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I PROJEK AT VCENIKA ODELIENIA I11-5 I

| KUYAJ I PUTUY
COOK &L TRAVEL |

Mentori: .

Jelena Ristié, nastavnik engleskog jezika Slavisa MiloSevié, nastavnik Ruvarstva )

Leskovac, maj 2023, i



| PREDIELA / STARTERS I

' GRCKA/ GREECE i

I Grika salata I

. Sastojci: ]
I |
| - 4004 feta sira i
g‘e - 1 vei Rrastavac -
- 2 wvela paradajza ]

il

_ ‘ ' J

1 veca paprika babura :

- 1 ljubicasti [uk, I

- 250g maslina ]

|

- so, maslinovo ulje, origano 5

|

il

Nadin pripreme: 5

s

Ise¢i luk na Rolutove, papriku i paradajz na Rrugove, Roje Cete onda ise¢i na pola kao i Rrastavac,
iseci sir na Rocke. Pomesati povrce, dodati Rocke sira preRo, so, maslinovo ulje, origano i masline. ¥



| Andela Dini¢ i Milan Nikoli¢ ‘iﬂ

| GreeR salad ]

i Ingredients: |
I I
T - 400g of feta cheese i
I - 1 large cucumber ]
- 2 large tomatoes :‘

- 1 large bell pepper ‘:

- 1 purple onion “

- 2504 olives :‘

- salt, olive oil, oregano ‘:

é"o

Preparation: ]

as well as the cucumber, cut the cheese into cubes. Mix the vegetables and add the cheese cubes over,

I
Il

I

Il

|l

Il

I

Il

|

Il

|

Il

I

Il

I

Il

|

Il

|l

Il

I

| \
. Cut the onion into small slices, cut the pepper and tomato into slices, which you will then cut in half
Il

I

Il

/] b . )

| add salt, olive oil, oregano and olives. ¥
Il
I
Il
|l
Il
|l
Il
|l
Il
I
Il
I
Il
I
Il
I
|



. JAPAN I

| . ]
| RSt 1]
I I
I Sastojci: |
I |
I - 2509 Ruvanog pirinca srednjeg zrna ]
L - sirée od pirinca i
I - malo Secera i
I - 300y svezeg lososa i sveZe tunjevine |

% Rrastavca za salatu

soja sos pomesSan sa malo vasabija |
Nacin pripreme: |

List alge prostrti na Ruhinjsku Rrpu obloZenu providnom folijom ili na podlogu od bambusa. Razliti ]
po njemu pirinac zacinjen sircetom i Secerom. U sredinu staviti losos i Rrastavac nasecen na trake i |
urolati. Rolnu iseci na Romade velicine zalogaja. Za nigiri-susi obliRovati zalogaje od pirinca i
obloZiti th sirovom ribom. Gotovi zalogaji se prilikom Ronzumacije umacu u Zeljeni sos. y



QKATETOPHIE JATHEREI M OBYHIET MECA @
Tpesea Tlpammanney o smasurery S 2

m (Ca. awer bp. 34774)
. - l !l |

I o . 1
Andela Dordevié i Luka S Stamenkovic
| ]
| [
I ]
. Sushi
«  Ingredients: -
i i
- 250y boiled medium grain rice ;

- rice vinegar ;

- alittle sugar i

- 3004 fresh salmon and fresh tuna ;

- % cucumber i

- soy sauce mixed with a little wasabi i

|

il

Preparation: ;

Spread the seaweed sheet on a tea towel lined with transparent foil or on a bamboo base. Pour over
it the rice seasoned with vinegar and sugar. Place salmon and cucumber cut into sticks in the middle
and roll up. Cut the roll into bite-sized pieces. For nigiri-sushi, form rice bites and cover them with
raw fish. Ready-made bites are also dipped in desired sauce during consumption.



