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INTRODUCTION 

To all the people we have met during this fantastic years, 



by The Italian friends 

 

This book is a little collection of some  traditional recipes of the partner 

countries of this wonderful Erasmus+ project:  

“Culture without borders: success in diversity, diversity in success”. 

 Thanks to this experience we have opened our mind, we have changed our 

way to face the world with all its differences learning to appreciate them.  

We have considered “ diversity”  really precious. We have known many things 

about traditions, art, places, life styles ,eating habits. 

The recipes in this cookbook want to be a little memory for all of us, of our 

cooking culture with all the different flavours and ingredients. 

We hope that in the future we will be able to meet again, have dinner all 

together and remember this unforgettable exeperience. 
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History Of The Pizza  



The pizza started its existance  around 600, from a  Southern culinary idea  to 
make the traditional bread crumbs more appetizing and tasty. We are only at 
the beginning, it was a pasta for bread baked in wood-burning ovens,  with 
garlic, lard and thick salt, or, in the  "richer" version, with cheese and basil. 
We have the modern pizza with  the discovery of tomato. Imported from Peru 
in Europe thanks to the Spanish colonizers after America was discovered, the 
tomato was first used in the kitchen as a sauce cooked with some salt and 
basil and only later, someone had the idea of using it, inventing pizza. We 
should wait until more than half of 1800 to find the first pizza "tomato and 
mozzarella". 
 
So, the era of modern pizza began: in Naples and also in America. Indeed, in 
the late nineteenth century, pizza with tomatoes and mozzarella came to 
America thanks to the Italians who emigrated to New York and it was made  
exactly like in Napoli. After that, the Neapolitan pizzas had spread various 
pizza quality among the population, it was officially approved in 1889  during 
the visit to Naples of the sovereigns of Italy, King Umberto I and Queen 
Margherita. 
 

The story tells us that Raffaele Esposito, the best pizzaiolo of that time, 

produced three classic pizzas for them: “pizza at the Mastunicola” (lard, 

cheese, basil),” Marinara pizza” (tomato, garlic, oil, oregano) and “Tomato 

pizza and mozzarella” (tomato, oil, mozzarella, oregano), made in honor of 

the Queen Margherita and whose colours intentionally evoked the Italian 

Tricolor. The sovereign appreciated the Pizza so much that she wrote her 

compliments to the Pizzaiolo, and he decided to invent the “Pizza 

Margherita”. 

 

 

 

 

 

 

 

                                        Prep: more than 2 hours  



Ingredients for the dough:                               Ingredients for 

topping 

-250 gr. of flour, type 0;                                               -500 gr. Tomato sauce 

-250 gr. of flour, type 00;                                            -400 gr. Mozzarella 

cheese 

-1 teaspoon of sugar;                                                  -Salt to taste;                                        

-10 gr. of fresh beer yeast;                                          -Extra virgin olive oil q.b. 

-10 gr. of salt;                                                               -Basil. 

-300 ml of water; 

-20 ml of exra virgin olive oil. 

 

 

The procedure: 

Pour the flour into a large bowl. In another bowl, shake the yeast in lukewarm 
water together with the sugar, then let it rest  for 5 minutes. Now pour some 
of the yeast dissolved in water into the center of the flour and add oil and salt. 
Start working the compound, kneading with your hands, adding water as 
necessary. 
As soon as the dough becomes smooth, soft and elastic, divide into several 
balls, place them  in a container after having dusted it with the flour. Let 
leaven for 3 hours.  
After having oiled two bowls, replace the  dough. Take off one part and cover 
what you do not use. Hold the part you have detached, working it with your 
hands, until you create a round that has approximately the same diameter as 
the baking tray. Do the same with the rest of the dough, to spread the second 
pizza. At this point pour into a bowl the tomato, oil and salt. After mixing them, 
place them on the pizzas with a spoon. Turn on the oven at 220C , if the oven 
is ventilated, or at 250 C, if the oven is static. Bake pizzas  for 5 - 10 minutes.  
While the pizza is in the oven, chop up the mozzarella cheese then 
take the pizza out of the oven and season with the mozzarella, then bake it 
again for another 6-7 minutes. At the end of the cooking, move the pizza on a 
serving dish and garnish with the basil leaves, slice and serve hot. 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lasagna Napoletana 

