
		
			[image: ]
		

	
		
			
				2

			

		

		
			
			

		

		
			
				 Sergei Martynov

			

		

		
			[image: ]
		

		
			
				I dedicate this book to my father, Vladimir Martynov, whose numerous cookbooks and invaluable experience became my inspiration, and to my daughter Maria, whose soul and image are always with me.

			

		

		
			
				Title of Recipe Book

				© Sergei Martynov

				All rights reserved. No part of this publication may be reproduced, stored in a retrieval system or transmitted, in any form or by any means, electronic, mechanical, photocopying, recording or otherwise, without permission in writing from the publisher.

			

		

		
			
				Recipe Book

			

		

		
			[image: ]
		

	
		
			
				3

			

		

		
			[image: ]
		

		
			
				In this book you will find the best and most popular recipes of world cuisine, which convey the unique magic of home comfort and the allure of culinary arts.
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				CLASSIC AJVAR

			

		

		
			
				1. Preheat the oven to 200°C. Wash and prick the eggplants with a fork.

				2. Bake the peppers and eggplants for 30-40 minutes, turning until softened.

				3. Place the vegetables in a bag for 10-15 minutes, then peel off the skin and remove the seeds.

				4. Chop vegetables, add garlic, oil, tomato paste (optional), salt, pepper, sugar and vinegar (optional).

				5. Cook over low heat for 30-40 minutes, stirring.

				Tips:

				Additional spices: You can add your favorite spices such as basil, oregano or thyme to give the dish extra flavor.

				Variations: Try adding sliced tomatoes or onions to the vegetables for a change of flavor.

				Serving: This dish is great as an appetizer on its own or as a side dish to meat and fish dishes.

			

		

		
			
				ingredients

				10 red bell peppers

				2 eggplants

				3 garlic cloves

				100 ml. olive oil

				1 tbsp. tomato paste (optional)

				salt and ground black pepper to taste

				1/2 tsp. sugar (optional)

				1 tbsp. vinegar (optional)
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				1/360 kcal

				4

			

		

		
			
				MINUTES

				40-50

			

		

		
			
				 Ajvar is a sauce popular in the Balkans. It is a paste of roasted red peppers and eggplant, usually mixed with garlic, tomato paste and spices. 
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				MINUTES

				40-50

			

		

		
			
				The number of calories per serving, as well as the number of servings that can be prepared from the ingredients in the recipe

			

		

		
			
				Country of origin

			

		

		
			
				Active time (average) excluding the time for preparation, defrosting, marinating, cooling and settling of food required to prepare the dish.

			

		

		
			
				A symbol indicating that this dish is suitable for those following a vegan diet.

			

		

		
			
				A symbol that indicates that the dish contains spicy ingredients (hot peppers, vinegar).
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				  Appetizers are an important part of culinary culture, helping to create the first tasty accent to any meal. Whether served as a light snack before the main course or as a full meal, appetizers always delight with their variety and richness of flavors.
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				Appetizers

				 and Sandwiches

			

		

		
			
				 Appetizers represent not only a variety of flavors, but also reflect the culinary traditions and preferences of different cultures. They help to create an atmosphere of hospitality and allow you to start a meal with ease and pleasure.
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				This section presents a variety of appetizers that not only awaken the appetite, but also decorate the table with their appearance and flavor. Each dish has its own unique recipe and presentation:

				Chicken Liver Pâté: Tender chicken liver pâté is a classic dish served on crispy crackers or slices of baguette. The rich and intense flavor of the pâté pairs perfectly with the slight sourness of pickles or capers, making it a great choice to start your meal.

				Classic Ajvar: This Balkan dish is a paste of roasted sweet peppers, eggplant and garlic. Ajvar is characterized by its bright color and rich flavor, which is a perfect complement to bread appetizers or meat dishes.

				Corn Fritters: Crispy corn fritters made with 

				fresh corn, flour and herbs. These little snacks 

				can be served with a variety of sauces such as sour cream or yogurt sauce with herbs, adding a light and freshness to them.

				Forshmak: A traditional appetizer of pickled herring mixed with apples, onions and butter. Forshmak has a delicate texture and balanced flavor, perfect for serving with rye bread or potatoes.

				Korean Carrots: This snack, known for its bright orange color and tangy flavor, is made from grated carrots seasoned with spices, garlic and vinegar. Korean Carrots are a great addition to main dishes or can be served on their own.

				Guacamole: A classic Mexican sauce made from ripe avocado, topped with fresh lime, cilantro and tomatoes. Guacamole is served with crispy chips or bread and is perfect for casual gatherings and parties.
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				1. Make the Batter Base

				In a large bowl, whisk eggs with sugar and salt. Mix in half of the milk, then sift in all the flour. Whisk into a thick, smooth paste to prevent lumps.

				2. Scald the Batter

				While whisking constantly, slowly pour the boiling water in a thin stream until the batter is smooth and silky.

				3. Finish and Rest

				Stir in the remaining milk and oil. Let the batter rest for 15-20 minutes.

				4. Cook the Blini

				Heat a lightly oiled skillet over medium heat. Pour a ladle of batter and swirl the pan to form a thin crepe. Cook for about 1 minute per side until golden.

				5. Serve

				Stack the finished blini on a plate, brushing each one with melted butter. Serve warm, topped with red caviar and a dollop of sour cream.

			

		

		
			
				ingredients

				For the Blini:

				1 cup milk

				1 cup water

				2 eggs

				1 cup flour

				1 tablespoon sugar

				A pinch of salt

				2 tablespoons melted butter (plus a bit more for greasing the pan)

				For Serving:

				100 g red or black caviar
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				 Blini with caviar is a classic Russian appetizer. Thin pancakes are made from a batter with milk, water, eggs, flour, sugar, and butter.

			

		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

		
			
				pancakes with caviar

			

		

	
		
			
				11

			

		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
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				BRUSCHETTA

			

		

		
			
				1. Cut the bread into slices about 1-1.5 cm thick. Toast the bread on a dry frying pan or grill until golden on both sides.

				2. After toasting, rub each slice of bread with a clove of garlic. Then drizzle with olive oil and set aside. 

				3. Cut the tomatoes into small cubes and chop the basil. Mix the tomatoes with the basil, add olive oil, salt and pepper to taste. Let the mixture sit for a few minutes to allow the flavors to blend. 

				4. Spread the tomato mixture on the prepared bread slices. Sprinkle mozzarella or grated parmesan on top if you like. Serve the bruschetta immediately after preparing to prevent the bread from becoming too soft.

			

		

		
			
				ingredients

				1 baguette or Italian type bread (ciabatta, focaccia)

				2-3 garlic cloves

				3-4 tomatoes

				1 bunch of fresh basil

				mozzarella or parmesan for sprinkling, olive oil 50  ml.

				Salt and pepper to taste
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				 Bruschetta is a classic Italian appetizer that is perfect for a party, a romantic dinner or a family feast. This simple yet refined dish will seduce you with its aroma and taste.
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				CHICKEN LIVER PÂTÉ

			

		

		
			
				1. Prepare the liver: Trim any fat or greenish parts from the chicken liver. Briefly scald with boiling water and drain.

				2. Sauté vegetables and liver: In a skillet, melt half of the butter (40 g) over medium heat. Add the chopped onion and shredded carrot and sauté until soft. Add the chicken liver and bacon, and cook for 8-10 minutes, until the liver is fully cooked through but still tender.

				3. Blend the pâté: Let the mixture cool slightly. Transfer it to a food processor or use a meat grinder. Add the remaining butter (40 g) and milk. 4. Blend until smooth. Season generously with salt and pepper to taste.

				5. Add optional ingredients (optional): If you like, you can now stir in finely chopped hard-boiled egg or a tablespoon of mayonnaise for a creamier texture.

				6. Chill and serve: Transfer the pâté to a serving dish or jar, cover, and chill in the refrigerator for at least 1 hour to allow the flavors to meld. Serve garnished with fresh herbs, alongside toast or crackers.

			

		

		
			
				ingredients

				300 g chicken liver

				70 g bacon, chopped

				80 g butter, divided

				25 ml milk

				1 onion, finely chopped

				1 carrot, shredded

				Salt and black pepper to taste

				Optional Add-ins & Garnish (to taste):

				1 hard-boiled egg, finely chopped

				1-2 tbsp mayonnaise

				Finely chopped pickled cucumber

				Fresh herbs (like parsley or thyme) for garnish

				A splash of brandy or white wine (see Tips)
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				CLASSIC AJVAR

			

		

		
			
				1. Preheat the oven to 200°C. Wash and prick the eggplants with a fork.

				2. Bake the peppers and eggplants for 30-40 minutes, turning until softened.

				3. Place the vegetables in a bag for 10-15 minutes, then peel off the skin and remove the seeds.

				4. Chop vegetables, add garlic, oil, tomato paste (optional), salt, pepper, sugar and vinegar (optional).

				5. Cook over low heat for 30-40 minutes, stirring.

				Tips:

				Additional spices: You can add your favorite spices such as basil, oregano or thyme to give the dish extra flavor.

				Variations: Try adding sliced tomatoes or onions to the vegetables for a change of flavor.

				Serving: This dish is great as an appetizer on its own or as a side dish to meat and fish dishes.

			

		

		
			
				ingredients

				10 red bell peppers

				2 eggplants

				3 garlic cloves

				100 ml. olive oil

				1 tbsp. tomato paste (optional)

				salt and ground black pepper to taste

				1/2 tsp. sugar (optional)

				1 tbsp. vinegar (optional)
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				 Ajvar is a sauce popular in the Balkans. It is a paste of roasted red peppers and eggplant, usually mixed with garlic, tomato paste and spices. 
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				Forshmak

			

		

		
			
				1. Grind herring fillets together with white bread soaked in milk and squeezed, and apple, add vegetable oil and a teaspoon of lemon juice and beat with a wooden spatula. 

				2. Then put finely chopped whites of boiled eggs, sauteed onions, pepper, salt if necessary and mix everything thoroughly. Put the ready forshmak in a herring bowl in the shape of a fish, pour mustard sauce (beaten yolks of boiled eggs with vinegar and mustard) and sprinkle finely chopped green onions on top.

				Presentation on Bread:

				Serve forshmak on slices of rye bread or pumpernickel. You can also use crackers or toasted baguette slices. Arrange the forshmak on top of the bread and garnish with a sprig of fresh dill or a slice of pickled cucumber.

			

		

		
			
				ingredients

				500 g fillet of lightly salted herring

				150 g stale white bread

				50 ml. milk

				3 eggs

				2  apples

				1  onion

				2 tsp. sugar

				2 tbsp. vegetable oil

				1 tbsp. vinegar wine 

				1 tsp lemon juice

				1 tsp mustard

				Salt and freshly ground black pepper to taste.
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				 Forshmak is a great appetizer, a dish of Jewish cuisine. Adding apples to the dish gives it an incomparable flavor!
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				GUACAMOLE

			

		

		
			
				1. Cut the avocados in half, remove the pits, and scoop the flesh into a large bowl.

				2. Mash the avocados with a fork until you reach your desired consistency (smooth or chunky).

				3. Add the finely chopped onion, diced tomatoes, minced garlic, and finely chopped jalapeño (if using) to the bowl with the avocado.

				4. Squeeze the juice of one lime over the mixture to add flavor and prevent the avocados from browning.

				5. Season with salt and pepper to taste.

				6. Add chopped fresh cilantro if desired and mix everything together until well combined. 

			

		

		
			
				ingredients

				3 ripe avocados

				1 small onion, finely chopped

				2 Roma tomatoes, diced

				2 cloves garlic, minced

				1 jalapeño pepper, finely chopped (optional, for heat)

				Juice of 1 lime

				Salt and pepper to taste

				Fresh cilantro, chopped (optional)
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				 Guacamole is a Mexican dip made from mashed avocado, onion, tomatoes, garlic, and lime juice. Often, jalapeño and cilantro are added. It is typically served as a dip or side dish.
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				CARPACCIO

			

		

		
			
				1. Wrap the beef tenderloin in clingfilm and place in the freezer for 1-2 hours. This will make it easier to cut the meat into thin slices.

				2. Take the meat out of the freezer and let it stand at room temperature for a bit (1-2 minutes).

				3. Cut the meat across the fibers into very thin slices. If the slices are not thin enough, place them between two sheets of cling film and gently pound them with a hammer or rolling pin.

				4. Arrange the meat slices on a plate in a single layer.

				5. Drizzle the meat with olive oil and lemon juice. Sprinkle with capers, salt and freshly ground black pepper. Arrange arugula leaves and thin slices of parmesan on top.

			

		

		
			
				ingredients

				250 g beef tenderloin

				30 g parmesan

				30 g arugula

				4-5 tsp. capers

				4 tbsp. olive oil

				Juice of 1 lemon

				Salt and freshly ground black pepper to taste
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				 Carpaccio is an exquisite Italian dish consisting of thinly sliced raw meat seasoned with olive oil, lemon juice and other ingredients.
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				OLIVE TAPENADE

			

		

		
			
				1. Finely chop the kalamata and green olives and place in a bowl. Add the capers, red onion and anchovies (if using).

				2. Pour in the olive oil, lemon juice, parsley or basil and red pepper flakes. Mix well.

				If desired, you can chop the ingredients in a blender until smoother.

				3. Serve with crusty bread, crackers or use as a spread on sandwiches, pizza, etc.

				 

				Tips:

				 When using a blender, pulse the mixture in short pulses to avoid turning the tapenade into a purée.

				 Chop half of the parsley or basil by hand and add at the end to keep the color and texture fresh.

				Olive oil is best added by hand after chopping the rest of the ingredients to preserve the coarser texture of the tapenade.

			

		

		
			
				ingredients

				1 cup kalamata seedless olives

				1 cup green pepper olives, seedless

				1/4 cup capers, drained

				1/4 cup finely chopped red onion

				2 anchovy fillets (optional), finely chopped

				2 tbsp. olive oil

				2 tbsp. lemon juice

				2 tbsp. chopped fresh parsley or basil

				1/4 tsp. red pepper flakes
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				  It is a traditional Provençal paste made with olives, capers and olive oil. 
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				OVEN-BAKED BRIE

				with Honeyed Nuts

			

		

		
			
				1. Preheat the oven to 180°C.

				2. Place the brie in a fireproof dish or on a baking tray lined with parchment.

				3. Make a few cuts in the top crust of the brie so that the cheese melts evenly.

				4. Bake for 8-12 minutes, until the cheese is soft but not completely melted.

				5. Remove from oven, drizzle brie with honey and sprinkle with roasted nuts, dried fruit and herbs as desired.

				6. Serve hot with crusty breads, crackers or baguette

				Tips:

				Experiment with different nuts and additives. Try adding dried fruit such as cranberries or apricots, or fresh pomegranate seeds for brightness and freshness.

			

		

		
			
				ingredients

				Brie cheese (whole or part of a head)

				Honey for serving

				Nuts (walnuts, almonds or hazelnuts are usually used), lightly toasted

				Optional: dried fruit (cranberries, cherries, figs), fresh herbs (rosemary, thyme)
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				 This is a simple but very tasty and spectacular appetizer. Baked brie with honey and nuts combines the sweetness of honey, the crunchiness of nuts and the delicate texture of melted cheese. 
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				PESTO

			

		

		
			
				1. Peel one garlic clove. Lightly toast the pine nuts in a dry pan. Grind garlic, nuts and basil leaves in a blender until smooth, mix with grated Parmesan and 2 tbsp olive oil. 

				2. Cut the loaf into slices, about 1 cm thick, and dry the slices slightly in the oven. Then, rub the slices with the remaining garlic clove and drizzle with olive oil. 

				3. Spread the pesto on the bread slices. Season to taste with salt and pepper and serve immediately.

			

		

		
			
				ingredients

				100 g pine nuts 

				1 bunch of basil leaves

				100 g grated parmesan

				100 ml. olive oil

				1 piece wheat loaf 

				freshly ground black pepper, salt
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				 Pesto can be a great appetizer to serve at any holiday table. It can be served with a variety of appetizers such as crackers, grillage, breads or fresh vegetables. Its rich flavor and aroma will complement any holiday menu.
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				SALMON CEVICHE 
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				Prepare the Ingredients:

				1. Clean the salmon from bones and skin, and dice it into 1-2 cm cubes.

				2. Dice the avocado into similar-sized cubes.

				3. Thinly slice the red onion into half-moons.

				If using chili pepper, finely chop it, removing the seeds.

				Marinate the Fish:

				1. In a bowl, combine the lime and lemon juice.

				2. Add the diced salmon and mix well to ensure each piece of fish is covered with the juice.

				3. Let it marinate in the refrigerator for 15-20 minutes. The acid from the lime and lemon will start to “cook” the fish, changing its texture and color.

				Combine Ingredients:

				1. In a large bowl, combine the marinated salmon, avocado, red onion, and cilantro.

				2. Add the olive oil, salt, and pepper to taste. If using chili, add it as well.

				3. Gently mix to avoid mashing the avocado.

				Serve:

				Arrange the ceviche on a serving plate.

				Garnish with lime wedges and fresh herbs.

				Serve immediately to enjoy the freshness of all the ingredients.

			

		

		
			
				 Ceviche is a traditional Peruvian dish that uses fresh fish marinated in lime juice to create a refreshing and flavorful dish. In this recipe, we use salmon, which pairs perfectly with avocado and red onion, creating a harmonious and nutritious dish. This ceviche is ideal for a summer lunch or light dinner, bringing vibrant colors and freshness to your table.

			

		

		
			
				ingredients

				400 g fresh salmon, diced

				2 avocados, diced

				1/2 red onion, thinly sliced

				Juice of 2 limes

				Juice of 1 lemon

				1/2 bunch of fresh cilantro, finely chopped

				1 chili pepper (optional), finely chopped

				Salt and freshly ground black pepper to taste

				2 tablespoons olive oil

				Lime wedges and fresh herbs for garnish
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				TARTINE

				with avocado and goat cheese

			

		

		
			
				1. Prepare the bread: the toast can be toasted on the grill, in the toaster or in the oven to make it golden and crispy. Leave them to cool for a couple of minutes. 

				2. Prepare the avocado: cut the avocado in half, remove the pit, then use a spoon to scoop out the flesh and cut into slices or mash with a fork to make a paste. 

				3. Mix the avocado pulp with lemon juice, salt and ground black pepper to taste.

				4. Assemble the tartine: spread goat cheese on each slice of bread, then top with avocado. If you like, you can lightly beat the avocado into the goat cheese. 

				5. Garnish the tartine with olive oil and fresh parsley or cilantro. If you like, add additional seasonings such as ground red pepper or balsamic cream. 

			

		

		
			
				ingredients

				4 slices of quality homemade bread

				2  avocado

				200 g goat cheese

				Juice of 1 lemon

				salt and ground black pepper to taste

				 

				a few sprigs of fresh parsley or cilantro for decoration.

			

		

		
			[image: Flag USA]
		

		
			
				france

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				1/380 kcal

				4

			

		

		
			
				MINUTES

				15-20

			

		

		
			
				 Tartine is a French appetizer that is a slice of bread on which various toppings are spread. Here is a detailed recipe for a classic tartine with avocado and goat cheese
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				Appetizers and Sandwiches

			

		

		
			
				TEMPURA

			

		

		
			
				1. In a large bowl, mix egg and ice water. 

				2. Add the flour and mix well until you have a smooth dough. 

				3. Add the ice cubes to the batter and let stand for 10 minutes. 

				4. Cut the vegetables and seafood into bite-sized pieces. 

				5. Heat vegetable oil in a deep fryer to 180 degrees. 

				6. Dip each piece of vegetables and seafood into the batter. 

				7. Deep-fry until golden (about 2-3 minutes). 

				8. Place the finished tempura pieces on a paper towel to remove excess oil. 

				9. Season with salt and pepper to taste. 

				Serve the tempura hot, topped with soy sauce.

			

		

		
			
				ingredients

				1 egg

				1 cup ice water

				1 cup flour 

				ice cubes

				Vegetables of choice (e.g. broccoli, zucchini, sweet peppers, onions, carrots)

				Seafood of choice (e.g. shrimp, squid, mussels)

				Vegetable oil for frying 

				salt and pepper to taste

			

		

		
			[image: Flag USA]
		

		
			
				japan

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				1/320 kcal

				4

			

		

		
			
				MINUTES

				20-30

			

		

		
			
				  Tempura is a great appetizer for lovers of Japanese cuisine. It is quick to prepare and very tasty.
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				Salads are a versatile and refreshing addition to any meal, offering a burst of flavor and nutrients. From light, crisp greens to hearty, ingredient-rich mixes, salads can be tailored to suit any taste or dietary preference. Each salad is a delightful combination of fresh ingredients, dressings, and toppings, creating a harmonious blend of textures and flavors.
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				Salads

			

		

		
			
				 Salads not only offer a range of flavors but also provide a nutritious and refreshing option for any dining experience. Whether as a side dish, a main course, or a light snack, they are a versatile and delicious way to enjoy fresh produce.
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				Greek Salad: A classic Mediterranean dish featuring a mix of crisp cucumbers, ripe tomatoes, red onions, Kalamata olives, and tangy feta cheese, all drizzled with a simple olive oil and lemon dressing. The bright flavors and vibrant colors make it a favorite for any occasion.

				Caesar Salad: A timeless favorite, this salad combines romaine lettuce, creamy Caesar dressing, croutons, and a sprinkle of Parmesan cheese. For added indulgence, grilled chicken or shrimp can be included, making it a satisfying main course or a perfect starter.

				Caprese Salad: Showcasing the best of Italian cuisine, this salad features fresh 

				mozzarella, juicy tomatoes, and fragrant basil leaves, topped with a drizzle of balsamic glaze and extra virgin olive oil. It’s a simple yet elegant dish that celebrates fresh, high-quality ingredients.

				Quinoa Salad: A nutritious and filling option, this salad includes cooked quinoa, mixed greens, roasted vegetables, and a tangy lemon vinaigrette. Often complemented with avocado and nuts, it’s a balanced meal rich in protein and fiber.

				Waldorf Salad: A delightful combination of crisp apples, celery, grapes, and walnuts, all bound together with a creamy dressing. This classic salad offers a perfect blend of sweet and savory flavors, making it a great addition to any meal.
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				APPLE WALDORF SALAD

			

		

		
			
				1. In a large salad bowl, combine the chopped apples, celery, walnuts, and raisins or grapes (if using).

				2. In a separate bowl, combine mayonnaise, lemon juice, sugar, salt and pepper. Mix well.

				3. Pour the mayonnaise dressing over the apple-celery mixture and mix gently so that all ingredients are evenly coated with the dressing.

				4. Cover the salad bowl with food wrap and place it in the refrigerator for at least 30 minutes to allow the ingredients to soak up the dressing.

				5. Stir the salad lightly before serving and serve chilled.

			

		

		
			
				ingredients

				2-3 large sweet apples (e.g. Red Delicious or Golden Delicious), peeled and diced

				2 stalks of celery, chopped into straws

				1/2 cup walnuts, coarsely chopped

				1/2 cup mayonnaise

				1 tbsp. lemon juice

				1 tbsp. sugar (or honey to taste)

				1/4 teaspoon salt

				1/8 teaspoon ground black pepper
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				 This classic American Waldorf salad combines the crispness of apples and celery, the rich flavor of walnuts and a tangy mayonnaise dressing. 
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				ARUGULA SALAD

				WITH PEAR, WALNUTS, AND PARMESAN

			

		

		
			
				ingredients

				Ruccola: 100 g

				Pear: 1-2 pears

				Parmesan cheese: 50-100 g

				Walnuts: 50 g

				Extra Virgin Olive Oil: to taste

				Balsamic vinegar: to taste

				Salt and pepper to taste
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				 This arugula salad with pear, walnuts and parmesan is a light and refreshing dish perfect for a summer lunch or dinner. 

			

		

		
			
				1. In a large bowl, combine the arugula, pear slices, toasted walnuts and Parmesan.

				2. In a small bowl or jar with a lid, combine olive oil, balsamic vinegar, salt and pepper. Whisk or shake well to combine the ingredients.

				3. Pour the dressing over the salad and mix gently.

				Serve immediately to keep the ingredients fresh.

				Tips:

				You can add a little honey to the dressing for extra flavor.

				Pecans or almonds can be used instead of walnuts.

				Pears can be substituted for apples for variety.
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				AVOCADO CHICKEN SALAD

			

		

		
			
				Cooking the chicken:

				In a saucepan, bring water to a boil with salt.Add the chicken breasts and cook over medium heat for 15-20 minutes, until the chicken is fully cooked.Remove the chicken from the water and let it cool, then cut into bite-sized pieces.

				Vegetable Preparation:

				Wash and slice the avocado, cucumber, tomato and red onion. Finely chop the parsley or cilantro.

				Preparing the dressing:

				In a small bowl, combine the olive oil, lemon juice, crushed garlic, salt and pepper.

				Salad Mixing:

				In a large bowl, combine the sliced chicken, avocado, cucumber, tomato and red onion.

				Pour the dressing over the salad and mix gently.

				Sprinkle with fresh parsley or cilantro before serving.

			

		

		
			
				ingredients

				Salad:

				2 chicken breasts, cooked and cut into bite-size pieces

				2 ripe avocados, diced

				1 diced cucumber

				1 diced tomato

				1/4 red onion, thinly sliced

				1/4 cup fresh parsley or cilantro, finely chopped

				Dressing:

				3 tablespoons olive oil

				2 tablespoons lemon juice

				1 garlic clove, minced

				Salt and pepper to taste
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				 Avocado and Chicken Salad is a nutritious and delicious salad that is perfect for a light lunch or dinner. Chunks of chicken are combined with creamy avocado, fresh vegetables and a light dressing.
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				 BEET CHEESE SALAD

			

		

		
			
				Cooking the beets:

				Preheat the oven to 200°C.

				Wrap the beets in foil and bake for 45-60 minutes until soft.

				Cool, peel and dice.

				Preparing the ingredients:

				Cut the goat cheese into small pieces.

				Roast walnuts in a dry pan until golden and chop.

				Preparing the dressing:

				In a small bowl, combine olive oil, balsamic vinegar, honey, salt and pepper.

				Salad Mixing:

				In a large bowl, combine the salad leaves, sliced beets, goat cheese and walnuts.

				Pour the dressing over the salad and mix gently.

			

		

		
			
				ingredients

				Salad:

				4 medium beets

				100 g goat cheese

				1/4 cup walnuts, toasted and chopped

				Salad leaf mix (arugula, spinach, etc.)

