Wondering through
~ Carpathians—
meet and taste them
Try it yourself!
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Karpatska turisticka cesta je produk-
tom unikatnej spoluprace karpat-
skych krajin podporena viacerymi
projektmi cezhrani¢nej spoluprace.
Tato publikacia je urcena navstevni-

kom Karpat, ktori chcl spoznat, zazit |

a ochutnat vynimocné chute, zvyky
a ponuky srdecnych hostitelov. Spre-

vadza potencidlneho navstevnika

po ¢arovnej prirode, kultUrnej krajine &

plnej pamiatok a histdrie a pestrej
gastronomii vidieka.

VYDALA AGENTURA NA PODPORU REGIONALNEHO ROZVOJA KOSICE, N.O., 2014
PUBLISHED BY AGENCY FOR THE SUPPORT OF REGIONAL DEVELOPMENT KOSICE,
NON-PROFIT ORGANIZATION, 2014

A terulet rovid
jellemzése

A Karpat turautvonal a Karpat
orszagok egyedulallo egyittmko-
dés terméke, tamogatott szamos
hatarkozotti egyitmUkodés projekt
altal. A kiadvany azoknak a Karpat
hegység latogatdinak készilt, akik
szeretnék megismerni, megtapasz-
talni és megkostolni a rendkivili
izeket, szokasokat és a szivélyes
hazigazdak ajanlatait. A potencialis
latogatot atkiséri a varaz-

slatos természeten,

a kulturalis tajban

amely tele van

a torténelmi

6rokségel és

valtozatos vidéki

gasztronomiaval.
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Pe scurt despre
caracteristicile

Drumul Turistic al Carpatilor este
produsul cooperdrii unice intre

tari carpatice, sprijinit prin diverse
proiecte de cooperare transfronta-
liera. Aceasta publicatie se adreseaza
célatorilor prin Carpati care isi doresc
sa descopere obiceiuri locale, sa cu-
noascd ofertele gazdelor primitoare,
sa experimenteze gusturi si specia-

litati culinare exceptionale. Brosura

i calauzeste pe posibilii oaspeti prin

natura magicd, peisaje culturale
bogate in monumente si istorie si
totodatd, prin delicioasa gastronomie

rurald.

KopoTka
apakTepucTuka

Kapnatcbkuit Typuctuunmi LLnax —
Le pe3ynbTaT yHiKaabHOI cnisnpaui
KapnaTcbkux KpaiH, nigTpMMyBaHi
KiNbKa NpOeKTiB MPUKOPAOHHOr0
cniBpobiTHMLTBA. Lis nybaikaLis
CTBOpeHa A1 BiABigyBauyis Kapnar,
AKi MatoTb Xary AisHaTvcsa micuesi
Tpaauuii, cnpobyBaTu npono3uuii
FOCTUHHWX I'a3/iB Ta NOCMaKyBaTh
ocobauBi cTpasu. MyTiBHUK
CynpoBOZXyBaTUMe NOTEHLiMHNX
roCTei Ha WXy MariYHoi
NPUPOAK, KyNbTYPHUX NaHALWAdTIB,
HamMoBHEHWX NaM’ATKamMu Ta iCTOpI€lo,
a TaKoX Yyepes MoBHY CMakiB

racTpPOHOMIlO LibOro Kpato.

Brief characteristics of
he territory

The Carpathian Tourist Road is the
result of a unique cooperative arran-
gement among Carpathian countries
and is supported by several projects
of cross-border cooperation. This
publication is intended for visitors
who would like to get to know, to ex- §
perience and to taste the exceptional
flavors and customs of the region’s
welcoming hosts. This publication
will guide these prospective visitors
through magical natural and cultural
landscapes full of monuments and
history; it will also lead them through
the flavorful gastronomy of the Car-
pathian countryside.
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Geografia

