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COMENIUS COOKBOOK 

 
 

“Food is a central activity of mankind and one of the 

single most significant trademarks of culture” 

Mark Kurlansky 

 

This cookbook includes 34 recipes of national dishes of 15 European countries. 

The book is the result of working on the project “Traditions around Europe without borders” – 

2010-2012 which involved 16 schools from 15 European countries: Bulgaria,  Estonia , France, 

Germany, Great Britain, Greece,  Hungary, Italy, Lithuania,  Poland, Portugal,  Romania, Slovenia, 

Spain, Turkey.  
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Kapama 
Ingredients:                                           

Makes 1 

1/2 kg pork 

1/2 kg chicken  

1/2 kg veal 

1 blood sausage 

150 g fat pork  

1 big sauerkraut 

1 teacup of rice   

5-6 garlic cloves  

7-8 black pepper grains  

2-3 bay-leaves 

1 teacup of red wine  

1 teaspoon of savory, cumin to taste 

1/2  teacup of flour 

Method: 

1. Shred the sauerkraut in a tray. Remove 2-3 large leaves and set them to one side. Add in the rice 

and the spices and stir well. 

2. Place some of the pieces of fat pork on the bottom of the earthenware pot. Over these place a 

layer of the sauerkraut mixture, then another layer of pork cut into pieces to be followed by some 

sauerkraut. Pour in 1 teacup of white wine and 2 teacups if water. Seal with the sauerkraut leaves. 

3. Close the lid and seal it with dough, made of flour and water. 

4. Transfer the pot to the oven. Bring it the boil then reduce the temperature and swimmer for 

about 6 hours over a low heat. 
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Rolled Banitsa 

Ingredients Makes 1 

1 kg flour 

400 g cheese 

250 g cow’s milk butter 

1 pinch of salt 

Cooking oil for greasing 

Method 

1 

In a bowl mix the flour, the salt and ½ teacups of water and make hard dough, then roll it out into sheets. 

2 

Spoon out 2 tablespoons of the butter and melt the rest. Spread melted butter on every sheet, sprinkle with 

crumbled cheese and roll the sheet. Arrange the rolls in a spiral shape in the oiled baking pan. 

3 

Bake the banitsa till brown at 180 degrees. Fry the rest of butter the whisk in 1 teacup of water. Remove the 

banitsa from the oven, drizzle over the mixture of water and butter. Cover with a cloth. Serve chilled. 

Yummmm !!! 
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Mashed potatoes with mincemeat sauce 

Mashed potatoes: 
1 kg potatoes (peeled) 
1 dl bouillon  
1 to 1.5 dl milk 

Mincemeat sauce: 
400 g mincemeat 
2 cloves garlic 
6 dl milk 
1.5 tbsp flour 
handful of fresh dill and / or green onions 
salt, cracked black pepper, ground beef flavor 

Mashed potatoes: 
Peel the potatoes and boil them in the salted water. Boil the potatoes for a complete 
softening.When the potatoes are cooked, drain the water and let it evaporate for a moment. 
Pour the hot bouillon, and start to pound with potato masher. Slowly add milk to the 
porridge until porridge has reached to the desired consistency. 
Season with salt as needed. 
 
Mincemeat sauce: 
Brown the minced meat in a skillet. Add garlic and cook for another minute. Season with salt, pepper 
and meat seasoning. 
Measure flour to the pan and brown it with the 
mincemeat, stirring continuously for one minute. 
Pour in the milk and let the sauce boil. Simmer sauce, 
stirring continuously on a low heat. If the sauce is too 
thick, add a little milk. 
Season with salt and mashed black pepper 
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Semolina mousse 
1 litre of cranberry juice diluted with water 
1.5 dl semolina 
1 dl sugar 

Dilute 2 decilitres of strong juice with water. Bring it to boil, 
quickly add semolina, while stirring continuously; the 
semolina has to be swollen. Simmer for 15 minutes until the 
mousse is porridge-like (not too thick). Remove from heat 
and let it cool down, then use a mixer to whip it. Serve with 
cold milk. 
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EASTER PIE 
Ingredients / for 6 persons 
150 or 200 g minced beef, pork and veal 
3 eggs 
A few sprigs of parsley 
Salt, pepper, nutmeg, 
Flaky pastry 

Preparation 
Boil the eggs. 
Spread the flaky pastry. 
Mix the minced beef, pork, veal together with the parsley and the spices. 
Then roll this 
mixture and put it in the middle of the flaky pastry. 
Once the eggs have cooled down, remove the shell and put them on the 
meat mixture. Fold 
over the flaky pastry on the sides. It must be air-tight. Then brush it with 
an egg yolk. 
Make a few holes on the top. 
Cook 30 minutes in the oven at 200°C.
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Toad in the Hole 
Ingredients: 

