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Bucataria sibiana,
memorie a spiritului transilvanean

Orice comunitate se defineste prin diversitate; una a indivizilor si una a obiceiurilor, am-
bele esentiale in procesul de conservarea a patrimoniului cultural. Transilvania si, implicit,
nucleul ei cultural reprezentat de Sibiu este un exemplu de imbinare armonioasa a unor
comunitati, ce au coagulat un mozaic valoros, pastrator de traditie siistorie.

Alaturi de romani, sasii, maghiarii, evreii au contribuit la nasterea unei imagini multi-
culturale, evidentiate si la nivel gastronomic. Definindu-se prin ceea ce mdnanca, fiinta
umana Tsi transpune astfel pulsiunile ancestrale, iar un produs cultural precum brosura de
fatd contine n acelasi timp spiritul comunitatilor reprezentate, dar si masura identitatii lor.
Sibiul devine astfel un cadru primitor, in care vizitatorul poate incerca retete inedite, intr-
un amestec frust de condimente si asociatii inedite.

Culegerea de retete pe care o veti rasfoi contine preparate reprezentative comunitatilor
din Sibiu, unele usor depregétit, altele care cer dexteritate, de la ciorbe cremoase, feluri
principale aromate, pana la prajituri delicioase. Enumerarea acestora nu este exhaustiva,
intentia noastra fiind doar aceea de a deschide apetitul pentru bucataria sibiang, inteleasa
ca memorie a spiritului transilvanean.
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Ciorba de cartofi cu tarhon

Produse necesare:

3 - 4 cartofi mari

2 cepe

3 morcovi potriviti

un ardei rosu

un pumn de orez

radacina de pastarnac
radacina de telind

2 -3 linguri de bulion de casa
2 linguri de orez

leustean verde

patrunjel verde

ollegatura de tarhon sau o lingura de tarhon n otet
ulei

sare

piper

Mod de preparare:

Se pun la fiert radacinoasele tocate marunt (morcov, patrunjel, pastarnac, telina). Dupa
ce fierb aproximativ 10 minute se adauga ceapa tocata si ardeiul. Se pun 2 - 3 linguri de
ulei si sare dupa gust Apoi se taie cartofii cuburi mari si se adauga in ciorba dupa alte 10
- 15 minute. Cand cartofii sunt pe jumatate fierti se adauga orezul. Cand cartofii si orezul
au fiert, addugam 2 - 3 linguri de bulion sau suc de rosii, apoi se adaugd tarhonul maruntlt
potmvwm de sare si piper. Lasam s& mai dea in clocot o data, apoi stingem focul si adaugam
verdeata tocata.

Recomandam servirea cu smantana si ardei iute.

Potato soup with tarragon

Ingredients:

3 -4 large potatoes

2 onions

3 medium-sized carrots

1 red bell pepper

1 handful of rice

parsnip root

celery root

2 -3 tablespoons homemade tomato paste
2 tablespoons rice

fresh lovage

fresh parsley

1 handful of fresh tarragon or a tablespoon of tarragon in vinegar
oil

salt

pepper
Directions:

Boil the finely chopped root vegetable (carrot, parsley, parsnip, celery). After a boil of ap-
prox. 10 minutes, add the finely chopped onion and the bell pepper. Add 2-3 tablespoons of
oil and salt to taste. Then cut the potatoes in large dices, add to the soup after another 10-
15 minutes. When the potatoes are semi-boiled, add the rice. When the potatoes and the
rice are boiled, add 2 - 3 tablespoons of tomato paste or juice, then the finely chopped tar-
ragon; add salt and pepper to taste. Give it one more boil, then remove from heat and add
the chopped herbs.

We recommend that you serve it with sour cream and hot pepper.
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Ciorba ardeleneasca de porc

Produse necesare:

un kilogram carne de porc cu 0s

o ceapa galbend

0 ceapa rosie

3 morcovi mari

un ardei kapia

telina

pastamac

garunje radacind
cartofi medii

taietei

bulion sau suc de rosii

sare

piper

verdeatd tocata

Mod de preparare:

Carnea se spala si se pune la fiert si se spumeaza. Dupa 30 de minute, se adauga
legumele tocate. Se lasa la fiert pana cand carnea se poate da jos de pe os.

Se adauga fideaua si sucul de rosii si se potriveste de sare si piper.

Spre finalul prepar3rii, se adauga verdeata. Dupa ce se ia ciorba de pe foc, se acoper
cu un capac timp de 10 minute, pentru a da o savoare mai intensa,

Recomandam servirea ciorbei de porc ardelenesti cu smantana si ardei iute.

Transylvanian pork soup

Ingredients:

1 kg of pork, with bone
1 yellow onion
1 red onion
3 large carrots
1 red paprika pepper
celery
parsley
garsley root
medium-sized potatoes
noodles
tomato paste or juice
salt

pepper
chopped herbs
Directions:

Rinse the meat, put it in a pot to boil and take care to skim the impurities. After 30 min-
Etes, add the chopped vegetables. Leave to boil until the meat can be removed from the
one.
Add the noodles, the tomato juice and salt and Pepper if needed, to taste.
Toward the end of the cooking, add the herbs. Aiter the sour soup is removed from heat,
cover with a lid for 10 minutes, for a more intense flavor.
Our recommendation is to eat the Transylvanian pork soup with sour cream and hot

pepper.
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Supa cu agrise cu afumatura

Se prepard din agrise proaspete, sau din conserva (iarna, cdnd nu se gasesc agrise
proaspete]. E de preferat varianta de agrise proaspete, deoarece are gust mai pregnant,
pastreaza gustul fructului viu.

