KoneaHu Konaywu

MpoayKTu:

500 rp. 6paluHo
40 rp. meg,

40 rp. 3exTuH

7 rp. cyxa mas
10 rp. con

50 rp. cycam

HauuH Ha npuroTeaHe:

BpalwHoTOo ce npecAsa npeasapuTenHo. Jobasa ce cyxata Mmas 1 COATa KbM Hero u ce pasbbpkea.
EnHaTta cyneHa nbXuua mep ce pasTeapAa B e4Ha YaeHa Yalwa tonsa soga. Cnen KoeTo BOAaTa,
3aeHO CbC 3exTUHa ce fobaBsa Kbm HpawHOTO. Pa3bbpKBa NbPBO C AbPBEHA ABXKULA CMECT], a C/es,
TOBa Ce [,0BbPLLIBA MECEHETO HA pbKa. TECTOTO Ce Mecu BbpXy NpeaBapuUTenHo HabpalHeH
KYXHEHCKM NA0T A0 NoJiyd4aBaHe Ha e/lacTUYHO TecTo.

Hama3sBa ce Kyna ¢ ma3HWHa M ce cara TectoTo B HeA. CamoTOo TeCTo ce Hama3Ba Cbllo C Ma3HUHA.
MoKpKMBa ce C Kbpna U Ce OCTaBsA Aa BTaca HA TOMJIO MACTO 3a OKOJ10 Yac, UK 0KaTo yaABOM obema
cu.

BTacanoTto Tecto ce pasmecBa 0THOBO. Pasaens ce tectoto Ha 10-12 Tonku. Bcaka Tonka ce pa3To4ysa
Ha GUTKA Cc AbAXKMHaA okono 40-45 cm. YcyKBa ce, KaTo KpaBaliye (respeye) u ce obopmsaT, cneq,
KOEeTO Ce NOCTaBAT B TaBa NpeABapuTe/IHO NOCTe/IeHA C XapTua 3a nedeHe. Pa3bbpkea ce BTOpaTa
NIBXKULA Meg, B ¥ YaeHa Yalla Boga. Taka ohopmeHUTE KONaLM ce HamasBaT CbC C1aZlka BOAa U ce
nopbCBaT cbe cycam. OcTaBAT ce BbB ¢ypHa Ha 50 rpaayca 3a okono 10 MMHYTH, 33 Aa ce HaayAT
oTHOBO. Cnep KoeTo ce 3acunea ¢ypHaTta Ha 180 rpaayca. MekaT ce A0KaTO NpMAOOUAT aneTUTeH
3N1aTUCT LUBAT.

Traditional Christmas pretzels

Ingredients:
500 g flour

40 g bee honey
40 g olive oil

7 g dry yeast
10 g salt

50 g sesame

Method of preparation:

The flour is pre-sifted. Add dry yeast and salt to it and mix. One tablespoon of honey is dissolved in
one teacup of warm water. Then the water, together with the olive oil, is added to the flour. He first
stirs the mixture with a wooden spoon, and then finishes the kneading by hand. The dough is
kneaded on a previously floured kitchen counter until an elastic dough is obtained.

Grease a bowl and put the dough in it. The dough itself is also smeared with fat. Cover with a towel
and leave to rise in a warm place for about an hour, or until doubled in size.

The risen dough is mixed again. Divide the dough into 10-12 balls. Each ball is rolled into a wick with
a length of about 40-45 cm. It is twisted like a cow (pretzel) and shaped, then placed in a tray
previously lined with baking paper.

Mix the second spoonful of honey in % teaspoon of water. The shaped cakes are smeared with sweet
water and sprinkled with sesame seeds. They are left in an oven at 50 degrees Celsius for about 10
minutes to swell again. Then increase the oven to 180 degrees. They are baked until they acquire an
appetizing golden color.



BaHWLa C roTOBM KOPU CbC CNaHaK

MpoaykTtu:

1 nakeT Kopu

500 rp. cnaHak

1 Bpb3Ka NpeceH NyK
50 rp. cBapeH opus
125 rp. KpaBe macno
200 rp. cupeHe

10 rp. grKogKeH

4 6p. Anua

30 rp. Knceno mnako
LWMNKa coaa

HaumH Ha npuroTeaAHe:

[dobpe M3MUTMAT CNaHaK ce HapsA3Ba Ha CUTHO M ce 3aayLwwaBa. Ciea KaTo U3CTUHE Ce U3XBBbPAA
BOAATa M B roNsiMa Kyna ce CMecBaT BCMYKM NPoayKTH, 6e3 macnoTo. PeaAr ce Kopu 1 npes age ce
cnara oT NAbHKaTa 1 ce pbeu ¢ macno. OTrope NakK ce cnara Masko file, MASKO U macno. Pexe ce Ha
KBaapatu. Meye ce Ha 180 rpagyca 3a 1 4yac 40 371aTUCTO, Ces KOETO ce NOKPMBa C Kbpna 4a
OTNOYMHeE.

Traditional Bulgarian spinach pie

Ingredients:

1 pack of ready-made pie crusts
500 g spinach

1 bunch of fresh onion
50 g pre-cooked rice
125 g butter

200 g cheese

10 g jojen mint

4 eggs

30 g yogurt

baking soda pinch

Method of preparation:

The well-washed spinach is finely chopped and stewed. After it cools down, discard the water and
mix all the ingredients, except the butter, in a large bowl. Line up the crusts and put the stuffing in
two and sprinkle with butter. Add a little egg, milk and butter on top. Cut into squares. Bake at 180
degrees for 1 hour until golden, then cover with a towel to rest.



MacneHun KonegHu cnagku

MpoaykTtu:

250 rp. 6ano 6pawHo
125 rp. KpaBe macno
1 6p. anue

50 rp. 3axap

LLMMKA KaHena
WMMKa SKUHOKNUOUA
LLMMNKA KapAaMoH

HaynH Ha npuroTBaHe:

CmecBarT ce BCMYKM NPOAYKTM C MOMOLLTA Ha KYXHEHCKM poboT 3a okono 10- 15 cekyHam,
A0KaTo ce 0bpa3yBaT roneMm MacieHun TPOXM.