 6 good quality sausages 

 2 tbsp groundnut / other flavourless oil 

Batter 

 125g plain flour 

 2 large eggs 

 200ml semi-skimmed milk 

 Salt & black pepper 

 2 tbsp water 

Gravy 

 8oz/225g onions, sliced 

 2 tsp oil 

 1 level tsp golden caster sugar 

 1 dessertspoon Worcestershire sauce 

 1 level tsp Mustard powder 

 400ml chicken/ beef stock 

 1 rounded dessertspoon plain flour 

 Salt & black pepper 

  

 

Method 

 

 To make the batter, sieve the flour into a large bowl.  In a jug mix together the 

milk & the water.  Add the egg and a pinch of salt and pepper to the flour.  

Slowly whisk in the egg into the flour and then slowly whisk in the milk mixture 

until a smooth batter is formed. 

 Heat a frying pan and add the sausages.  Move the sausages around for 5-8mins. 

Until they are browned on the outside.  Leave to one side. 

 In a roasting tray place 2 tablespoons of oil.  Put into a hot oven, 210c to heat up 

the oil.  (About 5-10mins.) 

 Take the roasting tray out of the oven and add the batter quickly.  Place the 

sausages on top and quickly return it to the oven.  Leave it to cook for 30mins. 

Until the batter is light, golden and well cooked. 

 For the gravy, add the onions to a frying pan with the oil and cook on a medium 

heat for about 15mins. Until golden brown.  Stir in the plain flour for about 1 min.  

 Add the Worcestershire sauce and mustard powder to the stock, and add to the 

pan.  Stir all of this together over a medium heat.  Add seasoning as required. 
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Bakewell Tart 
 

Ingredients: 

 
 PASTRY 

 125g plain flour 

 75g unsalted butter, cold and diced 

 25g caster sugar 

 1 egg yolk 

FILLING 

 2 heaped tbsp raspberry jam 

 150g unsalted butter, at room temperature 

 150g caster sugar 

 3 eggs, beaten 

 1 egg yolk 

 150g ground almonds, Lemon zest, 1 tbsp flaked almonds  

 
 To make the pastry tip the flour, butter and sugar into a large bowl with a 

pinch of salt.  Rub in until breadcrumbs are formed. 

 Add the egg yolk and 1 tsp of cold water and pulse until the dough comes 

together. 

 If possible leave in the fridge for up to one hour. 

 Heat the oven to 180c/fan 160c/gas mark 4 

 Roll out the pastry on to a lightly floured surface to about 3mm thickness. 

Line a 20cm fluted tart tin with a depth of 31/2cm. Prick the base with a 

fork. 

 Line the pastry case with baking parchment and fill with baking beans.  

Cook for about 15 minutes until the pastry is a pale golden colour.Take out 

the beans. 

 Spread the jam in an even layer over the base of the pastry case. 

 Cream together the butter and caster sugar.  Gradually add the beaten    

eggs and egg yolk.  Fold in the almonds and lemon zest. Carefully spoon the 

mixture over the jam and level.   

 Bake for 20 mins. Scatter with flaked almonds and continue to cook for a 

further 15-20 mins. Until golden and set.  
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Ingredients: 

 
 400g of good quality lamb mince 

 2 tbsp of flour 

 1 Red  onion 

 2 Sticks of celery 

 Carrot 

 50g pancetta 

 2 cloves of garlic 

 Fresh rosemary leaves 

 1 tin of chopped tomatoes 

 250ml vegetable stock 

 1 kg of potatoes 

 200ml milk 

 1 know of low fat spread 

 Black pepper 
Instructions: 
      
1. Preheat the oven to 220C [gas mark 7 ] 
2. Boil potato 
3. Peel and roughly chop the onion 
4. Grate the carrot 
5. Trim and roughly chop the celery 
6. Chop up the pancetta 
7. Mince the garlic 
8. In a large pan add mince and fry until browned 
9. Add the onion celery, carrot, pancetta and garlic to the pan 
10. In the flour and seasoning 
11. Throw in a large pinch of rosemary leaves and the tomatoes 
12. Pour in the stock 
13. Cook for 15 minutes 
14. Pour the potatoes are boiled drain and set aside 
15. Heat the milk gently then pour over the potatoes 
16. Add the mince to an over proof dish 
17. Spoon the mashed potato over the mince 
18. Bake for about 15 minutes or until crispy and brown on top 
17. Mash until Smooth 
18. Add the mince to an oven proof dish 
19. Spoon the Mashed Potato over mince 
20. Bake for about 15 minutes or until crispy and brown on top  By Mazin Alkhidir   Year 3 
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Singing Hinnies 
The Ingredients: 
 

