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In the small settlements the community centers and li-
braries are centers which store local memory. To present
the typical dishes from the Haskovo region, we recorded
the original recipes from thirty community centers from
Haskovo, participants in the traditional culinary festival in
December 2017, held in Exemplary National Community

Center “Zarya - 1858 Haskovo city.
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IIPEJTOBOP

Bcexn Hapop ce roppee ¢ TUIMYHMTE 3a HEro ACTHUA, a PeLENTHUTe ce
3aBelljaBaT OT MO-BB3PACTHOTO IIOKOJIEHNe Ha Io-MlajfuTe. B HacrosAmaTa
KHUTA Ca BKJIIOYEHV KYIMHApHM PeleNTH, TUIIMYHY 32 [IBaTa MOIPaHMIHI
pariona Xackoso u OfpuH.

Bcesiko sictue e IpUApYy>KEHO CbC CHMMKa, HEO6XOJII/IMI/ITC IIPpOAYKTU M HAUMH
Ha IpUTOTBAHE.

HaHHBaMe C€ Te3Mm PpeUenTM He caMo [a 3aIIO3HAAT TYPUCTUTE U
TO/I3BATENNTE C HAIUNTE KY/IMHAPHN TpaaMlViil, HO 1 [1a TV IIPOBOKMPAT N1a
EKCIIEPMMEHTHMPAT B KYXHATA.

INTRODUCTION

Every nation takes pride in its traditional dishes and recipes are passed from
older to younger generations. This book contains culinary recipes, typical of
the two border regions of Haskovo and Edirne.

Each dish is presented on a picture, with a list of ingredients and further bak-
ing instructions. We hope that these recipes will not only introduce tourists
and users to the traditions of our cuisine but will also provoke them to exper-
iment in the kitchen.




ME3ETA, TYPIINUN APPETIZERS AND PICKLES
ITYCKA P
IIpogyxTu: 50 r mpa3 (cutHo Hapsisan) O Xj[EIIT V74
M3CYLIEH MEXYP 40T con Ck Op 0O
1 xr cBUHCKO Meco ot 6yT ( 70% Meco, 30% 6 T yepeH muiep
CTAHIHA) 6 I KUMMOH

Haunn Ha npurorssHe:

MecoTo ce Haps3Ba Ha Xamuuiy U ce 0OBPKBa C Ipasa u IopnpaBkuTe. OCTaBs ce Ha
CTYJeHO 3a 24 Jaca, HO ce pa3O'bpKBa IIEPUOANYHO, 3a [ja Ce OBKYCH C mognpaskute. [Ib1an
ce ¢ MalMHKa mnu ¢ pale. He 6uBa ga ocraBa mpasHo MACTO (BB3AyX) B Mexypa. 3alnba
ce U ce Bpb3Ba ¢ KaHam. Moxe Jja ce IIPUTHUCHE, 3a fa fobue popma. 3 Mecelja ce CyLn Ha

CTYE€HO 1 IIPOBETPUBO MACTO.

PUSKA SAUSAGE

Ingredients:

dried bladder 40 g of salt

1 kg of pork meat (70% meat, 30% lard) 6 g of pepper
50 g of leek (finely chopped) 6 g cumin

Baking instructions:

Cut the meat into bites and mix the pieces with the leek and the spices. Leave in a cold place
for 24 hours, but stir periodically for it to absorb the spices’ flavor. Fill manually or by way of
a meat-filler. Make sure you leave no empty space (air) in the bladder. Stitch it and tie it with
twine. Press it to the desired shape. Dry for 3 months in a cold and ventilated place.



ME3ETA, TYPIINUN APPETIZERS AND PICKLES

CJIAHUVHA Py
74
or Ty
IIponyxTu: efipa corn X4 Ck (0776}
craHnHa (4ncTa) TEH3YX WU MapJist
npas

Hayun Ha npurorssne:
Penu ce cnanmnua. Crepsa mpas u otrope cos. IlocTaps ce Mapiis U ce 3aII04Ba OTHOBO C'bC
cnanuHa. [TpnTncka ce fo6pe 1 ce ChbXpaHs;ABa Ha CTY/ICHO.

LARD

Ingredients:

lard (clean) coarse salt
leek gauze
Baking instructions:

Arrange the lard. Then place some leek on it and top with salt. Place the gauze and start
again with the lard. Press it well and store it in a cold place.



ME3ETA, TYPIINN APPETIZERS AND PICKLES

ITAPCKA TYPIIV 6e3 crepunmmsanys rr

T x V74
IIpopyxTu: 3a mapuHaTara: Ck [0) B0
3ete, MOPKOBH, Kapdunor (11BeTHO 3erte), 3 nBopa, 2 mouet, 0.25 mTpa onmo, 12 cynenu
KaMO0u, Lie/IMHA, YepeH MuIep BV efipa COM, 2-3 CYIeHU THXULM Mef,

1,5 kr 3axap, 4-5 napHOBM /IUCTA.

IIpurorssxe:

Enpo HapsisaHMsA 3eleHYYK ce I'BJIHM B OypKaHM, KaTO Ha IBHOTO Ha BCeky OypKaH ce
crmaraT 5-6 3bpHa 4epeH numep. IIpogykTure sa MapuHaTara ce CMecBaT B TOJIAM CbJ U
ce BapAT jo kumBaHe. C olle ropeliaTa MapyHaTa OypKaHWUTe ce 3a/MBaT, 3aTBApAT ce U
ce 0OpBIIAT ¢ Kammauky Ha fony. Ciep kKaTo OypKaHNUTe M3CTUHAT ce IpUOUpaT Ha XJIaHO.

ROYAL PICKLES without sterilization

Ingredients: For the marinade:
Cabbage, carrots, cauliflower (cabbage), 3 liters of water, 2 liters of vinegar, 0.25 liter
(“kambi”) peppers, celery, black pepper of oil, 12 tablespoons of coarse salt, 2-3 table-

spoons of honey, 1.5 kg of sugar, 4-5 bay leaves

Preparation: Fill the chopped vegetables in jars and place 5-6 grains of pepper on the bot-
tom of each jar. Mix the marinade products in a large pot and boil until seething. Fill the
jars in immediately with the hot marinade, close tightly and arrange them caps down. Leave
them to cool and then store them in a cold place.



OCHOBHU ACTHUA MAIN DISHES

KAYAMAK CbC CBMHCKMU IIP'b’KKU Ly
IIponyxTu: K (9):79)
250 r apeBMYHO OpaIIHO OJIMO MJIM MAC OT CBMHCKUTE NIPBXKI

1 1BOpA con

Hauns Ha npuroTBsHe:

B gp160K b ce 3aBupa MofconeHa Bofa. KbM Hesl ce CMIIBa IIOCTENEHHO L[aPEeBUYHO
OpalrHo, KoeTo ce O'bpKa eHePIUIHO C AbpBeHa ObpKaiKa (TOUNMIKa).

Kagamaka ce Bapy [JOKaTO ce CI'bCTM U 3allOYHe fia IIPaBM I'bTeKM IpY pasObpKBaHe.
VscumBa ce B TaBa M ce MpaBsT AYIKM IO MOBBPXHOCTTA. [ApHNMpaA Ce CbC CBUHCKUTE

IIPBKKN M Ma3HMHATa OCTaHa/Ia IIpU IPUTOTBAHETO VIM.

KACHAMAK WITH PORK GREAVES

Ingredients:

250 g of corn flour pork greaves fat or oil
1 It of water salt

Baking instructions:

Pour some salty water into a deep pan. Add some flour to it gradually, stirring vigorously with
a wooden stirrer (rolling pin).

Boil the kachamak until it thickens and begins to leave trails at stirring. Pour it into the pan
and make some holes on the surface. Garnish it with pork greaves and the leftover baking fat.



OCHOBHMU ACTHUA MAIN DISHES
KOJIEOJEH TABAJI'BK pE[[E]]
or Ty
IIpopyxTu: I71aBa JIyK th CK [0) 15 0O
14.94. 606 1e%8700)
11 1/2 4.4. opus con
CylIeHy foMary (4yIKn) IHKOJ>KEH

Hauun Ha npurorssne:

Bob6bT ce cBapsBa. B Turan ce safymraBaT IyKbT, OPU3DBT 1 CyIIEHUTE JOMATU (UYIIKH).
OBKycsBaT ce CbC COT U JPKOMKeH. VI3CUIBaT ce B cpefjHa TaBa U ce NpubaBsi CBAPEHUAT
¢acyn. Jonusa ce ¢ Tora Boga u ce rede BbB ¢ypHa Ha 200°C.

CHRISTMAS BAKE DISH

Ingredients: 1 onion
1 teacup of beans oil

1 and 1/2 teacups of rice salt
dried tomatoes (peppers) mint
Baking instructions:

Boil the beans. Stew the onion, the rice and the dried tomatoes (peppers) in a pan. Season
with salt and mint. Pour the mixture into a medium tray and add the cooked beans. Pour
some hot water and bake the dish in the oven at 200 ° C.



OCHOBHMU ACTUA MAIN DISHES
BYPAHNA V25 1,
£17
or Ty
IIpomykTu: 200 r ommo XA Cki Op 0O
1 Kr K1ceno 3ene 2 I/1aBM JIyK
1 4.4. opm3 1 4.4. 3eneB COK

Hauunx Ha mpuroTBAHe:

JIyk'bT ce Haps3Ba Ha CUTHO U Ce 3aII'bp>KBa B 0/1oT0. KbM jyka ce mpubaBs Haps3aHOTO Ha
CUTHO 3eJIe U Ce Bapy IIOJ] KaIlaK /i0 OMeKBaHe Ha 3e71eTo. OT/Ie/THO CBAPEHNUAT OpU3 Ce CUIIBA
BBPXY 3€/1eTo, pasbbpkBa ce jobpe, pubaps ce senesara yopba. Cren kaTo mospu ome 10
MMHYTH , C€ CBAJIA OT OI'bHA J]a U3CTHHE. bypaHuATa ce crbCTsABa, KOHCYMMpa Ce CTy/eHa.

BURANIYA

Ingredients: 200 g sunflower oil

1 kg of sauerkraut 2 onions

1 teacup of rice 1 teacups of sauerkraut juice
Baking instructions:

Chop the onions finely and fry in oil. Add the cut sauerkraut to the onions and boil under lid
until the sauerkraut gets soft. On the other hand, place the cooked rice over the sauerkraut,
stir well, add the sauerkraut juice. After boiling for 10 minutes, remove from the stove to
cool. The buraniya gets thick and is consumed cold.







OCHOBHU ACTHUA

OPN3 C MACIINHNAN

IIponyxTn:

250 r opus

100 r vepHU MacIHM 6€3 KOCTUIKN
1 rmaBa KpoMup, myK

1 MOpKOB

Hauyun Ha npurorssane:

MAIN DISHES

X4 CKOBO

750 M Boma

3 ¢. 1. onno

1 c. 1. OMaTeHo mope
YepeH NuIep

con

MarjaHos

HyK'bT, MOPKOBDT I JOMATE€HOTO ITIOPE C€ 3aayliaBaT B O/INO.

HpI/I6aB}IT C€ MOYNMCTEHUAT N USMUT OPU3, MACJINHUTE, COJI, YEPEH IINIIED.
SIcTmeto ce 3anmuBa BOJa 1 C€ Bapy O TOTOBHOCT Ha Opu3a.

I[To >xemanme HaKpas MOXe f1a ce HpI/I6aBI/I CUTHO HapA3aH IIPpEeCEH MarjaHos.

RICE WITH OLIVES

Ingredients:

250 g rice

100 g boneless olives
1 onion

1 carrot

Baking instructions:

750 ml of water

3 tablespoons of oil

1 tablespoon of tomato puree
black pepper

salt

parsley

Stew the onion, the carrot and tomato puree in oil. Add the cleaned and washed rice, the
olives, the salt and the pepper to it. Pour some water over the dish and boil it until the rice is
ready. Optionally, finely chopped fresh parsley can be added.







OCHOBHU ACTUA MAIN DISHES
Lg,
IIMKAHTHU 3EJIEBU CAPMUYKHN OTXZEIIT”
Cko 20
IIponyxTn:
500 r xafima (cmec) 1-2 cyxXu TIOTUBY YYIIKU
l4.9. opus 1 cpemHO TOMAMa KIMCena 3emKa
1 HapsA3aH Ha CUTHO MOPKOB JyepeH NWIep, PUTaH, KVMWOH, MarjaHos,
1 rmaBa Myx HadVHOB JIUCT

Hayun Ha npurorssane:

Kaiimara ce 3arbp>kBa JJ0 IIOJIy4aBaHe Ha TPOXM, JOOABAT ce HapsA3aHUA YK, OpK3a, IO
npaBKkuTe 1 14. 4. Boga. Kucenara 3enka ce pasjernst Ha 1ucTa, Maxa ce febeara Xuia B
cpefara Ha BCAKO JUCTO. JIMCTOTO ce IIOCTaBs Ha AbpBeHA AbCKa, CjIara ce 1o 1 rpxuua
IUTbHKA U ce 3aBMBa cTerHaTo. Ha 'bHOTO Ha IPBCTEH TI0BEY Ce HapeXKJaT HAKOJIKO 3€/1eBI
nncTa, 1 jauHOB MNCT, CITel KOeTO ce pefsAT rotoBute capmit. Hait-otrope ce mo6aBst eHa
Cyxa JIIOTMBA 9YyIIKa. 3aTUCKAT ce fobOpe ¢ efHA YMHUIIKA M Ce HaMBAT II0 PaBHU 4acTU
3€/IeB COK VI BOJIa, 3a Jja e IIOKPUAT capMuTe. [ToBeusT ce ciara B cryfieHa ¢pypHa Ha 250°C.
Crien xaro sictuero 3aBpy, pypHara ce Hamanda go 150°C. Ileue ce 14. u 30 MuH.

SPICY STUFFED CABBAGE LEAVES

Ingredients:

500 g minced meat (mixture) 1-2 dry hot peppers

1 cup of rice 1 medium-sized sauerkraut

1 carrot chopped into small pieces black pepper, marjoram, cumin, parsley,
1 onion bay leaf

Preparation:

Fry the minced meat to get crumbs, add the chopped onion, rice, spices and 1 cup of water. The sau-
erkraut is split into leaves as the thick strands are removed in the middle of each leaf. Place aleafon a
wooden board, put 1 spoonful of stuffing and roll it tight. Put some sauerkraut leaves on the bottom
of a clay pottery, one bay leaf, and then arrange the ready-made stuffed cabbage leaves above. Add
dry hot pepper on the top. Press them well with a saucer and pour in equal amounts of cabbage
juice and water to cover the stuffed leaves. Place the clay pottery in a cold oven at 250 ° C. When the
meal starts boiling, lower the temperature of the oven to 150° C. Bake for 1 hour and 30 minutes.







OCHOBHU ACTHUA

II'b/IHEHA 3EJIKA

IIponyxTn:

1 cpenHo ronsama Kucesa 3e1Ka
500 r xaiiMa cMec
1 4. 4. opn3 (mmu Oyaryp)

1 9. 4. HaxyT

Hayun Ha npurorssane:

MAIN DISHES
Offjg” Ty
K Op
(0]
2 rmaBu IyK
3 c. n. onno
4YepeH nuIep
IKOIDKEH
corn

JIykbT M KajiMara ce 3afymasar ¢ ommoro. [IpubaBAT ce OpU3bT, HAXYTHT ¥ IOAIIPABKY Ha
BKYC. VI3psA3Ba ce KOYaHBT Ha 3eJIKaTa, C Lie/l Aa ce M3paBHM ABbHOTO. [locTaBeHa B TaBa,
3e/KaTa ce pasmcTba. Crrara ce J'bXMIA OT IUTBHKATa. 3aTBApAT Ce BBTPEIIHNUTE JIACTA,
OTHOBO Ce CJIara INTbHKA, JIVICTA, IUTBHKA, J TaKa JOKATO Ce HAII'b/IHY LA/IOTO 3ejie M BbpHe
mppBoHavaaHata cu popma. OcraHamara ITbHKA HapeX/aMe OKOJIO 3eikara. Jlobass ce
Boyia. TaBata ce mokpusa ¢ onuo. SIctuero ce neve 1 yac Ha 200°C.

STUFFED CABBAGE

Ingredients:

1 average-size sour cabbage
500 g minced meat

1 teacup of rice (or bulgur)
1 teacup of chickpeas

Preparation:

2 onions

3 tablespoons of oil
black pepper

mint

salt

Stew the onion and the mince in oil. Add the rice and chickpeas, as well as spices to taste. Cut
the stub of the cabbage in order to flatten the bottom. Placed in a tray, the cabbage unfolds.
Put a spoonful of stuffing. Close the inner leaves, put some more stuffing, then leaves and
stuffing again until the whole cabbage is filled in and restores its original shape. Arrange the
remaining stuffing around the cabbage. Add some water. Cover the tray with tinfoil. Bake
the dish for 1 hour at 200 ° C.







OCHOBHU ACTHUA MAIN DISHES

Lr
CMUIOAIL, CMUTAJL, CMUTOAJI NJIVN CMEI'TATI OTXj[gA[/]T”

B pasnuunume cena 6 Xackosckus kpaii 20 Hapuuam no pasnuqer Hauu. /lrobuma 3axycka 3a
Mmamyzanume 6 MUHAZIONO, UHIMEPECHO HEMPAOUUUOHHO NPeOTIoJeHUe 3a Co8PeMeHHUME Jelq.

