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BOBEL

Hamara 3emja ¥ mumepkata ri Bp3y-
Ba rojieMa, MCKpeHa 1 BeKOBHA Jby0OB.
JbyboB of Koja ce pomuiaa TpajuMiuja
KaKO PeurcH BO HUTY eJIHa OalKaHCKa,
a yIITe TIOMAJIKy eBporicKa 3emja. Hue,
B0 CeBepHa MakeloHuja, He MOkeMe Jia
CH TO 3aMHCTTMeE JKMBOTOT Oe3 COHIle U
0e3 munepku. [Tunepku off cute dhopmi,
00U ¥ BKYCOBH.

MHcnupaliyja 3a 0Baa KHUTa co pelenTy
BO UHMja OCHOBA Ce TIUITIEPKUTE, e MojaTa
mobpa mpujaTenka Maja.

1 notoa, urech Mapk Koj co HeomicmBa
pagocT mpudaTy Ja CIofe/u Co Bac JieN
O] HETOBUTE HAjyCIIeIIHH ... CJIATKH pe-
IIenTH BP3 6a3a Ha MATIEPKH.

Co ropuH1 HaHa3aJl, BO TEKOT Ha JIETOTO
¥ TIOYETOKOT Ha eceHTa, Maja ce IBUKI
TOMer'y [a3apoT U Hej3uHAaTa KyjHa, ¥ CO
PajIoCT IITO TEIIKO MOJKE Jia ja OMHuille,
1 CO Haj[o0OPHOT ICcaTel, FOTBHU jajieiba
CO MUMEePKH. 3a MUIepKuTe 300pyBa co
CTPACT ¥ KOH HUB IIOKaKyBa rojiema
nouut. [Ipe Te3rure co NHUIEPKU Ha
ma3aport, Maja 1001Ba HaIIMB Ha afipe-
Ha/IMH, KyIlyBa U Op3a JioMa fia TH Ipe-
TBOPH BO €[IeH 0] Hej3MHITE CIeLnjaii-
teti. Hej3uHaTa /by00OB KOH IHIIEPKUTE
OJIM JJ0TaMY IITO eJIeH JIeH MU pede IeKa
HajybaB mmoiapok 3a Hea 611 01171 mapdem
K0j O¥ IO JOJIOBHJT OTIOjHUOT MUPUC Ha
TUIEePKUTE.

3apeM HUKOTAII He BH Ce CITYUMIO, IPef
CTPAHCKM TOCTH Jia To modaiute KBa-
JIUTETOT Ha MaKeJOHCKaTa MUIepKa,

INTRODUCTION

Our country and peppers are tied by a
deep, honest and everlasting love. This
love turned into a tradition that is un-
likely to be found in any other Balkan,
even less European country. In North
Macedonia we cannot image life with-
out sun and without peppers. Peppers
in all their shapes, colours and flavours.

My good friend Maja was the inspiration
for this recipe book with peppers.

And then chef Mark, who wholeheart-
edly agreed to share with you some of
his most successful and...sweet recipes
based on peppers.

For many years, during the summer and
early autumn, Maja moves between the
farmers’ market and her kitchen and,
with joy that is difficult to describe,
and with the best writer, makes dishes
with peppers. She talks about peppers
with passion and great respect. When
she stands in front of the stalls sell-
ing peppers at the market, Maja gets a
surge of adrenaline, does the shopping
and rushes home to turn them into one
of her specialties. Her love of peppers is
such that one day she told me that the
best present for her would be a perfume
that would capture the intoxicating
scent of peppers.

You have certainly praised the quality
of Macedonian peppers to guests from
abroad, you have felt pride that the spe-
cific flavour of the pepper dish you have
made is the product of your connection




Jla ce ropjeeTe WITO MOCeOHMOT BKYC Ha
jajIereTo co MUIePKH LITO CTe IO HOJ-
rOTBHJIE € IUIOf] Ha BalllaTa II0BP3aHOCT
TOKMY CO [IAIMIepKaTa i, HUKOj KaKko BHe,
He 3Hae Ja 11 To fjajie IoYecHOTO MeCTo
Ha MmacaTa. Konkymatu cTe Bierie BoO
eJieH BUJ HATIIPeBap CO BalIKTe IIpuja-
TeNKM W TpUjaTend (4a, fja, BaluTe
MAIKK TIpHjaTeld MCTO TaKa 3HaaT J1a
IIO/ITOTBAT jajielhe CO IHUIEPKH) Koj Ke
HaIpasu 1ogo0ap MUHIYp?

Heka nu Ouge mosBosieHo fa bumeme
HeCKPOMHH Kora CcTaHyBa 300D 3a Hej-
3MHOTO BUCOUECTBO MUTIEPKATA - BKYCOT
HA HAIIMTe TUIEPKU U TIATIUIIAHUA He
TIOCTOM Ha HUTY eleH eBPOIICKY Ma3ap.
Illmanuja, Gpaniyja, Utanuja, I'pumja...
CUTe THe OfrJIellyBaaT MOBeKe BUOBU
HUIIEPKM, HO HUTY efieH (DpaHIy3uH,
Wrtanujaner, I'pxk wiu [llnasers ja Hema
eMOTHBHATA BPCKa IITO ja MMame HHUe.
[TumepkaTa MOKe Jla ce UMHU OaHasHAa,
TJIOJ TITO TO MMa HaceKajie BO CBETOT.
Ho, HaiaTa murepka e TONKY Oraro-
POZIHA M BENUKOMYIIHA, IITO 3aCiyKy-
Ba 7la Ouje TPOMOBUpAHA BO CBETOT.
[TumepkaTa e BUCTMHCKO 0OTaTCTBO 3a
MaxkeioHuja, Hej3MHATa PasHOBUHOCT
Ha HalleTo MmojHeOje M 3HAUYEHETO 3a
HalllaTa eKOHOMMja.

XpaHata, ceKajie BO CBETOT, WTrpa BU-
TalHa y/lora BO OOJMKYBameTO Ha
upentutetor. Bo CeBepHa MakeqioHuja,
TIUTIEPKUTE Ce JiefT Off HalllMOT KYITYpeH
unentutet. [lunepkure He ce caMo co-
CTOjKa, 3aUMH WM 3eleHuyK. Tue ce

-Hej3uHOTO BeIMUeCTBO - MaKeIOHCKa IUMepKa-

to peppers and no one knows better
than you to give them the place of hon-
our on the table. How many times have
you competed with your friends, both
women and men (yes, yes, your male
friends also know how to make dishes
with peppers) in who is going to make
the best pindjur?

