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About the project...

The project “Promoting Regional Identity, Traditions and Enduring Cultural Tenacity”, funded under the Interreg cross-
border programme HUSKROUA 2021-2027, brought together three partners from Romania, Ukraine, and Hungary with a
shared commitment to preserving and enhancing cross-border cultural traditions while strengthening regional cooperation and
intercultural dialogue.

The project responded to the gradual fading of local traditions under the pressure of globalization in Ardud (Romania),
Napkor (Hungary), and Chernivtsi (Ukraine). Confronted with challenges such as cultural assimilation and the loss of traditional
skills, the partners joined efforts to revitalize and promote the unique cultural narratives of their communities. The overall aim
was to acquire authentic cultural attire, engage young people in heritage awareness activities, and organize joint cultural
events, thereby fostering a sustainable cultural ecosystem and reinforcing cross-border community identity.

Key activities included equipping cultural centers with traditional folk costumes, a mobile stage, and a sound system;
organizing craft workshops for young people; hosting a joint artists’ camp; and holding regional folk festivals dedicated to
music, dance, and gastronomy. The project also supported the creation of a multicultural cookbook and a joint photo album
highlighting a cultural route connecting the three partner communities. This cultural route is intended to be further promoted
and linked through DiscoverEU initiatives, encouraging mobility and intercultural exchange.

The project pursued three specific objectives. First, the acquisition of authentic folk costumes and equipment to enrich
the quality and authenticity of cross-border cultural events, with each partner procuring attire specific to its region. Second,
raising awareness among young people about the value of intangible cultural heritage through joint events organized in Ardud,
Romania, and Napkor, Hungary, with the participation of all partners. Third, promoting cultural cooperation and intercultural
dialogue through three joint initiatives, including an artists’ cultural camp held in Napkor and traditional craft workshops
organized in Ardud.

Through these activities, stakeholders ranging from local artisans to youth and the wider community have benefited from
a renewed appreciation of shared heritage. The project stands as a strong example of how cross-border collaboration can
safeguard traditions while building lasting regional partnerships.

llpo npoekm .....

MpoekT «Promoting Regional Identity, Traditions and Enduring Cultural Tenacity», peanizoBaHuin y mexax nporpamu TpaH-
ckopaoHHoro cnispobiTHuuTBa Interreg HUSKROUA 2021-2027, 06’egHaB TpbOX NapTHepiB 3 PymyHii, YkpaiHu Ta YropLimnHm
3i CnifNlbHOI METO0 36epeXXeHHS Ta PO3BUTKY TPAHCKOPAOHHWUX KYNBTYPHUX TPAAULIN, a TakoX 3MiLHEHHS perioHanbHOoi cnisn-
paui Ta MbKKynbsTYpHOro gianory.

MpoekT cTaB BIgNOBIAA Ha MOCTYMOBE 3HMKHEHHS MICLEBMX Tpaauuin nig BnnvBoM rnobaniszauii B Apayai (PymyHis),
Hankopi (YropwmHa) Ta YepHiBusix (YkpaiHa). CTMKaUNCh i3 BUKIMKAMM KynbTYPHOI acUMInNALii Ta BTpaTo TpaguuinHNX
pemecen, napTHepu o6’egHanu 3ycunns 3aAns BiAPOMKEHHSA Ta nonynapuaauii yHiKanbHOI KynbTypHOI CNaALMHU CBOIX rpo-
mMazg. OCHOBHOI MeToH Byno npuabaHHa aBTEHTUYHOIO HAapoaHOro BOpaHHs, 3any4eHHst Monogi A0 36epeXXeHHs KynbsTypHOT
chafLmHN Ta opraHisadis CninbHUX KyNbTYPHUX 3axogiB.

OCHOBHI 3axo4u BKNOYANM OCHALLEHHS KyNbTYPHUX LEHTPIB TpaguLUiiHUMK KOCTIOMaMM, MOBINIbHOK CLEHOIO Ta 3BYKOBUM
obrnagHaHHSM, NPOBEAEHHST PEMICHUYMX MaWCTep-KnaciB 4ns Monogi, opraHisauito CrifibHOro MMUCTELIbKOro Tabopy, a Takox
npoBeaeHHs1 PONbKNOPHUX oecTMBarniB, NPUCBAYEHNX MY3ULi, TAHLKO Ta raCTPOHOMII. Y MeXax NPOEKTY Takox B6yno cTeope-
HO MYIBTUKYNBTYPHY KyMiHAPHY KHUMY Ta ChifibHUA poToanbb0oM, WO NPe3eHTYe KyNbTypPHUA MapLipyT MiX TpbOoMa rpomMaga-
MU-NapTHepamu.

MpOEKT MaB TPM KOHKPETHI Lini:

* NMpnabaHHs aBTEHTUYHUX HAPOAHMX KOCTIOMIB Ta obnagHaHHA Ans NiaBULWEHHS SKOCTi KyNbTYPHUX 3aX04iB.

* [igBMLWEHHS 06i3HAHOCTI MONoAi WOAO LiHHOCTI HemaTtepianbHOI KynbTYpPHOI cnagluHu Yepes crinbHi 3axoau B Apayai
Ta Hankopi.

* Po3BUTOK KynbTYpHOI cniBnpadi Ta MiKKynbTypHOro Aianory yepes cnifbHi iHibiaTneBmM, 3okpema muctelbkuin Tabip y Ha-
nKopi Ta TpaguuinHi mancTep-knacu B Apayai.



I I Despre proiect...

Proiectul ,Promovarea identitatii regionale, a traditiilor si a rezilientei culturale durabile”, finantat prin programul de
cooperare transfrontaliera Interreg HUSKROUA 2021-2027, a reunit trei parteneri din Romania, Ucraina si Ungaria, avand ca
obiectiv comun conservarea si valorificarea traditiilor culturale transfrontaliere, precum si consolidarea cooperarii regionale si
a dialogului intercultural.

Proiectul a reprezentat un raspuns la diminuarea treptata a vitalitatii traditiilor locale sub presiunea globalizarii, in Ardud
(Romania), Napkor (Ungaria) si Cernauti (Ucraina). In fata provocarilor precum asimilarea culturala si pierderea mestesugurilor
traditionale, partenerii si-au unit eforturile pentru a revitaliza si promova naratiunile culturale specifice comunitatilor lor. Scopul
principal a fost achizitionarea de costume populare autentice, implicarea tinerilor in activitati de constientizare a patrimoniului
si organizarea de evenimente culturale comune, contribuind astfel la crearea unui ecosistem cultural sustenabil si la intarirea
identitatii comunitare transfrontaliere.

Printre activitatile principale s-au numarat dotarea centrelor culturale cu costume populare traditionale, scena mobila si
sistem de sonorizare, organizarea de ateliere mestesugaresti pentru tineri, desfasurarea unei tabere comune pentru artisti,
precum si organizarea unor festivaluri folclorice regionale dedicate muzicii, dansului si gastronomiei. Proiectul a inclus, de
asemenea, realizarea unei carti de bucate multiculturale si a unui album foto comun, care evidentiaza un traseu cultural intre
cele trei comunitati partenere, traseu ce urmeaza a fi promovat si conectat prin initiative de tip DiscoverEU.

Proiectul a urmarit trei obiective specifice:

Achizitionarea de costume populare autentice si echipamente pentru imbunatatirea calitatii si autenticitatii evenimentelor
culturale din regiunea transfrontaliera.

* Cresterea gradului de constientizare in randul tinerilor privind valoarea patrimoniului cultural imaterial, prin organizarea a
doua evenimente comune in Ardud si Napkor, cu participarea tuturor partenerilor.

* Promovarea cooperarii culturale si a dialogului intercultural regional prin organizarea de evenimente comune, precum
tabara culturald pentru artisti desfasurata la Napkor si atelierele traditionale organizate la Ardud.

 Prin aceste activitati, beneficiarii — de la mestesugari locali pana la tineri si comunitatea largd — au avut ocazia sa
redescopere si sa valorifice patrimoniul cultural comun. Proiectul reprezintd un exemplu relevant de buna practica in domeniul
cooperarii transfrontaliere si al consolidarii identitatii regionale prin cultura.

I
I A projektrb'l

A ,Promoting Regional Identity, Traditions and Enduring Cultural Tenacity” cim( projekt, amely az Interreg HUSKROUA
hataron atnyulé program keretében valdsult meg, Romania, Ukrajna és Magyarorszag harom partnerét hozta dssze azzal
a kozos céllal, hogy meg6rizzék és erdsitsék a hataron atnyuld kulturalis hagyomanyokat, valamint fejlesszék a regionalis
egyuttmikddést és az interkulturalis parbeszédet.

A projekt az Ardud (Romania), Napkor (Magyarorszag) és Csernyivci (Ukrajna) telepulléseken tapasztalhaté
hagyomanyvesztés problémajara reagalt, amelyet a globalizacié hatasai okoznak. A kulturalis asszimilacié és a hagyomanyos
mesterségek eltlinése elleni kiizdelem érdekében a partnerek kézdsen dolgoztak a helyi kulturalis értékek ujjaélesztésén
és népszerlsitésén. A projekt célja a hagyomanyos népviseletek beszerzése, a fiatalok bevonasa az éroksegtudatossag
erésitésébe, valamint kdzos kulturalis rendezvények szervezése volt.

A fébb tevékenységek kozé tartozott a kulturalis intézmények felszerelése népviseletekkel, mobil szinpaddal és
hangtechnikaval, kézmives mihelyek szervezése fiatalok szamara, kdzos alkotétabor megrendezése, valamint népzenei,
néptanc- és gasztronomiai fesztivalok lebonyolitasa. A projekt eredményeként elkésziilt egy multikulturalis szakacskonyv és
egy kdzos fotdalbum, amely bemutatja a harom partner altal kialakitott kulturalis utvonalat.

A projekt harom konkrét célt valdsitott meg:

* Hagyomanyos népviseletek és eszkézok beszerzése a kulturalis események minéségének javitasa érdekében.

