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lpBo Kopuwhewe upenymwe

Csa Hamra rpHyapuja uspabeHna je of MenraByHe I7IHe ¥ MJIEBEHOT
KaMeHa Kajauura. IZiMHa je mMaTepujan KOju OJ/IMKYje BeIMKa IIOPO3HOCT
360r Koje ynuja TeyHoCTH. J]a OuCTe je HeCMeTaHO KOPUCTWIN 3a KyBarbe
XpaHe IOXKe/bHA je IpUIIpeMa IIMHEeHe IIOoCyfe 3a MpBy ymoTpeby. buio
la TIpUIIpeMaTe TeK KyIUbeH 3eM/baHM JIOHAIl 3a IPBY YIOTpeOy mm je y
NNUTaky IPUIIPeMa cada 3a IpBY yrnoTpeby HAKOH IITO CTe Ta HOOVWIM Ha
IIOK/IOH IIOCTYIIAK Ca CBMM 3eM/baHUM HocyheM je mcTn.

Bamre sem/paHOo mocybe mcrepure Of HpaliHe YMCTOM TOIUIOM
BOZOM 0e3 ymoTpebe nereprenara. Kopucture mormyHo HOB cynbep koju
HIlje IPeTXORHO yrnoTpe6paBaH. HameHute oBaj cyHbep mckpydmBo 3a
ofipXkaBarbe Baller 3eM/baHOr ITocyha Kako He O¥CTe JOLUUIN ¥ CUTYALI)Y A
ra HAaTONNMTE AETEPIIEHTOM VIM HEKMM APYIUMM BELITAaYKVMM CPeACTBOM 3a
npame.

Kapa cte ompany Baur 3eM/baHM Cyf OCTaBWTe ra Iap caTi Aa ce
IPUPOSHMM IIyTeM IIPOCYILIN, a 3aTUMM CBe YHyTpallibe CTpaHuie (cyma
Y TIOKJ/IONI[Aa) HaMa)kKTe TAaHKUM C/I0jeM CBUIbCKe MacTu. MacT fo6po
yTp/bajTe TAakKO [ja Ce MOBPIIMHA IIOCY[e HATOIM MAacHONOM M IpOMeHNM
60jy (moraMHM), a caB BMIIAK MacTy IOKYINTe YOpPycoM. YKOIMKO HUCTe
JbyOUTE/b MACTH 3aMEHHNTE je HEKUM Off OM/bHUX y/ba.

HakoHn mTo cTe HaMas3anyu — HaMacTMIN Cyf, yOaluTe ra y XI1ajHy
pepHy Balller LIIOpeTa jep 3eM/baHo Iocyhe He TpIu Harle TeMIepaTypHe
npoMeHe. TeMIieparypy pepHe IIOCTeIleHO INOAVDKUTE Tako ITO here je
nogecuTyt Ha 150 cremeHn, a Kajia ce 3arpeje Ha Ty TeMIlepaTypy IIOAUTHATE
je Ha 250 ctenenu. Kaga ce pepHa 3arpeje Ha 250 cTeneHu IneuuTe Cyf car
BpeMeHa. HakoH Tora yracure pepHy M cadyekajTe Jja ce€ CBeé IIPUPOJHMM
nyTeM oxagyu. Onepure cys camo BpyhoM BOZIOM M YMCTVUM CyHDepoMm.

YKO/MMKO CTe cBe ypaauI Kako CMO OIVICa/Iu IpyuMeTuhere fa cyp
BUIIIe He yINja BOAY Kao paHuje Beh ce oHa CMBa ca HEroBUX HOBPIINHA.
[IpaBWIHOM NpUIIPEMOM 3eM/BaHOT Iocyba 3a HpBY yHOTpeOy CTBOPWMIN
CTe Ha IeMy O/1aTy UMIIpeTrHalLMjy — TaHaK C/10j Koju he cMamuTH ynujame
TEYHOCTI.



First use of crepulja (clay bread baking pan)

All of our pottery is made of mixture of clay and ground calcite stone.
Clay is the material characterized by high porosity, enabling it to absorb
liquid. In order to smoothly us it in cooking food, it is highly desirable to
prepare a clay dish for its first use. Whether you are preparing a newly bought
crock for first use or are preparing claysac (lid) for first use after getting it as
a gift, the procedure is the same for all earthenware.

You need to rinse dust off your earthenware with clean warm water
without detergent. Use a brand new, unused sponge. This sponge should be
reserved only to clean your earthenware, so as not to get soaked in detergents
or other artificial washing agents.

When washed, leave the earthenware for a couple of hours to drain
naturally, then grease all of its interior (of the dish and the lid) with a thin
layer of pork fat. The fat should be well rubbed in, so that the dish surface is
soaked in fat and changes colour (darkens), then collect the excess fat with a
napkin. If you are not a fat lover, substitute it for a vegetable oil.

After you've coated - greased the dish, put it into a cold oven of your
stove, as earthenware cannot tolerate sudden temperature changes. The oven
temperature should be raised gradually, by heating it firstly to 150°C (302°F)
and, when it reaches this temperature, raise it to 250°C (482°F). Once the
oven reaches 250°C (482°F), bake the dish for an hour. After that turn the
oven heater off and wait until everything cools naturally. Rinse the dish in hot
water only and with a clean sponge.

If you've followed our instructions fully, you’ll notice that the dish
no longer absorbs water as it used to, instead it glides down its surface. By
correctly preparing earthenware for its first use you have created a light
impregnation - thin layer that will reduce the absorption of liquid.



Mpunpema xpane y upenysbu

[Ipunpema xpaHe y 3eM/baHOM IOCYDyY cTapa je rOTOBO KOJMKO 1
caMo yoBedaHCTBO. OHO LITO je 04yBajIo TPAANIINjy U3paje TpHYApHje KPo3
CBe OBe MIWICHUjyMe je HheH KBaIUTET U ITI0cebaH YKyC XpaHe Koja ce Y 10j
crpema.

Hexkapa ce sem/baHo ocyhe KOpUCTIIO MCK/bYYMBO Ha OTHUIITIIMA,
a/lM JJaHaC y BpeMe eeKTPUYHMX LINopeTa MOCToje Impyuiarohenn ob6mmm
U BelIMYMHE TpHYapuje IOTofiHe 3a yHoTpeOy y caBpeMeHuM KyhHuM
ycnoBuma. OBa rpHYapyja je caBpeMeHa CaMO IO CBOjoj mpumiaroheHoj
Be/IMYVMHU ¥ OOJIMKY, @I/ Ce HeH CacTaB M HAuMH py4YHe M3pajie HUCY
IIPOMEHWJIN.