				Dressing:

				3 tablespoons olive oil

				1 tablespoon balsamic vinegar

				1 teaspoon honey

				Salt and pepper to taste
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				  Beet and Goat Cheese Salad is a delicious and colorful salad that combines the sweetness of roasted beets with the creamy texture of goat cheese and the crunchiness of nuts.
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				ingredients

				For the Grilled Chicken:

				2 chicken breasts

				2 tbsp olive oil

				Juice of 1/2 lemon

				1 garlic clove, minced

				Salt and black pepper to taste

				For the Croutons:

				4 cups cubed bread (ciabatta or rustic white bread)

				3 tbsp olive oil

				1 garlic clove, grated

				A pinch of salt

				For the Creamy Caesar Dressing:

				1/4 cup mayonnaise

				1/4 cup buttermilk

				3 tbsp grated Parmesan cheese

				1 tbsp lemon juice

				1 garlic clove, grated

				1,5 tsp Worcestershire sauce

				1/2 tsp Dijon mustard

				For the Salad:

				1 large head of romaine lettuce, washed and chopped

				1/2 cup grated Parmesan cheese, for serving
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				1. Prepare the Chicken:

				In a bowl, combine the ingredients for the chicken marinade: olive oil, lemon juice, minced garlic, salt, and pepper. Add the chicken breasts and turn to coat. Let marinate for at least 20 minutes.Grill or pan-fry the chicken over medium-high heat for 6-7 minutes per side, or until cooked through. Let it rest for a few minutes before slicing thinly.

				2. Make the Croutons:

				Preheat your oven to 180°C (350°F). In a large bowl, toss the bread cubes with olive oil, grated garlic, and a pinch of salt until evenly coated.Spread the bread on a baking sheet and bake for 10-15 minutes, or until golden and crispy.

				3. Make the Dressing:

				In a small bowl, whisk together all the dressing ingredients: mayonnaise, buttermilk, grated Parmesan, lemon juice, grated garlic, Worcestershire sauce, and Dijon mustard. Whisk until smooth and creamy.

				4. Assemble the Salad:

				In a large salad bowl, place the chopped romaine lettuce. Add about half of the dressing and half of the serving Parmesan. Toss gently to combine. Divide the salad among four plates. Top with the sliced grilled chicken and homemade croutons. Drizzle with the remaining dressing and sprinkle with the rest of the Parmesan cheese. Serve immediately to keep the croutons crispy.
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				CAESAR SALAD
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				CAPRESE SALAD

			

		

		
			
				Ingredient Preparation:

				Slice the tomatoes and mozzarella into equal thickness circles.

				Wash and dry the basil leaves.

				Assembling the salad:

				On a large platter, alternate the tomato and mozzarella slices, laying them overlapping.

				Arrange the basil leaves between the tomatoes and mozzarella.

				Dressing:

				Drizzle the salad with olive oil and, if desired, balsamic vinegar.

				Season with salt and freshly ground black pepper to taste.

			

		

		
			
				ingredients

				Salad:

				3  ripe tomatoes, sliced into rounds.

				250 g fresh mozzarella, cut into rounds

				A few fresh basil leaves

				Dressing:

				3 tablespoons extra virgin olive oil

				1 tablespoon balsamic vinegar (optional)

				Salt and black pepper to taste
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				 Caprese Salad is a simple and refreshing Italian salad that is perfect for summer days. It consists of fresh tomatoes, mozzarella, basil and olive oil, presenting the perfect combination of flavors and textures.
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				 COLESLAW

			

		

		
			
				Vegetable Preparation:

				Finely chop the cabbage with a knife, on a mandoline or in a food processor. Grate the carrots on a coarse grater. If using, thinly slice the onion.

				Preparing the dressing: In a large bowl, combine mayonnaise, apple cider vinegar, mustard, sugar, salt, pepper and celery seed. Whisk well until smooth.

				Mixing:

				Add the chopped cabbage, carrots and onions to the bowl with the dressing. Mix thoroughly so that all vegetables are evenly coated with the dressing.

				Cooling:

				Cover the bowl and place in the refrigerator for at least 1 hour before serving to let the salad infuse and chill.

			

		

		
			
				ingredients

				For the salad:

				500 g white cabbage (you can use a mixture of red and green cabbage)

				2 medium carrots

				1 small onion (optional)

				For the dressing:

				1/2 cup (120 ml) mayonnaise

				2 tablespoons apple cider vinegar

				1 tablespoon Dijon mustard

				1 tablespoon sugar 

				1/2 teaspoon salt

				1/4 teaspoon black pepper

				1/2 teaspoon celery seed 
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				 Coleslaw is a versatile salad that pairs well with grilled dishes, sandwiches, and more.
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				CRAB SALAD

			

		

		
			
				Ingredient Preparation:

				Boil the eggs, cool, peel, and cut them into small cubes.

				Cut the crab sticks into medium-sized pieces.

				If using cucumber, cut it into cubes.

				Drain the liquid from the canned corn.

				Mixing:

				In a large bowl, combine the chopped eggs, crab sticks, corn, and cucumber (if using). Add salt to taste.

				Dressing:

				Dress the salad with mayonnaise and mix well.

				If desired, add finely chopped dill or parsley for flavor and freshness.

				Serving:

				Serve the salad chilled. It’s great for both a casual dinner and a holiday table.

			

		

		
			
				ingredients

				250 g crab sticks

				3-4 hard-boiled eggs.

				250 g canned corn

				1 cucumber (optional)

				Salt to taste

				A few sprigs of dill or parsley (optional)

				2-4 tablespoons of mayonnaise
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				 Crab Salad with Eggs, Crab Sticks, and Corn is a popular American and Western dish perfect for picnics, barbecues and family gatherings. Tender crab sticks, rich hard-boiled eggs and sweet kernels of corn combine in a creamy dressing to create a refreshing and delicious salad.
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				  Cucumber and Tomato Salad

			

		

		
			
				Vegetable Preparation:

				Slice the cucumber, tomatoes, and onion. Place them in a large bowl.

				Add the chopped mint and parsley.

				Preparing the Dressing:

				In a separate bowl, combine the yogurt, lemon juice, olive oil (if using), crushed garlic, salt, and pepper. Mix well to combine all the dressing ingredients.

				Salad Mixing:

				Pour the yogurt dressing over the vegetables and mix gently so that all the vegetables are evenly coated with the dressing.

				Serving:

				Serve the salad immediately or chill in the refrigerator for 30 minutes for a richer flavor.

				Store the salad in an airtight container in the refrigerator for up to 3 days. Sprinkle with grated Parmesan before serving (optional).

			

		

		
			
				ingredients

				1 large cucumber, peeled and diced

				2-3 medium tomatoes, diced

				1 small red onion, sliced into half rings

				1/2 cup fresh mint, finely chopped

				1/2 cup fresh parsley, finely chopped

				1 cup plain yogurt (you can use Greek yogurt for a thicker dressing)

				2 tablespoons lemon juice

				2 cloves of garlic, minced

				1-2 tablespoons olive oil (optional).

				Salt and black pepper to taste

				1/2 teaspoon fresh dill 
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				 A refreshing triple cucumber salad that harmoniously combines the crunchy texture and delicate flavor of vegetables with a light, creamy yogurt dressing
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				CRISPY DUCK SALAD

			

		

		
			
				 Crispy duck salad is an exquisite dish that combines crispy duck breast, fresh vegetables and a flavorful dressing. This salad is perfect for those who want to try something new and impress guests.
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				1. Prepare the Duck Breast:

				Pat the duck breasts dry with a paper towel. Using a sharp knife, score the skin in a diamond pattern, being careful not to cut into the meat.

				Season both sides generously with salt and pepper.

				2. Cook the Duck:

				Place the duck breasts skin-side down in a cold, dry skillet. Turn the heat to medium-low.

				Cook for 10-15 minutes, allowing the fat to render out slowly, until the skin is deep golden brown and very crispy. Pour off the excess fat periodically.

				Flip the breasts and cook on the meat side for another 2-4 minutes for a medium-rare finish.

				Remove the duck from the skillet and let it rest on a cutting board for at least 10 minutes before slicing thinly.

				3. Prepare the Salad & Dressing:

				While the duck is cooking, prepare the vegetables. Julienne the cucumber, carrot, and red bell pepper (cut them into thin matchsticks). Wash and tear the lettuce leaves. Roughly chop the cilantro.

				In a small bowl, whisk together all the dressing ingredients: soy sauce, rice vinegar, honey, sesame oil, grated ginger, and minced garlic.

				4. Assemble the Salad:

				In a large bowl, combine the prepared lettuce, cucumber, carrot, bell pepper, and cilantro.

				Add about half of the dressing and toss gently to coat the vegetables.

				Divide the salad among four plates. Arrange the warm, thinly sliced crispy duck on top.

				Drizzle the remaining dressing over the duck and the salad.

				If desired, garnish with toasted sesame seeds and crushed nuts for extra crunch. Serve immediately.

			

		

		
			
				ingredients:

				For the Crispy Duck:

				2 duck breasts, skin on

				Salt and freshly ground black pepper

				For the Salad:

				1 large cucumber

				1 large carrot

				1 red bell pepper

				1 head of lettuce (like romaine or butter lettuce)

				1 small bunch of fresh cilantro

				For the Dressing:

				3 tbsp soy sauce

				2 tbsp rice vinegar

				1 tbsp honey

				1 tbsp sesame oil

				1 tsp grated fresh ginger

				1 garlic clove, minced

				For Garnish (optional):

				1 tbsp toasted sesame seeds

				A handful of crushed walnuts or cashews
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				GREEK SALAD

			

		

		
			
				Ingredient Preparation:

				Slice the tomatoes into large pieces.

				Slice the cucumber into half rings.

				Thinly slice the red onion.

				Slice the green pepper into rings.

				Dice the feta cheese.

				Preparing the dressing:

				In a small bowl, combine olive oil, red wine vinegar, dried oregano, salt and pepper.

				Assemble the salad:

				In a large bowl, combine the tomatoes, cucumber, red onion, green pepper and olives.

				Add the cubes of feta cheese on top.

				Pour the dressing over the salad and mix gently.

				Sprinkle with dried oregano before serving.

			

		

		
			
				ingredients

				Salad:

				3 large ripe tomatoes, cut into large pieces

				1 large cucumber, sliced in half rings

				1 small red onion, thinly sliced

				1 green pepper, cut into rings

				200 g diced feta cheese

				1/2 cup black olives (such as kalamata)

				1/4 cup olive oil

				1 teaspoon dried oregano

				Salt and black pepper to taste

				Dressing:

				1/4 cup extra virgin olive oil

				2 tablespoons red wine vinegar

				1 teaspoon dried oregano

				Salt and black pepper to taste
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				 Greek salad is a classic dish from the Mediterranean that includes fresh vegetables, olives and feta cheese seasoned with olive oil and oregano. This salad is perfect for a summer lunch or dinner.
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				NIÇOISE SALAD

			

		

		
			
				Ingredient Preparation:

				Boil the potatoes until soft, cool and cut them in half.

				Boil the green beans until soft, then drop them in ice water to retain their color.

				Boil the eggs until hard-boiled, cool, peel and cut into quarters.Slice the red onion into thin rings.

				Cut the tomato into slices.

				Preparing the dressing:

				In small bowl, mix together the olive oil, red wine vinegar, Dijon mustard, 

				and crushed garlic.

				Season with salt and black pepper to taste and mix thoroughly.

				Assembling the salad:

				Arrange the lettuce leaves on a large platter.

				Top with potatoes, green beans, eggs, tuna, onions, olives and anchovies.

				Pour the dressing over the salad and mix gently.

			

		

		
			
				ingredients

				Salad:

				200 g canned tuna in olive oil, broken into pieces

				200 g small young potatoes, boiled and cut in half

				100 g green beans boiled until soft

				2 hard-boiled eggs cut into quarters

				1 small red onion, thinly sliced

				1 cup black olives (e.g. kalamata)

				4-5 anchovies

				1 large tomato, cut into slices

				4-5 lettuce leaves (e.g., romaine), cut into bite-size pieces

				Dressing:

				3 tablespoons extra virgin olive oil

				1 tablespoon red wine vinegar

				1 teaspoon Dijon mustard

				1 garlic clove, minced

				Salt and black pepper to taste
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				  Nicoise is a classic French salad that originates from the Nice region. This salad includes tuna, green beans, potatoes, eggs and anchovies, creating a rich and nutritious dish that is perfect for lunch or dinner.
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				1. Separate the head of lettuce into leaves and rinse thoroughly in cold water. Leave them in a colander to drain off excess water.

				2. Slice the red onion into thin half rings.

				3. Lightly toast the walnuts in a dry pan until golden.

				4. Slice or crumble the Roquefort cheese.

				5. Arrange lettuce leaves on a large platter or divide them among plates.

				6. Sprinkle red onion, pear, walnuts, dried cherries or cranberries and Roquefort cheese pieces on top.

				7. In a small bowl, combine olive oil, red wine vinegar, salt and pepper. Whisk well with a fork or whisk until smooth.

				8. Pour the prepared dressing over the salad and mix gently so that all ingredients are evenly coated.

				Serve the salad immediately after dressing to keep the leaves crisp.

			

		

		
			
				ingredients

				1 head of lettuce

				1/2 cup walnuts

				1 red onion, cut into thin rings

				1/2 cup dried cherries or cranberries

				100 g Roquefort cheese, cut into small pieces

				2 tbsp. red wine vinegar

				 

				Salt and pepper to taste
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				 Roquefort salad is an exquisite and tasty dish that will decorate any table. This salad combines fresh vegetables, crunchy walnuts and aromatic Roquefort cheese, which gives it a unique taste. 
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				SHOPSKY SALAD

			

		

		
			
				1. In a large bowl, combine the chopped tomatoes, cucumbers, bell pepper and onion

				2. Add the grated cheese or feta and chopped parsley.

				3. Season the salad with salt, black pepper, and drizzle with olive oil and wine vinegar. Gently stir to combine.

				4. If desired, you can add a few olives black olives, fresh herbs for decoration.

				5. Allow the salad to infuse for 15-20 minutes before serving to allow the vegetables to marinate slightly.

			

		

		
			
				ingredients

				4 ripe tomatoes, diced

				1 long diced cucumber

				1 sweet bell pepper, diced

				1 red onion, sliced in half rings

				200 g coarsely grated bryndza or feta cheese

				A bunch of fresh parsley, finely chopped

				3-4 tbsp. olive oil

				2 tbsp. wine vinegar

				Salt and black pepper to taste
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				  This refreshing vegetable salad with aromatic herbs and briny cheese is the quintessence of Bulgarian cuisine. Simple but very tasty thanks to quality seasonal ingredients. Chop salad is the perfect dish for the hot summer.
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				  Soups are a universal and much-loved dish that exists in every cuisine in the world. They can be both light and hearty, warming and satisfying hunger. In this section we present a variety of recipes that will suit every season and occasion.
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				 Soups are not just food, they are a whole world of flavors and aromas that can satisfy any gastronomic request. They are easily adaptable to different diets and preferred ingredients, making them the perfect choice for everyday menus or holiday tables. Enjoy the warmth and comfort that a bowl of hot soup brings!
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				Among the soups you can find dishes for every taste - from rich and thick to light and transparent. Let’s take a look at a few popular choices:

				Borscht: This classic Eastern European beet soup is known for its deep red color and rich flavor. Borscht is traditionally served with a spoonful of sour cream and fresh herbs, which adds creaminess and flavor to the dish.

				Creamy Pea Soup: A thick and nutritious pea soup that is made with green peas and cream. This soup is often topped with smoked meat or bacon, which gives it a rich flavor and aroma. It is perfect for cold days, warming and satiating

				.Tomato Soup: Light and refreshing, tomato soup is a favorite during the summer months. 

				Made from ripe tomatoes seasoned with basil and garlic, this soup can be served hot or cold. Tomato soup is often accompanied by crispy croutons or cheese toast.

				French Onion Soup: Rich and flavorful French Onion Soup is made with a base of caramelized onions and beef broth. Served with a slice of bread and melted cheese on top, making it a true culinary delight.

				Gazpacho: A cold Spanish soup made from fresh vegetables such as tomatoes, cucumbers and peppers. Gazpacho is perfect for hot summer days, refreshing and thirst quenching. This soup is often served with crusty bread cubes and drops of olive oil.
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				BORSCHT

			

		

		
			
				1. Wash the meat well, pour cold water over it and put it on the fire. When the water boils, remove the foam, reduce the heat to a minimum, add a bay leaf, a few peas of black pepper and cook on low heat for about 1.5-2 hours.

				2. Take out the meat, separate it from the bones and cut it into small pieces. Strain the broth.

				Preparing vegetables:

				1. Cut the beet into slices, fry it in a pan with vegetable oil, vinegar and a little broth. Stew under a lid on a low fire until soft.

				2. Cut carrots and onions into small cubes and fry them in vegetable oil until golden.

				3. Cut potatoes into cubes, and cabbage - thin straws.

				Assembly of borscht:

				1. Add potatoes to the boiling broth, and cook for 10 minutes.

				2. Add fried carrots and onions, stewed beets, cabbage and tomato paste. Cook for about 10-15 minutes until the vegetables are ready.

				3. 5 minutes before the readiness of borscht add salt, pepper, sugar (optional) and finely chopped garlic, bay leaf.

				Serving:

				Before serving let borscht stand under a lid for about 10 minutes. 

				Thinly sliced cured pork fat (salo). 

				You can add the meat directly to the plates or return it to the pot.

			

		

		
			
				  Borscht is a traditional Ukrainian soup made from beets, cabbage, potatoes, carrots and meat. Its deep red color and rich taste make it popular not only in Ukraine, but also in many other countries. 

			

		

		
			
				ingredients

				500 g beef on the bone (for broth)

				2.5 liters water

				1-2 medium beets

				3-4 medium potatoes

				1 large carrot

				1 large onion

				200 g white cabbage

				2-3 cloves garlic

				2 tbsp tomato paste

				1 tbsp vinegar (or a pinch of citric acid)

				1 tsp sugar (optional)

				Vegetable oil for frying

				Salt and pepper to taste
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				BUILLABAISSE

			

		

		
			
				1. In a large saucepan, heat the olive oil and fry the onion, garlic, celery, carrots, potatoes, fennel and saffron until soft.

				2. Add the tomatoes, orange zest, herbs, wine and enough water to cover the ingredients. Bring to a boil.

				3. Reduce the heat and simmer for 30 minutes. Then strain the broth through a sieve, removing the solid ingredients.

				4. Return the strained broth to the pot and bring to a boil. Gradually add the fish and seafood. Cook over low heat for 5-10 minutes until the fish is cooked through.

				5. For the rouille sauce, whisk together the egg yolks, garlic, saffron, cayenne pepper and olive oil until smooth.

				6. Serve the bouillabaisse in deep plates, pouring the broth over and layering the fish and seafood. Be sure to serve with rouille sauce and baguette croutons.

			

		

		
			
				  Bouillabaisse is a famous fish soup from Provence, originating from the port city of Marseille. It is a flavorful broth with various types of fresh fish and seafood, flavored with herbs and spices of the Provence region.

			

		

		
			
				ingredients

				1 kg of mixed fresh fish (e.g. sea bass, red moulet, haddock, halibut, cod, congrio, red snapper)

				500 g seafood (mussels, squid, crab)

				2 onions, chopped

				4 garlic cloves, chopped

				2 stalks of celery, chopped

				1 carrot, chopped

				1 potato, diced

				1 bunch fresh fennel

				1 teaspoon saffron

				2 tomatoes, chopped

				1 orange (zest)

				A bunch of fresh herbs (parsley, thyme, bay leaf)

				Olive oil

				White dry wine

				Salt and pepper to taste

				For the rouille sauce:

				2 egg yolks

				2 garlic cloves

				1 teaspoon saffron

				1/2 teaspoon cayenne pepper

				1 cup olive oil
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				CREAMY PEA SOUP
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				1. Rinse the peas with cold water and soak them for 3-4 hours (or 

				overnight).

				2. Soaked peas should be poured into cold water (1.5 liters) and put on the fire.

				3. Bring to a boil, remove the foam, reduce the heat and boil 1-1,5 hours until peas are ready.

				4. Peel onions and carrots and chop them finely.

				5. In a frying pan, melt butter and fry the onions until golden.

				6. Add the carrots and fry for another 5 minutes.

				7. Drain the peas using a colander.

				8. Add fried vegetables, salt, pepper, bay leaf , and 200ml of water to the pot with peas.

				9. Bring to the boil, puree with a blender to a homogeneous mass.

				10. Put the puree soup back on the heat, bring to the boil and simmer for 5 minutes. Pour the puree soup into plates, add breadcrumbs and herbs if desired.

				TIP: Pea puree soup goes well with croutons, fresh herbs, sour cream or fried bacon. These additions will not only garnish the dish, but also add variety in texture and flavor.

			

		

		
			
				 Pea puree soup is a classic dish that is appreciated for its rich flavor, nutrition and ease of preparation. This thick cream soup is made from green or yellow peas, which have a delicate texture and are rich in vegetable protein and fiber.

			

		

		
			
				ingredients:

				200 g dried peas

				1.5 liters water

				1 large onion, chopped

				1 large carrot, chopped

				2 tbsp butter

				5 black peppercorns

				2 bay leaves

				Salt to taste

				For Serving (optional):

				Croutons

				Fresh herbs (like parsley or dill)

				A dollop of sour cream or crispy bacon
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				CHICKEN NOODLE SOUP

			

		

		
			
				Homemade Chicken Broth:

				1. Slice 1 onion, carrot and celery into quarters (including the tops of the carrots and celery, if any). Place the remaining half of the onion in the cavity of the chicken.

				2. Place the chicken in a large pot and add the chopped vegetables, fresh herbs, bay leaves, peppercorns, salt and poultry seasoning. Fill with water.

				3. Cover the pot with a lid and bring to a boil over high heat. Once boiling, reduce the heat and simmer over low heat, partially covered, for 1 ½ to 2 hours.

				4. Remove the chicken, separate the meat and discard the bones. Strain the broth through cheesecloth. Discard the vegetables from the strainer.

				Soup

				1. Bring 8 cups of strained broth to a boil and add carrots and celery. Boil for 5 minutes.

				2. While the carrots are boiling, bring a pot of salted water to a boil. Boil the egg noodles according to the instructions on the package. Drain and set aside.

				3. Add the chicken to the broth and cook until heated through, about 2 minutes. Season with salt and pepper to taste.

				4. Place noodles in the bottom of each plate. Pour soup over the top and serve.

			

		

		
			
				  Chicken noodle soup is a classic American dish that is perfect for cold days. It combines tender pieces of chicken, flavorful vegetables and hearty noodles. 

			

		

		
			
				ingredients

				8 cups chicken stock or chicken broth (about 2 liters)

				1 ½ cups sliced carrots

				1 cup chopped celery

				3-4 cups cooked chicken (from the homemade broth or store-bought).

				2 cups egg noodles (dry)

				Salt and freshly ground black pepper to taste

				Homemade chicken broth:

				1 whole chicken (3-4 pounds)

				1 ½ onions

				3 split carrots (including tops, if available)

				2 stalks of celery

				4 sprigs of fresh herbs (rosemary, parsley, sage or any combination)

				2 bay leaves

				1 tablespoon peppercorns

				2 teaspoons salt

				1 teaspoon poultry seasoning

				10 cups water
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				1. Peel and finely chop the onion, garlic, bell pepper and hot chili pepper.

				2. In a large saucepan, heat the olive oil over medium heat. Add the onion and garlic and stir-fry until soft, about 5 minutes. Then add bell peppers and hot chili peppers, continue to stir-fry for another 5 minutes.

				3. Add ground cumin, paprika and cinnamon to the pot. Stir and stir fry for another 1-2 minutes to allow the spices to develop their flavor.

				4. Add the ground beef to the pot and stir-fry until it begins to brown, about 8-10 minutes. Break up the ground beef with a spatula so it doesn’t stick together .

				5. Add chopped tomatoes in their own juice, tomato paste and canned beans (drain the liquid beforehand). Stir all ingredients .

				6. Bring the soup to a boil, then reduce the heat and simmer over low heat with a lid on for about 30-40 minutes. Stir periodically.

				7. Season with salt and pepper to taste. If the soup seems too thick, you can add a little water or broth.

				Serving: Serve chili con carne hot, garnished with fresh cilantro. This soup is great with corn chips, sour cream or grated cheese.

			

		

		
			
				 Chile con carne is a traditional Mexican dish that is a spicy soup with meat (most often beef), beans and tomatoes. This soup is perfect for the cold season as it is warming and satiating.

			

		

		
			
				ingredients:

				500 g ground beef

				1 can (400 g) of canned red beans

				2 cans (400 g each) of chopped tomatoes in their own juice

				1 large onion, finely chopped

				2 garlic cloves, chopped

				1 red bell pepper, diced

				1 green bell pepper, diced

				2 tablespoons tomato paste

				1-2 hot chili peppers, finely chopped (to taste)

				1 teaspoon ground cumin

				1 teaspoon ground paprika

				1/2 teaspoon ground cinnamon

				2 tablespoons olive oil

				Salt and black pepper to taste

				Fresh cilantro for garnishing (optional)
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				CREAM OF MUSHROOM SOUP

			

		

		
			
				1. Soak the dried mushrooms in warm water for 30 minutes. Drain, squeeze the mushrooms and chop finely.

				2. In a large saucepan, melt butter over medium heat. Saute the onion and garlic until soft, about 5 minutes.

				3. Add the fresh and dried mushrooms and thyme and saute for another 5 minutes, stirring 

				4. Pour in the stock and add the potatoes. Bring to a boil, then reduce the heat and simmer over low heat for about 20 minutes. 

				5. Remove the soup from the heat and remove the thyme sprigs. Puree the soup with a blender or immersion blender until smooth.

				6. Return the soup to the pot, add the cream and stir. Heat through but do not bring to a boil.

				7. Season with salt and pepper to taste.

				8. When serving, garnish the cream soup with fresh herbs, croutons or a splash of olive oil.

			

		

		
			
				 Cream of mushroom soup is a classic French dish with a delicate flavor and velvety consistency. The combination of fresh and dried mushrooms gives the soup a rich flavor, and the addition of cream makes it delightfully creamy.

			

		

		
			
				ingredients

				500 g fresh mushrooms, chopped

				20 g dried mushrooms (e.g. porcini or shiitake)

				1 onion, finely chopped

				2 garlic cloves, chopped

				4 tablespoons of butter

				1 liter of chicken or vegetable broth

				1 medium-sized potato, diced

				1 cup of cream

				2 sprigs of fresh thyme

				Salt and freshly ground black pepper to taste
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				  French Onion Soup is the epitome of French comfort and culinary elegance. This iconic dish showcases the magic of slow cooking, transforming simple onions into a luxuriously sweet and silky base. Simmered in a rich, savory broth and served piping hot, each bowl is topped with a toasted slice of baguette and a blanket of beautifully browned and bubbly Gruyère cheese. It’s a sophisticated yet deeply satisfying soup, perfect for a cozy evening or as an impressive starter to any meal.

