata
Pentrw ungere:

1 ow

seminge de mac

Prepavore

Se aseazi faina intr-unw vas mowe;, Lo v
miglocul ei se face un cuibusor in carve sepune
drojdiavsi o-lingwi de lapte caldsi se lasa Lo
dospit 10-15 miruate. Se aumnesteci apoi cuw toate
celelalte ingredientele pe rind; pani la
incovporawea completi. Aluatul se frimanta timp
de 30 minutesi se lasi lov dospit pana isi dubleaszi
volunmul: Se aumestec toate ingredientele pentirw
wmpluturi. Aluatul de cogonac seimportein 2
pini. Fiecare poute seintinde intr-o-foaie
subtive; sewmple cw cremaov de nch siv se ruleazi.
Sulwrile obtinute seimpletescintre ele.
Cogonacul se aseazi invtowi, se unge cuw oul batut
st se presowi cw mac: Selosi si creasca invtowa 10
minute: Sepune apoi low cuptor timp de o-ovi.
Desi este grew sou registt mivosudui de cogonac
proaspit scos din cuptor, asteptoipina se viceste:
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Ingredients:

A 1/2 cup dry white beans

1 small haun bone, 1 mowrvow bone (veal or
beef)

1/%4 chicken or 2 small serving pieces

6 thick slices cooked pork sausage

2 slices cuwved hauwn, thin sliced (about the size
of the palm of your hand)

8 cupy cold water

1/2 head cabbage; cut in chunks

1 lawge potato, cut inv eighths

1/% cup row rice;1 cup thinv noodles

1 cup cooked chick-peas

Salt and pepper, to-taste

Prepawvation
Rinse the beans in cold water and tie the

bones wn cheeseclotiv. Put both withy the
chickery sausage, ond hamv i o pot or
cassevole withv 8 cups of cold water and salt.
Bring to- o boily reduce flame, and cook
gently, covered, about 2 howrs or untilbeans
owe cooked and chickew very tender.Remove
houm and mowvow bones and discowrd them.
Put the chicken aside. If there is little liquid
left, add o bit of water for the cooking of the
remaining ingredienty and bring soup to- o
rapid boil. Whew it is boiling, put in cabbage;
potatoes; rice, noodles;, chick-peas, and pepper
to-taste.

Continue cooking over mediwm flame for 30
minutes (or uwntil newly added ingredienty
e cooked thwrough). A few minutes before
serving, put chickenw wmeat, removed from
bones and shwedded;, in the pot to heat.
Covrect seasoning and serve.
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Ingredientes

1/2 hueso- de joumné w pequeio-

1 Médudavosear 1 (ternerar o-carne )

1/4 de pollo-o-2 piegas de serviv pequeics

6 rebanaday gruesas de salchichas de cerdo-
1/ 2 tagav de judios blances cocidas

2 rebonadasy de jumow , rodejas finas
(aproximadamente del tamaino- de lov palimovw de
low mano-)

8 tazas de agua fricv

1/2 cabego de repollo; cortado-entrozos

1 patatow grande , covtado ew octowvoy 1/4 tazo
de awroy crudo

1 taga de fideos finos

1 tagow de goawrbongos cocidos saly pumiento al
gusto:

Passoy

Enjuague las judios en aguo friovy atow loy
huesos env unow gosow

Ponga ambos con el pollo-, lay salchichas y el
Jjaméw e unav ollav o- cacerolow cow 8 tagas de
agua fiov y sal. Llevawr o ebudlicisn, redugcow el
fuego- y cocine a fuego- lento-, tapado; cerca de
2 horas o- hastow que lay judias estéw cocidas y el
pollo- mwy tierno- .Retire el jamon y lov médula
oseaw huesos y desecharlos . Coloque el pollo- av v
lado-. Su quedar muy poco- kiquido; agregor wwv
poco- de aguaw para lo coccibnw de loy
ingredientey restantes y hierva la sopa v
ebullicionw ripidav . Cuando estt hirviendo-
poner locol, patatas, arroy , fideos, garbangos
y pimientow al gusto-Continuaw lov coccidw av
fuego- medio- duwante 30 minutos (o hastow que
loy ingredientes agregados recientemente esté v
bien cocidoy ) . Unoy minutos antes de servir,
poner lo carne de pollo-, quitar los huwesos y los
restoy desechables de cauwne , e la ollav al calor.
Covregir de saly servir.




