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“Tell me what you eat, and | will tell you what you are,” European gourmet and lawyer Jean Anthelme
Brillat-Savarin (1825) said.

| am pleased to present you the second edition of our “Tasty Europe”, a collection of recipes showing the
individuality of our 28 Member States and their food cultures.

This publication was produced by diplomatic representatives of all EU Member States to Hong Kong and
Macao.

Just as in Hong Kong and Macao, food in Europe is a central and important part of civilization, culture
and family life. European geography and history has a huge impact on food culture. From the lowlands
to the mountain regions, and from sea shores to inlands, Europe developed different flavours. These
differences show the diversity of our cultures and reflect the EU’s motto of “unity in diversity".

| hope the recipes included in this cooking book will inspire you to explore, taste, and discover this
"diversity" of delicious food with its unique flavours and tastes.

Bon appétit!

Vincent Piket
Head of EU Office to Hong Kong and Macao
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Chocolate Mousse

100-150 g of dark Belgian chocolate

1egg yolk
4 egg whites

1 little bag of vanilla sugar

Beat the egg whites until they are stiff. "Crumble the chocolate, heat it “au bain marie”
together with the vanilla sugar until the mixture becomes completely liquid. Add the egg yolk
to the melted chocolate. Gently stir in the egg whites. Spoon the chocolate mousse into 4 glass
serving cups, cover the bowls with plastic, wrapping foil and put them in the fridge for at least
4 hours.
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Bbunrapus
[Bulgaria]
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Official Name of Member State:
Republic of Bulgaria

Slogan / Country Characteristic:

Move ahead, O people, the freshly
born!

Name of Country in Own Language:
Bunrapus [byt'garije]

Language: Bulgarian
Capital: Sofia

Population (in millions): 7.3
Currency: Lev

Main Export Products: clothing, iron
and steel, machinery

Date of Entry into EU: 2007

Famous for: one of the biggest
archaeological heritages in the world

Famous Person: Boris Christoff
(opera singer)
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Bvnrapus
(Bulgaria)

Tarator

INGREDIENTS

¢ 1long cucumber, chopped or grated (we prefer it peeled)
e 1garlic clove, chopped and crushed

e 4 cups yoghurt

e 1cup water

* 1tsp salt (Bulgarians like it saltier)

¢ 1tbsp dill, finely chopped

¢ 4 big walnut, finely crushed

e 3 tspolive oil

RECIPE INSTRUCTIONS

Put all ingredients together and mix them well. When ready garnish with olive oil (or other
favourite oil). Best when served chilled.

HINT

Try it with no dill and walnut - Bulgarian restaurants favorite.
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Ceska Republika
[Czech Republic]
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Official Name of Member State:
Czech Republic

Slogan / Country Characteristic:
Truth prevails

Name of Country in Own Language:
Ceska Republika

Language: Czech

Capital: Prague

Population (in millions): 10.5
Currency: Czech Crown

Main Export Products: cars,
machinery, glass products

Date of Entry into EU: 2004

Famous for: beer, glass products,
literature, classical music,
architecture

Famous Person: Vaclav Havel
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Ceska Republika
(Czech Republic)

Uepro-Knedlo-Zelo

[Roast Pork With Dumplings and Sauerkraut]

INGREDIENTS

Roast Pork: Sauerkraut: Dumplings:

* 1kg pork e Sauerkraut * 1kg potatoes

e 2 onions e 1onion ° 2eggs

¢ 1relatively sour apple ¢ whole caraway seeds e 1tbsp of milk

e salt e fat ¢ 400 g of whole grain flour
e ground pepper e salt ¢ 3 tbsp of semolina
e garlic e sugar e salt

e crushed caraway seeds e 1tbsp of medium flour

e stock

¢ whole caraway seeds

e oil

RECIPE INSTRUCTIONS

Sprinkle the pork with salt and ground pepper, ground or crushed caraway seeds and crushed
garlic, place in a pot with a lid and leave in the fridge until the following day. Boil the potatoes
in their skins the day before.

Cut the onion in half, the apple into slices and place them on the roasting tray, which already
contains the melted fat and whole caraway seeds. Place the marinated pork on the tray, cover
and put in the oven. Roast for 45 minutes then remove the lid and allow it to go pink on one
side, then on the other. Pour the stock with the meat juice before turning it to the other side.

While the meat is roasting, boil the sauerkraut with some caraway seeds and salt. When the
sauerkraut is ready, sweeten to taste and thicken with onion roux. This roux is prepared by
frying finely chopped onion in a pan. When it begins to take on some colour, add some medium
flour and leave on the heat for a short while. Sweeten to taste.

Peel and grate the potatoes, add salt and mix in the eggs beaten with milk. Put the potato
mixture onto a surface dusted with flour and, adding flour and semolina in stages, work into
dough. Scoop out gnocchi and boil them in salted water for around 20 minutes.

Serve the roast pork with the sauerkraut and dumplings (you can also serve this dish with
different kind of dumplings).
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Official Name of Member State:
Kingdom of Denmark

Slogan / Country Characteristic:

Hygge ['hoo-ga'] - a deep sense of
place of well-being

Name of Country in Own Language:
Danmark

Language: Danish

Capital: Copenhagen (Kgbenhavn)
Population (in millions): 5.6
Currency: Danske Kroner (DKK)

Main Export Products: food,
agriculture and fisheries, medicine and
pharmaceutical products, clean-tech

Date of Entry into EU: 1973

Famous for: bikes, green-tech, design
and Nordic cuisine

Famous Person: H. C. Andersen
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Danmark
(Denmark)

INGREDIENTS (serves 4 persons)

¢ 600 g pork neck or loin, ¢ 100 ml cider vinegar
skinless and boneless * 3tbsp honey
* 4 yellow onions * 2 thsp coarse grain mustard
o A little butter or oil for frying * 100 ml rapeseed oil, preferably
¢ 100 ml aged apple vinegar cold pressed
e 4 medium size potatoes ¢ a handful of wild, peppery leaves
s 1shallot like Jack-by-the-hedge’ or cress
e 2 stems of fresh rhubarb * sea salt and black pepper to taste

RECIPE INSTRUCTIONS

Peel and slice onions. Fry onions in oil at low temperature for 20 minutes, until they are a dark,
golden color. Deglaze the onion in the pot with apple vinegar. Blend onions and season with
salt and pepper.

Wash potatoes and trim off top and bottom. Slice in 3 pieces and place on an oiled baking
sheet; season with salt and pepper.

Peel the shallot and slice into rings. Place in cold water to crisp up. Mix mustard with rapeseed
oil and a little cider vinegar.

Wash and trim rhubarbs and slice into pieces. Bring the cider vinegar and honey to the boil,
add the rhubarb pieces and cook for 2 minutes. Leave to cool.

Turn oven to 170°C. Season the meat with salt and pepper and roast in the oven for 40
minutes. Place the potatoes in the oven and roast with the pork for 20 more minutes.