An ancient Parthenopean recipe dominating the fat Tuesday tables. Lasagna 

is mainly an Emilian dish, modified in the Neapolitan tradition at Carnival and 

has become the symbol of excellence for the celebration of abundance. The 



original recipe  includes the use of cheese sauce "besciamella" and minced 

meat, in Campania region the Bolognese sauce is substituted by simple 

tomatoes sauce and meatballs combined with  pasta sheets (usually 

handmade), boiled  eggs, meat sauce, mozzarella cheese and grated 

cheese. 

 

For 8-10 people 

Ingrdients for the “Bolognese”sauce 

300 gr Minced meat 

1 medium Onion 

1 kg of tinned Tomatoes  

2 Carrots 

A leg  of celery 

3 tablespoons of Olive oil 

½ glass of red wine 

Salt q.b. 

Ingredients for the stuffing 

100 gr Salami  

250 gr Mozzarella 

 ½ Besciamella sauce 

3- 4Boiled eggs  

 

Preparation 

Cook the sauce by frying all the  chopped vegetables and the minced meat 

for ten minutes adding some red wine, lastely  add the tomatoes and cook for 

1 hour on a law heat staring frequently  



Put in a rectangular tray a layer of sauce and a single layer of pasta sheets 

and alternating the other ingredients 

including the Besciamella sauce. 

Cover the completed dish with an 

alluminium foil or a cover and 

Bake  in the oven (180 C) for about ½ an 

hour taking off the foil for the last 10 

minutes to brown the surface. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Calzoncelli  (a typical  Christmas sweet from our 
region) 
 
Ingredients 
For the pastry 



500 g of flour 00 
50 g of sugar 
100 ml of dry white wine 
1 egg 

 
For the stuffing: 
500 g of chestnuts boiled and squashed 
200 g of dark chocolate 
200 gr sugar 
Vanillin q.b.  
Grated peel of 1 orange, 1 tangerine and 1 lemon 
2 coffee glasses of expresso 
50 ml of liqueur 
3 spoons of milk 
 

Decoration: 
Sugar or honey 

 
PREPARATION 
For the leaf: knead all the ingredients until they have a very homogeneous 
and smooth mixture, adding, if needed, other flour. 
For the filling: boil the chestnuts then peel and crash them using a masher. 
Add to the chestnuts pure the melted chocolate , the grated peel of orange, 
tangerine and lemon, the milk, the expresso, the sugar , the vanillina and the 
liqueur. 
Now prepare with the pastry,  very thin sheet and cut the minto a lot of disks 
of about 7cm using  a glass 
In the centre of the round pieces of sheet , add a spoon of filling and cover 
with another leaf  pressing on the extremities. 
Fry the little suns  in very hot oil, then dry with absorbent paper. Serve with 
honey and icing sugarballs 
 
 
 
 
 
 

Struffoli  
Ingrdients for 10 people 
- 600 gr , flour 
- 4 eggs  + 1 yolk 
- 2 spoon of sugar  



- 80 gr butter 
- 1 small glass of “limoncello” or “rum”liquor  
- grated lemon peel 
-  a pinch of salt 
- oil to fry 

Ingridients for season 
-400 gr ,honey  
-coulored sugared little balls  

 

Procedure  
 mix the flour  with the eggs , butter, sugar , salt, lemon peel 

and liquer and work hard until you have a homogeneous 
mixture then   form a ball 

 

and let it rest for 30 minutes . then take                    

 a piece of tough and  roll  making some stripes  of 1 cm of thickness. Cut in 
to several little chops and put them in a flowered dish .  

