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Derby - Turism alimentar in zona rurali, aduce oportuniditile de turism gastronomic aproape de
nare peste granite. Proiectul permite partenerilor si faci schimb de bune practici si s abordeze
neelor ca instrument de promovare a turismului gascronomic.

»ca Porolissum si partenerii GAL Ravakka (Finlanda)-lider de proiect, GAL Kalakukko (Finlanda),
Lider Cluj, ne propunem ca obicctive: promovarea cooperirii culturale, impirtagirea bunclor
ternationale pentru cooperarea viitoare. Partenerii oferd valoare adiugara prin:

spre turismul gastronomic si p]aniﬂcarl:a evenimentelor

¢ si a tehnicilor cradigionale

iectivele specifice:

ic si stimularea turismului gastronomic acic in context local, ca si international;

sretelor craditionale si a tehnicilor gascronomice;

know-how privind planificarea evenimentelor gastronomice si mijloacele de scimulare a turismului

activititilor desfisurate si diseminarea rezultacelor obtinute prin intermediul acesteia.
drtitd in doud secroare, unul in limba romani, aleul in limba engleza si cuprinde 32 de retete culese
iriile locului, la momentul culegerii acestora si poartd gustul si savoarea zonei din care provin,

are stiu s desavirseasci o masi pe cinste. La noi se spunc ¢i "omul” sfinteste locul, asa si cu

eal Nu degeaba regetele sunt o ise din generatic in generatie si unele dateazd de zeci, sute de

resti 0 masii cu iz de "acasd” si oricand esti inconjurac de suflete dragi!

Echipa GAL Napoca Porolissum, prin Presedinte






GHEME

E’\ Pregatire i
10 min )’ 30 min

m? Portii Nivel
4 usor-mediu

Cum prepari:

PASUL 1
Aluatul: cele doui oui intregi, galbenusurile, sarea si
otetul le punem intr-un bol si le batem bine, dupi
care adiugim fiina, putin cite putin si amestecim.
Adiugim fiind pana obtinem un aluat tare, care se

poate intinde.

PASUL 2

Din aluatul care ne-a iesit formdm bile de aceeasi

dimensiune. Si tot fie vreo 35-40 de buciti. Astea le
A . . . o -

vom intinde subtiri (cca. 2 mm), ca o foaie de

plicina, intr-o formi rotundi.

PASUL 3
Apoi 0 vom tdia fasii subgiri, de litimea unui deget, =
in asa fel incat in jur si rimand un tiv de un deget.

Ridicim fiecare a doua fasie si formim o minge.



PASUL 4
Mingile formate le punem intr-o parte din forma de

prijic speciali. Prindem de cele doud capete a

e . e . A . v . [ o
{'Ol'l'ﬂel de prajic s1 m Lllt’l sau uncura ?ﬂClﬂSﬂ prajim

pentru aproximativ 1 minut, invartind forma pe
toate pirtile. Sa folosim o oalid cat de micd pentru

prajit, pentru a pune cat de putin ulei.
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Mica mspod:'lric a doamnei
Lorincz lleana

Am simtit de cum am intrat pe usa,
| ¢ am ajuns la cineva dr:lg acasa.

i Proprietarii abia asteprau si ne

| intampine si sd ne cunoasci. Ne-au

asczat I:l masa, nc-au rratat cu ce au

avut [11'in gnspud:‘n‘ic. ne-au facur o

mica istorioard a comunei si ne-au
recomandat locuri de vizitat din
A ; 2 .
ZONna ori mestesugari de intlnit.
Impreuni cu dansa am  pregitit
£
Ghemele, preparat - mostenit de v la
bunica dansei si despre care ne spune ci

sta din urma il mostenise tor de

la bunica.
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& mediu

*Picioici (carrofi) copti in cuptor cu fripturi de giina de casa si salatd de merisoare

murate, langi o ulcea cu otet de merisoare



Ingrediente:

Cum prepari:

PASUL 1

Picioicile se aleg dintre cei mai frumosi, se spali
bine si se pun la copt in cuptor in coaji, pani se
rumenesc (pentru un timp de aproximativ 40
minute). Se verificd picioicile dacd sunt copti cu
mana. Trebuie si fie moi, daci nu sunt moi se mai
intorc de pe o parte pe alta si se mai lasd cateva

minute la cupror.

PASUL 2

Curitdm si spilim bine carnea de giini, apoi o
amestecim cu condimentele si usturoiul raiat
mirunt. O lisim asa 2 ore pentru a pitrunde bine
toate aromele in carne.

Apoi, 0 asezim in tavi cu uleiul si o cani de api, ii
punem un capac ori folie deasupra. O lisim la
cuptor pentru 3 ore. O verificim cam la 40-50 de
minute odatd si 1i mai completdim cate-un pic de
apa, la nevoie.

fnspre final, 1i luam capacul si 0 mai lisim in

cuptor pani se rumeneste putin pe deasupra.




PASUL 3
Merisoarele se spald bine, apoi se pun in borcan. Nu
trebuie o canritate anume sau exacti de merisoare. Se
obisnuieste ca fiecare sd puni ce cantitate doreste in
functie de cat se doreste de concentrat si fie la final.
3 (]L)spodincl > din Maiguri recomandi cam un sfert din
volumul borcanului. Se completeazi cu api, se < -
acoperd cu capac foarte bine inchis si se lasa la
acrit/fermentat. Dupa o pcrinnd:'i de timp, apa/sucul
| incepe sd ia o culoare rosiaticd, iar consistenta si fie
una gazoasd. Din acest moment se poate consuma pe

post de suc de fructe gazos, sau se mai poate lisa la
fermentat in continuare pand cand incepe procesul
de otetire si devine acrisor.
Din acest moment, otetul de merisoare este gata.
El se poate consuma stors:

e sub forma de suc acrisor fird niciun fel de zahir

zldflugzlt.
e suc dulce acrisor prin adaos de zahir dupi

preferinta fiecaruia.



2ol 0))-ed
GROSTIORUL? &

m? Portii Nivel
4 usor

OU OCHI IN GROSTIOR

Cum prepari:

Pui grostiorul la fiert cu sarea. Cand incepe a da in
clocot, iei ouile si le spargi, pe rand, cu griji si nu se
impristie gilbenusul in cratitd. Le lasi la fiert vreo 8
minute §i s gata. Le minanci cu pitd prijicd, ori
miamiligi tare, tdiatd felii, pusd in tigaie cu o tard de

usturoi si grasime.



Cum prepari:

Curitd pestele de toate cele nefolositoare si spali-l
bine. Apoi di-l zdravin prin sare si-l lasd la odihnic
barem vreo 2 ore. Ai griji si nu fie vreun mat prin

zond, c-apoi ei manca numai mamiligd goali.

Ci tot am vorbit de mimiligi: pune apa la fiert cu
sare, cand clocoteste pune milaiul in ploaie. Ai grija
sd nu-i lasi loc de cocoloase. Mesteci bine. Cand 1i
fiarcd cum trebe, o dai de-o parte si o lasi la ricit.
Apoi, o tai felii si o prijesti pe un gritar ori pe-o
plicd/cigaie.

Acu’ pune grostiorul la fiert. Cand incepe a clocoti,
pune pestele in el si- lasd cate 5-6 minute pe fiecare
parte. Si-i gata. No, acu’ pune-i si mimiliga langi si
un pahar de oaresce tdrie si lunece usor.

Hai, poftid buni!

Pregatire Timp
10-15 min ) 50 min
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// o un borcan mare de smantini
dulce, proaspitd, aleasi cu
lingura de pe lapte

e putin lapee dulce

e 0 cani de fiina de mailai

® putin gris

® sare




Se serveste cald si este un deliciu. Se face in aproape toate casele din zona Maguri-
Ricdriu. Secretul unui balmos gustos std in calitatea smantanii, timpul de fierbere,

temperatura focului si dragostea bucitarului pencru acest preparat.

HRIBI CU USTUROI

Ingrediente: Cum prepari:

Hribii 1i cureti, apoi ii speli, insa fiard si 1i

lasi sd stea in api.

li feliezi subtire sau ii tai cubulete, in functie
de preferinte.

Incilzeste uleiul, pune ceapa raiati mirunt
pentru putin timp la cilit, adiugd hribii si
pune peste usturoiul pisat pe fundul de
lemn/dog cu cutitul, pe care l-ai si tocat
marunt dupi.

Amesteci si lasi si fiarba pani cand dispare apa
pe care o vor lisa hribii, apoi ii lasi la rumenit
putin.

Pune sare, piper si amesteci de cteva ori.

Opreste focul si pune picrunjelul verde tocat.



PLACINTE PE |EJ@m  ())ise.
CIOAIE* W ::"“ Qmm

mediu-dificil

Cum prepari:
Incilzeste apa si dizolvi cubul de drojdie in ea.
Apoi, in soml de lapte cald dizolvd si zahidrul si
sarea. Restul de lapte se incilzeste si se toarni peste
fiind. Frimanti bine si lasi aluatul la dospit. Cand e
gata, pui nitel de ulei in tigaie si coci plicintele in
forme rotunde.



Grup de gospodine din zona Maguri Racacau. Gazde desavarsite, de la ele

invdtat sa gatim piciocii, balmosul, ga'n_‘srim‘uf si placincele pe cioaie.
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TOCANA ET ;’;iﬁ?:::
VANATOREASCA ot i

Intr-o oald mare are loc tot festinul. De ai curte cu loc pentru ceaun si mai grozav. Asta-i
mancare de ceaun. Cu cat is mai mulgi, la final, si prietenia-i mai faind §i mancarea-i mai

buni. Dupi cum spuneam, ceaunul si fie mare, de 7-8 litri micar.