Geograficky je Uzemie Karpat
vymedzené samotnym pohorim.
Hory — oblUk Karpat tvoria od pra-
davna prirodzenu hranicu oddelujicu
staty. Slovensku cast Karpat zdobia
vulkanické pohoria Vihorlat a Slanské
vrchy. Ukryvaju pestré nerastné bo-
hatstvo a zachovanymi lesmi umoz-
nuju aktivny oddych a pesiu turistiku.
Udrziavané kastiele v Michalovciach,
TrebiSove a opravované hrady v Slan-
ci, vo Vinnom a Saridi umoziuju spo-
znat kulturne a historické dedicstvo.
Co krajinu spaja su pretekajice rieky
stmelujuce a roznasajuce spolocnu
kulturu, tradicie, gastrondmiu a spo-

sob obzivy. Splavné rieky (Bodrog,

Tisa, Hornad) spajaju regiony a umoz-

nuju vychutnat si scenériu luznych

lesov a navstivit vinice produkujice

CUKROVA HOMOLA -SYMBOL
ZADIELSKEJ DOLINY V NARODNOM
PARKU SLOVENSKY KRAS — LOKALITA
UNESCO (SLOVENSKO)

SUGAR LOAF-SYMBOL OF ZADIEL VALLEY
GORGE IN SLOVAK KARST NATIONAL PARK
(UNESCO SITE)

GEJZA LEGEN

zaujimavé vina z miestnych vinohra-
dov. Pestra gastrondmia kombinuje
pokrmy pochadzajuce z podhorskych
10k ako aj urodnych pastvin.

Cez pralesy narodného parku Vychod-
né Karpaty sa dostaneme na Zakar-
patsku oblast, ktory charakterizuju
rozsiahle travnaté chrbty Polonin.
PUtnikom odkryvaju hlboké, drodné
Udolia a neskutocné scenérie inte-
rakcie oblohy s krajinou. Poskytuju
obzivu pastierom, drevoruba¢om

a rolnikom. Pokojny atmosféru
vidieka Zakarpatska zdobi tradi¢na
pohostinnost a pestré tradiciami a et-
nickym zlozenim bohaté gastrono-
mické Speciality. Na spolo¢nu historiu
poukazuju pysné hrady v Mukaceve,
Uzhorode a Neviciach.

Rieka Tisa, ktoru zrodili Karpaty

tvori prirodzenu hranicu Uzemia. Tisa
po prekonani hér preteka do Karpat-
skej niziny kde tvori nadherné mokra-
de a vyznamné biotopy a vtacie
Uzemia. Spaja vulkanické tufy, ktoré
nerespektuju Statne hranice a umoz-
1uju vznik unikatnych tokajskych

vin. Rieku lemuju miesta osidlovania

Uzemia a pamiatky z déb ranného



krestanstva a kuruckej historie. Pestré
narodnostné zlozenie umoznilo vznik
tradi¢nej gastrondmie kombinu-
jucej dary riek, pastvin, poli, vinic

a sadov. Miestami ako sU Nyirbator,
Nyiregyhaza a Nagylajos kracali krali
ako aj histdria. Pahorkatiny uhorskej
niziny a zupy Szatmar na rumunskej
strane postupne prerastaju do kopcov
Karpat. Izolované ndhorné plosiny
regionu Satu mare a Maramures zdo-
bia malebné dedinky zachovévajice
Utulné drevenice a tradicie vidieka.
Nespocetné drevené kostoliky zname
z Ukrajiny ako aj zo slovenského
Zemplina v tomto kraji poukazuju

na spolocnu histdriu a kultoru Karpat.
Zname pokrmy maju zrazu tisicraké

iné chute a silné ovocné destilaty

roztancuju nohy.

KOPOVITE OBLAKY ZDOBIA POLONIU
RUNU NA ZAKARPATI UKRAJINY
PFUFFY CLOUDS DECORATES THE
POLONINA RUNA PARK IN ZAKARPATYA
UKRAINE

GEJZA LEGEN
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Geography

Geographically, the territory of Car-
pathians is defined by the mountains
themselves. Since ancient times the
Carpathian arc has formed a natural
border between countries. The Slovak
part of the Carpathians is adorned by
the volcanic mountains of Vihorlat

and the Slanské Hills. The mountains
conceal a wealth of mineral resour-
ces, and their well-preserved forests
allow for hiking and other forms of
recreation. Historic mansions in Micha-
lovce and Trebisov, as well as recently
repaired castles in Slanec and Vinné,
offer visitors the chance to experience
the region’s cultural and historical
heritage. The land is united by rivers
that spread shared culture, traditions,
gastronomy and ways of livelihood.
Navigable rivers (the Bodrog, Tisa

and Horndd) interconnect regions and
enable travelers to enjoy the scenery of
the floodplain forests and to visit the
region’s vineyards, which produce dis-
tinctive local wines. The region’s varied

