BbATAPCKU
TPAAULIUU

" BSPA B 21 BEK!

J/la TH e ciIaabK XJA0bT!
May your bread be sweet!
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TpaaguuuoHHa ObJArapcKa KoJIeIHA morava

Traditional Bulgarian Christmas cake

IIponykru:

1 «kr OpamHo

20 1. onmmo

350 MII. KUCeTI0 MIISKO
200 . TIpsICHO MITSIKO

2 sifma

1 XBJATHK 32 HAMa3BaHE
5 Tp. 3axap

10 Tp. macno

5 Tp. conl

5 T1p. coma bukapOoOHaT
10 rp. cycam

20 Tp. mas

Ingredients:

1 kg flour

20 ml vegetable oil
350 ml yogurt

200 ml milk

3 eggs

1 yolk to sread

5@ sugar

10 g butter

59 salt

5 g bicarbonate of soda
10 g sesame

10 g yeast

Hauun Ha NPpUTOTBAHE :

B romsam cha mpaBuM KiageHYe B JABAa MBTH MpecsaToTo OpamrHo. CumBame JeKo
3aTOIIEHOTO MPSICHO MJISIKO, B KOETO CME€ Pa3TBOPUIIM MasiTa, CoiTa M 3axapTa, cliel
TOBa Cjarame KHCEJIOTO MIIIKO C pa3TBOpeHara B Hero coxa 3a xis0. Cnarame aBe
Ail1a 1 OeJIThbKa OT TPETOTO SIMLE, OJIMOTO U 3anmoyBame J1a MmecuM. OmecBame Xy0aBo
MEKO TE€CTO U TO pa3/iesisiMe€ Ha TpU TONKHU. Beska Tomka ce pa3TouBa WM C€ TEIIH,
HaMas3Ba C€ C MacJlo U Ce€ 3aBHBa Ha Xy0aBo pyno. Taka ce mpUroTBAT U JPYTUTE JBE
TONKU. Pynara ce U3TENIAT U C€ CIUTMTAT KaTro IUIMTKA, KOSITO C€ cjara B HaMaclieHa
taBa. Oopms ce ¢ pbKka, HaMa3Ba Ce JIEKO OTIOpe C OJIMO M CE€ OCTaBs Jja BTacBa Ha
craifHa Temneparypa. Cien kato Braca\yBelM4u JiBa IbTH 00eMa CH\, 1 HaMa3BaMe C
KBJITbKa CMECEH ¢ MaJIKO oi1Ho. [leuem B ymepeHa ¢ypHa.

Method of preparation:

In a large bowl, make a well in the twice sifted flour. Pour the slightly warmed milk
in which we have dissolved the yeast, salt and sugar, then put the yogurt with the
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baking soda dissolved in it. Put two eggs and the egg white from the third egg, the oil
and start kneading. Knead a nice soft dough and divide it into three balls. Each ball is
rolled or pulled, greased with oil and rolled into a nice roll. This is how the other two
balls are prepared. The rolls are pulled out and braided like a braid, which is placed in
an oiled pan. Form by hand, lightly grease the top with oil and leave to rise at room
temperature. After it rises \ doubles its volume \, we spread it with the yolk with a
little oil. Bake in a moderate oven.

TpanuuuonHa 0ak/jiaBa 0T TOTOBH KOPH

Traditional baklava from ready crusts

IpoaykTn: Ingredients:

500 rp. roToBU KOpHU 500 g ready crusts
100 rp. opexoBH SIAKU 100 g walnuts

2 Tp. KaHema 2 g cinnamon

250 mi1. om0 250 ml vegetable oil
3a 3a1MBKa: For filling:

500 rp. 3axap 500 g sugar

400 M. BOTA 400 ml water

2 MJ1 BHHEHa KucenuHa/muMoHTy3y 2 ml tartaric acid/ limontuzu

Hauun Ha INPUTOTBAHC:

[oTtoBUTE KOpM ce Hajarar €Ha BBpPXy JApyra, Karto IMOMEXIY MM CE€ HapbhCBa
Ma3HuHa. [I1pHKaTa ce mocraBd Mo cpeaara Ha eqHo Mscto. HanoxxkeHute xopu ce
Haps3BaT Ha TPUBIBIHULM. MexXay Haps3aHWTE Mapyera ce M3CUIIBa ropenia
Ma3HUHa. bakiaBara ce rneye BbB (DypHa Ha yMepeHa TemIeparypa 10 3a4epBsBaHe.
CuponsT Bpu 10-12 mMuHyTH, npubaBsi ce BHHEHATa KHUCEIWHA/TUMOHTO3Y U C€
OTCTpaHsiBa OT orpHsA. M3neuenara GaknaBa mpectosiBa 10-12 yaca u ciex ToBa ce
3anMBa ¢ XJ1agkus cupon. OcCTaBs ce ga noeme 3aIuBKara.



Method of preparation:

The finished crusts are stacked on top of each other, with fat growing between them.
The filling is placed in the middle in one place. The imposed crusts are cut into
triangles. Pour hot fat between the cut pieces. Bake the frozen baklava in an oven at a
moderate temperature until golden brown. The syrup boils for 10-12 minutes, add
tartaric acid and remove from heat. Baked baklava stays for 10-12 hours and then
pour lukewarm syrup.