Serve pork sliced on the warm onion pure, 3 potatoes and few rhubarbs. Drizzle with the
mustard vinaigrette and top with onion rings and the green leaves.
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Official Name of Member State:

Federal Republic of Germany

Slogan / Country Characteristic:

Land of Ideas

Name of Country in Own Language:

Bundesrepublik Deutschland
Language: German

Capital: Berlin

Population (in millions): 82
Currency: Euro

Main Export Products: cars,
machines, chemical products

Date of Entry into EU: 1952

Famous for: high-tech products,
innovation, classical and electronic

music, beer, cars
Famous Persons: Ludwig van

Beethoven, Johann Wolfgang von

Goethe
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Deutschland
(Germany)

Schwarzwalder Kirschtorte
[Black Forest Gateaul]

INGREDIENTS

Short crust pastry: Chocolate sponge cake: Filling:

* 125 g plain all-purpose flour e 4eggs ¢ 350 g canned sour cherries
(type 550) * 100 g sugar 250 ml cherry juice

* 1tbsp cocoa powder » 100 g plain flour (type 550) e 2 tbsp cherries
(no instant product) * 25 g corn flour * 2 tsp arrowroot or cornstarch

* 50 g sugar * 10 g cocoa o 4tsp sugar

* Tpinch baking powder * 1/2 tsp baking powder o 1packet powdered gelatin

* Ttsp vanilla sugar * 1tsp vanilla sugar * 3tbsp cold water

5 tbsp soft butter
2 tsp cherries

1pinch cinnamon powder 800 ml whipped cream
40 gicing sugar

1tsp vanilla sugar

RECIPE INSTRUCTIONS

Preheat the oven and grease a 28 cm (11 inch) spring form pan.

Short crust pastry:

Sift flour, baking powder and cocoa into a mixing bowl, add butter, sugar, vanilla sugar and cherries. Knead
the dough for 5 minutes until you get a smooth dough. Roll the dough out and line the bottom of the
spring form pan, prick the dough a few times with a fork. Bake in the preheated oven at 180°C/350°F for
15 minutes. Remove the pastry immediately from the pan and let it cool on a wire rack. Clean the spring
form pan, grease the bottom and line with baking paper.

Chocolate sponge cake:

Put the eggs into a large mixing bowl, use a hand mixer at the highest speed and whisk the eggs until
foamy. Slowly sprinkle the sugar and vanilla sugar into the egg mixture while you continue whisking. Whisk
for at least 2 minutes after the sugar is added. The egg mixture should be very fluffy and nearly white. Sift
and mix the two flours, baking powder, cinnamon and cocoa, and stir into the egg mixture quickly. Spoon
the sponge dough into the prepared spring form pan, flat the surface, and bake it for about 30 minutes at
180°C/350°F. Remove the sponge from the oven, remove the ring from the pan and let the sponge cool
down. Carefully peel off the baking paper and cut the sponge in half horizontally.

Cream filling:

Blend the arrowroot/cornstarch with a little of the cherry juice in a saucepan, stir in the rest of the juice,
and the 4 teaspoons sugar. Heat the liquid until it boils, stir occasionally, and let it simmer for a minute,
add the well-drained cherries (set 14 cherries aside for decoration) and remove from the oven. When it is
cool add the kirschwasser (cherry water). Soak the gelatin in the cold water for ten minutes, warm it up
while stirring until the gelatin has dissolved. Let it cool. Whip the cream until nearly stiff, add the gelatin,
the sifted icing sugar and the vanilla sugar. Continue whipping until the cream is very stiff.

Finishing:

Put the short crust pastry on a serving plate. Spread the cherries on the bottom layer, leaving 1 cm (1/8
inch) uncovered around the edge. Add one-third of the cream and flatten with a cake spatula. Put a sponge
layer on top and press lightly. Spread half of the remaining cream and add the second sponge layer. Fill a
pastry bag (star-shaped nozzle) with 3 tablespoons of cream. Cover the entire cake, top and sides, with the
remaining cream. Decorate your masterpiece with 14 cream roses, put a cherry on each rose, and sprinkle
chocolate curls on the side and top of the cake. Refrigerate the black forest cherry cake for at least 3 hours.
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Official Name of Member State:
Republic of Estonia

Slogan / Country Characteristic:
Positively surprising

Name of Country in Own Language:
Eesti Vabariik

Language: Estonian
Capital: Tallinn

Population (in millions): 1.3
Currency: Euro

Main Export Products: rare earths,
food, construction

Date of Entry into EU: 2004
Famous for: Skype
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Eesti
(Estonia)

Siilt
[Jellied Pork]

INGREDIENTS

e 2 pork legs (2 thighs, 2 hooves)

* 500 g bony beef, 3 medium onions
* 1garlic cloves

e 2 carrots

¢ 10-12 corns black pepper

e 5 grains of mixed spices

e 2 laurel leaves

e salt

RECIPE INSTRUCTIONS

Wash the meat and put to boil in large stew pot and add cold water. Remove foam when water
starts to boil. Keep water just above the boiling point, allowing it to simmer. After the first hour,
add whole onions (tops and bottoms removed, but not peeled), garlic, and carrots (cut into
rounds). Continue boiling until meat is loose from bones (three to four hours).

Add salt and spices 15 minutes before the boiling process is finished. Remove all meat and
separate it from bones. Cut meat into small pieces, mix with the liquid and heat to boiling point
once more. Pour silt mixture into several smaller bowls, and allow hardening in a cool place
(five to eight hours). Serve cold with horseradish or strong mustard, and with hot potatoes and
pumpkin salad on the side.
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Official Name of Member State:
Ireland
Slogan / Country Characteristic:
The Emerald Isle

Name of Country in Own Language:
Eire, Ireland

Languages: English, Irish Gaelic
Capital: Dublin

Population (in millions): 4.6
Currency: Euro

Main Export Products: ICT products,
chemicals and pharmaceuticals,
agri-food products

Date of Entry into EU: 1973

Famous for: Irish dance, music, green
fields, Cliffs of Moher, Irish whiskey,
beef, seafood

Famous Person: George Bernard Shaw
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Irish Stew

INGREDIENTS

¢ 1kg shoulder of lamb well trimmed and diced (keep the bones)
e 2 carrots, chopped

e 1onion, chopped

¢ 4 potatoes, chopped

e 2 sticks celery, chopped

* 1leek, finely sliced

¢ salt and black pepper

* 50 g approximately green cabbage, finely shredded
* 125 ml cream

* dash worcester sauce

¢ chopped Parsley

RECIPE INSTRUCTIONS

Place the lamb in a large pot. Cover with cold water and bring to the boil. Drain and rinse the
lamb, place in a clean pot. Add the bones to the pot. Cover it with approx 1 litre of water. Add
the vegetables, except the cabbage and season. Cover the pot and cook gently for approx. one
hour, until the meat is tender. Then, remove the bones.

Sauce:

Separate about 250 ml of the liquid and vegetables from the pot. Process this with the cream
and return to the pot with the finely shredded cabbage. Add the Worcester sauce. Simmer for
5-10 minutes, until the cabbage is fully cooked. Check the seasoning. Add the parsley and serve
in deep plates.
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Moussakia

INGREDIENTS

© 4 medium eggplants  1/2 cup of wine Sauce:

 1/2 stick of butter « salt, pepper, parsley © 6 tbsp butter

« 2 large onions, chopped © 3eqggs * 6 tbsp flour

© 900 g ground beef © 100 g bread crumbs © 3 cups warm milk
© 3 tbsp tomato paste © 100 g Parmesan cheese © 4 eqggs

+ 1/2 cup of water

RECIPE INSTRUCTIONS

Cut eggplant into 1 cm thick slices. Sprinkle with salt. Place between two plates and stand for
one hour. Rinse well.

Melt butter and sauté onions with meat. Add tomato paste, water and wine. Season with salt,
pepper and parsley (fresh or dried). Cook over low heat until all liquid is absorbed.

Stir 3 beaten eggs into the meat mixture. Add 50 g bread crumbs and Parmesan cheese.

