KUCHNIA
TALENTOW

Erasmus+

WSTEP

Projekt ,,Kuchnia Talentow” zrealizowany przez 6-38 Hufiec Pracy w Gorlicach dziatajacy
przy Matopolskiej Wojewodzkiej Komendzie Ochotniczych Hufcow Pracy
w Krakowie w ramach programu Erasmus+ (Akcja 1 — Mobilnos$¢ Edukacyjna).

Dziataniami w projekcie byly wizyta przygotowawcza, realizowana w dniach 15-16 stycznia
2020 roku oraz wymiana mtodziezowa trwajaca od 24 lutego do 1 marca 2020 roku. Uczestniczyty
w nim 7-osobowe grupy miodziezy wraz z opiekunami z czterech krajow - Polski, Czech, Rosji
i Ukrainy przez tydzien przebywajac w Pensjonacie ,,Emilia” w Wysowej Zdroju i uczestniczac
w réznorodnych zajeciach, wyjazdach edukacyjnych i warsztatach kulinarnych. Mtodzieza
uczestniczaca w projekcie byli w duzej mierze miodzi ludzie ksztalcacy sie¢ w zawodzie kucharz
z: 6-38 Hufca Pracy w Gorlicach uczacy si¢ w Branzowych Szkotach I stopnia z powiatu gorlickiego,
Uzhgorod Trade and Economic Institute of the Kyiv National Trade and Economic University,
Kaliningrad State Technical University, Asociace Stredoskolskych klubu Ceske Republiky z.s.
w Brnie.

Gtownym zatozeniem
w projekcie bylo promowanie | T
narodowych sztuk kulinarnych, : l
rozwo6j umiejetnosci e T D
kulinarnych mtodych ludzi, ! _ e - =~ e T
poglebienie ich wiedzy B
na temat tradycyjnych
regionalnych potraw
i zwyczajow kulinarnych _ :
partnerow oraz zachecenie : B i
mtodych kucharzy do A" ] e :
propagowania roznorodnos$ci e
kuchni narodowe]j
i wprowadzania dan kuchni
innych narodowos$ci
w codzienne menu.

Uczestnicy wzigli udziat we wspolnych zabawach integracyjnych, ktére pozwolity
na blizsze poznanie i nawigzanie przyjazni migdzy nimi, ulatwily takze przetamywanie barier
jezykowych. Integracja odbywata si¢ takze poprzez gre miejska, ktora stanowil pretekst
do poznania Gorlic i ich charakterystycznych punktow. Poprzez caty pobyt organizowano wieczory
narodowe, podczas ktérych kazda grupa prezentowata rodzimy kraj, demonstrujac tance i specjaly
kulinarne, a takze wspdlne gry i zabawy.

Organizator zadbal rowniez o odpoczynek i dobrg zabawe uczestnikow projektu. Mlodziez
miala mozliwo$¢ zwiedzenia Skansenu Archeologicznego ,,Karpacka Troja” w Trzcinicy oraz
rozlewni wody mineralnej ,,Wysowianka”, a takze wyjscia na basen, jacuzzi i t¢zni solankowe;.
Mtodzi ludzie wzigli udziat w wyjezdzie rekreacyjnym i ognisku w Stadninie Koni Huculskich
w Regietowie. Finat projektu mial charakter konkursu kulinarnego, na ktorym uczestnicy mieli
wykona¢ charakterystyczne dla kazdego kraju potrawy, ktore zaprezentowano w tej ksiazce.
Dziatania w projekcie zakonczono rozdaniem Youthpass.
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INTRODUCTION

The Project ,,Kitchen of Talents” implemented by 6-38 Hufiec Pracy in Gorlice operating
at the Matopolska Wojewddzka Komenda Matopolska in Krakow as part of the Erasmus+ programme
(Action 1 - Educational Mobility).

The activities of the project were a preparatory visit implemented on 15-16 January 2020 and
a youth exchange lasting from 24 February to 1 March 2020. It was attended by 7-person groups
of young people with tutors from four countries - Poland, the Czech Republic, Russia and Ukraing
staying for a week at the Emilia Pension in Wysowa Zdr6j and participating in various activities,
educational trips and culinary workshops. The young people participating in the project were mostly
young people studying as chefs from: 6-38 Hufiec Pracy in Gorlice, studying at the First Level
Vocational Schools, Uzhgorod Trade and Economic Institute of the Kyiv National Trade and
Economic University, Kaliningrad State Technical University, Asociace Stredoskolskych Club Ceske
Republiky z.s. in Brno.

The main assumption of the project was to promote the national culinary arts, develop the
culinary skills of young people, deepen their knowledge of traditional regional dishes and culinary
habits of the partners and encourage young chefs to promote the diversity of national cuisines and
introduce the dishes of other nationalities to the daily menu.

The participants took part in common integration games, which allowed them to get to know
each other better and make
friends between them, also
facilitated breaking down
language barriers. The
integration also took place
through a city game, which
was a pretext for getting to
know Gorlice and its
characteristic points. §
Throughout the whole stay, |
national evenings were EAR
organized, during which each &
group presented their home
country, demonstrated dance
and culinary specialties, as -
well as common games and | ;

plays.

The organizer also took care of the rest and good fun of the project participants. Young people
had the opportunity tovisit the Archaeological Open-Air Museum named Karpacka Troja in Trzcinica
and the mineral water bottling plant Wysowianka, and also go to the swimming pool, jacuzzi and brine
graduation tower. Young people took part in a recreation trip and a bonfire at Hucul Horse Stud in
Regietow. The final of the project had the character of a culinary competition, where the participants
were to make dishes characteristic for each country, which were presented in this book. The project
activities ended with the award of the Youthpass.
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WIZYTA PRZYGOTOWAWCZA DO PROJEKTU
,, KUCHNIA TALENTOW”

Erasmus+

W spotkaniu planistycznym do czterostronnej wymiany mlodziezowej, ktore odbylo sig¢
w dniach 15-16 stycznia 2020 r. w gorlickim Hufcu Pracy udziat wzi¢li organizatorzy z Polski:
koordynator lokalny — Piotr Dziedzina wraz z kadra wychowawcza, koordynatorzy z MWK OHP —
Jolanta Krol i Monika Szarek oraz przedstawiciele organizacji krajow partnerskich z Rosji —
Kaliningrad State Technical University Olga Sotowjowa i z Czech — Asociace Stredoskolskych Klubu
Ceske Republiky Pavel Zdrahal.

