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Top favourite recipes
from

Austria

Ella Lingens-Gymnasium, Wien




Apfelstrudel

Zubereitungszeit: ca. 45Min

Portion: 6 Personen

* 1kg Apfel

® Saftvon 1 Zitrone

® Zimt (Menge nach Bedarf)
* 1 Packung Blatterteig

® 100g Zucker

* 1Ei

Zubereitung:

Apfel schalen

Apfel in kleine Stiicke schneiden
Blatterteig ausrollen, Apfel auf den Blatterteig gleichmaRig der Lange nach in der
Mitte verteilen

Zimt & Zucker Uber die Apfel streuen und ein wenig Zitronensaft hinzufligen
Blatterteig langsam einrollen
Das Ei aufschlagen, umrtihren und auf den Blatterteig streichen

Danach den Apfelstrudel bei 180 Grad im Ofen goldbraun backen



Appel Pie
Cooking time: 45 minutes
Portion for about 6 persons
® 1kg apple
® juiceof 1 lemon
® cinnamon (requiredquantity)
* a packageflakypastry

¢ 100g sugar
* legg

Preparation:

Peel theapples

Chop the apples into small pieces

Roll out the flaky pastry. Spread the apples evenly over the flaky pastry
Sprinkle the cinnamon and the sugar over the apples and add the lemon juice
Furl the flaky pastry slowly.

Beat the egg, stir it and then spread the eggs over the flaky pastry.

Put the apple strudel into the oven at 180 degrees and bake it until it gets
golden brown.



FRITATTEN SOUP

Fritatten Soup originates from took place during the Congress of
Vienna in the 19th centu n of pancake stripes and chicken
soup. You can eat it in tk and also in the wintertime.
Ingredients:

* legg

Preparation:

] ' to make a batt
mall pan heated over medium high and fry the
d for pancakes or crepes; allow bubbles to form

1) Beat the egg, milk and flo
2) Put a teaspoon of oil
batter in 2batches, as you
and then flipand cook thre

) Meanwhile bring the sto
) When the crepes are fin

ejl- }L
stack them atop each other, roll and slice thinly

into“noodles.”
5) Heat the Frittaten throug in the stock, and 1 in the soup, sprinkled
withthe herbs. | -

¥

. '




Wiener Schnitzelis a thin,breadedand fried cutlet made of poultry, veal or pork. Itis
one of themost famousspecialtiesof Viennese cuisine.

Cooking time: about 10 minutes
Preparation time: about half an hour

Served for 2 persons
Ingredients:

* 2 poultry cutlets (original: veal; also possible with porc)
» salt and pepper

» 2 tablespoons flour

» 2 tablespoons breadcrumbs

* 1large egg
e some milk

e ol

e some butter
e Yilemon

Preparation:

Put flour and breadcrumbs in 2 different shallow bowls. Afterwards put the egg with
some milk in a shallow bowl and whisk it. Then rub the cutlets with salt and pepper
and put it one after anotherin flour, the egg and the breadcrumbs.

Heat 3 tablespoons oil in a pan and fry the cutlets 2-3 minutes on one side, put one
tablespoon of butter in the pan and fry it another 2-3 minutes. Drain the cutlets and
after serve it with a lemon slice.



Wiener Schnitzel ist ein dinnes, paniertes und gebackenes Schnitzel aus Gefllgel,
Rind oder Schwein. Es ist eines der berihmtesten Spezialitaten der Wiener Kiiche.

Kochzeit: etwa 10 Minuten
Vorbereitungszeit: etwa 30 Minuten

Wird fur 2 Personen serviert
Zutaten:

» 2 Geflugelschnitzel (original: Rindfleisch, auch méglich mit Schweinefleisch)
e Salz und Pfeffer

» 2 Essloffel Mehl

e 2 Essloffel Semmelbrdsel

 1groRResEi
* Ein bisschen Milch
« Ol

* Ein bisschen Butter
e Y5 Zitrone

Vorbereitung:

Gib Mehl und Semmelbrésel in je zwei tiefe Teller. Danach gib ein Ei mit Milch in eine
tiefe Schale und verquirle es. Reibe dann das Schnitzel mit Salz und Pfeffer ein und
zieh es nacheinander durch das Mehl, das Ei und die Semmelbrésel.

Erhitze drei Essloffel Ol in einer Pfanne und backe die Schnitzel 2-3 Minuten auf der
einen Seite, gib einen Essloffel Butter hinzu und backe es 2-3 Minuten auf der
anderen Seite. Lass die Schnitzel abtropfen und serviere sie mit einer
Zitronenscheibe.



PANCAKES (PALATSCHINKEN)

Pancakes are basically a thin layer of d
sweet, salty or cut in thin pieces in
simple formula and its deliciou

* 4eggs

* 400g flour

e 100ml water
e 400ml milk

» 1tbsp vanilla sugar
» 2009 sugar
* 1 pinch of salt

Firstly, seperate eggs and whisk them up. Add the other ingredients and mix
them together. Pour oil into a pan and wait for it to heat up. Then add the
mixed ingredients and bake the dough thoroughly.




OS Andrije Kaci¢a Mio$i¢a, Donja Voc¢a, CROATIA

Rosehip jam
Ingredients |
1 kg rosehip
1 kg apples (peeled and grated)

1 kg sugar
2 quinces (peeled and grated)

& & -

. 1 Wash the rosehip.

