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Cookbook - Dutch Recipes

Dutch Recipes

Beansoup
Soup, served in winter as a
meal.

Ingredients:
-1 kilo pork meat
- 3 cans of brown beans
-1 kilo leek
-400 gr very small cut
various vegetables
- 12 cubes bouillon

Method:

Boil the meat very well for about 40
minutes, take it out of the pan and boil the
beans for 15 minutes. Then add leek,
vegetables, meat and cubs and cook it all
for about 20 minutes. Serve hot

ERWTENSOEP (PEA SOUP)
Soup served in winter as a meal.

Ingredients:

- 2 cups split green peas

- 3 quarts cold water

- 1 pig's foot (or ham
bones)

- 4 slices thick-cut bacon,
cut into squares

- 4 frankfurters (sausages)

- 500 gr potatoes

- 1 diced celeriac

- 1 cup chopped celery

- 2 leeks, well washed and chopped

- 2 onions

Method:

Wash the peas, soak them for 12 hours
(unless you use quick cooking peas) and
boil gently in the water they were soaked in
for at least 2 hours. Cook in this liquid the
pigs' foot and bacon for at least 1 hour. Add
the sliced potatoes, salt, celeriac, leeks
and celery and cook until everything tests
done and the soup is smooth and thick. Add
the sausage during the last ten minutes.
The longer the soup simmers, the better
the flavor. Three hours is usual.
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Retete olandeze

Supa de fasole
Se serveste iarna ca fel principal

Ingrediente:

- 1 kg carne de porc

- 3 cani de fasole

- 1 kg praz

- 400 gr mix de legume
diverse tdiate marunt

- 12 cuburi de bulion

Mod de preparare:

Se fierbe bine carnea timp de 40 de
minute. Se scoate din oald, se toarna
fasolea si se fierbe 15 minute. Se adauga
apoi prazul, legumele, carnea si bulionul si
se lasa pe foc, impreund, 20 de minute. Se
serveste fierbinte.

ERWTENSOEP (Supa de mazare)
Se serveste iarna ca fel principal

Ingrediente:

- 3 cani de boabe de mazare

- 34 litri apa rece

- 1 ciolan de porc (sau
jambon)

- 4 felii subtiri de bacon
taiate cubulete

- 4 carndciori (frankfurter)

- 500 gr cartofi

- 1 canad de telina tocata

- 2 fire de praz tocate

- 2 cepe

Mod de preparare:

Se spald mazarea si se lasa in apa 12 ore
(in cazul in care nu se utilizeazd mazare
care fierbe repede) si se fierbe la foc micin
aceeasi apa timp de aprximativ 2 ore. Se
adauga ciolanul si bacon-ul si se continua
fierberea pentru inca 1 ora, apoi cartofii
taiati felii, sarea, prazul si telina. Se fierb
pana se obtine densitatea doritd. Pentru a
obtine savoarea cea mai buna fierberea se
face la foc mic, in mod normal 3 ore.
Carndciorii se adauga cu 10 minute inainte
definalizare.
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Hutspot
Main course

Ingredients:

- 5 onions

- 1.5 kg potatoes

- 1 kg carrots (three times
the amount of the onions)

- Salt

- Butter

Method:

Peel the potatoes, carrots and potatoes
and slice them into pieces. Boil the
vegetables in a small amount of salted
water until they are well done. Mash the
vegetables together with the butter and
mix it well. In Holland this meal is often
eaten with smoked sausage or beef.

Large Meat Balls
Main course

Ingredients:
2 ground beef
- 2 ground pork
* 4 sliced stale bread
2 cup milk
- 1tbspsalt
- Bread crumbs
- 2 tbsp nutmeg
- Pinch of pepper
- Y2 0nion
- Y4 cup butter
- 1 tbsp tomato paste

Method:

Mix the meat in a large basin. Remove the
crusts from the bread and soak in the milk.
Fry the chopped onion in some fat. Mix this
all together with salt, pepper and nutmeg.
Shape into 4 or 8 balls. Roll through flour
and fry them until brown in the fat. Add
some water and simmer for 15 minutes.
Add some tomato paste to the gravy. Serve
with boiled potatoes and boiled
vegetables.
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Hutspot
Fel principal

Ingrediente:
y . -5 cepe
iy - 1,5 kg cartofi

- 1 kg morcovi (o cantitate de
trei ori mai mare decat ceapa)

- Sare

-Unt

Mod de preparare:

Se curata cartofii, morcovii si ceapa si se
taie pestisori. Se fierb bine in putind apa cu
sare, dupa gust. Se paseaza si se amesteca
bine, Tmpreund cu untul. Se serveste
deseori cu carnaciori sau carne de vita.

Chiftele mari
Fel principal

Ingrediente:
- 2 kg carne de vita macra
- 2 kg carne de porc macra
- 4 felii de paine uscata
- V2 ceasca lapte
- 1 lingura sare
- Miez de paine
- Y2 lingura nucsoara
- Piper
- Y2 ceapa
- V4 ceasca unt
- 1 lingura pasta de tomate

Mod de preparare:

Se toacad carnea. Se inmoaie miezul de
padine in lapte. Se cadleste ceapa si se
amesteca toate acestea impreund cu
sarea, piperul si nucsoara. Se imparte
amestecul in patru sau opt si se formeaza
chiftele. Se rostogolesc prin fdina si se
rumenesc in ulei sau untura. Se adauga
apa si se fierb la foc mic 15 minute. Se
adaugd pasta de rosii. Se serveste cu
cartofi sau legume fierte.
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Poffertjes
Dessert

Ingredients:
- 200 grflour
40 gr. butter
+ 350 ml milk
-8 gryeast
-2 grsalt

Method:

Heat the milk until lukewarm. Mix the salt
with the flour and make in a well in the
middle. Mix the yeast with a little lukewarm
milk and pour into the well, together with
2/3 of the rest of the milk. Stir to a thick,
smooth batter. Add the rest of the
lukewarm milk and keep stirring. Cover the
batter with a dampened cloth and leave in
a warm place for 1 hour. Grease a special
poffertjes pan (a special cast iron pan with
several small shallow indentations in the
bottom) with butter or make small heapsin
a buttered saucepan. Fry on both sides
golden brown. Serve the poffertjes hot
with butter and sugar, as an afternoon
snack or after a meal.

The Hague Bluff
Dessert

Ingredients:
- 3tbsp raspberry syrup
- 2 cup sugar
-1 egg white
- 2 wafers or lady fingers.

Method:

Put raspberry syrup, sugar
and the unbeaten white of egg
in a deep bowl or in an electric
mixer. Beat by the hand 10 minutes or
more, the idea that the longer one beats,
the more one gets. Serve with a wafer or a
lady finger.

The citizens of The Hague are often
accused, rightly or wrongly, of bragging or
showing off. The following recipe is so
named because it produces quite fluffy
dessert out of practically nothing.
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Poffertjes
Desert

Ingrediente:
- 200 grfaina
-40 grunt
- 350 ml lapte
- 8 grdrojdie
-2 grsare

Mod de preparare:
Se incdlzeste laptele. Se amestecd sarea cu
fdina intr-un castron si se face o mica
groapa. Se inmoaie drojdia in putin lapte
caldut si se toarna in groapa facuta in faina,
fmpreuna cu inca 2/3 din laptele caldut. Se
framanta usor in timp ce se toarna si restul
laptelui caldut. Se acopera aluatul cu un
prosop umed si se tine intr-un loc incalzit
timp de o ora. Se unge tigaia speciala de
poffertjes (o tigaie al carui fund prezinta
forme adéancite) cu unt si se aseaza formele
din aluat. Se poate utiliza si o tigaie
normala unsa cu unt in care se pun forme
mici realizate din aluat. Se prajesc pe
ambele parti pana se rumenesc. Se servesc
calde cu unt si zahar, ca o gustare de dupa
amiza sau dupa masa principala.

The Hague Bluff
Desert

Ingrediente:
- 3 linguri sirop de zmeura
- 2 cana zahar
-1 albusdeou
- 2 napolitane sau piscoturi

Mod de preparare:

Se toarnad siropul zaharul si
albusul de ou nebatut intr-un
vas adanc. Se bate cu ména sau
cu mixerul minim 10 minute. Cu cat se bate
mai mult cu atat cantitatea obtinuta va fi
mai mare. Se serveste cu napolitana sau
piscot.

