SMALL DUMPLINGS WITH COTTAGE siheep CHEESE AND FRIED BACON

2 Bryndzové halusky” /traditional Slovak food/
recipe for 15 children




INGREDIENTS:

DOUGH for small duwmplingy:

MORSKA JEDLA
SUL JODOVANA=







+ 400 g fried BACON




How- to- do- the dowglh for simall dvwmplings?
M everytiving fogetirer.
Make Lngs.
WW
Put Hre dougiv Hurouglv the strainer to- Hie bolled water i Hie pot

€5

stroaner

Put a Little bit salt into the boiled woter. Wihen Hhe small dumplings go- up in
Hie woter /3 minutes/, Uk ready to- plek owt ot from He woter. Put the small
duwmplingy to- the deep plate.



How- to- do- saunce?

Put Hre cottage cheese, midlk and cream untfo- e bowl and mix f togetirer.

Put the saunce on He small duwmplings.

Cwt the bacon for the small pleces and fry U on the pon

Put the fried bacon on the top of meal.
It & ready for eating!

BON APPETITE!




































lngredietns:
Potatoes - cwt Ut for He small preces
lentll /type of the legume/




How- to- do- 2
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BON APPETITE!




Slovak honey gungerbread
Ingredienty:
450 growmys of flowr /soft powder/

200 growms of powder sugor
50 growms of smelted butter

2 eg9s
3 spoony of honey
1 small spoon of cooking soda

1 small spoon of gungerbread spice (U consisty from ground.
cuwmnamon, corionder, love, aniseed, sweet fennel, nufmeg)

When yow hanvent got all of spice.... cinnamon b enoungh ©




Muw all utngredients togetirer
(Flowr, powder sugar, butter, 2 eggs,
Mix all withv hand,

not withv e mixer!



MIX IT TOGETHER!




Moake the small preces witiv e core tool (PICTURES) ——
Bake ut wn Hhe oven on 180 °C 7-8 munwntes: After that
(when v hot) spread U witiv Hive mixed egq (otiher egg) o







Bon appetite!!! It iy possible to- decorate U (topping from sugar and egq’s wirite)
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