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Prin proiectul "Maramures-GastroEtnoArt” ne-am propus sa aducem la
suprafatd si sd transpunem Iintr-un context actual cultura gastronomica a
arealului multietnic specific Maramuresului istoric din satele romanesti de pe
vaile 1za (Glod), Mara (Manastirea), Cosau (Breb), Tisa (Sapanta, Bocicoiu
Mare) si din localitdti cu populatie etnicd: maghiari (Campulung la Tisa,
Sighetu Marmatiei), ucraineni (Ruscova), germani (Viseu de Sus), evrei
(Sighetu Marmatiei) pe baza unei cercetari de specialitate.

Cercetarea a surprins, prin aplicarea de chestionare, inregistrari audio,
video, cercetare de arhiva si in biblioteci, practicile culinare traditionale,
recuperarea de retete vechi, ingrediente specifice, instrumentar de preparare a
hranei, forme de cunoastere si apreciere a gustului, sezonalitatea hranei,
mesele rituale si ceremoniale, influentele specifice etniilor din zond, transmise
din generatie n generatie. Totodata s-a dorit o investigare a patrimoniului
gastronomic imaterial din Tara Maramuresului si influentele diferitelor
gastronomii si obiceiuri culinare a celorlalte comunitati etnice din zonele
cercetate. Acest proiect este unul despre identitate culturald locala si doreste
sa demonstreze ca, prin gastronomie, aceste comunitdfi isi reclamad, 1isi
intdresc si isi apard dreptul la identitatea proprie.

Mancarea este un mijloc de a socializa, gastronomia traditionala, daca este
cunoscutd, poate deveni si un punct de atractie si o modalitate de a aduce
oamenii impreuna.

Tara Maramuresului este o regiune de tip tard, un important rezervor
identitar, o regiune care este cunoscutd in Romania si In strdindtate pentru
valorile sale culturale deosebite, inclusiv gastronomice traditionale. Modul in
care maramuresenii reusesc sd utilizeze resursele de hrand locale si sa
compuna gusturi memorabile constituie parte din identitatea regiunii. De
asemenea nivelurile la care se exercitd competentele si arta culinara, incepand
cu familia, si continudnd cu evenimente ale comunitatii, festivaluri, sunt
interesante. Interferentele inerente intr-un astfel de spatiu pot constitui subiect
de cercetare aparte, gastronomia maramureseanda avand elemente specifice
provenind din acest melan;.

Gastronomia traditionald ca subiect de animatie culturald este tot mai des
utilizata in prezentarea atuurilor culturale ale regiunilor Romaniei.
Evenimentele in aer liber valorifica acest subiect destul de superficial, de
aceea este nevoie de o cercetare mixta etnografica.

Actiunile de constientizare a importantei unei alimentatii sandtoase, din
resurse locale, putin modificate si ecologice se pot cala si pe gastronomia
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traditionald. Materialele de informare si demonstratiile care au la baza
cercetarea sunt mult mai eficiente in randul tinerilor. Pedagogia tinerilor
subliniaza ca gradul de formare a competentelor pe subiecte mai sensibile este
mult crescut daca se recurge la demonstratii practice si interesante.

Maramuresul istoric este un loc de tolerantd etnica, unde comunitatile au
stiut sd se inteleagd, sd se respecte si sd-si influenteze gastronomiile si
obiceiurile culinare.

Diversitatea etnica si culturald a Tarii Maramuresului poate fi savurata si
la masa, prin preparatele traditionale. Datoritd convietuirii in acelasi mediu
care oferd aceleasi produse, dar si a bunei intelegeri intre populatii, de-a
lungul timpului, unele retete au fost imprumutate de la o populatie la alta, in
ciuda ocupatiilor traditionale diferite.

Experientele culinare, n special cele legate de gatit, s-au schimbat, mai
ales datoritd "ajutoarelor" create de tehnologie care ne usureaza munca.
Ritmul in care trdim este mult mai alert, si de aceea, atdt prepararea
mancarurilor, cat si degustarea preparatelor au o prioritate mai mica si timpul
petrecut 1n bucatdrie este mai putin fatd de trecut. Actul prepararii si cel al
consumarii hranei au devenit gesturi aproape banale, automate, dar ar trebui
sd ne reamintim ca prepararea hranei pentru o masa reprezintda, de fapt, un
intreg ansamblu de ritualuri atit pentru trup, dar si pentru suflet. Romanii,
maghiarii, evreii si celelalte comunitati etnice care au trait pe acest teritoriu
au reusit sd-si imbogateasca unii altora cultura gastronomicd, pastrand insa si
propria identitate.

Publicul este extrem de interesat de retetele de produse traditionale si
sugereaza, atat prin volumul si frecventa participarii la demonstratii culinare,
targuri si alte forme de celebrare a gastronomiei, o tendintda de revalorizare a
hranei ca expresie culturala locald sau nationala.

Prin proiectul "Maramures-GastroEtnoArt” s-a efectuat prima cercetare
interdisciplinara, integrata, a culturii gastronomice din zona Maramuresului
istoric inventariind retete culinare vechi, in contextul vietii satului. Astfel am
evidentiat deopotriva vechi retete, modul in care se gatea, instrumentele
folosite, dar si ocaziile In care mancarurile au fost servite si tot ansamblul de
fapte culturale care le-au Insotit. De la mancarea specifica perioadei de post,
la cea specifica sarbatorilor, mancarea a insotit si a potentat evenimentele din
viata omului. In plus, a dat nastere unei adevirate culturi in lumea satului.
Mesele rituale si ceremoniale (la sdrbatori si obiceiuri de peste an, la obiceiuri
din ciclul familiei — nastere, nunta, inmormantare, la claci, la munca campului
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sau munca la padure) — toate fac parte din cultura gastronomicd traditionala,
iar multe dintre aceste fapte au incetat demult si mai fie practicate. Intr-un
atare context se impune cercetarea si revigorarea lor.

Cei implicati in proiect au colindat regiunea, au mers pana si in zonele
unde comunitatile etnice 1si fac simtitd prezenta si au cules de la socacitele cu
varsta de peste 50 de ani si femei in varstd, depozitare a retetelor si practicilor
culinare vechi, retete specifice etniilor lor, transmise si pastrate din generatie
in generatie.

Prin organizarea workshop-urilor si crearea de videoclipuri cu tutoriale de
retete din gastronomia maramureseand acest proiect vrea sd mentind vie in
memoria actualelor si viitoarelor generatii, retetele gastronomice care dispar,
incetul cu incetul din peisajul gastronomic si mai exista la ora actuald doar in
mintea femeilor batrane sau in cel mai fericit caz a unui bucdtar cu adevarat
pasionat de traditii.

Prin publicarea acestei cartii de bucate si a e-book-ului se doreste
recuperarea valorii identitare a acestor comunitati, precum si recuperarea
retetelor locale ca elemente de patrimoniu imaterial, importante pentru
valorizarea existentei populatiilor locale, imbogdtind si diversificand
experientele celor care patrund in Tara Maramuresului. Pe termen lung,
identificarea si prezervarea culturii gastronomice locale poate contribui la
conservarea acesteia si la asigurarea unei resurse economice suficiente in
cadrul economiei locale.

Autoarele



Gastronomia maramureseana

1. Ce rol are cercetarea gastronomiei maramuresene?

Maramures-GastroEtnoArt ca proiect a fost fundamentat pe o cercetare
etnografica ampla cu scopul de a realiza o radiografie a gastronomiei
maramuresene ca parte a culturii traditionale, pornind de la analiza retetelor
culinare pastrate si utilizate azi in Maramures. Ne intereseaza ce retete, tehnici,
instrumente se folosesc azi in abordarea retetelor considerate vechi, traditionale
sau de familie. De asemenea, modul in care s-au pastrat sau au evoluat aceste
retete oferd indicii despre rolul familiei, al comunitatii in procesele de rezilienta
culturala, mai specific despre impactul conditiilor economice, politice si de mediu
asupra alimentatiei, stiut fiind faptul cd iIn Romania anumite perioade au fost
marcate de lipsa resurselor alimentare: marea seceta, razboaiele, comunismul.

Maramuresul de azi nu este numai o regiune etnografica ci prima regiune
de tip tara la care se gandeste orice roman datorita caracterelor brandului de loc si
al brandului turistic. Din aceastd perspectivd, nu este doar tara lemnului,
civilizatia lemnului, tara bisericilor de lemn etc., ci si un loc cu puternica
rezonantd a culturii traditionale bine pdstrate si a naturii conservate. De aici iau
nastere o serie de inferente despre legatura dintre satul traditional si gastronomia
purd, ce foloseste ingrediente curate si retete vechi, pentru ca aici este locul unde
se mananca bine si mult.

Conturarea caracteristicilor concrete ale bucdtariei maramuresene este un
proces dificil in conditiile circulatiei ample a retetelor culinare interesante in
spatiul carpatic, la care se adaugd uzantele in materie de denumire si branding al
produselor culinare. Utilizarea simpla a numelor de ingrediente fard alte atribute si
fara origine geografica (de exemplu: supa de pui, mancare de cartofi etc.) face ca
identificarea produsului cu regiunea sa fie dificila, si in plus atrage comentarii cu
privire la caracterul maramuresean sau romanesc prin comparatia cu produse
similare provenite din alte regiuni sau tari. Cel mai cunoscut exemplu in acest
sens este probabil numele de sarmale dat tuturor rulourilor de varza umplute cu
carne. In Maramures se pare ci acest inconvenient a fost anihilat cu ajutorul
diferitelor nume locale: holopti, curechi umpluti ..., nume care identifica si satul
de unde provine reteta, doar pentru cunoscatori. Aceasta practica nu este insa
suficient extinsa spre majoritatea produselor, fapt care a ingreunat fundamentarea
etichetei Bucdtarie de Maramures. Mai mult, produse locale au fost puse pe piata
cu nume sonore autohtone pentru ca nu se intelege pe deplin rolul originii
geografice a produsului ca valoare economicad. De exemplu, rosiile provenite din

7



solariile de la Nanesti au fost comercializate sub numele de rosii de Arad in
primul an de functionare a programului de stimulare a productiei de tomate,
ulterior revenindu-se sub presiunea feed-back-ului din piata de alimente.

Colectarea retetelor culinare utilizate In Maramures s-a realizat cu scopul
de a crea o arhivd functionald care sa reflecte starea de fapt din anul 2021 a
gastronomiei locale. In acest sens s-a utilizat interviul structurat aplicat
gospodinelor din zona si inregistrarea video a procedurilor. Au fost intervievate
75 de persoane cu varste peste 50 de ani care stiu si gatesc constant in familie sau
la diverse evenimente. Intrebarile au vizat mai multe obiective: denumirea si
tipologia ingredientelor utilizate azi In comparatie cu cele utilizate in trecut,
modalitatile de conservare, tehnici de preparare, obiceiuri asociate cu diverse
preparate. Au fost colectate retete pentru toate tipurile de meniuri. Pe baza
acestora s-a realizat o analizd simpla care a surprins raspandirea geografica a
retetelor, specificul etnic, denumirea locala si practicile specifice fiecarei ocazii.
Comparatia pe baza auto-raportdrii a conturat modul in care s-au modificat
meniurile, retetele, tehnicile de-a lungul vietii repondentilor, a modului in care
sunt retinute caracterele tehnice ale retetelor, sursele pentru ingrediente, si ulterior
ponderea celor de origine locald, prezenta acestora pe meniurile pensiunilor si a
restaurantelor din Maramures.

2. Contextul studiului

Tara Maramuresului este partea nordica a Judetului Maramures, ocupand o
parte din Depresiunea Maramuresului delimitatd de lantul muntilor Oas-Gutai-
Tibles, pe malul sting al Tisei. Are o suprafatdi de aproximativ 3300km? si o
populatie de 225000 de locuitori, majoritatea in satele de pe vaile Izei, Viseului,
Marei, Cosaului si in culoarul Tisei, conditiondnd o culturd montana,
preponderent rurala. Din punct de vedere cultural este o regiune etnografica bine
pastratd, o regiune cu identitate puternica, recunoscutd ca atare de locuitorii sai si
nu numai, cu brand turistic si de loc puternice. Centrul urban polarizator, Sighetu
Marmatiei, are 42000 de locuitori, in majoritate romani. Structura etnicd si
confesionala complexd, cu maghiari, ucraineni, rromi, evrei, tipteri etc apartinand
cultelor crestine traditionale (ortodocsi, greco-catolici, romano-catolici),
protestante si mozaice a favorizat dezvoltarea unei bucatarii maramuresene cu mai
multe straturi culturale, determinate de specificul etnic si de constrangerile
confesionale in ceea ce priveste produsele (de post, de dulce, kosher etc.) dar si de
nevoia de diversificare utilizdnd practic acelasi set de ingrediente In momentele de
criza.



Daca structura etnicd si confesionald a Maramuresului a suferit mutatii
majore in ultima sutd de ani, prezenta retetelor culinare asociate cu diversele
comunitdti au fost pastrate si adoptate practic de majoritatea familiilor. Dupa 1990
dezvoltarea turismului Tn Maramures a scos la lumind o serie dintre aceste retete,
in paralel cu nevoia de identificare si de diferentiere pe piatd. Au aparut astfel
retete culinare in diverse publicatii de presd cu audientd generald, in reviste pentru
gospodine, in pliantele de prezentare a unor pensiuni turistice, in emisiuni TV si
nu in ultimul rand carti de bucate cu retete locale, de familie sau cu specific etnic.
Chefi-vedete originare din Maramures au popularizat retete traditionale si le-au
adaptat pentru papilele gustative ale secolului 21, cooking-showurile de franciza
celebre au promovat locatii maramuresene ca promotoare ale gastronomiei
traditionale ca parte a brandului Maramures ca intreg si mai putin focalizate pe
diversitatea etnica a retetelor. De aceea, cunoasterea in profunzime a modului in
care au luat nastere anumite retete poate face parte din povestea generald despre
Maramures si implicit conturarea identitatii bucdtariei maramuresene.

3. Gastronomia ca reflexie a conditiilor de mediu si economice

Conditiile de mediu si cele economice dicteaza practic toate caracteristicile
bucatariilor locale si regionale, de la sursele primare de hrand la modul de
utilizare a surselor de energie pentru preparare. Din cercetarea de teren a rezultat
faptul ca bucataria maramureseana utilizeaza sursele de hrand vegetale si animale
de origine locala Tn masura in care sunt accesibile. Specificul bioclimatic al zonei
incadreaza culturile si cresterea animalelor in domeniul carpatic, bazat pe cartof si
porumb in combinatie cu vegetalele care ajung la maturitate intr-o perioadd mai
scurtd de vegetatie: morcovi, ceapd, fasole, dovleac/dovlecel. Legumele crescute
in sere si solarii nu reprezinta o regula, desi In ultimii ani s-a dezvoltat sectorul
legumicol de solar in apropierea oraselor. La capitolul pomi fructiferi se valorifica
local cateva specii de mar, prun si cires, fiind totusi prezente si alte specii in
gradinile familiilor cu terenuri in zone cu micro-climat de adadpost: piersic, nuc,
par, gutui. Vita-de-vie se cultivd pe 1angd case, nu in cadrul plantatiilor mari si
doar soiurile hibride ajung la maturitate in fiecare an. Din natura se culeg afine,
merisor, mure/zmeurd, ciuperci si castane comestibile (doar in culoarul Tisei).
Exista si practica culegerii fructelor padurete — mere, pere si cirese provenite din
culturi vechi, neglijate sau salbaticite, dar actualmente nu mai prezinta interes.
Din categoria produselor animaliere, se utilizeaza carnea de porc, pasare, vita,
oaie si peste, bucdtiria maramureseana fiind bazatd pe carne si lapte. Se remarca
revenirea la carnea de ied odata cu cresterea valorii de piatd a produselor din lapte
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de capra. Fata de prima jumatate a secolului 20, se utilizeaza mai putin carnea de
oaie, de ratd si de giscd, mai putine specii de peste de rdu. Aceeasi tendintd se
remarca si la plantele aromatice locale in detrimentul combinatiilor exotice.

3.1. Gradina maramureseanului si autarhia

In Maramures existi o delimitare clard a zonelor cultivate pentru hrana:
gradinuta, gradina si campul. Autarhia (tendinta de a produce tot ceea ce se
consuma ca resursd primara de hrand, dar nu numai) a fost considerata mult timp
ca solutie de supravietuire, imprimatd si in mentalitate, iar lipsa ei fiind
sanctionata social. Fiecare familie trebuie sa cultive o buna parte din resursele de
hrana. Gradinuta este de fapt gradina de legume de pe langa casa, gradina (cu
accent pe a) este livada, iar pe camp se cultivd porumb, cartofi si altele in
combinatie cu dovleci si fasole. Independenta alimentard de acest gen este treptat
inlocuitd de produsele comercializate in piatd in prima faza, dupa care au urmat
centrele comerciale. In Tara Maramuresului, primul supermarket a intrat in anul
2004 si a generat transformari la nivel de disponibilitate extrasezon a anumitor
ingrediente si le-a devansat pe cele locale (salata, ridichi, diverse trufandale).

Migratia maramuresenilor pentru munca nu este un fenomen nou, el fiind
documentat incd din prima jumatate a secolului 20, prima data spre regiuni ale
Romaniei cu sol mai fertil si cu un alt tip de calendar fenologic, ceea ce a permis
comertul si plata in naturd a muncii depuse cu produse alimentare. Este cunoscut
faptul cad in comunism se transportau vagoane intregi de porumb, cartofi, grau
dobandite din munca in Baragan, in Banat, iIn Dobrogea. Dupa anul 2003, migratia
internationala a antrenat forta de munca tinard si a determinat abandonarea
anumitor practici agricole din lipsa de fortd de munca si a populatiei imbatranite
ramase pe loc. De asemenea, nu se mai cultivd culturi care nu sunt eficiente
economic si o bund parte din terenurile agricole este neglijatd sau transformata in
pasune/faneata tot ca adaptare la piata.

Curentul ecologist din prima decadd a secolului 21 a favorizat
redescoperirea valorii nutritionale a produselor curate, de la tard, mai ales la
presiunea turismului rural. Astfel, o parte din operatorii pensiunilor au deschis si
afaceri cu produse locale sau apeleaza la producatorii locali. Fenomenul a fost
extins si la nivelul familiilor care au posibilitatea de a practica acest tip de
agricultura.
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3.2.  Piata de alimente si comertul din poartd-in-poarta

Ca in orice societate structuratd, maramuresenii isi desfac produsele
alimentare in piata de alimente. Cel mai frecvent sunt mentionate produsele din
lapte (lapte, cas, branza dulce, smantand, unt), legume, fructe, ciuperci si flori.
Celelalte tipuri de produse sunt aduse de comerciantii din piata, similar cu cele din
alte regiuni. In anumite perioade ale anului mai sunt prezente carnea de miel, oaie
sau vitel si produsele din porc afumate. In afara de citeva firme cu produse lactate
si carmangerie nu existd magazine alimentare specializate pe produse de
Maramures. De-a lungul drumurilor si in pasurile montane se comercializeaza
produse de sezon si miere. Pentru familii, se practicd comertul din poarta-in-
poartd cu cantitati mai mari, indeosebi toamna. Din perspectiva lanturilor scurte,
in Maramures functioneazd mai mult sau mai putin oficial retele de distributie a
produselor de stana, de fructe pentru suc si alcool, de miere de albine. Produsele
nu ajung in centrele comerciale mari, dar sunt cateva magazine din Franta si
Marea Britanie, si o serie de restaurante in Bucuresti, Timisoara si in Cluj-
Napoca.

3.3.  De la pietele din alte localitati la centrele comerciale

Datele analizate in cadrul interviurilor aratd cd centrele comerciale si
pietele din alte regiuni furnizeaza ingrediente de baza obisnuite, faind, zahar, ulei
etc, desi se practicd macinarea pe plan local a porumbului pentru fiina de malai.
Dintre produsele nou-intrate in retetele locale se remarca orezul care a nlocuit
pasatul de porumb in sarmale si pilaf, nuca de cocos si alte tipuri de alune la
prajituri, condimentele calde (picante) si mediteraneene, sucurile de fructe
pasteurizate in locul celor fierte.

3.4.  Sporul, aragazul si cuptorul

Ca sursa de energie primard pentru prepararea alimentelor, in Maramures
se utilizeazd lemnul si gazul butan. Reteaua de alimentare cu gaz a fost dezvoltata
recent numai In Sighetu Marmatiei. Ca fapt divers, a existat o retea de gaz si la
Sacel, provenit de la sondele din zond. Majoritatea sobelor functioneazd pe gaz
butan de la butelie, completat de soba si cuptorul pe lemn, de fag in principal. Nu
se utilizeaza lemnul de brad sau de stejar in soba. Cuptorul cu microunde se
foloseste mai ales pentru reincdlzire, iar cel electric doar de sarbatori. Din
interviuri rezultd ca timpul mediu de preparare si pregatire a alimentelor este in jur
de 60-90 de minute/fel, retetele de tip slow-cooking, care necesitd timp mai
indelungat de preparare sunt abordate la sfarsit de saptdmana si de sarbatori. Sunt
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si o serie de retete rapide, sub 15-20 de minute: pe bazad de cereale, oud, branza,
fructe. In plus, pentru pastrare si operationalizare se foloseste tehnica afumarii cu
fum rece de fag, uscarea la soare sau in instalatii speciale pe fir sau pe orizontala,
fortarea coacerii in apropierea surselor de cdldurda. Detalii se pot extrage din
colectia de retete prezentata in capitolele urmatoare.

4. Gastronomia componentd a culturii

Cultura locala traditionala cuprinde pe langa limba vorbita si stilul de viata
specific, alimentat de un anumit tip de gastronomie, asociat cu credinte si
obiceiuri de vechime diferitd. Analiza rezultatelor interviurilor pe teren a relevat o
diferentiere clara a meniurilor de toate zilele de cele utilizate de sdrbatori sau cu
anumite ocazii din viata de familie sau a comunitatii. De aceea, retetele au fost
clasificate pe aceste categorii, cu mentiunea ca unele dintre ele sunt mai mult
utilizate decat altele, putand fi considerate ca parte componenta a conceptului de
bucatarie maramureseand. Legat de limba, credem ca sunt interesante denumirile
in grai maramuresean ale produselor finite, ale ingredientelor si ale tehnicilor de
preparare, ele adaugand un plus de savoare si de autenticitate.

Ca orice componentd a culturii, gastronomia se transforma in timp sub
impactul factorilor economici si sociali. Criza de resurse a declansat nevoia de
diversificare a retetelor cu ingrediente putine, introducerea unora noi sau
eliminarea celor indisponibile. A fost astfel favorizata circulatia retetelor bune
intre familii si comunitati, retetele de familie devenind resurse de schimb
economic si de intretinere a relatiilor sociale, stiut fiind faptul cd unul din
subiectele cele mai interesante de discutie sunt retetele produselor servite. La
intrebarea referitoare la secretele retetelor sau la sursa lor, majoritatea
repondentelor au sustinut cd provin din familie sau de pe la vecini, mai putin din
surse culte (reviste sau cirti de bucate). In cadrul evenimentelor se apeleaza la
bucatarese profesioniste, numite aici socdcite, iar meniurile sunt stabilite plecand
de la cateva feluri obligatorii (de obicei variante ale celor traditionale) la care se
adaugd obligatoriu si elemente de noutate care sd scoatd in evidentd afluenta
organizatorilor. Din punct de vedere etnic, exista produse etichetate ca fiind
romanesti, unguresti sau ucrainene $i 0 majoritate comund, cu mici variatii locale.

5. Gastronomia traditionala si turismul

Din perspectiva turismului, gastronomia este in acelasi timp serviciu de
baza si componentd a brandului turistic si de loc. Operatorii din turismul
maramuresean nu utilizeaza suficient de mult specificul regional in materie de
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retete, mergand pe retete din bucitiria romaneasca si internationala mai sigure. In
acelasi timp, turistii cautd produsele maramuresene datoritd cantitdtii (marimea
portiilor), a ingredientelor (presupun ca sunt de origine locald) si a tehnicilor de
preparare (chiar daca sunt intens calorigene si din categoria nesandtoase din punct
de vedere dietetic) ca parte a starilor necesare unei experiente turistice autentice,
care tinde sd nu se repete odata ce se ajunge inapoi la viata cotidiana. Pe site-uri si
in publicatii se furnizeaza o serie de explicatii asupra fenomenului, intens legat de
natura si munca din Maramures.

In al doilea rand, se pune intrebarea cit de veche este gastronomia
traditionala? Din studiu reiese ca poate fi considerata traditionald o retetd utilizata
de mai multe generatii, cu mici variatiuni. Era romantismului in turismul
gastronomic a scos in evidentd asocierea experientelor placute cu copilaria si cu
senzatiile olfactive si gustative puternice specifice acestei varste sau cu prezenta
anumitor persoane dragi, in special mama si bunica. De aici si inferentele
referitoare la necesitatea pastrarii unor retete vechi. In realitate, sunt pastrate acele
retete care corespund cerintelor noastre actuale in materie de gust, calitatea
ingredientelor si ideologie (eco, bio, natural etc.).

conf. univ. dr. Gabriela Ilies
Universitatea Babes Bolyai Cluj Napoca
Facultatea de Geografie

Extensia Sighetu Marmatiei
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., Toate bunatatile bunicii zac in caiete prafuite de
retete, abandonate. Foarte putini mai stiu sa gateasca

romdneste, iar si mai putini o fac”

(Radu Anton Roman, Bucate, vinuri si obiceiuri romanesti, editura Paideia, 1998)
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Retete de pe Valea lzei

lza Valley Recipes
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Zama de salate cu grostior (supa de salati verde cu smiantana)
Salata verde se spald si se rupe marunt. Se adaugd putind sare si se lasd pana se
inmoaie, apoi se stoarce de apa. Intr-o lespede se prijeste slanini, se adaugi
usturoi, laptele de oi si salata. Se adauga grostior (smantana) dupa gust.
Lettuce soup with sour cream
The lettuce is washed and finely chopped. Add a little salt and leave until
soft, then squeeze the water. Fry the bacon in a slab, add the garlic,
sheep's milk and lettuce. Add sour cream to taste.
Chis Ilisca, 83 ani, Salistea de Sus

Brozdi (Zeama de urzici tinere)
Se culeg urzici tinere, se curata, se spald, se fierb, se strecoara si se toaca marunt.
Se face un rantag din faind, samatisa si spuma de pe lapte, doud galbenusuri de ou
si se toarnd peste zeama care fierbe. La sfarsit se adauga frunzele si usturoi tocat,
sare dupa gust.
Se pot folosi si frunze de sfecla (buraci), stede (stevie), laba gastei, leustean de
camp, macris.
Brozdi (Young nettle soup)
Young nettles are harvested, cleaned, washed, boiled, strained and finely
chopped. Make a pinch of flour, sour cream and milk foam, two egg yolks
and pour over the boiling juice. At the end add the leaves and chopped
garlic, salt to taste.
You can also use beet leaves, swamps (stevia), goose paw, field larch,
sorrel.
Chis Ilisca, 83 ani, Salistea de Sus

Brozdi (Zeama de laba gastei)
Se culege laba gastei tinere, se curatd, se spald, se fierb, se strecoara si se toaca
marunt. Se face un rantas din faina, samatisa si spuma de pe lapte, doua
gdlbenusuri de ou si se toarnd peste zeama care fierbe. La sfarsit se adauga cozile
de usturoi tocate, sare dupa gust.
Se pot folosi si frunze de sfecla (buraci), stede (stevie), leustean de camp, macris.
Brozdi (Wild celery soup)
Collect the young wild celery leaves, in spring, clean it, wash it, boil it,
strain it and finely chop it. Make a sauce of flour, sour cream and milk
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foam, two egg yolks and pour over the boiling soup. At the end add the
chopped garlic cloves, salt to taste.
You can also use beet leaves, sage (stevia), field larch, sorrel.

Dunca loana, 59 ani, Sieu

Zama de harbuz (ciorba de dovleac)
Se curata harbuzul si se taie cubulete. Se pune apa la fiert. Cand fierbe se toarna
samatisa (iaurt) amestecat cu faind. Se amesteca Incet In oald ca sd nu se faca
cocoloase. Se pun bucitile de harbuz. Se face un rantas din ulei, faina si poprica
(boia dulce), care se toarna in oald. Se mai lasa sa dea cateva clocote. Daca se
manancd de dulce se prijesc bucdti de slanina si se toarnd deasupra. Se bate
spuma de pe lapte cu lapte si se toarna in oala.
Pumpkin soup
Peel the pumpkin and cut it into cubes. Bring water to a boil. When it
boils, pour the yogurt mixed with flour. Stir slowly in the pot to avoid
lumps. Put the pieces of pumpkin. Make a sauce of oil, flour and sweet
paprika, which is poured into the pot. Let it boil for a few more minutes. If
it is eaten sweet, fry pieces of bacon and pour over it. Beat the milk froth
with milk and pour into the pot.
Bledea Maria, 78 ani, Vadu Izei

Mazare cu cureti acru (Ciorba de fasole cu varza murata)
Se pune la fiert fasolea. Varza murata se fierbe separat. Cand e fiarta fasolea se
adaugad varza fiarta, fard zeama. Se face un rantas din ulei, faina si poprica (boia).
Se toarna peste zeama. Daca se vrea mai acra se toarna zeama in care a fiert varza.
Se condimenteaza cu sare, piper.
Beans broth with pickled cabbage
Boil the beans. Boiled sauerkraut separately. When the beans are cooked,
add the boiled cabbage, without juice. Make an oil, flour and popcorn
(paprika). Pour over the juice. If you want more sour, pour the juice in
which the cabbage boiled. Season with salt and pepper.
Dunca Ileana, 93 ani, Sieu

Ciorba de fasole cu varza murata

Se pun boabele de fasole la fiert cu sare si 1-2 cepe taiate marunt. Separat se pune
la fiert varza murata taiatd marunt. Cand este fiarta se strecoara si pune peste
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fasole. Se pune si apa 1n care a fiert varza, dupa gust, cat de acru dorim. Se face
un rantas din 1-2 linguri de fdina, bulion si apa.

Bean soup with sauerkraut

Put the beans to boil with salt and 1-2 finely chopped onions. Separately,
boil the finely chopped sauerkraut. When it is cooked, strain it and put it
over the beans. Put water in which the cabbage was boiled, to taste, as
sour as we want. Make a spoonful of 1-2 tablespoons of flour, broth and
water.

Bledea Maria, 78 ani, Vadu Izei

Mazare (fasole) cu prune
Se pun boabele de fasolea la fiert cu o ceapa taiatd marunt si foi de dafin. Se fierb
separat prunele uscate. Cand sunt fierte se pun peste fasole si se face un rantas din
I lingura faind care se prajeste in ulei, boia,apa. Rantasul se fierbe pana se
ingroasd, dupa care se pune peste ciorba si se da incad un clocot.
Peas (beans) with plums
Boil the beans with a finely chopped onion and bay leaves. Boil the prunes
separately. When they are cooked, they are placed over the beans and a
sauce from 1 tablespoon of flour is made, which is fried in oil, paprika,
water. Boil the sauce until it thickens, then put it in the soup and bring to a
boil.

Babut Maria, 86 ani, Vadu Izei

Zama de fasole cu prune (Ciorba de fasole cu prune)
Se pune mazdrea la fiert. intr-o tigaie mai micd se face un pic de pargalas: se pune
un pic de ulei, se taie o ceapd, nu prea mare, o rosie, un ardei si se razaluieste un
morcov. Se lasa un pic la prajit si se pune boia, piper, sare. Se pun peste mazare si
se lasa la fiert. cand mazarea e aproape fiartd se pun prunele si se lasa sa fiarba cu
prunele. Cand e gata se acreste dupa gust.
Bean soup with plums, loana Michnea, Valea Stejarului
Put the peas to boil. In a smaller pan, make a little sauce: put a little oil,
cut an onion, not too big, a tomato, a pepper and grate a carrot. Leave it
to fry a little and add paprika, pepper, salt. Put them on peas and let them
boil. when the peas are almost cooked, add the plums and let them boil
with the plums. When ready, it is soured to taste.
loana Michnea, Valea Stejarului
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Mazare (fasole) cu taietei
Se pune la fiert fasolea. Se face un aluat din faina, apa, sare. Se intinde si se lasa
la uscat. Se taie cu cutitul bucdtele mici, cat unghia, dupd care se pun la fiert.
Cand taieteii sunt fierti, se pun peste fasole si se face un rantas din 1 lingura faina
care se prajeste in ulei, boia, apa. Rantasul se fierbe pana se Ingroasa, dupa care se
pune peste ciorba si se dd inca un clocot.
Peas (beans) with noodles
Boil the beans. Make a dough from flour, water, salt. It is stretched and
left to dry. Cut it into nail size small pieces with a knife, then boil them.
When they are cooked, they are placed over the beans and a sauce from 1
tablespoon of flour is made, which is fried in oil, paprika, water. Boil the
sauce until it thickens, then put it in the soup and bring to a boil.
Babut Maria, 86 ani, Vadu Izei

Zeama de miel (ciorba de miel)

Se taie bucdti carnea de miel si se pune la fiert. Se adaugd ceapa taiatda
marunt, sare, piper, cimbru de camp, patrunjel. Cand carnea este fiartd, se sparg
cateva oud. La sfarsit se adaugd grostior (smantana).

Lamb soup

Cut the lamb into pieces and bring to a boil. Add finely chopped onion,

salt, pepper, thyme, parsley. When the meat is cooked, a few eggs are

added. At the end add sour cream.
Dunca loana, 59 ani, Sieu

Zama de chiminoc (chimen)
Se fierbe chimen si se strecoard. Se face un rantas din fdina, ulei stins cu lapte
amestecat cu smantand. Se pune sare dupa gust. Se mananca cu paine prajita.
Cumin soup
Boil cumin and strain. Make a sauce from flour, oil quenched with milk
mixed with cream. Add salt to taste. It is eaten with toast.
Bilt loana, 80 ani, Sieu

Piine de malai

Se pune faina de malai, un pic de fdina de grau. Se curatd doua mere mai mari si
doi cartofi, tot asa mai marisori si se dau pe razatoarea cu gauri mai mici. Se pune
samatisa, sa Inmoaie faina, si un pic de apa minerald. Se pune putind drojdie
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dizolvata in apa minerala si putind broza (bicarbonat de sodiu). Se mai pun doud
oud, un pic de zahar si 100 ml ulei. Se amestecd toate si se face un aluat mai
moale. Se pune in tepse (tava) si se baga la cuptor.
Cornbread
Put cornmeal, a little wheat flour. Peel two larger apples and two
potatoes, the same size and put them on the grater with smaller holes. Put
the sourdough, soak the flour, and a little mineral water. Put a little yeast
dissolved in mineral water and a little baking soda. Add two more eggs, a
little sugar and 100 ml of oil. Mix everything and make a softer dough. Put
it on the tray and put it in the oven.
loana Michnea, Valea Stejarului

Pita de malai cu dana (paine cu dovleac placintar)
Se face un aluat pentru paine din faind, drojdie (maia- bucata de aluat tinutd cam o
saptamand 1n frunza de varza sau panusd de malai) amestecatd cu putin lapte
caldut, sare, apa. Se coace dovleacul in cuptor, se curdtd de coaja si se amesteca
cu aluatul de paine. Se lasd la dospit in covata de lemn. Se pune in tavi rotunde,
unse cu ulei, si se mai lasa la dospit. Se coace in cuptor. Cand sunt coapte, se scot
si se acoperd cu stergurd de canepa (sa se desprinda usor de tava).
Cornmeal with pie pumpkin
Make a dough for bread from flour, yeast (sourdough) (a piece of dough
kept for about a week in cabbage leaf or cornstarch) mixed with a little
warm milk, salt, water. Bake the pumpkin in the oven, peel and mix with
the bread dough. Leave to rise in a wooden bowl. Put in round trays,
greased with oil, and leave to rise. Bake in the oven. When ripe, remove
and cover with a hemp cloth (to gently peel off the tray).
Boroica loan, Glod, 58 ani, 58 ani

Pita de malai
Se incalzeste apd. Se pune drojdie si cartofi fierti si ciruiti (zdrobiti), faind de
madlai. Se lasa la dospit. Se pune in tepse si se coace in cuptor.
Cornbread
Heat water. Put yeast and boiled and diced potatoes, cornmeal. Leave to
leaven. Put it on the tray and bake in the oven.
Maria Bledea, 78 ani, Vadu Izei
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Pecie aita (carne cu usturoi)
Carnea de oaie fiartd se mananca cu mujdei.
Meat with garlic
Boiled mutton is eaten with garlic sauce.
Dunca Nita,70 ani, Glod

Piroste (sarmale) cu pasat si hribe
Se lasa pasatul la inmuiat. Se cdleste in ulei (unturd) ceapa, hribe taiate marunt,
rosie, morcov dat pe razatoare. Se adaugd pasatul. Se condimenteaza cu sare,
piper si poprica (boia dulce). Se fac sarmale in foi de varza dulce sau murata.
Stuffed cabbage with cornmeal and mushrooms
Let the rough ground cornmeal soak. Fry in oil (lard) onions, finely
chopped mushrooms, tomatoes, grated carrots. Add the cornmeal. Season
with salt, pepper and paprika. Thestuffed cabbage is made withfresh or
pickled cabbage leaves.
Dunca Ileana, 93 ani, Sieu

Sarmale in frunze de stede (stevie)
Se face aluatul pentru sarmale si se invart in frunze de stede (stevie). Se fierb in
bulion.
Rolls in stevia leaves
The dough is made as for cabbage rolls but it is rolled in stevia leaves
instead. Boil in tomato juice.
Maria Bledea, 78 ani, Vadu Izei

Porumbi (sarmale) cu carne, slinina si pasat sau hrisca
Se taie cuburi carnea si slanina. Se caleste In untura (ulei) ceapa. Se adauga hrisca
sau pasatul. Se fac sarmalele. Pe fiecare frunza de varza se punea umplutura si
cateva cubulete de carne si slanina.
Stuffed cabbage with meat, bacon and cornmeal or buckwheat
Cut the meat and bacon into cubes. Fry in lard (oil) onions. Add
buckwheat or cornmeal. The stuffed cabbages are made. On each cabbage
leaf was placed the filling and a few cubes of meat and bacon.
Maria Bledea, 78 ani, Sieu
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Piroste cu pasat (sarmale cu pasat)
Se céleste ceapa tdiatd marunt si morcov dat pe razatoare. Se taie slanind cubulete.
Se amesteca toate cu pasatul spalat. Foile de varza murata se pun la desarat. Se
umplu foile de varza muratd cu acest amestec. Se poate pune, pentru gust, si
tocand de legume sau ciuperci.
Pasat - boabe de porumb, mai rar si de alte cereale (mei), pisate sau macinate
mare.
Cabbage rolls with cornmeal
Fry finely chopped onions and grated carrots. Cut the bacon into cubes.
Mix all with the washed cornmeal. The pickled cabbage leaves are
unsalted. Fill the sauerkraut leaves with this mixture. You can also add
vegetable or mushroom stew for taste.
Grits (cornmeal) - corn kernels, less often and other grains (millet),
crushed or ground.
Dunca loana, 59 ani, Sieu

Sarmale cu pasat si cu ghebe,
Cateva cepe, ardei grasi, rosii se taie marunt si se pun la prajit in tr-un pic de ulei.
Dupa ce s-au prajit se pune popricd (boia), piper, sare. Se razdluieste si un
morcov. Se spald bine pasatul si orezul si se pun peste amestecul de legume
calite. peste se pune bulion. Cu acest aluat se fac sarmalele.
Cabbage rolls with cornmeal and mushrooms
A few onions, bell peppers, tomatoes are cut into small pieces and fried in
a little oil. After frying, add paprika, pepper, salt. Grate a carrot. Wash
the cornmeal and rice well and place over the hardened vegetable mixture.
Put broth over it. This stuffing is used to make the rolls with.
loana Michnea, Valea Stejarului

Picioci (cartofi) pargaluiti
Cartofii se fierb In coajd. Se curata si se amestecd cu ceapa care a fost prdjitd in
untura sau ulei.
Roasted potatoes
Boil the potatoes in their skins. Clean and mix with onions that have been
fried in lard or oil.

Dunca Nita,70 ani, Glod
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Picioci pargaluiti cu sos de moare

Cartofii se fierb si se zdrobesc. Se caleste o ceapa in ulei, iar dupa ce s-a cilit se
pune peste cartofi si se amestecd. Intr-o cratitd se cileste un pic de fiina in ulei
peste care se adauga moarea de varza. Cartofii se servesc cu sosul de moare.

Roasted potatoes with sauerkraut juice
The potatoes are boiled and crushed. Fry an onion in oil, and after it has
fried, place it over the potatoes and mix. In a saucepan, fry a little flour in
oil over which the sauerkraut juice is added. Potatoes are served with the
sauerkraut juice sauce.

Dunca Ileana, 93 ani, Sieu

Picioci fripti in coaja
Cartofii se pun la copt in cuptor sau in bloadar (cuptorul de la soba de tuci). Se
mai pot pune pe plita de la soba sub o tepsa (tavd). Dupa ce s-au copt se iInmoaie
in mujdei cu ulei, ceapd cu ulei sau varza muratd cu ulei.
Fried potatoes in their skin
Put the potatoes in the oven or in the oven from the hobo stove. They can
also be placed on the stove under a baking tray. After baking, soak in oil
sauce, onion with oil or sauerkraut with oil.
Dunca Nita,70 ani, Glod

Picioci (cartofi) pargaluiti
Se fierb cartofii in coajd. Se curdta, se piseazd. Se face un pargidlas din ulei,
poprica (boia) si se toarnd peste cartofi. Se servesc cu cureti morat (varza murata)
oloit sau pepini morat (castraveti murati).
Daca se face de dulce: se prajeste slanina taiata cubulete cu ceapa tdiatd marunt.
Peste ele se pun doua linguri de smantana si usturoi pisat. Se toarna peste cartofi.
Roasted potatoes
Boil the potatoes unpeeled. Clean and mash them. Make a sauce of oil,
paprika and pour over the potatoes. Serve with sauerkraut (pickled
cabbage) with oil or pickled cucumbers (pickles).
If it is sweet: fry diced bacon with finely chopped onion. Put two
tablespoons of sour cream and crushed garlic over them. Pour over the
potatoes.
Bilt loana, 80 ani, Sieu
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Picioci in bloadar cu mujdari (cartofi copti in coaja la cuptor cu mujdei)
Cartofii spalati se coc bloadar (cuptorul sobei cu plitd). Se servesc cu mujdei si
ulei.

Baked potatoes in the hobo stove oven with garlic sauce
Wash the potatoes and bake them in the hobo stove oven. Serve with garlic
sauce and oil.

Chis Ilisca, 83 ani, Salistea de Sus

Hrenzale (placintele din cartofi rasi pe razatoare)
Se amesteca oudle cu 2-3 linguri faind de grau, praf de copt, piper, sare. Se
prajesc in ulei.
Patties (grated potato pies)
Mix the eggs with 2-3 tablespoons of wheat flour, baking powder, pepper,
salt. Fry in oil.
Dunca Nita, 70 ani, Glod

Hrenzile (placintele de cartofi cruzi)
Cartofii se dau pe razatoare, se amestecd cu oua, piper, sare §i putind faina. Se
prajesc in ulei sau unturd. Se servesc cu smantana, lapte de oaie sau samatisa
(iaurt).
Patties (raw potato pies)
put the potatoes on a grater, mix with eggs, pepper, salt and a little flour.
Fry in oil or lard. Serve with sour cream, sheep's milk or sour cream
(vogurt).
Dunca Nita,70 ani, Glod

Cartofi copti in spuza

Se face un foc pana se obtine jar. Cartofii, se spald si se acoperd cu jar. Se lasa in
jar pana sunt copti; se verifica din cdnd in cand. Cand sunt copti, se scot din jar, se
sterg de cenusa, se pun Intr-un vas $i se acoperd cu o stergurd (prosop) pana se
racesc. Se manancd cu mujdei de usturoi (2-3 catei de usturoi se piseaza si se
freacd cu sare peste care se pune apd). Este o mancare care se manca in timpul
lucrarilor la camp sau la fierberea tuicii, unde se coceau la gura cuptorului. Totla
camp, se manca stiulete tanar de porumb, prajit direct pe jar.
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Potatoes baked in embers
Make a fire until you get the embers. Wash the potatoes, place them in the
hearth and cover with embers. Leave them on the fire until they are baked;
it is checked from time to time. When baked, remove from the heat, wipe
the ashes, place in a bowl and cover with a towel (towel) until cool. It is
eaten with garlic sauce (2-3 cloves of garlic are ground and rubbed with
salt over which water is added). It is a food that was eaten during the field
work or when the traditional brandy was ditilled, where it was baked at
the copper still hearth. Also at the field work, young corn cobs were eaten,
fried directly on the embers.
Boroica loan, Glod, 58 ani, 58 ani
ingrosali cu coaste si cirnati
Se fierb coastele si carnatii. Se face un amestec din faind de malai si zeama de pe
coaste. Se toarnd peste coaste §i carnati. Se lasa sa fiarba mamaliga. La sfarsit se
poate adauga usturoi pisat sau cozi de usturoi.
Thicken with ribs and sausages
Boil the ribs and sausages. Make a mixture of cornmeal and juice from the
ribs. Pour over ribs and sausages. Bring the polenta to a boil. At the end
you can add crushed garlic, or garlic cloves.

ingrosali
Se pune apa mai multd la fiert cu sare. Cand fierbe, se pune fiina toata odata,
formand o movila. Se lasa la fiert si nu se mesteca, pana arata ca un cir. Separat,
se prajeste carne proaspatd de porc. Se toarnd peste carne cirul de mamaliga si se
lasa la fiert. Se adauga condimente: sare, piper, boia dulce si boia iute, dupa gust.
Se maninca cu mana, se rup boturi de mamaligd si se intinde in sos. Este un fel de
mancare care se face la taiatul porcului cu carne proaspata.
Thickening
Bring more water to a boil with salt. When it boils, add the flour all at
once, forming a mound. Bring to the boil and do not stir until it looks like
a porridge. Separately, fry fresh pork. Pour the polenta porridge over the
meat and let it boil. Add spices: salt, pepper, paprika and hot paprika, to
taste. It is eaten by hand, broken into polenta balls and spread in sauce. It
is a dish that is prepared when slaughtering the pig, with fresh meat.
Boroica loan, Glod, 58 ani, 58 ani
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Colesa cu moare (mamaliga cu zeama de varza murata)
Se amestecd zeama de varza murata cu un pic de ulei. Se mananca cu mamaliga
calda.
Polenta with sauerkraut juice
Mix the sauerkraut juice with a little oil. It is eaten with hot polenta.
Chis Ilisca, 83 ani, Salistea de Sus

Colesa (mamaliga) cu ulei din simburi de dovleac
Se face o mamaliga: se pune apa la fiert cu sare, se pune fiina de malai (de moara)
compact, in mijlocul ceaunului si se lasd la fiert 5-10 minute. Se taie cu mestecaul
(lingura de lemn) la mijloc si se lasd sa fiarba in continuare incd 5-10 minute.
Apoi, se mestecd pand cand se desprinde mamaliga de peretii ceaunului si nu
raman boti (cocoloase). Uleiul, dupad ce era adus de la presa, se fierbea pentru
sterilizare si se depozita in vase de sticld, la rece. In uleiul incins (unturi) se
caleste ceapa tdiatd marunt sau usturoi. Se mananca cu mamaliga calda.
Polenta with pumpkin seed oil
Make a polenta: boil water with salt, put the cornmeal compactly in the
middle of the pot and let it boil for 5-10 minutes. Cut with a wooden spoon
in the middle and let it boil for another 5-10 minutes. Then, chew until the
polenta comes off the walls of the cauldron and no lumps remain. The oil,
after being brought from the press, was boiled for sterilization and stored
in glass jars, cold. In hot oil (lard) fry finely chopped onion or garlic. It is
eaten with hot polenta.
Boroica loan, Glod, 58 ani, 58 ani

Colesa (mamaliga) cu lapte acru si cartofi fierti
Se face o mamaliga: se pune apa la fiert cu sare, se pune faina de malai (de moara)
compact, in mijlocul ceaunului si se lasa la fiert 5-10 minute. Se taie cu mestecaul
(lingura de lemn) la mijloc si se lasa sa fiarba in continuare inca 5-10 minute.
Apoi, se mesteca pand cand se desprinde mamaliga de peretii ceaunului si nu
raman boti (cocoloase). Separat, tot intr-un ceaun, se fierb cartofii in coaja. Se
storc, se racesc si se curatd de coajd. Se taie bucdti mai mici Intr-un blid si se
toarna peste ei laptele fiert si smintanit. Se amesteca si se mananca cu mamaliga.
Polenta with sour milk and boiled potatoes
Make a polenta: boil water with salt, put the cornmeal compactly in the
middle of the pot and let it boil for 5-10 minutes. Cut with a wooden spoon
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in the middle and let it boil for another 5-10 minutes. Then, mix until the
polenta comes off the walls of the cauldron and no Ilumps remain.
Separately, also in a cauldron, boil the potatoes in their skins. Squeeze,
cool and peel. Cut smaller pieces into a bowl and pour boiled and sour
cream over them. Stir and eat with polenta.

Boroica loan, Glod, 58 ani, 58 ani

Cotoz (mamaliguta fiartd in smantana si lapte)
Intr-un ceaun se pun la fiert laptele, grostiorul (smantana) si putini sare. Se pune
faina de malai si se amestecd pand se desprinde mamaliga de pe marginea
ceaunului.

Cotoz (polenta boiled in cream and milk)

In a cauldron, boil the milk, the sour cream and a little salt. Put the

cornmeal and mix until the polenta comes off the edge of the pot.

Chis Ilisca, 83 ani, Salistea de Sus

Mamaliga cu licvari (magiun de prune)
Se face o mamaligd. Se pune un strat de mamaliga, un strat de magiun.
Polenta with plum jam
Make a polenta. Put a layer of polenta, a layer of plum jam.
Babut Maria, 86 ani, Vadu Izei

Mamaliga cu ulei
Se face o mamaliga. Se céleste ceapd in uleiul Incins. Se pune un strat mamaliga,
un strat ceapa calita.
Polenta with oil
Make a polenta. Fry onions in hot oil. Put a layer of polenta, a layer of
fried onions.
Babut Maria, 86 ani, Vadu Izei

Pasat pargaluit

Se pune pasatul la fiert. Cand este fiert, se stoarce de apa. Intr-o craticioara se
calesc in ulei 2-3 cepe tdiate marunt, se pune si boia. Dupa ce s-au cilit se pune
peste pasat si se amesteca.
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Roasted cornmeal
Put the cornmeal to boil. When it is boiled, drain the water. In a saucepan,
fry 2-3 finely chopped onions in oil, add the paprika. After they have fried,
place them over the cornmeal and stir.
Babut Maria, 86 ani, Vadu Izei
Balmos
Se aduna spuma de la laptele de oi. Se pune la fiert. Cand incepe sa fiarba se pune
putind faind de malai si urda. Se amesteca continuu.
“Balmos”
Gather the foam from the sheep's milk. Bring to the boil. When it starts to
boil, add a little cornmeal and sweet ewe’s cheese. Stir continuously.
Dunca Nita, 70 ani, Glod

Casul (branza de vaca)
Se pune intr-un vas samatisa (iaurtul ce ramane dupa ce se aduna smantana) pe
marginea plitei sau pe cuptor la scopt (sa se coaguleze). Se strecoara intr-un
tifon.
Curd (cow's cheese)
Put in a bowl the samatisa (the yogurt that remains after the cream is
collected) on the edge of the hob or on the oven for the purpose to
coagulate. Strain into a gauze.
Dunca Nita,70 ani, Glod

Laptele acru
Un vas de lut se unge pe interior cu doua-trei linguri de smantana, apoi se pune
casul (branza de vaca) si se toarnd lapte fiert si racit si se lasa ,la
prins”(inchegat).
Sour milk
grease a clay pot on the inside with two or three tablespoons of sour
cream, then put the curd (cow's cheese) and pour boiled and cooled milk
and leave it "to ferment" (to coagulate).
Dunca Nita,70 ani, Glod

Cas cu grostior (zimantita)
Se face o mamaliga: se pune apa la fiert cu sare, se pune fidina de malai (de moard)
compact, in mijlocul ceaunului si se lasd la fiert 5-10 minute. Se taie cu mestecaul
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(lingura de lemn) la mijloc si se lasd sa fiarbd in continuare incd 5-10 minute.
Apoi, se mestecd pand cand se desprinde mamaliga de peretii ceaunului si nu
raman boti (cocoloase). Se pune laptele nefiert la smantanit intr-o canta de lut,
oparita, in prealabil, cu apa fierbinte si unsd un pic cu smantana acra. Se lasa la
fermentat, nu in apropierea unei surse de caldura, si se acoperad cu un capac. Dupa
ce se termind smantanirea, se ia grostiorul (smantana) de deasupra si laptele se
pune la scopt (coagulat) pe soba la cdldurd, dar nu pe flacard. Dupa ce se
coaguleaza casul, se stoarce intr-o strecurdtoare. Se amestecd cu grostiorul
(smantana) si se sareaza dupa gust. Se mananca cu mamaliga calda.
Cheese with sour cream
Make a polenta: boil water with salt, put the cornmeal compactly in the
middle of the pot and let it boil for 5-10 minutes. Cut with a wooden spoon
in the middle and let it boil for another 5-10 minutes. Then, chew until the
polenta comes off the walls of the cauldron and no lumps remain. Put the
raw milk to form sour cream in a clay pot, pre-scalded with hot water and
lightly greased with sour cream. Leave to ferment, not near a heat source,
and cover with a lid. After the sour cream is finished, take the crumb
(cream) on top and put the milk on the stove (coagulated) on the heat, but
not on the flame. After the curd coagulates, it is squeezed in a strainer.
Mix with the crumb (cream) and salt to taste. It is eaten with hot polenta.
Boroica loan, Glod, 58 ani, 58 ani

Pastai aite cu colesa (fasole verde cu mujdei si mamaliga)
Se fierb pastiile cu putind sare. Intr-o lespede se cileste slinind tdiati marunt,
ceapd si putind boia. Pastdile scurse de zeama se amestecd cu slaninuta si ceapa
tocata marunt. Peste se adaugd mujdei. Se serveste cu mamaliga calda.
Green beans with garlic sauce and polenta
Boil the pods with a little salt. In a pan, fry finely chopped bacon, onion
and a little paprika. The drained pods are mixed with the bacon and finely
chopped onion. Over add garlic sauce. Serve with hot polenta.
Chis Ilisca, 83 ani, Salistea de Sus

Pastai aite (pastai cu usturoi)

Se pun pastiile la fiert, dupa care se strecoard. Intr-o tigaie se prijeste ceapa
tdiatd marunt. Pastaile fierte se pun Intr-o cratitd si se pargaluiesc cu ceapa
prajita si mujdei.
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Pea pods with garlic sauce
Put the pods to boil, then strain. Fry finely chopped onions in a pan. The
boiled pods are put in a saucepan and toasted with fried onions and
garlic sauce.