Fry the into abundant and boiling oil .Drip and dry the 

little balls in absordent paper  put them in a tray   

making a doughnut and season with honey  spread 

with coulored sugared little balls serve 

  

  

 

 
 
 
 
 
 

Casatiello Napoletano 

    

   Ingredients: 



   

   For dough 

 600 gr of  flour  

 330 gr of water 

 10 gr fresh beer yeast 

 150 gr butter 

 10 gr of salt 

  

    For the stuffing 

 200 gr of fresh goat 
cheese or a selection of 
available cheeses 

 50 gr of grated Parmesan 

 150 gr of salami 

 50 gr bacon 

 1 pinch of black pepper 

 3 -4 eggs 

 1 spoonful of milk  

 

Preparation: 

1. Mix the flour with 50 g of butter, add warm water and salt until it has a 
soft and elastic dough, use 300 ml of liquid, you have to adjust it 
according to the flour you use. 

2. Put the dough in a dish to rise until  it  triples its original size. 

3. When the dough has risen add all the stuffing ingredients (chopped up 
salami, bacon, cheese,etc) add the grated parmesan, the pepper and 
the whisked eggs and the milk. 

4. Put all the dough in a round tin and leave it to rise further.  

5. Bake at 180 C for about 1 hour until ready. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pastiera 

Pastiera is an Easter cake and, according to tradition, every family in Naples prepares one 



during Holy week to be eaten on Easter day. The ingredients used in this cake symbolize 

life and the resurrection. 

The legend says that seven of the most beautiful girls gave to the beautiful siren, 

Partenope, flour, ricotta cheese, wheat, eggs, orange flower water, cinnamon and sugar. 

Partenope offered the gifts to the Gods so, to honour her beauty, the Gods mixed the 

ingredients together, creating a cake so sweet 

as the voice of the siren.  

INGREDIENTS FOR THE PASTRY 

800 gr of flour 

250 gr of butter 

200 grams of sugar 

3 whole eggs 

2 yolks 

Strega or Limoncello liquor  

1 pinch of salt 

lemon peel 

vanillina 

INGREDIENTS FOR THE FILLER 

400 gr  of pre-cooked wheat 

700 gr ricotta cheese 

500 grams of sugar 

7 whole eggs 

3 yolks 

Vanilla and cinnamon powder q.b. 

1 orange flower essence 

150 gr of orange and cedar candied peel. 

PROCEDURE 

 

Pastry 



 Put the flour in a large bowl, centre the fountain and pour 200 grams of sugar, 3 whole 

eggs, 200 gr of butter, fresh grated lemon peel and a pinch of salt. 

Mix everything easily with your fingertips but without working too hard until you have a 

homogeneous mixture, then divide into two equal parts and form two balls that must be 

wrapped with transparent film and put in the refrigerator to 

rest for about 1 hour. Pour pre-cooked grain , milk, 30 gr 

butter, lemon peel and cook on slow fire, stirring for about 

10/15 minute, until it becomes a creamy mixture. Take off 

the flame, cool and remove the lemon peel. 

Filler 

 Mix the ricotta with 400 grams of sugar, stir well, pour the 

mixture into a large bowl and combine one egg yolk at a 

time, ten in total, cinnamon, vanilla, orange and cedar 

candied peel, cut into small pieces; essence of "millefiori" and "orange blossom" the 

compound of cold wheat and finally the 7 mounted egg whites . Mix well all the ingredients 

and put the mixture in the refrigerator to rest for about 15 minutes. 

Butter and flour two round pastry tins 26 cm Take the pastry out of the refrigerator and with 

a part of it form a disc with a diameter of about 35 cm. 

Spread more than half of the prepared filling. 

 The remaing pastry needs to be rolled out flat and cut into strips with the toothed wheel 

laid diagonally on the pie. 

Cook the pastry in the bottom of the oven preheated at 170 ° C for about 80 minutes. Then 

turn off the oven and leave it for another 10 minutes so that the browning of the surface 

and the baking at the bottom are completed.  

 

   

   

 

 

 

Scarpariello   

The ancient recipe created to reutilise leftovers and today has turned into a delicious dish. 
Here is our recipe for a great dish of penne (or spaghetti) at “scarpariello”. 

 



Ingredients 
 
 
Pasta (penne, spaghetti or fusilli) 
 
Extra Virgin Olive Oil q.b. 
 