TpagunmuoHHa ObJTrapcKa 10MalIHA BUTA OaHUIA

Traditional Bulgarian banitsa -Homemade twisted

pie
IIpoaykru: Ingredients:
900 rp. 6parmiHo 900 g flour
10 rp. 3axap 10 g sugar
5 rp. con 59 salt
250 MJI1. IPSICHO MJISIKO 250 ml milk
250 rp. cupene 250 g cheese
30 rp. mas 30 g yeast
3 stitna 4 eggs
80 rp. Macio 80 g butter

Hauun Ha IIPUTOTBAHE :

3amecBa ce TECTO OT OpalllHOTO, COJTa, MISKOTO, MasTa, 3axapra U €AHO sHIe.
TecToTo ce pazaens Ha 6 TONKHU, TOPHCBAT C€ ¢ OpaIIHO U ce OCTaBAT Ja Bracar. Cien
TOBa C€ PHCH C OPAIIIHO U c€ TOUM Kopa, ToKaTo ce odopmst mectre Kopu. Kopurte ce
MakaT ¢ MacJio U C€ MOPBCBaT ChC CHPEHE W sifa. BCcHUku kopu ¢ momornra Ha
KbpIia ce 3aBuUBaT Ha pyno. Hapexnar ce B HamacineHa taBa. HamaszBa ce ¢ macio
orrope OaHWIlaTa M ce TMede B yMmepeHa (QypHa, MPEaBapUTEITHO 3aTOTUICHA.
N3neuenara 6anuIa ce HAMPBHCKBA C BO/IA M CE 3aBUBA C KbpIIa.

Method of preparation:

Knead dough from flour, salt, milk, yeast, sugar and one egg. Divide the dough into
6 balls, sprinkle with flour and leave to rise. Then sprinkle with flour and grind the
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crust until the six crusts are formed. The crusts are smeared with butter and sprinkled
with cheese and eggs. All crusts are rolled up with a towel. Arrange in a greased
pan. Spread butter on top of the pie and bake in a moderate oven, preheated. The
baked pie is sprayed with water and wrapped in a towel.

TpaguuuoHHu OBJATAPCKH MUJINHKH

Traditional Bulgarian cuties

IIponykru:

1 kr. O6pamHO

450 MJ1. TIPSICHO MJTSIKO
5 sina

40 rp. mas

50 rp. 3axap

50 mu1. onmo

3a 3a1MBKa:
190 rp. macio
200Tp. cupene
25 rp. con

70 Tp. OpamrHo

Hauun Ha IPUTOTBAHE:

Ingredients:
1 kg flour
450 ml milk
5 eggs

40 g yeast
50 g sugar

50 ml vegetable oil

For filling:
190 g butter
200 g cheese
25 g salt

70 g flour

3amecBa ce TecTo OT OpaIIHOTO, pa3MHUTaTa B MPSICHOTO MIISIKO ¢ Temrieparypa 25-30
rp. Mas u conra. OcraBs ce na BracBa okojio 60 muH. OPopMAT ce MAJIKK TOMYETa,
HapeXXJaT ce B TaBa, HaMa3aHa C Ma3HWHA W C€ OCTaBAT na BracBar omie 30 MUH.
3amBar ce ¢ MPUTOTBEHATA 3aJMBKA M CE TIEKaT B MPEIBAPUTETHO 3arpsaTa QypHa Ha

180 rp. 3a 40 muH.
Method of preparation:



Knead the dough from the flour, diluted in milk with a temperature of 25-30 g of
yeast and salt. Leave to rise for about 60 minutes. Form small balls, arrange in a pan
greased with fat and leave to rise for another 30 minutes. Pour the prepared filling
and bake in a preheated oven at 180 g for 40 minutes.

TpaaguuuoHeH ObJArapCcKHU KO3YHAK

Traditional Bulgarian Eater bread

Iponykru:

900 rp. OpamHO

270 M. onmo

315 rp. 3axap

5 Tp. conl

5 sina

18 rp. mas

200 Mi1. MITSIKO

50 rp. 6ageMOBH SJIKH
50 rp. opexoBH SIKH
50 rp. craduam

2 Tp. TMMOHOBA KOpa
10 M. pom

50 p. 3axap 3a mopbCBaHE

1-2 x)BJITHKA 32 HAMA3BaHE

Hauun Ha NPUTOTBAHC:

Ingredients:

900 g flour

270 ml vegetable oil
315 g sugar

5 g salt

5 eggs

18 g yeast

200 ml milk

50 g almonds

50 g walnuts

50 g raisins

2 g lemon peel

10 ml essence rum
50 g sugar for sprinkling
1-2 yolks to spread

B xmagko MUISIKO, pa3peieHo ¢ MaJIko BOjAa, ce pa3OuBa MasiTta, Karo ce mnpudaBs
MaJlko OpairHo W 3axap. Bbppxy maca Wiu B MO-IIUPOK ChHJ CE€ MPECcsBa OpaIrHoTO.
[IpaBu ce BeHeln u ce ciara conrta. Siinara ce pa3douBaT C TOIUIO MJSIKO U MAallKoO
3axap. Ilonmydyenara cmec ce mpubaBsg KbM OpalIHOTO, 3a€IHO C aTUBHMpaHATa Masl.
Bcenako ToBa ce Obpka, Karo MpU MECEHETO HAaTeCTOTO PBIETE YECTO CE MOTAIsT B
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Ma3nuHa. [Ipu ToBa B TecToTO, TPsiIOBA @ ce 0Opa3yBaTr Bb3AYIIHU MexypueTa. Cren
I'bPBOTO BTAaCBaHE HA TECTOTO CE€ KbCaT Mapuera, KOMTO CE€ pas3Tarar BbpXYy macara,
BbB BHUJ Ha pyno. Bizemar ce Tpu oT TAX U ce mnpaBu IumTKa. Cnarar ce B
MpeABapUTEIHO HaMaszaHa TaBa M CE€ OCTaBIT BTOpU IBT Aa Bracar 3a 30 MUHYTH.
HamazBar ce ¢ pa3OUTH XBATHIM W MAJIKO OJMO. BBpXy roToBUTE KO3yHAllU CE
TOCTABAT OPEXOBH W/WIW OaJeMOBH SIKH, a B CaMOTO TECTO OIle IPH MECEHETO
Morar jJa ce nocraBat ctaduau. Taka TPUTOTBEHUTE KO3YHALM CE€ MEKHT B CPEAHO
toruia pypHa Ha 180-200 rpagyca.

Method of preparation:

In lukewarm milk, diluted with a little water, beat the yeast, adding a little flour and
sugar. Sift the flour on a table or in a wider bowl. Make a wreath and add salt. Beat
the eggs with warm milk and a little sugar. The resulting mixture is added to the flour
together with the activated yeast. All this is mixed up, and when kneading the dough,
the hands are often dipped in fat. At the same time, air bubbles should form in the
dough. After the first leavening of the dough, pieces are broken, which are stretched
on the table in the form of a roll. Take three of them and make a braid. Place in a pre-
greased pan and leave to rise a second time for 30 minutes. Spread with beaten egg
yolks and a little oil. Walnuts and / or almonds are placed on the prepared Easter
cakes, and raisins can be placed in the dough during kneading. The Easter cakes
prepared in this way are baked in a medium-warm oven at 180-200 degrees.

TpaauuuoHHHU OBJIATapCKU KUPIUMYKHA ¢ MAPMAJIaj

Traditional Bulgarian muffins with jam

Iponykru: Ingredients:

500 rp. OpariHo 500 g flour

90 mu1. onmo 90 ml vegetable oil
160 M. IPSICHO MIISIKO 160 ml milk

2 sina 2 eggs

90 rp. 3axap 90 g sugar

20 rp. mas 20 g yeast

6 rp. con 69 salt

IIbanex: For stuffing:



180 rp. mapmanan 1809 jam

3a Hama3BaHe M NOCUNIBaHe: For spreading and filling:
1 sifie 1 egg
20 Tp. 3axap 20 g sugar

Hauun Ha IIPUTOTBAHE :

[TpuroTss ce TecTo ¢ Masi, KOETO C€ TMOCTaBs B ChJ U CE OCTaBs /1a Ch3psiBa OKOJIO 2
yaca. [lo BpeMe Ha BTacBaHETO ce npemMecBa eAuH MbT. Ch3pATIOTO TECTO CE pasiess
Ha 10 tomkum, komto ce Hama3BaT ¢ Mma3zHuMHA. C JBpPBEH BalisiK BCSKAa TOMKA CE
pa3TouBa, 3a Ja mpumobue enuncosuaHa ¢opma. Hamaszsa ce ¢ mapmanasn, TOPHUAT
Kpall JIEKO ce pa3Teris 0 TNojydaBaHEe Ha TPUBI'BIHUK, HABUBA CE HA PYJIO U CE
opopms BB BUJ Ha kudna. Kuduure ce ciarar B TaBa, NpeABapUTEIIHO HaMa3aHa C
Ma3HMHA U C€ OCTaBAT MOBTOPHO Ja BracBaT. Hamaspar ce ¢ pa30uTuTe sifa u ce
IOPBCBAT ChC 3aXap W Ce IeKar mpy temmeparypa 180-200° C.

Method of preparation:

Prepare yeast dough, which is placed in a bowl and left to mature for about 2 hours.
Stir once during fermentation. The ripe dough is divided into 10 balls, which are
greased. With a wooden roller, each ball is rolled to acquire an elliptical shape.
Spread with jam, the upper end is slightly stretched to obtain a triangle, rolled into a
roll and shaped into a muffin. The muffins are placed in a pan pre-greased and left to
rise again. Spread with beaten eggs and sprinkle with sugar and bake at a
temperature of 180-200 °C.

TpaauuuoOHHU COEHH MUTKHU ChC CUPEHE

Traditional soda bread rolls with cheese

IIpoaykru: Ingredients:

200 Tp. KACEIIO MIISIKO 200 g yoghurt

200 rp. cupeHe (HaCThbPraHo) 200 g cheese (grated)

200 rp. 6pamio 200 g flour

1 4.;1 coma OukapOoHaT 1 teaspoon bicarbonate of soda
1 stitie 1 egg

50 rp. Macio 50 g butter



Hauun na npurorBsine: Cojara OukapOOHAT ce€ CMECBa C KUCEJIOTO MJSIKO (7a ce
noracu). OTAENHO ce MPUTOTBSA CMEC OT MJISIKOTO, SIMIIETO U CUPEHETO. 3aMecBa ce
TECTO OT BCUYKUTE NPOAYKTH. ODOpMSAT ce TOIMKH, ToJIEeMH KOJIKOTO CPEIHO SifIe.
BbB Bcsko Tomde ce mpaBu OTBOP U ce moctass Macio. [logpexaar ce B HamacieHa
MpeABapUTEIHO TaBa ( WM MOKpUTA ¢ XapTus 3a neuene). Ilede ce Ha 200 rpamayca
no Llen3uit 10 31aTUCTO.

