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shieftalies

Shieftalies is a characteristic minced meat dish of the Cypriot kitchen




ZIEOTANIEZ

YAika

1 KING KIud (Xxolpvo, Bodivo, apviolo R
QVAUIKTO)

1 @AUTLAVL KPEUMUSL PIAoKOUMEVO (A
PPEOKO KPEUMUUOAKL)

1 @AuT{avi paivtavog PINOKOUUEVOG
2 @AuT(avi @puyavia

1 KouTtaAia Toaylol Kavéha aAeopévn
1 KouTaAdKi ToayloU MTéPL

1 %2 KOUTAAAKL TOAYIOU AAATL

2 @AuTavi Toaylol eAaloAado N
QUOTIKENALO

Mava (300-450 yp)

1 koutaia SUoopo (MPOAIPETIKOC)

2 kouTaAia Toaylov Kipuvo (mMpoalpeTIKO)

ExtéAeon

1. MAévete KAAA TNV TTAva UE KPUO VEPO Kal
&0AL katl TN Badlete o€ YAlapd vePO péxpL va
HMaAOKwOElL (mepimou uion wpa)

2. YINoKOPETE TO KPEUMUAL Kal TOV paivTavo.
3. AVOKQTEUTE TOV KIUA PE OAA TA UAIKA Kal Tl
CUUWVETE KAAA KAl TO APrVETE OKETTACUEVA OTO
Yuyeio yia V2 mepimou wpa.

4. Tpafdte Tn mdva va avoi&el kal Tn KOPeTe o€
KOMpATIa TwV 12 X 12 K. TepITOU.

5. X k&Oe koppdt TNG mAvag TonoBeteite amo
Hia kouTaAia coumag amd To YElypa ToU KIpd
TTIOU €XETE ETOIUAOEL KAl TUAIYETE OPIXTA TNV
ava yupw amod To Peiyua.

6. Wryvete TI¢ olEPTANiEC OTA KAPouva,
TIEPACUEVEC O UIKPEC OOUPBAEC 1 OTO POUpPVO
N oto YKpiA (grill) yia mepimou 20 Aentd
yupiovtag TG O€ TAKTIKA PIKPd dlaoTthpaTa
TWV 4-5 AeMTWV.

7. ZepBipovtal (e0TEC e AeUOVL, PINOKOUPEVO
HatvTavo,KpePPUAL Kal TTapadooIlaKES
KuTTplakéG mitteg, T¢atdiki } taxivooaldra.

Source: https://www.cyprusbbg.co.uk/blogs/recipes/cyprus-sheftalia-sausage

http://www.moa.gov.cy/moa/da/da.nsf/All/FD2BF9249FCF864EC2257A4100295CCA/S$file/2TraditionalDishes.pdf?OpenElement

SIEFTALIES

Ingredients:

1 kg of minced pork ( or lamb shoulder or
leg, beef or mixed)

1 full tea cup of finely chopped onions

1 full tea cup of finely chopped parsley
4 tea cup bread crumbs, dried and
grounded

1 tea spoon grounded cinnamon

1 tea spoon grounded pepper

1% tea spoon salt

4 tea cup of olive oil or sunflower oil
Caul fat (Omentum)

1 tea spoon dried mint (optional)

4 tea spoon grounded cumin (optional)

Sheftalies (Turkish: seftali kebabi) is a
traditional Cypriot food. It is a type of sausage
without skin, that uses caul fat, or omentum,
the membrane that surrounds the stomach
of pig or lamb, to wrap the ingredients rather
than use intestines for sausage casing.

Preparation:

1. Wash caul fat thoroughly and carefully not
to brake it, with cold water and vinegar. Place
the caul fat in a ball with semi-hot water,
cover it and leave it to soften for about half
an hour in the refrigerator.

2. Chop the onions and the parsley.

3. Mix all the ingredients together and knead
well until they become a homogeneous
mixture. Cover with a clean fit and leave the
mixture to rest for about half an hour in the
refrigerator.

4.Take the caul fat and evenly spread it

on a wooden or plastic cutting surface.

Use a sharp knife to cut square pieces of
approximately 12 to 12 cm.

