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Predgovor

Vec sedmu godinu za redom ponavljamo
kako Babicinim kolacima ozivljavamo
tradiciju i zapisujemo stare recepte kako
ih nikada ne bismo zaboravili, ali od te
inicijalne ideje pokretanja ove vrijedne
manifestacije stvoreno je mnogo vise.
Ozarena lica baka u skromnim zagorskim
narodnim nos$njama koje se ponose toga
dana svime $to su u Zivotu napravile,
podigle obitelj, brinule o domacinstvu
spremno se pritom late¢i motike i kakvog
tezeg alata, svu svoju proslost i prozivljena
sje¢anja umijese u svoj kolac. Ta
tradicionalna receptura mnogo je vise od
brasna i jaja, sira i oraha, u nju su utkane
mrvice cjelozivotnog iskustva, zZrtve i
ljubavi koje su oduvijek drzale obitelj na
okupu, oko tezackog stola.

To je tradicija koju nase Zagorje prica, a
upravo ova manifestacija ozivljava. Pregrst
finih domacih kolaca ¢ije recepte vadimo
iz proslosti, pjesma veseljaka, tamburasi,
ples i dobra kapljica vina razlozi su zasto
uvijek vrijedi posjetiti Babicine kolace,
prisjetiti se okusa iz djetinjstva i ponijeti
ku¢i nove uspomene iz Zagorja. One vas
¢ekaju i na stranicama koje slijede, samo
treba unijeti dasak zivota namirnicama
¢ije su omjere ve¢ davno dobro postavile
nase bake i prabake.

Babice su dusa ove manifestacije te im
zahvaljujem na sudjelovanju na sedmim
Babicinim kolacima, pobjednici od srca
Cestitam, a svim Citateljima ove kuharice
zelim $to spretnije ruke.

Sonja Borovéak
Zupanica
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Foreword

For the seventh year in a row we are
repeating that we use the Babicini kolaci
(Grandma’s Cakes) manifestation to revive
the tradition and to write down the old reci-
pes so that we would never forget them. But
out of this initial idea, to start this valuable
event, much more was created. On that day
the grandmothers, with light on their faces
and wearing their modest Zagorje national
costumes, pride themselves for everything
they have done in their lives - raised families,
took care of the households, even if it meant
to take the hoe or some heavy tools in the
hand, their history and lived memories and
knead them all together into their cakes. This
traditional recipe is so much more than flour
and eggs, cheese and walnuts. The crumbs
of the lifelong experience, sacrifice and love,
which have always held the family together
around the farmer’s table, are woven into
these cakes.

It is the tradition that our Zagorje tells
and this manifestation revives. A handful
of fine homemade cakes whose recipes we
bring back from the past, the songs of mer-
rymakers, tamburasi (lute-players), dancing
and a good drop of wine are the reasons why
it is always worth to visit Babicini kolaci,
recall the childhood tastes and take home
new memories from Zagorje. They are wait-
ing for you also on the following pages and
all that needs to be done is to bring a breath
of life into the ingredients whose propor-
tions have been set by our grandmothers
and great grandmothers a long time ago.

The grandmothers are the soul of this
manifestation and I thank them for their
participation for the seventh time in the
event Babicini kolaci. My warmest con-
gratulations to the winner, and to all of the
readers of this cookbook I wish the most
skilful hands.

Sonja Borovéak, County Prefect
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Vjecni okusi Zagorja

Kolaci su poput vremeplova; dovoljno je
da ih okusite i vrate vas natrag u topli zagrljaj
djetinjstva i carobne, neumorne bakine ruke
koje su od svega znale napraviti slatki zalogaj.

Francuski knjizevnik Marcel Proust od
jednog je obi¢nog cajnog kolacic¢a stvorio
¢itavu lektiru. Zamislite $to bi ispisao da je
imao sre¢u kuati Puticu za vinske svece bake
Mande iz Huma na Sutli, Kiflice s jabucnim
octom bake Vesne iz Petrovskog, Starinski
kola¢ bake Marije iz Zaboka, uskrsni kola¢
bake Dijane iz Huma na Sutli, kola¢ Dva u
jednom bake Mande iz Radoboja ili bilo koju
od autohtonih slastica Zagorja kakve ve¢
sedam godina njeguje i promovira kulinarska
svetkovina Babicini kolaci. Taj jedinstveni
festival slatkog ne ¢uva od zaborava samo
tradicionalne recepte, ve¢ na poseban nacin
obnavlja i duh zagorskog ognjista, stare
obiteljske vrijednosti i nesalomivi karakter
zagorske Zene, koja je sve $to bi nedostajalo
u ku¢i lako nadomjestila pozrtvovnoscu i
ljubavlju.

Babicini kolali su, stoga, vise od kolaca

- oni su malo ¢udo na tanjuru, trijumf
kreativnosti, pobjeda nad teskim zivotnim
okolnostima i pouka svima nama da je
radost podijeljena s bliznjima jedina prava
radost. Nije vazno od ¢ega radite kolace,
vazno je kako ih i za koga radite. To su
zagorske bakice oduvijek znale i to je ono $to
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Timeless tastes of Zagorje

Cakes are like a time machine; it is
enough to taste them and they bring
you back to the warm embrace of the
childhood and to the magic, tireless
grandmother’s hands that knew how

to make a sweet snack from any
ingredient. The French writer Marcel
Proust made an entire reading from

a plain tea cookie. Just imagine what
would he had written if he had a chance
to taste the Putica za vinske svece

(Cake for the wine saints) made by
grandma Manda from Hum on Sutla,
Kiflice (rolled pastry) with apple cider
vinegar made by Grandma Vesna from
Petrovski, Old fashioned cake made by
grandma Marija from Zabok, Eastern
cake made by Grandma Dijana from
Hum on Sutla, cake Two in one made
by Grandma Manda from Radoboj or
any other of the autochthon desserts
from Zagorje that have been nurtured
and promoted for already seven years
during the culinary feast Babicini kolaci
(Grandma’s Cakes). This unique festival
of sweets keeps not only the traditional
recipes from oblivion, but also revives
in a special way the spirit of the Zagorje
homes, old family values and the
unbreakable character of the Zagorje
women, who easily replaced everything
that was missing in the house with love
and sacrifice.

Babicini kolaci are therefore more
than cakes - they are a small miracle on
the plate, the triumph of creativity, the
victory over the hard life circumstances
and a message to all of us that the joy
shared with the nearest ones is the
only real joy. It is not important what
ingredients you use to make the cake,
it is important how and for whom you
are making it. The grandmas in Zagorje
always knew that and it is what Babicini
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Babicini kolaci uspjesno i dosljedno
prenose na nove generacije.
Manifestacija Babicini kolaci ve¢
se proslavila daleko izvan granica
mati¢ne Krapinsko-zagorske zupanije.
Zanimanje za nju prosirilo se po cijeloj
Hrvatskoj, pa i susjednim zemljama.
Svaki je kola¢ dobrodosao, ali natjecati
se mogu samo zagorske bake. Iz
godine u godinu i njih i posjetitelja
sve je viSe, a prestiz pobjede poveéava
i obic¢aj da pobjednica Babicine kolace
iduce godine dovodi u svoje mjesto.
Na taj nacin, uza slastan zalogaj,
upoznajemo dio po dio bajkovitog
Zagorja i ¢uvamo njegovu tradiciju
za nove narastaje. I koliko god su
Babicini kolacii najbolji uzivo, kad se
dozive metodom vlastitog okusa, ova
je kuharica s receptima poput mape
na kojoj je ucrtano skriveno blago.
UZivajte u potrazi i pronalascima i
ne zaboravite najvaznije: uza sve ono
napisano u receptu, najvazniji sastojak
kolac¢a uvijek je - ljubav.
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kolaci successfully and consistently
carry over to the next generations.

