
        
            
                
            
        

     
   
    Kystybyi with potato stuffing 
 
    [image: Kystybyi with potato stuffing] 
 
    In this recipe, we'll show you how to cook cakes qistibi with potato filling. 
 
    Qistibi - a traditional dish of the Bashkir and Tatar cuisine. This fried pastry stuffed. Traditionally qistibi preparing stuffed with rice and raisins or millet gruel, we offer to cook the pastry stuffed with potatoes and onions. This is a simple version of the delicious meals for every occasion. 
 
    Treat your loved ones a snack, and prepare her for breakfast or lunch on the weekend. 
 
   
  
 

 RECIPE KYSTYBYEV WITH POTATO STUFFING 
 
    [image: Kystybyi with potato stuffing] 
 
    500 g of potato 
 
    400 g of wheat flour 
 
    200 g of onion 
 
    100 ml of vegetable oil 
 
    25 g of butter 
 
    salt 
 
   
  
 

 How to cook Kystybyi with potato stuffing: 
 
    Sift flour, add salt, then start gradually add 150ml of water, kneading the dough. 
 
    Leave the dough to 15-20min, then roll it out on the table, sprinkle it with flour, to the formation of about 2mm thick. 
 
    Boil potatoes in their skins, cool and clean, then to stretch, but not to the consistency of mashed potatoes, but larger. 
 
    Grind onions, fry it in a mixture 2st.l. oil and butter until browning for 5-7min, combine with potatoes, salt the and stir. 
 
    From the test cut 10 circles around 15-17sm in diameter. 
 
    Stepping back from the edge of the dough 1 cm, on one half of each circle to put the stuffing, leveled it, cover the free half of the test, press the edges and them. 
 
    Preheat a frying pan in 1 tbsp. vegetable oil, fry Kystybyi 2 pieces on both sides of each 1,5-2min, adding oil as necessary. 
 
    Ready to put on a dish Kystybyi 2-3 per serving. 
 
    Serve Kystybyi potatoes hot. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Dumplings with hemp grain
  
 
    Ingredients: 
dough - 75 grams of 
beef - 100 grams 
cream - 50 grams (or 20 grams melted butter) 
Egg - 1 piece 

How to prepare dumplings with hemp grain: 
I variant. Peeled hemp grain put a few hours in the oven, so they dry. Further grind them in a mortar and sieved through a sieve. Mix hemp flour with mashed potatoes and eggs. If stuffing a stiff, it should be diluted with a small amount of hot milk. The dough is prepared in the same way as for other dumplings. Dumplings boil in salted water, spread on plate, with sour cream or melted butter. To the table served hot.
II variant. Hemp grain is ground in a wooden mortar, squeeze the excess fat, add salt, sugar, mix well, until you get a thick smooth paste. Cooked weight and will be used as stuffing for dumplings. The dough is prepared in the same manner as the embodiment proposed above. 
 
    


 
   
  
 



 
 
    Peremyach 
 
    [image: http://ovkuse.com/recipe_for_images/54996/59db8c1d2305c.jpg] 
 
    
Ingredients: 
For the stuffing: 
meat - 500 g 
onions - 3 pieces of 
salt - to taste 
pepper - to taste 
oil (for frying) 

How to cook Peremyach:
Leavened or unleavened dough make balls of 50 grams each, rolled in flour and roll out of these cakes. At the middle of tortillas put the stuffing and lightly crush. Next, we raise edges of the dough and assemble beautiful in the assembly. Remember that should stay in the middle of the hole Peremyach. Peremyach necessary to fry: first opening down, and when the browns, turned upside opening. Ready Peremyach have a light brown color. Form round and flattened. Dish served hot. Peremyach can be made small and, at the same time you can save about half of the required ingredients.
How to cook the stuffing: the washed meat (beef or lamb) finely chop and mince with onions and peppers. Then, add salt and stir thoroughly. If the stuffing turned, add cold milk or water, and then - to mix again.  
 
    


 
   
  
 



 
 
    Tunterma (omelet) 
 
    

Ingredients: 
egg - 5-6 pieces 
Milk - 200-300 grams of 
semolina or flour - 60-80 grams of 
butter - 100 grams 
Salt - to taste. 

How to cook Tunterma (omelet):
Eggs are produced in a deep container, and then thoroughly whisk until smooth. Then add milk, melted butter and salt. Mix thoroughly. Pour the semolina or flour - and stir again until you get a thick mass. Then pour the mixture into the pan greased and put on the plate. Once the dish thickens, put it in the oven for 4-5 minutes. Cooked Tunterma top grease and serve. Dish diamonds can be cut into portions. 
 
    


 
   
  
 



 
 
    Stuffed lamb 
 
    
Ingredients: 
lamb (pulp) 
egg - 10 pieces of 
milk - 150 grams of 
onion (fried) - 150 grams of 
butter - 100 grams 
Salt - to taste 
pepper - to taste.

How to cook stuffed with lamb: 
To prepare take, take the brisket of lamb or flesh of the back of the leg. Separate the rib bones from the flesh bacon. The pulp from the rear, in turn, are clipped so that they form a kind of pouch. Take a deep container. We are trying to drive it in eggs, adding pepper, salt, and cooled down melted butter. The resulting mixture was thoroughly mixed. The filling is poured into a pre-cooked lamb bacon or ham. Sew up the hole. Semi-finished put in a shallow dish, pour the broth and sprinkle with carrots and shred onions. Put on fire and cook until tender.
Cooked put on a greased pan, grease the top with oil and put in the oven for 10-15 minutes. After this time, stuffed lamb must be cut into portions. Serve at the table hot. 
 
    


 
   
  
 



Tatar pilaf 
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Ingredients: 
lamb (lean) - 100 grams of 
table margarine - 15 grams 
tomato paste - 15 g 
water - 150 grams of 
rice - 70 grams of 
onion - 15 grams 
bay leaf 
pepper - to taste 
Salt - to taste. 

How to cook a Tatar pilaf:
Chop meat into pieces, approximately 35-40 grams, sprinkle with salt and pepper, fry, put in a saucepan and fill tomato, in fat and heated water. Bring to a boil, and then add the washed rice. Cut the onion. Onion and bay leaf and add to the dish, cook over low heat, stirring gently, until then, until the rice has absorbed the liquid. Cover with a lid and let it brew. Traditional Tatar pilaf can be cooked without tomato. In this case, instead of it is necessary to add any chopped vegetables or even fruit (pilaf then got sweet).  
 
    


 
   
  
 



Belish with duck 
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Ingredients: 
dough - 1.5 kilograms 
Duck - 1 piece 
rice - 300-400 grams of 
butter - 200 g 
onions - 3-4 pieces 
broth - 1 cup 
pepper - to taste 
salt - to taste. 

How to cook a duck Belish:
In Belish with duck traditionally add rice. First you need to cook the duck itself. Thereafter, it is cut, the pulp thus cut into small pieces. Fig iterate, washed in hot water, filled into salted water and boil. Cooked rice is passed through a sieve and washed with hot water. Rice, who was left, should be dry. Adding in Fig oil, salt, pepper, onion finely chop. All this is thoroughly mixed with slices of duck and do Belish. Knead the dough you need as well as for other Belish. Belish duck is a little thinner than Belish broth. Bake dish need for 2-2.5 hours. For half an hour until ready to pour the broth dish. 
Remember that the table Belish with duck served in the same pan. The filling is placed on dishes, and then cut into the bottom portion Belish.
  
 
    


 
   
  
 



 
 
    Gubad with meat 
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Ingredients (for one pan Gubad): 
dough - 1000-1200 grams of 
meat - 800-1000 grams of 
finished Court - 250 grams of 
rice - 300-400 grams of 
raisins - 250 grams of 
egg - 6-8 pieces of 
melted butter - 300-400 grams of 
salt, pepper - to taste 
onions 


How to prepare Gubad with meat:
Roll out the dough so that the size of it to get more pans. Put it on the oil pan and the top, too, the lubricating oil. For the dough ready to lay court. Fig put over it evenly, missing onion through the grinder roasted meat, meat - back layer of rice, rice - cooked cool, finely shredded eggs. Completing again the rice layer. Top layer put steamed apricots, raisins or prunes. All the stuffing pours a decent amount of melted butter. Filling cover with a thin layer of dough, and the edges are sealed teeth. Before you put the dish in the oven, you must Gubad top again lubricate with oil and sprinkle with crumbs. At an average temperature bake must Gubad about 40-50 minutes. Cooked Gubad should be cut into chunks and serve hot. In terms of the dish should exhibit pronounced layers of different products. They go perfectly, not only in taste but also in color.
How to cook a soft court Gubad: dry grind court and sift it through a sieve. 500 grams’ courts add 200 grams of sugar, 200 grams of milk. All ingredients are thoroughly stir and boil for 10-15 minutes until a homogeneous mass. The mass was cooled and put on the bottom Gubad evenly. 
How to cook chips for Gubad: mix 250 grams of butter 500 grams of sifted flour, add 20-30 grams of sugar and rub the hands carefully. As rubbing oil should gradually blend in flour. So you'll get a fine crumb. Before Gubad put into the oven, sprinkle it on top of the top prepared crumbs. 
  
 
    


 
   
  
 



 
 
    Tutyrmu with offal 
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Ingredients: 
offal - 1 kg 
rice - 100 grams (or 120 grams buckwheat) 
egg - 1 piece 
onions - 1.5 pieces 
milk or broth - 300-400 grams 
Salt - to taste 
pepper - to taste. 


How to cook Tutyrmu with offal:
Handle available offal (heart, liver, lungs), then finely chop them. Take a bow and passes it through a meat grinder or chop. Add it to the co-products. Put salt and pepper, add the egg and mix well all. The resulting mixture is diluted with milk or broth, add buckwheat or rice. Mix and stuffed with a mixture of intestine. Tying. Make sure that the filling for Tutyrmu was liquid. Cook the dish needed by analogy to Tutyrmu beef. Tutyrmu also possible to prepare only one liver and cereals. 
Tutyrmu of byproducts is considered a delicacy, it is served as a second dish. Traditionally it is cut into slices and carefully laid on a plate. Tutyrmu served hot. 
  
 
    


 
   
  
 



 
 
    Fried peas in the Kazan 
 
    

Ingredients: 
peas
salt 
oil 
onion 


How to cook fried pea in the Kazan: 
One of the favorite dishes of the Tatars considered roasted peas. Before cooking the peas, you need to sort, rinse with cold water, and then pour warm. After that, it is necessary to leave the peas for 3-4 hours, so it swollen. Make sure that it is not very swollen, since frying grains may simply collapse in half. When the peas, strain it through a colander, and only then begin to fry. Ways to cook fried pea, there are several: 
1, method (dry roasting) - put the peas on a dry frying pan and fry, stirring occasionally.
2nd method - the hot pan, pour a small amount of vegetable oil. When the oil is heated, put the peas and fry, stirring occasionally. In the process of cooking do not forget to add salt. 
Third way - to fry with bacon, which remained after the remit domestic beef fat. Put the peas into the pan for bacon, stir and fry. In the process of cooking add salt and pepper to taste. 
  
 
    


 
   
  
 



 
 
    Chak-chak (nuts and honey) 
 
    


Ingredients (for 1 kg of flour): 
egg - 10 pieces of 
milk - 100 grams of 
sugar - 20-30 grams of 
salt - to taste 
oil for frying - 500-550 grams of 
honey - 900-1000 grams of 
sugar for decoration - 150-200 grams of 
fruit drops - 100-150 grams

How to cook Chak-chak (nuts and honey): 
Chak-chak is made from white flour. We produce in a container of raw eggs, add milk, salt and sugar. All the mix. Pour the flour and knead a soft dough. We divide the dough into pieces of about 100 grams each, and unroll flagella about 1 centimeter thick. Flagella cut into balls the size of a pine nut and fry, stirring, better - fried. When the balls are close to being ready, they begin to take a yellowish tint.
The honey Pour sugar and bring to a boil in a separate container. Way to tell if the honey is ready: take the match drop of honey, and if a match with the flowing stream of after cooling becomes brittle, it should be stopped boiling. Remember, boil the honey should not be too long, as it can burn. Then, of course, the taste of food will be spoiled. Fried balls put into a wide bowl, pour honey and mix thoroughly. At the end of Chak-chak need to shift on a tray or plate and soaked in cold water by hand to give it any form - at your option. 
 
    


 
   
  
 



 
 
    Laghman in multivariate 
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    How to cook a delicious Laghman in multivariate? We will tell you in this article. It's fast, simple and easy for even novice cooks! 
 
    Laghman - a dish that is familiar to many in our country, despite the fact that his homeland - east. The main characteristics of Laghman lies in the fact that it must necessarily include two parts: (this part of the dish, which is made of meat and vegetables) and noodles, cooking a special recipe. It is clear - it can be done differently to your taste, there is no clear canon (used and lamb, and beef and other meats, and vegetables the choice can be almost anything), the noodle is more complex: it must be a long thin noodles, stretching a single thread, in general - especially for Laghman. If you have in mind there is a shop of oriental cuisine, then look for a noodles you can there, in other cases it is necessary to look for it in supermarkets (currently available for sale noodle options suitable for Laghman, 
 
    What good is an option in the cooking Laghman multivariate? Those that will be more close to the original, or, to put it simply tastes better, because multivariate known that afflict products, not only to keep their benefits but also thereby improving the taste of the dishes. So prepare Laghman in multivariate. 
 
   
  
 

 THE RECIPE LAGHMAN IN MULTIVARIATE 
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    Ingredients: 
300-400g mutton 
200g Laghman noodles or egg 
1,5l of water 
4 tuber potatoes 
3 cloves garlic 
2 onions 
1 large carrot and bell pepper 
2-3 tbsp. tomato paste 
salt 
 
   
  
 

 COOKING METHOD: 
 
    How to cook Laghman in multivariate. Average cut meat pieces, put in a bowl Multivariate, pre-heating it to mode "frying" small amount of oil to a crisp fry 15min. Add the meat cut into thin strips or cubes carrots, half rings onion, stir and simmer all 5min. Potatoes, peppers, garlic cut into medium-sized, to lay out the meat, pepper, salt, add the hops-sanely, tomato paste, add water and stir, turn on the "quenching" and prepare 30-40min by closing the Multivariate. Separately, the usual way to boil in water until tender noodles, recline in a colander, then fill with a small amount of butter to keep it stuck together, chopped fresh herbs. Serve Laghman as follows: on a plate to spread the desired amount of noodles and pour to desired consistency. 
 
    Since Laghman - it's somewhere between a soup and a main course, everyone defines for itself its own consistency. From this depends on the amount of water that is added to the meat in multivariate: want to Laghman was more liquid as soup - add water to the upper mark that was thick - pour a little water. 
 
    


 
   
  
 



 
 
    Ossetia pies with meat 
 
      
 
    



Composition: 
For the dough: 
-150 ml of yogurt or yogurt 
-100 ml water 
-50 mL vegetable oil 
-25 g butter 
-450 -500 g flour 
1/2 tbsp. sugar 
1/2 tsp salt 
1/2 tbsp. active dry yeast 
for filling: 
-700 g of mixed or ground beef 
- average bulbs 
-2 garlic 
-large green beam (parsley, coriander, chives) 
1/2 tsp dried savory (savory) 
-Slightly broth or water (as appropriate) 
-hydrochloric, ground black pepper and red pepper to taste. 
For lubricating top pies: 
-20 g butter 
Preparation:
1. So, if the dough in the bread machine do, then just put all the ingredients for the dough in the bread machine in the order specified in the instructions. We put on the main loop for the test. 
2. [Preparation of the test without a bread machine. Water is mixed with sugar, on top of the water pour yeast. After 10 minutes, add yogurt, salt, vegetable oil and melted butter. Add the sifted flour, knead the dough, cover and leave in a warm place for about an hour to approach. Punched and proceed to the formation of cakes.] 
3. While the dough is kneaded, make the filling. Greens finely chop. Onions and garlic are also chop very finely. 
Combine in a bowl of beef, herbs, onions, garlic, savory. Add salt to taste, black and red pepper, stir. Add a little water or broth and well knead stuffing.
4. The dough was divided into 3 portions. 
One piece of dough on a greased mash arms of the working surface in a small cake. 
In the center of tortillas put the ball one-third of the filling. Putting the top edge of the cake "bundle." 
Slightly flatten the pancake hands. 
5. Carefully transfer the cake in a greased pan or form and put it "seam" down. Gently mash cake and stretch his arms so that it covered the entire bottom of the form. Thickness crude burrito should be about 1 cm. To make a circular opening in the center of the steam outlet. 
6. Put in a preheated 250 C (475 F) oven and bake for 12-15 minutes. Just forming and bake cakes and the remaining two. Top finished cakes grease with melted butter. 
Bon Appetite! 
 
    


 
   
  
 



 
 
    Hominy Abkhazian 
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    Hominy Abkhazian - nourishing corn porridge, which is often served with cheese suluguni. Recipe hominy Abkhazian very simple, see for yourself. 
 
    Abkhaz hominy preparing not as dense as Moldovan. This is exactly the porridge, not the equivalent of bread. It is prepared without salt, as added suluguni changes insipid to salty. 
 
    Porridge after cooking with the help of a wooden blade dipped water spread on the slide plate completely, even if not going to eat all at once. Shredded cheese is immersed in it from above. Cheese can be blended with mint and adzhika. Uneaten hominy later heated with grilled cheese in a frying pan. 
 
    Cook it is sometimes a garnish for meat dishes, rich in fiber, corn porridge will only benefit the body. By hominy Abkhazian except cheese and meat fit different sauces: from cherry plums, nuts, beans, from yoghurt with adzhika. 
 
    Hominy Abkhazian homeland called. Abystu serves not only to everyday table, but also on major holidays. In poorer families in the old days abystu laid directly on the wooden table, because they do not have enough dishes. Even today, during the ritual of the holiday village can meet such an unusual pitch. In this case, hominy eat with their hands, take three fingers without cutting. It is believed that this is what you need to eat the sacred food. Today hominy Abkhazian prepared only from corn and used in the past, and corn, and millet. 
 
    Hominy Abkhazian is of two kinds: from a mixture of cereals and flour (preparing about two hours) and Gudauta of corn flour (sometimes with semolina). The second option is preparing much faster. 
 
    After cooking, you get 3 servings 
 
   
  
 

 INGREDIENTS 
 
    corn flour, 2-3 cups 
 
    water, 4-5 cup 
 
   
  
 

 HOW TO COOK HOMINY IN ABKHAZIAN: 
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    Bring to boiling water in a pan or cauldron with thick walls. Pour a thin stream of the flour, stirring constantly so as not to have formed clumps. Cook for 10-15 minutes at a minimum the fire, stirring all the time, so not to burn porridge. If you decide to prepare it is not made of flour and cereals, time will be doubled. 
 
    When the porridge thickens and became well keep up with the walls of the pot, you need to wet the water wooden blade and walk along its walls. A few minutes later, you can turn the pan onto a plate. 
 
    Chopped into small pieces suluguni, cheese or any pickled cheese dent in the mess. Also serve to Hominy Abkhazian garlic, brew, roasted onions, lard with cracklings and any other products that we talked about above. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Lamb cutlets 
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    Prepare this recipe is very tasty and juicy lamb chops. A few simple deviations from the classical formulation to be preparing most cutlets - and extremely tasty and spicy dish decorate your table.


How to cook meatballs in most cases? Scheme usually the same meat is ground into mince and mixed with a raw egg, a twisted, grated or shredded onions, spices and pre-soaked in water or milk white bread or a baguette, then molded patties, which are then roasted in an oven or on the pan. 
 
    In this recipe, cutlets of lamb bread or potatoes you will not see. Juiciness given to them by other ingredients that make these gorgeous burgers particularly savory and interesting. 
 
    In this way, usually prepared lamb chops in the Arab countries. 
 
    After cooking, you get 4 servings 
 
    Preparation time: 40 minutes 
 
   
  
 

 INGREDIENTS: 
 
    beef, 600 g (mutton) 
 
    bulb, 400 g 
 
    vegetable oil, 80 ml 
 
    garlic, 5 cloves 
 
    Egg, 2 pcs. 
 
    greens, 1 bunch of (any) 
 
    wheat flour, 6 tablespoons 
 
    chili pepper, to taste (powder or fresh) 
 
    spices, 1 tbsp. (Cumin, Khmeli Suneli etc.) 
 
    black pepper 
 
    salt 
 
   
  
 

 HOW TO COOK CUTLETS OF LAMB: 
 
    
[image: Lamb cutlets] In the bowl of a blender or food processor and put the washed greens, add the peeled garlic cloves, grind into a homogeneous slurry. 
 
    Put in a bowl of fresh chili peppers - if it is used, or instead of - fresh bell pepper, 1 egg drive, add spices, put the sliced onion in half, all to a pulp until smooth. 
 
    Connect with gruel cooked minced lamb, stir it and salt the pepper, to drive a second egg, stir again. 
 
    Molded minced meat patties with wet hands small - approximately 60-70g. 
 
    Breaded each cutlet in wheat flour, put in a pan with hot oil and fry over medium heat until tender about 20-30min. 
 
    Serve hot lamb chops to the table with any side dish - it is best with fresh vegetables. 
 
    


 
   
  
 



 
 
    Shurpa beef in a cauldron 
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    The cauldron Shurpa beef or any other meat turns out exactly the way and should be - the richness, fragrant and very appetizing. 
 
    Shurpa preparing Traditionally, of course, in Kazan. Moreover, there are two options: the products before cooking soup can be fried, but can be cooked immediately. Certainly it is better if you just cook the soup without frying food - so it is a more useful. 
 
    This recipe Shurpa beef in a cauldron prepared without pre-frying foods, but, nevertheless, a very richness and delicious. 
 
   
  
 

 RECIPE SHURPA BEEF IN A CAULDRON 
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    1.2 kg of beef bone 
 
    400 g onion 
 
    200 g of sheep fat 
 
    5 tubers potatoes 
 
    2-3 carrots and tomatoes 
 
    1-2 bell peppers and hot chili pepper 
 
    cilantro, parsley, basil, leeks / scallions 
 
    coriander 
 
    Zira 
 
    salt 
 
   
  
 

 How to cook in a cauldron Shurpa beef: 
 
    Chop meat on the bones in large pieces, put in a large kettle, add water, put on a high heat, bring to a boil, remove the foam, and the fire abated. 
 
    2-3 onions cut into half rings, one left intact and simply cleaned from the husk, and put a sliced onion in the cauldron to the meat, when all the foam, boil for 30 minutes on low heat will be charged. 
 
    Finely chopped bacon or fat add into the cauldron after half an hour, then put carrots cut into circles, chili whole, add coriander, cumin, boil the soup over low heat for 1 hour. 
 
    Cut the peppers into half rings, fries - large slices, tomatoes - slices. 
 
    Put in a kettle after first hour of tomatoes, then potatoes and peppers, season the soup with chopped herbs, salt the taste, cook until the potatoes are cooked. 
 
    Fill almost ready Shurpa leek or green onion, stir, pour Shurpa beef on plates and sprinkle with fresh herbs, to submit to the table hot. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Recipe adzhika tomato 
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    In this recipe, we will tell about cooking delicious home adzhika tomato. 
 
    Adjika - wonderful sauce, which can be fed to a variety of ready-made dishes or added to the process for their preparation. So, adjika very tasty complements meat dishes, giving them a piquancy and makes soups more fragrant. In practice, the options for using this sauce Abkhaz cuisine very much - it all depends on your taste. 
 
    It is believed that adjika invented Abkhazian shepherds: a salt which gave them the owners of flocks of animals (animals of salt much ate and drank, gaining more weight), they added pepper, and various fragrant spices - and was invented this sauce. 
 
    Traditionally adjika prepared without tomatoes - only hot peppers, garlic and spices, but the version with tomatoes today has become very popular. If you like adjika, cook it with their hands on this recipe - a variation of this wonderful sauce is very pleasant to all his fans. 
 
   
  
 

 RECIPE ADZHIKA TOMATO 
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    3 kg tomato 
 
    1 kg of the Bulgarian Red Pepper 
 
    150 g peppers 
 
    300 g of garlic and vinegar 6% 
 
    3 tablespoons salt 
 
    1 tablespoon Sahara 
 
   
  
 

 How to prepare a home adjika of tomatoes: 
 
    Tomatoes washed, cut into slices arbitrarily. 
 
    Remove the stalk from sweet peppers, wash them, cut and remove the seeds, cut arbitrarily. 
 
    Wash with hot pepper, cut the tails, peel the garlic. 
 
    Alternately, skip prepared foods through a meat grinder with a fine grid, in the last instance must be twisted hot pepper. 
 
    Lay twisted vegetables in an enamel container and mix with a wooden spoon, add the vinegar, sugar and salt, stir and leave overnight at room temperature. 
 
    Adjika put into sterilized jars, cork sterile caps and storing it in a cool place, otherwise adjika can sour over time. 
 
    Successful preparation! 
 
    From said quantities of ingredients will adzhika 8 cans of 0.5 liters. 
 
    Dolma 
 
    [image: Dolma] 
 
    In this recipe, we will tell about cooking dolma - one of the most famous dishes of Middle Eastern and Caucasian cuisine. 
 
    If you consider yourself to fans of the dishes like cabbage rolls, then dolma at least once, you simply must! It is believed that the stuffed vine leaves - and this is the dolma, more tender, juicy and delicious. In addition, thanks to the grape leaves are "stuffed" become absolutely stunning aroma and pleasant acidity. 
 
    Cause difficulty can search for one of the main ingredients of dolma - vine leaves. If you find them, you cannot, then you can use the leaves of black currant, which are much more affordable in the north-eastern regions of the country. 
 
   
  
 

 RECIPE FOR DOLMA 
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    1 kg of beef 
 
    550 g of onion 
 
    200 g of rice dry 
 
    150 g vegetable oil 
 
    30 g of butter 
 
    1 carrot 
 
    2 tsp mint and basil dry 
 
    1/2 tsp cumin and black pepper 
 
    grape leaves 
 
    salt 
 
   
  
 

 How to cook the dolma in the home: 
 
    For the preparation of minced Fig rinse and fill with cold water, washed and cut meat all superfluous - film veins hooking bit of meat (in these scraps will further prepare broth for dolma). 
 
    [image: Dolma]
  
 
    Further trimming meat put in a pan and add water - about 1L, add spices and seasonings (bay leaf, pepper, etc.), put purified carrots and cook broth in which more will boil dolma. 
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    With hatchets heavy or sharp knives finely chopped meat - ground meat is juicier compared to minced meat (meat is not adhered to, wet tools hot). 
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    Grind the onion as finely as possible, in a frying pan heat up 100ml of vegetable oil, add a piece of butter, melt and lay out the onion, fry it on medium heat until translucent. 
 
    [image: Dolma]
  
 
    With rice drain, rinse it again, discard in a colander to glass excess water. 
 
    To which became translucent onions add dry basil, cumin, black pepper, peppermint, stir and extinguish 2min, then add meat and turn off the stove, mix well, add rice, again until homogeneous mix, add 2 ladle cooked broth and mix again. cover the pan with a lid and leave so filling. 
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    If you are using canned grape leaves, then lower them from the jar in boiling water and boil for 2 min, then get a slotted spoon and put on the table. 
 
    [image: Dolma]
  
 
    For molding dolma spread vine leaves down glossy side, stacked on each bit stuffing of meat with rice (the amount depends on the size of the sheet), minimize dolma tucking ends of sheets on the stuffing from below alternately (lower right, lower left, middle right, middle left, etc.), moving to the top sheet. 
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    Dolma put into the cauldron close to each other, pour the cooked meat broth (you can just pour the water) so that it has been dolma higher level 2-3cm, cover with a plate, put the load on top (for example, one-liter jar of water) - so in the process of cooking dolma does not unfold, cook over moderate heat (a rolling boil should not be) about 30-40min. 
 
    [image: Dolma] 
 
    


 
   
  
 



 
 
    
[image: Dolma]
  
 
    When dolma is ready, turn off the heat, remove the press, leave all that at 5min, then gently get dolma slotted spoon and place on a dish. 
 
    Before dolma serving you can sprinkle with chopped herbs and serve better with sour cream and garlic sauce, or the like. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Salad with beef and beans "Tsada" - the recipe with a photo 
 
    [image: Salad with beef and beans "Tsada" - the recipe with a photo] 
 
     In this recipe, we will talk about the preparation of useful, tasty and filling salad called "Tsada" with vegetables, beef and beans. 
 
    Salads, vegetables and meat are very popular - they are tasty, hearty and very appetizing. Eat these salads cannot as a snack, as well as a complete dish that perfectly make up for reserve forces and saturate the body. Doctors say: if you eat meat, then complement it with vegetables - this salad embodies the recommendations of doctors! 
 
   
  
 

 SALAD RECIPE "TSADA" WITH BEEF AND BEANS 
 
    [image: Salad with beef and beans "Tsada" - the recipe with a photo] 
 
     500 g of potato 
 
    250 g of pickles 
 
    240 g of beef pulp 
 
    200 g estimates 
 
    150 g kidney beans 
 
    100 g Lucas 
 
    20 g garlic 
 
    pepper 
 
    salt 
 
   
  
 

 How to prepare a salad with meat, vegetables and beans: 
 
    Meat wash, prepare, pour hot water per 1 kg of meat 1-1,5l water, bring to a boil, reduce the heat and boil until done by removing foam and fat, meat cool, and then cut it into cubes. 
 
    Boil until cooked beans and potatoes, cut potatoes into cubes, as well - cucumbers and onions. 
 
    Combine all prepared foods in a deep salad bowl. 
 
    For the filling mix passed through a garlic press with sour cream, season salad, salt the pepper, stir and serve it to the table. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Salad "Takirtau" - the recipe with a photo 
 
    [image: Salad "Takirtau" - the recipe with a photo] 
 
     In this recipe, we will talk about the preparation of a magnificent salad with egg, watercress and wheat bread - a generous and tasty salad. 
 
    Quick and easy to prepare, this hearty salad can be served for lunch in addition to the main dishes, or for those who eat easily - as a full meal. Thanks to the bread and the eggs, "Takirtau" salad turns out very nutritious. 
 
   
  
 

 RECIPE "TAKIRTAU" SALAD 
 
    [image: Salad "Takirtau" - the recipe with a photo] 
 
    150 g of wheat bread 
 
    80 g chives 
 
    70 g mayonnaise 
 
    20 g of watercress 
 
    2 eggs 
 
    parsley 
 
   
  
 

 How to prepare salad Takirtau: 
 
    Take the stale bread, or dry in the oven fresh bread, rubbed on a greater (shallow). 
 
    Finely chop the watercress and chives. 
 
    Put a crumb of stale bread in the container for the salad, add the watercress and green onions, mix well, add the vegetable oil or mayonnaise, stir again and serve the salad and garnish with parsley. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Soup "Beshbarmak" with lamb 
 
    [image: Soup "Beshbarmak" with lamb] 
 
    800 g pulp lamb 
 
    1.5 liters of water 
 
    3 onions 
 
    2 carrot 
 
    salt 
 
    To prepare the dough: 
 
    230 g of wheat flour 
 
    glass ¾ water 
 
    ½ eggs 
 
    salt 
 
    Pour pulp mutton cold water boil 2 h. 
 
    Carrots and 1 onion cut into pieces, enter to preparing lamb for 20 minutes before end of cooking, add salt and pepper. 
 
    Knead the dough of eggs, salt, flour and water, leave it for half an hour. 
 
    Roll dough into a layer of about 2 mm thickness, then cut diamonds with sides of 3.4 cm, weld rhombs in salted water for 5 minutes. 
 
    Remove the meat, onions and carrots from the broth, cut into slices and place the lamb in broth again. Second onion cut into strips and add to the soup with the meat and cook for 5 minutes. 
 
    Before serving, put in each dish on a few diamond shapes dough, meat and pour all the soup, sprinkle with chopped herbs Beshbarmak. 
 
    


 
   
  
 



 
 
    Ajapsandali - flavored stew in Georgian 
 
    [image: Ajapsandali - flavored stew in Georgian] 
 
    Ajapsandali - a typical seasonal dishes, his season - mid-summer, when keeping up with all the necessary components of this culinary symphony: eggplant, peppers, greens, tomatoes ... and even more to say - Ajapsandali - a regional dish and the optimal region is the South - the Caucasus, the Mediterranean and other similar climate of the globe.

The reasons for this are clear, and I will not go into their interpretation. In a nutshell - we all know that winter greenhouse vegetable is much inferior to the summer ground, let alone imported. But sometimes that's among the Central Russian winter there is an acute desire to remember the summer - and have to put up with this deficiency. If a formal approach, it vegetable stew with the dominant role of the eggplant. Methods for the preparation and composition Ajapsandali actors vary widely, it is possible that you, too, my version somewhere met. 
 
   
  
 

 INGREDIENTS 
 
    
    	 Eggplant - a couple of rather well-fed, will draw somewhere in grams per 700, 
 
    	 Bow - about half the weight of eggplant - 250-300 gr. 
 
    	 * Tomato trade winds - 500 gr. 
 
    	 Garlic - half a head, 
 
    	 Carrots - 150-200 gr. 
 
    	 Sweet pepper - one or two, 
 
    	 Burning pepper - one, 
 
    	 Sunflower oil - 100ml. or more, depending on taste, 
 
    	 Herbs - cilantro, parsley, dill, basil and most importantly and primarily red. 
 
   
 
   
  
 

 COOKING METHOD 
 
    
    	 1. Eggplant previously held some training - it's on the case. that suddenly they have bitterly. Cut eggplant in half lengthwise and then crosswise into semicircles about half a centimeter thick, put in an enamel bowl, sprinkle with salt and mix well. Leave for half an hour, empty blank juice and a little. Then add them in a colander, washed with cold water, drained and carefully paper towel. 
 
    	 2. saucepan or a roasting pan warm up the oil and fried eggplant on both sides to light brown color. Pour the slide is not necessary, it is better to fry a number of batches. Fried eggplant we shift into a bowl, cover with a plate, so as not to cool down. 
 
    	 3. In a roasting pan pour onion, sliced into half rings, planed thin carrots into cubes and lightly fry them, stirring in the remaining oil from the eggplant. you can add oil if necessary. 
 
    	 4. On the thus prepared fried onion laid eggplant. 
 
    	 5. Top put sweet pepper, seeded and cut into strips. Add to it garlic cloves. 
 
    	 6. Pour over the tomato trade winds box * - 400-500 grams will be enough. 
 
    	 7. Add the fresh basil, if not fresh, you can use dried. Clearly, this ersatz, but still better than nothing. This amount of vegetables you need about one and a half tablespoons of dried basil. 
 
    	 8. And in the end put the chopped fresh herbs. 
 
    	 9. Further salt, stir, put burning pepper. 
 
    	 10. Cover with a lid and put in the minimum fire, but better and. Toy liquid that give vegetables are usually enough to almost everything is ready for a couple, if you see that a little liquid - add half a glass of water or white wine. 
 
    	 After about 30 minutes, you feel the breath-taking smell Ajapsandali, suffer more for about 10 minutes, and you can open the lid and enjoy what you got :) 

Is it possible to enjoy hot and cold - but always with crispy fresh bread :) 
 
    	 * Tomato Passat 
Passat has a thick consistency, it is made on the basis of pureed tomatoes without skin and bones and is used to make tomato soup, mashed potatoes, meat and various sauces. It is possible to buy a ready, but is easy to cook and himself. 
 
    	 To prepare the sauce, you will need 1 kg. tomatoes 1 medium size onion, 1-2 h. l. salt, 1 bunch basil. 
 
    	 Scald the tomatoes, remove the peel and finely chop with them. Also chopped onion and fry in the vegetable oil until golden brown. When the onions browned, add tomatoes to it. The resulting mixture simmer 25 minutes, during which time the excess moisture must evaporate. For 10 minutes until cooked, add salt and chopped basil. 
 
    	 Sometimes a prescription under the trade winds meant rubbed through a sieve pulp tomato, without pips and skins. You can make a trade wind from the pulp and canned tomatoes, cut them in a blender. 

Bon Appetite! 
 
   
 
    


 
   
  
 



 
 
    Chakhokhbili Chicken 
 
    [image: Chakhokhbili Chicken] 
 
    Chicken in a fragrant sauce, with garlic and herbs. Tasty, juicy and flavorful dish. The recipe is quite simple and unpretentious in preparation. 
 
   
  
 

 INGREDIENTS 
 
    
    	 Chicken - 600-800 g 
 
    	 onions - 1 pc. 
 
    	 tomato paste - 2 tbsp. l. 
 
    	 Garlic - 3-4 cloves 
 
    	 sugar -. 1 tsp. 
 
    	 salt - to taste 
 
    	 corn starch - 1 tbsp. l. (If desired, to thicken the gravy) 
 
    	 green pepper - to taste 
 
   
 
   
  
 

 COOKING METHOD 
 
    
    	 With chicken skin removed. I took chicken thighs. 
 
    	 Cut thighs into 2 parts. 
 
    	 I put chicken on a dry frying pan with non-stick coating. Cover and put on medium heat. Thus Chicken allocated a certain amount of own fat and do not have to add it later. 
 
    	 I fry chicken. 
Onions cut into cubes, garlic finely. All add to the chicken. 
Lightly fry. 
 
    	 Flooded with water by 2/3. 
Add the tomato paste, salt, sugar, spices. 
 
    	 Extinguished until fully cooked chicken for 30-40 minutes. 
 
    	 I like a thick sauce, so spread the cornstarch in 1/3 cup of water and add to the chicken. 
At the end of the putting green. 
Chakhokhbili Chicken delight and a view, and taste. 
Bon Appetite! 
 
   
 
    


 
   
  
 



 
 
    Soup kharcho 
 
    [image: Soup kharcho] 
 
    Today I'll show you how to cook soup grub - one of the best dishes of Georgian cuisine. Step by step recipe for this dish will help you to easily cook this dish and please their household this truly luxurious dish! 
Fragrant and rich soup kharcho is the real pride of Georgian cuisine. Classic kharcho soup made from beef, add a special sauce or dressing tkemali, as well as rice, garlic, spices and tomatoes. Preparing soup for my recipe, you'll get not just a tasty first course, a real Georgian soup kharcho - burning, nourishing and fragrant. 
Watch the video and cook along with me this wonderful soup. 
 
    
    	 After cooking, you get 8 servings 
 
    	 Cooking time: 120 minutes 
 
   
 
   
  
 

 INGREDIENTS 
 
    
    	 1.Govyadina (breast) - 1 kg. 
 
    	 2.Ris - 1 stack. 
 
    	 3.Pomidory - 300 g 
 
    	 4.Luk Onions - 3 pcs. 
 
    	 5.Limon - 1 pc. 
 
    	 6.Pasta tomato - 2 tablespoons 
 
    	 7.Sous tkemali - 1 tbsp. 
 
    	 8.Kinza and parsley - to taste. 
 
    	 9.Lavrovy sheet - 3 pieces. 
 
    	 10.Chesnok - 3 tooth. 
 
    	 11.Perets chili powder - 1 tsp 
 
    	 12.Priprava Suneli or hops - 1 tsp 
 
    	 13.Sol - to taste. 
 
   
 
   
  
 

 COOKING METHOD 
 
    
    	 1.Predvaritelno sliced meat pour three liters of water and cook until tender over low heat, occasionally removing the foam and fat. 
2.Luk finely chop. 
3.Pomidory scalded with boiling water, peel and finely chop. 
4.Melko chopped garlic. 
5.Narubit parsley and cilantro. 
6.Vsypat rice in broth and stir. 
7.Narezanny fried onions with tomato paste, sauce tkemali vegetable oil (or removed when cooking meat fat). 
8.Dobavit soup roasted onion soup and bring to a boil. 
9.Soedenit chopped tomatoes, garlic, chopped herbs, add the lemon juice and stir.
10.Polozhit filling the soup prepared from tomato, bay leaf, seasoning Suneli (or Khmeli Suneli), chili powder, salt, stir and bring to boil. 
11.Snyat pan from the heat and let the soup, covered for 20 minutes. 
12.Pri serving sprinkle the soup with chopped green grub.  
 
   
 
    


 
   
  
 



 
 
    Kharcho lamb 
 
    [image: Kharcho lamb]  
 
    Kharcho mutton for this recipe is prepared in Georgian: walnuts and tkemali, which we also do ourselves. Potatoes and tomatoes will not add. 
 
    Kharcho lamb has its own specifics. It's very delicious and hearty thick rice soup with lots of spices. Kharcho lamb - a good choice if you want to feed the lamb meat a person who does not like a particular flavor of mutton, because the variety of spicy spices covers the smell of meat. 
 
    Everyone knows that the lamb quickly cools, lamb dishes eat only hot. And any soup kharcho after heating at risk of turning to mush, as Rice put in a lot of grub and it swells with time. Therefore, I recommend that you prepare a grub lamb at once - for example, for a large feast with friends.  
 
    
    	 After cooking, you get 4 servings 
 
    	 Cooking time: 120 minutes 
 
   
 
   
  
 

 INGREDIENTS 
 
    
    	 Lamb - 500 g 
 
    	 Onions - 4 pcs. medium size 
 
    	 Rice - 100 g 
 
    	 Plums - 5 pcs. 
 
    	 Walnuts - 100 g 
 
    	 Garlic - 5 cloves 
 
    	 Flour - 1 tbsp. l. 
 
    	 Fresh green - 100 g 
 
    	 Vegetable Oil - 3 tbsp. l. 
 
    	 Salt, seasoning to taste 
 
    	 Water - 2 liters 
 
   
 
   
  
 

 HOW TO COOK LAMB KHARCHO 
 
    [image: Kharcho lamb] 
 
     Lamb cut into small portions, fill with water and put on an intense fire. After boiling, we diminish the fire, remove the foam, salt to taste. Cook, depending on the age of the animal, from one hour to one and a half or even two. 
 
    If you do not have sauce tkemali, it is possible to prepare yourself. Sour plum cook in a little water about half an hour. Rub them through a sieve, throw away the peel and seeds. Garlic is ground and mixed with plums. Add a pinch of coriander, black and red pepper and fry in a pan until thick sour cream, stirring often. 
 
    Bow and finely cut into flour with fried in vegetable oil to a golden color. 
 
    Ready broth can filter for transparency. We send the washed rice and continue to cook in it. Following send rice fried onions, comminuted nuts, tkemali sauce (if you have one ready, enough two or three tablespoons). Try on the salt, pour spices.  
 
    Cook until cooked rice for about 15 minutes to chop fresh herbs pour into the grub at the end, before turning off.  
 
    Before serving, give the brew for a few minutes. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    pomegranate sauce 
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    Pomegranate sauce for this recipe suited to many dishes, not just meat. It is very tasty and the main course gives an intense aroma and a pleasant aftertaste. I recommend to cook the fish sauce and chicken. 
 
    Pomegranate sauce is traditionally prepared in the Caucasus, particularly in Georgia. Everyone knows that the grenades extremely useful and appetizing. Sauce garnet improves blood, hemoglobin increases and strengthens blood vessels. And in the garnet contains 15 amino acids, so the pomegranate sauce will be very useful in vegetarian cuisine. 
 
    In acute and traditional sour-sweet sauces Caucasian garnet often added walnuts. But the recipe pomegranate sauce that I propose below, is considered rare. In this case, it is very simple, as it requires no cooking. All vitamins are retained; I recommend to try! Due to the fact that the sauce does not require heat treatment, it cannot be stored for long periods. 
 
    
    	 Cooking time: 10 minutes 
 
   
 
   
  
 

 INGREDIENTS 
 
    
    	 walnut, 10 pieces. 
 
    	 grenades, 1 pc. 
 
    	 garlic, 1 clove 
 
    	 cilantro 4-5 sprigs 
 
    	 salt, a pinch 
 
    	 chili pepper, if desired, to taste 
 
   
 
   
  
 

 COOKING METHOD 
 
    [image: pomegranate sauce] 
 
    Pomegranate purify (need grenades sour varieties). Carefully, so as not sprayed, garnet grains wipe through the metal sieve with a spoon.  
 
    Grind coriander, garlic and nuts. Salt to taste and ground in a mortar to a pulp. 
 
    Fill weight of pomegranate juice, diluted with water 1: 1. Insist 15 minutes. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    This kebab "mtsvadi" - cook meat in Georgian 
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    The secret to cooking barbecue on traditional Georgian recipe? What kind of meat for this approach and how to prepare it? Read about it in the recipe.


In Georgia, the barbecue is called - mtsvadi. But this does not mean that there is meat cooked in the same way as we do. Georgian shashlik mtsvadi has its own, is not similar to the preparation of our technology. More precisely, it is, of course, it is similar, but has significant differences. For example, for mtsvadi meat is marinated in general! Yes - surprisingly so - strange, but true. 
 
    Important: Meat for barbecue should be fresh, even fresh meat can be used. Frozen meat prepared in this way is not worth it. Only truly high-quality meat cannot marinate. 
 
    Lack of marinating is intended, first and foremost, to preserve the taste and juiciness of natural meat. A distinctive flavor Georgian shish kebab gives the vine - exclusively on these coals in Georgia decided to cook barbecue. If you do not have a rod - not a problem, use the usual options, but what does the rest of the recipe. I'm sure you will like this version of shish kebab. 
 
    This is a great option barbecue in situations where there is no marinating time. 
 
    
    	 After cooking, you get 6 servings 
 
    	 Preparation time: 30 minutes 
 
   
 
   
  
 

 INGREDIENTS 
 
    
    	 pork, 1-1.3 kg (cooled / steam) 
 
    	 onion, 1 pc. (Red) 
 
    	 grenades, 1 pc. (not necessary) 
 
    	 black pepper (freshly ground) 
 
    	 salt 
 
   
 
   
  
 

 HOW TO COOK A REAL BARBECUE "MTSVADI":
[image: This kebab "mtsvadi" - cook meat in Georgian]  
 
    Meat rinse and blot with paper towels and cut into medallions across the grain (as always, I recommend taking a pork neck - it turns out the best shish kebab). 
 
    Cut the medallions on long pieces, then each cut across a few more pieces (not large, but not too finely). 
 
    Put sliced meat in a deep bowl, begin to knead with his hands to tack (not salt - a barbecue is salted during cooking), then strung on skewers. 
 
    The grill until coals burn the vine, put it so that the meat was just a short distance from the coals - 3-4 cm, pepper and salt, and start frying. 
 
    Roast skewers to browned on one side, then turning and pepper and salt, fry on the other hand - the total cooking time should not be more than 20 minutes. 
 
    Ready skewers with meat removed via Lavish or other means, to spread into a deep container. 
 
    Cut the red onion into rings, sprinkle them meat. 
 
    Ripe pomegranate rinse, not peeled mash your hands, then make a hole in it and pour the juice over the meat and onions and mix well. 
 
    Georgian Serve skewers to the table hot. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Ajapsandali - flavored stew in Georgian 
 
    [image: Ajapsandali - flavored stew in Georgian] 
 
    Ajapsandali - a typical seasonal dishes, his season - mid-summer, when keeping up with all the necessary components of this culinary symphony: eggplant, peppers, greens, tomatoes ... and even more to say - Ajapsandali - a regional dish and the optimal region is the South - the Caucasus, the Mediterranean and other similar climate of the globe.

The reasons for this are clear, and I will not go into their interpretation. In a nutshell - we all know that winter greenhouse vegetable is much inferior to the summer ground, let alone imported. But sometimes that's among the Central Russian winter there is an acute desire to remember the summer - and have to put up with this deficiency. If a formal approach, it vegetable stew with the dominant role of the eggplant. Methods for the preparation and composition Ajapsandali actors vary widely, it is possible that you, too, my version somewhere met. 
 
   
  
 

 INGREDIENTS 
 
    
    	 Eggplant - a couple of rather well-fed, will draw somewhere in grams per 700, 
 
    	 Bow - about half the weight of eggplant - 250-300 gr. 
 
    	 * Tomato trade winds - 500 gr. 
 
    	 Garlic - half a head, 
 
    	 Carrots - 150-200 gr. 
 
    	 Sweet pepper - one or two, 
 
    	 Burning pepper - one, 
 
    	 Sunflower oil - 100ml. or more, depending on taste, 
 
    	 Herbs - cilantro, parsley, dill, basil and most importantly and primarily red  
 
   
 
   
  
 

 COOKING METHOD 
 
    
    	 1. Eggplant previously held some training - it's on the case. that suddenly they have bitterly. Cut eggplant in half lengthwise and then crosswise into semicircles about half a centimeter thick, put in an enamel bowl, sprinkle with salt and mix well. Leave for half an hour, empty blank juice and a little. Then add them in a colander, washed with cold water, drained and carefully paper towel. 
 
    	 2. saucepan or a roasting pan warm up the oil and fried eggplant on both sides to light brown color. Pour the slide is not necessary, it is better to fry a number of batches. Fried eggplant we shift into a bowl, cover with a plate, so as not to cool down. 
 
    	 3. In a roasting pan pour onion, sliced into half rings, planed thin carrots into cubes and lightly fry them, stirring in the remaining oil from the eggplant. you can add oil if necessary. 
 
    	 4. On the thus prepared fried onion laid eggplant. 
 
    	 5. Top put sweet pepper, seeded and cut into strips. Add to it garlic cloves. 
 
    	 6. Pour over the tomato trade winds box * - 400-500 grams will be enough. 
 
    	 7. Add the fresh basil, if not fresh, you can use dried. Clearly, this ersatz, but still better than nothing. This amount of vegetables you need about one and a half tablespoons of dried basil. 
 
    	 8. And in the end put the chopped fresh herbs. 
 
    	 9. Further salt, stir, put burning pepper. 
 
    	 10. Cover with a lid and put in the minimum fire, but better. Toy liquid that give vegetables are usually enough to almost everything is ready for a couple, if you see that a little liquid - add half a glass of water or white wine. 
 
    	 After about 30 minutes, you feel the breath-taking smell Ajapsandali, suffer more for about 10 minutes, and you can open the lid and enjoy what you got :) 

Is it possible to enjoy hot and cold - but always with crispy fresh bread :) 
 
    	 * Tomato Passat 
Passat has a thick consistency, it is made on the basis of pureed tomatoes without skin and bones and is used to make tomato soup, mashed potatoes, meat and various sauces. It is possible to buy a ready, but is easy to cook and himself. 
 
    	 To prepare the sauce, you will need 1 kg. tomatoes 1 medium size onion, 1-2 h. l. salt, 1 bunch basil. 
 
    	 Scald the tomatoes, remove the peel and finely chop with them. Also chopped onion and fry in the vegetable oil until golden brown. When the onions browned, add tomatoes to it. The resulting mixture simmer 25 minutes, during which time the excess moisture must evaporate. For 10 minutes until cooked, add salt and chopped basil. 
 
   
 
    Sometimes a prescription under the trade winds meant rubbed through a sieve pulp tomato, without pips and skins. You can make a trade wind from the pulp and canned tomatoes, cut them in a blender. 

Bon Appetite! 
 
    


 
   
  
 



 
 
    Odzhahuri (Georgian cuisine) 
 
    [image: Odzhahuri (Georgian cuisine)] 
 
    The word "Odzhahuri" in Georgian "family" that is the dish for the whole family. 
  
 
   
  
 

 INGREDIENTS 
 
    
    	 Pork (neck) 400g 
 
    	 potatoes 600g 
 
    	 onion 1pc 
 
    	 Garlic 4 cloves 
 
    	 tomato 1pc 
 
    	 Vegetable oil for frying 
 
    	 Herbs to taste 
 
   
 
   
  
 

 COOKING METHOD 
 
    
    	 Pork cut into cubes ok.2 * 2cm, onion - half rings. Meat fry until golden brown, add onions. Is set aside. 
 
    	 Potatoes cut into large. Fry in oil until tender. 
 
    	 Tomatoes cut into thin slices (I had the cherry, they - in half). 
? Now connects the potatoes and meat, add the garlic (through spadefoot), tomatoes. I also added pickled mushrooms, although you can do without them. 
 
    	 Greens finely chop and sprinkle with our meal. All the mix, cover with a lid and leave for 5 minutes, so that all the ingredients given its fragrance. 
 
   
 
    


 
   
  
 



 
 
    Chakhokhbili Chicken 
 
    [image: Chakhokhbili Chicken] 
 
    Chicken in a fragrant sauce, with garlic and herbs. Tasty, juicy and flavorful dish. The recipe is quite simple and unpretentious in preparation. 
 
   
  
 

 INGREDIENTS 
 
    
    	 Chicken - 600-800 g 
 
    	 onions - 1 pc. 
 
    	 tomato paste - 2 tbsp. l. 
 
    	 Garlic - 3-4 cloves 
 
    	 sugar -. 1 tsp. 
 
    	 salt - to taste 
 
    	 corn starch - 1 tbsp. l. (If desired, to thicken the gravy) 
 
    	 green pepper - to taste 
 
   
 
   
  
 

 COOKING METHOD 
 
    
    	 With chicken skin removed. I took chicken thighs. 
 
    	 Cut thighs into 2 parts. 
 
    	 I put chicken on a dry frying pan with non-stick coating. Cover and put on medium heat. Thus Chicken allocated a certain amount of own fat and do not have to add it later. 
 
    	 I fry chicken. 
Onions cut into cubes, garlic finely. All add to the chicken. 
Lightly fry. 
 
    	 Flooded with water by 2/3. 
Add the tomato paste, salt, sugar, spices. 
 
    	 Extinguished until fully cooked chicken for 30-40 minutes. 
 
    	 I like a thick sauce, so spread the cornstarch in 1/3 cup of water and add to the chicken. 
At the end of the putting green. 
Chakhokhbili Chicken delight and a view, and taste. 
Bon Appetite! 
 
   
 
   
  
 



 
 
    Carrots stuffed with nuts 
 
   
  
 

 [image: Carrots stuffed with nuts]
  
 
    This unusual dish can be served for lunch or dinner as a side dish or a separate dish. This recipe Georgian cuisine carrots, stuffed with nuts, a very tasty and fragrant.


Stuffing - a popular technology of preparation of various dishes. Often we bell peppers, eggplant, tomatoes, apples and other foods, but carrots for this rarely used, so this dish is quite possible to be classified as unusual. 
 
    Serve stuffed nuts carrots, prepared according to this recipe, it is possible both as garnish or as a separate dish with a vegetarian or vegetable nutrition. The recipe belongs to the Georgian kitchen, where this option is very popular cooking carrots. Try it and you! 
 
    
    	 After cooking, you get 4 servings 
 
    	 Preparation time: 40 minutes 
 
   
 
   
  
 

 INGREDIENTS 
 
    
    	 carrot, 500 g 
 
    	 walnut, 60 g 
 
    	 garlic cloves 2 
 
    	 onion, 2 pcs. 
 
    	 vegetable oil, 2 tablespoons 
 
    	 coriander, 2 tsp (Dried) 
 
    	 dill, 1 teaspoon (dried) 
 
    	 vinegar, 1 tsp (wine) 
 
    	 cloves, 1/2 tsp (Powdered) 
 
    	 black pepper 
 
    	 salt 
 
   
 
   
  
 

 HOW TO COOK STUFFED WITH NUTS CARROTS: 
 
    
[image: Carrots stuffed with nuts]  
 
      
 
     Rinse carrots and clean, align, cut the rough places, so that it gently round. 
 
    Acute long knife cut carrot core, leaving about 5mm wall without disturbing the integrity of the vegetable. 
 
    Share carrots with holes in a pot of boiling salted water and boil until soft, making sure that it does not seethe, control of water and cool. 
 
    Finely chopped onion, vegetable oil fry 3-4min, stirring, then add the cores of shredded carrot, to extinguish their softness. 
 
    Finely chop the garlic and nuts, add fresh or dried coriander, salt, grind products together in a mortar or a mix. 
 
    Connect braised onions and carrots with a nut mass, pepper and season all spices, sprinkle wine vinegar and mix until uniform. 
 
    Stuff the cooked carrots mass out onto a plate and sprinkle with dill and serve. 
 
    Bon Appetite! 
 
      
 
    Stuffed carrots and other products can be: turkey, chicken, beef, or any other meat, vegetables, etc. - choose the toppings to taste. 
 
    


 
   
  
 



 
 
    Khashlama Chicken 
 
    [image: Khashlama Chicken] 
 
    Khashlama Chicken - a hot dish of poultry, vegetables and spices in their own juice. How to cook a delicious chicken Khashlama read below? 
 
    Khashlama - a dish popular in Armenia and Georgia, where most of it is made from beef or mutton. Khashlama Chicken no less tasty for its preparation takes less time, and the dish turns out diet. After all, no oils and it does not require. Spicy healthy food is languishing in a cauldron or a thick-walled pot in its own juice. 
 
    Wonderful Khashlama Chicken can be cooked like at the plate, and at the stake. You do not even have to stir a dish - this recipe is considerably save time. 
 
    Another convenience Khashlama is that for him there is no clear and strict proportions of the ingredients and the products themselves may be varied: for example, instead of taking potatoes zucchini (or put together two vegetable), add the quince or eggplant. However, do not regret the meat and onions, let Khashlama will be juicy and hearty. Meat, onions, tomatoes and peppers - the main ingredients Khashlama. 
 
    
    	 After cooking, you get 8 servings 
 
    	 Cooking time: 120 minutes 
 
   
 
   
  
 

 INGREDIENTS 
 
    
    	 chicken carcass 1 
 
    	 tomato, 800g 
 
    	 potatoes, 250 g  
 
    	 onion, 2 pcs. 
 
    	 bell pepper, 2 pcs. 
 
    	 carrots, 1 pc. 
 
    	 eggplant, 1 pc. 
 
    	 beer, 1 glass 
 
    	 salt to taste 
 
    	 garlic, to taste 
 
    	 herbs, to taste 
 
    	 spices to taste 
 
   
 
   
  
 

 HOW TO COOK CHICKEN KHASHLAMA 
 
    [image: Khashlama Chicken] 
 
    Washed chicken cut into portions and dry wipes. Lightly fry it on a dry frying pan without oil - the meat barely grabbed a crust. 
 
    Spread the chicken in the kettle, sprinkling salt. 
 
    All vegetables cut into large pieces, onion - rings. Shred greens. 
 
    Chicken sprinkle greens, then put the sweet pepper, then a layer of onion, carrot, potato hereinafter, eggplant and then finally with tomatoes leaked during slicing juice. 
 
    Put the kettle (or pan) over medium heat and pour a glass of light beer quality. 
 
    After boiling, the fire diminishes to a minimum. Leave to simmer half an hour under the hood. 
 
    In five to ten minutes before turning off the spices and sprinkle with minced garlic. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Eggplant in Georgian 
 
    [image: Eggplant in Georgian] 
 
    Eggplant in Georgian - spicy, savory snacks, with its spicy flavor and original taste. We offer you a quick recipe for eggplant in Georgian, wherein the availability and simplicity. 
 
    Eggplant in Georgian pertinent to vegetable table, love them and vegetarians. At any Georgian feast sure to be filed, these unparalleled eggplant with peanut sauce. In combination with walnut eggplant is very hearty, nutritious. All the ingredients are snacks, which we prepare today, bring the body a huge favor. 
 
    A few words on how to choose the right eggplant. 
 
    Good eggplant has a smooth beautiful color, it does not brown or brown, no spots, scratches, rot, cuts, wrinkles. He's not slick, not dried, not easy, but dense and resilient, easily restored by pressing a finger. 
 
    Buy not too large eggplant, large lot of nitrates. In eggplant stalk must be, otherwise it is overripe or rotten fruit. 
 
   
  
 

 INGREDIENTS 
 
    
    	 eggplant, 4 pcs. 
 
    	 walnut, 150g 
 
    	 onion, 1-2 pcs. 
 
    	 vinegar (apple or wine), 3 tbsp. l.  
 
    	 garlic cloves 3 
 
    	 parsley root, beam 
 
    	 cilantro, beam 
 
    	 coriander, a pinch 
 
    	 chili pepper, a pinch 
 
    	 salt to taste 
 
    	 Vegetable oil, for frying 
 
   
 
   
  
 

 HOW TO COOK EGGPLANT IN GEORGIAN 
 
    [image: Eggplant in Georgian] 
 
    Eggplant sliced to a thickness of about half a centimeter. Put in salted water for 30 minutes. 
 
    Walnuts shred blender. Mix with finely chopped herbs, salt, vinegar, spices and crushed garlic. Mix well. 
 
    eggplant and fried in oil to a golden shade. On hot slices put the stuffing, turn twice or rolls. 
 
    Thin rings sliced onions. Put the eggplant in the dish, shifting onions. 
 
    Leave to cool snacks and soak. Before serving, decorate with greens and pomegranate seeds. 
 
    Bon Appetite! 
 
      
 
    You can also do not rolls and slices of eggplant, spreading the filling between the two circles, and on top put the onion rings. 
 
    


 
   
  
 



 
 
    Manty with meat 
 
    [image: Manty with meat] 
 
    Prepare this recipe fragrant dumplings with meat - it's incredibly tasty dish that will appeal to you and your families! 
 
    Manta - a Georgian dumpling with large size and interesting shape. To be satisfied, the average person is enough only 3-4 manta ray, or even less, because they are easier to cook than smaller dumplings, although here it is possible to argue. However, everyone has their own tastes, and they do not argue! 
 
    According to this recipe you can prepare wonderful dumplings with minced meat of any on your taste - use pork, beef, lamb, chicken or minced meat mixed options, how do you like that better! 
 
    
    	 Cooking time: 120 minutes 
 
   
 
   
  
 

 INGREDIENTS: 
 
    
    	 pork, 500g 
 
    	 beef, 500g 
 
    	 wheat flour, 700g 
 
    	 water 250ml 
 
    	 butter 100g 
 
    	 onion, 5pcs 
 
    	 potatoes, 2 pieces 
 
    	 egg, 2 pieces 
 
    	 cornmeal, 2st.l. 
 
    	 cumin, 1ch.l. 
 
    	 pepper 
 
    	 salt 
 
   
 
   
  
 

 HOW TO COOK DUMPLINGS WITH MINCED MEAT: 
 
    
[image: Manty with meat]  
 
     Mix the corn flour with a 420g wheat. 
 
    Eggs connect with ice water, add 1 teaspoon salt mix, knead from this slurry and flour mixture dough by making a recess in the flour and pouring it into the egg mixture. 
 
    First, knead the dough with a fork, then - put on a floured surface and continue kneading for 20 minutes. 
 
    Cover dough with a wet towel, laying in a plate, for 1h and kept at room temperature. 
 
    Peel and finely dice chop the onion and meat twist in a meat grinder with a large grille, clean and on a fine grater rub the potatoes and mix all the prepared ingredients, pepper and salt, add the cumin, pounded into powder, cover with minced film and leave for 20 minutes, making in film holes to mince breathing. 
 
    Divide dough into 3 equal parts, each roll into a ball, each ball rolls on floured surface to a thickness of 1 mm, cut circles of large diameter, on each lay 1 tablespoon mince, add small piece of butter, molded mantle. 
 
    Boil the dumplings ready to double boiler about 20-30min until tender. 
 
    Bon Appetite! 
 
    If you do not have a double boiler, you can use a regular pan: pour a little water into it to put deep dish, grease it with oil, put it in Manti, cover the pan with a lid and cook for 20-30min. 
 
    


 
   
  
 



 
 
    "Penovani" with cheese 
 
    [image: "Penovani" with cheese] 
 
    Prepare this recipe delicious Georgian dish "Penovani" stuffed with cheese. 
 
    Penovani - it's the same thing as hachapuri. Only caveat is that Penovani - this is one of the varieties of khachapuri, and prepare it only unleavened pastry. A hachapuri may be prepared from any of the test, including milk, yoghurt, water, various types of puff pastry, with and without the egg, fried or baked form. 
 
    The name of such a khachapuri "Penovani" is translated from Georgian as "without yeast puff pastry." Traditionally, it is prepared in one portion to a standard size pan. 
 
   
  
 

 RECIPE "PENOVANI" WITH CHEESE 
 
    [image: "Penovani" with cheese] 
 
    500-600 g of wheat flour for rolling  
 
    250 g butter margarine 
 
    250 ml water 
 
    2 tsp vinegar 
 
    1 egg 
 
    Filling: 
 
    600-700 g of unsalted cheese Brine 
 
    1 egg wash to 
 
    While preparing the dough: 30 minutes
Total cooking time: 120 minutes 
 
   
  
 

 How to cook Georgian Penovani cheese: 
 
    Knead a soft dough from sifted flour with water, egg and vinegar - it should have a uniform. 
 
    Divided into three roughly equal parts of margarine. 
 
    Roll dough into a rectangular formation, to lubricate its entire surface softened margarine (third) folded envelope again roll in the same rectangle, spread the second portion of margarine, still folded again, roll and lubricate the third time, folded and covered with film to remove at 1.5 hours in the refrigerator. 
 
    In a thin layer of dough roll it out to survive, put the stuffing on top of grated cheese on a coarse grater, smooth, gather the dough corners to the center, them carefully, turn the work piece, then roll out the dough with a filling inside on the size of the pan. 
 
    Share Penovani on oiled baking, coat with beaten egg and send heated to 180-degree oven, oven 30-40min to light and beautiful golden browning. 
 
    Hot ready Penovani cut into portions pieces and serve. 
 
    Bon Appetite! 
 
    Serve Penovani traditionally made with tea or with cold milk. 
 
    


 
   
  
 



 
 
    Meat in Georgian 
 
    [image: Meat in Georgian] 
 
    Meat in Georgian - it is very tasty. Post this dish can be on the holiday table as hot. Read the recipe, how to cook mouth-watering meat Georgian. 
 
    Georgian cuisine is characterized by the fact that the meat dishes there are prepared with a special love and delicacy, but uses the simplest and affordable products. If you want to cook tasty meat - cook it in Georgian, that such a recommendation will give you many connoisseurs of this cuisine and lovers of meat dishes. 
 
    According to this recipe, you can make a very tasty meat in Georgian, using a minimum of ingredients. 
 
    


 
   
  
 



RECIPE OF MEAT IN GEORGIAN 
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    1 kg of the meat pulp pork / beef 
 
    2 tablespoons honey 
 
    1 tablespoon 10% cream or yogurt and lemon juice 
 
    herbs (basil, cilantro, parsley, dill, rosemary) 
 
    salt 
 
   
  
 

 How to cook the meat in Georgian: 
 
    Pork or beef washed, wet paper towel, cut into large pieces of rectangular shape of about 3 to 5cm. 
 
    Take fresh or dried herbs (and can be dried and fresh), mix them with salt and ground black pepper, put in a mixture of meat, add lemon juice and honey, mix thoroughly hands. 
 
    Remove the meat to marinate in the fridge for 3-4ch or longer. 
 
    Marinated meat from the refrigerator, wait until it reaches room temperature, add sour cream, stir and put the meat in a baking dish greased with oil. 
 
    Bake Georgian meat in the oven at 180 degrees (Porcine - 1h, beef about 1.5) until cooked and browned. 
 
    Put cooked meat on a dish, decorate to taste and serve on hot. 
 
    Successful preparation! 
 
    


 
   
  
 



 
 
    Tkemali recipe for plum 
 
    [image: Tkemali recipe for plum] 
 
    In this recipe, we will talk about the preparation of traditional Georgian tkemali sauce of plums. 
 
    Tkemali - sauce, which is considered one of the traditional Georgian cuisine. It is usually served with a variety of dishes, including meat, fish, poultry, meat, and various vegetables, etc. The main ingredients of the sauce are plum, garlic and various herbs also may be used instead plum, sloe (sloe plums and hybrid). 
 
    In this recipe, we will tell about cooking tkemali sauce of plums. 
 
    For the sauce tkemali better to take a plum varieties of the same name, but use the plums that grow in your area, too, is not forbidden. The main thing - they have to be acidic or sour. 
 
   
  
 

 RECIPE TKEMALI PLUMS 
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    1 kg plums 
 
    garlic 
 
    1/4 cup water 
 
    2 tablespoons chopped herbs (dill and cilantro) 
 
    1/4 tsp dried hot peppers / fresh hot peppers 
 
    sugar and salt to taste 
 
   
  
 

 How to cook a homemade sauce of plums tkemali: 
 
    Rinse the plums, put in a pan, pour a quarter cup of water over medium heat, bring to a boil, boil, stirring occasionally, 10 minutes - too much plum seethe should not, but the peel should start to fall behind. 
 
    Tilt plums in a colander, drain the liquid into a separate bowl. 
 
    Wipe plum through a blender or separating pre-pits and peels. 
 
    Strongly grind or chop finely with a knife greens, peel and pass through a press garlic, if using fresh hot pepper - finely chop it. 
 
    Pureed plum puree to put on the fire, add sugar - about 2st.l. or to taste salt and about 1,5-2ch.l. or to taste, bring to the boil, stirring continuously. 
 
    Share to plum puree garlic, parsley, and pepper, boil for about 2-3 minutes, removing the formed foam. 
 
    Ready sauce tkemali plum put in sterilized jars or bottles, close-calf covers, wrap up and leave so until it is completely cool. 
 
    Remove sauce tkemali for storage in a cool place. 
 
    Successful preparation! 
 
      
 
    In the fridge so the sauce can be stored for several months. If you do not like cilantro, you can replace it with parsley. 
 
    


 
   
  
 



 
 
    Lobio of red beans 
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    Lobio - one of the signature dish beloved by many people in our country Georgian cuisine. In this recipe, we'll show you how to cook Lobio of red beans. 
 
    Dish of preparation which will be discussed very, very tasty, and its base is in this case red beans. The fact is that for the preparation Lobio can be used boiled beans of different varieties, and they, as we know, there are many. This option Lobio of red beans - incredibly delicious sweet red beans, juicy onions and tomatoes, mild acidity, achieved expense of vinegar, as well as the incredible aroma of herbs - oregano and mint. This dish should be prepared to impress family and friends! 
 
   
  
 

 RECIPE LOBIO OF RED BEANS 
 
    [image: Lobio of red beans] 
 
      
 
    300 g red bean 
 
    120 g of walnut purified 
 
    60 ml of vinegar and 30% vegetable oil 
 
    3 onions, tomatoes, and garlic cloves 
 
    1 bundle of fresh cilantro 
 
    1 tablespoon dried oregano and mint 
 
    1 tsp hops-suneli 
 
    1 pinch of ground red and black pepper 
 
    salt 
 
   
  
 

 How to cook red bean Lobio: 
 
    Beans fill in a night or 6-8ch cold water. 
 
    Wash, dry coriander, green separated from the stems, chopped stalks, put in a glass or ceramic ware, pour vinegar, cover, put into the refrigerator overnight. 
 
    After enduring beans in water, then it was washed, put into a pot, pour the cold water so that the liquid slightly covers the beans, boil, boil at moderate heat, covered for 45-50min to readiness. 
 
    Peel and coarsely chop the onion, wash the tomatoes, remove their skin, scalded with boiling water, cut into cubes of 1 cm. 
 
    In a frying pan in hot oil to fry the onions until browning, put the tomatoes, put on a strong fire 10 minutes, stirring occasionally. 
 
    Grind a knife walnut, finely chopped green coriander, peel garlic cloves, rinse. 
 
    Put onions and tomatoes in a pan, put the marinated coriander stalks, as well as nuts and greens. 
 
    Pour into a saucepan seasoning and spices, salt the taste, add the garlic passed through the press. 
 
    Mix well, over low heat, covered 10 minutes to warm up, then put the beans, stir and cook for 10 minutes over low heat, covered. 
 
    Ready Lobio red beans out onto a plate or plates, serve, decorate with mint and coriander. 
 
    Bon Appetite! 
 
      
 
    Lobio sharpness can be adjusted with a sharp pepper, if you like witty - add more. 
 
    


 
   
  
 



 
 
    Skewers of chicken in Georgian 
 
    Ingredients: 

Chicken fillet - 1 kg 
Garlic - 1 clove 
tomato paste - 2 tbsp. spoons of 
salt and pepper - to taste 
Sugar - 3 tbsp. spoons 
Spices - 2 tbsp. spoons of 
water - 1 liter of 

Servings: 4 
How to cook "Chicken shashlik in Georgian" 

Coarsely chop the chicken. Mix it with finely chopped garlic, tomato paste, salt, pepper, sugar and spices. 
Mix and pour a liter of water. We put in the refrigerator overnight. 
The next day, the water is drained, meat threaded onto skewers. 
Roast over the coals until done. 
Serve with fresh vegetables. Bon Appetite! 
 
    


 
   
  
 



 
 
    Meat in Georgian in the oven 
 
    [image: Meat in Georgian in the oven] 
 
    It has long been known that the Georgian cuisine is famous for its meat dishes, their variety, delicate taste, great ways to prepare meat for cooking, spices and sauces. Simple recipe suggestions below will help cook at home Caucasian cuisine delicious dish without any problems. The same method of marinating meat and suitable for barbecue. 
To prepare the meat in Georgian fits any meat: beef, pork, lamb, rabbit, poultry and, of course, a lot of herbs and spices - as is customary in Georgia. 
To prepare this tasty dish, use the 
following products: 
- Meat any (pulp) - 1 kg 
- Honey - 2 tbsp. l. 
- Lemon juice - 1 tbsp. l. 
- Sour cream - 1 tbsp. l. 
- Salt, pepper and other spices - to taste
- Fresh herbs: dill, parsley, rosemary, cilantro, basil - amount to taste. 
Preparation 
Cut the meat into large pieces (bigger or smaller -. To your taste) 
Greens (preferably, the presence of all five species) finely chop and mix. 
Mix the meat with herbs, squeeze of lemon juice and honey. 
Season with salt and pepper, add other spices (optional), and all carefully mix. 
Place the mixture in the refrigerator for 2-3 hours, to marinated meat. 
Remove the meat from the refrigerator, add to the cream, mix well and place on baking sheet. 
 
    


 
   
  
 



Baked perch stuffed with rice and mushrooms 
 
    [image: Fish in foil with lemon] 
 
    Ingredients:
1 large perch (weighing about 1.5 kg)
1/2 cup of rice
200 grams of mushrooms
1 large onion
1 lemon
50 g butter
1/2 parsley
1 teaspoon ground coriander
salt, ground black pepper 
 
    Preparation: 
Sudan clean, gut and rinse. With a knife, make a few cuts on the sides. Sprinkle fish half lemon juice, rub salt, pepper and ground coriander outside and inside. Until the fish is marinated, boiled rice until tender in salted water glass. Melt the butter in a large frying pan and fry the chopped onion until golden brown. Add the sliced mushrooms and fry for about 10 minutes. Mix the cooked rice with fried mushrooms and chopped parsley. 
Stuff perch filling seal abdomen toothpicks or sew culinary thread. Put stuffed perch on a large sheet of foil, greased. The incisions to insert the remaining slices of lemon cut in half. Fish wrap in foil and baked in a preheated oven to 200 degrees from 30 to 40 minutes. Serve the fish on lettuce leaves. 
 
    As you can see the fish in foil - a truly versatile dish. Using a variety of vegetables, spices and supplements, you will receive every time a new dish that will please you, your household and guests a great taste and health benefits. Bon Appetite! 
 
    


 
   
  
 



 
 
    Soup with sorrel 
 
    If you have a cottage - always their sorrel plant. Space it takes up a bit and vitamins will supply you from spring to autumn. Villas not - buy a pair of beams grandmothers. 
 
    Soup with sorrel, perhaps the simplest dish that can be prepared from this delicious and useful spring grass. It can cook meat broth, hearty and rich, and it is possible to prepare a vegetarian dish for the joy of all dieters and calorie. We will provide complete freedom of choice! 
 
    [image: Soup with sorrel] 
 
    Soup with sorrel with chicken breast 
 
    Ingredients:
1 chicken breast (with skin and bone),
4-5 potatoes,
1 carrot,
1 onion,
1 bunch of sorrel,
1 bunch of nettles (if available),
1 egg,
1 tbsp. tomato paste,
herbs, vegetable oil, salt, pepper. 
 
    Preparation: 
Chicken breast entirely boils until cooked, remove from broth. In the boiling broth Put the potatoes, diced. Separately prepare: vegetable oil until golden brown fry sliced onion and grated carrot, stirring. Nettles scald with boiling water and chop. Nettle - a valuable product of the spring, but if it does not, take a little more sorrel. Sorrel reassemble and cut. Raw egg whisk with a fork in a circle. For potatoes, boiled until tender, tomato paste and let simmer a bit and put the sorrel and nettles. Stir the soup spoon and pour a thin stream loose egg. Cut the breast, put into the soup, warm and still pour into bowls, sprinkle with herbs. 
 
    If you do not like the egg flakes in the soup, do not add the egg. The soup with sorrel can add sour cream. 
 
    Chicken breast can replace any parts of the chicken. 
 
    


 
   
  
 



 
 
      
 
      
 
    Soup with sorrel and pork 
 
    [image: Green soup with sorrel] 
 
    Ingredients:
200-400 g pork chops,
6-8 potatoes,
3-4 beam sorrel,
2 stalks leeks,
2 dill beam
2 parsley,
500 ml of cream,
5 cooked eggs,
½ tsp. citric acid,
salt, ground black pepper - to taste. 
 
    Preparation: 
Pour into a pot 2.5 liter of water, put pork, salt and cook the broth. Potatoes cut into cubes, put in boiling broth and cook until tender. Every green chop, eggs rub on a coarse grater. Add herbs, eggs and cream in a saucepan with the potatoes, bring to a boil and remove from heat. Add salt to taste, pepper and citric acid. It can be replaced with lemon juice. However, acid sorrel should be enough and no lemon. 
 
    How long to cook the greens do not need. Overcooked sorrel becomes too soft. Enough to boil soup and remove from heat. 
 
      
 
    Borsch with sorrel and beans (meat-free)  
 
    [image: Soup with sorrel and egg] 
 
    Ingredients:
4 potatoes,
1-2 onions,
1 carrot,
1 large beam sorrel,
4-6 boiled eggs,
½ stack. beans,
1 tablespoon heaped flour,
1-2 cloves of garlic,
salt, spices, herbs - to taste. 
 
    Preparation: 
Beans pour 3 liters of cold water, put on fire and put to boil. When the bean is almost ready, put in a pan diced potatoes. In the frying pan, heat oil and cook chopped onions and carrots until soft. Add the chopped garlic (not passed through the press, and it is sliced, so tasty) and a spoonful of flour, mix well and heat until the disappearance of the smell of raw flour. Pour a little broth, let boil and pour it into the pan with the broth. There also send the chopped sorrel and herbs to taste, boil over medium heat, then a little and remove from heat. Boiled eggs cut into pieces or slices. They can be put into a common pot or each plate. Serve with sour cream necessarily! 
 
    


 
   
  
 



 
 
    Fish soup with sorrel 
 
    [image: Green soup with sorrel and egg] 
 
    Ingredients:
700-900 g any marine fish or fish fillets,
4-5 potatoes,
1 carrot,
1 onion,
1 small beet (possible without it),
three beam sorrel,
100 ml cream,
2 raw yolk,
1 green beam to taste and if desired,
bay leaf, salt, pepper - to taste. 
 
    Preparation:
Pour into pan, water (about 2.5 L), add salt, pepper, allspice pair peas and bay leaf, place the fish fillet or, put on fire, bring to a boil, reduce heat and simmer for 10-15 minutes prior to availability of fish. Prepare fish on a plate, strain the broth. Saucepan with the broth put back on the fire, put it in diced potatoes, and allows boiling and reducing heat to medium. Meanwhile, grate the carrots and beets on a coarse grater, chop sorrel, onions chop into cubes. In a frying pan with hot oil sauté onion until transparent, then put him carrots and beets, stir and cook until soft. Then add to the pan a little broth, cover and simmer until cooked beets somewhere for 10-15 minutes on low heat. Transfer cooked vegetables to the pan with the potatoes, add the sorrel and let boil borscht. Connect raw egg yolks with sour cream, pour into a saucepan, add herbs to taste, the fish, cover and turn off heat. Let it brew for a little borscht, pods lite and pepper if necessary and serve. 
 
    After preparation of borscht you will have two raw proteins. Whip them with sour cream or milk (add quite a bit), season with salt and bake in a pan protein pancake, fry it on both sides. Cut the pancake strips and add to the dish. 
 
    By the way, soup with sorrel can be cooked with meatballs, and offal, and even just on the water - will still be delicious! 
 
    


 
   
  
 



 
 
    Manna on kefir 
 
    Well still a miracle, this decoy! You want - porridge cook, you want to - bake a cake. However, not all like porridge, but the cake for sure be appreciated by everyone who tried it. After manna on yogurt - plain and loved by many a cake based on semolina, which is made from wheat and serves as an excellent basis for baking? Manna on yogurt - simply irreplaceable thing for us, always suffering from lack of time, modern women. Maniac The main ingredients are, of course, the very semolina, and more sugar, eggs, butter or vegetable oil, baking powder, flour is sometimes added, as well as other ingredients that give flavor and aroma - nuts, poppy seeds, raisins, apples, berries, etc. . 
 
    Prepare a cake is very simple, but first you need to decide - what kind of manna you want to cook, you need to, so to speak, select a base component of Manica, in fact, as is known, it can be prepared in various dairy products: milk, sour cream, kefir, sour milk or yogurt. Manna can be baked in dozens of recipes, and every woman added during cooking your ingredients to make your favorite new flavor of the cake. The most popular among other recipes is manna kefir, it is called a classic, it is used by the majority of housewives. It allows you to get the highest yogurt, gingerbread, porous and delicious manna. Therefore, if you want to practice in the preparation of all kinds of manna, manna to prepare yogurt. The main secret to getting this gentle and delicious cake is indispensable soaking semolina yogurt in order to make it soggy and well swollen. It is left in the liquid for 30-60 minutes, and can be longer (otherwise semolina bad disperse, and grains in the finished cake will be unpleasant crunch on the teeth). Then all the other ingredients are added, thoroughly mixed. Prepared dough goes into a baking dish, pre-greased with butter and sprinkled with semolina, and placed for 40 minutes in an oven preheated to 180-200 ° C. That's all. And now, from theory to practice. 
 
    


 
   
  
 



 
 
      
 
      
 
    Manna on kefir "Classic" 
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    Ingredients:
200 grams of semolina (glass)
500 ml yogurt,
3 eggs,
100 g of sugar,
a pinch of salt
1 sachet of vanilla sugar,
10 g baking powder (or ½ teaspoon baking soda..)
Butter for lubrication form. 
 
    Preparation:
Add the semolina yogurt and leave to swell for 1 hour. Beat the eggs, add salt and sugar, with the help of a mixer. Then add the vanilla sugar and weight disintegrate (or soda). Connect the egg mass and yogurt with semolina and stir. Pour the cooked dough into a greased form and bake at 190 ° C for 40 minutes. To check the readiness of cake, pierce it with a match or a toothpick. If a match (toothpick) dry - ready manna. 
 
    To give the cake a beautiful appearance, you can sprinkle it with powdered sugar, grease or pour fondant icing. 
 
    


 
   
  
 



 
 
    Manna on yogurt with flour 
 
    This interesting manna turns out very tender. The whole secret is that baking powder enters into the fermentation reaction with yogurt not during the kneading and in the oven. 
 
    Ingredients:
1 stack. semolina,
2 stack. kefir,
2 eggs,
100 g of wheat flour,
200 g sugar,
20 g of mayonnaise,
20 g of butter,
10 g of baking powder,
vanilla or cardamom - to taste and desired. 
 
    Preparation:
Mix the semolina, flour and sugar. In a separate container, combine the eggs, yogurt, and mayonnaise, and then join together these two mixtures. Let stand for test 1 hr. Thereafter, melt butter on the stove, cool it, add baking powder and pour in the batter. Baking dish set for 1 minute in a preheated 180 ° C oven, then remove it and lubricate butter. Sprinkle the semolina to the pie is not burnt. Pour the batter into the pan and return to the oven for 40 minutes. After that, remove the finished manna from the oven, let it cool a little and enjoy a delicious dessert. 
 
    If the previous prescriptions seemed too simple to you, and you do not mind experimenting, you have a wide scope for creativity. For example, add a bookmark to the dough before baking any new ingredient to your taste: fresh berries, poppy, chocolate, lemon peel (orange), raisins, nuts or apples. 
 
    


 
   
  
 



 
 
    Manna on yogurt with raisins and cardamom 
 
    Ingredients:
1.5 stack. semolina,
1 stack. yogurt,
½ stack. flour,
1 stack. sugar,
1 tsp salt,
1 tsp soda,
2 tablespoons poppy,
½ tsp Green cardamom (ground),
100 g butter,
slightly vanillin (or peel lemon, orange). 

Preparation:
Mix all the dry ingredients, add oil and yogurt. All mix thoroughly and leave for 30 minutes. Grease a baking dish with butter and sprinkle with flour or semolina. Put the dough into the mold, smooth the surface. Bake cake at a temperature of 180-200 ° C for 40-50 minutes. 
 
    


 
   
  
 



 
 
      
 
    Manna on kefir with apples 
 
    [image: Manna on yogurt with raisins] 
 
    Ingredients:
2 stack. Of semolina, 
150 grams of yogurt, 
3 apples, 
2 eggs, 
1 stacks. sugar,
100 g butter margarine,
½ lemon,
100 g raisins,
a pinch of salt,
½ tsp. soda,
30 g of wheat flour,
20 g butter,
10 g of bread crumbs. 
 
    Preparation: 
Mix the semolina with yogurt and leave to swell for 1 hour. Beat the eggs with a mixer, gradually adding sugar to it. When the air mass becomes, mix it with yogurt inflated in semolina. Mix everything and add the cooled melted margarine. Rub the grated lemon and add to the total weight. Then add in the dough well washed raisins, flour and soda. Apples, not peeled, cut into slices, after removing the seeds. Add the apple slices in the batter and mix. Grease a baking dish with butter, a little pre-heating it in the oven. Sprinkle with breadcrumbs. Pour the batter into the prepared form and put in the oven. Manna Bake 40-50 minutes at 180 ° C. 
 
    


 
   
  
 



 
 
    Manna on yogurt with strawberries 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Yogurt, 
2 eggs, 
1 stack. Flour, 
250 g of strawberries, 
1 stack. Sugar
100g butter
1 teaspoon baking powder,
a pinch of salt. 
 
    Preparation: 
Mix the semolina with yogurt, add salt and leave for 30 minutes. Separate from the egg whites from the yolks. Proteins beat in uniform, fluffy foam. Softened butter, mash with sugar and add the egg yolks. Manna-kefir mixture was mixed with egg-oil and whipped proteins. Add to the total weight of the flour with baking powder and mix well. Wash strawberries, remove the tails, air dry and cut into thin plates. Pour half of the dough in a baking dish, greased with butter, top with strawberries and pour the other half of the dough. Bake in a preheated oven at 180 ° C for 30 minutes, then increasing the temperature to 200 ° C for another 10 minutes. Ready manna can decorate with powdered sugar or powdered sugar mixed with cinnamon, or simply pours the melted chocolate. 
 
    Using the same ingredients, instead of strawberries in the dough during kneading can add one cup of blueberries after all the other components, and you get a surprisingly delicious manna with blueberries. You can also use black currants. 
 
    In our kitty exists a recipe for lovers of condensed milk and bananas. This combination makes the ordinary manna kefir is not only a little bit unusual, but also amazingly delicious. 
 
    


 
   
  
 



Manna on yogurt with bananas and condensed milk 
 
    [image: Manna on kefir] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Kefir, 
1, 5 stacks. Flour, 
1 stack. Sugar, 
250 g of sweetened condensed milk, 
100 g butter, 
3 bananas, 
½ tsp. soda. 
 
    Preparation: 
Connect the semolina, yogurt and sugar. Allow dough to 2 hours at room temperature. Then, add the melted butter and flour mixed with soda, and stir the resulting mass. In greased and floured semolina baking tin and bake dough lay in a preheated 180 ° C oven for 40 minutes. Willingness to check the wooden toothpick. Ready manna removes from the mold and let it cool. When cooled, cut lengthwise into two halves by means of line or thread, and both solid cake lubricates condensed milk. Peeled bananas cut into thin slices. Put sliced bananas on the bottom of Manica, cover the top half and let stand 30 minutes. 
 
    


 
   
  
 



 
 
    Manna on yogurt with coconut 
 
    Ingredients: 
1 stack. Cereals, 
1 stack. Yogurt, 
1 stack. Flour, 
1 egg, 
1 stack. Sugar + ½ stacks. Impregnating
100 g of butter, 
2 bags of coconut shavings (50 g), 
1.5 tsp. baking powder for the dough, 
a little vegetable oil to the dough and mold release, 
½ lemon (juice), 
walnuts or almonds (optional). 
 
    Preparation: 
semolina and coconut kefir pour at room temperature, add the sugar and leave to swell and soften for 30 minutes and then for 1 hour. When semolina swells, pour into a mixture of melted butter, vegetable oil and little sifted flour. Mix everything until smooth (it will not very thick and not too smooth because of the coconut). Baking dish brush with oil and sprinkle with semolina. Pour the batter into the mold, gently smooth out it. If you want, put on the dough walnuts or almonds - if not, cook manna without decoration, lowering the moment. Place dough in a preheated 180 ° C oven and bake for 35-40 minutes. While manna cares, prepare the syrup for impregnation. Pour into saucepan ½ cup water, squeeze the lemon juice and sprinkle sugar. Simmer over a low heat for 10 minutes, stirring. Ready manna, removing from the oven, leaves the form. Pour it prepared syrup and wait for the cake to cool completely. 
 
    


 
   
  
 



 
 
      
 
    Manna on yogurt with sour cream 
 
    [image: Manna on yogurt with coconut] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. yogurt,
½ stack. wheat flour,
3 eggs,
1 stack. sugar,
100 g of butter,
1 sachet of vanilla sugar,
½ tsp baking powder,
a pinch of salt. 
For the cream:
500 g of thick cream,
200 g of powdered sugar,
1 tablespoon lemon peel,
powdered sugar - to taste. 
 
    Preparation:
Beat the eggs in a bowl, add the sugar and whisk thoroughly. Continuing to whisk, add to the weight of yogurt and flour mixed with baking powder, salt and vanilla sugar. Then add semolina, butter and leave for 30 minutes to semolina swollen. In a greased baking dish pour the cooked dough and bake at 180 ° C for 35-40 minutes. For the cream, whisk the sour cream with the powdered sugar and lemon zest. Ready manna cut into 2 or 3 cakes and lubricate the cream cakes. Instead of sour cream, you can prepare the chocolate cream. For it will need: 100-150 g softened butter and the same amount of condensed milk with sugar, 1 tbsp. l. cocoa. Whisk all the ingredients into a homogeneous mass. Instead of cacao may be in a water bath to melt the bar of dark chocolate, cool to room temperature and whip cream - you will get tastier. 
 
    


 
   
  
 



Manna on yogurt without eggs 
 
    Ingredients: 
1 stack. Yogurt, 
1 stack. Semolina, 
½ stack. Sugar, 
½ stack. Raisins, 
2 tablespoons sour cream, 
½ tsp. disintegrate, 
a pinch of salt, 
butter for lubricating forms
vanillin - to taste. 

Preparation: 
Pour the semolina yogurt, stir and leave for 1 hour. Then add the sour cream, sugar, salt, vanilla sugar and baking powder and mix. Raisins rinse and bay hot water leave for 5 minutes. Then press it and add to the dough. Stir the resulting mass. Pour batter into greased butter shape and put in a preheated 180 ° C oven. Manna Bake for 30-40 minutes. 
Manna gets the original, if the dough adds a few spoonsful of honey, or, say, a couple of tablespoons of cocoa powder or instant coffee. 
 
    


 
   
  
 



 
 
      
 
    Manna on kefir "Zebra" 
 
    [image: Manna on yogurt with walnuts] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Yogurt, 
1 stack. Flour, 
1 egg, 
1 stack. Sugar
100 g margarine or melted butter, 
2 tablespoons cocoa, 
½ tsp. soda. 
 
    Preparation: 
Add the yogurt eggs, semolina and sugar. All mix thoroughly and leave the weight for 1 hour, covered with a cloth. Then add the margarine or melted butter, flour and baking soda. Mix well. Then divide the dough in half, one half add the cocoa powder. Fill out the form for baking, pastry alternating with cocoa powder and without it. To do this, pour the batter alternately strictly at the center of the form: 1-2 tablespoons dark dough 1-2 tablespoons light. Bake cake in a preheated 180 ° C oven for 25-30 minutes. Ready manna can effectively decorate a pre-melted white chocolate. 
 
    For holders Multimarket is perfect all recipes Maniac, because in her the cake perfectly baked through, get high, lush and soft. The only thing to do - to measure a smaller amount of ingredients, if your multipara with a small volume of the cup. For the rest, all the recommendations are the same as for baking in the oven. 
 
    Transform an ordinary manna kefir in a birthday cake for the whole family - a simple exercise, fun and very exciting. After all, every time you add a new ingredient that turns a new taste. Therefore, create, create, and radiate wonderful surrounding Maniac kefir. 
 
    


 
   
  
 



Cake with kefir 
 
    [image: Cake with kefir] 
 
    Extremely delicious, fragrant, besides quick to prepare cake with kefir - it is not just a favorite treat both adults and children, but also a very useful product, which includes a wonderful medicine. Yes, you heard right - it is a medicine ... from aging. So-called basic dough ingredient - a valuable, useful and nutritious yogurt. No wonder the centenarians of the Caucasus saw him as a drink and as a great mystery, the secrets of making kefir grains were stored for many years, is able to extend the years and maintain health. 
 
    Knead the dough on kefir is extremely fast and simple, and the result is a light, like a sponge. As a rule, the test itself consists of yogurt, eggs, sugar and flour. If among the ingredients present soda, then use vinegar is not necessary, because the baking soda with the same success can be redeemed yogurt. There are recipes where the dough adds the butter or margarine; it makes cake with kefir slightly drier, but, at the same time, somehow tastier and richer. 
 
    Kefir kneading you can use any fat or any species: bio kefir, bifid with different beneficial bacteria and additives, and other milk products. Whichever yogurt you choose, keep in mind that some of the beneficial properties of kefir are still lost during baking. But what a wonderful result in pastry - a gentle, airy! Among other things, on yogurt cake retains its freshness for a long time. 
 
    Cake recipes with kefir there are so many that you can bake a new pie almost every day, never to repeat over time. Pies differ except that the amount of combined ingredients and, of course, stuffing. It can be sweet and salty. Which only options sweet pies kefir does not exist: Pie on yogurt and jam with fresh berries (cherries, raspberries, strawberries - if the berries are very juicy, you can roll in the semolina, it absorbs the excess juice), fruit (apples, apricots, pears, etc.). You can add a pie on kefir cheese, poppy seed, cinnamon, nuts, and dried fruit, cocoa. For fans of unsweetened baking choice is not at all less: Cake on kefir with all kinds of meat (pork, beef, chicken, and turkey), cabbage, mushrooms, cheese, sausage, eggplant, mix eggs and green onions, fish, there is even a carrot cake with kefir for those who adore vegetables. Those who adhere to a diet, tasty and still want can make your cake with kefir less high-calorie; cook it without the addition of eggs. Absolutely no time stand at the stove? Prepare the fastest pie rather batter is poured into a mold, then placed the stuffing, and on top again, pours batter.  
 
      
 
    The oven must be preheated, the baking of the cake with kefir - 20-40 minutes. Bake the cake in the yogurt can be not only in the oven, but in multivariate. His willingness is determined using a match or a toothpick. If, piercing matches the finished cake in several places, you find that it is dry, all - put a kettle. 
 
    Offering you some cake recipes for yogurt, we sincerely hope that some of them will be your favorite, family, tradition and take pride of place in your notebook cookbook book. 
 
    


 
   
  
 



 
 
    Cake on yogurt with your favorite jam 
 
    [image: Cake on yogurt with powdered sugar] 
 
    Ingredients: 
1 stack. Yogurt, 
1 stack. Jams, 
1, 5 stacks. Flour, 
2 eggs, 
½ stacks. Sugar, 
1 tsp. soda. 
 
    Preparation: 
With jam extinguish soda (bubbles appear and jam will change color). Whisk the eggs with the sugar, mix with yogurt, add flour and knead the dough. Then add to the dough mixture of jam and baking soda and mix well again. Pour batter into a pre-greased baking dish and put in a preheated 180 ° C oven for 20-25 minutes. Check the readiness of cake with the help of a match. If the cake is ready, cool it, cut it in half and jam. The cake can be served hot and not. 
 
    


 
   
  
 



Cheesecake on kefir 
 
    Ingredients: 
200 g of cheese, 
200 g of yogurt, 
1 stack. Flour, 
1 stack. sugar,
3 eggs,
1 large apple,
1 teaspoon soda,
a little salt,
vanilla sugar, cinnamon - to taste. 
 
    Preparation: 
Mix the eggs with the sugar and add the yogurt, sprinkle in baking soda, sugar, a pinch of salt, then the flour and all mix well. Rub on a coarse grater apple, mix it with cottage cheese and add the resulting mass in the dough. Place dough in a greased baking tin and bake the pie in a preheated 200 ° C oven for 30 minutes. 
 
    


 
   
  
 



Chocolate cake with kefir 
 
    [image: Chocolate cake with kefir] 
 
    Ingredients: 
3 stack. Flour, 
300 ml of yogurt, 
3 eggs, 
100 g of butter, 
1 stack. Sugar, 
1 tsp. soda, 
50 g of cocoa, 
chocolate chips - amount of taste. 
 
    Preparation: 
Combine all ingredients, mix thoroughly and place the resulting batter into the pan, greased. Bake chocolate cake 25 minutes in a preheated 200 ° C oven. Ready pie decorates with chocolate or pour melted in a water bath with white or dark chocolate, and sprinkle the chocolate chips on top. 
 
    


 
   
  
 



 
 
    Apricot cake with kefir 
 
    Ingredients: 
2, 5 stack. Flour, 
1 stack. Kefir, 
3 eggs, 
400 g of apricots (available canned) 
1 stack. Sugar, 
100 g of butter, 
1 sachet of vanilla sugar, 
1 teaspoon soda. 
 
    Preparation: 
Knead the dough from buttermilk, baking soda, sugar, softened butter, flour and eggs. It should be the consistency like thick cream. Pour into the prepared baking dish a little more than half of the dough, then put apricots and pour the remaining batter. Bake cake at temperature180 ° C for 40 minutes. 
 
    


 
   
  
 



 
 
      
 
    Apple pie on kefir 
 
    [image: Cake with kefir] 
 
    Ingredients: 
1 stack. Flour, 
1 stack. Yogurt, 
4 medium sweet and sour apples, 
1 stack. Sugar, 
1 tsp. cinnamon or vanilla sugar, 
½ tsp. salt, 
½ tsp. soda. 
 
    Preparation: 
Mix the sifted beforehand flour, baking soda, salt, sugar, cinnamon (or vanilla sugar), pour the entire yogurt and mix well. Peeled apples cut into cubes and place in the dough, again gently stir the resulting mass. In shape, greased and floured lightly uniformly lay out and bake the dough in the oven at 180 ° C for 40 minutes. Ready pie cool without removing from the mold. Then put on a dish and optional lubricate any jam or just sprinkle with powdered sugar. 
 
    


 
   
  
 



 
 
    Carrot Cake on kefir 
 
    Ingredients: 
250 g flour, 
½ stacks. Yogurt, 
½ stack. Sugar, 
1.5 stacks. Grated carrots, 
3 eggs, 
1 tsp. cinnamon, 
and ½ tsp. soda. 
 
    Preparation: 
Mix the flour with the baking soda and cinnamon. Add the eggs, sugar and yogurt, then the carrots and stir the resulting mass. Then lay it in a mold and bake in a preheated oven for 1 hour at a temperature of 200 ° C. Ready cake can be decorated with powdered sugar mixed with cinnamon, and sprinkle with chopped nuts. 
 
    


 
   
  
 



 
 
      
 
    Poppy seed cake with kefir 
 
    [image: Poppy seed cake with kefir] 
 
    Ingredients: 
500 g flour, 
1 stack. Kefir, 
3 eggs, 
2 stacks. Poppy, 
250 g butter, 
300 g of sugar, 
1 teaspoon cloves, 
50 g of crushed walnuts, 
cinnamon - to taste. 
 
      
 
    Preparation: 
In bowl, designed for the dough, add flour, poppy seeds, add the butter, 200 g sugar, 2 eggs, cinnamon, cloves, pour yogurt and knead the dough. Then roll it out and place on a greased baking sheet. Lubricate the egg dough, sprinkle remaining sugar, chopped nuts and bake in a preheated 200 ° C oven for 45 minutes. 
 
    


 
   
  
 



 
 
    Semolina cake with kefir 
 
    Ingredients: 
For the dough: 
1 stack. Yogurt, 
1 stack. Semolina, 
1 stack. Flour, 
1 stack. Sugar, 
2 eggs, 
50 g of butter, 
1 sachet of baking powder for the test. 
For glaze:
100 ml of 20% cream,
2-3 tbsp. sugar,
1 tsp. instant coffee,
1 tsp. starch,
50 g of chocolate,
salt - pinch. 
 
    Preparation: 
Pour the semolina yogurt and leave for 20 minutes. Whisk the eggs with the sugar and pour in the semolina and yogurt. Add the melted butter, salt to taste, baking powder, cup of flour and mix. Put the mass into a mold and bake in oven at 200 ° C for 40 minutes. Then remove from the oven and enjoy a cooking glaze. To do this, pour the cream into a small saucepan and put on fire a minimum. Add to the cream of chocolate, coffee, sugar, salt, and cook, stirring constantly, until sugar is dissolved and chocolate. In a separate bowl, dilute starch with 2 tablespoons of cold water and stirring, pour it into a creamy mass. Cook for one minute, then remove from heat, cool and pour icing cake. 
 
    


 
   
  
 



 
 
      
 
    Cake with kefir with potatoes and cheese 
 
    [image: Cake with kefir with potatoes and cheese] 
 
    Ingredients: 
For the dough: 
3.5 stack. Flour, 
½ stack. Kefir, 
2 eggs, 
100 g hard cheese, 
½ tsp. soda, 
sugar, salt - to taste. 
For the filling: 
5 potatoes, 
100 g of grated cheese, 
and 50 g of butter. 
 
    Preparation: 
Beat eggs with sugar, add soda, yogurt, grated cheese and flour and stir to form soft dough. Peeled potatoes cut into thin slices, salt and fry. The forms for baking, Bed parchment paper and place it in the half of the dough, then filling: half a potato, grated cheese, then the remaining potatoes. The second part of the dough spread on top. Bake in a preheated oven at 180-200 ° C for 40 minutes. 
 
    


 
   
  
 



 
 
    Pie with cabbage on kefir and egg 
 
    Ingredients:
For the dough:
20 tablespoons flour,
300 ml of yogurt,
2 raw eggs,
8 tablespoons mayonnaise,
1 tsp. baking powder. 
For the filling: 
1 medium cabbage, 
4 boiled eggs, 
2 onions, 
and 200 g of grated cheese. 
1 tablespoon soy sauce. 
Salt, ground black pepper - to taste. 
 
    Preparation: 
To begin, prepare the stuffing. Chop cabbage and onion, sauté in a frying pan in a little oil. Add the cabbage sliced boiled eggs, soy sauce, and salt and ground black pepper to taste. Until the filling cools, enjoy a cooking test. With the help of a mixer, whisk the raw eggs, yogurt, mayonnaise, flour, baking powder to the consistency of slightly thick cream. Baking dish brush with butter, sprinkle with flour and pour half of the dough back. Put the chilled dough on the filling and sprinkle with grated cheese on top. Pour the filling remaining dough and baked in an oven set at 200 ° C for 40 minutes. 
 
    


 
   
  
 



 
 
      
 
    Cake with kefir mushroom stuffing 
 
   
  
 

 [image: Cake with kefir fungi] 
 
    Ingredients: 
For the dough: 
1 stack. Yogurt, 
2 stack. Flour, 
200 g of margarine, 
1 teaspoon soda, 
salt - to taste. 
For the filling: 
150 g of dried mushrooms, 
2 onions, 
½ stack. Chopped green onion, 
salt, ground black pepper - to taste. 
 
    Preparation: 
Mix the melted margarine with yogurt and add gradually stir flour, baking soda and salt. Knead the dough and leave it for 40-50 minutes. Dry mushrooms presoak for 1-2 hours in warm water, then finely chop and mix with chopped onions, add salt, pepper, put in a container, pour water so that it covers the mushrooms and simmer over a large heat for 5- 7 minutes. Then, using the colander drain the water and leave it for a while mushrooms to glass excess water. The finished dough roll put into a mold and forms a cake with borders. Top evenly lay the filling, which sprinkle with chopped green onions. Cover lightly stuffing ledges and bake in a preheated 200 ° C oven for 30-40 minutes. 
 
    


 
   
  
 



 
 
    Fish cake with kefir 
 
    Ingredients: 
To test: 
400 ml yogurt, 
3 stack. Flour,
2 eggs,
3 tbsp. mayonnaise,
1 tsp. salt,
1 tsp. soda. 
For the filling: 
2 banks of canned fish oil, 
100 g of boiled rice, 
1 onion. 
 
   
  
 

 Preparation: 
 
    Whisk the eggs with the salt, add the yogurt, baking soda, flour, mayonnaise and knead the dough as pancakes. For the stuffing chop the onion, put canned together with the oil and mash with a fork, add the rice and stir. Grease a baking dish with oil and place the dough half, then all the stuffing and the remaining half of dough. Place in the oven and bake at 180 ° C until ready. When the crust grabs, brush it with beaten egg yolk and then put in the oven until cooked. 
 
    


 
   
  
 



 
 
      
 
    Cake on yogurt with chicken 
 
    [image: Chicken pie on kefir] 
 
    Ingredients: 
To test: 
500 ml of yogurt, 
2 stack. Flour,
1 egg,
3 tablespoons sour cream,
2 tablespoons vegetable oil,
1 tsp. soda. 
For the filling: 
500 g of chicken meat (thigh, breast), 
1 onion, 
salt, seasonings - to taste. 
 
    Preparation: 
Mix the yogurt, egg, baking soda, butter, sour cream and flour and knead the dough slightly softer consistency than dumplings. Divide it into 2 parts. One portion was spread on a baking dish, pre-oiled, and places it on finely chopped onion. Raw chicken separate from the bones, salt, add the seasonings to taste and place on top of the onions (to the chicken was a little juicier, you can mix it with a little mayonnaise). The remaining dough, roll and cover the filling. Place pie baked in a preheated 200 ° C oven for 40 minutes. 
 
    It only remains to add that no matter what you chose to not stuffing your pie on yogurt, thanks to the presence in the test of this truly miraculous drink, will simply delightful! 
 
    


 
   
  
 



 
 
    Manna sour cream 
 
    [image: Manna sour cream] 
 
    Manna sour cream - this is the case when you want something sweet, and fiddle with a virtuoso baking laziness or just once, manna in the cream will come to the rescue. Why on sour cream? In principle, the manna can be baked using any dairy product, kefir and yogurt from (of course, natural) to yogurt and sour cream. But it is on a particularly sour cream manna crumbly. 
 
    In the preparation of Maniac in cream there any special tricks. Only some ingredients - semolina, sour cream, eggs, and a pair yes a handful of flour with baking powder, and that's all there for long. However, like any other recipe, Maniac can be modified by increasing or decreasing the amount of certain ingredients, adding the various products that are converted in a conventional pie product of the culinary arts. Manna sour cream can be prepared without flour or without eggs, thus reducing its caloric content (although, in truth, to get involved in this dessert is still not worth it without measure). If you put in the dough for Maniac nuts, dried fruit or berries, you'll get useful and delicious pastries, which is not ashamed to offer guests. The principle of the preparation of Maniac in the same cream. The only difference between some recipes from each other - while soaking semolina before baking. Some housewives like crunch grains in the finished baked goods, and they knead the dough just before baking. Others do not accept - and kept semolina with sour cream for a few hours, and sometimes semolina soaked overnight. Here, as they say a matter of taste. "The culinary Eden" is pleased to offer you to bake the manna sour cream on one of the suggested recipes. 
 
    


 
   
  
 



 
 
    Manna sour cream 
 
    [image: Manna sour cream] 
 
    
Ingredients: 
1 stack. Semolina, 
1 stack of sour cream, 
1 stack of flour, 
1 stack. Sugar, 
3 eggs, 
½ tsp. soda (or 1 teaspoon baking powder), 
vanillin - to taste. 

Preparation: 
Mix the semolina and cream and let it sit for a while for the swelling of cereals (from half an hour to several hours). Beat eggs with sugar, stir in the sifted flour and baking soda and add semolina swollen. Put vanilla to taste, as well as any filler (nuts, dried fruit or berries). Mix until homogeneous and pour batter into the mold, greased. Put it in a preheated up to 180-200 ° C ovens for 20-30 minutes. Cool ready manna in the form of tilt on a flat dish and decorate to your taste. 
 
    


 
   
  
 



 
 
      
 
    Manna in the sour cream and butter 
 
      
 
    [image: Manna in the sour cream and butter]
  
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Sour cream, 
1 stack. Sugar, 
3 eggs, 
1 tsp. soda 
100 g of butter, 
1.5 stacks. Flour. 

Preparation: 
Mix the semolina with sour cream and leave for an hour for swelling. Whisk the eggs with the sugar, add the melted butter and connect with swollen semolina. Mix the flour and baking soda and add to the dough. Mix thoroughly and pour into prepared pan (it is possible to coat with oil and sprinkle with breadcrumbs). Bake at 180-190 ° C for 35-40 minutes. 
 
    


 
   
  
 



 
 
      
 
      
 
    Manna in cream with pumpkin 
 
    [image: Manna in cream with pumpkin]

  
 
    Ingredients: 
2 stack. Pumpkin, grated on a fine grater, 
1.5 stacks. Semolina, 
1 stack. Sour cream, 
½ - ¾ of stack. Sugar, 
1 tbsp. baking powder. 

Preparation: 
Finely grated pumpkin press, juice, leave to cook the syrup. Mix pumpkin with semolina, sour cream and sugar, add baking powder and mix. Pour batter into greased form and put in a preheated 180 ° C oven for 30-40 minutes. Meanwhile, prepare the syrup for pouring Maniac: pumpkin juice mixed with orange or apple (all should get 100 ml of juice), add 1 tablespoon lemon juice, ⅔ stack. sugar and a pinch of cinnamon, boil and cook over low heat for about 5 minutes Hot Manna Put in a bowl with high edges, pour syrup and allow to soak for half an hour. 
 
    


 
   
  
 



 
 
      
 
      
 
    Manna in cream with banana 
 
    [image:  Manna in cream with bananas] 
 
    Ingredients: 
1.5 stacks. Semolina, 
500 ml of liquid cream, 
2 eggs, 
1 stack. Sugar, 
2-3 tablespoons butter, 
2-3 bananas, 
½ stacks. Flour, 
1 tsp. baking powder, 
1 packet of vanilla sugar. 

Preparation: 
Connect the semolina with sour cream and leave for 1 hour. Whisk the eggs with the sugar and vanilla sugar, add the bananas and the softened butter and beat well with a mixer. Mix with swollen semolina and baking powder. Put the dough into the prepared pan, and put baked at 180 ° C for 35-40 minutes. 
 
    


 
   
  
 



 
 
      
 
    Manna in cream with carrots 
 
    [image: Manna in cream with carrots] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Sugar, 
1 stack. Sour cream, 
1 stack. Flour, 
2 eggs, 
1 tsp. disintegrate 
1-2 carrots, 
a pinch of salt and cinnamon. 

Preparation: 
Mix the sour cream with semolina, salt and sugar and leave for 1 hour to swell the decoys. Then add eggs, carrots, grated on a fine grater, and the rest of the ingredients. Mix well and place the dough in a greased form. Bake for 35-40 minutes at 180 ° C. Sprinkle with powdered sugar and serve. 
 
    


 
   
  
 



 
 
      
 
    Manna in the sour cream with lemon 
 
    [image: Manna in the sour cream with lemon] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Low-fat sour cream, 
1 stack. Sugar, 
1-2 lemon, 
2 eggs, 
2 tbsp. flour, 
1 tbsp. baking powder. 

Preparation:
 Connect the sour cream and semolina and leave for 30-60 minutes. Meanwhile, rub well washed lemons on a coarse grater. Separately, beat the eggs with the sugar. Connect swollen semolina, beaten eggs and lemon mixture, add the flour, mix with baking powder and mix well with a mixer. The greased and sprinkled with breadcrumbs pour shape obtained dough and place it in an oven preheated to 180 ° C for 25-30 minutes. 
 
    


 
   
  
 



 
 
      
 
    Manna in the sour cream and margarine 
 
    [image: Manna in the sour cream and margarine] 
 
    Ingredients: 
1 stack. 10% of cream, 
1 stack. Semolina, 
½ stack. Of sugar, 
200 grams of margarine, 
2 eggs, 
powdered sugar - for sprinkling. 

Preparation:
 Margarine pre-melt in a pan. Mix all the ingredients into a homogeneous mass. Pour into greased with margarine shape and put in a preheated 180 ° C oven for 40-45 minutes. When serving, sprinkle with powdered sugar. 
 
    


 
   
  
 



 
 
      
 
    Chocolate manna sour cream 
 
    [image: Chocolate manna sour cream] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Of sugar, 
250 grams of sour cream, 
3-4 tbsp. (with slide) cocoa powder, 
2 eggs, 
½ tsp. soda. 

Preparation: 
Beat eggs with sugar, add the remaining ingredients and mix well. Leave for 30 minutes to semolina swollen. Meanwhile, preheat the oven to 180-190 ° C and prepare the form: lubricate it with oil and sprinkle with flour, semolina or breadcrumbs. Dough pours into a mold and place in oven for 30-40 minutes. Ready manna cool slightly in shape then shift the dish and sprinkle the powdered sugar mixed with cocoa powder, or grated chocolate. 
 
    


 
   
  
 



 
 
      
 
      
 
    Manna in cream without egg 
 
    [image: Manna in cream without eggs] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack of low-fat sour cream, 
½ stacks. Sugar, 
½ stack. Raisins, 
1 tsp. baking powder, 
vanilla, a pinch of salt. 

Preparation: 
Pour the semolina cream for 1 hour. Then, add all ingredients and mix well. Pour batter into greased form and set baked at 200 ° C for 25-30 minutes. 
 
    


 
   
  
 



 
 
      
 
      
 
    Manna in the sour cream with mayonnaise 
 
    [image: Manna in the sour cream and mayonnaise] 
 
    Ingredients: 
1 stack. Semolina, 
1 stack. Sour cream, 
1 stack. Mayonnaise, 
1 stack. Flour, 
4 eggs, 
1 tsp. soda, 
vanilla - to taste. 

Preparation: 
Mix all ingredients and pour into a form that greased. Put baked at 180 ° C until golden brown. When serving sprinkle with ground nuts or coconut. 
 
    


 
   
  
 



 
 
      
 
    Manna in cream with vegetable oil 
 
    
[image: Manna in cream with vegetable oil]  
 
    Ingredients: 
1 stack. Sour cream, 
2 stack. Semolina, 
1 stack. Sugar, 
½ stack. vegetable oil, 
2 eggs, 
½ tsp. salt, 
½ tsp. soda (or baking powder 1 tsp.) 
vanilla or cardamom - to taste. 