cuisine combines dishes from mountain

meadows and fertile pastures.
Through the virgin forests of Eastern
Carpathians National Park, we arrive
in the Transcarpathian region, which

is characterized by the extensive
grassy ridges of the Poloniny. The
Poloniny unveil deep, fertile valleys
and incredible scenery, where the sky
interacts with the landscape and whe-
re shepherds, lumberjacks and farmers
earn their livelihood. The peaceful
atmosphere of rural Transcarpathia

is enriched by traditional hospitality
and colorful traditions, and by a varied
ethnic composition producing rich
gastronomic specialties. Proud castles
in Mukachevo, Uzhhorod and Nevice
point to common history.

TheTisa River, whose source is in the
Carpathians, creates another natural
border. After making its way through
the mountains, the Tisa flows into

the Carpathian basin, where it forms
beautiful and important wetland
habitats and bird sanctuaries. The river
connects volcanic tuffs that respect

no national borders and enable the
cultivation of unique Tokaj wines. The

river’s banks are lined with villages



and towns, historical sites from early
Christianity and the times of the Kuruc
uprisings. The area’s colorful ethnic
composition is reflected in traditio-

nal gastronomy, which makes use

of rivers, pastures, fields, vineyards
and orchards. Kings and history have
passed through such places as Nyirbd-
tor, Nyiregyhdza and Nagylajos. The
Hungarian lowlands and the uplands
of Satu Mare County on the Romanian
side gradually grow into the hills of the
Carpathians. The isolated plateaus of
the Satu Mare and Maramures regions
are adorned with picturesque villages
preserving cozy wooden houses, chur-
ches and rural traditions. Countless
wooden churches in Ukraine and in Slo-
vakia’s Zemplin region indicate a com-
mon history and culture. Well-known
dishes suddenly have thousands of

flavors, while distilled fruit spirits bring

the legs to dance...

JESENNE POTULKY PO POLONINACH
(UKRAJINA)

AUTUMN WANDER IN POLONINY (UKRAINE)
GEJZA LEGEN




Prirodné zaujimavosti
a lokality prirodného
dedi¢stva UNESCO

Prastaré jedlové a bukové porasty
zdobené jazerami Karpat umoznuju-
ce prezitie vlkov a medvedov strieda-
jU trdvnaté holiny Polonin. Luzné lesy
a mokrade ktoré poskytuju oddych

a Utocisko pre pocetné vtacie druhy
vystriedaju na juhovychode travnaté
pahorkatiny a bukové lesy. Krajina

po starodia vyuzivana ¢lovekom este
stale dokaze poskytnut domov ohro-
zenym druhom fléry a fauny a potesit

vnimavého navstevnika.

MORSKE OKO V NARUCI VIHORLATU -
CIEL CESTY PESICH TURISTOV
(SLOVENSKO)

EYE OF THE SEA IN ARMS OF VIHORLAT
MOUNTAINS - TOURISTICTARGET OF MANY
HIKERS (SLOVAKIA)

GEJZA LEGEN

POLONINY NA ZAKARPATI PONUKAJU
NADHERNE VYHLADY DO KRAJINY
(UKRAJINA)

POLONINY IN ZAKARPATYA OFFER
BEAUTIFUL OVERVIEWS OF THE LANDSCAPE,
UKRAINE

GEJZA LEGEN




Curiosities of the nature
and natural UNESCO

The grassy highland clearings of the
Poloniny are interspersed with ancient
forests of fir and beech decorated by
Carpathian lakes, which enable the
survival of wolves and bears. Flood-
plain forests and wetlands, which
provide rest and refuge for numerous
bird species, give way in the southea
to grassy uplands and beech forests
Land that has been used by man for
centuries is still able to provide a home

for endangered species of flora and

fauna, delighting the perceptive visitor.