5. Take each piece of caul fat and mould 1
full tea spoon of meat mixture into a sausage
shape and place onto the square piece.

6. Wrap caul fat around each piece and tuck
the ends in to contain the filling.

7. Grill the sieftali on charcoal barbecue or
oven bake or grill-oven bake for 20 minutes
turning them every 4-5 minutes until they
are golden brown.

8. Serve with pitta bread, finely chopped
parsley and onion with traditional tzatziki or
tahini salad.




eggplant

kebab

Kurdish food

Ingredients:

5 eggplants

1 kg mince meat
Parsley

1 onion

3 garlic

Salt

Black pepper
Scaly pepper
Tomatoes

Preparation:

Firstly, cut the eggplants in rings and fry them.
Then, put the eggplants in a separate plate.
Prepare the mince meat: place it in a bowl, with
the thinly cut parsley, onion and garlic. Season
with salt, black and scaly pepper.

Cut the tomatoes in rings.

Make small meatballs and place them in a round
tray : first the eggplants, then the mince meat
and on top the tomatoes. Repeat for a second
round. Place in preheated oven, at 180 degrees
Celsius for one hour.

Photo: http://howinturkey.com/eggplant-kebab-with-yoghurt-marinated-chicken-patlicanli-kebap

Photo: Murphy-Goode Winery

Ingredients:

5 glasses of flour

300-350 gr unsalted butter or
margarine

2 eggs

50 gr yeast

some salt

2 tbsp of sugar

Y2 glass of either milk or water
For the filling: use minced meat,
marmalade, mashed potatoes or
whatever you like

piroshki

Ukranian recipe

Preparation:

Firstly we sift the flour and we mix it with
the sugar and the salt. Then we place the
mixture on the table and add the butter /
margarine, until the mixture is uniform. In
another bowl we add the milk and yeast
and add the mixture to the previous one.
We then add the eggs. We knead the dough
and shape it until it reaches 0.5 cm width.
Using a glass we cut circles on the dough,
on which we put some minced meat,
depending on the size of the dough we've
cut. However, instead of minced meat, we
can add marmalade, mashed potatoes, or
whatever we like. Lastly we fry the piroshky,
until their colour is orange to red.




Photo: Eli K. Giannopoulos

greek moussaka mousakas




EAAHNIKOZ MOYZAKAZX

YAika

3- 4 pehitCavec

4 KaOapIoPEVEC TTATATEC

500 yp. Kipdg amd pooxapt i apvi

2 peyaha KpePPLSIa PINOKOPUEVa

2 okeNidec okOpPOO YINOKOUEVO

0,5 @A. 10. KOKKIVO Kpaai

0,25 @A. 10. ppE0KO PINOKOUPEVO paivTavo
2 K.0. TAoTa VvIioudtag

1QA.TC TPIUUEVN VTOUATA

1 k.yA. Caxapn

ANaTL

D peOKOTPIPUEVO TTITTEPL

2 OA. TO TPIUMEVN Ppuyavid

1 @A. 1O TPIUPEVO KEPaloTUPIL 1} Tapueldva

MNa ™ pnecapél

1 @A. T0 BouTtupO

1 @A. T aAeLpL

4 @M. 10 (€016 YAAQ

4 eNa@pPA XTUTTINUEVA aUYA
1 mpéla pooyokdapudo

Odnyisg

Koyte Ti¢ peAT(Aveg Ol PETEC, ANATIOTE TIC KAl
TOTIOOETHOTE TIC O€ éva coupwTh Pl Yia 20 Aentd. Bpdote
TIG TATATEG OAOKANPEG KAl OTAV Eival ETOIUEG KOYTE TIG
o€ QETEC. (Mmopeite va TIC TNYAVIOETE O€ PETEC YIA TTIO
pEYAAN vooTipid). MpoBepudvete Tov poupvo atoug 200
BaBuouc. Aadwoete éva peyalo Tayi Kal TaoTTaNOTE e
@pPuYaVId. ZEMAUVETE TIC LEAIT(AVEC KAl TNYAVIOTE TIC O€
KAUTO eEAAOAASO, HEXPL VA TIAPOUV XPWHAL.

