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  FOREWORD


  This book contains typical Bulgarian recipes easily prepared at home. Of course, the recipes are the basis only you can contribute something of your own, thus making your dishes unique.

  



  Traditional Bulgarian cuisine can serve as a sample of a health food with plenty of vegetables – tomatoes, gherkins, peppers, aubergines, courgettes – prepared as salads or various dishes. Nature has endowed our land with sweet and juicy fruits – strawberries and cherries come in season in May followed by peaches, apricots, melons, watermelons, plums, pears, apples, grapes, figs, quinces. Maybe that is the reason sweet dishes as a dessert were not present in everyday fare in the past.


  Meat was consumed mainly in winter and in festive dishes such as lamb on St George’s day, fish on St Nikola’s day or chicken on St Peter’s day. The people inhabiting the Black Sea coast or riversides use fish and mussels more often in their meals. Usually meat and fish is prepared directly on fire (skewered or on racks) or in the oven.


  Onions are an essential ingredient (some people consider it impossible to prepare something without onions), also garlic and hot peppers contribute a peculiar flavor to the typical Bulgarian dishes.


  The favorites among the herbs are dill, celery and, of course, the ubiquitous parsley; mint, tarragon, rosemary, basil are also widely used.


  The fat predominantly used in Bulgaria is all – purpose sunflower oil and olive oil (in salads mainly). In the past lard was used particularly for frying; butter not so often, neither was cream. The latter is perfectly replaced by the famous Bulgarian yoghurt – an unique product having a superb taste and enjoying a worldwide recognition for its beneficial effect on health and longevity. Another highly healthy product made from fermented milk is the Bulgarian white brined cheese – resembling Fetta cheese. Kashkaval – Bulgarian yellow cheese – has characteristic taste and flavor.


  Everyday meals are not opulent, but the variety of ingredients in the simple dishes by itself makes the food balanced. As an aperitif before the meal a glass of rakiya is served – a schnapps made of grapes, plums, apricots, etc. – with fresh vegetable salad in summer and pickles in winter; on special occasions some appetizers are also served. The first course is soup (at lunch), followed by the main course with white or red wine – another gift of nature in our sunny land. Sweet dishes are not the typical dessert. Sometimes a cheese pastry – banitsa, with Bulgarian yoghurt or fresh fruits, or compote is served at the end.


  The methods used in Bulgarian cooking are not all that different from those used worldwide, but there are characteristic features which lend a specific taste and flavor to the dishes – it is these features that have helped to make it popular far beyond the country’s borders. What are they? Above all, the concurrent heating of products – boil, roast or stew gently. That is the only way to retain the nutritive qualities, while achieving superb flavor and taste at the same time. The same effect is also achieved through the variety of products which agree well with the seasonings and fats. Seasoning is usually subtle and unobtrusive. As to methods of preparation – since times immemorial the Bulgarians have favoured stewing, roasting, boiling and … the earthenware dish. The roasting of food on charcoal embers is also widespread, leaving the meat deliciously tender and succulent.


  There is no definite quantity of any ingredient, nor any exact time for cooking any dish. You may develop and enhance the recipes through repeated trials and errors to suit individual tastes.


  The recipes offered are collected from all the districts of Bulgaria and they give an idea about the regional characteristics and traditions – brief notes to certain recipes would help you to imagine the position of towns, mountains, rivers, etc.


  So, we wish you an interesting culinary journey and cookery adventures.


  Bon appetite!


  Evgeniya Petrova


  
    ЕЛЕКТРОННИ КНИГИ

    в ePub формат търсете в
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  [bookmark: __RefHeading__268_1546770684][bookmark: _APPETIZERS] APPETIZERS


  [bookmark: __RefHeading__272_1546770684][bookmark: _SAVORY] SAVORY


  200 g (2 bunches) dried savory


  3 – 4 dried chillies


  a handful of roasted pumpkin seeds, shelled


  80 – 100 g ground dried red peppers


  25 g cumin


  salt


  Place the savory, chillies and pumpkin seeds in a preheated oven for several minutes until crisp. Then pound them in a mortar, and sift the mixture through a sieve. Add the ground red peppers, cumin and salt. Mix well.


  The savory is served to hot pitta bread.


  [bookmark: __RefHeading__274_1546770684][bookmark: _LYUTENITSA_(SHARP_RELISH)] LYUTENITSA (SHARP RELISH)


  800 g red peppers, roasted


  100 ml vegetable oil


  400 g tomatoes, grated or minced


  6 – 8 chillies


  a bunch of parsley, chopped


  several cloves garlic, minced


  salt


  Skin the peppers, remove the stalks and seeds. Fry in the heated oil and add the tomatoes. Cook until a thick sauce is formed. Add the chillies (whole) to the sauce, also the parsley and garlic. Salt to taste.


  Place the sauce in glass jars, with one chilli in each of them. Seal and sterilize. If used immediately sterilizing is unnecessary.


  The lyutenitsa is served as a relish or a spread for sandwiches.


  Yield: 6 – 8 half-pints.


  [bookmark: __RefHeading__276_1546770684][bookmark: _AUBERGINE_PUREE] AUBERGINE PUREE


  500 g aubergines


  500 g green peppers


  150 g tomatoes


  60 ml vegetable oil


  1 – 2 tablespoons vinegar


  several cloves garlic, crushed


  salt


  Grill the aubergines, either under the grill or over an open flame, until the skin is blackened and charred all over. Do the same with the peppers and tomatoes. Cool enough to handle and pull the skin off all the vegetables.


  Mix the oil and the vinegar, beating well with a fork. Mash the vegetables into the mixture together with the garlic. Season and tip into a shallow dish. Chill for 1 – 2 hours before serving.


