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Arminoka JataodMariam
SUROVINYNATESTO: SUROVINY NA NAPLN:
500 ghladké mouky 1 salek mouky

250 gmasla 125 g masla

2vejce 1,5 salku cukru

11zicka jedlé sody 5 g vanilkového cukru

10 g vanilkového cukru 2 1zice skofice

250 gbilého jogurtu zloutek na potfeni

11Zice octa

POSTUP PRIPRAVY

Ve velké mise smichame mouku, stl, sodu a vychlazené maslo, promichame rukama nebo vidlickou, dokud
nevznikne hruba smés. Pfidame bily jogurt, ocet, vejce a vanilkovy cukr. Na pomoucnéné plose
vypracujeme do hladka tak, aby se tésto spojilo. Rozdélime je na tii stejné ¢asti, ty vytvarujeme do plochych
obdélniki a dame dolednice na 25-30 minut.

NAPLN

V mise dobfe promichame v§echny suroviny na napln - mouku, cukr, skofici, vanilkovy cukr a maslo. T¢ésto
rozvalime asi na tfi milimetry, od stfedu rovhomérné¢ rozetfeme napln, nechame alespon dva palce (5
centimetrtt) po stranach prazdné. Zavineme do rolady. Rozkrijime Gatu do tvaru trojuhelnikt nebo

diamantu. Vidlickou udélame par ¢ar na ozdobu. Potfeme rozkvedlanym zloutkem a dame péct do trouby
na 25-30 min. pii 180°C do zlatova.

Mariam'o armenian Jota
INGREDIENTS: FOR THE FILLING:
For the dough flour - 1 cup
flour—500gr butter - 125 gr
butter—250gr sugar- 1,5 cup
egg-2 vanilla extract- 5 gr
baking soda 1 tea spoon cinnamon 2 big spoon
vanilla extract—10gr

1 lk for th h
plain yogurt- 250gr €gg yolk tor the was

vinegar -1big spoon

HOW TO PREPARE

In a large bowl combine flour, salt, soda and cold cubed butter, mix well with hands or fork until coarse
mixture is formed. Make a hole in the bowl and add plain yogurt, vinegar, 2 beated eggs. Mix well form it
into a smooth dough. Transfer the dough into lightly floured surface and gently knead, just to bring it
together. Do not overwork the dough. Divide the dough into 3 equal portions, form into flat rectangle
shape and place in the fridge to cool about 25-30 minutes

THE FILLING

In a bowl mix propetly the flour, sugar, cinnamon, vanilla powder and the butter. Roll out the dough into
about 3milimetr, Pour half of the filling in the center, leaving at least 2 inches from the sides empty. Flatten
the filling with your hand to spread it evenly. Wrap and roll the dough into roulette shape. Slice the Gata roll
into triangle or diamond shapes Using a fork make a few stripes for design. Put some egg’s yolk on the
Gata’s surface, replace them in a baking pan and cook in the oven 23-30 minutes at 180 degrees, until the
Gatas becoming golden color.
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S LURSTSOLAT 4

NACH BADISCRER QRT

ZUTATEN:
1 kg Fleischwurst / Lyoner

400g Emmentalerkase

6-7 mittelgrof3e Essiggurken

1 mittelgrof3e Zwiebel

4 Eier

2 Teelofel Senf

Ca. 3-4 Essloffel Ol

Ca. 3-4 Essloffel Essig

Ca. 3-4 Essloffel von dem Essiggurkenwasser
Pfeffer und Salz

Die Mengen fiir Ol, Essig, Pfeffer und Salz miissen sie abschmecken.

ZUBEREITUNG
Fleischwurst / Lyoner und Kise in diinne Streifen schneiden,. Zwiebel und Essiggurken kleinschneiden
(deutlich kleiner als Wurst und Kise). Eier ca. 10 Minuten hart kochen, dann halbieren und am Ende auf
den Salat legen Essig, Ol, Gurkenwasser, Senf, Pfeffer und Salz in Schiissel vermengen, dann die anderen
Sachen hinzugeben. Alles gut vermischen und abschmecken.

