- Cut the mushrooms into small pieces and boil them for 10 minutes.

- Cut the ham into small square pieces.

- Chop the chives into small pieces.

- Cut the boiled eggs into a half and put them on the plate,

- Put the boiled mushrooms, the ham, the chives, mayonnaise, salt and
pepper into a bowl and mix everything to make a paste.

- Put the paste on the top of the half of eggs.

Serve with fresh bread or rolls.
Ingredients:

6 slices of ham,

cream,

1 - 2 tablespoons of horseradish,
salt,

parsley,

lettuce,

cucumber and tomatoes.

Beat the cream and add the horseradish with salt. Fill the ham with the
mass and roll the slices of ham. Decorate with parsley, cucumber and
tomatoes.

TRADITIONAL ROMANIAN RECIPES
FOR EASTER

When is Easter a lot of lamb dishes are served.

Lamb haggis - Drob de miel

Ingredients:

Innards (heart, kidneys, liver, tongue,
spleen) from a lamb, 2 big onions, 2 eges,
1 tablespoon mixed chopped parsley and
dill, 1 tablespoon chopped green onions

(green parts), salt, pepper, 1 tablespoon
lard, 1 bread slice

Directions:

Grind the innards with the finely chopped
raw or slightly fried onion, lard and
crustless slice of bread (previously soaked

and squeezed dry). Add salt, pepper, chopped parsley and dill, chopped
green onions, beaten eggs and mix everything well. In a well greased pan,
set the washed lamb stomach so as to cover the bottom and sides of the
pan with room to spare. Arrange the ground meat mixture, cover with the

sides of the stomach and bake. When ready, turn onto a plate and serve
with green lettuce.

Lamb sour soup - Ciorbd de miel

Ingredients

lamb head and neck,3 | water, 1 tbs. Salt, 3 carrots, 1

parsley, 5 green
onions,

2green garlics, 1 yolk, 2 tbs. sour cream, verdure: 500g spinach, 500g

garden lettuce, 500g dock, 300g red pig weed, 2 tbs. green parsley, 2 ths,
Lovage.
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Directions:

Put the lamb head and neck, water
and salt to boil at medium heat. Use
alarger pot (about 5 ). If you love the
lamb’s taste just clean up the foam
from the surface of boiling water. If
you want a less powerful lamb taste
throw out the water and put the
lamb in cold water to boil again. Don’t
forget to add the salt.

In the meantime wash and chop the vegetables and verdures. Keep 3
onions and greens (parsley and lovage) separately. After boiling the lamb
for 20-30 min add the carrots and parsley to boil. After another half an
hour add the verdures (except those mentioned before). Mix all the time.
Let them boil for another 10 minutes.

Mix the yolk with the sour cream. Take the soup off from the heat and add
the sour cream while continuously mixing. Add the rest of verdures, mix
them and cover the pot. Let it cool for 10-15 minutes. Serve it with pieces
of lamb (from the head or neck) and sour cream.

Lamb roast - Fripturd de miel la tava

Ingredients:

1,5 kg lamb meat (from legs), 1-2
tablespoons lard/oil, salt, a few garlic
cloves

Directions:

Wash and dry the meat, salt and let sit
for a half hour. Grease a roasting pan
with lard, arrange the meat in, pour
2-3 tablespoons of water and place
in the oven, first at low temperature, then increase the heat. When it is
roasted, place on a platter. Pour a few tablespoons of water in the roasting
pan, add a few chopped garlic cloves and set it on top of the range where
it should be allowed to come to a boil. Strain the liquid and pour it over the
roast. Serve with French fries and salad to taste.

Lamb onion and garlic stew - Stufat de miel

Ingedients:

500 g lamb, 30 green onions, 30 green garlic,
3 tablespoons lard/oil, 1/2 teaspoon flour,
2 tablespoons tomato sauce (or 1 Ib/500 g
tomatoes), 1 tablespoon vinegar, salt, sugar.
Directions:

Cut the meat in pieces and fry it with a
tablespoon of lard. Then add the flour, let it fry
a little and remove from heat. Cut the green
onions and garlic in two inch pieces and fry separately in the remaining
lard until slightly softened. Then place over the meat pieces. Add salt,
tomato sauce or boiled and strained tomatoes, sugar and 2-3 tablespoons

of water. Boil for a few minutes then set in the oven until the liquid is
substantially reduced.

Easter cake with cottage cheese - Pascd cu
brinzd de vaca

Ingredients:

Sweet bread dough. Filling:
500 g cottage cheese, 100 g
raisins, 3-4 eggs, 1 tablespoon
butter, sugar to taste, a little
grated lemon peel, salt

Directions:

Mix the ingredients for filling
to obtain a homogeneous
paste. Roll a pencil thick sheet
out of the sweet bread dough.
Place in a baking pan. From another piece of dough form a long, finger
thick roll and arrange it around the sheet, sticking to the walls of the pan,
Place the filling within, without covering the roll on the edges, After the
cake has risen a bit in a warm place, use a little egg wash over It, Set In the
oven to bake. Remove from the pan when it is cold.
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Walnut sweet bread - Cozonac cu nuca

This is a light and sweet Romanian favorite. It is traditionally served at
Christmas and Easter and a few other celebrations.

