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LENTIL SOUP

INGREDIENTS

3 tablespoons of sunflower oil

1 dry onion (coarsely chopped)
1 tablespoon

1 carrot (coarsely chopped)

1 potato (large size, coarsely
chopped)

1 teaspoon salt

1 teaspoon of black pepper
1.5 cups red or yellow lentils

6 glasses of hot water (prepared
with 1 broth tablet)

For the above:
« 3 tablespoons oill
e 2 spoonful butter
* 1 teaspoon red ground pepper




TARHANA SOUP

INGREDIENTS

3 Tablespoon Granulated
Tarhana

1 Tablespoon Tomato Paste
1 Tablespoon Butter

1 Teaspoon Mint

Salt

1 Teaspoon Red Pepper

PREPARATION

Heat the butter in the pot. Add a
tomato paste and heat they. Add
S glass water. Add tarhana and
mix the mixture. 15-20 minutes
wait. Serve it with mint and

pepper.




ISKENDER MEAT
INGREDIENTS

Ingredients for Iskender Recipe from
Azir Doner

* 1 package uncooked doner
kebab

« 2-3 pieces of pita bread

e 2 tomatoes

* 1 bowl of yogurt

« 50 grams of salted butter

« 2 tablespoons

* 3-4 peppers

1 teaspoon of salt




ISKENDER MEAT
PREPARATION

How Is Iskender Recipe Made From Ready-Made Doner? Cut the
breads from the oven and put them on a plate. Slice the
tomatoes and place them on the edge of the plate. Fry the
peppers in a pan. Put it on the edge of the plate. Dilute the
tomato paste in a Teflon pan and boil it until it reaches the
consistency of sauce. When it boils, pour 1 tablespoon on the
bread on the plate. Put the meat on the tomato paste left in the
pan and cook. Spread the meat over the breads. Add melted
butter and yoghurt and serve.



BEYTI KEBAP MEAT
INGREDIENTS

2 sheets of dough

For the sauce;
* 340 g Tat Tomato Grater
* 2 tablespoons of SEK butter Black
pepper,
* ground red pepper
e Salt

For Meatballs;
* 400 g ground beef
1 egg
1 clove of garlic
1 onion
1/2 (half) tea glass of
breadcrumios Black pepper,
* chili pepper
e Salt

For Service; SEK Yoghurt



BEYTI KEBAP MEAT PREPARATION

Beyti Kebab Recipe Preparation For the meatballs; Let's knead the ground
beef, eggs, grated onion and garlic, half a tea glass of breadcrumbs, black
pepper, chili peppers and salt in a deep bowl. Let's put the meatballs in flat
and long shapes and place them on the baking tray. Let's bake them for 10-
12 minutes in an oven at 185 degrees. After taking our meatballs from the
oven, let's take one piece of dough on the counter and divide it into two.
Let's rub the melted butter on the half dough. Let's arrange our meatballs in a
single row on the wide side of the dough and fold the edges of the dough in
a roll shape. After wrapping all the meatballs in the same way, let's slice our
rolls diagonally and arrange them on a baking tray covered with oiled paper.
Let's put melted butter on them and place them in the oven again. Let's bake
them in the oven heated to 185 degrees until they turn slightly pink. For the
sauce; Let's melt the butter in a small pan. Let's pour tomato grated on it, add
spices and salt and mix. After boiling for 3-4 minutes, let's take it from the
stove. Let's get our meatballs on the serving plate. Let's add tomato sauce on
it. Let's serve with yoghurt. Bon Appetit.