IIponyxTn:

X156 con

Mac/Io YepBeH IIep
Mac Mepynus

Hauyun Ha npurorssane:

ITpuroTss ce, KaTO JIEKO 3aCYIIEH X516 Ce HATPOILN Ha TPOXM — KOIKOTO I10-CUTHI, TOJIKOBA
10-BKYCHO. Taka IIPUTOTBEHUTE TPOXI Ce 3AIIBP>KBAT C MACIIO, KATO II0 JKeIaHue ce 006aBst
U TBXXUIIA CBUHCKA Mac. Bcudko ce mpemrppsxBa go6pe, KaTo ce OBKYCsIBA ChC COJT, YepPBEH
MUIep, MEPYAU U IP.

OTmaHO ce KOMOMHMPA C KOMIIOT, CBapeH omrad M aipaH.

SMIDAL, SMIGAL, SMIGDAL OR SMEGDAL

In the different villages in Haskovo Province, people call it differently. A favorite breakfast for the kids
in the past, an interesting non-traditional suggestion for children nowadays.

Ingredients:
lard
bread salt
butter red pepper
Baking instructions:

Prepare by making slightly dried bread into crumbs - the smaller, the more delicious. Fry
the thus prepared crumbs in butter and add a spoonful of lard if you want. Fry everything
well and flavour it with salt, black pepper, etc. The dish can be finely complemented with
stewed fruit, boiled dry fruits or ayryan.






OCHOBHU ACTHUA MAIN DISHES
Lg,
CAPMU C KMCEJIO 3EJIE or ngf Ty
IIponyxTn:
pomaty — 100 T
1 Kucena 3enka €IIH MOPKOB
2 T7IaBU TyK con %2 mpx.
1/2 daena vara ono YepeH MuIep
1 qaeHa gamra opus qy6puia

Hayun Ha npurorssane:

PaspssBar ce /micTaTa Ha 3e/IKaTa, KaTO Ce OTCTPaHABA TBBPfaTa UM 4YacT. 3al'bpyKBa ce
CUTHO HAapA3aHUAT IIYK C O/IMOTO, HpI/I6aBHT ce 1106pe MBMUTUAT OPU3, JOMATUTE, MOPKOBa
U MaJIKO BOJia M JIeKO ce 3apymraBaT. Cjiara ce COJI, YepeH IMIlep M 4yOpuija Ha BKYC 1
ce cBayst OT orbHsA. ChC CMeCTa Ce IIB/IHAT 3€JIEBUTE JIMCTA, YBUBAT Ce B0oOpe, HapeXaaT
ce IUTBTHO elHa JIO JIpyra B TEHJPKEPa, YMeTO JBHO € HOCTIAHO C OCTAThIV OT JIMCTATA.
Capmure ce 3a/MBaT CbC COK OT KICENIOTO 3eJie (aKO € MHOTO KICEJI, Ce paspex[ia ¢ BOfa),
IIPUTHUCKAT C€ C YMHNA U C€ BaApAT 1 yac Ha TUX OI'bH.

SARMI WITH SAUERKRAUT
Ingredients:

tomatoes — 100 g
1 sauerkraut 1 carrot
2 onions salt % tablespoon
1/2 teacup of oil black pepper
1 teacup of rice savory

Baking instructions:

Cut the leaves of the sauerkraut by removing the hard part. Fry the finely chopped onion
with the oil, add the well-washed rice, the tomatoes, the carrots and a little water and gently
stew. Add salt, pepper and savory to taste and remove it from the hot plate. Fill the cabbage
leaves with the mixture, wrap them up well, stack them together in a pot whose bottom is
covered with leaves remains. Pour the sarmis over with sauerkraut juice (if too sour, dilute it
with some water), press them with a plate and boil them for 1 hour at medium heat.







OCHOBHU ACTUA MAIN DISHES
Lg,
ITB/THEHU YYUIKU C I'bBU Oor ng” V4
K Op 0
IIpomykTu:
1 4.j1. YepBeH numep
700 rp rp61 1-2 goMata (OT KOHCepBa VIV IIPECH)
1 cTpBK mpas 12-13 cpenHo roemMu 4yImKku
1 9.4. opus OJINO, COJI

Hayun Ha npurorssane:

I'bbuTe Ce M3UMCTBAT, UBMUBAT U Ce CBAPABAT B I107icONeHa Boga. OLex/aT ce U ce HapsA3BaT
Ha efpo. 'bOeHaTa oTBapa ce 3amassa. VI34MCTEHMAT U CUTHO HapsA3aH [pa3 ce 3aIIbpP)KBa
B 0onoTo. [IprbaBsi ce M3MUTHUAT OPU3 I CBHIIO Ce 3aIrbpXKBa 3a 3-4 MuHyTH. [J06aBAT Ce
Haps3aHUTE r'e0u U cnen 1-2 MIJHYTI CM€CTa €€ MoANpaBA CbC CONITA VI YEPBEHNA IINIIED.
JomaruTe ce Haps3BaT Ha CUTHO M Ce MPUOABAT KbM I'bOuTe U opnsa. VMscumsa ce 1 4.4,
TOIUIa OTBApa OT I'bONTE 1 Ce OCTABsI A BPIL, JOKATO OpU3BT HAOBOHE. VI3uncTeHnTe 9yIKu
Ce I'BJIHAT C TOTOBAaTa CMeC U Ce HapeX/aT B IIOAXO/ALIA TaBa. 3a/MIMBaT ce C MaJIKO I'bOeHa
oTBapa 1 MaJsiko onuo. ITexar ce Ha ymepeHa ¢ypHa (180-200°C ) 3a oxosno 40-50 MuH.

STUFFED PEPPERS WITH MUSHROOOMS

Ingredients:
1 tsp of paprika
700 g of mushrooms 1-2 tomatoes (canned or fresh)
1 stalk of leek 12-13 medium-sized peppers
1 teacup of rice oil, salt
Baking instructions:

Clean, wash and boil the mushrooms in salted water. Then drain and cut them in big pieces.
Keep the mushroom water. Fry the cleaned and finely chopped leek in some oil. Add the
washed rice and fry it also for 3-4 minutes. Add the chopped mushrooms and after 1-2 min-
utes — season the mixture with salt and red pepper. Cut the tomatoes finely and add them to
the mushrooms and the rice. Pour 1 teacup from the hot mushroom potion and boil until
the rice swells. Stuff the cleaned peppers with the ready mixture and place them in a suitable
tray. Pour over with some mushroom potion and oil. Bake in a moderately heated oven (180-
200 ° C) for about 40-50 minutes.







OCHOBHMU ACTUA MAIN DISHES
Lr

IIOCTHU CAPMU C JIO30B JIUCT or ngf Ty
IIponyxTn:

2 C. JI. JOMaTeH COK
1 4. 4. opus CYX JDKOMKEH
1 K. 4. onmo MarmaHo3
2 r;maBy KpOMUJ, TYK YyepBeH IUIIEP, COM

Hayun Ha npurorssane:

B ommoTo ce 3ambpkBa CUTHO HapA3aHMAT IyK. JJo6aBAT ce JoMaTuTe ¥ OpU3BT U Ce
samrppxsar. [Ipubass ce yala Boja U Hakpas HopnpaBkute. IIpecHnre 1030BM /mucTa ce
TIOTIapBaT BBB BPsAIA BOJA 1a OMEKHAT U Jja IPOMEHAT IIBeTa cu. B ymicraTa ce moctass oT
CMecTa i ce 3aBuBaT Ha capmu. [logpexaT ce B TEH/I)Kepa U ce BapAT /{0 TOTOBHOCT.

VEGETARIAN SARMAS WITH VINE LEAVES

Ingredients:
2 tbsp of tomato juice
1 teacup of rice dry mint
1 cup of oil parsley
2 onions red pepper, salt

Baking instructions:

Fry the finely chopped onion in oil. Put the tomatoes and rice in. Add a glass of water and
finally the spices. Soak the fresh vine leaves in boiling water to make them get soft and
change color. Place the mixture on the leaves and roll them to shape out the sarmas. Place in
a saucepan and cook until ready.







OCHOBHUI ACTHUA MAIN DISHES
HITIMKOBAHO CBMHCKO KOHTPA®WUJIE T/YA Cx V4
IIponyxTn: nyK — 1 rmaBa

COJI, YepeH IIep
CBUHCKO Meco — 1.5 kouTpadmie 651710 BUHO
MOPKOBU — 2 6post OyTep Tecto
rp6u - 100 rp XXBJII'BK 32 HAMa3BaHe
YeCHH — 5-6 CKIITNAKA 6pamurso

Hayun Ha npurorssane:

Mecoto ce moconsaBa u ce 06TpuBa ¢ deper mumep. C HOX ce TPaBAT MPpope3n, B KOUTO
C€ HaII'bXBAaT CKVJINAKNM Y€CPH M HapA3aHM HAa MBUYKM MOPKOBIL. CHCH KaTo IIpecTton
M3BECTHO BpeMe, KbM MeCOTO Ce JOOaBAT paBHM KONMMYeCTBa 05710 BUHO ¥ BOfA 1 Ce IIede
¢ ¢ommo 2 vaca Ha 160°C. OcTaHanmuTe MOPKOBM, I'bOMTE U JIyKa Ce 3afylIaBaT ¥ TasW
IUTBHKA Ce Pa3CTIIa BbPXy OyTep TecToTo. MecoTo ce MOCTaBA B CpefiaTa Ha Kopara I ce
o6rpsia o6pe ot Bcuuku crpann. [Ipassit ce Ipopesu BbpXy OyTep TECTOTO U Ce HaMa3Ba
¢ xbaTbK. Ilede ce go roroBHOCT. OT 6paIIHOTO, 6YIbOHA OT U3IIEYEHOTO Meco ¥ 0s710
BITHO MOXe Jla C€ IPUTOTBH COC, C KOWMTO Ce 3aMBa HAPA3aHOTO PY/IO NIPEAy KOHCYMAIVIA.

PORK LOIN WITH STUFFED CUTS

Ingredients: 1 onion

salt, black pepper
pork - 1.5 tenderloin white wine
2 carrots butter pastry dough
mushrooms - 100 g yolk to spread over

garlic - 5-6 cloves flour

Baking instructions:

The meat is salted and sprinkled with black pepper. Cuts are made in the meat where cloves
of garlic and strips of carrots are stuffed. After some time, add equal quantities of white wine
and water to the meat and bake it for 2 hours at 160° C. The other carrots, mushrooms and
onions are stewed, and this stuffing is spread over a pastry. The meat is placed in the middle
of the pastry and wrapped well on all sides. Cut slots on the pastry and smear with yolk. Bake
it until it is ready. The sauce can be prepared with flour, the broth of the roasted meat and
white wine, and then poured over the roll, cut into pieces, before consumption.
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5
BAHIUIIA C [IPA3 or ngf Ty

IIponyxTn:

3a mecmomo: 3a nneHkama:
100 r BOZA 3-4 cTpbKa pas
1 4.1 con 150 r cupene

1 c.1. omeT

1 c.1. omno

6panrHo (KOIKOTO Imoeme)

Hayun Ha npurorssane:

Mecu ce cpepHo MeKo TecTo. Pasrousar ce 5 6p. mucTa.

IIpa3bT ce 3arbp>kBa IpeJBAPUTEIHO C MAJIKO OJINO.

MeXny BCAKO IMCTO Ce pbcy Npas u cupeHe. ITocmeqHoTo mucTo ce Hanp’bCKBa C BOANYKA.
ITeve ce 10 mun na 200°C. [Ipenn ga e roroBa 6aHMIIaTa TOPHOTO IVCTO Ce HAMa3Ba C MacIo.

BANITSA WITH LEEK

Ingredients:

Dough ingredients: In-between layers stuffing:
100 g water 3-4 pcs of leek

1 teaspoon of salt 150 g cheese

1 tablespoon of vinegar
1 tablespoon of vegetable oil
flour (as much as necessary)

Baking instructions:

Prepare some medium-soft dough. Roll out five pieces.

Fry the leek in advance with some oil.

Sprinkle the leek and cheese in-between all leaves. Spray water over the last piece.
Bake for 10 minutes at 200 ° C. Before the pastry is ready, butter the top layer.
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Z,
3EJTHMK 07y, cg Ty
IIponyxTn:

Tecmo 3a Kopu: IIneHka:

200 M1 Boia 1 Xr crraHak (M3MUT, Hapsi3aH CUTHO U
500 r 6paurHo HOJICYIIeH)

1 4.1 con 400 r cupene

2 C.J1. O1INO 1 4.4. onuo

1 c.1. omeT

Tecroro ce pasrousa Ha 7 KOpy (TBHKM)

Hayun Ha npurorssane:

KopnTe ce HapexpaT, KaTo C/Iefi BCAKA KOPa Ce CIara OT IUI'bHKATa. 3aBbpIIBa Ce C Kopa.
ITeue ce na 200°C oxomno 40 MUHYTH.

ZELNIK (CABBAGE PASTRY)

Ingredients:

Dough for the pastry leaves: Stuffing:

200 ml of water 1 kg spinach (washed, finely chopped and
500 g flour dried)

1 teaspoon of salt 400 g cheese

2 tablespoons of oil 1 teacup of oil

1 tablespoon of vinegar
Roll the dough into 7 leaves (thin ones)

Baking instructions:

Arrange the leaves and put the stuffing in-between the leaves. Place a leaf as a top layer. Bake
at about 200°C for 40 minutes.
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KOJEOHA IINTA PEZIEIIT
IponyxTn: 1/2 4w.4. BOma Or XA C ¥4
1 xr 6paurso 2 sina (eIMHUAT )XBATHK 3a HAMa3BaHe) o3 (0}
2/3 xybue Mas 1 c. . con

2 C.J1. KMCEeJIO MJISIKO 1 c. 1. 3axap

1 4.4. IPACHO MJIAKO Macsio 3a HaMa3BaHe

Hauns Ha IpuroTBsaHe:

B xynmuka ce HaTpolIaBa MasATa, fo0aBs ce 3axaprTa, 1 c. /1. 6pamHo u Torna Boga. Crex
pasObpKBaHe ce OCTaBs HACTPaHa Ja IIYIIHe MasATa.

B ronsam cbp ce mpecsBa GpalHOTO, H00aBsA ce CONTa, 1 Avie U 1 6eNTHK, MPSACHOTO MILIKO U
nrynHanara Masg. CbCTaBKUTE Cé OMECBAT /10 HOTyYaBaHe Ha MeKo Tecto. HamasanoTo ¢ ommo
TECTO Ce IIPEXBBPIIA B TEHIDKEPa C KAIIAK J1 Ce OCTABs Ha TOIUIO /ja BTACBA, [IOKATO YABOM 0beMa CIL.
BracanoTo Tecto ce pasziens Ha 3 TOIKH, BCAKA OT KOMTO Ha ole 3. PasTouBa ce BCAKO MAJIKO
TOITYe Ha Kopa, fieberma 1-2 cM U ce HamMasBa ¢ Mac/o. BbpXy mbpBaTa Kopa ce c/lara Bropara I
TIaK ce Make ¢ Mac/o. Bpxy TperaTa Kopa He ce c1ara Macyo. Tpurte roToBM KOpY ce HaBMBarT Ha
PYIIO, HapA3BaT Ce Ha TPUBI'BIHUII U Ce HApeXaT B OOMIHO HaMa3aHa ¢ Mac/Io TaBa. Taka ce
IIpoLlefivpa ¢ BCMYKY OCTaHa/IM TomdeTa. Tapara ce 3aBMBa ¢ (oo Wi KbpIa U ce OCTaBA Jja
BTaca okojIo 1/2 vac. Hakpast ce HamasBa ¢ pasoUTIIsI C MAJIKO IIPSICHO MJISIKO XX'B/ITBK, JOOABAT Ce
KyOdeTa MacyIo 11 ce OP'bCBa ChC CeMeHa cycaM (11 MakoBo ceMe). Ilede ce B 3arpsita Ha 180°C
¢bypHa 0K071015-20 MVH, C/Iefi KOeTO ce BK/IFOYBA CaMO Ha NOMHA (PypHa C BEHTUIATOP [0 II'BIHO
U3IYaHe Ha rmurara. [JokpuBa ce ¢ KbpIIa 11 Cyiefi KaTo IIOM3CTIHE Ce TIPEMECTBa Ha PelleTka, 3a
7la He Ce OBJIYKHM.

CHRISTMAS CAKE

Ingredients: 1/2 cup of water

1 kg of flour 2 eggs (one of the yolks will be spread on top)
2/3 of an yeast cube 1 spoon of salt

2 tablespoons of yoghurt 1 spoon of sugar

1 fr. milk butter to be spread

Preparation:

The yeast is crushed in a bowl and then the sugar is added together with 1 spoonful of flour
and hot water. After being stirred it is left to let the yeast rise.

Sift the flour in a large bowl; add the salt, 1 egg and 1 white of the egg, the fresh milk and
the yeast. The ingredients are kneaded to get soft dough. The dough is covered in oil and
transferred to a pot with a lid then it is warmed until it doubles its volume.

