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BULGARIA
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CHEESE “A LA SHOPPE

Ingredients
•
•
•
•
•
•
•

cheese - 600 g
eggs - 4
oil - 100 ml oil
tomatoes - 4 not large
chilies - 4 peppers
savory – 2 tablespoons
red pepper - 4 tablespoons

Preparation
1. Cover the pot with butter
2. Cut the cheese into slices and put them in a readycoated pots.
3. Cut the tomatoes in slices and add them to the
cheese.
4. Put them in a preheated oven for 10 minutes .
5. When they are almost ready, take them out of the
oven and put one egg in each of the pots. Then put them
back into the oven for another 10 min.
Plamena Dimitrova
Kameliya Marinova
Silviya Dimitrova
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1. Cover the pot
butter

with

2. Cut the cheese into
slices and put them in a
ready- coated pots.

3. Cut the tomatoes in
slices and add them to
the cheese.
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4. Put them in a
preheated oven for
10 minutes .

5. When they are almost
ready, take them out of the
oven and put one egg in
each of the pots. Then put
them back into the oven
for another 10 min.

Plamena Dimitrova
Kameliya Marinova
Silviya Dimitrova
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SHOPSKA SALAD

Ingredients
A cucumber,
three tomatoes,
one onion,
cheese,
salt,
peppers,
oil
Preparation:
1. Cut the tomatoes and put them in the bowl.
2. Peel and cut the cucumber then put it in the bowl.
3. Chop the onion and add it to bowl (and do not cry).
4. Cut the peppers and put them in the bowl.
5. Put salt, pour oil and mix.
6. Put the mixture in dishes and grate some cheese.
7. Decorate with parsley and …
8. …Bon Apetit from Tsvetelin and Stefan
9. Adults only: We recommend consummation of
“Shopska” salad whit well chilled bulgarian “rakiya”.
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Tsvetelin Danev
and Stefan Dimitrov

1. Cut the tomatoes and put
them in the bowl.

2. Peel and cut the
cucumber then put it in
the bowl.

3. Chop the onion and add
it to bowl (and do not cry).
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4. Cut the peppers and put
them in the bowl.

5. Put salt, pour oil and
mix.

6. Put the mixture in dishes
and grate some cheese.
7. Decorate with parsley
and …

8. …Bon Apetit
Tsvetelin and Stefan

from

9. Adults only:
We recommend consummation of “Shopska” salad whit
well chilled bulgarian “rakiya”.
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STUFFED PEPPERS WITH MINCED MEAT

Ingredients:
1 onion
Savory
Black pepper
Red pepper
Pepper
Minced meat
Preparation:
1.
2.
3.
4.

Chop the onion and fry it.
Add the minced meat, red pepper and savory.
Stuff the peppers with the mixture.
Bake the peppers at 200 degrees
Aleksandra Yordanova
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1. Chop the onion and fry it.

2. Add the minced meat, red
pepper and savory.
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3. Stuff the peppers with
the mixture.

4. Bake the peppers at 200
degrees

Aleksandra Yordanova
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KYUSTENDIL ZELNIK
/BANITSA WITH LEEKS/

Ingredients:
1 packet of filo - 500 g		
leek / clean / - 700 g		
4 eggs
cheese - 200g			

cooking oil - 200 ml
Soda - 500 ml
salt for the leeks

Preparation:
1. Cut the leek into small pieces.
2. Add salt and stew in 150 ml of oil
3. Oil the pan.
4. Lay the filo over the pan
5. Pour the stewed leeks in the middle of the pan in a pile
6. Cover gently with a sheet of the filo folded in two.
7. We put half the filo around the leaks.
8. We put 25 ml oil and half of the cheese over it
9. Two sheets are kept for later. The other half of the
filo is getting curled and put over the cheese.
10. We cut the filo around the leeks in pieces and put
the rest of the cheese and oil over it
11. Beat the eggs and the soda together.
12. We pour it over the filo but keep a little bit for the
two sheets we kept for later.
13. We cover the zelnik with the two sheets.
14. We oil them and pour the mix of the soda and the
eggs and he zelnik is ready for baking.
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15. Bake in a preheated 200 ° C oven for 5 minutes, and
then another half an hour at 180 degrees until browned.
Bon Appétit!
We know the recipe from our grandmother and she
learned it from her mother.
It is very tasty!
Velislava and Tedislava Stoychevi