Please allow us to be immodest when it
comes to her majesty the pepper - you
cannot find the flavour of our peppers
and tomatoes on any European mar-
ket. Spain, France, Italy, Greece... they
all grow various varieties of peppers,
however no French, Italian, Greek or
Spaniard has the emotional connection
that we have. Peppers might seem ba-
nal; they are found all over the world.
However, our peppers are so noble and
generous that they deserve to be pro-
moted on a global level. Peppers are a
true treasure for Macedonia, due to
their diversity in our climate and the
importance for our economy.

Anywhere in the world food plays a vital
role in shaping identity. In North Mace-
donia, peppers are part of our cultural
identity. Peppers are not only ingredi-
ents, spice or vegetable. They symbol-
ize tradition, heritage, connection and
respect for the country. There are no
homes in Macedonia where peppers
and dishes made with this vegetable
are not central to all family and social
gatherings. They bring feelings of social
togetherness, of belonging, they create




CUMOOTT Ha TpaJIMIIMjaTa, HACIe[CTBOTO,
MOBP3aHOCTA M TIOUMTTA KOH 3eMjaTa.
Hema mom Bo MakefioHMja BO KOj M-
TnepKara ¥ jajiemeTo Bp3 6asza Ha OBOj
3eJIeHUVK He e LieHTpaJleH Jiell Off CUTe
CceMejHH WK oTuiTecTBeHu cooupu. Tue
BM IO HOCAT UYBCTBOTO HA COL[MjasTHO
3a€[[HUINTBO, TPUIMAJHOCT, Kpeupaar
efleH BHJl COYIECHUINTBO WM TIapTHep-
CTBO, KaKO HeKoja 3aeflHAYKA TajHa Bp-
CKa Koja CUTe Hé TT0Bp3YBa.

ABTODOT Ha pellenTHTe BO 0Baa KHUTa
e Mapk [le Jour, benruel koj kuBee
Bo MakeqoH1ja 1 UKja 1TO /byOOB KOH
MUIIEPKUTe e Hac/leficTBO off 0aba my.
®otorpadoT Ha BKYCHHUTE TOATOTBKA
e PobepT AraHacoBcKH, J0OpO MO3HAT
Majctop Ha hoTorpacujaTta Kaj Hac.

CeeTaHa
JoBaHOBCKa

a sort of partnership, as if we are all
linked by a common secret thread.

The recipes in this book were created
by Mark de Jong, a Belgian who lives in
Macedonia and whose love for peppers
was passed on by his grandmother. The
photographer of the delicious creations
is Robert Popovski, a well known mas-
ter of photography in the country.

Svetlana
Jovanovska




JIALHA
CYNA OO
NANEPKA

4 cpenHu momatu

eJlHa KUTKa 00CHIIeK

1 yerHe nyK

V> nayKuuKa comn

1 makuuKa BopuecTep coc

1 u3nynexa 1ypBeHa NUIepKa
Y2 U3nyIeHa KpacTaBuIia

1 nakuiia JoMaTHa macTta

2 NTa’KULIY MacIMHOBO Macjio

1pBeH Tabacko
(o key0a 3a JIyT BKYC)

WcuucreTte T loMaTuTe, MUNEPKUATE
¥ KpacraBuiiaTa. U3Bajere ru
ceMKuTe off lomaruTe. Uceuete

T'0 3€JIEHUYKOT Ha CPeJIHU KOLIKU.
CraBeTe ro Ie/TMOT 3e/IeHYYK BO
OreHyiep, 3aeJIHO €O JOMaTHATa MacTa
¥ TOJIOBMHA Off OOCHJIEKOT U YEITHETO
nyK. MuKcupajTe ja cmecara, a Ha
Kpaj 3aunHeTe ja co col. Gunrpupajre
ja M3 Hefaika. JlofiageTe MacIMHOBO
Macio ¥ Bopuectep coc. JJOKONKY
cakare JIyT BKYC, 3aUiHeTe CO
TabacKo. YKpaceTe ro jaJielheTo co
JIACTOBH OOCHJIEK U TIOCTTYKeTe To
pasnajieHo.

NN N N N N N N NN

7 -nopuyu-

COLD
PEPPER
SOUP

Ingredients:

7 4 medium tomatoes
7 a handful of basil

7 1 clove of garlic
7
A

Y2 teaspoon salt

1 teaspoon
Worcesteshire sauce

7 1peeled red pepper

7 Y peeled cucumber

7 1tablespoon tomato paste
7 2 tablespoons olive oil

7 Red tabasco

(optional, if you like it hot)

Clean the tomatoes, peppers and
the cucumber. Deseed the tomatoes.
Chop the vegetables into medium
sized cubes. Put the vegetables in a
blender, add the tomato paste, half of
the basil and the garlic clove. Blend
until smooth and add salt. Sieve the
blended vegetables, add olive oil and
the Worcesteshire sauce. If you like
it spicy, add some tabasco. Garnish
the dish with some basil leaves and
serve it chilled.

7?7 -MunyTH-
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KPEM CO MANEPKA U
YAZLEHA NACTPMKA,
[OCITY)XXEH BO
MAJTA YALLW

7 1Terna pBeHu
JIyTIeHY TTUTIePKU

100 r yajieHa macTpmKa

2 CyleHu JIaKUI MacKapIioHe
1 numoHn

1 KuTKa MTaj KpOMUT

20 r kanepu

coi1, 0ubep, Kapu

Wcienere ri numepkuTe U MceyeTe
T Ha MHOT'Y MaJiu Korlku. CtaBeTe
ri1 Bo caji. Mcieere ro TMMOHOT

1 cobepeTe ro HErOBHOT COK (0e3
CeMKHUTe) ¥ JIoIafIeTe T'o BO CajioT.
WcuucreTe T0 U MiceukajTe ro
MJ/IaJIMOT KPOMUJT ¥ CTaBeTe I'o CO
TNUIepKaTa, TMMOHOT U Kallepure.
Jlomaiete MacKapIioHe, KapH, o7,
01bep U cé 100pPo M3MelIajTe PavuHo.
Baka MofiroTBeHHOT KpeM MojieJieTe
r'0 BO MaJIM Yallli, 0fJ03ropa CTaBeTe
yajieHa MacTPMKa MCceyeHa Ha JIeHTH.
OcraBeTe 0 KPeMOT BO (ppiKuziep
1 yac npef; cepBUpPambETO.