* Afiatalok korében az immaterialis kulturalis 6rokség értékének tudatositasa k6zos rendezvényeken Ardudon és Napkorban.

* A kulturalis egyuttmikddés és interkulturalis parbeszéd erdsitése kdzos programok, példaul alkotétabor és kézmiives
mihelyek révén.
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BABGULYAS

Reteta ungureasca de gulas la ceaun cu fasole uscata

Ingrediente — 25-30 portii
Pentru gulas:

* 2 kg fasole boabe uscata.

* 3 kg carne de vita (pulpa).

* 2 kg morcovi.

* 2 kg ceapa.

* 4-5 catei de usturoi.

+ 5 radacini de patrunjel.

* 5 radacina de pastarnac.

+ 1 telina medie + cateva frunze (optional).
* 2 gulii.

* 500 ml bulion de rosii.

* 4 linguri bune de untura (sau ulei).

* 2 kg carne afumata.

+ 3 linguri bune de paprica (boia dulce).

* 2 lingurite bune de chimen.

+ 1-2 foi de dafin.

* Sare, ghimbir, ienibahar.

* Piper negru.

* Frunze de patrunjel verde, cimbru, cimbrisor, tarhon.

Preparat:

n ceaun la foc mic incingem untura, tdiem méarunt legumele
si cu paprica impreuna le calim un pic, apoi adaugam bucatile
de carne afumat si de carne de vita si un pahar de apa. Lasam
pana ce totul scade si se rumeneste un pic. Urmeaza apoi
condimentele: sare, piper, dafin, usturoi, chimen si paprica din
belsug. Amestecam bine de tot carnea cu condimentele. Punem
deasupra fasolea si completam cu apa pana sus. Trebuie doar
sa asteptam sa fiarba fasolea si carnea la foc mic. Ceapa si
zarzavaturile vor forma un sos mai gros.

Acest minunat babgulyas se serveste fierbinte, in farfurii
sau castroane adanci. Se presara cu patrunjel verde tocat si se
garniseste cu felii de ceapa rosie.
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BABGULYAS

Hungarian goulash recipe with dried beans

Ingredients — 25-30 servings
For goulash:

* 2 kg dried beans.

* 3 kg beef (pulp).

* 2 kg carrots.

* 2 kg onions.

* 4-5 cloves of garlic.

« 5 parsley roots.

* 5 parsnip roots.

* 1 medium celery + a few leaves (optional).
* 2 kohlrabi.

» 500 ml tomato broth.

* 4 good tablespoons of lard (or oil).

* 2 kg smoked meat.

+ 3 good tablespoons of paprika (sweet paprika).
* 2 good teaspoons of cumin.

* 1-2 bay leaves.

« Salt, ginger, allspice.

* Black pepper.

* Parsley leaves, thyme, savoury, tarragon.

Preparation:

In a cauldron over low heat, heat the lard, finely chop the
vegetables and sauté them with the paprika for a bit, then add
the pieces of smoked meat and beef and a glass of water. Leave
until everything is reduced and slightly browned. Then add the
spices: salt, pepper, bay leaf, garlic, cumin and plenty of paprika.
Mix the meat and spices well. Put the beans on top and fill with
water to the top. We just have to wait for the beans and meat
to simmer over low heat. The onions and vegetables will form a
thicker sauce.

This wonderful babgulyas is served hot, in deep plates or
bowls. Sprinkle with chopped parsley and garnish with slices of
red onion.
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SUPA RASTAUTA CU CARTOFI

(povestea unei mosteniri)

Cénd au venit svabii in Ardeal, adusi de imparateasa Maria Terezia sa
colonizeze pusta si dealurile, ei si-au purtat cu sine nu doar graiul si credinta, ci
si bucatele. In Ardud, si astazi, daca intri intr-o casa de svab, dai peste spajzul
plin cu borcane de muraturi si carnati afumati, iar pe masa te asteapta o supa
fierbinte.

Intre toate, Rastautze Supp’ mit Grumbere (supa de rastauta cu cartofi) a ramas
una dintre cele mai gustoase mosteniri culinare. Rastautele — bucatelele de
cocd razuite si zvantate pe stirhaub (stergar) — erau nelipsite din bucatariile
gospodinelor svabe. Cand se rumeneau in unturé si se amestecau cu paprica
(boiaua de ardei dulce), mirosul umplea toata casa si chema familia la masa.
Rotundul cartofilor fierti, dulceata sméantanii si gustul boiauii erau, pentru svabii
din Ardud, nu doar hrand, ci si un semn de apartenenta — de Heimat, cum zic
nemtii: locul de unde vii si pe care-l porti mereu in tine.

De trebuinta pentru o portie...
» 250 g faina alba de grau.

* 1 ou.

» 250 g cartofi (Grumbere).

* 1 lingura rasa de untura.

* 1 lingura paprika (boia de ardei dulce).

» Sare dupa gust.

* Smantana dupa gust.

Randuiala facerii:
* Rastautele
Se face o coca mai tare din faina si ou.
Se razuieste pe partea mare a razatoarei, iar bucatelele se pun pe stirhaub
(stergar) la uscat.
* Cartofii
Se curata grumberele, se taie cubulete si se fierb cu sare.
« Célirea
Intr-o 0ald, se topeste untura.
Se aruncé rastautele si se rumenesc pana capata culoare rozalie.
Se adauga paprika si se amestecd repede.
* Supa
Se sldbozeste cu apa in care au fiert cartofii si se pun cartofii inauntru.
Se fierbe totul pana rastautele se inmoaie, asemenea fidelei.
+ Desavarsirea
La sfarsit, se drege cu sméantana dupa gust.

Nota traditiei

Aceasta supa e simpla, dar adanc inradacinata in identitatea svabeasca.
Se gétea in zilele obisnuite, dar si la marile sarbatori. Copiii invatau de
mici sa rdzuiasca coca, iar gospodinele aveau grija sa usuce rastautele
pe stergare curate, ca sa fie bune de folosit oricand.

Pentru svabii din Ardud, supa rastauta cu cartofi nu e doar mancare: e
un gust al copilariei, un semn ca traditia merge mai departe, asa cum au
I&sat-o primii colonisti germani.
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POTATO SOUP
(the story of a legacy)

When the Swabians came to Transylvania, brought by Empress Maria Theresa to colonize
the plains and hills, they brought with them not only their language and faith, but also their
cuisine. In Ardud, even today, if you enter a Swabian house, you will come across a pantry
full of jars of pickles and smoked sausages, and a hot soup awaits you on the table.
Among all, Rastautze Supp’ mit Grumbere (potato soup with potatoes) has remained one
of the tastiest culinary legacies. Rastautze — pieces of bread scraped and shaken on a
stirhaub (towel) — were indispensable in the kitchens of Swabian housewives. When they
were browned in lard and mixed with paprika (sweet paprika), the smell filled the whole
house and called the family to the table.

The roundness of boiled potatoes, the sweetness of sour cream and the taste of paprika
were, for the Swabians of Ardud, not just food, but also a sign of belonging — of Heimat, as
the Germans say: the place where you come from and which you always carry with you.

Necessary for one serving...
* 250 g white wheat flour.

* 1 egg.

» 250 g potatoes (Grumbere).

« 1 tablespoon grated lard.

+ 1 tablespoon paprika (sweet paprika).

« Salt to taste.

» Sour cream to taste.

How to make:
* Rastautele
» Make a harder crust from flour and egg.
+ Grate on the large side of the grater, and place the pieces on a Stirahub (towel) to dry.
* Potatoes
* Peel the grumbere, cut into cubes and boil with salt.
* Tempering
* In a pot, melt the lard.
* Throw in the russet potatoes and brown until they turn pink.
+ Add the paprika and stir quickly.
* Soup
+ Deglaze with the water in which the potatoes were boiled and put the potatoes in.
« Boil everything until the russet potatoes are soft, like fidéle.
* Finishing
* Finally, thin with sour cream to taste.

A note of tradition
This soup is simple, but deeply rooted in the Swabian identity. It was cooked on
ordinary days, but also on major holidays. Children learned to scrape the coca
from a young age, and housewives took care to dry the russet potatoes on clean
towels, so that they would be good to use at any time. For the Swabians of Ardud,
potato soup is not just food: it's a taste of childhood, a sign that the tradition
continues, as the first German settlers left it.

FYVIVIVIVIVIVIVIVIVIVIVIVIVIVVY
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TOROS (din traditiile locale)
Din camara (ingrediente pentru 6—8 portii):

* 1 kg carne proaspata de porc (preferabil pulpa).

» 2 kg varza murata, lasata la desarat peste noapte.
* 4 cepe medii.

* 150 g ardei gras macinat (aprox. ¥z buc).

+ 1 lingurita boia afumata.

+ 2-3 foi de dafin.

» Cimbru uscat, maghiran si marar dupa gust.

* Piper si sare dupa gust.

* Untura sau ulei pentru calit.

Torosul se prepard simplu: intr-un ceaun se célesc bucéati
de carne proaspata de porc in putind untura, se adauga ceapa,
boia si restul condimentelor, apoi varza murata tocatéa si stoarsa
usor. Se completeaza cu putina apa sau zeama de varza si se
lasa la fiert la foc domol aproximativ o ora, pana cand carnea
este frageda si varza bine patrunsa. Se serveste fierbinte, cu
mamaliga.
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TOROS

From the pantry
(ingredients for 6-8 servings:)

* 1 kg fresh pork (preferably pork belly).

* 2 kg sauerkraut, left to desalt overnight.
* 4 medium onions.

* 150 g ground bell pepper (approx. ¥z pc).
* 1 teaspoon smoked paprika.

» 2-3 bay leaves.

* Dried thyme, marjoram and dill to taste.

* Pepper and salt to taste.

* Lard or oil for frying.