Y€ JIa PEYAAN KATOAPOAA CWTAPETE TOV KIUA.
MNpooBéoeTe KPEUPUAIL KAl AVAKATEPTE yia TIEVTE AeTTTA.
MNpooBéoete T0 okOPSO Kal payelpéPTe yia 1 AemTo.
Pi&te o Kpaoi kal agpriote 10 va e€atuioTei. MpooBéoete
paivtavo, Tnv mAoTa VIOUATAC, TNV TPIMUEVN VTOUATA
kal tn axapn. AQrioTE TO va HAYEIPEVTEL EEOKEMAOTO
yta 15 Aentd wote va e€atuiotolv Ta vypd. Npocbéoste
aAatomimepo katd BouAnon.

Otia€te TV umecapéA. Alwoete 1o BolTupo o€ XaunAn
QeWTIA. Xpnolpomolwvtag avyoddptn npoobéoete

TO AAEVPL OTASIAKA WOTE VA YiVEL pia Agia KpEpa.
MpooBéoete 10 Oepud YaAa avakaTteLOVTAG CUVEXELQ.
Mavw o€ xaunAi @wTIA AVOKATEVETE PEXPL va TINEEL,
Xwpic va Bpdoel. AMOCUPETE amod TN QWTIA Kal
TTPOCOETETE TA XTUTTNUEVA AUYA KAl TO HooxoKApudo.
Bdalete oto Tayi pia otpwon matdreg Kal pia otpwon
peNitavec. MpooBétete Tov KIUd Kal TacTaileTe pe

TO KEPAAOTUPL. ANAN Hia otpwon peAt{avag Kat Tupi.
Pi&te TN pumecapéA mavw amno Ti¢ peMTCAVEC, ICIWOTE JE
pia orrdtouAa Kal maoTaAioTe To umodAolmo tupi. Wnote
otoug 180-200 Babuoug yia 45-50 Aentd ) uéxpLn
pITECApEN va TTAPEL EéVa wPaio XpPWHA.

A@NOTE TO va KPUWOEL yIa 15 — 20 AemTd TPV TO KOYETE
Kal 1o oepPipeTe.

GREEK MOUSSAKA

Ingredients:

-eggplants: 3-4

-potatoes: 4, peeled

-beef (or lamb): 500g, ground
-onions: 2 large, finely diced
-garlic: 2 cloves, minced

-red wine: %2 cup

-parsley: 1/4 cup, fresh,
chopped

-tomato paste: 2 tablespoons
-crushed tomatoes (or tomato
puree): 1 cup

-sugar: 1 teaspoon

-salt a bit

-pepper freshly ground
-breadcrumbs: 2 cups
-kefalotyri or parmesan
cheese: 1 cup, grated

For the bechamel sauce:
-butter: 1 cup

-flour 1 cup

-milk: 4 cups, warmed
-eggs: 4, lightly beaten
-ground nutmeg a pinch

Tips

Mousakas is by all means the
most famous and best selling
Greek specialty. The layers

of ground beef, potatoes,
eggplant and béchamel are
simply superb.

Preparation:

Slice eggplants into 1/2 inch slices, salt them and
place them in a colander in the sink for 20 minutes
(the salt helps to remove some of the bitterness). Boil
the potatoes whole until they are just done and slice
them in 1/4 inch slices. Preheat the oven to 2000C.
Lightly grease a big flat plate and add breadcrumbs
on it. Rinse the eggplants, dry them and fry in hot
olive oil, from both sides until colored.

In a large sauté pan, brown the ground beef (or
lamb). Add onion and sauté for about 5 minutes.
Add garlic and cook for 1 more minute. Add wine
and allow it to simmer. Add parsley, tomato paste,
crushed tomatoes and sugar. Allow the sauce to
simmer uncovered for 15 minutes so that excess
liquid can evaporate. Season to taste with salt and
pepper.

Make the béchamel: Melt butter over low heat. Using
a whisk, add flour whisking continuously to make a
smooth paste. Add warmed milk to mixture whisking
continuously. Simmer over low heat until it thickens
a bit but does not boil. Remove from heat and stir in
the beaten eggs and a pinch of nutmeg. Return to
heat and stir until sauce thickens.