Hauyuau npunpeme xpaHe y 3eM/baHoM nocyhy:

HajburtHnja cTBap Kojy MopaTe jja ymaMTHUTe je fia TPHYapuja He
TPIM HaIle TeMIIepaTypHe IpoMeHe! YKOJIMKO ce TeMIepaTrypa 3eM/baHOT
nocyba Haro mpomeHum Moxke Hohm 7o mylama 300r yera ce IPUINKOM
IpUIIpeMe XpaHe TeMIIepaTypa Mopa nosehaBaTu mocremneHo.

buno pma mpumpemare XpaHy y pepHM, Ha PMHININ, IUIMHCKOM
IINIOPeTY VIV IIOPeJi BaTpe YIAMTUTE Jla He CMeTe M3/IOKUTI X/IaJHY TOCYAY
BE/IMKOj TEMIIEPATYPHO] Pa3JINIIN.

3em/paHy IOCYAy IIpe yIOTpebe MOXXeTe HalmUTH BOAOM Ha 15
MUHYTa Kako Ou npummia ofpebeny kommumuy Biare koja he ce Tokom
3arpeBama ocnobabatu y Buzny mape.
Huxkapa He cumajre Bpelny BOAY WIN Ipyre TEYHOCTM y X/IafjHY 3eM/baHy

IIOCYZLY.

YHYTpaIImbOCT Ballle 3eM/baHe OCY/e HAMa>KITe CBUICKOM Malhy
W y/beM, nopebajre y iy 3aunmeHo Meco u nosphe, a 3aTUM IOCTENEHO
3arpeBajTe MOCyAy.

3a mpuxBaTame Bpyher 3em/baHOT IOCyDa KOpMCTHUTE 3aIITUTHE
pyKaBilie 3a BIICOKY TeMIlepaTypy!

3arpejaHo 3eM/pbaHO TOCyhe HeMojTe ofIaraTyt Ha XIajjHe ¥ MOKpe
HOBPIINHE TIOITYT PaHNUTA U KepaMMIKMX IUtouniia Beh 3a To Kopucrtute
IipBeHe lacKe MM IofMeTade 3a Bpyhe mocybe.



KyBame Ha pUHITIN eIEKTPMYHOT HINIOpeTa:

bes o63upa fma nmu mocemyjeTe eIeKTPUYHY IINOPET ca OOMIHUM
PMHIZIaMa MM PaBHOM IUIOYOM pPUHITIa Mopa 6utu Beha op gHa Bamrer
3eM/bAHOT JIOHLIA M/IM IIeplie Kako O ce Ha LielTy HOCYAy IpeHOoChIa
paBHOMepHa TeMIleparypa. PuHIIa MOopa OMTHM X/ajjHa, a HAKOH IITO CTe
Ha by CTaBW/IM NTOCY/Y ITOCTEIEHO je 3arpeBajTe. YKONMKO je pUHITIA Balller
IITIOpeTa Makba Off HA ITOCY/ie MOXKeTe Ha by CTAaBUTU MeTa/IHy Iutovy Behe
IIMpUHe Koja he paBHOMepHO pacropennTy TeMIlepaTypy Ha JHO.

YKOIMMKO KOPUCTHUTE 3eM/baHO ITocyhe Ha IIIopeTy ca paBHOM
IJIOYOM TaXK/bMBO CITYHITajTe MOCYAY Ha PMHITY, HEMOjTe Ta KAu3aTu U
OKpeTaTy Ha 10j. OITpe MOBPIINMHE JHA 3eM/baHOT Iocyha Mory orpebaru
IJIATKy CTaK/IeHy MOBPIIMHY PUHIJIE 300T Yera IpernopydyjeMo yrnorpedy
MeTasHe r1ode n3Mehy punrie u nmocype. Ilnoya mopa 6utn Behe mospnue
Off iHa TIoCY/ie.

3em/paHO Tocyhe ce He MO)Ke KOPMCTMTM Ha IINOpETHMMA ca
VHAYKIVMOHMM pMHIZIAMA jep je 3a CTBapame WHAYKIVje IOTpe6HO
VICK/BYYMBO MeTanHO Inocyhe. 3a MHAYKIMOHE pMHINE HEONXOAHA je
ymnorpe6a paBHe MeTalHe IIJIodYe Koja he cTBapaTyt MHAYKIV)Y M TIPEHOCUTI
TOIUIOTY Ha IOCyAy. MeTanHa 1to4a Mopa OUTH Ivpa Of MOBpIIMHE AHA
3eM/baHe MOCyJie.

KyBame 1 nedeme y pepHH eIeKTPUMYHOT MM HINOpeTa Ha JipBa:

Bamr sem/paHM cay, JIOHAIl MM TeKad ybauuTe y XIafiHy pepHY
e/IeKTPMYHOT HINOpeTa, a 3aTUM je IIOCTENeHO 3arpeBajTe M0 >Ke/beHe
TeMIeparype. Y 3aBUCHOCTHU Off BUCHMHE Ballle 3eM/baHe IOCy/ie ToJecuTe
BIICHHY MEeTaJTHe pellleTKe KaKo Oy TeMIlepaTypa paBHOMEPHO KPY>KIIa OKO
nocyje.

YKONMMKO KOPMUCTUTE ILINOpeT Ha JpBa 3a IPUIIPpeMy XpaHe Yy
3eM/baHOM HOCYDy IIpe cBera oTBOpuTe Bpara fla Ce pepHa OXJIajiy, 3aTUM
IIOCYAY ITOCTAaB)TE Ha BpaTa pepHe fla ce 671aro 3arpeje M HAKOH TOra yoamure
je y pepny. CayekajTe jolr HeKo BpeMe Jla ce Ballla 3eM/baHa IIOCY/a yrpeje,
Tajla MOXKeTe 3aTBOPUTYU BpaTa pepHe U HACTAaBUTH Ca JIOXKEHheM ILITopeTa 1
IPUIPEMOM XpaHe.



KyBame Ha IIMHCKOM IINIOPETY:

He npenopydyje ce usnarame seM/baHe IOCYy/ie AUPEKTHOM IITIAMEHY
360r Jera ce 3a KyBame Ha IVIMHCKOM IIIIOPeTY caBeTyje yIoTpeba MeTaaHe
II0o4e Koja he paBHOMEpHO NPEHOCUTM TeMIlepaTypy IUIaMeHa Ha JHO
nocyne. MetanHa mwioda Mmopa 6uty Beha op fHa nocyzne u ge6/prHe 6apem
3-4 munmumerpa. He KopucTure Hajjauy MHTE3UTET IJTaMEHA HA IJIMHCKOM
TOpMOHNKY Beh HaKOH 3arpeBama IOCyfie Ha CTabOM ITaMeHY IOfecuTe
CpeIby jadynHy.