The manifestation Babicini kolaci
became famous far beyond the borders
of their native Krapina-Zagorje county.
Interest in it has spread all over Croatia
and even in the neighbouring countries.
Each cake is welcome, but only
grandmas from Zagorje can compete.
From year to year the number of the
grandmas and visitor are increasing,
and the prestige of the winning
becomes more important because of
the custom which says that the winner
of the Babicini kolaci brings the next
year’s manifestation to her home place.
In this way, next to the tasty snacks,
we learn bit by bit about the dreamy
Zagorje and preserve its tradition for
the new generations. As much as the
Babicini kolaci are best to see live, if you
experience it out of your own taste, this
cookbook will serve you as a map with
the hidden treasure marked in it. Enjoy
the search and the findings and don’t
forget the most important thing: next
to all that is written in the recipe, the
most important ingredient of the cake is
always - love.
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U ovogodi$njem ziriju sjedili su vrhunski
gastronomski znalci: Slavko Veceri¢,
kuharski akademik i predsjedavajudi,
Bozica Brkan, novinarka i glavna urednica
internetskog portala Oblizeki, te Marko
Zivalji¢, kuhar i vlasnik agroturizma
Majsecov mlin u Donjoj Stubici.

Kriteriji kod ocjenjivanja odnose se na
originalnost, autohtonost, izgled kolaca,
okus kolaca i prezentaciju, a od prosle
godine uvedena je nova kategorija pod
nazivom Izvorno zagorsko u kojoj je Senka
Jurina, folkloristkinja iz Zaboka, bodovala
koliko su se natjecateljice svojom odje¢om
i dekoracijom izlaga¢kog mjesta uspjele
pribliziti starini zagorskog duha i tradiciji.
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In this year's jury top culinary
connoisseurs took part: Slavko
Veceri¢, culinary academician and
chairman, Bozica Brkan, journalist
and chief editor of the web portal
Oblizeki, and Marko Zivalji¢, chef and
owner of the agro tourism Majsecov
mlin (Majsec mill) in Donja Stubica.
The criteria during evaluation were
related to originality, autochthonous
origin, appearance of the cakes, cake
flavor and presentation, and last year
also a new category called Izvorno
zagorsko ("Originally from Zagorje")
was introduced, in which Senka
Jurina, folklorist from Zabok, gave
points to the competitors and how
they managed, with their clothes and
decoration of the exhibition space, to
come close to the old Zagorje spirit
and tradition.
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I. NAGRADA
Magda Svecak

Putica za vinske svece

Tijesto

40 dag glatkog brasna
Y2 kocke germe

malo soli i $ecera
1dcl ulja

2,5 dcl mlijeka

Nadjev

4 vecéa luka

15 dag Speka

3 jaja

5 zlica kiselog vrhnja
15 dag sira

sol

biber

Umijesiti tijesto, razvaljati i staviti u pleh tako

da se tijesto podigne malo i po rubovima.

I AWARD
Cake for the Wine Saints

Dough
40 dag smooth flour

Y yeast cube

some salt and sugar
1dl oil

2,5 dl milk

Filling

4 large onions

15 dag bacon

3 eggs

5 tablespoons sour cream
15 dag cheese

salt

pepper

Knead the dough, roll out and
put on the baking sheet so that
the dough stretches a bit over
the edges. For the filling cut the
onions into slices, fry in a little
fat and water until it softens.
Cut bacon into small cubes and
add to onions. Add salt and
pepper to taste. Spread onions
and bacon on the dough. Mix
beaten eggs with cream (season
eggs to taste) and pour over the
cake. Grate cheese on top and

Za nadjev luk izrezati na ploske, prziti na malo
masti i vode dok ne omeksa. U luk dodati spek
izrezan na sitne kockice. Soliti i biberiti po
zelji. Luk i Spek rasporediti po tijestu. Preliti sa
istucenim jajima s vrhnjem (jaja zaciniti po
zelji). Gore naribati sir i peci oko 25 minuta.

bake for about 25 minutes.
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II. NAGRADA
Vesna Hrsak

Kiflice s jabu¢nim octom

Tijesto

30 dag brasna

25 dag putra ili margarina,
2 zlice jabu¢nog octa

4 zlice vode

Nadjev
domaci pekmez od sljiva

Zamijesiti tijesto od navedenih sastojka i ostaviti

preko noci da odstoji. Tijesto tanko razvaljati i
izrezati na male kvadratice. Na svaki kvadrati¢

staviti domaceg pekmeza od sljiva i zarolati kiflice.
Peci na 180° C dok blago porumene. Jos tople kiflice

uvaljati u Secer.
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II AWARD

Kiflice (rolled pastry)
with apple cider vinegar

Dough
30 dag flour

25 dag butter or margarine
2 tablespoons apple cider
vinegar

4 tablespoons water

Filling
homemade plum jam

Knead the dough made from the
mentioned ingredients and leave
it to rest overnight. Roll out the
dough thinly and cut into small
squares. On each square put

the homemade plum jam and
roll the pastry (kiflice). Bake

at 180°C until light golden and
while they are still warm roll
them into the sugar.
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III. NAGRADA
Marija Martinec

Starinski kola¢
za djecu i bolesnike

Tijesto

1 kg brasna, 12 dag maslaca, 1 jaje, 2 Zutanjka, 2
dcl mlijeka, 3 zlice kiselog vrhnja, 4 dag kvasca,
1 prasak za pecivo, 1 zlica domace svinjske masti,

malo Secera, sol

Nadjev

25 dag suhih $ljiva, 25 dag suhih smokava, 25 dag
suhih grozdica, 12 dag badema, 12 dag lje$njaka, 12
dag oraha, kora od svjeze narance, kora od svjezeg
limuna, 25 dag $ecera, 2 dcl ruma

Nozem na sitno narezati sljive, smokve, grozdice,
bademe, ljesnjake, orahe, svjezu narancinu koru i
svjezu limunovu koru. U masu dodati Secer i rum.
Sve zajedno dobro rukom promijesati. Pustiti da
odstoji 24 sata.

Zamijesiti tijesto i ostaviti da odstoji na toplom
pola sata. Nakon toga tijesto jos jednom promijesiti,
razvaljati i staviti da jo$ jednom odstoji. Na
razvaljano tijesto ravnomjerno razmazati nadjev
te ga pomocu stolnjaka zarolati. Prije pelenja
kola¢ premazati mjesavinom ¥z male Zlicice

ulja i Zumanjka.

Kalup za pecenje velicine 30x20 cm premazati
maslacem. Peci 45 minuta na 180° C.
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IIT AWARD

Traditional cake for
children and patients

Dough
1 kg flour, 12 dag butter, 1 egg, 2

egg yolks, 2 dl milk, 3 tablespoons
sour cream, 4 dag yeast, 1 baking
powder, 1 tablespoon homemade
lard, some sugar, salt

Filling

25 dag dried plums, 25 dag

dried figs, 25 dag raisins, 12 dag
almonds, 12 dag hazelnuts, 12 dag
walnuts, fresh orange peel, Fresh
lemon peel, 25 dag sugar,

2 dl rum

Cut finely plums, figs, raisins,
almonds, hazelnuts, walnuts, fresh
orange peel and fresh lemon peel
with the knife. Add sugar and rum
into the mixture. Stir good with
hands. Leave to rest for 24 hours.
Knead the dough and leave it in

a warm place for half an hour.
Afterwards, knead the dough

once more, roll out and leave to
rest once more. On the rolled out
dough spread the filling evenly and
roll it with the tablecloth. Before
baking coat the cake with the
mixture of ¥ teaspoon of oil and
egg yolks.

Grease the baking pan size 30x20
cm with butter before baking.

Bake for 45 minutes at 180°C.