JESEN FARBI BUKOVE LESY PRI
OBLUBENEJVYHLIADKE KOSICANOV
NA SIVCI (SLOVENSKO)

AUTUMN PAINTS THE BEECH FOREST NEAR
FAVOURITE SIVEC VIEWPOINT NEAR KOSICE
(SLOVAKIA)

GEJZA LEGEN









HUCULSKE KONE NA POLONINACH, UKRAJINA
HUCUL HORSES IN POLONINY, UKRAINE
GEJZA LEGEN
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POHLAD NA INOVCE A BUKOVE
LESY KARPAT — LOKALITA UNESCO

. (SLOVENSKO)

INOVCE VISTA WITH CARPATHIAN BEECH
FORESTS—UNESCO SITE (SLOVAKIA)
GEJZA LEGEN




OM NARODNOM
OKALITA UNESCO
(UKRA A)

PLESNIVEC ZDOBI UNESCO =
PARK RODNEIV REGIONE

MARAMURES, R N -
 RubigNSKossl -
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radicna architektura a lokality kulturneho dedi¢stva UNESCO

L
1-...‘\./qﬁ\hutnajte si navstevu malebnych kostolikov rozmiestnenych v dokonalych prirodnych scenériacl h dedin.

Predstavuju posledné, ¢asto funkéné pamlatky tradi¢nej architektury. V mnohych dedinkach Karpat najdete raditné

 stodoly a hospoda udovy alebo prinajmensom nadherné zdobené ok nlceastltysedllackychdomov

NESCO LOKALITA, DREVENY

OSTOLIK BARSANA
MARAMUR (RUMUNSKO)
BARSANA UNESCO WOODEN




LETO PRICHADZA NA VIDIEK MARAMURES -
DREVENY KOSTOLIK VO VALEA STEJARULUI -
LOKALITA UNESCO (RUMUNSKO)

SUMMER COMES TO MARAMURES COUNTRYSIDE-
VALEA STEJARULUI WOODEN CHURCH-UNESCO
SITE (ROMANIA)

GABRIEL MOTICA

. shytters and decorative shields that

Traditional architecture
and cultural heritage
UNESCO sites

Enjoy a visit to pictuResque churches /
in the perfeet scenery of villages at
the ends of mountain roads. These

churches represent the last examples
of traditional architecture, and many
are still in use today. In many villages
of the Carpathians one can find

traditional houses, barns and.farm i

buildings, as well as beautifully carvi

adorn peasant homes. .

VYREZAVANA BRANA KU KOSTOLIKU

" SAT SUGATAG, MARAMURES — LOKALITA

UNESCO (RUMUNSKO)

CARVED GATETO SAT SUGATAG WOODEN

CHURCH, MARAMURES-UNESCO S|TE

(ROMANIA) 2 il
GABRIEL MOTICA-: &
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FUNKCNA VODNA PRACKA, MARAMURES
RUMUNSKO

FUNCIONAL STREAM MILL, MARAMURES
ROMANIA

GEJZA LEGEN -




FRESKY ZDOBIA STENY JEDNEHO
Z NAJSTARSICH KAMENYCH

4| UNESCO (MADARSKO)
FRESCOS DECORATES THE WALLS OF
ONE OF ELDEST STONE CHURCHES IN
U9 NY/R COUNTY-UNESCO SITE (HUNGARY)
8 GEJZA LEGEN



POTULKAMI PO DREVENYCH &w‘m’ﬁfﬂj
1.

KOSTOLIKOCH KARPAT NAVSTEVNIK
NAJDE NADHERNE IKONY — LOKALITO
UNESCO (UKRAJIN
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Je len malo krajin v Eurépe kde este stale najdete pestré kroje a udrziavané
[udové zvyky. Cirkevné sviatky, svadby a miestne slavnosti umoznuju vychut-

nat tradicnu pohostinost a zapojit sa do viru [udovych tancov. Piesne, tance

a ludova hudba sprevadzaju kazdv udalost v Zivote obyvatelov Karpat.

ITIS TIME TO COLLECT THE HAY N [ZA

“ VALLEY MARAMURES (ROMANIA) .«

KOSIKAR Z OKRESU CODRU,

MARAMURES (RUMUNSKO)

BASKET WEAVER FROM

CQDRU COUNTY, MARAMURES
| (ROMANIA)

GAB\RIEL MOTICA




Traditional culture

There are few countries in Europe whe-
re you can still find colorful traditional
costumes and persistent folk customs.
Religious holidays, weddings and

local celebrations enable one to enjoy
traditional hospitality and to.be taken
up in the whirl of folk dances. Songs,
dances and folk music accompany eve-
ry event in the life of the Carpathians’

inhabitants.