Ynorpe6a 3em/panor nocyha Ha xxapy:

Ykomuko mMMare MOTYhHOCT fa IpumpeMare XpaHy y 3eM/baHOM
nocyhy Ha TpaguLMOHANMaH — M3BOPHY HAYVH IOPEN BaTpe Ballle 3eM/baHoO
nocyhe HemojTe cITymITaTV AVPEKTHO Ha >Kap HUTYU CMeTe HO3BOIUTH [
BaTpa Jofypyje MoCcyny. 3a/I0KUTe BaTpy, KaJja ce CTBOPY >Kap pasTpHUTE Ira
¥ IOCTABUTE Y CPEAVIHY 3eM/baHy ITOCY/AY TaKO fia Kap Oyfe yaa/beH TpuieceT
LEeHTMMeTapa. 3aTUM IOCTENEeHO KaKo ce MOCyAa 3arpeBa NpuoOmmxapajTe
Kap.

MosxeTe HanpaBUTHU U IIOCTO/bE 3a Balll Cad M/IM 3€M/baHM JIOHAI]
VICTIOf], KOjeT MOoKeTe ybauuTy Xap, a/y HeMa IoTpebe fla 3eM/baHy IOCYAY
IOTIIYHO 3aTpIaBaTe >KapoOM, OHAa PAaBHOMEPHO IIPEHOCK TeMIepaTypy, a
IIOEHTA I'PHYApMje je y /laraHoj IPUIIPeM XpaHe, Y>KIBajTe ca APYLITBOM
JOK MIIYEKYjeTe CBOj CIIeLjanTeT.

YKO/IMKO KOPUCTUTE 3eM/baHN cad y GypyHU W 3UfaHoj nehHnim

OTBOpUTE BpaTa M cay IOCTAaBUTE Ha y/la3 JIOK Ce He yrpeje, a 3aTUM Ta
MoO)KeTe TYPHYTU Y YHYTPAlIhOCT M 3aTBOPUTH BpaTa.
Koy crpemama xpaHe Ha CIeIMjaTM30BaHUMM POIITU/BMMA KOJ KOjUX je
TO7I/IOTa Off IIAMOTA MM CIMYHUX MaTepyjaa Koju 3a[jpKaBajy TOIIOTY cay
je IOTpe6HO MPeTXOHO 3arpejaT MM ra MOCTaBUTE Ha XJIafaH LIaMOT, a
3aTVM OKO bera 3a/I0KITe BaTPy WM MOCINTE XKap.



Food preparation in crepulja

Preparation of food in earthenware dates back as far as the humanity
itself. What has preserved the tradition of making pottery throughout all the
millennia is its quality and special taste of food prepared in it.

In the old times the dishes were used exclusively over hearths, but
nowadays, in the time of electric stoves, there are adapted shapes and sizes of
pottery that are convenient to use in modern house conditions. This pottery
is modern only in its adapted size and shape, whereas its composition and
manual workmanship have not changed.

Methods of food preparation in earthenware:

The most important thing you have to remember is that pottery does
not tolerate sudden temperature changes! If the temperature of earthenware
is changed suddenly, this can cause cracking, that is why the temperature
must be increased gradually during food preparation.

Whether you're preparing food in the oven, on the burned, gas stove of by the
fire, please remember not to expose a cold dish to high temperature difference.
Never pour hot water or other liquids into cold earthenware.

Rub in pork fat or oil to the interior of your earthenware, arrange salted meat

and vegetables inside, then gradually heat the dish.

Use high-temperature protective gloves to take hold of hot
earthenware!

Do not dispose of heated earthenware on cold and moist surfaces,
such as granite and ceramic tiles, instead, use wooden trivets or hot pads.

Cooking on electric stove burners:

Whether you have an electric stove with regular burners or with a
flat cooktop, a burner has to be wider than the bottom of your earthenware
pot or pan, for the heat to be evenly distributed throughout the entire dish.
The burner has to be cold and, once you've placed the dish on it, start heating
gradually. If the burner of your stove is narrower than the dish bottom, you
may put a wider metal plate on it to distribute the heat throughout the bottom
evenly.

If you are using earthenware on a flat cooktop stove, be careful placing the
dish on the burner, do not slide and turn it while on it. Rough surfaces of



earthenware dish bottoms may scratch the smooth glass surface of the burner,
therefore we recommend to us a metal plate between the burner and the dish.
Theplate surface area has to bewider than the dish bottom.

Earthenware cannot be used on induction burner stoves, as induction
process requires exclusively metal dishware. Induction burners require use of
flat metal surface to create induction and transfer heat onto the dish. The
metal plate has to be wider than the earthenware dish bottom area.

Cooking and roasting in the oven of electric or woodburning stove:

Place your earthenware covered pan, pot or baking pan into a cold
oven of electrical stove and heat it gradually until the desired temperature.
Adjust thelevel of the metal grille depending on the height of your earthenware
dish, to allow the heat to circle evenly around the dish.

If youare using the woodburning stove to prepare food in earthenware
dishes firstly open the door to cool the oven, then place the dish onto the
oven door to heat gradually, then put it in the oven. Wait a little while your
earthenware dish warms up, then you can close the oven door and continue
lighting up the stove and preparing the food.

Cooking on gas stove:

It is not advisable to expose earthenware to direct flame, which is
why we recommend to use a metal plate for cooking on a gas stove, to evenly
distribute the heat from the flame to the bottom of the dish. The metal plate
has to be wider than the dish bottom and at least 3-4mm thick. Do not use
the highest flame intensity on the gas burner, instead firstly heat the dish on
a low flame and then adjust the mid power.

Use of earthenware on live coals:

If you have the possibility to prepare food in earthenware in
traditional — authentic way by the fire, you should not place your earthenware
dish directly on live coals or allow the fire to touch the dish. Light the fire,
push the live coals aside when they develop and place the earthenware dish
in the middle, so that the live coals are at thirty centimeters’ distance. Next,
as the dish warms up, keep bringing the live coals closer.



You can also make a rack for your covered earthenware pan or
pot, under which you can place live coals, but there is no need to cover the
earthenware dish completely in live coals, it conducts heat evenly, and the
point of earthenware is in slow cooking, enjoy your company while waiting
for your specialty.

If you are using the earthenware covered pan in a furnace or brick
oven, open the door and place the covered pan at the entry to heat up, and
then you can push it further inside and close the door.

When preparing food on specialized grills with foundation of chamotte or
similar, heat retaining material, the covered pan needs to be preheated or
placed on cold chamotte, then lighting a fire or placing live coals around it.



