
Must-Eat Foods Around The World
We all eat, we all have to eat and we all love to eat. We may not all speak the same 

language throughout the world but we all have food in common.

WORLD CUISINE BY OUR KIDS

COOKBOOK
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BULGARIA

BANITSA
BANITSA

MAIN DISH

Eggs - 3 pcs.

Cheese - 300 - 400 g

Yogurt - 1 bucket

Flour - 2 tablespoons

Soda bicarbonate - 1 coffee spoon

Oil - for anointing

Ύ͚ͼ͊- 3 ͋ .ͪ

͙͔͔ͫͪͤ- 300 - 400 ͎ ͪ
͙͔ͫͦͣ͟͡͡Ύͦ͟- 1 ͦ͟ͺ͊
͋ͪ͊΄ͤͦ- 2 ͔͙ͫͯͨͤ͡Ά͙͗ͼ͙
͙ͫͦ͒͊͋ ͊ͪ͋ͦͤ͊ͭ͟- 1 ͊͟ͺ͔͡Ά͙͗ͼ͊
ͣ͊ͫͦ͡- ͍͔͊ͨͦͣ͊͊ͤ͘͘

Eggs, cheese,yoghurt, flour and soda are confused in a bowl until the filling

mixture is obtained. The panies are drawn two by two. The first one is

anointed with oil and the other one with the mixture. They are rolled and

consecutively placed in a pre-oiled pan until the pan is formed. If it remains

from the mixture, pour it over and anoint with it, and if it does not stay -

anoint with oil. Bakeuntil red in a preheated oven at 200 degrees

͚̒ͼ͊ͭ͊, ͙͔͔ͫͪͤͭͦ, ͙͔ͫͦͭͦͣ͟͡͡Ύͦ͟, ͋ͪ͊΄͙͔ͤͦͭͦͫͦ͒͊ͭ͊ͫͫ ͔͍͍ͣͫ͊ͭͯͨ͊͟,

͔͒ͦ͊ͭͦͫͨͦͯ͟͡;͙ͨΆ͔ͤ͡΅͔͊ͭ͊ͫͣͫ.˽͙͙͔͔͙͊ͤ͊ͪͭͫ͘;͔͍ͪͭ͊͊ͭͨͦ͒ ͍͔.˽Ά͍͙ͪΎ͔ͭ
ͨͦͣ͊͊ͤͫͣ͊ͫͦ͘͡, ͎͙͊͒ͪͯΎͭͫΆͫͫͣ ͔ͫͭ͊. ͔́ͫ ͔ͭ Άͪ͊͟͡Ύ͙͔͍͔͔ͭͨͦͫ͒ͦ͊ͭͤͦͫ͡͡
͍ͨͦͫͭ͊Ύ͍͔͍͙͔͍͔͍ͭͨͪ͒͊ͪͭͤͦͤ͊ͭͦ͊ͪͤ͊ͭ͊͊͡, ͔͒ͦ͊ͭͦͫ͟ͅ ͙͙͎ͦͪͣͪ͊ͭ͊ͤ͊. ˢͦ͟
͔ͦͫͭ͊ͤͦͭͫ ͔ͣͫͭ͊, ͙͔͚͔ͭ͘͡Ύ͙͎ͦͨ ͔͔ͦͣ͊͗ͭ, ͔͊͊ͦͤͦ͟ ͔ͫͭ͊ͤ- ͔͔ͨͦͣ͊͗ͭͫ
ͣ͊ͫͦ͡.
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BULGARIA

TAPATOP
TARATOR

DESSERT

1 Piece yoghurt

400 grams dill

1/2 connection garlic

3 cloves walnuts

20 grams oil

2 tablespoons water

1ͦ͟ͺ͙;͙͔͊ͫͦͣ͟͟͡͡Ύͦ͟
400 ͎ ͪ͊ͣ͊ͦͨ͟Άͪ
1/2 ͍ͪΆ͊͘͟;͔ͫΆͤ
͔ͦͪͻ͙
20 ͎ ͪ͊ͣ͊ͣ͊ͫͦ͡
2 ͔͙ͫͯͨͤ͡Ά͙͗ͼ͙͍ͦ͒͊
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CROATIA
DALMATIAN PASTICADA
DALMATINSKAềẲᾕễẺẴẲẵẲ

MAIN DISH

1.60 dag of frikando

15 dg of pancetta

10-15 dag of lard ( you can use oil instead)

40 dag of vegetable (carrot, celery root of parsley

root + leaves)

2 big onions

4 garlic cloves

1 l of proŢekor sweet red wine

2 tablespoons of tomato puree

nutmeg, 5-6 cloves,a little amount of cinnamon

5-6 dry plums

salt, pepper

MARINADE:

Wine vinegar(200 ml) needs to be diluted with

water( 100 ml), add red wine( 500 ml) then add

chopped celery, carrots, onion, garlic, black

pepper, bay leaves.