Method of preparation: Bicarbonate of soda is mixed with yogurt (to extinguish).
A mixture of milk, egg and cheese is prepared separately. A dough is mixed from all
the products. Form into balls the size of a medium egg. A hole is made in each ball
and oil is placed. They are arranged in a pre-oiled tray (or covered with baking
paper). Bake at 200 degrees Celsius until golden.

TpaguunoHHa NUTKA MAMYK

Traditional bread cotton

Ipoaykru: Ingredients:

550 rp. 6pairHo 550 g flour

250 MJI. TOITIO IPSICHO MJISIKO 250 ml warm milk
1 yaeHa JIpKHUYKa COM (UM HA BKYC) 1 teaspoon salt

1 cBexxa Mast 1 fresh yeast

1 c. 1. 3axap 1 tablspoon sugar
1 stitrie 1egg

150 rp. Ma3HuHa (0JIMO, MACIIO, MaC UM MaprapyvH)

150 g fat (oil, butter or margarine)

Hauyun Ha npurorBsine: Pa3ztBopere masta B 100 M TOmIO mpsICHO MIIIKO H
3axapra. OcrtaBere ma mpectou 15 muH. B momxomsir ¢ba cmeceTe OpairHOTO U
conra. Pa3z0Owbpkaiite moOpe W HampaBeTe KiaaeHde. B Hero cumere Masrta,
OCTaHAJIOTO TOIUIO MJISIKO M Ma3HUHATa. 3aMeCceTe MEKO U eacTUYHO TecTo. CloxeTe
B UHCT ChJ U MOKpHITE ¢ Kbpna. OCTaBeTe HA TOIUIO 3a MOJOBHH 4ac.

Bsemere Tectroto u pasgenere Ha 2 HepaBHUM yacTh. OT mo-Majikata pas3TodeTe
MpaBObI'bJIHA KOpa C JeOenrHa OKOJIO TOJOBUH CaHTHUMETHpP. B3emere HOX u
HapeXeTe Ha JICHTH OT €AMHUS Kpall 10 Ipyrus, KaTo He Cpsi3BaTe Kopara J10 Kpas.
B3emMerte enuHus BI'bJ1 M HABUTE KopaTa 1o nuaroHai. Cie ToBa 3aBUATE PYJIOTO Ha
oxutoB. [locTaBeTe BbpXy XapTus 3a MeUYeHE.



ChII0TO HampaBeTe U C MO-TOJSIMOTO Mapye TECTO. YBUMTE IO OKOJIO MO-MaJIKOTO U
MOCTaBETE 3a€JHO C XapTusaTa BbB (popma 3a neueHe. OcTaBeTe HA TOIUIO J1a yIBOMU
obema cu. Pa3buiiTe siflleTo ¢ Majko OJMO U HamaxeTe nuTkara. Croxkere B
npeaBapuTesHo 3arpsta g0 180 rpaayca dypna u neuere 3a 30-35 MUHYTH.

HSBEII[GTG U IIOAHCCCTC IMUTKAaTa TOIlJIA.

Method of preparation: Dissolve the yeast in 100 ml of warm fresh milk and the
sugar. Leave to stand for 15 minutes. Mix the flour and salt in a suitable container.
Mix well and make a well. Pour the yeast, the remaining warm milk and the fat into
it. Knead a soft and elastic dough. Place in a clean container and cover with a towel.
Leave warm for half an hour.

Take the dough and divide it into 2 unequal parts. From the smaller one, roll out a
rectangular crust about half a centimeter thick. Take a knife and cut into strips from
one end to the other, without cutting the bark all the way through. Take one corner
and roll the crust diagonally. Then screw the roll into a snail. Place on baking paper.
Do the same with the larger piece of dough. Wrap it around the smaller one and place
together with the paper in a baking dish. Let it rise in a warm place until it doubles in
volume. Beat the egg with a little oil and brush the bread. Put in an oven preheated to
180 degrees and bake for 30-35 minutes. Remove and serve the bread warm.