2 Stunden durchziehen lassen.

( REZEPT: Lannert - devtocher Fraiwiliger €DS
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Wuratealat od Lennerta

SUROVINY:

1 kg salamové klobasy/Lyoner

400 g syru Emental

6-7 sterilovanych okurek

1 cibule

4vejce

2 ¢ajovélzicky plnotucné hoicice

3-41zice oleje

3-41zice octa

3-4 polévkové IZice laku ze sterilovanych okurek
pepfasul

mnozstvioleje, octa, pepfe a soli musite ochutnat

POSTUP PRIPRAVY

1. Salamovou klobasu Lyoner i syr nakrajime na tenké platky a dame misy

2. Okurky a cibuli nakrajime na kousky a pfidime do misy

3.V misce smichame ocet, olej, hofcici, pepf, stl alak. Promichame a nalijeme do salatu
3. Uvafena vejce vychladime, rozkrojime na polovinu a umistime na hotovy salat

4. Nechame asi 2 hodiny vlednici odpocinout

Lonnert o 40000400 salat in a badan ot(jlz

INGREDIENTS:

1 kg meat sausage / Lyoner

400g Emmentalercheese

6-7 pickles

1 onion

4 eggs

2 teaspoons mustard

Ca. 3-4 tablespoons oil

Ca. 3-4 tablespoons vinegar

Ca. 3-4 tablespoons from the picklewater
peper and salt

The amounts of oil, vinegar, pepper and salt you have to taste.

HOWTO PREPARE

1. Cut meatsausage / Lyoner in thin slices

2. Cut the pickles and the onions in little pieces

3. Cook eggs for 10 minutes, then cut them in half and put them on top of the finished salat

4. Mix Vinegar, oil, picklewater, mustard, pepper and saltin a bowl, then add the other ingredients
5. Mix everything and taste the spices

6. Letitrest for 2 hours




ROVIOLL

RICOTTO € SPINACI

z)p  delicola Paota talana

INGREDIENTI: PER IL RIPIENO :
PER LA PASTA : 200 g spinact
5uova 600 g ricotta
500 g farina 150 g parmigiano
sale g.b. 1/2 uova

sale, pepe

noce moscata q.b.

PER IL CONDIMENTO :
burro fuso
salvia fresca

parmigian0

PREPARAZIONE

Su una spianatoia formare una fontana con la farina e posizionare le uova al centro con il sale. iniziare a
mescolare con una forchetta, quindi impastare energicamente per ottenere una pasta liscia ed elastica.
Lasciar riposare a temperatura ambiente per almeno 30 minuti copendola con un canovaccio. Nel
frattempo, lavare gli spinaci e sbollentare per alcuni minuti Scolali e strizzali molto bene aiutandoti con le
mani. Tritarli finemente su un tagliere e trasferirli in una ciotola. Aggiungere l'uovo, parmigiano grattugiato,
ricotta, noce moscata a piacere, sale e pepe e mescola bene. A questo punto stendiamo la pasta con I' aiuto
del matterello, poi preparariamo i ravioli: distribuite il ripieno di ricotta e spinaci sulla sfoglia in mucchietti
equidistanti, poi coprite con 'altra sfoglia e ritagliate i ravioli con la rotella dentellata . Cuocete i ravioli in
abbondante acqua salata, quando affioreranno in superficie scolateli con una schiumarola direttamente
nella padella con il condimento di burro fuso, salvia e parmigiano.

RICETTO: (nnalioa - volortaria italiona €DS
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Povioli 02 épmatzm aricattou od O\Y\nalio(j

SUROVINY NATESTO:

5vajec SUROVINY NA NAPLN:
500 ghladké mouky 200 g cerstvého $penatu

sul 000 g ricotty

SUROVINY NADOKONCENTI: 150 g parmazanu
rozpusténé maslo 1-2 vejce

Cerstvy Salvej sul a pepf

parmazan muskatovy ofisek

POSTUP PRIPRAVY

1. Na val si pfipravime mouku a do ni umistime vejce se soli. Promichame nejprve vidlickou a dale
energicky, abychom ziskali hladké a elastické tésto. Poté nechame odpocinout pii pokojové teploté po dobu
nejméné 30 minut a zakryjeme tkaninou. 2. Mezitim umyjeme $penat a spafime jej n¢kolik minut ve vrouci
vode, poté pfecedime, jemné nakrajime a dame do misky. Pfidame vejce, strouhany parmezan, ricottu,
muskatovy ofiSek podle chuti, sal, pepf a dobfe promichame. 3. Za pomoci valecku vyvalime tésto na
prusvitny plat, rozdélime na dvé poloviny. Na prvni plat rovhomérné pokladame napln, poté piikryjeme
druhym platem a nafezeme ravioli radlem nebo zubatym nozem do tvaru ¢tverce. 4. Ravioli vafime v
osolené vode. Poté co vyplavou, je vlozime do panve srozpusténym maslem, salvéji a nastrouhanym
parmezanem a kratce osmahneme.

