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UVODNA RIJEC

Dragi citatelji,

pred vama se nalazi projekt kuhan s puno ljubavi, satkan
od tradicije svih hrvatskih krajeva i posut daskom moder-
nog pristupa kuhanju.

Hrvatsku administrativno i upravno ¢ini 20 zZupanija i
Grad Zagreb s posebnim statusom — i grada i Zupanije.
Mala zemlja, ujedinjena u razli¢itostima, najbolje moze
biti predstavljena svojom kulinarskom tradicijom. Utje-
caji brojnih susjednih zemalja, posebnosti geografskog
polozaja, ali i kulturoloski utjecaji iz davne povijesti ¢ine
hrvatsku kulinarsku ponudu jednom od najraznovrsnijih
inajboljih u svijetu.

Cilj je projekta Volim svoju Zupaniju, koji zapoc€inje 2016.
godine, promocija ljepota svih hrvatskih krajeva, pose-
bice onih ne tako poznatih i ne tako popularnih. U osam
godina provedbe fotografskim natjecajem prikupili smo
tisuce fotografija, otvorili brojne putujuce izlozbe diljem
Hrvatske, ali i izvan granica Lijepe Nase. Trudili smo se
pribliziti posebnosti hrvatskih krajeva svima koji su s
njima mozda malo manje upoznati. I vjerujemo da smo
tome dali svoj doprinos.

Zupanijska kuharica Volim svoju Zupaniju nastavak je spo-
menutog projekta, a sastoji se od recepata iz svih Zupanija
koje je potrebama modernog doba prilagodio chef Tomica
buki¢, kojemu od srca zahvaljujemo na tome Sto je pri-
stao biti dusa ovoga projekta.

Iz svake Zupanije odabrali smo po dva recepta za vas stol
i s ljubavlju pripremili jela. Nadamo se da cete uZivati u
ovome gastronomskom putovanju koje ¢e vas inspirirati
da svojim najmilijima pripremite okuse i mirise hrvatske
tradicijske kuhinje. Odvazite se kuhati jela iz drugih kra-
jeva Lijepe Nase ili se prisjetite recepata svojih baka.

Uslast!

Predsjednik Hrvatske zajednice Zupanija i Zupan
Brodsko-posavske Zupanije Danijel Marusic¢
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INTRODUCTION

e
Dear Readers,

You have before you a project prepared with a lot of love,
woven from the tradition of all Croatian regions and
sprinkled with a touch of modern cooking.

Administratively, Croatia consists of 20 counties and the
City of Zagreb with a special status — both city and county.
A small country united in diversity can best be represented
through its culinary tradition. Influences from numerous
neighbouring countries, the peculiarities of its geographical
location, as well as cultural influences from ancient history
make the Croatian culinary offer one of the most diverse
and best in the world.

The goal of the project I Love My County, which began
in 2016, is to promote the beauty of all Croatian regions,
especially those that are not as well-known or as popular. In
eight years of implementation, we have collected thousands
of photographs through a photography competition, opened
numerous travelling exhibitions throughout Croatia, as well
as beyond the borders of our beautiful country. We have
tried to introduce all those who may be a little less familiar
with them to the uniqueness of Croatian regions. And we
believe that we have contributed to this.

The County Cookbook: I Love My County is a continuation
of the aforementioned project, and consists of recipes from
all counties, adapted to the needs of the modern living by
chef Tomica DBuki¢, whom we sincerely thank for agreeing
to be the soul of this project.

From each county, we have selected two recipes for your table
and prepared the dishes with love. We hope you will enjoy
this gastronomic journey that will inspire you to prepare the
tastes and aromas of traditional Croatian cuisine for your
loved ones. Dare to cook dishes from other regions of our
beautiful country or remember your grandmothers’ recipes.

Enjoy!

President of the Croatian County Association and
County Prefect of the Brod-Posavina County
Danijel Marusié¢
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UVODNA RIJEC

Dragi prijatelji, ljubitelji hrvatske gastronomije,

dobro dosli u svijet okusa koji pri¢aju pri¢u o bogatstvu i
raznolikosti hrvatske kulinarske tradicije. Ve¢ to sto u ru-
kama drzite ovu knjigu ohrabruje me pri pomisli da tra-
dicija hrvatskih okusa nece ostati samo slovo na papiru,
spremljeno u kutak police s knjigama. Neka vam kuharica
bude uvijek pri ruci, jer ona je mnogo vise od zbirke re-
cepata. Predstavlja putovanje kroz vrijeme i prostor, koje
povezuje svaki kutak Hrvatske kroz jedinstvenim okusi-
ma i mirisima. Kao chef’koji s ponosom reinterpretira ba-
stinu nase zemlje u svakom svojem tanjuru, ponosan sam
na ovaj projekt i Zelim vas povesti na putovanje koje slavi
gastronomiju svih Zupanija i Grada Zagreba.

U ovoj kuharici pronaci cete jela koja su hranila nase sta-
re, od Istre do Slavonije, od Dalmacije do Zagorja, pred-
stavljajuci najbolje od svake Zupanije. Cuvanje tradicije
kljuéno je za oCuvanje naseg identiteta, a prilagodba tih
jela danasnjem nacinu Zivota, modernim ukusima i po-
trebama mladih ljudi ¢ini to da isti okusi Zive i dalje. Svaki
je recept prilagoden kako bi bio pristupacan suvremenim
kuharima, ali s postovanjem prema izvornim sastojcima i
metodama pripreme.

Zelja nam je ocuvati okuse proslosti i recepte nasih baka
te ih prenijeti buduc¢im generacijama, svojoj djeci. Ova je
kuharica poziv da zajedno slavimo svoju bogatu kulinar-
sku bastinu, da istrazite nove kombinacije i da u svojim
domovima krenete okusom na putovanje kroz povijest,
gdje tanjur svake Zupanije prica svoju pricu. Ne Stedite
nasu kuharicu, listajte je, isprobavajte jela susjednih Zu-
panija, upotrebljavajte je bez straha. Trag koji ostane na
stranicama pri pripremi jela nece unistiti ovu knjigu, ve¢
¢e joj dati vas osobni pecat, svjedoceci o dragocjenim tre-
nucima provedenima u kuhinji.

S ljubavlju i postovanjem prema okusima tradicije

chef Tomica Duki¢
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INTRODUCTION

Dear friends, lovers of Croatian gastronomy,

Welcome to the world of flavours that tell the story of the
richness and diversity of the Croatian culinary tradition. Just
holding this book in your hands encourages me to think that
the tradition of Croatian flavours will not merely remain
written word, tucked away in the corner of a bookshelf.
May you have this cookbook always on hand, because it
is much more than a collection of recipes. It represents a
journey through time and space, connecting every corner
of Croatia through unique flavours and aromas. As a chef
who proudly reinterprets the heritage of our country in
every dish I make, I am proud of this project and want to
take you on ajourney that celebrates the gastronomy of all
the counties and the City of Zagreb.

In this cookbook, you will find dishes that nourished our
ancestors, from Istria to Slavonia, from Dalmatia to Zagorje,
representing the best of each county. Preserving our tra-
dition is crucial for preserving our identity, and adapting
these dishes to today’s lifestyle, modern tastes and the
needs of young people means that the same flavours will
live on. Each recipe is adapted to be accessible to modern
chefs, but with respect for the original ingredients and
preparation methods.

Our desire is to preserve the flavours of the past and the
recipes of our grandmothers and pass them on to future
generations, our children. This cookbook is an invitation to
celebrate ourrich culinary heritage together, to explore new
combinations and to embark on a taste journey through
history in your own homes, where the dish of each county
tellsits own story. And don’t be gentle with our cookbook,
leaf through it, try dishes from the neighbouring coun-
ties, use it without fear. The traces left on the pages while
preparing a dish will not destroy this book, but will give it
your personal touch, testifying to precious moments spent
in the kitchen.

With love and respect for the flavours of tradition

Chef Tomica Pukié
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BJELOVARSKO-BILOGORSKA ZUPANIJA

Dobra klima, blagi brezuljci te ¢ista i o¢uvana priroda, kao
1 bogatstvo biljnog i Zivotinjskog svijeta oduvijek su bili
izvor za uzgoj i pripremu najukusnije domace hraneivina.
Njima su jos na podrucju danasnjeg Daruvara nazdravljali
i stari Rimljani uZivajuéi u toplim daruvarskim izvorima
Aquae Balissae.

Ovdje se hrana oduvijek pripremala na tradicionalan
nacin, od namirnica uzgojenih u vrtu, na polju, u voénjaku,
vinogradu ili od onih pronadenih i ulovljenih u stoljetnim
sumama. Okusi su to u kojima je o¢uvana svjezina, ljubav,
jednostavnost i umijece pripreme hrane. A uz jelo idu
najbolja vina koja svojim okusom griju srce i vesele dusu.

Odusevit ¢e vas okusi i mirisi Zganaca, gibanica, fis-paprikasa,
najukusnijih kobasica, bunceka ili posebne moslavacke
brasnjace, pa dizanih makovnjaca i orehnjaca te svih drugih
kolaca i slastica pripremljenih od domacih marmelada.
Domace namirnice davale su i svoje gastronomske
posebnosti. Tako se u posebnim prigodama pekao slatki
kruh kovrtanj, a od svjezeg mlijeka pripremao se sir stoZasta
oblika kvargl. On je u ove krajeve dosao jos u18. stoljecu s
austrijskom vojskom, a vrijedne domacice poboljsale su ga i
doradile, pa je kvargl prepoznat i u Europi te je dobio oznaku
zasticenog zemljopisnog podrijetla. Vrijedi spomenuti kako
je dolaskom razlic¢itih naroda na ovo podrudje svaki od njih
sa sobom donio recepturu svojih tradicionalnih jela koja i
danas obogac¢uju ovdasnju gastronomsku ponudu, kao sto
su bramborak ili ¢eske palacinke.

Vinsku pri¢u pocinjemo u okolici Daruvara. Ondje je najvece
vinorodno podrudje nase Zupanije, gdje brojne vinarije
proizvode najkvalitetnija vina: rajnski rizling, chardonnay,
sauvignon, portugizac, ai popularna grasevina nezaobilazno

je pice za nazdravljanje uz svaki obrok. U posljednjih
nekoliko godina na vinsku kartu ucrtava se i Bilogora sa
svojim vinarijama i vinoto¢jima, a moslavacki skrlet jedan
je od vinskih dragulja ovog dijela Hrvatske.

Idok neki uzivaju u vinu, nekima je ipak draze pivo. Daruvar
je nadaleko poznat po pivima, medu kojima su Starocesko
i cijela linija craft piva koja nude vrhunski pjenusavi
uzitak u svakoj prigodi. Ovdje svakako vrijedi spomenuti
i bjelovarsku pivovaru Zeppelin s craft pivima koja svojim
okusom osvajaju Hrvatsku.

ZANIMLJIVA CINJENICA

U Bjelovarsko-bilogorskoj Zupaniji od ukupno 22 sluzbene
nacionalne manjine Zivi 21 nacionalna manjina ¢iji se
utjecaj osjeti u svim poljima Zivota, pa tako i u gastronomiji.
Moramo otkriti i jednu posebnost vezanu za nacionalne
manjine, a to je Romska kuca koja se nalazi u Maglenci, u
Op¢ini Veliko Trojstvo. Ovaj jedinstveni objekt poseban je u
Hrvatskoj, aliiu Europi, a donosi pri¢u o zivotu i obi¢ajima
autohtonih hrvatskih Roma Lovara. Uz postav koji prikazuje
tradicionalni nacin Zivota i obicaja, posjetitelji mogu uZivati
u opojnom mirisu lavande koju uzgaja obitelj Durdevic.

Otkrivajudi posebnost i kulturno bogatstvo svakog pojedinog
naroda koji Zivi na podrucju Bjelovarsko-bilogorske
Zupanije, primijetit ¢ete da oni zajedno s domicilnim
stanovnistvom cine razlic¢itost koja povezuje i najljepsi je
ukras zajednistva.

27
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BJELOVAR-BILOGORACOUNTY

growing and preparing the most delicious local food and
wine. The ancient Romans, around today’s Daruvar, also
toasted them while enjoying the warm Daruvar springs
Aquae Balissae.

Food has always been prepared here in the traditional
way, from ingredients grown in the garden, field, orchard,
vineyard or from those found and caught in centuries-old
forests. These are flavours that preserve the freshness, love,
simplicity and the art of food preparation. And the food
is accompanied by the best wines whose taste warms the
heart and delights the soul.

You will be mesmerized by the tastes and smells of polenta,
gibanica, fish stew, the most delicious sausages, smoked
ham hock or the special Moslavina white sausage brasnjaca,
as well as leavened poppy seed and walnut rolls and all
other cakes and desserts made with homemade jams.
Local ingredients also provided their own gastronomic
specialities. For example, a sweet bread called kovrtanj
was baked on special occasions, and cone-shaped cheese
called kvargl was made from fresh milk. It came to these
regions in the 18th century with the Austrian army, and
hardworking housewives improved and refined it, until
finally kvargl was recognized in Europe and was given a
protected geographical indication. It is worth mentioning
that when different peoples came to this area, each of them
brought along recipes for their traditional dishes that still
enrich the local gastronomic offer today, such as bramborok
or Czech crepes.

We begin our wine story in the vicinity of Daruvar. This
is the largest wine-growing area in our county, where
numerous wineries produce the highest quality wines:

Rhine Riesling, Chardonnay, Sauvignon, Portugizac, while
the popular Grasevina is an indispensable drink for toasting
with every meal. In the last few years, Bilogora has also been
included on the wine map with its wineries and wine bars,
while the Moslavina Skrlet is one of the wine gems of this
part of Croatia.

And while some enjoy wine, others prefer beer. Daruvar
is widely known for its beers, including Staroc¢esko and
a whole line of craft beers that offer top-notch foaming
pleasure for every occasion. The Bjelovar Zeppelin brewery
is certainly worth mentioning here, with craft beers that
are conquering Croatia with their taste.

INTERESTING FACT

Out of a total of 22 official national minorities, 21 live in
the Bjelovar-Bilogora County, and their influence is felt
in all areas of life, including gastronomy. We also want to
highlight a special feature related to national minorities,
which is the Roma House located in Maglenca, in the
Municipality of Veliko Trojstvo. This unique facility is special
in Croatia,as well asin Europe, and tells the story of the life
and customs of the indigenous Croatian Roma - the Lovari.
Along with an exhibition showing their traditional way of
life and customs, visitors can enjoy the intoxicating scent
of lavender grown by the burdevic¢ family.

Discovering the uniqueness and cultural wealth of each
individual nationality living in the Bjelovar-Bilogora
County, you will notice that they, together with the domicile
population, create diversity that unites and is the crowning
glory of togetherness.

29
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SUMSKI ODREZAK

900 g teletine 509 luka

10 jaja 200 g gljiva

500 g margarina 2 feferona, sol

250 g kuhane sunke 100 g brasna

1,5 l tamnog umaka 2jaja

500 mlvrhnja 100 g mrvica

100 g senfa Svjeze sjeckani persinov list
Priprema

Odreske tanko istucite i posolite. Za nadjev skuhajte jaja,
ocistite ih, ohladite i narezite na kockice. Zatim ih napunite
nadjevom i zamotajte. Napunjene odreske uvaljajte u brasno,
jajaimrvice te pohajte u dubokoj masnoc¢i. Pohane odreske
posluzite uz pire ili svitak od krumpira i prelijte umakom.
Kuhanu sunku takoder narezite na kockice te sve zajedno
pomijesajte s margarinom.

Umak: Na masnoci poprZite kosti s povrcem da dobijete
tamniju boju, dodajte brasno te jos poprzite do zlatnozute
boje, zalijte vodom, kuhajte oko sat vremena i posolite. Na
kraju pasirajte. U pasirani umak dodajte senf, feferone, pir-
jane gljive na luku, ostavite da prokuha te dodajte vrhnje.

FOREST STEAK

900 g veal 50 g onion

10 eggs 200 g mushrooms
500 g margarine 2 chili peppers, salt
250 g cooked ham 100 g flour

1.5l dark sauce 2eqgs

100 g bread crumbs
Freshly chopped parsley
leaves

500 ml cream
100 g mustard

Preparation

Tenderize the steaks until they are thin and season with
salt. For the filling, boil, peel, cool and dice the eggs. Then
fill them with the filling and wrap them. Roll the filled
steaks in flour, eggs and breadcrumbs and deep fry. Serve
the fried steaks with mashed potatoes or potato rolls and
pour the sauce over them. Also dice the cooked ham and mix
everything together with the margarine. For the sauce, fry
the bones with vegetables in fat until they turn darker, add
the flour and fry until golden yellow, pour in water, cook
for about an hour and season with salt. Finally, strain it.
Add mustard, chili peppers, mushrooms sautéed on onions
to the strained sauce. Let it come to a boil and add cream.

1:45h
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BILOGORSKA PITA

500 g tijesta za savijace Nadjev od sira:
Nadjev od oraha: 1kg svjeZeg sira
500 g mljevenih oraha 150 g secera
150 g Secera I v.a.mlm Secer

1 vanilin Secer 5jaja

200 g grozdica 200 g maslaca

1 kiselo vrhnje

namocenih u rum )
100 ml slatkog vrhnja

Priprema

Za nadjev od oraha u mljevene orahe dodajte sve namir-
nice i dobro izmijesajte. To je suhi nadjev. Za nadjev od
sira istucite ¢vrsti snijeg od bjelanjaka sa Secerom, dodajte
zumanjke i propasirani svjezi sir te dobro izmijesajte. Dno
lima za peenje namazite rastopljenim maslacem i stavi-
te koru tijesta. Koru poprskajte rastopljenim maslacem i
premazite malom koli¢inom kiselog vrhnja. Stavite dru-
gu koru, poprskajte maslacem i premazite vrhnjem. Na tu
koru stavite pola nadjeva od sira i razvucite po limu. Na sir
stavite koru, poprskajte je maslacem, premazite kiselim
vrhnjem. Stavite drugu koru tijesta, poprskajte je i prema-
zite vrhnjem. Na koru stavite pola nadjeva od oraha. Na
orahe opet koru, poprskajte je maslacem, premazite vrh-
njem i stavite drugu koru. Stavite preostali nadjev od sira,
koru, poprskajte maslacem, premazite vrhnjem, ponov-
no stavite koru. Na nju stavite nadjev od oraha i slaganje
kolaca zavrsite korom, prethodno poprskajte maslacem i
premazite vrhnjem. SloZeni kolac¢ nareZite na kocke i sta-

vite peci u pec¢nicu na 200 °c oko 10 minuta. Kada kola¢
odozgo malo porumeni, zalijte ga sa svih strana slatkim
vrhnjem. Kola¢ ponovno stavite peci (oko 40 minuta) dok
ne upije sve vrhnje i dobije lijepu zlatnozutu boju. Peceni
kola¢ pospite secerom u prahu i vanilin Se¢erom. Prije po-
sluzivanja kola¢ prethodno malo ohladite.
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BILOGORA PIE

500 g phyllo dough leaves Cheese filling:
Walnut filling: 1 kg fresh cheese
500 g ground walnuts I50gsugar
150 g sugar 1 package vanilla sugar
1 package vanilla sugar 5 €998
200 g raisins soaked 200 g butter
inrum 1.sour cream
100 ml whipping cream
Preparation

Forthe walnut filling, add all the ingredients to the ground
walnuts and mix well. This is a dry filling. For the cheese
filling, beat the egg whites with the sugar until stiff, add
the egg yolks, the strained cottage cheese and mix well.
Grease the bottom of the pan with melted butter and
place a sheet of phyllo pastry on it. Sprinkle it with butter
and spread some sour cream over it. Place a second sheet,
sprinkle it with butter and spread sour cream over it. Place
half of the cheese filling on this sheet and spread it across
the pan. Place a sheet of dough on the cheese, sprinkle
with butter, spread sour cream over it. Place another
sheet on top, sprinkle it with butter and spread a little
sour cream over it. Place half of the walnut filling on the
pyllo sheet. Place another sheet on the walnuts, sprinkle
with butter, spread cream over it and place another sheet
on top. Place the remaining cheese filling over it, another
sheet, sprinkle with butter, spread sour cream over it,
place one more sheet on top. Place the walnut filling on

top and finish stacking the cake with a sheet, previously
sprinkling butter and spreading cream over it. Cut the
stacked dessert into cubes and bake in the oven at 200 °c
for about 10 minutes. When the cake is slightly browned
on top, pour whipping cream all over it. Place the cake
back in the oven (about 40 minutes) until it absorbs all
the cream and turns a nice golden yellow. Sprinkle the
baked cake with icing sugar and vanilla sugar. Cool the
cake slightly before serving,.
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BRODSKO-POSAVSKA ZUPANIJA

Brodsko-posavska Zupanija smjestena je izmedu juznih
obronaka slavonskih gora i rijeke Save. Prekrasna priroda,
bogata trpeza, gostoljubivi domacini te bogata povijest
kombinacija su koja nas kraj ¢ine vrijednim ne samo sta-
janja usput nego i zadrzavanja u njemu.

Od prirodnih ljepota krase ju pasnjak Gajna, na kojemu se
mogu vidjeti autohtone pasmine podolskih goveda, po-
savskih konja i slavonskih svinja te podrucje Bare Dvori-
ne, s dugackom setnicom oko bare bogate pti¢jim i ribljim
svijetom te visokim drvenim promatra¢nicama. Sjever-
no od Slavonskog Broda nalazi se akumulacijsko jezero
Petnja, omiljeno okupljaliste lokalnih ribi¢a, smjesteno
izmedu brezuljaka obraslih sumom kroz koju se proteze
lijepa Setnica oko jezera. U zapadnom dijelu Zupanije na-
lazi se prasuma Prasnik s divovskim stablima starima vise
od 300 godina, a u blizini je pasnjak Iva, gdje ¢e svakome
zaigrati srce pri pogledu na velika krda konja koja slobod-
no tumaraju ovim prostranim travnatim podrucjem koje
je izuzetno bogato i brojnim vrstama ptica.

Zaljubitelje tradicije i obicaja tu je jedinstveni Muzej tam-
bure u Tvrdavi Brod, a kako se nekad zZivjelo na selu, moze
se pogledati u biseru ruralnog turizma — Eko-etno selu
Stara Kapela.

U Brodsko-posavskoj Zupaniji Cetiri su gradevine velike
kulturno-povijesne vrijednosti. Najveca je slavna brod-
ska Tvrdava Festung, jedinstveni primjerak fortifikacij-
ske arhitekture u sklopu koje se nalazi ve¢ spomenuti
Muzej tambure, ali i Muzej moderne umjetnosti, Muzej
Tvrdave i Galerija Ruzié. U Slavonskom Brodu nalazi se i

vrijedni sakralni objekt — franjevacki samostan predivne
barokne arhitekture. Slican mu je franjevacki samostan u
Cerniku, u blizini Nove Gradiske, u kojemu se nalazi i bo-
gata biblijska izlozba te arheolosko-paleontoloska zbirka.
A ako se ve¢ nadete u Cerniku, vjerojatno cete se prosetati
perivojem oko najljepseg dvorca u nasoj zupaniji — Kul-
merovih dvora.

Osim Gradskog muzeja u Novoj Gradiski i Muzeja Brod-
skog Posavlja u Slavonskom Brodu, vrijedna je spomena
i Galerija Mestrovi¢ u Vrpolju, rodnom mjestu ovog veli-
kog kipara.

ZANIMLJIVA CINJENICA

Lubanja stepskog slona, pronadenog tijekom iskopa ka-
nala Glogovice u samom gradu Slavonskom Brodu 1957.
godine (vrsta Mamuthus armenicus), starosti oko 400 ti-
suca godina, predstavlja najcjelovitiji takav nalaz u ovom
dijelu Europe.
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BROD-POSAVINA COUNTY

The Brod-Posavina County is located between the southern
slopes of the Slavonian Mountains and the Sava River.
Beautiful nature, rich cuisine, gracious hosts and a rich
history are a combination that makes our region worthy
of not only stopping by but also staying there.

Among its natural beauties are the Gajna pasture, where
you can see indigenous breeds of Podolia cattle, Posavina
horses and Slavonian pigs, and the region of Bara Dvorina,
with a long promenade around a pond abounding in bird
and fish life and high wooden observation posts. North of
Slavonski Brod is the Petnja reservoir, a favourite gathering
place for local fishermen, located between forested hills
with a beautiful promenade stretching around the lake.
The western part of the County boasts the Prasnik primeval
forest with giant trees over 300 years old, while nearby is
the Iva pasture, where your heart will dance at the sight of
large herds of horses freely roaming this vast grassy area
that is also exceptionally rich in numerous species of birds.

Lovers of tradition and customs should check out the unique
Tambura Museum in the Brod Fortress, while the old way
of life in the countryside can be seen in the pearl of rural
tourism — the Eco-Ethno Village Stara Kapela.

The Brod-Posavina County is also home to four buildings of
great cultural and historical value. The largest is the famous
Festung Fortress in Slavonski Brod, a unique example of
fortification architecture that houses the aforementioned
Tambura Museum, as well as the Museum of Modern Art,
the Fortress Museum and the Ruzi¢ Gallery. Slavonski
Brod also has a valuable sacral building — a Franciscan

monastery built in beautiful Baroque architecture. A similar
one is the Franciscan monastery in Cernik, near Nova
Gradiska, which also houses a rich biblical exhibition and
an archaeological and paleontological collection. And if
you find yourselfin Cernik, you will probably want to take
awalk in the park around the most beautiful castle in our
county — Kulmerovi dvori.

