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Note: This recipe is intended for baking 
bread in a traditional wood-fired bread oven. 
However, you can also bake the bread in an 
electric or gas oven using a baking tray.  

To bake approximately 10 loaves of bread: 
10kg coarse rye flour, ~ 5-7 l water, pinch of 
salt, caraway seeds to taste.  

For the starter: 250g (8.75oz) coarse rye flour, 250g (8.75oz) buttermilk, 50g 
(1.75oz) sugar.  

Note: The amount of ingredients can be reduced as long as the parts ratio is 
maintained.  

Before baking, sift flour and leave at room temperature.  

When baking bread for the first time, you must make the starter. Add sifted flour 
to buttermilk (both must be room temperature), stir in 50g sugar, cover and 
allow to ferment in a warm place for 8-12 hours. Then add 500-700g flour to 
near boiling water and beat thoroughly to form a porridge of medium thickness 
(to make the mixture thicker, you can gradually add more flour). Add the starter, 
beat, cover and leave to ferment in a warm place for 8-9 hours or until the 
mixture sours.  

When the starter is ready, make the leaven. 
Mix one third of flour intended for baking 
with hot water and beat with a wooden 
spatula until the mixture is smooth. Cool to 
35-40°C, then add starter and continue to 
beat until the mixture is smooth again. 
Sprinkle over thick layer of flour, cover and 
put in a warm place to rise for 10-12 hours.  

When the leaven has a pleasant sour taste 
and has increased in volume, begin to 
knead, slowly adding all of the flour, until 

it has all been kneaded in and the dough is elastic and does not stick to your 
fingers or the container. The dough must be firm, because as it rises it will 
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become softer. Smooth dough, cover and put in a warm place to rise, until it has 
increased in volume by one third or half of its original volume. Let it rise for 1-
1.5 hours, the time will depend on the sourness of the dough and the season.  

After baking the bread the abrkasis (a small piece of left over dough which is 
made hard by kneading in extra flour) is left for a week in a cool place. Next 
time this will become the starter. To assist its fermentation, dissolve in warm 
water before use.  

The oven is lit when the dough begins to rise. To check if the oven is too hot, 
throw in a handful of flour. If the flour immediately burns to a black colour, then 
the oven must be cooled. The oven is the right temperature for baking when the 
flour becomes brown in 5-6 seconds.  

Each loaf is made to have a weight of 2-4 kg. Sprinkle flour on the bread-shovel, 
then with wet hands take enough dough for one loaf, place on the bread-shovel 
and form it into a loaf shape. Smooth the top with wet hands, and score 2-3 lines 
into the sides, so that the loaf does not crack. There must be no less than a palm 
width space between each loaf when baking.  

Bake bread for 1-2 hours, the length of time is determined by the size of the 
loaves. You can tell if the loaf is ready by listening to the sound when knocking 
on the underside of the loaf. After removing loaves from the oven, wet the tops 
with water, cover with a linen cloth and allow to cool.  
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400-500g (15.75-17.5oz) coarse rye or 
wheat flour, 200g (7oz) water, 50g 
(1.75oz) lard or margarine, 10g (0.35oz) 
sugar, salt, 1 egg.  

Potato filling: 250g (8.75oz) potato, 25g 
(0.875oz) milk, 15g (0.525oz) butter, salt.  

Carrot filling: 350-400g (12.25-14oz) 
carrot, 50g (1.75oz) sugar, salt, 25g 
(0.875oz) sour cream, 2 eggs, 15g (0.525oz) flour.  

Sift flour onto a pastry board, rub through lard or margarine. Heat water to 20-
25°C (68-77°F), add sugar and salt (10-15 g (0.35-0.525 oz) of yeast can also be 
added), and knead into a stiff dough that can be easily rolled. Roll dough into a 
sheet of 2-3mm thickness, cut out round shapes 10-15 cm (4-4.8 inches) in 
diameter. Fold up edges of each round to a height of 1-1.5 cm (0.4-0.6 inches), 
and place on a greased baking tray. Fill each case with potato filling and then 
carrot filling. Brush with beaten egg and bake in a moderate oven for 10-15 
minutes, until the top has browned and pastry is dry and crusty.  

Potato filling: Boil peeled potatoes in salted water, drain, mash through a sieve. 
Add boiled milk and butter and mix well.  

Carrot filling: Boil unpeeled carrots, then peel, mash through a sieve. Add salt, 
sugar, sour cream and flour and mix well.  

Sklandu rauši can be baked with only the potato or only the carrot filling. 
Alternatively, add grated fresh carrot, salt, sugar, eggs, sour cream and flour to 
mashed potato and mix well.  

Yeast Dough for P�r� gi (bacon rolls) and sweet breads  

100g (3.5oz) yeast, 150g (5.25oz) water or milk, 25g (0.875oz) flour, 1-2 eggs.  

Sift flour. This removes any impurities and aerates to assist the growth of the 
yeast fungus. Mix yeast with warm water and flour and put in a warm place to 
rise for 15-20 minutes. Dissolve salt and sugar in water or milk which has been 
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heated to 30-35°C (85-95°F), add beaten eggs, yeast, sifted flour (leave 
approximately 5-6% of flour for kneading and shaping) and stir to form an even 
dough. Add melted butter and knead, until the dough springs back from your 
hands and edges of the bowl. Pat down the dough, sprinkle with flour. Cover the 
bowl with a lid or clean cloth and put in a warm place to rise. After 1 hour the 
dough will have nearly doubled in size. Punch down dough to release carbon 
dioxide, which hinders growth of the yeast fungus, and continue to rise for 1 
hour. Best results will be achieved if the temperature of the dough is 25-30°C.  

The dough is ready when its volume has increased by 2-2.5 times, and if when 
pressing the dough, the impression slowly fills out, and if the dough has a 
pleasant smell and taste. If the dough is left to rise for too long, its consistency 
becomes thinner, and it tastes and smells slightly fermented. The bread often 
collapses while baking, or can taste sour. Dough that has over-risen can be 
corrected by adding a little liquid and flour and re-kneading.  
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Pepare a mixture of crusched garlic, salt, pepper, 
bay leaves and rosemary. Rub this mixture very 
thoroughly into the ham (upper leg) joint of a one-
year-old pig. Place the ham in a dish and leave to 
stand to 3 to 4 days, depending on the size of the 

joint. Do not add any 
water. Put the leg 
between two boards and 
place a heavy weight on 
the upper one to 
squeeze the fluid out. 
 
