The cookery book

This project has been funded with support from the European Commission.
This publication reflects the views only of the author, and the Commission cannot be held responsible
for any use which may be made of the information contained therein.

The content

The cookery book .................................................................................................................1
Starters ..................................................................................................................................5
HOMINY WITH CHEESE………………………………………………………………….6
BOEUF SALAD…………………………………………………………………………….7
SEHRİYE SOUP .................................................................................................................... 8
FARMER’S SOUP ................................................................................................................. 9
CUISSES DE GRENOUILLE (FROG LEGS) .................................................................... 10
TERRINE DE COURGETTES (TERRINE OF ZUCCHINI) ............................................. 11
QUICHE LORRAINE .......................................................................................................... 12
HERRING IN SOUR CREAM ............................................................................................ 13
SOUR CREAM BUTTER ................................................................................................... 14
STUFFED TOMATOES ...................................................................................................... 15
HERRING UNDER COAT ................................................................................................. 16
POTATO-VEGETABLE POLISH SALAD……………………………………………….17
HERRINGS IN SOUR CREAM .......................................................................................... 18

First dishes ........................................................................................................................ 19
BROAD BEANS SOUP…………………………………………………………………...20
CHICKEN SOUP WITH NOODLES……………………………………………………...21
SALAD SOUP……………………………………………………………………………..22
GRAPE LEAVES ROOLS .................................................................................................. 23
KARNIYARIK..................................................................................................................... 24
MOULES MARINIÈRES (MUSSELS) .............................................................................. 25
tRUITES AUX AMANDES (ALMOND TROUT) ............................................................. 26
ARMORICAN SQUID ........................................................................................................ 27
COLD BEET SOUP ............................................................................................................. 28
CHERRY SOUP .................................................................................................................. 29
COLD BEET SOUP ............................................................................................................. 30
PEA SOUP ........................................................................................................................... 31
MILK SOUP WITH POTATOE DUMPLINGS. ................................................................ 32
ŻUR SOUP ........................................................................................................................... 33
SPLIT PEA SOUP ............................................................................................................... 34
MUSHROOMS SOUP ......................................................................................................... 35

Second dishes ............................................................................................................... 36
BEANS RAGOUT…………………………………………………………………………37
CABBAGE ROLLS WITH RICE AND PORK ................................................................. 38
PORK STEAK WITH MASHED POTATOES…………………………………………...39
PLAIN PILAF WITH TOMATO SAUCE .......................................................................... 40
ÇİĞ KÖFTE (RAW MEATBALLS) ................................................................................... 41
İÇLİ KÖFTE (STUFFED MEATBALLS) ......................................................................... 42
BOEUF BOURGUIGNON .................................................................................................. 43
LE GRATIN DAUPHINOIS ............................................................................................... 44
LA RATATOUILLE ............................................................................................................ 45
COUSCOUS WITH 7 VEGETABLES ............................................................................... 46
STUFFED CABBAGE HEAD ............................................................................................ 47
“ZEPPELINS” ...................................................................................................................... 48
POTATOE PANCAKES ...................................................................................................... 49
BAKED PORK RIBS WITH BOILED POTATOES .......................................................... 50
3

GREY PEAS ........................................................................................................................ 51
GOŁĄBKI (STUFFED CABBAGE) ................................................................................... 52
RUSSIAN PIEROGI ............................................................................................................ 53
LOIN ROAST WITH POTATOES ..................................................................................... 53
ROAST DUCK WITH APPLES…………………………………………………………..56

Desserts ................................................................................................................................ 57
CHEESE DUMPLINGS…………………………………………………………………...58
CHEESE PIE……………………………………………………………………………….59
COZONAC………………………………………………………………………………...60
FLOUR HELVA .................................................................................................................. 61
TEL KADAYIF (WITH WALNUTS) ................................................................................. 62
MUHALEBİ ......................................................................................................................... 63
CHOCOLATE MOUSSE .................................................................................................... 64
LE KOUIGN AMMAN ....................................................................................................... 65
BUGNES .............................................................................................................................. 66
TWIGS ................................................................................................................................. 67
LITHUANIAN APPLE PIE ................................................................................................. 68
DEBESSMANNA (WHIPPED CRANBERRY DESSERT WITH MILK)……………….69
APPLE PIE ........................................................................................................................... 70
BREAD SOUP ..................................................................................................................... 71
WALNUT AND HONEY MAZUREK CAKE ................................................................... 72
POPPY SEED STRUDEL ( DIFFICULT TO MAKE ) ...................................................... 73
SERNIK - POLISH CHEESECAKE ................................................................................... 74

4

Starters
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HOMINY WITH CHEESE

Ingredients:
● 350 g of corn flour
● 1 teaspoon of salt
● 300 g cheese (preferably ewe’s
cheese)
● 5-10 small pieces of bacon
(fried)
● 1 ½ l water

How to make it:
Boil the water with salt when it boils add corn flour little by little and mix it with a
wooden spoon. Boil everything for 10 minutes.
Using a spoon take mixture from the pot and place one layer of hominy, one layer of
cheese then one layer of bacon and repeat this until there are no more ingredients.

*you usually eat this in the morning
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BOEUF SALAD

Ingredients:
● 1 kilo potatoes
● 500 g beef
● 300 g carrots
● 300 g cucumber (pickles)
● 300 g oil
● 2 eggs
● 50 g mustard
● pepper, salt

How to make it:
Boil the meat and as soon as it is boiled, take it out. When it is cold, chop it into small
pieces.
Boil the potatoes and as soon as they are boiled, peel the skin and chop them into small
pieces.
Boil the carrots and chop them into small pieces too.
Chop the cucumber, into small pieces.
For mayonnaise: in a separate bowl, put the yolks from the eggs, add a little salt and
pour the oil, little by little, mixing continuously with a wooden spoon.
In a big bowl, mix everything: the meet, the chopped vegetables - potatoes, carrots and
cucumber. Add the mayonnaise and the mustard, salt and pepper.

*a dish usually prepared for holidays
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SEHRİYE SOUP

Ingredients:
noodles
an onion
tomato
½ glass of oil
5 glasses of water
salt
½ boullion
Cravy:
an egg
two spoons of yogurt
two spoons of flour
lemon water

How to make it:
Roast the onions.Then add the tomates.And pour 5 glass of water in.After the boil put the
noodles and salt.
For the Gravy:
Mix egg of yellow,two spoons flour,two spoons yogurt,water of lemon and a little glass of
water in another case.
Pour in the soup that boil.Boil for a little time.Then serve hot.
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FARMER’S SOUP
Ingredients :
2 chicken wings
1 piece of chicken neck
6 cups of water
2 teaspoons of salt
1 Leek (medium size)
2 Potatoes (medium size)
1 Celery (small size)
1 Carrot (medium size)
1 Turnip (small size)
1 tablespoon of flour
3 tablespoons of margarine
1 teaspoon of black pepper

How to make it:
Simmer chicken parts in water for 30 minutes or until tender. Remove from liquid; drain.
Bone and dice. Set aside. Pare carrots and potatoes. Dice all vegetables. Saute in melted
margarine for 10 minutes, until tender, in a large saucepan, stirring occasionally. Stir in
flour and mix well. Add broth and diced chicken stirring thoroughly. Sprinkle with salt
and pepper. Simmer for 30 minutes. Serve hot.
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CUISSES DE GRENOUILLE (FROG LEGS)
Ingredients for 2 people:
500 g of frog legs
7 shallots
25 cl of white wine
25 cl of bullockstock
2 soup spoon of flour
Butter
Salt
Pepper
Vinegar

How to make it :
Brown the shallots in butter.
Add the frog legs and make them whiten.
Add the white wine and let it simmer the time to make a white sauce.
In a saucepan, melt some butter and add 2 soup spoons of flour.
Once you have mixed the butter and the flour, add the bullockstock little by little to have a
white sauce.
Add the white sauce to the legs and let it simmer during 20 minutes or more if necessary.
To finish you can add a table spoon of vinegar to the white sauce to make the dish tastier.

