CeMeiliHM pelenTH 32 MAJIKU U I0JIEeMHU BbJIIIECOHULU

Family recipes for young and old wizards

Ja i e ciaabK XJasA0bT- rypMe U Tpagumun!

May your bread be sweet- gourmet and traditions!
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TpaauuuonHa ObJArapcKa KoJieJHa nmoradya

Traditional Bulgarian Christmas cake

IponykTu : Ingredients:
0 1 xr OpamrHo 1 kg flour
0 20 M. 0JIHO 20 ml vegetable oil
0 350 MII. KUCEITO MIISIKO 350 ml yogurt
0 200 MII. TIPSCHO MUIISIKO 200 ml milk
O 3 siima 3 eggs
O 1 ’XBITHK 32 HaMa3BaHe 1 yolk to spread
O 5 rp. 3axap 5 g sugar
0 10 rp. macio 10 g butter
0 5 rp. con 59 salt
O 5 rp. cona 6ukapOoHar 5 g bicarbonate of soda
O 10 rp. cycam 10 g sesame
O 20 rp. mas 20 g yeast

HauyuH Ha npurorssHe :

B ronmsmM cha mpaBUM KiIageHuUe B JBa MBTH IpecsiToTo OpamHo. CHUmBame JIEKO 3aTOIUICHOTO
MPSICHO MIISIKO, B KOETO CME Pa3TBOPUIIM MasTa, COJTa W 3axapTa, CIe] TOBa claraMe KHCEIOTO
MJISIKO C pa3TBOpEHara B Hero coja 3a xJjsi60. Criarame JiBe siflia U OeNThKa OT TPETOTO SIIE, OTUOTO
U 3anmo4yBamMe Ja mecuM. OMecBaMe Xy0aBo MEKO TECTO | IO pa3/ieisiMe Ha TPH TONKH. Besika Tomka
Ce pa3TouBa WM CE TEIIM, HamMa3Ba Ce C Macllo M Ce€ 3aBHBa Ha Xy0aBo pyno. Taka ce MpUroTBAT U
APYTUTC OBC TOIIKH. PyﬂaTa CC U3TCIVIAT U CC CINIMTAT KaTo IIJIMTKA, KOATO CC€ Cllara B HaMacCJICHa
taBa. Oopms ce ¢ pbKa, HaMa3Ba c€ JIGKO OTTOpPE C OJIMO M C€ OCTaBs Jia BTacBa Ha CTaifHa
temrneparypa. Crien karo Braca\yBeslnuu JiBa MbTH oOeMa CH\, 1 HaMa3BaMe C JKBIThKAa CMECEH C
Majko onro. [leuem B ymepeHna ¢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 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.



TpaauuuonHa 6akjaaBa 0T rOTOBH KOPH

Traditional baklava from ready crusts

IponykTH Ingredients
0 500 rp. roToBM KOpH 500 g ready crusts
0 100 rp. opexoBH S1KU 100 g walnuts
0 2 Ip. KaHeIa 2 g cinnamon
0 250 mut. om0 250 ml vegetable oil

3a 3ajIMBKa : For filling

O 500 rp. 3axap 500 g sugar
O 400 M Boma 400 ml water
0 2 mu1 BUHEHa KucenuHa/muMoHTy3y 2 ml tartaric acid/ limontuzu

HauynH Ha npurorssHe:

I'oToBuTE KOpU Cce Hayarar ejHa BbpXY JApyra, KaTo MOMEXAY UM ce HapbcBa Ma3HuHA. [ipHKaTa ce
IIOCTaBsl IO cpenara Ha enHo MscTo. HanokeHuTe Kopu ce Haps3BaT Ha TPUBIBJIHULMU. Mexay
HapsA3aHUTE IapueTa ce M3CHUIBA ropella Ma3HuMHa. bakmaBara ce mede BbB (ypHAa Ha yMepeHa
Temrieparypa A0 3adepBsiBaHe. CuponsT Bpu 10-12 MuHyTH, mnpubaBs ce BHHEHaTa
KHCEJIMHA/TMMOHTO3Y M C€ OTCTpaHsBa OT OrbHA. M3meuenara GaknaBa mpectosiBa 10-12 waca u
CJIe]] TOBA C€ 3aJIMBa ¢ XJaakus cupon. Ocrad ce Aa oeMe 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.