Ingrediente:

500 gr carne afumatsd (coaste, jambon, ciolan)
500 gr. agrise proaspete

1 lingura faind de grau

200 gr smantana

1 galbenus de oua

patrunjel verde

zahar

Prepararea

Se taie carnea in bucati de 2x2 cm, se fierbe in apa putin (sau deloc) sarata, cand devine
moale se adauga agrisele, se da Tn clocot mic o data (ai grija sa nu se detrame fructele).
Addugam zahar dupa gust. Amestecam faina cu galbenusul si cu smantana si cu asta
dregem supa. Putem presara patrunjel tocat deasupra.

Gooseberry and smoked meat soup

Best cooked with fresh gooseberries; may also be cooked with canned gooseberries (in
the winter, when fresh gooseberries are not available). The fresh fruit is tastier.

Ingredients:

500 g smoked meat (ribs, ham, ham-hock)
500 g fresh gooseberries

1 tablespoon wheat flour

200 g sour cream

T yoll

fresh parsley

sugar

Directions

Cut the meat in 2x2 cm dices, boil it in slightly salted [or even unsalted) water, when it
is softened, add the gooseberries, let it boil once (taking care that the fruit is not mashed).
Add sugar to taste. Mix the flour with the York and with the sour cream and season the soup
with this mixture. Optional: season with minced fresh parsley.
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Gulas sibian

Ingrediente

V2 kg cartofi rosii, 2 kg cartofi albi, 100 gr carne de porc, 200 gr carne de vitel, o ceapd
mare,1 ou %entru galuste, faina, sare, piper, chimen macinat, boia de ardei dulce, un varf
de cutit de boia iute, 1-2 morcovi, 1 ardei gras rosu, 1-2 rosii

Mod de preparare

Se curata cartofii si se taie cubulete, Carnea se spala si se taie cubulete. Dupa ce se
curatd ceapa, se taie pestisor si se caleste pana devine aurie, adaugandu-se imediat
carnea. Dupa ce carnea se albeste, se adauga apa cat cuprinde. Dupa 20 de minute,
adaugam morcovii taiati cubulete, cartofii, condimentand cu sare si piger. Dupa 10 minute
se adauga boia dulce, chimen, ardeiul gras si mai fierbem 10 minute. In acest timp facem
galustete, din ou si faind, si le firbe, separat. Cand e gata gulasul, se dauga boiaua iute si
galustele, lasandu-le sa mai dea un clocot. Se poate servi cu pasta de ardeiiute, specialitate
ungureasca.

Sibiu goulash

Ingredients

Y2 kg red potatoes, "2 kg whit potatoes, 100 g pork, 200 g veal, 1 large onion,1 eag for
the dumplings, flour, salt, pepper, ground cumin, sweet paprika, a pinch of hot paprika, 1-
2 carrots, 1 red bell pepper, 1-2 tomatoes

Directions

Peel and dice the potatoes. Rinse and dice the meat. Peel and thinly slice the onion,
sauté it until golden, add the meat immediately. Once the meat turns white, pour water just
enough. After 20 minutes, add the diced carrots, potatoes, seasoning with salt and pepper.
After 10 minutes, add sweet paprika, cumin, bell pepper and boil for another 10 minutes.
Prepare the dumplings in the meantime, with the egg and the flour; boil them separately.
When the goulash is done, add the hot paprika and the dumplings, give the whole mixture
another bolil. Serve with hot pepper paste, a Hungarian specialty.
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Tocanita heran (sau sapte capetenii)

Ingrediente

600 de gr carne de vita (fara oase)
600 gr carne de porc (fara oase)
600 de gr carne vitel (fard oase]
100 gr slanina afumata

1 ceapa

1 lingurita boia dulce

2-3 ardel capia rosii

1-2 rosii

1 lingura faind de grau

mustar, sare, piper

200 gr smantana

(eventula - ciuperci champion, sau de padure)

Mod de preparare

Se toacd ceapa marunt, se taie slanina cubulete, se topeste, se pune ceapa in grasimea
rezultata din topire, cand devine sticloasa se introduce carnea de vita. Se sareaza, se
piperezd, se pune si boiaua, si se fierbe la foc mic, pdnd se inmoaie carne pe jumatate. Daca
e nevoie se introduce si putind apa, sau vin alb. Se introduce carnea de porc, dupa 10-20 de
minute adaugam ardeli, rosiile, si carnea de vitel. Daca adaugam si ciperci taiate felii subtiri,
acum e momentul.

Intre timp se bate cu telul smantana, fina cu 100 gr de apa. Cand se omogienizeaza,
introducem si mustarul. Dacd tocana s-a omogenizat, carnurile sunt moi, adaugam sman-
tana dreas3 si [5sam s dea In clocot o singura data. Se ia de pe foc.

Heran (seven chieftains) stew

Ingredients

600 g beef [deboned)

600 g pork (deboned)

600 g veal (deboned)

100 g smoked bacon

1 onion

1 teaspoon sweet paprika
2-3 red paprika peppers
1-2 tomatoes

1 tablespoon wheat flour
mustard, salt, pepper
200 g sour cream
[you'may also add - champignon or wood mushrooms)

Directions

Finely chop the onion, dice the bacon, melt it, add the onion in the melted fat, when
glassy add the beef. Add salt, pepﬁer, paprika, boil over low heat, until the meat is semi-
softened. If necessary, add a splash of water or white wine. Add the pork, then, after 10-20
minutes, the peppers, tomatoes, and veal. If thinly sliced mushrooms are also preferred,
add them also.