1. Cut the leek into small pieces, salt and stew in 150 ml
of oil
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2. Oil the pan and lay the filo over the pan

3. Pour the stewed leeks in the middle of the pan in a pile .
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4. Cover gently with a sheet of the filo folded in two and
then put half the filo around the leaks.
5. We put 25 ml oil and half of the cheese over it.
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6. Two sheets are kept for later. The other half of the filo is
getting curled and put over the cheese.
7. We cut the filo around the leeks in pieces and put the
rest of the cheese and oil over it
8. Beat the eggs and the soda together.
9. We pour it over the filo but keep a little bit for the two
sheets we kept for later.
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10. We cover the zelnik with the two sheets.
11. We oil them and pour the mix of the soda and the eggs
and he zelnik is ready for baking.
12. Bake in a preheated 200° C oven for 5 minutes, and
then another half an hour at 180 degrees until browned.
We know the recipe from our grandmother and she
learned it from her mother.
It is very tasty!
Velislava and Tedislava Stoychevi
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TIKVENIK

Ingredients:
1 packet of sheets of pastry For the syrup
500 gr. pumpkin 		
1 tea cup water
2 spoonfulls of sugar		
2 tea cups sugar
1 tea cup grinded walnuts
1 teaspoon of cinnamon
1 vanilla
Preparation
1. Grate the pumpkin and put it in a pot on the stove
till it softens.
2. Mix the pumpkin with sugar, cinnamon, grinded
walnuts, vanilla.
3. Take a sheet of the pastry and sprinkle some of the
mixture and roll it. Then put it in a baking dish.
4. Do the same with the rest of the pastry.
5. Bake into preheated oven at 180 degrees till it
becomes brown.
6. While it is baking make the syrup. Heat the water
and add the sugar. Boil till the sugar melts.
7. After the tikvenik is ready, take it out of the oven
and pour syrup over it .
Konstantin Zhivkov
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1. Grate the pumpkin and put
it in a pot on the stove till it
softens.

2. Mix the pumpkin with
sugar, cinnamon, grinded
walnuts, vanilla.

3. Take a sheet of the pastry
and sprinkle some of the
mixture and roll it. Then put it
in a baking dish.
4. Do the same with the rest of
the pastry.
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6.
While it is baking
make the syrup. Heat the
water and add the sugar.
Boil till the sugar melts.

5. Bake into preheated
oven at 180 degrees
till it becomes brown.
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7. After the tikvenik is ready,
take it out of the oven and
pour syrup over it .

ESTONIA
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BLACK PUDDING

Ingredient
Bought black pudding
Preparation
1. All you need is to fry black pudding and bacon. It
takes only 20 minutes!
2. And now it`s ready!
3. How they look inside. It`s very delicious!
Ann Kuzmina
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1. All you need is to fry black pudding
and bacon. It takes only 20 minutes!

2. And now it`s ready!
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3. How they look inside. It`s very delicious!
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Ann Kuzmina
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BREAD SOUP

Bread soup
Ingredients:
Bread
green cheese
different vegetables
Preparation:
1. Put the water to boil, then cut the vegetables and
bread and throw them into the water.
2. Bread, green cheese, different vegetables
3. Bread, green cheese, different vegetables
4. Bread, green cheese, different vegetables
Ann Kuzmina
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1. Put the water to boil, then cut the vegetables and bread
and throw them into the water.
2. Cook everything in a saucepan.
3. Mix and mash everything.
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4. It is ready! You can eat it now!
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RAGOUT

1. Take some meat and slice it.
2. Take carrots and onions. Peel them and cut them
into pieces.
3. Take a swede and we dice it.
4. Peel the potatoes and cut them into pieces.
5. Take some olive oil and pour it into the pan.
6. We put everything into the pan and we fill in with
some water.
7. Add some salt and pepper.
8. It has to be stewed for one hour.
9. Now our ragout can be served! It‘s delicious!
Oscar Laada
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1. Take some meat and slice it.