Garlic 
 
Tomatoes (fresh or tinned) 
 
Grated Parmesan and goat cheese  
 
Chili pepper 

 

 

Procedure 

Fry chopped garlic in oil, then add the sauce, 

which at the time of the "Scarpari" consisted of sauce left over from Sunday, but very often 

today it has been replaced by fresh or tinned tomatoes. 

 

Cook the pasta in boiling, salted water until ready but not overdone. 

This step is crucial because the pasta needs to complete its cooking with the sauce, , then 

add the other two ingredients, Parmesan and pecorino (goats cheese). 

 

After you finish cooking the pasta with the sauce and adding little by little the two types of 

cheese, we add some basil leaves and chilli and serve hot. 

 

 

 

 

 

 

 

 

CHIACCHIERE 

 

INGREDIENTS: 



 500 g of flour 00 

 70 g sugar 

 50 g butter 

 30 g liqueur (Grappa)  

 3 eggs  

 6 g powdered yeast  

 1pinch Salt 

 A teaspoon of sunflower oil 

 

PREPARATION 

Put the sugar into a bowl, add the eggs and mix. Then add the flour, one 

teaspoon of oil. Add the grappa and the yeast, knead, spread the dough and 

cut double strips. Give it the shape you like and fry it in hot oil. 

 

 

 

 

 

 

 

 

 

 

 

 

Bohemian barley with mushrooms (Černý Kuba) 

Ingredients: 

 250 g hulled grain (barley)   



 60 g lard 

 ¾ litre of water 

 2 handful of dried mushrooms 

 1 onion  

 garlic, marjoram, pepper, salt and caraway 

 

Instructions: 

Soak dried mushrooms in water for at least 2 hours, then squeeze them to 

get rid of extra water.  

Rinse barley in cold water and cook in salted water until soft, about 20‑30 

minutes. Drain and leave in the sieve to get rid of water. Cut onion in small 

pieces and fry in lard until brownish, add soaked mushrooms cut in bigger 

pieces. Stir shortly, then add garlic crushed with salt, caraway, marjoram and 

freshly ground pepper. Grease the roasting pan, put in barley and mushroom 

mixture and mix them together. Smooth out and bake in preheated oven at 

180°C for about 25 minutes until golden-brown colour. 

 

 

 

 

 

Christmas cake (Vánočka) 

Ingredients: 

1 kg flour  



butter 200 g 

250 g caster sugar  

84 g yeast 

5 pc yolk  

1 

 egg  

140 g almonds 

140 g raisins 

a pinch of salt 

lemon zest (from one lemon) 

1 cup of milk 

Instructions: 

Mix all dry ingredients. Cut butter in. Add slightly beaten egg to warm milk. 

Stir in raised yeast. On floured board work the liquid into the flour mixture 

kneading the dough for 10 minutes. Let rise until double in bulk. Return on 

board, knead in almonds and raisins. Divide dough in 9 parts. Roll each piece 

20 inch strips. Make 3 layers of twists, the bottom one out of 4 strands, 

middle one of 3 strands and the top one of 2 strands. Grease baking sheet. 

Braid 4 strands loosely and place on baking sheet. Braid 3 strands loosely 

and place on top of first braid, twist 2 strands and place on top. Let cake rise 

again, then brush with mixture of 1 egg and 2 tablespoons milk. Sprinkle the 

cake with almonds.  Put the cake in the preheated oven (200°C), bake for 5 – 

7 minutes, then reduce the temperature to 180°C and bake for 45 – 50 

minutes. 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Bohemian Potato Pancakes 

Ingredients:                

1 kg potatoes  

125 ml milk            

120 g flour 

3 eggs 

4 cloves of garlic 

3 tsp marjoram 

100 ml oil 

 

Procedure: 



Wash, peel and coarsely grate potatoes. Heat milk and pour over the 

potatoes. Mix in flour and eggs. Finely dice cloves of garlic and add it with 

pepper and marjoram to the potato mixture. Fry the pancakes one at a time in 

oil allowing 4 – 5 minutes for each side. Serve hot, straight from the pan. 