. KINA / CHINA I

PrZeni tofu sa povréem
g ot i
- 450g tofua secenog na komade (3cm)
| - 1 mladi [uR isecen na Romade (3cm) Jl
- 3 Rasicice iseckanog belog uka
H - 2 Rasicice iseckanog dumbira H
geo - 150g malih Sampinjona U
- 1 kasika sosa od ostriga ;

- 1 kasika soja sosa i

- 1 Rasika Sejka ;

- 160 ml pileceg fonda ]

- so, beli biber i

- ulje od susama, ulje od Rukuruza za prZenje ;

il

Nadin pripreme: ;

Propriti tofu na ulju dok ne bude hrskav, ocediti ga i staviti sa strane, isprZiti povrce na preostalom
ulju, dodati tofu i prZiti dok ne bude gotovo. Onda ga isprskati uljem od susama pre postuZivanja. |



I Ilija Janjic i Ivan [vanovic I

. Fried tofu with vegetables ]

until done. Then spray it with seed oil before serving.

I , ]
: Ingredients: i
i ]
H - 4509 tofu cut in pieces (3cm) ;
H - 1 spring onion cut in pieces (3cm) i
H - 3 teaspoons chopped garlic i
Il |
H - 2 teaspoons chopped ginger ;
H - 1509 of small mushrooms 1
| - 1 tablespoon oyster sauce i
Il |
H - 1 tablespoon soy sauce ;
I - 1 tablespoon shake ]
L - 160m/ chicken stock, ]
Il |
H - salt, white pepper ;
H - sesame oil, corn oil for frying i
Il g‘o
I J
Il . Q‘D
H Preparation: 7
H Fry tofu in oil until crispy, drain and set aside, fry vegetables in remaining oil, add tofu and fry ]
i

Il

i

Il

i

Il

i

|



. BUGARSKA /BULGARIA i

o‘% o
© Rolat od kackgvalja sa sunkom Zii

. Sastojci: ]
| J
| - 200 g krem sira )l
3 - 504 Sunke -
I - 50 g kiselif Rrastavcica i
I - 1 RasiCica seckanog perSunovog lista I
| - 50 g crvene zacinske paprike ]
Il |
_ %ol J

300 g kackavalja :

é"o

Nadin pripreme: .

J

il

J

U dubljoj posudi pomesati Rrem sir sa iseckanom Sunkom, iseckanim Rrastavcicima, perSunovim i
listom i paprikom. Kackavalj staviti na foliju i zagrejati na tihoj vatri da omekSa, a zatim rastanjiti I

u Roru debljine 0,5 cm. Dobijenu Roru premazati pripremljenim filom i uviti u rolat. Vviti u foliju i ]
staviti u_friZider da se stegne. |

%‘
B



| Filip MiljRovic i AleRsandar Pesic I

* Cheese roll with ham i

| Ingredients: ]
| !
| - 200g cream cheese ]
. - 504 ham -
¥ - 504 pickles i
D - 1 teaspoon chopped parsley ]
- 50 g red hot pepper -

- 300 g cheese i

é"o

, i

Preparation: i

In a deep dish, mix the cream cheese with chopped ham, chopped pickles, parsley leaves and hot H
pepper. Put the cheese on foil and heat it over low heat until it softens, then roll it into a 0.5 cm :‘
thick crust. Coat the resulting crust with the prepared filling and wrap it in a roll. Wrap it in foil ‘:

I
Il
I
Il
I
Il
I
Il
i
Il
I
Il
I
Il
|l
Il
|l
Il
i
Il
I
u
 and put it in the refrigerator to harden. ]
I
I
Il
I
Il
I
Il
i
Il
i
Il
i
Il
i
Il
|l
Il
|l
Il
i
Il
i
|



. Borst |
U U
- Sastojci:
T - 3 Sargarepe i
U - 2 Rrompira H
| - 1 glavica Rupusa ]
L - 3 paradajza o
= - 1cvekla i
i - 2 kg govedeg mesa i

- 1 kg Robasice }

- 2l govedeg fonda i

- limunov sok,
- mileram ]
- zadini, so, biber, beli [uk, !