			

		

		
			
				ingredients:

				For the soup:

				6 large yellow onions, thinly sliced

				4 tablespoons unsalted butter

				1 tablespoon olive oil

				1 teaspoon sugar

				1 teaspoon salt

				2 garlic cloves, minced

				1/2 cup dry white wine

				2 tablespoons flour

				2 liters of beef broth

				1 bay leaf

				2 sprigs of fresh thyme

				1/2 teaspoon freshly ground black pepper

				1 tablespoon Worcestershire sauce

				1 tablespoon balsamic vinegar (optional)

				For croutons:

				1 French baguette, cut into 1 cm thick slices

				2 tablespoons olive oil

				2 cups grated Gruyere cheese

				1/2 cup grated Parmesan cheese

			

		

		
			
				Soup preparation:

				Caramelize onions:

				1. In a large saucepan or Dutch oven, melt butter and olive oil over medium heat.

				2. Add the sliced onions, salt and sugar. Cook, stirring, until the onions are soft and golden, about 45-55 minutes. It’s important to cook the onions slowly so they caramelize rather than burn.

				3. Add the minced garlic and cook for 1 minute more.

				Cooking the soup:

				1. Increase the heat to medium-high and add the white wine. Clean the pot by scraping the brown bits from the bottom.

				2. Cook until the wine is almost completely evaporated, about 8-10 minutes.

				3. Sprinkle flour over the onions and cook for another 1-2 minutes, stirring.

				4. Add the beef broth, bay leaf, thyme, Worcestershire sauce, and black pepper. Bring to a boil, then reduce heat and simmer over low heat under a lid for 30 minutes.

				5. Remove the bay leaf and thyme sprigs. If needed, add balsamic vinegar for additional depth of flavor.

				Preparation of croutons:

				Croutons Preparation:

				1. Preheat the oven to 200°C.

				2. Place the baguette slices on a baking tray and brush them with olive oil on both sides.

				3. Bake in the oven until golden and crisp, about 10 minutes. Flip the slices halfway through.

				Serving the soup:

				To assemble and serve:

				1. Preheat the oven to grill mode.

				2. Spoon the hot soup into fireproof bowls or pots.

				3. Place 1-2 slices of croutons on each serving of soup and sprinkle with a generous amount of grated Gruyere and Parmesan cheese.

				4. Place the bowls on a baking tray and place them under the grill for 3-5 minutes, until the cheese is melted and golden and bubbly.
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				Preparing the vegetables: Wash and chop the tomatoes, cucumber, green and red peppers, red onion and garlic.

				Soaking the bread: Soak a piece of stale white bread in water for a few minutes, then squeeze out the excess liquid.

				Blending: In a blender or food processor, combine the tomatoes, cucumber, green and red peppers, red onion, garlic and bread. Blend on high speed until smooth, about 2 minutes.

				Adding the oil and vinegar: While blending on low speed, gradually add the olive oil and vinegar. Continue blending until a smooth emulsion is obtained. If necessary, add water to achieve the desired consistency.

				Strain: Strain the mixture through a sieve or food mill to remove solids. Pour the soup into a large pitcher and chill in the refrigerator for at least 2 hours, or preferably overnight.

				Seasoning: Taste the soup before serving and add salt, pepper or vinegar if necessary. If the soup is too thick, add a little ice water.

				Serving: Serve gazpacho in chilled glasses or bowls. Garnish with cherry tomato halves, diced cucumber and green peppers. You can add a few drops of olive oil on top.

			

		

		
			
				  Gazpacho is a refreshing cold soup that is perfect for hot summer days. It is made from fresh vegetables and flavored with olive oil and vinegar. 

			

		

		
			
				ingredients

				1 kg of ripe tomatoes (preferably pink or oxheart tomatoes) 

				1 cucumber, peeled and chopped 

				1 green bell pepper, peeled and sliced 

				1 red bell pepper, peeled and sliced 

				1/2 red onion, peeled 

				2 garlic cloves, peeled 

				1 slice stale white bread, crustless 

				1/4 cup virgin olive oil 

				3 tablespoons red wine vinegar or sherry vinegar 

				1 teaspoon salt 

				1/2 teaspoon freshly ground black pepper 

				1/2 cup water (optional, to adjust consistency)
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				Prepare the meat: Heat the olive oil and butter in a large saucepan or Dutch oven over medium-high heat. Add the sliced beef and fry until golden on all sides, about 5-7 minutes. Transfer the meat to a plate and set aside.

				Roasting the vegetables: In the same pot, add the chopped onion and roast until soft and golden, about 5 minutes. Add the garlic and stir-fry for another 1 minute. 

				Add spices: Add paprika, cumin, and cumin seeds to the pot. Stir and stir fry for about 1 minute to allow the spices to release their flavor. 

				Adding the vegetables and meat: Return the beef to the pot. Add the chopped bell peppers, tomatoes, carrots and potatoes. Stir in all ingredients. 

				Stewing: Pour in the beef broth and add the bay leaf. Bring to a boil, then reduce the heat and braise over low heat under a lid for about 1.5-2 hours, until the meat is soft and tender. 

				Seasoning: Season with salt and pepper to taste. If the soup seems too thick, you can add a little water or broth. 

				Serving: Serve the goulash hot, garnished with fresh parsley. Goulash goes well with bread, egg noodles or dumplings. You can also add a spoonful of sour cream for extra flavor

			

		

		
			
				  Hungarian goulash is a rich and flavorful soup with beef, paprika, potatoes and vegetables.

			

		

		
			
				ingredients:

				1 kg of beef (beef shoulder or brisket is best), cut into 3-4 cm cubes 

				2 tablespoons of olive oil 

				2 tablespoons of butter 

				2 large onions, diced 

				4 garlic cloves, minced 

				2 red bell peppers, diced 

				2 diced tomatoes 2 carrots, cut into circles 

				2 diced potatoes 

				4 tablespoons of sweet Hungarian paprika 

				1 teaspoon ground cumin 

				1 teaspoon caraway seeds 

				1 bay leaf 

				1 liter of beef broth 

				Salt and freshly ground black pepper to taste 

				Fresh parsley for garnishing (optional) 
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				RAMEN

			

		

		
			
				Preparing the broth:

				Prepare the bones: Rinse the chicken or pork bones under cold water. Put them in a large saucepan, fill with water and bring to the boil. Boil for 10 minutes, then drain and rinse the bones .

				Boiling broth: Return the bones to the pot, add 2 liters of fresh water, onion, garlic, ginger, green onions and carrots. Bring to a boil, then reduce the heat and simmer on low heat for 4-6 hours (for chicken broth) or 10-12 hours (for tonkotsu) .

				Strain: Strain the broth through a sieve, removing the bones and vegetables. Return the broth to the pot and keep it warm.

				Preparing the tare sauce:

				Mixing ingredients: In a small saucepan, mix together the soy sauce, mirin, sake and dashi. Bring to a boil, then reduce the heat and simmer for 5 minutes. Remove from heat and allow to cool .

				Preparation of stuffing:

				Preparing the meat: Fry the pork brisket or chicken breast over medium heat until golden. Cut the meat into thin slices.

				Cooking the eggs: Pierce the shells of the eggs, place them in boiling water and boil for 6 minutes. Remove the eggs and rinse with cold water. Peel and cut them in half.

				Assemble ramen:

				Preparing the noodles: Boil the ramen noodles until al dente, rinse with cold water and set aside .

				Assembling the dish: In each soup bowl, add 1-2 tablespoons of tare sauce. Lay out the noodles, then add the meat slices, egg halves, bamboo shoots, seaweed and green onions. Pour the hot broth over everything.

				Topping: Sprinkle with toasted sesame seeds and serve hot.

			

		

		
			
				  Ramen is a traditional Japanese dish that consist of Chinese noodles served in a hot broth with various additives. Ramen has a variety of flavors and textures, making it a popular dish both in Japan and abroad. Each region of Japan has its own unique recipes and ways of preparing ramen, which adds even more flavor and variety to the dish.

			

		

		
			
				ingredients

				For the broth:

				1 kg of chicken bones or pork bones (for tonkotsu) 

				2 liters of water 

				1 onion cut in half 

				1 head of garlic, halved 

				1 slice of ginger (about 5 cm), cut into slices 

				2-3 green onions, sliced 

				1 carrot, sliced 

				For the tare sauce:

				1/2 cup soy sauce 

				1/4 cup mirin 

				1/4 cup sake 

				1/4 cup dashi (concentrate diluted with water) 

				For the stuffing:

				200 g pork brisket (chashu) or chicken breast, thinly sliced 

				4 eggs 

				1 pack of ramen noodles (you can use frozen noodles) 

				1/2 cup sliced bamboo shoots 

				1/2 cup chopped seaweed (nori) 
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				Preparation of the broth: 

				Place beef and smoked ribs in a pot, pour water (2.5-3 liters), add one whole peeled onion, and bring to a boil. Remove foam, reduce the heat, and cook on low heat for 2 hours.

				 Preparation of meat base: 

				15 minutes before the broth is ready, add spices: allspice. When the meat is ready, take it out, separate it from the bones and cut it into small pieces. Remove the onions from the broth. 

				Preparation of vegetable base: 

				In vegetable oil, fry finely chopped onions until golden, then add tomato sauce or ketchup and stew for a few minutes. Add sliced pickles and a little broth, and stew for another 5-7 minutes. 

				Assemble the hodgepodge: 

				Add the prepared meat ingredients, roasted vegetables, olives, capers, bay leaf to the broth and bring to a boil. Cook on low heat for 10-15 minutes. 

				Serving: 

				Serve the solyanka hot, garnished with parsley greens, and adding sour cream and a slice of lemon to the plate.

				TIPS:

				Long simmering: Do not rush to serve the hodgepodge immediately after cooking. Allow it to infuse and soak up the flavors of all the ingredients. Often, the solyanka is even more flavorful the day after cooking.

			

		

		
			
				  Solyanka is a traditional Russian soup characterized by its rich flavor and thick consistency. There are several variants of solyanka: meat, fish and fishery. Each of them uses a large number of different ingredients, which gives the soup its characteristic multi-layered flavor.

			

		

		
			
				ingredients:

				Beef or pork on the bone: 600-700 g

				Smoked ribs: 300 g

				Ham: 200 g

				Smoked sausage: 200 g

				Onions: 2 pieces

				Pickles (gherkins): 2-4 pieces

				Olives: 100 g

				Capers (optional): 50-70 g

				Tomato sauce or ketchup: 2 tablespoons

				Vegetable oil: 2 tablespoons

				Butter: 1 tablespoon

				Laurel leaf: 1-2 pieces

				Allspice: 3 pieces

				Parsley greens: a bunch

				Lemon (for serving)

				Sour cream (to serve)

				Salt, freshly ground pepper to taste

			

		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

	
		
			
				84

			

		

		
			
			

		

		
			
				 Sergei Martynov

			

		

		
			
				TOMATO SOUP

			

		

		
			
				Roasting the flavor ingredients: 

				In a large saucepan or enameled Dutch oven, melt the butter over medium heat. Add the chopped onion and fry, stirring, until soft and golden, about 10-12 minutes. Add the chopped garlic and fry for 1 minute more, until fragrant.

				Preparing the soup base: 

				Add the crushed tomatoes with their juice, chicken broth, chopped basil, sugar and black pepper. Stir and bring to a boil. Reduce heat, partially cover with a lid and simmer over low heat for 10 minutes.

				Blending: 

				If you prefer a smooth soup, use an immersion blender to blend the soup to a smooth consistency right in the pot. Or transfer the soup to the blender in batches and blend until smooth, then return the soup to the pot.

				Adding cream and cheese: 

				Add heavy cream and grated parmesan to the soup. Stir and bring to a light boil. Season to taste with salt and pepper if necessary.

				Serving: 

				Ladle the soup into warm plates and garnish with additional grated parmesan and chopped fresh basil. Serve hot with a grilled cheese sandwich.

				Cooking Tips:

				Using non-reactive cookware: Since the soup is tomato-based, it is important to use non-reactive cookware to avoid a metallic flavor. Stainless steel pots, enameled cast iron pots, ceramic and glass pots are suitable.

				Storage: The soup keeps well in the refrigerator for up to 4 days. For longer storage, you can freeze the soup for up to 3 months.

			

		

		
			
				  Tomato soup is a classic American dish that is noted for its smooth texture and rich flavor. This soup is made with fresh tomatoes, onions, garlic and flavored with olive oil and cream. It is often served with a grilled cheese sandwich, making it perfect for a cozy lunch or dinner.

			

		

		
			
				ingredients

				4 tablespoons unsalted butter

				2 yellow onions, finely chopped (about 3 cups)

				3 garlic cloves, minced

				56 ounces (about 1.6 kg) crushed tomatoes with juice (two 28-ounce cans), preferably San Marzano

				2 cups chicken broth

				1/4 cup fresh basil, chopped, plus more for serving

				1 tablespoon sugar (or to taste)

				1/2 teaspoon black pepper (or to taste)

				1/2 cup heavy cream

				1/3 cup grated parmesan, plus more to serve
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				Fish and seafood dishes are an integral part of many culinary traditions around the world. Not only are they rich in protein and healthy omega-3 fatty acids, but they also surprise with their variety of flavors and textures. This section presents recipes that will satisfy lovers of both lighter and heartier dishes.
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				Fish 

				and Seafood 

				Dishes

			

		

		
			
				Fish and seafood dishes offer an endless variety of flavors and preparation methods. They are ideal for those looking for light and nutritious dishes, as well as for gourmets who want to try something new and refined. Whatever the choice, fish and seafood always bring freshness and variety to any menu.
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				Fish and seafood dishes can range from simple and quick to complex and elaborate. Let’s look at a few examples:

				Fried Calamari: Crispy calamari rings fried to a golden crust is a classic dish popular in many cuisines around the world. It is served with various sauces such as garlic aioli or spicy tomato sauce that accentuate the delicate flavor of the calamari.

				Grilled Salmon: Grilled salmon is a simple yet sophisticated dish that highlights the natural flavor and texture of the fish. A marinades based on lemon juice, garlic and fresh herbs give the dish a fresh flavor and lightness. It is served with vegetables or a light salad.

				Sea Bass Baked in Paper: This cooking method, known as en papillote, allows the fish to retain all the juiciness and flavor. Sea bass fillets are baked with vegetables and aromatic herbs in parchment paper to create a tender and flavorful dish.

				Shrimp Scampi: A traditional Italian dish in which shrimp are sauteed in oil with garlic, white wine and lemon juice. Served with pasta or fresh bread, this recipe is known for its rich and savory flavor.

				Fish and Chips: A classic English dish consisting of fish fillets in a crispy batter and potato slices. It is served with peas and vinegar, which adds a traditional British flavor to the dish.
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				  Crab cakes are an exquisite and delicious dish that will win your heart from the first bite. Tender crab meat fried to a crispy crust conceals a delightful combination of flavors and textures.

			

		

		
			
				 CRAB CAKES
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				1. Combine eggs, mayonnaise, mustard, Worcestershire sauce, lemon juice, cayenne pepper and parsley in a bowl. Season with salt and pepper to taste.

				2. Gently add the crabmeat and breadcrumbs. Mix gently, being careful not to break up the large pieces of crabmeat.

				3. Cover and place in the refrigerator for 30 minutes to let the mixture set slightly.

				4. Heat the olive oil in a frying pan over medium heat. Divide the mixture into 4-6 equal portions and form into patties.

				5. Fry the cutlets until golden on both sides, about 3-5 minutes on each side. 

				Serve hot with a slice of lemon, tartar sauce, or cocktail sauce.

			

		

		
			
				ingredients

				450 g large pieces of crab meat (fresh crab meat is best)

				2 eggs, lightly beaten

				1/3 cup mayonnaise

				1 tbsp. dijon mustard

				1 tsp. Worcestershire sauce

				1 tsp. lemon juice

				1/2 tsp. cayenne pepper

				1 tbsp. finely chopped parsley

				1/4 cup breadcrumbs

				2 tbsp. olive oil for frying

				Salt and pepper to taste
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				1. In a large bowl, combine the flour, baking soda, coriander powder and turmeric. 

				2. Add the beer and vegetable oil and mix until you have a smooth batter. 

				3. Dip each piece of fish in the batter and place on a paper towel. 

				4. Heat the frying oil in a large skillet over medium heat. Fry the fish for 3-4 minutes on each side, until golden and crispy. 

				5. Transfer the cooked fish to a paper towel to remove excess oil. 

				6. Heat the oil for frying the potato chips in another skillet over medium heat. Fry the chips until golden, stirring occasionally. Place the finished chips on a paper towel to remove excess oil. 

				 

				Serve hot chips with lemon slices, mayonnaise and tartar sauce.

			

		

		
			
				ingredients

				500 g white fish (such as cod, flounder) cut into pieces

				2 cups flour

				2 tsp. baking soda

				1 tsp. coriander powder

				1 tsp. turmeric

				1 cup beer

				2 tbsp. vegetable oil

				1 kg potatoes peeled and cut into chips

				Vegetable oil for frying (about 4 cups).
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				  Fish and Chips is a classic British dish consisting of fried fish and chips. The fish, usually cod or haddock, is dipped in batter and deep-fried until golden. The potatoes are cut into thick slices and also deep-fried until crispy.
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				FRIED CALAMARI

			

		

		
			
				1. Clean the squid, remove the insides and cartilage. Rinse under cold water.

				Cut the squid into rings.

				2. Fry the onion until golden, add the garlic. Add tomatoes, wine, and sugar. Simmer for 15 minutes on low heat.

				3. In a separate skillet, heat a little olive oil over medium heat.

				4. Add the calamari rings and fry for 2-3 minutes on each side, until opaque and lightly golden.

				5. Combine the calamari with the sauce, and stir.

				Serve sprinkled with parsley.

			

		

		
			
				ingredients

				500 g fresh squid

				2 garlic cloves

				1 onion

				400 g tomatoes in their own juice (or fresh tomatoes)

				60 ml dry white wine

				2 tbsp. olive oil

				1 tsp. sugar

				Salt and black pepper to taste

				Fresh parsley for garnishing
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				 Italian-style calamari is an exquisite dish that combines tender squid meat with rich tomato sauce. This recipe is perfect for lovers of seafood and Italian cuisine. Preparation does not take much time, and the result will please you and your guests.
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				FRIED COD

			

		

		
			
				1. Salt, pepper and marinate cod fillets cut into portions in lemon juice for 45-60 min. 

				2. Fry the garlic in half the vegetable oil until golden. In a separate pan, heat the oil well and fry the cod on both sides until cooked through, about 10-12 minutes. 

				3. When serving, drizzle the fish with the garlic oil and sprinkle with finely chopped parsley or cilantro. Serve hot chips with lemon slices, mayonnaise and tartar sauce.

			

		

		
			
				ingredients

				600 g cod fillet

				1 head of garlic

				3 tbsp. lemon juice

				50 ml vegetable oil

				parsley, ground black pepper, salt 
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				  Fried cod is a simple and delicious dish made from fresh or defrosted cod fillets. It is especially popular in Scandinavian, British and Portuguese cuisines.
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				FRIED SHRIMP

			

		

		
			
				1. Prepare the Shrimp:

				Rinse the shrimp under cold water and pat them completely dry with paper towels. This is crucial for the batter to stick properly.

				Lightly season the shrimp with salt and pepper.

				2. Prepare the Batter:

				In a medium bowl, whisk together the flour and salt.

				In a separate small bowl, whisk the egg and milk.

				Pour the wet ingredients into the dry ingredients and whisk until just combined. A few small lumps are okay; do not overmix.

				3. Fry the Shrimp:

				In a deep pot or skillet, heat about 5-7 cm of vegetable oil to 180°C (350°F).

				Working in batches, dip each shrimp into the batter, allowing any excess to drip off.

				Carefully place the battered shrimp into the hot oil. Fry for 2-3 minutes, turning once, until the batter is golden brown and crispy.

				Using a slotted spoon, transfer the cooked shrimp to a wire rack or a plate lined with paper towels to drain excess oil.

				Serve: Serve the fried shrimp immediately while they are hot and crispy. Garnish with fresh parsley or dill and serve with lemon wedges and a dipping sauce like tartar or sweet chili sauce.

			

		

		
			
				ingredients

				200 g shrimps

				1/2  onion

				1 tbsp. vegetable oil

				300 ml vegetable oil (for frying)

				1  lemon

				1 tsp. 9% vinegar

				lettuce leaves, dill, ground ginger, salt

				For the dough:

				80 g flour

				50 ml milk

				2 eggs

				salt
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				Fish and Seafood Dishes

			

		

		
			
				1. Mix all the ingredients for the marinade in a ziplock bag.

				2. Add the salmon fillets to the marinade and leave them for 3-24 hours (minimum 1 hour).

				3. 30 minutes before cooking, take the salmon out of the refrigerator.

				4. Preheat the grill to medium-high heat.

				5. Brush the grill grates with oil.

				6. Remove the salmon from the marinade and allow the excess to drain.

				7. Pour the remaining marinade into a saucepan and boil until thickened, 3-5 minutes - this will be the sauce to serve.

				8. Brush the salmon fillets with oil and place them on the grill skin-side down.

				9. Cook for 3 minutes, then gently flip them over.

				10. Brush the meat side with the sauce and close the grill lid.

				11. Cook for another 3-4 minutes, brushing with sauce as you go, until internal temperature reaches 50°C (for medium rare).

				12. Remove the salmon from the grill and let it rest for a few minutes before serving.

				Serve: with the remaining sauce, garnished with herbs and lemon slices. This recipe combines the best cooking techniques with a delicious marinade to provide juicy and flavorful salmon fillets with a mouthwatering crust.

			

		

		
			
				  This grilled salmon recipe is not only easy to make, but also incredibly flavorful thanks to the combination of honey, soy sauce, and garlic. It’s perfect for summer evenings outdoors when you want to enjoy something light and healthy. The marinade gives the salmon a rich flavor, and the grill creates a delicious crust while keeping the fish juicy.

			

		

		
			
				ingredients:

				4 salmon fillets with skin (150-180 g each)

				Olive oil for oiling

				For the marinade:

				80 ml low-sodium soy sauce

				2 tbsp. lemon juice

				3 tbsp. honey

				2 tbsp. olive oil

				2 cloves of garlic, minced
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				1. Boil the lobsters in boiling salted water for about 8-10 minutes. Cool, remove the flesh from the shell and cut into large chunks.

				2. In a frying pan, melt 60g of butter over a medium heat. Fry the onion and mushrooms until soft, about 5 minutes. Sprinkle with flour and fry for a further 2 minutes, stirring.

				3. Pour in the wine and cream. Bring to a boil, reduce the heat and simmer for about 5 minutes, until the sauce thickens slightly.

				4. Mix the egg yolks and brandy in a separate bowl. Add a little of the hot sauce, stirring to warm the egg mixture. Then pour it back into the sauce, stirring.

				5. Add the mustard, Gruyere cheese, salt and pepper to taste. Stir until the cheese is dissolved.

				6. Place the lobster pieces in the pan with the sauce and stir gently.

				7. Transfer the lobster thermidor to heatproof shells or molds. Sprinkle with the remaining grated cheese.

				8. Bake in a preheated 200°C oven for about 10-15 minutes, until the cheese is melted and browned.

				Serve hot, garnished with fresh parsley.

			

		

		
			
				 Lobster Thermidor is a truly luxurious dish with a rich creamy and cheesy sauce that perfectly sets off the tender lobster meat. Brandy gives the sauce an exquisite flavor and mustard adds a savory note. Baked with crispy cheese crust, it will become a real culinary masterpiece on your table.

			

		

		
			
				ingredients:

				2 large lobsters (about 1.5 kg)

				60 g butter

				1 onion, finely chopped

				200 g mushrooms, chopped

				2 tbsp. flour

				1 cup dry white wine

				1 cup cream

				2 egg yolks

				2 tbsp. brandy or cognac

				1 tbsp. Dijon mustard

				1/2 cup grated Gruyere cheese

				Salt and pepper to taste
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				MELLOW TERIYAKI FISH

			

		

		
			
				Cooking the fish: Salt and pepper the fish on both sides. Set aside for 10 minutes.

				Preparing the teriyaki sauce: In a small saucepan, combine the sake, soy sauce, mirin and sugar. Bring to a boil over medium heat and simmer until the sauce thickens slightly, about 3-5 minutes. Set aside.

				Frying the fish: Heat a skillet with olive oil over medium high heat. When the oil starts to sizzle, place the fish in the pan and fry on each side for 3-4 minutes or until golden. If using, add garlic and ginger for extra flavor.

				Adding Sauce: Pour teriyaki sauce over fish and cook for another 1-2 minutes until fish is done.

				Serving: Sprinkle the fish with sesame seeds and shallots before serving.

			

		

		
			
				ingredients

				2 pieces of fish (e.g. salmon or tuna)

				2 tablespoons sake (Japanese rice wine)

				2 tablespoons of soy sauce

				2 tablespoons mirin (Japanese sweet rice wine)

				1 tablespoon sugar

				2 tablespoons olive oil

				Garlic and ginger to taste, sliced thin (optional)

				Sesame seeds and shallots, sliced into rings, for garnishing

				Salt and black pepper to taste
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				 This simple and delicious recipe allows you to enjoy the natural flavor of fish with a Japanese accent.
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				SALMON PATTIES

			

		

		
			
				1. Cut the salmon fillets into small pieces or put them through a meat grinder.

				Finely chop the onion and garlic.

				2. In a large bowl, mix the chopped salmon, onion, garlic, egg, flour and parsley.

				3. Season with salt and pepper to taste.

				Mix the mixture thoroughly until smooth.

				Form the mince into small cutlets.

				4. Dip each cutlet in breadcrumbs so they are evenly coated.

				5. Heat vegetable oil over medium heat in a skillet.

				6. Fry the cutlets on both sides until golden, about 3-4 minutes on each side.

				7. Transfer the finished cutlets to paper towels to remove excess oil.

				Serving:

				Serve the cutlets hot with a side dish of your choice, such as mashed potatoes, fresh vegetables, or salad.

