


mizyﬁloc;@ oddajemy w Parstwa ryce

zkg bpdgcq owotem wspdlpracy milodziezy

z Ploviska i Rejonu solecznickieqo. Wiemy, jak wazna

we w;?éfcmnzm Swiecie Jest integracia europejska. Jef

istotny element to wymiana kulturowa. Ta realizgwa-

na powinna byé juz wsrd najmlodszych. Na taks for-

me wspdlpracy mg&fﬁmm?ﬂ:we] od wielu lat stawia-
j4 Plovisk ovaz Rejon solecznicki.

Od wreesivia 2014 7. do lipca 2015 7. grupa 12 gim-
nazjplistiw z Ploviska i 12 — x Rejonu solecznitkieqo
readizowada projetct unijny ERASMUSt pu. ,Preez 2ola-
dek do serca’ Dzigké niemu partnercy z zapryjainio-
nych miast mieli okazjp poxnaé zasady xdroweqo zy-
wienia, polsky i litewsky tradycly kulinarnag, dosko-
HAALE Jezyk angielski, a takze nawiqrac wowe znafo-
MOSCL 28 SWOTMA TOWTeSHikami z Zagranity.

Ta wichanadna, dwufezyczna ksigzka kucharska,
w ktgrej kazdy z wczestwikéw projektu prezentuge
Wﬂo’fomm Prrzez,pw‘éw potrawy, jest zatem nie tz.f
kegwika, . deteumentom b oryginalng f‘”“’;" Hipi
Mmjcwmwazmdmmm ze
budowanie retacy Wdzﬂnmégaw)/ch na poziomie Lo-
W nie WA GransT.

Dzighujemy kovrdynatorom ( nanczycielom pro-
Jektu, a przede wrfﬂptfo&m m/&mf.aaezy z Polsht ¢ Li-
twy, bez ktdrych ta wyjgtkown ksigzka nie moglaty
powstac.

Andrzej Pietrasik
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BURMISTRZ PEONSKA
MAJOR OF PEONSK
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o5 weth great pleasure we present to you a book
! e e i

Th 15 the resudt of a collaboration of youth frem

. gl

the Plovisk and Soleczniki Region. 1 Reow how impor-

tant i the Ewropean In tegration vs in the wmodern

world. An essential element o5 cultunad exchandge,

o

whith should be built from early gewerations. For

T T A "
mary years Plonsk an a _\meg(m&: Reglon pwt on thes
'é_-f-'a'f,d of collaboration.

Cimar. o A r AT ! f ] £
Erom September 2014 to July 201 12

a group of 12 stu-

L
dewts from middie school in Plovisk and 12 sbudents
J

from Soleczncks Region tmplemented a project frnan-

ced from the ERASMUST programme called 4 way to
a wman’s eart ¢s rLf”umm. :’w ;ffrm;mh Thaniks to this
'-¢1-s_.¢.f'f.('f_' J‘ﬂﬁfﬁ‘ff{.-ﬁ"ﬂ, From twin cities had an occasion to

learn the principles of he. uf*!w eating, Polistt and

s their En-

Lithuantian culinary z.‘?;-u{f»ﬂm;. tmpro
A matke 'I?_f‘-{f."jf:#‘('?ﬂfi-.\ with ther peers m»t*
{'}..é';'u';’»".{f

'Tff.th""!.zj’f'\‘rH :r’arqff;rf cookbook, tn which each

prefect partveipant presewts the destves prepared by

L

Fi ‘ y Lt = ' 5
thewselves, b5 wot only a compitation of recipes, but

above all, a kind o {f{f"‘;‘fnth amnd do

mentation zﬁ;f

Hhes | rw»(f« form L*v covperaiton. We ﬁffrpt the readers

wild mmt Ut ar the a source of culinary insprration and

proot that building intermational velations at the Lo-
- f o
cad Level has wo bovders,

' L 4 g I St Son P A y
We want to thank coovdinators, teachers and espe-

cially youmng people frowm Poland and Lithwania,
’ P P H 4

without whew Hier .fm{«\?:'t-s sovk woudd not exist

Zdzislav Palevic

MER REJONU SOLECZNICKIEGO
MAJOR OF SOLECZNIKI REGION
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Finally,
logether
in Phorisk!

ciosteczh | kisimy
* Wopuste na sposdh
noszych bobe

t We are boling
cookies and
making souerknout
In our

grandmothers way

Projekt bo cielthkn,
de bordzo
Pezyjeming proca
| - worsztoty
huilinorme

Project is

o very hord
but sotisfying

§ viork at

the same time

Ogigdomy fim [Nl
Niebaw gebie”
i wersf]
ongielskiel

We are wotching
the English
version of Houte
culsing” mavie

Jok zrobic
trodycyjny
chiety
Weare |
fearming
how to moke §
troditional [
bread



Wypielkamy plernild
w migfcie
Kopemniko
‘We are baking

gingerbrends
in Copernicus City

Idrowry shyl fycia
to nie tylloo
mdrown fywnosc
Rawnie woino
jest okbywnnsst

A henlthy lifestyle

s equally importan

Al - wymi,
Miodziezy w Peogispyy
612.10 2014,
s
of the youth in Prony
6-12.10.2014

Poznajenmy m:&mﬂn trybu dycio - warsrtoky
-2 dietetyiciem |

Praygotowujemy
zdrowe przekgshi
din mieszhoncdw
Pioficko

We are preparing
gl healthy snocks
for the residents
of Phorick
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Degustujerny
chiodnil i inne
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<
7

what we need to be
caseful i the forest

Kuchnia
liewsia
zosmokuje
koidemu

Lithuanian
cuising
will toste

EvEryone




Dzigki worszbatom
W kulinamym umiemy
BN jui zrobic biiny,

Skodkie zokonczenie wymiony na Litwie |



W trakcie brwnnie projektu driec
spolykoty sigw swoich szhotach raz
i w miesigcu by wspoinie praygotowad
polrowe z ustalonegoe przez nich
samych bloku tematycznego:

& wrzEsi
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mek ok their schools once a month

to jointly prepare a dish from
the thematic block they had

by
® September 2004 - pasto monkn,
® October-vegetables month,
® Novernber - sweets month,
® December- Christmas breditions month,
® _onbary 2015 - white manth,

® February - month of creepy sounding
dishies,

® morch - meak month,
® April - cocldall month,
® May - month of the spring dishes,

® _june— firuit montf.




Projekt ,Przez zoigdek

do serca” to nie tylko wymiany
mitodziezy | wspalne gotowanie,
ale takcze nouka jezyka
angielskiego, wykorzystywanie
narzedzi internetowych takich
jok Facebook, google
hang-out, biog, tworzenie
zdrowych kqcikow Zywnosci
iinne,
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MAKARON
z brokudem i bocxliem

SKELADNIKE:

» 20 dag wedranego bocoku
= | brakul

» 1 szhlanka makaronu

* 505 SErOWY

» sii, pieprz

Podzlel brolkul e male rikyeski, umy | goly|
ez 57 pmint, nestepnie odks wregtek i ooudd
sirng wods. Poknd] | smad bocsek mpﬂ-‘im

PASTA WITH SPROUTING

broceoli and bacon

INGREDIENTS:

» 20 dag of smoked baoon
» 1 sprouting Brocool

» | cup of pasta

» cheese suce

» zalt, penper

el wash
and cock it for about 5-7 mirntes. Next drn and rinss
with the ek wirtes: Cut and Iry the hacon an the hot
jpan undi it & crunchy. Add the sprouting broceol to
the fried hacon. Add the cheese sauce ard mix all the
irgredients wery wel

The dish & ready 1o eal.