Nacin pripreme: ]
|
ol
IspZiti [uR na ulju, onda dodati iseckano povrce, prodinstati RratRo, pa zaliti fondom u Rome se )

Zaciniti po Zelji i Ruvati jos 30 minuta.

I
Il
|l
Il
I
Il
|l
Il
i
Il
|l
Il
I
Il
|l
Il
I
Il
|l
Il
I
|
Il o o o o o
8 Ruvalo govede meso. Dodati narendanu cveklu , govede meso iseckano na RocKice i Rolutove Robasice. Jl
|l
u
Il
«  Legira se mileramom, limunovim sokom i saftom od cvekle.
|l
Il
|l
Il
|l
Il
i
Il
i
Il
|l
Il
|l
Il
|l
|
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| l
. l
Anastasija Stankovic i Gabrijel Stojanovic
| . I
* Russian Borscht I
| ]
. Ingredients: ]
| - 3 carrots i
\ |
- - 2 potatoes -
H - 1 cabbage }
| - 3 tomatoes ]
L - 1 beetroot J
Il |

|
ﬁ; - 2 @ 6eef }
i - 1 kg sausage i
I - 2[ beef stock, ]
| - lemon juice J

|
%:, - sour cream :
ﬁ?’ - spices, salt, pepper, garlic ;
T g

|
ﬁ% Preparation: i
H Fry the onions on oil, then add chopped vegetables, stew for a while, then add the beef stock, Add }
| rated beetroot, diced beef and slices of sausage. Add spices and stew for another 30 minutes. )
w4 g P ‘
« Thicken with sour cream, lemon juice and beetroot sauce. -
u J |
T |
. p
Il |
. p
Il |
. p
Il |
I ]
Il |
. p
Il |
. p
|,



) GLAVNA JELA / MAIN COURSES

© SRBIIA/SERBIA

. Leskovacka muckalica

I Sastojci:

I - 1 Rg svinjskog mesa od vrata, sa masnocom
| - 200 gr mesnate sveZe slanine

- 4 -5 glavica Rrupnog crnog luka

- 10 pecenih, oljustenih i iseckanih paprika

- 500 gr ocis¢enog paradajza

- 2 glavice belog luka

- 2 -3 suve paprike

- po uRusu soli, ljute papricice i vegete

- 1,5dclulja

Meso posuti vegetom, iseci na deblje Snicle, pa na srednje Rrupne Rocke. Ispeci na rostilju. Parcice
mesa moZete obmotati slaninom ili slaninu posebno ispeci i Rasnije dodati u povrée. U meduvremenu
isecRati sitno crni [uk i utrljati u njega 2 Rasike soli, Rako bi izgubio [jutinu. Dinstati ga na ulju dok,
se sasvim ne istopi, neprestano mesajuci, uz dodavange tople vode. Kad je (uk uprzen, dodati secene
paprike i paradajz, i seckani beli (uR, Dinstati dok ne ispari tecnost. Dodati meso, naliti sa malo

|l

Il

|l

Il

I

Il

I

Il

i

Il

I

Il

I

Il

I

Il

I

Il

i

Il

I

I

. Na&in pripreme:
Il

I

Il

I

Il

|l

Il

|l

Il

i

u

| vode i RrcRati dok se povrée ne pretvori u RompaKtnu masu. Zaciniti i zaljutiti po ukusu.
Il
|l
Il
i
Il
i
Il
|l
|
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| Petar Antié i Nemanja Kostadinovic

. Leskovacka mucékalica

. Ingredients:

U - 1 kg pork meat from the neck, with fat

| - 200 g meaty fresh bacon

- 4 -5 large onions

- 10 roasted, peeled and chopped peppers

- 500 g of peeled tomatoes

- 2 cloves of garlic

- 2-3 dry peppers

- salt, hot pepper and dry vegetable spice to taste
- 1.5dloil

Preparation:

it. You can wrap the pieces in bacon or roast the bacon separately and add it to the vegetables later.
In the meantime, finely chop the onion and rub 2 tablespoons of salt into it, so that it loses its
spiciness. Stew it in oil until it melts completely, stirring constantly, while adding hot water. When
the onions are fried, add chopped peppers and tomatoes, and chopped garlic. Simmer until the liquid
evaporates. Add the meat, pour a little water and simmer until the vegetables turn into a compact

|l
Il
I
Il
I
Il
I
Il
I
Il
I
Il
I
Il
I
Il
I
Il
I
Il
I
u
. Season the meat with dry vegetable spice, cut into thicKer steaks, then into medium-sized cubes. Grill
Il
I
Il
I
Il
I
Il
|l
Il
I
Il
I
u
© mass. Season, maRe it spicy to taste.

Il

I

Il

I

Il

I

|



. ITALIIA /ITALY I

Spagete Rarbonara

- Sangi :11
| - 200gr testenine ]
| - 150gr mesnate slanine )l
- 2 Rasike maslinovog ulja
H - 2 Zumanca H
H - 2dT Risele paviake I
- 1 Cen belog luka J
- po uRusu biber, so, seckani persun
- malo rendanog parmezana Y

Nacin pripreme: )
U Ripucu, predhodno posoljenu vodu, staviti Spagete da se Ruvaju. U isto vreme, na dve Rasike -
maslinovog ulja proprZiti sitno seckanu slaninu dok ne porumeni i ne postane blago hrskavo.
Potrebno je oRo 5 minuta. Pred sam Kraj, dodati propasiran cen belog [uka i promesati. :
U posebnoj posudi dobro izmesati Zumanca sa Riselom pavlakom, dodati perSun, mleveni biber i malo
soli. Ovu smesu uliti u tiganj sa dinstanom slaninom i mesati dok ne prokljuca i odmah skloniti sa I
vatre. Za to vreme bi trebalo da su i Spagete gotove. Procediti il i sipati u vecu, dublju cinjju. Preliti
ih prelivom (ostavite 2-3 Rasike za Rraj, Rako bi prelili time celu porciju) i dobro izmesati, Rako bi se ]
Spagete i preliv dobro sjedinili. )

Serviranje: -

Gotove Spagete stavite u dublji tanjir, prelijte ostatRom preliva i prstohvatom suvog usitnjenog
persuna. I



I Luka D Stamenkovié i BoZidar Poki¢ ]
. Spaghetti carbonara ]

i Ingredients: i
U - 200 g pasta H
| - 150g meaty bacon ]
| - 2 tablespoons olive oil |
- 2egg yolks v
- 2 dl sour cream y
- 1 clove of garlic )
- pepper, salt, chopped parsley to taste, a little grated parmesan cheese i

Preparation: Y
Put the spaghetti in boiling, pre-salted water to cook, At the same time, fry finely chopped bacon in ]
two spoons of olive oil until golden brown and slightly crispy. It takes about 5 minutes. Towards the .,
end, add a crushed clove of garlic and stir.
In a separate bowl, mix the egqq yolks with sour cream well, add parsley, ground pepper and a little y
salt. Add to the stewed bacon, stir until it boils and immediately remove from the heat. During this )
time, the spaghetti should be ready. Strain them and pour them into a larger, deeper bowl. Pour the i
dressing over them (leave 2-3 spoons for the end, so that they cover the entire portion with it) and v
mix well, so that the spaghetti and the dressing are well combined. I
Serving: Put the ready spaghetti into a deep plate, pour over with the rest of the dressing and a |
pinch of dry chopped parsley.