W czasie trwania wizyty szczegdétowo omdwiono harmonogram wymiany wraz z metodami pracy,
przygotowanie i przebieg poszczegdlnych dziatan, zagadnienia zwigzane z ewaluacja projektu,
rozpowszechnianiem jego rezultatdéw oraz organizacje pobytu. Podzielono zadania i obowiazki,
omowiono sprawy organizacyjne oraz przedstawiono gldwne zatozenia projektu. Oprécz dziatan
organizacyjnych odbylo si¢ spotkanie z Burmistrzem Miasta Gorlice, zwiedzenie Urzedu Miasta
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PREPARATORY VISIT TO THE PROJECT TALENT KITCHEN

Erasmus+

The planning meeting four-sided youth exchange, which took place on 15-16 January 2020
in the 6-38 Hufiec Pracy in Gorlice was attended by Polish organisers: the local coordinator - Piotr
Dziedzina with his educational staff, coordinators from MWK OHP - Jolanta Krol and Monika
Szarek, and representatives of partner countries organisations from Russia - Kaliningrad State
Technical University Olga Sotowjowa and from the Czech Republic - Asociace Stredoskolskych Klub
Ceske Republiky Pavel Zdrahal.

During the visit representatives discussed in details
about the schedule of the exchange including working
methods, preparation and course of individual activities, =
issues related to the evaluation of the project, dissemination |
ofiits results and organisation of the stay.

Tasks and responsibilities were divided,
organizational issues were discussed and main assumptions
of the project were presented. In addition to organizational
activities, there was a meeting with the Mayor of Gorlice,
a visit to the Town Hall and Town Hall Tower, as well as the '
most important points of Gorlice.
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Dziatania w projekcie ,,Kuchnia Talentow” skupiaty si¢ nie tylko na zajg¢ciach kulinarnych,
ale takze ktadly nacisk na integracj¢ mlodziezy réznorodnej kulturowo. Projekt nakierowany na
promowanie narodowej sztuki kulinarnej oraz rozwoj umiejetnosci kulinarnych mtodziezy zawierat
szereg warsztatow przy czynnym udziale uczestnikow.

Erasmus+

Activities in the Kitchen of Talents project focused not only on cooking classes but also on the
integration of culturally diverse young people. The project aimed at promoting the national culinary
art and developing culinary skills of young people included a number of workshops with active
participation of participants.

Wizyta w nowoczesnym zakladzie piekarniczo-cukierniczym ,,Weronica” w Gorlicach
i udziat w warsztatach pieckarniczo-cukierniczych dal mtodziezy mozliwos¢ pracy na nowoczesnym
sprzecie linii produkceyjnej, zapoznania si¢ z procesem produkcji oraz wypieku pieczywa i wyrobow
cukierniczych w oparciu o tradycyjne, sprawdzone receptury.

A visit to Weronica's modern bakery and
confectionery in Gorlice and participation in bakery and
confectionery workshops gave young people the
opportunity to work on modern equipment of the
production line, get acquainted with the production
process and baking of bakery and confectionery
products based on traditional, proven recipes.

Warsztaty carvingu zrealizowane w Restauracji ,,Stary
1 Dworzec” zglebity wiedzg na temat sztuki rzezbienia w rozmaitych
owocach i warzywach, daty mtodym ludziom szans¢ tworczego
| wyrazania siebie i przeksztatcania tych darow natury w prawdziwie
arcydziela. Zajecia carvingu okazaly si¢ by¢ jak sztuka pisania —
kazdy miat swoj charakter pisma.

The carving workshops held at the Stary Dworzec
Restaurant deepened the knowledge of the art of sculpting
in various fruits and vegetables, gave young people a chance
to express themselves creatively and transform these gifis of nature
into true masterpieces. The carving classes turned out to be like the
art of writing - everyone had their own character of writing.
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Wizyta w Restauracji i kawiarni ,,u Becza” w pobliskim miasteczku Biecz, gdzie odbyty si¢
warsztaty baristyczne zglebiajace klasyczne metody parzenia kawy umozliwity uczestnikom
projektu poznanie historii pochodzenia kawy, podstawowych jej gatunkow i typow, a takze roznic
mi¢dzy kawami z roznych zakatkow $wiata. Po zaprezentowaniu metod przygotowywania naparu
kawowego kazdy z uczestnikdw miat okazje krok po kroku samodzielnie uczestniczy¢ w procesie
parzenia wybranej przez siebie kawy.

Erasmus+

A visit to the Restaurant and Café at Becz in
the nearby town of Biecz, where baristry workshops
exploring classical methods of coffee brewing were §
held, enabled the participants of the project to learn
about the history of coffee's origin, its basic types and
genres, as well as the differences between coffees ®
from different corners of the world. After presenting
the methods of preparing coffee brewing, each
participant had the opportunity to participate step by
step in the brewing process of his or her coffee choice.

Warsztaty kuchni pradziejowej poglebity wiedze mtodych ludzi na temat kultury, tradycji
i zwyczajow kulinarnych Polski. Zajecia warsztatowe pokazaly mtodziezy sposoby dawnego
gospodarowania, a takze umozliwity samodzielne wykonanie tradycyjnych dla pogorza i Beskidu
Niskiego plackéw —proziakow.

Prehistoric cuisine workshops deepened young
people's knowledge of Polish culture, traditions and
culinary customs. The workshop classes showed young
people the ways of old farming, and also enabled them
to make their own traditional prose cakes for the foothills
and the Low Beskid.

Pizza jako danie, ktorego nie sposob nie lubi¢ stanowita motyw warsztatow wypiekania
pizzy. Podczas ich trwania mtodziez poznata histori¢ jej powstania, nauczyta si¢ wyrabiania ciasta
i poznata recepturg przygotowywania sosu pomidorowego oraz odpowiedniego dobierania i Iaczenia
sktadnikow. Mtodzi ludzie mieli mozliwo$¢ samodzielnego przygotowania ulubionej pizzy wedlug
wlasnego pomyshu.

Pizza as a dishyou cannot dislike was the theme of
pizza baking workshops. During the course of the event,
the young people learned the history of its creation,
learned how to knead the dough and learned the recipe for
preparing a tomato sauce and how to choose and combine
the ingredients properly. Young people had the
opportunity to prepare their favourite pizza according
to their own idea.
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PRZEPISY UCZESTNIKOW Z POLSKI
RECIPES OF PARTICIPANTS

PASTA JAJECZNA / Egg paste

Erasmus+

Skladniki: Ingredients:

4 jajka ugotowane na twardo 4 eggs hard-boiled

70 g zoltego sera 70 g of hard cheese

1 wigkszy ogorek kiszony 1 bigger gherkin

3 ptaskie tyzki majonezu 3 flat spoons of mayonnaise

1 tyzka $mietany 18% 1 spoon of sour cream 18%

1 tyzeczka musztardy delikatesowej 1 spoon of gourmet mustard

5 tyzeczki soli, szczypta pieprzu half spoon of salt, pinch of pepper

maly peczek szczypiorku a small bunch of chives
Przygotowanie:

Jaja ugotuj na twardo, zalej zimng wodg. Po ostudzeniu posiekaj jajka nozem. Kawatek sera zottego
zetrzyj na tarce na grubych oczkach. Dodaj trzy ptaskie tyzki majonezu, tyzke musztardy oraz pot
lyzeczki soli i1 szczypte pieprzu. Do pasty dodaj tez tyzke kwasnej Smietany. Ogorki kiszone obrac
ze skorki i pokroi¢ w drobng kostke. Wszystkie sktadniki wymieszaj i sprawdz smak pasty, w razie
potrzeby dopraw. Przed podaniem posiekaj szczypiorek.