1 have chosen this recipe because am
an athlete and this dish gives me a lok
of energy necessary for on octive fifestyle.
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LITHUANIAN POTATO-MEAT

CEPELINY *; Dusmplings/ Zeppelins

SKEADNIKL INGREDIENTS.
» 20 szrtuk zemniakiw (15 surowych » 20 potatoes (15 raw and 5 boded)

15 ugotowanych) * 500 g pork mear
» 50 dag migsa wieprzowego » 2 clowes of garfic
» 2 zgbki crasnku » marjoram, salt and pepper; more or less to taste
» majeranek, sol i pieprz do smaku » fired bacon and onion
» podsmazany boczek i cebutka

Mince meat, Add salt, pepper, wqueessd garlic and

Migso mielimy. Dodsjermny do smaku sol, pisgrz, masjarasn. Mix thotougly. Peed raw potatoes, weth, grate.
praecidnigly proer prask coanek | majeranek. Slarannke Place thim in & line-mesh chessecioth or cottan dih towel
wyrabiarny. Surowe zhemniski obieramy, myemy and twist over a large bowl 10 get rid of the excess water,
i Scararny na tarce o najdrobnigjszych ocrkach, Ddcskamy, Pour ofl the wates, reserving the potat starch at the bottam
ale rie wy ¥ } iy 9o W wile, af the bowl. Urwrap the chieseciath and place potatces in
Lk aby keochimal esisdl na drie. Wystarczy 10-15 et bovwi with the potato starch you reserved from the botiom
Po tyvn Czasie wade 1 wierzchu Sewamy, 284 keachmal al the bowl, Add the reed boiled potstoes, grated anion

jirgery | dodajermy ? and salt. Mix weil. To form the zepgeling, take about
Gotowane ziemniski tuesermy dokisdnie b 1 cup of dumgpling mixture and pat it flat in ?e palm

sepuszes, rEas matzynik do mapea | doda of the hand. Place 14 cup or maore af meal mixture in the
:’o e ygoarv; .'“"f i ¥ T—,,j:m center and, using Sightly dampened hands, fold the patata
s jednolity mase. Formujemy 2 clasta kule wistkodci misture around the meal ko & loathall shape, sesiing
sporej pormarstcry, splasecamy, kisdsemy do Godka wall. Continue wtil bath mixiuies are gone. Put s large
natzerie | formujemy oble, podiutne pyzy. W sporym lockpot of water an 16 boil. Carefully lower dumplings ko
garnku gotujery wode (asolong), Do wrzgce] wody salted, beiling water i which 1 tablespean of cornstarch
wiladaimy pojedyncas kestacss, dbajac, by woda nie hirs bove= sdtded {10 prevent dumplings fresn Lalling apart),
proestawals wraee. Gotuemy okoto pél godsing, Wypmjerry Make sure water setuns 1o the boil and continue boiing
przy pomocy tytki cedzakows]. Podajerny posypane for 25 minutes, iemove dumplings, drain briefly on a clean
skwastecrkami | podsmatong cebulky dish towel and place on 8 hested platier. Fry the bacon and

anion until tender, Drain and combine with sour cream and
black pepper. Thin with 1-2 tablespoons milk if necessary
Drench dumplings with aravy,

Przepy==ne donie ibewskie. Wymoga dufo

procy, ol

Delicioes Lithwonion dish. i requires o lot
of work, but tnstes great both first ond the
=econd day,

Jak | drugiego dnic.
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MAKARONOWA ZAPIEKANKA
zkurezakiew L warzywami

SEELADNIKE:

» 300 g makarony kokardki
+ 1 nieduza pierd z kurczaka
» 1 brokul

» 3 duze pomidory

» 1 cebuls

v 3 fajka

» 12 puszhi kukurydzy

» 200 g émistany 30%

» 1 kulka sera mozzarella

+ 50 g sera itego

» 56l pieprz i wlubbione preypRwy

Y s ” al dente.
i w il
| pokrejony na moieiee kewslki boku, Plerd 2 kurczaks
ryjerny, iy wokestke, proypemwismny. Na patelni
rergroesarty ciwe ¢ oliwek (2 b, wrnicamy cebulg,
chodajermy pierd 2 kurcraka, smakymy chwile, W milice misszary.
AR Ao Eiacice:

smietang,
kresrmny w kostke Neczynie baroodporne smansjermy mashem,
‘wyidadarry ugotowarny makron, dodajeny bokus, piend
& hurceeka, pomidory, mozzanele pokroong w kostke,
2] vl
piekarrika do. e i ook

20 mint.

| Wybrotam iq potrowe, poniawat jest to moje
| mnqud(uhmtzjdhmd;
smpcmad, 2dmwa i fobwa w prygotowmnin.

ROASTED PASTA
with the chicken and vegetables

INGREDVENTS:

» 300 g pasta iarge butterties)
= | rather small chicken breast
» 1 sprouting broccoli

» half a can of the cormcob

» Fhig tomaines

» 1 amion

» Jege

» 200 g of swest cream 20%

» 1 bafl of the mozzarslls

» 50 g of yeliow chees=

» zalt, pepper and favourite spices

Put pasta in salled boiling weter and boil pasta bke
‘&l dente’. Drain and set aude. In the same pot we're prepae
chopped smaller siices of brocoos. Wiash chicken breast,
cut into cubes and season it O the pan wanm up ofive

ail (2 spoons), pul oman, add chicken breast, fry it for lew
seconds, In o bowl mix eggs with sour cream, add it and
pepper. Chop tomatoes into cubes. Spread & cassercle dish
with butter, put pasta, broecsll, chicken bresst, tomatoes,
mozzarells in cubes and drained corn. On the top put sour
creame with eggs and mix tharoughly. Geete sorme cheese
an fop and put the dish inlo preheat oven a1 180 degrees
fear 20 minites.

| hawe ch fovorurite, ond
it g5 ako

recily basty, healthy and ensy ko make.
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CEBULAK » ONION PIE

FARSZ:
» 5 cebuli

» 2 ly#ki majonezu
v 3 jajka
»
.
»

56, pieprz, gatka muszkatolowa PEppEr, muTmeg

150 g ser 26ty {trochg do posypania) -

g of cheess

100 g grzybdw » 100 g of mushrooms
Cobide obierany i keoimy w kostis, grayby kroimy Pieed the anions and dice them. Fice th mushiooms. Atd
w plasterki. Dedaemy pozestale produkty | deidladnin ather ingredients and mix hemn well. Add pepper, salt and
mieszamy, Deprawit plepraem, soly | gaiky. AUtmEg.
CMASTO: DOUGH
» 12 kg maki » 12 kg of flour
» 50g margaryny

» 150g émistany
» lyfeczka cukru

» plaska lyeczka sody

» plaska hefeczka sol

I danych produktis wyrablamy kruche ciasto, Make the dougt. Put the dough on the baking tray. Use
Wylodyt na posmanwang tuszcrem (lub wylodong the baking paper, Put the stuffing on the dough. Sprinkle
papierem] blaszke. Wylokyd na ciasto mag cebulows, with the grated cheese. Bake in the prefusst 1o 130 degrees
posypad startym serem. Wstawlé do nagrzanego do C aven for about 40 minutes.

ok. 180 ssopni paekamika, piec okolo 40 minul.

| had a great fun during the decoraling
this coke. It's very simple to prepare, which
| realty Hike.

Dobrze sie podzas i |
chosto. Jest bordzn proste w przygobowaniu, co
mi si¢ bordzo podobo.
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KARTOELAK 9

SKEADNIKE

» okolo 1,5 kg ziemniakdw
» 200 g wedzanego boczku
» 2 drednie cebule

» 2-3 zbki czosnku

» 2 jajka

» 3 lyZki maki pszennej

» 56l pieprz

Madna prrygotowad wersie bez miga
Tiemninki umyd, abead, setrred 1o 1ares (ja to¢ na drednis)
wielkosci ocskach, modna ted zetrzed 1ok drobno jak na
plackl semnisczane). Jedeli pojaws sie dube piye odlag
Dodat make | j2jka, dokladnie wymseszs, Dadad
preecidnigty proer prasig lub drobno posiskany caosnek.
Diogrwwit do smaku sposq lately sal, pieprzu. Boczek |
eabulg pokroit | koleno obsmalyd na patedni (zacrynam od
bocruy, potem migso preskisdam do miseczki, & na
powstalym thussery obsmatem cebullig). Lekko wystudst |
dodat do masy tiemniacane, Dekiadnie wymieszad

Masg wist do wysmarowane tuszesem blaszi. Pies oliols
11 pél de 2 godzin w temperaturze 150 stopnl. Zeby 2
bardzo nie spiec wierzchu, peeke prawee caly czas przy
greaniu od delu. Dopiers pod komiee pleczenia nastswiam
greanie gira-d61". Modna Jedé 2 samym majorasem lub
i uubioryn sosem

Swietnie smokuje no drugi dzien fivlko musze
zrobit z podwdine] porci sktodnikiow o).
Wtedy kroje kartofioka no plostry,

e na mnigjze np. kwodrotowe kowabeczki
i podsmafom no potsini

POTATO PIE

Yo can preoans a version withaut meat

Wash potatoss, peel and grate them (| grate on
emediim-sized mesh, you can also findly grats 0 a5

for pancaked) A much Misd sppears , pour it out Add the
flour and cogs, mis well. Add squeezed or finely chopped
qurfic. Sezson the mixture with salt and pepper. Bacon and
onlon shice and Iry (start with hacan, then put it asde into
& bowd, | fry onians in the remained fat. Let oot slightly and
aidd 1o e mass of the polato. Mix Uiroughly. The mass
put into a greased plate. Bake for sbout ane and a hull 1o
tWo the prefested oven 1o 180 degrees 5o do
not parch 1op too much, bake almeat all the tire and tum
an heating fram belkow, Dnly at the end of making set the
heating revertely. You can eat it with mayonnaise o other
fevarite sauce

It knstes great on the next day
{But the double postion is required :j,
Slice Kortofiok into smoer pieces and fry
them on a frying pon.
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BIALA SALATKA 'q‘ - WHITE SALAD

SKEADNIKE

» 400 g pieczarek

» 400 g pauszkdw krabowych

» 2 cebule

» & jajek ugotowanych na twarda
» 1 zilanka majoneruy

Pieczarki | cebule pokroit, chamalyd, dedst pokroione Chop the champignans snd anions ard fry them
palutski krabowe, jajka | majones. Add chopped crab fingers, eggs and mayonnase.