Soak the eggplants with vegetable oil until it turns into golden colour. Let the eggplant drain on
paper towels.
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Tortilla Espaiiola
_\ [Spanish O0melet]

GEAE AR N p p . y { INGREDIENTS
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E?ﬁ%gﬁ%% * IIREFE - AR ' . L « 67 medium potatoes
B SEE
AO: 46008
% B
FEHOES : # BBE . 2R
OAERERRSE : 1986 F
LMTEE  BESREL - BmA RECIPE INSTRUCTIONS
NS o o B
ggggﬁg%g;%mmwxmt : Cut the peeled potatoes in half lengthwise and chop the onion. Heat the olive oil and place the
é)\ . ﬂﬁlm°“m" BRI potato and onion mixture into the frying pan. Crack the eggs into a mixing bowl and beat by
a hand. Pour in the potato and onion mixture. Mix together.
Official Name of Member State:

Kingdom of Spain

¢ 1whole yellow onion

* 5-6 large eggs

e 2-3 cups of olive oil for pan frying
e salt to taste

When the mixture has browned on the bottom, you are ready to turn it over to cook the other
o " side. First loosen the sides of the omelet. Then place a large plate on top of the pan face down.
Slogan / Country Characteristic: Ol¢!! Filp the pan over supporting the bottom of the plate with the palm of your hand. Now slide the

Elamg of Country in Own Language: wE omelet off the plate with the uncooked side faced down.
spafia

Languages: Spanish, Catalan, o RMERHEF 6-7 Let if cook for 3-4 minutes. Turn the heat off and let the tortilla sit in the pan for 2 minutes.
Galician, Basque c #EIE Now you are ready to enjoy an authentic Spanish FIESTA.
Capital: Madrid " REESOE s

Population (in millions): 46 : %ggﬁﬁh 23

Currency: Euro

Main Export Products: machinery,

motor vehicles, chemicals ZifiEm

Date of Entry into EU: 1986 ERER P BERDRAR o MBS  SEFAIRBLHA

Famous for: the amazing beauty HUBS  BIFHETREERITEL BAVRNEYS - EHENZE

AN 2o BE5 -8 3E 4 HWRBA BHERRTENL2 5%

food and flamenco culture, top sport Bt SRANZREEXRESET |

players and movie stars
Famous Person: Penelope Cruz
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PR : AEIR - ADE B B
BN RS RR

Official Name of Member State:
French Republic

Slogan / Country Characteristic:

Liberty, Equality, Fraternity

Name of Country in Own Lanquage:

France

Language: French

Capital: Paris

Population (in millions): 65.6
Currency: Euro

Main Export Products: machinery
and transportation equipment,
chemicals, wine

Date of Entry into EU: 1952

Famous for: French cuisine, wines,
fashion, architecture

Famous Person: Victor Hugo
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HABARE  SCRNERET R RBKRE—EER -

BEBERME EEFHANSEEATS - 2R BEABABRR - LR
FmA—RRRBERES

LEEHT  ARFR—EE-EXENFEREE BEMEESRL ¥F
JBHELL 180°C 30 588 o

France

INGREDIENTS

¢ 125 g ground almonds
e 200 g brown sugar

e 125 g flour

¢ 125 g butter

* 5 egg whites

e Lemon syrup

RECIPE INSTRUCTIONS
Mix sugar, ground almonds and flour in a bowl.

Melt butter and leave it to cool down while whisking up the whites. Fold the whites into the
bowl. Add the melted butter and a spoonful of lemon flavour.

Put on a floured board and make into fingers of about 1cm thick. Place on a baking tray and
bake for 30 minutes at 180°C.
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Hrvatska
HOERE]

BEREHEH : REREHAE
ERO%/HeE s

BE REMEE

B AR

AO:4408

EE REMTER

TEHOESR : AW BEER M-
EBRE - BY

IAERERBFHE - 2013

MTEE : XBNERRRAZNEMR
B Bh - FEL (BEBR)
Official Name of Member State:
Republic of Croatia

Slogan / Country Characteristic:
The Mediterranean as it once was

Name of Country in Own Language:
Hrvatska

Language: Croatian

Capital: Zagreb

Population (in millions): 4.4
Currency: Croatian Kuna

Main Export Products: wood and
wood products, agricultural products,
electrical equipment, pharmaceutical
products

Date of Entry into EU: 2013

Famous for: beautiful coastline and
many islands

Famous Person: Nikola Tesla (inventor)

24 | o

o 12 AT AR o HfEh 100 EA

* #2100 5% * BE 100 Z#
¢ 50100 5% o BRI

* HEF 600 2 * X (BF)
o K 3 i o B&
RatEE

BERABRLFRAL - EHANBANBERE T LR < BABHIAF -
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g
Hrvatska
(Croatia)

INGREDIENTS

¢ 1.2 kg of medium sized calamari ¢ 100 ml olive oil

* 100 g shrimp tails ¢ 100 ml white wine
¢ 100 g mussels ¢ salt and pepper

e 600 g new potatoes e flat parsley

e 3 cloves of garlic e lemon

RECIPE INSTRUCTIONS

Clean, wash and dry the calamari. Cut the tentacles and head of the calamari into small cubes.
Prepare finely minced garlic, parsley, salt, pepper, cleaned mussels, shrimp tails, half of the
olive oil, a few drops of white wine and lemon juice. Mix the ingredients well and stuff it into
the calamari. Close the calamari with a toothpick or with a string. Put the calamari on the oiled
baking tray and pour the rest of the olive oil over it. Put in oven at 180 degrees Celsius. Add
washed and seasoned potatoes and bake for around 1 hour, turning and basking it in its own
juices from time to time. Towards the end, pour the rest of the white wine and bake for another
ten minutes. Serve in a large oval plate, calamari on top of the potatoes, sprinkle with parsley
and pour some of the gravy over it.

HINT

Baking time depends on the size of calamari.
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BEREHEH  EARLHNE
ERO%®/HE : XBENER
BT BARE

HE:EE

Al:l i

i;.‘ﬂnguu DRE - CBRERERER
BERNETIE

TUNEREERFR] : 1952 F

CATEE : SAF © #iE - SR - iRiEE
BN EXA

Official Name of Member State:

A

Republic of Italy
Slogan / Country Characteristic:
Il bel paese (The beautiful country)

Name of Country in Own Language: y
Italia HH

Language: Italian s BEAFIEN 60 R o RN 3407

Capital: Rome E%*@EEE’JEW) o BAFIENBRL 100 5 - I8
Population (in millions): 59.4 CRRVR © RIRBANER 225 % £

: o AAEE 1@ o 417 230 EH
Currency: Euro o hEEE 1  EHE200S
Main Export Products: motor vehicles, . - . =
chemicals and petrochemicals, energy %’EE 120? s * B 230 BHUARE)
and electrical engineering o PIERIH 3-4 5  AMAIE2 5%

o EEANERM o FEBEAFY (REBEEHRME) 250 %

Date of Entry into EU: 1952

Famous for: pasta, pizza, gelato,
holiday destination

° £WER340 R e BEHREL 140 7% - ERE

Famous Person: Leonardo da Vinci k]

RIER  FR o BEE  FEIRE 8 60 RAAMBERBN PSRN BT
EERMREE  BRARET  ENSH - B ETEEBEXEBMN -

AP Bt IFNEXRNER - AATK  EZRELES
RARNEE - SERIRAME o IAADE °

BAEFBA FABEE -MABME RAXKER BTEEZD3E/ G-
MREETBIER  MADERS °

A (SRY55H) 60 4 - BBk A o A BB o

EHHFNETLRABSRZTBLRY - /AR IREOWINESBS
HELE-

| EoREM

BEAA
Italia
(Italy)

Ragl Bolognese

INGREDIENTS

225 g unflavored Italian sausage,
skin removed

230 ml dry red wine

200 g tomatoe purée

230 ml broth (if necessary)

e 60 g pancetta (or substitute
with bacon)

e 1celery stick
e 1medium carrot

¢ 1medium onion
* 120 gm butter
e 3-4 tbsp extra-virgin olive oil

2 tbsp milk or heavy cream

make fresh pasta or substitute with
250 g dry egg fettuccine

140 g parmigiano reggiano cheese,
freshly grated

e salt and pepper

* 340 g ground beef

¢ 340 g ground lean pork meat
* 100 g prosciutto, finely ground

RECIPE INSTRUCTIONS

Chop finely together the bacon, celery, carrot, and onion. Place 60 g of the butter and olive oil
in @ medium size saucepan. When the butter starts foaming add the chopped vegetables, salt,
and pepper. Sauté until onion becomes soft and translucent.

