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Polikisoparnik

INGREDIENTS: Doughd 1 kgflour,
2dlwater salt

STUFFING: 2 kgmargelorspinach,
1 bunclparsley,
1 little onion,
freshshallots,
1 dl oliveoil

PREPARATION: Kneadthe doughusingingredients.Let it restand
thenroll into two equalparts 80 cmwide (or the size
of your biggestbakingtray). Coverthe doughwith
the stuffing, put somesalt andcoverwith the other
pieceof the dough.Roll the edgessothe stuffing
can'tcomeout. Lower soparnikcarefullyon the hot
fireplace usinground woodenplank. Coverwith
someashesandardor.

After it is done,about10 minuteslater, brushthe
ashesandspreadalittle olive oil.

Cut in rhombsshapeandserve.Enjoy your meal!
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Saltyardinestionions

INGREDIENTS:

250¢g saltysardines,
200g onions,

0.5dI oliveoil pepper,
1 laurelleaf

.
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PREPARATION: Divide saardine'sneatandbones Cut onionsinto thin
piecesMix oil, pepperandalaurelleaf.Spreadsardineson
the plate,coverwith onionsandoil mixture.

Dalmatifinlstew

INGREDIENTS:

1,4kg sedish, 5dl wine,

1,5dl oliveoil, 2dl vinegar,

1509 oliveoil, 100graisins,

150g onion, 2 clovesfgarlic,

150g tomatoes somearslejeaves
saltandpepper

PREPARATION: Fry choppednions,garlic, tomatoesandparsley.After
sometimeaddvinegarandsomewater. Put spicesand
raisins.Add fish meatandcookfor 20 minutes.Servewith
polenta.
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Blackuttlefisisotto

INGREDIENTS:

1,2kg cuttlefish,

300gq rice,

1dl oliveoil,

50g tomataoncentrate,
3 clovesfgarlic,
som@arslejeaves,
saltandpepper

PREPARATION: Cleancuttlefishandcut it into smallpiecesFry onions,
garlic, parsleyandcuttlefish. Spicethe mixture andadd
tomatoesCookuntil cuttlefishis half done.Add somerice,
water.Whenthericeis done,addink from cuttlefish.
Enjoy your meal!

aE

INGREDIENTS:

0,5L ofhotwater,
salt,
40dagofcornflour,
10dag
fatorgreaves

PREPARATION: Boil saltedwater,addcornflour andmix to athick (about
ahalfanhour). Cut themusing spoonandafork. Cover
themwith milk, sourcreamfat or greaves.
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INGREDIENTS:

1 kg beefile,

150gwhitemeaty
Dalmatiarbacon,

5-6 clovegarlic,

1 onion,

100g carrot,

100g celery,

1509 peeletbmatoes

1 applel pearr,

50g prunes,

1dl wineé

é 1 .dbe Pr o (Emediagdesenvine), fewdropsofoliveoil
andchernprendyl00g flour,saltandpeppef necessasnlittle
nutmeg, afewleavesfparsleyposemanyljttle bit of vinegar,100
g gratedparmesacheeser/and 0.5dl oliveoil

PREPARATION: Put beefsteakandall the slicesof Dalmatianbaconand
chunksof garlic in asauceparaddsomewine with afew
dropsof vinegarandeggwrappedwith thread.Marinate meat
with variousvegetablesandspicesThen dry with aclean
towel, flour, saltandput in hot olive oil. Fry on all sidesto a
nicegolden.Drain vegetablegrom wine, put the vegetables
with the meatandpour water,addtomatoesfruits, spicesand
simmer,stirring occasionallyWhen the meatis almostdone,
takeit out andremovethread.Let the water with vegetables
cookfor 30 minutes,andthen carefullypassthrough afine
sieveuntil you getacreamysauceln the sauceaddmeat,
butter, afewdropsof cherry brandyandsimmerfor 10 min.
Take the meatout andcut beautifulsteakspour sauceand
servewith homemad@oodles Sprinklewith finely chopped
parsleyandgratedcheeséf desired.
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INGREDIENTS:

1 headctabbage
(abou® pounds),
60 g ofgroundbeef,
1 teaspoaredpepper,
10 ouncedsfrice,

3 clovegarlic,

2 onions,

10 ouncessacon,
30g ofdryribs,
50ml oil,
saltandpepper

PREPARATION: ChoponionsandbaconFry all, at the endaddchopped
garlic andpour overthe mincedbeef Add alittle red pepper,
salt, pepperrice,choppedoarslieyandstir everything
togetherin auniform mixture. Separateabbagdeavesin
eachsheetput alittle of the mixture andmakesmallrolls.

On the bottom of the saucepasspreadsomeslicedcabbage.
Placerolls gently. Pourwaterto coverthe cabbagendcook
for about2 hours, occasionallyshakingpan.In the end,if
desiredyou canmakealight roux, andyou canserveso.

Sveddread

INGREDIENTS:  milk, bread,
sugar,sourcream,

legg

PREPARATION: Pour milk into abowl andput breadinto it. Leavethat for
sometime sothe breadcansoakthe milk. Put it into abaking
tray, spreada mixture madeof anegg,creamandsugarand
bake.
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INGREDIENTS:
dough500g plainflour,
1egg,

0,5dl all,

3 dlwatersalt

FILLING:
75gramsottageheese,
2 eggssalt

TOPPING:

%1 cream

PREPARATION: Mix the ingredientsto makedough.Divide it in halfandbrush
with oil andlet it restfor about30 minutes.
Sprinkletablewith alittle flour anddragthe dough.
Mix freshcheesegggsandsaltandspreadt onthe dough.
Wrap doughin strudel,starting from the endof the cheese
dough.Then divide the doughto the desiredsize.Cut it using
saucerPlacewater,saltandlittle bit of oil into the saucepamnd
boil. Add pieceofg t r ankidoakfor three minutes.Remove
cookedstrudelin agreasedvenproofdishandpour overthe
cream.Bakethemuntil the crustis golden.

Zlevanka

INGREDIENTS: 1 egg2-3dl milk,150g of wheaflour (sharpmrsmooth
2 teaspooim®neyor 3 teaspoomssigar)).5teaspoasalt,vanilla
sugaryogurt125gramsfwhitecottageheesw a fewtablespoon
of sourcream? dl sourcreano putup

PREPARATION: Whisk egg,graduallyaddflour, milk, yogurt, cheesegream,
honey,saltandbakingpowder.Mixture shouldbealittle
thicker.In agreasedandflouredsheetpourthe mixture, flatten
andaddsomesourcream Bakein the ovenat 200°C for about
20 min until goldenyellow. Put sugarandcutinto desiredsize
piecesandserve.
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INGREDIENTS:

10fresheggs,

10 spoonsiilk,
8 dI milk,

1 vanillasugar,
alittle lemorzest

J

PREPARATION: Put 10 eggs,10tablegpoonssugar,lvanillasugar,8 ounceglass
of milk and zestof onelemonin abowl. Mix all togetherlightly.
Disposethe bowl aside.

Put 7 tablespoonsugarin apot andplaceon amediumheatand
stir until you getanicedark caramelcolor. Sugarmustbe
completelydissolvedPour the caramelon the bottom the mold
andput alittle spoonto spreadthrough the sides. You haveto
work fastandkeepthe mold on the cloth becaus®f the very hot
carameleleaveto squeezeandcool.

When the carameis cool, pour slowly the sievedmixture of
eggsandmilk into the mold andplacein alarger mold andpour
half mold of hot water. Ba&ke in awater bathat 160-180C for
aboutanhour andahalf. When rogatais dong removefrom the
water bathandallow to coolcompetely in the mold.
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