The risen batter is divided into 3 balls, each of which is divided into 3 smaller ones. Roll each small
ball into a sheet of pastry, 1-2 cm thick, and spread butter on it. Put the second sheet of pastry onto
the first one and put butter again. Do not spread butter on the third sheet. The three ready sheets of
pastry are rolled up, cut into triangles and placed in a baking tin, thickly covered in butter. You pro-
ceed with all the other balls in the same way. The baking tin is wrapped in foil or cloth and allowed
to rise for about half an hour. Finally, mix the yolk with a little fresh milk and smear, add cubes
of butter and sprinkle with sesame seed (or poppy seed). Bake in a 180 ° C oven for about 15-20
minutes, then turn on only the bottom of the oven with a fan until the baking process is completed.
Cover it with a cloth and when it is cooled move it onto a grid to prevent it from getting wet.
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IINTA >CJITBHIIE” ¥

H OT/?QEHT%
IIpomykTu: 1 c.1. con ACKO

2 c.J1. 3axap B0

OpamrHo — 1 Kr + maxkeryde Mast 3a namassane:
500 MJI IIPSICHO MIISIKO (MOYKe 11 KVCEJIO) 1 >KBITHK
3 sgina + 1 6enTbK 1 c.JI. K.MJIIKO
50 M1 onno 1 c.1. onuo

Hayun Ha npurorssane:

3amecBa ce CpefHO MEKO TeCTO OT m3bpoeHuTe MPORYKTH. Braca oxono 1 wac. Paspgens
ce Ha 10 paBHM 4yacTu 1 ce 0popMs Ha TOIKM. Pa3ToyBaT ce 4eTUPHU OT TsAX Ha KOPU C
roJIeMyHa Ha IIO-TO/IAMa YMHMA, HaMa3BaT Ce C OMO M Ce HapeXJaT B TaBa €lHa BHPXY
npyra. Ilonydennsa Kpbr ce paspAsBa Ha 8 TPWBI'BIHMKA, HO HE [0 Kpasd Ha Kpbra, OT
BBHIIHNA KPaii 0cTaBa /. B cpeflaTa Ha BCeKM TPU'BI'b/IHUK Ce IIPABY IIPOPES U ITPE3 HETO
ce MpoMylIBa BbpXa Ha TPWBI'bIHMKA OT cpefiaTa KbM Kpas. Ilo chbijua HauMH ce npaBu
VL C JpyTUTE 4eTHPU KOPM, HO TO3M ITBT Ce€ PeXXaT [0 Kpasd Ha Kpbra. IIpaBu ce mpopes
IO CpefjaTa Ha BCEKYM TPUBI'bJIHMK M Ce MPOMYIIBa BbpXa IO ChIuA HaunH. Hapexxpar ce
IIaXMaTHO Ha JOJTHUTE MICTa. [leBeTaTa TONKa ce c/1ara B cpefjara Ha nuTkara. Ot geceraTa
TOIIKA Ce MPABAT JIEHTUYKY, KOUTO Ce IPEIINTAT BbpXy TonKara. IInTkaTa BTacsa okomo 40
MIUH., HaMa3Ba Ce C >K'b/IThKa U ce [lede B IIpefiBapUTe/HoO 3arpAaTa gpypHa go 180°C.

PITA BREAD “SUN”
Ingredients: 1 tablespoon of oil

2 tablespoon of sugar
flour - 1 kg + a packet of yeast For spreading:
500 ml milk (can be yoghurt) 1 yolk
3 eggs + 1 eggwhite 1 tablespoon of yoghurt
50 ml oil 1 tablespoon of oil
Baking instructions:

Mix the listed ingredients to medium soft dough. Leave the dough for an hour to rise. Divide
itinto 10 equal parts and shape it into balls. Roll out four of them into leaves as big as a larger
plate, then spread some oil and place them in a tray on top of each other. Cut the ready circle
into 8 triangles, but not up to the periphery of the circle - leave the outer edge intact. Make
a cut in the middle of each triangle and insert through it the tip of the triangle - from the
middle to the end. Do the same with the other four leaves, but this time, cut them up to the
end. Make a cut in the middle of each triangle and insert the tip in the same way. Arrange
in a chess-like manner. The ninth ball is placed in the middle of the bread. From the tenth
ball, strips are made, which are interwoven over the ball. Leave the bread to rise for about 40
minutes, spread some yolk on it and bake it in a pre-heated up to 180 ° C oven.
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£,
COJIEHA TIUTKA 07y, cg Ty
IIponyxTn:
4 4.4. 6pamurHo 40 r ommo
1 9.1, copa 6ukap6oHaT 1 sitne
1 0. Kuceno MIAKO 1 4.71. con

Hayun Ha npurorssane:

B mpecsaToTo OpaniHo ce mpaBy KIafieHde U e U3CUIIBAT KUCEI0TO MILAKO, COfjaTa, AileTo,
COJITa, OJIMOTO U BCUYKO ce 0ObpKBa ¢ AbpBeHa mmakiaa. Hapbcesa ce ¢be 150 T cupere n
mak ce o6bpKBa. TecTOTO Ce C/1ara B MOAMAa3aHa C OO U HOPBCEHA ¢ OpallHO TaBa u ce
sarnmaxpa. ITeue ce Ha 200°C 10 TOTOBHOCT.

SODA CAKE

Ingredients:

4 teacups of flour 40 g of oil

1 teaspoon of soda bicarbonate 1 egg

1 yoghurt 1 teaspoon of salt

Baking instructions:

Make a well in the sifted flour, pour the yoghurt, the soda, the egg, the salt and the oil and
stir with a wooden stirrer. Sprinkle with 150 g of cheese and stir again. Place the dough in an
oil-crushed and floured oven tray and smoothen it . Bake at 200 ° C until ready.
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Z,
TUKBEHUK 07y, cg Ty
IIponyxTn:
500 r roroBM KOpU 150 r opexn
OKOJIO 1 KT TMKBa 1/2 4.4. oo
1 4.4. 3axap KaHe/ma

Hayun Ha npurorssane:

TuxBaTta ce obenBa M Ce HaCTBPrBa Ha efpo peHpe. IIpnbaBsT ce 3axapra, Opexure U
KaHe/maTa. BaeMa ce efHa Kopa 1 ce pa3cTuIa BbPXY XapTusd, PbCU Ce ¢ Ma3HIUHA, BBPXY
Hes ce C/Iara Ollje ef{Ha, KOATO CBIN0 Ce PbCY C MasHMHA VI IPUTOTBEHATa IUTbHKA. [BeTe
KOPU Ce HaBMBAT Ha PYJIO C IOMOIITa Ha XapTuATa. HapexxgaT ce B TaBa, HaMa3aHa C OJIVO.
OTrope TMKBEHMKa C'BIO Ce MaKe C O/IMO U ce Iede B yMepeHa pypHa. Koraro ce sadepsu
OTrope, ce M3BX/a I ce IIOKpUBa ¢ KbpIa. ITo xeraHne Moxe Ja ce IOPBCHU € IyApa 3axap
cJIef] KaTo U3CTIHE.

PUMPKIN PIE

Ingredients:

500 g ready pastry leaves 150 g walnuts
about 1 kg of pumpkin 1/2 teacup of oil
1 teacup of sugar cinnamon

Baking instructions:

Peel the pumpkin and grate it with a large grater. Add the sugar, the walnuts and the cinna-
mon. Take a pastry leaf and spread it on paper, sprinkle with some fat, put another leaf over
and again add the ready stuffing and some oil. Roll the two leaves using the paper. Arrange
them in an oiled oven tray. Add some oil on the top of the pumpkin pie as well and bake the
dish in a moderately heated oven. Remove it from the oven when the top gets red and cover
with a cloth. Optionally, sprinkle some powdered sugar after the pie cools off.
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Lg,
BAHUIIA BEBE or ng” Ty
K OBO
IIponyxru: Bojia (KOJIKOTO TI0€Me, 3a fja CTAHe TeCTO 3a
TOYEHE)
2 sina TUJIEIIKO MECO
1 munka con YK
4 9.4. 6panrHo YepeH murep

Hayun Ha npurorssane:

Or sitiata, conra , GpalIHOTO M BOfIATa Ce 3aMecBa TEeCTO, KOTO Ce pasfie/d Ha 6 TolrdeTa
u ce Tount. Kopure ce 0CTaBsIT 1eKO /ja M3IPBXHAT I Ce peXXaT Ha KBajgpardeTa. [InIemKoTo
Meco ce Bapy M IIOC/Ie Ce KbCa Ha MajKM mapyeHua. Ilmmemxnar OyIboH ce 3amasBa.
3amrppkBar ce 9 I7aByM KpoMup TyK. MecoTo, MyKbT U YepHMAT IUIep ce cMecBaT. Bba
BCAKO KBajpaTde OT TECTOTO Ce IIOCTaBs OT IUIbHKATa 1 ce mMoByBa Kato 6ebe. ITeue ce
B 3arpaTa ¢ypra . Cieq KaTo ce M3BaM OT IevKara, OaHMIATa ce 3a1uBa ¢ OyIboHA U ce

3aylaBa.

BABY BANITSA

Ingredients: water (as much as it takes to make pastry
dough)

2 eggs chicken

1 pinch of salt onion

4 teacups of flour black pepper

Baking instructions:

Mix the eggs, the salt, the flour and the water to make some dough and then divide it into 6
balls to roll out. Leave the pastry sheets for a while and after that cut them into squares. Boil
the chicken and then tear it into small pieces. Keep the chicken clear soup. Fry 9 onions. Mix
the meat, the onion and the black pepper. Place some stuffing on each square of dough and
wrap them up well. Bake in a preheated oven. Once out of the stove, pour some chicken soup
over the banitsa and leave it covered.
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TUKBEHHK C JIOKYM U OPEXU r X4 Cx, V74
IIponyxTn:
500 r roToBM KOpU 100 M1 oo
800 r TukBa 1 makeTye KaHea
1 4.4. 3axap 1 KyTus 10KyM
1 9.4. opexu

Hayun Ha npurorssane:

Oberenara 1 Hapsi3aHa THKBA Ce HACTBHPIBA HA ePO PEHJie U Ce M3CTUCKBA j1eKo. [Tocumsa
ce C'bC 3axapTa 1 KaHeaTa. PascTuiaT ce KopuTe 1o 2 6post 1 B OCHOBATA VM I10 Ab/DKIHATA
Ce€ IIop'’bCBAT TUKBA, CUTHO C‘lyKaHI/I OpexXM I NBNYIKN IIOKyM. HOp’bCBaT C€ C O/IM0 I KOpUTeE
ce 3aBuBaT Ha pyino. [logpexxjame B HamasaHa C OnMo Tasa. [ledeM [0 3auepBsiBaHe B

yMepeHa QypHa.

PUMPKIN PIE WITH WALNUTS AND TURKISH DELIGHT

Ingredients:

500 g of ready pastry sheets 100 ml of oil

800 g of pumpkin 1 sachet of cinnamon

1 teacup of sugar 1 box of Turkish delight

1 teacup of walnuts

Baking instructions:

Grate the peeled and cut pumpkin with a large grater and squeeze lightly. Sprinkle with
sugar and cinnamon. Spread 2 pastry sheets and place on them the pumpkin, the finely
chopped walnuts and the strips of Turkish delight. Pour over with some oil and then turn
the sheets into rolls. Arrange in an oiled baking tray. Bake in a moderately heated oven until
the pie gets red.
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BAHUIIA CBYJITYP U 3EJIE Lg,
! or XQEIYTq
TpomykTu: 4 Cko
1 c.1. oo B0
1 w.4. 6yaryp 1 c.1. omer
250 r onno IIUIIKA COM
1 ¥ w.4. 6pamHo (300 r 6parrHo) 1 mpsicHa 3enKa (CpefHa), MOXKe 1 KIICETIO 3€TI€.

Hauyun Ha mpurorssHe:

Bynrypsr ce cBapsiBa 1 OLeXfa. 3e/IeTO ce Hapsi3Ba Ha CUTHO ¥ Ce 3ajlyllaBa B MajIKO OT
MmasHMHaTa. OTAPBIIBa Ce OT OI'bHA U ce pubass u 6ynrypsr. CMecTa ce pasdbpkBa fobpe
(toBa e wrpHKara). OT OGPAIIHOTO, OLETa, OJIMOTO, CONTA VI MAJIKO BOZA CE 3aMeCBa MEKO
enacTUIHO TecTo. Pasfens ce Ha 3 Tomyera. PasTouBar ce 3 Kopu, KaTo IrbpBara TpsOBa
Ia e Hail-roysMa (fa BUCHM OT TaBara). PascTiia ce B IOfMa3aHa C OIMO TaBa, C/lara ce
[I0JIOBVHATA IUIBbHKA. B cpepara ce ciara BropaTa xopa. HampbckBa ce ¢ MasHUHA 1 ce
pascTiia gpyrara mojoByHa oT rpHKara. Crmara ce m Tperara xopa. Ts ce sarpbia ¢
BUCAIUTE Kpauilla Ha IrbpBara (Haii-fonHarta) Kopa.baHmijara ce mede BbpXy IedYka C
IbpBa, IbpBO camo oTnony. Criefy Kato e rotoBa, ce 00pblia BbPXY AbpBeH Kpbrl. TaBara
IIaK ce [TOf{Ma3Ba C O/IMO 1 GaHMIIaTa Ce BP'bIIA B TaBaTa C M3NedeHaTa yact Harope. OTtrope
IIaK Ce MOP'bCBA ¢ MasHMHA U ce u3nuda. Crief| M3IMIYaHeTO ¥ Ce IIOPBCBA ChC CTYAEHA BOfA
VI Ce IOKPYBA C IAMY4YHa KbpIIa.

BANITSA WITH BULGUR AND CABBAGE

Ingredients:
1 tbsp of oil
1 teacup of bulgur 1 tbsp of vinegar
250 g of oil a pinch of salt
1 ¥4 teacup of flour (300 g flour) 1 fresh cabbage (medium), or sauerkraut
Baking instructions:

Boil and drain the bulgur. Cut the cabbage finely and stew in a little fat. Remove from the
stove and add the bulgur. Mix everything well (this is the stuffing). Knead some soft elastic
dough out of the flour, the vinegar, the oil, the salt and the water. Divide into 3 balls. Rolls
out 3 pastry sheets, the first one should be the largest (to “hang” from the tray). Spread it
in the oiled pan, put half of the stuffing. Place the second pastry sheet in the middle. Pour
some fat and spread the other half of the stuffing. Then place the third sheet. Wrap it with the
hanging edges of the first (bottom) pastry sheet. Bake the banitsa in a wood stove, initially
— only the bottom part. Once ready, turn it over on a wooden circle. Oil the pan again and
place the banitsa back into the pan with the ready bottom up. Sprinkle some fat on top and
bake. Upon finishing, spread some cold water on top and cover with a cotton cloth.
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IINTA C MAPMAJIA or Hemy,
B0
IIponyxTn:
3 w€.4. Gpaurao
2 aitna 1 6axmynBep
2 K.4. 3axap 1-2 BanMIMN
1 Y2 k. 4. ommo MapMaaz (CIafiko OT CUHMU C/IUBI)

Hayun Ha npurorssane:

Or aiinaTa, 3axapra, 0OJIM0TO, OpallIHOTO, 6aKITy/IBepa I BAHIWINATA Ce OMECBA MEKO TeCTO.
3aBuBa ce BB (OO 1 [IPeCTOsIBA B XIa/MIHUKA Y2 gac. [Tocte TeCTOTO ce pasyens Ha JiBe.
Ennoto mapue e no-romsimo. To ce pasrouBa cropen taBuukara (28 cm). T ce mopmassa ¢
MasHIHA 11 B HesI Ce TIOCTABS Pa3TOYEHOTO TECTO, KaTO ce 0PpOpMs BUCOK pbO. MapmanamgbT
ce pasmpefiena M BbPXY HETO Ce HaCThprBa Ha e[[pO PEeHJie OCTaHa/laTa 9acT OT
tectoro. [InTara ce neye Ha 180°C oxorno 40 muH. ITopbcBa ce ¢ myapa 3axap.