Cetatenii orasului Haga sunt deseori
acuzati, mai mult sau mai putin justificat,
ca se falesc in mod ostentativ cu acest
desert. Numele provine de la faptul ca se
poate obtine un desert pufos din practic
aproape nimic.
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Sicilian Recipes
Pasta alla carrettiera

Ingredients:

- 600 gr bucatini or
maccaroncino

- 4 large ripe tomatoes

- 4 garlic cloves

- a bunch of basil

- 50 gr pecorino cheese (or
ricotta salata)

- Oil

- Salt

- Pepper

Method:

Peel the tomatoes raw and cut into pieces,
without losing the juice. Season them in a
bowl of pasta with plenty of oil, crushed
garlic, basil, salt and pepper. Boil the
pasta, pour hot soup in a bowl, turn it with
the sauce already prepared and add the
grated pecorino or ricotta.

Spaghetti alla Norma

Ingredients
(for 4 persons)
- 500 gr of spaghetti
- 300 gr of tomato sauce
- 2 kg eggplants
- 150 gr ricotta
- 100 gr of fresh ricotta
- Extra virgin olive oil
- 8 basil leaves
- Salt
- Pepper

Method:

Peel the eggplant, cut into cubes and leave
in a colander for about an hour after they
have been sprinkled with a little salt.
Prepare hot oil in a frying pan, drain the
eggplant and fry. Then put them todry on a
paper towel to remove the unnecessary oil
. Meanwhile, boil water in a pot, dropp the
spaghetti and salt. Once ready, drain well,
arrange in bowl and add the fresh ricotta,
minced basil and tomato sauce. Mix all the
plates and divide the spaghetti, add the
slices of fried eggplant. Grate a bit of
ricotta and garnish with basil leaves.
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Retete traditionale siciliene
Pasta alla carrettiera

Ingrediente:

- 600 gr bucatini sau
maccaroncino (paste)

- 4 rosii mari coapte

- 4 catei de usturoi

- 1 gramajoara de busuioc

- 50 gr branza pecorino (sau
ricotta saratd)

- Ulei de masline

- Sare

- Piper

Mod de preparare:

Se decojesc rosiile si se taie bucatele avand
grija sa nu pierdem sosul. Se pun intr-un
bol si se asezoneaza din belsug cu ulei de
masline, usturoiul tocat, busuioc, sare si
piper. Se fierb pastele, se scurg si se toarna
peste sosul preparat. Se presard branza
rasa.

Spaghetti alla Norma

Ingrediente
1 (pentru 4 persoane)

- 500 gr spaghetti

- 300 gr sos de tomate

-2 kg vinete

- 150 gr bréanza ricotta

- 100 gr branza ricotta sarata
proaspata

- Ulei de masline extra virgin

- 8 frunze busuioc

- Sare

- Piper

Mod de preparare:

Se curata vinetele, se taie cubulete, se pun
intr-o strecuratoare, se stropesc cu sare si
se lasa la scurs 1 ord. Se incinge uleiul, se
toarna si se prajesc vinetele. Se aseaza pe
un servetel de hartie si se scurg de ulei.
intre timp se fierb spaghetele in ap& cu
sare, se scurg si se toarna intr-un bol. Se
adauga ricotta proaspata, busuiocul taiat,
si sosul de tomate. Se amesteca, apoi se
portioneazad pastele. Se aseaza in farfurii se
adauga felii de vinete, se rade ricotta si se
garnisesc cu frunze de busuioc.
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Pescestocco a Ghiotta

Ingredients:

- 600 gr of stockfish soaked
in water and cut into pieces of
about 5x8;

- 600 gr of potatoes

- 1 dozen spoons of tomato
sauce

- 1large onion

- 1 handful of salted capers

- 1 handful of green olives

- Some salt

- 1 celery

- Olive oil

- Black pepper

Method:

Wash Pescestocco under the tap, wring it
out and let it dry on paper towel or using a
napkin. Chop the celery and the olives,
desalt the capers. Peel the potatoes, cut
into fairly thick slices and brown in a pan
with oil. Add Pescestocco and brown on
both sides. Cut the onion into small pieces,
take a large saucepan and bring barely gild
the onion cut in oil and salt (absolutely
forbidden to use the oil to fry potatoes and
Pescestocco). Add most of celery, chopped
olives and capers. Stir and pour over the
tomato sauce. Cook over low heat. When
the mixture boils, add potatoes and cover
with water. Add the fish, the pepper and
sprinkle it with the remaining celery.
Continue cooking, adding water if neces-
sary but do not overdo it, do not stir: rather
occasionally shake the pot horizontally.
The dish is ready when the fork enters
easily in the potatoes and the sauce has
narrowed. To be consumed immediately.

Braciolette di pescespada

Ingredients:

- 700 gr of swordfish slices
aninch thick

- 150 gr of bread crumbs

- 50 gr of grated pecorino
cheese

- Parsley

- Olive oil

- Salt
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Pescestocco a Ghiotta

Ingrediente:

- 600 gr peste sarat, afumat
si uscat, inmuiat in apa, taiat in
bucati 5x8 cm;

- 600 gr cartofi

- 12 linguri sos de tomate

- 1 ceapa mare

- 1 pumn de capere sarate

-1 pumn de masline verzi

- Putina sare

- 1telind

- Ulei de masline

- Piper negru macinat

Mod de preparare:

Se spala pestele si se lasa sa se uste pe un
prosop. Se toacd telina si maslinele, se
desareazd caperele. Se decojesc cartofii,
se taie In bucati mici si se rumenesc intr-o
tigaie cu ulei. Se adauga pestele si se
rumeneste pe ambele parti. Separat, se
taie ceapa in bucati mici si se caleste. Nu se
foloseste acelasi ulei in care s-au rumenit
cartofii si pestele. Se adaugd cea mai mare
parte din telind, maslinele tocate si
caperele. Se amesteca si se toarna sosul
de tomate. Se da amestecul la foc mic.
Cand fierbe se adauga cartofii i se acopera
cu apa. Se adauga pestele, piperul macinat
si se presara restul de telind. Se continua
fierberea addugand apa daca este cazul.
Nu se amesteca cu lingura. Mai degraba se
scuturd vasul in plan orizontal. Mancarea
este gata daca furculita intra usor in cartofi
sisosul a scazut. Se consuma imediat.

Braciolette di pescespada

Ingrediente:

- 700 gr bucati de peste spada cu
grosimea de aprox 2,5cm

- 150 gr miez de paine

- 50 gr branza pecorino rasa

- Patrunjel

- Ulei de masline

- Sare

- Piper negru macinat
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- Black pepper

Method:

Wash the pieces of swordfish and let them
dry on absorbent paper towel. Prepare
dough with the bread crumbs, pecorino
cheese, chopped parsley, a few
tablespoons of olive oil, a pinch of salt and
pepper; the amalgam should be pretty
mellow. Roll the dough and cut it into
smaller pieces. Place the slices of swordfish
in the center of the dough pieces and roll
up, forming small chops. Making the chops
is an art that can be learn only from
women. Pierce the chop in a skewer
Arrange the chops in accordance with the
length of the skewer. Chops can be cooked
or fried in a greedy.

Cannoli alla siciliana

Ingredients:
- 300 gr white flour
- 30 gr butter
- 30 gr caster sugar
- 30 gr pistachios
- 400 grricotta
- 200 gricing sugar
- 100 grorange
- Citron
- Candied pumpkin
- 50 grdark chocolate
*legg
- Dry Marsala wine
- Dry lard for frying oil
- Cinnamon powder
- Salt

Method:

Mix the flour with the egg yolk, sugar,
melted butter, a pinch of salt some Marsala
wine or dry, which is necessary for a soft
dough. Cover the dough with a cloth and let
it rest for two hours in a container . Pass
the ricotta through a sieve, with a mixture
of wood knead by combining the powdered
sugar until it becomes creamy, then joined
the candied fruit sliced into small pieces,
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Mod de preparare:

Se spala bucatile de peste si se lasa sa se
uste pe un prosop de hértie. Se prepara un
aluat moale din miezul de paine, branza,
patrunjelul tocat, un virf cutit sare si piper.
Se face o foaie care se taie In bucati
suficient de mari pentru a fi rulate in jurul
bucatilor de peste. Se aseaza cate o felie de
peste in centrul unei bucatele de aluat si se
ruleaza. Realizarea rulourilor este o arta
care poata fi invatata doar de la femei. Se
infig rulourile Tn tdpuse pentru frigarui.
Aranjarea depinde de lungimea batului.
Frigaruile pot fi preparate la cuptor sau in
tigaie.