TpaguuMoHHU OBLJATapCKH MUHU 0AHUYKH ChC CHPEHE U
CIaHaK

Traditional Bulgarian mini patties with cheese and

spinach
Ipoaykru: Ingredients:
3a kopure: For pastray:
400 rp. OpamrHo 400 g flour
12 mu1. onmmo 12 ml vegetable oil
12 M. omet 12 ml vinegar
10 rp. con 10 g salt
3a nbJHeK: For stuffing:
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250rp. crianak 250 g spinach

100rp. cupene 100 g cheese

50 rp. KUCEI0 MIISKO 50 g yogurt

1 sitie 1 eqgg

3a HaMa3BaHe M CJleNBaHe: For spreading and gluing :
20 MII. paCTHTEITHO Maclio 20 ml vegetable oil

35 rp. KpaBe Macio 359 butter

40 rp. OpamrHo 40 g flour

3a nopncBaHe: For filling:

50 rp. kpaBe Macjo 509 butter

Hauun Ha IPUTOTBAHE:

TectoTO ce 3amecBa pu TeMIIEparypa 19-20° C , kaTo GPAIIHOTO MPEIBAPUTENHO CE
npecsiBa, pasmojiara ce BbB BHJ Ha KiajJcH4ye. [oTBapckara Cojl M KHCEIMHATa Ce
MOCTaBAT B cpejara Ha KJIaJCHYETO, MpuOaBs ce BoJa M C IMOMOIITA HA IIaTyia ce
3aMecBa TECTO. 3aMECEHOTO TEeCTO OTJexkaBa 15 MUH. MpuU TeMieparypa 20° C, cuen
TOBa CE pasleis Ha TONKH M CE pa3TouBa Ha ThHKUM Kopu. CIIAHAKBT CE€ M3MUBA,
IOYHMCTBA W Haps3Ba. 3ajyliaBa c€ M KbM HEro ce J00aBiAT CHUPEHETO, SHIETO U
KHCeI0To Misiko. Haurure Ganmuxu ce nekar mpu 200-220 °C.

Method of preparation: The dough is kneaded at a temperature of 19-200 C, the
flour is pre-sifted, placed in the form of a well. Place the salt and acid in the middle
of the well, add water and knead the dough with a spatula. The kneaded dough is
aged for 15 minutes at a temperature of 200 C, then divided into balls and rolled into
thin crusts. The spinach is washed, cleaned and chopped. Stew and add the cheese,
egg and yogurt. The rolled patties are baked at 200-220 °C.
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TpaauuuoHeH 0bJIATrapCcKU TUKBEHUK

Traditional Bulgarian Pumpkin pastry

Iponykru: Ingredients:

750 Tp. OpamHO 750 g frour

2 sina 2 eggs

15 rp. mas 15 g yeast

15 rp. con 15 g salt

8 rp. 3axap 89 sugar

200 M. Boma 220 ml  water

70 Tp. onwo 70 g vegetable oil
70 rp. Macio 70 g butter
[Ibanex: For stuffing:
750Tp. THKBa 750 g pumpkin
70 rp. 3axap 70 g sugar

40 rp. OpEeXOBH SAAKU 40 g walnut kernels
2 Tp. KaHema 2 g cinnamon

Hauun Ha IPUTOTBAHE:

3amecBa ce TeCTO ¢ Masi, KOETO Ce OCTaBs Ja Bracsa. Pa3rousar ce KOpH U CIel Karo
IIOM3CHhXHAT, BBPXy BCSAKAa C€ PBbCHM OT MAa3HHMHATA W ITBJIHEXKA, IPUTOTBEH OT
HacTbpraHara THKBa, 3aXapTa, OPEXOBMUTE sJIKM U KaHenarta. HaBuBa ce Ha pyno u ce
MOCTaBs B TaBa BbB BUJ Ha oxJtoB. [lopbcBa ce ¢ Ma3HMHATA U ce neue BbB (pypHara.

Method of preparation:

Knead the dough with yeast, which is left to rise. Roll out the crusts and after they
dry, sprinkle each one with the fat and the filling prepared from the grated pumpkin,
sugar, walnuts and cinnamon. It is rolled up and placed in a tray in the form of a
snail. Sprinkle with fat and bake in the oven.
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TpaguuuonHa ObJrapcka cjaaaka 0aHuIAa ¢ JOKYM

Traditional Bulgarian Banitsa -Homemade sweet
pie with delight pieces

IIpoaykru: Ingredients:

500 rp. ¢puHHU KOpH 3a OaHUIA 500 g fine pastry crusts

Y2 yacHM yamm OpanrHo Y, tea cups flour

Y2 yaeHM 4aIu 3axap 1 Y% tea cups of sugar

1 GakmynBep 1 baking powder

2 BaHWJINH 2 vanilla

280 Tp. IIBETEH JIOKYM 280 g colored delight

3 stina 3 eggs

3 CyNeHM JIBXKUIU OO 3 tablespoons vegetable oil

Hauun Ha IPUTOTBAHE:

B monxomsuy cba cMecere sifnara, OpalrHOTO, OJMOTO, BaHWIMsATa U 1/2 4.4. 3axap.
Pa30bpkaiiTe 10 momydyaBaHETO Ha KeKcoBa cMec. Paszctenere ¢GUHHUTE KOPU U OTHAENIETE
enHa kopa. Hamaxkere s 0OMJIIHO ¢ mojlydeHara CMec M sl MOKpHiiTe ¢ BTopa Kopa. B
TECHUA Kpall Ha Kopara CIJIOKETE MapyeHIla JIOKYM M HAaBUWTE HA CTETHATO PYIO.
HaButnte KOpM MOXKE [1a CIOXKHTE B KPbIVIa WIM MPABOBI'BIHA TaBa, MPEABAPUTEIIHO
Hama3HeHa. [loBropere 10 u3uepnBane Ha npoaykTute. JIokymeHara OaHuLa ce meye B
npeaBapuTenaHo 3arpsata Ha 190 rpamyca ypHa ¢ BEHTWJIATOp A0 TOTOBHOCT. Jlokaro
OaHMIIaTa ce mede, MPUroTBETE 3axapHus cupon. PazrBopere ocTaHanara 3axap B 2 4.4.
BO/Ia U KUITHETE HAa TUX OI'bH, 3a Jla C€ pa3TBOPH HaIbIHO 3axapra. Koraro Oanuiiara
W3CTHHE, S CUPOIIAPANTE C TOPEL] 3aXapeH CUPOIl U OCTaBETE MOHE 2-3 Jaca Ha CTYAECHO,
3a J1a ce IOEME PaBHOMEPHO.