MARMALADE PITA BREAD
Ingredients:

3 cups of flour
2 eggs 1 baking powder
2 cups of sugar 1-2 vanilla packets
1 % cup of oil jam (prune jam)

Baking instructions:

Knead some soft dough out of the eggs, the sugar, the oil, the flour, the baking powder and
the vanilla. Wrap in cooking foil and leave in the refrigerator for % hour. Then divide the
dough into two. One of the pieces is bigger — roll it out depending on the baking tray (28
cm). Oil the tray with fat and put the rolled-out dough in it, forming a high rim. Then spread
the marmalade and grate the remaining part of the dough on a large grater. Bake the pita at
180 ° C for about 40 minutes. Sprinkle with powdered sugar.
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Lg,

IITA POSUYKHI or ngf Ty
IIponyxTn:

2 c.1. 3axap
4 aia 1 c.n. con
1 siie 3a HaMa3BaHe 1 xy6ue mas
4 C.JI. KMCeo MJLIKO 1 xr 6parrHo
3 c.1. onmo TOIlZIa BOZA

Hayun Ha npurorssane:

B cpenaTa Ha mpecATOTO GpaIIHO ce IpaBy KTafieHde . B Hero ce n3cuiBa npeaBapuTeTHO
pasTBOpeHaTa Masd, JOOABAT ce YeTUpuTe ANIA, OMNOTO, 3aXapTa, COITA VM KMCETIOTO MIIAKO.
3amoyBa f1a ce MecH, Kato ce mpubaBs TOIIA BOAiA, 3a fla Ce IIOTy4M MEKO TeCTO 32 TOYCHe.
TectoTo ce ocTaBs ma moumHe. Pasrousa ce u ¢ yama ce opopMAT Kpbrose. Bcekn Kppr
C€ MaXxe C O/INO0 1 C€ IMOCTABAT TP Kp'bra €AH BbpPXYy OPYT. HPI/IHH/[HBaT Ce 1 C€ HAaTUCKaT
C mmII 3a rieTeHe. B cpefaTa ce crara Majko ToIue 3a TMYMHKA. Taka BCAKA po3nyka ce
IIOCTaBsA B HAMasHEHa C 0/mo TaBa. HaMasBar ce ¢ Aiile n ce MOpbCBaT CbC 3axap. [Inrara
ce medve 3a 60 muHyTH Ha 200°C 10 3auepBABaHe M IIOC/IE TeMIlepaTypara ce HaMajsd Ha

150°C.
ROSES PITA
Ingredients:
2 tbsp of sugar
4 eggs 1 tbsp of salt
1 egg for the smearing 1 cube of yeast
4 tbsp of yoghurt 1 kg flour
3 tbsp of oil warm water

Baking instructions:

Make a well in the middle of the sieved flour. Pour the pre-dissolved yeast into it, add the
four eggs, the oil, the sugar, the salt and the yoghurt. Start kneading by adding some hot wa-
ter to make soft dough. Leave the dough to rest. Roll it out and use a cup to form circles. Oil
each circle and place three circles on top of each other. Attach them and press with a knitting
needle. Place a small ball in the middle. Put each of the roses in the oiled baking tray in this
way. Spread an egg over and sprinkle with sugar. Bake the pita bread for 60 minutes at 200 °
C until it gets red and then reduce the temperature to 150 ° C.
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CHMPOMAIIKU ITUTKN Elrp
IIpopykru: 1 9.71. coma Or X A CIIT”
2 4.4, Gpaurso 1 mumnka con kOB
1 4.4. KMCENo MIIAKO 1 4.4. HATPOIIEHO CHPEHE

Hauun Ha mpuroTBsAHe:

Bcnuko ce pas6bpkBa, KaTo TeCTOTO OCTaBa MO-psAfKo. TaBaTa ce HaMasBa C ONMO U Ce
nopbesa ¢ 6parnHo. C rbKuia (Thil KATO TECTOTO € PAAKO) ce 0OPMAT TOIIYeTa B TABaTa I
OTrope ce HacCTbpraa Kamikasas. [Tede ce Ha 3arpsiTa ¢ypHa, Ha 250 Tpafyca, KaToO OTHAYATIO
ce cyarat OTAo/y Ha (ypHaTa, 3a Ja MOTAT /ja 6YXHAT U CJIefi TOBA Ce BAWUIAT Ha PelleTka, 3a

fia ce 3aIlexKaT OTrope.

INDIGENT LOAVES

Ingredients: 1 tsp of soda

2 cups of flour 1 pinch of salt

1 teacup of yoghurt 1 cup of crushed cheese
Baking instructions:

Mix everything but leave the dough thin. Oil the baking pan and sprinkle with flour. Shape
out some balls in the pan with a spoon (since the dough is thin) and the grate some cheese
on top. Bake in a preheated oven, at 250°C degrees and put the pastry initially on the oven
bottom to let it rise and then lift it and place it on the wire grid to bake the top part.
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BAHUIIVL, IIUTKIL, ITAJTAUMHKM ~ BANITSA AND PITA BREAD VARIETIES, PANCAKES

KATMU (ITATAYMHKI)

IIponyxTn: 3 aina
2 J1 IPSICHO MJIAAKO con

Hauwnn Ha NIPpUTOTBAHE:

KbsMm I/I36POCHI/ITC IIPOAYKTN ce JIO6aBH 6pamHo, JOKaTO CME€CTa CTaHE I'bCTa KaTo 603a.
HOI’I'IJTIHI/ITeTIHO MOJX€ [1a C€ HapeXKe CIlaHaK MM IIpa3.

KATMAS (PANCAKES)

Ingredients: 3 eggs
21 of milk salt

Baking instructions:

Add some flour to the listed ingredients until the mixture gets as thick as boza. Additionally,
spinach or leek can be cut.
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OJECEPTIU DESSERTS
£,
PO3UYKU 07y, cg Ty
IpopyxTm: 6pamrro — 500 r (Tpsi6Ba fja ce momIy4n MeKO
TECTO 3a TOYEHeE)
3 aita Cupon:
NPsACHO MJIAKO — 100 M1 800 m1 BOfTa
Masg - 25T 800 r saxap
O/IMO — 2 CYIIEHM TBXKULIN 1 Banunnsa

Hayun Ha npurorssane:

TecroTo ce pasperns Ha 3 TomyeTa, KaTo BCAKO Ce Pa3TOuBa Ha KOpa I Ce Hama3Ba C OJIMO.
HapuBame kopaTa Ha pyJio, KOeTO ce Haps3Ba Ha 5 CM U Ce HapeXK/ia B TaBa Ha pa3CTOSHNE,
3a Jla ¥Ma BB3MOXKHOCT fia O6yxHe TectoTo. V3uakBa ce okoyo 4ac jga Gyxue u ce mede 40
MuHyTH Ha 180°C .

CupomsT 3aBupa 1 Ce OCTaBs 1a M3CTIHE MIPEN A Ce 3a/IesIT PO3UYKNUTE.

ROSES

Ingredients: flour - 500 g (to get soft dough for rolling)
Syrup:

3 eggs 800 ml water

milk - 100 mL 800 g sugar

yeast — 25 g 1 vanilla

vegetable oil - 2 tablespoons

Baking instructions:

Divide the dough into 3 balls, roll each ball into a leave and subsequently oil it. Roll each
leave, cut it at 5cm and place the pieces into a tray at such a distance as to allow the dough
to rise. Wait for about an hour for the roses to rise and bake them for 40 minutes at 180 ° C.
Boil the syrup and leave it to cool off before pouring it over the roses.







OECEPTIU DESSERTS

Lg,
IIOCTEH C/TAKUIII C MOPKOBM , ABBJIKV V1 OPEXU O7 Xﬁ[ggr V74

IIpopyxTum: 1 6axmynBep
1 w.j1. copa 6ukap6oHar (pasTBopeHa B 1 C.L.
2 9.4. GpanrHo KOHSIK)
Y2 4.4. ormo 1 4.4. cCYyKaHU Opexu
14 4.4. TIOPTOKA/IOB COK 2 cpeHM MOPKOBa HaCTbPraHU Ha efpo
2 4.4. 3axap 2 HACTBPraHU HA PO SOBIKN

Hayun Ha npurorssane:

CMecBar ce 07I1MOTO, COKa OT IIOPTOKaJI, 3aXapTa I COflaTa, pa3TBOpeHa B KOHAKA. bppkar ce
110 pasToIABaHe Ha 3axapTa. [[06aBAT ce pecATOTO OPaIIHO ¢ 6aKITy/IBepa i ce pasdbpKBaT
no6pe. Hakpas ce gob6aBAT opexmnre, AOBIKUTE M MOPKOBUTE M OTHOBO Ce pasObpKBaT,
moKaTo ce cMecAT fobpe. CMecTa ce M3CHIIBA B MIPAaBOBI'BIHA (OPMa, TOKPUTA C XapTHA
3a nmevere. Crragkumrst ce neve Ha 180°C B 3arpsATa ¢gypHa okono 45-50 MuH. YkpacsBa ce
TI0 YKeTaHMe.

VEGETARIAN CAKE WITH CARROTS, APPLES AND WALNUTS

Ingredients: 1 baking powder
1 tsp of sodium bicarbonate (dissolved in 1
2 teacups of flour tbsp cognac)
Y4 teacup of oil 1 teacup of chopped walnuts
Y3 glass of orange juice 2 medium grated carrots
Y3 teacup of sugar 2 grated in bigger parts apples

Baking instructions:

Mix the oil, the orange juice, the sugar and the sodium bicarbonate, dissolved in the cognac.
Stir until the sugar melts. Add the sieved flour with the baking powder and mix thoroughly.
Finally, add the walnuts, the apples and the carrots and stir again until they blend well. Pour
the mixture into a rectangular pan, covered with baking paper. Bake the cake at 180°Cina
preheated oven for about 45-50 minutes. Decorate upon wish.






IECEPTU

SABB/IKOB ITA

IIponyxTn:

1 4.4. 3axap 3a Kapamen
4-5 cpenHO roeMu sI0bIKN
1 4.4. HAKB/ILIAHU OPeXN

Y mak. Macio

Haumu Ha NIpUroTBAHE:

DESSERTS

X4 CKOBO

Tecmo:

4 sgita

3 C.JI. KUCeIO MJISKO
1 % 4.4. 3axap

1 Y2 4.4. 6paIHo

1 max. 6akmyaBep

2 MmakK. BaHUIUA

3axapra ce KapaMe/IM3ypa B TaBaTa, B KOATO lie ce Iede naAT. [IpegBapuTenHo ce M34NCTBAT
U Hapsi3BaT Ha QUINIKY A6BIKNTE, KOUTO Ce HAPEeX/AT BeHAra C/lell KapaMelTusipaHeTo
Ha 3axapTa BbB (hopMara, [I0KasaHa Ha CHUMKaTa. [IopbcBaT ce opexmTe U Ce 3almBar ¢
pastoreHoTo Macio. IIpogyKTuTe 3a TECTOTO Ce CMECBAT I Ce M3CUIBAT BBPXY AOBIKUTE U
opexure. [Tast ce neve Ha 180°C 3a oxomo 40 muHyTH. Kato nsctune ce o6ppiia B TOpTeHa

IYHUAL

APPLE PIE

Ingredients: Dough:
4 eggs

1 teacup of caramel sugar
4-5 average-size apples

1 teacup of chopped walnuts
Y packet of sugar

Baking instructions:

3 tablespoons of yoghurt

1 % teacups of sugar

1 ¥ teacups of flour

1 packet of baking powder
2 packet of vanilla

Caramelize the sugar in the pan in which the pie will be baked. Pre-wash and slice the apples
and arrange them immediately after the caramelization of the sugar in the shape shown in
the picture. Sprinkle with walnuts and pour the melted butter. Mix the dough ingredients
and add the apples and the walnuts. Bake the pie at 180 ° C for about 40 minutes. Turn it over
into a cake tray when it cools off.




OCHOBHU ACTUA MAIN DISHES
AITPAK JIJKUTEP - TABA JIZKUTEP

TIpUroTBs Ce OT THHKU pe3eHdeTa TeemKu Apob, Kouto ce opasar B 6pairso)7” O Ip
CepBupar ce ¢ IbpKeHN TIOTY YYIIKM CUBPI, KOUTO Ce OTITIEK AT B pErvoHa Ha 754
OpnpuH 1 ce CymIaT IO eCTeCTBEH HA4MH.

IpopyxTu:
1 6poit Tenmemku fpo6 con
Y5 4.4 6palrHo 11 ommo

HauuHx Ha npuUroTrBAaHe:

]_[I/II'IaTa Ha np06a C€ OTCTpaHsBa, peXaT ce €Ipu pEe3€HI. JKunnre ChIJO C€ OTCTpaHABAT,
CJIe] KOETO IIap4yeTaTra ,Hp06 C€ HapsA3BaT Ha TBPHKM JIEHTMU. MsmuBar ce o6uIHO C BO/a,
TIOCTABAT C€ B €fipa LleKa 1 C€ OCTABAT [1a C€ N3LEAAT. OsBasnBar ce B 6an.IHO. H’bp)KaT ce
II0 ABE-TPU B 3arpsATa Ma3HlHa €IHa-IB€ MIHYTH 1 C€ CEpBUpaAT.

YAPRAQ JIGER - TAVA JIGER

Prepared from thin slices of veal that are rolled into flour. Served with fried chilli peppers
(Sivriya), which are grown in Edirne Region and are dried naturally.

Ingredients:
1 calf liver
Y cup of flour

salt
1 litre of oil

Preparation:

Remove the skin of the liver, cut into slices and extract the veins and then chop the meat.
Wash thoroughly with water, put in a large strainer and allow to drain. Dip into flour. Fry in
groups of two or three in heated fat for one or two minutes and serve.
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OCHOBHMU ACTUA MAIN DISHES
MAM3AHA Py 107
- Oro 17, V74
PUTOTBs OT IIeYeH U Haps3aH Ha KybueTa IaT/ajpKaH U 4YepBeH IuIep, gp 2,
TOOaBAT Ce COJ, 3eXTHH, OLET I Ce CepBuUpa. L4
IIpomykTu: 3eneH nunep CuBpua
1 Kr 4epBeH naTIazyKaH 1 Bpb3Ka Marmanos
4-5 nomatu 3eXTUH, IMMOH

Hayun Ha npurorssane:
[TaTmamxaHnTe U MUIepa ce IeKaT I ce HapA3Bar Ha efpu mapyera. [lomaTure ce obenBar
U ce Haps3BaT Ha MaJIKu IapyeTa. [l06aBAT ce MarfaHo3, CMaykaH YeCbH, 3eXTVH Y IUMOH
U BCUYKO Ce PasObpKBa.

MAMZANA

Prepared out of grilled and cut into cubes aubergines and red peppers; salt is added, olive oil
and then - it is ready to serve.

Ingredients: green pepper Sivria
1 kg of red aubergines 1 bunch of parsley
4-5 tomatoes olive oil, lemon
Preparation:

The aubergines and the peppers are baked and cut into big pieces. The tomatoes are peeled
and cut into small pieces. Add some parsley, crushed garlic, olive oil and lemon and stir
everything.







OCHOBHU dCTUA MAIN DISHES
Py,
KYCKYC or Yeiyy,

BI/I]I MaKapoOHMN, IPUTOTBEHM OT I'PUC, 6pa111H0 n Hﬁua. HpI/II‘OTBH C€ TECTO 3a MAaKapOHUN "
ce pasup06HBa Ha MaJIKI ITapYeHIa. ITo-xbcHO ce CBapsABaT BbB Bp:AIla BOA 1 C€ CEpBUpaAT.

IIponyxTn: 500 r rpuc

1 71 MiAKO
(ITpomykTuTe 3a IPUTOTBSAHE Ha 5 sitra
IpUOIU3UTENTHO 3 KT CYX KYCKYC) 3 xr 6paurso

Haunn Ha NIPpUTOTBAHE:

MisikoTo 1 pasbutnTe Aiila ce pa3tbpKBaT B eHA KYIIa.

Ls710TO KO/MYECTBO IPYC Ce M3CUIBA B KOPUTOTO 32 KYCKYC.

IpucbT ce pasbbpKBa TakKa, 4e BCIKO 3pbHIE IPIC [a C€ HAMOKPYU PaBHOMEPHO.

2 c.1. GpallHO ce ImpecsiBa BbPXY Lis/laTa IIOBBPXHOCT Ha Ipuca.

Crien mpecsiBaHeTO Ha OpAIIHOTO CMecCTa ce pasOBpPKBa C KPBrOBU [BIDKEHIS, HOKATO
OpalIHOTO IpUIeHe JoOpe KbM Ipuca.

KyckycpT ce n3cymaBa BppXy 4iCTa K'bpIIa Ha IIPOBETPUBO MACTO, KaTO ce pa3bbpKBa Hs-
KOJIKO I'BTH Ha JleH.

COUSCOUS

Type of macaroni made from semolina, flour and eggs. Prepare some macaroni dough and
break it down to small pieces. Bring to boil later and serve.

Ingredients: 500 g of semolina
1 litre of milk

(Products to prepare 3 kg of dry couscous 5 eggs

approximately) 3 kg of flour

Preparation:

Mix the milk and the broken eggs in a bowl.

Pour all the semolina into the couscous pan.

Mix the semolina so that each grain of wheat germ is evenly soaked.

Sieve 2 tablespoons of flour over the entire surface of the semolina.

After sifting the flour, stir the mixture with circular movements until the flour and the
semolina get well stuck.

The couscous is dried on a clean cloth in an airy place by being stirred several times a day.
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OCHOBHMU ACTHUA MAIN DISHES
Pr,
KEITAHCKO K'bJIIIAHO MECO or [[EHTIJ

ITpuroTBsi ce OT MeCOTO Ha K'bApaBa MOpPOfia arHe-cyKarde. OBKycsaBa ce C XapaKTepHH 32
palioHa MMOAIIPaBKY 1 ce Iede Ha cKapa. KelllaHCKaTo KbILAHO MeCo 110 MHMIMATHBA Ha
Tpproscka namata KemaH ce mpeBbpHa B MapKa I € pericTpupana oT TypcKu MHCTUTYT 3a
mmateHTy nof uMmeto ,Keman Carpp ET”.

IIpopmykTu:

1 Xr arHeIKo Meco (KbpaBa TPaKMiICKa OBLI)  LOMATM, YyLIKI, IyK, MargaHo3
MallepKa, ol TejleHa cKapa

Hauyun Ha NIPpUTOTBAHE:

MecoTo ce oCTaBs Ja IIPeCTOu ABa [JHU, CJIeli TOBa ChC CAThp Ce HAKB/IL[BA HA MAJIK! [1ap-
vena. HakbIjaHoTO ChC caThp MeCO ce cMecBa Xy6aBo ¢ Mamiepkara u conra. [lede ce
OTrOpe 1 OTHONY Ha b60BY Bbrnia. CepBupa ce Ls/Io WM HapsI3aHo Ha KapeTa ¢ muiad.
[TomHacst ce ¢ OBYE KICEIO M/ISIKO, IIEHECT ajfpaH OT Maclo00iKa MM OBYapCKa CajaTa C
ob6usIeH coc.