? -nopuuu-

PEPPER AND SMOKED
TROUT CREAM,
SERVED IN SMALL
GLASSES

7 1jar of peeled
red peppers

100 gr smoked trout

2 teaspoons Mascarpone
1lemon

1 bunch spring onions
20 gr capers

salt, pepper, curry

Drain the peppers, finely chop them
and put them in a bowl. Squeeze the
lemon juice (without the pips) and
add it in the bowl. Clean and chop
the spring onions and add them to
the peppers, lemon and capers. Add
mascarpone, curry, salt, pepper and
combine by hand. Divide the cream
into small glasses and put the
smoked trout cut into strips on top.
Refrigerate the cream for 1 hour
before serving.

7?7 -munyTH-
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POJIAT O[]
LIPBEHA MMUMEPKA
MONHET CO TYHA

3 1[pBeHM UTIEPKH

MacC/IMHOBO MacJio

2 cyTeHH JIaKUIIM COK Off TUMOH
IPBEH OIIeT

2 YelllHUba JTYK

1 naskKuuKa IPBeH nurep
npcrodart byKoBels

1 kapeHa naknuKa 1eKep

2 cyleHy NaKULY Karepu

200 r TyHa Bo MacJjio, MCliefieHa
1 U3[Ipo0eHa

100 r Kpem cupeme
(dunagenduja)

3arpejre ja peprara Ha 200 °C. Vcnnakzete
TH TTMITEPKUTE U CTaBEeTe I'M Ha TIIeX 00710-
JKeH €O alyMUHIYMCKa (hoNIMja I XapTHja
3a nevetbe. [leueTe ru nunepkuTe Bo pepHa
Ha ,Tpu” fiofieka KopaTa He TIOpyMeHH.
W3BasieTe it off pepHATa M BeJJHAII CTaBeTe
TY BO IUTacTUYHA Keca. OcTaBete T fia

ce U3naziat mpey a ri u3nynure. Cexoja
TNUIepKa UCeuKajTe ja Ha 4 mapuuiba mo
JO/KMHA M OCTaBeTe I'd HacTpaHa. Bo
Mer'yBpeMe, TIOfITOTBETe T'0 TPeTUBOT:
u3MareTe BO €aJi MaCJIMHOBO MACJIO, COK Off
JIIMOH, OIIET, JIVK, TIPBEH MUTIe, eKep 1
oykoBel]. CTaBeTe I'l IEHTUTE O] IIUTIePKa-
Ta BO CaJ| ¥ TIPEMAaUKajTe Il CO MPETXOHO
TI0/ITOTBEHUOT TIPENIUB, M OCTABETe I'M BO
dpwxugep orony 30 MuHyTH. M3Menaj-

Te ja TYHATa, KPeM CUPEeTo 1 Karepu.
WciiezieTe rvi IMIepKuUTe, HO 3a7pKeTe ro
npenuBoT. CTaBeTe Masia IaKUIa TYHA BO
IIeHTApOT Ha ceKoja JIeHTa Off TUIepKa U
CBUTKAjTe ja KAKo pornar. 3a Jja He ce 0TBO-
Pa BaKa MoJIrOTBEHKOT POJIAT, 3al[BPCTeTe
T'0 BO Cpe/IMHA CO UelKaiKa 3a 3a0u. CepBu-
pajTe T poaTUTe Ha UMHUja, Ha MOJjIoTa
0[], cazara 1 [IOCHUIIeTe I CO NPEJUBOT KOj
B ocTaHa. [locnyskeTe BefiHaLIL

NN N N NN N N NN

A

Ly -mopuyn-

RED PEPPER
ROULADE FILLED
WITH TUNA

3 red peppers
olive oil
2 tablespoons lemon juice
red wine vinegar
2 cloves of garlic
1 teaspoon paprika
a pinch of bukovec
(crushed pepper)
7 1teaspoon sugar
2 tablespoons dried capers

7200 gr tinned tuna in oil,
drained and mashed

100 gr cream cheese
(Philadelphia)

Preheat oven to 200 °C. Wash the peppers
and put them on a baking sheet lined
with aluminium foil or baking paper.
Roast the peppers in the oven, with the
grill function, until the skin is dark. Take
them out of the oven and immediately
put them in a plastic bag. Let them cool
before peeling them. Cut each pepper
into 4 strips and set them aside. In the
meantime, make the dressing: in a bowl
mix olive oil, lemon juice, vinegar, garlic,
paprika, sugar and bukovec. Put the
pepper strips in a dish and brush them
with the dressing and refrigerate for half
an hour. Mix the tuna, the cream cheese
and the capers. Drain the peppers, but
keep the liquid. Put a teaspoon of tuna at
the centre of each pepper strip and roll it
up. Fix the roulade with a toothpick in the
middle. Serve the roulades on a platter,
over some salad and add the remaining
brine. Serve immediately.

7?7 -MunyTH-
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CAJIATA 011
MAPUHWUPAHA
[ANEPKA

7 3 1IpBeHU MUIEePKU

7 3 OIITU MUTIEPKU

7 2 YelllHUbA YK

2 1 noprokan

7 100 r LpHM MAC/THHKU 03 CeMKM
7 Y2 KUTKa MaryioHoc

74 CYIIeHHU JIa KUK MaCJIMHOBO MacJio

7 2 CyIeHH JTaKUIY MacyIo off cycam
7 20 r meyeH cycam

7 coi, broep

7 3 mapuuba e

7 (o u360p 200 r 0BYO WK
K03jO CHpEeme)

3arpejTe ja pepHaTa Ha mporpama ,Ipun’,

[leyeTe ru nunepkute 3 10 4 MUHYTH, a
HCTO TaKa 1 Mapuuibara jie0.