Dunca Nita,70 ani, Glod

Mazare (fasole) frecata pargaluita
Se fierbe fasolea uscata. Se freaca fasolea pana rezulta o pasta. Se subtiaza cu apa
in care a fiert si cativa catei de usturoi i se mai lasa la fiert. Separat se face un
pargidlas din ulei, poprica si se toarnd peste el fasolea. Daca se face de dulce se
prajeste slanind si carnati si se pune peste fasole.
Roasted refried beans
Boil the dried beans. Rub the beans until a paste results. Thin it with the
water in which it boiled and a few cloves of garlic and let it boil.
Separately, make an oil spoon, pour it and pour the beans over it. If it is
made sweet, fry the bacon and sausages and place it over the beans.

Pui oloieti (Boabe de fasole cu ceapa si ulei)
Se fierbe fasolea uscatd, boabe. Se storc boabele (puii) si se pun intr-un blid.
Peste ei se pune ceapa taiata marunt, ulei, sare.
Beans with onions and oil
Boil the dried beans. Squeeze the beans and put them in a bowl. Put finely
chopped onions, oil, salt on top.

Mancarusa cu tocana (omleta cu mamaliga)
Se face o mancdrusd (omletd) din oua, lapte si un pic de faind de madlai.
Mancarusa se mananca cu tocana
Polenta omelette
Make a dish (omelette) from eggs, milk and a little cornmeal. The omelette
is eaten with polenta.
Maria Bledea, 78 ani, 2021

Mancirusa de urda

Se taie slanina si se pune la prajit. Se amesteca cozi de ceapd cu urda si sare. Se
pun peste slanina si se da un clocot in untura lasatd de slanina. Se manancd cu
mamaliga.
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Sweet ewe cheese omlette
Cut the bacon and fry it. Mix green onion tails with ewe cheese and salt.
Put over the bacon and bring to a boil in the lard left by the bacon. It is
eaten with polenta.

Dunca loana, 59 ani, Sieu

Mancirusa cu tocani (omletd cu mamaliga)
Se frig bucatele de sold si carnati demnicati (taiati) mai marunt. Se bat 2-3 oud
bine si se adauga fiina de malai. Se toarna peste carnea prajita.
Polenta omelette
Fry the ham pieces and smaller sausages (cut). Wisk 2-3 eggs well and
add cornmeal. Pour over the fried meat.
Maria Bledea, 78 ani, 2021

Maincarusa (omleta) cu galbiori
Se curata buretii, se spald, se storc si se taie felii. Se prajeste in ulei o ceapa tdiata
felii peste care se pun buretii. Cand sunt prajiti se adauga oudle batute, sare, piper
si se lasa pana se prajeste omleta.
Omelette with chanterelle mushrooms
Clean the mushrooms, wash, squeeze and cut into slices. Fry in oil a sliced
onion over which the mushrooms are placed. When they are fried, add the
beaten eggs, salt, pepper and leave until the omelette is fried.
Dunca loana, 59 ani, Sieu

Scocaca de hribe (ciuperci)

300 g hribe

100 ml ulei

2 cepe

1 caciulie usturoi

2 linguri faina de malai

500 ml moare de cureti (zeama de varza murata)
1 lingurita sare

1 lingurita boia

Putin piper
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Hribele uscate se pun la inmuiat. Se spala si se pun la fiert. Fdina inmuiata in
more de cureti (zeama de varzd muratd) se toarna peste hribe. Se lasa sa fiarba.

Mushroom dish

300 g mushrooms

100 ml oil

2 onions

1 garlic clove

2 tablespoons cornmeal

500 ml sauerkraut juice

1 teaspoon salt

1 teaspoon paprika

A little pepper

The dried mushrooms are soaked. Wash and bring to a boil. Flour soaked

in sauerkraut juice is poured over the mushrooms. Bring to a boil.

Maria llies, 77 ani, Valea Stejarului

Hribe uscate prajite
Se pun hribele uscate la inmuiat, se spala In mai multe ape sa iasd negreala, apoi
se taie felii. Se frig doud cepe mari 1n ulei, o rosie. Peste ele se pun hribele si se
prajesc. Se adauga frunze de patrunjel, sare i usturoi pisat.
Dried mushrooms fried
Put the dried mushrooms to soak, wash in separate water several times to
get the blackness out, then cut into slices. Fry two large onions in oil, one
tomato. Put the mushrooms on top and fry. Add parsley leaves, salt and
crushed garlic.
Dunca lleana, 93 ani, Sieu

Branza prajita cu slinina
Se prajeste slanina. Se bat oudle cu urda sau branza sfarmata (ruptd in bucatele).
Se toarna compozifia peste slanina prajita. Se adauga cozi de ceapa. Se mananca
cu mamaliga.
Fried cheese with bacon
Fry the bacon. Beat the eggs with sweet ewe cheese or crushed cheese.
Pour the composition over the fried bacon. Add green onion tails. It is
served with polenta.
Dunca Ileana, 93 ani, Sieu
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Branzi-n bot
Mamaliga, rece, se intinde pe un fund de lemn, ca o placintd. Peste ea se pune
branza fermentatd, dupa care se impacheteaza ca o rulada sau ca un bulz (o bild
rotundd). Se mananca bucdti rupte. Era un fel mancat mai ales de copiii care
pastoreau oile sau vitele pe camp.
Cheese in a ball of polenta
The cold polenta lies on a wooden plate, like a pie. Fermented cheese is
placed over it, after which it is wrapped like a roll or like a bulz (a round
ball). They are eaten into broken pieces. It was a dish eaten especially by
children who grazed sheep or cattle in the field.
Boroica loan, Glod, 58 ani, 58 ani

Pesti fierti in moare (zeama de varza murati)
Se curata pestii de solzi si 1n interior. Nu se taie capul. Se pun la fiert in zeama de
varzad muratd (sunt fierti atunci cand le ies ochii din cap, 2-3 clocote). Se
strecoard. Se face un mujdei (usturoi frecat cu sare si apa) si se pune peste pestii
fierti. Se mdnanca cu bucati rupte de mamaliga.
Fish boiled in sauerkraut juice
Clean the fish of scales and on the inside. Don't cut the head off. They are
boiled in sauerkraut juice (they are boiled when their eyes come out of
their heads, 2-3 boils). Strain it. Make a clove of garlic (garlic rubbed
with salt and water) and place it over the boiled fish. It is eaten with
broken pieces of polenta.
Bledea Maria, 78 ani, Vadu Izei

Peste fiert in moare (zeama acra) de castraveti
Pestele ,,se undeazd” (da un clocot) in zeama de castraveti. Intr- tigaie se
prajeste ceapa. Dupd ce pestele e gatit ,,se dunstuluieste” (se pune peste, se
amestecd) cu ceapa prajitd si mujdei. Se serveste cu mamaliga.
Boiled fish in pickled cucumbers juice
The fish "undulates" (boils) in cucumber juice. Fry onions in a pan. After
the fish is cooked, it is "stuffed" (put over) with fried onions and mujdei.
Serve with polenta.
Dunca Nita,70 ani, Glod
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Scoverze (cliatite de faina de malai)
Se face un aluat din fiind de malai, faind de grau, oud, iaurt, lapte, o lingurita
bicarbonat de sodiu, sare si putin zahar. Intr-o lespede se pune putin ulei. Cu o
lingura se ia din aluat si se coace in lespede. Se poate manca cu slanina fripta sau
cu dulceata.
Cornmeal pancakes
Make a dough from cornmeal, wheat flour, eggs, yogurt, milk, a teaspoon
of baking soda, salt and a little sugar. Put a little oil in a frying pan. With
a spoon, take the dough and bake it in the pan. It can be eaten with
roasted bacon or jam.
Chis Ilisca, 83 ani, Salistea de Sus

Scovergioare (clatite din fiind de grau cu oua si bicarbonat)
Se amesteca intr-un vas mai adanc faind de malai cu ,,samatisa”, ou, sare si
bicarbonat. Se prajesc in ulei sau unturd. Se servesc simple sau cu lapte dulce
sau acru.
Pancakes made from wheat flour with eggs and baking soda
Mix in a deeper bowl cornmeal with " samatisa" (yogurt), egg, salt and
baking soda. Fry in oil or lard. Serve plain or with sweet or sour milk.
Dunca Nita,70 ani, Glod

Varzare
Se prepard un aluat de malai dospit. Se amesteca cu branza, coade de ceapa si
madrar. Aluatul obtinut se pune pe frunze de varza si se da la cuptor.
Varzare
Prepare a leavened corn dough. Mix with cheese, green onion tails and
dill. The obtained dough is put on cabbage leaves and put in the oven.
Dunca Nita,70 ani, Glod

Varzari

Se face un aluat din samatisd (lapte prins care rdmane dupd ce se culege
smantana), 2 linguri unturd, 2-3 oud, 1 linguritd bicarbonat de sodiu si faina de
malai de moard cat cuprinde. Dacd punem faind de malai grizat, atunci punem si
1-2 linguri faind de grau. Umplutura se face din branza de oaie data pe razatoare,
cozi de ceapd verde tdiate marunt si marar taiat marunt. Se intinde aluatul pe o
frunza de varza, se pune umplutura de branza si se Impatura frunza. Se coace pe
jar sau in cuptor.
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Cabbage pie
Make a dough from samatisayogurt (skimmed milk that remains after the
sour cream is harvested), 2 tablespoons lard, 2-3 eggs, I teaspoon baking
soda and cornmeal as it contains. If we put browned cornmeal, then we
put 1-2 tablespoons of wheat flour. The filling is made from grated sheep's
cheese, finely chopped green onion tails and finely chopped dill. Spread
the dough on a cabbage leaf, put the cheese filling and fold the leaf. Bake
on the embers or in the oven.

Dunca loana, 59 ani, Sieu

indoituri pe frunzi de cureti (varzi) din farina (fiini) de malai
500 g faina de malai
250 g faina de grau
1 cub drojdie
200 g branza
Ceapa, marar
Frunza de varza.
Se face un aluat din faina de malai, nu prea moale. Se taie marunt cozile de ceapa,
madrarul si se amestecd cu branza. Frunzele de curechi (de varza) se pun un pic pe
sobd, sa se cdleasca, ca sa se poata indoi. Se pune pe frunza, cu lingura, aluat,
branza, aluat, apoi frunza se indoaie. Se coc pe soba.
Folds on cabbage leaf from corn flour
500 g of corn flour
250 g wheat flour
1 cube of yeast
200 g of cheese
Onions, dill
Cabbage leaf.
Make a dough from cornmeal, not too soft. Finely chop the onion tails, dill
and mix with the cheese. The curry leaves are put on the stove a little, to
harden, so that they can bend. Put on the leaf, with a spoon, dough,
cheese, batter, then the leaf bends. Bake on the stove.
loana llies, 79 ani Valea Stejarului
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Turte cu branzi, ceapa verde si mirar
Se prepara un aluat asemdnator celui pentru paine din faind de grau, oud, drojdie,
sare, apa, adaugandu-se in plus oud. Umplutura se face din branza de oaie, marar
si ceapa verde
Se fac bilute din aluat, se intind cu sucitorul si se umplu cu umplutura de branza si
se coc in ulei. Pot fi folosite in loc de paine pentru ciorbe si supe traditionale.
Cheese, green onions and dill pies
Prepare a dough similar to that for bread made from wheat flour, eggs,
yeast, salt, water, only the eggs are put in addition. The filling is made
from sheep's cheese, dill and green onions
Make balls out of the dough, spread with a rolling pin and fill with the
cheese filling and bake in oil. They can be used instead of bread for
traditional soups and broths.
Chis Ilisca, 83 ani, Salistea de Sus

Potori (placintele de malai)
Se face un aluat din samatisd (lapte prins care rdmane dupd ce se culege
smantana), 2 linguri unturd, 2-3 oud, 1 lingurita bicarbonat si faina de malai de
moara cat cuprinde. Daca punem faind de malai grizatd, atunci punem si 1-2
linguri faina de grau. Intr-o tigaie se incinge ulei (unturd), se ia cu lingura aluat si
se fac ca niste placintele care se coc pe ambele parti. Se mananca cu iaurt, lapte
sau smantana.
Potori (corn pies)
Make a dough from samatisa yogurt (skim milk that remains after the sour
cream is collected), 2 tablespoons lard, 2-3 eggs, I teaspoon baking soda
and cornmeal as it contains. If we put browned cornmeal, then we put 1-2
tablespoons of wheat flour. Heat oil (lard) in a pan, take the dough with a
spoon and make it into pie shapes that are baked on both sides. It is eaten
with yogurt, milk or sour cream.
Dunca loana, 59 ani, Sieu

Puiuti de malai (clatite de faina de malai)

Varianta din faina de malai a clatitelor, constituie un desert delicios si
consistent. Faina de malai se amesteca cu samatisa, sare si zahar. Se incinge ulei
intr-o tigaie si se pune cu lingura din compozitie.

Pot fi servite si ca fel principal in combinatie cu slaninuta friptd sau ca
desert, cu dulceata sau smantana.
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Se pot comercializa in ambalaje corespunzdtoare si in conditii optime de
conservare.

Corn chickens (Corn flour pancakes)
The cornmeal version of the pancakes is a delicious and hearty dessert.
The cornmeal is mixed with sour cream, salt and sugar. Heat oil in a pan
and put with the spoon from the composition.
They can also be served as a main course in combination with fried bacon
or as a dessert, with jam or sour cream.
They can be sold in appropriate packaging and in optimal storage
conditions.

Pop Domnita, Dragomiresti

Placinta cu brozii
Se amesteca samatisd ((lapte prins care ramane dupd ce se culege smantana),
brozii (bicarbonat de sodiu) si faina, cat cuprinde. Se framanta ca aluatul de paine.
Se intinde aluat cat o placinta. Se coc pe plita.
Pie with baking soda
Mix the samatisa (skimmed milk that remains after the sour cream is
harvested), the baking soda and flour, as much as it contains. Knead like
bread dough. Spread the dough like a pie. Bake on the hob.
Dunca loana, 59 ani, Sieu

Placinta cu slinina sau Pita de malai cu slinina si branza de oaie
500 g faina de malai
250 g faina de grau
1 cub drojdie
Se face un aluat din faind de malai, apa, sare, drojdie. Se pune la dospit (se folosea
aluat uscat, care era apoi pus in apa). Se pune o lespede pe foc, slanina se taie felii
si se cresteazd. Feliile de slanind se pun pe marginile lespezii si Inca o felie in
mijloc. In fiecare slinini se pune branza.
Bacon pie or Cornmeal with bacon and sheep cheese
500 g of corn flour
250 g wheat flour
1 cube of yeast
Make a dough from cornmeal, water, salt, yeast. It is leavened (dry dough
was used, which was then put in water). Put a slab in place, cut the bacon
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into slices and cut 4 slices of bacon that are placed on the edges of the
slab and another slice in the middle. Put cheese in each bacon.
loana llies, 79 ani Valea Stejarului

Turte
Se face un aluat ca pentru clatite din faind de grau, cu apa si bicarbonat si se
coc pe plita.
Patties
Make a dough like wheat flour pancakes with water and baking soda
and bake on the stove.
Dunca Nita,70 ani, Glod

Lapte ingrosat
Se preparain lapte cu faind de malai, putina sare si zahar. Este un desert pentru
copil.

Thickened milk

It is prepared in milk with cornmeal, a little salt and sugar. It is a

dessert for children.
Chis Ilisca, 83 ani, Salistea de Sus

Chihale
3 oud, 7 linguri de ulei sau untura topita, 7 linguri de lapte. Se bat albusurile cu
zahar si, apoi, se adauga galbenusurile. Se amesteca, apoi, cu uleiul si laptele. Se
pune faina cat cuprinde. Se intinde cate o foaie si se taie cu cutitul fasii si apoi
triunghiuri. Se unge tava cu un pic de ulei, se pun in tava si se coc in cuptor.
Chihale
3 eggs, 7 tablespoons melted oil or lard, 7 tablespoons milk. Wisk the egg
whites with the sugar and then add the egg yolks. Then mix with oil and
milk. Add as much flour as you like. Spread one sheet at a time and cut
with the knife in strips and then in triangles. Grease the pan with a little
oil, put it in the pan and bake in the oven.
Informant Dunca loana, 59 ani, Sieu
Dunca loana, 59 ani, Sieu

Bureti aldi (usturoi) prajiti pe gratar cu mujdei
Buretii se curata si se desprind de coada. Se presara cu sare si se prajesc pe plitd
sau pe carbuni. Se servesc cu mujdei.
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O alta varianta ar fi sa fie prajiti in tigaie.
Peppery Milkcap mushroom fried on the grill with garlic sauce
The mushrooms are cleaned and detached from the tail. Sprinkle with salt
and fry on the stove or charcoal. Serve with garlic sauce.
Another option would be to fry them in the pan.
Chis Ilisca, 83 ani, Salistea de Sus

Strubli
Se face o cocd consistentd din fiind, un strop de sare, apa si un pic de zahar. Se
intinde, cu sucitorul, o foaie subtire ca la foaia pentru tdietei. Se pune deasupra
nucd macinata, oparitd 1n prealabil (cu apa fierbinte). Se ruleaza ca un cozonac
gros si se aplatizeaza un pic cu palma. Se taie oblic si se pune in tava la copt.
Cand este copt se presard zahar si se rupe in bucati.
Strubli
Make a thick crust of flour, a pinch of salt, water and a little sugar.
Spread, with the rolling pin, a thin sheet like a noodle sheet. Place ground
walnuts on top, pre-scalded (with hot water). Roll like a thick cake and
flatten a little with your palm. Cut obliquely and place in the tray to bake.
When baked, sprinkle with sugar and break into pieces.
Babut Maria, 86 ani, Vadu Izei

indoituri (painita)
Se face o azima (paine de madlai, apa si bicarbonat). Se pot pune si cozi de ceapa
si frunze de marar. Se coc pe plitd, in frunze de varza.
Folds (patties)
Make an unleavened bread (cornmeal, water and baking soda). You can
also put onion tails and dill leaves. Bake on the stove, in cabbage leaves.
Dunca Nita,70 ani, Glod

intinsoare de branzi
Se pune api la fiert si se toarnd fiina de milai. Se lasa sa fiarba. Intr-o tigaie se
pune ceapa la prajit. Peste ceapa prajita se pune branza, marar, coade de ceapa,
smantana si putin cir de pe mamaliga (se ia apa in care fierbe faina Tnainte de a
o0 ,,freca”). Se mananca cu mamaliga.
Cheese spreader
Bring water to a boil and pour the cornmeal. Bring to a boil. Fry onions
in a pan. Put cheese, dill, onion tails, sour cream and a little sauce from
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the polenta over the fried onion (take the water in which the flour boils

before "stirring" it). It is eaten with polenta.

Bobalci

Dunca Nita,70 ani, Glod

Se face un aluat, mai moale, din faina, apa, sare, drojdie. Se intinde cu sucitorul o
foaie, dupa care se ruleaza si se taie bucati de marimea unei nuci. Se coc pe vatra
inaintea focului. Cand sunt coapte, se scot si se pun intr-un castron mare. Se
toarnd apa fierbinte peste ele. Dupa cateva minute se scot cu strecurdtoarea si se
presara peste ele mac amestecat cu zahar. Se mananca in Ajunul Craciunului.

Bobalci

Make a dough, softer, from flour, water, salt, yeast. Spread a sheet with
the rolling pin, then roll and cut into pieces the size of a walnut. Bake on
the hearth in front of the fire. When cooked, remove and place in a large
bowl. Pour hot water over them. After a few minutes, remove with a
strainer and sprinkle poppy seeds mixed with sugar. It is eaten on

Christmas Eve.

Leci de porodici (Tocana de rosii)
3 cepe

4 porodici (rosii)

250 ml grostior (smantana)

2 linguri faina de grau

Sare si piper dupd gust

100 g ulei

Babut Maria, 86 ani, Vadu Izei

Ceapa se taie marunt si se cdleste in putin ulei. Se adaugd rosiile taiate cuburi,
sare si piper. Se face o ingroseald (un sos) din faind si grostior (smantina). Se

pune peste rosii.
Tomato stew
3 onions
4 porodici (tomatoes)
250 ml sour cream
2 tablespoons wheat flour
Salt and pepper to taste
100 g oil



Finely chop the onion and fry in a little oil. Add diced tomatoes, salt and
pepper. Make a thickening (a sauce) of flour and sour cream. Put over the
tomatoes.

Maria llies, 77 ani, Valea Stejarului

Martas de hrean
Se pune slanina neafumata taiata felii la prajit, pana iese untura. Hreanul se curata
si se da prin razatoare. Un pic de hrean razaluit se pune in untura si se céleste. Se
bat 1-2 oud. Se amesteca cu restul de hrean, iaurt si grostior (smantand) si faina.
Se toarnd in tigaie, peste hreanul calit. Dacad sosul este prea subtire se ia intr-o
farfurie din el, se lasa sa se raceascd, se amesteca cu un pic de faind si se toarnd in
cratita.
La Pasti se mananca cu miel, cu oua fierte, cu sold, afumat si fiert, cu carnati.
Horseradish sauce
Put sliced uncooked bacon in the frying pan until the lard comes out.
Horseradish is cleaned and grated. Put a little grated horseradish in lard
and harden. Beat 1-2 eggs. Mix with the remaining horseradish, yogurt
and sour cream and flour. Pour into the pan over the hardened
horseradish. If the sauce is too thin, take it in a plate from it, leave it to
cool, mix it with a little flour and pour it into the pan.
At Easter it is eaten with lamb, boiled eggs, ham, smoked and boiled, with
sausages.
Maria Bledea, 78 ani, Vadu Izei

Martas (rantas)
11 lapte, 3 linguri faina, lapte prins, smantana. Laptele, smantana si fdina se
amesteca cu telul. Se pune sare si un strop de zahar. Se pune laptele prins si se
fierbe pana are consistenta unei smantani. Acest sos se face si cu hrean razaluit si
se serveste la sarbatorile de Pasti.
Martas (sauce)
11 milk, 3 tablespoons flour, yogurt, sour cream. Milk, cream and flour are
mixed with the whisk. Add salt and a pinch of sugar. Put the yogurt and
boil until it has the consistency of a sour cream. This sauce is also made
with grated horseradish and is served during the Easter holidays.
Babut Maria, 86 ani, Vadu Izei
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Sos de hrean
Se da hreanul pe rizitoare. Intr-o tigaie se pune ulei, citeva linguri de hrean,
zahdr i se amestecd. Se face un amestec din smantand, lapte si faind care se
toarnd 1n tigaie, peste hrean si se lasd sa dea cateva clocote. Se condimenteaza
dupa gust. Se mai adauga hrean.
Horseradish sauce
Put the horseradish on the grater. Put oil, a few tablespoons of
horseradish, sugar and mix in a pan. Make a mixture of sour cream, milk
and flour that is poured into the pan, over the horseradish and let it boil
for a few minutes. Season to taste. Horseradish is added.

Hrean dulce
Hreanul se da pe razitoare. Se amestecd cu o lingurd de zahar. Se adauga
smantana si se amesteca din nou.
Sweet horseradish
Horseradish is given on a grater. Mix with a tablespoon of sugar. Add
sour cream and mix again.
Chis Ilisca, 83 ani, Salistea de Sus

Cornuturi cu lictari (Cornulete cu gem)
Se face un aluat dospit din faina, oud, unturd, zahar, drojdie dizolvata in apa
calduta si sare. Se lasd la dospit. Aluatul se imparte in parti egale. Se intinde cate
o foaie, se pune umplutura si se ruleazd. Se asaza in tepse (tavd) si se dau la
cuptor.
Umplutura folositd mai poate fi si din nuca macinata fiarta in lapte.
Jam croissants
Make a leavened dough from flour, eggs, lard, sugar, yeast dissolved in
warm water and salt. Leave to rise. The dough is divided into equal parts.
Spread one sheet at a time, place the filling and roll. Place in the trays
and put in the oven.
The filling used can also be made from ground walnuts boiled in milk.
Dunca loana, 59 ani, Sieu

Pasca cu branza de vaci

Se face un aluat din faina, 3 oud, margarind sau ulei, drojdie, zar sau lapte in
care s-a dizolvat 1 praf de copt, sare, putin zahir. Se lasi aluatul la dospit. Intr-
un vas se amestecd branza de vaci cu doua galbenusuri de oud, zahar. Dupd ce a
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dospit se intinde o foaie groasd cam de un deget. Pe foaie se pune amestecul din
branza de vaci si se adund aluatul peste umpluturd. Se pune intr-o tepse (tava
rotundd) unsa cu ulei si se asazd foaia ,,cu impaturatul in jos”. Se orneazad cu
diferite impletituri din aluat.
Easter bread with cottage cheese.
Make a dough from flour, 3 eggs, margarine or oil, yeast, whey or milk in
which 1 baking powder, salt, and a little sugar have been dissolved. Leave
the dough to leaven. In a bowl, mix the cottage cheese with two egg yolks,
sugar. After leavening, a thick sheet spreads about a finger. Place the
cottage cheese mixture on the sheet and gather the dough over the filling.
Place in a round tray greased with oil "folded down". Garnish with
different dough braids.
Dunca Nita,70 ani, Glod

Prajitura cu mac

510 g faina, 400 g margarina, 200 g tucur (zahar), 200 gr mac, 6 tucururi vanilate
(plicuri zahar vanilat), 2 oua, un sfert de lingurita praf de copt, o linguritd sare si
un cur (fund) de tepsa pe ce sa pui formele in blodar (cuptor)

Cake with poppy seeds
510 g flour, 400 g margarine, 200 g sugar, 200 gr poppy seeds, 6 vanillas
(vanilla sugar sachets), 2 eggs, a quarter teaspoon baking powder, a
teaspoon salt and a reversed baking tray on what to put the sheets in the
oven.

Maria llies, 77 ani, Valea Stejarului

Prajitura cu branza de vaci
500 g faina de grau

200 g zahar

250 g untura porc

Praf de copt

Coaja de lamaie

3 linguri grostior (smantand)
O vanilie

Putina sare

500 g branza vaca
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2 oua
Se pun foi in tepsa (tavd) se pune o mana de gris, peste branza, galbenus si zahar.
Se pune foaie, branza si o intepi cu furculita.

Cake with cow cheese

500 g wheat flour

200 g sugar

250 g lard

Baking powder

Lemon peel

3 tablespoons grostior (sour cream)

A vanilla

A little salt

500 g cow's cheese

2 eggs

Put dough sheets in the tray put a handful of semolina, over the cheese,

egg volk and sugar. Put the sheet, cheese and prick it with a fork.

Maria llies, 77 ani, Valea Stejarului

Colac cu mar
Intr-un vas mai mare se pune fiini, sare, drojdie cu un pic de lapte sa dospeasci.
Se separd oudle. Se bat albusurile. Galbenusurile se bat cu un pic de zahdr. Se pun
gdlbenusurile peste albusurile batute spuma si se amestecd. Se toarnd peste faina
si se frimanta pand se obtine un aluat bun. Se lasd la dospit. Aluatul se imparte in
trei si se Intinde cu sucitorul. Merele se dau pe razatoare si se prajesc. Se umple
cu mar foaia de aluat Intinsd. Se suceste (ruleazd) dintr-o margine aluatul, apoi
sucitura se pune in tepse (tavad). Se coace.
Traditional sweet bread with apple filling
In a larger bowl put flour, salt, yeast with a little milk to leaven. Separate
the eggs. Wisk the egg whites. Wisk the yolks with a little sugar. Put the
yolks over the beaten egg whites and mix. Pour over the flour and knead
until you get a good dough. Leave to rise. The dough is divided into three
and spread with the rolling pin. Grate the apples and fry them. Fill the
spread sheet with apple. Twist (roll) the dough from one edge, then put the
dough in the tray. Bake the breads.
loana Michnea, Valea Stejarului
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Haluste cu licvari (coltunasi cu magiun de prune)
Se face un aluat din apa si faind. Se intinde o foaie subtire care se taie in patrate.
Se pune pe fiecare patrat licvari. Se indoaie in colturi, rimanand umplutura in
mijloc. Se calcd pe margini ca sa se lipeasca cu cealaltd (se apasa aluatul ca sa se
lipeascd pe margini). Se fierb si se storc. Se pargaluieste ulei cu ceapa si se pun
halustele peste. Se amesteca cu grija.
Se poate face si mazare cu laste. Taieteii se fierb separat.
Dumplings with plum jam
Make a dough out of water and flour. Spread a thin sheet that is cut into
squares. Put on each square of dough the plum jam. Fold in the corners,
leaving the filling in the middle. Iron on the edges to stick with the other
(press the dough to stick on the edges). Boil and squeeze. Drizzle with
onion and oil and place the dumplings on top. Mix carefully.
You can also make peas with noodles. Boil the noodles separately.
Maria Bledea, 78 ani, Vadu Izei

Cornulete
Faina de grau se amesteca cu untura. Se pun 4 gilbenusuri de oud, zahdr vanilat, si
putina drojdie. Se fraimanta toate pana se face un aluat care se poate intinde. Se
lasa la dospit. Se Tmparte aluatul in trei parti. Se intinde o foaie cu sucitorul. Se
taie fasii, apoi fiecare fasie se taie triunghiuri. Pe fiecare triunghi se pune licvar
(magiun de prune). Se ruleaza triunghiurile de la baza spre varf, apoi se pun in
tepse (tava). Se pun la copt.
Croissants
Wheat flour is mixed with lard. Put 4 egg yolks, vanilla sugar, and a little
yeast. Knead everything until you make a dough that can be stretched.
Leave to rise. Divide the dough into three parts. spread a sheet with the
twister. Cut into strips, then cut each strip into triangles. Plum jam is
placed on each triangle. Roll the triangles from the base to the top, then
put them in the tray. They are baked.
loana Michnea, Valea Stejarului

Colac (cozonac)

Se framanta ca aluatul de pancove (gogosi) framantat cu lapte, cu zahar, cu oua.
Se umple cu nuca, cu mac, cu rahat.
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Traditional sweet bread
Knead like dough for donuts, kneaded with milk, sugar, eggs. Fill with
walnuts, poppy seeds, Turkish delight.

Maria Bledea, 78 ani, Vadu Izei

Jmere (Jumari de porc)
Slanina proaspata se taie bucati. Se prajeste pana devin crocante. Jumerele
se scurg Intr-o strecuratoare, rezultdnd si untura. Se mananca cu paine si ceapa.
Fried pork lard (pork chicherones)
Fresh bacon is cut into pieces. It is fried until crispy. The dumplings are
drained in a strainer, resulting in lard. It is eaten with bread and onions,
after cooling off.
Chis Ilisca, 83 ani, Salistea de Sus

Slanina popricata
Se fierbe o bucata de slanina taiata si crestatd. Se condimenteaza cu boia de ardei
si mujdei. Se serveste cu pita de malai si samatisa.
Paprika bacon
Boil a piece of sliced and notched bacon. Season with paprika and garlic
sauce. Serve with cornmeal and yogurt.

Gusa popricata (cu boia) cu usturoi
Gusa de porc este portiunea de sub barbia porcului. Gusa proaspdtd se pune la
fiert In apa cu sare, boabe de piper, foi de dafin. Se lasa 40-45 minute sa fiarba.
Cand inca este calda, se unge gusa cu usturoi pisat, apoi cu boia de ardei dulce,
sare (daca mai e nevoie), piper macinat.
Pork neck bacon with paprika and garlic
The pork neck is the part under the pig's chin. Fresh neck bacon is boiled
in salted water, peppercorns, bay leaves. Let it boil for 40-45 minutes.
When it is still hot, grease the goose with crushed garlic, then with
paprika, salt (if needed), ground pepper.
Chis Timur, Salistea de Sus

Calbas
Se cdleste ceapa 1n untura. Se fierbe o bucata de ficat, o bucata de carne, o bucata
de plaman si o bucata de slanina. Dupa ce sunt fierte se taie, cu cutitul, bucati. Se
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fierbe, separat, orez. Se amesteca si se pune sare, piper, cimbru. Se umplu matele
porcului, curatate bine, in prealabil.
Cilbas (Pork black pudding)
Fry onions in lard. Boil a piece of liver, a piece of meat, a piece of lung
and a piece of bacon. After they are cooked, cut them into pieces with a
knife. Boil, separately, rice. Mix and add salt, pepper, thyme. Fill the pork
intestines, thoroughly cleaned beforehand.
Dunca loana, 59 ani, Sieu

Carne prijita in untura (Carne conservata in unsoare)

Carnea de porc cruda se sareaza bine si se lasa cateva zile la rece. Apoi se
afumd Tmpreund cu cérnatii si costitele cateva zile. Pentru a obtine untura se
prajesc bucdti de sldnind tdiate marunt. Se amestecd mereu, pand se topeste
slanina. Jumarile obtinute sunt scoase cu paleta si puse deoparte. De-asemenea si
bucatile de carne, carnati si costitd se prajesc 1n untura incinsa. Dupd ce carnea se
raceste, se asaza alternativ carne afumata si carnati afumati in galeti de tabla cu
capac sau, cel mai frecvent, in cazane de tabla (acelea in forma de trunchi de con).
Nu se inghesuie, pentru a nu se rupe si pentru a putea fi scoase usor, bucati
intregi, pentru consum. E important ca untura sa acopere cat mai bine continutul,
sa nu intre aer. Cand doreau sd scoatd carnea, dadeau deoparte untura de la
suprafata, apoi o asezau bine la loc cu lingura, cat mai etans. Este o metoda
traditionald de conservare a carnii de porc. Carnea de porc astfel conservata este
ideala pentru a fi folosita ca atare alaturi de mancaruri pe baza de cartofi, varza
sau fasole, sau se poate folosi la gatit alte retete. Carnea si carnatii in unturd se
consuma ca atare sau se folosesc pentru alte preparate. Untura se poate folosi la
gatit.

Meat fried in lard (Meat preserved in fat)

Raw pork is salted well and left to cool for a few days. Then it is smoked

together with the sausages and ribs for a few days. To obtain the lard, fry

pieces of chopped bacon. Stir constantly until the bacon melts. The halves
obtained are removed with a spatula and set aside. The pieces of meat,
sausages and ribs are also fried in hot lard. After the meat has cooled,
place alternately smoked meat and smoked sausages in tin buckets with
lids or most often in tin boilers (those in the shape of a cone trunk). It is
not crowded, so as not to break and so that it can be easily removed,
whole pieces, for consumption. Lard is important to cover the contents as
well as possible, so that no air enters. When they wanted to remove the
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meat, they put the lard on the surface, then put it back in place with the
spoon, as tight as possible. It is a traditional method of preserving pork.
Pork thus preserved is ideal to be used as such with dishes based on
potatoes, cabbage or beans, or can be used in cooking other recipes. Meat
and sausages in lard are consumed as such or used for other dishes. Lard
can be used for cooking.

Bledea Maria, 78 ani, Vadu Izei

Lictari de poame cu simburi (magiun de prune cu simburi de nuci)

Prunele albastre bine coapte se curatd de samburi. Se fierb Impreund cu
zaharul la foc mic pana scad la jumatate din cantitate. Cand e aproape gata, se
poate adauga samburi de nuca prajita.

Plum jam with walnut seeds

Seeds are taken out of the well-ripened blue plums. Boil together with the

sugar over low heat until they are reduced by half. When it is almost

ready, you can add roasted walnut seeds.
Chis Ilisca, 83 ani, Salistea de Sus

Dulceata din flori de soc
300g flori de soc
lkg zahar
800 ml apa
zeama de la 1 1dmaie mare sau 2 mici
Se fierbe un sirop din apa cu zahar, florile se iau jos de pe ciorchine, iar cand
siropul a ajuns la consistenta doritd se adauga florile spdlate si se fierb 20 -30 min
pana se leaga siropul (proba farfuria rece).
Elderflower Jam
300g elderberry flowers
lkg sugar
800 ml water
Jjuice from I large or 2 small lemons
Boil a syrup of water with sugar, remove the flowers from the bunches,
and when the syrup has reached the desired consistency add the washed
flowers and boil for 20-30 minutes until the syrup binds (sample on the
cold plate).
Maria llies, 77 ani, Valea Stejarului
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Sirop de mugur

Muguri de brad, de molid sau de pin, se pun intr-un vas alternand straturile
cu zahar. Se macereazd in vase de lut ingropate in pamant pentru o luni. Se
amesteca sdptamanal. Se stoarce si se pastreaza in sticle, la rece. Pentru ca nu se
fierbe, proprietatile raman intacte. Siropul se foloseste ca medicament pentru
afectiuni pulmonare sau ca bautura racoritoare in amestec cu sifon sau apa.

Bud syrup

Fir, spruce or pine buds are placed in a bowl, alternating the layers with

sugar. It is soaked in clay pots buried in the ground for a month. Stir

weekly. Squeeze and store in cold bottles. Because it does not boil the

properties remain intact. The syrup is used as a medicine for lung diseases

or as a soft drink mixed with soda or water.

Chis Ilisca, 83 ani, Salistea de Sus

Afinata
Se alterneaza intr-un borcan un rand de afine, un rand de zahdr. Se acopera
borcanul si se baga intr-o groapa facuta in pamant. Groapa se acopera cu paie. Se
lasd aproximativ 3 sdptdmani. Dupa cele 3 saptamani se pune peste afine, alcool
dublu rafinat (care rezultd din prima turd cand se fierbe horinca la cazan si are
55°). Se pune alcool in functie de taria pe care dorim sa o aiba.
Blueberry liqueur
Alternate in a jar a row of blueberries, a row of sugar. Cover the jar and
put it in a hole made in the ground. The pit is covered with straw. Leave
for about 3 weeks. After 3 weeks, put on double refined alcohol (which
results from the first round when the traditional brandy is boiled in a
distillery, and it is 55° proof). Alcohol is added according to the desired
strength.
Dunca loana, 59 ani, Sieu

Sirop de soc

Pentru o portie: se culeg 30 de flori de soc, trei litri de apa, 2 lamai si trei
kilograme de tucur (zahar). Se poate pune si drojdie, cam cat o nuca. Se pune apa
la fiert, se pune zaharul si cand este topit se pun florile de soc si lamaile taiate si
se lasa vreo trei zile afara la soare(in satra sa se tomneasca ele acolo), se amesteca
din cand in cand si se gustd daca mai trebuie zahar. Dupa trei zile sestrecoara
printr-un tifon, dupa care se pune in sticle.
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Elderberry syrup
For one serving: collect 30 elderberry flowers, three liters of water, 2
lemons and three kilograms of sugar. You can also add yeast, about the
size of a walnut. Bring the water to a boil, add the sugar and when it is
melted, add the elderberry flowers and chopped lemons and leave them
out in the sun for about three days to drizzle, stir from time to time and
taste if you still need sugar. After three days, strain it through a gauze,
then put it in bottles.

Maria llies, 77 ani, Valea Stejarului

Pere, prune sau mere uscate
Se culeg fructele si se usuca. Uscarea se ficea 1n uscatori, care erau constructii din
piatrd, de aproximativ 4 pe 2 metri, cu peretii din interior unsi cu lut, cu o usa din
lemn situata central. In interior se asezau lese (impletituri din nuiele de rachita) pe
un sistem de grinzisoare din lemn. Sub constructie, la nivelul solului, era construit
un cuptor semirotund unde se facea focul pentru a incalzi uscatoarea. Cuptorul era
inchis la un capat, iar hornul se afla pe peretele opus gurii de foc. Cand uscatoarea
se considera suficient de incalzita, se puneau fructele (pere, prune, mere), intregi
sau taiate. Se inchidea ermetic uscatoarea si se ldsau la uscat 1-2 zile. Dupa ce
erau uscate se puneau in saculete de panza si se pastrau la rece. Fructele, spalate si
fierte, constituiau supele pentru zilele de post sau erau folosite la acrirea ciorbelor.
Pear, plum or dried apple
Harvest the fruit and dry. Drying was done in dryers that were stone
constructions, about 4 by 2 meters, with the interior walls smeared with
clay, with a wooden door located in the center. Inside, leashes
(wickerwork braids) were placed on a system of wooden beams. Under
construction, at ground level, a semi-round oven was built where the fire
was made to heat the dryer. The oven was closed at one end, and the
chimney was on the wall opposite the fire. When the dryer was considered
warm enough, put the fruits (pears, plums, apples), whole or cut. Seal the
dryer and leave it to dry for 1-2 days. After they were dry, they were put in
cloth bags and kept cold. The fruits, washed and boiled, were soups for
fasting days or were used to sour soups.
Boroica loan, Glod, 58 ani,
58 ani
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Retete de pe Valea Cosaului

Cosdau Valley Recipes
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Ciorba de pastai
Se pune ciolan de porc la fiert. Cand este fiert se pun pastdile, curatate de capete,
spalate si rupte in bucati. Cand sunt fierte pastdile, se face un rantas: in uleiul
incins se pune 1-2 linguri de faind, boia, se stinge cu sdmatisd (lapte prins care
ramane dupa ce se culege smantana) si lapte. Se da un clocot si se pune in ciorba.
Bean soup
Put the pork chop to boil. When it is cooked, put the beans, cleaned of the
heads, washed and broken into pieces. When the beans are boiled, make a
sauce: in the hot oil put 1-2 tablespoons of flour, paprika, quench with
“samatisa” (fermented milk that remains after the sour cream is
harvested) and milk. Bring to a boil and put in the soup.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Fasole cu otet (bors de fasole)
Se fierb boabele de fasole. Cand sunt fierte se acreste cu otet de ton din mere acre
sau pere. Se poate pune la fiert si un burac (sfecla furajerd) taiat felii.
Beans with vinegar (bean borsch)
Boil the beans. When cooked, season with barrel vinegar from sour apples
or pears. You can also boil a beet cut into slices.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Ciorba de pastai uscate cu ciolan
Pastaile uscate se pun in apa cdlduta, la hidratat. Se pune ciolan de porc la fiert.
Cand este fiert, se pun pastdile uscate, hidratate si spalate bine. Cand sunt fierte,
se face rantas: in uleiul incins se pune 1-2 linguri de faind, boia, se stinge cu
samadtisa (lapte prins care ramane dupa ce se culege smantina) si lapte. Se da un
clocot si se pune in ciorba.
Dried pea pod soup with smoked pork leg
The dried pods are placed in warm water, hydrated. Put the pork leg to
boil. When it is cooked, put the dried, hydrated and well-washed pods.
When they are cooked, make a sauce: in the hot oil put 1-2 tablespoons of
flour, paprika, quench with sour cream (milk that remains after the cream
is harvested) and milk. Bring to the boil and place in the soup.
Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani
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Ciorba de pastai undate cu ciolan
Se curata pastdile de capete. Se pune apa la fiert. Cand fierbe, se pun pastaile
intregi si se da un clocot. Se strecoara si se pun la uscat la soare asezate una langa
alta pe o tabla. Se intorc pe toate partile pand sunt uscate. Se pastreaza in siculet
de panza. Ciorba se face la fel ca ciorba de pastai uscate cu ciolan.
Wavy pod soup with smoked pork leg
Peel the pods. Bring water to a boil. When it boils, put the whole pods and
bring to a boil. Strain and dry in the sun placed next to each other on a
board. Turn on all sides until dry. Store in a cloth bag. The soup is made
in the same way as the soup of dried pods with pork legs.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Mazare cu cureti (varza) acru din ton
Se pune la fiert fasole uscata, boabe. Dupa circa 30 de minute se adauga un
,vajoi” de cureti (o capatand de varza) tdiat marunt si spalat, mai tarziu se pune in
oala o sfecla taiata cubulete, iar cand fasolea este aproape fiartd se mai adauga doi sau
trei cartofi taiati. Se face un rantas cu o lingurd de faind prd;jita in ulei sau untura si
stinsa cu lapte amestecat cu smantana.
Beans with sauerkraut from the wooden barrel
Boil dried beans. After about 30 minutes, add a thinly sliced and washed
piece of pickled cabbage, then put diced beets in the pot, and when the beans
are almost cooked, add two or three chopped potatoes. Make a sauce with a
tablespoon from flour fried in oil or lard and quench the milk mixed with egg.
Oanta lleana, 73 ani, Calinesti

Zeama (supa) de chiminoc (chimen)
Se pune la fiert apa cu o lingurd de chiminoc (chimen) si se strecoara. Cand fierbe
apa se pun boti de faind (galuste) facute dintr-un ou, faind si o lingura de ulei. Cand
botii (galustele) sunt fierti se face un rantas din o lingura de faina prajita in ulei care
se stinge cu lapte amestecat cu smantana. Se pune sare dupa gust. Zeama preparata
fard boti (numai cu rantas ) se poate manca cu pita uscatd ori pitd prajitd ruptd in
bucdti in farfuria cu zeama.
Cumin soup
Boil water with a tablespoon of cumin and strain. When the water boils, add flour
(dumplings) made from an egg, flour and a tablespoon of oil. When the dumplings
are boiled, make a sauce from of a tablespoon of flour roasted in oil that is
quenched with milk mixed with sour cream. Add salt to taste. The broth prepared
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without dumplings (only with sauce) can be eaten with dried pitta bread or fried
pitta broken into pieces in the bowl with soup.
Oanta lleana, 86 ani, Calinesti

Brozdi
Se spala si se pun la fiert leustean de camp, urzici tinere, macris, salatele, apoi se
strecoara si se taie marunt. Se pune apa intr-o oald ca pentru ciorbd, se pun brozdii
taiafi marunt (verdeturile fierte si tdiate marunt), doi catei de usturoi, sare dupa gust.
Se face un rantas dintr-o lingura de faina care se prajeste in ulei, se stinge cu lapte
amestecat cu smantana si se da un clocot. Ca verdeatd se mai pot folosi frunze tinere
de sfecla (brozdi de burac).
”Brozdi” (generic name given to a number of different spring species of
edible leaves, greens).
Wash and boil field larch, young nettles, sorrel, lettuce, then strain and cut
into small pieces. Put water in a pot like a soup, put the finely chopped brozdi
(boiled and finely chopped greens), two cloves of garlic, salt to taste. Make a
sauce from: a tablespoon of flour that is fried in oil, quenched with milk
mixed with cream and bring to a boil. As a greenery, young beet leaves (beet
brozdi) can also be used.
Oanta lleana, 73 ani, Calinesti

Supa de dovleac
Se curdtd dovleceii de coaja si samburi. Se taie cuburi. Se pun la fiert. Se adauga
in apa sare, marar, patrunjel. Din ulei, faind, smintana si sdmatisd (iaurt) si apad in
care a fiert dovleacul se face un rantas. Se lasa sd fiarba, apoi se toarnd in oala in
care a fiert dovleacul.
Pumpkin soup
Clean the pumpkins of skin and kernel. Cut into cubes. They are boiled.
Add salt, dill, parsley to the water. From oil, flour, cream and samatisa
(vogurt) and water in which the pumpkin was boiled, a sauce is made.
Bring to the boil, then pour into the pot in which the pumpkin was boiled.
Mariuca Verdes, Calinesti, 32 ani

Supa de gaina cu taietei

Se pune gdina la fiert in apa cu sare. Se adaugd morcovi si patrunjel. Cand sunt
fierte, se scoate gaina si se pun tdieteii (rdstaute) care sunt preparate in prealabil:
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se bat oudle cu un pic de apa. Se face un aluat din ouale batute, faina, apd si un
varf de sare. Se Intinde o foaie si se taie tdieteii foarte subtiri. Se lasa la uscat.
Chicken soup with noodles
Put the chicken to boil in salted water. Add carrots and parsley. When
they are cooked, remove the chicken and put the noodles (pre-cooked) that
are prepared in advance: beat the eggs with a little water. Make a batter
from beaten eggs, flour, water and a pinch of salt. Spread a sheet and cut
into very thin noodles. Leave to dry.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Supa de urzici
Se spala bine si se taie urzicile. Se pun la fiert in zer (lichid care se scurge din
iaurt sau din laptele de vaca prins). Se pune si usturoi tdiat, sare. Cand sunt fierte
urzicile se face un rantas: in uleiul incins se pune 1-2 linguri de fdina, boia, se
stinge cu samatisd (lapte prins care ramane dupa ce se culege smantana) si lapte.
Se da un clocot si se pune in ciorba. La fel, se face supa de salati ( Inainte de a o
pune la fiert, salata se zoleste -se freaca- cu sare).
Nettle soup
Wash well and cut the nettles. Put to boil in whey (liquid that drains from
yogurt or cow's milk). Add chopped garlic, salt. When the nettles are
cooked, make a rancid: in the hot oil put 1-2 tablespoons of flour, paprika,
quench with samatisa (caught milk that remains after the cream is
harvested) and milk. Bring to the boil and place in the soup. Lettuce soup
is made in a similar manner. (Before cooking, the salad is salted -rubbed-
with salt).
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Laste (taietei) in zeama (supa) de afumatura
Se fierbe sold de porc, coaste sau carnati, afumate. In zeama rezultata se pun la fiert
laste de casa (taietei lati). Dacd este necesar se mai pune sare.
Noodles in smoked meat soup
Boil pork, ribs or sausages, priorly smoked. In the resulting broth put to boil
homemade broad noodles. If necessary, add more salt.
Oanta lleana, 73 ani, Calinesti
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Zeama (supa) de porc
Se curata, se spald si se taie zarzavaturi: morcovi, patrunjel. Se pun la fiert cu
spinarea de porc proaspata, spalatd si tdiatd bucdti inainte. Cand e fiarta carnea, se
scoate si se pun tdietei. Dacd vrem o supad mai consistentd, putem pune cartofi
taiati cubulete. Se acreste cu zeama de varza murata.
Pork soup
Clean, wash and cut vegetables: carrots, parsley. They are boiled with
fresh pork back, washed and cut into pieces before. When the meat is
cooked, take it out and put it in the noodles. If we want a thicker soup, we
can put diced potatoes. Season with sauerkraut juice.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Supa de cureti (varza)
Se taie cuburi o ceapd, ardei, morcov, rosie si se pun la calit. Varza se taie marunt
se pune peste legumele cilite. Se acopera cu apa. Se lasa la fiert. Se pregéteste un
rantag din ulei, faind, smantana si samatisd (iaurt) si apa in care a fiert varza si
legumele, care se toarnd in oald. La sfarsit se pune grostior.
Cabbage soup
Cut into cubes an onion, pepper, carrot, tomato and put to fry. Finely chop
the cabbage and place over the fried vegetables. Cover with water. Bring
to the boil. Prepare a pan of oil, flour, sour cream, yogurt and water in
which the cabbage and vegetables boiled, which are poured into the pot.
At the end add sour cream.
Mariuca Verdes, Calinesti, 32 ani

Zeama de mazare (fasole boabe)
Mazirea se spald, se pune la inmuiat peste noapte, apoi se pune la fiert. In oala se
adaugd afumdtura (carnati, coaste), ceapa, ardei, morcov tdiate cuburi si foi de
dafin. Se face un rantas din ulei, faind, poprica (boia), sare, piper, grostior
(smantana). Se lasa sa fiarba, apoi se toarna in oala cu fasole. Se lasa sa mai dea
cateva clocote.
Beans soup
The beans are washed, soaked overnight, then boiled. In the pot add
smoked meat (pork sausages, ribs), onions, peppers, diced carrots and bay
leaves. It is made from oil, flour, paprika, salt, pepper, sour cream. Bring
to the boil, then pour into the bean pot. Let it boil for a few more minutes.
Mariuca Verdes, Calinesti, 32 ani
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Supa de pastai
Pastdile se spald. Se pune apa cu sare la fiert.Cand fierbe apa se pun pastaile. Se
adaugd un citel de usturoi, ardei galben, morcov, ceapi tiiate marunt. Intr-o
lespede se pune ceapa la cilit cu putind sare. Se adauga o lingura de faind, boia, o
jumatate de lingura de apa rece. Se adauga grostior (smantand) si se lasa la fiert.
Rantasul se toarna peste pastdi si se lasd sd mai dea cateva clocote.
Pea pods soup
The pods are washed. Bring salt water to a boil. When the water boils, add
the pods. Add a clove of garlic, yellow pepper, carrot, finely chopped
onion. In a pan put onion to harden with a little salt. Add a tablespoon of
flour, paprika, half a tablespoon of cold water. Add sour cream and bring
to a boil. Pour the sauce over the pods and let it boil for a few more
minutes.
Mariuca Verdes, Calinesti, 32 ani

Zeama (ciorba) de miel
Se fierbe carnea de miel cu cimbru. Cand este fiartd se pune smantand din belsug.
Lamb soup
Boil the lamb with thyme. When it is cooked, add plenty of cream.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Ciorba de varza murata
Se pun la fiert coaste de porc afumate. Cand sunt fierte, se pune varza murata
tdiatd. Se fierb Tmpreund si se pune o mand de orez. Cand sunt fierte se face
rantas: in uleiul incins se pune 1-2 linguri de fdina, boia, se stinge cu samatisa
(lapte prins care ramane dupa ce se culege sméintana) si lapte. Se da un clocot si se
pune in ciorba.
Sauerkraut soup
Smoked pork ribs are boiled. When cooked, add the chopped sauerkraut.
Boil together and put a handful of rice. When they are cooked, make a
sauce: put 1-2 tablespoons of flour, paprika in the hot oil, quench it with
“samatisa” (fermented milk that remains after the sour cream is
harvested) and milk. Bring to the boil and place in the soup.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani
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Guias de oaie
Se curata si taie ceapa marunt. Se pune la calit in ulei Incins. Se pune sare, piper,
boia. Se taie carnea si se prajeste impreuna cu ceapa. Se pune apa calda si se lasa
la fiert. Cand e aproape fiartd carnea, se pun cartofii tdiati cubulete. Guiasul este
gata cand sunt fierte carnea si cartofii.
Sheep goulash
Peel and finely chop the onion. Fry in hot oil. Add salt, pepper, paprika.
Cut the meat and fry with the onion. Put hot water and let it boil. When the
meat is almost cooked, put the diced potatoes. The goulash is ready when
the meat and the potatoes are cooked.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Pasatic de oaie (Caltabosi)
Se taie marunt maruntaiele de oaie (plaman, inima, rinichi, ficat)si se prajesc in ulei
cu doud cepe mari tdiate. Se fierbe pasat, se stoarce si se amesteca cu
maruntaiele prdjite. Se condimenteaza cu cimbru, piper si sare. Cu acest amestec
se fac ,pasatici” (caltabos) in intestinele de oaie spalate si curdtate in prealabil, se
leagd la capete si se fierb la foc mic. Se prajesc in tigaie si se servesc cu mamaliga
calda.
Sheep black pudding
Finely chop the sheep entrails (lung, heart, kidneys, liver) and fry in oil with
two large chopped onions. Boil the cornmeal, drain and mix with the fried
entrails. Season with thyme, pepper and salt. With this mixture, "pdtés" are
made in the sheep's intestines, washed and cleaned beforehand, tied at the
ends and boiled over low heat. Fry in pans and serve with hot polenta.
Oanta lleana, 86 ani, Calinesti

Chisilita
Se pune la dospit tarate de grau, maia (drojdie) si cimbru. Dupa ce au dospit, se
strecoara si se pune la fiert. Cand este fiartd se face un rantas: in uleiul incins se
pune 1-2 linguri de fainad, boia, se stinge cu samatisa (lapte prins care ramane dupa
ce se culege smantana) si lapte. Se da un clocot si se pune in ciorba. Se mananca
cu fasole frecatd (batutd) sau cartofi frecati.
Chisalita
Wheat bran, sourdough (veast) and thyme are fermented. After leavening,
strain and boil. When it is boiled, make a sauce: put 1-2 tablespoons of
flour, paprika in the hot oil, quench it with samatisa (milk that remains
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after the sour cream is harvested) and milk. Bring to a boil and place in
the soup. It is eaten with refried beans or mashed potatoes.
Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani

Piine de malai
Se face un aluat din samatisd (lapte prins care rdmane dupd ce se culege
smantana), 1 lingura de broza (bicarbonat), faind de malai si 0 mana de faina de
grau. Se pune la copt in cuptor.
Cornbread
Make a dough from “samatisa” (skimmed milk that remains after the sour
cream is harvested), 1 tablespoon of baking soda, cornmeal and a handful
of wheat flour. Bake in the oven.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Pita (paine) de malai
Se face un aluat din fiind de malai, drojdie (bucatd de aluat tinutd cam o
saptamand in frunza de varzad sau panusa de malai) amestecatd in lapte cdldut, un
pic de sare, apa. Se framanta bine si se lasd la dospit. Cand este dospit, se pune in
tavi rotunde si se coace 1n cuptor.
Cornmeal (bread)
Make a dough from cornmeal, yeast (a piece of dough kept for about a
week in cabbage leaf or corn leaf) mixed in warm milk, a little salt, water.
Knead well and leave to rise. When leavened, place in round trays and
bake in the oven.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Pita (paine) de malai cu picioci (cartofi)
Se fierb cartofi in coaja, se zdrobesc si se pun in aluatul pentru pita (paine). Se
framanta pana se incorporeaza cartofii apoi se pune la dospit. Se coace in cuptor.
Corn bread with potatoes
Boil the potatoes in their skins, crush them and put them in the pitta dough (bread).
Knead until the potatoes are incorporated and then leaven. Bake in the oven.
Oanta Ileana, 86 ani, Calinesti

Scrijale de pita cu ai (Felii de paine cu usturoi)
Pita (paine) de grau sau de malai se taie felii, se stropeste cu apa apoi se
prajeste in tava cu ulei incins. Dupa prdjire se unge cu usturoi pe ambele parti.
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Pitta scraps with garlic (Slices of bread with garlic)
Wheat or corn bread is cut into slices, sprinkled with water and then fried in
a hot oil pan. After frying, rub with garlic on both sides.