KANZEN KARPATSKEJ DEDINY
'V UZHORODE (UKRAJINA)
CARPATHIAN VILLAGE SKANZEN IN
UZHGOROD (UKRAINE)
GEJZA LEGEN




KAZDY DLHO SPOMINA NA VIDIECKU
SVADBU, KTORU ZAZIL NA VLASTNE)J
KOZI (NYIRSAG, MADARSKO)
EVERYBODY ALWAYS REMEMBERS THE
COUNTRY WEDDING EXPERIENCED ON OWN
SKIN (NY/RSAG, HUNGARY)
CSABA CSUTKAI



PONUKA MIESTNYCH VIN STREDOVEKEJ

SYPKY, JABLONOV SLOVENSKY KRAS — ZIMNE RADOVANKY NA VIDIEKU
UNESCO LOKALITA MARAMURES (RUMUNSKO)
OFFER OF LOCAL VINES IN MEDIAVEL BARN, WINTER CHEER IN MARAMURES
JABLONOV SLOVAK KARST-UNESCO SITE COUNTRYSIDE (ROMANIA)

GEJZA LEGEN GABRIEL MOTICA
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VIANOCNE ZVYKY VIFLAIM
NABOZENSKA DRAMA V OBClI
MARAMURES V CASE VIANOC
A NOVEHO ROKA (ROMANIA)
CHRISTMAS CUSTOMS—-VIFLAIM,

RELIGIOUS DRAMA PLAYED IN THE
VILLAGES OF MARAMURES AROUND
CHRISTMAS AND NEW YEAR (ROMANIA)
GABRIEL MOTICA
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' PRIPRAVA TRADICNYCH POKRMOV

n NAVID KU ZUPY MARAMURES

: .- (RUMUNSKO)

PREPARATION OF TRADITIONAL NATURAL

FEAST IN COUNTRYSIDE OF MARAMURES

] QUNTY IN ROMANIA

i AviRIEL MOTICA
&

VYROBCA FUJAR NA TOKAJSKYCH
SLAVNOSTIACH VINA, CERHOV,
SLOVENSKO

FUJARA PIPE CARVER IN TOKAJ WINE
3 FESTIVAL, CERHOV, SLOVAKIA
GEJZA LEGEN
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Gastronomia a zvyk

Ako chutia holUbky a miestne vina? Nespoznate
ak nepridete alebo neochutnate, neda sa odolat!
Tisicoraké chute a sposoby pripravy tradi¢nych
jedal uspokoja kazdé chute. Zlatisté, lahodné vina
striedaju silné ovocné destilaty a domace kolace.

Ochutnajte a pre spomienku a obohatenie rodinné-

ho jedélnicka pripravte si nase jedla aj sami!

Gastronomy and folk customs

do-little pigeons—and local wines taste? You
on’t know unless you try yourself, and then you
on’t be able to resist! A thousand flavors and
traditional cooking methods will satisfy every
taste. Golden, delicious wines
alternate with strong fruit
spirits and homemade cakes.
Taste them and, to remind
yourself of your visit and enrich
your family’s diet, use our recipes ,
to prepare some of our meals
yourself!

GEJZA LEGEN




Bors¢é

* 500g madso hovadzie

* 5009 maso bravéové

e 500g maso Udené

¢ 5oog kapusta hlavkova biela

e 5oogcvikla

* 500gzemiaky

* 2509 petrzlen

e 2509 mrkva

e s5ogcibula

¢ 1konzerva paradajky pasirované

e 1téglik kysla smotana

e cesnak

* mast bravéova

¢ Dochucovadla: ocot, cukor, kore-
nie ¢ierne mleté, bobkovy list

3 druhy mésa (hovadzie, bravcové

a bravéové Udené) nakrajame na koc-
ky a ddme varit. Po zmaknuti médso
vyberieme a do vyvaru dame varit ze-
miaky s bobkovym listom a na drob-
no nakrajanou kapustou. Medzitym

v druhom hrnci na bravéovej masti
opecieme mrkvu, petrzlen a cibulu
nakrajané na kocky. Po zmaknuti

pridame cvikly, trochu mletého ¢ier-

ného korenia a pasirované paradajky.

Vsetko spolu podusime do makka.
Po zméaknuti kapusty prilejeme

do mésového vyvaru hotovu zele-
ninovo-cviklovl zmes a pridame
uvarené maso. Pridame 2 — 3 nastru-
hané struciky cesnaku a vietko spolu
povarime 10 — 15 minut. Uz nalozenu
polievku ozdobime a dochutime

1 lyzicou kyslej smotany.