			

		

		
			
				ingredients

				500 g salmon fillet

				1 medium onion

				1 garlic clove

				1 egg

				2 tbsp. flour

				3 tbsp breadcrumbs (panko or regular)

				2 tbsp fresh parsley, finely chopped

				Salt and black pepper to taste

				Vegetable oil for frying
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				  Paneered salmon cutlets are a delicious dish that combines the tenderness of fish with a crispy golden crust. Prepared from fresh salmon fillet with aromatic spices and herbs, these cutlets have a juicy texture and rich flavor.
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				SHRIMP STIR-FRY

			

		

		
			
				1. In a small bowl, combine soy sauce, cornstarch, garlic, ginger and red pepper flakes. Whisk well and set aside.

				2. Heat the avocado oil in a wok or large deep skillet over medium-high heat for about 2 minutes.

				3. Add the shrimp and vegetables and stir-fry until the vegetables are soft and the shrimp are cooked through, about 5-10 minutes. Note: large shrimp and frozen vegetables may take longer to cook.

				4. Reduce heat to medium-low. Stir the sauce once more, then add it to the skillet. Cook, stirring, until the sauce thickens, about 1 minute.

				Serving:

				Remove from the heat and transfer the dish to individual plates or a serving platter. Drizzle with sesame oil, sprinkle with sesame seeds, and serve.

			

		

		
			
				ingredients

				For the sauce:

				60 ml of reduced salt soy sauce (or gluten-free tamari)

				1 tbsp cornstarch

				1 tbsp fresh garlic, minced

				1 tbsp. fresh ginger, chopped

				1/4 tsp. red pepper flakes

				For frying:

				1 tbsp avocado oil (or other vegetable oil)

				900 g large shrimps, peeled and cleaned

				450 g frozen vegetables for frying or 450 g fresh vegetables
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				  This shrimp stir fry recipe is a quick, easy and delicious dinner option that the whole family will love.
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				Preparation of sturgeon:

				Wash the sturgeon fillet, dry with paper towels and cut into portioned pieces about 2-3 cm thick.

				Salt and pepper the fish on all sides.

				Roasting the sturgeon:

				Heat a frying pan with olive oil over medium heat.

				Fry the pieces of sturgeon until golden on both sides, about 2-3 minutes on each side. Do not bring to full doneness. Place the fish on a plate.

				Preparing the sauce:

				In the same skillet, melt butter.

				Add finely chopped onion and minced garlic. Saute until onions are translucent, about 3-4 minutes.

				If using mushrooms, thinly slice them and add to the onions and garlic. Saute for another 3-4 minutes.

				Pour in the white wine and allow the alcohol to evaporate, about 1-2 minutes.

				Add the cream and Dijon mustard. Stir and bring to a boil. Reduce heat and simmer the sauce, stirring, 3 to 4 minutes until slightly thickened.

				Braising the sturgeon:

				Return the sturgeon pieces to the skillet with the sauce.

				Cook over low heat under a lid for 5-7 minutes, or until the fish is cooked through.

				Taste the sauce and add salt and pepper to taste if necessary.

				Serving:

				Serve the sturgeon by pouring the cream sauce over it and sprinkling with fresh chopped herbs.

			

		

		
			
				  Sturgeon in cream sauce is an exquisite dish that combines tender sturgeon meat with a rich and creamy sauce. Known for its unique flavor and texture, sturgeon is a delicacy that pairs perfectly with rich, creamy sauces. This dish is often garnished with fresh herbs and served with side dishes such as mashed potatoes or fresh vegetables. The cream sauce gives the sturgeon a special softness and tenderness, emphasizing its natural flavors.

			

		

		
			
				ingredients:

				800 g sturgeon fillet

				300 ml of cream 33%

				1 onion

				3 garlic cloves

				100 g mushrooms (optional)

				50 ml white dry wine

				2 tbsp. olive oil

				30 g butter

				1 tbsp. Dijon mustard

				Salt and freshly ground black pepper to taste
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				STURGEON IN CREAM SAUCE
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				SEA BASS

				baked in paper

			

		

		
			
				1. Clean the sea bass, gut it and remove the gills without cutting off the head. Rinse well and rub with salt inside and out. 

				2. Chop parsley and garlic finely, mix with lemon juice, oregano and 2 tablespoons of olive oil, lightly salt. Coat the fish well inside and outside with the mixture. 

				3. Pour the wine into a deep baking dish. Grease the baking paper with olive oil. Slice the tomatoes and lemon. Place the tomatoes, fish, olives, capers, lemon on the paper, wrap the paper and place in the baking dish. A few young potatoes may be added. 

				4. Bake the fish for 20-30 minutes in the oven at 180 C. A few minutes before the fish is ready, you can unwrap the paper to brown the fish. At the same time and check the degree of readiness of the dish. 

				You can serve the fish without putting it on a plate, but directly in the paper, decorating it with parsley or other fresh herbs.

			

		

		
			
				ingredients

				2  sea bass

				4 cloves garlic

				2 tbsp. lemon juice

				4 tbsp. olive oil

				4 tomatoes

				1 cup dry white wine

				100 g  black olives

				50 g fresh or marinated capers

				1 tsp. dried oregano

				2 sheets of baking paper

				1 lemon

				parsley, ground black pepper, salt
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				 Paper-baked sea bass is a gourmet dish perfect for dinner. Fresh sea bass fillets are wrapped in parchment paper along with aromatic herbs, lemon and olive oil. 
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				SPICY FISH

			

		

		
			
				1. Preheat the oven to 180°C.

				2. Heat the olive oil in a frying pan over a medium heat. Sauté the onion and garlic until soft.

				3. Add the tomatoes, olives, capers, jalapenos and bay leaf. Cook for 5-7 minutes.

				4. Place the fish fillets in a baking dish. Drizzle with lemon juice, salt and pepper.

				5. Place the vegetable mixture on top of the fish.

				6. Bake in the oven for 20-25 minutes, until the fish separates easily into pieces.

				Serve sprinkled with fresh cilantro.

			

		

		
			
				ingredients

				4 white fish fillets (e.g. tilapia or cod)

				2 diced tomatoes

				1 onion, chopped

				2 garlic cloves, minced

				1/2 cup olives, chopped

				2 tbsp. capers

				2 jalapeño peppers, chopped (optional)

				1/4 cup olive oil

				Juice of 1 lemon

				1 bay leaf

				Salt and pepper to taste.
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				  This dish combines the spiciness of jalapenos, the sourness of tomatoes and capers, and the delicate flavor of fish that is characteristic of Mexican coastal cuisine.
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				STEWED FISH 

			

		

		
			
				1. In a large skillet with high sides, heat the olive oil over medium heat.

				2. Add the onion and garlic and saute until soft, about 5 minutes.

				3. Add the bell peppers and cook for another 3-4 minutes.

				4. Pour in the tomatoes along with the juice, add the olives, capers, oregano, basil and red pepper flakes. Stir and braise over low heat for 10 minutes.

				5. Place the fish fillets on top of the vegetables, salt and pepper.

				6. Cover with a lid and braise over low heat for 10-12 minutes, until the fish separates easily into pieces.

				7. Add the juice and zest of the lemon and stir gently.

				Serve sprinkled with fresh parsley.

			

		

		
			
				ingredients

				800 g white fish fillets (e.g. cod or sea bass)

				2 onions, cut into half rings

				3 garlic cloves, minced

				2 bell peppers, cut into strips

				400 g canned tomatoes in their own juice

				100 g seedless olives

				2 tbsp capers

				1/4 cup olive oil

				1 lemon juice and zest

				1 tsp. dried oregano

				1 tsp. dried basil

				1/2 tsp. red pepper flakes (optional)

				Salt and freshly ground black pepper to taste
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				  This recipe combines the tenderness of fish with the flavor of Mediterranean herbs and spices, as well as the sourness of tomatoes and olives. The dish is light, yet rich and flavorful. It can be served with crispy baguette or boiled rice. 
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				TROUT WITH PRUNES

			

		

		
			
				1. Clean the trout, gut, rinse well inside and out. Chop the egg finely. Wash the prunes, pour hot water for 15-20 minutes, then squeeze and chop finely. 

				2. Mix rice, egg and prunes in a bowl, salt and pepper to taste. Rub the fish lightly with salt inside and outside. 

				3. Melt butter, thoroughly grease the trout with it. Stuff the belly with the prepared stuffing , sew up with cooking thread or fasten with toothpicks. 

				4. Grease a baking tray with vegetable oil, lay the fish on it. Bake in an oven heated to 200C for 45-50 minutes. Remove the cooking thread or toothpicks before serving.

			

		

		
			
				ingredients

				1 large river trout

				100 g seedless prunes

				1 boiled egg

				100 g boiled rice

				1 tbsp. butter

				2 tbsp. vegetable oil

				ground black pepper, salt
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				 Trout with prunes is an unusual and exquisite dish that combines the delicate flavor of fish and the sweetness of prunes. Trout is stuffed with prunes and baked in the oven until golden. Prunes give the fish a slight sweetness and rich flavor, making its taste even richer and more interesting. 
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				 Meat dishes occupy a special place in world cooking. They are a source of rich protein, iron and other nutrients. This section contains recipes that demonstrate the variety of ways to cook meat - from traditional to modern, from quick and simple to complex and refined.
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				 Meat dishes always take center stage on any table, offering a variety of flavors and textures to satisfy any appetite. From classic recipes to modern interpretations, there’s something to suit everyone’s taste in this section. Enjoy the richness and variety of meat dishes that will add richness and joy to your meal.
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				Meat dishes can range from rich and hearty to lighter and savory. Here are some examples:

				Beef Stroganoff: A classic Russian dish consisting of tender slices of beef cooked in a creamy sour cream sauce with onions and mushrooms. Served with noodles or mashed potatoes, this recipe is known for its rich flavor and creamy texture.

				Chicken Parmigiana: This Italian dish features breaded chicken breasts baked with tomato sauce and melted cheese. Chicken Parmigiana is served with pasta or fresh salad and is a favorite among Italian food lovers.

				Lamb Chops: Tender and juicy lamb chops seasoned with rosemary and garlic and then 

				baked to perfection. These chops can be served with mashed potatoes, vegetables or fresh salad, highlighting the natural flavor of the meat.

				Pork Schnitzel: A popular German dish that is thin slices of pork fried in breading until golden. Served with potato salad or sauerkraut, giving the dish a traditional flavor and texture.

				Osso Buco: An Italian dish made from veal shanks slowly braised in white wine with vegetables and herbs. Osso Buco is characterized by the deep flavor and tender texture of meat that literally melts in your mouth.
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				ADANA KEBAB

			

		

		
			
				1. Prepare the Meat Mixture:

				In a large bowl, combine the ground lamb and finely minced lamb tail fat.

				Add the finely chopped and drained onion, minced garlic (if using), red pepper flakes, cumin, salt, and black pepper.

				Knead the mixture vigorously with your hands for at least 5-7 minutes. The mixture should become sticky and paste-like. This is the most crucial step to ensure the kebab adheres to the skewer.

				Cover the bowl and refrigerate for at least 1 hour, or preferably longer, to allow the flavors to meld and the mixture to firm up.

				2. Form the Kebabs:

				Divide the chilled meat mixture into 4 equal portions.

				Wet your hands with water to prevent sticking. Take one portion of the meat and carefully press and mold it around a wide, flat metal skewer, forming a long, even sausage shape (about 10-15 cm long). Repeat with the remaining meat and skewers.

				3. Grill the Kebabs:

				Preheat a charcoal grill to medium-high heat. Alternatively, you can use a broiler (top grill) in your oven.

				Place the skewers on the hot grill. Cook for about 8-12 minutes, turning every 2-3 minutes, until the kebabs are browned and cooked through.

				4. Serve:

				Carefully slide the cooked kebabs off the skewers onto warm flatbreads.

				Serve immediately, garnished with fresh parsley, mint, and sumac-dusted onions. Grilled tomatoes and peppers are a traditional accompaniment.

			

		

		
			
				 Adana kebab is a traditional dish of oriental cuisine, which is minced meat seasoned with spices and baked on skewers or metal rods. The basis for lulia kebab is beef, lamb or a mixture of both types of meat, thoroughly ground with the addition of onions and spices. 

			

		

		
			
				ingredients

				500 g ground lamb (preferably from the leg or shoulder)

				50-70 g lamb tail fat (kurduk), finely minced or grated

				1 medium onion, very finely chopped and drained

				1-2 cloves garlic, minced (optional)

				1 teaspoon red pepper flakes (pul Biber) or to taste

				1/2 teaspoon ground cumin

				1 teaspoon salt

				1/2 teaspoon freshly ground black pepper

				For Serving:

				Flatbreads (lavash or pita)

				Chopped fresh parsley and mint

				Sliced red onions with sumac

				Grilled tomatoes and peppers
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				1. Pat the beef slices dry with paper towels. Season with salt and pepper.

				2. In a large, heavy-bottomed pan (cast iron is best), fry the bacon pieces over medium heat until golden. Place on a plate, leaving the fat in the pan.

				3. In the same pan, fry the beef in small batches until browned on all sides. Do not overcrowd the pan or the meat will stew rather than fry. Place the roasted meat on top of the bacon.

				4. In the remaining fat, fry the sliced onion until soft. Add the carrots and garlic and cook for another 2-3 minutes.

				5. Return the meat and bacon to the pot. Sprinkle with flour and fry for 2-3 minutes, stirring constantly.

				6. Pour in the wine and stock, add the tomato paste, thyme and bay leaf. Bring to the boil, reduce the heat to low and simmer under a lid for 2.5-3 hours until the meat is very soft.

				7. 30 minutes before serving, fry the mushrooms in butter until golden. Add to the pot along with the pearl onions.

				8. Check the sauce for thickness. If it is too liquid, remove the lid and allow to evaporate a bit. If too thick, add a little more broth.

				Serve hot, sprinkled with fresh parsley. Perfect with mashed potatoes, fresh baguette or egg noodles.

			

		

		
			
				 Cooking this dish is a real art of slow cooking. It requires time and attention, but the result is worth every minute spent at the stove. Tender pieces of beef stewed in red wine with the addition of vegetables, mushrooms and aromatic herbs create a unique taste and aroma that will conquer even the most sophisticated gourmets.

			

		

		
			
				ingredients:

				1.5 kg of beef (beef shoulder or neck is best), cut into 5 cm cubes

				200 g bacon, cut into pieces

				2 large carrots, cut into large pieces

				1 large onion, chopped

				4 garlic cloves, chopped

				500 g fresh mushrooms 

				(mushrooms or porcini), cut into quarters

				250 g frozen pearl onions

				750 ml red wine (Pinot Noir or Burgundy is best)

				500 ml beef stock

				2 tbsp. tomato paste

				1 bunch of fresh thyme

				2 bay leaves

				50 g butter

				3 tbsp. olive oil

				3 tbsp. flour

				Salt and freshly ground black pepper to taste

				Fresh parsley for serving
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				BEEF STROGANOFF

			

		

		
			
				Meat preparation:

				Start by slicing the beef into thin strips about 5mm wide. For best results, the meat should be slightly frozen to make it easier to slice. 

				Roasting the meat:

				Heat a frying pan with vegetable oil over a high heat. Fry the meat in batches so that it is well browned on each side, but not dry. Once browned, place the meat on a plate. 

				Preparing the vegetables and mushrooms: Peel and finely chop the onion. Cut the mushrooms into slices. In the same pan where the meat was fried, add a little oil if necessary and fry the onions until golden, then add the mushrooms and fry until 

				done. 

				Combining the ingredients: 

				Return the meat to the skillet to the onions and mushrooms. Sprinkle flour over everything 

				and mix thoroughly. Add sour cream, mustard (if using), pour in broth or water to desired sauce consistency. Salt and pepper to taste. 

				Braising: 

				Cover the skillet with a lid and braise over low heat for about 20-30 minutes. Stir periodically to avoid sticking. 

				Serving: 

				Serve beef stroganoff hot, sprinkled with fresh herbs. Traditionally, the dish is served with mashed potatoes, porridge or boiled pasta.

			

		

		
			
				  It is said that Count Stroganoff, a brilliant nobleman of the Russian Empire and a gourmet, was more proud of the dish he invented than of his orders and titles. And so it is - few people remember him as a statesman and diplomat, but everyone knows the dish he invented - beef stroganoff. 

			

		

		
			
				ingredients

				Beef (sirloin part) - 500 g

				Medium onions - 2

				Mushrooms (champignons or porcini) - 300 g

				Sour cream - 200 ml

				Flour - 2 tbsp.

				Mustard (optional) - 1 tsp.

				Vegetable oil - for frying

				Dill or parsley for decoration

				Broth or water - 100-200 ml. 

				Salt, ground black pepper - to taste
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				CHICKEN KIEV

			

		

		
			
				1. Prepare the Herb Butter:

				In a small bowl, mix the softened butter with minced garlic and chopped herbs. Roll the mixture into a log using parchment paper and freeze for at least 30 minutes until firm.

				2. Prepare the Chicken:

				Place each chicken breast between sheets of plastic wrap and pound to an even thickness of about 5-6 mm. Season both sides with salt and pepper.

				3. Assemble and Bread:

				Cut the frozen butter into 4 pieces. Place one piece in the center of each chicken fillet and roll it up tightly, ensuring the butter is completely sealed inside.

				Set up three dishes with flour, beaten eggs, and breadcrumbs. Dredge each chicken parcel in flour, then egg, and finally breadcrumbs. For best results, chill the breaded cutlets for 20 minutes.

				4. Fry and Serve:

				Heat vegetable oil for deep-frying to 170°C (340°F).

				Fry the cutlets in batches for 8-10 minutes, turning occasionally, until golden brown and cooked through.

				Drain on a wire rack and serve immediately, traditionally with mashed potatoes.

			

		

		
			
				 Chicken Kiev is a legendary dish of disputed origin, claimed by both Ukrainian and Russian cuisines. It features a tender chicken fillet, pounded thin and wrapped around a core of chilled, herb-infused garlic butter. Coated in a crispy breadcrumb crust and fried to a perfect golden brown, the magic happens when the cutlet is sliced open, releasing a fragrant river of melted butter.

			

		

		
			
				ingredients

				For the Chicken:

				4 large chicken breasts, boneless and skinless (about 200 g each)

				100 g all-purpose flour

				2 large eggs, lightly beaten

				150 g panko or regular breadcrumbs

				Salt and freshly ground black pepper

				Vegetable oil for deep-frying (about 1 liter)

				For the Garlic Herb Butter:

				100 g unsalted butter, softened

				3-4 cloves of garlic, minced or pressed

				3 tbsp finely chopped fresh parsley

				2 tbsp finely chopped fresh dill (optional)

				Zest of 1/2 lemon (optional)
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				FAJITAS

			

		

		
			
				1. Mix all the spices for the marinade in a bowl.

				2. Cut the chicken fillets into thin strips and mix with the marinade. Allow to marinate for 15-30 minutes.

				3. Slice the bell pepper and onion into thin strips.

				4. Heat a skillet with vegetable oil over medium heat. Fry the chicken for 5-7 minutes until cooked through.

				5. Place chicken on a plate, in the same skillet, saute the vegetables for 3-4 minutes until soft.

				6. Return the chicken to the skillet, mix with the vegetables and heat for 1-2 minutes.

				7. Drizzle with lime juice and stir.

				Serve fajitas hot in warm tortillas with additional toppings to taste (sour cream, guacamole, salsa).

			

		

		
			
				ingredients

				500 g chicken fillet

				2 bell peppers (different colors)

				1 large onion

				2 tbsp. vegetable oil

				Juice of 1 lime

				8 small wheat tortillas

				For the marinade:

				1 tsp. ground chili

				1 tsp. ground cumin

				1 tsp. paprika

				1 tsp. garlic powder

				1 tsp. onion powder

				1/2 tsp. salt

				1/4 tsp. black pepper
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				 Fajitas is a popular Mexican dish that is a grilled meat and vegetables served usually in a tortilla.
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				1. Soak the chicken pieces in buttermilk for 4-8 hours in the refrigerator.

				2. Mix the flour with all the spices in a large bowl.

				3. Heat the oil in a deep frying pan or deep fryer to 170°C.

				4. Take the chicken out of the buttermilk, let drain off the excess.

				5. Dip each piece in the flour and spice mixture, pressing down well.

				6. Fry the chicken pieces in batches of 12-15 minutes, turning once, until golden brown and fully cooked (internal temperature should reach 75°C).

				7. Place on a rack or paper towels to drain off excess fat.

				Serve hot.

			

		

		
			
				  It is a classic American dish that has become an icon of Southern cooking in the United States. It consists of pieces of chicken, usually on the bone, covered with a crispy, golden brown breading.

			

		

		
			
				ingredients:

				1 whole chicken, cut into 8 pieces

				2 cups buttermilk

				2 cups flour

				1 tbsp. paprika

				1 tsp. garlic powder

				1 tsp. onion powder

				1 tsp. dried thyme

				1 tsp. dried oregano

				2 tsp. salt

				1 tsp. black pepper

				1/2 tsp. cayenne pepper

				Vegetable oil for frying
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				1. In a bowl, mix the breadcrumbs with the milk and leave for 5 minutes.

				2. Add the minced meat, egg, Parmesan, garlic, parsley, salt and pepper. Mix thoroughly.

				3. Form the mince into small balls (about 3-4 cm in diameter).

				4. Heat the olive oil in a large frying pan and fry the meatballs on all sides until golden.

				5. For the sauce: in another frying pan, sauté the onion and garlic in the olive oil until soft.

				6. Add tomatoes, oregano, salt and pepper. Simmer over low heat for 15-20 minutes.

				7. Add the sauteed meatballs to the sauce and braise for another 15-20 minutes over low heat.

				Add fresh basil at the end.

				Can be adapted for a gluten-free diet by substituting gluten-free bread crumbs.

			

		

		
			
				  Italian meatballs (polpette) are juicy balls of mixed minced meat seasoned with aromatic herbs and cheese, fried to a golden crust and then stewed in a rich tomato sauce. This dish combines the tenderness of meat, the richness of herbs and the sourness of tomatoes, making it a favorite both at home and in restaurants throughout Italy and beyond.

			

		

		
			
				ingredients:

				500 g mixed minced meat (beef and pork)

				100 g breadcrumbs

				100 ml milk

				1 egg

				50 g grated parmesan

				2 cloves of garlic, chopped

				2 tbsp fresh parsley, finely chopped

				Salt and black pepper to taste

				2 tbsp olive oil for frying

				For the sauce:

				800 g canned tomatoes in their own juice

				1 onion, finely chopped

				2 garlic cloves, chopped

				2 tbsp. olive oil

				1 tsp. dried oregano

				Salt and pepper to taste

				A few leaves of fresh basil 

				Fresh parsley for serving
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				MEATLOAF 

			

		

		
			
				1. Preheat the oven to 180°C.

				2. In a large bowl, mix the breadcrumbs with the milk and leave for 5 minutes.

				3. Add the mince, egg, onion, garlic, Worcester sauce, thyme, oregano, salt and pepper. Mix thoroughly with your hands.

				4. Place meat mixture in a baking dish and form a “loaf”.

				5. In a separate bowl, mix together the ingredients for the glaze.

				6. Brush the top of the meatloaf with half of the glaze.

				7. Bake in the oven for 45 minutes.

				8. Take the meatloaf out, brush with the remaining glaze and bake for another 15-20 minutes, until the internal temperature reaches 70°C.

				Let the meatloaf stand for 10 minutes before slicing.

				Can be adapted for a gluten-free diet by substituting gluten-free bread crumbs.

			

		

		
			
				ingredients:

				700 g ground beef

				1 cup breadcrumbs

				1/2 cup milk

				1 egg

				1 onion, finely chopped

				2 garlic cloves, chopped

				1 tbsp. Worcester sauce

				1 tsp. dried thyme

				1 tsp. dried oregano

				Salt and pepper to taste

				For the glaze:

				1/2 cup ketchup

				2 tbsp. brown sugar

				1 tbsp. apple cider vinegar
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				 Meatloaf is a traditional American dish that is a meat casserole made of ground meat mixed with bread crumbs, eggs, and spices, baked into a loaf shape and usually topped with a tomato glaze.
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				1. Preheat the oven to 160°C.

				2. Salt and pepper the meat on all sides.

				3. Heat the oil in a large ovenproof pan and fry the meat on all sides until crusty (about 3-4 minutes on each side).

				4. Remove the meat and set it aside. In the same pan, fry the onion, carrots, celery and garlic until soft (5-7 minutes).

				5. Return the meat to the pot. Add the stock, wine, bay leaf, rosemary and thyme.

				6. Cover the pot with a lid and place in the oven for 2.5 hours.

				7. Add the potatoes and cook for another 45-60 minutes, until the meat is very soft and easily separates with a fork.

				8. Remove the meat and vegetables from the pot. Strain the sauce and boil it on the stove to desired consistency.

				Slice the meat, place on a platter with the vegetables and pour the sauce over it.

			

		

		
			
				 This classic American home-cooked dish is tender, juicy meat slowly braised with vegetables until softened. A large piece of beef is cooked in its own juices along with carrots, onions, potatoes and aromatic herbs, which gives the dish a rich, full flavor.

			

		

		
			
				ingredients:

				1.5-2 kg of beef (shoulder or neck)

				2 tbsp. vegetable oil

				2 large onions, chopped coarsely

				4 coarsely chopped carrots

				3 celery stalks, coarsely chopped

				4 garlic cloves, minced

				2 cups beef broth

				1 cup red dry wine

				2 bay leaves

				2 sprigs fresh rosemary

				2 sprigs of fresh thyme

				1 kg of potatoes, chopped coarsely

				Salt and black pepper to taste
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				SHEPHERD’S PIE
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				1. Peel and cut the potatoes into cubes. Boil the potatoes in salted water until tender, then drain in a colander. 

				2. Fry the onion, carrot and celery over medium heat until soft. Add the mince and fry, breaking up any lumps of meat, until it is cooked through. 

				3. Add the peas and tomato paste, stir and cook for another 5-7 minutes. 

				4. Dissolve the flour in the stock and add to the meat, simmer for another 10 minutes, stirring constantly, until the sauce thickens. Add nutmeg, salt and pepper to taste. 

				5. Spread the meat mixture in the oven in the bottom of a deep baking dish. Place the mashed potatoes on top and flatten with a spoon. 

				6. Bake the pie in an oven preheated to 200 degrees Celsius for 30-40 minutes until golden. 

			

		

		
			
				 Shepherd’s pie is a traditional English dish consisting of a layer of stewed meat and vegetables covered with a layer of mashed potatoes and baked in the oven. Shepherd’s pie is usually made using lamb, but beef or other meat can also be used. Vegetables can be carrots, onions, peas, celery and others.

			

		

		
			
				ingredients:

				1 kg potatoes

				500 g minced meat (lamb or beef)

				1  large onion, finely chopped

				2 medium carrots

				2 celery stalks, diced

				1 cup peas

				2 tbsp. tomato paste

				1 tbsp. flour

				1 cup beef broth

				2 tbsp. butter

				1/4 tsp. nutmeg

				Salt and pepper to taste
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				1. Remove the foil from the back of the ribs.