W3nyneTe ri MUIepKuTe, CeYeTe TH U
u3BajieTe rM ceMKute. Vcevere r Ha
JIEHTH ¥ CTaBeTe TH BO CaJl 3a cajaTa.
lcrieyeHroT €0 MceuKajTe ro Ha
Konku. [lofroreTe ro cOCOT MelajKu
TY CUTHO CeUKAHHOT JYK, [IelleHHOT
COK Of1 TOPTOKAJI, MACTHHOBOTO MACJIO
1 MacJoTo off cycam. Ce jofiaBa com 1
ouoep 1o Bkyc. Co 0B0j coc mpenujre
T IIUTIEPKUTE U J0OpO IpoMellajTe.
JlomazieTe r MacIMHKUTE U CEUKaHUOT
marzosoc. CTaBeTe Io jajieleTo BO
dbpwkugep 1 yac. IIpes cepBUpameTo,
TofiajieTe T KOL[KUTE JIe0 1 CycaM.

[To kemba Moske Jla ce JofIajaT U KOLKK
0]] OBUO MJTH KO3jO CHPEIbe. JafIelheTo
HOCTTyKeTe ro Jo0po pasmajieHo.

L -mopuyu-

MARINATED
PEPPER
SALAD

Ingredients:

7 3 red peppers

7 3 yellow peppers

7 2 cloves of garlic

2 1 orange

7 100 gr pitted black olives
7 %2 bunch of parsley

7 4 tablespoons olive oil

7 2 tablespoons sesame oil
7 20 gr toasted sesame seeds
7 salt, pepper

7 3 slices of bread

7 (200 gr sheep or goat
cheese of choice)

Preheat oven with the grill function.
Roast the peppers and the slices of
bread for 3 to 4 minutes.

Peel the peppers, cut them and scrape
out the seeds. Cut them into strips
and put them in a salad bowl.

Dice the toasted bread. Make the
dressing by mixing the thinly diced
garlic, the squeezed orange juice, the
olive oil and the sesame oil. Add salt
and pepper. Drizzle the dressing over
the peppers and mix well. Add the
olives and the chopped parsley.
Refrigerate for 1 hour.

Add the bread cubes and the

sesame seeds before serving.

You can add some sheep or goat

cheese cubes. Serve the dish well
chilled.

7?7 -munyTH-
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PONAT/BPAT
O[] MANEPKA 1
JYHELUKO MECO

1 pBeHa numnepka
1 3en1eHa nunepka
1 >xorrTa nunepka

N N N NN

100 r jyHeIrnko Meco
(mnemka umu une)

COHYOITIEZIOBO MACJIO
200 m1 c11 coc off JOMaTH
1 KuTKa Maj] KpOMU

30 r majoHes

MacJIo ofi TapTyu
JIUCTOBY CBEK OOCHIIEK
CBEK MargoHoC

cor, bubep

2 TOPTUIjU

MoaroToBKa:

A
A
A
A
A
A
A
A
A

WcuncTeTe T4 1 1iceyeTe ' IUIIePKUTE

1 MeCOTO Ha JIEHTH.

3ampkeTe ro 3e7IeHYYKOT BO ,,BOK-TaBa"

CO MaJIKy COHUOI/IeI0BO MacCjIo 1

JojageTe ro MeCcoTo ce4eHo Ha JIEHTH.

Bo caj m3Meniajte MajoHe3 co coc off

JOMaTH, CUTHO CeUKaH MJIaJi KpOMU[,

CeyKaH MarjjoHoC 1 0OCHIIeK, KaKo U
HEKOJIKY KallKi MacJio off TapTy(u.
Ce momaBa corn 1 6ubep 110 BKYC.

Ha TopTusjure ce pefiu canara,
TPOTIPKEHUTE MUTIEPKH U MeCo, Ce
TPEJIUBa COCOT, CETO Ce BUTKA KaKo

7 -mopuyu-

3eJIeHa cajaTa (ajcoepr um Mapyna)

PEPPER
AND BEEF
ROULADE/WRAP

7 1red pepper

1 green pepper

1 yellow pepper

lettuce (iceberg or green leaf)

100 gr beef (chuck
or tenderloin)

sunflower oil

200 ml tomato sauce
1 bunch spring onions
30 gr mayonnaise
truffle oil

fresh basil leaves
fresh parsley

salt, pepper

2 tortillas

Clean and cut the peppers and

the meat in strips.

Fry the vegetables in a wok with

a little sunflower oil and add the
meat cut into strips.

In a bowl mix the mayonnaise with
the tomato sauce, chopped spring
onions, chopped parsley and basil,
and a few drops of truffle oil. Add
salt and pepper to taste.

Put the salad on the tortillas,
followed by the fried peppers

and meat, drizzle the dressing,
wrap and serve.

N N NN

N N N N N N N NN

7?7 -MunyTH-
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KWL CO
CNTAHUHA
W NANEPKK

Kumror e mojajiok Koj cTaHa TONKY
nomnynapeH Bo 21 Bek, ITO HETOBOTO
MMe cera ce KOpUCTHU 3a 03HauyBambe
Ha COJIeHH TOPTH/IIMTH CO Pa3IMUHU
COCTOjKH.

OBa e peLenT LITO YeCTo ro MOAr0TBY-
BaM JIOMa, a CO MaJia 3ejieHa caara,
MPeTCTaByBa COBPIIEH ceMeeH 00POK.

KaJian co ujameTap of 26 cm
3a 1 Tecto op mpuomLKHO 350 I
7 200 r 6pamso T550
7 100 r mytep
7 Y5 najkKMUKa CUTHa COJ
7 okony 50 M Bofia
3a pu:
7 200 r cnaHMHA CUTHO
YCeuKaHa Ha KOIKU
7 11pBeHa nuIepKa
7 13eneHa mumepka
7 4jajua
7200 M7 c1 KpeM 3a TOTBeme
20 % maceHocT
7200 m ¢t myIeKo
7 1 npcrodar 6udep
7 1mpcrodar MOPCKO opeBYe

? -nopuuu-

BACON
AND PEPPER
QUICHE

Quiche is a breakfast dish that
became so popular in the 21st
century that its name is now used

for savoury tarts/pies with an
assortment of ingredients.

