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Predgovor

Prekrasan krajolik, vrijedni i gostoljubivi
ljudi te bogata i o¢uvana tradicija Zagorje
uistinu ¢ine bajkovitim kutkom Hrvatske,
savr$enim skrovistem od svakodnevice,
zurbe i stresa. Upravo je jedno takvo mjesto
i Hum na Sutli u kojem su se ove godine
odrzali osmi po redu Babicini kolaci.

Jedna od vaznijih vrijednosti zagorske
tradicije njegova je gastronomija: stara,
provjerena, zdrava, prirodna i - ponovo

u modi a upravo su Babicini kolaci spoj
tradicije i budenja ve¢ pomalo zaboravljenih
osjeta slatkih zagorskih gastronomskih
uzitaka. Kolaci koji su se nekad radili iz
svakodnevnih namirnica, danas stoje

uz bok s otmjenim slasticama i uvijek se
trazi komad vise. Uvjerili smo se u to i

na ovogodi$njim Babicinim kolacima! 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 kuc¢i lako
nadomjestila pozrtvovnosc¢u i ljubavlju.

Stoga, dragi moji ¢itatelji, izuzetno mi je
drago $to na stranicama ove brosure mogu
s vama podijeliti dio nase bastine, autohtone
recepte koji se — na nasu veliku srecu - i
danas koriste zahvaljuju¢i nasim babicama.

Zahvaljujem sudionicima osme manifestacije
Babicini kolaci, Op¢ini Hum na Sutli, te
svim vrijednim ljudima koji ¢ine Zagorje
uistinu jedinstvenom destinacijom.

—_—

Zeljko Kolar -
Zupan w/
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FOREWORD

Beautiful scenery, hardworking and hos-
pitable people and rich and well-preserved
tradition make Zagorje an amazing part
of Croatia, a perfect hideaway from the
routine, everyday rush and stress. One
such place is Hum on the river Sutla (Hum
na Sutli) where this year's eighth in a row
manifestation Babicini kolaci (Grandma's
Cakes) took place.

One of the most important values of
Zagorje's tradition is its gastronomy: old,
proven, healthy, natural - and again popu-
lar, and the manifestation Babicini kolaci
is one such mix of tradition and awaken-
ing of the almost forgotten senses of sweet
Zagorje gastronomic delights. Cakes once
made of everyday foods stand today side
by side with elegant desserts and are very
asked for. That proved to be truth also on
this year's Babicini kolaci! This unique fes-
tival of sweets does not only keep the tra-
ditional recipes from being forgotten but
also, in a special way, revives the spirit of
Zagorje homes, old family values and the
unbreakable character of Zagorje women,
who replaced everything that was missing
in the house with dedication and love.

Therefore, my dear readers, I am very glad to
be able to share with you on the pages of this
brochure a part of our heritage, the authen-
tic recipes that are - to our great fortune
- also used today, thanks to our grandmas.

I thank the participants of the eighth mani-
festation of Babicini kolaci, the Municipal-
ity of Hum on the river Sutla and all of the
hardworking people who make Zagorje
truly an unique destination.
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county prefect



Vesna Hrsak - Pobjednica / Winner




Vjecni okusi Zagorja

Babicini kolaci spoj su tradicije i budenja
ve¢ pomalo zaboravljenih osjeta slatkih
zagorskih gastronomskih uzitaka. Osmu
godinu zaredom Krapinsko-zagorska
zupanija i Turisticka zajednica organizira
manifestaciju Babicini kolaci, jedinstvenog
natjecateljsko-degustacijskog dogadaja koji
je postao okosnicom nastojanja o¢uvanja i

promocije tradicionalnih vrijednosti Zagorja.

Manifestacija koja iz godine u godinu
postaje sve popularnija, a u Hrvatskoj je po
konceptu promocije, tradicije i autohtonosti
jedinstvena ove je godine u borbi za
pobjednicku lentu okupila 35 babica iz svih
dijelova Zupanije.

Babicini kolaci su 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 cega radite kolace, vazno je kako ih i za
koga radite. To su zagorske bakice oduvijek
znale i to je ono $to Babicini kolaci uspjesno i
dosljedno prenose na nove generacije.

Pobjednicki kola¢ Moja roza Vesne Hrsak iz
Petrovskog, Torta od bucinih kostica, RuZice
od oraha i maka, Pita od ¢varaka, Hajdini
Strukli, Kola¢ od medvjedeg luka,... samo

su neki od recepata koje su ove godine na
Babicinim kolacima odlucile s nama podijeliti
nase Zagorke.
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TIMELESS TASTES OF ZAGORJE

Babicni kolac¢i (Grandma’s Cakes) are a
combination of tradition and awakening
of the almost forgotten senses of sweet
Zagorje gastronomic delights. Krapina-
Zagorje County and the Tourist Board
organised the eighth year in a row the
manifestation Babicini kolaci, unique
competitive-tasting event which has be-
come the backbone of the efforts to pre-
serve and promote the traditional values
of Zagorje. The manifestation, which be-
comes more and more popular each year,
and is unique in Croatia in its concept
of promotion, tradition and autochthony
gathered this year 35 grandmas from all
parts of the County in the battle for the
winning title.

Babicini kolaci are therefore more than
cakes — they are a small miracle on the
plate, the triumph of creativity, the vic-
tory 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 kolaci successfully
and consistently carry over to the next
generations.

The winning cake My rose by Vesna
Hrsak from Petrovski, Pumpkin seed tart,
Rosebuds from walnuts and poppy seeds,
Greaves pie, Buckwheat porridge cake,
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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
povecava i obicaj da pobjednica Babicine
kolace idu¢e 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 kolaci 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 kolaca uvijek je — ljubav.
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Wild garlic cake,... are only some of the
recipes that our Zagorje-women decided
to share with us during this year’s Babicni
kolaci competition.

The manifestation Babicini kolaci became
famous far beyond the borders of its na-
tive 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 grandmas and visitors is
increasing, and the prestige of winning
becomes more important because of the
custom which says that the winner of the
Babicini kolaci brings the next year’s man-
ifestation 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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Ocjenjivacka komisija s vrsnim
gastronomskim znalcima: Slavkom
Veceri¢em, pocasnim ¢lanom Hrvatske
kulinarske Akademije i predsjednikom
ovogodisnje ocjenjivacke komisije, Markom
Zivalji¢em, predsjednikom Kuharskog
saveza KzZ i vlasnikom agroturizma
Majsecov mlin te Drazenom DuriSevicem,
voditeljem kulinastva u Podravki, kusali

su redom sve kolace ocjenjujuci pritom
originalnost (autohtonost) recepta, izgled i
okus kolaca te usmenu prezentaciju kolaca
same natjecateljice. Osim za jedno od tri
pobjednicka mjesta babice su se natjecale i
za priznanje u kategoriji ,,Jzvorno zagorsko".
Koliko su se natjecateljice svojom odjecom
koju su odabrale nositi prilikom manifestacije
i dekoracijom svog izlagackog mjesta uspjele
pribliziti starini zagorskog duha i tradiciji
bodovale su Senka Jurina, poznata hrvatska
folkloristkinja i Branka Sprem Lovri¢,
etnologinja i voditeljica Muzeja Staro Selo
Kumrovec. Titulu je ponijela Vesna Hrsak.
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In this year's jury the top culinary con-
noisseurs took part: Slavko Veceri¢,
honorary member of the Croatian Cu-
linary Academy and president of this
year's evaluation commission, Marko
Zivalji¢, president of the Culinary As-
sociation of Krapina-Zagorje County
and owner of the agro tourism Majse-
cov mlin (Majsec mill), and Drazen
DPurisevi¢, head of culinary in Podrav-
ka. They tasted all of the cakes and
evaluated the originality (autochthony)
of the recipe, appearance and taste of
the cake as well as the competitor’s oral
presentation of the cake. Except com-
peting for one of the first three winner
places the grandmas fought also for the
recognition in the category “Izvorno
zagorsko” (Originally from Zagorje).
Their ability to show the old Zagorje
spirit and tradition with their clothes
and decoration of the exhibition space
during the manifestation was evaluated
by Senka Jurina, prominent Croatian
folklorist, and Branka §prem Lovrié,
ethnologist and head of the Museum
of Old Village Kumrovec. Vesna Hrsak
has won the title.






I. NAGRADA
Vesna Hrsak

Moja roza

Tijesto

80 dag glatkog brasna
1jaje

malo soli

3 zlice vrhnja

1 kvas

3 dl mlijeka

1 zlica domace masti

I AWARD

My Rose

Dough
80 dag smooth flour

1egg

some salt

3 tbs cream

1 yeast

3 dl milk

1 tbs homemade fat

Knead the dough out of the
listed ingredients and leave it to
rise. Roll out the dough to the

1 cm thickness and spread with
fat. Roll up like gibanica (cheese
pastry dish). Cut the dough into
small triangles and put into the
earthen baking pan. Bake at
180°C for about an hour.