2. Take carrots and onions. Peel
them and cut them into pieces.
3. Take a swede and we dice it.

4. Peel the potatoes and cut them into pieces.
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5. Take some olive oil and pour it into the pan.
6. Put everything into the pan and we fill in with some
water.
7. Add some salt and pepper.
8. It has to be stewed for one
hour.
9. Now our ragout can be served!
It‘s delicious!

Oscar Laada
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PANCAKE

Ingredients:
Eggs
milk
flour		

salt
sugar
oil for cooking.

Preparation:
1. Whisk two eggs.
2. Add some salt and sugar.
3. Pour some milk.
4. Add some flour and mix everything. Try to avoid
clumps.
5. Pour the mixture onto the heated frying pan. Fry on
both sides.
6. You can serve pancakes with sour-cream, jam, honey
or caviar. It is delicious!
I like pancakes with sour-cream. And so does my cat
Bella!
Daniil Komarov
and Natalja Komarova
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1. Whisk two eggs.
2. Add some salt and sugar.

3. Pour some milk.
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4. Add some flour and mix everything. Try to
avoid clumps.

5. Pour the mixture onto the heated frying pan. Fry
on both sides.
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6. You can serve pancakes with sour-cream, jam, honey or
caviar. It is delicious!
I like pancakes with sour-cream. And so does my cat
Bella!
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GREECE
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GREEK SALAD

Ingredients:
150 gr feta cheese, cubed
4 Tomatoes
1 Cucumber unpeeled and cut in rounds
1 Green pepper cut in rings
1 Large onion cut in wedges
1 Tbs dried oregano
15-20 Black olives
½ Cup extra virgin olive oil
Salt
Preparation:
In a large open serving bowl, mix all the ingredients
and serve.
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CHEESE BREAD

Ingredients:
All purpose flour		
8g. of dry yeast			
1 Tbs Salt			
1 Tbs Sugar			

1 Tbs Vinegar
300ml Lukewarm milk
400 g. Cheese
Butter

Preparation:
1. Put in large bowl the flour, yeast , sugar, Vinegar
and salt.
2. Mix and slowly add milk , until it turns into a dough
that is smooth and not sticky.
3. Lay parchment paper in a baking pan.
4. Coat the dough with butter.
5. Roll out ½ the dough into a sheet with your hands.
6. Put the crumbled feta cheese on the sheet of
dough.
7. Cut a circle in the center
8. Cut the remaining surface into triangles.
9. We take each triangle and roll from the long edge
to its point.
10. Put them in the baking pan.
11. Bake in preheated oven at 200 degrees for about an hour.
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Machairitsa Georgia and
her mother Machairitsa Zamani Ioanna

1. Put in large bowl the flour, yeast , sugar, Vinegar and
salt.
2. Mix and slowly add milk , until it turns into a dough
that is smooth and not sticky.
3. Lay parchment paper in a baking pan.
4. Coat the dough with butter.
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5. Roll out ½ the dough into a sheet with your hands and
put the crumbled feta cheese on the sheet of dough.
6. Put the other half of the dough on top.
7. Cut a circle in the center and the remaining surface
into triangles.