Ingredienty

2 W codfish, desalted
1 o of pepper

1 glass of white wine
4 gawlic cloves
Powrsley, finely minced
1 cup olive oil

Flowr

Salt

Prepawvation

Preferably wse without the high pawt of the
codfish, without thorns nor grudges. Once
desalted; cut the codfishy and drvy the pieces.
Then, flowr the fish and fry it in hot oil. Place
the fried pieces inv a high tuv plate tray
(Uauwna) suitable for the oven. Iw the soune
otl fry the slices of 2 garlic cloves and, whew
they begin to- gild, add pepperand after the
wine to- avoid pepper to- burn.Leave boil one
minute. Put this mixtwre over the fried codfishv
already placed in the trovy.Prick slight the rest
of gawlic and mince the parsley. Dust the
codfishv with this mirtureand put the troy
the ovenw (gril function) for 30 minutes .

Ingredientes

2 libras de bacalao- desalado
1 onga de pimientow

1 vaso-de vino- blanco

4 dientes de ajo-

Perejil finaumente picado

1 tagav de aceite de olivow
Hoawinow

Sal

Passos

Utiligow preferentemente el bacalao sinv la
paute altw sinv espinas. Una vey desalado,
cortado el bacalao , secor las piegas. Luego,
enharinar el pescado y se file en aceite
caliente. Coloque loy trozoy fritoy enw unow
bandejor  de estaino (Uauna) altow adecuada
para el hornotn el mismo aceite freir lay
rodajos de 2 dientes de ajo-y, cuando- empiecesv
o dorawse; aiadir lo pimientowy despucs el vino-
Dejowr hervir unw minuto. Poner estow megcla
sobre el bacalao- frito ya colocado enw la
bandejo. Pinchar el resto- del ajo-y el perejil
Espolvoree el bacalao- conw estov megclow y coloque
Ll bandejow ewv el horno- (funcisnw grill) durante
30 minutos.
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1 liter milk

4 egg yolks
2 tablespoons cornstourch
cinnaumony, lemow rind and sugowr 200 g

Prepawation

Heat the milk withvthe connamon and lemon
rind and incovporated.Beat egg yolks withs
sugow and corngtowch.

Powr the milk over the yolks, beating thew.
Put the mixtwre into-the fire, without boiling,
wntil thickened.

Distribute inv clay poty and let cool. It puty av
layyer of sugoaw and buwrnw with av shovel (which
s red inthe fire).
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Ingredienty

1 litre de Uet

4 rovelly d/ow

2 cullerades de feculdaw de blat de moro-
canyellay, pell de Wimona i el sucre 200 g

Passoy

Escalfow la Uet amlb- lav canyellow  lav pelaw de
Wimonav i incovporew-lov. Batve els rovells d'ow
amb-el sucre vl maigena. Posew law barrejo al
foc, sense bulliv, fing que espesi.

Distribuiv enw olles de fang i deirar refredaw.
Es posaw unaw capov de sucre i cresmaon awmlb- unay
palav de fervo- (esperaw que esposi de color
vermell al foc).




Ingredienty

1.5 glasses of chickpeas

1 glass of sesaume oil

1/2 glass of olive oil

1.5 lemowjuice

3 cloves of gawlic

2 teaw spoony of red pepper

Enough salt, cumin, swmac, parsley

Prepawationw

Soak the chickpeas inv some water for the
night. Boil the chickpeas and smash them. Mix
the Sesame ol with crushed garlic; lemow
Juice, salt; 1 teaspoon of cuminy . Mix this
mirtwre with smashed chickpeas. Take thiy
mirtwre v v serving dish. Decovate withy
parsley and swmac. Heat the olive oil and reds
pepper i it. Pour this saurce on the mixture.
Huwmug iy ready to- servel

M

1.5 bawdak nohut
1 bawdak tahin
Yanm bawdak yag
1.5 lumow suyw

3 dis sannmsak

2 ¢ay kasig pul biber

Towif

Nohutlow bir gece s ncedew sudo bekletiliv.
Nohutlow haslawur ve pire haline getiriliv.
Tahin disviillmiis son msak; limow swyw;tug,
kimyon ile kanstinlir.