MN3cuneat ce TpoxmTe BbpXy NAOT M ce 0pOpMA TECTO HA TOMKA.

MNpecToaBa B xNaAUNHUKA 33 OKONO 20 MUHYTU.

®ypHarTa ce 3arpasa Ha 180 rpaayca.

TectoTo ce pastousa £o 0.5 cm. aebennHa u ce nspnasea ¢ GOPMUYKN.

MNeKaT ce Bbpxy XapTuA 3a nedyeHe 3a 0K0N10 10 — 12 MUHYTU MM JOKATO ChaKuUTe
npnaobuaT 3naTnct 3arap.

Butter Christmas Cookies

Ingredients:

250 g flour

125 g butter
legg

50 g sugar

a pinch cinnamon
a pinch ginger

a pinch cardamon

Method of preparation:

Mix all the products using a food processor for about 10-15 seconds until large buttery
crumbs form.

Pour the crumbs onto a counter and shape the dough into a ball.

It stays in the fridge for about 20 minutes.

The oven is heated to 180 degrees.

The dough is rolled out to a thickness of 0.5 cm and cut out with molds.

Bake on baking paper for about 10-12 minutes or until the cakes are golden brown.



KoneaHmn 6UCKBUTKM C KaHena u ctapuamn

MpoaykTtu:

225 rp. macno

150 rp. KadaBsa 3axap

150 rp. 6ana 3axap

2 6p. Anua

375 rp. 6pawHo

5 rp. KaHena

10 rp. copa 6MKapboHaT 3a xnA6
150 rp. ctadpmngmn

HauuH Ha npuroTeaAHe:

B Kyna ce pa3buBa macioTo (ocTaBeHO NpenBapuTEsIHO Ha CTaliHa TemnepaTypa) cbe ABaTa BMAaA
3axap A0 xomoreHHa cmec [JobaBaT ce AluaTa, KaHenaTa,bpallHOTO U cogaTta 3a x1a6
(npepBaputenHo pasbbpkaHu). Ha nonyyeHaTa cmec ce fobasaT n ctapuanTte, cnes KOETo CMecTa ce
odopms Ha pa3nmyHn popmu c KonegdeH aeceH. Meyat ce Ha 190 rpaayca 3a 8 muHyTU. Cnepg Kato
M3CTMHAT MOXKE NO-}KeslaHWe Aa ce CNenAaT UAN YKPacaT.

Christmas cookies with cinnamon and raisins

Ingredients:

225 g butter

150 g brown sugar
150 g white sugar
2 eggs

375 g flour

5 g cinnamon

10 g baking soda
150 g raisins

Method of preparation:

In a bowl, beat the butter (previously left at room temperature) with the two types of sugar until a
homogeneous mixture. Add the eggs, cinnamon, flour and baking soda (mixed beforehand). Raisins
are added to the resulting mixture, after which the mixture is formed into different shapes with a
Christmas pattern. It prints at 190 degrees for 8 minutes. After they cool, they can be glued or
decorated if desired.



JlomalliHa KbnaHa 6aHuua

MpoaykTtu:
6 6p. alua
WMMKa con
500 r 6pawHo

3a NbAHEX:
300 r cumpeHe
50 r macno

HauuH Ha npuroTeaHe:

3amecBa ce MeKo TecTo OT AiuaTa, conTa 1 6palHoTo. Pasgens ce Ha 10 6poa paBHM NO rofiemuHa
TOMKW. BcAKa ToMKa ce pa3Toysa Ha MHOTO TbHBK JIUCT C AMAaMETbP Ha TUraHa, B KOWTO Le Ce neye.
OTAenHo B LUMPOKa TEHAMKEpa ce 3aToMN/A BOA4a A0 3aBMpaHe. B3ema ce rotoBa eAHa Kopa U ce nycka
BbB BpALLATa BOAA 33 e4Ha MMUHYTa. [pUroTea ce CbA Cbe CTyAeHa Boaa. M3Baxkaa ce KopaTa oT
BpALLATa BOAA M LUOKOBO Ce C/1ara B CTyAeHaTa Boga. M3BaXkaa ce OTHOBO M ce c/lara Ha AbHOTO Ha
LUMPOK TUraH, KOWTO NpeaBapuUTeHO € HamasaH C Kpase mac/o. MopbCcBa ce C Masko CUPEHe U
pasToneHo KpaBe mac/no. [oBTapA ce npoueayparta v Npu Apyrute Kopu. Ha nocnegHaTa Kopa
BMECTO pa3TOMNeHO Mac/o ce c/araT Lev napyeTta mac/io. BKaouBa ce KOT/I0H Ha cnaba cteneH u ce
nsnuua 6aHuMLaTa OT ABeTe cTpaHu. Mpn obpbluaHe Ha KbnaHata 6aHKMLa B TUraHa cv NomaraTe ¢
ronsama YmHma,

Homemade baked pai

Ingredients:

6 eggs

a pinch of salt
500 g flour

For stuffing:
300 g cheese
50 g butter

Method of preparation:

Soften the liquid from the eggs, the cheese and the flour. It is divided into 10 parts equal to
the size of the balls. Each ball is rolled into a very thin sheet with the diameter of the pan in
which it will be baked. Separately, water is heated to boiling in a pot. Take a ready-made
crust and put it in the running water for one minute. Prepare a bowl of cold water. Remove
the crust from the boiling water and put it in the cold water as a shock. It is taken out again
and placed on the bottom of a rose pan, which has been previously greased with a little
cooking oil. Sprinkle with a little cheese and a little melted butter.

The procedure is repeated for the other skins. On the last layer in the melted butter, put
whole duck butter. Turn on the stove on the second level and bake the buns on both sides.
After returning the bathed bun to the pan, help with a large plate.