Brankica Jagi¢

Lupatvica

Tijesto

35 dag razenog brasna, 35 dag pSeni¢nog brasna
(tip 850), 3 dag mlijeka, 2 velike zlice domace
svinjske masti, 1 dcl domaceg vrhnja, 1 svjezi
kvasac, soli po potrebi

Nadjev

Y2 kg krumpira, ¥2 kg domaceg svjezeg sira
(kravljeg), 1 dcl domaceg vrhnja, 2 jaja, soli po
potrebi, 1 zlica na sitno rezanog celerovog lista, 1
zlica na sitno rezanog persinovog lista, 1 Zlica na
sitno rezanog lis¢a poriluka

Zamijesiti tijesto i ostaviti da odstoji na toplom oko
pola sata. Za to vrijeme pripremiti nadjev. Krumpir
oguliti, izrezati na kocke i skuhati. Kad je kuhan
ocijediti i protisnuti, kao za pire, te ostaviti da se
malo ohladi. Krumpir pomijesati sa sirom, dodati
isjeckani celer, persin i poriluk u smjesu, te dodati
vrhnje, sol i jaja. Nadjev podijeliti na 2 jednaka
dijela. Tijesto podijeliti na dva dijela i oba dijela
razvaljati na debljinu od oko 1 cm. Na jedan dio
razvaljanog tijesta nanijeti polovicu nadjeva, te

ga zarolati u gibanicu. U drugi dio nadjeva dodati
2 Zlice Secera i nanijeti na drugi dio razvaljanog
tijesta, te ga zarolati u gibanicu. Na kraju isplesti
pletenicu od ostatka tijesta i ukrasiti lupatvicu. Peci
na temperaturi od oko 180° otprilike 50 min.
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Lupatvica (pastry with
cheese and potatoes)

Dough
35 dag rye flour, 35 dag wheat

flour (type 850), 3 dl milk, 2
tablespoons homemade lard, 1 dl
homemade cream, 1 fresh yeast,
salt if necessary

Filling

Y kg potatoes, ¥ kg homemade
cottage cheese, 1 dl homemade
cream, 2 eggs, salt if necessary,
1 tablespoon finely chopped
celery leaves, 1 tablespoon
finely chopped parsley leaves,

1 tablespoon finely chopped
leek leaves

Knead the dough and leave it in

a warm place for about half an
hour. During this time prepare the
filling. Peel the potatoes, cut them
into cubes and cook. When cooked
drain and squeeze, like puree, and
leave to cool. Mix potatoes with
the cheese. Add chopped celery,
parsley and leek to the mixture
and add cream, salt and eggs.
Divide filling into 2 equal parts.
Divide the dough into two parts
and roll out each part to about 1
cm thickness. On one rolled-out
dough apply one half of the filling
and roll to form gibanica (round
shaped pastry). On the other
rolled-out dough apply the other
half of the filling, to which you
previously added 2 tablespoons of
sugar, and roll to form gibanica
(round shaped pastry). Intertwine
and form the braids from the

rest of the dough and decorate
lupatvica. Bake at about 180°C for
about 50 minutes.
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Ana Lisak

Gibanica s kukuruznim
brasnom

Tijesto
30 dag kukuruznog brasna, 5o dag glatkog brasna,

1dcl ulja, 2 dcl kiselog vrhnja, 1 dcl $ecera, 1
zumanjak, 1 germa, 3 Zlic¢ice soli, mlijeko po potrebi

Nadjev
30 dag kravljeg sira, 1 dcl Secera, 2 bjelanjka-snijeg,
2 zlice o$trog brasna, 1 zli¢ica soli, 1 vanilin Secer

Kukuruzno brasno pofuriti i ostaviti da se ohladi.
Germu ostaviti u mlakoj vodi pomijesanoj sa
zZlicicom Secera i malo psenicnog brasna. Ostaviti da
se digne. Kad se pofureno kukuruzno brasno ohladi
dodati ulje, vrhnje, Zumanjak, secer i sol i sve dobro
umijesiti. Na kraju dodati germu, psenicno glatko
brasno i po potrebi mlijeka. Umijesiti mekano dizano
tijesto i ostaviti da se digne.

Sir dobro izmrviti, dodati Secer, sol i ostro brasno,

te snijeg od bjelanjaka i vanilin Seler. Sve dobro
izmijesati. Kad se tijesto udvostruci, podijeliti ga

na dva dijela. Prvi dio razvaljati, premazati filom
od sira, zarolati i staviti u pleh. Drugu polovicu
tijesta takoder razvaljati i premazati pekmezom. Sve
zajedno premazati mlijekom ili Zumanjkom, ostaviti
oko 30 minuta da se digne. Pe¢nicu zagrijati na 180°
C, peci oko 45-60 minuta.
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Gibanica (filled pastry)
with corn flour

Dough
30 dag corn flour, 50 dag smooth

flour, 1 dl oil, 2 dl sour cream,
1dl sugar, 1 egg yolk, 1 yeast, 3
teaspoons salt, milk if necessary

Fillin

30 dag cottage cheese, 1 dl
sugar, 2 egg whites - snow,

2 tablespoons rough flour, 1
teaspoon salt, 1 vanilla sugar

Pour boiling water over the corn
flour and leave to cool. Place
yeast in the warm water mixed
with teaspoon of sugar and some
wheat flour. Leave it to rise. When
the corn flour cools down add

oil, cream, egg yolk, sugar and
salt and mix well. At the end add
yeast, smooth wheat flour and
milk if needed. Knead soft dough
and leave it to rise.

Crumble cheese, add sugar, salt,
rough flour, snow out of egg whites
and vanilla sugar. Mix well. When
the dough doubles in size divide
into two parts. Roll out the first
part, spread with cheese filling,
roll and put into the baking pan.
Roll out also the other part of the
dough and spread with jam. Coat
everything with milk or egg yolk,
leave to rise for about 30 minutes.
Heat the oven at 180 °C and bake
for about 45-60 minutes.
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Bozica Stefek Homemade is homemade
Domace je domace Dough

30 dag wholemeal flour
(wheat, homemade)

1 teaspoon salt

2 tablespoons fat

3 tablespoons cream

Tijesto 3 dl warm water
30 dag integralnog brasna (pseni¢nog, domaceg)
mala 7li¢ica soli Eilling:

4 onions

2 ju$ne zlice masti
3 jusne zlice vrhnja
3 dcl tople vode

1 tablespoon fat
3 tablespoons fresh cheese
2 tablespoons cream

1egg
Nadjev salt to taste

4 glavice crvenog luka

1jusna zlica masti Put all ingredients in a

bowl and stir until you get
smooth dough. Leave the
dough at room temperature
1jaje for 30 minutes to rest. In the
soli po zelji meantime prepare the filling.
Roll out the dough, spread with
filling and fold the edges. Bake

W at 200 °C for about 30 minutes.

Sve sastojke staviti u zdjelu i mijesati dok se ne dobije
glatko tijesto. Tijesto ostaviti da odstoji na sobnoj
temperaturi 30 minuta. Za to vrijeme pripremiti filu.
Razvaljati tijesto, staviti filu i preklopiti krajeve. Pe(i
na 200 °C oko 30 minuta.

3 jusne zlice svjezeg sira
2 ju$ne zlice vrhnja
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Bozica Lackovié

Svadbena pogacica

Sastojci
1 kvasac

Y2 1 mlijeka

1 kg glatkog brasna
1dcl ulja

5 dag margarina
prstohvat soli

2 cijela jaja

3 zutanjka

1zlica Secera

Kvasac razmutiti u malo mlakog mlijeka i pustiti
da se digne. Pomijesati sve sastojke i umijesiti
glatko tijesto, potom dobro istuci. Ostaviti da se
dize, razvaljati prst debelo, staviti u namasceni
lim i peci do zlatno Zute boje na 180° C. Pred kraj

premazati Zutanjkom.
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Wedding bannock

Ingredients:

1 yeast

Y5 I milk

1 kg smooth flour
1dloil

5 dag margarine
pinch of salt

2 whole eggs

3 egg yolks

1 tablespoon sugar

Stir yeast in a small amount of
lukewarm milk and leave to rise.
From other ingredients knead
smooth dough and beat well. Let
it rise, roll out to finger thickness,
put into the greased baking pan
and bake until golden yellow at
180 °C degrees. Before the end coat
with egg yolk.