* The ideal way to pick up frogs is to do it aboard a small flat-bottomed boat during a
moonless summer night, while dazzling them with an acetylene lamp...As it is quite expensive,
frog legs are usually reserved for special occasions and French people often eat them at the
restaurant.

10

TERRINE DE COURGETTES (TERRINE OF ZUCCHINI)

Ingredients for 6 people:
6 small zucchinis
3 eggs
1 brunch of parsley
1 brunch of basil
1 big scallion
1 head of garlic
1 tablespoonful of thick cream
100 g of gruyere rasped
Salt, pepper,
5 berries of oil of olive

How to make it:
In a frying pan having made go back with a little oil of olive, zucchinis cut there in dices
and scallion, salt and pepper. Hack the parsley the basil, the garlic, reserve. Made
definitely return the water of zucchinis, at the end of baking, add the hacked parsley, the
basil the garlic. Blend, stop fire.
In a salad bowl, beat eggs ( as an omelette), add cream, salt and pepper.
Add the hot zucchinis, blend add the rasped gruyere cheese, blend the whole.
Oil a mould in the brush with cake. For preparation. Put in the oven 45 minutes, watch
baking.
When bowl is gilded well, take it out from the oven.
Turn out of the tin. Let get cold

* French people enjoy this type of dish in the summer because it is light and refreshing. It is
often eaten during informal meals among friends, with barbecued meats.
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QUICHE LORRAINE
Ingredients for 6 people :
Paste :
300 g of flour
180 g of soft butter
½ litter of ice-cold water
Mixture
4 eggs
2 DL of fresh cream
220 g of Gruyere
200 g of fresh bacon pieces (or 200g of smoked salmon slices if you don’t eat pig)

How to make it :
Paste: mix all the ingredients for the paste but not too much. Dust your table with flour to
flatten the paste and then roll it up in a cloth, and let it rest in your fridge for
approximately 1 hour.
Mix eggs, fresh cream, and Gruyere.
Fry the pieces of bacon.
Spread out the paste in a dish and prick it.
Pour the pieces of bacon (or pieces of smoked salmon) and the mixture .
Put the “quiche” in the oven (210°C for 40 min)

* Ideal for dinner, with a green salad. This pie was born in Lorraine (east of France)
influenced by the Germany neighbourhood (“quiche” is the French version of “küchen”, the
German word for cake).
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HERRING IN SOUR CREAM
Ingredients:
3 whole herrings or 6 herring fillets
1 cup sour cream
1 onion, finely chopped
Scallions or chives, finely chopped
Parsley sprigs
1 hard boiled egg, finely chopped

How to make it :
If using whole, salted herring, soak in cold water, skin and
bone. Cut herring into bite size pieces and cover with sour
cream. Sprinkle with onion, scallions or chives. Garnish with
parsley and chopped egg.
* This is eaten as a snack or light meal with hot, cooked potatoes in their jackets.

13

SOUR CREAM BUTTER
Ingredients:
1 l (4 cups) sour cream
1 tablespoon butter
cup caraway seed
salt to taste

How to make it :
Float an earthenware bowl in a hot water bath; add butter and 1 tablespoon of
sour cream at a time. Blend with wooden spoon until all sour cream has been
added ant a white, solid mass is formed. Then add caraway seed ant a pinch
of salt. Blend the last 2 ingredients well. Place kastinys into small bowls and
refrigerate for 2-3 hours.
Kastinys is somewhat salty, with a delicate sourness. Its taste depends on the
seasonings used. Samogitian cooks use a variety of seasonings, mint, allspice,
garlic, poppy seed and onion greens.
Sour cream butter is served with hot boiled potatoes, black bread and cake.
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STUFFED TOMATOES
Ingredients:
2 pieces tomatoes
100 g salmon
1 boiled egg
1 tablespoon spring onions
2 tablespoons mayonnaise

How to make it:
Cut off tomatoes tops
Separate the soft inside part of the tomatoes and salt them.
Cut the eggs into the small pieces and mix them up with the chopped fish and the
mayonnaise.
Fill in the prepared tomatoes with the filling.
Serve the stuffed tomatoes on the sheets of lettuce and sprinkle them with greenery
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HERRING UNDER COAT
Ingredients:
● 3-4 boiled potatoes
● 4-5 herring fillet
● 1 onion
● 3 tablespoon oil
● 1, 5 glass mayonnaise
● 3-4 boiled beet

How to make it:
Cut the fillet into small pieces. If you have the whole herring, then you need to remove
bones and mince the filet.
Finely crush the onion. If the onion is bitter, cover with boiling water for 5 minutes.
Boil the beet, the carrot, and the potato until they are ready, and then grate them on a
small grate.
Put the potatoes on the bottom of the dish, even it out and spread with mayonnaise.
Put the herring and spread with mayonnaise.
Put the onion on the herring.
Put the carrots on the onion and spread with the mayonnaise.
Put the beet on top and even out.
Decorate the dish with the mayonnaise
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POTATO-VEGETABLE POLISH SALAD

Ingredients:
3 boiled potatoes (optional)
3 hard boiled eggs
6 boiled carrots
2 apples
2 boiled parsley-root
a half of a celery root
6 cucumbers from vinegar
1 can of green pea
1 mayonnaise (300 - 400 gram)
salt, peper, 1 big spoon of mustard
sour cream

How to make it:
Dice potatoes, eggs, carrots, apples, parsley-root and celery root.
Mix it gently in a bowl, then add green pea and mix it all.
Add some salt and pepper to taste
Add mayonnaise and mustard (you can also add some sour cream, 3-4 tablespoons, to the
mayonnaise)
Mix all together, check the taste;
At the very end cover with mayonnaise at the top and refrigerate for an hour or two.
The secret of a good Polish salad is to have all the ingredients diced very fine, no larger
than a green pea.

* It is usually served at the parties
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HERRINGS IN SOUR CREAM

Ingredients:
0.5 kg salted herring fillets
1 onion,
80 g apples
1/8 l sour cream
salt
sugar
lemon
1 tsp parsley

How to make it:
Divide each fillet into 3 - 4 portions and place them in a salad bowl.
Grate the apple and chop the onion;
Mix both with sour cream, add salt, sugar and lemon juice.
Pour the sauce over the herring slices.