15



Cum prepari:
PASUL 1
lei legumele si le speli bine. Ceapa o toci mirunt si

e A .
morcovii 1i tai rondele.
- . A - A w - o -
Pui uleiul la incins, asa, cam cat o ciinuti de cafea, si

. e A -
Arunct cedpa cu morcovit mauntru.

PASUL 2
Cand sticleste ceapa, pui carnea taiata in cuburi.

Perlepesti carnea cu legumele acolo.

Cand 1i rumenitd, te apuci si pui bulionul, zahirul,
pui apd pret de un sfert de ceaun si lasi la fiere. Cand
incepe a clocoti pune: piper, sare, dafin, busuioc,

cimbru si paharul de vin.



PASUL 3

Pune un capac si pune lemne pe
foc si ftiarba mereu. Mai
completezi cu api, de scade.

Dupa vreo 40-45 de minute,
adaugd n oali un amestec din
fiind cu apd. Pune tot acum si
ardeii iuti tocati, usturoiul rocat,
si di-le inapoi la fiert vreo 20 de
minute. Mai completeazi cu apa,

la nevoie.

Doamna Dinea, ne-a gatit cea mai
bun rocand de vanar la ceaun, cum

St'_{;}ll\? L‘{{{ifli’,

7



PASUL 4

La final, toacd o h'g:’li‘m‘ﬁ zdravini de mirar si presar-o dc:lstq_‘rr:l,

Mancarea asta 0 miananci cu mamaliga de-ai’ buni.

o
o

18



! GO GOSI CU E\ ?;erﬁ?nt e @ 30 min
7 DOVLCECEL iw :orgii vael

Cum prepari:
lei dovlecelul, 1l cureti, 1l dai pe rizitoarea mare. [i
pui un praf de sare si il lasi jumartate de ori la scurs.
Apoi, bati ouile bine, dupi care le pui inr-un vas cu
zahirul, dovlecelul, sarea, praful de cope, vanilia si
coaja de limaie.

Le amesteci bine si apoi adaugi fiina cernuta.
Aluatul trebuie sa aibd consistenta unui aluac mai

gros de clatite.

Incingi uleiul bine si pui moate de
luat cu lingura. Ii prijesti un
minut pe o parte si unul pe cealaled
sau pand cand se rumenesc frumos.
Cand 1s gata, presard zahir pudri
peste si spor la mancat! Mai poti
pune si o dulceatd de zmeuri langa!

- Se impaci de minune, nu alta!



,////( 4 %

) f’l\\\\\, | & Pregitire Tim
\J“ ! " SCROBI = E\ 25 min @ 2.5 opre
'/, DIN CEI DOSPITI W Portii Q Nivel

8

Cum prepari:
la un pic de zahir si cu un pic de lapte cidut. Pune
cubul de drojdie si amesteci-le bine ca sa facem o
micd maia.

Bate ouile cu furculita. Pune restul de zahir,

DA
SN aromele, maiaua, restul de lapte si le amestecd pe
R N2\ A c . . -
toate. Apoi pune fiina cernuti.
Aluatul trebuie si aibd consistenta unul aluat gros

de clacice.

Acu’ le pui la dospit vro doui ore.

gata, unge o plitd (tigaie)
cu clisi ori ulei si pune cu polonicul
ca masura.

Le minanci cu dulceatd, ori de ai
pofta de ceva sdrat, pune niste

branza framantaci induncru.
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45 minute
el

N

9
2

Pregatire
10 minute
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TORMACI
PARGALITT




300 gr fidelucd de casid
2-3 cartofi medii

6oo ml api

vreo 200 gr clisi(slanina)
o ceapi zdravina
paprica

sare

Asta-i mancare din birrdni. Cand veneau de la
camp, dupi o zi grea, repede trinteau intr-o oald 2-3
cartofi tdiati in cubulete mai mici, cu sare si 1i lisau
la fiert.

Cand erau gata, puncau in oali si doud maini bune
de tdietei de casi.

Separat, prijeau citeva felii de clisd (slinind) tdiacd
cubulete. Dupi ce se rumeneau, tdiau si o ceapi si o
aruncau peste. Puneau si niste paprica.

Si cand era gata, turnau clisa in supa ceea de carfofi
cu tdietei de casi.
Si aia era tot!

S
N (yﬁ ‘“\‘l
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*In Margau, la doamna Lucia, am fost omeniti pe cinste.

Cea mai buna dulceata de zmeura tot aici am gustat-o.

23



| - Pregatire Timp
PLACINTE PE |Elsm™ ().
V ATRA % W Portii Q Nivel

8 mediu-dificil

Pentru umplutura de varzi (dulee):
e varzi micid, crudi
¢ jumitate de ceapi tocatd
e sare
e 1 lingurid de ulei

piper micinat, seminte de chimen



Cum prepari:
Ocupi-te de umpluturid. Cileste varza
fidelutd cu un pic de sare si piper,

punand tot cate un pic de apa.

Pune toate ingredientele intr-un bol si |
frimantd ro minute la mani.
Lasi la dospit 30 de minute sau pani

isi dubleaza volumul.

Cand a crescut, impdrte aluatul in
parti egale si modeleazi-le in formi de

bil.

Incinge o rtigaie sau o plicd
5 5 F
antiaderentd, intinde plicintele cu
sucitorul si pune umplutura la alegere
induntru, apoi impdtura frumos, ca un
plic si lipeste marginile. \
Coace plicintele la foc mediu spre &
mic, pani se rumenesc pe fiecare |
parte, apoi scoate-le pe farfurie, unele
L A T o -
peste altele. Cac is inca calde, unge-le

cu un strop de ulei.



-~ Alte tipuri de umpluturi:

e de cartofi: 3-4 cartofi preparati (cartofi fierti
in coajd, 1 ceapd medie, 2 linguri de ulei, sare,
piper, chimen si boia dulce — crasi la tigaie
impreund)

e branzia saratd amestecatd cu cozi de ceapa
\'U]'L{L‘

e urdi dulce

e cu mirar

e dovleac sau mere, date pe rizitoare, cu un
strop de scortisoara si zahar, pregatite ca
pentru p|f1cin[:”|

e carne tocatd, cilitd in prealabil

e branzi dulce cu stafide

e varzd muratd (varzd muratd tocata, ulei, ceapa,
suc de rosii, dafin, piper)

e cu dulceari

*In Sacuieu, doamna Anica ne-a omenit cum se cuvine si
ne-a prezentat colectia de ii de peste 100 de ani, parte din

zestrea familiei.

26



CIORBA DE
AGRISE*

’CU CIOLAN AFUMAT

Pregatire
10 minute
Portii

4

Timp
45 minute

Nivel
usor

27



Ingrediente:

*In Sancraiu, la Pensiunea familiei

Vincze, am gatic alaturi de doamna

t buc. ciolan afumat

3 buc. morcov

2 buc. patrunjel
jumaitate de kilogram de
agrise

300 gr. smantani grasi
(groscior)

1 linguri de fiind pentru

ingrosare

casei, cea mai buna supa cu

afumdtura mancatd vreodata.

.

Cum prepari:
lei 0 oaldi de 5 litri si o umpli cu apd pani la
jumaitate. Pui ciolanul afumar la fierc. Cand ciolanul
este pe jumitate fiert, punem morcovii i
patrunjelul tdiati rotunzi si mai adiugim apa calda.
Cand carnea da si se ia de pe os, adiugim si agrisele
si_fierbem totul inci o datd. Adaugim rintasul
(Fiind amestecatd cu smantand) condimentam dupa
gust cu sare si fierbem inci o daca.

e De pe ciolanul afumatr dam jos un pic de carne

si 0 servim cu ciorba.




ALBINITA

"FOI CU MIERE

Portii Nivel
12 mediu-dificil

Pregatire Timp
E\iﬁ ore 2 ore
- R L P

29



Ingrediente:

Cum prepari:

PASUL 1

Intr-o oalia adaugi mierea, untul (100 grame), sarea si
zahdrul si le pui la foc mic. Poti face asta cu o zi
inainte de a pregiti prijitura. Daca std siropul cateva
ore bune, ori de pe o zi pe alca, e si mai bun.

Fierbi acest sirop pani cand incepe a clocoti. E fiert
bine cand nu se mai vad cristalele de zahir induncru
si capitd culoarea caramelului. Ia-] apoi de pe foc si

pune—l la ricit.




PASUL2

Peste cateva ore, ori a doua zi, pune intr-un bol fiina
cernutd cu praful de copt.

[n mijlocul fiinei, fi o adincitura si pune siropul de ieri.
Apoi pune si oul, bitut bine cu furculita, si vanilia.
Amestecd bine pand cand sunt omogenizate toate
ingredientele.

Aluatul formac 1l iei si il duci pe o plansi de lucru,
presarata cu faina.

[l mai frimanti cAteva minute la man3, apoi il imparti in

4 parti egale.

PASUL 3

Poti porni la preincilzit cuprorul, acum. La 180 grade.
Intinde prima foaie de aluar, in forma dreprunghiulari,
cam de 25X35¢m, pe o hartie de copt, inteap-o pe alocuri
cu furculita si apoi pune-o la copt. O lasi in cupror cam
10 minute. Procedeazi identic si cu celelalte trei foi. Tot
timpul blatul de lucru si fie presdrat cu faind.

Dupi ce foile se vor rici, ele vor deveni tari ca niste
biscuiti. Se vor inmuia si frigezi mai apoi de la
umpluturd.

Lasi foile de-o parte si te apuci de crema.




PASUL 4
Pui laptele pe foc cu zaharul si sarea. Cand
incepe a fierbe, pune grisul in ploaie,
amestecand continuu s nu se lipeascd si
mai ales si nu formeze cocoloase. Fierbi
cam 4-5 minute, dupi care lasi la ricic.