Preparing:

Hard-boil eggs, flood coldwater. After cool chop eggs
with knife. Piece of cheese shave on graver on big
slots. Add 3 flat spoons of mayonnaise, spoon
of mustard and half spoon of salt, and bigger pinch
of pepper. To paste add a spoon of sour cream.
Gherkin peel from skin and slice in little cubes.
All ingredients mix and test the taste (if needed spice).
Before serve, mince chives.
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ZUPA OGORKOWA / Cucumber soup

Skladniki: Ingredients:

2 litry rosotu 2 liters of broth

1 stoik ogdorkow kiszonych one package of gherkin

$mietana (30%) dairy cream 30%

2 torebki ryzu 2 bags of rice

1 cebula one onion

1 marchewka one carrot

1 zabek czosnku garlic in powder

sol, pieprz do smaku salt and pepper for taste

pietruszka ewentualnie koperek parsley eventually dill
Przygotowanie:

Ogorki kiszone i marchewke zetrzeé na grubych oczkach. Cebule obra¢ i posieka¢ w kostke, lekko
podsmazy¢ na oleju. Sktadniki wrzuci¢ do rosotu pozostawi¢ do gotowania. W miedzyczasie
ugotowac ryz. Po ugotowaniu zupy podbic¢ $mietang i pozostawic zupe do zawrzenia.

Zupe dopraw do smaku (solg pieprzem, zalewa z ogorkow). Ugotowany ryz przetdéz do miseczki
izalej goracg zupg. Ozdob pietruszka lub koperkiem.

Preparing:

Gherkins and carrot shave on big slots. Peel and mince in cubes onion, then fry it a bit on a pan. In the
meantime, cook the rice. After boiling a soup open dairy cream and add half of this. Spice soup for
better taste (salt, pepper, etc.). Put cookedrice in a bowl and pour hot soup.

Decorate with parsley or dill.
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KOTLET MIELONY Z PUREE ZIEMNIACZANYM I MIZERIA
Minced chops with puree and cucumber salad

Erasmus+

Skladniki: Ingredients:

¥ kg migsa mielonego wolowo-wieprzowego  half kg of minced meat

1 %2 cebuli 1 and half onion

1 zabek czosnku clove garlic

1 jajko 1 egg

butka tarta breadcrumbs

olej oil

s0l, pieprz salt, pepper
Przygotowanie:

Cebule pokroi¢ w kostke, podsmazy¢. Nastepnie przecisnaé czosnek przez praske i dodaé¢ do migsa
razem z cebulg. Doda¢ jajko, wsypac butke tarta, doprawic solg i pieprzem — wyrobi¢ na jednolita
mas¢. Z masy migsnej formowaé owalne kotlety, lekko sptaszczajac panierujemy kotlety w butce
tortowej. Smazymy na oleju zdwodch stron.

Preparing:

Slice onion in cubes, next garlic push it into press and add it to meat with onion. Add egg, add
breadcrumbs. Flavor with salt, pepper etc.. Body oval chops from meat, flat them a bit, dredge them
into breadcrumbs. Fry on oil in two sides.

Puree: Puree:

8 ziemniakow 8 potatoes

2 tyzki masta 2 tbspoons of butter

50 ml mleka 50 ml of milk

opcjonalnie koperek do posypania puree optional dillers for sprinkling puree

sol do gotowania ziemniakow salt for cooking potatoes
Przygotowanie puree:

Ziemniaki obra¢, umyc¢ i pokroic¢ na ¢wiartki, ugotowac w odrobinie posolonej wody. Gdy ziemniaki
si¢ ugotuja, zla¢ wode i od razu doda¢ do nich tyzeczke masta oraz mleko. Wazne, zeby robi¢ to
jeszcze ,,na goraco”. Thuke ziemniaki szybkim ruchem przez ok 5 minut. Tylko szybkie i intensywne
ucieranie zapewni nam to, ze bedg aksamitnie gltadkie. Puree posypac posiekanym koperkiem.
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Pureerecipe:

Puree sprinkle with chopped dill. Peel the potatoes, wash and cut them into quarters, boil them
in a little salted water. When the potatoes boil, pour off the water and immediately add a teaspoon of
butter and milk. It's important to do it when its hot. I'm breaking the potatoes in a fast motion for about
5 minutes. Only a quick and intensive rubbing will make them velvety smooth.

Erasmus+

Mizeria: Cucumber salad:
3 ogorki 3 cucumbers
5 tyzek $mietany 5 spoons of diary cream
sol, pieprz salt, pepper
Mizeria:

Ogdrkiumyj, obierz, pokroj na plasterki. Dodaj $mietane oraz pozostate przyprawy.

Cucumber salad:
Wash the cucumbers, peel, slice them. Add cream and other spices.
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NALESNIKI Z SEREM
Pancakes with cheese
Skladniki: Pancake dough:
150 g maki pszennej 150 g wheat flour
1 opakowanie budyniu waniliowego bez cukru I package of vanillin pudding (without sugar)
szczypta soli pinch of salt
2 jajka 2 eggs
350 ml mleka 350ml of milk
1 tyzka cukru waniliowego 1 spoon of vanillin sugar
olej oil

Przygotowanie: S
Oddzieli¢ zottka od biatek. Do miski wsypaé ' #=
make, budyn i cukier waniliowy. Dodac¢ zo6ttka, &
wla¢ mleko i energicznie miksowac ciasto, aby
nie powstaty grodki. Biatka ze szczypta soli |;
ubi¢ na sztywnag piang. Piang wymieszac :_"
delikatnie szpatulka do ciasta. Rozgrzaé |
patelni¢ z niewielka iloscia oleju.

Chochelka nalac ciasto i rozprowadzi¢ po catej
patelni. Smazy¢ az nalesnik si¢ przyrumieni
i odwroci¢ na druga strong¢. Nales$niki
posmarowa¢ masg serowa, zwinag¢ w rulonik
lub ztozy¢ w tréjkat.

Preparing pancakes:

Divide egg white from yolk. To bowl pool flour, pudding in
| powder and vanillin sugar. Add yolk. Replenish and
mixing with energy, to not leave clump. Egg white firm for

Pour by ladle and spread dough around pan. Fry until
pancake will brown and flip it to next site and fry.
Pancakes smooth with white cheese mass, coil in roll or
foldintriangles.
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Nadzienie serowe:

400 g twarogu tlustego

2 tyzeczki cukru waniliowego
1 tyzka cukru

ok. 3 tyzek gestej Smietany

1 tyzeczka cynamonu

Przygotowanie:

Twardg rozgnies¢ widelcem i wymieszac
z cukrem, cukrem waniliowym, cynamonem
i$mietana.

Preparing filling:
curd cheese crush by fork and mix with sugar,
vanillin sugar, cinnamon and dairy cream.