This is a recipe I make often at home,
and with some lettuce it is a perfect
meal for the family.

Ingredients:

a 26-cm pan for 1 dough
of approximately 350 gr:
200 gr T550 flour

100 gr butter
%> teaspoon fine salt
around 50 ml water

for the filling:
7200 gr bacon, cut into
small cubes
1 red pepper
1 green pepper
4 eggs

200 ml cream fresh,
20% fat content

200 ml milk
1 pinch of pepper
1 pinch of nutmeg

7?7 -MunyTH-




Bo aabok cap craBete 200 T GpaliHo, COM 1

100 r nyTep vceukaHu Ha CUTHU Mapukba U
pa3apobeTe ja cMecara co paka. [locterneHo
JofiaBajTe ja Bofata (oKony 50 Mi1), Melirajte
Tofeka He ce (hopmupa MeKa TOTIKa U 3acTaHeTe
ILITOM TECTOTO BeKe He e JIeriBo!

[IpeksoneTe ro TecToTo Ha 4 Jie/a, MPUTUCKAJKH
T'0 Ha JIeCHO HabpaliHeTa paboTHA MOBPLIMHA;
TOMpCKajTe ro co OPAlIHO U BaKa MOJITOTBEHO,
CTaBeTe o BO KpIa WK IacTiyHa (omija 1
ocTaBete To (hpiKuzep fa ce u3naau 20 10

30 MUHYTH.

Pacykajre ro TecToTo Ha HabpalHeTa padoTHa
TIOBPIIIMHA CO CyKaio. PefloBHO BpTeTe ro
TeCTOTO Ha 1/4 BpTetbe 3a Jla ce UIMPH TeCTOTO
KOJIKY IIITO € MOKHO MOBeKe BO Kpy:kHa (hopma 1
710 paMHOMEpHa Jie0e/TuHa Off TTPUOTIKHO 3 MM.
CraBeTe r'o TECTOTO Ha MaJIKy MOJIMAuKaH

KaJIar (WIM Ha XapTHja 3a Ievere BO KaylaroT),
O0OJIMKYBAjTe TO TECTOTO CO JIECHO TIPUTHCKAbe
Ha KananoT. MceueTe o TeCTOTO OKOTY paboBuTe
Ha KaJIaIioT CO HOM /1M OOJIMKYBAjTe I'o CO paKa.
TectoTo ro OoIKaTe co BH/bYLIKA U IOBTOPHO TO
cTaBaTe BO (ppinKuzep.

3arpejre ja pepHara Ha 180 °C.

Bo TaBue 3anpkeTe ja claHMHATA U UCIiefieTe

ja macHoTHjaTa. McuncTeTe r'v mimepKure of
CeMKHUTe U FceueTe T Ha TeHKU JIeHTH.
W3meiinajte ru jajiiaTa, MaBiaKaTa ¥ MeKOTO BO
Imabok caji. Ilotoa momagere 616ep 1 MOPCKO
opeBue. Ha Kpaj monazeTe ja cjlaHUHaTa U
nunepkute. ['0 BajuTe KamamnoT co TeCTO o]
(bpusKUzED, TO MOJIEBATE CO MOITOTBEHUOT (U 1
T0 CTaBaTe BO BeKe 3arpeaHa pepHa fia ce mede 45
70 50 munyTH (Ha 180 °C).

[TocnyskeTe ro jagiembeTo co 3eieHa cajiaTa u
V’KHBajTe BO 00POKOT.

MWHW KWL

Bapujamuja: Ilo kenba MokeTe ma
HalpaBUTe U MVHY KU 3a 1IBeJICKa Maca WK
nukHYK. ceyere ro TecToTo BO roJieMiHa Ha
KaJIamuTe IITO ' UMAaTe, a 0Toa CTaBeTe T
KPYTOBHTE O] TECTOTO BO 7I00pO HAMAUKaHHTe
Kajanu. Mctypere ja cMecaTa Bp3 TECTOTO BO
Kaslanure ¥ redeTe oKonmy 25 10 30 MUHYTH.
[llexopupajre 110 Kenba.

In a deep bowl put 200 gr flour, salt
and 100 gr butter cut into cubes and
mix by hand. Add water gradually
(around 50 ml), mix until a soft ball is
formed and stop when the dough is
no longer sticky!

Fold the dough four times by pressing
it on a lightly floured surface;
sprinkle it with some flour and put
in a kitchen towel or cling film and
refrigerate for 20 to 30 minutes.

Roll out the dough on a floured
surface with a rolling pin. Turn the
dough several times and try to spread
it in a round shape, around 3 mm
thick. Place the dough on the lightly
greased pan (or on baking paper) and
shape the dough by pressing it lightly
into the pan.

Prick the crust with a fork and

place it back in the fridge.

Preheat the oven at 180°C.

Fry the bacon in a pan and drain the
fat. Clean the peppers and cut them
into thin strips.

Mix the eggs, the half cream and the
milk in a deep bowl. Then add pepper
and nutmeg. At the end add the bacon
and the peppers. Take the crust out
of the fridge, pour the filling and put
it in the preheated oven for 45 to 50
minutes (at 180°C).

Serve the dish with some salad

and enjoy your meal.

MINI QUICHE

Variation: You can make mini
quiches for a buffet or picnic. Cut
the dough to fit your ramekins and
place the crust into well-greased
ramekins. Pour the filling and bake
for 25 to 30 minutes. Decorate to
taste.










COJIEHN
NAJIAYUHKK 011
MANEPKA W BNACEL

2 jajua

100 M1 g1 Mnexo

100 mt 171 KpeM 3a TOTBetbe
170 r OpaniHo

1 KecruKa TMpaIoK 3a MeYruBo
1 npcrodar con

1 cynena naskuiia
MacJIMHOBO MacJjIo

1 ipBeHa nunepka

1 xuTKa Bnacet]

1 kucena masmaka (800 r)

W3nymieTe ja munepKarta 1 uceveTe ja
Ha Tapunmba. Bo OreHpiep usMelnajre
I' jajiaTa co conta. [Ipogomkere ga
Meliare, 10/jaBajKu ' MJIEKOTO U
naBnakara. /lofjajieTe ri napuumara
TUTepKa, MOToa CYBUTE COCTOJKH
(OpaIHO ¥ MPAIIOKOT 3a MEeYKBO)

¥ JIofiajieTe MaJIKy MacJIMHOBO
macsio. Ha Kpaj, ofiajiete Manky

of1 ceukaHnoT Bracell. Off oBaa
cMeca MoJITOTBYBaTe MalauiHKM.
[TocnyskeTe co naxkuIla Kucena
TIaBJIaKa.