¥ou con make this salod very quickly
ond it's really tosty. That's why | wanted
o share this recipe with you_

Sofotke robi sig noprowde bordzo szybko
i jest bordzo =moczna. Diotego te? to wietnie
{tym przepisem chciotom sie 2 Warmi
padzielié




KURCZAK
wslodkim sosie

SKLADNIKT

» 1 podwdjnag piert 7 kurczaks
» 1 paczka rysu

» 505 shodki

» pieprz

» 56l

» hazylia

» przyprawy

Pokrdj pierd kurczaka w kostig - Nashepnie posyp jy
piegrzem | soly. Jedli chodri o inne przyprawy moina je
dodad wedlug wiasiepo uzmania. Podgrzej dwie ty2ki oliwy
rofiwek . Dodj 14 do sosu, wyrnieszaj goluj mieszaning
preez trry minuty. Nastgpnie ugotuj ryl wedbug instrukcji
na opakowaniu - Gdy wizystko jest gotowe preestd dane
nia talerz. Mokess posypad danie ulubionymi preyprawami.

Wybrotom ten przepis, poniewa? jest bordzo
=maczny | tobwy do preygotowonio. Noprowde
‘bordzo go lubie | esto stosuje kiedy pomo-
‘gom mamie przy gotow ot kolagje da rodziny.

» sE3sONnings

Cut the chicken breast into cubies. Then sprinkle i with
pepper and some seasenings (optional). Fry two 1ablespoons
of olive ol Add the sauce, stir and simmer the mixture

for three minutes. Then boil the rice as it is written on

the packaging. When everything is ready put the mixtise
an the plate. You can sprinkle the dish with your lavarite
seasnnings

I hove chosen this dish because i |s very tosty
ond easy to prepare. | really Ble it and
| often use this recipe when | heip my mum
o prepare dinner for my fomily.




SALAD
with vice woodles

SALATKA
z makaronent ryzowywe

SKLADNIKT

» 15 dag makaronu ryZowego

» 10 dag piecrarsk

*» pdf puszhi kukurydzy konserwowe)
» pdf miswielkiel czerwone] papryki

» zielona pietruszia

» 2 fyzki majonezu

» 56/, pieprz

Makaron gotujemy wediug proepisu na opskowaniu

{u mnie okolo & minut). Piecrarki kroimy w drobne kawalki
lubs deieramy na tarce | lekko podsmadamy. Papryke kroimy
w droting kostke. Feczarki, papryke | kukurydre dodajemy
do estudronege makaronu, Mieszamy, dodajemy majones
i pietruszie. Doprawiamy solg | peproem. la dodalem

jeszeze swojg ulubiong przyprawe do gyrosa. Smacnego

Bordzo lubie sofotki, diotego te? postonowifem
podzieht siez Womi przepisem na maoig
ulubiong sofobie ryfowq. Jest bordzo pofywna
I smoczn.

vd that's why | wanted b share
arecipe for my fovorite rice salod it is very
nulritious and tosty.




LOSOS W PAPILOTACH L SALMON IN CURLPAPERS

SKLADNIKT

» filet z fososia

* por

* wicsenna cebula

» 1 pomidor

* 1 cytryna

» trifkolorowy makaron rueki

» szpinak

» zghek czosnir

» ser cheddar

Pokré] pora : cebiulg w okegghe kawsiki Podsmat warzywa Fry leek and onion. Put then on the fillet. Then put
dokladnie. Nastgpnie umiede na rybse plasterki pomidora there dices of tomato and lemon. Tightly wrap the (et

| exytryny, Sacenimie owifs file 2= wazystiich stron lolig an all sicies with aluminum (ol Creats a curipaper. Esie
aluminiowy. Zwih rybe dokladnie. Piecz ja praez 8 minut it for 8 minutes &t 180 degrees. Boil pasta o dente. Sauté
w temperaturse 180 stopni Ugotul makaran & dente” spinsch in butter. Add ane dove of garlic. Thicken it with
Podumat na malle wpinak. Dodsj jeden zabek c2osnku yogurt. Fnally add grated cheddar cheese. Stir well. Paur
Zagest sepinak jogurtem. Na korec dodsj starty ser the ssuce over the pasts. Remove the fish and place it on &
cheddar. Dobrze wymiesza) powstaly misszankg. Danie polej plate gently.

sosern od makaronu, Wi rybe | pods ja na talerny.

Uwiedblam ryby | wiem jok bordzn
sq zdrowe. Wingnie dlotego zdecydowatemn sig
przygotowod to donie i podziefic sie przepisern

z Tobg.

I'lowe fish and | know how health they ore.
That is why | have decided bo prepore this dish
ond share my recipe with yow
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SER POD FUTERKIEM g (&

SKLADNIKT

» 500 g bialego sera
» 4 z3bki czosnky

» 36|, pieprz do smaku

505 SMIETANOWY:

» 1 szkianka émietany
» 1 lydka maki

» 58l pieprz do smaku

Sos wymleszal, ragotowsd. Crosnek posiekad, ser
posypad preyprawanm | caosnkiem, zawingd wfolig | piec
w gorgcym piskarniku 15 min. Podewad  sasem
Lmintankawym.

Lubse ser w dowoine] postac.
Smakuje b dobrze z lowasem ¢
‘Pozo bym wzmaonio odpornost | dodgie sifl

CHEESE UNDER THE COAT

WNGREDNENTS:

» 500 g of white cheess
af garfic
pepper

THE CREAM SAUCE

Mix the ingredients and heat them 1o bailing.
Chop the gatfle. Four hestis and garlic on the chesse
Wires) the cheese in the aluminiem (ol and bake in the
preheat aven for sboul 15 minutes. Serve with the cream
sauce

I like cheese in ony form. it knstes very well
with ocid brend. Besides, & strengbhens
Immminity and adds strengtsl
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WIOSENNA ZUPA
z fmbr}my L STCTAMWTH

SKLADNIKT

» 3| wody

® 2 zigmniaki

» 1 marchew

» 200 g pokrzywy

» 100 g konserwowego srczawil

» 300 g migions; wieprrowiny

» 12 cebul

» 56l pieprz do smaku

Pa pi traeba wade. Nastgpnie pol
siemniaki, marchew | umiedcd te 2 skladniki we wrzgce]
woedzie | gotowad okoko 15 minut. Nastepnie bisrzery
pokrzywe | taparzatmy ja wrzgtiiem. Po kilku minutach
lewariy wWoog | polrrywe Aiem & LICswiem wrzucamy

do gamka. Po drugie, tworzgc kulks 2 migss wieprzowego
nalely dodat sél, plepre | cebulg, 8 rastepnie umiedcic w
garnku 2 wrzacy pokrzywy | ssczawiem, Wreszcie, modemy
dodad troche preypraw | gotowed razem 15-20 minut.
Calkowity czas: 50 minut. Smacenegol )

i i
smokiie miZupa z pokZywy | ECEowiem,
paniewnt jest bardzo zorown {zowien dufo
korzystnych witominl)

INGREDIENTS:
» 3 of water

» 200 g of nertle

» 100 g preserved somel

» 3040 g grinded pork

» 112 of onian

» salt, pepper more o less to taste

Firstly, we boil water. Then we thop patatoes, grate carmt
put those 2 Ingredients into the bailing water and bail for 15
minutes. Afterwards, we Lake nettle and brew it with boiing
winter. After few minutes we decant water out of nettle and

it |1 tegether with sarrel into the pot. Secandly, we form

Bakis of pork (imo which we add salt, pepper nd anion) and
atd 16 Ihe pot with bailing nettle and sorrei. Finally, we can