 

 

 

 

 

 

 

 

 

 

 

                            Easter bun (Mazanec) 

Ingredients: 
1/2 kg flour  

120 g melted butter 

100 g sugar 

3 yolks 

1 cube (42g) of fresh yeast 

200 ml lukewarm milk 

pinch of salt 

30 g sliced almonds  

40 g raisins 

vanilla 

lemon zest 



rum 

 

 

 

Instructions: 

Make the yeast mixture from half of the lukewarm milk, one teaspoon of 

sugar, and crumbled yeast. In a separate bowl, beat the butter with sugar, 

egg yolks, vanilla, lemon zest, salt, a little bit of rum. Slowly add the leavened 

yeast mixture and the rest of the milk. Little by little start adding flour, 

almonds, and raisins. Knead the dough with a wooden spoon until bubbles 

are made. Cover it with a dishtowel, place on a warm place and let it rise for 1 

hour.   

 

Shape one or two buns, place on a baking sheet, and brush with whisked egg 

and sprinkle with sliced almonds. Bake at 200 °C for about 5-7 minutes, then 

lower the temperature to 170 °C and bake for another 30 minutes (the time 

depends on the size of the buns). 

 

 

 

                                Easter lamb (Beránek) 

 

 

Ingredients: 

4 eggs (whites and yolks separated)  

3/4 cup sugar 

1 and 1/2 cup flour  

1 packet (12g) of baking powder  

1 packet of vanilla sugar 



1 packet (200ml) of whipping cream 

butter for buttering the mould 

flour for sifting the mould 

 

 

 

Instructions: 

Butter a middle-sized lamb-shaped mould and sift it with flour. Preheat the 

oven to 180°C.  

Whip the yolks with sugar. Add flour mixed with baking powder and vanilla 

sugar. Pour cream and then carefully add the whipped egg whites. Pour 

everything into the mould and bake for 45 minutes. 

 

 

 

Gingerbread (Perník) 

Ingredients: 

 250 g honey 

 250 g sugar  

 150 g butter  

 650 g smooth flour  

 2 eggs 

 1 teaspoon of soda 

 1 spoon of rum 



 1 baking powder 

Instructions: 

 mix all ingredients together  

 then leave the pastry in the fridge for one day (at least) 

 next day roll pastry to 4mm 

 than cut out pastry shapes with cookie cutter  

 bake the gingerbread in the oven preheated to 180°C  

 spread the baked gingerbread with the whipped egg 

 

You can decorate the gingerbread with icing made from egg whites. 

 

 

 

 

Masaryk‘s sweet (Masarykovo cukroví) 

Ingredients:  
 

200g smooth flour 

150g butter 

70g sugar 

1,5 spoon of cocoa powder 

1 yolk 

100g nuts 

Instructions:  
 



Dip the whole nuts into water for 2 hours. 

Make the dough from other ingredients. 

Put the nuts into the dough and make rolls (diameter – 3 cm). 

Put the rolls in the fridge for 24 hours.  

Next day, slice them in rounds which are 1 cm thick.  

Bake them until they get gold and the coat the hot slices (rounds) in icing sugar. 

 

 

 

 

 

 

 

 

 

 

 

 

Masaryk‘s sweet (Masarykovo cukroví) 

Ingredients:  
 

200g smooth flour 

150g butter 

70g sugar 

1,5 spoon of cocoa powder 

1 yolk 

100g nuts 



Instructions:  
 

Dip the whole nuts into water for 2 hours. 

Make the dough from other ingredients. 

Put the nuts into the dough and make rolls (diameter – 3 cm). 

Put the rolls in the fridge for 24 hours.  

Next day, slice them in rounds which are 1 cm thick.  

Bake them until they get gold and the coat the hot slices (rounds) in icing sugar. 

 

 

 

 

 

 

 

 

 

 

 

 

Roast Sirloin Bohemian Style (Svíčková) 

Ingredients:  

 1 kg sirloin of beef  

 50 g bacon  

 salt and pepper 

 1 ½ kg root vegetables (equal quantities of carrots , celery and 

Hamburg parsley) 

 1 ½ cups of water 

 3 bay leaves 



 1tsp thyme  

 10 allspice berries 

 20 peppercorns, salt 

 150ml vinegar 

 200ml whipping 

 cream  

 sugar  

 lemon 

Clean the meet. Cut bacon into strips and lard meet with them. Season 

sparingly with salt and pepper. Then cut or grate root vegetables into small 

pieces. Boil the water in a pan and add bay leaves, tsp thyme, allspice 

berries, peppercorns, salt and vinegar. Let the marinade cool, place the meat 

in a roasting tray and pour over the marinade until it is completely covered. 