Oanta lleana, 73 ani, Calinesti

Gaina umpluta
Se fierb maruntaiele gdinii. Se calesc 1n ulei incins ceapa si morcov dat pe
razatoare. Se amestecd cu maruntaiele fierte, 2-3 felii de paine Inmuiata in apa
(doar miezul), se condimenteaza cu sare, piper, boia. Se umple gidina cu acest
amestec si se coace in cuptor. Gaina umpluta se ficea, in mod traditional, la nunta.
Stuffed chicken
Boil the entrails of the chicken. Fry in hot onion oil, grated carrot. Mix
with boiled entrails, 2-3 slices of bread soaked in water (core only),
season with salt, pepper, paprika. Fill the chicken with this mixture and
bake in the oven. The stuffed chicken was traditionally made at the
wedding.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Carne cu jandra zamoasa
Se pun la fiert coaste afumate si carnati. Se face un amestec de smantana, lapte, o
lingura de faind si se adaugd peste carne. Se pune apa suficientd cat pentru o ciorba
scurtd si se dd un clocot.
Meat with soupy sour cream sauce
Smoked ribs and sausages are boiled. Make a mixture of sour cream, milk, a
tablespoon of flour and add over the meat. Put enough water for a short soup and
bring to a boil.
Oanta lleana, 73 ani, Calinesti

Gaina umpluta
Se calesc maruntaiele gainii cu ceapa, se pune sare, boia, piper. Se amesteca cu ou
fiert sau nefiert si se umple gaina. Se fierbe gaina cu tot cu cap.
Stuffed chicken
Fry the chicken entrails with onion, add salt, paprika, pepper. Mix with
boiled or unboiled egg and fill the chicken. Boil the chicken with its head.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)
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Brozbute (sarmale) cu pasat
Se curatd si taie marunt ceapd. Se di pe rizitoare morcov. In ulei incins (sau
unturd) se pune ceapa la cilit. Cand este inmuiati, se pune morcovul. Intre timp se
opareste cu apa fierbinte pasatul. Se taie slinind cubulete. Se amesteca ceapa,
morcovul, pasatul, slanina, se sdreaza, pipereazd, se pune boia dulce. Se umplu
foile de varza murata si se pune la fiert. La nuntd, se serveau cu carne fiarta langa
ele.
Cabbage rolls with cornmeal
Peel and finely chop the onion. Put on grated carrot. In hot oil (or lard)
put the onion to harden. When soaked, add the carrot. Meanwhile, scald
the cornmeal with hot water. Cut the bacon into cubes. Mix onion, carrot,
poultry, bacon, salt, pepper, add paprika. Fill the sauerkraut leaves and
bring to a boil. At the wedding, they were served with boiled meat next to
them.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Cureti (varza) umplut cu pasat si hribe (ciuperci)
Se taie doua cepe marunt si se prajesc in ulei. Se taie hribele marunt si se pun la
prajit peste ceapa. Peste ele se taie o rosie si un morcov dat pe razatoare, si se calesc
toate Tmpreund. Se opdreste pasatul si se amestecd cu ceapa si hribele prajite. Se
adauga sare si piper, apoi se fac sarmalele in frunzad de varza dulce sau murata.
Cabbage rolls with cornmeal and mushrooms
Cut two onions into small pieces and fry in oil. Cut the mushrooms into small
pieces and fry them over the onion. Cut a tomato and a grated carrot over
them and fry them all together. Scald the cornmeal and mix with onions and
fried mushrooms. Add salt and pepper, then make the cabbage rolls in sweet
or pickled cabbage leaf.
Oanta lleana, 73 ani, Calinesti
Brozbute (Sarmale cu pisat)
Se opareste pasatul. Se taie carnea bucati. Se cdlesc in ulei 2-3 cepe taiate marunt
si morcov dat pe razatoare. Se amesteca toate acestea, se sareaza, se pipereaza si
se umplu foile de varza murata. Se pun la fiert cu apa cat sa treaca peste ele.
Little cabbages (Cabbage rolls with cornmeal)
The cornmeal is scalded. Cut the meat into pieces. Fry in oil 2-3 finely
chopped onions and grated carrots. Mix all this, salt, pepper and fill the
sauerkraut leaves. They are boiled with enough water to pass over them.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani
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Rastaute (taietei)
Se bat oudle cu un pic de apd. Se face un aluat din oudle batute, faina, apa si un
varf de sare. Se intinde o foaie si se taie tdieteii foarte subtiri. Se lasa la uscat.
Noodles
Beat the eggs with a little water. Make a dough from beaten eggs, flour,
water and a pinch of salt. Spread a sheet and cut into very thin noodles.
Leave to dry.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Pasat pargaluit
Se pune la fiert o ulcica de pasat, o frunza de varza taiata (dulce sau muratd), pentru
gust, sare. Se prajeste in ulei o ceapd taiatd marunt si se pune peste pasatul fiert si
strecurat.
Roasted cornmeal
Boil a cup of cornmeal, a chopped cabbage leaf (sweet or pickled), add salt to
taste. Fry a finely chopped onion in oil and place it over the boiled and strained
cornmeal.
Oanta lleana, 86 ani, Calinesti
Pogace aita (cu usturoi)
Din tocana rdmasa de la masa de dimineata se face o placinta rotunda care se coace pe
,priznele” (pe plitd). Cand este bine prajitd se unge cu usturoi pe ambele parti.
Cornbread with garlic
From the polenta left over from the morning meal, a round pie is made that is
baked on the hobo stove. When it is well fried, rub both sides with garlic.
Oanta lleana, 73 ani, Calinesti

Varzari de malai cu urzici
Se face un aluat pentru pitd de malai numai cu apa, sare si drojdie (maia). Se aleg
urzici tinere, se spald, se taie si se ,,zolesc”(freacd) cu un pic de sare. Se storc si se
amesteca cu un pic de ulei sau ,,jufa” (ulei din samburi de dovleac). Se pune in tava un
rand de aluat, urzicile, iar deasupra alt strat de aluat. Se coace in cuptor.
Cornmeal pie with stinging nettles
Make a cornmeal dough only with water, salt and yeast (sourdough). Choose
young nettles, wash, cut and "peel” (rub) with a little salt. Squeeze and mix
with a little oil or "jufa" (roasted pumpkin seed oil). Put a row of dough in
the tray, the nettles, and on top another layer of dough. Bake in the oven.
Oanta lleana, 73 ani, Calinesti
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Boti in moare (zeama de varza murata)
Zeama de varza (moare) se dilueaza cu apd pand are un un gust placut si se pune la
fiert. Se fac boti ( bucati de mamaligd de marime potrivitd) si rantas (se prajeste o
lingura de faind in ulei, peste care se pune lapte amestecat cu smantana, si se da un
clocot). Se toarnd peste zeama de varza fiartd. La fel se face zeama de chiminoc
(chimen).
Polenta dumplings in sauerkraut juice
The sauerkraut juice is diluted with water until it has a pleasant taste and it is
boiled. Make dumplings (pieces of polenta of the right size) and sauce (fry a
tablespoon of flour in oil, over which you put milk mixed with sour cream, and
bring to a boil). Pour over boiled sauerkraut juice. The same is done with cumin
soup.
Oanta lleana, 86 ani, Calinesti

Varzari
Se face un aluat de placinte din: faina de grau, ou, lapte, drojdie, ulei. Se lasa la
dospit, se iau bucdti din aluat, dupa care se intind cu sucitorul si se umplu cu branza
sau urda amestecatd cu coade de ceapd verde si marar, tdiate marunt si sare, dupd gust.
Se coc 1n lespede, in cuptor. Din acest aluat se pot face si cozonaci.
Pies
Make a pie dough from: wheat flour, egg, milk, yeast, oil. Leave to rise, take
pieces of dough, then spread with a rolling pin and fill with cheese or sweet
ewe’s cheese mixed with green onion tails and dill, finely chopped and salt to
taste. Bake in the pan, in the oven. Traditional sweet cakes can also be made.
Oanta lleana, 73 ani, Calinesti

Placinta de ou
Se sparg 2 sau 3 oud si se bat cu 2 linguri de smantand, 2 linguri de lapte, 2 linguri
de fiina, un pic de sare.Se pot pune si cozi de usturoi tiiate marunt. Intr-o tigaie se
pune ulei si cand acesta este bine incins se pune amestecul la prajit. Se lasa sa se
prajeasca bine pe o parte, apoi cu paleta se Intoarce, ca o placinta, pe cealalta parte.
Dupa copt, se scoate pe o farfurie si se taie de la mijloc spre margini, triunghiuri.
Egg pie
Break 2 or 3 eggs and wisk with 2 tablespoons sour cream, 2 tablespoons
milk, 2 tablespoons flour, a pinch of salt. You can also put chopped garlic
cloves. Put oil in a pan and when it is well heated, put the mixture to fry.
Leave to fry well on one side, then turn with a spatula, like a pie, on the other
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side. After baking, remove to a plate and cut triangles from the middle to the

edges.
Oanta lleana, 73 ani, Calinesti

Placintute de pasat
Se fierbe pasat cu doi morcovi intregi. Se prajeste in ulei sau n unturd o ceapa tdiata
marunt. Dupa ce pasatul este fiert se strecoard, se zdrobesc morcovii, se amesteca
cu ceapa prajitd si se sareaza dupa gust. Din amestecul rezultat se fac placintele din
cate o jumatate de lingurd. Se prajesc felii de slanind, crestate, iar In untura rezultata
se prajesc placintelele de pasat. Se servesc cu slanina fripta si cu piiene verzi de ai (
cozi de usturoi).
Cornmeal pies
Boil the pasta with two whole carrots. Fry a finely chopped onion in oil or lard.
After the cornmeal is cooked, strain it, crush the carrots, mix with the fried onions
and salt to taste. From the resulting mixture make pies of half a tablespoon. Fry
slices of bacon, notched, and in the resulting lard fry the cornmeal pies. Serve
with fried bacon and green garlic tails.
Oanta lleana, 86 ani, Calinesti

Turta in samatisa (lapte prins care raimane dupa ce se culege smantana)
Intr-o jumatate de litru de samatisa (lapte prins care rimane dupi ce se culege
smantana) se pune o lingurd de zahar, sare, un varf de cutit de bicarbonat, doud oua,
apoi se amesteca bine. Se adaugd faind de malai si faina de grau (la doua linguri de
madlai, una de grau). Se face o pastd consistenta care se pune in tava si se coace in
bloadar (cuptor). Se consuma cu ciorba de fasole cu afumatura, cu slanind afumata
sau cu lapte acru.
Patty in yogurt (skimmed milk that remains after the sour cream is harvested)
In half a liter of "samatisa” (skimmed milk that remains after the sour cream
is harvested) put a tablespoon of sugar, salt, a pinch of baking soda, two
eggs, then mix well. Add cornmeal and wheat flour (at two tablespoons of
corn, one tablespoon of wheat). Make a thick paste that is placed in the pan
and baked in the oven. It is eaten with smoked meat bean soup, smoked bacon
or sour milk.
Oanta Ileana, 73 ani, Calinesti
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Laste (taietei) pargaluite
Din foaia preparatd din faind si apa, uscata, se taie laste (tdietei) mdrunte. Se
prajeste in ulei o ceapa tdiatd marunt, apoi se pune un varf de cutit de boia de ardei si
se adauga apa. Se adauga lastele (taieteii), sare dupa gust si se fierb.
197. Roasted noodles
From the sheet prepared with flour and water, dried, cut narrow noodles. Fry
a finely chopped onion in oil, then put a pinch of paprika and add water. Add
the noodles, salt to taste and boil.
Oanta lleana, 73 ani, Calinesti

Tuliste
Se fierb cartofii si se zdrobesc, apoi se amesteca cu faind, oud si se sdreaza, dupa gust.
Se iau bucidtele din aluatul obtinut si se formeaza chiftelute mai maricele. Acestea
se fierb la foc mic, se strecoara, se limpezesc., apoi se prajesc in ulei incins. Se taie o
ceapa marunt si se prajeste in ulei, dupa care se adauga peste , fuliste”.
Tuliste
Boil the potatoes and crush, then mix with flour, eggs and salt to taste. Take
the pieces of the dough obtained and form larger meatballs. They are boiled,
strained, rinsed, then fried in hot oil. Finely chop an onion and fry in oil, then
add over the "tuliste".
Oanta lleana, 86 ani, Calinesti

Harangaua pa priznele
Se face un aluat din faind neagra de grau cu apa calduta si sare. Se framanta bine si
se intinde o foaie cu o grosime de circa 0,5 cm. Se taie felii lungi sau rotunde
(coclinte) care se prajesc pe priznele (plitd). Se servesc in loc de paine.

“"Harangauad pa priznele”

Make a dough of whole grain wheat flour with warm water and salt. Knead

well and spread a sheet about 0.5 cm thick. Cut long or round slices that are

fried on the hobo stove. Serve instead of bread.

Oanta lleana, 86 ani, Calinesti

Haluste (taietei)

Se face un aluat din faina si apa caldutd, frimantat bine, si se intinde o foaie pe un
fund de lemn, cu sucitorul, cit se poate de subtire. Dupa uscare se taie bucati de 2/2
cm. care se fierb 1n apa cu sare, se strecoard si se limpezesc cu apd rece. Se prajeste
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o ceapa sau doud 1n ulei si se pune peste bucatile de aluat fierte. Pe deasupra se poate
pune lictar (magiun de prune) sau nucd macinata.
Noodles
Make a dough out of flour and warm water, knead well, and spread a sheet
on a wooden plate, with the rolling pin, as thin as possible. After drying, cut
into 2/2 cm pieces which are boiled in salted water, strained and rinsed with
cold water. Fry an onion or two in oil and place over the boiled dough pieces.
You can put plum jam or ground walnuts on top.
Oanta lleana, 73 ani, Calinesti

Taietei cu lapte
Se bat oudle cu un pic de apd. Se face un aluat din oudle batute, fiind, apa si un
varf de sare. Se intinde o foaie si se taie taieteii foarte subtiri. Se lasa la uscat. Se
pune lapte la Incalzit si se pun tdieteii (rastaute) in lapte. Se poate pune o lingura
de zahar.
Noodles with milk
Beat the eggs with a little water. Make a dough from beaten eggs, flour,
water and a pinch of salt. Spread a sheet and cut into very thin noodles.
Leave to dry. Heat the milk and add the noodles. You can put a tablespoon
of sugar.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Cartofi pargaluiti
Se spala cartofii. Se pun la fiert cu coaja. Cand sunt fierti, se strecoard, se lasa la
ricit, apoi se curitd de coaja si se taie felii. Intr-o craticioars, se incinge ulei, se
pune boia si se pune peste cartofi. Se manancd cu castraveti murati sau varza
muratd.
Roasted potatoes
Wash the potatoes. They are boiled in their skins. When they are cooked,
strain them, leave them to cool, then peel them and cut them into slices. In
a saucepan, heat the oil, put the paprika and place it over the potatoes. It
is eaten with pickles or sauerkraut.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)
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Cartofi frecati cu grostior (smantana)
Se spald cartofii si se pun la fiert in apd, in coaja lor. Cand sunt fierti, se lasa la
racit, se curatd de coaja si se freaca (se zdrobesc) bine. Se incinge ulei in care se
calesc 1-2 catei usturoi. Se pune peste cartofi si grostiorul (smantana).

Peeled potatoes (sour cream)

Wash the potatoes and boil them in water in their peel. When cooked,

leave to cool, peel and mash well. Heat oil in which 1-2 garlic cloves are

fried. Place the sour cream over the potatoes.

Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Placinte din picioci razaluiti (cartofi dati pe razatoare)
Se curata 4-5 picioci (cartofi) si se dau pe razatoarea cu ochiuri mari. Se adauga
sare, piper, un catel de usturoi zdrobit si se amesteca bine.

In cratita cu ulei fierbinte se pun doud linguri din amestec, se intinde ca o
placinta subtire si se prajeste bine pe ambele parti. Se poate manca cu iaurt sau
smantana.

Grated potatoes pie
Peel 4-5 potatoes and put them on a large grater. Add salt, pepper, a clove of
crushed garlic and mix well.
Put two tablespoons of the mixture in the pan with hot oil, spread it out like a
thin pie and fry it well on both sides. It can be eaten with yogurt or sour
cream.

Oanta lleana, 86 ani, Calinesti

Picioci (cartofi) cu ceapa si pepeni morati (castraveti murati)
Se fierb cartofii (picioci) bine spalati, in coaja, apoi se curatd de coajd si se taie
felii. Se taie marunt o ceapd si se pune peste cartofi. Peste acestea se pun
castravetii murati tdiati cubulete, sare, piper, ulei si se amesteca.
Potatoes with onions and pickles (pickled cucumbers)
Boil the well-washed potatoes (picioci), in the skin, then peel them and cut
them into slices. Finely chop an onion and place over the potatoes. Put diced
pickles, salt, pepper, oil and mix over them.
Oanta lleana, 73 ani, Calinesti

Picioci (cartofi) cu legume
Se curatd cartofii si se taie felii. Se prajeste 1n ulei o ceapd, o rosie tdiatd, un morcov si
nap, dati pe razatoare. Se pune apa peste cartofi cat sa treaca peste ei, frunze de
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patrunjel, sare, piper, si se pun la fiert. Cand cartofii sunt fierti se amesteca totul
cu o lingurd de lemn péana se zdrobesc aproape in Intregime.
Picioci (potatoes) with vegetables
Peel the potatoes and cut them into slices. Fry in oil an onion, a chopped
tomato, a carrot and turnip, put on the grater. Put enough water over the
potatoes to pass over them, parsley leaves, salt, pepper, and bring to a boil.
When the potatoes are cooked, mix everything with a wooden spoon until they
are almost completely crushed.
Oanta lleana, 73 ani, Calinesti

Picioci (cartofi) scurti
Se prajeste o ceapa in ulei, o rosie tdiatd, apoi se pune apa pentru fiert cat s acopere
legumele ca dupa fiert sd rdimana o zeama putind. Se mai poate adduga morcov tdiat
marunt, nap, frunze de patrunjel, iar in final cartofii taiati cubulete. Se pune sare si
piper dupa gust.
Short potatoes
Fry an onion in oil, a chopped tomato, then add enough boiling water to cover the
vegetables so that after cooking there is a little juice left. You can also add finely
chopped carrots, turnips, parsley leaves, and finally diced potatoes. Add salt and
pepper to taste.
Oanta lleana, 73 ani, Calinesti

Hrenzale
5 cartofi mari, o ceapa, 2 catei de usturoi si se dau toate pe razdtoare. Se mai adauga:
2 linguri cu smantana, sare, piper, bicarbonat de sodiu, o lingura de zahar, 2 oua, 2
linguri de faind. Se face un amestec si, cu o lingura, se fac placintele care se coc in ulei
incins.
Fried potato patties
5 large potatoes, an onion, 2 cloves of garlic and put them all on a grater.
Add: 2 tablespoons sour cream, salt, pepper, baking soda, a tablespoon of
sugar, 2 eggs, 2 tablespoons flour. Make a mixture and, with a spoon, make
the pies that are fried in hot oil.
Oanta lleana, 73 ani, Calinesti

Picioci (cartofi) pargaluiti
Se fierb cartofi In coaja, apoi se curata si se taie felii. Intr-o cratita se pune slanina
taiata cubulete si se prajeste impreund cu o ceapa tdiata marunt. Peste ele se pun doua
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sau trei linguri de smantana si usturoi pisat, se amestecd pe foc apoi se rastoarna peste
cartofi si se sareaza. Se servesc cu zeama de varza muratd (moare) din ton (butoi)sau
cu otet de pere.
Roasted potatoes
Boil the potatoes in their skins, then clean and cut into slices. Put diced
bacon in a saucepan and fry together with a finely chopped onion. Put two or
three tablespoons of sour cream and crushed garlic on top, stir on the fire
and then pour over the potatoes and salt. Serve with pickled cabbage juice
from the wooden barrel or pear vinegar.
Oanta lleana, 86 ani, Calinesti

Picioci ( cartofi) cu camesa lor (in coajd)
Se taie felii de slanind, se cresteazd, se pun intr-o tava si se bagd la cuptor. Se
spala cartofi de marimea nucilor, iar dupa un sfert de ceas se pun peste slanind. Se
mai adauga doua cepe taiate felii, sare, boia de ardei, apoi se pun din nou la cuptor.
Dupa coacere se pune mujdei.
Potatoes in their skin
Cut slices of bacon, put them in a pan and put them in the oven. Wash the
walnut-sized potatoes, and after a quarter of an hour, place them over the
bacon. Add two sliced onions, salt, paprika, then put back in the oven. After
baking, add the garlic sauce.
Oanta lleana, 86 ani, Calinesti

Picioci (cartofi) in ceaun
Patru cartofi se curitd si se taie in 4 sau 8 buciti, pe lungime. In ceaun se pune o
lingurd buna de untura, iar cand este bine Incinsad se pun cartofii si se prajesc bine.
Se face un mujdei cu sare, piper si o lingura de smantand. Se scot cartofii intr-un
castron iar peste ei se pune mujdeiul.
Potatoes in the cauldron
Four potatoes are peeled and cut into 4 or 8 pieces, lengthwise. Put a good
tablespoon of lard in the pot, and when it is well heated, put the potatoes and
fry them well. Make a clove of garlic with salt, pepper and a tablespoon of
sour cream. Remove the potatoes in a bowl and place the garlic sauce on top.
Oanta lleana, 73 ani, Calinesti
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Picioci (cartofi) copti
Se spald cartofii si se fierb in coaja. Cand sunt fierti, se curdta si se coc pe
plitd. Din ai (usturoi) zdrobit, sare si ulei se face un mujdei care se toarna
peste picioci (cartofi). Se mananca cu varza murata taiatd marunt cu ulei.
Baked potatoes
Wash the potatoes and boil them in their skin. When cooked, clean and
bake on the stove. From crushed (garlic), salt and oil is made a sauce that
is poured over the potatoes. It is eaten with pickled cabbage finely
chopped with oil.
Oanta lleana, 86 ani, Calinesti

Picioci (cartofi) acruti
Se curata cartofii, se taie si se fierb ca pentru ciorba. Se face rantas (o lingura de
fainad se prajeste in ulei stins cu zer) si se pune peste cartofi. Se adauga sare dupa
gust.
Sour potatoes
Peel the potatoes, chop and boil them as for soup. Make a sauce (a
tablespoon of flour is fried in quenched oil) and put over the potatoes. Add
salt to taste.
Oanta lleana, 73 ani, Calinesti

Picioci (cartofi) in paturi
Se curata si se fierb opt cartofi mari si doud oud. Se dau pe razatoare intr-un castron,
in paturi (in straturi), astfel: cartofi, ou, ceapa, se pune peste ei ulei si sare, apoi se
repetd urmatorul strat. Deasupra se pune smantana si se dau la cuptor.
Potatoes in blankets
Dry and boil eight large potatoes and two eggs. Grate in a bowl, in layers
(layers), as follows: potatoes, egg, onion, put oil and salt on them, then
repeat the next layer. Put sour cream on top and put in the oven.
Oanta lleana, 73 ani, Calinesti

Turta de picioci (cartofi)

Se fierb cartofi in coaja, se curata, se zdrobesc si se sareazd. Se pun Intr-o tava si se
asaza sub forma de placintd. Se bat doud oud cu doud linguri de smantana si se toarnd
peste cartofi. Se poate pune si slanind prajitd sau branza. Cu varful lingurii se
strapunge turta de cartofi pentru ca oul si smantana sd patrunda in turta. Se dau la
cuptor.
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Potato patties
Boil potatoes in their skins, clean, crush and salt. Put them in a tray and
place them in the form of a pie. Beat two eggs with two tablespoons of sour
cream and pour over the potatoes. You can also add fried bacon or cheese.
With the tip of the spoon, pierce the potato cake so that the egg and cream
penetrate the cake. They are put in the oven.

Oanta lleana, 86 ani, Calinesti

Placinta de picioci razaluiti (cartofi dati pe razatoare)
Se curdta cinci picioci (cartofi), se dau pe razatoarea cu ochiuri mari, apoi se pune
sare, piper, o lingura de smantand, un ou, un cétel de usturoi zdrobit si se amesteca
bine. In tava cu ulei fierbinte se pun cate doud linguri din amestec, se intind ca o
placinta subtire si se prajesc bine pe ambele parti.
Grated potatoes pie
Peel 5 potatoes, grate it and put it on a large grater, then add salt, pepper, a
tablespoon of sour cream, an egg, a clove of crushed garlic and mix well. Put
two tablespoons of the mixture in the hot oil pan, spread it out like a thin pie
and fry it well on both sides.
Oanta lleana, 73 ani, Calinesti

ingrosali
Se pune la fiert carne de porc si carnati afumati. Se face un amestec din smantana,
ou si faina de madlai. Se toarna peste carne si carnati si se fierb Impreuna.
Thickening
Boil pork and smoked sausages. Make a mixture of cream, egg and
cornmeal. Pour over meat and sausages and simmer together.
Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani

Tocana (mamaligd) in paturi
Se pune apa cu sare la fiert. Cand fierbe se pune faina de malai. Separat se taie
slanina cubulete si se prijeste in ulei panad este crocanti. Intr-un vas mai mare se
pune primul strat de branza de oaie, apoi un strat de tocand si apoi jumari de
slanina. Se repeta straturile. Ultimul strat trebuie sa fie de jumari. Se pune in
bloadar (cuptor).

Polenta in blankets

Bring salt water to a boil. When it boils, add the corn flour. Separately cut

the bacon into cubes and fry in oil until crispy. In a larger bowl put the
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first layer of sheep's cheese, then a layer of polenta and then bacon
chicherones. Repeat the layers. The last layer must be chicherones. Put in
the hobo stove oven.

Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani

Mamaliga in paturi cu branza de vaca si smantana
Se face o mamiliga. Intr-un vas mare se asazi in straturi brinzi de vaca,
mamaligd, smantana. Ultimul strat este smantana. Se pune in cuptor.
Polenta in blankets with cow's cheese and sour cream
Make a polenta. In a large bowl put in layers cow's cheese, polenta, sour
cream. The last layer is the sour cream. Put in the oven.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Balmos
Se pune smantana la fiert cu sare pana se subtiaza (se face ca un lapte). Se pune
faina de malai incet si se freacd pana se alege, pe margine, unt. Se poate pune la
fiert, in loc de smantand, spuma din laptele de oaie cu apa sau jintita ( produs
lactat preparat prin incalzirea lenta a zerului provenit de la scurgerea casului).
Stuffed chicken
Boil the entrails of the chicken. Fry in hot onion oil, grated carrot. Mix
with boiled entrails, 2-3 slices of bread soaked in water (core only),
season with salt, pepper, paprika. Fill the chicken with this mixture and
bake in the oven. The stuffed chicken was traditionally made at the
wedding.
Informator Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Tocana (mamaliga) de parga
Porumbul proaspat cules se desface de pe cocean si se usuca, prin prajire, pe soba sau
in cuptor. Dupa ce este prdjit se macina si se obtine o faind cu miros si gust deosebit (de
pargd). Tocana (mamaliga) preparata din ,,faind de pargd” poate fi consumatda cu
produse de post sau de dulce.
Roasted cornmeal polenta
The freshly harvested corn kernel is removed from the cob and dried, by
roasting, on the stove or in the oven. After it is roasted, it is ground and a
flour with a special smell and taste is obtained. The polenta prepared from
"roasted cornmeal” can be eaten with fasting or feasting dishes.
Oanta lleana, 86 ani, Calinesti
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Boti (bucati) de tocana (mamaligd) cu ceapa

Se taie ceapa marunt si se prajeste in ulei de floarea soarelui. Se face mamaliga si,
cand 1nca este calda, se iau cu lingura ,,boti” (bucati de aluat de marime potrivitd) care
se pun peste ceapa prajita intr-un blid, apoi se sareaza si se amesteca impreuna.

Pieces of polenta with onions
Finely chop the onion and fry in sunflower oil. Make polenta and, when it is still
hot, take a spoonful of “boti” (pieces of dough of the right size) which are placed
over the fried onion in a bowl, then salted and mixed together.

Oanta lleana, 86 ani, Calinesti

Paturi
Se face o mamaligd. Cand este calda se asazd intr-un castron, in paturi (straturi):
mamaligd, lictar (magiunul de prune care se amestecd cu putind apa pana se obtine o
pastd), apoi iar mamaligd, iar lictar. Pentru mancare de dulce se pune peste fiecare
patura de lictar cate doud linguri de smantana.
Blankets
Make a polenta. When it is warm, it is placed in a bowl, in blankets: polenta, plum jam
(plum jam that is mixed with a little water until a paste is obtained), then again polenta
and jam again. For the feasting food, put two tablespoons of sour cream on each layer
of plum jam.
Oanta lleana, 73 ani, Calinesti

Tocana (mamaligd) cu jumere
Se face o mamaligd. Separat, In ulei incins sau untura se prajeste slanina, tdiatd
cubulete, pand cubuletele se rumenesc si sunt crocante. Se asaza, intr-un vas,
mamaligd si jumere in straturi. Tocana se minca, iarna cu jumere, $i vara cu
branza in straturi
Polenta with chicherones
Make a polenta. Separately, in hot oil (lard) fry the bacon, cut into cubes,
until browned and crispy. Place polenta and chicherones in layers in a
bowl. The dish was eaten, in winter with chicherones, and in summer with
layered cheese.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)
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Tocana (mamaligad) cu branza pierduta
Se face o mamaliga. Intr-o tigaie, pe sobd, se pune o lingurd de unturi iar cand se
topeste se pun 4 linguri de mamaliga si 2 linguri de branza de oaie. Se amesteca
pana se topeste branza si se incorporeaza in mamaliga.
Polenta with lost cheese
Make a polenta. In a frying pan, put a tablespoon of lard on the stove and
when it melts, put 4 tablespoons of polenta and 2 tablespoons of sheep's
cheese. Stir until the cheese melts and incorporate into the polenta.
Oanta lleana, 86 ani, Calinesti

Tocana (mamaliga) domneasca
Se face o0 mamaliga din care se pune intr-o tava de cuptor un strat de circa 2 cm.
Deasupra se pun: carne si carnati, fierte si tdiate marunt, branza de oaie, ou batut cu
doua linguri de smantana, sare. Se da la cuptor.
Noble polenta
Make a polenta from which a layer of about 2 cm is placed in an oven tray.
On top are put: meat and sausages, boiled and finely chopped, sheep's
cheese, beaten egg with two tablespoons of sour cream, salt. Put in the oven.
Oanta lleana, 86 ani, Calinesti

Pastai aite (cu usturoi)
Se curata pastdile mai puioase (cu boabe mai mari) la capete si se rup bucati. Se
pun la fiert in apa cu sare. Cand sunt fierte, se strecoara. Se face un mujdei de
usturoi (usturoiul se freacd cu sare si se pune apa) sau usturoi prajit (se prajeste
usturoiul in ulei incins si cu boia) si se pune peste pastaile fierte.
Garlic sauce pods
Clean the pods, remove the ends and break into smaller pieces. Boil in
salted water. When cooked, strain. Make a sauce of garlic (rub the garlic
with salt and add water) or fried garlic (fry the garlic in hot oil and
paprika) and place over the boiled pods.
Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani

Fasole frecata (batuta)

Se pun la fiert boabele de fasole. Cand sunt fierte, se strecoard si se freaca pana
devin pastd. Se cdleste in ulei incins usturoi, boia. Se toarnd peste fasole. Se
mananca cu castraveti murati sau varza murata tdiatd marunt peste care se pune
ulei.
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Refried beans
Boil the beans. When they are cooked, they are strained and mashed until
they become a paste. Fry in hot garlic oil, paprika. Pour over beans. It is
eaten with pickled cucumbers or finely chopped sauerkraut over which oil
is poured.

Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani

Fasole pargaluita
Se pun boabele de fasole la fiert in apa cu sare. Cand sunt fierte, se strecoara si se
bate fasolea (se paseazd). Intr-o criticioard, se incinge ulei in care se cilesc 1-2
catei de usturoi si boia. Se pune peste fasole. Se mananca cu castraveti murati sau
varza murata.
Roasted beans
Put the beans to boil in salted water. When cooked, strain and mash the
beans. In a saucepan, heat oil in which are fried 1-2 cloves of garlic and
paprika. Put it over the beans. It is eaten with pickled cucumbers or
sauerkraut.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Pui oloieti (cu ulei)
Se fierbe fasole uscata, boabe. Se storc boabele (puii) si se pun in castron. Peste boabe
se pune ceapa tdiata marunt, ulei, sare.
Boiled beans with oil
Boil dried beans. Drain the beans and place in a bowl. Over put finely
chopped onion, oil, salt.
Oanta lleana, 86 ani, Calinesti

Vajoi oloiet (varza murata cu ulei)
Frunzele de varza murata desprinse de pe capatana de varza (vajoiul de cureti) se taie
felii subtiri, se spald bine, apoi se presard cu ulei. Se serveste aldturi de fasole batuta
(frecatd) sau cartofi copti.
Sauerkraut with oil
The pickled cabbage leaves detached from the head of the cabbage (the stalk)
are cut into thin slices, washed well, then sprinkled with oil. Serve with
refried beans or baked potatoes.
Oanta lleana, 86 ani, Calinesti
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Branza acra de oaie
Se fraimanta bine branza de oaie si se pune 1n barbanta (vas din lemn) unde, pana
in primavara, se lasa la acrit.
Sour sheep's cheese
Knead the sheep's cheese well and put it in the chin (wooden bowl) where,
until spring, it is left to sour.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb

Branza fripta pe slanina
Se taie felii de slanind, se cresteaza si se pun intr-o tigaie la prajit si se intorc de pe
o parte pe alta pand se prajesc. Cand slanina este bine prajita se pune pe fiecare
felie cate o bucata de branza de oaie apoi se acopera tigaia cu capac. Cand branza
este topita, se ia tigaia de pe foc si se scot feliile pe o farfurie.
Grilled cheese on bacon
Cut slices of bacon, cut them and put them in a frying pan and turn from side to
side until fried. When the bacon is well fried, place a piece of sheep's cheese on
each slice and then cover the pan with a lid. When the cheese is melted, take the
pan off the heat and remove the slices on a plate.
Oanta lleana, 73 ani, Calinesti

Lapte ”adormit”
Se fierb circa doi litri de lapte. Cand este inca putin caldut se adauga 1/2 kg branza
de vaca, trei sau patru linguri de smantana, se amesteca bine, se pune intr-un recipient
si se lasd la prins.
”Sleeping” milk
Boil about two liters of milk. When it is still a little warm, add 1/2 kg of
cottage cheese, three or four tablespoons of sour cream, mix well, put in a
container and leave to ferment.
Oanta lleana, 86 ani, Calinesti

Lipistai in samatisa

Ingrediente: '% litri de samatisd (lapte prins care ramane dupd ce se culege
smantana), o lingura de zahar, sare, bicarbonat, 2 oua, 2 linguri de smantana. Se
amesteca bine apoi se adaugd fdind de malai si faind de grau (la doua linguri de
malai, una de grau). Se obtine o pastd consistenta i, cu lingura, se fac placintele care
se coc in tava cu ulei incins. Se pot servi cu lictar (dulceatd) sau cu smantana.
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Patties in yogurt
Ingredients: 72 liters of yogurt (skim milk that remains after the sour cream is
harvested), a tablespoon of sugar, salt, baking soda, 2 eggs, 2 tablespoons of
cream. Mix well then add cornmeal and wheat flour (at two tablespoons of
corn, one tablespoon of wheat). A thick paste is obtained and, with a spoon,
make the patties that are fried in a pan with hot oil. They can be served with
plum jam or sour cream.

Oanta lleana, 86 ani, Calinesti

Hribe (ciuperci) pargaluite
Se spald si curata hribele (ciuperci) si se pun la fiert. In ulei incins se cileste o
ceapa taiatd marunt cu boia si piper. Se pune peste ciuperci, se pune sare, dupa
gust.
Roasted mushrooms
Wash and clean the mushrooms and bring to a boil. Heat a finely chopped
onion with paprika and pepper in hot oil. Put over mushrooms, add salt to
taste.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Salata de hribe (ciuperci)
Hribele (ciuperci) tinere se spald si se taie felii. Se pune ulei intr-o tigaie, doud sau trei
linguri de otet, o foaie de dafin, boabe de piper, hribele tdiate felii si sare dupa gust. Se
prajesc pand se alege uleiul. Se servesc reci langa cartofii copti in cuptor.
Mushroom salad
Young mushrooms are washed and cut into slices. Put oil in the pan, two or
three tablespoons of vinegar, a bay leaf, peppercorns, sliced mushrooms and
salt to taste. Fry until the oil is separated. Serve cold next to baked potatoes.
Oanta lleana, 73 ani, Calinesti

Hribe (ciuperci) uscate
Se pun hribele uscate la inmuiat, se spala in mai multe ape sa iasa negreala, apoi
se taie felii. Se prajesc doua cepe, o rosie si un ardei, tdiate marunt, peste care se pun
hribele (ciuperci)si se prajesc Impreund. Se adauga frunze de patrunjel, sare si usturoi
pisat.
Dried mushrooms
Put the dried mushrooms to soak, wash in more water to get the blackness
out, then cut into slices. Fry two onions, a tomato and a pepper, finely
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chopped, over which put the mushrooms and fry together. Add parsley leaves,
salt and crushed garlic.

Oanta lleana, 73 ani, Calinesti

Bureti de prun (ciuperci de prun)
Se curata buretii, se spald, se storc, apoi se taie felii. Se prajesc: o ceapa taiata felii,
slanind taiatd cubulete, o rosie. Cand sunt prijite se adaugad buretii. Cand sunt
prajiti se adauga frunze de patrunjel tiiate marunt, sare, mujdei.
Plum mushrooms
Clean the mushrooms, wash, squeeze, then cut into slices. Fry: a sliced
onion, diced bacon, a tomato. When they are fried, add the mushrooms.
When fried, add finely chopped parsley leaves, salt, garlic sauce.
Oanta lleana, 73 ani, Calinesti

Bureti iuti laptosi
Se prajeste slanina taiatd cubulete. Peste slanina prdjitd se pun doud cepe mari
taiate 1n felii lungi si se prajesc Impreund. Buretii, tdiati felii, se fierb, se strecoard si
se pun la prdjit impreuna cu ceapa si slanina. Se adauga mujdei si sare dupa gust.
Peppery milk-cap mushrooms
Fry diced bacon. Place two large onions cut into long slices over the fried
bacon and fry together. The mushrooms, cut into slices, are boiled, strained
and fried with onion and bacon. Add the garlic sauce and salt to taste.
Oanta lleana, 73 ani, Calinesti

Tuturei
Se curata buretii iuti si li se desprinde de coada. In locul rimas liber se pune un pic de
sare si se prajesc pe cirbuni. Se servesc alituri de mamiliga cu branza. In acest mod
se pot prepara si hribe (ciuperci) tinere.
Peppery milk-cap mushrooms
Peel the mushrooms, remove the tail. In the free space, put a little salt and fry on
coals. Serve with polenta with cheese. In this way, young porcini mushrooms can
also be prepared.
Oanta lleana, 73 ani, Calinesti
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Hribe ingrosate
Hribele se curdta si se fierb. Se strecoard. Se caleste ceapa in ulei. Se adaugd
hribele si se lasa se sa frigd. Separat, intr-un blid, se pune faind, un pic de lapte si
se toarnd peste hribe. La sfarsit se pune grostior (smantana) si usturoi tocat.
Thickened mushrooms
The mushrooms are cleaned and boiled. Strain it. Fry the onion in oil. Add
the mushrooms and let them fry. Separately, in a bowl, put flour, a little
milk and pour over the mushrooms. At the end, add crumbs and chopped
garlic.
Mariuca Verdes, Calinesti, 32 ani

Laste (taietei) in moare (zeama de varza murata)
Se prepard un aluat din faina si apd, se framantd bine. Se intinde cu sucitorul o
foaie cat mai subtire. Dupd uscare se taie bucati de 2/2 cm. care se fierb in apa cu
sare, se strecoara si se limpezesc cu apd rece. Se dilueaza zeama de varza murata
(moare) cu apa pana cand are un gust bun. Peste ea se pune ceapa taiatd marunt si
prajitd in ulei, si se lasa la fiert. Cand fierbe se adauga lastele (taietei lati).
Noodles in sauerkraut juice
Prepare a dough from flour and water, knead well. Spread a sheet as thin as
possible with the twister. After drying, cut into 2/2 cm pieces which is boiled
in salted water, strained and rinsed with cold water. Dilute the sauerkraut
Juice with water until it tastes good. Put finely chopped onions and fry in oil
over it and let it boil. When it boils, add the widely cut noodles.
Oanta lleana, 86 ani, Calinesti

Prescura
Se face un aluat din 3 pumni de faind, apa calda, drojdie. Se framanta si se lasa la
dospit. Dupa ce este dospit, se taie 1n sapte bucdti, se rotunjesc, se pun intr-o tava
rotunda si se mai lasa la dospit. Se pune pecetarul si se coace in cuptor. Se duce
sambata seara la bisericd si din ea se face cuminecatura.
”Prescura” — Communion bread
Make a dough from 3 handfuls of flour, warm water, yeast. Knead and
leave to rise. After it is leavened, it is cut into seven pieces, rounded, put in
a round tray and left to leaven more. Apply the IC-XC-NI-CA seal
(meaning the victory of Jesus Christ over death) and bake in the oven. It is
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taken to church on Saturday evemings and constitutes the communion
bread.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Cocut

Din aluatul de paine, se rup buciti, se modeleaza rotund si se pun la copt odata cu
painea. Dupa ce se scot din cuptor, se uda cu apa si se acopera cu o stergura de
canepa (prosop). Erau pregatite, special, pentru copii.

Cocut (Tiny bread)
From the bread dough, break into pieces, shape round and bake together
with the bread. After removing from the oven, soak in water and cover
with a hemp towel. They were specially prepared for children.

Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Placinta creata
Se face un aluat dospit din faina, lapte (unt, daca este), maia (drojdie), un varf de
sare. Se lasd la dospit si, dupa aceea, se formeaza placintele. Se umplu cu branza
acrd din barbanta (vas de lemn). Se coc in lespede. Cand sunt coapte, se Inmoaie
urda in lapte si se ung deasupra.
Curly pie
Make a leavened dough out of flour, milk (butter, if any), sourdough, a
pinch of salt. Leave to rise and, after that, the pies are formed. Fill with
sour cheese from the chin (wooden bowl). Cook in the frying pan. When
cooked, soak the sour cheese in milk and grease on top.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Pupti innodati
Din aluat de pitd (paine) de grau se ia cite o lingurd si se suceste, apoi se
innoada lasandu-se un capat in sus. Langa capat se face o gaurd cu degetul, se
umple cu lictar (magiun de prune) sau miez de nucd macinat. Se coc pe vatra.
Knotted breads
From wheat dough (bread) take a tablespoon and twist, then knot leaving an
end up. Near the end a hole is made with the finger which is filled with plum
jam or ground walnut seeds. Bake on the hearth.
Oanta lleana, 86 ani, Calinesti

85



Uscaturi
2 sau 3 linguri de smantana
2 sau 3 linguri de lapte
2 sau 3 linguri de zahar
1 ou
bicarbonat dizolvat in smantana
faina cat cuprinde pentru un aluat destul de tare
Se fraimanta, se intinde o foaie din care se taie romburi si se coc in cuptor.
Dry ones (cookies)
2 or 3 tablespoons of sour cream
2 or 3 tablespoons of milk
2 or 3 tablespoons sugar
I egg
baking soda dissolved in sour cream
flour as it contains for a fairly hard dough
Knead, spread a sheet from which to cut and bake in the oven.
Oanta lleana, 73 ani, Calinesti

Prajitura cu mere (de post)
Pentru aluat: 10 linguri de zahar, 10 linguri de ulei, 19 linguri apd, o lingurita de
bicarbonat de amoniu dizolvata in otet, faind cat cuprinde. Se face un aluat mai
moale. Din aluat se intind 2 foi. Se curata merele, se dau pe razatoare si se storc bine
de zeama. Se pune prima foaie in tava si se presard pe ea nucd mdcinatad. Merele se
amestecd cu zahar si se aromatizeazd cu vanilie, scortisoard, apoi se pun, bine
stoarse, peste nucd. Deasupra se pune a doua foaie care se strapunge din loc in loc cu
furculita, apoi se da la copt.
Apple cake (for fasting)
For the dough: 10 tablespoons sugar, 10 tablespoons oil, 19 tablespoons
water, a teaspoon of ammonium bicarbonate dissolved in vinegar, flour as it
contains. Make a softer dough. Spread 2 sheets of dough. Peel apple, grate it
and squeeze the juice. Put the first sheet in the tray and sprinkle with ground
walnuts. The apples are mixed with sugar and flavored with vanilla,
cinnamon, then placed, well squeezed, over the walnuts. Place the second
sheet on top, which is pierced from place to place with a fork, then baked.
Oanta lleana, 73 ani, Calinesti
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Prajitura in samatisa (lapte prins care ramane dupad ce se culege smantana)
o cand (de 250 gr) de samatisa (iaurt)
o cand de zahar
o cand de ulei
2 oua
2,5 cani de faina
bicarbonat de sodiu dizolvat in samatisa (iaurt)
2 linguri de dulceata de prune
Se bat oudle cu zaharul. Se adauga treptat uleiul, apoi samatisa, dulceata, faina,
pentru a se obtine un aluat mai moale. Se pune 1n doua tavi de la chec unse cu ulei si
tapetate cu faind, apoi se coace.
Cake in samatisa (skimmed milk that remains after the sour cream is harvested)
a cup (250 gr) of samatisa (vogurt)
a cup of sugar
a cup of oil
2 eggs
2.5 cups of flour
baking soda dissolved in samdatisa (yogurt)
2 tablespoons plum jam
Beat the eggs with the sugar. Gradually add the flour, then the jam, the jam, the
flour, to obtain a softer dough. Put in two cake trays greased with oil and lined
with flour, then bake.
Oanta lleana, 73 ani, Calinesti

Turte
Se face un aluat din faind, apa, sare. Se intinde o foaie. Se taie patratele si se fierb.
Se mananca cu ceapa calita in ulei sau varza calitd cu ceapd. Poate fi si mincare
dulce: peste turte se pune nuca macinata amestecata cu zahar.
Patties
Make a dough from flour, water, salt. Spread out a sheet. Cut the squares
and boil. It is eaten with onion fried in oil or cabbage fried with onion. It
can also be a sweet dish: put ground walnuts mixed with sugar over the
patties.
Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani
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Cornulete
1 lingurd de unturd de porc, 6-7 linguri de zahdr, un varf de sare se freacd bine, ca
o spuma. Se dizolva drojdia, separat, in lapte caldut. Se pune peste si se adauga
faina. Se amestecd bine si se pun 2 linguri de smantana. Se intinde foaia si se taie
ca pentru cornulete. Se umplu cu nuca, lictari (magiun de prune) sau, chiar, nuca
amestecata cu lictari.
Croissants
[ tablespoon lard, 6-7 tablespoons sugar, a pinch of salt rub well, like a
foam. Dissolve the yeast, separately, in warm milk. Put over and add the
flour. Mix well and put 2 tablespoons of cream. Spread the sheet and cut
as for croissants. They are filled with walnuts, lictari (plum sour jam) or
even walnut mixed with the plum jam.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Rupte
3 linguri de smantana
3 linguri de lapte
2 linguri de zer
I ou
drojdie dizolvata in lapte caldut
faind cat cuprinde pentru un aluat ca de placinta.
Aluatul obtinut se pune la dospit circa o jumitate de ora. Intr-o tigaie se pune unturi la
incins, iar din aluat se rup cu degetele bucati si, nemodelate, se coc in untura fierbinte.
Brokens
3 tablespoons sour cream
3 tablespoons milk
2 tablespoons whey
legg
yeast dissolved in warm milk
flour for a pie-like dough.
The dough obtained is leavened for about half an hour. In a frying pan, put
greased lard and break the dough with your fingers and, unmodeled, bake in
hot lard.

