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» Traditional Hungarian Goulash Soup

ngredients:

For the soup:
&00 ¢ beef
300 ¢ onlons
2 big carvots

1 big twrnip

1 simaller celery

400 o peeled potatoes

1 spoonful of sweet ved powolered paprika
/> spoowful of spiey red powdered paprika
1 spoonful of salt

1 teaspoonful of ground caraway seeds

2 bay leaves

1 teaspoonful of ground black pepper

1 smaller tomato

1 green pepper For the howmemande noodles:
3 cloves of garlic © 1egg

2 spoonful of fat - some flour

/> bunch of parsley © some water

/> bunch of celery leaves © some salt



Instructions:

1. Cutthe onlons lnto small pieces. wash the meat and cut it into pieces.

2. Heat the fat and {ry the onlons for a short time. Put the ved powdered paprilen into it
and pour 150 ml water over Lt. Cook Lt wintil the water disappears.

3. Add the beef and cook it. Put the salt, black pepper and the bay leaves tinto the soup.

4. Cover the dish with a Lo and cook it for 90 minutes.

5. Make the noodles while the soup Ls cooking. Put some flowr an egg into a bowl, add
some salt and water and stir Lt

6. Putthe carvots, twwép, sang, potatoes, parsteg Lnto the Soup and pour 2-2.5 L water
over Lt.

F. Cook it for 50 minutes with the Lid on. Add the woodles andl cook the soup for 10

mlnites.

-



» Soup With Pasta Knots

ngredients:
3 potatoes
1 big tomato
1 big pepper
2 carrots
2 parsley roots
1 celery
1 big onlon
3 bits of garlic
1 bunch of parsley
half a kilo of flowr
2-3 e09gs
salt
1 dectlitre of oil
ground black pepper

PEPper powder




instructions:

1. Putthe lngredients together.

2. RKnead the ingredients bnto pastry state. After a short pause it becomes soft and
flextble. Roll it as thin as posstble with a rolling pin. Roll up the pasta on the
rolling pln and keep rolling until it gets thinner.




» =. Spreao the pasta with melted fat or oil. Then add pepper powder and ground black
Pepper. Roll them linto tiny sticks and tie small knots.




5. Heat the oil. Put the lngredients tnto the pot. Add water and boll it. Put the pasta

kwnots Linto the SOUP and cook Lt Veaoig.

6. Traditional ano wodern senving




ﬂ Sour Ohewg Soup

ngredients:
70 dkg pitted sour cherries
2 dkg flour
2 dl sour cream
5-6 dikg sugar

Clnmnamon and clove to taste




nstructlons: «

1. Put 1.5 litve of water anol sour chervies onto the cooker. Add some cinmamon spice,

and some clove, some sugar. Place it on top 0{ a stove and whew Lt stavts to boll turn

i

dowwn the heat.

2. Mix the flowr and the sour cream...

2. ...ond add this maixture to the SOUP.




Turn up the heat and bring Lt to a boil again.




Roasted Chicken With Lecsd

ngredients:
4 skinless drumsticks
1 onlon
34 PEPPLrs
2-3 tomatoes
a Little oil
1 tablespoon of honey
salt and black pepper

ground ved pepper




¢ Instructions:

1. SPLae the meat with salt, black PEPPEr ano Mow%.

2. Chop up the onlown, tomato and the PEPPLr.

2. Fry the onlon bn the ofl until it is soft.




4. Add the ground red pepper, salt, black pepper to the onlon and cook a “lecsd” b@ @
adding tomatoes and green peppers.

5. Put the chicken into a baking dish and cover it with aluminium {oLL. Bake Lt {OV
45-50 MLnutes.

e. When the chicken is soft, pour the “lecss” on top of it, and continue baking for an
aoditional 20 minutes.




»7 Serve Lt with rvice.