0apxaBamwe upenysbe

OpnpxaBame Ipeny/be Ha IpaBWwIaH HaunmH omoryhmhe Bam ma
AYTO y>XMBaTe y WeHuM Omarogeruma. HakoH cBake ymorpebe Baiie
3eM/baHO Tocyhe omepute mckpyunBo Bpyhom BomoM 6e3 momaTaxa
fieTeplieHaTa 3a Ipame. 3a pambe KOPUCTUTE CYHDep Koju cTe HaMeHWIN
caMo 3a 3eM/baHO IOCyhe Kako ra He 61CTe KOPUCTMIM Ca TeYHVM
IeTeplIeHTVIMa. YKOIMKO Ce fleCM [a BaM XpaHa 3aropu MOXeTe je
OCTAaBUTH ITOTOI/beHY BOJOM JIa OMEKIIIA, a 3aTUM je OJCTPAHNUTe ca JHA
rpy6OM 4eTKOM U IOCYAy oIepuTe BpyhoM BomoM.

3a mpame TpHYapyje yMecTO AeTeplieHaTa MOXKeTe KOPUCTUTH
HpUPOJHA CPeACTBa IOIYT cofie bukapboHe. HakBacure yHyTpalmboCT
TII0CYy/ie BOZIOM ¥ ITIOTOM IIOCIIUTE KalllMKOM cofie bukap6oHe. VicTprpajre
HOCYAY YUCTUM CyHDepoM n go6po ncrnepute BOOM.

He mepute Bamry HernasupaHy TPHYApHUjy y MallVHM 32 IIpame
cynosa jep here je HaTonuTy ferepreHTOM!

Haxown mto cTe je ompanu rpHYapujy ob6aBesHo JoOpo ocymuinte
Ha Bas3[yXy Tako IITO heTe je OIOXNUTU OKPEHYTY Ha KyXUICKY KpPITy
mnn yopyc. Cylieme rpHYapyje MOXKeTe 00aBUTI M y PepHM Ha HIDKO]
TeMIIePaTypu.

Hamra je mpenopyka fia cBoje 3eM/baHe IIOCY/ie YyBaTe OTBOpPEHe,
Ha CyBOM ¥ IIPOBETPEHOM MECTY.

Mpyxute cBojoj rpHyapuju JbydaB u oHa he Bam BuwecTpyko
y3Bpatuti!



Maintenance of crepulja

Correct crepulja maintenance will enable you to enjoy its benefits
for a long time. After each use wash your earthenware exclusively in hot
water, without adding any dish detergents. To wash it use the sponge
you've designated for earthenware only, in order not to use it with liquid
detergents. If the food happens to get burned, you can leave it soaked in
water to soften, and then remove it from the bottom by using a rough
brush and rinse the dish in hot water.

To wash pottery you can use natural agents like baking soda
instead of detergents. Moisten the interior of the dish with water and then
sprinkle a soupspoon of baking soda. Rub the dish with clean sponge and
rinse well with water.

Do not wash your unglazed pottery in dish washer, as you will
soak it in detergent!

After washing the pottery make sure to air-dry it well by disposing
it upside down on a kitchen cloth or napkin. Pottery can also be dried in
an oven, at a low temperature.

We recommend to keep your earthenware dishes open, in a dry
and aired spot.

Give your love to your pottery and it will reward you manifold!
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luta pasBujywa

(KynycHMK ¥ nuTa ca KPOMNUPOM, KONPUBOM U 3€JbEM)

Cnasuua Papocasmesuh - Mocnon

IToTpe6HU cacrojum 3a:

Tecro: 1,5kt 6emmor Mekor Opamrna, 400M1 X1ajHe BOfie, 3 KaIlndnIe Co;
®un ca KymycoM: 2 Mame ITaBulle KICeNIOT KyIyca, 4 CTpyka IIpas3or yka,
200m7 ypa, 1 kammmuniia com, 1 Kamm4anija Berete, 1 kecuija 61bepa;
®un o, KpoMIupa, 3e/ba ¥ KONPUBa: 1KT M3peHJaHOT KPOMITNPA,

4 I1aBUIle MCELIKAHOT IIPHOT JIYKa, 2 Be3Nlie BpXoBa MJIajie KOIIpUBE, 3
Be3llle MIAMIOr 3e/ba, 1 Kalmmu4iuia coan, 1 Kammnynilia Berete, 1 kecuiia

onbepa.

IIpunpema:

M3paga Tecta: 3amecuTt TeCTO Of,
HaBeJJeHNMX CaCTOjaKa M OCTABUTHU
Ia opacroju moma cara. Hakon
TOra ra Ha CBaKMX IO/ cara JBa
nyta npepaautu. OcTaBUTH Ja
ofcToju jomr jeman car. Op Tor
TeCTa HAMPaBUTHU JeceT jefHAKUX
jybxura. PasBujatu ux okmarujom
u cmajatu no pse. Vsmeby ce
opeMasyjy ca Majo 3€jTMHa U
nocumajy Opamnom. Kapma ce
pasByky umamo 5 kopa. CBaky
KOpY IpeMasyjeMo GpuaoM 1 y Kpyr
pebamo y Lpemnysmpy.

®un ca Kymycom: 5-6 MuHyTa
HPOIPXKUTU KYIYC Ca IPA3UIYKOM,
JOJATY OCTAJIE 3a4MHE U MISMELIATI.

®Our opm Kpommupa, 3eba MU
Konpusa: [IpHyu 1yk Ha Mao y/ba

HOPONPXKUTY  JeceTak  MMHYTa,
JONATX  PeHAAaHu  KPOMINP,
KONpUBY, 3e/be M 3aumHe. [lehu
IITY [IOJIa CaTa Ha TeMIIepaTypu Off
200 crenenu.

L1l



RAZVIJUSA - Homemade filo pie

(cabbage and potato, nettle and herb patience pies)

Slavica Radosavljevi¢ - Poslon

Ingredients for:

Pastry: 1,5kg white soft flour, 400ml cold water, 3 teaspoon salt;

Cabbage filling: 2 small sour cabbage heads, 4 leeks, 200ml oil, 1 teaspoon
salt, 1 teaspoon Vegeta (seasoning of salt, dehydrated vegetables and spices),
1 bag (10g) of pepper;

Potato, herb patience and nettle filling: 1kg grated potatoes, 4 chopped on-
ions, 2 bunch of young nettle tops, 3 bunch of young herb patience, 1 tea-

spoon Vegeta, 1 bag of pepper.

Directions:
Pastry: Work the pastry from listed

ingredients and leave to sit for half an
hour. After that work it out for two
more times at half hour intervals.
Divide the pastryinto 10 equal pieces.
Roll each one out with a rolling pin
and connect pairs. Spread a little oil
and sprinkle a little flour in between.
Once theyre rolled out, we have 5
filo sheets. Each sheet is being coated
with filling and folded into a circle in

a baking pan.