Mirjana Stahan

Ivanjski cveteki

Sastojci
30 dag brasna (pola ostrog - pola glatkog)

4 zumanjka

4 zlice kiselog vrhnja
4 zlice bijelog vina

1 zlica masti

1 mala zlica soli

15 dag sira

1 prasak za pecivo

1 bjelanjak za premaz

Nadjev

20 dag svjezeg kravljeg sira

sol po ukusu

2 zlice sitno naribanog svjezeg hrena
1 zlica kiselog vrhnja

Od svih sastojaka zamijesi se tijesto koje treba
odstajati tri sata. Zatim se tanko razvalja i sa
modlicom cvjetia izreze. Istucenim bjelanjkom
cvjetici se lijepe jedan na drugi i utisnu u sredini
pomocu naprsnjaka. Gotovi cvjetici se lagano peku
u ulju ili masti s jedne i s druge strane dok lagano ne
porumene. Kad se ohlade ustrcati nadjev u sredinu

da poprime izgled pravog cveteka.
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Ivanjski cveteki
(midsummer florets)

Ingredients
30 dag flour (half rough - half

smooth)

4 egg yolks

4 tablespoons sour cream
4 tablespoons white wine
1 tablespoon fat

1 teaspoon salt

15 dag cheese

1 baking powder

1 egg white for coating

Filling

20 dag fresh cottage cheese

salt at taste

2 tablespoons finely grated fresh
horseradish

1 tablespoon sour cream

Knead the dough made from all
of the ingredients and leave it to
rest for three hours. Then roll out
thinly and cut out the florets using
dough molds. Stick the florets one
to another using beaten egg whites
and press in the middle with the
thimble. Roast lightly finished
florets in oil or fat, on both sides,
until lightly golden. When cooled
fill the middle with the filling to
get the real florets-like look.






Vera Rafaj

Kola¢ od kukuruznog
brasna i suhih §ljiva

Tijesto 1

2 ¢ajne $alice o$trog kukuruznogbrasna
3 velike Zlice Seéera

14 dag maslaca

1 zlica kiselog vrhnja

1 zumanjak

Y, praska za pecivo

Tijesto 2

3jaja

1zlica Secera

1 zlica omeksanog maslaca

2 % $alice kukuruznog brasna

1 prasak za pecivo

mlijeka po potrebi da se prelije po prvom tijestu
nasjeckane suhe sljive

Nadjev od oraha
3-4 Salice mljevenih oraha prelijte kipu¢im
mlijekom zasladite i za¢inite maslacem

Cake made from
corn flour and dried plums

Dough 1
2 tea cups of rough corn flour, 3

tablespoons sugar, 14 dag butter,
1 tablespoon sour cream, 1 egg
yolk, % baking powder

Dough 2

3 eggs

1 tablespoon sugar

1 tablespoon softened butter

2 % cups corn flour

1 baking powder

some milk to pour over the first
dough

chopped dried plums

walnut filling

Knead the dough and put it into
the baking pan. Spread with

firm plum jam. Then mix dough
cover. You can add chopped dried
plums to the dough. Bake for
about 30-40 minutes at 180 °C.
Spread the plum jam over the
cooled cake, put the walnut filling
and decorate with dried plums.
Pour hot milk over the 3-4 cups
of ground walnuts, sweeten and
Sflavour with butter.

Umijesite tijesto i stavite u kalup. PremaZite tvrdim
pekmezom od sljiva. Zatim izmijesajte sastojke za
tijesto 2. U tijesto mozete dodati nasjeckane suhe
sljive. Pecite oko 30-40 minuta na 180° C. Ohladeni
kola¢ namazite pekmezom od sljiva, stavite nadjev
od oraha i ukrasite suhim Sljivama.
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Melita Humski

Kukuruzni kolac s
pekmezom od sljiva

Sastojci
4 ¢ajne Salice brasna od domaceg bijelog kukuruza

4 ¢ajne Salice mlijeka
5jaja

1 zlicica soli

malo Secera

pekmez od sljiva

U mlijeko umijesajte kukuruzno brasno. Dodajte

sol i Secer. Kada dobijete jednolicnu smjesu u nju
dodajte istucena jaja. Sve zajedno dobro promijesajte
i ulijte u lim za pecenje (40x30 cm). Lim premaZzite
domacom mascéu i pospite kukuruznim brasnom. Po
smijesi stavljajte hrpice pekmeza (kolicina po zelji).
Pecite 30 minuta na temperaturi od 180°C.
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Corn cake with plum jam

Ingredients
4 tea cups flour made from

homemade white corn
4 tea cups milk

5 €ggs

1 teaspoon salt

some sugar

plum jam

Pour corn flour into the milk. Add
salt and sugar. When you get a
uniform mixture add beaten eggs
into it. Mix well and pour into

the baking pan (40x30 cm). Coat
the pan with homemade fat and
sprinkle with corn flour. Put the
small stacks of jam on the cake
(quantity as desired). Bake for 30
minutes at 180 °C.






Durdica Kiseljak

Zetveni kola¢

Sastojci

25 dag hajdinog brasna

20 dag kukuruznog brasna (od crvenog kukuruza)
4 dcl domaceg vrhnja

8-9 dcl mlijeka

3jaja

1 zlica masti

3-4 zlice kuhane hajdine kase

prasak za pecivo

sol

Nadjev

20 dag domaceg kravljeg sira
2 jaja

sol

hajdina kasa

Sve sastojke promijesati i staviti na toplo da odstoji.
Nakon toga smjesu staviti u posudu za pecenje. Sir
promijesati s jajima i hajdinom kasom; soli dodati
po potrebi. Sir premazati po gotovoj smjesi. Staviti
u vrucu pecnicu i peci dok ne porumeni. Peci na
temperaturi od 160°C.
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Harvest cake

Ingredients
25 dag buckwheat flour

20 dag corn flour (red corn)
4 dl homemade cream

8-9 dl milk

3 eggs

1 tablespoon fat

3-4 tablespoons cooked
buckwheat porridge

baking powder

salt

Filling

20 dg homemade cottage cheese
2 eggs

salt

buckwheat porridge

Mix all ingredients and leave

in a warm place to rest. Put the
mixture into the baking pan. Mix
cheese with eggs and buckwheat
porridge, add salt to taste. Spread
cheese over the finished mixture.
Put it in the oven and bake until
golden. Bake at 160 °C.

031






Mirica Sinkovi¢

Orehnjaca s divljim
treSnjama

Tijesto

1svjeza germa

1 dcl mlijeka

1zlica Secera

1 zlica brasna

pustiti na toplom da se digne

40 dag psenic¢nog brasna ostrog

40 dag psenic¢nog brasna glatkog

1 prasak za pecivo

3 dcl vrhnja

3 zlice krute domace masti

4 zutanjka

1 vanilin Secer

malo soli

zamijesiti tijesto, podijeliti na 3 kugle
pustiti da se dize

Nadjev

2 kg oraha mljevenih
20 dag Secera

4 bjelanjka - snijeg

1 vanilin-$ecer

1 mala flagica domaceg dZzema od divljih

crnih treSanja

Walnutcake with wild cherries

Dough
1 fresh yeast

1dl milk

1 tablespoon sugar
leave on warm to rise
1 tablespoon flour

40 dag wheat flour rough
40 dag wheat flour smooth
1 baking powder

3 dl cream

3 tablespoons firm homemade fat
4 egg yolks

1 vanilla sugar

pinch of salt

knead the dough, divide in 3
round parts

leave to rise

Filling

Y kg ground walnuts

20 dag sugar

4 egg whites - snow

1 vanilla sugar

1 small jar of homemade jam
made from wild black cherries

Pour hot milk over the walnuts,
add sugar and egg whites beaten
to snow. Roll out the raised dough,
spread with filling each part of
the dough separately. Bake in the
earthenware pan for about 60
minutes at 200 °C.

Orahe pofuriti kipu¢im mlijekom, dodati Seler i
snijeg od bjelanjaka. Razvaljati dignuto tijesto,
svako posebno premazati nadjevom. Peci u
zemljanoj posudi oko 60 minuta na 200 °C.
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Danijela Bari¢

Copanjak

Tijesto

25 dag mekanog brasna
7dcl domaceg vrhnja

5 zlica mlijeka

1jaje

malo soli

malo domace masti

Nadjev

25 dag domaceg sira

4 jaja

malo persinovog lis¢a

mladi luk (oko 20 dag)

vrhovi mladih kopriva (oko 15 dag)
sol

Od brasna, vrhnja, jaja, mlijeka, domace masti
i soli zamijesite tijesto. Za nadjev na masti
poprzite sitno nasjeckano lisée od persina,
mladi luk s liscem i vrhove mladih kopriva.
Posolite, pa kad se ohladi dodajte 25 dag
domaceg sira i 4 jaja. Tijesto razvaljajte, pa na
polovicu stavite nadjev, preklopite ga i zatvorite
rubove. Pecite 45 min na 200° C stupnjeva.
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Copanjak cake

Dough
25 dag flour smooth

7dl homemade cream
5 tablespoons milk
1egg

pinch of salt

some homemade fat

Filling

25 dag homemade cheese

4 eggs

Some parsley leaves

young onion (about 20 dag)
young nettle tops (about 15 dag)
salt

Knead the dough using flour,
cream, eggs, milk, homemade
fat and salt. To make the filling
fry in the fat finely chopped
parsley leaves, young onion with
leaves and young nettle tops.

