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Chacken- Cominée

INGREDIENTS:

o 1 Chl.'ck én

o4 cup of chicken or
vegetalle (roth
o 2 eqq yolks

-3 PV Y

o 4/2 tsp. gunger i
® 1/4 tsp. cuman Xy S

PREPARAT ION:

1 Put pieces of chicken meat in wrater and a little
e yrine to cook, then fry in fat
L2 take a little bread, moisten in your Stock
3 take ginger and cumin, mixed wth verjuice, arind.
| ~ and sift and put all together w-ith meat or chicken
] stock E : ~eom
T 4 add colour with saffron or eqgs or eqg-yolks
stra4ned and poured from alove into the soup
after 4t has been removed from the fire

* Sl
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G4nderfread recspe

INGREDIENTS: “r &

o 5 tallespoons of Liquid
horey

o 100 g of melted {lutter

250 g of flour

e 3eqgs

o 1 packet of yeast

o 20 ¢l of semi-skimmed: milk

3 teaspoons of cirnamon

2 teaspoons of gunger

5 teaspoons of almond pow-der
1 teaspoon of ground cardamom
o 6 cloves cut 4n half

You_

PREPARAT ION:

' E, 1 Mix the eqgs, the flour and the melted lutter. ‘
L2 Add the yeast, the milk and. the honey ‘

s R After v;;ixin_c;) add the spices [cirmamOn, ginger, '
: i cardamon, clores) and the almond powrder Mix all the

£ ingred4ents together until you have a uniform paste
RS 4 Put into baking paper 4nto a. baking tray and pour the

L % maxture into 4it.
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http://www.marmiton.org/magazine/plein-d-epices_clou-de-girofle_1.aspx
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RS ST Bake at 4180°, ga.s mark 6, 9or 50 minutes,

T A 8 6. Af{er baking has- le,shect, spike the cake to ensure that
4t is properéy cooked throughout. Remove from the tray

bt | when cold.
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T B S Keg Ha F ar?

INGREDIENTS (6 serv4ngs):

2 large eqags

1/4 cup (425 mé)

wrhole wmilk

® 4 tablespoons (60 or)
melted butter [salted
or unsalted)

e 1 3/4 cups (250 qr)
buckurheat §éour

o 1 taflespoon sugar

e 1 teaspoon coarse sea salt

* Sl

" PREPARATION

.-'.‘f,-l 1 Mix together the eqgs, milk, and butter in a large -

OO bowrd. e

2 Gradually add the Ylour, sudar and salf, stirring

‘ \ untl Smooﬁ‘.‘ , s ot

o Pawel sy, DI‘OP the mexture 4into the : /OJ‘ 4 erCLQ, Qa _50~Ck ma.d.e O‘? A
'\ urbleached wmuslin specifically for this purpose It is

best to tee it closed, leaving room for 4t to expand

by about one-third.

-
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4 I9 you dor't have a sack, place the mixture in the

centre of a clean, dawmp piece of cotton cloth alout

' 2-feet square {60 em). Gather the corpers of the cloth

ard. secure them tightly urith kitchen string, learring 4

room for. the mixture to expand &Y one-third. -
5. Simmer the farz in Simmering broth for about 2 hours
6. Drain the sack in the colander very well for 45

miriutes. Then take the sack and roll 4t on the

countertop, pressing it firméy back-and-forth, unt<l you

can feel it's froken into little tiny bits inside _\
7. Open the sack and pour the 4<q ha farz onto a platter

or seriring d4sh Serve hot w-ith foiled meats,

regetalles, or simply a pat of salted butter.

You

Co-funded by the
Erasmus+ Programme
of the European Un‘l‘on | GREAT ROUTES

IN THE MIDDLE' AGES




44

%

INGREDIENTS:

o 1 small gquirea. fouré (less
than 4 ka)

o 1 tallespoon of olire oil

o 30 ml of urhite wire

o 150 ml of liquid cream

o 1 ladle of pepper soup

o 1 sprig of rosemary

o salt and pepper

PREPARAT ION [Cooking time: 50 main):

4 Preheat the over to 480°F

2 Season the «nside of the gquinea fowrd with salt and
a0y ‘ pepper. Insert the sprig of rosemary 4nto the duinea,
A fourt
3 Grease lightly the top of the qw.nea- fowl anc(. cover An
7 aluminium foil
N 4 Put the quinea-fourl 4n a tray part- ?dfec(. wath w-ater,
" and cook for 50 mirutes

()
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4 5 Prepare the pepper sauce whilst the aquinea-fourl is
'::' . COdkinq.. o e
: 6. Peel the echalote et chop finely Simmer <n a. frying pan
) w4th some wmardgarine. Deglaze with the white wrire, il
add creme fraiche and coarsely crushed green peppers. ;
Leare this Salce 1O Ssammer 90r Qa shért wrhele.
7. When removed from the oven, cut the gquirea-fourd into
segments and. cover w-<th the sauce
4
. :‘
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' INGREDIENTS: !«_
o 1 ¢ ground pork
® 4 eags, hard floiled, Yinely
~ chopped.
o 14/2 U cheese, grated ‘ :
[optionald) ‘1
o 2 tsp. powder finre . 5
® pinch salt | ’ |
e -.‘»:;.;
PREPARAT ION: ' 2B L
1 Take a pork thigh, and. remoye all the fat so ﬁoaf rore 4s %
e teft - Ve
¥ 2. then put the lean meat 4n a Pot w<th plenty of salt: %
%} | 3 when 4t 4<s almost cooked, take it out : : ‘ e
:’ﬂ""} : ‘, 4 take hard-cooked eqgs, and chop the whites and 50£ks : N
‘; G D= chOP up 50ur meat very smadl TR = ‘
| =& then mix edgs and meat together, and sprinkle pourdered e
; e 2 7. then put <n pastry and fry <n <ts own grease. A ;
3 f’fx 2 . PORK RISSOLES are a specialeity for St Remy's Day [October 'i "
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_ Rique-Manger
) INGREDIENT S: ’
e 1 apple
e 2 to 3 egas
o 1 Tlsp butter
o 1/4 tsp. powder fire®
[See instructions felour) |
® Pinch saffron, ground
PREPARAT ION: T
1 Take two apples as b4ig as two eqggs or a little :
% more and peel them, and take out the seeds, then chop ¥
in small pieces,

0% ] 2 parbodl in an iron skillet, -

: 3 pour off the wrater, and let the r4que-manger c{_rgy 4
4 add butter for frying, and while frgmq and. S‘tu‘rmq, g
4 A drip «n two eqgs;
L, 5 when 4t is all cooked, throw- on powdered spices,
and saffron, and eat with bread dureng Septemier.
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http://medievalcookery.com/recipes/fine.html

ke 16 2
4 | . *Poyrder F4re
5 INGREDIENTS: wwe i o7
; o 3 Thsp. ginger i
o 2 Tlsp sugar | x>
o 1 4/2 Tl sp. cinnamon
o 1 tsp cloves
o 1 tsp. gra4ns of parad4se
FINE POWDER of spices Take an Sunce ard a dra.chma. 1
of wrhite ginger, a. quarter-ounce of hand-picked cinnamon, Al
half a quarter-ounce each of grains and cloves, and a %
quarter-ounce of rock sugar, and grind to powrder. T
2
;‘,':---’ -:, ' .
{2, - y
- | 3 e
ORI
o R 3 :‘-‘,}5
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& A Terr4ne of Wild Boar
; INGREDIENTS {10 Serir4ngs): i
o 1 kg wild boar meat
e 300g smoked lardon
® 2 slices of urhite fread
e 30 ¢l red wire |
o 1 eqq J
o 1 opion spices with cloves J
o 1 clove of garlic | L
o 1 &ouquet garn4 "{ N '*;
e salt, pepper e ? i
Preparation time: 45min ‘ 3
= Cooking time : 4 hour | >
"15 o : L : 2
SOy Leave to set for 2 days .
. }?repal‘ojiottl e y
£33 4 To legin the recipe for Terrine of Wild Boar, marinate »
; b the diced wild boar meat with red w-4nre, the onion SR
. sticed in half and peeled, the gqarlic peeled, the WEes
bouquet garni and the white bread cut 4nto small i 5,
| BN
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sqqares. The more the meat 4s ' marinated, the letter
the taste