 225g of plain flour 

 55g of butter 

 55g of lard 

 25g of currants 

 ½ a tsp of salt 

 1 tsp of baking powder 

 50ml of milk 

 50ml of soured cream 
                                                                        
 
 
 
 The Instructions: 
 

19. Rub the lard and butter into the flour until the mixture resembles fine bread crumbs. 
20. Add the other dry ingredients. 
21. Add the currants, milk and sour cream. 
22. Mix to soft dough. 
23. Roll out to about 1cm thick. 
24. Bake both sides in a hot pan until golden brown. 
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MOUSSAKA

INGREDIENTS (8-10 servings)  

 4 large eggplants ,  1 kg of lamb minced meat finely chopped  

 1 small onion thinly chopped, 2  cloves gillyflower   

 1 tablespoon of black raisins (optional), 1 clove cinnamon  

 ½ tablespoon grated orange peel ,  2 tablespoons of olive oil  

 1 ½ cup olive oil for frying,  1 teaspoon salt  
 

For the topping  (option A)   

 2 tablespoons butter   3  – 4 tablespoons flour  2 cups fresh milk  2 egg yolks  2 tablespoons grated 

cheese  ½ teaspoon ground nutmeg    

 

For the topping (option B)  

½ kg  non sour yoghurt 3 well beaten eggs 1 tablespoon flour Salt  Pepper Nutmeg (optional)   

 

PREPARATION 

Cut the eggplants into slices and put them in salted water for 1 hour approximately.  
Remove eggplants from water and squeeze them so they drain the excess water. Heat 

olive oil in a deep frying pan with heavy bottom and fry the eggplants until soften 
without getting brown. Arrange them on a kitchen towel paper to absorb the excess 

olive oil. In a clean frying pan heat olive oil and sizzle the onion until it golden browns 
without getting burned.  Add minced meat, stir constantly, add all spices, grated 

orange peel and raisins- provided that you use them- along with a bit of salt.  Cook 4  – 
5 minutes until all fluids are absorbed. Arrange eggplant slices on a medium size baking 

dish, sprinkle minced meat and continue with another layer of eggplants. Prepare 
béchamel sauce as follows: In a small saucepan melt butter, remove from the heat and 
add flour, stirring constantly with a wooden ladle till the mixture thickens.  When the 

mush cools, add the beaten egg yolks. Add cold milk and place the saucepan in the 
heat, in low temperature, stirring constantly till it becomes a thick and homogeneous 
sauce. Sprinkle cheese and add a touch of salt and nutmeg and spoon the sauce over 
all. Bake for 25-30 minutes in a preheated 180 degrees oven until the sauce golden 

browns. Served warm. 
 

 

 

 

Moussakas is a recipe that many countries in Middle East 
or Europe claim to have it as one of their national food. 

The Turks and the Greeks, the Arabs, the French feel 
proud to have it on their table. Once again we reach the 
conclusion that “secrets are not safe”. Culture travels, 

communicates, gives, takes, mixes and unites. The same 
happens with recipes.We have tried a lot to find a 

national recipe existing nowhere else.That proved to be 
almost impossible.So in the end we accepted the truth 
that food is an extra point that unites people and quite 

often in a delicious way. 
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In the Old Testament, 
King Solomon speaks 
with delight of visiting 
his walnut grove: "I 
went down into the 
garden of nuts to see 
the fruit of the valley" 
(Song of Solomon 
6:11). The walnut 
appears in Greek 
mythology in the story 
of Carya, with whom 
the god Dionysus fell in 
love. When she died, 
Dionysus transformed 
her into a walnut tree. 
The goddess Artemis 
carried the news to 
Carya's father and 
commanded that a 
temple be built in her 
memory. Its columns, 
sculpted in wood in 
the form of young 
women, were called 
catyatides, or nymphs 
of the walnut tree-so 
the tree furnished the 
image for a famous 
Greek architectural 
form. The walnut and 
the oil extracted from 
it, therefore, have 
been known since 
ancient times. Theory 
has it that the walnut 
may have disappeared 
in parts of northern 
Europe during the 
glacial period but was 
then reintroduced by 
barbarian invaders 
and by Greco-Roman 
conquerors. Once the 
tree was reestablished, 
the exploitation of its 
products spread 
steadily through 
increasing trade.  