  Serves 4 alone, or 6 – 8 with other dishes.
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  AUBERGINE PUREE ▲


  [bookmark: __RefHeading__278_1546770684][bookmark: _WALNUT_AND_GARLIC] WALNUT AND GARLIC PUREE


  2 heads of garlic, separated into cloves and peeled


  ½ teaspoon salt


  20 walnuts, shelled and pounded


  150 g stale white bread, crust removed, soaked in water and squeezed dry


  50 ml vegetable oil


  50 ml Bulgarian yoghurt, beaten


  vinegar


  Crush the garlic with the salt in a wooden bowl. Add the walnuts and the bread. Stir in the oil very gradually, beating all the time with a wooden spoon, then the yoghurt, and add vinegar to taste.


  It is served as an appetizer with hot pitta bread


  Serves 4.


  [bookmark: __RefHeading__280_1546770684][bookmark: _TARAMA_ROE] TARAMA ROE


  100 g roe


  900 ml vegetable oil


  juice of 1 lemon, or 1 g citric acid


  100 g onions, chopped (optional)


  100 g stale white bread, soaked in milk and squeezed dry (optional)


  olives and lemon quarters for garnish


  Scrape the roe out of its skin into a bowl and beat it with a wooden spoon for 15 – 20 minutes, stirring in very gradually the oil, as you do it. Mix with the lemon juice, onions and bread, and beat the mixture very well. Tip into a shallow dish and garnish with olives and lemon quarters.


  It is served as a spread for sandwiches.


  Serves 10.


  [bookmark: __RefHeading__282_1546770684][bookmark: _CREAM-CHEESE_SQUASH] CREAM-CHEESE SQUASH


  100 g flour, browned


  3 – 4 cups water


  125 g butter


  300 g cream cheese, put through a sieve


  salt


  Mix the flour with the water and heat the mixture with the butter over low heat, stirring constantly until smooth. Add the cheese and salt to taste. Cook for 4 – 5 minutes and serve immediately.


  Serves 4.


  [bookmark: __RefHeading__314_1546770684][bookmark: _KATINO_MEZE_(STIR-FRIED] KATINO MEZE (STIR-FRIED PORK)


  500 g tender pork


  150 g butter


  1 onion, chopped


  250 g fresh mushrooms, sliced


  salt


  freshly ground black pepper


  1 lemon


  Cut the meat into pieces and brown in the butter. Stir in the onion, then the mushrooms. Pour in a little water, salt, and braise the meat until tender. Season with black pepper.


  Serve hot with lemon quarters.


  Serves 4.
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  [bookmark: __RefHeading__316_1546770684][bookmark: _SALADS] SALADS


  



  [bookmark: __RefHeading__318_1546770684][bookmark: _SHOPPE_SALAD] SHOPPE SALAD


  Shopluk – ethnographic district in the environs of Sofia.


  5 peppers, cut in strips


  3 tomatoes, peeled and cubed


  1 cucumber, peeled and cubed


  1 small onion, thinly sliced


  1 chilli, finely chopped


  chopped parsley


  a pinch of salt


  2 – 3 tablespoons olive or vegetable oil


  150 g white brined cheese, crumbled


  Put the peppers in a bowl.


  Add the tomatoes, cucumber, onion and chilli. Sprinkle with parsley and salt. Then pour the oil. Mix carefully, and top with the cheese.


  Serves 4.
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  SHOPPE SALAD ▲


  [bookmark: __RefHeading__320_1546770684][bookmark: _SALAD_OF_BAKED_1] SALAD OF BAKED PEPPERS


  4 peppers


  2 tablespoons vegetable oil


  1 tablespoon vinegar


  a pinch of salt


  2 cloves garlic, crushed


  dill or parsley, finely chopped


  Bake the peppers in an oven, skin and deseed. Arrange in a plate and pour over a mixture of the oil, vinegar, and salt. Sprinkle with garlic and parsley.


  [image: ]                                               Serves 2.


  



  SALAD OF BAKED PEPPERS ▲


  



  [bookmark: __RefHeading__328_1546770684][bookmark: _YOGHURT_SALAD_WITH] YOGHURT SALAD WITH CHEESE


  1 l Bulgarian yoghurt


  200 g white brined cheese, soaked in water


  chopped dill or parsley


  10 olives


  spring onions or cucumber cuts for garnish


  Drain the yoghurt through a muslin and beat it with the cheese until it turns into a smooth paste. Stir in the dill or parsley and garnish with the olives, onions or cucumber.


  Serves 4.


  [bookmark: __RefHeading__356_1546770684][bookmark: _SOUPS] SOUPS


  



  [bookmark: __RefHeading__358_1546770684][bookmark: _TARATOR_(COLD_YOGHURT] TARATOR (COLD YOGHURT SOUP)


  500 ml Bulgarian yoghurt


  2 cucumbers


  3 – 4 cloves garlic, crushed


  1 – 2 tablespoons chopped or pounded walnuts


  1 tablespoon finely chopped dill


  a pinch of salt


  1 tablespoon vegetable oil


  1 tablespoon vinegar (optional)


  1 cup water


  Beat the yoghurt well in a bowl. Stir in the cucumbers, garlic, walnuts and dill. Add the salt, oil and vinegar (optional). Dilute with the water.


  Serve the tarator cold and on a hot summer day with some ice cubes.


  Serves 4.


  [bookmark: __RefHeading__360_1546770684][bookmark: _GRADESHKA_CHORBA_(LENTEN] GRADESHKA CHORBA (LENTEN FARE WITH GREEN DAMSONS)


  a handful of green damsons


  5 – 6 potatoes, diced


  a handful of broken vermicelli or noodles


  a handful of runner beans, cut across in half


  1 onion, finely chopped


  1 chilly, slit


  ½ bunch of dill, finely chopped


  Simmer all the ingredients slowly in water over moderate heat without any fat.