2. Think about preparing for the pext stages of the
PreP;rafAOn and cooking by preheating the ovren at Gas
Mark & (480°C) |

3 Chop up the marnated mixture and add to the lardons.

4 Add a whole eqa, and wmix wrell

5. Pour the mixture in a. terrine and cook in a fbain-marie
in the oyer for a good. hour

6. Check the progress of the cooking using the point of a
knife and leave for a. further 40 mirutes if the mixture
4S pot cooked sufficiently The knife should -enter. &nc(
come back out of the terrine dry

7. Leave the terrine to stand .99:- 24 hours 4n a. 00l place

before seryring cold. w4th areen salad and rustic bread.
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. The mixture should be left in the hot sun for turo to six

24

_Garum Sauce

T he ROmanS were proc(ucmq
a dressing called. ‘é&rum,
from fermented. fish
intestines.

The reciPe has wmany
rar<at<ons depending On
the type of fish

This Sauce . was SO
belored 4y the Romans
that was pra<sed - &Yy
poets. The flavor was
subtle. k"_ AN
The original sauce was made accord4ng to researchers &
from ma.ckerel | 2%
According to a. Middle Ages recipe, the Romans used one

part of salt for eyery eight fish Parts and the add of

aromatic herls was optiopal

Tl A, < Gy

mOnths. .
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1
' -
i .

-t o

Pulp made }réﬁ' trachana. water with eqq yolks, lutter
and cheese crumb,s. The mixture uras rolled into sheets
of dough and baked 4n the oven

Myttoton

Chopped. garlic cloves, mixed. with 0il and black olive
paste. ‘

Bosled ;?4;55 "'wh:ite soup"

Bodled ‘&4;9 fish like bream, fagria. or Hano 4n soup of

w-ater, enough 0il, d4ll and leek In the end, they added
salt.
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Hen Monthyleft

£ h:.cuen left for a few hours 4in wire or i4regar w-4ith
spices [pepper, cloves, cimamon, and. nutmea)

After choked writh bread crumbs, admonds and Other
cOnd4aments.

They often added ra<sins, pine ruts and chopped
ML ShroOms.

Simmer chicken in wrine or baked 4n the oven inside a
tightly sealed. clay pot, after the well rubbed w4th
butter.

Sfouga to

Rubr an onion and Saut€ 4n the pan Add spices omc(. end

eqgs. 10

Rabrbrit cooked 4n urene Or v4regar

The Byzantires loved 1o cook ralilst 4n red wine or

" v4redar wth the add4tion of pepper, clores and ralerian

To ephance the flavour, they added a little pork fat in
the process. They used to serpe «t w<th the ,myttoton’, a
ind. ©f dressing urhich consisted of chopped. garlic cloves,
mixed. with 0« and paste of flack olives -
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: C hick'!en w<th orange Sa,uc,ev.mec(,ie(mj and dates A recipe
g from the 46th céntury, derived from a cooklook of the |
| minicipald  bibraty of Ferrara — Italy, from 4594 i

INGREDIENT S:

® 2 chicken breasts split in

- half, boneless and skinless
e 1) éuP chicken froth

° 2 oranges, peeled and
sbiced

4 prunes w<thout thesr pit
4 dates without thesr pit
14 kts Cloyes

1 kts Whole b lack pepper
145 kits. Grated rutmeq

2 ksoupas white sugar : | _ 2

. .
Tl A, < Gy

1 ksoupas roseyrater
3/4 cup. White yrine ;

- Sl -’!X"'.

.. r
) BN

Preparat<on: . g

s

L it 4 Place a. wide pot w-ith the froth over high heat.

2 3 2 Add the oranges, plums, the dates and. the clores and. Y

it P let them 0,048 until they break a attle frudt, about 7- , ¥
10 mirutes (e
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4‘ o Sf‘vr oot Repper, aubreds ST, rosg D8ter and
un.he
. 4 Rec(uce heat omc(_ Simmer for alout ten mirutes - Drasn
A And. you hO&:( <t S4d,€wq55. " ,,
; 5 Browrn the chicken in wide pan until golden brown on <
both sides :

6. Add the sauce and continue kept spimning and 0y
spread4nq the chicken until cooked through, about 20-25
maniLtes.

Serve urith rice or mashed potatoes,
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K i ‘ 34
The '"Biancomangiare"

The "Biancomargiare” uras one of the favorite dishes of R
Frederick II. The basic 4ngredients of this particular e
dish were milk and almonds The Biancomangiare could

be prepared w4th meat or fish, or eyen with sample

semolina. cooked. 4in malk, wr<th pepper and saffron, the so-

called "simula. appulal;, the Apulian semolira. The meat |
used was the chicken breast, finely fraved and cooked ]
in miblk wath rice flour and chopped aldmonds. Rice grauns
w-ere also used at the place of flour. It «s, howr-ever, a
re-elaforation of an Aral d4sh

S N

INGREDIENTS:

o Chicken breast -A)&/ 9&

Rice

« S

o
s >

)
‘ o Milk
,".'I;; b5 e Sugar
g o Almond.s
°

Bacon . P :

. PREPARAT ION

% 1 Boil the chicken breasts, cut them in strips as thin as
? i possifle.
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2. Then wash the rice, dry <t, and make it flour
= 53 3 Pqi;s this flour through a. s<eve and wmix 4t wth goat
.milk, sheep'_s millc or alwmond. one
4 Put to boil in a nice pot and when it begins to Loil i
add the strips wth white sugar ard facon -2
5. Let it 0odil very slour | this d4sh should be thick like
rece.
6. Just before seriring, sprinkle urith powdered sugar and
dress wth blanched adémonds

Yy
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Colva.

-
s

Colra. 45 a very o&l “cLlessert prepared <n Bitonto and. Other
areas of Apulia, on the day of the commemoration of the dead
people, Noyember the Znd.

Its or«gen «s rurald, <t is made w+th natural ingred<ents grow
in the fdields: wheat, almonds, pomegranates, grapes, all
flavored with rin cotto [cooked 4n grape wust) The word
Colra. comes from the Greek word 'Kolluba!, literally 'money"
or "coins" because the wheat, the wmain ingred4ent, wras once

also used as a currency trad4ng

Colira. dates back to greek-Orthodox trad«tion and Byzantine
Anra s40ons; 4t commemorates the victory of the Christians Qﬂ&ihst
the Emperor Julian the Apostate, who contaminated the food
sold 4in public squares.

Therefore Christians d4d not buy the contaminated food and
Onla ate &Oiled_ hOmemc’Lc(.e UJACOJ’.

- Colra. 4s also a symbolic food: wrine and wheat represent

rebarth, admonds are the bare fones, pomegranate representing
blood 4s o symbol of fertilaty, uralruts are a. symbol of life
and death

It 4is called the desserts of the dead people -Omd, &t was

prepared lbecause liring persons could celelrate alltogether.