Toros is prepared simply: in a cauldron, brown pieces of fresh
pork in a little lard, add onion and paprika, then chopped and
lightly squeezed sauerkraut. Add a little water or cabbage juice
and simmer over low heat for about an hour, until the meat is
tender and the cabbage is well-integrated. Serve hot, with polenta.
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SARMALE CODRENESTI

Ingrediente:

* 1 kg carne tocata (porc sau amestec porc-vita).
» 150 g orez.

* 2 cepe tocate fin.

* 1 ou (optional).

* 2 linguri pasta de rosii.

* Sare, piper, cimbru, boia.

* 1 varza murata (sau foi de vita).

+ 2-3 foi de dafin.

+ 200 ml suc de rosii.

+ Céateva felii de bacon/afumatura (optional).

Mod de preparare:

1. Caleste ceapa si amestec-o cu carnea, orezul spalat, oul,
pasta de rosii si condimentele.

2. Desf4 foile de varza si pune cate o linguré de compozitie pe
fiecare, apoi ruleaza si inchide capetele.

3. Asaza sarmalele intr-o oala, pe un strat de varza tocata si
afumatura.

4. Adauga foi de dafin si suc de rosii, apoi completeaza cu apa
cat sa le acopere.

5. Fierbe la foc mic 2-3 ore (sau la cuptor), pana sunt bine
patrunse.

Servire:

Se servesc fierbinti, cu smantana si mamaliga.
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TRADITIONAL ROMANIAN STUFFED
CABBAGE ROLLS

(Sarmale)

Ingredients:

* 1 kg minced meat (pork or pork-beef mix).

* 150 g rice.

» 2 finely chopped onions.

* 1 egg (optional).

+ 2 tablespoons tomato paste.

* Salt, pepper, thyme, paprika.

+ 1 pickled cabbage (or grape leaves).

» 2-3 bay leaves.

* 200 ml tomato juice.

* Afew slices of bacon/smoked meat (optional).

Preparation:

1. Sauté the onion and mix it with the minced meat, washed rice,
egg, tomato paste, and spices.

2. Separate the cabbage leaves, place a spoonful of filling on
each leaf, roll tightly and tuck in the ends.

3. Arrange the rolls in a pot over a layer of chopped cabbage and
smoked meat.

4. Add bay leaves and tomato juice, then pour enough water to
cover them.

5. Simmer on low heat for 2-3 hours (or bake in the oven) until
fully cooked.

Serving suggestion:

Serve hot with sour cream and polenta.

uMMx&uuuuuuux&xﬁuuuuuuuuu&zuuﬁuu
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PASTA DE JUMARI

Ingrediente:

» 300 g jumari de porc.

* 1 ceapa mica (foarte fin tocata).

* 1 linguritd mustar (optional).

» Sare si piper dupa gust.

* 1-2 linguri untura (daca este nevoie, pentru cremozitate).

Mod de preparare:

1. Toaca jumarile foarte marunt (cu cutitul sau la robot).

2. Adauga ceapa tocata fin si amesteca bine.

3. Pune mustarul, sare si piper dupé gust.

4. Daca pasta este prea uscata, adauga putind unturé pentru o
textura mai fina.

5. Lasa la rece 30 de minute inainte de servire.

Servire:

o O O O O GO O O O 9O

Se serveste pe paine proaspata sau prajita, cu ceapa rosie, ¥
muraturi sau ardei iute.

PORK CRACKLING SPREAD

(Traditional Romanian Recipe)

Ingredients:

» 300 g pork cracklings.

+ 1 small onion (very finely chopped).

* 1 teaspoon mustard (optional).

+ salt and pepper to taste.

 1-2 tablespoons lard (if needed, for a creamier texture).

Preparation:

1. Finely chop or grind the pork cracklings.

2. Add the finely chopped onion and mix well.

3. Season with mustard (optional), salt, and pepper to taste.

4. If the mixture is too dry, add a little lard to obtain a smoother
spread.

5. Refrigerate for about 30 minutes before serving.

Serving suggestion:

Serve on fresh or toasted bread, with red onion, pickles, or hot
peppers.
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ANGEL WINGS

(Romanian “Minciunele”)
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CIURIGAI (MINCIUNELE)

Ingrediente:
* 2 oua. Ingredients:
* 3 linguri zahar. * 2 eggs.
* 3 linguri smantana. « 3 tablespoons sugar.
* 1 lingura unt topit. + 3 tablespoons sour cream.
* 1 praf de sare. + 1 tablespoon melted butter.
+ Coaja rasa de lamaie (optional). * A pinch of salt.
» ~250 g faina. * Grated lemon zest (optional).
* Ulei pentru prajit. * About 250 g flour.

 Zahar pudra pentru decor. + QOil for frying.

» Powdered sugar for dusting.

oo

Mod de preparare:
Preparation:
Amesteca oudle cu zaharul, sarea, smantana si untul.
Adauga faina treptat si framanta un aluat moale, nelipicios. Mix eggs with sugar, salt, sour cream, and butter.
Intinde o foaie subtire si taie fasii sau romburi (poti face o Gradually add flour and knead into a soft, non-sticky dough.
taietura la mijloc si rasuci). ‘ Roll out thinly and cut into strips or diamond shapes (make a
Prajeste in ulei incins pana devin aurii. small cut in the center and twist if desired).

Scoate pe servetel si pudreaza cu zahar. ‘ Fry in hot oil until golden.
Drain on paper towels and dust with powdered sugar.
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MALAIUL DULCE

(dulceata muncii campului)

Ingrediente din camara:

* 1 cana faina de malai.
* 1 cana faina de grau.
* 1 cana zahar.

* 1 cana ulei.

* 4 oua.

* 1 cana iaurt sau lapte batut / lapte prins (se poate folosi si lapte
dulce, dar iaurtul il face mai fraged).

* 1 lingurita bicarbonat de sodiu (sau 1 plic praf de copt).

* 1 plic zahar vanilat.

* Coaja rasa de la o lamaie (nu din livada, ci din supermarket).

Mod de preparare:

1. Intr-un vas, se bat oudle cu zahérul si zaharul vanilat pana se
spumeaza bine.

2. Se adauga uleiul si se mai mixeaza 2 minute.

3. Se pune iaurtul sau laptele prins si se amesteca pana la
omogenizare.

4. Separat, se amesteca faina de grau cu faina de malai si cu
bicarbonatul/praful de copt.

5. Se adauga amestecul uscat treptat peste cel lichid, amestecand
continuu ca sa nu se formeze cocoloase.

6. Se adauga coaja de lamaie rasa pentru un plus de aroma.

7. Compozitia se toarna intr-o tava tapetata cu hartie de copt sau
unsa si pudrata cu faina.

8. Se coace la cuptor, la foc potrivit (180°C), pana trece testul
scobitorii (sau, cum faceau mamele noastre, proba cu un pai de
matura).

P O O O O O O O O O O
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SWEET CORN

(the sweetness of field work)

Ingredients from the pantry:

* 1 cup cornmeal.

* 1 cup wheat flour.

* 1 cup sugar.

* 1 cup oil.

* 4 eggs.

* 1 cup yogurt or buttermilk/skim milk (sweet milk can also be
used, but yogurt makes it more tender).

+ 1 teaspoon baking soda (or 1 sachet of baking powder).

* 1 sachet of vanilla sugar.

* Grated zest from a lemon (not from the orchard, but from the
supermarket).

Preparation:

1. In a bowl, beat the eggs with the sugar and vanilla sugar until
well foamed.

2. Add the oil and mix for 2 more minutes.

3. Add the yogurt or condensed milk and mix until smooth.

4. Separately, mix the wheat flour with the cornmeal and the
bicarbonate/baking powder.

5. Gradually add the dry mixture to the liquid one, stirring
continuously so that no lumps form.

6. Add the grated lemon zest for extra flavor.

7. Pour the mixture into a baking tray lined with baking paper or
greased and dusted with flour.

8. Bake in the oven, at the right temperature (180°C), until the
toothpick test passes (or, as our mothers used to do, the test with
a broom straw).
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PANCOVE (GOGOSI)

Ingrediente:

+ 500 g faina.

* 2 OUd.

» 250 ml lapte caldut.

* 50 g zahar.

* 50 g unt topit.

* 7 g drojdie uscata (sau 25 g proaspata).
* 1 praf de sare.

* Coaja rasa de lamaie sau vanilie.

* Ulei pentru prajit.

» Zahar pudra / gem pentru servire.

Mod de preparare:

1. Dizolva drojdia in laptele caldut cu putin zahar si lasd 10

minute.

2. Amesteca faina cu zaharul, sarea, ouale, untul si drojdia
activata.

3. Framanta pana obtii un aluat moale si elastic. Lasa la dospit
1 ora.

4. Intinde aluatul (1-1,5 cm grosime) si decupeaza cercuri.

5. Lasa-le 15-20 minute la crescut, apoi prajeste in ulei incins
pana devin aurii pe ambele parti.

6. Scoate pe servetel si pudreaza cu zahar sau umple cu gem.
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FLUFFY ROMANIAN DOUGHNUTS

Ingredients:

* 500 g flour.

* 2 eggs.

* 250 ml warm milk.

* 50 g sugar.

* 50 g melted butter.

* 7 g dry yeast (or 25 g fresh yeast).
* A pinch of salt.

* Lemon zest or vanilla.

+ Qil for frying.

» Powdered sugar / jam for serving.

Preparation:

1. Dissolve the yeast in warm milk with a little sugar and let it sit
for 10 minutes.

2. Mix flour, sugar, salt, eggs, melted butter, and activated yeast.
3. Knead until you obtain a soft, elastic dough. Let it rise for about
1 hour.

4. Roll out the dough (about 1-1.5 cm thick) and cut into circles.

5. Let them rise again for 15-20 minutes, then fry in hot oil until
golden on both sides.

6. Drain on paper towels and dust with powdered sugar or fill with
jam.
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STRUDLII ARDUDEAN

De adus din camara:

+ 1 kilogram de faina alba, cernuta de doua ori.