Place the potatoes in the flat pan. Top with a layer of
eggplant slices. Add meat sauce and sprinkle with
1/4 of the grated cheese. Top with another layer of
eggplant slices and sprinkle once again with 1/4 of
the grated cheese. Pour the béchamel sauce over
the eggplants, smooth on top with a spatula and
sprinkle with remaining grated cheese. Bake in a
180-200°C oven for 45-50 minutes or until béchamel
sauce gets a nice golden brown color. Allow to cool
for 15-20 minutes before slicing and serving.
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Ingredients:

250 g fresh mushrooms

2 potatoes

1,5 It water

1 onion

1,5 tbs olive oil

1 carrot

Salt and pepper for seasoning
Parsley

mushroom
soup

Recipe from Russia
by Daniel Roguskin

Preparation:

Put the mushrooms in a saucepan, add salt and
fill in with water. Boil for 30’in medium heat.
Chop the carrot and onion and stir themin a
frying pan in low heat for 5-10..

When the mushrooms soften we chop them in
small pieces. In the saucepan where we have
boiled the mushrooms (same water) we put the
potatoes, cut in pieces.

We put the mushrooms in the frying pan with the
other ingredients and continue stirring.

When the potatoes are ready we put all the
ingredients in the saucepan.. We cook for 10 over
low heat.

We add chopped parsley as an ending.




TURKEY

Photo: Hatice Muftakta

anali kizli

Fist sized burghull balls filled with seasond minced meat.
Traditional name: Anali & Kizli (Mothers & Daughters), famous for the city of Malatya.




ANALI & KIZLI

Malzemeler:

Hamuru igin:

iki kase ince bulgur

iki kasik dolusu irmik

250 gr. Yagsiz iki kez ¢ekilmis kiyma
Tuz

1 yumurta

Su

i¢ haraiicin:

3 orta boy sogan

250 gr. Yarim yagh kiyma

3 kasik tereyagdi

Tuz, karabiber ve kirmizi biber

Sosu icin:

1 adet blyik sogan

1 kasik domates salcasi

1 su bardagi haslanmis nohut
Tuz, karabiber ve kirmizi biber

YAPILIS TARIFi:

Kofte ici tarifi:

Soganlari ve tereyagini bir tavaya
koyunuz. Soganlari kizartip yarim yagli
kiymamizi ekliyoruz. Kiyma tam pisene
kadar kizartmaya devam ediyoruz.
Baharatlari ekleyip soguyana kadar
bekletiyoruz. Daha sonra buzdolabina
kaldiriyoruz.

Hamurunun yapihs tarifi:

Bulguru yikayin ve hamur
olusturabileceginiz bir kaba koyunuz. Tuz,
irmik ve su ekleyiniz. Daha sonra hamuru
olusturmak icin 20 dakika yogurunuz.
Hamuru kullanaraktan kofteleri olusturup
buzdolabinda tuttugunuz ic malzemeyle
dolduruyoruz.

Sosu igin:

Soganlari soyup buytk bir tavada sivi
yag ile kizartiniz. Baharatlari ve domates
salcasini ekleyiniz. Sicak su ve nohutlari
ekleyiniz.. Su kaynadiginda kuguk ve
buyuk kofteleri icine koyunuz. .

Birkac dakika kaynattiktan sonra
yemegimiz servis icin hazirdir.

ANALI & KIZLI

Ingredients:

Ingredients for its dough:
Two bowils of fine bulgur

Two spoons semolina

250 gr. extra lean ground beef
Salt

1 egg
Water

Ingredients for inner parts of balls:
3 medium onions

250 gr. Semi fat ground beef

3 spoons butter

Salt, pepper and chili pepper

Ingredients for its sauce:

1 large onion

1 spoon tomato paste

1 glass boiled chickpeas

Salt, pepper and chili pepper

Directions:

Directions for inner parts of balls:

Place the onions and butter in a pan. Fry
them and add the semi fat ground beef.
Continue frying untill the beef grains. Add
the spices and wait until it gets cool. Then
put it into the fridge.

Directions for the dough:

Wash the bulgur and put it in the dish in
which you can knead dough. Add salt,
semolina and water. Then knead it for 20
minutes in order to make dough.