Kndanuku cbe cmpeHe 1 KaliKkaBan

MpoayKktn:

250 rp. 6paluHo

100 rp. Knuceno mnako

% 4.n. copga bukapboHat
100 rp. HacTbpraHo cnpeHe
100 rp. HacTbpraH KalwkKasan
125 rp. Kpase macno

1 )KbATHK 32 HAaMa3BaHe

HauuH Ha npuroTeAHe:

BpalHOTO ce NpecaABa U NOCOAABA U KbM Hero ce 4o6asa macnoto. CMecBa ce KMCEe0TO MAAKO CbC
cofara v ce pa3bbpkea gobpe. [106aBAT ce HACTbPraHMA KalKkasan U cupeHe, fo6aBA ce KUCenoTo
MJISIKO M COAaTa M ce 3aMecBa MeKo TecTo. TecToTo ce Nokpmaa ¢ GoMOo 1 Ce NOCTaBA Ha X1agHOo 3a
0Ko/10 30 MMHYTK. Cieq KOeTo TECTOTO Ce pPa3ToyBa Ha KPbrl, M3PA3BaT Ce TPUBIbAHULM, KOMTO ce
3aBMBaT Ha KUDAMYKK, peaAaT ce B TaBa C XapTusA 3a NeyeHe Ha AbHOTO. KudanuknTe ce HamaseaT C
pa3buTuA KbATLK. [eKaT ce B NpeaBapuTenHo 3arpata ¢pypHa Ha 180 rpaayca.

Muffins with cheese and yellow cheese

Ingredients:

200 g flour

100 g yogurt

% teaspoon baked soda

100 g grated cheese

100 g grated kashkaval/ yellow cheese
125 g butter

1 egg yolk for spreading

Method of preparation:

The flour is sifted and salted and the butter is added to it. Mix the yogurt with the soda and
mix well. Add grated cheese and cheese, add yogurt and soda and knead a soft dough. Cover
the dough with foil and refrigerate for about 30 minutes. After that, the dough is rolled into a
circle, triangles are cut out, which are rolled into buns, arranged in a tray with baking paper
on the bottom. Brush the buns with the beaten yolk. Bake in a preheated oven at 180
degrees.



JIYy4HUK C TecTo

MpoaykTun:

750 rp. 6paluHo

15 rp. man

1 4.4 xnagKa Boga

1 wmnka con

1 wmnka 3axap

1 Kr. nyK

100 rp. onmno

10 rp. uybpuua

% Bpb3Ka KOMbp

% Bpb3Ka margaHos
10 rp. yepBseH nunep
CO/1 M YepeH nunep Ha BKYC

HauuH Ha npuroTeaHe:

BpaluHOTO ce npecaBa, NPaBu Ce KnajeH4e, B KOETO Ce CMMBa COMTa U NpeaBapuUTe/IHO Pa3TBOpPEHaTa U
WYyMHana B MasIko X1ajika BOAA Maa CbC 3axapTa. 3amecBa ce cpeHO TBbPAO TECTO, KaTo MOCTENEHHO ce
nobasa ocTaHanaTa xnajKa Boga.

JIyKbT ce NouncTBa U ce HapA3Ba Ha CUTHO. 3aAyLLaBa ce 40 OMeKBaHe B Macsio. OBKycABa Ce CbC COJl, YepeH
nunep, YepseH Nunep, 4ybpuLa U HACUTHEHUTE MArgaHo3 M Konbp.

TecTtoTo ce ocTaBa fAa BTaca 20 muHyTH. Cnef ToBa ce pa3gena Ha 54actu, Kato egHa oT TaAx Tpabsa Aa e no-
ronAama oT ocTaHasmTe. TeCcToTo 3a NO-rosAaMaTa Kopa ce pa3To4vBa U C HeA ce MOKPUBA AbHOTO Ha Hama3HeHa
TaBa TaKa, Ye Mo CTeHUTE M [ia OCTaHe, 33 Aa Ce NOXAYyNAT OCTaHaAUTe Kopu.

Bbpxy HeA ce nocTtasA % OT NIbHKaTa, C/les, TOBa Ce pPa3To4yBa M BTOpATa KOpa M OTrope ce pa3npenens ole % oT
nabHKaTa. JecTBMETO ce NOBTapA A0 M34epPnBaAHETO Ha KOpUTE M NAbHKaTa. Cnep ToBa NYYHUKDBT ce HapA3Ba
Ha 8 TpUBIbAHKU NapyeTa. Hakpana ce 3aBMBaT HaBbTPE OCTAaBEHUTE KpauLa Ha NbpBaTa Kopa.

MNeyve ce B npeaBapuTenHo 3arpata ¢ypHa Ha 180 — 200 rpagyca, 40 — 50 MUHYTH.

Archer with dough

Ingredients:

750 g flour

15 g yeast

1 teacup of lukewarm water
a pinch salt

a pinch sugar

1 kg onion

100 g vegetable ail

10 g savory

Y link dill

% link parsley

10 g red pepper

salt and black pepper optional

Method of preparation:

The flour is sifted, a well is made, into which the salt and the yeast dissolved in a little lukewarm water and the
sugar are poured. Knead a medium stiff dough, gradually adding the remaining lukewarm water.

Clean and finely chop the onion. Simmer until tender in butter. Season with salt, black pepper, red pepper,
savory and chopped parsley and dill.

Let the dough rise for 20 minutes. Then it is divided into 5 parts, one of them should be larger than the others.
The dough for the larger crust is rolled out and covered with it on the bottom of a greased pan so that it
remains on the sides to cover the remaining crusts.

Place % of the filling on it, then roll out the second crust and spread another % of the filling on top. The action is
repeated until the crusts and filling are exhausted. The archer is then cut into 8 triangular pieces. Finally, the left
ends of the first crust are folded inwards.

Bake in a preheated oven at 180-200 degrees for 40-50 minutes.



KOLWHWUYKM CbC cupeHe

MpoaykTu:

125 rp. macno

3 c.n1. NPACHO MAAKO
220 rp. 6pawHo
LLLMIMKA COoN

3a nabHKaTa:
300 rp. cupeHe
2 6p. alua

HauynH Ha npuroTBAHe:

MacnoTo ce pa3TonsaBa Ha CTallHa TemnepaTtypa, Nnpnbasa ce MAAKOTO, conTa n bpalHoTo.
3amecBa ce TecTo. Pazaena ce Ha YeTUPM YacTn U BcsiKa YacT Ha 10 Tonku (40 TonueTa). Beska
ce NocTaBA BbB GOPMMYKA HamMazaHa C Mac/1o U ce pa3CTu/ia No CTeHUTe Ha popmarTa.
MbAHAT Ce CbC CMeC OT HAaTPOLIEHOTO CUpeHe u Anua. MeKaT ce A0 3a4epBABAHE B
npeasaputenHo 3arpata ¢pypHa Ha 190 rpagyca.