* 2 oua proaspete.

* 1 praf de sare.

+ 1 linguritd mica de zahar, ori dupa gust.

* /2 lingurita de bicarbonat.

* 50 ml untdelemn curat.

* Lapte prins ori iaurt, cat sa iasa un aluat moale si mladios.

Aluatul, dupa ce se framanta vartos, se intinde pe masa in
foaie potrivit de subtire si se taie bucati dreptunghiulare, atata
cat sa iasa la impaturare forma de pernite. In fiecare pernita
gospodina punea suflet si umplutura: fie magiun gros de prune,
innegrit la foc mic si amestecat cu linguroiul de lemn, fie cartofi
fierti cu tot cu coaja, curatati si dati pe razatoare mare.

Compirii (regionalism, Tmprumutat din dialectul german —
cartofi), dupa cum le ziceau svabii si dupa cum le mai zic astazi
batranii prin satele din Codru, se amestecau cu sare, piper si cu
o lingurd de smantana grasa, semn de belsug, iar cateodats, la
céate o gospodina in batatura, se adduga marar ori ceapa verde
taiate marunt.

Apoi, pernitele acestea se lasau un moment la crescut si
se puneau la préjit in untdelemn incins bine, pana prindeau
rumeneala si scoteau miros de sarbatoare in toata casa.
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STRUDEL FROM ARDUD
To bring from the pantry:

+ 1 kilogram of white flour, sifted twice.

« 2 fresh eggs.

* 1 pinch of salt.

+ 1 teaspoon of sugar, or to taste.

* 2 teaspoon of baking soda.

* 50 ml of pure butter.

» Condensed milk or yogurt, enough to make a soft and supple
dough.

The dough, after being kneaded thoroughly, is spread out on
the table in a suitably thin sheet and rectangular pieces are cut,
just enough to form a pillow shape when folded. In each pillow, the
housewife would put a filling: either a thick plum jam, blackened
over low heat and mixed with a wooden spoon, or boiled potatoes
with their skins on, peeled and grated on a large grater.

The compirii, as the Swabians called them and as the old people
in the villages of Codru still call them today, were mixed with salt,
pepper and a spoonful of heavy cream, a sign of abundance, and
sometimes, for a housewife in need, finely chopped dill or green
onions were added.

Then, these pillows were left to rise for a moment and fried in
hot oil until they turned golden brown and gave off a festive scent
throughout the house.
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TASTI CU BRANZA DULCE

Ingrediente: (aprox. 25 bucati)

Pentru aluat:

* 500 g faina.

+ 200 ml apa.

* 3 linguri ulei.

* 1 lingura sare.

* 1 ou.

Pentru umplutura:

* 500 g branza dulce.
* 4 linguri zahar.

* 2 OUd.

* 1 plic zahar vanilat.

Penftru servire:

* Unt topit ori undelemn.
* Pesmet.

» Zahar.

* Smantana.

Mod de preparare:

Se frdméanta un aluat din apa, faina, sare, ulei si ou si se
intinde o foaie subtire, cu sucitorul pe fundul de lemn tapetat cu
faina. Se taie foaia in dreptunghiuri egale. Se umplu cu amestecul
de branza dulce, oud, zahar si vanilie, se impacheteaza in forma
de ,tasca@” si se sigileaza prin apasarea marginilor.

Se fierb tastii in apd cu putind sare, pana se ridica la
suprafata. Separat, se rumeneste pesmetul in unt topit, apoi se
adauga zahar pentru caramelizare. Tastii fierti se scurg si se trec
prin pesmetul dulce. Se servesc calzi, cu smantana dulce, zahar

vanilat sau zahar pudra.
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SWEET CHEESE TARTS

Ingredients: (approx. 25 pieces)

For the dough:
* 500 g flour.

» 200 ml water.

+ 3 tablespoons oil.

+ 1 tablespoon salt.

* 1 eqgg.

For the filling:

* 500 g sweet cheese.
* 4 tablespoons sugar.
* 2 eggs.

* 1 sachet vanilla sugar.

For serving:

* Melted butter or shortening
* Breadcrumbs

* Sugar

» Sour cream

Method:

Knead a dough from water, flour, salt, oil and egg and roll out
a thin sheet, with the rolling pin on the wooden base covered with
flour. Cut the sheet into equal rectangles. Fill with the mixture of
sweet cheese, eggs, sugar and vanilla, wrap in the shape of a
«bag» and seal by pressing the edges.

Boil the custard in water with a little salt, until it rises to the
surface. Separately, brown the breadcrumbs in melted butter,
then add sugar for caramelization. Drain the boiled custards and
pass through the sweet breadcrumbs. Serve warm, with sweet
cream, vanilla sugar or powdered sugar.
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STRUDLI STRUDLI
Hozzavalok: Ingredients:
* 1 kg liszt.
* 1 mokkaskanal so. * 1 kg flour.
* 1 db tojas. * 1 teaspoon salt.
» Langyos viz. * 1 eqgg.

* Lukewarm water.
+ 1 tablespoon fat.
* 1.5-2 kg sauerkraut.

* 1 evBkanal zsir.
* 1,5-2 kg savanyukaposzta.

Preparation:

Osszegyurjuk a lisztet, a tojast és a sot langyos vizzel ugy,
hogy kdnnyen nyujthatéva valjon. 4 egyforma részre osztjuk,
majd vékonyra kinyujtjuk a tésztat.

A zsirt felolvasztjuk egy edényben egy kis kanal delikattal,
majd a kinyujtott tésztat megkenjiuk vele. A kdposztat olajban
megdinszteljik, majd a elosztjuk 4 részre és ratesszik a
kinyujtott cipdkra, ezt kdvetben feltekerjik ugy, mint a bejglit.

knead the flour, egg and salt with lukewarm water until it
becomes easy to stretch. Divide into 4 equal parts, then roll out
the dough thinly.

Melt the fat in a bowl with a small spoon of delicata, then
spread the rolled out dough with it. Sauté the cabbage in oil, then
divide into 4 parts and place on the rolled out loaves, then roll up
like a bagel.

§
Elkészitése: Q
§
¢

180 °-on 15 perc alatt készre sitjlk. ‘

Bake at 180 ° for 15 minutes.
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SAJTOS, SZEZAMMAGOS RUDAK

Hozzavalok:

20 dkg finomliszt, 20 dkg rétesliszt, fél csomag sitépor (7g),
25 dkg margarin, 3 csapott kavéskanal sé, 3 kadvéskanal egész
mak, 1 dl tejfol, 1 tojassargaja, 10-10 dkg reszelt trappista és
fustolt sajt, tetejére: 1 tojasfehérje, szezammag (kbménymag).

Elkészités:

A kétféle lisztet a sitdporral, séval, makkal, a sajtokkal a
puha margarinnal, tejf6llel, tojassargajaval 6sszedolgozzuk.
Lisztezett gydrolapon 5-7 mm vastagra nyujtjuk. A tojasfehérjét
kissé felverjik, a tésztara kenjik, megszoérjuk gazdagon
szezammaggal.

Derelyevagéval ujjnyi csikokra metéljuk, sutépapiros tepsire
rakjuk (lehet striin, nem ragad Ossze, igy kb. 3 tepsivel lesz).

175°légkeveréssel kb. 15 percig sitjik.

CHEESE, SESAME SEEDS BARS

Ingredients:

20 dkg fine flour, 20 dkg strudel flour, half a packet of baking
powder (7g), 25 dkg margarine, 3 heaped teaspoons salt, 3
teaspoons whole poppy seeds, 1 dl sour cream, 1 egg yolk, 10-
10 dkg grated Trappist and smoked cheese, on top: 1 egg white,
sesame seeds (cumin seeds).

Preparation:

Mix the two types of flour with the baking powder, salt, poppy
seeds, cheeses, soft margarine, sour cream, egg yolk. Roll out
on a floured surface to a thickness of 5-7 mm. Beat the egg white
slightly, spread it on the dough, sprinkle generously with sesame
seeds.

Cut into finger-sized strips with a pastry cutter, place on a
baking sheet lined with baking paper (you can do it thickly, it won’t
stick together, so you'll need about 3 baking sheets).

Bake at 175° with fan for about 15 minutes.
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A MIKULAS BATYUJA

A tésztahoz:

» 35dkg liszt.

* 1 pohartejfol (125 g).
* 12,5dkg olvasztott vaj.
* 12dkg cukor.

* 1csomag sutépor.

* 1db tojés.

A toltelékhez:

1. Cukrozott kakadpor, darabolt étcsoki.
2. Aszalt voros afonya, mazsola, sargabarack lekvar,
konyak (elhagyhato).

A tészta hozzavaldit egy talban d&sszekeverjik, jol
eldolgozzuk. Pihentetjuk a hitében. Az aszalt gyumolcsoket
par orara konyakba &ztatva, majd utadna lecs6pdgtetve a
lekvarral izlés szerint 6sszekeverjik. A tésztat kinyujtjuk, hogy
pogacsaszaggatéval kis korongokat tudjunk késziteni.

Kétféle a toltelék:

1. A kakadval és a csokidarabkakkal toltjuk. A korongokat
Osszecsipjuk, kis batyukat készitlnk.

2. Az dsszedolgozott afonyas -mazsolas-lekvaros toltelékkel
ugyanugy batyukat készitiink. Stitépapirra téve tepsiben kisutjuk.
(sutétol figgéen 15-20percig).

izlés szerint a tetejére porcukorral megszérhatjuk (mi nem
tettlink ra).
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SANTA’S BAG
For the dough:

+ 35dkg flour.

* 1 cup sour cream (125 g).
* 12.5dkg melted butter.

» 12dkg sugar.

* 1 packet baking powder.

