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Garlic Soup 
Ingredients:

4 slices of bread

50g of fat (can be substituted for vegetable oil)

6 pieces of garlic

salt
cumin
marjoram

1.5 – 2liters of water

eidam cheese 

Preparation:

Cut bread into small cubes and fry it on hot fat. Put minced garlic mixed with salt, marjoram, crushed cumin into water and let boil. Serve soup with bread and grated eidam cheese. 

“Bramborák“ - Sheppherd’s bag


Ingredients:

1kg potatoes

120g flour (00)

5 tbs milk 

garlic

salt, marjoram, cumin, black pepper

2 eggs

150g of fat (can be substituted for vegetable oil)

Filling:

sausage, bell pepper, beans

Preparation:

Peel potatoes, wash them and then grate. Mix in salt, eggs, black pepper, garlic (minced) marjoram, flour and milk. Mix and prepare dough. Put in more milk or flour to reach desired consistency. 
Heat oil in the pan and put in some of the dough. Once in the pan make it into pancake shape and fry.  Turn and fry from the other side as well.  Put aside on plate with paper towel. 

Filling:

Cut sausage into slices, add bell pepper (cut into stripes) and beans. Stir fry and season with spices according to taste/preferences. 

Fill in “bramborák” and serve. 

Goulash (Beef)

Ingredients:
500 – 600g beef (boneless)

80g fat
2 onions

3 tbs bread crumbs

seasoning, salt

Preparation:

Cut meat into cubes. Fry onions and add meat. Stir fry for couple minutes then put some salt and water. Let it stew. Once meat is almost ready (30 min), add breadcrumbs to make stew thicker. 
Serve with dumplings and onion. 

“Vepřo - Knedlo – Zelo“
Ingredients:

600g pork

100g sausage
2 onions

fat or oil 

salt, pepper

1kg sauerkraut

Preparation:

Cut meat into 1cm thick slices. Cut onion into rings. Put oil/fat and onion on bottom of frying pan. 

Cover onion with seasoned meat slices. Cut sausage into rings and spread over meat. Add second layer of onion rings. Put in a bit of water. 

Put frying pan into oven and leave for approximately 1,5hour. 

Sauerkraut preparation:
Cut onion into small pieces. Fry in the pan with bit of oil. Add sauerkraut and fry with adding a bit of water. Stir fry until soft. 

Serve with dumplings. 
Pancakes 

Ingredients for four persons:

- 500 g flour about 16 ounce (oz)
- 3 eggs
- 0,3 l milk about 10 ounce (oz)
- 1 tbs sugar

- oil
- soda water 
- salt

Preparation:
Mix eggs with sugar, milk, and „tiny” bit of salt.

Put so much flour, that you get a very thick paste.

Take the soda water and step by step flush some to the paste while mix and stir it. Give half a cup, after stir it. Go on with it until you get it like a yoghurt drink 

So you get a „non-lumpy” dough, thick as whip cream. 

It is worth to leave the dough „to rest” for ˝ hour, than fry the pancakes in pan. (this amount makes 18-20 pancakes, „The thinner, the Better”).

„Roll it” with cocoa, peach-jam or sweet-cottage cheese!

Fruit dumplings

Ingredients:

30g fat

200g cottage cheese

500g flour

0,5l milk

2 eggs 

salt

fruit 

butter, breadcrumbs

Preparation:

Mix cottage cheese, fat, flour, salt, eggs and milk in bowl. 

Spread ready dough and cut out squares. Fill in every square with piece of fruit and “pack” it. 

Put ready dumplings into salty boiling water for app. 5-8min. Once they will surface it means they are ready. 

Put into bowl, pour on some melted butter and sprinkle with breadcrumbs. 
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