In addition to the City Museum in Nova Gradiska and
the Museum of Brodsko Posavlje in Slavonski Brod, the
Mestrovi¢ Gallery in Vrpolje, the birthplace of this great
sculptor, is also worth a visit

INTERESTING FACT

The skull of a steppe elephant, found during the excavation
of the Glogovice canal in the city of Slavonski Brod in 1957
(species Mamuthus armenicus), about 400 thousand years
old, is the most complete such find in this part of Europe.
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USKRSNA JANJETINA

1 kg janjecih koljenica

59 ruzmarina

10 g soli

5 g persinovog lista

somlulja

Povrcée (1 mrkva, 1 paprika, 2 tikvice)
500 g krumpira

Maslac

Mlijeko

Svjeze sjeckani persinov list

Priprema

Svjezi ruzmarin nasjeckajte i pomijesajte sa soli. Zac¢insku
sol utrljajte u meso i ostavite sa strane. Stavite koljenice u
posudu za pecenje, prelijte uljem i pecite u pecnici zagri-
janoj na 180 °c. Nakon 30 minuta pec¢enja meso okrenite,
pecite jos 30 minuta, okrenite i nastavite pec¢i do Zeljene
boje jos 15 — 30 minuta. Prije posluzivanja meso prelijte
umakom od pecenja i pospite sjeckanim persinom.

Posluzite uz povrce rezano na tanke trakice i krumpir. U
woku, na dobro zagrijanom ulju, pecite povrce: prvo sta-
vite mrkvu, zatim papriku i na kraju tikvice kako bi isto-
dobno bilo gotovo. Oguljeni krumpir narezite na kocke,
stavite u kipucu posoljenu vodu i kuhajte 10 — 15 minuta
dok krumpir ne omeksa.

Krumpir ocijedite i gnjeéilicom za krumpir napravite pire.
Dodajte maslac, vruce mlijeko i sve dobro izmijesajte.

EASTER LAMB

1 kg lamb shanks

5 g rosemary

10 g salt

59 fresh parsley leaves

50 mloil

Vegetables (one carrot, one bell pepper, two zucchini)
500 g potatoes

Butter

Milk

Freshly chopped parsley leaves

Preparation

Chop the fresh rosemary and mix with the salt. Rub the
seasoning salt into the meat and set aside to allow the
meat to marinate. Place the shanksin a baking dish, drizzle
with oil and roast in an oven preheated to 180 °c. After 30
minutes of roasting, turn the meat over, roast for another
30 minutes, turn and continue roasting until reaching
the desired colour for another 15 — 30 minutes. Before
serving, pour the drippings over the meat and sprinkle it
with chopped parsley. Serve with vegetables cut into thin
strips and potatoes. Fry the vegetables in a wok in well-
heated oil. First add the carrots, then the peppers and finally
the zucchini so that they are done at the same time. Dice
the peeled potatoes, place in boiling salted water and cook
for 10 — 15 minutes until the potatoes are soft.

Drain the potatoes and mash them with a potato masher.
Add the butter, hot milk and mix everything well.

1:45h
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KRANCLE

500 g brasna

s praska za pecivo

1jaje

250 g maslaca ili margarina
80 g Secera

1 vanilin Secer

200 g pekmeza po Zelji

Priprema

Brasnu dodajte prasak za pecivo pa promijesajte. Zatim
dodajte omeksani maslac i prstima napravite mrvicasto
tijesto. Dodajte ostale sastojke — Secer, vanilin secer i jaje
pa umijesite glatko tijesto. Umotajte ga u foliju i ostavite u
hladnjaku najmanje sat vrcemena. Zatim razvaljajte tijesto
na pola centimetra debljine. Uzmite Zeljeni kalup za reza-
nje i izrezite kekse. Svakom drugom keksu manjim reza-
¢em izbusite rupu na sredini. Pecite ih na180 °c sedam do
deset minuta (ne smiju potamniti).

Gornji dio krancle, onaj s rupom, pospite Secerom u pra-
hu. Donji dio krancle premazite pekmezom, zalijepite
gornji dio na njegaitoje to!

Ostavite oko pola sata da se sve jos malo ohladi te poslazite
kekse u limenu kutiju, gdje mogu docekati blagdanski stol.

KRANCLE

500 ¢ flour
1/2 package baking powder

regg

250 g butter or margarine
80 g sugar

1 package vanilla sugar
200 g jam of your choice

Preparation

Add the baking powder to the flour and mix. Then add the
softened butter and using your fingers make a crumbly
dough. Add the remaining ingredients — sugar, vanilla
sugar and egg and knead into a smooth dough. Wrap itin
foil and leave in the refrigerator for at least an hour. Then
roll out the dough to half a centimetre in thickness. Take
the desired cutter and cut out the cookies. With a smaller
cutter, make a hole in the middle of every second cookie.
Bake them at 180 degrees for 7 — 10 minutes (they should
not darken).

Sprinkle icing sugar on the top part of the krancle—the one
with the hole. Spread jam on the bottom part of krancle
and stick the top part on top of it and that’s it!

Leave for about half an hour to cool down a bit more and
then place them in a tin box to serve for the holidays.

1:30h
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DUBROVACKO-NERETVANSKA ZUPANIJA /

Dubrovacko-neretvanska zupanija, kao najjuznija regija
Republike Hrvatske, pravi je biser Lijepe Nase, ali i Me-
diterana u cijelosti. Burne povijesti, bogate kulture i ne-
stvarnih prirodnih ljepota krajnji jug je ve¢ desetlje¢ima
mamac za turiste kako domace tako i one strane.

Tome uvelike pridonose i ve¢ dobro poznate turisticke
destinacije: od Dubrovnika, Sampiona hrvatskog turiz-
ma ¢ija je popularnost ve¢ dulje vrijeme nepobitna, preko
Stona i njegovih zidina, grada i otoka Korcule, Nacional-
nog parka Mljet pa sve do Neretvanske doline.

Svi oni, koji dio svog vremena odluc¢e provesti u Dubro-
vacko-neretvanskoj Zupaniji, zasigurno nece pogrijesiti
za koji god se njezin dio odlu¢ili i u koje god doba godine
planirali svoj posijet.

Jer osim ve¢ spomenutih kulturno-povijesnih znameni-
tosti ili jedne od brojnih tradicionalnih manifestacija ili
pak otkrivanja prirodnih ljepota, na krajnjem jugu uvijek
je bilo i one tradicionalne, ukusne hrane, ali i autohtonih
vinskih sorti. Naravno, sve to za¢injeno s nekoliko kapi lo-
kalnog maslinovog ulja.

Malostonske kamenice, koje su najbolje na svijetu, riba
koja pliva naj¢is¢im i najljepsim morem, ¢asa dobrog posi-
pa, grka, plavca ili malvazije ili pak dobra porcija neretvan-
skog brudeta ili Zrnovskih makaruna sami po sebi dovoljni
su razlozi za posjet Dubrovacko-neretvanskoj Zupaniji.

A ako vam je potrebno jos nesto slade, uvijek ima mjesta
za komadic¢ tradicionalne lumblije, stonske torte ili roza-
te. Svakome po njegovom gustu!

ZANIMLJIVA éIN]ENICA

Pri¢u o lumbliji najbolje je zapoceti legendom po kojoj je
idobila ime.

Legenda kaZe da se jedna Blajka zaljubila u Francuza koji
je dosao s francuskom Napoleonovom vojskom u Blato
i ljubav je trajala. Odlaze¢i s otoka, na rastanku je svojoj
dragoj darovao kolac izgovarajuci Ne m’oublie pas (ne za-
boravi me), pa se smatra da je tako kolac dobio ime.

Legenda je prije svega zanimljiva turistima, ali znacaj
lumblije puno je vazniji. Rije¢ je o prvom proizvodu iz
nase Zupanije koji je obogacen naslovom zasti¢ene ozna-
ke zemljopisnog podrijetla.
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DUBROVNIK-NERETVA COUNTY

The Dubrovnik-Neretva County, as the southernmost region
of the Republic of Croatia, is a true pearl of our beautiful
country, as well as of the entire Mediterranean. With its
turbulent history, rich culture and unreal natural beauty,
the far south has been a lure for both domestic and foreign
tourists for decades.

This is largely due to the well-known tourist destinations:
from Dubrovnik, the champion of Croatian tourism whose
popularity has been undeniable for along time, to Ston and
its walls, the town and island of Kor¢ula, the Mljet National
Park, all the way to the Neretva Valley.

All those who decide to spend some of their time in the
Dubrovnik-Neretva County will certainly not go wrong,
no matter which part of it they choose and at what time of
year they plan their visit.

Because in addition to the already mentioned cultural and
historical sites or one of the numerous traditional events
or discovering natural beauty, the far south has always
been known for its traditional, delicious food, as well as
indigenous wine varieties. Of course, all of this is seasoned
with a few drops of local olive oil.

Mali Ston oysters, which are the best in the world, fish that
swim in the cleanest and most beautiful sea, a glass of good
Posip, Grk, Plavac or Malvasia wines or a good portion of
the Neretva brudet fish stew or Zrnovski makaruni pasta are
reasons enough to visit the Dubrovnik-Neretva County.

And if you need something sweeter, you can always find
room for a piece of traditional lumblija, Ston cake or rozata.
Something for every palate!

INTERESTING FACT

The story of lumblia is best started with the legend which
gave it its name.

Legend has it that a woman from Blato fell in love with a
Frenchman who came there with Napoleon’s French army;,
and their love lasted. When leaving the island, he gave his
beloved a cake saying Ne m’oublie pas (don’t forget me),
which is how it’s believed the cake got its name.

The legend is primarily of interest to tourists, but the
significance of lumblija is much greater. It is the first product
from our County to be enriched with the title of protected
geographical indication.
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NERETVANSKI BRUDET

800 g jegulje

10 Zaba

150 g luka

Lovorov list

Sol

50 g koncentrata rajcice

100 ml kvasine (vinskog octa)
Ljute papricice

Priprema

U pravu neretvansku teéu na ulje stavite pirjati luk. Posoli-
te ga da omeksa. S lukom pirjajte i ljutu papricicu i lovorov
list. Kad luk omeksa, dodajte mu koncentrat rajcice i malo
podlijte vodom. Na to ide riba.

Buducdi da je jegulja ljepsa kad je izrezana na zvona, svako
se zvono posebno Cisti. Jegulju narezanu na zvona stavite u
tecu, zalijte vodom i posolite. Nakon 15 minuta ulijte kva-
sinu. Jegulji je potrebno 35 minuta da se skuha, a pred sam
kraj dodajte i Zabe. Na ovaj nacin kuhaju se svjeZe Zabe, no
ako se upotrebljavaju uvozne, do kakvih lakse dodemo,
ipak se trebaju dulje kuhati, gotovo otpocetka s jeguljom.

NERETVA BRUDET STEW

800 g eel

10 frogs

150 g onion

Bay leaf

Salt

50 g tomato concentrate
100 ml wine vinegar
Chili peppers

Preparation

In a real Neretva pan, sauté the onions on oil. Add salt to
soften them. Sauté the chili pepper and bay leaf with the
onion. When the onion softens, add the tomato concentrate
and pourin a little water. Add the fish.

Since eel looks better cut into bells, each bell is cleaned
separately. Place the eel cut into bells in a saucepan, add
water and season with salt. After 15 minutes, pour in the
vinegar. The eel takes 35 minutes to cook, and towards the
very end, add the frogs. Fresh frogs are cooked this way,
but if you use imported ones, which are easier for us to get,
theyneed to be cooked longer, almost from the beginning
with the eel.

While cooking, the dish is not stirred; instead, the saucepan
isturned. Serve the stew with polenta and, of course, a glass
of good wine.

1:30h
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LUMBLIJA

1 kg brasna

2 kocke kvasca

150 ml mlijeka

300 g Secera

250 g otopljenog maslaca

100 ml maslinova ili suncokretova ulja
100 g przenih sjeckanih badema

100 g sjeckanih oraha

100 g grozdica namocenih u rum

Po pola zlicice mljevenih zacina: muskatnog orascica,
cimeta, klincic¢a, anisa ili koromaca
Ribana korica limuna i narance

Malo soli

Priprema

Umijesajte kvasac, zli¢icu Secera, Zli¢icu brasna i mlake
vode. Ostavite na toplom mjestu da nabubri. Grozdice
operite i namocite u lozovaéi. Bademe lagano preprzite
na tavi bez ulja (pazite da ne zagori!) i krupno sameljite.
U veliku posudu stavite prosijano brasno, secer, vaniliju
te cimet, klincic¢e, muskatni orascic, anis (samljevene, ko-
li¢ina po Zelji) te koricu limuna i sol. Dodajte grozdice s
rakijom, bademe te maslinovo ulje i kvasac pa umijesite
srednje tvrdo tijesto dodajudi varenik i mlaku vodu. Osta-
vite tijesto na toplome sat-dva da se digne. Premijesite i
podijelite na pet dijelova. Oblikujte male okrugle kruscice
i stavite ih da se peku u ugrijanu pec¢nicu na 170 °C stup-
njeva 40 do 50 minuta.

LUMBLIJA

1 kg flour

2 cubes of yeast

150 ml milk

300 g sugar

250 g melted butter

100 ml olive oil or sunflower oil
100 g toasted chopped almonds
100 g chopped walnuts

100 g raisins soaked in rum
Half a teaspoon ground spices: nutmeg, cinnamon, cloves,
star anise or fennel

Grated lemon and orange zest
Pinch of salt

Preparation

Mix the yeast, a teaspoon of sugar, a teaspoon of flour and
lukewarm water. Leave in a warm place to swell. Wash
the raisins and soak them in alcohol. Lightly dry toast the
almonds in a pan (be careful not to burn them!) and grind
them coarsely. In a large bowl, place the sifted flour, sugar,
vanilla, cinnamon, cloves, nutmeg, anise (ground and in
desired quantity), lemon zest and salt. Add the raisins
with alcohol, almonds, olive oil and yeast, then knead a
medium-hard dough by adding varenik and lukewarm
water. Leave the dough in a warm place for an hour or two
to rise. Knead and divide into five parts. Shape into small
round loaves and bake in a preheated oven at 170 °c, for
about 40 to 50 minutes.

5 pes.

2:45h
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GRAD ZAGREB

Zagreb — sarmantan i zZivopisan glavni grad Hrvatske —
grad je bogate povijesti, dinamic¢ne sadasnjosti, zanimlji-
ve arhitekture, izuzetne atmosfere i nenametljive gosto-
ljubivosti. Uz eklekti¢cnu mjesavinu srednjoeuropskog i
mediteranskog stila Zivota, Zagreb spaja austro-ugarsku
tradiciju i topli duh naseg Jadrana.

Ponekad ozbiljna, ponekad zabavna, ponekad neobi¢na,
ova metropola po mjeri covjeka nudi pravi izbor aktivno-
sti koje mozete dozZivjeti i vidjeti. Sa svojom kulturnom
ponudom, zadivljuju¢om arhitekturom, nevjerojatnim
brojem zelenih povrsina, zanimljivim muzejima, ugo-
stiteljskom ponudom za sve ukuse i sirokim izborom
smjestajnih moguénosti, Zagreb je grad koji jednostavno
dopire do srca. Svakog dana i u svako doba godine nude
se brojna dogadanja: od koncerata domacih i svjetskih
zvijezda, atraktivne i bogate kazalisne ponude klasi¢nih
i avangardnih predstava do zanimljivih festivala, manife-
stacija i sportskih natjecanja.

Zagreb na svim listama uvjerljivo vodi kao grad s najve-
¢im dnevnim boravkom na otvorenom. Naime, ¢im sunce
pokaze svoje toplo lice u rano proljece, otvaraju se terase
kavana, kafiéa, restorana i slasti¢arnica. Ulice i trgovi po-
staju mjesta za promenadu, a druZenje i poslovni sastanci
spajaju se s uzivanjem u kavi. Takoder, tu je i zagrebacka
okolica, uvijek atraktivna zbog brojnih dvoraca, vinskih
cesta, termalnih izvora, netaknute prirode i pitoresknih
gradica savrsenih za jednodnevne izlete.

ZANIMLJIVA éIN]ENICA

Zanimljiv i gostoljubiv, stvoren za posao, ali i za uzitak,
Zagreb ima svoju jedinstvenu pri¢u. Putovanje Zagrebom
uvijek je zadivljujuce, ali najveca je vrijednost ovoga grada
njegova atmosfera i ljudi koji nikada ne dopustaju da se
osjecate sami. Na vama je samo da osjetite i doZivite kako
on, uistinu, diSe i zivi i otkrijete zasto ga zovu gradom s
dusom...

71



<

e

72

/
4

CITY OF ZAGREB

Zagreb — the charming and colourful capital of Croatia

4% — is a city of rich history, dynamic present, interesting

architecture, exceptional atmosphere and unobtrusive
hospitality. With an eclectic mix of Central European and
Mediterranean lifestyles, Zagreb combines the Austro-
Hungarian tradition with the warm spirit of our Adriatic.

Sometimes serious, sometimes fun, sometimes unusual,
this human-sized metropolis offers a real choice of
activities to experience and see. With its cultural offering,
stunning architecture, an incredible number of green
spaces, interesting museums, a catering and hospitality
offer for all tastes and a wide selection of accommodation
options, Zagreb is a city that simply touches the heart.
Every day and at any time of the year, numerous events
are offered: from concerts by domestic and international
stars, an attractive and rich theatre offer of classical and
avant-garde performances to interesting festivals, events
and sports competitions.

Zagreb convincingly leads all lists as the city with the
largest outdoor living space. Namely, as soon as the sun
shows its warm face in early spring, the café terraces, coffee
shops, restaurants and pastry shops open. Streets and
squares become a place to promenade, while socializing
and business meetings are combined with a cup of good
coffee. The Zagreb surroundings are also always attractive
due to their numerous castles, wine roads, thermal springs,
pristine nature and picturesque towns perfect for day trips.

INTERESTING FACT

Interesting and hospitable, made for business as well as
pleasure, Zagreb has its own unique story. A trip to Zagreb
is always amazing, but the greatest value of this city is its
atmosphere and people who never let you feel alone. It’s
up to you to feel and experience how it truly breathes and
lives and discover why it is called the city with a soul...
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ZAGREBACKI ODREZAK

Za zagrebacke odreske: Za umak tartar:

4 velika odreska od 180 g kiselog vrhnja

svinjskog buta 1rezanj cesnjaka

16 ploski susene vratine 30 g sjeckanih kiselih

16 ploski punomasnog krastavaca

sira gauda 50 g majoneze

100 g glatkog brasna 1zlica senfa

2jaja 1 zlica sjeckanog persina

150 g krusnih mrvica 1 zlica soka od limuna
Takoder:

300 ml ulja za przenje
Sol i mljeveni bijeli papar

Priprema

Za umak tartar u zdjelu s kiselim vrhnjem dodamo
majonezu, senf, sjeckani persin, sjeckane kisele krastavce,
protisnemo ¢esnjak, sok od limuna, mljeveni bijeli papar i
sol te sve zajedno dobro izmijesamo i stavimo u hladnjak.
Na ¢vrstoj podlozi batom za meso istu¢emo svinjske odre-
ske i svaki malo posolimo. Zatim svaki zasebno rasirimo
na radnu povrsinu, prekrijemo kriskama punomasnog
sira i dimljene vratine te smotamo u svitak. U zasebne
zdjelice rasporedimo glatko brasno, umucena jaja i krus-
ne mrvice. Pripremljene nadjevene odreske redom prvo
uvaljamo u brasno pa u umucena jaja i na kraju u krusne
mrvice. Ovako panirane odreske stavimo na vru¢u ma-
snocu i pohamo povremeno ih okrec¢uéi 20 minuta, dok
ne dobiju lijepu zlatnoZutu boju. Gotove zagrebacke odre-
ske vadimo na kuhinjski papir da upije visak masnoce od
przenja i odmah, jos vrucée, po Zelji posluzimo s prilogom
od krumpira i pripremljenim umakom tartar.

ZAGREB-STYLE CORDON BLEU

For Zagreb-style For tartar sauce:
Cordon Bleu steaks: 180 g sour cream
4 large pork leg steaks 1 garlic clove

16 slices of dried pork neck 30 g chopped dill pickles
16 slices of Gouda cheese 50 g mayonnaise

100 ¢ fine wheat flour 1 tablespoon mustard
2eqgs 1 tablespoon chopped parsley
150 g breadcrumbs 1 tablespoon lemon juice
Also:
300 mloil for frying

Salt and ground white pepper
Preparation

For tartar sauce, in a bowl with sour cream, add the
mayonnaise, mustard, chopped parsley, chopped pickles,
crushed garlic, lemon juice, ground white pepper and salt,
mix everything well and place in the refrigerator. On a
solid surface, pound the pork steaks with a meat mallet
and slightly season each one with salt. Then spread each
one out on the work surface, cover with slices of cheese and
smoked pork neck and roll into a roll. Place the flour, beaten
eggs and breadcrumbs in separate bowls. Roll the prepared
stuffed steaks in flour, then in the beaten eggs and finally
in breadcrumbs. Place the breaded steaks in hot oil and fry,
turning occasionally, for 20 minutes until they are a nice
golden yellow colour. Remove the finished Zagreb steaks
and place them on paper towels to absorb excess frying fat,
and serve immediately, still hot, as desired with a side dish
of potatoes and prepared tartar sauce.
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AJNGEMAHTES
Za juhu: Za jetrene zli¢njake:
500 g pileceg mesa 2 kriske bijelog kruha
1glavica luka 100 ml mlijeka
200 g mrkuve 100 g pilecih jetrica
100 g korijena persina 50 g omeksanog maslaca
200 g korabice 1/2 glavice luka
100 g korijena celera Ijaje
150 g graska 1 zlica sjeckanog persina
1 zlica sjeckanog persina 60 - 80 g glatkog brasna
Takoder:
Biljno ulje

Sol i mljeveni crni papar
Priprema

Bijeli kruh nareZemo na kockice, posolimo, ulijemo mlije-
koiostavimo da odstoji 30 minuta. Za to vrijeme na ugri-
jano ulje dodamo sjeckani luk, posolimo i kratko przimo.
Zatim dodamo piletinu narezanu na kockice i przimo je
2 — 3 minute. Potom dodamo kockice mrkvice, korijena
celera i persina te korabice i kratko pirjamo. Nakon 2 — 3
minute sastojke posolimo, ulijemo vodu i ostavimo da
zavri. Kada sastojci prokuhaju, francuskom Zlicom obe-
remo pjenu koja se stvorila na povrsini i kuhamo 30-ak
minuta. Za to vrijeme ocijedimo namocene kockice kru-
ha, dodamo sjeckana jetrica, maslac, sjeckani luk, jaje,
sjeckani persin, za¢inimo solju i paprom, dodamo brasno
te dobro izmijesamo sastojke. Od dobivene smjese obli-
kujemo Zli¢njake i stavimo ih u juhu da se kuhaju 15-ak
minuta. Po zelji posipamo svjeZe sjeckanim persinom i
jos vruce posluzimo.

AJNGEMAHTES SOUP

For the soup: For liver dumplings:
500 g chicken meat 2 slices of white bread
1onion 100 ml milk

200 g carrots 100 g chicken livers

100 g parsley root 50 g softened butter
200 g kohlrabi 1/2 onion
100 g celeriac 1egg
150 g peas 1 tablespoon chopped parsley
1 tablespoon 60-80 ¢ fine flour
chopped parsley Also:
Vegetable oil
Salt and ground black pepper
Preparation

Cut the white bread into cubes, salt it, pour in the milk
and let it stand for 30 minutes. During this time, add the
chopped onion to the heated oil, salt it and sauté briefly.
Then add the diced chicken and sauté it for 2 — 3 minutes.
Then add the diced carrots, celeriac and parsley roots and
kohlrabi and sauté briefly. After 2 — 3 minutes, season the
ingredients with salt, pour in the water and let it boil. When
the ingredients come to a boil, use a slotted spoon to skim
off the foam that has formed on the surface and cook for
about 30 minutes. During this time, drain the soaked bread
cubes, add the chopped liver, butter, chopped onion, egg,
chopped parsley, season with salt and pepper, add the flour
and mix the ingredients well. From the resulting mixture,
form spoon-shaped balls and place them in the soup to
cook for about 15 minutes. Sprinkle with freshly chopped
parsley if desired and serve hot.
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ISTARSKA ZUPANIJA

Istra je stolje¢ima bila raskrizje civilizacija, sto se ogle-
da u njezinoj jedinstvenoj kuhinji koja spaja najbolje od
mediteranske, srednjoeuropske i balkanske tradicije. Ova
regija, poznata po svom blagom klimatskom pojasu, bo-
gatim vinogradima, maslinicima i ocaravajué¢im obalnim
krajobrazima, odise povijes¢u koja seze tisucama godina
unatrag. Autenticnost Istre lezi i u njezinim obicajima i
manifestacijama koje njeguju duh zajednistva i slavlje zi-
vota te okupljaju lokalno stanovnistvo i posjetitelje iz cije-
log svijeta pruzajuci priliku da okuse i doZive pravu Istru.
Folklorne skupine ¢uvaju tradicijske plesove i pjesme, dok
se na raznim sajmovima i manifestacijama mogu kusati i
kupiti domacdi proizvodi izravno od proizvodaca.

Istarska gastronomija odrazava bogatstvo plodne zemlje i
plodova mora kombinirajudi svjeze sastojke s autohtonim
receptima koji se prenose s generacije na generaciju. Vin-
ske ceste Istre vode kroz slikovite gradice i vinograde gdje
se proizvode vrhunska vina, poput malvazije i terana, ¢ije
arome i okusi savrseno nadopunjuju lokalne delicije. Tra-
dicija vinogradarstva ovdje datira jos iz rimskih vremena,
a danas se u Istri moze pronaci vise od stotinu vrhunskih
vinara. Svakako ne smijemo zaboraviti ni maslinovo ulje,
koje se smatra jednim od najboljih na svijetu.

