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Despre Proiect:

~EXperienta celor patru sezoane — turism gastronomic in zonele rurale”
este un proiect ai carui membri sunt 5 Grupuri de Actiune Locala din
2 tari: GAL Ravakka si GAL Kalakukko din Finlanda; Asociatia GAL
Lider Cluj, GAL Napoca Porolissum si GAL Lider Bistrita-Nasaud din
Romania. Proiectul isi doreste schimbul de bune practici , promg

unei cooperari culturale si abordarea unor subiecte precum or
evenimentelor in vederea dezvoltarii turismului gastronomi

Obiectivul principal al proiectului este proma
gastronomic si stimularea turismului gastronon

si international. Pentru a indeplini ace
importanta identificarea retetelor tradi

din toate teritoriile, transferul de

gastronomice si gasi

gastronomic ca




“The experience of the four seasons - gastronomic tourism in rural
areas” is a project whose members are 5 Local Action Groups from 2
countries: LAG Ravakka and LAG Kalakukko from Finland; Cluj Leader
LAG Association, Napoca Porolissum LAG and Bistrita-Nasaud Leader
LAG in Romania. The project wants the exchange of good practices,
the promotion of a cultural cooperation and the approach of some
topics such as the organization of-events in order to develop the rural *
gastronomic tourism. e :

The main objective of the project is to promote gastronomic heritage and .
stimutate gastronomic tourism in a local-and international context: To
achieve this goal it was extremely important toidentify traditional recipes
_and gastronomic téchniques from all territ_d}‘ie's,' transfer know-how in
' organizing gastronomic events and find ways to stimulate gastronomic
* . tourism so that later all information can be disseminated as a final goal. -
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Bread with “silvoita” (marmalade)
and sour cream

Bread with “silvoita” (marmalade) and sour cream - This “recipe” is rather
an assembly, as simple as it is spectacular, of 3 recipes that, over time,
have supported the peasant household. Bread, mostly made of wheat
and always baked in wood ovens, then beaten out of its burnt shell, and
eaten at all meals. Silvoita (like a marmalade), which, from my point of
view, was a kind of culinary airbag of the peasant household - it was
consumed as such, in desserts, but also in basic dishes with polenta or
bread. | think that at any difficult time the forest appeared as a solution
to the situation ... And the cream. As it used to be, greasy, kept in cold
pots and jars, it was also refreshing, but it also brought the extra protein
needed for daily activities. That’s how this recipe came alive (I imagine).






A Tra-nsylvanian stew always starts with onions, a lot of hardened onions,
usually in lard. Then add the paprlka parsley, all to taste and aII must be




Zama de miel cu macris

Zama asta se face primavara, in preajma Pastelui. Se pune capul mielului

. Intr-o oala cu apa si, in functie de gospodarie si zona, se mai adauga

~ceva radacinoase si ceapa si se lasa la fiert. La final se scoate carnea de

pe cap, se adauga frunze de macris si se drege cu zar sau smantana, dar
si dresul era o chestiune de zona si conjunctura. :
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R Eamb soup with sorrel g

This soup is made in the spring, around Easter. Put the lamb’s head in a
pot of water and, depending on the household and area, add some root
vegetables and onions and let it boil. At the end, the meat is removed
from the head, sorrel leaves are added and it is thickened with dice or
cream, but it is also a matter of area and conjuncture with what you
thicken the soup with.




Slanina si carnatul de casa

Ca mai pe tot locul in Ardeal, taierea si pregatirea porcului era un
ritual esential in viata taranului roman. Pentru ca zona in care am facut
cercetarea este bogata in sare, aici, conservarea carnii se face cu apa
sarata ce iese din pamant, adica cu moratoare. Carnea, slanina si sunca
se tineau cate 2-3 luni, in functie de tipul carnii, in vase cu apa asta
sarata, pana cand considera gospodarul ca e buna de preparat sau de
afumat. Slanina se tinea in doua etape de aproximativ 2 luni, pentru
ca la jumatatea timpului se mai schimba saramura. Carnatii se faceau
simplu, cu sare, usturoi, poprica si cimbru, dar si aici depindea mult de
posibilitatile fiecarei gospodarii, apoi se zvantau si se afumau.




Bacon (slanina) and homemade sausage

As everywhere in Transylvania, cutting and preparing pork was an
essential ritual in the life of the Romanian peasant. Because the area
where we did the research is rich in salt, here, the preservation of the
meat is done with salt water that comes out of the ground, i.e., with a
mill. The meat, bacon and ham were kept for 2-3 months, depending on
the type of meat, in pots with this salt water, until the owner considered
it good to cook or smoke. The bacon was kept in two stages of about
2 months, because halfway the brine was changed. The sausages
were made simple, with salt, garlic, paprika and thyme, but even here
it depended a lot on the possibilities of each household, then they were
smoked.