  Serve hot or cold.


  Serves 4.


  [bookmark: __RefHeading__362_1546770684][bookmark: _KARLOVO_GARDENER_CHORBA] KARLOVO GARDENER CHORBA (VEGETABLE SOUP)


  The town of Karlovo is situated at the south foot of Stara Planina (Balkan) mountain.


  100 g onions chopped


  50 g celery, cubed


  50 ml vegetable oil


  3 – 4 potatoes, cubed


  100 g runner beans, cut across in half


  70 g cabbage, shredded


  2 tablespoons flour


  salt


  250 g tomatoes , skinned and chopped


  60 g carrots, grated


  20 g butter


  1 – 2 tablespoons vinegar


  chopped parsley


  Fry the onions and celery until tender in the oil. Add the potatoes, beans and cabbage. Sauté for several minutes and stir in the flour. Cover with cold water and bring to the boil. Salt, lower the heat and simmer until the vegetables are tender. Add the tomatoes and cook for another 10 minutes.


  Fry the carrots with the butter in a small skillet and add to the soup for color. Flavour with the vinegar and sprinkle with parsley.


  Serves 6.
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  KARLOVO GARDENER CHORBA ▲


  [bookmark: __RefHeading__364_1546770684][bookmark: _SPINACH_SOUP] SPINACH SOUP


  750 g spinach


  a bunch of spring onions, chopped


  100 ml vegetable oil


  2 tablespoons flour


  1 tablespoon tomato puree, diluted with cold water


  1 teaspoon paprika


  a pinch of salt


  60 g rice


  2 eggs


  Wash the spinach very well; trim and chop.


  Fry the onions in the oil. Add the flour and the tomato puree. Sprinkle with the paprika and salt. Stir in the spinach and pour in 2 cups water. Bring to the boil and add the rice. Pour in a cup of water. When the rice is tender, remove the soup from the heat and stir in the beaten eggs.


  Serves 4.


  [bookmark: __RefHeading__366_1546770684][bookmark: _POTATO_CHORBA] POTATO CHORBA


  5 – 6 potatoes, coarsely grated


  60 g butter


  salt


  2 eggs


  juice of ½ lemon


  freshly ground black pepper


  100 g kashkaval (Bulgarian yellow cheese), grated


  Braise the potatoes in the heated butter. Add 1 l salted water. Bring to the boil and stir in the beaten eggs with the lemon juice. Sprinkle with black pepper and kashkaval.


  Serves 4.


  [bookmark: __RefHeading__368_1546770684][bookmark: _LENTIL_CHORBA] LENTIL CHORBA


  500 g lentils


  1 leek, cubed


  a pinch of savory


  binding:


  1 onion, finely chopped


  3 – 4 tablespoons vegetable oil


  1 – 2 tablespoons flour


  1 teaspoon paprika


  4 – 5 cloves garlic, crushed


  1 tablespoon vinegar


  salt


  freshly ground black pepper


  Wash the lentils, put them in a saucepan and pour in 1,5 l cold water. Bring to the boil, lower the heat and simmer together with the leek and savory until tender. Drain and put through a sieve.


  Prepare the binding: fry the onion in the heated oil. Stir in the flour and paprika. Add to the lentils. Flavour the soup with the garlic, vinegar, salt and black pepper.


  Serves 6.


  [bookmark: __RefHeading__370_1546770684][bookmark: _CHICKEN_SOUP_A] CHICKEN SOUP A LA STRANDJA


  Strandja mountain is situated in the very south-east district of Bulgaria.


  500 g chicken


  5 – 6 peppercorns


  salt


  1 carrot, diced


  1 stalk celery, diced


  1 root of parsnip, diced


  1 – 2 onions, chopped


  2 tablespoons vegetable oil


  1 tablespoon flour, mixed with cold water


  1 egg


  3 – 4 tablespoons yoghurt


  chopped parsley


  Clean the chicken and wash. Place in a saucepan with the peppercorns. Cover with salted water and cook over moderate heat until tender. Remove from the stock and cut in pieces. Strain the stock.


  Fry the carrots, celery, parsnip and onions with the oil in a saucepan. Stir in the flour and pour in the chicken stock. Bring to the boil and add the chicken. Bring to the boil once more and remove from the heat. Bind the soup with the egg beaten with the yoghurt, and sprinkle with parsley.


  Serve hot.


  Serves 6.


  [bookmark: __RefHeading__372_1546770684][bookmark: _SOUP_OF_GAME] SOUP OF GAME BIRDS (PIGEONS, PARTRIDGES,


  [bookmark: __RefHeading__374_1546770684] OR PHEASANTS)


  2 – 3 medium-size birds


  salt


  1 carrot, sliced


  1 onion, chopped


  1 – 2 red peppers, cut in large pieces


  100 g rice


  60 ml vegetable oil


  200 g tomatoes, skinned and chopped


  a pinch of savory


  freshly ground black pepper


  1 egg


  3 – 4 tablespoons yoghurt


  chopped parsley


  Clean the birds, wash and cut into pieces. Place in a saucepan and cover with salted water. Cook until the meat starts to soften, and add the carrot, onion and peppers. Simmer until vegetables are soft. Then stir in the rice. Add the oil, tomatoes and savory. (If the birds are young, simmer all the ingredients at the same time, leaving the tomatoes for the end.)


  Remove the cooked soup from the heat, season with black pepper, bind with the egg beaten with yoghurt, and sprinkle with parsley.


  Serves 8 – 10.


