Meatball Soup
Ingredients : 2 carrots , 1 parsley radish , 1 slice of celery , 2 onions , 30 ml sunflower oil , 1
table spoon of salt, 1 pepper , 2 tomatoes or tomato sauce, 3 spoons of rice , leaves of parsley and
lovage.
Meatball mix : 500g of ground meat (beef ,pork, or both), a medium size onion, a teaspoon of
salt , a spoon of flour, pepper, parsley , thyme , an egg.
Indications: All the vegetables are cut and peeled by knife. In a soup pot add the oil and saute
the vegetable for few minutes . Then we add water (3.5 l) , salt ,tomatoes and leave to boil about
45 minutes. While the soup is boiling , make the meatball mix: in a bowl , over the ground meat ,
we add fine grated onion , chopped parsley ,salt, flour , pepper , thyme, the egg ,kneading all of
them well. With our hand wet , we roll it between our palms to create a meatball , the size of a
walnut.
When the vegetables are boiled, we can add the meatballs , one by one in the soup, carefully
over the entire surface of the pot . Don’t add them in the same place together. Let the soup
simmer for 10-15 minutes. The boiled meatballs will rise to the surface. After 10 minutes we add
the borsch and let to simmer another 5 minutes. Then , we add the chopped herbs and turn off the
cooker.

Oriental Potato Salad
Ingredients : a kilo of potatoes , an onion , 2 hard boiled eggs , 200g of olives , oil , salt and
vinegar.
Indications: We wash the potatoes very well and put them in a cooking pot and pour water just
to cover them . We let them boil (it’s best to stab the potatoes with a fork to see if they’re boiled
). Then we extract them from the hot water and let them cool (but DON’T cool potatoes under
the cold tap water !).
We peel the potatoes, the onion and eggs. Next we chop them to our liking. Then we put them in
a bowl and add 200g of olives , sliced or whole.
Preparing the dressing : In a small bowl , add salt,oil,vinegar (you can add pepper ,too) and mix
them until the salt dissolves (here the quantities vary a lot , to suit one’s taste ).
The dressing is poured over the ingredients in the bowl, also adding the slices of boiled eggs and
mix them with care. We can add pickled cucumbers , pickled pepper and even a teaspoon of
mustard.
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Chicken breast schnitzel
Ingredients : a chicken breast without skin , 2 eggs, salt, pepper , bread crumbs or pesmet (very
fine breadcrumbs) , flour, oil for frying.
Indications: The chicken breast is sliced into thin stretches ,which are then beaten with a meat
mallet and sprinkle salt and pepper on them. While the oil is put in the frying pan and let to
heat, the chicken stretches are coated with flour, beaten egg mixed with flour and again with flour
or breadcrumbs. They are then fried on both sides and set on a plate with a paper napkin to
absorb the extra fat.
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Salami cookie
Ingredients : 800 g of biscuits , 100 g of walnuts (you can use salt free peanuts instead) roasted
and slightly grounded. You can also add multicoloured cubes of Turkish delight, if you want.
Chocolate syrup: 200g of sugar, 60 g cocoa powder , a mug of water, 150 g of butter , a
teaspoon of vanilla and rum essence . You can add other favourite flavours if you want.
Indications: The biscuits are crumbled by hand and mixed together with the walnuts or peanuts
in a bowl. On this mixture , the chocolate syrup is poured . The chocolate syrup is obtained by
boiling the ingredients in a saucepan. After that we mix well the composition, until the syrup is
absorbed. Next , using a plastic wrap, we roll the dough , forming it into the shape of a salami.
Wrap tightly and refrigerate 6 to 7 hours. Remove plastic wrap and cut into 1/2" slices when
ready to serve.
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Pizza
Ingredients: for the layer (for 3 large parts) : 2 cups of warm water , a pich of salt , 25g beer
yeast , a teaspoon of sugar, 4 spoons of cooking oil, enough flour as to prepare the dough for a
bread.