For the ǲpocketsǰ: pancetta, carrots (1-2 cm long

sticks),garlic

Meat needs to be washed and with the thin knife we have to make a small pocket where we

will put small piece of garlic. Make another pocket and put small piece of panchetta. Then

another and now put small stick of carots. Then repeat. The more the pocket, the better. Put

the prepared meat in a marinade sauce (vinegar dotted with a small amount of wine, water,

caps (red onion and the rest of the vegetables, cut into circles or smaller cubes). We need to

turn the meat several times so that it is evenly coated with the marinade sauce. I put on

Friday night . It is enough to sit one night but it's better a little longer- 48h. Remove the meat

from the marinade in the morning, dry our, wipes thoroughly with paper towels and fry it on

all sides to get a good color and close the pores of the meat. When it is nicely roasted move

to another container. On this fat, we need to fry the vegetables with the small amount of

chicken broth to just cover the vegetables. Then we need to put the meat inside and cook it

min. 3 hours until the meat is soften. Grate a little amount of nutmeg, cinnamon, put 2-3

spoons of marinade sauce, add bay leaves and pour the proŢekǧsweet dessert red wine

made from dried wine grape, not Italian prosecco! If you don't have it, you can put some

sweet red wine. When it starts to boil, pour the chichen broth or hot water to keep the meat

covered.PaŢticadamust be coocked slowly for at least 3 hours until the meat is softened and

the saucebecomes sufficiently thick and it is desirable to have a darker sauce. If the sauce is

to dence put some of the chichen broth or water. If the sauceis too thin, add a little or bread

crumbs or oatmeal, but it will not be necessarybecause it thickens well. When the meat is

soft enough, remove it, slice it with a thin knife as a steak thick as a finger not too thin. Put it

in another bowl, then mince the sauce in which we cooked the meat and pour it over the

meat. Now is the time to put dry plums to sweeten the sauce. They give the necessary

sweetness. Cook for another 30 minutes. Servewith gnocchi.

1,60 dag frikando

15 dag suhe slanine

10-15 dag masti ili ulja

40 dag povrĈa(mrkva, celer korijen perŢinov

korijen + liŢĈe)

2 velike glavica luka

4ĎeŢnjaĎeŢnjaka

1 l proŢekaili slatkog crnog vina

2ſlicerajĎiceiz konzerve

muŢkatnioraŢĎiĈ,5-6klinĎiĈa,malo cimeta

5-6 suhihŢljiva

sol, papar

MARINADA :

Vinski ocat (200ml) kojeg razblaſimosa

vodom(100 ml), dodati crnog vina(500 ml) i

mrkvu, luk, celer izrezano na sitne komadiĈeili

kolutiĈe,papar u zrnu i lovor.

ZaŢpikanje: ĎeŢnjak,slanina i mrkva, na ŢtapiĈe

dugaĎke1-2 cm

Lijep komad goveĒegbuta operemo

oĎistimood koſicai naŢpikamoslaninom,

reſnjevimaĎeŢnjakaŢtapiĈimamrkve.

štapiĈimrkve i pancete neka budu duſi1-

2 cm. TakoprireĒenomeso nekaodleſiu

pacu. Meso okrenemo viŢeputa da se

jednako natopi pacom. Dovoljno je da

odleſijednu noĈali je bolje malo duſe-

48h.štomesoduſestoji u marinadi -pacu

to je meso ukusnije. SljedeĈidan meso

izvadimo iz marinade, ocijedimo i dobro

obriŢemopapirnatim ruĎnicimai na

vruĈojmasti poprſimosa svih strana da

lijepo dobije boju. Kad je lijepo rumeno

stavimo ga u drugu posudu. Na ovoj

masti poprſimopovrĈei luk dok ne

omekŢa,vratimo meso, posolimo,

popaprimo i sve zajedno pokriveno

pirjamo. Naribamo malo muŢkatnog

oraŢĎiĈa,cimeta i zalijemo proŢekomili

ako nemamo slatkim crnim vinom, te

dodamo 2-3 ſliceu kojoj smo marinirali

meso tekuĈinom. Dodamo i malo pira od

rajĎice. Kad sve dobro prokuha, dolijemo

juhu ili temeljac ili vodu da meso bude

pokriveno. PaŢticadase mora kuhati

najmanje 3 sata dok meso ne omekŢaa

umak postane dovoljno gust i poſeljnoje

da bude tamniji umak . Ako je umak

pregust dolijeva sa juhom temeljcem ili

vodom. Ako je umak prerijedak dodajte

malo ili kruŢnihmrvica ili zobenih

mekinja, ali neĈebiti potrebno jer se

lijepo zgusne. Kad meso sasvimomekŢa,

izvadimo ga,nareſemotankim noſemna

tanke ploŢke,debelekao prst ne pretanko

, sloſimou drugu posudu , zatim

propasiramo umak u kojem se pirjalo i

prelijemo meso propasiranim sokom,

dodamo Ţljivei kuhamo cca 30 minuta.

Posluſimouz njoke.
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CROATIA

DUBROVAőKA ROZATA
DUBROVNIKROZATA

DESSERT

Half a litre of milk

6 dessert spoons of sugar

6 eggs

lemon zest

1-2 tea spoon of vanilla sugar

1 tea spoon of rose liquer

For the caramel :

5-6 dessert spoons of sugar

water

3/4 klaasi KRUUPE

1 liiter kooritud ja 4 tükeldatud KARTULEID

1 tl SOOLA

100 g PEEKONILÕIKE

1 SUURSIBUL

500 ml mlijeka

6ſlicaŢeĈera

6 jaja

1 korica limuna

1 vanilinŢeĈer

1ſliĎicarozulje

Karamel :

5-6ſlicaŢeĈera

Voda

Preparation :

Bring the sugar to the boil in the half a litre of milk and cool. Blend the six eggs, milk and sugar, and add the lemon zest,

vanilla sugarand rose liquer. Caramelisethe 5 or 6 spoons of sugar on low heat (light brown) and carefully pour it over the

sides and the bottom of the mould . Wait for the caramel to cool. Pour the egg custard into the mould and bake about 45

minutes at 150° C. Cool it down in the mold. Put the cooled roſatainto a refrigerator, and the next day take it out of the

mold and serve it. There will be liqufed caramel sugar syrup oozing out so you need to put rozata in deeper bowl or a plate.