Odatd ricita compozitia, iei untul moale
si vanilia si le adaugi in cremi. Bati bine
cu un mixer si devind crema spumoasa,

fina.

i Peste cateva ore, ori a doua zi, pune intr-un bol faina cernutd cu praful de copt.

2 In mijlocul fiinei, fi o adincitura si pune siropul de ieri. Apoi pune si oul, bitut bine cu
furculita, si vanilia. Amesteca bine pani cand sunt omogenizate toate ingredientele.
Aluatul formar il iei si il duci pe o plansi de lucru, presiraca cu fiina.

Il mai friminti citeva minute la mind, apoi il imparti in 4 pirti egale.

PASUL 6
Cum montezi prijitura:

Imparte crema albi in doua.

~ Prima parte o pui pe o foaie, apoi pui foaia a doua peste. Tasezi usor ca si se intindd




Tot timpul ai griji ca umpluturile si fie nivelate cat mai frumos. La final, la tiiere, si
arate frumos si in straturi egale.
Pe foaia a treia intinde ultima parte de cremd albi si acoper-o cu foaia a patra.

Apasi usor peste sa se prindi toate straturile intre ele.

E bine si lasi prajitura la frigider pana maine. Astfel foile se vor inmuia si toate aromele
se vor imbina armonios, iar foile nu vor mai fi casante.

La servire: rai intai marginile inestetice si apoi tai prajitura in dl'cpmn&_ﬁhim'i mici, egale si
“ * “ = T

presari zahir pmh‘;‘l dc:lsupr;l_ Cea mai buna prajitura!
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*In mica ferma a familiei, doamna

-+ Angela ne-a servit cu un cas bun si
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 Cum prepari:

Carrofii 1i fierbem in coaja.
" Dupi ce s-au ricit, 1i curdtam si 1i tdiem cubulete. Ceapa o tocim cat mai mirunt, apoi

tiiem cubulete mici de slinini.

tinem pe foc inci vreo 5-6 minute la foc mic, astfel incat carvofii si preia aromele.
Sunt gatal

Ii servesti cu murirura, simpli sau ca garnitura langd o pomana porcului ori niste carnat

SR
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Cum prepari:

PASUL 1

Se amestecd laptele bicue, zahiarul, amidonul de
porumb, gilbenusurile de ou, cana si semintele de
vanilie intr-o cratiti. Se fierb la foc mediu,
amestecand continuu si se lasi amestecul si fiarba
pani la 82 de grade Celsius. Se trece printr-o sitd
fini, daci este necesar. Lisam amestecul si se

riceasca, biatut in branzi mascarpone.

PASUL 2
Fierbeti piureul cu zahir, un strop de lichior si

doar putin xantan. Adiaugati agarul intr-un lichid
fierbinte si riciti amestecul. Dupd ce s-a ricit, se
omogenizeazd si se trece printr-o sitd dacd este
necesar. (Inliturati bulele de aer cu vid, daci este S

necesar).

S
N (yﬁ ‘“\‘l
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PASUL 3

Fierbe apa si zaharul cu coaja de lamaie si pastaia §
de vanilie feliata. Se condimenteaza apoi lichidul
cu lichior de afine. Lasati siropul si se riceasci
putin. Amestecati compozitia ricitd cu afinele cu

5-10 minute inainte de a le servi.

PASUL 4

Firdmiteazd secara tdiatd cubulete intr-un robort
de bucitirie. Faceti zahdrul caramelizat intr-o
tigaie mare. Adidugati unt. Apoi adiugati painea si
maltul si acoperiti complet cu compozitia din
caramel. Intindeti amestecul intr-o tavi de copt si
lisati-1 si se riceasci. Se macini amestecul in
robotul de bucitirie cat se poate de fin. Daci
amestecul este umed, coaceti-l la cuptor la 170 de

grade Celsius pani se usucd complet.

PASUL 5
Uscati afinele in cuptorul de 8o de grade timp de &

YR . A & A 5 N
ore. Amestecd afinele in mixer, pani devin pudri 83
find. Utilizati ca garniturd a preparatului.



lerburi silbatice si ulei de busuioc: PASUL 6

* 50 g busuioc Se fierb n apa zahirul si siropul si se ricesc. Se
» pulbere de molid amestecd cu busuioc, ierburi silbatice si pudri de
* ierburi silbatice molid pand la omogenizare. Gustati si adiugati

* ulei extra pudra de molid, daca este necesar. Se toarna
* j0gapa amestecul prin sitd find si se tine in sticld pana la
* 15 g zahir

servire.
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PAINE P]_JATA CU E\Preg.étire
CRUPEDE ORZ |G
SAU HRISCA W Q

Ingrediente:

8 mediu-dificil

Cum pregatesti:

Fierbe laptele si crupele de orz piani devine un
amestec ingrosat. Adaud laptele bitut, sarea li
untul topit. Apoi, cand amestecul este ricit,
adaugd cele doud oud, bitute usor. Asecazid
amestecul intr-o tavd pe o irtie de copt. Coace-1 la
220 grade, undeva in jurul a 30 minute. Serveste cu
unt.

Amestecd hrisca cu laptele acru si lasi la odihnit
20 de minute. Adaud apoi ouile, sare si uleiul
canola.

Intinde amestecul in tavi, pe o foaie de copt si
coace-l la  temperatura maximd pentru 12-15 £5

minute.
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\ l\/’ CAP SUNI iN AMESTEC Pregatire

' DE FAINA DIN ORZ
~ MACINATA FIN I

Portii
4

Inerediente:

Cum prepari:

Bateti smantana, adiugati branza de vaca, zahirul
si cipsunile feliate. Puneti in pahare frumoase sau
boluri de desert in straturi cu amestecul de faina
micinat fin. Deasupra presara niste amestec de

' faina macinata fin. Se serveste rece.

Amestecul de fiind micinatd fin se face astfel 555
A A w [ % . . s A RS
incat boabele de orz si fie fierte si apoi prijite in
cuptor. Dupi aceea este uscat si micinat in fiina.
In zona Savo se foloseste doar orz pentru acest

amestec.
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ROSOLLI - SALAT
FINLANDEZA DE o
SFECLA ROSIE 1 e

-

g :
Cum pregatesti;
Taiari ]cgumclc in cuburi de 1/2 em si asezati-le
frumos pe un vas. Se decoreazi cu pitrunjel.
Bateti  smantana  pana  devine  spumoasi.
Condimenteazi si coloreazi crema cu lichid de
sfecli rosie pini devine usor roz. Turnati
dressingul intr-un bol pentru servire. Serviti cu

niste hering murat.
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[ VISPIPUURO - TERCI | pegsre

\/'/. DE FRUCTE DE

 PADURE BATUT 11 o

Ingrediente: Preparare:

Se fierb fructele de padure in cei 2 litri de api. Se H
adaugi zahirul si se presarid grisul. Se fierbe la foc
mic, amestecand din cand in cand, aproximativ 20
de minute. Lasi-l si se riceascd. Bateti terciul
ricit intr-o spumi ugoard cu un mixer electric. Se

serveste cu lapte rece.
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Pregatire /l Timp
35 min 45 min

CORNULETE CU
UNTURA

Portii Nivel
; 12 mediu-dificil
UMPLUTE CU SILVOITA DE PRUNE

Cum prepari:

Untura se freacd bine pani se face albi cu texturd de spumi, apoi se adaugi lapeele,iar in
mijloc drojdia topitd. Se pune fiini cat cuprinde. Toate acestea se amestecd impreund cu
untura.

Se frimantd bine pani cand aluatul nu rimane lipicios pe maini, s fie potrivit. Se
portioneazi si se aseazd pe masa cate o cantitate cat prin intr-un pumn, apoi se intinde
cu sucitorul pi‘mz’l cand stracul de aluarul sa fie potrivit, nici prea gros, dar nici prea
subtire sd nu se rupd, dandu-i o forma circulard. Se taie fasii putin mai late si se pune cate §
o jumitate de linguri de silvoita de poame pe partea mai latd a aluatului, apoi se ruleazi §
aluatul, in formi de spirald. Se aseazd in tdpsie pitritoasd si se pun in cuptor la copt. Se

o A o A . . o o
] 121521 pana sc I'LIITI(;‘HCSC/Iﬂl'O!'_?CSC usor 121 eXterior, cam 730 minute. I)U.Pﬂ CC SC Tacescse
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Nivel

12 mediu-dificil

SARATELE (8 on

Pregatire /L Timp
35 min 45 min

Cum prepari:

untura, apoi drojdia topitd in cei 200 ml lapte;
Adaugi si sarea, dar nu muled, deoarece urmeazi
sd se puna branza.

Apoi se adaugd smantana si se incepe framantacul

VATTOS.

Lasi la dospit, intinde-] pe masd, ca foaia de
tditei, insd gros cam de un deget;

Unge aluatul cu ou bicut, apoi taie foaia in fasii
lungi, ca niste betisoare si se presard pe deasupra

sacireaua (chimenul).

Pune la copt pe o tavd, nu prea mule timp, ci pﬁnﬁ

inccp $4 se rumeneasca; »
Cand au prins o culoare rosiatici se pot scoate din
cuptor si se lasd la ricit, apoi se pot servi drept

aperitive.



a\\\ } ///%//

/// 4

"Wy, | A
L] 2 s

Cum prepari:

PASUL 1

Se separi albusurile de gilbenusuri.

Albusurile se bat spumi cu praful de sare si se lasd

deoparte.

Gilbenusurile se amesteci cu zahirul pani cand se
obtine o compozitie spumoasi.