KESHAN CHOPPED MEAT

Prepared from the meat of a curly lamb-suckling breed. Seasoned with spices, typical of the
region and then grilled. The Keshian chopped meat at the initiative of the Keshan Chamber
of Commerce has become a trademark and has been registered by the Turkish Patent Insti-
tute under the name “Keshan Sathar Et”.

Ingredients:

1 kg of lamb (curly Thracian sheep) tomatoes, peppers, onion, parsley
thyme, salt wire grill

Preparation:

Leave the meat to stay for two days, then cut with a chopper into small pieces. Spice the cut
meat well with thyme and salt. Bake on top and bottom on oak coal. Serve whole or cut into
big pieces, garnished with pilaf. Serve with sheep’s yoghurt, foamy ayran or with shepherd’s
salad with a rich sauce.







OCHOBHU ACTHUA MAIN DISHES
IPOB CAPMA 11
Sctuero e cpep Hail-BasKHUTE U M3BECTHY ACTVA HA OCMaHCKAaTa KyXHA. Oor 0 ,Z?;IT 74
IIponyxTn: 1 Bpb3Ka IpeceH /IyK Wi 1 I1aBa crap iy ”H
1 arHenku 4epeH gpod 2 ¢JI. ¢'BCTBIN 33 IUTBHKA
1 arHerKo BBTpemHo Oyr1o (Iyma Ha gpob) 2 1. cTaduay OT YepeH KOPUHT
1 4w.4. opus 2 aiina
1 Bpp3Ka (5-6) cTpbKa IMPsICHa MEHTA WU C.JI. 1 C.JI. CTOIEHO Maciio
CyllleHa MeHTa COJL Y YepeH MUIIEP Ha BKYC

Haunn na npurorssne:

Hait Hanpen uuiata Ha YepHUA APo0, KOITO ce oIpesiesis KaTo Oy/I0, ce 0CTaBs fja IPeCTou B
ITb/IHA C X/IafiKa BOfia TO/LSIM CBJ. JJpoOBT ce M3MMBa 1 Ce Hapsi3Ba Ha TO/IeMM IapyeTa, CIef
KOETO ce BapAT 0Koyo 10 MuHyTH, 3a ia ce 6manummpar. Taka 6maHIMpaHUAT Apob ce HapA3Ba C
OCTBP HOX Ha MJIKV TTAPUEHIIA I B CBIIOTO BpeMe XIInTe TpsibBa fa ce oTcrpanssar. OT gpy-
ra cTpaHa (bCTBILUTE Ce IBPYKAT B MACIIO JOKATO TIOPO30BEAT JIEKO, H0OaBsI Ce USMUTHAT OPI3
u ce purotss mwtad. CBajis ce OT OTHULIETO 1 KbM roperys mag ce f06aBAT CUTHO Haps-
3aHVAT /YK, COJL, YepeH IuIiep, MeHTa 1 cradpupante. Pasobpksar ce foOpe 11 ce 0CTaBs fia IIpec-
tou. OMeKHanara B X/TafjkaTa BOJja LIMIIA Ha YepHIsA Apob (6yn0To) ce pascTiia paBHOMEPHO
BBPXY PaBHa TaBa (II0 >Ke/laHMe Tasy IMIIa MOXKe JIa pasfie/li Ha paBHM MasKy napyera). Crient
KaTo IIadybT IIOM3CTIHE Ce 00aBsA e[HO sliLe 11 ce pa3dbpKsa fobpe. Taka morydeHaTa cMec
ce uscunBa B numara (6ynoro). Kpaniara Ha 6y710TO ce cheAMHABAT TaKa, Ue Ja ce 06pasysa
KpbIIa popMa, 11 3a Jla He Ce OTBAPAT CheAVHEHNATA, Ce 3aXBalllaT ¢ KIedky 3a 3560m. O6pbiia ce
00paTHO U ce II0CTaBs B CpefjaTa Ha TaBaTa. OTrope ce HaMa3Ba C pasOuUT XBATHK. EfHa yacT ot
BOJJaTa, B KOATO OYIOTO € 611710 HAKMCHATO, Ce 3arpsiBa JIeKO ¥ Ce M3CUIIBa OKOJIO Apob capMara.
ITeve ce B IpenBapuTeNHO 3arpsATa GpypHa Ha yMepeHa TeMIlepaTypa okomo 40-50 MUHYTH.

DROB SARMA

The dish is one of the most important and famous dishes of the Ottoman cuisine.

Ingredients: 1 bunch of fresh onion or 1 large old onion
1 lamb liver 2 tablespoons of peanuts for stuffing

1 lamb’s inner veil (liverskin) 2 tablespoons of raisins of black corinth

1 teacup of rice 2 eggs

1 bunch (5-6) stalks of fresh mint or a table- 1 tablespoon of melted butter

spoon of dried mint black pepper and salt

Preparation:

First, the skin of the liver, the so called “veil” is left to stay in a large, lukewarm water container.
The liver is washed and cut into large pieces, then cooked for about 10 minutes to blanch. Then
the blanched liver is cut with a sharp knife into small pieces and the veins are removed. At the
same time, fry the peanuts in butter until they turn light pink, add the washed rice and the
prepared pilaf. Remove from the cooker and add the finely chopped onion, salt, pepper, mint
and raisins to the hot pilaf. Stir well and leave to cool off.

The softened, soaked in lukewarm water liverskin (the veil) is spread evenly on a flat tray (if you
wish, you can divide it into small even pieces). Once the pilaf has cooled off, add one egg and mix
well. Pour the obtained mixture into the skin (the veil). Join the ends of the skin together to form
a circular shape and, to avoid opening, attach the points of joining with toothpicks. Then turn it
upside down and place it in the middle of the tray. Smear the top with broken yolk. Part of the
water in which the skin is soaked is heated slightly and poured around the Drob Sarma. Bake in
a preheated oven at a moderate temperature for about 40-50 minutes.







OCHOBHU ACTHUA MAIN DISHES

Py,
KAYAMAK or gjgjlf
H

[IpuroTBs ce OT apeBUYHO OPAIIHO, MACc/IO ¥ 6e3COMeH KalllKaBasl. BbIpex, ye e mpefrno-
YUTAHO ACTYE TI0 BCAKO BpeMe, 0OMKHOBEHO ce KOHCYMMpa Ha 3aKycKa.

IIpomykTu: 1 Xr uapeBmyHo OpamrHo, 2 dJI COIJL,
Macro, IOCTaTbYHO BOJA, 32 [ja Ce OMeCH
3a 1 TaBa kavyamaxk (5 gymn) [[apeBUYHOTO OPALIHO.

Haunu Ha NIPpUTOTBAHE:

B enHa TeHm>Kepa ce c1ara ia 3aBpu BOJIa, COJI ¥ Mac/Io. B TeH/pkepaTa IOCTEIIeHHO ce CUIIBA
10 MaJIKO LJAPEeBUYHO OPAlIHO U ce O'bPKa HEIPEeKbCHATO C AbPBEHA IBKIUIIA, 32 [ja He ce
ob6pasyBa Tomnka. ToBa IpoAb/IKaBa, JOKATO MAKETDT OT 1 KT OPAlIHO CBBPIIN 1 LapeBId-
HOTO GpallHO HaI'bIHO ce pasTBopu. Crel KaTo B TEHKepaTa He OCTAHAT HUKAKBY Oyd-
KIL Ce CBaJIA OT OI'bHA U Ce MI3CUIIBA B TaBa C Pa3TONEHOTO Ha OI'bH Mac/io. KauamMaksT ce
pascTmIa B TaBaTa C JbpBeHa 'bXILA, KOATO ce HaMa3Ba OT BpeMe HaBpeMe C Ma3HIHa, 33
Zla He 3aJIellHe I10 'bXMIaTa. 3aIrbpKBa ce Ollle MaJIKO MacyIo U Ce U3/IMBa paBHOMEPHO II0
IIOBBPXHOCTTA Ha KayaMaka. Hakpas BbpXy KauaMaKa ce pas/uBa IeTMe3 M ce KOHCYMMpa
C IKNUIIA.

KACHAMAK

Prepared from corn flour, butter and unsalted cheese. Although it is a preferred dish at any
time, it is usually consumed at breakfast.

Ingredients:

1 kg of corn flour, 2 tsp. salt, butter, enough
For 1 bake tray (5 people) water to mix the corn flour.
Preparation:

In a saucepan, boil the water, the salt and the butter. In the pot, pour gradually a small
amount of corn flour and stir continuously with a wooden spoon so that no balls are formed.
This goes on until the packet of 1 kg of flour is used up and the corn flour has completely
disintegrated. After no lumps remain in the pot, remove the dish from the cooker and pour
it into the pan with the melted oil. Spread the Kachamak out in a bake tray with a wooden
spoon, greased from time to time, so that the Kachamak will not stick to the spoon. Fry
some more oil and spread evenly over the surface of the Kachamak. Finally, molasses is
spilled over and the dish is consumed with a spoon.
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OCHOBHU ACTHUA MAIN DISHES

NTAHCKO ITWJIE (KOKOIIIKA B TEHEKU A Pr,

HpI/II‘OTBHHeTO Ha QUTAHCKOTO IINJIC € METO/ 3a II€CYCHE Ha ITNJIC-KOKOIIKAa CbC O,QPHH
CI'ICI_II/I(l)I/I‘{HI/I 3a pa1710Ha HAaME€HOBAaHUA U Cl'IeLU/I(bI/I‘IHI/I IIPpUATHU yCEeIIaHWA.

MeTO,E[’bT (& paspa60TeH B IIJTAHMHCKUTE paﬁ[OHI/I 3a IPAKTUYIHOCT, ITIO-CIIENIa/THO OT JIOBL M,
OBYapy, KOMTO NPOLAB/DKUTETHO BpEME XXUBEAT VI3BDH HACETIEHUTE MECTA I 00UKaIAT 1Ia-
HVIHU V1 TOPpU MJIN CEIAAHNTE, KOTAaTO HOIITYBAT OKOJIO XapMaHa.

IIpopyxT: IpecHy KapTodu
e TeYyHa Ma3HMHA
IaTIajpKaH, YyLNIKY, CTap JIyK, AOMAaTM  COJL CA/ILIA, PSACHO MLIKO, MalllepKa 110 XKe/IAHNe

Hayun Ha npuroTssHe:

[TnneTara ce M3MUBAT U ce U3CYyIIaBaT, M/IAKOTO, IOAIIPABKNUTE, Ca/lljaTa I Ma3HUHATA Ce
pas6bpkBar. [InmeTo ce HaMa3Ba OTBCAKDIE C Ta3U CMeC ¥ Ce HaHM3Ba Ha IINIIL
HapesxeTe B efiHa TaBa Ha efjpo UYIIKNUTe, JOMATNTe, KapTouTe, MaTIKAHITE 1 TyKa,
nopbceTe I'M ¢ MajJKO MasHMHA. HampaseTe Majka sMa Ha OI'bHA IIOJ] YCTPOMCTBOTO 32
IeyeHe U IOCTaBeTe TaBaTa TaM. HaHyokeTe nuerara Ha MIMIIA TpaBy U TOCTaBeTe MINIITA
TaKa, e MIeTaTa fa 6b4aT BbpXy TaBaTa. [IoKpuiiTe yCTpOCTBOTO 3a IedeHe C eHa pa-
3psi3aHa U pasrbHATa OjsIMa TEHEKMsI OT TeYHa MasHMHA. Pa3bbpKaiite OI'bHS U 3aKpUiiTe
C BBIVICHN MeCTaTa, Kb/JeTO TeHeKIATa Ce Omupa Ha 3eMsTa. [Job6aBsiiTe OT BpeMe HaBpeMe
KbM OI'bHA IIMIIAPKM U I'bPBA, 3a Jja Ce yBeNM4M Or'bHA. MoxXe Ia ce cepBupa, cief KaTo
3e/7IeHYyLIMTe Y IIUJIETO Ce OIleKar.

GYPSY CHICKEN (HEN IN A TIN)

The preparation of gypsy chicken is a method of baking a chicken-hen with specific for the
area names and particularly pleasant sensations.

This method was developed for practical purposes in the mountain regions by hunters and
shepherds who lived out of the populated areas for long and roamed mountains and forests
or by peasants when they had to stay overnight around the fields.

Ingredients: fresh potatoes

chicken liquid fat

aubergines, peppers, old onion, tomatoes, salt, salsa, fresh milk, thyme - optional
Preparation:

Chickens are washed and dried; milk, spices, salsa and fat are mixed together. The chicken is
smeared all over with this mixture and spiked.

Cut the peppers, tomatoes, potatoes, aubergines and onions in big pieces and put them in a
large tray, then pour some fat over them. Make a small pit in the fire under the baking device
and place the tray there. Arrange the chickens upright on a spit and place the spit so that
the chickens are on the tray. Cover the baking device with a large torn and straightened tin
from liquid fat. Stir the fire and cover with charcoal the places where the tin is grounded.
Add cones and wood to the fire from time to time in order to keep it burning. Serve when
the vegetables and the chicken are roasted.







OCHOBHU ACTHUA MAIN DISHES

OJIPMHCKO KIO®TE Lg;
0 ZIEI]T”

O,[[pI/IHCKOTO KIO(I)TC € €IHO aT Haﬁ-l’[pe,[[HO‘{I/ITaHI/ITe JACTUA B MECTHATA KYXHA O/QPHH
" IO-CII€MA/IHO B 3aHAATYUICKUTE PECTOpPAaHTMN. B IIOCTIEAHO BpEME TOBA €
Ha]?[-T’preHOTO ACTNE OT TYPUCTUTE OT B%nrapnﬂ n thuvm, KOUTO NABAT 3a €AVH NECH.

IIpomykTu:

700 r Tesnerka Kaiima 2 ¢unnn cyx x1s16

300 r arHeInKa Kaima 1 4.J1. YepeH nuIep U KUMMOH (II0 JKelaHue)
1 r1aBa peHJoCaH YK con

Haunu Ha NIPpUTOTBAHE:

Hait-Hampeys MecoTo ce cMuIa ¢ MaIlIHKA 3a MejleHe Ha Meco. Crief; KoeTo ce 1006aBAT peH-
TOCAHUAT JIYK, HATPOLIEHNAT CYX X/Is10, ConTa (4epeH IuIep U KMMMOH IO XKeJTaHIe) It ce
omecBa. OopmsAT ce MIOCKM KIO(TETA I Ce OCTABAT B XIAWIHKK Ja pecTost. Hamassa
Ce ¢ Ma3BHIHA CKapaTa Ha [bPBEHNU BBI/INIIA U Ce MOCTaBsT Kiodrerara. TeMmmeparypara
Ha OI'bHS Ce KOHTPOIMpa 1 KioTeTaTa ce 0OpPBIIAT 4eCTO, 3a [ja Ce 3aIledarar U COK'BT Ja
OCTaHe B TAX.

CepBupar ce ¢ IMKAaHTEH COC 1 OBYE KICEI0 MIIAKO.

EDIRNE MEATBALL

Edirne meatballs belong to the group of the most popular dishes from the local cuisine,
especially in craftman’s restaurants. Recently, these meatballs have become the most wanted
dish by the tourists from Bulgaria and Greece who come here for a day.

Ingredients:
700 g of veal mince ? ‘ilpff)sf (;ii;};f ;fla(;icumin (optional)
300 g of lamb mince salt

1 grated onion

Preparation:

The meat should rest cold for two days. The veal becomes greasier by adding some lamb to
it. First, grind the meat with a meat-grinder. Then, add the grated onion, the crushed dry
bread, salt and pepper (optional) and mix everything. Shape out some flat meatballs and
leave them to rest in the refrigerator. Oil the grill and put the meatballs on it. Mind the grill
temperature and the time to turn the meatballs upside down so that they are sealed and the
juice kept inside. Turn the meatballs frequently and make sure they get done well.

Serve with spicy sauce and sheep’s yoghurt.







OCHOBHU ACTUA MAIN DISHES
ATHEIIKA KATIAMA OPEI,E 175,

H]/ITIa(i), IIPUTOTBEH C M€CO OT AMBEY, arHe NN InJIe. Cneumam{o SCTHUE, KOETO C€ IIPUTOT-
BA I10 BpEMETO Ha X’I),[[’prIGS (I'IPOTICTCH l'IPaSHI/IK) " pEMUTMO3HNTE TPa3HMIN, IIOTYINIIO
HalIMEHOBAHMETO CU 3a TOBA, Y€ C€ I1€4Y€ IIOJ, ITOXTyIIaK.

IIpopyxTm:
1 cpepHa rnaBa cTap 1yK
350 r arHemko Meco 6e3 KOCTu 50 r macio
3 6p. mpeceH IyK 2 CTpbKa IPKOIKEH
1 BopHa yala opus 1 munKa yepeH numep

Hauyun Ha npurorssne:

ATHeNIKOTO Meco ce MOCTaBA B efHa TeH)Kepa M ce OMAHIIMpa ¢ HAPA3AHMA CTAp NYK,
mo6ass ce efHa mumnka con. OpusbT ce 3arbpykBa B Macioro. OTrope ce c1ara arHeIKOTO
Meco, TyKa ¥ BOflaTa, B KOATO ca 6manmmpann. BogaTa Tpabsa ma 6bjje Ha HMBOTO Ha Me-
coTo. AKO BojjaTa He € JJOCTaTh4Ha ce monuBa. OTrope ce caaraT HapA3aHUAT IIPeCeH JIyK
U TIpeceH JpKofpKeH. Jlo6aBs ce yepeH IuIep u ce crara BbB dypHara. Ilede ce oxomo 30
muHyTH. Crief KaTo ce onede, pypHaTa ce M3K/II0YBA, TaBaTa Ce IIOKPUBA 11 TAKa IIPEeCTOABA
20 myHyTH BBB QypHaTta. Clefi KoeTo ce cepBupa.