Filling:

400g of oily curd cheese

2 spoons of vanillin sugar

1 spoon of sugar

about 3 spoons of stiff dairy cream
spoon of cinnamon
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PRZEPISY UCZESTNIKOW Z CZECH
RECIPES OF PARTICIPANTS
FROM THE CZECH REPUBLIC

CESNEKOVA POLIVKA / Garlic soup

Suroviny:

300 g brambor

1 cibule

8 strouzkill ¢esneku (ale i vice, zalezi, jak jsou
velké a jak je cesnek silny)
100 g Speku

majoranka

$petka kminu

sul a pept

masovy vyvar

2 vejce

parmezan na posyp

Postup piipravy receptu:

Ingredients:

300 g potatoes

1 onion

8 cloves of garlic (you can use more, it
depends on the size and strength of the garlic)
100 g bacon

marjoram

pinch of caraway

salt and pepper

meat broth

2 eggs

parmesan

Spek nakrajejte na malé kosticky. Pripravte si Siroky hrnec, na ktery dejte $pek opékat. AZ je
vysmazeny do kiupavych Skvarki, pridejte nadrobno nakrajenou cibuli. Za tfi minuty pfidejte
nadrobno nasekany ¢esnek a opékejte dozlatova. Oloupané, na platky nakrajené brambory ptidejte do
hrce a promichejte. Ochut'te soli, kminem, pepfem a zalijte vyvarem. Vaite, dokud brambory
nezméknou. Pfived’te polévku k varu a vyklepnéte do ni dvé vajicka. Jemné promichejte. Ochut’te
majorankou a jesté klidné€ podle chuti prisolte. Na taliti posypejte nastrouhanym parmezanem.

Preparing:

Cut the bacon into small cubes. Prepare a
wide pot to bake bacon in it. When it is
fried into crispy greaves, add chopped
onions. In three minutes, add chopped
garlic and fry until golden brown. Add the
peeled potatoes to the pot and mix. Season
with salt, cumin, pepper and pour it over
the broth. Cook until the potatoes are sofft.
Boil the soup and stick two eggs in. Stir
gently. Add marjoram and salt to taste.
Sprinkle some grated parmesan on the
plate.
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VEPRO KNEDLO ZELO
Pork with cabbage and dumplings

Suroviny - knedliky:

1 kg hrubé mouky

1 rohlik nakrajeny na kosticky (mtzeme
pouzit i starsi)

500 ml mléka

20 g cerstvého drozdi

1 vejce

Spetka soli

Spetka cukru

Suroviny - zeli:

2 1zice veprového sadla

100 g nakrajené slaniny (na kosticky)

2 nadrobno nakrajené cibule

1 kysaného zeli (ze sacku nebo sklenice)
2 1zice hrubé mouky

4 1zice cukru

100 ml octu

drceny kmin a stl

Suroviny - maso:

1,25 kg veptové krkovice, v celku
1-2 1zicky cerstvé drceného kminu
1 1zice hladké mouky

5 strouzki ¢esneku (prolisovaného)
2 nadrobno nakréjené cibule
sklenice vody

sul a pept

Postup pripravy receptu

Predehtejeme si troubu na 140 °C. Mezitim co
se piedehtiva trouba si krkovici osolime,
opeptime, posypeme kminem a ze vSech stran
potieme prolisovanym cCesnekem. Na dno
pekacku dame 2 nadrobno nakrajené cibule
a na ni dame maso. Podlijeme sklenici vody
a dame péct az do zméknuti masa (ptiblizné tii
hodiny). Mezitim co se nadm pece maso
si ptipravime knedliky, do misy dame mouku,
sul, vejce, Spetku cukru a soli, rozdrobime
drozdi a zalijeme vlaznym mlékem.
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Ingredients - dumplings:

1 kg of coarse flour

1 wheat diced croissant (we can also use older
ones)

500 ml of milk

20 g of fresh yeast

I egg

pinch of salt

pinch of sugar

Ingredients - cabbage:

2 tablespoons of lard

100 g diced bacon

2 finely chopped onions

1,5 kg sauerkraut (from bag or glass)
2 tablespoons of coarse flour

4 tablespoons of sugar

100 ml of vinegar

crushed cumin and salt

Ingredients - meat:

1,25 kg pork neck

1-2 teaspoons of freshly crushed cumin
1 tablespoon of plain flour

5 cloves of garlic (pressed)

2 finely chopped onions

a glass of water

salt and pepper
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Nechame ptiblizné 5 minut stat, aby se nam probudili kvasinky
auhnéteme tésto. Nakonec pfidame nakrajeny rohlik a poradné
tésto propracujeme a nechame hodinu kynout na teplém misté
| podutérkou. Testo rozdélime na 3 - 4 stejné dily (podle toho jak
moc nam nakynulo) a vytvarujeme znich Sisky - tvar knedliku.
Knedliky uvatime ve vrouci vod¢. Vatime je pfiblizn€ 20 minut
(v ptlce knedliky oto¢ime na druhou stranu). Nakonec je
vyndame a parkrat propichneme vidlickou, aby z nich odesla
péra. Nyni mame ¢as na zeli - na rozehtatém sadle si osmazime
.| slaninu s kminem a cibuli. Pfiddme zeli ze sacku nebo sklenice
. (v&etné& nalevu). Zeli pfivedeme k varu a piidame 4 1zice cukru,
100 ml octu a dle chuti siil. VSe promichdme a varime piiblizné
15 minut, na zavér popraSime moukou a promichdme. Upecené
maso vyndame z pekacku na talii a z cibule si pfipravime sos
k masu. Obsah pekacku prendame do hrnce a ddme na plotnu
(ptipadné vatime v pekaci). Nechame z cibule odpafit vodu,
pridame 1zici hladké mouky a vSe lehce osmazime a ihned zalijeme 200 ml studené vody.
Nechame 15 - 20 minut povatit. Nakrajime maso, knedliky a mizeme servirovat spole¢né se zelim.

Preparing:

Preheat the oven to 140° C. When the oven is
warming, prepare the meat with salt, sprinkle it
with pepper, cumin seeds and crushed garlic on all
sides. Place 2 finely chopped onions on the bottom

of a baking dish and put the meat on it. Pour
a glass of water and bake until the meat is soft
(about three hours). While roasting the meat,

prepare dumplings, put flour, salt, eggs, a pinch of
sugar and salt in a bowl, crush the yeast and pour
IT with the warm milk. Set aside for about
5 minutes to wake the yeast and knead the dough.