2 Cut it into halves and takg out the pits.
3 Grind the rosehip.

4 Cook it and strain through a very fine strainer.
5 Cook the rosehip together with apples and quinces
until the mixture is thick,

6 Fill the jars, put them into the oven at
120 degrees Celsius for an hour and then turn it off.

7 Let the jars coolin the oven.



)b;:; ;
| var
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B@aw.f . )
ingredients:

Pc‘wﬁ?‘
200 ml cern fleur

@)
3 eggs

150 ml eil
600 ml yeghurt
200 g sugar :";H |
1 baking powder ”W £ 7{;
e ’ZO”Q A7

method:

1 Mix the flour and the baking powder.
2 Add other ingredients and mix.
3 Pour into a baking dish.
4 Put some sour cream on top.

5 Bake at 180 degrees for 15-20 minutes or until
golden brown.
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Christmas kuba

“vanocni kuba“

ingredients: 250 g barley without husk(, kroupy”)

2 handfuls of dried mushrooms

butter

cumin

salt and pepper
3 cloves of garlic
oil
marjoram

method:

1. Rinse barley in hot water. Boil it in salted water
- with cumin to soft.

2. Mix garlic, salt, pepper, half of the oil and

marjoram and add it to the boiled barley.

3. Soak dried mushrooms in a little water, boil them
to soft and add them to prepared mixture.

4. Put the mixture in a greased baking dish, putitina
preheated oven and bake it. At the end of the
baking add some flakes of butter on top.




Potato pancakes

“brambo

for 4 people

ingredients: 1 kg potatoes &2

2eges ()
x
4 spoons of flour @’0

smoked meat &”}*

=~
4 cloves of garlic £\

salt and pepper @ @

4 handfuls of dried or fresh marjoram T

oil for frying
method:

1. Peel and grate potatoes, cut smoked meat into
small pieces, put in a bowl and add eggs, flour,
garlic, salt, pepper and marjoram.

2. Mix and knead the dough.

3. Put some oil in the frying pan and heat it over _

medium heat.

4. Give two spoons of the dough into the frying pan
and shape into thin pancakes.

5. Fry on both sides until golden brown.

6. Letdrain on paper towel. /

7. Potato pancakes can be served with sauerkraut. (&




Misa cake

rNnG b4 ‘l
,Misa rezy

a *f;;l\»"\)
ingredients: 6Geggs . - for the filling: 250g butter 7
150g sugar /U&7 200g sugar
50ml oil :“ 500¢g soft curd %—
our 7>
100g flour __, for the icing: 125g butter ===’
[ LaA%diy P
% bag baking powder @ 100g sugar
60 ) 20g cocoa [
g cocoa () , g cocoa

/7‘?_ some oil and flour on the _b\?king tray
B e |

B Y \\Fké gt

P~

method:

1. Whip egg yolks with half of the sugar and oil. Whip egg whites
together with the rest of the sugar. Mix both mixtures carefully.

2. Add flour with baking powder and cocoa.

3. Grease and dust the baking tray with some flour and pour the dough
init. - S D
-

4, Putitinthe oven and bake at 160°C approximately 40 minutes. Leave
it until it is cold.

about 60 minutes.

by,
6. Prepare the icing: Melt the butter in a saucepan. Add the'sugar and
the cocoa. Stir until it is smooth. Spread it on the cold dessert. Leave

it cold in the fridge again and then cut to pieces.

¢




Tastes of Europe

ZS gen. Heliodora Piky
Stitina
CZECH REPUBLIC



Beef soup with liver dumplings

Beef soup with liver dumplings is a traditional
czech soup. We eat this soup on the
celebrations, weddings and other significant
events.

Ingredients for homemade noodles:

150g coarse flour, 1 egg, ¥ shuck of water.

1.Do a dent in the middle of the flour. Then put
one egg in the dent. Add % shuck of water.

2.Mix it with a knife.
3.Make a pastry until it is stiff enough.
4.Roll the pastry with a rolling pin.

5.Use a machine for noodles or cut the pastry
with the knife.

6.Let it become dry (it can take a few days).

Ingredients for the Beef soup:

3 | of water, about 300 g beef with bone, 1
onion, 250 g pork or bee fiver, a bit of salt, a bit
of pepper, a bit of marjoram, a few
peppercorns, a bit of allspice, 10 spoons of a
breadcrumb, 4 cloves of garlic, 3 carrots, 2
parsleys, a half a celery (middle size), an egg.

1.Put the beef with the bone into the water and
boil it fot about 2-3 hours. Then put the
vegetable (the carrot, the parsley, the celery,
the onion) with the allspice, the peppercorn,
the salt into the water and boil it with the meat
for about 30 minutes (bring it to the boil).

2.Pour a broth through a strainer.

3.Cut the boiled vegetable and put it back into
the broth.

4.Liver dumplings: Liver wash, clean and cut on
small pieces. Then mix it in a machine. Add the
breadcrumb, the egg, the marjoram, a bit of
salt, a bit of pepper, two pressed cloves of
garlic and mix it. The mixture must be stiff
enough.

Hovézi vyvar s jatrovymi knedlicky

Hovézi vyvar sjatrovymi knedlicky je tradi¢ni
Ceska polévka. Tato polévka se pripravuje na
oslavach, svatbach a jinych vyznamnych
udalostech.