. VELIKA BRITANIIA / GREAT BRITAIN I

u
<% \ So
| & u

. Kobasice u testu |

. Sastojci: I
i - 140 g obicnog brasna -
" - 3jaga ]
- 300 ml mleka I
- 2 Rasicice diZon senfa o
- 2 Kasike biljnog ulja -
- 8 Cumberland kobasica i
- 8 listova Zalfije |
- 4 grancice ruzmarina oL

I
Il

I

Il

|

Il

I

Il

|

Il

|l

Il

I

Il

I

Il

|

Il

I

Il

I ye . d
* Nalin pripreme: o‘o
. . . : . . , . Y : :
_ Prosejte brasno u veliku posudu. Dodajte so i biber. Napravite udubljenje u sredini brasna i dodajte |
. jaja. Drvenom Rasikom postepeno umutite jaja u brasno, a zatim polako umesajte mleRo dok testo ne |
H postane glatRo. Procedite i gurnite preostale grudvice Rroz sito. Umesajte bilje i senf. |
. Stavite Robasice u veliki pleh za pecenje sa visoRim ivicama. Dodajte ulje i Cetvrtine crvenog lukg. .
H Pecite u rerni 20-25 minuta, dok Robasice ne budu prilicno Ruvane, a [uk ne poprimi zlatnu boju.

~ Izvadite iz rerne i stavite na ringlu na jaku vatru — na plehu bi u ovom trenutku trebalo da bude

* dobra masnoca, aromatizovana mesom. Jos jednom umutite testo i paZljivo sipajte u vrelo ulje. v
w : -y C . L :

i Prebacite Ralup za pecenje u rernu i pecite 30-40 minuta bez otvaranja ili dok ne porumeni. |
"~ @osluzite odmah. y
Il
I
Il
I
|



| Gabrijel Selimovi¢ i Marjan Cvetkovi¢ I

- Toad in the hole !
"~ Ingredients: I
| - 140 g plain flour i
- 3egygs g‘L

- 300 ml milk, =

- 2 teaspoons Dijon mustard |

- 2 tablespoons vegetable oil |

- 8 Cumberland Sausage J

- 8 sage leaves .

- 4 sprigs rosemary f
Preparation: ]

Sift the flour into a large bowl. Add salt, pepper and eggs. Using a wooden spoon, gradually beat |

the eggs into the flour, then slowly stir in the milk until the batter is smooth. Strain and push the
remaining lumps through a sieve. Stir in the herbs and mustard. Y
Place the sausages in a large, high-sided roasting pan. Add oil and red onion quarters. Bake in the |

oven for 20-25 minutes, until the sausages are rather cooked, and the onion golden. Remove from the .

oven and place on the hotplate over high heat — there should be a good amount of fat on the tray at =

this point, flavoured with meat. Whisk the dough again and pour it carefully into the hot oil. I
Transfer the baking tin to the oven and bake for 30-40 minutes without opening the oven or until J
golden brown and puffed. Serve immediately. »



- Meksicka tortilja sa piletinom, povréem i crvenim pasuljem
I I
| | Sestgjer l
| I
. -150 gr crvenog pasulja ]
L -Smlcilisosa I
| - 5 g aleve paprika )l
L -150 gr Rukuruza Secerca ]
< -1 crvena paprika -
+ -1 zelena paprika i
- 250 gr pileceg filea i

- S0 i

- 2 tortilje i

il

B

Nacin pripreme: ]

|

~

Piletinu nareZite na trake ili RocKice. Zacinite po Zelji. Zagrejte tiganj sa malo ulja i prZite piletinu i

na srednjoj temperature. Kada je piletina skoro gotova, izreZite crvenu i zelenu paprika na trakice i -
dodajte u piletinu. Nakon 3-5 minuta dodajtei RukRuruz Secerac i crveni pasulj iz Ronzerve. Dodajte :
malo Cili sosa, mlevenu papriku i so. Na laganoj vatri ostavite da se Ruva jos 2 minuta. :

Na vrelom tiganju ispecite tortilje sa obe strane da zarumene i zagreju. Na sredinu stavite list zelene
salata, fil, urolajte i pobodite cackalicu. |



Miljana Stojanovic i Nikola Tomi¢ I

Mexican tortilla with chicken, vegetables and red beans i

|
Ingredients: i

il
-150 gr red beans I
- 5 ml chilli sauce ;
- 5 g cayenne pepper ]
- 150 gr sweet corn J
- 1 red pepper :w
- 1 green pepper .s‘L
- 250 gr chicken breast ‘:
- Sd[t é"r
- 2 tortillas i