BEYTI KEBAP MEAT
PREPARATION

Beyti Kebab Recipe Preparation For the meatballs; Let's knead the ground beef,
eggs, grated onion and garlic, half a tea glass of breadcrumbs, black pepper, chili
peppers and salt in a deep bowl. Let's put the meatballs in flat and long shapes and
place them on the baking tray. Let's bake them for 10-12 minutes in an oven at 185
degrees. After taking our meatballs from the oven, let's take one piece of dough on
the counter and divide it into two. Let's rub the melted butter on the half dough.
Let's arrange our meatballs in a single row on the wide side of the dough and fold
the edges of the dough in a roll shape. After wrapping all the meatballs in the same
way, let's slice our rolls diagonally and arrange them on a baking tray covered with
oiled paper. Let's put melted butter on them and place them in the oven again.
Let's bake them in the oven heated to 185 degrees until they turn slightly pink. For
the sauce; Let's melt the butter in a small pan. Let's pour tomato grated on it, add
spices and salt and mix. After boiling for 3-4 minutes, let's take it from the stove.
Let's get our meatballs on the serving plate. Let's add tomato sauce on it. Let's
serve with yoghurt. Bon Appetit.



KADAYIF DESERT
INGREDIENTS

« 500 g fresh shredded
wheat

« 20g of melted butter

« 1 bowl of walnuts

For its sherbet;

e 3 cups granulated sugar
« 4 glasses of water

« The juice of half a lemon




KADAYIF DESERT
PREPARATION

Kadayif Dessert Recipe Preparation on Tray First, let's prepare the sherbet and
leave it to warm. For this, let's put sugar and water in a small pot. Let's add lemon
juice 10 minutes after it starts to bail, let it boil for 5 more minutes, then take it off
the heat and let it cool. Let's pour the melted butter over the wire kadayifs we
bought in a deep bowl. Let's ensure that the kadayif strings are oiled by blending
them well. Let's take half of the kadayif and place it in a small oven dish (I used
small round borcam) and press it with a palm to make it squeeze. Sprinkle plenty
of walnuts on it and spread the remaining kadayif over the walnuts. Again, let's
press it well with the palm. Let's fry our dessert in the oven preheated to 180 ° C
for 40 minutes. Let's wait for the first heat for 5 minutes after taking it from the
oven. After the first heat comes out, let's wet all parts of our sherbet. It is
important that the sherbet is cold, if it is hot, it can make kadayif dough. Then let's
rest for a few hours to absorb the syrup. You can cut our sherbet desserts like a
square or a pizza slice. Since my tray is round, | cut it into slices of pizza. Let's serve
it on a suitable serving plate. Bon Appetit.



COBAN SALAD

4 Tomato

3 Green pepper

2 cucumber

1 onion

parsley

Olive oll

Lemon juice

a half of teaspoon salt

Preparation

Dice the every ingredients
and add olive oil and salt
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Potatoes
Onion

Mince
Tomatoes
Black pepper
Eggs

Milk

Flour

Salt

MOUSSAKA
INGREDIENRS




MOUSSAKA
PREPARATION

Pel the patatoes

Cutt
Mix t
Putt

nem to cubs
nem with the mince

ne tomatoes, black pepper and salt

Mix everything

Put water and bakes

Shake the eggs with flour and mix with milk
You watering this on the done Musaka

And bakes again



BANITSA
INGREDIENTS

—
1 pack of filo dough j g/

250 g Bulgarian cheese (or
feta cheese)

4 eggs
1 cup of Bulgarian yoghurt

3 tablespoons butter




I BANITSA

I PREPARATION
* Mix the products for the filling in separate bowl—
eggs, white cheese and yogurt. Add some butter
and mix well.

* Then take a large baking pan and put some olil on
the bottom. Layer the pastry sheets individually one
by one with small amounts of the filling between
them. Roll each sheet and arrange the finished rolls
in the baking pan so that they form a spiral.

» Grease the pastry with egg yolk and bake in oven
at 200—250 °C until golden. And voila



TARATOR

INGREDIENTS

Yoghurt
Cucumber
Dill

Garlic
Water

PREPARATION

Mix and stir everyting.
Serve cold.