Method of preparation:

In a suitable bowl, mix the eggs, flour, oil, vanilla and 1/2 tsp. sugar. Stir until a cake
mixture is obtained. Spread the fine crusts and separate one crust. Spread it generously
with the resulting mixture and cover it with a second crust. At the narrow end of the
crust put pieces of delight and roll into a tight roll. You can put the rolled crusts in a
round or rectangular tray, pre-greased. Repeat until the products are exhausted. The
lokum pie is baked in a preheated 190 degree oven with a fan until ready. While the pie
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Is baking, prepare the sugar syrup. Dissolve the remaining sugar in 2 tsp. water and boil
over low heat to dissolve the sugar completely. When the pie cools, syrup it with hot
sugar syrup and leave for at least 2-3 hours in the cold to syrup evenly.

TpaauMOHHU NMUTKU € IIYHKA U TONIEHO CHPEHe

Traditional breads with ham and melted cheese

Iponykru:

20 rp. mas

200 rp. 3aKkBaceHa cMeTaHa

700 rp. O6parrHo

150 M ipsicHO MIISIKO (JIEKO 3aTOTIEHO)
2 dilna

3 c.J1. oo

I c.n. con

1 4.11. 3axap

3a mIbHKAaTA:

200 rp. myHka ( Ha KyoueTa)

200 rp. ToneHo cupeHe ( Ha KyOdeTa)
200 rp. kamkasa

1 Op. 3a Hama3BaHe SIHYEH KBITHK

Ingredients:

20 g bread yeast

200 g sour cream

700 g flour

150 g milk (slightly warmed)
2 eggs

3 tablspoons vegetabl oil

1 tablspoon salt

1 teaspoon sugar

For the stuffing:

200 g ham (' in cubes)

200 g melted cheese ( in cubes)
200 g kashkaval

1 egg yolk for spreading

Haunn Ha npurorBsiHe: 3amecBa ce€ OT BCHUYKHM MNPOAYKTH MEKO TecTo. Taka
IIPUTOTBEHOTO TECTO CE€ OCTaBsl ce Ja mpecrtou 3a 1 gac ( ga BracBa ). OT TeCTOTO
cien, ToBa ce OQOpMAT TomueTa KOJIKOTO OopeX. BbpB BCsAko Tomde ce ciara oOr
KyOdyeTara myHka W TomeHo cupeHe. dopmute 3a Mb(OHUHM ce Hama3BaT C OJHO
npenBapuTenHo. BB Beska oopMUUKa ce ciiarat o Tpu Tom4dera ¢ mbiHex. OcTaBsaT
ce Jla BTacBaT OTHOBO M CJI€J] TOBAa C€ Hama3BaT OTIOpE C KbIATbKA (IIPEIBAPUTEIHO

CMECEH C MaJIKO OJIHO).

Ileye ce na 200 rpamyca okono 30 MUH. WM A0 MbJIHA TOTOBHOCT (IIPOBEpsiBa CE C
KJIeuka 3a 3601M). KbM Kpas Ha MeUeHeTO ce MOPHCBAT C HACTHPraH KalllKaBasl U Ce
Jonuyar 10 nopo3ossiBaHe. [lo xenaHne MOXe /1a ce€ MOPBCIAT ChC MIApEeHa COJ WIH
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3CJICHU IIOAIIPABKH.

Method of preparation: A soft dough is kneaded from all the products. The dough
prepared in this way is left to stand for 1 hour (to rise). The dough is then formed into
walnut-sized balls. Place the cubes of ham and melted cheese in each ball. Oil the
muffin tins in advance. Place three balls of filling in each mold. They are left to rise
again and then brushed on top with the egg yolk (premixed with a little oil).

Bake at 200 degrees for about 30 minutes or until fully cooked (check with a
toothpick). Towards the end of baking, they are sprinkled with grated cheese and
baked until pink. If desired, they can be sprinkled with colored salt or green spices.

TpaguuunoneH Mbp3ejIMB TYTMAHUK

Traditional lazy tutmanik

Iponykru : Ingredients:

4 sifra 4 eggs

100 M1 onmo 100 ml vegetable oil

200 MJT KHCEJI0 MIISIKO 200 ml yogurt

150 rp. u3zBapa 150 g cottage cheese

1 4.11. coma bukapOoHar 1 teaspoon bicarbonate of soda
COJI Ha BKYC salt to taste

200 rp. cupene 200 g cheese

100 rp. mymeHo ¢ue (CHTHO HapsA3aHO) 100 g smoked fillet (finely hopped)
1 4.1 omieT 1 teaspoon vinegar

300 rp. 6pamrHO 300 g flour

Hauun Ha npurorBsine: Pa3z0usar ce siinara ¢ mukcep. Comara ce racu B KHUCEJIO0TO
MJISIKO U CE€ CHIMBa MpHU siiliara, ciel KOETO c€ J100aBAT OCTaHAJIUTE MPOAYKTH.
[Tonyuyenara cMec ce OpexBBHPJA B TaBa NpPeABApUTEIHO HaMa3HeHa. Ileye ce B
npenBaputenHo 3arpsata Ha 200 rpagyca GypHa, 10 3aduepBsiBane, okoino 25-30 MuH.