Preparation: 
Mix all ingredients and leave for half an hour swelling semolina. Baking dish brush with oil and sprinkle with breadcrumbs. Pour batter into the mold and put baked at a temperature of 180-200 ° C for 30-40 minutes. 
 
    


 
   
  
 



 
 
      
 
    Manic in cream cheese with a multivariate 
 
    [image: Manna in the sour cream and cottage cheese in multivarka] 
 
    Ingredients: 
1 stack semolina 
1 stack sugar 
4 eggs, 
500 grams of curd, 
1 teaspoon baking powder, 
5-7 tablespoons sour cream. 

Preparation: 
Using a mixer, mix grated cheese, sour cream and semolina. Whisk the eggs with the sugar, add the semolina and sprinkle in baking powder. Mix until uniform. Multimarket bowl brush with oil and place the prepared dough. Set the "Baking" mode for 1 hour. After the end of the signal mode to mode manna soak "heating" for 10-15 minutes and then turn it on a flat dish. Garnish and serve. 
 
    If baking Maniac uses no more mold or pan, and small molds, you will turn out wonderful cupcakes that you can take with you to work or give the child a snack at school. They can be decorated with icing sugar and cooked egg white or cooked with cream cocoa. In any recipe Maniac sour cream, you can add raisins, dried apricots, candied fruit, coconut (white, without dyes), berries, fruit slices, nuts, poppy seeds - all of these additives only improve the taste. In addition, the manna can be cool, cut lengthwise using the thread on the cake 2-3 and sandwiched them in any suitable taste cream, jam or marmalade. Get the cake! 
 
    


 
   
  
 



 
 
    Khachaturian with cheese 
 
    [image: khachapuri with cheese] 
 
    Georgian cuisine has always distinguished the incredible abundance of tasty and varied dishes, a skillful combination in them of all kinds of spices, subtle richness of flavors and some mystery in the name of the dish. For example, khachapuri. On hearing this name, imagination begins to draw some kind of elaborate, gourmet meal, but in fact it turns out that it is a simple, incredibly tasty and easy to prepare, which is a pie or cake dough with cheese filling inside. The usual tortilla with cheese, but as it sounds! 
 
    [image: dough for khachapuri] 
 
    Khachaturian cheese has long loved not only in Georgia, where they know how to cook every woman, with secrets to each their own. Although, if we talk about the secrets, then, according to the Georgian bakers, the secret of baking the most delicious khachapuri is not a form of the product and even filling, a warm heart and skillful hands. Cook khachapuri is really easy; it takes a little time, and the taste .... In general, the process of eating does not leave anyone indifferent. 
 
    [image: goat cheese] 
 
    To begin, let's talk about the test from which prepare khachapuri with cheese. It can be a puff, yeast, insipid. The finished dough to buy, good choice in any supermarket pleasing to the eye, but it is better to cook it yourself, because the dish is completely cooked with his own hands, it is a hundred times more delicious. The present hachapuri dough kneaded in yoghurt (fermented milk drink Caucasian). You can be prepared by the yoghurt. To do this, you need to warm up 3 liters of milk, add 1-2 tbsp. sour cream, cover and wrap a towel. In this form 2:00 to stand, and then put in the refrigerator and wait until the mixture thickens. Although yogurt can replace sour or yogurt. 
 
    [image: cheese cake] 
 
    According to the chosen recipe, the dough is kneaded and allowed to rest. This time can be used to prepare the filling, a classic version of which - Imaret cheese, but also use other soft or pickled cheeses, for example, suluguni or cheese. Sometimes, they are mixed with cottage cheese and add to the stuffing chopped fresh herbs: parsley, dill, and cilantro. If the cheese is too salty, it must be pre-soak of 2 to 5 hours, depending on the degree of salinity. The cheese quickly freed from salt, a big piece to be cut into slices about two centimeters thick. 
 
    Khachaturian form also can be different, they are made from all sides closed or open, in the form of boats or envelopes, oval, triangular, square ... But one rule has remained unchanged: the thinner will khachapuri, the better.  equal thickness and are uniformly distributed within the filling are considered top of culinary skill. Preparing khachapuri with cheese in the oven or on the large flat pan, gently turning over, so they browned on both sides. Ready khachapuri cheese smeared with butter or ghee. In round khachapuri top sometimes cut a hole and put a piece of butter on it, and just pour melted butter inside, how much will go down. 
 
    [image: cheese cake] 
 
    Eat khachapuri with cheese, as they say, piping hot and when cooled, they can be re-heated in the microwave or the oven once more lubricated. Taste hot khachapuri with cheese filling fire is impossible to convey in words, you need to try. In order not to throw words to the wind, we suggest you prepare your khachapuri with cheese right now, so that you can experience for yourself the whole process of cooking and enjoy incredibly delicious result. 
 
    In fact, recipes khachapuri with cheese is not too much. At first glance they appear to be very similar, but at the same time, each recipe - it's a different story. Georgia preparing khachapuri with cheese on one prescription, in Ossetia - completely different. Somewhere in the stuffing of cheese other than put more and mushrooms, but somewhere - add the potatoes, but these should be khachapuri with cheese and cheese only. 
 
    


 
   
  
 



 
 
      
 
    Khachapuri with cheese in Georgian 
 
    [image: khachapuri with cheese] 
 
    Ingredients: 
5 stack. wheat flour,
1 egg,
500 ml of yogurt or yogurt,
300 g of cheese,
200 g suluguni
100 g cheese
1 tsp. salt,
1 tsp. sugar,
1 tbsp. disintegrate,
2 tablespoons vegetable oil. 
 
    Preparation: 
Sift the flour and baking powder, add to it. Make a recess in the flour, pour it in yoghurt, eggs, and a little vegetable oil and add salt and sugar. Knead elastic, dough and place it in 1 hour in a refrigerator, wrapped in cellophane. Cheese rubs on a grater and stir. After time, remove the dough from the refrigerator, roll it into small pieces of round or oval thickness not thinner than 1 cm in the middle of each cake Put 5 tablespoons cheese and collect the edges of the dough in the "pouch." Leave the middle open. Then carefully turn the cake, so as not to spill the cheese, and roll a rolling pin. Preheat oven or pan, vegetable oil and grease bake hachapuri cheese upwardly over medium heat. Ready khachapuri grease with butter. 
 
    [image: test preparation] 
 
    Agrarian khachapuri with cheese 
 
    The peculiarity of this kind of khachapuri - an open top. Use is not very salty soft cheese for the filling, but you can take Adyghe or other soft pickled cheese. Traditionally, the dough is kneaded in the yoghurt, but instead it will fit sour cream or yogurt. When khachapuri bake in the middle of each one can drive a hen's egg or a couple of quail and put in 1 minute in the oven, so that the protein was curled, and the yolk with the remaining liquid. The egg is dipped broken off a small piece of khachapuri and eat. Hearty, fast - a good idea for dinner! 
 
    Ingredients: 
For the dough: 
3 stack. Flour, 
1 stack. Cream, 
50 g of butter, 
1 teaspoon salt, 
½ tsp. soda. 
For the filling: 
400 g of soft cheese, 
1 egg, 
greens. 
 
    Preparation: 
Crumble the flour in butter, sprinkle in salt and baking soda. Pour cream and knead the resulting mass at least 15 minutes. It should be elastic. Then place the dough in a refrigerator for 30 minutes. Chop the cheese for the filling by using floats, or just hands. Beat the egg and add the chopped parsley. If necessary, lightly salt the resulting mass. Divide the dough into 8 pieces, roll them into small balls, which are then roll into tortillas. Put the cake on each cheese with greens and smooth out the filling to the brim. Now assemble the burrito in the boat. To do this, one ends of the cake roll in roll half, then the same with the second edge. Be sure to pinch the ends to the filling fallen out. You should get a boat with an open top. Bake your boat in a preheated to 180-200 ° C ovens for about 20 minutes. Not much to grill, just Brown the lightly. The finished hot boats put butter. 
 
    


 
   
  
 



 
 
      
 
      
 
    khachapuri with cheese 
 
    [image: cheese cake] 
 
    Ingredients: 
For the dough: 
3 stack. Flour, 
1 stack. yogurt,
1 egg,
1 tsp sugar,
1 tsp salt,
½ tsp. soda,
2 tablespoons vegetable oil
for filling:
400 g hard cheese,
1 egg. 
For lubricating: 
50 g butter. 
 
    Preparation: 
Stir in yogurt soda, vegetable oil, salt and sugar, hammer egg. The resulting mixture, add 2 cups of flour. Knead soft, slightly sticky dough, remaining flour, but do not overdo it with the amount, the dough should be good to keep the shape. Leave the dough, cover with a cloth, to rest for 30 minutes. Cheese rub on a coarse grater, drive the egg and mix well. Roll out the dough sausage, which cut across the 8-10 pieces. Roll each piece into a flat cake and place the stuffing. Gather the edges of the top and a good pinch. Turn the resulting bag, press down hands and gently roll the rolling pin. Then turn the bag again and again roll. Just do not push hard, so that the dough does not burst. Finished cakes lie on a dry frying pan and bake at moderate heat on both sides. If khachapuri turned out plump, cover with a lid, so that they are well roasted. Ready khachapuri grease with butter. 
 
    


 
   
  
 



 
 
      
 
      
 
    Khachaturian with cheese in Kolkhoz 
 
    [image: xacapuri] 
 
    Khachaturian feature of these is that the stuffing spread not only inside, but also on top of the cake, like pizzas, pre-lubricated surface of the egg. Ingredients are listed on one big cake baked from yeast dough. Instead of cheese you can take suluguni not too salty cheese. 
 
    Ingredients:
To test:
300 g of flour,
200 ml of water and
1 tablespoon sugar,
1 tsp. salt,
½ tsp. dry yeast,
50 g of margarine or butter. 
For the filling: 
350 g suluguni
1 yolk. 
 
    Preparation: 
Add the warm water, salt, sugar, add flour, yeast and knead the dough loosely. Add softened margarine or butter, knead until smooth and leave for 1 hour covered with a towel. Grate the cheese on a coarse grater (a little grated cheese put aside). Approached Punch the dough, roll into a flat cake, put on her stuffing, lift and pinch the edges to the center. Then roll rolling pin from both sides and make the center hole (5-7 mm diameter). Transfer the cake on a greased baking cakes grease yolk surface to bake the crust formed beautiful. Sprinkle remaining cheese and put in a preheated 200 ° C oven for 20 minutes. 
 
    


 
   
  
 



Khachaturian with cheese at home 
 
    [image: khachapuri with cheese] 
 
    They can be prepared on the basis of cottage cheese dough; it does not get stale for a long time. Such cakes most delicious hot. For the stuffing in them can take any cheese, which can find in the house, suitable even processed cheese. 
 
    Ingredients:
To test:
200 g of margarine or butter,
200 g of cheese,
2 eggs,
flour (how much the dough will take),
1 tablespoon (incomplete) of vinegar,
1 teaspoon (no slides) soda,
a pinch of salt. 
For the filling:
300-400 g of any cheese or processed cheese 4,
4 tablespoons sour cream,
3 cloves of garlic,
herbs - to taste,
1 egg yolk - for lubrication,
a little sesame seeds - for sprinkling. 
 
    Preparation: 
Melt the margarine or butter; drive the egg, salt, to mix grated cheese through a sieve. Pour vinegar. Add flour mixed with baking soda, knead the dough and put it in the fridge for a while. On a coarse grater grate cheese, add the sour cream, chopped herbs and chopped garlic. If the cheese is very salty, slightly pods lite resulting mass. Divide the dough into 2 equal parts. One rolls into a round cake, transfer to a baking sheet and place on it all the stuffing, cover with second the rolled tortilla and pinch around. Gently push the stuffing with a rolling pin. Coat the top of egg yolk and sprinkle with sesame seeds. Place the baking in a preheated 180 ° C oven and bake for 40-50 minutes. Pulling out of the oven, cut into triangles ready dish and serve. 
 
    


 
   
  
 



 
 
      
 
      
 
    Quick khachapuri with cheese 
 
    [image: cheese cake] 
 
    Ingredients:
100 Lavish,
100 g of cheese,
100 g of the curd,
1 egg,
1 garlic clove,
cilantro, parsley - to taste. 
 
    Preparation: 
Mix together the cheese and cottage cheese add to the weight of the crushed garlic and chopped herbs. Lavish scissor on big squares, each square place inside stuffing envelopes roll, brush egg and bake in oven at 200 ° C for 5-10 minutes. 
 
    


 
   
  
 



 
 
      
 
      
 
    Khachaturian of pastry with cheese 
 
    [image: goat cheese] 
 
    Ingredients: 
For the test: 
1 kg of wheat flour, 
1.5 stacks. Milk, 
½ stack. Melted butter, 
2 eggs, 
½ tsp. soda, 
and 1 tablespoon wine vinegar. 
For the filling: 
500 g of brine young cheese
2 eggs. 
 
    Preparation: 
Grate the cheese and mix it with two eggs. The rest of the eggs, beat butter, add soda and stir. Then add the milk and vinegar and gradually pour the liquid mass in the sifted flour. Knead the dough, divide it into 2 parts and roll each thinly. Sprinkle baking flour and place it on a cake, from above uniformly lay stuffing, cover second tortilla tightly pinch the edges and bake in a preheated 180 ° C oven for 20-30 minutes. 
 
      
 
    Khachaturian puff pastry 
 
    [image: hachapui cheese] 
 
    Ingredients: 
500 g of final puff pastry, 
1 egg, 
500 g suluguni 
 
    Preparation: 
Roll out the puff pastry cakes 3-5 mm thick. In the middle lay out the stuffing of grated cheese with a lightly beaten egg. Wrap tortillas edge of the envelope and blind them so that the filling in the middle remained open. Bake in the oven until cooked. Hot khachapuri grease with butter. 
 
    You can only attach to the suggested recipes his skillful hands and add a piece of his golden heart and your khachapuri cheese will turn out well.


 
   
  
 



 
 
    Curd pancake 
 
    [image: curd pancake] 
 
    Cottage cheese - a product that is certainly useful in all respects. But, as often happens, to push our cranky kids something useful can be very difficult, so you have to dodge and invent such dishes from which is guaranteed not to give up even the biggest fussy. Curd in this respect - the classic version. Curd or cheese cakes - a wonderful dish that can be submitted as a supplement to the lunch, cook breakfast, to back home in the afternoon or have a light dinner, which is suitable even "sitting" on a diet. The latter is especially important, as curd can be prepared with no not only sugar or eggs, but even without flour! 
 
    [image: curd pancake] 
 
    In order for your curd does not spread in a pan, cook their need of low-fat cottage cheese, dry and crumbly. Sometimes it is useful to rub curd through a sieve - of this cheese are more lush and delicate products. Skip undesirable curd through a meat grinder. Eggs can also cause muddy during frying cheesecake, so do not overdo it with the number of - often enough one egg. Much sugar leads to overcooking cheesecake, so it's best to cook them is not too sweet and served with honey, jam or sprinkled with powdered sugar. Before frying curd better roll in flour or semolina. The curd can add raisins, dried apricots, sliced apples slices, poppy seeds, and unsweetened curd - shredded cabbage or mashed potatoes. All these products are added to taste and use these simple and healthy dishes. Curd cannot just fry in a frying pan, but also bake in the oven on a baking sheet or in the form or steamed. 
 
    


 
   
  
 



Curd and sour cream 
 
    [image: Curd and sour cream] 
 
    Ingredients: 
400 g of 9% curd, 
4 tablespoons sugar, 
4 tbsp. fatty cream, 
1-2 eggs, 
and 4 tablespoons (with slide) flour
1 teaspoon soda, 
a pinch of salt. 
 
    Preparation: 
cottage cheese through a sieve, wipes, and connects with sour cream, sugar and salt. Stir in the beaten eggs into the cottage cheese, and then add the flour mixed with baking soda. From the resulting soft dough batches, roll in flour and place on a hot pan with vegetable oil. Fry over medium heat until golden brown under the cover, and then gently flip the lid and also bring the curd until it is ready. 
 
    


 
   
  
 



 
 
      
 
    Curd with semolina 
 
    [image: Curd with semolina] 
 
    Ingredients: 
400 g of cheese, 
2 tablespoons semolina, 
100 grams of flour, 
3 eggs, 
3-4 tablespoons sugar, 
¼ of teaspoon soda, 
a pinch of salt. 
 
    Preparation: 
grated cheese, eggs, sugar and salt, beat with a mixer, add flour and baking soda and semolina. Thick sticky dough. Turn dough out onto a tablespoon on a hot frying pan and fry as usual pancakes until golden brown under the cover. 
 
    


 
   
  
 



Curd with phonon porridge 
 
    [image: Curd with pshonnoy porridge] 
 
    Ingredients: 
400 g phonon porridge, 
200-300 g of cheese, 
2 eggs, 
3-4 tablespoons sugar, 
and 2 tbsp. (with slide) starch, 
2 tablespoons flour, 
50 g raisins. 
 
    Preparation: 
Beat eggs with sugar; connect with cheese and porridge phonon. Add the flour and starch, mixed with soda, raisins and mix. In a frying pan with a lot of vegetable oil fry dough like regular pancakes on both sides until browning. 
 
    


 
   
  
 



 
 
    Chocolate curd 
 
    Ingredients:
300 g of cheese,
5 yolks
2 protein,
2 tablespoons sugar,
2 tbsp. cocoa powder,
vanilla - to taste. 
 
    Preparation: 
Whisk the egg whites and yolks with the sugar; add the grated cheese through a sieve, a pinch of salt and vanilla. Mix well until smooth. Divide the dough into two unequal parts, the majority of lay in silicone molds for cakes. In the remainder of the add cocoa powder, stir and place on top of the light mass of curd into molds. Put baked in an oven heated to 180 ° C, for 20-30 minutes. 
 
    


 
   
  
 



 
 
      
 
    Cheesecake with pistachios 
 
    [image: curd pancake ] 
 
    Ingredients: 
600 g of fatty cream, 
1 egg, 
4-5 tbsp. sugar, 
2-3 tablespoons peeled pistachio nuts, 
3-4 tbsp. flour, 
a pinch of salt. 
 
    Preparation: 
Beat eggs with sugar and salt, mix with cream cheese, mashed through a sieve, and add the remaining ingredients. Knead the dough.  small cakes, roll in flour, shake off excess flour and fry on hot vegetable oil on both sides until cooked. 
 
    


 
   
  
 



 
 
      
 
    Cheesecake with apples 
 
    [image: curd pancake ] 
 
    Ingredients: 
200 g of cheese, 
2 apples, 
2 eggs, 
50 g of sugar, 
1 stack. Flour, 
1 tsp. baking powder. 
 
    Preparation: 
Grate peeled apples on a coarse grater. Curd connects with eggs and sugar, add the apples, stir and add flour mixed with baking powder. Get stiff dough. On a hot pan with vegetable oil turn dough out onto a tablespoon and fry on both sides until golden brown. 
 
    


 
   
  
 



 
 
      
 
    Curd with carrots and apples 
 
    [image: curd pancake ] 
 
    Ingredients: 
400 g of cheese, 
1 carrot, 
1 apple, 
2 tablespoons flour, 
1-2 tablespoons sugar, 
a pinch of salt, 
cinnamon - to taste. 
 
    Preparation: 
Grate the carrots and apple on a fine grater; connect with cottage cheese, egg, sugar and salt. Add cinnamon to taste and mix until homogenous dough. Small cakes roll in flour and fry in vegetable oil. 
 
    


 
   
  
 



 
 
      
 
    Cheesecake with pumpkin and carrot 
 
    [image: curd pancake ] 
 
    Ingredients: 
200 g of cheese, 
1 carrot, 
50-100 g pumpkin, 
1 egg
1 tablespoon flour, 
2 tsp. semolina, 
sugar, salt - to taste. 
 
    Cooking: 
Carrot and pumpkin rub on a small grater or chop using a blender. Combine all ingredients for the cheesecake, knead the dough and small cakes. Roll in flour or semolina and fry in the hot oil until cooked. 
 
    


 
   
  
 



 
 
      
 
    Curd and pumpkin 
 
    [image: Curd and pumpkin] 
 
    Ingredients: 
500 g of dry cottage cheese, 
300 g of a pumpkin, 
2 eggs, 
and 5-6 tbsp. (with slide) flour, 
3-4 tablespoons sugar, 
1 packet of vanilla sugar, 
a pinch of salt. 
 
    Preparation: 
Cottage cheese mash with a fork and rub through a sieve, the pumpkin rub on a coarse grater and squeeze the juice. Combine all ingredients, mix and add more flour if the dough will be too runny. With the help of a tablespoon lay out the dough on a hot pan with vegetable oil and cook under cover until golden brown. Gently turn and until tender. 
 
    


 
   
  
 



 
 
      
 
    Curd cooked with pumpkin 
 
    [image: Curd and pumpkin] 
 
    Ingredients: 
250 g of skim cheese, 
150 g of a pumpkin, 
100-150 g flour, 
2 eggs, 
1-2 tablespoons sugar, 
a pinch of salt. 
 
    Preparation: 
Grate the pumpkin on a fine grater and squeeze the juice a little. Mix with cream cheese, eggs, flour, salt and sugar, and knead the dough is not too thick. Using two teaspoons lay out the dough into boiling salted water and cook until tender - curd should float to the surface. Serve with sour cream. 
 
    


 
   
  
 



 
 
      
 
    Curd with oatmeal 
 
    [image: curd pancake] 
 
    Ingredients: 
400 g of cheese, 
150 g of oatmeal, 
2 tablespoons flour, 
½ stack. Sugar, 
2 tsp. baking powder, 
salt. 
 
    Preparation: 
Oatmeal fry in a dry frying pan, stirring constantly. Separately, mix the cottage cheese, eggs, sugar and flour with baking powder. Cooled flake stir in cottage cheese mixture and let stand for about 30 minutes when the mass thickens, put it in small portions on a hot pan with vegetable oil and fry, close the lid, over medium heat until browning. 
 
    


 
   
  
 



 
 
      
 
      
 
    Cheesecake with apples and raisins 
 
    [image: curd pancake] 
 
    Ingredients:
1 kg of cheese,
200 g of raisins,
2 large apple,
200 g of flour,
200 g sugar (the amount can be reduced),
4 eggs
1 sachet of vanilla sugar. 
 
    Preparation: 
Grind curds with sugar and vanilla, add the eggs and mix. Stir in flour mixed with baking powder. Apples cut into small cubes, raisins and dry steam out. Add apples and raisins to the dough and mix until uniform.  small tortillas and fry in incandescent oil until browning. 
 
    


 
   
  
 



 
 
      
 
    Curd stuffed with banana 
 
    [image: Curd stuffed with banana] 
 
    Ingredients:
500 g of cheese,
2 eggs,
250 grams of flour,
3-4 tablespoons sugar,
1 banana,
1 tsp. baking powder,
½ tsp. baking soda,
a pinch of salt,
breadcrumbs 
 
    Preparation: 
Cottage cheese mash and mix with the eggs, sugar and salt. Add flour with baking powder and soda and knead the dough. Banana cut into slices. Curd put the inside of the banana slices, and rolls in breadcrumbs. Fry on a hot vegetable oil on both sides. 
 
    


 
   
  
 



 
 
    Cheesecake with banana 
 
    Ingredients:
500 g of cheese,
1 egg,
2 bananas,
120 g of flour,
100 g sugar,
1 teaspoon baking powder,
vanilla - to taste. 
 
    Preparation: 
Wipe the curd through a sieve, connect with eggs, sugar and flour with baking powder mixed. Peeled bananas cut into small cubes and stir into the batter.  curd, roll in flour and fry in oil until golden brown. 
 
    


 
   
  
 



 
 
      
 
    Curd stewed 
 
    [image: curd pancake] 
 
    Ingredients:
500 g of cheese,
3 tablespoons (with slide) semolina,
1 egg,
2-3 tbsp. sugar,
1 tsp. baking powder,
vanilla and salt - to taste. 
For the sauce: 
½ stack. Raisins, currants or (the dried cherries), 
200 ml of cream, 
100 ml of milk, 
sugar, vanillin - to taste. 
 
    Preparation: 
Connect the cottage cheese with semolina and leave at least an hour (preferably overnight in the refrigerator). Add the curd eggs, sugar, salt and baking powder.  curd on a floured table. Fry in vegetable oil until golden brown. Put the curd into the pan, sprinkle with raisins, again put a layer of curd and also sprinkle with raisins. Pour sauce to a boil, reduce heat and simmer to a minimum under the hood for 10-15 minutes. 
 
    


 
   
  
 



Curd steamed 
 
    Ingredients: 
400 g of cheese, 
8 tablespoons flour, 
2 eggs, 
6-8 tablespoons sugar, 
vanilla and cinnamon - to taste. 
 
    Preparation: 
Combine all ingredients and mix until homogeneous dough is quite tight, do not fall apart in his hand. From the resulting dough roll small balls size of a walnut and place them in the cart steamers at some distance from each other. Cook curd steamed 25-30 minutes. 
 
    


 
   
  
 



 
 
    Cheesecake in the oven 
 
    [image: Cheesecake in the oven] 
 
    Ingredients: 
1 kg curd, 
4 eggs, 
300-350 g flour, 
½ stacks. Sugar, 
2 tsp. baking powder, 
1 tsp. soda, 
a pinch of salt, 
vanilla - to taste. 
 
    Preparation: 
Cheese wipe through a sieve, mix with eggs, sugar and salt. Add flour and baking soda and baking powder and knead tight dough.  thick cakes, place them on a baking sheet, the laid paper baking, at a certain distance from each other, as during baking, they increase in size. Put in a baking oven, preheated to 180-200 ° C for 30 minutes. 
 
    


 
   
  
 



 
 
      
 
    Cheesecake without eggs 
 
    [image: curd pancake ] 
 
    Ingredients: 
700 g of fatty cream, 
2-3 tbsp. sugar, 
2-3 tablespoons flour, 
a pinch of salt. 
 
    Preparation: 
Cottage cheese mashes with a fork and rub through a sieve. Add salt, sugar and flour. Sugar should not be putting a lot since cheese can leak; it is necessary to add more flour, curd and because of this will be hard. Mix well, roll on the table, and sprinkle with flour, in the sausage and cut into slices.  cakes roll in flour and place on heated pan with vegetable oil. Reduce heat and cover pan lid. Fried until golden brown and turn the curd under the lid until ready. If the curd turned savory, serve them with honey or cream, whipped with sugar. 
 
    


 
   
  
 



 
 
    Curd without flour 
 
   
  
 

 Ingredients:  
 
    500 g of dry curd, 
3-4 eggs, 
2 tablespoons sugar, 
a pinch of salt. 
 
    Preparation: 
Chilled Beat eggs with salt in thick foam add the sugar and whisk again. Curd wipes through a sieve and connects with the egg mass. You will have a fairly liquid mass. If the dough gets too liquid, add a little starch. Fry curd like ordinary pancakes in a frying pan with vegetable oil. 
 
    


 
   
  
 



 
 
    Curd from sweet curd mass 
 
    [image: curd pancake ] 
 
    Ingredients: 
500 g of finished cheese mass (with or without filler), 
2 eggs, 
3-5 tbsp. sugar, 
120-150 g of flour, 
a pinch of salt, vanilla - to taste. 
 
    Preparation: 
Combine all ingredients and knead the dough uniform. With the help of a tablespoon peel off a piece of dough, dip in flour and cake. Curd fry in a pan with vegetable oil or melted butter under the cover until tender. If the curd quite sweet, the sugar in the dough, you cannot add. 
 
    


 
   
  
 



 
 
    Potato curd 
 
    Ingredients: 
500 g of cheese, 
500 grams of potatoes, 
½ stack. Flour, 
2-3 eggs, 
150 g of grated cheese, 
salt - to taste. 
 
    Preparation: 
Boil potatoes, cool slightly and rub through a sieve. Cottage cheese and rub through a sieve and mix with the potatoes, flour, salt and eggs. To cut the dough obtained at patties, roll in flour and lightly. Put obtained curd in the pan and put in an oven preheated to 180-200 ° C for 5-10 minutes. Serve with sour cream. 
 
    


 
   
  
 



 
 
      
 
    Curd in Turkish 
 
    [image: curd pancake ] 
 
    Ingredients:
200 g of cheese,
200 g of flour,
2 tablespoons butter,
1 egg,
1 sachet baking powder. 
For Syrup: 
2 tablespoons sugar, 
2 tbsp. water, 
1 lemon (juice). 
 
    Preparation: 
cottage cheese mixed with eggs, butter and flour mixed with baking powder and knead the dough. Blind test of small tortillas and put in baking baked on a hot (180 ° C) oven for 20 minutes. Meanwhile, prepare the syrup of water, sugar and lemon juice, warm over medium heat and let cool. Ready curd transfers to a deep plate and pour the syrup. 
 
    


 
   
  
 



 
 
    Muffins with kefir 
 
    [image: Muffins with kefir] 
 
    Muffins with kefir are loved by many, because they are prepared quickly and easily. To do this, just need that mix all of these ingredients in the recipe and put the resulting mass into molds or a large shape, and then just have to wait a bit. Many housewives cook cakes with kefir for a variety of recipes, but in any case it is necessary to know a few little secrets to the result was always perfect. 
 
    To cakes with kefir turned lush, yogurt when added to the dough must be warm. 
 
    All ingredients must be a temperature. 
 
    Soda before adding to the batter in any case cannot be put out, as this is lost the whole point: the carbon dioxide evaporates and the dough remains tight. 
 
    If yogurt is not enough sour, you can add lemon juice or acid to repay all the soda, or muffins will have a bad taste. 
 
    Modern mistresses are increasingly used for the preparation of silicone cupcake molds. However, be aware that if you put them close to each other, may damage the shape of the finished baking. Many housewives are the old-fashioned metal molds - it is comfortable and familiar. 
 
    In any cupcakes on yogurt, you can add raisins, candied fruit, nuts or dried fruit. Each cake recipe with kefir as unique as the method of its preparation. See for yourself by looking at our selection of tasty, original and simple recipes with appetizing name of "Muffins with kefir". 
 
      
 
    Cupcakes on yogurt with raisins 
 
    [image: Plum-cake] 
 
    Ingredients: 
250 ml yogurt, 
2-2.5 stacks. Flour, 
1 stack. Sugar, 
1 sachet of vanillin, 
3 eggs, 
100 g raisins, 
100-130 g butter
1 sachet disintegrate. 
 
    Preparation: 
Beat the eggs in an enamel bowl; whisk it, adding in the process of beating the sugar and vanilla. Once formed creamy mixture, add warm yogurt and butter. When the mixture becomes homogeneous consistency, slowly add flour, mixed with disintegrate, wherein all good stirring. Molds for cake grease with butter or place them in a special oily confectionery paper for baking cupcakes. The finished dough adds raisins, previously soaked in hot water, mix again and pours into. Pour a little more than half, because the dough during baking rises. Place the dough in the molds in a preheated 200 ° C oven for 25-30 minutes, and then reduce the temperature to 180 ° C and baking for 10 minutes until ready - to 160 ° C. Once the muffins are ready, remove them from the oven and let them cool down, covering them with a kitchen towel. 
 
      
 
    Cupcakes with semolina 
 
    Ingredients:
250 g of flour,
250 ml yogurt,
250 g of semolina,
250 grams of sugar,
3 eggs,
100 g of butter,
1 sachet of vanillin,
1 sachet of disintegrate. 
 
    Preparation: 
In a warm yogurt Stir in semolina and stir well. Separately, beat the eggs with the sugar and add the yogurt. Stirring constantly, add flour accurately, in the end, add baking powder and warm butter. Mix the dough and, if desired, add the cinnamon or ginger. Then pour into cups and put in a preheated oven to 190 ° C and bake for 30 to 40 minutes. 
 
    


 
   
  
 



 
 
      
 
    Muffins with kefir with orange zest 
 
    [image: Cupcakes with orange zest] 
 
    Ingredients: 
1 stack. Yogurt, 
2 stack. Flour, 
2 eggs, 
1 tsp. soda, 
1 stack. Icing sugar, 
100-150 g butter or butter margarine, 
3 teaspoons orange peel. 
 
    Preparation: 
Stir with a mixer or whisk eggs with sugar until smooth, then add the yogurt, mix everything again, after add the melted margarine or butter, then the flour and baking soda. Orange zest, add at the end. All stir and pour into the prepared molds or one large shape and place in a preheated 180 ° C oven for 20-25 minutes. Finished cupcakes can be decorated with icing sugar and mint leaf on top adds. 
 
    


 
   
  
 



 
 
    Muffins with kefir "Marble" 
 
    Ingredients: 
3 stack. Flour, 
1 stack. Yogurt, 
2 eggs, 
1 stack. Sugar
200g butter margarine, 
1 teaspoon soda, 
2-3 tablespoons cocoa, 
1 sachet of vanilla sugar, 
salt - pinch. 
 
    Preparation: 
Add the yogurt eggs, sugar, vanilla sugar, salt and baking soda. Melt the margarine and add to the dough. While stirring, slowly add the flour. Divide the dough into two parts, one of them add cocoa. Grease the tins for baking cupcakes oil and pour into each of this light and dark dough alternately. Preheat oven to 180 ° C. Baking muffins position at the top of the oven and bake until done. Willingness definitely checks out a match or toothpick. Ready muffins, sprinkle with powdered sugar. 
 
    


 
   
  
 



 
 
      
 
    Chocolate cupcakes on kefir 
 
    [image: Chocolate cupcakes on kefir] 
 
    Ingredients: 
2 stack. Flour,
250 ml of yogurt,
3 eggs,
1-3 tbsp. cocoa powder,
1 sachet of baking powder,
250 g of sugar,
150 grams of butter. 
 
    Preparation: 
Beat the eggs in a bowl and whisk them well. Add the sugar, previously mixed with cocoa powder, stir, add the yogurt, then the butter or margarine, and after everything is thoroughly mixed, add flour with baking powder. Stir the mixture until uniform. The finished dough is spread out on the molds, oiled, or lay in one large baking dish. Bake in a preheated 180 ° C oven for 30-40 minutes. Ready muffins, sprinkle with grated chocolate. 
 
    


 
   
  
 



 
 
    Cupcakes on yogurt with cottage cheese 
 
    Ingredients: 
2 stack. Flour, 
1 stack. Yogurt, 
1 stack. Sugar, 
150 g of cheese, 
180 g of butter, 
1 sachet of vanillin, 
1 sachet of disintegrate. 
 
    Preparation: 
Mix the sugar and yogurt, add the cheese, then add flour with baking powder, pour the melted butter and whisk well until smooth. The finished dough let stand for 5 minutes in a warm place. Pour the batter on the molds, greased with oil and put in the oven, preheated to 220 ° C, immediately turn down the temperature to 190 ° C and bake until done. Willingness is possible to determine a match if the match will be dries after piercing, so the cake is baked. Removing the finished muffins from the molds must be warm. 
 
    


 
   
  
 



 
 
      
 
    Cupcakes Surprise 
 
    [image: Muffins with chocolate] 
 
    Ingredients: 
2 stack. Flour, 
1 stack. Buttermilk, 
3 eggs, 
1 stack. Sugar, 
1 bar of dark chocolate. 
1 tablespoon cocoa powder
2 tsp. baking powder, 
vanilla - to taste. 
 
    Preparation: 
Mix the eggs with the sugar, add the yogurt and mix. To add a disintegrate flour, vanilla and, stirring continuously, kefir in egg-flour mixture. Knead the dough, resembling thick cream consistency. Put half the dough into molds, greased with vegetable oil and add the cocoa and mix well into the second half of the dough. In each mold put a surprise - a piece of chocolate. Atop layer of chocolate put dough and put in a preheated 180 ° C oven for 25-30 minutes. Ready to let cupcakes cool slightly in the forms. 
 
    


 
   
  
 



 
 
    Muffins with raisins for chocolate glaze 
 
    Ingredients:
800 g of flour,
400 ml of yogurt,
4 eggs
400 g sugar,
200 g raisins,
40 ml of milk,
70 g of chocolate,
2 sachets (20 g) vanilla sugar
2 tsp. soda,
2 tablespoons vinegar,
coconut flakes - to taste. 
 
    Preparation: 
Beat eggs with sugar; add the vanilla sugar, yogurt and vinegar. Stirring, slowly sprinkle in the flour and baking soda, put the raisins and knead the dough. Molds for cakes grease with vegetable oil or margarine and fill them up to half of the dough. Bake muffins at a temperature of 180 ° C for 20-25 minutes. Finished cupcakes lie on a napkin and start preparing glaze. Melt the chocolate with the milk in a water bath. Mix until uniform, and lower in the finished glaze cupcakes tops down and remove. When the chocolate hardens on the cake, sprinkle them on top of coconut. 
 
    


 
   
  
 



 
 
      
 
    Muffins with walnuts 
 
    [image: Muffins with walnuts] 
 
    Ingredients: 
3-3.5 stacks. Flour, 
500 ml yogurt, 
200 g of margarine, 
1 stack. Semolina, 
1 stack. Walnuts, 
2 eggs, 
2 stacks. Sugar, 
1 tsp. soda, 
1 tsp. vinegar. 
 
    Preparation: 
Pour the semolina yogurt and vinegar; let the swells while preparing the remaining ingredients. Melt margarine over low heat. Stir in the sugar, mix the eggs and drive. Pour yogurt with semolina. Stir and add chopped nuts. Stirring, add flour and baking soda. The dough should have something like the pancakes. Pour it in molds, oiled, and put in a preheated 180 ° C oven for 20-30 minutes. 
 
    


 
   
  
 



 
 
    Cupcakes on yogurt with prunes 
 
    Ingredients: 
3 stack. Flour, 
1.5 stacks. Kefir, 
3 eggs, 
1, 5 stacks. Sugar, 
30 g of dried prunes, 
1 tsp. baking soda. 
 
    Preparation: 
In a bowl beat the eggs, add sugar and beat with a mixer. Then pour in the yogurt, add flour, add baking soda and whisk again until smooth. Spread the dough with a spoon in silicone molds, filling molds less than half. Then add the pieces of prunes and send cakes in a preheated 190 ° C oven for 20-30 minutes. 
 
    


 
   
  
 



 
 
      
 
    Cupcakes on yogurt with jam 
 
    [image: Cupcakes on yogurt with jam] 
 
    Ingredients: 
1 stack. Yogurt, 
2 stack. Flour,
2 eggs,
100-120 g of any jam,
2 tablespoons sugar,
2 tbsp. breadcrumbs,
1 packet of baking powder. 
 
    Preparation: 
Mix the yogurt with sugar and jam, add the egg mixture, then the flour and baking powder and mix until uniform. Mold or molds sprinkle with breadcrumbs and pour in the batter. Place the molds with the dough in the oven, preheated to 190 ° C and bake until done. Ready to decorate cupcakes with nuts or honey Melissa leaves. 
 
    


 
   
  
 



 
 
    Honey cakes 
 
    Ingredients: 
2 stack. Flour, 
1 stack. Yogurt, 
1 stack. Sugar, 
3 eggs, 
100 g of butter, 
1 tablespoon honey, 
1 tbsp. vanillin, 
2 tsp. baking powder. 
 
    Preparation: 
Beat eggs with sugar and vanilla. Melt the butter and add it along with the yogurt into the beaten eggs, stir and add the flour with the baking powder. Knead the dough thickness of cream. Add the honey, stir and pour (somewhere on ⅔ molds) ready dough on oiled. Send muffins in a preheated 190 ° C oven for 15-20 minutes. 
 
    


 
   
  
 



 
 
      
 
    Cupcakes with candied fruit 
 
    [image: Cupcakes with candied fruit] 
 
    Ingredients: 
2 stack. Flour, 
1 stack. Yogurt, 
1 stack. sugar,
3 eggs,
100 g butter,
10 g of baking powder,
3 tablespoons candied fruit. 
 
    Preparation: 
Beat the eggs with the sugar. Pour in the egg-sugar mass yogurt and mix. Melt the butter and let it cool. Then pour the cooled butter in kefir-egg mass and mix. Following Stir in flour mixed with baking powder. At least stir in candied dough. Mix well and pour batter on molds, oiled. Bake cakes in an oven at 180 ° C for 50-60 minutes. Willingness cupcakes check with a toothpick or a match. 
 
    


 
   
  
 



 
 
    Lemon cupcake on kefir 
 
    Ingredients:
For cakes:
350 g of flour,
200 ml yogurt,
200 g sugar,
180 g of butter,
2 eggs,
1,5 large lemon 
⅓ tsp. soda,
½ tsp. salt. 
For impregnation:
6 tbsp. cream 20% fat,
5 tablespoons sugar,
3 tablespoons of lemon juice and a little lemon peel,
citric acid - pinch. 
 
    Preparation: 
Whip the soft butter until white foam, gradually adding the sugar. Continue whisking for about 8 minutes. Remove the zest from the lemons and squeeze the juice, strain it through a fine sieve. In whipped butter and sugar, add 1 egg, whisking thoroughly for 3 minutes each. Then add the lemon peel and beat for 1 minute. In the flour, add baking soda and sift through a sieve into another bowl. In the sifted flour, add salt and stir with a spoon. The dough with eggs, add 2 tbsp. flour, 2 tablespoons yogurt, 1 tsp. lemon juice and start to stir, gradually adding in the same proportions of these products until it's over. Knead the dough from the bottom up until uniform. Mold or molds plentifully grease with butter and fill them ¾. Place in the oven, preheated to 180 ° C for 50 minutes for a large cake and by 20-30 minutes - for the little ones. Finished cupcakes carefully remove from the mold and leave to cool, if your molds from silicone. If the metal molds, be sure to let the cupcakes stand under a towel for about 15 minutes. While cakes cool, prepare the lemon impregnation. For this purpose, whisk in fluffy foam to impregnate all ingredients and place the whipped mass by 30 minutes in the refrigerator. Then dip the tip of each cake in impregnation, hold it for 30 seconds, turn and gently put on the plate. Finished cupcakes Sprinkle with lemon peel. 
 
    


 
   
  
 



 
 
    Casserole with minced meat 
 
    Casserole with minced meat - it is extremely simple dish that does not require any extraordinary effort and extra time and having an absolute advantage over fried foods. Casserole with minced preparing literally from what is at hand, but, nevertheless, always gets the original. 
 
    The main ingredient - minced - can be anything: pork, beef, chicken or fish. The remaining components of casseroles with meat, you can choose according to your taste and desire, following the impulses of culinary imagination. That's really it, irresistible, is where carousing! Vegetables, cereals, cheese, pasta, eggs, herbs and spices perfectly combined with meat, so happy to make friends in a single dish. 
 
    In addition, to the casserole with the meat you can cook a variety of delicious sauces. We are pleased to offer you a few of the different options that you can always please their loved ones or friends with something new. 
 
    


 
   
  
 



 
 
      
 
    Casserole with minced meat, cheese and eggs 
 
    [image: Casserole with minced meat] 
 
    Ingredients:
800 g meat,
2 + 2 raw eggs cooked,
2 slices of white bread,
200g of cheese,
100 g hard cheese,
2 tbsp. l. sour cream,
1 hr. l. mustard,
dill herbs,
salt, pepper. 
 
    Preparation: 
Soak the loaf in the water (you can of milk), then press and add to the stuffing. Beat to the same 1 egg; add the chopped garlic, pepper and stir. For the first filling cut cheese into small pieces, the second 2 slices of cooked eggs, for the third grate hard cheese on a coarse grater and chop the greens. Lightly beat egg with a fork, add to it sour cream, mustard, prepared cheese, herbs, salt, pepper and stir. In form, greased, put ⅓ of the meat lay on top of slices of cheese, and then - more ⅓ of minced meat and slices of egg, and again stuffing cheese and sour cream on top of the filling. Cover with foil form and bake in oven at 180 ° C for 30-40 minutes. After that, remove the foil and bake for 10-15 minutes more. 
 
    


 
   
  
 



Casserole with minced meat and vegetables 
 
    Ingredients: 
500 g of any meat, 
2 eggplant
2 zucchini, 
2-3 tomatoes, 
1 carrot, 
2 eggs, 
50-100 g hard cheese, 
mayonnaise, spices - to taste. 
 
    Preparation: 
Cut the zucchini slices peeled. Eggplant cut in the same manner, sprinkle with salt and leave for a while. Carrots grate on grater and fry it with the meat and spices in a pan with vegetable oil. In a baking dish lay out the layers of vegetables first, and then mince with carrots along with the remnants of vegetable oil and spices to taste, then tomatoes and a little salt on top. Separately, mix until smooth mayonnaise, eggs and grated cheese. Pour this mixture casserole, cover foil dish and send to 40 minutes in a preheated 180 ° C oven. After 30 minutes, remove the foil and leave to bake until done. 
 
    


 
   
  
 



 
 
    Meat casserole with mushrooms 
 
    Ingredients: 
1 kg minced, 
1 onion, 
1 stack. Sour cream, 
½ stack. Milk
2 eggs, 
300 grams of mushrooms, 
cheese, salt and spices - to taste. 
 
    Preparation: 
Connect the ground beef with eggs and chopped onion, salt, pepper to taste and place on the bottom of the baking dish. For stuffing layer laid crushed dried mushrooms. Sour cream, milk and spices, prepare filling. Pour it into a form stacked layers dish and bake for 20 minutes in a preheated 200 ° C oven. After that, remove the casserole, sprinkle with grated cheese and then - in the oven until the cheese has melted and will not appear appetizing crust. 
 
    


 
   
  
 



 
 
      
 
    Casserole with minced meat, potatoes and herring 
 
    [image: meat casserole] 
 
    Ingredients:
500 g of minced meat,
500 g of potatoes,
2 herring fillets
2-3 eggs,
70 g of onions,
200 g sour cream,
40 g butter,
100 g of grated cheese,
20 g of bread crumbs,
salt, pepper - to taste. 
 
    Preparation: 
Connect the stuffing with minced herring fillets, onions and potatoes. In the resulting mixture, add the egg and sour cream, salt, pepper to taste, stir and place on a baking sheet or in a form, greased. Sprinkle with a mixture of grated cheese and breadcrumbs and put the pieces of butter. Bake the dish in a preheated oven until cooked 180-200ºS until casserole is covered with a light-brown crust. 
 
    


 
   
  
 



 
 
    Casserole with minced meat and pasta 
 
    Ingredients: 
400 g of minced beef, 
200 g of long tubular pasta, 
2 eggs, 
2 tomatoes, 
2 tbsp. l. mayonnaise, 
2 cloves of garlic, 
dill, 
vegetable oil, 
salt, pepper - to taste. 
 
    Preparation: 
Macaroni boil until half, fold in a colander, add the melted butter or vegetable oil, and shake to not stick together. Minced fry, salt, pepper, add the chopped tomatoes, chopped garlic, chopped fresh herbs and simmer for 5 minutes. On the walls of a round of deep heat-resistant dish put the pasta in a spiral, lie at the center of the stuffing and gently tamp it. Pour all the mixture of mayonnaise and eggs and bake in a preheated 180 ° C oven for 15 minutes. Serve invert pudding onto a plate and decorate to your liking. 
 
    


 
   
  
 



 
 
    Casserole with minced meat, rice and peppers 
 
    Ingredients:
500 g of minced meat,
400 g of rice,
1 onion,
1 carrot,
1 sweet pepper,
2 eggs,
150 g of cheese
4 tbsp. l. butter,
3 tbsp. l. vegetable oil. 
 
    Preparation: 
Boil the rice until cooked. Immediately after cooking, mix it with butter, and when it cools down - with grated cheese and beaten eggs. Chop the onion and fry it in a little oil until lightly browned. Add to it grated carrots, mix and cook for 2 minutes. Small cubes or strips small cut peppers and send it to the pan, to the onion and carrot. Cover the pan with a lid, make less heat and let the vegetables languish for a few minutes. Then lay out the stuffing to the vegetables and cook for 10 more minutes, stirring constantly, until the liquid evaporation. Grease a baking dish with vegetable oil. At the bottom lay out half the rice on top of it with minced vegetables, then again Fig. Good smooth out the surface of the blade and put the casserole in a preheated 180 ° C oven for 40-50 minutes. 
 
    


 
   
  
 



 
 
      
 
    Casserole with meat, white cabbage and sour cream 
 
    [image: Casserole with minced meat and vegetables] 
 
    Ingredients:
500 g of minced meat,
500 g of cabbage,
2 onions,
2 carrots,
2 eggs,
400 g sour cream,
4 tbsp. l. vegetable oil,
salt, pepper, spices - to taste. 
 
    Preparation: 
Chop the cabbage, carrots and onions, but do not mix them. Lightly beat the eggs. Put on the stove to heat up two pans with vegetable oil. On one fry onions until soft, on the other - until cooked carrots. In a frying pan to lay out mince onions and cook, covered, for 15 minutes. For carrots, add the cabbage and simmer over low heat, adding a little water. Add both the pan with salt, pepper, spices to taste, stir and then the two masses. In a baking dish, greased, place approximately half cabbage mixture and the cream layer. Top with stuffing and fill it with beaten eggs (most importantly, that the stuffing at the time was not hot, otherwise the eggs rolled). Top - the rest of the cabbage, smooth out and fill it with sour cream. Sprinkle everything with grated cheese on top and chopped herbs and place in a preheated 180 ° C oven for 40 minutes. 
 
    


 
   
  
 



 
 
    Casserole with minced chicken, buckwheat and apple 
 
    Ingredients:
700 g of minced chicken,
250 g of buckwheat,
2 onions,
2 carrots,
2 apples,
120 g of the cheese. 
 
    Preparation: 
Fry the diced onion and grated carrot on a greater until softened in a mixture of vegetable oils and butter and let cool. Thereafter, mix the mixture with a vegetable chicken meat, spices season, kneads until smooth and uniform layer lay in a baking dish. Boil buckwheat, add it peeled and grated on a coarse grater apples and cheese. Stir and gently flattening, lay the second layer in the mold. Put the dish in the oven, preheated to 200 ° C, for 25 minutes. Then remove, sprinkle with cheese and return to oven for another 5 minutes. 
 
    


 
   
  
 



 
 
    Potato gratin with meat and green peas 
 
    Ingredients:
500 g ground beef,
1 kg of potatoes,
250 g of fresh or frozen peas,
2 onions,
1 carrot,
70 g of vegetable oil,
30 g of tomato paste
10 g green,
50 ml of mayonnaise,
100-150 g cheese
1 h. l. seasonings for stuffing,
1 hr. l. seasoning for potatoes,
salt - to taste. 
 
    Preparation: 
Fry until transparent finely diced onion. Add to it grated on a coarse grater carrots and fry for 3 minutes together. Then lay out the stuffing to the vegetables and cook all together on low heat for 10 minutes until almost cooked. Then add tomato paste and simmer for 2 minutes, then put peas and simmer for 5-7 minutes. At the end of cooking, add herbs to taste, salt and spices. Transfer the stewed mass in greased form. On a coarse grater grate the potatoes and place it on top of the meat, carefully having leveled over the entire surface. Season with salt to taste and sprinkle with herbs and spices. Potatoes neatly on top of the spread mayonnaise. Sprinkle the casserole on top of grated cheese on a grater and cook in preheated oven for 25-30 minutes 190-200ºS. 
 
    


 
   
  
 



 
 
    Casserole with minced chicken and carrots 
 
    [image: Casserole with potatoes and meat] 
 
    Ingredients:
700 g of minced chicken,
200 g of carrots,
1 onion,
2 cloves of garlic,
2 tbsp. l. flour,
1.5 cm ginger (optional),
salt, ground black pepper - to taste. 
 
    Preparation: 
Peel the carrots, cut off from it by a few thin strips vegetable slicers, rest rub on a small grater. Grate the ginger and garlic, finely chop the onion. Put it all together with the meat in a bowl, season with salt and pepper and carefully knead by hand. Stir in semolina and again mix well. Ready stuffing evenly lay in a baking dish. He lay on top of the grate from deferred carrot strips and that it does not run dry in the oven, brush it softened butter or mayonnaise and bake in a preheated 180 ° C oven for 30-35 minutes. Form with the finished casserole, cover with a lid and let stand 5-10 minutes. 
 
    


 
   
  
 



 
 
    Casserole of minced fish with rice and cream 
 
    Ingredients:
400 g of fish meat,
100 g of uncooked rice,
1 onion,
200 ml of cream,
100 g of grated hard cheese,
salt and pepper - to taste,
the vegetable oil - for frying. 
 
    Preparation: 
Boil the rice until half. Leave a little bit of cheese to sprinkle them a casserole, mix the rest of the cheese with boiled rice. Add the minced diced and fried onion, salt, pepper and stir. In a baking dish, pour half of the rice evenly on top Put the fish stuffing and close it the rest of the rice. The top sheet casseroles sprinkle a small amount left and fill the cream cheese. Put shape with bake in a preheated 180 ° C oven and cook for 40 minutes. 
 
    


 
   
  
 



 
 
    Casserole "Goldfish" with tomato-onion sauce 
 
    Ingredients:
700 g of fish meat,
150 g of onion or green onion,
50 ml cream,
1 carrot,
1 egg,
½ tsp.. Ground ginger, 
salt and pepper - to taste. 
For the sauce:
3 tomatoes,
3 onions,
1 tbsp. l. sweet paprika,
salt and pepper - to taste
Vegetable oil - for frying. 
 
    Preparation: 
Grate the carrots on a fine grater, finely chop the onion and add the vegetables in the stuffing. Beat to the same egg, salt, add pepper, ginger, and pour in the cream and mix. Put minced fish form into a greased and bake in a preheated 180 ° C oven for 40 minutes. Meanwhile, chop the onion half rings and fry it in a pan with hot oil. Rub the grated tomatoes, add them to the onions, salt, pepper and cook for 5-7 minutes, until the sauce thickens. Remove the casserole from the oven, fill it with prepared sauce and return to the oven for another 10 minutes. 
 
    


 
   
  
 



 
 
    Homemade pasties 
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    Often walked past the stalls where prepare various goodies, it is impossible to resist and not buy something for a snack. And look and crispy fragrance, rosy, flowing oil all crazy. It's not scary thought smeared oil on the ears, so great a desire to take a bite of the coveted pie. And what is in it unusual? It looks like a pastry pie. But no, though a close relative of our pies, but it's completely different, invented many centuries ago and has won universal respect for work of culinary art. First appearance credited the soldiers of Genghis Khan, who decided to cook these cakes on an upturned shield, filling it a lot of oil. There are other versions of the birth of this dish, but no matter who came up with a huge thank you to him.  turned and tastes good and is easy to prepare. In a word, remarkable from all sides! 
 
    [image: homemade pasties] 
 
    Buy it in any retail outlets these days is not a problem - even ready, even frozen. But who does not like us to know how different purchased pasties from home. In addition, prepare your own homemade pasties is easy. The main thing is to know the technology and follow the simple rules of preparation to get your product turned out juicy, crispy, and flavorful that is the way it was originally. With many recipes appeared over time. As they say, how many mistresses - so many opinions. Each uses a different dough preparation and in their own way alters the composition of the filling. However, there are recipes right, traditional replacement ingredients that not only desirable, it is not allowed. And begin to hone their skills in preparation, of course, is with one of them. And to get the hand to cook traditional homemade pasties, should invent something new, slightly diversifying the classic recipe. 
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    Preparation can be divided into three stages: preparation of the dough, preparing fillings (in this classical case is the minced meat) and directly roast looks blank. Let's start with the dough. Its composition is extremely simple: flour, water, oil and salt. The peculiarity of this test is that it is mixed in the boiling water. In a glass of boiling water, add 1 tbsp. vegetable oil (which gives it some blistering of the dough). Mix in a bowl with salt and 2 cups flour, still interfere, and pour water into the flour with a vegetable oil. When the dough is mixed in a ball and a little bit cool, backfill the flour and continues to knead his hands. The dough should have smooth, elastic and keep up with the hands. Leave it for an hour or two. Meanwhile, proceed to the second phase - the preparation of filling (stuffing), which classically embodiment is a mixture of ground beef, sliced onion and water. All the mix, add salt and spices to taste and of course, green. All filling is ready. Consistency it should resemble a thick cream, the proportion of meat and onion in it - to your taste. Number of onions in the stuffing should be really great - just onion, thinly sliced and stir well with meat, pasties gives the most incredible juiciness. Good slightly dilute minced yogurt instead of water, then filling is not spread. When the dough will stand his allotted time, roll it into a sausage, cut it into pieces, each roll into a thin cake, put the filling, fold in half and gently pinch the edges. Fry obtained preform from both sides in vegetable oil odorless (can take corn). Oil in a frying pan should be plenty - pasties in it literally "float”. become golden brown? Immediately remove them and place on a tissue to get rid of excess fat. There pasties best immediately after preparation, piping hot, to feel the charm of this dish. If these miracle-pies you get a little more than you bargained for, freeze them raw, spreading first to the pan, and then packed in plastic bags. It is very convenient. 
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    Hone their skills on the classics; you can experiment a bit with stuffing, preparing homemade pasties with potatoes, cheese, mushrooms and cheese, tomatoes. In general, mix the ingredients as you like. To test can also be creative, preparing it for yogurt or adding a curd. 
 
    


 
   
  
 



 
 
    Homemade pasties stuffed with meat on kefir 
 
    Ingredients: 
300 ml yogurt, 
500 g flour
1 teaspoon sugar, 
1 onion, 
500 g of minced meat, 
½ tsp. soda, 
vegetable oil, 
salt and pepper - to taste. 
 
    Preparation: 
Mix the sugar, yogurt, salt, add to the weight of soda, and then add flour. Stuffing connects with chopped onion, pepper and salt. Thinly roll out the dough, cut circles out of it. In the middle of each, place the filling and pinch the edges. Fry in a vegetable oil pasty from two sides. 
 
    


 
   
  
 



 
 
      
 
    Pasties home of cottage cheese dough "Delicate" 
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    Ingredients: 
For the dough: 
1 stack. Flour, 
2 stack. Curd. 
For the filling: 
300 g of mixed meat, 
1 onion, 
salt, ground black pepper - to taste. 
 
    Preparation: 
Rub the cottage cheese through a sieve, add salt, add the flour and knead the dough. Salt and pepper to taste minced meat, add the chopped onion. Thinly roll out the dough, cut circles out of it. Then, in the center of each circle put the filling and pinch the edges. Fry pasties from two sides in vegetable oil. 
 
    


 
   
  
 



 
 
      
 
    Homemade pasties "Lazy" 
 
    [image: Homemade pasties "Lazy"] 
 
    Ingredients: 
400 g of mixed meat, 
500 g of finished yeast dough, 
1 onion, 
3-4 garlic cloves, 
1 tsp. sugar, 
1 stack. of ice water,
1 bunch or parsley cilantro,
vegetable oil,
some flour,
salt and pepper - to taste. 
 
    Preparation: 
In the prepared stuffing, add the chopped onion, garlic, chopped cilantro, salt, pepper and sugar. Knead stuffing arms, gradually adding ice water. When the water soaks into the ground meat, store it in the refrigerator. Ready-made yeast dough, roll into a sausage and divide it into parts. Roll each piece into a thin cake, which is in the middle put the filling and pinch the edges. Pour into the pan a little oil and fry on both sides for 4 minutes. 
 
      
 
    Homemade pasties with potato stuffing 
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    Ingredients:
500 g flour,
100 g water,
5 potatoes,
1 tablespoon sour cream,
1 egg,
1 onion,
100 g of lard,
½ tsp. salt,
½ tsp. soda,
salt - to taste. 
 
    Preparation: 
Boil the potatoes until tender. In a frying pan fry the chopped bacon into small pieces, then add to it chopped onion and fry everything for 5 minutes. To ready the potatoes, add the onion and bacon and mash to the consistency of mashed potatoes. In water, add sour cream, salt, egg and mix thoroughly. Gradually add flour. Add soda and knead the dough. The finished dough rolls out thinly and cut circles out of it. In the center of each circle put the potato filling and pinch the edges. Fry pasties from both sides in the vegetable oil until golden brown. 
 
    


 
   
  
 



 
 
    Homemade pasties with cheese filling 
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    Ingredients: 
3 stack. Flour, 
1 stack. Water,
1 egg,
2 tablespoons vodka,
300 g Cheese Brine (suluguni),
100 g hard cheese,
½ tsp. salt. 
 
    Preparation: 
For the test, boil water with salt and 1 tablespoon vegetable oil, remove from heat and immediately add half of the flour. Well mixed mass, add the egg and vodka and continue to knead the resulting mass. Then add the remaining flour and knead into smooth dough. Roll it into a ball, place in a plastic bag and leave for 30 minutes. For the stuffing chop all the cheese straws. From tear off small pieces of dough and roll them into thin cakes. On each edge of the resulting cakes lay 1 tablespoon cheese mix, cover the second half, and pinch the edge of fry in incandescent vegetable oil for 1-2 minutes on each side. 
 
    


 
   
  
 



 
 
      
 
    Homemade pasties stuffed with minced meat and zucchini 
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    Ingredients: 
For the dough: 
4 stack. Flour, 
1 ⅓ stack. Water,
1 egg,
2 tablespoons vodka,
2 tablespoons vegetable oil,
½ tsp. salt. 
For the filling:
750 g ground beef,
1 small zucchini,
2 onions,
salt, ground black pepper - to taste. 
 
    Preparation: 
Boil water with oil and salt, ½ stacks. Flour and stir until the disappearance of lumps. Cool the resulting paste, and then add egg and vodka. Gradually flour, knead the dough. For the stuffing skip the zucchini and onions through a meat grinder and add them together to the resulting juice into minced meat. Salt, pepper and knead well filling. Sausage rolls dough, divide into pieces, which roll out into thin cakes. On each half put stuffing, cover half and the second pinch region. They can also be lightly rolling it with a rolling pin and roll smoothly cut pizza. Pasties Fry in a large amount of heat the oil over medium heat on both sides until nice golden brown and place them on a paper towel to excess oil absorbed. 
 
    


 
   
  
 



 
 
      
 
    Homemade pasties with mushrooms and cheese 
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    Ingredients: 
To test: 
250 ml of mineral water, 
4 stack. Flour, 
1 egg, 
2 tsp. sugar, 
1 tsp. salt. 
For the filling: 
500 g of mushrooms
150 g of cheese, 
green onion - to taste. 
 
    Preparation: 
Mix all ingredients for the dough. Knead the dough; let it stand for 20 minutes. For the stuffing in a pan fry the mushrooms, cool, add the grated cheese, chopped green onions, season with salt and stir. Make dough balls, roll them into thin cakes, in the center of which put the filling and pinch the edges. Fry pasties for 7 minutes on each side on a hot oil until golden brown. 
 
    


 
   
  
 



 
 
      
 
    Homemade pasties filled with meat and cabbage 
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    Ingredients: 
To test: 
100 ml yogurt, 
1 egg, 
½ tsp. salt, 
flour - how many will take the dough. 
For the filling:
200 g of beef,
200 g of pork,
200 g of cabbage,
1 onion,
salt, ground black pepper - to taste. 
 
    Preparation: 
knead elastic dough and let it stand for 15-20 minutes from the above ingredients. Cook the pork and beef mince, add to it shredded cabbage and finely chopped onion, salt, pepper. Roll dough thin layer, cut out of it via the saucer circles. On one half of the circle put the stuffing, cover with another and pinch the edges. Cook pasties in the red-hot oil until cooked on both sides over medium heat. 
 
      
 
    Homemade pasties stuffed with vegetables 
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    Ingredients: 
For the dough: 
500 g flour, 
1 stack. Boiling water, 
2 tbsp. vegetable oil, 
a pinch of salt. 
For the filling:
500 g of cabbage,
1 onion,
1 carrot,
1 tomato,
1 sweet pepper,
1 green beam,
salt, pepper - to taste. 
 
    Preparation: 
Mix the flour, oil and salt. Make a recess in the flour, pour boiling water to drink, all mix and knead the dough. For the stuffing chop the cabbage, finely chop the onion, tomato and bell pepper cut into small pieces, carrots grate on a coarse grater. Sauté vegetables until cooked in vegetable oil in a frying pan add the chopped herbs, salt, pepper and let cool. Separated from the pieces of dough, roll into thin cakes. On one half put the stuffing and evenly distribute it to the semicircle, the other half cover and pinch the edges well. Pasties Fry in a large amount of oil until golden brown. 
 
    


 
   
  
 



Homemade pasties with fish filling 
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    Ingredients: 
500 g flour, 
3 eggs, 
250 ml milk, 
2 tablespoons vegetable oil, 
1 tsp. salt. 
For the filling:
500 g Pollock fillets (or any other fish)
2 onions,
40 g of green onion,
5 tablespoons vegetable oil,
3 tablespoons water,
2 tbsp. mayonnaise,
3 tablespoons flour,
salt and pepper - to taste. 
 
    Preparation: 
Separate the yolks from the whites. Put the egg yolks in a separate bowl; add a milk, vegetable oil and salt. Stir the mix and add to it the flour sifted through a sieve. Knead not very stiff dough and put it in the refrigerator for 2 hours. For the filling, take defrosted fish fillets, cut them into pieces, lightly season with salt, roll in flour and fry in vegetable oil. When it is ready, cool and disassemble into small pieces. Chop the onion into thin half rings and fry in a little vegetable oil. Green onions cut into thin rings and add to the onions roasted onions, a little stew until soft. When the mass of onion is ready, add to it a lot of fish, salt, pepper, stir, add a little water and allow to warm up for 5 minutes. Prepare the filling cool and add the mayonnaise. SPLIT to withstand dough balls and roll into thin cakes. On one half of the cake, place 1 tablespoon stuffing, cover with another and carefully pinch the edges. Pasties Fry in a deep frying pan in a large amount of vegetable oil until golden brown. 
 
    Prepare homemade pasties with any of the offered toppings and entertain your family and guests a truly delicious dish. 
 
    


 
   
  
 



 
 
    Pancakes at yogurt 
 
    [image: Pancakes at yogurt] 
 
    Lush appetizing pancakes with kefir prepared quickly and easily. Pancakes with kefir - a great option for breakfast and for groups over a cup of tea when you want something cozy and homely. To cook pancakes with kefir products, need the most that neither is a simple and affordable: flour, yogurt, eggs (you can do without them), baking soda or baking powder (with them pancakes obtained lush), a little salt and sugar. Flour will fit any but the most delicious pancakes are obtained from wheat flour. 
 
    Open to you some secrets that you can take a mental note. If you add more flour dough, pancakes will be lusher, but thicker than of the batter. If we add a little flour, then the pancakes will turn out flat, but very tender, literally melting in your mouth. So add the flour to the dough, guided by its taste. As for the yogurt, then it will go even already sour. Experienced hostess knows that the sour yogurt, the more elaborate and delicious pancakes are obtained. Be sure to warm up slightly before cooking yogurt dough to add soda could repay contained in kefir acid and loosen the dough. 
 
    Speaking of soda, will certainly need to mention the fact that it must be carefully sprayed over the test, rather than adding to the dough in one piece. By the way, instead of yogurt it is possible to use other dairy products: sour cream, yogurt, fermented baked milk, yogurt, acidophilus, etc. 
 
    Pancakes with kefir may be different. This, for example, "simply" on yogurt pancakes with soda or baking powder, yeast pancakes, pancakes without eggs. You can experiment and cook pancakes with, sweet or savory. 
 
    The finished dough (ideal when it is not poured from a spoon, and smoothly flows down from it) via tablespoon portions lay in the pan so that they do not touch each other, and bake pancakes on both sides until golden brown. To your muffins turned out beautifully, every time moisten the spoon in the water when ASSUME new test portion. 
 
    Hot pancakes are ready! Put on the table jam, condensed milk or butter and brew tea ... an appetite? Choose any of our recipes! 
 
    


 
   
  
 



Pancakes with kefir "Visiting grandmother" 
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    Ingredients: 
1 stack. Yogurt, 
250 g of flour, 
2 eggs, 
3 tablespoons sugar, 
1 pinch of salt, 
½ tsp. soda, 
vanilla sugar - to taste. 
 
    Preparation: 
Sift the flour and mix it with soda, sugar and vanilla sugar. Add the eggs, yogurt and whisk dough whisk. In a heated pan pour some oil and, lying on her tablespoon pancakes, bake them at medium heat until golden brown within 1-2 minutes from both sides. Vegetable oil top up as necessary. 
 
    


 
   
  
 



 
 
    Pancakes with kefir "Honey" 
 
    Ingredients: 
3 eggs, 
2, 5 stacks. Kefir, 
1, 5 stacks. Flour,
2 tablespoons honey,
½ tsp. salt,
⅓ tsp. soda,
3-4 tbsp. vegetable oil. 
 
    Preparation: 
Mix the egg yolks, yogurt, honey, flour, salt, baking soda and knead into smooth dough. Then whisk in a solid foam proteins and admixed them for the test. In a skillet, heat the vegetable oil, put online on her spoon small portions of dough and bake pancakes on both sides until golden brown. 
 
    


 
   
  
 



 
 
    Pancakes "Coffee" 
 
    Ingredients:
1-2 tablespoons instant coffee,
3 tablespoons sugar,
500 ml of yoghurt,
100 ml of water,
400 g of flour
1 teaspoon soda. 
 
    Preparation: 
First prepare the coffee syrup. To do this, mix 1-2 tablespoons good instant coffee, 3 tablespoons sugar and 100 ml of boiling water. Mix the cooked coffee syrup and sour milk, add baking soda, flour, knead the dough and leave it for 15 minutes. Then fry the pancakes on a preheated pan with vegetable oil. 
 
    


 
   
  
 



Large chocolate pancakes with kefir 
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    Ingredients: 
500 ml yogurt, 
2-2.5 stacks. Flour, 
4 tablespoons sugar, 
4 tbsp. cocoa, 
½ tsp. soda. 
 
    Preparation: 
Mix the warm yogurt with sugar, add soda Stir in cocoa and mix well. Then add flour, knead the dough and leave it for 10-15 minutes. On frying pan, heat 1 tablespoon vegetable oil. At the middle of the pan, pour the dough out of the calculation of 1.5-2 tablespoons spoon, cover and cook over medium heat for 2-3 minutes. Muffin then flips and cooks under the lid still as much. Similarly, fry the remaining pancakes, adding oil as needed. 
 
    


 
   
  
 



 
 
    Fluffy pancakes with dried apricots and raisins 
 
    Ingredients:
200 ml yogurt,
100 g of flour,
100 g raisins,
200 g of dried apricots,
2 tablespoons sugar,
½ tsp. soda. 
 
    Preparation: 
Mix the yogurt with sugar, add soda. Then add flour, stir and leave for 20 minutes. Thoroughly rinse the dried apricots and raisins. Dried apricots cut into thin strips and add the prepared dried fruit into dough. Preheat a frying pan 1 tbsp. vegetable oil. Spoon the pancakes and bake them on a medium heat for 3-4 minutes. Then flip the pancakes, cover and cook for 3 more minutes. 
 
    


 
   
  
 



 
 
    Pancakes with oranges 
 
    Ingredients: 
2 stack. Yogurt, 
2 eggs, 
3 oranges, 
½ stacks. Sugar, 
¼ of teaspoon soda, 
vanilla - to taste. 
 
    Preparation: 
Beat eggs with sugar; add the yogurt, flour, baking soda, vanilla and mix. Orange peel, split into sections and slices cut in half. Add oranges to the batter and mix gently. Bake pancakes in hot oil on both sides. 
 
    


 
   
  
 



 
 
      
 
    Banana fritters 
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    Ingredients: 
300 ml of yogurt, 
2 bananas, 
3 eggs, 
2 stack. Wheat flour, 
70 g butter, 
½ stacks. Sugar, 
10 g baking powder, 
1 pinch salt. 
 
    Preparation: 
Melt the butter and let it cool. Eggs are a good shake up with sugar. Connect the warm yogurt, butter and beaten egg. Bananas are clean, cut into cubes and mix with the kefir-egg mixture. Separately, sift the flour; add the salt and baking powder. In a wide frying pan, heat vegetable oil. Further carefully but quickly (less than 30 seconds, otherwise not rise fritters) connect and mix the dry blend with the liquid mass. Lumps in the dough do not be confused, no longer stir the dough. The pan tablespoon lay dough cover lid and cook the pancakes for 2 minutes on each side. After turning the pan with pancakes bigger is not necessarily covered with the cap. 
 
    


 
   
  
 



 
 
    Pancakes with cottage cheese 
 
    Ingredients: 
300 ml yogurt, 
100 g of the curd, 
1 tablespoon sugar, 
1-2 eggs, 
1 tsp. soda, 
2-3 stack. Flour, 
¼ of teaspoon salt. 
 
    Preparation: 
Mix yogurt with soda, sprinkle in the sugar and a pinch of salt, mix well and add the eggs and cottage cheese. Whip with a mixer, add pre-sifted flour, knead thick homogeneous dough-like consistency fat sour cream, pancake and cook for hot oil on both sides until golden. 
 
    


 
   
  
 



 
 
      
 
    Pancakes on yogurt without soda with fruit 
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    Ingredients: 
1 stack. Yogurt, 
2 stack. flour,
1 egg,
2 tablespoons sugar,
one small handful walnut kernels,
½ apple
30 g raisin,
1 kiwi,
2-3 tbsp. raspberry jam. 
 
    Preparation: 
Pour the yogurt in a bowl at room temperature, add the egg. Nucleoli walnut claimed in a dry pan, peel by rubbing between the palms, and send them to the dough. Raisins pour boiling water, allow to stand, and then water drain, raisins press and add to the dough. Fruit peel. Kiwi slice into thin half-rings, apple - small cubes. All apple and half of sliced kiwi lay out the dough and sprinkle with sugar. Mix until uniform dough through the pavilion. After that, gradually enter into dough flour, bringing it to the consistency of thick cream. Good glowing pan and lay on it a tablespoon of dough portions, leaving a small space between them. Roast pancakes over medium heat, covered lid, so that they do not remain raw inside due to the juicy filling. When pancakes browned on one side, turn them over to the other. Finished pancakes lie on the a la carte plates, pour their raspberry jam and garnish with slices of kiwi. 
 
    


 
   
  
 



 
 
    Pancakes with carrots and oranges 
 
    Ingredients:
1 liter of yogurt,
200 g of cheese,
400 g of flour,
3 eggs,
100 g of sugar,
1 teaspoon soda,
1 tablespoon honey,
500 g of carrots,
1 orange. 
 
    Preparation: 
Grate the carrots on a coarse grater, to remove the orange peel and place everything in a pan with vegetable oil. A minute later, add to the weight of the juice of ½ orange, 1 tablespoon honey and simmer for 15 minutes. To prepare the dough, beat eggs with sugar, add yogurt, cottage cheese, baking soda and flour. Carrot with a blender puree cook, add it to the batter and mix well. Put the dough into a spoon heated pan with vegetable oil and brown on the one hand under the hood, then turn and fry the other. 
 
    


 
   
  
 



 
 
      
 
    Spicy pumpkin fritters with ginger and cinnamon 
 
    [image: Pancakes with cinnamon - pancakes with kefir] 
 
    Ingredients:
150 ml yogurt,
200 g of a pumpkin,
1 apple,
100 grams of semolina,
3 tbsp. raisins,
1 egg,
1 tsp. ground ginger,
1 tsp. ground cinnamon,
¼ of teaspoon salt. 
 
    Preparation: 
Pour the yogurt into semolina, cinnamon, ginger, and salt. Stir and set aside for about 10 minutes to semolina bulked. On a fine grater grate the flesh of the pumpkin and apple. Connect kefir dough with fruit and vegetable mixture; add egg, scalded with boiling water over raisins and mix. Tablespoon laid weight on a hot frying pan with vegetable oil and cook on both sides until golden brown. 
 
    


 
   
  
 



 
 
    Buckwheat pancakes with cheese 
 
    Ingredients: 
5 tablespoons buckwheat flour, 
3 tablespoons flour, 
1 stack. Buttermilk, 
3 eggs, 
1 tbsp. sugar, 
1 tsp. baking powder, 
salt - to taste, 
fresh herbs, nuts, cream cheese - on request. 
 
    Preparation: 
In a large bowl, mix together the buckwheat and wheat flour, salt, sugar and baking powder. Yolks separated from whites and mix with yogurt. Proteins whisk in dense foam. In a dry basis, pour in the egg-kefir mixture and mix until the disappearance of lumps. Put the dough in the proteins and mix gently. In hot, greased pan lay out the dough, spreading them slightly to a thickness of 0.5-0.7 cm. Smeared Lay dough slice of processed cheese (greens and nuts add to taste), top pour batter and fry for 5 minutes each side. 
 
    


 
   
  
 



 
 
      
 
    Pancakes at yogurt with apples 
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    Ingredients: 
1 stack. Flour, 
1 egg, 
1 stack. Yogurt, 
100 sour cream, 
1 apple, 
1 tablespoon sugar, 
soda pinch, 
salt - to taste. 
 
    Preparation: 
Grate peeled apple on a coarse grater. Of flour, yogurt, eggs, salt, baking soda and sugar knead the dough. Add the grated apple, stir and bake pancakes on a preheated pan with vegetable oil on both sides until golden brown. 
 
    


 
   
  
 



 
 
    Pancakes with meat 
 
    Ingredients:
To test:
350 ml yogurt,
3 eggs,
1.5 tsp. soda,
1 tsp. salt,
1 tsp. of sugar,
300 grams of flour. 
For the filling:
500 g of any meat,
1 onion,
10 g of green,
½ tsp. salt,
¼ tsp. spices to the meat. 
 
    Preparation: 
In the yogurt add the eggs, whip and sprinkle in the sugar and salt. Then add the baking soda and stir. Then gradually enter, stirring constantly, flour. Knead the dough is uniform and leave for 10-15 minutes. Meanwhile, clean the onion, chop and mix with minced meat, salt, pepper, add spices and herbs. Tablespoon lay out the dough on a heated pan with vegetable oil. Per pancakes put 1 tsp. with slide stuffing. For stuffing more carefully pour ½ tbsp. dough and cover them stuffing. Bake the pancakes over medium heat, covered, first on one side until golden, then flip and bake for another 2-3 minutes on the other. 
 
    


 
   
  
 



Pancakes with mushroom 
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    Ingredients: 
1 liter of yogurt, 
2 eggs, 
2 tablespoons sugar, 
1 tsp. soda
1 pinch salt
4 tablespoons vegetable oil, 
flour, 
mushrooms, fresh or frozen. 
 
    Preparation: 
Mix in a deep container yogurt, eggs, salt, and sugar. Add to kefir soda, whisk and gradually add flour, stirring constantly to avoid lumps. Dough consistency should be similar to liquid sour cream. Finally, add the dough vegetable oil. Boil the mushrooms and finely chop. The more you take the mushrooms; especially the mushroom taste will have pancakes. 500 ml test safely take 500 grams of mushrooms. Mix the mushrooms with batter and fry the pancakes on a preheated pan with vegetable oil on both sides until cooked. 
 
    


 
   
  
 



 
 
    Thick pancakes Pancake-in multivariate 
 
    Ingredients:
300 g of finished crumbly buckwheat,
1 egg,
1 bunch green onions,
200 g of yogurt,
100 g of cheese,
100 g of buckwheat flour,
salt, pepper, baking - to taste,
garlic - on request. 
 
    Preparation: 
Combine buckwheat 1 egg, cottage cheese, a bunch of chopped onion, then add the buckwheat flour, yogurt, baking soda, salt and pepper to taste, add a little garlic passed through the press. Stir and let the dough stand for 30 minutes to swollen flour. Put a little dough in a greased bowl Multimarket, install the program "Bake" and cook pancakes for 7-10 minutes on each side with the lid closed. Finished pancakes Serve with sour cream, pickles and salted fish. 
 
    


 
   
  
 



 
 
    Tomatoes with cheese in the oven 
 
    [image: tomatoes with cheese in the oven] 
 
    To what are delightful absorbed and hot sun and warm summer rains and the flavors raging green real home summer tomato! Tomato food itself, but at the same time, he and the foundation of the wonderful summer dishes. A combination would be just perfect if a little dream and add to the tomato, for example, cheese, garlic, fresh herbs and a little mayonnaise. 
 
    But why not go further in search of delicious tomato-cheese dishes? After all, you can stuff with something tasty and baked tomatoes with cheese in the oven, or bake tomato slices and cheese in a casserole, add herbs and spices. And these culinary variations of more than a dozen. The main thing that was at hand tomato, cheese and oven, and by that you can add - a matter of taste, desire and, oddly enough, the mood. It conveys cooked dishes a special flavor and charm. And here are a few ideas on how to cook the tomatoes with cheese in the oven in an original way. 
 
    


 
   
  
 



 
 
      
 
    Tomatoes with feta cheese and olives, baked in the oven 
 
    [image: baked tomatoes with cheese] 
 
    Ingredients: 
8 tomatoes, 
120 g of cheese, 
one stack. Olives, 
1 tablespoon vegetable oil, 
2 tsp. of dried basil. 
 
    Preparation: 
Cut the rings of olives, cheese crumble or chop finely, mix with chopped basil. I cut the tops of tomatoes so as to obtain caps. Of each tomato carefully remove the pulp. Fill the tomato cheese and olive filling and cover with lids. Then place on a baking sheet, drizzle with oil, put in the oven and bake for 15-20 minutes at temperature180 ° C. 
 
    


 
   
  
 



 
 
    Baked tomatoes with mozzarella cheese 
 
    Ingredients: 
tomatoes, 
mozzarella cheese, 
sesame, 
olive oil. 
 
    Preparation: 
Take the tomatoes, cut in half; each half cut the back, so that they stood on the pan, not riding on it. Mozzarella cut plates is not more than 5 mm thick. Each piece of cheese dips in sesame seeds and place on the tomatoes. Then place them in the pan and sprinkled with oil from the top, send in an oven preheated to 180 ° C, for about 10-15 minutes until golden brown. 
 
    


 
   
  
 



 
 
      
 
      
 
    Tomatoes with cheese, garlic, lemon zest and rosemary 
 
    [image: Tomatoes stuffed with cheese] 
 
    Ingredients:
4 tomatoes,
100-150 g cheese,
2 cloves of garlic,
2 chives stem with bulbils,
1 tsp. grated lemon peel,
3 sprigs basil,
1 tsp. rosemary,
2 tablespoons white crumbs,
2 tablespoons olive oil,
ground black pepper - to taste. 
 
    Preparation: 
With tomatoes, cut the cap. Carefully remove and chop the flesh. Garlic passes through the press, onions cut into rings. Cheese crumbles hands and mix with tomato pulp, onion and garlic, to taste, add salt and black pepper. Add to the chopped basil, zest, breadcrumbs and rosemary. Fill stuffing tomatoes, put on a pre-greased pan. Tomatoes grease the top with olive oil. Put in a baking oven, preheated to 180 ° C, for 10-12 minutes. 
 
    


 
   
  
 



 
 
    Tomatoes, baked with sweet pepper and cheese 
 
    Ingredients: 
1 kg of tomatoes, 
500 g of pepper, 
150-200 g cheese, 
2 eggs, 
vegetable oil, parsley, black pepper - to taste. 
 
    Preparation: 
Purified from the skin and seeds of peppers cut into small pieces. With tomatoes, cut the top and carefully remove core with seeds, salt to taste. Chopped pepper, mix with chopped cheese and vegetable oil and salt. Stuff this minced tomato and place them on the tray with high sides. Each teaspoon of tomato, add a little whipped eggs. Pulp tomato wipes through a sieve, add salt and fill tomatoes. Sprinkle tomato oil and bake in a preheated 180 ° C oven for 10 minutes. Before serving, sprinkle with parsley and black pepper. 
 
    


 
   
  
 



 
 
      
 
    Baked tomatoes 
 
    [image: baked tomatoes with cheese] 
 
    Ingredients: 
1 kg of tomatoes, 
250 grams of cheese, 
100 g of lard, 
200 g of wheat bread, 
½ stack. Chicken broth, 
salt, pepper, basil, oregano - to taste. 
 
    Preparation: 
Carefully remove the tomato part of the pulp, salt and pepper them. Dice bacon and bread slices. Bacon and fry it on the fry bread. Cut the cheese into small pieces, basil - strips. Mix roasted bacon, bread and cheese with basil, add the tomato pulp and mix. This stuffing fill prepared tomatoes, put into a form, fill and chicken broth simmer in the oven at 200 ° C for 20 minutes. The finished dish sprinkle with marjoram. 
 
    


 
   
  
 



 
 
    Tomatoes, baked in pastry with cheese and eggs 
 
    Ingredients: 
5 tomatoes, 
2 tablespoons flour, 
100-150 g of solid cheese
3 eggs, 
1 tsp. vegetable oil, 
salt, ground black pepper - to taste. 
 
    Preparation: 
Cut the tomatoes into slices. In the flour, add a little water, salt and knead the batter. Whisk the eggs. Cheese rubs on a coarse grater. Each slice of tomato dip in batter and place on oiled baking. Sprinkle everything with grated cheese, black pepper and pour the beaten eggs. Bake for 6-10 minutes in a preheated 180 ° C oven. 
 
    


 
   
  
 



 
 
      
 
    Tomatoes with cheese "Bliss" 
 
    [image: tomatoes, baked in the oven with cheese] 
 
    Ingredients: 
5 medium tomatoes, 
1 stack. Grated cheese, 
1 stack. Breadcrumbs, 
2 large garlic cloves, 
parsley, salt. 
 
    Preparation: 
Cut tomatoes in the core, at the same time removing the seeds and lightly season with salt inside and out. Chop the parsley, garlic pass through the press. Mix cheese, breadcrumbs, garlic and parsley and mix well.  tomatoes and bake in a preheated 180 ° C oven for 20-25 minutes. 
 
    


 
   
  
 



 
 
    Tomatoes with rice, herbs and cheese "gnomes" 
 
    Ingredients:
4 tomatoes,
3 tablespoons rice,
50-100 g hard cheese,
1 tablespoon soy sauce,
30 g of butter,
20 g of mayonnaise,
30 g of cream,
2 sprigs parsley,
pinch seasoning "mixture peppers"
Salt - to taste. 
 
    Preparation: 
Boil the rice in salted water; add the soy sauce and butter and mix. There also add finely chopped parsley leaves. I cut the tops of tomatoes, remove pulp, salt, pepper, and fill them with rice stuffing. Then set on a baking sheet. Mix the mayonnaise, sour cream and grated cheese on a fine grater. This mass lay over rice, tomatoes close the lids previously cut and put in a preheated 180 ° C oven for 20 minutes. 
 
    


 
   
  
 



 
 
    Tomatoes with cucumbers, ham and cheese 
 
    [image: tomatoes with cheese in the oven] 
 
    Ingredients:
10 medium sized tomatoes,
200-250 g hard cheese,
1 cucumber,
200 g of ham
2-3 tbsp. sour cream,
1-2 tbsp. vegetable oil,
green onion, dill, salt - to taste. 
 
    Preparation: 
Cut the tomatoes in the top and carefully remove the pulp. Ham and cucumbers cut into small cubes. Chop green onions and dill. Cheese rubs on a greater. Connect ham, cucumber, green onions and dill; add sour cream, salt to taste and mix well. Fill the resulting stuffed tomato "cups", leaving little space on top. Put the cheese on top of the filling, completely covering the hole. Put the finished tomatoes on oiled baking, vegetable oil and bake in oven at 180-200 ° C for 15-20 minutes. 
 
    


 
   
  
 



 
 
    Tomatoes with cod, pineapple and cheese, baked in the oven 
 
    Ingredients: 
4 tomatoes, 
100 g of cod, 
100 g of pineapple, 
100 grams of cheese, 
mayonnaise, ground black pepper - to taste. 
 
    Preparation: 
Remove the tomato juice, seeds and part of the flesh. Remote wipe pulp through a sieve and mix with finely chopped boiled cod and pineapple. Fill the mass of salt and pepper, add mayonnaise and mix. Prepared tomatoes fill filling, sprinkle grated cheese on a coarse grater, put in the pan and put in a preheated 180 ° C oven for 15-20 minutes. 
 
    


 
   
  
 



 
 
      
 
    Tomatoes, baked with chicken and cheese 
 
    [image: Tomatoes stuffed with cheese] 
 
    Ingredients: 
6-7 fresh tomatoes, 
400-450 g chicken fillets
1 onion, 
100-150 g hard cheese, 
mayonnaise, herbs, salt, ground black pepper - to taste. 
 
    Preparation: 
Cut the tomatoes from the top and carefully remove the core. Chicken fillet cut into small pieces and together with the chopped onion fry in a pan with vegetable oil until tender. Salt and pepper to taste. On a fine grater grate the cheese. Pour in the tomatoes fried chicken with onions; pour mayonnaise, top to cover the cheese. Tomatoes put into a greased baking dish or pan, and bake in a preheated 200 ° C oven for about 15 minutes. 
 
    


 
   
  
 



 
 
    Tomatoes with quail eggs, cheese and arugula "Delicious" 
 
    Ingredients: 
6 small tomatoes, 
6 quail eggs, 
50 g of cheese, 
arugula, salt, ground black pepper - to taste. 
 
    Preparation: 
cheese rubs on milky grater, finely chop the arugula. I cut the top of tomatoes, remove the flesh. In a greased baking dish, set the tomatoes. Each hammer quail egg, add a little arugula, salt, pepper and sprinkle with grated cheese. Put a shape in the oven, preheated to 180 ° C, tomatoes and bake for 15-20 minutes. 
 
    


 
   
  
 



 
 
    Baked tomatoes with zucchini and cheese 
 
    [image: tomatoes with cheese and herbs in the oven] 
 
    Ingredients: 
6 tomatoes, 
1.5 zucchini, 
200 g of mozzarella. 
2 onions. 
5 cloves of garlic. 
3 tablespoons sour cream, 
2 tablespoons vegetable oil. 
1 tsp. dill. 
Salt - to taste. 
 
    Preparation: 
Zucchini, onion and garlic peel, chop finely and fry in a pan with vegetable oil over medium heat. Add sour cream, salt, dill and simmer over medium heat. I cut the tops of tomatoes, remove the flesh, chop it and add to the weight of the squash, stir and simmer for another 10 minutes on medium heat. Fill tomatoes stuffing, put on baking sheet and cover with slices of each tomato mozzarella. Put a pan in the oven and bake for tomatoes 10 minutes at 200 ° C. 
 
    


 
   
  
 



Tomatoes, baked in cream with cheese 
 
    [image: tomatoes and cheese] 
 
    Ingredients: 
6 large tomatoes, 
3-5 tablespoons grated cheese on a fine grater, 
300 g of fatty cream
2 sprigs mint
pinch sugar, 
salt, ground black pepper - to taste. 
 
    Preparation: 
Tomatoes notch crosswise, scald with boiling water and immediately dip in the icy water. Peel and chop the tomato slices. Put them on a paper towel to remove excess liquid. In another pan fold sprigs mint cream fill them on medium heat to a boil. Then, reduce the heat, Suvorov cream to reduce in volume by half. In a greased baking dish lay out a bit of overlapping circles of tomatoes, sprinkle with salt, pepper and sugar. Strain through a cream directly on tomatoes, sprinkle cheese and put in a preheated 180 ° C oven for 15 minutes to obtain a golden brown crust. Serve directly into a baking dish. 
 
    


 
   
  
 



 
 
    Tomatoes with mushrooms, nutmeg and cheese "Secret" 
 
    Ingredients:
8 tomatoes,
250 g mushrooms,
3 eggs,
100-150 g cheese,
1 onion,
2 cloves of garlic,
3 slices of white bread,
½ stack. 20% cream, 
parsley, salt, pepper, nutmeg - to taste. 
 
    Preparation: 
Finely chop the onion and fry it in butter, add the chopped garlic, parsley and mushrooms. All fry 5 minutes. Then pour in the cream and a little Suvorov, seasoned with spices. Bread cut into cubes and fry. The fungal mass lay crackers, eggs and grated cheese ⅔. Season with salt and pepper and add nutmeg. Tomatoes, cut off the top, remove the pulp. Fill these stuffing prepared tomatoes, place them on a greased baking sheet, sprinkle remaining cheese and bake in oven for 20-25 minutes at a temperature of 200 ° C. The finished dish garnish with parsley sprigs. 
 
    


 
   
  
 



Baked tomatoes stuffed with milk sauce and cheese 
 
    [image: tomatoes and cheese, baked in the oven] 
 
    Ingredients: 
1 kg of tomatoes, 
4 tablespoons flour, 
½ stack. Milk, 
150-200 g hard cheese, 
2 eggs, 
4 tablespoons fat. 
Parsley, salt, ground black pepper - to taste. 
 
    Preparation: 
We cut the tops of tomatoes, remove the flesh. Lightly brown the flour in a pan with the fat, then, stirring constantly, pour the milk and warm up until smooth. Add to the resulting shredded pulp tomato sauce and ground black pepper, warm up the mixture for 8-10 minutes on low heat. Remove the pan from the heat, sprinkle in grated cheese on a fine grater, add salt, add the chopped parsley and beaten egg yolks, stir in the end carefully enter the whipped mass of proteins in the foam. Fill tomato sauce, put in a greased pan, pour the remaining sauce and bake in oven for 20-25 minutes at 180 ° C. 
 
    Diversify your summer dinners with the help of our recipes are not complicated. And make no mistake, these tomatoes with cheese in the oven will be thrilled and your families, and dropped in on a spark visitor. 
 
    Soup with melted cheese 
 
    Soup with melted cheese is different from other first courses delicate cream consistency thanks dissolved in broth fused cheese. Add to your soups with melted cheese a bit of cream, butter or milk, they will become tenderer. Density of the same consistency and are directly dependent on the amount of cheese that you can adjust yourself depending on taste preferences and desires. 
 
    Cream cheese into the soup, add chopped or broken into pieces, so it will dissolve faster and better. Apart from the usual vegetables: potatoes, carrots, onions - feel free to add to the soup with melted cheese cauliflower, pumpkin, celery, beans, corn and cereals and pasta, sausage, ham, sausage, mushrooms, meat ... They fill your soups with new flavors and fragrances, make them more filling and nutritious. Freshly cooked soup Serve with fresh herbs and toasted wheat or rye bread. 
 
    [image: Soup with melted cheese] 
 
    We are ready to offer you a sample of some recipes, hoping that they will be the beginning of your new culinary history whose name is "My soup with melted cheese." 
 
    


 
   
  
 



 
 
    Soup with smoked pork ribs 
 
    Ingredients: 
3 stack. Broth, 
2 stack. water,
200 g of smoked pork ribs,
2 processed cheese,
2 potatoes,
1 carrot,
2 onions,
2 garlic cloves,
bay leaf, dill, Kelli Sanely - to taste. 
 
    Preparation: 
Boil the potatoes and carrots in their skins cool and turn into a puree. Chop the onion and garlic and add to the puree. Mix the resulting mass with the broth and boil. Then add the diced cheese soup and stir, season with spices. Separately, fry the ribs and also add to the soup. Turn off the heat, cover the pan with a lid and leave the soup for 10 minutes. 
 
    


 
   
  
 



 
 
    Cheese soup with sausages 
 
    Ingredients:
100 g of cream cheese, 
3 potatoes, 
1 carrot, 
2 liters of water, 
4 sausages, 
30 ml of vegetable oil, 
1 bay leaf, 
parsley, 
paprika, dried basil, salt, black and red pepper - to taste . 
 
    Preparation: 
Fill the water pan, add bay leaf and bring to boil. Potatoes cut into pieces, put in boiling water and cook for 15-20 minutes. Carrots and processed cheese rub on a small grater, chop the sausage slices, green chop. Carrot simmers over medium heat on vegetable oil for 2-3 minutes, and adds to the potatoes. Then fry until golden brown the sausages. There also then adds the cheese, salt, pepper, season with spices to taste and add to the pan with the herbs. Serve the finished soup to the table with sour cream and croutons. 
 
    


 
   
  
 



 
 
    Soup with melted cheese and pasta 
 
    Ingredients:
1 l of water,
2 potatoes,
1 carrot,
1 onion,
1 clove of garlic,
100 g of pasta,
2 processed cheese,
30 ml of vegetable oil,
salt, pepper - to taste. 
 
    Preparation: 
The water boil. Finely chop onion, garlic chop carrots grate on grater and fry in vegetable oil. Potatoes cut into small pieces and place it in boiling water. Behind him - fried vegetables and pasta. Season with salt and pepper and cook until the potatoes are cooked. Then cut the processed cheese into smaller pieces and send it to the soup. Boil soup, stirring occasionally, 5 more minutes to completely dissolve the cheese. 
 
    


 
   
  
 



Soup with melted cheese and bacon 
 
    [image: Soup with melted cheese and bacon] 
 
    Ingredients: 
1 L water, 
150 g of bacon, 
350 g of a pumpkin, 
2 potatoes, 
2 tbsp. l. butter, 
1 onion, 
2-3 processed cheese, 
fresh herbs, and salt - to taste. 
 
    Preparation: 
Boil the water in a small saucepan; put it in processed cheese, diced potatoes and pumpkin pulp. In a frying pan with butter fry until golden brown onion and chopped bacon into small pieces. When the pumpkin and potatoes are ready, crush them blender until smooth. Then chop the parsley and dill and add it to the soup with fried onions and bacon. Serve the finished soup with rye croutons. 
 
    


 
   
  
 



 
 
    Soup with melted cheese and mushrooms 
 
    Ingredients:
4 potatoes
1 onion,
250 grams of mushroom
2 bouillon cubes,
2 processed cheese,
2 tbsp. l. vegetable oil,
fresh herbs, salt - to taste. 
 
    Preparation: 
In boiling water put bouillon cubes and chopped potatoes. Chop onion and fry it in a frying pan with vegetable oil for 5 minutes, after which the onions to Put sliced mushrooms, fry for a few more minutes and the mixture was fried lay in stock. Cut the cheese into cubes and place in a saucepan and cook 5 minutes, until the cheese is completely dissolved. Ready soup sprinkle with chopped herbs, hot small croutons and serve. 
 
    


 
   
  
 



Potato soup 
 
    [image: with melted cheese soup] 
 
    Ingredients: 
2 l of water, 
4 potatoes, 
200 g of cream cheese, 
2 onions, 
2 tbsp. l. chopped dill, 
salt - to taste. 
 
    Preparation: 
Boil the potatoes cut into small cubes in water until tender. Broth drain, potatoes rub through a sieve, adds vegetable oil, finely chopped onion. Add the cream cheese potato broth, mashed potato and onion, salt, bring to boiling the soup and serve dill. 
 
    


 
   
  
 



 
 
    Cold cheese soup with radish 
 
    Ingredients: 
1.5 l of water, 
3 small radishes, 
100 g of processed cheese, 
1 carrot, 
1 stack. Sour cream, 
2 tbsp. l. chopped parsley, 
salt - to taste. 
 
    Preparation: 
Slice carrot, mix it with the cream cheese, diced, pour the hot mixture of salted water, bring to the boil and cook for 2-3 minutes. Then cool the soup, add the grated radish and serve with sour cream and chopped herbs. 
 
    


 
   
  
 



 
 
    Soup made with fresh cucumbers 
 
    Ingredients:
600 ml of water,
200 g of cucumber,
50 g of onion,
80 g of cream cheese,
40 g of cream,
parsley, black pepper, salt - to taste. 
 
    Preparation: 
In boiling water put chopped cheese, pepper, salt and boil for 2-3 minutes. The resulting mixture pour chopped straw cucumbers, mixed with chopped onions, add sour cream and parsley. 
 
    


 
   
  
 



Soup with melted cheese, cauliflower and green peas 
 
    [image: Cheese soup] 
 
    Ingredients: 
1 liter of broth, 
200 g of cauliflower
2 processed cheese, 
1 small jar peas, 
1 tbsp. l. butter, 
and fresh herbs - to taste. 
 
    Preparation: 
Finely chop the boiled cauliflower. Processed cheese cut into cubes, place them in a separate bowl, pour broth and 2 cups mash to homogeneity. Pour the curd into the boiling broth; add to the cabbage and green peas with liquid. Cook and stir 10 minutes. Put the soup butter and let stand for 10 minutes. Serve the soup ready sprinkle chopped herbs. 
 
    


 
   
  
 



 
 
    Milk soup with noodles, and cream cheese 
 
    Ingredients: 
1 liter of milk, 
40 g flour, 
40 g butter, 
10 g of cream cheese, 
200 g of pasta
Salt - to taste. 
 
    Preparation: 
In a small saucepan in melted butter fry flour until golden brown. Then add a little milk and stir, then add the rest of the milk to prevent any lumps. To get an array, add the cream cheese, separately cooked pasta, add salt to taste, and the soup is ready. 
 
    


 
   
  
 



 
 
    Chicken soup 
 
    Ingredients:
2 chicken legs,
3-4 potatoes,
1 carrot,
2-3 small pickled cucumber,
100 g of cream cheese,
fresh herbs, salt - to taste. 
 
    Preparation: 
Boil the broth from the chicken legs, remove them from the pan and finely chop the meat. In the boiling broth to put sliced into cubes potatoes and carrots, cut into thin slices. Return the meat to the broth, bring everything up to full readiness, add to the soup cream cheese, cut into small pieces and grated on a coarse grater pickles. Cook for 5 minutes over medium heat, and at the end of cooking adds the finely chopped herbs. 
 
    


 
   
  
 



Potato soup with melted cheese and barley 
 
    [image: Soup with melted cheese and chicken] 
 
    Ingredients: 
3 stack. water,
2 potatoes,
2 onions,
1 processed cheese,
1 tbsp. l. pearl barley,
1 tbsp. l. butter,
dill, parsley, salt - to taste. 
 
    Preparation: 
Soak barley for 3-4 hours, after which the drain water, cereals again fill with water, bring to the boil and cook for 15-20 minutes. Add diced potatoes, salt and simmer for 10 minutes. After add the fried onions in butter, cut into small pieces of cheese and cook all together for 7-8 minutes more. Sprinkle with herbs. 
 
    


 
   
  
 



 
 
    Cheese soup with rice and tomatoes 
 
    Ingredients: 
1.5 liters of broth, 
400g of tinned tomatoes in its own juice, 
90 g of tomato paste, 
½ stack. Rice, 
200g of cream cheese, 
parsley, salt, ground black pepper - to taste. 
 
    Preparation: 
Pour into a saucepan stock and bring it to a boil. Finely chop the tomatoes in their own juice, send them into the broth, followed them - rice and tomato paste. Cook all over medium heat for about 10 minutes. Cut the cheese into small cubes and add it to the soup. Continue to cook, stirring, until complete dissolution of the cheese. Season with salt and pepper and add the herbs. Simmer the soup for a few more minutes until cooked rice and remove from heat. Ready soup covers and let it stand for 10-15 minutes. 
 
    


 
   
  
 



 
 
    Soup with beans and wine 
 
    Ingredients:
1.5 liters of water,
400 g of red canned beans,
400 g of a white canned beans,
150 g of cream cheese,
2 celery petiole,
2 carrots,
1 onion,
2 cloves of garlic,
300 ml of dry white wine,
3 tbsp. l. vegetable oil,
salt, ground black pepper - to taste. 
 
    Preparation: 
Finely chop the vegetables and cook them for 8 minutes in hot pan directly into the vegetable oil. Then pour the wine and cook over medium heat for another 10 minutes. Boil water, add it to the cheese and mix thoroughly. Pour broth cheese in a pot with vegetables, bring to the boil and cook for 20 minutes. Beans rinse and also send to the rest of the ingredients. Season the soup with salt and pepper and cook for 5 more minutes. Then remove from heat and let stand, covered, for 10 minutes. 
 
    


 
   
  
 



Soup with melted cheese and smoked products 
 
    [image: Cheese soup with mushrooms] 
 
    Ingredients:
3-4 potatoes
1 onion,
1 carrot,
5-6 hunting sausages,
400 g of processed cheese,
1 tbsp. l. olive oil,
herbs, salt, spices - to taste. 
 
    Preparation: 
Dissolve the cheese in a small amount of boiling water, and then add shredded potatoes. Fill hot water to the desired volume. Finely chopped onion and grated carrot fry in olive oil and add to the soup. There also send sliced rings hunting sausages, add salt, herbs and seasoning to taste and cook until the potatoes are cooked. Serve with rye croutons. 
 
    


 
   
  
 



 
 
    Pea soup with mushrooms 
 
    Ingredients: 
1 stack. peas,
200 g of fresh mushrooms,
200 g of processed cheese,
1 carrot,
1 onion,
2 cloves of garlic,
butter, parsley, salt - to taste. 
 
    Preparation: 
Fill peas 1.5 liters of water and leave it for 5 hours. Then cook in the same water for 1.5 hours. Finely chop the onions, grate carrots on a greater, and chop the mushrooms into small pieces. Fry the vegetables and mushrooms in butter with half of the cheese until it is ready. Add the roasted peas mass to 15 minutes until tender. When the soup is ready, pour it into a blender, add the rest of the cheese and turn everything into a smoothie. Chopped to puree mass pour back into the pan and bring to boil. Salt the finished soup to taste and garnish with parsley. 
 
    


 
   
  
 



 
 
    Soup with melted cheese and tongue 
 
    Ingredients:
1 beef tongue,
4-5 potatoes,
1 carrot,
1 onion,
1plavleny cheese,
herbs, bay leaf, allspice - to taste. 
 
    Preparation: 
Boil until cooked language. The broth put the diced potatoes. Chop the onions, grate carrots on a grater and fry until soft. When the potato is almost ready, add the grated pan grated cheese, sautéed vegetables, spices and herbs, and cook until tender. 
 
    


 
   
  
 



 
 
    Soup with prunes and cauliflower 
 
    Ingredients:
3 potatoes,
200 g of cauliflower
1 carrot,
6 prunes,
3 cloves of garlic,
2 processed cheese,
30 g of butter,
1 pinch salt,
ground black pepper - pinch,
curry - to taste. 
 
    Preparation: 
Rub the grated carrots, cut into small pieces of prunes and garlic. At the bottom of the pan, melt the butter, add to it a carrot, garlic, prunes, spices and simmer on low heat for 3 minutes. Then add to the weight of finely diced potatoes, pour all the boiling water and simmer until fully cooked potatoes. Then chop soup blender to puree, add to the resulting mass of cauliflower, processed cheese, and cook soup until cooked cabbage. 
 
    


 
   
  
 



 
 
    Bruschetta with "compote" red onion and vegetables 
 
    There definitely requires clarification. Firstly, bruschetta - it's such a Crunchy piece of bread with olive oil in the Italian style. It is usually put something tasty, so it's almost a sandwich. Now let's deal with compote. This, of course, not stewed in our understanding - a drink of fruit dried fruits, and in a foreign language. That is something a little sweet, boiled, stewed or baked. Only for food, but not for drinking. As a result of folding and bruschetta "compote" gives a very amusing appetizer. 
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 INGREDIENTS 
 
    1 large ciabatta or other white bread 
 
    olive oil "extra virgin" 
 
    For "compote" 
 
    1 kg of sweet red onion small 
 
    3 large sweet peppers: red, yellow and orange 
 
    4 large ripe tomatoes 
 
    1 clove garlic 
 
    a handful of calamite olives with stones 
 
    2 sprigs of fresh thyme and rosemary 
 
    1 cup dry white wine 
 
    1 tbsp. l. brown sugar 
 
    olive oil "extra virgin" 
 
    balsamic vinegar 
 
    salt, ground black pepper 
 
    Step by step recipe for cooking 
 
    Step 1 
 
    For "compote" cut each bulb lengthwise into 8 slices. Just chop the tomatoes. Peppers, clean from the stalks and seeds, cut into small cubes. Garlic is clean, but do not cut. Remove seeds from olives, olive crushing each flat side of a knife. 
 
    Step 2 
 
    Oil a large baking dish, sprinkle with thyme and rosemary leaves. Top with an even layer all the prepared vegetables. Drizzle with oil, so that it fell on all the vegetables. Then, carefully pour wine and season with sugar, salt and pepper, and bake in a preheated 160 ° C oven for 1.5 hours. 
 
    Step 3 
 
    Vegetables ready remove from the oven. Carefully pour off the skillet formed in the form of liquid, add balsamic vinegar taste, and bring to a boil on a high flame to thick syrup. Pour this syrup in the form of vegetables, stir and allow cooling completely and insisting 2 hours. 
 
    Step 4 
 
    Bread cut into thin slices, drizzle with olive oil on both sides. Place on a baking sheet and bake in a preheated 200 ° C oven until golden brown on both sides (once flip) for 3-4 min. from each side. 
 
    Step 5 
 
    Lay "compote" chunks of warm bruschetta, serve immediately 
 
    


 
   
  
 



 
 
    Minced turkey 
 
    [image: Minced turkey] 
 
      
 
   
  
 

 INGREDIENTS 
 
    500 g of the breast fillet  
 
    2 medium onions 
 
    2 tbsp. l. butter 
 
    2 small eggs 
 
    salt, ground black pepper 
 
    wooden skewers 
 
   
  
 

 Step by step recipe for cooking 
 
    Step 1 
 
    Soak skewers in cold water for 1 hour. It is necessary that when baked skewers do not burn the meat and did not stick to them. 
 
    step 2 
 
    Turkey fillet finely cut, chop and then a heavy knife or cleaver in rough minced. Chop the onions. 
 
    step 3 
 
    Soften the butter. Mix the minced turkey fillet with onion. Add eggs and oil. Season with salt and pepper and mix until uniform. Put minced in a refrigerator for 30 min. 
 
    Step 4 
 
    Wetting the hands in hot water, clung to receive skewers minced into small patties elongated. Put the skewers with minced and put in baking in a preheated 180 ° C oven (can further include in the oven "grill" mode). Bake until golden brown, 20 min., turning once or twice. 
 
    Step 5 
 
    Serve with salad mix and cherry tomatoes, drizzle with vinegar and oil. 
 
    


 
   
  
 



 
 
    Corn pancakes with turkey 
 
    Eat up the remnants of boiled or roasted turkey is not as exciting as to turn them into part of the delicious dishes. For example, in the corn pancakes stuffed with meat. 
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 INGREDIENTS 
 
    250 g of roasted turkey 
 
    80 g of bacon 
 
    200 g of leek (white part) 
 
    1 small onion 
 
    1 apple 
 
    100 ml of dry white wine 
 
    130 g ricotta 
 
    1 sprig of thyme 
 
    2-3 green onion stalk 
 
    vegetable oil 
 
    corn and sweet mustard 
 
    salt, ground black pepper 
 
    For the pancakes: 
 
    200 g wheat flour 
 
    100 g of corn flour 
 
    2 eggs 
 
    50 ml of butter 
 
    200ml milk 
 
    0.5 h. L. Sahara 
 
   
  
 

 Step by step recipe for cooking 
 
    Step 1 
 
    [image: Corn pancakes with turkey.  Step 1] 
 
    Pancake in a large bowl whisk together the melted butter, eggs, milk, salt and sugar. 
 
    Step 2 
 
    [image: Corn pancakes with turkey.  step 2] 
 
    Add all the flour and knead the dough. Refrigerate 15 minutes. 
 
    Step 3 
 
    [image: Corn pancakes with turkey.  step 3] 
 
    Bacon, fry in a dry frying pan until crispy. Transfer to paper towels. 
 
    Step 4 
 
    [image: Corn pancakes with turkey.  step 4] 
 
    Leeks and onions cut thin semicircles and fry in the same pan in oil, 10 min. 
 
    Step 5 
 
    [image: Corn pancakes with turkey.  step 5] 
 
    Turkey slices into small pieces. Apple peels and cut into small cubes. Add the prepared ingredients for turkey with thyme and wine. Cover and cook for 10 minutes. 
 
    Step 6 
 
    [image: Corn pancakes with turkey.  step 6] 
 
    The contents of the pan transfer to a bowl and mix with ricotta, chopped bacon and green onions. Salt and pepper. Cool 30 minutes. 
 
    Step 7 
 
    [image: Corn pancakes with turkey.  step 7] 
 
    Bake pancakes in vegetable oil. For each pancake lay out the stuffing from the turkey and turn tube. Serve with root and mustard. 
 
    


 
   
  
 



 
 
    Pancakes with turkey, tomato and pesto 
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 INGREDIENTS 
 
    200 g flour 
 
    1.5 cups milk 
 
    1/2 cup water 
 
    4 eggs 
 
    2 tbsp. l. vegetable oil 
 
    2 tbsp. l. Sahara 
 
    1/8 h. L. salt 
 
    for greasing the pan vegetable oil 
 
    500g fillet turkey 
 
    300 g cheese 
 
    2 large tomatoes 
 
    2 medium onions 
 
    1/2 h. L. dried oregano 
 
    salt, ground black pepper 
 
    For the sauce: 
 
    2/3 cup olive oil 
 
    "Extra virgin" 
 
    1 large bunch of green basil 
 
    1 clove of garlic 
 
    1 tbsp. l. pine nuts 
 
    1 tbsp. l. grated Parmesan cheese 
 
    salt, ground black pepper 
 
   
  
 

 Step by step recipe for cooking 
 
    Step 1 
 
    [image: Pancakes with turkey, tomato and pesto.  Step 1] 
 
    Mix the milk, water and eggs. Add salt and sugar, and then add flour. Stir whisk. Pour vegetable oil and leave for 20 min. 
 
    Step 2 
 
    [image: Pancakes with turkey, tomato and pesto.  step 2] 
 
    Prepare the pesto sauce. Put the basil leaves in a blender, add the garlic and pine nuts, chop. Add the olive oil and grated cheese, salt and pepper sauce and whisk well. 
 
    step 3 
 
    [image: Pancakes with turkey, tomato and pesto.  step 3] 
 
    Heat pan with non-stick coating and a thick bottom, grease oil. Pour a little of the batter and bake thin pancakes. 
 
    Step 4 
 
    Slice the turkey and turn through a meat grinder. Onion peels and cut into small cubes. Preheat a frying pan with olive oil and sauté the onion until soft. Add the minced meat and continue to cook over medium heat for 5-7 min., until tender. Season with salt, pepper and dried oregano. 
 
    Step 5 
 
    Cut the tomatoes into cubes and mix the medium with fried meat. Grate the mozzarella cheese on a coarse grater. 
 
    step 6 
 
    [image: Pancakes with turkey, tomato and pesto.  step 6] 
 
    Grease pancake pesto and place him stuffing. Sprinkle with mozzarella and pesto drizzle again. Fold the pancake in half and then in half again. Heat a frying pan and quickly fry the pancakes on both sides. Pour the remaining pesto and serve. 
 
    


 
   
  
 



 
 
    Hinkle 
 
    [image: Hinkali] 
 
    Hinkle are among the traditional Georgian dishes and are small "nodules" of dough with meat stuffing. 
 
    Traditional filling for this dish is minced meat of lamb and beef, finely chopped with a knife. If desired, and can use any other meat (pork or chicken). 
 
    [image: khinkali with dill] 
 
    Very tasty vegetarian Hinkle obtained, which are used for stuffing mushrooms, cheese and potatoes. The main thing is not afraid to experiment, because in this dish most important is onions, which in the filling should be added as much as possible. 
 
    Classic Hinkle 
 
    to prepare the classic Georgian Hinkle, you should use the following recipe. If you strictly adhere to the above recipe, to cope with this dish can even inexperienced hostess. 
 