Onnalioa s raviol with opinach andricotta

INGREDIENTS: FOR THE STUFFING: FOR THE DRESSING: FOR THE DRESSING:

FORPASTA 200 g of spinach melted butter melted butter
5eggs 600 g ricotta fresh sage fresh sage
500 g flour 150 g parmesan Parmesan Parmesan
Salt to taste 1/2 eggs

salt and pepper

nutmeg q.b.

HOW TO PREPARE

On a pastry board form a fountain with the flour and place the
eggs in the center with the salt. Start to mix witha fork, then
knead vigorously to obtain a smooth and elastic dough.

Leave to restat room temperature for at least30 minutes,
covering it with a cloth. Meanwhile, wash the spinach and boil
for few minutes Drain and squeeze it very well, helping yourself
with your hands. Finely chop them on a cutting board and
transfer them to a bowl. Add the eggs, grated Parmesan, ricotta, nutmeg to taste, salt and pepper and mix
well. At this point we roll out the dough with the help of a rolling pin, then prepare the ravioli: spread the
stuffing filling on the pastry into equidistant piles, then cover with the other dough and cut the ravioli with
the serrated wheel. Cook the ravioli in salted water, when they go up, drain them with a skimmer and
putdirectly into the pan with melted butter, sage and parmesa

8




PUDIM

DELARANJA

Contenaria po tug 200 |ove

INGREDIENTES:

1 lata deleite condensado (397g)
300ml de suco natural de laranja

1 colher de sopa de farinha de trigo
4 ovos

480g agucar cristalizado

4 colheres de agua morna

Raspas de casca de umalaranja.

MODO DE PREPARO
1. Calda caramelizada: Dissolva o agtiicar em panela antiaderente, em seguida acrescente as quatro colheres
de agua morna e depois leve ao fogo baixo até formar um caramelo com ponto de fio. 2. Espalhe a calda nas
laterais e no fundo de uma forma para bolos com buraco no meio de 22cm de diametro. 3. Bata no
liquidificador o leite condensado, o suco das laranjas, os ovos e a

farinha. 4. Despeje na forma, cubra com papel aluminio e leve ao forno médio (180°) preaquecido em
banho-maria (2,5 cm no minimo de a4gua morna) deixe por 40 minutos ou até ficar firme. 5. Retire do fogo e
deixe esfriar. Nesse momento vocé pode acrescentar as raspas da laranja, depois leve a geladeira por umas
duas horas e entao desenforme.

r PECETON Eucadtila - voluntario zo]oaﬁol eDS

: |
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Flan Puciing od Eucaotiltﬂ

SUROVINY:

1 baleni kondenzovaného mléka (397 g)
300 ml pfirodni pomerancové st'avy

1 polévkovalzice pseni¢né mouky

4 vejce

480 g cukru krystal

4 cajové Izicky teplé vody
pomerancova kira

POSTUP PRIPRAVY

1. 1,5 hrnku cukru rozpustime na panvi na karamel, pfidame 4 ¢ajové 1zicky teplé vody

2. Karamel nalijeme do formy o praméru 22 cm

3. Smichame cukr, vejce, mléko, pomerancovou §t’avu, mouku

4. Smes nalijeme do formy a pfikryjeme. Poté pe¢eme ve vodni lazni (minimalné 2,5 cm teplé vody)
ve vyhtaté troubé na 180°C asi 40 minut nebo dokud nebude konzistence pevna

5. Po vyjmuti z trouby nechame vychladnout. Mazeme ozdobit platky pomeranct

Eucadtino @Io\n o@ oranged

INGREDIENTS: j

1 can of condensed milk (397g)
300ml of natural orange juice *
1 tablespoon of wheat flour

4 eggs
480g crystallized sugar

4 teaspoons of warm water
Peeling an orange peel.