I SHOPSKA SALAD
I INGREDIENTS

 Cucumber
* Onion

o Salt

e Olive ol

* Vinegar

* Parsley

* Olive

* Pepper

I e Tomatoes




SHOPSKA SALAD
PREPARATION

* Chop vegerables
* Add seasoning
» Garnish on top of the grated cheese with a

stalk of fresh parsley, black olives or a small
hot pepper.



Iitalian cuisine




TIRAMISU




G YOLK

LIGHT TIRAMISU wiTHOUT MASCARPONE A”DIE:,JIGSI e
i is crafty, eas

d healthy riramisu recipe -+

piaids to spoil ourselves even if we are on a dier and if we don’t want to get fat.
i

A sm::ﬂh:vl:'amrsu wiithout mascarpgone and yolks is to be understood as a total revision of the Eoa,
= ‘i it contains less than half of the fatty acids Eqr{'l_'_pw___ ed to the original preparation and altss;
desserts _ e - -m
cholesterol is considerably reduced.

Ingredients

350 g of Greek yogurt

1 pinch of salt

250 g of fresh ricotta cheese
1 cup of milk

80 g of fructose

1 cup of coffee

150 g of rusks

80 g (2 mediuvm) of egg white

Preparation

Firse of all, whisk the egg whites ot room temperature with a pinch of salt.

In the electric mixer, mix well the Greek yogurt, the ricotta and the fructose for a few
minutes, wntil thre mixture will be rather soft and withour [umps.

Gradually incorporate the egg whites with the spatula, with regular movements (from
the bottom to the rop): it showld be a very soft cream.

Be careful not to collapse the egg whites, otherwise the tiramisa will not succeed.
Meanwhile, mix the chilled coffee and milk.

Pur the liquid inro the appropriate cake watering or in a small bowl.

Sprinkle a little cream (1 teaspoon) in each bowl, then stick the rusks to the edges (in this way, they
remain attached to the bowl)

Also line the base of the bowl with the rusks, then sprinkle with the coffee-milk (if you don't hawe
gppropriate tool, use the spoon).

Then alternate a layer of cream with one of wet rusks (sprayed with liquid), and continue for ﬂﬂﬁgﬂr
layers.

Finish with a layer of cream, then sprinkle with the bitter cocoa and decorate as de‘-!’-"f'!'d with
sticks. coffee beans and teaspoons of chocolore.

Allow ro cool in the refrigerator at least an houwr

before serving.
Nutritionol walues refer toe the cake without seal, 100 qg)

Energy value 175 Kcal

Carbohydrares 20,0 g

12,20 g
5. 70 g
S50.50 mg
0. 20 g

Proteins
Fors
Cholesterol
Fiber




SIMPLE GRILLED SEA BASS




20ml olive oil (165 calories)
I lemon (17 calories)

1 tbsp chopped oregono

2 tbsp chopped parsiey

Preparation

'r_g cook grilled fish, do nor neglect the preparation of the meat.

In addition to the eviction and removal of scales, an important step must be carefully studied: marinating.
This solution consists of 3 elements: one acid fiemon and erange juice, wine, yogurt, beer, vinegar) which
“bokes” and softens the mear: an oily one, which keeps it hydrated (extra virgin olive eil); an aromatic one,
composed of spices and herbs.

.__ choosing the marinade balance, select an appropriate container: ceramic, porcelain, glass and Pyrex

The marinade must completely cover the meat and the container must be tightly closed

In the case of whole fish marinades it takes 1-2 hours, for shellfish or fish slices it takes 30 minutes.

. W |
.
125 Kcal = X )
0,00 g _ . . 1
19.80 g - B
1,10 g
FO0,00 mg




VAPORED COURGETTES




VAPORED COURGETTES

Steamed zucchini are a very quick side dish te prepare.

Light and tasty, it goes well with meat and fish dishes. In less than 10 minutes you
will hawve brought your side to the roble.