Servewith caramel syrup.

Priprema :

šeĈerprokuhajte u mlijeku i ohladite. Umutite jaja, mlijeko, ŢeĈerte dodajte ribanu koricu limuna, vanilin ŢeĈerirozulju.

Karamelizirajte 5-6ſlicaŢeĈerai paſljivoih razlijte po dnu i stranama kalupa.PriĎekajteda se karamel ohladi. U kalup ulijte

smjesu i pecite oko 45 min na 150 ° C.OhlaĒenuroſatustavite u hladnjak. Izvaditi je iz kalupasljedeĈidan.Posluſiteje na

dubljem tanjuru ili zdjeli uz karamelizirani sirup.
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ESTONIA

MULGIPUDER
POTATOES AND GROATS MASH

MAIN DISH

3/4 klaasi KRUUPE

1 liiter kooritud ja 4 tükeldatud 

KARTULEID

1 tl SOOLA

100 g PEEKONI LÕIKE

1 SUUR SIBUL

3/4 glass of GROATS

1 litre peeled, sliced in to 4, 

POTATOES

1 tbsp SALT

100 g BACON SLICES

1 BIG ONION

1. PANEKRUUBIDVETTENING LASENEILSEALÜLEÖÖLIGUNEDA

2. PANEKARTULIDJAKRUUBIDPOTTI. LISAUMBES1 LIITERVETT.

3. KEEDATASASELTULEL,KAANEALL,AEGAJALTSEGADESKUNI KRUUBIDON PEHMED.

4. TAMBIKARTULID.

5. HAKI PEEKONILÕIGUDKUUBIKUTEKSNING PRAEKUNI RASV ON VÄLJA SULANUD. LISA JUURDE

TÜKELDATUDSIBULNING PRAENEID KOOS KUNI SIBULON KULDPRUUN. PANE PEEKONI-SIBULA

SEGUPUDRULEPEALE.

1. IFYOUHAVENATURALGROATS,LETTHEMOVERNIGHTSWELLIN THECOLDWATER.

2. PUTPOTATOESAND GROATSIN TO POT,ADD CA 1 LITREOFWATER.

3. SIMMERON TO LOW HEATUNDERTHELID WHILEGROATSAREREADY. STIRAFTERTIME.

4. SMASHTHEPOTATOES.

5. CHOPBACONSLICESAND FRYTHEMTILLFATHASMELTEDOUT. ADD THECHOPPEDONIONS AND

FRYTHEMTOGETHERUNTILONION ISGOLDENBROWN. PUTBACON-ONION MIX INTO THEMASH.
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ESTONIA

KAMA
KAMA

DESSERT

KAMAJAHU

KEEFIR

SUHKUR (VÕI MESI)

KAMA FLOUR

KEFIR

SUGAR (OR HONEY)

1. 3-4 TL KAMA SEGATAKSE1 KLAASIKEEFIRIGA. MAITSEJÄRGILISATAKSESUHKRUT

VÕI METT.

HEAD ISU!

1. MIX 3-4 TBSP OF KAMA FLOUR WITH KEFIR, ADD SUGAR OR HONEY ACCORDING TO 

YOUR TASTE. 

HEAD ISU!
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FRENCH GUYANA

DONGOUÉ DE CREVETTES AU LAIT DE COCO

MAIN DISH

Dongoués : 250 gr de farine, 1 

cuillère à soupe de beurre, 10 cl 

d'eau, 3 pincées de sel

1 kg de crevettes

1 verre de lait de coco 

2 citrons verts

1 bouquet garni (persil, ciboulette, 

céleri, thym)

1 oignon 

3 gousses d'ail 

2 cuillères à soupe d'huile 

2 tomates 

sel, poivre, eau 

2 pincées de poudre de bois d'inde 

The «Dongoués » dough : 250 gr of 

flour , 1 tablespoon of butter, 10 cl of 

water, 3 pinches of salt

1 kg of prawns

1 glass of cononut milk

2 limes

1 pack parsley, chives, celery, thime)

1 onion

3 garlic cloves

2 tablespoons of oil

2 tomatoes

salt, pepper, water

2 pinches of « bois d'inde » also called

« pimenta racemosa »

DONGOUÉ OF PRAWNS WITH COCONUT MILK

1 - Laverles crevettesà l'eau et au citron. Lesdécortiquer puis les rincer à l'eau. Enfin, les faire mariner pendant 1 heure dans du sel et du citron.

2 - Faire les dongoués : tamiser la farine, ajouter le beurre puis l'eau et bien mélanger le tout, ajouter le sel et malaxer, laisser reposer 10 minutes,

faire des boulettes avecune petite quantité de pâte (taille d'une bille).
3 - Laveret couper en petits morceaux les tomates et les aromates. Puis les faire rissoler dans un peu d'huile.

4 - Verser le lait de coco et 1 verre d'eau. Ajouter du sel si nécessaire.

5 - Mettre les dongoués et laisserbouillir 10 minutes.

6 - Ajouter les crevettes. Vérifier l'assaisonnement et laissercuire de nouveau 10 min.

1- Wash the prawns with water and lime. Shell the prawns then wash again with water. Finally marinate for 1 hour with lime juice and salt.

2 - Prepare the « dongoués » dough : Sieve the flour , Add the butter and water and stir, Add the salt and knead the dough, Let it rest for 10

minutes, Make small dumplings with the dough (assmall as marble).

3-Wash and cut in small pieces the tomatoes, the herbs and spices. And, brown all with some oil.