 

KARIDOPITA (WALNUT CAKE) 

INGREDIENTS:

300 g flour 

75 ml milk 

120 g sugar 

60 g sunflower 

3-4 eggs 

5 g bicarbonate of soda  

90 g walnuts 

5 g ground cinamon 

5 g gloves 

 

For the syrup: 

150 ml water 

300 g sugar 

50 g glucose 

2 g vanilla essence 

5 g grated rind of orange 

5 g grated rind of lemon 

PREPARATION:

First boil all the ingredients for the syrup for 5 minutes. Leave to cool. 
Meanwhile, beat eggs with sugar in a  bowl and stir in milk and sunflower oil. 

Gradually blend with all the remaining ingredients. Evenly spread on a buttered 
baking tin and bake in a preheated oven at 160o C for 35 minutes. Remove from 

the heat. Gradually spoon on the cold syrup on the warm cake and cut into 
portions. Serve with whipped cream or vanilla ice cream if liked. 
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                                      Goulash soup 

 
Ingredients: 

 

- 400g beef shank or chuck 20 mm cubed 

- 1-2 onion minced 

- 1 spoonful oil 

- 1 spoonful paprika powder 

- 1 clove of garlic 

- caraway seeds 

- green, black pepper    

- bay leaf 

- 2 tomatoes 

- carrot 

- 1 turnip diced 

- parsley chopped 

- 2 potatoes cubed 

- salt 

 

 

Cooking: 

 

Cut the onion small pieces and brown it in hot oil. Add the chopped meat and stir until 

well browned, powder it with paprika. Add fast a little water and stir them well. Add the 

salt, the clove of garlic, the caraway seeds, black pepper, bay leaf, tomatoes, and enough 

water to cover the meat well. Let it simmer for about 30 minutes. Add carrot, turnip, 

green pepper, parsley and boil it up. Turn to low heat and simmer for 10 minutes. Add 
potatoes and more water to be soup consistency. Add salt to taste. Simmer until potatoes 

and meat are well cooked. I like it with hot chili pepper in soup (dried or sauce) 

 

 

Note:  

The best way, when make it outdoors in a stew-pot, over fire. 
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Poppy guba 
 

Ingredients: 
 

 6 pieces of dehydrated crescent rolls 

 0,5 l milk 

 80 g honey 

 80 g minced poppy seeds 

 80 g sugar 

 40 g butter 

 a half filed lemon shell 

 1 piece of vanilla rod 

 1 piece of clove 
 

how to make it: 
 

We cut the dehydrated rolls to circles and put it in a big bowl. We boil the milk 

with honey and cook in the clove and the vanilla rod (better to cut the vanilla rod 

in half lengthwise). 

After the milk got boiled, we pour it onto the roll circles and  mix them 

cautiously.(you shouldn’t break the roll circles).After that we mix the sugar and 

the minced poppy seeds with the lemons filed shell, then pour it on the rolls and 

mix them cautiously again. 

Lubricate a fire-resistant pot with the butter and put the rolls in it. (you can 

distill the reminder butter on it). 

We have to bake it on 160 C° but carefully, not to burn it. 

You can prepare this delicious Hungarian dish in only 30 minutes! 

Enjoy your meal! 
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Rice, Potatoes and Mussels (Riso, patate e cozze) 

 

             

 

 

 INGREDIENTS: (4 servings) 
300 Gr. Rice 
500 Gr. Potatoes 
1 Kg. Mussels 
1 Garlic clove 
Onion 
Parsley 
Extra Virgin Olive Oil 
Salt 
Pepper 

  

Clean and brush well the mussels in abundant water, put them in a pan with minced garlic and 
let them open over medium heat. 
Remove the shells and filter their liquid. 
Clean, peel and cut the potatoes; put half of them on the bottom of a pot, already greased with 
oil, season them with pepper, parsley and minced onion. 
Cover all with rice, add the mussels and the other potatoes. Add some pepper and oil, cover 
with mussels cooking water in addition . Place the pot into the oven 120 C and let them cook 
for about 45 minutes. You don't need to salt them because the cooking water of the mussels is 
already salted. 
Once cooked transfer to a serving dish and serve. 
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Carteddate with Honey 

                

Carteddate are Carnival fritters, and are quite similar to cenci, though they do gain 

special touch from honey that brings some of the Greek pastries to mind.  

Ingredients: 

 4 1/5 cups (500 g) all purpose unbleached flour 
 3/4 of an ounce (20 g) of live yeast (the kind sold in 

cakes in the dairy section of the supermarket) 
 Marsala or white wine 
 Powdered sugar 
 1/3 cup olive oil 
 Honey (2 cups) 
 Salt 
 Powdered sugar with a pinch of powdered cinnamon 
 Oil for frying 

Preparation: 

Dissolve the yeast in a half cup of lightly salted warm water. Make a mound of the flour on your work 

surface and scoop a well in it; stir in the yeast, olive oil, and enough wine to obtain a fairly firm dough, 

which you should let rise, covered, in a warm place for 2 hours.  