Borsc (Borscht)

e 5004 beef

* 5004 pork

* 5009 smoked pork

* s500g cabbage

* 5004 beetroot

* 5009 potatoes

e 2509 parsley

e 250g carrot

* 2509 onion

e 1 can of tomato purée

® 1cUp OfSOUI’ cream

* 1 piece of garlic

e lard

e To taste: vinegar, sugar, ground
pepper, vinegar, sugar, black

pepper, bay leaves

Cut the 3 types of meat (beef, pork
and smoked pork) into cubes and boil.
Once the meat is soft, remove it and
add potatoes, bay leaves and finely
chopped cabbage to the broth. Boil
until cabbage is tender. Meanwhile, in
a second pot, melt the lard and sauté,
the diced carrots, parsley and onion
When these are soft, add beetroot,

a bit of ground pepper and tomato
purée. Stew together and cook until
everything is tender.

When the cabbage is soft, add the
stewed vegetables and the cooked
meat to the broth. Add 2-3 cloves of
grated garlic and cook all together
for 10 to 15 minutes. The soup can be
garnished with 1 tablespoon of sour

cream.

GEJZA LEGEN



radicné recepty Karpat

* 5oog hruba alebo polohruba muka
* 150g uvarené zemiaky

e 1-300g Udena slanina

e 250gbryndza

e 1ksvajce

e 1259 kysla smotana, sol, voda, cibula

Z muky, vody a vajca si pripravime cesto, ktoré
rozvalkame na hribku 2 —3mm. Do cesta m6Zzeme
pridat aj 1 — 2 uvarené zemiaky, cesto bude po uva-
reni maksie. Z cesta pomocou pohara vykrajujeme
kolieska alebo cesto pokrajame na Stvorce velkosti
6 x 6cm. Do koliesok alebo Stvorcov vkladdme
pinku vyrobenl zo zmesi uvarenych a roztlacenych
zemiakov a bryndze. Do kazdej formy vloZime asi
polievkovu lyzicu plnky, okraje prehneme cez seba
a dokladne vydli¢kou stlacanim uzavrieme. Varime
v mierne sa variacej osolenej vode priblizne g —12
minut, kym pirohy sami nevyplavu na hladinu.
Pirohy vyberieme, prelejeme hustou smotanou

a posypeme Skvarkami z Udenej slaniny a do zlatis-
ta a chrumkava opecenej cibule ¢i zelenym kdprom

a pazitkou.



Traditional recipes of

Pirohy (pierogies)

e 500g wheat flour

e 1504 boiled potatoes

* 1-300g smoked bacon

* 2509 bryndza (sheep cheese)

* 1eg9

* 1254 sour cream, salt, water, onion, green dill,

chives,

Mix together the flour, water and egg to prepare

the dough, then roll the dough out until it is 2-3 mm
thick. For extra softness, add 1—2 boiled potatoes

to the dough. Using a glass or sharp knife, cut the
dough into circles or 6 x 6 cm squares. Take the
previously-prepared filling, made from a mixture of
boiled and mashed potatoes and sheep cheese, and
place it on the circles or squares. Fold the edges and
use a fork to press and close the dough tightly around
the filling. Cook the pirohy in slightly salted and boi-
ling water for about 9-12 minutes, until they float to
the surface. Remove and place on a plate. Cover with
thick sour cream and sprinkle with smoked bacon
cubes and crispy toasted onion rings or with green dill

and chives.

GEJZA LEGEN
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Bograc gulas

* 6009 hovadzie pliecko alebo
stehno

e 250gcibule

¢ 3lyzice bravcovej masti alebo
tuku z vyskvarenej slaniny

e 1/2 lyZicky mletejrasce

e 1-2struzky cesnaku

e asi11/2-2lyZice pomletej sladkej
Cervenej papriky

¢ solpodla chuti

e 1oCistena mrkva

e 1odisteny petrzlen

e 2 papriky

¢ 1stredne velka paradajka

e 2stonky stopkatého zeleru
s listami

* 400gzemiakov

¢ vajecné cestoviny alebo cestovi-

nové drobky

PosTup

Maso nakrajame na 2 cm kocky. Ci-
bulu oldpeme a nakrajame na jemno.
V 3 -5 litrovom hrnci alebo kotliku
roztopime mast a za staleho miesania

pridame osolent cibulu. Smazime

do zlatova, pridame rascu, mlety

cesnak a po stiSeni ohra pridame
papriku, trochu soli a méso. Dusime
a stale mieSame, ak je potrebné
pridame trochu vody z predvarenych
zemiakov.