Cannoli alla siciliana

Ingredients:

- 300 grfaina
-30grunt

- 30 grzahartos

- 30 grfistic

- 400 gr branza ricotta
- 200 gr zahar pudra

- 100 gr portocale

- Lamiie

- Dovlecel caramelizat
- 50 gr ciocolata neagra
-1lou

- Vin Marsala sec

- Unturd

- Praf de scortisoara

- Sare

Mod de preparare:

Se amesteca fdina cu galbenusul de ou,
zaharul, untul topit, un virf de cutit de sare
si vinul obtinindu-se un aluat pufos. Se
acopera coca cu un prosop si se lasa in vas
2 ore. Se lasa branza la scurs in
strecuratoare, apoi se toarna zaharul si se
amesteca cu o lingura de lemn pana devine
cremoasa. Se adauga fructele caramelizate
taiate Tn bucati mici, fisticul tocat, ciocolata
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the chopped pistachios rather thick, dark
chocolate made in small pieces and mix
everything. Take the dough, roll it thin with
a rolling pin and cut into squares of 10 - 12
cm. Brush these squares with beaten egg
white and wrap pieces of pipe cut to length
and carefully sterilized (or at equivalent
metal molds). Put oil in a pan by adding a
few pieces of lard and fry well wide. Just
put them golden and crispy to flow, let
them cool, put the tubes up and fill them
with ricotta. Sprinkle with vanilla sugar and
cinnamon and serve.

Ciambelle alla Mandorla

Ingredients:
- 500 gr white flour
- 50 gr butter
- 100 grsugar
- 100 gr sweet almonds
-2 eggs
- Cinnamon
- Baking powder
- Icing sugar

Method:

Blanched almonds in boiling water, peel,
brown slightly in the oven and grind in a
mortar and add the sugar. Pour the flour on
a pastry board and mix it with the mixture
of almonds, a whole egg and yolk, softened
butter, a pinch of cinnamon powder and the
tip of a teaspoon of baking powder. Make
sandwiches with pasta dishes as you like,
put them on a buttered and floured baking
tray and bake in good heat in the oven for
about 30 minutes. When they are ready,
cover them again with icing cold, let them
dry for five minutes in the oven and serve.
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neagra maruntitda si se amesteca
fmpreunad. Din aluat se face o foaie subtire
care se imparte in bucati patratede 10-12
cm. Se ung bucdtile de aluat cu albusul
batut spumad, se ruleazd pe o teava
metalicd bine sterilizatd. Se unge tava cu
untura si se dau la cuptor pana devin aurii si
crocante. Se lasa sa se raceasca, se umplu
cu crema de branza si se presara cu zahar
vanilat si scortisoara.

Ciambelle alla Mandorla

Ingrediente:
- 500 grfaina
- 50 grunt
- 100 gr zahar tos
- 100 gr migdale
-2 o0ua
- Scortisoara
- Praf de copt
- Zahar praf

Mod de preparare:

Se oparesc migdalele in apa fierbinte, se
decojesc, se rumenesc intr-un vas, se
macind si se adaugd zaharul. Se aseaza
faina pe un fund si se amesteca cu
migdalele, 1 ou intreg si un galbenus, untul
fncalzit, un varf de cutit praf de scortisoara
si un varf de cutit praf de copt. Se fac forme
cu ajutorul unei cani, se aseaza intr-o tava
unsa cu unt si tapetata cu faina si se dau la
cuptor, la foc mare timp de 30 minute. Cand
sunt coapte se presara cu zahar pudra si se
lasd sa se raceasca.
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Recipes from Northern Ireland
Soda Bread Farls

Ingredients:
- 11b (4509) plain white flour

- 1leveltsp salt ” g

- 1 level tsp bread soda* &

- 12fl 0z (350ml) buttermilk . o
*This Irish soda bread recipe refers to /
'‘bread soda'. It's also known as
bicarbonate of soda.

'.n‘f ‘?

rY
175

L

Method:

Pre-heat your oven to 230C/450F/gas8.
Sieve all the dry ingredients twice into a
large mixing bowl. Make a well in the
centre. Pour most of the buttermilk into the
well. Stir with your hand or a wooden
spoon, mixing the flour into the well in a
circular motion until it becomes a soft,
spongy dough. It should not be too wet or
sticky. If it is too dry, add a little more
buttermilk. Turn it out onto a floured board
and knead very lightly - just sufficient for
you to shape it into a flat round about 2
inches (5cm) deep. Using a knife, mark the
dough with a cross that reaches to the
sides. Place the round onto a baking tray
and bake for 20 minutes before reducing
the heat to 200C/400F/Gas6 for a further
20-30 minutes. You'll know when the bread
is cooked when tapping its underside
produces a hollow sound. Leave the bread
to cool on the windowsill or on a wire rack.
Wrap it in a tea towel if you prefer a softer
crust.

Somewhere in practically every household
in Ireland is an Irish soda bread recipe!
This bread, with its thick hard crust, is
quintessential Ireland, and absolutely
delicious with butter, homemade jam and a
cup of tea. Like all soda breads, this one
needs to be eaten on the day it is baked.

Ulster Fry

Ingredients:

- 2 Bacons

- 2 Sausages

- 1 Vegetable Roll (sausage meat mixed
with scallions (spring onions)

- 2 Tomatoes
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Recipes from Northern Ireland
Soda Bread Farls

Ingrediente:

- 4509 faina alba

- 1 lingurita de sare

- 1 lingurita de bicarbonat
de sodiu*

- 350ml lapte batut
degresat sau zar

* Acest retetd de paine este varianta cu
bicarbonat de sodiu in loc de sifon

Mod de preparare:

Se fincdlzeste cuptorul la 230C. Se cern
ingredientele de doud ori intr-un castron
mare. Se face o adancitura in centru. Se
toarna cea mai mare parte a laptelui batut
in adancitura. Se amesteca faina cu mana
sau cu o lingura de lemn, intr-o miscare
circulara, pana cand acesta devine un aluat
moale, nu prea umed sau lipicios. Daca
este prea uscat, se adauga mai mult lapte
batut. Se intoarce pe un fund presarat cu
faina si se framantai foarte usor astfel incat
sa ia o forma rotunda de aproximativ 5 cm
grosime. Folosind un cutit, se traseaza o
cruce pe aluat pana la margini. Se aseaza
coca pe o tava de copt si se coace timp de
20 de minute dupa care se reduce caldura
la 200C si se lasa pentru incd 20-30
minute. Painea este gata daca atunci cand
se atinge in partea inferioard aceasta suna
a gol. Se lasa sa se raceasca pe pervazul
ferestrei sau pe un raft. Pentru o crusta mai
moale se inveleste painea intr-un prosop.
Aceasta retetd se gateste practic in fiecare
gospodarie din Irlanda. Este un produs
esential, o paine cu coaja groasa, absolut
delicioasa cu unt, dulceata de casa si o
ceasca de ceai. Trebuie sa fie mancata in
ziua prepararii.

Ulster Fry

Ingrediente:
- 2 bucati de kaiser
- 2 Carnati
- 1 amestec de carne pentru carnati cu
ceapad verde
- 2 Rosii
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+4 Mushrooms

- 2 Eggs

- 1 Soda Farl (the flat
version of soda bread)

- 2 Potato Farls (Irish
potato bread)

Method:

Slice Tomatoes in half, place in low heat
frying pan with a little oil. Place Vegetable
Roll and Sausages into frying pan and cook
on low heat. Slice Mushrooms in half and
pop into frying pan. Place bacon under a
medium-heat grill. Move tomatoes under
grill with bacon. Slice Soda farls in half
through the middle, exposing the inner
bread. Cut Potato Farls in half, to create
triangles. Remove sausage, vegetable roll
and mushrooms from frying pan. Keep
warm under the grill. Crack eggs into frying
pan and cook gently. Remove eggs once
cooked. Add more oil to pan and turn heat
to high. When hot, but not smoking, add
potato and soda farls to pan. Turn
constantly to cook evenly. Remove when
golden brown. Serve immediately.