Tahinli kansimy nohut piiresiyle kanstinliv.

Bw kansim servis taboag naw aliar.Maydanoy ve
Pul biberli yag kigdinlir.

Yo huwnuswvii gerine gegdiriliv.

Huwmus servise hagr!

23



Cracked wheat (1.5 cups;, thin)
Water (hot)
2 Tomatoes

2 Greewvpepper

A few leawves lettuce

Parsley (half o bunch)

Greew onionw (Y a bunch)

2 Oniony

Salt ands red pepper

A bit black pepper

Olive oil (3 tablespoons)
Lemow juice (1 lemon)

2 table spoons of tomato- source

Prepawvation

Many people can easily make Kistr”. Put o bit
of hot water over cracked wheat sure the water
s enough. Inthis woy, wait for about 10
minutes, cracked wheat to- absovl-the water.
During this time; chop tomato, cucwmnber,
pepper , green oniow, lettuce and parsley very
thin. Knead the wheat with tomatoe
sauceAdd the vegetables to-the wheat. Finally,
add salt, black pepper ,olive oil and lemow
Jjuice to-the mixture:.

Kisir i ready to-serve.
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Malgemeler

1.5 bawdak budgur
Sicak sw

2 domates

2 yesil biber

A few leawves lettuce
Birkag yaprak mowul
Maydanog
Yesil sog v

2 sogowv

Tug ve pul biber
kawaw biber
Zeytinyag

1 limow

2 kasik domates salgast

Towif

Bir ok kisinw inv kolayklaw yapabileceg v koloy
kisir tarifi icin, wygunbiv tabaga aldigimig
bulguruww tzerini birag gegecek kadaw sicak sw
katalim. Bw sekilde dakiko kadar bekleyip,
bulgurun demlevwnesing sagloyalim. Buw gamany
yufindo suwyw taumaumen emince; sadsa,
kit kit dogradigimig domates, salataik; biber ve
hawrmanlayalin. Sow olawak, tug pul biber,
geytinyai i ve limow swyunw de dowve edip,



Ingredientsy

Half kilogram of yoguurt
2 lawrge cucuwmbers

3 cloves of garlic,
Enough salt

Prepawvation
Chop or grate the cucuwmber into- o bowl, add

v little salt ow it. Beat half o kilogrowm of
yogwt invthe mirer machine.

Add v cup of water into-the yogurt. Mix the
chopped cucwmbers and yoguwt. Smash 3
cloves of gawlic with av little salt.Put Cacik into-
bowls: Yow can pour little olive oil on cacik if
yow want.

Sprinkle with- green ov dried mint ow it and
bow appetit !

Malgemeler

Yowimy Kilogram yogurt
2 sadatalik

3 dis sanmsak
yeterlitug

Towif

Salatoliklowin kabuklowini soywn nwe niv kalbin
igine rendeleyiny iistine tugserpinv Yowrim
kilograwm yoguwrdw mikserle ¢irpin. Bir fincawuw
kadaow sw ekleyin. Salatodiklowin i zerine
yogurdw dokin. Sawimasadklowin kabuklowing
soywn ve hawvandaw bir miktow tuy e birlikte
dbviin. Igine birag dav geytinv yag dokip kawistirin
ve yoguwrduwv iigerine gegdivevek dikiin. Bitin
hepsini kowristiriny ve kiselere koyuwn. Ugerine
dereotw veya kurw nane serpin. Afiyet olsun.
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for more recipes:...

CZECH REPUBLIC
http://crecheuisine. blogspot.com/

GERMANY
www. .de

ITALY
www. lacucinaitalionamagagine.con

POLAND
htp://www.bestpolistwecipes.com/

ROMANIA
www. rounite.com

SPAIN
www. shanishfood.about.com

TURKEY
http://www.yemek-tavifleritv/
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