Leave to steep overnight in a cool room. On the next day, place it in the oven 

and roast in the marinade until the meat is tender. Take out the meat, remove 

the spices and purée the vegetables with the remaining marinade. Add the 

whipping cream and season to taste with sugar and lemon until it is sweet 

and sour. Carve the meat, pour on the sauce, serve with bread-dump-lings 

and garnish with cranberry jam.  

 

 

 

 

 

Wafers’ pellets (Vaflové kuličky) 

Ingredients: 

 4 wafers - grate them coarsely 

 200 g icing sugar  

 2 spoons of milk 

 2 spoons of rum 

 20 g cocoa 



 coarsely ground nuts and coconut  

 

Instructions: 

Mix everything with a fork. 

Make small balls. 

Coat them in nuts and coconut. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

White Beans With Meat 

 

Recipe 

400  grams of butter beans 

15 grams of tomato paste  

2 onions 



Salt 

250 grams of diced lamb 

40 grams of margarine or vegetable 

oil 

2 chopped tomatoes 

Preparation  

Soak beans in plenty of cold water 

overnight.Drain and rinse under 

water.Then cook beans in water until they get tender.Fry meat and onions in 

margarine or oil.Add tomato paste and stir well.Then add chopped tomatoes 

and cook for three minutes.Place enough water to cover the meat and cook 

until it gets tender.Then rinse beans again and add them to meat and stir.Add 

salt to make tastier.Finally,boil until the meal is cooked. 

 

 

 

 

 

 

 

 

 

Christmas gingerbread  

Ingredients:  

250 g sugar, 400 g honey, 5 eggs, 1\2 kg of flour, 2 tablespoons of baking 
powder, 3 tablespoons cocoa, 150 g butter, 5 tablespoons cognac, 1 bag of 
gingerbread spices, 100 g of chopped almonds, walnuts and hazelnuts, 100 g 
of chopped raisins, dried plums and orange peel,  a crumbled bar of 
chocolate. 

http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Christmas
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/gingerbread
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/ingredients
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/dkg
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/sugar
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/honey
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/eggs
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/1%5C/2
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/kg
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/of
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/flour
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tablespoons
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/of
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/aking
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/powder
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tablespoons
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/cocoa
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tter
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tablespoons
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/cognac
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/gingerbread
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/spice
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/of
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/chopped
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/almonds
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/walnuts
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/and
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/hazelnuts
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/of
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/chopped
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/raisins
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/dried
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/plums
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/and
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/orange
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/peel
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/chocolate


Preparation: 

Dissolve sugar, honey, butter 
and add spices. Beat 5 eggs, 
add cocoa powder and cognac. 
The dough of the egg, cocoa 
and cognac add to honey with 
additives and mix everything. 
Mix in the flour with the baking 
powder, add sweetmeat, mix. 
Put it in the baking tin, buttered 
and sprinkled with breadcrumb, 
to about halfway up. If 
necessary, use two baking tins 
because gingerbread rises really fast. Bake at a temperature of 180 ° C for 70 
minutes. You can put a layer of plum jam and chocolate glaze on the cake.  

Chocolate Glaze:  

200 g icing  sugar, 4 tablespoons cocoa, 2 tablespoons melted butter, 2 

tablespoons hot milk. 