4 - Pour the coconut milk then one glassof water. Add salt if necessary.

5 - Add the dumplings and let boil for 10 minutes.

6 - Add the prawns and taste the seasoning. 9



FRENCH GUYANA

GLACE MARACUDJA
PASSION FRUIT ICE CREAM

DESSERT

8 fruits de la passion

3 yaourts nature (375g de yaourt nature) 

250g de lait concentré sucré 

8 passion fruits

3 plain yoghurts

250g of sweetened condensed milk

1 - In a blender, put the flesh of the passion fruits and mix at low speed for 1 or 2 min to seperate the seedsfrom the juice

2 - Put it all in a strainer and only keep the juice

3 - Put it in the blender and add the 3 plain yoghurts and the milk

4 - Mix in fits and starts to have a nice orange and flavoured cream

5 - Pour the cream in a tin and put it in the freezer (or in an ice-cream maker). Sometimes stir the cream with a fork not to have any ice

crystals.

6 - Taste it when the ice-cream is set (about 6 hours in the freezer)

1 - Dans un mixeur, mettre la chair des fruits de la passion et faire tourner à moyenne vitesse 1 ou 2 

min pour séparer les grains du jus.

2 - Passer le tout dans une passoire et récupérer le jus.

3 - Le verser dans le mixeur, ajouter les 3 yaourts et le lait concentré sucré.

4 - Mixer par petits coups pour obtenir une belle crème orange odorante.

5 - Verser dans un moule et mettre au congélateur (ou sorbetière). Remuer avec une fourchette de 

temps à autre pour briser la formation de paillettes de glace.

6 - Déguster lorsque la glace est prise (environ 6 heures au congélateur).
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GEORGIA
CHAZAPURI
CHAZAPURI

MAIN DISH

˾˦˻˦˶ˮ- 1 .˷˯

˯˫˪˶̀̄ˮ- 2

˱˦˶˨˦˶ˮ˲ˮ- 50 ˨
˯˦˶˦˻ˮ- 100 ˨

˷˦̄˦̃˦˴˹˶˪˽˫˪˰ˮ- 1.400 ˯ ˨
˺˻˫ˮ˰ˮ- 1 ˯˨
˱˦˶ˮ˰ˮ- 1 .˿˯

˷˦˺˹˦˶ˮ- 1 .˷˯

˸˦˧˹˰˦

Bread flour : 200 grams

Water: 150 grams

Yeast: 5 grams

Milk powder: 20 grams

Egg: 2 pieces

Salt: half a teaspoon;

Sugar: 5 grams

Sulguni: 350 grams

Butter: 10 grams

Margarine: 20 grams

Oil: 20 grams

Pour 150 grams of warm water. Add salt, sugar, egg, yeast, milk powder and all this by hand (no matter).As soon as you notice that the ingredients are

thoroughly added, add the flour and keep the dough on your hand. About 5-10 minutes you will notice that your dough is elastic,smooth and soft. Add

oil and paint well. Cover the park first, then scrub and warmly pack. In order to savetime before you can dough, you can separate the cheeseseparately.

Cut the amount you received, about 50 grams of cheeseand separately. Add 300 grams of grated cheeseto one egg, add 20 grams of margarine and

mix well with each other. Meanwhile, 15-20 minutes have passed. Open the packed dough and re-insert it. Put it off again and now in ten minutes,

remove the teams. Put the flour on the table, beat the teams, put them in the middle of the dough 300 grams of grated cheese,dough, make a small

hole in the middle, turn it over and carefully wipe your hands so that the dough does not get burnt . Add 50 grams of grated cheeseto a single basket,

add 1 pinch of eggs and put it on the top of the halides. Wash the hazel dough on a dry taffle and put it in a heated oven at 300 degrees. Baking will

take about 10 minutes. Turn the butter from the oven to the butter . Note:If you keep the dough for 1 hour in the refrigerator, khachapuri is much tasty.

Enjoy delicious!