*It is usually served as a starter, at name days parties and on Christmas Eve
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First dishes
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BROAD BEANS SOUP

Ingredients:
● 250 g broad beans
● 500 g smoked bacon
● 1 onion
● 1 carrot
● 1 spoonful of tomato sauce
● salt

How to make it:
Wash the broad beans with cold water and after that boil them in 3 litres of water.
Boil together the beans, the smoked bacon and a little bit of salt. When the broad beans
are almost boiled, add the chopped carrots and onion.
Serve the soup with tomato sauce.
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CHICKEN SOUP WITH NOODLES

Ingredients:
● 500 g chicken
● 4 litres of water
● 2 carrots
● 2 onions
● parsley
● celery
● salt
● pepper
● noodles

How to make it:
Chop the vegetables. Boil the chicken and the vegetables together in water.
Boil the noodles in another pot for 15 minutes and then strain them.
Take the onion from the soup. Strain the meat and the vegetables.
Put the noodles into the soup. Add salt, pepper and parsley.
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SALAD SOUP

Ingredients:
● salad – 2 pieces
● 300 g bacon
● 4-5 pieces of garlic
● 400 g butter milk
● 1 spoon of flour
● salt
● sour cream

How to make it:
Wash the salad, cut it into small pieces, put it in a bowl and rub it with some salt.
Chop the bacon and the garlic, fry them in a little oil, add the flour, the butter milk and 1
litre of water and when everything boils, add the salad. Leave it to boil again and when
it is ready add some sour cream.
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GRAPE LEAVES ROOLS

Ingredients:
● 3 cups of long-rain rice
● ¾ tablespoon of allspice (ground)
● some minced beef
● ½ teaspoon of ground pepper
● 1 cup of tomato sauce
● 2 gloves of garlic (minced)
● 1 some grape leaves (canned or raw)
● some butter
● salt as desired
● large diced onion
● water

How to make it:
Preparing the leaves: If you are using raw grape leaves, you will have to prepare them. To
prepare raw grape leaves, bring half a gallon of water to boil and add salt to it. Put the
grape leaves in the boiling water for about 15 min. Take them off carefully, put them in a
cold water bath and let them soak.
Preparing the filling: In a mixing bowl, mix together the rice, tomato paste, allspice, black
pepper, garlic, meat, onion and ¼ cup of water. Keep mixing until all the ingredients are
well distributed.
Filling the grape leaf: Take about a teaspoon of the mix and put it on the middle of the
grape leaf. Then, spread the mix as a half cylinder. Remember to leave some space from
each end of the leaf. This will make folding the leaf easier. Fold from the stem end of the
leaf. Tuck in the empty sides towards the center. After that keep folding until you have a
complete roll of a grape leaf. Repeat the folding procedure on the rest of the mix. Finally,
start laying the rolled grape leaves in a pot. Make sure you lay them close to each other.
Coking: Put the pot on a stove and pour about 2 cups of water in the pot. Spread the butter
on the top of grape leaves Cover the pot with its lid and cook on high for about two hours.
Usually, the cooking time depends on the stove and the material of the pot. Cooking can
be about one hour and fifteen minutes after the mix has come to a boil. After the cooking
is done, turn off the stove and let stand uncovered for about 10 minutes.
Serving: On a serving plate, take out one grape leaf at a time and arrange them as desired.
It is normally served hot.
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KARNIYARIK
Ingredients :
An onion
250 g ground meat
5 eggs
tomatos
tomato paste
pepper
½ glass of water
salt
black pepper

How to make it:
Peel the eggplants.Then put the salt water.Make wait them for a little time.Then fry the
eggplants.
For the Filling :
Chop up the onion.Then roast them with oil.Then put the ground meat in fryer. And add
the spices ; salt and black pepper.
Cut off the eggplants as two pieces.And put filling inside in.Put pieces of tomatos and
peppers on.Mix water and tomate paste and pour on the meal.Finally edge in oven.
And serve hot.
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MOULES MARINIÈRES (MUSSELS)
Ingredients for 4 people:
1, 5 kg of mussels
2dL of water
1 leaf of bay leaves sauce
2 cloves of garlic
1 branch celery out into pieces
1 bunch of parsley
2dL of wine white
2 shallots
1 big carrot cut into dices
60g of butter
The juice of 1 half lemon
1 half lemon cut into slices or in pieces
Salt and pepper

How to make it:
Wash the mussels under tap water. Put aside.
Heat the water until it boils, with salt, pepper, the leaf of bay leaves sauce, the garlic, the
celery and half the parsley. Add the mussels. Cover with a lid.
After opening the mussels, put them into a dish. Put the juice of baking aside and filter.
Heat the white wine, the dices of carrot and the shallot until it boils. Let it simmer until
half the broth is evaporated. Pour the jus of the mussels and the stock of fish. Take off the
heat and add the butter.
Lastly …Serve with chips.

* This popular dish is eaten everywhere in France, on the port in La Ciotat near the
Mediterranean Sea or in Douarnenez in Brittany (where this recipe was allegedly born). It is
served with chips as our Belgian neighbours do, or burnt on a bed of pine needles, or with
leeks like in Picardy...

25

TRUITES AUX AMANDES (ALMOND TROUT)
Ingredients for 2 people:
1 trout
15cl champagne
50g almonds flaked
40g soft butter
almonds oil
wheat flour
peanut oil
fresh cream
yellow lemon
salt, pepper

How to make it:
In a pan, roast the almonds and often stir. Stop cooking as soon as they are golden, pour
them in the plate and put them aside.
Heat the butter in the pan and drizzle with nut oil. Flour the trout slightly. When the butter
is hot, golden the trout on its 2 faces while watering it with the cooking juice.
Put into a hot oven (200/230°C) to finish cooking (cook for 5 to 10mns according to the
fish’s size)
Throw the cooking fats away put the pan back on the fire burner with the champagne and
mix well. Let it simmer until there a only a little bit of juice left. Add the fresh cream and
let it summer a little (the sauce must stay creamy) .
When the sauce is creamy, stop cooking, add flaked almonds, add almonds oil and lemon
juice. Adjust seasoning and pour on the trout. Serve hot.

* A classic dish of French gastronomy, almond trout is served during family meals. Most of
the trouts are farmed, but the wild ones -fished in torrents or fast-flowing rivers- are better
and healthier.
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ARMORICAN SQUID
Ingredients for six people:
One kilo of Squid
Two table spoon of oil olive
Thirty grams of butter
One hundred grams of fresh cream
One onion
One shallot
One clove of garlic
One little box of tomato purée
Two decilitres of white wine
One little glasses of cognac
One bunch stocked
Salt and pepper

How to make it:
Brown the onions, the shallot and the garlic chopped in the mixture butter/oil without
browning.
Add the squid washed and cut in fragments then let them cook during ten minutes, mix
them often.
Sprinkle after with flour, add the tomato purée and soak it with the white wine.
To finish add the bunch stocked, the little glass of cognac, the little seasoning and let it
simmer over low heat.
Incorporate the fresh cream when you’ll serve and serve the squid with the white rise or
the spaghettis.

* The word "armoricaine" is actually a distortion of "américaine" (American), probably
because Brittany (also called Armorica) is one of the best producers of seafood. But the term
"américaine" comes from a French cook born in Sète called Pierre Fraysse who was
influenced by a trip to the New World.
However, the way this dish is prepared with garlic, tomatoes and oil tends to prove that its
origin is probably to be found in the South of France than in Brittany.
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COLD BEET SOUP
Ingredients:
2 cooked red beets
Peeled and coarsely grated
2 fresh cucumbers, finely cut
2 hard boiled eggs
100 g (6 tablespoons) sour cream
1 l (4 cups) sour milk or butter milk
1 cup boiled water
8 springs fresh dill, finely chopped
1 cup scallion greens, finely chopped
salt to taste

How to make it:
Crush egg yolks with scallion green and salt. Add cucumber, finely chopped
egg whites, sour cream, sour milk or butter milk, beets and 1 cup of boiled
chilled water. Mix well.
Serve in individual bowls sprinkled with dill, with hot popatoes.
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CHERRY SOUP

Ingredients:
l (1/2 quart) cherries, 200g bread
3-4 tablespoons sugar or honey
1 l (1 quart) milk

How to make it:
Pit and mash the cherries, dice the bread, add the milk and honey or sugar.
Mix well.
By using different kinds of berries, we can have avietienė (raspberry soup),
žemuogienė (wild strawberry soup), serbentienė (currant soup), mėlynienė
(blueberry soup).

* Serve in the afternoon or for dinner.