Once again heavily 
sprinkle the ham with 
pepper and other spices. Using a finger, separate the 

bone from the meat and fill in the space along the femur with salt, garlic and 
pepper. Rub chrushed  garkic around the boneitself. Hang the joind up to cure in 
dry air. Cure the meat for 10-11 months. Serve with olives and white bread. 
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Ingredients:   
 

·  4 dormice 
·  100g butter or oil 
·  50g flour 
·  500g potatoes 
·  a sprig of parsley 
·  a spring marjoram 
·  peel of 1 lemon 
·  dash of vinegar 
·  black pepper 
·  salt 

 
 
Clean the meat, cut it into suitable pieces, and fry in oil until it turns golden- 
yellow. Sprinkle with flour, fry some more and add water. Cut the potatoes into 
pieces and add to a stew, together with the salt, parsley, marjoram, some 
peppercorns and the lemon peel. Cover the pot and allow to simmer. When it is 
done, add a little vinegar and serve. 
 
Wine :from the Sava Valley region, rose  
 
 

�
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Ingredients  

650 gr minced beef  
8 large tomatoes -cut around stems and 
open the seeds and wash them well 
2 medium onions -finely chopped  
2 tablespoons vegetable oil  
750 gr ripe tomatoes -skinned and 
chopped or tinned tomatoes with their 
juice 
2 eggs  
3 garlic cloves  
1 tablespoon dried rosemary  
1/8 litre dry white wine  
2 tablespoons freshly chopped basil seasoning  

 

Prepraration 

Heat the oil in a frying pan and fry the chopped onions until soft. Put the minced 
meat into a large salad bowl. Add the fried onions with the oil, crushed garlic, 
two eggs, rosemary, salt and freshly ground black pepper and mix well. 

Stuff the tomatoes with the meat filling and put the lids on. Arrange them side 
by side with the caps upwards. Pour in the white wine and add the chopped 
tomatoes with their juice. Cover and cook 30-40 minutes. Add the freshly 
chopped basil and serve hot 
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Ingredients 
 
Aglass of red lentil 
A litre of water 
two glasses of pounded wheat 
two onions 
a cup of olive oil 
one and half spoon of pepper sauce 
a dessert spoon of black pepper 
red pepper according to your preference 
A glass of hot water 
one and half spoon of tomatoe sauce 
a bunch of parsley 
six- seven  seasonal onions 
one and half dessert spoon of salt 

    lettuce or arugula 
 
    Preperation 
 

First wash the red lentil and put it into sauce pan with a litre of water. Make sure the heat 
of the oven is not high and leave the cover half open ( if not it can boil over 9 
Boil it until the lentil is melted and left with a little watery ( �f not the lentil balls can be 
dry 9 
Then take the two glasses of pounded wheat  into deep, flat dish. add the watery lentil into 
it and mix them. Cover the dish with aluminum foil until the lentil get swell 
 (30-*40 minutes) 
meanwhile cut the onions into small pieces and transfer them into frying pan and fry it 
with olive oil until it melts and add the 1/2 spoon of tomatoe and pepper sauce  into it. 
After that , add one dessert spoon of black pepper and red pepper to that mixture and mix 
them. Finally pour a glass of hot water into the fringpan and boil it one- two minutes. 
now add this mixture to the lentil and pounded wheat mixture. Mix all the ingredients and 
close the cover again. wash 5-6  seasonal onions and a bunch of parsley , then cut them 
into small pieces. 
Add 1/2 dessert spoon of salt and mould it for 10 minutes. Add the greeny garnish 
mounded ingredient and keep moulding another 2-3 minutes ( if the ingredient is still 
watery , you can add more pounded wheat inorder to keep the swell level in balance. ) 

     put the ingredient into walnut shape or it can be like cooky.  
 
 

Bona Apetit 
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Ingredients:  
 
3 whole salt herrings 
4 peppercorns 
2 large onions chopped 
4 whole allspice 
1 cup vinegar 
1 tsp. sugar 
 
Preparation: 
 
Soak herrings in cold water 
for at least 24 hours changing 
 it every 8 hours or more 
often.  
Remove the milt, skin, bones 
and cut each herring into 4 
pieces. Arrange onions and 
herring in layers in a jar, pour boiled vinegar mixed with sugar. Keep in cool 
place overnight.  
 
 



 12 

 



 13 

	#�����	#
+ �

 

Note: the dark green sorrel leaf resembles spinach in look and taste. However, 
sorrel has a lovely tart flavour that can't be 
replaced in this recipe.  

250g (8.75oz) pork, 800g (28oz) water, 
300g (10.5oz) sorrel, 30g (1.05oz) carrot, 
20g (0.7oz) onion, 10g (0.35oz) parsley, 
20g (0.7 oz)fat, 20g (0.7oz) pearl barley, 1-
2 eggs, salt, sour cream, dill and parsley.  

Soak pearl barley for 6-8 hours in cold 
water. Dice pork. Put pork and grits in a 
saucepan, add water to cover and cook 
until the meat is almost tender. Chop sorrel, onions and carrots and sauté in 

butter. Add sautéed vegetables, parsley and salt 
to the saucepan, and continue cooking until meat 
is tender. Before serving, sprinkle with chopped 
dill or parsley and add sour cream. You may 
substitute 200g (7 oz) of diced potato instead of 
pearl barley. Boil potatoes with the meat. Steam 
sorrel separately and add it to the soup when the 
meat and potatoes are tender. Decorate with a 
boiled egg.  
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6 - 8 large, fresh beets, 14 - 16 
medium sized ones, or two dozen 
tiny new ones 
1 - 2 handfuls of rolled oats (or rice) 
6 - 8 medium-sized potatoes 
3 - 4 beef bouillon cubes  

chopped hard-boiled eggs (1 per 
serving) 
sour cream (1 oz. per serving)  

Wash beets well, and cut off the roots. If using large beets, dice into large 
chunks. Put beets into a large Dutch oven or stock pot, and cover with water. 
Bring to a boil, and cook until beets are soft (about 10 - 20 minutes, depending 
on the size of the beets).  

Drain off the water, and let the beets cool. Meanwhile, peel the potatoes and 
dice them (cubes about 1/2 to 1 inch in diameter). Put about 2 - 2 1/2 quarts of 
water into large pot. Add bouillion cubes, rolled oats (or rice), and potatoes. 
Bring to a boil, then simmer until potatoes are soft.  

Meanwhile, put the cooled beets into a Cuisinart or blender and blend to desired 
size and texture. Add beet mixture and stir all together, until beets are heated 
through.  

Into every soup plate put a dollop of sour cream and one chopped, hard-boiled 
egg (without shell!). Pour over them a couple of ladlefuls of the beet soup, and 
get ready for raves!  