˲˦̄˪˫˦˶˰ˮ˸˶ˮ˭˧ˮ˰̂˽˦˰˾ˮ˨˦̄˷˪˲ˮ˭1 ˯˳˫ˬˮ˾˦ ˻˦˶ˮ. ˾˪˱˩˪˨˿˦˦˱˦˸˪˭˷˦˺˹˦˶ˮ˩˦˩ ˦˸˳˫˪˭10 15 ̂˹˭ˮ, ˱˳˶˪˫ˮ˷˨˦˶˪˾˪. ˷˦˺˹˦˶ˮ˶˳˱
˨˦˩˲˪˧˦˩˦˻ ˦˺˦˩˨˦ ˩˦ˮ˻̀˪˫˦, ˩˦˦˱˦˸˪˭1 ˯˳˫ˬˮ˱˦ ˶ˮ˰ˮ. ˾˪˱˩˪˨˦˱˷ ˦˺˹˫˶ˮ˦˲̂˽˦˰˷˿˦ ˦˱˦˸˪˭˨˦˱˩˲˦˶ˮ, ˾˪˨˶ˮ˰˪˧˹˰ˮ˯˦˶˦˻ˮ˷˦˩˦
˱˦˶˨˦˶ˮ˲ˮ˷˲˦˶˪˫ˮ(˦˲˱˭˰ˮ˦˲˦˩˯˦˶˦˻ˮ).˾˪˱˩˪˨˾˪˹˶ˮ˪˭˨˦̀˶ˮ˰ˮ˺˻˫ˮ˰ˮ˩˦˱ ˳ˬˮ˰˪˭̀˳˱ˮ.˩˦˩˨ˮ˭˷ˮ ˭˧˳˾ˮ˦˷˦˺˹˪˧˰˦˩.˩˦˦̄˰˳˪˧ˮ˭
1-1.5 ˷˦˦˭˾ˮ̀˳˱ˮ˨˦ ˺˹˫˩˪˧˦.˦˱˦˷˳˧˦˾ˮ˨˦̄˪̄˪˭˦˲˩ ˦˺̄˫˪˲ˮ˭˽˫˪˰ˮ.˾˪˹˶ˮ˪˭2 ˯˫˪˶̀̄ˮ˷̀ˮ˰˦.˨˹˰˪˧˷˾˪˹˶ˮ˪˭2 .˷˯ ̂˽˦˰ˮ˩˦˦˱˩˪˲ˮ˫˪
ˬ˪˭ˮ. ˮ˷̄ ˦̃˦˴˹˶˪˧˷ˬ˪˱˳˩˦˲˹˲˩˦˨˦˩˦˫˹˷˫˦˭. ̀˳˱4ˮ ˲˦̂ˮ˰˦˩˨˦˽˦˫ˮ˭. ˽˫˪˰ˮ̀˦˷˪˫˪. ̀˳˱˷˦˩˶˳˫˪˭˶˦˱˩˪˲ˮ˱˪̂˹˭ˮ̄˪˰˦̄˰˦
˦˱˳˺˹˪˧˦, ˭ˮ˭˳˪˹˰ˮ˲˦̂ˮ˰ˮ˨˦˦˧˶˸˽˪˰˪˭˩˦˿ ˦˹˩˪˭˽˫ ˪˰ˮ. ˱˳˹˯˦˶ˮ˭˭˦˫ˮ˩˦ ˯˫˰˦˫˨˦ ˦˧˶˸˽˪˰˪˭. ˬ˪˱˳˩˦˲˨˦˩˦˹˷˫ˮ˭˯˫˪˶̀̄ˮ˷
˨˹˰ˮ˷˲˦ ˶˪˫ˮ˩˦˨ ˦˱˳˦̀̄˪˭250˨˶˦˩˹˷ˬ˪˨˦̄˹˶˪˧˹˰˼˹˱˪˰˾ˮ.
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GEORGIA
ELARGI
ELARGI

DESSERT

˼˪˶˼ˮ˰ǧˮ1 ˯˨
˷ˮ˱ˮ˲˩ˮ˷˺˻˫ˮ˰ǧˮ1 ˿˦ˮ˷̃ˮ˻˦
˽˫˪˰ˮ
̂˽˦˰ǧˮ1 ˰ˮ˸˶˦

Axillary: 1 kg

Corn flour : 1 cup of tea

Cheese

Water: 1 litre

Preparation of one of the famous dishes of Megrelian cuisine is easy to imagine. You will need a

sharp edge that you need to clean. Then pour the water into the pot and put the washed cloth.

When it is boiled, put it on a low flame. Come on for an hour. Well, if it is cool, add the corn flour

and stir it quickly, not to burn it. The massmust be thick, nutrient . Then leave for about 40 minutes

on low fire. After that cheese(preferably sulgun) is pressed thin slicesand put in a prepared bowl.

The number of cheeseis determined by itself. Stir well and leave it for another minute.

˪˰˦˶̅ˮ˷˭˫ˮ˷˩˦˨̃ˮ˶˩˪˧˦˭˼˪˶˼ˮ˰ˮ, ˶˳˱˪˰ˮ̀˯˦˶˨˦˩˹˲˩˦˨˦˶˪̀̄˳˭. ˾˪˱˩˪˨˻˫˦˧˾ˮ
˿˦˦˷̄ˮ˭̂˽˦˰ˮ˩˿˦ ˦˽˦˶˪˭˨˦˶˪̀̄ˮ˰ˮ˼˪˶˼ˮ˰ˮ.˶˳̀˦˦˩ ˹˼˩˪˧˦,˩˦˧˦˰̀˪ ̀̄˰ˬ˪˩˦˦˽˪˲˪˭.

˪˶˭ˮ˷˦ ˦˭ˮ˷˨˦˲˱˦˫˰˳˧˦˾ˮ̄˦˶˾˪˭. ˯˦˶˨˦˩˶˳˱˱˳ˮ̄˦˶˾˪˧˦,˩˦˹˱˦˸˪˭˷ˮ˱ˮ˲˩ˮ˷˺˻˫ˮ˰ˮ˩˦
˷̂˶˦˺˦˩˹˶ˮ˪˭, ˶˳˱˦ ˶˱ ˮˮ̂˫˦˷. ˱˦˷˦˷˻˪˰ˮ, ˺˦˺ˮ˷˱˨˦˫˦˶ˮ˹˲˩˦˨˦̄˩˪˷. ˾˪˱˩˪˨˩˦˸˳˫˪˭
˩˦˧˦˰̀˪ ̀̄˰ˬ˪˩˦˦̄˰˳˪˧ˮ˭40 ̂˹˭ˮ.
˦˱ˮ˷˾˪˱˩˪˨˽˫˪˰(ˮ˷˦˷˹˶˫˪˰ˮ˦˷˹˰˨˹˲ˮ) ˩˦̃˪˶ˮ˭˭̄ ˪˰˲ ˦̃˶˪˧˦˩˩˦˿˦˽˦˶˪˭
˱˳˱ˬ˦˩˪˧˹˰˼˳˱˾ˮ. ˽˫˪˰ˮ˷˶˦˳˩˪˲˳˧˦˷˭˦˫˦˩˨˦ ˲˷˦ˬ˼˫˶˦˫˭. ˯˦˶˨˦˩˦˹˶ˮ˪˭˩˦˯ ˮ˩˪˫
˪˶˭ˮ̂˹ ˭ˮ˷˨˦ ˲˱˦˫˰˳˧˦˾ˮ˩˦˸˳˫˪˭˩˦˧˦˰̀˪ ̀̄˰ˬ˪.
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GREECE
ɼˊʽʻʰˊʱˁʽÕʁÕ̌ ˋ˔ʰˊʾˋʽˇˁˊʷʰˌ

