
  
    [image: ]

  


  
    EBOOKS

    from


    [image: ]

  


  
    
      BULGARIAN CUISINE


    


    
      © Raymond Wagenstein, author


      


      © Jechka Georgieva, translation


      © Nagledna, cover design


      


      © Colibri Publishers, 2011


      


      ISBN 978-619-150-087-1

    

  


  
    


    


    


    BULGARIAN CUISINE


    


    


    The great Bulgarian poet Petko R. Slaveikov was the first to write in 1874 a history of Bulgarian cuisine in his Cookbook or Instructions for All Sorts of Meals According to the Way They Are Prepared in Constantinople and Various Household Advice. The very title of the book is an indication of the main source of influence in the Bulgarian cuisine, namely that of Turkish and Oriental cuisine. It comes as a direct result of the five centuries of Turkish domination over the lands of present-day Bulgaria. But long before the Turks came to the Balkans, the lands of Bulgaria were inhabited by Thracian tribes, then (in the 6th and early 7th centuries A.D.) by Slav tribes and still later by proto-Bulgarians (7th century A.D.) The specific crossroad geographic location is the reason why some 30 differ­ent nationalities have crossed the lands of the Bulgarians, each of them leaving its trace on the Bulgarian cuisine. The influence of the Turkish and Arab cuisines can be found in the kebabs, kavarmas, gyuveches (gyuvech means earthenware vessel, but the dishes cooked in it are also called gyuvech) and in the heavy sweets like baklava, Turkish delight, halva. Many of the terms have been borrowed for the Turkish language: mezé (appetizer), sudjuk (dry sausage), sarma (meat and rice wrapped in cabbage or vine leaves), ayran (watered yoghurt, very refreshing on a hot summer day), kyopoolu (eggplant salad) to mention just a few. We share a lot of meals with the Greeks, like the identical manner of wrapping meat and rice in grape leaves, some moussakas, sieved yoghurt with minced cucumber, garlic and walnuts. After Bulgaria was liberated from the Turks late in the 19th century, its cuisine was influenced by many European cui­sines like the French (many terms were adopted like dessert, menu, omelet, soup, melba, garniture, pane, sauce), the Italian (salami, salza), the Ger­man and Austrian-Hungarian (leberwurst, leberkese, schnitzel, strudel, goulash). Russian culinary terms are also in use: (borscht). The influence of the Eastern Orthodox Christian religion on the Bulgarian cuisine is of the greatest importance. Many meals are prepared especially for religious holidays: sweet spicy breads (kozounak) for Easter, baked whole lamb for St. George’s Day, stuffed baked carp for St. Nicholas Day, a meatless menu for Christmas Eve to mark the last day of Lent (rice stuffed in cab­bage leaves, vine leaves and peppers, beans, stewed dried fruit). The Bul­garian national cuisine used to depend heavily on the season: vegetables and fruit in summer and springtime, meat during the winter, but this sea­sonal dependence has disappeared in the past decades. Traditionally the Bulgarians store pickled vegetables for the long winter, each family ac­cording to grandma’s recipe. The typical Bulgarian spices are fresh dill, mint, savory, thyme, hogweed, parsley, paprika. Onions and garlic are also used widely. The meals usually simmer on very low heat. As a rule, before taking a meal Bulgarians drink an aperitif: a strong alcoholic drink (most probably grape brandy), taken with a salad. They also drink plum brandy and in summer a popular drink is mastika (strong anise-flavoured brandy which turns milky-white when water is added). The Bulgarian wines are really good. The best white wines are Chardonnay, Sauvignon blanc, Traminner, Muskat. The best red wines are Merlot and Cabernet Sauvignon. As can be judged by the names, many of the grape varieties have been imported from France. Unique to Bulgaria are the Mavroud grapes, grown in some Thracian regions, and the Wide Melnik Vine from the southernmost regions of Bulgaria. The Bulgarian light beers are also of remarkably good quality.


    Present-day Bulgarian cuisine is an interesting medley of various in­fluences. We offer here some typical and easy to cook traditional recipes.
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    Salads and appetizers



    KYOPOOLU



    (BAKED EGGPLANT SALAD)


    


    cooking time: 25 minutes


    4-6 servings


    


    


    Ingredients:


    2 large and firm eggplants


    3-4 tablespoons olive oil


    2-3 green peppers


    1-2 tablespoons cider vinegar


    1 tomato


    1 teaspoon salt


    2-3 cloves garlic


    (optional: 2 tablespoons ground


    2 tablespoons finely chopped


    walnuts)

    parsley


    


    Preparation:


    Bake eggplants and green peppers on the griddle and let them stay for a few minutes in a closed container or a paper bag to facilitate peeling. Put the tomato in a baking dish and bake it in the oven for 5-6 minutes to let it acquire a slightly smoked taste and to evaporate part of its liquid. Peel and dice the tomato, peppers and eggplants. Inhale the heavenly scent of summer: baked eggplants, peppers and tomatoes.