8. We take each triangle
and roll from the long
edge to its point.
9. Put them in the baking
pan.
10. Bake in preheated oven
at 200 degrees for about an
hour.
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GEMISTA

Ingredients:
4 Courgettes		
5 Tomatoes		
2 Eggplants		
4 Peppers		
2 Teacups rice		

2 Tablespoons parsley
2 Chopped onions
1 Teaspoon mint
1 Teacup olive oil
Salt and pepper

Preparation:
1. Wash the vegetables (Courgettes , tomatoes,
eggplants & peppers).
2. Then cut a thin round slice off the top, stern the end
of each one with a sharp knife and keep them aside.
3. Scoop most of the tomato pulp out with a teaspoon
and shred it finely.
4. Discard the seeds and cream- coloured ribs of the
peppers, taking care not to break them.
5. Heat 2 tbs. of the oil in a pan and sauté the onion.
6. Add the tomato pulp, salt and pepper, the chopped
parsley and mint and simmer for about a minute.
7. Now add the rice, mix well together.
8. Sprinkle sugar into the tomato shells and then fill
the vegetables.
9. Bake the vegetables in moderate heat for about 4045 minutes.
47

48

49

HALVA

Ingredients:
For the syrup
2 Cups of sugar
5 Cups of water
Peel of one lemon
For the Halvah
2 Cups semolina
1 Cup of olive oil
Garnish
Cinnamon
walnut
Preparation:
For the syrup:
In a medium pot put all the ingredients and boil for
3-4 minutes from the time it boils. Remove from heat and
set it aside.
For halva:
1. In a saucepan, heat the olive oil over mediumlow heat until hot. Throw semolina gradually, stirring
50

constantly .. sauté for about 15 minutes, until roasted and
has obtained a light brown color.
2. Remove the saucepan from the heat and add the
hot syrup (carefully because it can splatter). Mix.
3. Return the saucepan over low heat and cook for a
few minutes, until the semolina absorbs all the syrup.
4. Place the halva into a form.
5. Serve, sprinkled with cinnamon powder and nuts.
Lambadari Vasiliki Maria and
her mother Lefkothea Lambadari
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POLAND
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2-MINUTE SALAD

Ingredients:
2 Spoonful of mayonnaise
2 Spoonful of cream
Some ham (chicken or turkey)
About the same quantity of cheese
Celeriac in strips
Pineapple from a tin
Preparation:
1. First, cut all the ham into cubes and put it into a
bowl.
2. Do the same with the cheese and add it to the bowl.
3. Add the strips of celeriac
4. Add the chopped pineapple to the rest of the
ingredients.
5. Add the cream and the mayonnaise.
6. Mix everything
7. Enjoy!
Maksym Chudzicki
and Julia Chudzicka
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1. First, cut all the ham into cubes and put it into
a bowl.
2. Do the same with the cheese and add it to the
bowl.
3. Add the strips of celeriac
4. Add the chopped pineapple to the rest of the
ingredients.
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5. Add the cream and the mayonnaise and mix
everything
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6. Enjoy!

Maksym Chudzicki and Julia Chudzicka
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FRIED CHICKEN, POTATOES
AND BEETROOT SALAD

Ingredients:
Potatoes 		
Chicken fillet		
Egg			

Breadcrumbs
Salt and pepper
Oil
Beets

Preparation:
1. Peel the potatoes. Then wash and cut them into
small parts.
2. Put the potatoes in a pot and pour water and some salt.
3. Cook the potatoes until soft (about 30 minutes).
After that drain them.
4. We break and beat an egg.
5. Gently smash the chicken meat and sprinkle it with
some salt and paper
6. We must dip the chicken breast fillets in the egg
and then in the breadcrumbs.
7. Fry the fillets in hot oil until they are golden colour.
8. Peel the beetroots and cook them in salted water
until soft. Then grate them.
9. The dish is ready to eat!!!!!
Aleksandra Merwart
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1. Peel the potatoes. Then wash and cut them into small
parts.
2. Put the potatoes in a pot and pour water and some salt.
3. Cook the potatoes until soft (about 30 minutes). After
that drain them.
4. Gently smash the chicken meat and
sprinkle it with some salt and paper
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5. We break and beat an egg.