    [image: khinkali on terelke] 
 
    Ingredients:
½ St. broth,
4 onions,
100 g of beef,
200 g of mutton,
1 egg,
500 g flour (only premium grade),
Black pepper and red pepper, salt - little taste. 
 
    Preparation: 
First, take a bowl deep enough and slide pour into it the sifted flour through a fine sieve. Now, in the heart of our slides are not doing a very large recess in a thin stream add a little water (warm!), Salt and whisk the egg beforehand. 
 
    [image: hinkaley cooking] 
 
    Now we proceed to the kneading, once it is fully ready, again we shift it into a bowl, cover with which the top with a clean towel (you can use a simple plastic wrap) and leave for about half an hour. 
 
    At the time, until the dough will insist, we are engaged in the preparation of the filling. Take meat, my well with cold water and cut slices are not very large, it is possible to twist through a meat grinder. 
 
    Take the onion, peeled and cut into small cubes, then add it to our meat. The ready-made mince introduces the broth, season with a small amount of black and red ground pepper, add a little salt - all carefully stir until ground meat is smooth. 
 
    Now we come back to the test. On the table we roll out the dough into a thin layer (thickness of the dough should be at the home noodles). Then cut the dough slices with a diameter of approximately 10 centimeters (for this purpose, a simple faceted glass). 
 
    [image: khinkali on the table] 
 
    Now, for every circle spread on a spoon ready stuffing of minced meat and edges of dough folds neatly folds beautiful and then we fix the center and lightly press down the dough and stuck together during cooking Hinkle not fall apart, otherwise drop out all the stuffing. 
 
    Now we take each Hinkle and lifts it off the table (it must be done so that the filling could settle down a bit), and then again between a fastening crease test. 
 
    At that time, while we generate Hinkle, we put the pan on the stove with water. Once the water comes to a boil, season with a little salt and gently drops into her Hinkle. Now everything is stirred gently with a spoon so that they do not stick to the pan. 
 
    As soon as the water boils and Hinkle begin to emerge, boil them for two or three minutes, then spread on a plate and serve. 
 
    [image: minced meat with dough] 
 
    Optionally Hinkle can be cooked in a double boiler, but the cooking time is approximately half an hour. 
 
    Georgia has taken Hinkle very hot, as soon as they are cooked, without knives and forks - hands. Hinkle can be made in advance, freeze it in the freezer to cook later. Unlike dumplings this dish is prepared much faster. 
 
    


 
   
  
 



 
 
    Hinkle at home 
 
    is very important during the preparation of Hinkle as thin as possible to roll out the dough, but during cooking, should not break, otherwise the completely delicious fillings fall out. 
 
    [image: khinkali cooked in a dish] 
 
    Ingredients:
500 g flour (only premium grade),
1 tbsp. of water,
300 grams of meat (preferably used simultaneously lamb, beef and pork),
1 bunch cilantro,
1 onion,
1 small biscuit (can take dried bread),
70 g of beef broth,
salt and pepper - little taste. 
 
    Preparation: 
First, take a bow and clear it from the husk, cut into several pieces. Meat cold wash, and then cut into small pieces. Using grind mincing meat and onions. 
 
    


 
   
  
 



 
 
    [image: khinkali on a plate] 
 
    The obtained minced meat adds some pepper, salt, pre-milled coriander and thoroughly mixes all. If you cannot use the broth, then you can replace it with a mixture of water and butter (50 grams of melted butter and 50 ml of boiling water). 
 
    Once the stuffing is completely ready, proceed to cook the dough. We sift through a fine sieve the flour to the dough was more tender and soft, and add all the remaining ingredients - knead the dough. Then the dough should be left for about half an hour and roll. 
 
    Of forming thin cakes Hinkle, starting with minced meat and then boil in lightly salted boiling water. Serve with sour cream can be Hinkle or just sprinkle a small amount of black pepper coarsely ground, it turns out very tasty. 
 
    


 
   
  
 



 
 
      
 
    Juicy Hinkle 
 
    [image: khinkali with herbs] 
 
    Ingredients: 
 500 g of water,
1 kg of minced meat (preferably a mixture of pork, beef and mutton),
250 g of cream (10 or 15%),
1 onion,
1/3 of crushed nutmeg,
pepper and salt - bit, taste. 
 
    Preparation: 
First, the flour is sifted through a fine sieve, and then into a container with water and add flour knead elastic dough. It is important to mix the dough well, and this procedure should take at least 10 minutes. As a result, should have enough dough is soft and pliable, not rubber, and not very tight. The finished dough leaving about 40 minutes, after which it will roll out. 
 
    


 
   
  
 



 
 
    [image: raw khinkali] 
 
    At the time, until the dough will insist, we are engaged in the preparation of minced meat. Meat my good cold water then cut into cubes and grind with a mincer. Clean and wash the onion, cut into several pieces and as well as meat, twist through a meat grinder. 
 
    Minced stirred well, season with salt and pepper, add a relatively small amount of pre-crushed nutmeg and pour cream. Again, all thoroughly mixed, so it is very important that the stuffing turned into a homogeneous mass. 
 
    Now unroll thin dough formation, by a simple glass tumbler cut slices whose diameter should be equal to about 10 centimeters. On top of each mug lay on a spoon ready mince, then curl up in neat folds accordion and top edges of the dough holds together. 
 
    [image: Hinkali] 
 
    At this stage of preparation, it is very important to follow in order to test the tips were well secured, or during the preparation of the filling simply fall out. 
 
    On the plate set pot, pour the water and is left for the time until the water boils. Boiling water slightly season with salt and gently spread Hinkle formed. When the water boils, cook Hinkle 5 or seven minutes, then put them on a plate, and may be supplied to the table. 
 
    


 
   
  
 



 
 
    Cooking Tips Hinkle by experienced cooks: 
 
    - in the case Hinkle made for the first time, of course, immediately will be quite difficult to blind the right folds, but over time and with practice, it will be possible to achieve the desired result. To slightly simplify your task, you can act a little differently - a circle of dough is placed between the index finger and thumb, and then they simply connect to the ring. On top of the cake is laid out already prepared minced and lightly pressed into the ring formed, and the fingers are reduced - the result is the right bag; 
 
    [image: home khinkali] 
 
    - If the cook Hinkle by all the rules, then it is worth remembering that during cooking they cannot interfere with a slotted spoon or a spoon, because in this way you can damage them. However, during cooking Hinkle can stick to the surface of the pan, and that did not happen, it is necessary to very gently shake the pan slightly. We must act very carefully, so as not to boiling water. However, the first time it is best to use a simple spoon, but we have to act very carefully so as not to damage Hinkle, otherwise everything inside of them just falls; 
 
    - submit Hinkle possible with butter or sour cream, but before being sure they have to sprinkle a small amount of ground black pepper; 
 
    [image: boiled khinkali] 
 
    - at a time when Hinkle fully cooked, but before they get out of the pan, it is necessary to pour into the pan a glass of very cold water. Through such actions can bring the temperature down a bit, so Hinkle will not be very hot and you can eat them with his hands. Next Hinkle extracted from the pan, passed on to a plate, seasoned with a small amount of black pepper coarsely ground, and you can bring to the table in conjunction with butter - it turns out very tasty. 
If we stick to simple recommendations for the preparation of the Georgian dishes like Hinkle, you can surprise your loved ones an unusual and incredibly delicious dinner.  
 
    


 
   
  
 



 
 
    Charlotte with apples 
 
    Charlotte with apples - one of the easiest desserts modern Russian cuisines. Charlotte with apples has long been a delicious apple pie, which has begun to live its own life, dozen cooking options and conquered the hearts of home cooks. 
 
    A bit dark past, "which was long ago and not true." In the 15th century, the British were preparing a strange meat pie and called it Charlotte. In the 18th century it became sweet, and they say, but then got its present name in honor of Queen Charlotte. In the early 19th century in London, the eminent French Chef Crème invented his own version of apple pie, named Paris charlotte, but, having entered the service of Czar Alexander I, I came up with a new name Russian charlotte. Then there were the numerous charlotte variations in America, Jewish and German version, the Russian property owner apple granny, strange time of the NEP with its modernization of the old recipes, Stalinism with the Book of tasty and healthy food, fed the Soviet era, hungry restructuring and finally our time, in which charlotte  
 
    [image: Charlotte with apples] 
 
    Apples for Charlotte can take any strongly. Each variety will give a special flavor, and in this lays the secret of diversity. Perfect apple varieties are considered in all properties. Apples like lemon juice, from that their flavor is thinned, and the flesh does not darken and looks at the cake perfectly. In all cases, the apples cut into small pieces and mix with the dough and pour the apples stacked in the shape of the dough. Sometimes lower little apples in butter and soaked in brandy to soften them. 
 
    With apples in the stuffing charlotte perfectly match cane sugar, vanilla, cinnamon, nutmeg, lemon or orange peel, nuts, olive oil, honey, liqueurs, brandy and rum. You can add one of these components, and you can create your own unique mix and get a new taste or a range of shades. However, the apple pie is delicious, even with a basic set of ingredients. 
 
    


 
   
  
 



 
 
      
 
    Apple pie with apples from test 
 
    For this version we use charlotte classic proportions dough cake. Pie gets heavy, dense, but loose. Take this apple pie, when you want a hearty wholesome apple pie. 
 
    Ingredients:
300-500 g peeled apples,
100 g of flour,
100 g of butter,
2 eggs,
100 g of sugar,
¼ teaspoon baking powder.
Salt. 
 
    Preparation: 
Oil room temperature, mixed with sugar and beat with a mixer at maximum speed. Sugar should be dissolved. Enter eggs (room temperature) for one and the same beat. Add the sifted flour, baking powder and a pinch of salt and low speed Domes dough. 
 
    Apples cut, mix with the dough. Put the dough into a shallow broad shape and bake for 30-40 minutes at 180 degrees. Willingness to check with a toothpick or skewer - it should come out of the dough dry. 
 
    


 
   
  
 



Apple pie with apples on the biscuit dough 
 
    [image: Apple pie] 
 
    Biscuit has high sweetness, the lack of butter and airy. It is not so easy to prepare; you should pay careful attention to proportions. Unfortunately for slimming, it is impossible to reduce the amount of sugar, sugar forms a structure of the dough. Whisk the eggs with the sugar to be at maximum speed, it should get a thick mass. Mix the dough should be particularly sensitive, as the bubbles in the egg mass and allow the cake to rise and become the air. 
 
    Ingredients
4 eggs (yolks from separate proteins), 
120 g of sugar powder, 
120 g of flour, 
300 grams of apple. 
 
    Preparation: 
The yolks, whisk with 100 g of sugar at maximum speed mixer. Whisk the egg whites in the white foam, add 20 grams of sugar and continue beating until the mixture becomes thicker. For proteins gently add the egg yolks, stir movements from the bottom up. Stir in the sifted flour and mix gently with beaten eggs. 
 
    Lubricate the form of butter, sprinkle with breadcrumbs, sprinkle in the chopped apples and pour on top of biscuit dough. Make a well in the center forms a small depression - so the cake will turn out smoother. Gently, without jerks put form baked for 25 minutes at 200 degrees. 
 
    Apple pie with apples on the biscuit dough with brandy 
 
    completely secret fragrant alcohol. Brandy can be replaced with rum or brandy. Fit well and herbal tinctures. If you want to apples in the pie is not darkened, and pour the lemon juice. Alcohol softens the apples, and this pie is not only fragrant, but also very delicate. This quality can be enhanced with cutting off the peel apples. In this case, the cake has a chance to be like a soufflé, and closer to the taste of fine pastries. 
 
    Ingredients:
1 kg of apples,
3 eggs,
1 cup flour,
1 cup sugar,
1 teaspoon cinnamon h,.
3 tbsp. brandy spoon. 
 
    Preparation: 
Cut the apples, soak them brandy, sprinkle with lemon juice, sprinkle with cinnamon and stir. Beat eggs with sugar and gradually add the flour and mix gently. Lubricate the form of butter, put the apples, pour the batter and bake at 180 degrees 40-50 minutes. 
 
    


 
   
  
 



 
 
      
 
    Apple pie with apples on kefir test 
 
    [image: Charlotte] 
 
    This recipe is simple and reliable. Sugar will not affect the structure of the dough, a dense and slightly sour, but it fits well with the taste of apples. It is for this recipe we recommend taking sweet apples. 
 
    Ingredients:
500 g of apples,
250 g of flour,
2 eggs,
100 g butter,
100 g of sugar,
200 ml of yogurt or yogurt,
½ teaspoon baking powder or soda.
Salt. 
 
    Preparation: 
Whisk the sugar with soft butter, add the eggs one at a time, then yogurt, sifted flour, salt and baking powder. Mix the mass with sliced apples. Form of grease with butter and sprinkle with breadcrumbs. Turn dough, level and bake at 190 degrees 45 minutes. 
 
    


 
   
  
 



 
 
    Grandma's apple pie 
 
    recipe is different in that the dough is not there biscuit. Test the rise is due to soda or baking powder. A cake is dense, a little wet. Apple used a little more than usual for Charlotte, that is, only the dough binds apple filling. This cake is very fragrant, and it needs to have a little warm. It is the perfect autumn-winter dessert, when the street frown and the house smell of baking and comfort. 
 
    Ingredients: 
1-1.5 kg of apples, 
three eggs, 
1-cup sugar, 
½-cup flour, 
½ hr. soda spoons.
One lemon. 
 
    Preparation: 
Cut the apples, sprinkle with lemon juice. Whisk the eggs with the sugar; add the flour and baking soda, slaked with lemon juice. Add the apples to the dough and mix. Pour onto a greased with butter and sprinkled with breadcrumbs form. Bake at 220 degrees until browned and then another 15 minutes at 180 degrees. Check the readiness with a toothpick - it should come out of the dough dry. If browned top, and inside More damp cake foil cover, reduce heat and flame dope kite another 10 minutes. 
 
    


 
   
  
 



Pie with meringue 
 
    [image: Baking with apples] 
 
    This old-fashioned recipe is good that Charlotte is obtained with an unusual taste, ready to forgive, and the ingredients are available in any store. 
 
   
  
 

 Ingredients: 
 
    Dough: 
five eggs, 
½ sugars, 
1 packet of vanilla sugar, 
1-teaspoon baking powder.
4-5 tablespoons flour with a slide, 
3-4 apples. 
 
    For meringue: 
two proteins, 
4 tablespoons Sahara. 
 
    Preparation: 
proteins separate from the yolks and whisk in a solid foam, add the sugar and whisk well. 
 
    Enter the egg yolks one at a time, do not stop beating. Add the vanilla, baking powder and sifted flour. 
 
    At the bottom of a greased form pour part of the test, place the slices on half of the apples, and pour the dough, place on top of the second half of the apples. 
 
    Bake 20 min at 180 degrees. Prepare meringue: whisk 2 proteins with the sugar to dense foam. Quickly remove the cake, pour on top of the meringue and dogtooth another 10 minutes. 
 
    


 
   
  
 



 
 
    Charlotte on sour dough 
 
    Meal here quite a bit, and the dough raises at the expense of well-beaten eggs. This means that all the mixing of the whipped egg mass movements should be done from the bottom up and very neat. Butter is required for lubrication form. You can replace it with vegetation. Sour need fat of the highest quality. Apples can take any. 
 
    Ingredients:
600 g apples,
6 eggs,
½ cup sugar,
1 cup sour cream,
½ cup flour,
cinnamon,
butter,
crackers  
 
    Preparation: 
6 egg yolks grind with sugar until white, add 7 tablespoons of sour cream. Three apples grate on a greater, add the flour and mix it all together. Add the remaining sliced apples and cinnamon. Whisk six proteins and add to the total mixture. Put into a form that greased with butter and sprinkled with breadcrumbs and bake until done. 
 
    


 
   
  
 



Charlotte 
 
    [image: Apple pie] 
 
    Oddly enough, this recipe is the closest to the original recipes French two centuries ago. Apples take juicy, ripe and fragrant. Sour cream can be replaced very fat cream fat content of 33% or more - get more delicious. If you manage to find a natural vanilla - add, with her fragrance will be stricter, and thinner solemnity. Eggs use the best that you can find. If a store, it must be a category C0 and the date of packaging is not older than a week. Recipe calculated on size from 25 to 18 cm. 
 
   
  
 

 Ingredients: 
 
    To test:
150 g butter,
1-1.5 cups flour,
½ cup sour cream,
1.5 teaspoons baking powder (disintegrate). 
 
    For filling:
1 cup sour cream,
1 cup sugar,
1 egg,
1 teaspoon vanilla sugar.
2 tablespoons. Tablespoons flour
4-6 large apples. 
 
    Preparation: 
Melt the butter and let cool. Sift flour with baking powder. In a large bowl, mix the flour with sour cream and pour the butter. Knead the dough.  flour spread the batter on the bottom and edges of the form to produce bumpers. 
 
    Apples wash, dry. Cut out the core and cut into thin slices or plates. Spread evenly over the surface of the dough. 
 
    Put the cream into a bowl; add the sugar, vanilla sugar and egg. Whisk well. Add flour, stir well. Pour the mixture into the mold and shake a little form to fill better distributed among the apples. 
 
    Bake for 50 minutes at 180 degrees. Cooked apple pie can serve hot or cooled. 
 
    


 
   
  
 



 
 
    Apple pie White bread 
 
    Almost original ancient recipe, as if the cake made in England in the late 18th century. Most interesting is that this apple pie cooking even easier than on the basis of the usual biscuit dough. The main secret: the milk must be bold, you can even use 10% cream, butter for greasing has to be more than usual - it will not give charlotte burn on. Bread can be used yesterday - the British and arrive. 
 
    Ingredients: 
500 g of apples, 
1 cup of milk, 
300 g of white bread, 
1 egg, 
¾-cup sugar, 
3 tbsp. tablespoons butter, 
1 lemon. 
 
    Preparation: 
Cut bread with a white crust, slice the flesh into 1 cm portion of bread cut into cubes and drain... Milk, egg, 2 tbsp. spoons of sugar, mix and whisk. 
 
    Remove the zest from the lemon. Apple peel and seeds, cut into cubes, pour the lemon juice and pour the sugar. Heavily lubricate the form of butter. Slices of white bread soak in egg-milk weight and place the slices and form the bottom edge. Lay the bread overlap, preventing cracks. 
 
    Melt a little butter, pour them dried bread cubes and mix with apples and peel. Place the apples in a form. Top cover the apple slices of bread soaked in milk weight. Bake 40-50 minutes at 200 degrees. 
 
    Cooked apple pie leave off in the oven for 10 minutes, then put in the dish and serve hot. 
 
    


 
   
  
 



Carlota by Swedish 
 
    [image: Charlotte with apples] 
 
    This is the original Swedish recipe, in which there are rare in Russian natural cinnamon and vanilla, and dark brown sugar. All this gives the cake a dense exotic flavor. 
 
    Ingredients:
4 apples,
1 cup flour,
1 tbsp. Spoon dark brown sugar,
½ lemon (juice),
¾ cup walnuts,
70 g butter,
60 g of vegetable oil,
130 g of light brown sugar,
1 egg,
vanilla bean or vanilla essence (optional),
½ h. spoon disintegrate,
¼ hr. of salt 
 
    Preparation: 
Apples clean, cut into slices, pour the lemon juice and sprinkle with dark sugar and cinnamon. Stir. Lubricate the form of butter, put on the bottom of the apples and smooth. 
 
    Preheat oven to 190 degrees. Nuts ignited in the pan, cool and chop coarsely with a knife. 
 
    Melt the butter, pour into a bowl, add vegetable oil, sugar, egg and stir whisk. Add vanilla or vanilla essence and lemon zest. Mix flour with baking powder and salt and sift into the bowl with the butter and eggs. Add nuts. 
 
    Pour the resulting paste on apples, level and bake for 50-60 minutes until a nice brown color. Serve warm or at room temperature. 
 
    Charlotte with apples - a universal simple and delicious dessert with tea and coffee. Tasty fragrant apples filled the house cozy aroma of real baking. Prepare apple pie with apples could even a novice. Feel free to cook and share your impressions! 
 
    


 
   
  
 



 
 
    Shurpa lamb 
 
    [image: şurpa] 
 
    Shurpa lamb preparing the East for hundreds of years and still did not lose its popularity. Traditionally, this dish should be cooked in a cauldron, incredibly delicious obtained Shurpa lamb cooked over a campfire. Of course, this dish requires a lot of time, but the result is worth the effort, because the table will be incredibly tasty, flavorful, hearty dish with tender pieces of lamb. 
 
    Traditional Shurpa lamb in Uzbek is a sufficiently thick and flavorful vegetable soup broth and transparent. 
 
    [image: meat soup in a cauldron] 
 
    It is believed that Shurpa Mutton refers to the Uzbek cuisine, but today almost every woman from Central Asia knows the ins and outs of cooking this dish. This recipe is very popular not only in the Middle East, but also in the Balkans, Moldova, at the same time in every country there are certain subtleties of cooking Shurpa. For example, in some areas, before you start to cook Shurpa first fried meat and vegetables, then they are extinguished in a small amount of liquid. Below is the most popular recipes Shurpa lamb. 
 
    


 
   
  
 



Shurpa lam 
 
    [image: shourpa lamb] 
 
    this is a classic and the hottest recipe Shurpa lamb, besides preparing such Shurpa quite easily. 
 
    Ingredients:
2.5 liters of water,
2 tbsp. l. tomato paste,
1 pod burning red pepper,
4 onions,
100 g of sheep fat,
500 g potatoes,
500 g of mutton,
dill and coriander - small bundle,
salt, bay leaf - little taste. 
 
      
 
    Preparation: 
First, are preparing meat - lamb thoroughly washed with cold water and then cut into relatively small pieces. Now we take the fat and cut into cubes. 
 
    Onions peeled and washed with cold water, cut into thin rings. First, in a cauldron fry the pieces of fat until the cracklings are obtained, and then put them on a separate plate. 
 
    [image: meat soup with ribs] 
 
    The cauldron of melted fat to fat fry mutton pieces, while at its surface is not formed rosy crisp. Then add to the meat onion, tomato paste, peeled and diced potatoes - fried all together from about 10 and up to 20 minutes (cooking time depends on the strength of the fire). 
 
    Then add water to the kettle and throw red hot pepper, salt it slightly and bring the mixture to reflux. Now fasten the heat to a minimum and cook a dish for one hour at low heat. 
 
    About five minutes before end of cooking in the kettle put a bay leaf, as well as pre-chopped dill and cilantro. 
 
    To submit Shurpa table with lamb should be served hot. 
 
    


 
   
  
 



 
 
      
 
    Shurpa in Uzbek 
 
    [image: meat soup] 
 
    to prepare such a wholesome meat soup with mutton recommended lamb ribs. 
 
    Ingredients:
2 fresh tomatoes,
2 small bell peppers,
6 large potatoes,
2 medium onions,
2 carrots,
500 g lamb ribs,
salt and fresh herbs - a little taste. 
 
      
 
    Preparation: 
First, take a good lamb ribs and they were washed, and then boil until cooked. 
 
    While, until cooked ribs, let us prepare vegetables. Potatoes, carrots and onions to clean. Carrots cut into slices not very thick, thin onion rings, and cut each potato into six parts. My tomatoes and cut into two halves. Pepper mine, remove the stem and all the seeds, then cut is not very thick rings. 
 
      
 
    Once the lamb ribs fully cooked, ready to lay out the broth shredded carrots, potatoes, and tomatoes. In the broth to the rest of the ingredients was added and sweet pepper. 
 
    Approximately 15 minutes before end of cooking broth in Shurpa add onions and greens, which was pulverized in advance. We give the opportunity to soup to boil and cook until cooked. 
 
    Serve with lamb Shurpa necessary in deep portioned dishes, served hot. 
 
    


 
   
  
 



 
 
      
 
    Shurpa with lamb and chickpeas 
 
    [image: shourpa with vegetables] 
 
    This recipe will suit a more experienced hostess as cook this Shurpa quite troublesome, and not everyone can handle such a challenging task. With delicious Asian peas (chickpeas), Shurpa turns incredibly delicious, flavorful and very satisfying. 
 
    Ingredients:
400 g potatoes,
200 g of sweet bell pepper,
300 g of fresh tomato,
300 g of onion,
300 g fat tail,
200g carrots
100g Asian pea (chickpea),
1 kg of pork loin chops,
coriander - little taste. 
 
      
 
    Preparation: 
First, take chickpeas, fill with water and leave for the night, in the morning in a large saucepan (the ideal option would be used for the preparation of lamb Shurpa kettle) Put the meat with the fat; pour the water (cold!). 
 
    Put the pan on low heat and cook the meat, after a while, when the broth boils, introduce chickpeas. If you wish to make the dish spicier, you can add a cayenne red pepper, but it is not a mandatory ingredient. 
 
    Cook meat chick to half, and then spread into the cauldron carrots, cut into slices, tomatoes cut into two halves, onion rings and pepper rings. 
 
    Almost at the very end of cooking add to the Shurpa potatoes, cut into pieces is not very large, and pre-chopped fresh herbs. 
 
    


 
   
  
 



 
 
      
 
    Shurpa lamb on the fire 
 
    [image: meat soup on the fire] 
 
    this recipe Shurpa just perfect for cooking on the nature, the main thing to take care of to take with all the products. 
 
    Ingredients:
2 sweet peppers,
1 kg of fresh tomatoes,
1.5 kg of potato,
1 kg of onion,
1 kg of red onions,
1 kg of carrots,
1.5 mutton,
coriander, parsley, dill, basil - one beam . 
 
    Spices: 
2 tsp... coriander
2 h. L. hops-sanely,
2 tbsp. l. dry garlic (1 can be replaced by a head of fresh garlic),
2 h. L. sup,
1 hr. l. black pepper,
salt - a little taste. 
 
      
 
    Preparation: 
First, We turn the meat is cut. So, the meat was well washed with cold some water, and then gently cut off completely all flesh, at the same time remove the veins and, so they do not spoil the taste of the dish. 
 
    Now we build a fire and set up the tripod, and then suspended above the fire cauldron (can use a simple clean bucket) filled with cold water. Water pours just enough to edge up to the cauldron remains about 10 centimeters. Immediately spread in cold water and cut sheep bone. 
 
    After boiling in water boil well bone (about 20 or 30 minutes), a kettle adds lamb pulp, cut into small cubes. At least 20 minutes, cook the meat while it is necessary to periodically remove the foam appearing. 
 
    While, as will cook the meat, take onion, cleaned from husk and cut sufficiently thick rings (ring thickness should be about 1 centimeter). After 20 minutes, when the meat is semi-finished, spread in the kettle boil again and onion soup about 20 minutes. 
 
    Then take tomatoes, wash and cut into 4 parts, and then with a sharp knife carefully remove the peel. Carrots purify and cut into thin slices, and then diagonally into cubes. 
Remove tail and seeds of pepper and then cut into rings whose thickness is to be about 1 centimeter. Then we take a simple onion and cut into thin half-rings. 
 
    At this time, it takes time cooking meat with onions (as it was written more than 20 minutes), and cauldron lay out carrots, cook for 15 minutes, then add the second bow party. 
 
    After about a couple of minutes add the tomatoes and cook for another 10 minutes Shurpa. Now enter the Bulgarian pepper, immediately put in a cauldron peeled potatoes (if potatoes are large, it must be cut into several pieces, but if it is small, you can put a whole). 
 
    After 10 minutes from the time of adding potato, Kazak spread in about half of the green pre milled and the remainder to be used for foliage strewing Shurpa finished. 
Further in Shurpa introduce spices and salt. You can add all the spices mentioned in the recipe, or reduce their number, since it all depends on individual taste preferences of each person. Instead of dry garlic is allowed to take a fresh, but in this case, it should be cut into thin slices. 
 
    Once added to spice Shurpa need to cook soup until fully cooked potatoes (about 20 minutes), and then remove the cauldron from the heat and leave for 20 minutes, the dish could properly brew. 
 
    Now Shurpa can be poured in portions on plates, add a spoonful of sour cream, sprinkle the remaining herbs. 
 
    


 
   
  
 



 
 
      
 
      
 
    Shurpa lamb 
 
    [image: lamb with vegetables]
  
 
    prepare meals for this recipe, there is a great opportunity to surprise your family a delicious and original oriental dishes. 
 
    Ingredients:
1 bell pepper,
1 tbsp. l. sweet tomato paste
3 garlic cloves,
2 onions,
2 small carrots,
3 medium potatoes,
3 liters of cold some water,
1.5 kg lamb bones
1 hour. L. fragrant oriental spices, 
salt - a little taste. 
 
    Preparation: 
In a saucepan put a plate full of cold water and leave for a while, until the water boils. Then in boiling water put the lamb meat on the bone directly. Now add the spices in the broth and season with a little salt and cook for 1.5 hours under a lid over medium heat. 
 
    After this time the broth from meat gat accurately. Potatoes are peeled and cut into not very large cubes; carrots finely shanked and shift the vegetables in boiling broth. 
Now we take the sweet pepper, remove the tail and seeds (pepper wash the inside to clean up all the seeds, otherwise they may greatly damage the taste of the dish). Pepper cut into thin strips and spread into a pan after about 5 minutes after addition of carrot and potato. 
 
    Almost at the very end of cooking add to the soup garlic cloves, finely chopped, and tomato paste. Now Shurpa cook over low heat until it is fully prepared potatoes. Put the pan in the cut from the meat bones, also need to be removed and all excess fat. 
 
    Shurpa lamb is ready, and it can bring to the table with a spoon of sour cream and sprinkled with a small amount of fresh greens. 
 
    Useful tips professional chefs: 
- for cooking Shurpa can be used not only lamb, but also with goat or camel will also tasty and satisfying; 
 
    - It should be remembered that if a very long time to keep hot broth, could greatly spoil its taste; 
 
    - add Shurpa need lots of fresh greens, and you can use not only the cilantro and parsley, but the tarragon, basil, so that the taste of food will become more vivid and saturated. At the end of the cooking must be removed from the pot sprigs of tarragon; 
 
    - feeding Shurpa lamb guests, you need to put in each plate a piece of mutton. Very delicious cream mix obtained from; 
 
    - To submit to the table a dish should be just hot as otherwise may be frozen mutton fat, and taste Shurpa deteriorate. 
 
    


 
   
  
 



 
 
    Potatoes with chicken 
 
    [image: http://kedem.ru/photo/articles/2013/01/20130207-kartofel_01.jpg] 
 
    What to cook? 
 
    For some homemakers this questions - a real headache. After all, you always want to change, and not to be repeated, but tastier ... In pursuit of new recipes, we sometimes forget about the simple dishes. And here in front of us plump chicken and a couple of kilos of potatoes. It would seem that can be made from this simple set of products? And if you add a bit of variety in the form of cheese, sour cream and mushrooms? Therefore, today we have potatoes with chicken or chicken with potatoes, a classic that everyone knows, is immortal... 
 
    


 
   
  
 



 
 
      
 
    Potatoes with chicken classic 
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    Ingredients:
1 kg of potatoes, 
500 g of chicken, 
1 carrot, 
1 onion, 
1 tablespoon tomato paste, 
4-5 peas of black pepper, 
red pepper, black pepper, bay leaf, herbs, spices - to taste, 
salt, a little vegetable oil. 
 
    Preparation: 
Peel the potatoes and cut into slices or cubes. Chicken cut into pieces, skin can first be removed (this will reduce the calorie). Put the food and the pan with a thick bottom, cover with water so that it completely covers the potatoes and put on fire. After boiling, remove the foam, add salt, add pepper and reduce heat. Meanwhile chop carrots and onions and fry in oil until golden brown, add tomato paste and cook to simmer for a few minutes. When the chicken is cooked until done, remove it from the pan and peel off the meat from the bones. Drain the water from the potatoes into a separate bowl. Mash 2-3 tablespoons potato puree, put it back into the pan, put and meat, and pour the broth so that no liquid reaches the top of the potatoes for about two fingers. Add spices to taste stir and simmer on low heat for 10-15 minutes more. 
 
      
 
    Potatoes with chicken in milk  
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    Ingredients:
600 g of chicken, 
1-1.5 kg potatoes, 
2-3 onions, 
4-5 tbsp. sour cream, 
1 liter of milk, 
salt and spices - to taste. 
 
    Preparation: 
Coarsely chopped potatoes fry in small portions on a hot vegetable oil. Season with salt and pepper, add spices to taste. Chicken also cut into slices and fry in oil. The pan lay potato layer on it - a layer of chicken, then - a layer of onion, sliced half rings. Fill the pot; the last layer should be made from potatoes. Pour sour cream and pour the milk. Put the pan on low heat and simmer for 25-30 minutes. Keep an eye to not burn. Potatoes with chicken in milk can be cooked in the oven, laying out products in high layers baking dish or ceramic pot. Cooking time - about 40-45 minutes. 
 
    


 
   
  
 



 
 
    Potatoes with chicken stewed milk (second embodiment) 
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    Ingredients: 
1 kg potato, 
1 hen 
2-3 onions, 
500 ml of milk 
salt. 
 
    Preparation: 
Potatoes cut into cubes, chicken - into small pieces, onion - half rings. In layers Lay products: potatoes, chicken, onions. Each layer of salt and pepper. Mix the milk with water in a ratio of 1: 1 and fill products, without reaching to the top of 2 cm. Place in oven for 1.5-2 hours at a temperature of 150 ° C. 
 
    


 
   
  
 



 
 
    Potatoes with chicken oven 
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Ingredients: 
500 grams of chicken (any part), 
eight potatoes, 
two onions, 
150 grams of cheese, 
2 tablespoons vegetable oil, 
cream or mayonnaise, 
seasoning to taste, salt. 
 
    Preparation: 
Cut the chicken pieces averages. 3-4 tablespoons cream mix with seasoning for chicken and marinate the chicken in this mixture. Peeled potatoes cut into slices or cubes, onion - half rings. Mix the onions and potatoes in a bowl, pour the vegetable oil and sprinkle with seasoning for potatoes. On a baking sheet, greased with butter, put the chicken and potatoes with onions, sprinkle with grated cheese and pour cream (if you like that better mayonnaise, dilute it with water). Place in an oven preheated to 180 ° C, for 45-50 minutes. 
 
    


 
   
  
 



 
 
    Potatoes with chicken, baked mayonnaise 
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    Ingredients:
1 kg chicken legs 
1 kg of potatoes, 
two large bulbs, 
3-4 cloves of garlic, 
salt, ground black pepper, mayonnaise - to taste. 
 
    Preparation: 
Chicken drumsticks salt and pepper, add the garlic, passed through the press, and mix. Onions cut into half rings. Peeled potatoes cut into thin slices. In a baking dish put the chicken, onion on top of it and lay on top of the potatoes. Presplit, pour mayonnaise or mayonnaise mixed with sour cream or cream, and put into an oven preheated to 180 ° C for 1 hr. 
 
    


 
   
  
 



 
 
      
 
    Potatoes with hen in the sleeve for baking 
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    Ingredients: 
700 g of chicken, 
1 kg of potatoes, 
1 carrot, 
1 onion, 
and 1 tablespoon hops-sanely, 
1 tbsp. of dried dill, 
salt, ground black pepper - to taste. 
 
    Preparation:
 Peeled potatoes cut into large slices. Carrot peels and cut into slices, onion cut into 8 pieces. Chicken wash, cut into not very large pieces. Put all of the products in a bowl and mix with spices. Then shift sleeve for baking, tie ends, stepping to 20 cm and squeezing air. Put sleeve with products to baking and bake in a hot oven for 1 hour. 
 
    


 
   
  
 



 
 
    Potatoes with chicken (hot) 
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    Ingredients:
1 small chicken, 
500 g of potatoes, 
3-4 onions, 
100 ml of vegetable oil, 
1 tablespoon tomato paste, 
salt, ground black pepper - to taste. 
 
    Preparation: 
The chicken washes and cut portions. Salt and pepper. Rascal in a pan with a thick bottom and fry cooking oil in it onions and chicken pieces. Add the tomato paste and fry a little. After that, cover with water and put the stew on low heat. Meanwhile peeled potatoes cut into slices 1 cm thick, add to the pot and simmer until done. Serve with greens. 
 
    


 
   
  
 



 
 
    Potatoes with chicken pot 
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    Ingredients:
1 large chicken, 
1 kg of potatoes, 
100 g of vegetable oil, 
3 carrots, 
2 onions, 
100 g of peas, 
2-3 pickles, 
cream, tomato paste - for the sauce, 
the formation of the finished dough leavened puff . 
 
    Preparation: 
The chicken cut into pieces and fry in vegetable oil until golden brown. Separately, fry the potatoes, cut into large cubes. Chop the onion and carrot and sauté until golden brown. Cut the cucumber into cubes and cook in a little water. Spread products by pot, pour sour cream or a mixture of sour cream and tomato paste, cover the dough and pinch the edge. Put bake in a hot oven for 1 hr. 
 
    


 
   
  
 



 
 
    Potatoes with chicken and peas 
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    Ingredients: 
one chicken medium-sized (about 700 g), 
7-8 pcs. Potatoes, 
3 onions, 
2 tablespoons melted lard, 
½ stacks. Tomato paste, 
200 g of peas, 
fresh herbs, bay leaf, salt, pepper - to taste. 
 
    Preparation:
 Chop the chicken into portions, season with salt and pepper and fry on hot fat until golden brown. Onions cut into cubes and fry in the same fat, add the tomato paste and cook a little bit. Pour the hot water, add the chicken pieces and bring to half. Potatoes cut into cubes. Put half the potatoes and green peas layer in a pan, place the chicken pieces and cover with the remaining potatoes and peas. Pour the broth in which Toshibas chicken, and bring to a readiness to simmer. Serve, sprinkled with herbs. 
 
    


 
   
  
 



 
 
      
 
    By artful chicken French 
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    Ingredients:
10 potatoes, 
300 g of chicken meat, 
1-2 onions, 
200 g of fresh mushrooms, 
4-5 cloves of garlic, 
100 g hard cheese, 
1 egg, 
1 bunch green, 
150 ml of cream, 
200 ml of 20% cream, 
salt, pepper, spices - to taste. 
 
    Preparation: 
Chicken meat cut into thin layers and slightly repel. Salt and pepper. Peeled potatoes cut into slices of 4-5 mm thickness. Prepare the sauce: Stir the sour cream with cream and beaten egg, add the garlic, passed through the press, spices to taste and mix thoroughly. Grease a baking dish with oil and place it in half the chopped potatoes, salt and pepper, sprinkle with herbs. Put a layer of potatoes cut into rings onion, pours the sauce, place the chicken, and pour the sauce over. Put the meat on top of the remaining potatoes, pour over sauce and sprinkle with grated cheese. Place the top mushrooms, sliced and put into an oven heated to 180 ° C for 40 minutes. 
 
    


 
   
  
 



 
 
    Baked potato with chicken 
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    Ingredients:
500 grams of chicken fillet 
600 g potatoes, 
200 g of cheese, 
one large onion, 
3-4 cloves of garlic, 
50 g of mayonnaise, 
3 tablespoons sour cream, 
salt, spices and ground black pepper. 
 
    Preparation: 
Chicken fillet cut into thin plates; add finely chopped garlic, mayonnaise, salt, pepper and spices to taste. Stir and put on half an hour in the refrigerator. Cut thin onion rings, potato - slices 2-3 mm thick. Sour cream, salt, spices and pepper mix well. Cheese rubs on a coarse grater. The oil lubricated shape lay layer onions, then half of the potato half lubricate sour cream sauce norms pour half the grated cheese and then lay the remaining potatoes and grease remaining cream sauce. Put the potatoes on top of the chicken and pour the remaining cheese. Put a shape in the oven, preheated to 180 ° C for 1 hr. 
 
    


 
   
  
 



 
 
      
 
      
 
    Potatoes with chicken in multivariate 
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    Ingredients:
1 kg of potatoes, 
one medium-sized chicken, 
2 onions, 
2 carrots, 
1 clove of garlic, 
black pepper, pea allspice, seasoning for cooking meat (or chicken), 
salt, spices - to taste. 
 
    Preparation:
 Cut the chicken into pieces, season with salt and sprinkle with seasoning and pepper and set aside until the side. In a bowl put Multimarket chopped onions and carrots, add 1 tbsp. vegetable oil and turn on the "Hot" mode or "baking" for 20 minutes. Put in a bowl, then pour into a bowl Multimarket 2-3 tablespoons vegetable oil and place the chicken. Turn on the "Hot" mode («baking") and fry until golden brown, stirring occasionally. Put the chicken in a bowl and pour in a bowl 1 tablespoon vegetable oil and place cut into large slices of potatoes. On the "Hot" mode fry potatoes until golden brown. Then add all the ingredients in a bowl Multimarket: the bottom of the onion and carrot, chicken and then on top of it - potatoes. Put the chopped garlic, pepper and a little salt (note that a seasoning for meat or chicken is usually salty). Top up with water and ½ enable "Quenching" mode for 1 hour. Serve, sprinkled with herbs. This dish can be cooked without ingredients. 
 
    


 
   
  
 



 
 
    Potato quiche with chicken (flan) 
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    Ingredients:
500 g of chicken (or from any parts of the meat), 
1 kg of potatoes, 
50 g butter, 
100 g sour cream or mayonnaise, 
2-3 onions, 
1 carrot, 
200 ml of milk 
3 -4 tablespoons flour, 
200 grams of cheese, 
4 eggs, 
salt and pepper - to taste. 
 
    Preparation: 
Potatoes cooked in salted water and mash with butter in the mashed potatoes. Add 2 eggs, flour, salt and pepper and mix until uniform. Onion, chopped into small cubes, fry in a pan with vegetable oil, then add the finely chopped chicken and cook until soft. Add the carrot and continue to fry until cooked grated on a coarse grater. Shots baking dish with baking paper, grease it with oil and place the potato dough, put it on the chicken and fill with a mixture of 2 eggs, flour and sour cream. Sprinkle cheese and put in a preheated oven 200-220 ° C as long as the surface is not formed golden brown. 
 
      
 
    Roast potatoes with chicken 
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    Ingredients: 
four chicken legs, 
600 g potatoes, 
1-2 carrots, 
3 onions, 
2 tomatoes, 
3 cloves of garlic, 
150 g of peas, 
50 g of melted butter 
1-teaspoon salt, 
2 bay leaf, 
pepper, herbs - to taste. 
 
    Preparation: 
Cut the legs into small pieces, sprinkle with salt and pepper, roll in flour and fry in melted butter. In a separate deep pan fry potato, cut into slices, peas, carrots and onions, add bay leaf and add water. Cover and simmer for 20-30 minutes. Then connect the meat with vegetables, stir well, top with slices of tomato. Mash the garlic with the chopped herbs, put in the tomatoes and simmer, covered for about 10 minutes more served with a salad of fresh vegetables. 
 
    Potatoes with chicken and mushrooms 
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    Ingredients: 
600 g potatoes, boiled in their skins, 
400 grams of boiled chicken meat, 
400 grams mushrooms, 
3-4 eggs, 
200 g of hard cheese, 
sour cream or mayonnaise, salt, pepper, spices - to taste. 
 
    Preparation: 
Peel the potatoes, cut into small slices and place on the bottom of a greased form. Lubricate the sour cream or mayonnaise, sprinkle with seasoning to taste. Boiled meat cut into slices, place on top of the potatoes, and lubricates the sour cream. Slice the mushrooms, put on the chicken. Beat the eggs, mix them with grated cheese and pour in the mushrooms so that the egg mass covered the mushrooms evenly. Put a form heated to 210-230 ° C ovens for 25-30 minutes or as long as not the top browns. Serve, sprinkled with herbs. 
 
    


 
   
  
 



 
 
    Dishes sorrel 
 
    [image: sorrel] 
 
    This is an incredibly useful plant appears on our beds in the spring, when the garden is no more personal and fulfilling its crucial mission: the deficiency of vitamins in the body and pleases all kinds of cooked out of it delicious. Dishes sorrel surprise with their variety: soups, green soup, salads, sauces and toppings for cakes and pancakes. There are even some interesting dishes from sorrel jelly like sorrel and sorrel ice cream. 
 
    So, if you have a lot of sorrel and you do not know what to cook from it, we are pleased to offer you a selection of truly amazing recipes. 
 
    


 
   
  
 



Hash with sorrel 
 
    Ingredients: 
1 liter of yogurt, 
two stack. Water, 
½ stack. Cream, 
four beam young sorrel, 
6 fresh cucumbers, 
1-bunch radishes, 
1 bunch green onions, 
1 tablespoon canned corn, 
1 stack. Canned green peas, 
salt - to taste. 
 
    Preparation: 
Cut the radishes, sorrel and cucumbers, add green peas and corn, chopped onions and salt. Place all the ingredients in a saucepan, cover with cold mixture of yogurt and water and mix.  
 
    


 
   
  
 



 
 
    Stew "vitamin" 
 
    Ingredients: 
500 g sorrel, 
several fresh garlic feathers
3 tablespoons vegetable oil, 
2 tablespoons flour, 
rice, parsley, salt - to taste. 
 
    Preparation: 
Cut the sorrel and garlic and cook them in vegetable oil. Then add the flour and boiling salted water until desired thickness. Add a small amount of washed rice and cook until done. Serve the stew with greens and vegetable salad. 
 
    


 
   
  
 



 
 
    Omelets with sorrel 
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    Ingredients:
2 handful sorrel,
4 eggs
150 g of cream cheese,
50 g of Parmesan cheese,
20 g of butter,
4 tablespoons olive oil,
salt, ground black pepper - to taste. 
 
    Preparation: 
Beat eggs until smooth, so that they slightly increased in volume, salt and pepper them. Half the chopped sorrel, add a beaten egg. Heat olive oil and butter in a frying pan with a metal handle. Pour the mixture into the pan with eggs and sorrel almost immediately adds half of the cream cheese. All carefully mix directly into the pan. Once the mass begins to thicken, add the remaining sorrel, and spread on top of the remaining cream cheese. Rub the grated hard cheese, sprinkle them scrambled eggs and sprinkle with olive oil. Salt, pepper and put omelet in a preheated 200 ° C oven for 3-5 minutes. Omelet is supposed to be crispy on the edges and soft in the center. 
 
    


 
   
  
 



 
 
    Garnish with sorrel and nettles egg 
 
    Ingredients: 
500 g of young sorrel, 
½ stack. Chopped leaves of young nettle, 
two eggs, 
2 tbsp. butter, 
2 tablespoons sour cream, 
salt - to taste. 
 
    Preparation: 
Sorrel and nettle stew with butter, add sour cream with egg yolks, mix well, heat, but do not bring to a boil. Serve chopped boiled proteins. 
 
    


 
   
  
 



Salad of sorrel, radishes and apples 
 
    [image: sorrel salad with bacon] 
 
    Ingredients:
300 g sorrel,
10 radishes,
2 apples,
1 bunch green onion
3-4 garlic cloves,
sour cream, salt, sugar - to taste. 
 
    Preparation:
Stir finely chopped sorrel, radishes cut into slices, chopped onion, grated on a coarse grater apples and crushed garlic, put in a salad bowl, season with sour cream, sugar and salt to taste. 
 
    


 
   
  
 



 
 
    Sorrel salad with potatoes 
 
    Ingredients:
1 bunch sorrel,
4 young potatoes
2 pickled cucumber,
4 quail boiled eggs,
1 onion,
2-3 sprigs cilantro,
2-3 sprigs parsley,
1 tsp.. Mustard, 
salt, vegetable oil - to taste. 
 
    Preparation: 
Boil the potatoes in their skins until tender, you cool it and cut into quarters, chop the onion rings. Mix mustard with 1 tbsp. vegetable oil, salt and pepper. Fill this mixture of potatoes and onions and set aside. 
Go through sorrel and herbs, wash and pat dry. Cut the sorrel strips, chop the greens. Cucumbers cut into cubes, eggs - circles. Add the remaining ingredients to the potatoes and onions stir and sprinkle with oil. 
 
    


 
   
  
 



 
 
    Salad of sorrel and peas with sausage, roasted in bacon 
 
    [image: salad with tomato and sorrel] 
 
    Ingredients: 
150 g of bacon, sausage or smoked bacon, 
100 g of leaves sorrel, 
100 g of canned green peas, 
300 g of sausages, 
4 tablespoons vegetable oil, 
½ lemons, 
and 1 tsp. non-acute mustard. 

Preparation: 
Clean the sausage from casings and wrapped in each rasher or smoked bacon, fry on both sides for 2 minutes and reload at the plate. In a glass squeeze the juice of half a lemon, add the mustard, vegetable oil and mix. In a large bowl, place the chopped leaves of sorrel, green peas, pour the dressing and toss. Salad arranges on plates, add the thinly sliced sausages. 
 
    


 
   
  
 



 
 
    Sorrel with nuts 
 
    Ingredients: 
1 kg sorrel, 
2 onions, 
1 stack. Chopped walnuts, 
½ stack. Milk, 
parsley and salt - to taste. 
 
    Preparation: 
Washed and moved a little sorrel boil in salted water, fold in a colander and chop finely. Then add the walnuts, chopped onions and fresh herbs, pour milk, stir and serve. 
 
    


 
   
  
 



 
 
      
 
    Baked sorrel mushrooms 
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    Ingredients: 
1 kg sorrel, 
two stack. Cream, 
500 g of fresh mushrooms, 
3 onions, 
3 tablespoons flour, 
3 tablespoons grated cheese, 
3 tablespoons butter
2 tsp. salt, 
ground black pepper - to taste. 
 
    Preparation: 
Melt the butter in a pan, put it boiled mushrooms, diced onion and cook for 5 minutes. Then mix flour, salt and pepper, pour a thin stream and stir cream sauce to a boil and then boiled for 5 minutes. Half sorrel lies evenly on a greased baking sheet and pour half of the sauce. Next, lay out the rest of the sorrel, level it, pour the remaining sauce and sprinkle with cheese. In another pan slightly larger pour hot water, put it in a casserole pan and put in a preheated 160 ° C oven for 40 minutes. 
 
    


 
   
  
 



Pie with sorrel and goat cheese 
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    Ingredients: 
one packing puff yeast dough
300 g sorrel, 
100 g soft goat cheese, 
1 egg
1-tablespoon Sahara. 
 
    Preparation: 
Defrost the dough. Cut the sorrel and mix it with sugar and cheese. One part of the roll out dough to size shape and place in it. Put the filling on the dough, leaving the edges free and brushing their eggs. The second part of the test and roll out and cover it stuffing, edges slightly Pinch. Grease egg pie, nice to make it sharp knife shallow swipe and let stand 30 minutes at room temperature. Then place the cake in an oven preheated to 200 ° C for 10 minutes, then reduce heat to 180 ° C and bake for 10 more minutes. 
 
    


 
   
  
 



 
 
    Grandma sorrel 
 
    Ingredients:
1 loaf of stale white bread,
1 bunch of sorrel,
2 eggs,
milk, butter, salt and sugar - to taste. 
 
    Preparation: 
Soak in milk loaf. Sorrel washes, chop and cook in a pan with butter. Knead loaf, mix it with sorrel, add eggs, salt, and sugar to taste and well mixed. Put the resulting mass into a mold and tailstock bake in oven at 180 ° C prior to browning. 
 
    


 
   
  
 



Charlotte sorrel "in haste" 
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    Ingredients: 
200 g of sorrel, 
1 stack. Flour, 
1 stack. Sugar, 
3 eggs. 
 
    Preparation: 
Cut the sorrel into thin strips and place in a greased form. Whisk in the thick foam eggs with sugar and gently add the flour, mix and get a test pour sorrel. Put the form in a preheated 180 ° C oven and bake for 20-30 minutes’ charlotte. 
 
    


 
   
  
 



Envelopes sorrel with prawns and yoghurt 
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    Ingredients: 
eight large leaves sorrel, 
100 g of boiled and peeled shrimp, 
450 g fat yogurt, 
2-3 tbsp. mayonnaise, 
cayenne pepper - to taste. 
 
    Preparation: 
Prepare the yogurt cream cheese. To this Cover the clean sieve with cheesecloth, fold it yogurt and let it drain to almost no liquid. Leave the yogurt to drain overnight in a cool place, and in the morning you will have a wonderful soft cheese. Sorrel dip in boiling water for 8-10 seconds, then rinse under cold water, and cool quickly, so it does not lose color. Mix the yogurt cheese, shrimp, mayonnaise and cayenne pepper, spread the mixture on the sorrel leaves, each leaf wrap envelope and garnish with shrimp on top. Serve this dish with black bread and butter. 
 
    


 
   
  
 



 
 
    Chicken rolls with cheese and sorrel 
 
    Ingredients:
6 chicken fillets,
30 g sorrel,
8-9 tbsp. cream,
6 small hard unsalted cheese,
salt, pepper, herbs - to taste. 
 
    Preparation: 
Repel fillets and rub with salt and pepper, sprinkle with herbs and leave to marinate for 2 hours. Finely chop the sorrel. At the edge of each piece of chicken put sorrel, brioche cheese, fold them in the form of rolls, each of them fasten toothpick and fry in oil until golden brown. Then pour in the cream and cook the chicken rolls under the cover until tender, occasionally turning them over and basting sauce. 
 
    


 
   
  
 



Soufflé sorrel 
 
    [image: sorrel] 
 
    Ingredients:
sorrel,
2-3 rolls,
3 eggs,
1 egg yolk,
3 tablespoons milk or cream,
butter, milk, pepper, salt, flour - to taste. 
 
    Preparation: 
Sorrel sauté in butter, stirring constantly, until then, until it turns into mush. Add the weight of rolls, soaked in milk and mashed through a sieve 3 yolk piece of butter, salt, pepper and 3 of foam proteins. Mix and, put in a greased and floured form, simmer 1 hour a bowl, half full of boiling water. Existing lay on soufflé dish and still in the warm fill a one yolk mixed with 3 tablespoons milk or cream. 
 
    


 
   
  
 



Filling sorrel for pancakes and cakes 
 
    
Ingredients: 
300 g sorrel, 
200 g of cream cheese, 
3 tablespoons sour cream, 
3 eggs, 
1 bunch dill, 
and pepper - to taste. 
 
    Cooking: 
Boiled eggs rub on a greater. Dill finely chops and mash with cream cheese, add pepper to taste. Sorrel, washes, dry and finely chop and sauté for three-four minutes in butter. Then add it to the cheese mass, to pour the sour cream, add the eggs and mix. 
 
    


 
   
  
 



 
 
    Sorrel sauce 
 
    [image: soup with sorrel and egg] 
 
    Ingredients: 
two large bundle of sorrel, 
1 stack. Sour cream, 
2 tablespoons butter, 
1 tbsp. flour, 
1 onion, 
sugar, salt - to taste. 
 
    Preparation: 
Boil the dock for a few minutes in boiling water, chop the blender, add sugar and salt to taste. Chop the onions, fry it in butter, sprinkle with flour, and add the sorrel. Pour cream, sauce mix and bring to a boil. Serve this sauce to meat, fish and poultry. 
 
    


 
   
  
 



 
 
    Green sorrel mayonnaise 
 
    Ingredients: 
200 g sorrel, 
2 tablespoons chopped parsley, 
2 tablespoons celery and green fennel, 
3 tablespoons water, 
2 tbsp. sour cream, 
1 stack. Mayonnaise. 
 
    Preparation: 
All the chopped herbs simmer for 10 minutes in water, and then drain the water. Wipe foliage through a sieve and add to the mixture of sour cream and mayonnaise. 
 
    


 
   
  
 



 
 
    Kassel sorrel 
 
    [image: sorrel jelly] 
 
    Ingredients:
300 g sorrel,
750 ml of cold water,
20 g starch,
50 g of sugar,
a pinch of salt. 
 
    Preparation: 
Place the chopped sorrel in a pot, add some water, put on a small fire and cook for 5-7 minutes until soft. The resulting broth, strain, wipes the dock through a sieve and returns it to the broth. In half a glass of cold water dissolve the starch and mix thoroughly. Pour into pan with water sorrel, sugar, bring to the boil and cook for 3 minutes. Then a thin stream, pour the diluted starch and stir again bring everything to a boil, remove from heat and cool. 
 
    


 
   
  
 



 
 
    Ice cream of sorrel 
 
    Ingredients per serving: 
60 g of fresh sorrel, 
1 egg yolk, 
20 ml of cream. 
 
    Preparation: 
Wash sorrel, pour over boiling water, chop, cool and freeze in the refrigerator. Frozen sorrel in parts put in a blender, adds the egg yolk and whisk together. Then add the cream and continue beating until smooth. The finished mass put into the container to freeze and store in the freezer. During freezing several times stir sorrel, lest he froze icicles. 
 
    


 
   
  
 



 
 
    Cocktail of sorrel, pineapple and kiwi 
 
    Ingredients: 
300 g of pineapple, 
200 g sorrel, 
2 kiwi, 
2 tablespoons ice cream. 
 
    Preparation: 
minced products whisk in a blender or shaker and add ice cream. 
 
    


 
   
  
 



Drink from the dried green 
 
    Ingredients: 
1 l of water, 
50 g of dried sorrel, 
50 g of dried nettle, 
20 g of dried peppermint, 
sugar (or honey) - to taste. 
 
    Preparation: 
Mix the dried leaves of all plants, brew with boiling water, let it cool, then strain and add sugar or honey to taste. 
 
    


 
   
  
 



 
 
    Jam made from sorrel 
 
    Ingredients: 
400 g sorrel stems, 
400 g of sugar, 
50 ml of water. 
 
    Preparation: 
The stems of sorrel clear of a thin skin rinse and finely chop. Then pour the sugar, shake, add water, put on fire and, stirring constantly, cook until done. 
 
    


 
   
  
 



 
 
    Salads with chicken breasts 
 
    [image: Salad with chicken] 
 
    Salads with chicken breasts can act as independent hearty. They can be used boiled, fried or smoked breast. As additional ingredients can act mushrooms, pineapple, prune, sweet pepper, corn, garnet, cheeses - in short, a whole range of various products which are very thin and delicate taste emphasize chicken breasts. 
 
    Try to eat salads of chicken breasts with fresh; otherwise, after standing for some time, they will lose their unique flavor and charm. The main advantage that has salads chicken breasts - they are good both at the festive table, and in the daily menu. Salads with chicken breasts, not only there, but also to prepare a pleasure. So do not deny yourself well in it! 
 
    


 
   
  
 



 
 
    Arugula salad with chicken and mandarins 
 
    Ingredients:
250 grams of chicken breast to the skin,
150g arugula,
2 mandarin,
1 red onion,
1 teaspoon honey,
2 tablespoons olive oil,
2 tablespoons any other vegetable oil,
2 tbsp. lemon juice,
1 tsp. sweet mustard,
salt and pepper - to taste. 
 
    Preparation: 
Place on a plate of arugula leaves. Tangerines, clean, cut crosswise into slices and place on top of the greens. Chicken breast lightly salt, pepper, cut along the thickness was about 2 cm, and fry in vegetable oil for 3-4 minutes on each side. At the end of cooking, add the honey and cook for 1-2 minutes to honey began to seethe. Remove the chicken breast with fire, cut it into thin slices, put on top mandarin oranges and add the sliced onions thin half-rings. Mix olive oil, pepper, salt, mustard, shake well and pour the salad. 
 
    


 
   
  
 



 
 
    Salad "Russian Beauty" 
 
    [image: Salad with chicken breast] 
 
    Ingredients:
1 chicken breast
of 150 g of ham
4 pickled cucumber,
2 tomatoes,
2 boiled egg,
50 g of cheese,
20 grams of green,
4 tablespoons sour cream,
salt - to taste. 
 
    Preparation: 
Cut the boiled chicken breast, tomatoes and pickled cucumbers diced ham - straws. The eggs rub on a coarse grater and cheese - on a fine. Chop the greens. Season the salad with sour cream and salt and stir. The second version of the same salad: all ingredients stacked layers and each layer sour cream and salt. 
 
    Mayonnaise, which is often used for salads, can replace natural yogurt mixed with mustard and lemon juice or vinegar. Try to prepare homemade mayonnaise; the taste of your salad is incomparable! However, it is necessary to slightly dilute as homemade mayonnaise is very tight. 
 
    


 
   
  
 



 
 
    Salad of chicken breast with peanut sauce 
 
    Ingredients: 
Four chicken breasts, 
3 chives beam, 
¼ v. sesame seeds, 
⅓ Art. Almond flakes, 
1 tbsp. l. poppy, 
1 head lettuce, 
4 tbsp. l. sugar, 
4 tbsp. l. apple cider vinegar, 
1 hr. l. salt, 
½ h. l. black pepper, 
½ stacks. Vegetable oil. 
 
    Preparation: 
Boil in salted water until cooked chicken breasts, cool them in the broth, then separate the fillet from the bones and skin and cut into small pieces. Fry in a dry frying pan over low heat almond flakes and sesame seeds until golden brown. Mix chicken, almond flakes, sesame seeds, poppy seeds and chopped green onions. Connect the sugar, salt, vinegar, pepper and oil, pour the resulting mass in a jar, cover it with a lid and shake to mix well. Season the salad Get sauce and refrigerate for 5-6 hours. Before serving, add the prepared dish with chopped lettuce leaves and mix well again. 
 
    


 
   
  
 



 
 
      
 
    Salad "Natasha" 
 
    [image: Salad with carrots] 
 
    Ingredients:
1 chicken breast,
1 carrot,
sunflower seeds - many leaves,
garlic, raisins, salt, mayonnaise and pepper - to taste,
a few sprigs of greenery. 
 
    Preparation: 
Grate the carrots on a coarse grater. Boil chicken breasts, cut into strips and place in a salad bowl. Chop the garlic and mix with mayonnaise and season salad. Salt and pepper to taste. Ready salad sprinkle with sunflower seeds and raisins, garnish with sprigs of greenery and serve. 
 
    


 
   
  
 



 
 
    Salad "delicious" 
 
    Ingredients:
1 chicken breast,
2 potatoes,
1 carrot,
100 g of young cabbage,
1 cucumber,
salt, mayonnaise - to taste. 
 
    Preparation: 
Boil the chicken breast. Peel the potatoes, cut into thin strips and fry in oil. Carrots and cucumber cut into sticks. Cabbage rubs on a small grater. All the mix, season with salt and season with mayonnaise. 
 
    


 
   
  
 



Salad with sweet peppers and pickled cucumbers 
 
    [image: Salad with chicken and vegetables] 
 
    Ingredients:
2 boiled chicken breasts,
one red and one yellow peppers,
2 of pickled cucumber,
5 leaf lettuce,
50 grams soft cheese,
¼ stack. Pine nuts, 
black olives, pitted, 
garlic, dill, mayonnaise - to taste. 
 
    Preparation: 
Cut the chicken, peppers, lettuce, cucumbers. Add the olives and nuts and season with mayonnaise. Cheese rubs on a greater, mix with chopped garlic. Roll from the resulting mass of small balls and place them on top of the salad. 
 
    


 
   
  
 



 
 
    Salad "Volgograd" 
 
    Ingredients: 
1 chicken breast, 
1 small onion, 
30 ml of 3% vinegar, 
½ stacks. Walnuts, 
3 boiled eggs, 
100 g sour cream or mayonnaise, 
salt, pepper - to taste. 
 
    Preparation: 
Boil the chicken breast in salted water and cool without removing from the broth. Breast free from skin and bones and cut across the fibers. Onion cut into thin semicircles, pours vinegar and let stand for 10-15 minutes, and then drain the vinegar. The eggs rub on a coarse grater, chop the nuts. Mix all the products, put some walnuts for sprinkling. Season the salad with sour cream or mayonnaise, desolate to taste, and pepper it, then turn it out onto a plate and sprinkle with nuts if necessary. 
 
    


 
   
  
 



Salad with corn and pineapple 
 
    [image: Salad with pineapple and chicken breast] 
 
    Ingredients:
200-250 g of cooked chicken breast,
1 bank of canned pineapple,
1 bank of canned corn,
curry,
parsley,
mayonnaise. 
 
    Preparation: 
Cut the chicken breast into small cubes. Drain the juice with corn and pineapple (if pineapple rings, cut them into small slices). Chop the parsley. Mix all ingredients and season the salad with mayonnaise, add the curry taste. 
 
    


 
   
  
 



 
 
    Salad "Equator" 
 
    Ingredients: 
One chicken breast, 
one can of canned corn, 
½ bank canned pineapples, 
2 tbsp. bright large raisins, 
2 kiwi fruit, 
yogurt or mayonnaise, salt and pepper - to taste. 
 
    Preparation: 
Boil the chicken breast with the addition of "Vegetal" spices, cool, and then cut into cubes. Pineapple and kiwi, finely chop. All components mix thoroughly; add freshly ground black pepper and salt. Refrigerate before serving, mix with yogurt or mayonnaise. Ready salad garnishes with parsley, dill, cilantro or basil and sprinkle with corn grain. 
 
    


 
   
  
 



 
 
    Salad of chicken breasts with melon 
 
    Ingredients: 
one chicken breast, 
1 melon, 
1 stack. Chopped celery root, 
1 stack. Sliced radish
1 boiled egg, 
4 tablespoons mayonnaise. 
 
    Preparation: 
Clean the melon, cut in half, and removes the pits. From each half cut around the ring, and the rest cut into slices. Connect the chopped chicken, watermelon, radishes and celery, add the chopped egg, mayonnaise and refrigerate. Serve previously resting on the ring plate melon and lettuce after putting it in the middle. 
 
    


 
   
  
 



 
 
      
 
    Salad with canned red beans and croutons 
 
    [image: Salad with chicken and beans] 
 
    Ingredients: 
500 grams of chicken breast, 
3 tomatoes, 
150 g hard cheese, 
1 bank red canned beans, 
one bunch lettuce, 
crackers, mayonnaise or cream - to taste. 
 
    Preparation: 
Tomatoes and lettuce finely chop, grate cheese. Chicken breast to cut into small pieces and simmer over a low heat for 20 minutes, until all the liquid boils away (possible and slightly fry). Mix all the chopped ingredients, season with mayonnaise or sour cream and serve sprinkled with croutons. 
 
    


 
   
  
 



 
 
    Salad of chicken breast with oranges 
 
    Ingredients:
300 grams of chicken breast,
1 head lettuce,
2 oranges,
½ cucumber,
1 tablespoon melted butter,
1 tsp. mustard,
2 tablespoons white wine vinegar,
4 tablespoons vegetable oil,
salt and pepper - to taste. 
 
    Preparation: 
Chicken wash, dry, salt and pepper to taste and then fry in hot melted butter on the one hand, and bring to turn readiness in an oven preheated to 190 ° C, for about 15 minutes. After that, cool and cut into thin slices. Salad Wash, dry and tear into small pieces’ hands. Cucumber cut in half-lengthwise, slice. Oranges clean, press 2 tablespoons juice, disassemble into slices and clean from the films. Prepare the filling: Mix the mustard, vinegar, orange juice, vegetable oil, pepper and salt. Combine all ingredients, pour the sauce and mix. 
 
    


 
   
  
 



Salad with chicken breast, cabbage and dried fruits 
 
    [image: Salad with dried fruit and chicken] 
 
    Ingredients:
300 grams of chicken breast,
1 small head of cabbage,
200 g of dried apricots
200g of dried peaches,
1 onion,
mayonnaise - to taste. 
 
    Preparation: 
Chicken breast chops finely and fries in a pan. And fry onions, sliced into half rings. Until all cools, finely shred the cabbage, add to it pre-soaked and then diced apricots and peaches. Mix all the ingredients ready and season with mayonnaise. 
 
    


 
   
  
 



 
 
    Salad "Varangian" 
 
    Ingredients:
1 chicken breast
of 300 g of cabbage,
100 grams of cheese,
½ carrots,
2 boiled eggs,
1 tomato,
parsley, vegetable oil, salt, pepper - to taste,
mayonnaise. 
 
    Preparation: 
Cook the chicken breast in salted water, cool, cut into thin strips, and the meat lightly fry in vegetable oil. Tomato and green chop, add to the chicken, fry, remove from heat and cool. Beat eggs with a fork and fry the omelet on both sides, cool and cut into strips. Chop the cabbage, carrots grate on grater for Korean carrot, cheese on a coarse grater. Place all the ingredients in a salad bowl, season with mayonnaise. 
 
    Puff salads, snacks especially loved by our people. Try to move them in batches, put on a plate by means of the cylinder, or in transparent glass. 
 
    


 
   
  
 



 
 
    Salad with mushrooms and cheese 
 
    [image: Salad with mushrooms and chicken] 
 
    Ingredients: 
One boiled chicken breast
of 200 g hard cheese, 
100 g of small mushrooms, 
3 boiled eggs, 
50 ml oil, 
and 200 g of mayonnaise. 
 
    Preparation: 
Cut the chicken breast into cubes. Champignon fry pan for 10-15 minutes. The eggs rub on a coarse grater, cheese - on a fine. Put salad layers, each layer oil mayonnaise: sliced chicken breast, mushrooms, eggs, cheese. Repeat layers once more. The upper layer of cheese does not coat with oil, but only mayonnaise. 
 
    


 
   
  
 



 
 
    Salad with smoked chicken breast 
 
    Ingredients:
250 g of smoked chicken breast
of 250 g of cheese
4 eggs
1 onion,
2 carrots,
100 g of grape,
2 tablespoons butter,
3 tablespoons mayonnaise. 
 
    Preparation: 
Chop the onion and fry it in butter until almost cooked. Add the carrots, grated on a fine grater and fry for a few minutes. Breast cut into small pieces. Hard-boiled eggs divide into whites and yolks. Cheese rubs on a coarse grater. Put salad layers: half carrots, onions, sliced half breast half cheese portion. Lubricate the mayonnaise and place grated on coarse grater proteins. Then put them on the remaining carrots, etc. - breast, cheese, mayonnaise, lubricate again and sprinkle with chopped egg yolks. Ready salad garnish with halved seedless grapes. 
 
    


 
   
  
 



 
 
    Salad "Tenderness" 
 
    [image: Salad with chicken breast and cherry] 
 
    Ingredients:
500 grams of chicken breast,
5 tablespoons rice,
six boiled eggs,
2 boiled carrots,
200 grams of cheese,
2 cloves of garlic,
250 g of mayonnaise,
1 bay leaf,
parsley, salt, black pepper. 
 
    Preparation: 
carrots grate on fine grater. Chicken breast fills with cold water, salt, add bay leaf, pepper and boil until ready. 4 eggs grate on a fine grater, 2 leave for decoration. Rice cook until cooked, fold in a colander, rinse and let the water drain out. Garlic passes through the press and mix with mayonnaise. Ready-made chicken cut into pieces. Put on salad dish layers, each layer of lubricating mayonnaise, garlic mixed with: chicken, salt, then - rice, eggs, carrots. Repeat layers. Grate on a fine grater cheese, sprinkle it over the salad and grease with mayonnaise. The remaining two eggs cut in half. Yolks rub on and sprinkle a fine grater for cheese layer. Of protein, cut flowers, parsley - the stem and leaves. 
 
    


 
   
  
 



 
 
    Salad "Royal" with prunes 
 
    Ingredients:
2 chicken breasts,
6 cooked potatoes in the "uniform",
5 boiled eggs,
1 bunch green onions,
300 g of dried prunes,
300 g hard cheese,
1 tomato,
some olives,
herbs,
mayonnaise. 
 
    Preparation: 
Peel the eggs and potatoes, boil the chicken, separate the yolks from the whites, onion and chop the prunes with a knife. Chicken disassemble the fibers, potato rub on a coarse grater, cheese - on a fine. Arrange on a platelayer: chicken, mayonnaise, green onions, potatoes, mayonnaise, onions, prunes, mayonnaise, cheese, grated egg yolk, mayonnaise, and grated protein. Garnish with slices of salad tomatoes, olives, herbs and let sit for 30 minutes to soak. 
 
    


 
   
  
 



 
 
    Cauliflower Soup 
 
    [image: Cauliflower soup] 
 
    Cauliflower - a vegetable that does not require large expenditures of time and effort in the preparation. Cleaned easily, quickly cooked, and the taste is! The simplest and at the same time the most refined cauliflower soup - a soup with cauliflower. A variety of dishes from cauliflower strikes. Modern women use a blender to puree the soup cooking, and it is understandable, it is quick and convenient. But if you want to get really smooth and velvety soup, boiled vegetables, wipe through a sieve - it will take a little more time, but believe me, you will be satisfied with the result. 
 
    However, the usual soup of cauliflower, whether it is transparent vegetarian soup or soup, more suitable for cold winter will not take much of your time. The main thing is to choose a cauliflower. Cabbage head must be dense, white or pale cream color, no stains and inclusions. To avoid confusion with insects, suddenly have decided to live in your chosen cabbage, before cooking disassemble the head into florets and dip them in salted water for 15-20 minutes. Then rinse under running water. 
 
    We offer interesting recipes for a variety of soups cauliflower - from the classic puree soup of cauliflower soup with seafood before. 
 
    


 
   
  
 



Cauliflower soup with white sauce  
 
    [image: Cauliflower soup with white sauce] 
 
    Ingredients: 
100 g butter, 
½ bulbs, 
1 carrot, 
1 celery, 
1-2 head cauliflower, 
2 tablespoons parsley, 
2 l of chicken broth, 
6 tablespoons flour, 
2 stacks. Milk, 
½ stack. Low-fat cream, 
salt, sour cream. 

Preparation: 
In a saucepan with a thick bottom, melt 4 tablespoons butter, add the chopped onion and cook until golden brown. Then put the diced carrots and celery. Stir and cook for 2-3 minutes. Divide the cauliflower into small florets, put in a saucepan and add the parsley. Extinguish the lid for 15 minutes, then pour the chicken broth and bring to boil. Reduce heat to low and leave languish. In a frying pan, melt the remaining butter. Connect the flour with milk and stir whisk to avoid lumps. The boiling oil pours slowly, stirring the milk mixture. When the mixture is brewed, remove from heat, pour in the cream and stir until smooth. In the boiling broth, pour the white sauce, then under the lid for 15-20 minutes more and remove from heat. Season with salt and pepper. Serve with sour cream. 
 
    


 
   
  
 



 
 
    Cream of Cauliflower 
 
    [image: Cream of cauliflower] 
 
    Ingredients:
1 head cauliflower, 
3 tbsp. butter, 
1 onion, 
2 cloves of garlic, 
2 stack broth, 
¼ tsp. ground white pepper, 
1/8 tsp. ground nutmeg, 
2 stack. Milk, 
2 tablespoons milk, 
salt. 

Preparation: 
In a saucepan, melt 1-tablespoon butter, put the chopped onion and salt and cook until transparent. Finely chop the garlic and add to the onions. Cook 1 minute until fragrant, put sliced cabbage, stir, cover and simmer for 3 minutes. Pour broth, bring to the boil. Reduce heat and simmer for 10 minutes until soft. With the help of a blender soup until smooth, add the pepper and nutmeg pour the milk and bring almost to a boil. Separately, melt the butter, put the chopped parsley, warm until fragrant and add to each dish. 
 
      
 
    Cream of cauliflower and white beans 
 
    [image: Cream of cauliflower and white beans] 
 
    Ingredients: 
1 cauliflower, 
800 g white beans boiled (or preserved), 
1 onion, 
1 garlic clove, 
1 liter of vegetable broth, 
salt, pepper, spices - to taste. 

Preparation: 
Disassemble the cauliflower into florets and wash them under running water. Boiled or canned beans and rinse. Chop the onion and garlic. In vegetable oil fry the onion and garlic until transparent and fragrant, add the cauliflower, beans and half fill it with all the hot broth. Bring to the boil, reduce heat and simmer for 10 minutes until soft cabbage. Remove from heat, in a blender and then pour the soup back into the pan and add the remaining beans. Put on the fire and warm to hot, stirring occasionally. Serve, sprinkled with herbs with croutons of white bread, grated garlic. 
 
    


 
   
  
 



Green soup of cauliflower and green beans 
 
    [image: Green soup of cauliflower and green beans] 
 
    Ingredients:
1 medium cauliflower, 
300-400 g of green beans, 
1 small zucchini, 
1 tbsp. olive oil, 
½ tsp. paprika, 
1 sprig rosemary 
2-3 sprigs thyme, 
1 liter of broth 
2 sprigs basil and parsley, red peppers - for decoration. 

Preparation: 
Purified squash cut into cubes, slice the beans, cabbage, disassemble into florets. Put all the vegetables in a pot of boiling broth, salt, put paprika, rosemary and thyme, stir and cover. Cook with rapid boil for 8-10 minutes. When the vegetables are tender, them using a blender, add the vegetable oil. When serving garnish with sprigs of greenery and thin rings of sweet peppers. 
 
    


 
   
  
 



Light soup 
 
    [image: light soup] 
 
    Ingredients: 
3 liters of chicken stock, 
300 g of cauliflower 
1 carrot, 
one onion, 
one stack. Peas, 
5 potatoes, 
1 stack cream, 
salt, herbs, bay leaf. 

Preparation: 
You can use frozen vegetables (cauliflower and green peas) to prepare this soup. The boiling broth put sliced potatoes, onion and carrot, brings to the boil and simmers over medium heat for 15 minutes. Put the cauliflower, disassembled on the inflorescence, boil, add green peas, salt and spices and cook for 7 minutes after boiling. For meat lovers, add in each plate a piece of meat from the broth. 
 
    


 
   
  
 



 
 
    Soup with cauliflower and eggs 
 
    [image: Soup with cauliflower and eggs] 
 
    Ingredients:
250 g of cauliflower 
1 carrot, 
2 potatoes, 
100 g of leek, 
1 tablespoon vegetable oil, 
2 boiled eggs, 
100 g of cream, 
1.5 liters broth, 
salt, pepper, herbs - to taste. 

Preparation: 
cauliflower, disassemble into florets. Grated carrots sauté with chopped leek in vegetable oil until golden brown. Potatoes grate on a coarse grater. In the boiling broth to put the cabbage, potatoes and, salt, pepper. Mash the yolks with sour cream. In a bowl, place a circle boiled protein, pour the soup, and put the sour cream with egg yolk and sprinkle with herbs. 
 
    


 
   
  
 



Cauliflower soup and rice 
 
    Ingredients:
1 chicken leg or chicken carcass ½, 
½ stack rice, 
½ cauliflower, 
1 onion, 
1 carrots, 
salt, herbs, bay leaf. 

Preparation: 
Chicken broth boil, put the meat and strain. Put it in the washed rice and cook for 10 minutes. Grate the carrots on a coarse grater, disassemble the cauliflower into florets, onions cut into small cubes and send all the vegetables in the pan. If you like soup, sauté the carrots and onion in vegetable oil until golden brown. Cook the soup until it is ready, add the bay leaf, salt and pepper to taste. When serving, add the greens and slices of meat. 
 
    


 
   
  
 



 
 
    Soup with cauliflower in multivariate 
 
    [image: Soup with cauliflower in multivarka] 
 
    Ingredients: 
One head of cauliflower, 
2 potatoes, 
1 carrot, 
1 onion, 
1 red pepper, 
1 tomato, 
1 chicken breast, 
salt, spices - to taste. 

Preparation: 
Cut the carrots into cubes, onions, peppers and tomatoes, put everything in a bowl and turn Multimarket program "Bake". After 3-5 minutes, add diced potatoes, cauliflower, disassembled into florets, chicken, and add water to the top mark. Turn the program "Quenching" 1-1.5 hours. 
 
    


 
   
  
 



 
 
    Soup with cauliflower "Slimming" (in multivariate) 
 
    [image: cauliflower] 
 
    Ingredients:
250 g of cauliflower 
2 stalks of celery, 
1 carrot, 
2 tomatoes, 
1 sweet red pepper, 
60 g of green string beans, 
½-leek (its white portion) 
2 garlic cloves, 
2 tablespoons olive oil, 
chili pepper, salt, herbs. 

Preparation: 
carrots, tomatoes and bell peppers cut into cubes, the cabbage disassemble into florets, leek cut into half rings, celery - slices, chop the garlic. Turn multimarket to "Baking" mode for 25 minutes, pour into a bowl of olive oil and put carrots. Cook 10 minutes, add the leeks, cook 5 minutes, and place the rest of the vegetables (except tomatoes) and cook for another 10 minutes, stirring occasionally. The bowl put tomatoes, add water to the level of ¼ L, and salt to Wuhu turn "Quenching" mode for 1 hr. Serve with greens. 
 
    


 
   
  
 



 
 
    Cauliflower soup in Aero grills 
 
    Ingredients: 
100 g of cauliflower 
1-tablespoon semolina, 
200 ml of milk, 
10 g of butter, 
salt. 

Preparation: 
Disassemble the cauliflower into florets and place in a pot. Salt, pour boiling water and put in Aero grill boil for 15 minutes at a temperature of 260 ° C and a maximum fan speed. Cooked cabbage lay on a plate and in the remaining broth cook semolina for 15 minutes. Then pour the warmed milk, put the cabbage and cook for another 2-3 minutes. When serving in a bowl put a little butter and crackers of white bread. 
 
    


 
   
  
 



 
 
    Summer cauliflower soup microwaved 
 
    [image: Summer cauliflower soup in the microwave] 
 
    Ingredients:
1 liter of broth, 
100 g of cauliflower, 
1 tomato, 
1 carrot, 
1 celery, 
1 onion, 
1 potato, 
50 g of green peas, 
1 tablespoon butter, 
salt, ground black pepper, herbs - to taste. 

Preparation: 
Set mode microwave power at 600 watts. The dish for microwave put butter and chopped onion rings and warm up within 1-2 minutes to bow softness. Slice the potatoes, carrots and celery root cubes, place in a bowl, pour in the chicken broth, salt, pepper, cover and cook for 12-15 minutes until tender vegetables. Add green peas and tomatoes, cut into cubes, cook for another 2-3 minutes. At least add the inflorescence cabbage and simmer the soup for 2-3 minutes more. When serving sprinkle, the soup with parsley. 
 
    


 
   
  
 



Cauliflower soup with mushrooms and processed cheese 
 
    [image: Cauliflower soup with mushrooms and processed cheese] 
 
    Ingredients: 
1.5 liters of water, 
300 g of cauliflower 
150 g mushrooms, 
one carrot, 
two processed cheese, 
salt, pepper, herbs - to taste. 

Preparation: 
Mushrooms cut into slices, divide the cauliflower into florets, carrot rub on a greater. Boil water pods lite and place it in prepared foods. Cook over medium heat until tender. Meanwhile cheese in the freezer and grate it on a small grater. The pot with cabbage and mushrooms, add the cheese, stir, add a little butter and allow simmering for 2-3 minutes. When serving garnish with greens. 
 
    


 
   
  
 



Cream of cauliflower with squid 
 
    [image: cauliflower] 
 
    Ingredients:
2 squid (carcass), 
500 g of cauliflower 
1 carrot, 
1 onion, 
100 ml of 20 cream, 
salt, pepper - to taste. 

Preparation: 
Cleaned squid cut into thin rings. Onions and carrots cut into fairly large, cabbage, divide into florets, put the vegetables in a saucepan and cover with water so that it covers them. After boiling, reduce heat to medium and simmer for 30-35 minutes. Broth drain into a separate dish, boiled vegetables using a blender or mince and rub through a sieve. In mashed add the warmed cream and dilute broth to the desired thickness. Pour the soup back into the pot, put the squid rings and put on fire. Bring to a boil and boil for no longer than 2 minutes (otherwise the squid will be rubber). Serve with croutons of white bread and fresh herbs. 
 
    


 
   
  
 



 
 
    Cauliflower soup with shrimp 
 
    [image: Cauliflower soup with prawns] 
 
    Ingredients: 
500 g of cauliflower 
500 g shrimp 
one carrot, 
one parsley, 
one onion, 
100 g butter, 
bouillon, salt, spices, herbs - to taste. 

Cooking: 
Boiled shrimp from the shells clean and disassemble on the fiber. Carrots and onions sauté in butter until golden brown. Boil the broth, put sauté it, after 10 minutes put the inflorescence cabbage and cook until tender. Add the shrimp, boil and remove from heat. Let stand, covered for 15-20 minutes and serve, sprinkled with herbs. 
 
    


 
   
  
 



Fish dishes in the oven 
 
    [image: Fish dishes in the oven] 
 
    In the preparation of fish, dishes in the oven have many advantages. First, it is quick, as you are required only to prepare food and heat the oven. Secondly, it is useful, as this method of cooking in a dish retained the maximum possible amount of vitamins and minerals, such as when cooking for a couple, because they do not go into the broth or stock (as in cooking) and not destroyed (as when frying on hot oil). And if you want a crispy golden brown on your fish, or simply expand the foil sleeve for 10 minutes before end of cooking. 
 
    A few useful tips to help you avoid mistakes when buying fish: 
 
    • If you buy fresh fish, it should be shiny, smooth scales, evenly covered with mucus. 
 
    • Abdomen fresh fish should not be bloated, eyes - clear, elastic and shiny. 
 
    • Smell the fish - it should only smell like fish, no extraneous odors should not be. 
 
    • When buying fresh-frozen fish, give preference to carcass with the head. Suppose that a certain amount of money for the fish go away as waste, but you will be less likely to run into a stale product. 
 
    • When cleaning fish, try not to damage the gallbladder. If such trouble still occurred, wash the fish in cold running water. 
 
    However, some fish dishes in the oven to cook worth a try... 
 
    


 
   
  
 



 
 
    Salmon, stuffed vegetables in foil 
 
    [image: Pink salmon stuffed with vegetables in foil] 
 
    Ingredients:
1 salmon with head 
1 onion, 
1 lemon, 
1 carrot, 
50 g of butter, 
herbs, salt, ground black pepper - to taste. 

Preparation: 
The fish wash and rinse. Cut the onion into half rings, carrots grate on a coarse grater, lemon cut into thin circles. Fry in vegetable oil onions and carrots until golden brown. Presplit prepared fish and pepper inside and out, from the browned vegetables, put a few pats of lemon and sliced butter. The remaining lemon mugs put on top of the fish wrap in foil and seal well the edges so as not emerged juice. Put on a tray and put bake at 180 ° C for 25-30 minutes. Prepare fish gently release from the foil and garnish with greens. 
 
    


 
   
  
 



Fish baked potatoes with milk sauce 
 
    [image: Fish, baked potatoes with milk sauce] 
 
    Ingredients:
800 g fish fillets, 
10 small potatoes, 
2 onions, 
250 ml of 10% cream, 
300 ml milk 
100 g hard cheese, 
2 tablespoons flour, 
ketchup, salt, ground black pepper - to taste. 

Preparation: 
Boil peeled potatoes until soft. Onions grate on grater, gently sauté in oil and add the flour, stir and sauté over medium heat for a couple of minutes. Pour the sour cream and ketchup, stir, to leave no lumps, and cook for a minute 2. Pour and stir the milk, stir and cook over low heat for 2-3 minutes. Salt and pepper to taste. Cut potato slices and place in a form, greased. Above the potato pieces lay fish fillets, pour sauce and put in a preheated 220 ° C oven for 40 minutes. In just a few minutes until cooked, sprinkle the dish on a fine grater grated cheese and bake until golden brown. Potatoes in this recipe, you can substitute cauliflower or broccoli. 
 
    


 
   
  
 



 
 
    Fish, vegetables baked in the oven 
 
    [image: Fish baked with vegetables in the oven] 
 
    Ingredients:
2 marine fish, 
500 g of cabbage, 
2 carrots, 
2 onions, 
1 SADC pepper, 
2 tomatoes, 
½ lemon, 
100-150 g hard cheese, 
mayonnaise, salt, pepper, herbs - to taste . 

Preparation:
 Cabbage chop, chop the onion half-rings and pepper - julienne. Put the vegetables in the pan and cook over medium heat until soft. Add tomatoes, chopped in a blender, and then simmered. The fish is cut into pieces, season with salt and pepper, brush with mayonnaise. The shape laid half the vegetables on them - the fish pieces, lay on top of the rest of the vegetables and place in hot oven for 30 minutes. In just a few minutes until cooked sprinkle with grated cheese.  
 
    


 
   
  
 



Mackerel mayonnaise in the sleeve 
 
    [image: Mackerel] 
 
    Ingredients: 
One mackerel, 
2 onions, 
100 g of mayonnaise, 
1 lemon, 
salt, ground black pepper - to taste. 

Preparation: 
The fish is clean, remove the head, rinse well with water, and make an incision along the backside. Cut the onion into half rings. Rub the fish with salt and pepper, brush with mayonnaise, in the abdomen and a cut on the back attach bow and generously sprinkle with lemon juice. In place a layer of onion sleeve, place the fish and tie it on the sleeve. Bake at 180 ° C for 35-40 minutes. 
 
    


 
   
  
 



 
 
    Fish pancakes in the oven 
 
    [image: Fish fritters in the oven] 
 
    Ingredients: 
300 g fish fillets, 
1 boiled potato, 
1 raw potato, 
2 eggs, 
100 grams of cheese, 
2 tablespoons flour, 
salt, pepper, herbs - to taste. 

Preparation: 
Fish fillets cut into small cubes. Raw potato rubs on a fine grater, boiled mash into puree. Cheese rubs on a small grater. Mix all ingredients, add salt and pepper to taste. Cover the baking tray with baking paper. Tablespoon lay the mixture on a baking sheet and put fritters bake at 180 ° C until golden brown. Serve with milk sauce. 
 
    


 
   
  
 



Sole fillets with onions and tomatoes 
 
    [image: Sole fillets with onions and tomatoes] 
 
    Ingredients:
4 fillets of sole, 
2-3 onions, 
4 tomatoes, 
2 tbsp. vegetable oil, 
2 tablespoons butter, 
½ tsp. of dried garlic, 
salt, pepper, herbs - to taste. 

Preparation: 
Onion cut into thin half-rings and sauté in oil until transparent. Put the onions in baking dish. On top of onions, place the fish fillets, salt and pepper. Tomatoes cut into slices and lay on the fish. Melt the butter. Mix with dry garlic and pour over the tomatoes. Sprinkle herbs and put into an oven preheated to 180 ° C, for 15-20 minutes. 
 
    


 
   
  
 



 
 
    Quick fish cake 
 
    [image: Fast fish pie] 
 
    Ingredients: 
400 g fish fillets, 
1-2 onions, 
1 stack. Mayonnaise, 
1 stack. Sour cream, 
2 eggs, 
½ tsp. soda, 
¼ of teaspoon vinegar, 
1 stack. Flour, 
salt, spices for fish dishes. 

Preparation: 
Mix the sour cream, mayonnaise and vinegar. Flour connects with soda. Prepare a mixture of sour cream, flour and eggs batter. Fish fillets cut into portions. Pour into prepared pan half the dough, put a fish, put it on top of onion rings or half rings and pour the remaining batter. Bake at 200 ° C until golden brown. 
 
    


 
   
  
 



Red fish baked cream sauce 
 
    [image: Red fish, baked in a creamy sauce] 
 
    Ingredients: 
500 g fish fillets red, 
3 onions, 
200 ml of 10% cream, 
100-150 g hard cheese, 
2-3 tbsp. flour, 
salt, pepper, herbs - to taste. 

Preparation: 
Cut onion half-rings. Fish dice size of 1 cm. Sauté vegetable oil until golden brown onions, then add to it the fish and stew for 5 minutes. Pour half the norm cream, stir and reduce heat. Dilute the remaining cream with the flour and add to the pan, stirring constantly to avoid lumps formed. Salt and pepper to taste and then for 5-7 minutes. Transfer the fish with onions in a baking dish, sprinkle with grated cheese on a fine grater and place in hot oven for 4-5 minutes. When serving sprinkle with herbs. 
 
    


 
   
  
 



 
 
    Sole in the oven 
 
    [image: Sole in the oven] 
 
    Ingredients: 
Four sole fillets, 
2 tablespoons butter, 
one lemon, 
salt, ground black pepper - to taste. 

Preparation: 
With lemon, remove the zest and squeeze the juice. Mix with softened butter. The resulting mixture is spread a fish fillet, salt and pepper. Place on a baking sheet, foil or the laid baking paper and bake in a grill oven (or on the top shelf maximum preheated oven). After 5-6 minutes’ flip fillet and dope kite for 5 minutes. 
 
    


 
   
  
 



Fish in the oven orient ally 
 
    [image: The fish in the oven in the Eastern] 
 
    Ingredients:
2 kg of any fish 
1 large onion, 
3 tomatoes, 
1 small hot pepper, 
2 lemon, 
½ parsley, 
½ chives beam, 
salt, ground black pepper, garlic, seasoning for fish - by taste. 

Preparation: 
The fish is clean and make 4-5 incisions in each fish. Prepare the marinade: Mix the juice of 1 lemon 120 ml of water, add 3-4 cloves garlic, passed through the press, and add seasoning to taste the fish. Of the fish rub with salt and pepper and place in the marinade for 1 hour. Green onions, parsley and chop onions. Just finely chop the garlic and hot pepper. 2 tomatoes cut into small cubes. Mix the crushed products; add the juice of 1 lemon and seasoning for fish. Stuff the resulting mixture of the fish. Cut a second lemon into thin slices and put into the slits on the fish. Shots baking dish with foil and place the fish. Juice from stuffing pours into the mold. Second tomato slices into slices and place on a fish. Bake for 20-30 minutes at a temperature of 200 ° C. 
 
    


 
   
  
 



 
 
    Pollock cream sauce 
 
    [image:  Pollock in a sauce of sour cream] 
 
    Ingredients: 
1 kg of Pollock, 
2 tablespoons sour cream, 
1 tbsp. tomato paste, 
1 onion, 
1 carrot, 
1st.l. Flour, 
salt, ground black pepper - to taste. 

Preparation: 
Mix the flour with salt and pepper, the obtained roll in breaded fish fillets and fry in oil until golden brown. Transfer to a baking dish. Onions cut into half rings, carrot - thin strips or grate on large grater for Korean carrot. Put the vegetables in the pan and fry in vegetable oil for a few minutes, add sour cream and tomato paste reduce heat and simmer for 2-3 minutes. If the sauce is turned thicket, add water. Pour the fish sauce with vegetables and place in hot spirits for 10-15 minutes. 
 
    


 
   
  
 



Fish cutlets in the oven 
 
    [image: Fish cutlets in the oven] 
 
    Ingredients:
500g fish fillets, 
3-4 tbsp. semolina, 
100-150 g of fresh pork lard, 
1 egg, 
1 carrot, 
1 large onion, 
2-3 cloves of garlic, 
50 g of mayonnaise (or 100 g hard cheese), 
salt, ground black pepper, seasoning for fish - to taste . 

Preparation:
Lard, onion and fish fillet mince, mix, add the garlic, passed through the press, carrots, grated on a fine grater, salt, pepper and spices, drive the egg and knead stuffing. If the stuffing is obtained watery, add a little semolina.  patties, place them on the laid foil or paper baking pan, lubricate each mayonnaise or sprinkle grated cheese and put in a preheated 180 ° C oven. Bake for 30-35 minutes, until golden brown. 
 
    


 
   
  
 



 
 
    Rolls of salmon 
 
    Ingredients: 
400 g of salmon fillet, 
½ stack. Rice 
150 grams cooked squid, 
150 g hard cheese, 
1 bunch parsley, 
1-tablespoon mayonnaise, 
cheese chichi (pigtail) - for fixing rolls, 
salt, and pepper - to taste. 

Preparation: 
Rice Boil until cooked (even slightly overcook). Squid cut into small cubes, cheese grate on a fine grater. Chop the greens. Cut the salmon fillet into thin strips 3-4 cm wide. Mix the rice, calamari, cheese, herbs, salt, pepper and season with mayonnaise. Put the salmon into strips filling and roll up into rolls. Tie strips chichi cheese. Pour onto a greased baking tray and put bake at 180 ° C for 20 minutes. 
 
    


 
   
  
 



 
 
    Heck yogurt sauce 
 
    [image: Hake in a sauce of yogurt ] 
 
    Ingredients: 
500 g fillet hake, 
one onion, 
one carrot, 
one parsley or celery, 
½ stacks. Yogurt or yogurt, 
50 g of hard cheese, 
salt, ground black pepper, herbs - to taste. 

Preparation: 
Fillet of Hake pat dry, season with salt and pepper. Onion cut semicircles and sauté in vegetable oil until transparent. Carrots and celery root grate on a coarse grater and add to the onions. Simmer all together for a few minutes. In a baking dish put vegetable mixture on top lay the fish. Chop the herbs and mix with yogurt and pour the fish. Bake for 20-25 minutes at a temperature of 190 ° C, then sprinkle cheese and green onion, and leave in the oven for another 10 minutes to melt the cheese. 
 
    


 
   
  
 



Flounder in the oven 
 
    [image: Flounder in the oven "All ingenious - simply"] 
 
    Ingredients: 
800-900 grams of flounder, 
1 lemon, 
2-3 tablespoons vegetable oil, 
salt, ground black pepper, seasoning for fish - to taste. 

Preparation: 
Clean and dry flounder, sprinkle with lemon juice, season with salt. Pepper and sprinkle with desired seasoning for fish. Pour onto a baking sheet and bake at 170-180 ° C for 30 minutes. 
 
    


 
   
  
 



 
 
    Fish pot 
 
    Ingredients: 
500-600 g fish fillets, 
two onions, 
eight eggs, 
½ stacks. Milk (or sour cream), 
3 tablespoons Flour, 
salt, ground black pepper, herbs, vegetable oil. 

Preparation: 
Cut the prepared fillets into small pieces, salt and pepper, roll in flour and fry until golden brown in vegetable oil. Onions cut into half rings, roll in flour and fry until just golden brown. Put the fish and onions in pots. Beat eggs with milk and pour into the pots. Herbs and Sprinkle put in preheated 180 ° C oven. Bring to the readiness of the omelet. 
 
    


 
   
  
 



 
 
    Heck with rice in the pot 
 
    Ingredients: 
600 g fillet hake 
1 stack. Rice, 
4 tbsp. mayonnaise or cream, 
salt, ground ginger, nutmeg - to taste. 

Preparation: 
Boil the rice in 1.5 stacks. Water until complete evaporation of the liquid. Pots grease with vegetable oil and place them cut fish. Lie on top of rice, sprinkle with ginger and salt. Mix the mayonnaise with nutmeg, add water until the consistency of liquid sour cream and pour rice. Bake in oven for 30 minutes at a temperature of 180-190 ° C. Mayonnaise or sour cream in this recipe can be replaced with tomato paste. 
 
    


 
   
  
 



 
 
    Dishes of chicken 
 
    [image: Dishes of chicken] 
 
    Chicken fillet - delicious product, dietary and very easy to prepare, if we are talking about simple unpretentious dishes of chicken. In fact, nothing could be simpler than fried in butter chicken in breading simple! In addition, tasty, and useful, and quickly. However, you always want to change, more tenderness and delicacy - and that chicken is marinated, fried in batter or a wonderful crispy breading. Of boiled or fried in vegetable oil, chicken cooked difficult amount multistory salads. Pilaf with chicken fillet a particularly gentle. But the broth or soup of the chicken was not very good, because in a saturated broth needed a bone brain. Therefore, most of the chicken dishes - a main meal, with any of them perfectly suitable for festive table. 
 
    


 
   
  
 



 
 
    Skewers of chicken 
 
    [image: Skewers of chicken] 
 
    Ingredients:
2 chicken fillets skinless, 
2-4 cloves of garlic, 
100 g of mayonnaise, 
1 tablespoon lemon juice, 
1 tsp. soy sauce, 
1 onion, 
salt, pepper, spices - to taste. 
 
    Preparation:
Cut fillets portioned slices, salt and pepper. Mayonnaise mix with lemon juice, soy sauce and garlic, passed through the press, add the spices if desired stir in onion, sliced into half rings, and pour prepared sauce chicken. Stir and put to marinate for 1-2 hours in the refrigerator. Set on the baking grate, spread her bow of the marinade, and lay on top of onion slices of chicken and put 250-270 º S bake temperature for 15 minutes. 
 
    


 
   
  
 



Baked chicken under coat vegetable 
 
    [image: Baked chicken with vegetables under a fur coat] 
 
    Ingredients:
500-600 g chicken fillet, 
2-3 carrots, 
4 onions, 
200 grams of cheese, 
one lemon, 
5-7 tablespoons mayonnaise, 
salt, pepper. 
 
    Preparation: 
Cut the chicken into pieces the size of 1.5 - 2 cm, salt, pepper, add the lemon juice and mayonnaise stir and leave to marinate for 30-45 minutes. Grate carrots and cheese on a coarse grater, chop the onion into small cubes. The baking dish laid chicken pieces over lay onion, carrot and cheese. To cheese is not burnt, it can lubricate the sour cream or mayonnaise. Put a shape in the oven heated to 180-200ºS 25-30 minutes. 
 
    Chicken fillet in a honey marinade. Chicken fillet with salt, pepper, place on a greased baking sheet, and place in oven for 10 minutes. Then brush chicken with liquid honey with a thin layer and send to languish in the oven until cooked. Oven temperature - 180-200ºS. 
 
    


 
   
  
 



 
 
    Chicken fillet in the oven 
 
    [image: Chicken fillet in the oven] 
 
    Ingredients: 
One with chicken breast skin, 
one lemon, 
2 tablespoons vegetable oil, 
salt, ground black pepper, herbs mixture - to taste. 
 
    Preparation: 
Chicken fillet wash, rub with salt and let sit for a bit. Meanwhile, mix 1 tsp. a mixture of herbs, vegetable oil, and juice of one lemon and pour the breast. Cut the foil, place it on the meat skin side up, along with the marinade, close the well and place in oven. Baking temperature - 200 ° C. Bake fillets for 45 minutes, then open the foil and allow peel redden. Marinade and pour the juice from the meat in a separate pot, add 1 tsp. fried in a dry frying pan of flour and stir to avoid lumps, and boil the sauce. Add the optional 50 g dry white wine or cream, if the dish is prepared for children. 
 
    


 
   
  
 



Nuggets of chicken 
 
    [image: Nuggets of chicken] 
 
    Ingredients: 
one chicken breast, 
1 egg, 
2 slices of white bread, 
salt and pepper - to taste. 
Breading 
flour, breadcrumbs, egg. 
 
    Preparation: 
Mince chicken breast. White bread soaks in milk, squeeze and add to the stuffing. Beat in the egg, salt, pepper and knead beef, knocking it (the longer knock the stuffing, the tenderer will cutlets). Oblong patties, roll in flour, then in egg came loose and then in breadcrumbs. Fry the nuggets in a large amount of vegetable oil until golden brown and place on paper towel to absorb excess fat. Except breadcrumbs, breaded nuggets can use cornmeal or ground oatmeal, and add to them spices to taste. 
 
    


 
   
  
 



 
 
    Chops chicken 
 
    [image: Chops chicken] 
 
    Ingredients:
3 chicken fillet, 
1-2 garlic cloves, 
2 tablespoons chili sauce, 
2 tablespoons soy sauce, 
2-3 cm root ginger, 
2 eggs, 
100 g of coarsely milled oat flakes, 
1 tablespoon sour cream, 
1 tsp. horseradish without additives, 
1 tsp. ordinary mustard, 
salt, flour. 
 
    Preparation: 
Cut the chicken into thin slices and lightly beat off the blunt side of a knife. Grate ginger fine grater, squeeze through garlic press, add chili sauce and soy sauce, mix and marinate chops in the resulting mixture for 3 hours. Mix the ingredients for breading: sour cream, horseradish, mustard, beaten eggs. Chops marinated roll in flour, then in cream-egg mixture, and then - in the oat flakes. Chops are in the thick "coat". Fry in a pan with the red-hot vegetable oil until golden brown. 
 
    


 
   
  
 



 
 
    Chicken fillet in wine sauce 
 
    Ingredients: 
One chicken breast to the skin, 
50-70 g of butter, 
50 ml of dry white wine, 
a pinch of turmeric, 
salt, freshly ground black pepper and herbs. 
 
    Preparation: 
Divide the chicken into 2 parts, dry and sprinkle with salt, pepper and turmeric and let rest for 5-10 minutes. On the red-hot frying pan, melt the butter and fry the breast on all sides until golden brown. Pour into the pan a little water and wine, reduce the heat and cover the lid. Simmer for 20-30 minutes. The meat is then put on a plate and covers with a lid, and the sauce, which was left in the pan, add a little flour, stir well and cook until thick and the disappearance of the smell of raw flour. Add salt and spices, if necessary, a little water or cream to taste and serve to the chicken fillets. 
 
    


 
   
  
 



Fillet in ginger and honey sauce 
 
    [image: Fillet in ginger-honey sauce] 
 
    Ingredients: 
700 grams of chicken pitted, 
300 g of fresh mushroom, 
a piece of fresh ginger (2-3 cm), 
1 tsp. liquid honey, 
2 tablespoons flour, 
salt, spices. 
 
    Preparation: 
Chicken fillet cut into slices 1 cm thick slugger is not necessary... Marinade ginger rubs on a fine grater, take half the obtained mass and mix with honey and salt. This mixture fillets and leave to marinate for 1-2 hours. Mushrooms (mushrooms well), wash and cut into large chunks. In a frying pan with vegetable oil fry the mushrooms over high heat until golden brown, then add salt and immediately remove from heat. On another frying pan, heat vegetable oil. Remove the fillets from the marinade and roll in flour. Fry until golden brown. Serve with mushrooms and greens. 
 
    


 
   
  
 



 
 
    Chicken breast breaded with mustard sauce 
 
    [image: Chicken breast breaded with mustard sauce] 
 
    Ingredients:
1 chicken, 
3 tbsp. mustard, 
2-3 eggs, 
salt, spices to taste, 
4 tablespoons vegetable oil, 
flour. 
 
    Preparation: 
Cut the chicken into long strips, sprinkle with salt and spices to taste (curry, hops-sanely, gram masala, etc.). Boil one hardboiled egg, separate the yolk and spread it with mustard and vegetable oil - it will be gravy. Protein grind. Each strip of chicken fillet rolls in flour, then dip in egg, again roll in flour and fry in vegetable oil until tender. Serve with vegetables, sprinkle with chopped white and mustard sauce watering. 
 
    


 
   
  
 



Dish of chicken in multivariate 
 
    [image: Dish of chicken in multivarka] 
 
    Ingredients: 
500-00 g chicken fillets 
one onion, 
1 carrot, 
1 tomato, 
250 ml of 25% cream, 
1-tablespoon vegetable oil, 
salt, spices to taste. 
 
    Preparation: 
Cut the chicken into small cubes, place in a bowl Multimarket, add vegetable oil and will expose the program "Bake". Fry for 10 minutes, stirring with the lid closed Multimarket. Carrots grate on a coarse grater, chop the onion into small cubes, tomatoes - slices. After 10 minutes of the start of roasting, add the vegetables, salt and spices, stir and cook on the same program, another 10 minutes. Then pour the cream, add a little water, if you want the sauce was thinner, the program will expose "Extinguishing" and cook for 30-40 minutes. 

Rolls of chicken - is a great option festive dishes. The filling can be anything, as long as the taste combined with taste of chicken meat. 
 
    


 
   
  
 



 
 
    Rolls of chicken with acute carrots 
 
    [image: Rolls of chicken with spicy carrots] 
 
    Ingredients:
1 chicken breast 
of 150 g of carrots in Korean, 
100 ml of dry white wine, 
salt, pepper (or mixture of peppers) - to taste. 
 
    Preparation: 
The washed bacon slice layers 1 cm thick, slightly repel, and sprinkle presplit and pepper. Put on each layer of carrots, wrap in rolls and secure with toothpicks. Fry on the heated vegetable oil until golden brown, then pour the wine, reduce heat and simmer. Arrange the rolls on the plate, and in the pan, add a little flour and cook, stirring, until the desired thickness. 
 
    


 
   
  
 



Rolls of chicken with cheese and garlic 
 
    [image: Rolled chicken fillet with cheese and garlic] 
 
    Ingredients: 
four chicken breast 
of 100 g hard cheese, 
one onion, 
one egg 
1-tablespoon butter, 
3 tablespoons sour cream, 
salt, ground black pepper. 
For the sauce: 
garlic, almonds and parsley. 
 
    Preparation: 
Chicken breast split into large and small parts. Large parts repel, salt and pepper. For the stuffing chop straws remaining small pieces’ breasts cut into small cubes. Onion cut into thin semicircles and sauté until golden brown in butter. Grate the cheese on a coarse grater. Connect the sliced meat, onion and cheese, salt to taste, add pepper or spices as desired. Pour onto broken-off breasts, wrap in rolls, fix and place on a greased baking sheet seam side down. Whisk the egg, brush rolls and put the pan in the oven, preheated to 200 ° C, for 30 minutes. Soak the almonds and remove the peel. Crushed almonds and garlic, passed through the press, rub with chopped parsley until smooth. You can use the blender when it is necessary to pour a little boiled water to the sauce becomes too thick. Free rolls, cream watering and putting a spoonful of sauce on every roll. 
 
    Rolls of chicken with prunes, nuts, cheese 
 
    [image: Rolls of chicken with prunes, nuts and cheese] 
 
    Ingredients:
4 chicken breasts, 
200 g pitted prunes, 
250 grams of walnuts, 
2 onions, 
150 g hard cheese, 
3 tablespoons sour cream or mayonnaise, 
3 tablespoons butter 
2 eggs, 
100-150 g breadcrumbs. 
Sauce: 
cream, walnuts, sugar - to taste. 
 
    Preparation: 
Chicken breast repel, salt and pepper and brush with cream. Set aside to marinate while. Prune cut into fine strips, walnuts grind using a blender, put part of the sauce. Onion cut into small cubes and sauté until softened butter. Mix the nuts with dried plums and onions; add the grated cheese on a coarse grater and mix. Put the filling on the broken-off breasts, wrap in rolls and secure. Dip into the beaten egg, roll in breadcrumbs, and put the pan, the laid paper baking dish and place in a preheated 180 ° C oven for 30 minutes. Meanwhile, prepare the sauce: mix sour cream with the grind walnuts and sugar to taste, stir and pour the finished rolls. 
 
    Chicken fillet stuffed cheese, mushroom sauce 
 
    [image: Chicken fillet stuffed with cheese, mushroom sauce] 
 
    Ingredients:
1 skinless fillets, 
70 g of cheese, 
200 g of mushrooms, 
1 onion, 
250 g sour cream, 
3-4 cloves of garlic, 
herbs, salt, pepper - to taste. 

Preparation: 
Green chop, garlic passes through the press, to connect with cheese and mash thoroughly to obtain a homogeneous mass. Fillets cut into slices well repel, salt and pepper. Wrap the meat in the cheese filling and tie a thick thread. Fry in vegetable oil. Onion cut into small cubes, sauté in vegetable oil until soft, then add the sliced mushrooms. Cook and stir about 10 minutes, pour the cream, boil and add salt and pepper to taste. Dip in sauce finished rolls and cook 5-7 more minutes on low heat. 
 
    


 
   
  
 



Rolls of chicken with beans and mushrooms 
 
    [image: Rolls of chicken with mushrooms and beans] 
 
    Ingredients:
4 chicken breasts, 
150 g of fresh mushrooms 
100 g of beans, 
1 onion, 
2 tablespoons ghee, 
3 egg 
1 tablespoon sour cream or mayonnaise, 
50 g of hard cheese, 
salt, pepper - to taste. 
For the sauce: 
tomatoes, onions, basil, spices, salt - to taste. 
 
    Preparation: 
Chicken fillet, divide and repel. Season with salt and pepper, brush with sour cream or mayonnaise and leave on for 10-15 minutes. Meanwhile, prepare the filling: pre-soaked beans cook until soft, slice the mushrooms into strips, onion - half rings. Bow and fungi fry in melted butter until golden brown, connect with beans, add salt and pepper, and hammer raw eggs. Stir. Put the stuffing on a batted fillet and wrap in a roll and tie with thread. Put the prepared rolls on baking, the laid paper baking, grease melted butter, sprinkle cheese and put in a preheated oven 180-200ºS about 30 minutes. For the sauce, scald with boiling water and fresh tomatoes; remove the peel, cut into cubes and cook together with the chopped onion, basil and spices as desired. Ready-cut rolls and pour the sauce. 
 
    


 
   
  
 



 
 
    Dishes of cottage cheese 
 
    [image: Dishes of cottage cheese] 
 
    Cottage cheese - a product useful in all respects. It increases the tone the body and helps to improve the gastrointestinal tract and strengthen the nervous system. The composition of the cheese is rich and varied. This lactose, amino acids, calcium, protein, minerals (calcium, iron, phosphorus), fat, vitamins and carbon dioxide. We can say that in the curd is concentrated almost all the nutrients that are in milk. Nutritionists advise to use curd absolutely everyone - children and adults, healthy and sick. 
 
    [image: Dishes of cottage cheese] 
 
    Cottage cheese itself is a great dish much healthier fast food. The ideal snack or dessert to tea, invigorating breakfast or light dinner - you can prepare dishes from cottage cheese as often as you want! The simplest thing that can be made from cottage cheese is a sweet or savory curd. Mix cottage cheese with sour cream, add honey or sugar, nuts or dried fruit, candied or fresh fruit or berries, and a hearty lunch is ready! And if you do not want sweet, it is possible to prepare cheese with herbs: Mix cottage cheese with sour cream, add a little salt, 1-2 cloves of garlic, squeezed through a press, chopped fresh herbs. Or add the cottage cheese with chopped cucumber or grated radish and sour cream instead put homemade mayonnaise. This green cheese and tasty, and useful, because the greens - vitamins are continuous. Green cheese can be wrapped in thin pita bread, or put on a savory muffin, stuff with them half a cucumber or a squeeze on the slices of tomatoes...  
 
    But you always want to add some fun to your menu, and so we have decided to collect in one article all (well, almost all) of the dishes that can be prepared from the curd. They are not too small, so that you can always cook something delicious. 
 
    


 
   
  
 



Cheesecakes with coconut 
 
    [image: Cheesecakes with coconut] 
 
    Ingredients: 
400 g of cheese, 
1 egg, 
3-4 tbsp. sugar, 
3 tablespoons semolina 
1-2 packs coconut, 
1 sachet of disintegrate. 
 
    Preparation: 
Mix all ingredients. The dough should have a plastic, but not heavy or dense cheesecakes are obtained.  cakes roll in flour or semolina and fry in vegetable oil. Serve with sour cream. The dough cheesecakes can add wheat bran (1-5 tablespoons) - it will only add benefit. 
 
    


 
   
  
 



 
 
    Baked curd 
 
    [image: Cottage cheese casserole] 
 
    Ingredients:
500 g of cheese, 
2 eggs, 
3 tablespoons sugar, 
1 sachet of vanilla sugar, 
1 sachet of baking powder, 
50 grams of semolina, 
100 grams of raisins (or other dried fruit to taste). 
 
    Preparation: 
Mix all ingredients. Baking dish brush with oil and sprinkle with breadcrumbs. Put the curd mass into the mold, level and put in a hot oven for 20-25 minutes. 
 
    


 
   
  
 



 
 
      
 
    Cheesecakes with vegetables 
 
    [image: Cheesecakes with vegetables] 
 
    Ingredients: 
500 g of cheese, 
2 eggs, 
2 tablespoons semolina, 
2 carrots, 
300 g of a pumpkin, 
sour cream, salt. 
 
    Cooking: 
Carrot and pumpkin rub on a coarse grater and cook in a pan with a little water until soft. Cool. Meanwhile, mix the cottage cheese with eggs and semolina, add the vegetables and stir. Season with salt to taste. The dough is a thick, as in fritters. Fry cheesecakes on hot oil. Serve with sour cream. 
 