				2. Mix all the ingredients for the dry marinade. Rub the ribs with olive oil, then apply the marinade evenly on all sides. Allow to marinate for 1-2 hours at room temperature or overnight in the refrigerator.

				3. Preheat the oven to 150°C.

				4. Wrap the ribs in foil and place them on a baking tray. Bake for 2.5-3 hours until soft.

				5. Meanwhile, prepare the sauce: mix all ingredients in a small saucepan and simmer over low heat for 15-20 minutes until thickened.

				6. Preheat the grill to medium-high heat.

				7. Remove the ribs from the oven, unwrap the foil and brush with the sauce.

				8. Grill the ribs for 5-7 minutes on each side, brushing with sauce occasionally, until caramelized.

				Let the ribs rest for 10 minutes before serving.

			

		

		
			
				ingredients:

				2-2.5 kg pork ribs

				2 tbsp. olive oil

				For the dry marinade:

				2 tbsp. brown sugar

				2 tbsp. paprika

				1 tbsp. garlic powder

				1 tbsp. onion powder

				1 tsp. black pepper

				1 tsp. salt

				1/2 tsp. cayenne pepper (optional)

				For the sauce:

				1 cup ketchup

				1/4 cup apple cider vinegar

				2 tbsp. brown sugar

				1 tbsp. Worcester sauce

				1 tsp. garlic powder
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				  Slow-cooked until soft and covered in a flavorful sauce, these ribs impress with their rich flavor and juiciness, making them a favorite treat for all meat lovers.
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				TONKATSU 

			

		

		
			
				1. Lightly pound the pork so that it becomes an even thickness. Season both sides with salt and pepper.

				2. Prepare three bowls with flour, beaten eggs and breadcrumbs.

				3. Dip each piece of pork first in the flour, then dip in the egg and finally in the breadcrumbs, pressing down well.

				4. Heat the oil in a deep frying pan or deep fryer to 170°C.

				5. Fry the pork for 3-4 minutes on each side until golden brown.

				6. Place on paper towels to remove excess oil.

				7. For the sauce: combine all ingredients in a small saucepan and heat over medium heat, stirring constantly, until sauce thickens (about 5 minutes).

				Cut the tonkatsu into strips and serve with the sauce, shredded cabbage and rice.

			

		

		
			
				ingredients:

				4 pieces of boneless pork loin (about 2 cm thick)

				1/2 cup flour

				2 eggs, lightly beaten

				2 cups panko breadcrumbs

				Vegetable oil for frying

				For tonkatsu sauce:

				1/2 cup ketchup

				2 tbsp. Worcester sauce

				2 tbsp. soy sauce

				1 tbsp. sugar

				1 tsp. mustard

				Salt and black pepper to taste
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				  Tonkatsu is a popular Japanese dish that is a breaded pork chop. This is a perfect example of adapting Western cooking techniques into Japanese cuisine, resulting in a unique and delicious dish.
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				 Vegetable and mushroom dishes occupy an important place in cooking, offering not only rich flavor and texture, but also nutritional value. They are an excellent choice for both vegetarians and those who simply want to diversify their diet with healthy and tasty dishes. This section presents recipes that bring out the variety and culinary potential of vegetables and mushrooms.
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				Vegetable Dishes

			

		

		
			
				 Vegetables and mushrooms offer an endless variety of flavor combinations and cooking methods. Not only do they enrich your diet with vitamins and minerals, but they are also a source of culinary inspiration. Whether you are looking for a light dinner or a gourmet dish for a special occasion, the recipes in this section will help you discover new horizons of flavor and health.
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				Vegetable and mushroom dishes can be simple and sophisticated, light and hearty. Here are a few examples:

				Ratatouille: This classic French vegetable stew combines eggplant, zucchini, sweet peppers and tomatoes braised with garlic and spicy herbs. Ratatouille can be served as a main dish or side dish, highlighting its rich flavor and aroma.

				Stuffed Bell Peppers: Sweet peppers stuffed with a mixture of rice, vegetables and spices, baked until soft. This recipe offers a variety of stuffing options, from classic rice and vegetables to more refined versions with mushrooms or nuts.

				Mushroom Risotto: Creamy risotto topped 

				with fresh mushrooms and Parmesan is the perfect combination of delicate texture and rich flavor. This Italian classic recipe is perfect for a cozy dinner and served with a glass of white wine.

				Vegetable Stir-Fry: Quickly stir-fried vegetables such as broccoli, carrots, green beans and bell peppers, with a dash of soy sauce and ginger. This Asian style of cooking retains the freshness and crunchy texture of the vegetables, making the dish light and nutritious.

				Grilled Portobello Mushrooms: Large caps of portobello mushrooms, marinated and grilled, serve as a great substitute for meat. Their meaty texture and rich flavor make this dish popular with vegetarians and light eaters.
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				1. Prepare the Vegetables:

				Dice the eggplants into large cubes (about 2-3 cm). Sprinkle them with salt and let them sit in a colander for 20-30 minutes to draw out any bitterness. Rinse with cold water and pat dry with paper towels.

				Core and seed the bell peppers, then cut them into large pieces.

				Dice the onions. Peel and dice the potatoes (if using) into cubes similar in size to the eggplant.

				Peel the tomatoes (a quick way is to score them and blanch in boiling water for 30 seconds) and dice them. Finely chop all the fresh herbs and the hot pepper (if using).

				2. Sauté the Vegetables:

				In a large, heavy-bottomed pot or cauldron, heat about half of the oil over medium-high heat. Fry the eggplants in batches until golden brown on all sides. Remove with a slotted spoon and set aside.

				Add the remaining oil to the pot. Sauté the diced onions until soft and translucent, about 5-7 minutes. Add the bell peppers and potatoes (if using) and cook for another 5 minutes, stirring occasionally.

				3. Stew the Ajapsandali:

				Add the diced tomatoes to the pot with the onions and peppers. Bring to a simmer and cook for 10 minutes, allowing the tomatoes to break down and form a sauce.

				Gently return the fried eggplants to the pot. Add the minced garlic, chopped hot pepper, salt, and black pepper. Stir carefully to combine.

				Reduce the heat to low, cover the pot with a lid, and let the stew simmer for 20-25 minutes, or until all vegetables are tender but still hold their shape. Avoid stirring too much to prevent the eggplants from turning to mush.

				4. Add Herbs and Rest:

				Remove the pot from the heat. Stir in the chopped fresh cilantro, basil, and parsley.

				Cover the pot again and let the ajapsandali rest for at least 15-20 minutes before serving. This allows the flavors of the fresh herbs to infuse the entire dish. Serve hot or cold.

				Serve the ajapsandali hot or cold, sprinkle with additional fresh herbs if desired. This dish goes well with pita bread or fresh bread

			

		

		
			
				 Adzhapsandali is a traditional Caucasian dish, which is a flavorful stew of eggplants, tomatoes, peppers, seasoned with fresh herbs and spices. This dish is ideal both as a cold appetizer and as a hot main course.

			

		

		
			
				ingredients:

				3 medium eggplants (about 700-800 g)

				2 large bell peppers (one red, one green or yellow)

				4-5 ripe, juicy tomatoes

				2 medium onions

				2-3 medium potatoes (optional, for a heartier version)

				1 hot pepper (like chili or jalapeño), optional

				4-5 cloves of garlic, minced

				1 large bunch of fresh cilantro

				1 large bunch of fresh basil

				A few sprigs of fresh parsley

				100 ml vegetable or olive oil

				Salt and freshly ground black pepper to taste
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				Vegetable and Mushroom Dishes

			

		

		
			
				1. Cut the eggplants in half lengthwise, remove some of the flesh and rub the inside with salt. After 30 minutes, rinse with cold water. 

				2. Put the meat through a meat grinder. Chop the eggplant flesh, onion, parsley and peeled tomatoes. Grind garlic. Boil the rice in plenty of salted water and drain in a colander. Grate the cheese. 

				3. In a frying pan fry onion in oil, then eggplant flesh and minced meat. Add tomatoes, rice, garlic, herbs and heat under a lid for a few minutes. After that, dress with sour cream, pepper, salt and put the ready stuffing in the eggplant halves. Sprinkle grated cheese on top. 

				4. Put the eggplants in an oiled baking dish and bake in the oven for 20 minutes. Then pour tomato paste diluted in 100 g of water into the mold and bake for another 5 minutes. 

				Before serving, decorate with fresh tomatoes, lettuce and parsley leaves.

			

		

		
			
				  Eggplant stuffed with meat stuffing is a famous dish in Austria. In general, Austrian cuisine, in the best traditions of the Austro-Hungarian Empire, has absorbed the best of Hungarian, German, Czech and Balkan national dishes.

			

		

		
			
				ingredients:

				300 g eggplants

				200 g lamb

				1  onion

				1  tomatoes

				50 g tomato paste

				50 g rice

				40 g vegetable oil

				50 g sour cream

				50 g hard cheese

				1 garlic clove

				green salad, parsley 

				pepper, salt, as desired
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				BAKED POTATOES 

				WITH CHEESE

			

		

		
			
				1. Peel and crush the garlic clove with a knife, peel and thinly slice the potatoes, and cut the butter into very small cubes. 

				2. Preheat the oven to 200 C. Rub a garlic clove on the bottom and walls of the dish in which you will bake the potatoes. Coat the walls and bottom of the dish liberally with vegetable or olive oil. 

				3. Spread half of the potato slices on the bottom of the dish. Sprinkle the potatoes with salt, pepper, cheese and pieces of butter. Sprinkle the remaining potatoes with the remaining cheese, butter, salt and pepper. 

				4. Carefully pour the cream around the edges of the dish, around the stacked potatoes. 

				5. Bake in the oven for 30-40 minutes, until the potatoes are soft and the cheese crust is golden brown. 

				When serving, garnish with fresh herbs.

			

		

		
			
				ingredients:

				1 garlic clove

				30 g vegetable oil

				1 kg potatoes

				140 ml. cream

				180 g hard cheese (Swiss or conte)

				90 g butter

				salt, pepper 
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				  Baked potatoes with cheese, known in France as (Gratin Dauphinois), is an exquisite and hearty French dish. It consists of layers of thinly sliced potatoes baked in cream with garlic and cheese (usually gruyere or emmental), creating a delicate, creamy texture inside and a crispy, golden crust on top.
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				BAKED ZUCCHINI FRIES 

			

		

		
			
				1. Preheat the oven to 220°C. Cut the zucchini into bars about 7-8 cm long and 1-1.5 cm thick.

				2. Whisk the eggs in a bowl. In a separate bowl, mix together the breadcrumbs, Parmesan, Italian herbs and 1/4 tsp salt.

				3. Place sliced zucchini in a large bowl, sprinkle with flour and the remaining salt, and stir to coat zucchini evenly with flour.

				4. Dip each zucchini bar first in the egg, then coat in the breadcrumb mixture.

				5. Place the breaded sticks on a rack set on a baking tray, leaving a little space between them.

				6. Bake for 20 minutes until the sticks are golden brown and crispy.

				Serve immediately with the tomato sauce for dipping.

			

		

		
			
				ingredients:

				450 g zucchini

				2 large eggs

				1 cup panko breadcrumbs

				1/4 cup grated parmesan

				1 tbsp. Italian herbs

				1/2 tsp. salt

				2 tbsp. flour

				1/2 cup tomato sauce to serve
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				 Baked Zucchini Fries are an easy and delicious American appetizer. Zucchini slices are covered with a crispy breading of panko breadcrumbs and parmesan and then baked in the oven until golden.
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				CAPONATA

			

		

		
			
				1. Preheat the oven to 200°C. Salt the eggplant cubes and leave them in a colander for 20-30 minutes to drain and get rid of the bitterness. Blot with a paper towel.

				2. Place the eggplant cubes on a baking tray, drizzle with 3 tablespoons of olive oil and stir. Bake the eggplant in the preheated oven for 25-30 minutes until golden.

				3. In a large skillet, heat 2 tablespoons of olive oil. Add the onion, bell pepper, and celery. Season with a pinch of salt and black pepper. Cook, stirring, for about 5-7 minutes, until the vegetables are soft.

				4. Add the tomatoes, capers, olives, raisins, honey, bay leaf and red pepper flakes. Pour in the vinegar and white wine. Stir and simmer over medium heat for about 10 minutes.

				5. Add the roasted eggplant to the skillet and cook for another 2-3 minutes to allow the eggplant to soak up the sauce. Remove from the heat and add the fresh parsley and mint

			

		

		
			
				ingredients:

				1 large eggplant (about 600 g), cut into 2.5 cm cubes

				Extra virgin olive oil

				1 yellow onion, chopped

				1 red bell pepper, peeled and sliced

				2 small stalks of celery, thinly sliced

				Black pepper

				1 cup chopped tomatoes

				2 tablespoons capers

				1/4 cup seedless green olives, roughly chopped

				1/4 cup raisins

				2 teaspoons honey

				1 bay leaf

				1/4 to 1/2 teaspoon red pepper flakes

				1/4 cup red wine vinegar

				1/4 cup dry white wine

				2 tablespoons chopped fresh parsley

				2 tablespoons chopped fresh mint

				Salt
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				 Caponata is a traditional Sicilian vegetable stew of eggplant, tomatoes, celery and olives.
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				DOLMA

			

		

		
			
				1. Preparing the Filling: In a large bowl, mix the ground meat, finely chopped onion, pre-prepared rice, finely chopped fresh herbs, olive oil, salt, pepper, cumin, and lemon juice. Mix thoroughly.

				2. Filling the Leaves: Place about 1 tablespoon of the filling on each grape leaf. Fold the edges of the leaf towards the center and gently roll it up, starting from the base of the leaf.

				3. Arranging the Dolma: In a deep pot, you can lay a few unused grape leaves on the bottom to prevent sticking. Place the dolma tightly together in the pot.

				4. Cooking: Pour hot water or broth over the arranged dolma so that they are completely covered. Cover the pot with a lid and simmer over low heat for about 1-1.5 hours until the rice and meat are cooked.

			

		

		
			
				 Dolma made from grape leaves is a dish with deep traditions in the cuisines of many Middle Eastern, Caucasian, and Eastern Mediterranean countries. It consists of meat or vegetarian stuffing wrapped in grape leaves.

			

		

		
			
				ingredients

				40-50 grape leaves (fresh or preserved)

				500 g of ground meat (a mixture of beef and pork is ideal)

				1 large onion, finely chopped

				1/2 cup of rice (short-grain is best)

				Salt and black pepper to taste

				1 teaspoon of ground cumin

				Fresh herbs (cilantro, parsley, mint), finely chopped

				2 tablespoons of olive oil

				1-2 tablespoons of lemon juice

				1 cup of hot water or broth
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				KIMCHI

			

		

		
			
				1. Cut the cabbage lengthwise into quarters. Sprinkle salt between the leaves and leave for 2 hours.

				2. Rinse the cabbage three times and squeeze out the water. Set aside.

				3. Prepare the paste: mix the rice flour with the water, bring to a boil, stirring constantly. Cool.

				4. In a large bowl, mix the cooled rice paste, fish sauce, garlic, ginger, gochugaru and sugar.

				5. Add the radishes, green onions, and shrimp. Mix thoroughly.

				6. Apply the paste between the cabbage leaves, rubbing thoroughly.

				7. Tuck the cabbage tightly into a clean glass or ceramic container.

				8. Leave at room temperature for 1-5 days to ferment, then store in the refrigerator.

			

		

		
			
				ingredients:

				1 large Peking cabbage (about 2 kg)

				1/2 cup coarse sea salt

				1/4 cup glutinous rice flour

				1 cup water

				1/2 cup fish sauce

				1/2 cup crushed garlic

				1 tablespoon grated ginger

				1 cup gochugaru (Korean red pepper flakes)

				1/4 cup sugar

				1 medium daikon radish, sliced into straws

				4 green onions, sliced

				1/4 cup salted shrimp (saeujot), chopped
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				  Kimchi is a traditional Korean dish that is fermented Peking cabbage, laced with spicy spices and seasonings. This dish is characterized by a bright, tangy flavor with sour notes, crisp texture and intense aroma.
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				LECSÓ 

			

		

		
			
				1. Cut the tomatoes into quarters. Cut peppers in half, remove seeds and veins, wash and cut into thin strips. Chop onions. Cut the bacon into small cubes. 

				2. In a saucepan fry the bacon until it becomes transparent, add the onion and brown with continuous stirring. Then put sweet pepper, stew for 5 minutes, add tomatoes, season with black and red pepper, salt, mix thoroughly and stew under a lid over low heat for 30-40 minutes until soft.  

				Tips: Tomatoes: Use ripe, juicy tomatoes for a rich tomato flavor. If desired, you can use different varieties of tomatoes for a variety of flavors.

			

		

		
			
				ingredients:

				5 tomatoes

				5 sweet pepper

				1 onion

				50 g bacon

				black and red peppers 
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				  Lecho is a national dish of Hungarian cuisine. It is widely known and spread all over the world. The obligatory ingredients are traditionally tomatoes, sweet peppers and onions. It can be served as a separate dish or as a seasoning for meat and vegetable dishes.
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				Vegetable and Mushroom Dishes

			

		

		
			
				1. Prepare the Potato-Onion Mixture:

				Peel the potatoes and the onion. Using the fine side of a box grater, grate the potatoes and the onion into a large bowl. Grating the onion along with the potatoes helps prevent the mixture from browning.

				Quick Tip: For a smoother texture, you can use a food processor with a grating attachment.

				2. Drain Excess Liquid:

				Transfer the grated mixture to a sieve or a colander lined with cheesecloth. Press down firmly with a spoon or squeeze the cheesecloth to remove as much excess liquid as possible. This is the key to getting crispy draniki.

				Return the drained potato mixture to the bowl. Season with salt and pepper (if using) and mix well. Work quickly from this point on.

				3. Fry the Draniki:

				Heat a generous amount of vegetable oil in a large, heavy-bottomed skillet over medium-high heat. The oil should be shimmering but not smoking.

				Spoon heaping tablespoons of the potato mixture into the hot oil, flattening each one slightly with the back of the spoon to form a small pancake. Do not overcrowd the pan.

				Fry for 3-5 minutes per side, until the edges are deep golden brown and the pancakes are crispy.

				4. Serve Immediately:

				Transfer the cooked draniki to a plate lined with paper towels to drain any excess oil.

				Serve immediately while they are hot and crispy. The classic way to enjoy draniki is with a large spoonful of cold sour cream and a sprinkle of fresh herbs.

			

		

		
			
				 “Draniki” are the heart and soul of Belarusian cuisine. These golden potato pancakes, crispy on the outside and tender on the inside, get their name from the old Slavic word “drat,” meaning “to grate.” Made from simple ingredients—potatoes, onion, and a touch of salt—draniki are traditionally served hot from the skillet with a generous dollop of cold sour cream.

			

		

		
			
				ingredients:

				1 kg starchy potatoes (varieties like Russet or Idaho are ideal)

				1 large onion

				1 teaspoon salt, or to taste

				Freshly ground black pepper (optional)

				Vegetable oil for frying (like sunflower or canola)

				Sour cream (smetana) for serving

				Freshly chopped dill or chives for garnish (optional)
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				  Ratatouille is a wonderful dish that combines the bright flavors of fresh vegetables and the aromas of spices. It is suitable for both everyday dinners and special occasions.

			

		

		
			
				 RATATOUILLE
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				Vegetable and Mushroom Dishes

			

		

		
			
				1. Cut the zucchini, eggplant, peppers and onion into medium-sized rounds. Peel the skin off the tomatoes and cut them into medium-sized slices. 

				2. Heat the olive oil in a large skillet over medium heat. Add the chopped onion and garlic and cook until soft, about 5 minutes. 

				3. Add the sliced zucchini, eggplant, and peppers to the skillet with the onion and garlic. Salt and pepper to taste, stir and cook for 5 minutes. 

				4. Add the chopped tomatoes to the skillet, then add the tomato paste, honey, dried thyme and rosemary. Stir all ingredients in the skillet, cover and cook over low heat for 20 minutes until vegetables are soft and cooked through. 

				 

				Before serving, salt and pepper the ratatouille to taste. Garnish with fresh parsley and serve.

			

		

		
			
				ingredients:

				1 zucchini

				1 eggplants

				1 sweet red pepper

				1 yellow pepper

				1 red onion

				2 tomatoes

				3 garlic cloves

				2 tbsp. olive oil

				2 tbsp. tomato paste

				1 tbsp. honey

				1 tsp. dried thyme

				rosemary

				Salt and freshly ground black pepper to taste

				Fresh parsley 
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				ROASTED BRUSSELS SPROUTS 

			

		

		
			
				1. Clean the Brussels sprouts by removing the outer leaves and trimming the base. 

				2. Cut large sprouts in half.

				3. In a large skillet, melt butter over medium heat. Add the shallots and cook, stirring, 2 to 3 minutes until soft.

				4. Add the Brussels sprouts and stir-fry for 3-4 minutes, stirring occasionally, until they begin to caramelize slightly.

				5. Pour in the chicken stock, bring to a boil, then reduce the heat, cover and simmer for 5-7 minutes, until the cabbage is soft but still crispy.

				6. Remove the lid, increase the heat and allow most of the liquid to evaporate.

				7. Pour in the cream, add the nutmeg, salt and pepper. Cook, stirring, for 2-3 minutes, until the sauce thickens and coats the sprouts.

			

		

		
			
				ingredients:

				500 g Brussels sprouts

				2 tbsp. butter

				1 small shallot, finely chopped

				1/2 cup vegetable broth

				1/2 cup heavy cream

				1/4 tsp. freshly ground nutmeg

				Salt and black pepper to taste
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				  This recipe combines the tenderness of braised cabbage with the rich flavor of a cream sauce, and nutmeg gives the dish an exquisite aroma. The Brussels sprouts turn out soft but retain a slight crispness, and the cream sauce. 
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				Vegetable and Mushroom Dishes

			

		

		
			
				STUFFED BELL PEPPERS

			

		

		
			
				1. Preheat the oven to 180°C.

				2. Cut the peppers in half lengthwise, remove the seeds and membranes. Place them in a baking dish with the cut side up.

				3. Heat the olive oil in a large frying pan over medium heat. Saute the onion until transparent (3-4 minutes), add the garlic and cook for another 1 minute.

				4. Add the turkey mince and taco seasoning. Cook, breaking up lumps, until meat is fully cooked (6-8 minutes).

				5. Remove from heat and add rice, beans, corn, salsa and 1 cup of cheese. Mix well.

				6. Fill the peppers with the resulting mixture.

				7. Cover the dish with foil and bake for 25-30 minutes.

				8. Remove foil, sprinkle with remaining cheese and bake for another 10 minutes, until cheese is melted and bubbling.

				Serve sprinkled with fresh cilantro.

			

		

		
			
				ingredients:

				6 large bell peppers (red, yellow or orange)

				500 g ground turkey

				2 cups cooked rice

				1 can (400 g) of black beans, washed and dried

				1 cup frozen corn, thawed

				1 cup salsa

				2 tbsp. olive oil

				1 onion, finely chopped

				3 garlic cloves, minced

				2 tbsp. taco seasoning

				2 cups grated cheddar cheese or Mexican cheese blend

				Fresh cilantro to servechopped
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				 This recipe combines traditional Mexican ingredients and flavors to create a hearty and flavorful dish. The cheese and salsa give the dish an authentic Mexican flavor.
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				 Cereal and pasta dishes are the foundation of many culinary traditions. They offer not only heartiness and nutrition, but also an endless variety of flavors and textures. This section contains recipes that will help you discover the richness of these simple and affordable ingredients.
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				Cereal 

				and pasta dishes

			

		

		
			
				 Cereal and pasta dishes are the perfect choice for those looking for hearty and nutritious meals that are easy to prepare. These recipes show how simple ingredients can be used to create real culinary masterpieces, suitable for both everyday dinners and holiday tables. Enjoy the richness of flavors and textures that cereal and pasta dishes offer!
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				Here are some examples of dishes that show how cereals and pasta can be used in cooking:

				Baked Ziti: A classic Italian dish of baked pasta with tomato sauce, ricotta cheese and mozzarella. Perfect for family dinners, this dish is hearty and flavorful, with a heavy cheesy crust.

				Fried Rice: This Asian dish is made from rice that is stir-fried with vegetables, eggs and soy sauce. Variations may include the addition of chicken, shrimp or tofu. Fried Rice is a quick and easy way to utilize leftover rice.

				Lasagna: One of the most famous Italian 

				recipes, consisting of layers of pasta, meat sauce, cheese and sometimes vegetables. Lasagna is a hearty and rich dish that is often served for holidays and special occasions.

				Mac and Cheese: A favorite of many, this dish is pasta baked in a creamy cheese sauce. Variations include the addition of bacon, lobster or broccoli, making the dish versatile and suitable for different tastes.

				Paella: A traditional Spanish dish of rice cooked with saffron, vegetables and various meats or seafood. Paella is distinguished by its bright color and intense flavor, making it ideal for large groups.
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				Cereal and pasta dishes

			

		

		
			
				1. Preheat the oven to 190°C. Grease the baking dish with olive oil.

				2. Boil the pasta in salted water until al dente. Drain and set aside.

				3. In a large skillet, fry the sausage, breaking it up with a fork, until brown. Add the onion and garlic and cook for another 3-4 minutes.

				4. Add the tomato sauce, tomato paste and Italian herbs. Bring to a boil, reduce heat and simmer for 10-15 minutes.

				In a bowl, mix together the ricotta, eggs, half of the mozzarella and half of the Parmesan. Season with salt and pepper.

				5. In the baking dish, layer half of the pasta, half of the meat sauce, and half of the ricotta mixture. Repeat the layers. Sprinkle the remaining mozzarella and parmesan on top.

				6. Sprinkle with the remaining mozzarella and parmesan.

				7. Bake for 25-30 minutes, until cheese is melted and browned.

				8. Let stand for 5-10 minutes before serving. 

				Garnish with fresh parsley.

			

		

		
			
				  Baked Ziti is a popular American dish of Italian origin. It is a casserole of tubular pasta, tomato sauce with meat and several types of cheese. This hearty and tasty dish is perfect for family dinners or large groups.

			

		

		
			
				ingredients:

				500 g pasta ziti (or penne)

				500 g Italian sausage

				1 onion, finely chopped

				3 garlic cloves, chopped

				800 g tomato sauce (or 

				chopped tomatoes)

				2 tbsp. tomato paste

				1 tbsp. Italian herbs

				450 g ricotta

				2 eggs

				300 g grated mozzarella

				100 g grated parmesan

				Salt and pepper to taste

				Olive oil for frying

				Fresh parsley for serving
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				JAMBALAYA

			

		

		
			
				1. In a large saucepan, heat the oil over medium heat. Add the chicken and sausage and stir-fry for 5-7 minutes until golden. Place the meat on a plate.