Champ

Ingredients:
- 8 medium potatoes peeled
- bunch of scallions
- Va pt. milk
- Salt
- Pepper
- 3 knobs of butter

Method:

Peel and boil potatoes until
cooked. Simmer the spring onions in milk
for about 5 minutes. Strain potatoes and
mash. Add the hot milk and scallions, salt,
pepper and the butter and mixin.
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- 4 Ciuperci

- 2 oud

- 1 Soda Farl (paine soda
farl - v. reteta de mai sus)
- 2 Potato Farls (péine
irlandeza de cartofi)

Mod de preparare:

Rosiile tdiate in jumatate se pun intr-o
tigaie la foc mic cu un pic de ulei. In aceeasi
tigaie se pun carnatii si amestecul de carne
cu ceapa verde si apoi se adauga ciupercile
tdiate in doud. Kaiserul se pune la gratar la
caldurd medie. Se scot rosiile din tigaie si
se aseaza pe gratar langa kaiser.
Se taie painea Soda Farl in doua astfel incat
sa fie expus miezul. Se taie péainea de
cartofi in triunghiuri. Se scot carnatii,
carnea cu ceapa si ciupercile din tigaie. Se
pastreaza la cald pe gratar. Se sparg ouale
n tigaie si se prajesc usor apoi se scoat din
tigaie. Se adauga mai mult ulei in tigaie si
se inteteste focul. Cand este fierbinte, se
adduga painea de cartofi si painea Soda
Farls la tigaie si se prajesc pe ambele parti
egal. Se scot cand sunt rumenite. Se
serveste imediat.

Champ

Ingrediente:
- 8 cartofi mijlocii, curatati
- Legatura de praz
- Y4 cana de lapte
- Sare
- Piper
- 3 lingurite de unt

Mod de preparare:
Se decojesc cartofii si se fierb.
Se scufunda prazul in lapte pentru 5
minute. Se zdrobesc cartofii ca pentru
piure. Se adaugd laptele cald si prazul,
sare, piper si unt si se amesteca.



12 Cookbook - Northern Irish Recipes

Irish Stew

Ingredients:

(for four to six portions)
- 2lb (1kg) neck of lamb, cut
into rings about half an inch
(less than 2cm) thick, or
chops, or chunks of stewing
lamb
- 2 large onions, sliced into
rings a quarter inch (less
than 1cm) thick
- 2Ib (1kg) potatoes (preferably a floury
variety), in slices about half an inch
(less than 2cm) thick
- 2 large carrots, sliced (optional)
- 14 fl oz (400ml) lamb stock (or, as in
a more recent tradition, half stock and
half Irish stout such as Guinness)
- 2-3 tbs parsley, finely chopped
- Sprig of rosemary (optional)
- Salt
- Pepper

Method:

Starting with the onions, build up layers of
vegetables and meat in a large saucepan,
adding half the parsley and a bit of salt and
pepper as you go. Finish with a layer of
potatoes. Pour the stock over and cover.
Bring to the boil, then reduce the heat and
simmer very gently for 11 - 2 hours. If you
have used floury potatoes, they will have
broken down to some extent into the liquid.
If you have used waxy potatoes, they
won't, in which case you should remove a
few slices, mash them and return them to
the pan. To present the stew to the table,
sprinkle the remaining parsley over the
dish and serve in bowls accompanied by
soda bread and a glass of Irish stout.
Preparation time: 20 minutes. Cooking
time: 11 - 2 hours.

Irish coffee

Ingredients:
(serves 6)
- 1 cup whipping cream
- Sugar
- 6 cups of hot black coffee
- 6 measures of Irish whiskey
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Irish Stew

Ingrediente:
(pentru 4-6 portii)
- 1 kg gat tdiate in inele de
mai putin de 2 cm grosime
sau cotlet sau bucati de
carne de miel
- 2 cepe mari, taiate in inele
de mai putin de 1 cm
grosime
- 1 kg cartofi (de preferinta
fainosi), taiati in felii de mai
putin de 2 cm grosime
- 2 morcovi mari, feliati
(optional)
- 400 ml bere neagra
- 2-3 linguri de patrunjel, fin
tocat
- 1 crenguta de rozmarin
(optional)
- Sare
- Piper

Mod de preparare:

Se construiesc straturi de legume si carne
intr-o cratitd mare, incepand cu ceapa,
adaugand jumatate din patrunjel si un pic
de sare si de piper. Se termina cu un strat
de cartofi. Se toarna berea neagra si se
acopera. Se aduce péana la fierbere, apoi se
reduce la foc mic pentru 1- 2 ore. Daca ati
utilizat cartofi fdinosi, ei vor fi sfaramati
partial. Daca ati utilizat cartofi tari va trebui
sa scoateti cateva felii pe care sa le zdrobiti
separat si sa le puneti fnapoi n vas.
Se presara patrunjelul ramas si se serveste
in boluri insotita de paine Soda Farls si un
pahar de bere neagra (irlandeza).
Pregatirea: 20 de minute. Timp de gatire: 1
-2ore.

Irish coffee

Ingrediente:
(pentru 6 portii)

- 1 cana frisca

- zahar

- 6 cani de cafea neagra
fierbinte

- 6 paharele de Whisky
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Method:

Whisk the cream with 1 tablespoon of
sugar until soft peaks form. Set aside.
Make black coffee in separate mugs. Add 1
teaspoon of sugar and a measure of
whiskey. Top with lots of whipped cream.
Serve immediately.

Traditional Apple pie

Ingredients:

»250g/90z plain flour

- 50g/20z ground almonds

- 175g/60z butter - softened

- zest of 1 lemon

-1eggyolk

-1 dsp cold water

- 6 Bramley apples - peeled,
cored and finely sliced

- 50g/20z caster sugar

- Juice of 1 lemon

- 8-10 cloves

o

Method:

For ease this pastry can be prepared in a
blender. Place the flour, almonds, butter,
zest, egg and water in the blender and blitz
until the mixture just binds.Remove the
pastry from the blender; wrap in clingfilm
and place in the fridge for 15 minutes.
Place the apples in a dish and sprinkle with
sugar, lemon juice and cloves. Leave to sit
for 10 minutes. Wrap some individual coins
securely in a little greaseproof paper.
Remove the pastry from the fridge and
divide itin two. Roll out each piece so that it
will fit a deep 23cm/9 inch ovenproof plate.
Place one piece of the rolled out pastry on
the plate and spread the apples, sugar and
cloves evenly on top. Arrange the wrapped
coins on top of the apples. Brush the edge
of the pastry with cold water before laying
the second piece of pastry on top. Squeeze
the edges of the pastry together to seal
them. Make a slit on the top of the pie to let
the air through. Brush with a little milk or
beaten egg and bake in the oven @
200°C/gas mark 6 for 20-25 minutes until
golden. Dust with icing sugar and serve
warm with cream or yoghurt.
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Mod de preparare:

Se bate frisca cu 1 lingura de zahar, pana
cand face varfuri. Se pune deoparte.Se
pune cafeaua neagra in cani separate. Se
adauga 1 lingurita de zahar si un paharel de
whisky. Se pune pe deasupra multa frisca.
Se serveste imediat.