TpaguunoHeH ObJATapPCKN KO3YHAK

Traditional Bulgarian Eater bread

Hponykru : Ingredients:

O 900 rp. Oparrto 900 g flour
O 270 mi1. onuo 270 ml vegetable oil
O 315 rp. 3axap 315 g sugar
[ 5 rp. con 5 gsalt
O 5 siina 5 eggs
O 18 rp. mMas 18¢g yeast
O 200 mi1. MIIIKO 200 ml milk

) 50 rp. 6aeMOBH SAKH 50 g almonds
O 50 rp. OpexoBH SIKH 50 g walnuts

\ 50 rp. cradunu 50 g raisins

\ 2 rp. TMMOHOBA KOpa 2 g lemon peel
O 10 M1 pom 10 ml essence rum
0 50 rp. 3axap 3a MopbCBaHe 50 g sugar for sprinkling
0 1-2 ;xBIITHKA 3a HAMA3BaHE 1-2 yolks to spread

Hauyun Ha npurorBsine:

B xmaako mMisiko, paspeieHo ¢ MajKo BOna, ce pa30mBa MasTa, Karo ce MpuOaBs MaJKO OpamrHO W 3axap.
Bbpxy mMaca wim B HO-IIHPOK CHJA Ce€ mpecssa OpamrHoTo. [IpaBu ce BeHelr m ce ciara conra. Simara ce
pazbuBar C TOIIO MJISKO W Majko 3axap. Ilomydenara cmec ce mpubaBsi KbM OpaIrHOTO, 3aeqHO C
aTuBHpaHara Mas. Bcudko ToBa ce ObpKa, KaTo NMPH MECEHETO HATEeCTOTO PBIETe YeCTO Ce€ IMOTamaAT B
masHuHa. [Ipu ToBa B TecToro, TpsaOBa ma ce oOpa3yBar BB3AYIIHM MexypueTa. Cien mbpBOTO BTacBaHE Ha
TECTOTO c€ KbhCaT mapyera, KOUTO Ce pa3TsraT BbpXy MacaTa, BB BHJ Ha pyno. B3emar ce Tpu oT TiX u ce
mpaBu muTKa. Criarar ce B IpeABapuTeTHO HaMa3aHa TaBa U C€ OCTABST BTOPH BT Ja BracaT 3a 30 MUHYTH.
HamasBat ce ¢ pa30UTH XBJITHIM U MAJKO OJIMO. BBpXy TOTOBUTE KO3YHAIM CE TIOCTaBAT OPEXOBU W/WIIH
0aJleMOBH SIJIKH, & B CAMOTO TE€CTO OIIle TIPU MECEHETO MOTaT Jia ce€ MocTaBAT craduau. Taka IpUTOTBEHUTE
KO3yHAIl ce NMEKBT B cpeHo Toruia ypHa Ha 180-200 rpaxyca.

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.



TpaauuuoHHM OBJTapcKu OMCKBHUTH C MapPYeHA IIOKOJIA]

Traditional Bulgarian biscuits with pieces of chocolate

IponykTu: Ingredients:
0 375 rp. OpamHO 375 g flour
0 225 rp. Macio 225 g butter
0 170 rp. kadsiBa 3axap 170 g braun sugar
0 170 rp. Gsua 3axap 170 g white sugar
O 2 stima 2 eggs
O 1 yacHa THKUYKA BAaHWIIUS 1 teaspoon vanilla
O 1 yaeHa TBKUYKA OAKITYIIBEP 1 teaspoon baking powder
0 200 rp. moxoa 200 g chocolate

HayuH Ha npurorssiHe:

MacnoTo miItoc ABara BU/a 3axap U ce pa3duBaT Ha cpelHa CKOPOCT C MHUKCEp J0 €IHOPOIHA CMEC.
Jlo6aBAT ce ocTaHaJIUTe MPOAYKTH U ce pa3OuBar oie aBe MUHYTH. [oToBara cMmec ce popmupa Ha
cajlaM ¢ Je0erHa OKOJIO YeTEepU CaHTUMETpa M C€ OCTaBs Jla MOYMHE B IUTIOCOB XJIAAWIHUK 32 J(Ba
yaca. [Ipenu n3nuyane ce pexxar KpbroBe OT cajgaMa OKOJIO IOJIOBUH CAHTUMETBD U CE€ M3MMYaT Ha
npeaBapuTenHo 3arpsaTta gpypHa Ha 190 rpagyca 3a oceM MUHYTH.

Method of preparation:

Butter plus both types of sugar and beat on medium speed with a mixer until smooth. Add the
remaining products and beat for another two minutes. The finished mixture is formed into a salami
about four centimeters thick and left to rest in a positive refrigerator for two hours. Before baking,
cut salami circles about half a centimeter and bake in a preheated oven at 190 degrees for eight
minutes.



TpaaguuuoHu rPpU3UHHU C JIyYeH U1l

Traditional snacks with onion dip

Hponykru : Ingredients :

O 1 Kr OpaIrHo TUII 00 1 kg flour oo
O 25 rp. con 25 g salt
O 500 rp. Boma 500 g water
O 250 rp. Maprapus 250 g margarine
O 7 rp. GakmynBep 7 g baking powder

\ 100 rp. mapmesan 100 g parmesan

I[MpoaykTH 3a Jy4YeHUsl TUII; Ingredients for onion dip:

0 350 rp. kpomHL JIyK 350 g onion

\ 350 rp. kpema cupeHe 350 g cream cheese

\ 80 rp. maiionesa 80 g mayonnaise
0 1 yaeHa JTB)KUYKA YSCHH Ha TPaHyIH 1 teaspoon garlic granules
O Y qaeHa JTbKMUKa OSUT ITHITED Y teaspoon white pepper
O Y daeHa I'bXKWUKa COJ Y, teaspoon of salt
0 1 cymeHa TmKuIa 3axap 1 tablespoon of sugar
0 50 M7 Gs1510 BUHO 50 ml white wine

Hauyun Ha NMPUTOTBAHE :

B TecTomecauka ce 700aBAT MociieA0BaTeNHO: OpalIHOTO M OaKIyJIBepa; MapraprHa; BoIara; CoiTa v
Hakpas napMe3aHa MUHYTa IIPelu Jia ce U3Baau TecToTo. Pa3rousa ce canTuMeThp Aeberno, pexe ce Ha
MBUIIA OTHOBO O caHTUMETHP. [leue ce Ha 190 rpagyca 3a 8-10 MunyTH.

Method of preparation:

In a dough mixer add in sequence: flour and baking powder; margarine; water; salt and finally parmesan for
a minute before removing the dough. Roll out a centimeter thick, cut into strips again by a centimeter. Bake
at 190 C degrees for 8-10 minutes.

Hauyun Ha MNPUTOTBAHEC HA JIYICHUSA TUII:

KpOMI/I,I[’LT CC HapA3Ba Ha ,Z[p66H0, CJICA KOCTO CC KapaMeiin3upa 3a€AHO C BUHOTO U 3axXxapTa. OcrTaps ce Ja
n3ctuHe. B KyIlaTa Ha MHKCEpa CC NMOCTABAT OCTAHAJIUTEC IIPOAYKTHU U CC p336I/IBaT Ha YMEpEHa CKOPOCT.
HaKpasI (] I[O6aB$I KapaMeInu3nupaHus JTyK. ToroBusr JHII C€ OCTaBs B XJIaAWJTHHKA 34 J1Ba 4Yaca.

Method of preparation onion dip:

The onion is cut into small pieces, then caramelized together with the wine and sugar. Allow to cool. Place
the remaining products in the bowl of the mixer and beat at a moderate speed. Finally, add the caramelized
onions. The finished dip is left in the refrigerator for two hours.