				2. In the same pan, fry the onion, bell pepper, and celery until soft, about 5 minutes. Add the garlic and cook for 1 minute more.

				3. Add the rice, tomatoes, chicken broth, Creole seasoning and bay leaf. Bring to a boil, then reduce heat, cover and simmer for 20 minutes.

				4. Return the chicken and sausage to the pot and add the shrimp. Cook for another 5-7 minutes, until the shrimp turn pink and the rice has absorbed all the liquid.

				5. Remove from heat, remove bay leaf. Add green onions, salt and pepper to taste. Let stand for 5 minutes before serving.

			

		

		
			
				ingredients:

				2 tablespoons of vegetable oil

				300 g diced chicken fillet

				200 g smoked andouille sausage (or other spicy smoked sausage), cut into circles

				1 onion, finely chopped

				1 green bell pepper, diced

				2 celery stalks, chopped

				3 garlic cloves, minced

				2 cups long-grain rice

				400 g canned chopped tomatoes

				3 cups chicken broth

				2 tablespoons Creole seasoning

				2 bay leaves

				300 g peeled shrimp

				2 green onions, chopped
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				  Jambalaya is a famous spicy Creole dish from the American state of Louisiana that is a flavorful mixture of rice, meat and seafood.
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				   This dish is widely known throughout Central Asia. This delicious dish has it all! Vegetables, meat, homemade noodles and, of course, boiling meat broth flavored with pepper, bay leaf and herbs. After such a “soup” you won’t need a second course!
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				Cooking:

				1. Clean the meat and cut into 5-10 g pieces. Cut carrots, sweet pepper, radish and cabbage into strips or bars. 

				2. Cut the potatoes into cubes. Shred the onion into half rings. Cut tomatoes into slices. Chop the garlic finely. 

				Cooking noodles (lagman). 

				1. Pour sifted flour into a large bowl, add beaten egg, pour warm water, add salt and knead the dough. Roll the dough into a ball, cover with a dish and let it rise for 30 minutes. 

				2. After that roll out the dough into a thin layer 2 mm thick, sprinkle with flour, fold it into an accordion and cut the noodles to 3 mm wide. Boil the noodles in boiling salted water, remove them to a colander and rinse 2-3 times in cold water. 

				Preparation of gravy (kaila). 

				1. To do this, heat vegetable oil in a heavy-bottomed pot, saute onion in it, put meat and fry until brown. Then put tomatoes, carrots, chopped garlic, sweet pepper, radish and fry for 10 minutes. 

				2. After that pour water and when the water boils put potatoes, cabbage, spices, season with salt and stew on very low heat until all products are fully cooked. Add the bay leaf 5 minutes before cooking. 

				3. When serving, cover noodles with boiling water, put them in bowls or deep plates, pour the gravy and sprinkle with chopped herbs. Serve black ground pepper separately. 

			

		

		
			
				ingredients:

				 

				For noodles:

				500 g wheat flour

				1 egg

				salt

				220 ml. water

				 

				For gravy:

				500 g meat

				100 g vegetable oil

				2 onion

				1 carrots

				2 tomatoes

				1 sweet pepper

				2 potatoes

				1/2 radish

				200 g cabbage

				3 garlic cloves

				1-2 ground black pepper

				bay leaf

				parsley and dill greens

			

		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

	
		
			
				174

			

		

		
			
			

		

		
			
				 Sergei Martynov

			

		

		
			
				LASAGNA

			

		

		
			[image: Flag Italy]
		

		
			
				italy

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				1/900 kcal

				6

			

		

		
			
				MINUTES

				80-90

			

		

		
			
				1. Prepare the meat sauce: fry the minced meat with the onion and garlic until golden. Add the tomatoes, tomato paste, oregano, basil, salt and pepper. Simmer for 30 minutes.

				2. Prepare the béchamel sauce: melt the butter, add the flour and cook for 2-3 minutes. Gradually pour in the milk, stirring constantly. Add the nutmeg and cook until thickened.

				3. In a bowl, mix together the ricotta, eggs, and half of the Parmesan cheese.

				4. Preheat the oven to 180°C.

				Place the layers in the baking dish in the following order:

				-Lasagne sheets

				-Meat sauce 

				-Ricotta mixture 

				-A sprinkle of mozzarella.

				5. Repeat layers 2-3 times.

				6. Sprinkle remaining mozzarella and parmesan on top.

				7. Bake for 35-40 minutes until golden.

				Let stand for 10-15 minutes before serving.

			

		

		
			
				  Lasagna is a classic Italian dish consisting of layers of wide sheets of pasta alternating with sauces and cheese. This hearty and flavorful dish is ideal for family lunches or dinners.

			

		

		
			
				ingredients:

				12-15 sheets of lasagna

				500 g ground beef

				1 onion, finely chopped

				2 cloves of garlic, chopped

				800 g canned chopped tomatoes

				2 tablespoons tomato paste

				1 teaspoon dried oregano

				1 teaspoon dried basil

				500 g ricotta

				300 g grated mozzarella

				100 g grated parmesan

				2 eggs

				For the béchamel sauce:

				50 g butter

				50 g flour

				500 ml milk

				A pinch of nutmeg

			

		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

	
		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

		
			
				175

			

		

		
			
				Cereal and pasta dishes

			

		

	
		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

		
			
				176

			

		

		
			
			

		

		
			
				 Sergei Martynov

			

		

	
		
			
				177

			

		

		
			
				PAELLA

			

		

		
			[image: Flag USA]
		

		
			
				spain

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				1/660 kcal

				4

			

		

		
			
				MINUTES

				90

			

		

		
			
				Cereal and pasta dishes

			

		

		
			
				1. In a large paellera or wide skillet, heat the olive oil over medium heat. Sauté the chicken and chorizo until golden, about 5-7 minutes. Place the meat on a plate.

				2. In the same skillet, fry the onion, garlic, and bell pepper until soft, about 5 minutes. Add the tomatoes and cook for another 2 to 3 minutes.

				3. Add the rice and fry, stirring, for 1-2 minutes to coat the rice with oil.

				4. Pour in the hot broth. Add saffron, paprika, salt and pepper. Stir and bring to a boil.

				5. Reduce the heat to low, spread the rice evenly in the pan. Do not stir! Cook for 15 minutes.

				6. Place the chicken, chorizo, shrimp, mussels and peas on top of the rice. Cook for another 10-15 minutes, until the rice has absorbed all the liquid and the seafood is cooked.Remove from heat, cover with a lid or foil and let stand for 

				5-10 minutes.

				Serve paella hot, garnished with lemon slices.

				Practical tips:

				Saffron is the key ingredient that gives paella its characteristic flavor and color. If it’s not available, you can substitute turmeric, but the flavor will be different.

				Do not stir the rice during cooking - this will allow a crispy crust to form on the bottom, called “socarrat”.

			

		

		
			
				 Paella is a famous Spanish dish originating from the Valencia region. It is a flavorful combination of rice, saffron, seafood and meat cooked in a large flat pan called a paella.

			

		

		
			
				ingredients:

				2 tablespoons of olive oil

				300 g diced chicken fillet

				200 g chorizo (Spanish sausage), cut into circles

				1 onion, finely chopped

				2 garlic cloves, chopped

				1 red bell pepper, diced

				2 tomatoes, peeled and seeded, diced

				2 cups round-grain rice (preferably bomba)

				4 cups hot chicken broth

				1/2 teaspoon saffron threads

				1 teaspoon paprika

				200 g peeled shrimp

				200 g mussels in their shells

				1 cup frozen green peas

				Lemon wedges for serving

				Salt and pepper to taste
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				PASTA PRIMAVERA

			

		

		
			
				Preparing the pasta: In a large saucepan, bring salted water to a boil and cook the pasta until al dente according to the instructions on the packet. Drain and set the pasta aside.

				Roasting the vegetables: In a large skillet, heat the olive oil over medium heat. Add garlic and red onion and saute until soft, about 3 minutes.

				Adding vegetables: Add zucchini, yellow squash, bell peppers, and asparagus. Stir-fry, stirring, for about 5 minutes, until vegetables are soft.

				Adding peas and tomatoes: Add green peas and cherry tomatoes, and cook for another 2-3 minutes until tomatoes are soft.

				Mixing with the pasta: Add the cooked pasta to the skillet with the vegetables. Pour in the lemon juice and add the lemon zest, dried oregano, fresh thyme, salt and pepper. Mix well.

				Adding cheese: Sprinkle with grated parmesan and stir until the cheese melts and coats the pasta.

				Serving: Garnish with fresh basil and serve hot.

				Practical tips:

				Pasta selection: Use a short pasta such as penne or farfalle so that the vegetables and pasta mix evenly.

				Vegetable Variations: You can use whatever seasonal vegetables you have on hand. Try adding broccoli, spinach, or green beans.

				Adding protein: If you want to add protein, try adding roasted chicken or shrimp.

				Storage: Leftover pasta can be stored in the refrigerator for up to 4 days. To reheat, add a little water and heat over medium heat.

			

		

		
			
				  Pasta Primavera is a popular American dish inspired by Italian traditions. It was created in the 1970s at Le Cirque restaurant in New York City. It is a light and fresh dish that is perfect for spring and summer when plenty of fresh vegetables are available. 

			

		

		
			
				ingredients

				300 g pasta (penne, farfalle or other short pasta)

				2 tablespoons of olive oil

				3 garlic cloves, chopped

				1 red onion, cut into half rings

				1 small zucchini, sliced in half rings

				1 small yellow squash, sliced in half rings

				1 red bell pepper, cut into strips

				1 yellow or orange bell pepper, cut into strips

				1 cup frozen green peas, thawed

				200 g asparagus, cut into bite-size pieces

				200 g cherry tomatoes, cut in half

				1/2 cup grated parmesan

				Juice and zest of 1 lemon

				1 teaspoon dried oregano

				1 teaspoon fresh thyme leaves

				Salt and black pepper to taste

				Fresh basil for garnishing,

				green peas
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				Preparing the sauce: 

				In a large saucepan or skillet, heat the olive oil over medium heat. Add the crushed garlic and red chili pepper. Fry for 1 minute, until garlic is fragrant. Add the chopped tomatoes, tomato paste, oregano and black pepper. Bring the sauce to a boil, then reduce the heat and simmer for 15-20 minutes until the sauce thickens. At the end, add salt to taste.   

				Cooking the pasta:  

				In a large saucepan, boil water. Add salt and boil penne according to package directions. Set aside 1/2 cup of the pasta water before draining the pasta. 

				Combining the sauce and pasta: 

				Drain the penne, leaving some pasta water in the pot. Add the penne to the tomato sauce. Stir and add more pasta water if the sauce is too thick. Heat for 1 minute. 

				Serving: Arrange the penne on plates. Sprinkle with fresh basil (optional) and serve. 

				Tip:

				You can adjust the spiciness by adding more or less red chili pepper.

			

		

		
			
				  Penne in tomato sauce is a versatile dish that can be either a simple everyday dinner or the basis for more complex variations with the addition of meat, seafood or vegetables.

			

		

		
			
				ingredients:

				500 g penne (or other pasta)

				2 tbsp. olive oil

				2 cloves of garlic, finely chopped

				1/2 red chili pepper, finely chopped (or to taste)

				1 can (400 g) chopped tomatoes

				1 tbsp. tomato paste

				1/2 tsp. dried oregano

				1/4 tsp. ground black pepper

				Salt to taste

				Fresh basil, for garnishing (optional)
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				Ingredient Preparation: 

				Heat the broth in a separate saucepan until boiling, then reduce the heat to keep the broth hot.  

				Frying the onion and garlic: 

				In a deep skillet or thick-bottomed saucepan over medium heat, heat the olive oil. Add the onion and garlic and fry until soft, but do not allow them to turn a golden color. 

				Adding the rice: 

				Add the rice to the skillet and fry along with the onion and garlic for about 2 minutes, making sure each grain is coated with oil. Adding the wine: Pour in the wine and cook, stirring, until the wine has completely boiled away.  

				Adding the broth: 

				Gradually, spoon by spoon, add the hot broth, stirring the risotto constantly, until the rice has absorbed all the liquid before adding the next portion. Continue adding broth and stirring the risotto for about 18-20 minutes, until the rice is soft but still has a slight firmness in the center of the grain. 

				Adding the butter and cheese: 

				When the risotto is almost done, add the butter and grated parmesan. Stir to give the risotto a creamy texture. Season with salt and pepper to taste. 

				Adding additional ingredients:  

				If you want to add additional ingredients (such as mushrooms or seafood), fry them separately and add them to the risotto a few minutes before cooking. 

					

				Serve the risotto immediately after cooking while it is still creamy and tender.   

			

		

		
			
				   Risotto is a classic Italian dish that is a creamy rice cooked with broth until soft, with a variety of ingredients such as mushrooms, seafood, vegetables, meat and cheese.	

			

		

		
			
				ingredients:

				1 cup arborio rice (or other round grain rice suitable for risotto)

				1 small onion, finely chopped

				2 garlic cloves, minced

				4 cups hot chicken or vegetable broth

				1/2 cup white dry wine

				1/2 cup grated parmesan

				2 tablespoons unsalted butter

				2 tablespoons olive oil

				Salt and freshly ground black pepper to taste

				Optional: mushrooms, seafood, pumpkin or other ingredients
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				  Risotto is suitable for a vegetarian diet if you use vegetable broth.	
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				SPAGHETTI BOLOGNESE

			

		

		
			
				1. In a large skillet, heat the olive oil over medium heat. Add the onion, garlic, celery and carrots. Saute for 5-7 minutes until the vegetables are soft.

				2. Add the ground beef and cook, breaking up lumps, until the meat is browned, about 8-10 minutes.

				3. Pour in the red wine and cook until it is almost completely evaporated, about 5 minutes.

				4. Add the tomatoes, tomato paste, oregano, and bay leaf. Season with salt and pepper to taste.

				5. Reduce the heat and simmer the sauce, stirring occasionally, for about 1-1.5 hours, until it thickens.

				6. 10-15 minutes before the sauce is ready, boil the spaghetti in salted water according to the instructions on the package until al dente.

				7. Drain the water from the spaghetti, leaving some for the sauce. Add the spaghetti to the skillet with the sauce and mix well.

			

		

		
			
				ingredients:

				500 g spaghetti

				500 minced beef

				1 onion, finely chopped

				2 garlic cloves, chopped

				2 stalks of celery, finely chopped

				1 grated carrot

				400 g canned chopped tomatoes

				2 tablespoons of tomato paste

				1 cup red dry wine

				1 teaspoon dried oregano

				2 bay leaves

				Salt and black pepper to taste

				Olive oil for frying

				Grated parmesan for serving
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				  Spaghetti Bolognese is a popular Italian dish consisting of spaghetti and a thick meat sauce.
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				SPAGHETTI CARBONARA

			

		

		
			
				1. Boil spaghetti in salted water until al dente according to package directions. Save 1 cup of the pasta water before draining.

				2. While the pasta is boiling, dice the guanciale or pancetta. Fry over medium-low heat until golden and crisp, about 5-7 minutes.

				3. In a large bowl, whisk eggs. Add the grated cheeses and a generous portion of freshly ground black pepper. Stir to combine.

				4. When the pasta is ready, drain, leaving some moisture on the spaghetti. Quickly transfer the hot pasta to the bowl with the egg mixture, stirring constantly.

				5. Add the crispy guanciale/pancetta. along with the rendered fat and continue stirring until the eggs form a creamy sauce. If necessary, add a little of the saved water from the pasta to achieve the desired consistency.

			

		

		
			
				ingredients:

				450 g spaghetti

				200 guanciale or pancetta (can be replaced with bacon)

				4 large eggs

				100 g grated pecorino Romano

				100 g grated parmesan

				Freshly ground black pepper

				Salt to taste
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				 This unparalleled dish with a creamy flavor needs no introduction and will leave no one indifferent.
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				 Flour dishes and pastries are an integral part of culinary art, attracting with their vriaty and the opportunity to experiment with flavors and textures. This section presents recipes that will delight both lovers of classic baked goods and those looking for something new and unusual.

			

		

	
		
			
				189

			

		

		
			
				Flour and confectionery products

			

		

		
			
				Flour and 

				confectionery products

			

		

		
			
				 Pastry and flour dishes are not only an opportunity to be creative, but also a way to bring joy to yourself and your loved ones. These recipes offer a wide range of flavors and textures that will be appreciated at any event or just a cozy evening at home. Try making these dishes and discover new facets of the culinary arts!
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				These dishes demonstrate the variety and richness of cooking based on flour and other simple ingredients:

				Chocolate Cake: Juicy chocolate cake is a real hit among sweet tooths. Layers of moist chocolate shortcakes drenched in chocolate cream or frosting create a rich flavor that remains a favorite for generations.

				Croissant: Layered and buttery, the croissant is the perfect example of French pastry. It can be served plain or with a variety of fillings such as chocolate, almonds or jam. Croissants are an indispensable element of any breakfast.

				Eclair: This dessert consists of long buns of 

				choux pastry filled with cream and covered with chocolate glaze. Eclairs are known for their delicate flavor and airy texture, making them a favorite on holiday tables.

				Macaron: French almond cookies filled with cream or jam. Macarons have a crunchy crust and delicate filling that create a wonderful combination of textures and flavors. These bright and colorful sweets will grace any table and delight guests.

				Biscotti: Crispy Italian cookies that are perfect for dipping in coffee or wine. Biscotti usually contain nuts and sometimes dried fruit, which gives them a distinctive flavor and texture.
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				ANGEL FOOD CAKE

			

		

		
			
				Preparation:

				Preheat the oven to 175°C.

				Sift the flour and 3/4 cup (150 g) sugar three times to ensure a light and texture.

				Whipping the egg whites:

				In a large clean bowl, begin whipping the egg whites on medium speed until frothy.

				Add the cream of tartar and salt and continue beating until soft peaks form.

				Gradually add the remaining 3/4 cup (150 g) sugar, one tablespoon at a time, beating on high speed until stiff peaks form.

				Stir in vanilla and almond extracts.

				Mixing ingredients:

				Gently stir the sifted flour and sugar mixture into the whipped whites, one-third at a time, using a spatula and making enveloping motions so as not to destroy the airy texture of the whites.

				Baking:

				Transfer the batter to an ungreased angel cake mold (angel tube mold).

				Flatten the top of the batter.

				Bake in preheated oven for 40-45 minutes, 

				until the top of the cake is golden and springy to the touch.

				Cooling:

				Immediately after baking, turn the mold upside down and leave the cake to cool in this position for at least 1 hour.

				Once completely cooled, run a knife along the edges of the mold to gently remove the cake.

				Tips:

				Temperature of egg whites: The egg whites should be at room temperature for better whipping.

				Clean utensils: Make sure the bowl and whisk are completely clean and dry, as grease or moisture can interfere with the whipping of the whites.

				Do not grease the mold: This is important for the cake to rise properly.

			

		

		
			
				 Angel Cake, also known as angel cake, is a classic American dessert that is characterized by its light and airy texture. This cake is made without the addition of butter, which gives it a uniquely light and delicate texture. The main ingredients are egg whites, sugar, flour, and vanilla extract, which are blended to create a soft and fluffy batter. 

			

		

		
			
				ingredients

				1 cup (120 g) cake flour (cake flour)

				1 1/2 cups (300 g) granulated sugar, divided into two parts

				12 large egg whites, room temperature

				1 1/2 teaspoons cream of tartar

				1/4 teaspoon salt

				1 1/2 teaspoons vanilla extract

				1/2 teaspoon almond extract (optional)
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				Preparing the dough:

				In a large bowl, combine the flour, salt and sugar.

				Add the cold butter cubes and rub them into the flour until they are coarse crumbs.

				Gradually add the cold water until the dough begins to come together into a ball.

				Divide the dough into two parts, form each into a disk, wrap in cling film and chill in the refrigerator for at least 1 hour.

				Preparing the filling:

				In a large bowl, combine the sliced apples, sugar, flour, cinnamon, nutmeg, lemon juice and vanilla extract. Mix well so that the apples are evenly coated with the mixture.

				Shaping the pie:

				Preheat the oven to 220°C.

				Roll out one disk of dough on a floured surface into a circle about 30 cm in diameter. Transfer to a 23 cm pie dish, leaving the edges hanging down.

				Spoon the apple filling into the pastry, spreading it evenly.

				Roll out a second disk of dough and cover the filling with it. Trim off the excess dough and seal the edges.

				Make a few cuts in the top dough to allow steam to escape.

				Beat the egg and milk and brush the top of the pie.

				Baking:

				Bake the pie in the preheated oven for 15 minutes at 220°C.

				Reduce the temperature to 175°C and continue baking for another 45-50 minutes until the crust is golden and the filling is bubbling.

				Let the pie cool for at least 1 hour before slicing and serving.

				Tips:

				Using different varieties of apples: For a richer and more complex flavor, try mixing different varieties of apples, such as Granny Smith for acidity and Golden Delicious for sweetness. This will create a balance of flavors and textures in the pie filling.

				Pre-cooking the filling: To avoid a filling that is too watery, you can pre-sauté the apples lightly with sugar and spices. This will allow excess moisture to evaporate and enhance the flavor, as well as help avoid a soggy crust on the bottom of the pie.

			

		

		
			
				 Apple pie is so popular in the United States that it has become a symbol of American cuisine and culture in general. It is often served at Thanksgiving and other holidays, as well as in everyday life as a favorite homemade dessert.	

			

		

		
			
				ingredients:

				For the dough:

				500 g flour

				1 teaspoon salt

				1 tablespoon sugar

				250 g cold unsalted butter, cut into cubes

				120 ml cold water

				For the filling:

				1 kg apples (Granny Smith, Golden Delicious or Honeycrisp), peeled and sliced

				150 g sugar

				2 tablespoons of flour

				1 teaspoon cinnamon

				1/4 teaspoon nutmeg

				1 tablespoon lemon juice

				1 teaspoon vanilla extract

				For the grease:

				1 egg

				1 tablespoon milk
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				Preparation of the dough: 

				1. Dissolve the sugar and yeast in the warm milk. Let the mixture stand for about 10 minutes, until foamy. 

				2. In a large bowl, sift the flour, add the salt, then pour in the prepared yeast mixture and vegetable oil. 

				3. Knead the dough until it is soft and elastic without sticking to your hands. Add more flour if necessary. 

				4. Form the dough into a ball, put it in a bowl covered with a towel or foil and leave it in a warm place for 1-1.5 hours to rise. 

				Preparing the filling: 

				1. Finely chop the onion and mix it with the minced meat. Salt and pepper to taste. 

				2. You can add a little water to make the mince juicy. 

				Shape and fry the belyashi: 

				1. When the dough has risen, divide it into equal pieces. Roll each piece of dough into a flatbread, put the stuffing in the center. 

				2. Pinch the edges of the dough to form a pie, leaving a small opening at the top. 

				3. Heat vegetable oil in a frying pan and fry the belyashi until golden on both sides on medium heat. Ready belyashi can be served both hot and cold.

			

		

		
			
				 Belyashi is a master class in combining simplicity and flavor in one dish. Prepare yourself for the appetizing aroma that will gather all the family in the kitchen before you even have a chance to serve them.	

			

		

		
			
				ingredients:

				For the dough:

				Flour - 600 g (about 4-4.5 cups, depending on the size of the cup and grade of flour)

				Milk (warm) - 250 ml.

				Sugar - 1 tablespoon

				Salt - 1 teaspoon

				Dry yeast - 11 g (1 sachet)

				Vegetable oil - 3 tablespoons

				Egg - 1 egg (for greasing the patties before frying, if desired).	

				For stuffing:

				Ground meat (mixed or beef) - 500 g

				Onions - 2-3 medium onions

				Salt, pepper - to taste

			

		

		
			[image: Process of shaping belyashi with meat filling.]
		

		
			[image: Frying belyashi in a skillet.]
		

	
		
			[image: Belyashi, served on parchment paper with wheat stalks in the background]
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			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

		
			
				196

			

		

		
			
			

		

		
			
				 Sergei Martynov

			

		

		
			
				BISCUIT ROLL

			

		

		
			[image: Flag USA]
		

		
			
				france

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				1/430 kcal

				8

			

		

		
			
				MINUTES

				60

			

		

	
		
			
				197

			

		

		
			
				Flour and confectionery products

			

		

		
			
				Preparation of the biscuit dough: 

				 1. Beat the yolks with the sugar (3/4 of the total sugar) until smooth and lump-free. 

				2. In another clean, non-fat bowl, beat the whites with a whisk. Then add the sugar (1/4 of the total sugar) to the whipped whites and whisk thoroughly until the whipped whites are firmly attached to the whisk. 

				3. To the beaten yolks add the beaten whites (1/3 part) and mix lightly, add the flour mixed with potato starch, then add the rest of the beaten whites. Mix it all lightly until a homogeneous dough is formed. 

				4. Spread the batter on greased paper with a layer of 8 mm, place on a baking tray and bake at 200-220ºC for 10-15 minutes, until golden and springy to the touch. 

				5. Pull the biscuit layer out of the oven, remove the paper and place it on a table covered with a napkin to cool. 

				6. Grease the layer with buttercream and roll it up in the form of a roll. 	

				Preparation of butter cream: 

				Knead and beat the butter, add vanilla sugar, brandy, powdered sugar and, continuing to beat, pour in small portions of condensed milk.

			

		

		
			
				  Biscuit roll is made of biscuit dough, the peculiarity of biscuit dough preparation is the addition of starch to it. This makes the biscuit roll crumbly.

			

		

		
			
				ingredients:

				For the dough:

				160 g wheat flour

				150 g sugar

				6 eggs

				1 tbsp. potato starch 

				 

				For the cream:

				150 g butter

				75 g powdered sugar

				60 g condensed milk

				1 tsp. brandy

				vanilla sugar

				Vegetable oil - for frying

			

		

		
			
				 A freshly baked biscuit is delicate and tends to crumble, so it’s best to let it rest for at least 24 hours before slicing.

			

		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
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				1. Preheat the oven to 180°C. Line a baking tray with parchment paper.