Traditional Apple pie

Ingrediente:
- 2509 faina alba
- 50g migdale
- 175g unt
- coaja de la o jumatate de
lamaie
- - 1 gdlbenus de ou
sl - 1lingurd de ap3 rece
- 6 mere - decojite si feliate
subtire
- 50g de zahar pudra
- suc de la 1 1dmaie
- 8-10 cuisoare

Mod de preparare:

Pentru usurinta prepararii acestui produs
se poate folosi un blender. Se pun faina,
migdalele, untul, coaja de lamaie, oul si
apa in blender si se amestecd pana cand
continutul se leaga. Se inveleste amestecul
in folie si se baga la frigider timp de 15
minute. Se pun merele intr-un vas, se
stropesc cu zahdr, suc de lamaie si
cuisoare. Se lasd sd stea timp de 10
minute. Se invelesc cateva monede intr-o
hartie impermeabild. Se scoate amestecul
de lafrigider si se imparte in doud. Se intind
2 foi. Se asezaza o foaie pe tava si se
distribuie uniform mere, zahar si cuisoare
pe partea de sus. Se aranjeaza monedele
invelite deasupra merelor. Se unge
marginea foii cu apa rece, inainte de pune a
doua bucata de aluat deasupra. Se strang
marginile aluatului impreuna pentru a le
sigila. Se asigura o fanta pe partea de sus a
placintei pentru a ldsa aerul sa iasa. Se
periaza cu un pic de lapte sau de ou batut si
se coace in cuptor la 200° C, 20-25', pana
cand se rumeneste. Se pudreaza cu zahar
si se serveste calda cu smantana sau iaurt.
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Spanish recipes
Menestra de Verdura de Navarra

Ingredients:

- 1 k. raw carrots

- 1 k. green beans

- 3 kg small artichoke
hearts

- Y2 kg peas

- 2 kg young beans

- 2 potatoes

- 1 tomato

- 3 0z. serrano ham (1 slice 1/8 inch
thick)

- 4 - 6 Tbsp. Spanish olive oil

- 1 Tbsp. flour

- 1 onion

- Salt to taste

Method:

Peel and chop the carrots into small cubes.
Peel and chop the onion. Peel and cut the
potatoes into quarters. Top and tail and
rinse the green beans. Chop the Serrano
ham into very small cubes. Pour the olive
oil into a large pot and heat on medium.
When hot enough, add the chopped onion
and peeled tomato and sauté for 5
minutes. Add the chopped ham to the pan
and stir. Add the flour, sprinkling it around
the pan. Stir with a wooden spoon. Add the
chopped carrots and stir. Cover the mixture
with water. Simmer slowly. When the
carrots are half-cooked, add the green
beans and potatoes and the small
artichoke hearts. Add salt to taste and
continue to simmer until vegetables are
cooked. They should be slightly soft, but
not overcooked. Serve in a large dish.

Spanish Omelette

Ingredients:
- 7 large eggs, lightly beaten
- 4 potatoes
- Y2 cup olive oil
- Salt to taste

- Optional : 1 onion
*If you want to prepare the omelette with
onion, just chop it and add it to the
potatoes before frying them
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Retete traditionale din Spania
Menestra de Verdura de Navarra

Ingrediente:
- 1 kg morcovi cruzi
- 1 kg fasole verde
- 3 kg miez de anghinare
-2 kg mazare
-2 kg fasole tanara
- 2 cartofi
- 1 rosie
- 1 felie de sunca Serano
4 -6 linguri ulei de masline
- 1lingura defaina
-1 ceapa
- Sare dupa gust

Mod de preparare:

Se curata si se taie morcovii in cuburi mici.
Se curata si se taie ceapa. Se curata si se
taie cartofii In patru. Se clateste fasolea
verde. Se taie sunca Serrano in cuburi
foarte mici. Se toarnad ulei de masline intr-o
oald mare si se infierbanta. Céand este
suficient de fierbinte, se adauga ceapa
tocatd si rosiile curdtate si se prajesc timp
de 5 minute. Se adaugad sunca tocata in
tigaie si se amestecd. Se adauga faina,
presarandu-se in toata tigaia. Se amesteca
cu o lingura de lemn. Se adaugd morcovii
cuburi si se amesteca. Se acopera
amestecul cu apa si se lasa la fiert la foc
mic. Cand morcovii sunt pe jumatate fierti,
se adauga fasole verde, cartofi si
bucatelele mici de anghinare. Se adauga
sare dupa gust si se continua fierberea
pana cand legumele sunt fierte. Acestea ar
trebui sa fie putin moi, dar nu excesiv. Se
serveste intr-un vas mare.

Omleta spaniola

Ingrediente:

- 7 oud mari, batute usor

- 4 cartofi

- ¥ pahar ulei de masline

- Sare dupad gust

- Optional: 1 ceapa
* Dacd doriti sa pregatiti omleta cu ceapa,
tocati ceapa si adaugati-o la cartofi inainte
de a-i pune la prajit.
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Method:

Slice the potatoes (and chop onions).
Sautee in 1/4 cup olive oil until potatoes
are cooked. The potatoes should not
brown. Drain oil from the potato mixture
(save the oil to use later) and put the
mixture into a large bowl. Add salt to the
potato mixture and stir. Add eggs to the
potato mixture and stir gently. Add 1/4 cup
olive oil to a medium pan and coat bottom
and sides. Heat the oil on medium. Pour the
eggs and potato mix into the frying pan.
Cook uncovered until edges of the egg are
cooked. (The eggs on the top and middle
will still be runny) Slide a spatula
underneath the tortilla to ensure it is not
sticking to the pan. To flip the tortilla,
carefully place a dinner plate (bottom
facing up) over the pan. Place your hand on
the bottom of the plate and flip the pan
over so the tortilla falls onto the plate. Add
the saved oil to the pan and recoat the
sides and bottom. Slide the tortilla off the
plate back into the pan. Continue to cook
for about 3 minutes gently shaking the pan
frequently until edges are done. Remove
from heat and allow to sit for another 2
minutes. Slide onto a plate, cut into the
desired number of pieces and serve. This
omelette also tastes delicious cold.

Asturian Fabada

Ingredients:

- 34 of kg. of "fabes from
the farm" (large white Beans
found in Asturias)

- 2 black pudding pork
sausages

- 2 chorizos

- 2 morcillas ( black blood
sausage)

- 1 kg. cured pork shoulder

- 100 gr. bacon fat

- 4 cloves Garlic, onion, parsley, 1 bay
leaf

- A drop of olive oil, saffron and
paprika

Method:
The night before the pork shoulder and the
"fabes" should be soaked separately in cold
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Mod de preparare:

Se feliaza cartofii (si ceapa). Se prajesc
usor in 1/4 pahar de ulei de masline, pana
cand sunt gata, fara sa se arda. Se scurge
uleiul de pe cartofi (se va utiliza mai tarziu)
si se pune amestecul intr-un castron mare.
Se adauga sare pe cartofi si se amesteca.
Se adauga oudle si se amesteca usor. Se
pune 1/4 pahar de ulei de masline in tigaie
si se unge fundul si marginile. Se incalzeste
uleiul la foc mediu. Se toarna oudle si se
amesteca cu cartofii in tigaie. Se lasa pe foc
fara capac pana cand marginile oului sunt
prajite (oudle de deasupra si din mijloc sa
fie iIncad moi). Folositi o spatuld pentru a va
asigura ca omleta nu se lipeste de tigaie.
Pentru a intoarce omleta, asezati o farfurie
intinsd peste tigaie si rasturnati-le, astfel
fncat omleta sa cada in farfurie. Adaugati
uleiul pe care I-ati scurs de pe cartofi si
reungeti cu el tigaia. Impingeti omleta din
farfurie inapoi in tigaie. Lasati-o la foc inca
aproximativ 3 minute agitand usor tigaia
pana cand marginile sunt facute. Se
opreste focul si se lasd sa stea alte 2
minute. Se pun pe o farfurie taiata in
numarul dorit de bucdti. Aceastd omleta
este, de asemenea, delicioasa si rece.

Asturian Fabada

Ingrediente:

- 34 kg. de fasole mare alba
boabe (cum este cea din
Asturias)

- 2 carnati cu carne de porc si
bucati de sangerete

- 2 carnati de porc cu boia

- 2 bucati sangerete

- 12 kg. pulpa de porc

- 100 gr kaiser

- 4 catei de usturoi, ceapa,

patrunjel, 1 frunza de dafin

- Putin ulei de masline, sofran

si boia de ardei

Mod de preparare:

Cu o noapte fnainte carnea de porc si
boabele de fasole se pun sa stea in apa
rece. Se taie ceapa in bucati. Se taie carnea
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water. Chop the onion into pieces. Cut pork
into large squares. Heat olive oil in a
suitable pot. When hot, add the onions,
garlic and pork. Sauté until the onions are
transparent. Add the rest of the
ingredients, except the saffron and the
salt. Cover with cold water. When it comes
to the boil, remove the foam from the top
carefully and lower the flame. Cook slowly.
Leave the pot uncovered a little and check
that the beans are always covered with
water. You can add cold water as needed. It
is very important that the beans simmer
slowly and continuously for abut two and
half hours, until the meat is tender. The pot
should also be moved gently to avoid
sticking. When half cooked add the saffron,
and when completely cooked season with
salt. Allow to stand for half an hour before
serving. Serve the meat with chorizo and
black sausage separately in a dish. If the
fabada is made the day before and left
standitis even tastier.