Ceapa fripta sau tocana de ceapa

Este un preparat pe care-l gasesti pe orice vale sau deal din Romania,
si aici apar mai multe variante. Cea mai simpla e cam asa: ceapa taiata,
pusa la innabusit intr-o cratita cu multa unsoare, se sara si se lasa sa
scada pana devenea translucida si dulceaga. Cine era gastronom, mai
scapa cate o crenguta de cimbru, iar cine era mai instarit punea, la urma,
niste branza de burduf. Ea se manca asa, simpla, cu mamaliga sau pita,
dar cateodata mai aparea si drept garnitura langa o tocana de carne.
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Roasted onion or onion stew

Is a dish you can find on any valley or hill in Romania, and here are several
options. The simplest is like this: chop the onion, put in a saucepan with
a lot of grease, salt and let it cook until it becomes translucent and sweet.
Whoever was a gourmet would drop a sprig of thyme, and whoever was
richer would put some matured cheese in the end. It was eaten like this,
plain, with polenta or pita (bread), but sometimes it also appeared as a
side dish next to a meat stew.
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Zama de corobete

- Y
Corobetele sunt, de fapt, fructele uscate in cuptor, mere, pere
sigprune, cel mai des. Acestea se tdiau si se asezau in tavile de

cuptor; cand se scotea pita si cuptorul incepea sase domoleascé
se bagau peste noapte tavile cu corobete, la usg

se fierbeau la foc mie, intr-0 0ala cu apa. Se ser
L}
un compot cald, dar Si i




“Corobete” soup

“Corobete” are, in fact, dried fruits in the oven, apples, pears and
plums, most often. These were cut and placed in the oven trays;
when the bread was removed and the oven began to cool down,
the trays were placed overnight to dry. Once dried, they were put
in paper bags and into the attic, and when needed, boiled over
low heat in a pot of water. They were served as such, as a hot
compote, but also with old pieces of polenta.




Tocana de bureciori cu mamaliga

In zona Tureniului, buretilor de roua li se zice bureciori, asa cum pe Valea
lerii, galbiorilor si s e rOS Tocana asta de bureciori mai poate
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Stew of dew sponges with polenta

In Tureni area, dew sponges are called bureciori, as in Valea lerii,
chanterelle are called “rogcobane”. This mushroom stew may also
contain other types of mushrooms, such as yolks or humpbacked,
depending on the season. The thing is simple, like in Transylvania. In
a saucepan, fry some onions in lard, then add the paprika and parsley,
cook over low heat, then add the mushrooms and let it simmer for 5-8
minutes, and finally thicken with flour and cream. Serve with yesterday’s
polenta, fried in lard.




Sarmale cu pasat sau galuste cu pasat

Alt ingredient foarte important in bucataria taraneasca — pasatul; acesta
apare de mult mai multe ori in retetele de sarmale decat carnea, spre
surprindera unor gurmanzi. Daca sarmalele erau de post, se mai puneau
ciuperci, iar daca nu, pasatul se rumenea in untura, ca sa aiba gust bun.
in functie de sezon erau si frunzele, varza dulce sau acra. instéritii puneau
si-un picior de porc afumat in oala in care fierb sarmalele. O vorba de
pe acolo zice ca “aia nu-i mancare in care nu si-a bagat porcul piciorul.”




Cabbage rolls filled with mash or dumplings
with mash

Another very important ingredient in peasant cuisine - mash; it appears
many more times in cabbage rolls recipes than meat, to the surprise
of some gourmets. If the cabbage rolls were for fasting, mushrooms
were added, and if not, the mash was browned in lard to taste good.
Depending on the season, the cabbage leaves were either fresh or
pickled. Rich people also put a smoked pork leg in the pot in which the
cabbage rolls were boiled. There’s a word going around that says that
you can’t call food something in which the pig did not put its foot.



Malai dulce

=
o,
- . Cate granule is intr-un kil de mélai, atatea retete de mélai dulce sunt! Eu
y ~ consider c& &sta-i lucru bun. Din cele mai vechi retete aflam ca se punea
i’:a-.' ~ malaiul cu sméantana si oua si niste unsoare si se cocea, in altele mai noi
. se punea si praf de copt si coaja de lamaie, iar mai nou avem variante
A - cu vanilie, iaurt grecesc si zahar. Eu pun céte o cana din fiecare: malai,

a..ﬁ' faina alba, zahar, una de ulei si doud de smantana sau iaurt, mai pun 3
pref de copt si niste coaja rasa de la o portocala. Le amestec si se

.I’a cuptor pana se rumeneste aluatul.
A




Sweet corn

How many grains are in a kilo of corn, that
think that’s a good thing. From the olde
with cream, eggs and lard were

have versions with véa
cornmeal, white

oven until

orange. | mix
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Placinta cu ciuperci / ‘a
I

Reteta Comitetului Femeilor din Zona Rurala a Estului Finlandei

>
SE

(GAL Kalakukko Finlanda)

Ingrediente Aluat: 100 grame unt; 250 grame faina de grau; 1
lingurita praf de copt; 100 grame de branza rasa; 50 mililitri apa.