Add salt, and when it cools add 25
dag homemade cheese and 4 eggs.
Roll out the dough, on one half
spread the filling, fold and close
the edges. Bake for 45 minutes

at 200 °C.
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Anica Cucek

Kostelska pita
sa sirom i Spinatom

Sastojci

3jaja

3 velike zlice kiselog vrhnja

2 velike Zlice kiselog mlijeka

1,5 dcl mineralne vode

1 zli¢ica sode bikarbone

1dcl ulja

1 8alica (1,5 dcl) kukuruznog brasna
1 8alica (1,5 dcl) pSeni¢nog brasna
1 velika zlica punomasnog sira
500 g Spinata

malo mlijeka

sol

papar

Pie from Kostela
with cheese and spinach

Ingredients

3 eggs

3 tablespoons sour cream
2 tablespoons sour milk
1,5 dl mineral water

1 teaspoon baking soda
1dl oil

1 cup (1,5 dl) corn flour

1 cup (1,5 dl) wheat flour
1 tablespoon full-fat cheese
500 g spinach

some milk

salt

[pEpreE

Mix eggs with a whisk or a
wooden spoon, add sour cream,
mineral watet, sour milk, baking
soda, oil and salt. Add corn and
wheat flour. Mix well. Bake half of
the dough. Add chopped spinach
which you previously shortly fried
in the butter, spread over the
dough, sprinkle with cheese, pour
the rest of the dough and bake at
200 °C for 40 minutes.

S metlicom ili kuhacom mijesati jaja, dodati kiselo
vrhnje, mineralnu vodu, kiselo mlijeko, sodu
bikarbonu, ulje i sol. Na to dodati kukuruzno i
psenicno brasno. Sve sastojke dobro promijesati.
Polovicu tijesta zapeci. Nasjeckani $pinat popeci na
maslacu i njime premazati tijesto. Posipati sa sirom,
preliti preostalim tijestom i pe¢i na 200° C 40 minuta.
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Marica Kipa

Svadbena torta
nasih prabaka

Biskvit 1

100 g plavog kukuruznog brasna, 100 g svjezeg sira
2 jaja, 2 zlice $ecera, 1 Zlica masti prezgane lukom,
1 $alica vrhnja, 1 mala Zzlica sode bikarbone, pola
praska za pecivo, soli po potrebi

Biskvit 2

100 g bijelog kukuruznog brasna, 100 g svjezeg sira,
2 jaja, 2 zlice $ecera, 1 Zlica masti prezgane lukom

1 $alica vrhnja, 1 mala Zzlica sode bikarbone, pola
praska za pecivo, soli po potrebi

Biskvit 3

100 g crvenog kukuruznog brasna, 100 g svjezeg
sira, 2 jaja, 2 zlice $ecera, 1 Zlica masti prezgane
lukom, 1 $alica vrhnja, 1 mala zlica sode bikarbone,
pola praska za pecivo, soli po potrebi

Nadjevi
Pekmez od §ljiva — nadjev 1
1kg oraha, 6 Zlica $ecera, malo ruma - nadjev 2

Ispeci biskvite svaki posebno. Ostaviti da se ohlade.
Slaganje torte:
Plavi biskvit / Pekmez od $ljiva / Nadjev od oraha /

Bijeli biskvit / Pekmez od sljiva / Nadjev od oraha /
Crveni biskvit / Cokoladna glazura
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Wedding cake of our
great-grandmothers

Biscuit 1

100 g blue corn flour, 100 g fresh
cheese, 2 eggs, 2 teaspoons sugar,
1 tablespoon fat with onions
(onions fried on fat), 1 cup
cream, 1 teaspoon baking soda, %
baking, powder, salt to taste

Biscuit 2

100 g white corn flour, 100 g fresh
cheese, 2 eggs, 2 teaspoons sugar,
1 tablespoon fat with onions
(onions fried on fat), 1 cup cream,
1 teaspoon baking soda, % baking
powder, salt to taste

Biscuit 3

100 g red corn flour, 100 g fresh
cheese, 2 eggs, 2 teaspoons sugar,
1 tablespoon fat with onions
(onions fried on fat), 1 cup cream,
1 teaspoon baking soda, % baking
powder, salt to taste

Filling

Plum jam - 1 filling, 1 kg walnuts,
6 tablespoons sugar, 2 filling,
some rum

Bake each biscuit separately.
Leave to cool.

Stacking of the cake:

Blue biscuit / Plum jam / Walnut
filling / White biscuit / Plum jam
/ Walnut filling / Red biscuit /
Chocolate glazing
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Manda Kogaj

Tezacke pogacice

Sastojci

3jaja

11 brasna od posija

Y2 1 bijelo kukuruzno brasno
1 kvasac

1dcl vode

1 dcl mlijeka

1velika Zlica soli

malo bibera i ljute paprike (po Zelji)
1 crveni luk

5 rezanja bijelog luka

Y21 ¢varaka

$alica $peka

Izmijesati vodu i mlijeko te staviti kvasac. Dodavati
brasna od posija i bijelog kukuruza. Dodati jaja
zajedno s mljevenim ¢varcima i oba luka. Umijesati
preostale sastojke. Tijesto oblikovati i pricekati da
se digne. Kad se digne tijesto razvaljati i izrezati
kalupom, a zatim posipati kuminom i bucinim
kosticama. Nakon toga opet pricekati da se digne.
Posudu za pelenje premazati domacom svinjskom
mascu. Peci 20 minuta.
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Farmer’s bannock

Ingredients

3 eggs

11 bran flour

Y 1 white corn flour

1 yeast

1 dl water

1dl milk

1 tablespoon salt

some pepper and hot peppers
(optional)

1 onion

5 cloves of garlic

Y5 1 greaves (from pig fat)
cup of bacon

Mix water and milk and add
yeast. Add bran flour and white
corn flour. Add eggs together
with minced greaves, onion and
garlic. Add other ingredients.
Knead the dough and leave to
rise. When raised roll out, cut
out with the mold, sprinkle with
cumin and pumpkin seeds. Wait
again for it to rise. Grease the
baking pan with homemade lard.
Bake for 20 minutes.
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Josipa Vrhovski

Posni zeljevac
s kukuruznim brasnom

Sastojci
600 g kukuruznog brasna

500 g svjezeg zelja
2 7lice masti

sol

mast

soda

//‘

Zamijesite tijesto od kukuruznog brasna, sode, soli

i masti. Polovicu tijesta stavite na podmazani pleh
tako da ga poravnate i dobijete ravnu povrsinu.
Ocisceno zelje izrezite, posolite i kratko poprzZite na
malo masti dok ne omeksa. Poprzeno zelje stavite na
tijesto koje ste poloZili na pleh, a preko njega stavite
ostatak tijesta tako da formirate gornju koru. Pecite
na umjerenoj temperaturi oko 45 min.
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Low-fat cabbage pie
with corn flour

Ingredients
600 g corn flour

500 g fresh cabbage
2 tablespoons fat
salt

fat

soda

Knead the dough made from corn
flour, soda, salt and fat. Put half
of the dough on the greased pan,
flatten it to get the flat surface.
Cut the cleaned cabbage, add salt
and fry shortly in a little fat, until
it softens. Put the fried cabbage on
the dough, which you have put in
the pan, and pour the rest of the
dough over the cabbage to form
the upper crust. Bake at medium
heat for about 45 minutes.
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Marija Svec

Svatovska torta

Biskvit 1

4 zutanjka, 12 dag Secera, 10 dag brasna, % praska
za pecivo, 1 zlica mljevene kave (otopiti u $to manje
vode), snijeg od 4 bjelanjka

Ispeceni biskvit prerezati na pola

Biskvit 2
3 zutanjka, 10 dag Secera, 6 Zlica vode, 18 dag
brasna, ¥ praska za pecivo, snijeg od 3 bjelanjka

Kada je biskvit pecen treba ga izmrviti
i u njega dodati:

1zlicu meda, 20 dag mijeSane marmelade, 15 dag
mljevenih oraha, 3 Zlice ruma, 3 Zlice kuhane kave

Smjesa treba biti sjedinjena i ljepljiva. Smjesa se
rasporedi izmedu listova 1. biskvita (kao fila).