  [bookmark: __RefHeading__408_1546770684][bookmark: _SPRING_KYUFTES] SPRING KYUFTES


  150 g fresh parsley


  250 g young nettle


  300 g dock leaves


  1 teaspoon salt


  3 eggs


  20 g flour


  150 g white brined cheese, crumbled


  150 ml vegetable oil


  600 g Bulgarian yoghurt, drained (see rec. Thracian Milk Salad)


  Wash the green leafy vegetables, place in a saucepan, and cover with salted water. Bring to the boil. Remove from the heat, lift out the vegetables with a slotted spoon and chop up finely. Add the eggs, flour and cheese. Mix well. Form into balls and fry in deep fat.


  Serve the kyuftes hot with drained yoghurt.


  Serves 4.


  [bookmark: __RefHeading__410_1546770684][bookmark: _STRANDJA_MEATLESS_HAMBURGERS] STRANDJA MEATLESS HAMBURGERS


  12 eggs


  2 slices stale white bread or rusks, crumbled


  250 g kashkaval (Bulgarian yellow cheese), grated


  freshly ground black pepper


  salt


  finely chopped parsley


  50 ml vegetable oil


  tomato sauce or green salad for garnish


  Beat the eggs well; add the bread, kashkaval, black pepper, salt and parsley. Mix well.


  Heat the oil and spoon the mixture into it.


  Serve the fried hamburgers hot with tomato sauce or green salad.


  Serves 4.


  [bookmark: __RefHeading__412_1546770684][bookmark: _KYUFTES_OF_COURGETTES] KYUFTES OF COURGETTES


  1 kg courgettes


  4 eggs


  80 g breadcrumbs


  finely chopped parsley


  freshly ground black pepper


  salt


  200 ml vegetable oil


  500 ml Bulgarian yoghurt mixed with 3– 4 crushed cloves garlic, for garnish


  Peel the courgettes and grate roughly. Set aside for 15 minutes, after which squeeze them well to free off the liquid. Add the eggs, breadcrumbs, parsley, black pepper and salt to taste. Mix well and form into balls. Fry in hot deep fat.


  Serve with the yoghurt to which the garlic has been added.


  Serves 4 – 5.


  [bookmark: __RefHeading__414_1546770684][bookmark: _MUSHROOM_KYUFTES] MUSHROOM KYUFTES


  300 g dried mushrooms


  1 onion, grated


  3 eggs, separated


  2 slices stale white bread, soaked in milk and squeezed dry


  freshly ground black pepper


  salt


  50 g breadcrumbs


  100 ml vegetable oil


  fresh vegetable salad for garnish


  Wash the mushrooms and soak them in water overnight. Drain and dice. Mix with the onion, yolks and bread. Season with black pepper and salt to taste. Form the mixture into balls, dip in the whisked egg whites, then in the breadcrumbs and fry in hot oil.


  Serve hot with salad.


  Serves 4 – 6.


  [bookmark: __RefHeading__416_1546770684][bookmark: _PEPPER_BYUREK] PEPPER BYUREK


  6 large peppers


  300 g white brined cheese, crumbled


  2 tomatoes, skinned and chopped


  a bunch of parsley, finely chopped


  30 g flour


  3 eggs, beaten


  40 g breadcrumbs


  200 ml vegetable oil


  Roast, skin and deseed the peppers, preserving the stems.


  Prepare filling from the cheese, tomatoes and parsley. Roll the stuffed peppers in the flour, dip in the beaten eggs, then in the breadcrumbs. Fry the peppers in deep fat.


  Serves 6.


  [bookmark: __RefHeading__470_1546770684][bookmark: _FISH]FISH


  [bookmark: __RefHeading__472_1546770684][bookmark: _RIBNIK] RIBNIK


  filling:


  500 g freshwater fish, boned and cut into small pieces


  60 g butter


  200 g onions, chopped


  200 g tomatoes, skinned and chopped


  120 g kashkaval (Bulgarian yellow cheese), grated


  ½ teaspoon paprika


  2 – 4 cloves garlic, crushed


  dill


  salt


  dough:


  500 g flour


  20 g yeast


  100 ml milk


  60 ml vegetable oil


  water


  salt


  To prepare the filling, mix the fish with the onions and tomatoes braised in the butter. Add the kashkaval and spices.


  Prepare the dough and roll out a thick sheet. Spread over the filling and roll up. Grease the top and bake in a moderate oven until golden brown.


  Serves 10.


  [bookmark: __RefHeading__474_1546770684][bookmark: _RIBNIK_AS_SERVED]RIBNIK AS SERVED ON ST NICHOLAS’ DAY


  1,5 kg sauerkraut shredded


  150 ml vegetable oil


  100 g rice


  1 kg carp


  salt


  paprika


  freshly ground black pepper


  Braise the sauerkraut in the oil. Stir in the rice and fry until translucent. Pour in 200 ml water and simmer until the rice absorbs it.


  Clean the fish, scale off and remove the head and fins. Cut the belly lengthwise. Wash the fish and salt.


  Place the braised sauerkraut and rice in a baking dish. Arrange the fish on top, slit down its length, with the skin on the outside. Sprinkle with paprika and rub with oil. Bake in a moderate oven until golden brown. Season with black pepper and serve.


  Serves 10.


  [bookmark: __RefHeading__476_1546770684][bookmark: _FISH-BALLS] FISH-BALLS


  2 kg white fish


  salt


  freshly ground black pepper


  3 eggs


  200 g breadcrumbs


  vegetable oil


  Bone the fish and put it through a mill. Season with salt and black pepper. Stir in 1 or 2 egg yolks. Form the mixture into small balls, dip in the rest of the eggs, then in the breadcrumbs and fry in deep oil until golden.


  Makes about 40 balls.