Ovim receptima pozivamo vas da otkrijete istarske kuli-
narske carolije. Svaki od njih priéa pricu o bogatoj proslo-
sti, kulturi i ljubavi prema zemlji, moru i obitelji te pruza
priliku za putovanje uz okuse i mirise Istre.

ZANIMLJIVA éIN]ENICA

Istarska Zupanija je podruéje bogato kulturom, tradici-
jom, florom i faunom, ali i gastronomijom koja je prepo-
znatljiva diljem svijeta. Medutim, neka od tih bogatstava
s vremenom su postala ugroZena te im prijeti izumiranje.
Jedno od njih je i boskarin, govedo golemih rogova i pre-
poznatljive boje te najdragocjenije blago, odnosno doma-
¢a zivotinja koju je istarski ¢ovik posjedovao. U proslosti
se koristio za oranje plugom i vucu kola, a narodno ime
boskarin dobio je jer se nekada vec¢ina volova nazivala tim
imenom odmilja. Kako bi se sacuvao boskarin kao istar-
simbola Istre, pokrenula se gastronomska valorizacija i
promocija u kojoj su sudjelovali svi— od lokalne zajedni-
ce, Zupanije, uzgajivaca i vrhunskih hrvatskih chefova do
znanstvenika i struénjaka. Danas se od visokovrijednog
mesa boskarina pripremaju pravi gastronomski specijali-
teti, a najcesce sugo uz tradicionalnu tjesteninu, odnosno
fuze ili njoke. Na taj se nacin ova pasmina spasila od zabo-
rava, a osim na zastiti i revitalizaciji boskarina, radi se i na
ocuvanju drugih istarskih pasmina - magarca, ovce i koze.
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Istria has been a crossroads of civilizations for centuries.

best of the Mediterranean, Central European and Balkan
traditions. This region, known for its mild climate, rich
vineyards, olive groves and enchanting coastal landscapes,
exudes history stretching back thousands of years. The
authenticity of Istria also lies in its customs and events,
which foster a spirit of togetherness and celebration of
life, bringing together locals and visitors from all over the
world, providing an opportunity to taste and experience the
real Istria. Folklore groups preserve traditional dances and
songs, while you can taste and buy local products directly
from the producers at various fairs and events.

Istrian gastronomy reflects the richness of the fertile land
and seafood, combining fresh ingredients with indigenous
recipes that have been passed down from generation to
generation. Istria’s wine roads lead through picturesque
towns and vineyards where top-quality wines are produced,
such as Malvasia and Teran, whose aromas and flavours
perfectly complement the local delicacies. The tradition
of viticulture here dates all the way back to Roman times,
and today more than a hundred top winemakers can be
found in Istria. We should also highlight olive oil, which is
considered one of the best in the world.

With these recipes, we invite you to discover the culinary
magic of Istria. Each of them tells a story about a rich past,
culture and love for the land, sea and family, and provides an
opportunity to travel with the flavours and aromas of Istria.

INTERESTING FACT

The Istrian County is an area rich in culture, tradition,
flora and fauna, as well as gastronomy that is recognizable
throughout the world. However, some of these treasures
have become endangered over time and are threatened
with extinction. One of the aforementioned is the Boskarin,
cattle with huge horns and specific colour, and the most
precious “treasure”, domestic animal that Istrians owned.
In the past, it was used for ploughing and pulling carts,
and the folk name Boskarin was given because most oxen
were once called by that name. In order to preserve the
Boskarin as an Istrian indigenous breed, as well as one of
the most recognizable symbols of Istria, a gastronomic
valorisation and promotion was launched in which
everyone participated — from the local community, the
County, breeders and top Croatian chefs to scientists and
experts. Today, real gastronomic specialities are prepared
from the high-quality Boskarin meat, most often sauce with
traditional pasta, i.e., fuzi or gnocchi. This way, the breed
was saved from oblivion, and in addition to protecting and
revitalizing the boskarin, work is also being done to preserve
other Istrian breeds — donkeys, sheep and goats.

Let us also mention that after Istrian prosciutto and Istrian
extra virgin olive oil, in 2022 the meat of Istrian cattle —
Boskarin —was also protected with a designation of origin
at the U level.
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FUZI SA SUGOM OD BOSKARINA
FuZzi:

500 g glatkog brasna

5jaja

Sugo:

700 g mesa boskarina

(vrat, misic, plecka, rebra, koljenica, but)
50 mlulja

400 g luka

40 g brasna

40 g koncentrata rajcice

200 ml crnog vina

Sol, papar, ruzmarin, lovorov list po potrebi

Priprema

Od navedenih sastojaka umijesite glatko tijesto, umotaj-
te ga u prozirnu foliju i ostavite neko vrijeme da odstoji.
Tijesto tanko razvaljajte, oblikujte male kvadrate stranice
3 — 4 cm te s pomocu drvenog Stapica ili stipanjem tijesta
oblikujte fuze.

Kuhajte u posoljenoj vodi.

Izrezite meso na kocke i posolite. U posudi zagrijte ulje
i poprzite meso sa svih strana, izvadite meso te dodajte
usitnjen ocisc¢en luk i nastavite pirjati dok ne pozuti. Do-
dajte meso i koncentrat rajcice te przite uz konstantno
mijesanje krace vrijeme, pobrasnite po potrebi, a potom

podlijte vinom. Kad alkohol ishlapi, dodajte vode da pre-
krije sastojke, zacinite i u pokrivenoj posudi na laganoj
vatri pirjajte dok meso ne omeksa. Pred sam kraj dodajte
zacinsko bilje jer u suprotnom postane gorko — ne treba
pretjerati s koli¢cinom zacinskog bilja. Posluzite uz tjeste-
ninu, palentu, krumpir, pirjani kupus i sl.

Ako vam je umak rijedak, zgusnite ga brasnom ili gusti-
nom tako da u ¢asiizmijesate brasnoili gustin u malo vode
te dok se kuha, postupno dodajete do Zeljene gustoce.
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FUZI PASTA WITH BOSKARIN SAUCE
FuZi:

500 g fine wheat flour

5eg9s

Sauce:

700 g boskarin meat

(Neck, muscle, shoulder, ribs, shank, thigh)
50 mloil

400 g onion

40 g flour

40 g tomato concentrate

200 ml red wine

Salt, pepper, rosemary, bay leaf as needed

Preparation

From the listed ingredients, knead a smooth dough, wrap
in cling film and leave to rest for a while. Roll out the dough
thinly, shape into small squares 3 — 4 cm in size, using a
wooden stick, or pinching the dough to shape fuzi.

Cook in salted water.

Dice the meat and season with salt. Heat the oil in a pan
and fry the meat on all sides, remove the meat and add the
chopped, peeled onion and continue to sauté until it turns
yellow. Add the meat and tomato concentrate and fry for
a short time, stirring constantly, adding flour if necessary
and then pour in the wine. When the alcohol evaporates,
cover with water, season and simmer in a covered pan over

low heat until the meat is tender. Add the herbs towards
the very end, because otherwise it will become bitter - do
not overdo it with the quantity of herbs. Serve with pasta,
polenta, potatoes, sautéed cabbage, etc.

If the sauce is too thin, thicken it with flour or stock by
mixing the flour or stock in a glass with a little water, and
gradually adding it while cooking until the desired thickness.
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PAZINSKI CUKERANCIC
5jaja

2 prstohvata soli

300 g Secera pomijesanog s vanilin secerom
25 do 50 g naribane korice limuna
25 do 50 g naribane korice narance
150 g maslaca sobne temperature
150 mlulja

Malo ruma

100 ml mlijeka

25 g amonijaka (amonijev karbonat)
700 g brasna

Istarska malvazija

Kristal-secer

Priprema

Umutite jaja, sol, secer i vanilin Secer u pjenastu smjesu.
Dodajte naribanu koricu limuna i narance.

Pjenastoj smjesi polako dodajte maslac sobne temperatu-
re te ulje i rum.

Neprestano mijesajuci, u posudu s kipu¢im mlijekom do-
dajte amonijak da se stvori pjena koju zatim umijesajte u
brasno. Potom dodajte smjesu sjajimaisecerom te zamije-
site tijesto.

Tako pripremljeno tijesto pustite da odstoji najmanje dva
sata,a zatim oblikujte cukeranciée unjihov specifi¢ni oblik.

Oblikovane cukerancéice pecite 8 do 10 minuta u pecnici
zagrijanoj na 180 do 200 °c, odnosno dok ne porumene.

Ohladene cukeranci¢e umacite u istarsko bijelo vino
(malvaziju) te u kristal-Secer.

Prije konzumiranja cukerancice pustite da odstoje nekoli-
ko sati, odnosno dok se ne osuse.
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PAZIN CUKERANCIC COOKIES

5€99s

2 pinches of salt

300 g sugar mixed with vanilla sugar
25 to 50 grated lemon zest

25 to 50 grated orange zest

150 g butter at room temperature

150 ml oil

A little rum

100 ml milk

25 g ammonia (ammonium carbonate)
700 g flour

Istrian Malvasia

Sugar

Preparation

Beat the eggs, salt, sugar and vanilla sugar until frothy. Add
the grated lemon and orange zest.

Slowly add the room temperature butter, oil and rum to
the foamy mixture.

Stirring constantly, add the ammonia to the bowl of hot
milk to create foam, which is then mixed into the flour.
Then add the egg and sugar mixture to make the dough.

Let the dough rest for at least two hours, and then shape
the cookies into their specific shape.

Bake the shaped cukerancici for 8 — 10 minutes in an oven
preheated to 180-200°C, or until golden brown.

Dip the cooled cukerancic¢iin Istrian white wine (Malvasia)
and granulated sugar.

Before consuming, let the cukerancici stand for a few hours,
or until they dry.
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KARLOVACKA ZUPANIJA /

Karlovacka zupanija sa svoje je tri turisticke mikroregije

4+ — pokupskom, kordunsko-plitvickom, ogulinskom —

te gradom Karlovcem kao urbanim i administrativnim
srediStem nakon grada Zagreba najuspjesnija turisticka
destinacija kontinentalne Hrvatske. To je rezultat koji se
ostvaruje ve¢ duzi niz godina i na koji smo iznimno pono-
sni, a on se ne dogada slucajno. Posljedica je to sustavnog
rada i konstantnog ulaganja u vrijednosti destinacije.

Zupanija je po svom zemljopisnom poloZaju smjestena na
prijelazu iz sredisnje u gorsku Hrvatsku na najuzem dijelu
kopnenog drzavnog teritorija, tzv. «Karlovackim vratima»
te time predstavlja sjeciste svih prometnih i trgovackih
puteva, sto je iznimno pogodno za razvoj turizma i pris-
tupacnost destinacije (zra¢ne luke od grada Karlovca: Za-
greb— 60 km, Rijeka — 115 km, Ljubljana — 177 km, Pula
— 219 km, Trst — 222 km, Zadar — 240 km).

ZANIMLJIVA CINJENICA

Mjesto Jaskovo kraj Ozlja upisalo se 2015. godine na kartu
svijeta postavljanjem Guinnessovog rekorda za najduzu
strudlu na svijetu. Strudla je bila duga 1479,38 metara,
a pripravile su je vrijedne ruke mjestanki Jaskova. Tako
je strudla postala prepoznatljiv brend ovoga kraja i Citave
Karlovacke zupanije, a Jaskovo su prozvali Selom strudle.
Od tada se redovito svake godine poc¢etkom rujna u Karlo-
vackoj zupaniji, inicijalno u Jaskovu, odrzava Strudlafest,
prepoznatljiva gastronomska manifestacija koja svake go-
dine okuplja sve vise sudionika i gostiju.

The Karlovac County, with its three tourist microregions —
Pokupsko, Kordun-Plitvice, Ogulin and the city of Karlovac
asits urban and administrative centre —is the most successful
tourist destination in continental Croatia after the city of
Zagreb. This is a result that has been achieved for many
years and of which we are extremely proud, one that does
not happen by chance. It is a result of systematic work and
constant investment in the value of the destination.

Due to its geographical position, the county is located at
the transition from central to mountainous Croatia, in the
narrowest part of the mainland state territory, the so-called
“Karlovac gate” (Karlovacka vrata), representing thus the
intersection of all traffic and trade routes, which is extremely
suitable for the development of tourism and accessibility of
the destination (airports from the city of Karlovac: Zagreb
— 60 km, Rijeka—115 km, Ljubljana — 177 km, Pula— 219
km, Trieste — 222 km, Zadar — 240 km).

INTERESTING FACT

The town of Jaskovo near Ozalj entered the world map in
2015 by setting the Guinness World Record for the longest
strudel in the world. The strudel was1479.38 meters long,
prepared by the hardworking hands of the local women of
Jaskovo. Thus, strudel became a recognizable brand of this
region and the entire Karlovac County, and Jaskovo was
nicknamed the Village of strudel. Since then, Strudlafest
has been held every year at the beginning of September
in the Karlovac County, initially in Jaskovo, a recognizable
gastronomic event that gathers more and more participants
and guests every year.
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Smud na
grofovski nacin

Karlovacka Zupanija
Karlovac County




f&?} SMUD NA GROFOVSKI NACIN

4 1 smud oko 500 g Umak:
100 g Sunke 100 ml vrhnja
@ 100 g mrkve 2 zlice majoneze
r30h Maslac 2 CeSnja ceSnjaka
300 g svjezih Sampinjona 1 Zlica nasjeckanog
2 zumanjka persinovog lista
Bijelo vino
Sol
Papar

Za prilog: kuhano povrce

Priprema

Odcistite ribu i posolite. Nacinite nadjev od sampinjona,
sunke, mrkve i bijelog vina, sve sitno nasjeckano. Sve
poveZite Zumanjcima pa dobivenom smjesom napunite
smuda. Kuhajte ga na laganoj vatri oko 20 minuta. Poslu-
zite uz kuhano povrée i umak.
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PERCH IN THE COUNT’S STYLE @
500 g perch Sauce: 4
100 g ham 100 ml cream

100 g carrots 2 tablespoons of @
Butter mayonnaise 1:30h
300 g fresh mushrooms 2 cloves of garlic

2 egg yolks 1 tablespoon of

White wine chopped parsley

Salt

Pepper

As side dish, boiled vegetables

Preparation

Clean the fish and season with salt. Use the mushrooms,
ham, carrots and white wine, all finely chopped to make
the filling. Combine everything with egg yolks and fill the
perch with the resulting mixture. Cook it over low heat
for about 20 minutes. Serve with cooked vegetables and

da Ssauce.
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JABUKE U SLAFROKU KUHARICE ZRINSKI

8 jabuka

4 jaja

800 ml mlijeka

4 Zlice secera

1 Zlica cimeta

600 g brasna

300 mlvrhnja za slag

Za przenje:
500 mlulja

Priprema

Ogulite i narezite jabuke po Sirini, na kriske, a prije toga iz
sredine izvadite dio s kosticama. Nacinite tijesto od jaja,
mlijeka, Secera i zgusnite ga brasnom. Jabuke namocite u
tijestoiispecite na vru¢em ulju. Ispecene jabuke poslozite
na pladanj, obilno ih posipajte se¢erom i cimetom, a mo-
zete ih posluziti uz slag od slatkog vrhnja.

FRIED APPLES BY CHEF ZRINSKI

8 apples

4 €ggs

800 ml milk

4 tablespoons sugar

1 tablespoon cinnamon
600 g flour

300 mlwhipped cream

For frying:
500 ml oil

Preparation

Core the apples, then peel and cut them lengthwise
into slices. Mix the eggs, milk and sugar into dough and
thicken with flour. Dip the apples in the dough and fry
in hot oil. Arrange the fried apples on a platter, sprinkle
them generously with sugar and cinnamon, and serve with

whipped cream.
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KOPRIVNICKO-KRIZEVACKA ZUPANIJA /

Koprivnic¢ko-krizevacka Zupanija sa svoja tri grada i 22
op¢ine smjestena je na plodnom podravskom tlu izmedu
madarske granice uz rijeku Dravu i Sumom prekrivenog
gorja Kalnika i Bilogore. Zupaniju, ¢iji je zastitnik treci
kanonizirani hrvatski svetac Marko KrizZevcanin, najbolje
opisuju brojne prirodne ljepote i posebnosti koje su ispre-
pletene kulturnim sadrzajima i tradicionalnim vrijedno-
stima oplemenjene u suvremenom izrazu naivnog slikar-
stva, domace kuhinje, manifestacija, folklora te poznate

susretljivosti i gostoprimstva Podravaca i Prigoraca.

Koprivnicko-krizevacka zupanija na turistickom se trzi-
Stu pozicionirala kao cjelogodisnja izletnicka destinacija
koja nudi osebujni doZivljaj zbog kojeg se na ovom prosto-
ru, bogatom prirodnim ljepotama i kulturnom bastinom,
vrijedi zadrzati. Od rijeke Drave preko Bilogore i Kalnika
posjeduje niz turistickih atrakeija koje ¢e zadovoljiti i naj-
izbirljivijeg posjetitelja, a sjajne gastronomske delicije te
vrhunska vina kalnickog i bilogorskog vinogorja nikoga
nece ostaviti ravnodusnim.

Gastronomija je vazan dio identiteta Podravine i Prigor-
ja, a ponuda tradicionalnih jela, na cije su oblikovanje u
proslosti znacajan utjecaj imale austrijska i madarska ku-
hinja, zadovoljit ¢e i najzahtjevnije gurmane i sladokusce.
Uglavnom su to jela od mesa i rijecnih riba pripremljena
pecenjem i prZzenjem te razni suhomesnati domaci spe-
cijaliteti poput susenog dimljenog jezika i bunceka. Od
mlije¢nih proizvoda specijaliteti su domaci sir i vrhnje,
mlacenica te dimljeni kravlji sir (prge), a najpoznatiji spe-
cijalitet od svjezeg kravljeg sira su nadaleko poznati zape-

¢eni strukli. Orehnjace, makovnjace, strukli s nadjevima
od voca, bucnica, kukuruzna zlevka, krafne, ustipci, ku-
glof, medenjaci, salenjaci i Sape samo su neki od ukusnih
zalogaja koji dolaze na kraju blagovanja. Slani podravski
specijalitet su kasnjaki, strukli s hajdinskom ili prosenom
kasom i buéinim uljem, a jedan slatki specijalitet je 2012.
godine proglasen i nematerijalnim kulturnim dobrom
Hrvatske — bregofska pita, slasni kolac koji se, prema za-
pisima, priprema vec vise od dvjesto godina.

ZANIMLJIVA éIN]ENICA

Bijela repa je korisna jer ubija bakterije, osobito u diSnim
putevima, a istrazivanja su pokazala i da jaca op¢i imunitet.

II5
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KOPRIVNICA-KRIZEVCI COUNTY

The Koprivnica-Krizevei County, with its three cities and
22 municipalities, is located on the fertile Podravina soil
between the Hungarian border along the Drava River and
the forest-covered mountains of Kalnik and Bilogora. The
county, whose patron saint is the third canonized Croatian
saint, Marko Krizevcanin, is best described by its numerous
natural beauties and peculiarities that are intertwined
with cultural contents and traditional values refined in the
modern expression of naive painting, local cuisine, events,
folklore, and the famous friendliness and hospitality of the
people of Podravina and Prigorje.

The Koprivnica-Krizevci County has positioned itself on
the tourist market as a year-round excursion destination
offering a unique experience that makes it worth staying
in this area rich in natural beauty and cultural heritage.
From the Drava River through Bilogora and Kalnik, it hasa
number of tourist attractions that will satisfy even the most
discerning visitor, while the great gastronomic delicacies
and top-quality wines of the Kalnik and Bilogora vineyards
will not leave anyone indifferent.

Gastronomy is an important part of the identity of Podravina
and Prigorje, while the offer of traditional dishes, whose
formation in the past was significantly influenced by the
Austrian and Hungarian cuisines, will satisfy even the most
demanding gourmets and connoisseurs. These are mainly
meat and fresh water fish dishes prepared by baking and
frying, and various cured meat local specialties such as dried
smoked tongue and ham hock. Among the dairy products,
it boasts as its specialities homemade cheese and cream,

buttermilk and smoked cow cheese (prge), while the most
famous speciality made from fresh cow cheese is the widely
known baked strukli. Walnut cake orehnjaca, poppy seed
cake makovnjaca, strukli with fruit fillings, bucnica, corn
zlevka, donuts, fritters, marble cake, gingerbread, salenjaci
and Sape are just some of the delicacies that come at the end
of the meal. Savory Podravina specialities include kasnjaki,
strukli with buckwheat or millet porridge and pumpkin
oil, while one sweet speciality was declared an intangible
cultural asset of Croatia in 2012 — bregofska pita, a delicious
cake that, according to records, has been prepared for more
than two hundred years.

INTERESTING FACT

White turnip is useful because it kills bacteria, especially
in the respiratory tract, and research has also shown that
it strengthens general immunity.

11 iy
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f&?} PEVEC S BIJELOM REPOM

4 Pijetao (1,5 do 1,8 kg)
150 g mrkve
100 g persina
1300 1kg bijele repe
1 zlica Vegete
Sol

Priprema

Stavite pijetla kuhati zajedno s korjenastim povréem. Po-
solite vodu.

Repu ogulite, narezite na sitne kockice i stavite kuhati u
drugu vodu. Kad je kuhana, ocijedite je.

Kad je pijetao kuhan, izvadite ga iz juhe i razreZite na ko-
made, a ujuhu dodajte repu.

Posluzite uz juhu od slatke repe.

120

ROOSTER WITH WHITE TURNIP 683

Rooster (1.5 kg —1.8 kg) 4
150 g carrots

100 g parsley @
I kg white turnip 30 h
1 tablespoon Vegeta

Salt

Preparation

Put the rooster to boil together with the root vegetables.
Add salt to the water.

Peel the turnip, cut it into small cubes and put it to boil in
another pot. When it is cooked, drain it.

When the rooster is cooked, remove it from the broth and
cut it into pieces, and add the turnip to the broth.

Serve with sweet turnip soup.

I21
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CICVARA ILI DIZANA KUKURUZNA ZLEVKA

Jogurt ili kiselo mlijeko
100 ml mlijeka

Kiselo vrhnje

165 g kukuruznog brasna
2 kockice svjezeg kvasca

1 zlica Secera za posipanje
Malo soli

150 g mljevenih oraha
Pekmez od sljiva

Priprema

Kvasac otopite u malo mlakog mlijeka uz dodatak Secera.
U jogurt dodajte kukuruzno brasno, malo soli, orahe i na
kraju kvasac. Pjenjacom umutite tekuce tijesto.

Izlijte tijesto u kalup koji ste namazali maslacem. Na kraju
dodajte nekoliko zlica razmucenoga kiselog vrhnja (moze
i slatko).

Pustite da odstoji 10 minuta na toplome pa po Zelji dodaj-
te pekmez od sljiva. Pecite 30 do 40 minuta u pecnici za-
grijanojna180 °C.

Kad je kola¢ pecen, pospite ga Secerom.

CICVARA OR RAISED CORNBREAD

Yoghurt or butter milk

100 ml milk

Sour cream

165 g corn flour

2 cubes fresh yeast

1 tablespoon sugar for sprinkling on top
Pinch of salt

150 g ground walnuts

Plum jam

Preparation

Dissolve the yeast in a little lukewarm milk, adding sugar.
Add corn flour, a little salt, walnuts and finally the yeast to
the yoghurt. Whisk the liquid dough.

Pour the dough into a mould that you have greased with
butter. Finally, add a couple of tablespoons of whisked (can
be sweet) cream.

Letit stand for 10 minutes in a warm place and add plum jam
if desired. Bake for 30 — 40 minutes in an oven preheated
to180 °c.

When the cake is baked, sprinkle it with sugar.
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KRAPINSKO-ZAGORSKA ZUPANIJA /

Hrvatsko zagorje dici se bogatom prirodnom i kulturnom
bastinom, uz brojne dvorce i kurije, termalne izvore, mu-
zeje i zasticena prirodna podrudja.

Neizostavan dio bogate ponude ovog kraja svakako je i
eno-gastro ponuda. Ova se Zupanija ponosi brojnim vina-
rijama koje svojim trudom i preciznoscu stvaranja vinske
kaplje postizu izvrsne rezultate na europskoj i svjetskoj
vinskoj sceni te otvaraju svoja vrata za degustacije s naj-
ljepsim pogledima na vinograde. Najéesce sorte su grase-
vina, rajnskirizling, sauvignon bijeli, silvanac, chardonnay,
muskat zuti, traminac, frankovka, pinot sivi, a autohtone
sorte su sokol i belina.

Zagorski strukli specifi¢no su jelo koje se moze posluziti
kao juha, glavno jelo ili pak desert. Glavni sastojak zagor-
skih strukli je svjezi sir, no moze ih se pripremati s raznim
punjenjima kao sto su naprimjer heljda, orasi, jabuke,
buca, mak ili zelje. Strukli se rade od nekoliko jednostav-
nih sastojaka: glatkoga brasna, malo vode, jaja, sira i vrh-
nja. Tijesto se razvlaci preko ruba stola, puni nadjevom i
savija do kraja, zatim se reze tanjurom, prelije maslacem
ili vrthnjem te se pece.

Utjecaj na zagorsku kuhinju imale su i plemicke obitelji
koje su nekad obitavale u brojnim dvorcima i kurijama te
vladale ovim krajem. Tako je obic¢an puk, koji je sluzio na
dvorima svojih gospodara, usvojio nove recepture za jela
od teletine, razne umake, jela od gljiva, divljaciiribe.