HOW TO PREPARE

Step 01 - Caramelized Sauce: Dissolve the sugar (cca 1,5 cup) in a non-stick pan, then add the four
teaspoons of warm water and then bring to low heat until it forms a caramel with a point of yarn. Step 02
- Spread the syrup on the sides and bottom of a cake form with a hole in the middle of 22c¢m in diameter.
Step 03 - Beat in the blender the condensed milk, the juice of the oranges, the eggs and the flour. Step 04:
Pour into shape, cover with foil and return to medium oven (180 °) preheated in a water bath (2.5 cm
minimum warm water) leave for 40 minutes or until be firm. Step 05: Remove from fire and let cool. At
this point you can add the peels slices of the orange, then take the refrigerator for about two hours and
untangle.

10




NMHIPUAMEHTBI

Moaoxo - 400 MaA

Boaa-150ma

Atina - 2 rr.

Caxap - 3 cT. AOKKI

Coab - 0,25 9. AoKKI

Myxka-200T

Macao pactureAbHOE - 2 CT. AOKKHI
MacaAo camBouHOE AASL cMa3bIBaHmA - 50T

PELIEITT PYCCKUUX BAMMHOB
1. B MHECKYy BAUTH MOAOKO M BOAY, BCBHIIATH Caxap, COAb, XOPOIIO pasdMeriarb. 2. A0OOaBUTH fANIIA,
TIATEABHO B30MTh BEHIHUKOM. 3. IloCTeIleHHO BCHIIATh IIPOCEAHHYIO MYKY, IIOCTOSHHO B30OHMBAasf, MyKa
AOA’KHA IIOAHOCTBIO BMEIIIATEHCA, 0€3 KOMOUYKOB. 4. B KOHIIE BAHTD pPACTHTEABHOE MACAO, IIEPEMEIIATS. 5.
CrOBOPOAY xoporuo pazorpers. [ToaoBaukom Habupaem tecto (mpumepro 1/3 moroBuuka), BoIAIBaEM
Ha CKOBOPOAKY H, Bpalllasg CKOBOPOAY, KPYTOBBIMU ABIKEHHAMH PACIPEACASEM PABHOMEPHO TECTO.
AKapure okoro 15 cekyHA, AO 30A0THCTHIX KpaéB. 6. Ilepesepryrs OAmH. 7. ['opsAumit OAMH cMa3aTh
cAuBogHBIM MacAOM. (V13 aToro koamdecrsa Tecta y MmeHs rroaygaercs okoAo 50 mrryk.) 8. [Toaats MoxHO
C AIOOBIM CHPOIIOM, CIYIIEHHBIM MOAOKOM, PACTOIIACHHBIM IIIOKOAAAOM H C YE€M IIO3BOAHT BaIlld
danrazns. [Ipuaraoro anmmernrall

PEIIEITT: Aanna - Poccuticknii BOAOHTEP
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Quoké Palaéinkg od 0\|ing

SUROVINY:

400 ml mléka

150 mlvody

3 polévkovélzice cukru

spetka soli

2vejce

200 g polohrubé mouky

2 polévkovélzice rostlinného oleje

50 g rozpusténého masla na pomazani

POSTUP PRIPRAVY

1. Do misky nalijeme mléko a vodu, pfidame cukr, sil a dobfe promichame

2. Piidame vejce a dukladné je rozslehame

3. Postupn¢ pfidame mouku a fadné promichame

4. Na konci nalijeme rostlinny olej a dikladné promichame

5. Bliny smazime na panvicce na rozpaleném oleji po obou stranach dozlatova
6. Podavame se sirupem, kondenzovanym mlékem, cokoladou, apod.

Qlina o ruasion Pomcaclazo

INGREDIENTS:

Milk - 400 ml

Water - 150 ml

Eggs-2pcs.

Sugar - 3 thsp. spoons

Salt- 0,25 tsp. Spoons
Flour-200g

Vegetable oil - 2 tbsp. spoons
Butter for greasing-50 g

HOW TO PREPARE

1.Inabowl, pourin milk and water, pour in sugar, salt, stir well.

2. Add the eggs, whisk thoroughly.

3 Gradually add the sifted flour, constantly whipping, the flour must completely intervene, without lumps.

4. Atthe end, pour in the vegetable oil, mix.

5. Heat the frying pan well. A ladle we type a dough (about 1/3 of aladle), pour out frying pan and, rotating a frying
pan, in circular motions distribute the dough evenly. Fry about 15 seconds, until the golden edges.

0. Turn the pancake.

7. Grease a hot pancake with butter. (Of this amount of test, I getabout 50 pieces.)

8. You can serve with any syrup, condensed milk, melted chocolate and with what your imagination will allow.
Enjoy your meal!