Cabbage filling: Fry the cabbage for
5-6 minutes with leek, add the other
spices and mix.

Potato, herb patience and nettle
filling: Fry the onion with a little
oil for some ten minutes, add grated
potatoes, nettle, herb patienceand
spices.Bake the pie forhalf an hour at
200°C (392°F).

12



llywena nocHa cyBa nanpuka y upenysbu
bucepa PaaucassbeBuh — locnon

IToTpe6HM cacTojuu:
30 cyBux mampuka, Iloma murtpa yma, Iloma xumorpama mcenKaHor

IIPHOT JIyKa, 2 CTPyKa MCEIJKaHOT ITpa3or nyka, Iloma kumorpama
OKPYIJIOT MMPUHYA, 1 Kaln4yuia cony, 2 Kalmdnllie Berere, 1 kecuia
MJIeBeHOT 61bepa, 1 Kamnynifa anese, 5 MMCTa T0BOPa

IIpunpema:

[Ipeny/by cTaBuTH Ha TUXY BaTpy Jia ce 3arpeBa. 3a TO BpeMe
IIPXKM Ce JIYK, ofiaje ce MMPUHAY U CBU 3a4nHu. Bpeme 3a npxeme je
oKko Tona cara. Kayja cmeca Oype roToa myHuTH manpuke un peharn
y Beh sarpejany npenymy. OHfja ce Halmje TOIUIOM BOJOM TaMaH
TONMNKO fa 06/Mje manpuke. JIOBOPOB JINCT ce CTaB/ba 110 yKycy usmehy
nmanpuka. Bpaha ce y Tomny pepHy u Kpuka Ha j1laraHOj BaTpy JIOK He
yBpM CBa BOJia.
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STUFFED FASTING DRIED PAPRIKA IN
CREPULJA

Bisera Radisavljevi¢ - Poslon

Ingredients:
30 dried paprikas, Half a litre oil, Half a kilo chopped onions,

2 chopped leeks, Half a kilo round rice, 1 teaspoon salt,
2 teaspoon Vegeta, 1 bag (10g) of ground pepper, 1 teaspoon of
ground driedred peppers, 5 laurel leaves

Directions:

Place the clay baking pan on mild fire to heat. In the meantime,
fry the onions, add rice and all the spices. Frying time is approximately
half an hour. Once the mixture is ready, stuff the paprikas and arrange
in the already heated bread baking pan. Coat in warm water so that the
paprikas are covered. Laurel leaves are placed at your taste between the
paprikas. Put back into the warm oven and simmer at low temperature

until all of the water has evaporated.

14



Capmuue oA Kynyca y upenysby
Mapuja Cnaskosuh - Mahepe

IToTpe6HM cacTojuu:
1 KT MelIaHOT MJIeBeHOT Meca, [lo/ma KnmorpamMa CUTHO CelfKaHOT

LpHOT 11yKa, 200rp peHpane maprapere,

100rp nupuHYa, 2 Kaln4ulie Comu, 2 Kallndniie Berere, 1 Kammanua
6ubepa, 2 KamMIMIle CYIIEHOT IepuIyHa

200rp cBUIbCKE MacTy MM y/ba, 250Tp CyBe ClaHMHEe TAaHKO pe3aHe,
300rp cyBux pebapa, 2 Kamn4dniie ajieBe Mampuke

5 IOBOPOBMX JIMICTA

IIpunpema:
Orommt wm  3arpejatm MX jegHOM KalIMYMIIOM ajieBe
macT. JlogaTy myK m guHCTaTH 15 manpuke y 2 KallMKe OTOIbEHE
MMHYyTa ca 1 KallM4YuIoM COmM. MacTu. Tume npenuTy capmuie.
Y6anuty maprapeny u AuHCTaTH
jomr pecerak MuHyTa. Hakon
TOTA JOZATU MECO ¥ IPOIPKUTIH.
Hakon Tora popmamo mnupuHay,
3auyHe, IepIIyH, Oubep, aneBy
HAIPUKY U COJM IO YKYCY.
[IpaButm capmune u
pebatu y upenymy, umje je fHO
067I0KEHO Ca HEKOMKO JIMCTOBA
kymyca. Kaga ce capmune mopebajy
usMehy BUX CTaBUTH IOBOPOBOT
JIACTA, CTAHUHY ¥ CyBa pebpa.
Hanutm capmy BOgoM TOMMKO
fa ux obmuje. Ofo3ro MmpekpuTn
mucroBuma Kymyca. Capma ce
KpuYKa Ha JIaraHOj BaTpyu OKO 3
cara. Ha noma KyBama 3anpxXutu
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SARMICE IN CREPIJA

Sour cahbage leaves meat wrappings
Marija Slavkovi¢ - Madere

Ingredients:
1 kg minced meat (beef & pork), Half a kilo finely chopped onions,

200grgrated carrots, 100gr rice, 2 teaspoons salt, 2 teaspoons Vegeta,
1 teaspoon pepper, 2 teaspoon dried parsley, 200gr pork fat or oil,
250gr finely sliced smoked bacon, 300grs moked ribs, 2 teaspoons
ground dried red peppers, 5 laurel leaves

Directions:

Melt and heat the fat, addthe onions and let them simmer with
a teaspoon of salt. Pour in the carrots and simmer on for another ten
minutes. Then add meat and let it fry. Finally, add rice, spices: parsley,
pepper, ground paprika and salt to taste.

Wrap sarmicas (taking ballots of filling and wrapping them in
whole sour cabbage leaves), arrange them in crepulja, the interior of which
has been covered in several sour cabbage leaves. When the sarmicas are
arranged in the pan, place laurel leaves between them, bacon and smoked
ribs. Pour water on top to cover them. Cover with sour cabbage leaves.
Sarmicas are to be simmered at low heat for about 3 hours. Half way
through spice them with a teaspoon of ground dried red peppers mixed
in 2 tablespoons of fat. Pour over the sarmicas.

16



3eJbaHuK
Jbybuua Pajkouh - Mocnou

IToTpe6HM cacTojuu:
1Kr M/Iafior 3e7ba, 1 CTPYK Ipasor JIyka, 2 Kalndniie co, 1 Kammka

MacTy, 12 Kammka IpojuHor OpaliHa, 6 KaliuKa 0OUIHOT OpalliHa,
1 Kecuiia mpailka 3a menuuso, 2 jajera, 200rp MpB/bEHOT CHpa

IIpunpema:

Ha y/py mpoayMHCTaTU ¥ OXTAfiUTH 3€/be, YK Ca MajIo COMN.
[Toce6bHO y myOBM Cyn HmpoMelIaTy NPOjUHO M OOMYHO OpamrHo,
MOHATM CO M TIpallaK 3a MEeLMBO, 1 BOJie TOMMKO Jla TeCTO Oyae Mano
rymhe Hero 3a ImajaunHKe. Y TeCTO JOAATH ITOJIa Yallle yiba, jaja U CHp.
Kagz je cBe cjenmeHO cunaTi y JUHCTaHY CMeCy ca 3e/beM. VI3MelaTy,
CUIATH Y XTafHY Lpeny/by M CTaBUTK Y XIafHy pepHy. Llpemymy
3arpeBaTy 3ajefHO ca IIIIOPETOM.