Zagorska kuhinja takoder je odredena raznim svetkovina-
ma, pa je tako obicaj za Martinje guska z mlincima, a za Bo-

zi¢ purica z mlincima. Na Staru godinu obicaj je pripremati
jela s peradi, a na Novu godinu peceni odojak sa salatom
od krumpira i luka. Tijekom fasnika se priprema svinjska
glava s kiselim zeljem, krafne i buhtle s pekmezom, a za
Uskrs kuhana sunka ili suho meso s hrenom i jabukom,
kuglofirazne gibanice.

ZANIMLJIVA CINJENICA

Krapinsko-zagorska Zupanija jedina je regija u Europi koja
ima europsku zasticenu oznaku izvornosti za cijeli jelov-
nik: meso zagorskog purana, zagorske mlince i zagorski
bagremov med te europsku zasticenu oznaku zemljopi-
snog podrijetla za zagorske strukle.
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The Croatian Zagorje region boasts a rich natural and

thermal springs, museums and protected natural areas.

An indispensable part of the rich offer of this region is
certainly the wine and dine experience.

This county boasts numerous wineries that, with their effort
and precision in creating wine, achieve excellent results on
the European and international wine scene and open the
doors of their wineries for tastings with the most beautiful
views of the vineyards. The most common varieties are
Grasevina, Rhine Riesling, Sauvignon Blanc, Sylvaner,
Chardonnay, Yellow Muscat, Traminer, Frankovka, Pinot
Gris, while the indigenous varieties are Sokol and Belina.

The Zagorje strukli are a specific dish that can be served as
a soup, main course, or dessert. The main ingredient of the
Zagorje Strukli is fresh cheese, but they can be prepared
with various fillings such as buckwheat, walnuts, apples,
pumpkin, poppy seeds, or cabbage. Strukli are made from
a few simple ingredients: plain flour, a little water, eggs,
cheese, and cream. The dough is rolled out over the edge of
the table, filled with the filling, and folded to the end, then
cut with a plate, topped with butter or cream, and baked.

The cuisine of Zagorje was also influenced by the noble
families who once lived in numerous castles and manors
and ruled this region. Thus, the common people, who served
at the courts of their masters, adopted new recipes for veal
dishes, various sauces, mushroom dishes, game and fish.

The Zagorje cuisine is also determined by various festivals.
Thus, the custom for St. Martin’s Day is goose with mlinci,
while for Christmas it’s turkey with mlinci. On New Year’s
Day, it is customary to prepare poultry dishes, and on New
Year’s Day, roasted suckling pig with potato and onion salad.
During Carnival, pork head with sauerkraut, doughnuts and
buhtle with jam are prepared, and for Easter, boiled ham or
dried meat with horseradish and apple, marble cake, and
various gibanice.

INTERESTING FACT

The Krapina-Zagorje County is the only region in Europe
that has a European protected designation of origin for
its entire menu: Zagorje turkey meat, Zagorje mlinci and
Zagorje acacia honey, and a European protected designation
of geographical origin for Zagorje strukli.
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ZAGORSKI ODREZAK

800 g purecih prsa
150 g purece jetre
2 manje glavice crvenog luka
3jaja

100 g Speka

400 g boba

1dl kiselog vrhnja
Ulje

Sol, papar

Brasno

300 g vrganja

Priprema

Pureca prsa izrezati na odreske, istudi i posoliti. Jetrica
narezati na ploske i pirjati na luku. Zaciniti i povezati kaj-
ganom od dva jaja. Nadjev od jetrica i jaja staviti na rub
odreska, zamotati, uvaljati u brasno i jaja te prziti u dubo-
koj masno¢i.

Vrganje pirjati na luku te povezati kiselim vrhnjem. Kao
prilog takoder se posluzuje apsmalcani bob. Mladi bob
skuhati, ocijediti vodu, dodati pirjani luk narezan na plos-
ke i przeni Spek narezan na kockice. Dodati sol i papar te
dobro izmijesati, a zatim zapec¢i u glinenoj posudi. Sve za-
jedno posluZziti na tanjuru.

ZAGORJE STEAK

800 g turkey breast
150 g turkey livers
2 smaller onions

3 eggs

100 g bacon

400 g broad beans
1dl sour cream

Oil

Salt, pepper

Flour

300 g porcini mushrooms

Preparation

Cut the turkey breast into steaks, tenderize and season with
salt. Cut the liver into slices and sauté on the onions. Season
and bind with scrambled eggs made from two eggs. Place
the liver and egg filling on the edge of the steak, wrap, roll
in flour and eggs and deep fry.

Sauté the porcini mushrooms with onions and combine
with sour cream. Sautéed broad beans are also served as a
side dish. Boil the young broad beans, drain the water, add
the sautéed sliced onion and diced fried bacon. Add salt and
pepper, mix well, then bake in a clay pot. Serve everything
together on a plate.

1:30h
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ZAPECENI STRUKLI

Tijesto: Nadjev:

1 kg brasna T-550 1,5 kg svjezeg sira
600 mlvode 30 ml kiselog vrhnja
2 jaja 4 jaja

10 g soli 12 g soli

2 zlice ulja

Priprema

Zamijesite tijesto od brasna, vode, jaja, soli i ulja, pokrijte
krpom te ostaviti da odstoji barem pola sata. Za to vrijeme
pripremite nadjev od svjeZeg sira, vrhnja, jajaisoli. Zatim
tijesto razvlacite na stolu, na stolnjaku koji je potrebno
prethodno pobrasniti. Zapo¢nite razvlaciti valjkom, po-
tom tijesto lagano polijte uljem da se ne hvata za ruke i
dalje razvlacite rukama.

Tijesto tanko razvucite jagodicama prstiju preko ruba
stola. Odrezite deblje krajeve tijesta. Rasporedite nadjev
s dvije strane (10 cm S$irine) te poskropite tijesto oto-
pljenim maslacem ili uljem. Tijestom poklopite nadjev
i potom stolnjakom zamotajte do kraja. Odvojite struce
nozem. Rukom odredite veli¢inu i rubom tanjura odre-
zite strukle. Nauljite lim za pecéenje i na njega postavite
strukle. Izmijesajte slatko vrhnje s jajima, solju i Se¢erom,
prelijte strukle te staviti pe¢i 30 do 40 min na180 °c (ovi-
sno o pecnici).

Strukli za pecenje
Duzina 8 do 11 cm, visina 2 do 5 ¢m, Sirina 4 do 6 cm

BAKED STRUKLI

Dough: Filling:

1kg T-550 flour 1.5 kg fresh cheese
600 mlwater 30 ml sour cream
2eggs 4 eggs

10 g salt 12 g salt

2 tablespoons oil

Preparation

Knead the flour, water, eggs, salt and oil into dough, cover
with a cloth and let it rest for at least half an hour. During
this time, prepare the filling from cottage cheese, cream,
eggs and salt. Then roll out the dough on the table, on a
tablecloth that needs to be floured beforehand. Start rolling
it out with a rolling pin, then lightly pour oil on the dough so
that it does not stick to your hands and continue stretching
it out with your hands.

Stretch the dough thinly over the edge of the table with your
fingertips. Cut off the thicker ends of the dough. Spread the
filling on two sides (10 cm wide) and sprinkle the dough
with melted butter or oil. Cover the filling with the dough
and then wrap the tablecloth all the way around. Separate
the loaves with a knife. Determine the size with your hand
and cut the strukli with the edge of a plate. Oil a baking sheet
and place the strukli on it. Mix the sweet cream with eggs,
salt and sugar, pour over the strukli and bake for 30 to 40
minutes at 180 °c (depending on the oven).

Strukli for baking
Length 8 to 11 cm, height 2 to 5 cm, width 4 to 6 cm
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LICKO-SENJSKA ZUPANIJA

Mozai¢nom izgledu Licko-senjske Zupanije uvelike dopri-
nosi njezina raznorodna kulturna bastina. Odrazavaju je
razlike u dijalektu, materijalni spomenici i tradicijsko na-
sljede izmedu kontinentalnog dijela, Primorja i otoka Paga.

Cijeli taj prostor karakterizira slojevit povijesni razvoj s
materijalnim tragovima kulture od prapovijesti do da-
nas. U Lici i Podgorju prevladavaju sakralni spomenici iz
vojno-krajiskog razdoblja uz koje se nalaze i ostaci starijih
kulturnih slojeva: sredista srednjovjekovne glagoljaske
knjizevnosti Krbave, Senja i Kosinja, bogato anti¢ko na-
sljede Senja i ilirske kulture Gacke. Muzej Like osnovan je
1958. godine, a unutar svoje institucije objedinjuje izlozbe
iz bogate proslosti lickoga prostora. Pod upravom Muzeja
Like Gospi¢ nalazi se Memorijalni centar ,Nikola Tesla“,
multidisciplinarna institucija koja objedinjuje znanost,
umjetnost i turizam. Nadomak Gospica, na samo cCetiri
kilometara udaljenosti, nalazi se selo Veliki Zitnik, rodno
mjesto velikog hrvatskog povjesnicara dr. Ante Starcevica,
gdje se moze posjetiti istoimena Memorijalna kuca.

Od ukupno osam nacionalnih parkova Hrvatske u Li¢-
ko-senjskoj Zupaniji nalaze se tri, a od ukupno jedanaest
hrvatskih parkova prirode u Li¢ko-senjskoj Zupaniji smje-
stio se jedan. Osim toga, ova je Zupanija atraktivno odre-
diste zbog svojih rijeka ponornica: Lika je najduza rijeka
ponornica te je zbog svoje duzine od 78 kilometara tako-
der i druga najveca ponornica u Europi, a tu su jos i rije-
ke Gacka, Krbava, Otuca. Izuzev njih, kroz Li¢ko-senjsku
Zupaniju jednim dijelom cirkulira i rijeka Una. Posebni
rezervati u Licko-senjskoj Zupaniji su: Lun — divlje ma-
sline, nalaziste divljih maslina na otoku Pagu gdje se na
kamenitom terenu nalazi oko 1 500 starih maslina; Veli-

ka Pljesivica — Drenovaca je rezervat u kojem se mijesaju
bukvaijela prasumskog tipa te je ovo jedino podrucje gdje
je sacuvan prasumski karakter s obzirom na to da se nala-
zi u minski sumnjivom podruéju; Ludonov gaj je povije-
sna hrastova suma stara oko 270 godina, a u rezervatu se
nalazi otprilike 518 starih hrastovih stabala.

Na podrudju Licko-senjske Zupanije svake godine raste
broj biciklistickih staza, kao i zainteresiranih turista za
biciklizam. Na planini Velebit nalazi se sest biciklistickih
staza od kojih je najduza 44,5 kilometara. Na podrucju
Otocca takoder se nalazi Sest uredenih biciklistickih staza
od kojih je najpoznatija Barkanova staza na kojoj se sva-
ke godine odrzava i utrka Barkanijada. U Li¢ko-senjskoj
zupaniji nalaze se brojna arheoloska nalazista, a najsta-
rije je paleoliticko nalaziste Donje Pazariste, veliki broj
nekropola, sSpilja Bezdanjacéa iz bron¢anog doba, japod-
ski lokaliteti u Gackoj dolini. U Otoccu se odrzava smotra
folklora, jedina takve vrste u Licko-senjskoj Zupaniji gdje
se okupljaju domace i gostujuce folklorne skupine i pred-
stavljaju materijalnu i nematerijalnu bastinu svojih kraje-
va. Najvaznije kulturne manifestacije su Senjski karneval,
najstarija karnevalska manifestacija u Hrvatskoj, Eko-et-
no festival u Otoccu te tradicionalna izlozba Jesen u Lici u
Gospicu.

ZANIMLJIVA éIN]ENICA

Licki krumpir razlikuje se po svojoj kvaliteti — po vecem
postotku suhe tvari, a to zna¢i minerala i vitamina. Tu je
kljuéna razlika izmedu lickog krumpira i krumpira uzgo-
jenog na nekim drugim podrudjima.
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the differences in the dialect, material monuments and
traditional heritage between the continental part, the
Littoral and the island of Pag,.

The entire area is characterized by a layered historical
development with material traces of culture from
prehistoric times to the present day. In Lika and Podgorje,
sacral monuments from the Military Frontier (Vojna
krajina) period predominate, along with the remains of
older cultural layers: the centres of medieval Glagolitic
literature of Krbava, Senj and Kosinj, the rich ancient
heritage of Senj and the Illyrian culture of Gacka. The Lika
Museum was founded in 1958, uniting within its institution
exhibitions from the rich past of the Lika area. The Nikola
Tesla Memorial Centre is managed by the Lika Gospi¢
Museum, a multidisciplinary institution combining science,
art, and tourism. Just four kilometres away from Gospi¢
is the village of Veliki Zitnik, the birthplace of the great
Croatian historian Dr. Ante Star¢evi¢, where you can visit
the Memorial House of the same name.

Of the eight national parks in Croatia, three are found in
the Lika-Senj County, and of the eleven Croatian nature
parks, one is located in the Lika-Senj County. In addition,
this county is an attractive destination because of its
subterranean rivers: Lika is the longest subterranean river
and, with its length of 78 kilometres, it is also the second
largest subterranean river in Europe. Others include the
Gacka, Krbava, and Otuca rivers. Apart from these, the Una
River also circulates partly through the Lika-Senj County.
Special reserves in the Lika-Senj County are: Lun — wild
olives, a wild olive site on the island of Pag, where there

are about 1,500 old olive trees on rocky terrain; Velika
Pljesivica — Drenovaca is a reserve where beech and fir
of the rainforest type are mixed, and this is the only area
where the rainforest character has been preserved, given
that it is located in a mine-suspected area; Ludonov gaj is
a historic oak forest about 270 years old, and the reserve
contains approximately 518 old oak trees.

The number of cycling trails in the Lika-Senj County is on
therise every year, as are the number of tourists interested in
cycling. There are six cycling trails on the Velebit mountain,
the longest of which is 4 4.5 kilometres. There are also six
well-maintained cycling trails in the Otocac area, the most
famous of which is the Barkan Trail, where the Barkanijada
race is held every year. There are numerous archaeological
sites in the Lika-Senj County, the oldest being the Paleolithic
site of Donje Pazariste, a large number of necropolises, the
Bezdanjaca cave from the Bronze Age, and Japodian sites
in the Gacka Valley. A folklore festival is held in Otocac,
the only one of its kind in the Lika-Senj County, where
local and visiting folklore groups gather and present the
tangible and intangible heritage of their regions. The most
important cultural events are the Senj Carnival, the oldest
carnival event in Croatia, the Eco-Ethno Festival in Otocac,
and the traditional exhibition Autumn in Lika in Gospic.

INTERESTING FACT

Lika potatoes are distinguished by their quality — by a
higher percentage of dry matter, which means minerals
and vitamins. This is the key difference between the Lika
potatoes and potatoes grown in other areas.
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LICKA KALJA

3 kg janjetine 2 svjeze rajcice

2 vece glavice kupusa 1do 2 reznja ¢esnjaka

2do 3 kg lickoga krumpira I vezica persina

2do 3 Zlice (domace) masti 500 g luka (otprilike tri vece
3 velike mrkve glavice)

2 zlice pasirane rajcice Sol i papar po ukusu

Priprema

Rijecje ojelu karakteristicnom za Liku i Gorski kotar, koje
je poteklo od siromasnih lickih obitelji koje nisu imale
veliki izbor namirnica, ve¢ su upotrebljavale ono sto su
imale u vlastitom dvoristu, a danas je upravo to jelo prava
poslastica. Zbog zdravih namirnica koje se upotrebljavaju
u pripremi ovog jela, kalja je sluzila i kao odli¢an lijek za
gripu ili prehladu. Kalju je najbolje kuhati u glinenoj po-
sudi negdje na ognjistu ili stednjaku na drva. Moze se do-
dati i korjenasto povrce poput celera i persina.

U loncu debljeg dna rastopite zZlicu masti. Luk narezan
na ploske poslazite na dno lonca. Na luk slozite nareza-
ne (malo vece) komade mesa. Na meso dodajte mrkvu i
oguljenu rajcicu, zalijte vinom te ulijte vodu da sve bude
pokriveno. Dodajte o¢is¢ene reznjeve cesnjaka, list lovo-
ra i cijeli list persina, poklopite i lagano kuhajte oko sat
vremena. Zatim dodajte kupus narezan na velike kriske
te krupnije narezan krumpir. Ako je potrebno, dodajte jos
vode pa opet poklopite i kuhajte jos sat do sat i pol. Po-
vremeno protresite lonac — povrée se ne mijesa jer mora
ostati u komadu. Pri kraju kuhanja posolite i popaprite.

LIKA KALJA SOUP

2 tablespoons tomato paste
2 fresh tomatoes
1-2 garlic cloves

3 kg lamb
2 large cabbages
2 to 3 kg Lika potatoes

2 to 3 tablespoons 1 bunch of parsley
(homemade) lard 500 g onion
3 large carrots (about 3 large heads)

Salt and pepper to taste

Preparation

This is a dish typical of Lika and Gorski Kotar, which
originated from poor Lika families who did not have a large
selection of ingredients, but used what they had in their
own backyard. Today this dish has become a real delicacy.
Due to the healthy ingredients used in the preparation of
this dish, kalja also served as an excellent cure for the flu
or cold. Kalja is best cooked in a clay pot somewhere on
a hearth or wood-burning stove. Root vegetables such as
celeriac and parsley can also be added.

Melt a tablespoon of lard in a thick-bottomed pot. Place
the onion cut into slices on the bottom of the pot. Place the
sliced (slightly larger) pieces of meat on top of the onion.
Add carrots and peeled tomatoes to the meat, pour in wine
and pour in water to cover everything. Add the peeled garlic
cloves, bay leaf and whole parsley leaf, cover and simmer
gently for about an hour. Then add the cabbage cut into large
slices and the coarsely chopped potatoes. If necessary, add
more water, cover again and cook for another hour to an
hour and a half. Shake the pot occasionally — the vegetables
should not be stirred because they must remain in one piece.
When it is cooked, season with salt and pepper.

6
2:30 h

149



Licke palacinke

Licko-senjska Zupanija
Lika-Senj County




152

LICKE PALACINKE

Smjesa za palacinke:
3jaja

250 g glatkog brasna
275 mlvode

225 ml mlijeka

50 g SeCera

Nadjev:
500 g pekmeza od sljiva

Za paniranje:
250 g maslaca
250 g krusnih mrvica

LIKA CREPES

Prstohvat soli

Priprema

Pripremite klasiénu smjesu za palacinke:

prosijte brasno te dodajte sve ostale namirnice i izradite u
glatku smjesu. Smjesu procijedite kroz sitnu cjediljku da
ne bude grudica i pustite da odstoji oko 10 minuta. Zatim
ispecite palacinke i namazite pekmezom od sljiva. U tavi
na ulju ili maslacu poprzite krusne mrvice pa na njima
poprzite palac¢inke s obje strane. Pala¢inke ukrasite ma-
lom koli¢inom pekmeza od sljiva i Se¢erom u prahu. Pala-
¢inke se u restoranima spremaju na mnogo nacina, ali ove
su posebne upravo zbog domaceg dzema od sljiva.

Crepe mixture: Filling: 8

3 eggs 500 g plum jam

250 ¢ fine wheat flour

275 ml water For the topping: 0:45h
225 ml milk 250 g butter

50 g sugar 250 g breadcrumbs

Pinch of salt

Preparation

Prepare a standard crepe mixture:

Sieve the flour and add all the other ingredients and mix
until smooth. Strain the mixture through a fine sieve
so that there are no lumps and let it stand for about 10
minutes. Then fry the crepes and spread plum jam on
them.In a pan, fry the breadcrumbs in oil or butter and fry
the pancakes on them on both sides. Decorate the crepes
with a small amount of plum jam and icing sugar. Crepes
are prepared in restaurants in many ways, but these are
special precisely because of the home-made plum jam.
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MEDIMURSKA ZUPANIJA

Medimureci se s pravom ponose svojom gastronomijom.
Reakcije gostiju koje se mogu procitati u knjigama dojmo-
va mogle bi se sazeti u ovih nekoliko recenica: “Rado se
vracamo na mjesta za koja nas vezu ugodna sjecanja. Kad
se upozna i dozivi Medimurje, sjeverna Mezopotamija
Hrvatske, srce je puno i zove na jos. Vratit ¢emo se s pri-
jateljima jer se u zemlji jedinstvenog ¢rnog bucinog ulja,
mesa z tiblice, rijecnog smuda, impresivnih vina i medi-
murske gibanice u pedesetak ambijentalnih gostionica
seoskih turizama i restorana znalacki prlprema]u jutar-
nja, podnevna i Vecern]a jela po autohtonim i novim re-
cepturama koje u mozai¢nom zbiru kreiraju okuse koji su
nas osvojili.”

Naglasenije se zove u restorane s istaknutom prestiznom
oznakom “Medimurski gurman” koja jamci vise standar-
de poznavanja i pripreme namirnica, promisljene jelovni-
ke i vinske liste, ophodenje s gostima i visi razred uredenja
interijera. Osvajanje elitnog priznanja EDEN — Europske
destinacije izvrsnosti u domeni enogastronomije najvje-
rodostojnija je pozivnica u raj med dvemi vodami. Medi-
mursko kulinarstvo prozima nekoliko karakteristika.
Tradicionalna jela spravljaju se uvelike s mlijekom, su-
him mesom i obiluju povrcem. Medimureci vole jesti grah,
krumpir, zelje, grah s kiselim zeljem, hajdinu kasu. Ti-
pi¢na mesna jela su ona od svinjetine, peradi i divljaci te
rijecne ribe koja se pe¢e umocena u kukuruzno brasno.
Preferira se kravlje i kozje mlijeko te sir.

Povijest pisu carevi, plemstva, junaci i njihova junacka
djela. Neupitna je istina, autorima povijesnih zapisa ma-

nje atraktivna, da se jos od neolitika, a dokazivije od rim-
skog cara Tiberija i plemena Serapilla, u vremenima prije
Krista na prostorima uz Muru i Dravu kuhalo, pekloi pilo.
Protokom vremena pitomim i blagorodnim medimur-
skim prostorom prolazili su narodi i sile, a trajno ostajali
utjecaji, legende i predaje. Zbog nepostojanja neupitnih
pisanih tragova o Medimurju do 13. stolje¢a nedostupan
nam je dubinski pogled u mirise, okuse i navike za stolom
Kelta, Panona, Rimljana, Ostrogota, Avara te drugih na-
roda koji su ostavljali traga u Medimurju. BliZe povijesne
okolnosti i utjecaji Beca, Peste ili Venecije tijekom minu-
lih razdoblja pecate danasnju kulturu stola Medimurja,
zbog ¢ega je neka jela i pripravke tesko prozvati iskljucivo
autohtonim ili apsolutno nasim, no iznimno je vrijedno
eno-gastro svjedocanstvo i slika svijeta.

ZANIMLJIVA éIN]ENICA

Znate li da je prva knjiga recepata na nasem podrudju na-
stala upravo u Medimurju? Bila je to kuharica ¢akoveckog
dvora Zrinskih, koja i danas predstavlja izvor inspiracije
i povijesnih podataka vaznih za slaganje mozaika Zivota
hrvatskog plemstva 17. stoljeca.
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The people of Medimurje are rightly proud of their

2

™~

P "

‘*& ‘ﬁaﬂt gastronomy. The reactions of guests that can be read in guest

books could be summarized in these few sentences: “We are
happy to come back to places that hold pleasant memories
for us. When you get to know and experience Medimurje,
the northern Mesopotamia of Croatia, your heart is full
and calls for more. We will return with friends because in
the land of unique black pumpkin oil, z tiblica meat, river
perch, impressive wines and Medimurje gibanica, morning,
noon and evening meals are expertly prepared in about
fifty atmospheric inns, rural tourism establishments and
restaurants according to authentic and new recipes that
create a mosaic of flavours that have won us over.”

It is more popular to invite guests to restaurants with
the prestigious label “Medimurje Gourmet” (Medimurski
gurman), which guarantees higher standards of knowledge
and preparation of the ingredients, well thought-out menus
and wine lists, treatment of guests and a higher class of
interior design. Winning the elite recognition EDEN —
European Destination of Excellence in the field of wining
and dining is the most credible invitation to a paradise
between two rivers. The Medimurje cuisine is permeated
with several characteristics. Traditional dishes are prepared
largely with milk, dried meat and lots of vegetables. The
people of Medimurje like to eat beans, potatoes, cabbage,
beans with sauerkraut, buckwheat porridge. Typical meat
dishes are those made from pork, poultry and game, as well
as fresh-water fish that is baked dipped in corn flour. Cow
and goat milk and cheese are preferred.

History is written by emperors, nobles, heroes and their
heroic deeds. It is an unquestionable truth, less attractive
to authors of historical records, that since the Neolithic
era, and more demonstrably since the Roman emperor
Tiberius and the Serapilla tribe, in times before Christ,
people were cooking, baking and drinking in the areas
along the Mura and Drava rivers. Over time, peoples and
powers passed through the gentle and fertile Medimurje
area, but influences, legends and traditions have remained
forever. Due to the lack of unquestionable written traces
of Medimurje until the 13th century, we are unable to gain
an in-depth look at the smells, tastes and table habits of
the Celts, Pannonians, Romans, Ostrogoths, Avars and
other peoples who left their mark on Medimurje. Closer
historical circumstances and the influences of Vienna, Pest
or Venice during past periods have left their mark on today’s
Medimurje dining culture, which is why some dishes and
preparations are difficult to call exclusively indigenous
or absolutely ours, but it is an extremely valuable eno-
gastronomic testimony and picture of the world.