&tid 4 hit spices and bail ail together for 15-20 mirmaes. Tolal
time: 50 minutes. Bon appetite] )

| lowe ol kinds of soup. My fovourite one
is 0 soup with nettie ond sorrel, becouse it is
wery healthy (contains many useful vikaminst).
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PLACKI

ZLEMMLACLANE T Wigieny £

SKLADNIKT

» 6 ugotowanych ziemmiskow

» 2 jajka

» 1 lyfka skrobi iemniaczanef

» 200 g pokrojonego w kastke migss WispiZowego
» 1 cebula, drobno posickana

» 100 g boczky, drobno posiekanego

s 3 hyEki maki

» 14 lyFeczki pleprzu, szczypla soll

» olej do smazenia

Ugotowat riemnlakl w munduscach w asolone) wodse,
ostudsic, & nasigpree obrad skive. Zetrzed ziemniaki.
Diodat jedne jaje, skiobi zlemniaczany, 81 do unaku
Migazat drewniang hybiy. & rastepnie, gdy jajo e
WymiESZaNE, wyrotid ok claste & dodatkiem maki.
Clasto podzielit na osiem czpdel, 2 kigeych kakea ma
po By

igriip, Gotowaé na wolnym ogniu
kostkg wieprzowiny w malo osolone] wodsie, a2 sig ugotuje
Wyjgt migso i drobne potekal. Rozgread troche oleju
na patein | poweli uimadyd diobne posekang cebule.
Wiymieszad 2 migsen | drugim jajem. Dopsawié do smaku
iy i pieprzem, Welge kawalek ciasta siemmaczanego,
razwaikowal okigg, umiedcié lylecrky nadsienia
w drodiy | ufermowat biiny cwalnego kartaliu. Posypad
rgkd | srnadyt ra gorgeym oleju fia pateini na roty kol
2 katdef strony. Gotowad boczek i reszty cabuli
w riewielkie) iingel oleju. Podawad bliny : bocsiiem
i cebuly 2lbo  kwatng Smietany.

Zemitiy blynai =q jednymi z populomisjszych
dan Etewskich. Sg fobwew przy i

= PATATU PANCAKES

-

with weat/zemaiciu blyna

Cook the potatoes if their dirs in salled water, cool urtil yeu
can handle them, then peed the skin of . Rice, mash o graie the
potates. Add ore e, pelite sarch, and st io L. Mix with
& wonten spocn, then when the ega i steorbed, kesd with
et Fians L] the et is o legee sticky, You ean knese |t
on & bosd with & ittle sdditionsl flous, but too much will affect
the tzsie. Divide the dowgh o sight pieces, ench about BDg.
Togrenare the filing. Simmer the diced pork in & Gtk slted
water for shout 10 minutes, wtll moked. the scum off the
‘wanter, cirain, then process the rmeat uril @ i finely minced. Her
mather used 1o grate the cooked meat which, shreds iLvery firwly.
Heat a llttle of i a pan anel sowdy ek hall the finely ehepped
anion until tenslucent. Mix in the mest and the other egg o
inel Season with wail to taste and & good spriniing of pepper
Pat each plece of poiaio dough inio & crele, place 8 lesspoc
of filirg in the centre, and fokd the pancake over 1o endose it,
pressing the edges together. They will be an oval shape Dipin
Nlewur el eexak ins & little bt cifin & Irying pan uril go

on each side. Cook the bacon and the rest of the onion in
& little ol Serve the pancakes with the bacon and onicn
iz and & doliop of sour ceam. Accomparry them

with dliced cucumber or beetroat salad

Zemaitiy bynai are one of the most popular
Lithugndan dishes are eosy to prepore ond olso
wery tosty -}
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ZAPIEKANKA

SKLADNIKT

» 600 g gotowanych ziemniakdw
= 250 g miesa migfonego

» 50 g sera #iltego

» 1 cebuls

» 100 mi kwasnej émietany,

» 56l pieprz do smaku

SKLADNIET NA 505

» 1 lyzka magki pszenns),

» 150 ml kwasnef smietany
» 1 zgbek crosmku

» 1 cebuls

» 1 czerwona papryka

» olsj

* przyprawy

» 200 mi wody

Obrad cabulg i smaky? na pateini 2 migsem mislonym
dodajge 561 i pieprz. Nasigprie pokroid w plasterki obrane
ziermmigki, Wymieszaé makg psrenng, dmistang, coosnek,
cebulg, papryke, olej, preyprawy | wodg. Nastgpnie umniedcid
po 2 warstwy plasindw siemniskdw, smakonego migs

i tartego serd woiey kolejnodel w nacryniu do piecnenia.
Umiledcié sas : tartym sevem na wierzchu | piec

w piekarniu praez 50 minut w lemperaturze 200°C.

F 4

czasochionne, ole polecam wszystdm

Bardzo hubie o danie. MaZe jest odrobing V{f
wypribowanie mojego przepisul h\

CASSEROLE

INGREDVENTS:

» 600 g of cooked whole pofatoes
» 250 g of minced meat

» 50 g ol
» T aniar

= 100 mi of sour cream
» salt, pepper

INGREDVENTS FOR SALCE:
tespoon of wheat flour
OUT CTESm

» 1 1=l

» Spices
» 200 mi of water

Peel onion and fry it with minced meat on frying pan and
sauce meat with salt and pepper, Then slice pesled polatoes
into dices. To make sauce mix wheat flour, sour coeam,
garic, onion, red pepper, of and spices with water. Then
put 2 layers of sliced potatoes, fried mest and grated chesse
in this order in baking dish. Put sauce and grated cheese on
tap and bake |t in oven for 50 minute t a temperature of
200 degrees.

| reaily like this dish. Maybe the preparation
is 0 [Ette time consuming, bt | recommaend

Everyone try my recipe!
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TIRAMISU

SKTADNIKT
» 750 g dobrze schindzonego serka maskarpone
» 4 duZe bistka i 20itka (oddzislane)
» 2 opakowania herbatnikow
ch Savoiardi Mpodiuzne biszkop
» 3 fy#ki cukru pudru do piecrenia
» 1 szklanka Swisdo zaparzone), mocnej kawy
» kakao do opruszenia
» 50 mi likieru Amaretto

Wezystkie skladniki pawinny byt schiadzene.
Ublj dobtka r culrem ng jednoiity, kremows mase proy
uubyeiu tmiksers, Dids) serek mascarpone | wymieszaj
dekladaie, aby wesystkie skladniki sie polaceyly. Dodaj
kieliszek likieru. Ubij piang = bealek | delkatnie wymieszs

& 2 misy serows. kawg a nastepnie dokiadne
ostudf, Ciastks wmiedd w fonmie (moga byd Lakie mabe
filizanki). Herbatniki lub biszkopty dokladnie nasacs kawa.
Na herbatniksch urmied warstwe sera, Nis wypelris]
srcaeln pomigdey herbatnikami Ponownie, na okejnej
warstwie, urhiedd Casiecrha serowe natgcrony kiwy. Naldd
drugy warstwe sera. Wstaw clasto do loddwkl, najlepie;
na calg noc. Preed podaniem posyp kakao.

‘Wybrotemn to dasto, poniewad bardzo lubie
desery. Te ciosto jest bardzo skodide | noprowde
smoczne. Dodobvowo bardzo fobwo modno je
przygotowad w domu.

a3

TIRAMISU

INGREDIENTS:

Eparately

Al ingredients shauld be chilled

Whip the egg yolks with sugar on & unifeem, cresimy and
pabe mass {the most convenient mixer, Add mascarpane and
Fnix 16y 4 enmbination of the masses (you ean genly mish
Add 8 ghess of liguews. Beat the egy whites and gently
i the cheese mass. Make coffee, cool. Biscuts put on i
plate, into 2 mokd or Pour & cup of colffee spoan on the
biscuits, soaked Lo her, it posubly can soak biscuits, but very
short - they break fast For biscuits put i layer of ehiese
retwieen the iscusts do not fill crumbs (there is no
cheese). Agaln put on the cheese biscuils soaked in colfes,
Apply a second layer of cheese. Put inta the redrigerator

preferably overright. Before serving, sarinkle with cocoa.