Add the ground beef, ground pork, ground prosciutto, and sausage. Turn the heat to medium
and cook and let it the meat is browned. Stir and break the meat in small bits with a wooden
spoon.

Add the wine. Turn heat to medium-high and let the wine evaporate. Add the tomato and lower
the flame until it is simmer. Let the sauce cook very slowly for at least 3 hours.

Add a small quantity of broth if the sauce thickens too much. Stir in the milk (or cream) and
60 g butter just before removing the saucepan from the heat. Adjust salt and pepper.

Top with the sauce, the parmigiano reggiano cheese, and toss. Serve accompanied by a small

bowl with more grated parmigiano reggiano cheese. “ “ ‘

] 'Im

1

TASTY EUROPE |



EREHEH BRI
EROM/FE : #8528

5 AEE LEHE

B ERAEE

AO:86E

&% B

TEHDER  BEER  BEM
(B /M%)  AER (REKZSL)
BB : 2004 £

UAEE : BRERNFENAR
B BRT - BREEE

Official Name of Member State:
Republic of Cyprus

Slogan / Country Characteristic:
The Island of Aphrodite (venus)

Name of Country in Own Language:

Kumpog ['cipros] (Kypros)
Languages: Greek, Turkish
Capital: Nicosia (Lefkosia)
Population (in millions): 0.86
Currency: Euro

Main Export Products:

pharmaceutical products, agricultural

products (potatoes/citrus), dairy
products (halloumi)

Date of Entry into EU: 2004

Famous for: historical heritage and
hospitality of the people (philoxenia)

Famous Person: Marcos Baghdatis

EREOM

LZEs

MR A2+ A

o R 4385 Bsh 46 9%
o BEE 1M NEBTO0E R
o MR TE - YIRAS R ERET

° K900 EH o A1 /ME

s EfiRES28% o HREES BXR
o B BB o FE1RR

o AUBE 3 BR s AEHSH
ZiisE

FEBEMABEHE ML NS RAFRAY  EzhGe2h2E6 -
BEEEAAE ENRTHSR  FENREZNMNFERAR - ELBE
BEONEEEFREM -

SELB-E  BARIOH - MAREFE  XABY 5 BEEZH2RGE -
BHFE 9B FR LY EEHEREZATMANTE  EFELH
L XRRHI0DE F2E2R BRABRHH - MAFERBIESH
BHYT  BRREHHRRRTATIELET -

- e
Kurpog/Kibris
(Cyprus) | ™.
St-f I
INGREDIENTS
e 4 tbsp olive oil * 4-6 tbsp vegetable oil
* 1small sprig of rosemary * 700 g small onions, peeled and left whole
* 1kg tender beef, cut into large cubes e 1small glass of red wine
* 900 ml water * 5cm cinnamon stick
e 2 tbsp tomato puree e 1tsp sugar
¢ salt and black pepper e 5grains allspice

e 3 tbsp red wine vinegar

RECIPE INSTRUCTIONS

Heat the olive oil in a large saucepan and brown the meat until it turns golden. Slowly pour the
vinegar over it, add the wine and all the remaining ingredients except the vegetable oil, onions
and sugar. Cover and cook slowly for 1 hour or until the meat is almost tender.

Heat the vegetable oil in a frying pan and add as many onions in one layer as it will take.
Sautee them gently for about 15 minutes, until they brown lightly. Take them out and spread
them over the meat. Repeat until all the onions are done. Sprinkle the sugar over the onions,
cover and cook very gently for 30 minutes, until the onions are soft but not disintegrating. Do
not stir once the onions have been added, but rotate the saucepan occasionally to coat them in
the sauce.

SRR
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Latvija G

[Latvia]

Speka Rausi
[Bacdn Cake]

BROM /e BEEE | BIEES INGREDIENTS

e HMEDE * 500 g wheat flour Filling:

B Em * cup milk ¢ 250 g smoked bacon
AO:2008 e 78 g butter ¢ 50 g onions
&S : » 100 g potatoes * pepper

FEHOESR : A BHEER \ a * salt to taste * 1/2 tbsp of caraway
IuABRERESE : 2004 F

UEEE : \B8  MiEe a2 tA RECIPE INSTRUCTIONS

BE - &3R8

BN WEAE - EFIE (EAEA) Heat the milk, butter, and salt to 30°C. Into the mix blend yeast and sifted wheat flour, forming

the dough, during the kneading of which add boiled diced/minced potatoes. Take the well-
Official Name of Member State: \ kneaded dough and let it rise in a warm place, press it back into the bowl, let it rise again,
Republic of Latvia separate into about 20 equal pieces. Flatten each piece of dough, put about one tablespoon of
Slogan / Country Characteristic: filling into the middle, press the edges together and place it on a greased pan with the seam
on the bottom, formed into the shape of a crescent moon. Let them rise again on the pan, coat
with a half-beaten egg, and cook in a very hot oven for about 10 minutes. Eat hot or cold.

Best enjoyed slowly

Name of Country in Own Language: e
Latvijas Republika

For the filling, cut the bacon into small cubes, then add diced onion, pepper, sugar, and caraway

q . Ly -

Language: Latvian * /NEFR} 500 32 L according to taste. If you wish, you can lightly brown the bacon with the onion.
Capital: Riga o N o JBER 250 %
Population (in millions): 2 cFMT5 R ‘ ,$@ 50 2 N
Currency: Euro * BFI00% * BREBOT

. ) o HAFF s BRI125R
Main Export Products: timber,
paper and agricultural products
Date of Entry into EU: 2004 =S

Famous for: lampreys, sweet-and-sour . - . N
bread, caraway cheese and beer, good AT FRRNEMAE 30°C ARAREBBNER/NERT » FREE -

basketball players EEZEENBREDIMAERL NENBFSR o

e & reon: ANVIGS ElUmentals BEREFOERRSRELENE S RE AR  BRERTETR

BB - ZEKERSAAL 20 BEH  HEE RS TAAHR - EHS
REHA—BRAOBH  ETEBELE LS HOERENENLERE
B ERARRIAN - BERETEBTRE-B5%  EERREEE
ERWE MBS 10 HHET - ARETAR -

RREUE - RERTIR/ME - ARMEAQRIDAEERFERE 01 #8A
R - MRLEEE - AT ENERRMERARBTHEE -

30 | BB
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SIFg5E
Lietuva
(Lithuania)

Saltibarséiai
[Cold Beet Soup]

INGREDIENTS

© 2 cooked red beets, peeled and coarsely grated

« 2 fresh cucumbers, finely cut

+ 2 hard boiled eggs

© 100 g (6 tbsps) of sour cream

« 1liter (4 cups) of sour milk, butter milk or natural yoghurt
* 1cup of boiled water

« 8 springs fresh dill, finely chopped

+ 1cup of scallion greens, finely chopped

 salt to taste

RECIPE INSTRUCTIONS

Crush egg yolks with scallion greens and salt. Add cucumber, finely chopped egg whites, sour
cream, sour milk (buttermilk or natural yoghurt), beets and 1 cup of boiled but chilled water.
Mix well.

Serve in individual bowls sprinkled with dill, with hot potatoes on the side.