Ingredients

4 large zwucchini
2 garlic cloves
4 tablespoons Black olives
2 tablespoons Pine nuts
2 spoons Capers
q.s5. Origamn
q.5. salt
q.5. Hot pepper (optional)
q.5. Olive oil
q.5. White wine vinegar
FPreparation
Wash the zucchini and remove the ends.
Cut the zucchini into sticks.
Cook the wvegetobie with steam for 2 minutes, then pour them into o colander and
fmmediactely pass

them under running water to stop cooking and keep the brighr
green color.

Drain well before passing them in a bowl.

In a bowl, add the steamed zucchini, olives, pine nurs,

oregano, garlic inte thin
slices and chili to tasre,

extra virgin olive oil, white wine vinegar and desalted
capers and mix good everything.

Seoason with salr if necessary.
Serve the zucchini salad fmmediately or keep it in the refrigerator covered Wit
cransparent filrm wneil ready to serve,
Nutritional wvolues and calories 100 gq)
Energy valuwe 11 Kcol
Warer 236 g
Proteins 1.3 g
Fars 0.1 g
Cholesterol 0,00 g
Carbohydraotes
Vitamin C

saline point of view Fr i ]
f;zn:a:::). ° £HISwinaveser ticchiny abound mainly of porassium and manganese (ot VST
Lucchini lend themselves to any dier and contriby

K F
i the dier.

[

e fo f : . fl
o !ncreas.rng the jﬂfﬂk’f‘ D_f Warer. pg:ﬂssiﬂ'm arnd |




CARROT SALAD




CARROT SALAD

Ingredients:

- 300 g of fresh carrots

- 4-5 sage leaves

« I minced oregonoc sockert

= sait and black pepper to rasre
= gxtra wirgin olive oil qg.b.

« I threod of balsamic vinegar

= 1 clove of garlic foprtional)

Preparation

Wash the carrots and dab them with absorbent paper.
Peel them and remowve the ends.

Then cul them intoe washers.

Beoil the carrot washers in plenty of water for about 2-3 minutes depending on the thickness of the carro
slices and according to their tenderness.

Drain the carrors and immediately poss them under running woater so as o cool them, block their cooking
and preserve the beautiful bright color.

Season the carrots with the salod.

In a bowl, odd the carrot slices, chopped sage, chopped oregano, chopped garlic, salt and black pepper L

raste, extra wirgin olive oil ond balsamic vinegar. Mix everything.

MNutritional values and calories { 100 g)
Energy value 250 Kcal

Carbohydrates 54.90 g
Water 239.1 g
Proteins 7.8 g

Farts 1.5 g
Fiber 2.3 g
Cholesterol o g




PASTA WITH SARDINES




PASTA WITH SARDINES ”
To prepare this recipe we use sardines in solt, which require careful washing In cold water. e

remowving the entraoils and tire rail.
You hawve to cook the spaghetti in plenty of NOT salted water: the salt contained in the sa

sufficient.
Meanwhile prepare the sauce with the sardines. Blend the salted, washed and cleaned sardi,

in this woy youw avoid the risk of finding thorns in the por!
To facilitare rhe bBlending, it's adwisable to add o tablespoon of oil in the blender.
Collect the saordine cream and hegt it gently in the pan, adding a couple of rablespoon of ex

and Some pasia waler.
Season o rasre with o clove of gorlic.

With rhe fork, remove the paosta and pour the spagherti directly fnto the sardine souce.
Chop rthe parsiey and add it ro the pasta.

Season wirth pepper.

Serve the spaghetti with a grored lemon resr.

ngredients

I8C g of pasta

150 g of solred sardines

F rtablespooens of extra wirgin olive oil

I clove of gariic

I sprig of parsley

Pepper

Uncooked lemon grated zesr

MNutrition facrs and Healohy Commrentary o the recipe

Fosta with Salted Sordines is a first course thor provides a good quantity of calories Energy is 5
predominantly by card chydrores, !

ones) contributes considerably.