6. We must dip the chicken breast fillets in the egg
and then in the breadcrumbs.
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7. Fry the fillets in hot oil until they are
golden colour.
8. Peel the beetroots and cook them in salted water until
soft. Then grate them.
9. The dish is ready to eat!!!
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PORK ROULADES WITH VEGETABLE SALAD

Pork roulades - Ingredients:
two cups of flour
pork meat 				
pickled cucumber			pepper
onion					salt
half kilogram of mushrooms
one hour of preparation time
1. pitch/beat the meat.
2. Put on the meat chopped mushrooms, cucumber
and onion (and your favourite spices )
3. Then wrap the meat in rolls, and fry on oil.
4. Put the pork roulades in broth or salted water and
cook for forty minutes
Vegetable Salad - Ingredients:
celery			salt
leek			pepper
one spoon of cream
2 carrorts		
apple			
one spoon of mayonnaise
1. Grate all the raw vegetables
2. Add pepper, salt and mix with mayonnaise and sour cream
3. Serve ready pork roulades with cooked patatoes
and salad
KORNEL ŁYSAK with his mum ;)
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1. pitch/beat the meat.

2. Put on the meat chopped
mushrooms, cucumber and
onion (and your favourite spices
) and then wrap the meat in rolls,
and fry on oil.

3. Put the pork roulades in broth
or salted water and cook for
forty minutes
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Preparation of the salad
1. Grate all the raw vegetables

2. Add pepper, salt and mix with
mayonnaise and sour cream

3. Serve ready pork roulades with
cooked patatoes and salad
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APPLE PIE

Ingredients:
4 eggs
3 cups of flour 				
1 teaspoon of baking powder		
2 kg of apples
1 vanilla sugar				
250g of butter
12 teaspoonfuls of sugar
1 teaspoon of cinnamon
Preparation:
1. Peel and slice apples. Fry together with the sugar and
vanilla sugar, so that they fall apart and add the cinnamon.
2. On a pastry board mix flour with baking powder.
Add 3/4 cup of the sugar, vanilla sugar and butter. Chop
all of that with a knife. Add 3 egg yolks and 1 whole egg.
Knead the dough quickly and divide into 2 parts. Take to
the fridge one of the parts .
3. Roll out one part of the dough. Put it into a
rectangular mold. Beat 3 eggwhites, then gradually add
the rest (1/4 cup) sugar, whisking constantly, until the
foam is stiff and shiny.
4. Put the apple-mixture onto one layer of dough in
the baking tin. Cover it with the whipped foam of eggwhite.
Lay the second part of the rolled-out pastry on top.
5. Preheat the oven to 175 degrees. Put the cake into
the preheated oven and bake for 1 hour. After baking,
sprinkle with powdered sugar.
Magdalena Tetelewska
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1. Peel and slice
apples. Fry together with the
sugar and vanilla
sugar, so that they
fall apart and add
the cinnamon.

2. On a pastry board mix flour with baking powder. Add
3/4 cup of the sugar, vanilla sugar and butter. Chop all
of that with a knife. Add 3 egg yolks and 1 whole egg.
Knead the dough quickly and divide into 2 parts. Take to
the fridge one of the parts .
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3. Roll out one part of the dough. Put it into a rectangular
mold. Beat 3 eggwhites, then gradually add the rest (1/4 cup)
sugar, whisking constantly, until the foam is stiff and shiny.
4. Put the apple-mixture onto one layer of dough in the
baking tin. Cover it with the whipped foam of eggwhite. Lay
the second part of the rolled-out pastry on top.
5. Preheat the
oven to 175 degrees. Put the
cake into the
preheated oven
and bake for 1
hour. After baking, sprinkle with
powdered sugar.
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PORTUGAL
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CALDO VERDE SOUP

Ingredients:
500g of cabbage
2 Lt of water
450g of potatoes
1 tablespoon of salt
2 dl of oil
2 onions and some garlic
olive oil
Optional : ‘Chouriço’ (meat sausage)
Preparation
1. Put a saucepan on the stove with water,salt, the
cut onions and the garlic . Once it starts to boil, put the
potatoes peeled cut into pieces.
2. Once cooked, mash everything and place and add
the cabbage leaves cut off and washed after two or three
waters.
3. Add the olive oil and the chouriço (if you want). Boil
everything again for two or three minutes with the pot
uncovered to be fine green cabbage.
4. Serve in a bowl.
Ana Sofia Santos
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TORRESMOS À MODA DA BEIRA ALTA