Suroviny na domaci nudle:

150g hrubé mouky, 1 vejce, pll skordpky vody

1.Udélejte dilek doprostred mouky. Pak dejte
do dllku jedno vejce a pul skorapky vody.

2.Zamichejte nozem.
3.Vypracujte tésto, dokud neni dost tuhé.
4.Valejte tésto pomoci valecku.

5.Pouzijte strojek na nudle nebo nakrdjejte
tésto nozem.

6.Nechte nudle schnout (mdZze to trvat par dni).

Suroviny na polévku: 3 | vody, cca 300 g
predniho hovéziho s kosti, 1 cibule, 250 g
veprovych nebo hovézich jater, sdl, pepr,
majoranka, par kulicek cerného pepre, par
kulicek nového koreni, 10 lZic strouhanky, 4
strouzky cesneku, 3 mrkve, 2 petrzele, pllka
celeru, vajicko.

1.Nechte vafit hovézi maso skosti asi 2-3
hodiny. Pak pridejte zeleninu (mrkev, petrzel,
celer, cibule) s novym korenim, celym peprem,
trochou soli a varte spole¢né s masem asi 30
minut (privedte k varu).

2.Sced'te vyvar pres cednik.

3.Nakrdjejte uvarenou zeleninu a dejte ji zpét do
vyvaru.

4.Jatrové knedlicky: Omyijte jatru, ocistéte ji a
nakrdjejte ji na malé kousky. Pak je rozmixujte
ve strojku. Pridejte strouhanku, vajicko,
majoranku, trochu soli, trochu pepre, dva
vylisované strouzky ¢esneku a zamichejte. Smés
musi byt tuha.



5.Form the dumplings fromthe mixture of liver
with a spoon and add it to the soup. Bring it to
the boil again.

6.Separate the meat from the bone, cut the
meat on small pieces and add it to the soup.

7.Add the noodles and boil until they are soft.

5.Vytvarujte knedlicky ze smési jatry pomoci
Izicky a pridejte do polévky. Opét privedte
k varu.

6.0ddélte maso od kosti, nakrdjejte ho na malé
kousky a pfidejte k polévce.

7.Pridejte nudle a varte je, dokud nejsou mékkeé.




Cream sauce with dumplings

Dumplings

Ingredients:400 g of coarse flour, 20 g of
yeast, 1 spoon of sugar, 1 egg, % | of milk,
1 spoon of salt, 2 buns.

1.Warm the milk (it must be just warm,
not hot). Pour off about 100 ml into a
bowl, crumble the yeast and add the
sugar. Let grow a leaven on some warm
place. Cut the buns on the little cubes.

2.Put the flour into a bowl, add salt, the
egg and the leaven into the rest of the
warm milk.

3.Make a pastry. If it is too stiff, add
some warm milk. Finally add the buns.

4. Cover the pastry with a dish towel and
let it rise about one hour on some warm
place.

5. Divide the pastry on 3-4 pieces and
make dumplings.

6. Let it rise about 15 minutes and boil it
in the water for 20 minutes.

7. Finally perforate it with a fork and cut
it in the slices.

Sauce

Ingredients: 750 g of beef, 150 g of
carrot, 150 g of celery, 75 g of parsley, 1

bigger onion, 150 g of butter, a bit of salt,
a bit of pepper, 5 pieces of peppercorn, 3
pieces of allspice, 3 bay leaves, a bit of
oil, 1 spoon of sugar, lemon gravy,

Svickova na smetané

Knedliky

Ingredience: 400 g hrubé mouky, 20 g
drozdi, 1 IZzice cukru, 1 vejce, ¥ | mléka, 1
[Zice soli, 2 housky.

1. Ohrejte mléko (musi byt teplé, nikoli
horké). Odlijte asi 100 ml do misky,
rozdrolte drozdi a pridejte cukr. Nechte
vzejit kvasek na néjakém teplém misté.
Nakrajejte housky na kosticky.

2.D0 misky dejte mouku, pridejte sdl,
vejce a vzesly kvasek. Ktomu prilijte
zbytek teplého mléka.

3.Vytvorte tésto. Pokud je prilis tuhé,
pridejte teplé mléko. Nakonec pfidejte
housky.

4.Prikryjte tésto utérkou a nechte ho
kynout asi hodinu na néjakém teplém
misté.

5.Rozdélte tésto na 3-4 kousky a
vytvarujte knedliky.

6.Nechte kynout asi 15 minut a varte asi
20 minut.

7.Nakonec propichejte vidlickou a
nakrajejte na platky.

Omacka

Ingredience: 750 g hovéziho masa, 150 g
mrkve, 150 g celeru, 75 g petrzele, 1 vétsi

cibule, 150 g masla, trochu soli, trochu
pepre, 5 kulicek celého pepre, 3 kulicky
nového koreni, 3 bobkové listy,



100 g of full-fat mustard, 2 spoons of
smooth flour, 250 ml of whipping cream,
whipped cream, cranberries, slices of
lemon, water.

1.Clean the meat, add salt, pepper, cover
it with onion.

2.Clean and grate the vegetable (carrot,
parsley, celery), add the lemon gravy, the
allspice, the peppercorn and the bay
leaves.

3.Let it in the fridge for one day.

4.Next day add a bit of water and stew
the meat in the oven until the meat is
soft enough.