 

 

 

 

 

 

 

 

 

MAZUREK 
 
Ingredients:  
180g flour, 50g powdered sugar, 50g butter, a pinch of 
salt, 1 egg, 1 lemon, jam, nuts and dried fruit.  
 

http://pl.pons.com/t%C5%82umaczenie/angielski-polski/y:
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/dissolve
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/sugar
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/honey
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tter
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/added
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/spices
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Beat
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/eggs
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/adding
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/cocoa
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/powder
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/and
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/cognac
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/The
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/of
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/the
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/egg
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/add
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/to
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/honey
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/with
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/additives
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/and
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/the
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/flour
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/with
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/the
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/aking
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/powder
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/add
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/mix
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Pour
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/readcrumbs
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/to
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/If
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/necessary
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/se
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/two
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/ecause
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/gingerbread
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Bake
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/%C2%B0
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/C
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/for
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/minutes
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Yo
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/can
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/plum
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/jam
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/and
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/chocolate
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Chocolate
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/Glaze
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/sugar
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tablespoons
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/cocoa
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tablespoons
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/melted
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tter
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/tablespoons
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/hot
http://pl.pons.com/t%C5%82umaczenie/angielski-polski/milk


 
 
1. Mix the flour with powdered sugar and 
butter. 
2. Make a hole, break the egg, add some 
salt and knead all. 
3. Knead the dough so that it doesn’t stick 
to hands. 
4. Wrap it in foil and leave for about 30 
minutes in the fridge. 
5. Remove the dough from the fridge and 
roll out in a shape of a large 
rectangle. Cut into two smaller rectangles. 
From the remaining dough, 
cut flowers. 
6. Put flowers on the edge of the cake, gently pressing. 
7. Prick the surface of the dough with a fork. 
Put it into preheated to 200° C oven and bake for about 1517 
minutes. 
8. Make a glaze by mixing powdered sugar with lemon juice. 
9. Put jam on the dough and pour the glaze. 
10. Decorate with dried fruit and nuts. Put the dough in the fridge for 
30 minutes. 

Enjoy your meal! 

 

 

 

 

 

 

 

Gingerbread Cookies 

Ingredients 



 6 cups all-purpose flour 
 1 tablespoon baking powder 
 1 tablespoon ground ginger 
 1 teaspoon ground nutmeg 
 1 teaspoon ground cloves 
 1 teaspoon ground cinnamon 
 1 cup shortening, melted and cooled slightly 
 1 cup molasses 
 1 cup packed brown sugar 
 1/2 cup water 
 1 egg 
 1 teaspoon vanilla extract 

Directions 

1. Sift together the flour, baking powder, ginger, nutmeg, cloves, and cinnamon; 
set aside. 

2. In a medium bowl, mix together the shortening, molasses, brown sugar, 
water, egg, and vanilla until smooth. Gradually stir in the dry ingredients, until 
they are completely absorbed. Divide dough into 3 pieces, pat down to 1 1/2 
inch thickness, wrap in plastic wrap, and refrigerate for at least 3 hours. 

3. Preheat oven to 350 degrees F (175 degrees C). On a lightly floured surface, 
roll the dough out to 1/4 inch thickness. Cut into desired shapes with cookie 
cutters. Place cookies 1 inch apart onto an ungreased cookie sheet. 

4. Bake for 10 to 12 minutes in the preheated oven. When the cookies are done, 
they will look dry, but still be soft to the touch. Remove from the baking sheet 
to cool on wire racks. When cool, the cookies can be frosted with the icing of 
your choice. 

 

 

 

 

 

 

 



 

 



 

Dumplings with poppy (šúľance 

s makom)      

500 g potatoes 

200 g flour 

Salt  

1 piece yolk 

200 g poppy 

70 g powdered sugar 

50 g 

butter 

Water 

 Wash the potatoes, cook, peel and grate them.Put on a plate, add salt, yolk, flour and 

water as needed. 

Thick dough is made and let stand it for 20 minutes. Then  divide it into more parts and 

form a thinner roller from each part. Then  cut into pieces. 

These pieces are spread on a shredded plate and cooked in a larger quantity of salted 

water. 

Remove dumplings with poppy and leave them to drip. 

Divide them on a plate, sprinkle with ground macaroni mixed with sugar and drop with 

melted butter. 

 

 

 

 

 

 

 

 



Potato dumplings with sheep cheese and bacon 

(bryndzové halušky)      

 

INGREDIENTS 

4 pcs potatoes 

1 teaspoon salt 

300 g Semi-thick flour 

250 g sheep cheese 

200 g bacon 

 

The potatoes are peeled and fine grated  We add salt and the flour gradually according the 

potatoes. More waterproofed potatoes needs more flour. We cut the bacon into the slips 

and slowly roast on a mild fire. Dough is pushed into the boiling salty water through the 

equipment used to make dumplings. Dumplings are shaked occasionaly during the 

cooking. Let them cook for about 10-15 minutes until it rises to the surface.  