29

COLD BEET SOUP

Ingredients:
1 l Greek yoghurt ( sour milk/ curdled
milk)
½ l water
500g pickled beets
1 boiled beet
1-2 fresh cucumbers
5 boiled eggs
Dill
Spring onions
Salt

How to make it:
Put the pickled beets (with marinade) into a bowl.Add the water and the greek yoghurt.
Grate the boiled beet.
Cube the eggs, and put all the ingredients together.
Add the dill, spring the onions,add the salt.
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PEA SOUP

Ingredients:
1.5 l water
1-2 stock cubes
1 glass peas
2 small carrots
4-6 small potatoes
200-300 g smoked meat
2-3 aromatic peppers
Salt

How to make it:
Boil the water, put the peas.
While the peas are boiling, peel the potatoes and grate the carrots; cube the potatoes into
small bits.
When the peas are soft, add the meat ,the peppers, the potatoes, the carrots. Boil until the
carrots and potatoes are tender.
Add the stock cubes and the salt, mix all the ingredients and pour together into soup plates

31

MILK SOUP WITH POTATOE DUMPLINGS.

Ingredients:
800g milk
800g water
10-15 g butter
Dumplings:
1kg potatoes
1 egg
2 - 3 tablespoons flour
140g milk
Salt

How to make it:
Grate the potatoes on thin grater.
Wring out odd water from the grated potatoes through material.
Let the received juice settle, to get starch.
Pour over the potatoes with 140 g boiling milk.
Add the salt,the egg,the flour and settled starch, mix all the ingredients.
Make dumplings from paste and boil in salted water, while they are ready.
Then addthe milk, boil, add the butter.
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ŻUR SOUP

Ingredients:
0.25kg vegetables
0.20 kg sausage
1 1/2 l water
0-30g rye flour
hard eggs
garlic
salt and pepper
marjoram

How to make it:
Mix flour with water, pour the mixture into a glass jar or stone pot add a slice of stale rye
bread and keep it in a warm place for a few days.
Boil the vegetables and sausage cut into pieces to make stock. Add the mixture, boil for
half an hour, add salt, pepper and marjoram. Add crushed garlic. Serve with hard eggs.
* Usually eat it for Easter breakfast
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SPLIT PEA SOUP

Ingredients:
8 cups water
1 pound - 2-1/2 cups split peas (green, yellow, or
combination)
ham bone or hocks, ham, smoked/Polish sausage1 large
onion, chopped
3 stalks celery, chopped
1 carrot, chopped
2 potatoes, diced
1/2 to 1 teaspoon salt, or to taste (depending on saltiness of
meat)
pepper
parsley
marjoram

How to make it:
Pour water and split peas in Dutch oven or soup pan. Soak overnight. Bring to a rolling
boil. Boil two minutes. Skim the foam. Drain and rinse the split peas. Add 8 cups fresh
water. Bring to a boil Simmer 1 hour.
Add ham bone or chopped meat. Simmer for an hour or two, until meat is ready to fall of
the bone. Remove bone from pan. Chop meat and return to pan.
Approximately an hour before serving add vegetables. Cook until tender.
When it is ready add marjoram
* It is very common soup, it used to be a very popular dish among soldiers
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MUSHROOMS SOUP
Ingredients:
3 dag dried mushrooms
5 dag onion
1,75 l water
25 dag vegetables
salt, pepper
4 dag oil
3 dag flour

How to make it:
Put dried mushrooms to cold water for 4 hours then add onions and cook. When
mushrooms are soft add vegetables. After 30 minutes take out vegetables.
On the pan mix hot oil with flour until brown and add to soup. Add cut mushrooms, salt
and dill. Serve soup with toasts cut into little pieces.

* People in Poland usually eat it for Christmas Eve dinner.
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Second dishes
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BEANS RAGOUT

Ingredients:
● 400 g beans
● 2 onions
● 1 carrot
● 2 laurel leaves
● 200 g bacon
● 200 g tomato sauce
● spices: salt, pepper

How to make it:
Advice: Put the beans in water, a day before you want to cook it, so that it will boil faster.
Boil the beans and change the water in which it boils for 3 times.
Chop the onions, the carrot and the bacon. Fry them in oil, add the tomato sauce and leave
it to boil for about 5 minutes. Put this mixture on the beans and add the spices. The water
should cover the beans.
Put everything in the oven for 2 hours.
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CABBAGE ROLLS WITH RICE AND PORK

Ingredients:
● 1 big cabbage
● 500 g of rice
● 500 g of pork
● 1 onion
● 2 carrots
● oil
● spices: salt, pepper

How to make it:
Boil the cabbage and while the cabbage is boiling you can fry the onion with the grated
carrots in some oil. Then, add the chopped pork, the rice, spices and fry everything
together.
When the cabbage is boiled, take each leaf and put some mixture into the leaf and roll it.
You do the same with every leaf until you have no more mixture.
Place the cabbage rolls into a large pot and cover them with water. They should boil for
about 50 minutes. You can serve them with sour cream.

*it’s a traditional dish for Easter and Christmas
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PORK STEAK WITH MASHED POTATOES

Ingredients:
For the mashed potatoes:
● ½ kilo of potatoes
● salt
● oil
● milk
● margarine

For the pork steak:
● ½ kilo of pork
● salt
● pepper

How to make it:
Peel the potatoes and boil then in a pot, with a spoonful of salt. When the potatoes are
boiled, you strain them and mix them with a little milk, margarine and salt.
For the steak: cut the meat into slices, add spices on it (salt, pepper) and fry it in a pan.

*you can have cabbage salad with this dish
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PLAIN PILAF WITH TOMATO SAUCE
Ingredients :
700 grams minced meat
2 Glasses of rice
3 Glasses of broth,chicken stock or
water
2 Tablespoons margarine
Salt
Tomato Sauce:
2 Large very ripe tomatoes or
2 ½ Tablespoons of tomato paste

How to make it:
Mix rice with 2 tablespoons of salt in a bowl and pour in enough warm water to cover the
rice. Set aside for 20-25 minutes. Drain and wash salt away. Put : broth, chicken stock or
water into a saucepan with margarine and 1/2 tablespoon of salt, and bring to boil. Add
the rice and cook first on high then on medium heat until rice absorbs the water. Put a
cloth napkin under the lid, put the lid on and simmer for 5-10 minutes over a very low
heat. Stir and serve.
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ÇİĞ KÖFTE (RAW MEATBALLS)
Ingredients:
500 grams leg of mutton (without fat) ground
3 times
1/4 teaspoon allspice
250 gr. fine bulgur ( 1. 1/5 glass)
1/2 teaspoon cumin
2 firm tomatoes
500 gr. onion petioles
1 bunch parsley
1 1/2 teaspoons salt
½ teaspoon hot red pepper
1/4 teaspoon black pepper

How to make it:
Wash and drain the bulgur. Grate the onions, chop the parsley and mix them together.
Skin and dice the tomatoes and add to the onions and parsley. Put the salt, black pepper,
red pepper, allspice and cumin into the mixture, and blend by mixing with the hand a
couple of times and set aside. Put the meat and bulgur on a large tray. Moisten hands with
cold water occasionally while kneading. Add the prepared mixture of onion, tomatoes and
spices to the meat and knead to make a paste. Take small pieces of the mixture and press
with the palm to flatten it, and put on a serving plate. Decorate with lettuce and parsley
before serving. It is recommended that you prepare raw meatballs just before serving,
because if they are allowed to stand for a long time, the taste is spoiled.
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İÇLİ KÖFTE (STUFFED MEATBALLS)
Ingredients :
700 grams minced meat
salt
300 grams fine bulgur (cracked
wheat)
pepper
1 egg 50 grams crushed walnuts
1 teaspoon cummin
20 grams pine nuts
1 teaspoon cayenne pepper
20 grams currants
1 bunch parsley
3 onions
20 grams margarine
220 grams vegetable oil