Paella Mixta

Ingredients:
- 1 kg of mussels,
- 250 grams of clams,
- 400 grams of squid,
- 350 grams of prawns
- 1.5 kg of chicken
- 2 garliccloves
- 2 medium tomatoes
-1green
- Pepper
-9 cups of rice
- 18 cups of chicken broth, meat or fish
- Saffron and paprika
- 10 tablespoons oil

Method:

Cut the tomatoes, green pepper and garlic
cloves into pieces. Put them aside.
Measure 18 cups of broth and leave them
to simmer ready for when you need to pour
them onto the paella. Fry the previously
salted chicken in oil, till golden. Cut the
squid into circles and fry in the pan. Make a

Ghid culinar - Retete traditionale din Spania

de porcin patrate mari. Se incalzeste uleiul
de masline intr-o oald adecvata. Cand este
fierbinte, se adaugd ceapa, usturoiul si
carnea de porc. Se tin la foc pédna cand
ceapa devine transparentd. Se adauga
restul de ingrediente, cu exceptia
sofranului si sarii. Se adauga apa rece si se
pun la fiert. Cand incepe sa fiarbd se
indepdrteaza spuma de deasupra si se
reduce focul. Se fierbe in continuare la foc
mic. L3dsati oala partial descoperitd si
verificati dacd fasolea este intotdeauna
acoperitd cu apa. Se poate adauga apa
rece, daca este necesar. Este foarte
important ca fasolea sa fiarba incet si in
mod continuu timp de 22 ore, pana cand
carnea este patrunsd. Se amestecd din
cand in cand in oald pentru a evita
prinderea de fund. Cand sunt pe jumatate
fierte se adauga sofran si sare dupa gust.
Se lasa sd stea o jumatate de ord inainte de
servire. Carnatii si sdngeretele se servesc
intr-un vas separat. Fabada este mai
gustoasa daca se serveste a doua zi.

Paella Mixta

Ingrediente:

- 1 kg de midii

- 250 de grame de scoici

- 400 de grame de calmar
- 350 de grame de creveti
- 1.5 kg de carne de pui

- 2 catei de usturoi

- 2 rosii mijlocii

- 1 ardei iute

- 2 kg de orez

- 18 cesti (4 litri) de supa
de pui, carne sau peste

- Sofran si boia de ardei

- 10 linguride ulei

Mod de preparare:

Se taie rosiile, ardeiul iute si cateii de
usturoi in bucdti si se lasd deoparte. Se
pune supa la incalzit la foc mic. Se sareaza
puiul si puneti-I la prajit pana devine auriu.
Se taie calmarul in cerculete si se prajeste
in tigaie. Se face o gaura in mijloc, se
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hole in the centre and incorporate the
sauce, fry it all together turning constantly.
When it is all well hashed add the 9 cups of
rice together with the seasoning. Mix
everything well and fry again. Add the
measure of broth which should be at
boiling point. While still boiling stir well and
add the chicken pieces, mussels, clams
and prawns. Leave over medium heat for
30 minutes. It is almost ready when all the
liquid evaporates and the grain is loose. If
it begins to smell a little burned and the top
doesn't appear to be done take the pan off
the flame, cover with a cloth and some
newspaper for a few minutes to let the top
finish cooking.

Flan - Custard with Caramel
Sauce

Ingredients:

-2 cupsugar l\

- 2 cups heavy cream \
- 1 tsp vanilla extract

-3 eggs

- Y4 cupsugar

Method:

Prepare 6 ramekins or moulds and leave
ready. Put a heavy saucepan over medium
heat for 30 seconds. Add 1/2 cup sugar.
With the back of a wooden spoon, keep
sugar moving constantly in the saucepan
until sugar is completely melted,
caramelised to rich medium brown colour.
Pour the caramelised sugar into each of the
6 ramekins. Set aside. Pour about 1,5cm of
warm water into a pan and bring to the boil.
Scald 2 cups of heavy cream in a saucepan.
Make sure the cream does not boil over.
Beat 3 eggs lightly in a bowl. Mix in 1/4 cup
sugar. Gradually add the hot cream to the
egg yolk mixture. Stir constantly until the
sugar is dissolved. Blend in 1 tsp. vanilla
extract. Pour the mixture into the
ramekins. Stand each of the ramekins in
the boiling water. If water level does not
reach 3/4 of the way up the sides of the
ramekins, carefully pour in more hot water.
Bake uncovered in the water bath at 325
degrees for about 45 minutes, or until an
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adauga sosul si se prajesc toate impreuna
amestecand continuu. Cand totul este bine
rumenit se adduga orezul, impreuna cu
legumele. Se amestecd totul bine si se
prajesc din nou. Se adduga supa, care ar
trebui s& fie la punctul de fierbere. in timp
ce fierbe se amestecd bine si se adauga
bucatile de pui, midii, scoici si creveti. Se
lasa la foc mediu pentru 30 de minute. Este
aproape gata atunci cand lichidul s-a
evaporat si orezul este inmuiat. In cazul in
care incepe sa miroase un pic a ars iar in
partea de sus nu pare sa fie facut se ia vasul
de pe flacara si se acopera cu o carpa si
niste ziare timp de cateva minute pentru a
permite partii de deasupra sa se patrunda.

]
Flan

Ingrediente:
-2 cand de zahar
- 2 pahare smantana grasa
- 1 lingurita extract de vanilie
-3o0ud
- Ya paharde zahar

Mod de preparare:

Se pregatesc 6 forme pentru prajiturele. Se
pune o cratita mare la foc mediu pentru 30
de secunde. Se adauga 1/2 cana de zahar.
Se amesteca zaharul cu o lingurd de lemn,
in mod constant in cratita pana cand este
complet topit, caramelizat (pana cand
capata culoarea maro). Se toarna zaharul
caramelizat in fiecare din cele 6 forme si se
lasa deoparte. Se toarna aproximativ 1,5
cm de apa calda intr-o tigaie si se aduce la
fierbere. Se incalzesc 2 cesti de smantéana
grasa intr-o cratita. Se bat oud intr-un
castron. Se amesteca cu 1/4 cana de zahar.
Treptat, se adauga smantana fierbinte
peste amestecul de galbenus de ou. Se
amesteca in mod constant, pand cand
zaharul se dizolva. Se adauga 1 lingurita
extract de vanilie. Se toarnda amestecul in
forme. Se scufunda fiecare dintre forme in
apa clocotita. Formele trebuie sa fie
scufundate 3/4 in apa fierbinte. Se fierb
descoperit in baia de apa la 160 de grade
timp de aproximativ 45 de minute, sau
pana cand un cutit introdus iese curat.



18 Cookbook - Spanish Recipes

inserted knife comes out clean. To make
sure the custard does not over-cook check
every 5 minutes or so. Carefully remove
each ramekin from the water bath. Allow to
cooling, then leave to chill in the
refrigerator for at least 1 hour. When ready
to serve, turn out onto a small dessert
plate. To remove the flan from the mould
run a knife around the inside edge of the
ramekin . Place a small dessert plate on the
top of the ramekin and turn over. Tap the
ramekin and the flan should slide out onto
the plate.

Spanish Rice Pudding

Ingredients:

- 180 gr rice.