10 -manaunnaky-

SAVOURY PANCAKES
WITH PEPPERS
AND CHIVES

Ingredients:

2 eggs

100 ml milk

100 ml cooking cream
170 gr flour

1 sachet baking powder
1 pinch of salt

1 tablespoon olive oil

1 red pepper

1bunch of chives

1 sour cream (800 gr)

Peel and chop the pepper. Mix the
eggs with the salt in a food blender.
Continue mixing and add the milk
and the cooking cream. Add the
chopped pepper, then the dry
ingredients (flour and baking powder)
and add some olive oil. Mix in some
chopped chives. Make pancakes with
the batter. Serve with a teaspoon of
sour cream.

NN N N N N N N N N

7?7 -MunyTH-




-TIOJITOTOBKA-preparations



COJIEH KOMNAY
0/ MANEPKK 1
K03J0 CPELE

OpuruHasieH ¥ apeH coieH Koau
KOj Ke T'Yl BOOJIyIlleBH BalllMTe TOCTH.

7 250 r OpaniHo

4 jajua

15 mt myteko

100 r ko3jo cupeme

1 KecnuKa MpaIloK 3a MeynBo
10 M1 MacIMHOBO MacIo

1 ypBeHa nunepka

1 3enieHa nunepka

1 onta nunepka

3 CcyneHu a1
MeIllaBUHA Off CEMKH

7 com, bubep

WceueTe rv IunepKuTe Ha TEHKU JIEHTH
10 JIOJKMHA ¥ 0CTaBeTe ' HacTpaHa.
Bo f1abok cap 11k BO CaioT Ha BalIOT
MUKCep 3a XpaHa, U3MeIlajTe T
OpaIIHOTO 1 KBACEIIOT.

Jajiiata ce marar, mma ce jofjaBaar
Mac/TMHOBOTO MAcJI0 U MJIEKOTO, COJT

u 6ubep. JJonaziere ja oBaa cmeca

BO CafioT o OPaIIHOTO U KBAaceloT

1 eHepriYHO U3MeTllajTe IofieKa He
mo0ueTe XOMOreHa CMeca.

JlomajieTe ru mapymbaTa MATEPKA,
37Ipo0OEHOTO KO3j0 CUPEHEe M CEMKUTE

1 M3MelllajTe y0aBo.

Kamamort o6roskeTe ro co xapTija 3a
TeYere M ICTYpeTe ja cMecara.

[leuete 40 fo 45 munyTti Ha 200 °C.
[locnyskeTe ro jafiembeTo 1afHO UITH
TOIUIO CO TAPHMUP Off CaJlaTa M COK Off
IOMAT U OOCHIIEK.

NN N N N N N N YN

? -nopuuu-

SAVOURY CAKE
WITH PEPPERS
AND GOAT CHEESE

An original and colourful savoury
cake that will delight your guests.

Ingredients:

250 gr flour

4 eggs

150 ml milk

100 gr goat cheese
1 sachet baking powder
100 ml olive oil

1 red pepper

1 green pepper

1 vellow pepper

3 thsp mixed seeds
salt, pepper

Cut the peppers lengthwise into thin
strips and set aside.

In a deep or mixing bowl mix the flour
and baking powder. Beat the eggs, add
olive oil and milk, salt and pepper.
Add the batter to the flour and baking
powder bowl and mix energetically
until you get a homogenous batter.
Add the pepper slices, the crumbled
goat cheese and the seeds and mix
thoroughly.

Line the pan with a baking sheet and
pour the dough. Bake for 40 to 45
minutes at 200°C.

Serve cold or hot, with some salad or
tomato and basil juice.

NN N N N N N N N NN
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TABA OPU3
CO MANEPKHN

CemejHo jajierbe Koe JIeCHO ce TIpaBu.

1 mapue cynyk op okony 200 r
1 kpomupt

300 r opu3s

1 ipBeHa nunepka

1 3eieHa numnepka

1 Be3eHa numepka

MaJIKy madpas

corn

1 KorKa cyma off 1JIenKo
WJTH 3eJIeHYYK

600 mn Boga

(mBojHO O OpU30T)

Bo enHa TaBa (Koja MOKe J1a ce CTaBH
¥ BO PepHa) ce MP;KU MCeUKAHUOT
Kpomu,. ['v joaBaTe munepKuTe,
TPETXO/IHO UCUMCTEHHU Off CEMKH

1 MCeUKaH! Ha Kpyrosu. JlecHo ce
TIPOTIPIKYBA U Ce JI0laBa CYIIYKOT
MICeUKaH Ha KPYToBY, JI0fleKa He

ja ocmobou cBojaTa MacHOTH]a,
TOTall CYIYKOT Ce BaJi HACTPaHa,

a BO TaBaTa ro JioflaBaTe OPU3OT, Tla
Kpartko ce Menra. [Totoa ce fomasa
BOJIaTa BO Koja e pacTBOpPeHa Kol[KaTa
oyjoH, con u macdpa. JlecHo ce MeIa
¥ Ce CTaBa BO MPETXO[[HO 3arpeaHa
pepHa Ha 180 °C oxony 30 MuH.
(Opusot Tpeba ydaBo fia ce cBapu.)

" Ha 5 MuHyTH npe[; KpajoT ce jofiaBa
BeKe MOJITOTBEHUOT CYIIVK U jaJIeheTo
MO3Ke [Ia Ce TOCITYKH.

NN N N N N N N YN
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7 -nopuyu-

PAN OF
RICE AND
SUJUK

CemejHo jajierbe Koe JIeCHO ce TIpaBy.