bur also rhe lipid Supply (with distribution fn favor of the u

Proteins ore not many and Siber is scarce, as is cholesterol.
Pasta with Solted Sardines iz a first course suitak
moderate portions by diabetic and overweight s
The average portion of s abour IQ0g 205 kcal),
The dish is instead not recammended in case

le for food againse dyslipidemia, bul muse B
bieces. -

of inadegu
Nutricional volues and calories ¢ 100 a qaately controlted hyperuricacmis

Energy value 205 Kcal
Carbohydrates LF.E60 g
Protelns 10.60 g
Fars G660 g
of which
saturared: .20 o
monounsaturated: 4.40 g
polyunsaturared: 1.00 g
Cholescerol 16,70 mg
Fiter o590 g
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KISIELIUS

This special drink Is
made from:

 Cranberries,
o Starch,
* Water,

e Sugar.




I POPPY MILK
INGREDIENDS

* One or two glasses
I of poppy

 \Water

* Sugar or honey




POPPY MILK
PREPARATION

Soak poppy seeds in some hot water for a day, changing the
water over time, until the seeds become soft.

Then crush poppy seeds in a food processor until a white liquid
comes out.

Add some cold water and strain and crush once more.

Dilure the poppy milk concentrate with some cold boiled water
(the quantity of the water used, is a matter of taste, and certain
family preferences, but the flavor of the poppy seeds should be
pronounced).

Finally, add some sugar or honey to sweeten the poppy seed
milk.



PATTIES

It can be made with various
stuffings, such as boiled
eggs, mushrooms, bacon,
etc. or without any stuffing .

It can be simmered in a
cream sauce for a softer
taste and most of the time
served with mashed
potatoes and pickle dill on
the side.




HERRINGS WITH CARROTS
INGREDIENTS

carrots

onion

oll

sea salt
freshly ground

pepper
herring




I HERRINGS WITH CARROTS
PREPARATION

 Slice the onion into thin circle slices.

* |n a pan heat the oll. ...

» Season with more sea salt and freshly
ground pepper. ...

» Slice herring into small pieces and mix it with
cool carrot-onion mixture.

» Best served with bread or steamed potatoes!

* Enjoy!

I  Peel and shred the carrots.



« 400 g of sliced sauerkraut
« 200 g of chickpeas

* 1 red (purple) onion

« Coconut oil

* Peppercorns

e Turmeric

SAUERCRAUT WITH
CHICKPEAS

INGREDIENTS

* Red pepper
« Bay leaf

 Sea salt



SAUERCRAUT WITH
CHICKPEAS

PREPARATION

Fry the chopped onion and turmeric on coconut oil and then add the
sauerkraut, salt, red pepper, a few peppercorns, bay leaf and a little bit
of water. If you are uncomfortable with sauerkraut's excessive acidity,
then you can rinse it with water before stewing, but not too much
because you will wash out its good ingredients.

Sauerkraut should be cooked for about 20 minutes and at the end add
canned or pre-cooked chickpeas. In addition to this meal you can cook
whole potatoes with the skin because, during cooking, potato preserves
its valuable ingredients and, therefore, such a method of preparation is
considered the healthiest.



DUMPLINGS WITH
MUSHROOMS

The filling

Cut and fry the onions.

Boil the dried mushrooms until
they become soft.

Then cut your mushrooms
finely, and add some salt.

Mix the onions with cooked

mushrooms.




DUMPLINGS WITH
MUSHROOMS

The dough

First pour your flour, water, and oil into a bowl, and knead the
dough.

When there’s no residue of flour, and the dough isn’t sticky
anymore, you can transfer it on the table and knead it there.

Role your dough. Cut the dough into circles. Then add some filling
in the middle of the circle and secure the edges.

Boil the dumplings for 7-8 minutes (stir constantly). Serve them
with fried onions.