Serves 8 - 12. 
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Ingredients 
 
Water you cooked prawns in and the remaining shells (a medium pan-full of 
water) one small onion 4 tablespoons flour salt and pepper piri-piri sauce to taste 
parsley cream a few prawns  
 
Instructions 
 
You wouldn't believe such a wonderful soup could come 
of prawn shells, but it does! So, if you've just boiled 
some prawns or even just used some in another dish, 
you can take the prawn shells (and the cooking water if 
it's available) and boil them (water just covering them) 
for 30 to 45 mins with a small onion. After doing this, 
you blend the water and shells as smoothly as possible, 
then strain this mixture so as to remove any bits that are 
left. The soup should now be a caramel brown sort of 
colour. Now take the flour and place it in a preferably non stick frying pan and 
brown it (no oil is needed but be careful not to burn it too much). Now add the 
flour to the soup with a whisk over a low heat (to finish cooking the flour and 
thicken the soup), if any lumps form just strain the soup again. once this is done 
you will have a brown and relatively thick soup with a very strong and 
concentrated prawn flavour. Almost like a concentrated shot of prawn lol! Now 
is the time to season the soup to your taste, I personally like it hot! 
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Ingredients 
 
½ cup olive oil;  
1 medium onion, chopped;  
¼ pound of garlicky smoked sausage 
such as chourico, or linguica, sliced;  
3 medium potatoes;  
6 cups of water;  
½ pound of Kale;  
salt to taste 
 
Instructions 
 
Place oil in a medium skillet and saute with the onions and sliced sausages. Set 
aside. Peel and slice the potatoes and cook in the water until quite soft. Mash 

into the water. Slice the kale as thinly as 
possible into very fine julienne threads. Add to 
the potatoes and water. Simmer for 5 minutes, 
add the reserved sausage, onions, and oil. Heat 
through for 1 or 2 minutes. Do not overcook. 
Salt to taste. 
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Ingredients  
 
4 Qts of Water  
1 Lbs. Chourico (Smoked Sausage/Linguica)  
1 - 16 Oz. Can of Red Kidney Beans  
1 Lbs. Kale w/Large Stems Removed  
1 - ½ Lg. Potatoes  
1 Lbs. Pork or Beef Stew Meat  
2 Cups Chopped Carrots  
1 Med. Chopped Onion  
 
Instructions 
 
Bring water to a boil, add meat and sausage and cook for twenty minutes at low 
boil. Prepare other ingredients as suggested and add to stock. Cover and simmer 
until everything is fully cooked, about thirty to forty minutes 
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Preparing time: 10 minutes 
Cooking time: 2 hours 
Yield: 80 people  
 
·  15 kg  boneless beef (thigh)  5 kg beef bones 
·  water 
·  2 kg carrots 
 
 
·  0,5 kg parsley 
·  3 leeks 
·  3 onions 
·  salt  
·  5 kg noodles  
 
Put meat, bones and all soup vegetables in cool salty water. Bring to boil and 
simmer for 2 or 3 hours . 
The soup must become clear before pouring it out. Sieve it in a separate pot. 
Bring to boil and add noodles. Simmer for another10 minutes. Serve. 



 19 

%���$�	#
+ �

�
Ingredients:  

* 1 kg pig's trotters 
* cca. 500 g vegetables to make stock 
* 0.5 l sour cream 
* 50 g flour 
* 1 - 2 egg yolks 
* salt 

Clean the trotters and vegetables and cook them in salted water until the meat is 
suitably tender. Remove the trotters from the pot, bone the meat and chop it into 
small pieces. Strain off the stock then put it back on the heat. When it comes to a 
boil, whisk in the mixture of flour and sour cream, and then thicken the soup with one 
or two egg yolks. Add the pieces of meat and serve. 

 

�
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Preparing time: 10 minutes 
Cooking time: 20 minutes 
Yield: 4 people 
 
 
1-1/3 cups chicken stock 
1-1/3 cups water 
1-1/3 cups long grain rice 
1-1/2 Tbsps. olive oil  
1-1/4 lbs. top sirloin steak, cut into 1 inch cubes 
4 cloves garlic, minced 
1 lb. tomatoes\cooked, seeded and chopped 
1 Tbsp. tomato paste 
1/2 cup dry white wine or chicken stock 
1/2 tsp. Rosemary 
 
Combine stock and water in a saucepan and bring to a boil over high heat. Stir in rice 
and return to a boil. Immediately reduce heat to low. Cover pan and simmer 20-25 
minutes or until rice is tender and liquid is absorbed. Heat oil in a saucepan over 
medium high heat. Sauté beef, stirring frequently, 3-5 minutes or until browned 
evenly. Reduce heat to low. Add garlic and sauté 1 minute. Stir in tomatoes, tomato 
paste, wine, rosemary, and salt and pepper to taste. Cover and simmer 40-45 
minutes or until beef is tender. Serve beef stew over rice. 
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Ingredients :  
 
Tarhana (dry)                     ½ cup                   75 grams  
Water                                 6 cups                   1200 grams  
Salt                                    1½ teaspoons        9 grams  
Butter or margarine          4 tablespoons         40 grams  
Mint                                  1½ tablespoons      2 grams  
Red pepper                       ½ teaspoon             1 gram  
Servings: 6  

 

Preparation :  
 
Dissolve tarhana in water, add the salt and cook for 
10 minutes. Melt butter or margarine, add mint and 
red pepper and stir a few times and sprinkle over the 
soup.  



 22 

��1�! �
 

Ingredients                                 
5 cups Flour                                             
3 tablespoons Salt                                       
2 Eggs                                                     
10 2/3 cups Water                                          
2 Onion                        
1/3 bunch Parsley                                        
½ teaspoon Black pepper                
½ cups Ground meat                                
1 Tomato                     
6 tablespoons Margarine                    
½ teaspoon Red pepper                      
cloves Garlic                
3 cups Yogurt  

Preparation :  
Sift flour into a large dish and set aside 1/3 cup. Add one tablespoon salt to the 
remaining flour, mix and make hole in the center. Blend in the eggs, gradually 
add 2/3 cup water and make a stiff dough. Knead for 7-8 minutes and divide into 
three balls. Cover with a damp cloth and let stand for 10 minutes. Peel the 
onions, wash and chop finely. Wash the parsley, separate the leaves and chop 
finely. Add the onion, parsley, ½ tablespoon salt and the black pepper to the 
ground meat and mix. Sprinkle with flour and roll out one of the dough balls 
until 1 millimeter thick. Cut it into 2 cm squares, place about half a teaspoon of 
the filling at the center of each square and bring the four corners together at the 
top, press and seal. Process the remaining dough balls in the same way. 

Place the remaining water and the salt in a pan and bring to boil. Add the little 
dough bundles (manti) and cook for 15-20 minutes, stirring occasionally. Wash 
the tomato and grind into another saucepan, add margarine and simmer for about 
5 minutes, add the red pepper. Pele, wash and crush the garlic and mix into the 
yogurt. While serving, pour the garlic yogurt over the manti and then sprinkle 
with the tomato sauce.  

