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Collected by: Mrs. Marija Dianežević, teacher
Roast squash, pumpkin, gourd

1 squash, pumpkin, gourd

Sugar, salt

Wash the pumpkin and cut it into smaller pieces.
Clean each piece from the seeds.
Bake the pieces of the pumpkin in a preheated oven on 180°C for about 30-45 minutes.
The squash is roasted when it becomes golden.
Before baking, the squash can be sprinkled with some sugar, salt or nutmeg.

(Recipe translated by Vinko Đurić, 8.b)
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Polenta
1 kg of corn grits
2 dag of lard
salt, water

Dissolve the lard in saltwater.

Boil the grits and then reduce to a simmer.

Cook for 20 minutes before removing it from the stove.

Let it cool down a little before serving it.

Fry the onions on a frying pan to reduce the spiciness, add chopped bacon and cream.

Briefly stir and pour the mixture over the polenta.

Polenta can be served with milk or cream as a single breakfast meal.
(Recipe translated by Ivana Bunoza, 8.b)
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Greaves bannocks
Mash 2 dag of yeast and pour it with cold milk. Add half a spoon of sugar and a bit of flour. Leave it to rise.
While it's rising, mix 30 dag of flour, 30 dag of greaves cut into small pieces, 2 yolks, 3 spoons of sour cream, 2 spoons of wine or rum, a bit of salt and pepper and the risen yeast. 
Knead it well, let it rise and then roll it out. Cut the dough into round shapes, put them on a roasting sheet to bake them over medium heat. You can spread some yolk over them before baking.

(Recipe translated by Lucija Pischiutta, 7.b)
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Cheese and cream

Mix homemade cottage cheese with sour cream.

Add salt, pepper and ground red pepper.

You can also add onion or chives.

(Recipe translated by Lucija Pischiutta, 7.b)
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Squash strudel
10 sheets of strudel pastry

3  squashes
30 dag of cottage cheese

2 eggs
2 dcl of sour cream

Salt, pepper

Oil


Wash the squashes and grate them. Set them aside so that drain a bit. 
Mix the eggs with the sour cream, add the cheese and some salt and pepper. 
Add the drained squashes. 

Put 1 sheet of strudel pastry on a well greased baking sheet, put some oil on it and then another sheet of pastry. Roll and dip the rest of the pastry into the previously made mixture and put them on the baking  sheet. The rest of the mixture should be put all over the pastry. Bake for 30-40 minutes in the oven on 180ᵒC.
(Recipe translated by Lucija Pischiutta, 7.b)
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Beef soup
For this soup, we take 1 – 1 ¼ of aitchbone, brisket or blade meat, wash it and put it into cold water to cook (1 l of water is enough for 3 persons).

When the water boils, add some vegetables (carrot, parsley, cabbage, small pieces of celery, 2 small potatoes, some garlic...).
Let the soup simmer for 2-3 hours. To give it some color, fry some sliced onions on the stove.

You can put some noodles, dumplings or rice (1 spoon of rice is enough for 2 persons).

(Recipe translated by Lucija Pischiutta, 7.b)
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Tomato soup (paradajz juha) 
Wash, slice up and boil 1 kg of tomatoes till they become soft and then strain them through a sieve.
Using one tablespoon of oil and 1-2 ladle/s of flour make roux, add half a chopped onion, pour in strained tomatoes and add separately prepared greens. Add a little bit of salt and sugar, and cook the soup for half an hour.

You can also add some dumplings, rice, or fried bread if you like.

Add 1 dcl of cream in the end.

(Recipe translated by Ivana Bunoza, 8.b)
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Croatian roux soup (ajnpren juha)

Out of one tablespoon of fat and two ladles of flour, make roux.
Add one teaspoon of cumin and then add water (1 ½ l).  
Salt the soup and let it boil and then strain it through a strainer. 
Bring the soup to a boil again and add noodles, rice or serve it with a side of cut up bread. 

(Recipe translated by Sara Bačurin, 8.b)
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Bean and barley stew
Separate 3/4 l of good beans from bad, wash them and cook them like a bean stew. 
Select 1/4 l of barley, wash it and put it into cold water. Using a tablespoon of lard and two ladles of flour, make roux. Add one half of chopped onion and a little bit of garlic, then dilute it with cold water.
Add barley stew and beans to the roux, add pepper and (if needed) a little bit of salt. Boil it for half an hour.