    


 
   
  
 



 
 
    Baked curd with herbs 
 
    [image: Baked cheese with herbs] 
 
    Ingredients: 
500 g of cheese, 
2 eggs, 
1-tablespoon semolina, 
1 tbsp. flour, 
1 tbsp. chopped greens, 
one package of baking powder, 
salt, cheese - to taste. 
 
    Preparation: 
Mix cottage cheese, eggs, semolina, flour, baking powder, salt and herbs. Pour into a greased form, sprinkle with grated cheese and place in hot oven. Bake until browning. 
 
    


 
   
  
 



 
 
      
 
    Galosh 
 
    [image: Dumplings] 
 
    Ingredients: 
600 g of cheese, 
3 eggs, 
40 g of cream, 
60 g flour, 
20 g of starch. 
 
    Preparation: 
Mix all the ingredients, knead the dough and form small balls. Boil water, salt, and lower it into dumplings. Cook until they float. Fold the finished dumplings on a sieve, put on a dish and pour melted butter. 
 
    


 
   
  
 



 
 
    Dumplings with cottage cheese 
 
    [image: Dumplings with cottage cheese] 
 
    Ingredients: 
one stack. Water, 
1-2 tbsp. vegetable oil, 
flour and salt. 
Filling 
500 g of cheese, 
one egg, 
raisins (dried), and sugar - to taste. 
 
    Preparation: 
Pour into bowl cold boiled water, add vegetable oil, a pinch of salt and add flour (about 2-3 glasses). Adding flour, knead stiff dough. Knead have long. Place the dough in the bag and leave for 1 hour at room temperature. For the filling, combine cottage cheese, eggs, sugar and raisins. Hold out the dough, roll into a thin layer, cut out circles and Jalapa dumplings, putting the filling into the center of the circles and edge. The dough is cool, but clings well and not limp. Dumplings can be frozen in the freezer and put in a bag. The broth is prepared dumplings in boiling salted water until tender. 
 
    


 
   
  
 



Lazy dumplings 
 
    [image: lazy dumplings] 
 
    Ingredients: 
500 g of cheese, 
1 egg, 
50 g of butter, 
2 tablespoons sugar, 
½ tsp. salt, 
1 sachet of vanilla sugar, 
flour. 
 
    Preparation: 
Mix of these products soft dough. Divide it into pieces, roll each into a sausage and cut into small pieces. Boil dumplings in boiling salted water. Then lay in a greased and sprinkled with breadcrumbs form, fill cream and put into a hot oven. Bake until browning. 
 
    


 
   
  
 



 
 
    Biscuits cheese 
 
    [image: Biscuits from curd] 
 
    Ingredients: 
200 g of cheese, 
200 g of butter, 
one egg, 
two stack. Flour, 
1 tsp. soda, 
1-tablespoon lemon juice. 
 
    Preparation: 
Butter and cheese chop with a knife. Mix the baking soda with the flour. Egg whisk. Mix cottage cheese and oil mixture with flour, pour the lemon juice, add the egg and knead the dough. Roll a 0.5 cm thick layer and cut slices. Each circle dip in sugar, fold in half and arrange on a baking sheet. Bake in a hot oven until golden brown. 
 
    


 
   
  
 



Snack cake 
 
    [image: snack cake] 
 
    Ingredients:
300 g of boiled beef, 
150 g of dried prunes, 
250 g of cheese, 
150 g of mayonnaise or sauce fraise, 
3- garlic cloves, 
parsley. 
 
    Preparation: 
boiled veal cut into thin cubes, prunes - strips. Garlic passes through the press and mix with cottage cheese. Mix cottage cheese with mayonnaise or fraise sauce (you can use natural yogurt with no additives). Put salad layers: half prunes, on a layer of curd cream, half meat, cream, prunes, cream and the remaining meat. The whole "cake" curd cream and garnish with greens. Put in the refrigerator. 
 
    


 
   
  
 



 
 
    Cheese balls with a filling 
 
    [image: Cheese balls filled] 
 
    Ingredients: 
250 g of cheese, 
1 egg 
1-tablespoon sugar, 
5 tablespoons flour, 
½ sachet of baking powder, 
a pinch of salt. 
Filling 
one apple, 
sugar - to taste. 
 
    Preparation: 
Mix the ingredients for the dough. Apple peels and grates on a coarse grater. Mix the apples with the sugar. Divide the dough into small pieces, make a recess in the center, put the stuffing and form balls. Fry the balls in oil and sprinkle with powdered sugar. The filling can be used as nuts, mixed with honey, dried fruits, minced, boiled condensed milk (it can be mixed with grated chocolate), coconut, mixed with condensed milk. 
 
    


 
   
  
 



Bagels with nuts 
 
    [image: Bagels with nuts] 
 
    Ingredients: 
200 g of cheese, 
200 g of butter or margarine, 
1 tablespoon sugar, 
one egg to wash, 
flour. 
Filling 
one stack. Chopped nuts, 
½ stack. Sugar, 
1 tsp. cinnamon. 
 
    Preparation: 
cottage cheese and butter thoroughly rub. Gradually add flour, knead elastic dough, and roll it into a ball and place for 30 minutes in the refrigerator. Divide dough into 2 parts, each part of the roll in a circle 0.5 cm in thickness and spread over the surface of the half filling. Cut the circle into 12 segments and roll of the resulting triangles bagels, starting with the widest part. Spread out on a paper laid by baking the baking, grease loosening egg, sprinkle powdered sugar and set baked at 190 ° C for 15 minutes. 
 
    


 
   
  
 



 
 
    Curd dips garlic and cheese 
 
    [image: Cheese dip with garlic and cheese] 
 
    Ingredients:
250 g of fatty cream, 
100 g of cream cheese, 
2-3 cloves of garlic, 
salt, ground black pepper, yogurt - to taste. 
 
    Preparation: 
Cheese wipe through a sieve, mix with cream cheese, chopped garlic in the press, salt, pepper and season with yogurt to get a soft mass. It can be used for the preparation of fast food sandwiches and crackers for dipping - you will get a great beer snack. 
 
    


 
   
  
 



 
 
    Curd dip avocado 
 
    [image: Cheese dip with avocado] 
 
    Ingredients:
200 g of cheese, 
1 avocado 
1 bunch parsley or fennel, 
salt, garlic - to taste. 
 
    Cooking: 
Avocado cut in half and removes pits. The flesh chop with a fork, mix with cottage cheese and chopped herbs. Season with salt to taste, add the garlic (optional). 
 
    


 
   
  
 



 
 
    Cake baking without "Glazed curd" 
 
    [image: Cake without baking "Glazed curd"] 
 
    Ingredients: 
300 g of pastry, 
1 stack of milk, 
500 g of cheese, 
100 g butter, 
½ stacks. Sugar, 
1 tbsp. cocoa. 
Frosting: 
50 butter, 
2 tablespoons milk, 
2 tablespoons cocoa, 
6 tablespoons Sahara. 
 
    Preparation: 
Cook the cream cheese, softened butter, sugar and cocoa powder, good beat with a mixer. Cookies dipped in milk and lay one layer to the form. Grease cream layer, and then a layer of pastry cream layer on top. Put in the refrigerator. Cook the glaze: In a saucepan, boil the milk with the butter, add the sugar and cocoa and stir until smooth and cool. Pour fudge cake, leveling a hot knife. Keep cake refrigerated. The cheese cake can add nuts, marmalade or candied fruit. 
 
    


 
   
  
 



Curd dessert 
 
    [image: Curd dessert] 
 
    Ingredients: 
200 ml whipping cream 
500 g of cream, 
8 tablespoons sugar, 
one lemon, 
5 tablespoons oatmeal. 
 
    Preparation: 
Whip the cream with 5 tbsp. Sahara. Curd wipe through a sieve, mix with lemon peel. Meanwhile, melt a dry frying pan 3 tbsp. sugar, add oatmeal and fry until golden brown. Add the whipped cream into the cheese and mix with mostly fried flakes. Lie on the ice-cream bowls, sprinkle with flakes and pour the lemon juice. 
 
    


 
   
  
 



 
 
    Regally (Indian meal) 
 
    [image: Rasgully (Indian dish)] 
 
    Ingredients: 
1-liter milk 
2.5 tablespoons lemon juice, 
150 g of sugar, 
350 ml of water. 
 
    Preparation: 
Boil the milk. Stirring constantly, pour the lemon juice. The separated curd (pair) strain through cheesecloth, rinse under running water and squeeze. Put the cheese on the table and start to knead it with your hands until all the mixture is smooth. From the resulting roll mass small balls. Cook water and sugar syrup. Pour the syrup into a wide pot and place it in the balls. Regally greatly increase in size, so between them should be enough storage space. Cover and simmer for 10-15 minutes. Lower pot with cold water and let it sit for a day. Ready regally soaked with syrup. 
 
    


 
   
  
 



Cheesecake "Royal" 
 
    [image: Cheesecake "Royal"] 
 
    Ingredients: 
200 g butter, 
two stack. Flour, 
1 stack. Sugar, 
500 g of cheese, 
three eggs, 
½ tsp. vanilla sugar, 
and soda pinch. 
 
    Preparation: 
chop the butter knife, add the sugar, the flour and rub to obtain oil grit. For the filling, mix fat cottage cheese, sugar and eggs until smooth. In a greased form put half the oil crumbs, put the filling and pour the leftover crumbs. Put a form in a preheated 200 ° C oven and bake until browned for 40 minutes. 
 
    


 
   
  
 



 
 
    Cake 
 
    [image: cheesecake] 
 
    Ingredients: 
500 g of pastry, 
150 butter, 
500 g of cheese, 
20 g of gelatin, 
1.5 stacks. Sugar, 
300-00 ml whipping cream, 
protein, 
1 tablespoon starch, 
300 g of jam. 
 
    Preparation: 
Crumble the cookies and mix with the softened butter. The shape of a hemisphere of Shots cling film. Thinly spread the weight of the cookies and the oil, leaving little for the lower layer. Soak the gelatin according to package directions. Curd wipes through a sieve, mash with sugar, whipped cream, add prepared gelatin, and whisk until fluffy. Stir in the jam. Put the curd into a mold. The remaining mass of the pastry and roll out the oil in the reservoir and place on top. Cover the form with cling film and place in the refrigerator overnight. Frozen dessert invert onto platter, remove foil. Beat egg whites with 50 g sugar and 1-tablespoon starch in thick foam. Distribute it to the surface of the cheesecake, place for 4-5 minutes in a very hot oven. 
 
    


 
   
  
 



"Ice Cream" cottage chees 
 
    [image: "Ice Cream" from the curd] 
 
    Ingredients:
250 g of cheese, 
100 g of sugar powder, 
250 ml whipping cream 
100 g of white chocolate, 
white chocolate, milk chocolate, nuts - for glazing and flouring. 
 
    Preparation: 
Wipe the curd through a sieve (can be double). Whip the cream with the icing sugar gradually enters the cottage cheese and whisk until fluffy mass. Melt water bath for white chocolate, and enter the resulting mass. Lay soufflé on a plastic cup to slide in the middle of a wooden stick (or cookie-tube) and put in the freezer. Melt the white and dark chocolate, nuts crush with a rolling pin or chop the blender. Dip "ice cream" in chocolate and sprinkle with walnut crumbs. 
 
    


 
   
  
 



Coleslaw 
 
    [image: Coleslaw] 
 
    Late autumn ... vegetables have been removed, the work piece, and in winter are made securely hidden in the cellar. Open them, like, a bit early, and prepare a salad of cucumber and tomatoes bought at the store do not want. Very much they differ in taste and smell of vegetables, carefully grown and carefully collected his own hands from your own garden. But then look stumbles on cabbage. Here it is a solution! Elastic, recently cut themselves and ask in coleslaw. Now is the time for them. And useful, and tasty, and a variety of family can be pampered. There is no desire to prepare a salad from the usual cabbage? Kohlrabi, Brussels sprouts, savoy, cauliflower and broccoli - at your service. 
 
    Cabbage salad goes well with other fruits and vegetables: carrots, apples, horseradish, beets, bulb and green onions, celery, dill and parsley, garlic, as well as with meat, cheese and other products. Due to the excellent quality of salad recipes cabbage is not just a lot, but very much - and is easier and more difficult. In short, for every taste. Therefore, we go to a prescription journey where the show and wonderful salads of cabbage run. 
 
    


 
   
  
 



Salad of cabbage 
 
    [image: Salad of cabbage "vitamin"] 
 
    Ingredients: 
300 g of cabbage, 
two carrot, 
2 tbsp. vegetable oil, 
1 tbsp. apple cider vinegar, 
salt, greens. 
 
    Preparation: 
Finely chop the cabbage, salt and slightly remember his hands to release the juice. Add the grated carrot on a coarse grater and mix it with the cabbage. Of oil and vinegar dressing, prepare, just mix them together and pour over it a salad. Once again, all carefully mix and allow preparing a dish for 20 minutes in the refrigerator. Serve and garnish with greens. 
 
    


 
   
  
 



Salad of cabbage with carrots and beets 
 
    [image: Salad of cabbage with carrots and beets] 
 
    Ingredients:
200 g of cabbage,
1 beet,
1 carrots,
1 bunch green onions,
1 teaspoon wine vinegar,
1 tbsp. sesame oil,
1 tsp. grainy mustard,
salt - to taste. 
 
    Preparation: 
Carrots and beets cut into fine strips or rub on a greater for Korean salads, chop the cabbage, salt and slightly remember his hands. Green onions cut into rings. Mix all ingredients, season salad mixture of sesame oil, vinegar, mustard and salt. 
 
    


 
   
  
 



 
 
    Salad of cabbage "Autumn Fairy Tale" 
 
    Ingredients: 
400 g of cabbage, 
200 g of tomatoes, 
200 g of fresh cucumber, 
2 boiled eggs, 
200 g sour cream, 
salt, greens. 
 
    Preparation: 
Cut the cabbage into thin strips, grind with salt. Tomatoes and cucumbers cut into thin slices, eggs - circles. All ingredients except the eggs, put in a salad bowl, season with salt to taste, season with sour cream, stir and garnish with slices of eggs and greens. 
 
    


 
   
  
 



Salad of cabbage with chicken 
 
    [image: Salad of cabbage with chicken] 
 
    Ingredients:
200 g of cabbage,
300 g of chicken,
100 g of cheese
several cherry tomatoes
crackers, salt, pepper, mayonnaise. 
 
    Preparation: 
Chop the cabbage. Chicken fillets with salt, pepper and fry in vegetable oil. Cut the cheese into small cubes, chicken - medium dice. Put everything in a salad bowl, salt, pepper, season with mayonnaise. Before serving, sprinkle with croutons and garnish with cherry tomatoes. 
 
    


 
   
  
 



Salad of cabbage with chicken and pasta 
 
    [image: Salad of cabbage with chicken and pasta ] 
 
    Ingredients:
400 g of cabbage,
1 boiled chicken breast
of 200 g of pasta (cooked),
1 carrot,
2-3 chives pen
2 tablespoons sesame seeds,
2 tbsp. almonds,
3 tablespoons vinegar,
4 tablespoons vegetable oil,
1 tbsp. sugar,
salt and pepper - to taste. 
 
    Preparation: 
Cabbage shred into fine strips and remember little hands. Rub on coarse grater carrots and mix with cabbage, add to the green onions. Chicken breasts cut into cubes. Sesame seeds lightly fry to enhance flavor. Almonds are also a little chop and fry. Prepare a dressing of vinegar, oil, salt, sugar and pepper. Combine all ingredients, season with prepared sauce and mix. Soak salad 20 minutes before serving. 
 
    


 
   
  
 



Salad of cabbage with sweet peppers and ham 
 
    [image: cabbage] 
 
    Ingredients:
300 g of cabbage,
150 grams of lean ham,
2 sweet peppers,
1 onion,
2 tomatoes,
1 cucumber,
100 g of mayonnaise,
salt, ground black pepper - to taste. 
 
    Preparation: 
Cabbage chop, season with salt and grind hands. Pepper and ham cut into strips, tomatoes and cucumbers - slices. Onions pour over boiling water and chop. Mix all ingredients, salt, pepper and season with mayonnaise. 
 
    


 
   
  
 



Salad of cabbage with smoked sausage 
 
    [image: Salad of cabbage with smoked sausage] 
 
    Ingredients:
500 g of cabbage,
200 g of smoked sausage,
1 carrot,
1 apple,
250 g of mayonnaise,
salt, parsley - to taste. 
 
    Preparation: 
Finely chop the cabbage and grind with salt. Carrots and apples grate on a coarse grater, smoked sausage cut into small cubes. Connect all products, mix and season with mayonnaise. Ready salad garnish with parsley. 
 
    


 
   
  
 



Salad of cabbage with prawns 
 
    [image: Salad of cabbage with prawns] 
 
    Ingredients: 
200 g of cabbage, 
50 g of boiled shrimps, 
1-tablespoon vegetable oil, 
1 tbsp. soy sauce, 
salt, sugar, green onion - to taste. 
 
    Preparation: 
Chop the cabbage into thin strips, slightly remember his hands, season with butter and soy sauce, add salt and sugar to taste and stir. Before serving, sprinkle with shrimp and green onions. 
 
    


 
   
  
 



Salad of cabbage with smoked cheese 
 
    [image: cabbage] 
 
    Ingredients: 
500 g of cabbage, 
100-200 g cheese smoked sausage, 
one carrot, 
garlic, pepper, salt, mayonnaise - to taste. 
 
    Preparation: 
How can smaller shred the cabbage, carrots and cheese rub on a coarse grater, garlic pass through the press? Stir and season with salt, pepper, tuck mayonnaise. 
 
    


 
   
  
 



Salad from sauerkraut with pickled mushrooms 
 
    [image: Salad from a sauerkraut with pickled mushrooms] 
 
    Ingredients:
200 g of sauerkraut,
200 g of pickled mushrooms,
1 onion,
50 g of celery,
2 tablespoons vegetable oil,
cumin, dill, salt - to taste. 
 
    Preparation: 
Cut the mushrooms into small slices, celery - slices, chop the onion and dill. Mix products, season with vegetable oil. 
 
    


 
   
  
 



Salad of cabbage with carrots Korean 
 
    [image: Salad of cabbage with carrots Korean] 
 
    Ingredients:
400 g of cabbage,
200 g of Korean carrots,
1 sweet pepper,
3 tablespoons vegetable oil,
green onion, salt and pepper - to taste. 
 
    Preparation: 
Finely chop the cabbage, salt and slightly remember his hands. Then add to it the Korean carrots, chopped fine julienne peppers, chopped green onion, salt, pepper, season with vegetable oil and mix. 
 
    


 
   
  
 



Salad of cabbage with prunes 
 
    [image: Salad of cabbage with prunes] 
 
    Ingredients: 
300 g of cabbage, 
1 stack. Prunes, 
one carrot, 
2 tbsp. l. olive oil, 
sugar, cumin, lemon juice - to taste. 
 
    Preparation: 
Finely chop the cabbage, scald it with boiling water, and fold in a colander and let drain. Sprinkle with salt and sugar, add grated on a coarse grater carrot. Prunes cut into small pieces. Mix all ingredients, add the cumin, oil and sprinkle with lemon juice, put lettuce in a salad bowl and garnish with prunes. 
 
    


 
   
  
 



 
 
      
 
    Salad with cabbage and red cabbage 
 
    [image: Salad with cabbage and red cabbage] 
 
    Ingredients:
100 g of cabbage,
100 g of red cabbage,
150 g of ham,
2 boiled eggs,
2 pickled cucumber,
2 tomatoes,
dill and parsley,
vegetable oil,
lemon juice,
salt - to taste. 
 
    Preparation: 
Both types of cabbage cut into thin strips, sprinkle with salt and grind hands. Mix together the oil, lemon juice and pour over the cabbage. Finely chop the ham, tomatoes, cucumbers, eggs, chop the greens. Add everything to the cabbage, salt and mix. 
 
    


 
   
  
 



Salad of red cabbage with apples and green onions 
 
    [image: Salad of red cabbage with apples and green onions] 
 
    Ingredients: 
300 g of cabbage, 
100 g of apple, 
50 g of green onions, 
100 g of mayonnaise, 
1-teaspoon vinegar, 
salt - to taste. 
 
    Preparation: 
shredded cabbage with salt, sprinkle with vinegar and lightly grind hands. Apples grate on a coarse grater, finely chop green onions. Combine all ingredients and season with mayonnaise. 
 
    


 
   
  
 



Salad of red cabbage with beans 
 
    [image: Salad of red cabbage with beans] 
 
    Ingredients: 
500 g of cabbage, 
1 stack. Boiled white beans, 
two boiled eggs, 
seven onions, 
3-4 tablespoons vegetable oil, 
sugar, salt, vinegar, red wine - to taste. 
 
    Preparation: 
Chop the cabbage as finely as possible. Put into boiling water and cook for 4 minutes. Then fold in a colander, rinse with cold water, sprinkle or red wine vinegar, mix with beans and chopped onion. Fill weight sugar, salt, vegetable oil pour. Sprinkle the salad finely chopped eggs. 
 
    


 
   
  
 



Cauliflower salad with bacon and cheese 
 
    [image: Cauliflower salad with bacon and cheese] 
 
    Ingredients:
1 cabbage head,
100 g of bacon,
100 g hard cheese,
1 bunch lettuce,
3-4 arrow green onions,
3 tablespoons sour cream,
3 tablespoons mayonnaise,
2 tablespoons apple cider vinegar,
salt and pepper - to taste. 
 
    Preparation: 
Disassemble the cauliflower into small florets and boil in salted water for 10 minutes. Bacon cut into thin strips, cheese grate on a coarse grater, green onions cut into small rings. Mayonnaise, sour cream, apple cider vinegar, sugar, salt, pepper and cook the sauce. Fill those prepared foods and mix. On the dish lay the lettuce leaves, and on top of the finished salad. 
 
    


 
   
  
 



Cauliflower salad with eggplant 
 
    [image: Cauliflower salad with eggplant] 
 
    Ingredients:
1 kg cauliflower
100 g of roasted aborigines,
1 onion,
1 egg,
50 g of dried prunes (pitted),
green peas, parsley - to taste,
breadcrumbs. 
Sauce: 
200 g of mayonnaise, 
100 g sour cream, 
2 tablespoons chili, 
black pepper, salt - to taste. 
 
    Preparation: 
Disassemble the cauliflower into florets, each inflorescence dip in beaten egg, then roll in breadcrumbs and fry in butter until browning. Prunes and green chop, chop the onion rings. Connect fried cabbage with prepared ingredients, add the peas and eggplant. 
For the filling mix all the ingredients, pour the salad dressing, mix, chill and serve. 
 
    


 
   
  
 



Salad of Brussels sprouts with tomato and pepper 
 
    [image: Salad of Brussels sprouts with tomato and pepper] 
 
    Ingredients:
400 g of Brussels sprouts,
100 g of tomatoes,
100 g of pepper,
100 g of green onions,
1 onion,
3 tablespoons vegetable oil,
1 lemon,
sugar, ground black pepper - to taste. 
 
    Preparation: 
Each head cut into small slices, onion cut into half rings, green onions - shred. Tomatoes and bell peppers cut. Combine all the vegetables, pour the lemon juice and store in the refrigerator for 2 hours. Then season the salad with sugar, ground black pepper to taste, season with vegetable oil and mix. 
 
    


 
   
  
 



Kohlrabi salad with radish and pickles 
 
    [image: Kohlrabi salad with radish and pickles] 
 
    Ingredients:
1 cauliflower,
1 radish,
1 pickle,
1 onion,
4 tbsp. vegetable oil,
pepper, salt, herbs - to taste. 
 
    Preparation: 
Grate the kohlrabi and radish on a coarse grater, mix with pickles, sliced into thin strips, chopped onion, salt and pepper. Season the salad with vegetable oil, stir and garnish with greens. 
 
    


 
   
  
 



Broccoli Salad with mozzarella 
 
    [image: Broccoli Salad with mozzarella] 
 
    Ingredients: 
250 g of broccoli, 
12 cherry tomatoes, 
80 g of mozzarella, 
1 tablespoon chopped red onion, 
1 tbsp. red wine vinegar, 
olive oil, 
salt, ground black pepper - to taste. 
 
    Preparation: 
broccoli florets boil in salted water for 3 minutes. Fold out in a colander, pour over cold water, give a little too dry and place in a bowl. Add the onion and halved cherry tomatoes pour vegetable oil and wine vinegar and mix gently. Arrange vegetables on a platter, top to put sliced into thin plate’s mozzarella, salt and pepper to taste. 
 
    


 
   
  
 



Broccoli Salad with marinated mushrooms and walnuts 
 
    [image: Broccoli Salad with marinated mushrooms and walnuts] 
 
    Ingredients:
1 forks broccoli,
200 g mushrooms,
100 grams of walnuts,
2 cloves of garlic,
2 tablespoons vegetable oil,
1 tbsp. sesame oil,
1 tablespoon soy sauce,
1 tablespoon crushed ginger,
salt, pepper. 
 
    Preparation: 
Disassemble broccoli florets and boil steamed for 2 minutes, then immediately pour over cold water in order to preserve the color. Prepare marinade from vegetable and sesame oils, soy sauce, minced garlic, ginger, salt and pepper. Mushrooms cut into slices and place in marinade. Then add to the same broccoli and leave to marinate for 2 hours at room temperature. Walnuts fry in a dry frying pan, chop some of them, the other halves of the finished salad garnish. 
 
    


 
   
  
 



Chinese cabbage salad with rice and crab sticks 
 
    [image: Chinese cabbage] 
 
    Ingredients:
200 g of Chinese cabbage,
4 boiled eggs,
200 g of supreme,
150 grams of rice,
1 onion,
1 bank of canned corn,
salt, pepper, mayonnaise - to taste. 
 
    Preparation: 
Smaller shred the cabbage, boil rice, finely chop eggs and crab sticks, chop onion. Mix the prepared ingredients, add corn, salt, pepper, add mayonnaise and mix the finished salad. 
 
    It would seem that could be easier than coleslaw. A no, each of them unique and unrepeatable masterpiece of culinary art. Vitamin cabbage salad is particularly useful right now in the offseason, so choose any and cook with pleasure! 
 
    


 
   
  
 



 
 
    Dishes of broccoli 
 
    [image: Broccoli] 
 
    Broccoli is a popular product, the cabbage is served in almost all restaurants and cafes are sold in every supermarket, both fresh and frozen, and many homemakers have appreciated this product. Why has mass acceptance of this type of cauliflower? Maybe it's part of. Broccoli is full of nutrients; it contains fiber, potassium, phosphorus, calcium, magnesium, iron, zinc, manganese, sulfur, as well as vitamins C, PP, E, K and group B. However, all this wealth, certainly, left It is ignored, if not taste great, extraordinary flavor and tenderness, due to which broccoli becomes a great side dish to meat and fish dishes. 

Nutrients that make up the broccoli, cabbage makes this almost magical product. Include broccoli in your diet, you rid the body of excess water and salt, improve bone health, organize the work of the endocrine and nervous system, and even prevent cellulite and slow down the aging! But back on the good to 
 
     Taste. Not all are equally delicious broccoli, so you need to know how to choose it, how to keep, and then how to cook. 

Looking into the vegetable department of any supermarket you probably will find that broccoli is sold fresh and frozen. The difference between them is significant. If you decide to buy broccoli in reserve, you can take the frozen product, but the content of nutrients in it will be lower, and you will lose the possibility to ensure product quality, smell and make an attractive appearance. Choosing fresh broccoli, it is necessary to pay attention to the size of the inflorescence and give preference to sprouts with small buds, fresh-looking, smelling of fresh herbs, firm to the touch and bright color. Fresh Broccoli can be stored in the refrigerator for a few days, but it is better to use it immediately after purchase. 

Before you start cooking, you need to rinse broccoli under cold running water and separate the florets. Now you can lay out the cabbage on the plate and serve to the table, so it will retain all the nutrients. Broccoli can be boiled, steamed or fried, in this case, it lost the vitamins, but adding seasonings and spices, you can get different tastes. From broccoli cook different dishes, salads and garnishes it, make sauces, added to soups, pies and omelets and used as snacks. 

We suggest you try to cook some simple and tasty dishes of broccoli. We hope that these recipes broccoli, will occupy a worthy place in your piggy bank. 
 
    


 
   
  
 



Lettuce Broccoli with orange 
 
    [image: Broccoli Salad with Orange] 
 
    Ingredients:
500 g of broccoli, 
2 oranges, 
100 g of white grape 
½ lemon, 
200 g of natural yoghurt without additives, 
1 tablespoon soft mustard, 
pepper, 
salt. 
 
    Preparation:
Separate the broccoli florets from the stalks, wash and chop the stems, then put them in salted boiling water for 2-3 minutes, add the florets and cook for another 2 minutes. Oranges clean, divide into slices and each slice clear from the film. Of half a lemon to squeeze the juice, mix it with mustard and yoghurt. Grapes cut in half and remove pits. Combine broccoli, slices of oranges and grapes, season salad dressing will get. 
 
    


 
   
  
 



Salad of broccoli and apples 
 
    [image: Salad of broccoli and apples] 
 
    Ingredients: 
300 g of broccoli, 
100 grams of apple, 
one lemon, 
50g dill, 
olive oil, 
salt. 
 
    Preparation:
broccoli rinse under running cold water, separate the inflorescence and lower them in boiling salted water for 3 minutes. Dill finely chops the apples clean and cut into thin slices. Lemon Wash and slice with the skin is very thin slices. Mix all ingredients and season the salad with olive oil. 
 
    Breakfast - the most important meal of the day, but some people prefer not to have breakfast, citing a lack of time. We offer two light but hearty dishes of broccoli that can be served for breakfast, and cooking, which will not take much time - broccoli in cheese omelet and broccoli tempura with green garlic. 
 
    


 
   
  
 



 
 
    Broccoli with cheese omelet 
 
    [image: Broccoli with cheese omelette] 
 
    Ingredients: 
750 g of broccoli, 
4 eggs
250 g of cream, 
100 grams of cheese, 
3-4 spoons breadcrumbs, 
butter. 
 
    Preparation: 
Wash broccoli in cold water, separate the florets and boil them for about 7 minutes in salted water. Then pour off the water and reload broccoli form greased butter. Beat the eggs, add sour cream and whisk again. Grate the cheese on a fine grater and mix it with eggs and sour cream. Put the mass on broccoli Smetana, top evenly sprinkle bread crumbs. Put a shape in the oven, preheated to 150 ° C, then add heat to 200 ° C and leave for 20 minutes’ omelet. 
 
    


 
   
  
 



Broccoli tempura with green garlic 
 
    [image: Broccoli in batter] 
 
    Ingredients: 
500 grams of broccoli, 
2 eggs, 
and 1 tbsp. flour, 
50 ml cream, 
green garlic, 
vegetable oil, 
salt. 
 
    Preparation: 
Beat eggs, add them to the cream, flour and salt, and mix well. About running cold water wash and separate the broccoli inflorescence. Dip in batter broccoli florets and fry in hot oil. Finely chop the garlic and sprinkle it over the feathers finished dish. 
 
    Lovers of meat and seafood can offer tiger prawns with broccoli casserole with minced meat and broccoli. Both of these dishes can boast an excellent flavor and instant disappearance from the plates. In addition, they are useful, quickly prepared and are unlikely to somehow effect on your figure. 
 
    


 
   
  
 



Tiger prawns with broccoli 
 
    [image: broccoli] 
 
    Ingredients: 
4 pieces of potatoes, 
200 g of broccoli, 
200 g of tiger shrimp, 
120-130 ml cream, 
2 tablespoons curry, 
50 g of butter, 
salt, 
pepper. 
 
    Preparation: 
Peel the potatoes and cut into cubes, fry in butter until golden brown. Broccoli rinse under running cold water, separate the inflorescence and fill them with hot water for 3-4 minutes, after which the pan Transfer to the potatoes. Sprinkle the potatoes and broccoli curry and pour cream. In a separate pan fry, shrimp butter and place them to the vegetables, season with salt and pepper and simmer for 2-3 minutes on low heat under a closed lid. 
 
    


 
   
  
 



 
 
    Casserole with minced meat and broccoli 
 
    [image: Casserole with minced meat and broccoli] 
 
    Ingredients: 
500 g potatoes, 
300 g of broccoli, 
300 g of minced beef, 
100 ml milk 
2 eggs, 
150 grams of cheese, 
a vegetable oil. 

Preparation: 
Peel the potatoes from the skin, cut into medium size pieces. From minced blind by small balls and fry them in vegetable oil. Potatoes, broccoli florets, and meatballs lie in a baking dish, sprinkle grated cheese. Beat eggs with milk, salt and fill with vegetables and meat balls. Put a shape in the oven, preheated to 180 ° C for 30 minutes. 
 
    Such a bright vegetable like broccoli in addition to good taste will give you also a good mood, their intense color reminding of summer. So, it's time to prepare for real summer, bright and delicate dishes. For example, broccoli can cook soufflés, fragrant soup or simply apply it under the delicious cheese sauce. 
 
    


 
   
  
 



 
 
    Broccoli Soufflé 
 
    [image: Broccoli Soufflé] 
 
    Ingredients: 
800 g of broccoli, 
2 L of water, 
1 teaspoon salt
2 tablespoons starch
4 tablespoons cream, 
2 eggs, 
50 g of Parmesan cheese, 
butter, 
salt. 
 
    Preparation: 
Broccoli washes and separate the florets cut the stems. Add florets and stems in boiling salted water and cook the broccoli in it for 10 minutes. Dilute starch in cream. Broccoli, with the addition of 2 tablespoons prepares a decoction mash, mix with cream and cook stirring constantly. Take eggs, separate the whites from the yolks. Mix the egg yolks with salt and broccoli puree. Preheat oven to 220 ° C. Proteins whisk in a thick foam, cheese, grate and add all sauce. Forms for soufflé grease with butter and fill them with mashed 2/3. Bake for 40 minutes. 
 
    


 
   
  
 



 
 
    Broccoli with cheese sauce 
 
    [image: Broccoli with cheese sauce] 
 
    Ingredients:
1 head broccoli,
100 grams of cheese,
70 g of cream cheese,
200 ml of milk,
1 tablespoon flour,
30 g of butter,
half a lemon,
paprika,
black pepper,
salt. 
 
    Preparation: 
Disassemble the broccoli into florets and mix with the juice of half a lemon, put in the steamer for 15-20 minutes. Cheese rub on a small grater, fused sure cut into small pieces. Fry flour in butter, then add the milk and stir until then, until all lumps are dissolved. The resulting sauce, add the cheese and stirring constantly, cook until the cheese is completely dissolved. Then add paprika, salt and pepper. Ready pour the broccoli with cheese sauce and serve. 
 
    


 
   
  
 



 
 
    Cream of broccoli soup with prawns 
 
    [image: Cream of broccoli soup] 
 
    Ingredients:
1 kg broccoli,
2 onions,
2 cloves of garlic,
6 tablespoons butter,
2 liters of vegetable broth,
400 ml cream,
8 pieces of cooked peeled shrimp,
lemon juice,
salt,
pepper,
nutmeg and
parsley. 
 
    Preparation: 
Broccoli washes and separate the florets, stems, clean and cut into cubes. Onions and garlic peel and finely chop. In a large saucepan, melt 4 tablespoons butter and fry the onion and garlic. Pour in the vegetable stock, add the broccoli florets and stems and cook under the lid closed for 10 minutes. After that, add the cream and use a blender, whisk the soup, turning it into mashed potatoes. The resulting puree brings to the boil and boiled down slightly on low heat. Spice soup lemon, nutmeg, salt and pepper. Shrimp rinse under running cold water, dry cloth and fry in the pan in the remaining butter. Parsley, wash and tear off the leaves. In each portion of soup 1 Put the fried shrimp and sprinkle with parsley leaves. 
 
    Spicy and piquant taste of broccoli has long been known, but its popularity is still gaining momentum. Broccoli is simple to prepare and contains almost no calories, so simply must take pride of first place in our daily diet, becoming a delicious side dish to meat and fish, or a separate dish. Broccoli - this is not just a vegetable, it is a real storehouse of nutrients, as needed by the body in the winter, so it's time to learn new recipes and start cooking! In addition, here you can find more recipes from the vegetables. 
 
    


 
   
  
 



 
 
    Beef in the oven 
 
    Having at hand, even a small piece of minced meat and oven, all the faithful assistant housewife’s idea what to cook for breakfast, lunch or dinner, you can throw out of your head. Beef in the oven - this is an incredible savings of time and space for culinary imagination. You can stuff the vegetables or just bake the stuffing in the oven under vegetables and cheese. Minced meat in the oven in perfect harmony with all kinds of cereals and pasta. A dish of minced fish, cooked in the oven, will satisfy even the most fastidious connoisseurs of home food. 
 
    Kedem.ru «Culinary Eden" is pleased to offer you a collection of simple recipes that will help you to diversify your daily menu. 
 
    


 
   
  
 



 
 
    Baked meat with tomatoes 
 
    [image: Beef in the oven ] 
 
    Ingredients:
7 large tomatoes,
300 g of minced beef, pig,
1 red onion,
1 tbsp. l. tomato paste,
150 ml of water,
½ hot peppers,
vegetable oil,
chives, parsley, salt, red pepper - to taste. 
 
    Preparation: 
Wash the tomatoes and incise them do not end up into four sections. Finely chopped red onion, mix with minced meat, add salt, red pepper and mix well. Fill the prepared meat cuts in the tomatoes and place them in pre-greased baking dish. Sprinkle tomatoes chopped hot pepper. Mix the water, tomato paste and pour the mixture tomatoes. Put a form in a preheated 180 ° C oven dish and bake 30 minutes. 
 
    


 
   
  
 



 
 
      
 
    Meat balls with mushrooms and cauliflower 
 
    Ingredients:
1 kg of the mixed meat,
1 cauliflower,
6 large mushrooms,
2 onions,
50 g butter,
75 g of hard cheese,
salt, ground black pepper - to taste. 
 
    Preparation: 
Boil the cauliflower in salted boiling water for 7 minutes and cool. Mushrooms, diced into small cubes, fry pan with 1 chopped onion, onion finely chop the second and together with salt, pepper and egg send to stuffing. Stir the resulting mass and repel. Divide the stuffing into 6. On a polyethylene, film flattens each meat loaf in a cake; lay in the middle of a bit of mushroom and one inflorescence of cauliflower. Lifting the tape, stuck to cabbage meat, well press him on all sides to the cabbage and remove the tape. Ready balls, place on a baking sheet, sprinkle with grated cheese and bake in a preheated 180 ° C oven for 35-45 minutes. 
 
    


 
   
  
 



 
 
    Beef in cheese coat 
 
    Ingredients: 
300 g of minced meat, 
2 tbsp. l. tomato sauce, 
one onion, 
1 tbsp. l. vegetable oil, 
200 grams of cheese, 
a pinch of salt
pinch pepper. 
 
    Preparation: 
Add the ground beef with salt, pepper and your favorite spices to taste. Chop the onion and fry it in a pan with vegetable oil. Then add the minced onion and pour a little tomato sauce and tushite10 minutes on medium heat. Piece of cheese on a greater grate, chop the other part of the medium-sized slices. At the bottom of the baking dish lay slices of cheese, then - fried with onion stuffing, sprinkle everything with grated cheese and send it in a preheated 180 ° C oven. When the top formed browned, the dish in ready. 
 
    


 
   
  
 



Stuffing, baked in the oven in foil 
 
    [image: How to cook beef in the oven] 
 
    Ingredients:
1 kg minced,
100 ml of milk,
4 eggs (1 - in beef, 3 - for omelet)
2-3 slices of bread,
1 onion,
1 carrot,
1 tbsp. l. cream,
100 grams of cheese,
1 tbsp. l. vegetable oil,
20 g of green,
salt, pepper. 
 
    Preparation:
Add the minced onion and chopped herbs, grated on a fine grater carrots, bread, soaked for 2-3 minutes in the milk, 1 egg, sour cream, salt, pepper to taste, mix well and leave for a while. In a separate bowl, beat the eggs with a pinch of salt and pepper. Pour into the pan a little vegetable oil and cook the omelet, fry it on both sides. On the sheet film food evenly distribute the stuffing, put on it a few slices of cheese and sliced into strips omelet. Gently fold into a roll, tightly clutching and smooth edges. Remove the tape. Put the finished roll on a sheet of foil, lightly greased with vegetable oil, and tighten the foil to not leak juice during cooking. Put the roll in the pan or baking dish and send preheated to 180 ° C oven for 30-35 minutes.


 
   
  
 



 
 
    Pita bread with minced meat in the oven 
 
    Ingredients:
1 thin pita bread,
500g minced,
1 onion,
1 tomato,
1 carrot,
3 tbsp. l. cream,
100 g of hard cheese,
salt, pepper, spices - to taste. 
 
    Preparation: 
On a baking tray with high sides put the pita bread, brush it with sour cream, add a little spice on top, and place an even layer stuffing. It is also salt, pepper, season with spices. Put on top of the stuffing chopped vegetables, grated cheese, sprinkle them, roll wrap and send in a preheated 180 ° C oven for 40 minutes. 
 
    


 
   
  
 



 
 
    Beef in the oven "French" 
 
    Ingredients: 
400 g of any meat, 
5-6 potatoes, 
and 300 g mushrooms, 
2-3 onions, 
250 grams of cheese, 
2 tbsp. l. vegetable oil
100 g of mayonnaise, 
1 hr. l. salt
2-3 pinches of black pepper. 
 
    Preparation: 
Purified potatoes cut into thin slices and onion into small cubes. Grease the pan with vegetable oil and place it on slices of potatoes, lightly salt them to taste. Stuffing mix with onion, salt, pepper to taste and spread it evenly over the potatoes. Clean the mushrooms and cut into slices, then place them on the stuffing. Lubricate the mayonnaise and sprinkle with grated cheese on a greater. Put baking in a preheated 200 ° C oven for 30 minutes. The cooked potatoes determine willingness dishes. 
 
    


 
   
  
 



Stuffing, baked in the oven with mushrooms and potatoes 
 
    [image: Beef in the oven in French] 
 
    Ingredients: 
350 g of minced meat, 
250 g of mushrooms
4-5 potatoes
1 onion, 
250 grams of cheese, 
herbs, salt, and spices - to taste. 
 
    Preparation: 
Grate the cheese separately and potatoes on a coarse grater (some plates of cheese put aside). Mushrooms and onions cut into cubes. Minced salt and pepper. Put the food on the film layers: first the potatoes with cheese, then half an onion, minced meat, onion and remaining cheese. Each layer better every time food film covers and gently leveled and then remove the tape and lays a new layer. Then roll the layers in the roll. If you take the advice above, your roll out very neat and beautiful. Put it in the pan, remove foil and send in a preheated 200 ° C oven for 35 minutes. For 10 minutes until cooked place on roll left before the cheese slices and sprinkle with chopped herbs. 
 
    


 
   
  
 



 
 
    Beef in a pot with vegetables and sour cream 
 
    Ingredients: 
300 g of minced meat, 
five potatoes. 
1 onion,
1 carrot,
2 tbsp. l. sour cream,
1 tbsp. water
for 1 hour. L. salt
2 pinches black pepper, 
50 g of dill and parsley, 
and 100 g of the cheese. 
 
    Preparation: 
Finely chop the onions, potatoes and carrots cut into thin plates or small cubes. Place the potatoes and carrots into prepared pots. From minced roll small balls or simply tear off small pieces and placed on a layer of carrot. Cover layer of minced onion. The dilute salt water, sour cream, spices and pours the mixture contents pots. Cover the pots with lids and put in a preheated 200 ° C oven for 30 minutes. When will the time, remove the pots, sprinkle the surface of the dishes grated cheese and put another 10 minutes in the oven to form a cheese crust 
 
    


 
   
  
 



Baked potatoes with meat and sour cream 
 
    [image: Beef in a pot] 
 
    Ingredients:
500 g of minced meat,
1 kg of potatoes
1 onion,
200 ml of cream,
150 g of hard cheese,
salt, pepper, herbs, spices - to taste. 
 
    Preparation: 
Slice the onion rings, potato circles. In a bowl, pour the sour cream, put there chopped potatoes, salt, pepper and your favorite spices. In a deep baking dish in layers Put potatoes in cream, then mince, onion rings, and so on, until you run out of ingredients. Sprinkle the dish with grated cheese and chopped greens and put 1 hour in a preheated 180 ° C oven. 
 
    


 
   
  
 



 
 
    Pasta with minced meat in the oven 
 
    Ingredients:
500 g of durum pasta,
1 kg of minced meat,
100 ml of vegetable oil,
2 onions,
3-4 cloves of garlic,
100 g of tomato paste,
3 tbsp. l. soy sauce,
1 stack. Water, 
200 g of grated cheese
for 1 hour. L. Sahara. 
Salt, ground black pen and nutmeg - to taste. 
 
    Preparation: 
The salted water boils until half pasta, fold them in a colander, and then return into the pan and add the 2 tbsp. l. vegetable oil. Shake the pan a few times. Cut into half rings onion, garlic pass through the press. Add the minced garlic, salt, spices, stir it well and repel. Then fry in a small amount of vegetable oil beside some water and simmer for 10 minutes under the lid. To prepare the filling, mix the tomato paste with soy sauce, spices, sugar and water, stir until all the sugar has dissolved. In a greased baking dish lay a layer of pasta, then a layer of minced meat, onions, another layer of minced meat and remaining pasta. Pour the contents of the form a mixture of tomato and place in the form of preheated 180 ° C oven for 10 minutes. Then remove it from the oven, sprinkle the pasta with grated cheese and send it back for another 10 minutes. The mold with the finished pasta, taking out from the oven, covers for 5 minutes with a damp towel and then serve. 
 
    


 
   
  
 



Minced meat with rice in the oven 
 
    [image: Pasta with minced meat in the oven] 
 
    Ingredients: 
500 g of minced meat, 
1 stack. Rice, 
1 onion, 
1 carrot, 
2 eggs, 
2, 5 stacks. Water, 
3 tbsp. l. cream, 
50 ml of vegetable oil, 
1 hr. l. salt
2 pinches spices. 
 
    Preparation: 
Boil in salted water until cooked rice and cool. Finely chop the onion, carrot rub on a coarse grater and fry vegetables in a frying pan with vegetable oil. Then add to it minced and cook for 15 minutes. The fried mass, add the rice, season with salt, add spices, eggs and sour cream and mix well. The edges of the baking dish grease with a little oil and sprinkle with bread crumbs. Pour into a mold prepared mass, level and lubricate the sour cream. Send the form in a preheated 200 ° C oven for 30-40 minutes. 
 
    


 
   
  
 



 
 
    Apples stuffed with minced meat 
 
    Ingredients:
5 apples,
300 g of minced meat,
3 tomatoes,
1 onion,
vegetable oil, parsley, garlic and salt - to taste. 
 
    Preparation: 
Cut the onion into thin half-rings, garlic into thin slices and fry them in vegetable oil until golden brown. Then add to it minced meat and fry it with onions and garlic, stirring frequently, 7-9 minutes on medium heat. After that, the total weight, add diced tomatoes and cook it all together for another 5 minutes. I cut off the tops of the apples; remove the core and pulp, leaving only a kind of a cup of apple with a wall thickness of 1 cm. Do not throw away apple pulp, cut it into cubes and add to the stuffing. Get stuffed apples every little sprinkle chopped herbs and cover. Place the stuffed apples on a baking sheet and place in oven. Bake for 25 minutes at a temperature of 200 ° C. 
 
    


 
   
  
 



 
 
    Zucchini Lasagna with meat 
 
    Ingredients: 
500 g of minced beef, 
1 zucchini medium size
three eggs, 
3-4 tomatoes, 
1 stack. 15% cream, 
70 grams of cheese, 
salt and pepper - to taste. 
 
    Preparation: 
Fry the minced meat with chopped onions and half of it lay in a baking dish. Zucchini peel, cut into long strips, half of them lay on the stuffing. Tomatoes notch and pour over boiling water to remove the peel, then cut them into small pieces and place on the zucchini. Repeat layers once more. Beat the eggs, mix them with sour cream and spices and pour this mixture of lasagna. Top dish sprinkle with grated cheese and send it in the oven, preheated to 180 ° C, for 30 minutes. 
 
    


 
   
  
 



 
 
    Soup of canned fish 
 
    [image: Fish soup] 
 
    Fish soup is loved by many, but messing with fresh fish to taste is not for everyone. Just in this case, the assistance may come and canned fish, allowing saving not only time cooking, but also making it possible to eliminate the preliminary process of preparing fish. Soup of canned fish prepared quickly and easily. For their preparation, you can use any canned fish from any fish in oil, and in its own juice. 
 
    Soup of canned fish is different: from the simplest, which uses a minimum number of ingredients, to complex variations such as halophytes, borscht or (by the way, the last by experienced cooks recommend adding smoked canned fish). In addition to the solid contents of the can, add to the soup and juice, which kept the fish. So your soup from canned fish will be more intense fishy taste. 
 
    Canned fish - the product is fully ready for use, so add them to the soup you need at the end of cooking, or at ease you will not find a single piece of fish, it just seethes. In canned fish composition includes a large amount of spices and salt, however, be careful with these ingredients. 
 
    Simple soups canned fish can even cook teens, help them a bit, and eventually your children will become real helpers in the kitchen. 
 
    


 
   
  
 



Potato soup with sprat in tomato 
 
    [image: Soup of canned fish] 
 
    Ingredients: 
1-2 cans sprat in tomato sauce, 
700-900 g potatoes, 
2-3 onions, 
two carrots, 
1-tablespoon vegetable oil, 
salt, spices and herbs - to taste. 
 
    Preparation: 
Cut the carrots and onions, fry in vegetable oil, add water, diced potatoes and cook the soup over medium heat until tender. 10-15 minutes before end of cooking put in canned soup, bring to the boil and then to the low heat minutes 5. Sprinkle chopped herbs. 
 
    


 
   
  
 



 
 
    Canned fish soup with rice 
 
    Ingredients:
3 l of water,
1 bank of canned fish oil,
300 g of potatoes
1 onion,
1 carrot,
2 tbsp. rice,
2 tablespoons vegetable oil,
2 bay leaf,
salt, ground black pepper, herbs - to taste. 
 
    Preparation: 
Potatoes cut into cubes. Stir in boiling water, add the washed rice, reduce heat and simmer, covered until tender. Cut the slices of onion, carrot cubes and fry in a pan with hot vegetable oil until soft. When the potatoes and rice are almost ready, add it to the fried vegetables. Open a jar of canned fish, little fish and mash with a fork, sending it into a pot of soup and stir. Simmer the soup for 5-7 minutes and finally add the bay leaf. Turn off the heat and let the soup stand for 10 minutes. Serve sprinkled with chopped fresh herbs and black pepper. 
 
    


 
   
  
 



Soup of canned fish with peas 
 
    [image: Soup of canned fish with peas] 
 
    Ingredients:
2.5 liters of water,
1 bank of canned fish,
200 g of canned peas,
2-3 potatoes,
1 carrot,
1 onion,
3 tablespoons oil or butter,
1 bay leaf,
salt, ground black pepper, herbs - to taste. 
 
    Preparation: 
Cut the potatoes into cubes and cook it in boiling water for 10 minutes. Onion cut into small cubes, carrot rub on a coarse grater and fry in frying pan with vegetable oil over medium heat, stirring occasionally, for 2-4 minutes. Put the potatoes in a saucepan to canned fish with the liquid; add canned green peas, 3-4 tbsp. liquid from the jars with peas and fried onion and carrot. Salt and pepper to taste, add the bay leaf and peppercorns. When the soup comes to a boil, reduce heat, and then about 5-7 minutes. Add the prepared dish chopped herbs to taste. 
 
    


 
   
  
 



 
 
    Fish soup "Delicate" 
 
    Ingredients: 
One can of salmon in its own juice, 
3 potatoes, 
1 carrot, 
200 g of milk or cream, 
dill beam, 
salt, pepper - to taste. 
 
    Preparation: 
Cook potatoes in water until tender and drain practically all the water, leaving the bottom of the water 2 in the thickness of a finger. Carrots grate on grater and fry in butter until soft. In a blender put the potatoes with water, pink salmon, separated from the bones, chopped dill and milk and whisk until puree. If the consistency will be too thick, add milk. Then pour soup back into the pan, salt, pepper and add fried carrots. 
 
    


 
   
  
 



Phony soup from canned fish 
 
    [image: Millet soup with canned fish] 
 
    Ingredients: 
One can have canned sardines in oil, 
100 g of millet, 
1 carrot, 
1 onion, 
3-4 potatoes, 
1 bay leaf, 
salt, pepper, and herbs - to taste. 
 
    Preparation: 
Cut the potatoes, carrots and onions in the pan and fold. Pour the vegetables with water and put the pot on the stove. When the water boils, add carefully washed millet and cook for 10-15 minutes. Then add canned fish with oil and cook for 4-5 more minutes, until potatoes are tender. At the end of cooking, add the soup spices and herbs cover the pan with a lid and remove from heat. Allow the soup to stand for 15-20 minutes. Serve the soup to the table, decorated with a piece of fish and herbs. 
 
    


 
   
  
 



 
 
    Soup with sardines in tomato sauce, beans and mushrooms 
 
    Ingredients: 
One can of sardines in tomato sauce, 
100 g of dried mushrooms, 
and one stack. beans,
3-4 potatoes,
400 g of cabbage,
3 beets,
1.5 tablespoons tomato paste,
3 tablespoons vegetable oil,
1 parsley root,
1 onion,
1 carrot,
1 tsp. toasted flour,
bay leaf, allspice pepper, salt - to taste. 
 
    Preparation: 
Soak the beans in cold water and dried mushrooms. After 2-3 hours, place them in a pot of water and boil until half. Beets, carrots and parsley clean, cut into cubes and cook in a small amount of water. Finely chop the onion and fry. Add steamed vegetables, roasted flour, tomato paste, dilute all the broth and boil. In the boiling broth with mushrooms and beans put potatoes, diced and shredded cabbage, and salt to taste and simmer for 10-15 minutes. Then add the beets with roots, bay leaf, allspice and cook until it cooks until cabbage and potatoes ready. At the end of cooking, put in a borscht sprat, bring to a boil and remove from heat. 
 
    


 
   
  
 



Sololá cabbage, mushrooms and canned fish 
 
    [image: Solyanka with canned fish] 
 
    Ingredients:
2.5 liters of water,
1 bank sardine, saucy or salmon in tomato,
300 g mushrooms,
300 g of sauerkraut,
2 pickled cucumber,
1 onion,
2-3 potatoes,
1-2 tablespoons tomato paste,
½ lemon,
30 g of vegetable oil,
50 g of olives,
1 bay leaf,
½ green beam,
salt, ground black pepper - to taste. 
 
    Preparation: 
Peeled potatoes cut into cubes, wash the mushrooms and cut into thin slices. Pour into the pan the water and put on fire. When the water boils, add the potatoes and cook for 15-20 minutes. Dice the onion, carrot rub on a coarse grater, cucumber cut into cubes, sauerkraut, and rinse and wring well. In a skillet, heat the vegetable oil, put it in the onion and mushrooms and cook over medium heat, stirring occasionally, for 4-5 minutes. Add the carrots and cook for another 2-3 minutes. After add the tomato paste and stir well, then cucumbers simmer them for 2-3 minutes, and cabbage. Add ½ stack. Vegetable soup broth and simmer over a low heat under the lid 5 minutes. Then stewed vegetables and canned fish lay in the soup, season with salt, pepper, add bay leaf and simmer for 5 minutes. Add finely chopped fresh herbs and olives. Remove hodgepodge from heat and let it brew for 20 minutes. Feeding-bag to the table in each bowl, place 1-2 slices of lemon. 
 
    


 
   
  
 



 
 
    Canned fish soup with noodles 
 
    Ingredients: 
One can have canned fish, 
700 ml of water, 
100 g of vermicelli
2-3 potatoes
1 onion, 
1 carrot, 
garlic, herbs, spices - to taste. 
 
    Preparation: 
Fry in a pan with vegetable oil onions and carrots, cut into strips. In boiling water put potatoes cut into strips. Bring to a boil and make the fire less and cook 5 minutes. Then add to the soup with onions carrots and let simmer. A little salt soup, Stir in noodles, let pipit minute, no more, then add to the soup canned, pre-mashed with a fork, pounded garlic and spices, let boil and immediately turn off. Let stand for 5 minutes under the lid. 
 
    


 
   
  
 



Canned fish soup with buckwheat 
 
    [image: Soup with canned fish and lemon] 
 
    Ingredients:
1 can of canned fish (sardines or tuna),
200-300 g of buckwheat,
2 potatoes
1 onion,
1 carrot,
2 tbsp. vegetable oil,
salt, pepper, bay leaves, garlic, fresh herbs - to taste. 
 
    Preparation: 
In boiling water, dip peeled and diced potatoes. Buckwheat pours to the potatoes and cook over medium heat at a low boil. Finely chop the onion, carrot rub on a greater. First fry onion, carrot oil until golden brown. Pour into pan fried vegetable soup and simmer over a low heat for 10 minutes. Add the canned fish. Season with salt and pepper to taste, put a bay leaf. If desired, add a couple of cloves of crushed garlic. Remove the soup from the heat and let it brew for a few minutes under the lid closed. 
 
    


 
   
  
 



 
 
    Bean soup with canned fish 
 
    Ingredients:
1 can of canned fish,
1 bank of beans in tomato sauce,
3 potatoes
1 onion,
2 fresh tomatoes,
1 tablespoon tomato paste,
salt, fresh herbs - to taste. 
 
    Preparation: 
In boiling water, put the potatoes, cut into cubes. Transfer the fish with the juice in a bowl and mash it with a fork into small pieces. Put beans in soup. Onions cut into small half rings, tomato peel and finely chop. The frying pan with vegetable oil first gently fry the onion until transparent, then add the tomato paste, stir and add some water boiled, stir again, cover and leave to stew over low heat. Combine all products in a saucepan, add salt, stir and season with herbs. 
 
    


 
   
  
 



Fish soup with pearl barley and pumpkin 
 
    [image: Soup with canned fish and barley] 
 
    Ingredients: 
Two stack. Fish broth, 
1 stack. Boiled barley,
200 g of canned tuna,
250 ml of milk,
300 g of a pumpkin,
1 onion,
5 cloves of garlic,
1 teaspoon grated ginger,
salt, hot pepper, ground black pepper - to taste. 
 
    Preparation: 
In a frying pan fry the chopped onion, garlic and grated ginger. Separately, fry until tender sliced pumpkin. Mix fried onions with pumpkin, add the tuna slices and cook still literally 1 minute, then transfer to a saucepan and fill with a mixture of fish broth and milk. Add the pearl barley soup and spices. Boil canned soup with barley for 10-15 minutes on low heat. 
 
    


 
   
  
 



 
 
    Pea soup with canned fish 
 
    Ingredients: 
3 l of water, 
1 stack. crushed dry peas,
1 bank of canned fish,
5 potatoes
1 onion,
1 carrots,
2 bay leaves,
5-6 peas black pepper,
3 tablespoons vegetable oil,
fresh herbs - to taste. 
 
    Preparation:﻿ 
peas rinse and soak overnight. Morning cook the peas without salt to half. Finely chop the onion, carrot rub on a coarse grater and fry the prepared vegetables in vegetable oil. Peel the potatoes and cut into cubes, canned mash with a fork. In a saucepan, add the peas with roasted vegetables, potatoes, canned, bay leaf and pepper, a little salt and cook soup until the potatoes are cooked. 
 
    


 
   
  
 



Vegetable soup with canned fish 
 
    [image: Fish soup with herbs] 
 
    Ingredients:
1.5 liters of water,
1 bank mackerel oil,
1 small stalk leeks,
1 zucchini midsize
2 colored sweet pepper,
2 sprigs basil,
½ beam cilantro,
½ parsley,
100 ml of white wine,
salt, pepper - to taste. 
 
    Preparation: 
Put in a pan with hot oil leeks, sliced rings, zucchini and bell pepper, diced, and cook over high heat. Add the wine and heat 2 minutes on high heat. Then place in a pot, add mackerel and boiling water, salt and pepper to taste. Boil soup 10-15 minutes. For 5 minutes until cooked, add chopped green part and the other part of the post with the finished soup. 
 
    


 
   
  
 



 
 
    Cold canned fish soup 
 
    Ingredients:
500 ml of tomato juice, 
1 bank salmon in its own juice, 
1 cucumber, 
1 boiled egg, 
4 sprigs of parsley, 
15 g of green onion, 
salt, pepper, sour cream - to taste. 
 
    Preparation: 
egg chops. Cucumber peels and cut into small cubes. Chop the green onions. Mix egg, onion and cucumber in a tureen, pour the tomato juice, and add pepper to taste and salt. Pour into a tureen fish from the banks, and the finished dish sprinkle chopped parsley. Oil the table Serve with Soup cream 
 
    


 
   
  
 



Cheese Soup 
 
    [image: Cheese soup with canned fish] 
 
    Ingredients:
1 can of canned fish in its own juice,
2 processed cheese,
1 onion,
1 carrot,
4 potatoes,
salt, pepper, spices, herbs - on request. 
 
    Preparation: 
Fry in vegetable oil chopped onion and grated carrot. In boiling water, add diced potatoes. After boiling, put in a pan fried vegetables and simmer for 10 minutes. Finely chop the cheese, put it, stirring the soup, and wait until he's a little disperse. Five minutes until cooked, add mashed with a fork canned fish, spices, salt, pepper and chopped herbs to taste and desire. 
 
    


 
   
  
 



 
 
    Buženina 
 
    [image: Buženina] 
 
    Baked ham - a festive, almost an epic meal. Real pork, just to try it, no longer confused with anything. Tender, flavorful meat is usually served in a cold, but if patience is not enough, you can try it and hot. Baked ham served with traditional Russian spices, literally breathtaking sharpness: mustard, horseradish and vinegar flavored with herbs. 
 
    This ham is preparing for a long time and thoughtfully. But modern mistresses manage to save even on this. Rather than a long soak the meat is marinated in a hurry, for 15-20 minutes, does use mayonnaise (horror, actually) or completely replace soaking spraying ... We have decided to collect in one place all the recipes for pork - from the old, traditional to contemporary, " advanced. " But recipes with mayonnaise, sorry, will not happen. If you so much want to cook the meat with mayonnaise, made homemade sauce, consisting of eggs, butter and condiments laid. Benefit recipes homemade mayonnaise on our website a lot. 
 
    When choosing meat for pork, pork buys at home opportunities. For pork ham is suitable, but it is best to choose a neck - it thin layer of fat that do not allow the meat to dry out. The classic recipe for pork - the longest. But the result is excellent! 
 
    


 
   
  
 



 
 
    Brazening baked 
 
      
 
    [image: baked ham baked] 
 
    Piece of meat weighing not less than 1.5 kg wash and dry. Pour into pan approximately half liter of water, add 1 tablespoon aromatic herbs, 1 tsp. ground black pepper, 1 tsp. ground paprika, salt so that the marinade was a bit too salty, 2-3 bay leaves. Boil the marinade and let it cool. Put the meat in it and put on a night in a cool place. Meat should be completely covered with the marinade. The next morning, remove the meat from the marinade, rub with pepper and make punctures a sharp thin knife. The slotted insert garlic thin plate. Place the meat in the sleeve for baking, put the bay leaf and firmly fasten the ends of the sleeve. The sleeve must be longer than the piece of meat 20 centimeters on each side, or it may burst. Put baking meat in the oven, preheated to 180-190 ° C for an hour. The tube is then cut and holds still for about 15 minutes to pork blushed. 
 
    


 
   
  
 



Baked ham with ginger 
 
    [image: Baked ham with ginger] 
 
    a piece of meat, rinse, wipe dry and rub with salt and black pepper. 4-5 cloves of garlic, squeeze through the press, mix with 2-3 cm of grated ginger root, and add 1 tsp. of dry rosemary. The resulting mixture rub the meat, put it in a bag and leave in the fridge overnight. The next day, wrap the meat in several layers of foil, place in a baking dish and place in a preheated 200 ° C oven. Time is calculated as follows: for every 500 grams of meat - roasting 20 minutes, plus 20 minutes for the entire piece. Cool. 
 
    


 
   
  
 



Baked ham with garlic 
 
    [image: Baked ham with garlic] 
 
    Meat Rinse and pat dry. 2 carrots cut into thick strips 3-4 cm long. Clean the head of garlic cloves and cut into 2-3 pieces. To wash squeeze through the press 2 cloves garlic, 2 tablespoons, add black pepper, 1 tablespoon salt 6-8 bay leaves crushed and 1 teaspoon unrefined olive oil. Meat strips of carrot, slices of garlic and peas allspice. Then piece garlic mixture and leave to marinate for 4-6 hours. Thereafter, meat wraps several layers of foil and place in an oven preheated to 180 ° C for 2 h. Cool. 
 
    


 
   
  
 



Brazening fried 
 
    [image: Burzenin fried (in register Ms Kolomiytseva)] 
 
    Wash ham, dry and removes the skin. Pinholes in fat cloves rub a piece of salt and return the skin back into place. Place the ham in the pan skin side down. Cut bacon strips 2-3 cm in length and 1 cm thick. The head clean garlic cloves and cut into slices. Roll the bacon and garlic in the ground black pepper and meat. Fry in a hot oven, pouring the juice and fat excreted. Cool. 
 
    


 
   
  
 



Buženina 
 
    [image: Baked ham in multivarka] 
 
    Ingredients:
1 kg of pork neck, 
½ tsp. black pepper, 
½ tsp. paprika, 
½ tsp. turmeric, 
¼ of teaspoon chili powder, 
½ tsp. grain mustard, 
4-5 cloves of garlic, 
1.5 tablespoons sol. oil. 

Preparation: 
Make the brine - 1 liter of water, add 2 tbsp. salt. Pour the meat is washed with brine, so that it completely covers it, and put in the fridge for two days. Then remove the meat from the brine and pat dry. Mix in a bowl all the spices, garlic, squeeze through the press, and add stretching. Oil and mix. Spread a piece of meat, place in a plastic bag and place for another 4-5 hours to marinate. Bowl Multimarket grease oil, put the meat and turn mode "Quenching" for half an hour (1 kg of meat). After this time, cold boiled pork wrap in foil and let cool. If you like golden brown, before extinguishing fry meat on the "Baking" mode for 15 minutes on each side. 
 
    


 
   
  
 



Brazening mustard boiled 
 
    [image: Baked ham with mustard boiled] 
 
    Piece of meat weighing approximately 1 kg wash, dry and roll in a mixture of spices for the meat. Then meat mustard, sprinkle with salt and wrap in several plastic bags. In a pan of cold water put wrapped meat, put on fire and bring to a boil. Reduce heat to medium and cook boiled pork for an hour. Ready boiled pork cool without removing from the package, put in the refrigerator overnight. 
 
    


 
   
  
 



Baked ham with herbs boiled in beer 
 
    [image: Baked ham with herbs boiled in beer] 
 
    washed piece of pork wrap in cheesecloth and place in a saucepan. Cover with water, add a handful of herbs, bring to the boil and cook the meat on medium heat for 10-15 minutes. Then, water drain with herbs, remove the meat from the gauze and again put in a pan. Pour 1 liter of beer, so that it covered the meat into 1-2 cm, put on fire pot and, once the beer will begin to boil, reduce heat and simmer to a minimum for 2 hours under a lid. Then add to the pan 2 onions, carrots 1, 1 parsley, celery 1, 4-5 bay leaves, 1 tsp. black peppercorns, 1 tsp. pea’s allspice, 1-teaspoon juniper berries, ½ tsp. cloves and 1-tablespoon salt. Cover and simmer for about an hour more. Allow the meat to cool completely in the broth. Then wrap in cheesecloth and hang to it dried out. Not removing the meat from the gauze, wrap it in plastic wrap and place in the refrigerator overnight. Only then boiled pork to be served. 
 
    Brazening can be cooked as follows: first piece of meat boils in water with the addition of herbs and spices, and then bake it, special structures that give meat spice. 
 
    


 
   
  
 



 
 
    Brazening boiled-baked 
 
    [image: Baked ham boiled-baked] 
 
    Put pork ham with the skin in the pan, cover with cold water and add salt, carrots, onions, leeks, coriander seeds, cinnamon, pea black and allspice taste and bring to boil. Then reduce heat to low and simmer for 2-2 ½ hours, removing the foam periodically. If the water boils away, add boiling water. The resulting broth, drain and save for cooking other dishes, but the meat cool and remove skin. Subcutaneous fat scores the knife crisscross and all the meat cloves. This meat is ready to bake. Now Preheat oven to 170-190 ° C. Prepare the icing to taste, brush the meat and put it to bake, occasionally smearing its glaze. Bake meat from 20 to 35 minutes, depending on the value of the piece, and then cool and post greens and garnish. 
 
    


 
   
  
 



 
 
    [image: peach glaze] 
 
    Peach Glaze: 1 stack. Of peach jam, 2 tablespoons spicy mustard. 

Glaze of brown sugar 1 stack. brown sugar, 2 tablespoons honey, 2 tablespoons flour, ¼ tsp. ground cinnamon, 1 tablespoon sweet mustard, 1 tbsp. apple cider vinegar, 2 tablespoons water. Mix all ingredients in a saucepan and heat over medium heat until smooth. Boil to simmer for about 1 minute. 
 
    Glaze with whiskey: ⅓ stack. Brown sugar, ⅓ stack. Whiskey, 1 tbsp. orange zest, ¼ tsp. ground allspice, ¼ ground cloves. Mix all ingredients, bring to boiling and boil over medium heat for 15 minutes until thick. 

Glaze with whiskey and orange juice: 1 stack. Honey, ½ stack. Molasses (optional), ½ stack 
 
    [image: Glaze with whiskey and orange juice] 
 
    Whiskey, ¼ stack. Orange juice, 2 tablespoons sweet mustard. Honey and molasses melt over medium heat; add the remaining ingredients, stir and boil. 
 
    Glaze with cola: ½ stack. Liquid honey, ½ stack. Brown sugar, ½ stack. Cola, 1 tbsp. sweet mustard, ¼ tsp. ground ginger, ¼ tsp. ground cinnamon. Combine all ingredients in a saucepan, bring to a boil, reduce heat and simmer for 2 minutes, stirring. 

Glaze with beer: 1 stack. Brown sugar, 1-tablespoon flour, 1 tsp. dry mustard, 2 tablespoons red wine vinegar, beer - to obtain a smooth paste. 
 
    Glaze with canned pineapple: 1 small jar of canned pineapple, ¼ stack. Brown sugar, ¼ stack. Honey. Drain pineapple, take ¼ stacks. Syrup, mix with the remaining ingredients in a saucepan and cook over low heat until the sugar until dissolved. Secure pineapple pieces on the surface of meat by means of toothpicks, put the meat in the oven and bake, lubricating coating, for 30 minutes. 
 
    That's so different recipes. Try to cook boiled pork (or not quite boiled pork), because it is much tastier and healthier shopping sausage!  
 
    


 
   
  
 



Pumpkin soup 
 
    [image: Pumpkin soup] 
 
    Pumpkin - a versatile vegetable. It is used to prepare a variety of dishes, from soups and main dishes to salads and desserts. We turn our attention to the pumpkin soup. This is just a godsend for those who are watching their figures, because the pumpkin soup and nutritious. Pumpkin soup is ideal for baby food. A pumpkin at the kids does not have allergies - it is not happiness for parents? 
 
    Pumpkin soup being prepared easily and quickly, especially if it is soup or cream soup. Slightly longer have to tinker, cooking soup with baked pumpkin, but the result will surprise you, because in addition to the preservation of many useful substances, baking in a new way reveals the taste of all products. For the holiday table or a dinner party pumpkin soup can effectively apply in half a pumpkin, using it as a soup tureen. 
 
    Here are some tips to experienced cooks, to help you prepare really tasty and healthy pumpkin soup. Before cooking the soup with chicken or veal meat can quickly fry in red-hot oil until golden brown, it will give the soup a special flavor and aroma. Adding cream to the soup, remember the calories, but the fatter the cream, the delicious soup is obtained. When serving pumpkin soup, you can sprinkle with herbs, roasted pumpkin seeds, toasted rye or wheat bread or grated hard cheese. 
 
    


 
   
  
 



Cream of baked pumpkin 
 
    [image: Cream of baked pumpkin] 
 
    Ingredients: 
500 g of a pumpkin, 
one onion, 
3 stacks. Vegetable broth, 
1 stack. Cream, 
2 tbsp. vegetable oil 
150 g hard cheese, 
2 tablespoons butter, 
herbs, salt and pepper - to taste. 

Preparation: 
Cut the pumpkin in half, remove the seeds, vegetable oil, lubricate the inside and place on a baking sheet cut down. Put baking in a preheated 180 ° C oven for 1 hr. Meanwhile, sauté onions in butter until transparent. Ready-made pumpkin peels and adds to the onions, fry a little, and pour the broth. Simmer over a low heat, covered, for 15 minutes. Then blender, pour in the cream, warm up, but do not boil, remove from heat and add the grated cheese. Stir and serve with greens. 
 
    


 
   
  
 



Pumpkin soup with spices and Oriental 
 
    [image: Pumpkin soup and oriental spices] 
 
    Ingredients:
1 small pumpkin, 
2 onions, 
1 clove of garlic, 
1.5 liter of vegetable broth, 
1 bay leaf, 
1 tsp. brown sugar 
1-2 tsp. curry powder, 
½ tsp. ground cinnamon, 
¼ of teaspoon ground nutmeg, 
1 stack. Natural yoghurt, or low fat sour cream, 
salt, ground black pepper, herbs - to taste. 

Cooking: 
Pumpkin cut in half and place cut down on baking sheet. Onions clean from the husk and cut into quarters. Garlic without peeling, wrap in foil. Put vegetables in the pan and bake at 180 ° C for one hour. Allow cooling slightly, scraped pumpkin flesh into a pot, squeeze the garlic out of the peel, and add the onion and blender until smooth. Add broth, spices to taste, bring to a boil and cook over low heat for 10 minutes. Remove from heat; add the sour cream and mix. 
 
    


 
   
  
 



Soup with pumpkin and apples 
 
    [image: with pumpkin and apple soup] 
 
    Ingredients: 
1 kg pumpkin, 
two onions, 
two green apples, 
3-5 cloves of garlic, 
1 tsp. curry powder, 
salt, white pepper, herbs - to taste. 

Preparation:
 Purified pumpkin pulp and cut into slices potatoes. Chop the onion and garlic. The pan heat vegetable oil, onion fry until transparent, add pumpkin and garlic and fry on high heat for 5 minutes, then put fry potatoes and all together More minutes 5. Pour the hot water (approximately 1-1.2 L) to a boil, reduce the heat to medium and simmer for 15 minutes. Then using a blender adds salt and pepper to taste. Purified apple dice and fry on a hot oil, sprinkled with salt, pepper and curry powder, for 2-3 minutes until golden brown. Serve the soup by putting in every dish 1 tbsp. apples and sprinkle with herbs. 
 
    


 
   
  
 



Pumpkin soup with smoked fish 
 
    [image: Pumpkin soup with smoked fish] 
 
    Ingredients:
500 g of smoked fish, 
500 g of a pumpkin, 
3 potatoes, 
2 tomatoes, 
1 onion, 
1 carrots, 
200 ml of 10-20% of cream, 
1 teaspoon Paprika mixture 
Salt - to taste. 

Preparation: 
Purified pumpkin, potatoes, carrots and onions cut into cubes and boil in salted water for 5-7 minutes. Cast away on a sieve. Incise tomatoes crosswise, scald with boiling water, immediately cool in ice-cold water and remove the skin. Wipe cooked vegetables and tomatoes through a sieve and pour into the pan. Divide the fish along the ridge, remove all bones. One sirloin chop, the second cut pieces. Add the fish to the vegetables in the pan, pour in the cream, stir, bring to a boil and immediately remove from heat. Add the spices, cover and allow standing for 10 minutes. 
 
    


 
   
  
 



Pumpkin soup with sharp croutons 
 
    [image: Pumpkin soup with croutons sharp] 
 
    Ingredients:
1 kg pumpkin, 
500 g of tomatoes, 
1 red onion, 
5-6 garlic cloves, 
3-4 tbsp. vegetable oil, 
1 sprig rosemary, 
1.2 liter of vegetable broth. 
For the croutons: 
12 slices of French baguette, 
5 tablespoons vegetable oil, 
1 egg yolk, 
1 tablespoon red wine vinegar, 
1 garlic clove, 
1 hot pepper, 
100 g of hard cheese. 

Preparation: 
Peel the pumpkin and cut it into cubes. Just chop the onion into cubes. Tomatoes and unpeeled garlic cloves Wash. Combine all the prepared products to baking, add rosemary, pour oil and put in a preheated 220 ° C oven for 30-35 minutes. Vegetables ready remove from the oven, place the pumpkin in a blender, add the onion, peeled tomatoes and squeeze the garlic out of skins. Grind to a homogeneous creamy mass pour into the pot, add the stock and bring to boil. Remove from heat, season with salt and pepper and cover. Prepare croutons garlic and hot peppers chop and grind with a pinch of salt. Add the egg yolk, vinegar, and whisk. Continuing to whisk, add oil. The resulting sauce lubricate pieces of baguette, place them on a baking tray and put bake at a temperature of 180-190 ° C for 5 minutes. Ready sprinkle with cheese croutons. 
 
    


 
   
  
 



 
 
      
 
    Pumpkin soup with nuts and raisins 
 
    [image: Pumpkin soup with nuts and raisins] 
 
    Ingredients:
600 g of a pumpkin, 
3-4 carrots 
150 g raisins, 
150 grams of walnuts, 
4-5 tablespoons butter, 
200 ml of 20% cream, 
salt, white pepper - to taste. 

Preparation: 
Pumpkin and carrot clean, cut into cubes and simmer for 10 minutes to 1-tablespoon butter. Pour 1 cup of hot water and boil for 10 minutes. Soup using a blender, add the cream, salt and pepper. Stir and warm up to boil, but not boil. Remove from heat. Meanwhile, coarsely chop the nuts, raisins, wash and pat dry. Fry the nuts and raisins in the remaining butter and add to the soup.  
 
    


 
   
  
 



Pumpkin soup and zucchini 
 
    
[image: Pumpkin soup and zucchini]  
 
    Ingredients:
250 g pumpkin, 
250 g onions, 
4-5 large mushrooms, 
2 cloves of garlic, 
3-4 tablespoons sour cream, 
1 onion, shallot, 
100 ml of dry white wine, 
800 ml of vegetable broth, 
1 tablespoon butter, 
salt, herbs, lemon juice - to taste. 

Cooking: 
Pumpkin and zucchini peel and cut into cubes. Shallots and garlic chop and fry in half the butter until transparent rules, add the pumpkin, zucchini, and cook, stirring, for 5 minutes. Pour in the wine and cook for 1-2 minutes on high heat. Add the stock and simmer, reduce the heat, for 20 minutes under the lid. Then soup using a blender, adds lemon juice to taste, salt and pepper, add sour cream and warm, not boiling. Cover. Mushrooms slice and fry in the remaining oil for 2-3 minutes, add herbs, salt and pepper. Serve the soup, put in the center of mushrooms with herbs. 
 
    


 
   
  
 



Pumpkin soup with chicken 
 
    [image: Pumpkin soup with chicken] 
 
    Ingredients:
400 g of a pumpkin, 
1 small chicken, 
2 carrots, 
2 onions, 
8 slices of bacon, 
8 potatoes, 
3-4 tablespoons vegetable oil, 
salt, pepper, Provencal herbs, bay leaf, cumin, sesame - to taste. 

Preparation:
The chicken wash, skin, cover with cold water, add salt, add the bay leaf, carrot, bell pepper and cook soup. Squash and potatoes cut into cubes, add the herbs, cumin, oil and red pepper to taste and cook in a little salted water. On a dry frying pan fry the bacon, remove it, and in the remaining fat fry the onions until golden brown. With a chicken carcass, remove the meat and cut into slices. Boiled vegetables with the help of a blender add a meat, a little warm up and pour into plates. In each plate, place the slices of bacon, fried onions, and sprinkle with sesame seeds. 
 
    


 
   
  
 



African pumpkin soup 
 
    [image: African pumpkin soup] 
 
    Ingredients:
400 g of a pumpkin, 
4 tablespoons vegetable oil, 
3-4 carrots, 
2 tsp. curry powder, 
2 onions, 
milk - as required, 
salt and pepper - to taste. 

Preparation: 
Onion sauté on hot oil until golden brown, add 1.5 liters of hot water, bring to the boil and put coarsely chopped carrot and potato. Salt and boil for 5 minutes. Then add the pumpkin, cut into cubes and cook for five more minutes. Remove from heat and using a blender. Pour in the milk (to the desired thickness of soup), boil, remove from heat, add the curry, and pepper to taste. Serve with croutons of white bread. 
 
    


 
   
  
 



 
 
    Soup with pumpkin and cheese 
 
    [image: with pumpkin and cheese soup] 
 
    Ingredients: 
Six stack. Chopped into small cubes pumpkin, 
400 g of soft cream cheese (or 3-4 normal processed cheese), 
1 onion, 
2 tablespoons butter, 
3 stacks. Water 
four bouillon cubes, 
½ tsp. Provencal herbs, 
¼ of teaspoon black pepper, 
salt - to taste. 

Preparation: 
On the butter until softened sauté onions, add pumpkin, hot water, bouillon cubes and spices, bring to the boil and cook for 20 minutes. Wipe the soup through a sieve or using a blender, add the cream cheese and heat, stirring, until melted cheese. Not boil! Serve with greens and croutons. 
 
    


 
   
  
 



Pumpkin soup with noodles 
 
    [image: Pumpkin soup with noodles] 
 
    Ingredients: 
250 g of thin noodles, 
1.5 kg pumpkin 
2 onions, 
3 tablespoons butter 
100 ml cream, 
¼ tsp. red hot pepper, 
salt, ground black pepper - to taste. 

Preparation: 
Noodles boil in salted water and fold in a sieve. Pumpkin and onion cut into cubes and fry until golden brown in oil. Pour the water so that it covers the vegetables, add spices and salt and cook until soft. Ready soup using a blender; add the noodles, cream, and heat to a boil. 
 
    


 
   
  
 



Acute pumpkin soup 
 
    [image: Pumpkin soup with acute] 
 
    Ingredients: 
500 g of a pumpkin, 
two potatoes 
1 onion, 
2-3 garlic cloves, 
one red hot pepper, 
one stack. Tomato juice 
100 ml cream, 
2 tablespoons vegetable oil, 
salt, ground black pepper, nutmeg - to taste. 

Preparation: 
Cook vegetable oil onion, garlic and hot peppers for 3-5 minutes. Cut pumpkin and potatoes into cubes, add the sautéed vegetables, pour 2 cups of water and season with spices. Boil the lid on medium heat for 20 minutes. Ready soup rubs through a sieve or using a blender, add the tomato juice and cream and cook five more minutes. Serve with greens. 
 
    


 
   
  
 



And pumpkin soup dumplings 
 
    [image: Soup with pumpkin and meatballs] 
 
    Ingredients:
600 g of a pumpkin, 
200 g of minced chicken, 
1 L of chicken broth, 
1 onion, 
1-2 garlic cloves, 
2 tablespoons vegetable oil, 
2 cm root ginger, 
salt, ground black pepper, herbs - to taste. 

Preparation: 
Cook the pumpkin in chicken broth for 10-15 minutes. Until cooked pumpkin, minced chicken with salt and pepper to taste and meatballs. Fry chopped onion and garlic in oil until golden brown, to shift to the pumpkin and boil minute two. Then wipe finished soup through a sieve. Put back on fire, bring to a boil and immerse the meatball soup. Boil until cooked for 10 minutes, add grated ginger, herbs, salt and pepper to taste. 
 
    


 
   
  
 



Pumpkin soup in a pot 
 
    [image: Pumpkin soup in the pot] 
 
    Ingredients: 
4-6 pieces. chicken drumsticks (number of pots), 
600-800 g of a pumpkin, 
4-5 potatoes, 
3-4 garlic cloves, 
1-2 carrots, 
2 liters of water, 
salt and pepper - to taste. 

Preparation: 
In boiling water, boil until cooked chicken drumstick, Ambassador to the end of cooking. Dice vegetables and arrange on a pot. Remove the tibia from the broth, put one into pots and fill broth, without adding to the ends of two approximately finger. Close the lids and put in a preheated 220 ° C oven for 1 hr. Served in the pot, sprinkle with herbs. 
 
    


 
   
  
 



Pumpkin in a pumpkin soup 
 
    [image: Pumpkin soup in a pumpkin] 
 
    Ingredients:
1.5 liter of vegetable broth, 
500 g of pumpkin pulp, 
1 onion, 
2-3 garlic cloves, 
½ of hot red pepper, 
1 potato, 
120 ml of whipped cream, 
1 tablespoon grated ginger, 
1 small pumpkin ( "tureen"). 

Preparation: 
In a saucepan, heat the broth, put the pumpkin, diced, and the remaining ingredients and bring to a boil. Reduce heat and cook without closing the lid, for 40 minutes. Hot pepper removes. TiVo- "tureen" cut in the ratio of 2: 1 removes the "cap" and remove the seeds and pulp. Coat the inside oil, put in a cold oven, turn on heating and bake for 30-50 minutes. Meanwhile pumpkin soup or wipe it through a sieve, warm up for 10 minutes, pour the cream, stir and pour the soup in a pumpkin-done. Sprinkle the top of toasted pumpkin seeds and cheese and serve. 
 
    


 
   
  
 



 
 
    Baked pumpkin 
 
    Pumpkin or "Orange watermelon" - vegetable, causing mixed reactions. Pumpkin or love and eat with pleasure in all forms, or cannot tolerate at all. There is also a third category of people who realize that pumpkin terribly useful (which, in general, it is true!) And eat it solely because of its usefulness. That is hater’s pumpkins and those who honestly try to love her, we picked up a few of the different recipes baked pumpkin, ranging from salads and ending with delicious desserts. Baked pumpkin - it is the best option cooking pumpkins. 
 
    


 
   
  
 



Salad baked squash in Greek style 
 
    [image: baked pumpkin] 
 
    Ingredients: 
300 g of pumpkin pulp, 
80 g of olives, 
80 g of feta cheese, 
3 tablespoons chopped leaves oregano, 
olive oil, balsamic vinegar, salt, ground black pepper - to taste. 

Preparation: 
pumpkin dice, spread in a single layer on a baking sheet, drizzle with olive oil and sprinkle black pepper. Bake in a preheated oven at 180 ° C for 30 minutes. Cut into slices olives, cheese - cubes Combine all ingredients and season with balsamic vinegar and salt. 
 
    


 
   
  
 



Baked Egg pumpkin 
 
    [image: pumpkin, baked egg] 
 
    Ingredients: 
600-700 g pumpkin, 
4 eggs, 
50 g of butter, 
salt. 

Preparation: 
pumpkin, cut into cubes, fry in butter, sprinkle with salt. Loose eggs with a fork, cover with the pumpkin and put in a hot oven. Bake until eggs cooked. As a healthier option, this dish cannot recommend the pumpkin fry, and simmered in milk. When serving pour sour cream. 
 
    


 
   
  
 



 
 
    Baked pumpkin spice 
 
    [image: Pumpkin baked, spicy] 
 
    Ingredients: 
800 g of a pumpkin, 
50-70 g raisins, 
1 lemon, 
1 tsp. pea’s allspice, 
1-teaspoon pink peppercorns, 
2 tablespoons liquid honey, 
salt, cinnamon. 
 
    Preparation: 
Cut the pumpkin into large chunks and put bake in the oven, preheated to 200 ° C for 30-35 minutes. Meanwhile, soak the raisins in warm water. Interpret sweet and pink pepper with cinnamon, and salt. Ready-made pumpkin cut into cubes and mix with spices. Squeeze the juice from the lemon and mix with honey, pour the mixture obtained into a pumpkin and put in the oven for another 30 minutes. 
 
    


 
   
  
 



 
 
    Pumpkin baked cheese 
 
    [image: Pumpkin, baked with cheese] 
 
    Ingredients: 
one small pumpkin, 
500 g hard cheese, 
1 L of 35% cream, 
50 g butter, 
salt, ground nutmeg, black pepper - to taste. 

Preparation: 
With a pumpkin, cut the cap and remove the seeds with a spoon. Cheese rubs on a coarse grater and pours into the pumpkin. Pour the cream so that up to the top was about 3-5 cm, otherwise the contents of roasting pumpkin will pour out on a baking sheet. Salt, pepper, put a pat of butter and cover with a lid cut. Put the pumpkin in the oven, preheated to 180 ° C, for an hour or a little more. Free, pumpkin pulp with cream sauce in deep plates. 
 
    


 
   
  
 



Pumpkin baked with phonon porridge 
 
    . [image: Pumpkin, baked in the "pocket"] 
 
    Take a small gourd weight of not more than 2 kg. Cut off the lid and scraped the flesh. Cook millet porridge. In the pumpkin, place the butter and sugar, then put the butter and sugar and cover with lid. Pumpkin pierce needle just below the lid circularly to 4-6 ground and put in a microwave oven or a hot oven and bake until cooked (in a microwave for 20 minutes is sufficient). Spoon stirs porridge with pumpkin pulp and post. 
 
    


 
   
  
 



Pumpkin baked in the "pocket" 
 
    Ingredients: 
500 g of a pumpkin, 
2-3 garlic cloves, 
2 tablespoons olive oil, 
one lemon, 
one bunch parsley, 
1 tsp. coriander seeds, 
½ tsp. black pepper, 
and salt. 

Preparation: 
Purified pumpkin cut into large pieces, chop the greens. Squeeze the juice from half a lemon, mix with olive oil, and add salt, pepper, coriander, chopped parsley and garlic, passed through the press. The resulting marinade rubs pieces of pumpkin. Evict a deep frying pan with foil and place on her pumpkin. Cover pumpkin with foil, forming a pocket well wrap the foil and place in oven preheated to 200 ° C, for 30 minutes. Then expand your pocket foil and let stand in oven for 15-20 more minutes before browning. 
 
    


 
   
  
 



Baked pumpkin with pork in Mexican 
 
    [image: Pumpkin, baked pork in Mexican] 
 
    Ingredients:
1 medium pumpkin, 
1 kg of pork, 
200 g of canned corn, 
400 g white beans in brine, 
500 mL of dark beer, 
1 onion, 
½ stem leeks, 
4 pickled cucumber, 
2 small red chili pepper, 
100 g of tomato paste, 
1-2 tablespoons vegetable oil. 

Preparation: 
Chop the onion, leek cut into half rings. Cucumbers cut into slices, chop the chili, remove the seeds. Meat cut into thin strips. On preheated oil pan fry onions, leeks and chili for 5 minutes then put meat and cook, stirring, about 5-6 minutes. Add beans and corn with the liquid simmer 3 minutes, and then add cucumbers and 1-2 tbsp. cucumber brine stir and leave to languish under a cover on slow fire. In a separate saucepan, mix tomato paste and beer, bring to boiling and pour into the pan with the meat. Stir and cook over low heat, covered for 15 minutes. Season with salt. With the pumpkin, cut the cap, remove the seeds and reload it into the meat with vegetables and sauce. Put the pumpkin on a baking sheet, cover with a lid and put in the oven, preheated to 180 ° C for 45-50 minutes. 
 
    


 
   
  
 



Stews, baked in a pumpkin, by Argentine 
 
    [image: Stews, baked in a pumpkin, in Argentine] 
 
    Ingredients: 
1 medium pumpkin, 
500 g potatoes, 
500 g of tomatoes, 
250 g of red lentil, 
200 g of dried apricots, 
2 sweet red pepper, 
2 cob young maize 
2 onions, 
5 cloves of garlic, 
3 tablespoon vegetable oil, 
3 tablespoons butter, 
1 bunch cilantro, 
1.5 tablespoons cumin seeds, 
1 tablespoon coriander seeds, 
salt. 

Preparation: 
Cut the pumpkin with a cap, remove the seeds and fibers. Butter lubricate the entire inner portion and the cut pumpkin, pumpkin put in the pan and bake in an oven preheated to 180 ° C, about 1 hr. Onions cut into rings, fries - large pieces, crush the garlic with a knife, pepper cut into half rings. Scald the tomatoes, remove the peel and cut into cubes. the cob, cut into 5-7 parts. Fresh cilantro leaves to disassemble. On a dry red-hot pan fry coriander and cumin seeds for 30 seconds and a pour the plate, cool and interpret in a mortar into a powder. In the same pan, heat the vegetable oil, fry onion, garlic and pepper for 5 minutes. Add potatoes, tomatoes, lentils and apricots, pour 1.5 liters of water and bring to boil. Add spices, stir, reduce heat and cook for 25 minutes. Season with salt and pepper, put the corn, simmer for 5 minutes and remove from heat. Place cilantro, put the stew into the pumpkin, cover with a lid and put in a hot oven for another 5-10 minutes. Serve Together with the pulp of the pumpkin. 
 
    


 
   
  
 



Pumpkin baked with chicken 
 
    [image: Pumpkin baked with chicken] 
 
    Ingredients: 
one medium pumpkin, 
1 kg of chicken, 
200 g of dried apricots, 
100 g of butter, 
one stalk leek (white part), 
and ½ stack. Rice, 
vegetable oil for frying. 

Preparation: 
With a pumpkin, cut the top and remove the seeds. Boil the rice until half cooked, drain and transfer to a bowl. Leeks cut half-rings and fry in vegetable oil for about 1 minute. Dried apricots cut into large strips. Mix rice, dried apricots and leeks. Cut chicken into portions and fry in half the butter until golden brown. Remaining butter grease, the inner surface of the pumpkin, put rice, lay on top of chicken pieces, pour all the oil from the pan in which the roasted chicken. Cover with a lid and place in a preheated 180 ° C oven for 2 hours. 
 
    


 
   
  
 



Pumpkin baked meat and pineapple 
 
    [image: Pumpkin baked with meat and pineapple] 
 
    Ingredients: 
one medium pumpkin, 
1 kg of pork, 
1 bank of canned pineapple, 
500 g of pepper, 
100 g of rice, 
two large carrot, 
2 tbsp. butter. 

Preparation: 
With a pumpkin, cut the cap and remove the seeds. Rice soaks for 30 minutes in the water. Meat cut into strips and fry in oil. Carrots grate on grater for Korean carrot and sauté in butter in a separate pan. Connect the meat and carrots, add the bell pepper, sliced into strips and pieces of pineapple, salt, pepper, add a little water and simmer until soft. Shifting from rice. Put the filling into the pumpkin, place in a cold oven and turn the heat up to 200 ° C. After 2 hours, check the readiness of using the needles - it must be free to pierce the flesh of the pumpkin. 
 
    


 
   
  
 



Baked pumpkin meat and cheese 
 
    [image: Baked pumpkin with cheese and meat] 
 
    Ingredients:
1 kg pumpkin, 
500 g of veal, 
2-3 apples, 
150 grams of cheese, 
250 g sour cream, 
2 onions, 
salt, pepper - to taste. 

Preparation: 
Meat cut into slices, fry until golden brown in butter and place in a baking dish. Onions cut into cubes and sauté until golden brown, and then turn it out onto the meat. Apple peel, cut into cubes and place on top of the onions. Purified pumpkin dice, flour with salt and fry in butter until golden brown. Put the pumpkin in shape, brush with sour cream and sprinkle with grated cheese. Put in a preheated 200 ° C oven for 15-20 minutes. 
 
    


 
   
  
 



 
 
    Pumpkin baked with cheese 
 
    Ingredients: 
450 g of a pumpkin, 
250 g of cheese, 
150 g of milk 
3 eggs, 
120 g sour cream, 
50 g of butter, 
salt. 

Preparation: 
Purified pumpkin cut into pieces and simmered in milk until tender. Mash with a fork, add the cheese, put the eggs, salt and mix. Pour into greased pan, level, brush egg and bake until cooked in a hot oven. 

That's so different recipes. What kind of pumpkin desserts produced in the oven! 
 
    


 
   
  
 



Dessert of baked pumpkin 
 
    [image: Dessert of baked pumpkin] 
 
    Ingredients: 
500 g pumpkin, 
500 g sour cream, 
3-4 tbsp. sugar, 
1-2 apples, 
½ stacks. Raisins, 
3-4 egg whites 
1 stack. Sugar, 
cinnamon, chopped nuts - to taste. 

Preparation: 
Purified pumpkin cut into cubes, put in a mold and pours sour cream. Put on the fire and warm up until then, until all the moisture has evaporated. Then lie on top of the pumpkin thin slices of apples, sprinkle with cinnamon, and sprinkle raisins on top and cover with the foam of beaten egg whites with sugar, sprinkle with nuts and place in oven. 
 
    


 
   
  
 



"Candy" pumpkin 
 
    . [image: Pumpkin baked with apples and bananas] 
 
    Cut with a peel pumpkin pieces of size 3 × 3 cm. Baking wet with water, place the pumpkin skin down and pour each sugar. Place the baking sheet in a hot oven and watch - as soon as the sugar has melted, pour more. Repeat this several times, as long as the pieces of a pumpkin do not become transparent. Cool. 
 
    


 
   
  
 



Pumpkin baked with apples and bananas 
 
    Ingredients: 
500 g of a pumpkin, 
two apples, 
two bananas, 
cinnamon, breadcrumbs, sugar, cream, and butter. 

Preparation: 
Baking with borders or baking dish brush with oil and sprinkle with breadcrumbs. Apple peel and seeds, cut into slices, cleaned pumpkin and cut into slices, bananas - sliced. Place on baking (shape), sprinkle cinnamon and sugar, and put into an oven preheated to 130 ° C, for 20-25 minutes. When serving pour sour cream. 
 
    


 
   
  
 



 
 
    Pumpkin apples baked in pots 
 
    [image: Pumpkin with apples, baked in casseroles] 
 
    Ingredients: 
500 g of a pumpkin, 
1 kg of apples, 
and ¾ stacks. Semolina, 
two stack. Cream, 
100 grams of butter. 

Preparation: 
pumpkin peeled and cut into cubes fry in butter. Place the squash and apples, sliced, layers in pots, sprinkling sugar to taste, pour the hot cream and put in a hot oven. At the end of cooking sprinkle in a thin stream of semolina, stir and leave for another five minutes. 
 
    


 
   
  
 



 
 
    Baked pumpkin with honey and prunes 
 
    [image: Baked pumpkin with honey and prunes] 
 
    Ingredients: 
800 g of a pumpkin, 
75 g of dried prunes, 
1 lemon, 
2 tablespoons honey, 
1 tsp. of sweet pepper, 
cinnamon, salt. 
 
    Cooking: 
Pumpkin clean and cut into slices, place on a baking sheet and bake until tender for about 35 minutes. Prunes soak for 20 minutes and cut into slices. Allspice and cinnamon mix with a little lemon juice, honey and salt. The resulting sauce pours the pumpkin, prunes and sprinkle post. 
 
    


 
   
  
 



Fruit pilaf, baked in a pumpkin 
 
    [image: Fruit pilaf, baked in a pumpkin] 
 
    Ingredients: 
one large pumpkin 
3 stack. Rice, 
100 g butter, 
200 g raisin 
200 g prunes, 
200 g of dried apricots, 
1-tablespoon sugar, 
two apples, 
2 studs. Vegetable oil. 
 
    Preparation: 
With a pumpkin, cut the cap, remove the seeds and pulp inside to make frequent incisions. Fill the gourd with boiling water and leave until cool water. Meanwhile, chop the peeled apple slices, dried fruit, soak in water, rinse and pat dry. Mix apples and dried fruit, add sugar and mix. Divide rice into three parts. Place one portion of rice on the bottom of the pumpkin, then put half of the fruit, another portion of the rice, again, fruit and top with remaining rice. Melt butter and pour the mixture of rice and vegetables in pumpkin. Add hot water to cover the upper layer of rice. Put bake in a preheated 180 ° C oven for 1 hour 30 minutes. 
 
    


 
   
  
 



 
 
    Soup with cheese 
 
    [image: Soup with cheese] 
 
    Once, somewhere in the early 20th century in France and maybe in Switzerland, one brewed you soup, accidentally dropped into it a piece of cheese. Initially, this little mistake is very upset cook, but tasted the finished dish; he was struck by the unusual taste of the soup, which gave him cheese. Then cook repeatedly adds to the variety of soups cheese again to enjoy the pleasant taste. Numerous experiments have led to the fact that the chef has become extremely famous, but just did not rebound from wanting to try his soup with cheese. Oil у think that this is a fairy tale? Not at all. This is just one of the many versions of the appearance of light soup with cheese, such a gentle, fragrant and looking so tempting that resist him is simply impossible. For lovers of cheese such discovery was a real find, because the cheese goes well with many products, so for making cheese soup and soup with cheese used not only vegetables, but also mushrooms, meat, fish, smoked. 
 
    
[image: Soup with cheese]  
 
    However, there is a small but: if you throw in boiling ordinary hard cheese, and exfoliate it will roll. That is why the distinction soups with cheese by anonymous cooking, and cheese soup, which came into being with the invention of processed cheese. In the first case, the cheese is put in a practically finished soup at the end of cooking, and in the second - in the beginning of its preparation (cheese is completely dissolved in water until a homogeneous, thick consistency) 
 
    . [image: Soup with cheese] 
 
    The Mediterranean cuisine is very common, and she and the other kind of soup. For example, the French lie on the bottom of the dish small slices of cheese, and then pour their soup or a hot vegetable or meat broth, and the Italians just finished soup sprinkled with grated cheese. In addition, they gladly put in the soup and more toast, covered with cheese and baked. Here is an example of classic soups and cheese. Again, in the same French are preparing delicious cream soups and soups, already related to the category of cheese soups. For the preparation of those and other soups, you can use any cheese - hard, semi-soft, cream and even cheese. A distinctive feature of the cheese soup, unlike soup with cheese - in prevalence was cheese flavor, for which it is necessary to take not less than 100 grams of processed cheese per liter of water, and other ingredients, is almost ready to eat, act as a supplement and is only slightly shade his taste. And besides, what is important, cheese soup is not suitable for long-term storage, and it is desirable to eat right away, while soup with cheese can be stored in the refrigerator, but only if the cheese they only added before serving. 
 
    [image: cheese soup] 
 
    What to cook - cheese soup or soup with cheese - it is, of course, to you, but one thing is clear - the result you will certainly will be satisfied. So, if you want to diversify the family menu and surprise loved ones, cook them these delicious soups with cheese. 
 
    


 
   
  
 



Potato soup with cream cheese and barley 
 
    [image: Potato soup with cream cheese and barley] 
 
    Ingredients: 
Three stack. water,
2 potatoes,
2 onions,
1 tablespoon pearl barley,
1 processed cheese,
1 tbsp. butter,
dill and parsley and salt - to taste. 
 
    Preparation: 
loop through pearl barley, rinse and fill with cold water for 3-4 hours, then drain the water and fill a new, bring to the boil and cook for 15-20 minutes. Add to the soup sliced potatoes, salt and simmer another 10 minutes. Next to the soup, add chopped and fried in a little butter, onion, cream cheese, cut into small pieces, and cook soup until cooked for 7-8 minutes more. Before serving, add the chopped greens dish. 
 
    


 
   
  
 



Noodle soup with melted cheese 
 
    [image: Noodle soup with melted cheese] 
 
    Ingredients: 
100 g of the noodle, 
1-boiled carrots, 
200 g of cream cheese, 
2 tablespoons minced dill, 
salt - to taste. 
 
    Preparation: 
Boil the noodles into 2 liters of salted water and fold it in a colander. In the broth, add chopped into small pieces’ cheese and cook it for 2-3 minutes. Rub on coarse grater carrots, chop the dill, add it to the hot broth and cheese, and boiled noodles. 
 
    


 
   
  
 



Egg soup with herbs and cheese 
 
    [image: Egg soup with herbs and cheese ] 
 
    Ingredients: 
one stack. chicken or beef broth,
2 eggs,
½ tablespoon lemon juice,
200 grams of rice,
50 g of hard cheese,
a few sprigs of parsley,
salt - to taste. 
 
    Preparation: 
Separate the yolks from the whites. Proteins whisk, beat to foam formation. Figure rinse under running water several times and boil the rice in boiling salted water until tender. Fold the rice in a colander, let it stand for 30 minutes and added to it the egg yolks and mix. Whipped proteins connect with lemon juice, broth and whisk again thoroughly. In the resulting mixture, add the cooked rice and grated cheese, stir everything. Serve your soup garnish with parsley sprigs. 
 
    


 
   
  
 



Soup with cheese, milk and pepper 
 
    [image: Soup with cheese, milk and pepper] 
 
    Ingredients:
2 liters of broth,
200 g of white bread,
40 g butter,
80 g of grated cheese,
2 cups of the mixture of milk and cream,
20 g of finely chopped parsley,
salt and pepper - to taste. 
 
    Preparation: 
Cut the white bread into small cubes, fry them in butter and put them in the broth. Put the soup on low heat and simmer for 10 minutes at a slow boil, then add the milk and cream and boil again. Remove from heat and gently stir into the soup, add the cheese, salt and pepper. Sprinkle with finely chopped greens and hot serve. 
 
    


 
   
  
 



Fish soup with melted cheese 
 
    [image: Fish soup with melted cheese] 
 
    Ingredients: 
Two stack. Chicken broth, 
three stack. Milk, 
½ stack. Processed cheese, 
500 g of cod fillets, 
500 g shrimp
1 onion, 
1 carrot, 
1 celery, 
2 tablespoons butter, 
60 g flour, 
salt - to taste. 
 
    Preparation: 
Cut into cubes and mix fish fillet with shrimp. In a saucepan melt the butter and cook in it sliced vegetables (carrots, onions, celery). Add flour, salt and paprika. Pour into the pan with the vegetables stewed chicken broth, gradually enter into it with milk and stir until the mixture thickens. Add the fish and shrimp and cook for 5 minutes until cooked fish. Then add the cheese and stir until it melts. 
 
    


 
   
  
 



Soup with cheese Language 
 
    [image: Soup with cheese Language] 
 
    Ingredients:
1 liter of broth,
500 ml of milk,
1 boiled language,
1 onion,
3 tablespoons butter,
2 tablespoons flour,
1 tbsp. tomato paste,
1 tablespoon mustard,
100 g of grated cheese,
nutmeg and salt - to taste. 
 
    Preparation: 
Finely chop the onion, fry it in a pan with boiling butter, and add the flour and warm, stirring occasionally. Dilute the mixture of broth and milk, a little boil, and then add the tomato paste, mustard and cheese, and again a little chef. Season with salt, add the nutmeg and sliced tongue. Give a boil and remove from heat. 
 
    


 
   
  
 



Vegetable soup with cheese and mushroom soup "for a friendly company" 
 
    [image: Vegetable soup with cheese and mushroom soup "for a friendly company"] 
 
    Ingredients:
4.5 liters of mushroom soup (blocks),
900 g of potatoes,
600 g of carrot,
150 g of beans,
300 g of tomatoes,
120 g of flour,
150 g of vegetable oil,
200 grams of cheese. 
 
    Preparation: 
Cook the cubes of mushroom soup, following the instructions on the packaging. Soup Beans and boil until half in advance. Potatoes, carrots and tomatoes cut into cubes, rub grated cheese. In the boiling broth to put sliced vegetables, beans and cook until tender all. On dry pan fry flour to pale cream color, add, while stirring, vegetable oil. Then enter into the soup and simmer for 5 minutes. Before serving, sprinkle the soup with grated cheese. 
 
    


 
   
  
 



Bean soup with cheese 
 
    [image: Bean soup with cheese] 
 
    Ingredients: 
2.5 liters of broth, 
½ stack. Beans, 
½ stack. short pasta,
1 onion,
1 stalk leek,
2 carrots,
1 potato,
1 turnip,
150 g of fresh green peas,
250 g of chopped spinach,
3 tbsp. l. olive or vegetable oil,
hard grated cheese - to taste,
salt, pepper and sugar - to taste. 
 
    Preparation: 
Beans soak overnight, and then draining the water, boil it in 2.5 cups broth for 1 hour. In another pot, heat the oil in it and cook onion, leek and carrots, potatoes, turnips, cut into cubes, within 10 minutes. А the remaining broth and beans stewed vegetables separately. Bring everything to a boil, cover and simmer for an hour. Then add to the soup peas, chopped spinach, pasta, salt, pepper, sugar to taste and continue to cook for another 20 minutes. Cheese served separately. 
 
    Soup with cheese, rice and cabbage 
 
    [image: Soup with cheese, rice and cabbage] 
 
    Preparation:
1.5 liters broth,
1 tbsp. rice,
1 small cabbage,
1 onion,
100 g hard cheese,
3-4 tbsp. butter,
salt, ground black pepper - to taste. 
 
    Preparation: 
Wash the rice and boil it in salted water with chopped cabbage. When they are ready, Decant the water, and Fig cabbage put in a pan, add butter, chopped onion, salt, ground black pepper, pour broth and boil. Before serving, sprinkle the soup with grated cheese. 
 
    


 
   
  
 



Soup with cheese and scrambled eggs 
 
    [image: Soup with cheese and scrambled eggs] 
 
    Ingredients: 
Five stack. beef or chicken stock,
2 eggs,
1 tablespoon flour,
4 tablespoons milk,
1-2 tbsp. vegetable oil,
2-3 tbsp. grated hard cheese,
salt - to taste. 
 
    Preparation: 
Beat the eggs with the flour, milk and salt. Grease the bottom of the pan with oil and put it in the resulting dough. Fry it for 1 minute, then turn it out onto a board or paper, roll up roll and cut into thin strips. Put them in boiling broth, then add where and cheese. 
 
    


 
   
  
 



Chanterelle soup with processed cheese 
 
    [image: Chanterelle soup with processed cheese] 
 
    Ingredients:
500 g of foxes,
2 potatoes,
1 carrot,
1 onion,
2 processed cheese,
vegetable oil,
salt, spices - to taste. 
 
    Preparation:
 Well-washed, sliced chanterelles, place in a saucepan, cover with water and simmer for 15-20 minutes. Add the shredded potatoes and simmer for about 15 minutes. Then make a fried sauce of finely chopped onions and carrots. Connect it to the soup. Add to the soup processed cheese, pre-cut into small pieces and gently stir until cheese melts. Fill the finished soup with salt and spices to taste and serve, sprinkled with herbs. 
 
    Now a few recipes surprisingly delicious cheese soup, so to speak, for example. 
 
    


 
   
  
 



Cheese soup with cauliflower 
 
    [image: Cheese soup with cauliflower] 
 
    Ingredients:
1 cauliflower,
300 g of chicken or turkey,
1 onion,
1 carrot,
50-100 g of cream cheese,
salt - to taste. 
 
    Preparation: 
In the 2-3 liters of salted water, boil the chicken, onions and carrots. Divide into florets cabbage. Add broth inflorescences in 5 minutes after the start of cooking. Soup blender. Ready fillets, divide into small pieces. Add cheese and stir, cook for 5 minutes over low heat. Turn off the heat, cover and allow standing for 10-15 minutes. Serve with fresh herbs and croutons. 
 
    


 
   
  
 



Cheese and shrimp soup 
 
    [image: Cheese and shrimp soup] 
 
    Ingredients:
800 ml of chicken or beef broth,
400 g shrimp,
500 ml of milk,
200 ml of 33% cream,
1 tbsp. l. flour,
50 g butter,
100 g of soft cheese (Gouda or fused),
50 g of toast,
80 ml of cognac,
1 pinch turmeric, wigs and white pepper,
1 tbsp. l. chopped dill,
salt - to taste. 
 
    Preparation:
Cook the shrimp in boiling water, and clean. The hot pot Fan the backfill butter and flour. Fry it, stirring, 2 minutes. Remove from heat and gradually add the milk and mix thoroughly. Then strain and add the broth. Bring to a boil and reduce heat. Rub on a small grated cheese and stir, add it to the soup. There also adds the cream, salt, pepper, turmeric, shrimp and simmer for 3-4 minutes. Just before the end of cooking, add the cognac soup. Decorate the finished soup can be chopped greens and croutons, seasoned with paprika.  
 
    Cheese soup with smoked products 
 
    [image: Cheese soup with smoked products] 
 
    Ingredients: 
400 g of cream cheese, 
3-4 potatoes
1 onion, 
one carrot, 
5-6 hunting sausages, 
1-tablespoon vegetable oil, 
salt, spices - to taste. 
 
    Preparation: 
Dissolve cheese in 200 ml of boiling water. Add the sliced potatoes into thin strips. Fill hot water to the required volume, but not forget that the soup has to be thick. Fry onion and carrot in vegetable or olive oil and add to the soup. Hunting sausage cut into slices and add to the soup, too. Salt the soup, add seasoning to taste. Willingness meals determined by the willingness of potatoes. 
 
    


 
   
  
 



 
 
    Cheese soup with chicken and tomatoes 
 
    Ingredients:
1 chicken breast
of 200 g of cream cheese,
7 potatoes,
2 large tomatoes,
1 onion,
1 carrot (large),
1 clove of garlic,
salt, pepper - to taste. 
 
    Preparation: 
Boil and finely chop the chicken. Then put it in a pot, add water, chopped potatoes and cook until the potatoes are seethe. Finely chop the onion, carrot rub on a small grater. Fry the vegetables in a little oil until soft. Add finely chopped tomatoes and garlic. Simmer until cooked under the lid. Then add to the soup stewed vegetables and cheese, cut into small pieces. Thoroughly mix all. Allow to boil, turn and leave. 
 
    Fantasy in the preparation of these wonderful recipes can be as much as necessary. What if you succeed, adding a new ingredient to create a unique culinary masterpiece? Try experiment and cook their own soup with cheese. We do not doubt that they will be very tasty and original! 
 
    


 
   
  
 



 
 
    Simple recipes eggplant 
 
    All kinds of salads, appetizers, first, second courses and various pastries - this is not the whole list of what can be cooked eggplant. Simple recipes eggplant - a godsend for a celebratory feast, as well as for everyday life. 
 
    Inherent "little blue" bitterness can be removed in several ways. Eggplant can be baked in the oven for baking, and then dry peel. It can be cut in half, and put salt the under oppression. But most of the eggplant slice, add salt and give a little stand, and before preparing wash off excess salt, and pour salted water for 20-30 minutes and then drained. All of these methods are equally good, so choose any. 
 
    You will definitely enjoy our simple recipes eggplant. Take your pick! 
 
    


 
   
  
 



Fast rolls 
 
    [image: Simple recipes eggplant] 
 
    Ingredients: 
eggplant, 
soft fat cottage cheese, 
garlic, 
walnuts, 
greens, 
mayonnaise, 
salt. 
 
    Preparation: 
Cut the eggplant along the wide slices 3-5 mm thick, season with salt and leave for 30 minutes. Then rinse salt, dry and cook the slices in vegetable oil on both sides. Curd wipes through a sieve or mash with a fork. Crush the garlic, walnuts and greens, add mayonnaise and mix until uniform. The resulting mass of grease with eggplant slices and twists in rolls. Instead of cheese you can use a soft curd cheese or a mixture of cottage cheese with grated cheese on a fine grater. 
 