INTERESTING FACT

Did you know that the first recipe book in our region was
created in Medimurje? It was the cookbook of the Zrinski
court in Cakovec, which still represents a source of inspiration
and historical data important for piecing together the mosaic
of life of the Croatian nobility in the 17th century.
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TRGANCI OD HELJDE I KOPRIVE

300 g heljdina brasna
200 g ostrog brasna
500 g polubijelog brasna
200 g pirea od koprive

Priprema

Koprivu operite, blansirajte, ocijedite i stavite u hladnu
vodu. Ohladenu koprivu usitnite u sjeckalici uz dodatak
hladne vode. Pomijesajte sve tri vrste brasna, dodajte usit-
njenu koprivu, po potrebi dodajte jo§ malo vode i zamije-
site ¢vrsto tijesto. Natrgajte trgance i stavite ih kuhati u
posoljenu kipuc¢u vodu nekoliko minuta. Kuhane trgance
ocijedite i isperite pod teku¢om vodom. Ocijedene kuha-
ne trgance posluZite kao prilog uz razne umake ili kao sa-
mostalno jelo, uz dodatak kosane masti, vrhnja, pecenog
luka, pec¢enog vrhnja na kosanoj masti (troskova), mljeve-
nih évaraka (cvirki) ili otopljenog maslaca.

BUCKWHEAT AND NETTLE
TRGANCI PASTA

300 g buckwheat flour
200 g coarse wheat flour
500 g semi-white flour
200 g nettle purée

Preparation

Wash the nettle, blanch it, drain it and place it in cold
water. Chop the cooled nettle in a food processor, adding
cold water. Mix all three types of flour, add the chopped
nettle, adding a little more water if necessary and knead a
firm dough. Tear the trganci past and put to cook in salted
boiling water for a few minutes. Drain the cooked trganci
and rinse under running water. Serve the drained cooked
trganci as a side dish with various sauces or as a separate
dish, with the addition of bacon fat (kosana mast), cream,
fried onions, fried cream on bacon fat, ground cracklings
(cvirki) or melted butter.
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MEDIMURSKA GIBANICA

Nadjev od sira: Nadjev od oraha:
1 kg svjezega kravljeg sira 300 g mljevenih oraha
3jaja 150 g Secera

200 g Secera 100 ml ruma

1 vanilija 300 mlmlijeka
Zlicica soli Nadjev od maka:
Nadjev od jabuka: 300 g maka

2 kg naribanih jabuka 150 g Secera

100 g Secera 100 mlruma

1 vanilija 300 mlmlijeka

1 zlica cimeta Preljev za gibanicu

Zlicica soli 200 ml kiselog vrhnja
Sok pola limuna 1 vanilin Secer
Priprema

Prije pripreme gibanice pripremite nadjeve od sira, oraha,
maka i jabuka.

Sir pomijesajte sa Se¢erom, jajima, solju i vanilijom. Mak
pomijesajte sa Secerom i rumom te prelijte kipu¢im mlije-
kom. Orahe pomijesajte sa secerom i rumom te prelijte ki-
puc¢im mlijekom. Jabuke ogulite, naribajte i pomijesajte sa
secerom, sokom limuna i cimetom. Gotovo vuceno tijesto
narezite na Sest jednakih dijelova veli¢ine lima za pecenje.
Lim za peéenje premazite maslacem, stavite pripremljenu
koru tijesta koju ste prethodno premazali maslacem te po
kori ravnomjerno rasporedite nadjev od oraha. Na orahe

stavite koru, premazite maslacem te slijedite isti postu-
pak s nadjevom od maka, jabuka i sira.

Na sir stavite zadnju koru tijesta i prelijte je kiselim vrh-
njem i vanilin secerom.

Medimursku gibanicu pecite u pecnici sat vremena na
180 °C.
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MEDIMURSKA GIBANICA

Cheese filling: Walnut filling:

I kg fresh cow cheese 300 g ground walnuts
3 eggs 150 g sugar

200 g sugar 100 mlrum

1 vanilla sugar 300 mlmilk

1 teaspoon salt Poppy seed filling:
Apple filling: 300 g poppy seeds

2 kg grated apples 150 g sugar

100 g sugar 100 mlrum

1vanilla sugar 300 ml milk

1 tablespoon cinnamon  Gibanica topping
1 teaspoon salt 200 ml sour cream
Juice of half a lemon 1 package vanilla sugar

Preparation

Before preparing the gibanica, prepare the cheese, walnut,
poppy seed and apple fillings.

Mix the cheese with sugar, eggs, salt and vanilla. Mix the
poppy seeds with sugar and rum and pour boiling milk
over the mixture. Mix the walnuts with sugar and rum
and pour boiling milk over the mixture. Peel, grate and
mix the apples with sugar, lemon juice and cinnamon. Cut
the finished pyhllo dough into six equal pieces the size of a
baking sheet. Grease the baking sheet with butter, place the
prepared dough crust, grease it with butter and spread the
walnut filling evenly over it. Place a sheet on the walnuts,

grease it with butter and follow the same procedure with
the poppy seed, apple and cheese filling.

Place the last dough crust on the cheese and pour sour cream
and vanilla sugar over it. Bake the Medimurska gibanica in
the oven for an hour at 180 °c.
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OSJECKO-BARANJSKA ZUPANIJA

Osjecko-baranjska Zupanija smjestena je u srcu isto¢ne

4+ Hrvatske, gdje se Slavonija susrece s Baranjom, a rijeke

Drava i Dunav povezuju bogate krajolike ove regije. Zupa-
nija je poznata po slikovitim vinogradima, kulturno-po-
vijesnim znamenitostima i neodoljivoj gastronomiji koja
spaja okuse kontinentalne Hrvatske s elementima sred-
njoeuropske i madarske kuhinje. Osim vina, koje je ovdje
autenticno i cijenjeno, gastronomija ovoga kraja obuhva-
caraznovrsna tradicionalna jela poput slavonskog kulena,
fis-paprikasa, cobanca i bogate ponude domacih sireva i
mesnih proizvoda. Kulinarske specijalitete najé¢esce prate
vrhunska vina, posebno grasevina, koja je u Osjecko-ba-
ranjskoj Zupaniji podignuta na razinu vrhunskog enolos-
kog uzitka.

Ovaj je kraj osebujan po svojoj raznolikosti — od mocvar-
nog podrudja Kopackog rita, jedne od najveéih i najvazni-
jih prirodnih moc¢vara u Europi, do vinorodnih brda u Ba-
ranji i ravnicarskih polja Slavonije gdje se uzgaja domace
povrce, voce i Zitarice. U Parku prirode Kopacki rit nalazi
se nevjerojatna bioloska raznolikost, gdje posjetitelji mogu
uZzivati u promatranju pticainetaknute prirode, dok rijeka
Dunav donosi ne samo prirodne ljepote ve¢ i bogatu ribar-
sku tradiciju. Ljubitelji ribljih specijaliteta u ovom ¢e kraju
pronaci fis-paprikas i specijalitete od sarana pripremljene
na autentican nacin, ¢esto na otvorenoj vatri.

U Osijeku, kulturnom sredisturegije, ocituje se spoj povije-
sti i modernosti, od barokne Tvrde do brojnih muzeja,
galerija i kulturnih manifestacija. Zupanija takoder nudi
i vinske ceste Baranje, gdje posjetitelji mogu degustirati

vina poput cabernet sauvignona, chardonnaya i autohto-
nih sorti koje odrazavaju terroir ovog dijela Hrvatske.

Osjecko-baranjska Zupanija nije samo gastronomsko vec i
kulturolosko bogatstvo Hrvatske, mjesto gdje tradicijaisu-
vremeni pristupi kulinarstvu stvaraju nezaboravne okuse.

ZANIMLJIVA CINJENICA

Jedna od zanimljivosti iz gastronomije Osjecko-baranjske
Zupanije je tradicionalna priprema kulena, suhomesna-
tog proizvoda od svinjetine i crvene paprike koji je stekao
status kulturne bastine. Pravi slavonski kulen zahtijeva
dugotrajan proces susenja i zrenja koji traje i do nekoliko
mjeseci. Njegova kvaliteta ovisi o klimi i vjestini majstora,
a okus se s vrcemenom usloznjava daju¢i mu prepoznatlji-
vu pikantnost i bogatstvo arome.

Osim kulena, Zupanija se ponosi i svojim specificnim je-
lom fis-paprikasem, ribljim specijalitetom koji se pripre-
ma od slatkovodnih riba, naj¢esce sarana, somova ili stuka
uz dodatak paprike i domacih zacina. Fis se tradicionalno
kuha u velikom kotlu na otvorenoj vatri, sto doprinosi je-
dinstvenom dimljenom okusu i aromi koja ga ¢ini neodo-
ljivim na lokalnim gastro-manifestacijama.
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The Osijek-Baranja County is located in the heart of eastern
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‘*& ‘ﬁaﬂt Croatia, where Slavonia meets Baranja, and the Drava and

Danube rivers connect the rich landscapes of this region.
The county is known for its picturesque vineyards, cultural
and historical landmarks and irresistible gastronomy
that combines the flavours of continental Croatia with
elements of Central European and Hungarian cuisines.
In addition to wine, which is authentic and appreciated
here, the gastronomy of this region includes a variety of
traditional dishes such as the Slavonian kulen sausage, fish
stew, cobanac stew and a rich selection of local cheeses
and meat products. Culinary specialities are most often
accompanied by top-quality wines, especially Grasevina,
which hasbeen elevated to the level of supreme enological
pleasure in the Osijek-Baranja County.

This region is unique in its diversity — from the Kopacki
rit wetlands, one of the largest and most important natural
wetlands in Europe, to the wine-growing hills of Baranja and
the lowland fields of Slavonia where local vegetables, fruits
and cereals are grown. The Kopacki rit Nature Park is home
to incredible biodiversity, where visitors can enjoy bird
watching and pristine nature, while the Danube River brings
not only natural beauty but also a rich fishing tradition. Fish
lovers will find fish stew and carp specialities prepared in
an authentic way, often over an open fire.

Osijek, the cultural centre of the region, is a blend of history
and modernity, from its Baroque Fortress to numerous
museums, galleries and cultural events. The county also
offers the Baranja Wine Roads, where visitors can taste wines

such as Cabernet Sauvignon, Chardonnay and indigenous
varieties that reflect the terroir of this part of Croatia.

The Osijek-Baranja County is not just a gastronomic, but also
a cultural treasure of Croatia, a place where tradition and
modern approaches to cooking create unforgettable flavours.

INTERESTING FACT

One of the interesting facts about the gastronomy of the
Osijek-Baranja County is the traditional preparation of
kulen, a cured meat product made from pork and paprika
that has acquired the status of cultural heritage. True
Slavonian kulen requires a long drying and curing process
that lasts up to several months. Its quality depends on the
climate and the skill of the master, while the taste becomes
more complex over time, giving it a recognizable spiciness
and richness of aroma.

In addition to kulen, the County is also proud of its specific
dish fis-paprikas, a fish stew prepared from freshwater fish,
most often carp, catfish or pike with the addition of paprika
and local spices. Fish stew is traditionally cooked in a large
cauldron over an open fire, which contributes to the unique
smoky flavour and aroma that makes it irresistible at local
gastronomic events.
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KOLJENICA CRNE SLAVONSKE
SVINJE NA MASTI

1,5 kg koljenice crne slavonske svinje (prednje)
375 g luka

150 g suhe slanine crne slavonske svinje

25 g slatke mljevene paprike

500 ml kiselog vrhnja

300 ml bijelog vina (grasevine)

25 g ¢esnjaka

50 g svinjske masti

Sol

Papar

Priprema

Koljenice nasolite te popaprite i ostavite u hladnjaku oko
45 minuta.

Otopite mast na srednje jakoj vatri i preprzite koljenice
sa svih strana te ih izvadite iz posude, zatim dodajte na
kockice izrezanu slaninu i sitno sjeckani luk. Sve skupa
pirjajte do zlatnoZute boje. Na luk i slaninu dodajte sitno
sjeckani ¢esnjak i mljevenu papriku. Sve skupa dobro pro-
mijesajte, dodajte grasevinu i pustite minutu-dvije da se
sve skupa lagano pirja. Vratite koljenice u posudu, zalijte
vodom ili temeljcem, posolite i popaprite po Zelji. Poklo-
pite i pirjajte na laganoj vatri dok meso ne omeksa uz po-
vremeno dolijevanje vode ili temeljca.

BLACK SLAVONIAN PORK
SHANK ON LARD

1.5 g black Slavonian pork shank (front)
375 g onion

150 g dried black Slavonian pork bacon
25 g sweet ground paprika

500 ml sour cream

300 ml white wine (grasevina)

25 g garlic

50 g porklard

Salt

Pepper

Preparation

Season the shanks with salt and pepper and leave in the
refrigerator for about 45 minutes.

Melt the lard over medium heat and fry the shanks on all
sides and remove them from the pan, then add the diced
bacon and finely chopped onion. Sauté everything together
until golden yellow. Add finely chopped garlic and ground
paprika to the onion and bacon. Mix everything well, add
the wine and let everything simmer gently for a minute
or two. Return the shanks to the pot, cover with water or
stock, and season with salt and pepper to taste. Cover and
simmer over low heat until the meat is tender, occasionally
adding water or stock.

1:45h
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TASKE S PEKMEZOM OD SLJIVA U
KREM UMAKU S CIMETOM

600 g glatkog brasna Umak s cimeton:
2 jaja 1lvrhnja za kuhanje
150 do 200 ml mlake vode 100 g Secera
Prstohvat soli 30 g vanilin Secera
Domaci pekmez od sljiva 7 g cimeta
Krusne mrvice Kuhajte dok se umak ne
reducira u lijepu
glatku masu.
Priprema

U posudu stavite brasno, sol i jaja te po¢nite mijesiti tijesto
uz lagano dodavanje mlake vode dok ne dobijete jednoli¢-
nu kompaktnu smjesu. Tijesto izvadite na radnu povrsinu
te dobro mijesite dok ne bude jednoli¢no i glatko. Pustite
da tijesto odstoji oko 30 minuta. Tijesto tanko razvaljajte
na 2 mm debljine te ga izreZite na 4 do 5 cm Siroke trake
pa na isti razmak stavite malo pekmeza od §ljiva. Preklo-
pite drugom trakom te njezno, ali dobro pritisnite rubove
da pekmez ne bi tijekom kuhanja ispao. Taske narezite re-
zacem za tijesto. Ubacite ih u kipuc¢u vodu i ¢im isplivaju,
prebacite u tavu u kojoj ste poprzili krusne mrvice. Sve
skupa promijesajte i posluzite uz umak s cimetom.

PLUM JAM TARTS IN A
CINNAMON CREAM SAUCE

600 g fine wheat flour Cinnamon sauce:

2 eqgs 11 cooking cream

150-200 ml lukewarm water 100 g sugar

Pinch of salt 30 g vanilla sugar

Home made plum jam 7 g cinnamon

Bread crumbs Cook until the sauce is
reduced to a nice
smooth mass.

Preparation

Put the flour, salt and eggs in a bowl and start kneading the
dough, gradually adding lukewarm water until you get a
uniform, compact mixture. Turn the dough out onto a work
surface and knead well until it is uniform and smooth. Let
the dough rest for about 30 minutes. Roll out the dough
thinly to 2 mm and cut it into 4 to 5 cm wide strips, then
place a little plum jam at the same distance. Fold over with
another strip, gently but firmly press the edges so that the
jam does not fall out during cooking, and cut the tarts with
a pastry cutter. Drop them into boiling water and as soon
as they float, transfer them to the pan in which you fried
the breadcrumbs. Mix everything together and serve with
cinnamon sauce.
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Jos su stari Rimljani Pozesku kotlinu nazvali Zlatnom do-

je poznato kao Zlatna Slavonija. Tu su se tijekom stoljeca
susretale brojne kulture, stoga ce istinski gurmani i pravi
znalci u nekim autenti¢nim jelima mozda i osjetiti trag
austro-ugarskih, njemackih, turskih ili bosansko-herce-
govackih utjecaja.

Toj neodoljivoj kombinaciji okusa Slavonci su dodali svoj
prepoznatljivi potpis, kreirali su neodoljiva autenti¢na
jela koja se savrseno sljubljuju s vchunskim vinima iz ¢ak
triju Zupanijskih vinogorja: Kutjeva, Pozege-Pleternice
i Pakraca. Nigdje kao u ovom dijelu Hrvatske grasevina
nije dala toliki spektar vina — od pjenusaca, svjezih i odle-
zanih, do mednih predikata. Nagradivana u svijetu, vina
Zlatne Slavonije sljubljena s autenti¢nim jelima gurman-
ski su dozivljaj za pamcenje.

Kuhinja u ovom dijelu Slavonije poznata je i po kvalitet-
nim sezonskim namirnicama, a veliki dio njih proizvodi
se na lokalnim obiteljsko-poljoprivrednim gospodarstvi-
ma. Ono sto je u polju bilo tog jutra ve¢ ce se za ruc¢ak naci
na vasem stolu. I trebate krenuti redom, od predjela do
slastica. A izbor je velik. Za predjelo — pikantan kulen,
sunka, sir, kruh sa svinjskom masti, ¢varci, namaz od svje-
zeg siraizacinskih trava ili ¢ips od sarana... To je tek poce-
tak, odli¢na uvertira.

Nakon toga prija topla juha poput kokosje s leber noklama,
bistra goveda ili krem juha od sumskih gljiva. Za glavno
jelo birajte: mirisna sarma, odrezak od svinjetine u sla-
vonskom umaku s restanim krumpirom, kuhana juneti-

na s umakom od rajcice uz hren i pire od krumpira, telece
pecenje, jela od divljaci... MoZda biste ipak vinogradarski
¢evap ili odrezak Barun Trenk? Sto kaZete na ¢obanac ili
fis-paprikas, a za ljubitelje ribe — na pastrvu sa zZara?

Od slastica su tu palaéinke s raznim pekmezima, tackrle,
salenjaci, makovnjaca, orahnjaca, trganci sa sirom... Neo-
doljivo. Zelimo vam dobar tek!

ZANIMLJIVA éIN]ENICA

Pozeski vinogradarski ¢evap je najfinije svinjsko i junece
meso umotano u svinjsku ili tele¢u potrbusnu marami-
cu, sve nanizano na razanj sa susenom slaninom i lukom.
Vinogradarski ¢evap tradicionalno se priprema u ozujku
kad se u pozeskim vinogradima slavi Grgurevo. Prava
senzacija okusa i mirisa.
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Already the ancient Romans called the Pozega Valley the

=% Golden Valley, and even today the region of the PoZega-
N

v

POZEGA-SLAVONIA COUNTY

/
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Slavonia County is known as Golden Slavonia. Numerous
cultures have met here over the centuries, so true gourmets
and true connoisseurs may even feel traces of Austro-
Hungarian, German, Turkish or Bosnian-Herzegovinian
influences in some authentic dishes.

The Slavonians have added their own distinctive signature to
thisirresistible combination of flavours, creating irresistible
authentic dishes that pair perfectly with top-quality wines
from three of the county’s vine producing areas: Kutjevo,
Pozega-Pleternica and Pakrac. Nowhere else has Grasevina
produced such a wide range of wines as in this part of
Croatia - from sparkling wines, fresh and aged, to ones
with a honey aroma. Internationally award-winning wines
from Golden Slavonia paired with authentic dishes are a
memorable gourmet experience.

The cuisine in this part of Slavonia is also known for its
high-quality seasonal ingredients, and a large part of them
are produced on local family farms. Whatever was in the
field that morning will already be on your table for lunch.
You will want to work your way through them in order,
from appetizers to desserts. And the selection is great. As
appetizer — spicy kulen sausage, ham, cheese, bread with
lard, cracklings, a spread of cottage cheese and herbs or
carp chips... That’s just the beginning, an excellent overture.

A warm soup like chicken with liver dumplings, clear beef
or cream soup with forest mushrooms goes really well after
that. And then the main course. Choose from: fragrant

cabbage rolls, pork chops in Slavonian sauce with sautéed
potatoes, boiled beef with tomato sauce with horseradish
and mashed potatoes, roast veal, game dishes... Maybe you’'d
like a vineyard ¢evap or a Baron Trenk steak? How about
cobanac stew or fish stew, and for fish lovers — grilled trout?

For dessert, there are crepes with various jams, tackrle,
salenjaci, poppy seed cake, walnut cake, trganci with cheese...
Irresistible. We wish you bon appétit!

INTERESTING FACT

The Pozega vineyard ¢evap is the finest pork and beef
wrapped in pork or veal belly tissue, strung on a skewer with
dried bacon and onions. The vineyard c¢evap is traditionally
prepared in March when St. Gregory’s feast day is celebrated
in the vineyards of PoZega. A real taste and smell sensation.
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ODREZAK BARUN TRENK
U UMAKU OD GLJIVA

4 svinjska odreska Dodatno:

8 kriski kulena 300 g Sampinjona
4 Zlice ajvara 50 ml bijelog vina
2 tvrdo kuhana jaja Sol

Sol, papar

Svinjska mast

Priprema

Odreske ocistite od eventualnih opni i masnoce te ih sta-
njite uz pomo¢ bata za meso. Posolite ih i popaprite te
premarzite jednom zlicom ajvara. Pazite da ne namazete
preblizu ruba kako nadjev ne bi iscurio pri pec¢enju.

Na ajvar stavite po dvije kriske tanko rezanog kulena, a
zatim na kulen sloZite dvije cetvrtine kuhanog jajeta te
sve zamotajte.

Sve zapecite na rastopljenoj svinjskoj masti. Pripazite da
vam meso slucajno ne zagori. Povremeno ga okrecite kako
bi bilo jednako peceno sa svih strana.

Izvadite meso na tanjur, a na zagrijanu tavu dodajte tanko
rezane sampinjone. Pirjajte ih nekoliko minuta te posolite
i podlijte bijelim vinom.

Vratite mesne smotuljke u tavu s gljivama, poklopite i sve
pirjajte jos petnaestak minuta. Posluzite uz pire od krum-
piraizelenu salatu.

BARON TRENK STEAK
IN MUSHROOM SAUCE

4 pork cutlets Additional:

8 slices of kulen spicy sausage 300 g button mushrooms
4 tablespoons ajvar 50 ml white wine

2 hard boiled eggs Salt

Salt, pepper

Lard

Preparation

Clean the steaks of any membranes and fat and flatten them
with a meat mallet. Season with salt and pepper and spread
a tablespoon of ajvar on them. Be careful not to spread
too close to the edge so that the stuffing does not leak out
during cooking,.

Place two slices of thinly sliced kulen on the ajvar, then place
two quarters of a boiled egg on the kulen and roll it all up.

Fry everything in melted lard. Be careful not to burn the
meat. Turn it occasionally so that it is evenly cooked on
all sides.

Remove the meat to a plate and add the thinly sliced
mushrooms to the heated pan. Sauté them for a few minutes,
then season with salt and pour in the white wine.

Return the meat rolls to the pan with the mushrooms,
cover and simmer for another fifteen minutes. Serve with
mashed potatoes and a green salad.
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KNEDLE SA éL]IVAMA

Za 50 knedli:

1,1 kg pirea od krumpira (bez zacina)

250 g glatkog brasna

2jaja

200 g ostrog brasna (ako nemate, stavite glatko)
50 sljiva bez kostica

3 zlice svinjske masti

300 g krusnih mrvica

100 g Secera kristal

Priprema

Krumpire operite, stavite ih cijele u veci lonac, zalijte
vodom, dodajte zli¢icu soli pa kuhajte 45 do 50 minuta,
odnosno dok krumpir ne bude kuhan. Krumpir ocijedi-
te, ogulite i protisnite kroz presu za krumpir pa mu od-
mah, dok je jos vru¢, dodajte na kockice rezani maslac i
napravite pire. Ostavite ga da se potpuno ohladi. Ohlade-
nom pireu dodajte dva jaja i dobro promijesajte. Dodajte i
glatko i ostro brasno te umijesite tijesto. Ako vam je tijesto
vrlo ljepljivo, slobodno dodajte Zlicu do dvije brasna.

Izvaljajte tijesto na radnoj povrsini, izrezite kvadratice
dovoljno velike da §ljiva stane unutra, zamotajte i valjajte
u kuglu — knedlu.

Knedle slazite na papir za pecenje koji ste lagano pobrasnili.
Kada ste formirali sve knedle, stavite u lonac kuhati vodu.

Kada voda zakuha, polako i njezno ubacite knedle i kuhajte
ih dok ne izadu na povrsinu, oko sedam do deset minuta.

Dok se knedle kuhaju, pripremite smjesu za valjanje. U
dubokoj tavi otopite svinjsku mast i na njoj poprzite krus-
ne mrvice. Dovoljno je nekoliko minuta, samo da malo
potamne. Kuhane knedle ocijedite i odmah ubacite u tavu
s mrvicama i lagano valjajte. Kod posluzivanja pospite Se-
¢erom ili medom.
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PLUM DUMPLINGS

For 50 dumplings:

1.1 kg mashed potatoes (without spices)

250 ¢ fine wheat flour

2. eggs

200 g coarse wheat flour (if you don’t have any, use plain
flour)

50 pitted plums

3 tablespoons lard

300 g breadcrumbs

100 g granulated sugar

Preparation

Wash the potatoes, place them whole in a large pot, cover
with water, add a teaspoon of salt and cook for 45 to 50
minutes, or until the potatoes are cooked. Drain, peel and
press the potatoes through a potato ricer, then immediately,
while still hot, add the diced butter and make mashed
potatoes. Leave it to cool completely. Add two eggs to the
cooled potatoes and mix well. Add both the fine and coarse
flour and make the dough. If your dough is very sticky, feel
free to add up to two tablespoons of flour.

Roll out the dough on a work surface, cut out squares large
enough for the plum to fit inside, wrap and roll into a ball
—adumpling,.