Od navedenih sastojaka zamijesi se tijesto i
pusti da se digne. Razvaljano tijesto debljine
oko 1 cm premaze se maséu i zarola kao
gibanica. Tijesto se izreze u male trokute i slaze
u medenicu. Pece se na 180°C oko sat vremena.
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II. NAGRADA
Marija Bracevic¢

Torta od bucinih kostica

Tijesto

6 Zumanjaka

18 dag Secera

20 dag bucinih kostica
5 dag krusnih mrvica
1limun

snijeg od 6 bjelanjaka

Nadjev
marmelada od marelice

II AWARD

Pumpkin Seed Tart

Dough
18 dag sugar

20 dag pumpkin seeds

5 dag breadcrumbs
1lemon

Snow made of 6 egg-whites

Filling
apricot marmalade

Make the foam out of the egg-
whites and sugar, and then add
roasted and grounded pumpkin
seeds. Then add breadcrumbs,
snow made of egg-whites, finely
chopped lemon zest and some
lemon juice to the mixture.
Bake the tart at 175°C for about
45 minutes. Cut the baked tart
into two pieces, spread with

VRPN /7 /// s

Od zumanjka i Secera izradi se pjenasta smjesa,
zatim se dodaju przene i mljevene kostice od buce.
Potom se smjesi dodaju krusne mrvice, snijeg

od bjelanjaka, sitno sjeckana limunova korica i
malo limunovog soka. Torta se pece na 175°C oko
45 minuta. Pecena torta se razreze na dva dijela

i premaze marmeladom od marelice, te posipa
Secerom u prahu.

apricot marmalade and sprinkle
with powdered sugar.
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III. NAGRADA
Ivanka Hublin

Ruzice od oraha i maka

Tijesto

40 dag glatkog brasna
20 dag margarina

6 zlica Secera

1 kvasac

4 zumanjka

1dl mlijeka

Nadjev
20 dag oraha, 20 dag maka, 12 7lica Secera,
snijeg od 4 bjelanjka, mlijeka po potrebi

Sirup

1 zlica meda, 1 Zlica ruma,
sok od 1 limuna

2 dl mlijeka

Od navedenih sastojaka zamijesi se tijesto i ostavi da
se digne. Dignuto tijesto se podijeli na Cetiri jednaka
dijela i razvalja u oblik pravokutnika. Nadjev od
oraha: mljeveni orasi izmijesaju sa 6 Zlica Secera,
snijega od 2 bjelanjka i mlijeka po potrebi. Nadjev
od maka: mljeveni mak se izmijesa sa 6 Zlica Secera,
snijega od 2 bjelanjka i mlijeka po potrebi. Dva dijela
tijesta premazu se nadjevom od oraha, a druga dva
nadjevom od maka, zaralaju se i reZu na prst debele
Snitice. Tako izrezane Snite se stave jedna do druge
na lim i peku na 170°C 20 minuta. Pecene ruZice

preliju se sirupom.
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IIT AWARD

Walnuts & Poppy Seeds Rosebud

Dough
40 dag smooth flour

20 dag margarine
6 tbs sugar
1 yeast

4 egg yolks
1 dl milk

Filling

20 dag walnuts

20 dag poppy seeds

12 tbs sugar

snow out of 4 egg whites
milk as needed

Syrup
1tbs honey

1tbs rum
1lemon juice
2 dl milk

Knead the dough out of the listed
ingredients and leave it to rise. Cut
the raised dough into 4 equal pieces
and roll out into rectangular shape.
Walnut filling: mix the grounded
walnuts with 6 tablespoons of sugar,
snow out of 2 egg whites and milk as
needed. Poppy seeds filling: mix the
grounded poppy seeds with 6 table-
spoons of sugar, snow out of 2 egg
whites and milk as needed. Spread
two pieces of the dough with walnut
filling and the other two with poppy
seeds filling. Roll them up and cut
into slices of about 1 finger thickness.
Put the slices one to another onto
the baking tin and bake at 170°C for
20 minutes. Pour the syrup over the
baked rosebuds.






Marija Spiljak

Uskrsna potica

Tijesto
1,25 kg glatkog brasna, 3 jaja, 0,2 dl ruma,

1,5 kvasac ili 6 dag, 5 dl mlijeka, sol

Nadjev od sira
1 kg kravljeg sira, 2 jaja

Nadjev od oraha
80 dag oraha, 30 dag Secera, 4 dl mlijeka, 10 dag

grozdica, 1 Zlica ruma, prstohvat cimeta, korica limuna

Nadjev od jaja
20 jaja, 0,5 litre mlijeka, malo soli

Zamijesi se tijesto od navedenih sastojaka, razdijeli
na tri jednaka krusciéa i pusti pola sata da se digne.
Zatim se dva kru$¢ica razvaljaju u krug promjeru

20 cm i debljine 1 cm. Nadjev od sira: Snijeg od
bjelanjaka doda se ve¢ dobro izmijeSanom siru s
zumanjcima. Nadjev od oraha: Orasi se popare sa
kipuéim mlijekom i izmijeSaju s ostalim sastojcima.
Nadjev od jaja: Lagano se istuku jaja, mlijeko i sol.
Tako pripremljen nadjev prekrije se aluminijskom
folijom i stavi u ve¢ zagrijanu pecnicu na 150°C da se
stvrdne. Stvrdnuti nadjev izvadi se iz pecnice i ohladi
(najbolje pripremiti dan ranije). Ostatak razvaljanog
tijesta (kruscic) rastegne se na namasceni pleh tako
da tijesto visi preko ruba na svaku stranu oko 10
centimetara. Zatim se pocinju slagati slojevi nadjev
od sira-tijesto-nadjev od oraha-tijesto-nadjev od
jaja. Rubovi tijesta se podignu i stave na vrh potice.
Kolac se pece 60 min na 180°C.
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Eastern Cake

Dough
1,25 kg smooth flour, 3 eggs,

0,2 dl rum, salt, 1,5 pieces or
6 dag yeast, 5 dl milk

Cheese filling
1kg cottage cheese, 2 eggs

Walnut filling
80 dag walnuts, 30 dag sugar,

4 dl milk, 10 dag raisins,
1 tbs rum, pinch of cinnamon,
lemonzest

Egg filling
20 eggs, 0,5 1 milk, some salt

Knead the dough out of listed ingre-
dients and divide into three equal
breads and leave for half an hour

to rise. Roll out two breads into

the round shape of 20 cm diameter
and 1 cm thickness. Cheese filling:
Add snow from the egg whites to
the cheese which was previously
mixed with egg yolks. Walnut filling:
Pour the hot milk over the ground
walnuts and mix well together with
other ingredients. Egg filling: Stir
gently the eggs, milk and salt. Cover
with aluminium foil and put in the
preheated oven at 150°C until it har-
dens. Take the hardened filling out
of the oven and leave it to cool (it’s
best to prepare this filling the day
before). Stretch the rest of the rolled
out dough (bread) onto the greased
baking tin and pull the dough for

at least 10 cm over the edge to each
side. Then start arranging the layers:
cheese filling-dough-walnut filling-
dough-egg filling. Fold the edges of
the dough over the cake. Bake the
cake for 60 minutes at 180°C.






Mirjana Stahan

Kola¢ od medvjedeg luka

Tijesto

50 dag brasna (pola ostrog, pola glatkog)
1 zlica masti

malo ulja

malo soli

1jaje

stepki po potrebi

Nadjev

30 dag svjezeg kravljeg sira

15 dag kukuruznog bijelog brasna

3 zlice griza

10 dag putra ili maslaca

4 jaja

3 dl vrhnja

soli po zelji

1 manji svezanj sitno sjeckanog medvjedeg
luka (6-7 listova)

Wild Garlic Cake

Dough
50 dag flour

(half rough half smooth)
1 tbs fat

Filling

30 dag fresh cottage cheese

15 dag white corn flour

3 tbs semolina

10 dag clarified or regular butter
4 eggs

3 dl cream

salt to taste

1 small bundle of finely chopped
wild garlic (6-7 leaves)

Knead the dough out of the listed
ingredients, leave covered with foil
for about two hours in a warm
place to rest. Roll out the dough a
bit wider than the baking pan.
Filling: mix firmly the listed in-
gredients, spread equally over the
dough and fold the edges of the
dough towards middle of the cake.
Pour some cream mixed with egg
yolk and 1 tablespoon of oil over
the middle of the cake. Bake at
180°C for about 40 minutes.

Od navedenih sastojka zamijesi se tijesto, te pustiti
da odstoji na toplom oko dva sata pokriveno
folijom. Odstajalo tijesto se razvalja da je malo
vece od tepsije.