Using the dough and make balls filling
them with the mixture you put into the
fridge.

Directions for the sauce:

Chop the onions and fry them with oil

in a big saucepan. Add the spices and
tomato paste. Then put hot water and the
chickpeas. When the water boils put the
balls (big and small ones) in to the water.
After boiling them for a few minutes then
it is ready to serve.




Ingredients:

- Fresh spinach 1 bunch or 1
medium size package/200 gm of
frozen

- Ghormeh Sabzi

- 2 lbs boneless lamb stewing meat
(cut into 3/4-inch cubes) or 2 Ibs
boneless beef roast (cut into 3/4-
inch cubes)

- Fresh parsley large bunch

- Spring onions 1 bunch

- Fresh Leek 1-2 (only the green
stems)

- Fresh fenugreek bunch, if not
available replace with 2 tablespoons
of dried fenugreek leaves

- Two sun-dried limes (available in
Middle Eastern shops) or juice of a
fresh lime (less authentic flavour)

- 1 medium onion, finely diced

- 1/2 teaspoon turmeric

- 4 tablespoons vegetable oil

- 1 cup of pre-soaked Rose coco
beans, (Borlotti beans, Saluggia
beans, Roman beans, Crab Eye
Beans); alternatively you can use red
kidney beans!

- 1/2 tsp Salt and pepper to taste

ghormeh
sabzi

Persian Recipe
by Sharere Khalgi

Preparation:

- Soak the beans 24 hours prior to preparation of
the dish (minimum of over night)

- Chop the leeks, spring onions, spinach, dill,
parsley and fenugreek fairly finely

- Sauté these in 2 tablespoons of oil in a non stick
frying pan for about 5 minutes or until the water
has dried, take the pan off and put it aside

- Using another pot, sauté the diced onions in 2
tablespoons of cooking oil until they are golden
brown

- Trim meat and cut into 3/4&quot; cubes.
Increase heat, add meat cubes and stir over high
heat until meat changes color and begins to turn
brown.

- Add salt, pepper and turmeric and continue for
a few more minutes.

- Add the beans now and switch heat to medium.
- Crush the sun-dried limes and add them to the
mixture.

- Add approximately two cups of boiling water
and with the lid on, boil for an additional 15
minutes.

- Now add the fried vegetables into the mixture
and simmer on medium/low heat for 45 min to
an hour, stirringly occasionally.

- Add the lime juice, blend and serve over pollo.
Alternatively eat with Naan-e-Barbarri or Lavaash.




PORTUGAL

rojoes a moda do Minho




ROJOES A MODA DO MINHO

Ingredientes:

1,5 Kg de carne de porco da pa
Sal

6 dentes de alho

3 folhas de louro

1 litro de vinho verde branco
125 g de banha

Preparacao:

3 dias antes de cozinhar, corte a carne
em cubos grandes, coloque-os num
recipiente de louca e tempere com sal,
alhos esmagados e louro e regue com
o vinho. Mexa uma vez por dia, pelo
menos, para embeber bem a carne.
No dia de servir, coloque uma serta
com banha em lume brando e quando
derreter e estiver a temperatura
adequada frite a carne.

Este prato é acompanhado por batatas
fritas em cubos de 1,5 cm de lado.

ROJOES AT MINHO’S MANNER

Ingredients:

1,5 kg of pork of the shovel
salt

6 cloves garlic

3 bay leaves

1 liter of white green wine
125 g of lard

Preparation:

3 days before cooking, cut the meat
into large cubes, place them in a dish
and season with salt, crushed and
laurel garlic and drizzle with wine. Stir
once a day at least to soak the meat
well. On serving day, place a ladle with
lard on low heat and when it melts and
is at the proper temperature fry the
meat.

This dish is accompanied by French
fries in cubes of 1,5 cm of side.




cheese
bread

Brazilian Food

".‘ . Preparation:
\r‘\\ Beat the oil with milk, eggs and
I~

saltin a blender or blender;

Photo: Tomas Rangel ' ' ' Put the grated mozzarella and
beat it a little;
Ingredients: Pour in a bowl, add the wafers
1/2 teaspoon of oil and the oregano, mix well with
1 cup of milk a spoon;
3 eggs Add the yeast and mix;
1 teaspoon salt Place in a central hole, greased
200 g grated mozzarella and sprinkled with grated
3 cups of sweet tea Parmesan cheese;
1 teaspoon oregano (optional) Bake in medium oven,
1 teaspoon baking soup preheated for about 30
Crackers minutes, or until golden

Grated parmesan cheese for sprinkling brown.