In the meantime, whisk the sour cream with flour and 100g of water. When mixed, add
also the mustard. If the stew looks consistent, the meats are soft, add the seasoned sour
cream and let boil once. Remove from heat.
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Tocanita de ghebe

Ingrediente

Y2 kg de ghebe

0 ceapa micd

50 mg de unt

2 catei de usturoi
200g de smantana

Mod de preparare

Se taie ceapa foarte fin si se caleste n unt, pana devine sticloasa. Ciupercile, curatate
foarte bine in prealabil, se taie In bucati si se pun peste ceapd, amestecandu-se si lasandu-
se la foc mic. Dupa 20 de minute se adauga smantana si usturoiul si se stinge focul,
[dsandu-se incad 5 minute in cratita.

Honey fungus stew

Ingredients

Y2 kg of honey fungus
1 small onion

50 mg butter

2 garlic cloves

200 g sour cream

Directions

Slice the onion very thinly and sauté it in butter, until it turns glassy. Dice the mushrooms
(first peel them very carefully) and add to the onion, while mixing and letting them on low
heat. After 20 minutes, add the sour cream and the garlic and remove from heat, leaving
them 5 more minutes in the pan.
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Fasole cu carnati

Ingrediente

2 carnati de casa (de preferat afumati)
300 g fasole uscata

1 ceapa mare

2 catei de usturoi

1 ardei kapia

2 rosii

50 ml de ulei

1 lingurita de cimbru uscat

Y2 lingurita de boia de ardei dulce

1 frunza de dafin

Mod de preparare

Fierbem fasolea separat, in mai multe ape, cu sare. O scurgem de apa si apoi punem
intr-o tigaie carnatii taiati bucati, ceapa taiata pestisori si ardeiul, perpelindu-i cu putin ulei.
Adaugam usturoiul, rosiile si boabele de fasole scurse de apa. Se adauga condimente pre-
cum sare, piper, cimbru si boia de ardei si se lasa la fiert, adaugandu-se si o frunza de dafin.
Poate fi insotitd de ardei murati, reteta prezentata in continuare.

Beans and sausage

Ingredients

2 homemade (preferably smoked) sausages
300 g dried beans

1 large onion

2 garlic cloves

1 paprika pepper

2 tomatoes

50 mloil

1 teaspoon dried thyme

Y2 teaspoon of sweet paprika

1 bay leaf

Directions

Boil the beans separately, changing waters, with salt. Drain it and then place the diced
sausages in a pan, add the julienned onion and the pep[}er, tossing it with some oil. Add
the garlic, tomatoes and drained beans. Season with salt, pepper, thyme and paprika and
let boil, adding also a bay leaf. Nicely served with a side of pickled bell peppers - the recipe
is described below.

23
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Pomana porcului

Ingrediente:

un kilogram de carne de porc proaspata
500 de grame de carnat proaspat
olcapatana de usturoi pisat marunt

ulei

Mod de preparare:

Pomana porcului este o mancare traditionald, care se face in preajma Craciunului, din
carne proaspata. De obicei, gospodinele folosesc pentru realizarea acestui preparat puLpa
de porc mai grasd. Taiata cubulefe, carnea de porc de prajeste in ulei pand se rumeneste.
Se adaugd carnatii de casa proaspe‘u pregatiti, taiati rondele. Cratita se acopera si se lasa
totul la indbusit. Cand scade apa lasatd, se pune usturoiul pisat marunt, amestecat cu un
pahar cu ap3. Se las3 sa deaintr-un clocot Si apoi se opreste.

Recomanddm servirea acestui fel de méncare traditionald cu mamaligd si murdturi de
casa.

Pork stew

Ingredients:

1 kg fresh pork

500 g fresh sausage
W_[wead of minced garlic
oi

Directions:

Pork stew is a traditional dish cooked around Christmas, from fresh meat. Usually,
housewives use some fattier pork leg for this dish. Dice the pork and cook it in oil until
browned. Add the freshly homemade sausages, cut into rounds. Cover the pan and let every-
thing simmer. When the remaining water evaporates, add the minced garlic, mixed with a
glass of water. Let everything boil once and remove from heat.

This traditional dish is best served with polenta and homemade pickles.

25
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- Varza lucicos _
_Se poate perpara ca supa (ciorbd), sau ca un singur. fel, cu zeama mai groasa. Se
mananca mai ales toamna si iarna, dar e foarte buna st primavara, cu varza timpurie.

Ingrediente [pentru 4 persoane)
1 c_eapéumi{'tocie
1 lingura ulei .
Y2 lmf;umvta boia dulce
1,25 Uapa
sare

iper
%DO gr carne (cap de porc, pulp3, iarna se poate folosi si carne afumata)
750 grvarza
1 lingura cimbru
Y2 lingurita marar
2 lingurita chimion
1 lingura'fdina de grau
200 gr smantana

Prepararea

Ceapa tocata marunt se trece prin uleiincins, pana aproape de rumenire, se ia de pe foc,
se presare biaua, se toarna apa, se pune sare dupa gust. Addugam carnea tdiata in cuburi
mal mari, se fierbe acoperit circa 30-45 de minute, pana cand carnea devine aproape moale.
Varza se taie in bucati de circa un deget grosime si se adauga in ciorba, Se mai fierbe cca.
20 de minute, si se adauga cimbrul simdrarul. Cand varza aproape s-a inmuiat se ia de pe
foc. Faina se amestca cl smantana, se scoate doua polonice din supa si se toarna peste
smantana dreasd, asa se toarna in oald. Se sareaza si se adauga si piper dupd gust.