Trad«tion says that the spirits come lack to yisit their loved.
family people and to eat after a long jourrey
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P INGREDIENTS .o

e 5009 of foiled
wheat :

e 1509 wralruts,

e 150 g admonds

. 1 bunch of wrhite
grapes,

e 1 pomegrarate

® grape must

Sl A~ Gy

o dark chocolate

PREPARAT ION :

1 The preparation of colira. 4is simple: mix together the cooke& 3
gra4n, the grans of pomegranate, admonds, w-alnuts, the
ra4sins w4thout core and. _qra.Pé miSt.

2. In the modern recipe it is poss«le to add small pieces of _
dark chocolate. | - ﬂ".“_:

‘e
ey
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# A - 3] _Mashed. b-eans
This 4s an ancien‘trgor‘ecipe of our territory during the " f'
Middle Ages, the d4ish w-as prepared (oth for the peasant -
and the aristocratic talbles . It was prepared at the
court of Frederick II and 4t was written 4n a famous
cookf,00k of the XIV century, the "Luber de coquera'. In the
"broken beans' prepared «n the Middle Ages, olire oif
was used as a seasoning Y farmers, while honey wras

Tl A, < Gy

used. 4n ar4stocratic carcles.

INGREDIENTS

o 800 gr. of peeled dried
beans

® 4 tallespoons of honey

o A whole opion — _ ik

’ i
iy

o 6 tallespoops of extra
rargsin olire o4l _
o Water .

ezl TN 7o A fewr ZeQUéS of parséey

PREPARAT ION - .
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1 Let the beans in cold. water all the night or at least
;ten". hours fefore preparing the d4ish; put the beans n a
crock pot, cover completely with urater ard add the |

. Parsley and ook with medium heat for about tuwo 7
hours. .

2 After, reduce the beans in a mash, wth the help of a
wooden spoon In a Sseparate pan prepare fried 04l and
firely chopped onion, at the end j0in the honey

3. Serve the mashed beans with the melange of horey and.
oniOn accompanied. wath wld loiled herds.

3 e e

3
.

b
.
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SCAPECE

It 4s.a PreParafio;’ coming from the Aralic tradition,
wrhich nowr &eeongs to the APulian cluiSine 4n southern
Italy Fred vegetalles (eqgplant, carrots, ete) and
bluefish are the basic ingredients of this recipe

"Scapece" seems to have feen one of the favorite dishes

of the Emperor Frederick II,

4t was prepared with fish of Lake Lesina. In a. dOcument
dated March 4240, for the gererald Colloquium held. 4n
Foqgia. 4n order to reorqandze the lawrs of his empare; he

ordered : "We order that the chef of our cuisine Berardo,

wll receiye the fest fish from lesina so that he can
prepare for us the "aschipescia'and jelly very fast for

us, accord<ng to our order. "

Here is the historical recipe:
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o S

scapéce of Frederick II

|
- 2 : -

INGREDIENTS &

o Anchor<es
e Fagplants
o Olire o4l
o Mint wra ter

° Vinegar

) GoJ"l ic

s P, Yy

e Pepper

PREPARAT ION | e

4 Clean the anchories and slice the eggplants for their

length. Fry little by Little everything 4n plenty of olive

oil. Let them dras4n then f;ut the anchor4es, the eggplants,

the mint leaves and pepper 4n a. bouwrd
a7y 2. Boil wrater anrd rrnegar w-ith two garlic cloves, after
yOET a  few wmirutes pour this liquid nto the fbowd,
= accompanied. by tallespoons of frgmq ol "
.3 Altow to Mavor the scapece for one day at least

‘ before seriring '

* S
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The Apulian focaccia
The focaccia 4s a (rel‘5 anceent preparation of a thin and
baked bread dough in the oven, which answers to some
practical reeds: to have a piece of hread to use as a
Plate, as a contasner or as finger protection from juicy

and hot foods.
The name comes from the Latin focus, ""cooked on the _firé.“

Its origuns seem to date back to the Phoenicians and. the
Carthaginians, but also in Rome it was well knourn (the
"Placenta cited by Cato)

The history of the Apulian FOcaccia. 4S wmillerary’ and.
lipked. to the great importance of the production of high
quad4ty wheat.

It seems to fe forn 4in Altamura. or 4n lLaterza, as a
vrar<ant of the famous local trad«tional fread.

The most wridespread recipe of focaccia belongs to the
eighteenth century writh the

use of &oiéec(‘ potatoes 4in the mexture (to gire -softness)
and ©f cut tomatoes

' Before that time, tomatoes and potatoes urere not knOwm

an Europe.
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¥ INGREDIENTS =

. e 200 g Pour 00 #
e 400 grams of semolina. flour ;
e 500 q of water
® Yeast
o A tallespoon of salt
® 4 tallespoons extra. vargen olive o4l " ' :
® PREPARAT ION
o Sift flour into a bowd, combrire the yea.st, wrater dl_nc(, R
salt then kread w-4ith your hands at least five minutes.
o The dough should be vrery soft Put 4t 4n a greased
round. shape baking pan adapting <t with your hands.
o After cover the pan with a towel, let rise for tuo :
o | . hours |
e Bake at 200 ° C for about 30 mintes :
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The el

The cu.tturiau,- or P:éhdta, S a d4sh coming from the old
pastoral tradition of the population liring in ALTA MURGIA
and 4n the city of Altamura

The "cutturidd" 4s an aromatic and sw-eet-smelling sheep steur,
cooked. by the shepherds 4in the past for a long time (up to 40
hours urhen the sheep wras adult) with wld herds for sea.soning
of pastures: wild femel; wrild onions and. the typical mushrooms
of Alta. Murgea. called ''Cardoncellit. .
The pot ,well closed, was lavyed down directly on the coaés.
The pignata, or cutturidd, wras prepared w-hen the cattle d,iec(
for accidental causes or d4ed 4n childbirth .

This Occasion became o collective ceZe&rat:;én, because the
meat was eaten only on solemn Occasions, SO a fewr times a
Year :
The pot was closed w4th a d«sc of dough made &5 Mxing

wrater and flour, to prevent rapor and aromas come out outside

; d_uring cooking.
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INGREDIENTS (For 4
seryrngs):

'

-

o 1 kilo and a haldf
lawnby chop

® (Onon ‘.

o Celery

® [Rosemary

e laurel

o Red pepper

e Salt and o4l

® Today 4t <s possille to add the tomatoes unknOwrn 4n
the middle ages. ' 2

P . ¢ .

PREPARAT ION AT /s 0.

1 Take the laml ard after making sure that «t 4s properdy . S,
cut and clean, put <t 4n a  deep crock pan, add celery 4

and on<on, fresh herds, such as rosemary and. laurel, salt,

* S

0il and pepper.

2 Then add w-ater to corer ererything, close w-ith lid and

-

c60k on four heat for about an hour and a half.

! :
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Apple_Cake [Abolu Kiika)

%

INGREDIENTS

175 mé butter

salt 4/4 teaspoon

flour 500 mé

applesi0

eqq 14

grarulated sugar 425mg
sour cream 425mgq P 7

powrdered sugar

-3 PV Y

PREPARAT ION

* Sl

b
.

_ 4 Peel and thinly slice apples. Sprinkle the granulated.
| sugar on top, cover, and keep oyernight in a cool place
= The follouring day, using a. pastry cutter, cut the butter sy
- dnto the ‘flour until the dough is crumbly Add the eag, e
3 § Sour cream,‘ and salt Chill the dough for one hour.
L2 Then thinty roll out the dough and. place on a 45"
© 4" (38 em x 28 cm) baking sheet Lay the apples in ttqht
rows on top. Bake at 200 ° C for 40 msnutes and (460

-’!",'.
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Trad«t«onal &l‘eo.d, SOuUp

e

INGREDIENTS | e

1 kg of bread
2009 ra4sins
200 g sugar

1 tea.spoon cannamon
200 g wrhipped. cream
300 q apples

400 g of cranberry

SN | ~=0

PREPARAT ION

1 In the oven fried bread rusks pour w-<th the }
| . bolirg water and allow to suell them
*; | Fromage the mass through a s<eve;, add ra4sins,

sugar, cimamon, cut apples unto small pieces,

’ i
iy

e 7 rush cranberries and add them, too . " e
L2 Boil it all together for 40 minutes.