Cheese baskets

Ingredients:
125 g butter
3 tbs milk
200 g flour
a pinch salt

For stuffing:
300 g cheese
2 eggs

Method of preparation:

Melt the butter at room temperature, add the milk, salt and flour. Dough is mixed. It is divided into
four parts and each part into 10 balls (40 balls). Each one is placed in a mold greased with oil and
spread on the sides of the mold. They are filled with a mixture of crumbled cheese and eggs. Bake
until golden brown in a preheated oven at 190 degrees.



MwuHn eknepu

MpoaykTtu:

3a napeHoTo TecTo:
500 mn BoAa

125 rp. macno

250 rp. 6pawHo

5 6p. anua

3a Kpema:

500 mn npAcHO MAAKo

2 anua (oTaenHo 6enTbuM OT KbATbLN)

150 rp. 3axap

2 6p. BaHMAUA

60 rp. 6pawHo

100 rp. HaTypaneH WoKonaz (3a AeKkopupaHe)

HaynH Ha npuroTBAHe:

BbB BpALLa BOAA Ce cnaraT Mac/10To U CONTa, NOCTeneHHo ce nprubasa HpawHOTO 1 ce HbpKa
CbC AbpBeHa NbXuua. CBaname TeCTOTO OT KOTI0HA U KaTO U3CTUHE BHMMATENHO ce cnaraT
e4HOo No eaHO AluaTa. Bbpkame AOKATO NONY4MM XOMOreHHa cmec. KoraTo TeCcToTo e rotoBo
ro WwnpuuoBame ¢ enaHaTta popma. Nevem Ha 220 rpaayca 3a 20 — 25 MUHYTH.

KoraTto Kpema 1 eknepute U3CTUHAT M NbAHUM.

LLlokonaga pa3taname Ha BoAHA 6aHA C MasIKO MAC/N0 U TM yKpacaBame.

Mini puffs

Ingredients:

For steamed dough:
500 ml water

125 g butter

250 g flour

5 eggs

For the cream:

500 ml milk

2 eggs (separated egg whites and yolks)
150 g sugar

2 pcvanilla

60 g flour

100 g natural chocolate (for decoration)

Method of preparation:

Put the butter and salt in boiling water, gradually add the flour and mix with a wooden
spoon. Remove the dough from the heat and when it cools, carefully add the eggs one by
one. We stir until we get a homogeneous mixture. When the dough is ready, inject it with the
desired shape. Bake at 220 degrees for 20-25 minutes.

When the cream and eclairs cool down, fill them.

Melt the chocolate in a water bath with a little butter and decorate them.



MeaeHo pyno C LeJeHo KUCeo MIAKO U TOPCKU NAoA0Be

MpoayKTn:

180 r. 6pawHo

30 mn onuno

300 rp. 3axap

6 6p. Aanua

1 6p BaHWUAUA

2 C.1 KOKOCOBW CTbProTUHN
40 rp. mep,

400 rp. ueaeHo KMceno MAAKo
250 rp. MUKC ropckm nnogose

HaunH Ha npuroTeAHe Ha NaHAUWNAH 6naT:

Pa3buiTe AauaTa 1 3axapTa B Kyna C MMKCep 4,0 Noay4YaBaHe HA NyXKaB KpPem.

CvneTe 01MOTO NpM HeNpekbCcHaTo pasbuBaHe, a cnen ToBa M BPALWHOTO, BAaHWAMATA U
KOKOCOBUTE CTbProOTUHM.

MN3cuneTte cmecTa 3a 61aTa 32 TOpTa B NPaBObIb/IHA TaBa BbPXY XapTUA 33 NEeYEeHe U ro
cnoxete BbB ¢pypHaTa Ha 180 °C 40 roToBHOCT.

B Kyna ce omecBaT uegeHoTo maako n 100 rpama oT 3axapTa.

HamasBa ce 6.1aTa c roToBMA Kpem, HaBMBa Ce Ha Py/10 U Ce OCTaBA Aa npecToun 1 yac B
XNagunHuKa.

Honey roll with strained yogurt and berries

Ingredients:

180 g flour

30 ml vegetable oil

300 g sugar

6 eggs

1 vanilla

2 tablespoons coconut flakes
40 g honey

400 g strained yogurt

200 g mix berries

Method of preparation sponge cake:

Beat the eggs and sugar in the bowl of a mixer until fluffy.

Pour the oil over the unbroken whipping cream, followed by the flour, vanilla and cocoa
powder.

Pour the batter for the topping in a rectangular pan in the oven and put it in the oven at 180
°C until done.

Mix the squeezed milk and 100 grams of sugar in a bowl.

Spread the cream with the prepared cream, roll it up and let it rest for 1 hour in the
refrigerator.



MneyHa 6aHuMLa

MpoaykTtu:

400 rp. ToYeHu Kopu
3 6p. Aanua

1 6p. BaHUAUSA

15 rp. nyapa 3axap
150 rp. 3axap

120 rp. KpaBe macno

HauynH Ha npuroTBAHe:

KopuTe ce HanaraTt eaHa BbpXy Apyra, KaTo BCAKA ce HamasBa ¢ macno. baHuuaTa ce HapAsBa
Ha KBaZApaTW M ce 3anun4ya Ha B NpeaBapuTenHo 3arpaTta ¢pypHa Ha 180 rpaayca 3a okono 25-
30 MuHYTU. MexayBpeMeHHO ce pa3bumBear AlLaTa CbC 3aXapTa C NOMOLUTA Ha TeN UAn
MUKcep, cneg, koeTo ce fobaBa NPACHOTO MAAKO M BaHWAUATa. Pazbueat ce 0 NbaHOTO
pa3TBapAHe Ha 3axapTa. CmecTa ce n3cmMnea BbpXy Beye M3nevyeHuTe Kopu, Konto Tpabsa aa
ca neKko oxnagenu. MNeye ce owe 20 MMHYTU AOKaTO HaHMLATa € Hanb/HO M3nedeHa. Mpeau
cepBupaHe ce NOpbCBa C Nyapa 3axap.