Vara se poate adauga 1-2 rosii. In loc de smantana se poaté drege sicuranfas.

bine ca sa se puna cimbrul si mararul - daca sunt proaspete™ legate cu ata_alba, s3
nu se rasfire in toata supa. Daca intentionam sa o preparam ca un singurfel, micsoram putin
cantitatea de apa.

Hungarian cabbage sou

(Lucskos cabbage sou
It may be cooked as a soup [sour soup) or as a single dish with a heavier sauce. It is
eaten especially in the fall and in the winter, but it is alSo very good in the spring, cooked
with early cabbage.

Ingredients (4 serves)

1 medium-sized onion

1 tablespoon oil )
V> teaspoon sweet paprika
12&5 L water

sa

epper
808% meat (pork head, leg, in the winter, you can also use smoked meat)
750 glcabbage

1 tablespoon thyme

Y2 teaspoon dill”

Y2 teaspoon cumin

1 tablespoon wheat flour

200 g sour cream

Directions

~Cook the minced onion in hot oil, until almost browned, remove from heat, add the pa-
prika, pour the water, add salt to taste. Add the diced meat (larger dices), boil covered for 30-
45 minutes, until the meat is almost tender. Cut the cabbage in flr}%er—thlck (2cm) pieces
and add to the soup. Boil 20 minutes more and add the thyme and dill. When the cabbage is
almost softened, remove from heat. Mix the flour with the sour cream, take two ladlés of
SOUP and pour on the sour cream, then pour in the pot. Add salt and pepper to taste.

'thn the summer, you may add 1-2 tomatoes. Instead of sour cream, it can be seasoned
with roux.

It's preferable to have the fresh thyme and dill (when available) in a bunch bound with

white thread, to prevent them from spreading in the soup. If you want to cook it as a single
dish, slightly decrease the amount of water.
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Alma Paprika - ardei-mar murati

Ingrediente:

5 kilograme de ardei-mar, 5 litri de apa, 1 litru de otet, sare dupa gust, zahar dupa gust,
boabe de piper, boabe de ienupar, boabe de mustar, foi de dafin, hrean.

Mod de preparare:

Ardei se spald, apoi se pregateste un fel de saramura din ap3d, otet, sare, zahar, piper,

ienupar, boabe de mustar si foi de dafin, dupa care se pune compozitia la fier, la foc potrivit.

and saramura a inceput sa dea in clocot, se ia de pe foc si se varsa peste ardeii asezati

in prealabil in borcane. La final se adauga hrean, tdiat fasii. Se pune capacul si se introduc
borcane in cuptor, 15 minute la foc mic, intr-o tava cu apa.

Alma Paprika -
pickled sweet apple-peppers

Ingredients:

5 kg of sweet apple-peppers, 5 Lof water, 1 L of vinegar, salt to taste, sugar to taste, pep-
per corns, juniper berries, mustard seeds, bay leaves, horseradish.

Directions:

Rinse the apple-peppers, then prepare a type of brine made from water, vinegar, salt,
sugar, pepper, juniper, mustard seeds and bay leaves, then pout over medium heat, to boil.

When the brine starts boiling, remove from heat and pour on the apglefpeppers that
you first arranged in jars. At the end, add lengthwise sliced horseradish. Cover with the lid
and put the jars in the oven, 15 minutes over low heat, in a tray with water.

29
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Coaste de porc la cuptor

Ingrediente

800 gr coaste de porc, 3 linguri ulei, sare, piper, 5 catei de usturoi, 2
lingurita cimbru, boia iute, boia dulce, miere de albine.

Mod de preparare

Coastele de porc se spala si se portioneaza. Se face un sos din miere, ulei, piper, us-
turoi,

cimbru, boia dulce, boia iute cu care se ung coastele. Se lasa la rece 1-2 ore si apoi se
baga la cuptor sau se pun pe gratar. Se servesc cu garnitura de cartofi sau legume.

Pork ribs in the oven

Ingredients

800 gr pork ribs, 3 tablespoons oil, salt, pepper, 5 garlic cloves, 2 teaspoon of thyme,
hot paprika, sweet paprika, honey.

Directions

Rinse and cut the pork ribs. Prepare a sauce out of the honey, oil, pepper, garlic, thyme,
sweet paprika, hot paprika; baste the ribs with this sauce. Let refrigerate for 1-2 hours,
then place in the oven or on a grill. Serve with a side of potatoes or vegetables.
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Bulz la gratar

Ingrediente

500 g Mamaliga tare, din malai cu apa si sare
200 g branza de burduf

200 g costita afumata taiata bucatele

2 linguri de unt la temperatura camerei
Smantana si unt pentru servit

Mod de preparare

Mai intai se Eregateste mamaliga tare, apoi se lasd la racit si sa se intaresca bine cateva
ore. Brénza de burduf se sfarama cu o furcullta iar costita se taie In bucatele subtiri.

Mamaliga se modeleazd cu mana, asezamdu se in mijloc umplutura de branza, unt si
costita. Apol se face un bulgare bine inchis. Se 1 incinge gratarul si se pun bulgarii pana fac
o crustd aurie. Se mananca de obicei calzi, cu smantana gras3.

Grilled polenta ball

Ingredients

500 g crusty polenta, made of cornmeal with water and salt
200 g kneaded (“burduf”) cheese

200 g chopped smoked spare ribs

2 tablespoons of butter at room temperature

sour cream and butter when serving it

Directions

First prepare the crustyfolenta then let it cool and harden for a few hours. Mix the “bur-
duf” cheese [a type of hand-mixed cheese placed in a sheep’s stomach or in a tube made
of pine bark] vvlth a fork, then chop the spare ribs in thin pieces.