LAMB KAPAMA

Pilaf, prepared from game, lamb or chicken. A special dish that is cooked during the Had-
erlez (The Spring Festival) and during religious holidays. It was given its name for the fact
that it is baked under a lid.

Ingredients:

1 medium old onion
350 g of boneless lamb 50 g butter
3 pcs of fresh onion 2 pcs of mint
1 cup of rice 1 pinch of black pepper
Preparation:

Place the lamb in a saucepan and blanch with the chopped onion, adding a pinch of salt. Fry
the rice in oil. Place the lamb, the onion and the water in which they are blanched on it. The
water should cover the meat. If the water is not enough, pour some more. Place the fresh
onion and the fresh mint on top. Add some pepper and put the dish in the oven. Bake for
about 30 minutes. After that, switch off the oven, cover the baking tray and leave it inside the
oven for 20 minutes. Then it is ready to serve.
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OCHOBHU ACTHUA MAIN DISHES

MAHTD “KAHOUTJIN” PE[[
E]]T
V74

HpI/II‘OTBH C€ C ME€CO OT aMBa ImaTuua, I'bCKa min 1nmnjie, 3aBmuBa C€ C TECCTECHU OT

KOpH U ce Ilede Ha (pypHa. XapakTepeH 3a bajikaHnTe BUJ MaHTb. O,Qp ”H
IIponyxTn: 1 anue

1 nuBa matuiia (I'bcKa) M TIIe Y5 Kr opus3

1 xr 6pamrHo COJI, YepeH MuIep

2 rmaxkeTa Macjo 2 Kr cTap 1yK

Haunn Ha mpurorBsHe:

IIprroTBst ce MEKO TeCTO OT OPAIIIHO, sIiille 1 MAJIKO COJI M Ce OCTaBsI fja Bracsa. [Ipurorsst ce
II'B/THEX OT OpuU3, 1 CpefiHa I7IaBa JIyK 1 MHOTO YepeH IIMUIIep 1 Ce OCTaBs Jja u3CTuHe. JIyKbT
ce HapA3Ba Ha THHKM IOTyMeCELV M Ce IIbPXKNU B 1 IMaKkeT Mac/io [0 JIEKO KapaMeM3ypaHe.
ITaTkaTa M1y KOKONIKATa Ce IoIapBa B MHOTO BOJIa ChC COI. MecoTo ce OTieNns OT KOCTUTE I
ce IIbPXM B 1 TBXNUIIA MacTIo.

Or TecToTO ce 0(OPMAT TOIKY 32 CPEHA IT0 TOTIEMIHA KOPa, OT KOMTO C TOUNIIKA VTN BAJIAK
Ce pasTOYBAT He MHOTO ThHKM Kopu. Kopure ce Hapsi3Bar Ha KBafpaTdeTa C IpuOIN3UTeTHN
pasmepu 5 cM. B cpenaTa Ha KBajipaTyeTo ce cara 1,5 yaeHa TbKUYKa I'b/IHEX, YeTHPUTE
KpauIna ce CbOMpar U ce HapeXX/aT B HaMasaHa TaBa. TaBaTa ce 3a/lMBa OTTOPe C Pa3TOIEHO
MaciIo 1 ce mede mpubnusutenHo 30 MUHYTH B IPEeIBAPUTEIHO 3arpsita (ypHA, JOKATO Ce
oreye OTHOY U oTrope. JJoKaTo rmeyeHeTo Ipojb/bKaBa I'bPyKEHMAT JIYK ce CMeCBa C BoflaTa
OT KOKOIIIKaTa ¥ JaeHa 'bKMYKa 4epeH nuinep u ce Bapyu 5 MuHyTu. C Tasu cMecC ce 3anyBa
PaBHOMEPHO BBPXY LiA/IaTa TaBa C MAHTD BeJ[HATa, CJIef KaTo ce 13Baau oT ¢pypHaTa. Mecoro
CBIIO Ce HapeXX/ja PABHOMEPHO BBPXY IsI/TaTa TaBa I ce BP'bIlja OTHOBO BbB (ypHara. [Teue ce
omje mpubmusuTenTHo 30 MUHYTH, JOKaTO Bofiata ce nomue. CepBupa ce TOIIO.

MANTA “KANDILLI”

Prepared from wild duck, goose or chicken meat — wrap in pastry sheets and bake in an
oven. Type of Manta, typical of the Balkans.

Ingredients: 1 egg

1 wild duck (goose) or chicken Y5 kg of rice

1 kg of flour salt, black pepper
2 packets of butter 2 kg of onion
Preparation:

Prepare soft dough from flour, eggs and a little salt and let it rise. Prepare some filling from rice, 1
medium onion and lots of black pepper and leave it to cool off. Cut the onion into thin crescents
and fry them in a packet of butter until slightly caramelized. Place the the duck or chicken in
plenty of salty water. The meat is separated from the bones and fried in a spoonful of butter.
From the dough, balls of medium-size are shaped out and then, using a rolling pin, not very thin
pastry sheets are rolled out. The pastry sheets are cut into squares of approximately 5 cm. In the
middle of each square, a 1.5 teaspoon of stuffing is placed, the four edges are attached together
and the pieces are arranged in an oiled baking tray.

Pour the pan over with the melted butter and bake for approximately 30 minutes in a pre-heated
oven until it is ready on top and bottom. While the baking continues, the fried onion is mixed
in the chicken water and in a teaspoon of black pepper and boiled for 5 minutes. This mixture
is evenly poured over the manta tray as soon as it is taken out of the oven. The meat is also
evenly arranged over the entire tray and then placed again in the oven. Bake for approximately
30 minutes until the water absorbs. Serve hot.




OCHOBHUI ACTHUA MAIN DISHES
KAITYCKA 2y UE]]
ITpopyxTu: or 0 Ip Ty

1 4.4. TeYHa Ma3HMHA ay
1 cpepHa I71aBa KMUCENO 3€e/1e con
1 4.4u. opus 1 B.4. TOIIA BOZA

Hauux Ha NDPpUTrOTBAHE:

KucenoTo 3ee ce Haps13Ba Ha CUTHO U Ce M3CTUCKBA. [J06aBs ce TeuHa MasHIMHA U Ce IBPXKI
okorno 30 muHyTH. Cre KoeTo ce H06aBs BojaTa 1 ce Bapyu oie okoyno 15 muuyrtu. Crep
KaTo 3€/IeTO OMeKHe ce fo6aBs opusa U ce Bapi, JOKAaTO Opu3a IovHe fa Habbpo6Ba. OTrope

ce MOpP'BCBA YepBeH IINIIep 1 Ce CepBUpa.

KAPUSKA

Ingredients: 1 cup of liquid fat
salt

1 medium - sized sauerkraut 1 glass of water

1 cup of rice

Preparation:
The sauerkraut is finely cut and squeezed. Add some liquid fat and fry for about 30 minutes.

Then add the water and boil for another 15 minutes. After the sauerkraut gets soft, rice is
added and boiled until it begins to swell. Sprinkle some black pepper on top and serve.
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OCHOBHMU ACTHUAA MAIN DISHES
ANIIA CJTYK 2L
C TOBa sACTVIE Ca 6]/[)1]/[ MSIINTBAHV TOTBAYNUTE 110 B OT IITH
peMeTO Ha OCMaHLINTE, a1 Ca 0

Ho6py, 3a ia GbIAT HasHauYeH B capast. JIYKBT ce Hapsi3Ba Ha IpeOHO 1 ce KapaMemy3Ipa,
CJIef; KOETO Ce 0OaBAT U stiiIaTa.

IIpopmykTu: 1 4.71. 9epeH nunep
2 KT cTap IyK con
8 aitia 3 ¢c.J1. MaciIo

Hauun Ha npuroTBsHe:

JIykbT, HapsI3aH Ha IOTyMecelM ce IIbP>KU B MAcyIo, JOKAToO ce Kapamenuaupa. Pas6bpka-
HITE SAIIa M CONMTa ce J0OaBAT K'bM JIyKa 1 IOCTOSTHHO ce pa3obpksar. Crief| KaTo ce CBajm
OT O'BHSA Ce 106aBs YepeH MUIIep U Ce U3YaKBa 5 MUHYTIL.

EGGS WITH ONION

With this dish, the chefs during the Ottoman times were tested to be decided whether they were good
enough to be sent to the Sarai. Cut the chopped onions and caramelize them, then add the eggs.

Ingredients: 1 tsp. black pepper
2 kg of old onion salt

8 eggs 3 tbsp of butter
Preparation:

The onion, cut in crescents, is fried in butter until caramelized. The scrambled eggs and salt
are added to the onion by constant stirring. After everything is removed from the kitchen
stove, add some black pepper and leave it to rest for 5 minutes.






OCHOBHU ACTHUA MAIN DISHES

3MPBA PErp

Slctue ¢ meco m mopoBe, MOKOOHO Ha ,,MyTaHpKaHa", KOCTO Ce € pa3faBajo Or (0) ,g;]T”
Ha HaceJIeHNeTO B CHponuTanuiiaTa Ha jkamunte “@arux” u “Croneiimanue” B ”H
Vicranbyn u mxamusara “baasut II” B OfpyH, neThYHNUTE Bedepy U B II'bPBYA IeH Ha
PEeUTMO3HUTE TIPA3HULIN.

IIpomyxTu: 10 cymenn Kaiicun
0,5 K arHENIKO /1M MUIELIKO MeCOo 2 CMOKVHMA

200 r 6agemMu 1 c.1. HuIIEeCTe

1 MajIKa Jerka rposje win 5-6 6posi ronemu  4-5 4epHM CIUBK
rpO3JJ0BM 3bPHA. MaKOBO ceMe

1 c.1. men madpan

5 ypmn

Hayun Ha npurorssne:

MecoTo ce c/1ara Ha OI'bH: B TEHZ)Kepa C YaeHa Jallla BOJja, M KOTaTO My Ce IPOMEHN IIBETBT
ce o6aBs effHa BOJ{HA Yallla TOIIIa BOJA 1 COMI. Bpu mokaro ctaHe roToBO. B oTzeneH cby
Cce CraraT pasTBOPEHOTO BBB BOJA HMUIIECTE, CTOIIIEH Mef, 0bemeHnTe 11 cnabo GmaHmm-
paHu 6ajjeMu, CUTHO HapsA3aHMTe U C1ab0 OMAHIIMPAHN KaliCum, 0Oe/IeHUTe M N3INCTEHN
OT CeMKHTe Tpo3fe, HapsisaHute Gpypmn, obesiennTte CyBY U MappaH 1 ce f06aBAT KbM
MecoTo. bppKa ce TOCTOAHHO, JOKAaTO ce crbcTu. CBajA ce OT OI'bHA, OTTOPE Ce MOPBCBaA C
MaKOBOTO ceMe 1 ce n34yaxksa 10 MmyayTH. CiIefi KOeTo MOXKe fIa ce CepBUpa.

ZIRVA

A dish, made from meat and fruit, similar to “Mutanjana’, which was given to the population
at the orphanages of “Fatih” and “Suleymanie” Mosques in Istanbul and at “Bayazit IInd”
Mosque in Edirne on Friday evenings and on the first day of the religious holidays.

Ingredients: 10 dried apricots
2 figs

0.5 kg lamb or chicken 1 tbsp of starch

200 g almonds 4-5 black plums

1 small bunch of grapes or 5-6 large grapes  poppy seed

1 tbsp of honey saffron

5 dates

Preparation:

Place the lamb in a saucepan and blanch with the chopped onion, adding a pinch of salt. Fry
the rice in oil. Place the lamb, the onion and the water in which they are blanched on it. The
water should cover the meat. If the water is not enough, pour some more. Place the fresh
onion and the fresh mint on top. Add some pepper and put the dish in the oven. Bake for
about 30 minutes. After that, switch off the oven, cover the baking tray and leave it inside the
oven for 20 minutes. Then it is ready to serve.
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OCHOBHU ACTUA MAIN DISHES
TPAXAHA YOPBA N
or ZIEI]T”
Bup cyma, KosiTo ce IpUroTBA 1O pas3nnyeH HauMH B CpefHa A3us, AHafona, gpﬁ

banxanure. [Tprema ce, e mpousxopa oT TIOpPKCKUTe IeMeHa oT CpenHa Asns. Jleqe6Ha
cyna, kosiTo 1 B OfpyH ce IIOATOTBS Ipe3 IATOTO U e KOHCYMUpa YecTo IIpe3 31Mara.

IIpomyxTm: 1 KT KMCENOo MIIAKO

2 KT loMaTu 3 L. con

1 KT 4epBeH IMIIEp TIOJIOBJH BP'b3Ka MarfgaHo3

1 Kr cTap nyK 1 Bpb3Ka I>KOM>KeHa

0,5 Kr cypoB HaxyT (Ille ce M3MO/N3Ba ClIef 5 KT OpaurHo (IpubausuTesIHO)
OmaHnpane)

Hayun Ha npurorssane:

Jlomarure, TyKbT, MarZJAHO3BT M IMIPECHUAT JKOIPKEH Ce M3MMBAT M Ce HapsA3BaT Ha CUT-
Ho. Jlo6aBs ce 1 IMTHp BOA M Ce BAapAT, JOKATO CbBCEM OMEKHAT, C/Iefi KOeTo ce JobaBs
OrmaHmmMpanna HaxyT. Ilacupar ce ¢ 61eHziep U ce npekapBaTt Ipes Lenka. KpM cmecra ce
106aBs KMCETIOTO MIAKO U ce pa3dbpksa. C IpecATOTO OPalIHO Ce IPUTOTBSA TBBPHO TECTO.
Taxa IpUroTBEHOTO TECTO Ce C/Iara B CTHK/IEHU UM METAJIeH ChJl U Ce 3aTBaps C Kalak, Ja
pectou 6-7 fuu. TecToTo ce pasbbpKBa BCeKM JieH CYTPUH, 00ef 1 Bedep. AKO TeCTOTO e
BJIOYKHO, MOXKe Jla ce Ho6aBs OpaurHo. Criefi M3TMYaHe Ha CPOKa HATPIIOIIETE TeCTOTO Ha
MaJIK! ITapYeHlja BbPXy €[jHa IIOKPUBKa.

TRAHANA SOUP

A type of soup, prepared in different ways in Central Asia, Anatolia and the Balkans. It is as-
sumed to have originated from the Turkic tribes of Central Asia. Soup of healing properties,
which is also prepared in Edirne in summer and is often consumed in winter.

Ingredients: 1 kg of yoghurt

2 kg of tomatoes 3 tbsp of salt

1 kg of red pepper half a bunch of parsley

1 kg of old onion 1 bunch of mint

0.5 kg of raw chickpeas (to be used after 5 kg of flour (approximately)
blanching)

Preparation:

Wash the tomatoes, onions, parsley and fresh mint and then cut them finely. Add 1 liter
of water and boil until the mixture gets completely soft, then add the blanched chickpeas.
Blend with a blender and pass through a strainer. Add the yoghurt to the mixture and stir.
With the sifted flour, thick dough is prepared. The prepared in this way dough is placed in a
glass or metal container and closed under a lid to rest for 6-7 days. The dough is stirred every
morning, noon and night. If it is sticky, some flour can be added. After the expiry date, crush
the dough into small pieces on a table cloth.







OCHOBHMUI ACTUA MAIN DISHES
Va5
EPUIIE o7 ey,

[TpuroTBst ce TeCTO OT OPAIIHO, IPSICHO MISIKO U SIIIA, KOETO Ce Hapsi3Ba Ha B/ TECHU
neHTH. EfHA OT Hall BOXHUTE 3UMHIU XpaH!, KOSATO ce MpUroTss BKbIN. B Tpakusa e ns-
BecTHa KaTo KecMme.

IIponyxTu: 300 r 6parHO
3 6p. siiia
1 4.1 con

HaunuHx Ha npuUroTBsHE:

BpaIlIHOTO Ce IIpecsdaBa Ha MacaTa I B cpefiaTa c€ OTBapsA Kp'bI/IO KiIageHdIe. B ToBa KIageH-
4e ce carar }'{I7[I_laTa, Clem KOeTo HﬁIHaTa n 6paI.I_IHOT0 ce pa36"prBaT C KPpbroBI ABVDKEHNA
C IIOMOITa Ha €IHa BIINIIA OTBBTPE HAaBDH. C)'IC,E[ KaTo HﬁHaTa n 6paIJ.IHOTO ce 06’praT
BE€IHara ce ,[[O6aBH 3€XTUH U COJI I C€ OMECBA TECTOTO. O(bOpMH C€ €1Ha TOIIKa 1 C€ IIOKPM-
Ba C B/Ia’)KHA KbpIIa 1 C€ OCTaBsA Ha MacaTa [ia BTaca. Cnen OKOJIO ITOJIOBMH 4YacC C ImoMomiTa
Ha TOYMJIKa C€ pa3ToIBa KOpa. C)'IC,E[ KaToO C€ IMOCTUTHE NJOCTATbYHA I'OJIEMIMHA 11 ,[[e6eJ'II/IHa,
KopaTta C€ Haps3Ba Ha JICHTUYKI. Hap}'{SaHI/ITe MaKapOHM C€ IIOCTABAT B €JHA TaBa, II0OpbCe-
Ha C 6PaH.IHO, OTrope ChIIO C€ IIOPBHCBAT C 6pamH0 1 c€ OCTaBA [la ce cyuIar.