I hove chosen this coke, becouse | love
desserts, This coke is very sweet and renlly
tosty. Whaot ks more, it is not so hard
o prepare it ot home.
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SALATKA OWOCOWA ‘ FRUIT SALAD

SKLADNIKT INGREDVENTS:

* 1 banan » 1 hanana

» 2 jabika » 2 apples

v 3 kiwi » kiwi

» 300 mi soku pomaradczowego » 300 mi of orange juice

» 142 kg winogran 5 112 kg of grapes

Na poczatek myjemy owoce. jabliua, winegromn. At the beginning wash the Inuits, apples, grapes.
Péitriie] chieramy banana, kiwl rae jablke e gk Theen peel this banad, ki and apples with the peel
Owoce kroamy w plasterks lub kestke, Masteprie werystkie Cut frt ime shioes or cubes. Then mix all ingredients
skladniki mueszamy 2 soby | dolewamy soku togethes and pour orange juice.

pomarafcowege.

Dianie, dostorczojgoe energi,
o poza by Ine.

Proste w wykononii

Dish providing energy ond besides, fruity
ond low-coloric. Sénple In preparotion,
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CIASTO FRANCUSKIE

Z serei

SKLADNIKT
» ciasto francuskie
» ser

Jest 10 barden latwe danie do preygotowsna.

Treeba jecyrie kupsé ciasto francuskie | 1 kg sen
Maledy pokroit Casts i male paski | umiescié ser

na wierachu. Nastgpnie swingd Casio 2 serem.

Coaritn naledy wintyt do piekamica na okoko 15 minut
| damie jest gotowes. Matna podawad j 2 prayprawami
Jedli cheecie, modecie podad je na shodko 2 cukrem,
diemem lub coekolads

Wybrotom ben przepis, poniewa? bardzo lubie
=xybikie i fotwe do preyzqdzenio donio. Maj
przepis jest noprowde szybiki | fobwy. Skiodniki
nie sq drogie, co sprowia,

e bo donie jest jeszze bordzie] obrokoyjne.

ERENCH PASTRY
with cheese

INGREDIENTS:

fr

1 wery easy 10 pregare this disi. You just need to by the
French pastry and sorme choese. Cut the pastry ino small
stripes and put the cheese an the top of it Af

tha pasiry with th
for abaut 15 mi

11 oo wa, you can usé sweet
¢ chocolate.

| heve chosen this recipe, becowse | love fost

and ready to moke dishes. My recipe is reclly

fost and ot thie same time it is eogy to male.

The ingredient ore not expensive what makes
the dish even more ottrodive.
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LENIWIEC

SKLADNIKT

» 4 ia clasteczek bez

» | puszia siodiiego miska skondensowansgo
» 250 g masta

» 4-5 lyFek kakao

» orzechy, rodzynki, inne dodstki

daiifves

Na ogniu raziope mashs, dodal mieks skondensowane, The heat melt the butter, add the condensed milk, cocoa,
kitkao, ornichy, rdzyniki, czy inne dodatki. Otrzymang mase raisin, o other additves, The reauiting mass is mixed
WymiEs2a¢ ¢ polamanyimi i male Lawslecsi cstecskam, with broken biscuits into small peces. The mass add to bag
Masg whodye do worecza hib do foremki | pastawie or the mold and place i the fridge for 4-5 hows. To fraze.
do Iodinki fia 4-5 h, aby sastygio.

I have chosen this coke, because I'm preparing
It very often ot home. [t's worth to wait
for &-5 hours, to eat it loker. it's very good
and sweet.

Wybrolem bo Giosto, poniewst bardzo czestn
przypotowuje jew domu. Warto crekod
&5 h, aby je potemn zjest. lest noprowde.

bardzo dobre i sodkie.




MURZYNEK

SKLADNIKT

» 1 margaryna

» 2 lyfeczid kakso

» 5 lyzek mieka fub wody

» 5@

® 1,5 szklanki cukry

» 1,5 szklanki maki psrennej

» 0,5 sklanki maki Zemniaczane]
» lyZeczks proszhu do pieczenia

» lyFeczka cukru waniliowego

Margaryng, kakso, cuier | mieko wiokyt do garmks

| zagotowat, gotowst 57 mirut na wolrym ogniu

2ajaC. Powstaly masg ostudzic. Po ostudzeniu dodad
ka, make, proszek do precenia i ubilg na tywno piang
2 bigdek Modna dosypad & ly Sl witrkiw kekosowyeh.
Wazystke dokladale wymieszad. Gotowe preelst

o wepelnie] wysmarowane] margaryng | wysypans] mgky
foremki. Welawsé do nageratego do 180°C plekamiks | pist
40 minut. Upieczone cissto wyjae 2 pekarnika | pokroic
Smacnegol

‘Wybrotom ten przepis, bo pomigbom mojo
miams podojgog to costo, kiedy bylom
miodsza. One zowsre popriwia mi nastrl.
Mogiobym powiedzies, #e o jest moje
wipommienie  driecinstwa.

i coconcane

INGREDIENTS.

Margarine, cocos powder, suig i it it & pot
and heat showly, boil it for about 5-7 minutes. Cool the
minture. After that sdd eqge’ yolks, flour, baking povder

Put everything to & mo
S with flowr. Bake in & preheste
e sbout 40 minutes. Serve cooled. Bon apettit]

| have chosen this recipe because | remember
iy mum serving it when | wos younger.
[t's ohways improves my mood. | could soy that
It & my memaory from childhood.
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PLACKI Z JABEKAMI X }‘- APPLE PANCAKES

SKEADNIKT
» 20 dag maki
> 4 jajks
» 1,5 szklanki mieka
{wg aryginalnego przepisu majg bye 2 szkdanki)
» 4 due jablka
» 2 fyzki cukry pudru
» sEczypia soll

Make, cukier i 36l wsypal do miski, mieszaac wiewad
rrleko, potem whié jka, doklsdne wymieszss Casto
oelstawid e ol godzing, Iabike obrag, wykroit Sodki
| pokroié na riszbyl cenkic plasterkl tak, Seby otrzyat
krgtkl 2 dziurks w drodk, Pokrojone jablka wioty?
do ciasta i smady¢ na roegrzanym oleju, najlepiej glgbakim,
Kredy beda dote, wyjmowad | ukadad na recznikach
papiesowych beby odsgeeyt tsscr. Podawad clepls,
posypene cukrem puem,

Jest o prosty przepis, o donie zowsze sig udaje.
ji joko deser | jakn donie ghés

INGRECHENTS:

ipe will be 7 cups)

Flour, sugar and ssit, pour into a bewl, pour the misk while
atirring, then slick an eg, mix tharoughly. Douwgh atide for
hatl an houe, Peel apples, cut out the measures and cul
into very thin siices s that they get fings and a hale in the
rriddie. Put chopped apples = the dough and fry in hot o,
preferably deen. When they are golden, remeve and armange
an paper towess (o drain off lal. Serve warm, sprinkled
with pewelesed sugar.

a simpie recipe and the dish is ohwe
LI fits both o= o dessart ond os
@ main dish.
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SZARLOTKA

SKLADNIKT

3 srklanki maki

s 7 caubate lpfecski proseky de plecnia
1i2 seklanki cukru pudry

1 kostka maste (200 g

» bk dmiatany 15%

5 jajek joddsisinie Sditks i biata)

12 srkianki drobinego cukry

P Bpakowanis budynis imictamiewego
ok, B jabilak drednief wislkeder

* sk i habs i ]
» 1 lyieczka cynamon

Make nabety wymieszad ¢ cuksem pudrem | prosskism
o pieczenia. Magio kroitny na meiepsee coplel, dodapery

jie o migki wraz 2 Eltkanms | dmietang, Zagnistamy jednolite
cisto, Odrywarmy 1/3 cxude clasta, 8 nadiapnie whiadamy
jeda . Reszie wy ¥ ha

lubs kwardratows) srednia blasrke wylobang papiensmn

do pieceenia | wilawaamy calodt do loddwki. Jablka
abieramy | treemy ra tare jaczynowe o grubych oczkach.
Odeiskarny 2 nadmisn wody, dodajerny do nich cukie
wariliowy | cynamon, Bialka ubijamy ra wiywae, dodaise
stopriowe pal seklanki drabnege cukry, Na koficy dodajemy
prosrek i 0 smaku 4 ko luby

[mesde by ted kigiel eytrynowy). Carsto wyjmujermy

2 lewii, Ukladary na nin jablka, na nie wyklsdamy pisng
2 bighek, & na wierech treemy ni tarce schiodong crgsd
cidsla  samratacki. Szariotka & pianky piecee sy

okolo 45 minul w 180-190°C. Do dekerscii matemy byt
swoich ul loddw lubs sosu

Sraratled jest jednym 2 moich iubionyeh ciost.
Wedhsg mnie smokuje tok somo dobree okazds
porze by, Produkty potreebne do je] wykonania
sq fobwo dostepne | niedrogle. Ciosto jest bondeo
anocme | fobwe w preygotowoni. M) csobisde
ojarey sigz rodeinmymi spotkonioml.