7 1 piece of sujuk,
around 200 gr

1 onion

300 gr rice

1 red pepper

1 green pepper

1 embroidered pepper
saffron

salt

1 chicken or vegetable
bouillon cube

600 ml water
(double the amount of rice)

Sauté the chopped onion in an
ovenproof dish. Add the deseeded
peppers cut into circles. Shortly
afterward add the sliced sujuk until
it releases its fat, then remove the
sujuc and add the rice in the dish,
stirring lightly. Dissolve the bouillon
cube, the salt and the saffron in

the water and add it in the pan. Stir
lightly and bake in a preheated oven
at 180°C around 30 min. (The rice
should be well cooked). Five minutes
before the end, add the sujuc and
serve.

pae\\a style

NN N N N N NN
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TECTEHUHW/HYUTI
CO NMWNELIKO,
NATEPKM, MEYYPKH
W KYPKYMA

7 200 r nuIeIKy rpagu

1 maxkeT4ye KUHECKU
TeCTEHUHH/HY/JTU Off OPH3

1 uypBeHa nunepka
1 3enieHa nunepka
2 yelllHMba IYVK
10 r cBesK FyMOMp
200 r meuypku

2 cyneHU JTaKUIH
COHYOITIE[IOBO MacJio

1 cyneHa nakuIia coja coc
1 xadeHa nakMuKa KypKyma
7 coi, bubep, IpBeH MUIep

MoaroToBKa:

['oTBeTe I'i KHHECKHUTe TeCTeHUHU BO
TeHIIepe co cojieHa Bofia, KaKo ILITO e
HaBeJleHO Ha MaKyBambeTo.

Bo MefyBpeme, CUMCTeTe TH JIBETE
MUIIEPKH Off CEMKU U ceueTe 1

Ha TeHKH JieHTu. McuncreTte TH U
TIeUyPKUTE, TYKOT 1 I'YMOMPOT U
uceukajre ru. Bo ronema taBa unu
»BOK-TaBa“ cTaBeTe COHUOITIEJIOBO
MacJio, a Kora Ke ce 3arpee, ejHo 1o
€JJHO JIofjafieTe U KPaTKo IpKeTe
(oKOMy 5 10 7 MMHYTH) T'H: TAPUMIbATA
MUTIEPKH, TIeUYPKUTE, TYKOT U
HHJIENIKOTO HCeUKAaHO Ha KOIKU. Y0aBo
uclieieTe ' TeCTEHUHUTE U JI07ajTe
TY BO 3eJIeHUYKOT. 3aunHyBaTe Co
KYpKyMa, ubep 1 coja coc. M3merajre
U OCTaBeTe Jla Ce 3arpee YIITe HEKOJIKY
munyTH. [lociykeTe ro jafiemneTo
TOILIO.
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2 -mopuuu-

PASTA/NOODLES WITH
CHICKEN, PEPPERS,
MUSHROOMS AND
TURMERIC

Ingredients:

7 200 gr chicken breast

1box of Chinese pasta/rice
noodles

1red pepper

1 green pepper

2 cloves of garlic

10 gr fresh ginger

200 gr mushrooms

2 tablespoons sunflower oil
1 tablespoon soy sauce

1 teaspoon turmeric

salt, pepper, paprika

Cook the Chinese pasta in a pot of
salted water, as per the instructions
on the packaging.

In the meantime, deseed the two
peppers and cut them into thin
strips. Clean the mushrooms, the
garlic and the ginger and chop them.
In a large pan or wok heat some
sunflower oil and add one by one
and fry shortly (around 5 to 7
minutes): the sliced peppers, the
mushrooms, the garlic and the
chicken cut into cubes.

Drain the pasta well and add them to
the vegetables. Season with turmeric,
pepper and soy sauce. Stir and cook
for several minutes. Serve warm.
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ingredients




[PATEH CO
NANEPKU W
[I0MAT CO
bOCHIEK

7 200 r oBUO cupetbe (1o u360p)

7 200 r yaieHa c1aHMHA
(o u30op)

2 3eJ1eHU TIUTIEPKU

2 LIPBeHU IUIIEPKU

4 cpenHu lomatu

60 r 1e0HM TPOIIKK

2 aKUYKKM MacJIMHOBO MAaciio
1 KuTKa bocuex

COJI ¥ CBEJKO MeJieH 01bep

3arpejre ja pepuara Ha 210 °C.
3mujre rv joMaTUTE, MCeUeTe

Tl Ha KOIIKY U M3MellajTe TH CO
Mac/IMHOBOTO MacJo.

I3MujTe rv MATIEPKUTE U IIpeceyeTe
T'H Ha TI0JIOBKHA (OCTaBeTe ja
pIIKATa, HO OTCTPaHeTe T
CeMKHTe), CTaBeTe I'l BO TaBa Koja
Ke 07l BO pepHAaTa, Haro/IHeTe T1

CO KOIIKUTe JIOMaTH U 3aUnHeTe

€O coJt 1 bubdep.

YameHara clmaHMHA MCEUKajTe ja Ha
KOIIKH, MCTO TaKa U OBUOTO CHPElbe,
u37po0eTe TH Of[03rOpa U MOCHIIeTe
TH CO JIEOHUTE TPOLIKH.

[leyete 25 mo 30 MUHYTH. 3auKiHeTe
IO jaJIeleTO CO CEUKaH CBek O0CUIeK
Y TIOCTY3KeTe T'0 TOIIO, IPUIPYKEHO
CO 3eJIeHa cajara.

Ly -nopuym-

GRATIN WITH
PEPPERS AND
TOMATOES
WITH BASIL

Ingredients:

7200 gr sheep cheese
(of your choice)

7200 gr smoked bacon
(of your choice)
2 green peppers
2 red peppers
4 medium sized tomatoes
60 gr breadcrumbs
2 teaspoons olive oil
1bunch basil
salt and freshly ground pepper

Preheat the oven to 210 °C.

Wash the tomatoes, cut them into
cubes and drizzle them with olive oil.
Wash the peppers and cut them in
half (leave the stalk, but remove the
seeds), place them in an ovenproof
dish, fill them with the cubed
tomatoes and season with salt and
pepper.

Cut the smoked bacon and the sheep
cheese into cubes, put them on top
and sprinkle with breadcrumbs.
Bake for 25 to 30 minutes. Garnish
the dish with freshly chopped basil
and serve warm, with a lettuce salad.