Apoi se adaugd uleiul in fir subtire (ca la o
maionezi), iar apoi apa minerali/borcutul.

Peste albusuri  se adaugi compozitia de
gilbenusuri si se amesteci cu o spatuli de jos in

sus.

Se tapeteazd o tavi cu hartie de copt si cu putin @8

NN

ulei, se toarnd compozitia in tavi si se di blatul la
cuptorul preincilzit, la foc mediu (180 grade)
pentru 25-30 de minute aproximativ.




PASUL 2

Glazura

[ntr-un ibric se pune zahirul, cacao, lapeele si untul.
Se pune pe foc si se lasi la fiert pand cand se topeste atat zahirul, cat si grasimea.

Se adaugi esenta de rom si se lasd apoi glazura la ricic.

PASUL 3
Blatul se taie cubulete mici, direct in tavi, dupi care se toarna siropul deasupra, avand
grija si ajungd peste tot. Dupi ce au stat bine la insiropat, cuburile se trag prin nuci

macinata.



PRAJITURA
DE JINTITA

lngrediente:

* joud;

o 1 pahar de ulei, nu chiar plin;

o 1 paharde jantita (lapte fierbinte
turnat peste lapeele acru — lapre
zburat);

o 1 pahar de zahir;

¢ jumitate de praf de copt.

E\ Pregitire Timp
15 min \ 35 min
ﬁﬁ Portii "N Nivel
g [ mediu

] L]
Cum prepari:
Se bat ouile impreuni si nu separat.
Se EILI:IUEC:':I uleiul, apoi i'.'mrit_':l. zahirul si pr:lf‘lil de

L'OPI.',

Se baga la cuptor pentru coacere.
Se scoate la ricit si se serveste ca pe cea mai

delicioasa si simpld prijicura.
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SCOVERZE m? Portii

CUBORCUT SI CU DULCEATA 12

Ingrediente:

Cum prepari:

Bate mai intdi ouile cu zahirul si sarea, apoi toarnd paharul cu lapte si amesteci cu telul

compozitia. Adaugi, intre timp, fiina, treprat, cate putin, apoi toarnd borcutul.

Repetd actiunea pand cand se omogenizeazi compozitia cu borcutul. Amestecd bine

compozitia ca sd nu fie cocoloase, iar cand aluatul este gata adaugd uleiul.

Incinge tigaia si unge-o cu putin ulei. Toarna aluatul si se intindd uniform pe suprafata %
tigdii. Le coci la foc mediu, ca scovarza si prindi o culoare galben-auriu si nu se ardi (30
- secunde pe o parte si cam 15 pe cealaltd).

% La final, se ung cu dulceati si se ruleaza, gata sa fie servite;



Pregatire

RULADA DE 15 min
PORC ) o

Ingrediente: Cum prepari:

Se taie muschiul de pore in fasii mai subtiri, dupi W : ;
care se :ldaug,fl compozitia de carnati. N
Se ruleazd in formd de ruladi, apoi se coase la
capete $i se |c;1gi i'mpl'cjur cu atd.

Se pun la undat (in clocot).

Se pune 111 Lll('lll"l'lil[.




DROB DE MIEL

Pregatire
35min

e

Ingrediente:

Cum prepari:
PASUL 1
Spald bine organele micelului si le pune la fiert in
api rece, fird absolut nimic (femeile din Lunci
spun ci cd daci pui sare se intdreste ficatul si o si
fie ca piatra). Cind a incepe si fiarbi va forma o
spumd, care va trebui curdtati.

Nu va trebui fiartd mai mule de 30 de minuce.
Carnea de miel e frageda.

Se lasi si organele la ricic in aceeasi api in care au
fiere;

PASUL 2
Cat timp organele se ricesc, se spali ceapa,
usturoiul $i se toacd mdrunt, apoi se pun la cilie,
pani se inmoaie bine si dispare toata apa lasatd de

la ele si se dau deoparte si se riceasci.

PASUL 3

Se pun la fiert 3 oud si se curitd de coaji.




PASUL 4
Se pun si bucitile de carne pentru ciorbi la fiert, dupi care se alege carnea pentru ciorba
si se dd deoparte, iar ceea ce rimane, grasimi, pielea, resturi de carne se toacd mirunt.
Dupa ce s-au racit Ol‘gill'lL'lL‘ se toacd cubulete mici si se pun intr-un vas alaruri de

carnea rimasi de la ciorbitd, peste care se adaugi ceapa cu usturoiul cilite, cele 3 oua
crude rimase, patrunjelul, sare, piper si se omogenizeaza;

PASUL 5

Pune prapurele in api cildutid pentru a-l inmuia si-l intinde pe un blat de lucru. P

une
jumatatce din compozitia de drob, ouile fierte, cealaleid jumatate de compozitie §i
uniformizeazi, astfel incar si dai forma unei rulade;

Strange prapurele in jurul ruladei, pune-l intr-o tavi de cupror unsi cu ulei si-l pune la

copt timp de vreo 35-40 de minute, dup:’l care-l scoate si-1 lasd in tava in care a copt pfmﬁ

se riceste, apoi drobul este gata de servi;
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PAPRICAS DE ENEae (4
HRIBI 1y e

Cum prepari:

Alege hribii de impuritati si-i verificd s nu aibi WT‘\
Ui

Ingrediente:

viermi. Spali-i bine, bine sub jet de apa si-i lasi la
StOrs.

Taie-i apoi in buciti de aproximativ 2-3 cm, nu
foarte mici, pentru ci la fiert mai scad din volum.
Ceapa o tai mirunt, iar uscuroiul felii subtiri.
Pune intr-o tigaie groasd unturd de porg, iar cand
s-a incins pune la cilit ceapa §i usturoiul,
amestecand continuu.

Adaugi ciupercile si lasi-le pe toate putin la cilir,
apoi adaugi api fierbinte, putind sare dupi gust si
pune capacul peste si stea la nibusit, pentru
aproximativ 1o min.

Adaugi smantina i amesteci bine pani la
omogenizare.

Mai lasi pret de un clocot rigaia pe foc, apoi &
papricasul este gata.

Eventual mai adaugi sare si piper dupi gus, iar la

final patrunjelul sau mararul, de doresti.



9 i ik Portii Nivel
CU BRANZA DULCE DE VACA $1 SMANTANA 8 i

ST : o () T

Ingrediente: Cum prepari:
PASUL 1

Pune mai intai intr-un castron branza de vaci si
adaugd ouile intregi, sarea, coaja de limaie. Le
bati pe toate impreund. In compozitie nu se pune
momentan zahdr, pentru ca amestecul risci si se
Inmoaic si papanasii si se impristie cand sunt
pusi in tigaie.

Cerne apoi fiina si adaugd praful de copt.
Omogenizeazi cu mainile usor, pand obtii un
aluat moale si putin lipicios.

Acoperi aluatul cu o folie si pune-l la rece timp
de aproximativ 30 min.

PASUL 2

Scoate aluatul si intinde-l pe o suprafati plani cu sucitorul, pind la o grosime de &5
aproximativ 2,5 cm, dupi care decupeazi-l cu gura unui pahar in forma de cercuri, apoi \
in centru taie rondele cu un obiect metalic (dul) - cu diametrul de aproximativ 3 em;

4, -resturile de la aluat rimase in jur se refolosesc pentru crearea de noi papanasi.



PASUL 3
[i prijesti in baie de ulei incins bine.

Imediat redu temperatura focului pentru a nu se arde crusta papanasilor. Dupd 2-3
minute se intorc, iar bilugele se intorc singure, plutesc la suprafaca.

Se scot pe o tavi la stors, pe un servetel care si absoarbi uleiul.

Papanasii se servesc fierbinti, se aseazi pe farfurie, peste care se ;1d;1ugft smantana si

dulceata la alegere;




Timp

PLACINTE CU l E P (1) mme
Il ®

Nivel
mediu

BORCUT e

8

Cum prepari:
Pune intr-un vas fiini cit cuprinde, iar in
mijlocul ei se face o gaurd unde se pune borcutul
cildut cu un cub de drojdie si-l lasi la copit.
Adaugi o linguriti de sare si incepe procedeul de
frimantare. Frimantd aluacul pand cand acesta
mai este lipicios si se desface usor de pe palme.
Adaugi apoi putind unturd de porc si-l lasa la
dospit. Intre timp, pune uleiul la incilzic intr-o
tigaie grosd.

[a cu mana aluat si intinde-l pe o suprafatd
uleioasd, apoi pune-i o umpluturd din branzi iute
de oaie sau brinzi de vaci fraimancarci, impﬁtura—l
si-l mai incinde, incd o datd, pentru a nu rimane
aluatul adunat. Pune-] in tigaie la prijit in uleiul
incins bine.
il prijesti pe ambele pirti, dupi care s
farfurie si sunt gata de servit, imedit

putin.



Timp

PRAJITURA — Epame (D) m
MALAI PUTRED i

mediu

lngrediente:

e fiind de milai de la moari;
e oui:

* unturi de porc;

o zahar:

e smantani dulce;

=™ .
Cum prepari:
Du la moard milaiul pentru micinat si vei obtine o fiini de milai mai aspri si mai mare,
aseminitoare cu cea de grau.

§
Cerne-o apoi printr-o sitd mai deasi sio pune mtr-un lighean.
? L=
Peste faini se sparg oudle, se pune zahirul, untura si multi smantani dulce de casi.
Le bati pe toate laolaltd, panid se formeazi un aluat potrivit de blat.
Pui apoi intr-o tavi blatul obtinut si-l introduci in L‘uptm'ui incins din sobi unde ard
lemnele.