17



LELJANIK - Herb patience pie

Ljubica Rajkovic - Poslon

Ingredients:
1kg young herb patience, 1 leek, 2 teaspoons salt, 1 tablespoon fat, 12

tablespoons fine corn flour, 6 tablespoons regular flour, 1 bag baking
powder, 2 eggs, 200gr crumbled cheese

Directions:
Simmer herb patience, onion and a little salt in oil and leave to

cool. While it is cooling mix corn and regular flours in a deep bowl,
add salt and baking powder, also water, enough to make the dough just
a bit thicker than pancake dough. Add half cup oil, eggs and cheese to
the dough. When smooth, pour into the simmered mixture with herb
patience. Mix together, pour into a cold crepulja and put into a old
oven. Heat the stove and crepulja together.

18



CapMuue y BUHOBOM IMCTY
busmana bouuh - Mocnon

IToTrpe6HM cacTojuu:
30 mucToBa BUHOBE JI03€, %2 KI' CELIKAHOT IJPHOT JIYKa, 2 CelIKaHe

Hrapraperne, 1/2Kr cBMIBCKOT Meca CelJKaHOT Ha Koukulie, 300rp cyse
C/IaHVHE CeLIKaHe Ha Konkule, 200rp nupnHya, 2 KallMdnuiie ajese
HanpuKe cjaTke, 2 KallMdyIle Oy, 2 KalluuIle BereTe, 5T 6ubepa,
100rp cBUIBCKE MacTU

IIpunpema:

OTonuTy MacT, JofaTh 1yK, IPXKUTK feceTaK MUHYTA, 3aTUM
AOMATY IIaprapery ¥ Meco ¥ IPXKATHU jOII IIeT MUHYTA. Y TO JOJATH
NUPVMHAY U IPXKUTK joml 5 MuHYTa. [Jogaty 3aunne. Ca TOM cMecoM
IYHUTY JIVICTOBE U YBMjaTH ponmHulie, pebatu y pemnymy. Kaga ce meo
pen mopeba omosro Hapebatu cyBy cnanuny. Ilokputy nucrom o
KyIyca JIa He 3aropy, Ha/JIMTU BOZIOM Ja obmuje capMe M CTaBUTHU Y
XnagHy pepHy. Kpukaty Ha yMepeHoj BaTpy OKO JiBa cara.
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ARMI - Wie Ieaveé;met rappigs
Biljana Bocic - Poslon

Ingredients:
30 wine leaves, ¥ kg chopped onions, 2 chopped carrots, ¥ kg pork

meat cut in little cubes, 300gr smoked bacon cut in little cubes, 200gr
rice, 2 sweet ground dried red peppers, 2 teaspoons salt, 2 teaspoons
Vegeta, 5g pepper, 100gr pork fat

Directions:
Melt the fat, add onions, fry for about 10 minutes, add carrots

and meat, fry for another five minutes. Next, add the rice and fry for 5
more minutes. Add the spices. Use this mixture to fill in the leaves and
roll them, arrange in crepulja. When you've covered the entire layer,
place the smoked bacon over the top. Cover with cabbage leaves to pre-
vent burning, pour water to cover the sarmice and put in a cold oven.
Simmer in low heat for about two hours.
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lloaBapak oA Kucenor Kynyca
JacMuna Munuh - Mocnon

IToTpe6HM cacTojuu:
1 Beha rmaBuIa mpHOT TyKa CUTHO MCEIIKAHOL, 2 CTPyKa Ipa3or

JTyKa MCELIKAHOT, 3-4 yeHa 6esIor /IyKa, 1 IaBuIfa CUTHO CeI[KaHOT
KICeJIOT KyIyca, 1/2kr cyBux pebapa, 200rp cyBe cllaHMHe, 3 KaIluKe
CBUIHCKE MAaCTH

IIpunpema:

Y mepny cTaBUTM MacCT fia ce yrpeje, 3aTUM JOJaTH VICELIKaH
IpHY JTyK ca Majo comu. Kaga oMekIa IyK gofaty mpaswuiyk 1 6emn
nyk. CBe 3ajefHO JUHCTATY IOK He fobuje 3maTHy 60jy. OHma JomaTu
KYIIyC ¥ JMHCTATH jOII JleCETaK MUHYTa.

Jlok ce cBe To mpuIpeMa Ipernysby npeMasaTy Maurhy un
Maso 3arpejatu. OHla CMeCOM HaIlyHUTH Lpenysby, JOGATH CyBa
pebpa u craHuHY, HaTH ca oko 600M1 xmagHe Bofe. TokoM KyBama
HOTpeOHO je BUIIIe ITyTa JOfABATU BOAY. 3a4MHe, CO I ajJIeBy MAIIPUKY
mopaty 1o ykycy. KyBaTu y pepHu Ha yMepeHoj BaTpu 5-6 caTiu.
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PODVARAK - Sour cabbage with meat
Jasmina Mili¢ - Poslon

Ingredients:
1 finely chopped large onion, 2 chopped leeks, 3-4 cloves of garlic, 1 finely

chopped sour cabbage head, % kg smoked ribs, 200gr smoked bacon,
3 tablespoons pork fat

Directions:
Put fat into a pot to heat, add chopped onion with a little salt.

When soft, add the leek and garlic. Simmer them together until golden.
Finally add the cabbage and simmer for another ten minutes.

While the ingredients simmer spread fat over crepulja and heat
a little. Fill crepulja with the mixture, add smoked ribs and bacon, pour
about 600ml of cold water. It is necessary to add water occasionally while
cooking. Add spices, salt and ground dried red peppers to taste. Cook in
the oven at low heat for 5-6 hours.
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lpebpanau, y upenymiu

Janujena Faruh - Mahepe

IToTpe6HM cacTojuu:
Ikr macypa, 1 Kammymma comimu,

1 kammumma BereTe, 1 celjKkaHa

maprapena, 1 r/raBuIja IpHOT JIyKa, 3 KalllMKe CBUEbCKe MacTH,
3 cTpyKa CeljKaHOT NPasuIyKa, 3 Kalke OpalliHa, 3 Kall4yulle anese
CIaTKe MaIpuKe, bubep, cyse Ijene manpuke, fomahe cyse kobacuie

IIpunpema

CkyBaru: 1Kr nmacyspa, 1 Kammymnna
comu, 1 Kalmm4uniia Berere,

1 cenxaHa miaprapermna, 1 mraBuina
L[PHOT JIyKa.