Shape the polenta bE/ hand and place at the middle the cheese, butter and Spare ribs
filli |n% hen shape a well closed ball. Start the grill, let it become hot, place the balls until
they have a golden crust. Usually served hot, with fat sour cream.

33
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Chisatura ardeleneasca

Ingrediente:

100 g slanina

0 ceapa potrivita

0 jumatate de legatura de patrunjel verde
Sare si piper dupa gust

Mod de preparare

Se toaca marunt slanina si ceapa. Se adauga patrunjelul verde si se amesteca totul
potrivind de sare si piper dupd gust.

In mod obisnuit chisatura se pune in ciorba de fasole verde sau la sarmalele din varza
dulce aducand astfel un plus de savoare si de satietate acestor feluri de mancare. Se poate
Tnsd manca si intinsa pe paine proaspata de casa.

Transylvanian spread (chisitura)

Ingredients:

100 g bacon

1 medium-sized onion

half a handful of fresh parsley
salt and pepper to taste

Directions

Chop thinly the bacon and the onion. Add the fresh parsley and mix everything, adding

alt an Fepperto taste.

Usually, the spread is added to the bean soup or to fresh cabbage rolls, flavoring and
enriching these ishes. But it can also be served on a slice of homemade bread.
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Tapsa

Ingrediente:

mamaliga

3 fire de carnati de casa
slanina

branza

Mod de preparare
Se taie sldninain bucati si se pune la prajit intr-o cratitad impreuna cu carnatii taiati felii.

Cand {umérile si carnafli sunt gata se scot din cratitd si, peste grasimea ramasa, se
aseaza felii de mamaliga, iar peste mamaliga se pune un strat de branza si apoi jumari de
slanina si felii de carnati. Se continua cu straturi succesive de mamaligd, branza, jumari si
carnati si se incheie cu un strat de branza, peste care se pun céteva linguri de smantana.

Se pune cratita pe foc si se lasd cam zece minute, pana cand se topeste branza, iar

mamaliga a facut crusta.

Polenta and sausages (tapsa)

Ingredients:

olenta

homemade sausages
bacon
cheese

Directions

Slice the bacon and fry it in a pan with the sliced sausages.

When the pork scraps and the sausages are cooked, remove from the pan and, in the
remaining fat, add polenta slices, on the slices spread a layer of cheese, then the scraps
and sausage slices. Go on like this with successive layers of polenta, cheese, scraps and
sggszges and end with a layer of cheese to which several tablespoons of sour cream are
added.

Place and let over heat for about ten minutes, until the cheese melts, and the polenta
has a crust.
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Plachie de peste

Produse necesare:

un kilogram de peste
2 cepe mari

5 -6 cartofi

3 -4 rosii

2 foi de dafin

5 boabe de piper

un pahar cu vin rosu
3 linguri cu ulei

sare dupa gust

Mod de preparare:

Ceapa taiata pestisori se pune la indbusit apoi se stinge cu jumatate de pahar cu apa.
Se adauga cartofii taiati felii. Dupa cateva clocote, se aseaza pestele, rosiile taiate felii,
dafinul, sarea, piperul si vinul si se mai lasa sa fiarba.

Cand toate s-au inmuiat, se introduce pestele la cuptor sa se rumeneasca.

Din cand in cand se toarnd cu o lingurd zeama peste peste pentru a nu se usca prea
tare.

Se poate servi rece sau cald.

In loc de rosii proaspete se pot pune 2 - 3 linguri de bulion diluat.

Fish dish

Ingredients:

1 kg fish

2 large onions

5 - 6 potatoes

3 - 4 tomatoes

2 bay leaves

5 pepper corns

1 glass of red wine
3 tablespoons of oil
salt to taste

Directions:

Slice the onion, let it steam, add half a glass of water. Add the sliced potatoes. After se-
veral bLoiLs, place the fish, the sliced tomatoes, the bay leaves, salt, pepper and wine, then
let boil.

When everything is softened, place the fish in the oven so that is can brown.

Every once in a while, pour sauce with a tablespoon on the fish, to prevent its over-drying.

This dish may be served cold or hot

Instead of fresh tomatoes, 2-3 tablespoons of thinned tomato paste may be added.
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Ingrediente:

350 g faina

100 g unt
3 galbenusuri
4 linguri de smantana
3-4 linguri de zahar
O lingura praf de copt
Umplutura
400 g gem

Un pumn de nuci

Prajitura grilaj

Se amestecd Tntr-un vas fdina cu untul la temperatura camerei, galbenusurile, sman-
tana, zahdrul si praful de copt. Se framanta totul pana se obtine o coca omogena.

Din aluat se rupe un sfert si se da deoparte.

Se intinde o foaie care se pune in tava si se unge apoi cu gem. Deasupra se presara nu-

cile zdrobite grosier.

Din aluatul rdmas se intinde o foaie care se taie in fasii. Se pun fasiile peste gem, se

ung.cu albus de ou si se da totul la cuptor.

In mod obisnuit (a prajitura se foloseste gem de prune dar este la fel de gustoasa si cu

gem de macese sau de caise.

Ingredients:

350 g flour

100 g butter

3yolks

4 tablespoons of sour cream
3-4 tablespoons of sugar

1 tablespoon baking powder
Filling

400 g jam

a handful of walnuts

In a bowl, mix the flour and the butter (at room temperature], the yolks, sour cream,
sugar and baking powder. Knead everything until you get a homogeneous dough.

Remove a quarter of the dough and leave aside.