Ked'je maso napolo uvarené, pridame
na kocky nakrajanu zeleninu, semie-
nok zbavenu paradajku a nakrajany
zeler aj s listami. Zalejeme pol litrom
az litrom vody a nechame dusit
dalsich 15— 20 minUt. Potom prida-
me olUpané a na kocky nakrajané
predvarené zemiaky a vsetko varime
este priblizne 5 —-10 mindt. Vodu
prilievame podla potreby a hustoty
az kym sa zemiaky nedovaria. Ku
bogracu patri Cerstvy chlieb a ¢ervené
vino alebo pivo. Bogracs si moze
kazdy zahustit na masti oprazenymi
cestovinami a stiplavymi paprickami,

mukou sa nikdy nezahustuje.
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Bogrdcs goulash

* 6004 beef shoulder or leg

* 2509 onion

e 3 tablespoons of lard or fat from
sizzled bacon

e 1/2 tablespoon of ground cumin

e 1-2cloves of garlic

e 11/2-2 tablespoons of sweet
paprika

* salt to taste

e 1carrot

e 1 parsley root

e 2 green peppers

e 1 medium-sized tomato

e 2 stalks of celery with leaves

* 4004 potatoes

* Egg noodles or drip pasta

Cut meat into 2 cm-sized cubes. Peel
onion and chop finely. In the 3-5
liter pot or kettle, melt lard and add
cut onions and salt, stirring well. Fry
until onion turns golden brown, then
add cumin, crushed garlic and, after
lowing heat, add pepper, a little salt

and meat. Stew and stir constantly, if

necessary adding a little water from
the boiled potatoes.

When the meat is half cooked, add the
diced vegetables, tomatoes with seeds
removed and diced celery with leaves.
Add half a liter or one liter of water
and stew another 15—20 minutes. Then
add peeled and diced boiled potatoes
and cook everything for about 5—-10
minutes more. Add water as needed
until proper thickness is achieved and
the potatoes are boiled. Serve bogrdcs
with fresh bread and red wine or beer.
Bogracs can be further thickened

with roasted pasta and can be made
stronger with hot peppers; flour is

never added.
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¢ 500g mletého bravcového mésa

e 200gryze

e 2cibule
e 1cesnak
* 2vajcia

¢ olej, sol, ¢Cierne korenie, cervend
paprika, rasca
¢ 1liter paradajkového pretlaku

Do hlavky kapusty vtla¢ime dlhu
velku vidlicku a vlozime do vriacej
vody. Ked listy zmaknu, po jednom
ich odoberame, vidli¢ka to vyrazne
ulahdi. Medzitym do panvice na oleji
ddme poprazit ryzu. Pridame korenie
podla chuti a povarime asi 10 minut,
aby ryza nasiakla vodou. Cibulu
pokrajame na malé kocky a trochu
oprazime na oleji. Po skonceni po-
sypeme cervenou papriko u. Nie vsak
na ohni, pretoze by zhorkla. Pomelie-
me maso, pridame osmazenu cibuly,
pretlaceny cesnak, sol, vajcia, Cierne
korenie, tolko paradajkového pretla-

ku kolko zmes prijme, trochu oleja,

trochu pokrajanych listov kapusty

a véetko premiesame. Z listu kapusty
vyrobime lievik a pInime ho zmesou.
Zatlacime okraje, aby sa holUbky

pri vareni neotvorili. HIUbik kapusty
so zvySnymi listami vlozime na dno
hrnca, aby sa holUbky nepripalili

a tiez holdbky v hrnci nimi prikryje-
me. Holubky zalejeme zmesou vody
a pretlaku, priddme trochu rasce

a soli. Holubky musia byt pod vodou,
varime ich priblizne 1 hodinu a pol.
Po uvareni podavame zaliate kyslou

smotanou s Cerstvym chlebom.
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(Little pidgeons) Stuffed

