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TRADITIONAL  

LATVIAN CUISINE 



WHAT’s in THE MENU? 



GREY PEAS WITH BACON 

INGREDIENTS: 

 200g (7oz) of grey peas,  

 60g (2.1oz) of smoked or 

unsmoked streaky bacon,  

 40g (1.4oz) of onion  

  a pinch of salt. 



GREY PEAS WITH BACON 

RECIPE: 

 Soak the peas overnight, and then 

cover them with hot water and boil 

until tender.  

 Dice the bacon and onion, and sauté. 

Serve the drained peas in individual 

clay bowls, adding the fried bacon 

mixture to each serving. 

  Serve with a glass of rūgušpiens 

(curdled milk or clabber). Beans with 

fresh bacon are also prepared in this 

way. 



SKLANDU RAUŠI  

(vegetable tarts) 

INGREDIENTS: 

 400-500g (15.75-17.5oz) coarse rye 

or wheat flour, 

  200g (7oz) water,  

 50g (1.75oz) lard,  

 10g (0.35oz) sugar and salt, 

  1 egg.  

 Potato filling: 250g (8.75oz) potato, 

25g (0.875oz) milk, 15g (0.525oz) 

butter, salt. Carrot filling: 350-400g 

(12.25 -14oz) carrot, 50 g (1.75oz) 

sugar, salt, 25g (0.875oz) sour cream, 

2 eggs, 15g (0.525oz) flour 



SKLANDU RAUŠI  

(vegetable tarts) 
RECIPE: 

 Sift flour onto a pastry board, mix in lard with 

your fingers. Heat water to 20- 25°C, add sugar 

and salt and knead into the flour mixture until a 

stiff dough forms that can be easily rolled.  

 Roll dough into a sheet of 2-3mm thickness, cut 

out round shapes 10-15cm in diameter. Fold up 

edges of each round to a height of 1-1.5cm, and 

place on a greased baking tray.  

 Fill each case with potato filling and then carrot 

filling. Brush with beaten egg and bake in a 

moderate oven for 10-15 minutes, until the top 

has browned. Potato filling: boil peeled potatoes 

in salted water, drain, and mash through a sieve.  

 Add boiled milk and butter and mix well. 

  Carrot filling: boil unpeeled carrots, then peel, 

mash through a sieve. Add salt, sugar, sour 

cream and flour and mix well. 



COLD SOUP 

INGREDIENTS: 

 3 small-medium beets 

 2 green cucumbers (Persian) 

 3-4 green onions, chopped 

 3-4 Tbsp finely chopped fresh dill 

 1 quart kefir or buttermilk 

 1 Tbsp grated horseradish 

 1 Tbsp. fresh lemon juice 

 salt, to taste 

 freshly ground black pepper, to taste 

 2-4 eggs 

 



COLD SOUP 

RECIPE: 

 Cut off the greens and use for another purpose. 
Wash the beets, Put them in a pan with some water 
and cook until tender. About 30 mins. Let them 
cool completely, then peel and grate coarsely. 

 Hard-boil the eggs, then cool under cold water Peel 
and cut into half lengthwise.. 

 Wash the cucumbers, cut into small dice. 

 Take a large bowl, throw in the grated beets. Stir in 
some of the kefir, then season the soup base with 
horseradish and some salt and pepper. Add the rest 
of the ingredients, except boiled eggs. 

 Adjust seasoning as necessary. 

 Refrigerate overnight is best but at least a couple of 
hours. 

 Serve very cold, topping each portion with a boiled 
egg half or two. 

 



 

BACON PIES 
INGREDIENTS: 

For the dough 

 500ml milk 

 125ml cream 

 100g sugar 

 4 teaspoons dry yeast 

 125g butter, cubed 

 125g sour cream 

 1 egg, lightly whisked 

 1kg plain flour 

 1 tablespoon salt 

For the filling 

 500g middle bacon or side bacon 

 1 small onion 

 salt and pepper 

 Extra flour for rolling 

 1 egg for egg wash 

 



BACON PIES 

RECIPE: 
 Pour milk and cream in a saucepan and add the sugar. Heat the mixture until it 

becomes blood warm. (Test by placing couple drops on your wrist, if the milk 
feels very hot, let it cool down a bit. Do not get the milk to the boiling point as it 
will kill the yeast.) 