EREE

Leétzebuerg
[Lurembourg)

Bouneschlupp

>

o . | :
| [Green Stringhean Soup]
-
BREHEH  EREARE
ERO%/HE  REF2REAS INGREDIENTS
B EREE EE  BE ¢ 500 g green stringbeans e 200 g smoked bacon
B @EREM ¢ 1big carrot e salt & pepper
AD:548 P « 1leek * 500 mi milk
LA - * Tonion o 2 liters water
TEHOES : WEHR - SR - (280 . « 2 stalks celery « 20 g butter

PONEXSEESR : 1952

WS : BmELE  BREE  XEN
BASE  MERZIME B0 mEHEN
BA FIRKEESE — B

RECIPE INSTRUCTIONS

" ] - - Wash the beans, trim the ends and the strings and cut into bitesize pieces, keep them aside in
: RE R HALHFE E - the cold water.
BB BH - ERRFHRH . .
Official Name of Member State: Finely dice the onion, carr.ot, leek e?nd celery. In a large pot melt the butter and add the
T e Te—— chopped vegetébles, cook lightly until glazed. Then add the beans and the bacon, cover with
water and let simmer for about one hour.
Slogan / Country Characteristic:
We want to remain what we are e Peel the potatoes, cut them in small cubes, add them to the vegetables. Take out the bacon and
Name of Country in Own Language: . cut in stripes, then add it to the soup again. Let simmer for 15 minutes or until the potatoes are
Létzebuerg * EA5005% * B 200 % tender.
. ; . -] o EEFIEAM

Languages: Luxembourgish, French, RERE 1R X .
German .« KE1E o 17500 E5 Salt and pepper to taste at the end (the bacon contains lots of salt already), add the milk.
Capital: Luxembourg o FEIE o k2 ¥ Sprinkle with chopped parsley or chives and serve with Mettwurscht (meat sausages) and/or
Population (in millions): 0.54 cHF2E e FHm20% Gromperekichelcher (potato pancakes). You can also serve it with salty crépes or waffles.
Currency: Euro =
Main Export Products: steel products, =mie e v . i :
financial industry, chemicals products RuBE . . e . ddd Nl )
Date of Entry into EU: 1952 BEARFEEMBAE R BRSKFRAER ¥R - B2 - : ' |
Famous for: good quality of life, good ABAEFSHIUTH  B-ABRIEE DONISOHR - ERBY
restaurants, beautiful nature, many ZHERBR EENAZEFNEATNER  MARBERR  BH1ENE -
castles, a vibrant arts and culture BRERBFER DR IABRES - BHBRIRG  BIASH -
scene, dancing procession = AR S HBEFEUNT; MESENEHAK CERENREEHIES) -

Hammelsmarsch (march of the sheep)

BEMABEETER -
Famous Persons: The Luxembourg
kings and emperors of the Middle Ages: BATHNAFSIEE  EUAERN / REFE o A DUSEEwR A = RIg
Charly Gaul, the Schleck brothers BEREH-
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Mmagyarorszag
[Hungary)

BEREHEH  GFFLHE

ERO% /e 975 — BFRIER
BT OFRE

BB« mEMS

AO:9908

&% G RIEM

TEHOESR : &H fUASE  EFER
TABREEFE : 2004 &

DTS : BPRE (R RFE-
NYZEZ)  HAFTHNELRER

A BfRk - T

Official Name of Member State:
Republic of Hungary

Slogan / Country Characteristic:
Hungary - beyond your expectations

Name of Country in Own Language:
Magyarorszag

Language: Hungarian

Capital: Budapest

Population (in millions): 9.9
Currency: Hungarian Forint (HUF)

Main Export Products: machinery,
food and beverages, electronics

Date of Entry into EU: 2004

Famous for: inventions (Rubik's Cube,
ball pen, matches etc.), classical music
and national food

Famous Person: Ferenc Liszt

36 | wEH
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& 5F 7
Magyarorszag
(Hungary)

Goulash Soup

INGREDIENTS (serves 6 persons)

e 1.2 kg beef

¢ 100 g cooking fat

e 3 onions

e 2 tsp of paprika (powder)
* 1green pepper

* 1,500 | water

e 1kg potatoes

e 11/2 tsp of salt

* legg

¢ 150 g flour

RECIPE INSTRUCTIONS

Chop up the onions to small pieces; fry them in fat till they turn yellow. Add a teaspoon of
paprika and one green pepper. Cut the beef to small dices; pour it on the fried onion. Mix it
well, and stew it under the lid till the meat becomes tender. Constantly replace the moisture
that has boiled off with a little water.

When the beef is ready, add water to cover, and add diced potatoes. When the potatoes are
soft, boil small pieces of pastry in the soup.
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Official Name of Member State:
Republic of Malta

Name of Country in Own Language:

Repubblika ta' Malta
Languages: Maltese, English
Capital: Valletta

Population (in millions): 0.42
Currency: Euro

Main Export Products:
ships, manufactured goods, fish an
custaceans

Date of Entry into EU: 2004
Famous for: Maltese Cross

Famous Person: Sir Emmanuel
Borg-Gauci (sculptor)
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Fro BRI $EAERERELEAMAEREZ AN  DELERRE
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HE o
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o
Malta

INGREDIENTS

e 4 thin slices of beef topside (aprox. 500 g ) ¢ 6 slices of bacon

e 2 diced onions ¢ 1bunch parsley

e 2 diced carrots e 2 garlic cloves

¢ 100 g peas e 2 bay leaves

¢ 3 slices stale white breadcrumbs ¢ salt and pepper to taste
e 2 hard boiled eggs, chopped ¢ 1glass red wine

RECIPE INSTRUCTIONS
Set oven to 180°C.

Beat each slice of meat flat with a kitchen mallet until as thin as possible. Chop the bacon,
garlic and parsley. Grind the bread to crumbs, then prepare the stuffing by mixing the crumbs
with the chopped bacon, garlic, parsley and seasoning, but not the bay leaves. Add the chopped
hardboiled egg.

Put a heaped tablespoon or two of the stuffing onto a slice of meat. Roll up the meat slices
lengthwise over the stuffing, and fasten together with wooden toothpicks.

Pour some oil in a large pan, and brown the beef olives all over in this, together with the bay leaves.

Put the browned bragioli and bay leaves into a casserole dish. Fry the sliced onion and carrot
in the same oil. Pour the wine over the frying vegetables. Let the sauce reach a slow boil and
then pour this over the bragioli in the casserole dish.

Add the peas. Simmer very gently for 11/2 hours. You probably will have to add a little more
wine to top up the braising liquid, but don't add too much; otherwise the bragioli will not cook
correctly.

Remove the bay leaf and serve with your favorite vegetables or even a large portion of chips
and salad. Maltese prefer mashed, boiled or roasted potatoes.
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Nederland
(Netherlands)

trwtensoep
[Green pea soup]

EXREHEH  AWIE

EROS /& : 0 — R _ . INGREDIENTS

S S AERS _ - h i * 1.5 liter water ¢ 2 bay leaves

BB 3 v 2 bouillon cubes  1celeriac (celery root)
A0 :1680 8 , T e « 300 g split peas « 2 thin leeks

&% B 1 * 400 g pork « 25 g fresh parsley
TEHOER : 1657 BXEER  HE ' L ! : (pork chops, pork belly or pork knuckle) « 1smoked sausage
DONERSRRER : 1952 & - . « 1carrot

Ul : B25 AE . o

A RS - ' . RECIPE INSTRUCTIONS

Official Name of Member State:
e Boil water with the bouillon cube, split peas, sliced carrot, pork and bay leaf. Once the water is

Kingdom of the Netherlands — e boiling, lower the heat and simmer for 30 minutes.

Slogan / Country Characteristic:
Peel the celeriac, cut into cubes, rinse and drain. Cut the leeks into rings, wash and drain. Chop

Holland - Powered by innovation
Y the parsley finely. Take the pork out of the pan and cut in small pieces.