- 1.5 litres of milk

- 1 stick of cinnamon

- 1 tablespoon vanilla sugar
or a stick of vanilla

- A little salt

- 180 gr. sugar (it is always
about the same amount of
rice and sugar)

- 50 gr butter

- To burn: sugar and cinnamon powder

Method:

Cook the rice with milk, salt and cinnamon,
stirring gently, continuously and always in
the same direction. Once it begins to boil
turn down the flame. Keep on flame a
strong but don't let it boil. When the rice
grains are cooked and form acream, add
the sugar, the vanilla sugar and the butter,
stirring all the time, andcook for another
ten minutes. Brulé: When the rice is almost
cold in the serving dish, make a mixture
with acoffee spoonful of cinnamon powder
and two dessertspoons of sugar. Sprinkle
over the rice and with a spiral shape heated
iron or hot burner brown and caramelise
the top of the rice with Brulé (caramel).
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Pentru a va asigura ca crema nu este prea
fiarta verificati la fiecare cinci minute. Se
indeparteaza cu grija fiecare forma din baia
de apa. Se lasa sa se raceasca, apoi se baga
in frigider pentru cel putin 1 ord. Pentru
servire se introduce un cutit n jurul
marginii interioare a formei. Se pune o
farfurioara pentru desert de mici
dimensiuni pe partea de sus a formei si se
intoarce. Se ridica forma si tarta ar trebui
sa alunece, pe farfurie.

Spanish Rice Pudding

Ingredente:
- 190 grame orez
- 1,5 litri de lapte
- 1 betisor de scortisoara
- 1 lingurita de zahar vanilat
sau un betisor de vanilie
- Un pic de sare
- 180 gr. de zahar (este
intotdeauna aceeasi
cantitate de orez si de
zahar)
- 50 gr. unt
- Pentru ornare: zahar si
scortisoara pudra

Mod de preparare:

Se fierbe orezul cu lapte, sare si
scortisoara, amestecand usor, in mod
continuu si intotdeauna in aceeasi directie.
Dupa ce incepe sa fiarba se reduce focul. Se
mentine flacdra astfel incat sa fie sub
punctul de fierbere. Cand boabele de orez
sunt fierte si incep sa formeze o crema se
adauga zahar, zahar vanilat si unt,
amestecand tot timpul si se lasd la foc
pentru inca zece minute. Cand orezul este
aproape rece in vasul de servire, se face un
amestec cu o linguritd de scortisoara pudra
si doua lingurite de zahar. Se stropeste
orezul si cu o spirala de fier inrosit sau
arzator fierbinte se caramelizeaza zaharul
de deasupra orezului.



Cookbook - Romanian Recipes

Romanian recipes
Lamb Drob

Ingredients:

- guts of a lamb (heart, liver,
lung and kidney)

-5 Eggs

- 2 Tbsp of oil

- 3 spring onions

- 1 bunch of dill

- 1 bunch of parsley

- Salt

- Pepper

- 2 slices of bread soaked (with all the
milk)

- 2 tbsp of biscuit

- 5boiled eggs

Method:

Boil the guts, put them on a wood chopper
to cool, then chop them finely. Pour the
stuffing in a bowl, add the onion, dill,
parsley, tarragon and bacon, all finely
chopped, scrambled eggs, salt and pepper,
the biscuit, soaked bread and mix
thoroughly to homogenization. Grease a
rectangular baking tray with oil and pour
the composition. Boiled eggs are inserted
lengthwise. Bake for 40 minutes at low
heat. To be cut and served the next day as
a starter.

Traditional beef soup

Ingredients: ha
- 500 - 1000 g beef
- 2 large carrots
- 1 celery
-1 onion
- Green beans
- Peas
- 2 green peppers
- 3 potatoes
-1 cupofrice
- 1 tbsp paprika
- 500 ml tomato sauce
- Cream
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Retete traditionale din Romania
Drob de miel

—J Ingrediente:

- maruntaiele de la un miel
(inima, ficat, plaman si rinichi)

-5o0ud

- 2 linguricu ulei

- 3 legaaturi de ceapa verde

- 1 legaturd de marar

- 1 legaatura de patrunjel

- 1 felie de slaninuta

- 1 legatura de tarhon

- Sare

- Piper

- 2 felii de paine inmuiata (cu

tot cu laptele)

- 2 linguri pesmet

- 5oudfierte

Mod de preparare:

Se pun maruntaiele la fiert, se lasa sa dea
cateva clocote, se scot pe un tocator de
lemn, se lasd sa se racoreasca, apoi se
toacd marunt. Tocdtura se pune intr-un
castron, se adauga ceapa verde, mararul,
patrunjelul, tarhonul si slaninuta, toate
tocate fin, oudle batute, sare si piper dupa
gust, 2 linguri pesmet, painea inmuiata si
amestecam bine pana omogenizdm
compozitia. Tava se unge cu putin ulei, se
toarna compozitia in tava dreptunghiulara.
Se introduc oudle fierte pe lungime. Se
pune compozitia Tn cuptor pentru 40
minute la foc mic. Se taie a doua zi si se
serveste ca aperitiv.

Ciorba taraneasca de vacuta

Ingrediente:

- 500 - 1000 g carne de vita
(rasol sau piept, dupa gust )

+ 2 morcovi mari

- 1 telina

- 1 ceapa

- Fasole verde

- Mazare

- 2 ardei verzi

- 3 cartofi

- 1 ceasca orez

- 1 lingurd boia

- 500 ml bulion
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- Salt

- Bors

- Parsley leaves
- Celery leaves

Method:

Boil the meat and cut it into small pieces.
Place back on the pot and add the carrots,
celery, onion, beans, peas, sweet potatoes
cut into small cubes. After boiling add
tomato sauce, paprika and salt to taste.
Leave a little longer to boil then add the
rice. When is almost done add the parsley
and the celery leaves finely chopped. Serve
warm with cream and pepper after a glass
of tuica.

Mici/ Mititei

Ingredients: .
- 1 kg mixed ground beef, p;
pork and lamb ﬂ N
- 250 g suet, 74
- 1 teaspoon baking soda

- 2-3 garliccloves

- Some ground pepper N\
- Juniper berries :
- Caraway

- Salt

Method:

Grind the meat together with the suet. Add
salt, spices, chopped garlic, meat broth
and baking soda and mix everything with
your hands for 15 minutes, adding two
tablespoons of water a little at a time. Keep
the bowl with this mixture on ice for 5-6
hours. Just before grilling, take
tablespoons of the mixture and with wet
hands, shape the rolls (they are approx. 2-
3 inches long and 1 inch thick). Grill them.
The legend says that “mititei” were
invented one evening when the restaurant
La Iordachi, known for its sausages, was
out of sausages covers.
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- Smantana

- Sare

- Bors

- Frunze de patrunjel
- Frunze de telina

Mod de peparare:

Se fierbe carnea si se taie in bucatele mici.
Se pune din nou la fiert, dupd care se
adaugd pe rand morcovii, telina, ceapa,
fasolea, mazdrea, ardeii si cartofii taiati
cubulete. Dupa ce fierb se adauga boia,
sare si bors dupad gust. Se mai lasa un picla
fiert dupa care se adauga bulionul si orezul.
La sfarsit se pun frunzele de patrunjel si
telind tocate marunt. Se serveste calda cu
smantana si ardei iute si un pahar de tuica
inainte.

Mici/ Mititei

Ingrediente:

- 1 kg amestec de carne de
vitd, porc si oaie

- 250 g seu

- 1 lingurita bicarbonat de
sodiu

- 2-3 catei de usturoi

- Piper macinat

- Boabe de ienupar

- Chimen

- Sare

=

Mod de preparare:

Se toaca amestecul de carne impreuna cu
seul. Se adaugd sare, condimentele,
usturoiul tocat, bulionul si bicarbonatul de
sodiu si se amestecad totul cu mainile timp
de 15 minute. Se adauga doua linguri de
apa pe parcurs. Se tine la rece 5-6 ore. Se
incinge gratarul, se iau parti de marimea
unei linguri din amestec cu mainile umede
si se formeaza micii (rulouri de cca. 5-6 cm
lungime si 2,5 cm grosime). Se fac pe
gratar. Legenda spune cd mititeii au fost
inventati intr-o seara la hanul La Iordachi
din Bucuresti, binecunoscut pentru carnatii
sdi, cand bucataria a ramas fara mate.
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Sarmalute

Ingredients:
(for 60 pc. - 10 persons)

- 1 minced meat (beef +
pork)

- 1 large cup of rice

-+ 5 medium onions - finely
chopped

- 100 g oil (butter)

- Cabbage - sour/sweet -
leaf

- Salt

- Pepper

- Paprika

- Dill

- Thyme

- 1 tbspoon delikat

- 3 tbsp tomato sauce if you use sour
cabbage

- little vine if we use fresh cabbage

- 1 tbsp of sugar

- 1 clovepf garlic

- 1 smoked pork knuckle

Method:

Fry the onions in oil (butter) until it is
glassy and take it from heat. Add: meat,
rice, salt, pepper, paprika, dill, thyme,
vegeta/delikat. Mix all the components.
Then fill the cabbage leaf, roll it and make
small “Sarmalute”. In the spring you can
use grape leaves. On the bottom of the pot
put: dill, thyme, cabbage leaves and cherry
tree leaves (twigs). Then put the rolled
cabbages in layers. In the middle insert a
smoked pork knuckle. Above the final layer
put the finely chopped cabbage, tomato
sauce, water, wine, a garlic clove, a
tablespoon sugar, salt. Boil about 2 hours.
(You can also bake them if you prefer).