 In a large bowl, pour the milk mixture and add cubed butter, sour cream and the 
whisked egg, combine well. 

 Add yeast, sifted flour and couple tablespoons of salt and mix until all is 
combined well to create the dough. Knead the dough until it becomes smooth 
and does not stick to the hands or the bowl (add a bit more flour if necessary). 

 Cover the bowl with a clean tea towel and place in a warm spot for an hour or 
until the dough has doubled in size (about 1 to 1 1/2 hours). To speed up the 
process, place the bowl in a sink filled with hot water. 

 Meanwhile, make the filling: finely cut the bacon and the onion, add a teaspoon 
of finely ground pepper and combine well. 

 Preheat the oven to 180 degrees. Line a baking tray with baking paper. Whisk 
the egg in a small bowl and set aside. 

 Sprinkle some flour on the rolling surface and place the dough on it. Cut it in 
quarters and work on each quarter at a time by rolling it until the dough is 5 mm 
thick. 

 Cut out circles about 6 cm in diameter (I usually use a mug for cutting) from the 
rolled dough. Place one heaped teaspoon of filling on one side of the circle and 
fold over. Tightly press the dough together using your fingers, place pīrāgs seam 
side down and bend in a shape of a half moon (the last bit is optional). 

 Transfer pies on to the baking tray, spaced about 2 cm apart. Using a pastry 
brush, brush each pie with the egg wash. 

 Place the tray in the oven and bake for 15-17 minutes until golden brown. 

 



BACON PIES 



BREAD SOUP DESSERT 

INGREDIENTS: 

• 150 g stale or toasted dark rye 
bread 
• 2 cups (1/2 l) boiling water 
• 20 g sugar 
• 20 g brown sugar 
• 2 tbsp cranberry juice concentrate 
• 40 g dried fruit (apples, raisins, 
prunes), finely chopped 
• 1/3 tsp cinnamon 
• 1/4 tsp ground cloves 
• sweetened whipped cream 



BREAD SOUP DESSERT 

RECIPE: 

• Soak bread in hot water until soft, then 
force through a fine sieve. Then bring it to a 
boil in a small sauce pot. 

 
• Add sugar, cinnamon, cloves prouder and 
dried fruit. Add water as necessary to make 
it soupy. Cook over low heat until soup has 
desired consistency and the fruit flavors 
have permeated throughout. Remove from 
heat and stir in cranberry concentrate. 

 
• Bread Soup chill thoroughly. Serve with 
whipped cream on top. 



TRADITIONAL  

TURKISH CUISINE 

 



LET’S MAKE ‘KISIR’ 

 INGREDIENTS:   
 

*6 teaglass bulgur 

*5 water glass hot water 

*1 tablespoon of red chilli paste 

*1 tablespoon of tomato paste 

*3 Tomatoes 

*1 bunch of parsley 

*6 sprig of green onions 

*6-7 leaves of  freshmint 

*7-8 leaves of lettuce 

*1 teaspoon black pepper 

*1 teaspoon salt 

*1 teaspoon cumin (optional) 

*1 lemon juice 

*Half a teaglass of pomegranate syrup 

*Half a teaglass of olive oil 



 

   WHAT YOU NEED IS  
SCHOOL-GROWN VEGETABLES AND  

A HARDWORKIN TEAM 

 
 



HERE IS THE SECRET RECIPE 

TO MAKE DELICIOUS KISIR 

 RECIPE: 
-Take 2 cups of bulgur in a large bowl. 

- Add 1-,5 glasses of hot water and wait until 

the bulgur swells. 

-After the bulgur swells, mix well so that they 

are grainy. 

-Add 2 tablespoons of tomato paste and 1 tea 

glass of olive oil on it and let the ingredients 

spread homogeneously all overt he bulgur. 

-Add the juice of 2 lemons, salt, pepper and 

pomegranate syrup 

-Finally, add 6 branches of fresh onion, half a 

bunch of freshmint and parsley and prepare it 

for service. 
 