Lasd-l pand aceasta este coapta suficient si prajitura este gata de servit;
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SUPA DE
GALUSCUTE

Pregatire
30 min

e

Cum prepari:

PASUL 1

Pune carnea in api rece cu putind sare si o lasd la
fiert.

La primul clocot se spumeazi (se curita de spuma
care se adund la suprafatd) si o lasi la foc mic
pentru aprox 20-30 de minute.

Adaugd legumele si le lasi din nou la fierc pani

cand acestea se inmoaie (incd aproape 30 min).

PASUL 2

Separi gilbenusurile de albusuri.

Albusurile bate-le spumai si gilbenusurile freaci-le
cu lingurile de ulei.

Incorporeazi, usor, cu o spatulid gilbenusurile in

albusuri, addugand,treptat si grisul,in ploaie.

umfla.




PASUL 3

Supa trebuie sa fiarba, insi la foc mic.

Cu ]ingur;l umezitd 1n pn‘:l];abi[ n apa rece se 1a 0 cantitate potrivita in ea si se ;1d;mgﬁ in
supa care fierbe incet.

La fel se procedeazi si cu restul cantititii de gris;

Acestea se vor dc::prindc de pe ]ingurﬁ si vor iesi la SUPT;I[’EIEﬁ.

Gilustele de gris se fierb in jur de 10 minute la foc foarte mic cu capacul pus.
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) MANCARE DE |El%sm™ (),
ROSCOBANE® | {f ™ ("

Cum prepari:
Usturoiul si ceapa se curdtd, apoi se toacd marunt. Se |
pun la cisit intr-o tigaie in untul de oaie. De gitesc
pani devine ceapa translucidi, apoi se adaugi
gilbiorii si mararul. Se adaugi apa cat si acopere
ciupercile si se lasd la foc mic pand scade apa, &-10
minute. La final se adaugd smantana si s emai giteste

1 minut. Se ia de pe foc si se presard patrunjelul verde.



A} COZONAC cu[EM=e™ ()
NUCA m? :ortii @Nivel

medium

Cum prepari:
PASUL 1 |
Pune faina intr-un bol mare. Fa maiaua in mijlocul
fainii din bol, astfel: fa o adancitura in mijloc si
adauga drojdia. Pune jumatate din cantitatea de lapre
(laptele sa fie caldut) si amesteca putin. Lasa 10
minute sau pana ies bule la suprafata. Apoi, adauga
restul ingredientelor peste faina si framantati pana se
leaga aluatul si apoi adaugati  uleiul treprar,

framantand continuu.



PASUL 2
Acoperiti bolul cu un servet si lasati la duspit la loc caldurt 1,5 h sau pana isi dubleaza
volumul.
PASUL 3
Dupa ce a dospit rastoarna aluatul pe blatul presarac cu faina, presara putina faina peste
aluat si intinde o foaie pe blatul de lucru si se adauga umplutura de nuca macinata cu

zahar (dup:i gust).

PASUL 4
Se pune totul in tava si apoi se lasa la cuptor timp de 2h.




Portii
2

TOCANA DE CEAPA | EJ' 5™
CU MAMALIGA 1

Ingrediente: Cum prepari:
Ceapa se curita si se taie, pestisori, apoi se pune la .
cilit in unturd intr-o cratitd. Se sireazi. Se lasi la foc
mic, dar se amesteci constant pand devine
translucida. Se gateste aproximativ 20 minute. Fiina
de mailai se fierbe in apd cu sare si se amesteca
continuu cu un tel pﬂné se omogenizeazd bine. Apoi
se lasd la foc mic si se amestecd constant ca si nu se

afume.




Portii
4

™ Nivel

7ZAMA DE Elamm (Do
COROBETE* | {{ |

| usor

Ingrediente: Cum prepari:

: Fructele uscate (*corobetele) se spald in api rece 2-3
S e LCALaE CHPLOESOUE I i Apoi se pun Intr-o cratiti la fiert in 2 licri de
* prune uscate in cuptor 100 gr api. Se lasi la fiert la foc mic circa o ori.

. [ - : § ‘. g "
® pere uscate m cuptor 100 gr Se serveste ca atare cu paine sau cu zahir dacd se

e apizl serveste pe post de compot.




15 min

Portii
12

Pregatire

Timp
45 min

Nivel
usor-mediu

Cum prepari:
Se frimantd, se imparte
Pe prima foaie pusa in
(stoarse, amestecate cu
gust).

Se pune a doua foaie

deasupra.

Se coace la 180 grade timp de 45 minute.

aluatul in doui, se fac 2 foi.

tava se pun merele razalite

zahar si scortisoara, dupd

si se inteapd cu furculita

7
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TRADITIONAL HUNGARIAN DESSERT MADE Brtions Level
IN THE SHAPE OF A BALL OF STRING 4 medium-easy

Preparation:

STEP 1

The dough: we put the two whole eggs, the yolks,
the salc and the vinegar in a bowl and beat them
well, and after we add the flour, lictle by little, and

mix well. We add flour until we get a hard dough,

which can be stretched.

STEP 2

From the dough that came out, we form balls of the
same size. We should obrain at least 35-40 pieces.
These we will strecch thin (about 2 mm), like a sheet

of pie, in a round shape.

STEP 3
Then we will cut thin strips, the width of a finger, %32
so that a hem of a finger remains around.

We lift every strip and form a ball.



PASUL 4

These balls of dough will be put in the special form
to be fried. We catch on to the two ends of the fried
form and in oil or hot lard we fry them for about 1

minute, spinning the shape on all sides. Use a port as

small as possible for frying, to put as little oil as

possible.




[T

| ¥ The tiny farm of Madame

. Lorincz Ileana

" As we walked in through the door,
wg in]n‘lcdiatt‘].\’ f‘t‘it t]1:1[ wge []3\'(_'
reached the home of a loved one.
The owners couldn't wait to greet
| and get to know us. They sat us at
the table, treated us with what they
had in the household, told us the
story of the willage and
recommended us places to visit in

the village or craftsmen to meet.

Together with us she prepared the

g gﬁ(’nu’. dishes that she inherited

from her grandmother and about

8

-

; \’\r'hiCh Sh(_‘ tl)ld us l']"l:ll' I'I'IC IH[’I’L"I' I"I:ld
-

* also inherited from her
gl':ll‘ldnlotl‘lt‘r.
- r o Yo

%.‘.‘L‘_ ‘ _
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Preparation Time
PICIOCI}"‘ E\j hours 2,5 hours

Portions Level
4 medium

*Picioici (potatoes) Baked in the Oven with Homemade Chicken Steak and Pickle

Cranberry Salad next to an Ulcea (traditional cup) of Cranberry Vinegar

73



Ingredients:

Preparation:

STEP 1

The picioici are chosen from among the most
beautiful, they are thoroughly washed and put to
bake in the oven, without peeling them, until
browned (for about 40 minutes). Check the
picioici if they are ripe by hand. They must be
soft. If they are not soft yet, they are turned from
one side to the other and left for a few more
minutes in the oven.

STEP 2

We clean and wash the hen meat well, then we mix
it with the spices and the finely chopped garlic.
We leave it like this for 2 hours for the flavors to
penetrate the meat.

Next, we place it in the tray with the oil and a cup
of water, and we put a lid or foil on top of it. We
put it in the oven for 3 hours. We check every
about 40-50 minutes, and fill it in a litcle more
water, if necessary.

Towards the end, we take the lid and leave it in

the oven until it browns a lictle on top.

S
N (yﬁ ‘“\‘l

NURY
|




v STEP 3

’H'K‘ CI':II'I]JL‘]']'iL‘S are []‘IUI'Unghl_\' \\'EIS]]L\L L'I'IL‘H pLIl’ m

the jar. You don't have to have a specific number of
cranberries. It’s customary to each and every one of
us to decide on how concentrated we want this
pl‘oduct to be at the end, so the quantity of
| cranberries can vary.

The housewives from Migurele recommend about a
quarter of the volume of the jar. Fill the jar with
water, cover with a lid very tightly closed and leave
to sour/ferment. After a period of time, the
water/juice begins to take on a reddish color, and the
consistency to be a gaseous one. From this moment
on, it can be consumed as aerated fruit juice, or it
can still be left to ferment until the vinegaring
process begins and it becomes sour.

From this moment, the crxinbcl'r_\' vinegar is 1‘c:1d_\'f

B 1t can be consumed as squeezed: in the form of sour
juice without any added sugar or sweet sour juice by
adding sugar to everyone's preference.

[t is also used as a cure for various aliments. This is a
real treasure around the house of every householder

of the village!

75



| [ waraon (] Yme
GROSTIOR* 08 ortns pee

4 easy

EYE EGG IN THE GROSTIOR

Preparing:

We put the chicken with the grostior to boil with
salt. When it starts boiling, take the eggs and break
them, one by one, carefully not to spread the yolk in
the saucepan. You let them boil for about 8 minutes
and they're done. You eat them with roasted pita, or
hard polenta, sliced, put in the pan with garlic and
fat.



Preparation:
Clean the fish from all the useless sections and wash
it well. Coar the fish on both sides with salt and
leave it to rest for about 2 hours. Be careful not to
leave the cat too close to the kitchen, or you'll eat
plain polenta.

Because we keprt talking about the mamaliga. This is
how to make it: put the water to boil with sal,
when it boils put the cornmeal in the rain. Be
careful not to leave room for lumps, mix vigorously.
When it boils for a few good minutes, you put it
aside and let it cool down. Then cur it into slices
and fry them on a grill or on a hob/pan.

Now put the grostior to boil. When it starts to boil,
put the fish in it and leave it for 5-6 minutes on each
side. And chat's it.

Now add the polenta on the side of it and be sure to
' take a glass of some strong drink from our area to
eat more effectively. Good appetite!