    


    Cooking:


    Place the eggplants in a wooden mortar or another suitable wooden vessel and crush them into a smooth paste. Add the salt and the minced garlic. (It is even better to crush the garlic with some salt in the wooden vessel before you add the eggplants.)


    Gradually add the olive oil, stirring all the time. Add the remaining ingre­dients and stir. Simple and very tasty.


    Another way of preparing this salad is by chopping the eggplants, peppers and tomato into very small pieces.


    You can also prepare kyopoolu the ascetic way – no tomatoes, no peppers. This would bring out the specific smoked taste of the eggplants. Don‘t forget to add ground walnuts.

  


  
    FRIED EGGPLANTS



    


    cooking time: about 10 minutes, not counting


    the time needed to drain the eggplants


    4 servings


    


    


    In this recipe the eggplants are fried without coating them first with flour, which renders them very tender. They should be golden brown and crispy on the outside and soft on the inside. However you can bread the slices before frying them, the taste would not suffer.


    


    Ingredients:


    2 eggplants


    (optional: ½ cup finely chopped


    1 egg (2 eggs if the eggplants


    parsley, 4-5 finely minced

    are big)


    cloves garlic)


    5-6 tablespoons vegetable oil


    1 teaspoon salt


    


    Preparation:


    Peel the eggplants and cut them into slices about 0.5 centimeter thick. Salt the slices and leave them on a rack to drain (their bitter liquid con­tains solanine).


    Beat the egg.


    


    Cooking:


    Dip the drained slices in the egg and fry them in the hot oil until brown, avoiding burning. Serve hot.


    You can sprinkle garlic and parsley on top, but fried eggplants are tasty any way they are served.

  


  
    


    BEETS SALAD


    


    cooking time: about 30 minutes


    6 servings


    


    


    Ingredients:


    1 medium beet


    1 teaspoon salt


    2 tablespoons vinegar


    2 tablespoons vegetable oil


    2 cloves finely minced garlic


    1 teaspoon ground horseradish


    


    Preparation:


    Boil the beet until soft. Do not peel and do not pull out its “beard” before boiling to avoid discoloration. Use a pressure cooker for best results. Wash under cold water, peel and cut into slices or dice. Mix in the other ingredients while the beet is still warm and serve immediately.

  


  
    


    SHOPPE SALAD


    


    cooking time: 15 minutes


    4 servings


    


    


    Foreigners find this salad to be the most attractive one.


    


    Ingredients:


    2-3 tomatoes


    2-3 green peppers


    1 small preferably red onion


    100 grams Bulgarian brined cheese (similar to feta, but much tastier)


    ½ teaspoon salt


    3 tablespoons olive oil


    1 tablespoon finely chopped parsley


    (optional: diced cucumbers)


    


    Preparation:


    Bake the peppers on the griddle. Leave them for a few minutes in a closed container or a paper bag in order to peel them easier.


    In the meantime cut the tomatoes into 4 or 6 pieces depen­ding the their size.


    Cut the onion into thin slices.


    Grate the cheese.


    Peel the peppers, cut into thin stripes and add to the other vegetables.


    Add the salt, the parsley, the oil and mix carefully.


    Put the grated cheese on top and serve.

  


  
    


    CABBAGE AND CARROTS SALAD (BULGARIAN COLESLAW)


    


    cooking time: 10 minutes


    4 servings


    


    


    Ingredients:


    ½ firm head cabbage


    3-4 carrots


    2 tablespoons chopped celery leaves


    3 tablespoons olive oil


    2 tablespoons vinegar


    ½ teaspoon salt


    


    Preparation:


    Grate or chop the cabbage into fine shreds, after having removed the stump. Add the grated carrots and mix well with the cabbage. Add the remaining ingredients, mix well and serve.

  


  
    


    POTATO SALAD


    


    cooking time: 30 minutes


    4 servings


    


    


    Ingredients:


    1 kilogram potatoes


    1 red onion


    50 grams black olives


    4 tablespoons olive oil


    2 tablespoons vinegar


    1 teaspoon salt


    freshly ground black pepper


    1 tablespoon chopped parsley


    


    Preparation:


    Cook the potatoes in boiling water for about 20 minutes, making sure they do not overcook.


