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ISKENDER
KEBAB

BAKLAVA

400 GRYUFKA
300 6K BADEM BADEMLL TARIFLER
250 6k FISTIKLL ANTEP FISTIKLL TARLFLER
200 GR TEREYAGL TEREYAG ILE TARTFLER 200 GR SEKER SEKERLL TARLFLER
1 YEMEK KASTGE LIMON SUYU LMONLU TARTFLER
D YEMEK KASLGL BAL BALLL TARTFLER 300 ML SU TATMAK ICIN GGUTHLMUS TARGIN

TEREYAGINT BIR TENCEREDE ERLTIN. IST KAPANDIKTAN SONRA, TEREYAGINT SOCUMAYA BIRAKIN, Bu
ARADA KURU MEYVEYL HAZIRLAYIN: ANTEP FISTIGINT VE BADEMLERL INCE INCE DOGRAYIN,
ARDINDAN KARTSTIRIN. DAHA SONRA 50 GRAM SEKER VE BIR (AY KASEGL TARGIN EKLEYIN VE HER
SEYLIYLCE KARTSTIRIN. SIMDT FIRIN TEPSISINT YAGLAYIN (ALTERNATIF OLARAK, YAGLAMAK
ISTEMLYORSANLZ PARSUMEN KAGIDIYLA KAPLAYABTLIRSINIZ) VE UIERINE BIR YAPRAK YUFKA
KOYUN. BIR MUTFAK FIRCAST KULLANARAK YUFKAYL ERTTILMIS TEREYAGL LLE £517 BIR SEKILDE
FIK(A[VAYINI ARDINDAN TEREYAGININ UZERINE BASKA BIR HAMUR TABAKAST KOYUN Ve ERTTILMIS
TEREYAGL LLE FIRCALAYIN. TOPLAM 3 VEYA & YAPRAK MAKARNA KULLANMAK ICIN BU TSLEMT 1 VEYA
ZKEZ DAHA TEKRARLAYIN. BU NOKTADA SON YAPRAGL KURU MEYVE, SEKER VE TARCIN DOLGUSUNUN
YARTSLTLE KAPLAYLN VE ZERINE 3-4 YAPRAK YUFKAYL HER ZAMAN TEREYAGT 1LE YAGLAYARAK
YERLESTIRIN. KALAN I HARCL SON KAGIDA KOYUN VE 3-§ YARRAK DAHA YUFKAYLA BITIRIN (YINE
HEPSN TEREYAGL ILE FIRGALAMANLE GEREKECEK).L60 DERECEDE GNCEDEN ISITILMIS FIRINDA
YAKLASLK 25-30 DAKTKA PISTREBILIRSINLL. BU SUREDEN SONRA FIRN SICAKLIEINT 200 ('Y
YUKSELTIN VE 10 DAKIKA DAWA PISTRMEYE DEVAM EDIN.

Hamsi Tava Tarifi'nin Malzemeleri
1 kilo hamsi
1 tatli kasi1§1 tuz
Yarim su bardagi misir unu
4 yemek kasi1g1l sivi yag
Hamsi Tava Tarifi'nin Yapilisi
Baliklarin temizledikten sonra (kafasini

koparip, i¢ini bosaltin) iyice yikayalim ve
suyunu siizelim.

Ardindan uygun bir bir kaba koyarak tuz
serpelim, elimizle karistiralim.
Hamsileri, tabaga koydugunuz misir ununa
glizelce bulayalim.

Tavaya sivi yagi koyarak firca yardimi ile
her tarafina gelmesini saglayalim.
Baliklari1 ayni yoénde, siki bir sekilde
dizerek daire olusturalim ve tavamizi ocaga
alarak yiksek ateste 7-8 dakika pismeye
birakalim. Baliklarinizi tavaniza gore tek
seferde pisirebileceginiz gibi 3 seferde
porsiyonluk olarak da pisirebilirsiniz.
Baliklarin alt kismi1 kizardiktan sonra
tzerine diiz bir kapak kapatalim ve fazla
yagini ayri bir kaba suzdirelim.