Nadjev: navedeni sastojci se dobro izmijesaju, te

se ravnomjerno stave na tijesto, a rubovi tijesta
preklope prema sredini. Sredina kolaca prelije se s
malo vrhnja pomijesanim s Zumanjkom i jednom
Zlicom ulja. Peci u pecnici na 180°C oko 40 minuta.
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Mirjana Plahutar

Ninina torta od
kukuruznog brasna

Tijesto

8 jaja, 25 dag Secera

40 dag bijelog kukuruznog brasna (fino prosijanog)
sok od jednog limuna

naribana korica

Krema

1,5 dl mlijeka, 30 dag mljevenih oraha,
15 dag Secera u prahu, 20 dag putra,

1 zlica ruma, 1 vanilin Secer

Glazura
10 dag ¢okolade za kuhanje, 4 zlice ulja

Izradi se snijeg od bjelanjaka te mu se doda pola
kolicine Secera. Zumanijci se tuku na pari sa drugom
polovicom Secera i limunom, oko 15 min da nastane
gusta pjenasta masa. Smjesa se makne sa vatre i

uz mijesanje ohladi. Zatim joj se doda kukuruzno
brasno, rum i lagano kuhacom umijesi snijeg od
bjelanjaka. Biskvit se pece na 180°C oko 10 min,
zatim se temperatura malo smanjiti i pece jos 50
min. Peceni biskvit ostavi se u otvorenoj pecnici da
se ohladi, prereze se na tri dijela i puniti kremom.
Krema: Sa toplim mlijekom preliju se orasi i SeCer pa
miksajuci dodaju se redom: putar, rum i vanilin Seler.
Svaki dio biskvita natopiti se sa mlijekom u koje se
po Zelji moze dodati malo ruma. Glazura: Cokolada
i ulje otope se na pari i prelije po torti, a rub ukrasi
ostatkom kreme.
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Nina’s Tart from Corn Flour

Dough

8 eggs, 25 dag sugar

40 dag white corn flour/finely sifted
juice from 1 lemon

grated lemon zest from % lemon

Cream

1,5 dl milk

30 dag ground walnuts
15 dag powdered sugar
20 dag butter

1tbs rum

1 vanilla sugar

Icing
10 dag cooking chocolate
4 tbs oil

Beat the egg whites and add half
amount of the sugar. Beat the egg
yolks on the steam with the other
half of the sugar and lemon juice
for about 15 min until you get the
thick foam. Remove the mixture
from fire and cool while stirring.
Then add corn flour, rum and the
snow from the egg whites, slowly,
using the ladle. Bake the biscuit at
180°C for about 10 min, then reduce
slightly the temperature and bake
for another 50 min. Leave the baked
biscuit in the opened oven to cool,
cut into three pieces and fill with
cream. Cream: pour warm milk
over ground walnuts and sugar and
while stirring add: butter, rum and
vanilla sugar. Soak each part of

the biscuit with milk to which you
can add some rum. Icing: melt the
chocolate and oil on the steam, pour
over the tart and decorate the edges
with the rest of the cream.

21
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Manda Kogaj
Hajdini $trukli

Tijesto

1 kg psenic¢nog glatkog brasna
2 zlice ulja

malo soli

malo tople vode

Nadjev

malo domace masti

2 glave crvenog luka
20 dag domaceg Speka
1 rezanj bijelog luka
0,5 kg hajdine kase
ljuta paprika

2 jaja

sol

biber

Buckwheat Strudel

Dough
1 kg smooth wheat flour

2 tbs oil
some salt

Filling

some homemade fat

2 onions

20 dag homemade speck

1 garlic clove

0,5 kg buckwheat porridge
2 eggs

chilli pepper

pepper

salt

Fry the finely chopped onion on the
fat, add speck and garlic, and then
add salt, pepper and chilli pepper to
taste. Boil the buckwheat porridge
in the salty water and mix with
eggs and the rest of the filling.
Knead the dough out of the listed
ingredients and leave to rest for
half an hour. Roll out the dough to
wanted thickness, spread the filling
and roll up. Coat the formed strudel

Sitno narezani luk poprzi se na masti, doda se Spek

i bijeli luk, zatim se prema ukusu dodaju sol, biber i
ljuta paprika. Hajdina kasa se prokuha u slanoj vodi
i zajedno s jajima izmijesa s ostatkom nadjeva.

Od svih sastojaka zamijesi se tijesto, te ostavi

da odstoji pola sata. Tijesto se razvalja do

Zeljene debljine i namaze nadjevom te se zarola.
Oblikovane strukle premazu se vrhnjem i peku u
pecnici na 200°C oko pola sata.

with cream and bake in the oven at
200°C for about half an hour.
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Julijana Sereg

Strukli za okrepu

Tijesto
60 dag crnog brasna

1jaje

2 zlice ulja (ili 1 zlica masti)
malo soli

2-3 dl tople vode

Nadjev
2 dl kuhane je¢mene kase
2 jaja

15—-20 dag sitno sjeckanog mesnatog $peka

1 glavica crvenog luka
zacini po ukusu

svjezi persinov list sjeckani
list celera sjeckani

Tijesto umijesiti i ostaviti da stoji sat vremena

na toplome. Nadjev: Crveni luk se prodinsta,
doda se mesnati $pek, zacini, kuhana kasa,

te se sve zajedno jos malo dinsta. Na kraju se
dodaju dva jaja, list persina i list celera, te se sve
dobro izmijesa. Razvaljano tijesto premaze se sa
nadjevom, te se zarola pomocu stolnjaka. Strukli
se stave u maséu namazan lim te se peku na 180—

200°C dok ne porumene.
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Refreshment Strudel

Dough
60 dag black flour

1egg

2 tbs oil (or 1 tbs fat)
some salt

2-3 dl lukewarm water

Filling

2 dl cooked barley porridge

2 eggs

15—20 dag finely chopped meaty
speck

1 onion

spices to taste

fresh parsley leaf (chopped)
celery leaf (chopped)

Knead the dough and leave for an
hour in a warm placeto rest.
Filling: Stew the onion, add meaty
speck, spices, cooked porridge,
and stew everything for awhile.
At the end add two eggs, parsley
leaf and celery leaf, and mix well.
Spread the rolled out dough with
the filling and roll up using the
table cloth. Coat the baking tin
with fat, place the cake and bake
at 180—200°C until golden.
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Katarina Augustin

Potica od oraha i zelja
za kozuharne

Tijesto

40 dag brasna
Y4 kvasca
zli¢ica soli
zli¢ica Seéera
zlica masti

Nadjev

50 dag svjezeg zelja
30 dag oraha

2 jaja

soli

Secer po zelji

Od navedenih sastojaka zamijesi se tijesto i ostavi
da se digne. Tijesto se razvalja i poloZi u namasée-
ni lim. Nadjev: zelje se nareze, prokuha i ocijedi,
te mu se dodaju orasi, jaja, sol i SeCer. Smjesa se
dobro promijesa i stavi na tijesto, a rubovi tijesta
okrenu se prema unutra. Kolac se pece na 180°C
oko pola sata.
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Nut & Cabbage Roll
for Kozuharne*

Dough
40 dag flour

Ya yeast

1 tsp salt
1tsp sugar
1tbs fat

Filling

50 dag fresh cabbage
30 dag walnuts

2 eggs

salt

sugar to taste

Knead the dough out of the listed
ingredients and leave it to rise.
Roll out the dough and place into
the greased baking tin.

Filling: slice, boil and drain the
cabbage, add walnuts, eggs,

salt and sugar. Stir the mixture
thoroughly and spread on the
dough; turn the edges of the
dough inwards. Bake the cake at
180°C for about half an hour.

* peeled corn feast
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Mira Vidovi¢ Bishop’s Bread

Biskupski kruh Dough

4 cggs

25 dag sugar

40 dag rough flour

1 baking powder

15 dag chopped walnuts
15 dag raisins

Tijesto 15 dag dried figs

4 jaja

25 dag Secera

40 dag ostrog brasna

Mix well eggs and sugar and when
you get a smooth mixture add

1 prasak za pecivo flour and baking powder. At the
15 dag kosanih oraha end add chopped walnuts, raisins
15 dag grozdica and dried figs. Mix well, pour into

the baking pan and bake for 40

minutes at 180°C.