Ingrediente umplutra: 500 grame galbiori; 2 linguri de ulei; o
ceapa mica; o lingurita de sare; 200 mililitri smantana; 2 oua; piper
negru.

Mod de preparare:

Amesteca untul, faina, praful de copt si branza rasa. Apoi toarna
apa si amesteca pana se omogenizeaza.

Taie ciupercile si ceapa marunt si caleste-le in ulei, adaugand sarea
si piperul.

Pune aluatul pe fundul tavii de copt, urmat de ciupercile calite.
Amesteca albusurile de ou cu sare si piper si toarna-le peste
ciuperci in tava.

Coace la 200 de grade 20-30 de minute, pana se rumeneste, si
serveste placinta cu o salata.
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Mushroom pie

i *

Recipe by Rural Women’s Advisory Organisatio Eastern Finland

"ga

(LAG Kalakukko Finland)

Dough ingredients: 100 grams of butter; 250 grams of wheat
flour; 1 teaspoon baking powder; 100 grams of grated cheese; 50
milliliters of water.

<l Filling ingredients: 500 grams of chanterelle mushrooms; 2
tablespoons of oil; a small onion; a teaspoon of salt; 200 milliliters
of cream; 2 eggs; black pepper.

Method of preparation:

Mix the butter, flour, baking powder and grated cheese. Then pour
the water and mix until homogeneous.

Finely chop the mushrooms and onions and sauté them in oil,
adding salt and pepper.

Place the dough on the bottom of the baking tray, followed by the
seasoned mushrooms. Mix the egg whites with salt and pepper
and pour them over the mushrooms in the pan.

Bake at 200 degrees for 20-30 minutes, until browned, and serve
the pie with a salad.
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Painea vanatorilor

(GAL Ravakka Finlanda)

Sos de ciuperci: Jumatate kilogram ciuperci de padure (de
exemplu galbiori) ; 1 ceapa mica; O mana de spanac; 1 lingurita
mustar dijon; 1,5 dl smantana groasa; Sare si piper negru; Ulei de
gatit

Mod de preparare: 1. Se toaca ceapa si se caleste putin in tigaie; 2.
Adaugati ciupercile si gatiti pana cand lichidul dispare; 3. Adaugati
spanacul si prajiti putin; 4. Adaugati smantana si mustarul si lasati
sa fiarba pana cand sosul este gros; 5. Asezonati cu sare si piper
negru

Friptura de caprioara: 250 g carne de caprioara; 2-3 ramuri de
rozmarin; Sare; Piper negru; Ulei de gatit; 2 cl tuica; 60 g unt.

Mod de preparare: 1. Condimentam carnea cu sare si piper; 2.
Incingem tigaia si adaugam putin ulei de gatit; 3. Pr&jim carnea in
ulei pe ambele parti; 4. Adaugam rozmarinul in tigaie; 5. Adaugam
tuica si prindem o flacara de pe foc sau aprindem cu un chibrit; 6.
Lasam alcoolul sa arda, apoi adaugam untul; 7. Lasam untul sa se
topeasca pana incepe sa clocoteasca; 8. Ungem carnea cu unt; 9.
Lasam carnea sa se odihneasca putin inainte de servire;

Prajim niste felii de paine ciabatta in foc.
Taiem carnea in felii subtiri.

Intindem putin sos pe paine, addugam feliile de carne si acoperim
cu sosul.

Decoram cu cateva frunze de spanac




Hunters’ bread

(LAG Ravakka Finland)

Mushroom sauce: 2 litre forest mushrooms f.ex chanterelles; 1
small onion; Handful of spinach; 1 tsp dijon mustard; 1,5 dl heavy
cream; Salt and black pepper; Cooking oil

Method: 1. Chop the onion and fry it in the pan for a while; 2.
Add the mushrooms and cook until the liquid is gone; 3. Add the
spinach and fry for a while; 4. Add the cream and mustard and let
boil until the sauce is thick; 5. Season with salt and black pepper

Roast beef of deer: 250 g deer roast beef; 2-3 branches of
rosemary; Salt; Black pepper; Cooking oil; 2 cl brandy; 60 g butter

Method: 1. Season the meat with salt and pepper; 2. Heat the pan
and add some cooking oil; 3. Fry the meat in oil both sides; 4. Add
the rosemary in the pan; 5. Add the brandy and catch a flame from
the fire or light up with a match; 6. Let the alcohol burn away, then
add butter; 7. Let the butter melt until it starts to seethe; 8.Baste
the meat with butter; 9. Let the meat rest for a while before serving;

Roast the slices of ciabatta bread in the fire.
Cut the meat into thin slices.