TpaguuunonHo OpayHu

Traditional brownies

IponykTu : Ingredients:
115 rp. 6pamHo 115 g flour
6 sifiia 6 eggs

450 rp. 3axap 450 g sugar

340 rp. macio
115 rp. kakao

50 rp. neuHuK

340 g butter
115 g cocoa
50 g hazelnut

o o o o o o oO»

340 rp. xoBepTIOP 340 g couverture

HayuH Ha npurorssiHe:

Ha BonmHa GaHs ce pa3Tamsr MIOKOJIaga U MacioTo. B oraeneH cbi ce pa3douBar sifiiata v 3axapra u
ce 100aBAT mIOKoJdana | Macioro. Hakpas ce mo0aBsAT OpallHOTO, KaKaOTO HA Mpax M SAKHUTE.
CwmecTa ce m3cumnBa B momxozsiia ¢Gopma U ce mede B mIpeaBapuTenHo 3arpsta gypra Ha 180
rpajayca 3a 5 MUHYTH, clie]l KoeTo ce HaMmalig Ha 160 rpamyca 3a 20-25 MuH.

Method of preparation:

Melt the chocolate and butter in a water bath. In a separate bowl, beat the eggs and sugar and add
the chocolate and butter. Finally, add the flour, cocoa powder and nuts. The mixture is poured into a
suitable form and baked in a preheated oven at 180 degrees for 5 minutes, then reduced to 160
degrees for 20-25 minutes.



TpaaguuuoHHa ObJrapcka cjaaka 0aHuna ¢ JJOKyM

Traditional Bulgarian Banitsa - Homemade sweet pie with
delight pieces

IMpoaykru: Ingredients:
0 500 rp. puHHU KOpH 32 OaHUIIA 500 g fine pastry crusts
0 Y qaeHM Yaim OpamrHo Y tea cups flour
O 1 % wyaeHwu yarm 3axap 1 Y% tea cups of sugar
0 1 6akmynBep 1 baking powder
O 2 BaHHJIUHU 2 vanilla
0 280 rp. IBETCH JOKYM 280 g colored delight
O 3 sifma 3 eggs
0 3 CYNCHHM JTBXKHIINA OJTHO 3 tablespoons vegetable oil

Ha4uH HA npurorssiHe :

B moaxonsmn cva cmecere sifiara, OpamHoTo, 0JIM0TO, BAHWIUATA U 1/2 1.4, 3axap. Pazobpkaiite 110
MOJTy4aBaHETO Ha KeKcoBa cMmec. Pascrenere QuHHTE KOpH M OTAeNeTe enHa kopa. Hamaxkere s
OOMJTHO ¢ TIOJIyde€HaTa CMEC W s MOKPUWTE C BTOpa Kopa. B TecHus kpalk Ha Kopara CIIOXKETe
mapyeHIia JOKyM W HaBHWTE Ha CTETHATO pyao. HaBUTHTE KOpH MOXE Ja CIOXKHTE B KpbIvIa WIH
MpaBOBI'bJIHA TaBa, NpEABApUTEIHO HamasHeHa. [loBropere a0 H3uepmBaHE Ha MPOAYKTHUTE.
Jlokymenara OaHuIa ce rmede B mpeaBapuTenHo 3arpsaTta Ha 190 rpagyca ¢ypHa ¢ BEHTUIATOp 110
rotoBHOCT. J/lokaro 6aHuIaTa ce meye, MpUroTBeTe 3axapHus cupoil. Pa3TtBopere octananara 3axap
B 2 4.4. BOJla U KUITHETE Ha THX OTBH, 3a Jla C€ Pa3TBOPH HAmbIHO 3axapra. Koraro Oanuiara
W3CTHHE, s CUPOMUpATe ¢ TOpeL] 3aXapeH CUPOIl U OCTaBeTe MoHe 2-3 yaca Ha CTYIEHO, 3a Ja ce
oeMe 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 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.