Roll out the dough into a sheet that is placed in the tray and then spread jam on it. Then

Spread the rou%hly chopped walnuts.
eet from the remaining dough; cut it into ribbons. Place the ribbons on the

Rolloutas

jam, spread them with egg whites and then place everything in the oven.
Usually, plum jam is used for this cake, but it is equally tasty with rosehip or apricot jam.
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Hencles

Ingrediente:

Aluat

1 kg de faina

25 g drojdie proaspata sau 2 plicuri drojdie uscata
200°g zahar

3oua

250 ml de lapte

50 ml ulei

un varf de cutit de sare
Deasupra

10 galbenusuri

500 g smantana grasa
Zahar vanilat

Mod de preparare

Se dizolva drojdia in lapte, se pune sarea si putin zahar si se lasa deoparte cam o
jumatate de ora.

Separat, se amesteca faina, ouale, restul de zahar, se adauga laptele cu drojdia dizolvata
si uleiul. Se frémanta toate, pand aluatul este elastic si nu se prinde de maini.

Se lasa apoi la dospit cam o ora.

Intre timp se bat galbenusurile spuma, se adauga zaharul vanilat si smantana. Se
amestecd pana la omogenizare.

Se intinde apoi aluatul in foi subtiri, care se impatura si iar se intind, de cateva ori.

Se pune in tava si se intinde peste compozitia cu ou3. Se d3 la cuptor cam 30 de minute
la 200 de grade.

Henklesch (Hencles)

Ingredients:

Dough

1 kg flour

25 g yeast [fresh) or 2 sachets of dried yeast
200 g sugar

3eqggs

250g§nl milk

50 mloil

a pinch of salt

On top

10 yolks

500 g fat sour cream
vanilla sugar

Directions

Eissolve the yeast in the milk, add salt and some sugar and leave aside for about half
an hour.

Separately, mix the flour, eggs, the remaining sugar, add the milk with the dissolved yeast
and the oil. Knead everything until the dough is elastic and no longer sticks to the hands.

Let the dough raise for about an hour.

In the meantime, beat the yolks thoroughly, add the vanilla sugar and the sour cream.
Mix until homogenized.

Then, roll out the dough into thin sheets, by folding it and them rolling it out again, sev-
eral times.

(Ij’lace in the tray, over the egg mixture. Put in the oven for approx. 30 minutes, 200 centi-
grade.
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Dulceata de rabarbar

Ingrediente

un kilogram tija de rabarbar

un kilogram de zahdr brun

un litru de apa

sucul de la o jumatate de [@maie

Mod de preparare:

Zahdrul - preferabil brun - se pune la fiert intr-un litru de apa. Cand lichidul devine
gelatinos, se incearca pe farfurie si se considera gata atunci cand nu curge. In acel moment,
se adauga tijele de rubarb3r téiate in buciti de circa 2 centimetri. Se las3 la fiert pand cand
lichidul devine din nou gelatinos si trece testul farfuriei, adici dacd rasturnam farfuria,
acesta nu curge.

Dulceata se lasd la racit o jumatate de ord, apoi se pune in borcare. Acestea se aseaza
intr-un loc uscat si calduros, cu capacele in jos.

Rhubarb jam

Ingredients

1 kg rhubarb stalks
1 kg brown sugar

1 Lof water

juice of half a lemon

Directions:

Have the sugar -preferably brown - boil in one | of water. When the liquid turns jelly-
like, test it on a plate; itis done when itis no lon%er runny. This is when you add the rhubarb
stalks cut in approx. 2-cm dices. Let boil until the liquid is again jelly-likes and passes the
plate test, meaning that it is not runny when overturning the plate.

Let thejam [comfiture] cool for half an hour, then place it in jars. Place the jars in a dry
and warm place, lids downward.
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Papanasi fierti cu branza de vaci

Ingrediente:

500 de grame de branza de vaci slaba
un ou mare
150 de grame de zahar
200 - 280 grame faina
3 linguri de gris
esenta de vanilie sau zahar vanilat, dupd gust
esentd de rom

Mod de preparare:

Toate ingredientele se amesteca intr-un castron incapator. Se fac bile mici, de marimea
unei mingi de tenis de masa. in timpul acesta, punem la fiert 3 litri de apd cu putma sare si
2lingurite de rom. Cand apa incepe sd fiarba, se da la foc mic, apoi se scufunda un papanag
pentru a testa dacd se sfarma. Dacd se papanasuL nu ramane intreg, se mai adauga faina
in compozitie. Nu exagerati, altfel papanasii vor iesi tari.

i Aluatul va fi oricum, destul de lipicios si este recomandat c3 realizdm bilutele cu mana
uda.

Daca papanasul trece proba apei fierte, se adauga si ceilalti la foc foarte mic timp de 10
- 15 minute, pand se ridica la suprafata.

Cat timp papanasii fierb, intr-o tigaie punem putin unt sau ulei si 200 de grame de peg-
met, 100 de grame de zah3r si scortisoara. Se lasa pe foc, pana pesmetul devine auriu. In
acest amestesc scoatem papanasii fierti.

Recomandam ca acesti papanasi sa fie servifi calzi, cu smantana si dulceata de orice
fel, dar cel mai bine in combinatie merge dulceata de afine sau capsuni.

Boiled cottage cheese pastry balls (papanasi)

Ingredients:

500 g low-fat cottage cheese
1 large egg

150 g sugar
200 - 258 flour
3 tablespoons semolina
vanilla extract or vanilla sugar, to taste
rum flavor extract

Directions:

Mix all the ingredients in a large enough bowl. Shape small balls, the size of a ping pong
ball. In the meantime, have 3 | of water with a pinch of salt and 2 teaspoons of rum flavor
extract placed over heat, to boil. When the water starts to boil, lower the heat, then dip a
cheese ball to see if it crumbles. If the ball does not stay intact, add some more flour to the
mixture. Do not overdo it, otherwise the balls will turn out too hard.