Oanta lleana, 86 ani, Calinesti
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Prajitura cu malai
2 oua, 8 linguri samatisa (lapte prins care ramane dupa ce se culege smantana), 7
linguri zahar, Y2 praf de copt, faina de malai si o mana de faind de grau. Se coace
in cuptor. Se presara cu zahdr.
Corn cake
2 eggs, 8 tablespoons “samdatisa” (skimmed milk that remains after the
sour cream is harvested), 7 tablespoons sugar, > baking powder,
cornmeal and a handful of wheat flour. Bake in the oven. Sprinkle with
sugar.
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Scoverza de malai
Intr-un blid se pune samatisd, grostior, sare, un varf de cutit de broza (bicarbonat
de sodiu) si fiind de malai. Se amesteca pana se obtine o pasti. Intr-o lespede se
incinge ulei. Se pune cu lingura din amestec, formand clatite mici, rotunde. Se pot
manca cu dulceata sau iaurt.
Cornmeal pancakes
In a bowl, put yogurt, sour cream, salt, a pinch of baking soda and
cornmeal. Stir until a paste is obtained. Heat oil in a pan. Place with a
spoonful of the mixture, forming small, round pancakes. They can be eaten
with jam, yogurt.
Mariuca Verdes, Calinesti, 32 ani

Cornulete

500ml unsoare (untura)

300 g grostior

2 oua

Praf de copt

Drojdie

Zahar

Sare

Faina — dublu cantitatea de unsoare (untura)

Se pune faina si unsoarea intr-un vas mai adanc si se amestecd. Se adauga ouale.
Se amestecad grostiorul (smantana) cu praful de copt si drojdia si se toarna peste
faind. Se framanta pana se ia aluatul de pe degete. Se intinde aluatul, se taie
patratele care se umplu cu rahat. Se ruleaza fiecare patratel si se pune in tavd. Se
coace in cuptorul de lemne.
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Croissants
500 ml lard
300 g sour cream
2 eggs
Baking powder
Yeast
Sugar
Salt
Flour - double the amount of grease
Put the flour and grease in a deeper bowl and mix. Add the eggs. Mix the
sour cream with the baking powder and yeast and pour over the flour.
Knead until the dough is removed from the fingers. Spread the dough, cut
the squares that are filled with Turkish delight. Roll each square and place
in the pan. Bake in the wood burning oven.
Mariuca Verdes, Calinesti, 32 ani

Salata cu otet
Salata se alege, se spala, se taie si se zoleste (freacd) cu sare pana se inmoaie. Se
pune peste ea apd, otet si un pic de zahar.
Lettuce with vinegar
The lettuce is picked, washed, cut and sautéed with salt until soft. Put
water, vinegar and a little sugar on them.
Varvara Bud, 83 ani (din Harnicesti maritata in Breb)

Salata cu otet
Se spala salata verde si se taie felii. Separat se prepard apd cu zahar si cu otet, dupa
gust, dupa care se pune peste salata. Se adauga pitiene de ai (frunze de usturoi) taiate
madrunt.
Salad with vinegar
Wash the lettuce and cut into slices. Separately prepare water with sugar and
vinegar, to taste, then put over the salad. Add finely chopped garlic cloves
(garlic leaves).
Oanta Ileana, 86 ani, Calinesti
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Salata grostioroasa
Pentru salata: se taie castraveti verzi, ceapa verde, rosii, salatd verde. Se stropesc cu un
pic de otet, se pune sare, o lingura de ulei, 2 sau 3 linguri de smantana.
Sour creamy salad
For the salad: cut green cucumbers, green onions, tomatoes, lettuce. Sprinkle
with a little vinegar, add salt, a tablespoon of oil, 2 or 3 tablespoons of sour
cream.

Oanta lleana, 86 ani, Calinesti

Hrean dulce
Hreanul se da pe razatoare si se amesteca bine cu o lingurd de zahar. Se adauga 2 sau
3 linguri de smantana si se amesteca din nou.
Sweet horseradish
Grate the horseradish and mix well with a tablespoon of sugar. Add 2 or 3
tablespoons of sour cream and mix again.
Oanta lleana, 73 ani, Calinesti

Sos de hrean
Se di pe rizitoare hreanul. Intr-o tigaie se pun cubulete de slinina, sau ulei, iar cand
slanina este prajitd se pun 2 linguri de hrean, o lingurita de zahar si se amesteca.
Imediat, Tnainte de a se praji hreanul, se pune peste el un amestec facut din smantana,
lapte si o lingura de faind si se sareaza. Pentru gust se mai poate pune usturoi sau
,rotite”( carnat taiat felii).
Horseradish sauce
Grate the horseradish. Put diced bacon or oil in a pan, and when the bacon is
fried, put 2 tablespoons of horseradish, a teaspoon of sugar and mix.
Immediately, before frying the horseradish, put a mixture of cream, milk and a
tablespoon of flour on it and salt it. For taste, you can also add garlic or "wheels"
(sliced sausage).
Oanta lleana, 73 ani, Calinesti

Sos de hrean

Se spali si se curdtd hreanul. Se di pe rizitoare. In uleiul incins se pune 1-2
linguri de fdina si se prajeste usor. Se pune la prajit si hreanul razdluit. Se toarna
peste hrean smantand si sdmatisd (lapte prins care rdmane dupad ce se culege
smantana) si se fierbe bine.

91



Horseradish sauce
Wash and clean the horseradish. Grate. Put -2 tablespoons of flour in the
hot oil and lightly fry. Fry the grated horseradish. Pour cream and sour
cream over the horseradish (skim milk that remains after the cream is
harvested) and boil well.

Visovan Anuta (din Budesti, maritatd in Breb), 61 de ani

Compot din pere sau prune uscate
Se pun perele sau prunele intregi la uscat, intr-o tava, in cuptor. Se pun la fiert. Se
serveste la sarbatorile religioase (hram).
Compote from pears or prunes
Put the whole pears or plums to dry, in a tray, in the oven. They are
boiled. It is served on religious holidays (patron saint).
Visovan Anuta (din Budesti, maritata in Breb), 61 de ani

Vin de mure
Se pun intr-un borcan, in straturi, mure si zahdr ( circal kg de zahar la 2 kg
de mure). Se lasa o sdptdmand, la loc caldut, pana iese siropul din mure, apoi se
stoarce. Se adaugd 2 litri de apa la fiecare jumatate de litru desirop, se pune in
damigeana si se leaga cu o panza groasa.
Blackberry wine
Put in a jar, in layers, blackberries and sugar (about 1 kg of sugar to every 2 kg of
blackberries). Leave it for a week, in a warm place, until the syrup comes out of
the blackberries, then squeeze. Add 2 liters of water to each half liter of syrup put
in a glass bottle and tie with a thick cloth.
Oanta lleana, 86 ani, Calinesti

Bere de casa
10 1 de apa
250 gr orz prajit
250 gr malai (boabe de porumb)
o mand de flori de hamei
Se fierb impreuni pana este fiert milaiul. Se strecoar si se pune la racit. In
fiertura caldutd se pune drojdie cat o nuca si 500 gr zahar. Calda, se pune in sticle si
se leaga bine. Se lasa la caldura sa fermenteze doua sau trei zile.
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Homemade beer
10 [ of water
250 gr fried barley
250 gr corn (corn grains)
a handful of hop flowers
Boil together until the corn is cooked. Strain and leave to cool. In the warm
stew, put yeast as big as a walnut and 500 gr of sugar. Warm, put in bottles
and bind well. Leave to ferment for two or three days.
Oanta lleana, 86 ani, Calinesti

Otet de pere
Se spala perele padurete si se pun intr-un butoi de lemn. Peste ele se pune
apa si se lasd la acrit (fermentat) doud sau trei saptamani.
Wild pears vinegar
Wash the wild pears and put them in a wooden barrel. Put water on them and
leave them to sour up (to ferment) for two or three weeks.
Oanta lleana, 86 ani, Calinesti

Slanina popricata (cu boia)

Se fierbe o bucata de slanind afumatd, tdiata felii si crestatd (se poate fierbe
in ciorba de fasole). Slanina fiarta se condimenteaza cu boia de ardei si mujdei. Se
serveste cu ,,turtd in samatisa”.

Boiled bacon with paprika
Boil a piece of smoked bacon, cut into slices and notched (it can be boiled in
the beans soup). Boiled bacon is seasoned with paprika and garlic sauce. It is
served with "yogurt patties”.

Oanta lleana, 73 ani, Calinesti
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Retete de pe Valea Marei

Mara Valley Recipes
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Zeama (supa) de chiminoc (chimen)
Chimenul se pune sd fiarba in apa. Se face un fel de rantas, doar cu boia
prdjitd in ulei. Asta 1i da culoare supei. Se prajeste paine pe plitd, apoi se
rupe bucati si se pune Intr-un blid. Peste bucétile de paine se toarna supa de
chimen. Daca painea e prdjitd bine se poate pune direct n oala cu supa.
Cumin soup
The cumin is boiled in water. Make a kind of sauce, just with paprika fried
in oil. That gives color to the soup. Toast the bread on the stove, then
break it into pieces and put it in a bowl. Pour the cumin soup over the
pieces of bread. If the bread is well toasted, it can be placed directly in the
soup pot.
Batin loana, 79 ani, Mandastirea

Pastii cu zeama
Se pun pastdile la fiert. Se face un mniez (un pic) de rantag dintr-un mniez de
ceapd, o jumatate de lingura de farind (fiind). Faina se “intoarce” de doua ori, ca
sd nu se prajeasca, ca nu ¢ bund la stomac. Se stinge cu apa din oala sau cu apa
rece. se toarna 1n oald rantasul. La sfarsit se pune smantana.
Pods with juice
Put the pods to boil. Make a little sauce from an onion, half a tablespoon
of flour. The flour is "turned" twice, so as not to burn, because it is not
good for the stomach. Extinguish with pot water or cold water. The sauce
is poured into the pot. At the end, add sour cream.

Maria Lazar, 80 ani, Giulesti

Zeama de salate (ciorba de salata verde)
Salata se curatd, se spala bine si se stoarce in mina. Se pune o lingurd de untura
intr-o tigaie si salata. Se amestecd de cateva ori. Intr-o oald se pune la fiert apa sau
apa cu zer (2 parti de apd si una de zer). Se poate folosi iaurt in loc de zer. Cand
fierbe apa se pun salatele in oald. Se face un pic de rantas cu ulei sau unsoare
(unturd) sau slanind si faind. Se toarna 1n oald. La sfarsit se pune smantana.
Green salad soup (lettuce soup)
The salad is cleaned, washed well and squeezed by hand. Put a tablespoon
of lard in a pan and salad. Stir a few times. In a pot, boil water or whey
water (2 parts water and one part whey). Yogurt can be used instead of
whey. When the water boils, put salads in the pot. Make a little sauce with
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oil or grease (lard) or bacon and flour. Pour into the pot. At the end, add
sour cream.
Maria Lazar, Giulesti, 80 ani

Zeama de pastii aite cu mere (ciorba de pastii cu usturoi si mere)
Pastaile se curata la capete si se spald bine. Se pune apa la fiert. Cand fierbe sa
pun pastaile. Cand pastaile sunt fierte se pune ai (usturoi), pe care l-am batut cu
un pic de sare. Se curdta cateva mere padurete. Alea sunt cele mai bune. Se
pot folosi si mere din gradind. Merele curatate se taie felii pe care le pui in
oala cu pastdi. Se lasa sa fiarba. Cui 1i place le poate lasa in oala.
Pea pods soup with garlic and apples
The pods are cleaned at the ends and washed well. Bring water to a boil.
When it boils put the pods. When the pods are cooked, add garlic, which 1
crush with a pinch of salt. A few sour wild apples are being cleared. Those
are the best. You can also use apples from the garden. Peeled apples are
cut into slices that you put in the pot with pods. Bring to the boil. Anyone
who likes it can leave them in the pot.
Codrea Maria, 82 ani, Manastirea

Zeama de mazire (ciorba de fasole) fara rantas
Mazarea se pune la fiert cu doi-trei morcovi, patrunjel, taiati cubulete, ceapa
taiata. Cand este gata se acreste cu bulion si se pun vreo doua linguri de ulei.
Bean soup without sauce
Boil the peas with two or three carrots, parsley, diced, chopped onion.
When ready, add tomato juice and add a couple of tablespoons of oil.
Bledea Anuta, 72 ani, Mandastirea

Zeama (supa) cu laste (taietei)
Sa caleste o ceapa in ulei de floarea soarelui sau din seminte de dovleac. Peste ea
se pune boia, morcov, patrunjel rddacind si se fierb in apd atata cata supa
vrem. Se poate pune si o gulie. Sa fac lastele (taieteii), da' de post, fara ou,
numai cu apa, faina si sare. Se pun la fiert. Cand sunt fierte, se pun in supa si
se pune deasupra ceapa prajita cu un pic de boia dulce, sare, piper.
Noodle soup
Saute an onion in sunflower or pumpkin seeds oil. Put paprika, carrot,
parsley root on top and boil in water as much soup as we want. You can
also put a kohlraby. Noodles for fasting are made, without egg, only with
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water, flour and salt. They are boiled. When they are cooked, put them in
soup and put fried onions with a little paprika, salt, pepper on top.
Barz Maria, 69 ani, Giulesti

Cureti cu zeama (ciorba de varza), de post
Se taie varza dulce si se fierbe in apa cu un pic de sare si o crengutd de
cimbru. Cand varza este fiartd se face un rantas care se pune in zeama.
Deasupra se pune un pic de boia fripta cu ulei. Aceasta supa se poate face si
cu varza murata.
Cabbage soup, fasting
Cut the sweet / fresh cabbage and boil in water with a pinch of salt and
a sprig of thyme. When the cabbage is cooked, make a sauce that is put
in the juice. Top with a little oil-fried paprika. This soup can also be
made with sauerkraut.
Barz Maria, 69 ani, Giulesti

Zeama de legume (ciorba de legume), de post
Se curdtd si se taie marunt una-doua cepe, cativa cartofi, patrunjel, doi-trei
morcovi, o gulie mai mica. Se taie o capatand de varza, iar pastaile verzi se
rup in doua sau trei. Se pun toate la fiert in apa cu sare. Cand sunt fierte se
pune o lingura-doua de ulei.
Vegetable juice (vegetable soup), fasting

Peel and finely chop one or two onions, a few potatoes, parsley, two or

three carrots, a smaller kohlraby. Cut a cabbage and break the green pods

into two or three. Put them all to boil in salted water. When they are

cooked, add a tablespoon or two of 0il.

Petcas Maria, 75 ani, Mandastirea

Zeama de picioci (ciorba de cartofi), de post
Cartofii se curati si se taie cubulete. Ceapa se taie marunt. Intr-o oald se pune
ulei, ceapa si morcovii rostaluiti (rasi pe razatoare). Se lasa sa se frigd un pic,
apoi se pune boia si cartofii. Se amesteca cartofii cu ceapa si morcovii, apoi
se pune apa fierbinte si sare. Se lasa la fiert.
Potato soup for fasting
Peel the potatoes and cut them into cubes. Finely chop the onion. Put in a
pot oil, onion and red carrots (grated on a grater) in a pot. Allow to fry a
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little, then add the paprika and potatoes. Mix the potatoes with the onion
and carrots, then add hot water and salt. Bring to a boil.
Feier Maria, 38 ani, Manastirea

Zeama de mazare si cureti morat (ciorba de fasole si varza murata)
Se pune mazarea (fasolea) la inmuiat peste noapte, apoi sa pune la fiert in
apa rece. Varza se taie mai marunt. Mazarea si varza se fierb separat. Dupa
ce au fiert se pun impreuna. Se face un rantas cu ulei. In rantas sa pune si un
pic de piper. Daca nu 1i destul de acrda se poate pune un pic de otet sau
zeama de varza murata. Cand 1i gata se pune deasupra boia fiarta in ulei.
Bean soup with sauerkraut
Put the peas (beans) to soak overnight, then boil in cold water. Cut the
sauerkraut smaller. Pea and cabbage are boiled separately. After they
have boiled, they are put together. Make an oil slick. Put a little pepper in
the pan. If it is not sour enough, you can add a little vinegar or sauerkraut
juice. When ready, place the paprika boiled in oil.
Petcas Maria, 75 ani, Mandastirea

Guias
Se taie carne. Se pune in tigaie ceapd, morcozi (morcovi), carnea si se fierb. Se
curata cartofi, se taie si se pun in tigaia cu carne. Dacd se foloseste carne de oaie
nu se pune smantana.
Daca se foloseste ciont (0s) de oaie, acesta se pune la fiert cu morcovi, patrunjel.
Cand ciontul (osul) e fiert se scoate si se pun cartofii curdtati si tdiati cubulete. Se
ia carnea de pe ciont (0s), se taie si se pune in oala.
Goulash
Cut meat. Put onions, carrots, meat and boil in a pan. Peel the potatoes,
grate it and put it in the pan. If you use mutton, do not add cream.
If sheep's bone marrow is used, it is boiled with carrots, parsley. When the
bone is boiled, remove and put the peeled and diced potatoes. Take the
meat from the bone, cut it and put it in the pot.
Maria Lazar, 80 ani, Giulesti

Tisalita cu rantas

Se pune apa sa fiarba cu sare si o crengutd de cimbru. Se face un rantas
care se stinge cu tisalita (tarate de grau cu aluat la fermentat). Se mananca cu
paine prijita si rupta bucitele, pusa in blid. In loc de paine se pot pune rastaute
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(taietei), dacd nu este post. Tisalita se poate face si cu mazare (fasole). Se
mananca tot cu bucati de paine prdjita rupte in bucati.
?Tisdlita” - Sourdough with sour cream sauce
Bring water to a boil with salt and a twig of thyme. Make a sauce that is
dilluted with sourdough (wheat bran with fermented dough). It is eaten
with toast and broken into pieces, put in the pan. Instead of bread, you can
put breadcrumbs (noodles), if there is no fasting. Tisalita can also be
made with peas (beans). It is also eaten with pieces of toast torn into
pieces.
Codrea Maria, 82 ani, Mandastirea

Mazare cuzeama (ciorba de fasole)
Se pune mazarea (fasolea) la inmuiat peste noapte, apoi se pune la fiert in
apa rece. Se face un rantas cu ulei, boia si piper. Rantasul sa toarna in oala,
cand mazarea 1i fiartd. Se acreste cu otet.
Peas with juice (bean soup)
Put the peas (beans) to soak overnight, then boil in cold water.
Make a sauce with oil, paprika and pepper. Pour the sauce into the
pot when the peas are boiled. It is soured with vinegar.
Feier Maria, 38 ani, Manastirea

Zama de bulion (ciorba de bulion)
Se pune ulei, morcozi (morcovi), bulion si un pic de orez la fiert. Este o mancare
de post. Daca nu e post se pune si smantana.
Tomato juice soup
Put oil, carrots, tomato juice and a little rice to boil. It is a fasting food. If
there is no fasting, add sour cream.
Maria Laza, 80 ani, Giulesti

Zeama de mazare (ciorba de fasole), napi si morcovi, de post
Se pune mazarea (fasolea) la inmuiat peste noapte, apoi se pune la fiert in
apa rece. Cand e aproape fiartd mazarea, se pun in oald morcovi taiati
cubulete, ceapa tdiata, napii curdtati si tdiati bucatele mici. Se lasa sa fiarba
impreuna. Se face un rantas cu ulei, boia si piper.
Bean soup with turnips and carrots, for fasting
Put the peas (beans) to soak overnight, then boil in cold water. When the
peas are almost cooked, put diced carrots, chopped onions, peeled turnips
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and cut into small pieces. Let it boil together. Make a sauce with oil,
paprika and pepper.
lura Maria, 83 ani, Giulesti

Moare (zeama de varza murata) pargaluita
Intr-o oald nu prea mare se pune apa si moare (zeama de varza murati) atét
cat vrei de acrd. Cand fierbe se face rantas din 1-2 linguri de faina in ulei
incins si boia, se stinge cu lapte sau samatisa (iaurt, lapte batut). Se da 1-2
clocote si se pune peste moare. Se poate manca cu paine prajitd pe plita,
care se rupe bucdti, se pune intr-un blid si se pune moarea peste ea. Se mai
poate manca si cu picioci (cartofi) pargaluiti.
Roasted pickled cabbage juice
Put a little water in a pot and pickled cabbage juice as much as you want
it sour. When it boils, make 1-2 tablespoons of flour in hot oil and paprika,
quench it with milk or "samdtisa” (yogurt, whipped milk). Boil 1-2 times
and put over the juice. It can be eaten with toast on the stove, which is
broken into pieces, put in a bowl and put the die on it. It can also be eaten
with roasted potatoes.
Batin loana, 79 ani, Mandastirea

Poame (fructe uscate) fierte
Intr-o oald se pun poamele (fructele uscate: pere, mere, prune) la fiert. Cand
sunt fierte se pune miere de albine. S& mananca cu mazare (fasole) frecata, cu
picioci (cartofi) fierti.
Dehydrated fruit soup
Put the dehydrated fruit (dried fruits: pears, apples, plums) in a pot to
boil. When they are cooked, add honey. To eat with refried beans, with
boiled potatoes.
lura Maria, 83 ani, Giulesti

Ptita (paine) de grau

Se face un aluat cu faina de grau, drojdie, apa. Se framanta bine seara, se
punea intr-o tava sau pe o frunzd de varza pand dimineata, cand se baga la
cuptor. Din faind de grau se facea paine doar la sarbatori. Pentru painea de
toate zilele se amesteca faina de malai cu faina de hrisca, secara si orz.
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Wheat bread

Make a dough with wheat flour, yeast, water. Knead well in the
evening, put in a tray or on a cabbage leaf until morning, when it was
put in the oven. Bread was made from wheat flour only on holidays.
For everyday bread, mix cornmeal with buckwheat, rye and barley

flour.

Barz Maria, 69 ani, Giulesti

Miel prajit de Pasti
Se da o unda (se oparaste) la carnea de miel. Carnea se pune intr-o tepse (tigaie).
Se impaneaza cu usturoi si se prajeste. Din cand in cand se stropeste cu zeama in
care se prajeste.
Easter roast lamb
Give a wave (scald) to the lamb. Put the meat in a pan. Sprinkle with
garlic and fry. From time to time it is sprinkled with the juices in which it
is fried.
Maria Lazar, 80 ani, Giulesti

Miel umplut de Pasti
Maruntaiele se taie marunt si se frig (prajesc). Daca nu e suficient se poate adduga
o pulpa sau doua de pui. Dupa ce s-au racit un pic se pun oua fierte, tdiate marunt,
pitd (paine) inmuiatad si oud verzi (crude) ca sd tind umplutura. Se amesteca toate
si se bagd sub coasta mielului sau in cosul de la miel, fiecare dupa preferinta. se
coace 1n cuptorul de paine, de lemne sau in blodar (cuptorul de la soba cu plitd).
Easter stuffed lamb
Cut the entrails into small pieces and fry. If it is not enough, you can add a
leg or two of chicken. After they have cooled a bit, put boiled eggs, finely
chopped, soaked pita (bread) and raw eggs to keep the filling. Mix them
all and put them under the lamb's rib or in the lamb's chest cavity, each
according to your preference. bake in the bread oven, wood oven or in the
hobo stove oven.
Maria Lazar, 80 ani, Giulesti

Cureti umplut (sarmale cu carne)

Ceapa demnicata (taiatd) se pune in ulei. Se intoarce (se amestecd) de cateva ori.
Se pune sare, poprica (boia), piper. Cand inca nu e foarte rece se pune carnea
macinatd, orez spalat si un mniez de vajoi de cureti (cotorul de la varza).
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Stuffed cabbage (cabbage rolls with meat)
Peel an onion, chop it and put it in the oil. Stir a few times. Put, salt,
pepper, poprika. When it is still not very cold, add the ground meat,
washed rice and a little piece from the cabbage stalk.

Maria Lazar, 80 ani, Giulesti

Cureti cu pasat si hribe
Ceapa demnicata (tdiatd) se pune in ulei. Se intoarce de cateva ori. Se pune sare,
poprica (boia), piper. Cand incd nu e foarte rece se pun hribele, pasatul spalat si
un mniez de vajoi de cureti (cotorul de la varza).
Cabbage with cornmeal and mushrooms
Peel an onion, chop it and put it in the oil. Stir a few times. Put, salt,
pepper, poprika. When it is still not very cold, add the mushrooms, washed
cornmeal and a little piece from the cabbage stalk.

Maria Lazar, 80 ani, Giulesti

Jufa
Samburii de harbuz (dovleac) se pun la prajit in blodar (cuptor). Dupa ce s-
au prajit se pun in mojar si se bat bine-bine. Se cerne fdina rezultata, apoi se
pune intr-o lespede la fript. Cand nu era ulei, se facea rantasul cu jufa. Se
pune un pic de fdind de grau peste jufa prdjitd. Dupa ce se frigea si faina, se
stinge cu apa rece si se pune peste mancare.
Jufa
The pumpkin seeds are baked in an oven. After frying, put them in a
mortar and crush well. Sift the resulting flour, then place in a
roasting pan. When there was no oil, the sauce was made with this
pumpkin seed flour. Put a little wheat flour over the toast. After
roasting the flour, quench it with cold water and put it over the food.
lura Maria, 83 ani, Giulesti

Azama de post

Se framanta un aluat din faina de parga (boabele de porumb proaspat cules
se prajesc si apoi se macind), apa si sare. Nu se lasa nici la dospit. Se pune
pe frunza de varza. Se ia un stiulete de malai si se apasa in cruce, apoi se
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bagd in cuptor. De la frunza de varza capdtd un gust tare bun. Azima se face
vara cand este varza dulce.
Fasting bread
Knead a dough from lever flour (freshly harvested corn kernels are fried
and then ground), water and salt. It is not even left to ferment. Put on the
cabbage leaf. Take a cob of corn and press it crosswise, then put it in the
oven. From the cabbage leaf it gets a very good taste. Unleavened bread is
made in summer when there is sweet cabbage.
Codrea Maria, 82 ani, Mandastirea

Picioci (cartofi) fierti in coaja cu ulei de simburi de harbuz (dovleac)
Se fierb cartofii In coaja. S curata si se taie scrijele (felii). Sa pun intr-un blid
mai adanc. Intr-o lespede se incinge ulei de simburi de harbuz (dovleac). Se
toarnd uleiul peste cartofi si se sareaza.
Potatoes boiled in their skin with pumpkin seed oil
Boil the potatoes in their skins. Clean and cut the scribbles (slices).
They are placed in a deeper bowl. Put chopped onions, salt, oil and a
little vinegar over them.
Petcas Maria, 75 ani, Mandastirea

Picioci (cartofi) copti
Se spala cartofii si se fierb in coaja. Cand sunt fierti, se curatd si se coc pe
plita. Din ai (usturoi) zdrobit, sare si ulei se face un mujdei care se toarna
peste picioci (cartofi). Se mdnanca cu varza murata taiatd marunt cu ulei.
Baked potatoes
Wash the potatoes and boil them in their skin. When cooked, clean and
bake on the stove. From crushed (garlic), salt and oil is made a sauce that
is poured over the potatoes. It is eaten with pickled cabbage finely
chopped with oil.
Bledea Anuta, 72 ani, Mandastirea

Picioci (cartofi) fierti cu ceapa

Se fierb cartofii in coaja. Se curata si se taie scrijele (felii). Se pun intr-un blid
mai adanc. Peste ei se pune ceapa taiata, sare, ulei si un pic de otet.
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Boiled potatoes with onions
Boil the potatoes in their skins. Clean and cut into slices. They are
placed in a deeper bowl. Put chopped onions, salt, oil and a little
vinegar over them.

Barz Maria, 69 ani, Giulesti

Scrijele
Cartofii se spald, se curdta si se taie scrijele (felii). Scrijelele se coc pe plita pe
ambele parti. Se pun intr-un blid. Peste ele se pune sare cu ulei. Se mai pot
manca cu otet de mere ori de pere (otet de ton).
”Scrijele” (Potato chips)
The potatoes are washed, cleaned and cut into slices. The chips are
baked on the stove on both sides. They are put in a bowl. Put salt and oil
on them. They can also be eaten with apple or pear vinegar.
Bledea Anuta, 72 ani, Mandastirea

Pastai fripte in tigaie
Se pune ulei intr-o tigaie. Peste se pun pastaile, si se amesteca, avand grija sa nu
se arda. Se toaca niste usturoi si se pune peste pastai.
Roasted pods in the pan
Put oil in a pan. Place the pods on top and mix, taking care not to burn.
Chop some garlic and place over the pods.
Maria Lazar, 80 ani, Giulesti

Pastai fierte cu usturoi
Pastaile se fierb, se strecoard, se pun intr-o tigaie cu ulei. Peste ele se pune usturoi
tocat.
Cooked pods with garlic
The pods are boiled, strained, put in a pan with oil. And put chopped
garlic over it.
Maria Lazar, 80 ani, Giulesti

Prajitura

lou

7 linguri de olei (ulei)
7 linguri de zahar

7 linguri de lapte
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Faina cat cuprinde. Laptele se incalzeste si se stinge cu o lingura de sale-cale
(bicarbonat de amoniu). Se amesteca cu uleiul si zaharul si se bate un pic. Se face
un aluat mai moale. Se imparte in trei. Se fac foi care se coc fie in tava, fie pe
fundul tavii. Se umplu cu mere sau cu branza.

Cake

1 egg

7 tablespoons oil

7 tablespoons sugar

7 tablespoons milk

Flour as much as it contains

The milk is heated and quenched with a tablespoon of ammonium

bicarbonate. Mix with oil and sugar and wisk a little. Make a softer dough.

1t is divided into three. Sheets are made that are baked either in the tray or

on the bottom of the tray. They are filled with apples, with cheese.

Maria Lazar, Giulesti, 80 ani

Prescura

Se face un aluat din apa si faina. Se fac 7 pupi rotunzi. Unul se pune in mijloc si

ceilalti roati. Tnainte de a se baga la cuptor se pune pe fiecare pup pecetarul.
Communion bread
Make a dough out of water and flour. 7 round patties are made. One is
placed in the middle and the others around it. Before putting it in the oven,

apply the seal on each patty.
Maria Lazar, 80 ani, Giulesti

Placinta pentru nunta
Se face un aluat ca pentru pasca din 2 oud, zahdr, lapte si faina, unt, smantana.
Dupa ce a dospit se pune branza, lictari (magiun de prune). Se impatura foaie si se
baga la cuptor.
Wedding pie
Make an Easter dough from 2 eggs, sugar, milk and flour, butter, cream.
After leavening, put cheese, lictari (magiun). Fold the sheet and put it in

the oven.
Maria Lazar, 80 ani, Giulesti
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Pasca
Oud, faina, drojdie amestecata cu lapte céldut si un pic de lapte. Se fraimanta cu
lapte.
Easter bread
Eggs, flour, yeast mixed with warm milk and a little milk. Knead with milk.
Maria Lazar, 80 ani, Giulesti

Castraveti murati
In borcane se pun tije de mirar si se umple borcanul cu api fierbinte. In modul asta se
sterilizeaza borcanele.
Pe fundul borcanului se pun:
Crengi de marar
1 catel de usturoi
1 ardei iute
Boabe de piper
Foi de dafin
Hrean
Boabe de struguri
La un litru volum borcan
1 lingura sare
Yalapa
Foaie de dafin
Boabe de piper (daca vrei)
Apa si sarea se fierb. Compozitia calda se toarnd peste castraveti. Se lasa de pe o zi pe
alta fara a acoperi borcanul. Daca e nevoie se completeaza cu apa ramasa. Peste se pune
o lingura de otet, se infileteaza borcanele si se pun 1n camara.
Pickled cucumbers
Put dill stalks in jars and fill the jar with hot water. This sterilizes the
jars.
On the bottom of the jar are placed:
Dill twigs
1 clove of garlic
1 hot pepper
Peppercorns
Bay leaves
Horseradish
Grapes
At one liter jar volume
1 tablespoon salt
Water
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Bay leaf
Peppercorns (optional)
Boil water and salt
The warm composition is poured over the cucumbers. it is left overnight without
covering the jar. If necessary, top up with the remaining water. Put a tablespoon
of vinegar over it. the jars are screwed on and placed in the pantry.
llenuca Codrea — din Vadu Izei, maritata in Berbesti
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Retete de pe Valea Tisei

Tisa Valley Recipes

111



112



Zeama de poame (ciorba de post din fructe uscate)
Se pun la fiert perele si poamele (prunele) uscate si se mananca cu ptitd
(paine) de malai. Este o mancare pentru zilele de post.
Fasting soup made of dried fruit
Boil dried pears and plums (prunes) and eat them with cornbread, it is a
food for fasting days.
Turda Maria, 80 ani, Sapanta

Corompei (cartofi) de sordit

Se curata cartofii, se taie cubulete si se pun la fiert cu sare. Se face un
rantag cu lapte, cu lapte acru, cu lapte prins, o lingurd de faina,, ulei, poprica
(boia), tiperi (piper).

Potatoes for soup

Peel the potatoes, cut them into cubes and boil them with salt. Make a

sauce with milk, sour milk, skim milk, a tablespoon of flour, oil, paprika,

pepper.

lleana Stan, 75 ani, Sapanta

Supa de cartofi cu smantana

1/2 kg cartofi

o0 ceapa

un ardei

2 morcovi

un pastarnac

o legatura patrunjel

un ou

150 ml smantana

ulei, sare si piper

Spadlam, curdtam si tocam legumele. Dupa accea punem la incins intr-o cratitd
cateva linguri de ulei si apoi addugdm ceapa, ardeiul, morcovii si pastarnacul.
Tinem legumele cateva minute la cdlit si punem cartofii atunci cand acestea s-au
inmuiat. Amestecadm cubuletele de cartofi cu legumele si mai 1dsam totul la calit
cam un minut-doud, apoi punem in oala aproximativ un litru si jumdtate de apa.
Condimentam supa de cartofi cu sare dupa gust si o lasam sa fiarba aproximativ
20 de minute. Dupd aceea batem foarte bine un gilbenus de ou cu 150 ml de
smantana peste care apoi turndm treptat putind zeama din supa de cartofi.
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Adaugam in supd amestecul de galbenus, smantand si zeama, amestecdm foarte

bine, oprim focul si punem legatura de patrunjel tocatd marunt si piper.
Potato soup with sour cream
1/2 kg of potatoes
an onion
a pepper
2 carrots
a parsnip
a parsley bunch
an egg
150 ml sour cream
oil, salt and pepper
We wash, clean and chop the vegetables. After that, heat a few
tablespoons of oil in a saucepan and then add the onion, pepper, carrots
and parsnips. Let the vegetables fry for a few minutes and add the potatoes
when they have softened. Mix the diced potatoes with the vegetables and
leave everything to fry for about a minute or two, then put about a liter
and a half of water in the pot. Season the potato soup with salt to taste and
simmer for about 20 minutes. After that we beat very well an egg yolk with
150 ml of cream over which we then gradually pour a little juice from the
potato soup. Add to the soup the mixture of egg yolk, sour cream and
Juice, mix well, turn off the heat and add the finely chopped parsley and

pepper.
Tintas Stela Varvara, Sighetu Marmatiei

Supa de rosii cu orez
1,5 kg de rosii bine coapte sau 1 | suc de rosii gros sau 2 borcane/ cutii de rosii
in bulion de cate 400 g
50 g orez
2 morcovi
2 cepe
1 ardei gras
cateva fire de telina verde, daca aveti
1 bucata pastarnac sau patrunjel radacina, daca aveti
2-3 linguri de ulei
madrar si patrunjel verde
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sare
piper
Legumele, in afard de rosii, se curdtd si se taie bucdti: morcovul, telina si
pastarnacul se taie bare mari, ceapa se taie in 4, ardeiul fasii mari. Rosiile
proaspete se dau pe razatoare. Se pun 3 1de apa in oala si se adauga ceapa, ardeiul
si radacinoasele. Se pune capacul si se lasd sd fiarbd cam 20 de minute din
momentul in care apa a dat 1n clocot. Se verifica acum legumele daca sunt fierte
bine si, daca mai e nevoie, se lasa sa mai fiarba putin. Se adauga acum rosiile date
pe razatoare sau sucul de rosii, uleiul, orezul spalat, frunzele de telina verde si 1
lingura rasd de sare. Se lasa sd fiarba, la foc mic, cam 15-20 de minute din
momentul in care a dat in clocot. Se potriveste gustul de sare si piper si se mai
lasa sa dea 2-3 clocote. Se stinge focul si acum se spala si se taie verdeata, se pune
deasupra cam la 10 minute dupa ce s-a oprit focul. Se pune capacul si se lasa sa se
odihneasca 20 de minute 1nainte de servire.
Tomato soup with rice
1.5 kg of well-ripened tomatoes or 1 [ of thick tomato juice or 2 jars /
boxes of tomatoes in broth of 400 g each
50 g of rice
2 carrots
2 onions
200 g celery root
1 bell pepper
a few sprigs of green celery, if you have any
1 piece parsley or parsley root, if you have
2-3 tablespoons of oil
dill and green parsley
salt
pepper
The vegetables, in addition to the tomatoes, are cleaned and cut into
pieces: the carrot, celery and parsnip are cut into large bars, the onion is
cut into 4, the pepper into large strips. Fresh tomatoes are grated. Put 3/
of water in the pot and add the onion, pepper and roots. Put the lid on and
let it boil for about 20 minutes from the moment the water boils. Now
check the vegetables if they are well cooked and, if necessary, let them boil
a little longer. Now add the grated tomatoes or tomato juice, oil, washed
rice, green celery leaves and I tablespoon grated salt. Let it simmer over
low heat for about 15-20 minutes from the moment it boils. Match the taste
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of salt and pepper and let it boil for another 2-3 minutes. Turn off the heat
and now wash and cut the greens, put on top about 10 minutes after the
fire has stopped. Put the lid on and let it rest for 20 minutes before
serving.

Tintas Stela Varvara, Sighetu Marmatiei

Ciorba de varza acra
1 varza acra medie
1 morcov
1 ceapa
2 cartofi
1 rddacind pastarnac
1 lingurita cimbru uscat
2 rosii in bulion
1/2 litru zeama de varza
1 lingura ulei
In functie de cat este de sdratd varza, aceasta se lasa la desarat in apa rece cu o
seara fnainte sau doar pentru citeva ore. Apoi se taie fidelutd. In oala de fiert
ciorba, se adauga uleiul si se pune la cdlit ceapa tdiatd marunt, morcovul trecut pe
razatoarea cu ochiuri mari, la fel si pastarnacul. Se lasd putin sd se Ilnmoaie si se
adauga varza si cartofii cubulete. Se pune apa in functie de cat de groasd vrei sa
iasd ciorba de varza si se lasa la fiert. Se adauga rosiile fara pielite, zeama de
varza si se mai lasa sa dea un clocot. Cand ciorba de varza este gata, deasupra se
presara cimbrul uscat si se stinge focul.
Sour cabbage soup
1 medium sour cabbage
1 carrot
1 onion
2 potatoes
1 parsnip root
1 teaspoon dried thyme
2 tomatoes in broth
1/2 liter of cabbage juice
1 tablespoon oil
Depending on how salty the cabbage is, leave it to soak in cold water the
night before or just for a few hours. Then cut the cabbage noodle wide. In
the soup pot, add the oil and put the finely chopped onion, the carrot
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passed on a large grater, as well as the parsnip. Allow to soften slightly
and add the cabbage and diced potatoes. Add water depending on how
thick you want the cabbage soup to come out and let it boil. Add the peeled
tomatoes, cabbage juice and bring to a boil. When the cabbage soup is
ready, sprinkle the dried thyme on top and turn off the heat.

Tintas Stela Varvara, Sighetu Marmatiei

Supa de salata verde
2 capatani salata verde,
250 -300 gr piept de porc afumat (sau slaninutd afumata ),
450 gr smantana dulce 20%,
200 ml iaurt ,
2 oua,
4-5 catei usturoi,
sare dupa gust
Spalam salata si o taiem fideluta. Pieptul de porc il tadiem cubulete. Galbenusurile
de ou se amestecd cu smantana si iaurtul la care adaugam si usturoiul pisat.
Pieptul de porc (sldninutd afumatd ) o punem la prajit intr-o oald pana lasd putina
unturd. Stingem totul cu circa 4 1 apd si lasdm la fiert pana pieptul e fiert.
Addugdm in acest moment salata taiatd si condimentdm cu sare . Ldsam mai
departe la fiert pana si salata e moale. Dupa ce am dres supa cu maiaua facutd
lasam sa dea un clocot dupd care Indepartam oala de pe foc. Se serveste fierbinte ,
dar sirece e foarte bund. Se poate adauga dupa preferinta otet, cine doreste.
Lettuce soup
2 lettuce heads,
250-300 gr smoked pork breast (or smoked bacon),
450 gr sweet sour cream 20% fat,
200 ml yogurt,
2 eggs,
4-5 cloves of garlic,
salt to taste
We washed the lettuce and cut it noodle wide. We cut the pork breast into
cubes. The egg yolks are mixed with the sour cream and yogurt to which
we add the crushed garlic. We fry the pork breast (smoked bacon) in a pot
until it leaves a little lard. Quench everything with about 4 | of water and
let it boil until the chest is boiled. At this point, add the chopped salad and
season with salt. Let it continue to boil until the salad is soft. After I have
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seasoned the soup with the made sauce, let it boil, then remove the pot
from the heat. It is served hot, but also cold it is very good. Vinegar can be
added as desired.

Tintas Stela Varvara, Sighetu Marmatiei

Supa din carne de oaie pentru nunta

Taieteii se faceau din 15 kilograme de fiina. Supa se fice din carne de
oaie. Carnea se spdla si se punea la fiert. Dupa ce era fiartd se scotea si se lasa sa
si riceascd. In supa de oaie se puneau tiieteii. Carnea grasa, de oaie, se punea pe
masa.

La nunta se dadeau holopti (sarmale) cu carne, pitd de malai, supa si carne
de oaie, palinca. Se puneau doud placinte pe masa. Doua placinte si deasupra lor,
cat ai luat cu mana, carnea pe placintd. Se puneau si prajiturd ori pancove.
Prajitura era cu foi de miere de albind si cu zahar ars.

Mutton soup for wedding

The noodles were made from 15 kilograms of flour. The broth is made

from mutton. The meat was washed and boiled. After it was cooked, it was

taken out and left to cool. The noodles were put in the sheep's soup. The
fatty mutton was put on the table.

At the wedding there were cabbage rolls with meat, cornbread, soup and

mutton, distilled fruit brandy. Two pies were placed on the table. Two pies

and on top of them, as you took by hand, the meat on the pie. They also put
cakes, cookies or donuts. The cake was with bee honey sheets and
caramel.

lleana Stan, 75 ani, Sapanta

Varzari

Se face un aluat din faind de malai cu taic (plamadeala, bucata de aluat
ajunsd in faza de fermentatie). Se calesc 4-5 cepe verzi, tdiate marunt, in unturd.
Se pune peste fdina de malai si se amestecd cu branzd de oi framantatd si mult
marar. Se pune la copt in cuptor. Se manca ca prajitura.

Varzari

Make a dough from cornmeal with a small amount of yeast. Fry 4-5 green

onions, finely chopped, in lard. Put it over the cornmeal and mix it with

kneaded sheep's cheese and a lot of dill. Bake in the oven. It was eaten as

a cake.

lleana Stan, 75 ani, Sapanta
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Azima

Se face un aluat mai moale din faina de malai, broza (bicarbonat de sodiu)
si sare. Se adaugd apa mai calda. si se amesteca bine cu o lingurd de lemn. Se
unge o tava cu ulei, se pune aluatul si se coace in cuptor. Se manca cu lapte dulce,
samatise (lapte acru).

Azima

Make a softer dough from cornmeal, baking soda and salt. Add warmer

water. and mix well with a wooden spoon. Grease a pan with oil, put the

dough and bake in the oven. It is eaten with sweet milk or yogurt (sour

milk).

Turda Maria, 80 ani, Sapanta

Terci de grau
crupe de grau - 1 ceasca
2 pahare de apa
unt si sare la gust.
Crupele se toarnd intr-un vas cu apa rece. De Indatd ce fierbe, reduceti caldura si
gatiti timp de 15-20 minute, amestecand ocazional. Puteti adduga dupa aceea
putin unt. Dacd deodatd apa s-a fiert si graul nu s-a fiert pand cand devine moale,
ar trebui sa adaugati putina apa fiarta. Terciul se poate servi cald sau ca garnitura
la felurile principale.
Wheat porridge
wheat groats - 1 cup
2 glasses of water
butter and salt to taste.
Pour the croutons into a bowl of cold water. As soon as it boils, reduce the
heat and cook for 15-20 minutes, stirring occasionally. You can then add a
little butter. If the water has suddenly boiled and the wheat has not boiled
until it becomes soft, you should add a little boiled water and then it
should be ready. The porridge can be served hot or in garnishes for the
main courses.
Tintas Stela Varvara, Sighetu Marmatiei

Holopti (sarmale) cu pasat

Se taie marunt ceapa si se pune la prajit intr-un pic de ulei sau unturd. Se
amesteca cu pasat. Se taie marunt slanina si se pune intr-un blid si se ia céite o
bucatd de slanina si se pune in fiecare sarma. Se umplu foile de varza murata.
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Se pune pasat in loc de riscas (orez). In loc de orez se mai folosea si grau spalat si
limpezit.
Cabbage rolls with cornmeal
Finely chop the onion and fry in a little oil or lard. Mix with the cornmeal.
Finely chop the bacon and put in a bowl and take a piece of bacon and put
in each roll. Fill the sauerkraut leaves.
Put cornmeal instead of rice. Washed and clarified wheat was also used
instead of rice.
Turda Maria, 80 ani, Sapanta

Sarmale in foi de varza acra (murati)

1,5 — 2 kg. varza murata

1 kg. pulpa de porc

200 de grame de ceapa

100 grame de orez cu bobul rotund

2 linguri de ulei

150 ml. apa calduta

100 ml. bulion de rosii concentrat

optional, carne de porc afumata (bucdti de ciolan, de costitd etc)

1 lingura de cimbru uscat (sau 4-5 crengute de cimbru proaspat)

1 legaturd mare de marar verde

1/2 lingura paprika dulce

3 frunze de dafin

1 lingurita de piper

sare dupa gust
Desfacem frunzele de varza murata si le clatim cu apa abia calduta. Daca sunt
foarte sarate, repetdm procedeul. Scurgem varza de apa si apoi impartim frunzele
in bucdti pe cat posibil egale, cam de de 12x12 cm (cu mare aproximare),
eliminand nervurile tari ale frunzelor. Aceste nervuri ne-ar incurca atunci cand
impaturim sarmalele, dar le vom pastra pentru tocat, laolalta cu frunzele prea mici
sau rupte, care nu pot fi umplute. Pentru umplutura de sarmale, incingem uleiul
intr-o cratitd, pe foc mediu, addugdm cepele curdtate, spalate si tocate marunt si
calim, adaugand de la inceput un praf de sare si amestecand deseori, pana se
inmoaie. Adaugam pe urma orezul spdlat si zvantat si calim, amestecand constant,
2-3 minute. Addugadm paprika, oprim focul si lasdm compozitia sd se riaceasca
bine. Tocam carnea si 0 asezam intr-un castron Incapator. Adaugam compozitia
pregatitd la pasul urmator, deja rdcita, piperul, cimbrul uscat (daca folositi),
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mararul verde tocat (pastrati coditele de marar) si sare dupa gust, tinem cont, insa,
ca varza e deja sarata si daca folosim afumdtura, si aceea va aduce un aport de
sare in preparatul finit. Fraimantdm compozitia addugand treptat apa calduta, al
carei rol este acela de a aduce aportul de lichid de care are nevoie orezul ca sa
fiarba, fara a extrage toatd umiditatea din carne. Umila apa este cea care ajuta la
obtinerea unor sarmale fragede, fara ea, ar iesi mai tari. Pe bucitile de foi de varza
murata se pune cate putind umpluturd (cam 1 lingura cu varf, pentru niste sarmale
medii, de dimensiunea 8§x4 cm). Se ruleaza foile de varza cu umplutura induntru si
se infunda capetele spre interior, obtindnd cilindri de marime pe cat posibil
egald.Se toaca toatd varza nefolositd pentru invelirea sarmalelor, se aseaza cam
1/3 pe fundul oalei in care vom fierbe sarmalele, deasupra se pun cotoarele de
marar (sau bete de marar uscat, dacd aveti) si se acoperd cu inca 1/3 din varza
tocatd. Se adauga dafinul si, optional, 1 lingura de boabe de piper. Se aranjeaza un
rand de sarmale si se stropesc cu 1/2 din bulionul concentrat. Se continua cu restul
sarmalelor, intercaland printre ele si felii de costita (daca se folosesc). In final, se
acopera cu varza tocatd ramasa si se adauga restul de bulion. Se pune oala pe plita
si se adaugd apa fierbinte, cat sd acopere sarmalele de un lat bun de mana. Se
asaza deasupra sarmalelor o farfurioard, ca sd le impiedice sa se ridice in timpul
fierberii. Se acopera cu un capac si se fierb la foc molcom timp de 3 ore.
Sarmalele se servesc de obicei cu smantana. In unele zone ale tirii se obisnuieste
sa fie acompaniate la masa de mamaliga.

Cabbage rolls (in sauerkraut leaves)

1.5 - 2 kg. pickled cabbage

1 kg. pork leg

200 grams of onions

100 grams of round grain rice

2 tablespoons oil

150 ml. warm water

100 ml. concentrated tomato broth

optional, smoked pork (pieces of ribs, etc.)

1 tablespoon dried thyme (or 4-5 sprigs of fresh thyme)

1 large bunch of green dill

1/2 tablespoon sweet paprika

3 bay leaves

1 teaspoon pepper

salt to taste
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We open the pickled cabbage leaves and rinse them with warm water. If
they are very salty, we repeat the procedure. Drain the cabbage and then
divide the leaves into pieces as equal as possible, about 12 % 12 cm
(approximately), removing the strong ribs of the leaves. These ribs would
confuse us when we fold the stuffing, but we will keep them for chopping,
along with the leaves that are too small or broken, which cannot be filled.
For the stuffing of sarmale, heat the oil in a saucepan over medium heat,
add the cleaned, washed and finely chopped onions and quench, adding a
pinch of salt from the beginning and stirring often, until soft. Then add the
washed and beaten rice and quench, stirring constantly, 2-3 minutes. Add
the paprika, turn off the heat and let the composition cool well. Chop the
meat and place it in a large bowl. Add the composition prepared for the
next step, already cooled, pepper, dried thyme (if using), chopped green
dill (keep the dill stalks) and salt to taste, but keep in mind that the
cabbage is already salty if we use smoked meat, and that will bring a salt
intake in the finished preparation. Knead the composition gradually
adding warm water, whose role is to bring the liquid needed by the rice to
boil, without extracting all the moisture from the meat. The humble water
is the one that helps to obtain tender sarmale, without it, it would come out
stronger. Put a little filling on the pieces of pickled cabbage leaves (about
1 tablespoon with a tip, for some medium cabbage rolls, size 8 % 4 cm).
Roll the cabbage leaves with the filling inside and stuff the ends inwards,
obtaining cylinders of the same size as possible. Put the dill stalks (or
dried dill sticks, if you have them) and cover with another 1/3 of the
chopped cabbage. Add the bay leaf and, optionally, 1 tablespoon of
peppercorns. Arrange a row of cabbage rolls and sprinkle with 1/2 of the
concentrated broth. Continue with the rest of the rolls, inserting between
them slices of ribs (if used). Finally, cover with the remaining chopped
cabbage and add the rest of the broth. Put the pot on the stove and add hot
water to cover the rolls with a good hand width. Place a saucepan on top
of the rolls to prevent them from rising during cooking. Cover with a lid
and simmer for 3 hours. Pickled cabbage rolls are usually served with
sour cream. In some areas of the country it is customary to be
accompanied by polenta.

Tintas Stela Varvara, Sighetu Marmatiei
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Holopti (sarmale) pentru nunta

Holoptii (sarmale) se faceau din cureti morat, cureti acru (varza murata).

Varza murata se scoate de vineri dupa masa din ton (butoi), se desfac capatanile,
se pune la desdrat cu apa rece si sambata dimineata se mai pune o data in apa. Se
spald orezul. Se pune intr- o oala de 50 de littri de holopti (sarmale) cam sapte
kilograme de carne, cel putin doua kilograme de slinina, de nu trei, ca sa fie grase,
ca la varza trebuie grasime multd, si doud kilograme de ceapa, ardei. Punem ceapa
si calitd si ceapa verde si tiperi (piper). Se pune si poprica (boia). Se fac holoptii
(sarmale) si se pun in oala la fiert, pe o plitd, pa badog. Era o tabla mare de badog
care se punea pe un cuptor ficut din piatra, de tegld de care ce o avut. In oala se
pune si o sticld de ulei ca sa fie holoptii (sarmalele) mai grasi, mai buni. Se pune
afumatura intre sarmale, induntru oalei: coaste, carnati, care cum si ce-o avut. Se
faceau 5-6 oale de cate 50 de litri.

Cabbage rolls for wedding
The cabbage rolls were made with sauerkraut. Pickled cabbage is
removed from the barrel, since Friday afternoon, the cabbages are cut
open, unsalted with cold water, and on Saturday morning are unsalted in
water once more. Wash the rice. Put in a 50 liters pot of rolls about seven
kilograms of meat, at least two kilograms of bacon, if not three, to be fat,
because cabbage needs a lot of fat, and two kilograms of onions, pepper.
We put fried onions and also green onions and pepper. Paprika is also
added. Make the cabbage rolls and put them in a pot to boil, on an iron
hob. It was a large iron sheet that was placed on an oven made of stone,
or made of tile. Put a bottle of oil in the pot to make the cabbage rolls fat
and better. Smoked meat is put between the rolls, inside the pot: ribs,
sausages, whichever was at hand. 5-6 pots of 50 liters each were
prepared.