Name of Country in Own Language:
Nederland o Put the pork, celeriac, leek, parsley in the soup and simmer for 45 minutes or until the

vegetables are all soft. Stir the soup occasionally.

Languages: Dutch, Frisian

. ° 15 Ftk c BEE2h

E:::Iaalt:ij;n(sit:rmd;:?ms)‘ " CEREE 2 . m; (BRR) 18 Add the sliced smoked sausage into the soup, boil for few more minutes and serve.
o * BE 300 % « BE 2K

Currency: Euro o« B 400 B . FREE25H

Main Export Products: flowers, (B8 RIEAEN) o BRI

agricultural products, machinery . BEE1E

Date of Entry into EU: 1952

Famous for: tulips and windmills

Famous Person: Vincent van Gogh RiEd

ERSRIUKER  RARE - FNHEY  BEAMAEE - MAZBEE -
AEEPKE 0 9 -
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HERFE
Official Name of Member State:
Republic of Austria

Slogan / Country Characteristic:

Vibrating modern Austria -
Traditionally creative

Name of Country in Own Language:
Osterreich

Language: German

Capital: Vienna

Population (in millions): 8.5
Currency: Euro

Main Export Products: machinery,
cars, medical technology

Date of Entry into EU: 1995

Famous for: classical music,
beautiful landscape, food, hospitality,
clean environment, technology

Famous Persons: Wolfgang Amadeus
Mozart, Sigmund Freud
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B
Osterreich
(Austria)

Marillenknadel
[Apricot Dumplings]

INGREDIENTS

Apricot dumplings: Coating:

e 20 g fresh smooth * 11/2 cups sifted all-purpose e 2 tbsp unsalted butter
cottage cheese flour * 3/4 cup fresh bread crumbs,

e 1large egg e 1tbsp melted butter dried out

* 1tbsp sugar ¢ 12 whole fresh apricots ¢ 1tbsp sugar

e pinch salt * 12 sugar cubes  1/4 tsp ground cinnamon

RECIPE INSTRUCTIONS

Place the cottage cheese in some cheesecloth or several layers of paper towels and let it drain
for 5 to 10 minutes, pressing gently, to remove excess moisture.

With a mixer, beat the cheese until smooth. Add the egg and continue to beat until
incorporated. Sprinkle in the sugar and salt, and then gradually add the flour; continue to mix
until a dough begins to form. Add the melted butter and mix just until the dough holds together
when patted with your hands, it will look pretty wet. Wrap the dough in plastic and refrigerate
for several hours or up to overnight, the dough will stiffen as it chills.

Using a knife, make a slit down the seam of the apricot and carefully pull out the pit, keeping
the fruit intact. Stick a sugar cube inside the apricot where the pit was and squeeze the apricot
back together to close it up tightly. The sugar cube melts inside the apricot when you cook it.

Bring a large pot of water to a boil. Lightly flour a rolling pin and work surface. Roll the dough
out into a thin circle and cut out 12 circles with a 4-inch ring cutter. Place an apricot in the
center of the dough and carefully bring the edges together to completely enclose the fruit and
form a dumpling; make sure there are not any tears or holes in the dough. Working in batches,
gently lower the dumplings into the simmering water; they should not be touching or crowded.
Cook for about 10 to 15 minutes; the dumplings will sink to the bottom of the pot and then rise
to the surface. Carefully remove the dumplings from the water with a strainer.

In a large nonstick skillet, melt the butter over medium heat. Add the bread crumbs, sugar,
and cinnamon, cook and stir for a couple of minutes until the bread crumbs are toasty and
golden. Lay the bread crumbs out on a sheet pan or plate and roll the apricot dumplings in the
browned crumbs to coat evenly.

In @ small bowl, mix the sour cream, brown sugar, and lemon juice together. Serv
dumplings with the sweet-sour cream sauce on the side and a d g of

the apric_ot
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[Poland]

KapusSniak
[Sauerlsraut soup]

.%D*flﬁ@, — R T INGREDIENTS

* 1pig's trotter

F .- - * 200 g smoked bacon
&8 #) i R ¢ 400 g sauerkraut
AD:38508 ! ' . 4 i | s * 40 g dried mushrooms
B ORERER L % W . « 1parsley
FEHDESR : #6  XBERE &R FE b . N, ' d e caraway
INERMER : 2004 £ . / ; 4 o salt, pepper
LERE : BEEE - ZENST  HHER RN ; = - . 2 litres water
EABH er - : .
Official Name of Member State: : i - . RECIPE INSTRUCTIONS

Republic of Poland Pour the cold water over the trotter, bacon, parsley and mushrooms and cook for 2 hours.
Slogan / Country Characteristic: Strain the extract, peel the trotters and sort out the mushrooms. Add chopped sauerkraut to
Poland - Land of Plenty the extract and cook for 30 minutes. Add peeled meat cut into pieces, with bacon, mushrooms,
and caraway, and cook for 5 more minutes. Season with salt and pepper.

Name of Country in Own Language: W
Rzeczpospolita Polska

Language: Polish c HIWI1E cBFIR
Capital: Warsaw * JEIEER 200 = * BR
Population (in millions): 38.5 ¢ B3R 400 % © B W
. 3 . 7\
Currency: Polish Ztoty R A0 R k2 B
Main Export Products: machinery
and transport equipment, food SiEER
products, furniture -
Date of Entry into EU: 2004 BEER - BR - BF  MEREPEATK B2/ EE  SEEH - BREK
e BRI - BEDFOBREAMT 0K SROBHHEINE - 55
landscapes, Polish sausage ey BEE - MBT—RBEIABRT K S5 - BREENHNERK -

Famous Person: Fryderyk Chopin
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Seafood Cataplana

INGREDIENTS (serves 4 persons)

© 250 g fresh prawns © 1glass white wine

+ 150 g fresh clams © 2 bay leaves

+ 150 g crab legs * 1onion sliced

© 100 g peeled shrimps © 3 crushed garlic cloves
© 4 ripe tomatoes or 1tin of tomatoes © coriander

* 1red pepper < chilli

© 1green pepper © paprika

 olive oil  salt and pepper

RECIPE INSTRUCTIONS

Chop the onion, garlic, tomato and peppers and fry in olive oil in the cataplana for around
7 minutes. Add the bay leaves and white wine and cook for 10 minutes with lid on. Add the
paprika, shrimps, crab legs and clams and cook for a further 10 minutes with lid on. Add the
prawns, coriander, chilli and season with salt and pepper. Cook for another 5 minutes always
covered with lid.

#E (IAB)

Remove from cooking and leave for 10 minutes with lid on. Only remove lid at the table to

. EEEAHE 250 B P L CEEIE O reveal the colourful beauty of this dish. Serve with bread for dipping or with white rice.
o FEFRREH 150 c EME o K3 OF
© ER150 = © i © B
* 12100 5T © BEEE B
o BEH 4 AR cARE2R © FEEM
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EEEEZEMNE - TREREEL  SARLAKER -
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Romania
[Romania)

BERESEH: BERE
ERO%/Fe  RREACFLEE
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B ANEHE

AO:21308

&% ZERTIF

TEHOER : THEH SEANETRE

AENASER

AERBEFHE - 2007 &

LMaEE : AR S E SRS RE -
BIBBNEA Rt RE-ABAKE
EBRARERRARE

B HET - BERE (BE2R0ER
E8)

Official Name of Member State:
Romania

Slogan / Country Characteristic:
Explore the Carpathian garden

Name of Country in Own Language:
Romania

Language: Romanian

Capital: Bucharest

Population (in millions): 21.3
Currency: Romanian Leu (RON)

Main Export Products: industrial
machinery, electrical and electronic
equipment, automotives and
metallurgic products