X . 3. Cool and pour 4nto dessert plates.

A Before seriring put two spoons of wrhipped cream b
on the top of the swreet lreadsoup. '. o : *ié
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; | 4
" Caramelized QPPZes

: INGREDIENTS :

® 6 apples

® 3 thsp white sugar

o 1 thsp. cirmnamon

o 2 thsp unsalted butter

PREPARAT ION | |

1 To start, peel the aPP,ZeS‘ and then cut each apple )
7 4nto quarters Slice each quarter into 4 pieces |
2 l‘ 2 Next, melt the butter oyer medium-high heat Once .
“iigm the butter has almost melted, add the brourn |

|82 sugar, folloured by the apples Cook and. toss the 3.

for T apples a few times untid they are npicely
" 3! caramelized on all sides. ' .
- Note: You can also add a Ppinch 0f cannamon, «f : “—1'
7 R desired. »» o L >§
s Co-funded by the
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Cheese (Janu s);ers)

This c\heese 4s trad4tionally prepared for eating on the i
most important of all Latvian festivrals: jadn< How-ever, =
it can be made and eaten at ary time. It goes great

w<th rye bread, and would feel right at home as part

of a cold buffet (ie a Latvian smorgasford.)

INGREDIENTS: ; : '

e Dry cottage cheese or
ricotta, 2 kq

o O, 30 — 45 wm

o Milk, 40 ¢

o Yelloyr food colouring, 5
mé (optional)

* Sl

o Lemon juice, 5 — 40 ml (mayle umecessary)

o Cheesecloth

e Butter, 460 mq

o Fags . o :
e Carauwray seeds, 45 mé

e Salt, 15 m¢
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PREPARAT ION:

1

Drasin 081 ary 2iGuid. in the cottage cheese Put <t through
a. Cuisenart or flender to make sure 4t 4s finedy ground.
Use ‘a. large Dutch oven or stock pot. Put o4l in pot,
add milk [and yellour food colouring, +§ desired) Heat
to 40iling Then add cottage cheese and keep stirring
I§ milk mixture doesn't curdle within about 5 mirutes,
add the lemon juice. When curdled, strasn off all
2iquid. Place cheese mass 4in cheese cloth (gauze) and.
wr4ng out any rémaning moisture.

Melt the butter in the pot, put in the cheese mass and
heat until hot Meanw-hile leat egas together writh salt
and. caraway sees Gradually add leaten €qq mixtl,}re
to heated cheese mass

Mix well and keep on stirring until <t all &alls up
and becomes a b4t stretchy Remove from heat and pack
into  a nrumber of small round-lottomed bowds
[Alterpately, shape into small cheese urheels, ard. wrap
in cheese cloth) Cover, and keep ool
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2 ’ ;1‘ _.C heese SﬂQCkS
; \ e i
INGREDIENTS: ‘
o 1 kg not very sour, dry ) .“;\w;g'«. v ' 7 <" 1
~ cottage cheese - \< ‘
e 1 cup sour cream w X
o A little bt of cuman F a3y - ’
seeds ' ' ' A
o Salt | : ' ‘ e
PREPARAT ION: ~ 430
4 Mash cottage cheese wr-<ith sour cream
2. Add a little bit of cumin and salt. A
= 3 From the mass roll elongated cheeses Y
o 4 The cheeses are placed on the wrooden surface, cover
ol } and leave them to dry 3
N ‘ 2 5. Readymade cheeses are stored 4n a c0of place B
:f T ‘ o "
T
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Hardmade buns urith seeds

) INGREDIENTS:

o 1 cup roughly-ground rye
flour

® 2 cups of firely-ground rye
flour

e Ore packet of {ry yeast.

o 145 cup of melted butter or
regetalle odl.

s PV, Yo'y

o 1 {irely cup onion
o Cumdn,sunflourer oy
seed ,pumpkin seeds. ‘ ey
® Salt and sugar o

* Sl

L PREPARAT ION

1 Pour the roughfy-ground. rye flowrer in a bowd. :
2 Add dry ‘:)east and. max toqether - g !
% o 3 Add warm wrater =

L 4 Cover the bowl writh a. cloth and lecwe it to sit for

© 45-20 marutes. '

5 Then gradually add to the dough fmeég-qrounc( rye
flour,seed onions,salt and the melted butter: e
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é M:.x evergthmq together. %

7. Mash the dough_together. till it doesn't st:.ck to your
| hand.s. And fhen smear all over the lakirg tray lbutter

8 Bake the buns in the oven for 20 in 400° C , later
increase’ the temperature to 200 Baue tll golden

brown.

S -

"';\‘Tf" N

:
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_ Horey cake

.

INGREDIENTS: TG ‘o

. 250q clear horey, plus about 2
thsp extra to glaze

. 2259 unsalted

. 4009 dark muscorad® sugar

e 3 large eqq leaten

o 300q self-raisirg flour

S N

PREPARAT ION: s

4 Preheat the oren to fan 440C/ corventional 460C/gas
3. Butter and lire a. 20em round. doosef,ottomed cake
tin Cut the butter 4into pieces and drop 4nto a
medium Pan wath the honey and sugar Melt séouréy
over a fow heat When the mixture looks quite iquid.,
increase the heat under the pan and 60« for alout

one minute. leave to cool for 45-20 wminutes, to
prevent the eqgs cooking wrhen they are mixed 4n

< 2 Beat the eqqs 4nto the melted horey mixture wusing a '

g wooden spoon Sift the flour into a large bou-éd and
pour 4n the eqq and honey mixture, beating untel you

dyes have a smooth, quite rummy batter

« S

o
s >
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o

3 Pour the mixture into the tin and

. M ~ bake for 50 mairutes=4 hour until
. the cake s ‘ wredl-risen, golden

-

- brown and sprangs back when A
pressed. A skeurer pushed <nto the :
centre of the cake should come out
clean

4 Turn the cake out on a. w4re rack Warm 2 thsp honey
4n a. small pan and brush over the top of the cake
to gire a sticky glaze, then leave to cool Keeps for
4-5 days wrapped, 4n an a4rtight tin A
| :

S

o

& ’( - ;' L i[

2 '1 SO cEA
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Hot peart &arleﬁ salad

INGREDIENTS:

o 1 glass of pearl larley

e 1 onon

o 4 carrot

® 4 whole agrain TYe
bread slices

-3 e e

e Nowradays 200gr cherry

tomatoes or 2 pormal tomatoes can be used s
® Parsley lundle Xo v Simeoate s
e Salt, paper | % ;
o Vegetalle oil | >

* Sl

PREPARAT ION:

e | Pour 0O,5-l«ter of hot wrater on wrashed pearéd fbarley,
add salt and 60l slourly urtid the water foils out

-

and pearl barley is dry — approx. 30 min

‘  2 While the pearl larley keeps (0iling, chop  opions, cut

]

carrots «n straws and stew them «n hot o« till ﬁoej
brecome soft. 4
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- b '1."’ ".