Ileana Stan, 75 ani, Sapanta

Drob de miel (reteta veche)
500 g organe miel

1 legatura generoasa ceapa verde
50 g smantana groasa

1-2 linguri de ulei

2 oua
sare

piper
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cimbru
1 legaturd mica marar
1 legatura mica patrunjel
Punem tigaia la incins, punem o lingurd de ulei si pe urma tidiem bucéati organele
de miel. Cand uleiul s-a incins, addugam 1n tigaie bucatile de organe de miel si
amestecam. Adaugam ceapa verde, apoi addugam un catel de usturoi sau cateva
fire de usturoi verde si punem si o jumatate de frunza de dafin. Le mai lasam sa se
gateasca, apoi adaugam o linguritd de sare, un varf de cutit de piper si putin
cimbru. Continudm sd amestecadm 1in tigaie. Sunt gata In momentul in care scade
sosul din tigaie. Lasam organele sa se raceascd, apoi le dim prin blender. Trebuie
sa le tocam, dar nu foarte, nu trebuie si fie chiar o pastd. Adaugam acum
smantana si verdeatd. Amestecati totul si apoi gustati, vedeti daca mai este nevoie
de sare si piper. Batem ouale putin cu o furculita, apoi le addugdm. Amestecam
totul foarte bine, pAnd omogenizdm compozitia drobului de miel. Vom folosi o
tava de chec pe care o tapetam cu hartie de copt. Pentru inceput, adaugam
jumatate din cantitate in tavd. Punem oudle fierte, apoi punem si restul
compozitiei de drob. Nivelam deasupra. Punem tava la cuptor la o temperatura de
200 de grade Celsius, pentru 30-40 de minute. Primele 10 minute acoperim cu
folie de aluminiu, ca sd nu se arda deasupra, apoi scoatem folia si 1dsam sa se
rumeneascd. Se poate servi ca garnitura sau ca aperitiv

Lamb stuffing (old recipe)

500 g of lamb entrails

1 generous bunch of green onions

50 g thick sour cream

1-2 tablespoons of oil

2 eggs

salt

pepper

thyme

1 small dill

1 small bunch of parsley

Heat the pan, put a tablespoon of oil and then cut the lamb organs into

pieces. When the oil has heated up, add the pieces of lamb organs to the

pan and mix. Add the green onion, then add a clove of garlic or a few

sprigs of green garlic and add half a bay leaf. Let them cook, then add a

teaspoon of salt, a pinch of pepper and a little thyme. We continue to stir

in the pan. It is ready when the sauce comes out of the pan. Let the organs
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cool, then blend them. We have to chop them, but not very much, they don't
even have to be a paste. Now add sour cream and greens. Mix everything
and then taste, see if you need more salt and pepper. Beat the eggs a little
with a fork, then add them. We mix everything very well, until we
homogenize the composition of the lamb's liver. We will use a cake tray
that we line with baking paper. For starters, add half of the amount to the
pan. We put the boiled eggs, then we put the rest of the stuffed
composition. We level above. Put the tray in the oven at a temperature of
200 degrees Celsius, for 30-40 minutes. Cover the first 10 minutes with
aluminum foil so that it does not burn on top, then remove the foil and let
it brown. It can be served as a side dish or as an appetizer

Tintas Stela Varvara, Sighetu Marmatiei

Toba de porc

1 cap intreg de porc

rinichii

inima

cateva bucati sorici

3 foi dafin

2 lingurite boabe de piper

piper macinat

sare

1 stomac de porc

2 linguri otet

Pentru aceasta toba de porc, tot capul de porc se parleste bine, se curata si se taie.
La fel, celelalte ingrediente. Se pun toate ingredientele intr-un vas mare cu apa
rece si otet si se lasd asa timp de 30 de minute. Apoi, se mai trec inca o data pe
sub un jet de apa rece. Se asaza la foc toate ingredientele pentru toba de casa intr-
o oala suficient de mare, de aproximativ 7 litri. Se lasa sa dea in clocot, se ia
spuma §i apoi se pun sarea, foile de dafin si piperul boabe. Se lasa la fiert in jur de
2 ore, timp 1n care si stomacul porcului se pune in apa rece cu otet. Dupa ce toata
carnea a fiert, se taie bucatele mici care se amesteca cu sare, piper macinat §i
putind zeama in care au fiert. Se pune amestecul in stomacul curatat, se coase, se
fac cateva gauri cu o andrea si se pune din nou la fiert in apa in care au fiert initial
ingredientele. Se lasa aproximativ 30 de minute. Dupa acest timp, se scoate toba
de porc pe un suport de lemn si se asazd deasupra alt suport de lemn peste care se
asaza greutdti. Toba de casa se lasa sa se raceascd asa pand a doua zi.
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Stuffed Pig Stomach (Hog Maw)
1 whole pork head
the kidneys
heart
a few pieces of rind
3 bay leaves
2 teaspoons peppercorns
ground pepper
salt
1 pork stomach
2 tablespoons of vinegar
For this pork dish, the whole pork head is well roasted, cleaned and cut.
Likewise, the other ingredients. Put all the ingredients in a large bowl with
cold water and vinegar and leave for 30 minutes. Then they pass once
more under a stream of cold water. Put all the ingredients for the
homemade drum on the fire in a large enough pot, about 7 liters. Bring to
the boil, take the foam and then add the salt, bay leaves and peppercorns.
Leave it to boil for about 2 hours, during which time the pig's stomach is
put in cold water with vinegar. After all the meat has boiled, cut into small
pieces that are mixed with salt, ground pepper and a little juice in which
they boiled. Put the mixture in a clean stomach, sew it, make a few holes
with a needle and boil it again in the water in which they originally boiled
the ingredients. Leave for about 30 minutes. After this time, remove the
Hog Maw on a wooden plate and place it on top of another wooden
support over which weights are placed. The Hog Maw is left to cool like
this until the next day.

Tintas Stela Varvara, Sighetu Marmatiei

Carnati de porc de casa picanti
1 2 kg carne de porc impanata
500 g carne de vita mai grasa
50 g sare
Y4 lingurita piper
1 praf boia de ardei iute
Y4 lingurita boia de ardei dulce
1 capatana usturoi
cimbru uscat
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coriandru
ienibahar
400 ml supa de oase
Carnea de porc si de vitd se toacd la masina de tocat folosindu-se o sitd cu
diametrul mediu sau chiar mare. Matele de porc se pun intr-un bol cu apa calduta
si o lingurd de otet. Separat se prepara condimentele. Usturoiul se curatd si se
piseaza si se prepard un mujdei. Restul condimentelor se pun intr-un bol, iar peste
ele se adauga usturoiul trecut prin strecuratoare si supa de oase. Acest amestec se
toarnd peste carnea tocatd si se frimanta bine, pana la omogenizarea completa.
Amestecul se lasa peste noapte in frigider. A doua zi se mai fraimanta o data, apoi,
se umplu matele cu ajutorul aparatului special de umplut carnati. Se leaga la
capete, se lasa la zvantat una, doua zile, apoi se pot consuma.
Spicy homemade pork sausages
1 % kg of breaded pork
500 g fatter beef
50 g of salt
Y4 teaspoon pepper
1 paprika powder
Y4 teaspoon paprika
1 head of garlic
dried thyme
coriander
allspice
400 ml bone broth
Pork and beef are minced in a mincer using a sieve with a medium or even
large diameter. Put the pork cheeks in a bowl of warm water and a
tablespoon of vinegar. Prepare the spices separately. The garlic is cleaned
and ground and a sauce is prepared. The rest of the spices are put in a
bowl, and over them is added the garlic passed through a strainer and the
bone broth. Pour this mixture over the minced meat and knead well until
completely homogenous. The mixture is left in the refrigerator overnight.
The next day, knead once more, then fill the intestines with the help of the
special sausage filling machine. They are tied at the ends, left to dry for a
day or two, then they can be consumed.
Tintas Stela Varvara, Sighetu Marmatiei
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Caltabos de casa
2,5 kilograme maruntaie de porc (ficat, rinichi, splind, inima)
250 grame carne grasa de porc
4 cepe albe
1 cand mare de orez
4 foi de dafin
1 capatana de usturoi curatata
1 lingura rasa nucsoara macinata
1 lingurarasa boabe de ienibahar macinat
100 grame untura de porc
mate de porc bine spalate
sare, piper negru macinat
1 lingura piper boabe
Spalati foarte bine toate maruntaiele, cu multd apa rece. Se pune la fiert o
oala mare in care se adauga foile de dafin, 2-3 linguri de sare, cateii de usturoi si o
lingura de boabe de piper. Apoi se pun la fiert organele de porc si carnea, taiate
toate in bucati mari. Trebuie fierte la foc mic. Dupd ce au fiert pand cand s-au
patruns bine, organele trebuie scoase din oala si ldsate la racit. Zeama se pastreaza
insa la cald. Orezul spalat in apa rece se rumeneste in doud linguri de untura, pana
devine sticlos. Apoi se stinge cu doud cdni si jumatate din zeama in care a fiert
carnea. Se da 1n clocot orezul, apoi se face focul mic si se mai lasa sa fiarba 10
minute, acoperit cu un capac. La final se lasa sa se raceasca complet. Ceapa se
toaca marunt si se rumeneste in restul de unturd. Carnea si maruntaiele de porc
fierte se dau prin masina de tocat. Carnea astfel tocata se pune intr-un castron
foarte adanc si se amesteca bine cu ceapa. Se adauga piperul macinat, ienibaharul
si nucsoara. Se amestecd bine cu mana si se adauga orezul fiert, apoi se
condimenteazd cu sare dupd gust. Se umplu matele cu aceastd compozitie, se
leaga la capat si se pun la fiert in apa in care au fiert organele, la foc foarte mic,
timp de 10 minute. Dupa ce au fiert, caltabosii se scot din apa si se lasd la scurs,
apoi se pun la rece sau se afuma pentru a se pastra bine.
Home made black pudding
2.5 kilograms of pork entrails (liver, kidney, spleen, heart, lungs)
250 grams of fatty pork
4 white onions
1 large cup of rice
4 bay leaves
1 clove of garlic cleaned
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[ tablespoon ground nutmeg

1 teaspoon ground ground ginger

100 grams of lard

well-washed pork intestines

salt, ground black pepper

[ tablespoon peppercorns
Wash all entrails very well with plenty of cold water. Boil a large pot in
which you add bay leaves, 2-3 tablespoons of salt, garlic cloves and a
tablespoon of peppercorns. Then the pork organs and meat are boiled, all
cut into large pieces. They must be cooked over low heat. After boiling
until well penetrated, the organs should be removed from the pot and left
to cool. However, the juice is kept warm. The rice washed in cold water is
browned in two tablespoons of lard until it becomes glassy. Then quench
with two and a half cups of the juice in which he boiled the meat. Bring the
rice to a boil, then make a low heat and simmer for another 10 minutes,
covered with a lid. At the end, leave to cool completely. Finely chop the
onion and brown in the remaining lard. Boiled pork and entrails are
passed through a mincer. The minced meat is placed in a very deep bowl
and mixed well with the onion. Add the ground pepper, all the spice and
nutmeg. Mix well by hand and add the boiled rice, then season with salt to
taste. Fill the intestines with this composition, tie them at the end and boil
them in the water in which they boiled the organs, over a very low heat,
for 10 minutes. After boiling, the caltabos are removed from the water and
left to drain, then put in the cold or smoked to keep well.

Tintas Stela Varvara, Sighetu Marmatiei
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Ciolent
Y kg de

fasole uscata (de preferinta tarcatd si alba, amestecatd)

Un pahar de arpacas
-1 kg de carne grasa

O ceapa

Sare, piper dupa gust

Ulei (sau untura)

Fasolea spalata si inmuiata cu cel putin 12 ore Tnainte se pune intr-un vas suficient
de mare, apoi se adauga arpacasul bine spalat, carnea si se toarnd deasupra apa,
uleiul (sau untura). Vasul se pune pe foc mic si se lasa sa fiarba pana ce fasolea se

inmoaie, apoi se mai pune deasupra ulei si se baga la cuptor (tot la foc mic) cateva
ore, pana ce fasolea (stratul superior) se arde (se usucd). Stratul superior se arde
putin.
PS: daca aveti stomacul sanatos pe langd carnea indicata puteti adauga si ceva
afumatura.

Ciolent

Y kg of dried beans (preferably multicolour and white, mixed)

A glass of barley

1-1 kg of fatty meat

An onion

Salt, pepper to taste

Oil (or lard)

Ciolent

The beans washed and soaked at least 12 hours before are placed in a
large enough bowl, then add the well-washed barley, meat and pour over
water, oil (or lard). Put the pot on low heat and let it boil until the beans
soften, then put on top of the oil and put in the oven (also on low heat) for
a few hours, until the beans (top layer) burn (dry). The top layer burns a
little.
PS: if you have a healthy stomach in addition to the indicated meat, you
can also add some smoked meat.

Sara Szekely, 75 ani Sighetu Marmatiei

500 g fasole boabe uscata

100 g arpacas

500 g carne de gascd sau de pui
250-300 g afumatura de gasca sau gaina
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2 linguri de untura de gasca
I lingura de faina
4-5 oud
1 ceapd mai mare
2-3 catei de usturoi
sare, piper boabe, boia dulce
Malaiul cu fiaina se oparesc cu putind apa clocotita, apoi se amesteca cu unturd
de gasca, piper, sare si zahar dupa gust. Coca obtinuta (chighelul) se pune cand se
fierbe ciolentul.
Fasolea uscatd se spald si se amesteca cu 100 g arpacas. Se taie carnea grasa de
gasca, ratd sau de pui si afumatura de gasca sau giina in bucati mai mici. Ceapa si
usturoiul se taie marunt. intr-un vas incipitor se pune fasolea boabe, arpacasul,
carnea, untura, ceapa, fiina, usturoiul, sarea, piperul boabe, boiaua dulce. Se pun
deasupra oudle cruce infasurate in coji de ceapd. Se pune apa pana acopera
ingredientele din oala. Se acopera cu un capac. Se pune in cuptorul de paine care a
fost incins. Se lasa sa fiarba la foc mic pana scade apa complet si se observa ca
untura s-a adunat deasupra. Se scoate din cuptor si se serveste cald la pranzul de
Sabat.
Ciolent
500 g dried beans
100 g barley
500 g goose or chicken meat
250-300 g smoked goose or chicken
2 tablespoons goose fat
1 tablespoon flour
4-5 eggs
1 larger onion
2-3 cloves of garlic
salt, whole pepper corns, paprika
The cornmeal with flour is scalded with a little boiling water, then mixed
with goose fat, pepper, salt and sugar to taste. The obtained dough is put
when the Ciolent is boiled.
The dried beans are washed and mixed with 100 g of barley. Cut the fatty
meat of goose, duck or chicken and the smoked goose or chicken into
smaller pieces. Finely chop the onion and garlic. In a large bowl put the
beans, barley, meat, lard, onion, flour, garlic, salt, peppercorns, paprika.
Place the cross eggs wrapped in onion peels on top. Add water until the
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ingredients are covered in the pot. Cover with a lid. Put in the bread
oven that has been heated. Bring to a simmer until the water is
completely reduced and it is noticed that the lard has gathered on top.
Remove from the oven and serve hot on Sabbath lunch.

Gant Petru, 72 ani, Sighetu Marmatiei

Ciolent
500 g fasole uscata
100 g arpacas sau orez
1 kg piept de vita
5 linguri malai
10 linguri faina
6 linguri untura de gasca
2 cepe
1 patrunjel
2 morcov
2-3 catei usturoi
sare, piper, boia dulce
Pieptul de vitd, fasolea uscati, arpacasul sau orezul si se spala. In oala in care se
pregateste se pune chighelul pe fundul vasului. Peste chighel se pune o farfurie.
Apoi carnea, arpacasul, fasolea, ceapa si usturoiul tdiate cat mai mdrunt. Se
condimenteazd cu sare, piper si boia. Peste toate acestea se pune apd cat sa
acopere ingredientele din oald. Se pot adauga si oud. Se acoperd cu un capac. Se
fierbe in cuptorul de paine aproximativ 12 ore. Se serveste cald.
Ciolent
500 g dry beans
100 g barley or rice
1 kg beef breast
5 tablespoons cornmeal
10 tablespoons flour
6 tablespoons goose fat
2 onions
1 parsley
2 carrots
2-3 cloves of garlic
salt, pepper, paprika
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Beef breast, dried beans, barley or rice and wash. In the pot in which it is
prepared, place the chighel on the bottom of the pot. Place a plate over the
chighel. Then cut the meat, barley, beans, onions and garlic into small pieces.
Season with salt, pepper and paprika. Add enough water to cover the
ingredients in the pot. Eggs can also be added. Cover with a lid. Boil in the
bread oven for about 12 hours. Serve hot.

Golda Solomon, 96 ani, Sighetu Marmatiei

Ciolent
1 kg piept de gasca
4-5 pulpe de gasca
500 g piept de vita
500 g fasole uscata
100 g arpacas
1 morcov
2 cepe rosii mai mici
3-4 cétei de usturoi
sare si piper
Se foloseste carne de gascd (piept si pulpe) si de vitd (piept). In vasul in care se
gateste ciolentul se pune un strat de fasole uscata, peste fasole se pune chighelul,
apoi un nou strat de fasole, arpacasul, carnea, fasole, morcovi, ceapa si usturoi
tdiate marunt. Se condimenteaza cu sare si piper. Se pune apa cat sa acopere toate
ingredientele. Vasul se inchide cu un capac. Se coace la foc mic in cuptor pana a
doua zi la pranz. Se serveste cald.
Ciolent
1 kg goose breast
4-5 goose legs
500 g beef breast
500 g dry beans
100 g barley
1 carrot
2 smaller red onions
3-4 cloves of garlic
salt and pepper
Goose (breast and thigh) and beef (breast) are used. Put a layer of dried
beans in the bowl in which the stew is cooked, put the chighel over the
beans, then a new layer of beans, barley, meat, beans, carrots, onion and
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finely chopped garlic. Season with salt and pepper. Add enough water to
cover all the ingredients. The pot is closed with a lid. Bake on low heat in
the oven until noon the next day. Serve hot.

losef Strul Tenenbau, 75 ani, Sighetu Marmatiei

Cugli
Varianta 1
150 g faina
100 gr untura
Sare, piper, paprica, putind apa
Din ingredientele de mai sus facem un aluat tare din care formdm o painica
lunguiata si o punem in solent (ciolent).
Cugli
Option 1
150 g of flour
100 gr lard
Salt, pepper, paprika, a little water
From the above ingredients we make a hard dough from which we form
an elongated bread and put it in the ciolent.
Sara Szekely, 75 ani, Sighetu Marmatiei

Cugli
Varianta 2
100 gr faina de malai
50 gr fainad de grau
3 linguri de ulei
Sare, piper, putin zahar
Faina de malai se opdreste, apoi se amesteca cu faina alba, uleiul, sarea, piperul si
zahdrul. Se formeaza din aluatul obtinut o painicd si se pune in solentul (ciolent)
gata de pus pe foc, apoi in cuptorul sobei.
53. Cugli
Variant 2
100 gr of corn flour
50 gr wheat flour
3 tablespoons oil
Salt, pepper, a little sugar
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The cornmeal is scalded, then mixed with white flour, oil, salt, pepper
and sugar. Form a bread from the dough obtained and put it in the
Ciolent ready to put on the fire, then in the oven of the stove.

Sara Szekely, Sighetu Marmatiei, 75 ani

Chighel pentru ciolent
100 g untura de gasca
150 g faina
sare, piper, boia dulce
apa
Se face un aluat din untura de gasca, fiina, sare, piper si putind apa. Se intinde o
foaie care apoi se face sosul si se fierbe deasupra ciolentului.
Chighel for ciolent
100 g goose fat
150 g of flour
salt, pepper, paprika
water
Make a dough from goose fat, flour, salt, pepper and a little water.
Spread a sheet which is then rolled and boiled over the ciolent.
Gant Petru, 72 ani, Sighetu Marmatiei

Chighel
3 linguri untura de gasca
5 linguri de faina
5 linguri de malai
sare, piper, zahar, dupa gust
Se face o cocd din faind, malai oparit cu putind apa clocotitd, unturd de géasca,
condimente (sare, piper) si zahdr. Coca se aseazd la fundul vasului in care
urmeaza sd pregatim ciolentul, se acopera cu o farfurie si se fierbe odata cu
ciolentul.
Chighel
3 tablespoons goose fat
5 tablespoons flour
5 tablespoons cornmeal
salt, pepper, sugar to taste
Make a flour dough, scalded cornmeal with a little boiling water, goose
fat, spices (salt, pepper) and sugar. The dough is placed at the bottom of
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the pot in which we are going to prepare the stalk, it is covered with a
plate and it is boiled together with the stalk.
Pop Cecilia, 87 ani, Barsana

Supa de usturoi

5-6 catei de usturoi

3 linguri untura de gasca/ ulei vegetal
3 linguri faina

putind boia dulce

sare
apa

Faina se prajeste in unturd de gasca sau ulei vegetal. Se lasa pand capatd o culoare
aurie. Usturoiul se curatd, se zdrobeste si se face pastd. Aceastd pastd se pune
peste fiina. Se condimenteaza cu sare, piper, boia dulce. Se amesteca toate, apoi
se adaugd apa calduta si se amesteca ca sa nu se faca cocoloase. Se lasa sa mai
fiarba putin. Se prepard de Ros Hasana.

Garlic soup
5-6 cloves of garlic
3 tablespoons goose fat / vegetable oil
3 tablespoons flour
a little sweet paprika
salt
water
Fry the flour in goose fat or vegetable oil. Leave until it turns golden.
The garlic is cleaned, crushed and made into a paste. This paste is put
over the flour. Season with salt, pepper, paprika. Mix everything, then
add warm water and stir to avoid lumps. Bring to a boil. It is prepared
on occasion of Ros Hashan.

Peninah Zilberman, 72 ani, Sighetu Marmatiei

Supa de carne
1 kg carne de vita. Se poate folosi si carne de gaina

1 ceapa

4-5 catei de usturoi
I morcov

1 patrunjel
Ipastarnac
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1 telind
sare si piper boabe
apa
Bucitile de carne de pui sau vitd se pun la fiert in apa rece. Se adunad spuma de
cate ori este nevoie. Cand carnea este aproape fiarta se adauga morcovi, patrunjel,
pastarnac, telina, ceapa, cateii de usturoi curatati, sarea si piper dupa gust. Dupa
ce carnea s-a fier zeama se strecoard si se pun taietei, galuste de gris sau knedel.
Carnea din supa se poate servi cu cartofi curatati si fierti si un sos de rosii, mere,
usturoi sau marar.
Meat soup
1 kg of beef. You can also use chicken
1 onion
4-5 cloves of garlic
1 carrot
1 parsley
1 parsnip
1 celery
salt and whole pepper corns
water
The pieces of chicken or beef are boiled in cold water. Gather the foam
as many times as needed. When the meat is almost cooked, add carrots,
parsley, parsnip, celery, onions, peeled garlic cloves, salt and pepper to
taste. After the meat is cooked, strain the juice and add it to the noodles,
semolina dumplings or dumplings. The meat in the soup can be served
with peeled and boiled potatoes and a sauce of tomatoes, apples, garlic
or dill.
Marincean Alina, Sighetu Marmatiei, 40 ani

Supa de oua

6 oua

2 lingura faina

3 linguri otet

2 lingurita zahar
1 foaie de dafin
sare si boia

ulei
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In uleiul incins se prijeste o lingurd de fiina pana cand aceasta devine aurie. Peste
faina prajita se adaugd boia de ardei dulce, sare, zahar, o foaie de dafin si doua-
trei linguri de otet. peste aceste amestec se pune apa rece pana aratd ca o supa. Se
lasa totul sa fiarba circa 10 minute. Ouale se sparg pe rand intr-o farfurie si se pun
in oala cu supd. Se mai lasa la fiert la foc mic pana se gatesc ouale.

Egg soup
6 eggs
2 tablespoons flour
3 tablespoons vinegar
2 teaspoons sugar
1 bay leaf
salt and paprika
oil
Fry a tablespoon of flour in hot oil until golden. Over the toasted flour
add the paprika, salt, sugar, a bay leaf and two or three tablespoons of
vinegar. Over these mixture put cold water until it looks like a soup. Let
everything boil for about 10 minutes. Break the eggs one by one in a
plate and put them in the soup pot. Leave it to simmer until the eggs are
cooked.

Golda Solomon, 96 ani, Sighetu Marmatiei

Supa de fasole uscata si taietei de casa
500g fasole uscata

1 ceapa

1 morcov

1 patrunjel
Ipastarnac

o lingura ulei
taietei de casa

sare

Fasolea uscatd se pune la inmuiat. A doua zi se pune la fiert. Prima apa in care a
fiert se arunca. Se pune sa fiarba in altd apa. Tot atunci se pune ceapd calitd si
morcovul, patrunjelul si pastarnacul curatate si taiate marunt. Cand fasolea este
aproape fiartd se pun taieteii de casa. Se adauga sare si piper dupa gust. Dupa ce s-
a luat de pe foc se poate adauga 1n oald si marar verde tocat marunt.
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Dried bean soup and homemade noodles
500g dry beans
1 onion
1 carrot
1 parsley
1 parsnip
a tablespoon of oil
homemade noodles
salt
The dried beans are soaked. The next day it boils. The first water in
which it boiled is thrown away. Bring to a boil in another water. Then
add the hardened onion and the carrot, parsley and parsnip, cleaned and
finely chopped. When the beans are almost cooked, add the homemade
noodles. Add salt and pepper to taste. After removing from the heat,
finely chopped green dill can be added to the pot.

Pop Cecilia, 87 ani, Barsana

Supa de gulas

500 g carne de vita

1 ceapa

I morcov

1 patrunjel radacina cu frunze

500 g cartofi

1 ardei capia

frunze de telina

100 g taietei lati

boia, sare si piper

putin chimen

1 lingura de untura sau ulei

Ceapa curatata si taiatd marunt se cdleste In untura de gisca sau ulei vegetal. Daca
folosim unturd de gasca o sa obtinem o supd mai limpede. Peste ceapad se pune
boia, carne de vitd si se acopera totul cu apd. Cand carnea este aproape fiartd se
adaugd un morcov si un patrunjel tdiati cubulete. Cand carnea a fiert se adauga si
cartofii tdiati cubulete, frunze de patrunjel si de telind tocate, chimen, tdietei mai
lati. Se lasa totul sa fiarba la foc mic.
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Goulash soup
500 g beef
1 onion
1 carrot
1 parsley root with leaves
500 g potatoes
1 capsicum
celery leaves
100 g wide noodles
paprika, salt and pepper
a little cumin
1 tablespoon lard or oil
Finely chopped onions are fried in goose fat or vegetable oil. If we use
goose fat, we will get a clearer soup. Put paprika, beef over the onion
and cover everything with water. When the meat is almost cooked, add a
diced carrot and parsley. When the meat has boiled, add the diced
potatoes, chopped parsley and celery leaves, cumin, wider noodles.
Allow to simmer.
Peninah Zilberman, 72 ani, Sighetu Marmatiei

Knidaleh (gomboti) pentru supa de carne
4 oua
8 linguri de apa
faina de matzah
4 linguri unturd de gasca sau ulei
sare, piper
Se face un aluat moale din oud, apa si fdind de matzah si unturd de gasca sau ulei
vegetal. Aluatul se lasa o ord sa se odihneasca. Cu mana umezita se fac bilute
mici (gomboti). Acestea se pun la fiert in supa care fierbe. Este o mincare care se
pregateste de Pesah.
Knidaleh (dumplings) for meat soup
4 eggs
8 tablespoons water
matzah flour
4 tablespoons goose fat or oil
Salt, pepper

143



Make a soft dough from eggs, water and matzah flour and goose fat or
vegetable oil. The dough is left to rest for an hour. Small balls
(dumplings) are made with a wet hand. They are boiled in boiling soup.
It is a food that is prepared at Passover.

Marincean Alina, Sighetu Marmatiei, 40 ani

Oua umplute — reteta evreiasca
Se fierb oudle. Se curata si se taie in lung, in doua. Galbenusurile se scot, se pun
intr-un bol. Se condimenteaza cu sare, piper si foarte putin ulei. Se freaca bine
galbenusurile, o ceapa tdiatd nu fidelute, ci foarte, foarte marunt se pune peste
galbenusuri.
Stuffed eggs - Jewish recipe
Boil the eggs. Peel the shell and cut it in half on the long side. Remove
the yolks, put them in a bowl. Season with salt, pepper and very little oil.
Rub the yolks well, a chopped onion not finely, but very, very finely put
over the yolks.
lleana Dobrin, nascuta Serba, 68 ani, Sighetu Marmatiei

Jumari de gasca grasa sau rata indopata
grasime si piele de gasca
Grasimea se taie in patrate de 7-8 cm. Se cresteaza suprafata cu un cutit, in forma
de X sau zabrele. Pielea se cresteaza la mijloc. Prin acel orificiu se scurge
Intr-o cratiti se asazi cubuletele de grisime si un pahar cu apa rece. se acopera
cratita cu un capac. Se lasd la fiert la foc potrivit, amestecand din cand in cind cu
o lingurd de lemn. Cand apa a scazut si jumadrile Incep sd se rumeneascd se
verifica daca sunt facute. Se loveste cu lingura de lemn suprafata jumarilor, iar
cand par cd pocnesc se vor lua de pe foc. Jumarile fierbinti se stropesc cu apa
rece, apoi se acopera cratita. Dupd ce s-au mai racit se scot jumarile cu o paleta cu
gauri. Se pun intr-o strecuratoare, se preseaza cu o lingurd de lemn pana iese
untura din ele, apoi se asaza intr-o farfurie. Se acoperitd farfuria si se lasa la racit.
Untura se toarna in borcane cu capac. Dupa ce s-a racit bine se pastreaza la rece.
Pairings of goose fat or stuffed duck
Goose fat and skin
The fat is cut into 7-8 cm squares. Increase the surface with an X-shaped
knife or lattice. The skin is crested in the middle. The fat from the
scallops drains through that hole during frying, and the scallops will be
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particularly crispy. Place the fat cubes and a glass of cold water in a
saucepan. Cover the pan with a lid. Bring to the boil over medium heat,
stirring occasionally with a wooden spoon. When the water has dropped
and the scallops start to brown, check if they are done. Hit the surface of
the scallops with a wooden spoon, and when they seem to crack, they will
be taken off the fire. Sprinkle the hot halves with cold water, then cover
the pan. after they have cooled down, remove the scissors with a spatula
with holes. Put them in a strainer, press them with a wooden spoon until
the lard comes out of them, then place them on a plate. Cover the plate
and leave to cool. Pour the lard into jars with lids. After it has cooled
well, keep it cold.

losef Strul Tenenbau, 75 ani, Sighetu Marmatiei

Untura de gisca cu usturoi si boia

500 g grasime 3-4 capatani de usturoi

sare $i boia dulce sau iute

Grasimea de pe burta gastei sau a unei alte pasari de curte, se curata, se spald si se
taie felii subtiri. Feliile se ung cu usturoi pisat amestecat cu sare. Se continua
operatia pana se termina feliile, iar la sfarsit se presara boia. Se pune grasimea la
frigider 2-3 zile, dupa care feliile se taie perpendicular, in bucati mai mici. Se
poate servi ca atare sau impreuna cu alte racituri.

Goose fat with garlic and paprika
500 g fat, 3-4 cloves of garlic
salt and paprika sweet or hot
The fat from the belly of a goose or other poultry is cleaned, washed and
cut into thin slices. Grease the slices with crushed garlic mixed with salt.
The operation is continued until the slices are finished, and at the end the
paprika is sprinkled. Put the fat in the fridge for 2-3 days, after which the
slices are cut perpendicularly, in smaller pieces. It can be served as such
or with other coolers.

losef Strul Tenenbau, 75 ani, Sighetu Marmatiei

Pasta din jumari de gasca
1 kg jumari de gasca

2 lingurita mustar
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otet de tarhon

sare, cimbru

Jumarile de gasca se dau prin masina de tocat. Se amestecd apoi cu o ceapd mica
rasd, oua fierte, o linguritd mustar, sare, cimbru, otet de tarhon. Pasta obtinutd se
tine la rece. La 100 g jumari de casa se pune un ou.

Goose half paste
1 kg of fried goose lard
1 onion
10 eggs
2 teaspoon mustard
tarragon vinegar
salt, thyme
The fried goose lard are given through the mincer. Then mix with a small
grated onion, boiled eggs, a teaspoon of mustard, salt, thyme, tarragon
vinegar. The obtained paste is kept cold. An egg is placed in 100 g of
homemade eggs.
Golda Solomon, 96 ani, Sighetu Marmatiei

Ficat de gasca cu ceapa
1 kg ficat de gasca
grasimea de pe burta pasarii
5-6 catei de usturoi
1-2 cepe mari
boia dulce si piper boabe
Ficatul de gasca se spald, se curata, se taie bucati si se sdreaza putin. Se curatd
cativa citei de usturoi, se taie felii si se pune in ficat. Intr-o cratiti se aseaza bucati
de grasime de gasca, ficatul si ceapa taiata felii. Se pune boia dulce si cateva
boabe de piper. Peste toate acestea se pune apa rece pana la jumatate. Se acopera
vasul si se fierbe la foc mic. Cand observam ca ficatul e gatit pe o parte se
intoarce pentru a de gati si pe cealalta parte. Se fierbe pana scade toata apa, apoi
se lasa sa se prajeasca ficatul, ludnd capacul de pe cratita.

Se scoate pe o farfurie platd. Peste se toarnd sosul obtinut in cratitd si
ceapa. Dupa racire se taie felii subtiri. Se poate consuma cu paine prajita si ceai.
(se prepara pentru Sabat)
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Goose liver with onion
1 kg goose liver
the fat on the bird's belly
5-6 cloves of garlic
1-2 large onions
sweet paprika and whole pepper corns
Goose liver is washed, cleaned, cut into pieces and salted a little. Peel a
few cloves of garlic, cut them into slices and put them in the liver. In a
saucepan put pieces of goose fat, liver and sliced onion. Add the paprika
and a few peppercorns. Put half of all the cold water over it. Cover the
pot and simmer. When we notice that the liver is cooked on one side, it
turns to cook on the other side. Boil until all the water is reduced, then
let the liver fry, taking the lid off the pan.
Remove to a flat plate. Pour over the sauce obtained in the pan and the
onion. After cooling, cut thin slices. It can be eaten with toast and tea. (It
is prepared for Sabbath).

Gant Petru, 72 ani, Sighetu Marmatiei

Piept de gasca umplut
1 piept de gasca
2-3 catei de usturoi
unturd de gasca
2 oua
2 felii de paine
sare si piper
Pieptul de gésca se curata de piele. Carnea se macind prin masina de tocat carne.
Peste carne se pun oudle, usturoiul, feliile de paine inmuiate in lapte, sare si piper
dupd gust. Pielea de la pieptul gastei se umple cu aceasta compozitie, Se coase cu
ata. Intr-o cratitd se pun cateva linguri de untura de gisca si se lasa si se topeasca.
Se pune pieptul de pui si se adaugd un pic de apa. Se lasa pieptul sd se prajeasca.
Stuffed goose breast
Ingredients:
1 goose breast
2-3 cloves of garlic
goose fat

2 eggs
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2 slices of bread
salt and pepper
The goose breast is cleansed of the skin. The meat is ground through a
meat grinder. Over the meat put the eggs, garlic, slices of bread soaked
in milk, salt and pepper to taste. The skin of the goose's chest is filled
with this composition, Sew with thread. Put a few tablespoons of goose
fat in a saucepan and let it melt. Put the chicken breast and add a little
water. Allow the breast to fry. Grease the chest with the sauce formed in
the pan so that it does not dry out during frying.

Golda Solomon, 96 ani, Sighetu Marmatiei

Gat de gasca umplut cu tarhana
pielea de pe gatul unei gaste
grasimea de pe burta unei gaste
200 g faina
I morcov
1 rddacina de patrunjel
1 ceapa rosie
sare, piper, boia dulce
Grasimea de gasca se amestecd cu fdina, sare, piper si boia. Cu acest amestec se
umple pielea gatului de gasca. Dupa ce este umpluta se coase la capete. Gatul
umplut, ceapa, un morcov si raddcina de patrunjel se pun la fiert in putina apd. O
cand de tarhana se prijeste in grasime. Cand gatul e aproape fiert se pune peste
tarhand Tmpreund cu zeama in care a fiert si se fierb in continuare impreuna.
Goose neck stuffed with tarhan
the skin on the neck of a goose
the fat on the belly of a goose
200 g flour
I carrot
1 parsley root
[ red onion
salt, pepper, paprika
Goose fat is mixed with flour, salt, pepper and paprika. This mixture fills
the skin of the goose's neck. After filling, sew on the ends. The stuffed
throat, onion, a carrot and parsley root are boiled in a little water. A cup
of tar is fried in fat. When the throat is almost boiled, place it over the

148



tarana together with the juice in which it boiled and continue to boil
together.
Golda Solomon, 96 ani, Sighetu Marmatiei

Tarhana
Oua, faina, sare, apa
Din oud, faind, sare i apa se face un aluat care se da printr-o razatoare special sau
se taie in bucati marunte. Tarhana astfel obtinuta se usucad. Se foloseste ca
garniturd la tocanite sau alte mancaruri principale.
Tarhan
Eggs, flour, salt, water
From eggs, flour, salt and water is made a dough that is given through a
special grater or cut into small pieces. The tarhanan thus obtained dries.
1t is used as a garnish for stews or other main dishes.
Golda Solomon, 96 ani, Sighetu Marmatiei

Gat de gasca umplut
1-2 felii de paine
2-3 oud
4-5 catei de usturoi
frunze de patrunjel
sare, boia dulce, piper
Pieptul de gasca se macind. Se adaugd paine inmuiata in apa si stoarsa, sare, piper,
boia, usturoi pisat, patrunjelul taiat marunt. Se fierb oudle si se curata de coaja. Se
taie marunt si se adauga la compozitia de carne. Cu aceastd compozitie se umple
pielea gatului, se coase si se pune la fiert. Este un preparat pregétit in friptura cu
pulpele, cu cimbru si usturoi. Se serveste de Sabat.
Stuffed goose neck
The chest and skin of a goose's neck
1-2 slices of bread
2-3 eggs
4-5 cloves of garlic
parsley leaves
salt, paprika, pepper
The goose breast is ground. Add bread soaked in water and squeezed,
salt, pepper, paprika, crushed garlic, finely chopped parsley. Boil the
eggs and peel. Cut into small pieces and add to the meat composition.
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This composition fills the skin of the neck, sews and boils. It is a dish
prepared in a steak with legs, thyme and garlic. (It is prepared for
Sabbath).

Golda Solomon, 96 ani, Sighetu Marmatiei

Pogicele
2 galbenusuri
400 g faina
200 g unt
smantana cat cuprinde
Y pachet praf de copt
1 praf de sare
3 linguri zahar
Din galbenusuri, faind, unt, smantana, zahar, praf de copt si sare se face un aluat.
Se intinde o foaie de aproximativ 1 cm grosime. Se taie foaia cu un pahar.
Rondelele obtinute se ung cu gélbenus de ou. Se pun in tava unsa si tapetata cu
faina si se coc la foc potrivit.

Pogicele

2 yolks

400 g of flour

200 g butter

Sour cream

¥ baking powder package

1 pinch of salt

3 tablespoons sugar
From yolks, flour, butter, cream, sugar, baking powder and salt, make a dough.
Spread a sheet about 1 cm thick. Cut the sheet with a glass. The obtained rounds
are greased with egg yolk. Place in a greased pan lined with flour and bake over
medium heat.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Pogacele cu jumari de gasca
200 g untura de gasca

500 g jumari de gasca

40 g drojdie

1 kg faina

6 gdlbenusuri
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sare, piper
Din faina, unturd, doua galbenusuri, jumari de gasca taiate marunt sau macinate,
drojdie, sare si piper se face un aluat. Se intinde o foaie si se Impatureste in trei.
Se repeta acest lucru de trei ori. Se intinde o foaie mai groasd si cu un pahar se
taie forme rotunde. Se mai lasa la dospit cam o ord. Se asaza intr-o tava presarata
cu faina, se ung cu galbenus de ou batut spuma si se pun la copt.

“Pogacele” with fried goose fat

200 g goose fat

500 g fried goose fat

40 g of yeast

1 kg of flour

6 yolks

salt pepper

From the flour, lard, two egg yolks, finely chopped or ground goose

halves, yeast, salt and pepper to make a dough. Spread a sheet and fold

in three. Repeat this three times. Spread a thicker sheet and cut round

shapes with a glass. Leave to rise for about an hour. Place in a tray

sprinkled with flour, grease with beaten egg yolk and bake.

Marincean Alina, Sighetu Marmatiei, 40 ani

Times cu cartofi si morcovi
lkg piept de vita
1 kg cartofi
1 kg morcovi
unturd de gasca pentru prajit
1 ceasca de apa
1 lingurita de zahar
1 lingurita de scortisoara
sare si piper
Se spala pieptul de vitd si se taie bucati, apoi se rumeneste n untura de gasca. Se
curdtd cartofi si se taie cubulete. Morcovii se curdtd si se dau pe razatoare. Se
unge un vas cu unturd de gasca. Se asaza cartofii, morcovii. Peste se pune o
linguritd de zahdr si una de scortisoara, pieptul de vitd, apa, sare si piper. Se
acopera vasul si se coace la foc mic circa 10-11ore. (se pregateste de Ros Hasana)
PTimes” with potatoes and carrots
1kg beef breast
1 kg of potatoes
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1 kg carrots
goose fat for frying
1 cup water
1 teaspoon sugar
1 teaspoon of cinnamon
salt and pepper
Wash the beef breast and cut into pieces, then brown in goose fat. Peel a
squash, grate it and cut it into cubes. Peel a squash, grate it and squeeze
the juice. Grease a bowl with goose fat. Place the potatoes, carrots. Put a
teaspoon of sugar and a teaspoon of cinnamon on top, beef breast, water,
salt and pepper. Cover the pot and cook over low heat for about 10-11
hours. (It is prepared for Ros Hashanah)

Golda Solomon, 96 ani, Sighetu Marmatiei

Chiftelute de cartofi fierti
9-10 cartofi
4 oud
sare §i piper
ulei pentru prajit
Cartofii se fierb in coaja. Se curata, se dau prin rdzatoarea cu gauri mici. Albusurile
de ou se bat spund si se pun peste cartofi. Se pun si galbenusurile. Se
condimenteazd dupa gust cu sare si piper. Se ia cu lingura din compozitie si se
prajesc in ulei Incins. Este o mancare care se serveste de Pesah.
Boiled potato balls
9-10 potatoes
4 eggs
salt and pepper
frying oil
Boil the potatoes in their skins. They are cleaned, passed through the
grater with small holes. Beat the egg whites and put them over the
potatoes. Add the yolks. Season to taste with salt and pepper. Take the
spoon out of the composition and fry in hot oil. It is a food that is served
with Passover.
Ela Danielescu, Sighetu Marmatiei
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Chiftelute de cartofi
1 kg cartofi
3-4 oua
2-3 linguri faina de mata
ulei
sare $i piper
Se fierbe aproximativ un kg de cartofii in coaja. Se curata si se sfarma cu furculita
sau se dau pe razatoare. Se adaugd oud, faind de mata, sare si piper, ulei. Se
amesteca totul foarte bine. Se formeaza bilute care se prajesc in ulei incins. Se pot
servi ca atare sau ca garniturd la carne. Este o mancare pregatita pentru Pesah.
Potato balls
1 kg of potatoes
3-4 eggs
2-3 tablespoons of matza flour
oil
salt and pepper
Boil about a kg of potatoes in their skins. Clean and crush with a fork or
grate. Add eggs, matza flour, salt and pepper, oil. Mix everything very
well. Form balls that are fried in hot oil. They can be served as such or
as a garnish for meat. It is a food prepared for Passover.
Gant Petru, 72 ani, Sighetu Marmatiei

Chiftelute de cartofi cruzi
10 cartofi mai mari
4 oua
sare §i piper
ulei pentru prajit
Cartofii cruzi se curatd de coaja, apoi se razuiesc prin razatoarea cu gauri mici. Se
adaugi oud si se pune sare si piper, dupa gust. In tigaia cu ulei incins se pune cte
o lingura din compozitie. Chiftelele se prajesc pe ambele parti. Este o mancare
care se serveste de Pesah.

Raw potato balls

10 bigger potatoes

4 eggs
salt and pepper

frying oil
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The raw potatoes are peeled, grated and squeezed the juice from them.
Add eggs, salt and pepper to taste. Put a tablespoon of the composition in
the pan with hot oil. The balls are fried on both sides. It is a food that is
served with Passover.

Gant Petru, 72 ani, Sighetu Marmatiei

Chnises (Chiftelute de cartofi)
1 kg cartofi
4 cepe mari

1-2 oua
faina

1 praf de copt

sare si piper

ulei pentru prajit

Se curata cartofii, se taie cuburi si se pun la fiert. Din cartofii fierti se face un
piure. Intr-o cratitd se pune ulei si se cilesc cateva cepe mai mari. La un sfert din
cartofi se adaugd ceapa calita, sare si piper. Peste piureul care a ramas se pun
oudle, faina, un praf de copt si se amestecd. Se obtine o cocd moale. Se fac bilute
mici, se aplatizeaza, iar In mijloc se pune din umplutura de cartofi cu ceapa. Se
formeaza apoi chiftele care se prajesc in ulei incins. Se servesc ca garniturd la

carne.

Cnises (Potato balls)
1 kg of potatoes
4 large onions
1-2 eggs
flour
1 baking powder
salt and pepper
frying oil
Peel the potatoes, cut into cubes and bring to a boil. The mashed
potatoes are made into a puree. Put oil in a saucepan and fry a few
larger onions. To a quarter of the potatoes add the fried onion, salt and
pepper. Put the eggs, flour, baking powder over the remaining puree and
mix. A soft shell is obtained. Make small balls, flatten them, and put them
in the middle of the potato filling with onions. The meatballs are then
formed and fried in hot oil. They are served as a side dish to meat.

Golda Solomon, 96 ani, Sighetu Marmatiei
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Salata de cartofi
Ingrediente:
1 kg cartofi
2 cepe nu prea mari
1 cand otet
2 linguri ulei
sare, piper, boia dulce, zahar
Cartofii se fierb in coaja. Dupa ce s-au racit se curata si se taie felii subtiri si se
sareazad. Se curdta si cepele si se taie felii. Se asaza in castron randuri de cartofi si
de ceapa taiata felii. Se toand ulei, otetul indoit cu apa si indulcit. Se
condimenteaza cu piper si boia. Este un preparat ce se pregateste de Pesah.
Potato salad
Ingredients:
1 kg of potatoes
2 onions not too big
1 cup vinegar
2 tablespoons oil
salt, pepper, paprika, sugar
Boil the potatoes in their skins. After they have cooled, they are cleaned
and cut into thin slices and salted. Peel the onions and cut into slices.
Place rows of sliced potatoes and onions in the bowl. Pour oil, vinegar
folded with water and sweetened. Season with pepper and paprika. It is a
dish that is prepared for Passover.
Peninah Zilberman, 72 ani, Sighetu Marmatiei

Anghehakt
5 oua
5 cartofi
2 legaturi de ceapa verde
ulei
sare, piper
Se pun la fiert cartofii si oudle in apd cu putind sare. Se curata si se taie marunt. Se
adaugd ceapa verde tdiatd marunt, ulei, sare si piper.
Anghehakt
5 eggs
5 potatoes
2 bunches of green onions
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oil

salt pepper

put the potatoes and eggs in boiling water with a little salt. Clean and

chop finely. Add finely chopped green onions, oil, salt and pepper.
Peninah Zilberman, 72 ani, Sighetu Marmatiei

Fasole alba dulce
500 g boabe mari de fasole alba
250g zahar
150g orez
50 g stafide
coaja de la o lamaie
1 plic zahar vanilat
Fasolea se lasa la inmuiat. A doua zi se pune apoi la fiert. Cand Incepe sa fiarba se
schimba apa. Fasolea se pune din nou la fiert in apa calda. Dupa circa 30 de
minute fasolea se strecoard. Intr-o cratitd adanci se caramelizeazi 100 g zahr.
Peste zaharul caramelizat se pune fasolea, orezul, zaharul (150 g), stafidele,
zahdrul vanilat si apa. Se lasa la fiert pand se obtine un sos nu prea gros. Este o
mancare servita de Ros Hasana.
Sweet white beans
500 g large white beans
250g sugar
150g rice
50 g raisins
the peel of a lemon
1 sachet of vanilla sugar
The beans are left to soak. The next day it is then boiled. When it starts to
boil, the water changes. The beans are boiled again in hot water. After
about 30 minutes, strain the beans. In a deep saucepan caramelize 100 g
of sugar. Over the caramelized sugar put the beans, rice, sugar (150 g),
raisins, vanilla sugar and water. Leave it to boil until you get a sauce
that is not too thick. It is a dish served by Rosh Hasana.
Golda Solomon, 96 ani, Sighetu Marmatiei

Fasole pestrita dulce (Bombas)
500 g fasole uscata pestrita
100 g orez
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100g zahar
1 lingurita de zahar vanilat
1 lingurita de scortisoard macinata
Fasolea coloratd se lasd la iTnmuiat. A doua zi se pune la fiert. Cand incepe sa
fiarba se schimba apa. Cand fasolea e aproape fiarta se adauga orezul si se lasa sa
scada apa pana ce se obtine un sos mai gros. Se adauga zahar, o linguritd de zahar
vanilat gi una de scortisoara. Zaharul se poate carameliza. Este un fel de mancare
preparat de Ros Hasana.
Sweet motley beans (Bombas)
500 g dried motley beans
100 g of rice
100g sugar
1 teaspoon vanilla sugar
1 teaspoon ground cinnamon
The colored beans are left to soak. The next day it boils. When it starts to
boil, the water changes. When the beans are almost cooked, add the rice
and let the water drop until you get a thicker sauce. Add sugar, a
teaspoon of vanilla sugar and a teaspoon of cinnamon. Sugar can be
caramelized. It is a dish prepared at Rosh Hasana.
Golda Solomon, 96 ani, Sighetu Marmatiei

Iahnie de fasole boabe
500 g fasole boabe
1frunza de dafin
150 g untura de gasca/ulei
2 linguri faina
Iceapa mica
1 lingurita otet
1-2 lingurite zahar
sare, piper
Fasolea se pune la inmuiat. A doua zi se pune la fiert. In oala in care fierbe se mai
adauga foaia de dafin si afumatura. Se face un rantas din ulei in care se céleste o
ceapd rosie tdiatd marunt, sare, piper si otet, zahdr. Acest rantas se toarnd peste
fasolea fiarta. Se lasa sa mai dea cateva clocote.
Beans stew
500 g beans
1 bay leaf
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150 g goose fat / oil
2 tablespoons flour
1 small onion
1 teaspoon vinegar
1-2 teaspoons of sugar
salt pepper
Soak the beans. The next day it boils. In the pot in which it boils, add the
bay leaf and the smoked meat. Make an oil dipper in which you fry a
finely chopped red onion, salt, pepper and vinegar, sugar. Pour this
mixture over the boiled beans. Let it boil for a few more minutes.
Gant Petru, 72 ani, Sighetu Marmatiei

Kische de vitel umplut cu pliméan

Plimanul de vitel se fierbe in apa cu sare, apoi se macina. In unturd de gasca se
caleste o ceapa taiatd marunt, usturoiul pisat si presarat cu faind. Se adauga apoi
plamanul, sare, piper si maghiran. Se adauga putind zeama in care a fiert plamanul
si se amesteca bine. Se mai lasd un pic pe foc. Se ia de pe foc, se lasa sa se
racoreascd. Cu aceastd compozitie se umple intestinul de vitel si se leagd la
capete. Se asaza caltabosul intr-o tava unsa cu unturad de gasca si putina apd. Se da
la cuptor, la foc potrivit, pana scade apa si caltabosul s-a rumenit in grasimea

proprie.

Veal ”Kische” stuffed with lung
Boil the veal lung in salted water, then grind. In a goose fat, fry a finely
chopped onion, crushed garlic and sprinkle with flour. Then add the
lung, salt, pepper and marjoram. Add a little juice in which to the lungs
boiled and mix well. Leave it on the fire for a while. Remove from the
heat, allow to cool. With this composition the intestine is filled with veal
and tied at the ends. Place the black pudding in a pan greased with goose
fat and a little water. Put it in the oven, at the right heat, until the water
decreases and the caltabog is browned in its own fat.

Gant Petru, 72 ani, Sighetu Marmatiei

Lotches

10 oua

9-10 linguri de apa
1 praf de sare
1 praf de copt
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faina de matzah
Se bat oudle cu sare si cu apa, se adauga faina de mata, praful de copt. Se obtine
un aluat de consistenta unei smantani groase. Se pune intr-o cratitd ulei la incélzit.
Se ia cu lingura din compozitie si se aseazd gogoselele cu grija in baie de ulei
incins. Este o mancare pregatita pentru Pesah.

Ltches

10 eggs

9-10 tablespoons of water

[ pinch of salt

1 baking powder

matzah flour

Beat eggs with salt and water, add matzah flour, baking powder. A dough

with the consistency of a thick cream is obtained. Heat oil in a saucepan.