Finally, add a chopped croissant and knead the

dough thoroughly, leave it in a warm place under
a towel for an hour. Divide the dough into 3-4 equal parts (depending on how much it has grown) and
form it into cones - the shape of a noodle. Cook dumplings in boiling water. Cook them for about 20
minutes (turn the dumpling in half on the other side). Finally, we take them out and puncture them
several times with a fork to make the steam come out. Now we have time for cabbage - fry bacon with
cumin and onion in hot lard. Add cabbage from the bag or glass (including the infusion). Boil the
cabbage and add 4 tablespoons of sugar, 100 ml of vinegar and salt to taste. Mix everything and cook
for about 15 minutes, finally sprinkle with flour and mix. Take the baked meat out of the baking dish on
a plate and prepare a sauce from the onion . Pour the remaining sauce after roasting the meat into
a smaller vessel and heat it. Let the water evaporate fromthe onion, add a spoon of plain flour, fry
everything lightly and immediately pour 200 ml of cold water over it. Cook for 15-20 minutes.

Cut the meat, dumplings andyou can serve them together with the cabbage.
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BRAMBOROVE PLACKY

Potato pancakes
Suroviny: Ingredients:
1kg brambor 1 kg potatoes
2 vejce 2 eggs
sul salt
pept pepper
majoranka marjoram
1 palicka cesneku 1 garlic clove
1 cibule 1 onion
100g anglické slaniny 100g bacon
olej na smazeni frying oil

Postup piipravy receptu:
Brambory oloupeme a nastrouhdme na jemno. Nechame
chvili odstat, pak z nich do hrnecku slijeme vodu.

V hrnec¢ku vodu nechame také kratce odstat a pak opatrné

slijeme piebyte¢nou vodu (na dné ziistane 8krob). Skrob

vratime k bramboram. Osolime, opepiime, zapraSime '

majorankou, spojime vejci a piiddme oloupané
a prolisované strouzky ¢esneku. Na troSe oleji zpénime na
jemno nakrajenou cibuli a na tenké prouzky nakrajenou
anglickou slaninu. Nechame vychladnout a pak ptidame

k bramboram. Na rozpaleném oleji smazime bramboracky

z obou stran dozlatova.

Preparing:

Peel the potatoes and grate them finely, set
aside for a while and then carefully pour
out the excess water (the starch remains on
the bottom). We return the starch to the

| potatoes. Add salt and pepper, sprinkle

| withmarjoram, combine the eggs and add

= peeled and pressed cloves of garlic. Fry

finely chopped onions and strips of
chopped bacon on a little oil. Leave to cool

andthen add to the potatoes. Fry the potato pancakes to a golden colour on both sides in hot oil.
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JABLECNY STRUDL
Apple strudel

Suroviny: Ingredients:
vejce 1 egg
listové tésto balené packed cake puff pastry
cukr krystal crystal sugar
rozinky, ofechy raisins, nuts
skofice cinnamon
strouhanka bread crumbs
4 kg jablka 4 kg apples

Postup piipravy receptu:
Tésto posypeme vrstvickou strouhanky (aby nevytekla

jablena §tava). Jablka nastrouhdme a smichame je §

s rozinkami a ofechy. Jable¢nou smés polozime na tésto se

strouhankou. Posypeme skofici a cukrem. Tésto zavineme
a tim vytvorime stradl. Potfeme vejcem. Peceme asi 20 |

minut v predehiaté troubé (asi 200°C) a obcas znovu
pfetieme vejcem.

Preparing:

Sprinkle a layer of breadcrumbs on the dough (so that the :
apple juice does not flow out). Grate the apples and mix
them with raisins and nuts.

Put the mixture of apples on the
cake with breadcrumbs. Sprinkle with
cinnamon and sugar. Wrap the dough
andmake a strudel. Put an egg on it. Bake
for about 20 minutes in a preheated oven
(about 200°C) and occasionally spread
the egg again.
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RECIPES OF PARTICIPANTS
FROM RUSSIA
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IMYHII
Smoothie
HNurpeauenTsr: Ingredients:
300 rp mmuHaT 300 gr fresh spinach
1 aBokago lawocado
1 ss6;m0K0 1 apple
1 Ganan [ banana
1 mumoH 1 lemon
200 M1 BozIbI (BOJIBI MOKET OBITH OOJIBIIIE) 200 ml of water (or more depending on
preference)

Penent:
BI)IMI)ITI) OBOIIIHN. H6JIOKO OYHCTHUTH, BI)IHYTB cepnueBHHy. BI)IHYTB MSKOTB C aBOKa10.
BbpKath COk ¢ TMMOHA, OYMCTUTH OaHaH. Bce MHrpeTueHThI Tope3aTh Ha KyCOYKH, BEUIOKUTH B OJHY

nocyny, 1o6asuth 100 Mt Bozibl, cMUKCHpoBarh OneHzepoM. [Ipomomxas MEKCHPOBaTh, 100ABUThH
OCTaJIbHYTO BOJTY.

gt

Preparing:

Wash the spinach. Wash the apple, cut it in quarters and
drill a seednest. Pull the flesh out of the avocado. Squeeze
the juice out of one lemon. Peel the banana from the skin.

Spinach, banana, apple, avocado, lemon juice and half of
the water mix with a blender. Then continue mixing,

gradually adding the rest of the water until
the desired density is obtained.
Serve best right away.
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CVYII-ITIOPE
Pumpkin soup

HNHrpeanenTsr:

600 r ThIKBa

2 3y04mKa YeCHOK

100 M1 (ot 15%) cnuBku

2 IIT. MOPKOBB

2 CT.JI. OJINBKOBOE Maciio

1/2 4.1. conb

I wr. sykoBuIa

1 4.71. (MONIOTBIN) UMOUPD
Bynbon

Penent:

Ingredients:

1 small Hokkaido pumpkin (up to 1 kg)

2 carrots

1 litre of broth (previously boiled, possibly
from broth cube)

1 small onion

2 pieces garlic

100 ml cream (30%)

20 grams of olive oil

ginger knob, salt, pepper, sugar

OBomIM OYUCTUTH, IPOMBITh, HAPE3aTh HE CIIMIIKOM
KPYHOHBIMHM HPOU3BOJIBHBIMU KyCOYKAMHU —
BIIOCIIE/ICTBUM CYN OyJeT MIOPUPOBATHCS, MOITOMY
(dopma Hape3KH Ha MEpPBOM 3Tare He Tak BaxkHa. B

KacTpIOJIE Pa3orpeTh OJMBKOBOE MAacio, BBUIOKHUTD |
TBIKBY, JIYK, MOPKOBb, 00XKapHBaTh Ha CPEIHEM OTHE
0 JIErKOT0 3apyMsiHMBaHHUS oKoyso 10MuH,

MMOMEIINBas, MOOaBUB TaKKE MOJIOTHIH HMOUPH.
3aauTh OBOIIM B KACTPIOJE JUTPOM KHUMATKA,
MpoBapuTh Ha ciiabom orue eme 20muH. [lepennth
Cyll B TOCYdY, Kyla MOXHO MOTPYXarb OJeHAep,

MIOPUPOBATh OBOIIM, 3aTEM BBUINTH €ro 0OpaTHO B KacTproyo. Jlo6aBUTH B CyIl M3MEJIBYCHHBIN

_..g?“ . = 1

YECHOK (JTydIlle BCETO — IOTEPETh €ro Ha TEpKe),
BJIUTH CJIMBKHU, IMOJACOJIUTH 110 BKYCY, I€pEMEIIATD,
JOBCCTHU A0 KUIICHHUA U Cpa3y CHATH C OT'HA.