  [bookmark: __RefHeading__506_1546770684][bookmark: _POULTRY_AND_GAME] POULTRY AND GAME


  [bookmark: __RefHeading__508_1546770684][bookmark: _CHICKEN_WITH_LYUTENITSA] CHICKEN WITH LYUTENITSA


  500 g red peppers, roasted, skinned and deseeded


  300 g tomatoes, browned and skinned


  350 g boned boiled chicken, cut into small pieces


  60 ml vegetable oil


  20 ml vinegar


  10 g chopped parsley


  salt


  1 – 2 chillies, finely chopped (optional)


  Cut the peppers and tomatoes into small pieces. Pound them in a wooden mortar. Mix with the chicken and dress with a mixture of the oil, vinegar, parsley and salt. Add the chillies if desired.


  Serves 6.


  [bookmark: __RefHeading__510_1546770684][bookmark: _CHICKEN_WITH_CABBAGE] CHICKEN WITH CABBAGE AU MONASTERE


  750 g chicken


  1 – 2 onions, finely chopped


  ½ cabbage, shredded


  3 – 4 tomatoes, skinned and chopped


  100 ml vegetable oil


  1 green pepper, diced


  1 chilli, slit (optional)


  1 teaspoon paprika


  1 teaspoon thyme or ½ teaspoon savory


  salt


  60 g rice


  30 g butter


  Cook the chicken until it starts to become tender; lift out from the stock, bone and cut into small pieces.


  Fry the chicken, onions, cabbage and part of the tomatoes in the oil. Pour in the stock and simmer over low heat. When the cabbage is soft, add the green pepper, chilli, the rest of the tomatoes and the seasonings. Bring to the boil and stir in the rice.


  Serve hot with dots of butter.


  Serves 6.


  [bookmark: __RefHeading__542_1546770684][bookmark: _PLUCK] PLUCK


  [bookmark: __RefHeading__544_1546770684][bookmark: _DROB_(LIVER)_SURMA] DROB (LIVER) SURMA


  1,2 kg lamb liver, lights, heart, kidneys, milt, etc.


  salt


  2 bunches of spring onions, chopped


  100 g butter


  100 g rice


  chopped parsley, dill and spearmint


  1 lamb caul


  paprika


  1 – 2 eggs


  150 g yoghurt


  Boil the lamb liver and other innards in salted water. Cut into small pieces.


  Fry the onions in the butter. Stir in the cooked lamb liver and other innards. Add the rice. Fry for a few minutes and stir in the chopped herbs. Pour in a cup of the strained stock and simmer until the sauce thickens.


  Rinse the caul in cold water and stretch it out on a large plate. Tip over the innards, fold the ends of the caul and sew up. Prick the caul here and there to avoid splitting and sprinkle with paprika. Add a little stock and bake in a hot oven until reddish brown.


  Remove from the oven, pour over the eggs beaten with the yoghurt, and return to the oven to brown.


  Serve hot.


  Serves 6.


  [bookmark: __RefHeading__546_1546770684][bookmark: _BAKED_LAMB_GUTS] BAKED LAMB GUTS


  1,5 kg lamb guts


  a bunch of spring onions, chopped


  120 g butter


  1 – 2 cups stock


  25 g tomato puree, diluted with water


  chopped parsley and spearmint


  1 bay leaf


  paprika


  salt


  freshly ground black pepper


  Wash the guts very well and plait into braids. Arrange in a baking dish.


  Fry the onions in the butter. Add the stock. Pour the sauce over the guts. Put the dish in a moderate oven and bake until reddish brown. At the end, stir in the tomato puree, parsley, spearmint and bay leaf. Season with paprika and salt.


  Serve hot sprinkled with black pepper.


  Serves 8 – 10.


  [bookmark: __RefHeading__548_1546770684][bookmark: _BEEF_KIDNEYS] BEEF KIDNEYS


  600 g beef kidneys


  2 onions, chopped


  60 g butter


  20 g flour


  salt


  freshly ground black pepper


  50 ml white wine


  1 egg


  juice of 1 lemon


  Cut the kidneys in thin slices.


  Fry the onions in the butter. Add the kidneys, flour, salt and black pepper. Pour in the wine. Simmer until the kidneys are ready, and bind with the egg, beaten with the lemon juice.


  Serve hot.


  Serves 4 – 6.


  [bookmark: __RefHeading__550_1546770684][bookmark: _BUTCHER’S_MILK_KEBAB] BUTCHER’S MILK KEBAB


  1,2 kg lamb liver, lights, heart, kidneys, milt, etc., cut into pieces


  2 bunches of spring onions, chopped


  2 – 3 tomatoes, skinned and chopped


  a bunch of fresh spearmint, chopped


  5 – 6 chillies, slit


  1 cup white wine


  juice of 1 lemon


  1 teaspoon paprika


  freshly ground black pepper


  salt


  100 g butter


  3 eggs


  150 ml milk


  Place the lamb liver and other innards with the onions, tomatoes, spearmint and chillies in an earthenware baking dish. Pour in the wine, lemon juice and a little water. Season with paprika, black pepper and salt. Put on top dots of butter, cover and simmer in a moderate oven until all is soft. Bind with the eggs, beaten with the milk and bake a few minutes uncovered to brown.


  Serve hot.


  Serves 6.


  



  [bookmark: __RefHeading__552_1546770684][bookmark: _STUFFED_MILT_A] STUFFED MILT A LA SLIVEN


  800 g veal milt


  70 g minced pork


  50 g bacon, diced


  500 g onions, chopped


  25 g tomato puree


  salt


  freshly ground black pepper


  20 g rice


  1 chilli, minced (optional)


  chopped parsley and spearmint


  100 ml vegetable oil or lard


  1 carrot, cubed


  1 stalk celery, diced


  3 – 4 cloves garlic, minced


  20 g flour


  1 tablespoon paprika


  5 – 6 peppercorns


  1 bay leaf


  50 ml wine


  100 g potatoes, cut into large pieces


  French-fried potatoes and braised vegetables for garnish.