Krema izvana
2 margarina, 40 dag $ecera u prahu, 2 Zlice rum-
konjaka, 4 Zlice kave, 10 dag omeksane ¢okolade

Preljev
30 dag ¢okolade, 14 dag margarina, 4 zlice $ecera,
par kapi ulja
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Wedding ceremony cake

Biscuit 1

4 egg yolks, 12 dag sugar, 10
dag, flour, % baking powder,

1 tablespoon ground coffee
(dissolve in a little water), snow
from 4 egg whites

Baked biscuit cut in half

Biscuit 2

3 egg yolks, 10 dag sugar, 6
tablespoons water, 18 dag flour,
Y, baking powder, Ssnow from 3
egg whites

When the biscuit is baked crumble
it and add:

1 tablespoon honey

20 dag mixed marmalade

15 dag ground walnuts

3 tablespoons rum

3 tablespoons cooked coffee

The mixture should be well mixed
and sticky. Spread the mixture
between the leaves of the 1. biscuit
(like a filling).

Cream on the outside

2 margarines, 40 dag powdered
sugar, 2 tablespoons rum-brandy,
4 tablespoons coffee, 10 dag
softened chocolate

Topping
30 dag chocolate, 14 dag
margarine, 4 tablespoons sugar,

few drops of oil
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Bernarda Bele

Budjak

Tijesto

50 dag domaceg psenic¢nog brasna
2 zlice ulja

1zlica octa

malo soli

2 dcl mlake vode

Nadjev
50 dag sira

2 $ake naribanih, ocijedenih mladih buca

2 cijela jaja
2 dcl vrhnja
malo soli

Pumpkin cake

Dough
50 dag homemade wheat flour

2 tablespoons oil

1 tablespoon vinegar
Pinch of salt

2 dl lukewarm water

Filling

50 dag cheese

2 handfuls grated, drained young
pumpkins

2 whole eggs

2 dl cream

Pinch of salt

Knead the dough, leave in a warm
place to rest for half an hour. Roll
out thinly. Spread the filling over
it, roll and place on the greased
baking sheet. Bake at 200°C until
golden yellow.

Zamijesiti tijesto, pustiti da odstoji pola sata na
toplom. Razvaljati i razvuci na tanko. Premazati
nadjevom, zarolati i staviti na namasceni pleh. Peli
na 200° C dok ne poprimi zlatno Zutu boju.
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Slavica Viahovié¢

Zeljanica

Tijesto

Zeljanica (spinach pie)

Dough
50 dag flour

3 dl water
Pinch of salt
2 tablespoons oil

Filling
50 dag brasna 70 dag spinach
3 dclvode 40 dag cheese
malo soli 3 eggs
2 jusne Zlice ulja 2l v
pinch of salt

Nadjev Put all ingredients into the flour
70 dag Spinata and knead smooth dough. Leave
40 dag sira it covered in a warm place for
3 jaja half an hour. Roll out the dough,
2 dcl vrhnja spread the filling and roll to form
malo soli the cake.
Clean the spinach leaves, wash
well, cut into thin strips, season
e with salt and leave to rest for a
e while. Drain with hands, place
Lisée $pinata ocistite, dobro operite, nareZite na them in a bowl, then add cheese,
sitne rezance, posolite i ostavite da malo odstoji. eggs, sour cream and salt and

mix well. Bake for 35-40 minutes

Ocijedite ga rukama, prebacite u posudu, dodajte
at 200 °C degrees.

sit;, jaja, kiselo vrhnje, sol i sve pomijesajte. Peci

od 35-40 minuta u pecnici zagrijanoj na 200° C.

U brasno stavite sve sastojke pa zamijesite glatko
tijesto. Ostavite ga pola sata poklopljenog na toplom.
Razvaljajte tijesto, stavite nadjev i savijte u savijacu.
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Ivanka Hublin

Kukuruzna zlevka

Sastojci

5jaja

4 zlice Selera

3 ¢aSe domaceg kiselog vrhnja (¢asa od 1 dcl)
1 vanilin Secer

1 prasak za pecivo

10 zlica kukuruznog brasna

2 zlice pSeni¢nog griza

2 7lice ostre kukuruzne krupice

Y2 kg sira

//

Yt
Sve izmijesati i staviti u vecu posudu za pecenje. Prije
pecenja staviti pekmez od sljiva i peci na 180° C.
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Zlevka (cheese cake)
made from corn

Ingredients

5 €ggs

4 tablespoons sugar

3 cups homemade sour cream
(1 dl cup)

1 vanilla sugar

1 baking powder

10 tablespoons corn flour

2 tablespoons wheat semolina
2 tablespoons rough corn polenta
Y kg cheese

Mix all ingredients and pour
into the large baking pan. Before
baking spread the plum jam and
bake at 180 °C.
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Katarina Augustin

Pogacice od krumpira

Tijesto

25 dag brasna

25 dag kuhanog krumpira
5 dag Secera

5 dag masti

sol

zlicica ulja

1jaje

dodati razmuceni ¥ kvasac u 2 Zlice
mlijeka i malo $ecera

Fila

10 dag masti

2 Zlice Setera

cimet

4 Zlice oraha

Tijesto zamijesiti navecer i pustiti da odstoji na
hladnom kroz noc. Slijedeci dan ga razvaljati i
premazati mascu, posipati Secerom, cimetom i
orasima. Saviti u roladu i rezati na 2-3 cm Siroke
komadice. Komadice staviti u premazani lim tako da
je rezana strana uvijek dolje, te slagati na razmak od
1 cm. Dizane pogacice premazati jajetom i peci na

180°C dok lijepo ne porumene.
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Potato bannocks

Dough
25 dag flour

25 dag cooked potato

5 dag sugar

5 dag fat

salt

teaspoon oil

1egg

add ¥ of yeast dissolved in 2
tablespoons of milk and some
sugar.

Filling

10 dag fat

2 tablespoons sugar
cinnamon

4 tablespoons walnuts

In the evening knead the dough
and leave it in a cold place to rest
over night. The next day roll it out
and spread with fat, sprinkle with
sugar, cinnamon and walnuts.
Roll to form the roll-cake and cut
into 2-3 cm wide pieces. Put the
pieces on the greased baking sheet,
turning the cut side down and

at 1 cm distance. Coat the raised
bannocks with an egg and bake at
180 °C until golden.
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Ljubica Radovecki

Uskrsni kruh

Sastojci

10 Zumanjaka

60 dag brasna

10 dag rastopljenog maslaca

16 dag Secera

1 kvasac rastopljen u 0,05 1 mlijeka
1dcl vina

naribana korica limuna

malo soli

Od navedenih sastojaka umijesiti tijesto, dobro
ga izlupati i ostaviti da se diZe na toplom. Kad se
digne oblikovati ga u male kruscice te ga ostaviti
da se opet digne. Nakon pola sata staviti u
pecnicu i peci 45 minuta.
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Easter bread

Ingredients
10 egg yolks

60 dag flour

10 dag melted butter

16 dag sugar

1 yeast dissolved in 0,05 1 milk
1 dl wine

grated lemon peel

pinch of salt

Knead the dough from mentioned
ingredients and beat it well; leave
it to rise in a warm place. When
raised, form into small breads and
leave to rise again. After half an
hour place them in the oven and
bake for 45 minutes.
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Josipa Sostar

Kukuruzna pita od sira

Tijesto

6 ¢asa od jogurta kukuruznog brasna
1 cada ulja

4 ¢aSe domaceg vrhnja

1 prasak za pecivo

malo soli

Nadjev

1 kg sira (domaci)
malo vlasca

malo koprivi (mladih)