 

Roll the dough out into a very thin sheet and use a serrated pastry wheel to cut it into strips that are 2 

inches (5 cm) wide and at least 20 inches (50 cm) long. Fold the strips in half to obtain a strip that's 

only an inch wide, and pinch the opposing edges of the strip together at 1-inch (2.5 cm) intervals. Roll 

the strips up into spirals that will resemble roses, and fry them until golden in hot oil. Drain them on 

absorbent paper, pinch edge side down to help the oil drain.  

 

Gently heat the honey in a second pot; as soon as it begins to boil dip the roses into it, turning them 

gently, and dust them with the cinnamon-laced powdered sugar. Enjoy! 
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Lithuanian Cold Beetroot Soup  
 

Ingredients:  

  8 cups cold buttermilk 
 1 medium cucumber, sliced into thick matchsticks 
 3 medium beetroots, boiled, peeled, and cut into thick matchsticks 
 2 eggs, hardboiled, cut into 4-8 pieces 
 ¼ cup springo onions, chopped 
 1 tablespoon fresh dill, chopped 
 Salt and pepper 
 Sour cream 

 4 potatoes, boiled 

Directions: 

 Whisk the buttermilk in a large bowl 

 Add the rest of the ingredients, stir 

 You may add cold water or ice cubes if the soup is too rich or thick for 

your taste 

 Add a piece or two of boiled egg and a spoon of sour cream for each 

serving separately 

 Serve hot boiled potatoes 
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Lithuanian Donuts (Žagarėliai) 
 

Ingredients:  

 3 egg yolks 

 3 tbs sour cream 
 3 tbs sugar 

 500g flour 
 Pinch of salt 

 Oil (for boiling) 
 Sugar powder (for topping) 
 

Directions:  

 Knead the dough 

 Add flour as much as you need to knead the batter with your hands 
 Roll it out thinly, fold several times and roll it out again 

 Cut into diamonds 
 Cut each middle, then fold it to make a shape of your donut 

 Boil in oil (there should be enough oil for the donut to float) 

 When you take it out put it on a napkin, to absorbed excess fat 
 Sprinkle sugar powder  
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Bigos - Poland's National Dish 

Bigos is Poland's (and probably Ukraine's) national dish. Bigos was in the past eaten only by 
the Polish aristocracy as they were the only Poles who could afford to include so much meat 
in a dish. Oddly enough, bigos is one of those handy recipes which gets better the more it's 
reheated. So make up a huge pot and eat it for a whole week! Alternatively as it freezes well, 

divide it into small meal sized portions and put them in your freezer. 

INGREDIENTS: 

1/2 pound of bacon 

1 pound lean pork or wild boar meat 

1 large onion 

2 garlic cloves, finely chopped 

2 cups cooked dried Borowik wild mushrooms (Boletus) 

2 apples, cored and cut into chunks 

2 or 3 prunes, cut up into pieces 

2 root vegetables (swede, turnip, or carrot), cut into 

chunks 

1 pound smoked sausages (Kielbasa), cut into small chunks 

1 can of plum tomatoes 

1/2 pound of sauerkraut (pickled cabbage) 

1/2 cup of red wine 

1/2 cup of stock (vegetable or meat)  

Salt and pepper  

1). Chop the bacon into small pieces, cook until crisp, remove from the fat, and 

set aside.  

2). Cut the pork or wild boar meat into small cubes, add to the fat in the pan, and 

brown the meat lightly.  

3). Mix in the onion and cook it until it is tender. Cover the meat with hot water 

and simmer, covered, until it is well done.  

4). Add the garlic, apples, prunes, Borowik mushrooms, vegetables, and tomatoes 

and continue cooking for about 5-10 minutes.  

5). Mix the sauerkraut with the meat along with sausages and the reserved bacon. 

Add the red wine and stock. Mix these ingredients together and season with salt 

and pepper to taste. Cook, uncovered, until the sauerkraut is tender. Serve with 

bread . 
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Polish Poppyseed Roll (Strudel) 

An Eastern European dessert table would invariably include something sweet made with poppyseeds, either 
ground or whole. This poppyseed roll or strudel is made with a yeast dough and is known as makowiec  in Polish. 