15 dag suhih smokava

Jaja i SeCer dobro izmijesati, kada se dobije
glatka smjesa doda se brasno i prasak za pecivo.
Na kraju se dodaju kosani orasi, groZdice, i suhe
smokve. Sve zajedno se dobro izmijesa, izlije u
tepsiju i pece 40 minuta na 180°C.
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Stefica Filipaj

Prosti kolac¢
od suhih §ljiva

Tijesto

75 dag glatkog brasna
1jaje

sol

malo ulja

voda

Nadjev

30 dag suhih $ljiva
4 zlice Selera

1,5 dl vode

Secer za posipanje

Od navedenih sastojaka zamijesi se tijesto kao za
savijaéu i ostavi 1 sat da odmara. Suhe sljive se
namoce i ostave 2 sata da omeksaju. Zatim se ocijede
i ociste od kostica. Ociséene Sljive se kuhaju u 1,5 dl
vode sa 4 Zlice SeCera oko 20 minuta. Ocijedene i
ohladene Sljive sitno se nasjeckaju, a tekucéina u kojoj
su se kuhale se spremi. Tijesto se razvalja i namaze
rastoplienim putrom. Na jednu stranu tijesta stave se
Sljive i tijesto se zarola. Kolac se stavi u lim namascen
svinjskom masti i pece 40 min na 180°C. Jos vruci
kolac poskropi se tekucinom u kojoj su se kuhale
sljive, te se posipa Secerom.
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Simple Cake
from Dried Plums

Dough
75 dag smooth flour

1egg
salt
some oil
water

Filling

30 dag dried plums
4 tbs sugar

1,5 dl water
powdered sugar

Out of the listed ingredients knead
the dough as for strudel and leave
1 hour to rest. Wet the plums and
leave for 2 hours to soften. Drain
and remove the pits. Cook the
plums in 1,5 dl water with 4 tbs

of sugar for about 20 minutes.

Slice finely the drained and cooled
plums and save the liquid in which
they cooked. Roll out the dough
and coat with melted butter. Put
the plums on one side of the dough
and roll up. Put the cake onto the
baking tin previously greased with
pork fat and bake for 40 minutes
at 180°C. Sprinkle the liquid left
from cooked plums over the cake
while it is still hot and sprinkle
with sugar.
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JoZica Poredski

Pita od mrkve

Tijesto
40 dag brasna

20 dag margarina ili putra
1 zlica Secera

8 zlica hladne vode

malo soli

Nadjev

1 kg crvene mrkve, 12 Zlica mljevenih oraha,
0,5 dl mlijeka, 12 Zlica kru$nih mrvica,

8 zumanjaka, 4 zlice $ecera, 4 zlice meda,

8 zlica otopljenog margarina,

1 7lica sode bikarbone ili 1 prasak za pecivo,
malo ruma, malo cimeta, limunova korica,
snijeg od 8 bjelanjaka

Zamijesi se tijesto od navedenih sastojaka te ostavi
da odstoji sat vremena. Napola kuhana mrkva

se ocijedi i ohladi te sitno nariba. Mljevene orahe
preliti kipu¢im mlijekom i ohladiti. Zumanjke,
Secer i med dobro izmijesati, dodati otopljeni
margarin, krusne mrvice, prasak za pecivo,
limunovu koricu, rum i cimet. Na kraju se doda
snijeg od 8 bjelanjaka i sve zajedno dobro izmijesa.
Tijesto se razdijeli na dva dijela te se razvalja.
Jedan dio tijesta se poloZi u tepsiju, na njega se
stavi nadjev te preostali dio tijesta koji se prije
stavljanja u pecnicu izbode vilicom.

Kolac se pece na 180°C oko sat vremena. Peceni
kolac se posipa Secerom u prahu.
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Carrot Pie

Dough
40 dag flour

20 dag margarine or butter
1 tbs sugar

8 tbs cold water

some salt

Filling

1 kgred carrot

12 tbs ground walnuts

12 tbs breadcrumbs

0,5 dl milk

8 egg yolks

4 tbs sugar

4 tbs honey

8 tbs melted margarine

1 tbs baking soda or 1 baking powder
some rum

lemonzest

some cinnamon

snow out of 8 egg whites

Knead the dough out of the listed
ingredients and leave to rest for one
hour. Cook the carrots to half, drain,
cool and grate finely. Pour ground
walnuts with hot water and leave to
cool. Mix well egg yolks, sugar and
honey; add melted margarine, bread
crumbs, baking powder, lemon zest,
rum and cinnamon. At the end add
snow out of 8 egg whites and mix
well. Divide the dough in two pieces
and roll out. Place one part of the
dough into the baking pan, spread
with filling and then place the other
part of the dough; stab with a fork
before you put the cake in the oven.
Bake the cake at 180°C for about an
hour. Sprinkle the baked cake with
powdered sugar.
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Bozica Lackovié

Vodenjaci

Tijesto
8 dl o$trog brasna

1 zlica Secera

2 dl masti

2 dl kiselog vrhnja
3 zumanjka

1 kvasac

malo soli

Nadjev
pekmez od sljiva

U malo mlakog mlijeka razmuti se kvasac i ostavi
nekoliko minuta da se digne. Dignutom kvascu
doda se ostatak sastojaka i zamijesi tijesto. Gotovo
tijesto se omota u Cistu krpu i potopi u hladnoj
vodi dok se ne digne. Dignuto tijesto se razvalja,
izreze na male kvadratice koji se pune sljivovim
pekmezom i zarolaju u oblik kifle. Kola¢ se pece
na 180°C oko 20 minuta. Ohladeni kolac¢ se posipa
Secerom u prahu.
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Waterrolls

Dough
8 dl rough flour

1 tbs sugar

2 dl fat

2 dl sour cream
3 egg yolks

1 yeast

some salt

Filling
plum jam

Dissolve the yeast in some
lukewarm water and leave few
minutes to rise. To the raised yeast
add the rest of the ingredients

and knead the dough. Wrap the
finished dough into the clean cloth
and soak in the cold water until

it rises. Roll out the raised dough,
cut into small rectangles, fill with
plum jam and roll into croissants.
Bake the cake at 180°C for about
20 minutes. When cooled sprinkle
with powdered sugar.
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Slavica Strsoglavec

Cake with Fried Greaves

Zacvreta Dough
40 dag white corn flour
1 yeast
2 dl milk
1 tsp salt
0,5 dl oil
Tijesto Filling
40 dag bijelog kukuruznog brasna 5 finely chopped onions
1 kvasac 5 €g8s
2 dl mlijeka 30 dag greaves
slicica soli salt
1 zlicica soli .
0,5 dl ulja
Najdev Knead the dough out of the listed

ingredients and divide into two

5 sitno nasjeckanog luka
pieces. Fry the onions on oil and

jaja
) (Ji . k add eggs and greaves, and then
301. ag cvarasa add salt and pepper. Spread
soli

‘ prepared filling over the rolled out
bibera dough and cover with other half of
the dough. Bake the cake at 180°C

R for about 40 minutes.

Zamijesi se tijesto od navedenih sastojaka,

te se razdijeli na dva dijela. Luk se poprZi na
ulju, zatim se dodaju jaja i ¢varci i sve zajedno
se posoli i pobiberi. Tako pripremljeni nadjev
se premaze na razvaljano tijesto i poklopi sa
drugom polovicom razvaljanog tijesta.

Kolac se pece na 180°C oko 40 minuta.
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Stefica Zorman

Starikin korejov $trudlin

Tijesto

60 dag domaceg brasna od psenice

15 dag maslaca

sol

mlaka voda

1 zli¢ica maslaca (za namazati lim za pecenje)

1 zli¢ica rastopljenog maslaca (premazati $trudlu)

Nadjev

1 kg mrkve (sitno ribane)

80 dag kiselih domacih jabuka (ribanih)
3 zlice Selera

1 zlica maslaca

Od psenicnog brasna, maslaca, soli i mlake vode
zamijesi se mekano tijesto koje se razdijeli na tri
jednaka dijela. Svaki dio tijesta se dobro izradi,
prekrije platnenom krpom i pusti da odstoji pola
sata. U loncu se rastopi zlicica maslaca, zatim se
doda naribana mrkva i pirja dok malo ne omeksa.
Pirjana ohladena mrkva pomijesa se sa naribanim
jabukama i Se¢erom. Ako nadjev ispusti previse
soka malo ga se ocijedi. Svako tijesto se razvalja

i premaZe trecinom nadjeva, te zarola. Lim za
pecenje se premaze s malo maslaca i u njega
poloze zavijene Strudle. Tako pripremljena strudla
premaze se Zli¢icom rastopljenoga maslaca i stavi
u ve¢ zagrijanu pecnicu. Kolac se pece sat vremena
na 200°C.
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Old Fashioned Carrot Cake

Dough
60 dag homemade wheat flour

15 dag butter

salt

lukewarm water

1 tsp butter (for baking tin)

1 tsp melted butter (to coat the cake)

Filling

1 kg carrot (finely grated)
80 dag sour apples (grated)
3 tbs sugar

1tbs butter

Knead the soft dough out of the
flour, butter, salt and lukewarm
water and divide into three equal
pieces. Knead thoroughly each part,
cover with cotton cloth and leave to
rest for half an hour.

Melt 1 teaspoon of fat in the pot,
add grated carrot and stew until

it softens. Cool the carrot and mix
with grated apples and sugar. If the
filling should release too much juice,
drain a bit.