Photo: Paola Sersante

pasta alla norma

Pasta alla Norma is a typical Sicilian recipe , originally from the city of Catania.

It is said that the name “pasta alla norma” comes from an exlamation of a famous playwrite in Catania;
the first time he tasted this recipe he said: “This is a Normal!” comparing it to the Opera of Bellini.

This Sicilian pasta is a exquisiteness and it one of the favorite summer recipe.




PASTA ALLA NORMA

Ingredients:
pasta

melanzane fritte
pomodoro fresco
sale

ricotta salata
basilico

Preparation:

Tagliare le melanzane e friggerle

con olio di extra vergine d'oliva, poi
metterle in un altro piatto; nella stessa
padella far rosolare I'aglio, aggiungere
il pomodoro, salare e far cuocere per
dieci minuti.

Nello stesso tempo cuocere la pasta

in abbondante acqua salata, scolarla

e farla saltare nella salsa ottenuta.
Aggiungere le melanzane, la ricotta
salata a pezzetti e il basilico.

Far saltare in padella per un minuto.
Servire la pasta alla norma su un piatto
aggiungendo una spolverata di ricotta
salata e guarnire con basilico fresco.

PASTA ALLA NORMA

Ingredients:
pasta

fried aubergine
fresh tomato
salt

ricotta cheese
basil

Preparation:

Cut the aubergine and fry them with
extra virgin olive oil, then put them in
another dish; in the same cooking pan,
brown the garlic, add tomatoes, salt
and then cook for ten minutes.

In the meantime cook pastain a
plentiful salted water, drain it and

pour it in the obtained sauce. Add

the aubergine, the cutted salt ricotta
cheese and basil.

Make it jump in the cooking pan for
one minute.

Serve Pasta alla Norma on the dishes
adding a dusting of salt ricotta cheese
and garnishing with fresh basil.




Photo: Zeina Mourtada

Ingredients:

-1 to 2 cups of peanut paste

-2 litres of water

-4 tablespoons of tomato paste

-1 large ball of onion

-4 balls of fresh tomatoes

-2 tablespoons of oil

-Seasoning (Salt, pepper, jumbo, etc)

-2 balls of lime (to add a bit of acidic taste)
-2 gloves of garlic

-Vegetables (bitter tomatoes, pumpkin,
sweet potatoes)

-2lbs beef / Fish / Chicken (Depending on
the type of 'domoda’ you're preparing)

domosa

Ghana Recipe

Preparation:

Wash and clean the onions, meat (or fish / chicken),
tomatoes, and other vegetables.

Cut the meat and dice the onions and tomatoes and
vegetables into small pieces, the chicken however
should be cut in huge pieces.

Put the pot over the fire with oil in it, allow it to heat
very well.

Apply the diced vegetables, onions, garlic to fry as it
sizzle.

Stir and sauté well for two minute, followed by
adding the tomato paste.

Add 2 cups along with the meat or chicken into the
pot

Mix the peanut paste into the boiling pot with the
seasonings and stir well.

Add the lemon juice and stir it

Taste to make sure the seasoning is enough.
Reduce the fire and close the pot to simmer for 15-
45 minutes.

Serve the soup hot over a plate of white rice.




Photo: Staicu-Avram Geanina

papanasi




PAPANASI

Ingrediente:

-450 g branza dulce

- 100 g zahar

-2o0ua

- zeama de lamaie, esenta de
vanilie

-300 g faina

-5 g praf de copt

PAPANASI

Ingredients:

-450 g sweet cheese

- 100 g sugar

-2 eggs

- lemon peel, vanilla extract
-300 g flour

-5 g baking powder

Preparare:

Amestecati branza, zaharul, oudle si aromele
intr-un castron cu furculita, adaugati apoi faina
si praful de copt.