* 1 eqgg.
For the filling:

1. Sugared cocoa powder, chopped dark chocolate.
2. Dried cranberries, raisins, apricot jam, cognac (optional).

Mix the dough ingredients in a bowl, mix well. Let it rest in the
refrigerator. Soak the dried fruits in cognac for a few hours, then
drain and mix with the jam to taste. Roll out the dough so that you
can make small discs with a cookie cultter.

There are two types of filling:

1. Fill with cocoa and chocolate pieces. Pinch the discs
together and make small buns.

2. Make buns with the mixed blueberry-raisin-jam filling in the
same way. Place on baking paper and bake in a baking tray. (15-
20 minutes depending on the oven).

You can sprinkle powdered sugar on top if you like (we didn’t).
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Hozzavalok:

» 300 g buzaliszt.

+ 200 g Rama.

» 100 g cukor.

* 1 darab tojassargaja (M-es).
» 1 tasakvaniliacukor.

* V5 st6por.

* Csipetnyi so.

* Reszelt citromhé;.

» Baracklekvar.

Elkészités:

A lisztet és a porcukrot atszitdljuk. A margarin legyen
szobahémeérsékleti, de ne tul 1agy.

Ha kézzel dolgozzuk 6ssze, a kovetkezdképpen tegyuk:
El6szdr a szaraz anyagokat 6sszekeverjuk, majd eldolgozzuk
benne a margarint, aztan adjuk hozza a tojassargajat és a
reszelt citromhéjat.

Ha géppel dolgozzuk &ssze, a kbvetkez6 a munkamenet.
A margarint a porcukorral és a tojassargdjaval eldolgozzuk,
majd hozzaadjuk a lisztet és a tobbi anyagot. Osszedolgozzuk
a tésztat robotgéppel. Az 0Osszedolgozott tésztat lisztezett
nyujtodeszkan atgdémbolyitjik, téglalap alakdra formazzuk. Ha
a tészta lagyabb, lisztezett talcara helyezzuk, és hivds helyen,
vagy hitében pihentetjuk.

Apihentetés elhagyhatd, ha a tészta gyurasa soran nem olvadt
meg a zsiradék. A tésztat kinyujtjuk a megfelelé vastagsagura,
majd vagassal, kiszurassal alakitjuk a kivant formara.

A sutemeényt tepsire vagy sutélemezre helyezzik, majd
megsutjik.

Sités: Als6 és fels6 sutés: kb. 200 °C (elémelegitve)
Légkeveréses: kb. 180 °C (elémelegitve)

Sitésiidé: kb. 8-15 perc (Aslitemény méretétdl, vastagsagatol,
a toltelék nedvességtartalmatol fiiggben).
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BARACKLEKVAROS LINZER
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APRICOTS JAM LINZER

Ingredients:

+ 300 g wheat flour.

+ 200 g Rama.

* 100 g sugar.

* 1 egg yolk (M).

* 1 bag vanilla sugar.
* 2 baking powder.

* Pinch of salt.

* Grated lemon zest.
* Apricot jam.

Preparation:

Sieve the flour and powdered sugar. The margarine should be
at room temperature, but not too soft.

If you mix it by hand, do it as follows: First mix the dry
ingredients, then mix the margarine in, then add the egg yolk and
grated lemon zest.

If you mix it with a machine, the following is the process. Mix
the margarine with the powdered sugar and egg yolk, then add
the flour and the other ingredients. Mix the dough with a mixer.
Roll the dough out on a floured rolling pin and shape it into a
rectangle. If the dough is softer, place it on a floured tray and let it
rest in a cool place or in the refrigerator.

Resting can be omitted if the fat has not melted during kneading
the dough. Roll out the dough to the appropriate thickness, then
cut and shape it into the desired shape.

Place the cake on a baking tray or baking sheet and bake.

Baking: Bottom and top baking: approx. 200 °C (preheated)
Fan-assisted: approx. 180 °C (preheated).

Baking time: approx. 8-15 minutes (Depending on the size,
thickness and moisture content of the cake.)
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DIOS KOSARKA WALNUT BASKET

Hozzavalok: Ingredients:
» Tésztdhoz: 40 dkg liszt.
25 dkg margarin.

* /2 csomag sutépor.

* 1 citrom leve.

* 4 tojassargdja.

* For the dough: 40 dkg flour.
+ 25 dkg margarine.

* > packet baking powder.

* Juice of 1 lemon.

* 4 egg yolks.
Elkészités: Preparation:

A hozzavaldkat jol 6sszegyurjuk, majd egyenként kosarka
formaban nyomkodjuk és majd megkenjiik baracklekvarral.

Knead the ingredients well, then press each into a basket
shape and then spread with apricot jam.

Toltelék: Filling:
4 tojasfehérjébdl kemény habot verlink és hozzaadunk 20
dkg porcukrot, 15 dkg di6 és egy citrom reszelt héjat.
Abaracklekvarral megkent kosarkakba belerakjuk a télteléket,
majd 10-15 perc alatt elémelegitett sutében megsutjuk.
Még langyosan kiszedjuk a formabdl, talalashoz meghintjik
porcukorral.

Beat 4 egg whites until stiff and add 20 dkg powdered sugar,
15 dkg walnuts and the grated zest of one lemon.

Place the filling in the baskets spread with apricot jam, then
bake in a preheated oven for 10-15 minutes. Remove from the
mold while still warm, sprinkle with powdered sugar before serving.
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Hozzavalok:

* 6 db tojas.

* 20 dkg porcukor.

20 dkg puha vaj vagy margarin.
* 30 dkg finomliszt.

* 1 csomag sutépor.

+ 1dl tej.

* 1 ek cukrozatlan kakaopor.

* 5 dkg daralt mak.

+ 5 dkg daralt dié.

* Tetejére csokimaz .

Elkészités:

1. Alaptészta: a vajat/margarint habosra keverjik a
porcukorral, hozzaadjuk a tojasok sargajat, majd a tejet. A
lisztet elkeverjik a sut6porral, majd az alapmasszahoz adjuk. A
tojasfehérjébdl kemény habot verlink és évatosan beleforgatjuk

2. A masszat 3 egyenld részre osztjuk, az els6é részhez 1
evbkanal kakadport, a masodik részhez a daralt diét, a harmadik
részhez a daralt makot keverjuk évatosan. A tésztat egyenként
sutépapirral kibélelt tepsiben 180 °C-ra elémelegitett siitében
kb. 25-30 percig, tlprébaig sutjuk. Amig a tészta hil elkészitjuk
a krémet.

3. Két csomag tejszin izl pudingport megféziink a tasakon
el6irt utasitds szerint. 25 dkg margarint 6 evékanal cukorral
habosra kevertink, majd hozzaadjuk a kihdilt tejszines pudingot.

4. Ezt kdvetben betoltjuk a tésztat. Alulra kerll a diés réteg,
erre a krém fele, makos réteg, majd a krém masik fele, kakaos
réteg, aminek a tetejét csokimazzal bevonjuk.

TYYYYYYYYYYYYYYYYYYYYYYYYYYYYY

DIOS-MAKOS-KAKAOS GYOZIKE
SZELET
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WALNUT-POPY-COCOA WINNER BAR

Ingredients:

* 6 eggs

» 20 dkg powdered sugar.

+ 20 dkg soft butter or margarine.

+ 30 dkg fine flour.

* 1 packet baking powder.

+ 1 dl milk.

* 1 tbsp unsweetened cocoa powder.
+ 5 dkg ground poppy seeds.

* 5 dkg ground walnuts.

 Top chocolate glaze.

Preparation:

1. Basic dough: mix the butter/margarine with the powdered
sugar until fluffy, add the egg yolks, then the milk. Mix the flour
with the baking powder, then add to the basic dough. Beat the egg
whites until stiff and carefully fold them in

2. Divide the mixture into 3 equal parts, add 1 tablespoon of
cocoa powder to the first part, the ground walnuts to the second
part, and the ground poppy seeds to the third part. Bake the dough
individually on a baking sheet lined with baking paper in an oven
preheated to 180 °C for about 25-30 minutes, until a toothpick
comes out clean. While the dough is cooling, prepare the cream.

3. Cook two packets of cream-flavored pudding powder
according to the instructions on the bag. Mix 25 dkg of margarine
with 6 tablespoons of sugar until foamy, then add the cooled
cream pudding.

4. Then fill the dough. The walnut layer is placed at the bottom,
half of the cream, poppy seed layer, then the other half of the
cream, cocoa layer, and cover the top with chocolate glaze.
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HAVAS HAZTETO
Hozzavalok:

A tésztahoz:

» 125 g porcukor.

* 50 g vaj.

* 1.5 ek méz.

* 2 ek tej.

* 1 db tojas.

« 0.5 tk szédabikarbdna.
» 300 g finomliszt.

* 1 ek cukrozatlan kakadpor.

A krémhez:

« 1.5 tasak vanilids pudingpor.
* 500 ml tej.

« 200 g cukor.

* 200 g va;.

* Azon kivul:

* 150 g étcsokoladé.

* 1 ek vaj.

* 10 g kékuszreszelék.

Elkészites:

1. A vajat a cukorral, a mézzel, tojassal és a tejjel gézfirdében, allandd
kavaras mellett melegitjlik, amig a cukor elolvad, majd hozzakeverjik a szédat.

2. A liszthez ontjik a meleg keveréket, és sima tésztava gyurjuk. Ha
szukséges, adunk a tésztdhoz még kevés lisztet is. 2 egyenld részre osztjuk, az
egyik részhez hozzadolgozzuk a kakaot.

3. A kakad nélkuli tésztat két, kb. 30x40 cm-es sltdpapir kdzott vékonyra
nyujtiuk. Majd tepsi hatara helyezziik, a felsd papirt eltavolitjuk, betoljuk a 200
fokra elémelegitett siitében, kb. 7 perc alatt megsiitjiik. Tepsi hatarol a papirral
lehtzzuk, és még melegen 3 csikra vagjuk ugy, hogy a kdzépsé csik valamivel
szélesebb legyen, mint a két szélsd csik.