Milk pie (banitsa)

Ingredients:

400 g fine crusts

3 eggs

1 vanilla

15 g powder sugar
150 g sugar

120 g butter

Method of preparation:

The crusts are placed one on top of the other, and each one is smeared with oil. The pie is
cut into squares and baked in a preheated oven at 180 degrees for about 25-30 minutes.
Meanwhile, beat the eggs with the sugar using a wire or a mixer, then add the fresh milk and
vanilla.

Beat until the sugar is completely dissolved. The mixture is poured over the already baked
crusts, which must be slightly cooled. Bake for another 20 minutes until the pie is fully baked.
Sprinkle with powdered sugar before serving.



MnTKa c "nmed,

IIponykrn:

200 rp. OparrHo OT JIMMeIT

200 rp. TBIHO3BPHECTO OpaITHO
400 rp. 6s10 OparrHo

3 c.1. osmo

7 rp. cyxa mast

1 c.n. con

1 c.n. 3axap

1 uw.gy BOA

Ha4yun Ha npurorssHe:

[Ipeceiite mpenBaputenHo o6pamnoTo. KbM 0s10TO OpariHo ce 106aBsi OpamHOTO OT JIMMEIl U
I'BJIIHO3BPHECTOTO OparHo. [IpaBu ce kiajeH4Ye M B HEro Ce ciiara MOCJIeOBATeTHO COJTA,
3axapra, OJIMOTO W MasTa. HanmmBa ce Manko xiagka Bojga W ce pa3obpkBa. JloOaBs ce
MOCTETIEHHO BOJIa, KATO MECHUTE, IOKATO CE MOJIYYH MEKO TECTO.

OcTaBs ce TECTOTO Ha TOILIO, KaToO CE 3aBHBA, 3a Jia BTaca 30 MuH.

B moaxoasia TaBa ¢ He3anenBaIio A5HO, C€ Pa3CTUIIa TECTOTO U ce 0(hopMs Ha TIHTKA.

Ileue ce Ha 180 rpagyca no rotoBHOCT. IIpoBepsiBa ce ¢ AbpBEHA KiIeUKa.

l'otoBaTa nmuTkKa ce HanpbHCKBa ¢ BoAa. [lokpuBa ce ¢ Kbpra U ce OCTaBs J1a OYHHE.

Spelled bread

Ingredients:

200 g spelled flour

200 g whole grain flour
400 g white flour

3 tablespoons vegetable oil
7 g dry yeast

1 tablespoon salt

1 tablespoon sugar

1 teacup water

Method of preparation:

Sift the flour in advance. To the white flour are added spelled flour and whole grain flour.
The concave base made and it is put into it salt, sugar, vegetable oil and yeast. Pour a little
cold water and stir. Water is added gradually, as you mix, until you get a soft dough.

Leave the dough in a warm place, turning it, to rise for 30 minutes.

In a suitable tray with a non-stick bottom, save the dough and spread it on the bread.
Bake at 180 degrees until done. It is checked with a wooden stick.

The finished bread is sprinkled with sugar water. The finished bread is wrapped with a
household towel.



NMMTKA HA NAUTKHU

MpoayKktu:

42 rp. cBeXKa Masa

1 Kr. 6paliHo

1 4.4. NpACHO MNAKO

1 4.4. KMuCeno mnako

1 wmnka coga bukapboHat
3 c.n. onmo

1 c.n. 3axap

1c.n.con

1 6enTbK

3a HamasBaHe:

1 *KbATbK 332 HAMa3BaHe
cycam - 33 NopbCBaHe
50 mn onno

HauuH Ha npuroTeaHe:

MpacHoTO mAsAKo ce 3aTonaA. B Hero ce pa3TBaps 3axapTa U ce fobasa maata. OcTass ce Aa wynHe. bpawHoTo
CbC conTa ce npecasaT. Cogata bukapboHaT ce f06aBA KbM KMCeN0To MAAKO. B npecaToTo BpaliHo ce npasu
KnageHye 1 ce 8obaBaT pa3butma 6enTbK, NPACHOTO U KUCENOTO MASAKO, OAINMOTO U MasTa. Bcuuko ce omecsa
nobpe no rnagko Tecto. Octass ce ga Braca 30-40 mmH. Cnepn ToBa ce pasgena Ha 3 TonyeTa.

BcaKko Tonye ce pasTousa ¢ egHakBa dopma. MMbpPBOTO ce HamasBa € 0/IMO U BbPXY HEro ce nocTassa BTOPOTO, NakK
0/IM0 U HaKpaa TPeTOoTO Pa3ToYeHo Tonye.

Mo cpepaTa Ha KopaTa ce cnara Kpbr/la Yala ¢ oTBopa Hagony. OcTaHanaTta YyacT ce pasaena Ha 8 4acTu, KouTo
ce CNAUTAT Ha NJINTKa, T.e. 8 NJINTKN.

KpauwaTta um ce noasusat otaoy. Octasa ce 3a 20 MMHYTM Aa BTaca. B Yalwka pazbuBame Xb/TbKa C 07110 U
MaykeM NuTKaTa, KaTo NopbCBame OTrpe Cbe cycam. [Neye ce okono 45 MUHYTU B ymepeHa, NpeaBaputesiHo
3arpaTta ¢ypHa 40 3naTUCTO.

Bread in braids

Ingredients:

42 g dry yeast

1 kg flour

1 teacup milk

1 teacup yogurt

1 pinch baking soda

3 tablespoons vegetable oil
1 tablespoon sugar

1 tablespoon salt

1 egg white

For spreading:

1 egg yolk

sesame- for sprinkling
50 ml vegetable oil

Method of preparation:

The powdered milk will warm up. Dissolve the sugar in it and add the yeast. Let it bubble. Baking soda is added
to yogurt. Make a well in the fifth bowl and add the beaten egg whites, flour and yogurt, oil and yeast. Knead
everything until smooth dough. Leave to soak for 30-40 minutes. After that, divide the pasta into 3 balls.