ERISHTE

Prepare some dough from flour, fresh milk and eggs, which dough is cut into long narrow
strips. One of the most important winter foods, prepared at home. In Thrace, it is known as

Kesme
Ingredients: 300 g of flour
3 eggs
1 tsp of salt
Preparation:

Sift the flour on the table and open a circular well in the middle. Place the eggs in the well,
after which, stir the eggs and the flour with circular moves with the help of a fork from the
inside out. Once the eggs and flour are mixed, add some olive oil and salt and mix the dough.
Shape out a ball and cover it with a damp cloth and then leave it to rest on the table. In about
half an hour, use a rolling pin to roll out a pastry sheet. Once sufficient size and thickness are
achieved, the layer is cut into strips. The cut macaroni are placed in a baking tray, sprinkled
with some flour; then they are topped with flour and left to dry.




OCHOBHU ACTUA MAIN DISHES
3MIOPKA OT EHE3

y2
or 0
OTrnexpa ce B IaryHnTe U e3epara Ha Ip. EHe3 — einH OT pefKuTe pasBbIHUIN B
cTpaHara. 3MIOpKaTa e IPpeAIIoYnTaH 1360p Ha IoceTuTennTe Ha Ip. Exes.

EEL FROM ENEZ

It is bred in the lagoons and lakes of the town of Enez, one of the rare breeding grounds in
the country. The eel is a preferred choice for the visitors to Enez.



OCHOBHMU ACTUA MAIN DISHES
OJIPVMHCKO BA/IO CUPEHE 2y
or ZIEI]T”

CupeHe, KOETO Ce IPOU3BEXA OT M/IIKOTO Ha OTIIeXAaHN B OfpIH )XUBOTHI. O,Z?ph]f
OppuHCKOTO 651710 CHpeHe ce IIPOM3BEXAA CaMO OT efUH B[ M/IKO 6e3 fa ce M3IION3-
Ba CMeCEHO MJISIKO. XapaKTepPHO 3a CUPEHETO €, 4e OT/Ie)KaBa MHOIO BpeMe B 3alledaTaHy
TeHeknu. OIPUHCKOTO G510 CHpEHE € eIMH OT Hall-M3BeCTHUTe MPORyKTy Ha OnpuH u e
mony/sipHo B 1sita Typuus. ToBa, de M/SIKOTO B paitoHa € B 1306uime u 06paboTeHOTO OT
TOBa MJISIKO CHPeHe IIPeCTOsIBA IPOLB/DKUTETHO BpeMe B X/IaAVIIHY CK/IaIOBe, JOIPUHACS
3a II0TyYaBaHeTo Ha I'bIHOMAC/IEHOTO 11 BKYyCHO OPIHCKO 651710 CMIpeHe, KOeTO € U3BeCT-
HO B AT CBAT. O}IpI/IHCKOTO 6HHO CpE€HE € MHOI'O ThPCEH U NPENIIOUYNTAH BN CPEHE.
[IpurexxaBa reorpadcko 03HaYeHMe.

EDIRNE WHITE CHEESE

A type of cheese, made from the milk of bred in Edirne animals. Edirne White Cheese is
produced only from one type of milk without using any mixed milk. What is typical of this
cheese is that it rests for a long time in sealed cans. “Edirne White Cheese” is one of Edirne’s
most famous products and is popular all over Turkey. The fact that the area is rich in milk
and that the processed out of this milk cheese stays for a long time in fridge storehouses,
contributes to the production of the full-fat and delicious Edirne White Cheese, which is
known all over the world. There is a high market demand for Edirne White Cheese and it is
really a preferred type of cheese. It has a geographic designation.







BAHUIIN, KATMU BANITSA AND KATMA VARIETIES
L,
BUTA BAHUIIA C BY/ITYP OTgEII 7y
IIponyxTn:
2 Kr GpaIrHo 2 KT Mac/IeHO OBYe CHpeHe
1 xr 6yryp 3a muwrag 5 aiina, com, 1 ¢.J1. Te4Ha MasHMHA

Hayun Ha npurorssane:

[TpuroTBsa ce He MHOTO TBBPJO TECTO OT sAiille, COM M Ma3HMHA U Ce OCTaBA Jja mpecTon 15
MyHYTH. Bynrypbr ce 6naHumipa u cief Kato M3CTHHE ca J06aBAT 3 sifla u ce pasdbpkar
MHOro fo6pe. OT TeCTOTO ce pa3TO4BaT THHKM FO/IEMI KOPH, KOMTO Ce Pas3le/IAT Ha JBe.
ITrpHKaTa, IPUTOTBEHA OT OY/ITYp ce C/ara KarTo JIeHTa OT efjHaTa CTpaHa Ha KOpaTa, CiIef
KOETO Ce HaBMBa Ha py/o. PymaTta ce HapeXpaT B HamasaHaTa TaBa oT cpefara. Orrope
ce HaMasBaT C XXBITBK U ce Iede IpUOIU3UTENTHO 45 MUHYTY B IIpeBapUTEIHO 3arpsaTa
bypHa, oKaTO ce 3amede OTTOPe U OTAOMY.

ROLLED BANITSA WITH BULGUR

Ingredients:

2 kg of flour 2 kg of sheep’s cheese

1 kg of bulgur for pilaf 5 eggs, salt, 1 tbsp of liquid fat
Preparation:

Prepare some soft dough out of eggs, salt and fat and leave it to rest for 15 minutes. Blanch
the bulgur and after it cools off, add 3 eggs and mix everything well. The dough is rolled out
into thin big pastry sheets, which are divided in two. The bulgur stuffing is placed as a strip
on the sheet, and then, the layer is rolled up. The rolls are arranged in an oiled tray, starting
from its middle. Top with some yolk and bake for approximately 45 minutes in a preheated
oven, so that it can be baked on both sides — bottom and top.







BAHUIIN, KATMU BANITSA AND KATMA VARIETIES

BAHUIIA “9BIITAK” 2p 1,

Buy 6anniia, KOSITO Ce IPUTOTBS OT LAPEBIYIHO OPAIIHO, IIPas MK 3e/IeH or EI]T”
nyk. VIsBecTHa OlIje KaTo yydeHa GaHuIa. O’QPHH
ITpopyxmi: 1.5 yamm Kuceno MIsIKo

4 yamm efpo CMJISHO LJApeBIYHO OpalIHO
1 Bpb3Ka pas

1 BOfjHA Yallla. TeYHAa Ma3HMHA

Hawin Ha mpuroTssiHe:

ITpas®wr ce M3MuBa I Ce HapsI3Ba HA KPBIIETa 32 TOTBEHE, C/IET, KOETO Ce ITBPXKIA B TUTAH C TeYHA Ma3-
HuHa. JIo6aBsA ce cTpyTa YyIIIKa IO MAPKA, 3a /]a He CTaHe MHOTO JIIOTHBO 11 coyl. CBaJIA ce OT Or'bHA,
3a Jja IomsCcTIHe. B ey 160K cby ce pasébpKBa MOTYTEUHO TECTO (32 KEKC) € LIapeBIYHO Opartl-
HO, 2/3 OT Te4HaTa Ma3HIHa, KVICENIO MILAKO, COI 1 Bofia. 3abenexxka: KoHcncTeHImATa T2 TOBa TecTo
MOXKe JIa Ce Pery/mpa TakKa, 9e KOraro BbpXy TeCTOTO Ce C/IOXKI ITh/IHEKa OT IIPasa, [ja He MOThBa.
MaJiko ToBete OT IO/IOBYHATA OT TOBA TeCTO, C 'bCTOTA Ha 6034, Ce PasCTIIa He MHOTO fieGer IiacT
B €[IHa TaBa C HAMA3aH TbHO U CTPaHIL. 3aIIloTo Iy feOer IIACT TIeYeHeTo Ha CPefIHaTa JacT ce 3a-
TPYAH:BA, a B/Iarara Ha ITb/IHEeXKa, KOITO Ce C71ara OTTOpe, MOXKE [Ia TO 3aTPyHM OlLe IIoBede. Bbpxy
TOTHMS TUIACT TECTO Ce PAsCTIIA ITB/IHEXKA C IPas, CBII0 He MHOTO AeOer IIacT. AKO IpeLieHNTe,
Je Ma3HMHATA Ha ITHIHEXXA € MAJIKO, MOYKe [Ja TIOP'BCHTeE OTTOPE OLle MaIKO MasHyHa. OCTaHa/IoTo
TeCTO OT LIapeBUYHO OPAIIIHO Ce Paspexxiia Ollie Ma/IKO C X/Iajika BOJIA IO KOHCUCTEHIATA Ha I'bCT
aitpa. IIpu paspexxgaHeTo MO IpeIoYNTaHNe MOXKe fia ce I00aBM OlLie MAJIKO KICEIO MIIKO 1
TeYHA Ma3HJHa, 3a /]a He Ce HapyIIV BKYCHT. Taka pa3pefieHOTO TeCTO Ce pa3CTi/Ia BbPXY ITb/IHEKa
TaKa, 4ye Jja ce nokpue. Topa e Haif-BaKHaTa THHKOCT HA Ta3y PELeNTa — TOPHUAT IJIACT TECTO fia
Obzie mo-TedeH oT HomHus. Harl-oTrope ¢ 4eTka M ¢ pbKa ce IIOPbCBa TedHa MasHMHa. [1o sxera-
HIE MOXKe Jja ce yKpacut ¢be cycam. Ilede ce okomo 1 4 Ha ymepeHna temneparypa. [lede ce, moxaro
TIOBBPXHOCTTA JIo6Me LIBAT Ha Hap, KAKTO J1 IPA3bT, TIOKA3asl ce OTTope, fia odeppeHee. Cref| Kato
ce M3Kapa oT (ypHara ce 3aByBa C eHa KbpIIa 1 ce u34aksa. Hapsi3sa ce Ha KapeTa 11 ce CepBUpa.

1 €w.j1. cofa 6ukapboHaT
CTpUTA YYLIKa, COJL, CyCaM

BANITSA “CHAPLAK”
A type of banitsa made from corn flour, leek or fresh onion. Also known as onion banitsa.
Ingredients:
1.5 cups of yoghurt
411 gllll};lscﬁfocf(igelkﬂour 1 tsp. of soJa icarbonate
1 water glass of liquid fat ground pepper, salt, sesame
Preparation:

The leek is washed and cut into circles, then it is fried in a frying pan with liquid fat. Add some
ground pepper. Remove from the cooker and let it cool off. In a deep bowl, mix the semi-liquid
dough (cake dough) with corn flour, 2/3 of the liquid fat, yoghurt, salt and water. Note: The
consistency of this dough can be adjusted so that when the stuffing is placed on it, the dough
won't sink. A little more than half of the dough, of boza thickness, is spread as a not too thick
a layer into a baking pan with oiled bottom and sides. In case of a thick layer, the baking of the
middle part is difficult, and the moisture from the filling, placed above, can make it even more
difficult. On the bottom dough layer, the leek filling is spread out as not too thick a layer. If you
find that the filling is low in fat, you can pour some more fat on top. The remaining corn dough
is diluted in lukewarm water to the consistency of thick ayran. In doing so, to your taste, some
more yoghurt and liquid fat can be added to improve the flavour. The thus prepared dough is
spread over the filling to cover it. The top layer of dough should be of lighter consustency than the
bottom one. On the very top, some liquid fat can be added with a brush or by hand. Optionally,
it can be decorated with sesame. Bake for about 1 hour at moderate temperature. Bake until the
surface obtains a pomegranate color, and the leek turns red. Once out of the oven, cover with a
kitchen towel and leave it to rest. Then slice it and it is ready to serve.







BAHUIIN, KATMUA BANITSA AND KATMA VARIETIES
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M/IEYHA BAHUIIA OTgEII 74

Bup pymenuiicka 6aHuIa, Ha KOSITO MEX/y KOPUTE Ce C/Iara CaMo CMeC OT MHOTO
MJISIKO U SIa.

IIponyxTn: 3a cmecma mexncdy xKopume
1 4.4. TeYHa Ma3sHIHA

1 B.4. BOfIa 3a mneunama cmec:

1 4.1 con 4 6p. sita

OpalIHo, KOJIKOTO II0eMe 1 c.1. 6pauHo

3 B.uU. IIpsACHO MJIAKO

Haunu Ha NIPpUTOTBAHE:

Hari-namper; ce omecsa Tectoro. VsyakBa ce nonosuH 4ac. Crefi KoeTo ce pasfensd Ha 6
tonku. Besika Tomka ca pasTouBa 3a KpbITia TaBa 3a ¢pypHa. Cre bpBaTa KOpa, pascTiaHa
BbPXY HaMa3aHa TaBa Ce Pa3CTU/IAT U IPYTUTE KOPY, KaTo BCAKA KOPa Cce HaMa3Ba C TeYHa
masHuHa. [Tede B mpegBapurenHo sarpsarta ¢ypHa Ha 180 ° C. B ToBa BpeMe ILis1710TO KO-
YeCTBO Ha CMeCTa C MJIAKOTO Ce C/lara B ejHa TeHpKepa. Bapu ce fo crbcrsaBaHe, KaTo ce
6bpka moCTOsAHHO. VI3BasieHara oT (ypHaTa 6aHuUIIA Cce M3BaXkJa OT TaBara. B TaBara ce
M3CUIIBA CMECTa ¥ OTTOpe OTHOBO Ce CJIara oledeHaTa mpean Manko 6anuia. Cepsupa ce
4ype3 U3pA3BaHe C IbXUIIA.

MILKY BANITSA

A type of Rumelian banitsa, which contains only a mixture of a lot of milk and eggs between
the banitsa sheets.

Ingredients: For the mixture between the pastry sheets
1 glass of liquid fat

1 glass of water For the milky mixture:

1 tsp. of salt 4 eggs

flour as much as necessary 1 tbsp of flour
3 glasses of milk

Preparation:

Knead the dough first. Leave it to rest for half an hour. Then divide it into 6 balls. Each ball
is rolled up to fit a round baking tray. After the first sheet is spread on the oiled tray, spread
the other sheets as well and oil each sheet with some liquid fat. Bake in a preheated oven at
180 ° C. During this time, put the whole of the milk mixture in a saucepan. Boil till it thick-
ens by stirring it constantly. When out of the oven, the milky banitsa is removed from the
tray. Pour the mixture into the pan and place the already baked banitsa on top of it. Serve by
cutting with a spoon.







OECEPTIU DESSERTS
TPEJINYE

BI/I,E[ C/IaKNII, IIPUTOTBEH OT MJIEYEH CUPOII, IIO/TYI€H Ype3 CMECBAHE Ha OT O,gp”
TpU BUAA IIPACHO MJIAKO U KapaMenn3paH Coc. Tpem/me € TpagNIIMOHEH H
anbaHCKu CITaJKNII, XapaKTEPEH 3a bankanwure.

IIpopyxTu: 1 maket GaKmynBep 1 makeT Mye4eH KpeM
10 c.i1. 6pamnrHo 1 4.4 Te4Ha Ma3HMHA HEITb/THA 4.4 3aXap
10 c.m. saxap Y2 4.4 X71ajika Bofia 3a xapamena:

4 6pos sita 3a kpema: 1.5 4.4. yepHa 3axap

1 maxkeT BaHUINA 2 11 IOJIOBYHA Yalll M/IAKO 1 ITaKeT M/IeueH KpeM

Hauun Ha npuroTssHe:

Siara u 3axapTa ce pa3buBar ¢ Mukcep 3-5 MuHyTH. BpamHoTo, 6axmyniBepa 1 BaHNUIN-
sTa ce pasdbpkBar. CMecTa ce M3CUIIBA B HaMa3aHa TaBa It Ce Iede 50 MUHYTH B 3arpsra
¢ypHa Ha 160 ° C.

3a xkpema: M/IIKOTO, 3aXapTa ¥ KPeMbT Ce 3arpsBaT B TeHPKepPa, JOKATO 3aXapTa ce pas-
tBOpu. Clle KOeTO CUPOITBT Ce OCTABA [a U3CTHHE.

3a KapaMesna: 3axapTa ce pascTOIsABa Ha orbH. Cjlej KaTo 3axapTa ce pa3CTOIN HAITb/IHO,
6e3 ma usrapst ;/bHOTO, Ce M3CUIIBA KPEMBT U C€ OCTABs A U3CTUBA.

M3yakBa ce KeKCHT M CUPOITBT Jja M3CTUHAT, C/IeJ, KOETO CMPOI'BT Ceé M3CUIIBA BHPXY KeKca.
OTrope ce ykpacsBa ¢ KapaMe/noBUs COC.

TRELICHE

A type of cake, prepared from milk syrup, obtained by mixing three types of fresh milk and
caramelized sauce. Treliche is a traditional Albanian pastry, typical of the Balkans.

Ingredients: 1 baking powder packet 1 packet of milk cream

10 tablespoons of flour 1 teacup of liquid fat incomplete teacup of sugar
10 tablespoons of sugar Y teacup of lukewarm water  For the caramel:

4 eggs For the cream: 1.5 teacups of black sugar
1 vanilla packet 2 and a half cups of milk 1 packet of milk cream
Preparation:

Stir for 3-5 minutes the eggs and the sugar with a mixer. Mix the flour, the baking powder
and the vanilla. Pour the mixture into a greased bake tray and leave it for 50 minutes in a
preheated oven at 160 °C.