'

APPLE PIE

INGRECHENTS:

Miixed flour with powdered sugar and baking powter
Cuat butter into smaller pieces, sdd them o the llour with
o0y yolks and cream. Knead the dough, We take 173 of the
dough and put It in the freezer. The rest put on (reclangular
ar squarel the average plagues lined with baking paper and
ieert whole in the refrigerator. Apple peel and grate o &
grater with large holes, Teke oul the excess of water, sod
wanilly sugar and cinnamon, Beat up egg foam |, gradually
sding hall & cup of sugar. Al the end, add pudding powder
tiavared conam / vanilla (may st be leman jelly). Remove
the dough from the refrigerator. Put the apple on it Put
Beaten egq whites, On top, grate the remain portion of a
chilled dough fram the freecer. Bake spple pie for approx.
45 minutes at 180-130°C

Apple pie is one of my [uvourite cakes, Aceording
tome it is for good any time of the yeor.
Its products are avalloble and cheap. The cale &
wery tosty ond ensy to prepare. For me it is also
kind of o reminiscence of [amily gotherings.




KOKTAJL MLECZNY - % MILKSHAKE

SKLADNIKT INGREDIENTS:
» 1/ micka » 1 1of milk
» 1| lodéw smistankowych = 1| af cream ice cream
* 5§ banandw » 5 hananas
Wazystiie produlty rmiksowsd Blend all the ingredients
f S L [ e A
| Prasty przepis no poiywny | adrowy nepdi, A fora
Ktiry dostorcza duto witamin i daje duzo drink that provides a kot of vitamins and gives
energii. Bardzo go lubiet




» przyprawa do tzatziktw

o

58 Filet 2 kurczaka usmalyt | doprawit prrypraws hetad Fry chicken fillet with kebab spice. Cut the mushrooms, Iy
Pokrest paecrarki podematyé : cebul | dopaewie soly, and seaan wilh s2al, pepper and vegeta. Pul 1 table oon
piegrzem | vegety. Nakladat po 1 lykoe na caasto francuskie of mixture on puff pastry and wrapped in beaits pattern.
sawijad w warkocie. Polkl pasmatowat et sepanym Speeadl cones with bealen egg and bake al 220 degrees
jakiem i zapiee w 220 stoprisch. Podawad 2 sosem Serve with garlic sauce Bon agpetis]

czoinkawym, Smacznegol

| chase this recipe, becouse | leamed how
to moke pulf pastry while bhe exchangs
In Lithuaniz. This helped me to do the dishes
foster and easier.

‘Wybrotom ten przepis, distego #e nouczylom
sig robit diosto francuskie podoczos wymiany na
Libwie. To umisjetnost ubobwilo mi wykononie
bej potrowy.




DESEROWE BIALE
kanapki

WHITE SANDWICHES

SKEADNIKE STUFFING:

» 10 kromek bialego pleczywa » 10 shicas af white bread

s 5 jablek » 5apples

» 2 bialka » 2 egg whites

» 1 skl cukry pudne » T glass of powdered sugar

Jablka obrad | potarkowed. Bialka jsjek mmiksowat Peel and grate 1he apples. Whisk the egg whites with
2 cukrem na piang. Mase jabikows ulalyt na kromce, pokd the powdered sugar. Put the grated appics an the slices

masy bislkowa | 2apiec w goracym piekarmiku, af bread. Spread the whites and bake in the preheat oven.

3
Py=any deser, Prosky w praygotowanie.
Skindniki, kbdre zowsze sq u mnie w doma,

Deeficious dessert. Simple ko prepare:
The ingredients cre abways ot my house, so fm |
not afraid of any unannawnced guests!
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TORT URODZINOWY

BISZKOPT:
» 7iaj

s 2 76itka

v 1 szklanks cukry
» 1 szhklanka maki

» 13 szklanki maki ziemniaczane]
» 12 lyecaki proszku do pieczenia

WYPEENIENIE:

» 2 $mietanki kremowki (36%)

* | sklanka cukry

# 1 lyika soku z cytryny

. P ke s e

Udekoru] go owocams, tak jak lubiz,

i
To preepés na tort urodzinowy dia mojej momy, |
kibry zrobifom soma.

5% BIRTHDAY CAKE

» 1 glass of flaur
s 113 glass of potsto flaur
» 112 baking powder

RLLING:

» 2 creams (6%

gar

» 1 spoon-of kemop juice
» grapesipeaches

You iy decorste the cske s you like

That wos the onke which was made by me for
my mam's birthday and this is the main reoson
| decided to show you how it is mode.




USZKA Z GRZYBAMI

with Mushioont

2o

» 70gsuszonych grzybdw  » 2009 maki

» 12 czarstwef bulki » 1 fafko

» 1 cebuls = 112 szklanki wody
= 20 g thuszczy * [ szczypta sof

» 20 g bulki tartej

» 56l i pieprz do smaky

10 pereji Preygotowanle: 30 min, Gotowanle: 30 min,
Greyby dokladnie urnyt | ugatowss do migkkeds, deedzic.
Bulky namoczyt w wodsie, & nastepnie odeisnagd. Grzyby

| bulkg preepideid praes maszynke do migsa. Cebulg drobno
pakroi | podsmatyd na thueau. Dodad do grapbiw, doprawié
s0dy i piepraem, wyrmnieszad. Z makl, wody, jaia [ soli zagniedd
ciasto, Wyrabiad peses kilka minut, a2 bedzie elastycene

i prdnalite, Ge sty na

posypane; maka. Kroid na kwadcaly wielkodcl okolo 4 om.
Makiadat byleczhy farss na frodek kaddege kwadraty,

& nasigpnie dotyd proeciwlegle rogi | tkieid boki, aby powstal
trisjkat. Nastgprie dwa preeciwiegle rogl trojigta skieic tak,
aty powstalo wszko. W dudym gambku 2agotowad ciolong
wodg, Wriucas usria partiami, zamieszad drewniang tyt
i gotowat, af wyplyna na powierzchiig, Wigmowad
Ity cedzakowy. Podawad do barsacau

Polecom poniswnd jest to danie no kafda porg
ok Zowsze aktuoine Uszka z graybami
goszzg no stole polskim podozos spotion

rodzinmych Scisle rwigzane z trodydg polskg.

STUFFING: PASTRY:
» 70 gof died mushrooms. » 20k
12 of stale bread » legg
o
* 200t » 1 pirch salt
» 20 g bread crimbs

» zalt and pepper fo 35t

i tiour

p water

Mushrooms thoroughly wash and cook wth solt, drain

Soak of stale bread in water and then squeese. Mushmoams
el o stale bresd | pass through  meat grinder. Chop the oalon
el fry i (it Addl the rmstrooms, seasan with salt and pepper
and mix. The Hlour, water, eggs and-all, knead the dough
Kread for & few minuites untl it is fiexiole and wniform. Ready,
ol the deugh Nloused wrlsce. Cut ints squares of absut 4 em
Appsy & teaspoon of stulfing into the center of each square,

then okl eppesite comers and ghued the sides to faim a rangle
Then, e cpposte comers of the triangle clog 5o that the tab
formed n o karge pot of salted water to besl. Theew the tortellin
i bt stir with & wooden ipoan and cook wil they float to
e surface. Remove with & dotted spoon. Serve with borscht.

| recommended this becouse it & o dish for oll
sensons Cument all the time. Closely reloted to
jpeodish trodition. Torteltint with Mushroom are
abwoys served during family gotherings.

» BO0gr jarmuzy

» 600 gr srednich ziemniakéw (Yukon Gold), pokraié
na grube plastry o grubodcl ok, T4 cals

» 1 drednia cebula, pokrojona w cienkie plasterki

» 14 szkianki ofiwy fextra virgin off)

» sal i Swiefo zmielony pieprz,

» 8 calych udek 2 kurczaka {okolo 25 gram kazda)

» lyZeczka papryki

» cytryna do smaky (podawad prred serwowaniem)

Rozgrzad phekarnik do 250°C. Do bardzo dutego naczyria
o piecrenia whatyt jarmul, ziemniski i cebulg 2 oliwg
rofrwel, Doprawic S0l i pieprzem | razlodyd w naceyniu

w rdwryeh warstwach, Uda 2 kurezaka pokroit w poiowie

W migjscu polacrenia, podzielid ne wdka | podudsss, ulokyd
skirg do naczynis w 04l Doprawil solg | pleprzem, posypad
papryks i ulodyt ne srerypcie warzyw. Preykryé folly
Aluminicvey. Fiec w prekamiky peaez 20 minut. Zdjad folig | piec
przer holejne 30 minut. Po uplecreniu pocawac 2 Upieczomymi
wasrywami | Eawalkami cytryny,

Bordro czesto robie to danie w domu, o toide
W procy Z uczniomi. Jest pofywne, o piecrone
Ziemniocki bardzo smakujg driedom.