Method of preparation: Beat the eggs with a mixer. The soda is extinguished in the
yogurt and poured into the eggs, after which the rest of the products are added. The
resulting mixture is transferred to a pre-greased pan. Bake in an oven preheated to
200 degrees until golden brown, about 25-30 minutes.
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https://recepti.gotvach.bg/%D0%9E%D0%BB%D0%B8%D0%BE
https://recepti.gotvach.bg/%D0%9A%D0%B8%D1%81%D0%B5%D0%BB%D0%BE_%D0%9C%D0%BB%D1%8F%D0%BA%D0%BE
https://recepti.gotvach.bg/%D0%98%D0%B7%D0%B2%D0%B0%D1%80%D0%B0
https://recepti.gotvach.bg/%D0%A1%D0%BE%D0%B4%D0%B0_%D0%91%D0%B8%D0%BA%D0%B0%D1%80%D0%B1%D0%BE%D0%BD%D0%B0%D1%82
https://recepti.gotvach.bg/%D0%A1%D0%B8%D1%80%D0%B5%D0%BD%D0%B5

TpaauuuoHHU TOMAIIHUA MBPJEHKH 0e3 Mas

Traditional homemade rusks without yeast

Ipoaykru: Ingredients:

300 rp. 6pamrHO 300 g flour

400 Tp. KHUCEIIO MIISKO 400 g yogurt

50 rp. KamkaBai 50 g kashkaval cheese
1/2 4.1. 3axap Y teaspoon sugar

1/2 4.11. con Y teaspoon salt

1/2 4.11. cona OukapOoOHaT Y teaspoon baking soda
1 4.1 3eXTUH 1 teaspoon vegetable oil
IIWITKA 9yOpHIIa a pinch of savory

Hauun Ha nmpurorBsine: B Kyma ce cimaratr KMCeIoTo MIISKO, COJITa, 3aXapTa W CoJa-
Ta. Bcuuko ce pa30bpkBa 100pe U KbM Hero ce npubasst OpamHoTo. OT monydyeHara
cMec ce 3amecBa Tecto. To ce pas3mens Ha HAKOJIKO YacTH, KOUTO ce pa3rouBar. Te ce
MOpBCBAT ¢ OpaIIHO U ce MeKaT B JIEKO HaMa3HEeHa TaBMYKa Ha yMepeHa ¢ypHa 10
IBJIHA TOTOBHOCT. [leT MuHYyTH Tipenu na ObAarT W3BajeHH OT (pypHATA, IBPICHKHUTE
Ce TIOPBCBAT C HACTHPTaH KaIlKaBal v 4yOpHIia.

Method of preparation: Put the yogurt, salt, sugar and soda in a bowl. Everything is
mixed well and the flour is added to it. A dough is kneaded from the resulting
mixture. It is divided into several parts that are rolled out. They are sprinkled with
flour and baked in a lightly greased pan in a moderate oven until fully cooked. Five
minutes before they are taken out of the oven, the dumplings are sprinkled with
grated cheese and savory.
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https://recepti.gotvach.bg/%D0%91%D1%80%D0%B0%D1%88%D0%BD%D0%BE
https://recepti.gotvach.bg/%D0%9A%D0%B8%D1%81%D0%B5%D0%BB%D0%BE_%D0%9C%D0%BB%D1%8F%D0%BA%D0%BE
https://recepti.gotvach.bg/%D0%9A%D0%B0%D1%88%D0%BA%D0%B0%D0%B2%D0%B0%D0%BB
https://recepti.gotvach.bg/%D0%97%D0%B5%D1%85%D1%82%D0%B8%D0%BD
https://recepti.gotvach.bg/%D0%A7%D1%83%D0%B1%D1%80%D0%B8%D1%86%D0%B0

TpaauuuoHHO A0BJIKOBO OXJIIOBYE ¢ KAMCHEBO CJIAJAKO

Traditional apple snail with apricot jam

IIpoaykru: Ingredients:
3a TecToTO: For the dough:
70 Tp. Mmacio 70 g butter

500 rp. O6pamiHo 500 g flour

42 tp. Mas 42 g yeast
TITUTIKA COJT a pinch of salt
80 rp. 3axap 80 g sugar

250 MJI. TIPSICHO MIISIKO 250 ml milk

3a nbiaHeka: For the filling:
500 rp. 10BIKH 500 g apples

180 rp. kouduTiOp OT Karicuu 180 g apricot jam
3 ¢.J1. IUMOHOB COK 3 tablespoons lemon juice
100 rp. enpo cmirenn opexu 100 g walnuts of coarsely ground