Notes :  
It is known with the same name in many parts of Anatolia. This is a dish which 
has originated in the Central Asia and has survived as a very popular dish to our 
days. It is eaten as a single course at lunch or diner.In some regions the manti 
over which garlic yogurt is poured, is sprinkled with a red pepper - melted butter 
mixture.  
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Ingrediens: 
 
· 10 dkg of dried mushrooms 
· 5 dkg of prunes, apples and pears 
· 1 small celery 
· 2 carrots and 2 parsleys 
· 2 spoons of oil 
· 3 laurel leaves 
· 6 graines of pepper and pimento 
· 1 spoon of honey 

�
�

Preparation: 
First you have to pour all dried mushrooms with hot water and soak them for an 
hour. Secondly, chop all the vegetables and fruit and put them together with oil, 
laurel leaves and pimento into a pot with 2 l of water. Now boil it for 30 minutes 
and then add all the mushrooms. Now boil it for another 30 minutes. Add honey, 
some salt and pepper. Put it away for a moment. 
Now, stir carefully all the fruit and vegetables, take out and slice all the 
mushrooms and add them to the soup. And ... it’s done! Bon appetite! 
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Ingrediens: 
 
12 medium beets 
1 onion sliced 
1 qt. water 
juice of 1 lemon 
1T sugar  
2 cups vegetable bouillon 
salt and pepper 
1/2 cup sour cream 
 
 
 
 
 
 
 
Preparation: 
Wash and peel beets. Cook beets and onion in 
water until beets are tender. Add lemon juice, 
sugar, salt and pepper. Leave overnight. Strain and add bouillon. Heat and add 
sour cream. 
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Ingredients: 

1 package of  soup vegetables 
a raw carrot 
a slice of raw cabbage 
a turnip 
6oz. cream 
2 links of white Polish kielbasa 
1 liter water 
1 tbs marjoram 
6 hard boiled eggs 

Preparation: 

Boil water with soup vegetables. When vegetables are tender, remove them and 
finely chop up enough to fill about 1/4 cup and add the chopped vegetables back 
to the soup and discard the rest. Crumple sausage and add to soup. Bring to boil 
and then remove from the heat.  

In a separate bowl and slowly add a ladel full of the soup mixture , stirring 
constantly. Then add the creamy mixture back into the pot with the soup, again 
stirring constantly. Add marjoram. 

Cut the hard boil eggs in half lengthwise and place them in the serving bowls. 
Then pour the soup over the eggs and serve. 
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For 10 people  

·  1,5-2kg (3.2-4.3lb.) pork (the side, with ribs), 
·  50g (1.75oz) onion,  
·  50g (1.75oz) carrot,  
·  25g (0.875oz) parsley,  
·  salt, ground pepper.  

Make a series of 6-7 cm long cuts diagonally across ribs or cut membrane across 
each of the ribs, so that meat can be easily divided after roasting. Rub with salt 
and pepper and bake for 1 hour as you would a pork roast. If meat is fatty, 
remove skin and layer of fat. After baking, divide into portions (two ribs to each 
serve), place in a serving bowl, pour over the pan juices and serve with boiled 
potatoes.  
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·  500g (17.5oz) fish (mackerel, perch, pilchards, 
etc.),  

·  140g (4.9oz) flavouring vegetables (onion, 
parsley, carrot), 

·  260g (9.1oz) milk,  
·  2 tablespoons vegetable oil,  
·  2 tablespoons sour cream, 
·  chopped parsley or dill,  
·  salt,  
·  pepper,  
·  bay leaves. 

 

Cut fish into pieces, cut onion into rings, coarsely grate carrot, chop parsley. 
Layer fish pieces with vegetables in a saucepan, sprinkling each layer with 
vegetable oil, salt and pepper. Pour over hot milk, add bay leaf and simmer over 
low heat for 10-15 minutes. Add sour cream at the end of cooking. 

Serve fish with the cooking liquid and boiled potatoes. Sprinkle with chopped 
herbs before serving.  
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INGREDIENTS : 
  

·  3.3 lb. (1 1/2 kg.) cherrystone or litteneck clams  
·  3 1/2 oz. (100 g.) smoked ham, in strips 
·  3 1/2 oz. (100 g.) Portuguese linguica sausage, sliced 
·  2 white or yellow medium onions, sliced 
·  2 cloves garlic, smashed or diced  
·  1 sprig chopped parsley 
·  1 bay leaf 
·  2 Tbsp. olive oil 
·  2 Tbsp. butter 
·  4 tomatoes, chopped, peeled and seeded  
·  1 chili pepper, chopped  
·  3 Tbsp. dry white wine 
·  1/2 Tbsp. wine vinegar 
·  1 Tbsp. paprika 
·  1/2 Tbsp. flour 
·  salt and pepper to taste 

 
Saute onion, garlic, parsley and bay leaf in oil and 
butter until lightly brown. Discard garlic, parsley and bay 
leaf. Place half the onion on the bottom of a heavy casserole 
with a tight-fitting cover. Place half the clams, half smoked 
ham, half linguica and half the tomatoes. Season with salt and 
pepper, paprika, and chili pepper. Repeat the layers. 
Combine the flour and wine and pour over the layers. 
Put the cover on tightly and cook at a slow simmer 10 to 15 
minutes. Serve immediately, uncovering casserole at table. 
Sprinkle with parsley. Serves 4 to 6. 
Note: A "cataplana" is a large heavy pan with a tightly 
fitting lid, very typical cookware from Algarve Southern Region of Portugal. 
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Ingredients 

 
·  Use either one 4-5 lb. chicken or two small 

ones.  
·  2 medium sized onions or one large onion 

chopped,  
·  1 large clove of garlic - minced 1/4 cup of 

salad oil or bacon fat,  
·  2 tsp. of Paprika,  
·  1/8 tsp. Cinnamon,  
·  1/8 tsp. Black Pepper,  
·  1/8 tsp. Red Pepper or Caeynne Pepper,  
·  1 1/2 tsp. Salt, 
·  2 Tbsp. of Cider Vinegar,  
·  1 tsp. of Saffron,  
·  6 or more green olives with pimentos - chopped 4 cups of somewhat wet 

bread that is a few days old, 
·  1 egg 

 
 
Instructions 
 
Saute the garlic and onions in the salad oil or bacon fat. Place them in the bowl 
with the wet bread, the egg, and the spices. Place the mixture in a large frying 
pan on low heat and continue to mix until somewhat dried. Add more oil if the 
mixture starts sticking. Taste the mixture to decide if the mix tastes right. Stuff 
the chicken(s). Place the chicken(s) in a roasting pan. Slice another onion and 
garlic putting them into the pan. Put the same spices minus the saffron. Add one 
cup of water or enough water to cover the bottom of the pan. Sprinkle the 
chicken with Paprika rather heavily. Baste chicken every-so-often while it is 
roasting. Roast from 3 1/2-4 hours at a temperature of 325 degrees. Several 
peeled white potatoes cut in half, can cook during the last hour or so. 
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Ingredients 
 