For the cream: Heat the milk, the sugar and the cream in a saucepan until the sugar dis-
solves. Then allow the syrup to cool off.

For the caramel: Melt some sugar on the cooker. Once, it has completely dissolved without
leaving the bottom to burn, pour over the cream and leave it. Wait for the cake and the syrup
to cool off and then pour them over the cake. Top with the caramel sauce.







OECEPTIU DESSERTS

BATEMOBU KYPABUMN Py 107

or 1y
Bup cnagkuui, IpuroTBsH OT Macio, 6pairHo u uenu 6agemu. Kypabun, kouro O’QPHH
IJIABHUTE TOTBA4YM HA CYJITAHUTE IPUTOTBAIN U IIOAHACA/IN ITPE3 CIIEVA/THUTE THN.

IIpopmykTu:
1 w.u.punnpann 6agemu 4 c.1. Macmo 2 6enTBK OT siilie
1 4.4. 6paurso 1 maxer yppa 3axap (3aotrope) 1 4.1 6axmynBep

1 uw.u. myzpa 3axap (3aBbTpe)  1/2 makeT BaHUINA

Haunx Ha NIpUTOTBAHE:

Bpaurnoro u expo cmieHute 6ageMu ce 3amudar 1 6bPKAT HEMPEKbCHATO, JOKATO 3aMIU-
pute. Cref K0eTo ce OCTaBsAT Aa mactuHaT. Cilel KaTo M3CTMHAT KBM CMeCTa ce Ipubda-
BAT 1 w.4 mypapa 3axap, 6akmynsep, 4 C.JI. MacIo, BaHWINs 1 6eNThK. 3aMecBa ce TeCTO 1 C
[IOMOLITAa HA TOYM/IKA Ce PAa3CTUIaT Kopu ¢ febennnara Ha npbeT. C moMorgTa Ha ¢popma
(mormymecen) ce uspsssat kypabun. Kypabumnre ce HapexxgaT BbpXy XapTis 3a IIedeHe I ce
mekar B 3arpsiTa gpypHa Ha 160-180 ° C. VI3cTuHanmTe Kypabum ce OBaBaT B efHA KyIIa C
IIyApa 3axap 1 MOTaT Ja Ce CepBUpAT.

ALMOND COOKIES

A type of pastry, made from butter, flour and whole almonds. The cookies the Sultan’s chefs
cooked and served during special days.

Ingredients:

1 teacup of sliced almonds 4 tablespoons of butter 2 egg whites

1 teacup of flour 1 packet of powdered sugar 1 tablespoon of baking
1 teacup of powdered sugar  (for the top) powder

(for the inside) 1/2 vanillapacket

Preparation:

Bake the flour and the grated almonds and stir continuously until they give off a smell. Then
leave them to cool oft. After that, add one portion of powdered sugar, baking powder, 4 ta-
blespoons of sugar, butter, vanilla and egg white to the mixture. Knead the dough and use a
rolling pin to spread it to a finger-thick layer. Cut out the cookies with a crescent mold. Place
the cookies on baking paper and bake in a preheated oven at 160-180 ° C. Roll the cooled off
cookies into a bowl of powdered sugar and they are ready to serve.




OECEPTU DESSERTS
BAK/IABA C BATEMU pE[[E
IIpopykTu: 200 r Kuceno MISAKO 2 Kr meHnYHo Hytecre() 7 0 IIT V/4
2 xr 6paurHo 3 C.JI. KICEJIO MIIAKO MaJIKO COJI p”]f
2 makeTa Macjo 2 c.JI. TeYHA Ma3HMHA cpegHa IO TOJIEMMHA
2 Kr 6a[IeMOBU SITKU 2 Kr 3axap TaBa C BUCOKM CTEHN

Hauun Ha mpuroTBsAHe:

Or sif1ie, KMCeTo MIAKO, ef[VH ITaKeT OMEKOTEHO MAC/I0, TeYHA Ma3HIHA, 2 C.JI. 3aXap M MaJIKO
COJI ce OMecBa TeCTO U ce 0CTaBA fia mpectou. Crief; 0K0JIo 15 MUHYTH ce 0OPMAT Hail-MaIKO
65 TecteHy Tonku. Iloy v Haj TONKWTe ce IOPBCBA HUILECTE U C TOYM/IKA Ce PA3TOYBaT MHOTO
THHKM Kopy. TaBara ce HamMasBa M Hall-Hampes ce pascTuiar 4-5 kopu. MexxgyBpeMeHHO 6a-
JileMITe Ce TTOCTABSIT B X/TafjKa BOJA [ IPECTOSIT, CJIef KOeTo Lumara ce 06eBa. 3arrbpyKBar
ce B TUTAH ) Ce pa3yyKBaT B XaBaHYe. TecTeHNTe TOIIKY ce Pa3TOYBaT efHO IO efHO. Besaxa
KOpa ce IIop’bCBa OTrope ¢ 6ageMy, KaTo BbpXy IIOC/IefHaTa KOpa, Top'bceHa ¢ bajemu, Tpsio-
Ba Ja ce CJIOKAT ole 4-5 Kopu. bakaBata ce paspsi3Ba Ha MaJIKy poM04eTa WM KBafipaTdeTa
U ce 3a/1MBa C pasToreHo Macno. Crief; KOeTo ce Iede B IPefBAPUTEHO 3arpsiTa GpypHa Ha
yMepeHa TeMIlepaTypa, JOKaTo ce 3arede U OTO0Ny, M oTrope. CHPOI'BT Ce IPUTOTBA OT 2 KT
3axap 1 2 KT BOfja C HAKOJIKO KaIIKJ TMMOHOB cOK. CTyeHara 6akiaBa ce 3a/1Ba C TOpeLyist
CHPOII J1 Ce M3YaKBa HAKOJIKO Jaca, CjIef, KOeTO MOXKe fla Ce CepBUpa.

BAKLAVA WITH ALMONDS

Ingredients: 200 g of yoghurt 2 kg of wheat starch

2 kg of flour 3 tbsp of yoghurt a little salt

2 packets of butter 2 tbsp of liquid fat average-sized baking tray
2 kg of almonds 2 kg of sugar with high-rise sides
Preparation:

Dough is kneaded from eggs, yoghurt, a packet of soft butter, liquid fat, 2 tablespoons of sugar
and a little salt and then it is left to rest. In about 15 minutes, at least 65 balls are shaped. Starch
is sprinkled on top and bottom the balls, and very thin pastry sheets are rolled out with a rolling
pin. The tray is oiled and, firstly, 4-5 sheets are spread out. Meanwhile, the almonds are placed to
stay in lukewarm water; then, they are peeled. After that, they are fried in a pan and crushed. The
dough balls are rolled out, one by one. Each pastry sheet is sprinkled with almonds on top, and
over the last sheet with almonds, 4-5 more sheets are to be placed. The baklava is cut into small
diamonds or squares and poured over with melted butter. Then it is baked in a pre-heated oven
at moderate temperature until it is ready on top and bottom. The syrup is prepared from 2 kg of
sugar and 2 kg of water with a few drops of lemon juice. The cold baklava is poured over with the
hot syrup and it is left to rest for a few hours. After that, it is ready to serve.




OJECEPTU DESSERTS
XAJIBA “TA3UIEP” PE[[E
Bup xanBa ¢ 6palHo, IPUTroTBEHO OT GpalIHO, MACTIO 1 3axap u ykpaceno (7 QQ;IT V4
¢ dpcTHUM. ay
IIpopyxTi: 2 MepKy OpaliHo 2 MepKM ITPsICHO MJIAKO (BOZIA)
€JHa MAPKa Mac/Io 3 Mepku 3axap Wit 2 MepKu Mef,  6aJieMOBMU SITKI

Haunx Ha npurorssHe:

MacoTo ce bp>Ku 0 JIEKO KapaMenu3ypaHe B CbJ Ha c1ab orbH. Ha ompepenen etan kpM
OpaurHoTO ce HobaBAT 1 obeneHNTe GajleMOBY SAMKM, 3a Ja Ce Kapamenusupar u re. [Ipu-
TOTBSIHMAT B OTHENIEH CBJ CHPOI OT M/IAKOTO (BOJaTa U 3axapTa) M Mefia, Beue U3CTHUHAIL,
ce fo6aBs KbM OpalIHOTO U OafiemuTe 1 ce 6bpKa. Crien KaTo BojaTa ce IOIue ce CBajIs OT
OI'bHS U Ce OCTaBs Jja U3CTUHE 0Koo 3-5 MyuHyTH. Crief KOeTo MOXe Jja Ce CepBupa.

HALVA “GAZILER”

Type of halva with flour, prepared from flour, butter and sugar and decorated with peanuts.

Ingredients: 3 measures of sugar or 2

almonds
1 measure of butter measures of honey
2 measures of flour 2 measures of fresh milk/water
Preparation:

The oil is fried until slightly caramelized in low-fat butter. At a certain point, the peeled
almonds are added to the flour to be caramelized. The syrup, made from milk (water and
sugar) honey, prepared in a separate container and already cooled off, is then added to the
flour and the the almonds by stirring it. Once the water is absorbed, the dish is removed
from the stove and let to cool for about 3-5 minutes. Then it is ready to serve.
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OJECEPTU DESSERTS

3EPJIE e
Y/

Buj TpaJIMITNOHEH CIafIKIII, TIPUTOTBEH OT Opu3, KypKyMa, madpan u saxap. 07

o
Enun oT HesaMeHMMMTe CTaKMIIY Ha OCMAaHCKaTa KyXH:. ,ZZP H]j
IIpomyxTm: 2 r madpaH
ponyx bp 5 B.4. 3axap
1 BopiHa yaia opus 1 4.1 KypKyMa
9 yamm Boja 1 4.71. po3oBa Bofia

Hauun Ha npurorssHe:

B crynena Bopa ce cmara opusa u ce Bapu. Creyi okono 40 MUHYTH, KOTaTO OPU3BT ITOYHE
Jia ce Cr'bCTsIBA Ce [0OaBs 3aXapTa U ce Bapy Ollle OKOJIO 4-5 MUHYTH, KaTO 2 MUHYTH TIPefy
Jia Ce CBa/IM OT OI'bHA Ce [OOABAT Pa3TBOPEHATa BbB Bofia MadpaH 1 KYpKyMa 1 po3oBara
Bofa. CBaJIA ce OT OI'bHA U JJOKATO OlIle € TOITBJI Ce CUIIBA B Ch/IOBETe 3a cepupaHe. OTrope
ce crmara Iwbp>keH QbCTHK U rposfe ,depeH KOPUHT U ce CepBupa.

ZERDE

A traditional cake, made from rice, turmeric, saffron and sugar. One of the irreplaceable
sweets of the Ottoman cuisine.

Ingredients: 2 g of saffron

1 cup of rice 1 tsp. of turmeric 5 cups of sugar
9 glasses of water 1 tsp. of rose water

Preparation:

Put the rice in cold water and boil it. In about 40 minutes, when the rice begins to thicken,
add some sugar and boil it for about 4-5 minutes, so that the dissolved in the water saffron
and turmeric and the rose water are added 2 minutes before the dish is removed from the
kitchen stove. While still hot, pour it into bowls to serve. Top with some fried peanuts and
“Black Corinth” grapes and it is ready to serve.




HAIIUTKU BEVERAGES

XAPIOAIUE Py
MecTHa HanuUTKa, or [IEIIT V74
NIPUTOTBEHA OT JIO30BU JINCTA, 4P ay

CMHAIIeHO ceMe ¥ rpospe. IlogcunBa opranu-
3Ma, OTBaps alleTUT, YTOLABA KaXKHATa, 6a-
JIAHCKpa KPBBHOTO HAJIsATaHe, Bivsie Hobpe
Ha OPOCABAHeTO VI IMYHHATa CUCTeMa. Xap-
fajve ¥IMa PEeTUCTPUPAHO reorpadcko 03Ha-
JeHIe.

Hauyun Ha npuroTBsHe:

Xappanue e HaUTKa, IPUTOTBEHA OT 3peu
IIpeCHM TIpo3fioBM 3bpHaA. Ilopagm ToBa ce
ImpepoYnTar coproere Ilamaskapacs (BUA
4epHO rposfie) u mamuy. IIpurorssHero Ha
Xapylazie 3aloyBa B Kpas Ha Irposfobepa B
Iepuoyia, KoraTo ca cbaceM spenu. Ilopagn
TOBa Hall-NIOAXOAAIOTO BpeMe 3a IMPUTOT-
BAHETO Ha Xapfla/mie oOXBallla cpefaTa Ha
CeNnTeMBPY, OKTOMBPU U HOEMBPI.

h ..“i._. : >

HARDALIE

A local drink, prepared from vine leaves, mustard seeds and grapes. It strengthen the body,
opens up appetite, quenches thirst, balances the blood pressure, improves blood circulation
and immune system. Hardalie has a registered geographical identity.

Preparation:

Hardalie is a drink made from fresh ripe grape berries. Therefore, Papazkaras (black grapes)
and Pamid sorts are mostly preferred. The making of Hardalie begins at the end of the
grape-picking season when grape is ripe enough. The most suitable time for the preparation
of Hardalie is the middle of September, October and November.




HAIIUTKUN BEVERAGES

BO3A pE[[E

[Tpurotss ce OT rpuc OT IPOCO, 3axap 1 Bozia. Hanmrkara ce KOoHCymMupa B Oor (0) VIp
CTyfieHNTe 3UMHI JHY KaTO e(peKTUBHO IIPEANA3HO CPECTBO U €HEPIIieH N3TOYHIIK. Ul

IIpogyxTu: Boja (BojaTa ce 1obass, [0- 14, cyxa Mas
3,5 €.4. 6ynryp 3a muwrag KaTo I10eMa, OKOJIO 3 JINTPH)
Y2 4.4. IIIeHN1a IX OPU3 2-3 c.1. 3axap

Haunx Ha npurorssHe:

B eanH cbp ce uscunsatr 6ynryp, opus u ce n3MmuBaT gobpe. B exHa romsiMa TeHmKepa ce
cmarat Oy/Iryp, opus, MHOTO BOfia U Ce BapsAT, JOKATO OYITypbT OMEKHe ChBCEM, KaTo IO0-
CTOSIHHO ce fo6aBs Bopa. Cren ToBa ce Iacupa ¢ OleHfep M ce IpeleXpa Ipes TeleHa
nmenka. V3yakBa ce a MOM3CTHMHE U ce JoOaBsa Mas 3a 603a. V34akBa ce 8-10 4aca, foKaTo
BTaca. AKo 603aTa e I'bcTa ce BoOaBs BoJa.

KbM 603ara ce fo6aBs JOCTATHYHO 3axap ¥ Ce ChbXpaHs;IBa B X/TaiM/THUK.

BOZA

Prepared from millet semolina, sugar and water. The drink is consumed in cold winter days
as an efficient healthy drink and energy source.

Ingredients: Y4 teacup of wheat or rice 2-3 tablespoons of sugar
3.5 teacups of manna croup water (water is added until 1 teaspoon of dry yeast
for pilaf it is absorbed, about 3 liters)

Preparation:

Pour some manna croup and rice in a bowl and wash thoroughly. Put the manna croup, the
rice and the water in a big saucepan and cook until the manna croup dries completely, add-
ing water all the time. Then blend it with a blender and drain it. Wait for it to cool off and add
some yeast. Wait for 8-10 hours until it’s up. If the boza is dense, water is added. Add enough
sugar to the drink and store in a refrigerator.
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Lamb kapama

Maurs “Kangummm”
Manta “Kandilli”
Kamycka

Kapuska

Slitna c myk

Eggs with onion

3upsa

Zirva

TpaxaHa yop6a

Trahana soup

Epue

Erishte

3MMOpKa OT eHe3

Eel from enez

OnpyHCKO 651710 cupeHe
Edirne white cheese

Tasu nybnuxayus e Hanpasena ¢ nookpenama xa Eeponetickus cvio3, upes IIpoepama Vn-
meppee-VIIII 3a mparncepanuuro compyornuuecmso boneapus-Typuyus, CCI No 2014TC1615CB005.
Coovpranuemo Ha nyonuKayuama e 0ma080pHOCH eOUHCMBeHO Ha Peeuonanna 6ubnuomexa ,Xp.
Cmuprencku”, Xackoso u no HUKAK®6 HA4UH He MPA66a 0a ce 6v3NPUEMA KAMMO U3PA3 HA CIAHOBU-

uiemo Ha Esponeiickus coto3 unu Ha Ynpasnseausus opean na Ilpoepamama.

CbIbPKAHUNE

CONTENT

63 Baunnu, karmu
Banitsa and katma varieties

65 Bura 6anuua c 6yaryp
Buma 6anuya c 6yneyp

67 banuna “Upmmak”
Banitsa “Chaplak”

69 Mieuna 6aHua
Milky banitsa

71
Heceptn

73 Desserts
Tpenuue

75 Treliche
BagemoBu kypabun

76 Almond cookies
baknaBa ¢ 6agemu

77 Baklava with almonds
Xasnsa “Tasunep”

79 Halva “Gaziler”
3epre

81 Zerde

83 Hanutku
Beverages

84 Xappanue
Hardalie

85 bosa
Boza

87

89

91

93

95

96

97

98

99

100