Preparing:

The vegetables are cleaned, washed, cut with not too
large arbitrary pieces - later the soup will be puffed,
so the shape of the cut in the first stage is not so
important. In a saucepan heat olive oil, place
pumpkin, onions, carrots, roast on medium heat
until light roasting about 10 minutes, stirring,
adding also ground ginger. Pour vegetables in a pan
with a litre of boiling water, cook on a weak fire for

another 20 minutes. Pour the soup into dishes where you can immerse the blender, puffthe vegetables,
then pour it back into the pan. Add ground garlic to the soup (the best thing is to rub it on a grate), pour
cream, salt to taste, stir, bring to boiling and immediately remove from the fire.
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NMEJBMEHU
Pelmeni
HNHurpeanenTsr: Ingredients:
1 u.11 conu 1 tablespoon of salt
200 MJI TEII0M BOIBI 200 ml of warm water
700-800 rp Mmyku 700 g of sieved flour
1 sito 1 egg
500 rp dapur: ToBsiIMHA\CBUHIHA 500 g of beef or minced pork
200 rp ayka 200 g of ground onion
ITepen no BKycy, Maiiopan pepper, marjoram
2 3y04 yeCHOKa 2 cloves of garlic
Bona water

Penenr:

[IpocenBaeM MyKy, BBICHIIIa€M Ha pa3lIelOYHYIO JIOCKY, JleaeM
B cepeauHe yniyOleHue, A00aBlisgeM B HETO COJb, BIMBaEM
akkypaTHo Boay. PazmemmuBaem Tecto. HakpbeiBaeM MOKpoi
caneTkoit u octasnsiem Ha 30 MuH. BeiMernBaem Tecto enie pas.
Tecto momkHO OBITH KpyTOE M TIacTM4HOE. PackarbiBaem Ha
JNOCKE, MOCHIMAaHHOW MYKOM, TOHKHH KOp>X. BrigaBiauBaem §
(hopmouxoit kpyxok. [IpokpyueHHOe Ha MSICOPYOKe MSICO XOPOIIIO
repeMentnBaeM, 100aBIsieM TMPOKPYYCHHBI Ha MSICOPYOKe WIIN
MEJIKO TOpYOJeHHBIH JyK, COJb, Mepel, MaiopaH, MEIKO
nopyOsieHHbIe 2 3yOKa yecHoKa. E1ile pa3 XopoIio nepeMeninBacm.
W knagem B cepeAMHKY KpyXkKKa, 3aBopaduBaeMm. [IpurorosneHHbie
MeJIbMEHU BBIKJIAJbIBAEM Ha JIUCT, CTABUM B XOJIOJHJIBHUK.
B kacrtprone 3akuISATUTH BOMY, MOJCONHTH, B KHUIISIIYIO BOAY
BBICHITIATh MTEIEMEHH, BAPUTH ITOKA He BCIIBIBYT. [ lofaBaTs 011010 TOPSTIUM CO CMETaHOM, TOPYHIIEH,
YeCHOYHBIM COYCOM.

Preparing:

We sift the flour. We make a hole in the flour, in which we throw
salt, eggs and pour water. We knead the dough properly. Cover
with a cloth and let stand for 30 minutes. We roll out the dough.
We cut out the rings - the original pelmeni are tiny and the
rings should have a diameter of about 4-5 centimeters, but we
can make them the size of classic dumplings by cutting circles
with a glass. Grind raw meat, add onions and grind together
again. Add salt, pepper and water. We put stuffing on each
disk. We glue together the edges of the dough and form
a dumpling in the shape of a crescent. We can decorate the edges by squeezing them gently with the tip
of a fork. Put the prepared pelmeni in the fridge. We cook them freshly before serving, in salted boiling
water, to leave. Pielmieni are perfect for freezing or frying. They can be served with spicy mustard
sauce or with cream.
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CBIPHUKHN
The cheesecakes

HNurpeaueHTs: Ingredients:
400 r TBopora (BeiOupaeM MUHUMYM 5%-9% 400 g of cottage cheese (choose a minimum of
KUPHOCTH, UHAYE CHIPHUKH OyIyT cyXoBatel) 3% - 9% fat, otherwise the cheesecakes will be
1kpynHOE S0 dry)
2 CTOJIOBBIC JIOKKU MYKH (CMOTPHTE Ha IJia3 1 large egg
10 KOHCHCTEHITHH ) 2 tablespoons of flour
caxap 1o BKYCYy sugar to taste
MIETTOTKA COJH a pinch of salt
MTOJTYAHHOM JIOKKHU COMIBI baking powder
MOJIYAMHOM JIOKKHU JINMOHHOTO COKa half a teaspoon of lemon
BAaHWJIMH Ha KOHIUKE HOXa (I10 JKEeJIaHUI0) vanilla sugar
Peuenr:

B tBOpOr BOMBaem siino. bepém Onenmep m ¢ ero MOMOLIBIO
JOBOJUM CMEChb TBOpOra ¢ SHLOM OO0 OZHOPOIHOM
KpeMooOpa3HOH MacCHI.

Bcebimaem myky, mpoBepsisi €€ KoIruecTBO Ha r1a3. KoncucreHust
JOJDKHA OBITh TAKOM, 4TOOBI CBIPHUKH XOPOIIO JICNHJINCH |
U iepkaiu popmy.

JobGaBnsieM BaHHIWH, COJb, CONY U JIMMOHHBIH COK.
[lepememmBaeM. B camom koHIe no0aBisieM caxap W emé pas
MIepEMEIINBACM.

Jlemum ceipanuku. Kto xoueT caenats uacaibHYH0 KPACHUBYIO
hopmy, MOXKHO 3apaHee C(HOPMHUPOBATH CHIPHUKU C ITOMOIIBIO
JIOTIATKU Ha JIOCKE TPHUCHITaHHOW Mykod. Ho MOXHO >kapuTh
¥ TaK, BEIKJIA/IIBAsI TECTO CPa3y Ha CKOBOPOJIKY.

Jns apku peKOMEHAYEM HCIOJb30BaTh CIMBOYHOE WU

KOKOCOBO€ MacJ1o. O6)KapI/IBaeM CBIPHUYKHU C IBYX CTOPOH Ha TCMIICPATYPC 4y Th BBILIC CpCI[HGﬁ.