4. Akakaos tésztat 6 egyenld darabra osztjuk, amelyekbél egyenként 40 cm
hosszu vékony rudat sodrunk, sutépapirral bélelt tepsibe rakjuk, betoljuk a 200
fokra elémelegitett stitébe, és kb. 10 perc alatt megsutjik.

5. A pudingport a cukorral egy edénybe tesszik, apranként hozzakeverjuk
a tejet, felfézzuk, kevergetve 1-2 percig f6zziik, mig jol beirisodik. Levessziik
a tlizrél, hilni hagyjuk.

6. Mikor a puding teljesen kihiilt, egy kézi mixerrel apranként hozzakeverjik
a puha vajat.

7.Asuteményt most Osszeallitjuk. A szélesebb tésztacsikra krémet simitunk,
rahelyezzlink 3 rudat, megkenjuk krémmel, rahelyezziink 2 rudat, ismét krém,
majd az utolsé rud, és a maradék krémet a tetejére és az oldalara simitjuk. A
masik két lappal haromszdgalakban befedjik.

8. A csokoladét egy edényben felolvasztjuk, hozzakeverjik a vajat, majd a
suteményre simitjuk, és megszorjuk a kdkuszreszelékkel. Egy napra hidegre
tesszik, majd szeletelve talaljuk.
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SNOWY HOUSE
Ingredients:

For the dough:

» 125 g powdered sugar.

* 50 g butter.

* 1.5 tbsp honey.

* 2 tbsp milk.

* 1 egg.

* 0.5 tsp baking soda.

+ 300 g fine flour.

* 1 tbsp unsweetened cocoa powde.r

For the cream:

* 1.5 sachets vanilla pudding powder.
* 500 ml milk.

+ 200 g sugar.

+ 200 g butter.

* Other:

» 150 g dark chocolate.

« 1 tbsp butter.

* 10 g coconut flakes.

Preparation:
1. Heat the butter with the sugar, honey, eggs and milk in a steam bath, stirring
constantly, until the sugar melts, then stir in the soda.
2. Pour the warm mixture into the flour and knead into a smooth dough. If
necessary, add a little more flour to the dough. Divide into 2 equal parts, add the
cocoa to one part.
3. Roll out the dough without cocoa between two sheets of baking paper
measuring approx. 30x40 cm. Then place it on the back of a baking tray, remove
the top paper, put it in the oven preheated to 200 degrees, bake for approx. 7
minutes. Peel it off the back of the baking tray with the paper and cut it into 3
strips while still warm, so that the middle strip is slightly wider than the two outer
strips.
4. Divide the dough with cocoa into 6 equal pieces, roll each into a thin rod 40 cm
long, place it on a baking tray lined with baking paper, put it in the oven preheated
to 200 degrees, and bake for approx. Bake for 10 minutes.
5. Put the pudding powder and sugar in a bowl, gradually add the milk, bring to
the boil, stir and cook for 1-2 minutes, until it is well incorporated. Remove from
the heat and leave to cool.
6. When the pudding has cooled completely, gradually add the soft butter using
a hand mixer.
7. Now assemble the cake. Spread cream on the wider strip of pastry, place 3
bars on top, spread with cream, place 2 bars on top, cream again, then the last
bar, and spread the remaining cream on top and sides. Cover with the other two
sheets in a triangular shape.
8. Melt the chocolate in a bowl, stir in the butter, then spread on the cake and
sprinkle with coconut flakes. Refrigerate for a day, then slice and serve.
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KIJEVI KREMES
Hozzavalok:

Tészta:

* 40 dkg liszt.

» 15 dkg cukor.

* 2-3 ek tejfol.

» 20 dkg rama margarin.
* 4 db tojassargaja.

* 1 cs sut6por.

Hab a tészta tetejére:
* 4 db tojasfehérje

* 15 dkg cukor

* 25 dkg daralt di6

Krém:

* 1/2 liter tej

* 2 cs vanilia puding
25 dkg vaj

* 25 dkg porcukor

Elkészités:

A tészta hozzavaléit 6sszegyurjuk, hdrom részre osztjuk.
Kbézben a tojasfehérjét kemény habba verjik a cukorral, majd
beleforgatjuk a daralt diét.

KinyUijtjuk a tésztakat és rakenjiik a diés habot. En siitépapiron
szoktam kinyujtani. 25x35 cm-es tepsi hatuljan sutjuk, 180
fokon 10-15 percig, egyenként a lapokat. A krémhez megf6zzik
a pudingot. A vajat habosra keverjik a porcukorral, majd a kihlt
pudinggal dsszekeverjik.

A krémet két felé osztjuk. Az elsd lapot megkenjik a krém
felével. A masodikra rakenjik a tobbi krémet. A harmadikkal
beboritjuk.
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KIEVI CREAMY
Ingredients:

Dough:

* 40 dkg flour.

* 15 dkg sugar.

+ 2-3 tbsp sour cream.
» 20 dkg margarine.

* 4 egg yolks.

* 1 tsp baking powder.

Foam on top of dough:

* 4 egg whites.

» 15 dkg sugar.

* 25 dkg ground walnuts.

Cream:

* 1/2 liter milk.

* 2 tsp vanilla pudding.

« 25 dkg butter.

* 25 dkg powdered sugar.

Preparation:

Knead the dough ingredients together, divide into three parts.
In the meantime, beat the egg whites with the sugar until stiff, then
fold in the ground walnuts.

Roll out the dough and spread the walnut foam on top. | usually
roll it out on baking paper. Bake on the back of a 25x35 cm baking
sheet at 180 degrees for 10-15 minutes, one by one. Cook the
pudding for the cream. Cream the butter with the powdered sugar
until fluffy, then mix with the cooled pudding.

Divide the cream into two halves. Spread half of the cream on
the first sheet. Spread the rest of the cream on the second. Cover
with the third.
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MENNYEI ALMAS PITE

Hozzavalok:

Tészta:

+ 350 g finomliszt.

* 1 db tojas.

* 3 ek cukor.

* 100 g margarin.

* 1 csomag sutépor.

* 1 csipet so.

* 1 ek tejfdl (ha tul szaraz a tészta).

Toltelék:

* 6 db alma.

* 1 citrombdl nyert citromlé.

* Fahéj izlés szerint.

* 2 ek cukor (izlés szerint).

* 1 csomag vanilids pudingpor.

Elkészités:
Tészta:

A liszthez hozzaadjuk a tojast, a cukrot, az olvasztott

margarint, a sttéport, a sot és a tejfolt. Jol 6sszegyurjuk.
Toltelék:

Az almakat apro kockakra vagjuk, felontjik egy kevés vizzel,
hozzaadjuk a pudingport, a citromlevet, a fahéjat és a cukrot
(mindent izlés szerint). F6zzik kb. 6 percig.A tésztat két felé
vesszUlk, kinyujtjuk. Alulra és a sit6forma oldalara tészta kerdl,
majd almas keverék, a tetejére pedig ismét tészta. Elémelegitett
sutében készre sutjuk.

El6készités ideje: 20 p
Sités ideje: 40 p
Sutés héfoka: 180 °C.
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HEAVENLY APPLE PIE

Ingredients:

Dough:

+ 350 g fine flour.

* 1 eqgg.

* 3 tbsp sugar.

* 100 g margarine.

* 1 packet baking powder.

* 1 pinch salt.

* 1 tbsp sour cream (if the dough is too dry).

Filling:

* 6 apples.

* Lemon juice from 1 lemon.

» Cinnamon to taste.

* 2 tbsp sugar (to taste).

* 1 packet vanilla pudding powder.

Preparation:
Dough:

Add the eggs, sugar, melted margarine, baking powder, salt

and sour cream to the flour. Knead well.
Filling:

Cut the apples into small cubes, pour in a little water, add the
pudding powder, lemon juice, cinnamon and sugar (all to taste).
Cook for approx. 6 minutes. Divide the dough in half and roll out.
Place dough on the bottom and sides of the baking dish, then
apple mixture, and again dough on top. Bake in a preheated oven
until done.

Preparation time: 20 min
Baking time: 40 min
Baking temperature: 180 °C.
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NEGRO DICE
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NEGER KOCKA

P

Tészta: Dough:

Mix 4 egg yolks with 4 tablespoons of water, 30 dkg of
powdered sugar, add 1 tsp of baking powder, 10 dkg of ground
walnuts, 20 dkg of flour. Beat the 4 egg whites until foamy and add
to the previous ones, bake in a well-greased, floured baking pan.

4 db tojassargajat kikeverink 4 kandl vizzel, 30 dkg
porcukorral, hozzaadunk 1 cs sutéport, 10 dkg daralt di6t, 20
dkg lisztet.

A 4 tojasfehérjébdl habot verink, és az el6z6ekhez
hozzaadjuk, jol kizsirozott lisztezett tepsibe sitjuk.

Cream:
Krém:

Mix the margarine with 20 dkg of powdered sugar until foamy
and mix 3 tsp of vanilla sugar with 3 dl of milk and 5 dkg of flour until
foamy, then boil, when it has cooled, add the mixed margarine.

Glaze: Mix 1 butter with 3 tablespoons of sugar, 3 tablespoons
of cocoa and melt over low heat while stirring continuously.

Spread the cooled cream on the dough, then put the glaze on
top.

A margarint 20 dkg porcukorral habosra keverjik és 3 cs
vaniliacukrot 3 dl tejbél és 5 dkg lisztbdl habosra keveriink, majd
felfézzik, amikor kihdlt, hozzaadjuk a kikevert margarint.

Maz: 1 vajat 3 evékanal cukorral, 3 kanal kakadval kikeveriink
és folyamatos keverés mellett lassu tlizén felolvasztjuk .

A tésztara rakenjuk a kihdlt krémet, majd rarakjuk a mazat.
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SUTOTOKOS KUGLOF

Hozzavalok:

* 45 dkg liszt+ a kugléfforma szérasahoz.

35 dkg sutétok reszelve.