Presentations about Christmas Eve dinner
or dishes

https://www.youtube.com/watch?v=xn01IEku3p0

https://www.youtube.com/watch?v=PF74P7wftco

https://www.youtube.com/watch?v=AaHPB0f80D0






DOVES
INGREDIENDS

1 head cabbage, cored

2 tablespoons butter

1 large onion, chopped

1 pound ground beef

Y2 pound ground pork

1Y% cups cooked rice

1 teaspoon finely chopped garlic
1 teaspoon salt, plus more to
taste

Ya teaspoon ground black
pepper, plus more to taste

3 (10.75 ounce) cans condensed
tomato soup

2 (12 fluid ounce) cans tomato
juice, or more to taste

Y2 cup ketchup




DOVES
PREPARATION

Place cabbage head into water, cover pot, and cook until cabbage leaves are
slightly softened enough to remove from head. Remove cabbage from pot and
let cabbage sit until leaves are cool enough to handle.

Remove 18 whole leaves from the cabbage head, cutting out any thick tough
center ribs. Set whole leaves aside. Chop the remainder of the cabbage head
and spread it in the bottom of a casserole dish.

Melt butter. Cook and stir onion in hot butter until tender. Cool.

Stir onion, beef, pork, rice, garlic, 1 teaspoon salt, and 1/4 teaspoon pepper
together in a large bowil.

Preheat oven to 350 degrees F (175 degrees C).

Place about 1/2 cup beef mixture on a cabbage leaf. Roll cabbage around beef
mixture, tucking in sides to create an envelope around the meat. Repeat with
remaining leaves and meat mixture. Place cabbage rolls in a layer atop the
chopped cabbage in the casserole dish; season rolls with salt and black pepper.
Whisk tomato soup, tomato juice, and ketchup together in a bowl. Pour tomato
soup mixture over cabbage rolls and cover dish wish aluminum foil.

Bake in the preheated oven until cabbage is tender and meat is cooked through,
about 1 hour.



CHICKEN SOUP
INGREDIENTS

/"" —

* 1 chicken weighing approx. 2 kg
or (2 large thighs and 1 chicken
body with neck and wings -
approx. 2 kg of meat)

« 300 g of beef, e.g.entrecote,
brisket,beef eye

« offal: 10 chicken hearts and 5
stomachs or 1 turkey neck

kwestia smaku



CHICKEN SOUP
PREPARATION

If we have a whole chicken, cut it into parts - cut off the neck, wings, thighs. Leave
the body with the breasts.

Rinse all parts of the chicken, beef and offal, then place in a large pot and pour
cold water. Season with salt and bring to a boil over medium heat.

After boiling, reduce the heat and hum in the brew. Reduce heat and cook over
low heat (the broth is only supposed to "flash") under the slightly open lid for about 1
1/2 hours.

In the meantime, prepare the vegetables: peel the carrots, parsley and celery (or
for greater flavor - just wash it thoroughly). Rinse the onion, leek and parsley (do not
peel the onion, its husks will give the soup a nice color).

Place the vegetables in the broth and boil them. Add spices: allspice, bay leaf and

black pepper. Reduce heat and simmer for about 1 hour or up to 1 1/2 hours.
Serve the broth hot, with cooked noodles, chopped parsley, thinly sliced carrots
from the broth and pieces of chicken meat.



* 1 egg
e salt

SILESIAN NOODLES
INGREDIENTS

* About 5009 of boiled
mashed potatoes
* Potato flour / potato starch




SILESIAN NOODLES
PREPARATION

Press the mashed potatoes into a bowl and smooth the top

Draw two lines on the top of the potatoes, dividing the mass into fourths
Scoop out 1/4 of the potatoes and fill this space with potato starch,
return the potatoes you just scooped out

Add egg and salt, stir until well combined

Roll a small amount of the mixture, about the size of a golf ball, in your
hands until smooth

Make an indentation with your thumb and continue smoothing the
dumpling

Preparing a large pot of barely simmering salted water

Without overcrowding the pot, place dumplings in water with a slotted
spoon

They will rise to the top after a few minutes, if a stubborn one or two stay
on the bottom, give them a gentle nudge, they may be stuck