POTATO SALAD 
INGREDIENTS: 

•6-7 medium-size potato cooked skin on 

•some lettuce 

•a handful of fresh parsley 

•a handful of dill (optional) 

•4-6 spring onion 

•juice of a half lemon or more 

•4-5 tbsp olive oil 

•1 tsp red pepper flakes, 

•1 tsp sumac (optional) 

•salt to taste 



 WHAT YOU NEED IS  
SCHOOL-GROWN POTATOES, VEGETABLES 

 AND A HARDWORKIN TEAM 



HERE IS THE SECRET RECIPE 

TO MAKE POTATO SALAD 
 

RECIPE: 
▪ Boil the potatoes with skin until soft. Make sure not to over 

cook so it keeps its shape. Drain the water, let it cool to handle 

and peel. Cut them into big chunks and put them in a large 

bowl. 

• Finely chop parsley and dill if using and thinly slice the 

scallions and add them to the bowl. You can also add pickled 

cucumbers, fresh lettuce thinly sliced, or grilled red peppers 

too… 

• For the seasonings,  add red pepper flakes, sumac, and dried 

mint. Sumac gives a sour deeper taste and mint gives an extra 

fresh kick but they are optional. 

• Finally for the salad dressing simply add olive oil, lemon juice, 

and salt. You can also add pomegranate molasses as an option. 

Serve warm or cold. We usually make it in ladies tea parties 

serving with different kinds of boreks and of course Turkish 

tea.  



PURSLANE SALAD 

INGREDIENTS: 

• 3 cups Purslane leaves 

• 2 cups Strained Yogurt 

•3 large garlic crushed 

•2 tbsp extra virgin olive oil 

•1 tbsp red pepper flakes 

 

 



 WHAT YOU NEED IS  
SCHOOL-GROWN PURSLANES AND A 

HARDWORKIN TEAM 



HERE IS THE SECRET RECIPE TO 

MAKE PURSLANE SALAD 
 

 

 

RECIPE: 

Cut off the roots of purslane bunces and wash and 

drain it well to make sure there is no soil left on the 

leaves. 

Separate the leaves from the stems and use a salad 

spinner to remove any extra water drops on it. 

In a separate bowl, combine strained yogurt and 

garlic and adjust the amount of salt to taste. 

Add the purslane leaves to the bowl and mix all 

together well. Make sure all the leaves are covered 

with the yogurt mixture. 

Take the salad from the bowl to the serving plate 

and garnish it extra virgin olive oil and red chili 

pepper flakes. 



              TRADITIONAL  

ROMANIAN CUISINE 



INGREDIENTS: 
*1 l water 

*oil 

*salt 

*4 transylvanian sausages 

*400 g smoked rib 

*400 g cottage sheep cheese 

*300 g corn meal/ corn flour 

*60 g butter 

*eggs 

RECIPIE: 

Cut the smoked rib and the sausages and fry. 

Cook the polenta (boil water with a pinch of salt, gradually add the corn mea land stir  until it thickens) 

Make equal small balls of polenta. 

Fill the polenta balls with cottage cheese, sausages and the smoked rib. 

Place the balls in a buttered baking tray and bake in the oven for about 10 to 15  minutes. 

Fry the eggs. 

Place the balls on a plate, put an egg on top of each ball and grate some cheese over  them. 

TRANSYLVANIAN BULZ 



INGREDIENTS: 
*1/2 kg beans 

*1 smoked pork hock (about 1 kg) 

*1 carrot 

*2 medium onions 

* a cup of tomatoes (cubes) 

*2 tablespoons of broth 

*3 bay leaves 

*1 bunch of dill 

*1/2 teaspoon of thyme 

*salt 

*peper 

*sweet paprika 

 
RECIPIE: 

Boil the beans in water with a pinch of salt. Change the water two times. 

Add the smoked hock and let it boil over low fire for about two hours. 

30 minutes before the end, remove the smoked hock and add the grated  carrot, the minced onion and 

spices. 

Let it boil and at the end add the tomatoes, broth, the meat cut into little pieces and the chopped dill. 