* 20 dkg cukor.

* 1 tasak sutépor.

* 2 tojas.

* 2 dl natdrjoghurt.

* 1 dl olaj.

* 125 dkg puha vaj.

* Reszelt narancshéj, 6rolt fahéj, szerecsendio, gydmbérpor.

Cukormaz:

» 15 dkg porcukor.
* 2 ek citromlé.
* 1 ek viz.

Elkészités:

1. A siit6t elémelegitjik 180 fokra, vajazznuk és lisztezziink
ki egy kuglofformat.

2. El6szor keverjuk 6ssze a sutemény szdraz hozzavalait,
majd keverjuk hozza a tébbi alapanyagot. A masszat dntsiuk a
kuglofformaba, 55 perc alatt sissiik készre.

3. Acukormazhoz szitéljuk at a porcukrot, keverjuk el a citrom
levével és a vizzel.

4. A teljesen kihilt kugléfra csorgassuk ra a cukormazat,
tegyuk hivaés helyre, hogy megszilarduljon a maz.
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PUMPKIN CUPCAKES

Ingredients:

* 45 dkg flour + for dusting the cupcake tin.

+ 35 dkg grated pumpkin.

+ 20 dkg sugar.

* 1 sachet baking powder.

* 2 eggs.

* 2 dl natural yoghurt.

+1dloil.

* 125 dkg soft butter.

* Grated orange peel, ground cinnamon, nutmeg, ginger powder.

Icing:

* 15 dkg powdered sugar.
* 2 tbsp lemon juice.
+ 1 tbsp water.

Preparation:

1. Preheat the oven to 180 degrees, grease and flour a
cupcake tin.

2. First mix the dry ingredients for the cake, then mix in the
other ingredients. Pour the mixture into the cake tin and bake for
55 minutes.

3. Sift the icing sugar into the icing, mix with the lemon juice
and water.

4. Drizzle the icing over the completely cooled cake and place
in a cool place to set.
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BOPLL YKPAIHCbKUM

IH2pedienmu:

» CBUHSAYI pebpa - 700 r.
* Bopa - 3 n.

* Bypsik - 2 wT.

* Kaptonns - 4 wr.

* Kanycta- 300 .

* MopkBa - 1 WT.

* Lnbyna - 1 wr.

» TomaTtHa nacTa - 2 CT. .
*Ouet-1cT n.

* Cinb, nepeup.

* [laBpoBWin NINCT - 2 WIT.
* YacHuk - 3 3ybunku.

lpuecomyeaHHs:

1. 3anuTn M’co XONogHO BOAOK, AOBECTM [0 KUMiHHSA, 3HS-
TV niHy. Baputu 1-1,5 rog.

2. logatn kapTonmto Kybukamu.

3. Uepes 10 xB - HalwaTKOBaHy KanycTy.

4. Bypsk HaTepT, OOCMaXMTU 3 OLTOM, LIYKPOM i TOMaTom
10 xB.

5. OkpeMo obcmaxnTn unbynto i MOpKBY.

6. Jonatu Bce oo 6opuyy, Baputn we 20 xB.

7. Jogatn yacHuk, HactoaTh 15 xB.

BopLy mMae Kncno-conogkMn cmak i BBaXKaeTbCs CYMBOSIOM
YKpaiHCbKOT KyXHi.

KanopinHicTb: ~ 65 kkan / 100 r, nopuis ~ 350 kkarn.
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UKRAINIAN BORSCHT

Ingredients:

* Pork ribs - 700 g.

» Water - 3 I.

* Beets (beetroots) - 2 pcs.
* Potatoes - 4 pcs.

» Cabbage - 300 g.

* Carrot - 1 pc.

* Onion - 1 pc.

» Tomato paste - 2 tbsp.
* Vinegar - 1 tbsp.

* Salt, pepper - to taste.
* Bay leaves - 2 pcs.

* Garlic - 3 cloves.

Preparation:

1. Make the broth: Cover the meat with cold water, bring to a
boil, and skim the foam. Simmer for 1-1.5 hours.

2. Add potatoes: Add diced potatoes to the broth.

3. Add cabbage: After 10 minutes, add shredded cabbage.

4. Sauté beets: Grate the beets and sauté with vinegar, a pinch
of sugar, and tomato paste for 10 minutes.

5. Vegetable base: Separately sauté chopped onion and
grated carrot.

6. Simmer: Add all the sautéed vegetables to the pot and cook
for another 20 minutes.

7. Final touch: Stirin minced garlic and let the soup rest (steep)
for 15 minutes.

Borscht has a distinct sweet and sour flavor and is considered
a symbol of Ukrainian cuisine.

Calories: ~65 kcal / 100 g (serving size ~350 kcal).
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BAPEHUKMU 3 KAPTOMNJEIO

IHe2pedienmu:

* bopowHo - 500 1.
* Anue - 2 WT.

* Boga - 200 mn.

* Kaptonnsa - 800 r.
* Linbynga - 2 wr.

lpuecomyeaHHs:

1. 3amicuTtu Ticto, 3anuwmnTn Ha 30 XB.

2. Kaptonnto 3BapuTu Ta 3pobutu nrope, 06CcMaxuTu unbynio
i fogatu B nope 3ninnTn BapeHnKK.

3. PoskartaTu TiCTO, BMpi3aTU KPY>XEYKU, NOKNACTU HaAYMHKY,
3aLLMMNHYTN.

4. BapuTtu BapeHUkn 3—5 xB nicnsi CNnNnMBaHHS.

KanopinHicTtb: ~220 kkan / 100 r, nopuis ~450 kkarn.

-~
-

N ¢

O O O O O O O G O O O O

1444444404004 040040000400000040044044

POTATO VARENYKY (DUMPLINGS)

Ingredients:

* Flour - 500 g.

* Eggs - 2 pes.

» Water - 200 ml.

* Potatoes - 800 g.
* Onion - 2 pcs.

Preparation:

1. Knead the dough: Mix flour, eggs, and water. Let it rest for
30 minutes.

2. Boil potatoes and mash, fry onion and add to mash.

3. Roll out dough, cut circles, put filling, pinch edges.

4. Boil dumplings 3-5 min after floating.

Calories: ~220 kcal / 100 g, serving ~450 kcal.
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ronysul CABBAGE ROLLS (HOLUBTSI)

IHe2pedienmu: Ingredients:

» Cabbage - 1 head.

* Minced meat (pork/beef) - 500 g.
* Rice - 150 g.

* Onion - 1 pc.

* Carrot - 1 pc.

» Tomato paste - 2 tbsp.

» Sour cream - 3 tbsp.

* Salt, pepper, bay leaf.

» KanycTtaHe nuct4a - 1 kayaH.

» ®apw (cBMHUHa/anoBmymHa) - 500 T.
*Puc-150r.

* Llnbyna -1 wr.

* MopkBa -1 WT.

» TomaTtHa nacTa - 2 CT. .

» CmeTaHa - 3 cT. .

* Cinb, nepeupb, NaBpOBU FINCT.

lpuecomyeaHHs: Preparation:

1. Prepare cabbage: Boil the cabbage head and carefully
separate the leaves.

2. Cook rice: Boil the rice until half-cooked (al dente).

3. Mix filling: Combine the minced meat with rice and spices.

4. Wrap: Place the filling on each cabbage leaf and roll it up
tightly.

5. Sauce: Arrange the rolls in a pot. Pour over a sauce made
of water, tomato paste, and sour cream.
KanopinHictb: ~180 kkan / 100 r, nopuis ~300 kkan. 6. Simmer: Stew for 45-50 minutes over low heat.

1. KanycTty BigBaputu, posibpaTtn Ha nucTs.

2. Puc BigBapuTh 40 HaniB roTOBHOCTI.

3. 3miwartum dapLu 3 pucom i cneujisimu.

4. 3aropHyTu Ha4YMHKY B KanycTaHe JINCTS.

5. Buknactu B KacTpynt, 3anuTn coycom (Boga + Tomar +
cMeTaHa).

6. Tywkysatun 45-50 xB.

o O O O O GO O O O 9O

Calories: ~180 kcal / 100 g (serving size ~300 kcal).
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AEPYHU (KAPTOMNAHUKMW) POTATO PANCAKES (DERUNY)

IHe2pedienmu: Ingredients:
» Kaptonnsa — 5-6 wr.

* Anue - 1 WT.

* bopolHo - 2 cT. 1.

* Cinb.

» Onisa gnga cMaxeHHs.

* Potatoes — 5-6 pcs.

* Egg - 1 pc.

* Flour - 2 tbsp (tablespoons).
* Salt - to taste.

* Cooking oil - for frying.
lpuecomyeaHHs: Preparation:
1. KapTonnto HaTepTu Ha ApibHin TepTui

2. NlogaTu anue, 60pOLLHO, Cinb.

3. CMaxunTn Ha posirpiTivi onii 3—4 xB 3 KOXXHOTo BOKY.

1. Grate the potatoes: Use a fine grater.

2. Mix: Add the egg, flour, and salt to the potatoes.

3. Fry: Cook in preheated oil for 3—4 minutes on each side until
golden brown.
KanopirHicte: ~150 kkan /100 r.
Calories: ~150 kcal / 100 g.
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BAHOLW (FYUYNbCbKUMN) HUTSUL BANOSH

%
§

IHe2pedienmu: Ingredients:
* KykypyassaHa kpyna 200 r.

* BepLukun abo cmetaHa 400 mn.
* bpnH3a 150 r.

* LLIkBapku 3a cmMakoMm.

* Corn grits - 200 g.

+ Cream or sour cream - 400 ml.

* Bryndza cheese - 150 g.

* Cracklings (fried bacon) to taste.

lpuecomyeaHHs: Preparation:
1. CmeTaHy JOBECTU A0 KUMiHHS.
2. NlopaTn KyKypyassiHy Kpyny, BApuUTW Ha NOBiINIbHOMY BOTHi
15 xB, NOCTIHO NOMiLLYyBaTW.
3. MNopgatu rapsiunm 3 GPUH30LO0 Ta LLKBAPKaMU.