KRITHARAKI WITH BEEF

MAIN DISH

1 ˁʽ˂ˈ˃ˇˋ˔ʰˊʾˋʽˇˁˊʷʰˌ
500 ɹ ˊh˃˃ʱˊʽʰˁˊʽʻʰˊʱˁʽ
¾ ˁˇˏ̄h ˌʁ˂ ʰʽˈ˂ʰʵˇ
7-8 ˁˇˏ̄ʁ ˌhˉˈ̱ˇyˇˎ˃ʾ
ˋˉ̔ˍʽˁʺˋʱ˂ˍˋʰ˄ˍˇ˃ʱˍʰˌ
ʰ˂ ʱˍʽ, ̄ ʽˉ̫́ ʽ

1 kilo of beef 

500gr kritharaki (a kind of pasta)

¾ Cup olive oil

7-8 Cups juice from the meat

Homemade tomato sauce

Salt and pepper

1. Boil the meat until it is soft.

2. Put kritharaki in the pan and the piecesof meat.

3. Add the tomato sauce,the olive oil and the juice from the meat.

4. Salt and pepper.

5. Put the pan in the oven at 200o C (almost half an hour).

6. Servethe dish and also a greek salad and bread.

1. ɰˊʱʸˇˎ˃ʶˍˇˁˊʷh˃̩ ʷ˔ˊʽ˄ʰ˃ ʰ˂ʰˁ˗ˋʶʽ
2. ɮʵʶʽʱʸˇˎ˃ʶˍˇˁˊʽʻʰˊʱˁʽˋˍˇ̱h ˕ʾ
3. ɰʱʸˇˎ˃ʶˍʰˁˇ˃˃ʱˍʽʰ̱ ˇˎˁ́ ʷʰˍˇˌ
4. ʃˊˇˋʻʷˍˇˎ˃ʶˍʹ̀ʱ˂ˍˋ,hˍˇʁ˂ʰʽˈ˂ʰʵˇ,ˍˇyˇˎ˃ʾʰˉˈ̱ˇˁˊʷʰˌ
5. ɮ˂ʱˍʽˁʰʽ̄̔ ˉ̫́ ʽ
6. ɼʰʽ̞̋ ˄ˇˎ˃ʶˋˍˇˎˌ200 Č˃ʷ˔ˊʽ˄ʰ̞ ʹʻʶʾˍˇˁˊʽʻʰˊʱˁʽ(ˉʶˊʾˉˇˎ½ ˗ˊ)h

7. ʅʶˊ̡ʾ ˊˇˎ˃ʶˁʰʽ̀ˎ ˄ˇʵʶˏˇˎ˃ʶˍˇ˒ʰʴʹˍˈ˃ʰˌ˃ʁ˃ʽʰʁ˂ ˂ʹ˄ʽˁʺˋʰ˂ʱˍʰˁʰʽ̞̟ ˃ʾ.
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GREECE
ʄʇɵʁɱɮɽʁ

RIZOGALO (RICE AND MILK)

DESSERT

3/4 ˒ .˂ ́ ˏʸʽʴ˂ʰˋʷɼ̋ʰˊˇ˂ʾ˄ʰ
1 ˉˊʷʸʰʰ˂ʱˍʽ
2 ˒ .˂ ˄ ʶˊˈ
1/2 ˒ .˂ y ʱ˔ʰˊʹ
5 ˒ .˂ ˒ ˊʷˋˁˇʴʱ˂ʰ
1/4 .ˁɹ .˂ ˁ ˇˉʰ˄ʽˋ˃ʷ˄ʹ˃ʰˋˍʾ˔ʰ
2 .ˁ̀ . ˁ ˇˊ˄˒˂ʱˇˎˊ
ˁʰ˄ʷ˂ʰʴʽʰ̱̄̌ ʰˋˉʱ˂ʽˋ˃ʰ

¾ cup rice

1 pinch of salt

2 cups water

2 cups of sugar

5 cups fresh milk

¼ teaspoon Chios mastic

2 tablespoons corn flour

Cinnamon

ʀʶˁʽ˄ʱ˃ʶˍˇ̄ ʰˊʰʵˇˋʽʰˁˈ˃ʰˋˍʽ˔ʱˍˇˊˎʸˈʴʰ˂ˇ, ʲʱʸˇ˄ˍʰˌˋʶ˃ ʾʰˁʰˍˋʰˊˈ˂ʰˍˇ́ ˏʸʽ˃̱ʁ ˇ˄ ʶˊˈˁh ʽ̱ˇh ˂ʱˍʽ.