				2. In a large bowl, mix the flour, sugar, baking powder and salt.

				3. In a separate bowl, whisk together the eggs, vanilla and almond extracts.

				4. Add the egg mixture to the dry ingredients and mix until smooth.

				5. Stir the almonds into the batter.

				6. Divide the dough into two portions and form two oblong “logs” on a baking tray.

				7. Bake for 25-30 minutes until the dough is light golden.

				8. Let cool for 10 minutes, then cut the “logs” diagonally into slices about 1 cm thick.

				9. Arrange the slices on the baking tray cut-side down and bake for a further 10-15 minutes on each side until golden.

				10. Cool completely before serving.

			

		

		
			
				ingredients:

				280 g flour

				200 g sugar

				1.5 tsp. baking powder

				1/4 tsp. salt

				3 large eggs

				1 tsp vanilla extract

				1 tsp. almond extract

				150 g whole almonds
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				  Biscotti is a traditional Italian cookie known for its crispy texture and long shelf life. The name “biscotti” comes from the Latin “bis” (twice) and “coctus” (cooked), reflecting the process of double baking.

			

		

	
		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
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			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
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			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
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				BROWNIE

			

		

		
			
				1. Preheat the oven to 180°C. Line a 20x20 cm baking dish with parchment paper.

				2. In a bowl over a water bath, melt the butter and chocolate, stirring constantly. Remove from the heat and allow to cool slightly.

				3. In a large bowl, whisk together the sugar, eggs and vanilla until smooth.

				4. Gradually pour the chocolate mixture into the egg mixture, stirring constantly.

				5. Sift together the flour, cocoa and salt. 6. Gently stir the dry ingredients into the liquid ingredients until smooth. Do not overmix.

				7. If using, add chopped nuts.

				8. Pour the batter into the prepared baking dish, flatten.

				9. Bake for 25-30 minutes. The center should be slightly moist, but not runny.

				10. Allow to cool completely in the baking dish before slicing.

				Serve warm with a scoop of vanilla ice cream for a special treat.

			

		

		
			
				ingredients:

				225 g unsalted butter

				200 g quality dark chocolate (60-70% cocoa)

				300 g sugar

				3 large eggs

				1 teaspoon vanilla extract

				95 g flour

				30 g cocoa powder

				1/2 teaspoon salt

				100 g walnuts (optional)
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				  Brownies are a classic American dessert that is a dense chocolate brownie in a square or rectangular shape. It is a favorite treat that is easy to make at home.
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				Preparing the dough:

				Mix flour, sugar and salt in a bowl.

				Add the diced cold butter and knead until crumbs form.

				Add the egg, wine, and vinegar. 

				Knead the dough until smooth.

				Wrap in clingfilm and chill for 1 hour.

				Shape the tubes:

				Roll out the dough thinly (about 2 mm).

				Cut out circles with a diameter of 10-12 cm.

				Wrap each circle around a metal cannoli tube.

				Frying:

				Heat the oil to 180°C.

				Fry the tubes until golden (1-2 minutes).

				Carefully remove from the metal molds and cool.

				Preparing the filling:

				Mix together the ricotta, powdered sugar and vanilla.

				Add chocolate and orange zest.

				Assembly:

				Fill cooled tubes with cream from a pastry bag.

				Dip the ends in chopped pistachios.

				Sprinkle with powdered sugar before serving.

			

		

		
			
				 Cannoli is a traditional Sicilian dessert that has become popular throughout Italy and beyond. They are crispy dough tubes filled with sweet ricotta cheese cream.

			

		

		
			
				ingredients:

				For the dough:

				250 g flour

				30 g sugar

				A pinch of salt

				30 g butter

				1 egg

				60 ml dry white wine

				1 tbsp white wine vinegar

				For the filling:

				500 g ricotta

				150 g powdered sugar

				1 tsp vanilla extract

				50 g finely chopped bitter chocolate

				Zest of 1 orange

				For frying:

				Vegetable oil

				For decorating:

				Pistachios, chopped

				Powdered sugar

			

		

		
			[image: Hands shaping cannoli dough around a metal tube.]
		

		
			[image: Borscht in a black bowl, garnished with sour cream and herbs, served with slices of bread. Serves four people.]
		

	
		
			[image: Cannoli filled with ricotta cream, garnished with chocolate chips and dusted with powdered sugar, served on a white plate next to a cup of coffee.]
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			[image: Chocolate cake covered with glaze and decorated with chocolate truffles, on a wooden stand.]
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				1. Prepare the Sponge Cake:

				Preheat the oven to 175°C (350°F). Grease and flour two 20-cm round baking pans.

				In a large bowl, whisk together the dry ingredients: flour, sugar, cocoa powder, baking soda, and salt.

				In a separate bowl, whisk together the eggs, buttermilk, oil, and vanilla extract.

				Pour the wet ingredients into the dry ingredients and mix until just combined. Carefully pour in the hot coffee (or water) and whisk until the batter is smooth. The batter will be thin.

				Divide the batter evenly between the two prepared pans. Bake for 30-35 minutes, or until a wooden skewer inserted into the center comes out clean.

				Let the cakes cool in the pans for 10 minutes before inverting them onto a wire rack to cool completely.

				2. Prepare the Chocolate Cream Frosting:

				Place the chopped chocolate in a heatproof bowl.

				In a small saucepan, heat the heavy cream until it just begins to simmer. Pour the hot cream over the chocolate and let it sit for 5 minutes without stirring.

				Gently whisk the mixture until smooth, starting from the center and working your way out. Add the softened butter and continue whisking until the frosting is smooth, glossy, and thick. Let it cool and thicken at room temperature for about 1 hour.

				3. Assemble the Cake:

				Place one cake layer on a serving platter. Spread about a third of the chocolate frosting evenly over the top.

				Place the second cake layer on top and use the remaining frosting to cover the top and sides of the entire cake, creating a smooth or textured finish with a spatula.

				If desired, decorate with chocolate curls or fresh berries.

				4. Chill and Serve:

				For the best flavor and texture, let the cake chill in the refrigerator for at least 30 minutes before slicing and serving. This allows the frosting to set.

			

		

		
			
				 A melt-in-your-mouth cake with rich chocolate flavor, delicate cocoa aroma and velvety texture. It is a true work of art that will win the hearts of even the most sophisticated gourmets.	

			

		

		
			
				ingredients:

				For the Chocolate Sponge Cake:

				200 g all-purpose flour

				300 g sugar

				75 g unsweetened cocoa powder

				2 tsp baking soda

				1 tsp salt

				2 large eggs

				240 ml buttermilk (or plain yogurt)

				120 ml vegetable oil

				1 tsp vanilla extract

				240 ml hot coffee or water

				For the Chocolate Cream Frosting:

				350 g semi-sweet or dark chocolate, chopped

				300 ml heavy cream

				60 g unsalted butter, at room temperature

				For Decoration (optional):

				Chocolate curls, fresh berries (raspberries, strawberries), or cocoa powder

			

		

		
			[image: Preparing chocolate cake batter in a baking pan.]
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				DAY 1: MAKING THE DOUGH AND BUTTER BLOCK

				1. Prepare the Dough:

				In the bowl of a stand mixer, combine the flour, sugar, salt, and instant yeast.

				In a separate jug, mix the lukewarm milk and water. With the mixer on low speed, gradually pour the liquid into the dry ingredients.

				Knead for 6-8 minutes, until the dough is smooth and elastic. Form it into a ball, place it in a lightly oiled bowl, cover, and refrigerate overnight (8-12 hours).

				2. Prepare the Butter Block:

				Place the cold butter between two sheets of parchment paper. Using a rolling pin, pound and roll the butter into a flat square, approximately 20x20 cm. Keep it wrapped in parchment and refrigerate overnight.

				DAY 2: LAMINATION AND SHAPING

				3. The First Turn (Lamination):

				On a lightly floured surface, roll out the chilled dough into a 40x20 cm rectangle.

				Place the cold butter block on one half of the dough. Fold the other half of the dough over the butter, sealing the edges completely. You now have a “butter packet”.

				Gently roll the packet out into a long rectangle, about 60x20 cm. Perform a “letter fold”: fold the bottom third of the dough up, then fold the top third down over it.

				Wrap the dough in plastic wrap and chill in the refrigerator for 30-40 minutes.

				4. The Second and Third Turns:

				Repeat the rolling and folding process two more times, always turning the dough 90 degrees before rolling. Chill the dough for 30-40 minutes after each turn.

				After the third and final turn, wrap the dough tightly and refrigerate for at least 4 hours, or preferably overnight.

				5. Shape the Croissants:

				Cut the chilled dough in half. Working with one half at a time (keep the other refrigerated), roll it out into a long, thin rectangle (about 20x45 cm).

				Trim the edges and cut the dough into long, tall triangles (base about 10-12 cm).

				Gently stretch each triangle, then roll it up tightly from the base to the tip. Curve the ends to create the classic crescent shape.

				Place the shaped croissants on a baking sheet lined with parchment paper.

				6. Proof and Bake:

				Let the croissants proof at warm room temperature for 2-3 hours, until they have nearly doubled in size and look puffy.

				Preheat the oven to 200°C (400°F). Brush the croissants with the egg wash.

				Bake for 15-20 minutes, or until deep golden brown and crisp. Let them cool on a wire rack before serving.

			

		

		
			
				ingredients:

				For the Dough (Détrempe):

				500 g all-purpose or bread flour

				55 g sugar

				11 g salt

				11 g instant yeast (or 33 g fresh yeast)

				140 ml lukewarm whole milk

				140 ml lukewarm water

				For the Butter Block (Beurrage):

				280 g cold, high-quality unsalted butter (at least 82% fat)

				For the Egg Wash:

				1 large egg

				1 tbsp milk

			

		

	
		
			[image: Two golden croissants on a white plate with a cup of coffee and a jar of jam in the background.]
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			[image: Fruit pie with a lattice top, decorated with fresh berries.]
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				DAINTY DONUTS

			

		

		
			
				1. Prepare the Dough: In a large bowl, dissolve the yeast and a tablespoon of sugar in the lukewarm milk. Let stand for 5-10 minutes until foamy. Whisk in the remaining sugar, eggs, and salt. Gradually add the flour, mixing until a dough forms. Add the softened butter and knead on a floured surface for 8-10 minutes until smooth and elastic.

				2. Proof and Shape: Place the dough in a lightly oiled bowl, cover, and let it rise in a warm place for about 1-1.5 hours, or until doubled in size. Punch the dough down, roll it out to 1.5 cm thick, and cut out your donuts using a round cutter. Let the shaped donuts rest for another 30 minutes.

				3. Prepare the Syrup: While the donuts are resting, prepare the syrup. In a small saucepan, bring the sugar, water, and lemon juice to a simmer, stirring until the sugar is dissolved. Add the honey and continue to simmer for another 5 minutes until slightly thickened. Keep the syrup warm.

				4. Fry and Serve: Heat the vegetable oil in a deep pot to 180°C. Carefully fry the donuts in batches for 1-2 minutes per side, until golden brown. Drain on a wire rack for a moment, then dip the warm donuts in the hot syrup. Serve immediately, dusted with powdered sugar if desired.

			

		

		
			
				ingredients:

				For the Donut Dough:

				500 g all-purpose flour

				80 g granulated sugar

				7 g instant yeast (1 sachet or 2 1/4 tsp)

				1 tsp salt

				2 large eggs

				180 ml lukewarm milk

				60 g unsalted butter, softened and cubed

				Vegetable oil, for deep-frying (about 1-1.5 liters)

				For the Honey-Lemon Glaze (Syrup):

				200 g granulated sugar

				150 ml water

				Juice of 1/2 lemon

				3-4 tbsp honey

				For Garnish (optional):

				Powdered sugar for dusting
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				  Indulge in the irresistible charm of Dainty Donuts, a classic treat perfect for any occasion. These light and fluffy donuts, with their golden-brown exterior and tender crumb, are sure to delight your taste buds and bring joy to your day.
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			[image: Pizza with tomato sauce, mozzarella cheese, tomatoes, olives, and fresh basil.]
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				Preparing the dough:

				1. In a large bowl, combine the flour, yeast, salt and sugar.

				2. Make a depression in the center and pour in the warm water and olive oil.

				3. Knead the dough until smooth and elastic (about 10 minutes).

				4. Form the dough into a ball, cover the bowl with a towel and leave in a warm place for 1-2 hours until the dough has doubled in size.

				Preparing the sauce:

				1. In a skillet, heat the olive oil over medium heat.

				2. Add the minced garlic and fry until golden.

				3. Add canned tomatoes, oregano, salt and pepper.

				4. Braise the sauce over low heat for 15-20 minutes until it thickens.

				Shaping and baking the pizza:

				1. Preheat the oven to 220°C.

				2. Roll out the dough on a floured surface into a round or rectangular layer about 0.5 cm thick.

				3. Place the dough on a baking tray lined with parchment paper.

				4. Brush the dough with the tomato sauce you have prepared.

				5. Sprinkle with grated mozzarella and arrange the chosen toppings.

				6. Bake the pizza in the preheated oven for 15-20 minutes, until the crust is golden and the cheese is melted and browned.

			

		

		
			
				  Pizza is one of the most popular dishes in the world, originating from Italy. It consists of a dough base, tomato sauce, cheese and a variety of toppings. 

			

		

		
			
				ingredients:

				For the dough:

				500 g wheat flour

				10 g dry yeast

				1 teaspoon salt

				1 tablespoon sugar

				300 ml of warm water

				2 tablespoons of olive oil

				For the sauce:

				400 g canned tomatoes (or 

				tomato sauce)

				2 cloves of garlic, crushed

				1 tablespoon olive oil

				1 teaspoon dried oregano

				Salt and pepper to taste

				For the filling:

				300 g grated mozzarella

				100 g sausage or ham, sliced

				1 tomato, sliced into thin circles

				Additional ingredients to taste (olives, mushrooms, peppers, etc.)

			

		

		
			
			

		

		
			[image: A kitchen counter where a person is kneading pizza dough. Flour-covered hands are stretching and forming the dough into a ball. On the table, there are ingredients visible: a bowl of flour, olive oil, yeast, and water. The background shows a modern kitchen with appliances.]
		

		
			[image: A person in the kitchen is adding toppings to rolled-out pizza dough. Tomato sauce, slices of mozzarella cheese, tomatoes, and olives are being placed on the dough. The pizza is on a wooden baking board, with a pizza cutter next to it. The background shows an oven.]
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				1. Prepare the Dough:

				In a small bowl, dissolve the yeast and a pinch of sugar in the lukewarm milk. Let it stand for 5-10 minutes, until it becomes foamy.

				In a large bowl, combine the flour, the remaining sugar, and salt.

				Pour in the yeast mixture, the beaten egg, and the melted butter. Mix and then knead for 8-10 minutes by hand or with a stand mixer, until the dough is smooth and elastic.

				Place the dough in a lightly oiled bowl, cover with a cloth, and let it rise in a warm place for 1-1.5 hours, or until doubled in size.

				2. Prepare the Poppy Seed Filling:

				In a saucepan, combine the ground poppy seeds, sugar, and hot milk.

				Cook over low heat, stirring constantly, for 10-15 minutes, until the mixture thickens to a paste-like consistency.

				Remove from heat and stir in the honey and lemon zest (if using). Let the filling cool completely.

				3. Assemble the Roll:

				Gently punch down the risen dough and place it on a lightly floured surface.

				Roll the dough out into a large rectangle, about 30x40 cm and 5 mm thick.

				Spread the cooled poppy seed filling evenly over the dough, leaving a small border (about 2 cm) along one of the longer edges.

				Starting from the opposite long edge, roll the dough up tightly into a log. Pinch the seam and the ends to seal securely.

				4. Proof and Bake:

				Carefully transfer the roll to a baking sheet lined with parchment paper, placing it seam-side down.

				Cover loosely with a cloth and let it rise for another 30-40 minutes.

				Preheat the oven to 180°C (350°F).

				Brush the top of the roll with the beaten egg wash. You can pierce it in a few places with a skewer to allow steam to escape.

				Bake for 30-40 minutes, or until the roll is deep golden brown and sounds hollow when tapped on the bottom.

				Let it cool completely on a wire rack before slicing and serving.

			

		

		
			
				INGREDIENTS

				For the Dough:

				500 g all-purpose flour

				250 ml lukewarm milk

				7 g instant yeast (1 sachet or 2 1/4 tsp)

				80 g sugar

				60 g unsalted butter, melted and cooled

				1 large egg

				1/2 tsp salt

				For the Poppy Seed Filling:

				250 g ground poppy seeds

				100 g sugar

				150 ml hot milk

				1 tbsp honey (optional)

				Zest of 1/2 lemon (optional)

				For the Egg Wash:

				1 egg, lightly beaten

			

		

		
			
			

		

		
			[image: Process of preparing poppy seed filling and rolling out the dough.]
		

		
			[image: Prepared roll before baking, brushed with egg.]
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				1. Prepare the Filling:

				Place the prunes and raisins in a bowl and cover with hot water. Let them soak for at least 1 hour (or overnight for a softer texture). Drain well.

				In a medium saucepan, combine the soaked prunes, raisins, sugar, water, lemon zest, juice, and the cinnamon stick.

				Bring the mixture to a simmer over medium heat. Reduce the heat to low, cover, and cook for 45-60 minutes, stirring occasionally, until the fruit is very soft and the mixture has thickened to a jam-like consistency.

				Remove the cinnamon stick and let the filling cool completely.

				2. Prepare the Pastry:

				In a large bowl, combine the flour and salt. Add the cold, cubed butter. Using your fingertips or a pastry blender, cut the butter into the flour until the mixture resembles coarse breadcrumbs.

				In a small bowl, whisk the egg with 2 tablespoons of ice-cold water. Gradually add this to the flour mixture, mixing with a fork until the dough just comes together. If needed, add the last tablespoon of water. Do not overwork the dough.

				Form the dough into a ball, divide it into two pieces (one slightly larger than the other), flatten into disks, wrap in plastic, and chill for at least 1 hour.

				3. Assemble the Pie:

				Preheat the oven to 200°C (400°F).

				On a lightly floured surface, roll out the larger disk of dough to a circle about 5mm thick and large enough to line a 23-cm pie dish. Carefully place the dough into the dish.

				Spoon the cooled fruit filling evenly into the pastry shell.

				Roll out the second disk of dough. Cut it into long strips of about 1.5-2 cm wide. Weave the strips over the filling to create a lattice top. Trim any excess dough and crimp the edges to seal.

				4. Bake the Pie:

				In a small bowl, whisk the egg yolk with the milk to create an egg wash. Brush it over the lattice and the edges of the pie.

				Bake for 20-25 minutes, or until the pastry is golden brown and the filling is bubbling.

				Let the pie cool on a wire rack for at least 30 minutes before slicing and serving. This allows the filling to set.

			

		

		
			
				ingredients:

				For the Pastry (Pâte Brisée):

				300 g all-purpose flour

				150 g cold unsalted butter, cut into small cubes

				1/2 tsp salt

				1 large egg

				2-3 tbsp ice-cold water

				For the Fruit Filling:

				400 g pitted prunes

				200 g raisins

				150 g sugar

				400 ml water

				Zest and juice of 1/2 lemon

				1 cinnamon stick (optional)

				For the Egg Wash:

				1 egg yolk

				1 tbsp milk

			

		

		
			
				 This mouth-watering cake with a mesh top and fruit filling, decorated with fresh strawberries, will delight your guests with its bright appearance and rich flavor.
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				QUICHE LORRAINE
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				MINUTES

				60-70

			

		

		
			
				1. Prepare the Pastry:

				In a large bowl, combine the flour and salt. Add the cold butter cubes and cut the butter into the flour. In a small bowl, whisk the egg yolk with 2 tablespoons of ice water. Add this to the flour mixture and gently mix with a fork until the dough starts to come together. Add more water if needed.

				Form the dough into a disk, wrap it in plastic, and chill in the refrigerator for at least 30 minutes.

				2. Blind Bake the Crust:

				Preheat the oven to 190°C (375°F).

				On a lightly floured surface, roll out the chilled dough and use it to line a 23-cm tart pan with a removable bottom. Trim the edges.

				Prick the bottom of the crust with a fork. Line the pastry with parchment paper and fill it with pie weights or dried beans.

				Bake for 15 minutes. Carefully remove the paper and weights, then bake for another 5-7 minutes, until the crust is pale golden. Set aside to cool slightly.

				3. Prepare the Filling:

				While the crust is baking, cook the diced bacon or ham in a skillet over medium heat until crispy. Drain on paper towels to remove excess fat.

				Sprinkle the cooked bacon and grated cheese evenly over the bottom of the pre-baked pastry crust.

				4. Make the Custard and Bake:

				In a medium bowl, whisk together the eggs, heavy cream, and milk. Season with salt, pepper, and a pinch of nutmeg.

				Carefully pour the egg mixture over the bacon and cheese in the tart shell.

				Bake for 25-35 minutes, or until the custard is set and the top is golden brown. The center should have a slight wobble.

				Let the quiche rest for at least 10 minutes before slicing and serving. It can be served warm or at room temperature.

			

		

		
			
				 Quiche Lorraine is a timeless French classic, a savory open-faced tart originating from the Lorraine region. It features a buttery, flaky pastry crust filled with a rich, creamy custard of eggs, cream, and smoky bacon or ham. Complemented by the nutty flavor of Gruyère cheese, this dish is perfect for a brunch, lunch, or light dinner.

			

		

		
			
				ingredients:

				For the Pastry (Pâte Brisée):

				180 g all-purpose flour

				90 g cold unsalted butter, cut into small cubes

				1/2 tsp salt

				1 egg yolk

				2-3 tbsp ice-cold water

				For the Filling:

				150 g bacon or ham, diced

				100 g Gruyère cheese (or similar), grated

				3 large eggs

				200 ml heavy cream

				100 ml whole milk

				A pinch of freshly grated nutmeg

				salt, pepper
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				 Sweet dishes are a special part of the culinary arts that are a delight and end a meal on a sweet note. This section contains recipes that will delight you and your guests with a variety of flavors, textures and aromas. These dishes are suitable for both everyday treats and special occasions.
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				 Sweet dishes are not only a delicious end to a meal, but also an opportunity to get creative in the kitchen. These recipes offer a wide range of flavors and textures to suit any occasion, from a casual dinner to a festive celebration. Enjoy making and tasting these sweet masterpieces that will delight all your guests!
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				These sweet dishes represent a variety of classic and modern recipes that will satisfy every taste:

				Tiramisu: An Italian dessert consisting of layers of savoiardi cookies soaked in coffee and mascarpone cream, sprinkled with cocoa. Tiramisu is noted for its light texture and rich flavor, making it a favorite on many holiday tables.

				Cheesecake: A creamy and delicate cheesecake that can be made with a variety of toppings such as fruit, berries or chocolate. This dessert can be served as a classic version or with a variety of sauces and toppings.

				Pavlova: A light and airy dessert made from 

				meringue and garnished with fresh fruits and berries. Pavlova has a crispy crust on the outside and a soft, slightly sticky texture on the inside, making it especially appealing.

				Crème Brûlée: A French dessert consisting of a delicate vanilla cream covered with a crispy caramel crust. Crème Brûlée is served in individual serving molds, and the process of smashing the caramel with a spoon adds an element of fun.

				Chocolate Soufflé: A sophisticated chocolate dessert with a light and airy texture. Soufflés are often served with vanilla ice cream or fresh berries, which adds a contrast of flavors and textures.
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				Blancmange

			

		

		
			
				1. Prepare the Gelatin:

				If using gelatin powder, sprinkle it over the 60 ml of cold water in a small bowl. Let it sit for 5-10 minutes to “bloom” (it will absorb the water and become spongy).

				If using leaf gelatin, soak the sheets in a bowl of cold water for 5 minutes until soft, then gently squeeze out the excess water.

				2. Infuse the Milk:

				In a medium saucepan, combine the milk, heavy cream, and sugar. If using ground almonds, add them now.

				Heat the mixture over medium heat, stirring gently, until the sugar has completely dissolved and the milk is hot but not boiling.

				Remove the saucepan from the heat.

				3. Add the Gelatin:

				Add the bloomed gelatin powder (or squeezed leaf gelatin) to the hot milk mixture. Whisk well until the gelatin has completely dissolved.

				If using almond extract instead of ground almonds, stir it in now.

				4. Strain and Pour:

				Pour the mixture through a fine-mesh sieve into a pitcher or a large measuring cup. This step is crucial to remove the ground almonds (if used) and ensure a perfectly smooth, silky texture.

				Carefully pour the strained mixture into 6 individual serving molds or glasses (ramekins, wine glasses, etc.).

				5. Chill:

				Let the desserts cool to room temperature, then transfer them to the refrigerator.

				Chill for at least 4 hours, or preferably overnight, until the blancmange. is fully set and firm.

				6. Serve:

				Serve the biancmange chilled, directly in their molds. Garnish with toasted sliced almonds, fresh berries, or a sprig of mint just before serving.

			

		

		
			
				ingredients:

				500 ml whole milk

				250 ml heavy cream (33-35%)

				100 g sugar

				100 g ground almonds (almond flour) or 1 tsp almond extract for a smoother texture

				10 g gelatin powder (or 4 sheets of leaf gelatin)

				60 ml cold water (for blooming the gelatin)

				For Garnish (optional):

				Toasted sliced almonds

				Fresh berries (raspberries, strawberries)

				A sprig of fresh mint
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				  Blancmange is an exquisite French dessert that is a delicate and light jelly made of milk or cream thickened with gelatin. 

			

		

	
		
			[image: Blancmange dessert, garnished with fresh apricots and mint, served in glass cups.]
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				CHEESECAKE

			

		

		
			
				1. Prepare the Crust:

				Preheat the oven to 175°C (350°F).

				In a bowl, combine the graham cracker crumbs and sugar. Pour in the melted butter and mix with a fork until all the crumbs are evenly moistened.

				Press the mixture firmly and evenly onto the bottom and slightly up the sides of a 23-cm springform pan.

				Bake the crust for 10 minutes. Let it cool completely on a wire rack.

				2. Prepare the Filling:

				In a large bowl, using an electric mixer on low speed, beat the softened cream cheese until completely smooth and free of lumps.

				Gradually add the sugar and continue beating until smooth. Scrape down the sides of the bowl as needed.

				Add the sour cream, vanilla extract, and lemon zest (if using). Mix on low speed until just combined.

				Add the eggs one at a time, mixing on low speed only until each egg is incorporated. Do not overmix, as this can cause the cheesecake to crack.

				3. Bake the Cheesecake:

				Wrap the outside of the springform pan with a double layer of heavy-duty aluminum foil to create a waterproof seal.

				Pour the filling over the cooled crust. Place the pan in a large roasting pan and carefully pour hot water into the roasting pan to come about halfway up the sides of the springform pan.

				Bake at 160°C (325°F) for 60-70 minutes. The edges should be set, but the center will still have a slight wobble.

				Turn off the oven, prop the oven door open slightly, and let the cheesecake cool slowly in the oven for 1 hour. This gradual cooling process is key to preventing cracks.

				4. Chill and Serve:

				Remove the cheesecake from the water bath and let it cool completely at room temperature.