Date of Entry into EU: 2007

Famous for: Palace of Parliament,
located in Bucharest, ranks as the

biggest office building in Europe and
second-largest in the world, after the
U.S. Pentagon

Famous Person: Nadia Comaneci
(the most worldwide known gymnast)
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Romania
(Romania)

INGREDIENTS

¢ 1whole head cabbage, about 4 pounds e 2 tspsalt

¢ 6 thsp olive oil * 1tsp black pepper

¢ 1finely chopped medium onion e 1cup sauerkraut juice reserved from
e 2 minced garlic cloves drained sauerkraut (see below)

* 21/2 tbsp raw rice ¢ 1cube vegetable bouillon

* 1/4 cup hot water * 10 black peppercorns

¢ 11/2 pounds ground pork * 4 bay leaves

* 1slice crustless white bread * 6 strips bacon

* 2 tbsp chopped fresh dill e 6 fresh dill sprigs

* 1tsp thyme, black pepper (each) e 2 pounds sliced tomatoes (fresh or canned)

RECIPE INSTRUCTIONS

Remove core from cabbage. Place whole head in a large pot filled with boiling, salted water. Cover and
cook 3 minutes, or until softened enough to pull off individual leaves. You will need about 18 leaves.
When leaves are cool enough to handle, use a paring knife to cut away the thick center stem from
each leaf, without cutting all the way through. Chop any remaining cabbage and set aside.

In a large skillet, saute chopped onion, garlic and rice in 1tablespoon olive oil, stirring frequently, until
onion is translucent. Add hot water, bring to a boil, reduce heat and simmer 10 minutes. Remove from
heat, cover and let stand 5 minutes or until rice has absorbed all the water. Let cool.

Place pork in a large bowl. Quickly dip bread in water, squeeze to remove excess water and add to
meat along with onion-garlic-rice mixture, combining thoroughly. Add dill, thyme, salt, pepper, and 2
tablespoons water. Mix completely but lightly so as not to toughen the meat. In a medium bowl, mix 3
cups water with sauerkraut juice, bouillon cube, peppercorns and bay leaves, and set aside.

Place about 1/2 cup of meat mixture on each cabbage leaf. Roll away from you to encase the meat.
Flip the right side of the leaf to the middle, then flip the left side. You will have something that looks
like an envelope. Once again, roll away from you to create a neat little roll. Using 2 tablespoons of the
remaining olive oil, coat a large, lidded Dutch oven or casserole dish. Mix reserved chopped cabbage
with sauerkraut and make layers of chopped cabbage, bacon strips and stuffed rolls until all rolls
finish. Then top with remaining sauerkraut. Spread dill sprigs on top and sprinkle with remaining olive
oil. Pour sauerkraut juice-water mixture over all.

Heat oven to 190°C. Place Dutch oven over high heat and bring to a boil, lower heat to medium-low,
cover and simmer about 20 minutes. Transfer to oven and cook 11/2 hours. Then add sliced tomatoes,
cover and cook another 45 minutes. Remove lid and continue cooking another 15 minutes. When
ready to serve, remove bay leaves, and accompany sarmale with boiled potatoes, pasta or mamaliga
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Slovenija
[Slovenia]
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Official Name of Member State:
Republic of Slovenia

Slogan / Country Characteristic:
| feel Slovenia

Name of Country in Own Language:
Slovenija

Languages: Slovene (ltalian and
Hungarian are recognised as official
languages in the residential areas
of the Italian or Hungarian national
community)

Capital: Ljubljana

Population (in millions): 2.1
Currency: Euro

Main Export Products: automotive
parts, compressors for refrigerators/
freezer, machine-tools

Date of Entry into EU: 2004

Famous for: green landscapes,
the oldest wine in the world

Famous Person: Davo Karni¢ar
(the first man to ski down Mount
Everest)
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Slovenija
(Slovenia)

INGREDIENTS (serves 6 persons)

Dough: Filling:

* 500 g white flour * 100 g butter

e 40 g yeast ¢ 100 g breadcrumbs
e 60 g butter * 120 g sugar

e 80 g sugar * 3eqgs

* 2eggs ¢ 200 ml cream

200 ml milk approx.  finely chopped tarragon

rum, lemon or orange rind, vanilla

sugar or aroma salt

RECIPE INSTRUCTIONS

Dough:

Sift flour and place into a bowl. Add salt. In a smaller bowl, dissolve yeast in lukewarm milk
or water. In another bowl, mix eggs, sugar, rum, vanilla, lemon or orange rind (fresh or dried).
Warm the milk and dissolve the butter.

Add the warm milk to the flour, stir, add the egg, sugar, rum and aroma mixture, stir again, add
the dissolved yeast and butter. Stir so as to form medium thick dough, knead only so much as
to become elastic inside and smooth on the surface. Make certain that it does not stick to the
bowl and that it is not too hard.

The amount of milk cannot be set in stone because the egg size and flour moisture are not
always the same. Cover with cling film and leave it to rise. Any plastic dish that can be sealed
and is large enough is ideal because all the heat and moisture are retained.

Always raise the dough at room temperature. The amount of dough shall be double after
rising. Once this is achieved, knead the dough once and leave to rise again, then roll the dough,
spread the filling over it, sprinkle tarragon on to it, fold together, place on a baking sheet and
prick it. Bake it for a good hour at 180°C.

Filling:
Fry the breadcrumbs in butter. When cold, mix in sugar, egg yolks, cream and beaten egg
whites.
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Slovensko
[Slovakia]
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Official Name of Member State:
Slovak Republic

Slogan / Country Characteristic:
Little big country

Name of Country in Own Language:
Slovenska Republika

Language: Slovak

Capital: Bratislava
Population (in millions): 5.4
Currency: Euro

Main Export Products: motor vehicles,
machinery and raw materials

Date of Entry into EU: 2004

Famous for: numerous and impressive
mountain ranges and aragonite cave
(there are only 3 discovered in the
world)

Famous Person: Jozef Banic
(inventor of military parachute)
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HigkR
Slovensko
(Slovakia)

INGREDIENTS

e 2-3 potatoes
e flour 4-5 tbsp
e salt

° legg

e bryndza or 1 package of feta cheese
¢ 3/4 of a pack of cream cheese

e 3-4 tbsp of milk

RECIPE INSTRUCTIONS
Peel potatoes and finely shred them.

Add egg and flour. Make a dough that is not too tough but not to watery. You may use more or
less flour or add a little bit of water if it is too tough. Add 1 teaspoon of salt.

Boil water with 2 tablespoons of salt. Use teaspoon to drop a little bit of the dough into the
boiling water. Be sure the water is always boiling.

When haludky are done they will float on top of the water. Pick them out with a strainer.

Heat bryndza and feta cheese, 3/4 of a pack of cream cheese, and 3-4 tablespoons of milk
together with the halusky.

Don't stop stirring it. Mix all the time. When it starts to boil, remove it from the heat.