    


 
   
  
 



 
 
    Appetizer of eggplant, tomatoes and cheese 
 
    Ingredients:
1 eggplant,
2 tomatoes,
100 g of cheese
1 baguette,
2 eggs,
herbs,
salt,
vegetable oil. 
 
    Preparation: 
Cut the eggplant and tomatoes same circles. Fry the slices in vegetable oil eggplant. Beat eggs with chopped herbs and salt. Baguette cut into neat slices, each dip into the egg mixture and fry in vegetable oil. Each piece fried baguette put circle tomato, cheese and then a thin circle plate and eggplant. Spray all oil and bake in oven for 7-10 minutes at a temperature of 180 ° C. 
 
    


 
   
  
 



Eggplant with minced meat and cherry 
 
    [image: Appetizer of eggplant] 
 
    Ingredients: 
2 eggplants. 
300 g of minced beef,
100 g of cherry tomatoes,
100 g of cream cheese,
¼ prison olives,
1 tsp. the dried green thyme,
salt, black and red pepper - to taste. 
 
    Preparation: 
Cut 2-3 cm thick eggplant slices diagonally and carefully cut out the pulp, leaving a bedplate. The flesh cut into small cubes and fry with the meat until tender, add salt to taste, season with thyme and pepper. Cherry tomatoes cut into 4 pieces, black olives cut into thin rings, cheese into small cubes. Stuff the eggplant slices of meat, top with cherry tomatoes, olives and cheese. Put the stuffed eggplant slices on a baking sheet greased with oil and bake in a preheated 180 ° C oven until golden brown. 
 
    


 
   
  
 



 
 
    Eggplant salad with chicken 
 
    Ingredients:
1 eggplant,
1 boiled chicken leg (200 g),
1 sweet pepper,
2-3 tomatoes,
½ red bulb. 
For the filling:
1 tablespoon soy sauce,
1 teaspoon adzhika,
2 tablespoons lemon juice,
2-3 tablespoons vegetable oils,
herbs, salt, ground black pepper - to taste. 
 
    Preparation: 
small eggplant cut into slices, sprinkle with salt and pepper and leave for 10-15 minutes. Then fry in vegetable oil on both sides until golden brown. Leg and bell pepper cut into strips, sliced tomatoes, onion rings. All prepared for salad products, connect, pour the sauce and allow to prepare a salad stand for 15 minutes. Serve garnish with greens. 
 
    


 
   
  
 



 
 
    Warm vegetable salad with eggplant 
 
    Ingredients:
2 eggplant
1 zucchini,
2 sweet peppers,
1 apple,
2 garlic cloves,
1 green beam,
vegetable oil, salt - to taste. 
 
    Preparation: 
eggplant, zucchini and apples cut into cubes, sweet peppers large strips. Eggplant salt, put in the pan, pour oil and bake in oven for 10 minutes at a temperature of 200 ° C. Then, to lay eggplants pepper, pour oil and bake at the same temperature for 10 minutes. Then add apples, zucchini, again pour oil well and bake for 10 minutes. Prepared vegetables put in a salad bowl, sprinkle them with chopped garlic greens and add a little oil. 
 
    


 
   
  
 



Eggplant, baked with mushrooms 
 
    [image: Salad with Eggplant] 
 
    Ingredients:
400 g of eggplant,
400 g mushrooms,
200 ml of 20% cream,
50 ml of dry white wine,
1 garlic clove,
1 onion,
½ tablespoon thyme,
cheese,
vegetable oil. 
Salt, ground black pepper - to taste. 
 
    Preparation: 
Eggplant cut into slices, sprinkle with salt and leave for 15 minutes to left bitterness. Then wash and fry on both sides. Mushrooms cut into slices, fry in butter, add a chopped onion rings, pour the wine and let it evaporate. Pour mushroom cream, reduce heat and simmer for 10 minutes. Season with salt and pepper to taste and add the chopped garlic and thyme. Grease a baking dish with vegetable oil, put it in the eggplant in the shape of a flower, guiding the plate-petals from the center to the edges. In the center of the flower lay mushrooms with sauce, wrap the edges of the plates inside, sprinkle with grated cheese and bake in a preheated 180 ° C oven for 20 minutes. 
 
    


 
   
  
 



 
 
    Chicken noodles with eggplant 
 
    Ingredients: 
1 chicken breast. 
100 g of the noodle,
1 carrot,
1 onion,
250 g of eggplant,
2-3 tbsp. soy sauce,
herbs basil,
vegetable oil,
salt, black pepper and red - to taste. 
 
    Preparation: 
Pour the chicken breast with 2 liters of water and cook over medium heat until tender. Then cooked meat cut into strips, broth. Carrots, onions and eggplant and cut into strips and fry in oil until golden brown. Add the vegetables to the chicken, soy sauce and simmer over low heat for 3-5 minutes. In the boiling broth stir in noodles and cook it on medium heat until soft. Then add to it the vegetables with the meat, salt and pepper to taste and continue to cook it all together until cooked noodles. The finished dishes Serve sprinkle with chopped herbs basil. 
 
    


 
   
  
 



Pie with chicken and eggplant 
 
    [image: Pasta with eggplant] 
 
    Ingredients:
To test:
225 g flour,
1 egg,
4 tablespoons vegetable oil,
2-3 tbsp. water,
salt, spices - to taste. 
For the filling: 
2 eggplant
1 sweet pepper, 
2-3 tomatoes, 
1 chicken breast. 
Sauce: 
300 ml cream, 
3 yolk, 
200 g of cheese
1 clove of garlic, 
herbs - to taste. 
 
    Preparation: 
For the dough connect flour, beaten egg, vegetable oil, water, salt, add spices to taste and knead the dough. The finished dough wrap with cling film and store in the refrigerator for 30 minutes. Eggplant cut along the plates and soaks in cold salt water for 20 minutes, then fry on both sides. Sweet peppers cut into cubes and lightly fry in the same oil, where roasted eggplant. Tomatoes cut into thin slices. Chicken breast cut into small cubes and fry in a pan with little oil. To prepare the sauce, whisk the cream with the yolks, add grated cheese, a bit of greens, chopped garlic, and all stir well. Roll out the dough in diameter baking dish, layer upon him laid the tomatoes, chicken, eggplant, sweet pepper and pour all the cream sauce. Bake the tart in a preheated 200 ° C oven for 30-40 minutes. 
 
    


 
   
  
 



Pilaf with eggplant 
 
    Ingredients: 
250 g of eggplant, 
1 stack. Rice, 
1 carrot, 
1 onion, 
1 sweet pepper, 
12 cloves of garlic. 
1 tsp. adzhika, 
herbs, salt, black pepper and red - to taste, 
the vegetable oil. 
 
    Preparation: 
Eggplant and peppers cut into cubes, onions and carrots into thin strips. Figure rinse, fill with salt water and leave for 15-20 minutes. Chop the garlic, fry in vegetable oil until golden brown and remove from the pan. Meanwhile, garlic butter lightly fries the onion and carrot, then lays them the eggplant and cooks another 2-3 minutes. After add the sweet pepper and adjika, salt, pepper to taste and mix thoroughly. On top of this mass lay out the rice, pour all the salt water so that the rice was covered with water at 1-1.5 cm and cover the dish with a lid and simmer on low heat until the rice ready, until the liquid is completely absorbed. Ready pilaf mix well, let stand for 5-7 minutes, and then sprinkle with chopped herbs and serve. 
 
    


 
   
  
 



 
 
    Scrambled eggs with eggplant 
 
    [image: Pilaf with eggplant] 
 
    Ingredients
4 eggs
400 g eggplant,
100 g of ham,
1 onion,
2 tablespoons butter,
100 g of peas,
salt, ground black pepper - to taste. 
 
    Preparation: 
Cut the eggplant into thick slices, place them on a plate and season with salt and leave for 30 minutes, and then fry in butter. Ham cut into thin strips, diced onion and fry all in butter, add the green peas. Mix the eggs with salt and pepper and pour the mixture ham, onions and peas. Divide the scrambled eggs into several parts, wrap in each part of the fried eggplant and serve. 
 
    


 
   
  
 



 
 
    Roll from lavish with eggplant 
 
    Ingredients:
1 sheet Lavish,
1 eggplant,
250 g of cheese,
300 g of canned tomatoes,
2-3 garlic cloves,
coriander, Salt - to taste,
the vegetable oil. 
 
    Preparation: 
Cut the eggplant into slices and fry them on both sides until golden brown. Garlic chop, fry in oil, then pour into a frying pan with tomato juice and cook to thicken for about 15 minutes. Stir in chopped cilantro, salt, pepper and cool. Cheese rubs on a greater. Sheet of lavish grease tomato juice, put on his eggplant, sprinkle with cheese. Take a roll top lubricate butter and bake in oven for 15-20 minutes at a temperature of 190 ° C. 
 
    


 
   
  
 



 
 
    Stew with Eggplant 
 
    Ingredients:
1 eggplant,
1 zucchini,
1 carrot,
2 onions,
2 sweet peppers (red and yellow),
2 tomatoes,
1 tablespoon flour,
2 bay leaves,
4-5 peas black pepper,
salt, dill, coriander and parsley - to taste. 
 
    Preparation: 
Eggplant and zucchini cut into slices, sweet pepper strips. Tomatoes pour over boiling water, remove the skin and cut the flesh into slices. Chop the onion and carrot strips, fry in vegetable oil until soft, put them eggplant and zucchini and cook for 3-5 more minutes. Then add to the total weight of peppers and tomato pulp and simmer over a low heat for 2-3 minutes. Dissolve the flour in half a glass of cold water, pour the vegetables, add the bay leaves, peppercorns, salt and season with pepper to taste, cover and simmer over low heat until vegetables are tender. For 1-2 minutes before the end of quenching add chopped greens in a dish. 
 
    


 
   
  
 



 
 
    Muffins 
 
    [image: Stew with Eggplant] 
 
    Ingredients:
200 g flour,
100 g of butter,
2 eggs,
200 g sour cream,
1 sachet of baking powder,
1 eggplant,
1 onion,
100 g of crushed walnut
Salt - to taste. 
 
    Preparation: 
Finely chop the onion, fry it. Eggplant cut into small cubes, adds to the onions and fry. Beat the butter, eggs, sour cream, a little salt and pepper and add the flour with baking powder, mix well. Then, in the finished dough, add the chopped walnuts, roasted eggplant with onions and stir again. The dough is spread out in small cups and bake until golden brown in a preheated 180 ° C oven for about 30 minutes. 
 
    


 
   
  
 



 
 
    Puff with eggplant 
 
    Ingredients:
500 g flaky yeast dough,
4 eggplant
1 onion,
2 garlic cloves,
3-4 tbsp. vegetable oil,
3 tablespoons 30% cream,
3 tablespoons grated cheese,
salt, oregano, ground black pepper - to taste. 
 
    Preparation: 
Peel eggplant peeled and cut into small cubes. Chop the onion and garlic. In a frying pan fry the onions until golden brown, put him eggplant, garlic, stir, cover and cook, stirring, over medium heat. When the eggplants are almost ready, add the oregano, cream and mix. Once the cream a little evaporated, add the cheese, stir and cool. Roll out the dough, cut into squares, in the middle of each lay out the filling, and connect the edges of the dough over it. Bake the puffs in a preheated 180 ° C oven until golden brown. 
 
    


 
   
  
 



 
 
    Fritters Eggplant 
 
    Ingredients:
1 kg eggplant,
5 tablespoons flour,
1 pinch of baking soda,
1 pinch red pepper,
¼ of teaspoon turmeric,
3 tablespoons chopped greens,
3 tablespoons water,
170 g of mozzarella,
⅔ stack. Semolina, 
salt - to taste. 
 
    Preparation: 
Cut the eggplant slices, sprinkle them with salt and leave for 30 minutes. Mix in a separate bowl the flour, baking soda, turmeric, parsley, salt, red pepper; add enough water to form dough, like thick cream. Cheese cut into slices and lightly fries. On the circle of eggplant put a piece of cheese, top cover with another circle eggplant dip in the dough, roll in the semolina and fry in vegetable oil on both sides until cooked. 
 
    


 
   
  
 



 
 
    Dishes from mushrooms 
 
    [image: Dishes from mushrooms] 
 
    Perhaps no country in the world does not like mushrooms, as in Russia. At the end of the summer and during the autumn avid mushroom pickers comes to the "quiet hunt" for the gifts of nature. Any dish of mushrooms, even the simplest, it turns almost a delicacy. Dishes from mushrooms can be very different: this mushroom soups, goulash and roast, casseroles, dumplings and dumplings, pancakes, pies, pizza - you name it. 
 
    The cooking of mushrooms, as in any business, has its own peculiarities, tricks and rules. 
 
    • Fresh mushrooms desirable to use for 1-2 days, no more. 
 
    • Freshly harvested mushrooms should be thoroughly washed, cut the damaged and wormy place and cut into pieces. Then mushrooms rinsed with cool water and throws in a colander. After that mushrooms double-pour over boiling water and start cooking. 
 
    [image: Dishes from mushrooms] 
 
    • To dishes from mushrooms do not lose their flavor and aroma, they cannot cook too strong or too slow fire. If you boil the mushrooms, you need to set the heating temperature with the expectation to gently boiling broth. 
 
    • Dishes from mushrooms are not recommended to cook in large quantities and keep on following days. When reheating them can form toxic compounds that cause severe food poisoning. 
 
    • To preserve the aroma in mushroom dishes should not put too many salt and vibrant spices. 
 
    • The best spices for refueling mushroom dishes are traditionally considered the onion, parsley, garlic, dill. 
 
    • If the recipe there is vinegar, it is best to take a sour juice (lemon, apple, etc.). 
 
    Mushrooms can be cooked appetizers, first and second courses, as well as sauces, which emphasize the taste of meat or fish dishes. We have selected for you a few recipes of dishes made with fresh mushrooms, because the mushroom season is not far off! 
 
    


 
   
  
 



Snack of fungi and cheese 
 
    [image: Appetizer of mushrooms and cheese] 
 
    Ingredients: 
500 g of fresh mushrooms, 
100 grams of cheese, 
100 g sour cream, 
50 g butter, 
salt, herbs - to taste. 

Preparation: 
loop through the mushrooms, wash and boil in salted water. Drain water and lay the mushrooms in a frying pan with butter and fry until golden brown. Put the finished mushrooms to a serving dish slide, pour the sour cream, and sprinkle with grated cheese and herbs. 
 
    


 
   
  
 



 
 
    Snack of fungi cabbage 
 
    [image: Appetizer of mushrooms with cabbage] 
 
    Ingredients: 
400 g of fresh mushrooms 
400 g of cabbage, 
3-4 potatoes, 
2-3 onions, 
1-2 garlic cloves, 
vegetable oil, salt - to taste. 
 
    Preparation: 
Mushrooms reassemble, wash and slice. Put the pan with vegetable oil, add the shredded cabbage, potatoes, cut into cubes, chopped onion, salt, add a little water and simmer, covered over medium heat until tender. Arrange on a platter, sprinkle with pounded garlic. 
 
    


 
   
  
 



soup with noodles 
 
    [image: Voshenok soup with noodles] 
 
    Ingredients:
200 g, 
1 onion, 
1 carrot, 
1 parsley, 
1 L of water or chicken broth, 
1 tablespoon butter, 
50-70 grams of noodles (homemade is best), 
salt, herbs - to taste. 
 
    Preparation: 
Boil the broth or water, onion, carrot and parsley root, cut into slices. When the vegetables are almost ready, add the sliced mushrooms into small pieces and cook on low heat for 10-15 minutes. Oil The noodles separately. In each plate, place a portion of noodles, pour the broth with mushrooms and vegetables, season with salt and sprinkle with herbs. 
 
    


 
   
  
 



 
 
    Cream of fungi 
 
    [image: Cream of Mushroom]
  
 
    Ingredients: 
500 g of fresh boletus or mushroom 
1-2 onions, 
4 tablespoons butter, 
2 tablespoons flour, 
1 L of chicken broth, 
3 yolks, 
1 stack. Cream, 
parsley and celery, salt - to taste. 
 
    Preparation: 
Onions chop and sauté in butter until transparent, add the washed and chopped mushrooms and cook for 5-10 minutes, stirring constantly. Without removing from heat, add the flour, stir well and slightly fry, stirring occasionally. Pour the broth and stir to avoid lumps, and cook for 40-50 minutes on low heat. 10 minutes before end of cooking, put the greens, associated in a bundle. Broth, discard herbs, mushrooms, chop using a blender. Connect with mushroom broth. Whisk the egg yolks with the cream and pour into the soup in a thin stream, stirring constantly. Salt, heat the soup in water baths to 70 ° C, not above, otherwise the yolks rolled. 
 
    


 
   
  
 



Brussels mushrooms soup 
 
    [image: Brussels soup with mushrooms] 
 
    Ingredients: 
500 grams of mushrooms, 
2 tablespoons butter, 
1 tbsp. flour, 
1 liter of broth, 
1 stack. Cream, 
2 boiled eggs, 
1 tablespoon chopped greens, 
salt. 
 
    Method: 
Fresh mushrooms rinse and mince together with onions put the resulting mass into the pan with butter and cook to simmer for 10 minutes. Add the flour and stir, pour the broth and bring to a boil. Put the herbs, pour in the cream and remove from heat. Serve sprinkled with chopped eggs. 
 
    


 
   
  
 



 
 
    Fresh mushrooms 
 
    [image: Salad of fresh mushrooms] 
 
    Ingredients:
300 g of fresh mushrooms, 
300 g of cabbage, 
1 onion, 
3 tablespoons minced green onions, 
1 tbsp. chopped parsley, 
½ lemon, 
4 tablespoons mayonnaise or cream, 
salt, ground black pepper - to taste. 
 
    Preparation: 
mushrooms, rinse, pat dry with a napkin and cut into thin slices. Squeeze the juice of half a lemon and sprinkle them mushroom slices. Cabbage and onion cut into very thin strips, season with salt and pepper and stir. Connect with mushrooms and green onions, season with sour cream or mayonnaise and sprinkle with parsley. 
 
    


 
   
  
 



 
 
    Fresh mushrooms baked in cream 
 
    [image: Fresh mushrooms, baked in sour cream] 
 
    Ingredients: 
800 g of fresh mushrooms
1.5 liters of water, 
100 g of flour, 
550 g of butter, 
and 2 stacks. Cream, 
50 grams of crackers, 
salt, pepper - to taste. 
 
    Preparation: 
Prepared dip mushrooms in salted water and bring to boil. Wash them in the colander roll in flour and fry in butter. Pour the sour cream, sprinkle with breadcrumbs and place on 5-20 minutes in a hot oven. 
 
    


 
   
  
 



Mushrooms in Smolensk 
 
    [image: Mushrooms in Smolenski] 
 
    Ingredients: 
1 kg fresh mushrooms any, 
100-150 g flour, 
50 g of butter, 
1-2 onions, 
2-3 stack. Broth, 
1 stack. Sour cream, 
2 bay leaves, 
3 pea black pepper, 
3-4 grains cardamom, 
1-2 tbsp. parsley 
salt, red pepper - to taste. 
 
    Preparation: 
Fresh mushrooms clean, wash, dry, roll in flour and fold in a deep frying pan with a lid. Put the stew over medium heat until the mushrooms until they will not let the juice. Juice drain and mushrooms add butter, separately browned onion, parsley, salt, red pepper, cardamom, bay leaf, black peppercorns. Pour in the broth and sour cream, stir and simmer until then, until the sauce thickens. Serve, sprinkled with herbs. 
 
    


 
   
  
 



Mushroom burgers 
 
    [image: mushroom burgers] 
 
    Ingredients: 
800 g fresh mushrooms, 
1.5 stacks. cream, 
50 g butter, 
4 eggs 
2 onions, 
1 dry white bun, 
6 salty sprat, 
salt, ground black pepper, nutmeg - to taste. 
 
    Preparation: 
The prepared mushrooms scald, dry and chop. Onion cake on a dry frying pan or in the oven. Salted sprats peel and chop. Dry loaf rubs on a greater. Combine all the ingredients, knead minced been for- patties and fry them in butter. 
 
    


 
   
  
 



Mushroom stew 
 
    [image: mushroom goulash] 
 
    Ingredients:
500 g of any fresh mushrooms, 
2 onions, 
2 tomatoes, 
1 sweet green pepper, 
30 g of smoked bacon, 
1 teaspoon ground paprika, 
1 tsp. thyme, 
100 g sour cream, 
salt, ground black pepper - to taste. 
 
    Preparation: 
Fry the chopped bacon, add the browned onions in butter, sliced mushrooms and bell pepper, sliced into strips. Extinguish 2 minutes. Meanwhile, scald the tomatoes, remove the peel and remove the seeds. Add the tomatoes to the mushrooms, put the remaining ingredients and simmer for 15 minutes. Serve sprinkled with parsley. 
 
    


 
   
  
 



Casserole with mushrooms 
 
    [image: Casserole with mushrooms] 
 
    Ingredients:
1 kg of honey agaric, 
100 grams of cheese, 
3 potatoes 
1 onion, 
2 garlic cloves, 
3 tomatoes, 
1 sweet pepper, 
100 g of mayonnaise or cream, 
salt, greens. 
 
    Preparation: 
Potatoes cut into slices. Tomatoes, onions, garlic and bell peppers cut into cubes. Cheese rubs on a coarse grater. Mushrooms fry in vegetable oil. Connect all products and place them on a baking sheet. Pepper and salt, cover with sour cream and sprinkle with cheese. Place in a hot oven for 15-20 minutes. 
 
    


 
   
  
 



 
 
    Figure mushrooms 
 
    [image: Rice with mushrooms] 
 
    Ingredients: 
300 g of fresh mushrooms, 
1 onion, 
1 carrot, 
3 stacks. Rice, 
1 stack. Sour cream, 
salt, pepper. 
 
    Preparation: 
Fry separately onion, carrots and mushrooms. Connect the fried products in a frying pan, pour cream (or milk), stew, add salt, pepper, bay leaf, and bring to a readiness simmered. Cook crumbly rice, mix it with butter and place it in a baking dish with a hole in the center, condensing to form rice held. Invert onto platter. If this form is not, then just put the rice on dish around the cup, sealed and carefully remove the glass. The whole pour the mushrooms with the sauce and serve, garnish with greens. 
 
    


 
   
  
 



Pancakes with mushrooms 
 
    [image: Pancakes with mushrooms] 
 
    Ingredients: 
For the pancakes: 
1.5 stacks. Flour, 
2 eggs, 
1 tsp. sugar, 
1 stack. Milk, 
1 stack. Water, 
2-3 tablespoons vegetable oil, 
salt. 
Filling 
500 g of fresh mushrooms, 
5 egg 
1 tablespoon greens, 
salt, and pepper. 
Sauce: 
1 tbsp. butter, 
1 tbsp. flour, 
1 stack. Milk, 
2 tablespoons tomato paste. 
 
    Preparation: 
Bake thin pancakes. Prepared mushrooms boil, chop and connect with chopped boiled eggs. Flour and butter in a frying pan mash into a homogeneous mass, pour milk, salt, put tomato paste and boil until thick, stirring. Put the mushrooms in the sauce with the eggs, bring to a boil, add salt, pepper, add the herbs and let it cool. For each pancake put 1 tbsp. filling, wrap envelope and fry in melted butter. 
 
    


 
   
  
 



Mushrooms in wine 
 
    [image: Mushrooms in wine] 
 
    Ingredients: 
1 kg fresh mushrooms 
4 tablespoons butter, 
½ stacks. Dry white wine, 
2 stack. Cream, 
100-150 g hard cheese, 
salt, black pepper and red - to taste. 

Preparation: 
Finely chop the mushrooms and prepared for 5 minutes fry them in butter. Pour in the wine; simmer 2 minutes over high heat, then turn down the fire. Pour the sour cream, add the grated cheese, salt, pepper, and then on low heat until thickened. 
 
    


 
   
  
 



Vegetable stew with mushrooms 
 
    Ingredients: 
500 grams of fresh mushrooms, 
3-4 potatoes, 
2 carrots, 
500 g cauliflower, 
2 tablespoons peas, 
2 tablespoons tomato paste, 
1 processed cheese, 
1 stack. Milk, 
500 ml of broth. 
 
    Preparation: 
In broth, boil the potatoes, carrots and cauliflower, separated into florets. At the end of cooking, add the peas and tomato paste. Cover and stew on low heat. Meanwhile, chop the mushrooms and fry in oil, add the onion rings, simmer and pour in the milk. Bring to the boil and add the processed cheese. Prepared vegetables in a colander fold connect with mushrooms, salt and pepper. Serve, sprinkled with herbs. 
 
    


 
   
  
 



Mushroom spawn and mushrooms cap 
 
    [image: Mushroom spawn of mushrooms and porcini mushrooms] 
 
    Ingredients: 
500 grams of mushrooms, 
300 g of white fungi, 
1-2 bulbs, 
30 ml of vegetable oil, 
20 ml of lemon juice, 
1-2 cloves of garlic, 
salt, and pepper. 

Preparation: 
clean mushrooms coarsely chop and place on heated pan with vegetable oil. Place over medium heat and cook for 10-15 minutes until it evaporates most of the moisture. Separately, sauté chopped onions until transparent. Put the mushrooms and onions in a blender, add the remaining ingredients and grind until smooth. 
 
    


 
   
  
 



Scrambled eggs for breakfast 
 
    [image: Scrambled eggs for breakfast] 
 
    Ingredients: 
5-7 mushrooms, 
2 eggs, 
2 tbsp. vegetable oil. 
 
    Preparation: 
Mushrooms coarsely chop and fry in vegetable oil. Loose fill the eggs, salt, pepper and cover. Eggs can sprinkle grated cheese. 
 
    


 
   
  
 



Dumplings with mushrooms 
 
    [image: Dumplings with mushrooms] 
 
    Ingredients: 
1 kg of mushroom, 
500 g of onion, 
200-300 g cheese, 
salt, pepper, garlic - to taste. 
 
    Sauce: 
1 stack. Cream, 
4 large bulbs, 
1-2 carrots, 
2 tablespoons flour, 
1.5 stacks. Water,
3 tbsp. butter,
3 tablespoons vegetable oil,
4-5 cloves of garlic,
salt, pepper. 
For the dough: 
1 stack. Water, 
2 tbsp. vegetable oil, 
a pinch of salt, 
flour. 
 
    Preparation: 
Prepare the dough for the dumplings. Leave it for an hour in a warm place. Finely chop the mushrooms and cook without oil to evaporate the liquid. Separately sauté onion vegetable oil, combine with mushrooms, salt, pepper and cook 10 minutes. Cool, add the garlic and grated cheese. Blind by dumplings and boil in salted water. For the sauce, onions, sliced into half rings and fry in a mixture of butter and vegetable oil, add grated carrot and cook for 5-7 minutes. Add flour and mix, pour cream, followed by water, salt, and bring to the boil. 
 
    


 
   
  
 



Potato dishes 
 
    [image: Potato dishes] 
 
    It is hard to imagine Russian cuisine without potatoes. And once in the head does not fit, that some three hundred years ago our ancestors did without potatoes, and some very lively even citizens raised potato riots, not wanting to "grass" Overseas vegetable. Now almost every homemaker absence of potatoes can cause panic if you do not, then some inconvenience. Dishes of potatoes can be very different, whether first, second or even dessert. Of potatoes cooked wonderful breads and cakes. In addition, most importantly, cook potatoes quickly and easily. The most democratic product! 
 
    [image: potatoes] 
 
    However, oddly enough, not all are able to cook the potatoes. There are some rules to break that should not be. The fact that the quality of the potato depends on the availability of food starch in it and on how it is converted to the potato under high temperature fluid and an acidic medium. For example, potatoes never seethe in an acidic environment. That is why for sauerkraut cabbage soup or pickles for stew separately and lay in the pan just before the end of cooking, or potatoes will be tight, like undercooked. However, this feature is necessary to be very helpful when cooking potatoes for salads. Potatoes are some varieties very fall apart and may even collapse - and in these cases will help citric acid or vinegar. 
 
    [image: boiled potatoes] 
 
    Even the simplest dish - boiled potatoes - not all know how to cook properly. Jacket potato tubers or purified necessary to put in boiling salted water, and cooking under the cover. The fact is that if you put the potatoes into cold water and put on fire, then the temperature inside the tubers reaches 70 ° C only after 20-25 minutes, during which time the potatoes under the influence of heat scarified at least 10% starch. The resulting sugar goes into the broth and potatoes get sticky. Quite a different picture is obtained if potatoes dipped in boiling water: after 5-6 minutes, the enzymes become inactive, starch is not hydrolyzed and nutrient losses are significantly reduced. In addition, boiled potatoes faster. After cooking, the water must be drained at once and dry potato simmered, covered with a lid. 
 
    


 
   
  
 



"Frat" potatoes. 
 
    [image: Potatoes "Frajt"] 
 
     In order to cook a good potato salad or to take with you in the way, prepare the potatoes. Make a so-called brine hypertonic - highly concentrated salt solution (350 g of salt to 1 liter of water). Not all the salt dissolves in water, it is not scary. The cold solution laid washed unpeeled tubers and place over high heat. If during heating the salt has dissolved, add more. After boiling, cook under the lid ajar on a high heat. Try to keep all the tubers were covered with water. When cooking potatoes hiss, as if it fried in butter - it boils water, couples do not give it to penetrate into the brine. Therefore, such a potato prior to use desalinates need. Potatoes cooked for about 15 minutes. The longer the cooking time, the smaller and denser are potatoes. As soon as the potatoes will be ready, immediately remove it from the brine, do not let him remain in it for a minute. If the potatoes are cooked for storing not in cold (e.g., a road), leave it at room temperature without washing the - salt forms a dense crust, potatoes protect from deterioration. The solution after cooking does not pour, it can be used more than a dozen times. Cooked this way the potatoes taste like baked. 
 
    


 
   
  
 



Mashed potatoes. 
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    In the preparation of this dish, there are a few subtleties mastered that, you will cook an amazing mashed potatoes. Boiled potatoes through a sieve into a hot, add oil, pour in 2-3 hours nearly boiling milk and whisk well until fluffy. Beating a must! In order to delay the inevitable hardening of the mashed potatoes on cooling, when preparing it adds fresh eggs or egg yolks and refined vegetable oil (you can add as much or less than half of butter). Instead of milk, you can add the hot cream. When wiping his hot potato tissue cells remain intact, and do not become sticky puree. 
 
    


 
   
  
 



Fried potatoes. 
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    If you want to please the home fried potatoes with a crispy crust, you need to try a little, but the result is worth it! Cut the potatoes into cubes, slices or cubes - optional. Rinse in cold water and pat dry with a towel. Roll in flour potato slices (or a mixture of flour and egg white powder, so tasty). Red-hot oil in a frying pans with a thick bottom and place the potatoes. Layer potato should not exceed 4-5 cm. Fry, stirring until cooked without covering lid. Add salt after the formation of a ruddy crust. 
 
    


 
   
  
 



French fries. 
 
    [image: French fries] 
 
    Properly cooked fries considered the same diet as boiled! This assertion is in any case does not apply to the potatoes supplied to the cafes fast food, fried potatoes there is not clear on what is rarely to be filtered in order to save. So, to start frying prepare a mixture of refined vegetable oil and melted lard at a ratio of 1: 1, but is an option when the frying fat can consist only of vegetable oils. Pour in the frying pan high, with oil must fill it no more than half. The oil must be heated to 180-190 ° C. Potato slice long cubes, rinse with cold water and pat dry with a towel. Salt in any case it is not necessary, potatoes because of this and will absorb too much fat. Place the potato wedges in a special net and dipped in boiling oil. Potatoes should be 8-10 times lower than oil. After golden brown potatoes remove let to drain oil and sprinkle fine salt, which can be further flavored seasonings. Do not fry the potatoes until crust is too strong, it worsens the taste of the finished dish, and leads to burnout frying. (With the right frying deep-fry a few times, you can use). For frying potatoes can be cut by means of a special device, which cuts the potatoes in the form of spirals. Tubers with holes after cutting spirals can be filled with stuffing and bake. 
 
    Now you can cook more elaborate dishes from potatoes. Although, if you look, nothing complicated in their preparation is not present. 
 
    


 
   
  
 



Gnocchi 
 
    [image: Gnocchi] 
 
    Ingredients: 
4-5 potatoes, 
1 egg, 
flour, salt. 

Preparation: 
Boil the potatoes in their skins, peel and grind in any way. Season with salt, add the egg and flour and knead a soft dough (do not overdo it with the flour; otherwise prepared gnocchi are like dumplings). BLIND sausage, cut into pieces, and roll each balls and gently pushes, to get. Boil gnocchi in salted water. Serve with sour cream. Gnocchi can prepare for the future, freeze, and then boil until soft, laid in pots and baked with cheese, ham, etc. 
 
    


 
   
  
 



"accordion" 
 
    [image: Kartoška- "garmoška"] 
 
    Ingredients:
4-5 potatoes, 
100 g of mushrooms, 
50 g of butter, 
salt, pepper, sour cream, onion or garlic, parsley. 
 
    Preparation: 
Cut the mushrooms into thin slices. Peeled tubers notch thin slices, not daresay bit until the end, so they opened like a fan. In each section of insert mushroom slices, sprigs of herbs, salt and pepper, place on top of pounded garlic and grated onion. Place the potatoes in the form greased, pour the melted butter and put in a hot oven for 40 minutes. Picnic every "accordion" wrap in foil and bake for 30 minutes. 
 
    


 
   
  
 



Spanish tortilla 
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    Ingredients: 
5-6 potatoes, 
100 g of hunting sausages, 
5 eggs, 
250 ml milk, 
salt, pepper. 
 
    Preparation: 
Potatoes and sausage cut into slices and sauté in olive oil until tender. Beat eggs with milk, salt and pepper. Put the potatoes and sausage in a baking dish and pour the eggs. Bake at 180 ° C for about 30 minutes. 
 
    


 
   
  
 



 
 
    Potato pancakes 
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    Ingredients: 
5-6 potatoes, 
2 eggs, 
1 tbsp. flour, 
salt and pepper. 
 
    Preparation: 
Grate the raw potatoes on a coarse grater, add eggs and flour and mix gently. BLIND small patties and fry them in vegetable oil. Serve immediately. If pancakes stand up, they will become dense. In this case, they can be put out in sour cream with garlic, diluting it with water and lightly salted. 
 
    


 
   
  
 



 
 
    Dumplings 
 
    [image: Knedliki] 
 
    Ingredients:
300 g potatoes, 
200 g of cheese, 
300 g of flour, 
300 g of berries, 
1 egg, 
butter, sour cream, salt. 
 
    Preparation: 
Boil peeled potatoes in salted water and cool. Grind in a blender or mash. Mix with egg and cheese, add the flour and knead the dough. Roll dough balls about the size of a walnut. Roll each ball in the middle of an and put one berry entirely. Connect the edge of the cake and ball again. Boil dumplings in salted water for 7-10 minutes. Serve with butter or sour cream, sprinkle with sugar. 
 
    


 
   
  
 



Potato zrazy 
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    Ingredients:
400 g potatoes, 
300 g of meat, 
100 g of fresh pork lard, 
2 onions, 
1 egg, 
3 tablespoons flour, 
vegetable oil, salt, pepper. 
 
    Preparation:
Skip the meat through a meat grinder, bacon cut into small cubes, chop onion. Fry the bacon lightly; put the onion and cooks until soft. Put the mince and fry until tender, season with salt and pepper. Boil the potatoes in their skins, cool, peel and chop. Mix with egg, flour and salt and knead the dough. Divide into equal pieces, make tortillas, put the stuffing and chilled burgers. Roll in flour or breadcrumbs and fry until golden brown or bake in the oven. Stuffing for zrazy can be anything: mushrooms, eggs, onions, cheese, cabbage, fish, shrimp... 
 
    


 
   
  
 



Focaccia 
 
    [image: Fokachcha] 
 
    Ingredients: 
1 potato tuber, 
2 stack. Flour, 
¼ of teaspoon sugar, 
1 ½ tsp. salt, 
⅔ stack. Warm water or potato decoction, 
3 tablespoons olive oil, 
⅔ teaspoon dry yeast, 
1-2 ripe tomatoes, 
and 1 tsp. of dried oregano. 
 
    Preparation: 
Peeled potatoes boil until tender in salted water and chop into puree. Mold desired amount of broth and cool to 30 ° C. Dissolve yeast in broth with sugar and leave for 10 minutes. Sift the flour, pour into it the yeast, stir and add the mashed potatoes and salt. Mix and pour wooden spoon 2 tablespoons olive oil. Hands knead the dough is soft and elastic. Roll it into a ball, sprinkle with flour, cover with a towel and leave for 1-2 hours. Transfer the dough coming up in the form and drag it to the bottom and walls form. Peel the tomatoes, cut into rings or cubes and place on the dough, sprinkle with oregano, salt and pour over the remaining butter. Cover with towel and leave for another hour. After that, put into an oven preheated to 210-220 ° C for 40 minutes. The finished focaccia Put on the table and let cool slightly. 
 
    Potato croquettes. 
 
    [image: potato croquettes] 
 
    This is a good recipe for a tasty dish of yesterday's mashed potatoes. Of mashed small balls, in flour, dip in egg and again loosening in breadcrumbs or torte wheat bread. Fry the croquettes are deep-fried. The puree can add 2-3 tbsp. grainy mustard, get naughty. 
 
    


 
   
  
 



Potato pie. 
 
    [image: potato pie] 
 
    Another recipe for a hearty dinner of mashed residues. Add the mashed potatoes 1-2 eggs, 3-4 tablespoons flour and knead the dough. Add the chopped herbs and spices. In form, greased and sprinkled with breadcrumbs, put the rolled dough into the reservoir and screw it on the edge of the form. Put on the dough layer of grated cheese, roasted onions in vegetable oil, diced ham and roast beef, cheese layer. Pour the mixture of eggs and sour cream. Put a bake at 180 ° C to browning. 
 
    


 
   
  
 



Potatoes Korean 
 
    Ingredients: 
3-4 potatoes, 
4-5 cloves of garlic, 
ground coriander, soy sauce, ground black and red pepper - to a lot of opportunities as well as a dish should have a pretty sharp. 
 
    Preparation: 
Peeled potatoes grate on grater for Korean carrot, to get the longest straw. Several times wash the potatoes under running water until the starch washing. Pods lite large amount of water and acidified with vinegar and boil. With rapid boiling water put in a pan and soak potatoes exactly 1 minute. Quickly pour hot water and cold water wash potatoes as pasta. Add the vinegar, black and red pepper, coriander, crushed garlic and soy sauce, stir and cool in the refrigerator for an hour. 
 
    Unfortunately, it is impossible to list all the dishes of potatoes in a single article. However, a great many recipes can be found on our web site! 
 
    


 
   
  
 



 
 
    What to cook from zucchini quick and tasty 
 
    We are thinking about what to cook zucchini in a quick and tasty? It would seem that such ordinary vegetables - zucchini ... But how many delicious and healthy dishes could be prepared from them! For any homemaker zucchini - it is an opportunity to prove that she is an excellent cook, and to please their loved ones interesting recipes. Zucchini is an excellent choice, especially for those who want to lose weight, because this vegetable is known for extremely low in calories. It is also full of nutrients such as folic acid, potassium, antioxidants, and vitamins A and C. In addition, marrow contains a large amount of lutein, which supports the health of our eyes. 
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    Bountiful Harvest of this vegetable makes many mistresses to think about what to cook zucchini in a quick and tasty. With its delicate texture and mild flavor, zucchini suitable for preparing a variety of dishes. Many love this vegetable for what dishes it out very tender and juicy. Variations in the use of a great variety of squash. The easiest way - to use zucchini raw enjoying their crispy texture. So you can be sure that your body gets all the nutrients contained in this vegetable, in its entirety. Cooking zucchini steamed and will save them the full benefit. One of the most delicious and quick ways to enjoy the squash is roasting them - you can use the batter, whipped eggs with breadcrumbs or just fry the zucchini slices in oil. Corvettes can also be baked with other vegetables or meat, marinating, stuffing, prepare them to soups, stews, fritters, snacks, eggs... 
 
    Cooking zucchini does not take much of your time, as these vegetables do not require long-term treatment. To dish of zucchini, get 100% but tasty and tender; choose the young fruit with soft skin. Old vegetables suitable only if the peel is removed from them. Young squash brushing is not necessary, as they peel adds bright color finished dish. Nor should we strive for size - it is best to pay attention to the medium-sized zucchini weighing about 300-500 g when you cook the zucchini, you can add some spices to give it a taste - so, with the perfect combination of zucchini rosemary, basil, black pepper or thyme. As for vegetables, the best companion for the squash is tomato. 
 
    [image: baked zucchini] 
 
    Stuffed, baked, fried, pickled - zucchini are a versatile vegetable that gives flight to the imagination and suitable as a complement to many dishes. Corvettes are perfectly combined with herbs, pasta, meat, fish and other vegetables. Also squash is perfect by them - make this, and prepare squash in batter. 
 
    Fried battered zucchini can serve as a snack or a garnish for meat dishes. Batter in the recipe is great for onions, but can be used for any other vegetables that you would like to fry. The consistency of the batter should resemble drinking yoghurt, so if the dough turned out too thick, dilute it with water. Adding garlic powder makes it more piquant batter. Marrows in the batter can be served with a sauce prepared from cream, passed through the press garlic, chopped greens and salts thereof. 
 
    


 
   
  
 



 
 
    Corvettes in batter 
 
    [image: Courgettes in batter] 
 
    Ingredients: 
3 medium zucchini
500g flour
4 eggs
1 teaspoon garlic powder, 
salt and pepper
oil for frying 
 
    Preparation: 
Zucchini cut into thin slices about 1 cm thick.
In a bowl, beat eggs, add flour and stir. Add garlic powder, salt and pepper. The dough should be very well mixed whisk to avoid lumps. 
Dip zucchini slices in batter and fried in hot oil on both sides until golden brown and crisp, about 5 minutes on each side. 
Zucchini ready to put on the paper towels that they absorb excess oil. Serve immediately. 
 
    Baking squash in the oven does not require any special culinary skills and time availability, so in a few minutes you can prepare a delicious hearty meal for the whole family. 
 
    


 
   
  
 



 
 
    Baked zucchini with minced meat 
 
    [image: Baked zucchini with minced meat] 
 
    Ingredients: 
5 small zucchini (about 1.2 kg) of
400 g of minced
3 medium onions
2 tablespoons tomato paste
7-8 small tomato
100g cheese 
4 eggs
150 g sour
salt and pepper 
 
    Preparation: 
Shredded onion fried in vegetable oil in a frying pan. Add beef, salt, pepper and tomato paste. 
Grate the zucchini on a coarse grater, season with salt and squeeze the juice. Tomatoes cut into slices. Beat eggs with cream and salt. 
Baking dish greased with oil. Place half of zucchini, then mince, zucchini and again after tomatoes. Drizzle egg mixture and sprinkle with grated cheese. Bake in a preheated oven at 180 ° C for 30-35 minutes. 
 
    Stuffed zucchini - quick meal that does not require a long stay at the stove. We offer you a baked zucchini stuffed with rice and mushrooms. This vegetarian dish is very tasty and satisfying, and cooks it easy. 
 
    stuffed zucchini 
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    Ingredients
7-8 small zucchini
150 g rice
50 g of white or other fungi
2 carrot
1 tomato
1 tablespoon tomato paste
2-3 garlic cloves
100 g cheese
salt and pepper to taste 
 
    Preparation: 
Cut the squash in half lengthwise and remove the pulp to get a "boat." Lightly inner surface zucchini vegetable oil and bake in oven at 175 degrees for 10 minutes. 
Boil the rice with mushrooms until soft. Fry the garlic in a frying pan, and then add the grated carrot, tomato paste, chopped tomato and shredded flesh of the zucchini. Simmer sauce about 5-6 minutes, and then mix it with rice and mushrooms. Add grated cheese, salt and pepper to taste. 
Put the stuffing in squash "boats" and bake in the oven for about 15 minutes at 175 degrees. Serve hot or warm. 
 
    Wondering what to cook zucchini in a quick and tasty, you may find that this vegetable - very versatile ingredient in many recipes, including appetizers, casseroles, soups, side dishes and more. However, the most popular and favorite of many dishes that can be prepared from zucchini, of course, it is a stew. Not surprisingly, from the French word "stew" is translated as "to excite the appetite." In fact, this dish turns incredibly delicious, and most importantly - very nutritious and useful. Zucchini, eggplant, bell peppers and tomatoes - a classic set of fresh vegetables for cooking fragrant juicy stew, which will be enjoyed by both adults and children. 
 
    


 
   
  
 



Vegetable ragout of zucchini 
 
    [image: Vegetable ragout of zucchini] 
 
    Ingredients: 
1 zucchini
1 eggplant
1-2 tomato
1 pepper
1 onion
1 parsley beam
50 ml vegetable oil
salt and pepper to taste 
 
    Preparation: 
Corvettes, tomatoes and bell peppers cut into medium-sized cubes. Eggplant cut into slices. In order to remove excess bitterness, eggplant put in salt water for 10-15 minutes. In 1 liter of water is sufficient to add 2 tablespoons of salt. Prepared eggplant slices cut into four pieces. Chop the onion and parsley. 
Put all the vegetables in a saucepan or deep cordite, salt, add a little vegetable oil, stir and cook for about 10 minutes over medium heat. When the vegetables are lightly browned, reduce heat; cover the pan with a lid and simmer for another 10 minutes. Stew is served both hot and cold. 
 
    In autumn, when the window dank grayness and cold, I want to wrap myself in a fluffy blanket, sitting in a chair, and warm up with hot soup, mashed potatoes, enveloping warmth and homey feel. Gentle velvety soup with zucchini for this could not be better - see for you! 
 
    Zucchini soup 
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    Ingredients: 
8 small zucchini
2 onions
2 potatoes
1 cup milk
1 L of chicken soup
35 g of butter
1/4 teaspoon dried thyme
1/4 teaspoon dried rosemary
1/2 teaspoon dried basil
salt and pepper to taste
dill 
 
    Preparation: 
In a large skillet, melt the butter, add the chopped onion and fry until transparent. Add the diced potatoes and zucchini, thyme, rosemary, basil, salt and pepper. Cooking for 5 minutes. 
In a medium saucepan bring the chicken broth to boil. Add potato and squash mixture, reduce heat and simmer for about 15 minutes. 
Soup using a blender or food processor. Add milk and bring to a boil, but do not boil. Garnish dill soup and serve hot or cold. 
 
    Besides the fact that squash can be cooked from a huge variety of dishes, ranging from baby vegetable puree and ending with real culinary masterpieces, worthy of special occasions, these vegetables are incredibly useful. Canned marrows proof - even during prolonged storage these vegetables retain their useful properties and saturate the body with vitamins and minerals. Such a preform can compete with canned cucumbers. 
 
    


 
   
  
 



 
 
    canned marrows 
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    Ingredients: 
zucchini
vinegar
umbrellas dill
black pepper
garlic, 
bay leaf 
 
   
  
 

 Preparation: 
 
    In clean dry cans put spices and herbs, and over - zucchini, sliced 2 cm thick
Further banks necessary to fill the marinade, the temperature should be 80 degrees. For one 0.5 liter jars require approximately 200 mL of the marinade. To prepare the marinade into the water necessary to add salt (50-60 g per 1 liter of water) and bring to boil. The resulting brine is added 15 ml of 80% bite or 200 ml of 5% vinegar on 1 liter of brine. 
Close jars sterilized caps (not roll) and placed in a pan of hot water to pasteurize. Time pasteurization at 90 degrees is: for cans 0.5l - 8 minutes, 1 L - 10 minutes, 3 liters - 20 minutes. After processing banks roll, turned upside down and cool. 
 
    We hope that after reading our recipes problem that prepared from zucchini quick and tasty, resolved, and in front of you waiting for new culinary discoveries that will appreciate this wonderful vegetable. 
 
    Porridge pumpkin 
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    The first place in the hit parade of autumn vegetables, of course, belongs to the gourd. In addition, it is not only her bright truly autumnal color, porridge tokay- an excellent source of nutrients, nutrients and minerals that are necessary for our body to deal with the great autumn depression. That is why a pumpkin is worth remembering not only when it comes to cutting the most terrible and awful decoration for Halloween. This vegetable is simply obliged to appear on our tables as often as possible. Pumpkin can be cooked a huge number of dishes, but the most delicious, familiar from childhood and loved - is, of course, pumpkin porridge. 
 
      
 
    Pumpkin retain all the nutrients of the vegetable, namely vitamins B, E, C, carotene, calcium, and rarely found vitamin T, in addition Pumpkin - a low-calorie product, which together with its useful properties makes this vegetable is ideal for dietary power. Surely, in the arsenal of every homemaker will be many recipes from pumpkin porridge, which differ only in the way of training products. Someone loves large pieces of pumpkin and cut it into cubes, somebody else on a greater, and pumpkin pre-boiled or stewed, whipped into a puree with a blender or added to the porridge just chopped. Some go even further and prepare pumpkin porridge in most pumpkin! Try to cook pumpkin porridge of different recipes, add them in honey, nuts or dried fruit, and you are sure to find the mess that will appreciate your whole family. 
 
    


 
   
  
 



Porridge with pumpkin and cinnamon 
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    Ingredients: 
250 gr. purified pumpkin, 
½ St. Milk, 
1/3 tsp. cinnamon, 
butter, 
sugar, 
salt. 

Cooking: 
Pumpkin cut into small cubes. Pour the milk into a saucepan and put on fire. Once the milk boils, add to it the pumpkin, cinnamon, sugar and salt. Thoroughly mix all, and cook over low heat, stirring occasionally. When the pumpkin cubes seethe and begin to break the fibers, porridge is ready. Add the porridge butter and serve. 
 
    


 
   
  
 



Porridge pumpkin, wheat and dried fruits 
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    Ingredients: 
400 gr. purified pumpkin, 
1 tbsp. millet, 
500 ml. milk, 
300 gr. prunes, 
250 grams. Dried apricots, 
200g. Dried cherry, 
butter, 
sugar, 
salt. 

Preparation: 
Cut the pumpkin into thin slices and place it in the boiling milk into a saucepan, add sugar, salt and bring everything to a boil. Once the milk comes to a boil, reduce heat to low. After 5-10 minutes, add the millet, stir well, and cover the pan with a lid and cook for another 30 minutes. Mix thoroughly porridge, if consistency is to be not homogeneous, you can wipe mush through a sieve or blender to whip. The finished pudding, add the butter and dried fruit soaked in water. 
 
    


 
   
  
 



Kasha pumpkin and corn grits 
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    Ingredients: 
1 kg pumpkin, 
2/3 art. Corn grits, 
1 tbsp. cream, 
100 gr. butter, 
¼ of Art. Sugar, 
salt. 

Preparation: 
Peel the pumpkin, cut into its middle-sized pieces and simmered until tender in butter with a little cream. Corn grits, boil in water, and finished season with cream porridge. Mix pumpkin and corn porridge, add the sugar and salt. Put porridge on a small fire and bring to readiness. Ready-made pumpkin porridge season with butter, cover with a towel and leave to infuse for 15-20 minutes. 
 
    


 
   
  
 



Porridge pumpkin and semolina 
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    Ingredients: 
250 gr. purified pumpkin, 
2 tablespoons semolina, 
1 tbsp. milk, 
butter, 
sugar, 
salt. 

Cooking: 
Pumpkin cut into small cubes. Bring to boiling ½ arts. Milk, add the pumpkin and cook it over low heat until pumpkin is tender. In a saucepan, mix the remaining milk with ½ St. boiled water, bring to the boil. Stirring constantly, add the semolina in a pot, sugar and salt. In the finished porridge Put the pumpkin, mix, add butter, cover with a towel and leave for 5-10 minutes. 
 
    


 
   
  
 



Porridge pumpkin and rice 
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    Ingredients: 
7, Art. l. of rice 
500 gr. pumpkin, 
1-2 apples, 
100 g. raisins, 
1 tbsp. milk, 
vanilla sugar, 
sugar, 
salt. 

Cooking: 
Pumpkin cut into small pieces and place in a saucepan. Figure rinse and add to the pumpkin, pour all the water. Water should be approximately 2 times more than the pumpkin. Once the water boils, add the sugar and salt, mix well. When the water remains quite a bit, add the milk, vanilla sugar and raisins, reduce heat to low and simmer for 10-15 minutes’ porridge. At this time, clean the apples and cut them into small cubes. Add the apples to the porridge stir and simmer until cooked rice. 
 
    


 
   
  
 



Porridge pumpkin, wheat and orange 
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    Ingredients: 
500 gr. purified pumpkin, 
2 oranges, 
1 lemon, 
200 c. millet, 
1 tbsp. sugar, 
and butter. 

Preparation: 
Prepare a dressing of oranges and pumpkins. To do this, cut the pumpkin middle-sized cubes and lemon and oranges - diced, not peeled. Move the pumpkin with orange and lemon pour all the sugar and leave overnight. Morning lay pumpkin citrus mixture in the pot, put on fire, brings to the boil and cook for the low heat for 25 minutes. In boiling water boil millet rate of 1-part wheat to 2 parts water. Millet porridge with salt, adds the butter, stir and put in a plate. Generously pour millet porridge pumpkin-orange sauce and serve. 
 
    


 
   
  
 



Porridge with pumpkin and orange zest 
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    Ingredients: 
600 gr. purified pumpkin, 
1 orange, 
2 tbsp. milk, 
2 tablespoons semolina, 
vanilla sugar, 
butter, 
sugar, 
salt. 

Preparation: 
With a fine grater, remove the orange peel and rub on a coarse grater pumpkin. Put in a pan grated pumpkin, orange zest, sugar and vanilla sugar and a pinch of salt and a little water. Boil at no great heat, stirring constantly, until pumpkin is tender. When the liquid has evaporated a little, add the milk. When the milk comes to a boil, add the semolina. Do not forget to constantly stir the porridge. Put the cereal in a preheated oven for a few minutes, season with butter and serve. 
 
    


 
   
  
 



Porridge with pumpkin in the oven 
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    Ingredients: 
1 tbsp. millet, 
2 tablespoons. Boiling water, 
800 gr. pumpkin, 
2 tablespoons sugar, 
2 tbsp. honey, 
2 tablespoons butter, 
salt. 

Preparation: 
Millet rinse thoroughly, pours 2 tbsp. of boiling water and leave for 5 minutes. Pumpkin cut into small cubes. In millet, add sugar and salt, stir and place everything in a baking dish, lay on top of the pumpkin cubes, pour the honey and place butter. Close the form of foil and put in an oven preheated to 180 ° C for 1 hr. Then remove the mess from the oven, wait for 5-10 minutes, stir and serve. 
 
    


 
   
  
 



Pumpkin porridge, baked in a pot 
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    Ingredients: 
1 tbsp. millet, 
400 grams. Pumpkins, 
800 ml. milk, 
4-5 tbsp. sugar, 
cinnamon, 
cardamom. 

Preparation: 
Millet rinse thoroughly, put in a saucepan and covers with water. Put a saucepan on the fire, and as soon as the water boils, drain it. Pumpkin peel and seeds, grate. Add the pumpkin sugar, cinnamon and cardamom, mix everything thoroughly. The pot laid layer pumpkin, then a layer of millet and again a layer of pumpkin. Pour all the milk so that it was 2 fingers above the pumpkin. Preheat oven to 200 ° C and put it in a pot for 50-55 minutes. 
 
    


 
   
  
 



Porridge with pumpkin and bacon 
 
    [image: Porridge with pumpkin and bacon] 
 
    Ingredients: 
1 tbsp. pumpkin, cut into small cubes, 
½ St. Rice, 
½ St. Peas, 
bacon, 
salt. 

Preparation: 
peas rinse well and boil until almost cooked. Figure rinse, add it to the peas, cover with water and boil until tender. Prepare the pumpkin, bacon cut into slices and fry in a dry frying pan to heat with fat. Fried bacon removes from the pan, and in its place lay out a pumpkin and fries it in the fat remaining from the bacon. When the rice is ready, add it to the fried bacon and pumpkin, add salt and serve. 
 
    


 
   
  
 



 
 
    Pumpkin porridge in a pumpkin 
 
    [image: Pumpkin in the pumpkin porridge] 
 
    Ingredients: 
1 small pumpkin, 
wheat, 
raisins, 
milk, 
butter, 
cinnamon, 
sugar, 
salt. 

Preparation: 
Well Wash the pumpkin and cut off the top of her. Carefully remove all the seeds and the inside of the pumpkin. Separate the pulp to remain in pumpkin ledges about 1 cm wide. The pulp grate on a greater. In cleaned pumpkin Put millet, raisins, pumpkin, fill it with milk and little pods lite. Add the cinnamon, butter and sugar. Thoroughly mix all and close the lid of the pumpkin cut. In refractory form, pour a little water and set to the pumpkin. Bake in oven pumpkin for 1-1.5 hours at 160-180 ° C. After the finished pumpkin juice, formed during cooking, stir well and serve. 
 
    Pumpkin - a wonderful product, just like it taste, but it is considered one of the most useful vegetables, so even if you do not consider yourself to be an ardent fan of the red-haired wonder, select vending recipe and be sure to try to cook porridge pumpkin. You definitely get the most delicious pumpkin porridge, which will not leave anyone indifferent! 
 
    


 
   
  
 



Tomato salad 
 
    [image: Salad with Cherry Tomatoes] 
 
    Correct the people say: each vegetable its term. That came the tomato season, won them much, but different, from white to black, but still delicious, flavorful and just asks salad. Tomato surprisingly versatile vegetable that is wonderfully combined not only with vegetables, fruit, cheese, but also with all types of meat, sausage, seafood - everyone knows about it cooks. However, not everyone knows that the tomatoes perfectly in tune with apples, say, or with plums. 
 
    Combining tomatoes in salads with different products, you can get a variety of flavors, from spicy to sharp. In addition, considerable importance is the dressing. 
 
    What kind of dressing you choose? This largely depends on your greens. Parsley and dill are best combined with mayonnaise and sour cream, green salad - with vinegar-oil dressing, lemon juice and celery for the best. Options refills, both simple and complex, there is today a lot. 
 
    Tomato cook is very simple, but do not forget to submit it to the table need immediately after cooking, otherwise start up tomato juice and salad would be watery. Choose salads firm but ripe tomatoes. Many homemakers, for example, to take pleasure in salads cherry tomatoes. They are dense and sweet, and in salads look very nice. 
 
    If you have not yet invented a proprietary tomato salad, choose from a selection offered us a favorite recipe and enjoy the real taste of summer. 
 
    


 
   
  
 



Salad "Senor Tomato" 
 
    [image: Salad with tomatoes and red onion] 
 
    Ingredients: 
2 tomatoes, 
0.25 head red salad onion, 
0.25 tsp... Soy sauce, 
1 teaspoon peeled pumpkin seeds. 
 
    Preparation: 
With the help of vegetable slicers cut the vegetables very thin slices. Sliced onions pour over boiling water and let it dry off a little. On a plate lay out the layers of tomato slices and onions, a little sprinkling layers of sauce. Sprinkle salad pumpkin seeds, lightly claimed to dry frying pan. 
 
    


 
   
  
 



 
 
    Tomato salad with garlic and celery 
 
    Ingredients:
6 tomatoes,
1 celery,
3 garlic cloves,
1 tablespoon olive oil,
1 tbsp. vinegar,
salt, ground black pepper - to taste. 
 
    Preparation: 
Cut the tomatoes and the upper part of the celery stalk. If you are accustomed to in a salad of tomatoes without skin, scald them with boiling water previously, this will facilitate your task. The lower part of the stalk of celery and garlic pass through the press, and add to the salad. To prepare the filling, mix in a separate bowl, oil, vinegar, salt, pepper, and without ceasing to stir, pour the dressing to the salad and mix well. 
 
    


 
   
  
 



Tomato and onion 
 
    [image: Salad with tomatoes and onions] 
 
    Ingredients: 
4 tomatoes. 
Bulbs 2, 
3 tablespoons vegetable oil, 
salt, pepper and spices - to taste and discretion. 
 
    Preparation: 
Tomatoes Wash and dry with paper towels. Then slice them and add the slices in a bowl. It is advisable to chop the tomatoes with a special knife with teeth that make tomato juice does not flow. Onion cut into thin half-rings, and send it in a bowl to the tomatoes. In a separate bowl, combine oil, salt, pepper and spices and pour the filling into the pot with the vegetables. 
 
    


 
   
  
 



 
 
    Salad with rice, cucumber and egg 
 
    Ingredients: 
3-4 tomatoes, 
3 tablespoons rice, 
2 small cucumbers, 
2 boiled eggs, 
3-4 tablespoons mayonnaise, 
parsley, black pepper, salt - to taste. 
 
    Preparation: 
In the salted water, boil the rice. Wash tomatoes, cut off the top, spoon remove the seeds and cut into cubes. Just slice the cucumber and eggs. Products mix, season with salt, black pepper and chopped parsley. Pour the mayonnaise, put the salad on a serving plate and garnish with slices of tomato, slices of boiled eggs and parsley. 
 
    


 
   
  
 



Salad with peanut sauce 
 
    [image: Salad with cucumbers and tomatoes] 
 
    Ingredients:
4 large tomatoes,
3 medium cucumber,
2 small sweet onion,
1 bunch green onions,
1 bunch of parsley,
1 bunch dill,
2 tablespoons apple cider vinegar,
½ tsp. red pepper. 
Sauce:
1 handful of shelled walnuts,
2 cloves of garlic,
1 tablespoon red wine vinegar,
3 sprigs of cilantro,
½ tsp. seasoning hops sanely,
¼ of teaspoon ground coriander,
a little saffron,
salt - to taste. 
 
    Preparation: 
To prepare the sauce fold in a blender or mortar nuts, pepper, garlic, salt, saffron and grind to a uniform consistency. Knife chop the cilantro and add along with the hops-sanely and coriander to the resulting mass of walnut. Boil ½ cup water and mix it with vinegar. Then dissolve, stirring continuously, a hot liquid nut mass. Salad cucumbers cut into strips, sliced tomatoes, onion rings. Finely chop the herbs. Put cucumbers on a dish with tomatoes, sprinkle with onion, pepper and herbs, and sprinkle with vinegar. Before serving pour the peanut sauce. 
 
    


 
   
  
 



Tomato salad with radish and mint 
 
    [image: Salad with radish and mint] 
 
    Ingredients: 
2 tomatoes, 
200 g of radish, 
4 mint leaves, 
3 teaspoons lemon juice, 
4 tablespoons vegetable oil, 
salt, ground black pepper - to taste. 
 
    Preparation: 
Radish Wash, peel and cut into thin circles, tomatoes - sliced onions and chop the mint. All mix and season with vegetable oil, lemon juice, salt and pepper. 
 
    


 
   
  
 



 
 
    Tomato salad with apples 
 
    Ingredients:
6 tomatoes,
2 apples,
2 boiled eggs,
1 onion,
4 tablespoons vegetable oil,
2 tablespoons chopped green onions,
1 tbsp. lemon juice,
¼ of teaspoon ground black pepper,
salt. 
 
    Preparation: 
Cut the tomatoes and apples into small slices, chop the eggs and onions. Connect these products to add chopped green onions. Season the salad oil, pods lite and pepper, pour the lemon juice and stir. 
 
    


 
   
  
 



Tomato salad with eggs 
 
    [image: Salad with tomatoes and eggs] 
 
    Ingredients: 
500 g of tomatoes, 
2 boiled eggs, 
300 g of salad greens, 
50 ml cream, 
2 tablespoons lemon juice, 
½ tsp. marjoram, 
salt and pepper - to taste. 
 
    Preparation: 
pour boiling water over the tomatoes and remove the peel, then cut them into cubes. Eggs as cut into cubes. Connect tomatoes, lettuce and eggs and mix. For the filling, mix the cream with the lemon juice, salt, pepper, add the oregano and pour over salad finished dressing. 
 
    


 
   
  
 



 
 
    Salad with radish sauce 
 
    Ingredients: 
4 large tomatoes, 
3 eggs, 
1 large green radish, 
4 a feather onions, 
150 g of mayonnaise, 
Salt - to taste. 
 
    Preparation: 
Boil hard boiled eggs, cool under running cold water, peel and cut into large pieces, just cut and tomatoes. Put the prepared ingredients in a salad bowl. For the filling chop green onions, radishes clear of rough skin and rub on a small grater, sprinkle it with salt and let stand for a while. Then add mayonnaise, green onion and salt to taste, pour this tomato sauce and salad eggs and place for 5 minutes in the fridge, then serve. 
 
    


 
   
  
 



 
 
    Tomato salad with cheese 
 
    [image: Salad with tomatoes and cheese] 
 
    Ingredients: 
6 tomatoes, 
100 g hard cheese, 
1 onion, 
4 tablespoons vegetable oil, 
2 tablespoons chopped dill, 
salt and pepper - to taste. 
 
    Preparation: 
Cut the tomatoes middle-sized slices, onion half rings. Rub on a coarse grater or cut into small cubes of cheese. Connect all the prepared ingredients, pepper, salt, pour oil and mix. Before serving sprinkle with chopped dill salad. 
 
    


 
   
  
 



 
 
    Tomato salad with potatoes 
 
    Ingredients: 
2 medium tomatoes, 
2 medium potatoes, 
1 onion, 
3 eggs, 
celery, 
2 tablespoons vegetable oil, 
1 tsp. vinegar, 
salt - to taste. 
 
    Preparation: 
Fresh Tomatoes pour over boiling water and remove the skin. Then cut into thin slices tomatoes, onions, boiled potatoes and hard-boiled eggs. Chop the celery sticks. All the mix, season with salt, place in a bowl, pours the salad dressing, prepared from vegetable oil and vinegar. 
 
    


 
   
  
 



 
 
    Salad "Spark" 
 
    Ingredients:
300 g of tomatoes,
100 grams of cheese,
100 g of onion,
100 g of pepper,
½ bitter pepper,
50 g of parsley,
3 tablespoons vegetable oil,
lemon juice, salt - to taste. 
 
    Preparation: 
Cut the onion into thin half-rings, pods of sweet and hot peppers remove seeds and cut into strips. Tomatoes cut into cubes, mix with onions and pepper and salt. Put the vegetables in a salad bowl, season with grated cheese, vegetable oil and chopped parsley. Serve the finished salad sprinkle with lemon juice/ 
 
    


 
   
  
 



 
 
    Salad without dressing 
 
    [image: Salad with tomatoes and cheese] 
 
    Ingredients: 
5-6 tomatoes, 
1 sweet pepper, 
100 g of cheese, 
herbs, pepper, salt - to taste. 
 
    Preparation: 
Cut the tomatoes slices, peppers medium-sized strips. On a coarse grater grate the cheese. Connect all the prepared ingredients, season with chopped herbs, stir and serve. 
 
    


 
   
  
 



Tomato salad with Brussels sprouts and sweet pepper 
 
    Ingredients:
3 tomatoes,
300 g of Brussels sprouts,
one major sweet pepper,
100 g of green onion,
dill,
2 tsp. lemon juice,
100 g of mayonnaise; 
salt and sugar - to taste. 
 
    Preparation: 
scald the tomatoes with boiling water, remove the peel and cut them with. Sweet peppers, cut in half, remove seeds and cut into thin slices. Finely slice the Brussels sprouts and green onions. All the mix, sprinkle with lemon juice and put 1 hour in the refrigerator. Then mix the mayonnaise with the sugar and salt and pour over them a salad. The finished dish garnish with finely chopped dill. 
 
    


 
   
  
 



 
 
    Salad of tomatoes and beans 
 
    Ingredients: 
3 tomatoes, 
450 g of canned beans, 
3 heads green onions, 
fresh herbs - to taste, 
2 tsp. lemon juice
2 tsp. olive oil, 
salt and pepper - to taste. 
 
    Preparation: 
Tomatoes Wash and chop into small cubes. Mix chopped tomatoes and canned beans without liquid. Chop the green onions in small rings. Fresh herbs (such as basil and parsley) and grind together with green onion add to a salad. For salad dressing, mix the lemon juice, olive oil, salt and pepper. Fill the resulting mixture of salad and mix gently. 
 
    


 
   
  
 



Salad "New" 
 
    [image: Salad with mushrooms and tomatoes] 
 
    Ingredients:
350 g of cherry tomatoes,
200 g of fresh mushrooms,
2 chives pen,
4 tablespoons balsamic vinegar,
5 tablespoons vegetable oil,
1.5 tsp. sugar,
½ tsp. salt,
½ tsp. pepper,
½ stack. Chopped green basil. 
 
    Preparation:
Whisk in a bowl of vinegar, vegetable oil, sugar, salt and pepper, add the halved tomatoes, sliced mushrooms, chopped onion and basil and mix thoroughly. Cover and refrigerate for 3 hours, even if saturated. Before serving stir again. 
 
    


 
   
  
 



 
 
    Salad with marinated prawns 
 
    Ingredients: 
3 tomatoes, 
100 g of peeled shrimp, 
2-3 garlic cloves, 
vegetable oil (preferably olive oil), 
lemon juice, parsley, pepper, salt - to taste, 
pinch sugar or ½ tsp. honey. 
 
    Preparation: 
To prepare the marinade, mix half the parsley with finely chopped garlic, add the honey, olive oil, lemon juice, salt, pepper and mix well. Pre thawed shrimps place for 10-15 minutes in the marinade. Tomatoes cut into slices, put in a bowl, add a shrimp, a little salt, pepper, mix gently, pour the dressing-marinade, transfer to a salad bowl and garnish with remaining herbs. 
 
    


 
   
  
 



Salad 
 
    [image: Salad with tomatoes and cucumbers] 
 
    Ingredients:
3 tomatoes,
1 cucumber,
2 apples,
1 carrot,
6 plums,
1 celery,
50 g of cream,
herbs tarragon
Salt - to taste. 
 
    Preparation: 
Remove the core from the apples and seeds; remove the bones from the drain. Tomatoes cut into slices, carrots, celery, cucumbers, apples and plums - straws. A little salt, put in a salad bowl and pour the sour cream. Ready salad sprinkle with chopped herbs tarragon. 
 
    


 
   
  
 



 
 
    Tomato salad with sprats and croutons 
 
    Ingredients: 
2-4 tomatoes, 
1 can of sprats, 
croutons of white bread, 
garlic - to taste, 
mayonnaise or sour cream. 
 
    Preparation: 
Drain the canned butter, finely cut fish or just mash with a fork. Crackers mix with crushed garlic, then with sprats. Tomatoes cut into cubes and add to the other ingredients. Season the salad with sour cream or mayonnaise, stir and serve immediately after cooking, or crunches will not be melted and crispy, making the taste of lettuce is spoiled. 
 
    


 
   
  
 



 
 
    Spicy tomato salad 
 
    Ingredients: 
6 tomatoes, 
1 shallot, 
2 tablespoons lemon juice, 
2 tablespoons chopped cilantro, 
2 tablespoons olive oil, 
1 tbsp. 3% vinegar, 
red hot pepper, black pepper, salt - to taste. 
 
    Preparation: 
Cut the tomatoes into cubes and place in a salad bowl, pour the lemon juice and mix with hot pepper. Shallots and finely chop, chop the herbs and sprinkle them tomatoes. Pour over salad with vinegar and oil, pepper, salt and serve chilled. 
 
    Official tomato capital in our country yet. Tomato carnivals with glitter and noise are in Minuses, Syzran and other cities during August. It did not happen to go? Prepare a salad of tomatoes and celebrate! 
 
    


 
   
  
 



 
 
      
 
    Salads of radish 
 
    Salads of radish - this is the first spring meal, happy all. After a cold winter and store its first fruits crisp garden radish, but straight from the garden, but with the greens ... Is not it a miracle? Moreover, this miracle full of vitamins. 
 
    Salads of radish preparing virtually any vegetables, and satiety they add eggs or chicken. Dress the salad with radish, you can vegetable oil, sour cream, natural yoghurt or lemon juice - it is to your taste. In addition, to your salads with radish looked at particularly elegant, slice radishes on a special grater, to get circles in the box. You can also cut and cucumbers. The children squeal with delight! 
 
    


 
   
  
 



Salad radish with fresh herbs 
 
    [image: Salads of radish] 
 
    Ingredients: 
1-2 radish beam, 
one beam of high green onions, 
1 bunch dill, 
a few leaves of fresh salad
cream or mayonnaise, 
Salt - to taste. 
 
    Preparation: 
The young radish Wash well, cut off the tops and tails and cut into thin slices. Green onions and cut into thin rings mix it with radish, mix the resulting mass hands to radish let the juice. Then add the total weight of chopped dill, arms torn into small pieces of lettuce, sour cream or mayonnaise, someone like that, salad salt to taste and garnish it with a sprig of dill. 
 
    Radishes in salads wonderfully combined with any herbs, but it is especially good in combination with fresh dill. 
 
    


 
   
  
 



Salad of radish and cucumber with green onion 
 
    [image: Salad greens with radish] 
 
    Ingredients:
1 nice bundle of radishes,
1-2 cucumbers,
1 bunch green onions,
2-3 tbsp. l. sour cream or mayonnaise,
salt - to taste. 
 
    Preparation: 
Before cooking, wash thoroughly and prepare all the vegetables. Radishes cut into thin slices, the cucumber into thin slices, green onion rings. Put everything in a bowl; add sour cream or mayonnaise, salt to taste and mix well. 
 
    


 
   
  
 



 
 
    Salad of radish and eggs 
 
    Ingredients: 
1 nice bundle of radishes, 
5 boiled eggs, 
1 onion, 
and 3-4 tablespoons. L. sour cream, 
dill and parsley, 
salt and black pepper - to taste. 
 
    Preparation: 
Cut a young radish slices, onions thin half-rings, hard-boiled eggs into cubes or slices. Lay prepared ingredients in a salad bowl, alternating slices of radish, onion and eggs. Add salt to the salad, pepper, pour it with sour cream and sprinkle with finely chopped greens. 
 
    Rumson - another spring vitamin bomb. In conjunction with radish it looks good. 
 
    


 
   
  
 



Salad radish with wild garlic 
 
    [image: Salad of radish and eggs] 
 
    Ingredients: 
1 large beam radish, 
2 small garlic beams
4 boiled eggs, 
mayonnaise, and vegetable oil or lemon juice - to taste. 
 
    Preparation: 
Cut slices of radish, cut into medium-sized wild garlic, chop the eggs. Combine all ingredients in a deep salad bowl, salt, add mayonnaise or vegetable oil (preferably olive oil) and lemon juice and mix well. 
 
    Radish well with any fresh vegetables. 
 
    


 
   
  
 



Salad radish with white cabbage, cucumber and dill 
 
    [image: Salad with radish] 
 
    Ingredients: 
1 bunch radishes, 
1-2 cucumber, 
200 g of finely chopped cabbage, 
dill, Salt - to taste, 
1-2 tbsp. l. vegetable oil, 
1 hr. l. wine vinegar. 
 
    Preparation: 
Cut the cucumber in small thin slices, radish slices, and green chop. Connect with prepared ingredients in a deep bowl, season with vegetable oil and vinegar, season with salt to taste and stir. 
 
    


 
   
  
 



 
 
    Salad of radish pickles, cheese and garlic 
 
    Ingredients: 
6-8 radishes heads
1 cucumber, 
50 g of hard cheese, 
one small bundle of green onion
2-3 tbsp. l. sour cream, 
1 hr. l. mayonnaise, 
dill, salt - to taste. 
 
    Preparation: 
Cut the cucumber, radishes and cheese into thin strips and place in a deep dish, salad or bowl. Add chopped greens. Chopped garlic, add the salad with a mixture of sour cream and mayonnaise. Ready salad salt to taste and stir. 
 
    


 
   
  
 



Salad radish with corn 
 
    [image: Salad of radish and cucumber] 
 
    Ingredients:
1 bunch radishes,
1 can of canned corn,
1 fresh cucumber,
1 small bunch of lettuce,
1 small bunch of dill,
sour cream and salt - to taste. 
 
    Preparation: 
Cut the radishes and cucumber into thin slices, lettuce tear hands, add corn and finely chopped dill. Ready salad salt to taste and season with sour cream. 
 
    


 
   
  
 



 
 
    Salad of radish and Chinese cabbage with crab sticks 
 
    Ingredients:
1 bunch radishes,
250-300 g Chinese cabbage,
1 pack of crab sticks and crab meat,
1 can of canned sweet corn,
1 bunch fresh dill,
mayonnaise - to taste. 
 
    Preparation: 
Finely chop the cabbage, radishes cut into thin slices. Crab meat cut into small cubes. Put the prepared ingredients into a bowl, add a corn, pre-drainage of the banks liquid, chopped dill, season with all the mayonnaise and mix well. 
 
    


 
   
  
 



 
 
    Salad with radishes, tomatoes and parsley 
 
    [image: Salad with radish] 
 
    Ingredients: 
8-10 large heads radish, 
5 medium tomatoes, 
1 onion, 
1 small bunch parsley, 
sour cream, salt and pepper - to taste. 
 
    Preparation: 
Cut the radish slices (the thinner the better), the onion cut into thin half-rings, middle-sized tomato slices. Put the prepared vegetables in a salad bowl, and in a separate bowl, mix 1-2 tablespoons of chopped parsley and sour cream. To this mixture add as salt and ground black pepper and season it salad. 
 
    


 
   
  
 



Salad radish with vegetables and chicken breast 
 
    [image: Salads of radish vegetables] 
 
    Ingredients:
1 bunch radishes,
150-200 g of cooked chicken breast,
2-3 cucumber
4 boiled eggs,
1 small bunch green onions,
2 tbsp. l. sour cream,
2 tbsp. l. mayonnaise,
1 hr. l. mustard grains,
salt, ground black pepper - to taste. 
 
    Preparation: 
Pre-boiled in salted water, disassemble the chicken breast on fiber or cut into small pieces. Radish, cucumber and eggs cut into strips, green onions - thin rings. Mix sour cream, mayonnaise and mustard together and season the mixture laid out in a deep salad ingredient. Add salt, ground black pepper to taste and stir. 
 
    


 
   
  
 



 
 
    Salad radish with potatoes and beef 
 
    Ingredients:
1 bunch radishes,
250-300 g of boiled beef,
2-3 potatoes boiled in a uniform,
2-3 cucumber
3-4 boiled eggs,
1 bunch parsley or dill (optional),
1 small bunch green onion,
salt , ground black pepper to taste. 
 
    Preparation: 
Cut the boiled beef, peeled boiled potatoes, cucumbers, radishes and eggs into small cubes. Put everything in a salad bowl; add back finely chopped onion and chopped herbs, salt and pepper to taste, season with sour cream and mix gently. Serve the salad to the table chilled. 
 
    Let our salads of radish please you all spring. In addition, if you are an avid gardener, and more, try to plant radishes so fresh radish lived in your yard all summer! 
 
    


 
   
  
 



 
 
    Dishes of minced meat 
 
    [image: Dish of minced meat] 
 
    Minced meat - this is the ingredient that is part of a huge number of our favorite dishes. Dish of minced meat - is first a number of favorite childhood cakes, dumplings, meat balls and meatballs, but even out of the ordinary and usual stuffing can cook something unusual, for example, we take the Mexican food or even come up with their brand new dish! Stuffing offers almost limitless possibilities to any cook, so our today's article is devoted to dishes of meat. 
 
    


 
   
  
 



Fancy burgers 
 
    [image: Fancy burgers] 
 
    Ingredients: 
450 gr. minced meat, 
3 onions, 
4 eggs, 
vegetable oil, 
red pepper, 
flour, 
and salt. 

Preparation: 
Cook 3 eggs until cooked, cool them, peel and grate. Onions clean, finely chop the two heads and fry in oil until golden brown. Then shift onions on a paper towel to get rid of excess oil. Mix the eggs and fried onions. The remaining onion finely chops and adds it to the finished sausage meat, salt and pepper. Lay on the table, plastic wrap, put on her stuffing and smooth. Put the stuffing on top of the eggs with onion. With the help of the film roll beef in a roll and send in the freezer for a few hours. Stuffing should be frozen to the extent that it can be cut, and it does not crumble. Cut into pieces of frozen roll width of 1.5-2 cm. Prepare the batter of 1 egg, flour, water and salt. Heat vegetable oil in a frying pan, dip in batter patties and fry them on both sides in a pan under the lid closed on low heat. 
 
    


 
   
  
 



Cutlets from minced meat with mushrooms 
 
    [image: Cutlets from minced meat with mushrooms] 
 
    Ingredients: 
600 gr. minced meat mixed, 
1 onion, 
2 cloves of garlic, 
150 g. fresh mushrooms, 
100 grams. butter, 
vegetable oil, 
1 sweet bun not dry, 
100 ml of milk, 
3 teaspoons sauerkraut, 
1 tsp. mustard, 
1 tsp. horseradish, 
3 eggs, 
3 teaspoons chopped parsley, 
pepper, 
salt. 

Preparation: 
Peel the onion and chop it finely. Peel the garlic, finely chop it and add to the onions. Wash the mushrooms and finely chop them, and finely chop the cabbage. In a frying pan, melt 80 grams. Butter, fry the mushrooms in it, the garlic and onion until transparent, and then let cool. Whisk 3 eggs, add the milk and soak them roll, crumbled into small pieces. Add the minced meat and the bun soaked sauerkraut. Also, add the mustard, horseradish, salt and pepper. Now lay out the stuffing to the cooled mushrooms with onion and parsley. All mix thoroughly. From the resulting shape minced patties and fry them in a mixture of butter and vegetable oil. 
 
    Burgers all known and loved by all, so few people are surprised by them. Therefore, it is time to introduce your little culinary arsenal of exotics, especially if this exoticism quickly prepared, and this gives obscenely delicious. Dish of minced meat are widely used in many cuisines of the world, not only because of the ease of preparation, but also because the stuffing goes well with any side dish, be it vegetables, rice or pasta. A closer look at some of these dishes. 
 
    


 
   
  
 



 
 
    Shnelklops 
 
    [image: Shnelklops] 
 
    Ingredients:
500 gr. ground beef, 
1 onions, 
2 tablespoons flour, 
2 tablespoons sour cream, 
1 dill beam 
1 beam parsley, 
potatoes, 
ground nutmeg, 
coriander, 
vegetable oil, 
pepper, 
salt. 
 
    Preparation: 
Ready minced mince. Boil the potatoes until tender, and drain the broth into a separate bowl. Onions clean, chop finely and fry in a little red-hot vegetable oil. Add the minced onion and cook, mashing with a fork to pieces of meat they were very small and not gather in large lumps. Add the minced meat with salt and pepper, and coriander, nutmeg and flour, mix everything thoroughly. Pour in 2 cups minced potato broth, add sour cream, stir and bring to a boil and remove from heat. Finely chop the herbs and add it to the meat. Mix thoroughly. Serve with boiled potatoes. 
 
    Boot 
 
    [image: Boʙoti] 
 
    Ingredients:
500 gr. minced lamb or beef, 
2 onions, 
5-6 cloves of garlic, 
2 slices of white bread, 
300 ml. milk, 
2 eggs, 
100-150 g. mixture of dried apricots and raisins, 
50 c. almonds, 
½ lemon, 
1 tsp. curry, 
1 teaspoon hot pepper, 
2 tsp. sugar, 
5 bay leaves, 
vegetable oil, 
black pepper, 
salt. 

Preparation: 
Peel the onion and garlic and chop finely. Preheat a frying pan in vegetable oil and fry the onion and garlic. Once the onion has a golden color, add the mince and mix thoroughly. Soak bread in 150 ml of milk, cut into strips apricots, almonds crush with a knife, and squeeze of lemon juice. Once the fry minced and from all the liquid has evaporated, add it to the bread, spices and dried apricots, raisins, all stir and simmer for 7-8 minutes. Then remove the pan from the heat and reload the contents into a baking dish. Mix the eggs with the remaining milk and pour in the beef, sprinkle with almonds and top with bay leaves. Put form at 40-45 minutes in an oven preheated to 180 ° C. The finished dish, leave for 15 minutes, after which it is ready to be served with rice and fresh tomatoes for garnish. 
 
    With exotic sorted out, but in this dish of minced meat does not end there. Stuffing can be baked with vegetables, wrapped in leaves of cabbage or vine, it is possible to prepare various stews, stuffed poultry, vegetables or fruit, cook soups, lasagna, and do all give free rein to their imagination. If absolutely no time to culinary imagination and eat something tasty like, the dishes of meat, which will be discussed below, will fall very handy. 
 
    


 
   
  
 



Stuffed Tomatoes 
 
    [image: stuffed tomatoes] 
 
    Ingredients:
6 large tomatoes, 
300 gr. ground beef, chicken better, 
150 c. undercooked rice, 
3 tablespoons chopped greens, 
3 cloves of garlic, 
1 clove of onion, 
favorite spices to taste, 
100 gr. shredded cheese, 
vegetable oil, 
salt. 
 
    Preparation: 
Tomatoes Wash and cut off their apex. A teaspoon of tomato removes from the insides, turn and wait until the drained juice, then season with salt inside. Mix raw minced meat with undercooked rice and herbs. Stuff tomatoes obtained mixture. Peel the onion and garlic and chop them pieces of medium size. In a skillet, heat the vegetable oil, put the onion and garlic, firmly insert the top of tomatoes and cover with their cut off the top. Add the tomatoes to the left of them juice and pulp. For a couple of minutes until cooked, sprinkle with grated cheese tomatoes. 
 
    


 
   
  
 



 
 
    Greek Casserole 
 
    [image: Greek casserole] 
 
    Ingredients: 
4 pcs. Potatoes, 
two large eggplants, 
300 grams. minced beef, 
2 large tomatoes, 
3 garlic cloves, 
1 paprika, 
1 onion, 
herbs, 
2 tablespoons flour, 
50 gr. butter, 
olive oil, 
2 eggs, 
2 tbsp. milk, 
cheese, 
pepper, 
salt. 
 
    Preparation: 
Peel the potatoes, cut into slices, salt and fry in the hot olive oil. Tomatoes pour over boiling water and remove peel, and then cut with them. Chop the greens. In a separate pan fry the mince, add to it the tomatoes, chopped onion, garlic and fresh herbs, salt, pepper and stir. Eggplant cut into cubes, season with salt and leave for 15-20 minutes to get rid of the bitterness, then fry the eggplant in the pan. In a baking dish lay out the layers of potatoes, minced meat with tomatoes, herbs and garlic, fried eggplant. Now prepare the béchamel sauce. Fry 2 tablespoons flour 50g. Butter, pour the milk in a thin stream, stirring constantly and simmer, bring the mixture until thick, then remove from heat, add 2 eggs, salt and mix well. Pour the sauce over the eggplant, sprinkle everything with grated cheese and bake in the oven until golden brown. Serve pudding, decorated with strips of pepper. 
 
    


 
   
  
 



Bristol 
 
    [image: Brizol] 
 
    Ingredients:
400 gr. ground beef, 
5 eggs, 
4-5 tablespoons mayonnaise, 
2 cloves of garlic, 
1 cucumber, 
green beam, 
ketchup, 
ground pepper, 
vegetable oil, 
flour, 
salt. 
 
    Preparation: 
Ready stuffing mince, salt, pepper, add 1 egg and mix thoroughly. Divide the ground beef into 4 pieces and each make of the long ball. On a flat plate break 1 egg and a little whisk with a fork. Sprinkle a cutting board with flour, roll her ball of minced meat in the cake, the size of the resulting pellet should be equal to the size of the pan in which you will fry her. Transfer the resulting cake on a plate with egg, and then gently slide the meat cake with egg on a hot frying pan with a small amount of vegetable oil. Over high heat, cook the cake for as long as the egg is lightly browned. Now reduce the heat and turn the pancake to the other side. The finished cake on a plate and cook in the same way another 3 tortillas, each time driving a new egg on a plate. Mix mayonnaise and passed through a garlic press. Chop the greens. Cucumber cut into long thin slices. Meat cake on a plate, places the egg down, lubricate Get sauce, sprinkle with herbs and put a plate of cucumber. Repeat with the remaining tortillas.  
 
    Dish of minced meat take pride of place on our tables, because they cook quickly and easily, and they are always pleased us with his excellent taste. In addition, thanks to the fact that ground meat goes well with many foods from dishes of minced meat will not give any fussy. Arm with new ideas, imagination, fresh meat and invent their own, most delicious, fragrant and appetizing dishes of minced meat! 
 
    


 
   
  
 



 
 
    Sauces from berries 
 
    [image: cherry sauce with grilled chicken breast] 
 
    We all do not like to change their habits, especially eating habits. Everything new we treat with caution, trying to match the familiar with the unknown, and receiving from it a pleasure or a complete rejection of the result of the experiment. Nevertheless, curiosity compels us to try exotic dishes, and sometimes what was previously a rarity on our table, and then firmly prescribed in the refrigerator on an equal footing with other products. Now nobody will be surprised with soy sauce or spicy temple, and even tomato sauces of various kinds firmly taken its place in our diet. In addition, you can make the sauce from the berries, unusual, but very tasty! Then you and raspberries, and cherries, and cranberries with cranberries - choose any and forth to create! 
 
    


 
   
  
 



Hot sauce with strawberries 
 
    [image: Hot sauce with strawberries] 
 
    Ingredients: 
1 stack. Of chopped strawberries, 
1 chili, 
¼ tsp. salt, 
1 tsp. sugar, 
1 tsp. olive oil. 
 
    Preparation: 
strawberries and peeled pepper grind using a blender. Add the remaining ingredients and mix. Serve this fiery sauce to the meat or fresh tomatoes. 
 
    


 
   
  
 



Acute raspberry sauce 
 
    [image: Hot sauce of raspberry] 
 
    Ingredients: 
500 g of raspberry, 
2 tablespoons vegetable oil, 
1 onion, 
2 sharp pepper 
2-3 garlic cloves, 
120 ml apple cider vinegar, 
½ tsp. salt, 
120 g sugar. 
 
    Preparation: 
Heat the oil, add the finely diced onion and cook until tender, for 4-5 minutes. Add peppers and garlic, passed through the press, cover and simmer, stirring occasionally, for 5 minutes. Add raspberries and cook until soft, 2-3 minutes. Then pour vinegar, stir, add salt, sugar, and bring to a boil. Boil over medium heat until thickened within 10 minutes. 
 
    


 
   
  
 



 
 
    Cherry sauce, garlic and herbs 
 
    [image: Cherry sauce with garlic and spices] 
 
    Ingredients: 
2 kg cherry, 
½ hot pepper, 
150 g of garlic, 
2 tablespoons salt, 
200 g sugar, 
2 tablespoons soy sauce, 
1 tablespoon of dried dill, 
1 tbsp. ground coriander. 
 
    Preparation: 
Remove the pits from the cherries and crush the berries in a blender. Transfer Cherry weight and boil in a saucepan over low heat for 20 minutes. Meanwhile, chop the chili and garlic. Add the sauce; put the rest of the spices, but not immediately, but gradually, so as not to overdo it. Boil for another 30 minutes and spread on sterilized jars. Roll up. 
 
    


 
   
  
 



Lingo berry sauce 
 
    [image: Lingonberry sauce] 
 
    Ingredients: 
2 stack. Cranberries, 
2 tablespoons sugar, 
½-⅓ stack. Broth, 
salt, black pepper, lemon juice - to taste. 
 
    Preparation: 
Fill lingo berries hot water and boil for 10 minutes. Broth drain, chop cranberries using a blender, add sugar, salt, pepper and broth. Again put it on low heat and boil for 2 minutes. Add the lemon juice and pepper and cool. 
 
    


 
   
  
 



 
 
    Sauce gooseberry with white wine 
 
    [image: Gooseberry sauce with white wine] 
 
    Ingredients: 
500 g of gooseberry 
1-2 garlic cloves, 
1 tablespoon salt, 
2 tsp. mustard powder, 
150 g of dry white wine, 
150-180 g of sugar, 
50 g raisins, 
150 ml of water. 
 
    Preparation: 
All the ingredients add up in a pan, bring to a boil, reduce heat and simmer for 40 minutes, stirring occasionally. With the help of a blender weight of gooseberries and rub through a sieve to get rid of the seeds. If the sauce is ready not to store, cool it and serve with fish or chicken meat. For winter heat the preform to the sauce to a boil, pour into sterilized jars and immediately roll up. Wrap to cool. 
 
    


 
   
  
 



Sauce gooseberry garlic and herbs 
 
    [image: Gooseberry sauce with garlic and herbs] 
 
    Ingredients: 
1 kg green gooseberry, 
200 g of dill eel parsley, 
300 grams of garlic, 
1 tablespoon salt, 
1 tbsp. Sahara. 
 
    Preparation: 
gooseberries chop with garlic and herbs using a grinder or blender. Add salt and sugar, stir and place on a clean jar. Store in the refrigerator. 
 
    


 
   
  
 



Sauce prunes 
 
    [image: Sauce of prunes] 
 
    Ingredients: 
150 g of dried prunes, 
2 cloves of garlic, 
¼ tsp. salt, 
⅓ tsp. hops-sanely, 
2-4 walnuts, 
1 green apple. 
 
    Preparation: 
Combine prunes in a pan, fill one cup of boiling water and boil over medium heat for 5 minutes. Then pour the broth into a separate bowl, leaving about a quarter of. With the blender chop prunes with broth and rub through a sieve. If the sauce was very thick, add broth. Chop the garlic, crush nuts, apple rub on a small grater or chop also with the help of a blender. Add to the sauce, stir and gradually add the spices. Once again, whisk blender. 
 
    


 
   
  
 



Barberry sauce 
 
    [image: Sauce barberry] 
 
    Ingredients:
850-900 g of barberry, 
3-4 garlic cloves, 
1 sweet red pepper, 
salt, fresh herbs (parsley, cilantro, dill, chives) - to taste. 
 
    Preparation: 
Put the berries of barberry in a pan with a thick bottom, add some water and cook for 10-15 minutes after boiling. Then pour the water into a separate bowl, chop berries using a blender and rub through a sieve. Connect berry weight with broth, add chopped herbs, salt and pepper, chopped very small cubes, and warm. 
 
    


 
   
  
 



Sauce of cranberry and lingo berry honey 
 
    [image: Cranberry sauce and cranberries with honey] 
 
    Ingredients:
700 g of cranberries, 
300 g of cranberries, 
350-400 g of honey, 
1 teaspoon ground coriander, 
hot red pepper, garlic - to taste. 
 
    Preparation: 
Chop the washed and berries using a blender. Garlic, rub on a small grater or skip through the press. Mix the puree with spices, and then add small portions of honey, adjusting the taste. Mix well. Store in the refrigerator. 
 
    


 
   
  
 



Sauce of plums 
 
    [image: Sauce with plums] 
 
    Ingredients:
1 kg drain (or plum), 
2 tablespoons chopped green cilantro, 
2 tablespoons chopped dill, 
2-3 cloves of garlic, 
¼ of teaspoon ground red pepper, 
¼ of stack. Water, 
salt, sugar - to taste. 
 
    Preparation: 
Remove the bones from the drain, add to pan, add water, put on fire and bring to a boil. Boil for 10 minutes, stirring, then fold in a sieve and drain the liquid into a separate bowl. Wipe plums through a sieve. Chop the herbs, garlic pass through the press. The plum weight, adds salt and sugar, put on fire, bring to a boil. Add herbs, garlic and pepper, stir and boil for 2 minutes, removing the foam. Cool and transfer to a clean jar. Store the sauce in the fridge. 
 
    


 
   
  
 



 
 
    Tkemali sauce 
 
    [image: sauce tkemali] 
 
    Ingredients: 
1 kg temple plums, 
¼ stack. Water, 
1 clove of garlic, 
2 tablespoons of dried dill, 
3 teaspoons ground coriander, 
1.5 tsp. red pepper, 
2 tsp. the dried mint and 
sugar - to taste. 
 
    Preparation:
 To make this sauce, you can use temple plums or plum. However, if these varieties there, try to cook the sauce of the usual yellow plums. Volume after preparation sinks decreases to 4 times. Plums, cut, fold in a saucepan, add water and cook over low heat until tender skin and seed separation. Wipe the resulting mass through a sieve, put back on the heat and simmer sauce until thick sour cream, stirring constantly with a spatula sauce. Alternatively, use of this multimarket - on "Putting out" mode when the cover is boiled for 4-5 hours. All spices and spice rub, add the hot mass, salt to taste and heat for 5 minutes. Lie on the sterilized jars and immediately roll up. Alternatively, just cool and serve with meat or vegetables. 
 
    


 
   
  
 



 
 
    Apricot sauce for the winter. 
 
    [image: Apricot sauce for the winter] 
 
    Ripe apricots clean from the bones, put in a pan and pour a little water. Put on the heat and simmer for 20-25 minutes until all of cooking. Crush apricot mass by means of a blender, rub through a sieve, and return to the saucepan and add salt to taste, sugar, red pepper and a little ground coriander and cloves. The taste should approach the sweet-sharp. Stir the sauce again brings to a boil, boil for 15 minutes, and pour into hot sterilized jars. Oil cup, turn, wrap. 
 
    


 
   
  
 



 
 
    Sauce for winter cherry 
 
    [image: Cherry sauce for the winter] 
 
    Ingredients: 
5 l pitted cherries, 
800-900 g of sugar, 
1-1.5 tablespoons salt, 
red chili pepper - to taste. 
 
    Preparation:
 Cherry Fold in the pan, add a little water and cook over medium heat for 10 minutes. Cherry weight using a blender, wipe through a return into the pot, add sugar and spices and boil for 20-25 minutes on medium heat, stirring periodically. Sauce hot expanded in sterilized jars and roll up. Flip, wrap. 
 
    As you can see, sauces for dishes you can cook almost any berries. With a little imagination and a drop of magic, and your dish will get a new sound. 
 
    


 
   
  
 



Dishes from beans 
 
    [image: Dishes from beans] 
 
    How often do you ever cook dishes of beans? Surely no more than couple times a month, and in the meantime, scientists are advised to eat beans at least three times a week because it contains almost all the substances necessary for the normal functioning of the body. Beans cleaning properties and is used for the diet, so it is simply irreplaceable product for those who are watching their figure! Beans can be cooked a lot of different dishes and learning new original recipes you will want it to appear on your desktop as often as possible. Beans added to soups, lobo, pies, tarts and salads, each of these dishes has an original flavor and keeps you feeling full for a long time. Besides vitamins and minerals, which are contained in beans, are not destroyed by heat treatment and preservation, and therefore, for the preparation of tasty and healthy dishes can be used both dry and ready-made beans. 
 
    Healthy food can be tasty and dishes from beans are proof of that. Prepare the bean soup in one of the following recipes and make sure that it will be enjoyed by every member of your family! 
 
    


 
   
  
 



 
 
    Soup from green beans 
 
    [image: Soup from green beans] 
 
    Ingredients: 
500 gr. green beans, 
500 gr. potatoes 
1 onion head, 
200 ml of milk, 
2-3 garlic cloves, 
pepper, 
salt. 

Preparation: 
Thoroughly rinse the beans, remove the pods, which started coarsen, and the rest of pods cut tails. Potato wash, peel and cut into small cubes. Onions and garlic peel and coarsely chop. Put all ingredients in a saucepan and cover with water so that it barely covered the vegetables. Cook the vegetables until tender. Vegetable broth pours into a separate bowl. Ready chop vegetables with a blender, gradually adding milk. When all 200 ml of milk will be mixed with vegetables, you should get a thick puree, salt and pepper it, add the vegetable broth to bring the soup to the desired consistency. Then put the soup on the stove and bring to a boil, but do not boil. 
Serve hot. 
 
    


 
   
  
 



Soup of red beans 
 
    [image: Soup of red beans] 
 
    Ingredients:
500 gr. dried red beans, 
1 large carrot, 
3 onions, 
150 c. walnuts, 
2 tablespoons vinegar, 
4 cloves of garlic, 
2 tablespoons tomato puree, 
2 tablespoons vegetable oil, 
1 bunch parsley, 
pepper, 
salt. 
 
    Preparation: 
beans cover with cold water and leave overnight. Then the water drain, fill it again with cold water and put on fire. Add the water, 2 tbsp. vegetable oil and cook beans until tender. Onions and garlic peel and finely chop. Peel and slice the carrots into small cubes. In just a few minutes until cooked beans, add to it the carrot, onion, garlic, tomato paste, pepper and salt, mix well and cook until tender. In the finished soup add chopped walnuts, vinegar and finely chopped parsley. 

Touching on a topic such as dishes of beans, one cannot say about lobo. Lobito - Georgian dishes, single recipe for that does not exist, but what would be the recipe or prepare a dish in its structure will always be the beans. 
 
    


 
   
  
 



Lobito with Pomegranate 
 
    [image: Foreheads with pomegranate] 
 
    Ingredients:
500 gr. beans, 
1 tbsp. shelled walnuts, 
½ St. garnet grains, 
1 tbsp. pomegranate juice, 
2 onions, 
4 garlic cloves, 
1 bunch parsley, 
turmeric, 
cinnamon 
oil, 
pepper, 
salt. 

Preparation: 
Soak the beans overnight in cold water, then replace the water and boil the beans until tender. Chop the walnuts with garlic. Rinse parsley, chop and add to the nuts, there is pour the pomegranate juice, salt and pepper, add the cinnamon and turmeric on the tip of a knife. Onion peel and finely chop, fry in vegetable oil until golden brown, add to the onions boiled beans and simmer, covered for about 3 minutes, then add the sauce, stir, cover and remove from heat 2-3 minutes. Lobito ready garnish with pomegranate seeds and serve. 
 
    


 
   
  
 



Lobito green beans with tomatoes 
 
    [image: Lobio green beans with tomatoes] 
 
    Ingredients:
500 gr. green beans, 
600 gr. tomatoes, 
½ St. shelled walnuts, 
2 onions, 
1 garlic clove, 
2-3 beam parsley, 
pepper, 
salt. 
 
    Preparation: 
Tomatoes good wash, make a cut, pour over boiling water and remove from their skin. Cut tomato slices, put in a pan, bring to the boil and boiled for 1-2 minutes, then remove from heat and wipe tomatoes through a screen or grind with a blender. Green beans cut into small pieces, boil them in salted water and connect with tomatoes. Clean and finely slice onions and add to the beans and tomatoes, bring the resulting mixture to reflux. Add the chopped garlic, chopped walnuts, pepper and chopped parsley. Cover and leave to stew for 10-12 minutes. 
 
    Than to please the household for dinner - a question that homemakers are asking themselves every day. I wish that it was delicious, original, and so as not to stand at the stove all evening. Hot dishes from beans - what you need after a hard day's work. Dinner will get a satisfying and useful, and it will take quite a bit of preparation time. 
 
    


 
   
  
 



Beans with mushrooms in a pot 
 
    [image: Beans with mushrooms in pots] 
 
    Ingredients: 
6 pieces. potatoes, 
1 can of canned corn, 
1 clove of onion, 
300 gr. fresh mushrooms, 
4 chicken wings, 
soy sauce, 
2 tablespoons tomato paste, 
2 tablespoons sour cream, 
2 tablespoons sunflower oil. 
 
    Preparation: 
mushrooms, carefully wash, cut slices and pour soy sauce. Peel the potatoes and cut into small cubes, season with salt and after a while, drain the juice. Beans fold in a colander and drain the juice, and then add to the potatoes. Onion peels and finely chops. Mix all ingredients and spread on the pot, each pot top with one chicken wings. In a half-liter jar mix tomato paste, cream and sunflower oil, to fill the top of the hot water, mix well and pour the resulting sauce over pots. Cover pots with lids and put into an oven preheated to 250 ° C for 40 minutes, then remove the cover and leave in the oven for another 20 minutes. 
 
    


 
   
  
 



Beef stew with beans 
 
    [image: Beef stew with beans] 
 
    Ingredients: 
500 gr. beef, 
2 cans of beans, 
1-2 onions, 
2 garlic cloves, 
600 c. tomatoes, 
2 bell peppers, 
vegetable oil 
3-4 tbsp. ketchup, 
herbs, 
pepper, 
and salt. 

Preparation: 
Meat rinse with cold water, cut into small pieces, salt, pepper and let sit for a while in the fridge. Tomatoes make a cut, scald with boiling water and remove peel, chop peppers, tomatoes, onions and garlic. Sauté onion and garlic in vegetable oil, add a pepper and tomatoes, then put the meat, cover and simmer until tender. When the meat is ready, adds the beans, ketchup and chopped greens. 
 
    The simplest and quick to prepare dishes of beans - its salads. Delicious protein-vitamin salad can be prepared from both fresh and from canned beans, with fresh beans boil better in advance to the moment when you wanted a delicious salad, all the ingredients were already prepared. 
 
    


 
   
  
 



Salad of canned beans 
 
    [image: Salad of canned beans] 
 
    Ingredients: 
1 tin red canned bean 
2 of pickled cucumber, 
2 onions, 
and ½ banks maize 
2 cloves of garlic, 
50 c. walnuts, 
1 bunch of parsley, 
lemon juice, 
vegetable oil. 
 
    Preparation: 
beans and corn drain the liquid. Cucumbers cut into small cubes, onion, clean, rinse in cold water and finely cut. Pour the onion with lemon juice. Mix all the vegetables. Finely chop the parsley, add to it chopped garlic and nuts, mix with oil, the resulting dressing, add to the salad and mix well. 
 
    


 
   
  
 



Bean salad, tuna and tomatoes 
 
    [image: Bean salad, tuna and tomatoes] 
 
    Ingredients:
1 tin red canned beans, 
1 bank tuna salad, 
3 tomatoes, 
1-2 red onions, 
2 tablespoons olive oil, 
1 tbsp. lemon juice, 
1 tsp. vinegar, 
pepper, 
salt. 
 
    Preparation: 
Peel the onions and cut them into half rings. Mix olive oil, lemon juice and vinegar, salt and pepper. The resulting mixture was pickled onions leave for 1-2 hours. With tomatoes, remove the peel and cut them into small pieces. With the beans pour liquid, and tuna oil. Connect beans, tomatoes and tuna, add the onions and mix everything well. 
 
    Dishes from beans are ideal for everyday as well as for the festive table. Delicious and hearty soups, salads and hot dishes will delight you with its simplicity and speed of preparation. Do not give up dishes from beans because it is necessary to pre-soak and boil, to make all this possible in advance, ready to freeze the beans and use as needed. Beans - a storehouse of minerals and vitamins, which can indulge you without prejudice to the figures, so master new recipes, and let on your desk as much as possible, new, original, delicious and fragrant dishes of beans. 
 
    


 
   
  
 



Food liver 
 
    [image: Food liver] 
 
    The liver - an extremely useful product. However, alas, not all of it to taste. Some people do not like her kind of a bitter taste, and someone just does not cook the liver so that it remains soft and supple. The most common dishes from the liver - pâté and its variations in the form of fast balls, multi-layer cakes and profiteroles. However, in fact, from grass can cook a number of dishes, the main thing - to choose and prepare the liver, not to be disappointed. 
 
    [image: Food liver] 
 
    If you buy frozen liver, pay attention to the time of manufacture and expiry - other tips here are useless, as you discover the damage can only unfreeze piece. Choosing chilled liver, pay attention to its color - it should not be too dark. After the liver - it is a living filter, and the longer it runs, the more dirt in it. So buy the liver of young animals. Do not hesitate and smell the selected piece, the smell should be sweet, peculiar, without the stuffiness. 
 
    To eliminate the bitter taste soak liver in milk for an hour or two. Milk, moreover, give softness. To achieve the softness and possible blanching: liver cut into large chunks and lower in boiling water for 3-4 minutes, then flip to a sieve and cook as usual. Before cooking, remove, if possible, all the film and cut ducts. The latter is particularly important, as in the ducts may be bile, and your meal will be hopelessly spoiled. 
 
    


 
   
  
 



Foods liver 
 
    [image: Foods "rafaelki" Liver] 
 
    Ingredients:
500 g of liver, 
1 large onion, 
1 carrot, 
100 g hard cheese, 
100 g butter, 
salt, pepper, herbs - to taste. 

Preparation: 
Prepared liver fry until cooked in a pan with 2-3 tablespoons butter and place on a plate. Chop the onion and carrot and fry in 2 tablespoons butter for 7-8 minutes. Liver and vegetables twice mince, stir in the remaining butter, salt and pepper. Put in the refrigerator. Meanwhile, grate the cheese on a fine grater. Roll the balls of liver weight, roll in cheese and place on lettuce leaves. 
 
    


 
   
  
 



Liver pancakes 
 
    [image: liver pancakes] 
 
    Ingredients: 
500 g of liver, 
1 onion, 
2 eggs, 
1 tablespoon sour cream, 
2 tablespoons flour, 
salt and pepper - to taste. 

Preparation: 
Mince the liver and onions. Mix the eggs, sour cream, flour, salt and pepper. Fry pancakes in vegetable oil until golden brown. 
 
    


 
   
  
 



Liver wine sauce 
 
    [image: The liver in wine sauce] 
 
    Ingredients: 
500 g liver, 
¼ stack. Flour, 
½ tsp. salt, 
⅛ teaspoon Pepper, 
50-70 g of butter, 
2 large bulbs, 
½ stack. Broth, 
¼ of stack. Dry white wine, 
1 tablespoon chopped parsley, 
1 tbsp. minced sage. 

Preparation: 
Mix the flour, salt and pepper. Prepared liver cut into long pieces (as in the beef stroganoff) and roll in flour. Melt in a pan 2-3 Tbsp. oil and sauté chopped onions until transparent, add the salt, pepper and sage. Put the onion and place in pan 3-4 Tbsp. oil well, heat and brown the liver to brown within 5 minutes (in pieces should remain pink). Add the liver fried onions, warm up and place on a dish. Pour into the pan the broth and wine and warm, scraping adhering to the bottom of the particle, to obtain the desired thickness of sauce. Pour liver sauce, sprinkle with parsley. 
 
    


 
   
  
 



Liver Creole 
 
    [image: Baked by-Creole] 
 
    Ingredients:
500 g of liver, 
1 celery, 
1 onion, 
1 sweet green pepper, 
1-2 garlic cloves, 
200-250 g of tomatoes in its own juice, 
1 teaspoon sugar, 
¼ of stack. Water, 
hot pepper - to taste. 

Preparation: 
liver cut into long strips, roll in flour and fry in butter until tender (7-8 minutes). Arrange on a platter and in the pan, add more oil and place the chopped celery, onion, pepper and garlic and sauté, stirring occasionally, until tender. Then add tomato, sugar, water, put the liver and bring everything together until boiling. Reduce heat and simmer for 5-7 minutes. 
 
    


 
   
  
 



 
 
    Chicken liver in Moroccan 
 
    [image: Chicken liver in Moroccan] 
 
    Ingredients:
700 g of chicken liver, 
½ cans olives, 
½ banks olives 
7-8 cloves of garlic, 
100 g of walnuts, 
salt, pepper, herbs - to taste. 

Preparation: 
In a frying pan with red-hot oil, place the sliced garlic and cook it for 10-15 seconds until fragrant. Put the liver, fry until cooked. Add chopped nuts, greens, black and green olives, pitted, salt, pepper and cook for 5-7 minutes on low heat. 
 
    


 
   
  
 



The liver and herring at hussar 
 
    Ingredients: 
500 g of liver, 
1 onion, 
2 carrots, 
2-3 tablespoons butter, 
½ pieces. Herring, 
1 ½ stack. Rye crackers, 
5-6 pea black pepper, 
½ tsp. red pepper, 
1 egg, 
green onions. 

Preparation: 
liver salt. Put in a pan the chopped onions and carrots, 1.5 tbsp. oil, lay on top of a piece of vegetable beef and cook over low heat. Prepare stuffing: chop purified herring, add rye breadcrumbs, pepper, chopped green onion, raw egg and ½ tbsp. oil, mix well. Remove the liver, make a few cuts with a knife and insert into the cuts stuffing. Return the livers to the pan add a little water or broth and simmer until tender. Remove the finished liver, into the sauce, place ½ stacks. Crackers boil and drench the liver. 
 
    


 
   
  
 



Liver in oriental sauce 
 
    [image: Liver sauce Oriental] 
 
    Ingredients:
1 kg of liver 
3 onions, 
3 tablespoons starch 
4 tablespoons tomato paste, 
2-3 tablespoons honey 
7 tablespoons soy sauce, 
1 teaspoon paprika, 
salt and vegetable oil - to taste. 

Preparation: 
Prepared liver repel and cut into strips. Sprinkle liver slices starch, add crushed garlic, paprika, and 50 g of vegetable oil, salt, stir and allow marinating for 20 minutes. Prepare the sauce: Mix the honey and soy sauce, add the tomato paste and pour ½ stacks. Boiling water. Cut the onion into half rings. Fry the liver in vegetable oil, add the onions and fry everything for 5-7 minutes. Pour the sauce, stir and simmer, covered for about 10 minutes over medium heat. 
 
    


 
   
  
 



Liver fried whole 
 
    [image: Liver, roasted whole] 
 
    Ingredients: 
1 pc. Bovine liver, 
100-150 g of lard, 
1 teaspoon juniper berries, 
1, 5 stack. Broth, 
½ stack. Red wine, 
½ stack. Sour cream, 
1 tsp. alcohol tincture of proposes, 
1 tbsp. butter, 
dogwood berries, barberry, juniper - to taste, 
milk for soaking. 

Preparation: 
liver soak in milk for 2-3 hours. Remove the tape; make cuts sharp narrow knife and berries dogwood, barberry, juniper and narrow strips of bacon. At the bottom of the pan, place bacon slices, herbs and spices, the top lay the liver and put the stew over medium heat. At the end of salt. Liver remove and put in a pot juniper berries, flour, broth, wine, sour cream, stir and cook until tender. Remove from heat, add the proposes tincture and strain. 
 
    


 
   
  
 



Liver Stroganoff 
 
    [image: Liver Stroganoff] 
 
    Ingredients: 
500 g liver, 
3 tablespoons butter, 
3 onions, 
2 stacks. Sour cream, 
1 tbsp. tomato paste, 
salt, herbs - to taste. 

Preparation: 
Prepared liver cut into cubes, salt, pepper and fry in a pan. Sauté chopped onions in butter until transparent. Flour fry in a dry frying pan to cream color, pour it into the liver, and add the onions, tomato paste and sour cream. Stir, bring to a boil, reduce heat and simmer for 5-7 minutes under the lid. 
 
    


 
   
  
 



Liver Brazilian  
 
    [image: Liver Brazilian] 
 
    Ingredients:
250 g liver, 
100 ml of white wine, 
1 lemon, 
1 onion, 
1 bay leaf, 
3 tablespoons vegetable oil, 
½ tsp. marjoram, 
1 banana, 
½ tsp. salt, 
black pepper powder - to taste. 

Preparation: 
Prepared liver cut into thin slices. Squeeze the juice from half a lemon, grate the onion. Combine the wine, lemon juice, grated onion, marjoram, bay leaf, pepper and salt and pour the liver this marinade overnight. Fry liver slices on a hot vegetable oil, add marinade and fry simmered for 3-4 minutes. Mash the banana with a fork, sprinkle with lemon juice, add it to the liver, stir and serve. 
 