How to make it:
Boil bulgur in plenty of water until soft. Drain and set aside. Melt margarine and lightly
brown chopped onions and pine nuts. Add 350 grams of meat and sauce until juices
evaporate. Remove from heat. Add pepper, salt, cummin, crushed walnuts, currants and
chopped parsley. Mix. In a large bowl, combine the remainder of meat with the bulgur.
Add cayenne pepper and egg. Mix and knead well. Take a large walnut sized piece of
mixture and roll into a ball. With index finger, make a hole and push the inside, making a
large cavity. Stuff the cavity with the meat mixture, press hole with fingers to close.
Lightly press meatball in palm of hand to shape like an egg. Repeat procedure, making as
many meatballs as possible. Add meatballs to salted boiling water and boil for 5 minutes.
Remove and drain on absorbent paper. Heat oil in frying pan and lightly fry meatballs
until golden brown. Drain and serve.
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BOEUF BOURGUIGNON
Ingredients for 6 people :
1 kg shoulder of beef
2 tablespoons of oil
100g fresh bacon slices
100g of little onions
200g of cultivated mushrooms
3 cloves of garlic
30g of flour
1/2 bottle of red vine
salt and pepper

How to make it :
Cut the meat in big and regular pieces. Put the oil inside the pot and cook the meat
during 10 minutes.
Then add the flour, mix and cook 4 minutes. Add the salt, vine and garlic. The vine has
to cover the meat.
If you have the pressure cooker then cover it now and cook the meat during 40 minutes.
If you have regular pot, put the top and cook on the slowly warm during 1.5 hours.
During this time prepare the vegetables with breast of pork. Slice the pork and the
mushrooms and cook them with onions in the stove during 10 minutes when the onions
start to take the colour.
In pressure cooker, 40 minutes after, open the pot and add the preparation in the stove to
the meat. Close and cook for 15 minutes. In the regular pot, after 1.5 hours, add the
preparation in the stove to the meat. Cover and cook for 30-45 minutes.
Serve with potatoes!

* This dish is native to Burgundy. Indeed, this region is well-known for the quality of its cattle
breeding and its vineyards, such as those around Nuits-Saint-Georges. French people eat
those dish during family meals, especially in autumn and in winter.
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LE GRATIN DAUPHINOIS

Ingredients for 7 people:
2kilos potatoes
1 clove of garlic
35cl liquid cream (The
gratin is not good with
thick cream)
35cl of milk

How to make it :
Peal the potatoes and cut them into this slices (you may use a robot)
Wash them in water in order to take off the starch and wipe them dry as much as possible.
Preheat the over to 180°C.
Squeeze the garlic in the bottom of the gratin dish.
Then place the slices of potatoes.
Mix the cream and the milk and cover the potatoes.
Place in to the oven for 60mins.

* It is a traditional dish and there isn't a unique recipe for it. Its name comes from a region of
France (around Grenoble in the French Alps) which used to be called "le Dauphiné".
This gratin is even better if you add cream only in stead of putting a mixture of milk and
cream. It is better but in terms of calories it is not recommended, of course!
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LA RATATOUILLE
Ingredients for 4 people :
2 Zucchini
1 eggplant
1 green pepper and 1 red pepper
3 tomatoes
1 onion
1 bouquet garni
2 clove oh garlic

How to make it :
Wash and cut the zucchini, the eggplant, the green an red pepper into medium sized
dices.
In a pan, pair little oil and fry one after the other cut the tomatoes into slices and mince
onion for 5 minutes.
Start with the peppers, then the eggplant, the zucchini and finally the onions and
tomatoes that you will cook together.
After cooking the vegetables, add them all to the tomatoes and onions, reduce the beat
and stir.
Add a beautiful bouquet of thyme, rosemary and bay leave salt, pepper, cover for 40
minutes.
Approximately 10 minutes from the end of cooking, add the two beautiful cloves of
crushed garlic and the cover again feel free to taste and season again according to your
tastes.

* This dish is native to the region of Nice, or more generally the Provence. It is cooked
everywhere in France, mostly in the summer, but people often adapt the recipe by changing
the ingredients or the cooking method.
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COUSCOUS WITH 7 VEGETABLES
Ingredients:
500 g of lamb, a hen
500g of semolina
300g of turnips
300g of carrots
300g of courgettes
300g of cabbage
300g of Eggplant
300g of pumpkins
600g of tomatoes
2 onions, garlic
One coffee spoon of saffron
One coffee spoon of red pepper
200g of butter
salt and pepper

How to make it :
Cut the lamb and a hen into pieces.
Let’s fry it in a couscous pot, and then fry garlic and onions in small pieces. Cover with
5 litters of cool waters; add saffron, sweet red pepper and some pieces of varied
vegetables.
Make it boil and cook it over low heat for one hour.
Put the semolina into a salad bowl (couscoussier) and put it over the pot after being
mixed with a little drop of hot water. You have to repeat this three times while you cook
it.
After hour of cooking of the broth add all the vegetables and let’s cook another hour
except the pumpkin that you have to add only ten minutes at the end.
When the semolina is cooked, put it in a plate. Add pieces of butter and mix the
semolina so that it doesn’t stick.
Dig a well in the semolina and lay out your vegetables and meat. Serve your dish with
the both apart.

* Native to the north of Africa, it quickly became a classic dish for big gatherings after the
successive waves of immigration from Maghhreb countries and the repatriation of the
Algerian-born Frenchmen and women in 1962. It is often served with a broth called "Marka",
and it ranks second in the favorite dishes of French people.
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STUFFED CABBAGE HEAD
Ingredients:
1 k (2lb) cabbage, fresh or pickled
˝ k (1 lb) ground pork
2 onions, finely chopped
1 tablespoon butter; ˝ cup milk
4 slices white bread, soaked and squeezed dry
1 cup sour cream; 2 eggs, beaten
2 garlic cloves, finely minced
Pinch of salt and pepper

How to make it :
To make stuffing mix meat with bread, fried onions in butter, garlic, eggs, salt
and pepper. Mix all ingredients well.
Parboil cabbage in salted water, cook for about 10 -15 minutes. Remove from
cooking water, drain well. Place the cabbage onto a well greased roasting
pan, gently spread cabbage leaves and fill with stuffing between leaves, press
leaves together. Pour 1 cup of vegetable or meat stock into roasting pan and
bake in preheated oven at 425F/200C, until the cabbage is lightly browned,
for about 30 minutes. Cover the cabbage with sour cream, cover roaster and
return to oven for 15 minutes more.
To serve cover with roasting juices and hot potatoes.
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“ZEPPELINS”
Ingredients:
1 k (2 lbs) raw potatoes, peeled and grated
4 cooked potatoes
Salt to taste

How to make it :
Put raw potato gratings in a double cheese cloth and squeeze dry. Save the
potato liquid, let potato starch settle at the bottom, decant potato liquid
and mix starch with dry potato gratings. Rice boiled potatoes and add to raw
grated potatoes, salt and blend well. Take about ˝ cup of potato mixture and
flatten, making a round form. Place a spoonful of filling in the center of the
round, fold over, seal seam, make an oblong shape. Put “zeppelins” into boiling
water and cook for about 30 minutes, stirring gently.
“Zeppelins” are a rather recent Lithuanian tradition. They were begun in the
middle of the twentieth century, but their fame spread all throughout the
country. “Zeppelins” are very filling and for this reason they are eaten during
days of hard work, especially during harvest time. The variety of fillings used
makes “zeppelins” adaptable to different times of the year.
Beef or pork filling
300 g (9 oz) ground meat, pork or beef, or mixture of both
1 onion, finely chopped
1 teaspoon marjoram
Pork is the traditional meat filling for zeppelins, rather fat, cut from the
shoulder. A mixture of pork and fat is also used.
Fry onion and
add to ground
meat. Season with
salt, pepper and
marjoram. Blend
well. Meat filled
“zeppelins” are
served with fried
bacon bits or with
melted butter and
sour cream.
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POTATOE PANCAKES