3 Cut bread slices in small cubres, make the heat higher,
;Puf. bread urdth_carrots-and onions, stir while cooking
4 Put sliced tomatoes and chopped parsley, salt, paper,
boiled. peart barley all together in o bowrt iy
5. Put on the plates and enjoy

PS If you pour the wrater on pearl larley feur hours
before cooking you don't meed to pour 0,5 liters of hot
w-ater. You only reed to pour a glass of water; and 4t
4iS going to foil faster '

s P, Yy

3

.’_‘

i -’!",'-
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8 % 2 _Pea.-porridge
) | INGREDIENTS: ’
| o 2 cups of split peas :
o & cups of water
® Pinch of salt
_»"E
PREPARAT TON: 7,
1 Pour the peas 4n bourl ard wash them 4n wrarm T
WCL‘tQ]‘ U.nfif ﬁie wa.fel‘ PES cleoJ‘. \‘- . "" e ‘”]
2 Put 4t aside PRSI N
3 Pour wrater 4n pot and 604l it rig -
4 While the wrater 4is f04iling pour 4n the peas and Pinch '
0} salt ; | <F X A
L 5. Bodd it on medium heat untel peas are soft As )
S desired you can add onions, carrots ‘
s b 3 :
ol s g
| "‘ R i &
1} '..‘\
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Rye 4Breac('.

Rye bread (rupjma<ze; rudzu ma<ze) aluwrays has heen a staple 3
of Latrian d4et Trad<tionally, Latrians ate uwrhatever was

ava<lable during the season — cereals, lequmes and root
regetalles, meat and da<y Rye and barley was ava<lalle

all year round thus becoming the most «mportant source of
sub-sistence (wheat was considered to he a delicacy) It was

beliered that w-hile there wras rye fread on the table, no ope

would 90 hungry

Rye has been growrn 4n Latr<a. for more than 4200 years, and rye
bread became common more than a. thousand Years ago. Similardy
to Scandiravian and Slavic trad4tions, rye bread was baked
from leavered dough and it wras considered to more putratious
and. tastier than barley bread. In late 19th century sourdough
bread ga4red popularty, but 4t was wmanly baked for
celefrations as «t was more time consuming

Rye bread was eaten at erery meald, how-ever, it was not
s served w4ith porridge [another staple) Good bread wras the
3 | "~ pride and o4 of every hostess and ro effort was spared w-hen
| baking the bread. During the harvest, the ouwner of the house
! would bake the first bLatch of bread to check the quality of
rewr flour, howr well it rises and Sticks. T};e sowrer of rye
would be offered the first fite of the fread to celebrate his
effort, only then the laker and the rest of the fameily would
_eat
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Other, still olserved, customs dictate:

— IV the bread 4s acac(.entdlg dropped, <t must be
4mmec(4ate£5 Packec( u.P and kissed.

— Do pot wripe breadierumbs on the floor, otherurise God w-<ll
rot place more bread on the talle.

— Do pot place the bread bottom side up, otherurise the
family will experience hunger.

The recipe of rye fread presented here is ope of three recipes
I treed to see 4§ «t 4is possible to skep 420um round trep to
the only shop in towrn that sells proper rye fread and bake my
own at home From all three recipes this wras the easiest and
least time consuming . Baked {oaires may appear {lighter in
colour than usual as the flour was very fine and I did rot
hare malt extract to replace the sugar (malt extract agires
darker colour), but the taste was just as good. '

Prep Taime: 2 hours, 30 minutes
Cook Tame: 45 wminutes

Total T4ime: 3 hours, 45 minutes
yield: 2 loaves

. 7509 rye flour

« 600me buttermilu

. 80ml apple juice

e 4 ths sugar

. 1 ths salt

. 41 heaped teaspoon instant yeast
. caraway seeds [optonal)
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PREPARAT ION:

.1_

Co-funded by the _
Erasmus+ Programme
of the European Union
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Warm. the buttermelk to flood uwrarm temperature (test by
Putting couple drops on the inside of the wrist - 4t should
not burn)

In a large bowl mix all dry ingredients together and
add all liquids Mix well The douagh will lecome irery
thick Contirue &Y kneading the dough <n the bouwé or on a
kitchen bench for 45 minutes. The dough w4l be slightl
Sticky :
Place the dough back <n the bowé and (latten the doug
w-4th wet hands

Cover the Lowd urith a tea towel and place 4n a. warm
spot [above 25 degrees Celsius) to rise for 4-2 hours
Preheat the oven to 250 degrees Celsius Lire a fbaking
tray w<th baking paper or lightly oil the pan

When the douah has risen, wet your hands and spést the
dough 4n half to create two loafs Place both loaves on
the pan and let them rise for 30 mirutes When dough has
risen, brush both oaves with cold w-ater

Place the tray 4in the ovren and bake in 250 degrees for
10 minutes, then reduce the temperature to 480 degrees and

| brake for additional 25 wmirutes

GREAT ROUTES
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SimPﬁg rge-&read.. Zagerec(,

%

INGREDIENTS

Vanellin

Loaf of a good rye-
bread

Jar of cranberry jam
200 mé cream

Sugar

C4rnnamOn

Ore-third, of black chocolate lbars

PREPARAT ION:

R

wa

2

. »
e
o “.v

—— e ——
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With fingers crush or 4in a. food processor grind the rye
bread, even the crust.

Star 4n cirmamOn and slirers of grated chocolo:te 4nto
the rye &reqc( Ty

<=3 Whip the whipped cream, add4ng a. f&MeSP‘DOn of sugar

and a pinch of vanillin

In a suitalle contasrer (I usially use a cake baking
template) wmake ordinals with crushed rye bread,
cranberry jam and whipped cream.

GREAT ROUTES

g ] IN THE MIDDLE AGES
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RS 5 Thg sur ?ace is a. layer of wha.PpecL cream, cLecorthecL
- wdth grated chocolate -
B 6 At Zeast a coupée of hours hold 4n the refrigerator as
o At reseryes tastes fo meet
7. Put on the talble, cut the cake and serve w4th tea or
coffee
Ry
Pt 3
o Ze )3
| e o,
:f X R i
3 ?‘."‘
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INGREDIENT S:
e 400 q of potatoes
e 30 9 onon
e 20 g lutter
e 20 g flour

o 1 egg
o Salt

o Breadcrumé-s

® Fat for frying

PREPARAT ION:

i

l

Potato scones

69

1.Boil potatoes, add a b4t salt, strasn, dry, mash w-ith

potato-press, 0ol to 40-50° C
2.Add to the mashed potatoes fried .in butter, sliced

oneon, flour, salt and mex weél

b

3.From the prepared ma.ss make a. round Scones, role them
in &readcrum&s and then place it in a preheated Pan
wth fat b fry browrn '

4 After in a flat plate serve them w-ith sauce [sour -

cream, miushrooms, tomato) and fresh veqetoi’,le salads
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2 1 | ’l”rqd_ifliOnezg ,Chee_s;e Of St J ohn's day

INGREDIENTS:
o kg cottage cheese

o 509 mdlk

o 50-75 q Sour créawm
® 2 pes eqgs, lightly
wrhesked

1009 butter.

e 7 teaspoons caraway
seed s

e 2 teaspoons salt

PREPARAT ION:

1. Prepare a large bowd, take a stra4rer and dampen
, the cheesecloth | :
Oy 2. Pour the milk 4in a Zargé SakcepPan till it's foiding
e and add the cottage cheese
i 3. Heat the mixture on a. medium heat stirring
I frequentéy -
 Abter 5-7 mirutes the milk and cheese urill
e (Lo separate, Céeating yellowr-green (whey
L, 5. Place a Yire strainer oyer a large fowd and pour
the mixture in <t. Once it 4is dradred return the
mixture to the saucepan

-
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6. Make sure the salcepan has no residue left 4in «t, 4f
requered. gere 4t a. quéck rinse

;. Turn the heat on low and add the eqa, butter,
caraway seeds and salt and combine well A

5. Heat the mixture for afout 7 minrutes wrhile
constantly stirring It will become thicker and the
curd.s w+ll be more prominent.