·  3kg boned pork shoulder/neck with some fat;  
·  750ml btle dry white wine *;  
·  1 cup cider vinegar;  
·  2 cups brown vinegar;  
·  4 bayleaves; 
·  ½ tsp salt;  
·  ½ tsp black pepper;  
·  8-10 garlic cloves, crushed **;  
·  2 red chillies, sliced ***;  
·  sliced day old bread, cut in 4 

 
 
Instructions 
 
Layer pork in a large ceramic bowl or Tupperware container; add the wine, 
vinegar, bayleaves, chillies, salt and pepper. Cover and marinate for at least 3 
days, stirring daily. When ready to cook the pork, transfer to large heavy pot 
(not iron), add the marinade, cover and simmer over low heat for ½ hour; drain 
pork. (Whilst pork is cooking quickly moisten the bread slices by touching each 
side to the surface of the hot marinade and drain.) Raise the heat under the 
marinade so that it bubbles gently, and boil uncovered to reduce while you 
proceed with the recipe. In a heavy frypan, brown pork lightly on both sides in 
olive oil and butter over moderately high heat. Remove to heated plate and keep 
warm. Quickly brown bread on both sides in the pan drippings, adding more 
olive oil and butter as needed. To serve, arrange bread on a platter, top with 
overlapping pork, then spoon some of the reduced marinade on top. Pour 
remaining marinade into sauce boat and pass separately. Decorate with sliced 
orange slices.  
 
* Plain vinegar can be used instead of wine if a stronger taste is preferred. 
** More garlic can be used if preferred.  
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*** More chillies can also be used 
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Ingredients 
 

·  2 tsp. Paprika,  
·  1/2 tsp. Caeynne Pepper,  
·  1/4 tsp. Black Pepper,  
·  1/8 tsp. Cinnamon,  
·  3 Tbl. Cider Vinegar,  
·  3 Tbl. Water, 1 large clove of garlic, 

minced,  
·  2 tsp. salt,  
·  6 large pork chops (Fat removed from each 

chop and cooked over low heat). 
 
 
 
Instructions 
 
Mix the above in a pan with an edge such that it 
will hold all of the chops and spices. The chops 
can be marinated before frying. Remove the chops 
from the marinade. Boil 6 white potatoes. Drain, 
peel and cube. Pour the marinade over the potatoes. Then fry in the left over 
pork grease. 
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Ingredients:  
 

·  1 kg fresh pig's head 
·  600 g pearl barley or rice 
·  300 g millet meal 
·  200 g fat 
·  2 onions 
·  200 ml pig's blood 
·  a pinch of marjoram 
·  pepper 
·  salt 
·  1-2 pig's caul 

 
 
 
 
Clean the pig's head thoroughly, boil it in salted water and then dice the cooked 
meat. Boil the millet meal and pearl barley or rice, using the water in which the 
pig's head was cooked. When soft, strain off the grain and add it to the meat. 
Chop the onions, fry in fat until yellow and add that to the mixture, together 
with salt, pepper, marjoram and the blood, then thoroughly mix the whole lot 
together. Shape round lumps – »kepe« - and wrap each meatball in some caul 
before placing onto a baking tray. Pour molten lard over the meatballs and bake 
in a preheated oven. 
 
Wine: Modra Frankinja, �ametna � rnina (�ametovka), Modra Portugalka from 
the Sava Valley region  
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Ingredients:  

·  1 kg potatoes 
·  70 g butter 
·  2 eggs 
·  250 g flour 
·  100g grated cheese 
·  100g fat or oil (for 

dressing) 
·  salt 

 
 
 
 
 
 
Peel the potatoes and boil them in slightly salted water, then strain and add the 
butter, eggs, flour and half the grated cheese. Knead thoroughly into potato 
dough and shape it into an elongated roll; wrap it in a cloth and boil in salted 
water for 45 minutes. When the roll is done, cut it into slices, dress with hot fat 
and sprinkle with the remaining grated cheese. 
Potato polenta can be served with gravies, grilled or roasted meat, vegetable side 
dishes, and salads. 
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Ingredients:  
 
250 Gr Ground Meat  
1/5 Glass Rice  
1 Tablespoon Margarine  
1 Bunch Parsley  
2 1/2 Glasses Water  
1/2 Tablespoon Black Peper  
2 Tablespoons Salt  
1 Large Onion  
 
Sauce:  
 
2 Egg Yolks Or 1 Egg  
1/3 Glass Of Water  
1 Lemon (The Juice) 
 
Grate the onion. Boil rice in 3 glasses of water and drain. Chop the parsley. Add 
onion, rice, black pepper and 1 teaspoon salt to the ground meat and knead for 3 
minutes. Moisten hands and form walnut sized balls of the meat, put them in a 
pan containing chopped parsley leaves and shake gently to coat meatballs with 
parsley. Add 2 1/2 glasses of water, margarine and 1 teaspoon of salt to the pan 
and cover. Cook over moderate heat for 30 minutes. When meatballs are 
cooked, put egg yolks or the egg, lemon juice and water for the sauce into a 
bowl and beat gently. Add the sauce to the pan, stir a couple of times to blend 
and serve.  
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Ingredients: 
 
150 grams Vine leaves 
2 2/3 cups Water 
3 teaspoons Salt 
6 big Onion 
¾ cup Olive oil  
2 tablespoon Pine nuts 
1 1/3 cup Rice 
2 teaspoons Sugar 
2 tablespoons Currants 
1 small Parsley 
1 small Dill 
10-15 leaves Fresh mint 
¾ teaspoon Cinnamon 
¾ teaspoon Black pepper 
½ teaspoon All spice 
2 tablespoons Lemon juice 
1 medium Lemon  
 
 
Preparation :  
 
Wash the vine leaves and 
remove the coarse stems. Put 
the water and a teaspoon of 
salt in a pot. Bring to boil and 
add half of the leaves. Simmer 
them for 4-5 minutes, turning 
over once. Simmer the other 
half in similar fashion. 
Measure the cooking liquid 
and complete it to 2 3/4 cups 
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and set aside.  
Peel the onions, wash and chop finely, place in pot together with oil and nuts, 
cover and sautè for 20 minutes over low heat, stirring occasionally. Stir a few 
time with the lid removed so that the nuts are browned. Wash and drain the rice 
and add to the pot and stir a couple of times. Add the remaining salt, sugar and 
the 1 ¾ cups of the hot cooking liquid, stir and sprinkle with currants. Simmer it 
on first medium and then low heat for 10-15 minutes, until all the liquid is 
reduced. Wash the parsley and the dill and remove the stems and chop finely. 
Add them to the cooked rice together with mint, spices and the lemon juice and 
leave covered for 10 minutes. Place the vine leaves so that the side with veins 
face inside when wrapped. Place the prepared filling to one side, fold the side 
edges over he filling and then wrap it. Cover the bottom of a shallow saucepan 
with vine leaves and the removed parsley and dill stems and place the wrapped 
vine leaves over them.  
Place a heat-proof flat plate over the leave wraps (dolmas). Heat the remaining 
boiling liquid and add to the pan slowly, pouring from the edge of the dolmas. 
Cover and simmer over low heat for 50 minutes. Transfer to a serving dish when 
cool, and garnish with lemon slices.  
 