Preparation /L Time

10-15 min 50 min

Portions Level
medium

7,




ime
hour

)

Preparation
20min




e alarge jar of sweet and fresh sour

cream, taken carefully with a spoon
from on top of homemade fat milk
a lictle sweet milk

a cup of corn flour

a little semolina

salt




HIRIBI (BOLETUS) WITH GARLIC

Ingredients: How to prepare:

The boletus mushrooms are peeled, then
washed, but without letting them sit in the
water.

We slice the mushrooms in thin slices or cubes,
depending on your preference.

Heat the oil, put the finely chopped onion
inside it until it gets glassy. After that add the
mushrooms, crush the garlic with a knife on
your wood board, chop it finely and add it in
the pan.

Stir from time to time and ler it boil until the
water left by the mushrooms evaporates, and
the mixture turns brown.

At the end we put salt and pepper, we stir a
few times, turn oft the fire and put the
chopped green parsley on top for taste and &5

esthetics.




7

PIES ON THE SLAB el 1 ol
OF CIOAIE ] -

Ingredients: How to prepare: |
| Heat the water (at the point where is not too hot so
that it burns your fingertip) and dissolve the yeast
cube in i.

Take soml of warm milk and dissolve in it the sugar
and salt. The rest of the milk is heated up and
poured all over the flour. Knead well by hand and
leave the dough ro rise.

When it's risen, put some oil in the frypan and bake
them in round shapes.
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Group of housewives from Maguri Racdtdu area. Perfect hosts, from them we
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Preparation Time

HUNTING STEW ‘%\

Portions Level
4 medium

All this feast happens in a large pot. If you have a vard and some place for a cauldron,
then lucky you because this is a dish to prepare in a cauldron. And, at the end, the more
the merrier. As we said, the cauldron should be large, at least 7-8 licers.



How to prepare it:
STEP 1
You take the vegetables and wash them well, and

then chop the onions as finely as you can and cut
the carrots inro slices.
You put a cup of oil to be heated up, and then

throw the onions and the carrots inside.

STEP 2

When the onion is browned, you add the meat cut
into cubes. Often add water so it doesn’t drop.

After about 40-45 minutes, add a mixture of flour
with water to the pot. Put the hot peppers and the
chopped garlic, and give them time to boil for about
20 minutes. You can also fill with water again, if

necessary.



STEP 3

After about 40-45 minutes, add a
mixture of flour with warter to
the pot. Put the hot peppers and
the chopped garlic, and give
them time to boil for about 20
minutes. You can also fill with

water again, if necessary.

Mprs. Dinea cooked us the best game

stew in the cauldron, as it used ro be.




STEP 4
At the end, chop finely a bundle of dill and sprinkle it on top.

This wonderful meal is served with your best polenta!




/

DONUTS WITH ) e e
ZUCCHINI (8 s (o

4 easy

How to prepare:
You take the zucchini, you clean it, and then you
grate it moderately thin. You put a pinch of salt on .
it and leave it for half an hour to drain.
Beat the eggs well. Put the eggs in a pot, add the
sugar, the zucchini, the salt, the baking powder, the
vanilla and the lemon peel. Mix them well and then
put the sifted flour. The dough should have the
consistency of a thicker pancake mixture.
-
-
F -
- -

Heart the oil well and put in small
amounts of dough, the size of your
: You fry them for 1 minute -~ o
zon one side and 1 minute on the’ ..

other side, until they brown nicely. : 2
When they are pardially cooled E
down, sprinkle powdered sugar'
over and have a nice meal! You can
always add raspberry jam next to it,

(-1t goes SO well that you will be j




i E‘\Preparation @Time
i\ % 25 min 2,5 hours
. SCROBI*

77/ ﬁﬁ Portions @LEVﬁ
- (SOURDOUGH CREPES) 4 mesim

How to make:

Put some sugar in a cup of warm milk. Put the yeast
cube in it and mix them well to obrain the
sourdough.

Beat the eggs with a fork. Put the rest of the sugar,
the flavors, the sourdough, and the rest of the milk
and mix them all. At the end, add the sifted flour.
The dough must have the consistency of one thick
pancakc mixture. Now you leave it to rise for two

hours.

#When ready, grease the hob (or
“pan) with clisi (bacon) or oil and
put in the dough using the ladle as
a measuring tool.

Serve with any fruit jam you like, or

it you want them sa]t}f add the
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TORMACI
PARGALITI*




300 grams of homemade
noodles

2-3 medium portatoes
600 ml water

vreo 200 gr bacon

one large onion

paprika

a pinch of salt

That's a recipe from our elders. When they came
home from the field work, after a hard day, they
quickly g‘rabbed a pot, cut 2-3 potatoes into small
cubes, added warter and salt and let them boil.

When they were ready, they would put two fists of
homemade noodles in the pot.

Separately, they roasted a few slices of clisa (bacon)
cut into cubes. After they were browned, they also
cut an onion and threw it over. At the end, they
sprinkled some paprika.

hen it was ready to eat, they just added the bacon

in the soup pot with potatoes and noodles.
And that was it! Such a delight!

AR
S



* In Margau, at Mrs. Lucia's, we have tasted the best

ras "JII?L’."I"V jam on fht’ !"LHIL’E.
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PIES ON THE SLAB | Pibereeen ([ e
(HEARTH/STOVE) (0 portons (e

4 medium-
hard

For the cabbage filling:

e asmall, raw cabbage

1/2 minced onion

salt

1 tablespoon of oil

ground pepper, cumin seeds



How to make:

Begin by preparing the filling. We
chose the cabbage filling that we make
like this: cut the cabbage very thin
and make a sauté with salt, pepper
and a little water.

Puc all che ingrcdicnts for the dougl‘l
in a bowl and knead 10 minutes by
hand.

Leave to rise for 30 minutes or until it
doubles its volume.

When it has risen, divide the dough
into equal parts and shape them into
the shape of a ball.

Heat a pan or a non-stick hob, spread
the pies with the rolling pin, put the
filling of your choice inside, then fold
nicc]}-‘, like an cnvu]opc, and g]uc the
edges tightly.

Bake the pies over medium to low X
heat until browned on each side, then 7
remove them on the plate, one on top
of the other. While they're still warm, .

grease them with a splash of oil.



e Other types of fillings:

* potatoes: 3-4 prepared potatoes (peeled potatoes,
1 medium onion, 2 tablespoons of oil, salt,
pepper, cumin and sweet paprika — fried in the
pan together)

e salted cheese mixed with green onion tails

e urdi (sweet cheese — similar to ricotta, burt
fatcer) wich dill

e pumpkin or apples, grated, with a splash of
cinnamon and sugar, prepared as for making a
pie

e minced meat previously hardened

e sweet cheese with raisins

e sauerkraut (chopped sauerkraut, oil, onions,

tomato juice, laurel, pepper)

* In Sacuieu, Mrs. Anica fed us properly and presented us
with her traditional costumes collection of over 100 years,

part of the family dowry.
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BROTH WITH E\i’;ep.«aration :i5me.
SMOKED KNUCKLE W
AND GOOSEBERIES

% easy
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Ingredients:

1 pe. of smoked knuckle

3 pes. of carrot

2 pes. of parsley

i/2a kilogram OFgOOSCbCfl'}F
300 gr. of fatty cream
(grostior®)

1 tablespoon of flour for the

roux

[*the cream Foaming on top of

uncooked cow’s milk.

* In Sancraiu, at the Vincze family pension,

we cooked with the lady of the house, the

0Cst .\JHOL(JI soup ever eaten.

How to make:

We take a pot of 5 liters and fill it with water up to
half. We put the smoked knuckle to boil and when
is partially boiled, we add the chopped carrots and
parsley and add some more warm water. When the
meat can be easily taken from the bone, we also add
the guosclwrrics and boil L‘\'cr'\'thing once again. At
the end, we add the roux (with sour cream), season
to taste and boil once again.

From the smoked knuckle we take oft some of the

meat and serve it with the broth.




ALBINITA (TINY BEE) & st | Jzrous

R y SRS ) Portions Level
CAKE OR SHEETS WITH HONEY 12 mﬁcdlulm-
difficult




Ingredients: How to prepare:

STEP 1

In a pot add the honey, the butter (100 grams), salc 7.

1T

and sugar and put them over low heat. You can do
this the day before you prepare the cake. If the syrup
sits like this for a few hours, it's even better.

Boil this syrup until it reaches the boiling point. It's
boiled well when you can't see the sugar crystals
inside. Then take it off the fire and put it to cool

down.



STEP 2

In a few hours, or the next day, put in a bowl the sifted
flour with the baking soda.

[n the middle of the flour make a lictle hole and pour
the syrup from ‘\'CSL'L‘I'Cl:!_\'. Then also put in the ege, well
beaten with the fork and mixed with vanilla. Then mix
well until all the ingredients are homogenized.

Take the !‘L‘Sutting doug‘h and ht‘ing it to your \\'ol‘l{ing
table, sprinkled with flour.

You knead it for a few more minutes by hand, then

divide it into 4 equal parts.

STEP 3

Now you can preheat your oven to 180 degrees.

Using a mHing pin, stretch che first sheet n!"doug]u ina
rectangular shape of about 25X35¢m. Then place it in
the tray on a baking paper, prick it in some places with
a fork and then put it in the oven to bake. You leave it
in the oven for about 10 minutes. Then you repeat the
same process with the other 3 sheets. Make sure you
keep the wood board sprinkled with flour at all times.