INGREDIENTS:
= 1 112 pounds tender, young kale
= 1 12 pounds medium Yukan Gold potafoss

144

= 1 medium onion,
= 114 cup exira-y
» salt and freshi
= § whols chicken fegs Gbout 10 opnces eadl)
» 1 feaspoor paprics

o
{

Prehest the oven i 7507, I & very large rasiting pan, foss the
kale, patatoes and oo with the olive ol Season with alt and
pepper and spresd it an even Layer. Set the chicken an a culting
s, ki sicder o, Slice: hatfwary through the jomt between
the druemsticks 2nd thighs. Seasan with salt and pepper, sprinide

with prica ant set o top of Cover the
jpan with fail, Roast the chicken in the upper third of the oven

far 20 mirute. Tiemove the foil and raast for 30 minutes longer,
el the ehvicken i conked through and the vegetshiles are tender,
Trarmler the chicken 1o plates and spoon the vegetsbles
alongsige. Serve with femon wedges.

ey often | make this dish ot home, as well
5 In work with shedents. it's nuritious and
children llke the toste of boked pototoes,



SALATKA KERABOWA

KEBAB SALAD

SKLADNIKI:

» P spare piersi kurczaka

» paczka przyprawy ,gyros” lub _kebab-gyros”
» 2-3 cebule

» 4-5 ogorkdw kiszonych

» puszka kukurydzy konserwowsj

» gléwika kapusty pekinskisj

» majones

» ketchup

v 2 z3bki czasnky

l kurczaka w dodad

gyros”, smakyd na niswielkie] Sodcl oleju. Wstawlé do
lodtwki na ckolo 3 godziny. W tym samym czasie modna
praygotowsd pasosial skladnii: pokioit cebidg ra drolne
keawalki, pokrost ogdeki w kisteczke | posiekad kapustg
pekifiks. W misee ukladad warstwami — kawalki kurczaka,
ketchup, 0gbrki konserwowe, kukurydsg, majones # caosnkiem,
cebuly, ketchup, kapuste pekifsks, Koleinodé ukladania
skladnikow jest dowolna, Trzeba tylko pamigtad o tym, aby byty

= o Saeb i i

Sofotko jest bordzo smoczno i wyglgda
efektownie. Mie znom osoby, kbdre
by nie smokowoto, o poniewa? robi sie jg tobwo
1 szyblio zochecam wzystidch
do wykorzystonla mojego przepisu.

INGREDIENTS:
» 2 doubde bre,

Cut chicken bisasts inbo the cubes and add "gyres” spice and
Iry in smal amount of ol Leave it s the fridge. Breasts shauld
e iy this pickle at least 3 hours. In the meantime, we can
prepare e next coemponents - el the anin info small peces,
cut plekles inta eubes, chop Chinese cabliage. We put a couple of
Tablegponns of mayonnaie i & cp and mixwith chopped garfic
chowves, When the chicken i already fried s [£ to cot down
and then put & Leyer (looks best in 8 ransparent, high, glass bowd)
The sequence ol Layers — pieces of chicken, ketchup, pickles, com,
ayannaie with garic, onions, ketchup, cabbage. The stacking
order of the indvidusl ingredients in the bow! 7 artstrary, a1 long
a5 they were separated with mayonnaise sauee, garlic and
hetehup.

The solod Is very basty and it iooks nice. | do
not know the person that wooldnT ke it and
becouse it con be made ensily and quickly
| wrank to iwite everyone to use my recipe.

SKEADNI:

» 200 g gotowanych buraczkdw chiodzanych
fakalo 2 srednie buraki)

» 100 g komiszondw (okolo 2 duze ogérki)

» 6 lub 10 zislonych o cebuli

» 2 jajka na twardo

» 1.5/ jogurtu naturainego lub kefiru

» peczek koperky

» sok z ¥ cytrymy {opgonainie)

» i do smaku

» 200 g ziemniskiw jaka dodatek

Tiemnlakl obrad | pokrod na kewalki wiskode kess. Umniedeic
w gamku 2 wrzgcq wody, dodad seczypte soli | ugatowad
Podezas gdy ziestniskl sie gotujg. robliny fuge. Ugotowire
buraki pokroit na drobng, pokrod ogdrki na kostid, poksoid
Jajka ra male kostki, Posiekad szerypiorek cabul Draboo
posiekat kopersk. Wial kefir do dutej miski lub garnka | dodaé
pokrojone skisdniki | polowe soku £ cytryny, pozostawic trochg
kegerku do dekoracji. S8 | sok 2 cytryny dodajerny wedlug
wissnego smaky, Wiang do miski wupg dekorujermy
koperkiem. Zups musi by sicna, podawana & gorgeyri
pemniskami

Wybrofem ten przepis, poniewnad jest totwy
w przygotowaniu, jest smaczny, o przy bym
pasuje w gorgee, leknie dni.

w naturad yoghurt A

Peel the potatoes and chog indo bile-dred peces. Place in 2
saucepan of beiling water, add a good pinch of salt and bol
until & knile can easiy plerce the flesh. While the potatoes are
besiling, stserbihe the senip. Slice the beetsoot & gherking ifo

fine julienne. Chop the eggs into small dice. Chap the scalions

o anians leaves iAo 1 cm (¥ inch pietes. Finely chog the .
Pousr the intes & large: bowl of saucepan and add the chapped
ingredients andl 1 of the leman juice, hoiding biack some of the
il for garrish. Taste and season salt and addtionsl lemon juice
a4 recuered, Ladle the soup i bewts and sarinkie with the
remaining dill Serve the potatoes on & s plate so that
thiey 0 Rot het the soup.

I howe chosen this recipe, becouse its ensy b
prepare and i's good to eat during hot days,
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EKEADNIKT: » 18 hydeczki pieprzy
» 12 szklanki drobno

{podzienic na dwie posiekanego selera
rowne czesa) » 2 lyfeczki oleju canala
» 1 lyzka musstardy » 1 szkianka pokrojonef
» 1,5 fyzeczki chrzanu w kosthg szynki
» 12 fub 14 szkianki gotawane]
drobng posickanej cehuli  » 30 szkianki kietbasy
{podzislone na dwie wieprzowey, podpieczonef
rdwne caeso) i asuszonef
s 2 lyiki mgki » & paskdw boczku,
v 12 jaj foddzislic #ftka gotowanego
od bialek) i pokrojonego
» 1 =zklanka migka » 1 szkianka startego sera
» 112 tyzeczki solf szwajarskiego

W male] misee wprrieszat pol ekisnki majonesy, dodat
musztardg, chrzan i 1,5 lybeczki cobi, wzystko wymieszas.
Tostawi w looowee. Proynotowst papier do pieczenia
o wymiarach: 15 & 10 cm, nasmanwad g | odstawic,
W dudym rondlu polgcrye mgke | reszte majonesy, mieszad
di mamentu olreymania giadeie) masy, W dubej misce ubit
teiltha. Dodad mieko, 861 | pisprz; wizystiie skisdniki wymieszac
treepacriy. Golowad na drednim ogniu preez 6-7 minut,
at lekko rgestnigje. Pozostawid do odlyonigcia ng 15 minut
Ubié plang » bisiek. Preelad do foremid. Piec w piekarniku
w temgenaturze 225 stogni preee 1215 minut do momentu

i 2h fesior. W asie g dute]
pateli praeloby: seles, cebulkg, szynke, kielbasg | bocrek;
Wrystko rasem podsmatyt. Posypaé serem caly omiet
ponestawiajgc pasek ok 1 em do keaweds fomemiki
Prosypad warzywami wymseseanymi & bocrkien
| leibasks.

Mysle, 7o bo bordzo ciskowy przepis, o donie
powinno smaokowad katderme Nozajecioch
dzieci chetnie przyrzqdzajg be rolode
z szynikr. Wyglqda lodnie i szybko mniko z ich
tolerzy.