Place the dumplings on a lightly floured baking sheet. When
you have formed all the dumplings, put the water to boil

in a pot. When the water boils, slowly and gently add the
dumplings and cook until they rise to the surface, about
seven to ten minutes.

While the dumplings are cooking, prepare the topping
mixture. Melt the lard in a deep pan and fry the breadcrumbs
on it. A few minutes is enough, just to darken a little. Drain
the cooked dumplings and immediately add them to the
pan with the crumbs and roll lightly. When serving, sprinkle
with sugar or honey.
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Primorsko-goranska zZupanija nalazi se na mjestu gdje je
Sredozemlje najbliZe srcu Europe. Njezin ocuvani goran-
ski kraj medu rijetkima je u Europi u kojem obitavaju sve
tri velike zvijeri: smedi medvjed, sivi vuk i euroazijski ris.
Otok Susak jedan je od dvaju pjesc¢anih otoka na svijetu, a
zanimljivost je i ta da se u zeleno-plavoj Zupaniji nalazi i
najuza ulica na svijetu c¢ija Sirina ne prelazi sirinu ramena.
Rije¢ je o Grskovicevu prolazu u Vrbniku na otoku Krku.

Mnostvo dojmljivih zanimljivosti ¢ine Primorsko-goran-
sku zupaniju uistinu posebnom, a te specificnosti odraza-
vaju se i u njezinoj gastronomiji.

Naime, Sire podruc¢je Kvarnera obiluje jelima prepunim
povijesti, obicaja i mudrosti proizislima iz Zivota u ovim
krajevima te brojnih generacija prenosenih do danasnjih
dana. Tako se primorska kuhinja temelji na ribi, najcesce
plavoj, morskim plodovima, mediteranskom vocu i povr-
¢u uz dodatak samoniklog bilja i, naravno, vrhunskih sor-
ti maslinovog ulja. U nesto hladnijem i Sumovitijem Gor-
skom kotaru uvijek se moze uzivati u jelima od divljaci,
gljivama i sumskim plodovima. Tradicionalnim recepti-
ma Gorskog kotara, Liburnije, otoka i rijeckog zaleda oku-
site bogatstvo raznolikosti primorsko-goranskog zavicaja.

ZANIMLJIVA CINJENICA
Goranski nadjev

Svako mjesto u Gorskom kotaru ima svoj naziv za ovo jelo
pa ih tako zovu Zelucima, Zeucima, Zelocima, naduavajna-
ma, nadelima, nadevima, nadivima, hrgama... Osim imena,
svako mjesto ima i drukdije recepture.

Losinjski krokant

Od zlatnog doba losinjskih jedrenjaka torta od krokanta
bila je neizbjezan dio otoc¢kih svecanosti, a za najvaznije
dogadaje priprema se na cak sedam katova. U jeku slavlja
razbija se za srecu, tradicionalno sabljom.



<5
vwg‘?ﬁﬁﬁ

Y
Ny
~

204

PRIMORJE-GORSKI KOTAR COUNTY

The Primorje-Gorski Kotar County is located where the
Mediterranean is closest to the heart of Europe. Its preserved
Gorski Kotar region is one of few in Europe where all three
large carnivores live: the brown bear, the grey wolf and the
Eurasian lynx. The island of Susak is one of the two sandy
islands in the world, while an interesting fact is that the
green-blue county is also home to the narrowest street in
the world, whose width does not exceed the width of the
shoulders. This is the Grskovicev prolaz in Vrbnik on the
island of Krk.

A multitude of impressive attractions make the Primorje-
Gorski Kotar County truly special, and these specificities
are also reflected in its gastronomy.

Namely, the wider Kvarner region abounds in dishes full
of history, customs and wisdom derived from life in these
regions and passed down through numerous generations
to the present day. Thus, the coastal cuisine is based on
fish, most often bluefish, seafood, Mediterranean fruits and
vegetables with the addition of wild herbs and, of course,
top-quality varieties of olive oil. In the slightly cooler and
more forested Gorski Kotar, you can always enjoy game
dishes, mushrooms and forest fruits. With traditional
recipes from Gorski Kotar, Liburnija, the islands and the
Rijeka hinterland, taste the richness of the diversity of the
Primorje-Gorski Kotar region.

INTERESTING FACT
Goranski nadjev

Every place in Gorski Kotar has its own name for this dish,
so they call it Zeluci, zeuci, Zeloci, naduavajni, nadela, nadevi,
nadivi, hrge... In addition to the name, each place also has
a different recipe.

Losinj brittle

Since the golden age of the Losinj sailing ships, the brittle
cake hasbeen an inevitable part of island festivities, while
for the most important events as many as seven layers are

prepared. In the midst of celebrations, it is broken for luck,
traditionally with a sabre.
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LOéIN]SKI KROKANT

600 g Secera
250 g oc¢iséenih badema
100 mlvode

Priprema

Bademe prognjecite valjkom ili nasjeckajte nozem te
kratko poprzite na tavi. U posudu s debelim dnom ulijte
vodu i u njoj rastopite sav secer dok gust sirup ne bude
ravnomjerno obojen (karameliziran). Kada sirup dobije
boju karamela, dodajte poprZzene bademe, sve zajedno
izmijesajte i izlijte na radnu povrsinu koju ste prethodno
premazali tankim slojem ulja, pustite kratko da se smje-
sa malo ohladi i po¢ne stezati pa izvaljajte na debljinu od
5 mm. Izvaljanu smjesu nozem izrezite na vrpce Sirine 4
do 5 cm te savijte u Zeljene oblike.

LOSINJ BRITTLE

600 g sugar
250 g peeled almonds
100 mlwater

Preparation

Crush the almonds with a rolling pin or chop them with
a knife and toast briefly in a pan. Pour water into a thick-
bottomed pan and dissolve all the sugar in it until the
thick syrup is evenly coloured (caramelized). When the
syrup turns caramel-colored, add the toasted almonds,
mix everything together and pour onto a work surface
that you have previously coated with a thin layer of oil, let
the mixture cool down a little and start to set, then roll
out to a thickness of 5 mm. Cut the rolled-out mixture
with a knife into ribbons 4 to 5 cm wide and bend into
desired shapes.
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BAKALAR NA GULAS

I kg bakalara

I kg krumpira

1-2 glavice luka

Ulje ili mast

Sol, papar, Cesnjak, persin,

Pire od rajcice, brasno, bijelo vino

Priprema

Bakalar stavite u vodu i mocite tri dana uz svakodnevno
mijenjanje vode. Zatim ga ocistite od kosti i stavite kuha-
ti. U drugoj posudi na ulju ili masti pirjajte sitno narezan
luk te u to dodajte kuhani i o¢is¢eni bakalar, nakon toga
jos malo pirjajte i podlijevajte. Dodajte narezani ¢esnjak,
persin, sol, papari pire od rajcice te po potrebi pomijesajte
brasno s vodom i vinom kako bi se gulas zgusnuo.

CODFISH STEW

1kg codfish

I kg potatoes

I-2 onions

Oil or lard

Sat, pepper, garlic, parsley,
tomato paste, flour, white wine

Preparation

Put the cod in water and soak for three days, changing the
water daily. Then remove the bones and put it to boil. In
another pot, sauté the finely chopped onion in oil or lard
and add the cooked and cleaned cod, then sauté for a while
longer and add liquid bit by bit. Add the chopped garlic,
parsley, salt, pepper and tomato paste and, if necessary,
mix the flour with water and wine to thicken the stew.

S

8

©

2:00h

213



Sisak-Moslavina County

i




{?ﬂ;ﬁ\ Dolaskom u Sisac¢ko-moslavacku zupaniju doticete Mosla- ZANIMLJIVA CINJENICA
V\t‘*‘*”fﬁ» vinu, Posavinu, Pounje, Slavoniju, Pokuplje, Turopolje, . el e e
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N koju je ukomponirano sedam gradova i dvanaest op¢ina, raslje - podsjetnik na bogatu ribolovnu tradiciju ovog po-
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SISACKO-MOSLAVACKA ZUPANIJA /
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drudja i poseban gastronomski dozivljaj koji ne smijete
propustiti: Saran pecen uz zar, pri¢vrséen na granu vrbe
zabodenu u zemlju, jedna je od glavnih zvijezda brojnih
manifestacija koje se odrZavaju na podrué¢ju Posavine i
Moslavine.

prostire se juzno od Zagreba. Podrugdje je to djelomicno
mocvarne ravnice nizinskog toka rijeka Save, Kupe, Odre,
Lonje, Gline, Cesme, Ilove i Une obrubljeno pitomim, $u-
movitim obroncima Vukomeric¢kih gorica, Moslavacke,
Petrove i Zrinske gore s brezuljkastom Banovinom.

v

Turisticke osobitosti Sisacko-moslavacke Zupanije nude Obiteljska domacinstva, kleti i mala obiteljska gospodar-
vam opustanje u netaknutoj prirodi, vra¢anje vremena u stva koja vam otvaraju svoja vrata nude okrepu i smjestaj
neke viteske dane, opustanje u ljekovitim vodama, uziva- u autohtonom ambijentu, a servirat ce vam dasak proslo-
nje u domaéim jelima i dobroj moslavackoj kapljici. Kao stina tanjuru pripremljen od domacih namirnica i prema
Sto je raznolika i osobita priroda ovog podrudja, tako su tradicionalnim receptima.

raznolika i jela koja su nastajala stolje¢ima zahvaljujuci
domisljatosti seoskih Zena u svakodnevnoj pripremi na-
mirnica uzgojenih u dvoristu, ubranih ili ulovljenih u su-
mama i rijekama.

4

Autohtona jela Banovine, Moslavine i Posavine odusev-
ljavaju jednostavnoscéu pripreme, ali i plijene svojim oku-
sima i mirisima, a sljubljena s vrhunskim vinima, prije
svega autohtonim skrletom, pruzit ¢e vam istinski uzitak
Posna juha, juha od buce, varivo od kisele repe, krpice sa blagovanja i uzivanja.
zeljem, vanjkusi sa Spekom, krvavice sa zeljem, trgan-

ci s vrhnjem, juha od vrganja, bijeli Zganci s prepecenim

vrhnjem, posavski odrezak, posavski lonac, kukuruzna

bazlamaca, sufnudle, kifle s pekmezom, strudl, knedle s

kestenom... samo su neka od autohtonih jela Banovine,

Moslavine i Posavine.

4
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SISAK-MOSLAVINA COUNTY

Arriving in the Sisak-Moslavina County, you will touch

2

™~

P "

‘*& ‘#&t Moslavina, Posavina, Pounje, Slavonia, Pokuplje, Turopolje,

Banovina and Kordun. This green-blue strip of Croatia,
which includes seven cities and twelve municipalities,
extends south of Zagreb. This area is a partially marshy
plain of the lowland course of the Sava, Kupa, Odra, Lonja,
Glina, Cesma, Ilova and Una rivers, surrounded by the
gentle, forested slopes of Vukomericke gorice, Moslavacka,
Petrova and Zrinska gora with the hilly Banovina.

The tourist attractions of the Sisak-Moslavina County offer
you relaxation in pristine nature, going back in time to
some knightly days, relaxing in healing waters, enjoying
home-made dishes and excellent Moslavina wine. Just
as the nature of this area is diverse and special, so are the
dishes that have been created over the centuries thanks to
the ingenuity of village women in their daily preparation of
ingredients grown in their backyards, harvested or caught
in the forests and rivers.

Lenten soup, pumpkin soup, pickled turnip stew, pasta
with cabbage, vanjkusi with bacon, blood sausage with
cabbage, trganci with cream, boletus soup, white polenta
with toasted cream, Posavina steak, Posavina pot, corn
bazlamaca, sufnudle, rolls with jam, strudel, dumplings with
chestnuts... these are just some of the indigenous dishes of
Banovina, Moslavina and Posavina.

INTERESTING FACT

One of the most famous and most appreciated delicacies is
carp on a skewer —a reminder of the rich fishing tradition
of this area and a special gastronomic experience that
you should not miss: carp grilled on a skewer, attached
to a willow branch stuck into the ground, is one of the
main stars of numerous events held in the Posavina and
Moslavina regions.

Family households, wineries and small family farms
that open their doors to you offer refreshment and
accommodation in an authentic atmosphere, and will
serve you a touch of the past on a plate prepared from local
ingredients and according to traditional recipes.

The authentic dishes of Banovina, Moslavina and Posavina
delight with the simplicity of preparation, captivating with
their flavours and aromas. Paired with top-quality wines,
above all the authentic Skrlet, they will provide you with
a true wine and dine pleasure.
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JUHA OD BUCE

1,5 kg buce

4 Zlice ulja

40 g brasna

50 g koncentrata rajcice

100 ml mlijeka ili kiselog vrhnja
Sol

Ocat

Kopar

Priprema

Bucu, ne pretvrde kore, oprati te oguliti. Bu¢u naribati i
posoliti te ostaviti da odstoji. Na masnoci prepirjati ocije-
denu bucu, dodati zacine te zaliti vodom.

Kad juha prekipi, napraviti zaprsku na masno¢i (tamna
zaprska) te zaprziti juhu. Ostaviti da lagano kuha 5 mi-
nuta. Na kraju dodati mlijeko ili vrhnje po Zelji. Po potre-
bi dodati sol.

PUMPKIN SOUP

1.5 kg pumpkin

4 tablespoons oil

404 flour

50 g tomato concentrate
100 ml milk or sour cream
Salt

Vinegar

Dill

Preparation

Wash and peel the pumpkin, with a shell that’s not too hard.
Grate it, salt it and let it sit. Sauté the drained pumpkin in
the oil, add the spices and add water.

When the soup boils, make a dark roux and add to the
soup. Leave to simmer for five minutes. Finally, add milk
or cream if desired. Add salt as needed.

5

6

®

1:00 h
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Saran na rasljama

Sisacko-moslavacka zZupanija
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SARAN NA RASLJAMA

2,5 — 3 kg Sarana (teZina jedne ociséene ribe)
Sol
Crvena paprika

Priprema

Ribu o¢istiti od ljusaka i iznutrica te dobro oprati. Sarana
prerezati po ledima tako da dobijemo veliki “list” te ga po-
soliti i ostaviti da sol dobro upije.

Unutrasnju stranu natrljati crvenom paprikom. Od vrbe
napraviti raslje na koje nabodemo sarana cijelom Sirinom.
Ribu peci kraj dobro napravljenog zara tako da raslje ubo-
demo u zemlju, uz povremeno okretanje da bi se rav-
nomjerno pekla s obje strane. Uz ribu se moze posluZziti
salata od krumpira ili graha.

CARP ON A FORK

2.5 — 3 kg of carp (weight of one cleaned fish)
Salt
Paprika

Preparation

Clean the fish of scales and entrails and wash it well. Cut
the carp along the back so that you get a large “leaf” and
salt it and leave for the salt to be well absorbed.

Rub the inside with paprika. Make a fork out of willow
on which you will impale the carp across its entire width.
Roast the fish over a well-made grill by sticking the fork
into the ground, turning it occasionally so that it cooks
evenly on both sides. You can serve potato or bean salad
with the fish.

S
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Marenda je meduobrok izmedu doruckairucka, ali u Dal-
maciji je svakako vise od toga. Ona je zapravo drustveni
dogadaj, prava mala festa, ali uz izbor jeftinijih namirni-
ca. Veliki obrok za male novce! Jela su topla, iz bogate pa-
lete pucke tradicijske kuZine, a izbor ¢e ovisiti o sezoni i
dostupnosti. Marende se kuhaju u velikoj te¢i i krc¢kaju na
laganoj vatrici. Uz marendavanje se ¢akula i raspravlja o
svemu i svacemu, a najcesce o onome sto se upravo jede.
Marenda se smatrala tezackim ritualom, ali ostala je dio
tradicije pa se sluzi u mnogim restoranima. Na popisu jela
su tripice, bakalar, bryjet, frigani gavuni, srdele...

Brujet, brudet, brodet nazivi su koji potjecu od talijanske
rije¢i brodetto, sto znaci juha ili ujusak. Temelj je riba i sto
ih je vise vrsta, to bolje, ali dobra je samo ona koja je svje-
za.Kaze se: Koliko Dalmatinaca, toliko i recepata za brujet!
I ne samo to jer je, prema legendi, i Isus jeo brujet na Po-
sljednjoj veceri. Ne kuha se dugo, ve¢ samo toliko da riba
omeksa, ali da ostane u komadu. Stoga se ne smije mije-
Sati, ve¢ samo Siru i plicu tecu svako toliko protresti. U po-
vijesti se brujet radio od ribe koja se nije prodala. Najcesce
se priprema od ugora, grdobine i skarpine, ali svaka druga
je dobrodosla zajedno s pokojim skampom, kozicom ili
skoljkom. Poznato je i da se brujet znao raditi bez ribe, od
supljeg kamenja iz mora obraslog travama i algama. Juha
je imala okus i miris brujeta, a donekle i hranjivost.

Bez arambasa na stolu nema vaznog dogadaja u Cetin-
skoj krajini, a dva najvaznija su Sinjska alka i Velika gos-
pa. Arambasi se sastoje od kiselog kupusa (a najboljim se
smatra onaj iz mjesta Glavice s polja Smradovo) te sjecka-

nog mesa. Zanimljivo je da porijeklo vuce upravo od is-
tocnjackih osvajaca, ali se udomacilo kao originalno jelo
te steklo status zasticenog nematerijalnog kulturnog do-
bra. Najukusnije je kad se kuha u glinenom loncu na vatri.
Arambeasi su puni prirodnog antibiotika, a neki vjeruju i
da podizu libido.

ZANIMLJIVA CINJENICA

Arambasi su jelo koje simbolizira otpor prema turskim
osvaja¢ima, a ime je nastalo od rije¢i harambasa, kako se
nazivao zapovjednik hajducke Cete.
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SPLIT-DALMATIA COUNTY

event, a real little party, but with a selection of cheaper
ingredients. A great meal for little money! The dishes are
hot, from a rich palette of traditional folk cuisine, while
the choice will depend on the season and availability.
Marenda is cooked in a large pot and simmered over a low
fire. While having marenda, people chat and discuss pretty
much anything, most often - what they are eating. Marenda
was considered a peasant ritual, but it has remained part of
the tradition and is served in many restaurants. The menu
includes tripe, cod, brujet, fried smelt, sardines...

Brujet, brudet, brodet are names that come from the Italian
word brodetto, which means soup or stew. The basis is
fish and the more types there are, the better, but only the
freshest will do. There is a saying: There are as many recipes
for brujet as there are Dalmatians! And not just that, because,
according to legend, Jesus also ate brujet at the Last Supper.
It is not cooked for long, just long enough for the fish to
soften, while remaining in one piece. Therefore, it must
not be stirred, and only a wide and shallow pan should be
shaken every now and then. Historically, brujet was made
from fish that was not sold. It is most often prepared from
eel, monkfish and grouper, but any other is welcome along
with the occasional shrimp, prawn or mussels. It is also
known that brujet was sometimes made without fish, from
hollow stones from the sea overgrown with grass and algae.
The soup had the taste and smell of brujet, and to some
extent it was also nutritious.

No important event in the Cetina region, and the two most
important are the Sinj Alka tournament and the Assumption
of the Virgin Mary, can be served without arambasi on the
table. Arambasi consists of sauerkraut (the one from the
village of Glavice from the Smradovo field is considered the
best) and chopped meat. Interestingly, it originated from
the Eastern conquerors, but it became a native dish and
gained the status of a protected intangible cultural asset.
It is most delicious when cooked in a clay pot over a fire.
Arambasiis full of natural antibiotics, and some believe that
it increases the libido.

INTERESTING FACT

Arambasiis a dish that symbolizes resistance to the Turkish
invaders, and the name comes from the word harambasa,
as the commander of the hajduk band was called.
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PILECI TINGUL

Piletina 1 kom, oko 1,5 kg

2 crvena luka

1mrkva

1/4 korijena celera

Cesnjak, persin

Dalmatinsko bijelo vino, 200 ml
Sol, papar, slatka crvena mljevena paprika
Biljno ulje

1 zlica koncentrata ukuhane rajcice
400 g tjestenine (Sirokih rezanaca)
50 g maslaca

Priprema

Na malo ugrijanog ulja poprzite kockice luka, kad pozu-
ti, dodajte naribanu mrkvu i celer. Kad malo omeksaju,
dodajte na komade izrezanu piletinu. Kratko pirjajte, pa
dodajte zacine, koncentrat rajcice i podlijte vinom. Cim
alkohol ispari, podlijte vodom ili pilecom juhom, tek to-
liko da prekrije meso, i u polupokrivenoj posudi pirjajte
oko pola sata, uz povremeno mijesanje i podlijevanje po
potrebi. Meso bi trebalo omeksati, a tekucina bi se trebala
pretvoriti u fini umak. Uz tingul posluzite kuhanu tjeste-
ninu, koju kuhate u slanoj kipucoj vodi. Kad je kuhana, vi-
sak vode ocijedite i po Zelji u nju dodajte maslac i/ili sjec-
kani persin.

Savjet: Uz tingul, kao prilog mozete posluZiti i kuhanu
rizu, neku drugu domacu tjesteninu ili njoke.

CHICKEN TINGUL

1 chicken, approximately 1.5 kg
2 onions

1carrot

14 celeriac

Garlic, parsley

200 ml Dalmatian white wine
Salt, pepper, sweet paprika
Vegetable oil

1 tablespoon tomato concentrate
400 g pasta — wide noodles

50 g butter

Preparation

Fry the diced onion in a little heated oil. When it turns
yellow, add the grated carrot and celeriac. When they soften
a little, add the chicken cut into pieces. Sauté briefly, then
add the spices and tomato concentrate and pour in the wine.
As soon as the alcohol evaporates, pour in water or chicken
broth, just enough to cover the meat, and simmer in a half-
covered pot for about half an hour, stirring occasionally and
adding more if necessary. The meat should be tender, and
the liquid should turn into a nice sauce. Serve the tingul
with cooked pasta, which you cook in boiling salted water.
When cooked, drain the excess water. If desired, add butter
and/or chopped parsley to the pasta.

Tip: You can also serve cooked rice, some other homemade
pasta, or gnocchi as a side dish with the tingul.

1:45h
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MANDULAT (BADEMOVAC)

5 bjelanjaka
Prstohvat soli

450 g Secera

250 g domaceg meda
250 g badema

Dvije oblatne

Priprema

Bademe poprziti i krupno narezati.

Od bjelanjaka izraditi ¢vrsti snijeg (prethodno dodati pr-
stohvat soli).

Lagano dodavati Secer i dalje mijesati. Med dobro zagrijati
na pari i polako dodavati u bjelanjke uz stalno mijesanje.

Dodati sav med te nastaviti mijesati smjesu na pari jos
pola sata.

Zatim dodati przene bademe i nastaviti kuhati na pari
dok se smjesa ne po¢ne odvajati od stijenke posude.

Na dno posude staviti oblatnu, izliti jos vrucu smjesu,
poravnati, preko nje staviti drugi list oblatne i pritisnuti.
Ostaviti da se preko no¢i dobro ohladi.

Rezati ugrijanim noZem na jednake komade.

MANDULAT (ALMOND CAKE)

5 egg whites

Pinch of salt

450 g sugar

250 g homemade honey
250 g almonds

2 wafer bases

Preparation

Toast the almonds and chop coarsely. Beat the egg whites
until they are stiff (add a pinch of salt). Slowly add the
sugar and continue mixing. Heat the honey well over steam
and slowly add it to the egg whites, stirring constantly.
When all the honey has been added, continue mixing the
mixture over steam for another half hour. Then add the
fried almonds and continue to steam until the mixture
starts to separate from the sides of the pan.

Place a wafer on the bottom of the baking sheet, pour in
the still hot mixture, level it, place another wafer sheet on
top and press. Leave to cool overnight.

Cut into equal pieces with a warm knife.

S
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SIBENSKO-KNINSKA ZUPANIJA

v

Smjestena u srcu Dalmacije, Sibensko-kninska Zupanija
obiluje brojnim prirodnim i kulturnim znamenitostima.
Raznolikost regije oslikava se kako u njezinom reljefu,
klimi i vegetaciji tako i u bogatom kulturnom nasljedu,
tradiciji i gastronomiji. Administrativno, podijeljena je na
pet gradovaiig op€ina, a u trenutnim granicama ustroje-
na1997y. godine.

Nanjezinom podrudju nalaze se dva nacionalna parka (NP
Kornati, Np Krka), tri parka prirode i veéi broj zasti¢enih
podrugdja, ali i najvisi vrh Hrvatske Dinara na istoimenoj
planini (1831 m). Ipak, okosnicu Zupanije ¢ini rijeka Krka,
koja izvire u podnozju Dinare i utjece u Sibenski zaljev.
Od oko 300 otoka, otocica i nadmorskih grebena, tek
nekolicina je stalno naseljena, pri cemu izdvajamo ,,otok
koralja“ Zlarin, ,,otok spuzvi“ Krapanj te Prvic¢, u kojem je
djetinjstvo proveo poznati hrvatski izumitelj i humanist
Faust Vrancic.

Za Sibensko-kninsku zupaniju mozemo reéi da je kra-
ljevska zupanija, jer nije samo Sibenik Kresimirov grad i
najstariji samorodni grad na Jadranu, vec je i Knin Zvo-
nimirov grad. Sibenik je, takoder, jedan od svega pet gra-
dova u svijetu s ¢ak dva spomenika na UNESCO-ovom po-
pisu svjetskog kulturnog nasljeda: katedralom sv. Jakova
i ,morskom® Tvrdavom sv. Nikole iz 16. stoljec¢a. Goti¢-
ko-renesansna katedrala poznata je po tome Sto su je iz-
gradili sami gradani Sibenika, i to u potpunosti od kame-
na, bez koristenja ikakvog vezivnog materijala.