    In the meantime de-stone and halve the olives. Drain the cooked potatoes, cover with cold water, drain again, peel and cit into ½ cm thick slices.


    Cut the onion into thin slices.


    Arrange the potatoes in a plate: one layer potatoes, followed by one layer onions, then potatoes again. Mix well the vinegar, spices and olive oil and pour over the potatoes. Stir carefully, sprinkle the parsley and arrange the olive halves on top.

  


  
    


    BAKED PEPPERS SALAD


    


    cooking time: 15 minutes


    4 servings


    


    


    Ingredients:


    8 green or red sweet peppers (long ones, not bell peppers)


    2 tablespoons olive oil


    (optional: 2 tablespoon vinegar)


    ½ teaspoon salt


    (optional: 4 cloves garlic)


    1 tablespoon chopped parsley


    


    Preparation:


    1. Wash and dry the peppers, remove the stems and seeds and bake them on the griddle or under the oven grill, until their peel becomes black. (There is even a special electric pepper-baker in Bulgaria be­cause baked peppers are a favorite Bulgarian salad ingredient.) After you take the peppers off the griddle place them immediately in a closed paper bag or in a covered pot for about 10 minutes – they will peel easily then.


    2. Arrange the peeled peppers on a plate, salt them and pour the olive oil over them.


    You can also add vinegar and crushed garlic, as well as chopped pars­ley. It is a pity though that the typical Bulgarian peppers, so suited to baking, are not easy to find outside the Balkan Peninsula.

  


  
    


    CUCUMBER SALAD


    


    Preparation time: 5 minutes


    4 servings


    


    


    Ingredients:


    2 cucumbers


    4 tablespoons chopped fresh dill


    ½ teaspoon salt


    2 tablespoons vinegar (or 1 cup yoghurt mixed with


    2 crushed cloves garlic)


    2 tablespoons olive oil


    


    Preparation:


    Peel the cucumbers and cut into thin slices. Arrange in a large plate, dress with the salt, vinegar and oil, sprinkle the chopped dill on top and serve.


    Cucumbers are also great with yoghurt and garlic.
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    Soups



    LAMB SOUP



    


    cooking time: about 75 minutes


    4 servings


    


    


    Ingredients:


    600 grams lamb with bones


    1 onion


    1 egg


    1 tablespoon flour


    1 tablespoon finely chopped mint


    2 teaspoons salt


    the juice of ½ lemon


    freshly ground black pepper


    ½ teaspoon cayenne pepper


    1 litre water


    


    Preparation and cooking:


    1. Cover the whole pieces of meat with cold water and place the pot on the stove until the water starts to boil. Skim the surface to remove the foam and fat. Add some more cold water and continue skimming until foam ceases to rise. Add the salt, cover and let simmer over low flame. Chop the onion and add it to the soup. In about 30 minutes add the mint (if dry mint is used), if it is fresh wait for 45 minutes.


    2. When the meat is ready (in about one hour) take it out, wait for it to cool a little and separate from the bones. Cut it up into small pieces and put them back into the soup.


    3. Beat together the egg and the flour, add the lemon juice. Start adding gradually a little cold water, stirring constantly. With a ladle add some of the soup, stirring all the time until you achieve a smooth lukewarm consistency. Pour it slowly into the pot by stirring constantly.


    4. Put the butter in a small saucepan and heat it until it melts, add the cayenne pepper and stir. Add the butter to the soup, stir, add the black pepper and serve.

  


  
    BOILED LAMB


    


    cooking time: one hour 15 minutes


    6 servings


    


    


    Ingredients:


    600 grams lamb


    3 tablespoons red wine


    2-3 small onions


    1 tablespoon chopped parsley


    3-4 carrots


    1 tablespoon chopped celery


    (2 celery stalks)


    leaves


    3 medium tomatoes


    1 tablespoon chopped fresh


    2 potatoes


    mint


    1 ½ teaspoons salt


    freshly ground black pepper


    


    4 litres cold water


    


    (half of which is thrown away)


    


    Preparation and cooking:


    Cut the meat into pieces the size of a matchbox.


    Peel the tomatoes and cut in two.


    Wash the other vegetables and cut into large pieces.


    Pour 2 litres of cold water over the meat, place the pot over high flame and let it boil. After it has boiled for a couple of minutes, throw away the bloody water, wash the meat and pour in fresh water. Let it boil again, skim the foam if any, add the salt.


    In about 20 minutes add the diced carrots and celery, 15 minutes later add the potatoes and the tomatoes.


    Let the soup simmer for half an hour, check whether all the ingredients have cooked well, add some more salt if necessary.


    Take the soup off the heat, add the red wine and the chopped greens and serve.
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