 
Notes:  
It is a very popular dish in all regions. It is a favorite at tea and coctail parties 
and picnics and Bayram 
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Ingredients 
 
firm fleshed white fish  
1 onion, sliced  
1 egg, slightly beaten  
2 tblsp. water  
flour for dredging  
1 cup bread crumbs  
oil for frying  
 
 
Praparation:  
 
Add onion to fish, salt and pepper, 
wrap in foil, and keep in refrigerator 
overnight. Wipe fish dry, and dredge 
in flour. Thin egg with water. Dip fish 
in egg, roll in bread crumbs, fry in oil 
until brown. Place in baking dish, and bake at 350, 10 minutes per inch of 
thickness.  
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Ingredients: 
 
500 grams of  poultry meat 
somedried mushrooms 
2 big onions 
3 glasses of rice 
1 glass of soy granulate 
1 cabbage 
salt, pepper, tarragon 
tomato concrencate 
1 spoon of flour  
garlic 
 
 
 
 
Preparation: 
 
Steep the rice. Fry the onions on the saucepan. Boil the soy granulate and 
mushrooms. Then mix the  meat, rice, soy granulate, onion  and garlic. Season it 

with salt, tarragon and pepper. Next, put some 
of the mixture on a leaf  of cabbageand furl it. 
Later you have to make a sauce. Make it from 
tomato concrencate, onion and flour (you can 
also add some cream). Season it with basil, salt 
and pepper.  
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Ingredients : 
 
1 kilo of sauerkraut 
0,3 kilo of cabbage 
0,5 kilo of pork 
0,25 kilo of sausage 
0,1 kilo of smoked bacon 
3 medium tomatoes or little jar of paste 
3 medium onions 
1 clove of garlic 
1 glass of broth 
1 laurel leaf 
10 fresh or dried mushrooms  
a pinch of sweet paprika 
salt and pepper to taste  
 
 
Preparation: 
 
First, slice the bacon, pork, onions and garlic in lumps. Take a saucepan. Fry the 
bacon. Add the onions, garlic to it and fry the mixture. Wash the cabbage and 
chop it. Add it to the rest in the saucepan and boil for 15 minutes. Take another 
saucepan. Put the sauerkraut in to it. 
Wash the tomatoes, peel them and 
slice. Wash the mushrooms. Add 
tomatoes, mushrooms and a laurel 
leaf to sauerkraut. Then, add broth, 
salt and pepper to it. Boil it for about 
40 minutes. Mix the ingredients from 
two saucepans and stir them. Slice the 
sausage and add it to the rest. Add 
cream. Stir everything very carefully. 
Boil it for about 15 minutes. 
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·  1 salted herring,  
·  150g (5.25oz) boiled vegetables  
     (carrot, beetroot, green peas),  
·  100g (3.5oz) sour cream,  
·  10g (0.35oz) horseradish,  
·  salt, sugar to taste,  
·  spring onions.  

 

Soak herring and peel off skin. Slice fillet into angled pieces. Dice vegetables 
and arrange to cover a fish plate in a slight mound. Arrange the pieces of herring 
on top of the mound with the points coming together in the centre. Mix sour 
cream, horseradish, salt and sugar and pour diagonally over the herring. Spread 
chopped spring onions. Cut hollow cone shapes from a boiled carrot to decorate 
the centre or one side of the dish.  



 44 

 ��,�����#���#�
	���������#����

 
 
There are as many variants of this as there are Latvians! Therefore, I have 
designated a lot of items as "optional" which many a Latvian cook would deem 
"essential".  

This salad is always much better on the second, or even third, day. If you are 
able, it is always better to make it a day ahead of time, and let it "marinate" in 
the fridge in its salad dressing, at least overnight.  

Potato salad ingredients: 
6 potatoes 
6 eggs 
6 pickles (optional) 
6 pickled beets, or equivalent in sliced pickled beets 
(optional) 
1 apple (optional)  

Salad dressing ingredients: 
3 large dollops of mayonaise (Hellman's, if possible) 
1 - 2 large dollops of sour cream 
1 - 3 tsp. mustard 
1 - 3 tsp. vinegar 
1/4 - 1/2 tsp. salt 
1/4 tsp. pepper 
1 tsp. Worcestershire sauce (optional)  

Boil potatoes until soft (but not until they are falling apart). Hard boil eggs. 
Remove skins from potatoes, and shells from eggs. Dice into fairly large chunks 
(about 1/2 inch in diameter). Dice optional ingredients into smaller pieces. Put 
all diced ingredients into a very large bowl.  

Make salad dressing. Start with smaller amounts, and keep adding sour cream, 
vinegar, mustard, etc. until it tastes good to you. The salad dressing should taste 
somewhat salty and tart.  

Add salad dressing to diced ingredients. Stir well. Cover. Refrigerate at least 
overnight.  
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Serves 6. This is a German- and Russian-inspired recipe, but I think it tastes 
better than either��
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Ingredients: 
 

·  759 g tomatoes 
·  300 g peppers 
·  100 g peas 
·  200 g tuna in oil  
·  a spring of basil 
 

 
Dressing: 
 

·  4 tbsp vinegar 
·  4 tbsp olive oil 
·  salt 
·  pepper 

 
 
Wash the tomatoes, clean them and cut into slices. Wash and clean the peppers 
and cut into thin strips. Cook the peas in salted water, strain them and wait to 
cool. Carefully toss all the ingredients in a bowl, add the tuna, sprinkle with 
chopped basil and add the dressing. Put the salad into a refrigerator and serve 
well chilled. Trim with basil leaves. 
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Ingredients 
 
Tomato                     3 large size 
Parsley                      1 large size 
Spring Onions          5 medium size 
Green Pepper           4 medium size 
Onion                       1 medium size 
Lemon juice             3 tablespoon 
Salt                           1 1/2 teaspoon 
Red pepper              1 teaspoon 
Mint                        1 tablespoon 
 
 
 
Wash vegetables; drain. Remove stems and seeds of peppers. Dice all 
vegetables; combine. Place in a salad bowl. Add lemon juice. Sprinkle with salt, 
red pepper and. mint; mix well. Chill and serve.  
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Ingredients 
 
Cucumbers                    3 medium size 
Dill                                3-4 sprigs 
Yogurt                           3 ½ cups 
Salt                                2 teaspoons 
Water                             1 ¼ cups 
Olive oil                        2 tablespoons 
Garlic                            3 cloves 
 