50 rp. craduau 50 g raisins

Hauyun Ha npurorBsine: 3aToruieTe JIEKO MJISIKOTO. B HeTo pa3TBopeTe Masita che
3axapta. [IpeceiiTe OpaiiHOTO U HanpaBeTe KiajaeHue. M3cumnere B HETr0 MIISIKOTO C
MasiTa, pa3TOIMEeHOTO MACJIO U CONTa. 3aMeceTe MEKO TeCTO U ocTaBeTe Ja Braca 40
MUHYTH.
HampaBete murbHKaTa, KaTo MOYUCTUTE (OOEIUTE W OTACIUTE CEMKUTE) U HEepsi3BaTe
a0baKkuTe Ha JpeOHu KyOueta. KbMm Tax mnpubaBere opexure, crapuaute
(IpenBapUTEIHO OMEKHAJIW MPECTOsNId BHB BOJA), JIMMOHOBHUSI COK M KailCMEBHUS
koH(puTIOp (160 Tp.). Pazonpkaiite mobpe. Pastouere TeCTOTO Ha MPaBOBI'BIHHUIIN
30x40 cm. Otrope pasmpenesneTe IUTBHKAara, Karo s TPHUTHCKAaTe KbM TECTOTO.
Hapexere nHa wetmpu mBunu. Hasuiite mbpBaTa Ha oxiitoB. B kpas il mocraBete
BTOpaTa W Mak HaBuiTe. Taka MOpoABIDKETE, JOKATO C€ IMOJY4Yd TOJIAMO PYIIO.
Baumarenno ro nmocraBete B HamaciaeHa dopma (¢ pazmepu 24 uiau 26¢M.). OctaBere
na Braca 3a 30 muH. Iledere va 150-160 rpamyca 3a okono 45 MuH.
Marnko mpean aa ce usiede ro uzpajere ot ¢ypHara. Hamaxere ro ¢ ocraHanus
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https://recepti.gotvach.bg/%D0%9C%D0%B0%D1%81%D0%BB%D0%BE
https://recepti.gotvach.bg/%D0%91%D1%80%D0%B0%D1%88%D0%BD%D0%BE

koHbutiop (20 rp). BepHere 06paTtHO 1a ce gomneye.

Method of preparation: Warm the milk slightly. Dissolve the yeast with the sugar in
it. Sift the flour and make a well. Pour the milk with yeast, melted butter and salt into
it. Knead a soft dough and leave to rise for 40 minutes.

Make the filling by peeling (peeling and removing seeds) and not dicing the apples.
Add walnuts, raisins (pre-softened in water), lemon juice and apricot jam (160 g) to
them. Stir well. Roll out the dough into 30x40 cm rectangles. Spread the filling on
top, pressing it to the dough. Cut into four strips. Snail the first one. At the end, put
the second one and roll again. Continue like this until a large roll is obtained.
Carefully place it in an oiled form (24 or 26 cm in size). Leave to rise for 30 min.
Bake at 150-160 degrees for about 45 min.

Take it out of the oven shortly before baking. Spread it with the remaining jam (20
g). Return to cook.
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TpagunuoHHa ObJrapcKa NpasHUYHA NMOravya

Traditional Bulgarian Holiday bread

IIponykru:

1,5 xr. OpamrHo
300rp. KHCEIIO MIISIKO
200 M. Boma

3 siina /1 XbpITHK 32 Hama3BaHe/
20 Tp. con

20 Tp. 3axap

40 M. oo

40 rp. mMas

50 rp. macno

300 rp. cupene

30 rp. MOPBCKH OT CeMeHa

Ingredients:

1,5 kg flour

300 g yogurt

200 ml water

3 eggs /1 egg yolk for anointing/
20 g salt

20 g sugar

40 ml vegetable oil

40 g yeast

509 butter

300 g cheese

30 g sprinkles of seeds

Hauun Ha IPUTOTBAHE!.

3amecBa ce TeCTO OT OpaIIHOTO, KMCEI0TO MIISKO U Bojara, 2 sAima +1 OenThK, coi,
3axap, OJIMO0 W pa3MHTara B Xjajaka Boga Mas. OctaBs ce na BTaca 3a okojo 30 MuH.,
CJIe]T KOETO ce pa3MecBa M ce (GopMyBa B HaMaclieHa TaBa 3a IMEYCHE, MaXe CE C
Macjio ¥ B OTJCIIHUTE E€JIEMEHTH CE MOCTaBs HaTpoiieHo cupeHe. BracBa okono 40
MUH. U C€ MaXke C pa30UTHUSAT KbJITHK. [lede ce mpu Temmneparypa 200-220° C.

Method of preparation:

Knead dough from flour, yogurt and water, 2 eggs +1 egg white, salt, sugar, oil and
yeast diluted in lukewarm water. Leave to rise for about 30 minutes, then mix and
form in an oiled baking tray, grease with butter and put grated cheese in the
individual elements. Leave to rise for about 40 minutes and spread with the beaten
yolk. Bake at a temperature of 200-220 ° C.
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	200 гр. кисело мляко   200 g  yoghurt
	200 гр. сирене (настъргано)  200 g  cheese (grated)
	200 гр. брашо     200 g   flour
	1 ч.л сода бикарбонат   1 teaspoon bicarbonate of soda
	1 яйце     1  egg