é"o
Preparation: i

Cut the chicken into stripes or bite-size pieces. Spice it to taste. Heat up the pan with a bit of oil and .
fry the chicken at medium temperature. When it is almost ready, cut the peppers into stripes and add -
them to the chicken. After 3-5 minutes add the corn and red beans from the can. Add a bit of chilli -
sauce, cayenne pepper and salt. Let it cook at slow heat for 2 more minutes. &
Heat the tortillas in a pan until brown on both sides. Put a leaf of lettuce in the center, add the i
filling, roll the tortillas and pierce it with a toothpick, |



I FRANCUSKA / FRANCE ]
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 Ananas prien u vinskom testu sa prelivom od meda i pistaca ]

Za sos za prelivanje proo istopimo coRoladu, zatim dodamo 2,5d1 slatke paviake, 5 Rasika meda i ]

. Sastojci za testo: ]
\ 9 \
i - 2 komada sveZeg ananasa v
H - %[ suvog belog vina H
Il |
I _ 3 |
H 3 jaja }
0 - 500g brasna i
| - prstohvat soli, Secer u prahu za posipanje )
Il |
J iy |
i Sos za prelivane: 3
H - 5 kasika meda }
g«; - 100y seckanih pistaca i
I . |
i - 400g gorke coRolade i
I - 0,4 dlruma |
Il |
! |
i - 2,5d[ slatke pavlake i
© Nadin pripreme: N
- -
. Umutimo 3 jaja, dodamo 500y brasna zatim mutimo i dodajemo 1/2[ suvog belog vina, posolimo. )
I . . v . o 0 00 1y : \
. Zatim uzimamo Rolutove sveZeq ananasa, uvaljamo u testo i przimo dok ne dobije Zutu boju sa obe s
ﬁ% Strane. :
ﬂ%

. iseckane pistace i na Rraju dodajemo 0,4dl ruma. )
I L |
«  Serviranje: -
| y S " L J
© Natanjir stavljamo isprZen ananas, pospemo Secerom u prahu i prelijemo sosem . i
r‘%
I
|,



Danilo Savié i Mihajlo Stamenkovic |

* @ineapple fried in wine dough with honey - pistachios dressing i
. Ingredients for the dough: |
| - 2 pieces of fresh pineapple ]
; - %l dry white wine :
- 3eggs )

- 500g flour .

- 1 pinch of salt, powdered sugar for sprinkling -
Dressing sauce: Y

- 5 spoons of honey ]

- 100g chopped pistachios i

- 400g dark chocolate ]

- 04 dlrum |

- 2.5 dl sweet cream =
Preparation: |
Whisk, 3 eggs, add 500q of flour in a bowl, then whisk again and add 1/2( of dry white wine, add ]

salt. Then take fresh pineapple slices, roll it in the batter and fry until it turns yellow on both sides. .

For the topping sauce, first melt the chocolate, then add 2.5 dl of sweet cream, then add 5 :
tablespoons of honey and chopped pistachios, and finally add 0.4 dl of rum. I
Serving: Put the fried pineapple onto a plate, frost it with powdered sugar and pour the sauce over )

it. 5



. HoRey pokey sladoled I

. Sastojci: ]
U [
er - 75g Secera H
I : |
i - 309 glukoznoyg sirupa i
I - 4,2 grama praska za pecivo ]
Il |
H - 240y sladoleda od vanile -
I J
1 il
u J
I 4 . S w7 . . . . o . . °‘
H PokKriti pleh papirom za pecenje. Secer i gluRozni sirup pomesati u jednoj posudi na srednjoj vatri dok, ;
© sene sjedniizatim ostaviti da Rljuca 5 min. NaRon toga sKinuti sa vatre i dodati praaR za pecivo. i
 Sipati smesu na pleh i ostaviti da se stegne oRo 30 minuta. Kada se smesa stegne polomiti na sitniju H
H parcad. i
5 Pl
. Serviranje: ]
Il |
I J
. U &Gniju staviti Rugle sladoleda i posuti parcicima Raramele. I
Il
|
Il
I
Il
|l
Il
|l
Il
|l
Il
I
Il
I
Il
I
Il
I
|