Roll out each part of the dough and
spread with one third of the filling;
and roll up. Spread some butter over
the baking tin and place the rolled
up strudels on it. Coat the strudel
with melted butter and put into the
preheated oven. Bake the cake for
one hour at 200°C.
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Melita Humski

Kukuruzna zljevka
sa koprivama

Tijesto

3 ¢ajne Salice domaceg bijelog kukuruznog brasna
5 jaja

3 ¢ajne Salice mlijeka

1 ¢ajna $alica mljevenih kopriva

1 zlic¢ica soli

1 zli¢ica sode bikarbone

4 zlice kiselog vrhnja

U brasno umijesati sol i sodu bikarbonu, zatim
dodati mlijeko, kiselo vrhnje i razmucena jaja.

Kad nastane jednoli¢na smjesu, u nju staviti Salicu
mljevenih kopriva koje se prethodno prokuhaju.

Sve zajedno dobro promijesati i uliti u veci lim za
pecenje koji je prethodno premazan maséu i posipan
kukuruznim brasnom. Kolac se pece 30 minuta na
temperaturi od 170°C.
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Traditional Corn Cake
with Nettle

Dough

3 tsp homemade white corn flour
5 €ggs

3 teacups milk

1 teacup minced nettle

1 tsp salt

1 tsp baking soda

4 tbs sour cream

Add salt and baking soda to the
flour, stir and then add milk, sour
cream and stirred eggs. Stir until
homogenous, add the cup of minced
nettle which were previously shortly
boiled. Mix well and pour into the
baking pan which was previously
spread with fat and sprinkled with
corn flour. Bake the cake for 30
minutes at 170°C.
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Danijela Bari¢

Fini medenjak

Tijesto
6 dl brasna

3 dl Secera

3 dl ulja

3 dl mlijeka

3 zlice meda

1 mala zli¢ica sode bikarbone

1 mala zli¢ica zac¢ina za medenjake
(ili cimeta i malo klinci¢a)

6 7Zlica marmelade

10 dag naribane ¢okolade

Dobro izmijesati Secer, brasno, med i mlijeko,
zatim dodati ostale sastojke i ponovo sve
zajedno izmijesati. Polovicu smjese stavi

u tepsiju i posipati sa polovicom naribane
Cokolade te peci oko 15 minuta na 180°C da

se dobije lagana korica. Kolac¢ se izvadi iz
pecnice i ravnomjerno namaze marmeladom u
tankom sloju, te se posipa s ostatkom naribane
Cokolade. Ostatak smjese se izlije na kolac i

pece oko 15 minuta na 180°C.
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Tasty Gingerbread

Dough
6 dl flour

3 dl sugar

3 dl oil

3 dl milk

3 tbs honey

1 tsp baking soda

1 tsp gingerbread spices or
cinnamon and some clove
6 tbs marmalade

10 dag grated chocolate

Mix thoroughly sugar, flour,

honey and milk, then add other
ingredients and mix again. Put
half of the mixture in the baking
pan and sprinkle with half ofthe
grated chocolate; bake for about
15 minutes at 180°C to get a light
crust. Take the cake out of the
oven and spread evenly with a
thin layer of the marmalade.
Sprinkle with the rest of the grated
chocolate. Pour the rest of the
mixture over the cake and bake for
about 15 minutes at 180°C.
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Ljubica Bracun

Zagorski strudli od
mljevenoga mesa

Tijesto

0,5 kg psenic¢nog glatkog brasna
0,5 kg ostrog brasna

1jaje

malo soli

malo tople vode

malo ulja

Nadjev

1 kg mljevenog svinjskog mesa
4 velika krumpira

4 velika luka

malo bibera

malo soli

malo ulja

1jaje

Od navedenih sastojaka zamijesiti tijesto i pustiti da
odstoji pola sata.

Nadjev: pola sata na ulju pirjati mljeveno meso,
naribani krumpir, nasjeckani luk, te se po Zelji doda
soli i biber. Kada se nadjev ohladi doda se jedno jaje i
sve se dobro izmijesa.

Tijesto se razvalja na tanko te se premaze sa
ohladenim nadjevom i zamota u 4 role. Pece se na
180°C oko 40 minuta. Kada je peceno prelije se s 2
dcl kipuce vode i malo ulja, te se stavi u peénicu na 5
minuta da se zapece. PosluZuje se toplo!
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Minced Meat Zagorje Strudel

Dough
0,5 kg wheat smooth flour

0,5 kg rough flour
1egg

some salt

some lukewarm water
some oil

Filling

1kg minced pork meat
4 big potatoes

4 big onions

some pepper

some salt

some oil

1egg

Knead the dough out of the listed
ingredients and leave to rest for
half an hour.

Filling: simmer the minced meat,
grated potatoes and chopped
onions on the oil for half an hour
and add salt and pepper to taste.
When the filling cools add one egg
and mix thoroughly.

Roll out the dough thinly, coat
with the cooled filling and wrap
into 4 rolls. Bake at 180°C for
about 40 minutes. Pour 2 dI
boiling water and some oil over
the baked cake and leave in the
oven for 5 minutes to brown.
Serve warm!
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Vera Rafaj

Svadbena torta (iz 60-tih)

Tijesto
40 dag ostrog brasna

30 dag Secera

2 dl ulja

2 dl mlijeka

4 jaja

1 prasak za pecivo

1 7lice kakaa u prahu

Nadjev
0,5 | mlijeka, 4 Zlice ostrog brasna, 12 dag maslaca,
18 dag $ecera u prahu, 1 vanilin Secer

Glazura
10 dag ¢okolade za kuhanje
10 dag maslaca

Navedeni sastojci se dobro izmijesaju kako bi se
dobila Zuta smjesa. Zatim, 2/3 dobivene smjese se
stavi u okrugli kalup za pecenje, a u ostatak Zute
smjese doda se Zlica kakaa kako bi se dobila tamna
smjesa. Smjese se peku na 180°C oko 20 minuta.
Nadjev: u malo mlijeka razmuti se brasno te stavi u
ostatak mlijeka i kuha sve dok se smjesa ne zgusne.
Kada se dobivena smjesa ohladi dodaju joj se
preostali sastojci. Zuti biskvit se prereze na pola i
premaZe nadjevom, na njega se stavi tamni biskvit
koji se takoder namaze nadjevom i na kraju dolazi
zuti biskvit. Glazura se pripremi na nacin da se
maslac i cokolada otope na laganoj vatri i prelije po
torti. Torta se po zZelji moZe ukrasiti.
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Wedding Cake (from 60’s)

Dough
40 dag rough flour

30 dag sugar

2dl oil

2 dl milk

4 €ggs

1 baking powder

1 tbs powdered cacao

Filling

0,5 I milk

4 tbs rough flour

2 dag butter

18 dag powdered sugar
1 vanilla sugar

Icing
10 dag cooking chocolate
10 dag butter

Mix all ingredients to get a yellow
mixture. Put the 2/3 of the mixture
into the round baking mould,

and to the rest of the mixture add
one tablespoon of cacao to get a
dark mixture. Bake the mixtures
at 180°C for about 20 minutes.
Filling: dissolve the flour in

some milk, add to the rest of the
milk and cook until the mixture
thickens. When the mixture cools
add the rest of the ingredients.

Cut the yellow biscuit into half
and spread with filling, put the
dark biscuit on top and also
spread with filling and in the end
place on top the other half of the
yellow biscuit. To prepare the icing
melt the butter and the chocolate
on light fire and pour over the tart.
Decorate the tart as you wish.
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Mirica Sinkovi¢ Greaves Pie

. v
Pita od ¢varaka Dough
4 dl ground greaves
1dl sour cream
1dl fine sugar

3 egg yolks
j 3 tbs wine
Tijesto 8 dlwheat flour
4 dl mljevenih ¢varaka 1 tsp baking soda
1 dl kiselog vrhnja
1dl sitnog Secera Eilling

0,5 kg grated homemade apples
pinch of cinnamon
sugar to taste

3 zumanjka

3 velike Zlice vina

8 dl psenicnog brasna

1 mala zli¢ica sode bikarbone
Mix the greaves together with

Nadjev cream, egg yolks, wine, sugar,

baking soda and flour.

Leave such prepared dough to rest

for half an hour. Split the dough

into two pieces, roll out, put one

part of the dough onto the baking

pan that was previously sprinkled
W with flour, sprinkle with grated

0,5 kg ribanih domacih jabuka
prstohvat cimeta
$ecera po zelji

Izmijesaju se ¢varci vrhnje, Zumanici, vino, apples that were mixed with sugar
and cinnamon (instead with apples

you can spread the dough with

] T - o plum jam), and then cover with the
zatim razdijeli na dva dijela, razvalja i jedan other part of the dough. Bake the

dio tijesta se stavi u brasnom posipanu tepsiju, cake for 30 minutes at 220°C.
posipa naribanim jabukama izmijeSanim sa

Secer, soda bikarbona i brasno. Tako izradeno
tijesto ostavi se da pola sata odstoji. Tijesto se

Secerom i cimetom (umjesto jabuka tijesto se
moze premazati pekmezom od sljiva) te se
prekrije drugim dijelom tijesta.