Framantati aluatul cu mainile pana se
incorpreaza toata faina. Formati din aluat 11
bile mari si 11 bile mici. in mijlocul bilei mari
faceti o gaura cu degetul.

Puneti ulei intr-o tigaie, incingeti-l bine si
frigeti bilele. Cand sunt gata, scoateti-le pe o
foaie de copt pentru a absorvi uleiul si lasati-le
Sd se raceasca.

Aranjati-le pe o farfurie, turnati smantana si
dulceata pe ele, si puneti bila mica deasupra.

Preparation:

In a bowl, mix the cheese, sugar, eggs and the
flavours with a fork, then add the flour and the
baking powder.

Batter the dough with the hands until the
flour is incorporated. Break 11big balls and 11
small balls from the dough. In the middle of
the big ball make a hole with your finger.

Put oil in a pan, heat it well, then fry the balls.
When ready, take them out on a baking paper
to absorb the oil and let them cool down.
Place them on a plate, pour sour cream and
jam on them and place the small ball on top.

Photo: Agentia Nationala de Presa AGERPRES

Ingredients:

1 | water

1 spoonful of salt
50 g yeast

1 egg
1 kg flour

galuste
slovacesti

Slovak dumslings

Preparation:

Slovak dumplings are made from a
raised dough, similar to doughnuts but
they are boiled in water or steamed
instead of fried.

You mix the water with salt, egg, yeast
and flour. Lightly batter the dough,
then let it raise for 15 minutes. Spread
the dough on the table in a 2 cm sheet
then cut circles in it. The circles raise for
another 10 minutes.

The circles are oiled, put in a pan then
boiled in water for 15 minutes. Take
them out and drain them well. In a pan,
fry poppy seeds or walnuts then mix
the dumplings in the pan.

You can add sweet cheese or cacao.
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Photo: Marie-Eve (raving Greens)

shopska salad

Bulgaria’s most famous salad is exactly Shopska salad. It is named after the Shoppi, the natives
of Sofia region. This is also the first salad you are likely to taste when you visit Bulgaria.



LUOMNCKA CAJIATA

MpoaykTn:

-4 cpegHn gomaTta

- 1 ronAma KpacTtasumua

- 2 eYeHn YepBEHN YYLLKN UK
2 3eneHun

- 2 C.1 HapA3aH margaHos

- 2 C.J1 HapA3aH YepBeH NyK

- 0,250 Kr. cupeHe

-Con

- Ouert

- CnbHYOrNegoBo OINO Ha BKYC

MpurorBaHe:
HapexxeTe Ha manku Kybueta

AoOMaTunTe, KpaCTaBuuaTta 1 YylKnTe.

CmeceTe C MargaHo3a, NiyKa, ConTa,
oueTa n onnoto. CepBupaiiTe B
VHANBUAYANHW YNHWW 1 OPbCeTe C
HaCTbPraHo CMpeHe.

SHOPSKA SALAD

Ingredients:

- 4 medium sized tomatoes
- 1 large cucumber

- 2 roasted peppers or fresh
green peppers

- 2 spoonfuls chopped parsley
- 2 spoonfuls chopped or
sliced onion

- 250 g cheese

- Salt

-Vinegar

- Sunflower oil to taste

Preparation:

Cut the tomatoes, cucumbers and
peppers in small cubes. Mix well with
the parsley, onion, salt, vinegar and
oil. Serve in individual plates and top
up with grated cheese.




Photo: Audra (The Baker Chick)

Ingredients:

- 3/4 cup warm water

- 3-4 teaspoons active dry yeast

- 6 cups bread flour

-1 1/2 teaspoons salt

-1 1/2 cups warm milk

- Extra-virgin olive oil, for the bowl

pita bread

Syrian Recipe

Preparation:

Set a pizza stone on the bottom rack of the oven
and preheat the oven to 500°. In a bowl, combine
the water and yeast and let stand until foamy,
about 10 minutes.

In a food processor, pulse the flour with the salt.
With the machine on, pour in the yeast mixture
and then the warm milk and process until the
dough forms a ball. Turn the dough out onto a
lightly floured work surface and knead it a few
times. Form the dough into a ball. Lightly oil a
bowl with olive oil. Transfer the dough to the
bowl and turn to coat; cover the bowl with plastic
wrap and let the dough rise in a warm place until
doubled in bulk, about 1 hour.