Spread some sauce on the bread, add the slices of meat and top
with the sauce.

Decorate with a couple of spinach leaves.
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Papricas de Hribi

(GAL Leader Bistrita Nasaud)

Se aleg hribii de impuritati.

Se spala bine sub jet de apa si se lasa la stors.

la fiert mai scad din volum.
Ceapa se taie marunt, iar usturoiul felii subtiri.

Intr-o tigaie groasa se pune untura de porc, iar cand s-a incins se
pun la calit ceapa si usturoiul, amestecand continuu.

Se adauga si ciupercile, se lasa toate putin la calit si se adauga
apa fierbinte, putina sare dupa gust si se pune capacul peste, sa
stea la inabusit.

Se lasa la fiert aproximativ 10 min.
Se adauga smantana si se amesteca bine pana la omogenizare.
Se mai lasa un clocot, apoi papricasul este gata.

Eventual se mai adaugaa sare si piper dupa gust, iar la final
patrunjelul sau mararul.

sl 1y

Se taie in bucati de aproximativ 2-3 cm, nu foarte mici, pentru ca ‘:}i




Porcini Mushroom Stew

(LAG Leader Bistrita Nasaud)
Clean the porcinii mushrooms
Wash well under running water and let them drain.

Cut into pieces of approximately 2-3 cm, not very small, because
they decrease in volume when cooked.

Finely chop the onion and thinly slice the garlic.

Put pork lard in a thick pan, and when it is hot, add the onions and
garlic, stirring continuously.

Add the mushrooms, let them all simmer a bit and add hot water, a
little salt to taste and put the lid on, let it simmer.

Let it boil for about 10 min.
Add cream and mix well until smooth.
Let it boil for a while, then the stew is ready.

Possibly add salt and pepper to taste, and at the end parsley or
dill.
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Gheme

(GAL Napoca Porolissum)

Necesar: 2 oua intregi; vreo 18-20 galbenusuri; faina cat cere aluatul; 1-2
lingura de otet; sare; ulei pentru prajit

Aluatul: cele doua oua intregi, galbenusurile, sarea si otetul le punem intr-un
bol sile batem bine, dupa care adaugam faina, putin cate putin siamestecam.
Adaugam faina pana obtinem un aluat tare, care se poate intinde.

Din aluatul care ne-a iesit formam bile de aceeasi dimensiune. Sa tot fie
vreo 35-40 de bucati. Astea le vom intinde subtiri (cca. 2 mm), ca o foaie de
placina, intr-o forma rotunda.

Apoi o vom taia fasii subtiri, de latimea unui deget, in asa fel incat in jur sa
ramana un tiv de un deget.

Ridicam fiecare a doua fasie si formam o minge.

Mingile formate le punem intr-o parte din forma de prajit speciala. Prindem
de cele doua capete a formei de prajit si in ulei sau untura incinsa prajim
pentru aproximativ 1 minut, invartind forma pe toate partile. Sa folosim o
oala cat de mica pentru prajit, pentru a pune cat de putin ulei.

Scoatem mingea prajita si o asezam pe un servetel de masa pentru a se
scurge uleiul de pe ea.

Dupa ce s-a racit, le dam prin zahar pudra vanilat.

Gata ghemele!

Mult noroc la gatit, pofta buna la mancat!




Yarn Balls

(LAG Napoca Porolissum)

RKRequired: 2 whole eggs; about 18-20 yolks; flour as required by the dough; 1-2
tablespoons of vinegar; salt; oil for frying

The dough: put the two whole eggs, the yolks, salt and vinegar in a bowl and
beat them well, then add the flour, little by little, and mix. We add flour until we
get a hard, spreadable dough.

From the resulting dough we form balls of the same size. There should still be
about 35-40 pieces. We will spread these thinly (approx. 2 mm), like a sheet of
pie, in a round shape.

Then we will cut it into thin strips, the width of a finger, in such a way that a hem
of a finger remains around.

We pick up every second strip and form a ball.

We put the formed balls in a part of the special baking form. Grab the two ends
of the frying pan and fry in hot oil or lard for about 1 minute, turning the pan
on all sides. Let’s use a frying pan as small as possible, to put as little oil as
nossible.

We take out the fried ball and place it on a table napkin to drain the oil from it.
After it has cooled, we dust them with vanilla powdered sugar.

The Yarns are done!

Good luck cooking, and bon appetit!



Acest material nu reprezinté pozitia oficialéd a Comisei Europene. intrega responsabilitate referitoare

la corectitdinea si coerenta acestor informatii apartine persoanelor care au initiat proiectul. Toate
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