5.Put the grated vegetable into a
saucepan, add water and bring it to the
boil. Add the mustard, the smooth flour.

6.Pour the whipping cream and boil it. If
the sauce is too stiff, add some milk.
Then strain it. We can add some sugar,
some lemon gravy - it depends on you.

7.Cut the meat and slices of the meat add
to the sauce and warm up.

8.We add slices of the dumplings and put
the slices of the lemon, a bit of the
whipped c¢ream and 1 spoon of
cranberries on the slice of the meat.

trochu oleje, 1 lzicka cukru, citronova
Stdva, 100 g plnotucné hof¢ice, 2 lzice
hladké mouky, 250 ml smetany ke
Slehani, Slehacka, brusinky, platky
citronu, voda.

1.Maso odistime, priddme sal, pepr a
posypeme nakrajenou cibuli.

2.0¢istime a nastrouhdame zeleninu
petrzel, celer), pridéme
citronovou st'dvu, nové koreni, cely pepr
a bobkovy list.

(mrkev,

3.Nechame v lednici po dobu jednoho
dne.

4.DalSi den pfiddme trochu vody a
dusime v troubé, dokud neni maso dost
meékké.

5.Nastrouhanou zeleninu ddme do hrnce,
pfiddme vodu a pfivedeme kvaru.
Pridame hor<¢ici a hrubou mouku.

6.Prilijeme Slehacku a vafime. Pokud je
omacka prilis husta, pfidame mléko. Poté
scedime. MUlZeme pridat citronovou
St'dvu nebo cukr — zaleZi na vas.

7.Nakrdjejte maso na platky a pfidejte ho
k omacce. Poté ohrejte.

8.Pridame houskové knedliky nakrajené
na platky a na kazdy kousek masa
poloZime platek citronu, trochu Slehacky

a Izi¢ku brusinek.




Honzovy buchty

Ingredience:

1 kostka drozdi, 600 g hladké mouky, 100
g cukru krupice, 250 ml vlazného mléka,
3 Zloutky, 1 dl oleje, 1 vanilkovy cukr, 1
IZicka soli (7 g), povidla.

1.Rozdrolte drozdi do vlazného mléka a
nechte vzejit kvasek béhem asi 5 minut.

2.Do misky dejte mouku, pridejte cukr,
vanilkovy cukr, stl a promichejte. Prilijte
polovinu oleje, Zloutky, kvasek a
vymichejte tésto (nesmi byt lepivé).

3.Prikryjte utérkou a nechte kynout
v pokojové teploté asi pul hodiny az 1
hodinu.

4.Rozdélte tésto na 20 kulicek a na
pomoucnéném vdle je roztdhnéte na
placky. Doprostred placek dejte povidla a
pak ksobé okraje placek tésné
pritisknéte a vytvorte opét kulicky.

5.Polozte kulicky na olejem vymazany
plecha pomazte je olejem. Nechte jim
trochu prostoru, protoze budou jesté
kynout po dobu nasledujicich 30 minut.

6.Pelte asi 20-25 minut na 175 stupnd.

7.Pocukrujte.

John’scakes

Ingredients:

1 cube of a yeast, 600 g of smooth flour,
100 g of sugar, 250 ml of warm (not hot)
milk, 3 yolks, 1 dcl of oil, 1 vanilla sugar, 1
spoon of salt (7 g), plum butter.

1.Crumble the yeast into the warm milk
and let grow a leaven for about 5
minutes.

2.Put the flour with the sugar, the vanilla
sugar, the salt into a bowl and mix it.
Pour a half an oil, the yolks and the
leaven and make a pastry (it mustn’t be
sticky).

3.Cover the pastry with a dish towel and
let it rise in a room temperature for
about a half an hour - 1 hour.

4.Divide the pastry in about 20 small balls
and roll it on the rolling board covered
with flour. Put a plum butter in the
middle of the flats and then make the
small balls again.

5.Put the small balls on the baking tray
and cover it with the oil (the tray and the
small balls). Let some space between the
balls, because they will rise for about
next 30 minutes.

6.Bake it for about 20-25 minutes (175
degrees).

7.Cover it with the sugar.
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Recipes from France

Collége Raymond Queneau , Tessy-sur-Vire



Tarte aux pommes Normande [ apple pie from Normandy )

serves 6 people
Preparation time=30 minates |
cooking time = 28 minates

The «tarte aux pommes » is a typical french dessert For the pastry

and more precisely from Normandy. - oneeqgg

The Norman pie is an essential part of the Norman - 200 g flour
cuftural identity. - 100 g caster sugar

- 100 g butter
- apinch of salt

It associates the best of Norman products : cream,

butter an apples.The region is indeed the apple’s
kingdom. We can serve the «tarte aux pommes »
warm or cold as a dessert with ice cream or cream

(from Normandy, of coursel).

For the topping
- 1kg apples
- 2eggs
- 100 g caster sugar
- 100 g thick cream (creme fraiche)

Doagh preparation

Put the flour, salt and caster sugar into a salad bowl and dig a well at the centre.
Cut the butter into small cubes.Put the butter and the egg into the well.
Add 2 tablespoons of lukewarm water.

Knead the mixture with your hands to create a ball. Add some flour if the dough sticks to your hands.
Let the dough rise in the bowl and set aside for twenty minutes. Cover the bowl with a dishcloth.
Then, roll the pastry dough out to make a circle. Put a baking sheet into a pie plate (about 30 cm).
Put the dough into the pie plate.