Ingredients:
1 kg of pork larded		
2 bay leaves			
black pepper 			
salt

1 head of garlic
1 litre of red wine
500 grams of potatoes

Preparation:
Marinade:
The day before, cut the pork larded into pieces and
put it in a bowl. Chop the garlic, mix it with the pork and
add 2 bay leaves. Pour the red wine until the larded is
covered. Lastly, set aside in a refrigerator overnight.
Cooking:
The next day, put the mixture in the pan in a high
temperature and cook it for about 45-50 minutes. After
it starts boiling, put it in a low temperature and let the
mixture cook until the pork is soft. Then put salt and black
pepper. After cooking, leave it and cook the potatoes (with
skin) well washed, water and salt.
Maria Miguel
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Marinade:
The day before, cut the pork larded into pieces and
put it in a bowl. Chop the garlic, mix it with the pork and
add 2 bay leaves. Pour the red wine until the larded is
covered. Lastly, set aside in a refrigerator overnight.
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Cooking:
The next day, put the mixture in the pan in a high
temperature and cook it for about 45-50 minutes. After
it starts boiling, put it in a low temperature and let the
mixture cook until the pork is soft. Then put salt and black
pepper. After cooking, leave it and cook the potatoes (with
skin) well washed, water and salt.
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BACALHAU À BRAZ

Ingredients
Shredded and soaked codfish
French fries toothpick
Olive oil
Parsley
3 onions
2 garlic cloves
4 eggs
Salt
Pepper
2 bay leaves
Preparation:
1. Put the onions in a pan, cut into thin slices, the
chopped garlic, the bay leaves and olive oil with salt and
pepper. Let it get a little brown.
2. Pour the mixture into a saucepan and add the
codfish. Then, add the french fries toothpick. And mix it all
together.
3. Incorporate the eggs previously mixed together.
Finally, add the parsley and mix it all together. And it’s done!
Maria Martelo
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1. Put the onions in a pan, cut into thin slices, the chopped
garlic, the bay leaves and olive oil with salt and pepper. Let
it get a little brown.

2. Pour the mixture into a saucepan and add the
codfish. Then, add the french fries toothpick. And
mix it all together.
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3. Incorporate the eggs previously mixed together. Finally,
add the parsley and mix it all together. And it’s done

79

Maria
Martelo
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TOASTED FLOUR

Ingredients:
1kg of flour;		
1kg of yellow sugar;
1 lemon;			
5 eggs;
One tablet of culinary chocolate.
Preparation:
1. In bowl, pour the flour.
2. Then add the yellow sugar.
3. Scrape the lemon into the bowl.
4. Then cut the chocolate into small pieces, and put in
the bowl.
5. Add one egg at a time and mix it with your own
hands, respectively.
6. Use a tray and put tracing paper to cover it. Pour
the prepared roasted flour. Smooth to stay right. Bake for
30 minutes.
This is a cake with a lot of history… Our fishermen’s
wives Used to cook this cake for their husbands to take to
the sea and eat while they stayed on the boat for days. We
can eat it after a few days, too, and it is quite energetic!
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1. In bowl, pour
the flour. Then
add the yellow sugar and
scrape the lemon into the bowl.

2. Then cut the chocolate
into small pieces, and put
in the bowl.
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3. Add one egg at a time
and mix it with your own
hands, respectively.