3aBpeMe KyBama Iacy/ba Ha
Kpajy IIIIOpeTa CTAaBUTU LIpEIy/by
Ia ce 3arpesa. Kayia je macy/b KyBaH
IpUIpeMa ce 3alplika Ha cefehn
Ha4yyH:

Y ruramy pacronumo 3
KalllKe CBUIbcKe MacTu. Kapga
MacT KpeHe Jla ITylIKeTa JoJajeMo
3 CTpyKa CelKaHOr IIpasor jyKa.
[Tpxxutn ys cranHo memame. Kazma
ce JIyK YIp>KMO [OfIajeMO OcCTaje
CacTojKe:

3 KammKe OpalrHa P>KMMO OKO /IBa
MIHYTA, IOlaMO COJIM U BErere I10
YKyCy, 3 Kaluum4ule ajeBe CIaTKe
Hanpuke, YIpKIUMO jo IBa MUHYTa
Ha TUXOj BaTpM [a IAlpMKa He
M3TOPY, I CUIIaMO 3anpuiky y Beh
INPUIIPEM/bEH  TIACy/b KOjU  CMO
cumanyu y upenympy. Cse ce jeno
u3Melnra, fogartu 6mbep 1Mo e,

U [0 TOTpeby BORY ako je Maca
cysa. Ha kpajy, kao ¢puHanHu geo
YTUCHYTU HEKOIMKO CYBMX II€/INX
manpuka ¥ HEKOIMKO poMahmx
CcyBUX Kobacuma y macym. Tako
IPUIPEM/BEHO jelI0  CTaBUTU Yy
pepHy jom oxko 45 MMHyTa [a
YKpUKa.
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Danijela Gagi¢ - Madere

Ingredients:

PREBRANAC IN CREPULIA

- Baked white beans

1kg beans, 1 teaspoon salt, 1 teaspoon Vegeta, 1 chopped carrot,

1 onion, 3 tablespoons of pork fat, 3 chopped leeks, 3 tablespoons of
flour, 3 teaspoons of ground dried red peppers, pepper, whole dried
red peppers, homemade smoked sausages

Cook:
lkg beans, 1 teaspoon salt, 1

teaspoonVegeta, 1 chopped carrot,
1 onion.

While the beans are cooked
place the crepulja to the side of the
stove to heat. When the beans are
cooked, prepare the roux in the
following manner:

Melt 3 tablespoons of pork fat in
a pan. When it starts crackling,
add 3 chopped leeks. Fry, stirring
constantly. When the leek is fried
well, add the other ingredients:

Fry 3 tablespoons of flour for about

two minutes, add salt and Vegeta to
taste, 3 teaspoons of ground dried
red peppers, fry for another two
minutes in low heat so that the
paprika does not burn, and pour
the roux into the already prepared
beans poured into the crepulja.
Mix everything well, add pepper to
taste, and water if the meal is dense.
Finally insert several whole dried
red peppers and several homemade
smoked sausages into the beans. Put
thus prepared meal into the oven
for another 45 minutes to simmer.
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Imbanuua ca aoMahuM Kopama

Mapuja NetkoBuh - Pyjumre

IToTpe6HM cacTojuu 3a TeCTO:

250M1 Bofie ca MajIoM KaummauioM conu (mpokysaru), 500r 6pamnrna,
Kallka cBumbcke MacTy, (O oBe Mepe jobuhere 10ak kopa)

Hapes 3a ru6anny:

300r cupa (momaher), 4 jaja (momaha), 1171 y/ba, mparmak 3a menyuBo

ITocrynak Memerwa u pasBujama:

Y 500r 6pamHua cumamo
npeaxonHo mnpoxiabeny Bopmy ca
CO/bY.3aMeCHMO ¥ CTaBMMO TECTO
10ak muH.ma ogmopu. Hakon Tora
Tecto mopenumo Ha 10 jydpxuia.
Ibux passmjemo y mane komyruhe
M CBaKM IIpeMa)keMO OTOI/bEHOM
mamhy,moconumo  OpaimrHoM = u
nmokmarmamo 1 Ha 1. Tako ma cama
mo6bujamo 5 xomyrmha. OcraBuMO
Za ogMope 5MMH. M pasBMjaMO
OKJIaTYjoM, Ha JH00MjeMO MpeYyHNK
30ak 1nM. YBuMjeMO KOpy Ha
OKJIaTMjy ¥ HOCMMO Ha TIIeyeme
(mnoTtHa criopeta). [Teyemo u jegHy
U IpYTy CTpaHy, pasjgpBajaMo Kope
¥ CTaB/baMO MX Y HajnoH Kecy. Kaga
ce IpoxJIafie CIpeMHe Cy 32 HaJIeB.

Hapes 3a ru6anmuy:

CBe cacToOjKe CjefVHUTHU
U TIeMasaTu ILefly Kopy. 3aTum
ckomuTy OOYHe MBUIE, JOHATH
jour Mano HajeBa U ponaryu. Tako

ypo/maHe CTaBUTH Yy IPEIXOFHO
3arpejany npenymby. Kaga Ham
octaHe Majo ¢uma ob6aBe3HO

npeMakeMo Kope ogfosro. Ileuemo
rubanuiy 25-30MuUH. Y 3aBUCHOCTI
o] jauMHe Barpe. AKO II€4eMO Y
€IEKTPUYHOM wmrmopery 30MuH. Ha
200 crenenm.
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GIBANICA - Homemade filo cheese pie
MarijaPetkovi¢ - Rujiste

Ingredients for the filo:
250ml water with a teaspoon of salt (to boil), 500gr flour, 1 tablespoon of

pork fat (This quantity will give you about 10 pastries)

Gibanica filling:
300gr cheese (homemade), 4 eggs (home produced), 1dl oil, Baking powder

Procedure of mixing and working the pastry:

Pour the cooled water with salt into 500gr of flour. Mix and leave the dough
for about 10 minutes to rest. Then divide the dough into 10 pieces. Work these into
small ballots and coat each in melted fat, salt and flour, finally pressing two ballots
respectively against each other, so that we then get 5 ballots. Leave them to rest for
about 5 minutes and roll out with a rolling pin, to reach the diameter of about 30cm.
Fold the pastry around the rolling pin and put to bake (stove hob). We bake both
sides respectively, separate the pastries and put them in a plastic bag. When cooled,
they are ready for the filling.