Dough ingredients: 

 1 package active dry yeast 

 2 cups warm milk 

 8 cups all-purpose flour 

 3/4 cup sugar 

 1 teaspoon salt 

 5 eggs 

 4 ounces (1 stick) butter, melted 

 2 (11-ounce) cans poppyseed filling (or make your own, see below) 

Filling Ingredients:  

 1 pound ground poppyseeds 

 1 cup sugar 

 6 ounces softened butter (1 1/2 sticks)  
 1 cup hot milk 

 1 lemon rind, grated 

Preparation: 

1. Grind the poppyseeds in a poppyseed grinder, then combine all filling 
ingredients. Beat well and set aside.  

2. In a heatproof bowl, dissolve yeast in 1/2 cup of the warm milk.  

3. In the bowl of a stand mixer or a large bowl, combine flour, sugar, 
salt and eggs. Add remaining 1 1/2 cups warm milk, butter and yeast 
mixture. With the paddle attachment, or by hand, beat until smooth.  

4. Scrape dough into a bowl. Sprinkle the top with a little flour and 
cover. Let stand in a warm place for 1 hour or until double in size. 

5. Punch down dough and turn out onto a floured surface. Divide dough in 
half and shape each half into a rectangle.  

6. Spread 1 can or half of the filling you made on each rectangle of 
dough and roll up like a jelly roll. Turn ends under so filling will 
not leak out.  

7. Place on a greased pan, cover and let rise again until double in 
size.  

8. Heat oven to 350 degrees. Brush tops of rolls with additional melted             
butter. Bake 45 to 60 minutes or until rolls are golden brown. 
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Codfish with “Broa”  

(corn bread) - to 4 persons 

 

Ingredients Quantity(g/ml) 

Codfish 800g 

Onion 100g     

Garlic 50g     

“Broa” 500g 

Olive Oil 300ml 

Potatoes 800g 

Salt  (only enough) 

 

  

How to prepare:  
Place the cod in a platter with olive oil, sliced onion, garlic and 

pepper. The platter is placed in the oven to cook these ingredients. 

Apart, crumble the bread, involve it with oil and cover the loin of cod 

with this mixture. It returns to the oven to brown the bread. Use a little 

bit of salt and some pepper if necessary. 

In another platter place the potatoes with peel well washed, spicy with 

salt. They are placed in the oven to be roasted. 

 

 
 

Good Appetite! 
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Rice Pudding  - to 4 persons 

 

 

Ingredients Quantity(g/ml) 

Rice 250g 

Milk  1000ml     

Eggs  

Sugar 

3 yolks 

250g 

Water  500g      

Salt  5g 

Cinnamon  20g 

Lemon (peel) 1 

 

  

How to Prepare:  
Put the water in a saucepan with salt, cinnamon stick and the lemon 

peel. Let it boil and add the rice. When this is open, add the milk and 

let it boil again. After being cooked join the egg yolks and sugar and 

let the flavors get involved. Withdraw the stick of cinnamon, the 

lemon and put the rice in a platter. Decorate the dish the way you like 

with cinnamon powder. 

 

Note: Sugar is always added AFTER the rice is cooked. 
 

Good Appetite! 
 

 



28 
 

 

      Tochitura is one of the 

best Romanian dishes and top 

list in traditional restaurants’ 

menus. The story of “tochitura” 

is quite simple but got more 

complicated later. 

Its name actually comes 

from the Moldavian word 

“tochit / topitura” and it refers 

to fried bacon when swine were 

butchered. Peasants would pick 

up pork scraps and eat them 

with polenta (mămăligă). 

       Later on, the recipe evolved 

– people fried fatty pork slices 

in grease with onion. 

In time the recipe turned 

into a real pork feast, more and more ingredients being part of this dish: pork slices, sausages, 

eggs, cheese, garlic, laurel etc. 

        Romanian people’s appetite for “tochitură” could not be limited to only one day - the 

day when swine were butchered – and the recipe quickly became part of restaurants’ menus. 

       Ingredients: 

-   one kg. of pork; 

-  300 gr. of smoked sausages; 

-  garlic; 

-  2 cups of dry white wine; 

-  3 laurel leaves; 

-  salt; 

-  pepper; 

-  200 gr. of ewe’s milk cheese 

 

      Preparing: 

     Slice the meat and the sausages. Peel and chop the garlic. Put some grease in a frying pan, 

add the meat and fry it. Add the sausages and fry everything for about 3 more minutes. Add 

the garlic, the wine, a glass of water the laurel, salt and pepper. Boil everything for 50 

minutes.  

     Prepare some polenta (5 cups of water, 2 cups of maize, a little salt). 

     Fry four eggs.  

   “Tochitura” is best served with polenta, cheese, fried eggs and pickles.  
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It is a typical dish from Bukovina. Everybody here loves it. 

 

Ingredients: 

-  1 kg of potatoes; 

-  3 eggs; 

-  3 spoons of flour; 

-  100 gr. of feta cheese; 

-  2 spoons of sugar. 