Take the spoon out of the composition and place the donuts carefully in a

hot oil bath. It is a food prepared for Passover.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Lotches sarate
10 oua
750g cu faind de mata
350ml apa
sare
ulei
Se bat ouile cu sare. Se amesteci cu faind de matzah si apa. In tigaia cu ulei incins
se pune cu lingura din compozitia obtinutd. Se prajesc pe ambele parti. Se servesc
ca garniturd la carne. Este o mancare pregatita pentru Pesah.
Salted lotches
10 eggs
750g matzah flour
350ml water
salt
oil
Beat the eggs with salt. Mix with matzah flour and water. In the pan with
hot oil put with a spoon of the obtained composition. Fry on both sides.
They are served as a side dish to meat. It is a food prepared for
Passover.
Golda Solomon, 96 ani, Sighetu Marmatiei
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Lotches dulci
10 oua
750g cu faind de mata
350ml apa
250 g zahar
sare
ulei
Se bat ouile. Se amesteca cu fiina de mata, apa, zahar si sare. In tigaia cu ulei
incins se pune cu lingura din compozitia obtinutd. Se prajesc pe ambele parti. Se
servesc ca garniturd la carne. Este o mancare pregatita pentru Pesah.
Sweet lotches
10 eggs
750g with matzah flour
350ml water
250 g sugar
salt
oil
Beat the eggs. Mix with matzah flour, water, sugar and salt. In the pan
with hot oil put with a spoon of the obtained composition. Fry on both
sides. They are served as a side dish to meat. It is a food prepared for
Passover.
Golda Solomon, 96 ani, Sighetu Marmatiei

Clatite

500 g faina

2 oua

200-600 ml sifon

100 ml ulei sau 100 g untura

sare

Intr-un vas adanc se amesteci ouile, sarea cu fiina. Se adauga sifonul. Se incinge

grasime ntr-o tigaie si se prajesc clatitele. Se pot umple cu diverse dulceturi.
Pancakes

500 g of flour

2 eggs
200-600 ml soda

100 ml of oil or 100 g of lard

salt
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In a deep bowl, mix the eggs, salt and flour. Add the soda. Heat fat in a
pan and fry the pancakes. They can be filled with various jams.
Ileana Dobrin, 68 ani, Sighetu Marmatiei

Clatite umplute
Pentru clatite:
2 oua
80 g faina
1 pahar de sifon
1 praf de sare
Umplutura:
500 g carne de vitel
1 legatura patrunjel
2 galbenusuri
1 albus
sare si piper
Se pregateste un aluat de clatite din ingredientele de mai sus si se fac clatite
subtiri si mici cat o farfurioard. Separat se face umplutura astfel: se indbusa carnea
de vitel pand se Inmoaie, se toaca, se adauga sare, piper, doud galbenusuri si un
albus. Cu aceastd compozitie se ung in strat subtire clatitele si se impletesc ca
sarmalele. Se trec prin oul batut bine la care se adaugd si un albus, apoi prin
pesmet, se prajesc in ulei fierbinte si se consuma cu sos de rosii sau de ciuperci.
Stuffed pancakes
Pancake ingredients:
2 eggs
80 g flour
1 glass of soda
1 pinch of salt
Filling:
500 g of veal
1 bunch parsley
2 yolks
1 egg white
salt and pepper
Prepare a pancake batter from the above ingredients and make pancakes
as thin and small as a saucer. Separately, make the filling as follows:
sauté the veal until it softens, chop, add salt, pepper, two egg yolks and
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an egg white. With this composition, grease the pancakes in a thin layer
and weave them like sarmales. Pass through a well-beaten egg to which
an egg white is added, then through breadcrumbs, fry in hot oil and eat
with tomato or mushroom sauce.

Marincean Alina, Sighetu Marmatiei, 40 ani

Clatite cu lapte

500 g faina

2 oua

200-600 ml sifon

500 ml lapte

100 ml ulei sau 100 g untura

sare

Se amesteca toate ingredientele pana se obtine un aluat ca 0 smantand mai groasa.
Se incinge grasime intr-o tigaie si se prajesc clatitele. Clatitele se pot umple cu
branza de vaci indulcitd sau cu diverse dulceturi. Aceste clatite se pregitesc de
Savuot.

Pancakes with milk

500 g of flour

2 eggs

200-600 ml soda

500 ml of milk

100 ml of oil or 100 g of lard

salt

Mix all the ingredients until you get a dough like a thicker cream. Heat fat

in a pan and fry the pancakes. Pancakes can be filled with sweetened

cottage cheese or various jams. These pancakes are prepared by Shavot.
Ela Danielescu, Sighetu Marmatiei

Papanasi

2 oua

500 g branza de vaci

100 g smantana

1-2 linguri de faina sau gris
50 g unt

50 g pesmet

sare
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Untul se amesteca bine cu ouale. Se adauga apoi branza de vaci trecuta prin sita si
pesmetul. Daca branza nu este suficient de uscata, se adauga 1-2 linguri de faina
sau gris. Cu mana datd cu faina se formeaza giluste. Intr-o oald se pune apa cu
sare la fiert. Cand apa fierbe se pun galustele si se lasd pana se ridica la suprafata.
Se scot cu o spumierd pe o farfurie intinsa. Se dau prin pesmet prajit cu unt. Se
servesc cu smantand si separat zahar.

Dumplings

2 eggs

500 g of cottage cheese

100 g cream

1-2 tablespoons flour or semolina

50 g butter

50 g breadcrumbs

salt

Mix the butter well with the eggs. Then add the sifted cottage cheese and

breadcrumbs. If the cheese is not dry enough, add 1-2 tablespoons of

flour or semolina. With the hand given with flour, dumplings are formed.

Put salted water to boil in a pot. When the water boils, put the dumplings

and leave until it rises to the surface. They are removed with a foamer on

a flat plate. They are served with breadcrumbs fried with butter. Serve

with cream and sugar separately.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Placinta umpluta cu branza de vaci

3 oua

300 g faina

100 ml smantana

250 g margarina

o lingura zahar

Umplutura:

750 g branza de vaci

250 g zahar

1 lingurita scortisoara

coaja de lamaie

pesmet

Din 200 g faind, un ou, o lingura zahar, putina sare, 100 ml smantana se face un
aluat care se lasi si se odihneascd 10-15 minute. Intre timp se pregiteste
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umplutura din branza amesteca cu doua galbenusuri, doua albusuri batute spuma
si coaja rasd de lamaie. Margarina se freaca cu 100 g faina. Se Intinde o foaie care
se unge cu margarind. Se indoaie coca aducand varfurile spre mijloc. Se lasa 10
minute si se frimanta din nou. Se imparte in doui si se intind doua foi. Intr-o tava
se presara cu pesmet se pune prima foaie, se unge cu umplutura, se acopera cu a
doua foaie si se coace la foc iute. Este o prdjitura traditionald pregatitd de Savuot.

Pie stuffed with cottage cheese

3 eggs

300 g flour

100 ml cream

250 g margarine

a tablespoon of sugar

Filling:

750 g of cottage cheese

250 g sugar

[ teaspoon cinnamon

lemon peel

breadcrumbs

From 200 g of flour, an egg, a tablespoon of sugar, a little salt, 100 ml of

cream, make a dough that is left to rest for 10-15 minutes. Meanwhile,

prepare the cheese filling mixed with two egg yolks, two beaten egg

whites and grated lemon peel. Rub the margarine with 100 g of flour.

Spread a sheet that is greased with margarine. Bend the hull bringing the

tips to the middle. Leave for 10 minutes and knead again. Divide into two

and spread out two sheets. In a tray sprinkle with breadcrumbs put the

first sheet, grease with the filling, cover with the second sheet and bake

over high heat. It is a traditional cake prepared for Shavot.

Ela Danielescu, Sighetu Marmatiei

Prajitura cu mere

4 oua

8 mere

2 cani de faina

2 cani zahar

1 lingurita rasa de bicarbonat

1 lingurita rasd de scortisoara

unt sau margarind pentru uns tava
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Oudle ntregi se freacd bine cu zaharul. Se adauga faina, merele date pe razatoarea
mare, uleiul, bicarbonatul stins cu zeama de lamaie si scortisoara. Se incorporeaza
bine toate ingredientele. Se unge o tava cu unt sau margarind si se tapeteaza cu
faind. Compozitia obtinutd se toarna in tava si se coace la foc potrivit. Este o
retetd care se pregateste de Ros Hasana.

Apple cake

4 eggs

8 apples

2 cups flour

2 cups sugar

1 teaspoon grated baking soda

1 teaspoon grated cinnamon

butter or margarine to grease the pan

Whole eggs are stirred well with sugar. Add the flour, apples shredded

on the large grater, oil, baking soda quenched with lemon juice and

cinnamon. Incorporate all ingredients well. Grease a pan with butter or

margarine and line with flour. The obtained composition is poured into

the tray and baked at the right heat. It is a recipe that is prepared by

Rosha Hasana.

Ela Danielescu, Sighetu Marmatiei

Prajitura cu miere

4 oua

500 g zahar

500 g faina

4 linguri miere

5 linguri ulei

1 lingurita de bicarbonat

1 pumn de stafide

1 pumn de nuci

ulei sau margarina

Albusurile se bat spuma. Intr-o cratiti se pune zaharul la caramelizat. Cand incepe
sa-si schimbe culoarea, se adauga galbenusurile, uleiul, faina, mierea, stafidele si
bicarbonatul stins cu putind zeama de lamaie. Se amesteca bine. Peste aceasta
compozitie se adauga cu grija albusurile. Intr-o tava unsa cu ulei sau margarina se
toarnd compozitia. Deasupra se presara nuci macinate. Se da prajitura la cuptor, la
foc potrivit.
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Honey cake
4 eggs
500 g sugar
500 g of flour
4 tablespoons honey
5 tablespoons oil
[ teaspoon baking soda
[ handful of raisins
1 handful of nuts
oil or margarine
Whisk the egg whites. Put the caramelized sugar in a saucepan. When it
starts to change color, add the yolks, oil, flour, honey, raisins and baking
soda quenched with a little lemon juice. Mix well. Carefully add the egg
whites over this composition. Pour the composition into a pan greased
with oil or margarine. Sprinkle ground walnuts on top. Put the cake in
the oven, on the right heat.

Peninah Zilberman, 72 ani, Sighetu Marmatiei

Prajitura cu nuci sau mac

6 gdlbenusuri

400 g faina

250 g margarina

250 g zahar

1 praf de copt

coaja de la o lamaie

gem de caise sau de visine

Umplutura:

6 albusuri

300 g nuci (sau mac macinat)

250 g zahar

coaja unei lamai

un pliculet de zahar vanilat

stafide

Din faind, margarind, zahar, galbenusuri, coaja de lamaie si un praf de copt se face
un aluat care se intinde cu ména in tava. Se unge cu un gem acrisor (de caise sau
de visine). Deasupra se intinde un amestec din albusurile batute spuma, nuci (sau
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mac macinat), fiind, zahar, coaja de lamaie, zahar vanilat, stafide. Se coace la foc
potrivit. Este o reteta care se pregateste de Purim.
Cake with nuts or poppy seeds
6 yolks
400 g of flour
250 g margarine
250 g sugar
1 baking powder
the peel of a lemon
apricot or cherry jam
Filling:
6 egg whites
300 g walnuts (or ground poppy seeds)
250 g sugar
the peel of a lemon
a sachet of vanilla sugar
raisins
From flour, margarine, sugar, egg yolks, lemon peel and a baking
powder, make a dough that is spread by hand in the pan. Grease with a
sour jam (apricot or cherry). Spread a mixture of beaten egg whites, nuts
(or ground poppy seeds), flour, sugar, lemon peel, vanilla sugar, raisins
on top. Bake at the right heat. It is a recipe that is prepared by Purim.
Ileana Dobrin, 68 ani, Sighetu Marmatiei

London Szele (prajitura cu nuci)

4 oua potrivite

350 g faina

200 g unt (sau margarina)

150 g zahar

72 praf de copt

gem

Crema:

5 albusuri

250 g zahar

250 g nuci

Untul se freacd cu zaharul pana se face spuma. Se adaugd faina si praful de copt.
Se pregateste crema de nuci. Peste albusurile batute bine cu zaharul se adauga
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nucile macinate. Intr-o tavi se pune aluatul care se unge cu gem, iar deasupra
crema. Se coace la foc potrivit.

London Szele (nut cake)

4 medium sized eggs

350 g flour

200 g butter (or margarine)

150 g sugar

5 baking powder

jam

Cream:

5 egg whites

250 g sugar

250 g nuts

Whisk the butter with the sugar until it froths. Add flour and baking

powder. Prepare the walnut cream. Add the ground walnuts over the well

beaten egg whites with the sugar. In a tray put the dough that is greased

with jam, and on top the cream. Bake at the right heat.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Linzer (prajitura cu nuca)
4 galbenusuri
300 g faina
120 g unt (sau margarina)
150 g zahar tos
Coaja si zeama de la o lamaie
Crema:
4 albusuri
150 g zahar pudra
150 g nuci
Galbenusurile se amesteca cu zaharul, untul, faina, coaja si zeama de la lamaie. Se
amesteca bine. Se intinde o foaie de grosimea unui deget. Se pregateste crema,
amestecand albusurile batute bine cu nucile macinate si zaharul pudra. Foaia se
asaza in tava si se da la cuptor. Se coace pe jumatate. Se scoate, se unge cu gem,
se pune crema din albusurile. Se pune din nou la cuptor pana se coace.
Linzer (walnut cake)
4 yolks
300 g flour
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120 g butter (or margarine)
150 g caster sugar
Peel and juice from a lemon
Cream:
4 egg whites
150 g powdered sugar
150 g nuts
Mix the yolks with the sugar, butter, flour, peel and lemon juice. Mix
well. Spread a finger-thick sheet. Prepare the cream, mixing the beaten
egg whites with the ground walnuts and powdered sugar. Place the sheet
in the tray and place in the oven. Bake half way. Remove, grease with
jam, put the cream in the egg whites. Place in the oven again until
cooked through.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Prajitura simpla

5 oud

2 pahare de zahar

2 pahare de faina

1 praf de copt

1 praf de sare

2 pahar de ulei

72 pahar de lapte

vanilie

rom

coaja de lamaie

coaja de portocale

Albusurile se bat spuma tare. Se adauga treptat zaharul, si galbenusurile, unul cate
unul. Alternand uleiul cu faina, in cantitdti mici, se toarnd incet si cate putin,
amestecandu-se continuu cu lingura, de jos in sus. Praful de copt se dizolva in
lamaie. La sfarsit se incorporeaza si restul ingredientelor (praful de copt, laptele,
vanilia, romul, coaja de portocald si limaie, sarea). Intr-o tava unsi si tapetati cu
fadind se pune compozitia. Cuptorul se preincdlzeste bine (aproximativ 45-50
minute), apoi se da tava la cuptor si se coace la foc potrivit. Este o prajiturd care
se pregateste de Purim.
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Simple Cake
5 eggs
2 glasses of sugar
2 glasses of flour
1 baking powder
1 pinch of salt
Y5 glass of oil
15 glass of milk
vanilla
rum
lemon peel
orange peel
Whisk the egg whites. Gradually add the sugar and egg yolks, one by
one. Alternating the oil with the flour, in small quantities, pour slowly
and little by little, stirring constantly with the spoon, from bottom to top.
Baking powder dissolves in lemon. At the end, add the rest of the
ingredients (baking powder, milk, vanilla, rum, orange peel and lemon,
salt). Put the composition in a greased pan lined with flour. Preheat the
oven well (about 45-50 minutes), then put the tray in the oven and bake
at the right heat. It is a cake that is prepared by Purim.

Marincean Alina, Sighetu Marmatiei, 40 ani

Gogosi de Hanuca
2 oud intregi
500 g faina alba
2 cupe de chisleag sau iaurt
2 linguri zahar
zahdr vanilat
1 praf de sare
ulei pentru prajit
Oudle intregi, fdina, chisleagul (sau iaurtul), zahdrul, zaharul vanilat, sarea se
amestecd bine. In uleiul incins se pune céte o lingura de compozitie si se gitesc la
foc mic si se lasa sa se rumeneascd. Se scot pe un platou si se servesc calde
presarate cu zahar sau dulceata.
Hanukkah donuts
2 whole eggs
500 g white flour
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2 cups of whipped cream or yogurt
2 tablespoons sugar
vanilla sugar
1 pinch of salt
frying oil
Whole eggs, flour, whipped cream (or yogurt), sugar, vanilla sugar, salt
mix well. Put a tablespoon of the composition in the hot oil and cook over
low heat and let it brown. Remove to a plate and serve hot sprinkled with
sugar or jam.

Marincean Alina, Sighetu Marmatiei, 40 ani

Hremzalah
2 oua
Y4 kg faina de mata
150 g nuca
200 g zahar
50 g margarina
”> lingurita sare
7 1 apa
coaja de portocala
miere de albine
ulei pentru prajit
Faina se amestecad cu nuca macinatd. Se pune apa la fiert cu zaharul, margarina si
sarea. Cu siropul obtinut se opareste faina si se amesteca bine. Dupa ce s-a racit
se adaugd ouale si coaja rasa de portocala. Se iau bucati din aluat, se formeaza
bilute sau alte forme si se prajesc in ulei. Cat sunt incd calde se toarna peste ele
miere de albine. Se pot servi calde sau reci.
Hremzalah
2 eggs
Y kg of matzah flour
150 g walnuts
200 g sugar
50 g margarine
% teaspoon of salt
¥ | water
Orange peel
Honey
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frying oil

Mix the flour with the ground walnuts. Bring the water to a boil with the

sugar, margarine and salt. With the syrup obtained, scald the flour and

mix well. After it has cooled, add the eggs and grated orange peel. Take

pieces of dough, form balls or other shapes and fry in oil. While they are

still warm, bee honey is poured over them. It can be served hot or cold.
Ileana Dobrin, 68 ani, Sighetu Marmatiei

Hremzalah
3 oud
3 linguri faind de pasca
3 linguri zahar
6 linguri nuci
1 cescuta apa
zeama si coaja de la o lamaie
ulei pentru prajit
Albusurile se bat bine cu zahdr. Se adauga géalbenusurile pe rand, nucile macinate,
fadina, apa, zeama si coaja de lamaie. Se prdjesc iIntr-o cantitate mare de ulei
fierbinte. Se adauga miere in uleiul ramas dupa prajeald si se tavalesc hremzala in
acest amestec, apoi se trec prin nucile macinate.
Hremzalah
3 eggs
3 tablespoons Easter flour
3 tablespoons sugar
6 tablespoons walnuts
1 cup water
the juice and peel of a lemon
frying oil
Beat the egg whites well with the sugar. Add the yolks one by one, the
ground walnuts, the flour, the water, the juice and the lemon peel. Fry in
a large amount of hot oil. Add honey to the remaining oil after frying and
roll in the mixture in this mixture, then pass through the ground walnuts.
Golda Solomon, 96 ani, Sighetu Marmatiei
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Hremzalah
1 galbenus
1 lingura zahar
1 praf de sare
putind scortisoara
zeama de lamaie
1 lingura ulei
1 2 linguri faind de pasca
Ingredientele sunt calculate pentru o persoana
Galbenusul (gilbenusurile) se freacd cu sare. Se adaugd apoi faina, zaharul,
scortisoara, uleiul si zeama de 1dmaie si se amesteca bine, apoi se lasa la frigider
1-1 2 ore. Albusurile se bat bine, cat sa stea pe tel. Se scoate bolul de la frigider si
se adaugd spuma de albusuri. Se pune o cantitate mare de ulei la incins. Cand e
incins bine uleiul se pun gogoselele sa se prajeascd. Se servesc cu scortisoara sau
cu sos de miere.
Hremzalah
1 yolk
1 tablespoon sugar
1 pinch of salt
a little cinnamon
lemon juice
1 tablespoon oil
1 %> tablespoons Easter flour
Ingredients are calculated for one person.
Rub the yolk (volks) with salt. Then add the flour, sugar, cinnamon, oil
and lemon juice and mix well, then leave in the fridge for 1-1 %> hours.
The egg whites beat well enough to stay on the wire. Remove the bowl
from the refrigerator and add the egg white foam. Heat a large amount of
oil. When the oil is hot, put the donuts to fry. Serve with cinnamon or

honey sauce.
Ela Danielescu, Sighetu Marmatiei

Strudel cu nuci si miere
5 oua

1 kg faind de mata

250 g untura de gasca

2 pahar cu vin
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Umplutura:
5 linguri de miere
250 g nuci
1 pumn de stafide
Din faina, unturd, oud si vin se face un aluat. Se intinde o foaie care se aseaza intr-
o tavd unsa cu ulei. Mierea de albine se Incdlzeste un pic in bain-marie, pentru a fi
mai fluida. Nucile se macina si se amesteca cu zaharul. Aluatul se unge cu mierea,
se stropeste cu putin ulei caldut. Deasupra se presara stafide si nucile macinate. Se
stropeste din nou cu ulei si miere. Foaia se ruleaza sul. Se inteapa din loc in loc cu
furculita, apoi se da la cuptor, la foc mic. Cand strudelul este aproape gata se unge
din nou cu uleiul si mierea ramase si se mai lasa putin la cuptor sd se rumeneasca.
Este o prajitura pentru Pesah.
Strudel with nuts and honey
Ingredients:
5 eggs
1 kg of matzah flour
250 g goose fat
7> glass of wine
Filling:
5 tablespoons honey
250 g nuts
1 handful of raisins
A dough is made from flour, lard, eggs and wine. Spread a sheet and
place it in a pan greased with oil. The honey is heated a little in a bain-
marie, to be more fluid. Grind the walnuts and mix with the sugar.
Grease the dough with honey, sprinkle with a little warm oil. Sprinkle
raisins and ground walnuts on top. Sprinkle again with oil and honey.
The sheet is rolled up. Prick from place to place with a fork, then put in
the oven over low heat. When the strudel is almost ready, grease it again
with the remaining oil and honey and leave it in the oven to brown a little
longer. It is a Passover cake.
Marincean Alina, Sighetu Marmatiei, 40 ani
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Onec strudel
4 oua
faina
%4 borcan de miere
1 cubulet de drojdie
Y, pahar ulei
1 pahar zahar
Scortisoara
Nuci macinate
Drojdia se dizolva in putin lapte cdldut si indulcit, apoi se amesteca bine cu
mierea. Se adauga ouale, pe rand, nucile, faind cat cuprinde aluatul si scortisoara.
Intr-o tava unsa si tapetata cu hartie pentru copt se pune compozitia, apoi se da la
cuptor si se coace la foc potrivit. Este o prajitura care se pregateste pentru Purim.
Onec strudel
4 eggs
Sflour
Y jar of honey
1 cube of yeast
7> glass of oil
1 glass of sugar
Cinnamon
Ground walnuts
Dissolve the yeast in a little warm, sweetened milk, then mix well with the
honey. Add the eggs, in turn, the nuts, the flour and the cinnamon. In a
tray greased and lined with baking paper put the composition, then put in
the oven and bake at the right heat. It is a cake that is being prepared for
Purim.
Ileana Dobrin, 68 ani, Sighetu Marmatiei
Kigl
4 oud intregi
7> taietel
100 g unt
100 g nuca taiata bucati
100 g stafide
2 linguri pesmet
dulceata
ulei pentru uns tava
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taieteii se fierb si se strecoara. Intr-un bol se pun tiieteii, si restul ingredientelor,
apoi se amestecd usor. Se toarnd compozitia intr-o tava unsa cu ulei si se da la
cuptor, la foc potrivit.

Kigl

4 whole eggs

/5 noodles

100 g butter

100 g chopped walnuts

100 g raisins

2 tablespoons breadcrumbs

Jam

oil for greased tray

The noodles are boiled and strained. Put the noodles and the rest of the

ingredients in a bowl, then mix gently. Pour the composition into a pan

greased with oil and put in the oven, on the right heat.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Kigl
1 kg mere
1 pahar nuci
1 pahar gris
1 pahar zahar
4 linguri ulei
ulei pentru uns tava
Merele se dau pe razatoare. Se amesteca merele cu restul ingredientelor, apoi se
toarna compozitia Intr-o tava unsa cu ulei si se coace la foc mic.
Kigl
1 kg of apples
1 glass of walnuts
1 glass of semolina
1 glass of sugar
4 tablespoons oil
oil for greased tray
Apples are grated. Mix the apples with the rest of the ingredients, then
pour the composition into a pan greased with oil and cook over low heat.
Pop Cecilia, 87 ani, Barsana

176



Kigl
3 oua
300 g taietei de casa
250 g nuci macinate
5 linguri dulceata de trandafiri
1 lingurita de scortisoara pudra
Zahar
unt pentru uns cratita
pesmet
Tiieteii de casa se fierb si se scurg. Intr-un bol se pun tiieteii fierti, oudle, nucile
macinate, dulceata, zaharul si scortisoara. Se amesteca usor toate ingredientele. Se
unge o tava cu unt si se tapeteaza cu pesmet. Compozitia obtinuta se toarnd in
tava, care se da la cuptor, la foc potrivit. Este o prajitura pentru Sabat
Kigl
3 eggs
300 g of homemade noodles
250 g ground nuts
5 tablespoons rose jam
[ teaspoon cinnamon powder
Sugar
butter to grease the pan
biscuit
Boil the homemade noodles and drain. In a bowl put the boiled noodles,
eggs, ground walnuts, jam, sugar and cinnamon. Gently mix all
ingredients. Grease a pan with butter and line with breadcrumbs. The
obtained composition is poured into the tray, which is put in the oven at
the right heat.it is a Sabbath cake.
Golda Solomon, 96 ani, Sighetu Marmatiei

Chec cu faina de pasca
1 galbenus + 1 ou

3 linguri de fdina de mata
1 pahar de lapte

1 pachet unt

1 pahar zahar

bucdtele de ciocolata
rahat
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frigca cacao
coniac
unt sau margarind pentru uns forma
Fiina de matzah se opareste cu 1 pahar de lapte si se lasa sa se riceasca. Intr-un
vas se freacd untul cu zaharul (pudrd de preferat) pand se face ca o spuma. Peste
se adauga un galbenus de ou, apoi se amestecd bine cu faina oparitd si racita,
avand grija s nu se formeze cocoloase. compozitia se imparte in trei bucati egale.
O bucata se lasa asa, in a doua se adauga doua linguri de cacao si se stropeste cu
coniac, dupa gust, iar in a treia se adaugd cacao si bucitele de ciocolata, rahat.
Intr-o forma de chec se pune celofan umezit (intr-o parte se lasa mai mult celofan
pentru ca sfarsit sd se poatd acoperi complet). Se asazd compozitiile in straturi
(compozitia cu ciocolatd si rahat, apoi se toarnd compozitia simpla, iar deasupra
cea cu coniac), apoi se da la frigider sa se intareasca. Dupa ce s-a Intdrit se scoate
de la frigider, se taie In bucati de 2-3 cm. Se serveste cu frisca. Este o retetad care
se pregateste de Pesah.
Easter flour cake
1 egg yolk + 1 egg
3 tablespoons cornmeal
1 glass of milk
1 packet of butter
1 glass of sugar
pieces of chocolate
bullshit
cocoa cream
cognac
butter or margarine for greasing the tray
The matzah flour is scalded with 1 glass of milk and left to cool. In a
bowl, whisk the butter with the sugar (preferably powder) until it forms a
foam. Add an egg yolk over it, then mix well with the scalded and cooled
flour, taking care not to form lumps. The composition is divided into
three equal pieces. Leave one piece like this, in the second add two
tablespoons of cocoa and sprinkle with brandy, to taste, and in the third
add cocoa and pieces of chocolate, shit. Put a moistened cellophane in a
cake form (leave more cellophane on one side so that the end can be
completely covered). Place the compositions in layers (the composition
with chocolate and Turkish delight, then pour the simple composition,
and on top of the one with brandy), then put it in the fridge to harden.
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After it has hardened, take it out of the fridge, cut it into 2-3 cm pieces.
Serve with cream. It is a recipe that is prepared for Passover.
Golda Solomon, 96 ani, Sighetu Marmatiei

Rulada cu nuci (Beigli)
2 oua
2 kg faina
250 g unt
100 ml lapte
1 lingura de zahar
2 g drojdie
unt pentru uns tava
Umplutura:
400 g nuci
350 g zahar
100 g stafide
coaja unei lamai
un praf de vanilie
dulceata
Drojdia se dizolva in lapte cdldut si indulcit si se amesteca cu faina. Se adaugd
doua galbenusuri, laptele, untul, zahdrul, putina sare. Se obtine un aluat potrivit de
tare. Dupa ce s-a framantat bine, se lasa la dospit. Se imparte in patru parti egale si
se lasa sa se mai odihneasca o jumadtate de ord. Se intinde cate o foaie subtire care
se umple cu nucile macinate amestecate cu zahar, coaja rasd a unei lamai, zahar
vanilat, stafide si dulceatd, apoi se ruleaza. Intr-o tavi unsa cu unt se pun rulizile
formate. Se coace la foc potrivit. Este o prdjiturd care se pregateste de Purim.
Walnut roll (Beigli)
2 eggs
V2 kg of flour
250 g butter
100 ml of milk
1 tablespoon sugar
2 g yeast
butter for greased tray
Filling:
400 g nuts
350 g sugar
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100 g raisins

the peel of a lemon

a vanilla powder

Jam

Dissolve the yeast in warm and sweetened milk and mix with the flour.

Add two egg yolks, milk, butter, sugar, a little salt. A suitable hard dough

is obtained. After kneading well, leave to rise. Divide into four equal

parts and leave to rest for another half hour. Spread a thin sheet that is

filled with ground walnuts mixed with sugar, grated lemon peel, vanilla

sugar, raisins and jam, then roll. Place the rolls formed in a pan greased

with butter. Bake at the right heat. It is a cake that is prepared at Purim.
Ileana Dobrin, 68 ani, Sighetu Marmatiei

Humantas

2 oud

6 galbenusuri

7 linguri zahar

7 linguri ulei

1 praf de copt

1 praf de sare

1 zahdr vanilat

faina cat cuprinde

Umplutura:

6 albusuri

250 g nuci macinate

zahar (sau miere)

scortisoara

Oudle intregi si galbenusurile se freaca cu ulei. Se adauga zaharul, zaharul vanilat,
sarea, praful de copt si se amesteca. Apoi se pune faina pana rezulta un aluat usor
de intins. Se rup bucdti din aluat, care se intind sd fie groase de un deget. Foile
intinse se decupeaza cu un pahar. Se pregateste umplutura, amestecand nucile cu
albusurile, zaharul sau mierea, dupa gust, scortisoara. Pe mijlocul fiecarei rondele
se pune umpluturd, se adund marginile in trei colturi se lipesc. Humantasii se
aseazd intr-o tava unsd cu margarind si tapetatd cu faind. Se ung cu galbenus
pentru a capata luciu. Se coc la cuptor, la foc potrivit.
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Humdntas

2 eggs

6 yolks

7 tablespoons sugar
7 tablespoons oil

1 baking powder

[ pinch of salt

[ vanilla sugar

as much flour as it contains

Filling:

6 egg whites

250 g ground nuts
sugar (or honey)
cinnamon

Whole eggs and yolks are whisked with oil. Add sugar, vanilla sugar,
salt, baking powder and mix. Then add the flour until the dough is easy to
spread. Break pieces of dough, which are stretched to be thick by a
finger. The stretched sheets are cut with a glass. Prepare the filling,
mixing the walnuts with the egg whites, sugar or honey, to taste,
cinnamon. In the middle of each round put the filling, gather the edges in
three corners and glue. The humantas sit in a tray greased with
margarine and lined with flour. Grease with yolk to get a shine. Bake in

the oven at the right heat.

Humantas

8 galbenusuri + 2 oua
12 linguri zahar

15 linguri ulei

1 praf de sare

1 lingura rom

faina cat cuprinde

2 galbenusuri pentru uns prajitura
ulei pentru uns tava
Umplutura:

250 g nuci macinate
250 g miere
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250 g zahar
apa
Pe foc mic se amesteca oudle, zaharul, uleiul, fiina, sarea si romul. Din ouale
frecate cu un praf de sare, zahar, ulei, rom si faind se face un aluat care se lasa sa
se odihneasca aproximativ o ora. Se intinde apoi o foaie din care se decupeaza cu
paharul forme rotunde. Se pregateste umplutura din nuci macinate, miere si zahar
amestecandu-le pe aragaz, la foc mic. Cand este gata umplutura, se ia cratita de pe
foc si se rastoarnd compozitia pe o plansetd de lemn. Dupa ce s-a racit se fac
triunghiuri mai mici care se aseazd pe rondelele din aluat. Se lipesc usor cu
degetele in forma de trigon. Se unge o tava cu ulei. Se aseaza in tava triunghiurile
formate, care se ung deasupra cu gilbenus. Se dau la cuptor, la foc potrivit. Este o
prajiturd specifica de Purim.Se amestecd pe foc mic ingredientele de mai sus.Se
framanta un aluat din oudle frecate cu un praf de sare, zahar, ulei, rom si faina. Se
lasd sd se odihneasca aproximativ o ord, apoi se intinde o foaie din care se
decupeaza cu paharul forme rotunde. Umplutura se face din ingredientele de mai
sus amestecandu-le pe aragaz, la foc mic. Cand este gata umplutura, se ia cratita
de pe foc si se rastoarnd compozitia pe plansetd, iar dupa ce s-a racit se fac
triunghiuri mai mici care se aseazd pe rondelele din aluat. Se lipesc usor cu
degetele in forma de trigon. Se aseaza in tava unsd cu ulei, se ung deasupra cu
gdlbenus si se dau la cuptor, la foc potrivit.

Humantas

8 yolks + 2 eggs

12 tablespoons sugar

15 tablespoons oil

1 pinch of salt

1 tablespoon rom

as much flour as it contains

2 egg yolks for the cake

oil for greased tray

Filling:

250 g ground nuts

250 g honey

250 g sugar

the water

On low heat, mix eggs, sugar, oil, flour, salt and rum.From the eggs

rubbed with a pinch of salt, sugar, oil, rum and flour, make a dough that

is left to rest for about an hour. Then spread out a sheet from which
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round shapes are cut with the glass. Prepare the stuffing from ground
walnuts, honey and sugar by mixing them on the stove over low heat.
When the filling is ready, take the pan off the heat and turn the
composition over on a wooden board. After it has cooled, make smaller
triangles that are placed on the dough washers. Stick lightly with your
trigone-shaped fingers. Grease a pan with oil. Place the formed triangles
in the pan, which are greased with egg yolk on top. Place in the oven at
the right heat. It is a specific Purim cake. Stir the above ingredients over
low heat. Knead a dough from scrambled eggs with a pinch of salt,
sugar, oil, rum and flour. Let it rest for about an hour, then spread a
sheet from which round shapes are cut with the glass. The filling is made
from the above ingredients by mixing them on the stove, over low heat.
When the filling is ready, take the pan off the heat and turn the
composition over on the board, and after it has cooled, make smaller
triangles that are placed on the dough washers. Stick lightly with your
trigone-shaped fingers. Place in a pan greased with oil, grease with egg
yolk and put in the oven on the right heat (temperature).

Marincean Alina, Sighetu Marmatiei, 40 ani

Turta dulce cu miere

3 oua

350 g faina

3 linguri zahar

350 g miere

1 pahar nuci taiate

”2 lingurita bicarbonat

1 lingura de ulei

Intr-un bol mai mare se pune fiina, ouile intregi, pe rand, bicarbonatul stins cu
zeamd de lamaie, uleiul si nucile. Intr-o cratitd se topeste mierea cu zahirul.
Compozitia obtinuta se toarnd in bol. Se amesteca si se toarnd intr-o tava care a
fost unsa cu ulei. Se coace la foc potrivit.

Gingerbread with honey

3 eggs

350 g flour

3 tablespoons sugar

350 g honey

1 glass of chopped walnuts
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5 teaspoon baking soda

1 tablespoon oil

In a larger bowl put the flour, whole eggs, in turn, baking soda quenched

with lemon juice, oil and nuts. Melt the honey with the sugar in a

saucepan. The obtained composition is poured into the bowl. Stir and

pour into a pan that has been greased with oil. Bake at the right heat.
Marincean Alina, Sighetu Marmatiei, 40 ani

Turta dulce cu miere
4 oua
250 g zahar
250 g miere
4 linguri ulei
350 g faina
1 varf de cutit de bicarbonat
coaja rasa de la o lamaie
I lingurd zeama de lamaie
1 lingura sare
2 linguri alcool de 25-30 grade
otet de 9 grade
esentd de vanilie
ulei pentru uns tava
Se separara albusurile de galbenusuri. Albusurile se bat spuma (pana se tin de tel).
Se adaugd zaharul treptat si se bat pand se intdresc din nou. Se adauga
gilbenusurile pe rand, uleiul, tot treptat, si mierea de albine. Bicarbonatul se
stinge cu otet. Se pun cateva linguri de faind, bicarbonatul stins, apoi restul de
faina, sarea, ldmaia, alcoolul si esenta de vanilie. se amestecd foarte bine toate. Se
unge o tava cu ulei si se tapeteaza cu hartie de copt. Se toarnd compozitia in tava
si se coace la foc potrivit. Aceasta prajiturd se serveste de Ros Hasana.
Gingerbread with honey
4 eggs
250 g sugar
250 g honey
4 tablespoons oil
350 g flour
1 tip of baking soda knife
grated peel of a lemon
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1 tablespoon lemon juice
1 tablespoon salt
2 tablespoons alcohol 25-30 degrees
9 degree vinegar
vanilla essence
oil for greased tray
The whites are separated from the yolks. Whisk the egg whites (until they
stick to the wire). Gradually add the sugar and beat until hardened
again. Add the egg yolks one by one, the oil, gradually, and the honey.
Dillute the baking soda with vinegar. Put a few tablespoons of flour,
baking soda, then the rest of the flour, salt, lemon, alcohol and vanilla
essence. mix all very well. Grease a pan with oil and line with baking
paper. Pour the composition into the pan and bake at the right heat. This
cake is served for Ros Hashanah.

Ileana Dobrin, 68 ani, Sighetu Marmatiei

Turta dulce cu miere
3 oua
2 cani de fdina
1 pahar zahar
200 g miere
5 linguri de uleit+ulei de uns tava
nuci micinate
1 praf de copt
sare, scortisoara
Ouale se bat impreuna cu zaharul. Se adauga faina, praful de copt, mierea, uleiul,
sare, putind scortisoard si nucile macinate. Se amestecd bine toate ingredientele.
Se toarnd compozitia intr-o tava unsa cu ulei. Se coace la foc potrivit.
Gingerbread with honey
3 eggs
2 cups flour
1 glass of sugar
200 g of honey
5 tablespoons oil + oil greased tray
ground walnuts
1 baking powder
salt, cinnamon
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Beat the eggs with the sugar. Add flour, baking powder, honey, oil, salt, a
little cinnamon and ground walnuts. Mix all ingredients well. Pour the
composition into a pan greased with oil. Bake at the right heat.

Ela Danielescu, Sighetu Marmatiei

Turta dulce cu miere (Leicheh)
5-6 galbenusuri
4 albusuri
3-4 linguri de miere
300 g faina
200 g zahar
1 praf de copt
drojdie cat o nuca
4 linguri de uleitulei pentru uns tava
hartie pentru copt
Miere de albine se amesteca cu zaharul intr-o oald pusa pe foc. Se amesteca pana
se topesc. Se adaugd praful de copt. Se amesteca pana compozitia devine alba. Se
ia de pe foc si se lasa la racit. Dupa ce s-a racit se adaugd, pe rand, galbenusurile.
Dupa ce galbenusurile au fost incorporate se adauga faina, apoi drojdia dizolvata
in apd sau in lapte. Se toarna, pe rand, 4 linguri de ulei. Albusurile batute spuma
se adaugd in compozitie si se amesteca cu grija pentru ca sa nu devind compozitia
elasticd. Intr-o tava unsd cu ulei si tapetati cu pergament se toarnd compozitia,
apoi se coace la foc potrivit timp de o ora.
Gingerbread with honey (Leicheh)
5-6 yolks
4 egg whites
3-4 tablespoons of honey
300 g flour
200 g sugar
1 baking powder
yeast like a walnut
4 tablespoons oil + oil to grease the pan
baking paper
Bee honey is mixed with sugar in a pot on the fire. Stir until melted. Add
baking powder. Stir until the composition turns white. Remove from the
heat and leave to cool. After it has cooled, add the yolks one by one. After
the yolks have been incorporated, add the flour, then the yeast dissolved
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in water or milk. Pour, in turn, 4 tablespoons of oil. The beaten egg
whites are added to the composition and mixed carefully so that it does
not become the elastic composition. In a pan greased with oil and lined
with parchment, pour the composition, then bake on the right heat for an
hour.

Golda Solomon, 96 ani, Sighetu Marmatiei

Tort
10 oua
10 linguri zahar
+1/2 kg zahér pentru crema
4 linguri rase de faind de mata
coaja si zeama de la o portocald mare
1 pahar nuca
2 linguri gem de trandafiri (sau ce gem aveti)
1 pachetel ciocolatd amaruie
cateva visine
hartie pentru cuptor
Galbenusurile se freaca cu zaharul. 5 albusuri se bat spuma si se adauga zeama si
coaja de la portocald, ciocolata rasa, nucile macinate, faina. Se unge o tava cu ulei
si tapetatd cu hartie de copt. Se toarna aluatul in tava si se coace la foc potrivit.
Celelalte 5 albusuri se bat separat cu '2 kg de zahar. Se adauga gemul. Blatul, copt
si racit se taie in doud sau trei parti. fiecare parte se unge cu spuma de gem, se
aseaza una peste alta. Se imbraca tortul in crema ramasa. Se orneaza cu ciocolata
rasd si visine. Este un tort pregatit de Pesah. Gemul de trandafiri este de preferat
celorlalte gemuri datorita parfumului sdu deosebit

Cake

10 eggs

10 tablespoons sugar

+1/2 kg sugar for cream

4 tablespoons grated matte flour

peel and juice from a large orange

1 glass of walnut

2 tablespoons rose jam (or whatever jam you have)

1 packet of dark chocolate

a few cherries

baking paper
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Stir the yolks with the sugar. Beat 5 egg whites and add the orange juice
and peel, grated chocolate, ground walnuts, flour. Grease a tray with oil
and lined with baking paper. Pour the dough into the pan and bake at the
right heat. The other 5 egg whites are beaten separately with 7> kg of
sugar. Add the jam. The top, baked and cooled is cut into two or three
parts. Each side is greased with jam foam, placed on top of each other.
Coat the cake in the remaining cream. Garnish with grated chocolate
and cherries. It's a Passover cake. The rose jam is preferable to other
Jjams due to its special fragrance.

Marincean Alina, Sighetu Marmatiei, 40 ani

Budinca de azima
2 oud
2 linguri faina de mata
3 linguri zahar
250 g pasca
stafide
nuci tdiate
coaja de la o portocald
dulceata
un praf de sare
unt sau margarina
Pasca taiata in bucdti mici se inmoaie in apa si se stoarce. Se adauga oudle, faina,
nucile, zaharul, coaja de portocald. Se unge o tava cu unt sau margarina. Jumatate
din compozitie se pune in tava, se adaugd deasupra dulceatd si stafide. Peste
umpluturd se adauga restul compozitiei. Se da la cuptor, la foc potrivit. Este o
budinca care se pregateste de Pesah.
Unleavened pudding
2 eggs
2 tablespoons matzah flour
3 tablespoons sugar
250 g Easter
raisins
chopped walnuts
peel from an orange
Sweety
a pinch of salt
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butter or margarine
Easter cut into small pieces is soaked in water and squeezed. Add eggs,
flour, nuts, sugar, orange peel. Grease a pan with butter or margarine.
Put half of the composition in the pan, add jam and raisins on top. Add
the rest of the composition over the filling. Place in the oven at the right
heat. It is a pudding that is prepared for Passover.

Golda Solomon, 96 ani, Sighetu Marmatiei

Budinca de taietei

3 oua

200 g taietei de casa

4 linguri zahar

2 linguri pesmet+pesmet pentru tapetat cratita
1 lingura unt+unt pentru uns cratita

stafide

coaja de o lamaie mica

dulceata

Tiieteii se fierb si se scurg de apd. Ouile se freaci cu zahir. Intr-un vas mai mare
se amesteca tdieteii cu oudle, untul topit, pesmetul si coaja de lamaie. Compozitia
se Tmparte in doud. Jumatate se toarna Intr-o cratitd unsa cu unt si tapetata cu
pesmet. Deasupra se pune dulceatd si se presard stafide. Peste se toarna restul
compozitiei. Se da la cuptor, la foc potrivit. Este o prdjiturd care se pregateste
pentru Sabat.

Noodle pudding

3 eggs

200 g of homemade noodles

4 tablespoons sugar

2 tablespoons breadcrumbs + breadcrumbs for the pan

1 tablespoon butter + butter to grease the pan

raisins

peel a small lemon

Jam

The noodles are boiled and drained. Stir the eggs with sugar. In a larger
bowl, mix the noodles with the eggs, melted butter, breadcrumbs and
lemon zest. The composition is divided into two. Half is poured into a pan
greased with butter and lined with breadcrumbs. Put jam on top and
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sprinkle with raisins. Pour the rest of the composition over. Place in the
oven at the right heat. It is a cake that is being prepared for the Sabbath.
Peninah Zilberman, 72 ani, Sighetu Marmatiei

Coltunasi cu branza
1 ou intreg
1 lingurita unt
faina
2-3 lingurite smantana
putin lapte
Umplutura:
1-2 oua
branza de vaci
zahar
zahar vanilat
Se framanta un aluat din ou, unt, smantand si faind cat cuprinde. Branza se
amesteca cu oudle, zaharul si vanilia. Se intinde o foaie din aluat, groasa de 2 sau
3 mm. Cu un pahar se taie rondele. Pe fiecare rondea se pune putina branza. Dupa
ce sunt umplute, rondelele se indoaie si se lipesc in forma de semiluna. Se pune la
fiert apa cu putini sare. In apa care fierbe se pun coltunasii cu grija la fiert, avand
grijd sa nu se atingd intre ei. Cand se ridica la suprafatd sunt fierti. Se scot cu
spumiera si se asaza pe o farfurie intinsd. Se servesc calzi, cu smantana si zahar
deasupra. Acesti colfunasi se pregatesc de Savuot.
Cheese dumplings
1 whole egg
1 teaspoon butter
flour
2-3 teaspoons cream
a little milk
Filling:
1-2 eggs
sweet cottage cheese
sugar
vanilla sugar
Knead a dough of egg, butter, cream and flour as it contains. The cheese
is mixed with eggs, sugar and vanilla. Spread a sheet of dough, 2 or 3
mm thick. Cut the slices with a glass. Put a little cheese on each round.
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Once filled, the washers are folded and glued in a crescent shape. Boil
water with a little salt. In the boiling water, put the dumplings carefully
to boil, taking care not to touch each other. When they rise to the surface
they are boiled. Remove with a whisk and place on a flat plate. Serve
warm, with cream and sugar on top. These dumplings are prepared for
Shavot.

Peninah Zilberman, 72 ani, Sighetu Marmatiei

Fluden
6 galbenusuri
6 linguri de zahar
faina
lamaie rasa si putind zeama de lamaie
Y4 pahar apa
rahat
Crema:
6 albusuri
9 linguri zahar
250 g nuci macinate
3 linguri cacao
Din gélbenusuri, zahdr, apd, zeama si coaja rasad de lamaie si faind se framanta un
aluat. Se intind doua foi. Albusurile se bat spuma cu zaharul. Se adauga nucile si
lingurile de cacao. Se amesteca usor. Se asaza in tava o foaie, se unge cu crema,
se pun bucatele de rahat, apoi se acopera cu cea de-a doua foaie. Deasupra se unge
cu gilbenus. Inainte de a o pune la cuptor se taie cu un cutit incilzit pentru a evita
sa se lipeascd. Se coace la foc potrivit. Este o prdjitura care se pregateste pentru
Purim.

Fluden

6 yolks

6 tablespoons sugar

flour

grated lemon and a little lemon juice

Y glass of water

Turkish delight

Cream:

6 egg whites

9 tablespoons sugar
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250 g ground nuts
3 tablespoons cocoa
From the yolks, sugar, water, juice and grated peel of lemon and flour,
knead a dough. Two sheets are spread out. Whisk the egg whites with the
sugar. Add the coconuts and spoons. Stir gently. Place a sheet in the pan,
grease it with cream, put the pieces of Turkish delight, then cover with
the second sheet. Grease the top with yolk. Before putting it in the oven,
cut it with a heated knife to avoid sticking. Bake at the right heat. It is a
cake that is being prepared for Purim.

Marincean Alina, Sighetu Marmatiei, 40 ani
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Supa de carne
Se curata morcovi, patrunjel, telina, gulie, o ceapa, piper boabe, sare si se pun la
fiert intregi impreund cu carnea de vitd. Se fierbe la foc foarte Incet (aprox. 6 ore).
Cand sunt fierte, se strecoara supa si se pun in ea taietei de casd sau galuste de
gris. Pentru galuste: 2 oud, 1 lingura ulei, se bat bine, apoi se pun 6-7 linguri de
gris. Se amesteca bine, se niveleaza grisul si, cu o linguritd, se ia din aluatul de
gris la rand si se pun in supa clocotitd. Supa este gata cand sunt fierte galustele.
Carnea din supa se taie bucati si se prajeste in ulei. Se poate manca cu cartofi si cu
sos de hrean, mere sau sos de visine.
Meat (Beef) soup
Peel carrots, parsley, celery, kohlraby, onion, pepper corns, salt and
cook whole with beef. Boil over very low heat (approx. 6 hours). When
they are cooked, strain the soup and put in it homemade noodles or
semolina dumplings. For dumplings: 2 eggs, 1 tablespoon oil, beat well,
then put 6-7 tablespoons of semolina. Mix well, level the semolina and,
with a teaspoon, take the semolina dough one by one and put it in the
boiling soup. The soup is ready when the dumplings are cooked. The
meat in the soup is cut into pieces and fried in oil. It can be eaten with
potatoes and horseradish sauce, apples or cherry sauce.
Chirila Berta, Sighetu Marmatiei, 65 ani

Supa de visine
Se pune la fiert apa cu zahar si compot de visine. Cand sunt fierte, se face un
hoboras (rantas) din: 1 ou, faind si smantand si se toarnd in supd. Separat, se
amesteca 2-3 oua cu faind si smantana sau lapte pand se face ca un aluat mai
moale. Se fac placintele cu lingura si se coc pe ambele parti, dupa care se taie in
cuburi $i se pun 1n supa.
Sour cherry soup
Boil water with sugar and sour cherry compote. When they are cooked,
make a sauce from: 1 egg, flour and cream and pour into the soup.
Separately, mix 2-3 eggs with flour and cream or milk until it becomes a
softer dough. Make pies with a spoon and bake on both sides, then cut
into cubes and put in soup.
Chirila Berta, Sighetu Marmatiei, 65 ani
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Supa de varza acra cu gomboti de carne
Se pune la fiert varza acra. Cand fierbe, se taie coastele de porc crude, proaspete,
buciti si se pun la fiert la foc incet cu varza. Cand sunt gata se pun gombotii de
carne: carne macinata de porc, piper, sare, usturoi se amesteca bine, se pot pune 2-
3 picaturi de ulei, se amesteca (se repetd). Se modeleaza rotund (ca chiftelutele) si
se pun la fiert cu varza. Se face un rantas neprdjit din: faind, ulei, boia, se
amesteca si se pune in ciorba. La final, se pune smantana, cat de multa. Este un
preparat care se gateste la taiatul porcului.
Sour cabbage soup with meatballs
Boil the sour cabbage. When it boils, cut the raw, fresh pork ribs into
pieces and simmer with the cabbage. When they are ready, add the
meatballs: ground pork, pepper, salt, garlic, mix well, add 2-3 drops of
oil, mix (repeat). Shape round (like meatballs) and boil with cabbage.
Make an unroasted sauce from: flour, oil, paprika, mix and put in the
soup. At the end, add as much cream. It is a dish that is cooked when
slaughtering the pig.
Chirila Berta, Sighetu Marmatiei, 65 ani

Supa de rosii
Se pune la fiert intr-o oald de 2 litri, 1litru de apa si 1 litru bulion. Cand fierbe se
pune o ceapd si se pot pune tdietei, orez, galuste (nokerdli). Dupa ce au fiert se
face un rantas subtire:se incinge uleiul, se pune o 1 lingurd de faind, boia, lapte si
un pic de apa. Se adauga 2 linguri de smantand si, neaparat, frunze de leustean.
Tomato soup
Bring to a boil in a 2-liter pot, 1 liter of water and 1 liter of broth. When
it boils, put an onion and you can put noodles, rice, dumplings (nokerdli).
After boiling, make a thin layer: heat the oil, put 1 tablespoon of flour,
paprika, milk and a little water. Add 2 tablespoons of cream and, of
course, larch leaves.
Chirila Berta, Sighetu Marmatiei, 65 ani

Ciorba de zarzavat cu taietei

Se curata si se taie rotund zarzavaturile: morcov, patrunjel, telind, gulie, ardei taiat
marunt. Se pun la fiert. Se curata si taie cartofii si se pun la fiert cu zarzavaturile si
un pic de ulei. Cand sunt fierte se adauga taieteii (nu conteaza forma lor). Se poate
acri cu bulion.
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Vegetable soup with noodles
Peel and round the vegetables: carrot, parsley, celery, kale, finely
chopped pepper. They are boiled. Peel and chop the potatoes and bring
to a boil with the vegetables and a little oil. When they are cooked, add
them to the noodles (no matter their shape). It can be soured with tomato
Juice.