Brasno, ulje, vrhnje, sol i prasak za pecivo dobro
promijesati. Polovicu staviti u namasceni pleh,
staviti nadjev pa drugi dio tijesta. Vrh jos malo

premazati vrhnjem.
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Corn pie with cheese

Dough:
6 cups corn flour (2 dl cups)

1 cup oil

4 cups homemade cream
1 baking powder

Pinch of salt

Fillin

1 kg cheese (homemade)
Some chives

Some nettle (young)

Mix well flour, oil, cream, salt and
baking powder. Put the half of

the mixture in the greased baking
pan, spread the filling and then
place the other half of the mixture.
Spread some sour cream on top.
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Slavica Strsoglavec

Bucnica sa lukom i jajima

Tijesto

50 dag domaceg crnog brasna
1dcl ulja

1 mala zlic¢ica soli

mlaka voda po potrebi

1jaje

Nadjev

50 dag buca
4 glavice luka
3jaja

sol

Pumpkin pie with
onions and eggs

Dough
50 dag homemade black flour

1dl oil
1 teaspoon salt
lukewarm water if needed

1€gg

Filling

50 dag pumpkin
4 onions

3 eggs

salt

Mix the dough from all the
ingredients and leave it to

rest for half an hour at room
temperature. Roll out, spread
the filling and roll. Bake for 30
minutes at 180 °C.

Fry the onions in some fat
until they soften, add granted
pumpkin and fry for another 10

Od navedenih sastojaka zamijesiti tijesto, te ostaviti
pola sata da odstoji na sobnoj temperaturi. Zatim
razvaljati, premazati nadjevom, te zarolati. Peci 30
min na temperaturi od 180°C.

Luk prziti na masti dok ne omeksa, dodati naribanu
bucu i prziti jos 10 min. Kad se nadjev ohladi, dodati
3 jaja i sve zajedno promijesati; posoliti po potrebi.

minutes. When the filling cools
down add 3 eggs and mix well.
Add salt to taste.
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Mira Vidovié

Pita od poriluka

Tijesto

40 dag glatkog brasna
15 dag domaceg putra
1dcl vrhnja

1 zlic¢ica sode bikarbone
1 zlicica soli

2 zumanjka

Nadjev

60 dag poriluka

20 dag mladog luka (lucica)
2 ¢e$nja bijelog luka

40 dag domaceg sira

2 jaja

2 dcl domaceg vrhnja
zlicica soli

i prstohvat papra

Leek pie

Dough:
40 dag flour smooth

15 dag homemade butter
1dl sour cream

1 teaspoon baking soda
1 teaspoon salt

2 egg yolks

Filling

60 dag leek

20 dag young onion (bulbs)
2 garlic cloves

40 dag homemade cheese

2 eggs

2 dl homemade cream
teaspoon salt

and some pepper

Add butter, cream, egg yolks, salt
and baking soda to the flour and
knead. Leave it to rest for about
15 minutes. After that, divide the
dough into two pieces. Put one
part in the greased pan. Then
spread the filling.

Chop finely garlic, mix with
blanched leek and onion bulbs,
then add homemade cheese,
cream, salt, pepper and eggs. Place

U brasno dobro umijesite putar, vrhnje, Zumanjke, the other part of the dough on top.
sol i sodu bikarbonu te ostavite da odstoji oko 15 min. Bake at 180 °C for 40 minutes.
Nakon toga tijesto podijelite na dva dijela. Jedan dio

tijesta stavite u nauljenu posudu za pecenje. Zatim

stavite nadjev.

Tanko nasjeckajte bijeli luk, zatim sve zajedno

pomijesajte s blansiranim porilukom i luc¢icama,

dodajte domaci sir i vrhnje, sol, papar i jaja. Na kraju

stavite drugi dio tijesta. Pecite na 180° C, 40 minuta.
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Biserka Cukman

Mrkvin kola¢

Sastojci

1jaje

35 dag Secera

35 dag mrkve

40 dag brasna

1 $alica ulja

1 $alica mlijeka
11 pol vredice praska za pecivo
10 dag grozdica
limunova korica
1 vanilin Secer

Jaje izmijesajte sa Secerom, dodajte sitno struganu
mrkvicu, ulje i brasno s praskom za pecivo, te
mlijeko. Na kraju dodajte ocis¢ene groZdice, struganu
limunovu koricu i vanilin Secer. Sve dobro izmijesajte
u jednolicnu smjesu, a zatim izlijte u namascenu

i pobrasnjenu posudu za pecenje. Stavite peci na
temperaturu od 200° C oko 40 minuta. Peceni kolac

zaselerite i izreZite po Zelji.
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Carrot cake

Ingredients
legg

35 dag sugar
35 dag carrots
40 dag flour

1 cup oil

1 cup milk
1and % baking powder
10 dag raisins
lemon peel

1 vanilla sugar

Mix sugar and egg, add finely
grated carrots, oil and flour with
the baking powder, and milk. At
the end add cleaned raisins, grated
lemon peel and vanilla sugar. Mix
well all together to form a uniform
mixture and then pour into the
greased and floured pan. Bake

at 200 °C for about 40 minutes.
Sweeten the baked cake and cut in
desired shapes.
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Nadica Fucek

Kukuruzne kocke

Sastojci

2 cijela jaja

1 velika $alica Secera

Pjenasto izmiksati.

Dodati:

1 veliku salicu ulja

1 veliku Salicu domaceg kukuruznog brasna
1 veliku Salicu o$trog brasna ili pSenicne krupice
(griza)

1 $alicu mljevenih oraha

1 $alicu mlijeka

1 prasak za pecivo

1 vaniliju

malo korice od limuna

Sve lagano izmijesati i pe¢i 20 minuta na 180° C.
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Corn cubes

Ingredients
2 whole eggs

1 big cup sugar

Mix to form the foam.

Add:

1 big cup oil

1 big cup homemade corn flour
1 big cup rough flour or wheat
semolina

1 cup ground walnuts

1 cup milk

1 baking powder

1 vanilla

some lemon peel

Mix gently and bake for 20
minutes at 180 °C.






Ankica Civrag

Kukuruzna loparka

Tanko tijesto

50 dag glatkog brasna
1jaje

malo soli

3 zlice masti

Tijesto umijesiti u mlakoj vodi i pustiti da

odstoji pola sata. Razvaljati tijesto da bude
vece od posude za pecenje i da rubovi budu

vani; staviti u posudu za pecenje.

Nadjev

1/2 kg sira

3jaja

5 dag Secera

malo soli

10 dag kukuruznog brasna

Izmijesati sve sastojke, razmazati i zaviti
rubove po fili.

Premaz
2 dcl vrhnja

2 jaja

Razmutiti i premazati kolac.

Staviti peci na 200° C i peci pola sata dok se

ne poZari.
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Loparka (traditional pastry
dish) made from corn

Thin dough
50 dag smooth flour

1egg
pinch of salt
3 tablespoons fat

Knead the dough with some
lukewarm water and leave it to
rest for half an hour.

Roll out to the size bigger than
the pan, so that the edges are on
the outside, and place it in the
baking pan.

Filling

1/2 kg cheese

3 eggs

5 dag sugar
pinch of salt

10 dag corn flour

Mix all ingredients, spread on
the dough and fold the edges
over the filling.