    


 
   
  
 



Liver orange sauce 
 
    [image: The liver in orange sauce] 
 
    Ingredients: 
500 g of liver, 
2 tablespoons flour, 
3 tablespoons butter, 
2 orange 
1 tsp. mustard, 
½ stacks. Dry white wine, 
salt, pepper, ground ginger - to taste. 

Preparation: 
Prepared liver cut into slices, brush with mustard and roll in flour. Fry on hot oil until browned, season with salt and pepper, add the ginger and cook as more minutes on low heat. Transfer to a plate and in the pan, pour a little water, and add the warm oil. One squeeze of orange juice, the other cleans and slices. Pour the juice into a pan, add the wine, warm. Liver, pour the sauce, garnish with orange slices and serve. 
 
    


 
   
  
 



 
 
    Liver muffins 
 
    Ingredients:
500 g of chicken liver, 
2 eggs, 
6 tablespoons flour, 
1 onion, 
1 carrot, 
3-5 cloves of garlic, 
1 tsp. ground ginger, 
salt, pepper, spices - to taste. 

Preparation: 
liver and vegetables chop in a food processor or blender add the eggs, flour, salt, spices and mix well. Spread out on a mixture oiled put cups and baked in an oven with an average heat for 1 hr. 
 
    


 
   
  
 



Salad from chicken liver 
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    Ingredients:
300 g of chicken liver, 
1 onion, 
3 eggs, 
1 carrots, 
2 pickles, 
salt, herbs, mayonnaise - to taste. 

Preparation: 
liver cut into pieces and fry on hot oil under the cover until tender. At the end add salt and pepper. Grate carrots on a coarse grater, onion mince and fry all vegetable oil until golden brown. Boiled eggs and cucumbers cut into cubes. Join in a salad bowl cooled products and season with mayonnaise. Garnish with parsley. 
 
    


 
   
  
 



Sausages and chicken liver 
 
    [image: Sausages and chicken liver] 
 
    Ingredients:
500 grams of chicken meat, 
500 g liver, 
500 g of lard skinless, 
3 eggs, 
3 tablespoons starch, 
3 tablespoons semolina, 
3-5 cloves of garlic, 
salt and pepper - to taste. 

Preparation: 
With grinder grind the liver and fat, connect with minced meat, add eggs, semolina, and starch, squeezed through press garlic, salt and pepper. Stir thoroughly and place on a durable plastic bag, forming a sausage, and fasten thread. Each sausage lay in another bag, tie the ends of the thread again. Place sausages in a pan with cold water and put on fire. After boiling, reduce the heat to a minimum and boil for 1.5 hours. Cool the sausages in the film. 
 
    


 
   
  
 



 
 
    Rolls of chicken and mushroom grass 
 
    Ingredients: 
300 g of chicken liver, 
1 stack. Rice, 
1 large onion, 
1 carrot, 
and 100 g mushrooms, 
1 teaspoon mustard, 
1 tbsp. mayonnaise, 
skins with 5-7 hens. 

Preparation: 
Boil the rice crisp. Liver wash and cut into small pieces. Luke mushrooms cut into cubes. Liver fry in vegetable oil for 5-7 minutes, stirring constantly, and then put the mushrooms, cook for 2 more minutes, put the onion and fry until everything is ready. Separately, fry the grated carrot on a coarse grater. Mix everything; add salt, pepper and spices to taste, cool. Chicken skin wash, remove excess fat and screw them into the stuffing out of the liver. Place the rolls on a baking sheet. Mix the mustard and mayonnaise and lubricate these rolls sauce. Put baking in a hot oven for 30-40 minutes. Serve by cutting at an angle. 
 
    


 
   
  
 



Cream of liver 
 
    [image: Cream of liver] 
 
    Ingredients: 
100 g liver, 
400 ml of broth, 
½ carrot, 
1 parsley, 
1 onion, 
1 tablespoon flour, 
1 tbsp. butter 
100 ml milk 
1 egg yolk. 

Preparation: 
liver cut into small cubes and fry with the onions, carrots and onions, then add a little water and simmered until tender. Finished products using a blender grind. Prepare a sauce of milk, flour and spices, connect it to the chopped liver, stir and boil. Fill the egg yolk mixed with milk and butter to taste. 
 
    


 
   
  
 



Soufflé liver multipara 
 
    [image: Soufflé liver multivarka] 
 
    Ingredients:
500 g of liver, 
2-3 bulbs, 
50 g of cream, 
1 tablespoon butter, 
bread crumbs, 
salt and pepper - to taste. 

Preparation: 
In a blender chop the liver and onions, salt, pepper. Multimarket bowl brush with butter and sprinkle with breadcrumbs. Pour into a bowl of hepatic mass and put in to prepare for "Baking" mode for 40 minutes. 
 
    


 
   
  
 



Axe liver 
 
    [image: Xe liver] 
 
    Ingredients: 
250 g of liver, 
1 tablespoon sugar, 
1 clove of garlic, 
1 tsp. olive oil, 
1 tbsp. vegetable oil, 
1 tsp. 9% vinegar, 
1 teaspoon tabasco. 

Preparation: 
Cut the prepared liver thin narrow strips and lightly fry in vegetable oil. Add the sugar, stir, put the chopped onion and garlic, seasoning, vinegar and olive oil. Cup for 2-3 hours in the refrigerator.  
 
    


 
   
  
 



 
 
    Barbecue 
 
    [image: kebabs] 
 
    What is barbecue? Contrary to popular belief, barbecue - it's not just meat threaded on a skewer and roasted over the fire. Barbecue - it is a religious rite, in which men really do not allow women to prepare their own marinade, slicing onions and meat and bossing over the barbecue, though in a city apartment from them sometimes sensibly cooked eggs will not wait ... The ancient instincts outdoor awake, whether that? However, anyone can cook a delicious kebab, if memorized by heart some very important points, without which the whole thing may fail miserably. 
 
    


 
   
  
 



 
 
    [image: kebabs] 
 
    Firstly, you need to understand for themselves, perhaps the most important rule: no fried skewers and baked over hot, but not burning coals. Meat roasted on an open flame, can be termed as anything but a kebab: you will get a half-burned or rosy, but, alas, raw pieces. Skewers over the coals produced only without a tongue of flame. The heat of the coals and enables enough to fry the meat, and flushed it so that it is time to shoot in ketchup advertising. Chef skill is the ability to find the optimum temperature and the height of the skewers over the coals, which will achieve the best result. Determine these parameters will help a piece of paper: bring it to the coals movement from top to bottom, and note the time when the paper only begin to char - it is at this level should be placed with meat skewers. 

[image: kebabs]  
 
    Cooking time of coals is usually 15-20 minutes. During this time, the meat is completely and at the same time remain juicy. To barbecue is not dried up, at the beginning of cooking skewers should be dipped just below and to constantly turn the skewers to the 
 
    entire surface of the former golden brown. And only then raise skewers higher or slightly damp coals and skewers until cooked. 
 
    [image: kebabs] 
 
      
 
    Secondly, in any case it is not necessary to water the meat over the coals with various liquids! Another secret barbecue is the ability to properly reduce the heating temperature. If you cannot lift the skewers higher, or when the coals are heating up too strongly and the flame appears, they should extinguish with water. And then many make the mistake of splashing cold water not only coal, but also for meat. Cold water cools sharply piece of shish kebab, and they are par fried unevenly. To avoid this, water for better heated to boiling. Actually, only that she needed. Tips sprinkle the meat with wine, beer or marinade unprofessional and useless. Juiciness such manipulations will not add, but to spoil a good barbecue is easy. If, however, so I want to sprinkle the meat with the marinade, heat it in separate a bowl. 
 
    [image: kebabs] 
 
    Third, roasting kebabs need to find the right grill. Barbecue must be made of a thick iron sheet, no holes, and if any, the valve must be provided in the design. The meaning of the holes for traction in a fast burn-out of the wood, and if the hole does not close, the coals will burn to ashes and hot enough for a few minutes. However, if there was no suitable barbecue on hand, you can fold the brazier from scrap materials - bricks, stones, clamps of thick wire, and even slingshot from the thick wood. The main thing - do not let the coals burn quickly.  
 
    [image: kebabs]

Fourth, we must be able to breed and maintain a fire, as well as to pick up the wood for him. The most suitable wood for the barbecue - aspen, linden, oak, maple, chestnut, poplar, willow, hazel and any fruit trees. Should not be taken by conifers, as they emit when burning resin and fresh birch firewood, wood tar. For residents the best option - it is ready to charcoal burning with little smoke. Igniting a fire in the brazier, to impose a lot of wood: extra coals can be separated ever, but if the wood is not enough to be very disappointing. 
 
    [image: kebabs] 
 
    And finally, fifth, and perhaps most controversial skill: marinade. In this issue will never be unanimity, and in this situation there is a charm! After all, everyone is preparing a marinade for barbecue in their own way, adding spices and seasonings to taste. That is why the marinade options are countless. Starting from mineral water and finishing with exotic fruit, for chicken, beef or pork, for every taste and color - you choose! Just pour in the marinade vinegar, this habit came to us from distant deficit of Soviet times, when the meat was good and not get kebabs prepared marinating meat almost round the clock. In our time, this is easier, and therefore reasons to use vinegar course not. But if no vinegar marinade for you not to marinade, use a mild fruity vinegar, additionally flavored with herbs and spices. 
 
    


 
   
  
 



Kebabs marinated in onion. 
 
    [image: kebabs] 
 
    Onion for this recipe should be a lot. Lots of! Put 6-7 whole peeled onions, and a dozen bulbs mince or chop using a blender. At the bottom of the dish for marinating put the whole onion, meat pieces’ mix with chopped onions and place them on top of the onions. Give for an hour and cook as usual. Salt a barbecue necessary during cooking. Whole onion cut into thick rings, mixed with tomatoes, eggplants, red peppers and other vegetables to taste and bake separately - make a great side dish to meat. 
 
    


 
   
  
 



 
 
    Kebabs in tomato marinade with soy sauce. 
 
    Crush using blender 2-3 ripe tomato pulp and rub through a sieve. Add the resulting soy sauce is tomato juice in the same amount of starch teaspoon, a tablespoon of liquid honey, salt, paprika taste. Mix and pour the pieces of meat. This marinade has the ability to burn, so be especially careful during roasting. 
 
    


 
   
  
 



Tomato and milk marinade for fish 
 
    [image: Fish Kebabs] 
 
    Ingredients:
3 tablespoons any fermented milk (yogurt, natural yogurt, sour cream, etc.), 
1.5 tablespoons tomato paste, 
2 tablespoons seasoning mix "Tandoori Masala», 
½ heads of garlic, 
2-3 cm. fresh ginger, 
1 tablespoon ground paprika, 
1 tsp red pepper, 
2 tbsp. vegetable oil, 
cardamom. 
 
    Preparation:
Mix all the ingredients using a blender, and marinate the fish for 6 hours. 
 
    


 
   
  
 



 
 
    Kebabs of language. 
 
    Take the onions, sweet red pepper, garlic and ripe tomatoes in any quantity, chop using a blender and add salt according to taste. Pour the mixture obtained lamb or veal tongue and put on a very small fire to pine for an hour. Fry until golden brown languages, lubricating them with the marinade. 
 
    


 
   
  
 



BBQ beef liver. 
 
    [image: kebabs] 
 
    Whole beef liver soak for 2-3 hours in milk. Meanwhile, prepare the marinade: mix light beer, sour cream, mustard (several species), vegetable oil and salt. Soaked liver cut into large chunks, brush with marinade and fry. 
 
    


 
   
  
 



 
 
    Mayonnaise marinade for barbecue. 
 
    Coarsely chop the meat with spices mix for barbecue, 1-2 tablespoons mustard, 4-5 onions, sliced rings, 1 tbsp. soy sauce and any olive mayonnaise. The meat turns out very tender. 
 
    Marinade based on mineral water. Pour prepared meat mineral water with the addition of spices to taste. 
 
    Marinade based on vegetable oil. Mix the oil, vinegar, chopped herbs to taste and Dijon mustard. 
 
    


 
   
  
 



Marinade based on dairy products. 
 
    [image: Marinade based on fermented milk products] 
 
    Natural yoghurt connects with garlic, turmeric, ground cloves, cardamom and cinnamon. This is a great marinade for chicken. 
 
    Acute marinade with yogurt or yogurt.  
 
    Mix the milk product with spicy pepper and lemon juice or lime juice to taste. 
 
   
  
 

 Lemon marinade.  
 
    Squeeze the juice of several lemons, add lemon zest, vegetable oil, fresh mint and spices to taste. 
 
   
  
 

 Leavened marinade. 
 
     Cut the onion into thin rings, slightly remember him, so he gave the juice, add a little brew and liquid honey. 
 
    


 
   
  
 



Skewers of chicken meat 
 
    [image: Skewers of chicken] 
 
    Ingredients:
1 stack. lime juice, 
1 stack. lemon juice, 
1 stack. honey, 
1-2 garlic cloves, 
1 kg of chicken. 
 
    Preparation:
Pour the ingredients for the marinade in a plastic bag, put the chicken back, the size of 2-2.5 cm diced, tie the bag, stir and place in refrigerator for 30 minutes.. 
 
    


 
   
  
 



Swine skewers kefir 
 
    [image: Pork kebab on kefir] 
 
    Ingredients:
1 kg of pork, 
2 liters of yogurt, 
3-4 bulbs, 
fresh herbs - to taste, 
salt, pepper. 
 
    Preparation:
In a glass or enameled pots lay the layers of meat and onions, sprinkling the layers with salt, pepper and herbs and filling each layer kefir. Put a night or for a day in a cool place. The meat will be tender! 
 
    


 
   
  
 



Meat with tomato marinade. 
 
    [image: Wine marinade for pork] 
 
    Cut 3-5 heads of onions into thin rings and mix with chunks of meat. Salt and pepper to taste, mix well and pour the tomato juice to cover the meat. Put the meat on top of a flat plate, set the load and put the dishes with a kebab in the refrigerator overnight. 
 
    Wine marinade for pork.  
 
    Cut pieces of pork, mix with the finely chopped onion rings, salt and pepper to taste and fill dry white wine at a ratio of 1: 2. Put on top of the load and marinate for 3-4 hours in the refrigerator. To this end, the marinade can be used cheap wine boxes. 
 
    Wine marinade for beef. 
 
     The principle of the preparation and product ratio are the same as for the previous pork recipe, but instead take the dry white wine red. Marinate beef under the load in the refrigerator for 4-5 hours. 
 
    


 
   
  
 



Chicken kebab in the wine vinegar 
 
    [image: Chicken skewers in wine vinegar] 
 
    Cut the onion into thin rings and put down his hands to stand out juice. Chunks of chicken mix with onions, black and red pepper, salt and the wine vinegar 40 at the rate of approximately 1 g per kilo of meat. Put under the oppression and refrigerate for 2-3 hours. 
 
    


 
   
  
 



Salmon in lemon juice 
 
    [image: Salmon in lemon juice] 
 
    Ingredients:
1 kg of salmon, 
3-4 lemon, 
2-3 tablespoons vegetable oil, 
a pinch of sugar, 
black pepper, salt and fresh ginger - to taste. 
 
    Preparation:
Squeeze the juice from the lemons, remove with the help of a little zest grater, add salt, pepper, grated ginger, sugar and a bit of cold boiled water. pieces of salmon on skewers and marinate to the resulting mixture in 2 h. This barbecue is better to fry on the grill. Preheat barbecue marinade and water during cooking. 
 
    


 
   
  
 



Dry marinade for pork 
 
    [image: Dry marinade for pork] 
 
    Ingredients:
4 tsp coarse salt, 
4 tsp brown sugar, 
4 tsp mustard seeds, crushed in a mortar, 
4 tsp ground paprika, 
4 tsp of dried onions, in powder 
4 tsp of dried garlic granules, 
4 tsp black pepper, 
1 tsp cayenne pepper, 
2 tsp chili pepper. 
 
    Preparation:
Mix all ingredients and store in a tightly closed container. For marinating simply mix pieces of meat with the dry mix and allow to stand in the cold for an hour. 
 
    


 
   
  
 



Wine marinade 
 
    [image: wine marinade] 
 
    ingredients:
750 ml of red wine or white solid, 
½ stack. grape vinegar, 
2-3 carrots, 
2-3 onions, 
2 bud carnations, 
2 bay leaves, 
3 cloves of garlic, 
½ tsp cumin, 
½ tsp ground allspice, 
salt. 
 
    Preparation:
Combine all ingredients in an enamel pot and evaporate on low heat for about one-third of the original volume. Marinade cool, strain and pour the meat. This marinade for game or unsuccessful sinewy meat. 
 
    


 
   
  
 



Garlic marinade 
 
    [image: kebabs] 
 
    ingredients:
1 liter of red wine, 
1 liter of water, 
250 ml of 9% of vinegar, 
50 g of salt, 
1 carrot, 
¼ celery, 
2-5 heads of garlic (to taste and desired), 
2 laurel leaf, 
10-15 peas black pepper, 
10-15 peas allspice. 
 
    Preparation:
Combine all the ingredients except the garlic, and cook over low heat for 10-15 minutes, remove from heat, add chopped garlic and cool well. Prior to use, strain and pour the prepared meat.  
 
    


 
   
  
 



English Style Raspberry Pudding Recipe 
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    English Style Raspberry Pudding is a very popular recipe. Learn how to make/prepare English Style Raspberry Pudding by following this easy recipe. 
 
      
 
   
  
 

 Ingredients: 
 
    ½ cup Sugar 
 
    3 cups Raspberries 
 
    6 Bread Slices 
 
    1 cup whipped Cream 
 
    1 tbsp. Water 
 
   
  
 

 How to make English Style Raspberry Pudding: 
 
    Mix sugar, water, and raspberries in a saucepan. 
 
    Cook till the sugar has dissolved on medium heat, stirring constantly to avoid raspberries getting damaged. 
 
    Remove and cool the mixture. 
 
    Line up the bread slices in a tray and layer the raspberry mixture over the slices. 
 
    Use the remaining slices as a last layer. 
 
    Cover up the tray with plastic wrap and place a weight covering the entire tray. 
 
    Refrigerate overnight. 
 
    Scoop out on a serving plate and serve with whipped cream. 
 
    
  
 
    


 
   
  
 



 
 
    Buttered Broccoli with Almonds Recipe 
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    Buttered Broccoli with Almonds is a very popular recipe. Learn how to make/prepare Buttered Broccoli with Almonds by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    700 g Broccoli Florets 
 
    Salt & Pepper (to taste) 
 
    25 g Butter 
 
    50 g Flaked Almonds 
 
    ½ Lemon Juice 
 
   
  
 

 How to make Buttered Broccoli with Almonds: 
 
    Boil the broccoli in salted water for 10-15 minutes. 
 
    Heat butter in a frying pan and fry almonds on low flame until golden brown. 
 
    Add lemon juice and flavor with salt & pepper. Stir well. 
 
    Add boiled broccoli and toss well to blend evenly. 
 
    


 
   
  
 



Duck with Orange Salsa Recipe 
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    Duck with Orange Salsa is a very popular recipe. Learn how to make/prepare Duck with Orange Salsa by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4-5 Duck Breasts 
 
    Soy Sauce (to taste) 
 
    2 Oranges (deseeded) 
 
    ½ Red Onion (finely chopped) 
 
    3-4 tbsp. Coriander (chopped) 
 
    2 tbsp. Mint (chopped) 
 
    ½ Lemon 
 
    1 Red Chili (deseeded & chopped) 
 
    Salt (to taste) 
 
   
  
 

 How to make Duck with Orange Salsa: 
 
    Preheat oven to 220 °C. 
 
    Slash the duck breasts across for about 4 times on each breast. 
 
    Rub few drops of soy sauce all over the duck nicely. 
 
    In a roasting tray, place a stand and set the breasts on it, keeping the skinned part upside. 
 
    Place the tray in the preheated oven and bake for 15-20 minutes until the skin turns crispy. 
 
    Peel off the oranges, slice them diagonally, and chop into small pieces. 
 
    Mix orange pieces with chili, onion, coriander, and mint in a bowl. Blend well to make the salsa. 
 
    Sprinkle salt & lime on the mixture. 
 
    Serve the roasted duck with salsa. 
 
    
  
 
    


 
   
  
 



 
 
    Christmas Kiss Recipe 
 
    Christmas Kiss is a very popular recipe. Learn how to make/prepare Christmas Kiss by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    Several Splashes Angostura Bitters (to taste) 
 
    350 ml Cold Champagne 
 
    500 ml Blood Orange Juice 
 
    500 ml Cranberry Juice 
 
    25 ml Cointreau/Orange flavored Liqueur 
 
    Orange Peel (twirled) 
 
    Maraschino Cherries 
 
   
  
 

 How to make Christmas Kiss: 
 
    Chill the champagne glasses. 
 
    Put some angostura bitters and fill the glasses half with champagne. 
 
    Pour all fruit juices gradually in half quantity each. 
 
    Put Cointreau on the top. 
 
    Decorate the glasses with orange twirl and 2 maraschino cherries each. 
 
    


 
   
  
 



 
 
    Ginger Beer Recipe 
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    Ginger Beer is a very popular recipe. Learn how to make/prepare Ginger Beer by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 letter Boiling Water 
 
    450 g Sugar 
 
    1 Egg White 
 
    2 Lemons (juice) 
 
    1 tbsp. Tartar Cream 
 
    75 g Root Ginger (peeled) 
 
   
  
 

 How to make Ginger Beer: 
 
    Mash the ginger root to form a smooth paste. 
 
    Combine sugar, lemon juice, tartar cream, ginger paste, and boiling water in a bowl. Mix well. 
 
    Add egg white and stir. Cover the bowl with cloth and keep aside for 24 hrs. 
 
    Strain the ginger beer and pour it into sealed bottles. 
 
    Store it for 4 days before serving. 
 
    Serve cool. 
 
    
  
 
    


 
   
  
 



 
 
    Rhubarb Crumble Recipe 
 
    Rhubarb Crumble is a very popular recipe. Learn how to make/prepare Rhubarb Crumble by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    12 Stalks of Rhubarb 
 
    4 tbsp. Water 
 
    8 tbsp. Sugar 
 
    110 gm Butter (cubed) 
 
    110 gm Sugar 
 
    180 gm Plain Flour 
 
   
  
 

 How to make Rhubarb Crumble: 
 
    Preheat the oven at 350°F 
 
    Cut the rhubarb into 5cm-2" pieces. 
 
    Put rhubarb, water, sugar in a baking dish. 
 
    Put butter, flour, sugar in a bowl and mix well together until it forms smooth sand. 
 
    Put the flour mixture over rhubarb. 
 
    Bake it in the oven for 45 min- 1 hr. until it turns light brown. 
 
    Serve it hot with ice-cream. 
 
    
  
 
    


 
   
  
 



Fried Cabbage Recipe 
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    Fried Cabbage is a very popular recipe. Learn how to make/prepare Fried Cabbage by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 tsp Butter 
 
    1 can (15 ounce) Chicken Broth 
 
    1 Cabbage (cored &chopped) 
 
    Salt (to taste) 
 
    Pepper (to taste) 
 
   
  
 

 How to make Fried Cabbage: 
 
    Boil chicken broth and butter in a big pot on high flame. 
 
    Add cabbage to the chicken, cover the pot, and cook for around 45 minutes on low heat, stirring frequently and till the cabbage turns tender and sweet. 
 
    Flavor with salt and pepper. Mix. 
 
    Serve hot. 
 
    


 
   
  
 



 
 
    Broccoli Cauliflower Casserole Recipe 
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    Broccoli Cauliflower Casserole is a very popular recipe. Learn how to make/prepare Broccoli Cauliflower Casserole by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 lb. Broccoli (frozen) 
 
    1 lb. Cauliflower (frozen) 
 
    1 can Cream of Mushroom Soup 
 
    1 small jar Cheese Spread 
 
    1 cup Onions (fried) 
 
    Salt and Pepper (to taste) 
 
   
  
 

 How to make Broccoli Cauliflower Casserole: 
 
    Preheat the oven to 325 degrees F. 
 
    Place the cauliflower and broccoli in a baking dish. 
 
    Heat the soup and cheese spread in a pan and pour over the vegetables. 
 
    Bake in the preheated oven at 325 degrees F for 25 minutes. 
 
    Place the onions on the vegetables, sprinkle with salt and pepper and continue cooking for another 15 minutes. 
 
    Broccoli Cauliflower Casserole is ready to serve. 
 
    


 
   
  
 



Mixed Grill Recipe 
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    Mixed Grill is a very popular recipe. Learn how to make/prepare Mixed Grill by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 Lamb's Kidneys (halved) 
 
    4 Lamb Chops 
 
    450 gm Rump Steak 
 
    4 Bacon Rashers 
 
    4 Sausages 
 
    225 gm Black Pudding 
 
    2 tbsp. Olive Oil 
 
    4 Tomatoes (halved) 
 
    4 large Mushrooms (peeled & sliced) 
 
    Salt & Pepper to taste 
 
   
  
 

 How to make Mixed Grill: 
 
    Preheat the oven to 300°F and heat the grill. 
 
    Cut the rump steaks and black pudding into 4 pieces. 
 
    Apply olive oil on the kidney, lamb chops, steaks and flavor it with salt & pepper. 
 
    Grill the sausages & kidneys each side for about 10 min. 
 
    Grill the chops & rashers for 5 min each side. 
 
    Grill steak & black pudding for 5 min each side. 
 
    Keep all the grilled items in the oven to keep it warm. 
 
    Apply the juice (from the meat) on the tomatoes & mushroom then grill for 3 min on each side. Season it with salt & pepper then bake it for 1 min in the oven. 
 
    Serve it hot. 
 
    
  
 
    


 
   
  
 



British Jacket Potato Recipe 
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    British Jacket Potato is a luscious and enticing snack. Learn how to make/prepare British Jacket Potato by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 large Potatoes 
 
    2 tins of Tuna (cooked) 
 
    1 ½ tsp Butter 
 
    ¼ tsp Pepper (grounded) 
 
    Salt (to taste) 
 
    1 cup Cheddar Cheese (shredded) 
 
    ¼ g Mayonnaise 
 
    2 tbsp. Onion (finely diced) 
 
   
  
 

 How to make British Jacket Potato: 
 
    Preheat oven to 450 °F. 
 
    Dig holes in the potatoes using a sharp knife. 
 
    Place the potatoes on the baking stand and bake for 1¼ hours till they turn brown and crispy. 
 
    When one side is cooked, flip over the potatoes to cook on the other side. 
 
    Push a fork downwards into the baked potatoes until they are slit open. 
 
    Fill the holes with butter and cheese. 
 
    Top with tuna, mayonnaise, and onions. 
 
    Flavor with salt and pepper. 
 
    Serve hot. 
 
    
  
 
    


 
   
  
 



 
 
    Chicken Fritters Recipe 
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    Chicken Fritters is a very popular recipe. Learn how to make/prepare Chicken Fritters by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    400 g Chicken Cubes (boneless) 
 
    1 tbsp. Corn Flour 
 
    2 tbsp. All-Purpose Flour 
 
    2 tbsp. Gram Flour 
 
    1 tbsp. Raw 
 
    ¼ tsp Chili Powder 
 
    ½ tsp Ginger-Garlic Paste 
 
    ¼ tsp Cumin Powder 
 
    1 Egg 
 
    A pinch of Gram Masala 
 
    Salt and Pepper (to taste) 
 
    1½ cups Cooking Oil (for frying)

To Garnish: 
 
    1 tbsp. Cilantro (finely chopped) 
 
    2 tbsp. Onion (finely chopped) 
 
    Chat Masala (as per taste) 
 
   
  
 

 How to make Chicken Fritters: 
 
    Combine corn flour, all-purpose flour, gram flour, raw, chili powder, ginger-garlic paste, cumin powder, egg, gram masala, salt, and pepper in a large bowl. Add water and mix to form a very thick batter. 
 
    Leave aside for 10 minutes. 
 
    Add chicken cubes and marinate for 30 minutes. 
 
    Heat oil in a frying pan and fry the marinated cubes, along with the batter, until golden brown on medium-low heat. 
 
    Remove and transfer on a kitchen towel to absorb excess oil. 
 
    Place on serving plates and garnish with cilantro, onions, and chat masala. 
 
    Serve hot. 
 
    
  
 
    


 
   
  
 



 
 
    British Bannocks Recipe 
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    British Bannocks is a light and appetizing delight. Learn how to make/prepare British Bannocks by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    ½ cup Rolled Oats 
 
    1 tsp Baking Powder 
 
    1 tbsp. Sugar 
 
    ¼ tsp Cinnamon 
 
    2 Eggs 
 
    1 cup Milk 
 
    ½ cup Raisins (chopped) 
 
    Butter (for greasing) 
 
   
  
 

 How to make British Bannocks: 
 
    Blend egg & milk together until foamy. 
 
    Mix oats, baking powder, sugar, and cinnamon nicely in a separate bowl. 
 
    Add beaten egg and raisins to the mixture. Mix well to make smooth batter. 
 
    Lightly grease a grill with butter. 
 
    Pour 2 tbsp. of the batter on the hot grill and cook till it shows bubbles on the top. 
 
    Turn and cook the other side in the same way. 
 
    
  
 
    


 
   
  
 



 
 
    Holiday Wassail Recipe 
 
    Holiday Wassail is a very popular recipe. Learn how to make/prepare Holiday Wassail by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    6 cups Apple Cider 
 
    2½ cups Apricot Nectar 
 
    2 cups unsweetened Pineapple Juice 
 
    1 cup Orange Juice 
 
    1 tsp Whole Cloves 
 
    4 Whole Allspice 
 
    3 sticks Cinnamon 
 
   
  
 

 How to make Holiday Wassail: 
 
    Mix all the ingredients in a Dutch oven and bring to a boil. 
 
    Simmer on low flame for 15 minutes. 
 
    Strain the mixture and discard the spices. 
 
    Pour into tall glasses and serve hot. 
 
    
  
 
    


 
   
  
 



 
 
    Fish Sauce with Mayonnaise Recipe 
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    Fish Sauce with Mayonnaise is a very popular recipe. Learn how to make/prepare Fish Sauce with Mayonnaise by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 tbsp. Almonds (chopped) 
 
    2 Lemons (juice) 
 
    2 tbsp. seeded Raisins 
 
    4 Egg Yolks (beaten) 
 
    2 tbsp. Sugar 
 
    1 tbsp. Cornstarch/Flour 
 
    Mayonnaise (to taste) 
 
    Salt (to taste) 
 
   
  
 

 How to make Fish Sauce with Mayonnaise: 
 
    Soak cornstarch in slightly cold water. 
 
    Take water in a pan and boil almonds, raisins, and lemon juice, until the almonds are softened. 
 
    Add sugar and cornstarch slowly to the water and cook. 
 
    Add egg yolks and whisk well. Cook till the sauce turns thick. 
 
    Flavor with salt. 
 
    Remove from the stove and cool. 
 
    Add mayonnaise to taste. 
 
    Serve with cold boiled fish. 
 
    
  
 
    


 
   
  
 



 
 
    Deep Fried Cod Recipe 
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    Deep Fried Cod is a very popular recipe. Learn how to make/prepare Deep Fried Cod by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    Oil (for frying) 
 
    115 g Cod Fillets 
 
    Seasoned Flour (for dipping) 
 
    200 g Flour 
 
    57 g Potato Flour 
 
    1 Egg Yolk 
 
    Salt & Pepper (to taste) 
 
    240 ml Milk 
 
    30 ml Oil 
 
    1 cup Lager 
 
   
  
 

 How to make Deep Fried Cod: 
 
    Mix all the ingredients, except oil, fillets and seasoned flour, to make a smooth dipping batter. Set aside for one hour. 
 
    Heat oil in a frying pan. 
 
    Dip the cod fillets in seasoned flour and then into the batter. 
 
    Deep fry the fillets for around 5 minutes, or until fully cooked. 
 
    Serve hot with lemon wedges and chips. 
 
    
  
 
    


 
   
  
 



 
 
    Date and Walnut Pudding Recipe 
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    Date and Walnut Pudding is a very popular recipe. Learn how to make/prepare DateIngredients: 
 
    175 g Raising Flour 
 
    Salt (to taste) 
 
    75 g Suet (shredded) 
 
    50 g fine Sugar 
 
    150 ml Milk 
 
    100 g Dates & Walnuts (chopped) 
 
    1 Lemon 
 
   
  
 

 How to make Date and Walnut Pudding: 
 
    Mix flour, salt, suet, dates, walnuts, lemon rind, and sugar together in a large mixing bowl. 
 
    Make a well in the center of the mixture and pour milk. Mix well till you get a mixture of dropping consistency. 
 
    Grease a pan with butter and pour in the mixture. Smooth out the mixture evenly with a spoon or spatula. 
 
    Cover the pan with greaseproof paper and secure it with string or thread. 
 
    Steam it in boiling water for 1½-2 hrs. until soft, checking the pudding frequently. 
 
    Serve hot with custard. 
 
    
  
 
    


 
   
  
 



 
 
    Coconut and Honey Rocks Recipe 
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    Coconut and Honey Rocks is a very popular recipe. Learn how to make/prepare Coconut and Honey Rocks by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    300 g Flour 
 
    90 g Sugar 
 
    90 g Coconut (grated) 
 
    90 g Margarine 
 
    1 Egg (beaten) 
 
    2 tbsp. Milk 
 
    2 tbsp. Honey 
 
   
  
 

 How to make Coconut and Honey Rocks: 
 
    Preheat oven to 420 °F. 
 
    Blend flour, sugar, and coconut in a bowl. 
 
    Add margarine and mix well. 
 
    Stir eggs and milk in the flour, making firm dough. 
 
    Add honey and mix. 
 
    Divide the dough into 12 small rough rocks. 
 
    Butter a baking pan, place the rough rocks in the pan, and bake them for 15-20 minutes. 
 
    


 
   
  
 



British Flapjacks Recipe 
 
    [image: British Flapjacks Recipe] 
 
    British Flapjacks are simply lip-smacking, tempting, and can be enjoyed anytime during the day. Learn how to make/prepare British Flapjacks by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    ¾ cup Butter (melted) 
 
    ¾ cup Sugar 
 
    ¼ cup Honey 
 
    1 large Egg 
 
    4 cups Rolled Oats 
 
    1 cup Hazelnuts (chopped) 
 
    ½ cup Raisins 
 
    Flour (for dusting) 
 
   
  
 

 How to make British Flapjacks: 
 
    Blend together butter, sugar, honey, egg, oats, hazelnuts, and raisins. Work to make a smooth mixture. 
 
    Grease a 9-inch square pan with butter and dust it with flour. 
 
    Pour the mixture in the pan. 
 
    Bake at 300 °F for 50-55 minutes till the mixture turns bright golden. 
 
    Cut the baked flapjack into 16 pieces, allow them to cool and serve. 
 
    


 
   
  
 



 
 
    Barbecued Tender Stem Broccoli with Melting Goat's Cheese Recipe 
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    Barbecued Tender Stem Broccoli with Melting Goat's Cheese is a very popular recipe. Learn how to make/prepare Barbecued Tender Stem Broccoli with Melting Goat's Cheese by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    200 g tender stem Broccoli 
 
    1 tbsp. Olive Oil 
 
    3-4 sun dried Tomatoes in oil (finely chopped) 
 
    2 tbsp. extra Virgin Olive Oil 
 
    1 tsp Balsamic Vinegar 
 
    100 g soft mild Goat's Cheese 
 
    55 g Pine Nuts 
 
   
  
 

 How to make Barbecued Tender Stem Broccoli with Melting Goats Cheese: 
 
    Take 1 tbsp. olive oil and broccoli in a bowl and toss well. 
 
    Mix sun dried tomatoes, olive oil, and balsamic vinegar in a bowl. 
 
    Flavor with salt & pepper to make the dressing. 
 
    Keep the tossed broccoli on the barbecue & grill for around 5-8 minutes rotating until it is grilled. 
 
    Place the barbecued broccoli on the dish, place the crushed cheese on the broccoli so that it instantly melts. 
 
    Drizzle the dressing over the preparation and decorate with pine nuts. 
 
    
  
 
    


 
   
  
 



 
 
    Baked Herb Pudding Recipe 
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    Baked Herb Pudding is makes a classic roast dinner accompaniment. Learn how to make/prepare Baked Herb Pudding by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 large Onions (peeled) 
 
    1 tsp Sage/Mint (chopped) 
 
    2 tbsp. Bread Crumbs 
 
    Black Pepper (coarsely ground) 
 
    Salt (to taste) 
 
    Yorkshire Pudding Batter (sufficient for 4 people) 
 
    1 tbsp. Vegetable Oil 
 
   
  
 

 How to make Baked Herb Pudding: 
 
    Preheat oven to 350 °F. 
 
    Boil onions and chop them into small pieces. 
 
    Mix chopped onions with sage/mint, bread crumbs, salt, and black pepper in a bowl. 
 
    Heat the pudding batter and pour over the mixture. 
 
    Grease a baking dish with vegetable oil and pour the mixture into the dish. 
 
    Bake for 40 minutes until it is thoroughly cooked. 
 
    
  
 
    


 
   
  
 



 
 
    Peach Lemonade Recipe 
 
    Peach Lemonade is a very popular recipe. Learn how to make/prepare Peach Lemonade by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 Peaches (peeled and chopped) 
 
    1 cup Sugar 
 
    4 cups Water 
 
    ¾ cup fresh Lemon Juice 
 
    Mint Sprigs (for garnishing) 
 
    Peach Slices (for garnishing) 
 
   
  
 

 How to make Peach Lemonade: 
 
    Combine peaches, sugar, and water in a saucepan. Mix and bring to a boil over medium-high flame. 
 
    Reduce the heat and simmer until sugar dissolves completely. 
 
    Leave the mixture to cool and strain through a sieve, pressing to take out as much juice as possible. 
 
    Add lemon juice and pour into long thin glasses. Top with small ice cubes. 
 
    Garnish with mint and peach slices. 
 
    Serve chilled. 
 
    
  
 
    


 
   
  
 



 
 
    Caper and Salmon Sandwiches Recipe 
 
    Caper and Salmon Sandwiches is a very popular recipe. Learn how to make/prepare Caper and Salmon Sandwiches by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    ¼ cup Mayonnaise 
 
    1 tbsp. Chives (minced) 
 
    1 tbsp. Dill (chopped) 
 
    1 tbsp. Capers 
 
    1½ tsp Horseradish 
 
    8 Bread Slices 
 
    1½ tsp butter 
 
    4 slices Salmon (smoked) 
 
    2 thin slices Cucumber 
 
   
  
 

 How to make Caper and Salmon Sandwiches: 
 
    Mix mayonnaise, chives, dill, capers, and horseradish together in a small bowl. 
 
    Butter the bread slices and layer the mayonnaise mixture. 
 
    Place salmon and cucumber slices on the mayo mix. 
 
    Place another bread slice on top. 
 
    Similarly, make sandwiches with the other bread slices and mayo mixture. 
 
    Cut the salmon sandwiches into two triangles or serve them whole. 
 
    
  
 
    


 
   
  
 



 
 
    Classic Kedgeree Recipe 
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    Classic Kedgeree is a very popular recipe. Learn how to make/prepare Classic Kedgeree by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    250 g long Granule Rice 
 
    500 g Turbot, Cod or Salmon 
 
    50 g Butter 
 
    1 tbsp. Curry Powder 
 
    A pinch of Cayenne Pepper 
 
    4 Eggs (hard boiled & sliced) 
 
    2 tbsp. Parsley (chopped) 
 
    Salt (to taste) 
 
    How to make Classic Kedgeree: 
 
    Cook rice with an appropriate amount of salt for 10-12 minutes, or until it is well-cooked. 
 
    Place the fish in a pan and cover it with water. 
 
    Secure the lid and bring the water to a boil. Remove the lid and simmer for another 10 minutes. 
 
    Cut the boiled fish into pieces, removing the bones if any. 
 
    In a pan, melt butter, add curry powder and cayenne pepper. Sauté for 1 minute until lightly brown. 
 
    Add boiled rice and fish in the pan, stirring slowly for 1 minute on low flame. 
 
    Add hardboiled egg slices and mix well. 
 
    Sprinkle parsley on the rice. 
 
    Serve hot with buttered toast. 
 
    
  
 
    


 
   
  
 



 
 
    Mushy Peas Recipe 
 
    Mushy Peas is a very popular recipe. Learn how to make Mushy Peas by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 pack Frozen Peas 
 
    1 tbsp. Butter 
 
    ½ tsp Black Pepper (grounded) 
 
    ¼ cup heavy Cream 
 
    ½ tsp Salt 
 
   
  
 

 How to make Mushy Peas: 
 
    Boil water in a shallow pot on medium flame. Add a pinch of salt to the boiling water. 
 
    Add peas and cook for 5 min. 
 
    Drain and blend the boiled peas in a blender. 
 
    Whip in cream & butter, until combined well. 
 
    Add salt & pepper to the mixture. 
 
    Serve with chips. 
 
    
  
 
    


 
   
  
 



 
 
    Corned Beef Hash Recipe 
 
    Corned Beef Hash is a very popular recipe. Learn how to make/prepare Corned Beef Hash by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 large Potatoes (peeled) 
 
    455 g Baked Beans 
 
    340 g Corned Beef 
 
    ½ cup Cheddar Cheese (crumbled) 
 
    Worcestershire Sauce (as required) 
 
    Milk (to season) 
 
    Salt (to taste) 
 
    Butter (to season) 
 
   
  
 

 How to make Corned Beef Hash: 
 
    Preheat oven to 400 °F. 
 
    Boil potatoes in a pan for about 10 minutes until done. 
 
    Mash the boiled potatoes and season with milk, salt, and butter. 
 
    Cut the corned beef into slices. 
 
    Place the baked beans in a baking pan and layer the corned beef slices over the beans evenly. 
 
    Flavor with Worcestershire sauce and top up with mashed potatoes. 
 
    Bake for 25 minutes. 
 
    When the mixture starts getting crispy, remove and top up with cheese. 
 
    Bake for another 20 minutes until brown. 
 
    Serve hot. 
 
    


 
   
  
 



 
 
    An Almond Affair Recipe 
 
    An Almond Affair is a very popular recipe. Learn how to make/prepare an Almond Affair by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    25 ml Amaretto/Almond Liqueur 
 
    15 ml Lemon Juice 
 
    5 ml Campari 
 
    2 handfuls Ice Cubes 
 
    1 slice of Orange 
 
    Schweppes/Indian Tonic Water 
 
   
  
 

 How to make an Almond Affair: 
 
    Take amaretto, lemon juice, Campari, and ice cubes in a mug. Shake well. 
 
    Put ice cubes in a highball glass and pour the amaretto mixture through a colander into the glass. 
 
    Place the orange slice on the edge of the glass. 
 
    Serve with a topping of Indian tonic water. 
 
    


 
   
  
 



 
 
    British Scones Recipe 
 
    British Scones is a very popular recipe. Learn how to make/prepare British Scones by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 cups Flour 
 
    2 tsp Baking Powder 
 
    Salt (to taste) 
 
    ¼ cup Butter 
 
    ¾ cup Buttermilk 
 
   
  
 

 How to make British Scones: 
 
    Mix flour, baking powder, and salt in a bowl. 
 
    Add butter and mix until you form crumbs. 
 
    Pour buttermilk in the mixture and knead to make soft dough. 
 
    Divide the dough into two equal parts and shape them into round balls. 
 
    Cut the balls diagonally but not cutting it apart. 
 
    Grease a baking tray and place the balls in it. 
 
    Set the oven at 425 °F and bake for 10-15 minutes until the scones are baked through. 
 
    Serve hot with tea. 
 
    
  
 
    


 
   
  
 



 
 
    Fig Sly Cake Recipe 
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    Fig Sly Cake is a very popular recipe. Learn how to make/prepare Fig Sly Cake by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    290 g Flour 
 
    Salt (to taste) 
 
    115 g Butter (diced) 
 
    85 g Lard (diced) 
 
    60 g Castor Sugar 
 
    230 g dried Figs (chopped) 
 
    85 g Walnuts (chopped) 
 
    60 g Currants 
 
    60 g Raisins 
 
    Milk (to glaze) 
 
   
  
 

 How to make Fig Sly Cake: 
 
    Mix flour and salt in a bowl. 
 
    Add butter and lard. Rub with your hands till you get breadcrumbs. 
 
    Add sugar, along with enough water, and mix to form soft dough. 
 
    Combine figs, walnuts, currants, and raisins in a saucepan. 
 
    Add 200 ml water and cook, whisking continuously until the fruits are cooked & soft. Remove and cool. 
 
    Divide the dough into 2 equal parts. 
 
    Butter a baking tray. 
 
    Lay one half part of dough in the tray. 
 
    Layer the fruit mixture over the dough and place the second dough part on the top. 
 
    Bake at 375 °F for 40 minutes, or until the cake turns golden brown. 
 
    Serve hot with tea or coffee. 
 
    


 
   
  
 



 
 
    Mint Chicken Recipe 
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    Mint Chicken is a very popular recipe. Learn how to make/prepare Mint Chicken by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    ½ Kg Chicken (chopped and cleaned) 
 
    5 Tomatoes (cut into small pieces) 
 
    1 ½ tsp Ginger Garlic Paste 
 
    1 tsp Coriander Powder 
 
    1-piece Cinnamon (Karugapatta) 
 
    3 tsp Red Chili Powder 
 
    2 Cloves (Grambu) 
 
    1 Onion (chopped) 
 
    ¼ tsp. Turmeric powder 
 
    ½ cup Coconut (scraped) 
 
    Mint Leaves  
 
    5 tsp Sesame Seeds  
 
    1 Cardamom 
 
    3 tbsp. Oil 
 
    Salt 
 
   
  
 

 How to make Mint Chicken: 
 
    First, add little salt, turmeric powder to the chicken and keep it aside. 
 
    Fry the grated coconut in a pan until it gets golden brown 
 
    Take that and grind it with mint leaves, sesame seeds, cloves, cinnamon and cardamom. 
 
    On the other side, heat oil on a pan and fry onions until it gets brown 
 
    Add the ginger garlic paste on the fried onions and fry it for 2 minutes 
 
    Add the chicken, chili powder, coriander powder and fry it for few minutes. 
 
    Then add the tomatoes and ground mixture with little water. 
 
    Cook it for about 10 minutes, until the gravy thickens 
 
    Take it out of flame and add Coriander leaves. 
 
    


 
   
  
 



 
 
    Brussels Sprouts Chiffonade Recipe 
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    Brussels Sprouts Chiffonade is a very popular recipe. Learn how to make/prepare Brussels Sprouts Chiffonade by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    300 g Brussels Sprouts (trimmed) 
 
    1 tbsp. Olive Oil 
 
    20 g Butter 
 
    2 Shallots (chopped) 
 
    1 Garlic Clove (crushed) 
 
    50 g Smoked Bacon (chopped) 
 
   
  
 

 How to make Brussels Sprouts Chiffonade: 
 
    Cut the sprouts into fine long strips. 
 
    Heat oil and butter in a pan. 
 
    Fry shallots, garlic, and bacon for 3-4 minutes until the shallots soften. 
 
    Add sprouts and fry for another 5-10 minutes until thoroughly cooked. 
 
    Cheese Ale Soup Recipe 
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    Cheese Ale Soup is a very popular recipe. Learn how to make/prepare Cheese Ale Soup by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    5 tbsp. Butter 
 
    1 cup Onion (chopped) 
 
    1 cup Celery with leaves (chopped) 
 
    1 cup Carrot (peeled &chopped) 
 
    1 cup Parsnips (peeled& chopped) 
 
    2 tbsp. Garlic (crushed) 
 
    ¼ cup Flour 
 
    3½ cup rich Chicken Stock 
 
    4 cups Bass Ale 
 
    2 Bay Leaves 
 
    Cayenne Pepper/Hot Pepper Sauce (to taste) 
 
    4 tbsp. Cornstarch (diluted in cold water) 
 
    1 cup Heavy Cream 
 
    Salt (to taste) 
 
    225 g Stilton & Cheddar Cheese 
 
    Parsley (chopped, for garnishing) 
 
   
  
 

 How to make Cheese Ale Soup: 
 
    Melt butter in a big pot on low flame and add all the vegetables. Toss and flip well. 
 
    Cover the pot and cook till the onion turns brown. 
 
    Add flour to the mixture and cook for 2 minutes. Add more butter if the mixture is turning dry. 
 
    Add chicken stock, ale, bay leaves, and hot peppers, and bring to a boil. 
 
    Cover the pot and cook for another 15 minutes on low medium flame. 
 
    Add the diluted cornstarch to the cooked vegetables and cook on medium flame until the soup thickens. 
 
    Add cream and cheese to the soup. Stir. 
 
    Garnish with chopped parsley. 
 
    Serve hot with buttered bread or tankards of ale. 
 
    
  
 
    


 
   
  
 



 
 
    English Pancakes Recipe 
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    English Pancakes is a very popular recipe. Learn how to make/prepare English Pancakes by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    240 g All-Purpose Flour (Maida) 
 
    2 Eggs 
 
    ½ letter Milk 
 
    Salt (to taste) 
 
    Unsalted Butter (for cooking) 
 
   
  
 

 How to make English Pancakes: 
 
    Blend milk, eggs, and salt in a medium mixing bowl. 
 
    Add flour, little at a time, and mix to make smooth batter. 
 
    Heat butter in a frying pan. 
 
    Drop small amounts of batter in the pan, swirling to make thin roundels. 
 
    Cook until it turns golden brown and crispy. Flip and cook on the other side. 
 
    Remove and transfer to a serving plate. 
 
    Repeat with the remaining batter. 
 
    Serve hot with melted butter and lemon wedges. 
 
    


 
   
  
 



 
 
    Crayfish and Bacon Savory (Warwickshire) Recipe 
 
    Crayfish and Bacon Savory is a very popular recipe. Learn how to make/prepare Warwickshire by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    3 Crayfish (boiled) 
 
    6 Buttered Toasts 
 
    Salt (to taste) 
 
    Ground Black Pepper (to taste) 
 
    6 Bacon Rashers 
 
   
  
 

 How to make Crayfish and Bacon Savory (Warwickshire): 
 
    Tear the bacon into small pieces and fry them lightly. 
 
    Slice the fish into small pieces. 
 
    Add the fish to the bacon, ensuring that there is enough fat in the pan to prevent the pieces from sticking to each other. 
 
    Fry till the fish and bacon are cooked properly. 
 
    Flavor with salt and pepper. 
 
    Spread the savory on buttered toasts and serve. 
 
    


 
   
  
 



 
 
    English Muffin Bread Recipe 
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    English Muffin Bread is a very popular recipe. Learn how to make/prepare English Muffin Bread by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    5 cups All-Purpose Flour (Maida) 
 
    2 packets Active Dry Yeast 
 
    1 tbsp. Sugar 
 
    Salt (to taste) 
 
    ¼ tsp Baking Soda 
 
    2 cups hot Milk 
 
    ½ cup hot Water 
 
    Cornmeal (for dusting) 
 
   
  
 

 How to make English Muffin Bread: 
 
    Combine 2 cups flour with yeast, sugar, salt, and baking soda in a bowl. Mix well. 
 
    Add milk and water. Beat the mixture on low speed for 30 seconds. Then, whip for 3 minutes on high speed. 
 
    Add the remaining flour to the milk mixture and mix to make firm batter. 
 
    Grease 2 pans and dust them with cornmeal. 
 
    Pour the batter into the pans and shower more cornmeal on them. 
 
    Cover the pans and keep aside for 45 minutes to let the batter double in size. 
 
    Bake the batter at 375 °F for 35 minutes until golden brown. 
 
    Remove the bread from the pans and cool before serving. 
 
    
  
 
    


 
   
  
 



 
 
    Cherry Almond Cake Recipe 
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    Cherry Almond Cake is a very popular recipe. Learn how to make Cherry Almond Cake by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    6 Eggs (beaten) 
 
    A pinch of Salt 
 
    225 gm Butter (softened) 
 
    1 tsp Baking Powder (Soda) 
 
    ½ tsp Almond Extract 
 
    225 gm Castor Sugar 
 
    275 gm Glace Cherry (halved) 
 
    65 gm Self-Rising Flour (Maida) 
 
    175 gm Almonds (powdered) 
 
   
  
 

 How to make Cherry Almond Cake: 
 
    Butter a (9-inch) cake pan and line it with a wax paper. 
 
    Preheat the oven to 350 degrees F. 
 
    Combine together flour, baking powder, salt, powdered almonds and almond extract. Set aside. 
 
    Arrange cherries on the bottom of the pan. 
 
    Whisk together butter and sugar until light and fluffy. 
 
    Stir in beaten eggs little by little. Don't over beat. 
 
    Mix in flour mixture and blend until smooth. 
 
    Pour the batter into prepared pan and bake for 1 hour until toothpick test is done. 
 
    Cool, slice and serve. 
 
    


 
   
  
 



 
 
    Grilled Tomatoes Recipe 
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    Grilled Tomatoes is a very popular recipe. Learn how to make/prepare Grilled Tomatoes by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    6 Tomatoes 
 
    1 Green Pepper 
 
    ½ cup Sugar 
 
    1 cup dried Bread Crumbs 
 
    Butter 
 
    How to make Grilled Tomatoes: 
 
    Preheat oven to 325 °F. 
 
    Split the tomatoes into two pieces and remove the round top of the pepper. 
 
    Place the tomatoes and pepper in a baking dish and sprinkle sugar and bread crumbs on them. 
 
    Dot the mixture with butter in the center. 
 
    Bake for 1 hour. 
 
    


 
   
  
 



Brussels Sprouts, Apple and Juniper Berry Recipe 
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    Brussels Sprouts, Apple and Juniper Berry is a very popular recipe. Learn how to make/prepare Brussels Sprouts, Apple and Juniper Berry by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    250 g Brussels Sprouts (trimmed) 
 
    1 Cox Apple (cored) 
 
    250 ml Apple Juice 
 
    1 tbsp. Juniper Berries 
 
    Salt (to taste) 
 
    Black Pepper (grounded, to taste) 
 
    How to make Brussels Sprouts, Apple and Juniper Berry: 
 
    Cross each Brussels sprouts in the base with a sharp knife. 
 
    Slice the cored apples thinly. 
 
    Pour apple juice in a pan and boil. 
 
    Add sprouts and apples. 
 
    Squash the berries and add to the sprouts. Mix well. 
 
    Flavor with salt and black pepper. 
 
    Cook it for 5-6 minutes until the sprouts are cooked well. 
 
    
  
 
    


 
   
  
 



 
 
    English Peas and Potatoes Recipe 
 
    English Peas and Potatoes is a very popular recipe. Learn how to make/prepare English Peas and Potatoes by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 medium size Potato (cubed) 
 
    1 small can English Peas 
 
    2-3 tbsp. Butter 
 
    1 tsp Chicken Bouillon Crystals 
 
    2 tbsp. Flour/Cornstarch 
 
    1 tsp Mixed Seasonings 
 
    Salt to taste 
 
    Pepper to taste 
 
   
  
 

 How to make English Peas and Potatoes: 
 
    Boil the potatoes in lightly salted water. 
 
    Drain and keep the potato stock. 
 
    Put butter in the hot boiled potatoes. Add peas, chicken bouillon crystals and boil it. 
 
    Mix potato stock with flour/cornstarch to get 1/2 - 2/3 cup of mixture. 
 
    Add gradually the flour mixture to the peas whisking well and cook until it gets thick. 
 
    
  
 
    


 
   
  
 



 
 
    Parkyn Recipe 
 
    [image: Parkin Recipe] 
 
    Parkyn is a very popular recipe. Learn how to make Parkyn by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 cup Flour 
 
    2 tsp Baking Powder 
 
    2 tsp Ginger (minced) 
 
    ½ cup Sugar 
 
    1 cup Oats 
 
    1 cup Milk 
 
    1/3 cup Margarine 
 
    1 cup Molasses & Honey (mixed) 
 
   
  
 

 How to make Parkyn: 
 
    Soak oat in the milk for around ½ hour. 
 
    Blend flour, baking powder, ginger and sugar. 
 
    Heat margarine, mix molasses & honey to it. 
 
    Blend oat, flour and margarine mixture together. 
 
    Pour it in the baking pan & bake in the oven at 325°F for 45 minutes, until it comes out from the sides of the pan and gets fluffy. 
 
    Remove from the oven and keep aside to cool. 
 
    


 
   
  
 



Apple Crumble 
 
    This delicious recipe is a favorite pudding for Sunday dinner, and it is so easy to make. 
 
    [image: Apple crumble] 
 
   
  
 

 Ingredients 
 
    1 ½ lb. (200g) cooking apples
6oz Castor sugar
1oz Demerara sugar 
½ lb. Self-rising flour
¼ lb. Butter 
 
   
  
 

 Method 
 
    Grease a 2 pint over proof dish. 
 
    Peel and slice the apples. 
 
    Mix the apples with 2 oz. of sugar and put into the ovenproof dish. 
 
    Chop the butter into cubes. 
 
    Place butter and flour into a mixing bowl and rub in using fingertips until crumbs form. 
 
    Stir in the rest of the sugar (4 oz.). 
 
    Sprinkle the rubbed in mixture over the apples and press down lightly. 
 
    Bake for an hour in a preheated oven at 350°F. 
 
    Serve hot or cold with custard or cream. 
 
    Definitions: - 
 
    To bake: To cook in an oven. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To grease: To apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To peel: To remove the outer layer of a food. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To slice: To cut something into even-sized thin pieces using a sharp knife or food processor. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    ! Note - you can vary the fruit, or add other dry ingredients like chopped nuts or oatmeal into the crumble mix. 
 
    


 
   
  
 



 
 
    APPLE DUMPLINGS 
 
      
 
   
  
 

 Ingredients 
 
    ½ lb. Short crust pastry
4 cooking apples
2oz Soft brown sugar 
4 cloves
1 Egg white (lightly whisked) 
1oz Caster sugar 
 
   
  
 

 Method 
 
    Divide the pastry into 4 equal pieces. 
 
    Roll out each piece of pastry into a round about twice the size of the apple. 
 
    Brush the pastry rounds with the lightly whisked egg white. 
 
    Peel and core the apples. 
 
    Stand each apple in the center of the pastry rounds. 
 
    Fill the core of the apples with a clove and caster sugar (you can also add some dried fruit or chopped nuts.) 
 
    Gather the pastry round each apple until the fruit is completely wrapped. 
 
    Brush the joins with egg white. 
 
    Place the wrapped apples (seam side down) on a heatproof dish. 
 
    Brush with egg white and sprinkle with castor sugar. 
 
    Bake the apples for about 30 minutes. 
 
    Serve hot or cold. 
 
    Definitions: - 
 
    To bake: To cook in an oven. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    Caster / Castor sugar: This is the British term for a refined sugar with small grains (between granulated and icing sugar). It is known as ‘superfine’ sugar in America. 
 
    To core: To remove the core or center of something. 
 
    To divide: To separate into parts or portions. 
 
    To peel: To remove the outer layer of a food. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the castor sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    To whisk to beat a mixture vigorously with a whisk 
 
    


 
   
  
 



 
 
      
 
    APPLE DUMPLINGS 
 
      
 
   
  
 

 Ingredients 
 
    ½ lb. Short crust pastry
4 cooking apples
2oz Soft brown sugar 
4 cloves
1 Egg white (lightly whisked) 
1oz Caster sugar 
 
   
  
 

 Method 
 
    Divide the pastry into 4 equal pieces. 
 
    Roll out each piece of pastry into a round about twice the size of the apple. 
 
    Brush the pastry rounds with the lightly whisked egg white. 
 
    Peel and core the apples. 
 
    Stand each apple in the center of the pastry rounds. 
 
    Fill the core of the apples with a clove and caster sugar (you can also add some dried fruit or chopped nuts.) 
 
    Gather the pastry round each apple until the fruit is completely wrapped. 
 
    Brush the joins with egg white. 
 
    Place the wrapped apples (seam side down) on a heatproof dish. 
 
    Brush with egg white and sprinkle with castor sugar. 
 
    Bake the apples for about 30 minutes. 
 
    Serve hot or cold. 
 
    Definitions: - 
 
    To bake: To cook in an oven. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    Caster / Castor sugar: This is the British term for a refined sugar with small grains (between granulated and icing sugar). It is known as ‘superfine’ sugar in America. 
 
    To core: To remove the core or center of something. 
 
    To divide: To separate into parts or portions. 
 
    To peel: To remove the outer layer of a food. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the castor sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    To whisk to beat a mixture vigorously with a whisk 
 
    


 
   
  
 



 
 
    BAKEWELL TART 
 
    Bake well tart is a traditional British dessert. It is very sweet, but if you like almonds, extremely moreish. It was recently named Britain’s favorite baked treat. This is Lynne's favorite recipe. 
 
   
  
 

 INGREDIENTS (SERVES 6) 
 
    6 oz. short crust pastry (You can buy pre-baked piecrusts in the UK)  
 
    For the filling 
 
    2oz butter
2oz castor sugar
2oz raspberry jam
1 lemon - remove 2tsp lemon rind and 2tsp lemon juice
2 eggs
1 oz. cake crumbs
2oz ground almonds
Flaked almonds for decoration
  
 
   
  
 

 METHOD 
 
    Roll out the pastry evenly and line the flan ring to create a pastry case. 
 
    Spread the jam evenly on the bottom of the pastry case. 
 
    Beat the butter and sugar to a cream. 
 
    Add 2 tsp. grated lemon rind and beat in the eggs. 
 
    Mix in cake crumbs, ground almonds and lemon juice. 
 
    Spread the mixture into the pastry case. (Use any leftover pastry for decorative strips.) 
 
    Sprinkle the flaked almonds over the tart. 
 
    Bake for 20 mins at 400°F, then cover with foil (to prevent burning) and bake for about another 20 mins until the center is firm to the touch. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To spread: To apply on a surface in an even layer. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    


 
   
  
 



 
 
    
     BANNOCKS 
 
     THESE ARE TRADITIONALLY EATEN ON MAY DAY IN SCOTLAND 
 
   
 
    Eat on the same day as baking. 
 
    The quantities below will be enough for two bannocks about the size of a dessert plate. If you want more, do them in batches rather than making larger quantities of mixture. Store in a tin and reheat in a moderate oven when required. 
 
   
  
 

 Ingredients (Makes about two large bannocks) 
 
    4 oz. (125g) medium oatmeal 
2 teaspoons melted fat (bacon fat, if available) 
2 pinches of bicarbonate of soda 
Pinch of salt 
3/4 tablespoon hot water 
Oatmeal for kneading 
 
   
  
 

 Method 
 
    Mix the oatmeal, salt and bicarb and pour the melted fat into the center of the mixture. 
 
    Stir well, using a porridge stick if you have one and add enough water to form a stiff dough. 
 
    Cover a surface in oatmeal and place the mixture onto this. 
 
    Work quickly as the dough is difficult to work if it cools. 
 
    Split the dough into two and roll one-half into a ball and knead with hands covered in oatmeal to stop it sticking to your fingers. 
 
    Roll out to around quarter inch thick. Put a plate, which is slightly smaller than the size of your pan over the flattened mixture and cut round to leave a circular oatcake. 
 
    Cut into quarters and place into a lightly greased, heated pan. 
 
    Cook for about three minutes until the edges curl slightly, turn, and cook the other side. 
 
    Get the other oatcake while the first is cooking. 
 
    Serve warm with jam. 
 
    Definitions: - 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    BARA BRITH 
 
    Traditionally eaten in Wales. It keeps well in the freezer.  
 
   
  
 

 Ingredients 
 
    1 lb. self-rising flour 
1/2 lb. soft brown sugar 
1/4 lb. butter 
1/2 lb. currants or sultanas
1 egg
1 lemon
Pinch of salt
1 teaspoon mixed spice
1 tsp. bicarbonate of soda
1 tbsp. treacle 
1/2 pint buttermilk
Cold black tea (for soaking the dried fruit) 
 
   
  
 

 Method 
 
    1. Soak the currants or sultanas in black tea for several hours. 
2. Mix the flour, sugar, spice, and bicarb.
3. Strain the fruit and add to the dry ingredients and start to mix.
4. Add the egg, and mix.
5. Add the juice of the lemon and the treacle, and mix.
6. Add the buttermilk bit by bit until the mixture is quite runny. 
7. Pour the mixture into a greased baking tin, and bake at 190C for approximately 90 mins. (Loosely cover the top for the first hour, to avoid burning.)
8. Once cooked, turn out and cool. 
 
    (Serve sliced with butter and a cup of tea.) 
 
    Definitions: - 
 
    Mix: To beat or stir food ingredients together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    


 
   
  
 



 
 
    BLACKBERRY FOOL 
 
      
 
      
 
   
  
 

 INGREDIENTS 
 
    4 oz. (100g) fresh blackberries
8 oz. (225g) low fat from age frays
1 packet jelly
2 tsp. granulated sugar 
 
   
  
 

 Method 
 
    1) Clean the fruit carefully before use.
2) Sprinkle the blackberries with the sugar.
3) Make the jelly with a quarter pint (150 ml) of boiling water.
4) Stir in the blackberries and make up to three quarters of a pint (450 ml) with cold water.
5) Cool in the refrigerator until nearly set then stir in the from age frays.
6) Whisk until light and fluffy and chill in glasses before serving 
 
    Definitions: - 
 
    To stir: agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stir the onions until they are lightly browned. 
 
    To sprinkle: scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    To whisk to beat a mixture vigorously with a whisk.  
 
    


 
   
  
 



 
 
    BLACKBERRY VINEGAR 
 
      
 
      
 
    MATERIALS NEEDED 
 
    A large sterilized glass jar
Fine sieve 
several decorative bottles 
 
    A TRADITIONAL RECIPE THAT MAKES A LOVELY GIFT 
 
   
  
 

 Ingredients 
 
    450 grams blackberries 
1 tbsp. sugar 
450 ml good quality white wine vinegar 
 
   
  
 

 Method 
 
    Place the berries in a glass jar and sprinkle with sugar. 
 
    Stir for one minute to release a bit of the juice. 
 
    Pour the white wine vinegar over the berries, cap the jar and let it sit on a cool, dark shelf for 3-4 weeks. 
 
    Pour the mixture through a fine strainer to remove the berries' flesh and seeds. 
 
    Put the strained vinegar into decorative bottles, label and tie with ribbons...  
 
    Definitions: - 
 
    To pour: To transfer a liquid from one container to another. 
 
    To sprinkle: To scatter a dry ingredient or tiny droplets of a liquid. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    tbsp.: Tablespoon (approx. 15 grams) 
 
    


 
   
  
 



 
 
    BLACK PUDDING 
 
      
 
    Question - When is a pudding not a pudding?
Answer - When it is a black pudding.
  
 
    Traditionally eaten as part of a full English breakfast, this is not a sweet pudding! 
Those who like it love it. Me? I leave it. 
 
   
  
 

 INGREDIENTS 
 
    1 quart of fresh pig's blood 
1 quart of skimmed milk
½ loaf of bread cut into cubes
1 cup of rice
1 cup of barley
1lb fresh beef suet
2 or 3 handfuls of dry oatmeal
Pepper, salt, black pepper and dried mint (to taste) 
 
   
  
 

 METHOD 
 
    Prepare the rice and barley by soaking them in water and cooking well in the oven. 
 
    Place the bread in a large pie dish. 
 
    Pour the milk over the bread. 
 
    Place in a warm oven (do not overheat). 
 
    Pour the blood into the warmed milk and bread. 
 
    Add the cooked rice and barley. 
 
    Grate in the beef suet. 
 
    Stir in the oatmeal. 
 
    Season with pepper, salt etc. 
 
    Place into greased dripping pans until ¾ full. 
 
    Bake in a moderate oven until cooked through. 
 
    DEFINITIONS 
 
    Bake: To cook in an oven. 
 
    Dripping pans: Pan for catching drippings under roasting meat 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To soak: To immerse a solid in a liquid. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    BLANCMANGE 
 
      
 
    This used to be a celebration dish, until British school dinners made it into the horror of a powdered packet nightmare. If you make it from scratch, using quality ingredients, it tastes lovely. 
 
      
 
   
  
 

 INGREDIENTS 
 
    1 pint of milk 
1 pint of cream 
4 oz. caster sugar 
1 1/4 oz. gelatin
½ oz. sweet almonds (blanched and crushed into a paste)
The rind of ½ lemon
1 drop almond extract 
 
   
  
 

 Method 
 
    Put the milk into a saucepan, with the gelatin and lemon rind. 
Place over a very low heat until the milk is well flavored and the gelatin has dissolved. 
Add the almonds and almond extract.
Allow the mixture to come to the boil. 
As soon as it boils, strain the mixture through a fine sieve or muslin into a jug. 
Add the cream and stir the mixture occasionally until nearly cold. (You can speed this up by placing the jug in a bowl of water with ice cubes in it, but make sure to stir continuously. You can color the mixture here too.)
Let it stand for a few minutes. 
Oil the mound. 
Pour the mixture carefully into the mound making sure no sediment is poured in. (You can add fruit if you wish.)
Place in the fridge and leave to set.
When ready to serve, turn it out by loosening the edges of the blancmange from the mound, place it on a dish and turn the mound over quickly.
Decorate with whisked cream and fresh fruit. 
 
    Definitions: - 
 
    To pour: To transfer a liquid from one container to another. 
 
    To stir: agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stir the onions until they are lightly browned. 
 
    To strain: To pass wet ingredients through a sieve to remove lumps or pieces of food, egg strain the stock to remove any small pieces of meat or flavorings. 
 
    


 
   
  
 



 
 
    BONFIRE TOFFEE 
 
      
 
    Traditionally eaten on Bonfire night in England. 
 
   
  
 

 Ingredients 
 
    1 lb. sugar - preferably Demerara 
1/3 pint water 
1 ¼ oz. butter 
2 level tablespoons golden syrup 
1 teaspoon vinegar  
 
    Method 
 
    1. Put all the ingredients into a strong saucepan and stir over a steady heat until the sugar has dissolved.  
 
    2. Bring to the boil and cook until the mixture reaches the 'hard crack' stage, 290 degrees F. To test for the hard crack stage, drop about half a teaspoon of the mixture into a cup of cold water, if it is hard then it is done, if still soft and chewy cook for a little longer and test again. 
 
    3. Pour into oiled or buttered tin and either allow to set as a slab or mark in squared as toffee becomes partially set. Break when completely set. 
 
    Variations 1 Use black treacle instead of golden syrup 2 Add peanuts or chopped mixed nuts. 
 
    Definitions: - 
 
    Hard crack stage: A term used in connection with making sweets to determine the temperature of a sugar and water syrup. 
 
    To boil: cook a liquid at a temperature of at least 100°C. 
 
    To dissolve: to add a solid to a liquid and to stir or heat it until the solid becomes an integral part of the liquid. 
 
    


 
   
  
 



BRANSTON PICKLE 
 
      
 
    Bramston Pickle is a well-known brand of savory foods in the UK. Crosse & Blackwell originally made it in 1922, in the Bramston suburb of Burton upon Trent. If making it is a bit of a faff, you can easily order it online. 
 
    It is very important to use sterile glass jars for storage and make sure they are hot before you add the pickle, to avoid the glass cracking. 
 
   
  
 

 INGREDIENTS 
 
    9 ounces carrots, peeled, cut into small chunks 
1 medium swede, peeled, cut into small chunks 
4-5 garlic cloves, peeled, finely chopped
5 ounces dates, finely chopped 
1 small cauliflower, finely chopped 
2 onions, peeled and finely chopped 
2 medium apples, unpeeled, finely chopped, 
2 medium corvettes, unpeeled, finely chopped 
15-20 small gherkins, finely chopped 
10 ounces dark brown sugar 
1 teaspoon salt 
4 tablespoons lemon juice 
3/4 pint malt vinegar 
2 teaspoons mustard seeds 
2 teaspoons ground allspice 
1 teaspoon cayenne pepper 
 
   
  
 

 METHOD 
 
    Put all the ingredients in a large saucepan and bring them to the boil. 
 
    Once boiling, reduce the heat to a simmer and cook until the swede is cooked, but still remains firm (takes about 2 hours depending on the size of the chunks). 
 
    Stir well. 
 
    Spoon the mixture into hot, sterile jars and seal them. 
 
    Allow the pickle to age for a few weeks before using. 
 
    ! Note - This pickle is usually served with cheese, ploughman's lunches, in sandwiches, and with cold cuts and meats. It is also great when added to curries or stews. 
 
    DEFINITIONS 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    BREAD AND BUTTER PUDDING 
 
      
 
    THIS IS A GREAT WAY TO USE UP SLIGHTLY STALE BREAD. 
 
   
  
 

 Ingredients 
 
    30 g butter
8 thick slices of day old bread
2 tbsp. sultana’s
3 tbsp. caster sugar
1 tsp. mixed spice
3 eggs (beaten) 
2 tsp. vanilla essence
700 ml milk
125 ml cream
1 tbsp. demerara sugar 
 
   
  
 

 Method 
 
    Grease an ovenproof dish (about 9" diameter). 
 
    Butter the sliced bread. 
 
    Cut the slices in half diagonally and layer it in the ovenproof dish. 
 
    Mix together the sultanas, caster sugar and mixed spice. 
 
    Whisk the eggs, vanilla, milk and cream and pour over the bread. 
 
    Leave to stand for 45 minutes. 
 
    Preheat the oven to 180°C. 
 
    Sprinkle the demerara sugar over the top of the soaked bread. 
 
    Bake for 35 to 40 minutes until the custard around the bread has set. 
 
    Serve hot with custard or cream. 
 
    DEFINITIONS: 
 
    To bake: To cook in an oven. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To mix: To beating or stir foods together until they are combined. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    


 
   
  
 



 
 
    Bubble and Squeak 
 
      
 
    You can make this fresh, but it is traditionally for using up leftovers from a Sunday roast, in fact, after Christmas, you can replace the cabbage with cooked sprouts, and for extra flavor, you can add bits of bacon. It is traditionally served with cold meat from the Sunday roast, and pickles or you can add it to a full English breakfast. The name probably refers to the noise it makes while it is cooking. 
 
   
  
 

 Ingredients 
 
    1 pound of cold boiled potatoes
2 ounces of dripping or lard 
1 onion 
8 ounces cooked cabbage
Salt and pepper to taste 
 
   
  
 

 Method 
 
    Finely chop the onion. 
 
    Roughly chop the cabbage. 
 
    Mash the potatoes. 
 
    In a frying pan melt half the fat and lightly fry the onion. 
 
    Mix in the potato and greens and season to taste. 
 
    Add a bit more fat. 
 
    Press the bubble into the hot fat and fry over a moderate heat until browned underneath. 
 
    Turn the bubble over, add the last of the fat and fry until the other side is browned. 
 
    Definitions: - 
 
    To chop - to cut food into small even-sized pieces using a knife or food processor. 
 
    To fry - to cook in hot fat. 
 
    To mash - to break down a solid ingredient into a smooth paste. 
 
    To melt - to apply heat to a solid ingredient to turn it into a liquid. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



 
 
    CHEESE STRAWS 
 
   
  
 

 Ingredients 
 
    6oz of plain flour
4oz of cheddar cheese 
3oz of butter
1 egg
A large pinch of salt
A small pinch of cayenne pepper 
 
    1 beaten egg to glaze 
 
   
  
 

 Grate the cheese finely. 
 
    Mix the flour with the salt and pepper in a large bowl. 
 
    Rub in the butter using your fingertips, till crumbs form. 
 
    Mix in the finely grated cheese. 
 
    Whisk the egg and mix it into the flour mixture to form a dough. 
 
    Knead the dough lightly and roll it out to 1/4" thickness. 
 
    Cut the dough into strips 1/4" wide and 3" long. 
 
    Place in straight lines on a greased and floured tray. 
 
    Lightly brush the top of the strips with beaten egg. 
 
    Heat the oven to 375°F. 
 
    Bake for 10 mins, until the strips are light brown. 
 
    Cool on a rack. 
 
    Definitions 
 
    To bake: To cook in an oven. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion.  
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To pat: To lightly tap or slap something with the hands. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    


 
   
  
 



 
 
    CHERRY SLICES 
 
      
 
    It's cherry season here, but do not worry these delicious cakes do not need fresh cherries. 
 
   
  
 

 INGREDIENTS (MAKES ABOUT 24 SLICES) 
 
    FOR THE BASE 
 
    8oz plain flour
2oz icing sugar
8oz butter (chopped) 
 
    FOR THE TOPPING 
 
    1oz butter
3oz castor sugar
1tbsp milk
2tsp vanilla essence
3oz chopped hazelnuts
5oz red glace (glazed) cherries 
 
   
  
 

 METHOD 
 
    The base 
 
    Heat the oven to 415°F. Grease and line a 7 x 11-inch shallow tin. 
 
    Sift together the icing sugar and flour into a mixing bowl. 
 
    Add the chopped butter and rub in until the mixture forms dough. 
 
    Press the dough into the prepared tin and bake for 15 minutes (till light golden brown) 
 
    The topping 
 
    Melt the butter in a small saucepan. 
 
    Add the caster sugar, milk and vanilla essence. 
 
    Stir over a low heat until the sugar dissolves. 
 
    Bring the sugar mixture to the boil, and then remove from heat. 
 
    Stir the hazelnuts and cherries into the mixture. 
 
    Spread the topping over the base. 
 
    Bake for a further 15 - 20 minutes. 
 
    Cut into slices, while still warm. 
 
    Allow to cool before serving. 
 
    DEFINITIONS 
 
    To bake: to cook in an oven. 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To spread: To apply on a surface in an even layer. 
 
    To stir: agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stir the onions until they are lightly browned. 
 
    


 
   
  
 



 
 
    CUPCAKES 
 
      
 
      
 
    What better way to celebrate Valentine's day than by making your beloved a delicious cupcake or two? You can decorate it with little butter icing, sugar hearts, or write a sweet little message on it in icing. Share the love! 
 
    


 
   
  
 



 
 
      
 
    CHOCCY MALTY MARSHY DRINKY (FOR ELFISH) 
 
      
 
   
  
 

 INGREDIENTS 
 
    2 tbsp. cocoa powder
2 tbsp. milk
¼ pint single cream
18fl oz. hot frothed milk1
White marshmallows
Maltesers2 
 
   
  
 

 Method 
 
    Mix the cocoa powder with the 2 tbsp. of to form a paste. 
 
    Heat the cream slowly (do not boil). 
 
    Remove from the heat, add the frothed milk. 
 
    Fold in the cocoa paste and whisk to combine. 
 
    Pour the hot chocolate into two or three mugs and put a white marshmallow and some Maltese’s on the top. 
 
    If you want, you can then top the whole thing with whipped cream. 
 
    Definitions: 
 
      
 
    To fold a method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    1 You can froth the milk by using a cappuccino machine steamer, or heat in the microwave and froth with a whisk. 
 
    Two Maltese’s are honeycombed malt biscuit balls coated in milk chocolate (more biscuit than chocolate). Manufactured by Mars. 
 
    


 
   
  
 



 
 
    EASY CHOCOLATE CAKE 
 
      
 
      
 
    There is no sweeter indulgence than chocolate. Whether it is a steaming cup of hot cocoa, a plate of heart-shaped chocolates or an exotic layered dessert, chocolate is a seductive treat. With Valentine's Day approaching, thoughts naturally turn to chocolate and so this month's recipe is for all you chocoholics out them! 
 
   
  
 

 INGREDIENTS (MAKES 10 TO 12 SERVINGS) 
 
    1 teaspoon baking powder
1 teaspoon salt
2 eggs 
1/2 cup vegetable oil 
2 cups sugar
1-3/4 cups all-purpose flour 
3/4 cup Cocoa 
2 teaspoons baking soda 
1 cup buttermilk
1 cup strong black coffee or 2 teaspoons powdered instant coffee plus 1 cup boiling water
1 teaspoon vanilla extract 
 
   
  
 

 METHOD 
 
    Heat the oven to 350°F. Grease and lightly flour two 9-inch round baking trays or one 13x9x2-inch baking tray. 
 
    Stir together the sugar, flour, cocoa, baking soda, baking powder and salt in a large bowl. Add the eggs, buttermilk, coffee liquid, and vanilla; beat thoroughly (batter should be thin). Pour batter evenly into the prepared baking trays. 
 
    Bake for 30 to 35 minutes for round trays, 35 to 40 minutes for rectangular tray or until a wooden pick inserted in the center comes out clean. Cool in the tray for about 10 minutes then remove from the trays onto wire racks. Cool completely. Decorate as desired.  
 
    DEFINITIONS 
 
    To bake: to cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To flour: to apply a thin layer of flour to a surface to prevent food from sticking, e.g. flour the baking tray. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To stir: agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stir the onions until they are lightly browned. 
 
    


 
   
  
 



 
 
    CHOCOLATE FUDGE 
 
      
 
      
 
    There is no sweeter indulgence than chocolate. Whether it is a steaming cup of hot cocoa, a plate of heart-shaped chocolates or an exotic layered dessert, chocolate is a seductive treat. With Valentine's Day approaching, thoughts naturally turn to chocolate and so this month's recipe is for all you chocoholics out them! 
 
   
  
 

 INGREDIENTS 
 
    400 g granulated sugar 
225 ml unsweetened condensed milk
40 g butter
1 g salt
50 g unsweetened chocolate
15 ml light corn syrup
300 g chopped walnuts
5 ml vanilla extract 
 
   
  
 

 METHOD 
 
    Combine the sugar, condensed milk, butter, salt, chocolate, and syrup in a large heavy-based saucepan. 
 
    Heat slowly whilst stirring until everything is melted. 
 
    When the chocolate is completely melted, beat with an electric mixer until smooth. 
 
    Heat till the mixture is halfway between soft and medium ball stage. 
 
    Let cool until barely touchable. 
 
    Stir in the chopped walnuts and vanilla. 
 
    Beat the mixture until it starts to set and spread it into a 20-cm, square pan (pre-greased with butter). 
 
    DEFINITIONS 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To combine: To add one or more ingredients to another. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To stir: agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stir the onions until they are lightly browned. 
 
    


 
   
  
 



 
 
    CHRISTMAS CAKE 
 
      
 
    CHRISTMAS CAKES ARE VERY RICH AND DARK AND CONTAIN JUST ABOUT EVERY DRIED FRUIT YOU CAN THINK OF, 
 
      
 
   
  
 

 Ingredients 
 
    1lb flour
¼ tsp. nutmeg 
¼ tsp. cinnamon
a pinch of salt
½ lb. butter
¾ lb. soft brown sugar
½ lb. currants
½ lb. sultanas
¼ lb. shredded candied peel and almonds
4 eggs
tsp. bicarbonate of soda
¼ lb. glacé cherries
½ pint stout or milk 
 
   
  
 

 METHOD 
 
    Sift the flour. 
 
    Add the salt, nutmeg and cinnamon. 
 
    Rub in the butter. 
 
    Add the sugar, currants, sultanas, shredded candied peel, and almonds. 
 
    Lightly beat the eggs 
 
    Dissolve the bicarbonate of soda in a little milk or water and add to the beaten eggs. 
 
    Mix with the dry ingredients. 
 
    Stir in the cherries. 
 
    Mix in the stout or milk. (Stout gives color and flavor to the cake). 
 
    Put the mixture into a well-greased, lined tin. 
 
    Bake in a moderate oven, for about 3 hours or until a skewer comes clean. 
 
    Decorate to taste. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To dissolve: To mix dry ingredient with liquid until in solution. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
      
 
    CHICKEN AND SWEETCORN SOUP 
 
      
 
   
  
 

 INGREDIENTS 
 
    150g or 5½oz of canned sweet corn (You can use fresh)
700 ml or 1¼ pints of chicken stock
2 medium-sized cooked chicken breasts
8 baby corn cobs
Spring onions, chopped
2.5-cm (1-inch) piece root ginger, chopped
30ml or 2tbsps of light soy sauce
Salt and freshly ground pepper ... to taste 
 
   
  
 

 Method 
 
    Place the chicken stock, into a saucepan and gently cook for 5 minutes. 
 
    Whilst the stock is cooking, slice the chicken breasts thinly and stir the slices into the stock. 
 
    Add the sweet corn from the can and baby corn, and stir. 
 
    Cover, bring to the boil and simmer for 10 minutes. 
 
    Add the ginger, soy sauce and spring onions, and continue cooking gently for another 10 minutes. 
 
    Add salt and pepper to taste. 
 
    Serve. 
 
    Definitions: - 
 
    To slice: to cut into even-sized thin pieces using a sharp knife or food processor, egg slice the carrots. 
 
    To stir: to agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stirs the onions until they are lightly browned 
 
    


 
   
  
 



 
 
    CHRISTMAS PUDDING 
 
      
 
    CHRISTMAS PUDDINGS ARE VERY RICH AND DARK AND LIKE CHRISTMAS CAKE, THEY CONTAIN JUST ABOUT EVERY DRIED FRUIT YOU CAN THINK OF, EXCEPT IT IS SOGGY. TRADITIONALLY SERVED ON CHRISTMAS DAY. 
 
      
 
   
  
 

 Ingredients 
 
    1 oz. blanched almonds 
1 oz. glace cherries 
2 oz. mixed peel
¼ lb. raisins 
6 oz. sultanas
6 oz. currants
¼ lb. soft brown sugar
3oz self-rising flour
3oz soft white breadcrumbs
¼ lb. chopped suet 
a small pinch of salt
a large pinch of mixed spice
a small pinch of nutmeg
1 small lemon 
2 eggs
6 tbsp. milk 
 
   
  
 

 METHOD 
 
    Boil a large pan of water. 
 
    Wash and dry the fruit. 
 
    Roughly, chop the almonds and cherries. 
 
    Mix all the fruit and dry ingredients with the grated rind and juice of the lemon. 
 
    Lightly whisk the eggs with the milk, and stir into the dry ingredients. 
 
    Mix well and place into a greased basin. 
 
    Cover the basin with foil and lower it into the boiling water (make sure the water doesn't come to the top of the basin) 
 
    Steam the pudding gently for 6 hours, topping the water up occasionally. 
 
    Remove the pudding from the pan and allow to cool. 
 
    Cover when cold and keep until required. 
 
    On Christmas day, steam the pudding for another 2 hours before serving. 
 
    (It is traditional to serve the pudding alight, but it should be done with great care. To do it, I pour brandy over the pudding and then warm some brandy in a metal spoon and place a lit match to it before pouring it over the pudding. With the lights out, it looks very pretty, but it should only be done by an expert, like me!) 
 
    DEFINITIONS 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    To steam: To cook food in the steam rising from boiling water. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    COLCANNON 
 
      
 
    A traditional Irish recipe from County Mayo. This makes a good warming dish for a Halloween or Bonfire Night party, but it is nice to eat anytime! 
 
    Materials needed 
 
    A large saucepan 
A potato masher 
 
   
  
 

 Ingredients (Makes 4 to 6 servings) 
 
    1/2 kg cabbage or kale 
1/2 kg potatoes
2 leeks
1 cup milk
salt and pepper to taste
1 pinch ground mace
1/4 pound butter 
 
   
  
 

 Method 
 
    In a large saucepan, boil the cabbage/kale until tender; remove and chop or blend well. Set aside and keep warm. 
 
    Boil the potatoes until tender. Remove from heat and drain. 
 
    Chop the leeks, green parts as well as white, and simmer them in just enough milk to cover, until they are soft. 
 
    Season and mash the potatoes well. 
 
    Stir in the cooked leeks and milk. 
 
    Blend in the kale or cabbage and heat until the whole is a pale green fluff. 
 
    Make a well in the center and pour in the melted butter. Mix well and serve. 
 
    Definitions 
 
    To blend: To process food in an electric blender or mixer. 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander.  
 
    To mash: To break down a cooked ingredient such as potatoes into a smooth mixture using a potato masher or fork.  
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To season: To add salt, pepper and/or herbs to a food or dish to enhance its flavor. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    CORONATION CHICKEN 
 
      
 
   
  
 

 INGREDIENTS 
 
    2.3kg (5lb) chicken
1 tbsp. vegetable oil
1 small, finely chopped onion
1 tbsp. curry paste
1 tbsp. tomato puree
100ml red wine
1 bay leaf
1/2 lemon juice
4 finely chopped apricot halves
300ml (1/2 pint) Mayonnaise
100ml whipping cream
Salt and pepper
Watercress to garnish 
 
   
  
 

 Method 
 
    Remove the skin from the chicken and cut the meat into small pieces. 
 
    Grill the chicken pieces until cooked. 
 
    In a small saucepan, heat the oil, and fry the onion for about three minutes, until softened. 
 
    Add the curry paste, tomato puree, wine, bay leaf and lemon juice. 
 
    Simmer, uncovered, for about 10 minutes until well reduced. 
 
    Strain the mixture and leave to cool. 
 
    Puree the chopped apricot halves in a blender or food processor or through a sieve. 
 
    Beat the cooled sauce into the mayonnaise with the apricot puree. 
 
    Whip the cream to stiff peaks and fold into the mixture. 
 
    Season, adding a little extra lemon juice if necessary. 
 
    Fold in the chicken pieces, garnish with watercress and serve. 
 
    Definitions: - 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To fold a method of gently mixing ingredients. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. 
 
    To fry: To cook in hot fat. 
 
    To grill - To cook by direct radiant heat. 
 
    To purée: To press raw or cooked food through a fine sieve or blend in a food processor or liquidizer to produce a smooth mixture. 
 
    To reduce: To simmer or boil a liquid in an uncovered pan until it thickens. Reducing concentrates, the flavor of the liquid. We say the liquid has been reduced. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To strain: To pass wet ingredients through a sieve to remove lumps or pieces of food, egg strain the stock to remove any small pieces of meat or flavorings. 
 
    To whip: To beat rapidly using a fork, hand or electric whisk to introduce air into a mixture or single ingredient to increase the volume. 
 
    


 
   
  
 



 
 
    COTTAGE PIE 
 
      
 
   
  
 

 INGREDIENTS 
 
    1 lb. cooked beef - cooled
3/4 lb. cooked bacon
1 cup of cold potatoes
1 cup of breadcrumbs
1 egg 
1 oz. butter
2 onions (minced) 
Gravy
Seasoning 
 
   
  
 

 METHOD 
 
    Mince the beef and bacon, season to taste. 
 
    Fry the minced onion in butter till brown, then add the gravy and boil for ten minutes. 
 
    Mix the egg, meat, bacon, potatoes and breadcrumbs together, add to the onion gravy. 
 
    Mix well and place in a greased pie-dish. 
 
    Bake for 30 minutes. 
 
    Serve hot with vegetables, or cold with salad. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To fry: To cook in hot fat. 
 
    To mince: To cut into very fine, even pieces using a sharp knife, a food processor or a mincer. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



 
 
    Cranachan 
 
      
 
    Cranach an is also known as Edinburgh Mist. According to Scottish food historian Catherine Brown, the traditional way of eating this dish is to sit down at a table spread with bowls of the various ingredients and each person would mix their own Cranachan in their own dish, according to taste, (less whisky and more honey for the children). The traditional ingredients are simply cream, crowdie (a traditional hand-skimmed cottage cheese), toasted oatmeal, fresh soft fruit such as raspberries, blueberries or brambles and heather honey. 
 
    Materials needed 
 
    A tall glass
A mixing bowl 
A (non-stick) frying pan 
 
    A traditional Scottish recipe (serves 4) 
 
   
  
 

 INGREDIENTS 
 
    4oz coarse oatmeal (rolled porridge oats) 
Half pint double (thick) cream 
2 meringue nests
4 teaspoons of toasted almond flakes 
1 tablespoon Scotch Whisky (alternatively, use a few of drops vanilla essence or other flavoring of your choice) 
 
   
  
 

 METHOD 
 
    Toast the oatmeal in a frying pan on a high heat until lightly brown. 
 
    Whisk the cream into a stiff consistency. 
 
    Gently fold the cream into the oatmeal and whisky. 
 
    Crush the meringues into the bottom of the tall glasses (½-meringue nest per glass). 
 
    Spoon the cream mixture into the glasses. 
 
    Top each glass with the toasted almond flakes and serve chilled. 
 
    Popular variations are to mix in honey or fresh raspberries. 
 
    DEFINITIONS 
 
    To crush: To break into uneven pieces. 
 
    To fold: Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To toast: In this case, you place the oatmeal in a hot frying pan (no oil or fat) and stir until they are a nutty brown. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    EQUIPMENT 
 
    Mixing bowl, Wooden spoon, Paper cases, Tablespoon, Knife, Baking tray, Cooling wire rack, Scales, Sieve 
 
   
  
 

 INGREDIENTS (MAKES ABOUT 12 CUPCAKES) 
 
    4 oz. self-rising flour
4 oz. butter
4 oz. castor sugar
2 medium eggs
2 tablespoons milk 
 
   
  
 

 METHOD 
 
    Preheat the oven to 375°F (190°C / Gas mark 5). 
 
    Put the sugar and butter in the mixing bowl and cream them together, using a wooden spoon, until they are absolutely smooth. The mixture should look pale and fluffy. 
 
    Break an egg and add it to the mixture, beat it in until it has blended with the mixture. Repeat with the second egg. 
 
    Add the milk and stir it in until it is well blended. 
 
    Sift the flour into the mixture and gently fold it in. 
 
    Using a tablespoon divide the mixture evenly into the paper cases. 
 
    Place the tray of cupcakes on a middle shelf and bake for 15 to 20 minutes until they are well risen and golden on top, do not open the oven until you are sure they are ready. (To test if they are ready you can pierce with a small wooden cocktail stick to see if the mixture is still wet inside, or just touch them gently with your finger to see if they are firm and springy to the touch.) 
 
    Remove from the oven and place on the wire try to cool completely. 
 
    Decorate as desired. 
 
    DEFINITIONS 
 
    To bake: to cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To cream: To mix fats and sugar together until creamy in appearance. 
 
    To fold: A method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To stir: agitate an ingredient or a number of ingredients using a hand held tool such as a spoon, egg stir the onions until they are lightly browned. 
 
    


 
   
  
 



 
 
    ENGLISH CUSTARD 
 
      
 
    A traditional English recipe. Served hot this complements any pudding, or it can be served cold as a pudding in its own right, you can also use this recipe for the custard layer in trifle. 
 
   
  
 

 Ingredients 
 
    50 g / 1.8oz caster sugar (fine sugar) 
1 fresh vanilla pod (vanilla essence doesn't taste as good) 
6 large egg yolks
550 ml / 19.4fl oz. double cream 
 
   
  
 

 Method 
 
    Cut the vanilla pod in half lengthways and gently scrape out the seeds. 
 
    Put the sliced vanilla pod into the pan with the seeds and pour in the cream. Place the pan over a gentle heat and bring it to below simmering point. Do not boil. 
 
    Pour the egg yolks and sugar into a bowl and whisk thoroughly. Spoon the vanilla pod out of the warmed cream and discard. 
 
    Remove the pan from the heat. Pour the cream, little by little, into the egg mixture, stirring all the time to prevent lumps forming. 
 
    Pour the custard back into the pan and place over a gentle heat. 
 
    Using the spatula stir it very gently until it thickens. Don't stir too fast or the custard will separate and be ruined. 
 
    Spoon the custard into a bowl or over your favorite dessert while steaming hot. 
 
    Definitions 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    DIGESTIVE BISCUITS 
 
      
 
    A traditional biscuit (these are not for the dog!) (A biscuit is what an American would call a cookie.) 
 
   
  
 

 INGREDIENTS 
 
    4oz medium oatmeal
1 ½ oz. castor sugar
4 oz. whole meal flour
3 oz. butter
pinch of salt
small pinch of bicarbonate of soda
½ an egg, beaten 
 
   
  
 

 METHOD 
 
    Rub the butter into the flour. 
 
    Add the sugar, salt and soda. 
 
    Bind with the beaten egg. 
 
    Sprinkle a pastry board with oatmeal and roll out the dough. 
 
    Sprinkle the rolled out dough with more oatmeal and roll in the oatmeal. 
 
    Cut the dough into round or oval shapes. 
 
    Bake on a tin in a hot oven till golden brown. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    Beaten: Ingredients or an ingredient that has been agitated vigorously using a spoon, whisk, electric mixer or fork 
 
    To bind: To add a liquid ingredient to a dry mixture to hold it together. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
      
 
    DIGESTIVE BISCUITS 
 
      
 
    A traditional biscuit (these are not for the dog!) (A biscuit is what an American would call a cookie.) 
 
   
  
 

 INGREDIENTS 
 
    4oz medium oatmeal
1 ½ oz. castor sugar
4 oz. whole meal flour
3 oz. butter
pinch of salt
small pinch of bicarbonate of soda
½ an egg, beaten 
 
   
  
 

 METHOD 
 
    Rub the butter into the flour. 
 
    Add the sugar, salt and soda. 
 
    Bind with the beaten egg. 
 
    Sprinkle a pastry board with oatmeal and roll out the dough. 
 
    Sprinkle the rolled out dough with more oatmeal and roll in the oatmeal. 
 
    Cut the dough into round or oval shapes. 
 
    Bake on a tin in a hot oven till golden brown. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    Beaten: Ingredients or an ingredient that has been agitated vigorously using a spoon, whisk, electric mixer or fork 
 
    To bind: To add a liquid ingredient to a dry mixture to hold it together. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    


 
   
  
 



 
 
      
 
    EGGNOG 
 
      
 
    Eggnog is a frothy, sweet, milky drink made with milk and/or cream, sugar and beaten eggs (which gives it a frothy texture), flavored with ground cinnamon and nutmeg. Various alcohols such as brandy, rum, whiskey, advocate can be added. 
 
    It is a popular drink throughout the United States and Canada, and is usually associated with winter celebrations such as Thanksgiving, Christmas and New Year, but it is gaining popularity in the UK. In fact, we've known about it since 1866, when an English visitor said “Christmas is not properly observed unless you brew egg nog for all comers; everybody calls on everybody else; and each call is celebrated by a solemn egg -noggin...It is made cold and is drunk cold and is to be commended.” 
 
   
  
 

 Ingredients 
 
    6 eggs 
3/4 cup caster sugar
6 tbsps. Caster sugar 
1/2 tsp. vanilla essence
Freshly grated nutmeg
3 cups whipping cream
2 cups whole milk
1 cup brandy or rum (optional) 
 
   
  
 

 Method 
 
    Separate the eggs. 
 
    Whisk the yolks in a large bowl (they should turn a light yellow)  
 
    Add 3/4 cup sugar and 1/2 teaspoon vanilla, whisking steadily.  
 
    Grate in a bit of nutmeg to taste. 
 
    Add 3 cups cream and 2 cups milk (and the alcohol) and whisk a bit more. 
 
    Put mixture to one side. 
 
    Whisk the egg whites in a large clean bowl until they form soft peaks. 
 
    Add the 6 tbsps. of sugar, one tablespoon at a time, as you whisk.  
 
    Continue whisking the egg whites until the mixture forms stiff peaks. 
 
    Gently fold the egg whites into the yolk/cream mixture with a spatula. (It's ok if some of the whisked egg whites. 
 
    Spoon out the eggnog into glasses and top with a bit more freshly grated nutmeg. 
 
    Serve and drink. 
 
    (Do not leave it standing around, or the drink may curdle). 
 
    Definitions: - 
 
    Caster / Castor sugar: This is the British term for a refined sugar with small grains (between granulated and icing sugar). It is known as ‘superfine’ sugar in America. 
 
    To fold: A method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To separate: To divide an egg into its two distinct components - the egg yolk and the egg white. 
 
    To whisk to beat a mixture vigorously with a whisk 
 
    


 
   
  
 



 
 
    ELDERFLOWER CORDIAL 
 
      
 
    Elderflower cordial (my favorite) is a soft drink made largely from a refined sugar and water solution and uses the flowers of the elderberry. It was very popular in Victorian times, but versions of an elderflower cordial recipe can be traced back to Roman times. It has made a bit of a comeback nowadays. You should mix the cordial with still or sparkling water, to make a refreshing, non-alcoholic, summertime drink. 
 
   
  
 

 Ingredients (makes about 5 pints) 
 
    30 elderflower heads (fresh - the tiny buds should have just opened and come to bloom)
6 pints (3 liters) of boiling water
2lb (900g) caster sugar
1 packet of citric acid (available from chemists) 
2 untaxed oranges (sliced)
3 untaxed lemons (sliced) 
 
   
  
 

 Method 
 
    Rinse the elderflowers gently in running water. 
 
    Dissolve the sugar in the boiling water in a very large mixing bowl. Leave to cool. 
 
    Add the citric acid, the sliced oranges and lemons, and then the flowers. 
 
    Leave in a cool place for 24 hours, stirring occasionally. 
 
    Strain through a muslin cloth and pour the strained mixture into sterilized bottles. (Make sure the bottles are airtight). 
 
    DEFINITION 
 
    Caster / Castor sugar: This is the British term for a refined sugar with small grains (between granulated and icing sugar). It is known as ‘superfine’ sugar in America. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To slice: To cut something into even-sized thin pieces using a sharp knife or food processor. 
 
    


 
   
  
 



FISHERMAN'S PIE 
 
      
 
   
  
 

 INGREDIENTS (SERVES 4) 
 
    1 lb. 10 oz. white fish fillets
375ml milk
1 onion (chopped) 
2 oz. butter
2tbsp plain flour
2tbsp finely chopped parsley
1 ½ lb. potatoes 
Pinch of ground nutmeg
2 tbsp. hot milk
3 tbsp. grated cheddar cheese 
Salt and pepper to taste 
 
   
  
 

 METHOD 
 
    Preheat the oven to 180°C. 
 
    Put the fish in a non-stick pan and cover with the cold milk. 
 
    Add the chopped onion and cloves and bring to the boil. 
 
    Reduce the heat and simmer for 5 minutes until the fish is cooked (flakes easily with a fork). 
 
    Drain the fish from the pan (keep the milk and onions for later). 
 
    Allow the fish to cool. 
 
    Remove any bones and flake the fish into bite size pieces. 
 
    Peel and quarter the potatoes. 
 
    Cook the potatoes in boiling water until tender. 
 
    Drain the potatoes, and add the hot milk and half the butter. 
 
    Mash the potatoes until smooth. 
 
    Stir the grated cheese into the mashed potatoes. 
 
    Heat the other half of the butter in a pan. 
 
    Stir in the flour and cook, stirring all the time, for 1 minute. 
 
    Slowly add the reserved milk, stirring all the time, until smooth and creamy. 
 
    Remove from the heat and add the nutmeg and parsley. 
 
    Season the sauce with salt and pepper to taste and fold in the fish. 
 
    Spoon the mixture into an ovenproof dish. 
 
    Spoon the mash over the mixture. (You can sprinkle more grated cheese over it if you want). 
 
    Bake for 30 minutes. 
 
    Serve. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander. 
 
    To flake: To break cooked fish into individual pieces. 
 
    To fold a method of gently mixing ingredients. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To mash: To break down a cooked ingredient such as potatoes into a smooth mixture using a potato masher or fork. 
 
    To peel: To remove the outer layer of a food. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    


 
   
  
 



 
 
    APRIL FOOL'S RECIPE - FRIED-EGG SUNDAE 
 
      
 
    Makes one sundae for a tasty April fool 
 
   
  
 

 Ingredients 
 
    Vanilla Ice cream
Marshmallow fluff 
Lemon pudding/pie filling (an instant mix works fine) 
 
   
  
 

 Method 
 
    Scoop ice cream into a dish. 
 
    Spoon on a generous blob of marshmallow fluff (it will smooth out and resemble an egg white as the air escapes). 
 
    For a yolk, add a rounded blob of lemon pudding, so that it resembles a fried egg. 
 
    DEFINITIONS 
 
    To scoop: A hand held tool with a small semi-circular bowl at one end to scoop portions of foods such as ice cream, sorbet, mashed potato or rice. 
 
    


 
   
  
 



 
 
    GINGER BEER 
 
    This is a refreshing non-alcoholic drink. Please follow the directions carefully. I can still remember one hot summer when all the bottles exploded and the pantry was covered in a sticky mess! 
 
      
 
    Materials needed 
 
    A large bowl 
Clean bottles (wine or champagne) 
Corks for sealing 
 
    A traditional recipe (serves 4) 
 
   
  
 

 INGREDIENTS 
 
    450g (1lb) sugar 
4½ letters (8 pints) water 
1 lemon 
40g (1½oz) root ginger 
25g (1 oz.) cream of tartar 
25g (1 oz.) brewers or wine yeast 
 
   
  
 

 METHOD 
 
    Bruise the ginger to release the flavor. 
 
    Finely peel the lemon, removing only the outer waxy layer and squeeze the juice. 
 
    Place the ginger, lemon rind and cream of tartar into a bucket or large bowl. 
 
    Pour over the boiling water, add the lemon juice and stir well. 
 
    Allow to cool to about 21°C (70°F), remove a little of the liquid and mix with the yeast, stir the yeast mixture into the liquid. 
 
    Cover the container with a clean cloth (ensuring that the cloth cannot come into contact with the liquid) and secure with string or elastic. 
 
    Leave in a warm place 21°C (70°F) for 24 hours. 
 
    Strain the liquid through a fine cloth or skim off the froth and use a jug to bail out the liquid (being careful not to disturb the sediment). 
 
    Pour the ginger beer into strong bottles and cork. 
 
    Secure the corks with wire, leaving a little play (for possible expansion). 
 
    Store the bottle in a cool dark place. 
 
    If the corks begin to rise, release the wire slightly and re-secure. 
 
    The beer should be ready to drink after 2 - 3 days. 
 
    DEFINITIONS 
 
    To bruise: To apply pressure to an ingredient to help release its flavor, egg pound the lemon grass with a rolling pin to bruise it. 
 
    To peel: To remove the outer layer of a food. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To strain: To pass wet ingredients through a sieve to remove lumps or pieces of food, egg strain the stock to remove any small pieces of meat or flavorings. 
 
    


 
   
  
 



 
 
    GRAVY 
 
      
 
      
 
    When I am making gravy, I use the fat (dripping) from whatever meat I am roasting. I make the gravy as the roast rests. You can add herbs to compliment the meat you are serving (rosemary for lamb, marjoram for beef, tarragon for chicken etc.) 
 
   
  
 

 Ingredients 
 
    Stock (You can buy stock cubes) 
 
    Red wine 
 
    Water 
 
    Salt and pepper to taste 
 
    Corn flour (to thicken the gravy) 
 
   
  
 

 Method 
 
    Remove the dripping pan of your roast from the oven and place on the stovetop at medium heat. 
 
    Add some water, red wine, and stock to the dripping. 
 
    Dissolve a tablespoon of corn flour in a little cold water and add to the drip pan bit-by-bit, stirring continuously to avoid lumps forming. 
 
    Add salt and pepper to taste. 
 
    DEFINITIONS 
 
    To dissolve: To mix dry ingredient(s) with liquid until in solution. 
 
    


 
   
  
 



 
 
    HADDOCK PUFFS 
 
      
 
    ANOTHER TRADITIONAL FARMHOUSE RECIPE 
 
   
  
 

 INGREDIENTS 
 
    1/2 lb. cooked haddock
Liquid in which haddock was boiled
2 oz. Self-Rising Flour
Salt and pepper to taste
1/2 oz. finely chopped parsley
2 eggs
Milk 
Oil for frying  
 
   
  
 

 METHOD 
 
    Flake the haddock with a little of the liquid. 
 
    Add the flour, seasoning and eggs. 
 
    Add enough milk to make a creamy batter. 
 
    Heat the oil. 
 
    Drop tablespoons of the mixture into the hot oil. 
 
    Fry until golden brown, they will puff up beautifully. 
 
    Serve very hot, with potatoes. 
 
    DEFINITIONS 
 
    To flake: To break cooked fish into individual pieces. 
 
    To fry: To cook in hot fat. 
 
    


 
   
  
 



 
 
    HERBY ROAST POTATOES 
 
      
 
      
 
    In the UK, we often eat roast potatoes with our Sunday dinner; usually they are roasted in the same pan as the meat. This is a tasty alternative to the traditional roast potatoes using garlic and herbs for more flavor. 
 
   
  
 

 INGREDIENTS 
 
    1 lb. new potatoes
10 cloves of garlic (with skin removed)
1 tbsp. olive oil
1 tsp. chopped fresh rosemary
1/4 tsp. salt
1/4 tsp. ground black pepper
1 tsp. butter
2 tbsp. chopped fresh parsley
Knob of butter 
 
   
  
 

 METHOD 
 
    Preheat the oven to 200 °C. 
 
    Lightly coat a large roasting tin with oil. 
 
    In a large mixing bowl, add the whole potatoes, whole garlic cloves, olive oil, rosemary, salt and pepper. 
 
    Mix thoroughly with your hands until the potatoes are coated evenly with the oil and herbs. 
 
    Arrange the potatoes in a single layer in the prepared roasting tin. 
 
    Cover with a lid or aluminum foil and roast for 25 minutes. 
 
    After 25 minutes remove the lid or foil. 
 
    Turn the potatoes so that they cook evenly, and bake uncovered for around 25 minutes, until the they are soft and slightly browned. 
 
    Transfer to a serving bowl, mix with butter. Sprinkle with the chopped parsley and serve. 
 
    DEFINITIONS 
 
    To coat: To cover something with a layer of something else. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To roast: To cook in the oven, usually with the addition of fat or oil. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    tsp.: Teaspoon (approx. 5 ml) 
 
    


 
   
  
 



 
 
    HERBY ROAST POTATOES 
 
      
 
      
 
    In the UK, we often eat roast potatoes with our Sunday dinner; usually they are roasted in the same pan as the meat. This is a tasty alternative to the traditional roast potatoes using garlic and herbs for more flavor. 
 
   
  
 

 INGREDIENTS 
 
    1 lb. new potatoes
10 cloves of garlic (with skin removed)
1 tbsp. olive oil
1 tsp. chopped fresh rosemary
1/4 tsp. salt
1/4 tsp. ground black pepper
1 tsp. butter
2 tbsp. chopped fresh parsley
Knob of butter 
 
   
  
 

 METHOD 
 
    Preheat the oven to 200 °C. 
 
    Lightly coat a large roasting tin with oil. 
 
    In a large mixing bowl, add the whole potatoes, whole garlic cloves, olive oil, rosemary, salt and pepper. 
 
    Mix thoroughly with your hands until the potatoes are coated evenly with the oil and herbs. 
 
    Arrange the potatoes in a single layer in the prepared roasting tin. 
 
    Cover with a lid or aluminum foil and roast for 25 minutes. 
 
    After 25 minutes remove the lid or foil. 
 
    Turn the potatoes so that they cook evenly, and bake uncovered for around 25 minutes, until the they are soft and slightly browned. 
 
    Transfer to a serving bowl, mix with butter. Sprinkle with the chopped parsley and serve. 
 
    DEFINITIONS 
 
    To coat: To cover something with a layer of something else. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To roast: To cook in the oven, usually with the addition of fat or oil. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    tsp.: Teaspoon (approx. 5 ml) 
 
    


 
   
  
 



 
 
    HONEY BRAN KNOBS 
 
      
 
      
 
    A TRADITIONAL FARMHOUSE RECIPE 
 
   
  
 

 INGREDIENTS 
 
    2 cupful’s flour
2/3 cupful’s butter
1/2 cupful brown sugar
1/2 cupful honey
1/2 cupful stoned raisins
Vanilla essence to taste
2 1/2 cupful’s bran
2/3 cupful milk
1/2 cupful chopped nuts
2 eggs
3/4 tsp. bicarbonate of soda
1/2 tsp. salt
1 tsp. baking powder
1 tsp. cinnamon  
 
   
  
 

 METHOD 
 
    Sift together the flour, baking powder, cinnamon and salt. 
 
    Beat the eggs well. 
 
    Melt the butter and add the sugar, honey and the beaten eggs to the melted butter. 
 
    Mix together in a bowl. 
 
    Dissolve the soda in the milk. 
 
    Add the sifted dry ingredients alternately with the milk. 
 
    Stir in the raisins, nuts, bran and vanilla essence. 
 
    Mix well and drop teaspoon sized portions of the mixture on to a well-greased baking sheet. 
 
    Bake in a preheated oven (190° C / 375° F / gas mark 5) for about 10 minutes. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To dissolve: To mix dry ingredient with liquid until in solution. 
 
    To melt: Use a high temperature to turn a solid fat into a liquid. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    HOT CROSS BUNS 
 
    Traditionally eaten at Easter. 
 
   
  
 

 INGREDIENTS (MAKES ABOUT TWELVE BUNS) 
 
    1lb Strong bread flour
1tsp. Salt
1tsp. Mixed spice
1tsp. Cinnamon
2oz Butter
2 tsp. Easy blend dried yeast
3oz Raisins or sultanas
1 Zest of orange or lemon 
2oz Caster sugar
8 oz. Milk
1 Free Range egg
1 Vanilla pod split and the seeds removed (keep the split halves for the glaze) 
 
    For the Crosses: 
4tbs Flour 
4tbs Water 
 
    For the Glaze: 
2tbs Sugar
4tsp Milk
2 Vanilla pod halves 
 
   
  
 

 METHOD 
 
    Sift the flour, salt and spices into a large bowl and rub in the butter. 
 
    Mix in the yeast, vanilla seeds, sultanas, zest and sugar. 
 
    Warm the milk gently for two minutes while whisking in the egg, then add to the flour mixture. 
 
    Knead this dough on to a floured surface for 10 mins and divide into 12 balls. 
 
    Place on a baking tin, cover and leave to rise in a warm place for 1-2 hours (till double in size). 
 
    Proses: 
 
    Mix the flour with about 3-4 tablespoons of water to make a thick batter. 
 
    Carefully drizzle a cross over each bun, practice first, or use a piping bag. 
 
    Bake for 20-30 minutes at gas mark 5 / 90 degrees C. 
 
    Glaze: 
 
    Heat the milk, vanilla halves and the sugar, until the sugar has dissolved then brush each bun two or three times while it cools on a wire rack. 
 
    
  
 
    DEFINITIONS:- 
 
    To bake: To cook in an oven. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    To dissolve: To mix dry ingredient with liquid until in solution. 
 
    To drizzle: To pour a liquid over other ingredients, usually in a random design and often as a finishing decorative touch. 
 
    To fold a method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To glaze: A glaze is used to give desserts a smooth and/or shiny finish. 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion. 
 
    To melt: Use a high temperature to turn a fat into liquid. 
 
    To mix: To beating or stir foods together until they are combined. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    Zest: Sometimes known as peel or rind, the colored outer layer of citrus rind egg lemon, orange or lime, that contains the essential oil that gives the fruit its distinctive flavor. A small amount of zest gives a strong characteristic flavor of the fruit... 
 
    


 
   
  
 



 
 
    SODA BREAD 
 
      
 
      
 
    This is one of the easiest breads to make. Great with soup, not so good for sandwiches.) 
 
    MATERIALS NEEDED 
 
    A sharp knife 
A large mixing bowl 
A baking tray 
 
   
  
 

 INGREDIENTS 
 
    200g self-rising Flour
a large Pinch of Salt
25g Unsalted Butter
¼ Pint Milk 
 
   
  
 

 METHOD 
 
    Heat the oven to 200°C. 
 
    Mix the flour and salt in a large bowl. 
 
    Rub in the butter, till crumbs form. 
 
    Make a well in the center of the crumbed mixture. 
 
