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POLISH DISHES 

 

 Appetizer 

 Main dish  

 Dessert 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 



 

 

 

                    APPETIZER                    

  ‘Eggs in mayonnaise’ 

 

  Ingredients: 

 10 eggs 

 1 small mayonnaise  

 salt 
 

 

Recipe  

1. Boil the eggs. 

2. Peel the eggs and slice in half. Remove the yolks and add them to a small bowl. 

3. Add the mayonnaise to the egg yolks. Mash together with a fork to create a 

thick and creamy sauce.  Add  some salt and black pepper to taste. 

4. Put the paste in the eggs and serve. 

 

 

 

 



 

 

MAIN COURSE  

‘Pork chop with potatoes and cucumber salad’ 

 

Ingredients: 

 2 kg of pork loin 

 2 kg of potatoes 

 2 natural yoghurts 

 5 green cucumbers 

 salt, pepper 

 
 

“ Meat” 

1. Cut the meat into slices 

2. Sprinkle with salt and pepper on both sides 

3. Break the eggs into a bowl 

4. Pour the breadcrumbs into the second bowl. Coat the meat  in egg, breadcrumbs  

and fry in a pan. 

“ Potatoes”  

Put the potatoes in the water. Boil the water and salt it. Cook the potatoes over low 

heat for about 20 minutes. Drain the water from the potatoes. Add butter and mash. 

 

     “Cucumber salad “ 

Slice the cucumber and put it in a bowl. Then add some salt, pepper, natural yogurt and 

mix it.  

 

 

 

 



 

 

DESSERT 
  ‘Chocolate block’ 

 

  Ingredients: 

 cubes of margarine 

 4 glasses of sugar 

 1.5 litre of  water 

 9 tablespoons of cocoa 

 3 packs of  powdered milk 

 900 g of biscuits 

 

  

 Firstly, mix  the ingredience (powdered milk, cocoa and crushed biscuits). Next     

boil sugar, water and margarine in a pot. Add milk  cocoa and biscuits and  pour    

everything into 

the cake tin.   

Put the cake 

in the fridge 

when it is 

cooled down. 

Enjoy! 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

ROMANIAN DISHES 

 Appetizer 

 Main dish  

 Dessert 

 

 

 

 

 

 

 

 

 



 

 

APPETIZER   

‘Traditional Romanian platter’ 
Ingredience : 

 

• fillet muscle 500g 

• kaiser 200g 

• homemade sausages 500g 

• fresh curd 500g 

• green onion 5 pcs 

• radishes 2 links 

• caltaboş 300g 

• drum 300g 

•black olives 

 

Method of preparation:  

 

Slice the meat dishes, curd and radishes. Arrange them on a plate, then decorate 

with freshly washed green onions and olives. 

 

Preparation time: 15 minutes 
 

 

 

 

  

 

 

 

 

 

 

 

 



 

 

MAIN COURSE 

‘Potato salad’ 

Ingredients: 

 

• 1 kg of unpeeled boiled potatoes 

• 3-4 onions 

• a bunch of radishes 

• parsley 

• 4 boiled eggs 

• coarse sea salt, ground black pepper 

• a few pitted black olives 

Classic dressing: 

 

• 200 ml of water 

• 1 grated teaspoon of salt 

• ½ teaspoon sugar 

• 2 good spoons of table vinegar (white, 9-10 degrees) 

• 3 tablespoons of sunflower oil 

 

Method of preparation 

Boil the unpeeled potatoes and let them cool and then clean them. Boil the eggs for 7 

minutes  

( from the moment they begin to boil) and leave them under cold water for a few 

minutes, then peel them. Cut the onion scales. Slice the potatoes, eggs and radishes, 

then chop the parsley. 

 

Classic dressing with vinegar and oil 

 

In a small bowl, put 200 ml of cold water, 2 tablespoons of vinegar, 1/2 teaspoon of 

sugar and a pinch of salt. Mix well until the salt and sugar are completely dissolved. 

Add the oil, then mix. 

Finally, mix all the ingredients. 

 

 

 

 



 

 

DESSERT  

 ‘Snowballs’ candies 
 

 

 

  Preparation time: 20 minutes 

  Cooking time: 10 minutes 

  Total Time: 30 minutes 

  

  Portions: 50 pcs 

 

  Ingredients: 

  • 50 whole hazelnuts 

  • 100 g butter with min. 80% fat 

  • 80 g powdered sugar 

  • 100 g coconut flakes 

  • vanilla 

  Decor: 

  • 100 g coconut flakes 

 

  Method of preparation: 

  Mix the butter with the powdered sugar, coconut flakes and vanilla. 

 

  Portioning and modeling the "Snowballs" 

  Take a teaspoon of the composition, place a hazelnut in the middle and form       the 

balls in your palm. The candies should be approx. 3 cm diameter. Finally, roll    them in 

coconut flakes. 

 

 

 



 

 

BULGARIAN DISHES 

 Appetizer 

 Main dish  

 Dessert 

 

 

 

 

 



 

 

APPETIZER  

     ‘Tarator’   

  Ingredients: 

 1-2 cucumbers 

 400 g – yogurt 

 200 ml water 

 1 bunch fresh dill 

 2 garlic cloves 

 oil/olive oil  

 20 g – crushed walnuts 

 salt  

 

  Method: 

1.  Peel and cut the cucumbers into cubes and put them in a bowl. 

2.  Beat the yogurt with a fork until it gets liquid and pour it over the cucumbers. 

3.  Add the crushed garlic, the walnuts and the minced dill as well as salt and oil to 

taste.  

4.  Add the water to make the soup as liquid as you like. 

5.   Put in the fridge to cool or add ice cubes. Serve cold. 

 

 

 

 

 

 

 

 

 



 

 

MAIN COURSE  

Stuffed dried peppers with  
 
 Ingredients: 

 5 dried red peppers 

 300 g /canned /white beans 

 1 onion 

 oil 

 salt,  

 paprika 

 savory herb 

 mint 

 flour 

 
Method: 

Soak the peppers in water. Finely chop the onion and in to the hot oil. Add a little bit 

of flour. Stir for 1 

minute, then add 

paprika and stir again. 

Remove it from the 

heat.  Add into the 

mixture the beans, 

savory herb, and 

mint. Strain the 

peppers and fill them 

with the bean 

stuffing. 

 Arrange in a baking 

pan and pour with 

olive oil and a glass of 

water. Bake the stuffed peppers at 180 degrees for 30 minutes. 

 

 



 

 

DESSERT  

   Tikvenik /Bulgarian pumpkin strudel/     

 

Ingredinets:  

 400 g filo pastry 

 1, 200 kg pumpkin 

 8 tablespoon chopped walnuts  

 ½ teaspoon cinnamon 

 oil 

 icing sugar. 

 

Method: 

Peel the pumpkin and grate it. Put it in a pot, add sugar and oil. Leave it on a stove 

until the pumpkin is soft. Add the chopped walnuts, the cinnamon  and remove from 

the heat to cool. Spread oil on the filo Pastry, put the mixture and roll up. 

 The rolls put in a tray. Spred with oil on the top of the rolls. Bake in the oven at 180 

degrees for 50 minutes. Then pour with icing sugar. 

 

 

 

 

 

 

 