  Soak the milt for 1 hour in cold water. Wash and cut across with a long knife on the broad side. Take out part of the inside and dice.


  Braise the minced pork with the bacon; add the milt inside, half of the onions and of the tomato puree. Season with salt and black pepper. Pour in a little hot water or stock and simmer over moderate heat until the meat is ready. Stir in the rice, chilli, parsley and spearmint. Stuff the milt with this mixture, sew up the slit, and fry in the fat. Remove and place in an earthenware baking dish.


  Fry the rest of the onions; add the carrot and celery. Stir in the garlic and the remaining tomato puree. Add the flour and paprika. Cover with hot water or stock, salt. Add the peppercorns, bay leaf, wine and potatoes. Pour the sauce over the milt, cover and bake in a moderate oven until tender. Take out, remove the thread and slice. Strain the gravy and bring to the boil.


  Arrange the sliced milt in a dish, pour the sauce over it and garnish with French – fried potatoes and braised vegetables.


  The stuffed milt can be roasted in an oven without any sauce – in this case it should be brushed with the gravy from time to time to avoid drying. Serve garnished with the gravy.


  Serves 4 – 6.


  [bookmark: __RefHeading__554_1546770684][bookmark: _TRIPE_ROULEAU] TRIPE ROULEAU


  1,5 kg veal tripe


  50 g carrots, grated


  80 g celery, grated


  80 g onions, grated


  50 g pickled gherkins, grated


  50 g garlic, crushed


  1 g peppercorns


  10 g paprika


  80 g chopped parsley


  1 bay leaf


  salt


  Clean the tripe, wash very well and cook without any spices. Cut in 15 – 20-cm wide strips and in length depending on the size of the baking dish.


  Mix the carrots, celery, onions, gherkins, garlic, a pinch of ground black pepper, the paprika and half of the parsley. Spread the mixture over the tripe strips. Roll up, tie with a thread like a sausage and place in the baking dish. Cover with tripe stock, the remaining peppercorns and the bay leaf. Salt. Bake in an oven for about 1½ hours. Slice and sprinkle with the rest of the parsley.


  Serves 10.


  [bookmark: __RefHeading__556_1546770684][bookmark: _MEAT] MEAT


  [bookmark: __RefHeading__558_1546770684][bookmark: _SADDLE_OF_LAMB] SADDLE OF LAMB A LA SHOPPE


  100 g carrots, cubed


  100 g celery, cubed


  50 g onions, chopped


  100 g fresh mushrooms, sliced


  3 pairs lamb kidneys, diced


  150 g butter


  salt


  freshly ground black pepper


  1 bay leaf


  1,5 kg saddle of lamb


  green salad for garnish


  Fry the vegetables, mushrooms and kidneys in the butter. Season with salt and black pepper. Add the bay leaf.


  Salt the saddle of lamb and roll in the vegetable mixture. Bake in a moderate oven until brown. Remove and slice.


  Arrange the sliced saddle of lamb in a serving dish and garnish with the braised vegetables and green salad


  Another way to prepare the saddle of lamb: make holes in the meat and push garlic cloves, bacon, carrots and celery strips in them. Simmer in a mixture of stock, wine and tomato juice. Serve hot with boiled potatoes and braised cauliflower for garnish.


  Serves 10.


  [bookmark: __RefHeading__560_1546770684][bookmark: _ST_GEORGE’S_DAY] ST GEORGE’S DAY LAMB


  1 small lamb (4 – 6 kg)


  salt


  freshly ground black pepper


  paprika


  1 kg lamb liver, kidneys, etc.


  2 – 3 bunches of spring onions, chopped


  2 cups rice


  100 ml vegetable oil


  1 chilli, minced


  a bunch of parsley, chopped


  a bunch of spearmint, chopped


  a bunch of tarragon, chopped


  50 g raisins


  100 g butter


  Clean the lamb and wash. Salt inside and out. Rub with black pepper inside and with paprika outside. Stand for 1 hour.


  Cook the lamb liver, kidneys, etc. for 30 minutes in salted water. Remove and cut into small pieces.


  Fry the onions and rice in the oil. Stir in the lamb liver, kidneys, etc. Season with salt and black pepper. Put the chilli and cover with stock. Bring to the boil and cook until the rice is tender. Stir in the parsley, spearmint, tarragon and raisins.


  Stuff the lamb with the mixture and sew up the openings. Brush over with butter and bake for 3 – 4 hours in a moderate oven pouring some water from time to time over the lamb until well brown.


  Serves 20 – 25.


  [bookmark: __RefHeading__562_1546770684][bookmark: _BRAISED_LAMB_WITH] BRAISED LAMB WITH GARLIC


  1 kg lamb (leg or shoulder)


  salt


  1 head of garlic, separated into cloves and peeled


  1 tablespoon peppercorns


  100 g butter


  Wash the meat, remove the membranes, and pat dry. Salt. Make holes with a sharp knife here and there and push the garlic cloves and peppercorns into them. Brush with melted butter and bake first in a hot oven and then turn down to moderate.


  Bake until well brown basting with water from time to time.


  Serves 4 – 6.


  [bookmark: __RefHeading__564_1546770684][bookmark: _LAMB_CUTLETS_PANNE] LAMB CUTLETS PANNE


  1, 25 lamb cutlets


  salt


  freshly ground black pepper


  3 eggs, beaten


  150 g kashkaval (Bulgarian yellow cheese)


  50 g breadcrumbs


  100 g butter


  Beat the cutlets flat. Sprinkle with salt and black pepper. Dip in a mixture of the eggs and kashkaval, then dredge in breadcrumbs. Fry in very hot butter.