Ingredients:
● about 0, 6 kg potatoes
●1 egg
● 2-3 tablespoon flour
● 3 cloves garlic
● Pepper
● Salt

How to make it:
Grate the potatoes.
Add the eggs, the flour, some salt, pepper and compressed gloves of garlic
and mix everything.
Put some oil on the frying pan and heat it.
Put the mixture on the frying pan by the spoon.
Fry the pancakes on the both sides until they become golden brown.
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BAKED PORK RIBS WITH BOILED POTATOES
Ingredients:
● 1, 5 - pork (the side, with ribs)
● 50g onion, 50g carrot
● 25g parsley
● salt
● ground pepper

How to make it:
Make a series of 6-7 cm long cuts diagonally across ribs or cut membrane across each of
the ribs, so that meat can be easily divided after roasting.
Rub with salt and pepper and bake for 1 hour as you would a pork roast.
If meat is fatty, remove skin and layer of fat.
After baking, divide into portions (two ribs to each serve).
Place in a serving bowl, pour over the pan juices and serve with boiled potatoes.
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GREY PEAS

Ingredients:
● 200 g grey peas
● 60 g smoked or undersmoked streaky
bacon
● 40 g onion
● Salt

How to make it:
Soak the peas .
Cover the peas with hot water and boil until tender.
Dice the bacon and the onion and steam them.
Serve the drained peas in individual clay bowls; add the bacon mixture to each serving.
Serve with drink of curdle milk.
Beans with Fresh bacon are also prepared in this way.
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GOŁĄBKI (STUFFED CABBAGE)

Ingredients:
1 cabbage, center core removed
3 lb minced meat (turkey or pork)
2 cups cooked white rice
1 cup chopped onion
1 cup tomato paste
2 cans crushed tomatoes
1 ½ cups vegetable stock
½ teaspoon salt
½ teaspoon pepper
¼ teaspoon celery salt
¼ teaspoon parsley
¼ teaspoon nutmeg
¼ teaspoon Worcestershire
sauce
¼ cup butter
4 carrots, sliced
2 bay leaves

How to make it:
Parboil cabbage in a large pot, removing leafs as they fall off into the water and are
tender.
Cook till all leaves are tender, but not ripping apart; usually 15. Run under cold water and
drain.
Cut the thick membrane off back of each leaf. While cabbage is being cooked, fry onion
in butter until lightly browned. Put all the uncooked meat into a large mixing bowl add
eggs.
Add the sauted onions. Next add salt, pepper, celery salt, parsley, nutmeg and
Worcestershire sauce along with the cooked rice. Mix thoroughly. Lay out leaves and
depending upon their size, place 2-3 tablespoons of meat mixture on the wider side. Roll
leaf up and over meat, tuck in sides of leaf, and continue to roll to use all leaves and
stuffing. Place rolls, seam down into a greased roasting pan. Then layer carrots over
cabbage. Mix together the tomato paste, crushed tomatoes, water and pour evenly over all
the rolls. Season with salt and pepper to taste and bay leaves. Cover roaster and bake 325
degrees for 2- 2&1/2 hours.
Half way through baking check to make sure there's enough liquid; additional water can
be added. To serve, spoon sauce over rolls. Serve with mashed potatoes!
* We eat it for dinner
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RUSSIAN PIEROGI
Ingredients:
1 tablespoon grated onion
2 tablespoons butter
2 cups cold mashed potatoes
1 cup cottage cheese (or more)
salt and pepper
½ cups flour
½ teaspoon salt
1 egg
2 teaspoons oil
¾ cup warm water

How to make it:
FILLING:
Cook the onion in butter until tender.
Combine it with smashed potatoes and cheese.
Season to taste with salt and pepper.
Vary the proportions and ingredients in this recipe to suit your taste.
DOUGH :
Mix the flour with the salt in a deep bowl.
Add the egg, oil and water to make a medium soft dough.
Knead on a floured board until the dough is smooth.
Caution: Too much kneading will toughen the dough.
Divide the dough into 2 parts.
Cover and let stand for at least 10 minutes.
Prepare the filling.
The filling should be thick enough to hold its shape.
Roll the dough quite thin on a floured board.
Cut rounds with a large biscuit cutter, or the open end of a glass.
Put the round in the palm of your hand.
Place a spoonful of filling in it, fold over to form a half circle and press the edges together
with the fingers.
The edges should be free of filling.
Be sure the edges are sealed well to prevent the filling from running out.
Place the pierogi on a floured board or tea towel and then cover with another tea towel to
prevent them from drying out.
COOKING:
Drop a few pierogies into a large quantity of rapidly boiling salted water.
Do not attempt to cook too many at a time.
Stir VERY gently with a wooden spoon to separate them and to prevent them from
sticking to the bottom of the pot.
Continue boiling for 3-4 minutes.
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The cooling period will depend upon the size you made it, the thickness of the dough and
the filling.
Pierogies will be ready when they are puffed.
Remove them with a perforated spoon or skimmer to a colander and drain thoroughly.
Place in a deep dish, sprinkle generously with melted butter to prevent them from sticking.
Cover and keep them hot until all are cooked.
Serve in a large dish without piling or crowding them.
Top with melted butter- chopped crisp bacon and/or chopped onions lightly browned in
butter.
REHEATING:
One of the great things about pierogies, is that they can be made in large quantities,
refrigerated, frozen and reheated without lost of quality.
Many prefer reheated pierogies as compared to freshly boiled ones.
To re-heat, you can:
● pan fry pierogies in butter or bacon fat until they are light in color or,
● heat the pierogies in the top of a double boiler or in the oven until they are hot
● deep fry them.

* They are usually served for dinner
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LOIN ROAST WITH POTATOES

Ingredients:
70 - 80 dag loin
salt
1 dag flour
4 dag oil
8 dag onion
5 g caraway seeds
80 dag potatoes
chive

How to make it:
Sprinkle a loin with flour.
Fry a loin on hot oil and add cut onions.
Sprinkle caraway seeds, add 3-4 spoons water.
Put into the oven for 45 minutes.
Prepare potatoes.
Take out the loin from the oven , add potatoes put into the oven for next 30 minutes.
Cut ready loin to thin slices.
Serve it with sauerkraut salad.
* People in Poland usually eat this dish for dinner on Sunday
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ROAST DUCK WITH APPLES

Ingredients:
duck-2kg
3-4 apples
marjoram
garlic 2-3 cloves
salt

How to make it:
Wash the duck and dry.
Rub inside and out with salt and marjoram.
Cut the garlic in small pieces, make small holes in the duck’s skin and insert garlic in
there.
Place in covered container and leave it at room temperature for about 1 hour.
Before you put the duck in the oven wash the apples, cut in four and place them inside the
duck The way to cook it is quite simple: for every 500g of duck requires 30min in the
oven. And every 15 min or so get the duck out from the oven and use the released fat to
pour over the duck.
On the side you can try young, not peeled, potatoes mixed with salt and pepper, roasted in
the oven with the duck's fat!!!
* We eat it for Easter dinner
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Desserts
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CHEESE DUMPLINGS