Kolac se pece 30 minuta na 220°C.
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Durdica Kiseljak Corn Muffins with Wine

Kukuruzne pogacice Dough
. 8 dag corn flour
S vinom 16 dag wheat flour
1 baking powder
3 dag fat
3 dag butter
1dl milk
3 tbs wine
Tijesto salt
8 dag kukuruznog brasna
Other

16 dag pSeni¢nog brasna

: . 10 dag firm cheese (trappist)
1 prasak za pecivo

cooked corn grains (for decoration)

3 dag masti

3 dag maslaca

1dl mlijeka Knead the dough out of the listed

3 7lice vina ingredients and roll out to 2 cm

sol thickness. Using moulds cut out
small muffins and align one to
another on the baking tin. Sprinkle

Ostalo few drops of oil on each muffin,

10 dag tvrdog sira (trapist) some grated cheese and few grains

kuhana zrna kukuruza (za ukras) of corn. Bake the muffins for about

15 minutes at 180°C.

Zamijesi se tijesto od navedenih sastojaka i razvalja
na 2 cm debljine. Kalupom se izrezu male pogacice
i slazu jedna do druge na lim. Na svaku pogacicu se
stavi nekoliko kapi ulja, malo naribanog sira i par
zrna kuhanog kukuruza. Pogacice se peku oko 15
minuta na 180°C.
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Anica Kovacié

Savijaca od pehtrana

Tijesto
60 dag brasna, 9 dag maslaca, 3 dl mlijeka,

4 zumanjaka, 3 dag kvasca, 2 zlice ruma,
1 zlidica soli, limunova korica, 4 zli¢ice $ecera,
2 zlice mlakog mlijeka

Nadjev
50 dag sira, 3 dl slatkog vrhnja, 15 dag ecera,
4 zutanjka, dvije Sake pehtrana

Ostalo

3 dag maslaca za protvan,
2 zlice krusnih mrvica,
1jaje, $ecer u prahu

Izlomljenom kvascu doda se malo otopljenog
maslaca, Zli¢ica Secera, dvije Zlice mlakog mlijeka, te
na vrh malo brasna i ostavi 10 minuta da naraste na
duplu koli¢inu. Prosijanom brasnu se doda ostatak
mlakog mlijeka, ostatak maslaca, 3 Zlicice Secera, sol
i naribanu koricu od limuna. Od svih sastojaka se
zamijesi tijesto, pokrije sa krpom i ostavi sat vremena
na toplom mjestu da se digne. Model za savijacu

namaze se maslacem i posipa s 2 Zlice krusnih mrvica.

Nadjev: Zumanijci i Secer se dobro izrade, doda se sir,
slatko vrhnje, i sve se dobro izmijeSa. Na pobrasnjenoj
povrsini razvalja se dignuto tijesto debljine pola
centimetra. Tijesto se premaze nadjevom od sira,

te se posipa sitno narezanim pehtranom, zarola i
premaze jajetom. Savijaca se polozi u model i stavi u
vec zagrijanu pecnicu i pece oko 45 minuta na 180°C.
Pecena savijaca se izvadi iz peénice i ostavi nekoliko
minuta da iz nje izade vlage, zatim se izvadi iz
modela i prekrije krpom. Servira se mlaka i posipana
Secerom u prahu.
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Tarragon Strudel

Dough
60 dag flour, 9 dag butter,

3 dl milk, 4 egg yolks,
3 dag yeast, 2 tbs rum,
1 tsp salt, lemonzest,
4 tsp sugar,

2 tbs lukewarm milk

Filling

50 dag cheese, 3 dl cooking
cream, 15 dag sugar, 4 egg yolks,
2 handfuls tarragon

Crumble the yeast and add some
melted butter, 1 tsp of sugar, 2 tbs
of lukewarm milk and some flour
on top and leave for 10 min to rise.
Sieve the flour and mix with the
rest of the lukewarm milk, butter,
3 tsp of sugar, salt and grated
lemon zest. Knead the dough out
of all ingredients, cover with cloth
and leave in a warm place for 1

h to rise. Coat the mould with
butter and sprinkle with 2 tbs of
breadcrumbs.

Filling: stir thoroughly the egg
yolks and sugar, add cheese and
cooking cream; mix everything
once more.

Roll out the raised dough to the
thickness of about ¥ centimetre.
Spread the cheese filling over

the dough, sprinkle with finely
chopped tarragon, roll up and coat
with egg. Place the strudel into the
mould and put it in the preheated
oven, and bake for about 45 min
at 180°C. Take the strudel out of
the oven and leave for few minutes
to dry, take out of the mould and
cover with cloth. Serve warm and
sprinkled with powdered sugar.
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Brankica Jagi¢

Tezacki oblizek

Tijesto

1 kg brasna

2 velike Zlice domace svinjske masti
0,5 | bijelog vina

1 zlica vrhnja

2 zumanjka

sol po potrebi

Nadjev

0,5 kg hajdine kase

2 $ake mladih kopriva (samo vrhovi)
10 dag ¢varaka

1 zlica domace svinjske masti

2 bjelanjka

sol po potrebi

Od navedenih sastojaka zamijesi se tijesto i
razdijeli na dva dijela, te se razvalja oko prst
debelo. Za nadjev ocistena i oprana hajdina kasa
prelije se kipucom vodom i ostaviti da dobro
nabubri. Koprive se skuhaju, ocijede i sitno narezu.
Cvarci se takoder nareZu sto sitnije. Na domacoj
svinjskoj masti kratko se prodinstaju svi sastojci i
ohlade, a potom im se dodaju bjelanjci. Posuda se
premaze s malo svinjske masti i u nju se stavi jedan
dio razvaljanog tijesta koji se premaze nadjevom,
te se pokrije sa drugim dijelom tijesta. Kola¢ se
ukrasi sa pletenicama od ostatka tijesta, i premaze
Zumanjcima pomijesanim sa vrhnjem. Kolac se
pece oko 40 min na 180°C. Reze se kad se ohladi.
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Peasant’s Delicious Bite

Dough
1kg flour

2 tbs homemade pork fat
0,5 1 white wine

1 tbs cream

2 egg yolks

salt to taste

Filling

0,5 kg buckwheat porridge

2 handfuls young nettles (only tops)
10 dag greaves

1 tbs homemade pork fat

2 egg whites

salt to taste

Knead the dough out of the listed
ingredients and cut into two pieces,
and roll out to about one finger
thickness.

For the filling pour hot water over
the cleaned and washed buckwheat
porridge and leave to swell. Cook
the nettles, drain and cut finely.
Cut the greaves also as finely as
possible. Stew all the ingredients on
the homemade pork fat and leave to
cool, and then add egg whites.
Coat the baking pan with some
pork fat and put one piece of the
rolled out dough onto it, spread

the filling and cover with the other
piece of the dough.

Decorate the cake with braids from
the dough leftovers, spread with egg
yolks mixed with cream. Bake the
cake for about 40 minutes at 180°C.
Cut when the cake is cooled.
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Magda Svecak Greaves Bannocks
. Y
Ocvirkove pogacke Dough
70 dag smooth flour
1 yeast
1 tbs sugar
1 tbs salt
4 dl milk
Tijesto 1,5 dl oil
70 dag glatkog brasna 3 tbs sour cream
1 kvas some lemon zest and juice
1 7lica $ecera some cinnamon
1 zlica soli -
4 dl mlijeka Filling )
’ 20 dag greaves (mince finely)
15 dlulja salt and pepper
3 zlice kiselog vrhnja
malo limunove korice i soka
malo cimeta Prepare yeast and knead the

dough; leave to rise. Roll out the
raised dough to the 1 cm thickness.