U Sibensko-kninskoj zupaniji nalazi se vise od 200 spo-
menika kulture i 600 arheoloskih lokacija, medu kojima

izdvajamo ¢etiri sibenske i jednu kninsku tvrdavu, franje-
vacki spomenik na otoci¢u Visovcu, tajanstvene posude
Danilske kulture, starorimski vojni logor Burnum te jed-
no od sredista srednjovjekovne hrvatske drzave — Bribir-
sku glavicu.

Uz raznoliko i Zivo kulturno nasljede, Zupanija se moze
pohvaliti i zavidnom gastronomskom i enoloskom ponu-
dom, sve od drniskog prsuta, maslinovog ulja, sira iz misi-
ne, peke, brudeta, pasticade, raznih rizota, tradicionalne
bozi¢éne govede juhe s luganicima (aromatiénim mini-ko-
basicama) do ,skromnijih® pispalja, krostula, fritula i za-
vajola ili, pak, raskosne skradinske torte koja se spominje
jos u14. stoljecu.

ZANIMLJIVA éIN]ENICA

Skradinsku tortu je, po predaji, pekla mladenka uo¢i prve
brac¢ne noci kako bi impresionirala svog buduceg muza, a
prvi put se spominje u 14. stoljec¢u. Ova poslastica od ba-
dema, oraha i meda tradicionalno se priprema za sve vaz-
nije svecanosti i blagdane.
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SIBENIK-KNIN COUNTY

Located in the heart of Dalmatia, the Sibenik-Knin County
abounds in numerous natural and cultural sights. The
diversity of the region is reflected in its relief, climate and
vegetation as well as in its rich cultural heritage, tradition
and gastronomy. Administratively, it is divided into five
cities and 15 municipalities, and was established in its
current bordersin1997.

Its area includes two national parks — Np Kornati, NP Krka,
three nature parks and a number of protected areas, as well
as the highest peak in Croatia, Dinara, on the mountain
of the same name (1831 m). However, the backbone of the
County is the Krka River, with a spring at the foot of the
Dinara, flowing into the Bay of Sibenik. Of the approximately
300 islands, islets and reefs, only a few are permanently
inhabited, including the “coral island” Zlarin, the “sponge
island” Krapanj and Prvi¢, where the famous Croatian
inventor and humanist Faust Vrancic¢ spent his childhood.

We can say that the Sibenik-Knin County is a royal county,
because not only is Sibenik King Kresimir’s city and the
oldest native city on the Adriatic, but Knin is also King
Zvonimir’s city. Sibenik is also one of only five cities in the
world with two monuments on the uNEsco World Heritage
List: the St. James Cathedral and the “sea” Fortress of St.
Nicholas from the 16th century. The Gothic-Renaissance
cathedral is famous for being built by the citizens of
Sibenik themselves, entirely of stone, without the use of
any binding material.

There are more than 200 cultural monuments and 600
archaeological sites in the Sibenik-Knin County, including
four Sibenik and one Knin fortress, a Franciscan monument
on the islet of Visovac, mysterious vessels of the Danilo
culture, the ancient Roman military camp of Burnum,
and one of the centres of the medieval Croatian state —
Bribirska glavica.

In addition to its diverse and vibrant cultural heritage, the
County can also boast an enviable gastronomic and wine
offering, from the Drnis prosciutto, olive oil, cheese from
misina, peka, brudet fish stew, pasticada stew, various risottos,
traditional Christmas beef soup with luganice (aromatic
mini-sausages) to the “humbler” pispalja, krostuli, frituliand
zavajoli, or, on the other hand, the luxurious Skradin cake,
which was mentioned as early as the 14th century.

INTERESTING FACT

According to legend, the Skradin cake was baked by a bride
on the eve of her wedding night to impress her future
husband, and was first mentioned in the 14th century. This
almond, walnut and honey dessert is traditionally prepared
for all major celebrations and holidays.
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SKRADINSKI RIZOT

500 g telece ruze (buta) Za temeljac (3,5 lit):
425 g luka Kopun
250 g rize Junetina i govedina za juhu
Sol, papar, muskatni orasci¢ Korjenasto povrée; mrkua,
70 g ovcjeg sira persin, celer, persinov list,
list kelja i zelja
Luk
Priprema

Skuhati temeljac od navedenih sastojaka na laganoj va-
tri. Na masnoci pirjati nasjeckan luk pa dodati teletinu
narezanu na kockice. Pirjati uz podlijevanje temeljcem
minimalno sest do osam sati. Posoliti. Meso ¢e se raspa-
sti i pretvoriti u smjesu nalik pasteti. Dodati potom rizu i
podlijevati temeljcem dok ne bude kuhana. Za¢initi solju,
paprom i muskatnim orasc¢i¢em. Posuti naribanim sirom
netom prije posluzivanja.

SKRADIN RISOTTO

500 g veal sirloin (thigh) For the stock (3500 ml):
425 g onion Capon
250 g rice Beef for soup

Salt, pepper, nutmeg
70 g sheep cheese

Root vegetables: carrots,
parsley, celeriac, parsley
leaves, kale and
cabbage leaves

Onion

Preparation

Cook the stock from the above ingredients over low heat.
Sauté the chopped onion in the fat and add the diced beef.
Simmer, adding stock bit by bit, for at least six to eight hours.
Add salt. The meat will fall apart and turn into a paté-like
mixture. Then add the rice, adding stock gradually until
cooked. Season with salt, pepper and nutmeg. Sprinkle
grated cheese on top just before serving.

253



Skradinska torta
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SKRADINSKA TORTA

300 g badema

300 g oraha

12 jaja

100 ml meda ili odgovarajuca kolicina Secera
3 cl likera od ruza

100 ml proseka

Prstohvat cimeta

1 Stapic¢ vanilije

Korica domaceg limuna i narance
Prasak za pecivo

200 g tamne cokolade

100 ml slatkog vrhnja

Priprema

U Zumanca se umute med, mljeveni bademi i orasi, nari-
bane korice limuna i narance, a potom ostali sastojci. Od
bjelanjaka se posebno izmuti snijeg koji se pazljivo i po-
stupno izmijesa s osnovnom masom. Smjesa se stavlja u
posudu za pecenje biskvita i pec¢e u pecnici na 175 °c oko
sat vremena. Premaze se glazurom od cokolade koja se ra-
stopi u slatkom vrhnju.

SKRADIN CAKE

300 g almonds

300 g walnuts

12 eggs

100 ml honey or an appropriate amount of sugar
3 clrose liqueur

100 ml prosek dessert wine
Pinch of cinnamon

1 vanilla pod

Bio lemon and orange zest
1 package baking powder
200 g dark chocolate

100 ml whipping cream

Preparation

Whisk the honey, ground almonds and walnuts, grated
lemon and orange zest into the egg yolks, and then add
the remaining ingredients. Separately, beat the egg whites
until stiff and carefully and gradually mix them into the
base mixture. Place the mixture in a cake pan and bake in
the oven at 175 °c for about an hour. Cover with a glaze of
chocolate melted in sweet cream.
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ﬁ\' Varazdinski kraj ve¢ je od prapovijesnih vremena imao ZANIMLJIVA CINJENICA
?‘*‘*’ht svoje lokalno-geografske prednosti u odnosu prema osta- - . . L . .

VR lim susjednim krajevima. Njegova prednost u razdobljima Varazdinska zupania desetljecima sustavno i intenzivno
™. rane povijesti o¢ituje se u kontaktnom smijestaju izmedu potice istrazivanje gastronomske bastine kao jedan od
krajnjih ogranaka Alpa na zapadu i prostrane Panonske svojih temeljnih identiteta. Netko je davno rekao: covje-

nizine prema istoku i sjeveru. Zato danas na tom prosto- ku moZete uzeti sve, ali ne i zavicaj! Zavicaj je ishodiste,

ru i nailazimo na ucestale povijesne tragove jer su u ono odrediste i trajni spomen. Odgovor je na pitanja tko smo,

doba ovdje bili optimalni uvijeti za opstanak. sto smo, kome pripadamo i odakle dolazimo. Identitet je

za svaku prigodu, svaki susret.

Tijekom povijesti su generacije i generacije ljudi izgradiva-
le svoje lokalne identitete. U¢e¢i na greskama, usavrsavali
su svoje vjestine i znanja te ¢uvale od zaborava poljopri-
vredne proizvode. Na taj na¢in ujedno se stitio i krajobraz,
koji je ostao takav kakav jest uzajamnim djelovanjem po-
ljoprivrednog proizvoda i nac¢ina proizvodnje. U danasnje
vrijeme ta poveznica izmedu proizvoda, mjesta i ljudi pro-
nalazi sve veci broj potrosaca zainteresiranih za kakvocu
proizvoda koja proizlazi iz tradicije i lokalne tipi¢nosti.
Potrosaci zZele biti upoznati s podru¢jem u kojem je hrana
proizvedena, biotehnologijom njezine proizvodnje i pre-
rade, ali i ljudima koji se tim poslovima bave. Iako u nas
prevladavaju mala obiteljska gospodarstva, ona mogu u
Hrvatskoj prezivjeti kao Sto prezivljavaju drugdje, a mno-
ga od njih mogu, bas kao i posvuda u Europi, biti vazan
izvor rasta. Iako je u ovoj kuharici rije¢ o hrani ili pak pri-
marnim proizvodima Varazdinske Zupanije, oni su u isto
vrijeme i simboli jedne kulturno-povijesne regije ¢iji se je-
dan dio, evo, nalazi i pred vama. Zajednicki suzivot ljudi i
proizvoda na vremenskoj skali obiljezili su svakojaki po-
vijesni dogadaji (ratovi, bolesti, politike...), koji ni u kojem
obliku nisu promijenili taj odnos. I nadalje se unutar malih
seljackih gospodarstava prenosi tradicija proizvodnje na
nove generacije i tako cuva povijest naseg kraja.

v
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Since prehistoric times, the Varazdin region has had its

=% own local-geographical advantages compared to the other
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neighbouring regions. Its advantage in the early historical
periods is reflected in the contact location between the
extreme branches of the Alps in the west and the vast
Pannonian Plain to the east and north. That is why today
we find frequent historical traces in this area because at
that time the conditions for survival were optimal here.

Throughout history, generations and generations of people
built their local identities. Learning from mistakes, they
improved their skills and knowledge and preserved
agricultural products from oblivion. This way, the landscape
was also protected, which remained as it is through the
mutual interaction of agricultural products and production
methods. Nowadays, this link between the products,
places and people is found by an increasing number of
consumers interested in the quality of products stemming
from tradition and local typicality. Consumers want to
be familiar with the area in which food is produced, the
biotechnology of'its production and processing, as well as
the people who are involved in these jobs. Although small
family farms predominate in our country, they can survive
in Croatia just as they do elsewhere, and many of them
can, just like everywhere else in Europe, be an important
source of growth. Although this cookbook is about food or
the primary products of the Varazdin County, they are at
the same time symbols of a cultural and historical region, a
part of which is here before you. The coexistence of people
and products over time has been marked by all sorts of
historical events (wars, diseases, politics, etc.), which have

not changed this relationship in any way. The tradition of
production continues to be passed on to new generations
within small peasant farms.

INTERESTING FACT

For decades, the Varazdin County has systematically
and intensively encouraged the research of gastronomic
heritage as one of'its fundamental identities. Someone once
said: you can take everything from a person, but not their
homeland! The homeland is the starting point, destination,
and permanent memory. It is the answer to the questions of
who we are, what we are, who we belong to, and where we
come from. Identity is for every occasion, every encounter.
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SARMA OD VARAZDINSKOG ZELJA
recept Marije Cafuk

1 kg mesa (600 g svinjske plecke i 400 g junetine od buta)
1 -2 glavica varazdinskog zelja - najbolja je manja,

od kilogram, sto je dovoljno za 15 sarmi

150 g dimljenog, domaceg Speka

150 g dimljene domace kobasice

150 g rize (bolje manje nego vise)

Sol, papar, lovorov list, domaca kuhana rajcica ili
koncentrat rajcice

3 manje glavice crvenog luka

1 glavica cesnjaka

Priprema

Luk i ¢esnjak preprziti na domacoj masti do zlatnozute
boje, maknuti s vatre. Meso staviti u zdjelu, dodati luk, za-
¢ine, rizu. Dobro promijesati.

Razdvojiti listove zelja i poceti savijati sarmu. List stavi-
ti na Saku, sa svake strane savinuti prema mesu i motati.
Slagati u lonac: prvo rezano zelje, koli¢ina prema ukusu,
narezan domadi spek i kobasice, dimljene radi Zmaha, i na
to staviti sarme. U lonac se stavljaju u krug, zato da se pri-
likom vrenja u sredini stvara vrtlog pa ne “curi” van. Tako
sloziti redove prema Zelji. Zavrsiti sa Spekom i kobasicom.

Na kraju kuhanja sarmu zaliti teku¢inom, najbolje doma-
¢im pripravkom od rajcice razrijedene vodom. Za 15 sarmi
ujednom loncu potrebno je oko dva sata kuhanja, na istoj
temperaturi 200 °C.

Pire: ocijediti kuhani krumpir, dodati malo ostrog brasna
(Sacicu)i1,5 dl mlijeka. Promijesati mikserom.
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SARMA CAB]VSAGE ROLLS
WITH VARAZDIN CABBAGE
Recipe by Marija Cafuk

1 kg of meat (600 g pork shoulder and 400 g beefleg)
1— 2 heads of Varazdin sauerkraut —

smaller ones are best, less than a

kilogram, which is enough for 15 cabbage rolls
150 g smoked homemade bacon

150 g smoked homemade sausage

150 g rice (less is better than more)

Salt, pepper, bay leaf, homemade cooked
tomatoes or tomato concentrate

3 smaller onions

1 head of garlic

Preparation

Fry the onion and garlic in homemade lard until golden
yellow and remove from heat. Place the meat in a bowl,
add the onion, spices and rice and mix well.

Separate the sauerkraut leaves and start rolling the cabbage
rolls. Place the leaf in your hand, bend each side towards
the meat and roll. Place in a pot: first, sliced sauerkraut
(amount according to taste), sliced homemade bacon and
sausages, smoked for the flavour, and place the cabbage
rolls on top. Place them in a circle in the pot, so that when
boiling, a vortex is created in the middle and it does not
“leak” out. Arrange as many rows as you like. Finish with
bacon and sausage.

When cooking is finished, pour the liquid over the sarma. It
is best if it is homemade tomato sauce, diluted with water.
For 15 cabbage rolls in one pot, it takes about two hours of
cooking, at the same temperature, 200 °C.

Mashed potatoes: drain the boiled potatoes, add a little
coarse flour (a handful) and 150 ml milk. Mix with an
electric mixer.
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TRNOVECKA MAKOVNJACA

Za tijesto:

600 g glatkog brasna
5 zlica ulja

Prstohvat soli

Mlake vode po potrebi

Za posipanje:
50 mlvrhnja
Secer u prahu

Za nadjev:

500 g mljevenog maka
250 g Secera

400 mlmlijeka

400 ml kiselog vrhnja
150 g maslaca

Priprema

Od brasna, ulja, soli i mlake vode zamijesite glatko tijesto
pa ga stavite na toplo da se odmara jedan sat. Skuhajte
mlijeko i poparite mljeveni mak pomijesan sa Secerom.
Kad se ohladi, dodajte vrhnje. Veliki stol prekrijte stol-
njakom i tijesto razvlacite da bude sto tanje. Premazite ga
rastopljenim maslacem te nadjevom od maka. Razvuce-
no tijesto zamotajte u savijacu i razrezite na duzinu lima
za pecenje koji ste prethodno dobro premazali masla-
cem. Premazite savijace s 50 ml vrhnja. Pecite na 180 do
200 °C 45 minuta, a kad se zazari i ispece, posipajte sece-
rom u prahu.

TRNOVECKA MAKOVNJACA
POPPY SEED CAKE

For the dough:

600 g fine wheat flour

5 tablespoons oil

Pinch of salt

Lukewarm water, as needed

For the filling:

500 g ground poppy seeds
250 g sugar

400 mlmilk

400 ml sour cream

150 g butter

For sprinkling:
50 ml cream
Icing sugar

Preparation

Knead a smooth dough from flour, oil, salt and lukewarm
water and leave it in a warm place to rest for an hour. Boil
the milk and pour it over the ground poppy seeds mixed
with sugar. When it has cooled, add the cream. Cover a
large table with a tablecloth and roll out the dough as thin
as possible. Spread the melted butter and poppy seed filling
on it. Roll the dough into a roll and cut it to the length
of a baking sheet that you have previously greased well
with butter. Spread cream on the rolls (50 ml). Bake for
45 minutes at 180 to 200 °c, and when it is browned and
cooked, sprinkle icing sugar on top.
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Viroviticko-podravska zZupanija, iako jedna od najmanjih ZANIMLJIVA CINJENICA
Zupanija u Hrvatskoj, prostire se na 3,57 % hrvatskog teri-

%} torija, a svoje utjecaje i posebnosti stvara spajanjem Slavo- IUh?‘ O,d heljde sa glvanlnqm: u naff)c,lu s€ he}]da u proslqsﬂ

™. nijeiPodravine, ali i Hrvatske i Madarske. koristila mnogo vise nego danas i ljudi su je sami uzgaja-

li na svojim poljima. Nekada glavnu seljacku namirnicu

Potencijali Viroviticko-podravske zZupanije leZe u njezinom danas ve¢inom konzumiraju poklonici zdrave prehrane
gospodarstvu, poljoprivredi i trgovini, alii vrijednim i kva- zbog njezinih bogatih hranjivih sastojaka.

litetnim ljudima. Zupanija je ponajvise poznata po uzgoju ) ) e ..
duhana, ljekovitog bilja, secerne repe i pcelarstvu, ali i po Suplta,vvrsta'plte, starmsk'l'].e L p.cer}a}lo Zibora,Vll gm recept
bogatoj kulturnoj bastini te prirodnim atrakcijama poput 1{0)1_se cestojeo p]ugos:lavul. Ng]cesce s€ rnutllva zanena-
aktivnog seoskog, sportskog i gastronomskog turizma. javljene goste ili kada je u kuci nedostajalo nesto slatko, a
sastojke je imala svaka domacica u hladnjaku ili smocnici.

v

U zelenom okruzZenju za sve ljubitelje prirode i rekreativ-
ce nudi najljepse gorske doline na sjevernim obroncima
Parka prirode Papuk (UNEsco-ov svjetski geopark), Park
sumu Jankovac i planinarsko izletiste s planinarskim do-
mom, potocima, jezerima, dugim stazama i najveéim sla-
vonskim slapom Skakavcem od 35 metara visine, aliiskri-
veni otok Kriznicu, Maksimovu spilju i stoljetne bukove
sume. Na padinama Bilogore, duge 8 0-ak kilometara, vise
je od deset tisuca kuca i klijeti, a prema narodnoj predaji,
vile i vilenjaci ¢uvaju vinorodno podrugdje ¢iji pogled seze
do Drave, pa i dalje do Papuka i Psunja. Istinski gurmani
mogu se zaputiti na tradicionalna seoska imanja gdje ih
ceka ruralni pejzaz, voznja kocijom ili biciklima, druzenje
s konjima te slasne domace delicije poput pecenih poga-
¢ica, kulena, ¢varaka i domaceg ajvara. Slavonci i Podravei
sjajni su slastic¢ari i vinari te su vina, likeri i rakije lokalnih
proizvodaca nadaleko poznata.

4
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VIROVITICA-PODRAVINA COUNTY

The Virovitica-Podravina County, although one of

e
o7 \'
‘?%nt the smallest counties in Croatia, spreads over 3.57% of

the Croatian territory, and creates its influences and
peculiarities by merging Slavonia and Podravina, as well
as Croatia and Hungary.

The potential of the Virovitica-Podravina County lies in
its economy, agriculture and trade, as well as in its hard-
working, decent folk. The county is best known for its tobacco
farming, medicinal herbs, sugar beet and bee-keeping, as
well as for its rich cultural heritage and natural attractions
such as active rural, sports and gastronomic tourism.

In a green environment, it offers all nature lovers and
recreational enthusiasts the most beautiful mountain
valleys on the northern slopes of the Papuk Nature Park
(UNEsco Global Geopark), the Jankovac Forest Park and
a hiking resort with a mountain lodge, streams, lakes,
long trails and the largest Slavonian waterfall, Skakavac,
35 meters high, as well as the hidden island of Kriznica,
Maksim’s Cave and centuries-old beech forests. On the
slopes of Bilogora, which is about 8o kilometres long,
there are more than ten thousand houses and cottages, and
according to folk legend, fairies and elves guard the wine-
growing area whose view reaches as far as the Drava River,
and further to Papuk and Psunj. True gourmets can head to
traditional farmsteads where rural landscapes await them,
as do carriage or bicycle rides, socializing with horses and
delicious home-made delicacies such as baked scones, kulen,
cracklings and home-made ajvar. The people of Slavonia
and Podravina are great confectioners and winemakers, and
the wines, liqueurs and brandies made by local producers
are widely known.

INTERESTING FACT

Buckwheat soup with bacon - In the past, buckwheat was
used much more by the people than it is today, and people
grew it themselves in their fields. Once the main peasant
food, nowadays it is mostly consumed by fans of a healthy
diet because of its rich nutritional content.

Supita pie is an old and somewhat forgotten recipe that
was often eaten in Yugoslavia. It was most often “mixed”
for unannounced guests or when there was nothing sweet
in the house, and every housewife had the ingredients in
the refrigerator or pantry.
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JUHA OD HELJDE SA SLANINOM

1 crveni luk

50 g susene slanine
100 g mrkve

100 g krumpira

100 g celera

50 g heljdine kase
1list lovora

Malo soli i papra
Malo svjezeq persina

Priprema

Na ulju lagano isprzite nasjeckani luk. Dodajte nasjecka-
nu slaninu te przite dok ne porumeni. Zatim dodajte na-
sjeckanu mrkvu, krumpir i celer. Kratko propirjajte, zalij-
te vodom i dodajte dobro ispranu heljdu, lovor, sol i papar.
Kuhajte dok heljda ne omeksa. Juhu nakon kuhanja osta-
vite da kratko odstoji. Prije serviranja juhu pospite sitno
sjeckanim persinom.

BUCKWHEAT SOUP WITH BACON

10nion

50 g dried bacon

100 g carrots

100 g potatoes

100 g celeriac

50 g buckwheat porridge
1 bay leaf

Some salt and pepper
Some fresh parsley

Preparation

Lightly fry the chopped onion in oil. Add the chopped bacon
and fry until golden brown. Then add the chopped carrots,
potatoes and celeriac. Sauté briefly, pour in water and add
the well-rinsed buckwheat, bay leaf, salt and pepper. Cook
until the buckwheat is tender. After cooking, let the soup
sit for a short time. Before serving, sprinkle finely chopped
parsley on the soup.

0:45h
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SUPITA

3jaja

3 Zlice Secera

1 vanilin Secer

500 ml tekuceg jogurta

Prstohvat soli

8 vrhom punih Zlica glatkog brasna

2 zlice ulja za premazivanje kalupa prije pecenja

Nadjev:

1 kiselo vrhnje

3 Zlice secera

2 Sake voca po izboru

Priprema

Pecnicu zagrijte na 200°c. Mikserom promijesajte jaja sa
secerima, dodajte jogurt, prstohvat soli te meko brasno ne-
prestano mijesajuci. Kalup u kojem cete peci pitu nauljite i
stavite u pe¢nicu da se grije 5 minuta. U tako zagrijan kalup
ulijte pripremljenu smjesu te vratite jos 5 minuta u pe¢ni-
cu, dok malo ne oc¢vrsne. Kiselo vrhnje dobro promijesajte
s 3 zZlice secera, a potom pripremite voce. Nakon 5 minuta
pituizvadite van i prelijte je kiselim vrhnjem sa Secerom pa
ravhomjerno poslazite voce. Vratite u pecnicu i pecite jos
20 do 30 minuta dok pita ne poprimi zlatnu boju.

SUPITA PIE

3¢eg99s

3 tablespoons sugar

1 package vanilla sugar

500 ml liquid yoghurt

Pinch of salt

8 heaping tablespoons fine flour

2 tablespoons oil for greasing the pan before baking

For the filling:

I sour cream

3 tablespoons sugar

2 handfuls fruit of your choice

Preparation

Heat the oven to 200°c. Mix the eggs with the sugar,add the
yoghurt, a pinch of salt and the fine flour, stirring constantly.
Grease the pan in which you will bake the pie and place it in
the oven to heat for five minutes. Pour the prepared mixture
into the heated pan and return it to the oven for another
five minutes, until it hardens a little. Mix the sour cream
well with three tablespoons of sugar, and then prepare
the fruit. After five minutes, take the pie out and pour the
sour cream and sugar over it, then arrange the fruit evenly.
Return to the oven and bake for another 20 to 30 minutes
until the pie is golden brown.
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Sto je slavonskom gazdi najvaznije? Da su njegovi gosti siti
isretni.

Susresti se s kuhinjom Srijema i Slavonije znaci susresti
se sa stoljetnim preplitanjem starosjedilaca koje je ova-
mo privukla plodnost dunavskih i savskih obala i njezinih
voda, polja i stoljetnih hrastovih suma.

Najsnazniji simbol slavonske kuhinje upravo je najvaznija
zivotinja ovih prostora —svinja, od njuske do repa. Slavon-
ci su konzerviranje svinjskog mesa doveli do savrsenstva.
To se ocituje u kulenu, kobasici, kulenovoj seki, svarglu,
¢varcima, slanini i bijeloj zrnatoj masti. Debela $nita kru-
ha iz krusne pe¢i, na kojemu se nikada nije stedjelo, obila-
to namazana masti te posuta solju, mljevenom paprikom
ili bijelom lukom istinski je zalogaj zadovoljstva okusa
proslosti koji uvijek iznova zove na jos!