Chirila Berta, Sighetu Marmatiei, 65 ani

Gulyas
Se curata si se taie ceapa (mai multd) si se caleste in ulei Incins. Se pune carnea de
vita si carnea de porc, taiate bucati, si se face o tocanitd. Cand este gata, se adauga
zarzavaturile taiate cubulete: patrunjel, morcov, telind, gulie. Se pune apa si se
lasa la fiert, incet. Se adaugd pastd de ardei iute si seminte de chimen. Cand sunt
aproape fierte, se adaugi cartofii tdiati cubulete. Intre timp se face aluatul de
nokedli: se bat 2-3 oud cu putind apa, o linguritd de sare, se adaugd faina (5-6
linguri) si se amestecd bine. Cu o lingura se bate aluatul de peretii vasului pand nu
mai sunt cocoloase. Cand sunt aproape fierti cartofii, cu o linguritd Inmuiatd in
apa, se rup bucdtele din aluat (nokedli) direct in gulyas. Se potriveste de gust cu
sare si daca se doreste mai picant, se mai pune pastd de ardei iute. Se lasa la fiert
toate Tmpreunad, iar la sfarsit se pun frunze de patrunjel si leustean tdiate marunt.
Gulyas - Goulash
Peel and chop the onion (more) and fry in hot oil. Put the beef and pork,
cut into pieces, and make a stew. When ready, add the diced vegetables:
parsley, carrot, celery, kohlraby. Add water and simmer slowly. Add hot
pepper paste and cumin seeds. When they are almost cooked, add the
diced potatoes. Meanwhile, make the nokedli dough: beat 2-3 eggs with a
little water, a teaspoon of salt, add the flour (5-6 tablespoons) and mix
well. With a spoon, beat the dough against the walls of the bowl until
they are no longer lumpy. When the potatoes are almost cooked, with a
teaspoon soaked in water, break the pieces of dough (nokedli) directly
into the goulash. Match the taste with salt and if you want more spicy,
add hot pepper paste. Let it all boil together, and at the end put finely
chopped parsley and larch leaves.
Chirila Berta, Sighetu Marmatiei, 65 ani
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Gulyas
Se caleste ceapa verde sau uscatd. Se pune carnea tdiatd cuburi. Se taie zarzavatul
cuburi. Se pune sa se caleasca in putin ulei. Se acopera cu apa. Se lasa la fiert. Se
adauga cartofi curatati si tdiati cuburi, frunze telind, patrunjel si de leustean.
Zarzavaturile erau tinute in beci, in 1azi umplute cu nisip.

Gulyds - Goulash

Fry in green or dried onions. Put the diced meat. Cut the vegetables into

cubes. Put to the fry in a little oil. Cover with water. Bring to the boil.

Add peeled and diced potatoes, celery leaves, parsley and larch.

The vegetables were kept in cellars, in crates filled with sand.

Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Gulyasleves (Gulas)
Ingrediente:
1 kg carne de vitel
3 morcovi
2 cepe
1 pastarnac
1 gulie mai mica
Y telind
1 rosie
1 ardei gras
2 cartofi
Se cdleste ceapa si se sdreazd. Morcovii se taie bastonase de aprox. 3 cm. La fel se
procedeaza si cu pastarnacul, gulia, telina. Rand pe rand, se adaugd peste ceapad si
se cdlesc Impreund cu aceasta. Se taie carnea cubulete, se adauga peste legume si
se continud calirea pana se albeste carnea. Se taie cubulete ardeiul si se adauga
peste compozitia care se cdleste. Apoi, se adauga o linguritd de seminte de chimen
si se mai cdleste putin, se pune boia dulce, se stinge cu apa si se lasa la fiert. Cand
sunt legumele fierte pe jumatate, se adauga cartofii taiati cubulete. Se adauga sare,
piper dupi gust. Se lasi la fiert. Intre timp, se decojeste rosia, se taie cubulete si se
adauga 1n supa. Cand sunt toate fierte, dintr-un ou si faina cat cuprinde se face un
amestec din care se formeazd galuste cu o linguritd si se pun la fiert in supa
fierbinte.

Goulash (Gulyasleves)

Ingredients:

1 kg of veal
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3 carrots
2 onions
1 parsnip
1 smaller kohlrabi
% celery
1 tomato
1 bell pepper
2 potatoes
Stir in the onion and salt. The carrots are cut into sticks of approx. 3 cm.
The same is done with parsnips, kohlrabi, celery. One by one, add over the
onion and fry with it. Cut the meat into cubes, add over the vegetables and
continue to soften until the meat turns white. Cut the pepper into cubes
and add over the softening composition. Then add a teaspoon of cumin
seeds and soften a little, add the paprika, quench with water and bring to a
boil. When the vegetables are half cooked, add the diced potatoes. Add
salt, pepper to taste. Bring to the boil. Meanwhile, peel the tomato, cut
into cubes and add to the soup. When they are all cooked, a mixture of egg
and flour is made from which dumplings are formed with a teaspoon and
boiled in the hot soup.

Picu lulia, Sighetu Marmatiei, 31 ani

Ciorba de fasole verde cu cartofi
Se curdtd si se taie zarzavaturi: morcovi, patrunjel, telina, gulie si se pun la fiert.
Cand sunt aproape fierte, se pun cartofii noi taiati cubulete. Ultima data se pune
fasolea verde. Cand sunt fierte se fac galuste (nokerdli) — oud, faind, apa,se
amestecd, se face un aluat mai tare care se rade pe razatoarea cu ochiuri mari
direct in supd. Ciorba este gata cand sunt fierti (nokerdli).
Green bean soup with potatoes
Peel and cut vegetables: carrots, parsley, celery, kale and bring to a boil.
When they are almost cooked, put the diced new potatoes. Last time add
the green beans. When they are cooked, make dumplings (nokerdli) -
eggs, flour, water, mix, make a stronger dough that is grated on a large
grater directly into the soup. The soup is ready when cooked (nokerdli).
Chirila Berta, Sighetu Marmatiei, 65 ani
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Savanyuleves - Supa acra
Se pun oase afumate la fiert. Se pun zarzavaturi (morcov, patrunjel, telind) cartofi
taiati cubulete. Cand sunt aproape fierte se pune orez.
Se face un hoboras (fdind amestecata cu smantand), se toarna in oald si se mai lasa
sa dea cateva clocote.
Savanyuleves - Sour soup
Put smoked bones to boil. Put vegetables (carrots, parsley, celery) diced
potatoes. When they are almost cooked, add rice.
Make a cream sauce (flour mixed with cream), pour it into the pot and let
it boil for a few more minutes.
Butuza Eniko-Lili , Campulung la Tisa, 47 ani

Tarkonyleves (supa de cus-cus)
Se face un aluat mai tare din fiind, apa, 1 ou si un varf de sare. Se lasa la uscat.
Cand este uscat se da pe razdtoarea cu ochiuri mari. Se céleste o ceapd in ulei
incins peste care se adauga fulgii de aluat. Se cileste pand se rumeneste. Intre
timp se pune apa la fiert cu un morcov razuit, sare, piper boabe. Cand fierbe apa
se pune aluatul calit cu ceapd. Se face un rantas subtire, care curge, din: 1 lingura
de faina prdjitd in ulei incins, care se stinge cu lapte, boia. Cand este gata se
adaugd smantana si frunze de patrunjel.
Fulgii de aluat se pot cali in unt sau unturd sau se pot fierbe ca orezul si se servesc
ca garniturd la friptura.
Tarkonyleves (couscous soup)
Make a harder dough from flour, water, 1 egg and a pinch of salt. Leave
to dry. When dry, apply to a large-mesh grater. Fry an onion in hot oil
over which the dough flakes are added. Harden until browned.
Meanwhile, boil water with a grated carrot, salt, peppercorns. When the
water boils, put the hardened dough with onions. Make a thin rancid,
flowing, from: I tablespoon of flour fried in hot oil, which is quenched
with milk, paprika. When ready, add sour cream and parsley leaves.
The dough flakes can be hardened in butter or lard or boiled like rice
and served as a garnish for steak.
Voinaghi Doina, Sighetu Marmatiei
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Supa de oua
Se pune la fiert apa cu o ceapa intreagd, piper boabe si 2 foi de dafin. Se face un
rantas subtire: se incinge uleiul, se pune o 1 lingura de faina, boia, lapte si un pic
de apa. Cand fierbe apa, se toarna rantasul, se da un clocot si se pun oudle Intregi
(se pun cu un polonic sd nu se spargd). Se acreste cu otet, dupa gust. Cand sunt
fierte se ia oala de pe foc, se pune smantana si frunze de patrunjel.
Egg soup
Boil water with a whole onion, pepper corns and 2 bay leaves. Make a
thin layer: heat the oil, put 1 tablespoon of flour, paprika, milk and a
little water. When the water boils, pour the rancid, bring to a boil and
put the whole eggs (put with a polish so as not to break). It is soured with
vinegar, to taste. When they are cooked, take the pot off the heat, add the
sour cream and parsley leaves.
Voinaghi Doina, Sighetu Marmatiei

Korhelyleves - Ciorba de varza — se face la taiatul porcului
Se pune varza muratd taiatd marunt la fiert. Se pune carne proaspata de porc si
aluat din carnati, din care se fac gomboti (chiftelute). Se condimenteaza cu sare,
piper. La sfarsit se adaugd un rantas facut din ulei prajit cu fdina §i smantana. Se
mai lasd sa dea céteva clocote.
Korhelyleves - Cabbage soup — it is prepared at the slaughtering of the
p1g
Put finely chopped sauerkraut to boil. Put fresh pork and sausage dough,
from which dumplings are made. Season with salt and pepper. At the end,
add a mixture made from oil fried with flour and sour cream. Let it boil for
a few more minutes.
Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Supa de fructe uscate
Fructele se pun la fiert. Se face hoboras (rantas) din lapte, faind, sare, zahar si se
punea in oala cu supa.
Dried fruit soup
The fruits are boiled. It is made with milk, flour, salt, sugar and put in a
pot of soup.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani
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Galambsalata - Salata de porumbel
Se pun la fiert in apad cu un pic de usturoi si otet. Se fierb 15 minute. Se ia de pe
foc si se amesteca cu smantand. Se mananca cu cartofi, tocanite.

Galambsaldta- Pigeon salad

Boil in water with a little garlic and vinegar. Boil for 15 minutes. Remove

from the heat and mix with the sour cream. It is eaten with potatoes, stews.
Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Supa de ciuperci
Se pun la inmuiat ciupercile uscate. Se schimba de 2-3 ori apa. Se taie si se caleste
o ceapd micd. Se pun ciupercile peste ceapad si zarzavaturile (morcovi, telind,
gulie, patrunjel) tdiate cuburi mici si un pic de orez. Se célesc un pic. Se pune apa,
apreciind cantitatea de supa care se face. Se lasd sa fiarba. Intre timp se face un
rantag mai subtire. Se face de obicei fara smantana.
Mushroom soup
Soak the dried mushrooms. Change the water 2-3 times. Cut and fry a
small onion. Put the mushrooms over the onion and the vegetables
(carrots, celery, kohlrabi, parsley) cut into small cubes and a little rice.
They harden a little. Add water, appreciating the amount of soup that is
made. Bring to the boil. In the meantime, a thinner rancid is made. It is
usually made without cream.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Gombaleves - Ciorba de Craciun
Carnea de porc taiata cubulete se pune la fiert. Cand carnea e fiartd se adauga
zarzavat (morcovi, patrunjel) taiat cubulete si ciuperci uscate (din hribe de stejar).
Se pun galuste de gris si rantas cu smantana.
Gombaleves - Christmas soup
Cut the pork into cubes and bring to the boil. When the meat is cooked,
add the diced vegetables (carrots, parsley) and dried mushrooms
(porcini). Add semolina dumplings and cream sauce.
Butuza Eniko-Lili, Campulung la Tisa, 47 ani
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Gombaleves - Ciorba de hribe uscate
200 gr de hribe uscate
1 cana de orez
3 morcovi
200 gr smantana
Ulei
Sare si piper dupa gust
Hribele uscate se pun la inmuiat in apa fierbinte. Se curatd morcovii, se spald
bine si se taie rondele. Intr-o oald potrivitd ca marime, la cantitatea enumerata, se
pune ulei (100 gr) la incins la care se adauga rondelele de morcovi si calim un pic
continutul. Se trage de pe foc si se adauga orezul spalat. Se pune apa si se lasa la
fiert. In timp ce fierbe, se strecoara hribele, se lasd si se scurgd bine si se taie
bucatele potrivite. Cand morcovii si orezul sunt aproape gata, se adauga si hribele
si se lasa s fiarba la foc mic pana se imbind aromele. Inainte ca ciorba si fie gata
se face un rantas subtire cu boia dulce si se adauga la sfarsit si smantana. De doud
generatii ciorba este un preparat de nelipsit in noapte de Revelion.
Gombaleves - Dried mushroom soup
200 g of dried mushrooms (usually porcini)
1 cup rice
3 carrots
200 gr sour cream
Oil
Salt and pepper to taste
The dried mushrooms are soaked in hot water. Peel the carrots, wash them
thoroughly and slice it. In a pot of the right size, for the amount listed, put
oil (100 gr) to heat, to which the carrot slices are added and temper the
contents a little. Remove from the heat and add the washed rice. Put the
water and let it boil. While it is boiling, drain the mushrooms, let them
drain well and cut them into right pieces. When the carrots and rice are
almost ready, add the mushrooms and simmer until the flavors combine.
Before the soup is ready, make a thin cream sauce with sweet paprika and
add the cream at the end. For two generations, this soup has been an
indispensable dish on New Year's Eve.
Kalmar Elisabeta Veronica, 58 ani, Sighetu Marmatiei, 2021

203



Zoldségleves gomboccal (Supa de legume cu gomboti din cartofi)
Se cdleste o ceapa. Se adaugd 1-2 morcovi tdiati cubulete, 1 patrunjel tdiat
cubulete si se cdlesc. Se sdreazd si se pipereazd. Cand sunt cdlite suficient, se
stinge cu apa si se lasd s fiarba. Intre timp, din 2 cartofi fierti in coaja si raciti,
dati pe razatoarea mica, cu un ou, sare si faind cat sa iasd un aluat maleabil dar
mai degraba lipicios, se face un amestec care se lasa pana legumele sunt fierte iar
apoi cu mana umeda se formeaza bilute mai mici decat o nucad care se fierb in
supa.
Zoldségleves gomboccal (Vegetable soup with potato dumplings)
Stir in an onion. Add 1-2 diced carrots, 1 diced parsley and fry. Add salt
and pepper. When they are sufficiently softened, quench with water and
bring to a boil. Meanwhile, from 2 potatoes boiled in their skins and
cooled, put through a small grater, with an egg, salt and flour make a
malleable but rather sticky dough. The mixture is left aside until the
vegetables are cooked and then, with our hands, balls smaller than a
walnut are formed which are boiled in the soup.
Picu lulia, Sighetu Marmatiei, 31 ani

Zoldségleves aszaltszivaval (Supa de legume cu prune uscate)
Se caleste o ceapd. Se adaugd 1-2 morcovi, 1 patrunjel si un cartof; toate taiate
cubulete si se cdlesc. Se sdreazd si se pipereazd. Cand sunt cdlite suficient, se
stinge cu apa si se lasd sa fiarbd. Vreo 8-10 prune uscate din care s-a scos
samburele se taie In jumatati si se pune la fiert cu legumele cand acestea sunt pe
jumatate fierte.
Vegetable soup with prunes
Stir in an onion. Add 1-2 carrots, 1 parsley and a potato; all cut into cubes
and soften them. Add salt and pepper. When they are sufficiently softened,
quench with water and bring to a boil. About 8-10 prunes from which the
seeds were removed are cut in half and boiled with the vegetables when
they are half cooked.
Picu Iulia, Sighetu Marmatiei, 31 ani

Galuste de cartofi cu tocanita

Cartofii curatati se dau pe razatoare. Se storc de apa. Se amesteca cu faina, sare,
piper, oud. Se adauga si cartofi fierti. Se fac galuste care se fierb in apa sarata.
Galustele se amesteca cu tocanitd de carne. Cel mai bun e cu sunca afumata.
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Potato dumplings with stew
Peeled potatoes are shreded on the grater. Squeeze water. Mix with flour,
salt, pepper, eggs. Add boiled potatoes. Make dumplings that are boiled in
salted water. The dumplings are mixed with meat stew. It goes best with
smoked ham.

Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Picioci (cartofi) in blodar (cuptorul sobei cu plitd) cu ceapa praijita

Piciocii se spald si se pun 1n blodar la copt. 2-3 cepe curdtate si tdiate rondele se
pun la prajit la foc mic pana se rumenesc. Se condimenteaza cu sare si piper.
Cartofii copti se servesc cu acest amestec care este putin dulceag.

Potatoes in the hobo stove oven, with fried onions

The potatoes are washed and baked. 2-3 onions cleaned and cut into slices

are fried over low heat until golden brown in colour. Season with salt and

pepper. Baked potatoes are served with this mixture which is a little sweet.
Lisnic Maria Tiindike, Sighetu Marmatiei, 45 ani

Picioci (cartofi) in blodér (cuptorul sobei cu plitd) cu ceapa si oua fierte
Piciocii se spald si se pun in blodar la copt. Se pun 3-4 oua la fiert. Se curata si se
taie marunt 2-3 cepe. Se pregateste un amestec din ceapd, oud fierte si tdiate
madrunt, ulei sare si piper. Cartofii copti se servesc cu acest amestec.

Potatoes in the hobo stove oven, with onion and boiled eggs

The potatoes are washed and baked. Put 3-4 eggs to boil. Peel and finely

chop 2-3 onions. Prepare a mixture of onion, boiled and finely chopped

eggs, salt and pepper oil. Baked potatoes are served with this mixture.
Lisnic Maria Tiindike, Sighetu Marmatiei, 45 ani

Papricas din cartofi (Burgonyapaprikas)
Ingrediente:

1 2 kg cartofi

1 ceapa mare

1 lingurita boia dulce

50 g unturd

sarc

200 ml smantana
Ceapa tdiatd marunt se cdleste in unturd. Se adauga boiaua si cartofii curdtati si
taiati cubulete. Se adauga apa cat sd acopere cartofii si se lasa sa fiarba. Se adauga
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cateva linguri din compozitia care fierbe peste smantdnd pentru omogenizarea
temperaturii. Apoi, se adauga smantana in oala unde fierb cartofii si se mai lasd pe
foc pret de 1-2 clocote.

Potato paprika (Burgonyapaprikds)

Ingredients:

1 % kg of potatoes

1 large onion

1 teaspoon paprika

50 g lard

salt

200 ml cream

Finely chop the onion and fry in lard. Add the paprika and the peeled and

diced potatoes. Add enough water to cover the potatoes and bring to a

boil. Add a few tablespoons of the composition that boils over the cream to

homogenize the temperature. Then, add the cream to the pot where the

potatoes are boiling and leave it on the fire for 1-2 boils.

Picu lulia, Sighetu Marmatiei, 31 ani

Mamaliga din cartofi si faina alba (terc)
Cartofii curatati si taiati cubulete se pun la fier. In apa in care au fiert se sfarma
cartofii si se adauga faina. Se fierbe ca mamaliga. Cu o lingura bagata in untura
calda se ia din mamaliga si se pune pe farfurie. Peste ea se toarna untura topita si
nuca macinata amestecata cu zahar.
Potato and white flour polenta (porridge)
Peeled and diced potatoes are boiled. In the water in which they boiled,
crush the potatoes and add the flour. Boil like polenta. With a spoon
dipped in warm lard, take it from the polenta and place it on the plate.
Pour melted lard and ground walnuts mixed with sugar over it.
Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Maincare ,,vanatoreasca” (Vadas)

Fierbem 1 kg de carne de vitel tdiatd cubulete cu 2-3 morcovi, 2 bucdti de
patrunjel raddcina, o telind potrivita si o gulie, ca pentru a prepara o supd de carne.
Condimentam cu piper boabe, sare si chimen dupa gust. Cand carnea este fiarta,
se scoate din supad si se da la o parte; legumele se trec prin masina de tocat carne si
se pun la fiert cu un pic din supa pentru a obtine consistenta unui sos. Se pune la
fiert cu 2 foi de dafin si pastd de rosii. Separat, se pregateste un rantas dintr-o
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lingura de faina, ulei si boia dulce si se toarna peste sosul care este in fierbere. Se
potriveste de sare si se acreste cu otet dupd gust. Se serveste Impreund cu bucatile
de carne si cu paste fierte.
Game food (Vadas)
Boil 1 kg of diced veal with 2-3 carrots, 2 pieces of parsley root, a suitable
celery and a gully, as if preparing a meat soup. Season with peppercorns,
salt and cumin to taste. When the meat is cooked, take it out of the soup
and set it aside; the vegetables are passed through a meat grinder and
boiled with a little of the soup to obtain the consistency of a sauce. Boil
with 2 bay leaves and tomato paste. Separately, prepare a rancid from a
tablespoon of flour, oil and paprika and pour over the boiling sauce.
Season with salt and add vinegar to taste. Serve with pieces of meat and
cooked pasta.
Picu lulia, Sighetu Marmatiei, 31 ani

Rakottkaposzta - ”Musaca” de varza murata
lkg de varza murata fasii
300 gr orez
1kg de pulpa de porc
2 fire de carnat
1 kg de costita
0.5 1 de smantand de casa
Se spala orezul si se pune la fiert. Se spald bine pulpa de porc si se taie bucatele
potrivite. Intr-o cratitd se pune ulei, se taie o ceapi mare mirunt, se adauga
carnea, sare si piper, boia dupa gust si se lasd sa fiarba tocanita pand scade si
ramane un sos consistent. Se taie coastele marunt, carnatii asemenea si se pun la
fiert. Intr-o alti cratitd, se pune ulei, se adaugi varza si la foc amestecand tot
timpul, se caleste bine varza. Cand toate acestea sunt fierte, se ia orezul, se
stecoara si se lipezeste, apoi se lasd sd se scurga.
Intr-o cratita adanca, se pune un pic de ulei la fund si primul strat de varza calita,
peste se aseaza carnati si coaste, apoi orez, apoi tocanitd. Acest mod de asezare se
repetd pana se epuizeaza stocul de preparate. Dupa ce cratita este plina, se acopera
cu smantdna si in cuptorul preincalzit se pune cratita si la foc mic. Se lasa
continutul o ord, o ord si jumatate pana se rumeneste.

Rakottkaposzta - "Musaca' of sauerkraut

Ingredients:

1kg of sauerkraut strips
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300 gr rice

1kg of pork pulp

2 sausage threads

1 kg of ribs

0.5 | of homemade sour cream

Preparation:
Wash the rice and bring to the boil. Wash the pork meat well and cut into
suitable pieces. Put oil in a saucepan, cut a large onion into small pieces,
add the meat, salt and pepper, paprika to taste and let the stew boil until it
drops and a thick sauce remains. Cut the ribs into small pieces, like
sausages, and bring to a boil. In another saucepan, put oil, add the
cabbage and stir over the heat, stirring well. When all this is cooked, take
the rice, wash it and then let it drain.
Cooking method:
In a deep saucepan, put a little oil at the bottom and the first layer of fried
cabbage, over it put sausages and ribs, then rice, then stew. This
arrangement is repeated until the stock of preparations is exhausted. After
the pan is full, cover with cream and put the pan in the preheated oven
over low heat. Leave the contents for an hour, an hour and a half until
browned.

Kalmar Elisabeta Veronica, 58 ani, Sighetu Marmatiei, 2021

Cartofi cu galuste

Se curata si se taie cartofii In patru (ca pentru piure). Cand sunt fierti se scot si se
bat. Intre timp, se face un aluat din fiina, apa si sare din care se rup buciti si se
fierb. Cand sunt fierte, se strecoara. Se cdleste o ceapa taiatd marunt cu boia
(optional). Se amesteca cartofii cu galustele si ceapa calita.

Potatoes with dumplings
Peel and cut the potatoes into quarters (as for puree). When they are
cooked, take them out and mash them. Meanwhile, make a dough out of
flour, water and salt from which it breaks into pieces and boils. When
cooked, strain. Fry a finely chopped onion with paprika (optional). Mix
the potatoes with the dumplings and fried onions.

Chirila Berta, Sighetu Marmatiei, 65 ani
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Gulii umplute
Se curata guliile si se scoate mijlocul. Se umple cu umplutura de sarmale: carne
macinata, ceapa calitd, un ardei macinat, o rosie taiata., piper, sare, boia. Se pun la
fiert la foc incet cu apa cat si acopere guliile. In apd se pun si 2-3 citei de usturoi
si un pic de ulei. Cand este fiert se freacd bine 1-2 linguri faind cu smantana, se
subtiaza cu iaurt si lapte si se toarnd peste gulii. Se lasd inca 2-3 clocote sa se
ingroase sosul.
Guliile se pot umple si cu un amestec de carne mécinata si ciuperci calite. Se pun
in tava si se toarnd peste gulii un amestec din 1 ou, un pic de ulei, usturoi, piper,
sare. Se da la cuptor.
Stuffed kohlraby
Peel the kohlraby, grate it and squeeze the juice. Fill with stuffing for
stuffed cabbage: ground meat, fried onions, ground peppers, chopped
tomatoes, pepper, salt, paprika. Simmer over low heat with enough water
to cover the kohlraby. Put 2-3 cloves of garlic and a little oil in the
water. When cooked, rub 1-2 tablespoons of flour and cream well, thin
with yogurt and milk and pour over the kohlraby. Allow another 2-3 boils
to thicken the sauce.
The kohlraby can also be filled with a mixture of ground meat and fried
mushrooms. Put in the pan and pour over the goulash a mixture of 1 egg,
a little oil, garlic, pepper, salt. Put in the oven.
Chirila Berta, Sighetu Marmatiei, 65 ani

Székelykaposzta (varza secuiasca)
Se taie varza murata si se pune la calit. Se adaugd apa ori de cate ori scade pana se
caleste. Cand este calita, se pun coaste neafumate si cirnati In varza si apd si se
lasa la fiert impreuna. Cand sunt fierte se adauga smantana din belsug.
Székelykaposzta (Szekler cabbage)
Cut the sauerkraut and put it to fry. Add water whenever it decreases
until it is fried. When fried, put smoked ribs and sausages in the cabbage
and water and cook together. When cooked, add plenty of sour cream.
Chirila Berta, Sighetu Marmatiei, 65 ani

Rakott kaposzta (varza a la Cluj)

Se pune varza murata la fiert. Cand este fiarta se pune deoparte. Se face o friptura
cu bucati de carne tdiate mai mare. Se pune orez la fiert. Cand sunt gata toate, se
pune, in straturi, intr-o cratitd inalta, un rand varza, un rand orez, un rand friptura.
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Ultimul rand trebuie sa fie varza. Se asezoneaza cu piper, sare si 2-3 linguri mari
de smantana. Se da la cuptor.
Rakott kaposzta (cabbage a la Cluj)
Put the sauerkraut to boil. When cooked, set aside. Make a steak with
larger pieces of meat. Put rice to boil. When they are all ready, put, in
layers, in a tall saucepan, a row of cabbage, a row of rice, a row of
steak. The last row must be cabbage. Season with pepper, salt and 2-3
tablespoons of sour cream. Put in the oven.
Chirila Berta, Sighetu Marmatiei, 65 ani

Miel umplut
Se cileste o ceapa si un ardei. Maruntaiele se taie marunt, marunt. Se calesc. Se
amesteca cu galbenusuri, paine inmuiata in lapte, sniling, cozi de ceapa si de
usturoi verde, frunze de patrunjel si de telind. Se bat albusurile spuma si se toarna
peste compozitia cu maruntaie.
Stuffed lamb
Saute an onion and a pepper. The entrails are cut into small pieces and
then fried. Mix with egg yolks, bread soaked in milk, schniling, onion and
green garlic cloves, parsley and celery leaves. Whisk the egg whites and
pour over the composition with the entrails.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Pui umplut cu maruntaie
Puiul curatat se umplea cu un amestec din maruntaie fierte, paine, oud, sniling
(ceapa-usturoi). Puiul se unge cu untura de porc si maieran, apoi se da la cuptor.
Chicken stuffed with entrails
The cleaned chicken was filled with a mixture of boiled entrails, bread,
eggs, schniling (onion-garlic). Grease the chicken with lard and
mayonnaise, then put in the oven.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Hagymaszeletek — Felii de ceapa

Se taie ceapa felii. Se bat bucatile de carne ca pentru snitel si se condimenteaza cu
piper si sare. Se asaza intr-o cratitd, un rand ceapa, un rand carne, un rand ceapa
cu ardei taiat marunt, o rosie, 2-3 cdtei de usturoi tdiati. Se pune o cana de apa, se
pune capacul si se fierbe incet pana se face un sos gros. Se verifica apa, din cand
in cand, sd nu scada prea tare si se scuturd(agitd) cratita.
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Hagymaszeletek - Slices of meat with onion
Cut onion into slices. Beat the pieces of meat like for schnitzel and
season with pepper and salt. Place in a saucepan, a row of onions, a row
of meat, a row of onions with finely chopped peppers, a tomato, 2-3
cloves of chopped garlic. Put a cup of water, put the lid on and simmer
until a thick sauce is made. Check the water, from time to time, not to
drop too much and shake (shake) the pot.

Chirila Berta, Sighetu Marmatiei, 65 ani

Grenadirmars - Laste (taietei de casd) cu cartofi

Lastele se pun la fiert. Dupa ce au fiert se scurg de apa. Cartofii se fierb in coaja,
se curatd si se zdrobesc (se piseazd). Se caleste un pic de ceapa, care se toarnd
peste cartofii zdrobiti. amestecul rezultat se amesteca cu taieteii de casa.

Grenadirmars - Homemade noodles with potatoes

The noodles are boiled. After boiling, drain the water. Boil the potatoes
in their skins, peel and crush (mash). Fry in a little onion, which is
poured over the mashed potatoes. The resulting composition is mixed

with homemade noodles.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Grenadirmars

Se fierb 2-3 cartofi taiati cuburi. Separat se fierb paste de casa. Se taie cubulete o
ceapd, se caleste 1n ulei si se pune boia peste ea. Cartofii se zdrobesc, se amesteca
cu pastele si cu ceapa calita.

Grenadirmars
Boil 2-3 diced potatoes. Boil homemade pasta separately. Cut an onion
into cubes, soften it in oil and place the paprika over it. Crush the
potatoes, mix with the pasta and the softened onion.

Picu Iulia, Sighetu Marmatiei, 31 ani

Gomboti cu prune sau licvari de prune

Cartofii se fierb si se zdrobesc. Se amesteca cu ou, faind, sare. Se frimanta. Foaia
de aluat se Intinde si se taie patratele. Pe fiecare patratel se pune o jumatate de
prund sau ligvari (magiun). Se face o ”minge mica”, se fierbe. Separat se prajeste
un pic de pesmet in ulei si se treceau gombotii fierti prin acest amestec. Pesmetul
se facea in casa, facut din paine uscata.
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Plum or plum jam dumplings
The potatoes are boiled and crushed. Mix with egg, flour, salt. Knead.
Roll out the dough sheet and cut into squares. Put half a plum or
traditional plum jam on each square. Make a "small ball", boil it.
Separately fry a little breadcrumbs in oil and pass the boiled dumplings
through this mixture. The breadcrumbs were made at home, made of dry
bread.

Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Pogacele cu jumari (Tepertospogacsa)
Pentru 40-45 de bucati:
500 g faina
drojdie
sare
piper
I ou
smantand cat cuprinde
250 g jumari macinate
Din faina, drojdie, ou, sare si smantand se face o coca potrivit de moale. Se lasa la
dospit jumatate de ora. Apoi se intinde o foaie de aproximativ jumatate de
centimetru grosime care se unge cu jumadrile macinate. Se sdreaza si se pipereaza.
Se impatureste in 4 si se lasd un sfert de oras la odihnit pe blatul de bucatarie.
Apoi, se intinde din nou si se impatureste iarasi, respectand directia folosita
anterior. Se repetd de inca doua ori. Se intinde o foaie de 2-3 cm grosime, se unge
cu galbenus de ou, se presard chimen (sau susan) si se taie cu un paharel de tuica.
Se da la cuptorul incalzit pana se rumeneste.

Donuts with greaves (Tepertospogdacsa)

For 40-45 pieces:

500 g flour

yeast

salt

pepper

I egg

sour cream as much as it contains

250 g ground greaves

From flour, yeast, egg, salt and sour cream a suitably soft dough is made.

Leave to rise for half an hour. Then spread a sheet about half a centimeter
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thick that is greased with ground greaves. Salt and pepper. Fold in 4 and
leave for a quarter of an hour to rest on the kitchen counter. Then, it is
stretched and folded again, respecting the direction used previously.
Repeat twice more. Spread a 2-3 cm thick sheet, grease with egg yolk,
sprinkle with cumin (or sesame) and cut with a glass of brandy. Place in
the preheated oven until golden brown.

Picu lulia, Sighetu Marmatiei, 31 ani

Langos - Langos
1 kg faina, 50 gr drojdie, 500 ml lapte, 2 linguri zahar, 2 galbenusuri, 1 lingurita
sare, 200 ml smantana, 2 linguri ulei. Se frimanta bine si se lasa aluatul la dospit.
Cu mainile unse cu ulei se rup buciti si se modeleaza placintele. Se prajesc in ulei
bine incins si se pot manca cu smantana, telemea sarata sau cascaval deasupra.
Langos (Pie)
1 kg flour, 50 g yeast, 500 ml milk, 2 tablespoons sugar, 2 egg yolks, 1
teaspoon salt, 200 ml cream, 2 tablespoons oil. Knead well and leave the
dough to rise. With oiled hands, break pieces and shape the pies. Fry in
hot oil and can be eaten with sour cream, salted cheese or cheese on top.
Voinaghi Doina, Sighetu Marmatiei

Gozonfott (fiert pe aburi)
Se face un aluat ca pentru cozonac. Se lasa la dospit, apoi se intinde cam de un
deget grosime. Se taie patratele cam de 5 cm si se pune magiun pe ele. Se fac apoi
gomboti din ele. Se pun la fiert pe aburi, intr-o sita, circa 15 minute. Cand sunt
gata se pune ulei peste ei §i nuca cu zahar.
Gozonfott (steamed)
Make a cake-like dough. Leave to rise, then spread about a finger thick.
Cut it into squares of about 5 cm and put jam on them. Then you turn them
into dumplings. Put to steam on a sieve for about 15 minutes. When they
are ready, put oil on them and walnuts with sugar.
Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Gris pane

Se face gris in lapte, dar putin mai tare ca si consistentd. Se intinde cam de 1 cm
grosime si se lasa la racit. Se taie in diferite forme. Se da prin faina, ou si se
prajeste in ulei incins sau unt. Se serveste cu zahdr pudra si scortisoard sau cu
dulceata.
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Fried semolina
1t is semolina in milk, but a little stronger in consistency. Spread about 1
cm thick and leave to cool. It is cut into different shapes. Sprinkle with
flour, egg and fry in hot oil or butter. Serve with powdered sugar and
cinnamon or jam.

Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Gris pane
Se face grisul cu lapte, dar sa fie un pic mai tare. Se intindea pe o tava, se ldsa sa
se raceasca. Apoi se taie patratele. Se da prin faina, ou si pesmet si se prajeste in
ulei Incins. Dupa ce se prajeste se presara zahar praf (pudrd)cu scortisoara.
Gray bread
Make the semolina with milk, but let it be a little harder. It is put on a
tray, allowed to cool. Then cut the squares. Sprinkle with flour, egg and
breadcrumbs and fry in hot oil. After frying, sprinkle powdered sugar
(powder) with cinnamon.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Clatite din cartofi cu sirop de fructe
Se curata cartofii de coaja, se taie cuburi si se pun la fiert. Dupa ce au fiert se
paseaza si se amestecd cu ou si faind, dar sa nu fie aluatul prea tare. Se fac
chiftelute, care se preseaza in palma. Se prajesc in ulei. Se servesc cu sirop din
fructe sau cu gem.
Potato pancakes with fruit syrup
Peel the potatoes, cut them into cubes and boil them. After they have
boiled, mash them and mix them with egg and flour, but the dough should
not be too hard. Tiny rolls are made, which are pressed into the palm. Fry
in oil. Serve with fruit syrup or jam.
Butuza Eniko-Lili, Cdmpulung la Tisa, 47 ani

Gozonfott
O jumatate kg de faina
30g drojdie
2 oua
3 linguri ulei
3 linguri de zahar
Putina sare
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O vanilie
Se framanta cu lapte caldut, se lasa la dospit pana se dubleazd volumul dupa care se
intinde pe masa de lucru la aproximativ 0,50cm grosime, se taie in patratele de 5-6cm,
se pune in mijloc la fiecare patratel magiun si se strange din toate colturile pana se
face ca o minge, se mai lasa la crescut aproximativ 20 min. Se pune o cratitd mai mare
cu apa pana la jumatate, se lasd pana fierbe si deasupra se leaga cratita cu tifon bine
strans ca sd nu se lase in jos si cand incepe sa fiarba se pun mingile pe tifon la o
distantd destul de mare ca sd poatd sa creasca. Se acoperd cu o alta cratita la fel de
mare ca si nu iasd aburul si se lasd 15 min. Intr-o farfurie se pune putin ulei si in alta
farfurie nucd macinata cu zahar. Dupa 15 minute se iau mingile si se dau prima data
prin ulei si pe urma prin nucd cu zahar.

Gozonfott

Half a kilo of flour

30g of yeast

2 eggs

3 tablespoons oil

3 tablespoons of sugar

A little salt

A vanilla

Knead with warm milk, leave to rise until it doubles in volume, then

spread on the work table to a thickness of about 0.50 cm, cut into 5-6 cm

squares, place in the middle of each square and tighten from all corners

until it becomes a ball, leave to rise for about 20 minutes. Put a larger

saucepan half-filled with water, let it boil and on top tie the saucepan with

gauze tightly so that it does not let down and when it starts to boil put the

balls on the gauze at a distance long enough to can grow. Cover with

another saucepan as large as possible so that the steam does not come out

and leave for 15 minutes. Put a little oil in a plate and ground walnuts

with sugar in another plate. After 15 minutes, take the balls and give them

first with oil and then with walnuts with sugar.

Renata Kosinszki, Sighetu Marmatiei, 40 ani, 40 ani

Rizskoch - Budinca de orez

Se fierbe orezul in lapte. Dupa ce s-a racit se adauga oud, zahar, unt, se pune ntr-
o tava si se da la cuptor. Se presara zahar pudra deasupra.
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Rice pudding (Risko)
Boil the rice in milk. After it has cooled, add eggs, sugar, butter, put it in a
pan and then into the oven. Sprinkle powdered sugar on top.

Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Babaika
Din aluat de cozonac se intindea o foaie. Se tdia in bucati mai mici si se dadea la
cuptor. Dupa ce se coceau se fierbeau in lapte. Dupa ce se inmuiau se dadeau prin
nucd amestecatd cu zahar sau mac cu zahar.
Babaika
From the sweet bread dough a sheet is laid flat. It is cut into smaller
pieces and put in the oven. After baking, it is boiled in milk. After
soaking, they were given through walnuts mixed with sugar or poppy
seeds with sugar.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Babaika
Se face un aluat din faina, drojdie, zahar, ou si lapte. Se lasa la dospit. Se fac
batoane lungi care se mai lasa la dospit aproximativ 30 minute, apoi se pun in
cuptor, la copt. Se lasa la uscat 1-2 zile, apoi se taie felii. In unt topit se prajesc
feliile. Se fierbe lapte si se stropesc cu el feliile prajite. Se amestecd mac cu zahar
pudra si se presara peste ele. Se mai poate pune miere sau gem de afine.
Babaika
Make a dough from flour, yeast, sugar, egg and milk. Leave to rise. Make
long sticks that are left to rise for about 30 minutes, then put them in the
oven to bake.
Leave to dry for 1-2 days, then cut into slices. Fry the slices in melted
butter. Boil milk and sprinkle with it the fried slices. Mix poppy seeds with
powdered sugar and sprinkle over them. You can also add honey or
blueberry jam.
Butuza Eniko-Lili, Campulung la Tisa, 47 ani

Mere umplute

Pentru inceput se vor decoji 8§ mere ionatan. Se scobeste mijlocul merelor
suficient de adanc sa fie loc pentru umplutura. se face un sirop dintr-o cana de
zahar si 2 cani de apa si un baton de vanilie. Cand siropul incepe sa fiarba, se pun
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merele in continut si se acoperd cu un capac si la foc mic si se lasa pana merele
sunt moi.
Pe un platou usor adanc, se scot merele fierte, iar siropul se lasa sa fiarbd pana se
ingroasa si devine lipicios, apoi se toarnd Intre mere pe platou. Orificiile din mere
vor fi umplute cu gem de capsuni. Din 3 galbenusuri cu un pic de sare si 5 linguri
de zahar se amesteca foarte bine pana continutul incepe sa se deschida la culoare
(sa fie spumoasd). Se adaugd o lingurd de faind si semintele dintr-un baton de
vanilie si 0 jumatate de litru de lapte, apoi se pune la fiert. Amestecand continuu,
fierbem pana obtinem o crema suficient de groasa. Se lasd un pic s se raceasca si
se toarna pe siropul dintre mere. Din 3 albusuri, o cana de zahar si un varf de cutit
de praf de copt si o linguritd de zeama de lamaie pe aburi se bate o spuma tare si
groasd. Cand spuma este gata se imparte spuma pe fiecare dintre mere, pe post de
capac si se serveste rece. Este o combinatie de arome si un desert racoritor.
Stuffed apples
For starters, 8 Jonathan apples will be peeled. Dig out the middle of the
apples deep enough to make room for the filling. Make a syrup from a cup
of sugar and 2 cups of water and a vanilla stick. When the syrup starts to
boil, put the apples in the contents and cover with a lid and over low heat
and leave until the apples are soft.
On a slightly deep plate, remove the boiled apples, and let the syrup boil
until it thickens and becomes sticky, then pour between the apples on the
plate. The apple holes will be filled with strawberry jam. From 3 yolks
with a little salt and 5 tablespoons of sugar mix very well until the contents
begin to lighten in color (to be frothy). Add a tablespoon of flour and
seeds from a vanilla bean and half a liter of milk, then bring to a boil.
Stirring constantly, boil until you get a thick enough cream. Allow to cool
slightly and pour over the apple syrup. From 3 egg whites, a cup of sugar
and a pinch of baking powder and a teaspoon of lemon juice on the steam
beat until a hard and thick foam results. When the foam is ready, spread
the foam on each of the apples, as a lid and serve cold. It is a combination
of flavors and a refreshing dessert.
Kalmar Elisabeta Veronica, 58 ani, Sighetu Marmatiei, 2021

Derelye

O jumatate kg de faina
2 oua

3 gélbenusuri
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Se framanta ca materialul de taietei, daca este prea tare aluatul se poate pune
putind apa. Dupa care se intinde putin mai gros ca la taietei aproximativ 1-2 mm;
pe jumatate din foaia intinsd se pune magiun/lictar de prune, cate o jumatate de
linguritd la o distantd de 4cm. Dupd care se intoarce partea fird magiun peste
partea cu magiun si se apasa cu degetele, intre randuri sa fie apdsate bine sd nu se
dezlipeasca si se taie cu un disc zimtat pe unde ai apdsat cu degetele sa iasd
patratelele umplute cu magiun. Dupa ce s-a terminat se pune intr-o oala cu apa la
fiert cu o lingurita de sare si cand fierbe apa, se pun in apa si se fierb pana ies la
suprafatd si se mai lasa incd 2 minute la fiert, se strecoara si se pune pesmet prajit
in putin ulei sau unt si se serveste cu zahar sau smantana pana sunt calde.

Derelye

Half a kilo of flour

2 whole eggs

3 egg yolks

Knead like noodle material, if the dough is too hard you can add a little

water. Then it stretches a little thicker than the noodles about 1-2 mm, on

half of the spread sheet put plum jam, half a teaspoon at a distance of

4cm. Then turn the part without jam over the part with jam and press with

your fingers, between the rows to be pressed well so as not to peel off and

cut with a serrated disc where you pressed with your fingers to leave the

squares filled with jam. When it is finished, put it in a pot of boiling water

with a teaspoon of salt and when the water boils, put it in water and boil it

until it comes to the surface and let it boil for another 2 minutes, strain it

and put the fried breadcrumbs in a little oil or butter and serve with sugar

or cream until hot.

Renata Kosinszki, Sighetu Marmatiei, 40 ani

Tiztojasos- Prajitura cu 10 oua si cu nuca

10 oua

Un unt

300g faina

300g zahar

300g nuca

Un praf de copt

Faina se amesteca cu untul si 2 galbenusuri, putin praf de copt, se frimanta si se
fac 2 foi. Se lasa la o parte 8 gdlbenusuri, se freacd cu 300g de zahar, se pune
praful de copt, pe urma se pune albusul batut bine si nuca macinatd. Se pune in
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tava bine unsa cu unt si tapetata cu faina, prima foaie, se adauga amestecul de oua
cu nucd si se pune a doua foaie peste, se gaureste cu furculita foaia si se baga la
cuptor la temperatura de 180 grade, aproximativ 40 min.
Tiztojasos - Cake with 10 eggs and walnuts
10 eggs
Butter
300g flour
300g of sugar
300g walnuts
A baking powder
Mix the flour with the butter and 2 egg yolks, a little baking powder,
knead and make 2 sheets. Set aside 8 egg yolks, rub with 300g of sugar,
put the baking powder, then put the beaten egg whites and ground
walnuts. Put in the pan well greased with butter and lined with flour, the
first sheet, add the egg mixture with walnuts and put the second sheet
over, drill the sheet with a fork and put in the oven at 180 degrees, about

40 min.
Renata Kosinszki, Sighetu Marmatiei, 40 ani, 40 ani

Tarkedli
Se bat, cu telul, oudle cu zaharul si drojdia pana se topeste drojdia. Se pune laptele

si se amestecd. Se adaugd faind fainad de grau si se amesteca pand rezulta un aluat
care se poate lua cu lingura. Se lasa la dospit. Cand este dospit aluatul, cu o
lingurd inmuiata in apa se iau bucati din aluat, ca niste placintele si se coc in
uleiul incins. Se serveste cu gem de caise sau, simplu, cu zahdr pudra.
Tarkedli
Beat the eggs with the sugar and the yeast until they melt. Put the milk
and mix. Add wheat flour and mix until a dough that can be taken with a
spoon. Leave to rise. When the dough is leavened, with a spoon soaked in
water, take pieces of the dough, like pies, and bake them in hot oil. Serve

with apricot jam or simply powdered sugar.
Chirila Berta, Sighetu Marmatiei, 65 ani, 65 ani

Aranygaluska

O jumatate de kg de faina
30 de grame de drojdie

2 oua
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3 linguri ulei
3 linguri de zahar
o lingura de sare
o vanilie
Se lasa la dospit pand se dubleaza aluatul. Se intinde pe o masa de lucru la o
dimensiune de 0,50cm, se taie la 3-4cm, se pune magiun, se strange
dreptunghiular si se da prin ulei si prin nucd macinata amestecatd cu zahar
pudra si se asaza intr-o tava 2 randuri unul peste celdlalt intercalat, si se baga
la cuptor la 180 grade, 40-50 minute.
Aranygaluska
Half a kilo of flour
30 grams of yeast
2 eggs
3 tablespoons oil
3 tablespoons of sugar
a tablespoon of salt
a vanilla
Leave to rise until the dough doubles. Spread on a work table to a
size of 0.50cm, cut to 3-4cm, put jam, squeeze rectangular and give
through oil and ground walnut mixed with powdered sugar and
place in a tray 2 rows stacked on top of each other, and put in the
oven at 180 degrees, 40-50 minutes.
Renata Kosinszki, Sighetu Marmatiei, 40 ani

Csoroge - Ciurigai
Se face un aluat din oud, faind si vin alb. Se intinde o foaie subtire ca hartia. Se
taie fasii cam de 2 degete latime. Se ruleazd pe deget si se face ca o funditd. Se
coace 1n ulei. Se presard cu mult zahar pudra deasupra.
Csoroge - Ciurigai (White wine donuts)
Make a dough from eggs, flour and white wine. It spreads out a sheet as
thin as paper. Cut strips about 2 fingers wide. It is rolled on the finger
and made like a bow. Bake in oil. Sprinkle a lot of powdered sugar on
top.
Chirila Berta, Sighetu Marmatiei, 65 ani
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Sos stangli (saratele)
Se amestecad faind cu untura de porc. Se face o maia din drojdie. Se pune un ou
intreg, doua gilbenusuri si smantana cat cuprinde. In aluat se pune sare mai multa.
Se framanta bine. Se intinde o foaie din aluat care se unge cu ou, sare si chimen.
Se taie bastonase cu o forma rotunda (pinten). Se coc 1n cuptor.
Sos stangli (Crackers)
Mix flour with lard. Make a yeast dough. Put a whole egg, two egg yolks
and sour cream. Add more salt to the dough. Knead well. Spread a sheet
of dough that is greased with egg, salt and cumin. Cut sticks with a round
shape (spur). Bake in the oven.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Prijitura Jerbo (Prajitura Zserbd)
450 gr.faind, 200 gr.untura, 500 gr zahar, 1 galbenus, 20 gr drojdie, 100 ml
smantana. Se fraimanta si se lasa 15 minute la odihnit. Se fac 3 foi.
Umplutura: 300 gr gem de caise sau gem de visine, 200 gr nuca macinata, 100 gr
zahar. Pe prima foaie de aluat punem gemul, punem a doua foaie de aluat pe care
punem nuca mdcinatd amestecatd cu zahdrul. Punem ultima foaie. Se da la cuptor
pentru 30 minute. Peste prajitura coaptd se toarnd o glazura calda din: 3 linguri
zahdr, 3 linguri cacao, 3 linguri apa, 50 gr unt. Se fierbe pana se ingroasa. Peste
glazura se mai poate presdra nuca macinata.
Jerbo Cake (Zserbo Cake)
450 g of flour, 200 g of butter, 500 g of sugar, 1 egg yolk, 20 g of yeast,
100 ml of cream. Knead and leave to rest for 15 minutes. Make 3 sheets.
Filling: 300 gr apricot jam or cherry jam, 200 gr ground walnut, 100 gr
sugar. On the first sheet of dough we put the jam, we put the second sheet
of dough on which we put the ground walnut mixed with sugar. We put
the last sheet. Bake for 30 minutes. Pour a warm icing over the baked
cake from: 3 tablespoons sugar, 3 tablespoons cocoa, 3 tablespoons
water, 50 g butter. Boil until thickened. You can also sprinkle ground
walnuts over the icing.
Voinaghi Doina, Sighetu Marmatiei

Zserboszelet (Prajitura Gerbeaud)

Framantam jumatate de kg de faind, 3 oua, 150g de zahar, 200g unt sau
margarina, 100 g lapte, drojdie, praf de copt. Impartim coca in 3 si intindem 3 foi.
Prima foaie se asaza in tava si se unge cu dulceatd. Amestecam 250g de nuca
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macinatd cu 150 g de zahar. Jumatate din acest amestec se presard peste dulceata.
Apoi, asezam peste a doua foaie pe care o ungem cu dulceatd si presaram restul de
nucd cu zahdr. Asezam peste a treia foaie. Lasam la o parte 1 ord. Se Inteapa din
loc in loc cu o furculita si se da la copt. Dupa ce s-a racit, se da cu glazura care se
face astfel: din 200 g de zahar si apa cat sa acopere zaharul se fierbe un sirop.
Cand zaharul s-a dizolvat, addugdm 30 g de cacao si o bucatica de unt de marimea
unei nuci.
Gerbeaud Cake (Zserboszelet)
Knead half a kg of flour, 3 eggs, 150g of sugar, 200g of butter or
margarine, 100 g of milk, yeast, baking powder. Divide the dough into 3
and spread out 3 sheets. The first sheet is placed in the tray and greased
with jam. Mix 250g of grounded walnuts with 150 g of sugar. Half of this
mixture is sprinkled over the jam. Then, place on top the second sheet that
we grease with jam and sprinkle the rest of the walnuts with sugar. We
place it on the third sheet. Set aside for 1 hour. Prick from place to place
with a fork and bake. After it has cooled, it is covered with the icing which
is done as follows: from 200 g of sugar and enough water to cover the
sugar, boil a syrup. When the sugar has dissolved, add 30 g of cocoa and
a piece of butter the size of a walnut.
Picu lulia, Sighetu Marmatiei, 31 ani

Cornulete cu spuma si gem de caise
500 grame faina, 4 galbenusuri, smintand cat cuprinde. Se face un aluat care se
imparte 1n 4 foi. Se unge fiecare foaie cu unt topit, se ruleaza si se pun la rece in
frigider pentru 3-4 ore. Se ia prima foaie, se taie felii de 5 cm, se intoarce fiecare
felie pe lat si se intinde cu sucitorul, foarte subtire (sd fie ca foita de hartie) si se
pune cremd cu gem de caise. Crema se face din din 4 albusuri care se bat spuma
cu 200 gr zahar si se adaugd 4 linguri de gem de caise. Se ia cu lingurita spuma si
se pune pe foaia subtire. Se formeaza cornuletul, se asaza in tava. Se continua cu
urmatoarele foi din frigider dupa acelasi procedeu. Cornuletele se coc in cuptor
(se coc repede). Dupa ce sunt coapte, se dau prin zahar pudra.
Croissants with mousse and apricot jam
500 grams of flour, 4 egg yolks, sour cream. Make a dough that is
divided into 4 sheets. Grease each sheet with melted butter, roll and
refrigerate for 3-4 hours. Take the first sheet, cut 5 cm slices, turn each
slice wide and spread with a rolling pin, very thin (to be like a sheet of
paper) and put apricot jam cream. The cream is made from 4 egg whites
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that are beaten with 200 gr of sugar and 4 tablespoons of apricot jam are
added. Take the teaspoon of foam and place it on a thin sheet. Form the
croissant, place it in the pan. The following sheets from the refrigerator
were continued after the same procedure. Bake the croissants in the oven
(bake quickly). After they are baked, they are powdered with sugar.
Voinaghi Doina, Sighetu Marmatiei

Foi cu amoniac
2 oua intregi, 10 linguri de zahar, 10 linguri ulei, 10 linguri lapte caldut, 1
lingurita bicarbonat, 1 linguritd amoniac stins in lapte, faina cat cuprinde. Se fac
foi subtiri si se coc 1n tava bine unsa cu ulei. Se pot umple cu nuca, mar,
alternativ.
Ammonia sheets
2 whole eggs, 10 tablespoons sugar, 10 tablespoons oil, 10 tablespoons
warm milk, 1 teaspoon baking soda, 1 teaspoon ammonia quenched in
milk, flour as it contains. Make thin sheets and bake in a pan well
greased with oil. They can be filled with walnuts, apples, alternately.
Voinaghi Doina, Sighetu Marmatiei

Szilvaskenyér (Paine cu prune)
Intr-o tava de chec unsi cu ulei, asezam felii de paine inmuiate in lapte. Peste ele
punem bucatile de prune. Addugam zahar si scortisoara dupa gust. Repetam pana
se umple forma. Se coace la foc potrivit pand observam ca painea s-a rumenit
usor.
Recomand sd incercati reteta si cu alte fructe: caise, piersici etc.
Plum bread (Szilvdaskenyér)
In a cake pan greased with oil, place the slices of bread soaked in milk.
We put the plum pieces on them. Add sugar and cinnamon to taste. Repeat
until the form is full. Bake on the right heat until you notice that the bread
has browned slightly.
I recommend trying the recipe with other fruits as well: apricots, peaches,
etc.
Picu Iulia, Sighetu Marmatiei, 31 ani
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Krémes (Cremes)
1 cana ca unitate de masura pentru toate ingredientele
Se amestecd 1 cand de faina cu 1 lingurd untura si se prajesc putin Iimpreund. Se
lasa putin deoparte. Se face un aluat potrivit de moale din: 1 cana de faina, 50 g de
margarind sau de unt, un pic de sare si aproximativ 100 g smantand. Se intinde
aluatul, se presara peste faina prajitd in unturd, se ruleaza si se taie In jumatate.
Cele doua foi se intind si se coc la foc potrivit pe dosul tavii.
Crema se prepara din 10 linguri de faina, 10 linguri de zahar, o pastaie de vanilie,
1 1de lapte si 2-3 galbenusuri. Se amesteca ingredientele si se fierb pand obtinem
o crema. Albusurile se bat spuma tare si se adauga in crema cand aceasta s-a racit
putin.
Cremes (Krémes)
1 cup as a unit of measure for all the ingredients
Mix I cup of flour with 1 tablespoon of lard and fry a little together. Set
aside a little. Make a suitably soft dough from: I cup of flour, 50 g of
margarine or butter, a pinch of salt and about 100 g of sour cream. Roll
out the dough, sprinkle over the flour fried in lard, roll and cut in half. The
two sheets are stretched and baked over a suitable heat on the back of the
tray. The cream is prepared from 10 tablespoons of flour, 10 tablespoons
of sugar, a vanilla pod, 1 [ of milk and 2-3 egg yolks. Mix the ingredients
and boil until you get a cream. Whisk the egg whites and add them to the
cream when it has cooled a little.
Picu lulia, Sighetu Marmatiei, 31 ani

Tiaros Gomboc (gomboti de branza)
500 g branza grasa de vaci
lou
Gris
Se amestecd toate ingredientele. Se formeaza bilute. se pune la fier apa cu sare.
Cand fierbe apa se pun gombotii si se lasa sa fiarba pana se ridicd la suprafata.
separat se prdjeste pesmet in putin ulei. Se trec gombotii fierti prin pesmet. Se
presara cu zahar pudrd amestecat cu zahar vanilat.