Pre heat oven to 220%(mark 7).

Py Y

Cut the apples into slices.
Put the apple slices into the pie plate.
Mix the thick cream, the two eggs an the caster sugar into a bowl.
Pour the mixture over the apples.
Bake to 210° (mark 8) for 25 minutes.
Bon appétit!




Serves 6 to 8
Preparation time : 15 minutes
Cooking time : 40 minutes

This is popular frensh cake that celebrates the
holiday of Epiphany ( January 6™) the day when the

| three kings visited the baby Jesus, twelve days

after Christmas. It's a puff pasiry filled with
almond paste (« frangipane »).

As part of Frensh tradition, a « feve » (a small
cermamic figurine) is hidden in the cake. The
person who finds the feve in his or her slice
become king or queen for the day and gets a gilded
crown.

Another popular traduction includes having the
youngest guest to sit under the fable and choose
+o whom each slice of cake should be served (in
order to avoid cheating!).

Don't forget to warn your guests before serving
| the cake if you put a « feve » inside |

. 2 Puff pastries
-125¢gr almond powder
- 125 gr soft butter
- 3eqggs

Feve (The ceramic figurine)

|




e T

The flamimekueche iy also-called “Aambéed taxt”. It comes from Alsace; wvﬁrw/
| NovthEast of Framce. The dough is thinner than pigga dough: It iy composed |
| of “creme fraiche”, smoked: “lawdons” (little pork cubes) and onions. It was |
| traditionally cooked by the farmery in a wood-fired, oven and eaten with - the:
\ handy:

T e N

Preparat’wwt“um& 30 mivuiles
Cooking time: 15 minutes

5 fbrtwam?y mivuites. Cover
the bowl with a dishcloth.

cheese) ovvﬁrw/d,ough

Add the smoked bacon (“lavdons”)
Put onvthe baking tray.

Bake to-210°(mawk 6) for 15 miruite




Evening High School of Mytilini, Lesvos, GREECE

We will need

Yogurt

Garlic

Vinegar

Salt

Pour oil

Step 1: We need strained yogurt, garlic (some people like tzatziki strong and others do
not want to sacrifice their social life and prefer it mild in taste even with no garlic at all),
vinegar, cucumber, oil and salt.

Step 2:Srain the grated cucumber to remove its water..

Step 3: Mash the garlic and mix it with salt and vinegar in a suitable bowl.

Step 4: Pour strained yogurt into the bowl and mix well.

Step 5: Pour strained cucumber over the yogurt and...

Step 6: mix well.

Step 7: Finally, pour olive oil over the yogurt dip and...

Step 8: mix well. Preserve in fridge if you want to consume the tzatziki later.

KAAH OPE=H



Materials

Tomato

Barley rusk

Olive oil

Feta cheese or mitzithra cheese
capers

Salt pepper oregano

Step 1: Take a barley rusk.

Step 2: Skin off one tomato.

Step 3: Grate the tomato.

Step 4: Place the tomato on top of the rusk. Pour a spoon of olive oil. Tomato and oil will
soak the rusk

Step 5: Pour on top of the tomato some crumbled feta cheese or mitzithra cheese,
capers.

Step 6: Sprinkle with oregano and serve
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Homemare orecchiette

e |[NGREDIENTS: 1.

- 500 gr. flour;

- legg;

- 1\2 I. water;

- 500 gr. of sauce;

- half an onion;

- one carrot;

- 3-4leaves fresh basil

- 100 gr. Parmesan Cheese.
e PROCEEDING:

= Step 1.

Put the flour and the egg in a bowl .Mix them with the water. Then put the dough on
the kitchen table (well floured) and knead until it is soft and smooth.

2.

= Step2
Divide the dough into pieces and cut them in long rolls .Cut the rolls in little pieces
and with the tip of your thumb (or with a knife) give them the shape of a little ear
(“orecchietta”).

3.

= Step3
Let them dry on the floured table. Cook them for 5-6 minutes in boiling water, with
some salt. Before cooking the orecchiette prepare a sauce with tomatoes, basil,a
pinch of salt, the carrot and onion finely chopped; pour the sauce on the
orecchiette and season with Parmesan cheese. Serve hot.
Chiara, Loredana, Mariarosa, Francesca.



CHEESE AND MEAT BALLS

Ingredients

250gr breadcrumbs 250gr Pecorino cheese
5 eggs 3 table spoons olive oil
1 onion 2 pinches of salt

500gr tomato sauce

1. grate the Pecorino cheese and put it in a bowl with the breadcrumbs, the eggs and

1 pinch of salt. Mix well.

4. In a saucepan put the chopped onion, the olive oil, the basil, a pinch of salt and the
tomato sauce and cook for 7 minutes.

5.Pour the sauce on the balls,and enjoy " your delicious

cheese and meat balls!




K Tiramisu \

Eggs: 6 medium e - Sugar: 120 gr

o,
-

Mascarpone —creamy lItalian cheese.500 g

&,
.= : ®
Cocoa powder : 2 tablespoons ~-% Chocolate drops: 30 grams
b

coffee: 3 cup

Savoyards(sponge biscuits): 400 grams

Separate the egg whites from the yolks. Add half of the sugar and whip with an electric mixer. Add the mascarpone to
the egg yolks mixture; whip the eggs and when they are quite thick, add the remaining sugar and continue to whip.