NMHIPUAVEHTDI

cexAa (1 mrryka)

KoHcepBrupoBauHbIi roporrek (0,5 bamkm)
MOPKOBb (2 IIITYKI)

kaprodeas (5 IITyk)

KIICABIE OTYPITHI (2 IIITYKIN)

AVK perrgateiid (1mrryka)

kBarrrenas karrycra (100 rpamMmos)

3EAEHBIN AVK (HECKOABKO IIEPHEB)

pacTHTCAPHOC MACAO

YKCYyC
COAB.

PELIEIIT PYCCKHX BAITHOB
Bunerper — pasHOBHAHOCTB CaAaTa, KOTOPBIH TOTOBAT H3 BAPEHBIX, CBEKUX U KOHCEPBHPOBAHHBIX
osorreii. Cogeranne CBEKABL, MOPKOBH, KAPTO(EAS, KUCAOH KAITyCThI X OTYPIIOB, AYKA X TOPOIIIKA ACAAFOT
OAFOAO HE TOABKO OYEHB BKYCHBIM, HO U IIOAE3HBIM. |

Crroco6 npuroropaenus Heobxoanmo orBaputs cBexkAy, MOpKOBb 1 Kaprodeab. [Tocae Toro, kak onn
OCTBIHYT, HEOOXOAUMO OYUCTHTH OBOIIH U IIOPE3aTh HEOOABIIIIMU KyOuKkamu. [lepea AobaBAeHuEM B
BHHEIPET KHUCAVIO KAITYCTy AYUIIE IIPOMBITH BOAOH. C KOHCEPBHPOBAHHOTO OPOIIKA CAUTH KUAKOCTb.
[Topesats MeAKO KCABIE OrypIibl. HAITHKOBATD 3€ACHBIN U PEITIATHIH AYK. Bce HHIpeAreHTsI cMeraTh
B OOABIIION mTOcyAe. AOOABITh BHAYAAE PACTUTEABHOE MACAO, 4 IIOCAE IIOCTEIICHHO BAUBACM YKCYC ITO

BKYCY. HpI/I KEAAHUT 6A}OAO MOXKHO YKPAaCHUThb BECTOYKAMH 3CACHI. HpI/IHTHOI‘O ammeruTal

PEIIEIIT: Cseraana - Poccutickuii BOAOHTEP
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Vinaigrzttz - ruok('j s0lat od Svétlomtj

SUROVINY:

1 kousek fepy
500g hrasku v plechovce
2mrkve

5 brambor

2 kyselé okurky
cibule

100g kysaného zeli
jarni cibulka
rostlinny olej

ocet

sul

POSTUP PRIPRAVY

Dejte vafit fepu, mrkev a brambory. Po vychladnuti ocistéte a nakrajejte na malé kostky. Proplachnéte zeli a
piidejte. Poté pridejte hrasek. Nakrajejte okurky na drobnéjsi kousky a pfidejte spolu s cibuli. Vse smichejte
ve velké misce. Pfidejte rostlinny olej a pak postupné zalijte octem podle chuti. V ptipadé potfeby lze misku
ozdobit snitkou zelené.

Suetlanas ruasdian salat Vino\i@rettz

INGREDIENTS:

beets (1 piece)

canned peas (0,5 banks)
carrots (2 pieces)
potatoes (5 pieces)

sour cucumbers (2 pieces)
onion (stuka)

sauerkraut (100 grams)
green onions (a few feathers)
vegetable oil

vinegar

salt

HOW TO PREPARE

Itis necessary to boil beet, carrots and potatoes. After they cool down, you need to clean the vegetables and
cut into small cubes. Before adding to the salad sauerkraut is better to wash with water. With canned peas,
drain the liquid. Chopped sour cucumbers. Chop the green onions. Mix all ingredients in a large pot. Add
the vegetable oil first, and after that gradually add vinegar to taste. If desired, the dish can be decorated with
sprigs of greenery.

Enjoy your meal!