BEANS WITH SMOKED PORK 

HOCKS 



INGREDIENTS: 
* chicken meat –1,2 - 1,5 kg 

*4 carrots 

*2 parsley roots 

*2 parsnip roots 

*1 small celery 

*1-2 onions 

*1 sweet pepper or red 

pepper 

*3-4 teaspoons of salt 

*1 teaspoon of peppercorn 

*4-5 very fresh yolks 

*500 g sour cream 

*50 g white flour 

 

CHICKEN SOUP FROM 

RĂDĂUȚI 
RECIPIE: 
Boil the chicken meat. 

Peel/wash the greens/vegetables (carrot, 

onion, parsley, parsnip, celery and pepper). 

Add the whole vegetables in the pot and the 

peppercorn then boil for 45 minutes. 

Strain the soup and let the carrot and the 

meat to cool down then cut it into little 

cubes. 

Mix the sour cream with the yolks, flour 

and the pressed garlic into a bowl, then add 

two or three soup  ladles. 

Pour the sour cream mixture into the 

soup pot while stirring continuously 

with a wooden spoon.  

 Put the chopped chicken meat and the 

carrot."Serve it with vinegar, sour 

cream and greenery to taste. 



   INGREDIENTS: 
*500  g white flour 

*150  g sugar 

*250  ml milk 

*4 yolks 

*80  ml oil (sunflower) 

*25g yeast 

*a pinch of salt 

*essences 

*one egg yolk for brushing 

*20 0  g finely chopped nuts 

*8-10 tablespoons of sugar 

*a bag of vanilla sugar 

*100 g raisins 

   RECIPIE: 
    Dissolve the yeast into 100 ml warm milk with one tablespoon of sugar and one of flour, then  let it rest for 10   

minutes. 

     Dissolve the sugar (350g) and vanilla in the remaining warm milk. Rub the yolks with salt and  lemon peel. Add the 

mixture over the flour, yeast, milk, yolks, kneading continuously. In the  end add the oil and knead for about 5 minutes. 

Let it rise for one hour. 

    After the dough has risen, split it into two equal parts (balls). Spread each part with your hands  on the surface of the 

table and cut it into two rectangular forms. Spread nuts on each part of  dough, and then roll it up tightly. Braid the two 

parts and scratch it with a sharp knife. Do the  same for the other half of dough then let them rise for about 30  

minutes, brush with yolk  and bake in the oven. 

SPONGE CAKE/ SWEET 

BREAD 



TRADITIONAL   

POLISH  CUISINE 



FRUIT SALAD 

INGREDENTS: 

• Apples  

• Pears 

• Bananas 

• Kiwi 

• Grapes 

• Lemon  

• Honey 
 



PREPARING: 

Wash fruits carefully, chop, add a 

spoon of honey, squezze half of 

the lemon. Mix it all.  

 



RECIPE: 

• Green cucumber 

• Sweet pepper (yellow and red) 

• Kohlrabi 

• Boiled carrots 

• Radish sprouts 

• Wheat or multigrain tortillas 

• Black and white sesams 

• Cream cheese 

SUSHI IN A DRY VERSION 



 

 

PREPARATION: 

Wash and peel the vegetables and 

fruits and then cut tchem into thin 

strips. 

Spread the tortillas with cheese. 

Put a selection of vegetables and 

fruits on the cheese(more or less 

on the surface of the cake). 

Wrap/ roll tightly. 

Spread cheese thinly on tpo of the 

roll and sprinkle with sesame 

seeds. 
 



VEGETABLE SOUP 

INGREDIENTS: 

 

• A piece of beef and 

pork 

• Carrot 

• Parsley 

• Celery 

• Leek 

• Potatoes 

• Allspice  

• Bay leaves  

• Stock cubes 

• Salt 

• Pepper 

• Manna 
 



PREPARATION: 

 

 A piece of meat or a cube - boil it with 

a teaspoon of salt. 

We also throw in one or two stock 

cubes (e.g. Knorr).  

Meanwhile, we dice the vegetables. 

After the broth boils, throw in the 

chopped potatoes and other vegetables.  

We add a few grains of allspice, 2-3 

bay leaves, pepper and vegetables 

(vegeta), when the vegetables are soft, 

we can also add frozen vegetables.  