CONVENIENCE-IDEL

| Milica Trajkovic i LuRa Stankovié ]

z«:: . :11
i Hokey pokey ice cream i

© Ingredients: ]
T i
I .
| - 754 of sugar ]
1 il
H - 30g of glucose syrup ;
H - 4.2 grams of baking powder i
| - 240g of vanilla ice cream i
1 il
I .
H Preparation: i
H Cover the tray with baking paper. Mix sugar and glucose syrup in a bowl over medium heat until it ;
 dissolves and then let it boil for 5 minutes. Then remove from heat and add baking powder. Pour the }
%,i% mixture onto the previously covered tray and let it set for about 30 minutes. When the mixture i
~ hardens, break it into small pieces. .
| |
h I
. Serving: ]
H Put the ice cream scoops into a bowl and then sprinkle with the toffee pieces. i
|l
Il
I
Il
I
Il
|l
Il
I
Il
I
|



. Madarski kolat ]
Sastojci:
| - 600g brasna ]
H - 200g masti H
e ::«:»
I - 1 prasak za pecivo I
U - 200g Secera H
| Zakem: |
| - 2 pudinga od cokolade I
i - 700ml mleka -

- 250g maslaca J

- 250g Secera

- 50 g cokolade za Ruvanje ]

- med |

- mleveni orasi Y
Nacin pripreme: ]
Zamesiti testo, podeliti ga na 5 delova i peci Rore jednu po jednu. Peci na 180 stepeni 10-15 o
minuta, zatim odloZiti na hladnu povrsinu da se ohlade. Kada se Rore ohlade premaZite ih Rremom. -

Prasak za puding pomesati sa Secerom i mleRom prema upustvima na Resici. Ostatak mleRg,Secera i
Cokolade staviti da se Ruva pa dodati prasak za puding i Ruvati na laganoj vatri doR_ se ne zgusne. ¥
Staviti da se ohladi i Rada se smesa ohladi dodati maslac i dobro izmeSati da se dobije jednolicna !
smesd. s

Premazati svaku Roru a poslednju premazati medom i posuti mlevenim orasima. »



. Andrijana Ifi¢ i Natalija Petrovic ]
© Hungarian cake i

| Ingredients: ]
. - 600y flour !
U - 2004 fat H
| - legg |
H - 1 baking powder -
H - 200g sugar :
' Forthe cream: |
H - 2 bags chocolate pudding J
;‘ - 700 m{ milk, -
| - 250g butter ]
H - 250 g sugar A
H - 50 g cooking chocolate :
I - honey, ground walnuts ]
H Preparation: ]
H Knead the dough, divide it into 5 parts and bake the crust one by one. Bake at 180 C for about 10- +
H 15 minutes, then place on a cold surface to cool. :
~ Mix the pudding powder with sugar and milk according to the instructions on the bag. Boil the rest ]
. of the milk, sugar and chocolate, then add the pudding and mix on low heat until it thickens. Leave |
ij to cool, add the butter and mix well to obtain a homogenous mixture.
H Coat the last crust with honey and sprinkle with ground walnuts. |
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. Makrout I

| Sastojci: ]
i - 250 g sitnog psenicnog griza |
H - 250 g krupnog psenicnog griza H
H - 150 g putera H
H - 2 Kasike kristal Secera H
H - 2 kasicice vodice pomorandZinog cveta H
H - 190 mlvode, 1/2 Rasicice soli soli H
H Za fil: H
| - 150 g ociséenih urmi ( datula) i
| - 50g susama 7

- 1kasicica mlevenog cimeta )
- 1 prstohvat mlevenog karanfilica )

- 2 Kasike putera J

- 2 kasicice vodice od narandZinog cveta }

Za sirup: J
- 250 g meda i

- 1/2 limuna, 2 Rasike vode :