A lc? any case, the dough will be quite sticky and the balls should be shaped with a wet
an

If the ball passes the boiling water test, add the other balls over very low heat for 10-15
minutes, until they surface.

Whilé the cheese balls are boiling, in a pan, put some butter or oil and 200 g of bread-
crumbs, 100 g of sugar and cinnamon. Leave it over heat, until the breadcrumbs are golden.
Remove the boiled cheese balls in this mixture.

The papanasi should be served hot, with sour cream and any kind of jam, though the
perfect match to them is the blueberry or strawberry jam.
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Placinta cu rabarbar

Ingrediente:

250 g zahar

3oua

250 g faina

1 cana de lapte caldut

1 cana de ulei

1 praf de copt stins in otet sau lamaie

Mod de preparare

Se freacd zaharul cu galbenusurile. Se adauga praful de copt, laptele, faina iar la sfarsit
albusurile batute spuma.

Se toarna compozitia in tava iar apoi se pune rabarbarul taiat marunt deasupra.

Se dd la cuptor iar cand e gata si s-a racit se pudreaza cu zahar.

Pentru un aspect si mai interesant se bat spuma 3 albusuri cu 3 linguri de zahar si se
intind peste placintd cand aceasta e de trei sferturi coapta.

Se va obtine o crusta crocanta, dulce si delicioasa care va balansa gustul acrisor al
rabarbarulul.

Rhubarb pie

Ingredients:

250 g sugar
eggs
250 g flour
1 cup of lukewarm milk
1 CUE of oil
1 baking powder mixed with vinegar or lemon

Directions

Mix well the sugar and yolks. Add the baking powder, milk, flour and, at the end, the

ﬂuffg beaten egg whites.
our the mixture in a tray and then place on it the finely diced rhubarb.

Place it in the oven, when ready and cooled, spread sugar on it.

For an even more interesting aspect, beat 3 egg whites with 3 tablespoons of sugar until
fluffy, then spread over the pie when it is three-quarter done.

You get a crunchy, sweet and delicious crust that will balance the tart flavor of the
rhubarb.
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Pancove

Ingrediente:

Y2 kg féina

2 oua

100 g zahar

Lapte

1 nuca drojdie, aprox. 25 g
1 praf de sare

Mod de preparare

Se cerne fdina Tmpreund cu sarea si se face o gaura in mijlocul ei. Oudle se freaca
impreund cu zahdrul si se adaugd peste fdina.

Se dizolva drojdia in laptele caldut si se adaugd aluatului.

Se framantd pana aluatul capata o consistenta moale si elastica.

Se las3 la dospit aproximativ 45-50 de minute, cu vasul acoperit si la loc cald.

Dupa ce aluatul a crescut si si-a dublat volumul, se scoate pe o suprafata pudrata cu
faind, se intinde si se modeleaza din el pancovele.

Se incinge uleiulintr-o cratita si se prajesc pancovele intorcandu-se din cand in cand,
pana ce capata o culoare aurie.

Se scot cu o paleta si se tavalesc prin zahar pudra.

Se servesc imediat asa fierbinti, dar sunt foarte bune si reci.

Transylvanian donuts (pancove)

Ingredients:

Y2 kg flour

2 eggs

100°g sugar

milk

approx. 25 g of fresh baker’s yeast
1 pinch of salt

Directions

Sift the flour with salt and made a hole at the middle. Beat the eggs well with the sugar
and add to the flour.

Dissolve the yeast in the lukewarm milk and add to the dough.

Knead until the dough is soft and elastic.

Let it raise approx. 45-50 minutes, in a covered bowl kept in a warm place.

Once the dough doubles its volume, remove on a flour-powdered surface, roll out and
shaﬂe the donuts [pancove] out of it.

¥ eat the oil in a pan and fry the donut, turning them every now and then, until they are
olden.

’ Remove them with a turner and toss in powdered sugar.

Serve them immediately, as they are, hot; they are very tasty also when cold.
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Clatite cu urda si marar

Ingrediente:

Y2 kg faina
2-3oud

500 ml lapte
1 praf de sare

Umplutura:

Y2 kg urda dulce bine scursa
2-3oud

Zahar dupd gust

Marar dupa gust

Se sparg oudle si se bat bine. Se adauga Tn ploaie faina amestecata cu sarea si treptat
si laptele. Se zdrobeste bine urda cu o furculitd, se amestec3 in compozitie ousle si apoi se
adauga zaharul si mararul tocat.

Se incinge bine o tigaie si se unge cu ulei. Cu un polonic se toarnd prima clatita rotind
tigaia in asa fel incat aluatul 'sd acopere intreaga suprafata.

Se intoarce si se coace pana cand se rumeneste frumos.

La fel se procedeaza cu tot aluatul.

Cand clatitele sunt coapte se umplu cu amestecul de urda si se ruleaza.

Se pudreaza cu zahdr si se consumd imediat.

Pentru mai multa savoare, in compozitia de urda se poate adauga vanilie.

Urda (whey cheese) and dill pancakes

Ingredients:

Y2 kg flour
2-3 eggs

500 mUmitk

1 pinch of salt

Filling:

Y2 kg well drained sweet urda (whey cheese)
2-3 eggs

sugar to taste

dillto taste

Break the e%gs beat them well. Sieve the flour mixed with salt over the e 3 s, add the
milk gradual ly rush the whey cheese with a fork, mix in the effs and then a the sugar
and minced dill

Heat a pan and grease it with oil. Pour the first pancake with a ladle, turning the pan in
such a way that the batter should cover its entire surface.