After the sheets are cooled down, they will become hard

just like crackers. But do not WOorTy, in the end rlwA\' are B

meant to soften from che ﬂ]ling cream.
You leave the sheets aside and you start making the

cream.
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STEP 4
Put the milk to boil fire with the sugar
and salt. When it starts to boil, put the
semolina in the rain, stirring continuously
not to stick and especially not to form
lumps. Boil for about 4-5 minutes, then let
it to cool down. j
Once cooled down, you take the soft

butter and vanilla and add them rto the
cream. Beat well with a mixer to obrain a

frothy, fine cream.

third sheert.
STEP 6

At all times make sure that the fillings are leveled as beautifully as possible. At the end, S

when cutting the cake, it’s important for it to look beautiful, displaying equal layers.
On the third sheet spread che last part of the white cream and cover it with the fourth

“ sheet.

S
N\~ (yﬁ ‘“\‘l

JENVRY
\



[t's best to leave the cake in the fridge until tomorrow. The sheets need time to soften,

the flavors to blend harmoniously. Thus, and the sheets will no longer be brittle.

When serving: first cut the unsightly edges and then cut the cake into small, equal
C o P O

[ =
rectangles. Now you can sprinkle powdered sugar on top. This is the best cake ever!
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" How to make:

We boil the potatoes in the peel and after they have cooled down, we clean them and cut
them into cubes. Chop the onions as finely as possible, then cut small cubes of bacon.

We saute the onion with the bacon. When they become glassy, we also put the potatoes,

like it spicy. We mix well, and we keep the fire for another 5-6 minutes over low heat, so M\
that the potatoes take over all the flavors. N
[t's done! You serve them plain, with pickles, as garnish next to pomana porcului* or
with fried sausages!

*Romanian traditional dish made with all the goods from pork’s meat — literally
meaning a pig’s alms. This happens when all the family is gachered to cut the pig, usually

before Christmas.
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BLUEBERRY PIE posradon () Yoo
INNOVATION (8 porions ot

8
difficult

Ingredients: How to prepare:

STEP 1

Whisk together buttermilk, sugar, cornstarch, egg
yolks, vanilla seeds and pot in a saucepan. Bring
to a boil over medium heat, whisking constantly
and let the mixture cook until its 82 degrees of
Celsius. Pass through a fine sieve if necessary. Let
the mixture cool down whipped in the

mascarponce Ch{ZCSC.

STEP 2
Boil the puree with sugar, splash of liqueur and

just a liccle bit of xanthan. Add the agar to a hot
liquid and cool the mixture down. Once cooled
down, blended smooth and pass through a sieve if
necessary. (Remove the air bubbles with vacuum, 3

if necessary).



STEP 3

sliced vanilla pot. Then season the liquid with
blueberry liqueur. Let the syrup cool down just a
litele bit. Mix the cooled marinade in to the

blueberries 5-10 minutes before serving them.

STEP 4
Make rye crumble by blitzing the diced rye in a
food processor. Make a caramel out of sugar in a
large pan. Add butter to the caramel. Then add
the bread and malt and completely coat in the
caramel. Spread the mixture in a baking tray and
let it cool down. Grind the mixture in food
processor as fine as it can be. If the mixcure is wet,
bake it in the oven at 170 Celsius until its

completely dry.

STEP s
Dry the blueberries in the 8oc oven for 8 h. Blend ; -
the blueberries in the mixer, until they are fine % \
powder. Use as garnish of the dish.



Wild herb and basil oil

50 g Basil
Spruce powder
Wild Herbs
Qil

30 g Water

15 g Sugar

STEP 6

Boiled sugar and water in to syrup and cool down.
Blend it with basil, Wild herbs and spruce powder
until smooth. Taste and add spruce if necessary.
Put the mixture through the fine sieve and keep it

in the bottle until serving.
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GROAT FLAT rrsmsraton ()} Yo
BREAD W Portions Qf#‘%ﬂm-

8
difficult

Ingredients: How to prepare:

Boil the barley groat in milk «ill the liquid has
infused. Add sour milk, melted butter, salt and
lightly beaten eggs when the mixture has cooled
down. Pour the dough over damper covered with
baking paper. Bake in 220 C about 20-30 minutes.
Serve warm with butter or egg butter.

Mix sour milk and buckwheat flakes and let it sit
for 20 minutes. Mix eggs, salt and oil.
Spread evenly over damper covered with baking

paper. Bake on 300 C about 12-15 minutes.
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~ WITH FINELY MILLED | 55 °" .
’ FLOUR MIXTURE [ e

4

Ingredients:

How to prepare:

Whisk the cream, add quark, sugar and sliced

strawberries.

Put into beautiful glasses or desert bowls in layers
| with finely milled

flour mixture.

Sprinkle some finely milled flour mixture on the
top. Serve cold.

Finely milled flour mixture is made so that barley
grain is boiled and then roasted in the oven. After
that it is dried and grindcd into flour. In Savo

area only barley is used for this mixture.
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Portions
4

FINNISH BEETROOT | Elemn
SALAD (ROSOLLI) 1l

Ingredients: How to prepare:

Cut the vegetables into 1/2-inch cubes and group
neatly on a dish. Decorate with parsley. Whip the
cream until frochy. Season and colour the cream
with beetroot liquid until lightly pink. Pour the
dressing into a bowl for serving. Serve with some

pickled herring.
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_ PORRIDGE o -
(VISPIPUURO) : e

Ingredients: How to prepare:

b WHIS BY/ o @m
i

Bring the water and berries to the boil. Add the
sugar and sprinkle the semolina in. Cook on a low
heat, stirring from time to time, for abour 20
minutes. Let it cool. Whisk the cooled porridge
into a light foam with an electric mixer. Serve

with cold milk.



GAL LIDER

BISTRITA-NASAUD
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' TENDER o - F/';eparation @Tim
. CROISSANTS WITH s o
LARD [ o Qz::;ﬂ:.:“'

FILLED WITH PLUM JAM

]

r Tl

foamy texcure. Add the milk and che

./, .
= How to make them:
N

] 1 % i -
2% Rub the lard well until it becomes white, with a
melted yeast in the middle. Add as much flour as for the right texture of the dough. All
this is mixed with the lard. Knead well until the dough does not remain sticky on the
hands, it has to have a good texture. Portion and place on the table as much as one can fit
in a fist. The dough layer is evenly shaped so that it is suitable, neicher too thick nor too
thin so that it does not break, giving it a circular shape. Each circular shape in the §
composition is cut into strips in the shape of a triangle. Place half a tablespoon of plum
jam on the wider side of the dough. The croissants are rolled in a spiral, placed in a pan
|~ and then in the oven. Leave in the oven until lightly browned / reddened on the outside.

\ After cooling
I =%
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12

medium-
difficult

Ingredients:

How to prep them >
For 1 kg of flour add 2 whole eggs. Add the lard
and then the melted yeast in the 200ml of milk. \
Sprinkle a lictle salt, as the cheese is to be added,
which is already pungent and very salty.

Add the cream and knead vigorously.

Leave to rise, then spread it on the table like a

sheet of noodles, but as the thickness of a finger.

Grease the dough with beaten egg, then cut the
resulting piece of dough into long strips, like
chopsticks and sprinkle on top of it with caraway.
You bake them in a tray with baking paper and

keep in the oven until they get browned.

When they have taken on a reddish color, they &
can be taken out of the oven and left to cool, then

they can be served as appetizers.
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Preparation
15 min

Portions
12

How to make them:
STEP 1

Separate the egg whites from the yolks. Beat the
egg whites with the salt powder and set aside.

The yolks are mixed with the sugar until a foamy
composition is obrained.

Add the oil in a thin layer (like for mayonnaise),
then the mineral water.

Add the egg yolk composition over the egg whites

and mix with a spatula from the bottom up.

Add baking paper on a tray and a lictle oil, pour

the composition into the tray and put the wheat £55

in the preheated oven on medium heat for about

25-30 minutes.




STEP =

Put sugar, cocoa, milk, margarine / butter in a kettle.
8 8

Put it on a heater and let it boil until the sugar as well as the margarine / butter are

ITIC][CL{.

Add the rum essence and then leave the glaze to cool.

STEP 3
When the wheat is cooled, cut it into a square shape and pass each piece through the

glaze and then through the nuts.

@Fﬁ\‘ll\w
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SOUR MILK
CAKE

Portions _ Level
8 | medium

Preparation / | \Time
E\wmin 7 _/35min

Ingredients:

o 3oggs
1 glass of sunflower oil

1 glass of sour milk

1 glass of sugar
half of baking powder

How to make:

The eggs are mixed. The sunflower oil is added,
then the sour milk and the bzlking powder.

All is added in the oven for [‘rxﬂimg,

After baking it is raken out of the oven for
cooling.

[t is being served as the most delicious and easy to

do cake from Poiana Ilvei.
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reparation ./ “\Time
PORK E\Ts nl:in Lk:xj35 min
ROU[ADE Wﬁ Portions er.ne;eilljm

8

—

Ingredients: How to make:

Cut the pork muscle into thin strips.

Add the sausage composition (filling). Roll and
(= (=

sew on the ends.
[t is tied around wich thread. Pur to boil (on a hot
steam).

At the end the composition is smoked.



7
// Y/ A/ 2
/A ///

X
T8\ 10 2,

SCOVERZE*

WITH MINERAL WATER AND JAM

Portions
12

Ingredients:

= How to prepare: o i
First you mix the eggs with the sugar and salt, pour the glass of milk and miix the
composition thoroughly.

Meanwhile, gradually add the flour, then pour in the natural mineral water. Repeat until
the composition is homogeneous with the natural mineral water. Mix the composition
well so that it is not lump_y. When the dough is I'Cad_\_-', add the oil.