 

Preparing: 

The potatoes are peeled and scraped, the other ingredients are added and 

everything is stirred until it gets uniform. They are fried in hot oil in a frying 

pan. 

Tocinei are served best hot with sour cream and sugar. 
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Homemade black pudding with sauerkraut 

This is a popular meal eaten in winter in Slovenia. 

Ingredients: 

- one pig's head  
- pig's large intestine 
- some blood 
- ½ kg rice 
- ½ kg barley porridge 
- ½ kg buckwheat porridge 
Spices by flavour: 
-salt and pepper 
-marjoram 
-cinnamon 
-nutmeg 
-garlic 
-vegeta 
 
1 litre of soup (in which the pig's head was cooked) 
  
Cook the pig's head in the water for about 2 hours. Then strain it and let it cool down. Take 
the bones out and mince the meat. Add soup to the meat (which was made by cooking the 
head in the water). Mix the spices by flavour. At last mix the blood in. Fill the pig's large 
intestine (which was washed and cut before) with the mass and then spin it at the end with a 
skewer and you'll get a blood sausage called black pudding.  
Boil the black puddings in the water for a few minutes. 
In case you don't want to serve them immediatly,  
freeze them.  
 
 
Melt the black puddings and put them in the baking 
pan, which is sprinkled with a little bit of water. Bake 
them in the oven at 200 degrees Celsium for 20-30 
minutes. Serve them hot together with cooked 
sauerkraut and buckweat porridge. 
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Potica is the most 

typical Slovenian 

dessert. It is made with 

more than 80 different 

fillings. The most 

characteristic types of 

potica include walnut, 

tarragon, honey, poppy, 

seed, curd cheese and 

raisins 

 

 

Taste Slovenia 

Walnut roll – potica 

Ingredients: 

Dough: 

 1 kg flour 

 10 g yeast 

 5 dl milk 

 100 g sugar 

 5 egg yolks 

 100 g margarine  

 2 g salt 

 0,5 dl rum   

 lemon peel,icing sugar for decoration 

Stuffing: 

 800 g grinded walnuts 

 4 dcl milk 

 lemon peel 

 a bit of cinnamon 

 5 spoons of rum 

 100 g margarine   

 200 g sugar 

 200 g raisins 

 100 g honey 

 4 egg-whites 

 

Instructions:  

Knead the dough with hands and leave it to rise for 15 minutes to double the 

volume.  

     During the rising make the stuffing. Boil milk, butter, margarine and half of 

the sugar. Then pour it over the grinded walnuts. Add grated lemon peel, 

cinnamon, rum, honey and raisins. Mix the egg whites with the other half of the 

sugar to get a hard snow, and then mix it carefully into the batter.  
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When the pastry rises, roll it 1 cm thick. Spread the stuffing on the pastry and 

roll it. Put the roll into a greased and floured dish and  let it rise for a short 

time. Before putting the roll into the oven  coat it with a whipped egg. 

     

 

 

 

 

 

 Then put it into the oven and bake it for about 60 minutes, at 180 degrees C. 

When it is light brown, turn the oven off, but don't take the cake out of the 

oven. Let it cool a little in the oven before taking it  

out. At the end sprinkle the cake with icing sugar. 

 

Enjoy the walnut roll »Potica« ! 
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• 100 g of thick noodles. 

• ¼ kilo of beans.  

• ½ kilo of potatoes.  

• ½ pumpkin. 

• 200 grams of salt pork (ribs or bacon).  

• 1 onion.  

• 1 red bell pepper. 

• 2 garlic cloves.  

• 2 tomatoes.  

• Thyme. 

• A bay leaf. 

• White wine. 

• Few strands of saffron. 

• Oil. 
•  Salt. 

1. Place a day before the chickpeas in water to 

soften. 

2. The next day we put the chickpeas and water in a 
pot with meat and a little salt for 45 or 60 
minutes the fire until the meat is done and chickpeas 

3. In a pan put onion, garlic, red pepper, saffron, tomato and fry oil. 

4. When ready meat and chick peas, put the frying potatoes and pumpkin, bay leaf, 
thyme and a little white wine, leaving it 10 minutes into the fire. 