Ingredients:
● 1 kilo of cheese
● 200 g flour
● 200 g semolina
● 2 eggs
● 1 teaspoon of bicarbonate
● vanilla
● dried crust

How to make it:
Mix all the ingredients in a big bowl until a dough is formed. Then make small balls (the
size of walnuts) and boil them. When they are boiled, take them out and spread dried
crust over them.
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CHEESE PIE

Ingredients:
For the dough:
● 1 kilo of flour
● 25 g yeast
● warm milk
● ½ spoon of salt
For the filling:
● cottage cheese (which is a little salty)

How to make it:
Prepare the dough: put the flour in a bowl, add the salt. Mix the yeast with a little warm
milk and pour it on the flour. Mix everything with your hands until the mixture becomes
thick. Leave it for 30 minutes to grow.
When the dough is ready, take it with the spoon and use the roller to make it round.
Place the filling in the middle, and take the dough to cover the filling. Fry the pie in a
pan, in hot oil.
You can eat it with sour cream on top.
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COZONAC

Ingredients:
● 1 kilo of flour
● 2 eggs
● 2 spoons with sugar
● 200 g oil
● 1 lemon
● 10 g yeast
● 500 ml milk
● 2 vanillas
● 1 teaspoon of salt
● crushed nuts

How to make it:
Mix the flour, the eggs, the sugar, the oil and scrape crust from lemon. Mix the yeast
with a little warm water and let it for 5 minutes and then add the vanilla and the warm
milk.
Knead everything for 5-10 minutes and then let it aside for 30-60 minutes.
When the dough is ready, split it into a few pieces and for each piece, make a lamella of
3 cm depth, over which you spread the crushed nut and then roll it.
Put the rolled dough into a tray, greased with oil, and over the dough spread mixed egg
(for the crust).

*traditional dessert for Christmas
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FLOUR HELVA
Ingredients :
1 Glass of flour
1 Glass of margarine
1 ½ Glasses of granulated sugar
5 Glasses of water

How to make it:
Heat the margarine in a saucepan very gently, and saute the flour until golden brown in
the margarine for 40 minutes over low to moderate heat. When the flour turns light
golden, put the sugar and water in a seperate saucepan and make a syrup by boiling
gently. Add the syrup to the saucepan with flour and simmer for 20 minutes, then take out
small pieces of the helva with a wooden spool, form into balls and place on a serving
plate. Serve warm.
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TEL KADAYIF (WITH WALNUTS)
Ingredients :
750 gr. tel kadayif (pastry made into thin long thread-like
strips)
1 1/2 glasses of margarine
2 glasses of walnuts
Syrup: 4 1/2 glasses granulated sugar, 3 3/4 glasses
water, 1 teaspoons lemon juice

How to make it:
Flake kadayif and place on a shallow cake pan, sprinkle crushed walnuts over evenly and
spread the other half of the kadayif on top. Sprinkle melted margarine over and place in
moderate oven to bake for 40 minutes.
SYRUP: Meanwhile, put the granulated sugar, the water and lemon juice into a saucepan
and boil until moderately thick. When golden brown, take kadayif out of oven and
sprinkle boiling syrup over immediately. Cover and allow to cool. When cool, place a
plate large enough over the top of the pan and transfer kadayif onto the plate by turning it
upside down.
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MUHALEBİ
Ingredients:
½ Cup rice flour
4 Cups of milk
6 Tablespoons of sugar
1 Teaspoon of Vanilla extract

How to make it:
Dissolve rice flour in 1 cup of milk. In a 2-3 quart saucepan combine the remaining 3 cup
of milk and sugar and bring to boil over high heat, stirring until the sugar dissolves.
Reduce the heat to low, add the dissolved rice flour , stirring constantly. Simmer for about
10 minutes. Stir in the vanilla then pour the Muhallebi into small individual dessert bowls.
Sprinkle with cinnamon. Refrigerate for at least 2 hours before serving.
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CHOCOLATE MOUSSE
Ingredients for 6 persons:
250 gr dark chocolate
3 yolk
6 egg white
40 gr powdered sugar
10 cl liquid cream
vanilla bean

How to make it:
Break the chocolate into pieces and heat in a Bain Marie with the cream.
Remove from the heat; add the seeds of the pod vanilla. Mix and let it cool.
Add the yolks and whip at the same let pinch of cool completely.
Whip the egg whites until they are stiff with a salt halfway in the process, add the sugar.
Add this slowly into the chocolate cream delicately. The mouse must be smooth and light.
Put into the fridge for 1 hour and reply the mousse in six dishes. Put into the fridge for 1
hour at the very last and serve.

* A simple dessert loved by everyone, and especially the children. The chocolate mousse is
probably the dessert that is the most often proposed in restaurants.
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LE KOUIGN AMMAN

Ingredients for 8 people :
450 g of flour
300 g of butter
200 g sugar
One pinch of salt
20 g of yeast of baker
One egg yolk to colour

How to make it:
Mix the yeast with 3 spoons full of warm water then mix this with the flour.
Add the sugar then the butter.
Make a band of pastry. Fold it into 3 equal parts, and lay the corners edges to edge.
Unite the edges of the 3 layers with your fingers.
Put the roller pin in the middle and roll it from top to bottom on the pastry.
You have just made the first round.
The rest is similar, you will just have to respect the necessary quarter turn, while making
sure you always have the folding in front of you.
Make it three times again while leaving it sit 15 minutes between each folding.
Put the pastry into a greased cake pan, make designs with a fork and put the cake in the
oven.
Sprinkle with sugar as soon as you take it out of the oven serve warm.

*“Anybody can make it, not anybody can achieve the success”, that’s the way the
Douarnenez bakers explain how to cook the “Kouign Amman”.
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BUGNES

Ingredients for 6 persons:
500 g for flour
4 table spoon caster sugar
4 eggs
200 g Butter
2 table spoon milk
2 table spoon rum
1 sachet baking powder
5 g salt
1 L nuts oil

How to make it:
Melt Butter in a saucepan with the milk, the rum and one tablespoon of nuts oil.
In a salad bowl, mix the flour with the salt, the caster sugar and the baking powder.
Add the eggs one other the other and melted Butter with the milk and the rum.
Knead the dough until it detaches it self from the salad bowl.
Then let it rest for 6 hours in the fridge and cover it with some plastic wrap.
Apply the dough and cut up shapes out of it.
Warm the oil, put the dough shapes, into it wait until they come up to the surface.
Cook until golden brown and turn regularly.
Pat with paper towel to absorb excess grease.
Sprinkle with sugar or icing sugar.

* These are kinds of doughnuts native to the region of Lyon. People living there used to make
some "bugnes" so as not to waste the fat (cooking oil) that was forbidden to use during lent.
Nowadays, you can buy some in bakeries, but almost only around February (before the 47
days of Lent leading to Easter). This is also when French children dress up for carnival.
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TWIGS
Ingredients :
˝ k (1 lb) flour with a pinch of salt
˝ cup butter; 6 egg yolks
2 whole eggs; 30 g (2 tablespoons) sugar
1 cup sour cream; 30 g (1 oz) rum
1 teaspoon vanilla extract
Powdered sugar; oil for deep frying

How to make it:
Blend yolks and 2 whole eggs with sugar until thick and lemon colored. Sift
flour into eggs; add sour cream, vanilla and rum. Mix well. Beat dough with
rolling pin, folding dough inward until dough shows blisters. The more air is
incorporated into dough, the lighter the twigs. Let dough rest in refrigerator
for a couple of hours. Roll out dough very thin, cut into strips, 10cm/3 inches
long and 2 cm/1 ˝ inches wide, cut a slit in center, pill one end through the
slit. Heat oil in a deep pot or deep fryer, to keep oil from foaming add 2 pieces
raw potato. When the twig is placed into hot oil and rises to surface fast, this
means that oil is at right temperature. Fry until golden brown on both sides.
Drain twigs on paper towels or brown paper and dust with powdered sugar
while still hot.