Gibanica filling:

Mix all the filling ingredients well and spread over the whole pastry.
The fold the side edges, add more filling and roll. Place the rolls into a previously
heated crepulja. Make sure to spread the remaining filling over the rolls. Bake gibanica
for 25-30 minutes, depending on the level of heat. If you are using an electrical stove,
the time is 30 minutes at 200°C (392°F). o



llonoBa capma
Cynuunua Masnosuh (Etno kyha ,XpebesmanoBuh“ Paxamw)

ITorpe6Ho je 3a mecet Behux capmm:
2kr fumbeHnx O6yTkuna, 300rp cyBor Meca, 200Tp CylleHe C/TaHUHE,

10 memux mucroBa Kymyca, Kammumma comy, KammMymia Berere,
1 xammumia aneBe mampuke, Kammumia mupobmuje, 6ocmmbka,
py3MapuHa, 6u6epa, 300rp kajmaka, 100rp cBumcke MacTy v 100Mi
3ejTIHA

IIpunpema:

byTknue mcenkary Ha KOLKMIE M CTaBUTU Jla C€ KYBajy.
Kapa ce ckyBajy mcuefne ce U3 Boje, [Ofla Ceé CEIIKaHO CyBO MeCO, CO
u cBu 3aunHu. [Ipomema ce n yBuja y kymyc. Tako yBujeHo nopeba
ce y Ljpelny/by U Ha/uje OHOM BOJIOM Y KOjoj Cy ce KyBajie OyTKuIle.
Oposro usmeby capmu peha ce TaHkO ceueHa crnaHuHa. HakoH nBa
caTa KyBama capmulie ce npenujy ca 100mi1 y/ba 1 Kalln4nuiioM ajeBe
nanpuke. KyBajy ce jour noma cara. Kajia ce usBajie 13 pepHe Ha CBaKy
capMy ce CTaBM 110 KyIJIa KajMaKa Of03ro.




POPOVA SARMA - Sour cabbage leaves wrapped meat
Sunéica Pavlovi¢ (Ethnohouse ,,Hrebeljanovi¢” Razanj)

Ingredients for ten large sarmas:
2kg smoked pork chops, 300gr smoked meat, 200gr smoked bacon,

10 whole sour cabbage leaves, teaspoon salt, teaspoon Vegeta,
1 teaspoon ground dried red peppers, Teaspoon dill, basil, rosemary,
pepper, 300gr kajmak (salt milk cream), 100gr pork fat or 100ml oil

Directions:
Cut the pork chops into small cubes and put them to cook.

When cooked, drain the water, add chopped smoked meat, salt and
all spices. Mix and wrap into cabbage leaves. Arrange the wrapped
sarmas in crepulja and pour the water that pork chops had cooked in.
Arrange thinly sliced bacon in on top, between the sarmas. After two
hours of cooking, pour 100ml of oil and teaspoon of ground dried red
peppers. Cook for another half hour. When out of the oven, put a ballot
of kajmak on top of each sarma.
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benu KpoMnup ca cyBuM pedapuuma u beanm
JIYKOM
Mupjana Mapunkosuh - CMunoBan,

IToTpe6HM cacTojum:

1.5kr kpommupa, 300 rp cyBux pebapija, 2 KalIlKe BereTe, ¥2
Kammyuiie 6ubepa, ¥ Kammduiie opuraHa, 5 yeHoBa 6e1or 1yka, 3
KaIlliIKe CBUIbCKE MaCTH

IIpunpema:

CraBuTy Ha Kpaj WIIopeTa Ipenymby fAa ce sarpeBa. OHpa
CTaBUTY MacT M Kaja Oyfe JOBO/BHO yrpejaHa CTaBUTV KPOMIIUP
uceyeH Ha Kpuike. To ce MpoguHCTa Majio U OHJA Ce [O/ajy 3auMHNA.
To nsmemaTu u gopatu oko 400Mn Bome. OCTaBUTH jolI IETHECTAK
MMHYTa Jja Kpuka. OHfia o03ro nopebaTu pebapiia v CTaBUTHU Y pepHY,
la HacTaBM fa ce KyBa. Kazia je jesio CKopo roTOBO, 0JJ03T0O HacelKaTu
CUTHO 6e/y JIyK, IPOMEIIaTy 1 KyBaTy jOII OKO 5 MUHYTA.
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WHITE POTATOES WITH SMOKED RIBS AND
GARLIC

Mirjana Marinkovi¢ - Smilovac

Ingredients:
1.5kg potatoes, 300gr smoked ribs, 2 tablespoons Vegeta, ¥ teaspoons

pepper, ¥z teaspoons oregano, 5 cloves garlic, 3 tablespoons pork fat

Directions:
Place crepulja to the side of the stove hob to heat. Then put

the fat and, when heated enough, put in the sliced potatoes. Simmer a
little and add the spices. Mix and add about 400ml of water. Leave to
simmer for another fifteen minutes. Finally, arrange the ribs on the top
and place into the oven, to continue to cook. When the meal is almost
cooked, finely chop the garlic on top, mix and cook for 5 more minutes.
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benewke/Notes






JKencka conujanno-noponpruBpenHa 3agpyra ,Paxkamke” y Paxmwy
OCHOBaHa je y HoBeMOpy 2020. roguHe ca LM/beM Ja €KOHOMCKV OCHaXMU
JKEeHe U3 PypalHMX Nofipy4ja Pakma 1 ImpefcTaB/ba OpraHN3alMOHN 00K
KOju >XeHaMa oMoryhaBa Ja cBoje ImpomsBofie epUKacHUje IIacupajy Ha
TP KHULITE.

[loper opraHmM3oBaHOT IJITaCMaHa IO/BOIPUBPESHNX IHPOV3BOJA,
3aJpyrapke Cy OfyIy4dnie ja opes IpexXpaMOeHX IPOM3BO/a IPON3BeeHIX
10 TPaAUIIOHATHMM pelieiTypaMa lileMoBa (IJeM Of LUbMBA JUeT, lleM Of
nbMBa ca mehepom, Mep ca gofamMa off ISKOBUTOT O1/ba) Y CBOjOj IIOHYAM
MIMajy U IIPOU3BOJ, 13 IOMeHa HeMaTepMjaTHOT Ky/ITypHOr Haceba.

3agpyra ,Paxkamke” 6aBU ce IPOM3BOAHOM I IIPOJAjOM LIpeIyrba,
Hocyfia Off INIMHe u3paheHuX MCK/BYY4MBO PYYHO IO TPAAUIVIOHATHOM

pelenTy.

OBaj KyBap IpeficTaB/ba HBIUXOB OpeH/,.

HoO6pomgommn!