  Serves 6.


  [bookmark: __RefHeading__566_1546770684][bookmark: _STRANDJA_SHASHLIK] STRANDJA SHASHLIK


  1 kg lamb


  250 g lamb liver, sweetbreads, kidneys, etc.


  salt


  1 tablespoon paprika


  1 teaspoon freshly ground black pepper


  150 g fresh mushrooms


  50 g butter


  Cut the meat, lamb liver and other innards into small pieces. Sprinkle with salt, paprika and black pepper. Stand for a couple of hours.


  Wash the mushrooms well and salt.


  Thread alternately pieces of lamb, mushrooms, lamb liver, sweetbreads, kidneys, etc. on small wooden skewers, soaked in water.


  Grill over moderately hot embers, turning the skewers slowly and basting the skewered meat with melted butter until well grilled.


  Serves 4 – 6.


  [bookmark: __RefHeading__568_1546770684][bookmark: _LAMB_KEBABCHES] LAMB KEBABCHES


  1,25 kg minced lamb


  5 g freshly ground black pepper


  1 g freshly ground allspice


  20 g salt


  Mix the minced meat with spices and stand for 6 hours to absorb the seasonings.


  Form the meat into small oblong rolls and grill them over hot embers.


  You can prepare kebabches this way from veal or beef also; in that case you should substitute 5g cumin for black pepper and also one half of the meat should be pork.


  Serves 6.


  [bookmark: __RefHeading__686_1546770684][bookmark: _BREADS,_PASTRY,_DESSERTS] BREADS, PASTRY, DESSERTS


  



  [bookmark: __RefHeading__688_1546770684][bookmark: _SAMOKOV_PITTA] SAMOKOV PITTA


  The town of Samokov is situated at the foot of the Rila mountain – the highest in Bulgaria and on the Balkan Peninsula.


  1 kg white bread flour


  15 g salt


  20 g yeast


  100 g butter, softened


  2 eggs, beaten


  500 ml Bulgarian yoghurt


  1 egg for glazing, beaten


  Sift the flour with the salt into a large bowl.


  Dissolve the yeast in water, add 2 – 3 tablespoons flour and set in a warm place to froth.


  Make a well in the flour and put the butter, eggs, frothed yeast and yoghurt. Mix, first with a wooden spoon and then with hands to make a dough, adding extra warm water if necessary. Knead in the bowl for about 5 minutes until soft and pliable, then cover the bowl with a damp cloth and leave to rest for about 30 minutes in a warm place until doubled. (To test, press deeply with one finger – the dent should remain.)


  Punch the dough down, knead well and place in an oiled loaf tin. Cover loosely with oiled plastic wrap and leave to rise for about 30 minutes until doubled.


  Brush with beaten egg and bake on middle rack at 200oC (392oF) for 15 minutes, then reduce the heat to 180oC (356oF) and bake for further 30 minutes until well risen.


  Makes 1 loaf.


  [bookmark: __RefHeading__690_1546770684][bookmark: _DANUBE_PITTA] DANUBE PITTA


  1 kg white bread flour


  ½ teaspoon salt


  50 g yeast


  4 eggs


  400 ml milk


  300 g lard or butter


  300 g white brined cheese, crumbled


  1 beaten egg for glazing


  Make a stiff dough with the flour, salt, yeast, eggs and milk (see rec. Samokov Pitta). Divide into 6 balls, knead well and roll into sheets.


  Brush the dough sheets with melted lard or butter and sprinkle with the cheese. Lay them one on another in twos. Roll up each pair, twist slightly and coil the rolls one next to another as a snail in a round baking dish.


  Leave for 40 minutes to rise again. Brush with beaten egg and bake in a preheated oven until well risen.


  Makes 1 loaf.


  [image: ]


  



  DANUBE PITTA ▲


  [bookmark: __RefHeading__692_1546770684][bookmark: _PITKA_WITH_EGGS] PITKA WITH EGGS AND CHEESE


  1 kg white bread flour


  2 cups cold water


  30 g yeast


  1 cup milk


  1 teaspoon salt


  500 g white brined cheese, crumbled


  2 eggs, beaten


  Make a soft dough with the flour, water and dissolved in the milk yeast. Salt, knead, cover with a warm cloth and leave to rise.


  When the dough is doubled, flatten it by hand and place in a buttered shallow dish. Sprinkle with the cheese and pour the eggs over it. Bake for 20 – 25 minutes in a preheated oven.


  Makes 1 loaf.


  [bookmark: __RefHeading__694_1546770684][bookmark: _PATTY] PATTY


  dough:


  1 kg white bread flour


  3 g salt


  100 g butter


  3 g sugar


  250 ml warm water (for the leaven)


  15 g yeast


  200 ml Bulgarian yoghurt


  3 eggs, beaten


  250 ml warm water


  filling:


  750 g minced meat (half pork and half veal)


  160 ml vegetable oil


  100 g onions, chopped


  150 g tomatoes, skinned and chopped


  1 tablespoon chopped parsley


  ½ teaspoon freshly ground black pepper


  a pinch of salt


  Sift the flour with the salt into a large bowl. Rub in the butter.


  Dissolve the sugar in the warm water. Sprinkle the yeast on top, cover and leave for about 10 minutes until frothy.


  Make a well in the center of the flour, pour in the yeast, mix and then add the yoghurt, eggs and remaining water. Mix to a dough. Turn onto a lightly floured board and knead very well, for about 10 minutes, until smooth and elastic. Divide into 6 balls, knead each of them and leave for 15 – 20 minutes to rise.


  To prepare the filling: fry the meat in the oil and remove. In the same oil, braise the onions and tomatoes. Return the meat, add parsley, black pepper and salt.