 
 
 
Wash, peel and coarsly grate the cucumbers. Wash and weed out the dill and 
chop finely . Whisk the yoghurt, add salt, water, garlic and the cucumbers and 
mix well. Pour the mixture into individual dishes and sprinkle with olive oil and 
dill.  
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Ingredients 
 
Eggplant                      3 medium size 
Onion                          1 large size  
Olive Oil                     1/2 cup  
Garlic                          2 cloves 
Tomato                        4 small size 
Green Pepper              5 large size  
Parsley                        1/3 bunch  
Lemon juice                3 tablespoon  
Salt                             1 2/3 teaspoon  
Black Pepper              1/2 teaspoon 
Red pepper                 1/2 teaspoon  
 
 
Cook eggplants directly over gas flame. Turn frequently to ensure even cooking 
on all sides. When the skins are chared and black, they are done.Remove from 
heat; cool. Peel outer skin of eggplant. Remove stems and mince. Set aside. 
Saute finely chopped onion in olive oil for 4-5 minutes in a covered saucepan, 
stirring occasionally. Add minced eggplant; mix well. Saute for 1-2 minutes. 
Remove from heat. Keep covered. Remove stems and seeds of peppers and dice. 
Cut tomatoes into cubes. Mince parsley and garlic. Stir all vegetables in 
eggplant; mix well. Add lemon juice, salt and spices; blend thoroughly. Place in 
a serving dish. Garnish with parsley. Serve warm or cold.  
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75g (2.65oz) cranberries (or other berries), 200g (7oz) water, 50g (1.75oz) 
sugar, 30g (1.05oz) semolina.  

Rinse cranberries. Crush and 
squeeze out juice. Place cranberry 
solids in a saucepan, cover with 
water, boil for five minutes and 
strain. Add sugar. Gradually add 
semolina, stirring constantly. Heat 
until semolina thickens, then add 
cranberry juice. Pour mixture into 
a bowl and cool rapidly. Whip 
mixture until it becomes light and 
airy and has doubled or tripled in 
volume. Serve in deep dessert dishes with cold milk.  
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Pasteis de Nata (Portuguese Custard Tarts) 
 
500 g flour 
300 g water 
10 g salt 
400 g margarine appropriate for pastries 
 
Work the flour with water and salt, make a ball, cut it in the 
shape of a cross until its middle, pull the 4 sides outwards (forming 
a 4 point star), place the margarine in the centre and grab the 
points upwards (mix the margarine); with a pastry roller extend 
the mixture till up to 40x15 cm, fold 1W3 (simple fold) wait 10 
minutes and fold again, fold 1x4 (book fold) wait 10 minutes. Extend 
the mixture until it gets a thickness of + or - 4 mm, sprinkle with 
water in all its extension. Roll it like a tort and with a diameter 
of + or - 4 cm, cut it in round slices 1 cm thick and place them 
in the containers, wait 10 minutes. Wet your thumb with water, 
press the centre of the round slice and push the mixture to the 
top of the container. The containers we mean are those of the same 
size as custard tarts we buy in pastry shops. 
 
 
Custard cream (difficult):  
 
1/2 liter skim milk 
70 g flour (no raising powder) 
5 g cornflour (Maizena - cornstarch) 
1/2 liter sugar syrup 
5 egg yolks 
1 egg 
Vanilla (a bit) 
 
To prepare the sugar syrup: 1 kg sugar, 1/2 liter boiling water.  
 
Dissolve the flour and the corn flour in part of the milk, approx. 
1 dl, boil the remaining of the milk, pour it over the four and 
mix energetically so that it does not crumble. Add the sugar syrup 
bit by bit, always stirring. Add the yolks and the egg. 
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Cook at approx. 350F for about 8 minutes, not more. 
Custard cream (easier): 
 
1/2 liter skim milk 
275 g sugar 
35 g flour (no raising powder) 
salt (a bit) 
margarine (a bit) 
5 yolks 
1 egg 
 
Heat the milk together with the bit of margarine. In a dry container 
mix the flour with the sugar and the salt. When the milk starts 
boiling add the mixture, stirring energetically, take it out of 
the heat and let it cool a bit, add the yolks and the egg; mix a 
bit of vanilla or lemon.  
 
Cook in oven at 290F-300F for 8 minutes. Not more or the filling 
will come out of the pastries. 
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Ingredients 
 
1. FILLING:  
1 Cup Sugar,  
1 Cup Whipping Cream (8oz.),  
2 Eggs, 
1 Grated Lemon-Rind.  
Using: PUFF PASTRY SHEETS)  
 
Instructions 
 
1.) Beat Sugar, Eggs until fluffy, add whipping cream, beat util firm, then add 
Grated Lemon rind.  

2.)Take the Puff Sheets out of the deep-freeze 
half hour to 45 minutes before preparing the 
tarts. Each package has 2 sheets, cut each 
sheet into 3-Squares, then open them up and 
cut down the middle to make 2 Parts. Work 
each square slightly to fit the muffin tin cup. 
3.)Place cream filling in center of cup about 
1-1/2 Teaspoonfuls per Muffin cup. 
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Ingredients:   
 
Dough 
 

·  500 g white flour 
·  250 ml lukewarm water 
·  1 egg yolk 
·  ½ tsp vinegar 
·  1 tsp oil 
·  salt 
 

 
Filling 

 
·  500 g cottage cheese 
·  2 eggs 
·  200 ml thick cream 
·  50 g fat or oil 
·  breadcrumbs (optional) 

 
Make dough from the flour, water, salt, egg yolk, vinegar and oil, and knead it 
thoroughly until the mixture no longer sticks to the bowl or the hands. Make two 
loaves, cover with a warm bowl and allow to rest for 30 minutes. 
Prepare the filling: mash the cottage cheese, add the eggs and cream and mix. If 
the filling is too thin, add a handful of breadcrumbs. 
Sprinkle a cloth with flour and roll out two loaves. Brush the dough with oil and 
roll it out thinly. Spread the filling over half of both of the rolled- out loaves and 
sprinkle oil over the other halves. Roll them tightly into a single roulade, place 
into a baking tin and bake in a preheated oven. 
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Ingredients:  

·  3 1/2 oz. buckwheat flour  
·  3 1/2 oz. ground almonds  
·  4 egg yolks  
·  6 oz. sugar  
·  2 tsp baking powder  
·  4 egg whites  
·  9 oz. cottage cheese - pureed  
·  12 oz. cranberries - canned  
·  15 oz. heavy cream 
·  6 tsp gelatine - ground  

 