Cook for 5 more minutes, remove with a slotted spoon

Top with with whatever wonderful creation you’re using



APPLE PIE
INGREDIENTS

Cake:

300 g of flour

250 g cold butter (509 butter can
be replaced with lard)

1,5 teaspoons of baking powder
5 tablespoons of sugar
1 tablespoons of vanilla sugar

1 €99
Apples:

1.5 kg of apples (e.g. Reneta, Antonovka) or

1 jar, approx. 800g of ready-made apples
5 tablespoons of sugar
/2. teaspoon of cinnamon

Powderd sugar



I APPLE PIE
I PREPARATION

together. Mix until smooth.

» Transfer the dough to a baking pan.

» Grate the apples, add sugar and cinnamon
and mix.

* Put the apples on the cake.

* Bake in the oven for about 45 minutes.

I » Combine all the ingredients for the dough



* 1 kg of pork loin

* 300g of dried plums

* vegetable oil or olive oil

* salt and pepper,

« 12 packet of dried savory,

* 1 teaspoon of Provencal herbs

* 6 toothpicks

* 34 cup of broth or water

« optional - 1 tablespoon of plum

ROASTED PORK LOIN WITH
PRUNES

INGREDIENTS

jam




ROASRED PORK LOIN WITH

PRUNES
PREPARATION

season the meat with spices and herbs

put the prunes on the meat, then roll it up
and fix it with toothpicks

heat the oll in a pot, put the roulade into the
pot and fry it until brown, then add water or
broth and cook until soft

serve with Silesian noodles and red cabbage



SOUR SOUP
INGREDIENTS

1.5 liters of meat broth or
stock

400g smoked pork ribs or
bones or smoked or steamed
bacon

500g of raw white sausage
500 ml of sour soup (sour
soup, sourdough) from the
bottle

tablespoons of dried
marjoram

1 clove of garlic

6 tablespoons of cream 18%
or 30% (for soups and sauces)




I SOUR SOUP
PREPARATION

I * Fry the meat in a pan, add garlic
* Pour meat broth and sauer soup from the
bottle into the pot.
* Add meat and bring to a boil.
» Season it with spices and marjoram.
» Serve with boiled egg and potatoes.



I POTATOE CAKES
INGREDIENTS

» Salt

» 1 teaspoon of flour
° 2 eggs — -
* 1 small onion rp—

 OIl ' :
* Sugar
* Cream

I » 1kg of potatoes




I POTATOE CAKES
PREPARATION

* Add grated onion, salt, flour and eggs. Mix
the ingredients.

» Heat the oil in a frying pan and fry small
pancakes with the potato mixture until brown.

» Serve sprinkled with sugar or topped with
cream.

I * Peel the potatoes and grate them.



ENJOY YOR
MEAL!!!




	Slajd 1
	Slajd 2
	Slajd 3
	Slajd 4
	Slajd 5
	Slajd 6
	Slajd 7
	Slajd 8
	Slajd 9
	Slajd 10
	Slajd 11
	Slajd 12
	Slajd 13
	Slajd 14
	Slajd 15
	Slajd 16
	Slajd 17
	Slajd 18
	Slajd 19
	Slajd 20
	Slajd 21
	Slajd 22
	Slajd 23
	Slajd 24
	Slajd 25
	Slajd 26
	Slajd 27
	Slajd 28
	Slajd 29
	Slajd 30
	Slajd 31
	Slajd 32
	Slajd 33
	Slajd 34
	Slajd 35
	Slajd 36
	Slajd 37
	Slajd 38
	Slajd 39
	Slajd 40
	Slajd 41
	Slajd 42
	Slajd 43
	Slajd 44
	Slajd 45
	Slajd 46
	Slajd 47
	Slajd 48
	Slajd 49
	Slajd 50
	Slajd 51
	Slajd 52
	Slajd 53
	Slajd 54
	Slajd 55
	Slajd 56
	Slajd 57
	Slajd 58
	Slajd 59