    Stir in the milk with a palette knife to form soft dough. 
 
    Knead lightly on a floured board and shape into a round. 
 
    Place on baking tray and make 2 slits across the top with a sharp knife to form a cross. 
 
    Bake for 30 minutes until the bread is well risen and firm to the touch. 
 
    Cool on a rack and eat whilst fresh. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    IRISH STEW 
 
      
 
      
 
    Irish stew is a traditional Irish dish made from lamb or mutton, potatoes, onions, and parsley, sometimes it also includes Guinness. It originated in Ireland but appears in cookbooks all over Europe, including in Escoffier's Guide Culinary. (Mutton is from sheep over two years of age when the meat is not quite as tender as lamb). 
 
   
  
 

 INGREDIENTS (MAKES 4 SERVINGS) 
 
    2½ lb. (1.1kg) boned mutton 
4 large potatoes 
2 large onions 
3 or 4 medium carrots 
A sprig of parsley 
480ml water (alternatively 240ml water and 240ml Guinness)
salt and pepper to taste (paprika can also be used) 
 
   
  
 

 METHOD 
 
    Cut the meat into good size chunks. 
 
    Peel the vegetables and slice thickly. 
 
    Chop the parsley. 
 
    Choose a pot with a well-fitting lid and put in the ingredients in layers, starting and finishing with potatoes. 
 
    Pour in the liquid and season to taste. 
 
    Cover and put on a very low heat for about 2½ hours until the meat is tender and the potatoes have thickened the liquid.
(The dish may also be made with lamb, in which case it requires only 1½ hours cooking time.) 
 
    DEFINITIONS:- 
 
    To chop - to cut food into small even-sized pieces using a knife or food processor.
To peel - to remove the outer layer of a food.
To slice: cut into even-sized thin pieces using a sharp knife or food processor, egg slice the carrots.
To pour: To transfer a liquid from one container to another.


 
   
  
 



 
 
    JUGGED STEAK 
 
      
 
    A traditional farmhouse recipe 
 
   
  
 

 INGREDIENTS 
 
    A thick piece of steak
Cloves
Celery
2 onions
1 teaspoonful of mushroom ketchup
Pepper and salt 
 
   
  
 

 METHOD 
 
    Cut the steak into 1" square pieces and put into a stone jar. 
 
    Stick the cloves into the onions. 
 
    Add the onions and cloves into the jar. 
 
    Add the celery, mushroom ketchup, pepper and salt. 
 
    Do not add any water or oil. 
 
    Close the jar tightly and place in a pan of boiling water. 
 
    Let it simmer until the meat is tender. 
 
    Serve with potatoes and seasonal vegetables. 
 
    DEFINITIONS 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    


 
   
  
 



 
 
    KEDGEREE 
 
      
 
    Kedgeree is a dish consisting of cooked, flaked fish (usually smoked haddock), boiled rice, parsley, hard-boiled eggs, curry powder, spices, butter or cream and even sultanas. It is thought to have originated with an Indian rice-and-bean or rice-and-lentil dish Khichri, which can be traced back to the 1300s. 
 
    It is widely believed that the dish was brought to the United Kingdom by returning British colonials who had enjoyed it in India and introduced it to the UK as a breakfast dish in Victorian times, part of the then fashionable Anglo-Indian cuisine. It is one of many breakfast dishes that, in the days before refrigeration, converted yesterday's leftovers into breakfast dishes, of which bubble and squeak is probably the best known. 
 
    An alternative origin is that the dish was taken to India by Scottish troops during the British Raj, where it was adapted and adopted as part of Indian cuisine. The National Trust for Scotland's book The Scottish Kitchen by Christopher Trotter traces the origins for the kedgeree recipe to books by the Malcolm’s dating back to the year 1790. According to this theory, the dish travelled to India then returned to the UK. 
 
    No matter where it originated, it is very tasty, and nutrition’s and it can be eaten hot or cold.  
 
   
  
 

 INGREDIENTS (SERVES 4) 
 
    450g basmati rice
500g smoked haddock
120g butter
1 large onion, finely chopped
1 green chili, deseeded and cut into thin rings
2 crushed cardamom pods
1 tbsp. curry powder
2 hard-boiled eggs, peeled and cut in half
Small handful chives, chopped
½ lemon, cut into 4 wedges
Small bunch of coriander, chopped 
 
   
  
 

 METHOD 
 
    Toss the rice briefly under running water and then put it in a large pan and cover with cold water. Leave for at least half an hour. 
 
    Drain the rice and discard the soaking water. Put it in a large pan on a medium heat with 585ml fresh water. 
 
    Bring to the boil, and give it a good stir. 
 
    Cover tightly and turn the heat down very low. 
 
    Cook for 25 minutes then turn off the heat – do not remove the lid. 
 
    Leave for five minutes then fork through the rice to fluff it up. 
 
    Meanwhile, put the fish, skin-side up, in a shallow pan over a low heat, and cover with boiling water. Allow to sit for 10 minutes, then take out of the water and, when cool enough to handle, pull the skin off and break into large flakes. Put to one side. 
 
    Melt the butter in a large frying pan over a lowest heat, and add the onion. Fry gently until softened, then stir in the chili, cardamom pods and curry powder. 
 
    Cook for a couple of minutes, then add the rice and stir to coat with the spices. Add the fish flakes and heat through. 
 
    Season to taste. 
 
    Place the eggs on top, scatter fresh chopped chives and coriander, and serve with slices of lemon... 
 
    DEFINITIONS 
 
    To chop - to cut food into small even-sized pieces using a knife or food processor. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander. 
 
    To fry - to cook in hot fat. 
 
    To melt - to apply heat to a solid ingredient to turn it into a liquid. 
 
    To peel - to remove the outer layer of a food. 
 
    To stir - to agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    To toss: To lightly mix. 
 
    


 
   
  
 



 
 
    LEEK AND POTATO SOUP 
 
      
 
    TRADITIONALLY EATEN TO CELEBRATE ST DAVID'S DAY 
 
    You can freeze this soup before adding the milk/cream. 
 
   
  
 

 INGREDIENTS 
 
    2 tbsp. butter 
1lb leeks
1lb potatoes 
2 pints chicken or vegetable broth 
Large pinch of salt 
Freshly ground black pepper to taste 
125 g (4 oz.) glace cherries 
1/2 pint milk or single cream
Parsley to decorate 
 
   
  
 

 METHOD 
 
    Clean and roughly chop the leeks. 
 
    Melt the butter in a large pan and add the leeks. 
 
    Fry the leeks, stirring frequently, until they are soft (not brown). 
 
    Peel the potatoes and chop them into small cubes. 
 
    Add all the remaining ingredients, except the milk/cream. 
 
    Cook gently for about 20 minutes. 
 
    Mash the potatoes in the pan.  (You can use a blender if you want the soup to be extra smooth). 
 
    Just before serving, pour the milk / cream into the soup and stir well over a gentle heat. 
 
    DEFINITIONS 
 
    To chop - to cut food into small even-sized pieces using a knife or food processor. 
 
    To fry - to cook in hot fat. 
 
    To mash - to break down a solid ingredient into a smooth paste. 
 
    To melt - to apply heat to a solid ingredient to turn it into a liquid. 
 
    To peel - to remove the outer layer of a food. 
 
    To stir - to agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    LEMON CURD 
 
      
 
    Lemon curd, (also sometimes known as lemon cheese) is a traditional British dessert topping and sandwich spread. 
 
   
  
 

 INGREDIENTS 
 
    120 ml freshly squeezed lemon juice 
2 tablespoons freshly grated lemon zest 
80g caster sugar 
3 eggs 
90g unsalted butter 
Pinch of salt (optional, to bring out sweetness and flavor of finished product) 
 
   
  
 

 METHOD 
 
    Grate the rind of the lemon(s) to produce two tablespoons of zest. 
 
    Squeeze the juice from the lemon(s) to produce 120ml of juice. 
 
    Cut the butter into small squares. 
 
    Put eggs, zest, sugar, and salt into a cool saucepan. 
 
    Whisk the ingredients in the pan till frothy and light in color (a minute or two). 
 
    Add lemon juice and whisk for 30 seconds more. 
 
    Add butter chunks. 
 
    Heat the saucepan on a medium-to-low heat. 
 
    Whisk constantly till the butter melts and the mixture thickens, then whisk another two minutes. (Do not let the mixture boil). 
 
    Strain the mixture into a bowl to remove the zest and any egg lumps. 
 
    Pour the mixture from the bowl into a sterilized jar to within 1/4 inch (0.75cm) from the top, taking care not to get mixture on rim, then seal the jar with a lid. 
 
    Refrigerate to thicken the product further. 
 
    DEFINITIONS 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To melt: Use a high temperature to turn a fat into liquid. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To squeeze to apply pressure to fruit or vegetables to obtain their juice. 
 
    To strain: To pass wet ingredients through a sieve to remove lumps or pieces of food. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    LEMON MERINGUE PIE 
 
      
 
    Lemon meringue pie is a traditional British dessert. It is a complicated recipe with lots of different stages, so not for the novice. 
 
    
  
 
    Photo by Flirty Kitty 
 
   
  
 

 INGREDIENTS (SERVES 6) 
 
    Pastry 
 
    6 oz. short crust pastry (You can buy pre baked pie crusts in the UK) 
 
    Filling 
 
    1 oz. corn flour
½ pt. water
½ oz. butter
2 oz. castor sugar
2 lemons (1tsp lemon rind) 
2 egg yolks 
 
    Meringue 
 
    2 egg whites
2 oz. granulated sugar
2 oz. castor sugar  
 
   
  
 

 METHOD 
 
    Roll out the pastry evenly to line the flan ring. 
 
    Bake the pastry blind at 400°F for around 20 mins. 
 
    Remove 1tsp of rind from the lemons and squeeze them. 
 
    Separate the eggs. 
 
    Mix the corn flour with 4 tbsp. of the cold water. 
 
    Boil the rest of the water in a pan. 
 
    Add the butter and sugar to the boiling water. 
 
    Stir in the corn flour mixture and bring back to boil. 
 
    Add the grated lemon rind and juice. 
 
    Lightly whisk the egg yolks and stir them into the mixture, pour into the baked flan case. 
 
    Whisk the egg whites into a stiff peak, sprinkle in the granulated sugar and whisk until stiff again. Fold in the castor sugar. 
 
    Pile the meringue onto the filling, and bake at 300°F until the topping is light brown. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To fold a method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    Rind: Sometimes known as peel or zest, the colored outer layer of citrus rind egg lemon, orange or lime, that contains the essential oil that gives the fruit its distinctive flavor. A small amount of zest gives a strong characteristic flavor of the fruit... 
 
    To sprinkle: scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    To squeeze to apply pressure to fruit or vegetables to obtain their juice. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    LENT PIES 
 
      
 
    Traditionally eaten around Lent 
 
   
  
 

 INGREDIENTS 
 
    Short crust pastry to line and top 2 or 3 medium sized plates
3 eggs
1 teacup full of currants
1 teacup full of raisins
1 coarsely chopped large apple
2 tbsp. soft brown sugar
1 tbsp. shredded candied peel
½ tsp. ground ginger
½ tsp. cinnamon
3 or 4 tbsp. melted butter 
 
   
  
 

 METHOD 
 
    Cover the plates with short crust pastry. 
 
    Boil eggs for 20 minutes. 
 
    Cut the boiled egg whites into pieces and crush the yolks. 
 
    Mix the egg, with the currants, resins, apples, spice, sugar and peel. 
 
    Moisten the mixture with the melted butter. 
 
    Spread the mixture on the short crust pastry. 
 
    Put lids of short crust pastry on top of the mixture and seal the edges. 
 
    Moisten the tops with water and sprinkle well with sugar. 
 
    Bake in a hot oven till the pastry is golden brown. 
 
    Serve hot or cold. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To crush: To break into uneven pieces. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To moisten: To make something slightly wet. 
 
    tsp.: Teaspoon (approx. 5 ml) 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    


 
   
  
 



 
 
    LENT PIES 
 
      
 
    Traditionally eaten around Lent 
 
   
  
 

 INGREDIENTS 
 
    Short crust pastry to line and top 2 or 3 medium sized plates
3 eggs
1 teacup full of currants
1 teacup full of raisins
1 coarsely chopped large apple
2 tbsp. soft brown sugar
1 tbsp. shredded candied peel
½ tsp. ground ginger
½ tsp. cinnamon
3 or 4 tbsp. melted butter 
 
   
  
 

 METHOD 
 
    Cover the plates with short crust pastry. 
 
    Boil eggs for 20 minutes. 
 
    Cut the boiled egg whites into pieces and crush the yolks. 
 
    Mix the egg, with the currants, resins, apples, spice, sugar and peel. 
 
    Moisten the mixture with the melted butter. 
 
    Spread the mixture on the short crust pastry. 
 
    Put lids of short crust pastry on top of the mixture and seal the edges. 
 
    Moisten the tops with water and sprinkle well with sugar. 
 
    Bake in a hot oven till the pastry is golden brown. 
 
    Serve hot or cold. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To crush: To break into uneven pieces. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To moisten: To make something slightly wet. 
 
    tsp.: Teaspoon (approx. 5 ml) 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    


 
   
  
 



 
 
    MARMALADE 
 
      
 
      
 
    "Those comfitures which are composed of the firmer fruits, as pineapples, or the rinds of oranges."  
 
    
  
 
    Try not to confuse marmalade with jam (especially if you are German). It can come as a nasty surprise, when you think you are getting a nice sweet jam, to end up with bitter/sweet marmalade. The method of making marmalade is very similar to jam making, but the ingredients are citrus fruit, esp. Seville oranges and so the taste is very different.  
 
   
  
 

 Ingredients (Makes about 5 small jars) 
 
    6 oranges (Seville oranges are the best) 
2 lbs. caster sugar 
 
   
  
 

 METHOD 
 
    Sterilize 5 small jars with tight fitting lids. 
 
    Wash the whole fruit, and then grate the rind (coarsely or finely depending on your personal preference). 
 
    Squeeze the juice from the oranges. 
 
    Remove the seeds, and then place the remainder of the fruit, pulp and skin, into a food processor and chop (coarsely or finely depending on your personal preference). 
 
    Add the sugar to the extracted juice and bring to the boil. 
 
    Add the chopped orange mixture and zest and boil all together for 20 minutes; stir occasionally with a wooden spoon. (Be careful.) 
 
    The mixture should reach a gel consistency (to test use a small teaspoon remove a bit of the mixture, if it cools to a gel, it is ready, but if it is runny when cool, it needs more time cooking.) 
 
    Let the mixture cool down, and transfer it into the jars. 
 
    Refrigerate to store (should keep unopened for about 6 months. 
 
    As soon as it is cool, it is ready to eat. (Preferably on buttered toast.) 
 
    DEFINITIONS 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To squeeze to apply pressure to fruit or vegetables to obtain their juice. 
 
    ! Note - instead of oranges, you can use lemons, lime, grapefruit or any mixture thereof, but you might want to add more sugar to taste. 
 
    


 
   
  
 



 
 
    MINCE PIES 
 
      
 
    These pies are traditionally eaten over Christmas in the UK. 
 
    First buy or make the mincemeat - this is not minced meat - and remember - there is no meat in it! 
 
      
 
   
  
 

 INGREDIENTS FOR MINCEMEAT (MAKES APPROX 6LB) 
 
    1lb suet 
1lb chopped raisins 
1lb chopped sultanas 
1lb currants 
1lb brown sugar
½lb mixed peel
4oz blanched, chopped almonds 
1lb grated raw apples 
half a grated nutmeg
¼pt brandy or whisky
the grated rind and juice of 1 lemon 
 
   
  
 

 INGREDIENTS FOR PIES - MAKES 18 PIES 
 
    225g/8oz cold butter, diced
350g/12oz plain flour
100g/4oz caster sugar
280g/10oz mincemeat 
1 small egg, beaten (to glaze)
Icing sugar (to dust) 
 
    METHOD FOR MAKING THE MINCE MEAT 
 
    Mix all the dry ingredients and stir in the lemon and chosen alcohol. 
 
    Put into sterilized jars and cover as for jam or marmalade, i.e. with a circle of greaseproof paper and a screw or cloth top. 
 
    ! Note - The mincemeat will keep for about a year. If, over time, it becomes a little dry, simply add more alcohol! 
 
    Preheat the oven 
 
    Preheat the oven to 200°C/gas mark 6/fan assisted oven 180°C 
 
    Now make the pastry 
 
    METHOD FOR MAKING THE PASTRY 
 
    Rub the butter into the flour 
 
    Mix in the sugar and a pinch of salt 
 
    Stir the pastry until it forms a ball (don't add any liquid) 
 
    Knead the dough briefly until it is fairly firm. You can use the dough immediately, or put it in the fridge for later. 
 
    Now make the pies 
 
    METHOD FOR MAKING THE PIES 
 
    Line 18 pastry cases by pressing small balls of the dough into them.  
 
    Spoon the mincemeat into the pies. 
 
    Press smaller balls of dough into round lids, big enough to cover the pies. (The pies can now be frozen for up to 1 month) 
 
    To glaze the pies before baking brush the tops of the pies with the beaten egg. 
 
    Bake for 20 minutes until golden. 
 
    Leave to cool in the tin for 5 minutes, and then remove to a wire rack. 
 
    To serve, lightly dust with icing sugar. (The pies will keep for 3 to 4 days in an airtight container) 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    To dust: To sprinkle lightly with a powder i.e. icing sugar. 
 
    To glaze: A glaze is used to give desserts a smooth and/or shiny finish. 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    Suet: Suet is traditionally made from the white fat that surrounds the kidneys of ox and lamb. It is available ready-shredded in packets. However, if you prefer, vegetarian suet is also available. 
 
    


 
   
  
 



 
 
      
 
    Mulled Wine 
 
      
 
    A real winter warmer. Perfect at Christmas. 
 
      
 
   
  
 

 INGREDIENTS 
 
    2 lemons
2 oranges
1 - 750 ml bottle of full bodied red wine
Nutmeg (to taste) 
Cloves (to taste)
1 cinnamon stick
1 cup (250 ml) demerara sugar (optional) 
Water (optional softener instead of tea) 
4 large cinnamon sticks  
4 candy canes 
 
   
  
 

 METHOD 
 
    Slice the lemons and oranges. 
 
    Pour the red wine into a saucepan and gradually heat.  
 
    Add the fruit slices, nutmeg, cinnamon stick (1) and cloves. 
 
    Keep an eye on the mixture and wait until it becomes hot to the touch (do not bring to the boil). 
 
    At this point, you could mix in the sugar or water (to taste). 
 
    Pour into glasses/mugs. 
 
    Garnish each drink with a cinnamon stick.  
 
    DEFINITIONS 
 
    To garnish to add a small decoration, often edible, to a savory dish just before serving to enhance its finished appearance. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To slice: To cut something into even-sized thin pieces using a sharp knife or food processor. 
 
    MUSHROOM AND SPRING ONION QUICHE 
 
      
 
    There is a book called "Real Men Don't Eat Quiche". It is nonsense of course. The great thing about quiche is you can serve it hot or cold days and cold on hot days. Perfect for spring. You can also change the filling with whatever takes your fancy, prawns / smoked salmon etc. 
 
   
  
 

 INGREDIENTS 
 
    Make 6oz of short crust pastry. 
 
    FOR THE FILLING:- 
 
    4 large spring onions
2 oz. field mushrooms 
½ oz. butter
3oz Cheddar cheese 
2 eggs
¼ pt. milk
¼ pt. single cream
large pinch of salt
small pinch of pepper 
 
   
  
 

 METHOD 
 
    Heat the oven to 325°F (gas mark 3) 
 
    Roll out the pastry and line a 7" flan ring. 
 
    Blind bake the pastry case. 
 
    Trim the spring onions of the roots and the darker leaves. 
 
    Chop the spring onions finely. 
 
    Slice the mushrooms. 
 
    Fry the chopped spring onions in the butter. 
 
    Grate the cheese. 
 
    Arrange the fried onions, mushrooms and grated cheese in the bottom of the flan case. 
 
    Whisk the eggs with the milk, cream, salt and pepper. 
 
    Pour the mixture into the pastry case. 
 
    Bake for 20 minutes, then cover the quiche with foil and bake for 15 minutes longer. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To fry: To cook in hot fat. 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To line: To place a layer of pastry in a baking tin. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To slice: To cut something into even-sized thin pieces using a sharp knife or food processor. 
 
    To trim: To remove the edges from something or cut it down to a certain size. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    MUSHY PEAS 
 
      
 
    Mushy peas are a traditional accompaniment to the great British fish and chips. You need to start making them at least a day in advance (or you can buy them in a tin). 
 
    
  
 
   
  
 

 INGREDIENTS 
 
    Dried peas 
Bicarbonate of soda tablets
Water Sugar, salt and pepper (to taste) 
Butter
Mint (Optional) 
 
   
  
 

 METHOD 
 
    Dissolve the bicarbonate tablets (they usually come in a box) in one and a half pints of boiling water. 
 
    Pour the solution over the dried peas. 
 
    Leave to soak overnight, or for at least 12 to 16 hours. 
 
    Drain the peas, then put them in a saucepan and just cover them with cold, fresh water. 
 
    Bring to the boil, then simmer for 20 to 30 minutes, stirring occasionally. 
 
    Once they have turned mushy, add salt, pepper, sugar, butter and mint to taste. 
 
    DEFINITIONS 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To dissolve: To mix dry ingredient(s) with liquid until in solution. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To soak: To immerse a solid in a liquid. 
 
    


 
   
  
 



 
 
    ORANGE MARMALADE CAKE 
 
      
 
   
  
 

 INGREDIENTS 
 
    175g (6oz) soft margarine 
175g (6oz) caster sugar 
3 eggs 
175g (6oz) self-rising flour 
pinch baking powder 
1 orange grated rind and juice 
4 tbsp. fine cut orange marmalade 
4 small thin skinned oranges, pith removed, sliced thinly 
 
   
  
 

 METHOD 
 
    Preheat oven to gas 5, 190c 
 
    Lightly grease and base line a deep 7" inch cake tin. 
 
    Using a mini mixer beat together the margarine, sugar, eggs, flour and baking powder. 
 
    Add the orange rind and enough juice (approx. 4 tbsp.) to make a soft dropping consistency, add three tablespoons of the marmalade and mix carefully. 
 
    Place the mixture in the tin and bake for 25 - 30 minutes, cool on a wire rack. 
 
    Arrange the orange slices over the cake and brush with the remaining marmalade.  
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



ENGLISH STYLE PANCAKES 
 
      
 
    These are traditionally eaten in the UK on Shrove Tuesday, but they are nice at any time of year. 
 
   
  
 

 INGREDIENTS (MAKES ABOUT EIGHT "THIN" PANCAKES) 
 
    240g/8oz plain white flour
Two eggs 
½ liter / 1pt milk
Small pinch of salt
unsalted butter for frying 
 
    Serve with anything you like, but I recommend melted butter with lemon and sugar or maple syrup with ice cream. 
 
   
  
 

 METHOD 
 
    Whisk together the milk, eggs and salt.  
 
    Fold in the sieved flour a little at a time, and whisk until smooth. 
 
    Heat a small amount of butter in a frying pan until it almost starts to smoke.  
 
    Pour in enough batter to thinly coat the bottom of the pan. 
 
    Cook until it reaches a light golden brown color, then turn pancake over and cook the other side to the same point. 
 
    Note: the first pancake will be a disaster – it always is. It is known in our house as “one for the dog” and serves to season the pan. Do not worry, all the rest will cook OK and come out in one piece. 
 
    For a lighter, crispier batter use ½ milk and ½ beer! 
 
    DEFINITIONS 
 
    To fold: Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To melt: Use a high temperature to turn a fat into liquid. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    PARKIN 
 
      
 
    ANOTHER TRADITIONAL RECIPE, IT ORIGINATES FROM YORKSHIRE AND IS TRADITIONALLY EATEN ON BONFIRE NIGHT. WHEN I WAS A CHILD, WE CALLED IT STICKY GOO. :-) 
 
   
  
 

 INGREDIENTS 
 
    1/4 lb. butter
1/4 lb. treacle
1/4 lb. soft brown sugar
1/2 tsp. bicarbonate of soda 
6 tbsp. milk
1/4 lb. plain flour
1/4 lb. medium oatmeal
a small pinch of salt
1 tsp. ground ginger
1 tsp. mixed spice
1 egg 
 
   
  
 

 METHOD 
 
    Pre heat the oven. 
 
    Grease and line a 6-inch square tin. 
 
    Melt the butter with the treacle and sugar, stirring regularly (do not let it boil). 
 
    Let the mixture cool. 
 
    Mix the flour, spices and oatmeal. 
 
    Beat in the treacle mix with the milk and egg, using a wooden spoon. 
 
    Mix in the bicarbonate. 
 
    Place mixture into the tin. 
 
    Bake for 1 hour. 
 
    Cool in the tin. 
 
    Store the cake for about two days in an airtight tin to let it moisten up. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To grease: to apply a layer of fat to a surface to prevent food from sticking, e.g. grease the baking tray with butter. 
 
    To melt: Use a high temperature to turn a fat into liquid. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



 
 
    PARSLEY SAUCE 
 
      
 
    Parsley sauce is traditionally served with fish. 
 
    Ingredients 
 
    1 pint warmed milk
40g (1½ oz.) plain flour 
40g (1½ oz.) butter 
4 tbsp. parsley, finely chopped 
Salt and pepper to taste
1 tbsp. single cream 
 
    Method 
 
    Melt the butter in a saucepan over a low heat. 
 
    Stir in the flour and cook gently for 2-3 minutes, stirring continuously. 
 
    Remove from the heat and gradually add the milk, keep stirring to avoid lumps forming. 
 
    Bring to the boil, still stirring, simmer for about five minutes, stirring from time to time. 
 
    When the sauce is smooth and creamy, remove the saucepan from the heat and gently stir in the chopped parsley and cream. 
 
    Season to taste. 
 
    Serve hot. 
 
    Although traditionally served with fish it goes well with any boiled meats, poultry or vegetables.  
 
    Definitions 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To melt: Use a high temperature to turn a solid fat into a liquid. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    PARSLEY SAUCE 
 
      
 
    Parsley sauce is traditionally served with fish. 
 
   
  
 

 Ingredients 
 
    1 pint warmed milk
40g (1½ oz.) plain flour 
40g (1½ oz.) butter 
4 tbsp. parsley, finely chopped 
Salt and pepper to taste
1 tbsp. single cream 
 
   
  
 

 Method 
 
    Melt the butter in a saucepan over a low heat. 
 
    Stir in the flour and cook gently for 2-3 minutes, stirring continuously. 
 
    Remove from the heat and gradually add the milk, keep stirring to avoid lumps forming. 
 
    Bring to the boil, still stirring, simmer for about five minutes, stirring from time to time. 
 
    When the sauce is smooth and creamy, remove the saucepan from the heat and gently stir in the chopped parsley and cream. 
 
    Season to taste. 
 
    Serve hot. 
 
    Although traditionally served with fish it goes well with any boiled meats, poultry or vegetables.  
 
    Definitions 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To melt: Use a high temperature to turn a solid fat into a liquid. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    POTATO SOUP 
 
      
 
      
 
   
  
 

 INGREDIENTS (SERVES 4) 
 
    2 tbsp. butter or lard 
1 carrot, peeled & chopped 
1 stalk celery, chopped
1 leek, cleaned & chopped 
3 sprigs parsley, chopped 
1 large onion, diced
1 lb. potatoes, peeled, washed & diced
2 liters beef stock (or less) 
salt & pepper to taste 
2 tbsp. chopped parsley (garnish) 
 
   
  
 

 METHOD 
 
    Heat the butter or lard in a large pan. 
 
    Place the vegetables, parsley and onion in the pan and fry until the onion becomes transparent. 
 
    Add the potatoes and enough stock to cover all the vegetables. 
 
    Add salt and pepper to taste, stir well and cook until the potatoes are tender all the way through and almost cooked. 
 
    Remove about a third of the potatoes from the pot. 
 
    Mash the remaining two-thirds of the potatoes and put into the pot to thicken the soup. 
 
    Reheat the soup. Test for seasoning, garnish with the 2 tbsp. chopped parsley and serve. 
 
    DEFINITIONS 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To dice: cut small uniform cubes of any solid ingredient egg cheese or carrots, first cut the food into even-sized thick strips and then slice crosswise into cubes. 
 
    To fry: cook in hot fat. 
 
    To mash: To break down a cooked ingredient such as potatoes into a smooth mixture using a potato masher or fork. 
 
    To peel: To remove the outer layer of a food. 
 
    To simmer: keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    POUND CAKE 
 
      
 
    This cake is called a pound cake because of the weight of the ingredients. 
 
   
  
 

 INGREDIENTS 
 
    1lb Flour
1lb Butter 
1lb Caster Sugar 
1lb Currants 
2oz Candied Peel 
½oz Lemon Peel
½oz Sweet Almonds - blanched and chopped
9 Eggs 
Ground Mace (optional) 
 
   
  
 

 METHOD 
 
    Cream the butter. 
 
    Sift in the flour. 
 
    Add the sugar, currants, candied peel, and almonds, and mix together well. 
 
    Whisk the eggs separately and blend thoroughly with the dry ingredients. 
 
    Beat the cake well for 20 minutes. 
 
    Put into a round tin, lined at the bottom and sides with a strip of buttered paper. 
 
    Bake it for 1½ to 2 hours and in a well-heated oven. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To blend: Mix thoroughly. 
 
    To cream: To mix fats and sugar together until creamy in appearance. 
 
    To dissolve: To mix dry ingredient with liquid until in solution. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    'To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    PUMPKIN PIE 
 
      
 
    A traditional dish from North America - perfect for Halloween 
 
      
 
   
  
 

 INGREDIENTS 
 
    For the filling: - 
 
    Half a medium-sized mashed, cooked pumpkin 
1 (12 fluid ounce) can evaporated milk 
2 eggs, beaten 
165g of brown sugar
1/2 teaspoon of ground cinnamon 
1/2 teaspoon of ground ginger 
1/2 teaspoon of ground nutmeg 
1/2 teaspoon of salt 
 
    For the pastry case: - 
 
    335g plain flour 
1 teaspoon of salt 
205g of margarine
120 ml cold water  
 
   
  
 

 METHOD 
 
    The pie crust: - 
 
    Prepare pie crusts by mixing together the flour and salt. 
 
    Cut the margarine into the flour and lightly rub in. 
 
    Add 1-tablespoon water to mixture at a time. 
 
    Mix the dough and repeat until it has is moist enough to hold together. 
 
    With lightly floured hands, shape the dough into a ball. 
 
    On a lightly floured board roll out the dough to 1/8-inch thickness. 
 
    Line the pie dish. 
 
    The filling: - 
 
    Halve the pumpkin and scoop out seeds and stringy portions. 
 
    Cut the pumpkin into chunks. 
 
    In a saucepan over medium heat, in 1 inch of boiling water heat the pumpkin to the boil. 
 
    Reduce the heat to low, cover and simmer for 30 minutes or until tender. 
 
    Drain, cool and remove the peel. 
 
    Return the pumpkin to the saucepan and mash with a potato masher. 
 
    Drain well.  
 
    In a large bowl, beat the pumpkin with evaporated milk, eggs, brown sugar, cinnamon, ginger, nutmeg and salt. 
 
    Pour the mixture into the prepared pie crust. 
 
    Bake 40 minutes. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To agitate an ingredient or combination of ingredients vigorously, using a spoon, whisk, electric mixer or fork. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander. 
 
    To line: To place a layer of pastry in a baking tin. 
 
    To mix: To stir food ingredients together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency. 
 
    


 
   
  
 



 
 
    PUMPKIN SOUP 
 
      
 
      
 
   
  
 

 INGREDIENTS (SERVES 4) 
 
    2¼ lb. /1kg pumpkin
2 onions, chopped
1oz / 25g butter
1 medium potato, peeled and diced
2 garlic cloves, crushed
1 pint / 600ml water
1 pint / 600ml vegetable stock
5 oz. / 150ml single cream 
chopped parsley to garnish 
salt and freshly ground black pepper 
 
   
  
 

 METHOD 
 
    Remove the skin and seeds from the pumpkin; dice the flesh. 
 
    Fry the onions in the butter or margarine for 10 minutes. 
 
    Add the pumpkin, potato and garlic and fry for a further 5 minutes. 
 
    Add the water and vegetable stock and simmer for 20 minutes. 
 
    Purée the mixture in a food processor or blender, add the cream and seasoning to taste.  
 
    Heat through again gently without boiling, garnish with the chopped parsley and serve with crusty bread. 
 
    DEFINITIONS 
 
    To dice: cut small uniform cubes of any solid ingredient egg cheese or carrots, first cut the food into even-sized thick strips and then slice crosswise into cubes. 
 
    To fry: cook in hot fat. 
 
    To purée: press raw or cooked food through a fine sieve or blend in a food processor or liquidizer to produce a smooth mixture. 
 
    To simmer: keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    


 
   
  
 



 
 
    MUSHROOM AND SPRING ONION QUICHE 
 
      
 
    There is a book called "Real Men Don't Eat Quiche". It is nonsense of course. The great thing about quiche is you can serve it hot or cold days and cold on hot days. Perfect for spring. You can also change the filling with whatever takes your fancy, prawns / smoked salmon etc. 
 
   
  
 

 INGREDIENTS 
 
    Make 6oz of short crust pastry. 
 
    FOR THE FILLING: - 
 
    4 large spring onions
2 oz. field mushrooms 
½ oz. butter
3oz Cheddar cheese 
2 eggs
¼ pt. milk
¼ pt. single cream
large pinch of salt
small pinch of pepper 
 
   
  
 

 METHOD 
 
    Heat the oven to 325°F (gas mark 3) 
 
    Roll out the pastry and line a 7" flan ring. 
 
    Blind bake the pastry case. 
 
    Trim the spring onions of the roots and the darker leaves. 
 
    Chop the spring onions finely. 
 
    Slice the mushrooms. 
 
    Fry the chopped spring onions in the butter. 
 
    Grate the cheese. 
 
    Arrange the fried onions, mushrooms and grated cheese in the bottom of the flan case. 
 
    Whisk the eggs with the milk, cream, salt and pepper. 
 
    Pour the mixture into the pastry case. 
 
    Bake for 20 minutes, then cover the quiche with foil and bake for 15 minutes longer. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To fry: To cook in hot fat. 
 
    To grate: To rub food downwards on a grater to produce shreds or slices of varying thicknesses. 
 
    To line: To place a layer of pastry in a baking tin. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To slice: To cut something into even-sized thin pieces using a sharp knife or food processor. 
 
    To trim: To remove the edges from something or cut it down to a certain size. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    RED LENTIL SOUP 
 
      
 
      
 
    A nice warming soup for the approach to winter. 
 
   
  
 

 INGREDIENTS 
 
    200g red lentils
2 medium-sized tomatoes
1 piece of fresh ginger (walnut sized) 
1 medium-sized onion
1 clove of garlic
2 tsps. Butter
1½ tsps. Gram masala
800 ml vegetable stock
Salt
4 tsps. Crème fraiche
2 tsps. lemon juice
2 tsp2 chopped chives 
 
   
  
 

 METHOD 
 
    Rinse the lentils with cold water and leave to drain. 
 
    Wash the tomatoes and chop into large chunks. 
 
    Peel the ginger, onion and garlic and chop finely. 
 
    Fry the chopped ginger, onion and garlic in the butter for 3 - 4 minutes. 
 
    Add the tomatoes, lentils and gram masala and fry gently for 2 to 3 minutes. 
 
    Add the vegetable stock and salt and pepper to taste. Bring to the boil and simmer for 10 minutes. 
 
    Remove from heat and puree the liquid. 
 
    Put the puree back in a pan, add the crème fraiche and stir. 
 
    Reheat the soup stirring all the time. 
 
    Add more salt and lemon juice to taste. 
 
    Sprinkle on the chives before serving. 
 
    DEFINITIONS 
 
    To boil: To cook a liquid at a temperature of at least 100°C. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To fry: To cook in hot fat. 
 
    To peel: To remove the outer layer of a food. 
 
    To purée: To press raw or cooked food through a fine sieve or blend in a food processor or liquidizer to produce a smooth mixture. 
 
    To rinse to clean under running water. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    


 
   
  
 



 
 
    ROAST LEG OF LAMB 
 
      
 
    Traditionally eaten at Easter. Served with gravy. 
 
      
 
   
  
 

 INGREDIENTS (SERVES 4 TO 6) 
 
    1 leg of lamb (about 5 pounds)
The juice of a lemon (about 2 tablespoons)
1 to 2 cloves garlic, cut into slivers
1 clove garlic, crushed 
1 1/2 to 2 teaspoons dried crumbled rosemary
1 teaspoon dried thyme
1 teaspoon salt
1/4 teaspoon pepper 
 
   
  
 

 METHOD 
 
    Rinse the leg of lamb with cold water; pat it dry with a clean cloth or paper towels. 
 
    With a small knife, make several tiny slits evenly over the lamb and insert slivers of the garlic. 
 
    Rub the lamb with lemon juice. 
 
    Mix the minced garlic, herbs, salt, and pepper and rub the mixture over the lamb. 
 
    Place the leg, fat side up, on a rack in a roasting pan. 
 
    Roast in a preheated 325° ovens for about 25 to 30 minutes per pound depending on how well you like it done. 
 
    DEFINITIONS: - 
 
    To mix: To beat or stir food ingredients together until they are combined.
To rinse to clean under running water.
To roast: To cook in the oven, usually with the addition of fat. 
 
    


 
   
  
 



 
 
    ROAST BEEF 
 
      
 
      
 
    When I think of a typical English meal, roast beef is the first one that comes to mind. This is a slow cook recipe, so you can use cheaper cuts of meat, but I recommend good topside, or rib (properly butchered) with a lot of marbling. It is traditionally served with potatoes and vegetables, along with Yorkshire pudding and gravy. Nowadays a lot of people prefer their roast beef medium rare (pink in the middle). 
 
   
  
 

 Ingredients 
 
    3 to 3 1/2 lb. joint of boneless rump 
 
    Olive oil 
 
    Salt and pepper 
 
    8 cloves of garlic (optional) 
 
   
  
 

 METHOD 
 
    Remove the joint from the fridge 1 hour before cooking (it should be at room temperature). 
 
    Preheat the oven to 375°F. 
 
    Place the joint in a drip pan. 
 
    With a sharp knife, make 8 small incisions around the meat. Place a clove of garlic into each incision. 
 
    Rub the olive oil, salt and pepper all over the meat. 
 
    Put the joint into the oven fatty side up, so that as the fat melts it will bathe the entire joint in its juices. 
 
    Brown the joint at 375°F for half an hour. Turn the heat down to 225°F. 
 
    Roast it for a further 2 to 3 hours. When the joint starts to drip its juices and it is brown on the outside, check the temperature with a meat thermometer. 
 
    Remove from the oven when the inside temperature of the joint is 135° to 140°F. 
 
    Let the joint rest for about 15 minutes, covered in aluminum foil to keep it warm, before carving. 
 
    DEFINITIONS 
 
    To brown: To cook food until it has a brown-colored appearance, this is usually achieved by grilling, frying or baking. 
 
    Marbling: Marbled meat is meat (especially red meat) that contains various amounts of intramuscular fat, giving it a marbled pattern. 
 
    To roast: To cook in the oven, usually with the addition of fat or oil. 
 
    


 
   
  
 



 
 
    HERBY ROAST POTATOES 
 
      
 
      
 
    In the UK, we often eat roast potatoes with our Sunday dinner; usually they are roasted in the same pan as the meat. This is a tasty alternative to the traditional roast potatoes using garlic and herbs for more flavor. 
 
   
  
 

 INGREDIENTS 
 
    1 lb. new potatoes
10 cloves of garlic (with skin removed)
1 tbsp. olive oil
1 tsp. chopped fresh rosemary
1/4 tsp. salt
1/4 tsp. ground black pepper
1 tsp. butter
2 tbsp. chopped fresh parsley
Knob of butter 
 
   
  
 

 METHOD 
 
    Preheat the oven to 200 °C. 
 
    Lightly coat a large roasting tin with oil. 
 
    In a large mixing bowl, add the whole potatoes, whole garlic cloves, olive oil, rosemary, salt and pepper. 
 
    Mix thoroughly with your hands until the potatoes are coated evenly with the oil and herbs. 
 
    Arrange the potatoes in a single layer in the prepared roasting tin. 
 
    Cover with a lid or aluminum foil and roast for 25 minutes. 
 
    After 25 minutes remove the lid or foil. 
 
    Turn the potatoes so that they cook evenly, and bake uncovered for around 25 minutes, until the they are soft and slightly browned. 
 
    Transfer to a serving bowl, mix with butter. Sprinkle with the chopped parsley and serve. 
 
    DEFINITIONS 
 
    To coat: To cover something with a layer of something else. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To roast: To cook in the oven, usually with the addition of fat or oil. 
 
    To sprinkle: To scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    tsp.: Teaspoon (approx. 5 ml) 
 
    


 
   
  
 



 
 
    SALMON AND SPINACH PARCELS 
 
      
 
   
  
 

 INGREDIENTS 
 
    Salmon Fillets (1 per serving) 
Fresh Spinach
Fresh lemon 
 
   
  
 

 METHOD 
 
    Wash and pat dry portions of salmon... 
 
    Dot each portion with a small piece of butter. 
 
    Wrap carefully in fresh spinach leaves. 
 
    Tie the parcels with string. 
 
    Steam the parcels for 20 minutes.  
 
    6. Serve with wedges of lemon. 
 
    DEFINITIONS 
 
    To steam - to cook food in the steam rising from boiling water. 
 
    To wrap - To encase one food in another. 
 
    


 
   
  
 



 
 
    SALMON AND SPINACH PARCELS 
 
      
 
   
  
 

 INGREDIENTS 
 
    Salmon Fillets (1 per serving) 
Fresh Spinach
Fresh lemon 
 
   
  
 

 METHOD 
 
    Wash and pat dry portions of salmon... 
 
    Dot each portion with a small piece of butter. 
 
    Wrap carefully in fresh spinach leaves. 
 
    Tie the parcels with string. 
 
    Steam the parcels for 20 minutes.  
 
    6. Serve with wedges of lemon. 
 
    DEFINITIONS 
 
    To steam - to cook food in the steam rising from boiling water. 
 
    To wrap - To encase one food in another. 
 
    


 
   
  
 



 
 
    SALMON WITH DIJON AND DILL 
 
      
 
   
  
 

 INGREDIENTS 
 
    2 tbsp. mayonnaise 
2 tsp. Dijon mustard 
1 tbsp. milk 
3 chopped tbsp. fresh dill 
3/4 lb. salmon fillet 
1 tsp. olive oil 
1/8 tsp. salt 
1/8 tsp. pepper 
 
   
  
 

 METHOD 
 
    Mix together the mayonnaise, mustard, milk, and dill in a small bowl and set aside. 
 
    Preheat the grill if necessary. 
 
    Remove all of the small bones from the salmon and cut the fillet in half. 
 
    Lightly grease the grill rack and lay the salmon on top with the skin side down. 
 
    Brush the top of the salmon with the teaspoon of oil and sprinkle each piece with the salt and pepper. 
 
    Place the grill pan about 6 inches from the heat source and grill for 7-10 minutes depending on the thickness of the salmon. 
 
    The fish should be golden brown on top and flake easily when done. 
 
    Serve with the Dijon dill sauce.  
 
    DEFINITIONS 
 
    To grease: To apply a layer of fat to a surface to prevent food from sticking. 
 
    To grill - To cook by direct radiant heat (usually from above). 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



 
 
    Scones 
 
      
 
      
 
   
  
 

 INGREDIENTS 
 
    8oz of self-rising flour
2oz of butter
1/4 pt. of milk 
A small pinch of salt 
 
    1 tbsp. milk to glaze 
 
   
  
 

 METHOD 
 
    Mix the flour and salt in a large bowl. 
 
    Rub in the butter using your fingertips, till crumbs form. 
 
    Mix the milk into the mixture to form soft dough. 
 
    Knead the dough lightly on a floured board. 
 
    Pat the dough out lightly to 3/4 in thickness. 
 
    Cut the dough into 2" rounds with a cutter. 
 
    Place on a greased and floured tray. 
 
    Lightly brush the top of the scones with milk. 
 
    Heat the oven to 425°F. 
 
    Bake for 10 mins, until the scones are well-risen and light brown. 
 
    Cool on a rack (see picture). 
 
    Variations:-
Sweet scones: add 2 oz. castor sugar into the crumb mixture (before adding the milk).
Fruit scones: add 2 oz. dried fruit into the crumb mixture (before adding the milk).
Cheese scones: add 3 oz. of finely grated cheddar cheese and 1 tsp. of dry mustard into the crumb mixture (before adding the milk). 
 
    Note: To make a 'cream tea'. Serve the scones with fresh strawberries (or strawberry jam) and fresh thick cream along with a fresh pot of tea. 
 
    You can use slightly soured milk to make scones; my granny swore they tasted better that way. 
 
    DEFINITIONS 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion.  
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To pat: To lightly tap or slap something with the hands. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    tbsp.: Tablespoon (approx. 15 ml) 
 
    


 
   
  
 



 
 
      
 
    SCOTCH BROTH 
 
      
 
    Broth is just another word for soup. 
 
    INGREDIENTS 
 
    25g/1oz Pearl Barley
225g/8oz Stewing Beef, fat removed
1.1L/40fl.oz.  Water
75g/3oz Leeks, sliced
225g/8oz Carrot, diced
225g/8oz Swede, diced
Salt and Pepper
50g/2oz Cabbage, shredded 
 
   
  
 

 METHOD 
 
    Place the barley in a pan of cold water; bring to the boil then drain. 
 
    Return the barley to the pan together with the diced beef and 1.2L/2pts of water. Bring to the boil, skim off the grease and oil, and then simmer for 1 hour. 
 
    Add the leeks, carrot, Swede and plenty of salt and pepper and continue to simmer for a further hour. After this time, add the cabbage and cook for a further 20 minutes.  Serve hot. 
 
   
  
 

 DEFINITIONS 
 
    To boil: To cook in a liquid at a temperature of 100°C. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander, egg drain the washed strawberries. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, egg simmer the sauce until it starts to thicken. 
 
    To skim: To remove a layer of scum or fat from the surface of a food, egg skim off the surface of a liquid to remove any excess fat. Use a spoon, kitchen paper or a basting bulb to skim scum or fat. 
 
    


 
   
  
 

 SHEPHERD'S PIE 
 
      
 
      
 
   
  
 

 INGREDIENTS 
 
    1lb (450g) Minced lamb 
3lb (1.3kg) potatoes for mashing
1 large or 2 small onion(s) 
2 tbsp. flour
2 cups Lamb Stock (Alternatively, beef stock can be used or gravy powder if the flour is omitted) 
Cheese, grated (optional) 
A handful of mixed vegetables such as peas, sweet corn or carrots (optional) 
Mixed herbs to taste 
Milk 
 
   
  
 

 METHOD 
 
    Brown the mince in a frying pan. There is no need to add oil, as the meat is fatty enough. 
 
    Finely chop the onion and lightly fry in a little butter until clear. 
 
    Add the onions to the mince along with the mixed herbs and some pepper. 
 
    Sprinkle the flour over the mixture and stir and cook for 3 - 4 minutes (If using gravy powder, omit this step). 
 
    Cover with lamb stock (or add water and beef stock/gravy powder) and simmer for 30 minutes. 
 
    Meanwhile peel, chop and boil the potatoes for 20 mins until cooked. 
 
    Once the meat is cooked, skim off the excess fat then boil rapidly to reduce the liquid until it just covers the mince and onions. 
 
    Drain the potatoes very well until completely dry. Mash with a masher until smooth and free of any lumps. 
 
    Add butter to the mashed potato, taste and adjust the seasoning. Add enough milk to make the mash very soft (heavy mash will not float properly on top of the mince). 
 
    Put mince mixture in a shallow ovenproof dish. 
 
    Spread the mash on top of the meat and brush the tops of the potatoes with melted butter. 
 
    If desired, sprinkle the grated cheese on top of the mash. 
 
    Create a pattern on the mash with a fork then cook in a hot oven for about 30-50 minutes until the top is golden brown. 
 
    DEFINITIONS 
 
    To boil: To cook in water at a temperature of at least 100°C. 
 
    To brown: To cook food until it has a brown-colored appearance, in this case this is achieved by gently frying the meat. 
 
    To brush: To cover food with an even layer of liquid by applying it with a pastry brush, egg brush the pastry with beaten egg or milk to glaze. 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To drain: To remove water from ingredients cooked in liquid or from raw ingredients that have been washed in water by placing them in a sieve or colander. 
 
    To fry: To cook in hot fat. 
 
    To mash: To break down a cooked ingredient such as potatoes into a smooth mixture using a potato masher or fork 
 
    To peel: To remove the outer layer of a food. 
 
    To simmer: To keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To skim: To remove a layer of scum or fat from the surface of a food. 
 
    To sprinkle: scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    


 
   
  
 



 
 
    BUTTER SHORTBREAD 
 
      
 
      
 
   
  
 

 INGREDIENTS 
 
    570g plain flour
175g corn flour
175g caster sugar
450g butter
extra caster sugar, to dust. 
 
   
  
 

 METHOD 
 
    Sift the flour, corn flour and sugar into a mixing bowl. 
 
    Cut the butter into the dry ingredients. 
 
    Rub the butter in with your fingertips. 
 
    Mix the mixture to form dough. 
 
    Chill the dough in a fridge for 1 hour. 
 
    Press the shortbread dough (about ½" thick) into a round baking tin. 
 
    Prick all over at even intervals with a fork. 
 
    Bake in a preheated oven (150° C / 300° F / gas mark 2) for about 1 hour. 
 
    Remove the tin from the oven and dust the shortbread liberally with sugar whilst it is still hot (the sugar will stick to the hot shortbread). 
 
    Cut the shortbread into wedges and cool on a wire rack. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To dust: To sprinkle lightly with a powder i.e. caster sugar. 
 
    To press: To apply pressure. 
 
    To prick: To make a single small hole or several small holes, often with a fork, egg to bake blind, first prick the pastry base with a fork. 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    


 
   
  
 



 
 
    SHORT CRUST PASTRY 
 
      
 
    Short crust pastry is the most popular pastry in Britain. You need it to make many pies, tarts and pasties, so here is the recipe for 3 different weights of pastry: - 
 
   
  
 

 INGREDIENTS (FOR 4OZ / ¼LB PASTRY) 
 
    4 oz. plain flour
1 oz. lard
1 oz. butter
1 tbsp. cold water 
small pinch of salt 
 
   
  
 

 INGREDIENTS (FOR 6OZ PASTRY) 
 
    6 oz. plain flour
1½ oz. lard
1½ oz. butter
1½ tbsp. cold water 
large pinch of salt 
 
   
  
 

 INGREDIENTS (FOR 8OZ / ½LB PASTRY) 
 
    8 oz. plain flour
2 oz. lard
2 oz. butter
2 tbsp. cold water 
large pinch of salt 
 
   
  
 

 METHOD 
 
    Chill the pastry dough in a fridge for 1 hour before use. 
 
    Cut the butter and lard into the dry ingredients. 
 
    Rub the fat in with your fingertips, till crumbs form. 
 
    Sprinkle in the cold water and stir the mixture with a knife to form dough. 
 
    Knead the dough with your fingertips until it's smooth. 
 
      
 
    DEFINITIONS 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    


 
   
  
 



 
 
    SIMNEL CAKE 
 
      
 
    Traditionally eaten to break the Lenten fast 
 
   
  
 

 MATERIALS NEEDED 
 
    18in round cake tin
Greaseproof paper 
 
   
  
 

 INGREDIENTS 
 
    175 g (6 oz.) butter 
175 g (6 oz.) sugar 
3 beaten eggs 
225 g (8 oz.) plain flour 
1/2 tsp. grated nutmeg 
1/2 tsp. ground cinnamon 
125 g (4 oz.) glace cherries 
50 g (2 oz.) chopped mixed candied peel 
250 g (9 oz.) currants 
125 g (4 oz.) sultanas 
450 g (1 lb.) almond paste 
A little milk if necessary  
 
   
  
 

 METHOD 
 
    Cream together the butter and sugar until pale and fluffy. 
 
    Beat in the eggs slowly. 
 
    Fold in the flour and spices. 
 
    Add the fruit and fold in. 
 
    Add a teaspoon or two of milk if too firm. 
 
    Line and grease an 18 cm (7 in) round cake tin. 
 
    Roll out half the almond paste to a 16 cm circle. 
 
    Spoon half of the cake mixture into the cake tin. 
 
    Put the almond paste circle on top of the cake mixture 
 
    Add the rest of the cake mixture. 
 
    Bake until dark brown and firm. 
 
    Once the cake is cool, roll out the rest of the almond paste into an 18 cm circle. 
 
    Place the circle on top of the cake and brown quickly under a hot grill. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To cream: To mix fats and sugar together until creamy in appearance. 
 
    To fold a method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    Zest: Sometimes known as peel or rind, the colored outer layer of citrus rind egg lemon, orange or lime, that contains the essential oil that gives the fruit its distinctive flavor. A small amount of zest gives a strong characteristic flavor of the fruit... 
 
    


 
   
  
 



 
 
    SHORT CRUST PASTRY 
 
      
 
    Short crust pastry is the most popular pastry in Britain. You need it to make many pies, tarts and pasties, so here is the recipe for 3 different weights of pastry: - 
 
   
  
 

 INGREDIENTS (FOR 4OZ / ¼LB PASTRY) 
 
    4 oz. plain flour
1 oz. lard
1 oz. butter
1 tbsp. cold water 
small pinch of salt 
 
   
  
 

 INGREDIENTS (FOR 6OZ PASTRY) 
 
    6 oz. plain flour
1½ oz. lard
1½ oz. butter
1½ tbsp. cold water 
large pinch of salt 
 
   
  
 

 INGREDIENTS (FOR 8OZ / ½LB PASTRY) 
 
    8 oz. plain flour
2 oz. lard
2 oz. butter
2 tbsp. cold water 
large pinch of salt 
 
   
  
 

 METHOD 
 
    Chill the pastry dough in a fridge for 1 hour before use. 
 
    Cut the butter and lard into the dry ingredients. 
 
    Rub the fat in with your fingertips, till crumbs form. 
 
    Sprinkle in the cold water and stir the mixture with a knife to form dough. 
 
    Knead the dough with your fingertips until it's smooth. 
 
      
 
    DEFINITIONS 
 
    To rub in: A method of incorporating fat into flour by rubbing the fat with the fingertips until it combines with the flour to form a mixture with a breadcrumb-like consistency, egg rub the butter into the flour and add enough cold water to form a smooth dough. Pastry, scones, cakes and biscuits are made using the rub in method. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    


 
   
  
 



 
 
    SIMNEL CAKE 
 
      
 
    Traditionally eaten to break the Lenten fast 
 
   
  
 

 MATERIALS NEEDED 
 
    18in round cake tin
Greaseproof paper 
 
   
  
 

 INGREDIENTS 
 
    175 g (6 oz.) butter 
175 g (6 oz.) sugar 
3 beaten eggs 
225 g (8 oz.) plain flour 
1/2 tsp. grated nutmeg 
1/2 tsp. ground cinnamon 
125 g (4 oz.) glace cherries 
50 g (2 oz.) chopped mixed candied peel 
250 g (9 oz.) currants 
125 g (4 oz.) sultanas 
450 g (1 lb.) almond paste 
A little milk if necessary  
 
   
  
 

 METHOD 
 
    Cream together the butter and sugar until pale and fluffy. 
 
    Beat in the eggs slowly. 
 
    Fold in the flour and spices. 
 
    Add the fruit and fold in. 
 
    Add a teaspoon or two of milk if too firm. 
 
    Line and grease an 18 cm (7 in) round cake tin. 
 
    Roll out half the almond paste to a 16 cm circle. 
 
    Spoon half of the cake mixture into the cake tin. 
 
    Put the almond paste circle on top of the cake mixture 
 
    Add the rest of the cake mixture. 
 
    Bake until dark brown and firm. 
 
    Once the cake is cool, roll out the rest of the almond paste into an 18 cm circle. 
 
    Place the circle on top of the cake and brown quickly under a hot grill. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To cream: To mix fats and sugar together until creamy in appearance. 
 
    To fold: A method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    Zest: Sometimes known as peel or rind, the colored outer layer of citrus rind egg lemon, orange or lime, that contains the essential oil that gives the fruit its distinctive flavor. A small amount of zest gives a strong characteristic flavor of the fruit... 
 
    


 
   
  
 



 
 
    SPOTTED DICK 
 
      
 
    The name unfortunately causes great hilarity in some quarters, but really, it's a traditional English pudding enjoyed by many people in the UK. Usually served with custard. 
 
   
  
 

 INGREDIENTS 
 
    8 oz. self-rising flour
1/8 teaspoon of salt 
6 oz. of shredded suet 
6 oz. of white-bread breadcrumbs
4 oz. caster sugar
4 oz. combined sultanas, raisins, currants
1 lemon rind, grated or zested 
5 to 10 tablespoons of milk 
 
   
  
 

 METHOD 
 
    Mix together the flour, sugar, salt, suet, dried fruit, breadcrumbs, and grated lemon. 
 
    Keep mixing with a fork and add a little milk at a time until everything is sticking together.  
 
    Knead until slightly sticky dough is formed. 
 
    Roll the dough into a cylinder (it should still be slightly sticky). 
 
    Wrap in a single layer of foil, brushed with butter (or a double thickness of greaseproof paper), and seal. 
 
    Steam the dough for 1½ - 2 hours. 
 
    DEFINITIONS 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    To steam: to cook food in the steam rising from boiling water. 
 
    To wrap to encase food in something. 
 
    


 
   
  
 



 
 
    HOT STRAWBERRY DROPSCONES 
 
      
 
   
  
 

 INGREDIENTS 
 
    8oz of self-rising flour
2 free range eggs 
Milk to make a thick cream
7 firm strawberries
Oil for frying 
 
   
  
 

 METHOD 
 
    Whisk together the milk, eggs and flour. The batter should look like thick cream. 
 
    Slice the strawberries into the batter and stir in. 
 
    Heat a small amount of oil in a frying pan until it almost starts to smoke.  
 
    Drop (hence the name) around a dessertspoon of batter to form an oval scone into the pan. 
 
    Cook until bubbles form and burst, then turn the scone over and cook the other side to a golden brown. 
 
    Serve warm with sugar. 
 
    Note: To make a 'cream tea' with a difference offer thick strained yogurt sweetened with clear honey with the strawberry drop scones. 
 
    DEFINITIONS 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    SUSSEX POND PUDDING 
 
      
 
      
 
    Sussex Pond Pudding is a traditional English pudding believed to originate from the South East county of Sussex. Made of a suet pastry which encases a whole lemon, with butter and sugar, (they all melt together to make the pond). It is steamed for several hours, or you can use a pressure cooker to cut the time, but pressure cookers are a bit of a mystery to me. 
 
   
  
 

 INGREDIENTS (SERVES 4) 
 
    225g suet pastry 
 
    For the filling 
 
    125 g cold butter, cut into cubes
125 g brown sugar
1 whole, un-waxed lemon 
 
   
  
 

 METHOD 
 
    Roll out 3/4 of the suet pastry. 
 
    Line a 1.5-liter pudding basin with the pastry (make sure there is enough pastry to hang over the top of the basin). 
 
    Put half the butter and brown sugar into the bottom of the lined basin. 
 
    Prick the lemon all over with a fork or the tip of a sharp knife. 
 
    Place the lemon on top of the butter sugar mixture. 
 
    Top the lemon with the remaining butter and brown sugar. 
 
    Roll out the remaining1/4 of the pastry to create a lid for the pudding. 
 
    Press the two layers of pastry together well, trim off any excess, and crimp the edges tightly to form a good seal. 
 
    Cover the pudding with a layer of pleated parchment paper, then a piece of pleated foil and tie a string (or use a rubber band) around the lip of the basin to hold everything in place. 
 
    Steam the pudding for a good 3 to 4 hours until cooked through. 
 
    It is now ready to serve. 
 
    DEFINITIONS 
 
    To line: To place a layer of pastry, Clingfilm, foil, greaseproof paper or baking parchment, in a basin, baking tin, or on a tray, often to prevent food from sticking to the surface. 
 
    To prick: To make a single small hole or several small holes, often with a fork, egg to bake blind, first prick the pastry base with a fork. 
 
    To roll out to reduce the thickness of pastry or dough by applying equal pressure with a rolling pin. 
 
    To steam: To cook food in the steam rising from boiling water. 
 
    


 
   
  
 



 
 
    SUET PASTRY 
 
      
 
    Suet is raw beef or mutton fat, especially the hard fat found around the loins and kidneys, you can buy shredded suet in most supermarkets and there is a vegetarian alternative, which you can find in most health food shops. 
 
   
  
 

 INGREDIENTS 
 
    225 g self-rising flour
115 g shredded suet
50 ml water
75 ml milk 
 
   
  
 

 METHOD 
 
    Mix the flour and suet together in a bowl 
 
    Add the water, milk, and mix together with a knife. 
 
    Knead to make soft dough. 
 
    DEFINITIONS 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion.  
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



 
 
    SUET PASTRY 
 
      
 
    Suet is raw beef or mutton fat, especially the hard fat found around the loins and kidneys, you can buy shredded suet in most supermarkets and there is a vegetarian alternative, which you can find in most health food shops. 
 
   
  
 

 INGREDIENTS 
 
    225 g self-rising flour
115 g shredded suet
50 ml water
75 ml milk 
 
   
  
 

 METHOD 
 
    Mix the flour and suet together in a bowl 
 
    Add the water, milk, and mix together with a knife. 
 
    Knead to make soft dough. 
 
    DEFINITIONS 
 
    To knead: To work dough by hand, using a folding-back and pressing-forward motion.  
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    


 
   
  
 



 
 
    TOAD IN THE HOLE 
 
      
 
    Toad in the hole is a traditional English dish consisting of sausages in a batter. 
 
    The origin of the name "Toad-in-the-Hole" is often disputed. Many suggestions are that the dish's resemblance to a toad sticking its head out of a hole provides the dish with its somewhat unusual name. An 1861 recipe by Charles Elmer Fran Catelli does not mention sausages, instead including as an ingredient "6d. or 1s. worth of bits and pieces of any kind of meat, which are to be had cheapest at night when the day's sale is over." A wartime variation on the original used Spam instead of sausages. 
 
   
  
 

 INGREDIENTS (SERVES 4) 
 
    1lb of pork or beef sausages
¼ lb. of plain flour
large pinch of salt
½ pt. milk
1 large egg 
 
   
  
 

 METHOD 
 
    Heat the oven to 425°F. 
 
    Arrange the sausages in a roasting tin or fireproof dish (approx. 10" x 12") and cook them for 10 minutes in the oven. 
 
    Mix the flour and salt in a large bowl. 
 
    Beat in the egg and half the milk until the mixture is smooth. 
 
    Add the rest of the milk until the mixture is the thickness of cream. 
 
    Remove the roasting tin from the oven and pour the batter over the sausages. 
 
    Bake in the oven for 35 minutes until the batter mixture is brown and crisp on top. 
 
    Serve hot with gravy and mashed potatoes. 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    ! Note - Not to be confused with Toads in a hole. 
 
    


 
   
  
 



 
 
    TOMATO SOUP 
 
      
 
      
 
   
  
 

 INGREDIENTS - FOR 4 PEOPLE 
 
    I kg tomatoes 
1 tbsp. butter 
1 sprig of fresh tarragon (dried if you can't get fresh) 
1 liter of chicken stock 
Sugar, sea salt and cayenne pepper to taste
4 tbsp. Crème Fraiche 
12 leaves of fresh basil 
 
   
  
 

 METHOD 
 
    Chop the tomatoes. 
 
    Fry the chopped tomatoes gently in the butter. 
 
    Add the tarragon and enough stock to cover the tomatoes. 
 
    Add salt and pepper to taste, stir well and cook until the tomatoes are disintegrating. 
 
    Strain the soup into another pan and then add the chicken stock. 
 
    Reheat the soup and simmer until it is the right consistency stirring occasionally. 
 
    Add sugar, salt and pepper to taste. 
 
    Serve with a swirl of Crème Fraiche and garnish with the fresh basil leaves. 
 
    DEFINITIONS 
 
    To chop: To cut food into small even-sized pieces using a knife or food processor. 
 
    To fry: cook in hot fat. 
 
    To garnish to add a small decoration, often edible, to a savory dish just before serving to enhance its finished appearance. 
 
    To simmer: keep a liquid just below boiling point, usually in a pan on the hob, e.g. simmer the sauce until it starts to thicken. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    To strain: To pass wet ingredients through a sieve to remove lumps or pieces of food, egg strain the stock to remove any small pieces of meat. 
 
    


 
   
  
 



 
 
    TREACLE TART 
 
      
 
      
 
    Treacle tart is a traditional British dessert. It is very sickly and sweet, but moreish. 
 
   
  
 

 INGREDIENTS (SERVES 6) 
 
    6 oz. short crust pastry (You can buy pre baked pie crusts in the UK)  
 
    For the filling 
 
    6 oz. golden syrup
1 ½ oz. soft white bread crumbs
1 tsp. lemon juice 
 
   
  
 

 METHOD 
 
    Roll out the pastry evenly and line the flan ring. 
 
    Prick the base of the pastry case. 
 
    Warm the syrup in a pan. 
 
    Mix in the breadcrumbs and lemon juice. 
 
    Spoon the mixture into the flan case. 
 
    Bake for 30 mins at 400°F. 
 
    Let the tart cool before removing from flan case to allow the syrup to set. 
 
    Serve hot or cold with cream or custard (clotted cream is especially yummy). 
 
    DEFINITIONS 
 
    To bake: To cook in an oven. 
 
    To mix: To beat or stir food ingredients together until they are combined. 
 
    To prick: To make a single small hole or several small holes, often with a fork, egg to bake blind, first prick the pastry base with a fork. 
 
    


 
   
  
 



 
 
    SHERRY TRIFLE 
 
      
 
    A trifle is a typically British dessert made with thick custard, fruit, sponge cake, fruit juice or alcohol, and whipped cream. Interestingly it was always made so as to use up, stale, left over sponge cake, which is then softened with either fruit juices or a sweet alcohol like sherry. It really is best not to use fresh sponge as it just goes very soggy and mushy. In the UK, you can buy "sponge fingers" which are perfect, or if you have an Italian shop nearby, try readymade tiramisu sponge. 
 
    It is easy to make and the ingredients are usually arranged in layers with the fruit and sponge on the bottom, and the custard and cream on top. 
 
    The best trifles contain a small amount of alcohol such as port, or, most commonly, sweet sherry or madeira wine. If you cannot drink alcohol, you can use fruit juice instead, the liquid is necessary to moisten the cake. Trifle containing sherry is sometimes called 'sherry trifle' or referred to as being 'High Church'. 
 
    On mainland Europe, you can sometimes buy a dessert similar to trifle called ingles (English soup). 
 
   
  
 

 INGREDIENTS 
 
    A packet or two of sponge fingers or a stale Victoria sponge.
Fresh fruit to your taste (pears, bananas, peaches, strawberries) 
1-1/2 oz. custard powder 
3/4 pt. milk
2 oz. castor sugar 
1/4 pt. double cream 
1/2 pt. whipping cream
Angelica, almond flakes and glacé cherries to decorate  
 
   
  
 

 METHOD 
 
    Cut the sponges into pieces and place into a glass bowl. 
 
    Soak the sponges with the fruit juice or alcohol. They should be moist, but not soggy. 
 
    Cut the fruit into small pieces and add to the soaked sponge, reserve some for decoration (squeeze lemon juice over them to prevent discoloration). 
 
    Prepare the custard powder according to the manufacturer’s instructions (alternatively make your own custard). 
 
    Allow the custard to cool, stirring continuously to ensure a creamy custard and to prevent a skin forming 
 
    Fold in the double cream. 
 
    Pour mixture on to the sponge. 
 
    Leave to cool in fridge. 
 
    Whisk the cream with the castor sugar. Spread the whipped cream carefully onto the trifle. 
 
    Decorate the trifle angelica, cherries, sliced bananas and strawberries. 
 
    DEFINITIONS 
 
    Fold: Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To mix: To beat or stir foods together until they are combined. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To soak: To immerse a solid in a liquid. 
 
    To squeeze to apply pressure to fruit or vegetables to obtain their juice. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    ! Note - A trifle is also a matter or item of little value or importance. 
 
    


 
   
  
 



 
 
    VICTORIA SPONGE 
 
      
 
    The Victoria sponge cake was named after Queen Victoria, who favored a slice of the sponge cake with her afternoon tea. It is often referred to simply as sponge cake, though it contains additional fat. A traditional Victoria sponge consists of jam and whipped cream sandwiched between two sponge cakes; the top of the cake is not iced or decorated, but usually covered with a sifting of castor sugar. 
 
    Other names for the Victoria Sponge are Victoria Sandwich and, less commonly, Victorian Cake. 
 
   
  
 

 INGREDIENTS 
 
    100 g (4 oz.) butter 
100 g (4 oz.) sugar 
2 eggs 
100 g (4 oz.) self-rising flour 
a small pinch of salt 
50 g (2 oz.) Victoria plum or Strawberry jam 
300ml (10½ oz.) double cream, whipped (if wished) 
2 tsp. Castor sugar 
 
   
  
 

 METHOD 
 
    Heat the oven to 350° F (gas mark 4) 
 
    Grease and line the bottom of 2 x 7" round cake tins. 
 
    Cut up the butter and beat with a wooden spoon until soft. 
 
    Cream in the sugar until the mixture is pale and creamy, and the mixture drops easily from the spoon. 
 
    Beat in the eggs, one at a time, with 1 tbsp. of the flour. 
 
    Fold in the remaining flour and the salt, using a metal spoon. 
 
    Divide the mixture between the two cake tins. 
 
    Bake for 20 mins (Be very careful not to disturb the oven during baking.) 
 
    Bake until light brown and firm. 
 
    Turn the cake out of the tins and cool on a rack. 
 
    Once the cake is cool, sandwich it together with the jam and whipped cream (if wished). 
 
    Sprinkle the top with castor sugar. 
 
    DEFINITIONS 
 
    Bake: To cook in an oven. 
 
    Beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    Cream: To mix fats and sugar together until creamy in appearance. 
 
    Fold: A method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To sprinkle: scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    


 
   
  
 



 
 
    VICTORIA SPONGE 
 
      
 
    The Victoria sponge cake was named after Queen Victoria, who favored a slice of the sponge cake with her afternoon tea. It is often referred to simply as sponge cake, though it contains additional fat. A traditional Victoria sponge consists of jam and whipped cream sandwiched between two sponge cakes; the top of the cake is not iced or decorated, but usually covered with a sifting of castor sugar. 
 
    Other names for the Victoria Sponge are Victoria Sandwich and, less commonly, Victorian Cake. 
 
   
  
 

 INGREDIENTS 
 
    100 g (4 oz.) butter 
100 g (4 oz.) sugar 
2 eggs 
100 g (4 oz.) self-rising flour 
a small pinch of salt 
50 g (2 oz.) Victoria plum or Strawberry jam 
300ml (10½ oz.) double cream, whipped (if wished) 
2 tsp. Castor sugar 
 
   
  
 

 METHOD 
 
    Heat the oven to 350° F (gas mark 4) 
 
    Grease and line the bottom of 2 x 7" round cake tins. 
 
    Cut up the butter and beat with a wooden spoon until soft. 
 
    Cream in the sugar until the mixture is pale and creamy, and the mixture drops easily from the spoon. 
 
    Beat in the eggs, one at a time, with 1 tbsp. of the flour. 
 
    Fold in the remaining flour and the salt, using a metal spoon. 
 
    Divide the mixture between the two cake tins. 
 
    Bake for 20 mins (Be very careful not to disturb the oven during baking.) 
 
    Bake until light brown and firm. 
 
    Turn the cake out of the tins and cool on a rack. 
 
    Once the cake is cool, sandwich it together with the jam and whipped cream (if wished). 
 
    Sprinkle the top with castor sugar. 
 
    DEFINITIONS 
 
    Bake: To cook in an oven. 
 
    Beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    Cream: To mix fats and sugar together until creamy in appearance. 
 
    Fold: A method of gently mixing ingredients. Usually egg whites or whipped cream are folded into a heavier mixture, for a soufflé, cake, or pie filling. The lighter mixture is placed on top of the heavier mixture, then the two are combined by passing a spatula down through the mixture, across the bottom, and up over the top. This process continues until the mixtures are combined. This traps air into bubbles in the product, allowing baked goods to rise. 
 
    To sprinkle: scatter a powdered ingredient or tiny droplets of a liquid, egg sprinkle the caster sugar over the fruit or sprinkle the brandy over the fruit cake. 
 
    


 
   
  
 



 
 
    YORKSHIRE PUDDING 
 
      
 
      
 
    When is a pudding not a pudding? When it is a Yorkshire pudding! We’ll let us put it this way; you would not eat is as a desert.  
 
    Yorkshire pudding traditionally accompanies roast beef and should be served with lovely meaty gravy. It is cooked in a large tin, traditionally under a roasting joint of meat, in order to catch the juices that drip down, and then cut into portions, although individual round puddings (baked in bun trays or small skillets) are more usual nowadays. 
 
    In Yorkshire it was often eaten as a separate course prior to the main meat dish, probably to help fill people up. An old saying is "Them that eat most pudding gets most meat." 
 
    When baked with sausages (within the batter), it is known as toad in the hole. 
 
   
  
 

 INGREDIENTS 
 
    2 Eggs
4 oz. (125g) plain flour
1/2 Pint (150ml) milk
Salt & pepper
2 tbsp. lard or dripping  
 
   
  
 

 METHOD 
 
    Pre-Heat the Oven to 425F (220°C, Mark 7) (This is very important - the oven must be hot). 
 
    Mix the eggs with the milk. 
 
    Sift the flour into a large bowl and season with a sprinkling of salt and pepper. 
 
    Gradually pour in the liquid and stir until you have a stiff batter. (Beat or whisk well until you have no lumps). 
 
    Allow the batter to rest for half an hour. 
 
    Place the lard or dripping into a deep sided baking tin and put in the hot oven (if your making individual pods place a little of the dripping or lard into each tin). 
 
    Place the tin back in the oven and heat up the fat until it is very hot. 
 
    Pour in the batter mixture (carefully). 
 
    Place back into the oven and bake until the batter is puffed up, golden brown and crispy. 
 
    Serve immediately. 
 
    DEFINITIONS 
 
    To bake: to cook in an oven. 
 
    To beat: To thoroughly combine ingredients and incorporate air with a rapid, circular motion. This may be done with a wooden spoon, wire whisk, rotary eggbeater, electric mixer or food processor. 
 
    To pour: To transfer a liquid from one container to another. 
 
    To sift: To put dry ingredients such as flour or sugar through a sifter or mesh screen to loosen particles and incorporate air. 
 
    To stir: To agitate an ingredient or a number of ingredients using a hand held tool such as a spoon. 
 
    To whisk to beat a mixture vigorously with a whisk. 
 
    


 
   
  
 



 
 
    Cauliflower and Chicken Curry Recipe 
 
    [image: Cauliflower And Chicken Curry Recipe] 
 
    Cauliflower and Chicken Curry is a very popular recipe. Learn how to make/prepare Cauliflower and Chicken Curry by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    6 large boneless & skinless Chicken Thighs 
 
    2 tbsp. Oil 
 
    1 large Onion (finely diced) 
 
    1-2 cm Ginger (finely grated) 
 
    3 cloves Garlic (minced) 
 
    ½ tsp Chili Powder 
 
    1 tsp Turmeric 
 
    2 tsp Mixed Spices 
 
    1 tbsp. Brown Sugar 
 
    1 can Tomatoes (chopped) 
 
    1 can Coconut Milk 
 
    1 Cauliflower 
 
    Salt & Pepper (to taste) 
 
    2 large handful Spinach 
 
   
  
 

 How to make Cauliflower and Chicken Curry: 
 
    Cut the chicken thighs into bite-size pieces and cauliflower into florets. 
 
    Heat 1 tbsp. oil in a frying pan and fry the chicken thighs until brown on all sides. 
 
    When cooked, remove and keep aside. 
 
    Add the remaining 1 tbsp. oil in the same pan, and fry onion on medium flame until soft. 
 
    Add ginger and garlic. Cook for 1-minute ensuring that you do not burn the mix. 
 
    Add chili powder, turmeric, mixed spices, brown sugar & cook for another minute, stirring continuously. 
 
    Add tomatoes and coconut milk. Stir well. 
 
    Finally, add chicken & cauliflower, cook for 10 minutes until both the ingredients are soft and well cooked. 
 
    Pour some water to make the curry thick. 
 
    Add salt, pepper, and spinach. Stir until it starts drooping. 
 
    Serve hot with steamed rice or bread. 
 
    
  
 
    


 
   
  
 



 
 
    Potato Balls Recipe 
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    Potato Balls is a very delicious recipe. Learn how to make Potato Balls by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 kg Potatoes (boiled and mashed finely) 
 
    1 Coconut (grated) 
 
    1 tbsp. Ginger (grated) 
 
    1 tbsp. Green Chilies 
 
    1 tbsp. Black Peppercorns 
 
    2 tbsp. Coriander (chopped finely) 
 
    ¼ cup Raisins (seedless, washed) 
 
    ¼ cup Charli (washed) 
 
    2 tbsp. Lemon Juice 
 
    2 tbsp. Sugar 
 
    6 Eggs 
 
    Bread crumbs as much required 
 
    Oil for frying 
 
    Salt to taste 
 
   
  
 

 How to make Potato Balls: 
 
    Beat the eggs and keep aside. 
 
    Mix a little salt in smashed potato and round it like a ball. Keep aside. 
 
    Make a paste of ginger, pepper and chilies and combine with grated coconut, coriander, raisins, charily and the lime juice and sugar. Add salt and mix well. 
 
    Put some drops of oil in your palm and rub both of your palms. Take small amount of smashed potato and shape it like a circle having a little depth. Fill it with the dry fruits mixture and fold it so that mixture cannot come out. Repeat the same for rest of the mixture and potato. 
 
    Heat the oil in a pan, coat the balls with bread crumbs and dip into the beaten eggs and fry 3-4 pieces at a time until golden brown. 
 
    Drain well and serve hot with any chutney or tomato ketch-up. 
 
    
  
 
    


 
   
  
 



 
 
    Chicken and Pear Salad Recipe 
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    Chicken and Pear Salad is a very popular recipe. Learn how to make/prepare Chicken and Pear Salad by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 Chicken Breasts 
 
    2 Pears (chopped) 
 
    Sweet & crunchy Salad leaves (as desired) 
 
    Cheshire Cheese (as desired) 
 
    Pine Nuts (as desired) 
 
    Cherry Tomatoes (as desired) 
 
    Olive Oil (as desired) 
 
    Clear Honey (as desired) 
 
    Balsamic Vinegar (as desired) 
 
   
  
 

 How to make Chicken and Pear Salad: 
 
    Barbecue the chicken breasts and cut them into small strips. 
 
    Mix them well with salad leaves, pears, and tomatoes. 
 
    Roast the pine nuts in a frying pan, without oil, until they get golden brown. Add them to the salad. 
 
    Mix honey, olive oil, and balsamic vinegar to make the salad dressing. 
 
    Pour over the salad and toss well. 
 
    Chop the cheese into cubes. 
 
    Serve the salad, topped with cheese cubes, with a glass of Chardonnay. 
 
    
  
 
    


 
   
  
 



 
 
    Potato Cheese Sandwich Recipe 
 
    Potato Cheese Sandwich is a very popular recipe. Learn how to make Potato Cheese Sandwich by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 small Potatoes (boiled & mashed) 
 
    ¼ Onion (finely chopped) 
 
    4 White Bread Slices 
 
    2 tbsp. Cottage Cheese (grated) 
 
    1 tbsp. Mayonnaise Cheese Spread 
 
    1 tbsp. Butter 
 
    Salt and Black Pepper to taste 
 
   
  
 

 How to make Potato Cheese Sandwich: 
 
    Combine mashed potatoes, onion, cottage cheese, salt and pepper in a bowl. 
 
    Spread one side of each bread slice with mayonnaise. 
 
    Place potato-cheese mixture evenly over 2 of the bread slices and top with remaining 2. 
 
    Heat the butter on a flat pan and grill sandwiches on both sides until golden brown. 
 
    Serve hot immediately. 
 
    
  
 
    


 
   
  
 



 
 
    Faggots Recipe 
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    Faggots is a very popular recipe. Learn how to make/prepare Faggots by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 kg Liver (minced) 
 
    115 g Bread Crumbs 
 
    115 g Suet (grated) 
 
    2 large Onions (chopped) 
 
    2 large Eggs (beaten) 
 
    2 tsp Sage 
 
    2 tsp Thyme 
 
    ½ tsp Nutmeg (ground) 
 
    Salt & Pepper (to taste) 
 
    Butter (for brushing) 
 
   
  
 

 How to make Faggots: 
 
    Blend all the ingredients in a bowl and mix to make a smooth mixture. 
 
    Make balls out of the mixture. 
 
    Butter each ball with the help of a pastry brush. 
 
    Wrap the balls in greased foil. 
 
    Set the oven at 250 °F and put the balls for baking. 
 
    Increase the temperature to 300 °F and bake for another 40 minutes till the top turns brown. 
 
    Serve hot with onion gravy. 
 
    
  
 
    


 
   
  
 



 
 
    Coffee Bread Recipe 
 
    Coffee Bread is a very popular recipe. Learn how to make/prepare Coffee Bread by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 cup warm Milk 
 
    ½ tsp Salt 
 
    1 tsp Lemon Juice 
 
    2 Eggs (beaten) 
 
    3 tbsp. softened Butter 
 
    3 cups All-Purpose Flour 
 
    1/3 cup Sugar 
 
    1 (.25 oz.) envelope Active Dry Yeast 
 
    1 tbsp. Oil 
 
    3 tsp Cardamom Powder 
 
    1 tbsp. Confectioner's Sugar 
 
   
  
 

 How to make Coffee Bread: 
 
    Dissolve the yeast into milk and gradually add flour; mix well. 
 
    Add butter, beaten eggs, sugar, lemon, and salt to knead stiff the dough. 
 
    Let it rise for 20-30 minutes. Knead again and place in a buttered loaf pan and brush with oil. 
 
    Combine confectioners' sugar with cardamom and sprinkle over the dough. 
 
    Place in the oven after 10 minutes and bake at 400 degrees F for 30 minutes. 
 
    Slice and serve. 
 
    


 
   
  
 



 
 
    Baked Crab Recipe 
 
    Baked Crab makes a scrumptious accompaniment for a lavish meal. Learn how to make/prepare Baked Crab by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 fresh Cromer Crabs 
 
    30 g Butter 
 
    ½ Lemon Juice 
 
    ½ tsp Mustard 
 
    4 Nutmeg (grated) 
 
    A pinch of Cayenne Pepper

For Toppings: 
 
    15 g Bread Crumbs 
 
    1 tbsp. melted Butter 
 
    30 gm Parmesan Cheese (grated) 
 
    Lemon Wedges 
 
   
  
 

 How to make Baked Crab: 
 
    Preheat oven to 200°C. 
 
    Mix melted butter, mustard, nutmeg, cayenne pepper, & lemon juice in a bowl. 
 
    Fill the mixture through the crabmeat gently & put into the shells. 
 
    Mix bread crumbs with melted butter and Parmesan cheese. 
 
    Layer the mixture over the crab evenly. 
 
    Bake the crab for 10-12 minutes until golden brown. 
 
    Serve hot with lemon wedges. 
 
    
  
 
    


 
   
  
 



 
 
    Devilled Chicken Recipe 
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    Devilled Chicken is a very popular recipe. Learn how to make/prepare Devilled Chicken by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    350 g Boneless Chicken (chopped) 
 
    30 g Flour 
 
    1 tbsp. Cayenne Pepper 
 
    1 tsp Paprika Powder 
 
    1 Onion (chopped) 
 
    30 g Butter 
 
    115 g White Grapes 
 
    4 tbsp. Apple Puree 
 
    450 ml Milk 
 
    150 ml Soured Cream 
 
   
  
 

 How to make Devilled Chicken: 
 
    Mix flour, paprika, and cayenne pepper together in a bowl. 
 
    Dip the chicken pieces in the flour mixture and dust the excess flour. 
 
    Heat butter in a frying pan and fry the dipped chicken pieces, along with onion, for 4-5 minutes. 
 
    Add the unused flour mixture in the chicken and stir well. 
 
    Pour milk slowly, stirring to form a smooth and thick sauce. 
 
    Add apple puree and grapes. Cook for another 20 minutes. 
 
    Top with sour cream and paprika. 
 
    Serve hot with steamed rice. 
 
    
  
 
    


 
   
  
 



 
 
    Chocolate Marshmallow Cake Recipe 
 
    Chocolate Marshmallow Cake is a very popular recipe. Learn how to make/prepare Chocolate Marshmallow Cake by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    For the Batter: 
 
    120 g Self-Rising Flour 
 
    1 tsp Vanilla 
 
    3 tbsp. unsweetened Cocoa Powder 
 
    300 g Sugar 
 
    3 large Eggs 
 
    180 g Pecans (chopped) 
 
    170 g Butter

For the Icing: 
 
    60 g Butter 
 
    500 g Confectioner's Sugar 
 
    30 g unsweetened Cocoa Powder 
 
    ½ cup Milk (or as much required) 
 
    Some Mini Marshmallows 
 
   
  
 

 How to make Chocolate Marshmallow Cake: 
 
    Combine flour, vanilla, and pecans together in a large bowl. Set aside. 
 
    Beat butter and sugar together, until well blended. 
 
    Beat eggs and mix with cocoa powder. 
 
    Add to the butter-sugar mixture and mix well. 
 
    Gradually add the flour mixture, whisking well to obtain a smooth batter. 
 
    Grease a 20x30 cm pan and sprinkle with flour. 
 
    Pour the batter in the prepared pan and bake for 40 minutes at 350 degrees F. 
 
    Meanwhile, prepare a consistent icing by mixing all the ingredients together, except mini marshmallows. 
 
    Remove the cake and immediately place the marshmallows on it. 
 
    After 5 minutes, spread the icing and cool completely. 
 
    Slice and serve. 
 
    


 
   
  
 



 
 
    English Roast Potatoes Recipe 
 
    English Roast Potatoes is a very popular recipe. Learn how to make/prepare English Roast Potatoes by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    8 Potatoes (peeled) 
 
    Oil/Fat (for coating) 
 
    Salt (to taste) 
 
    Water 
 
   
  
 

 How to make English Roast Potatoes: 
 
    Slice the potatoes into pieces and boil them in slightly salted water for 10 minutes until well boiled. 
 
    Grease a roasting pan with generous amount of oil/fat and keep it in the oven at 375-400 °F. 
 
    Place the boiled potatoes in the hot oil and bake for 1¼-1½ hours, turning them over 4-5 times. 
 
    Serve hot with roasted beef. 
 
    


 
   
  
 



 
 
    Cheesy Potato Pie Recipe 
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    Cheesy Potato Pie is a very popular recipe. Learn how to make/prepare Cheesy Potato Pie by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    900 g Potatoes (peeled) 
 
    3 tbsp. Milk 
 
    100 g Cheddar Cheese (grated) 
 
    50 g Butter 
 
    Salt & Pepper (to taste) 
 
    450 g Leeks (sliced) 
 
    1 large Red Pepper (chopped) 
 
    450 g Corvettes (sliced) 
 
    225 g Button Mushrooms 
 
    2 tsp mild Paprika 
 
    25 g Whole Meal Flour 
 
    300 ml Vegetable Stock 
 
   
  
 

 How to make Cheesy Potato Pie: 
 
    Boil potatoes in salted water for 15-20 minutes. 
 
    Mash the boiled potatoes with milk, and half quantity of both cheese and butter. 
 
    Flavor with salt and pepper. 
 
    Melt the remaining butter in a frying pan and fry the leeks and red pepper for 4-5 minutes until soft. 
 
    Add corvettes, mushrooms, and paprika. Stir-fry for another 2 minutes. 
 
    Add flour and slowly add in the stock. Stir well and cover the pan. Cook for 5 minutes. 
 
    Pour the prepared mixture into a baking pan and layer the mashed potato on it evenly. 
 
    Scatter the left over cheese on it. 
 
    Set the oven at 400 °F and bake for 20-25 minutes until the top turn is golden brown and crispy. 
 
    Serve hot. 
 
    


 
   
  
 



 
 
      
 
    Beans on Toast Recipe 
 
    Try out Beans on Toast for a healthy and nutritious breakfast. Learn how to make/prepare Beans on Toast by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    400 g tin of Baked Beans in Tomato Sauce 
 
    2 large Eggs 
 
    4 Bread Slices 
 
    Butter 
 
    Black Pepper (grounded, to taste) 
 
   
  
 

 How to make Beans on Toast: 
 
    Toast the bread slices. 
 
    Poach or fry the eggs in a frying pan. 
 
    Heat baked beans in a pan. 
 
    Pour and layer half of the beans on 2 toasted bread slices. Place the poached egg over the beans. 
 
    Flavor it with little pepper. 
 
    Cover the mixture with the other 2 toasted slices. 
 
    Serve with hot tea. 
 
    
  
 
    


 
   
  
 



Flaming Chicken Recipe 
 
    [image: Flaming Chicken Recipe] 
 
    Flaming Chicken is a very popular recipe. Learn How to Make Flaming Chicken by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    200 g Vegetables (diced) 
 
    4 skinless Chicken Breasts (diced) 
 
    Some Potatoes 
 
    Some Leek 
 
    Some Bell Peppers 
 
    2 tbsp. Chili Powder 
 
    4 tbsp. hot Mustard 
 
    200 g Rice 
 
    4 tsp Honey 
 
    250 ml Water 
 
   
  
 

 How to make Flaming Chicken: 
 
    Cook all the vegetables and boil the rice. 
 
    Lay the chicken breasts in a roasting pan. 
 
    Preheat the oven to 150 °C. 
 
    Add cooked vegetables, water, chili powder, and mustard to the chicken. 
 
    Mix the boiled rice with honey and add to the chicken. 
 
    Bake in the oven until the chicken is well cooked and produces smooth thick gravy. 
 
    Serve hot with green salad and red wine. 
 
    


 
   
  
 



 
 
    British Chicken in a Pot Recipe 
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    British Chicken in a Pot is a very popular recipe. Learn how to make/prepare British Chicken in a Pot by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 kg Chicken 
 
    1 large White Onion (chopped) 
 
    2-4 cloves Garlic (crushed) 
 
    Salt (to taste) 
 
    Black Pepper (to taste) 
 
    1 medium Tomato (chopped) 
 
    ½ cup Dry White Wine 
 
    ½ cup Oil 
 
   
  
 

 How to make British Chicken in a Pot: 
 
    Flavor the chicken with salt and pepper. 
 
    Heat oil in a pan and fry the chicken until golden brown. 
 
    Add garlic, onion, salt, and pepper. Gently stir and cover the pan. Cook for 30 minutes on low flame. 
 
    Add tomatoes and wine, cook for another 30 minutes on medium flame until chicken is thoroughly cooked. 
 
    Serve hot with bread. 
 
    
  
 
    


 
   
  
 



 
 
    Cauliflower, Broccoli, Mustard Soup Recipe 
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    Cauliflower, Broccoli, Mustard Soup is a very popular recipe. Learn how to make/prepare Cauliflower, Broccoli, and Mustard Soup by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    50 g Unsalted Butter 
 
    1 Red Onion (chopped) 
 
    1 Clove Garlic (chopped) 
 
    ½ tsp English Mustard Powder 
 
    1 Cauliflower 
 
    1 Broccoli 
 
    1 letter Vegetable Stock 
 
    1 Potato (peeled, cubed) 
 
    1 tbsp. Wholegrain Mustard 
 
    4 tbsp. Fraiche 
 
    Sea Salt & Black Pepper (to taste) 
 
    Bread Crumbs 
 
    200 g Cheddar Cheese (thickly grated) 
 
   
  
 

 How to make Cauliflower, Broccoli, and Mustard Soup: 
 
    In a saucepan, melt butter. 
 
    Add onion and cook until transparent. 
 
    Add garlic and mustard powder. Continue cooking for another 2 minutes. 
 
    Steam the cauliflower & broccoli until tender, and add to the onion, along with vegetable stock and potato. 
 
    Cook well until the potato is done. 
 
    Puree the mixture in a blender. 
 
    Transfer the puree back into the pan and put it for cooking. 
 
    Add mustard & fraiche, boil on low flame for 5 minutes. 
 
    Flavor with salt and pepper. 
 
    Serve hot with grated cheese in the center of the soup, topped up with breadcrumbs. 
 
    


 
   
  
 



 
 
    Chocolate Punch Recipe 
 
    Chocolate Punch is a very popular recipe. Learn how to make/prepare Chocolate Punch by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 (1 oz.) squares Semisweet Chocolate 
 
    ½ cup Sugar 
 
    2 cups Hot Water 
 
    2 quarts Milk 
 
    1½ tsp Vanilla Extract 
 
    1-quart Vanilla Ice Cream 
 
    1-quart Club Soda (chilled) 
 
    ½ pint Whipped Cream 
 
    2 tsp Ground Cinnamon 
 
   
  
 

 How to make Chocolate Punch: 
 
    Put chocolate and sugar in hot water. Place over medium low heat and bring to a boil, stirring for 2 minutes. 
 
    Pour in milk, stirring well. 
 
    Add in vanilla extract and whisk to blend well. 
 
    Remove from heat and bring on room temperature. Put in fridge until chilled. 
 
    Divide and place ice cream in 12 punch bowls and pour the chilled liquid over each bowl. 
 
    Add club soda and whipped cream and sprinkle with cinnamon. 
 
    Serve immediately. 
 
    


 
   
  
 



 
 
    English Potato Salad Recipe 
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    English Potato Salad is a very popular recipe. Learn how to make/prepare English Potato Salad by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 lbs. Potatoes 
 
    3 Green Onions (chopped) 
 
    2 Eggs (boiled) 
 
    2 tbsp. Mayonnaise 
 
    1 tbsp. Parsley (chopped) 
 
    1 tbsp. Mint (chopped) 
 
    Carrot Fans (to garnish) 
 
   
  
 

 How to make English Potato Salad: 
 
    Cook the potatoes with their skin on. 
 
    Chop the hard-boiled eggs into pieces. 
 
    Mix mayonnaise, parsley, and mint in a bowl. 
 
    Add cooked potatoes and eggs to the mayonnaise. Stir well. 
 
    Garnish with carrot fans. 
 
    Serve chilled with your favorite barbecue meal. 
 
    
  
 
    


 
   
  
 



 
 
    English Rice Pudding Recipe 
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    English Rice Pudding is a very popular recipe. Learn how to make/prepare English Rice Pudding by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    3 cups long grain Rice (cooked) 
 
    2 cups of Hot Milk 
 
    2 cup Hot Cream (whipped) 
 
    4 Eggs (lightly beaten) 
 
    1½ cups Sugar 
 
    1 cup Raisins 
 
    1 tsp Vanilla Extract 
 
    ¼ tsp Salt 
 
    2 tbsp. Butter/Margarine 
 
    ¼ tsp Nutmeg (grounded) 
 
   
  
 

 How to make English Rice Pudding: 
 
    Mix rice, milk, cream, eggs, sugar, raisins, vanilla extract, and salt together in a large mixing bowl. 
 
    Grease a 13x9 inch baking tray with butter and pour in the mixture. 
 
    Add dots of butter and sprinkle nutmeg evenly over the mixture. 
 
    Place the tray in a large baking pan & add hot water in the pan covering 1 inch. 
 
    Set the oven at 350 °F and bake until the mixture gets a nice light brown color. 
 
    Cool the baked pudding and cut into pieces. 
 
    Serve with lemon sauce. 
 
    


 
   
  
 



 
 
    Berry Sorbet Recipe 
 
    Berry Sorbet is a refreshing and cool cocktail. Learn how to make/prepare Berry Sorbet by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    225 g Castor Sugar 
 
    200 ml boiled Water 
 
    750 g Berries/Currants 
 
    2 tsp Liquid Glucose 
 
    1 Lemon (juice) 
 
   
  
 

 How to make Berry Sorbet: 
 
    Combine boiled water and sugar in a pan. 
 
    Boil until sugar is completely dissolved. 
 
    Add berries and glucose. Simmer for 5 minutes on low flame. 
 
    Pour the prepared fruit mixture in a processor and blend it. 
 
    Transfer the mixture into a save and with the help of the back of the spoon; press the fruit pulp to get the juice. 
 
    Add lemon juice and mix well. 
 
    Keep the fruit juice in a container and place in the freezer. 
 
    Remove and beat the mixture in the container 3-4 times. 
 
    Put it back into the freezer. 
 
    When frozen, cover and refrigerate it. 
 
    Take out 10 minutes before serving. 
 
    


 
   
  
 



 
 
    Chocolate Yogurt Cake Recipe 
 
    Chocolate Yogurt Cake is a very popular recipe. Learn how to make/prepare Chocolate Yogurt Cake by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    1¾ cups All-Purpose Flour (Maida) 
 
    ¾ cup Cocoa Powder 
 
    1½ tsp Baking Soda 
 
    1 tsp Salt 
 
    2/3 cup Butter (softened) 
 
    1¾ cups Sugar 
 
    2 large Eggs 
 
    1 tsp Vanilla Extract 
 
    1½ cups Plain Yogurt (Curd) 
 
   
  
 

 How to make Chocolate Yogurt Cake: 
 
    Preheat oven to 350 degrees F. 
 
    Sift flour, cocoa powder, baking soda, and salt in a large bowl. Set aside. 
 
    Beat butter with sugar using an electric mixer, until light and fluffy. 
 
    Add eggs and vanilla. Beat again until well combined. 
 
    Gradually add the flour mixture and beat for 3 minutes. 
 
    Blend in yogurt. 
 
    Prepare a 9-inch pan by greasing and sprinkling some flour. 
 
    Pour the batter into the pan and bake for 35-40 minutes, until a toothpick inserted in the center comes out clean. 
 
    Remove and cool. 
 
    Slice into pieces and serve. 
 
    
  
 
    


 
   
  
 



 
 
    English Mushroom Sauce Recipe 
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    English Mushroom Sauce is a very popular recipe. Learn how to make/prepare English Mushroom Sauce by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 tbsp. Onion (chopped) 
 
    1/3 cup Tomato Stew 
 
    Salt (to taste) 
 
    2 tbsp. Butter 
 
    ½ cup Mushrooms (chopped) 
 
    1½ cup Brown Sauce 
 
   
  
 

 How to make English Mushroom Sauce: 
 
    Heat butter in a pan and sauté onion for 15-20 minutes. 
 
    Add tomato stew and flavor with salt. Mix well. 
 
    Add mushrooms and brown sauce. Stir. 
 
    Serve hot. 
 
    Beef Cakes Recipe 
 
    Beef Cakes is a very popular recipe. Learn how to make/prepare Beef Cakes by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 can Corned Beef 
 
    1½ cups Potatoes (mashed) 
 
    1 Egg (Beaten) 
 
    Salt and Pepper to taste 
 
    Breadcrumbs to coat 
 
    Oil for frying 
 
   
  
 

 How to make Beef Cakes: 
 
    Combine together beef, potato, egg, salt and pepper in a mixing bowl. 
 
    Shape the mixture into small patties. 
 
    Roll the patties over breadcrumbs. 
 
    Heat the oil in a shallow frying pan and drop the patties into oil. 
 
    Fry until evenly golden brown. 
 
    Remove from the oil and drain on a kitchen towel. 
 
    Serve hot. 
 
    
  
 
    


 
   
  
 



 
 
    Bread Sauce Recipe 
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    Bread Sauce goes well with any of your favorite dishes. Learn how to make/prepare Bread Sauce by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    300 ml Milk 
 
    150 ml Heavy Cream 
 
    1 Onion (peeled) 
 
    6 Cloves 
 
    1 Bay Leaf 
 
    75 g Bread Crumbs 
 
    25 g Butter 
 
    Salt (to taste) 
 
    Pepper (to taste) 
 
   
  
 

 How to make Bread Sauce: 
 
    Stud the peeled onion with cloves. 
 
    Pour milk, cream, onion, and bay leaf in a pan. Bring to a boil and turn off the heat. Allow the mixture to rest for 10 minutes. 
 
    Remove the onion and add bread crumbs. Whisk until soft and smooth. 
 
    Put butter and flavor with salt and black pepper. Mix well. 
 
    Cover the pan with plastic film/wrap and refrigerate until required. 
 
    
  
 
    


 
   
  
 



 
 
    Strawberry Daiquiris Recipe 
 
    Strawberry Daiquiris is a very popular recipe. Learn how to make/prepare Strawberry Daiquiris by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    3 cups sliced Strawberries 
 
    1 cup White Rum 
 
    3 tbsp. fresh Lemon Juice 
 
    1 (12 oz.) can Limeade Concentrate (thawed and undiluted) 
 
    1 cup crushed Ice 
 
    6 Lemon Slices (thinly sliced) 
 
   
  
 

 How to make Strawberry Daiquiris: 
 
    Blend all the ingredients, except lemon slices, in a food processor until smooth. 
 
    Pour into serving glasses and garnish with lemon slices. 
 
    Serve immediately. 
 
    
  
 
    


 
   
  
 



 
 
    Roast Cauliflower and Vegetable Couscous Recipe 
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    Roast Cauliflower and Vegetable Couscous is a very popular recipe. Learn how to make/prepare Roast Cauliflower and Vegetable Couscous by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    ½ Cauliflowers 
 
    150 gm Corvettes or Zucchini 
 
    110 gm Red Peppers (deseeded) 
 
    150 gm Red Onions (thickly sliced) 
 
    2 tbsp. Olive Oil 
 
    225 gm Couscous 
 
    400 ml Vegetable Stock 
 
    Salt to taste 
 
    Black Pepper to taste (grounded) 
 
    2 tbsp. Parsley (chopped) 
 
   
  
 

 How to make Roast Cauliflower and Vegetable Couscous: 
 
    Preheat the oven to 425°F. 
 
    Cut the cauliflower into 1-2 cm florets and corvettes, red pepper into ½ -1 cm slices. 
 
    Lay all the vegetables in a roasting pan evenly, sprinkle over 1 tbsp. olive oil and roast it in the preheated oven for 20-25 min. Meanwhile turn the vegetables when it's about to get brown. 
 
    Mix couscous and stock in a big bowl, cover & leave it for 5-8 min. 
 
    Add couscous to the cooked vegetables; also put the left over olive oil. 
 
    Sprinkle salt & pepper for the seasoning. 
 
    Serve it with little parsley over it. 
 
    


 
   
  
 



 
 
    Brussels Sprouts and Smoked Bacon Recipe 
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    Brussels Sprouts and Smoked Bacon is a very popular recipe. Learn how to make/prepare Brussels Sprouts and Smoked Bacon by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    225 g Brussels Sprouts (trimmed) 
 
    1 tbsp. Olive Oil 
 
    28 g Butter 
 
    2 Shallots (finely chopped) 
 
    1 clove Garlic (crushed) 
 
    55 g smoked Bacon cubes 
 
    1 tbsp. Pine Nuts (toasted) 
 
    Salt & Pepper (to taste) 
 
   
  
 

 How to make Brussels Sprouts and Smoked Bacon: 
 
    Remove the outer leaves of the Brussels and shred the sprouts gently. 
 
    Heat oil and butter in a frying pan. 
 
    Add shallots and fry for 2 minutes. 
 
    Add garlic and stir fry for 1 minute. 
 
    Add bacon and continue cooking for another 1 minute. 
 
    Throw in the Brussels sprouts and cook for 5-10 minutes ensuring that it does not get too soft. 
 
    Put pine nuts and flavor with salt & pepper. 
 
    
  
 
    


 
   
  
 



 
 
    Garlic and Olive Oil Mash Recipe 
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    Garlic and Olive Oil Mash is a very popular recipe. Learn how to make/prepare Garlic and Olive Oil Mash by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 kg Floury Potatoes 
 
    1 large Garlic Clove (crushed) 
 
    Milk (as required) 
 
    Ground Black Pepper (to taste) 
 
    60 ml Olive Oil 
 
   
  
 

 How to make Garlic and Olive Oil Mash: 
 
    Boil potatoes for 15-20 minutes, or until properly boiled. 
 
    Mash the boiled potatoes and blend them with garlic and olive oil. 
 
    Add some milk to get a nice and soft mashed mix. 
 
    Flavor the mash with salt and pepper. 
 
    
  
 
    Brussels Sprouts with Walnuts Recipe 
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    Brussels Sprouts with Walnuts is a very popular recipe. Learn how to make/prepare Brussels Sprouts with Walnuts by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    455 g Small Brussels Sprouts (trimmed) 
 
    1½ tbsp. Extra Virgin Olive Oil 
 
    1 tsp Balsamic Vinegar 
 
    Black Pepper (grounded, to taste) 
 
    ½ cup Walnuts (chopped) 
 
    Salt (to taste) 
 
   
  
 

 How to make Brussels Sprouts with Walnuts: 
 
    Preheat oven to 375 °F. 
 
    Boil water in a large pan. 
 
    Add sprouts to the boiling water and cook for 5 minutes. Drain well. 
 
    Mix together olive oil, vinegar, black pepper, salt, and boiled sprouts. 
 
    Transfer the sprouts to a greased baking pan and bake for around 20 minutes, stirring once in between. 
 
    Add chopped walnuts and mix well. Bake for another 5 minutes. 
 
    Serve hot. 
 
    
  
 
    


 
   
  
 



 
 
    Spinach Balls Recipe 
 
    Spinach Balls is a very popular recipe. Learn how to make/prepare Spinach Balls by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 packets Spinach (cooked) 
 
    360 gm Herb Dressing 
 
    ¾ cup Butter 
 
    ½ cup Parmesan Cheese 
 
    1 tbsp. Garlic 
 
    Salt to taste 
 
    1 tsp Thyme 
 
    1 Onion (chopped) 
 
    6 Eggs (beaten) 
 
   
  
 

 How to make Spinach Balls: 
 
    Preheat the oven at 350°F. 
 
    Drain the spinach well. Squeeze out the liquid. 
 
    Heat butter in a pan and then let it cool. 
 
    Mix all the ingredients with cooled butter and make standard size balls. 
 
    Bake it in the oven for 20 min. 
 
    
  
 
    


 
   
  
 



 
 
    Sticky Toffee Pudding Recipe 
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    Sticky Toffee Pudding is a very popular recipe. Learn how to make/prepare Sticky Toffee Pudding by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    60 gm Butter 
 
    180 gm Sugar 
 
    1 Egg 
 
    240 gm Flour 
 
    ½ tsp Baking Powder 
 
    285 ml Hot Water 
 
    ½ tsp Baking Soda 
 
    180 gm Stoned Dates (chopped) 
 
    Vanilla Essence 
 
    145 ml Cream (whipped) 
 
   
  
 

 How to make Sticky Toffee Pudding: 
 
    Mix baking soda, powder, essence with water and soak the dates in it. 
 
    Whip butter and sugar until creamed. Add egg and beat it for few minutes. 
 
    Mix the beaten egg in the flour. Add soaked dates to the flour mixture. 
 
    Pour this mixture in a greased baking pan 
 
    Bake it at 325-350°F for 30-40 min. 
 
    Heat butter in a pan. Add brown sugar, cream to it and simmer for 2-3 min until it forms very thick sauce. 
 
    Top up the hot pudding with butter sauce. 
 
    


 
   
  
 



 
 
    Lemon Sauce Recipe 
 
    Lemon Sauce is a very popular recipe. Learn how to make Lemon Sauce by following this simple & easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 Lemons (juice & rind) 
 
    2 Egg Yolks (beaten) 
 
    1 cup Hot Fish Stock 
 
    1 tsp Sugar 
 
    Salt to taste 
 
    Parsley (chopped) 
 
   
  
 

 How to make Lemon Sauce: 
 
    Grate the lemon rind. 
 
    Take lemon rind and egg yolks in a pan and cook. 
 
    Add lemon juice, slowly mix the hot fish stock to it and simmer until it gets thick. 
 
    Put sugar and parsley in the sauce. 
 
    Serve with boiled fish. 
 
    


 
   
  
 



The Shepherd's Pie Recipe 
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    The Shepherd's Pie is a very popular recipe. Learn how to make/prepare The Shepherd's Pie by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    500 gm Beef or Lamb (minced) 
 
    1 large Onion (chopped) 
 
    3 tbsp. Peas 
 
    2 tsp Mixed Herbs 
 
    Salt & Pepper to taste 
 
    1 kg Potatoes (cooked & mashed) 
 
    2 tbsp. Oil 
 
    2 cups Stock 
 
   
  
 

 How to make The Shepherd’s Pie: 
 
    Preheat the oven to 375°F. 
 
    Fry onions until soft. Add minced meat, salt, pepper, mixed herbs to the onion & cook it. Stir till meat is cooked, then add peas. 
 
    Add appropriate qty. of stock to the cooked meat to make gravy. 
 
    Put the meat in the ovenproof dish and make an even layer of mashed potatoes on the top. 
 
    Make deep lines over the potatoes to get crispy top layer. 
 
    Keep the dish in the preheated oven & cook for 30-35 min until it is cooked or top layer is golden brown. 
 
    Serve with fresh vegetables. 
 
    
  
 
    


 
   
  
 



 
 
    Beef Wellingtons Recipe 
 
    Beef Wellingtons is a classic British delicacy. Learn how to make/prepare Beef Wellingtons by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    3 (4 oz.) Beef Tenderloin Fillets 
 
    3 cloves Garlic (crushed) 
 
    ½ Onion (thinly sliced) 
 
    ¼ tsp freshly Ground Black Pepper 
 
    2½ cups Heavy Cream 
 
    1 sheet frozen Puff Pastry (thawed) 
 
    1 tbsp. Worcestershire Sauce 
 
    Salt (to taste) 
 
    3 fresh Thyme leaves 
 
   
  
 

 How to make Beef Wellingtons: 
 
    Combine garlic, onion, pepper, and ½ cup cream in a saucepan. Warm over medium-low heat. Remove, set aside and keep warm. 
 
    Heat a grill on high flame. 
 
    Make a 1-inch slit in the center of each beef fillet. 
 
    Grill each side of the fillet for 2 minutes. 
 
    Preheat oven to 350 degrees F. 
 
    Roll out the pastry to 1/3-inch thickness and cut into 3 8-inch squares. 
 
    Place a fillet on the center of each square and add some cream mixture over it. 
 
    Pull the pastry up around the sides and pinch together at the top. 
 
    Arrange them on a baking sheet. 
 
    Bake for about 40 minutes, until nicely brown. 
 
    Remove from the oven and pour Worcestershire sauce over them. 
 
    Place a thyme leaf inside each pastry (after making 1-inch slit) and serve hot. 
 
    Fish and Chips Recipe 
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    Fish and Chips is a very popular recipe. Learn how to make/prepare Fish and Chips by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1¼ cups Flour 
 
    1 tsp Salt 
 
    1¼ cups Beer 
 
    1 Egg Yolk 
 
    1 tsp Oil 
 
    4 Potatoes (peeled & baked) 
 
    Oil (for deep frying) 
 
    1½-2 pound any white firm Fish (cut into fillets) 
 
    Salt (to taste) 
 
    Pepper (to taste) 
 
    1 Egg White (beaten to stiff) 
 
    1 cup Flour 
 
   
  
 

 How to make Fish and Chips: 
 
    Cut the baked potatoes into ½ inch thick slices & soak them in cold water. 
 
    Sift the flour and salt into a large mixing bowl. 
 
    Add beer, egg yolk, and oil. Beat until smooth and keep aside for about 30 minutes. 
 
    Preheat oven to 200 °F and heat oil in a deep pan on 365-375 °F. 
 
    Drain and dry the potatoes. Add them to the heated oil, dipping one by one. 
 
    Fry till the potatoes turn brown. 
 
    Transfer the fried potatoes on paper towel. Allow the oil in the oven to get back to the room temperature. 
 
    Flavor the fish fillets with salt and pepper. 
 
    Mix the egg white with the prepared beer batter. 
 
    Take flour in bowl, dip and coat the fillets into the flour, coating on all sides and dusting any excess flour. 
 
    Dip the fillets in the batter and fry them, one at a time, till they are brown on both sides. 
 
    Place the fried fillets in the preheated oven while frying the remaining fillets. 
 
    Sprinkle salt on the fish and chips and serve with malt vinegar. 
 
    
  
 
    


 
   
  
 



 
 
    Chicory, Blue Cheese, Pecan, And Cranberry Salad Recipe 
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    Chicory, Blue Cheese, Pecan, and Cranberry Salad is a very popular recipe. Learn how to make/prepare Chicory, Blue Cheese, Pecan, and Cranberry Salad by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    12 Pecans 
 
    1 head Chicory (trimmed) 
 
    225 g Cashel Blue Cheese 
 
    2 tbsp. dried Cranberries (crumbled) 
 
    Salad Leaves (as required) 
 
    3 tbsp. Hazelnut/Walnut Oil 
 
    1½ tbsp. White Wine Vinegar 
 
    ¼ tsp Dijon Mustard 
 
    Salt (to taste) 
 
    Ground Black Pepper (to taste) 
 
   
  
 

 How to make Chicory, Blue Cheese, Pecan, And Cranberry Salad: 
 
    Place pecans in a baking pan and roast them at 350 °F for 5-10 minutes. 
 
    Chop the roasted pecans roughly. Detach the leaves of the trimmed chicory. 
 
    Mix oil, vinegar, and mustard in a jar to make the dressing. Cover the jar tightly and shake well. 
 
    Flavor with salt and black pepper. 
 
    Mix cheese, nuts, and cranberries with little dressing in a bowl and toss well. 
 
    Mix chicory and salad leaves with leftover dressing and add to the cheese mixture. 
 
    
  
 
    


 
   
  
 



 
 
    Somerset Cider and Honey Chicken Recipe 
 
    Somerset Cider and Honey Chicken is a very popular recipe. Learn how to make/prepare Somerset Cider and Honey Chicken by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 Joints of Chicken (whole legs/thighs) 
 
    2 tsp Dry Mustard Powder 
 
    ½ tsp Salt 
 
    Black Pepper to taste 
 
    ½ cup English Cider 
 
    1 tbsp. Vegetable Oil 
 
    2 tbsp. Honey 
 
    How to make Somerset Cider and Honey Chicken: 
 
    Preheat the oven at 350°F. 
 
    Layer the chicken in a casserole. 
 
    Mix together mustard, salt, pepper, cider, oil, honey and marinate the chicken with it. 
 
    Leave it aside for 1 hr. 
 
    Roast the chicken for about 1 hr. until its skin gets brown and crispy. 
 
    Keep applying the pan drippings on the chicken while roasting. 
 
    Serve it hot. 
 