Mﬂv . _— Spread the greaves over the rolled
20 dag cvaraka (sitno samljeti) out dough and fold four times, like
sol a book. Roll out the dough again,
papar fold once more and leave to rise
for about 30 minutes.
Roll out the dough to the thickness
W of about 1,5 cm, cut out the surface

of the dough into the net and pull
out the circles using the cup; leave
for awhile to rise again. Coat

the cut out circles with egg yolks,
salt with coarse salt and cumin,
and bake at 190°C for about 15

Pripremiti kvas i zamijesiti tijesto, te pustiti da
se dize. Dignuto tijesto razvaljati na debljinu od
1 cm. Razvaljano tijesto premazati évarcima,

te Cetiri puta preklopiti kao knjigu. Tijesto se
ponovno razvalja, te jos jednom preklopi i ostavi
da se dize oko 30 min. minutes.
Tijesto razvaljati oko 1,5 cm debelo, povrsinu

tijesta razrezati u obliku mreze, te casom vaditi

krugove i ostaviti da se jos malo dizu. Izrezani

krugovi premazu se Zumanjkom, posole krupnom

solju i kimom, te se peku na 190°C oko 25 minuta.
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Marija Svec

Kram-pogacice

Tijesto
1 kg brasna

8 dl mlijeka

3 zlice Selera

3jaja

3 dag kvasca

1 zlicica soli

25 dag mljevenih ¢varaka
malo bibera

Razmutiti kvasac u mlakom mlijeku dodati Secer
i malo brasna, te pustiti da se digne. Dignutom
kvasu dodati preostale sastojke i zamijesiti glatko
tijesto. Iz dobivenog tijesta izraditi male pogacice i
slagati ih u lim. Tako pripremljene pogacice ostave
se na toplom da se dignu, premazu jajetom i peku

na 180°C 30 minuta.
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Greaves Bannocks

Dough
1 kg flour

8 dl milk

3 tbs sugar

3 eggs

3 dag yeast

1tsp salt

25 dag minced greaves
some pepper

Dissolve the yeast in lukewarm
milk, add sugar and some flour.
Leave to rise.

Add the rest of ingredients to
the raised yeast and knead the
smooth dough. Form small
bannocks out of the dough and
put them on the baking tin.
Leave the bannocks in a warm
place to rise, coat with egg and
bake at 180°C for 30 minutes.
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Slavica Viahovié¢

Bakine kiflice

Tijesto

3 Salice crnog brasna
1 $alica domace masti
2 jaja

2 zlice sode bikarbone
3 kocke secera

0,5 $alice mlijeka

Nadjev
domaci pekmez od sljiva

Od navedenih sastojaka zamijesi se tijesto

i podijeli na dva dijela. Svaki dio se tanko
razvalja u krug i razreZe u 6 dijela (trokuta).
U sredinu se stavi malo pekmeza od Sljiva i
savije u kiflice. Pece se 20-30 minuta na 180°C.
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Granny’s Croissants

Dough
3 cups black flour

1 cup homemade fat
2 eggs

2 tbs baking soda

3 cubes sugar

0,5 cup milk

Filling

homemade plum jam

Knead the dough out of the listed
ingredients and divide into two
pieces. Roll out each part thinly
into a circle and cut into 6 pieces
(triangles). Put some plum jam

in the middle of the triangle and
roll into croissants. Bake for about
20-30 minutes at 180°C.
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Marija Gorup

Makovnjaca

Tijesto

50 dag brasna
2,5 dl mlijeka
10 dag maslaca
2 zumanjka

5 dag Secera
malo soli

Nadjev

50 dag mljevenog maka, 5 dag maslaca, 25 dag
grozdica, 2-3 dl mlijeka, 2 Zlice ruma, 20 dag meda,
10 dag Secera

Za posipanje
$ecer u prahu

U Salicu s malo mlakog mlijeka namrvi se kvasac,
doda se Zlica brasna i SeCera te stavi na toplo da

se digne. Od dignutog kvasca i ostalih navedenih
sastojaka zamijesi se tijesto i stavi na toplo da se
digne. Nadjev: u mlijeku se prokuha mak makne
se sa Stednjaka te mu se doda Secer. U mlaki mak
se doda med i rum. Dignuto tijesto se jos jednom
zamijesi i razvalja Sto tanje premaZe otopljenim
maslacem i nadjevom. Cvrsto savijeno tijesto se
polozi u namaséeni i brasnom posipani okrugli lim.
Kola¢ se pokrije zagrijanom kuhinjskom krpom i
drzi na toplome 15-20 min da se digne. Makovnjaca
se pece na 180°C oko 45 min.
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Poppy Seed Cake

Dough
50 dag flour

2,5 dl milk
10 dag butter
2 egg yolks

5 dag sugar
some salt

Filling

50 dag ground poppy seeds
5 dag butter

25 dag raisins

2-3 dl milk

2 tablespoons rum

20 dag honey

10 dag sugar

Sprinkling
powdered sugar

Chop and put the yeast into the
cup with some warm milk, add
one tablespoon of flour and sugar
and leave in a warm place to rise.
Knead the dough out of the raised
yeast and other listed ingredients
and leave in a warm place to rise.
Filling: put the poppy seeds in milk
and bring to boil, remove from the
stove and add sugar. Add honey
and rum to the warm poppy seeds.
Knead the raised dough once
more, roll out very thinly and coat
with melted butter and filling. Put
the firmly rolled up dough onto the
previously greased and with flour
sprinkled round tin. Cover the
cake with a warm dishtowel and
leave in a warm place for 15-20
minutes to rise. Bake the poppy
seed cake at 180°C for about 45
minutes.
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Marica Kipa

Babicina hajdina zlevka

Tijesto

1kg svjezeg kravljeg sira

15 dag domaceg putra

1 zlica masti

0,5 1 vrhnja

2 7lic¢ice sode (ili 2 praska za pecivo)
2 $alice (4 dl) kukuruznog brasna
2 $alice (4 dl) hajdine kase

5jaja

luk

sol

Hajdina kasa se skuha, potrebno je paziti da se
ne prekuha kako ne bi previse omeksala. Luk se
prodinsta na masti, zatim se izvadi, a na mast se
stavi ocijedena hajdina kasa i malo poprzi.

Na putru se poprzi luk do zlatno Zute boje. Zatim
se luk izvadi, a putrom se zacine izmijesani sir i
vrhnje s kukuruznim brasnom. Smjesi se dodaju
Zutanjci i snijeg od bjelanjaka. Na kraju se doda
hajdina kasa, sol po ukusu i prasak za pecivo ili
soda bikarbona. Smjesa se izlije u tepsiju i pece
oko 40 minuta na temperaturi 180°C.
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Granny’s Buckwheat Corn Cake

Dough
1kg fresh cottage cheese

15 dag homemade butter

1 tablespoon fat

0,51 cream

2 tsp baking soda

(or 2 baking powders)

2 cups (4 dl) corn flour

2 cups (4 dl) buckwheat porridge
5 eggs

onion

salt

Cook the buckwheat porridge, make
sure not to overcook and soften too
much. Stew the onion on the fat,
take out and then put the drained
buckwheat porridge on the fat and
leave to fry for awhile.

Fry the onion on the butter until
golden. Take out the onion and use
the butter to spice the mixture of
cheese, cream and corn flour. Add
the egg yolks and snow from egg
whites to the mixture. At the end
add the buckwheat porridge, salt to
taste and baking powder or baking
soda. Pour the mixture into the
baking pan and bake for about 40
minutes at 180°C.
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Slavica Krklec Zagorje Baklava

Zagorska baklava Dough

20 dag homemade wheat flour
2,5 dl lukewarm water

some fat or oil

salt

Tijesto Filling
20 dag domaceg psenicnog brasna 1 kg homemade plums
2,5 dl mlake vode pinch of ground cinnamon
malo masti ili ulja sugar to taste
sol

. Knead the dough out of the listed
Nadjev ingredients, roll out as thinly
1kg domacih sljiva as possible and leave shortly to
$ecera po zelji rest. Mix well the plums, sugar
prstohvat cimeta u prahu and cinnamon, and spread

the mixture over the rolled out
dough. Roll up the dough and

W bake at 180°C for about

. . L 45 minutes.
Od navedenih sastojaka se zamijesi tijesto, te

se Sto tanje razvuce i ostavi da malo odstoji.
Dobro se izmijesaju sljive, Secer i cimet, te se tako
pripremljeni nadjev premaze po razvucenom
tijestu. Nadjeveno tijesto se zarola i pece na 180°C
oko 45 minuta.
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Jadranka Podgajski

Orehove kocke

Tijesto
25 dag masti

10 dag Secera

50 dag brasna

1 prasak za pecivo
2 g kvasca

1dl mlijeka

Nadjev
dzem od marelice

10 dag Secera
10 dag mljevenih oraha

Od navedenih sastojaka zamijesi se tijesto
i podijeli na tri jednaka dijela koja se
razvaljaju u 3 kore. Za izradu nadjeva svi
navedeni sastojci se dobro izmijesaju. Jedna
kora se stavi u lim, namaze nadjevom,
zatim se poloZi druga kora koja se takoder
namaze nadjevom i na kraju se stavi

treca kora koja se izbode vilicom. Tako
pripremljeni kolac odstoji pola sata te se
pece na 180°C oko 45 minuta. Kocke se
posipaju Secerom u prahu.
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Walnut Cubes