Spreading
2 dl cream

2 eggs
stir and spread over the cake

Bake at 200 °C for half an hour
until golden brown.
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Danica Herceg

Cimetaca

Sastojci:

50 dag brasna

1dcl ulja

1 dcl kiselog vrhnja

1 kvasac

1 dcl mlijeka

7 dag Secera

korica limuna ribana
3 cijela jaja

10 dag suhe grozdice
2 male Zli¢ice cimeta
1 mala zlica soli

Uzmite 0,5 kg brasna i dodajte 1 dcl ulja,

1 dcl kiselog vrhnja, Zlicicu soli, Secer,
naribanu koricu limuna i 3 jaja. U to stavite
pjenicu od kvasca koju ste dobili mijesajuci
kvasac u 1 dl mlijeka sa Zlicom brasna i
malo Secera. Tijesto dobro izmijesiti i pustiti
da se digne. Kad se tijesto digne ponovo
izmijesiti i ostaviti da se jos jednom digne.
Potom ga razvaljati na 1 cm debljine.
Premazati uljem, posipati kristal Secerom,
cimetom i grozdicama. Kola¢ zamotati

i polozZiti u namasceni lim za pecenje i
ostaviti da se jos jednom digne. Premazati
jajetom i staviti peci u vrucu pecnicu -
pecite dok nije peceno.
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Cimetaca (cinnamon cake)

Ingredients
50 dag flour

1dl oil

1dl sour cream

1 yeast

1 dl milk

7 dag sugar

Grated lemon peel

3 whole eggs

10 dag raisins

2 teaspoons cinnamon
1 teaspoon salt

Take 0,5 kg of flour and add 1 dl
oil, 1 dl sour cream, 1 teaspoon
salt, sugar, grated lemon peel and
3 eggs. To the mixture add the
yeast foam, which you previously
made by mixing the yeast with
one tablespoon flour, some sugar
and 1 dl milk. Knead the dough
well and leave it to rise. When
raised knead again and leave it
once more to rise. Then roll out
to a 1 cm thickness, spread with
oil, sprinkle with crystal sugar,
cinnamon and raisins. Roll the
cake and place it in the greased
baking pan; leave it once more to
rise. Spread with egg and put in
the hot oven. Bake until baked.
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Olga Hrsak

Torta od oraha

Tijesto
8 bjelanjaka (snijeg), 15 dag oraha, 30 dag
Secera, 2 rebra ¢okolade, vanilin Secer, sol,

rum, po zelji 4 zlice o$trog brasna

Nadjev ili krema
4 dcl mlijeka iskuhati, 4 zlice o$trog

brasna, 25 dag Secera, 1 margarin

Istudi bjelanjke u snijeg i dodati Zutanjke,
orahe, Secer, rastopljenu cokoladu i brasno.
Sve dobro izmijesati. Posudu za tortu
nauljiti i posipati brasnom. Peci dva lista na
temperaturi od 200° C oko 25 minuta; kada
porumene izvaditi iz pecnice.

Krema
4 dcl mlijeka iskuhati, 4 zlice brasna
ostrog, 25 dag Secera, 1 margarin

Promijesati Secer u brasno i usipati u kipuce
mlijeko. Brzo mijesati mikserom dok se
masa ne zgusne, potom maknuti s vatre.
Dok je krema mlaka narezati margarin

na listi¢e i umijesati. Kad su listovi peceni
premazati kremom, oblikovati po Zelji,
preliti kremom ili cokoladom.
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Walnut tart

Dough
8 egg whites (snow)

15 dag walnuts

30 dag sugar

2 rows of chocolate

vanilla sugar

salt

rum

4 tablespoons rough flour if
desired

Filling or cream:
4 dl boiled milk

4 tablespoons flour rough
25 dag sugar
1 margarine

Beat the egg whites to form the
foam, add yolks, walnuts, sugar,
melted chocolate and flour; mix
well. The baking pan needs to be
greased with oil and sprinkled
with flour. Bake two leaves at 200
°C for about 25 minutes. When
golden take them out of the oven.

Cream

4 dl boiled milk

4 tablespoons flour rough
25 dag sugar

1 margarine

Mix sugar and flour and pour
the boiling milk. Mix fast with
the mixer until the mixture
thickens, then remove from the
stove. While the cream is still
lukewarm cut the margarine in
thin pieces and add them to the
cream. When the dough leaves
are baked, spread the cream
between them, form as you wish,
pour cream or chocolate on top.
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Marija Bracevic¢

Savijaca od jabuka

Tijesto

30 dag brasna
1 zlica ulja
1% dcl vode
ocat

sol

1jaje

Nadjev

1 kg jabuka

10 dag Secera

5 dag margarina

5 dag mrvica

cimet - ruma 1 zlica

3 dag $ecera za posipavanje
mast za lim

Tijesto dobro izmijesiti, pokriti toplom zdjelom,
ostaviti da odstoji 1 sat. Tijesto razvaljati na stolu,
Sakom ne prstima. Razvaljano tijesto ostaviti da
se malo posusi. Tijesto poskropiti rastopljenim
margarinom. Na rub staviti jabuke i savijati.
Posudu za pecenje premazati mascu i poloZiti
savijacu. Odozgo isto premazati mascu. Peci

45 minuta. Pustiti da se malo ohladi. Posipati

Secerom u prahu.
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Apple strudel

Dough
30 dag flour

1 tablespoon oil
1% dl water
vinegar

salt

1egg

Filling:

1 kg apples

10 dag sugar

5 dag margarine

5 dag breadcrumbs
cinnamon

1 tablespoon rum

3 dag sugar for sprinkling
(powdered)

fat for the pan

Knead the dough well, cover
with a warm bowl and leave to
rest for one hour. Roll the dough
over the table, with fist, not
with fingers. When it is rolled
out leave it to dry for a while.
Sprinkle the dough with the
melted margarine. Put the apples
on the edges and fold. Grease
the baking pan with some fat
and put the strudel in it. Spread
some fat also on top. Bake for 45
minutes. Leave it to cool down.
Sprinkle with powdered sugar.
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JoZica Poredski

Medena pogaca

Tijesto
60 dag brasna, zli¢ica soli, 3 dag kvasca, 5 dag

Secera, 10 dag masti ili margarina, 3-5 Zumanjka,
3 dcl mlijeka, korica 1 limuna, 3 Zlice rakije
ili ruma, 3 Zzlice kiselog vrhnja

Nadjev

3/4 kg meda, 20 dag Secera, 6 dag margarina ili
maslaca, 11 mljevenih oraha, 5 zlica ruma, 2,5 dcl
mlijeka, nastrugana limunova korica, klin¢ici,
cimet, 3 manje $alice naribanih medenjaka ili
kru$nih mrvica i jo$ 1 $alica oraha za posipanje

Tijesto umijesiti i staviti da se diZe oko 1 sat. Jos
jednom promijesiti i ostaviti ponovo da se dize

krace vrijeme. Med, margarin i Secer polako kuhati
na umjerenoj vatri 15 minuta. Maknuti s vatre i u
smjesu umijesati 11 mljevenih oraha, rum, mlijeko,
cimet, klincice i nastrugane ili naribane medenjake.
Ako nemate medenjake moZete upotrijebiti krusne
mrvice. Dignuto tijesto razvaljati $to je moguce tanje.
Premazati nadjevom koji ne smije biti prevru ili
prehladan. Posipati mljevenim orasima. Savijeno
tijesto staviti u namascenu posudu za pecenje. Staviti
na toplo da se dize najmanje 1 sat. Prije pecenja
premazati 1 jajetom. Polagano peci priblizno 1 ¥ sata
na pocetnoj temperaturi od oko 180° C. Kad porumeni
smanyjiti temperaturu.
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Honey-Cake

Dough
60 dag flour, 1 teaspoon salt, 3

dag yeast, 5 dag sugar, 10 dag fat
or margarine, 3-5 egg yolks, 3 dl
milk knead, Peel from1 lemon,
3 tablespoons brandy or rum, 3
tablespoons sour cream

Filling

3/4 kg honey, 20 dag sugar, 6

dag margarine or butter, 11
ground walnuts, 5 tablespoons
rum, 2,5 dl milk, Grated lemon
peel, Clove, Cinnamon, 3 small
cups of breadcrumbs or grated
gingerbread and 1 cup of walnuts
for sprinkling

Knead the dough and leave it to
rise for about an hour. Knead once
more and leave to rise for a while.
Cook honey, margarine and

sugar on moderate fire for about
15 minutes. Remove from fire

and add 11 of ground walnuts,
rum, milk, cinnamon, cloves and
grated gingerbread. If you don’t
have any gingerbread, you can

use breadcrumbs instead. Roll

out the dough as thin as possible.
Spread the filling. The filling must
be neither too hot nor too warm.
Spread with ground walnuts. Put
the rolled dough into the greased
baking pan. Leave in a warm
place to rise for at least an hour.
Before baking coat with 1 egg. Bake
slowly for about 1 % hours. At the
beginning bake at 180 °C, when it
turns gold, reduce the temperature.
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