Ingredients

300 g. sugar, 1 kg. flour, 1 T. vanilla,
6 eggs,

200 g. butter, 2-3 T. oil

nut filling: 250 g. walnuts, rum
flavoring, milk,

1t. vanilla, 1 c. sugar

Directions:

Preparing the dough: Begin by
separating the eggs, reserving both the egg yolks and the egg whites. In a
small pan, warm the milk over a medium flame. When the milk is warm,
remove 3 tablespoons and continue heating the milk. Place 3 tablespoons
of milk in a small bow! or container. Add the yeast, 1 teaspoon of sugar
and a little flour. Mix until it is the consistency of a thick cream to proof the
yeast. Cover and set aside for about 5 minutes.

Once the milk on the stove comes to a boil, remove it from the flame. Add
the vanilla and mix well. Set aside. In a large bowl, mix together the sugar,
egg yolks and salt. Slowly stir the warm milk mixture into the sugar mixture
and mix well. Then stir in the yeast mixture and 3 egg whites. Gradually
add the remaining flour until it forms a dough, using all the flour.

Transfer the dough onto a lightly floured surface and knead. In a small
pan, begin melting the butter over a medium flame and stir in the oil.
Once melted, remove the butter mixture from the flame. Slowly add the
mixture of warm butter
and oil until the dough
forms bubbles and easily
comes off the hands (about
% hour). Cover bowl with
a towel and let rise in a
warm, draft free place until
it has doubled or tripled in
bulk.

Generously grease a loaf
or baking pan(s). Once the

dough has risen, about 1 %-2 hours, form the dough to the shape of the
loaf pan. (This is the point where you would add a filling if desired, see nut
or chocolate fillings below.) Allow the dough to rise for at least % hour.
Before baking, brush the top of the dough with some of the remaining egg
whites (or beat one extra egg and glaze with the beaten egg). Bake in a
medium high temperature oven for 30-45 minutes. When cooked through,
remove the cozonac from the pan and let cool on a wire rack.

For nut filling: Begin by grinding or grating the walnuts. In a small pan,
heat the sugar, milk and vanilla over a medium flame until the sugar has
dissolved. Add the ground nuts while mixing to prevent them from sticking
to the bottom of the pan. Bring the mixture to a rolling boil for 1 minute,
stirring constantly. The consistency should be similar to a paste. Remove
the pan from the heat. Add rum flavoring. Once the mixture has cooled,
roll out the cozonac dough and spread the nut mixture over the surface.
Roll the dough back up and shape it to the size of the baking pan. Bake as
directed above.
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SWEDISH EASTER CAKE
"Semla”

INGREDIENTS FOR BUNS:
.u.)—/_mmoz.‘ S -_nmgv.ﬁb._lHoz * 100 g butter
" - « 3dl milk
INGREDIENTS: u.nsmmo:m ._“-..Nm._.ﬂ_mﬂ * % tsp salt of hartshorn
* 6 to 8 potatoes * 50 g yeast
* 2 onions | & sugar
* 2 to 3 tablespoons margarine or * 1 pinch salt
butter * 1| flour
*1egg

* 1 to 2 cans anchovy fillets
* 250 to 300 ml (1 to 1,5 cups) light
or

e single cream
Peel the potatoes, cut in thin sticks. Slice the onions. Fry the onion
lightly in some of the margarine or
butter. Drain the anchovies and
retain the liquid. Cut in pieces.
Put the potatoes, onion and anchovies
in layers in buttered baking dish. The
first and last layer should be potatoes.
Dot with margarine or butter on top.
Pour in a little of the liquid from the

Melt the butter and add the milk. Pour into a bowl. Add yeast and
mix. Add sugar and salt, and then the flour, a little at the time. Let
the dough rise for an hour (to double size).

Make the buns. Let them grow for
half an hour on a buttered baking
tin. Paint with some egg. Bake in the
oven at 250 C for 10 min.

Let the buns cool.

INGREDIENTS INSIDE EACH BUN:
* 1/2 dl marzipan per bun

* 1/2 dl sugar per bun

* some milk

* whipped cream

Just before eating, cut off a small lid on top. Make the lid just big
enough for next step. Now take out the interior of the bun with a
spoon.

Mix the marzipan with the dough you took out and with the sugar.
Add milk until it looks like some kind of porridge. Put this back into
the buns.

Whip the cream and put on top and replace lid.

anchovies and halt of the cream.
Bake in a 200°C (400°F) oven for
about 20 minutes.

Pour in the remaining cream and
bake for another 30 minutes or till
the potatoes are tender.







LET'S CELEBRATE TOGETHER

European Christmas Cookbook

Welcome to our book. It is a really “Christmas food paradise”.

But first, let’s find out
together about some
Christmas traditions:
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