Daha sonra baliklarimizin diger yuzini de
cevirerek slzdurdigimiz yag1 tekrar lzerine
gezdirelim ve kizarmaya birakalim.

Baliklarimizin her iki yilizeyi kizardiginda
servis tabagina alalim. AfiyetSnlftaliedo ) EEV N«
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Ingrediants: 500 gr. of dry piscuits
(orosaiwa-type shortbread biscuits)
300 gr- milk / or dark chocolate 1

tablespoons of sugar (f using dark
chocolate) cocod powder, chocolate
flakes, colored sprinkles etc. to
decorate the balls paper cups to serve
the chocolate palls once ready

Procedure: First crumble the piscuits.
1 preferred to blend them in the

of Nutella to mix all the mixture well.
Work the dough well with your hands
so that it becomes quite consistent
and sticky. \f by chance it is very soft,
you can add cocoa powder. Form,
always with your hands (here MY child
had fun!) Of round balls, pass them in
sugared almonds, cocoa etc - and
insert them into the cups;
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sl RATMONDA KALA

Ingredients: 3 ready-made dessert noodles, 1 cup tea with crushed walnuts, Half a cup of

tea with melted, butter, Nuts
For service: 1 cup sugar, 2 glasses of water, Slightly minced lemon peel or orange peel, 1 I K W ‘ , I N N

tablespoon lemon juice, A tablespoon of cinnamon
Preparation: We open the first noodle and grease it with melted butter through a kitchen

brush.
We toss a piece of crushed walnuts and then collect the noodles in the form of a roll. S ‘ ‘ E V ‘ S

Next, we cut the roll into four 10 cm long pieces and assemble each of the pieces into a
round shape by placing an ares in the middle. So we continue with the other two layers.

We place the tricks in a casserole and grease them with butter through the kitchen brush.
Place them in a preheated oven and let them bake for around 20 minutes until the surface of
the tricks turns reddish.

On the other hand we prepare the service. Add water, sugar and let simmer until the service

is bound. Finally add the minced orange or lemon peel, cinnamon and lemon juice. The

sorbet is left to lukewarm and poured over the tricksters when the latter are lukewarm as
well.




16

23

30

10

17

24

31

11

18

MAY

(92 1

12

19

20

13

20

27

14

21

28

15

22,

29









DUMPLINGS WITH STRAWBERRIES

-

Ingredients:

500 g of fine wheat flour
1large egg

50 g of butter

1cup of water

pinch of salt

500 g of strawberries

Put 500 grams of fine wheat flour into a larger bow!. Crack one large egg into a bowl.
Pour in the melted and cooled butter. Such a very soft, melting butter will also be
perfect. 50 grams of butter is 1/4 of a cube weighing 200 grams. Add a pinch of salt
and add water. Measure out 250 ml of water (one glass). First, | mix it for a while, then
combine it into a uniform dough and knead it with my hands. Shape the dough into a ball
and wrap it in a food bag. Put the cake in the fridge for 30 minutes. Wash fresh
strawberries under cold, running water and remove the stalks. Dry the strawberries
gently with a paper towel. Cut them into smaller pieces. Place the dough on a floured
surface or on a board. Sprinkle some flour under the dough ball. Also put the flour on
the ball and flatten it slightly. Roll out the dough thinly on a pastry board. Cut out

circles. You can also stretch each piece slightly in your hands. In the middle, stuffing 300 g o} wheat flour
with only pieces of strawberries. Fold the dumplings in half and stick the sides ! ) ra MM ‘ ! 100 g of whole grain.rye flour
together. You can additionally make frills on each dumpling, thanks to which you can o= ’*" = 2 lar

lue the dumpli t ! ) , 130 g of powdered.
glue umplings even more together T 100(? bungﬂidtgd,and,m cooM

Made with PosterMy\Wall.com ﬂ}m'mﬂ% &5. GLacia
5Pl£6

Pour all ingredients into o dish, mix and knead.until. & smooth.
Rﬂ%uﬁnuxamef) The dough may be sticky, but do not

uurfval.a Bckr,aLMO"C[orahout
Decorate.as per idea. Enjoy your meal!
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Forthe Filling:

Forthe Case:

.
.
.
.

or shelled pistachios. ground

1/4 pound ground beef.
1small onien. finely chopped
1/3 cup walnut halves.