9. Place the cheesecloth <in the stra4ner and pour the
maxture 4in 4t TO '"tie" the cheese pull the corpers of
the cloth together and spin them until you get a
Parcel of cheese

10. Place the parcel in the strasner and et «t cool
down for 5 minutes When the parcel has séightéy
cooled. dowrn, squeeze the excess liquid out w-<th
your hands [warning = the middle of the parceld wrill
be hot)

11. Place the cheese parcel lack in the stra<rer, cover
with a plate or a bowl to add weidht on top and
place the strainer oyer o bowl [so the excess &iquaid.

| can Still drasn) Place the bowl in a. fridae

ey 12. Cheese is ready to eat when completely cooled down .
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Flatbreads (podplomuke)

INGREDIENTS:

Wholemeald (lour,

Wa ter,

Salt,

Heré s,

Optionally it is possifle
also to add d<fferent
herl;s or seeds to the cake [seeds of the dark-
dooking woman, seeds of the fepnel, seeds of the
carawray, fresh or dried rosemary, fresh or dr<ed
oregano, fresh or dried lasil or provence herls.

PREPARAT ION: A
A chamotte store, the same like for laking the pizza. wr<él

ol be reeded for cooking 4in household conditions. The stone
S is essential if you are plamning to fbake crusty breads
Also a wooden spatula will be reeded which is oft en
attached to the store, and wooden pastry foard used
for forming the flathreads

A If you decide to add some seeds ol the herls
 altogether with wrater. Hot uwrater will cause that the
3 cake urill be more elastic. You can also kread the cake

Co-funded by the _
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w4th lukeyrarm wrater. The salt mixed with water wéf
better distribute into the-cake and wll influence its
taste. XA

Then set the oven with the stone inside to the highest
temperature and leave «t for heating at. least 30-40
maniutes.

How to prepare the dough:

Put the reeded amount of the flour into the fouwrd Cook
w-ater together w-ith the salt and herls Add the hot
w-ater graduadly to the flour so that
the c(_Ough comes out elastic Then
knead the dough energetically The
longer and more intensdredy you knead.
the dough the more elastic and féulffy
the cake w<ll be In order to have
delicious (lathreads, prepare the
dough a. day earlier, put 4t 4nto a
glass bowd, cover with the humid

| ,?Q&l‘ic so that 4t doesn't dry and

additionally cover it urith the plate Let it rest at least
8 hours. When the dough <s ready knead <t agasn for alout
2 hours. Then Uusing a wrooden roll form small féattened
,Pancakes” Bake the (lathreads on the stone until they

-~ are brown Serve wr4ith horey or jam £njo4 your meal!
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Brasded rinﬂrShaPéJ, pretzel
([olruraTrzanrek Krakowrski) | !-

INGREDIENTS:

Wheat flour,
Butter,

Wa ter,

Salt,

Sugar,

Dry yeast,

-3 e e

Baking soda.,

N

Sprinkles: poppy seeds, sesame seeds, cOarse | S
salt '

PREPARAT ION:

T 1 Sift the wrheat flour into the bourt, add sugar, salt

| and dry yeast and st

5. Pour warm water and mex the mqrecuents then Zeqvé

: . 4t for a feur mirutes Tk

= 3. Add the butter and knead well Leave for about an

SR hour at the room temperature for 30 mmutes to do the
fermentateon ;

. Take out the pastry board, put the d.quh on 4t, using
the wooden roll Platten and make it into pre-squared -

* Sl

wa

. »
v
o “.v
—— e ——
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shape; then cover with Yabric and leave for ancther 45
; mirutes. we

s. After cut off ﬁne strips and put them on a second
pastry foard.

6. The first postponed strips should already be relaxed,
take two, put one on the other and dgently turn, then
wTap 4n a circle and glue the ends of 4t by the wrater.

7. Formed bagels put lightly on a pastry foard. In a
large pan, 40il uwater with sugar and baking soda.
Put the preteels on a boiling water and 6oil after
about 15-20 seconds each side.

s. Prepare the topping on plates - poppy seeds, sesame
seeds, coarse salt.

o. After filtration, each pretzel's edges sprinkée writh the
topping and after put on the foard.

10. Preheat oven to 220 degrees Celsius and bake for 42-
15 wminutes until drowred.
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8 7 " Beer's soup | ZuPCL Pt.wna)

-2 : \ -

INGREDIENTS: AN R

e Dark wheat beer,
o Cottage cheese,

e Cream,

SuQar N

Pepper,

Sa.ffron,
Eaq yolk, |
Some fread crusts, i

Tl A, < Gy

PREPARAT ION: ' gy

1. Put cream, eqaq yolks toqether anto a bowd and wrhisk
them wrth sugar. - ' :

. 2. Put the pot on low heat o.nc(_ heat up the cream mass. iy

L‘; ‘ In a separate pan heat up the beer with a bread .

I crusts :
Lo 3 As soon as the feer will (0il, take the pof oﬂ fr0m $ ..

o T the heat and pour the feer into a pot wth the

T heated cream. _ o

e 4 Mix everything thoroughly, so thoi the &eer well ‘sl
s merded. with cream. A

’ i
iy
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& 7 Baked feaver's tadl

{ Pie‘é?cng 0gon &o&rq)

3

INGREDIENTS:

o 1 peaver's ta4l,
e salt,

o pork fat,
o clore of garlic,

o herls  (bay lealf,
cor<ander, wustard,

rosemary, junper)

® red wne,

it PREPARAT ION:

s . e
~f "‘;'I'*

1. Pour hot water and taken off the skin

2. After the taxl's pur<fication cut the taild of 2-3 cm
Jr: transrersely in several places at both sides: -
T 5 Rub it with the crushed herds.

cutted places.
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4 The cloves of garlic cut in half and press 4nto the

CTy




5. Put the ta<l into the saucepan, ‘corer with a lid and
: Puf aside for 3-5 days 4n a 0ol place Heat the frying
Pan and fry the slices of pork fat

) 6. Then put the beaver's tail and fry on both sides. B

‘ 7. Alter put the tail with the fried pork fat into the 2
saucepan and pour the red, dry w4ne and 4nsert into
the oven

g. Bake at approximately 480 degrees for 2-3 hours.

9. Serre and eat hot w-ith regetalle toppings.
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Potato dumpé);nqs

“{lemiesika)

%

INGREDIENTS:

. 5 - 6 potatoes,
e  wheat flour,

e« potato flour,

. wra.ter,

*  pork fat,

e  some futter,

o 1 on<on >
e  salt,
PREPARAT ION:

1 Peel the potatoes and  4oid in salted wrater unted
tender.

2 Dra«n the potatoes, leaiing the /lottom of the pot

approximately 3 cm of wrater

3. Sprinkle the potatoes uwrith wheat flour “and agas4n set
on a small Qire

4 Cover with a id and cook slourly approximately 40
minutes until the flour 4s infused.

5. Put the pot on a stable surface and whip the potatoes
and flour wusing a pestle to potatoes or sticks

. - "
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6. The potatoes should be compacted 4nto a smooth paste
;.for". a. few manutes, they should not contasn lumps of
the flour. AT

) 7. I0 the weight of the potato <s ot too dense, add the Ky

' potato flour

8 When you put a stick 4n  Lemieszka’ and You can raise
the pot writh <t, it 4s a sign that the mass of the
potato 4is ready

A Fry the pork fat 4in a browred cracklings, and at the
end of cooking add the chopped onion

10With the help of a spoon d4pped 4n melted pork fat
form the dumplings. |

1 Serve the | lemiestka sprapkled writh cracklings. {

S N

:

S
s >

!
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Old potlish Phe.o;somt

(b-aZart po staropolsku) o

%

INGREDIENTS:

e 1 pheasant,

e carved strips of facon,
e  salt,

e some fat,

e lutter,

e {breadcrumbs,

s PV, Yo'y

PREPARAT ION: | AR
1 Cut off the head, neck, tail and w-4nas w-4ith feathers |
of the pheasant and leave them 4n a cold place.