Preparing:

| Mix the curd thoroughly with the egg. Mix with
a blender; then slowly add flour, vanilla sugar an
d lemon juice. Form balls from the mass and fry on
a little oil heated up in a pan, on both sides for gold.
Mix the sugar with cinnamon, sprinkle the cakes to
taste.
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PRZEPISY UCZESTNIKOW Z UKRAINY _
RECIPES OF PARTICIPANTS
FROM UKRAINE
3PA3U KAPTOILISHI

Potatoes chop

3arpaTu CHPOBHHH Ha OJHY NOPIiI0

Ha3zBa cHpOBHHH Raw material costs per serving
Name of the raw material
bpymmo /o/ Hemmo /2/
gross net
Kapromns /potatoes/ 241 181
Siius /eggs/ 1/10 1. 4
I'pubwu cymeni 6ini /white dry mushrooms/ 10 10
[uOyns pinyacra /onions/ 48 40
MaprapuH /margarine/ 5 5
Cyxapi abo 6opourno /rusks or flour/ 12 12
Kyninapnwuii xup /culinary fat/ 10 10
Cwmetana /sour cream/ 30 30
Cimb /salt/ 2 2
Yopuuit mepeus menenuit /black ground pepper/ 0,05 0,05

Buxin rorosoi crpaBu: 255r.
The output of the finished dish: 255 g

IpuroryBanus:

3 KapTOIUISTHOI MacH SIK JJIS KOTJIET KapTOIUIIHUX (POPMYIOTh KOpXKi IO 2 T Ha
TOPIIiI0, TTOCEPEeINHI Koprka KIaayTh (apii, 3'eAHyI0Th Kpai, 00KauyloTh B cyXapsix
abo OopolHi, Hagawdu GopMy IETIHHH 3 OBAJIBHUME Kpasmu. HamiBpaOpukar
00cMaxyIoTh 3 000X OOKiB, JAOBOJATH O TOTOBHOCTI B KapoBid madi.
[puroryBanHsa (apiry: muOYIIO pPIMYacTy Hapi3aroTh COJIOMKOIO, ITAacepyloTh
i 3'€MHYIOTh 13 KPYTO 3BapEHUMHU 1 JPIOHO MOCIYCHUMH SHISIMH, Hapi3aHOIO
3€JIEHHI0, CiJLTIO, MepIEM i IepeMillly oTh. 3aMiCTh SA€Lb MOKHA TOKIACTH IPiOHO [
Hapi3aHi rpu6K a60 MOPKBY, HAPi3aHy CONOMKOIO i mpumymieny. [TonawTs 3pasu Ha |
Tapini abo mopuiifHOMY OJFONI,CMETaHy MOXKHA ITOJaTH OKpeMO abo MiIuTh
B OJIFOTIO.

Preparing:

| From the potato mass as for potato cutlets, form tortillas of 2 pieces per
serving, pet the stuffing in the middle of tatilla , connect the edges. The
semi-finished product is fried on both sides, brought to readniness in
a frying Cabinet. Preparation of minced meat: onion cut into strips,
passer and combine with steeply cooked and finely chopped eggs,
chopped herbs, salt, peppar and mix. Instead of eggs, you can put finely
chopped mushrooms or carrots, cut into strips and steamed. Serve chop
on aplate or aserving dish, sour cream can be served separately or added
to the dish.
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BOPII YKPATHCHKHH 3 TAMITYIIIKAMHA
Ukrainian borsch with dumplings

Ha3ssa cupoBunn

3arpaTu CHPOBHHH Ha OJHY NOPIil0
Raw material costs per serving

Name of the raw material

Kaproms /potatoes/

Kanycra cBika /fresh cabbage/
[epeus Oonrapcekuii /bell pepper/
Bypsik /beef/

Tomarsre nirope /smashed tomatoes/
JlumonHa kucnota /citric acid/
Kup /fats/

[uOyns piyacra /onions/

Mopksa /carrot/

Bopomno /flour/

[erpymka /parsley/

Lyxop /sugar/

Cano wmuxk /bacon fat/

Yacuuk /garlic/

Cwmerana /sour cream/

Buxin rorosoi crpasu: 500r.
Output of the finished dish: 500 g

IpuroryBanus:

B kumuistauii OynbifoH 3aKIIalaf0Th KapTOILIIO, Hapi3aHy TOJIbKaMH,I0TIM KTy Th
KamycTy,00ITapCchKuid Tiepers HapizaHuii comoMkoro i BapsaTh 20-30xB. [lortim
JN00aBISIOTh TYHIKOBAaHHUHM OYypsik 3 TOMaTHHMM IIOPE,KUCIOTY JUMOHHY
1 macepoBaHy Ha XHUpi IUOYITIO,KOPIHHS 1 BCE I NMPOKHII'SIUyIOTh. bopiy
3aIpaBIISIOTh [TACEPOBAHUM OOPOIIHOM,CIJUTIO, IIYKPOM 1 BapaTh 5-7 XB. B kiHIi
BapKu J00aBISAIOTH YOPHHI Iepenb,1aBpOBUN JIHCT,Call0 3 YaCHUKOM.
HacrorwtoTe 0opur Ha nporsasi 20-25 xB. OkpemMo MoAaroTh HaMITyHIKH
3 yacHUKOM. CMeTaHy KJIaayTh B TAPUIKY,0KPEMO Ha TapiJIlli MOJal0Th MaMITy KA

MOJIUTI YaCHUKOBUM COyCOM.

r

bpymmo /o/ Hemmo /2/
gross net
106 80
50 40
13 10
75 60
15 15
0,4 0,4
10 10
18 15
25 20
3 3
10 8
5 5
5
2 1,5
10 10

Preparing:

In the boiling broth lay potatoes, cut into slices, then put the cabbage,
bell pepper cut into strips and cook for 20 — 30 min. Then add stewed
beets with tomato puree, lemon acid and sauteed onions, roots, and all
this is boiled. Borscht is seasoned with browned flour, salt, sugar, and
cooked for 5-7 minutes. At the end of cooking, add black pepper, bay
leaf, lard with garlic. Insist borsch for 20-25 minutes. Garlic
dumplings are served separately. Sour cream is put in a plate,
seperately served on a plate with dumplings poured with garlic sauce.
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3AITEYEHA THIWYKA 1] CUPHUM COYCOM
The baked turkey is under a cheese sauce

Erasmus+

Ne m\n Ha3zsa /Name BpyTtro /r/ gross
1. ®ine ingnuku /filet of turkey/ 149
2. Outist /0il/ 30
3. Boporno /flour/ 10
4. Posmapun /rosemary/ 1
S. TimbsiH /thyme/ 1
6. Cinb /salt/ 1
7. [epens wopHMit MOTIOTHH /pepper/ 1
OBoui /Vegetables:
1. Hyxkini /cukkini/ 60
2. [ammninbitonu /champignons/ 50
3. [Mominopu /tomatoes/ 50
4. baknaxanu /egg-plants/ 60
S. Ounist /0il/ 30
Coyc /Sauce:
1. Cup l'ayna /cheese/ 20
2. Bepuiku /cream/ 100
3. Boporuno /flour/ 20
HMoxynuunnii coyce /Strawberry sauce:
1. [Monyuuus /strawberry/ €0
2. Jlumonna kucnora /lemon acid/ 30
3. BepuikoBe macino /dairy butter/ 30
4. Kpoxmais /starch/ 20
5. Lyxop /sugar/ 20

Buxin rorooi crpasu: /001100\30\30

IIpuroryBaHHs:
3 miArOTOBICHUM 1HIUYHUM (iJie BIIOMBAEMO, TIOAEMO Cijlb, criellii. OKpeMo ImiICMakyEMO [IUOYITFO,
nopizaHy Ha KyOMKH 1 IIaMIIIHBHOHH, BUKJIACTH Ha (isie Ta 3aKPyTUTH B 2 PYJIETH, 3arOpPTaEMO, ABa
KIiHLI 3aLIEeNUTH LIaKKOI0. YKKiHi, IOMiZopH
Ta OaKIaXaHu Biapizatu y (opMi KpyKajbIliB.
3aMapuHYBAaTU OJIi€I0, COEBHUM COYCOM,
TIMBSIHOM Ta CULTH0. OOCMaKUTH HA CKOBOPO/Ti-
TpHUIIB.