Cream egg yolks and sugar until foamy; mix in flour, almonds and baking 
powder.  
Beat egg whites to a stiff snow and fold in. Fill the mix into a spring form and 
bake at 225 C for 10 to15 minutes.  
Mix cottage cheese and cranberries. Whip the cream until stiff and fold in. 
Dissolve gelatine in water as directed on the package than fold into cheese mix.  
When the crust is cooled, cut one time diagonally and fill with half of the cheese 
mix and spread the rest on top.  
Cool well before serving. 
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Ingredients: 
 

·  4 tablespoons of milk 
·  yeast 
·  5 tablespoons of sugar 
·  1 vanilla sugar  
·  5 eggs  
·  4 egg yellows 
·  2tbs flour 
·  butter 
·  grated lemon peel 
·  cinnamon 
·  ground walnuts 

 
 
Put 4 tablespoons of milk into a bowl. Add the yeast, a tablespoon of sugar and a 
tablespoon of flour. Let this mixture rest and double in volume (about 10 
minutes). Whip the butter, egg yellows, grated lemon peel and remaining sugar. 
Slowly add the remaining milk. Add the yeast mixture, salt and remaining flour. 
Make the moist smooth yeast dough. This should rest until it is doubled in size. 
If it is too moist, add some flour. Let is rest again. Divide the dough into 3 
pieces, which you roll into squares about the size of the (3) bread pans. 
Prepare the filling: Blend the butter, eggs, sugar, cinnamon, grated lemon peel, 
cream and ground walnuts. Spread over all three pieces of dough. Roll 3 
(jellyroll style) packages and place them into buttered (potice) pans. Let them 
stand in a warm place for about 40 minutes. Brush the beaten egg yellow on the 
top of the breads. Bake in the oven about 90 minutes. (at about 180 Celsius or 
350 Fahrenheit). Cut the cooled potica into slices, place them on a platter and 
sprinkle them with vanilla sugar. 
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Ingredients   : 

 
�  15 pc Egg 
�  300gr Semolina 
�  350 gr Flour 
�  150gr Sugar 
�  1 cups oil 
�  3 cups yogurt 
�  Planing lemon 
�  Vanilla 

 
Sherbet  : 
 

�  1 kg  granulated sugar 
�  1 kggalses of water 
�  a spoonful of lemon 

 
Preparat�on :  
 

Whisk the egg and sugar welyl and heat it on the cooker.Mix the egg miwture, 
flour, yogurt,oil,semoline, lemon skin and vanilla in an other pan. Pour it in a 
tray and cook it in the oven. Pour over the cyrup when it’s cooked. Remove 
from the oven and set aside for 2-3 minutes and then pour the cold syrup over 
the pastry, cover and let it soak the syrup.   

Good Apetite. 
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Ingredients 
 

�  1 Glass Flour 
�  1 Glass Margarine 
�  1 1/4 Glasses Granulated Sugar 
�  5 Glasses Water 

 
 
Preparation 
 
Heat the margarine in a saucepan very gently, and saute the flour until golden 
brown in the margarine for 40 minutes over low to moderate heat. When the 
flour turns light golden, put the sugar and water in a seperate saucepan and 
make a syrup by boiling gently. Add the syrup to the saucepan with flour and 
simmer for 20 minutes, then take out small pieces of the helva with a wooden 
spool, form into balls and place on a serving plate. Serve warm.  
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Ingredients:  
 
1/2 cup buttermilk  
1/2 cup sugar  
1 teaspoon salt  
1/4 cup shortening or butter  
2 packages dry yeast  
1/2 cup warm water (body temp)  
2 eggs,  
beaten 5 cups all-purpose flour  
2 cans solo canned poppy seed filling 
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Preparation: 
 

• Scald milk and stir in sugar, salt and shortening or butter.  
• Cool to lukewarm.  
• Dissolve yeast in warm water.  
• Stir until dissolved, then stir into the lukewarm milk mixture.  
• Add beaten eggs and 3 cups flour.  
• Beat until smooth and stir in an additional 2 cups flour.  
• Turn dough out onto lightly floured board  

and knead until smooth and elastic.  
• Place in a greased bowl and brush top with vegtable oil.  
• Cover and let rise in a warm place, free from draft,  

until double in bulk (about 1 hour).  
• Punch down and turn out onto lightly floured board.  
• Cut into two rounds.  
• Roll out one dough into a rectangle about 12x9.  
• Spread 1 can of filling within 1 inch of sides.  
• Roll up long side into a roll.  
• Pinch seams tight so no filling escapes. Which always happens to me!  
• A Hint if you want it to keep the shape of the roll place it in parchment 

paper securing the seams of the parchment and make sure the seam of the 
dough is down. (Not nessecary)  

• Place on pan and let rise 1 hour until doubled.  
• Bake in a preheated oven at 425 degrees for 30 minutes.  
• Until nicely browned.  
• Remove parchment if using and let cool.  
• You can top with a powdered sugar glaze or slice and spread some sweet 

butter on it.  
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Ingredients : 
 

·  2 cups of flour 
·  2-3 egg yolks 
·  2 TBS soft butter 
·  2 TBS of confectioners sugar 
·  1/3 cup of sour cream 
·  1 TBS of 6% white vinegar or 

alcohol  
·  2 TBS of rum 
·  lard or oil for frying 

 
 
Preparation - Faworki:  
Mix butter, egg yolks, sugar and alcohol or vinegar together. While mixing, 
slowly add flour. Knead the dough. Keep beating and kneading the dough for 15 
minutes. When ready, put it in a bowl, cover, and let stand in a cool place for an 
hour.Roll dough on the board till it is 
very thin. Cut 2x7 inch strips, make a 
slit in the middle and pull one end 
through it. In a deep frying pan heat 
the lard (oil). To test readiness of oil, 
put a small piece of dough in it, if it 
immediately comes to the surface the 
temperature is right. Put 4-5 strips at a 
time and deep fry on both sides. Take 
out and place on a paper towel. 
Sprinkle with confectioner’s sugar. 
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Ingredients : 
 

·  1/2 cup of milk 
·  2 yeast cakes 
·  1 tsp salt 
·  1/2 cup sugar 
·  3 eggs 
·  1 tsp vanilla 
·  1/2 tsp nutmeg  
·  1/2 cup butter 
·  4 1/2 cups flour 

 
 
Preparing:  
 
Scald milk and cool to lukewarm. Break yeast into the lukewarm milk. Beat 
sugar and butter until fluffy, add eggs, salt, and flavoring. Add flour and milk 
gradually, beating well. Let rise in warm place until double in bulk, about 2 1/2 
hour. Punch down, knead and let rise again. Place dough on lightly floured 
board, stretch toward you and fill with thick filling - rose jams, apricot or peach 
preserves, prune butter. Fold over and cut into desired size and shape like a ball, 

place on lightly floured 
surface and let rise. Fry in 
deep hot fat, turning only 
once. Paczki should have a 
very dark brown color before 
turning, to insure baking 
thoroughly. Drain on 
absorbent paper. Sprinkle with 
confectioner’s sugar. 

 