Cozonac

Ingredients:
- 1 kg flour

- 300 g Sugar

- 1-2 cups milk
- 6 eggs

- 50 gyeast

- 200 g butter
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Sarmalute

B0 oM Ingrediente:

(pentru cca. 60 buc - 10
persoane)

- 1 Kg carne tocata amestec
(vita+porc)

- 1 ceasca mare de orez

- 5 cepe medii - tocate
marunt

- 100g ulei (unt)

- varza - acra/ dulce -

pentru foi

- sare

- piper

: boia

- marar

- cimbru

- vegeta/delikat - 1 lingura

- bulion - cca. 3 linguri daca

utilizam varza acra

- putin vin - 1 | daca

utilizdm varza dulce

-olingura de zahar

- 1 catel de usturoi

- 1 ciolan afumat de porc

Mod de preparare:

Se caleste ceapa in ulei (unt) pana devine
sticloasa si se ia de pe foc. Se adauga:
carnea, orezul, sarea piperul, boia, marar,
cimbru, vegeta. Se amesteca si cu aceasta
umpluturad se ruleaza sdarmalute mici, in
foaie de varza. Primavara putem folosi foi
de vita. Pe fundul cratitei in care vor fi puse
la facut, se aseaza: marar, cimbru, foi de
varza si frunze de visin (crengute). Peste
ele se aseazd in straturi sarmalutele. La
mijloc se pune un ciolan afumat de porc.
Deasupra se aseaza varza tocata marunt,
bulionul, apa, vinul, usturoiul, zaharul si
sarea. Se fierb cca 2 ore. (Se pot introduce
si la cuptor, dupa preferintd)

Cozonac

Ingrediente:

- 1kgfaina

- 300 g de zahar

-1 -2 cestidelapte
-6 oud

- 50 g drojdie
-200gunt
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- 2 tbsp oil

- Vanilla stick

- Salt

- Egg for washing the dough
- Grease for the pans

Filling:
-100z/300 g ground walnuts
-1 cup milk
- 3 cup Sugar
- lcup rum
- Vanilla

Method:

Make a starter from yeast and a teaspoon
of sugar. Mix until the consistency of sour
cream, add 2-3 tablespoons milk, a little
flour and mix well; sprinkle some flour on
top, cover and let sit in a warm place to
rise. Boil the milk with the vanilla stick (cut
in very small pieces) and leave it on the
side of the range, covered, to keep warm.
Mix the yolks with the sugar and salt, then
slowly pour the milk, stirring continuously.
Place the risen starter in a large bowl and
pour, stirring continuously, the yolk-milk
mixture and some flour, a little at a time.
Then add 3 whipped egg whites. When you
finish this step, start kneading. Knead,
adding melted butter combined with oil, a
little at a time, until the dough starts to
easily come off your palms. Cover with a
cloth and leave in a warm place to triple in
bulk. Melt the sugar in the warm milk with
vanilla in a pot on the range. When the
sugar is melted, add the walnuts and keep
stirring. After a few minutes of boiling, and
after the filling has thickened, remove from
heat and add rum. When the filling is cold,
roll a sheet of dough about one finger thick,
uniformly spread the walnut filling on top
and roll like a jelly roll. Grease a bread pan,
place the roll inside, let rise for a while and
then set in the oven to bake at medium
heat.

Cheese “"Pasca”

Ingredients:
- 700 g flour
- 25 g yeast
- 5 eggs
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- 2 linguri de ulei

- Vanilie

- Sare

- Ou pentru ungerea aluatului
- Unsoare pentru tava

Umplutura:
- 10 g miez de nuca 0z/300 la sol,
- 1 ceasca de lapte,
- 3 Pahar cu zahar
- 1 Pahar de rom
- Vanilie

Mod de preparare:

Se amesteca drojdia cu o lingurita de zahar
si cu 2-3 linguri de lapte cald si un pic de
faina Se cerne niste faind se acopera si se
lasd sa stea intr-un loc cald sa creasca. Se
fierbe laptele cu vanilia (tdiatd in bucati
foarte mici) si se lasa partial pe foc,
acoperit, pentru a nu se raci. Se amesteca
galbenusurile cu zahar si sare, apoi se
toarna incet laptele cald si faina in ploaie
amestecand continuu. Se adauga 3
albusuri de ou batute spuma. Dupa ce s-a
terminat acest pas, se incepe framéantarea,
adaugand unt topit si ulei pana cand aluatul
incepe sa vina cu usurinta de pe palme. Se
acopera cu o carpa si se lasa intr-un loc cald
sa dospeasca. Zaharul se topeste in lapte
cald cu vanilie intr-o oald pe foc. Cand
zaharul este topit, se adauga nucile si se
amesteca. Cand s-a ingrosat se ia de pe foc
si se adauga rom. Se intinde o foaie de
aluat de aproximativ un deget grosime, se
intinde umplutura si se ruleazd. Se
aseazain tava si se lasd sa creasca pentru o
perioada de timp, apoi se coc la cuptor la
foc mediu.

Pasca cu branza

Ingrediente:
- 700 g faina
- 25 g drojdie
- 50ud
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- 600 g sweet cheese
- 6 - 7 tbsp sugar
- 1/2 teaspoon salt

Method:

Pour the flour, 1 egg, 25 g
yeast, salt, sugar and 2 tbsp of
water and stir with zour hands
about 15-20 minutes. Let it to
leaven for about 1 hour and a half or until it
become fluffy. Meanwhile prepare a
composition of cheese, 4 eggs, 4-5 tbsp of
sugar, salt powder, and mix well with a
fork. After the dough has risen, divide it
into three. Roll out 2 of them at 2 cm
thickness. Place the first piece in a round
oven tray greased with oil. Then put half of
the composition of cheese and cover it with
the other piece of dough. From the third
part of dough, roll three pieces and woven
them to make a cruciform shape on the
bread. Pour the other half of the cheese
composition into 4 quadrats. Bake it at
medium heat. Preparationtime: 2 h

Ghid culinar - Retete traditionale din Roménia 23

- 600 g branza dulce
- 6-7 linguri de zahar
- 1/2 lingurita de sare

Mod de preparare:

Se face un aluat din faina, 1 ou,
25 g drojdie, sare, 2 linguri de
zahar si apa si se framanta cam
15-20 minute, dupa care se lasa
la dospit aproximativ 1 ora si jumdtate sau
pana cand creste si devine pufos. Intre
timp se pregateste o compozitie din
branza, 4 oud, 4-5 linguri de zahar, sare si
se amesteca bine cu o furculitd. Dupa ce a
crescut aluatul, se imparte in trei: din doua
parti se intinde cate o foaie de 2 cm
grosime. Prima se aseaza in tava de cuptor
unsa cu ulei. Peste aceasta foaie de aluat
puneti jumatate din compozitia de branza
si se acopera cu cealalta foaie de aluat.
Cu cea de a treia parte de aluat se ruleaza
trei bucdti care se impletesc pentru a da
forma crucii de pe pasca. In cele 4 cadrane
formate se toarna restul de umplutura. Se
da la cuptor la foc mediu. Timp preparare:
2h.
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