At the end, we thicken with semolina 

(the amount is at your discretion, but 

not too much, so that the soup is not 

too thick). 



MILK DESSERT 

INGREDIENTS: 

• Condenced milk 

• Jellies- different tastes 

• Chocolate in sashetes 



PREPARATION:  

 

Dissolve jellies in hot water, 

mix and set aside until it 

cools down, but it cannot 

solidify. Pour the condensed 

milk into a container and 

mix it until it is fluffy. We 

combine jelly with 

condensed milk and gently 

mix. Now we put it with a 

glass spoon. Finally, 

decorate with chocolate. 



 

WE INVITE YOU TO A FILM IN WHICH CHILDREN 

PREPARE GREAT DISHES   
  

https://www.youtube.com/watch?v=xV5UCeQCaTA&t=1s  
 

 

 

HAVE A FUN WITH PREPARINGS AND ENJOY 

YOUR MEALS!  
 

 

https://www.youtube.com/watch?v=xV5UCeQCaTA&t=1s


    TRADITIONAL   

HUNGARIAN CUISINE    



ELDERBERRY SYRUP 

 
INGREDIENTS and RECIPE: 

• 4 kg of granulated sugar 

• 6 litres of water 

• 4 whole lemons 

• 100 g citric acid 

• 1 teaspoon of sodium benzoate 

• 15-20 elderflower plates 



             Caramelize 0,5 kg of sugar and pour the 
6  litres of water over it. We boil it down to a  
syrup and leave it to cool. When it has  cooled 
down, add the lemons, the  elderflower plates, 
the citric acid and the  sodium benzoate. 
Leave to mature for 2-3  days, stirring 
occasionally. Then pour into  emptied, rinsed, 
disinfected syrup bottles  (recycling). It will 
keep well into the winter!  We have been 
making it in the nursery for  years. It is also 
delicious in tea! 

           Medicinal properties: against colds, 
cough  suppressant. 



  ELDERFLOWER JAM WITH 

APPLES 

 
INFREDIENTS and RECIPE: 

• 2 litres of elderberry syrup 

• 5 kg apples 

• 2 packets gelatine powder 

• 1 teaspoon of sodium benzoate 



         Peel the apples and smash them in 
a food  processor or blender. Then add 
2 litres of home  made elderberry juice 
and 2 packets of gelatine  powder. 
Simmer for about 5-10 minutes. Mix 
the  hot jam with a teaspoon of sodium 
benzoate, then  pour into jars and leave 
to cool. 



TRADITIONAL   

ITALIAN CUISINE  





WHAT’s in THE MENU? 



 INGREDIENTS: 

•Sicilian  Anchovies  

•Red tomatoes  

•Sicilian  cheese 

•Origan, 

•Olive oil, salt 
 

SEASON BREAD 



       RECIPE: 

• Cut the bread in half and soak 

each of the parts with oil.                                                                     

• Add the sicilian anchovies, cut in 

two or three pieces. 

• Wash the tomato, cut it into slices 

and add it. 

• Add origan and salt 

• Finally, add fine slices of cheese. 
 

SEASONED BREAD 





 INGREDIENTS: 

•Flour 

•Eggs 

•Oil 

•Honey 

 

PIGNOTOLA 



     PIGNOLATA  

RECIPE: 
• Put in a bowl flour and one egg one at a time, until mixture 

figure compact (add 1 eggs every 100g of flour). 

• Drizzle in the oil and work until the mixture is smooth and 

elastic. 

• Put mixture in a bowl and close it for half an hour.  

• After this, cut the dough into strips and cut in a small pieces.  

• Roll the pieces in your hands  into little balls. 

• Fry until they are browned. 

• Collect the pignolata in a bowl and put honey on top. 

 



INGREDIENTS: 

 

•Almond flour 

•Sugar 

•Water 

•Vanilla flavour 

  PASTA REALE  



   PASTA REALE 

  
RECIPE: 
• Put in a bowl flour and sugar and 

mix them. 

• Add vanilla flavour and mix with 

water to create smooth dought.  

• Prepare fruit shape and  small 

fruits. 

• Leave to dry four hour and then 

colour with food coloring. 
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