2. The pheasant's carcass pluck and disembourel. :

3 Then rinse it w4th water and dry A

4 Add the salt inside and out, wrap the slices of
" bacon, tie a thread and et 0ol for 24 hours.

5. After this time, bake the pheasant On a Spit Or in
a. pPan, Pb‘urinq it constantly with hot grease

6. Then skin, spread w-<th &utfel‘ and place 4n a hof
oren to become like a toast. |

* Sl
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7 At the end of cooking sprinkée the pheas&ht carcass
from all sides urith bread crumbs and pour the fat

unt<l it forms a ruddy crust

8 Remove the baked pheasant from the spit, remove the A
thread and put <t on a plate ' 13

9 Serue w«th lettuce or kale.

S -
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BITCHES FOR THE LADY AND THE KNIGHT

e

(BOCADOS DE LA DAMA Y EL CABALLERO)

%

BASKETS FOR FILLING (35 MINUTES)
INGREDIENTS -

® Sudar, 50 g
e Flour, 250 g
® £ags, 1 unmt

o Butter, 4100 q

PREPARAT ION

1 Mix sugar wth butter to form a yellow and . I
créamy créam.

2. Add the eqq to this mixture and knead to make sure
it's completely incorporated. Them, add the féour, b4t
bY bit, and continue mixing 1o form o homogeneous

2 R and soft mass

L}'{;. il 3 Stretch the mass to shape the lbaskets 4n a plasn

T surface covered w-<th flour Shape the faskets.
ww T 4 Place 'in an oren resistant talle

. 5 Bake for 25 mirutes
6. Leave 5 wmarnutes more

FILLING (25 — 30 MINUTES)

Co-funded by the |
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INGREDIENT'S

) Butter) 250 9
® £99s, 3 umts
o C }:eese wedges, 18 units (in medieral times, it was
made with other tupe of cheese) |
e Baskets, 50 units
® Lemon zest (optional)
e Chopped. aémond.
o Sugar, 1 tallespoon
PREPARAT ION
1 Place a tureen with the butter over med«um heat
2 Once 4t has melted, add sugar and cheese wed,ées
and. Shake everything writh enerqy
3 Shake and mix 3 eags and add to the previously
prepared. mass, 10 have an homogeneous mixture
5 4 F4ll the baskets and ééace chopped. aémond. over them
2 Place them into the oven
‘ | 5 When they are out, ground. some sugar w4ith a. mortar

Co-funded by the
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\ SNOWN C AKE
4 BI ZCOCHO NEVADQ)

INGREDIENTS: pr—

e Peeled carrots 200 g
e Sugar, 460 q

® £ags, 2 units

o Olire 0il 420 q

e Vandilla, 1/, teaspoon ~t
o Féour, 420 g | | | ‘. o

® Baking soda, 4 teaspoon i

s -
Tl A, < Gy

e Cinnamon, 1/, tea spoon ‘
e Yeast, 1/ teaspoon

® Salt, 75 teaspoon

e Chopped. wralruts 60 g

® Tcing sugar, 1 teaspoon

PREPARAT ION 0 B 2

“e
-

1 Peel the carrots and cut them 4n Smal{ peeces

2. Add sugar, edqgs, 0« and (romdéa,‘ mix  ererything

3 Add flour, baking sOda, cinmamon, aeast salt and
wradruts and mix agasn (e

4 Baste the mould and place the maxture n 4t AT y-

,cTy
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5 Féace in the oven, preriously heat to 1802 C urith
heat over and. under and bake for 30 — 35 min I
wre want 10 check urether the cake 4is ready or not, :
Puncture with o needle in the middle and check if &
its clean |

¢ Llet 4t cold and sprinkée urith iciné sugar

S -

AN N
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3 BABIFCAS | FLAONS®
(FLAONES DE BABIECA)

) A ”
INGREDIENTS
® Fresh cheese, 250 g
® (Goat's cheese, 75 g
e 125 g of ratural yoqurt "
® £qgs, 1 unt A
® Horey, 2 tal,lespoons .
e Sudar, 3 tallespoops ey >
o Ground admond, 30 g : : \
® Ra<sins, 32 pnts ‘ .""
® Round peeces of puff pastry, 32 uncts
o CinnamOn, 2 chMCSPOOpS ‘ 3
el ® Ground ginger, 2 tallespoons ';.‘
| TIMETO BE PREPARED :
© 35 MINUTES v i
7 PREPARATION | s .
U EO R B, A bowl, fresh cheese, goat's cheese, yoqurt, eqq :
and. ground. admond. are mixed. It should be beaten %% .
-
52
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to get a uncform maixture HoneYy and. sugar; cinnamon
: and gunger are added-
2. The round pieces of pulff pastry are place orer the
) baking tray, and they are filled writh the wmixture
' and a ra4sin 4s placed 4n each of the pieces They
are closed, giring them the shape of a sack or small
pa.sty

3 After heating the oven for 40 min to 200°C (392 F),
flaons are cooked fon 20 — 25 wmin at a temperatura.
of 47259 C (347 F) for them to get golden Taking them
out, we wast for them to be cold, and place them
over a. d4sh |

4 At the end, we dust them with 4icing sugar

S N

:

S
s >

!
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ROALD'S RECIPE
[PEST INOS)

%

INGREDIENTS (FOR 2} PERSONS)

e 250 G wheat flour
® 75 ML Wine from Jerez
o 400 ML olive oil

o The peel of a. lemon

TIME TO BE PREPARED

2 hours aprox.

PREPARAT ION

1 In the frying pan, heat the ol When it 4is hot enough,
add the peel of the lemon Cook 2 or 3 miputes.
Remove the fire and let it cool ‘

% I ; heaten oil. To prepare the dough, kread to have a
. uneform dough Let <t rest for 30 min 5

: 3. Stretch the dough ur<th a roller, and. cut in circles.

Gt 4 Fold the points dowrnwards, pressing to prevent

' e taking off Gire them the shape of a tie
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PUMPKIN PACKAG ING

(EMPANADICO DE CALABAZA)
) INGREDIENTS FOR THE DOUGH

® 250 ml water (1 glass)

o 125 ml olure oil (4/2 glass)
o 1 teaspoon aniseed.

e The grated peel of an orange " | _'.’
o 125 g sugdr

o 1 shot glass of anisette
® 400 q 000 flour

INGREDIENTS FOR THE FILLING

e 400 g of pumpkin

® Sudar and c4nmmamoOn

® Ra4sins and pare ruts

* Sl

o Qlivre ol

ey PREPARAT ION FOR THE DOUGH

| '3 1 In a pot, place the wdter, oil, sudar, aniseed,

N anisete and the peel of the orange, put- <t to fire,

T R and let it 40il for 40 minutes

' 2. Place in a bowl the flour (3/4), spill the filtered
liquid. previously prepared over it
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3 The liquid must be rery hot. We mix w<th a. wooden