Turos Gomboc (cheese dumplings)

500 g of greasy cottage cheese

1 egg
Semolina
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Mix all ingredients. Balls are formed. Salted water is put to a boil. When
the water boils, add the dumplings and let it boil until it rises to the
surface. Separately fry the breadcrumbs in a little oil. Pass the boiled
dumplings through the breadcrumbs. Sprinkle with powdered sugar mixed
with vanilla sugar.

Manoila Monica, 47 ani, Tisa

Kati tészta 1
Foi: 200 gr. unt, 100 gr. zahar, 3 galbenusuri, 450 gr. faina, 2 linguri smantana sau
lapte, un praf de copt, putina sare. Din acest aluat se fac 3 foi.
Crema: din cele 3 foi, una se sfarma si se amesteca cu 150 ml. lapte, 150 gr. zahar
pudra, o jumatate de pachet de unt la temperatura camerei, 2 linguri cacao, 2
linguri gem de caise, esentd rom. Cele 3 albusuri se bat cu 200 gr. zahar pudra
pana spuma devine tare si sticloasa. Crema se intinde intre cele doua foi, iar
spuma se pune deasupra, peste care se rade ciocolata.
Kati tészta 1
Sheet: 200 gr. butter, 100 gr. sugar, 3 egg yolks, 450 gr. flour, 2
tablespoons sour cream or milk, baking powder, a pinch of salt. From this
dough 3 sheets are made.
Cream: of the 3 sheets, one is crushed and mixed with 150 ml. milk, 150
gr. powdered sugar, half a packet of butter at room temperature, 2
tablespoons cocoa, 2 tablespoons apricot jam, rum essence. The 3 egg
whites are beaten with 200 gr. powdered sugar until the mousse becomes
hard and glassy. The cream is spread between the two sheets, and the
mousse is placed on top, over which the chocolate is grated.
Kosinszki Renata, Sighetu Marmatiei

Kati tészta 2

500 gr. faina, 120 gr. unturd sau 150 gr. unt, 3 galbenusuri, 1 praf de copt,
smantana cat cuprinde. Se amesteca, iar din aluatul rezultat se fac 3 foi care se coc
pe dosul tavii. La inceput, ddm cuptorul la temperaturd mare si apoi la mai mica.
O foaie se coace mai bine si apoi se sfarma.

Crema: 1 cana de lapte si 100 gr. unt, foaia sfaramata, 2 linguri cacao, 2 linguri
rom, 4-5 linguri de zahdr. Se amesteca bine compozitia si se pune intre cele doua
foi. Peste foaie se pune o spuma din cele 3 albusuri batute cu 150 gr. zahar
(albusurile cu zaharul se bat pe aburi). Deasupra se rade ciocolata.
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Kati tészta 1
500 gr. flour, 120 gr. lard or 150 gr. butter, 3 egg yolks, 1 baking powder,
sour cream. Mix, and from the resulting dough make 3 sheets that are
baked on the back of the tray. At first, turn the oven to high temperature
and then to lower. A sheet is baked more and then crushed.
Cream: 1 cup of milk and 100 gr. butter, crushed sheet, 2 tablespoons
cocoa, 2 tablespoons rum, 4-5 tablespoons sugar. Mix the composition
well and place it between the two sheets. Put a mousse of the 3 beaten egg
whites with 150 gr sugar over the sheet (egg whites with sugar are beaten
over steaming pot). Grate chocolate on top.

Bobosan Raluca, Sighetu Marmatiei

Pasta de ardei iute
3 kg gogosari, 2 kg ardei kapia, 1/5 litru ulei, 80-1 litru bulion, ardei iute cat
dorim de picant. Se spald si macind gogosarii si ardeii kapia. Se pun la célit n
ulei, se pune sare si piper. Se fierb pand scade zeama. Se pune bulionul si se fierbe
ca zacusca, pana se ridica uleiul deasupra. Se pune pasta in borcane, care se asaza
cu fundul in sus sub o patura (la dunst) pana se racesc.
Hot pepper (chilli) paste
3 kg donuts, 2 kg kapia peppers, 1/5 liter oil, 80-1 liter broth, hot peppers
as spicy as we want. Wash and grind donuts and kapia peppers. Put to
harden in oil, add salt and pepper. Boil until the juice decreases. Put the
broth and boil like a zacusca, until the oil rises on top. Put the pasta in
jars, which are placed with the bottom up under a blanket (dunst) until
cool.
Voinaghi Doina, Sighetu Marmatiei

Sos de visine
Se pun la fiert vigine (cu tot cu sdmburi). Se amestecd bine 1 gilbenus de ou, 1
lingurd de faina si un pic de lapte, pand nu mai are cocoloase si se toarna peste
visine. Se lasd la fiert si se pune smantand. Separat, se bat 2-3 oud cu 1 lingura
smantana, 1 lingurd faina, sare. Se face un aluat mai moale, se pune cu lingura
aluat ca niste placintele si se coc pe ambele parti. Se lasa la racit, se taie cubulete
si se pun in sosul de visine.

Sour cherry sauce

Boil sour cherries (with seeds). Mix well 1 egg yolk, 1 tablespoon of flour

and a little milk, until it has no lumps and pour over the cherries. Bring
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to the boil and add cream. Separately, beat 2-3 eggs with 1 tablespoon
sour cream, 1 tablespoon flour, salt. Make a softer dough, put the dough
with a spoon like pies and bake on both sides. Leave to cool, cut into
cubes and put in the cherry sauce.

Chirila Berta, Sighetu Marmatiei, 65 ani

Sos de mere

Se curdta si se rad merele. Se calesc in ulei sau unt. Se face un hoboras (neprajit)
din 1 lingura faina si un pic de lapte si se toarna peste marul calit. Se lasa la fiert,
se pune sare, un strop de zahar si, ultima data, smantana.

Apple sauce
Peel and grate the apples. Fry in oil or butter. Make an unroasted sauce
from 1 tablespoon of flour and a little milk and pour over the hardened
apple. Bring to the boil, add salt, a pinch of sugar and, last time, sour
cream.

Chirila Berta, Sighetu Marmatiei, 65 ani

Conservare dovlecei

Dovleceii se tdiau felii. Se aseza in borcan un strat de sare grunjoasd, un strat de
dovlecei, apoi iar un strat de sare, alternand sarea si dovleceii. Se scoteau nainte
cu o ora de a fi folositi si se tineau in apa ca sd iasa sarea. Se faceau pane.

Preservation of pumpkins
The pumpkins were sliced. Put a layer of coarse salt, a layer of pumpkin
in the jar, then another layer of salt, alternating salt and zucchini. They
were taken out an hour before they were used and kept in water to get the
salt out. They were making bread.

Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Saramura pentru muraturi
Apa, otet, sare, zahdr. Se mai punea piper, foi de dafin, frunza de telina, boabe de
mustar. Usturoi.

Pickles for pickles
Water, vinegar, salt, sugar. Peppers, bay leaves, celery leaves, mustard
seeds were added. Garlic.

Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani
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Carne conservata
Carnea de porc si carnatii se prajeau n unturd. Se scoteau, se puneau intr-un vas
de tabla. Peste se turna untura in care s-au prajit.
Canned meat
The pork and sausages were fried in lard. They were taken out, put in a
tin dish. The lard in which they were fried was poured on top.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Sunca de porc afumata
Pulpa de porc se tine in sare 1-2 sdptamani. Se punea la fiert apa, cu boabe de
mustar, piper, foi de dafin, boia, usturoi si sare multd. Apa se toarna peste pulpa
de porc. Se lasd 3-4 zile in bait. Se scoate, se sterge si se pune la fum. Se pune la
afumat cu rumegus de fag si un cocean de (malai) porumb.
Se serveste fiarta, de Pasti. Se scoate osul din suncd si se leagd, apoi se pune la
fiert.
In zeama in care a fiert sunca se fierb sarmalele.
Smoked pork ham
The pork meat is kept in salt for 1-2 weeks. Water was boiled, with
mustard seeds, pepper, bay leaves, paprika, garlic and plenty of salt.
Pour water over the pork leg. Leave in the stove for 3-4 days. Remove,
wipe and smoke. It is smoked with beech sawdust and a corn cob.
Serve boiled for Easter. Remove the bone from the ham and bind with
hemp thread, then bring to a boil. Boil the cabbage rolls in the stock in
which the ham was boiled.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Ardei pentru ciorbe
Se curata si se macind ardeii. Se amesteca cu sare grunjoasa si se pun la borcan.
Se foloseste cate o linguritd sau doud in mancare.

Peppers for soups

Peel and grind the peppers. Mix with coarse salt and put in a jar. Use a

teaspoon or two in food.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Licvari
Prunele curatate de sdmburi se pun intr-un ceaun de cupru de aproximativ 50 de
litri. Se lasa pana a doua zi pentru a lasa zeama. Se face foc si se pune ceaunul. Cu
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un instrument special din lemn, cu coada se invarte in ceaun pentru a evita sa se
prinda de peretii vasului. Se lasa pana ce scade cantitatea la jumdtate. Se tine in
ladite de lemn si se acopera cu un celofan sau se poate pastra in oale de lut.
Plum jam
The plums are placed in a copper cauldron of about 50 liters, after
removing the seeds from inside. Leave until the next day to secrete the
Juice. Make a fire under the cauldron. With a special wooden tool, the
tail spins in the cauldron to avoid sticking to the walls of the vessel.
Leave until the amount is reduced by half. It is kept in wooden crates and
covered with cellophane or can be stored in clay pots.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani

Otet de mere padurete
Se pun merele intr-un ciubar (butoi de lemn). Peste se pune apa. Se lasa la
macerat pana se acreste lichidul. Se scoate din butoi cu un furtun.
Forest apple cider vinegar
Put the apples in a bowl (wooden barrel). Put water over it. Leave to
soak until the liquid is sour. It was drained out of the barrel with a hose.
Maria (Miri) Zboroski, Bocicoiu Mare, 62 ani
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Retete culese de la

comunitatea de tipteri
Recipes collected from Zipser

(Carpathian Germans)
ethnic group
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Gerstensupe - Ciorba de ciuperci cu arpacas
2 morcovi potriviti
1 telind mica
1 o gulie mica
Iradacind patrunjel
150-200 gr arpacas
200 gr ciuperci uscate si puse la inmuiat cu o seara inainte
100 gr unt
100gr smantana
Sare si piper dupa gust
Zarzavaturile se fierb in apa cu sare, cand sunt aproape fierte se adauga
arpacasul spalat in mai multe randuri de apa. Cand arpacasul este aproape fiert se
adauga ciupercile si se fierb 10 minute, se adaugd untul si smantana.
Gerstensupe - Mushroom soup with barley
2 suitable carrots
1 small celery
1 a small Kohlrabi (German turnip)
1 parsley root
150-200 gr. barley
200 g of dried mushrooms and soaked the night before
100 gr butter
100gr sour cream
Salt and pepper to taste
Boil the vegetables in salted water, when they are almost cooked, add the
washed barley in several rows of water. When the barley is almost cooked,
add the mushrooms and cook for 10 minutes, add the butter and cream.
Clara Mihnea, Viseu de Sus, 51 ani

Goldhaluschken - Galuste aurite
1 kg faina alba
4 liguri zahar
1 lingurita sare
2 oua
50 gr drojdie
500 ml lapte
100gr unt sau 150ml ulei
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Se fraimanta un aluat si se lasa la dospit. 300 grame nuca macinatd , 100 gr
zahdr, coaja de la o limaie. Toate se amesteca intr-un bol. In alt bol se pune un
pic de ulei. Din aluatul dospit se iau cu o lingura galuste mici de aluat care se
tavalesc in ulei si dupa aia in nucd cu zahar. Toate se asaza intr-o tava rotunda de
tort. Pand se umple tava mai mult de jumatate, se mai lasa la dospit in tava dupa
care se coace 45 min.

Goldhaluschken - Golden dumplings

1kg white flour

4 spoons of sugar

1 teaspoon salt

2 eggs

50 gr yeast

500 ml of milk

100gr butter or 150ml oil

Knead a dough and leave it to rise. 300 grams of ground walnuts, 100

grams of sugar, the peel of a lemon all mix in a bowl. Put a little oil in

another bowl. From the leavened dough, take a spoonful of small dough
dumplings that are rolled in oil and then in walnuts with sugar. All are
placed in a round cake pan. Until the tray is more than half full, leave it to

rise in the pan and bake for 45 minutes.
Clara Mihnea, Viseu de Sus, 51 ani

Kribenihaluschken - galuste de cartofi
lkg cartofi dati pe rdzatoarea de hrenzele
150 gr faina alba
2 oud
Un pic de sare
Piper dupa gust
2 buc. ceapa
4-5 linguri smantana
100 gr branza fraimantata sau telemea desarata

Cartofii se dau pe razatoarea de hrenzele. Se amesteca cu faina, ouale si
sarea. Din aluatul rezultat se fierb galuste in apa cu sare, circa 20 min. Galustele
se strecoard din apa si se lasa un pic la scurs. Se cilesc cele doua cepe in ulei si se
toarna peste galustele fierte, se pune smantana si branza. Se pot servi ca garnitura
la carne sau este o mancare de post foarte bund; galustele se pot face si fara ou si
amestecate doar cu ceapad, fara branza.
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Kribenihaluschken - potato dumplings
1kg potatoes shreded on the small grater
150gr white flour
2 eggs
A little salt
Pepper to taste
2 onions
4-5 tablespoons sour cream
100gr kneaded cheese or salted cheese
Put the potatoes on the grater. Mix the eggs and salt with the flour. From
the resulting dough, boil dumplings in salted water for about 20 minutes.
Strain the dumplings out of the water and let them drain a bit. Fry the two
onions in oil and pour over the cooked dumplings, add the sour cream and
cheese. They can be served as a garnish for meat or it is a very good
fasting food, the dumplings can be made without egg and mixed only with
onion without cheese.

Clara Mihnea, Viseu de Sus, 51 ani

Granadir - Paste cu cartofi
O punga de paste sau laste (taietei) de casa
300-400 gr cartofi
2 cepe mari
Sare
Piper
Se fierb pastele in apa cu sare, se curatd cartofii si se taie cubulete, ca la
ciorba de cartofi, si se fierb, de asemenea, in apa cu sare, dupa care se amesteca
cu pastele si cu ceapa cdlitd in ulei, se mai adaugd sare dupd gust si piper. De
asemenea este o retetd de post nemaipomenitd, se pot folosi paste fara ou.
Granadir - Pasta with potatoes
A bag of homemade pasta or noodles
300-400 gr potatoes
2 large onions
Salt
Pepper
Boil the pasta in salted water, clean the potatoes and cut them into cubes
as in potato soup and also boil in salted water and then mix with the pasta
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and onion fried in oil, add more salt to taste and pepper. It is also a great

fasting recipe, you can use eggless pasta.
Clara Mihnea, Viseu de Sus, 51 ani

Buganseln

1 kg faind alba
4 linguri zahar
1 lingurita sare

50 gr drojdie
500 ml lapte
100 gr unt sau 150ml ulei
300 gr mac macinat sau nucd macinata
5 linguri miere
100 gr unt
500 ml lapte
Se framanta un aluat si se lasa la dospit. Se formeaza bilute mici si se coc in
tava. Dupa ce sunt coapte bilutele se pun intr-un castron peste care se toarnd
laptele fierbinte in care se topeste untul, macul macinat, mierea. Se lasa vreo ora-
doua sa se inmoaie bilutele dupa care se poate servi.

Buganseln

1kg white flour

4 leagues of sugar

1 teaspoon salt

2 eggs

50 gr yeast

500 ml of milk

100gr butter or 150ml oil

300 gr ground poppy seeds or ground walnuts

5 tablespoons honey

100 gr butter

500 ml of milk

Knead a dough and leave it to rise. Form small balls and bake in the pan.
After the balls are cooked, they are placed in a bowl over which the hot
milk is poured, in which the butter, the ground poppy seeds, the honey
are melted. The balls are left to soften for about an hour or two, after

which they can be served.
Clara Mihnea, Viseu de Sus, 51 ani
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Semelnodle (giluste de pita) sarata
Pitd (paine) veche tdiatd marunt
Sare
Piper
O ceapa taiata marunt
O mana de patrunjel taiat marunt
O lingura - doua de unsoare (unturd)
2 -3 oua
O cana de lapte fierbinte
Peste pita tdiatd punem patrunjelul, ceapa, sarea, piperul si le amestecdm cu mana,
apoi punem laptele cald si amestecam, apoi unsoarea si amestecam, si apoi oudle
batute si iar amestecam. Fierbem apa cu sare si facem gélustele rotunde cu mana,
nici mici ca nuca, nici mari ca ouale, asa potrivite. Le punem la fiert si le lasdm
pana se ridica pe apa. Le mancam cu ceapa friptd, ori cu ghebe cu grostior, ori cu
zeama.
Semelnodle (bread dumplings) salted
Finely chopped stale bread
Salt
Pepper
A finely chopped onion
A handful of finely chopped parsley
One tablespoon - two tablespoons of grease
2-3 eggs
A cup of hot milk
Over the cut bread we put the parsley, onion, salt and pepper and mix
them by hand then we put the warm milk and mix, then the grease and
then we mix the beaten eggs and we mix again. We boil the water with
salt and we make the round dumplings by hand, neither small as walnut
nor big as eggs, but rather suitable. We put them to boil and leave them
until they rise on the water. We eat them with fried onions or mushrooms
with sour cream or soup.
Sienatovici Ana, Viseu de Sus, 91 ani

Semelnodle (galuste de pita) dulce
Pita (paine) veche taiatd marunt
Zahar

Scortaca (scortisoara)
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Nuca macinata
O lingura de unsoare (unturd)
2-3 oua
O cana de lapte fierbinte
Peste pita taiatd punem nuca, zahdrul si scortica (scortisoara) si amestecam. Apoi
punem laptele si amestecdm, apoi unsoarea si amestecdm, apoi oudle batute si
amestecam. Facem galuste si le frigem 1n unsoare (unturd) sau oloi (ulei). Le
ungem pe deasupra cu miere si cu nuca macinata.
Sweet semelnodle
Finely chopped stale bread
Sugar
Cinnamon
Ground walnut
A tablespoon of grease
2-3 eggs
A cup of hot milk
Put the walnuts, sugar and cinnamon over the cut bread and mix. Then
put the milk and mix, then grease and then chew the beaten eggs and mix.
We make dumplings and fry them in grease or oil. Grease them on top
with honey and ground walnuts.
Sienatovici Ana, Viseu de Sus, 91 ani

Cozonac nemtasc

O jumatate de kila (kilogram) de faina

Drojdie cat o nuca

O cana de zahar

Vanilie

O cana si jumatate de lapte

2 oua

3 linguri bune de unt ori unsoare (unturd)

Doua cani pline cu poame uscate, mere uscate, stafide, nuci, alune taiate cu cutitul
marunt.

Coaja de tatron (lamaie) sau o lingurd-doua de rom.

Le fraimantdm toate la un loc si lasam aluatul la dospit apoi, cdnd este dospit il
punem in doud tavi si 1l mai lasdm la dospit pand se umplu tavile apoi il coacem.
Cand 1l scoti fierbinte ori il ungi cu unt si pui peste zahar mdcinat, ori il ungi cu
serbet de portocale, ori cu de care ai.
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German Sweet Bread
Half a pound of flour
Yeast like a walnut
A cup of sugar
Vanilla
A cup and a half of milk
2 eggs
3 good tablespoons of butter or grease
Two cups full of dried grapes, dried apples, raisins, nuts, hazelnuts to cut
with a small knife. Lemon peel if you have, a tablespoon or two of rum.
Knead them all together and leave the dough to rise, then when it is
leavened, put it in two trays and leave it to rise until the trays are full,
then bake it. When you take it out hot, either grease it with butter and put
it over fine powder sugar or grease it with orange sherbet or whatever
you have.

Sienatovici Ana, Viseu de Sus, 91 ani
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Retete culese de la

comunitatea ucraineana

Recipes collected from the

Ukramnian ethnic group
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Halusche
500 g faina
Sare
Apa
Se face o cocd ca pentru taietei. Se intinde. Se lasd un pic la uscat, dupa care se
taie patratele. Apoi se pun la fiert in apd cu sare. Se prijeste ceapa cu boia, dupa
care turnam peste patratelele scurse de apa.
Halusche
500 g of flour
Salt
Water
Make a dough for noodles. Spread flat. Leave it to dry a bit, then cut it
into squares. Then boil in salted water. Fry onions with paprika, then
pour over the drained squares.
lleana Bilici, Ruscova, 46 ani

Coltunasi cu cartofi si varza calita (BapeHnKn 3 KapTonaoto i KanycToto)
Este o reteta traditionald ucraineana, care se prepard in zi de post.
Ingrediente pentru aluat:

- Faina - 0,5 kg.
- Ulei— 3-4 linguri
- Apa-250 ml

Ingrediente pentru umplutura

- Cartofi— 500 g.

- O ceapa medie,

- Ulei pentru calit.

- Boia dulce (facultativ).
Ingrediente pentru varza calita:
- O ceapa medie,

- Ulei pentru prajit,

- O varzd medie razaluita.

Pentru inceput, vom pune la fiert cartofii cu o linguritd de sare. Taiem ceapa
cuburi mici si o calim pana obtinem o culoare aurie. Punem dupa gust: sare, piper
si boia dulce. Pregatim piureul addugand ceapa cilita si amestecam bine. Pregatim
aluatul, intr-un bol amestecdm fdina, sarea, uleiul si apa. Framantdm cam 5 minute
pani obtinem un aluat moale, care nu se lipeste de maini. Il acoperim cu o folie si
lasam sa se odineascd cam 30 minute. R&zaluim varza, punem o ceapd la calit si
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peste punem varza razaluita si calim pand devine moale. Potrivim cu sare si piper
dupa gust. impartim aluatul in doud, luim cate o bila si intindem aluatul cam de 2
mm. Decupam aluatul cu un pahar si formam discuri. Ludm forma pentru
coltunasi, punem o jumatate de lingurd de umplutura si asezdm la mijlocul formei,
dupa care apasam forma si se formeaza coltunasii. Punem o oala cu apa la clocotit
un o lingurd de sare. Fierbem coltunasii cam 5-6 minute sau pand cand se ridica la
suprafatd. Vom Incorpora coltunasii cu varza calita.
Este o retetd delicioasd si sanatoasa de post, care s-a pastrat in localitatile
ucrainene. Va recomand s-o incercati, cu sigurantd o sa va placa.
Potato and cabbage dumplings (Bapenuku 3 kapmonnorw i kanycmoro)
"Mushrooms with potatoes and sauerkraut”, is a traditional Ukrainian
recipe, which is prepared on Lent.
Dough ingredients:
- Flour - 0.5 kg.
- Oil - 3-4 tablespoons
- Water - 250 ml.
Ingredients for the filling:
- Potatoes - 500 g.
- A medium onion,
- Frying oil.
- Sweet paprika (optional).
Ingredients for sauerkraut:
- A medium onion,
- Frying oil,
"A medium-sized cabbage."
For starters, boil the potatoes with a teaspoon of salt. We cut the onion into
small cubes and temper it until we get a golden color. Add to taste: salt,
pepper and paprika. Prepare the puree by adding the fried onions and mix
well. We prepare the dough, in a bowl we mix the flour, salt, oil and water.
Knead for about 5 minutes until you get a soft dough that does not stick to
your hands. Cover it with foil and let it sit for about 30 minutes. Grate the
cabbage, put an onion to harden and put the grated cabbage on top and
sauté until soft. Match with salt and pepper to taste. Divide the dough in
two, take a ball and spread the dough about 2 mm. Cut the dough with a
glass and form discs. We take the form for the dumplings, we put half a
spoon of filling and we put it in the middle of the form, after which we press
the form and the dumplings are formed. Put a pot of boiling water or a
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tablespoon of salt. Boil the dumplings for about 5-6 minutes or until they
rise to the surface. We will incorporate the dumplings with sauerkraut.
1t is a delicious and healthy fasting recipe that has been kept in Ukrainian
localities. I recommend you try it, you will definitely like it.
Prof. Rahovan Veronica Maria, 42 ani, Repedea

Perohei (coltunasi, pirosti)
Se face un aluat din faind, oua si apa. Se Intinde aluatul ca pentru tdietei. Se fac
romburi sau patratele. Se punea pe fiecare licvari de pruna (magiun). Se lipea
marginile. Se fierbea In apa cu sare. Se servea cu pesmet amestecat cu zahar.
Perohei (dumplings)
Make a dough out of flour, eggs and water. Spread the dough as for the
noodles. Make rhombuses or squares. Plum jam was placed on each. The
edges were glued in the dough with the fingers. It was boiled in salted
water. It was served with breadcrumbs mixed with sugar.
Maria Bocicorec, Bocicoiu Mare, 65 ani

Hribe cu usturoi
Hribele uscate se pun la inmuiat, apoi se fierb in apa cu sare. Se strecoara. Intre
timp cadlim ceapa cu boia, piper. Separat zdrobim usturoi si amestecdm cu ceapa
calita, apoi turndm peste hribe.
Mushrooms with garlic
The dried mushrooms are soaked and then boiled in salted water. Strain
it. Meanwhile, fry the onion and paprika. Separately crush the garlic and
mix with the fried onions, then pour over the mushrooms.
lleana Bilici, Ruscova, 46 ani

Pastai cu usturoi
Pistaile uscate se pun la inmuiat, apoi se fierb in apa cu sare. Se strecoari. Intre
timp calim ceapa cu boia, piper. Separat zdrobim usturoi si amestecadm cu ceapa
calita, apoi turnam peste pastai.
Green beans with garlic
The dried green beans are soaked and then boiled in salted water. Strain
it. Meanwhile, fry the onion and paprika. Separately crush the garlic and
mix with the fried onions, then pour over the pods.
Ileana Bilici, Ruscova, 46 ani
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Fasole cu varza.
Se céleste ceapa. Se fierbe fasolea si se amesteca cu varza calitd. Se face un
rantas fara lapte sau smantana.
Beans with cabbage.
Fry in the onion. Boil the beans and mix with the sauerkraut. Make a
sauce without milk or cream.
Maria Bocicorec, 65 ani, Bocicoiu Mare

Varza murata calita amestecata cu hribe uscate
Avem nevoie de ulei, apa
Varza murata
Ceapa
Ardei
Morcov
Frunze de marar
Sare, piper
Hribe uscate
Se pun hribele la inmuiat, dupa care le punem la fiert. Dupa ce s-au fiert le tdiem
bucati mici, mici. Calim ceapa, ardeiul, dupa care addugdm varza murata,
morcovul tdiat rondele. Cand este cdlita varza, addugam hribele si mdrarul si mai
lasam cca 5 minute pe sobd. Se serveste cu mamaligd pe cartofi.
Fried sauerkraut mixed with dried mushrooms
We need oil, water
Pickled cabbage
Onion
Pepper
Carrot
Dill leaves
Salt, pepper
Dried mushrooms
Put the mushrooms to soak, then boil them. After they have boiled, we cut
them into small, small pieces. We fry the onion, the pepper, after which
we add the sauerkraut, the sliced carrot. When the cabbage is fried, add
the mushrooms and dill and leave it on the stove for about 5 minutes.
Serve with polenta on potatoes.
Ileana Bilici, Ruscova, 46 ani
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Balmos
Se pune la fiert o jumatate de litar (litru) de grostior (smantand). Se adauga cateva
bucatele de unt si un pic de sare. Cand grostiorul incepe sa fiarba se pune fiina de
malai si un pumn de gris. Compozitia obtinutd sa fie mai rara (mai fluida). Se
amesteca, doar intr-o parte. Balmosul este gata cand incepe sa se desprinda de
peretii ceaunului, se rastoarnd pe un fund de lemn si se pune peste cas dat pe
razatoare.
Balmos
Boil half a liter of sour cream. Add a few pieces of butter and a pinch of
salt. When the sour cream starts to boil, add cornmeal and a handful of
semolina. The composition obtained should be more fluid. Stir, only to one
side. The balmos is ready when it begins to detach from the walls of the
cauldron. It is turned over on a wooden plate and placed over with curd
shredded on the grater.
lleana Botos, Apsa de Jos (Lower Apsa), Ucraina ( Ukraine), 57 ani

Balmos
Se pune la fiert intr-o oald, smantana de vaca sau de bivol. Cand fierbe se pune
faina de malai amestecata cu faina de grau. Se freacd pana se desprinde mamaliga
de peretii vasului. Se pune pe o farfurie si se pune deasupra branza de oaie
razaluitd. Se serveste la finalul petrecerii de nunta.
Balmos
Boil in a pot, cow or water buffalo sour cream. When it boils, add the
cornmeal mixed with wheat flour. Rub until the polenta comes off the
walls of the pot. Place on a plate and place grated sheep's cheese on top.
1t is served at the end of the wedding party.
lleana Botos, Apsa de Jos (Lower Apsa), Ucraina ( Ukraine), 57 ani

Tocana (mamaliga) cu branza

Se pun la fiert in apa cu sare doud-trei “hadaburci” (cartofi), curatate si taiate in
patru. Dupa ce au fiert, se paseaza bine in apa in care au fiert si se toarna “farina”
(faina) de malai. Se amesteca pand se obtine o tocand (mdmaligd) mai moale.
Slaninuta se taie in felii subtiri si se prajeste un pic in “lespide” (tigaie). Branza
de oi se di pe razitoare. Intr-un vas se pun in straturi: mamaliga, branza si tot asa.
Se termind cu un strat de branza. Deasupra se aseaza feliile de slaninuta. Vasul se
da la cuptor pentru 15 minute.
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Polenta with cheese
Boil in salted water two or three potatoes, cleaned and cut into four. After
boiling, mash well in the water in which they boiled and pour the
cornmeal. Stir until a softer polenta is obtained. The bacon is cut into thin
slices and fried a little in "slabs" (frying pan). The sheep cheese is put on
the grater. In a bowl put in layers: polenta, cheese and so on. Finish with
a layer of cheese. Place the slices of bacon on top. Place in the oven for 15
minutes.

lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Mimaliga cu jumari in straturi

Se curata cartofii, se taie ca pentru piure si se pun la fiert. Cand sunt fierti, se
zdrobesc cartofii in apa lor. Se adaugd fiina de malai, incet. Intr-o tigaie se
prijeste slinina afumati, tdiati cubulete Intr-un vas mai mare se formeazi
straturile: primul strat, branza de oaie razaluita, al doilea strat, mamaliga cu cartofi
(cam cat un deget de groasd) si se repeta. Ultimul strat, jumarile. Vasul se pune pe
aburi aproximativ 5 minute pani se topeste branza sau in cuptor. In mamaliga se
poate adauga si 0 mana de faina de grau sau gris.

Polenta with fried lard in layers
Peel the potatoes, grate it and boil it. When cooked, mash the potatoes in
their water. Add the cornmeal slowly. In a frying pan, fry the smoked
bacon, cut into cubes. In a larger bowl, form the layers: the first layer,
grated sheep cheese, the second layer, the polenta with potatoes (about a
finger thick) and repeat. The last layer, the scum. Steam the dish for
about 5 minutes until the cheese melts or in the oven. A handful of wheat
or semolina flour can also be added to the polenta.

lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Piine de malai stropita cu smantina amestecata cu lapte acru si zahar
3 céni faind de malai

O cana faina alba

2-3 linguri sare

3 oua

72 cana ulei

O lingura bicarbonat stins in lapte acru sau iaurt
Lapte dulce sau zer

Un praf de sare
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Se amesteca toate ingredientele si se pune la cuptor. Dupa ce s-au copt il scoatem
din tava si in tdiem bucatele. Apoi fiecare bucata o trecem prin amestecul de
smantana.

Cornbread sprinkled with sour cream mixed with sour milk and sugar

3 cups cornmeal

A cup of white flour

2-3 tablespoons salt

3 eggs

% cup of oil

A tablespoon of baking soda quenched in sour milk or yogurt

Sweet milk or whey

A pinch of salt

Mix all the ingredients and put in the oven. After they are baked, take

them out of the tray and cut them into pieces. Then we pass each piece

through the sour cream mixture.

lleana Bilici, Ruscova, 46 ani

Pita de malai
Intr-un blid (bol) mai adénc se amestecd bine o jumatate de litar (litru) de
samdtise (iaurt) cu un pahar de grostior (smintand), doua-trei oud, broza
(bicarbonat) stinsda cu otet, pene (cozi) de ceapa verde si marar, taiate marunt,
sare. Se adaugd farind (fiind) de malai, cat sd se obtind un aluat mai moale.
Compozitia obtinutd se toarna intr-o tepse (tava), unsa cu oloi (ulei). Se coace, in
cuptor, la foc potrivit, cam un ceas (o ord) si jumdtate. Cu verdeturi in ea, pe la
noi, la pita de malai i se mai spune varzar.
Cornmeal bread
In a deeper bowl mix well half a liter of yogurt with a glass of sour
cream, two or three eggs, baking soda quenched with vinegar, leaves of
green onions and dill, finely chopped, salt. Add cornmeal (flour) to
obtain a softer dough. The obtained composition is poured into a spike
(tray), greased with oil. Bake in the oven over medium heat for about an
hour and a half. Together with greens in it, in our area, cornmeal is also
called cabbage bread.
Ileana Botos, Apsa de Jos (Lower Apsa), Ucraina ( Ukraine), 57 ani
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Hrisca fiarta
Se spald bine hrisca. Se céleste in ulei incins o ceapd tdiatd marunt. Se adauga
hrisca, se pune apa cat sa acopere, se sareaza si se fierbe. Se serveste ca garniturd
la tocanite, fripturi. Se poate manca cu lapte si zahar si atunci nu se caleste cu
ceapa.
Boiled buckwheat
Wash the buckwheat well. Fry a finely chopped onion in hot oil. Add the
buckwheat, add enough water to cover, salt and boil. It is served as a
garnish for stews, steaks. It can be eaten with milk and sugar but then it
is not fried with onions.
lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Sarmale cu hrisca (haluste)
Se curata si taie marunt ceapd. Se cdleste n ulei incins, impreund cu un morcov
razaluit. Se spald bine hrisca si se opdreste pasatul. Se amesteca toate, se umplu
foile de varza murata si se pun la fiert. Primavara, se pot face in frunze de sfecla
sau struguri.
Cabbage stuffed with buckwheat
Peel and finely chop the onion. Fry in hot oil with a grated carrot. Wash
the buckwheat well and scald the cornmeal. Mix everything, fill the
sauerkraut leaves and bring to a boil. In spring, they can be made from
beet or grape leaves.
lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Sold de porc in aluat de paine
Soldul de porc (sunca) se spald, se pune la Tnmuiat. Se face un aluat numai din
faina si apa, fara sare. Se inveleste soldul in aluat, apoi se pune in cuptorul pe
lemne pentru doua ore.
Pork ham in bread dough
The pork hip (ham) is washed, soaked. Make a dough only from flour and
water, without salt. Wrap the hip in the dough, then put in the wood oven
for two hours.
Maria Bocicorec, 65 ani, Bocicoiu Mare

Sunca fiarta de Pasti in zeama de varza
Sunca se fierbe in zeama de varza. Se pune jumdtate apa si jumatate zeamd de
varza (moare). In zeama rdmasa se poate face ciorba.
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Ham cooked for Easter in sauerkraut juice
Boil the ham in the sauerkraut juice. Put half water and half sauerkraut
Juice. Soup can be made into the remaining juice.

Maria Bocicorec, 65 ani, Bocicoiu Mare

Drob sau umplutura pentru Pasti
Se pune usturoi si ceapa tocate la calit. Peste se pun maruntaiele tocate. Peste
maruntaiele calite si racite se pun doud oua si pesmet. Se amesteca si se pune intr-
o tava pentru chec. Se pune jumatate compozitia, apoi se pun oua fierte si restul
compozitiei. Se pune la copt in cuptorul de lemne.
Easter stuffed lamb - Ana Calena
Put chopped garlic and onion to fry. Place the chopped entrails over it.
Put two eggs, breadcrumbs, over the hardened and cooled entrails. Stir
and place in a cake pan. Put half the composition, then put boiled eggs
and the rest of the composition. Bake in the wood oven.
Maria Bocicorec, 65 ani, Bocicoiu Mare

Sos de ciuperci (I'PUB/IIHKA)
250 g. ciuperci uscate,
o ceapa mijlocie taiatd marunt,
ulei pentru prajit.
3-4 linguri de faina,
250 ml de zeama de varza murata (moare)
200 ml apa (optional)
o lingurita de sare.
o lingurita de piper,
Punem ciupercile uscate la Tnmuiat cam o ora, dupd care, schimbam apa si n apa
curatd punem la fiert cam o jumatate de ora. Intr-o cratiti punem uleiul si ceapa
taiata marunt la prajit. Peste ceapa prajita, adaugam ciupercile fierte. Dupa gust
vom adduga sare si piper. Vom amesteca, dupd care vom adauga 3-4 linguri de
faina si asa se va forma un sos grosut, in care vom turna zeama de la varza murata,
care va da un gust deosebit un pic acrisor. Daca sosul este prea gros putem sa mai
adaugam o cand de apa. Vom lasa cateva minute pe foc mic si vom amesteca
continuu.

Sosul de ciuperci (I'PHBJ/IIHKA), este o retetd veche ucraineand, care
este nelipsitd de pe masa crestinilor in seara de Craciun, care se serveste ca atare
sau impreuna cu o garniturd de legume sau alte retete de post.
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Mushrooms sauce (F'PUBJ/IAHKA)

On Christmas Eve, Christians prepare traditionally, many fasting recipes,

such as: mushrooms with garlic, dried beans with garlic, boiled wheat,

mushroom sauce and others. Today I present one of these recipes:

mushroom sauce.

250 g. Dried mushrooms,

a finely chopped medium onion,

frying oil.

3-4 tablespoons of flour,

250 ml of sauerkraut juice

200 ml water (optional)

a teaspoon of salt.

a teaspoon of pepper,

Put the dried mushrooms to soak for about an hour, then change the water

and boil in clean water for about half an hour. Put the oil and finely

chopped onion in a saucepan and fry. Over the fried onions, add the

boiled mushrooms. We will add salt and pepper to taste. We will mix, after

which we will add 3-4 tablespoons of flour and this will form a thick

sauce, in which we will pour the juice from the sauerkraut, which will give

a special taste a little sour. If it sounds like thick sauce, we can add

another cup of water. Leave for a few minutes on low heat and stir

continuously.

Mushroom sauce (I'PUBJIAHKA), is an old Ukrainian recipe, which is

indispensable on the table of Christians on Christmas Eve, which is served

as such or together with a garnish of vegetables or other fasting recipes.
Prof. Rahovan Veronica Maria, 42 ani, Repedea

Saslik - Frigarui

Pecinea (carnea) de porc sau de miel se taie bucdti mai maricele si se pune

intr-un vas mai incdpator. Peste pecine (carne) se pun doud-trei cepe tdiate
rondele, sare, piper si 'z cana de apa. Se amesteca. Se acopera vasul si se lasa la
frigider 24 de ore. Saslik-ul se prajeste in lespide (tigaie) sau se pun bucatile de
carne si ceapa pe bete, apoi se fac la jeratec (jar). Se servesc, stropite cu otet,
impreuna cu ceapa si rosii.

Saslik - Frigarui
Pork or lamb meat is cut into larger pieces and placed in a larger bowl.
Place two or three sliced onions, salt, pepper and %> cup of water over the
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pieces of meat. Stir well. Cover the dish and leave in the fridge for 24
hours. Fry the saslik in a slab (pan) or put the pieces of meat and onion on
sticks, then cook them over hot coals. Serve, sprinkled with vinegar, along
with onions and tomatoes.

lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Scoverjoare cu cas

Se pune intr-un blid (bol) mai adanc doua-trei oud, o linguritd cu broza
(bicarbonat de sodiu) stinsa in otet, farina (faind), lapte, doua linguri de mnere
(miere) de albine, sare. Se face alotul (aluatul). Se adauga doua-trei linguri de oloi
(ulei) in compozitie. Se pune o lespede la incilzit. Scoverjoarele se prajesc intr-o
lespide (tigaie), fard oloi (ulei), apoi se umplu cu casul (branza dulce) dat pe
razatoare si amestecat cu mnere (zahar) si vanilie. Scoverjoarele umplute se asaza
intr-un vas. Peste se toarnd unt topit. Se dau la cuptor pentru o jumatate de ceas
(ora). Se servesc impreunad cu grostior (smantana).

Curd pancakes

Put in a deeper blid (bowl) two or three eggs, a teaspoon of baking soda

dilluted in vinegar, flour, milk, two tablespoons of honey, salt. Make the

dough. Add two or three tablespoons of oil to the composition. Heat a

frying pan. The pancakes are fried in a pan, without oil, then they are

filled with the curd (sweet cheese) given on the grater and mixed with

honey (sugar) and vanilla. The stuffed pancakes are placed in a bowl.

Pour melted butter over it. Bake for half an hour (hour). Serve with sour

cream.

lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Coarne cu nuci — cozonac cu nuca

Se face un aluat dospit din doua kg faina, drojdii (drojdie), dizolvate in
lapte caldut, 3-4 oud, zahar dupa gust, o jumatate pachet de unt si sare. Aluatul
framantat se lasa la dospit pentru 2-3 ore, apoi se Tmparte in parti egale. Se
pregateste umplutura de nucd macinatd, fiartd in lapte cu vanilie si coaja rasa de
lamaie. Se intinde cate o foaie, se pune umplutura, apoi se ruleazid. Se asaza
coarnele cu nuci in ,tepse” (tava) si se dau la cuptor.

Traditional Sweet Bread With Walnuts

Make a leavened dough from two kg of flour, yeast (veast), dissolved in

warm milk, 3-4 eggs, sugar to taste, half a packet of butter and salt. The

kneaded dough is left to rise for 2-3 hours, then it is divided into equal
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parts. Prepare the ground walnut filling, boiled in milk with vanilla and

grated lemon peel. Spread one sheet at a time, place the filling, then roll.

Place the sweet breads with walnuts in the trays and put them in the oven.
lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Turta ”Ileana”

Pentru aluat

7 oua

150 g de mnere colb (zahar pudrd),

Vanilie

2-3 linguri de grostior (smantand),

un praf de copt

zeama de lamaie

150 g de farina (faind)

Pentru umplutura

o ceascd de rahat

alune de padure

100 g de stafide

Lichior

doua pleuri de mnere (200 gr zahar)

doua lingurite de cavei (cafea)

un pleu de farina (100 gr faind)

Crema

7 pleuri de grostior (700 gr smantand)

vanilie

mnere (zahar)

Se separd gilbanusurile de albusuri. La galbenusuri se adaugd mnerea colb
(zaharul pudra) si vanilia. Se bat bine. Se adaugd apoi fdina, lingurile de grostior
(smantanad), praful de copt stins cu zeama de lamaie. Se amesteca bine. Aluatul se
imparte in doud. Se coc turtele Intr-o tepse (tava) unsad cu oloi (ulei) si pospdietd
(presarata) cu un pic de faina. Peste albusuri se pune un pic de sare, douad pleuri de
mnere (200 g zahdr). Se bat cu mixerul pana se fac spuma. Peste spuma obtinuta
se pun doud lingurite de cavei (cafea), Inca un pleu de faind, rahatul cu alune
demicat manantoc (tdiat marunt) si un pahar de stafide, inmuiate in apa cu lichior,
o jumadtate de ceas (ord). Compozitia obtinutd se coace, in tepse (tava), timp de
20-30 minute.
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Grostiorul (smantana), vanilia si mnerea (zahdrul) se bat bine pana se obtine o
cremd. Turtele racite se umplu cu crema obtinuta. Turta din albusuri se pune la
mijloc. Deasupra se unge cu crema, se pune glazura de ciocolata si se da la rece.

“lleana” patty

Ingredients:

For the dough

7 eggs

150 g of powdered sugar (powdered sugar),

Vanilla

2-3 tablespoons of sour cream,

A baking powder

Lemon juice

150 g of flour

For the filling

A cup of Turkish delight

hazelnuts

100 g of raisins

Liqueur

Two handfuls (200 g sugar)

Two teaspoons of coffee

A bowl of flour.

The cream:

7 spoons of sour cream,

Vanilla

Sugar

Separate the egg yolks from the egg whites. Powdered sugar and vanilla

are added to the yolks. They are whipped well. Then add the flour, the

tablespoons of sour cream, baking powder quenched with lemon juice. Mix

well. The dough is divided into two. Bake the cakes in a pan (tray) greased

with oil and post-sprinkled with a little flour. Over the egg whites put a

little salt, two handfuls of sugar (200 g sugar). Whip with a mixer until

frothy. Over the foam obtained, put two teaspoons of coffee, another pinch

of flour, the Turkish delight with finely chopped hazelnuts and a glass of

raisins, soaked in water with liqueur, half an hour. The obtained

composition is baked, in trays, for 20-30 minutes.

255



Whisk the vanilla, and sugar well until you get a cream. The cooled cakes
are filled with the cream obtained. Put the egg white cake in the middle.
Spread cream on top, add chocolate icing and let it cool.

lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Placinte dospite
Se face un aluat din lapte acru, drojdie, smantana, ou, faina. Se formeaza
placintele si se coc in ulei.
Fermented pies
Make a dough from sour milk, yeast, cream, egg, flour. Form the pies
and bake in oil.
lleana Botos, Apsa de Jos (Lower Apsa), Ucraina ( Ukraine), 57 ani

Gogosi
Se amesteca 2 linguri de faina, 1 lingura de ulei, zahar, un varf de sare si drojdie
obtinutd din 2 linguri faind, 1 lingurd ulei si zeamd in care au fiert cartofii. Se
intinde o foaie si, cu un pahar, se taie forme rotunde. Se pune umpluturd in mijloc
(nucd, dulceata) si se pun partile una peste alta, in formd de semiluna. Se coc in
ulei incins pana capata o crusta.
Donuts
Mix 2 tablespoons flour, I tablespoon oil, sugar, a pinch of salt and yeast
obtained from 2 tablespoons flour, 1 tablespoon oil and juice in which
they boiled potatoes. Spread a sheet and, with a glass, cut round shapes.
Put the filling in the middle (walnut, jam) and place the parts on top of
each other, in the shape of a crescent. Bake in hot oil until it gets a crust.
lleana Botos, Apsa de Jos (Lower Apsa), 57 ani, Ucraina ( Ukraine)

Taietei cu nuci macinate
Aluatul de tdietei se tdia patratele, se dadea la cuptor. Se pregdtea un sirop din
zahdr, apd si nuci mdcinate. Acest sirop se turna peste tdietei dupd ce erau scosi
din cuptor. La unguri se numeste bobaiko.
Noodles with ground walnuts
The noodle dough was cut into squares and placed in the oven. A syrup
of sugar, water and ground walnuts was prepared. This syrup was
poured over the noodles after they were taken out of the oven. In
Hungarian it is called bobaiko.
Maria Bocicorec, 65 ani, Bocicoiu Mare
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Compot de fructe — Ruscova
La compot se pun la inmuiat pere, mere, prune uscate apoi se pun la fiert, daca
vrei poti Indulei cu zahar sau il lasi fara. Poti manca cu paine sau gogosi, cozonac
asta depinde de fiecare cum 1i place.
Fruit compote - Ruscova
For the compote pears, apples, prunes are soaked and then boiled, if you
want you can sweeten it with sugar or leave it without. You can eat with
bread or donuts, cake depending on how everyone likes it.
lleana Bilici, Ruscova, 46 ani

Conservare carne
Carnea taiatd felii se condimenteaza cu sare, piper. Se pune un pic de ulei si se
lasa la macerat. Se aseaza in borcane. Se acopera cu unturd, iar borcanele se fierb
pe cuptor. Era ca o racitura.
Preserve meat
Sliced meat is seasoned with salt, pepper. Add a little oil and leave to
soak. It is placed in jars. Cover with lard and boil the jars in the oven. It
was like a pork trotter jelly.
Maria Bocicorec, 65 ani, Bocicoiu Mare

Sunca de porc afumata
Pulpa de porc se tine 1n sare o sdptamana, apoi se pune la afumat cu lemn de prun
sau cires.
Se lasa 2 zile la defumat, la Tnmuiat. Se pune la fiert doar in apa.
Smoked pork ham
The pork pulp is kept in salt for a week, then smoked with plum or cherry
wood.
Leave it to desmoke for 2 days, soak in water. Boil only in water.
Ana Calena, Bocicoiu Mare

Gem de mure
Intr-un borcan se puneau alternand, un strat de mure si unul de zahar. Se lasi asa
pana cand fructele lasa un sirop. Se strecoara siropul, se pune intr-o cratita, se mai
adauga zahdr si se pune la fiert pana se Ingroase putin si se face gemul.
Blackberries jam
In a jar, alternating, a layer of blackberries and a layer of sugar. Leave
it like this until the fruit leaves a syrup. Strain the syrup, put it in a
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saucepan, add more sugar and bring to a boil until it thickens a little and
the jam is made.
Ana Calena, Bocicoiu Mare
Licvari
Prunele se curata de samburi. Se pun intr-un ceaun. Se lasa pand a doua zi pentru
a lasa zeama. Se face foc si se pune ceaunul. Cu un instrument special din lemn,
cu coada se Invarte in ceaun pentru a evita sa se prinda de peretii vasului. Se lasa
pana ce scade cantitatea si se Ingroasa continutul.
Plum jam
Seeds are taken out of the plums. They are put in a cauldron. Leave until
the next day to drop the juice. Make a fire and put the cauldron. With a
special wooden tool, the tail spins in the cauldron to avoid sticking to the
walls of the vessel. Leave until the amount decreases and the content
thickens.
Ana Calena, Bocicoiu Mare
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“Istoria alimentatiei se identifica Tn etapele si componentele sale majore cu istoria umanitatii.
Alimentatia a fost determinata de mediul natural, de conditiile climaterice, de structura economico-sociald a
comunitatilor, de credintele spirituale, influentand si dimensionand semnificatii si conotatii specifice.”

(Petru Dunca, Delia Suiogan, Stefan Maris, Mdncarea intre ritual si simbol, editura Etnologica, 2007)
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