Every ball has the same shape.

First, he smears the oil and puts the paste in it, then the oil again, and then the third pointy ball.

At the bottom of the pit, he puts a round cup with the hole down. The remaining part will be divided into 8
parts, which will be braided, i.e. 8 braids.

Their edges will rise from below. Leave it to soak for 20 minutes. In a cup, beat the yolk with the oil and brush
the bread, then put it on a hot stove. Bake for about 45 minutes in a preheated oven until golden.



PeTpo NUTKa € LapeBMYHO BpaLLHO 1 cycam

MpoayKktu:

500 rp. uapesBnyHo bpallHo
100 rp. 65510 6pawHo
2 C.Jl. KUCENIO MNAKO
150 mA. NpPACHO MNAKO
60 rp. macno

3 6p. anua

21 rp. cBexa mas
24.n.con

1 4.n. 3axap

cycam - 3a nopbcBaHe

HauuH Ha npuroTeaHe:

MaJsiKa 4acT OT M/IAKOTO Ce 3aToNAs, C/1ara Ce KbM Hero 3axapTa U masTa. Pa3bbpkea ce u ce octasA 3a 15
MWHYTW Aa ce akTUBUpa.

B cbf 3a meceHe ce npecABaT ABaTa BMAa bpawHo. OTaenete 1 6enTbK 3a HamasBaHe. K bATbKa 3ae4HO ¢
OCTaHanuTe ABe ANua ce f06aBaT npu bpalwHoTo. Cnes ToBa ce A06aBAT KUCENOTO MASKO, MPACHOTO MASKO,
CoATa U NpeaBapuTesIHO Pa3ToneHOTo Macno. Cnes WwWynsaHe Ha masaTa ce Npubasa M TA. 3amecsa ce Ao
noJjly4aBaHe Ha MEKO TeCTO C KbAT LBAT U IeKa KOHCUCTEHUMA.

OcTaBA ce 3a OKO/0 ABa Yaca Aa byxHe TecToTo.

Ha gbHOTO Ha TaBa 3a NeyeHe HamarkeTe MaJIko Macno.

KbcaT ce TOMKM OT TECTOTO M NUTKATa ce 0bopmsA Ha LBeTe.

MNeyve ce Ha ¢pypHa okono 160-170 rpaayca Ao roToBHOCT. HamasBa ce c otTaeneHua 6enTbKk M yKpacaBa CbC
cycam. BpbLua ce obpatHo BbB dypHaATa 32 MasKo, 3a Aa Hanpasu BAsAcbK oT benTbka. Cnen ToBa NMTKaTa ce
3aBMBa 4a U3CTUHE.

Retro Cornbread with sesame

Ingredients:

500 g corn flour

100 g white flour

2 tablespoons yogurt
150 ml milk

60 g butter

3 eggs

21 g fresh yeast

2 tablespoons salt

1 tablespoons sugar
Sesame - for sprinkling

Method of preparation:

A small part of the milk is warmed, the sugar and yeast are added to it. It is mixed and left for 15 minutes to
activate.

The two types of wheat are sifted in a sieve. Separate 1 egg white for spreading. The yolk together with the
acetate of two eggs will be added to the mixture. Then add yogurt, milk, salts and pre-melted butter. After
whipping the yeast, it is added as well. It is mixed until a soft dough with a yellow color and light consistency is
obtained.

| leave it for about two hours for whipping.

Spread a little oil on the bottom of a baking tray.

Balls are cut from the dough and the bread is shaped into flowers.

Bake in an oven around 160-170 degrees until done. It is smeared with the separated egg white and decorated
with sesame. It goes back into the oven for a bit to make the egg white shine. After that, the cake is wrapped to
cool.



CoaieHa NUTKa C ANLLE U CUPEHE

MpoaykTtu:

2 6p.anua

300 rp. Knceno mnako
400 rp. cnpeHe

600 rp. 6pawHo

1 6p. 6aknynsep

4 c.n. onno

1y.n. con

14.n. 3axap

HaynH Ha npuroTeaHe:

CofaTa M KMCeNOTO MIAIKO Ce CMEeCBAT U Ce OCTaBAT Aa wynHar. MNpecasa ce 6pawHoTo B
KnageH4ye ot 6palHOTO ce cMnBa LWynHanaTta coaa, 1 arue, onno, 6aknynsep, 3axap 1 con.
3amecBa ce MeKo TecTo.

HaTtpowasa ce cnpeHeTo u ce gobasa B TecToTo. FOTOBOTO TECTO CE PA3CTMIA B TaBa 3a
neyeHe, KOATO € HAMa3aHa C Mac/iI0 M MOPbCEHA C ManKo 6paLlHo.

OcrtaBssa ce TecTtoTo 15 MUMH Aa oTaexn. Hagynysa ce € BUAMLA Ha HAKOJIKO MeCTa U ce neye B
npeagapuTenHo 3arpAata ¢ypHa Ha 180 rpaayca.

Cnep okono 30 MWH u3Baxkgame oT GpypHaATa NeYMBOTO M Ce Hama3Ba C pa3buTo Aanue. Bpbuia
ce BbB ¢ypHaTa 3a olle 5 MUH.

Soda bread with eggs with cheese

Ingredients:

2 eggs

300 g yogurt

400 g cheese

600 g flour

1 pc baking powder

4 tablespoons vegetable oil
1 teaspoon salt

1 teaspoon sugar

Method of preparation:

Baking soda and yogurt are mixed and allowed to fizz. Sieving the flour. A hole is made from
flour. Pour the sifted soda, 1 egg, oil, baking powder, sugar and salt into a pre-prepared well
of the flour. Knead a soft dough.

Chop the cheese and add it to the batter. The finished dough is spread in a baking tray,
which is greased with oil and sprinkled with a little flour.

Let the dough rest for 15 minutes. Prick several holes with a fork and bake in a preheated
oven at 180 degrees.

After about 30 minutes, take the pastry out of the oven and brush it with beaten egg. Return
to the oven for another 5 minutes.