Lightly dust a work surface with flour. Punch down
the dough and cut it in half. Cut each half into 8
pieces and roll them into balls, then flatten into
6-inch rounds. Arrange the rounds on the work
surface or on floured baking sheets; cover with
plastic wrap. Let rise until puffy, 25 minutes.
Using a lightly floured pizza peel, slide 4 of the
rounds onto the hot pizza stone at a time and
bake for about 5 minutes, until the pitas puff up.
Serve hot or wrap in foil to keep warm.
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Slovak Potato Dumplings

with Bryndza Cheese
45

SLOVAKIA




BRYNDZOVE HALUSKY

Potrebujeme:
750 g zemiakov

Podla chuti- sol

300 g hladka muka
150 g bryndza
100 g slanina

Postup:

1. OSupané zemiaky
postruhame, posolime

a priddame muku. Cesto
dékladne premieSame. Potom
ho pretlacame cezssito s
velkymi otvormi do vriacej
posolenej vody. Ked halusky
vyplavaju, vyberieme ich
dierkovanou naberackou.

2. Na tanieri halusky
premieSame s bryndzou

a polejeme vyskvarenou
slaninou.

SLOVAK POTATO DUMPLINGS
WITH BRYNDZA CHEESE

Ingredients:

2 medium potatoes

1 cup flour

1 teaspoon salt

150 grams smoked or regular bacon1/2
teaspoon vegetable oil

125 grams bryndza

50 ml cream (optional)

Preparation:

1. Brynza cheese will give you the “authentic” flavor, but you
can use other soft cheeses like . Block bacon works great
since you can cube it :)

2 . Grate the potatoes and place in a bowl.

3. Mix flour and salt with potatoes until you get a thick,
sticky dough.

4. It should easily stick to your spatula or spoon. If not, add a
few more tablespoons flour until it does.

5. Chop bacon into small cubes and fry in 1/2 Tablespoon oil
on low heat until crisp and brown. Meanwhile bring a large
pot of water to a boil and add some salt to it.

6.Test a small spoonful of the halusky mix in the boiling
water. It should cook into a soft dumpling in 3-4 minutes. If
the mix seem like it's not holding together, add more flour
to thicken.

7.The traditional way to make the halusky is to put the
batter on a cutting board and cut small dumplings (about 1
x 2 cm) directly into the boiling water. If you have a special
halusky (or spaetzle) sieve or press, you can use that too.

8. Drip several halusky dumplings in at a time. They will sink
to the bottom so give them a quick stir.

9. Cook halusky until they float to the top and have changed
color. Strain out with a slotted spoon, hand strainer and
place into a colander to drain. Repeat the boiling process
until all the batter is cooked.

10. Once all halusky are cooked, let drain for 2-3 minutes
minutes.

11.Transfer to a large bowl and mix with the cheese until
evenly coated. If you like it extra creamy, mix in some
whipping or heavy cream.

12. Divide halusky onto plates and top with the fried bacon!
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Ingredients:

10 litres of milk

5 ml of liquid rennet
3 dl hot water

goat cheese

Ukranian Recipe

Preparation:

1. Firstly we milk goats or ask for it from local farmers.
2. We prepare fresh milk, rennet, cotton cloth if we do
not have cheese forms.

3. We heat the milkto 35° C.

4.The tea spoon (5ml) of the rennet put into the
warm water glass and stir.

5. From the glass, gently pour the mixed rennet all
over the surface and gently mix and stabilize the milk
until it is motionless and wait 35min.

6. In the pot we created the cheese, which is cut

with a long knife on 2 cm wide strips, then we cut

it vertically and create small squares. Leave for 5
minutes to let the whey be separated.

7. Since there is no Cheese harp in the households,
we continue with a whisk and break the cheese into
small pieces. Leave it for 5 min.

8. Drain into forms or cloth and let drip.

9. Put on a lower pad to allow the whey to go and
put in the refrigerator to keep from drying out.
Alternatively, hang the cloth in a cooler room.

10. After 12 hours we can take the forms and
consume. Before the meal can be salted.
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