Ingredients

25 dag fat

10 dag sugar

50 dag flour

1 baking powder
2 g yeast

1dl milk

Filling

apricot marmalade

10 dag sugar

10 dag ground walnuts

Knead the dough out of the

listed ingredients and divide into
three equal pieces; roll out each
one to the crust. Mix all filling
ingredients. Put one crust into
the baking tin, spread with filling,
place the other crust and spread
again with filling, and then place
the third crust and stab few times
with a fork. Leave the prepared
cake for half an hour to rest and
then bake at 180°C for about 45
minutes. Sprinkle the cubes with
powdered sugar.
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Bele Bernarda

Slivovec

Sastojci

1 kg sljiva (ili 3 $ake suhih $ljiva)
3-4 Sake kuhanog graha (palceka)
3 $ake kukuruznog brasna

1-2 zlice svinjske masi

pola glavice luka

21vode

malo soli

malo Secera

Sljive se kuhaju oko 20 minuta, sve dok se ne
pocnu raspadati. Kuhanim $ljivama se doda veé
kuhani palcek, sol i Secer te ostavi da ponovo sve
zavrije. Mjesavina kukuruznog brasna i vode
ulije se u grah i ljive te kuha 10 minuta. Zatim
se slivoveu doda luk przen na masti. Slivovec

se izlije u zdjelice za desert, te ohladeni ukrasi
zlicicom domaceg pekmeza od sljive.
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Plum Cake

Ingredients
1 kg plums

(or 3 handfuls of dried plums)
3-4 handfuls of cooked beans
(palc¢ek - large beans)

3 handfuls of corn flour

1-2 tb spork fat

half an onion

2 | water

some salt

some sugar

Cook the plums for about 20
minutes, until they start to fall
apart. To the plums add already
cooked palcek, salt and sugar
and leave to boil again. Pour
the mixture of corn flour and
water to the beans and plums
and cook for 10 minutes. Add
onion previously fried in the
fat to the slivovec. Pour slivovec
into dessert bowls, leave to cool
and garnish with teaspoon of
homemade plum jam.
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Ksenija Bozi¢

Ankina gibica

Tijesto
13-15 zlica glatkog brasna

1jaje

2 7lice ulja ili 1 Zlica masti
mlake vode po potrebi

1 zlica vrhnja

malo soli

Nadjev

0,5 kg svjezeg sira

1jaje

2 zlice Secera

2 7lice vrhnja

5 dag otopljenog margarina ili maslaca
2 7lice o$trog brasna

1 $aka mljevenih oraha

2 $ake krupno sjeckanih oraha

malo soli

Premaz
1zlica vrhnja
1zlica ulja
1zlica $ecera

Zamijesi se tijesto od navedenih sastojaka te ostavi
da malo odstoji. Za izradu nadjeva svi sastojci

se dobro izmijesaju. U namascen pleh stavi se
razvuceno tijesto tako da dio tijesta prelazi preko
ruba(2-3 prsta). Tijesto se premaze nadjevom i
prekrijte tijestom koje viri preko ruba pleha. Kola¢
se premaze premazom i stavite u pecnicu. Pece se
na 200°C do zlatno Zute boje.
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Anka’s Cheesecake

Dough
13-15 tbs smooth flour

1egg

2 tbs oil (or 1 tbs fat)
lukewarm water (if needed)
1 tbs cream

some salt

Filling

0,5 kg fresh cottage cheese
legg

2 tbs sugar

2 tbs cream

5 dag melted margarine or butter
2 tbs rough flour

1 handful ground walnuts

2 handfuls coarsely chopped
walnuts

some salt

Coating
1 tbs cream

1tbs oil
1 tbs sugar

Knead the dough out of the listed
ingredients and leave to rest. Mix
thoroughly all ingredients for the
filling. Put the rolled out dough
onto the greased tin and pull
over the edges (2-3 finger-thick).
Spread the filling over the dough
and cover with the dough that
hangs over the tin edges. Spread
the coating over the cake and put
it in the oven. Bake at 200°C until
golden.
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Josipa Vrhovski

Buhtli

Tijesto
70 dag glatkog brasna

10 dag domace svinjske masti
2 jaja

2 dag svjezeg kvasca
prstohvat soli

4 zlice Selera

3 dl mlijeka

Nadjev
pekmez od sljiva

Zamijesi se tijesto od glatkog brasna, jaja, Secera,
soli, mlijeka i kvasca, te se ostavi oko 20-30 min
da se digne. Potom se razvalja tijesto te se rade
male okruglice koje se pune pekmezom od $ljiva.
Okruglice se stave u pleh, te ponovo ostave da se
dignu. Tako dizane okruglice peku se 40 minuta
na 170°C.
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Buchteln

Dough
70 dag smooth flour

10 dag homemade pork fat
2 eggs

2 dag fresh yeast

pinch of salt

4 tbs sugar

3 dl milk

Filling
plum jam

Knead the dough out of the smooth
flour, eggs, sugar, salt, milk and
yeast, and leave for about 20-30
minutes to rise. Roll out the dough
and form small dumplings filled
with plum jam. Put the dumplings
on the baking tin and leave to rise
again. Bake the raised dumplings
for about 40 minutes at 170°C.
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Anica Cuéek

Vinogradarske buhtle

Tijesto

0,5 kg crnog brasna
0,5 kocke kvasca
0,5 dl mlijeka

0,5 dl vode

1 zlic¢ica Selera

1dl ulja

1 zlic¢ica soli

1jaje

Nadjev

15 dag svjezih mladih kopriva
1 ¢eSanj Cesnjaka

5 dag mljevenih ¢varaka

2 Zumanjca

0,5 zlicice soli

Prokuhane koprive i cesnjak se dobro izmijesaju

Vineyard Buchtel

Dough
0,5 kg black flour

0,5 cube of yeast
0,5 dl milk

0,5 dl water

1 tsp sugar

1dl oil

1 tsp salt

1€gg

Filling

15 dag fresh young nettle
1 garlic clove

5 dag ground greaves

2 egg yolks

0,5 tsp salt

Mix greaves, egg yolks and salt
with boiled nettle and garlic.
Dissolve yeast in lukewarm milk,
add sugar and some flour, and
leave to rise. Knead the dough out
of the listed ingredients and roll
it out. Spread the filling over the
rolled out dough, roll up and cut
in rings; put one to another into
an earthen baking pot. Coat the
buchtels with egg yolk, sprinkle

s ¢varcima, Zumanjkom i soli. Razmutiti kvasac with sesame and bake for 30

u mlakom mlijeku dodati Secer i malo brasna, minutes at 180°C.
te pustiti da se digne. Od navedenih sastojaka

zamijesi se tijesto i razvalja. Razvaljano tijesto

premaze se nadjevom, savije i reze na kolute

te slaze jedan do drugoga u zemljanu posudu.

Buhtle se premazu sa Zumanjkom, posipaju

sezamom i peku 30 minuta na 180°C.
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Olga Hrsak

Orehnjaca

Tijesto

1 svjezi kvas

70 dag brasna

11 mlijeka

1jaje

1dl ulja

2 zumanjka

1 vanilin Secer

malo soli

2 zlice domaceg vrhnja

Nadjev

50 dag oraha

2 dl mlijeka
Secer po zelji
vanilin Secer
malo ruma
grozdice po Zelji

Pomijesa se kvas sa 1 dl mlijeka i malo brasna te
odlozi na toplo da se digne. U brasno se stavi ulje,
jaje, Zumanjci, Secer, sol, dignuti kvas, vrhnje i
ostatak mlijeka te se umijesi u glatko tijesto i ostavi
na toplom da se digne. Nadjev: Mljeveni orasi

se preliju sa kipucim mlijekom, te im se dodaju
Secer, rum, vanilin Secer i grozdice. Dignuto tijesto
se razvalja, ravnomjerno premaze nadjevom te

se zarola, stavi u namaséenu tepsiju i jos jednom
ostavi na toplom da se digne. Kolac se stavi u ve¢

zagrijanu pecnicu i pece se oko 45 minuta na 190°C.

8. BABICINI KOLACI_2014_HUM NA SUTLI

Walnut Cake

Dough
1 fresh yeast

70 dag flour

11 milk

1egg

1dl oil

2 egg yolks

1 vanilla sugar

some salt

2 tbs homemade cream

Filling

50 dag walnuts

2 dl milk

sugar to taste
vanilla sugar
some rum
raisins (optional)

Mix the yeast with 1 dl milk and
some flour and leave in a warm
place to rise. Add oil, egg, egg
yolks, sugar, raised yeast, cream
and the rest of the milk to the flour
and knead the smooth dough;
leave in a warm place to rise.
Filling: Pour the hot milk over the
grounded walnuts, add sugar, rum,
vanilla sugar and raisins.

Roll out the raised dough; spread
an even layer of filling and roll up,
put onto the greased tin and leave
once more to rise in a warm place.
Put the cake into the preheated
oven and bake for about 45
minutes at 190°C.
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