MALZEMELER

500 Gr Irmik

250 Gr Tereyagt

100 Gr Cam Fistig1 Ya Da Badem

Serbeti Icin:
1 Litre Suit
3 SuBardag: Seker

Siisleme Icin:
500 Gr Sutli Dondurma
2Tath Kagig1 Targin

NASIL HAZIRLANIR
Tencereye tereyagi konulur, tereyag eritilir. Cam fistiklari veya badem tencereye alinarak, hafif
pembelesinceye kadar kavrulur. Ayri bir tencerenin icerisinde siit ve seker ocaga alinir. Seker eriyinceye
kadar karistirtlir ve 1sitnmaya birakilir. Pembelesen ¢cam fistiklarinin icerisine irmik ilave edilir ve kavrulur.
Irmikler de pembelestikten sonra siit karisimi iizerine ilave edilir. Irmikler siitii cekinceye kadar karistirarak
pisirilir ve ocaktan alinip, 10 dakika demlenmeye birakilir. Dinlenen irmik helvast kaselere doldurup ters

cevirerek tabaklara konulur. Uzerine siitlii dondurma ve tarcin eklenerek, tercihe gére servise sunulabilir.
Aftyet Olsun!

TARIFI: Gamze - Turk gonulla
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Turzckg deoart Halva od @amzz

SUROVINY:

500g krupice

250g masla

100g mandli nebo ofiska
1 litr mléka

3 salky cukru

Na dekoraci:
500g vanilkové zmrzliny
21zicky skofice

POSTUP PRIPRAVY

Maslo se vlozi do hrnce a rozpusti se. Poté se pfidaji arasidy nebo mandle a lehce se osmahnou. Mléko s
cukrem prohfejte na panvi. Michejte, dokud se cukr nerozpusti. Pfidaji se osmahnuté ofechy nebo arasidy.
Jakmile smés zhnédne, pfida se krupice. Michame zhruba 10 minut, poté nechame vychladnout. Krupice
Halva se nejcastéji podava na talifi ve forme kopecku. Podava se se zmrzlinou a skofici. At’ chutnal

gamzz'o Semolina Halva

INGREDIENTS:

500 gr semolina

250 gr butter

100 gr pine nuts or almonds
1 liter milk

3 cups sugar

For Decoration:
500 gr with milk ice cream
2 teaspoons cinnamon

HOW TO PREPARE

Butter is put in the pot, butter is melted. Put the pine nuts or almonds in a saucepan and cook until it is
slightly browned. In a separate pot, milk and sugar are added. Mix and leave until sugar dissolves. The pine
nuts are added to the semolina and roasted. The semolina is added to the mixture of milk after the
browned. Mix the milk and let it cook for 10 minutes. The waiting semolina halva is placed in plate by filling
the bowls and inverting them. By adding milk ice cream and cinnamon on it, it can be served optionally.
Enjoy Your Meal!
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Lovadovs rollqj 42 2eleninou od Om\n(j

SUROVINY:

1 lavas

1 cottage syr

100g tvrdého syra

hof¢ice

zelen - kopr/petrzel
2rajcata

2 mensi nakladané okurky
sula pepf

Kpiiprave:
Papir na peceni/ alobal

POSTUP PRIPRAVY

Nejdfive smichejte tvaroh se syrem, pfidejte hofcici, nadrobno pokrajenou zeleninu, napiiklad kopr petrzel
(nebo bazalku), promichejte a rozprostfete na lavas. Pfidejte na drobn¢jsi kousky pokrajena rajcata a
okurky. Osolte a opeptete. Lavas smotejte, rozdélte na kousky a zabalte do papiru nebo alobalu. Nechejte
10—15 minut ulezet. Mazete skladovat vlednici.

Qnna o Lavaoh Rolleo with szgztableo

INGREDIENTS:

1 lavash

1 cottage cheese

100g cheese

greenery - okurek

dill/parsley

2 tomatoes

2 cucumbers/ orif its bigjust 1

salt, pepper

food film (kind of paper thatis used for cooking or baking)

HOW TO PREPARE

First of all mix Cottage cheese with cheese, add little amount of mustard and cut greenery, then spread it on
lavash. Cut tomatoes and cucumber in small pieces and spread on the lavash. Add salt and pepper. Roll
lavash, cutitin several pieces, wrap the pieces on food paper and leave for 10-15 minutes. You can also putit
in the fridge.