Flip the pancake over and cook until beautifully golden.

Do the same with the remaining batter.

When the pancakes are cooked, fill them with the whey cheese mixture and roll them.

Powder them with sugar and sever immediately.

For additional flavor, vanilla may be added in the whey cheese mixture.
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Almas palacsinta

Ingrediente:

250 g faina,

2 F sare,

1 lingura de zahar,

330 ml lapte,

7 oua batute,

30 g ulei,

1 mar dat prin rdzatoare sau taiat in fasii foarte subtiri, de tip taietei

Mod de preparare

Clatitele: oudle cu laptele, apa, faina si sare se amesteca Intr-un castron pana ce capata
consistenta unei smantani. La final, in aluat, se adauga marul. Pentru coacerea clatitelor,
se pun(le tigaia de clatite pe foc (intre mediu si mare) si dupa ce tigaia s-a incins se unge cu

utin ulel.
P "Cu ajutorul unui polonic se ia din aluatul de cl3tite (cam 30-45 ml de aluat pentru o
clatitd), si se intinde uniform pe fundul tigdii. Cand clatita incepe sa se desprinda de pe
marginile tigdii se Tntoarce pe partea cealaltd si se mai lasd cam un minut. Se repetd
opﬁ[atia pana cand se coace tot aluatul de clatite. les cam 20 de clatite. Se pudreaza cu
zahar.,

Almas palacsinta (apple pancakes)

Ingredients:

250 g flour,
g salt,
1 tablespoon of sugar,
330 mt milk,
2 beaten eggs,
30goil,
1 grated or very finely sliced (like noodle-sliced) apple

Directions

Pancakes: mix the eggs and milk, water, flour and salt in a bowl until they have a con-
sistency like sour cream. At the end, add the apple in the batter. For the cooking of the pan-
cakes, place the pan over (medium-to-high) heat, after it heats, grease with some oil.

Take some of the pancake batter (30-45 ml of batter for a pancake] with a ladle and
spread evenly on the bottom of the pan. When the pancake starts to come away from the
sides, flip it over and let it cook for another minute. Repeat until all the pancake batter is
cooked. You should get about 20 pancakes. Powder with sugar.
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Hetschumpetsch sau gem de macese

Ingrediente:

3 litri de pasta de macese
300-400 g zahar

Mod de preparare

Pentru trei litri de Fasté de macese avem nevoie de circa 7-8 kg de macese culese
toamna, pe la inceputul lunii octombrie. M3cesele se spald bine si se pun la fiert cu atata
apa cat sa le acopere.

Se fierb pana cand devin foarte moi. Se paseaza bine printr-o sitd deasa si astfel se
obtine o pasta frumoasa la culoare si foarte aromata.
_ Pasta se amestecd cu zaharul si se pune la fiert amestecandu-se incontinuu pana se
ingroasa.

: Se toarna in borcanele sterilizate si se lasa la racit invelite in mai multe paturi.

Gemul se savureaza iarna intins pe paine cu unt alaturi de o cana de lapte proaspat.

Hetschumpetsch or rosehip jam

Ingredients:

3 L of rosehip paste
300-400 g sugar

Directions

You need approx. 7-8 kg of rosehips pinked in the autumn, at the beginning of October,
fﬁr 3 L of rosehip paste. Rinse the hips well and let them boil with enough water to cover
them.

Boil until very soft. Pass the through a very thick sieve; you get a beautifully colored and
very flavored paste.

Mix this paste with the sugar and let the mixture boil, while mixing continuously until
thickened.

Pour in sterilized jars and let them cool while covered in blankets.

Serve the jam in the winter, spread on a slice of buttered bread and with a cup of milk.
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Galuste cu prune

Ingrediente:

1 kg de prune
1 kg cartofi

2 oua

300 g faind
W[g)raf de sare
100 g zahar
Ulei sau unt
Pesmet
Scortisoara

Se pun la fiert cartofii in coaja. Cand sunt gata, se lasa la racit apoi se curdta si se
paseaza. Se amesteca cu praful de sare, oudle si faina.

Se spald bine prunele, se scot samburii iar interiorul se umple cu putin zahar si
scortisoara.

Din aluat se modeleaza bile mai mari care se umplu fiecare cu cate o pruna.

Se pun la fiert intr-o oala cu apd clocotita.

Cand se ridicd la suprafata sunt gatal!

hIwntrfo tigaie se pune uleiul sau untul iar apoi se prajeste pesmetul. Ulterior se adauga

zahar,

Galustele se tavalesc prin pesmet cu zahar si se consuma imediat.

Pentru un plus de savoare galustele pot fi mancate cu gem sau cu smantand dupa
preferinta fiecaruia.

Plum dumplings

Ingredients:

1 kg plums

1 kg potatoes
2 eggs

300 g flour
16)inch of salt
100 g sugar
oil or butter
breadcrumbs
cinnamon

Boil the unpeeled potatoes. When cooked, let them cool, then peel and mash. Mix with
the pinch of salt, eggs and flour.
inse the plums well, remove the pits, fill the interior part with some sugar and cinna-
mon.
Shape larger balls out of the dough, fill them with plums (one plum for a ball).
Boil in a boiling water pot.
When they sur?ace, they are done!
Pour the oil or put the butterina Ean and then fry the breadcrumbs. Then add sugar.
i TTe dumplings are tossed in the breadcrumbs with sugar and are best served imme-
iately.

For additional flavor, the dumplings may be served with jam or sour cream, as preferred.
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