In the stew with beans, cook cured meat of your choice (sausages, bacon). 

(Recipe translated by Sara Bačurin, 8.b)
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Sour veal lights
Clean the greens (1-2 carrots, 1 parsley, 1 onion) and add them to salt water to boil. 

When the water comes to a boil, add lights and cook them for 1-2 hours. Then take the lungs out of the water, let them cool down  and cut them into small strips. Brown 1 tablespoon of sugar using 1 tablespoon of fat, add 2 ladles of flour, 1 finely chopped onion and a little bit of garlic.

Dilute the roux with cool water or soup, add the cut up lungs, a little bit of ground pepper, vinegar, lemon zest and if needed a little bit more salt and then leave it to boil for another half hour. This dish mustn't be too thin. 

(Recipe translated by Sara Bačurin, 8.b)
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Stewed cabbage
Clean 1 kg (2.20 lb) of fresh cabbage and slice it into small strips. Pour hot water over and drain it.
Make roux from 1 spoon of lard, ½ spoon of sugar and 1-2 ladles of flour, and when it turns yellow, add chopped onion.
In the end, add the drained cabbage and simmer it for a while and then add cooked tomato puree and let it boil.

(Recipe translated by Ana Strujić, 8.b)
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Buhtlini (traditional pastries) 

1/2 kg of flour

2,5 dcl of milk

2-3 eggs

10 dag of sugar

1 yeast cube

15 dag of butter 

a little bit of salt

lemon zest
1 vanilla sugar

rum

jelly (marmalade) or jam

Put the flour into a warm bowl.
Separately mix the eggs, sugar, vanilla sugar, butter, lemon zest and rum.
Dilute the yeast in a warm cup of milk with 1 tablespoon of sugar and leave it to rise.
Add the following ingredients to the egg mixture: flour, then yeast, and the remaining warm milk. Mix the mixture thoroughly, until the dough separates from the bowl.
Leave it in a warm place to rise. 

Roll the dough until it's as thick as a finger, slice it into squares and spread the jam or jelly on each square.
Fold the squares and put them on a greased and floured baking sheet.                                                                                                           Spread the butter on the pastries and bake them for an hour on medium temperature. While they are still warm, sprinkle them with powdered sugar.

(Recipe translated by Ivana Bunoza, 8.b)
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Zlevanka
1 egg
60 dag of wheat flour (hard or smooth)
2-3 dl of milk
3 spoons of sugar
1 spoon of salt
1 yogurt
vanilla sugar
25 dag of cottage cheese or a few spoons of sour cream
Mix the egg and add these ingredients, one by one: flour, milk, yogurt, sugar and salt. The mixture should be thicker that the one for pancakes.
Pour the mixture into a greased and floured baking sheet, even it out, and use a spoon to spread small cheese lumps or sour cream drops.
Sprinkle with oil and bake in the oven at 200 ℃ for about 20 min till it becomes golden yellow.
Sprinkle baked zlevanka with sugar, slice into pieces and serve.
(Recipe translated by Vinko Đurić, 8.b)
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Trena kaša (Mash)
Ingredients:
1 egg
20-30 dag of flour (half hard, half smooth)
salt (optional)

5 dcl of water and milk (ratio as desired)
30-50 g of butter and 1-2 tablespoons of sour cream


Final dressing:
half an onion, chopped
a bit of a finely chopped bacon
a little lard
(Recipe translated by Vinko Đurić, 8.b)
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Nut roll 

Ingredients:
For the yeast: 10 g of sugar (1 spoon), 30 g of smooth wheat flour, 50 ml of milk, 20 g of fresh yeast

For the dough:
500 g of smooth wheat flour, 1/2 spoon of salt, 2 egg yolks, 1 egg, 180-200 ml of milk, 30 g of sugar, 50 g of butter, 1 spoon of lemon zest, 1 spoon of sour cream, 1 spoon of rum

For the filling:
500 g of walnuts, 200 ml of milk, 150 g of sugar, 100 g of raisins, 1-2 spoons of rum, lemon zest, 1 vanilla sugar

For the coating:
1 egg

(Recipe translated by Antonio Brnjas, 8.b)
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