1/2teaspoon salt

ly ground black pepper

112 1easpo a
1/2tgaspoon hot red pepper flakes

1/3 cup fing bulay

1tablespoon ground beef
shly ground black pepper

salt|

mashed potato

to 4 cups sunflower oll. or other light il for frving =
Eresh talian parsley, for gamish

Make the Filing

1. Ina small sk, fry 14 pound ground beef until just cooked: Add the onion and continus ta sti.
untilthe onion softens

2. Addthe ground nuts. salt, black pepper. paprika, and hot red pepper fiakes and continue
10 sauté. Whenall the flavors have combined, remave the pan from the heat and let it rest.

Make the Case

Ina large mixing bowl, combine the bulgur, ground beef. black pepper. salt, potate. egg. and
onien togefher for several minutes to form a dough

Break off walnut-size pieces of the dough and roll them into balls

With yourindex finger. push some of the meat and nut filling inte the center of the dough and
close the end Shape the meatballs to be pamawer at the ends and thickerin the middle in a kind
of spindle or football shape

Ina large skillet. heat a generous amount of sunflower oil. Fry the meatballs evenly on all sides
until dark golden-brown. Place on papertowels to drain

Serve piping hot. Gamish with fresh Halian parsley and serve with a dipping sauce of plain
Yogut mixed with grated cucumber and fresh dil

Enioy!

o a2 we

o

Black pepper
Cumin

Red cayenne pepper or chili pepper (spicy lovers may prefer chili flakes)
loaf bread

ToPutin:

2onions

2-3tomatoes

Parsley

Salt

Making Chicken Tantuni (with video) Recipe

Chicken breast meatis cut into small cubes.

The meatis taken into a pot and boiled by adding enough water to cover it.
While the meat is being boiled, the onions are cut into piyaz.
Add salt and parsiey and mix.

Tomatoes are cut into small cubes and salted.

The water of boiled chickens is filtered.

Heat the tantuni pan and add 2 tablespoons of oil.

Add the spices to the oil and mix. (Throwing the spices
while the oil heats up makes the tantuni delicious)
Boiled chickens are added as portions and roasted.

The loaf is pressed and oiled on the chickens in the pan.
Spread tomatoes and onions between the loaf.
Put chicken oniit.

The wrap is made and served. Enjoy your meal.

SIVEYDIZ SOUP RECIPE: INGREDIENTS
300 grams of diced lamb meat 1 cup
soaked chickpeas Half kg fresh garlic
(white parts only) Half kg spring onion
(only white parts) 2 tablespoons dried
mint 1 egg 2 tablespoons flour 6 full
ladles thick yoghurt oil, salt

FABRICATION

Put the meat and chickpeas in the pot.
Add until the water is gone. Boil until
soft.

Add the chopped onions and garlic to the
boiled ingredients.

If there is little water at this step, you can

add it. The size of the water should be

such that it rises slightly on the materials.

Then whisk the yoghurt, egg and flour in
a bowl so that there are no lumps.

When the vegetables are soft, take some
of the water from the food and add it to
the yogurt and mix.

Then add the yogurt to the dish by
mixing. If the food has less water, you
can add hot water.

Bring the food to a boil, stirring
constantly. Add salt when removed from
the stove, and burn olive oil and mintin a
pan. You can pour it over the soup and
serve.