4. Use a tray and put tracing paper to cover
it. Pour the prepared roasted flour. Smooth
to stay right. Bake for 30 minutes.
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SWEET RICE

Ingredeients:
300g of rice;				
180g of sugar;
50g of margarine;			
7,5 dl of milk;
3dl of water;				
2 egg yolks;
2 lemon peels;				
1 cinnamon stick;
Salt q.b;			
Cinnamon powder to decorate.
Preparation:
1. Pour water in a pan.
2. Add the lemon peel, cinnamon stick and a pinch of salt.
3. Start heating. When it starts to boil, add the rice.
4. Lower the heat. Add milk (hot) gradually.
5. After involve all the milk, then place the margarine.
6. Having already melted all the butter, add the sugar.
7. Leave a little more in the heat and then remove.
Then add the egg yolks stirring the rice, constantly.
8. To decorate you can use cinnamon.
Joana Rodrigues
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1. Pour water in
a pan and add
the lemon peel,
cinnamon stick and
a pinch of salt.

2. Start heating.
When it starts to
boil, add the rice.

3. Lower the heat.
Add milk (hot)
gradually.
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4. After involve
all
the
milk,
then place the
margarine.

5. Having already
melted all the
butter, add the
sugar.
6. Leave a little
more in the heat
and then remove.
Then add the egg
yolks stirring the
rice, constantly.
7. To decorate you
can use cinnamon
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ROMANIA
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FRIED MEAT BALLS

Ingredients:
500g of pork minced meat
1 bunch of parsley
4-5 cloves of garlic
1 egg
2-3 boiled potatoes
Thyme
Ground pepper
Salt
Preparation
Mix all ingredients and form the meat balls.
Fry them in hot oil
89
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MEAT BALLS POTTAGE

Ingredients:
500g minced meat
200ml borsch
2 carrots
2 onions
2 bunches of parsley
2 green pepper
Tomatoes
Thyme
Ground pepper
2 eggs
rice
Preparations:
1. Mix the minced meat with eggs, thyme and pepper.
Form the meat balls.
2. In a pot boil all the vegetables with the rice an
borsch. Add the tomatoes and then the meat balls. Boil it
all and in the end add a mixed egg and a bunch of parsley.
91
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SPONGE CAKE

-1 l of sour milk or yogurt
- yeast as much as two nuts
- a little salt			
- 8 eggs
- rum essence		
- 800g powdered sugar
- 2 lemons			
- 500g of margarine
- Turkish delight		
- ground nuts
- cocoa			
- raisins
Preparation:
1. Warm the sour milk/yogurt, add 3 spoons of sugar, salt
and the yeast to make the paste which it is then let to rise.
2. The 8 white eggs are made into foam and then add the
rest of the sugar and mix it until you get a meringue. Then add
the yolk, the essence, the peel of lemons and the margarine
dipped at room temperature.
3. Mix the yeast with the mixture from point 2 and then
beat paste in a big bowl with a little oil, after that it is let to rise.
4. Divide the paste into two equal parts and then roll each
part in a circle and fill it with cocoa, Turkish delight, nuts and raisins.
5. Then roll it into oiled griddle and let it rise and afterwards
put into the oven.
Sorina Popa
Iulia Sbora
Marina Serban
Robert Joița
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1. Warm the sour
milk/yogurt, add
3 spoons of sugar, salt and the
yeast to make
the paste which
it is then let to
rise.

2. The 8 white eggs are made into foam and then add
the rest of the sugar and mix it until you get a meringue.
Then add the yolk, the essence, the peel of lemons and the
margarine dipped at room temperature.
3. Mix the yeast with the mixture from point 2 and then
beat paste in a big bowl with a little oil, after that it is let
to rise.

4. Divide the paste
into two equal parts
and then roll each
part in a circle and
fill it with cocoa,
Turkish
delight,
nuts and raisins.
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5. Then roll it into oiled griddle and let it rise and afterwards
put into the oven.

Sorina Popa
Iulia Sbora
Marina Serban
Robert Joița
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RAGOUT

Ingredients
200 gr chopped pork meat
200g chopped home made sausages
200g poulty gizzberd
200g poultry liver
1 bunch of parsley
Preparation:
Fry it all in oil, add tomatoes in biok and in the end
garnish it with a bunch of parsley
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