ConeHn mbOUHU

MpoaykTtu:

300 rp. 6pawHo

1 6p. 6aknynBsep

% 4.n. con

1 c.n. 3axap

100 rp. HacTbpraH Kawkasan

100 rp. WyHKa, HapA3aHa Ha Kyb4eTa
2 6p. Aanua

200 mA. NpACHO MAAKO

50 rp. Kpase macno

margaHos, bocunek, yybpuua, puran

HauynH Ha npuroTBAHe:
CmecBaT ce CbCTaBKUTE U ce bbpKa A0 NosyyaBaHe Ha eAHOPOAHA cmec. [Mb/iHKU ce BbB
dopma 3a mbdpuHU e ce neye 20 -25 muHyTK Ha 190 rpaayca.

Savory muffins

Ingredients:

300 g flour

1 backing powder

% teaspoon salt

1 teaspoon sugar

100 g yellow cheese/kashkaval
100 g diced ham

2 eggs

200 ml milk

50 g butter

parsley, basil, savory, oregano

Method of preparation:
Mix the ingredients and stir until a uniform mixture is obtained. Fill in a muffin tin and bake
for 20-25 minutes at 190 degrees.



CnagKuw ¢ IOKym

MpoayKkTn:

2 6p. anua

1 4.4 3axap

8 c. n. onmno

2 4.4 . 6pallHo

1 4.4. KMCeno mnako
14.n copa 6GuKapboHaT
1 KyTMA NOKyMm

1 Kad. 4y opexoBu AAKK

HauuH Ha npuroTeAHe:

AluaTa ce pasbueaT cbC 3axapTa, NpMbaBa ce 0IMOTO, KUCEIOTO MAAKO CbC cogaTa, bpallHOoTO.
M3cuneame B Hamac/ieHa TaBM4YKa, Cnarame OTrope napyeHLa J0Kym, OPeXnTe U NeKo HaTUCKame Aa
B/Ie3HaT B TeCToTo. MNeyem B NpeaBapuTenHo 3arpsaTta ¢pypHa 180 rpaayca 3a 0Koo 45 MUHYTH.

Sweetbread with Turkish delight

Ingredients:

2 eggs

1 tea cup sugar

8 tablespoons vegetable oil
2 tea cup flour

1 tea cup yogurt

1 teaspoon baking soda

1 box locum

1 coffee cup walnuts

Method of preparation:

Eggs are beaten with sugar, oil, yogurt with soda, flour are added. We pour into an oiled pan, put
pieces of locum on top, the walnuts and gently press them to enter the dough. Bake in a preheated
oven at 180 degrees for about 45 minutes



Xna6 B rMHEH cbA N0 TPAaKUNCKA peuenTa

MpoaykTun:

450 mn. Tonna Boga
60 mn. onno

7 rp. con

12 rp. cyxa masa
550 rp. 6paiwHo

HauuH Ha npuroTeaAHe:

B ronsima Kyna cmecete ronsama 4acT oT npefBapuTeIHO NPecATOTO HPALLIHO C MasATa, KOATO He ce Hanara
npeaBapuTenHo Aa aktusupame. Pazbbpkeame fobpe. MNpaBum cu KnageHye U B HEro U3CUNBame 0AUOTO,
TonnaTa Boga u conta. C AbpBeEHA Mb¥KULA Pa3bbpKaiTe BCUYKO, LOKATO Ce YCBOM HAaMb/HO MbPBOHAYaHO
npubaBeHoOTO BpalLHO, cres KoeTo cu fobaBAMe NOCTENEHHO HA HAKOKO MbTU OT OCTaHanoTo. HyKHo e
npoayktute gobpe ga ce CMECAT U Ja Ce NOyYMn ilenKaBa TOMNKa TecTo. He meceTe ¢ pble 1 He gobasaiTe
noseyve 6pallHo.

MokpwuinTe KynaTa c HanoHOBO $G0O/IMO N OCTaBeTe TECTOTO HAa CTaHa TemnepaTypa MUHUMYM 1 yac nam gokato
cu yagom obema. Beue yasonno obema cv 6e3 fa ce Mmecu, ro NperbHeTe HAKOAKO MbTU, KaTo HaMasHABaTe
pbLeTe cu 1 opopmeTe Kpbrba x1a6. HapbceTe xapTua 3a neyeHe ¢ bpallHo u uscunete otrope oGpopmeHoTo
TecTo. 3ax/ynere ro ¢ Kynarta, B KOATO € BTaCBa/10 M OCTaBeTe Ha CTallHa TemnepaTypa 3a OLLe MasKo, JOKaTO
dypHaTa 3arpssa.

BkntoueTte dpypHaTa Ha 220 rpasyca u coxeTe B cpefaTta IMMHEHUA Cb, € Kanaka. Cneg kato dypHaTa 4OCTUTHE
HY)KHUTE rpajgycu, U3BageTe [MIMHEHUSA CbA, U NPEHeceTe B HEro BTacaMA Xn116, 3aefiHO C XapTMATa 3a NeYeHe.
AKo KenaeTe, HanpaBeTe C HOX JIeKN pa3pesu No NOBbPXHOCTTa My U NOpbCETE C MasKo bpallHo. 3axayneTe
Cb/a C KanakKa, BbpHeTe BbB ¢pypHaTa u nevete 30-35 mnHyTU. Cneg ToBa HamaneTe TemnepaTtyparta Ha 200
rpagyca. MaxHete Kanaka v nedeTte ole 15 MUHYTV 0 3n1aTUCTa KopuyKa. OxnageTe x1a6a Bbpxy pelleTka
npeau 4a ro paspexere.

Bread in a clay pot according to a Thracian recipe

Ingredients:

450 ml hot water
60 ml vegetable oil
7 g salt

12 g dry yeast

550 g flour

Method of preparation:

In a large bowl, mix a large part of the pre-sifted flour with the yeast, which we do not need to activate in
advance. We mix well. We make a well and pour the oil, warm water and salt into it. With a wooden spoon, mix
everything until the initially added flour is completely absorbed, then gradually add the rest in several batches.
It is necessary to mix the products well and get a sticky ball of dough. Do not knead with your hands and do not
add more flour.