INGRECVENTS: » 148 teaspoon pepper
» | cup mayonnaie, didded  » 12 cup finely chopped celery
» | tallespoon prepared » I teaspoons @nals of
mustad » 1 cup cubed fully cooked
» 1-112 tmaspoons prepared ham
hovseradish » 304 cup cooked park

» 1-12 teaspoons pius 14 cup IRUSIDE,

finely chopped onlan, dinded.  drained and combled
» 2 wiespoons allpuwposs flour » 8 bacon strips. cooked and
» 12 eogs, separsted crumbied
» 1 cup milk >
» 1/2 teaspoan salf

It & small bowd, coenbiing 112 cup mayornaise, iustiand, horsbradah

andd 1-1/2 teasponns onion Lt lented. Refrigerste unbl ssring

Prepare waned paper 15 x 10 cm; grease the paper and st mide,

n 1 it ise until

smntth. In & large bowl, whisk egg yeilks it thickened. Add the milk,

sait and pepper; whisk into flour mixture. Cook over medium-low heat

Bor -7 mmiruties or unsil shightly thickened. Cool for 15 minutes.

In & large bowl, beat egg whites until stff peaks form, Gradually

fold inio #ag yoi mislure. Spread nto prepared pan, Bake &1 225°

fo 1215 minutes or wrtl gokden brown. Meamwhile, ina lange skifiel,

saute celery and remaning anion in ol until crsp-tendes. Add the ham,

sampage and bacon; heat through and keeg wanm. Sprinkle cheese
aver omelel 1o within 1 om of edges. Tap with meat mixture.

Pl up frtarm & shiet sicle.

Very often | make this dish ot home, s well
o5 In work with students. It's nutritious and
children like the toste of baked potatoes.

ktdre roxplywaja, sig wustach

SKLADNIKT:

» 500 g dobrej maki

» 150 g cukru puds

» 2 Foitka

» 208 g schiodzonega masla

» 16 g cukns waniliowego

» 1 lyzeczka proszku do pieczenia fopcjonalnie)

Wayp make, maslo | wazystkie skladniki do dusej miski.

‘Wymieszs] i zagnied clasto szybko, aby maska nie mzpuicio dg.

Wit je des plastibewe] tonebki | do lodtwki na godsng,
Sehiodzone casto raewalkows] ha grubedt 2-3 mm, T bonmy
wylng Gasiecscs. la ubywam golowych foremek na ridne
okazie. UIaE ciasteczka na blachy do pieczenis pakryte
pergamin prry zachowaniu odsigpu (troche uresng). Pieczemy
Je przez 10-12 mirut w piekamiky megrzanym da 180°C.
Oizdabiaj ciastks dopiers po schiodzeniu. Do dekoradi makna
wkyt coekolady, witituiw kokosowych aba obu -

Przepis ten znalmziern kiedysw Internedie, nig
pomigtom gdzie dokiodnie Gostecrko Swietnie
sprowdzajq sie joko przekgso olbo prezenckc
dio kogos kogo po prostu ubisz. Bardzo fobwe
wykonanie o pry tym Swietno zobowo przy
dekomcii. Kszbolt zolefy od okezii | pary ol

SHORTBREAD COOKIES
wihich welt in the mouth

INGREDIENTS:

» 500 g-of goad flaur
0 7 of icimg sugar
niks

' g-of cold butter
+ 16 gof vanilla sugar
» 1 t=his spoon of baking powder {optionaly

(-0}
{

Put flour, butter and ail the ingredients into a big bowl.

Mix and knead the dough quickly 50 the butter does not mefl
Put in sorme plastic bag &nd into the refrigerator for an how,
Chilled dough, roll out to & thickness of 2-3 mm. With mouids
cut oul eookies | ute ready-mstde moulds lor diflesem
ogeasions. Place the cookies on 4 hiking sheet covened with
parchment while maintaining spacing (they will grow & bit).
Bake them for 10-12 menuled in & preheated oven al 180°C,
Decorate cakes atter coaling. Soeme decocation: relted
chacolate or grated cocanut ar bath. Enjoy -

| fouend this recipe: o few years ogo somewhere
on the inkemet ond copied, tist connot
rernemiber where exoctly. | like them beoiuse
they are good o5 o guick knch os well os gift for
people yous ke, And It is super-eosy ond siper
fum. The shope depends mainly an
the ooeesion and o sesson,



NCAK,

I

SKEADNIKT NA 10 SETUR:

» 150 g (1 szklanks) maki pszennej

» saczypta soli

» 250 mi mieka

» 200 mi wody minerainej

v 3 fajka

» 40 g oleju rodlinnege lub raztopionago masls

Do miski weypat make i sal (w wersji naleinikow deserowych
madng ted dodad lykke culcra), wiad miskn | wodg, wymieszad
1z lub smiksowed miserem na gladkie ciasto. Doda? jajka
| jeszeze rax emiksowad. Odstawit na 15 minut lub na ceas

ia nadzienia. Proed iem dodat do ciasta
tluszes § priiciowad. Smadyd naledniki na rocorzane] pateini
inagepie] nalednikowejl, nakiadsigc porcie casta za pomocy
Iy2ii wazowej, Rozprowadzad ciasto po powierschni pateini
| smatyt do czasy al spiod sig lekio srumieni. Praewrdcic
Iopatky na drugy strong | powtdrzyd smatens. Podawad
na cieplo polane coekolady.

Polecomy ten przepis, poniewo?
oy z domownikow fobwo
i szybko mode przygotowod
alesniki joko cieply posifek do
pracy.

INGREDHENTS {FOR 10 PIECES):

s af vegerable oif ar butter, mefed

In a bowl add flour and <ait fversion pancakes dessert, you can
slse adel o tablespocn of sugar) pour it the milk and water ard
i b & armcesth dough e, Aded egs and mmix again. Let stand
for 15 mérutes o= at the time of preparing the filing. Before frying.
fat added 10 the dough and mix.

Fry the pancakes an & hot skillet (preferably pancakes), imposng
& partion of the dough with 2 spoon vese. Saread the dough an
the sirface of e pan and fry unti lightly brovwned bottem

Roll over the shoukler to the other side and repeat Irying

Serve hot, topped with chocoiate.

We recommend this recipe
becnlise everyona can prepare
pancdkes easily ond quickly ot

home ose hot mes to work.

SKEADNIKY:

» 2 litry miska (3,2 %)
» 7 pudelka smigtany (309%)

» 5jajek

» T kostka masia

» 1 szklanka cukru pudry

» 1 lyFeczka cukru waniliowego
» 2 lyZki soku z cytryny

» 1 szklanka bakafil

Podgrze] mieke. Hastepaie doda dmistang | wyrressa)
warystko rasem bardzo ostrokrie, aby masa stala sig bardeo
trigkka | kremows. Pod koniee meeszaia doda) sok & cytryny,
Wazystko dobrze wymseszaj, 1ak aby wytworzyia g serwatka
Oddriel twartg od mieka. Ochlod? servwatiop 12k, aby nabrals
temperatury pokojowe;. Wymiesza) masho : cukrem. Dodsj
B4tk § ser. Pamiglai, aby wymieszad waystke basdzo
dokladee & nasigprie dodaj do mieszanki jaja | twartg.

Neastepeie doled bakade. Ubij biafkas | wyrmieses] je ¢ misszanks,

Przeiod mieszanke do loddwki Po 5 godzinach pascha
Jest gotowa.

Poscha to nojpopulomiejszy deser wislkanocny
iwtasnie diotega jg wybrotam. Noprowde
bardzo jq ubie | chocio? nie jest fotwa do
przypotowanio musze prayznod, fe zoriwno
praygotowywanie, jok | jledzenie sprowia mi
bk samq prayjemnoSc

INGREDVENTS:
+ 2 litmrs of i (3,2%)

» 2 hoves of cream (30 %)

L2

Heat the milk as it is hol. Then add the cream and mix a1l
the mixture togethes very canelully a4 it is soft snd creamy,

A1 the enel of mixng add the leman |uice, Mix everything wet
untd the cottage cheese i seen. Separste the cottage cheese
freem the milk, Cool everything dewn untll [t gets hame
tempessiure. Mix the butter with sugar Add the yolks and
the cottage cheese. Remember 1o mix everything very carefully
while putting the eggs and the cottage cheese. Meat, put the
delicacies mto the mixture Witk the albumen and mix it

with the mixture. Put the mixture into the refrigarator for 5
tieirs and “The Passover™ |5 ready.,

Iti= the mpst populor Easter dessert
In Poland and that i the reason | hove decided
o chiose this recipe. | really like it and even
IF | realize that the dish Is not easy to prepore
| still like both ~ eating ond preporing &
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