Cold Stew

ngredients:
© 3 blg tomatoes
© 3 big peppers
© 2big onions
* 5-6 big pleces of garlic
+ oneand a half kiles of pork
+ half a decilitre of oil
© salt
© ground black pepper

* Pepper powder




instructions:

=)

1. Cutthe lngredients into cubes (different sizes to be finished at the same time)

2. Put the meat bn layers tn the stew pot. Put the other ingredients one after the other
top of each meat Layers. Now it's veady to cook. Put the stew above the fire.




2. Whewn lnstde, stir it with a wooden Spoown, but outsioe shake the stew pot with Your @
hawnd.

4. Now the stew Ls readg to eat. ln Hédmezévésmm% tmditiowau@ people eat Lt cold at

wintertinee.




Hungarian tradition is to prepare Less but bigger portions. Anyway, the modern

cuilsine prepares more, smaller portions and serve them spectacular.




Serbian Carp «

AlL nations with traditional gastronomy have Layered foods.
Our arven’s typleal veclpe Ls Serbian style. The layers of Serblan carp are
frieo tomato, frieo carp fillet, “lecsd” and “paprikas” sauce.

ngredients:
4-5 big potatoes
4-5 blg tomnatoes
4-5 big peppers
2-2 big onlons
2 decilitres of sour cream
2 slices of simoked bacon
0.2 Rilo of fish
ground black pepper
PEPPer powder
salt
20 dekagrams of flowr

half a Litre of oil




» 1. Cutthe onlon, pepper and potato for the “lecsd”.

2. Cutthe tomato Lnto slices.




2. Cut the smoked bacon into the shape of “cock crest”. Cut the fish fillet into fish
fingers form.




é 5. Add pepper powder and salt.

fat.




. Fry the potato, then put the fried potato tn the pot.




w. Put the fillets tn the pot.




11. Bake Lt Ln the oven.

12. Tvaditional and modern serving.




» “Plte”

(Ple with milk)

ngredients:
2 £90s
14 hwwped tablespoons of flowr
= tablespoons of granulateo sugar
1 teaspoon of salt
F-2 dl mille

= tablespoons of Lavd




1. Meltthe lavd, add the other ngredients to it and stiv thewe tn a bowl... @

2. Oll the baking tin with the Lavd. Put the pasta tn there.




& 4. Preheat the oven to 250 degrees. Bake it on high temperature wntil...

5. ..lts top becones ved.




”Lﬂpéwg”

ngredients:
Filling:

1.5 kg cottage cheese

4 eggs and 1 ego white

5-& tablespoons of sugar

2-4 tablespoons of flour
Dough:

0.5 kg of flowr

2 dikg of Yeast

1 tablespoon of salt

15 dkg of fat
Topping:

1 egg-yolk

25 dig of sour cream



é Instructions:
1. Preheat the oven to 120°C. Kinead the flowr, yeast, salt and fat with your hands.

2. Streteh the dough to around smm thick and place it on a baking sheet. [ used a
25x323 baking pan.

2. Mix the ingredients of the filling...




4. ...ond put themt on the P”St'@-

&. ...and put them on the very top of it




é}z. Bake it for 1.5 hour in the preheated oven.

2. After 1.5 hour...

9. Serve Lt whew Lt's cold.




Sour Cherry Ple a

Ples can have different shapes. There is always a base, some filling
and the topping can be pasta, grids or crumble.

ngredients:

half a kilo of flour

© 20 dekagrams of sugar

© 15 grams of vanilla sugar
© 15 grams of baking soda

© 20 dekagrams of walnut
1 kilo of sour cherry

© 5egos

© 15 dekagrawms of fat




Put the ingredients together and voll it with a rolling pin. Before volling cut off a

plece of pasta to prepave grids.




3. Spread a thin layer of jam on the pasta and season it with grownd walnuts. é
('Ll stop the pasta becoming wet bU the sour clflewg.)




é 5. Flrst put the foam filling tn the pan than add the sour cherry.

&. Prepare stripes from the pasta and put on the sour cherry as grids.




F. Spread whipped e99s on the grids.

. Ple

En oY Yyour meall
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