Cover the bowl with plastic wrap and leave the dough at room temperature for a minimum of 1 hour or until
doubled in size. Now that it has doubled in volume without kneading, fold it several times, greasing your hands,
and shape it into a round loaf. Dust baking paper with flour and pour the formed dough on top.

Cover it with the bowl it was in and leave it at room temperature for a little while longer while the oven heats
up.

Turn on the oven at 220 degrees and put the clay pot with the lid in the middle. Once the oven has reached the
required temperature, take out the clay pot and transfer the risen bread to it, along with the baking paper. If
you wish, make light cuts on its surface with a knife and sprinkle with a little flour.

Cover the dish with the lid, return to the oven and bake for 30-35 minutes. Then reduce the temperature to 200
degrees. Remove the lid and bake for another 15 minutes until golden brown. Cool the bread on a wire rack
before slicing.



TYyTMaHUK C ANLA U CUPEHE

MpoaykTun:

1 Kkr 6pawwHo

4 6p. aua

42 rp. cBexa mas

1c.n con

lc.n 3axap

200 mA1 KUCENO MAAKO
125 rp macno

400 rp. cupeHe

200 mn Tonna Boaa

HauuH Ha npuroTeaHe:

Paspexga ce kucenoto masako ¢ 200 mn. Tonna Boga MNpunbassa ce manATa, 3axapTa U Masko bpawHo. Octasa ce
Aa wynHe. Mpecasa ce bpallHOTO.

Mpasum KnageHye B 6PaLLHOTO, B KOETO Ce c/araT AlLaTa, CoNTa, MEKOTO MAc/I0 U WynHanata mas. Otaens ce
eJMH bATbK 32 Hama3BaHe. 3amecBa Ce 40 MeKO eNnacTMyHO TecTo.

HamasBa ce c macno. OcTaBA ce TecTOTO A4a BTacBa Ha TOM/0 33 0Ko/10 40 MUH.

Pasgensa ce cnep ToBa Ha 6 Tonku. BecAka Tonka ce pa3Ttoysa, HAMa3Ba ce C Ma3HMHA, MOPBCBA Ce C HAaTPOLLEHO
cupeHe 1 ce HaBmBa. [NogperkaaT ce B TaBa 3a NeyYeHe, KOATO e NpeABapuTeNHO HamasaHa C Mac/o U NOpPbCeHa
C MasnKo bpallHo.

3aBuMBa ce NeynsoTo. 3a 0Kos1o 20 MUH Ha Tonno BTacea. Pa3buea ce bATbKa ¢ 1 €./1 0110 uam macio n 1 c.n
Boga. Hamasga ce fobpe otrope u ce neye B NpeaBapuTenHo 3arpata dypHa Ha 180 rpaayca.

Tutmanik with eggs and cheese

Ingredients:

1 kg flour

4 eggs

42 g fresh yeast

1 tablespoon salt

1 tablespoon sugar
200 ml yogurt

125 g butter

400 g cheese

200 ml hot water

Method of preparation:

Dilute yogurt with 200 ml. warm water, yeast, sugar and a little yeast are added. He lets himself be blown. The
old one is waiting.

We make a well in the flour, in which we put the eggs, colts, soft flour and yeast. One yolk is separated for
spread. Knead until soft and elastic.

Apply a little. Leave the dough to rise in a warm place for about 40 minutes.

It is then divided into 6 balls. Each ball is rolled out, smeared with fat, sprinkled with the top cheese and rolled
up. They are prepared in a baking tray that has been previously greased with oil and sprinkled with a little flour.
The pastry is wrapped. Knead for about 20 minutes in a warm place. Beat the yolk with 1 tbsp of oil or butter
and 1 tbsp of water. Spread well on top and bake in a preheated oven at 180 degrees.



A6bvnkosa nuTa Po3a

MpoaykTtu:

2 6p. yepBeHU ABBAKK

1 kr. byTepTecto

50 rp. Kpase macno

50 rp. 3axap

5rp. KaHena

nygpa 3axap 3a Aexkopauus

HaynH Ha npuroTBaHe:

A6bAKMTE Ce HapA3BAT Ha ABe M Ce NOYMUCTBAT OT CEMKMUTE, CNef KOEeTO Ce HapA3BaT Ha TbHKM
nonymeceum. MNapyeHuaTa ce NycKaT 3a KPaTKO B CNaJKa BOAA, 3a A OMEKHAT. 3axapTa u
KaHenaTa ce cMmecBar.

byTepTecToTo ce HapA3Ba Ha 3 neHTU. Marke ce ¢ Macao No UANaTa Ab/XKUMHA HA KopaTa.
MopbceBa ce ¢ KaHeneHaTa 3axap. HapexaaTt ce AGbAKUTE B ropHaTa YacT No LANaTa Ab/IKMHA
Ha TeCTOTO, KaTo 4acT OT TAX Aa U3nm3a OT TecToTo. JJosIHaTa YacT OT TeCTOTO Ce CrbBa BbPXY
A6bAKKUTE. TecToTo Ce HaBMBaA Ha Pyno. BcAaka po3nyKa ce NnopbeBa C KaHeneHaTa 3axap.
MNekaT ce Ha 200 rpaayca 3a 40 mmnHyTW. NpK cepBupaHe ce NOpPbHCBAT C NyApa 3axap.

Apple pie Roza

Ingredients:

2 red apples

1 kg butter dough

50 g butter

50 g sugar

5 g cinnamon

powder sugar for decoration

Method of preparation:

Apples are cut in half and cleaned of seeds, then cut into thin crescents. The pieces are
placed briefly in fresh water to soften. Sugar and cinnamon are mixed.

The puff pastry is cut into 3 strips. Spread oil along the entire length of the crust. Sprinkle
with cinnamon sugar. Arrange the apples in the upper part along the entire length of the
dough, with part of them sticking out of the dough.

The lower part of the dough is folded over the apples. The dough is rolled up. Each rose is
sprinkled with cinnamon sugar. Bake at 200 degrees for 40 minutes. When serving, sprinkle
with powdered sugar.
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