When the whites are quite firm, add them to the yolks, sugar and mascarpone mixture. Mix with a spoon very
softly,from the bottom to the top and pour a layer of the mixture in a pan.

When the cream is ready, wet the biscuits in the coffee(pay attention not to make them too soft!)and put them on the
mixture in the pan, arrange them. Pour another layer of the mixture on the biscuits , and go on like this until you use all
the biscuits and the cream. In the end, sprinkle the cocoa powder on the top.

In the end, add the cocoa and the chocolate drops on the top..Put the tiramisu in the fridge for two hours and

thirty minutes.




Midsund Skule, Midsund, NORWAY

Kremetfiskesu

ppe
Fish soup with

cream

Ingredients:

—
i
|
=

» 200g salmon fillet

e 2009 cod fillets or catfish fillets
+ 1 tablespoon margarine

e 2 carrots

« 100g sweede

« 100g celeriac (celery root)

« V2leek

« A fennel

e 1 tablespoon flour

+ 2 tablespoons tomato pesto (red pesto)
e 2dl single cream

e 1 %2 cups white wine

e 6 Y2 cups water or fish stock

e 1 teaspoon salt

» 1> tsp pepper

« 2 tablespoons chopped fresh chervil

Cooking instructions:
1. Cut all the vegetables in thin slices, and the fish in cubes (2x2cm)

2. Melt the margarine in a pan and fry the vegetables 2-3 minutes on medium
heat. Sift the flour and stir it in gently.

3. Mix in the pesto and add all the liquid. Let it simmerfor 15 minutes. Add fish
and chervil and boil on low heat for a couple of minutes. Add salt and pepper.

Serve with foccacia bread.



Potetball

Potato dumplings

12 medium sized raw potatoes
3 medium sized boiled potatoes
1 tea spoon salt

300ml barley flour

Enough flour to make a workable dough.

Instructions:

Peel the potatoes. Grate them on the coarser side of the grater or use a food
processor. Put in a large bowl and add the salt and barley.

Add flour till the dough get a workable consistence. The consistence should be
firm enough for it to stay in shape, but not too firm.

Use a large pan and add water so 1/3 of the pan is filled. Add 3-5 tea spoons of
salt. If wanted, use pieces of salted lamb instead of salt. Bring the water to a
boil. Make balls the size of a tennis ball. Add it to the simmering water. Simmer
for 1 hour.

Can be served with pieces of salted lamb, boiled swede, boiled carrots, bacon,
sausages and/or lingonberry. Some also pour syrup on for a sweeter taste.
ENJOY!



Svele

5 eggs

1 2 cup of sugar

1l flour

1l sour milk

1 tea spoon baking soda

1 tea spoon salt of hartshorn

75gr melted margarine/butter

Method:

Whisk egg and sugar, add the sour milk. Add the baking soda and salt of
hartshorn. Add the flour, but not all at once. The batter should be even and not
too thin. Leave to swell for 30 minutes.

Fry on a large frying pan. Turn over. Both sides should be golden in colour. They
should be approximately 15 cm in diameter.

Serve warm with butter and jam, butter and sugar or jam and creme fresh.

Enjoy!!!




Publiczne Gimnazjum Nr 5 w Biatymstoku, Biatystok, POLAND

"Apple Pie from Poland- Szarlotka"

What we need?

5 eggs, 3 cups flour, 1.5 cups of sugar (360g), 1 margarine (250g), 1.5 teaspoons
baking powder (6g), 2 teaspoons cornstarch (8g), sliced apples or jam. (1 kg.)

How we do it?

Quickly knead the dough with yolks, half a cup of sugar, flour mixed with the
powder and fat. Divide them into 3 parts, and 2 of them freeze. Whisk the egg
whites stiff, still whisking add a cup of sugar and cornstarch. Not frozen dough
put on the baking tray, put apple or jam. Next put grated layer frozen dough and
it put foam. And finally put 3 part of dough also grated on a grater. Insert to in
the oven preheated to 180°C and bake for 40 minutes.

Smacznego! (this means "enjoy your meal" in polish )

Prepared bY: Katarzyna Malesiriska, Dominika Sobieszuk, Weronika Gagan, Adrian Saczko



Babka Ziemniaczana

(Potato Cake)

Ingredients :

-2 kg of potat oes

-30 decagrans of bacon




I nto the cooki e sheet. Bake at 180
degrees for half an hour.

Prepared by:
Karolina Leoniewska
Paula Utaszonek
Maria Drewnowska

Patrycja Kaciuk

Smacznego!



Polish Paczki
~Donuts~

How to make it...

You will need:
~500 g plain flour
~ 4 egg yolks + 1 whole egg
~ 1/2 cup of caster sugar
~ 4 g dry yeasts
~ 1 teaspoon vanilla extract
~ 250 ml warm milk
~ pinch of salt
~ 75 g melted unsalted butter
~ oil for coating and frying

optionally:
~ 30 ml dark rum (will prevent donut from 'soaking' a lot of
oil when frying)



Let's start!

Take 100 ml of your milk and dissolve your yeast in it
adding about 1 teaspoon of your sugar and 1 tablespoon of
your flour. Mix well.

Put aside and let yeast work (they'll start to bubble and froth
the surface of the milk).