ʅʽʴˇʲˊʱʸˇˎ˃ʶʴʽ1h0 ˂ʶˉˍʱ, ˃ʷ˔ˊʽ˄ʰ̀ ˁʱˋʶʽˍˇ́ ˏʸʽ. ʃˊˇˋʻʷˍˇˎ˃ʶˁʰˍˈˉʽ˄ˍˇɹ ʱ˂ʰ, ˍʹy ʱ˔ʰˊʹˁʰʽ̱́˃ʰˋˍʾ˔ʰˁʰʽ
ʰ˄ʰˁʰˍʶˏˇˎ˃ʶ. ʂˍʰ˄̱́̌ ˏʸʽʲˊʱˋʶʽ, ˍˈˍʶɻ̔ʰ˂ˏˇˎ˃ʶˍˇˁ ˇˊ˄˒˂ ʱˇˎˊˋʶ˃ ʽˋˈ˒˂. ˁˊˏˇ˄ʁ ˊˈˁh̔ ˄ʰˁʰˍʶˏˇ˄ˍʰˌˍˇ
ˊʾ˔˄ˇˎ˃ʶˋˍʹ˄ˁh ˍˋʰˊˈ˂ʰ. ʅʽʴˇʲˊʱʸˇˎ˃ʶʴʽʰ˂ʾ ʴˇ˄hh ˊ˔ʾˋʶʽ˄ʰ̄ ʺʸʶʽ. ʂˉ˖ˌʁʾ˄ʰʽʸʶˋˍˈ, ˍˇ˃ ˇʽˊʱʸˇˎ˃ʶˋ 6ʁ

˃ˉˇ˂ʱˁʽʰʺ̀ 6ʁˁˇ˂ˇ˄ʱˍʰˉˇˍʺˊʽʰ.ʆˇh ˒ʺ˄ˇˎ˃ʶ˄ʰˁ ˊˎ˗ˋʶʽˁʰ˂ʱˁh ʽ̱̄̌ ʰʴ˗˄ˇˎ˃ʶˋˍˇ̞ˎ ʴʶʾˇ.ɮ˒ˇˏˁ́ ˎ˗ˋʶʽ.

We boil the rice with water and salt for about 10 minutes.

Then we add milk, sugar and Chios mastic and mix them up.

When the rice is boiled, we mix the corn flour with a half cup of water .

Then we boil them until itǭs like creamy. Then we put them in six bowles or glasses.

In the end we let it get gold and we put it in the fridge.

When itǭs cool enough we add a little bit of cinnamon and serve it .
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HUNGARY
BOGRÁCSOS PÖRKÖLT
STEW IN A STEW - POT

MAIN DISH

Hozzávalók: 

4 kg hús (lehet sertés, marha, kecske)

15-20dkg füstölt szalonna 

4-5 fej vöröshagyma  

4 dkg pirospaprika 

8 dkg só

3-4 dkg Œr÷lt bors

2-3 db paprika 

3 db paradicsom  

1-2 dl vörösbor 

3 gerezd fokhagyma 

csemege- csîpŒs paprikakrêm îzlês 

szerint

Ingredients :

4 kg meat (can be pig, beef, goat)

15-20 dkg smoked bacon

4-5 onions

4 dkg red pepper

8 dkg of salt

3-4 dkg grinded pepper

2-3 peppers

3 tomatoes

1-2 dl red wine

3 cloves of garlic

delicious paprika cream to taste

Elkészítés:

A kecskehúst feldaraboljuk,1-2 napig pácoljuk (3 fej vöröshagyma cikkekre vágva, szemesvagy darált bors, 8-10

db babérlevél.) Apró kockákra vágjuk fel a szalonnát és zsírjára sütjük. Vegyük ki a már megsült t÷p÷rtyŲt,a

kockára vágott hagymát a zsírjában üvegesre sütjük. Vegyük le a tŲzrŒl,fŲszerezzýkpirospaprikával, borssal,

tegyük bele a feldarabolt húst, fokhagymát, keverjük össze és lassútŲz÷npirítsuk meg. Nézzük meg mennyi

levet engedett a hús, ha úgy véljük, hogy nem elég, akkor kevésvízzelpótolhatjuk, de ha szeretnénk a víz helyett

vörösbort is használhatunk. FŲszerezzýksóval, paprikakrémmel ízlés szerint. Hozzáadjuk a felkockázott

paradicsomot és zöldpaprikát, majd lassútŲz÷nfŒzzýktovább.

Tálalás: nokedli vagyfŒttburgonya

Preparation :

Cut the meat into pieces and marinade those for 1-2 days. (3 onions cut into pieces, grain or minced pepper, 8-

10 laurel leaves). Cut the bacon into small cubes and bake it until becoming fat. Take out the stuffed one, and

bake the diced onions in its fat. Remove it from the cooker, flavour with red pepper and pepper. Then put the

slicedǟǟmeatand the garlic in it. Mix them and fry on a slow fire. Let's see how much water has been released, if

we think it's not enough, we can pour some water to it, If you would like you can use red wine instead of water.

Flavour with salt and pepper cream to taste. Add a shredded tomato and green pepper, then cook over on slow

fire. Serving with noodles or boiled potatoes
15



HUNGARY
MÁKOS BEJGLI
POPPY SEED CAKE

DESSERT

Hozzávalók a tésztához :

8 dl tej

5 gramm êlesztŒ

15 dkg olvasztott vaj

1 kg liszt

2 tojássárgája

1 egyész tojás

15 dkg cukor

1 csipet só

0,5 dl olaj

Hozzávalók  a töltelékhez :

40 dkg mák

30 dkg cukor

1 evŒkanâl fahêj

Ingredients for dough :

8 dl milk

5 grams of yeast

15 dkg of melted butter

1 kg flour

2 egg yolks

1 egg

15 dkg sugar

1 pinch of salt

0,5 dl oil

Ingedients for filling

40 dkg poppy

30 dkg sugar

1 tablespoon of cinnamon

Elkészítése:

Az êlesztŒtlangyos tejben egy kanál cukorral felfuttatjuk . Hozzáadjuk a 2 tojás sárgáját, az

elolvasztott margarint, a 15 dkg cukrot, az egy csipet sót és a z 1 kg lisztet. Ezt megdagasztjuk

annyira, hogy rugalmas tésztát kapjunk. Mikor a tészta elválik a tál oldaláról, még

beledagasztunk 0,5 dl olajat. Letakarva, meleg helyen duplájára kelesztjük. Amikor megkelt 4

cipóra osztjuk, és a máktöltelékkel megtöltjük . A tetejét 1 egész felvert tojással megkenjük. 180

C -on elŒmelegîtettsýtŒben40 percig aranybarnára sütjük. HakihŲltfelszeleteljük.