Za srijemskim stolom krékaju se gulasi koji s knedlama
idu ,ruku pod ruku®. Krckaju se paprikasi, riblji i mesni,
zacinjavaju se suhom mljevenom ljutom paprikom, a tije-
sta se naveliko dizuirazvlace. Toliko da uvijek bude i malo
viska ,za svaki slucaj, jer ovdasnje gazde nikad ne znaju
tko im moZe pokucati na vrata, a ,sramota je goste doce-
kati praznih ruku®.

Pred goste se uvijek iznosi ono najbolje sto se ima: sljivovi-
ca odlezana u hrastovoj bacvi ili mozda lanjska visnjeva-
¢a, savrseno dozrelo suho meso s tavana, domaca pogaca,
podlijevani sir, ajvar ili slavonski kola¢i. A ,fela“ slavon-
skih kolaca je, sre¢om, napretek.

ZANIMLJIVA éIN]ENICA

Slavonija je poznata kao hrvatska regija u kojoj se odu-
vijek najvise jede, i to posebice meso. Jeste li znali da se
meso do polovice 20. stoljeca jelo samo dva puta tjedno
— cetvrtkom i nedjeljom? Tko bi rekao da je u proslosti
Slavonac bio uglavnom vise gladan nego sit te je u nizu Zi-
votnih i godisnjih obicaja trazio priliku da pogosti i sebe i
svoje goste...

Slavonac je uvijek cijenio svakog gosta. U proslosti je sva-
ka kuca, ma koliko skromna bila, imala posebnu sobu za
gosta. Za njih se ¢uvalo najbolje posude, najkvalitetnije
meso, ali i namirnice poput jaja i kajmaka. Jednom godis-
nje, od Svete Kate do Bozica, klale su se svinje od kojih se
nista (osim papaka) nije bacalo i svaki je dio bio iskoristen.
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What is most important for Slavonian hosts? That their

Encountering the cuisine of Srijem and Slavonia is
paramount to encountering centuries of intertwining of
the autochthonous population, attracted to this area by
the fertility of the Danube and Sava banks and their waters,
fields, and centuries-old oak forests.

The most powerful symbol of Slavonian cuisine is precisely
the most important animal of this region — the pig, from
snout to tail. The Slavonians have brought the preservation
of pork meat to perfection. This is evident in kulen, sausages,
kulenova seka, Svargl, cracklings, bacon and white granulated
fat. A thick slice of bread from the bread oven, on which
no expense was spared, generously spread with lard and
sprinkled with salt, ground paprika or garlic, is a true bite
of the taste pleasure of the past that always calls for more!

At the Srijem table, goulash simmers, which go “hand in
hand” with dumplings. Paprikas stews, made of fish and
meat, simmer, seasoned with dry ground hot paprika,
while the dough rises and is stretched out in large
quantities. So much so that there is always a little extra
“just in case”, because the local hosts never know who
might knock on their door, and “it’s a shame to welcome
guests empty-handed”.

The best that is available is always presented to the guests:
plum brandy aged in an oak barrel or maybe last year’s cherry
brandy, perfectly matured dried meat from the attic, home-
made bread, cheese, gjvar or Slavonian cakes. Fortunately,
there are countless varieties of Slavonian desserts.

INTERESTING FACT

Slavonia is known as the region in Croatia where people
have always eaten the most, especially meat. Did you know
that until the middle of the 20th century, meat was eaten
only twice a week - on Thursdays and Sundays? Who would
have thought that in the past, Slavonians were mostly
hungry rather than full, and in a series of life and annual
customs, they sought the opportunity to treat themselves
and their guests...

Slavonians have always valued all their guests. In the past,
every house, no matter how modest, had a separate room
for guests. The best dishes, the highest quality meat, and
alsoingredients such as eggs and cream were kept for them.
Once a year, from St. Catherine’s Feast Day until Christmas,
pigs were slaughtered, of which nothing (except the hooves)
was thrown away and every part was used.
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FIS-PAPRIKAS NA TRADICIJSKI NACIN

2 kg oCiscenog sarana

I kg soma i/ili Stuke

100 mlulja

400 g crvenog luka

500 ml domaceg soka od rajcice
150 g pekmeza (pirea) od rajcice
10 g ljute mljevene paprike

20 g blage mljevene paprike
209 soli

10 g Vegete

500 ml bijelog vina

Priprema

Na malo masnoce i vode pirjajte crveni luk, a potom pasi-
rajte i zalijte vodom ili s oko pola litre temeljca bijele ribe s
mljevenom kuhanom ribom. Zalijte raj¢icom (sok i pire),
dodajte sol i slatku i ljutu crvenu papriku, po Zelji i papra
te pustite da kuha oko 10 minuta. Potom dodajte teme-
ljac, 10 % vise nego sto treba juhe. Pustite da prokuha, pa
lagano dodajte ribu koju ste prethodno marinirali u zaci-
nima (vino, par kapi octa ili imunov sok). Lagano kuhajte
ribu oko 15 minuta. Kada je kuhana, dodajte ostatak vina.
Servirajte s domacim Sirokim rezancima.

TRADITIONAL FISH STEW

2 kg cleaned carp

1 kg catfish and/or pike
100 mloil

400 g onion

500 ml homemade tomato juice
150 g tomato paste

10 g ground hot paprika
20 g sweet ground paprika
20 g salt

10 g Vegeta

500 ml white wine

Preparation

Sauté the onion in a little fat and water, then purée and
cover with water or add about half a litre of white fish
stock with ground boiled fish. Pour in the tomatoes (juice
and paste), add salt and paprika (sweet and hot), pepper if
desired, and let it cook for about 10 minutes. Then add the
stock, 10 % more than we need for the soup. Let it boil and
slowly add the fish that you have previously marinated in
spices (wine, a few drops of vinegar or lemon juice). Slowly
cook the fish for about 15 minutes. When it is cooked, add
the rest of the wine. Serve with homemade wide noodles.
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Salenjaci

Vukovarsko-srijemska zupanija
Vukovar-Srijem County
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SALENJACI

1 kg brasna (70 % glatkog i 30 % ostrog)
500 ml mlijeka

Oko 200 ml mineralne vode

3 zlice (oko 60 g) Secera

15 g soli

1do 2 jaja

1 kocka svjezeg kvasca

400 g svinjskog sala

Marmelada ili pekmez

Priprema

U malo razrijedenog mlakog mlijeka dodajte Secer te iz-
mrvljeni kvasac, pa pustite sa strane na toplom. U posudu
za mijesanje stavite brasno (9o %), napravite udubljenje u
koje dodajte ostale sastojke, s tim da od bjelanjaka istucite
snijeg te uskvasali kvasac. Lagano mijesajte sastojke kako
biste dobili mekano tijesto (ne premekano). Ostavite da
se dize barem pola sata, a potom na pobrasnjenoj podlo-
zi razvaljajte i mazite tijesto sa samljevenim salom te ga
preklapajte kao za lisnato tijesto. Ostavite da miruje pola
sata. Sve ponovite jo$ dva puta. Sto se viSe puta preklapa,
postiZete bolju lisnatost tijesta.

Nakon toga razvaljajte, rezite na trokute, na svaki trokut
stavite malo marmelade, zavijte i ostavite da narastu pa
stavite pe¢i na 200 °c. Pecene pospite secerom u prahu.

SALENJACI

1 kg of flour (70% fine and 30% coarse)
500 ml milk

About 2 dl mineral water

3 tablespoons (about 6o g) sugar

15 g salt

1-2 eggs

1 cube fresh yeast

400 g pork fat

Marmalade or jam

Preparation

Add sugar and crumbled yeast to a little diluted lukewarm
milk and leave it in a warm place. Beat the egg whites until
stiff. Place the flour (9o %) in a mixing bowl, make a well
in which to add the other ingredients and the prepared
yeast. Gently mix the ingredients to get a soft dough (not
too soft). Let it rise for at least half an hour, then roll out
the dough on a floured surface and spread ground fat over
it and fold it as for puff pastry. Let it rest for half an hour.
Repeat this two more times. The more times you fold it, the
puffier the dough will be.

Thenrollit out and cutitinto triangles, put alittle marmalade
on each triangle, wrap it up and let it rise, then put it in the
oven at 200 °c. Sprinkle with icing sugar when baked.
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ZADARSKA ZUPANIJA

Nasa autohtona hrana dio je nase kulture i tradicije. Svako
podneblje ima svoje namirnice i svoja jela koja su najuku-
snija upravo tamo gdje su i nastala.

Zadarska zupanija ima doista Sto ponuditi u gastro-
nomskom smislu. Ona je u svakom sluc¢aju posebna jer u
svojem okruZenju ima vrlo bogatu lepezu razli¢itih na-
mirnica. Zadarska Zupanija ponosi se bogatstvom gastro-
nomskih delicija koje su proizisle iz spoja mediteranske i
kontinentalne kuhinje te utjecaja brojnih kultura koje su
tijekom povijesti obogacivale ovaj kraj.

Zadarska kuhinja odise autenti¢noscu i jednostavnoscu, a
svako jelo prica svoju pricu o prirodnim ljepotama, kultu-
roloskim posebnostima i povijesnim dogadajima koji su
oblikovali regiju. Imamo otoke, priobalje, podvelebitski
dio, Bukovicu i Ravne kotare te dio Like i cudesnog Velebi-
ta. Upravo je toliko raznolika nasa gastronomska ponuda.
Bogatstvo njezinih namirnica sastoji se od ribe i drugih
plodova mora, mekusaca, skoljki... Dio je to ribarske tradi-
cije jer je ovo podruéje poznato po najiskusnijim ribarima
na Jadranu.

Zadarska Zupanija obiluje i svjeZim vocem i povréem te
maslinama, a maslinovo ulje predstavlja temelj nase kuhi-
n]e jerje prisutnou gotovo svakom receptu. U nasoj Zupa-
niji uzgaja se najpoznatija janjetina koja ispasom na SkI‘tO]
vegetaciji daje taj jedinstveni okus mesu. Najpoznatija je
svakako paska janjetina, koja je zasticena oznakom izvor-
nosti na razini Europske unije.

Nadalje, proizvodnja sira, posebno na Pagu, prsuta, vina,
likera, dZemova i sliécnog medu najpoznatijima je u Hr-
vatskoj, a i Sire. Nasa kuhinja ima sve karakteristike me-
diteranske kuhinje, koja je vrlo zdrava i jednostavna za
pripremu. Zadarska Zupanija autohtona jela nastoji vrati-
ti na stolove nasih restorana i konoba jer na taj naé¢in obo-
gacujemo i Zupanijsku turisticku ponudu.

Gastronomska ponuda Zadarske Zupanije nudi neza-
boravno iskustvo koje povezuje tradiciju, prirodu i strast
prema hrani. Bilo da uzivate u jednostavnim domacéim je-
lima ili gurmanskim specijalitetima, svako jelo prica pricu
o ovoj predivnoj regiji i njezinim ljudima.

ZANIMLJIVA éIN]ENICA

U benediktinskom samostanu sv. Margarite u Pagu stolje-
¢ima se proizvodi baskotin, zasigurno najstarija slastica,
vrsta tvrdog slatkog prepecenca spravljenog po posebnoj
samostanskoj recepturi. Benediktinke njeguju proizvod-
nju baskotina vise od 300 godina. Pazani ga iznimno cije-
ne — u prijasnjim vremenima goste se doc¢ekivalo baskoti-
nima i bijelom kavom, a bilo koje obiteljsko slavlje bilo je
nezamislivo bez njega. Danas paski baskotin nosi oznaku
Llzvorno hrvatsko” i ,,Hrvatski oto¢ni proizvod”.
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ZADAR COUNTY

Our autochthonous food is part of our culture and tradition.
Every region has its own ingredients and dishes that are
most delicious precisely where they originated.

The Zadar County truly has something to offer in terms of
gastronomy. It is in any case special because its surroundings
have a very rich variety of different foods. The Zadar County
is proud of the wealth of gastronomic delicacies that have
resulted from the combination of Mediterranean and
continental cuisine and the influence of numerous cultures
that have enriched this area throughout history:.

The Zadar cuisine exudes authenticity and simplicity,
while every dish tells its own story about natural beauties,
cultural peculiarities, and historical events that have shaped
the region. We have islands, the coast, the Velebit sub-
region, Bukovica and Ravni Kotari, and part of Lika and
the wonderful Velebit Mountain. That is exactly why our
gastronomic offer is so diverse. The wealth of'its ingredients
consists of fish and other seafood, molluscs, shellfish... This
is part of the fishing tradition because this area is known
for the most experienced fishermen on the Adriatic.

The Zadar County also abounds in fresh fruit and vegetables
and olives, and olive oil is the foundation of our cuisine
because it is present in almost every recipe. The most
famous lamb is raised in our county, which, by grazing on
sparse vegetation, gives the meat that unique flavour. The
most famous is certainly Pag lamb, which is protected by
a designation of origin at the level of the European Union.

Furthermore, the production of cheese, especially on Pag,
prosciutto, wine, liqueurs, jams and the like, is among
the most famous in Croatia and beyond. Our cuisine has
all the characteristics of Mediterranean cuisine, which
is very healthy and easy to prepare. The Zadar County
strives to bring indigenous dishes back to the tables of our
restaurants and taverns because this way we enrich the
county’s tourist offer.

The gastronomic offer of the Zadar County offers an
unforgettable experience that connects tradition, nature
and passion for food. Whether you enjoy simple home-
made dishes or gourmet specialities, each dish tells a story
about this beautiful region and its people.

INTERESTING FACT

The Benedictine Monastery of St. Margaret in Pag has
been producing baskotin for centuries, certainly the oldest
dessert, a type of hard sweet biscuit made according to a
special monastery recipe. The Benedictine nuns have been
nurturing the production of baskotin for more than 300
years. The people of Pag highly value it — in former times,
guests were welcomed with baskotin and white coffee,
and any family celebration was unimaginable without it.
Today, Pag’s baskotin is labelled “Originally Croatian” and
“Croatian Island Product”.
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PASKA PITA

700 g glatkog brasna Nadjev:
1,5 vrecice praska za pecivo 1 kg paske skute
250 g margarina 250 g Secera
250 g Secera 5 bjelanjaka
5 zumanjka 2 vrecice vanilin Secera
Korica limuna Korica od limuna
Sok od 1 limuna

Sok od 1 narance

Priprema

Od navedenih sastojaka umijesite tijesto, podijelite ga
na dva jednaka dijela i razvaljajte prema obliku i velic¢ini
lima za pecenje. Za nadjev istucite snijeg od 5 bjelanjaka.
Pomijesajte skutu, secer, vanilin Secer, limunovu koricu i
sok limuna i narance u glatku smjesu te umijesajte snijeg
od bjelanjaka. Na namasceni lim za peéenje stavite razva-
ljano tijesto, nadjenite i poklopite drugim dijelom tijesta.
Pecite 45 minuta u pecnici zagrijanoj na 180 °C stupnjeva.
Prije posluzivanja pitu pospite Se¢erom u prahu.

PAG PIE
700 g fine wheat flour Filling:
1.5 packages baking powder 1 kg of Pag curd
250 g margarine 250 g sugar
250 g sugar 5 egg whites
5 egg yolks 2 packages vanilla sugar
Lemon zest Lemon zest
Juice of one lemon
Juice of one orange
Preparation

From the listed ingredients, knead the dough, divide it into
two equal parts and roll out according to the shape and
size of the baking sheet. For the filling, beat the egg whites
until stiff. Mix the curd, sugar, vanilla sugar, lemon zest and
lemon and orange juice into a smooth mixture and mix
in the beaten egg whites. Place the rolled-out dough on a
greased baking sheet, fill it and cover with the second part
of the dough. Bake for 45 minutes in an oven preheated to
180 °c. Before serving, sprinkle icing sugar on the pie.

2:00h
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ISKI LOPIZ

600 g janjetine 100 g boba
100 g mrkve 100 g koromaca
200 g luka 200 g svjeze rajcice
100 g graska 100 ml maslinovog ulja
200 g krumpira 20 g ¢esnjaka
4 articoke 20 g persina

Zacini

Priprema

U zemljanoj posudi, na maslinovom ulju, pirjajte korjena-
sto povrce te dodajte janjetinu izrezanu na komade. Na-
kon nekog vremena dodajte i svjezu rajcicu izrezanu na
kocke i pirjajte desetak minuta. Zalijte vodom te dodajte
bob, krumpir na male kocke, grasak, koromac i articoke,
koje ste prethodno punili smjesom od krusnih mrvica,
cesnjaka, persina i maslinovog ulja. Kuhajte jos sat vreme-
na te zacinite. Kad je gotovo, posluZite toplo.

ISKI LOPIZ

600 g lamb 100 g broad beans
100 g carrots 100 g fennel
200 g onion 200 ¢ fresh tomatoes
100 g peas 100 mlolive oil
200 g potatoes 20 g garlic
4 artichokes 20 g parsley

Spices

Preparation

In an earthenware pot, sauté the root vegetables in olive oil
and add the lamb cut into pieces. After a while, add the diced
fresh tomatoes and sauté for ten minutes. Pour in water
and add the broad beans, diced potatoes, peas and fennel,
and artichokes that you previously filled with a mixture of
breadcrumbs, garlic, parsley, and olive oil. Cook for another
hour and season. When done, serve warm.

S

4

©

2:00h

315






oy

i

A,

%
g

L 3

+
»

' ;{4’*

;yr

G

ZAGREBACKA ZUPANIJA /

-

-

v

v

Zagrebacka zupanija, popularno zvana i Zagrebackim ze-
lenim prstenom, podrudje je izuzetno velikog bogatstva
bastine i prirodnih ljepota. Sume i gore isprepletene su
brojnim planinarskim, pjesackim i biciklistickim staza-
ma. Planinarima, rekreativcima i zaljubljenicima u priro-
du Zeljnima okrepe svoju ponudu nude brojni ugostitelj-
ski objekti i planinarski domovi. Vikend-izletnici pronaci
¢e svoje odrediste u nekom od izletista i obiteljskih poljo-
privrednih gospodarstava te na tri vinske ceste: Plesivic-
koj, Zelinskoj i Samoborskoj.

Ovo je kraj izuzetno bogate kulturno-povijesne bastine.
Brojni su spomenici koji podsjec¢aju na njegovu proslost:
dvorci, kurije, drvena sakralna bastina...

Kulturna ponuda Zagrebacke zZupanije raznolikajeiboga-
ta. Manifestacije i dogadanja organiziraju se tijekom cijele
godine: od Samoborskog fasnika, Turopoljskog Jurjeva,
Dana Jelacic¢a u Zapresicu do Dana vina u Jastrebarskom,
Bucijade u Ivani¢-Gradu, Svetonedeljske fisijade, ,Kaj su
jeli nasi stari“ u Vrboveu, Marijagoricke struklijade, Strud-
lijade, Kestenijade, Festivala pcelarstva, Izlozbe rakija i
niza drugih.

Uz iznimnu gastronomsku i enolosku, kulturnu i sport-
sko-rekreativnu turisticku ponudu, Zagrebacka Zupanija
idealno je odrediste za svaciji ukus.

ZANIMLJIVA éIN]ENICA

Prema legendi, poznata ¢okolada Milka ime nosi po Milki
Trnini, jednoj od najslavnijih svjetskih opernih pjevacica
rodenoj 1863. godine u Veziséu u Op¢ini Kriz na istoku
Zagrebacke Zupanije. Milka Trnina bila je sjajna inter-
pretatorica Wagnerovih tragi¢nih junakinja, a strastveni
zaljubljenik u Wagnerova djela bio je svicarski tvornicar
cokolade Carl Russ-Suchard. Stoga je odusevljen i fasci-
niran izvedbom nase Milke, a mozda i iz pritajene zalju-
bljenosti u Milku Trninu, prema legendi, cokoladu nazvao
njezinim imenom.
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ZAGREB COUNTY

The Zagreb County, also popularly known as the Zagreb
Green Ring, is an area of exceptional heritage and natural
beauty. The forests and mountains are interwoven with
numerous hiking, walking and cycling trails. Numerous
catering facilities and mountain lodges offer their selection
to hikers, recreationalists and nature lovers looking for
refreshment. Weekend excursionists will find their
destination in one of the picnic areas and family farms
and on three wine roads: The PleSivica, Zelina and Samobor
wine roads.

Thisis a region of exceptionally rich cultural and historical
heritage. There are numerous monuments that remind us
of its past: castles, manor houses, wooden sacral heritage...

The cultural offer of Zagreb County is diverse and rich.
Events are organized throughout the year: from the
Samobor Carnival, Turopolje Feast of St. George, Jela¢i¢ Day
in Zapresic¢ to Wine Days in Jastrebarsko, Bucijada pumpkin
festival in Ivani¢-Grad, Sveta Nedelja Fish Festival, “What
Our Ancestors Ate” in Vrbovec, Marija Gorica Struklijada,
strudlijada and chestnut festival, bee-keeping festival,
brandy exhibition, to name but a few.

With an exceptional gastronomic and oenological, cultural
and sports and recreational tourist offer, the Zagreb County
is an ideal destination for every taste.

INTERESTING FACT

According to legend, the famous Milka chocolate is named
after Milka Trnina, one of the world’s most famous opera
singers, born in 1863 in Vezisce in the Kriz municipality
in the east of the Zagreb County. Milka Trnina was a
brilliant interpreter of Wagner’s tragic heroines, while
Swiss chocolate manufacturer Carl Russ-Suchard was a
passionate lover of Wagner’s works. Therefore, he was
delighted and fascinated by our Milka’s performance, and
perhaps out of a secret love for Milka Trnina, according to
legend, he named the chocolate after her.
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Kuhana zumberacka
janjetina u povrcéu

Zagrebacka zupanija
Zagreb County




CCB) KUHANA ZUMBERACKA BOILED ZUMBERAK 83

6 JANJETINA U POVRCU LAMB IN VEGETABLES 6
3 kg janjece plecke 3 kg lamb shoulder
@ Mlada mrkvica Young carrots @
2200 Korijen celera 1 celeriac 2:00 h
Korijen persina 1 parsley root
Glavica mladog kupusa 1 young cabbage
1 kg krumpira 1 kg potatoes

324

300 ml bijelog vina
Sol, papar, lovorov list, list persina

Priprema

Janjetinu izrezati na manje komade te nekoliko minuta
prokuhati u vodi. Nakon toga janjetinu oprati, gratinira-
ti s povréem izrezanim na kocke (kupusom na kriske),
preliti hladnom vodom i bijelim vinom. Dodati zacine i
kuhati sat vremena na laganoj vatri. Nakon kuhanja osta-
viti jos sat vremena da odstoji. Posluziti meso zajedno s
juhom i povréem.

300 ml white wine
Salt, pepper, bay leaf, parsley leaves

Preparation

Cut the lamb into smaller pieces and boil in water for a
few minutes. Then wash the lamb, gratinate with diced
vegetables (sliced cabbage) and add cold water and white
wine. Add spices and cook for an hour on low heat. After
cooking, leave to stand for another hour. Serve the meat
with soup and vegetables.
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SAMOBORSKA KREMSNITA

Za kremu: Za 2 lista kora:
3 I mlijeka 1kg brasna

24 jaja 1 kg margarina
210 g glatkog brasna Sol, voda

750 g Secera

2 zlice vanilin Seéera

Priprema

Za kore zamijesite tijesto od navedenih sastojaka te pre-
klopite cetiri puta, kao kad se radi lisnato tijesto, pustite
da malo odstoji pa ispecite u pe¢nici. Nakon toga pripre-
mite kremu. Mlijeko ulijte u lonac i stavite na jaku vatru,
a kad zakipi, izuzmite dvije zaimace i stavite tu koli¢inu
mlijeka u 24 Zumanjka te pjenasto zamutite. Postupno
dodajte brasno i stalno mijesajte kako ne bi nastale gru-
dice. Potom ostatak mlijeka ubacite u smjesu s jajima i
stavite na najjac¢u vatru dok ne zakipi. Tako mora kipjeti
12 do 15 minuta dok se krema ne zgusne. Cijelo vrijeme
mijesajte pjenjacom kako ne bi zagorjelo dno. Napravite
i snijeg od bjelanjaka, pet minuta mijesajte bez Secera, a
potom ubacite Secer i mijesajte jos pet minuta. Kremu od
zumanjaka ubacite u bjelanjak i promijesajte te sve prelij-
te pojednom listu kora i potom drugu koru stavite na vrh.

SAMOBORSKA KREMSNITA

For the cream: For two crusts:
3 Imilk 1 kg flour

24 eggs 1 kg margarine
210 ¢ fine wheat flour Salt, water

750 g sugar

2 tablespoons vanilla sugar

Preparation

For the crust, knead the dough from the above ingredients
and fold it four times, like when making puff pastry, let it
rest for a while and bake in the oven. After that, prepare
the cream. Pour the milk into a saucepan and place it on
high heat, and when it boils, take out two ladles and add
that amount of milk to 24 egg yolks and whisk until foamy.
Gradually add the flour, stirring constantly so that no lumps
form. Then pour the rest of the milk into the egg mixture
and bring to a boil over high heat. It must boil for 12 to 15
minutes until the cream thickens. Stir the entire time with
awhisk so that it does not burn on the bottom. Beat the egg
whites until stiff, mix for five minutes without sugar, then
add sugar and mix for another five minutes. Add the egg
yolk cream to the egg whites and mix, pour everything over
one sheet of crust and then place the second crust on top.
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Dobar tek!

Bon appetit!
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