Heat the pan and grease with a lictle oil. After you pour the dough, rotate the pan in a &5

circle so that the dough spreads evenly over the surface of the pan. Continue until chere

IS nO composition left. The fire must be medium so that the crepe turns goldcn )-’C“OW

%z and not burnt. The crepe is baked on the first side for 30 seconds, on the second side for

&
\
p)
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Portions
8

Preparation
5\35 min

How to make:

STEP 1
Wash well the lamb organs and put it in water to

boil (women from Lunca Ilvei say that if you add
salt, the liver will strengthen and ic will be like a
stone)

While the composition is boiling, the foam that
forms is cleaned.

It should not need more than an hour and a half
to be done, as the lamb meat is quite tender. After
that, leave the organs to cool in the same water in

which they were boiled.

STEP 2
While the organs cool, wash the onion and garlic

and chop them into small pieces. Put it in a pan
to cook until they are well done and the water has

evaporated and left to cool.

STEP 3
Boil 3 eggs and peel them.




Put the pieces of meat for the soup to boil, then choose the meat that is put in the soup, §
and the falls and fats are kept for the tripe. The meat is chosen for the soup and set
aside, and what is left, facs, skin, meat scraps are finely chopped.

After the organs have cooled, chop them into small cubes and place them in a bowl next
to the meat left over from the soup, over which add the hardened onion and garlic, the

remaining 3 raw eggs, parsley, salt, pepper and mix.

STEP 5
Put the caul in warm water to soften it and spread it on a work surface.

Put half of the composition of the drob, the boiled eggs, the other half of the
composition, mix it so that it gets the shape of a roll.

Wrap the caul around the roll and place it in an oiled baking tray.

Place in the oven for 35-40 minutes, remove after that and leave in the baking tray for

cooling, then the tripe is ready to be served.



Portions Level
4 medium

MUSHROOM e (] Y
PAPRICAS (STEW) | i

Ingredients: How to make:
600 ¢ mushroo Select the mushrooms for impurities, checking by

worms. Wash thoroughly under the water and

leave to the steam:

Cut into pieces of approximately 2-3 cm, not very

small because the boiling point is still decreasing;

Chop the onion into small pieces, and g;-n'lic,

thinly sliced;

In a heavy skillet place the pig lard, and when it's

hot, the onion and garlic, mix continuously.

Add [ht‘ 1‘1‘[1.151‘“‘00]‘1‘[5. 11”0\-:\" 111] ro hl‘uW]“l l‘]l‘iL‘ﬂh\_’

together and add hot water, a lictle salt

according the taste and put the lid over to the

steaming hole. The cooking time is about 10

n‘liﬂu[cs. 'I'hcl‘] Zl(_‘ld t]1C sour cream ﬁl‘ld I‘l‘]ix

thoroughly to homogenize.

Bring to a boil then the stew is ready;

lf‘v\_lou want add salc and pepper according to the

taste, and finely chopped parsley or

dill.
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How to make:
STEP 1

*FRIED DONUTS WITH SWEET CHEESE AND JAM

Ingredients:

Put the cottage cheese in a bowl first;

Add the whole eggs, salt, lemon peel and mix
them all together. No sugar is currently added to
the composition, as the mixture risks softening
and the papanasi spread when they are placed in
the pan;

Sift the flour and add the baking powder;

Mix with your hands not for long, but do not
knead, because the dough can harden, mix until
you get a soft and slightly sticky dough;

Cover the dough with foil and let it cool for about

30 minutes;
STEP 2

Take out the dough and spread it on a flat surface with the rolling pin, to a thickness of &5
RN
about 25 cm, then cut large circles using a cup or a glass, make a hole in the middle for &

the top mini balls, the remaining dough is reused to create new dough circles;




STEP 3

Fry in a hot oil bath well .Immediately reduce the temperature of the fire so as not to

burn the crust of the papanasi. After 2-3 minutes they turn, and the balls return on their
own, ﬂu;lting on the surface;
Take out on tray to squeeze, on a napkin to absorb the oil

Papanasi are served hot, placed on a plate, over which the cream and jam of your choice

arc IIL{LtL‘L{l

IZS



Portions ' Level
4 medium

CAKE - CORN E S (s
ROTTEN 1

lngredients:

e corn flour;
® cggs;

o lard:

* sugar;

® Sweet sour cream;

How to make:

The corn is taken to the mill for grinding and a coarser and larger corn flour is obtained,

similar to that of wheat:

Sift through a thicker sieve and p];lccd in a laver (wide and shallow vessel);
Over the flour break the eggs, put the sugar, lard and a lot of homemade sweet cream;

Mix all together until it is obtained a dough just right
Place it in a tray and add it into the oven preheated, recommended in a wooden oven.

Leave it to bake until ready to serve.
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Portions Level
8 medium

How to make:

BORCUT PIES | ‘%\ o

Ingredients:

hole in the middle and add the preheated borcut
with the yeast and let it melg;

Add a teaspoon of salt and knead the dough until
it is no longer sticky and it can be easily removed
from the palm of your hand;

Add a lictle lard;

Leave it to ycastcd, meanwhile heat the oil in a
thick pan.

When the dough is ready, start the frying
procedure, take a hand full of dough and spread it
on an oily surface, for stuffing add sheep cheese or
cottage cheese, then fold, spread once more so
that the dough is nice and uniform and pur it in
the pan to fry. ”
Fry on both sides, when ready take them out on a
plate and they are ready to serve as soon as they

cool a little:
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DUMPLING e () e
SOUP il e

How to make:

Ingredients:

STEP 1
Place the meat in cold water wich a lictle sale and

let it boil over low heat for about 20-30 minutes;
When boils, it foams (clean the foam);
add the vegetables and let them boil until they

soften (almost 30 minutes);

STEP 2
Separate the yolks from the whites and stir the egg

whites until they became foam, mix the yolks with
the 4 spoons of oil
Lightly incorporate the egg yolks into the egg ‘

whites with a spatula gradually adding semolina.



STEP 3
With the spoon moistened in advance in cold water, take a suitable amount and add it to

the soup that boils slowly until the composition is completed.

The dump!ings boil for about 10 minutes at low heat wich the lid on.
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Portions
4

Preparation
| E\B min

How to make:

frying pan in sheep's butter. Cook until the onion
becomes translucent, then add the yolks and dill. Add
enough water to cover the mushrooms and let it
simmer until the water drops, 8-10 minutes. At the
end, add the cream and cook for 1 minute. Remove
Fl‘om [ht’.‘ h(_'::l[— ﬁnt'l S})l‘in](lﬂ Wit]“l thC gl‘ccn pal‘slc_\'.




Preparation ) Time
E\SS min 50 min
iﬁf Portions @Level
4 easy

How to make:

The fruits (corobetes) are washed in cold water for 2-

3 minutes. Then put in a saucepan to boil in 2 liters
of water. Let it simmer for abour an hour. It is served

as SUC]"] \Vi[h hl’L‘lld or Sl.lg:ll' iFSL‘I’\«’Cd as a COI‘I‘IPOL'L‘.
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NUT CAKE

Portions
6

TRADITIONAL |E\ZL‘L&‘1§“‘°"
Il

How to prepare:

STEP 1

Put the flour in a large bowl. Make the mayonnaise in
the middle of the flour from the bowl, as follows:
make a hole in the middle and add the yeast. Put half
the amount of milk (let the milk be warm) and mix a
lictle. Leave for 10 minutes or until bubbles come to
the surface. Then add the rest of the ingredients over
the flour and knead until the dough binds and then

add the oil gradually, kneading continuously.




STEP 2

Cover the bowl with a napkin and leave to rise in a warm place for 1.5 hours or until it
doubles in volume.

STEP 3

After the dough has risen, roll out the dough, sprinkle some flour on top of the dough

and spread a sheet on the worktop and add the ground nut filling wich sugar (to taste).
L= = “

STEP 4
Put everything in the pan and then leave it in the oven for 2 hours.
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Portions
2

ONION STEW E\::&arathn
WITH POLENTA W

Cum prepari:
Peel an onion and grate it into small pieces. Leave on
low heat but stir constantly until translucent. Cook
for about 20 minutes. Boil the corn flour in salted
water and mix continuously with a whisk until well
blended. Then simmer and stir constantly to avoid
smoking,



Preparation ) Time
E\ 5 min 45 min

Portions Level

12 medium-

easy

How to prepare:

THHITT g

Knead, divide the dough in two, make 2 sheets. Place %\
the grated apples on the first sheet placed in the tray >
(squeezed, mixed with sugar and cinnamon, to taste).

Put the second sheet and prick it wich a fork on top.
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Proiect finan{at cu fonduri europene nerambursabile prin
Programul National de Dezvoltare Rurala (PNDR)

Programul National de Dezvoltare Rurald este implementat de
Agentia pentru Finantarea Investitiilor Rurale, din subordinea
Ministerului Agriculturii si Dezvoltarii Rurale

PNDR este finaniat de Uniunea Europeana si Guvernul Romaniei
prin Fondul European Agricol pentru Dezvoltare Rurald
Titlul proiectului: Experienta celor patru sezoane- Turism

gastronomic in zonele rurale

Contract de finantare: C1930B0T01961300005/28.09.2020
Beneficiar: Asociatia Grupul de Actiune Locald Napoca Porolissum
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Project financed with non-reimbursable European funds
through the Rural Development Program (RDP)

The Rural Development Programme is implemented by the
Agency for Financing Rural Investments, subordinated to the
Ministry of Agriculture and Rural Development of Romania

The RDP is financed by the European Union and the Government
of Romania through the European Agricultural Fund for Rural
Development

Project title: The Experience of the Four Seasons - Gastronomic
Tourism in the Rural Areas \

Financing contract: C1930B0T01961300005/28.09.2020
Beneficiary: Local Action Group Napoca Porolissum Association
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