    
  
 
    


 
   
  
 



 
 
    Mint Sauce Recipe 
 
    Mint Sauce is a very popular recipe. Learn how to make/prepare Mint Sauce by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    Bunch of Mint Leaves (finely chopped) 
 
    4 tbsp. Boiling Water 
 
    4 tbsp. White Wine Vinegar 
 
    1 tbsp. Sugar 
 
   
  
 

 How to make Mint Sauce: 
 
    Mix mint and sugar in a jug. Pour the boiling water in the jug. Mix well and then let it cool. 
 
    Add vinegar to taste. If it gets very strong then add little more water to it. 
 
    Serve it with roasted lamb. 
 
    


 
   
  
 



 
 
    Lamb Casserole Recipe 
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    Lamb Casserole is a very popular recipe. Learn how to make/prepare Lamb Casserole by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    8 Lamb Cutlets 
 
    30 gm Seasoned Flour 
 
    30 gm Fat 
 
    230 gm Onion (sliced) 
 
    430 ml Beef Stock 
 
    How to make Lamb Casserole: 
 
    Roll the cutlets in seasoned flour. 
 
    Heat fat in a frying pan and fry the cutlets with onion. 
 
    Keep the meat in a casserole or baking dish. Put stock over the meat. 
 
    Cover it and bake for 2 hrs. in the oven at 350°F. 
 
    Serve it with sprouts. 
 
    Lancashire Hot Pot Recipe 
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    Lancashire Hot Pot is a very popular recipe. Learn how to make/prepare Lancashire Hot Pot by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    680 gm Middle or End Lamb 
 
    Pepper and Salt 
 
    1-2 Carrots 
 
    1 Turnip 
 
    240 gm Onion 
 
    455 gm Potatoes (peeled and sliced) 
 
    Bacon Drippings 
 
   
  
 

 How to make Lancashire Hot Pot: 
 
    Cut the meat into pieces and season it with salt & pepper. 
 
    Layer the meat and vegetables in casserole and top up with the layer of thick slices of potatoes. Add more seasoning if required. 
 
    Pour sufficient water to cover 1/3 till above the casserole. Layer it with lots of bacon dripping on the top. 
 
    Set the oven to 300°F. Keep the casserole in oven and bake it for ½ hr. until the top layer gets brown. 
 
    
  
 
    


 
   
  
 



 
 
    Roast Beef Recipe 
 
    Roast Beef is a very popular recipe. Learn how to make/prepare Roast Beef by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 pounds Beef Cubes 
 
    1 tbsp. Garlic Paste 
 
    1 tbsp. crushed Peppercorns 
 
    1 tsp Salt 
 
   
  
 

 How to make Roast Beef: 
 
    Preheat oven to 375 degrees F. 
 
    Season meat with salt, pepper, and garlic paste. 
 
    Wrap in a buttered foil and place in a roasting pan. 
 
    Bake for 45 minutes and remove from the oven. 
 
    Unwrap and pour the rendered fat in a small pan. 
 
    Place again in the oven and bake for another 15 minutes at 400 degrees F. 
 
    Boil the rendered fat until reduced to a shiny glaze. 
 
    Pour the boiled fat over the meat and serve 
 
    


 
   
  
 



 
 
    Roast Beetroot Recipe 
 
    Roast Beetroot is a very popular recipe. Learn how to make/prepare Roast Beetroot by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    8 fresh Beetroots 
 
    3 tbsp. extra Virgin Olive Oil 
 
    1 tbsp. Sea Salt 
 
    2 sprigs of Thyme 
 
   
  
 

 How to make Roast Beetroot: 
 
    Preheat the oven to 400°F. 
 
    Wash the beetroots with cold water & dry them. Remove the leaves of the beetroot leaving at least one or little more stalks. 
 
    Lay the beetroots in a roasting pan, oil the beetroots properly. Sprinkle salt & thyme over the oil smeared beetroots. 
 
    Roast the beetroots in a preheated oven for about 40-45 min or until it is soft. 
 
    Cool the beetroots & peel off the skin gently with tissue paper. Remove the stalks. 
 
    Serve it hot with goat's cheese or any meat. 
 
    
  
 
    


 
   
  
 



 
 
    Honey Mustard Brussels Sprouts Recipe 
 
    Honey Mustard Brussels Sprouts is a very popular recipe. Learn how to make/prepare Honey Mustard Brussels Sprouts by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    500 gm Brussels Sprouts (trimmed) 
 
    1 tbsp. Olive Oil 
 
    300 ml Vegetable Stock 
 
    2 tbsp. Whole Mustard 
 
    2 tbsp. Honey 
 
   
  
 

 How to make Honey Mustard Brussels Sprouts: 
 
    Half each trimmed sprouts. 
 
    Heat oil in a pan and fry the sprouts for 2 min. 
 
    Take off the pan and pour the vegetable stock gradually. Put mustard, salt and pepper to taste. 
 
    Cook the sprouts again for 3-4 min. Add honey to it. 
 
    Serve it instantly. 
 
    


 
   
  
 



 
 
    Ribbon Noodles in Curd Cheese and Herbs Recipe 
 
    Ribbon Noodles in Curd Cheese and Herbs is a very popular recipe. Learn how to make/prepare Ribbon Noodles in Curd Cheese and Herbs by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    15 gm Butter 
 
    1 Garlic Clove (skinned & crushed) 
 
    50 gm Mushrooms (sliced) 
 
    1 tsp Sage (chopped) 
 
    50 gm cooked Ham (diced) 
 
    Salt to taste 
 
    100 gm Ribbon Noodles 
 
    50 gm Medium Fat Curd Cheese 
 
   
  
 

 How to make Ribbon Noodles in Curd Cheese and Herbs: 
 
    Heat butter in a frying pan and fry garlic, mushrooms, sage for 2 min. 
 
    Add ham to the garlic and cook. 
 
    Boil the noodles in 900 ml salted water for 10 min. Then drain it and keep warm. 
 
    Add cheese to the mushroom and cook until it is melted. 
 
    Put the noodles in the mushroom and stir. 
 
    Serve it hot. 
 
    
  
 
    


 
   
  
 



 
 
    Quick Barbecue Beans Recipe 
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    Quick Barbecue Beans is a very popular recipe. Learn how to make/prepare Quick Barbecue Beans by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    2 large tins of Baked Beans in Tomato Sauce 
 
    1 Red Pepper 
 
    2 tbsp. Worcestershire Sauce 
 
    Chili Powder 
 
    4 Bacon Slices 
 
    1 Onion 
 
   
  
 

 How to make Quick Barbecue Beans: 
 
    Cut the onions, peppers, bacons slice into small pieces. 
 
    Take a fireproof pan and fry the onions & bacons until they are cooked. 
 
    Add beans, pepper, sauce, chili powder and stir continuously. When it starts boiling put it into fireproof bowl and cover it with foil. 
 
    Serve it hot. 
 
    Potato and Sausage in Gravy Recipe 
 
    [image: Potato and Sausage in Gravy Recipe] 
 
    Potato and Sausage in Gravy is a very popular recipe. Learn how to make/prepare Potato and Sausage in Gravy by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1 kg Raw Link Sausages 
 
    7 medium Potatoes (chopped) 
 
    1 large Onion (chopped) 
 
    Salt to taste 
 
    Black Pepper to taste 
 
   
  
 

 How to make Potato and Sausage in Gravy: 
 
    Heat oil in a pan and fry the sausages on medium high flame until both sides are brown. 
 
    Add onion to it while frying the other side of sausage. 
 
    Add water, potatoes, salt & pepper to taste and cook on medium low flame until it forms gravy. Pour more water if required. 
 
    Flavor it with more salt and pepper if necessary. 
 
    


 
   
  
 



 
 
    Quick Sherry Trifle Recipe 
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    Quick Sherry Trifle is a very popular recipe. Learn how to make/prepare Quick Sherry Trifle by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    300 gm Sponge Cake 
 
    300 gm Strawberries 
 
    6 tbsp. Sweet Sherry 
 
    2 cups Thick Custard 
 
    2 cups Double Cream (whipped) 
 
    Handful of Flaked Almonds (roasted) 
 
   
  
 

 How to make Quick Sherry Trifle: 
 
    Half the cake, cut into thick slices and place them in a dish. 
 
    Slice the strawberries. Place it on the cake keeping few strawberries aside. 
 
    Squash the strawberries with folk gently to release and spread the juice on the cake. Spread little sherry on it. 
 
    Layer the custard thickly over it and finally make thick layer of whipped cream. 
 
    Garnish it with remaining strawberries and roasted almonds. 
 
    
  
 
    


 
   
  
 



 
 
    Soufflé Devon Crab Recipe 
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    Soufflé Devon Crab is a very popular recipe. Learn how to make/prepare Soufflé Devon Crab by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    230 gm Crab Meat 
 
    4 Egg Whites 
 
    30 gm Salted Butter 
 
    4 tbsp. Bread Crumbs 
 
    30 gm Flour 
 
    1 cup Fish Stock 
 
    1 cup Skimmed Milk 
 
    ½ Lemon 
 
    1 ½ tsp Paprika 
 
    ¼ tsp Anchovy Essence 
 
   
  
 

 How to make Soufflé Devon Crab: 
 
    Preheat the oven to 375°F. 
 
    Cut the crab into small pieces. 
 
    Heat butter in a pan, add flour & mix. Avoid forming breadcrumbs. Slowly add milk & fish stock, stir well and cook for 2 min. 
 
    Pour fresh fish stock & milk in a pan. Add lemon juice, its grated rind, anchovy essence, paprika and crab meat. Mix well. 
 
    Beat the egg whites until soft and fold the eggs in the crab mixture gently with the help of spoon. 
 
    Butter 4 gratin dishes, sprinkle breadcrumbs on it. Pour the mixture in 4 dishes, keep it in the preheated oven and let it bake for 20 min until it is fluffy and soft. 
 
    
  
 
    


 
   
  
 



 
 
    Oat Beef Recipe 
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    Oat Beef is a very popular recipe. Learn how to make/prepare Oat Beef by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    455 gm Stewing Steak 
 
    2 Onions (chopped) 
 
    2 Leeks (chopped) 
 
    Salt & Pepper to taste 
 
    Oat Flakes 
 
    430 ml Beef Stock 
 
   
  
 

 How to make Oat Beef: 
 
    Cut the stewing steak into small pieces. 
 
    Mix and put beef cubes, onions, leeks, oat flakes in the baking pan. Flavor it with salt and pepper. 
 
    Pour the stock till below the top level. Don't over pour the stock. 
 
    Bake in the oven at 250°F for 16 hrs. When time comes to an end check & add little stock if it gets dry. 
 
    Serve it with potato slices and green beans. 
 
    


 
   
  
 



 
 
    Pork Steaks with Apple Rings Recipe 
 
    Pork Steaks with Apple Rings is a very popular recipe. Learn how to make/prepare Pork Steaks with Apple Rings by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 Pork Steaks 
 
    Black Pepper (grounded) 
 
    50 gm Brown Sugar 
 
    4 tbsp. English Mustard 
 
    4 Apple Rings 
 
    8 large Rashers of Bacon (smoked) 
 
    Sweet Cider 
 
    Salt to Taste 
 
   
  
 

 How to make Pork Steaks with Apple Rings: 
 
    Remove skin of the Pork steaks. 
 
    Grill the steaks from every side for 3-4 min. 
 
    Let the steaks cool. Layer English mustard and put a little brown sugar on the steaks. 
 
    Keep apple rings on the steaks. Enfold the steaks in bacon and season it with salt & pepper. 
 
    Again grill the steaks from every side for 3 min. 
 
    Serve the steaks with little sweet cider on them. 
 
    
  
 
    


 
   
  
 



 
 
    Pork Steaks with Apple Rings Recipe 
 
    Pork Steaks with Apple Rings is a very popular recipe. Learn how to make/prepare Pork Steaks with Apple Rings by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    4 Pork Steaks 
 
    Black Pepper (grounded) 
 
    50 gm Brown Sugar 
 
    4 tbsp. English Mustard 
 
    4 Apple Rings 
 
    8 large Rashers of Bacon (smoked) 
 
    Sweet Cider 
 
    Salt to Taste 
 
   
  
 

 How to make Pork Steaks with Apple Rings: 
 
    Remove skin of the Pork steaks. 
 
    Grill the steaks from every side for 3-4 min. 
 
    Let the steaks cool. Layer English mustard and put a little brown sugar on the steaks. 
 
    Keep apple rings on the steaks. Enfold the steaks in bacon and season it with salt & pepper. 
 
    Again grill the steaks from every side for 3 min. 
 
    Serve the steaks with little sweet cider on them. 
 
    
  
 
    


 
   
  
 



 
 
    Peach Margarita Recipe 
 
    Peach Margarita is a very popular recipe. Learn how to make/prepare Peach Margarita by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1½ oz. Tequila 
 
    1 oz. Peach Schnapps 
 
    1 tsp Triple Sec 
 
    1 oz. Lime Juice 
 
    2 Ice Cubes 
 
   
  
 

 How to make Peach Margarita: 
 
    Combine all ingredients and mix well with a spoon. 
 
    Pour into salt-rimmed cocktail glass. 
 
    Serve with a lime wedge. 
 
    


 
   
  
 



 
 
    Smokiest in Sauce Recipe 
 
    Smokiest in Sauce is a very popular recipe. Learn how to make/prepare Smokiest in Sauce by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    455 gm Sausages 
 
    1 cup Grape Jelly 
 
    1 cup Barbecue Sauce 
 
    3 tbsp. Worcestershire Sauce 
 
    1 tbsp. Mustard 
 
   
  
 

 How to make Smokiest in Sauce: 
 
    Mix grape jelly, barbecue sauce, Worcestershire sauce, mustard in a pan. Whisk & cook for 2 min. 
 
    Add sausages in the pan and cook for 2 hrs. on high flame. Then after 2 hrs., reduce the heat and cook for a while. 
 
    Serve it hot. 
 
    


 
   
  
 



Frothy Syllabub Recipe 
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    Frothy Syllabub is a very popular recipe. Learn how to make/prepare Frothy Syllabub by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    1½ cups Sugar 
 
    2 cups White Wine 
 
    5 tbsp. Lemon Rind (grated) 
 
    1/3 cup Lemon Juice 
 
    3 cup Milk 
 
    2 cup Light Cream 
 
    4 Egg Whites 
 
    Nutmeg (grated) 
 
   
  
 

 How to make Frothy Syllabub: 
 
    Mix 1 cup sugar, wine, lemon rind, and lemon juice together in a medium bowl. Keep aside until the sugar dissolves. 
 
    Combine milk and cream together in a separate bowl. 
 
    Blend the milk mixture with the wine mixture and whip until foamy. 
 
    Beat the egg whites and add the remaining sugar. Beat until the mixture gets firm. 
 
    Pour the milk mixture into a bowl and top up with puffs of egg white. 
 
    Sprinkle nutmeg over the mix. 
 
    


 
   
  
 



 
 
    Salisbury Steak Recipe 
 
    [image: Salisbury Steak Recipe] 
 
    Salisbury Steak is a very popular recipe. Learn how to make/prepare Salisbury Steak by following this easy recipe. 
 
   
  
 

 Ingredients: 
 
    455 gm Lean Beef (grounded) 
 
    310 gm cans of Mushroom Gravy 
 
    90 gm Onion (finely chopped) 
 
    1/3 cup of Dried Bread Crumbs 
 
    1 Egg (beaten) 
 
    1 tbsp. Worcestershire Sauce 
 
    Salt to taste 
 
    Black Pepper to taste (grounded) 
 
   
  
 

 How to make Salisbury Steak: 
 
    Mix ¼ cup of mushroom gravy with beef, bread crumbs, onion, Worcestershire sauce, salt, pepper, egg in a bowl forming into firm mixture. 
 
    Divide it into four equal parts shaping each into an oval patty having ¾" - 1" thickness. 
 
    Heat oil in a frying pan and fry the patties on medium flame until brown. 
 
    Put remaining gravy in a pan & bring it to boil. 
 
    Then cover and cook for around 10-15 min on low flame. 
 
    Serve it with mashed potatoes and green beans. 
 
    


 
   
  
 



 
 
    Skewers of chicken 
 
    The benefits of chicken known very much, and list all its advantages can be infinitely long. A properly cooked barbecue chicken can be considered as the most useful and the most low-calorie option kebab. The case remains for small - to choose a good meat, marinate it properly and fry on hot coals, and "Culinary Eden" is ready to share with you the secrets and recipes for cooking this dish. 
 
    [image: Skewers of chicken] 
 
    To prepare a delicious barbecue chicken, choose a chilled rather than frozen meat - it should have a pleasant smell and a delicate pink color with a splash of pale yellow oil. If you still had to use frozen meat, defrost it should be done gradually on the bottom shelf of the refrigerator, but in any case not in the microwave or in hot water, as this meat can lose softness. As for the age of bird, it is best if it is to be young chickens - in this case, with a minimum of manipulation you get tender and juicy kebabs. Suitable chickens Barbecue have a weight, on average, from 800 g to 1.2 kg, have rounded elastic breast skin and gentle creamy. From buying older birds should be avoided, since this meat requires prolonged heat treatment. 
 
    For a barbecue, you can use any part of the chicken - breast, wings, thighs, legs, and sometimes even the back. In this case, it should be noted that the skewers of filet can get dervish, but this problem is solved by using the right marinade and enough time marinating meat. Perhaps the most delicious and the juiciest kebab obtained from chicken thighs, but still a true master can create a culinary masterpiece from any part of the chicken carcass. If you plan to cook barbecue on the grill, the most suitable option in this case - to chop the carcass into portions of chicken. Council to note - even if you do not plan to eat chicken skin, cook barbecue is best just to her, as the skin gives the meat of the fat and protects chicken from drying out. In a case it is necessary to closely monitor the barbecue, as this is the most treacherous peels can burn. 
 
    Tender chicken remarkably absorbs the marinade flavors, herbs and spices, so the flexibility of this type of meat makes it possible to combine them with almost any marinade, and a wide variety of spices. In this regard, the final word is only for your taste preferences. Some like a simple marinade based on mayonnaise, someone who likes meat "and the beast", and someone like exotic options marinades with soy sauce and tropical fruit. Whatever you choose, does not hesitate - chicken endure everything. In this regard, it can be considered the ideal basis for culinary experimentation and implementation of gastronomic fantasies. Most importantly, make sure your chicken is marinated for a sufficient amount of time so that all the flavors and ingredients have time to soak into the meat. Typically required for marinating chicken, on average, from 2 to 4 hours, but will be longer than the length of time the meat in the marinade, the softer it happens in the end. If you like to marinate the meat in vinegar, please note that the chicken is only suitable vinegar on natural basis, such as wine or apple - vinegar will make the tough "sole" of the tender chicken. And yet, it is best to replace the vinegar with lemon juice. Separate advice on chicken breast - to prepare it chooses pickles fatter, since this part of the meat itself dry. 
 
    [image: Chicken kebab] 
 
    With good coals skewers of chicken fried about 15-20 minutes. Since the chicken is cooked very quickly, turn the skewers every 3-5 minutes. Finally, remember that the kebab served with starchy foods such as potatoes, interfere with the normal digestion of meat, so it is best to eat barbecue with fresh greens, cucumbers, tomatoes, peppers, cabbage, onions and green beans. Now let's look at the recipes. 
 
    


 
   
  
 



 
 
      
 
    Skewers of chicken marinated in mayonnaise and mustard 
 
    Ingredients: 
200 g of mayonnaise
4 tablespoons of mustard
1 tablespoon ground turmeric
salt and black pepper taste
1.5 kg of chicken meat 
 
    Preparation: 
In a bowl, mix all the marinade ingredients to a smooth consistency. Uniformly lubricate obtained marinade marinate chicken and refrigerated from 3 to 8 hours. 
 
    


 
   
  
 



Chicken kebab in kefir-garlic marinade with onions 
 
    Ingredients: 
400 ml of yogurt
5-6 garlic cloves
2 onions
2 teaspoons Kelli sanely
1 1/2 teaspoon salt
2 kg Chicken 
 
    Preparation: 
Pour the yogurt in a large bowl. Add passed through a press garlic, chopped onion half rings, salt and spices. Mix. Put in a bowl of prepared chicken and mix well to evenly coat your hands chicken marinade. A covered bowl in the refrigerator to marinate for 4-5 hours, then fry the skewers. 
 
    


 
   
  
 



 
 
      
 
      
 
    Skewers of chicken in a lemon-mustard marinade 
 
    [image: Skewers of chicken in mustard marinade ] 
 
    Ingredients:
1/2 cup lemon juice
3 tablespoons of mustard
3 garlic cloves
80 g of sugar or two tablespoons of honey
6 tablespoons of vegetable oil or olive oil
1 1/2 teaspoon salt
, ground black pepper
1 kg of chicken meat 
 
    Preparation: 
To pass through garlic press and mix with lemon juice, mustard, sugar, salt and black pepper. Pour butter and beat until smooth. Put in a bowl of chicken, mix thoroughly hands cover and refrigerate for 3-4 hours or overnight, then you are ready to barbecue. 
 
    


 
   
  
 



 
 
    Skewers of chicken marinated in grapefruit 
 
    Ingredients: 
1/3 cup fresh grapefruit juice
remaining pulp from the pressed grapefruit
2 tablespoons soy sauce
2-garlic cloves
500g chicken meat 
 
    Preparation: 
In a bowl, mix the grapefruit juice, grapefruit pulp, soy sauce and chopped garlic. Marinate chicken in the resulting mixture for several hours, after which barbequing. 
 
    


 
   
  
 



Skewers of chicken in the Eastern 
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    Ingredients: 
150 ml of soy sauce
1-2 teaspoons honey
3 garlic cloves
1 teaspoon grated ginger
1-teaspoon vegetable oil
1/2 teaspoon pepper mixture
of 1 kg of chicken meat 
 
    Preparation: 
Chicken rinsed under cold water and blot dry with a paper towel, and then cut into pieces. Milled or passed through a garlic press and mix with the remaining ingredients for the marinade in a large bowl. Put in a bowl of chicken and stir, making sure that all the pieces of meat are evenly coated with the marinade. Cover the bowl and refrigerate for several hours or overnight. Fry the skewers until golden brown. If desired, the finished skewers can be sprinkled with sesame seeds. 
 
    


 
   
  
 



 
 
    Skewers of chicken marinated in yogurt 
 
    Ingredients:
6-7 tablespoons plain yogurt
4 tablespoons of vegetable oil or olive oil
3 tbsp. lemon juice
2 tsp. seasoning for chicken
1 teaspoon ground chili
salt, ground black pepper
500g chicken meat 
 
    Preparation: 
Mix all the marinade ingredients in a bowl. Put in a bowl of sliced into pieces’ chicken and mix well. Cover the bowl and marinate in the refrigerator for 4 hours or overnight. Skewered chicken on skewers alternately with onion and fry. 
 
    


 
   
  
 



Skewers of chicken in tomato marinade 
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    Ingredients: 
3 tablespoons tomato paste or 5 tablespoons ketchup
2 onions
3 garlic cloves
2 teaspoons dried thyme
2 teaspoons dried oregano
1-teaspoon ground coriander
1-teaspoon ground nutmeg, 
100 ml of lemon juice
80 ml vegetable oil
1/2 teaspoon of salt
700-800 g of chicken meat 
 
    Preparation: 
Mix all the marinade ingredients using a food processor or blender until smooth. Dip the chicken in the marinade and mix the resulting hands. Cover container with chicken and marinate in the refrigerator 4 to 8 hours. 
 
    With proper cooking skewers of chicken can give odds even skewers of pork, which is considered a leader in its taste. Follow our advice, show a little imagination and always cook with pleasure - and then, sure, an excellent result is not long to wait. Bon Appetite! 
 
    


 
   
  
 



 
 
      
 
    Cake with strawberries 
 
    Cake with strawberries - perfect summer dessert that and begging to be eaten. Still, how can you resist this alluring bright red berries with an incredible sweetness and seductive aroma? And as much as in strawberries good! It contains vitamin C, vitamin B, carotene and a wide variety of minerals, including potassium, calcium, iron, iodine, and manganese. Is all this not a reason to treat yourself and your loved ones the most delicious cakes with strawberries? Cakes - because the options of making this a great variety of goodies and be sure to try at least a few options Strawberry cake, to appreciate all the advantages of this wonderful berry. 
 
    [image: Cake with strawberries] 
 
    For example, you can add the strawberries directly in the dough, to make a separate stuffing from strawberries, preparing a closed pie or tart, ready to decorate the surface of the cake with fresh strawberries or cook an inverted pie. Strawberry is perfectly combined with cream cheese, yogurt, sour cream, whipped cream, cream cheese, custard, chocolate, coconut and other berries and fruits such as raspberry, cherry, rhubarb, banana, pineapple, apricot and kiwi fruit - all these ingredients you can safely use in the preparation of strawberry cake. In addition, you can decorate your cake with strawberries miniature, marshmallow meringue or air. 
 
    For cakes can be used both fresh and frozen strawberries. In the first case, the strawberries should be thoroughly washed, remove the stalk and cut if required. In the case of frozen strawberries must first be thawed and drained the resulting juice. Strawberry pie dough may be any - biscuit, sand, flaky or yeast. If you use strawberries as a filling for flans, it is recommended lightly sprinkled berry starch that is formed during baking juice becomes thick and does not flow. Whipped cream, ice cream or mint leaves are great to supplement your cake with strawberries when applying. 
 
    Well, you inspired? Then it is time to familiarize with the recipe! 
 
    


 
   
  
 



 
 
    Cake with strawberries 
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    Ingredients: 
500 g of strawberries
1 1/2 cups flour
180 g butter room temperature
1/2 cup Milk
1 cup sugar
1 large egg
2 tablespoons sugar spoons for flouring
1 1/2 teaspoon baking powder
1/2 teaspoon salt
vanillin 
 
    Preparation: 
Preheat oven to 175 degrees. Grease with butter a baking pan. Sift flour, baking powder and salt together in a bowl and remove secondary side. Beat butter and sugar using a mixer for 3 minutes to obtain a creamy mass of light color. Add milk, egg and vanilla. Beat until smooth. Gradually stir creamy mass with flour and pour the batter into the prepared pan. Top with strawberries, sliced and sprinkled with sugar. Bake the cake for 10 minutes. Decrease oven temperature to 160 degrees and bake for about 50 minutes. Writing cake to cool to form, and then remove from the mold and cut into portions. Store cake at room temperature for two days. 
 
    


 
   
  
 



 
 
    Strawberry cake with coconut sprinkles 
 
    Ingredients: 
300 g of strawberries
1 1/2 cups flour
3/4 cup sugar
1/2 cup milk
, 60 g of butter at room temperature
1 egg
2 teaspoons baking powder
1/2 teaspoon salt
for flouring: 
1/2 cups flour
1/2 cup sugar
60 g of butter at room temperature
1/4 cup coconut 
 
    Preparation: 
Preheat oven to 180 degrees and grease with butter a baking pan. Mixer whisk the butter in a bowl until creamy, add sugar and egg. Beat until smooth. Combine flour, baking powder and salt in a separate bowl. Add the flour to the oil mixture, alternating with milk. Mix well and pour batter into the baking pan. On top of the dough to put sliced strawberries. 
Mix all the ingredients for sprinkling with his hands. Sprinkle the resulting pie mixture. Bake in oven for about 30 minutes, checking the readiness of the cake with a toothpick. 
 
    


 
   
  
 



 
 
      
 
    Upside down strawberry pie 
 
    [image: Upside down cake with strawberries] 
 
    Ingredients: 
200 g strawberries
2 cups flour
180g softened butter
1 cup sugar plus 1/2 cup sugar
1/2 cup milk
2 large eggs
2 teaspoons baking powder
1/4 teaspoon ground cinnamon
vanilla 
 
    Preparation: 
Preheat oven to 180 degrees. Melt 60 g of butter in a round or square baking pan. Get the form from the oven and stir 1/2 cup sugar with the melted butter. Put in the oven for 1 minute. After that, once again stir evenly put in the form of chopped strawberries and leave to one side. 
In a bowl, mix the flour and baking powder. In another bowl mixer whip remaining butter and sugar 1 cup for 2 minutes. Add eggs one at a time, beating after each addition. Stir with cinnamon and vanilla. Add flour alternately with the milk, and beat until smooth. With the help of a spoon gently lay the dough on top of the strawberries in the form. Bake the cake in the oven for about 30 minutes. Writing cake to cool in the mold for 10 minutes, and then turn on the dish. Drizzle remaining cake in the shape of strawberry syrup. Serve with whipped cream or vanilla ice cream. 
 
    


 
   
  
 



 
 
    Oatcake with strawberries and vanilla frosting 
 
    Ingredients: 
300 g of strawberries
1 cup oatmeal
3/4 cups flour
1/3 cup sugar
1/2 teaspoon ground cinnamon
1/4 teaspoon salt
, 180 g of butter
1 tbsp. lemon juice
1 tablespoon sugar
1 teaspoon cornstarch
glaze: 
1/2 cup powdered sugar
2 tablespoons milk
vanilla 
 
    Preparation: 
Preheat oven to 180 degrees. In a medium bowl mix the oats, flour, sugar, cinnamon and salt. Pour the melted butter and stir until then, until lumps are formed. Defer 1/2 cup the resulting mixture to one side, and the remaining mixture was put in a square for baking, greased with butter, the mixture was uniformly pressed to the surface. Top with half of the sliced strawberries and evenly sprinkle cornstarch berries. Then sprinkle with lemon juice and sprinkle with 1/2 tablespoon of sugar. Put the remaining berries and sprinkle with remaining 1/2 tablespoon of sugar. Sprinkle residues oat mixture. 
Bake in oven 35 to 40 minutes until golden brown, then cool cake. To prepare the glaze, you must whisk powdered sugar, milk and vanilla until smooth. You can add more milk if you prefer a liquid glaze. Drizzle the cake with glaze and allow to cool. 
 
    


 
   
  
 



Cheesecake with strawberries 
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    Ingredients: 
25-30 strawberries
250 g flour
250 g of cheese
200 g butter
150 g of sugar
2 eggs
1 sachet of vanilla sugar
2 teaspoons baking powder
1 tablespoon sugar powder 
 
    Preparation: 
In a bowl, beat eggs with sugar and vanilla sugar until white foam. Curd through a sieve or crushed using a blender. Add egg curd in the mixture with the melted butter, cooled to room temperature. Beat all ingredients until smooth. The resulting mixture was sifted flour with baking powder and beat well. The dough was put into mold, smeared butter or lined with parchment paper and smooth surface with a spoon. On top lay the strawberries, slightly pushing them into the dough. Bake cake in a preheated 180-degree oven for about 30-40 minutes until the tip of the cake does not become browned. Ready cake to cool and sprinkle with powdered sugar. 
 
    


 
   
  
 



 
 
    Strawberry cake with cornmeal 
 
    Ingredients: 
300 g of fresh strawberries
1 1/3 cups of corn flour 
2/3 cup flour 
1 1/4 cups sugar 
4 eggs
150 g of butter at room temperature
1/2 cup nonfat yogurt
1 teaspoon baking powder
1/2 teaspoon salt 
vanillin 
 
    Preparation: 
Preheat oven to 175 degrees. Oiled baking pan. Sift together the corn flour, wheat flour, salt and baking powder. In another bowl, beat with an electric mixer, cream butter and sugar. Add eggs one at a time and vanilla, beat until smooth. Add flour mixture alternately with yogurt, stirring after each addition. Add sliced strawberries into small pieces and mix. Pour batter into prepared pan. Bake 45 to 50 minutes until a toothpick or a knife inserted into the cake will not be clean. Cool cake in a mold for 30 minutes, and then turn on the dish. Serve pie with cup cream or whipped cream. 
 
    


 
   
  
 



 
 
    Strawberry tart with cream filling 
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    Ingredients:
For the dough:
1 1/4 cups flour
240 g butter cooled
2/3 cup powdered sugar
1 large egg yolk
1/4 teaspoon salt
1 tablespoon heavy cream
for filling:
350 g of fresh strawberries
240 g softened cream cheese
1 / 2 cups powdered sugar
2 tablespoons milk or cream
vanilla to taste
melted chocolate (optional) 
 
    Preparation: 
To make the crust for torte necessary whisk together the egg yolk and cream. Add the flour, sugar and salt in a food processor, mix gently. Add diced chilled butter and mix for 15 seconds until the mixture will not resemble crumb. Add the egg mixture, still stirred. The finished dough forms into a ball and wrap with plastic wrap. Put the dough in a refrigerator for at least 1 hour or up to 48 hours. 
Control the dough from the refrigerator and let stand for a while at room temperature until it is pliable. Put the dough on a floured surface, and roll in a circle diameter of about 30-32 cm. Put the dough into a mold (preferably grooved flanges), smooth the edges and remove the excess. Put the form in the freezer for 30 minutes. 
Preheat oven to 180 degrees. Add on top of the dough in the form of a sheet of foil, pressing it to the surface and fill the dried beans or rice - this will prevent the dough raise and make the final crust level. Bake in oven for about 30 minutes, and then remove the foil from the contents. Continue to bake another 5 to 8 minutes until golden brown. Cool. 
To make the filling, whisk the softened cream cheese with sugar until smooth. Add milk (or cream) and vanilla, continuing to whisk. Spread the filling over the surface of the baked crust to Tartu. Top with sliced strawberries, gently pushing it into the cream filling. Fruit slices should overlap slightly. If desired, pour the melted chocolate tart. Cool in refrigerator before serving. 
 
    Freshly baked cake with strawberries - a fragrant piece of summer, which will give you pleasant moments of fun, so hurry to the kitchen to make their lives a little bit sweeter! 
 
    


 
   
  
 



 
 
    Fish in foil 
 
    Fish in foil - what could be easier and tastier. Prepared fish only need to add salt and season with spices, add the vegetables and herbs if desired, wrap in foil and send it in the oven to bake. During roasting of you no longer need to do anything, so you are free to do other things or just relax. Despite the low cost of time and effort the result is excellent - tender, juicy and flavorful fish, which is suitable as for the usual meal, and for the holiday feast. 
 
    [image: Fish in foil] 
 
    When using foil fish is cooked in its own juice, soaking the flavors of the ingredients used, which allows eliminating or minimizing the addition of oil. With this method of cooking this fish is ideal for diet and nutrition, as well as in cases when you have limited time. The foil helps to perfectly preserve all the nutrients and flavor of the fish. Another advantage of the preparation of fish in the foil is no soiled dishes, since the foil can be easily removed from the pan. In addition, you can prepare the fish in advance, wrap in foil and place in refrigerator for up to 6 hours - during this time it is just time to well marinate. Good fish in foil and that it is delicious both hot and cold. Fish in foil can be prepared not only in the oven, but also on the coals in nature, which is especially important for the warm season. 
 
    The foil can be baked any fish - both river and sea - but the most fragrant in the oven obtained crucial carp, perch, mackerel, halibut, trout, salmon, carp, perch and sole. You can use a la carte filet for each person individually, or bake a big fish, and then divide it into parts. In the first case, the foil can be nicely folded in the form of "knots" and submit the fish in foil on plates, so that everyone can develop their own "knot", whereas in the second case, you can stuff the fish, originally decorate and serve a festive table. 
 
    A simple and versatile addition to the fish you want to cook in foil, a sliced lemon. As for spices, then baked fish with the perfect combination of black pepper, allspice, coriander, thyme, basil, oregano, rosemary, tarragon and marjoram. Helpful Hint - if you want to get rid of the unpleasant smell of the river, add to the fish when roasting the onion, celery, parsley, bay leaf, lemon balm or mint. 
 
    [image: Fish in foil in the oven] 
 
    The fish is well baked, with not only herbs, but also vegetables, which will be a perfect garnish to it - for example, with potatoes, onions, tomatoes and peppers - while cereals (buckwheat or rice) are ideal for stuffing whole fish, fried mushrooms, boiled eggs or the same vegetables. When you wrap the fish in foil, make sure that there were no holes, from which may leak juice. Also, do not press the foil to the product too closely. When using the low fat varieties of fish (e.g., salmon) foil recommended grease, and fish oil to lubricate itself. Mean time roasting fish in the foil is from 20 to 40 minutes depending on the size. Fish is considered finished when the fillet separates easily with a fork. 
 
    Fish in foil and already asking for your table, so we advise you not to postpone it indefinitely and become familiar with the mouth-watering recipes that are carefully prepared for you "Culinary Eden." 
 
    


 
   
  
 



 
 
    Trout baked with onion and lemon 
 
    [image: Trout baked in foil] 
 
    Ingredients: 
2 fillets of trout
1 lemon
1 tablespoon vegetable or olive oil
2 teaspoons dried garlic
10 peas’ allspice
and salt to taste
dill 
 
    Preparation: 
Preheat oven to 200 degrees. Rinse and dry the fillets. Place each fillet on a separate sheet of aluminum foil. Coat fillets oil, and then rub with salt and dried garlic. Put the lemon slices on top of the fillets, add to each fillet on the 5 pea’s allspice and wrap the edges of the foil to receive the package. Bake 15 to 20 minutes depending on the size of the fish. Before serving, sprinkle with chopped dill. 
 
    


 
   
  
 



 
 
    Cod baked with vegetables and cheese 
 
    [image: Fish baked in foil] 
 
    Ingredients:
800 g of cod fillets
2 onions
2 tomatoes
1 carrot
100 g cheese
2 teaspoons dried oregano
2 teaspoons ground coriander
dill or parsley
mayonnaise
salt to taste
vegetable oil 
 
    Preparation: 
fillet of cod divided into portions, lightly spread with mayonnaise, salt to taste and season with ground coriander. Put each fillet on a separate sheet of foil. Until the fish is marinated, fried in vegetable oil, chopped onion half rings until golden brown. Add grated carrots, dried oregano and salt and cook about 5-7 minutes. Fried put on each fillet, place slices of tomato on top. Wrap the edges of the foil and baked in a preheated 190-degree oven for about 20 minutes. Carefully expand the foil, sprinkle the dish with grated cheese and chopped herbs. Bake for about 10 minutes. 
 
    


 
   
  
 



 
 
    Pink salmon baked with potatoes and tomatoes 
 
    [image: Pink salmon baked in foil] 
 
    Ingredients: 
1 salmon
8-9 potatoes
1 onion
1 tomato
1/2 bunch dill
oil
salt and spice taste 
 
    Preparation:
 Pink salmon gutted, washed and cut into portions of about 4-5 cm thick on average, you will have 6 to 8 pieces. Lightly oil fish oil, rub with salt and spices. Foil sheets (3-4, depending on the number of servings) and oiled. Potatoes cut into slices, put in a large bowl, sprinkle with salt and mix well by hand. Each foil sheet laid potato layer, then a layer of chopped onion rings, and put on top of two pieces of fish. On each piece of fish put a slice of tomato and sprinkle with chopped dill. Gently wrap the foil bag and put bake in a preheated 200-degree oven for 30-40 minutes. 
 
    


 
   
  
 



 
 
      
 
    Halibut baked with mushrooms and tomatoes 
 
    [image: Fish baked in foil] 
 
    Ingredients: 
4 steaks halibut
12 medium mushrooms
12 cherry tomatoes
2 peppers
1 lemon
salt and black pepper coarse 
 
    Preparation: 
Salt and pepper steaks Halibut. Share each steak on a separate sheet of foil. Cover with sliced mushrooms, halved cherry tomatoes and bell pepper, sliced into strips. Add lemon slices and seal the edges of the foil. Bake in oven at 180 degrees for 20-25 minutes. 
 
    


 
   
  
 



 
 
    Mackerel baked with tomatoes and peppers 
 
    [image: Recipe fish in foil] 
 
    Ingredients:
2 mackerel
3 tomatoes
2 peppers
2 carrots
1 onion
3 garlic cloves
1/2 lemon
2 teaspoons dried thyme
beam dill or parsley
oil
salt and black pepper 
 
    Preparation: 
gutted mackerel, remove the gills, spine and bones. Rinse well under running water. Salt and pepper outside and inside. Sprinkle the fish with lemon juice and leave to marinate for 20-30 minutes. Meanwhile, put out sliced vegetables in a small amount of vegetable oil for 10 minutes. Add at the end passed through a press garlic, chopped herbs, salt and pepper. Mix. 
Each fish out onto a single sheet of foil, stuff with the vegetable mixture bellies, and hold them together with toothpicks. Add the remaining lemon and fish wrapped in foil. Bake in a preheated oven at 180 ° C for about 30 minutes. Then deploy the foil and bake for another 5-7 minutes until golden brown. 
 
    


 
   
  
 



 
 
    Carp, baked in sour cream 
 
    [image: Fish baked in the oven] 
 
    Ingredients: 
4 medium crucial
250 g of fatty cream
2 medium onions
4 garlic cloves
1/2 lemon
8 laurels leaves
salt and black pepper to taste
dill beam or parsley cilantro 
 
    Preparation: 
Clean and gut goldfish by removing the gills and fins. Marinate the fish rubbed with salt and pepper inside and out and sprinkled with lemon juice - this will get rid of the smell of the river. Leave on for 30 minutes. Sour cream mixed with chopped herbs and passed through press garlic, salt. Prepare for each carp foil sheet 4 to be lubricated lightly. Share on each sheet of sliced onion rings, place the fish on top and sprinkle with remaining onions. Add 2 bay leaves to each fish. Gently fish wrapped in foil and baked in a preheated 200-degree oven for about 20-25 minutes. 
 
    


 
   
  
 



 
 
      
 
    Pumpkin pancakes 
 
    [image: Pumpkin pancakes] 
 
   
  
 

 INGREDIENTS 
 
    squash 
 
    Poppy 70-100 gr 
 
    Greenery 
 
    clove of garlic 
 
    30 g parmesan 
 
    2 eggs 
 
    Baking powder 1/2 tsp 
 
    Salt 
 
    Pepper 
 
   
  
 

 COOKING METHOD 
 
    Grate the zucchini on a coarse grater, add salt, wait a bit and drain excess water 
 
    Mix all the remaining ingredients 
 
    Fry for 3-4 minutes on each side. Serve with sour cream. 
 
    


 
   
  
 



 
 
    cheese cakes 
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 INGREDIENTS 
 
    300 grams of cottage cheese 
 
    300 grams of sugar 
 
    1 egg (yolk) 
 
    Milk 100 ml. 
 
    oil 100 ml. 
 
    600 grams’ flour 
 
    Baking powder 15 grams 
 
    Vanillin 2 grams 
 
    Glaze 
 
    Powdered sugar 120 grams 
 
    1 egg (protein) 
 
   
  
 

 COOKING METHOD 
 
    Cottage cheese, sugar, egg yolk mix well. Add milk, sol. butter, vanilla, and stir again all. Gradually add the flour and knead the soft dough and leave for 30 minutes the dough to rest. Roll out the formation of 2 cm., And cut form gingerbread dough in the oven and bake at 180 degrees for 15-20 minutes. Glaze: sugar and protein, beat with a mixer and lubricates cakes. 
 
    


 
   
  
 



Cabbage soup with smoked meat 
 
    [image: Cabbage soup with smoked meat] 
 
    A great recipe for making delicious cabbage soup for lunch: fast, simple and incredibly appetizing. 
 
   
  
 

 INGREDIENTS 
 
    0.5 average of head cabbage 
 
    500 g of sauerkraut 
 
    250 g of bacon (piece) 
 
    400 g smoked sausages different 
 
    1 onion 
 
    1 carrot 
 
    1 leek (white part) 
 
    2 garlic cloves 
 
    4 medium potatoes 
 
    vegetable oil 
 
    salt pepper 
 
   
  
 

 COOKING METHOD 
 
    1 onion, carrot, garlic and potatoes clean. Onions cut into half rings, carrots - julienne. Garlic crushed. Potatoes cut into cubes and put in a bowl with cold water. Fresh cabbage cleaned of upper leaves and chop, removing the stalks. Sauerkraut squeeze and fry in 1 tbsp. l. vegetable oil, 4 min. Remove from heat and set aside. 
2. The bacon and sausage cut into small pieces. Preheat a large saucepan 1 tbsp. l. oil fry bacon, 5 min. Add sausage, cook 6-8 minutes. A slotted spoon to shift into a bowl smoked. 
3. Put in the same pan the onion, leek and carrot and cook, stirring from time to time. 8 min. If necessary, pour another 1 tbsp. l. oil. Return to saucepan smoked.
4. Pour into pan 2 liters of boiling water, bring to the boil and cook to medium heat for 5 minutes. 
5. Potatoes discard in a colander, rinse, add to the pan and cook for 10 minutes. 
6. Add fresh and sauerkraut. Once again brought to the boil. Cook until cooked cabbage. Remove from the heat, put the garlic, season with salt and pepper, cover and let stand for 10-15 minutes. Serve with sour cream and fresh herbs. 
 
    


 
   
  
 



 
 
    Pies and cakes with meat and mushrooms with broth 
 
    [image: Pies and cakes with meat and mushrooms with broth] 
 
    We recently installed in the kitchen and the office is now preparing themselves. And also happy to receive guests - all who publish their recipes on our website. Write to me in PM if you want to meet. We are on the Arbat. It will not be boring! :) 

Yesterday was my turn to entertain colleagues. I decided to bake pies and file them with the broth. The recipe was born of itself, Nakata inspiration. However, it was necessary to hurry up, so to stick not only pies, but also cakes. Pies I even liked more, so how to get juicy and aromatic. 
 
    After cooking, you get 8 servings 
 
    Cooking Time: 180 minutes 
 
   
  
 

 INGREDIENTS 
 
    for the dough 
 
    about 1 kg of flour 
 
    3 eggs (2 and 1 in the dough for cakes smearing) 
 
    100g margarine 
 
    11 g of dry yeast (packaging, calculated for 1 kg of flour) 
 
    250ml milk 
 
    2 tbsp. l. sugar 
 
    0.5 h. L. salt 
 
    For toppings and broth 
 
    800 g pork 
 
    150 grams of mushrooms 
 
    2 onions 
 
    piece of butter (50 grams) 
 
    1 carrot 
 
    2-3 bay leaves 
 
    few peas black pepper 
 
    Salt to taste (approximately 1 tablespoon. l. in broth, and 0.5 hours. l. stuffing) 
 
   
  
 

 COOKING METHOD 
 
    For the broth, of course, better to take the meat on the bone. But I was not able to buy it, so took the blade with fat. I put it to cook in three liters of water. 
 
    When beginning to boil, foam skimmer lifted. Salted (approximately 1 tablespoon. L. Salt). I sent the whole broth purified carrot and onion, add the bay leaf and pepper. Reduce heat and cover the pan with a lid. Tormented by bouillon long two hours. 
 
    The meat was soft and the broth - nourishing. He threw bay leaf, onion and carrot. Meat took to cool. 
 
    Until cooked broth, does test. Heated milk (that was warm, but not hot). I spread it the yeast, add sugar and 1 tbsp. l. flour. Leave on for half an hour. 
 
    Melt the margarine in the microwave, add the salt and two eggs, stir well. 
 
    Half an hour later, the yeast bubbling and frothing. They poured in the egg mixture. 
 
    Subscribe to twice the sifted flour (less than one kilogram), and kneaded the dough uncool. Loosely cover (air supply must not be blocked) and left approach. 
 
    We proceed to the filling. Onion finely chopped. 
 
    Chopped mushrooms. 
 
    Chopped meat knife. 
 
    Butter a couple of minutes to fry the onion, then add the mushrooms. Toasted, stirring occasionally, until then, until you went crazy mushroom flavor. 5-10 minutes, does not pinpoint. 
 
    Add meat. Extinguished a little more (to all parts of the filling soaked with each other), adding the broth, so as not burnt. Ambassador. 
 
    In the meantime, the dough is well risen. Dry yeast does not require long aging, the dough stood less than an hour. 
 
    He interrupted his hands remaining flour. I try not to score the dough with flour, then baked it turns weightless. 
 
    Colleagues have to hurry (just try to work when the kitchen smells of meat with mushrooms), so I started to panic as Piglet with a gun, and pies molded quickly. I would cry perfectionist. Hands pinch off a piece of dough, knead into a round cake, spread the filling, edge. 
 
    In the second two blinded baking cake. 
 
    All laid out on the parchment and has covered the remaining egg. 
 
    Bake at 200 (can 180) degrees to browning. 
 
    It took about 15-20 minutes. 
 
    Love of ideal forms, I do not suffer, but it is necessary to color. 
 
    Cake in section. 
 
    Served with hot broth.  
 
    


 
   
  
 



 
 
    Pumpkin bread - delicious, fragrant, useful 
 
      
 
   
  
 

 INGREDIENTS 
 
    flour 500g 
 
    Baked pumpkin pulp 300g 
 
    1/2 Art. lodges. yeast (diluted in 6 Art. lodges. water) 
 
    salt 1.5 hours. lodges. 
 
    pumpkin seed oil (any possible) 1 tbsp. lodges. 
 
    sugar 1 tsp 
 
    pumpkin seeds 30-40 g 
 
   
  
 

 COOKING METHOD 
 
    Pumpkin slices bake in the oven until soft. Let cool and grind in a blender. 
We make a brew of hot water, sugar and yeast. 
Combine flour with salt, brew, pumpkin puree and vegetable oil. Knead well.  give 2 hours (after 1 hour knead more times). 
Form the bread, again giving rise already on the sheet (or form) do notch 2, lubricates water sprinkle pumpkin seeds and bake at a temperature of 220-230 degrees until ready.  
 
      
 
    


 
   
  
 



 
 
    Russian cheesecake made with yeast dough chopped 
 
   
  
 

 INGREDIENTS 
 
    4.5 cups of flour 
 
    1.5 cups milk 
 
    butter 125 g 
 
    sugar 50g 
 
    yeast 1.5 hours. lodges. 
 
    pinch of salt 
 
    filling: 
 
    curd (good pressed) 600 c 
 
    150 g cream 
 
    sugar 120g 
 
    raisins 
 
    eggs 2 pc 
 
    vanilla sugar 
 
   
  
 

 COOKING METHOD 
 
    In the warm milk add sugar and yeast, stir and give stand. 
Flour was triturated with butter and salt in the crumb, pour the sponge and knead the dough. We give stand 30-40 minutes. 
For filling the curd is drained, add the eggs, sugar, cream, raisins and vanilla. 
Bake the cheesecake we shall cake pans, because it put a lot of toppings. To do this, roll out the dough, cut out a circle and put it into a mold, making small bumpers. Fill the pastry filling. 
Bake at 180-200 degrees until ready.  
 
    


 
   
  
 



 
 
    Currant morse 
 
    [image: currant Morse] 
 
    Useful properties of currants are known to all. This is a wonderful berry that gives health, beauty and longevity. In this recipe, we will talk about the preparation of the wonderful currant juice.


Summer drinks such as the currant juice - a great option. Replacing Morse made from fresh fruit juices and shoplifting, especially carbonated beverages, we are doing your body a great gift. 
 
    The currants, whether it is red or black, a lot of vitamins, especially vitamin C, as well as other valuable substances. Calcium, iron, potassium, etc. Tannins, essential oils, organic acids - all included in the chemical composition. 
 
    In Russia from time immemorial currant prepared a variety of drinks. Fruit drinks among them were the most popular. In this recipe, we will talk about Morse blackcurrant. 
 
    Cooking time Morse of currants: 30 minutes 
 
   
  
 

 INGREDIENTS 
 
    currants, 1 cup (fresh) 
 
    sugar 200 g 
 
    lemon, 1 pc. 
 
    water, 1 liter 
 
   
  
 

 HOW TO COOK THE JUICE OF CURRANTS: 
 
    [image: currant Morse] 
 
    Currants go, wash and fold in a colander, dry. 
 
    Squeeze the juice from the berries in any convenient  
 
    Marc put in a pan, add 1 liter of hot water, boil for 10 minutes, cool slightly, strain. 
 
    Add to cooked broth lemon juice and pressed juice from earlier currants, add sugar, stir until it dissolves. 
 
    Then you can immediately apply to the table or juice to cool it before serving. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Pancakes with kefir - Grandma's recipe 
 
    [image: YouTube] 
 
    Enjoy lush pancakes with kefir? Grandma's recipe never fails! Pancakes on the classic yogurt in this recipe - favorite breakfast many of us from early childhood. 
 
    Delicate, rosy, melt in your mouth watered with honey, jam or condensed milk ... And maybe, smeared with sour cream or jam ... What could be more appetizing? 
 
    Pancakes lush very easily and quickly prepared. But sometimes we forget the important secrets of cooking pancakes, so I'll remind them. 
 
    All products need to get out of the refrigerator in advance, so that they are slightly warmed. Cold dough is lush. 
The sour yogurt, the more magnificent pancakes. 
Soda does not extinguish! Kefir himself up to the task. 
Flour sift twice: before and during the batch add it to the liquid mixture. Pour small portions to avoid lumps. 
After kneading the dough necessarily derive from a spoon or ladle, the capacity of the dough does not shake, give it brew for about 15 minutes or so. Stir the dough no longer possible. 
Fry the pancakes you need over medium heat, covered, well-heated oil. 
You can cook pancakes with kefir with apples and other fruits are not too juicy, and with the addition of vegetables, cheese, cottage cheese or meat. 
 
   
  
 

 INGREDIENTS 
 
    flour, 1.5 cups 
 
    yogurt, 1 cup 
 
    vegetable oil, 2/3 cup 
 
    Egg, 2 pcs. 
 
    salt, a pinch 
 
    sugar, 3 tbsp. l. 
 
    Soda 0.5 h. l. 
 
   
  
 

 COOKING METHOD 
 
    [image: Pancakes with kefir - Grandma's recipe] 
 
    Lightly beat the eggs with the sugar rim. Pour yogurt and stir. Slightly warms the mixture to heat, turn off the stove. 
 
    Portions add the sifted flour, stir, add soda and a spoonful of vegetable oil. Another will mix again. The consistency should be like thick cream. If you fail, then you need to either add the warm water or flour. After 10-15 minutes start baked pancakes. 
 
    In a pan becomes very hot oil, spread dough spoon fry on both sides of a couple of minutes until golden brown. Try frying fat yogurt pancakes on under the hood, you might like it so much anymore. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Classic sausage hash on kefir 
 
    Hot outside or not, according to the calendar summer, so it should cook hodgepodge "according to the ordinance." Of course, this is a joke - cook hodgepodge when you want. The biggest admirers of her doing such a cold soup, even in winter!

One of them - easy. Such cold soup saturates without creating a feeling of heaviness. Therefore, for lunch or dinner as it fits perfectly. Today let's talk about the preparation of the classic sausage hash on yogurt. 
 
    Using yogurt for hash - a great alternative to kvass, makes this soup even more useful. 
 
    After cooking, you get 8 servings 
 
    Preparation time: 30 minutes 
 
   
  
 

 INGREDIENTS 
 
    Sausage, 400 g (boiled) 
 
    potatoes, 5 pcs. 
 
    egg, 4 pcs. 
 
    radishes, 10 pcs. 
 
    cucumbers, 3 pcs. 
 
    yogurt, 800 ml 
 
    mineral water, 200 ml 
 
    foliage, one beam (large) 
 
    salt to taste 
 
    HOW TO COOK A CLASSIC HODGEPODGE WITH SAUSAGE ON KEFIR: 
 
    [image: Classic sausage hash on kefir] 
 
    The uniform Boil potatoes, cool and clean, cut into small cubes. 
 
    Cook hard-boiled eggs, cool and clean, too, cut into small cubes. 
 
    Put sliced potatoes and egg in a bowl. 
 
    All other vegetables to prepare: wash, dry, clear of all superfluous, cut into small cubes. 
 
    Add the chopped vegetables in a bowl. 
 
    Then you can act in two ways: if you plan to eat the whole hodgepodge of time - fill products in a bowl with yogurt and mineral water, stir and pour into bowls; if you plan to eat hodgepodge immediately, lay out "salad" out of the bowl in the dish and pour a mixture of yogurt and mineral water when applying. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Apple fritters "Priskantsy" - very tasty 
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    It's not just pancakes. It's much tastier. Priskantsy - Ukrainian dish. If you have not tried, do not be lazy and cook. 
 
   
  
 

 INGREDIENTS 
 
    Wheat flour - 1 cup 
 
    Yeast dry - 0.5 tsp. 
 
    Sugar - 1 tbsp. l. 
 
    Milk - 150 ml 
 
    Egg - 1 pc. 
 
    Salt - a pinch 
 
    Vegetable oil for frying - 150 - 200 ml 
 
    Apples - 3 pcs. 
 
    Lemon juice - 1 tsp. 
 
   
  
 

 COOKING METHOD 
 
    In the warm milk dissolve yeast, sugar, salt, add the flour spoon. We reserve until the foam rises cap. 
Add the rest of the sifted flour, eggs, knead the dough, leave for an hour. 
At this time, we clean the apples, cut into cubes a little less than a centimeter. Sprinkle with lemon juice, not to dark 
dough constantly hour, add to it the apples. Mix, leave for another hour. 
Fry in hot oil at moderate heat until golden. 
 
    Spread on paper towels to absorb excess oil. 
Believe Priskantsy - is quite different dishes! Diced apple frying is not completely softening when to eat - a little crunched. 
 
    


 
   
  
 



 
 
    Eggplant in Ukrainian 
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    After cooking, you get 2 servings 
 
    Preparation time: 40 minutes 
 
   
  
 

 INGREDIENTS 
 
    1 - 2 eggplant 
 
    2 tomatoes 
 
    1 onion 
 
    1 sweet pepper 
 
    1 tbsp. l. sour cream 
 
    1 tbsp. l. tomato paste 
 
    2 garlic cloves 
 
    1 h. L. salt 
 
    water 
 
    ground pepper 
 
    vegetable oil 
 
    chopped dill and parsley 
 
   
  
 

 COOKING METHOD 
 
    Eggplants and tomatoes cut semicircular slices, pepper strips, onion half rings. 

Then put the onions. Fry a little. 

Next, put the eggplant. Extinguished. 

Add pepper, then tomatoes. 

All simmer for about 10 minutes, and then turn off the program. 
 
    Mix in a beaker sour cream and tomato paste. Fill up to the mark with water to 250 ml. Put salt. Stir. 

Pour into multimarket vegetables. 

Sprinkle with pepper. 

Set "Pilaf" program (touch). In other multimarket - it can be "express". If there are none, then use the "Cereals", "Figure," "Buckwheat." 
 
      
 
    After the beep, add the garlic, passed through the through the press. Let stand for 5 minutes. 

After that can be fed, sprinkling roses. 
 
    


 
   
  
 



 
 
    Dumplings with garlic (to borscht) 
 
    [image: Dumplings with garlic (to borscht)] 
 
    After cooking, you get 8 servings 
 
    Preparation time: 90 minutes 
 
   
  
 

 INGREDIENTS 
 
    milk, 250 mL 
 
    yeast, 25 grams 
 
    margarine, 50 grams 
 
    egg, 2 pieces 
 
    salt, 1/2 hr. l. 
 
    sugar, 1 tbsp. l. 
 
    onion, 2 pieces 
 
    wheat flour, 4-5 stack. 
 
   
  
 

 COOKING METHOD 
 
    [image: Dumplings with garlic (to borscht)] 
 
    Knead the dough, chopped onion and fry in vegetable oil, stir the dough. Post a "rise".  
muffin size of a hen's egg. Put into a greased form 
do not need to leave between the buns. Post a 30 
min. Bake at 180 * crushed garlic mixed with 1 tsp water and 2st.l. vegetable oil with the smell (I still sprinkle with finely chopped greens). 
 
    


 
   
  
 



 
 
    Soup "Kulich" with beef 
 
    [image: Soup "Kulish" with beef] 
 
    Gruel - it is something between porridge and soup dish that is very easy to prepare at home. Read the recipe, how to do it. 
 
    So, let's say you wanted something sort of: unusual, but not pretentious, hearty but not harmful, appetizing, but this home-home. What is possible in this situation, treat yourself and loved ones? Bet on the national cuisine of our closest neighbors. They and our stomachs are not alien to the Russian, and his own "highlight" a very possess. And now we turn to the preparation of interesting soup "Kulich". 
 
    Kulich - a broth, which initially prepared from fats and cereals millet (Dahl in dictionary it is defined as "a liquid broth of pea and oat flour with lard bacon"). But William Pohlebkin - iconic culinary guru, believes gruel of flour porridge with bacon, or, according to the second definition, couscous with onions and bacon. Gruel to include southern Russian, Belarusian and Ukrainian cuisine. But the name of the dish, as it is surprising - Hungarian, and it refers to "millet" (millet). 
 
    Gruel is considered one of the most delicious dishes of the southern Russian cuisine and recipes for it are many. But in the traditional gruel always add millet grits, which is connected to the hot broth, cooked in the pork, beef or other meats. Shendo gives the soup a rich flavor and thick consistency, which cannot be confused with anything. On the other nuances of cooking Kiesza read the recipe. 
 
    I suggest to cook gruel with meat - namely, beef. It will be very tasty and richness! 
 
    After cooking, you get 8 servings 
 
   
  
 

 INGREDIENTS 
 
    beef, 700 g (bone) 
 
    Pshenko 100 g 
 
    butter, 50 g of 
 
    potatoes, 3 pieces. 
 
    carrots, 2 pcs. 
 
    onion, 2 pcs. 
 
    black pepper, 6 (pea) 
 
    greens, 1 bunch 
 
    pepper (ground) 
 
    salt, 
 
    


 
   
  
 

 HOW TO COOK THE SOUP "KULISH" BEEF: 
 
    [image: Soup "Kulish" with beef] 
 
    We proceed to the preparation of one of the densest soup of all that I know - this is its peculiarity, its feature! 
 
    Let's start with Pshenko - first we need to achieve readiness for cooking cereals: wash it in several waters (cool water), then pour boiling water on 5min and discard in a colander - these manipulations will avoid the risk of bitterness. 
 
    Furthermore, it is better to weld the broth: the meat is placed in cold water, poured 3 liters of water, boiled with a purified whole onion and carrot chopped coarsely about 2h. Also during the cooking, you need to add the peppercorns and salt the water after boiling broth future and reduce the heat to a minimum. 
 
    The remaining onion to clean, carrots second - also prepared for frying: cut into pieces as finely as possible carrots and onions into small cubes. 
 
    Further vegetables put into a frying pan and fried over a medium heat in the melted fat or butter until softened and easy browning of about 10 minutes while stirring. 
 
    From the finished broth to get all the products, the meat put on a flat plate to cool, and discard the vegetables, drain the broth, pour into a clean saucepan, put millet, bring the broth to a boil, reduce heat and simmer for 5 min. 
 
    Meanwhile, peel the potatoes, cut into medium-sized cubes, put in the broth to Shendo, cook these foods until cooked cereals and potatoes over low heat. 
 
    Season with soup for 5min until ready of vegetables, add spices (laurel, etc. To taste), finely sliced meat mix. 
 
    The plate of soup ready when applying to add the chopped herbs, and there will be appropriate passed through a garlic press. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Lviv cheesecake 
 
    
[image: Lviv cheesecake]  
 
    Lviv cheesecake - one of the most delicious in the world of cottage cheese desserts, will agree with everyone who he had ever tasted. If you do not bake it, be sure to correct this misunderstanding! Today I offer you a great recipe Lviv cheesecake.


Lviv cheesecake worthy of hymns and poems in his honor. He looks like a cheesecake and curd pudding, but it differs from them. He is tender and juicy, but rather dense. The fabulous cafes Lviv is often served this dessert. It is impossible not to love. Even those who do not like cheese, happy to eat a piece of Lviv cheesecake with chocolate and want to supplement. 
 
    Today Lviv cheesecake prepared for a variety of recipes, adding citrus zest, poppy seeds, coconut, nuts, cranberries, cherries, raisins, cherries. 
 
    After cooking, you get 10 servings 
 
    Cooking Time: 180 minutes 
 
   
  
 

 INGREDIENTS 
 
    cheese, 800 g 
 
    sugar + 200 g 4 tbsp. l. glaze 
 
    butter, 150 g + 1.5 v. l. glaze 
 
    raisins, 50 g 
 
    eggs, 6 pcs. 
 
    sour cream, 7 St. l. 
 
    cocoa 4 tbsp. l. 
 
    semolina, 1.5 Art. l. 
 
    lemon peel, 1 tbsp. l. 
 
    vanillin, a pinch 
 
   
  
 

 HOW TO COOK CHEESECAKE LVIV 
 
    
[image: Lviv cheesecake]  
 
    If it is hard, you can hold it in boiling water. 
 
    Separate the egg yolks from the whites. Proteins should be poured into a clean, dry dishes without grease. We add the egg yolks in a large bowl. Pour into it the sugar and vanilla. With a specified amount of sugar Lviv cheesecake you get a very sweet, you can slightly reduce the proportion. 
 
    Beat yolks with sugar crystals to dissolve sugar and whitening mass. 
 
    We spread it cottage cheese, softened butter and semolina. Cottage cheese should be dry. You can rub through a sieve or blender to break, to break up lumps. 
Pour peel and raisins, all stir. 
 
    Turning to warm oven to 180 degrees. 
 
    Proteins, beat with a mixer. Verifies that the whisk was dry. Moisture and fat harm the proteins that will not allow froth. We set an average speed gradually increasing. 
 
    The cottage cheese gently introduce protein, mix by hand spatula or spoon as a mixer you remove airiness. 
 
    Take a baking dish. It must be such a volume that the masses took about half the height. It will go up, remember this. Veiled form of baking paper and pour the batter into it. 
 
    Put in the oven and bake for a long time, about 1 hour 15 minutes. Baking time depends on the characteristics of your plate. To determine the readiness needed flair. You will see that the crust has become dense and skewer comes out cheesecakes, without getting bogged down in it. Try not to cheesecake. There is no flour, there is no danger of getting a sticky mess, if a little mistake in the baking time. 
 
    Cheesecakes must first cool, then remove it from the mold. Hot it will collapse. Do not worry, he will settle, as it should be. 
 
    Prepare glaze. It’s got a lot to reduce the proportion of a thin layer on the third. Mix sour cream, sugar, and cocoa butter and a low heat, stirring, cook until uniform. To boil in any case not reasons to not curled cream. 
 
    Lvov lubricates cheesecake glaze and maturation in a refrigerator ship desirable to 6 hours. 
 
    


 
   
  
 



 
 
    Roll of fat from chicken liver 
 
    [image: Roll of fat from chicken liver] 
 
    roll with chicken liver fat - tender, juicy, nourishing cold and delicious snack. Such a roll is suitable for a hearty breakfast, a snack, and will come in handy as a snack on the holiday table, or on a picnic. Especially appreciate the refinement men, so the recipe roll of fat from the liver is useful on the eve of February 23. 
 
    Liver with its delicate flavor and soft texture will give a refined lard, refined tone, and pickles give a rich aftertaste. All this is complemented by the splendor of hot spices and herbs. Lard for cooking roll is necessary to take a subtle, with a thin skin, can be a layer of meat. Cucumber can replace feathers onion, sun-dried tomatoes, fried onions, mushrooms and other foods to your taste. 
 
   
  
 

 INGREDIENTS 
 
    lard, 500 g of 
 
    chicken liver, 50 g 
 
    water, glass 
 
    pickles, 1-2 pcs. 
 
    allspice, 4-5 peas 
 
    clove bud 2 
 
    garlic, 2-3 cloves 
 
    marjoram, 2 pinches 
 
    salt to taste 
 
    pepper, to taste 
 
    black pepper, to taste 
 
    adjika, to taste 
 
   
  
 

 HOW TO PREPARE ROLLS OF BACON WITH CHICKEN LIVER 
 
    [image: Roll of fat from chicken liver] 
 
    Wash the salt layer of fat, give it to dry. Put its wheel upwards and cut off a thin layer of skin is very sharp knife. Fat trimming, should get a rectangle or square with a uniform thickness. The edges of the fat can be trimmed slightly to skin area (we'll wrap it roll) was slightly larger. When the skin longer fat, there will be no uncovered space in Rolls. 
 
    Sprinkle bacon black pepper, salt, paprika and dry dashiki. 
 
    Cut pickles thin long bars full vegetable. 
 
    Chicken liver wash, remove the film, cut into large pieces into two parts. Sprinkle the liver with pepper and salt, if desired, you can add a pinch of sugar. 
 
    On the middle layer of fat spread a number of liver and some cucumbers. Turn off roll and in his pelt. Well wrapped with string, we make sure that the thread does not cut the skin. Then wrap 5-6 layers of edible film. Film pierce in several places with a toothpick for the penetration of the marinade. 
 
    Put in roll form deep, pour it into a glass of water, add a pinch of salt, crude crushed garlic clove, pepper and oregano. Bake in oven at 180 degrees about an hour. Then cooled, remove the film to shift the foil, adding a little marinade, wrap and send in the refrigerator for sealing. 
 
    Cut into slices, decorate with herbs, served with mustard and horseradish. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Saltisons Chicken 
 
    
[image: Saltisons Chicken]  
 
    Salt sons Chicken - delicious snack, which resembles both a jelly (jelly), and homemade sausage or ham. Prepare saltisons this simple recipe!


Saltisons, which is also referred to as a compound word - salts son refers to the Polish, Czech, Ukrainian and Belarusian cuisine. Cooking can be a delicacy from different kinds of meat and offal (suitable lungs, liver, kidney, heart, etc.). 
 
    To prepare the starting products saltisons boiled, seasoning spices (conventional - is garlic, pepper and ground caraway), and then under the pressure kept in the refrigerator. In our kitchen distribution has received the use of gelatin for this dish. 
 
    By saltisons table serves as a starter. It can be cut as the sausage, there are sandwiches, used for decoration of meat dishes to feed a festive table. Saltisons preparing Chicken is simple enough. 
 
    Cooking time: 120 minutes 
 
   
  
 

 INGREDIENTS: 
 
    chicken carcass 1 
 
    garlic cloves 3 
 
    gelatin, 2 bags (10g) 
 
    paprika, 1 tsp (Powdered) 
 
    mixture peppers, 1/2 tsp 
 
    black pepper, 1/2 tsp (ground) 
 
    spices, 1/2 teaspoon (Dried grass) 
 
    salt 
 
   
  
 

 HOW TO COOK CHICKEN SALTISONS: 
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    With the chicken carcass to remove the skin - it will not need to cut the fillets from the bones, chop finely - pieces of 1-1,5sm. 
 
    Season the chicken with spices, pour the gelatin (not divorced - dry), salt the, add the garlic, passed through the press and a good mix. 
 
    Take the sleeve (package) for baking, put chicken, wrap tightly, molding the product size and shape resembling a doctor's sausage, but slightly smaller diameter thread linking it. 
 
    In the pan to pour water, put into it saltisons, boil for 90 minutes on medium heat. 
 
    Saltisons Remove from the pan, turning the film is not put under the press, put into the refrigerator for a few hours. 
 
    Ready saltisons Chicken extract from the film, cut into thin slices across, put on a platter and serve as a cold snack. 
 
    


 
   
  
 



 
 
    Dumplings with sauerkraut 
 
    
[image: Dumplings with sauerkraut]  
 
    With sauerkraut pierogi cook does not matter what you need to find some sort of use of this product - it's just really tasty. From that they - one of the most popular. Read the recipe on how to cook a very delicious dumplings with sauerkraut.


Cooking dumplings at home - in itself a very exciting hobby. Brew a delicious tea, gather in the kitchen the whole family - and you're ready. Good mood and mental conversations to help prepare really tasty dish, energized comfort family conversations. In this case, always willing to help children, but because - it is also an excellent way of communicating, sharing deal that will once again spend time together. That today, when everything is constantly somewhere in a hurry, so valuable and expensive. 
 
    We offer you a recipe for dumplings with sauerkraut. This is a traditional favorite of many dishes. Toppings Sauerkraut - easy, but at the same time, very tasty and nutritious. 
 
    After cooking, you get 8 servings 
 
    Preparation time: 60 minutes 
 
   
  
 

 INGREDIENTS: 
 
    wheat flour, 1 kg 
 
    cabbage, 1 bank (sauerkraut) 
 
    water, 2 cups (ice for test) 
 
    onion, 1 pc. 
 
    vegetable oil 
 
    black pepper 
 
    salt 
 
    HOW TO COOK THE DUMPLINGS WITH SAUERKRAUT :
[image: Dumplings with sauerkraut]  
 
    Sift flour in a deep bowl, make a hole in the center and pour into it the icy water, add a pinch of salt, knead the plastic, homogeneous dough. 
 
    Kneaded dough to leave 20min at room temperature, covered with cling film. 
 
    For the stuffing chop onions - cut it as much as possible small cubes, put in a pan with a little oil, sauté until soft and browning. 
 
    Taking cabbage from a can, if necessary - to grind it, chop with a knife, squeeze, add to the onions to the pan and simmer everything together and pepper freshly ground pepper until tender cabbage. 
 
    Cool the cooked stuffing. 
 
    Roll out the dough by means of molds or cut glass identical circles, each lay 1 tsp filling edge molded dumplings. 
 
    Spread dumplings in a pan of boiling salted water, cook 2-3 minutes after boiling. 
 
    Ready dumplings skimmer gets out of the water, spread on plates and portioned feeding hot sauce or archery, bacon, carrots, bacon, etc. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Dumplings with meat and cabbage 
 
      
 
    
[image: Dumplings with meat and cabbage]  
 
    These mouthwatering dumplings with meat and cabbage prepared very simply! Read the recipe, how to make these homemade dumplings for lunch or dinner.


Cabbage, minced meat, onions - filling for these dumplings is obtained simultaneously and hearty thanks to the presence of meat and easy as it is combined with one of the dietary vegetables. These dumplings you will not find on sale in the shops, which presents a very limited range of semi-finished products. In addition, domestic dumplings - always delicious. So that at least two reasons for this dish, we have already identified. 
 
    The dough for these dumplings cooked very simply in the warm water with the addition of eggs, flour and a small amount of vegetable oil. Prepare homemade dumplings inside and we recommend to all those who have not tried to do it - you will see that things are not so bad, but very easy! 
 
    After cooking, you get 2 servings 
 
    Preparation time: 60 minutes 
 
   
  
 

 INGREDIENTS: 
 
    beef, 300 g of 
 
    cabbage, 200 g 
 
    wheat flour, 2-2.5 cups 
 
    egg, 1 pc. 
 
    onion, 1 pc. 
 
    vegetable oil, 1 tablespoon 
 
    spice 
 
    salt 
 
    water, 1/2 cup (Warm) 
 
   
  
 

 HOW TO COOK DUMPLINGS WITH MEAT AND CABBAGE: 
 
    
[image: Dumplings with meat and cabbage]  
 
    Pour ½ cup of warm water in a bowl, which will knead the dough, pour vegetable oil and pour ½ tsp salt, to drive an egg, fork carefully stir. 
 
    Pour the liquid mass of flour, kneading the dough - it should happen after mixing a non-tacky, pliable, soft. 
 
    The dough was covered and left at room temperature to relax. 
 
    Finely chop a large onion, sauté until soft in a pan with butter. 
 
    Shred the cabbage finely, put in the pan, where the roasted onions, pour ½ cup water, salt the and stew over moderate heat until the evaporation of the water and the softness of cabbage, then a little more until browning. 
 
    Put in a bowl the minced meat, add the onion and cabbage, season with spices to taste, and stir all the salt the. 
 
    Knead the dough rested on floured surface working roll it in a layer thickness of about 2-3 mm, cut via mugs glass. 
 
    Share on each dough circle in the center and 1 tablespoon filling edges of the dough, making dumplings classical form. 
 
    Further dumplings can boil in salted water until ready (about 10 minutes after boiling) or put in one layer at a distance from each other on the cutting board and freeze in the freezer, then folded into the package and to remove the deposit. 
 
    Successful preparation! 
 
    


 
   
  
 



 
 
    Meatless dumplings with potatoes and mushrooms 
 
    [image: Meatless dumplings with potatoes and mushrooms] 
 
    On cooking meatless dumplings with potatoes and mushrooms in this recipe it will take a little time, but the result will be delighted with everything! 
 
    These dumplings are needed the most basic products: potatoes and any mushrooms for stuffing (shop fresh mushrooms or oyster mushrooms, or any frozen mushrooms), and for the test - only flour, water, vegetable oil and salt. The dough is kneaded quickly and easily, with the filling still easier. Try to prepare homemade meatless dumplings with potatoes and mushrooms in this recipe and you can make sure how easy it is! 
 
    After cooking, you get 8 servings 
 
    Preparation time: 60 minutes 
 
    The cooking time of the test: 20 minutes 
 
   
  
 

 INGREDIENTS: 
 
    wheat flour, 500g 
 
    vegetable oil, 2-3st.l. 
 
    water, 1 cup (warm boiled) 
 
    salt 2 pinches 
 
    potatoes 
 
    mushrooms 
 
   
  
 

 HOW TO COOK MEATLESS DUMPLINGS WITH POTATOES AND MUSHROOMS: 
 
    [image: Meatless dumplings with potatoes and mushrooms] 
 
    Sift flour dough in the center to make a hole, pour it into oil and warm water, add salt and knead the dough and to remove it at 1h entertain wrapping cling film at room temperature. 
 
    Boil potatoes and drain water, knead it in a hot sauce, adding, if necessary remaining potato broth - mashed should not happen very thick. 
 
    Frozen mushrooms need to boil for 5 min in boiling water, discard in a colander and pat dry, cut into small pieces and fry in a pan with vegetable oil if fresh mushrooms - they cannot boil, and immediately fry. 
 
    Add sautéed mushrooms in mashed potatoes. 
 
    Knead the dough, roll it out, mold dumplings, laying potato-mushroom filling on the circles of dough. 
 
    Ready dumplings can be laid out on a chopping board and rearrange it in the freezer when the freeze - combine in one package or boil in the usual way in boiling salted water and serve. 
 
    Bon Appetite! 
 
      
 
      
 
    Lean dough for dumplings 
 
    [image: Lean dough for dumplings] 
 
    According to this recipe you can prepare easily and quickly lean dough for dumplings. It can be done both manually and put on the batch in the bread machine. 
 
    Dumplings - one of the favorite foods of many in our country. They can be prepared with any stuffing - though sweet, savory though, using virtually any product on your taste, but because they simply cannot someone please do not, except in very exceptional cases! And if the stuffing is clear - you just need to use your favorite products, with the test situation is a little more complicated. Many recipes, and some of them choose to make the dough turned out well? 
 
    We offer one of the very simple test options for dumplings - lean. All its charm is that it is not necessary any dairy products or eggs, and the dough thus obtained elastic and does not break. 
 
    Preparation time: 20 minutes 
 
   
  
 

 INGREDIENTS: 
 
    wheat flour, 500g 
 
    vegetable oil, 2-3st.l. 
 
    water, 1 cup 
 
    salt, 1-2 pinches 
 
   
  
 

 HOW TO PREPARE A LEAN DOUGH FOR THE DUMPLINGS: 
 
    
[image: Lean dough for dumplings]  
 
    Sift flour in a deep bowl in the center to make a hole, pour it into warm water and oil, add salt. 
 
    Start kneading the dough with a fork, gradually flour from the edges and mixing it with water. 
 
    When the dough becomes thick and continue kneading by hand. 
 
    Knead the dough until smooth is necessary - it should turn out pretty cool. 
 
    Wrap dough in plastic wrap and leave at room temperature for an hour. 
 
    Next, knead the dough and another 5min to start modeling dumplings. 
 
    Successful preparation! 
 
    


 
   
  
 



 
 
    Azu of boiled turkey 
 
    [image: Azu of boiled turkey] 
 
   
  
 

 INGREDIENTS 
 
    Turkey wing 1 piece 
 
    turkey neck 1 pc 
 
    potato 2-2.5 kg 
 
    onion 2 large pieces 
 
    salted or pickled cucumbers 4 pcs 
 
    garlic 1 goal. 
 
    tomato paste 2 tbsp. 
 
    2 tablespoons flour 
 
    dill to taste 
 
    5-6 peas allspice 
 
    bay leaves 4-5 pieces 
 
    salt to taste. 
 
   
  
 

 COOKING METHOD 
 
    Boil until cooked turkey. 
Meat cool and disassemble the bones. 
 
    [image: Azu of boiled turkey] 
 
    Chop the onions and cucumbers. 
Simmered in vegetable oil until onion transparency. 
 
    [image: Azu of boiled turkey] 
 
    Add the meat and stir. 
 
    [image: Azu of boiled turkey] 
 
    Put chopped potatoes. 
 
    [image: Azu of boiled turkey] 
 
    Pour broth into a level of potatoes. 
Boil. If necessary, add salt. 
Cover and cook until the potatoes are cooked. 
 
    [image: Azu of boiled turkey] 
 
    Squeeze or grate the garlic. 
Add the pasta and flour. Mix. 
 
    [image: Azu of boiled turkey] 
 
    Dissolve the bouillon and stir until the disappearance of lumps. 
 
    [image: Azu of boiled turkey] 
 
    Add dressing to the AMU. 
 
    [image: Azu of boiled turkey] 
 
    Add bay leaf, allspice and dill. 
Stir and boil for 5 minutes. 
Bon Appetite!!! 
 
    


 
   
  
 



 
 
    Qistibi - Tatar cakes with mashed potatoes 
 
    [image: Qistibi - Tatar cakes with mashed potatoes] 
 
    Qistibi - Tatar and Bashkir traditional dish made from dough with filling. It represents fresh fried cake stuffed with or porridge or stew, and more recently, and mashed potatoes. 

According resembles unclassified cake or with a very - the filling is placed on one half of the cake on top and close the second half. Can besmear oneself ghee. The filling varies depending on the preferences, the principle remains the same preparation and dough recipe. 

Meals can be eaten during Lent, slightly changing the prescription filling. 
 
   
  
 

 INGREDIENTS 
 
    For the dough: 
 
    130 ml of milk. 
 
    egg 1 pc. 
 
    sugar 1 tsp 
 
    1/2 teaspoon salt 
 
    meal - 250-300 grams. 
 
    Butter 50 oz. 
 
    butter for greasing of 50-80 grams. 
 
    For filling: 
 
    1 kg of potatoes. 
 
    Onion 1 pc. 
 
    200-300 ml milk. 
 
    salt to taste. 
 
   
  
 

 COOKING METHOD 
 
    Knead the dough. Mix the milk, egg, salt and sugar. 

Melt butter and pour in the milk-egg mixture. 

Stir in sifted flour, mix and knead the dough. 

Allow the dough to rest. 

Prepare the filling: 

Boil the potatoes. Remember the milk and butter. Fry the onions and add the puree. Close the lid, so as not to cool down. 

. After 30 minutes, divide the dough into equal pieces (10-11 pieces). 
Roll each piece into a flat cake. Pricked with a fork. 
Cook cakes in preheated dry pan with a thick bottom. 

Removing the cake, immediately lubricate the melted butter and cover with a towel. 
At half tortillas Put the filling and cover with the second half.

. Reheat Qistibi possible frying in oil. Obtained delicious crispy cakes). 

Bon Appetite!  
 
    


 
   
  
 



 
 
    Belish. Tatar cuisine 
 
    [image: Belish.  Tatar cuisine] 
 
    I offer together with me to cook delicious cakes called "Belish". This batch of Tatar and Bashkir cuisine, meaning cake of unleavened dough with various fillings. Stuffing usually made from meat, cut into small pieces and mixed with potatoes. To the point of "meat" ingredients for the dough, then the ingredients for the filling. 
 
   
  
 

 INGREDIENTS 
 
    300-350 grams of flour 
 
    Vegetable oil 50 g 
 
    15 grams of sugar 
 
    Milk 100 g 
 
    Egg 1 piece 
 
    Salt to taste 
 
    400-500 grams of meat 
 
    Potatoes 5-6 medium pieces 
 
    Onions 2 pieces 
 
    Butter 100 g 
 
    Pepper to taste 
 
    Yolk 
 
   
  
 

 COOKING METHOD 
 
    We prepare the dough: in a bowl lay out all the ingredients, except the flour, the flour lay at the very end. Mix all the ingredients, then add the sifted flour and knead the dough. Divide dough into 2 parts, one smaller size unrolls. The dough is spread on a larger diameter baking pan, greased with vegetable oil.
Prepare the filling: finely chop onions, meat and potatoes cut into small cubes. Mix in a bowl of onions, meat, potatoes, add pepper and salt to taste and mix well all. Next, spread the filling on the basis of our test. On the stuffing spread butter. Cover the cake the second part of the test, pierce the dough with a fork and sealed edges. Lubricates up test yolk and send a pre-heated oven at 180 ° C for 1.5-2 hours. If the top starts to be burnt, can be covered with a wet towel. Belish cake is ready! Bon Appetite everyone! 
 
    


 
   
  
 



 
 
    Azu beef 
 
    [image: Azu beef] 
 
    Azu - Tartar traditional dish kitchen, consisting of roasted meat pieces, stewed tomatoes onions, potatoes (often salty cucumber slices) in a spicy sauce. Very fond of this dish. As recipes beef very much today will show you one of my favorite and fastest option. The dish turns out very hearty and tasty. The main use for cooking fresh food.  
 
     After cooking, you get 3 servings 
 
    Preparation time: 40 minutes 
 
   
  
 

 INGREDIENTS 
 
    beef, 500 grams 
 
    potatoes, 550 grams 
 
    tomato, 2 pieces 
 
    onion, 2 pieces 
 
    pickles, 2 pieces 
 
    tomato paste, 2 tbsp. l. 
 
    vegetable oil, to taste 
 
    garlic, 2 Teeth. 
 
    salt, 0.5 hr. l. 
 
    black pepper, and 0.5 hours. l. 
 
   
  
 

 COOKING METHOD 
 
    [image: Azu beef] 
 
    My ingredients. To prepare the ATPase of beef, we need: beef 500 g, 550 g potatoes, 2 pieces of tomato, onion 2 pcs, 2 pcs pickle, tomato paste 2 tbsp.... l., oil for frying, garlic cloves 2, salt and pepper. 
 
    [image: Azu beef] 
 
    Finely chop two cloves of garlic, onion peel and we shall cut into half rings. Two salted or pickled cucumber we shall cut into half rings. 
 
    [image: Azu beef] 
 
    Fried onion and garlic in oil until golden. 
 
    [image: Azu beef] 
 
    Tomatoes peel and we shall cut cubes. 
 
    [image: Azu beef] 
 
    Add the tomatoes and pickles to roast onions and mix well. 
 
    [image: Azu beef] 
 
    Add salt, pepper, 2 tbsp. l. tomato paste and simmer over a fire another 7 minutes. 
 
    [image: Azu beef] 
 
    Let us meat. For azu is better to take the lazy muscles, from the back or the loin. You can buy ready-cut meat for azu or cut themselves. Meat cut across the fibers into long narrow pieces. 

Pan (wok) with vegetable oil to warm up the heat slightly stronger average. Fry the meat over high heat, ideally without isolation juice. The meat until golden brown until cooked. 
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    We shift the meat to the vegetables and simmer for another 5 minutes (you can add a little water if necessary). 
 
    [image: Azu beef] 
 
    Meanwhile, peel and we will cut large slices of raw potato and fry it until half cooked in vegetable oil. To get golden brown. 
 
    [image: Azu beef] 
 
    Put the potatoes to the meat and the vegetables, mix well and simmer, covered for about 15 minutes until the potatoes are cooked. 
 
    [image: Azu beef] 
 
    Azu mix of beef. Give the brew for a few minutes. And you can bring to the table. 
 
    


 
   
  
 



 
 
    Qistibi potatoes 
 
    [image: Qistibi potatoes] 
 
    Qistibi with potatoes - a delicious Tatar cakes with mashed potatoes, poured melted butter. 
 
    But Qistibi - not only Tatar dish, it is considered national in Bashkortostan, Chuvashia, Udmurtia, Mari El. These unsecured lozenges resembling Mexican tortilla need feeding hot oil from them until dripping, stirring appetite and superfine cake soft and pliable. 
 
    Sometimes potato stuffing replace millet gruel or stew, which is also very tasty. 
 
    Fresh lozenges are prepared from a simple test based on water or milk, or a mixture of water with milk or potato decoction, rarely - kefir (cakes with it out coarse). The most tender fresh dough turns a potato broth. On whatever you knead the dough, it should be given time to rest before the mandrel. 
 
      
 
    If you add in the egg batter (1 pcs. On half a kilo of flour), it will be more pliable, bright and tasty, but not as soft as without them. Therefore, recommend to grease Qistibi melted butter when applying. It will make the perfect taste of the finished cakes. 
 
      
 
    After frying tortillas should be quick to bend, so you do not have broken. Then they wrapped a towel or put in a bowl, cover and wrap up. It is necessary that the pellets do not lose softness from contact with the air. Before laying the stuffing should cool down a bit, so that the cake is not soaked. A roast burrito oil needed before serving, re-warming makes them unpalatable. 
 
    After cooking, you get 6 servings 
 
   
  
 

 INGREDIENTS 
 
    potatoes, 700 g 
 
    flour, 300 g of 
 
    butter 130 g 
 
    milk, 250 mL 
 
    egg, 1 pc. 
 
    sugar, 1 tbsp. l. 
 
    salt to taste 
 
   
  
 

 HOW TO COOK POTATOES QISTIBI 
 
    [image: Qistibi potatoes] 
 
    Knead unleavened dough. In 100 ml of milk add tablespoon sugar, a pinch of salt, egg and 50 grams melted butter. All mix thoroughly and pour into a mixture of sifted flour. Mesic dough so that does not stick to hands and easily kept pace with the bowls. Cover with a towel and proceed to the preparation of the filling. 
 
    For the filling boil the potatoes in salted water, grind and blend thoroughly, so there were no lumps. Puree dilute with hot milk and butter. Oils need 30g, milk - 150 ml. The puree can add fried onions, it lay in the stuffing together with butter, which he roasted. 
 
    Returning to the test. In one cake take a piece size of an egg dough and roll out from the center to the edges of a very thin - 1.2 mm thick. You can roll out a large sheet of dough and cut the work piece by means of a plate with a diameter of about 15 cm. We get 12 cakes. 
 
    Bake them on a dry hot pan on both sides until browned. Immediately bend and wrap up. After a few minutes and pull out the stuffed with. Now it is necessary to grease with melted butter on both sides. 
 
    If desired, serve Qistibi immediately, but you can if you have enough exposure, put in a pan, cover with a lid and then another few minutes at minimum fire. 
 
    Bon Appetite! 
 
    


 
   
  
 



 
 
    Azu turkey recipe in multivariate 
 
    [image: Azu turkey recipe in multivarka] 
 
    Cooking turkey azu! Recipe multivariate in no way deprives Tatar dish its flavor. It turns out a thick, nourishing and gentle. Read how to cook a turkey in azu multivariate. 
 
    With multivariate life of each family it becomes much easier. Cook a tasty meal with minimal risk of failure, while saving time, preserving the cleanliness and fresh air in the kitchen can be precisely multivariate. 
 
    Azu in multivariate turkey will appreciate its softness and juiciness. The structure of the meat is very tender and rich taste. Satisfying, but dietary dish can be put on the first, and the second - depending on your preferred thickness. 
 
    Meat, onion, pickles and tomatoes - the main ingredients azu. Everything else (potatoes, carrots, peppers and so on. D.), You can put in its sole discretion. Azu combine with different side dishes, especially if there are no potatoes. But more often served without garnish. 
 
    After cooking, you get 6 servings 
 
    Preparation time: 85 minutes 
 
   
  
 

 INGREDIENTS 
 
    turkey, 700 g 
 
    potatoes, 6 pcs. 
 
    pickles, 3 pcs. 
 
    onion, 1 pc. 
 
    carrots, 1 pc. 
 
    tomato paste, 1 tbsp. l. 
 
    salt to taste 
 
    spices to taste 
 
    Vegetable oil, for frying 
 
    herbs, feed 
 
   
  
 

 HOW TO COOK A TURKEY IN ASE multivariate? 
 
    [image: Azu turkey recipe in multivarka] 
 
    Washed turkey fillet cut into cubes and fried in vegetable oil at multivariate bowl 15 minutes in a baking or roasting operation. Stir from time to time. 
 
    Cut peeled carrots and onions, diced meat to send, add bay leaf and fry for about 10 minutes. 
 
    Just chop diced pickles and put them into the bowl when the turkey with onions and carrots fry. Following the cucumbers are diced potatoes. All the mix. 
 
    Diluted in a glass of water the tomato paste, pour into a bowl, salt, pepper to taste, if desired pour one or two teaspoons of sugar, include quenching an hour. 
 
    Before serving, sprinkle with herbs and add a little crushed garlic. 
 
    Bon Appetite! 
 
    


 
   
  
 



Azu beef 
 
    
[image: Azu beef]  
 
    Read the recipe, how to cook beef azu - a traditional dish of Tatar cuisine.


Azu - one of the most popular dishes of Tatar cuisine, which is well known in our country. Usually ATPase prepared from beef, horsemeat or lamb. The last two types of meat in Russia - we can say, exotics, so most caught recipe ATPase of beef. 
 
    To prepare this dish using beef with loin or back - the meat more tender and soft. If these pieces of meat could not be found, then the output will be subtle version of slicing the meat long, narrow slices across the grain. On the other nuances of cooking ATPase of beef - in the recipe. 
 
    After cooking, you get 6 servings 
 
    Cooking Time: 180 minutes 
 
   
  
 

 INGREDIENTS: 
 
    beef, 500 g of 
 
    pickles, 2-3 pc. 
 
    onion, 1 pc. 
 
    carrots, 1 pc. 
 
    bay leaf, 1-2 pcs. 
 
    vegetable oil, 4 tablespoons 
 
    soy sauce, 1-2 tablespoons 
 
    tomato paste, 1 tablespoon 
 
    mustard, 1 tbsp. 
 
    sugar, 1 tsp 
 
    vinegar, 1 tsp (Better - grape) 
 
    hops-sanely, 1 tsp 
 
    pepper (mixture of peppers) 
 
    salt 
 
   
  
 

 HOW TO COOK BEEF ASE: 
 
    
[image: Azu beef]  
 
    Rinse the meat, pat dry, cut it into medium-sized pieces lengthwise, put in a deep bowl. 
 
    Mix the mustard with the vinegar, soy sauce, hops-sanely and 2st.l. vegetable oil, add the marinade to the meat, mix well, remove the meat in the refrigerator to marinate for 1-2h. 
 
    Prepare vegetables: wash, remove all unnecessary, clean. 
 
    Cut the carrots and onions, medium-sized, cut into cubes pickles. 
 
    Marinated meat from the refrigerator, put in a pan with hot oil, fry until browning over high heat, stirring occasionally. 
 
    Transfer the fried meat in a pan with a thick bottom, in the same pan, removing the meat, fry the vegetables: first, to lay out the onion, browns, add the carrots, fry 5 min, add the cucumber and fry for 3-4min. 
 
    Stir the sugar and tomato paste, add the vegetables to the pan, stir and simmer for another 5 min. 
 
    Put the vegetables in the pan on the meat, pour hot water so that it covered all products, pepper, salt, add laurel, simmer, covered 1 hour until cooked. 
 
    Ready ATPase of beef bring to the table hot, bon appetite! 
 
    


 
   
  
 



 
 
    Azu tartare with pickles 
 
    [image: Azu tartare with pickles] 
 
    Azu tartare with pickles - very appetizing food, which can be put as a first food for lunch, and the second or dinner. Today we will tell you how to cook delicious azu. 
 
    azu secret of popularity lies in the fact that this dish is similar to a traditional roast, cook simple, austere, but it has a special touch - an unusual taste of stewed meat in gravy pickles. All the products used in the preparation of the AMU are available and budget. If you are bored with the usual soups and hot, so it's time to cook azu tartare with pickles. 
 
    In an old recipe azu taken horsemeat, but now few people preparing it. Delicious ATPase obtained from pork, but it will no longer be an option Tatar. Usually azu tartare made from beef. In supermarkets even sell special beef cuts for azu: small thin strips, without veins. 
 
    Besides meat and cucumber azu Tartar put potatoes, onions, tomatoes or tomato paste and optional carrots, zucchini, sweet pepper, cabbage, eggplant, mushrooms. All the ingredients are fried, then joined in a cauldron or pot and stew in tomato sauce (sometimes with the addition of cream, sour cream or yogurt). And all this can be called ATPase because this dish recipe there are so many. You can easily change this recipe to your liking! 
 
   
  
 

 INGREDIENTS 
 
    beef, 500 g of 
 
    potatoes, 500 g 
 
    vegetable oil (or melted) 80g 
 
    Tomato, 3 pcs. large 
 
    pickles, 3 pcs. 
 
    onion, 1-2 pcs. 
 
    water, half a cup 
 
    tomato paste, 1 tbsp. l. 
 
    laurel, 2 pcs. 
 
    spices to taste 
 
    salt to taste 
 
   
  
 

 HOW TO COOK ASE TARTARE WITH PICKLES 
 
    [image: Azu tartare with pickles] 
 
    Cut the meat into cubes. First you need to fry it until golden brown. This process is very fast, just a couple of minutes in a hot skillet. Fry in vegetable oil or melted. For azu preferably melted, but not fresh cream (it will burn). Be sure to wait until the pan may burn: if the juice has run out, grabbed the meat will remain juicy inside. Fry the meat in a single layer, so you'll have to do it in stages. Put the meat in a kettle. 
 
    Onion thinly sliced. Fry it a couple of minutes in the same oil, which was roasting meat. Let onions meat soaked in spirit. Then send it to the cauldron. 
 
    We grind the tomatoes with a knife or grater, and put into the cauldron. Adding hot boiled water - as to cover the ground. 
 
    Over very low heat simmer, covered until tender meat. 
 
    Peeled potatoes cut into cubes and fried in melted (or vegetable) oil. Not fry until tender, but before browning. Stir a few times, until the fry. 
 
    Put the potatoes in a large kettle with ready meat. Add chopped pickles. Some people like it when the taste and texture of cucumbers felt good, then it is necessary to cut the cucumbers are not too finely. Anyone who loves light cucumber flavor tint rubs grated cucumber. 
 
    Add the tomato paste, salt, pepper to taste. Cover with a lid and with a minimum heat simmer for 10 minutes. 
 
    When serving sprinkle with herbs. You can add garlic. 
 
    Bon Appetite! 
 
    


 
   
  
 images/00503.jpeg





images/00502.jpeg





images/00505.jpeg





images/00504.jpeg





images/00501.jpeg





images/00500.jpeg





images/00187.jpeg





images/00186.jpeg





images/00189.jpeg





images/00188.jpeg





images/00183.jpeg





images/00182.jpeg





images/00185.jpeg





images/00184.jpeg





images/00181.jpeg





images/00180.jpeg





images/00176.jpeg





images/00175.jpeg





images/00178.jpeg





images/00177.jpeg





images/00172.jpeg





images/00171.jpeg





images/00174.jpeg





images/00173.jpeg





images/00179.jpeg





images/00170.jpeg





images/00165.jpeg





images/00164.jpeg





images/00167.jpeg





images/00166.jpeg





images/00161.jpeg





images/00160.jpeg





images/00163.jpeg





images/00162.jpeg





images/00169.jpeg





images/00168.jpeg





images/00154.jpeg





images/00153.jpeg





images/00156.jpeg





images/00155.jpeg





images/00150.jpeg





images/00152.jpeg





images/00151.jpeg





images/00158.jpeg





images/00157.jpeg





images/00159.jpeg





images/00143.jpeg





images/00142.jpeg





images/00145.jpeg





images/00144.jpeg





images/00141.jpeg





images/00140.jpeg





images/00147.jpeg





images/00146.jpeg





images/00149.jpeg





images/00148.jpeg





images/00132.jpeg





images/00131.jpeg





images/00134.jpeg





images/00133.jpeg





images/00130.jpeg





images/00139.jpeg





images/00136.jpeg





images/00135.jpeg





images/00138.jpeg





images/00137.jpeg





images/00121.jpeg





images/00120.jpeg





images/00123.jpeg





images/00122.jpeg





images/00129.jpeg





images/00128.jpeg





images/00125.jpeg





images/00124.jpeg





images/00127.jpeg





images/00126.jpeg





images/00110.jpeg





images/00594.jpeg





images/00593.jpeg





images/00112.jpeg





images/00596.jpeg





images/00111.jpeg





images/00595.jpeg





images/00590.jpeg





images/00592.jpeg





images/00591.jpeg





images/00118.jpeg





images/00117.jpeg





images/00119.jpeg





images/00114.jpeg





images/00598.jpeg





images/00113.jpeg





images/00597.jpeg





images/00116.jpeg





images/00115.jpeg





images/00599.jpeg





images/00583.jpeg





images/00582.jpeg





images/00101.jpeg





images/00585.jpeg





images/00100.jpeg





images/00584.jpeg





images/00581.jpeg





images/00580.jpeg





images/00107.jpeg





images/00106.jpeg





images/00109.jpeg





images/00108.jpeg





images/00103.jpeg





images/00587.jpeg





images/00102.jpeg





images/00586.jpeg





images/00105.jpeg





images/00589.jpeg





images/00104.jpeg





images/00588.jpeg





images/00572.jpeg





images/00571.jpeg





images/00574.jpeg





images/00573.jpeg





images/00570.jpeg





images/00579.jpeg





images/00576.jpeg





images/00575.jpeg





images/00578.jpeg





images/00577.jpeg





images/00561.jpeg





images/00560.jpeg





images/00563.jpeg





images/00562.jpeg





images/00569.jpeg





images/00568.jpeg





images/00565.jpeg





images/00564.jpeg





images/00567.jpeg





images/00566.jpeg





images/00550.jpeg





images/00552.jpeg





images/00551.jpeg





images/00558.jpeg





images/00557.jpeg





images/00559.jpeg





images/00554.jpeg





images/00553.jpeg





images/00556.jpeg





images/00555.jpeg





images/00541.jpeg





images/00540.jpeg





images/00547.jpeg





images/00546.jpeg





images/00549.jpeg





images/00548.jpeg





images/00543.jpeg





images/00542.jpeg





images/00545.jpeg





images/00544.jpeg





images/00539.jpeg





images/00530.jpeg





images/00536.jpeg





images/00535.jpeg





images/00538.jpeg





images/00537.jpeg





images/00532.jpeg





images/00531.jpeg





images/00534.jpeg





images/00533.jpeg





images/00529.jpeg





images/00528.jpeg





images/00525.jpeg





images/00524.jpeg





images/00527.jpeg





images/00526.jpeg





images/00521.jpeg





images/00520.jpeg





images/00523.jpeg





images/00522.jpeg





images/00518.jpeg





images/00517.jpeg





images/00519.jpeg





images/00514.jpeg





images/00513.jpeg





images/00516.jpeg





images/00515.jpeg





images/00510.jpeg





images/00512.jpeg





images/00511.jpeg





images/00507.jpeg





images/00506.jpeg





images/00509.jpeg





images/00508.jpeg





cover.jpeg
Victoria
Fedorova






images/00002.jpeg





images/00001.jpeg





images/00004.jpeg





images/00003.jpeg





images/00006.jpeg





images/00005.jpeg





images/00008.jpeg





images/00007.jpeg





images/00009.jpeg





images/00495.jpeg





images/00494.jpeg





images/00497.jpeg





images/00496.jpeg





images/00491.jpeg





images/00490.jpeg





images/00493.jpeg





images/00492.jpeg





images/00499.jpeg





images/00498.jpeg





images/00484.jpeg





images/00483.jpeg





images/00486.jpeg





images/00485.jpeg





images/00480.jpeg





images/00482.jpeg





images/00481.jpeg





images/00488.jpeg





images/00487.jpeg





images/00489.jpeg





images/00473.jpeg





images/00472.jpeg





images/00475.jpeg





images/00474.jpeg





images/00471.jpeg





images/00470.jpeg





images/00477.jpeg





images/00476.jpeg





images/00479.jpeg





images/00478.jpeg





images/00462.jpeg





images/00461.jpeg





images/00464.jpeg





images/00463.jpeg





images/00460.jpeg





images/00469.jpeg





images/00466.jpeg





images/00465.jpeg





images/00468.jpeg





images/00467.jpeg





images/00451.jpeg





images/00450.jpeg
Pl
el s





images/00453.jpeg





images/00452.jpeg





images/00459.jpeg





images/00458.jpeg





images/00455.jpeg





images/00454.jpeg





images/00457.jpeg





images/00456.jpeg





images/00440.jpeg





images/00442.jpeg





images/00441.jpeg





images/00448.jpeg





images/00447.jpeg





images/00449.jpeg





images/00444.jpeg





images/00443.jpeg





images/00446.jpeg





images/00445.jpeg





images/00431.jpeg





images/00430.jpeg





images/00437.jpeg





images/00436.jpeg





images/00439.jpeg





images/00438.jpeg





images/00433.jpeg





images/00432.jpeg





images/00435.jpeg





images/00434.jpeg





images/00429.jpeg





images/00420.jpeg





images/00426.jpeg





images/00425.jpeg





images/00428.jpeg





images/00427.jpeg





images/00422.jpeg





images/00421.jpeg





images/00424.jpeg





images/00423.jpeg





images/00419.jpeg





images/00418.jpeg





images/00415.jpeg





images/00414.jpeg





images/00417.jpeg





images/00416.jpeg





images/00411.jpeg





images/00410.jpeg





images/00413.jpeg





images/00412.jpeg





images/00408.jpeg





images/00407.jpeg





images/00409.jpeg





images/00404.jpeg





images/00403.jpeg





images/00406.jpeg





images/00405.jpeg





images/00400.jpeg





images/00402.jpeg
ko





images/00401.jpeg





images/00011.jpeg





images/00010.jpeg





images/00013.jpeg





images/00012.jpeg





images/00015.jpeg





images/00014.jpeg





images/00705.jpeg





images/00704.jpeg





images/00707.jpeg





images/00706.jpeg





images/00031.jpeg





images/00701.jpeg





images/00030.jpeg





images/00700.jpeg





images/00033.jpeg





images/00703.jpeg





images/00032.jpeg





images/00702.jpeg





images/00035.jpeg





images/00034.jpeg





images/00037.jpeg





images/00036.jpeg





images/00028.jpeg





images/00027.jpeg





images/00029.jpeg





images/00020.jpeg





images/00022.jpeg





images/00021.jpeg





images/00024.jpeg





images/00023.jpeg





images/00026.jpeg





images/00025.jpeg





images/00017.jpeg





images/00016.jpeg





images/00019.jpeg





images/00018.jpeg





images/00051.jpeg





images/00050.jpeg





images/00053.jpeg





images/00052.jpeg





images/00055.jpeg





images/00054.jpeg





images/00057.jpeg





images/00056.jpeg





images/00059.jpeg





images/00058.jpeg





images/00049.jpeg





images/00040.jpeg





images/00042.jpeg





images/00041.jpeg





images/00044.jpeg





images/00043.jpeg





images/00046.jpeg





images/00045.jpeg





images/00048.jpeg





images/00047.jpeg





images/00039.jpeg





images/00038.jpeg





images/00071.jpeg





images/00070.jpeg





images/00073.jpeg





images/00072.jpeg





images/00075.jpeg





images/00074.jpeg





images/00077.jpeg





images/00076.jpeg





images/00079.jpeg





images/00078.jpeg





images/00060.jpeg





images/00062.jpeg





images/00061.jpeg





images/00064.jpeg





images/00063.jpeg





images/00066.jpeg





images/00065.jpeg





images/00068.jpeg





images/00067.jpeg





images/00069.jpeg





images/00091.jpeg





images/00090.jpeg





images/00093.jpeg





images/00092.jpeg





images/00095.jpeg





images/00094.jpeg





images/00097.jpeg





images/00096.jpeg





images/00099.jpeg





images/00098.jpeg





images/00080.jpeg





images/00082.jpeg





images/00081.jpeg





images/00084.jpeg





images/00083.jpeg





images/00086.jpeg





images/00085.jpeg





images/00088.jpeg





images/00087.jpeg





images/00089.jpeg





images/00396.jpeg





images/00395.jpeg





images/00398.jpeg





images/00397.jpeg





images/00392.jpeg





images/00391.jpeg





images/00394.jpeg





images/00393.jpeg





images/00399.jpeg





images/00390.jpeg





images/00385.jpeg
i #





images/00384.jpeg





images/00387.jpeg





images/00386.jpeg





images/00381.jpeg





images/00380.jpeg





images/00383.jpeg





images/00382.jpeg





images/00389.jpeg





images/00388.jpeg





images/00374.jpeg





images/00373.jpeg





images/00376.jpeg





images/00375.jpeg





images/00370.jpeg





images/00372.jpeg





images/00371.jpeg





images/00378.jpeg





images/00377.jpeg





images/00379.jpeg





images/00363.jpeg





images/00362.jpeg





images/00365.jpeg





images/00364.jpeg





images/00361.jpeg





images/00360.jpeg





images/00367.jpeg





images/00366.jpeg





images/00369.jpeg





images/00368.jpeg





images/00352.jpeg





images/00351.jpeg





images/00354.jpeg





images/00353.jpeg





images/00350.jpeg





images/00359.jpeg





images/00356.jpeg





images/00355.jpeg





images/00358.jpeg





images/00357.jpeg





images/00341.jpeg





images/00340.jpeg





images/00343.jpeg





images/00342.jpeg





images/00349.jpeg





images/00348.jpeg





images/00345.jpeg





images/00344.jpeg





images/00347.jpeg





images/00346.jpeg





images/00330.jpeg





images/00332.jpeg





images/00331.jpeg





images/00338.jpeg





images/00337.jpeg





images/00339.jpeg





images/00334.jpeg





images/00333.jpeg





images/00336.jpeg





images/00335.jpeg





images/00321.jpeg





images/00320.jpeg





images/00327.jpeg





images/00326.jpeg





images/00329.jpeg





images/00328.jpeg





images/00323.jpeg





images/00322.jpeg





images/00325.jpeg





images/00324.jpeg





images/00319.jpeg





images/00310.jpeg





images/00316.jpeg





images/00315.jpeg





images/00318.jpeg





images/00317.jpeg





images/00312.jpeg





images/00311.jpeg





images/00314.jpeg





images/00313.jpeg





images/00309.jpeg





images/00308.jpeg





images/00305.jpeg





images/00304.jpeg





images/00307.jpeg





images/00306.jpeg





images/00301.jpeg





images/00300.jpeg





images/00303.jpeg





images/00302.jpeg





images/00624.jpeg





images/00623.jpeg





images/00626.jpeg





images/00625.jpeg





images/00620.jpeg





images/00622.jpeg





images/00621.jpeg





images/00617.jpeg





images/00616.jpeg





images/00619.jpeg





images/00618.jpeg





images/00613.jpeg





images/00612.jpeg





images/00615.jpeg





images/00614.jpeg





images/00611.jpeg





images/00610.jpeg





images/00609.jpeg





images/00606.jpeg





images/00605.jpeg





images/00608.jpeg





images/00607.jpeg





images/00602.jpeg





images/00601.jpeg





images/00604.jpeg





images/00603.jpeg





images/00600.jpeg





images/00198.jpeg





images/00197.jpeg





images/00199.jpeg





images/00194.jpeg





images/00193.jpeg





images/00196.jpeg





images/00195.jpeg





images/00190.jpeg





images/00192.jpeg





images/00191.jpeg





images/00297.jpeg





images/00296.jpeg





images/00299.jpeg





images/00298.jpeg





images/00293.jpeg





images/00292.jpeg





images/00295.jpeg





images/00294.jpeg





images/00291.jpeg





images/00290.jpeg





images/00286.jpeg





images/00285.jpeg





images/00288.jpeg





images/00287.jpeg





images/00282.jpeg





images/00281.jpeg





images/00284.jpeg





images/00283.jpeg





images/00289.jpeg





images/00280.jpeg





images/00275.jpeg





images/00274.jpeg





images/00277.jpeg





images/00276.jpeg





images/00271.jpeg





images/00270.jpeg





images/00273.jpeg





images/00272.jpeg





images/00279.jpeg





images/00278.jpeg





images/00264.jpeg





images/00263.jpeg





images/00266.jpeg





images/00265.jpeg





images/00260.jpeg





images/00262.jpeg





images/00261.jpeg





images/00268.jpeg





images/00267.jpeg





images/00269.jpeg





images/00253.jpeg





images/00252.jpeg





images/00255.jpeg





images/00254.jpeg





images/00251.jpeg





images/00250.jpeg





images/00257.jpeg





images/00256.jpeg





images/00259.jpeg





images/00258.jpeg





images/00242.jpeg





images/00241.jpeg





images/00244.jpeg





images/00243.jpeg





images/00240.jpeg





images/00249.jpeg





images/00246.jpeg





images/00245.jpeg





images/00248.jpeg





images/00247.jpeg





images/00231.jpeg





images/00230.jpeg





images/00233.jpeg





images/00232.jpeg





images/00239.jpeg





images/00238.jpeg





images/00235.jpeg





images/00234.jpeg





images/00237.jpeg





images/00236.jpeg





images/00220.jpeg





images/00222.jpeg





images/00221.jpeg





images/00228.jpeg





images/00227.jpeg





images/00229.jpeg





images/00224.jpeg





images/00223.jpeg





images/00226.jpeg





images/00225.jpeg





images/00693.jpeg





images/00692.jpeg





images/00211.jpeg





images/00695.jpeg





images/00210.jpeg





images/00694.jpeg





images/00691.jpeg





images/00690.jpeg





images/00217.jpeg





images/00216.jpeg





images/00219.jpeg





images/00218.jpeg





images/00213.jpeg





images/00697.jpeg





images/00212.jpeg





images/00696.jpeg





images/00215.jpeg





images/00699.jpeg





images/00214.jpeg





images/00698.jpeg





images/00209.jpeg





images/00682.jpeg





images/00681.jpeg





images/00200.jpeg





images/00684.jpeg





images/00683.jpeg





images/00680.jpeg





images/00206.jpeg





images/00205.jpeg





images/00689.jpeg





images/00208.jpeg





images/00207.jpeg





images/00202.jpeg





images/00686.jpeg





images/00201.jpeg





images/00685.jpeg





images/00204.jpeg





images/00688.jpeg





images/00203.jpeg





images/00687.jpeg





images/00671.jpeg





images/00670.jpeg





images/00673.jpeg





images/00672.jpeg





images/00679.jpeg





images/00678.jpeg





images/00675.jpeg





images/00674.jpeg





images/00677.jpeg





images/00676.jpeg





images/00660.jpeg





images/00662.jpeg
.mr.& 4
e

A






images/00661.jpeg





images/00668.jpeg





images/00667.jpeg





images/00669.jpeg





images/00664.jpeg





images/00663.jpeg





images/00666.jpeg





images/00665.jpeg





images/00651.jpeg





images/00650.jpeg





images/00657.jpeg





images/00656.jpeg





images/00659.jpeg





images/00658.jpeg





images/00653.jpeg





images/00652.jpeg





images/00655.jpeg





images/00654.jpeg





images/00649.jpeg





images/00640.jpeg





images/00646.jpeg





images/00645.jpeg





images/00648.jpeg





images/00647.jpeg





images/00642.jpeg





images/00641.jpeg





images/00644.jpeg





images/00643.jpeg





images/00639.jpeg





images/00638.jpeg





images/00635.jpeg





images/00634.jpeg





images/00637.jpeg





images/00636.jpeg





images/00631.jpeg





images/00630.jpeg





images/00633.jpeg





images/00632.jpeg





images/00628.jpeg





images/00627.jpeg





images/00629.jpeg