In the meantime mix your egg yolks with the rest of the
sugar and mix with electric mixer until whole sugar is
dissolved and the eggs are pale, yellow colour.

Add your yeast and egg mixes to the flour and combine
together. When mixing gradually add your salt, whole egg
and the rest of your milk, checking if it's enough (you may

not need whole milk). The dough should be quite loose.

Pour your vanilla extract to the mix (and rum, if you're

using it).
At the very end add your melted butter. Mix with hand for 5
minutes till the dough is nice and smooth.
Cover and put aside into a warm place so it doubles the size.
If your dough is too loose after first rising (it goes through
your fingers) add a little of flour - it won't spoil your dough.

Remember not to flour the surface where you put your risen
dough! Oil it with a lot of sunflower oil instead! The flour
will stick to your donuts and will burn when frying - and

burnt donuts aren't very yaummy.
Put your dough on the oiled surface, flatten it with your
hands to about 1 ¢cm thick and cut your donuts - you-camftse)
a normal glass for it (if you want rings use bottle#opp
cut the insides). Wy :
Cover and leave to rise again - it has to doubl&in siZe agsm,
or your donuts won't be fluffy inside wh -

much! To check if your oil is hot enough (but not too hot) |



try frying a little bit of bread (a crouton) if it browns nicely
within about 2 minutes it's right temperature. If it burns
rapidly you have to cool down your oil, if it doesn't even

sizzle a little you have to turn the heat on a little bit more.

Remember that your donuts will rise during frying not only

up but they will expand sideways as well. When you put the

doughnut into the oil, they won't sink! They should be well

risen (lot of air bubbles inside) which will cause immediate
floating of the donut. If your donut sinks at the beginning

that means that it have to rise longer.

Fry your donuts for about 3 minutes each side. You will see

they're getting nice and brown and you should get a light
ring around them.

When cooled completely sprinkle with dusting sugar, cover
with chocolate, sprinkles etc. or a traditional Polish icing for
donuts.

A Polish icing for donuts:
\ 5 really isn't something new or difficult.
= k&@bout 1/2 cup of icing sugar and slowly pour
forigh WOt water into it to make a smooth past. Dunk each
“donut into it immediately, as when cooling down the icing
hardens.

Prepared by: Aleksandra Borowik, Urszula Grebowska, Wiktoria Gagan, Ada
Razak



"Racuchy drozdzowe z jabtkami”

Ingredients:

* yeast (2 pounds)

* sugar

« milk

e flour

e eggs(3)
* apples

Recipe

Rub 2 decagrams of yeast with 1 teaspoon of sugar and a little bit of milk and flour.
Then cover it and set aside for 20 minutes in a warm place. Overgrown yeast combine with
2 cups of flour, 1/3 cup of sugar and about 1/3 cup of warm milk. Beat 3 eggs into it.
Now make the cake ready. Leave it to grow until it gain twice of its volume,
then add peeled, cut into cubes apples. Using spoon, lecture portions of dough on some
strongly heated oil and form pancakes. Fry them until they will reach golden color on both
sides. Ready pancakes sprinkle with powdered sugar.



Gimnazjum Nr 39, Zespot Szkot nr 68 w Warszawie, Warszawa
POLAND
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Szkota Podstawowa nr 30, tddz, POLAND

lllllll'llmas WITH MUSHROOMS AND SAllEIIKM“T
—

Y i

- a
.

flour 250 g

milk 150 ml

butter 50 g

dried mushrooms 150 g
sauerkraut 150 g
garlicl

onion 1

salt and pepper

1. Heat milk and butter in a pot. Add salt.




3. Mix all the ingredients and make dough.
4. CHopp mushrooms and sauerkraut.

U &

5. Chopp up garlic and onion. Fry them.

7. Fry the filling for 10 min.

8. Roll the dough.

9. Cut out circles (using a glass), put some filling on and press to seal
the edges.

10. Cook dumplings. Smacznego

DOMINIKA



POLISH ”BIGOS”

Ingredients :

v’ 2 kg sauerkraut

v' 1 kg meat

v’ 1 kg sausages

v" afew mashrooms
v’ one big onion

v’ salat and papper

Firstly, you must boil sauerkraut.

Secondly, fry sausages , meat and onion.

Next add mashrooms and season to taste.

Finally , you should mix all together and cook for 3
hours .

Enjoy your meal!

Szymon Kociak IVb



Sour rye soup

Ingredients:

« 1/2 pound peeled and chopped soup vegetables
(carrots, celery root, etc.)

« 6 cupsof water

«  1/2 pound fresh (white) Polish sausage (kielbasa
biala)

« 1 pound potatoes, peeled and cut into 1-inch
pieces

« 2cupsof sour rye

« 1 tablespoon of flour, mixed with 4 tablespoons
of water

« 1 garlic crushed with 1/2 teaspoon salt

« 3large hard-cooked eggs (optional)

Preparation Time: 30 minutes

Cook Time: 45 minutes

Preparation:

1. In alarge soup pot, bring soup vegetables and water to a boil. Reduce heat and cook 30
minutes.

2. Add sausage, return to the boil, reduce heat and cook another 30 minutes.

3. Add the potatoes and rye sour, adding salt if necessary. Bring to a boil, reduce heat to
simmer and cook until potatoes are al dente.