* 1bigger cabbage

* 5004 ground pork

® 200grice
® 2onions
e 1garlic

* 2eggs

e oil, salt, black pepper, red pepper
powder, cumin

e 1 liter of tomato sauce

Push a big, long fork into the cabbage
and put it to boiling water. When the
leaves soften, separate them from the
cabbage one by one. The fork will make
this process significantly easier. In the
meantime heat oil in the frying pan
and roast the rice a little. Add spices
according your taste and cook it for 10
minutes until the rice soaks enough
water. Cut the onion into small cubes
and fry it in the oil. Add red pepper
powder, but not on the fire, otherwise
it turns bitter. Grind the meat, add
fried onion, pressed garlic, salt, eggs,

black pepper and as much of tomato

sauce as possible. Add some oil, seve-
ral slices of cabbage leaves and mix
together well. From cabbage leaves
form funnels and fill them with the
mixture. Press the edges to avoid the
opening of the cornets. Put the cabba-
ge stalk with remaining leaves into the
big pot in order to avoid the burn of the
cornets and also cover the cornets with
them. The cornets pour with mixture
of water and tomato sauce, add cumin
and salt. The cornets have to be under
water. Cook them for about one and
half hours. When ready, serve them
with sour cream and fresh bread.
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Polenta (kukuricna

¢ 5o0og kukuri¢nej muky
e 200 g ja¢menej muky
e 5oo mlmlieka
e bravéova mast

e sol, cukor

Obe muky spolu zmieSame a za sta-
leho mieSania uvarime v slanej vode.
Podobne ako pri vareniryze, voda

v hrnci nesmie presiahnut 5—-6 cm
zmesi. Ked'sa zmes zacina zahustovat
pridame trochu masti. Z uvarenej
pasty naberame naberackou hrudky,
ktoré ozdobime spenenym roztope-
nym maslom a praskovym cukrom. Po-
davame zaliate studenym prevarenym
mliekom. V rumunskych horach pastie-
ri z pasty vyrobia bochnik a nechaju ho
upiect pri pahrebe ohna. Vznikne chut-
ny kukuri¢ny chlieb, ktory sa jedava so
syrom, zincicou a susenym jahnacim.
V Madarsku ako aj na Ukrajine sa na
polentu pridava bryndza a kdsky do
zlatova upecenej slaniny. Miska sa

zalieva hustou smotanou.

GEJZA LEGEN
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Polenta (Maize Mash)

* 500 g cornmeal
e 200 g barley flour
e 500 ml milk

e lard, salt, sugar

Mix together the cornmeal and barley
flour and cook in salted water. As in
cooking the rice, the water in the pot
should not exceed the height of the
grain mixture by more than 5-6 cm.
When the mixture begins to thicken,
add a bit of lard. The cooked paste can
be served in lumps with a large spoon,
decorated with melted butter, and
powdered with sugar. Serve covered in
cold boiled milk.

Romanian shepherds in the mountains
make loaves of polenta and bake them
over an open fire. The result is a tasty
corn bread, which is eaten with cheese,
cultured whey and dried mutton.

In Hungary and Ukraine goat or sheep
cheese is added, along with roasted
bits of bacon. The mixture is then
covered with thick sour cream.

GEJZA LEGEN




-

AKA BY TO BOLA
SVADBA BEZ
PALENKY? DESESTI,

- MARAMURES
. (RUMUNSKO)
J WHAT A WEDDING
WOULD IT BE

. F WITHOUT PLUM
o ¥ LIQUOR IN DESESTI,
MARAMURES?
(ROMANIA)
GABRIEL MOTICA

-/

Agentira

= a5 o

regionalneho Hungary-Slovakia-Romania-Ukraine The Programme is co-financed by the
rozvoja Kosice, & ENPI rder tion Prog e European Union
n.o. C

Partnership without borders

TATO PUBLIKACIA BOLA ZOSTAVENA S PRISPEVKOM EUROPSKEJ UNIE. ZA UVEDENE NAZORY AKO AJ OBSAH PUBLIKACIE ZODPO-
VEDAJU PARTNERI PROJEKTU AV ZIADNOM PRIPADE NEZASTUPUJU A NEODRAZAJU NAZORY EUROPSKEJ UNIE.

THIS PUBLICATION HAS BEEN PRODUCED WITH THE ASSISTANCE OF THE EUROPEAN UNION. THE CONTENTS OF THIS PUBLICATION ARE
THE SOLE RESPONSIBILITY OF PROJECT PARTNERS AND CAN IN NO WAY BE TAKEN TO REFLECT THE VIEWS OF THE EUROPEAN UNION.