  Roll the dough into 6 thick sheets. Place on each of them some filling and fold parcels. Leave them for 5 – 10 minutes in a greased baking tin to rise again and bake for about 10 minutes in a preheated oven.


  Makes 6 patties.


  [bookmark: __RefHeading__696_1546770684][bookmark: _WALNUT_PITTA] WALNUT PITTA


  5 eggs, separated


  200 g sugar


  300 g white bread flour


  40 g butter, melted


  200 g walnuts, pounded


  5 g hartshorn (ammoniac soda)


  0,2 g vanilla


  2 cups water


  Beat the egg yolks with the sugar until light.


  Mix the flour with the yolks, butter, walnuts, hartshorn and vanilla. Fold in the egg whites. Knead a dough with the water, place into greased baking tin and bake in a moderate oven. Leave the loaf to cool in the tin, then remove and cut into wedges.


  Makes 12 wedges.


  [bookmark: __RefHeading__698_1546770684][bookmark: _NEW_YEAR_PITTA] NEW YEAR PITTA


  According to custom, ‘New Year Fortunes’ are placed in it, the ritual silver coin and cornel buds.


  leaven:


  20 g yeast


  100 ml warm milk


  100 g white bread flour


  dough:


  300 ml milk


  100 g sugar


  3 egg yolks


  700 g white bread flour


  a pinch of salt


  150 g butter softened


  1 egg yolk, beaten


  25 g blanched almonds


  syrup:


  200 g sugar


  500 ml water


  15 g cinnamon


  The night before, dissolve the yeast in the warm milk. Add the flour and mix well. Leave the mixture in a warm place to rise.


  The next day, prepare the dough with the leaven, milk, sugar, egg yolks, flour and salt. Knead a medium stiff dough and leave to rise.


  Add the butter and knead again until the fat is thorougly absorbed.


  Place in a greased baking tin and leave for further 15 minutes to rise.


  Brush the dough with egg yolk and insert the blanched almonds on top. Bake in a moderate oven.


  To prepare the syrup, dissolve the sugar in the water. Bring to the boil, remove from heat and add the cinnamon.


  Run the cooled pitta with the hot syrup.


  Makes 12 wedges


  [bookmark: __RefHeading__700_1546770684][bookmark: _EASTER_KOZOUNAK] EASTER KOZOUNAK


  1 kg white bread flour


  40 g yeast


  500 ml milk


  5 eggs, well beaten


  200 g butter, or 150 g lard


  1 lemon, grated whole


  0,4 g vanilla


  200 g sugar


  20 g salt


  50 g raisins


  1 egg yolk


  50 g blanched almonds


  Sift the flour and leave in a warm place.


  Mix the yeast with 2 – 3 tablespoons flour and dilute with some warm milk. Leave the mixture for 10 minutes in a warm place to rise.


  Mix the leaven with the remaining milk, the eggs, butter, lemon, vanilla, sugar, salt and the rest of the flour. Knead soft dough until it comes off easily from the table and hands. Wrap in a warm cloth and set aside on a floured surface to rise. Knead again, adding the raisins, and divide into 3 parts. Roll them into long, smooth sausages according to the baking tin and plait them. Place the plait in the tin, and leave to rise again. Brush with beaten egg yolk, diluted with some water. Insert the blanched almonds on top and bake in a preheated moderate oven.


  Makes 1 large plait.


  [bookmark: __RefHeading__702_1546770684][bookmark: _BANITSA] BANITSA


  dough:


  700 g white bread flour


  1 egg


  15 g salt


  25 ml vinegar


  30 ml vegetable oil


  300 – 350 ml water


  filling:


  100 g butter


  4 eggs


  400 g white brined cheese, crumbled


  250 ml Bulgarian yoghurt


  Make a soft dough and wrap in a damp cloth. Leave to rest for ½ – 1 hour.


  Divide the dough into 16 balls. Roll them in sheets with the size of tea saucer. Brush half of them with lard or butter (the vegetable oil will run down) on top and cover with the rest of them until you get 8 pairs of sheets. Pat them out on a floured surface and roll in very thin sheets. Spread them on paper or cloth to dry.


  Grease a baking pan and prepare the filling: melt the butter; beat the eggs and stir in the cheese. Add the yoghurt.


  Lay the dough sheets in the pan sprinkling each one with butter and each 2 or 3 with filling. Finish with butter only and put the pan in a preheated oven. Bake in a moderate oven until golden brown. Remove from the oven and sprinkle with some water on top. Cover with a cloth to soften.


  Serve the banitsa hot with Bulgarian yoghurt or compote.


  Makes 8 wedges.


  [bookmark: __RefHeading__704_1546770684][bookmark: _BANITSA_WITH_RICE] BANITSA WITH RICE OR BUCKWHEAT


  dough


  700 g white bread flour


  1 egg


  15 g salt


  25 ml vinegar


  30 ml vegetable oil


  300 – 350 ml water


  filling:


  250 g rice or buckwheat


  a pinch of salt


  250 g leeks, finely chopped


  150 ml vegetable oil


  200 g white brined cheese, crumbled


  50 g butter


  Make a dough (see rec. Banitsa) and roll into 10 sheets. Spread one of them at the bottom of a baking pan; set the second aside. Bake the remaining 8 sheets on the stove surface and wrap in cloth to soften.


  To prepare the filling: cook the rice or buckwheat in slightly salted water. Braise the leeks in the oil. Stir in the rice and cheese, pour in 500 ml hot water and remove immediately from the heat.


  Lay the baked sheets into the pan sprinkling each one with filling. Cover with the second layer of sheet and put the pan in a preheated oven. Bake in a moderate oven until golden brown. Five minutes before it is ready place dots of butter on top and sprinkle with water.


  Makes 8 wedges.
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