Enjoy your meal...
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Boiled papanash
Ingredient
400 g of greasy cottage cheese, well drained of whey

160 g gray

15 g powdered sugar
vanilla sugar

2 eggs

lemon peel

a pinch of salt
Roasted breadcrumbs
80 g pesmet

5 g sugar cough

20 g butter

To be served:

sour cream

caster sugar or vanilla sugar + vanilla bean kernels

Prepar:

Mix the cheese with the sugar and salt, add the eggs, vanilla sugar, grated lemon peel and
semolina. Make a homogeneous dough that is left to rest for at least 20-30 minutes (to swell the
semolina and absorb the moisture from the cheese and eggs).

With a wet hand and with the help of a teaspoon, equal balls are formed. About 20 pieces
come out of this quantity. Let it rest for a while on a tray, until the water boils and the breadcrumbs
are ready.

Then add the breadcrumbs. And it mixes from time to time, on a low heat because it burns
quickly. When the breadcrumbs have browned, add the sugar and mix well. After 2-3 minutes,

- remove from the heat.

INGREDIENT Meanwhile, boil 1-2 teaspoons of salt. We make sure the water boils when we start adding the
) _ papanas one by one. The pappas will go to the bottom of the pot and then, gradually, as the water
I KG WHITE FLOUR starts to boil, they will rise to the surface. It doesn't mix much in the pot, moreover we can make
some currents in the water with a paddle, without touching the papanas. Once on the surface, over

low heat and with the lid open, let it simmer for a few more minutes (3-4).
6 YOLKS Using a whisk, remove the papanas and place directly in the pan with hot breadcrumbs. Shake the

2 < pan lightly so that the papanasis with the cheese roll through the breadcrumbs and dress with it.

- o - Serve with sour cream mixed with vanilla or vanilla sugar and powdered sugar.
A CUBE OF FRESH YEAST (35 Good appetite!
G)

A TABLESPGDN OF SWEET
MILK

500 G WHIPPED MILK
2 SACHETS OF VANILLA

SUG A Rﬁ INGREDIENTS ( for 6 papanasi)
100G OLD COUGH 300 g cow’s sweet cheese (or
LEMON PEEL ricotta/cottage cheese)

50 G BUTTER 1 large egg
A PINCH OF SALT 70 g sugar

FRYING OIL 200 ¢ flour DIRECTIONS
PREPARATION FLUFFY ¥2 teaspoon baking powder ‘With a fork, mix the cheese, sugar. vanilla extract and lemon zest. Separately. mix the flour with the
Vanilla extract ‘baking powder. Gradually add the flour mixture to the cheese mixture. Depending on the cheese you're
DONL J TS using. you might need to add more or less flour. The dough should be soft and just a bit sticky. but firm
Lemon zest enough to form doughnut balls with your hands. Spread some flour on your working surface and knead the

dough for a bit to fully combine the ingredients. Form 6 large balls and 6 small balls, like in the photo. Using

500 ml oil for frying the papanasi your finger, form a hole in each large ball

200 g fruit preserve Heat enough oil in a pot to cover the papanagi. Make sure the oil is hot — to do this, drop a bit of dough
in the oil and see if it sizzles. Fry two large doughnuts ant two small doughnuts at a time. until they're
golden brown on each side. Transfer the doughnuts to a platter covered with absorbent paper to remove the
excess oil. To make the papanasi. use a large doughnut as the base. top with a spoonful of sour cream. then
decorate with fruit preserve and put the small doughnut on top. You can also sprinkle some powdered sugar
ontop.

200 g sour cream

There you have it, a traditional Romanian dessert that’s easy to prepare and bursts with flavor!
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Varazdin's rolls
INGREDIENTS
1 kg of flour
250 ml oil
600 mi of lukewarm milk
2 packages of instant yeast
1 tablespoon sugar

25 g or two tablespoons of salt

1 egg for the coating

Put flour, yeast and sugar.
Mix it.
Add 250 ml of oil and 600 ml of milk.