67

LITHUANIAN APPLE PIE
Ingredients :
1 3/4 sticks butter, softened
3 eggs
4 c. flour
1 c. sugar
2 tsp. baking powder
1 tsp. vanilla or lemon juice (can also use nutmeg or cinnamon instead of vanilla)
8-10 apples, shredded
3/4 c. sugar

How to make it:
Preheat oven to 350 degrees. With your hands, mix butter, eggs, flour, sugar
and baking powder until crumbs. Sprinkle half of the crumbs in the bottom of
a 11 x 16 inch cookie sheet pan.
Shred the apples and toss with 3/4 cup sugar and lemon juice. Put on dough,
then spread rest of crumbs on top. Bake at 350 degrees for 50-60 minutes until
brown.
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DEBESSMANNA (Whipped cranberry dessert with milk)

Ingredients:
75g cranberries (or other berries),
200g water,
50g sugar,
30g semolina.

How to make it:
Rinse the cranberries. Crush and squeeze out juice. Place the cranberry solids in a
saucepan, cover with water, boil for five minutes and strain. Add the sugar. Gradually add
the semolina, stirring constantly. Heat until the semolina thickens, then add the cranberry
juice.Pour the mixture into a bowl and cool rapidly. Whip the mixture until it becomes
light and airy and has doubled or tripled in volume . Serve in deep dessert dishes with cold
milk.

*You usually eat this after a meal as a desert.
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APPLE PIE

Ingredients:
Dough:
450-500g flour,
250g milk,
25g yeast,
100g butter or margarine,
100g sugar,
2 eggs,
5g salt
cardamom.
Topping:
800g apples,
50g sugar,
2g ground cinnamon,
50g butter,
icing sugar.

How to make it:
Prepare dough without a starter (see above). Roll the risen dough into a sheet 1 - 1.5cm
(0.4 - 0.6 inches) thick. Place on a greased baking tray, smooth and let it rise. Peel the
apples and slice them.. Arrange the slices in neat rows on dough. Brush with melted
butter. Mix the cinnamon and the sugar and sprinkle over the apples.Bake in a moderate
oven until crust has browned and the apples are soft. When cool, sprinkle the icing sugar
and slice into square or rectangular pieces. Dried apples may be substituted by fresh
apples, in this case the apples must be soaked before use.The dough may also be spread
with a thin layer of sour cream and sugar before adding apples.

*You usually eat this in the morning with tea.
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BREAD SOUP

Ingredients:
300 rye bread
4 glasses water
80 g sugar
80 g dried fruits (raisins, plums)
40 g cranberries
Cinnamon
70 g cream

How to make it:
Toast the rye bread slices
Pour boiled water over the toasted rye bread slices and let them settle for about 30 min.
Put the mixture through a sieve.
Add the raisins, the plums,the sugar,the cinnamon, put the mixture into a saucepan and
boil for 10 min ( until the dried fruits are soft)
Cool the soup, put into dessert plates
Whip the cream and put 2 spoons of it on each portion.
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WALNUT AND HONEY MAZUREK CAKE

Ingredients:
0.3 kg walnuts
0.4 kg powder sugar
5 egg whites
2 tbsp honey
1 large cake wafer
vanilla
a bar of plain chocolate

How to make it:
Shell the nuts and chop finely.
Prepare a pot with boiling water.
Put the wafer in a square baking tray or a spring form pan;
whisk the egg whites, stirring in the sugar when almost done..
Warm up the honey if it's crystallized.
Mix the cold whisked egg-whites with the nuts, honey and vanilla.
Spread evenly over the wafer.
Garnish with nut halves, put into a medium-heat oven and bake for about 30 minutes.
Take out, remove from the tray or pan with a sharp knife, put on a wooden tray and
decorate with melted chocolate.
Wait at least ten hours before cutting into pieces.

* It is served at Easter
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POPPY SEED STRUDEL ( DIFFICULT TO MAKE )
Ingredients:
1/2 oz yeast (dry)
1/2 cup of water
warm
4 1/2 cup of flour ( all-purpose)
3/4 cup of sugar
1/2 ts salt
1/2 cup of butter
2 egg yolks (save whites for the filling)
1/2 cup of sour cream
1 ts vanilla
2 tb butte
10 oz poppy seeds
coarsely ground2 tb honey
2 ts lemon juice 2 egg whites
1/2 cup of sugar 1/4 cup of candied orange peel
chopped fine 1/4 cup of raisins
steamed (steamed, or soaked in hot water, until soft) 2 ts lemon peel
grated 1 cup of Sugar
powdered 2 tb lemon juice

How to make it:
MAKE THE DOUGH:
Soften the yeast in warm water in a bowl.
Mix flour with Sugar and salt. Cut in the butter until mixture has a fine, even crumb.
Beat eggs and extra yolks; mix with yeast, then stir into the flour mixture.
Add the sour cream and the vanilla and mix well. Knead dough on floured surface for 5
minutes. Divide in half and roll each half into a 12 inch square. Cover.
MAKE THE FILLING:
Melt butter in a large pan. Ad poppy seed and stir-fry for 3 minutes.
Add honey, lemon juice and Raisins to poppy seeds. Cover and remove from heat.
Let stand for 10 minutes. Beat egg whites with Sugar until stiff moist peaks form.
Fold in orange and lemon peels and then gently fold in poppy seed mixture.
Spread half of the filling on each dough square (after you uncover them).
Roll up as you would for a jelly-roll and seal the edges.
Place on greased baking sheets and cover. Let rise until doubled in bulk ( 1.5 hours).
MAKE THE ICING:
Mix powdered sugar and lemon juice until smooth.
Spread this mixture evenly over the rolls.
Preheat oven to 350 degrees F. Bake about 45 minutes, then remove from oven and cool.
* It is a typical Easter cake, served throughout a year
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SERNIK - POLISH CHEESECAKE

Ingredients:
CRUMBLY DOUGH
0.5 brick of margarine
0.5 cup of sugar
0.5 cup of flour
0.5 cup of potato flour
1 egg
0.5 baking powder
CHEESE FILLING
1 kg of cheese
4 potatoes (baked and grated)
2 cups of sugar
1 margarine
8 eggs (yolks)
1 tablespoon of potato flour
1 tablespoon of baking powder
1 vanilla sugar
Flavoring oils (extracts) for the cake: vanilla, orange, lemon
Dried nuts and fruits

How to make it:
Crumbly dough: grate margarine and sugar together, add the remaining dough ingredients,
and stir well. Butter the dough pan and sprinkle with bread crumbs. Spread the dough
inside the pan.
Beat the remaining egg whites from the 8 eggs into a stiff foam.
Cheese filling: grate the margarine, adding the egg yolks, two spoons of cheese, and the
potatoes one at a time. Add some sugar and grate well. Add the egg foam, potato flour,
baking powder, vanilla sugar, and flavor oils (a few drops of each), stirring lightly. Add
the dried nuts and fruits.
* It is a cake, served throughout a year
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Grup Scolar Industrial Cavnic, Romania
Suleyman Nazif Anadolu Lisesi, Turkey
Lycée “Les Haberges”, France
Kauno

Šančių

Vidurinė

Mokykla,

Lithuania
Ludzas Pilsetas Gimnazija, Latvia
Zespół Szkół Energetycznych, Poland
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