Coyc MOJTYHHYHMIA: TIOTYHUITIO TPOKUT'SITUTH
3 NYKPOM Ta JMMOHHOIO KHCIOTOIO, 30UTH
B OJIeHJepi, MPOIIJAUTA Yepe3 CUTO 1 BECTH
KPOXMaJlb.

Coyc 10 M'sica: y BEpIIKH JAOAATH CHP, MYKY
PO3ITpiTH Ta OCTIHHO MOMIIITYBaTH JOAATH ClJIb
Ta IOBECTH JI0 OAHOPIAHOT MacH.
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Bignyck: ¢ine iHAMYKK BUKIACTH Ha KBaApaTHY Tapisiky, 300Ky Ha COEBUI COYC BHKIACTU OBOMI.
OKpeMo B COyCHHLII ITOJIaTH COYC.

Erasmus+

Bumormu 10 sikocTi

Koncucrenuisi: Bupi0 Mae BiinoBigHy Gopmy, 3 IPKO BUPAKEHOIO PyM'STHOIO KipOUYKOIO.
CMak: 4iTKO BUPKEHHI CMaK 1HIWYKHU Ta OBOYIB.

Kouip: 3010THCTHI.

Preparing:

With the prepared turkey-cock filet beat back, add salt, spices. Separately toast the bow cut on blocks
and champignons, to expound on a filet and twirl in 2 meat loaves, wrap up, to snap to two ends.
Zucchini, to cut off tomatoes and egg-plants in form circle. To pickle 0il, soy-bean sauce and by salt.

To fry on grille.

A sauce is strawberry: to boil thoroughly a strawberry with sugar and lemon acid, hammer together
in, filter through a sieve and conduct starch.

Sauce to meat: in creams to add cheese, to warm up a torment and constantly stir to add salt and take
to homogeneous mass.

Serving proposal: to expound the filet of turkey on a square dish, from one side on a soy-bean sauce

to expoundvegetables. Separately in to give a sauce.

Requirements to quality
Consistency: good has a corresponding form, from by the expressedrosy crust.
Taste: the clearly expressed taste of turkey andvegetables.

! MBLOPOLSKA
WOIEWODZHA
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IHOKOJIA)IHI/Iﬁ OOHJIAH
Chocolate fondant
Ne m\nm Ha3sBa /Name Bpyrro /r/ gross
1. oxonan /chocolate/ 20
2. Bepmkose macno /dairy butter/ 20
3. Iykpoga myapa /castor sugar/ 20
4. Myxa /flour/ 20
5. St /eggs/ 1
Hexop /Decor:
1. Sronu /berries/ 10
2. M'sita /mint/ 5
3. Opykru /fruit/ 50
Myc /Mousse:
1. Mounoko /milk/ 100
2. Lyxop /sugar/ 50
3. Baninsauit yxop /vanilla sugar/ 5
4. Sleuni sxxoBTKU /yolks/ 2
5. Kaxkao /cacao/ 10
IIpuroryBanus:

Ha BojistHiii 6aH1 pO3TOILIIOEMO IIOKOJIAJ 13 BEPIIKOBHM MACJIOM.
OxpemMo B30BaeMO sSHIA i3 MYKPOBOK MYIpPOI
JonarogrO0ponTHO. OXOIOMKYEMO CYMIIIL, PO3THBAEMO Y (DOPMH.
Bumikaemo 8 xB. mpu remneparypi 180°C.

Myc: B KHIISYY S€YHO-MOJOYHY CYMIII JOJAEMO IIyKOD,
BaHUJIbHUH IYKOD, PO3BEICHUI KPOXMaJIb.

Biamyck: OXOJOMKEHHH MYC BIANMYCKA€EMO 3 MPOMUTHMH
CBIKHUMH SITOIaMH.

Bumoru 10 sikocTi

KoHcucTeHmisi: ckopuHKa3aneueHa, Ha PoO3pi3i MIOKOIaL
MOBUHEH OyTH piAKHHA.

Cmak: coNo/IKni 3 MPUCMAKOM I'PKOTH IIOKOJIAJTy.

Kouaip: yopHo-0inuii.

Preparing:

On water bath kindle a chocolate with dairy butter. Separately eggs
with castor sugar adding flour. Cool mixture, pour out in forms.
Bake 8 min at a temperature 180°C.

Mousse: in boiling egg-suckling mixture add sugar, vanilla sugar
adivorcee starch.

Serving proposal: release the chilled mousse with the

washed fresh berries.

Requirements to quality

Consistency: a crust is baked, on a cut a chocolate must be liquid.
Taste: sweet with the aftertaste of bitter taste of chocolate.

Color: black.
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W trakcie projektu uczestnicy rozszerzyli swoja wiedze kulinarng na temat kuchni
polskiej 1 innych narodéw, nabyli nowe umiejetnosci w tym zakresie, a takze poznali kulture
1 zwyczaje innych krajow. Zwienczeniem dzialan w projekcie bylo rozdanie uczestnikom
Certyfikatow Uczestnictwa Malopolskiej] WK OHP oraz Youthpass.

During the project, the participants expanded their culinary knowledge of Polish
and other nations' cuisine, acquired new skills in this area, as well as learned the culture and
customs of other countries. The culmination of the project activities was the handing out
of Certificates of Participation of Matopolska WK OHP and Youthpass to participants.
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ORGANIZATORZY DZIEKUJA ZA POMOC W REALIZACJI PROJEKTU
The organizers thank you for your help with the project

(Res

RESTAURACITA

STARY DWORZEC

ol Rynek 2 38-340 Biscz
tel. 733-612-6168

restauracjaubscza.pl restauracjaubsczaggmail.com

WERONICA Gorlice.

fr sl bropol.com.p! B

JGORLICE

MIASTO SWIATELA

BOBOWA

BRANZOWA SZKOLA
1 STOPNIA

CRiP

Prywatne Szkoly GORLICE

przy ul. Kosciuszki
w Gorlicach.

P o
M- JANA KILINSWKIES
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