Start mixing.
Add 1 tablespoon of salt.
Mix it all.

The dough is finish.

MARINKA MLINARIC
VARAZDIN'S ROLL

Bake it 15 minutes on 220 degrees.



https://twinspace.etwinning.net/189635/members/member/4990424

10

17

24

31

11

18

12

19

26

OCTOBER

13

20

14

21

28

15

22

29

16

23

30



[OUCIURER

The traditional Roscon de Reyes in Spain is a delicious bun made with a sweet a
dough, garnished with slices of candied fruit. It can be filled with whipped cream

or cream, nowadays also with mocha, truffle or chocolate, and surprises are

infroduced inside, usually it contains ceramic or plastic figurines.

We eat the Roscon de Reyes on 6 of January, celebrating the arrival of the
Three Wise Men. It is popular to eat it with a cup of hot chocolate in family, before
receiving presents.

ROSCON DE REYES

25-30 g yeast
120 g sugar
120 g butter
2 eggs

109 salt

Grated skin of 1 lemon and 1 orange.
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DECCICR

1. B ronAma kyna cmeceTe 3aefHO MacnoTo,
3axapTa v 31aTHWS CUPON, AOKaTo ce Noay4u
eAHopoAHa cMec. Paz6wiite AryeTo.
KoméuHuparite C 6paluHoTo, copata
6ukapboHar, KaHenara, BXUHLKNDWNA,
kapamduna Ha npax u Gaxapa. Pasbbpkaiite
Aobpe. MokpwuiiTe cMecTa ¢ poano 3a cBeXO
CbXpaHfABaHe W ro ocTaBeTe 3@ B XNaAvNHWKa
B NPoAbLAXKeHWe Ha NoHe 30 MUHYTK,

. 3arpeiite  ¢ypHata g0 190  rpapyca.
MpuroTeeTe ¢ HabpalwHeHa MNOBBPXHOCT.
3acTenete A C NPUroTBEHOTO Tecto € 5 mm
AebennHa. Hapexere xenaHnte Gopmn € HOX
wan - dopmnykm  3a  buckeuTi. [MocTasete
odopMeHUTe BUCKBUTY Ha OKONO 2 CM efiHa oT
Apyra B TaBaTa.

. NMeueTe rM B NpoAbAXeHWe Ha 8 MUHYTV B
npeasapuTenHo 3arpsta ¢ypHa. Cnep ToBa rv
W3BajeTe oT ¢ypHaTa KU MM ocTaBeTe pa ce
OXNajAT B TaBaTa 3a 5 MUHYTW, Npean Aa rm
npemecTnTe B Apyr NoAHOC.

.3a pAa HanpaewTe rnasypata, pasbtuiite
6enTbuynTe M CMeTaHaTa, AOKaTo ce Nojay4u
neHnvea cmec. [octeneHHo AobaeanTte
3axapTa W npojgbaxete pAa pasbuBsarte.
[AobaseTe ouseTuTen, ako xenaete. Cney ToBa
MoXxeTe Aa 3anoyHeTe Aa pucyBaTe BbpXy
oxnageHuTe 6UckBUTU. Tasn cMec Moxe fa ce
W3nonssa W KaTto Nlenwno 3a noctaeBsHe Ha
AeKopaLuK 3a CnaakuLLn.

300 rpama nyapa 3axap
2 €. N. 30aTUCT cupon

1 aiue

325 rp. 06KUKkHOBeHO 6paluHo

2 4. n. copa bukapboHat

2 c. n. KaHena

2 4. N AXUHAXNUA Ha npax
1/2 u. n. kapamdun Ha npax
1/4 u.n. baxap

2 6entbka

1/2 4. n. cMeTaHa Ha npax

240 rp nyapa 3axap

el

RBUlsedRId

PETYA PETKOVA
CHRISTMAS COOKIES
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