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Polska - Poland Blaces bp visit in our region -
ideas "R
St 1 Baeszez czerwony
2earms
e (Red Borsch soup)
sekang oot Cook carrots, parsley, celery, P
2 litrs of chicken g, bay lesf and alipice in
e the broth.
2 bag leaf
2 prains of Add the diced best and sour She soup wih vinger
. Sezsonwith sk, pepperand sugar.
Cook until beetroots are tender. Strain the soup. Sewve
hot forcroguettes or dumplings

Main course

1. Pierogi ( Dumplings)
Filling: Mince potatoss and curd, fry onion. Mix
(Hersing salad) together. Add st and pepper.

ideas

2. Satatks sledziows

The Dough: 5if lour on pastry board, add sk, &t and
g5 Add waterto knead dough until i is castic

Soil water in 3 large pot. Roll the dough into hin
tortilas. Cot out round pieces, put ¢he staffing in the

Drain the heming. Cut
into medium  piecss
Cacumbers and pickles

+ nard-toiled @ i ol (o middle, fold tightly. -

pos >

o Ljarof chep the onions. Boil dumplings until T
- they are tender. Senve

maypasalse Mix all ingedients with the hering and add with butter and graves.

chive mayonnaise. Chop the chive and sprinkle & over the

salad.
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250 vl railie
30 gravn of yeast
2tspofsugar
zezz

250 gran of foar
2 txp of vamilia
sugar

2 appies peeiedd
and cuet into

swall pleces.

sersing

1 Rocuchy (Pancokes with

apples)

Heat the milk to0 37 C
degrees. In 3 bowl put
sugar, yeast and milk
Cover with 3 kitchen

towel and leave for 20 8
minutes antl & starts o
bubble and the mixture
has started to “grow”

Add the flour, vanilla sugar and egg. Mix well all the
ingredients. Add the apple pisces and str well. Pour
some il in 2 fying pan.

Fry the pancakes on medium heat until they are golden

brown on both sides. Sprinkle pancakes with icing sugar
and serve hot orcold

2. Dgczki (Doughnuts)

Mix yeast vith yolis. Add sugar, warm milk with butter
on the hest. Pour the milk fo mixture of yeast and yolks,
2dd flour. Make the dough with hands until # is eastc
Dampen your hands from time to time with oil.

Shape into round muffins and fy them in hot oil for
about 2 minutes on each side. Sprinkle with icing sugar.

People from our vegion used. to wear ‘
these clothes!

3. Baworki

Make dough and mash i untl ¢he air bubbles appear.
Then chill the dough, roll thin and cat into
rectangles. Make 3 cat in the middle, then one of the
<dge drag through the hole making 3 shape of the
bow. Fry “faword in boiling fat, season with sugar.