. 5poon and. knead. over-the talle

4 Contirue kneading and add the flour you nreed to
have a light dough, not fixed to your hands.

5. Quer an oven paper, place the dough and stretch writh
a. roller, giring <t the shape you decide

6. Depending on the shape, remember the illirg have to
be covered with dough

7. Once You have closed «t, Pasnt the dough w-4th 04l
and. spill horey oyer it

PREPARAT ION FOR THE FILLING

1 Once the dough s stretched over the oyen paper,
dust wth sugar and cimmamon orer half the c(.Ot;Lgh
and spill a. bt of ol
2. Quer 4t, place the sliced. pumpkin
3 Add ra4sins and pire ruts, and ada4n sugar and
cArmamOn |
4 Spill oil oyper it You can repeat , add4ng aga4n
| sugar and cinmmamOn, PumpPkin and Sugar, c4nnamon;
i ra4sins and Pine ruts adga4n, end4ng wr4ith the ol
s "~ 5 Cover 'the §4lling, and close it properéy ‘
| 6. Cut the dough to allour the vapour to go out. Paint
w4th 0, add sugar and place 4n the ouen
> Cook for 30 man at 4802 C (356 F)

o
|
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MEDIEVAL SHIP
(BARCO MEDIEVAL)

{' INGREDIENTES

IR L The

Lemon 3elly (In Middle Ages, made _fro;n f4ish bones)
Blue colouring (Blueberry juice in Middle Ages)
£qgs

Féour
Leavem;n.qr
Sugar
Condensed. milk
yoqurts

£99 wrhites
Cream

Coloured. fondant (no fdeo; in Med«eral Times)

d4sh 4is prepared with a base of home-made Zemon

S geldy, with blue colouring to resemble the ocean

A sponge cake represents the wood of the ship. The sponge
cake is made url-th eqgs, flour, leaiening omc(_ suqar

~ A lemon wmousse, made wth cond.ensec( m‘-” Sugar,

. yoqurts, eqq whites and cream.

Co-funded by the |
Erasmus+ Programme
of the European Union

; We decorated it w-ith a. ron-edlle &l‘Ocheffe w-ith a flag
> % made w<th fondant
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|  APPLE'S PIE
[TARTA DE MANZANA) >
INGREDIENTS: :
o 10 tallespoon of malk
o 40 tallespoon of sugar
o 2 hand fulls of flour 3
o 3 eqgs y
e 100 q futter %
® Hall a. lemon -
o Apples ? :
PREPARAT ION
» 4 Sugar, flour, eqgs and milk are mixed urith melted ' :
o ot X butter. | 3
’, ; ; 2. The peel of half a lemon 4is grated, and the juice '
“yap | squeezed. P, |
15 3 Add several grated apples (2 or 3) ";' ;
A 4 Mix all the irgredients and decorate urith apples
. eSS slices. : | : o
5.Cook at medium temperatura in the oven for half
an hour. ' _ (s
AU
e Al
e £
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wata,
o L
o S S

EGGPLANT ‘AND SPICY MEAT CAKE

o | [PASTEL DE BERENTENA RELLENO D CARNE 2
. x ESPECTIADA) &
' INGREDIENTS ‘

e 2 Carrots

e 1 /4ig onion

o 3 pieces of garlic

e 2 eqoplants

o Minced beef (600 G)
o Grated cheese

ol A, 0

o Slices of cheese

® Ra4sins

® Sesame seeds

e Rosemary, thyme, bay
o o A glass of wrhite wrine

o Qlive ol
® Salt

PREPARAT ION B

wa

{ N

=3l 1 We chop cdrrots onion and. garlic We start 4y cooking
<o S the carrot, later the qarlic and at ﬁue end. the oniop, . -
S to have them brown VIS
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2 We add the minced meat and ‘thyme, Rosemary and 3
'eeqfs of bay_ Ten meutes later, we add sesame
seeds and ra4sins.

3 We add a _qlo:s,:c, 'oj Whete wrane and cook <t for 45 i
manites. :

4 Eqaplarts are sliced and place as a base 4in an
oren pot. We place over them a laver of meat, and
aga4n a layer of egoplant folloured 04 another of
meat. It «s covered w4th a last layer of eqgplant.

5. Place in the oven for an hour, at slour fire. When the
eggplant 4is ready, a laver of cheese is place over
it, and «t 4s gratinated. |

S N

* S

Vo
e

A
- - }_: -;3"
~

Co-funded by the
Erasmus+ Programme
of the European Unilon | GREAT ROUTES

IN THE MIDDLE AGES




| ‘ i | 105

CHICKEN OF THE NOBLE

(POLLO. .DE LA NOBLEZA)
f INGREDIENTS

® 2 chicker's thighs
® Salt

e 150 q of piq lard
o Black pepper

e Nutmeg L
o 3 pieces of qarlic

® Parsley
PREPARAT ZON .

1 Heat the oven for 40 — 415 meputes to 2002 C (392
F) |

2. Heat the lard to use <t as 0il

3 Peal the garlic and crush them 4n a wmortar Add

‘: j‘ o them to the mixture.
ad II 4 Mar4nate w4th the wmixture the chv.cken { A WOU ‘tO
preserye the meat) " K

:'; =4 5. Place over the oren tray, spill a b4t of chicken soup
TV ¢ The chicken remains in the oven for 4 h, 4 h and a
half at 1802 C (356 F) '
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8 7  CHEESECAKE

(TARTA DE QUESO) >
INGREDIENTS FOR THE BASE :
o 1 eqqg
e 200 q wheat flour
o 10 tallespoon of urater 1
o 1 tallespoon of sugar ‘ ﬁ
INGREDIENTS FOR THE FILLING ‘, B
o 4 tallespoon of corn flour (not in medieral :‘
times ) ; 3 Pk ;
e 300 q of fresh cheese '
e 7 tallespoon of sugar: | 37 e
~ . e 4glass of milk |
St INGREDIENTS FOR THE DECORAT ION . S
'1‘ ; o Horey ks &
| 'T o Walmuits | ‘ &
R
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MEDIEVAL CHICKEN FROM HUERMEDA’S PASTY OVER A
BED OF SWEET AND SOUR ONION .
[EMPANADA MEDIEVAL DE POLLO DE HUERMEDA EN CAMA g
DE CEBOLLA AGRIDULCE) 5
INGREDIENTS :

o 1 glass of olire oil
o 1 glass of feer

o 1 eqqg 7

® 5 chicken's thighs

ol A, 0

o 1 /49 opion ,
o 1 leek
o 1 piece of celery
o 1 glass of the soup formed wrhen cooking sugar
w-<th quince to prepare quince jeééy
o 1 tallespoon of viregar
g o Wheat flour
5 . e Salt, pepper and sa {fron

PREPARAT ION

e B B ry the On<On { comd_ied_) orer lour heat . > S
o 2 Remove the used 0il and let 4t cool (d _;aé&;s)

: g 3 3 Mix the 0il, the feer, the eqq yolk and add the $lour

{es, it needs, and kneat unt<il you have a. consistent and

uneform paste.

{ N
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4 In a frying pan, fry the leek, the celery and a b4t
of onion, add the checken's thighs, wr<th salt and
pepper, and. fry them slighly, adding a b4t of saffron

5. With the Pasfj; form two badlls, ore a. b4t bigaer
tan the other, the fase Stretch with a roller to give
them the shape you decide

6. Over the base, place the chicken, shreded, untforméy
dastributed and over a bed of onion

7. Sp4ll over the soup of quince and the riregar

8 If you want, a bit of goat cheese can be added

A It is covered w-<th the other pasty

10.Decorate 4t

44 Beat the eqq white and pant the surface wth «t

12 Place in the oven at a temperatura of 4802 C (356
F) 30 minutes, and 4ncrease a b4t the temperatura
at the end to have a Golden pasty

13 Decorate as you wrant

Co-funded by the
Erasmus+ Programme
of the European Un‘l‘on | GREAT ROUTES

IN THE MIDDLE' AGES




- s ek
i ‘.' '."‘.IA

B

French Recspes
(reek Recpes
Italian Recipes
Latrian Recipes
Polish Rec<pes
Spanish Recipes
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