-

Nadin pripreme: i

U posudu staviti dve vrste griza, Secer i so. Dodati otopljeni puter postepeno mesajuci vrhovima prstiju dok se sav

smesi griza rastvor vode i vodice narandzinog cveta dok_ se masa ne sjedini. Umesite dobro. Sada napravite dugacku T
veRnu i udubite je po sredini da bi ubacili fil. l
Odvojite urme od Ros¢ica i Ruvajte th na pari oko 15min dok ne omeRSaju. SKuvane urme iscedite viljuskom zatim °}
dodajte: susam, cimet,omek$ani puter i RaSicicu vode narandZinog cveta. Izmiksajte sve da dobijete homogenu masu. I
Fil stavite u udubljenje Roje ste napravili . \

Blagim pritiskom ravnog noZa nasarajte testo. Isecite rolnu pod 45 stepeni na Rolacice. Ispadne oko 30 Romada. )
Poredajte u pleh i pecite na 170 stepeni oko 30 min. Blago zagrejte meSavinu limuna i meda sa dve Rasike vode. Vruce )
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© puter ne sjedini. Pokrijte plasticnom folijom i ostavite najmanje 30 min da se smesa sjedini. Postepeno prskajte po °f
|

|

|

|

|

|

|

|

|

|

|

|

|

}

} Rolale utapajte u topli sirup i vadite na tanjir za sluzenje. ARo vam ostane preliv prelijte ga preko Kolaca. |
|
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https://www.coolinarika.com/namirnica/40942f9a-610e-11eb-ae31-0242ac12004a
https://www.coolinarika.com/namirnica/403a4c50-610e-11eb-ad71-0242ac120030
https://www.coolinarika.com/namirnica/3fcb8a18-610e-11eb-9ff2-0242ac120014
https://www.coolinarika.com/namirnica/3f83fd7e-610e-11eb-8913-0242ac120056
https://www.coolinarika.com/namirnica/40942f9a-610e-11eb-ae31-0242ac12004a
https://www.coolinarika.com/namirnica/3fbb786c-610e-11eb-849d-0242ac120041
https://www.coolinarika.com/namirnica/40323fb0-610e-11eb-9eeb-0242ac120015
https://www.coolinarika.com/namirnica/3fcb8a18-610e-11eb-9ff2-0242ac120014

Aleksandra Petkovic i Matija Stojanovic

_ Makroute

| Ingredients:

°
o
o
% =

250 g fine wheat semolina

250 g coarse wheat semolina

150 g butter

2 tablespoons sugar

2 teaspoons orange blossom water
190 ml water, 1/2 teaspoon salt

For the ﬁa*ng

150 g pitted dates

50 g sesame seeds

1 teaspoon ground cinnamon, 1 pinch ground cloves
2 tablespoons butter

2 teaspoons orange blossom water

For tﬁe syrup:

250 g honey
1/2 lemon, 2 tablespoons water
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! Preparation:

© Put semolina, sugar and salt in a bowl. Add the melted butter gradually mixing with your fingertips until all the

| butter is incorporated. Cover with plastic wrap and leave for at least 30 minutes for the mixture to come together.
| Gradually sprinkle a solution of water and orange blossom water on the semolina mixture until the mass comes

| together. Knead well. Now make a long loaf and maRe a hole in the middle to insert the filling. Separate the dates
* from the pits and steam them for about 15 minutes until they soften. Squeeze the cooked dates with a fork, then add:
: sesame seeds, cinnamon, softened butter and a teaspoon of orange blossom water. Mix everything to get a

: homogeneous mass. Put the filling in the hole you made in the dough. With the gentle pressure of a flat Rnife make
: ornaments on the dough. Cut the roll at 45 degrees into cooKies. It gives out about 30 pieces. Arrange in a baking tray
: and bake at 170 degrees for about 30 minutes. Gently heat a mixture of lemon and honey with two tablespoons of
|
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water. Dip the hot cakes in the warm syrup and remove onto a serving plate. If you have leftover topping pour it over
the cake.