Cut up little pieces of bacon and fry them. Serve halusky with the cheese sauce on top and
sprinkle with the bacon pieces.
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Official Name of Member State:
Republic of Finland

Slogan / Country Characteristic:
Think Finland

Name of Country in Own Language:
Suomen Tasavalta / Suomi

Languages: 91% speak Finnish,
5% speak Swedish

Capital: Helsinki
Population (in millions): 5.4
Currency: Euro

Main Export Products: electro-
technical goods, machinery and
transport equipment, wood and paper
products

Date of Entry into EU: 1995

Famous for: creativity, education,
clean technology, design, food safety

Famous Person: Santa Claus
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Mushroom Patties

INGREDIENTS

* 1.5 litre mixed mushrooms
° 2 onions

* 50 ml bread crumbs

* 100 ml cream

¢ 3 cooked potatoes

° legg

* salt

e black pepper

e butter or oil

RECIPE INSTRUCTIONS

Cook potatoes and let them cool down. Mix bread crumbs with cream and let soak. Clean
mushrooms and cut finely. Cut onions fin"ely. Pan-fry onions until golden brown. Add mushrooms
and pan-fry. Season with salt and pepper. (You can add fresh rosemary if you like)

Peel potatoes, cook and nQash with fork. Mix in mushrooms and onions. Add bread crumbs. Add
egg. Season with salt'and pepper. Mi F small patties and fry them in oil and butter
until golden brow.n._
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Swedish Mmeathalls

INGREDIENTS (serves 4-6 persons)

BEREHEMH  HEIE fia * 500 g ground (minced) beef / pork mixture

ERO%/ HeE  HE - AFNEE 2 - - * 250 ml milk

B8 WHHEE . T * 75 g white breadcrumbs

B EEEE * 1eqgg

AO:980 8 * 1onion

¥ mEn 7 » salt, white pepper

FEHOESR : BYERR - TEHH 1 ]  ground allspice

BETBEE "

MABRERESFE - 1995 & .3 RECIPE INSTRUCTIONS

% DHEWE . PR IRHER .

ﬁggg (&E AEﬁB’E) ﬁéi?u %MEQ% r J Finely dice the onion and sauté gently in a little butter without browning. Soak the
AN —— Fud breadcrumbs in milk. Blend the ground meat, preferably in a food processor, with the onion,
ZA:EESE . 2EH - MK - BEE g 3 1 * egg, milk/breadcrumb mixture and the spices to the proper consistency and taste. Add a little
BER BBl FHUSEES e 4 water if the mixture feels to firm. Check the taste by test-frying one meatball. Then shape small
Official Name of Member State: meatballs with the aid of two spoons and place on water-rinsed plates. Brown a generous pat
Kingdom of Sweden of butter in a frying pan, and when it “goes quiet” place the meatballs in the pan and let them

brown on all sides. Shake the frying pan often. Serve with potato purée or boiled potatoes and

Slogan / Country Characteristic: . .
lingonberries.

Sweden, where creativity plays M (DEFA)
Name of Country in Own Language: o PR/ FA8A 500 = o HEE
Sl * 445 250 E7 - N=F
Language: Swedish c HBETSE o HEK (EEH)
Capital: Stockholm c HE1E

Population (in millions): 9.8

Currency: Swedish Krona (SEK)

=i
Main Export Products: RAE
mineral and energy goods, industrial AFRIRANT BERE  ISTEDE - SASBRAEFNT - RIFA
ESIIT 3 e Clt e B BAREEE  BE 41 BEBNEAY  URFANEN L

telecommunications products
) P B EENBENRERNEIERAL - MREBERBEIRE  RERMND
Date of Entry into EU: 1995

FFHIK o
Famous for: Nobel prize ceremony, R
Midsummer festival, Swedish meatballs, EREF—BAT  RE-—TWKRE - AEAMIEITBABKANMEAKATF o
pop music (ABBA), innovation, “the E—ARAER — KRS HRARBE  BAFEHART  RAEKEMESER
Swedish model", sustainability B o EERE I SEHEE o

Famous Persons: Alfred Nobel, gt ! %
Ingmar Bergman, Tomas Transtrémer, B BERHEEN  URBHEFNEUEHNAAF L LR - f o i | b o

Jan-Ove Waldner, Raoul Wallenberg ek LT T
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United Kingdom
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Official Name of Member State:

United Kingdom of Great Britain and
Northern Ireland

Slogan / Country Characteristic:
Dieu et mon droit

Name of Country in Own Language:
United Kingdom of Great Britain and
Northern Ireland

Languages: English, Irish, Scottish Gaelic,

Scots and Ulster Scots, Welsh, Cornish
Capital: London

Population (in millions): 63.7
Currency: Pound Sterling

Main Export Products: nuclear
reactors, boilers, machinery and
mechanical appliances

Date of Entry into EU: 1973
Famous for: constitutional monarchye
Famous Person: Winston Churchill
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Fish and Chips

INGREDIENTS

¢ 4 large potatoes, peeled and cut into strips
* 125 g all-purpose flour

¢ 5 g baking powder

* 6gsalt

e 2 g ground black pepper

e 235 ml milk

* legg

* 945 ml vegetable oil for frying

* 680 g cod fillets

RECIPE INSTRUCTIONS

Place potatoes in a medium-size bowl of cold water. In a separate medium-size mixing bowl, mix
together flour, baking powder, salt, and pepper. Stir in the milk and egg; stir until the mixture is
smooth. Let mixture stand for 20 minutes.

Preheat the oil in a large pot or electric skillet to 175°C.
Fry the potatoes in the hot oil until they are tender. Drain them on paper towels.

Dredge the fish in the batter, one piece at a time, and place them in the hot oil. Fry until the
fish is golden brown. If necessary, increase the heat to maintain the 175°C temperature. Drain
well on paper towels.

Fry the potatoes again for 1to 2 minutes for added crispness.
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LL#B¥ BELGIE/BELGIQUE (BELGIUM) | & H%HT Chocolate Mousse
{RF|ZE BBJITAPUSI (BULGARIA) | $B%5 Tarator

#% CESKA REPUBLIKA (CZECH REPUBLIC) | SFE#M¥EH Vepro-Knedlo-Zelo
(Roast Pork with Dumplings and Sauerkraut)

1% DANMARK (DENMARK) | ¥EBRN - BEFRASMNIRE BT
Roast Pork with Onion Puré, Baked Potatoes, Rhubarb and
Mustard Vinaigrette

#E DEUTSCHLAND (GERMANY) | E#MER Schwarzwélder Kirschtorte (Black Forest Gateau)
EPRETE EESTI (ESTONIA) | AR Siilt (Jellied Pork)

EMW EIRE/IRELAND | EEMBMA Irish Stew

#18 EAMASA (GREECE) | #i7Z 14 Moussaka

FaHF ESPANA (SPAIN) | FE¥LFRIZE#f Tortilla Espafiola (Spanish Omelet)
7B FRANCE | &REZEH Financiers

REMIT HRVATSKA (CROATIA) | EE8if&s Stuffed Calamari

EXH ITALIA (ITALY) | #%RBEAE Ragl Bolognese

EBIKE KUnpog/KIBRIS (CYPRUS) | Hii2:%4 M Stifado

HIBi4EE LATVIJA (LATVIA) | ZPIER Speka Rausi (Bacon Cake)

3If958 LIETUVA (LITHUANIA) | #%4R%3% Saltibariciai (Cold Beet Soup)
E#E LETZEBUERG (LUXEMBOURG) | ##% %% Bouneschlupp (Green Stringbean Soup)
#F# MAGYARORSZAG (HUNGARY) | 4 #% Goulash Soup

EEft MALTA | 4pf#iE% Bragioli

5 NEDERLAND (NETHERLANDS) | % %5 Erwtensoep (Green pea soup)
HEi7 OSTERREICH (AUSTRIA) | %4 Marillenknddel (Apricot Dumplings)
%M POLSKA (POLAND) | ®35 Kapusniak (Sauerkraut Soup)

BHF PORTUGAL | EH:\B& % Seafood Cataplana

BEET ROMANIA (ROMANIA) | BHESERS Sarmale

#ii& B SLOVENIJA (SLOVENIA) | #ERIZERERS Tarragon Potica
#ii&1%3% SLOVENSKO (SLOVAKIA) | E+Z {7584 Bryndzové Halusky

5% SUOMI (FINLAND) | E##f Mushroom Patties

Hi# SVERIGE (SWEDEN) | 3#% Swedish Meatballs

%E UNITED KINGDOM | *E&Z{& Fish and Chips
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