CON LeCRE

(Arroz con leche (Postre)

INGREDIENTES:

Ingredientes

2 tazas deagua

3 tazas de arroz

1 cucharada de polvo de canela o canela en astilla
1litro deleche

1 lata deleche condensada

Media cucharadita de clavo de olor

Azucar al gusto

PREPARACION
Cocinaremos 3 tazas de arroz en 2 tazas de agua, cuando esta a medio cocinar vertemos 1 litro de leche y
una lata de leche condensada. Agregamos la aztcar al gusto, es el momento ideal para agregar media
cucharada de canela y una cucharadita de clavo de olor esperamos que quede al punto deseado, cuando no
esté completamente seco y el arroz este bien cocido, retiramos del fuego para que pueda

enfriar, tan pronto como haya enfriado estard listo para su consumo.

r PECETO: Naira - voluntario 24poiiol €DS
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Mlééna ryze (dezert) od f\)air(j

SUROVINY:

2hrnicky vody

3 hrnicky ryze

1 polévkova lzice mleté skofice nebo skofice cela
1 litr mléka

1 plechovka kondenzovaného mléka

pul ¢ajové Izicky mletého hiebicku

cukr k dochuceni

POSTUP PRIPRAVY

Dame vafit 3 hrnicky ryze a 2 hrnicky vody, jakmile bude ryze zhruba v polovi¢nim procesu vafen,
prilijeme 1 litr mléka i kondenzované mléko. Pfidame cukr k dochuceni. Poté dame uvafenou smés ryze
odstat a nechat zchladnout. Pfidame asi pul polévkové 1Zice skofice a asi pul ¢ajové 1zicky hiebicku.
Muzeme dozdobiti celou skofici. Mlé¢na ryze je pfipravena a podavame.

Naira'o Rice withmilk (dezert)

INGREDIENTS:

2 cups water

3 cups rice

1 tablespoon ground cinnamon or cinnamon splinter
1 liter of milk

1 can condensed milk

half a teaspoon of cloves

sugar to taste

HOW TO PREPARE

We will cook 3 cups rice 2 cups water, half-baked when we pour 1 liter of milk and a can of

condensed milk. We add sugar to taste, it is ideal to add half a tablespoon of cinnamon and a teaspoon of
cloves hope it is the desired point moment, when not completely dry and is cooked rice, remove from heat
soitcan cool, as soon as it has cooled it is ready for consumption.




S

TORTILLO

DE PATATAS

INGREDIENTES:
10 huevos

1 kg patatas

1 cebolla grande

sal

aceite de oliva

PREPARACION

1. Pelarlas patatas, lavarlas y esperar a que se sequen

2. Las cortamos en laminas finas. En un bowl, batimos los huevos yle afiadimos sal. Una vez
mezcladolo reservamos

3. Elegimos una sartén grande y la ponemos a calentar con un chorro de aceite de oliva

4. Cocinamos en la sartén las patatas y afadimos una pizca de sal

5. Esperamos a que se frian las patatas

6. Pelamos una cebolla lo mas fino posible

7. En otra sarten cocinamos la cebolla con aceite de oliva

8. Pochamos la cebolla hasta que tengan un color dorado. La cebolla tiene que hacerse
antes que las patatas, asf que una vez hecha, las secamos de aceite y la anadimos con los
huevos batidos

9. Quitamos las patatas friéndose con el minimo de aceite posible

10. Mezclamos con los huevos y dejamos que repose 15 minutos para que se mezclen los

sabores, no metas las patatas muy calientes para que no se haga el huevo

11. Enla misma sartén donde hicimos las patatas, afiadimos la mezcla

12. Para este tipo de tortilla se necesita 4 minutos a fuego medio-alto

13.Le damoslavuelta

14. Esperamos hasta que esté hecha

( PECETO: Pablo - voluntario gspaiiol EDS
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Bmmborova tortila od Pabla

SUROVINY:

10 vajec

1kg brambor

1 velka cibule

sul

extra panensky olivovy olej

POSTUP PRIPRAVY

1. Brambory oloupeme, omyjeme a osusime (dtlezité)

2. Nakrajime na stfedné tenké platky

3. Navelké (nepfilnavé) panvi rozehfejeme olivovy olej

4. Na panev nasypeme brambory a dame smazit pfiblizné¢ 20 minut na nizké teploté

5. Zatimco se brambory smazi, v mise roz§lehame vejce a nechame odlezet

6. Cibuli nakrajime na velmijemno a na olivovém oleji ope¢eme dozlatova

7. Odstranime z cibule piebyte¢ny omastek a pfidime do misy s vejci

8. Azjsou brambory hotové, odstranime pfebytecny olej, smichame s vaje¢nou smési
anechame 15 minut odlezet

9. Na panvi (uz bez oleje) opeceme odlezenou smés, vzniklou placku peceme zhruba 4 minuty z

kazdé strany

Pabloo Tortilla de Patatao

INGREDIENTS:
10 eggs

1 kg potatoes

1 big onion

salt

olive oil

HOW TO PREPARE

1. Peel the potatoes, wash them to remove dirt and very importantly, we dry them.

2. We cut them into semi-thin sheets toss them in a bowl with salt.

3. We choose our largest nonstick skillet. We putit on the fire and add a good extra virgin olive oil.

4. We add the sliced and salted potatoes and let them cook for approximately
twenty minutes over low heat.

5. While the potatoes are being fried, beat the eggs.

0. Peel the onion and cutas thin as possible. In another pan heat olive oil and add the onion pieces.
Cook until golden brown. Drain the excess oil and add to the bowl with the beaten egg.

7. Remove the potatoes with as little oil as possible.

8. Let the mixture rest for 15 minutes so that all the flavors come together.

9. Fry each side for about 4 minutes over medium high heat on each side.







Evropska dobrovolna sluzba programu Erasmus+ umoznuje mladym lidem se zapojit
individualné nebo ve skupinach do dobrovolnickych projektt konanych v zemich EU i dalsich
zemich. Cilem Evropské dobrovolné sluzby je rozvoj solidarity a tolerance mezi mladymi lidmi.
SVC Ivanéice je od roku 2008 akreditovanou organizaci Evropské dobrovolné sluzby. Od roku
2009 jsme hostovali 48 dobrovolniki ze 14 zemi Evropy.

.,

,» Tenhle rok v Ivancicich byl super a ja jsem délal, co mam rad: byt s mladymi lidmi a
organizovat pro n¢ aktivity a udalosti. Mél jsem moznost pracovat na mnoha aktivitach v mé
organizaci a pochopil jsem, Ze tohle je to, co bych mél délat.*

DAVIDE DI MARCO, ITALIE, 2013-2014 n

,,Po desett mésicich ziti v SVC, mohu fict jenom ,,dé¢kuji®. Dékuji za tuhle moznost. Dékuji, ze
jste mi dali Sanci zit novy zivot, ve kterém jsem byl schopny objevit to lepsi ve mné a taky to
lepsi ve svéte, ve kterém zijeme a ve kterém...cas se nikdy nezastavi.*

CARLES PIJOAN MARTIN, SPANELSKO, 2014-2015 =

,,Muj projekt byl zaméfen na praci v détském centru. Miluji to tam! Zboznuji ty déti a bude mi
schazet kazdé z nich a navzdy si uchovam v pameéti kazdy usmeév, ktery mi vénovaly. Pro meé
budou déti vzdy mali dopliovaci pozitivni energie. Naucily mne spoustu véci a spoustu ceskych
slovicek.”

MARIA GRIGORYEVA, RUSKO, 2014-2015 E

,»Zazili jsme skvélé momenty, které vzdy budu nosit ve svém srdci, byla to moje druha rodina.
Bydlel jsem s lidmi z raznych koutd Evropy, kteff se stali mymi pfateli a soucasti zivota.*
LORIS MONTICELLI, ITALIE, 2015-2016 n

,Kazdy chce jit na zapad, do Francie, Spanélska, Ameriky nebo do Asie. Ale ja ne! Chci se
dozvédet vice, chci zazit jinou kulturu. Téma projektu? Déti, mladez, volny cas, uméni a kultura
... tohle zn{ dobfe. Pfi hledani jsem nasla SVC v Ivandicich, tahle volba se mi zda vhodna. Ted,
kdyz jsem tady uz nckolik dni, musim fict, Ze to bylo spravné rozhodnuti. Miluji projekt a lidi,
nauc¢im se cestinu a mnoho dalsich uzite¢nych véci. Dékujil*

DANIELA MINK, NEMECKO, 2012-2013 !

,,Roéni zivot v Ivancicich mi pfinesl spoustu novych podnéta a zkusenosti. Jsem moc rad, ze
jsem vyuzil moznosti vycestovat v ramci projektu EDS a viele v§em mladym tuto zkusenost
doporucuji. Dékuji v§em pracovnikim SVC Ivandice, byl to skvely kolektiv a v mé ,,ceské™
praci jsem se citil velmi komfortné a ptijemné.*

GORKA MELUS JIMENEZ, SPAN ELSKO, 2010-2011 =

Spolufinancovano

z programu Evropské unie jihomoraVSk? kraj

Erasmus+
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