				Cover with plastic wrap and chill in the refrigerator for at least 6 hours, or preferably overnight.

				To serve, run a thin knife around the edge of the pan before releasing the springform ring. Serve chilled, plain or with a topping of fresh berries or fruit coulis.

			

		

		
			
				  This cheesecake recipe guarantees you a delicate and creamy dessert with a crispy crust, perfect as a dessert for any lunch or dinner.

			

		

		
			
				ingredients

				For the Crust:

				1 1/2 cups (170 g) graham cracker crumbs (or digestive biscuit crumbs)

				3 tbsp granulated sugar

				115 g unsalted butter, melted

				For the Filling:

				900 g full-fat cream cheese, softened to room temperature

				200 g granulated sugar

				160 g sour cream, at room temperature

				1 1/2 tsp vanilla extract

				Zest of 1 lemon (optional, for brightness)

				4 large eggs, at room temperature
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			[image: Slices of cheesecake with berries on a white plate, garnished with raspberries and currants.]
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			[image: Chocolate soufflé served in a ceramic ramekin, dusted with powdered sugar.]
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				 CHOCOLATE SOUFFLÉ

			

		

		
			
				1. Preheat the oven to 190-200°C. 

				2. Melt the chocolate and butter together in a water bath. Once they are melted, remove them from the heat and add the yolks. 

				3. In a separate bowl, beat the whites until stiff peaks form, gradually adding the sugar. 

				4. Gently stir the whipped whites into the chocolate mixture. 

				5. Pour mixture into oiled molds, filling 3/4 full. 

				6. Bake for about 12 minutes. 

				7. Before serving, sprinkle the soufflés with powdered sugar.

			

		

		
			
				ingredients:

				Dark chocolate (70% cocoa) - 200 g

				Butter- 50 g

				Yolks of 4 eggs

				Whites of 6 eggs

				Sugar - 50 g

				Powdered sugar for sprinkling
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				 A chocolate soufflé recipe from the French masters of the art of fine dessert making.

			

		

	
		
			[image: Cherry clafoutis served in a ceramic dish, dusted with powdered sugar.]
		

		
			
				225

			

		

		
			
				Sweet dishes

			

		

		
			
				CLAFOUTIS

			

		

		
			
				1. Preheat the oven to 180°C.

				2. Grease the baking dish with butter and sprinkle lightly with sugar.

				3. If using frozen cherries, defrost them beforehand and drain off any excess liquid.

				4. Spread the cherries evenly over the bottom of the prepared mold.

				5. In a bowl, combine the flour, sugar and a pinch of salt.

				6. In a separate bowl, lightly beat the eggs.

				7. Gradually incorporate the eggs into the flour mixture, stirring thoroughly with a 

				whisk to avoid lumps.

				8. Add milk, cream and vanilla sugar or vanilla extract. Stir until smooth.

				9. Gently pour the cherries with the prepared batter.

				10. Bake in the preheated oven for about 35-45 minutes, until golden and cooked through. You can check the readiness with a wooden stick: it should come out of the dough clean.

			

		

		
			
				ingredients:

				600 g fresh or frozen cherries (pitted)

				100 g flour

				150 g sugar

				3 eggs

				300 ml milk

				200 ml heavy cream

				1 bag of vanilla sugar or 1 tsp. vanilla extract

				1 pinch of salt

				Butter for greasing the mold

				Powdered sugar for sprinkling
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				  Clafoutis is a traditional French dessert that is something between a pie and a casserole, traditionally made with cherries.

			

		

	
		
			[image: Crème brûlée with a crispy caramel crust, served in a white ceramic dish.]
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				CRÈME BRÛLÉE

			

		

		
			
				Preparing the cream:

				Cut the vanilla pod lengthwise and scrape out the seeds.

				Mix the cream, seeds and vanilla pod in a saucepan.

				Bring to a boil, remove from heat and let stand for 15 minutes.

				Cooking the cream:

				Preheat the oven to 150°C.

				In a bowl, whisk the yolks with the sugar and a pinch of salt until white.

				Slowly pour in the warm cream, stirring constantly.

				Strain the mixture through a fine sieve.

				Baking:

				Pour the cream into ceramic molds.

				Place the molds in a deep baking tray.

				Pour hot water into the baking tray up to the middle of the height of the molds.

				Bake for 30-35 minutes until the cream is slightly jiggly.

				Cooling:

				Cool the cream to room temperature.

				Cover with food wrap and place in the refrigerator for at least 2 hours.

				Caramelization:

				Before serving, sprinkle a thin layer of sugar over the surface of the cream.

				Caramelize the sugar with a cooking torch or under the grill in the oven.

			

		

		
			
				ingredients:

				500 ml heavy cream (33-35%)

				1 vanilla pod

				5 yolks

				100 g sugar + extra for the caramel crust

				A pinch of salt
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				 Crème brûlée is an exquisite French dessert that combines rich vanilla cream with a crunchy caramel crust. 

			

		

	
		
			[image: A slice of "Bird's Milk" dessert with chocolate glaze, served on a plate.]
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			[image: Caramel Creme served in a ceramic dish, with a smooth texture and caramel sauce on top.]
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				CARAMEL CREME

			

		

		
			
				1. Prepare the Caramel:

				Have six 150-ml ramekins ready.

				In a small, heavy-bottomed saucepan, combine the sugar and water. Stir just until the sugar is dissolved.

				Place over medium-high heat and bring to a boil without stirring. Let it cook, swirling the pan occasionally, for 8-12 minutes, or until the syrup turns a deep amber color.

				Immediately remove from the heat and carefully pour the hot caramel evenly into the bottom of the six ramekins. Swirl each ramekin to coat the bottom. Set aside. Be extremely careful, as hot caramel is dangerous.

				2. Prepare the Custard:

				Preheat the oven to 160°C (325°F). Place the ramekins in a large, deep baking dish.

				In a saucepan, pour in the milk. Scrape the seeds from the vanilla bean and add both the seeds and the pod to the milk. Heat over medium heat until it is hot and steaming, but do not let it boil. Remove from heat and let it infuse for 15 minutes.

				In a large bowl, gently whisk the eggs, egg yolks, sugar, and salt until just combined. Do not over-whisk or create foam.

				Remove the vanilla pod from the milk. Slowly and gradually, pour the hot milk into the egg mixture, whisking constantly to temper the eggs. If using vanilla extract, add it now.

				3. Strain and Bake:

				Pour the custard mixture through a fine-mesh sieve directly into the prepared ramekins, over the hardened caramel. This step ensures a perfectly silky texture.

				Place the baking dish in the oven. Carefully pour hot (not boiling) water into the baking dish to come halfway up the sides of the ramekins. This water bath (bain-marie) ensures gentle, even cooking.

				Bake for 35-45 minutes. The custards are done when the edges are set, but the center still has a slight jiggle when gently shaken.

				4. Chill and Serve:

				Carefully remove the baking dish from the oven. Take the ramekins out of the water bath and let them cool to room temperature.

				Cover each ramekin with plastic wrap and chill in the refrigerator for at least 4 hours, or preferably overnight.

				To serve, run a thin knife around the edge of each custard. Place a serving plate on top of the ramekin and, with one swift motion, invert them together. The custard will slide out, followed by the liquid caramel sauce.

			

		

		
			
				ingredients:

				For the Caramel:

				150 g granulated sugar

				60 ml water

				For the Custard:

				500 ml whole milk

				1 vanilla bean, split lengthwise (or 1.5 tsp vanilla extract)

				4 large eggs

				2 large egg yolks

				100 g granulated sugar

				A pinch of salt
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				 Crème Caramel is the epitome of French dessert elegance. This timeless dish features a silky, delicate vanilla custard baked to perfection, all resting beneath a pool of glistening, liquid amber caramel. It is a masterpiece of texture and taste.
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				ÉCLAIR

			

		

		
			
				1. Prepare the Pastry Cream (Crème Pâtissière):

				In a saucepan, heat the milk with the seeds scraped from the vanilla bean (and the pod itself) until just simmering.

				In a bowl, whisk the egg yolks, sugar, and cornstarch until pale and smooth.

				Slowly pour the hot milk into the egg mixture, whisking constantly. Return the mixture to the saucepan and cook over medium heat, whisking continuously, until it thickens and boils. Cook for one more minute.

				Strain the cream through a fine-mesh sieve into a clean bowl. Cover with plastic wrap, pressing it directly onto the surface to prevent a skin from forming. Chill completely (at least 2 hours).

				2. Prepare the Choux Pastry:

				Preheat the oven to 200°C (400°F). Line a baking sheet with parchment paper.

				In a saucepan, bring the water, butter, and salt to a rolling boil.

				Remove from heat and immediately add all the sifted flour at once. Stir vigorously with a wooden spoon until a smooth dough forms and pulls away from the sides of the pan. Return to low heat and cook for 1 minute, stirring constantly, to dry out the dough.

				Transfer the dough to a bowl and let it cool for 5 minutes. Gradually add the beaten eggs, a little at a time, mixing thoroughly after each addition until the dough is smooth, glossy, and holds its shape.

				Transfer the dough to a pastry bag fitted with a large star or round tip. Pipe 10-12 cm long logs onto the prepared baking sheet, leaving space between them.

				Bake for 15 minutes, then reduce the oven temperature to 175°C (350°F) and bake for another 20-25 minutes, until deep golden brown and crisp. Do not open the oven door during the first 20 minutes.

				Let the éclair shells cool completely on a wire rack.

				3. Glaze and Fill:

				For the glaze, melt the chocolate with the corn syrup and heavy cream in a small bowl over simmering water (or in the microwave), stirring until smooth.

				Once the éclair shells are cool, use a small knife to make 2-3 small holes in the bottom of each one.

				Whisk the chilled pastry cream until smooth and transfer it to a pastry bag with a small round tip. Fill each éclair shell through the holes until it feels heavy.

				Dip the top of each filled éclair into the warm chocolate glaze. Let the glaze set in the refrigerator for about 15 minutes before serving.

			

		

		
			
				ingredients:

				For the Choux Pastry (Pâte à Choux):

				120 ml water

				60 g unsalted butter, cut into small pieces

				A pinch of salt

				75 g all-purpose flour, sifted

				2 large eggs, lightly beaten

				For the Vanilla Pastry Cream (Crème Pâtissière):

				250 ml whole milk

				1/2 vanilla bean (or 1 tsp vanilla extract)

				3 large egg yolks

				60 g granulated sugar

				25 g cornstarch

				For the Chocolate Glaze (Glaçage):

				100 g semi-sweet or dark chocolate, finely chopped

				1 tbsp light corn syrup or honey

				60-80 ml heavy cream
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				 The Éclair is a masterpiece of French pâtisserie, an elegant pastry that is both light and indulgent. It consists of a delicate, hollow shell of choux pastry, filled with a rich, creamy vanilla custard (crème pâtissière), and topped with a glossy chocolate glaze. Each bite is a perfect harmony of textures and flavors.

			

		

	
		
			[image: Éclairs with chocolate glaze, served on a plate.]
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				GURIEV PORRIDGE

			

		

		
			
				1. Boil semolina in milk, add sugar and butter.

				2. Prepare milk foam: boil cream in a wide bowl, skimming off the foam that forms.

				3. Roast nuts, chop dried fruits.

				4. Place in the mold in layers: foam, porridge, nuts, dried fruit. Repeat the layers.

				5. Bake in an oven preheated to 180°C (350°F) for 15-20 minutes, until the top layer is set.

				Remove the dish from the oven. Sprinkle a thin, even layer of sugar over the entire surface of the porridge.

				Return the dish to the oven and switch to the “grill” or “broiler” mode. Cook for another 2-4 minutes, watching carefully, until the sugar melts and forms a golden-brown caramel crust. Alternatively, use a cooking torch to caramelize the sugar.

				6. Caramelize the sugar with a cooking torch or under the grill in the oven.

			

		

		
			
				ingredients:

				1 liter milk

				200 g semolina

				100 g sugar

				50 g butter

				100 g nuts (almonds, walnuts)

				100 g dried fruits (raisins, apricots)

				200 ml of cream 33%

				Vanillin to taste
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				 Guriev Porridge is a traditional Russian dessert named after Count Dmitry Guriev. Gourmet porridge is distinguished by its creamy texture, rich flavor and beautiful appearance due to its layers and golden crust. It is an exquisite dessert often served at the holiday table.
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				1. Preheat the oven to 220°C. 

				2. In a deep bowl, mix the cheese, flour and egg until you have a smooth batter. 

				3. Form the dough into a round flatbread and sprinkle flour on both sides. 

				4. Place the flatbread on an oiled baking tray lined with baking paper. 

				5. Bake in the oven for 30-40 minutes or until golden. 

				Serve the dish hot with honey on top. You can also add nuts, raisins, dried fruits and fruits in season.

			

		

		
			
				ingredients:

				500 g. ricotta cheese or other soft cheese

				1 cup of flour (and a little for sprinkles)

				1 egg

				Honey for serving 

				2 tbsp brown sugar
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				“LIBUM” is an ancient Roman dessert mentioned in historical and literary sources
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				MACARON
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				1. Prepare Dry Ingredients & Meringue:

				Sift almond flour and powdered sugar together twice into a large bowl.

				In a separate, clean bowl, whisk the aged egg whites with a pinch of salt until stiff, glossy peaks form, gradually adding the granulated sugar. Add food coloring if using.

				2. Macaronage (Mix Batter):

				Fold the meringue into the dry ingredients in two stages. Continue folding until the batter flows from the spatula in a slow, continuous ribbon (the “lava stage”). Do not overmix.

				3. Pipe & Rest:

				Transfer the batter to a pastry bag with a round tip. Pipe 3-4 cm circles onto a parchment-lined baking sheet.

				Tap the tray firmly to remove air bubbles. Let the shells rest at room temperature for 30-60 minutes, until a non-sticky skin forms.

				4. Bake & Assemble:

				Preheat oven to 150°C (300°F). Bake for 12-15 minutes, until the shells are stable and have “feet”. Cool completely before removing from parchment.

				While they cool, prepare your desired filling (e.g., buttercream).

				Pipe filling onto one shell and sandwich with another. For best results, refrigerate in an airtight container for 24 hours to mature before serving.

			

		

		
			
				 The Macaron is a true icon of French pâtisserie, a delicate almond meringue cookie prized for its smooth, crisp shell, chewy interior, and the signature ruffled “feet” at its base. Sandwiched with a sweet filling, these colorful jewels are a delightful challenge for any baker, offering a truly rewarding and elegant result.

			

		

		
			
				ingredients:

				For the Macaron Shells:

				100 g almond flour

				100 g powdered sugar

				75 g egg whites (from about 2-3 large eggs), aged*

				75 g granulated sugar

				A pinch of salt

				Gel or powder food coloring (optional)

				For the Filling (e.g., Vanilla Buttercream):

				100 g unsalted butter, softened

				150 g powdered sugar, sifted

				1 tsp vanilla extract

				1-2 tbsp milk or cream

			

		

		
			
			

		

		
			[image: Process of filling macarons with cream using a piping bag.]
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				MARMELADE

			

		

		
			
				1. Prepare the purée: Peel the fruit, remove the seeds and pour in a little water. Cook over a low heat until soft. Strain through a sieve or pulverize with a blender. 

				2. In a saucepan, mix the fruit puree and sugar. Bring to a boil, stirring constantly. 

				3. Add gelatin or pectin (pre-diluted in a small amount of water, if required by the instructions) and cook, stirring constantly, for another 5-10 minutes or until the mass does not become viscous. 

				4. Remove from the heat and add the lemon juice, stir well. 

				5. Pour the mixture into molds or simply pour onto a baking tray covered with parchment and spread evenly. Leave at room temperature for a few hours (or overnight) to harden. 

				6. Once the marmalade has set, remove from the mold and cut into bite-sized pieces. Dip in sugar or coconut shavings if desired.

				Place the desserts in the refrigerator for a few hours until completely set.

			

		

		
			
				ingredients:

				Fruit puree (e.g. apples, oranges, raspberries or blackberries) - 500 g

				Sugar - 400 g

				Gelatin or pectin - 10 g (if you use pectin, follow the recommendations on the package, as its amount may vary)

				Lemon juice - 1 tbsp.
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				  Homemade marmalade is a a delightful example of creating a real treat with simple ingredients.
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				MOCHI

			

		

		
			
				1. Soak the rice in cold water for 30 minutes. 

				2. Drain the water and put the rice in the steamer. 

				3. Steam the rice for 30 minutes, or until it is soft and sticky. 

				4. In the meantime, prepare the filling. Mix the chopped fruit with the sugar and starch. 

				5. Once the rice is ready, place it in a bowl and add salt.

				6. Knead the rice with your hands until it becomes a smooth paste. 

				7. Divide the paste into small balls about the size of walnuts. 

				8. Place the filling in the center of each ball. 

				9. Close the balls to prevent the filling from leaking out. 

				10. Place the balls in a bowl and cover with cling film. Chill the mochi in the refrigerator for a few hours.

			

		

		
			
				ingredients:

				1 cup glutinous rice

				2 cups water

				1/4 cup sugar

				1/4 cup starch

				1/2 teaspoon salt

				1 cup sliced fruit (e.g., mango, strawberries, pineapple)
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				 Moti is a traditional Japanese dessert that has a unique texture and flavor. The taste of mochi is delicate and subtle and can vary depending on the additives, but it always retains the same exquisite texture that makes this dessert recognizable. 
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				PANNA COTTA

			

		

		
			
				Soak the gelatine: 

				1. Soak the gelatin in cold water according to the instructions on the package.

				2. Prepare the vanilla base: In a saucepan, combine the cream, milk, sugar and vanilla. Heat over low heat, stirring constantly, until sugar dissolves. 3. Do not bring to a boil.

				Dissolve the gelatin: 

				1. Add the swollen gelatin to the hot cream mixture and stir 

				thoroughly until it is completely dissolved.

				2. Pour into molds: Strain the mixture through a sieve to remove any lumps and pour into molds.

				Cool: 

				Place the molds in the refrigerator for at 

				least 4 hours, or preferably overnight.

			

		

		
			
				ingredients:

				500 ml heavy cream (33%)

				100 ml milk

				100 g sugar

				1 vanilla pod (or 1 tsp. vanilla extract)

				8 g gelatine

				50 ml water
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				 Panacotta is an elegant and simple Italian dessert that is easy to make at home. The delicate creamy texture melts in your mouth and the rich vanilla flavor will appeal to everyone. 
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				PAVLOVA

			

		

		
			
				Cooking the meringue:

				1. Preheat the oven to 180°C. Line a baking tray with parchment paper.

				2. Whisk the egg whites until frothy. 3. Gradually add the granulated sugar, continuing to beat until stiff peaks.

				4. Add the lemon juice and cornstarch and mix gently.

				5. Spread the meringue onto a baking tray, forming a round base.

				6. Bake for 15-20 minutes, or until the meringue is crispy on the outside and slightly soft on the inside.

				Preparing the cream:

				1. Whisk the cold cream with the powdered sugar and vanilla extract to stiff peaks.. Assembling the dessert:

				Leave the meringue to cool on a baking tray.

				Gently spread the cream over the cooled meringue.

				2. Decorate with fresh berries and mint leaves.

				Serve the dessert immediately after cooking.

			

		

		
			
				ingredients:

				For the meringue:

				4 eggs whites

				140 g granulated sugar

				1 tsp. lemon juice

				1/2 tsp. cornstarch

				For the cream:

				200 ml heavy cream (33%)

				50 g powdered sugar

				1 tsp. vanilla extract

				For decoration:

				250 g fresh berries (strawberries, raspberries, blueberries)

				Mint (optional)
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				   “Pavlova” is an Australian dessert named after ballerina Anna Pavlova. It consists of a crisp meringue shell with a marshmallow-like center, topped with fresh berries.
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				SORBET

			

		

		
			
				1. Prepare the sugar syrup: dissolve the sugar in water over low heat. Cool.

				2. Grind the fruit in a blender to a smooth puree.

				3. Mix the fruit puree with the sugar syrup and lemon juice.

				4. Pour the mixture into a container and freeze for 3-4 hours, stirring every hour to prevent crystals from forming.

				5. Allow the sorbet to thaw slightly before serving.

				Tip: 

				For a smoother texture, you can use an ice cream maker if you have one.

				Sorbet is a light, refreshing dessert perfect for hot days. It is dairy-free, making it suitable for vegans and people with lactose intolerance.

			

		

		
			
				ingredients:

				500 g fresh fruit or berries (e.g. raspberries, strawberries, mangoes)

				100-150 g sugar (to taste)

				100 ml water

				1 tbsp. lemon juice
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				  Sorbet is a light, refreshing dessert perfect for hot days. It is dairy-free, making it perfect for vegans and those with lactose intolerance.

			

		

		
			[image: ]
		

	
		
			[image: Semifreddo topped with fresh berries and mint, served on a white platter.]
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				SEMIFREDDO 

			

		

		
			
				1. Whisk the yolks with the sugar in a water bath until thickened and light in color.

				2. Remove from the water bath and continue to whisk until cool.

				3. Separately whisk cream with vanilla to soft peaks.

				4. Gently combine the egg mixture with the whipped cream.

				5. Spread the mixture into a 

				mold lined with cling film.

				6. Freeze for at least 6 hours or overnight.

				7. Let stand for 5-10 minutes at room temperature before serving.

				Serve the panacotta chilled.

			

		

		
			
				ingredients:

				4 eggs yolks

				100 g sugar

				250 ml heavy cream (33-35%)

				1 tsp vanilla extract

				A pinch of salt
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				  Semifreddo is an Italian frozen dessert whose name literally translates to “semi-cold”. Semifreddo differs from regular gelato in its more delicate, creamy texture. It is an elegant dessert often served at Italian holiday tables. 
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				 Tiramisu, which translates from Italian as ‘cheer me up,’ is one of the world’s most famous and recognizable Italian desserts.
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				1. Separate the yolks of the eggs from the whites. Using a mixer, beat the mascarpone cheese with the sugar and the two egg yolks. 

				2. In a separate bowl, beat all the whites into a stiff foam. Gently mix the whipped whites and cheese mixture. 

				3. Boil very strong black coffee without sugar, cool. In a wide bowl, mix the coffee and Amaretto liqueur, place the biscuit sticks in the same bowl and let them soak for a while. 

				4. In a rectangular dish, place the soaked biscuit sticks in a dense, single layer. Cover the biscuit sticks with about half of the cream, then again with a layer of sticks and the remaining cream. 

				Place the dessert in the refrigerator for 8-10 hours. Sprinkle the finished dish with cocoa powder and carefully cut into serving pieces. You can use mint leaves as decoration.

			

		

		
			
				ingredients

				4 eggs

				500 g mascarpone cheese

				300 g granulated sugar

				300 ml. brewed black coffee

				10 tbsp. “Amaretto” liqueur

				250-300 g biscuit sticks (Savoyardi cookies)

				2 tbsp. cocoa powder
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				Vanilla Lemon Cream Dessert

			

		

		
			
				1. Cut the lemons in half lengthwise. Separate the pulp from the peel. Keep the peel as molds, and squeeze the juice from the pulp. Tip: Choose large lemons with thick skin, such as “Argentinian” lemons.

				2. In a saucepan, combine the cream, sugar, vanilla sugar, and lemon zest. Heat the mixture over low heat until the sugar is completely dissolved.

				3. Remove the mixture from the heat and pour in the lemon juice. Mix well; the mixture should thicken slightly.

				4. Strain the mixture through a sieve, then pour it into the lemon halves and refrigerate for 1 hour!

			

		

		
			
				ingredients:

				3 lemons with thick peel

				200 g 35% cream

				75 g sugar

				30 ml. lemon juice

				Zest of half a lemon

				1 teaspoon vanilla sugar

				Mint leaves for decoration
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				 Delicate blamange served in natural lemon cups will not only delight you visually, but will also captivate you with its rich citrus flavor delicately combined with a soft creamy touch. The perfect choice for a summer dessert!

			

		

	
		
			[image: Viennese Apple Strudel slice on a plate, showcasing layers of flaky pastry and apple filling, dusted with powdered sugar, with a background of cinnamon sticks and a whole strudel loaf.]
		

		
			
				245

			

		

		
			
				Sweet dishes

			

		

		
			
				Viennese Apple Strudel

			

		

		
			
				1. In a bowl, mix the flour, egg, melted butter, warm water, and a pinch of salt. Knead into a smooth, elastic dough. The dough should be soft and elastic enough to roll out thinly. Cover the dough with plastic wrap and let it rest for 30 minutes.

				2. Peel and core the apples, then slice them thinly. Mix the apples with sugar, cinnamon, and raisins. Add breadcrumbs or ground biscuits to absorb excess moisture.

				3. On a floured surface, roll out the dough into a large rectangle. Spread the filling along one edge of the dough, leaving small borders on the sides. Drizzle the filling with melted butter. Roll the dough into a log, starting from the filled side.

				4. Transfer the strudel to a baking sheet greased with butter or lined with parchment paper. Brush the surface of the strudel with melted butter. Bake at 180°C (350°F) for about 30-40 minutes, until golden brown.

				Serving: Let the strudel cool slightly, then dust with powdered sugar. Serve warm or at room temperature.

			

		

		
			
				ingredients:

				250 g flour

				1 egg

				50 g melted butter

				100 ml warm water

				A pinch of salt

				For the filling:

				600 g sweet and sour apples

				100 g sugar

				100 g raisins

				50 g breadcrumbs or ground biscuits

				60 g melted butter

				1 tsp ground cinnamon

				Powdered sugar for dusting
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				  Viennese strudel is one of the most famous Austrian desserts and a symbol of Austrian cuisine.
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OEBPS/image/круассан.jpg





OEBPS/image/Терияки-4.jpg





OEBPS/image/Flag_of_North_Macedonia2.jpg





OEBPS/image/flag_USA4.jpg





OEBPS/image/1141.png





OEBPS/image/CANNOLLI-3.jpg





OEBPS/image/Тапенада.jpg





OEBPS/image/beef_bour-1.jpg





OEBPS/image/SHTRUDEL.jpg





OEBPS/image/Креветки-8.jpg





OEBPS/image/331.png





OEBPS/image/466.png





OEBPS/image/1598.png





OEBPS/image/BEEF-BURGUNION.jpg





OEBPS/image/Flag_of_Italy5.jpg





OEBPS/image/Картофель-5.jpg





OEBPS/image/1873.png





OEBPS/image/Свекла-2.jpg





OEBPS/image/Джамба-2.jpg





OEBPS/image/Форель-2.jpg
=
B






OEBPS/image/Севиче-2.jpg





OEBPS/image/рокфор-2.jpg





OEBPS/image/68.png





OEBPS/image/айвар-2.jpg
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