4. Add flour-water mixture, sliced sausage and garlic-salt paste. Bring the soup to a boil.
Cook until potatoes are tender. Serve in heated bowls with half a hard-cooked egg in each
serving (if desired), and rye bread on the side.



Colegio Maria Auxiliadora, Salamanca, SPAIN




CASTILIAN SOUP

INGREDIENTS:

- 150 g of highland ham

- 10 garlic cloves

- 6eggs (1 for person)

- 12 slices of hard bread

- 2 liters and a half of broth of meat
- Salt and pepper

- 2 spoonfuls of sweet paprika

- 50 ml of virgin olive ol

PREPARATION:

1.- We peel and slice the garlics

2.- In a big pot, we heat the oil in the bottom and in fry the garlic until they begin to take a
golden colour and add the ham cut in small chunks. We remove with a wooden spoon.

3.- We add 6 slices of bread and remove. We withdraw the pot of the fire and add the sweet
paprika. It is important to do it with the pot out of the fire to prevent the paprika from burning.

4.- We remove all and place the pot on the fire, slow fire. We cook everything during 2-3 more
minutes and without stopping removing we add the broth of meat. We cook it during 20 minutes.
5.- Later we add the rest of the bread, which we have toasted with little olive oil. We place in the
surface and leave them to float until they are softened. We add salt and black pepper newly
ground.

6.- We break the eggs and put them in the soup. We cook it for 2-3 minutes more.

7.- We serve very warmly in mud pots if possible.




PAELLA

Ingredients
Oil
Onion
Garlic
Pepper _ (‘-

Rice \" ‘_- )
R

Fish broth

Saffron

Clams

Squid
Mussels

Prawns
Before the cooking

Wash the mussels and cook them in a pot with little water till they
are open.

How to prepare the fish broth.

We make this with the heads of the prawns, the broth of the
clams and the rest of the fish in boiling water. We add a little

bit of salt. (We need the double of broth than the rice).

How to make Paella

We put the oil in the pan, fry the onions with the garlic and
the pepper.




We open the clams and we put the squid in.

After it, pour the rice.

We cook the rice with the fish broth and the fish for over

20 minutes. Stir it from time to time. Add the rest of
ingredients.

Add the mussels and....

Paella is ready!

!

BUEN PROVECHO!!!11111!



SPANISH OMELETTE

* Five potatoes
» 3eggs
« Oil

e Some salt

1. First wash the 3 eggs and break them on the
bowl.

2. Then blend the eggs until you get a little foam.

3. Peel the potatoes.




4. Wash the potatoes using the drain.

jriiiiry

i, b 5. Cut the potatoes into slides
il

6. Add salt.

7. Pour the oil into the frying pan and heat it.

! 8. When the oil is warm, put the potatoes in the
frying pan.



9. Then 15-20 min hying, put the potatoes in a
bowl with eggs and mix them.

10. Pour the mixture in the frying pan with just a
bit of oil and let it to get fried

11. Take a dish and turn the omelette.

12. Finally put the omelette on the plate and serve the omelette. You can eat it cold or
hot.






TURKISH BULGUR PILAF

2 cups bulgur

2 onions

2 tomatos

2 green pepers

2 table spoons margarine
4 cups hot water

A little salt

PREPARATION

Melt margarine in a medium-sized pot. Onions, finely chopped and margarine thoroughly
roest. Add finely chopped tomatos, green peppers and salt in the pot. 5 minutes to cook.
Then add hot water. When the water stars bubbling, pour in the bulgur and stir. Cook on low
heat with the lid half covered. Stir occasionally until the water evaporates.



TURKISH EZOGEL IN SOUP

Ingredients

1 water glass red lentils, washed and drained
1 water glass fine Bulgur, washed and drained
3 tablespoons rice, washed and drained —

2 tablespoons olive oil or butter

1 onion, finely chopped

1 clove garlic, finely chopped

2 tablespoons tomato paste

4 to 5 glasses chicken stock (hot)

1 teaspoon ground red pepper (Paprika)

1/2 teaspoon hot red pepper flakes

Salt and Pepper

Topping

2 tablespoons butter
1 teaspoon dried mint

Instructions for Turkish Ezogelin Soup

First fry your onions in the olive oil for 2 mins or until soft. Add in your garlic and cook until smell of

the garlic is gone.

Now add in the rest of the ingredients. Bring the soup to the boil and then simmer of about half an
hour. Then blend the soup. If the soup is a little thick add in some more hot chicken stock gradually

till you get the right consistency.

In a small pan melt the butter and add in the mint. Once the butter starts to foam take off the heat.

Pour the butter and mint sauce over the soup before serving. Serve with croutons and wedge of

lemon.



TURKISH STYLE RICE PUDDING

Ingredients

« 1/2 pound rice

« 4 cups milk

« 1lbsugar

+ 1 teaspoon vanilla
+ 1teaspoon salt

PREPARATION

Take a half-pound of short-grain or "pudding" rice and soak it for 30 minutes. Drain and rinse
it. Put the rice in a pan, cover it with water, and cook, uncovered, until almost all the water
has been absorbed. Stir in 4 cups milk and simmer gently until the mixture thickens. Add 1 Ib
of sugar, and salt cook it gently for 23 to minutes, stirring occasionally. It should be thicker
than a pouring consistency, but not solid. Stir in 1 teaspoon vanilla extract pour the mixture
into a small bowl sprinkle on the cinnamon Serve at cold.