Preparation :

The yeast is raised in lukewarm milk with a spoonful of sugar. Add 2 egg yolks, melted

margarine, 15 dkg sugar, a pinch of salt and 1 kg og flour to it.

Knead this stuffed so hard to get a flexible dough. When the dough can be seperated from the

bowl, add 0,5 dl of oil. Cover down this with a dishtowel and it become double sized in the

warm place. When the knife breaks, devide the dough into 4 loaves and fill them with poppy

filling . Smear its top with beaten eggs. Put those into a baking sheet and bake until becoming

golden brown. it is about 40 minutes. If it cool down, you can cut it and good apetite. 16



IRELAND
ÉIRE
IRELAND (A TYPICAL IRISH DINNER)

MAIN DISH

4 Pounds of Irish boiling bacon 

1 Savoy cabbage, trimmed, quartered and cored

4 Tablespoons of unsalted butter, parsley sauce

Boiled potatoes, freshly ground black pepper

Parsley Sauce

1. Placebacon in a large pot and add enough water to cover. Bring to a boil over medium-high

heat. If the bacon is very salty a white froth will form on the surface of water. In this caseempty

the water and start again. Repeat processuntil no froth forms on the surfaceof water; drain.

2. Cover bacon with hot water.

3. Cover the pot and simmer until almost cooked through, about 1 hour.

4. Meanwhile slice the cabbage acrossthe grain into thin shreds; rinse with cold water.

5. Add the cabbage to the pot with the bacon and continue cooking for 20 minutes more.

6. Meanwhile boil potatoes and allow to simmer for 40 minutes.

7. Remove bacon from the pot, strain cabbage and transfer to a large serving plate. Add butter

and seasonwith pepper, toss to combine.

8. Servebacon and cabbage with potatoes and parsley sauce. Enjoy!
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IRELAND
PÍOG ÚLL AGUS CUSTARD
APPLE TART AND CUSTARD

DESSERT

For the Pastry:

225g (8oz) plain flour, extra for dusting

2 Tblsp icing sugar

100g (4oz) butter, diced and chilled

2 Large egg yolks

2-3 Tablespoons ice-cold water

1. To make the pastry, sift the flour and icing sugar into a bowl. Using a round-bladed knife or the tips of your fingers, work in

the butter and then mix in the egg yolks with enough of the ice-cold water, until the dough just comes together . Wrap in

clingfilm and chill for at least 30 minutes.

2. Preheat the oven to 190° C (375° F/gas mark 5). Lightly dust the work surface with flour .

3. Divide the pastry into 2 portions, one slightly larger than the other, then roll out the larger piece until it's about 30cm (12in)

in diameter. Use to line a 20cm (8in) pie dish or a 23cm (9in) flat plate, gently pressing into the corners.

4. Trim the edges with a knife and reserve the excessfor decorating. Place back in the fridge to chill while you prepare the

apples.

5. Peel, core and slice the apples. Place in a large bowl with all but 1 tablespoon of the caster sugar. Add the cinnamon and

cloves and mix together . Brush the edge of the pastry with a little milk and then pile the apples into the lined pie dish.

6. Roll out the second piece of pastry into a circle slightly larger than the pie dish and use to cover the apples. Pressthe edges

together to seal, then use a sharp knife to cut away any excess.

7. Crimp the edges of the tart with a round-bladed knife and, using your fingers as a guide, roll out the pastry scrapsand cut

into leaf shapes. Brush the shapeswith milk and stick on top of the pie.

8. Brush the entire top of the pastry with milk and sprinkle over the remaining 1 tablespoon of sugar. Bake for 25-30 minutes,

then reduce the oven to 180° C (350° F/gas mark 4) and bake for another 20-25 minutes, until golden brown.

9. Meanwhile, to make the custard, place the egg yolks in a large bowl with the sugar and vanilla seeds. Whisk with an electric

mixer for a few minutes, until pale and thickened.

10. Place the milk and cream in a medium pan and bring to the boil, then immediately remove from the heat. Gradually whisk

the heated milk and cream into the egg yolk mixture until smooth, then pour back into the pan and place over a gentle

heat.

11. Cook gently for 6-8 minutes on a medium heat, stirring constantly, until the custard coats the back of a wooden spoon.

12. Keep warm.

For the Filling:

900g (2lb) Bramley cooking apples

100g (4oz) caster sugar

¼ tsp ground cinnamon

Good pinch of ground cloves, 1 tblsp

milk

For the Custard:

5 Egg yolks

3 Tblsp caster sugar

½ Vanilla pod, split in half and seeds scraped out

300ml (½ pint) milk

100ml (3½ fl oz) cream

To serve: Cut the warm apple tart into slicesand arrange on warmed serving plates with some of the custard. Put the remainder into a jug on the table. 18



ITALY
PIZZA
ITALIAN PIZZA

MAIN DISH

19