5. At last we put the noodles, when it is 5 minutes to get done. 
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PELLA  DE  GOFIO 
Ingredients: 

250 gr. “gofio”  

½ glass of water 

½ glass of oil 

Sugar 

 

Method: 
1. We put the “gofio” in a large bowl  
2.  We add water, the oil and  two spoonfuls of sugar 

3.  We mix everything using our hands 

4. We mix it until the dough sticks together and form it 
into the shape of a log 

5. Now we serve it on a plate and we cut it into slices 

6. OUR “ PELLA DE GOFIO” IS READY .This is the basic 
recipe but you can make your “pella” tastier by adding 
banana, raisins or almonds to the dough. 
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TURKISH KEBAB  

Kebab (also transliterated as kabab, kabob, kibob, kebhav, kephav) refers to a variety of meat dishes in Turkey. 

consisting of grilled or broiled meats on a skewer or stick.  

The most common kebabs include lamb and beef, although others use goat, chicken, fish, or shellfish. Observant 

Muslims and Jews do not use pork for kebabs because of religious and cultural prohibition, but pork kebabs can 

be found in India, especially in the state of Goa. Like other ethnic foods brought by immigrants and travelers, the 

kebab has become part of everyday cuisine in multicultural countries such as the UK, Australia, New Zealand and 

the United States. 

Shish kebab (Turkish: şiş kebap) 

Shish kebab is a dish consisting of small cubes of meat threaded on a 

skewer (şiş in Turkish) that are grilled or roasted. Any kind of meat may 

be used, and fruit or vegetables are often placed on the skewer as well.  

 

Typical vegetables include eggplant, tomato, bell pepper, onions, pickles 

and mushrooms. Small slices of toasted bread (usually sourdough, but 

other breads can be used as well) are also sometimes put onto the 

kebab stick with the meats and vegetables. 

İskender kebab 

It is very famous meat foods of Northwestern Turkey and takes its name from its inventor, İskender Efendi, who 

lived in Bursa in the late 19th century. 

 

It is a kind of döner kebab prepared from thinly cut grilled lamb or beef basted with tomato sauce over pieces of 

pide bread and generously slathered with melted butter and yogurt. Additionally, one cylindrical meatball can be 

placed on top. It is commonly consumed with şıra as a drink to aid digestion. Tomato sauce and boiling butter are 

sometimes poured over the dish, at the table. 

 

Unlike other traditional dishes of Turkish cuisine, Iskender kebap is a 

trademark of Yavuz Iskenderoglu, a member of the iskender family, who 

still run the restaurant in 

Bursa.  

Döner kebab 

Literally "rotating meat" 

in Turkish, is sliced lamb 

or chicken loaf which is 

slowly roasted on a vertical rotating spit. It is similar to gyros 

and shawarma. Doner kebab is most popularly served in pita 

bread, as it is best known, with salad, but is also served in a 

dish with a salad and bread or French fries on the side, or used 

for Turkish pizzas called pide or "kebabpizza".  

 

Take-out doner kebab or shawarma restaurants are common in 

some parts of Europe. Döner kebab is said to be the best-selling fast food in Germany, Poland and Romania as 

well as being popular in Austria, the UK, France, Spain, The Netherlands, Belgium, Norway, Denmark, Sweden, 

Finland, Italy, Canada, Ireland, New Zealand and Australia. 
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aklava is the delicious middle-eastern dessert. The first known recipe for a 

baklava-like treat dates back to 1330 C.E. Culinary historians believe modern 

baklava originated in the courts of the Ottoman Turks, and indeed today it is found 

in the countries that once made up the Ottoman Empire. It is said that the Turkish 

sultan would present huge trays of baklava to his bodyguards every 15th of 

Ramadan in a gaudy ceremony that became 

known as the Baklava Alayi.

 Baklava is made by layering sheets of paper-

thin phyllo dough, each coated with butter. The 

butter keeps the dough from fusing together 

during the baking process. Once half the phyllo 

is down, it is covered with a mixture of crushed 

walnuts or pistachios, spices and sugar. The 

other half of the phyllo dough is then laid down 

on top, again alternating with coats of butter. 

Before it is put into the oven, the baklava is cut into the familiar diamond-shape 

pattern.

The baklava is then baked until the 
top layers of phyllo are golden 
brown. Then comes the magic 
part: the baklava is then doused 
with a hot syrup made either from 
sugar or honey. As the baklava 
cools, it sucks this syrup in 
between the layers of phyllo. The 
result is that scrumptious 
combination of sweetness, 
crunchiness and flakiness that is 
the sign of perfect baklava. 

B 
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приятен апетит 

Head isu 

Bon appétit 

Guten Appetit 

Enjoy your meal  

Kαλή όρεξη  

Jó étvágyat 

BUON APPETITO 

Skanaus 

smacznego 

Bom apetite  

POFTĂ BUNĂ 

Dober tek 

DISFRUTE  DE  SU  COMIDA 

 Afiyet olsun 
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T r a d i t i o n s  a r o u n d  E u r o p e  w i t h o u t  b o r d e r s  
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