 

Cooked potato dumplings are drained and 3/4 of them are put into a larger bowl, where 

are  mixed with sheep cheese. Be careful,  the dumplings must be drained over the pot 

and dont pour dumpling´s water. This will be used later in for the preparation of soup. We 

can add clarified butter and mix well. Sprinkle with bacon. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Halva 

Halva is a common dessert 

in Turkey and some of the 

Middle Eastern countries. 

Halva has different kinds in 

different countries. In 

Turkish cuisine, halva is 

made from grain flour, 

semolina flour or tahini. 

Basic materials are flour, 

sugar, milk, tahini, cheese, 

butter and cream. 

According to Turkish traditions halva is made in deaths, joining the army 

celebrations, pilgrimage returns, for kids who’ve just started school, at Kandil Nights 

etc. 

Semolina Flour Halva Recipe 

350 Grams of Butter 

3 Cups of Semolina Flour 

2,5 Cups of Sugar 

2,5 Cups of Milk 

2,5 Cups of Water 

Preparation of Halva 

Firstly, you need three saucepans. Add water and sugar in one of the saucepans. At 

the same time, boil the milk in another saucepan. Melt the butter in the third 

saucepan and then add flour. Mix the blend until it changes its color. After a few 

minutes, add milk and water and sugar to the saucepan. Then mix the blend 

again.Five minutes later, your halva is ready to be served! 

You can add something like walnut,cinnamon or anything else. You can eat cold or 

hot. It’s your choice. 



 

 

                                İÇLİ 

KÖFTE 

İçli köfte is one of our  traditional 

meals and Turkish people love this 

meal a lot. 

 

RECIPE 

Outer Part; 

1 kg boiled and pounded wheat 

1 kg mince meat 

Some cummin,salt and basil 

 

Interior Part; 

2 kg mince meat 

0.5 kg onion 

Some cummin,salt,black pepper and parsley 

 

Preparation: 

Knead the boiled and pounded wheat and make it dough and prepare the 

interior part then give an oval shape to your dough, fill your dough with the 

interior part, finally roast or fry it. 

 

 

 



 

KEBAP 

 

Instructions for making kebap: 

-A kilo of Meat 
-A bunch of persley 
-Green and red pepper 
-Salt 
-Tometoe souce 

Preparation 

Persley, garlic and red pepper will grated into little parts. 
Push then thoroughly knead to the troy. 
Pepper, potatoes and tomatoes chopped meat on top index. 
Then mix the sauce and water and pour over. 
Put in the oven and cool it for half an hour. Tepsi kebap 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
The famous Kömbe of 
Hatay 
 
 
 
Kömbe is made in the Ramadan fests.In 
those fests,people make a lot of Kömbe 
and store it.So they can serve them to 
their guests.It is the indispensable thing 
of those fests. 
 

Recipe 
 
1 kg flour 
500 gram margarine or butter or mixture of both 
250 gram sugar 
125 gram milk 
125 gram sesame 
1/3 of muscat shredded 
1 dessert spoonful mahaleb 
1 dessert spoonful cinnamon 
1 dessert spoonful coriander 
1 dessert spoonful ginger 

 
Preparation 
 
First mix the milk and sugar in a cup and leave it. 
Mix the flour at room temperature in  margarine or butter by rubbing between 
both of your palms.Your palms should be wide open and face to face.When 
the mixture is like semolina, pour the sugar & milk mixture in it, start molding 
lightly. Put the rest of the into the dough.It is better if you wait for a  while to 
soften the  dough. I usually do not wait. We have wooden special kombe 
patterns. You can use any pattern or form by hand. You place them on a tray, 
put sesame on them, and cook in a lightly heated oven until both sides 
become pinky. 
 
After they are cooled down, they will be harder. You can keep them in glass 
jars for a long time. 
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