For the topping : pizza sauce, salami , sausage , bacon (optional) , slices of olives , slices of
mushrooms, grated cheese, peppers.
Indications: Mix the yeast with sugar , addig water, salt , flour,kneading until we obtain the
dough. Oil is added and the dough is left to rest until it doublesits volume. Then we split the
dough in three parts , which are turned into sheets with a rolling pin. Each sheet is coated with
pizza sauce , and on top we add salami (sausage or bacon) , olives , grated cheese and peppers.
The pizzas are baked in a hot oven ,12 - 15 minutes.
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Sweet Rolls
Ingredients : a mug of oil , half of mug of borsch , a pinch of salt , yeast the size of a walnut,
enough flour to make the dough elastic enough , lemon zest (optional).
Indications: Use a bowl and add oil , borsch , salt and yeast. Also add enough flour to make the
dough elastic enough to be rolled. The dough is left to rest for half an hour . After that , it is
rolled into a sheet, cut into triangles, which are then filled with walnut or Turkish delight . Roll
the triangles , along with the filling, and set them in a tray, covered with cooking paper. We bake
them in the oven and when the process is over, while they’re still hot, powder them with vanilla
flavored sugar. The rolls are served cold and maintain their softness a long time.
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Chicken Stew
Ingredients : 6 chicken parts ( chicken legs cut in half, breast, wings) , 6 onions , 3 red peppers ,
½ kilo of tomatoes, a bunch of parsley, sunflower oil, salt, pepper , paprika (optional)
Indications:
The chicken parts are washed and fried in a pan in sunflower oil . After that we lay them on a
plate. The chopped onion and peppers are fried together in the same pan and sunflower oil where
the chicken parts were fried. When they soften , we add water and let it simmer until the
vegetables are well boiled and the liquid has reduced. Then the grated tomatoes are added or
tomato sauce can be used instead. The stew is then seasoned with salt,pepper, paprika and the
fried chicken parts . They are let to simmer until the sauce has reached stew consistency. In the
end , the chopped parsley is added . It is served with pollenta .
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Doughnuts
Ingredients ( for 40 doughnuts) : 600g of flour , 250 ml warm water, 50 ml sunflower oil , 150
g of sugar, 30 g of fresh yeast, vanilla essence, fine grated lemon zest, fine grated orange zest ,
sunflower oil (for frying) , powdered sugar with vanilla flavour (for powdering)
Indications : The warm water ,in which the sugar was disolved, is poured in the bowl over the
flour and yeast. Next are added the fine grated zests of lemon and orange. After that we begin to
knead the composition, adding the oil gradually, until the dough becomes less sticky. Then the
dough is left to rest until it doubles in size. It’s important to dust the surface for kneading with
flour before laying the dough on it. The dough is kneaded until we obtain a ball of dough , which
is then stretched with the roller into a not too thin dough sheet . We need to flour the glass rim so
the dough doesn't get stuck inside, and with it we’ll cut out the doughnuts from the dough sheet.
After we’ve done that ,we leave them to rest about 20 or 30 minutes . Finally , we heat up the oil
from the pan and place the doughnuts in the hot oil to fry. The doughnuts are fried until their
bottom develop a nice golden-brown colour, only then are ready to be flipped to fry evenly on
both parts. While they’re still hot , we powder them with vanilla flavoured sugar.
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Mashed potatoes
Ingredients: a kilo of potatoes , a cube of butter, salt , a teaspoon of sugar.
Indications: Peel the potatoes , wash them whole and cut them into cubes. After that , in a
cooking pot add some water , along with the potatoes , salt and sugar , letting them boil. After the
potatoes boil, extract them from the hot water and put them in a large bowl. The next step is to
mash the potatoes , also adding the butter. If necessary , you can add some of the water in which
the potatoes have boiled, just to add consistency to the mixture. The final step is to add salt to
your liking.
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