1. Boil the base: Bring the sour cream (or cream) to a boil.

2. Add grits: Stir in the corn grits and cook on low heat for 15
minutes, stirring constantly.

3. Serve: Dish up hot, topped with crumbled bryndza and
crispy cracklings.
KanopiHicTb / Calories: ~150 kkan / 100 r, nopuis ~250 kkan
Calories: ~150 kcal / 100 g, (serving size ~250 kcal ~250 kcal)
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rANYLWKu
IH2pedienmu:
* bopowHo - 400 T.
* Anug - 2 WT.
* Kegpip - 200 mn.
* Cinb.
lpuecomyeaHHs:

1. 3amicutn TicTo.
2. PoskaTaTtu i Hapi3aTy Ha LMaTOuKM.
3. BapuTu y nigconeHin sogi 5-7 xB.

KanopinHicTtb: ~150 kkan / 100 r, nopuis ~250 kkarn.

040 844404404044004040400004000040404041
‘ DUMPLINGS
? Ingredients:

* Flour - 400 g.

* Eggs - 2 pes.

* Kefir - 200 ml.
* Salt.

Cooking:
1. Mix dough.
2. Roll out and cut into pieces.

3. Boil in salted water 5-7 min.

Calories: ~150 kcal / 100 g (serving size ~250 kcal).
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KPYYEHMUKMU

IHe2pedienmu:

* M’'sico (cBuHUHA) - 500 r.
* Mpnbn - 200 .

* Lnbyna - 1 wr.

* Cinb, nepeup.

lpuecomyeaHHs:

1. M’sico BigbuTn, noconnTn, NoNepunTu.

2. Buknactu HaumHKy 3 rpmbis Ta Lmbyni.

3. CkpyTuTK pyneT, 00CMaXnTn 0 3010TUCTOI CKOPUHKM.
4. Tywkysatu 30 XB nif, KPULLIKOHO.

KanopinHicTtb: ~220 kkan / 100 r, nopuis ~400 kkarn.

MEAT ROLLS

Ingredients:

* Pork - 500 g.
* Mushrooms - 200 g.
* Onion - 1 pc.
* Salt, pepper.

1. Beat meat, season with salt and pepper.
2. Place mushroom and onion filling.

3. Roll and fry until golden.

4. Simmer 30 min.

Calories: ~220 kcal / 100 g (serving size ~400 kcal).

§
? Cooking:
§
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CAJI0 3 YACHMKOM SALTED LARD WITH GARLIC

IHe2pedienmu: ? Ingredients:

*Cano-500r. * Lard - 500 g.
* YacHuk - 3 3ybunku. * Garlic - 3 cloves.
* Cineb. * Salt.

lpuecomyeaHHs: Cooking:

1. Rub lard with salt.
2. Add garlic.
3. Leave 2-3 days in fridge.

1. HatepTu cano cinnto.
2. Bknactu yacHuk.
3. 3anuwmnTn Ha 2-3 OHi Y XONOANMbHKKY.

KanopinHicte: ~500 kkan / 100 r. Calories: ~500 kcal / 100 g.
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MEAIBHUK

IHepedieHnmu:

*Men-200r.

* LUykop - 150 .

e Anug - 3 WT.

* bopowHo - 400 T.

* Posnywysauy - 1 4. n.

* BepuwkoBe macno - 50 1.

lpuecomyeaHHs:

1. Mepg po3TonuTK, 3miaTi 3 LYKPOM i ANLSMN.
2. logatn 60poLUHO, po3nyLUyBad, Macro.
3. Bunikatn 3540 xB npu 180°C.

KanopinHicTtb: ~300 kkan / 100 r, nopuis ~450 kkan.
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HONEY CAKE
‘ Ingredients:

* Honey - 200 g.

* Sugar - 150 g.

* Eggs - 3 pcs.

* Flour - 400 g.

» Baking powder - 1 tsp.
* Butter - 50 g.

Cooking:
1. Melt honey, mix with sugar and eggs.
2. Add flour, baking powder, butter.
3. Bake 35-40 min at 180°C.

Calories: ~300 kcal / 100 g, (serving size ~450 kcal).
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NAMMIOYXU 3 HAYMUMHKOIO

IHe2pedienmu:

» [pixopxose Ticto - 500 1.

* MNoBuano abo aroam - 150 r.
* Llykop ans nocunaHHs.

» Onisa gna cMaxeHHs.

lpuecomyeaHHs:

1. Ticto gpatu niginTu.
2. CchopmyBaTh KyrbK1 3 HAYMHKOLO.

3. CmaxunTn y onii 3—4 XB 3 KOXXHOrO OOKYy.

4. [NocunaTtn LyKpoM.

KanopinHictb: ~300 kkan / 100 r.
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FILLED DONUTS

Ingredients:

* Yeast dough - 500 g.

» Jam or berries - 150 g.
* Sugar for dusting.

+ Qil for frying.

Cooking:
1. Let dough rise.
2. Shape balls with filling.
3. Fry in oil 3—4 min per side.
4. Dust with sugar.

Calories: ~300 kcal / 100 g.
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MAKIBHUK POPPY SEED ROLL

IHepedienmu: ? Ingredients:
*Mak-300r.

» [pixmopxose Ticto - 400 1.
* LUykop - 100 .

* BepuwkoBe macno - 50 1.
* Aliue Ang 3mallyBaHHS.

» Poppy seeds - 300 g.
* Yeast dough - 400 g.
* Sugar - 100 g.

* Butter - 50 g.

* Egg for brushing.

lMpu2omyeaHHs: Cooking:

2. PoskaTatu gpikg)xose TiCTO. 2. Roll yeast dough.
3. Hamasatu HauuHKy i CKpyTUTU pyrneT. 3. Spread filling and roll.
4. 3mactuTu anuem, sunikatn 40 xB npn 180°C. 4. Brush with egg, bake 40 min at 180°C.

KanopinHicte: ~320 kkan / 100 r, nopuis ~450 kkarn. Calories: ~320 kcal / 100 g, (serving size ~450 kcal).

®
1. Mak 3anapuTu, nepeTepT 3 LyKPOM Ta Macrom. ‘ 1. Soak poppy seeds, mix with sugar and butter.
®
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This material has been prepared with the financial support of the European Union. Its contents are the sole responsibility
of the Bukovinian Art Center for Revival and Promotion of Romanian Traditional Culture (Chernivtsi, Ukraine) and do not
necessarily reflect the views of the European Union.

Acest material a fost realizat cu sprijinul financiar al Uniunii Europene. Continutul su este responsabilitatea exclusiva a
Centrului Bucovinean de Arta pentru Conservarea si Promovarea Culturii Traditionale Romanesti (Cernauti, Ucraina) si nu
reflectd neaparat pozitia Uniunii Europene.

Llen maTepian niarotoeneHo 3a iHaHCOBOT NiATPUMKM EBponeiicbkoro Cotoay. Moro aMicT € BUKMIOYHO BiANoBiaanbHi-
CTI0 BYKOBMHCBKOIrO MUCTELIbKOTO LIEHTPY BiAPOOAXKEHHS Ta CPUAHHSA PO3BUTKY PYMYHCLKOI TpaauMLiMHOT KynbTypu (YepHis-
Ui, YkpaiHa) i He 060B’s3k0oBO Bijobpaxae nosuuito €sponencbkoro Cotosy.

Ez az anyag az Eurépai Ur]ié pénzlgyi tAmogatasaval késziilt. Tartalma kizardlag a Bukovinai Miivészeti Kézpont a
Roman Hagyomanyos Kultdra Ujjaélesztéséért és Fejlesztésének Elésegitéséért (Csernyivci, Ukrajna) felel8ssége, és nem
feltétlendl tikrézi az Eurdpai Unid allaspontjat.
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PROTECT

PARTNERSHIP WITHOUT BORDERS

The start date of the PROTECT project was 06.02.2025 and the end date was 05.04.2026.
Program website: https://next.huskroua-cbc.eu/

Project social media page: https://www.facebook.com/share/18TfvBpcWp/?mibextid=wwXIfr
Contact details: UAT Ardud, str. Noua nr. 1, Ardud, primaria@orasardud.ro, tel: 0261.676.130
Ukraine, Chernivtsi, 23 Andrei Sheptytskyi Street, centrcultperla@gmail.com, tel.: +380509060099

Data de inceput a proiectului PROTECT a fost 06.02.2025, iar data de finalizare a fost 05.04.2026.
Website-ul programului: https://next.huskroua-cbc.eu/

Pagina social media a proiectului: https://www.facebook.com/share/18TfvBpcWp/?mibextid=wwXIfr
Date de contact: UAT Ardud, str. Noua nr. 1, Ardud, primaria@orasardud.ro, tel: +40261.676.130
Ucraina, Cernauti, str. Andrei Septitchi, nr.23, centrcultperla@gmail.com, tel: +380509060099

Oata nouyatky npoekty PROTECT — 06.02.2025, nata 3aBepLueHHsa — 05.04.2026.

BebcanT nporpamu: https://next.huskroua-cbc.eu/

CTopiHka npoekTy B couianbHUXx Mepexax: https://www.facebook.com/share/18TfvBpcWp/?mibextid=wwXIfr
KoHTakTHa iHdpopmauis: UAT Ardud, str. Noua nr. 1, Ardud, primaria@orasardud.ro,ten.:+40261.676.130
YkpaiHa, M. YepHisui, Byn. AHgpes Wentuuskoro, 23, centrcultperla@gmail.com, Ten.: +380509060099

A PROTECT projekt kezdési datuma 2025.02.06., befejezési datuma pedig 2026.04.05.
Program weboldala: https://next.huskroua-cbc.eu/
Projekt k6z6sségi média oldala: https://www.facebook.com/share/18TfvBpcWp/?mibextid=wwXIfr