7?7 -MunyTH-
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[AKETW/NANWOT
0/ 0PALIA CO
[UNEPKM

7 4 douneru opf pudbara opaza
(2 opajn)

2 MOPKOBU

1 3enena nunepka

1 ;konTa nunepka

1 1ypBeHa nurnepka

1 kpomup,

100 M1 MacIMHOBO MACIIO
200 M1 cyBO 0€710 BUHO

HEKOJIKY I'paHuYrba MarjoHoc,
MajuMHa AyIIn4Ka U py3MapuH

7 coi, bubep ¥ IpBeH MuIep

MoaroToBKa:

3arpejre ja pepuara Ha 180 °C.
ceyeTe To U M3/IyIIETE I'O KPOMUJIOT
Ha MaJIv [apuuba. U3inymnere ru u
rceyeTe T MOPKOBUTE Ha JIEHTH

(co HOX 3a nymneme). M3Mmujre ru
MUIEPKUTE U MCYKCTETE TH Off CeMKH,
a [0Toa MceyeTe ' Ha TeHKH JIEHTH.
Ha 4 nucTtoBu xapTuja 3a reuerbe
CTaBeTe I'o 3eJIEHUYKOT, HCEUKAHNOT
KpOMH U (hUIeTHTE Off Opaja.
3aunHeTe co cojl, O1bep u Jofiajere
HEKOJIKY IPaHuKba MarjoHoc,
MajuMHa JIYIIMYKa ¥ Py3MapHH.
[TocureTe co MacIMHOBO MACJIO.
Jlomagiere ro 6e710TO BUHO 1 Y0aBO
3aTBOpETE TM KaKo MaKeTH, HapesieTe
T'H Ha TIeX/TaBa 3a Ieyebe U reyeTe

N N N N N N NN

_ 30 MUHYTH BO IIPETXO/JHO 3arpeaHara
" bepHa. JaziermeTo ce CITyKu TOTIIO CO

OpM3 WM CO TapHUP IO JKeJda.

L -mopuyu-

2L

SEA BREAM AND
PEPPER POUCHES/
PAPILLOTE

Ingredients:

7 4 sea bream fillets

(2 pieces of fish)

2 carrots

1 green pepper

1 yellow pepper

1red pepper

1 onion

100 ml olive oil

200 ml dry white wine
several sprigs of parsley,
thyme and rosemary

7 salt, pepper and paprika

Preheat the oven to 180 °C. Peel

and finely chop the onion. Peel the
carrots and cut them into strips
(with a peeler). Wash the peppers,
remove the seeds and cut them into
thin strips. Place the vegetables, the
chopped onion and the sea bream
fillets on 4 sheets of baking paper.
Season with salt, pepper and add
several sprigs of parsley, thyme and
rosemary. Drizzle with olive oil. Add
the white wine and make folded
pouches, place them on a baking
sheet and bake for 30 minutes in a
preheated oven. Serve warm with
rice or a side dish of your choice.

N N N N N N NN
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MUNEPKI NONHETH
CO YAZLEH WK
CBEX J10COC

200 r yajieH WK CBeK JI0COC
3 nurepkH (co 1300p Ha bowu)
2 I7IaBULIM KPOMU]]

2 MOPKOBU

3 KOYKHM 0 jajiia
KOpHUjaHjiep

KUM

COJI, MACJIMHOBO MacJjio

HamaukajTe rii mumepKuTe co Majky
MacJIo ¥ CTaBeTe I'M BO pepHa Ha
peitetkaTa. ['orBeTe 10 MuHyTH Ha 200
°C, amoToa 5 MMHYTH Ha [Tporpamara
L,Tpun®. JIococoT MceukajTe ro co HOXK.
W3mujTe rv ¥ U3/IyIeTe ' MOPKOBUTE,
a 10Toa UCeUKajTe I' Ha Masi KOIIKHY.
KpoMupoT cuTHO MceuKajTe ro.

Baka moJroTBeHHOT 3e/IEHYYKOT I'0
TIPOTIP;KYBATe Ha CUJIEH OTaH CO MKy
MacJ1o, a IIoToa JIoflajieTe M MaJIKy
Bojia. [louekajte BojiaTa fa ucrapu u
ToflajieTe ro I0cOCOT. BapeTe 5 MUHYTH
CO PEJIOBHO Melllake. 3aurHeTe CO COTI,
MeJieH KUM 1 Kopujanzep. [lomagere

T JKOJTUKMTE OTKAKO CMecaTa Ke ce
onazy. Viceuete ru mumepKkuTe Ha
TI0/I0BUHA, U3/TYTIETe I'Y M HaTlO/THeTe
T'H CO TIPETXOJJHO MOJIrOTBEHUOT (hutt off
3eJIeHuyK 1 Jiococ. Taka MmoJiroTBeHUTe
TIOTHETH [TMITEPKMU TH CTaBaTe Jia ce
TIeyar BO ITPETXOHO 3arpeaHaTa pepHa
Ha 200 °C. [leuete 15 MmunyTu. Baka
TIOAITOTBEHUTE TIOTHETH MUTIEPKU
MOZKAT J1a ce TMOCTYKAT o Oel opu3
KaKo ITIaBHO jajietbe.

(luMeHHOT JT0COC Off 0BOj PeLienT
MOKETe JIa TO 3aMEHHUTE U CO CBEK
710COC FiCeYeH Ha rojieMU KOIIKIL)

N N N N N N NN

PEPPERS STUFFED
WITH SMOKED OR
FRESH SALMON

7200 gr smoked or fresh salmon
3 peppers
(colour of your choice)
2 onions
2 carrots
3 egg yolks
coriander
cumin
salt, olive oil

Drizzle the peppers with a little oil
and put them on the oven rack. Roast
them for 10 minutes at 200 °C, and
then for 5 minutes with the grill
function. Slice the salmon with a
knife. Finely chop the onion. Fry the
vegetables at high heat with some oil
and then add some water. Wait for
the water to evaporate and add the
salmon. Cook for 5 minutes and stir
regularly. Season with salt, ground
cumin and coriander. Add the egg
yolks after it has cooled. Cut the
peppers in half, peel them and stuff
them with the vegetable and salmon
filling. Bake the stuffed peppers in

a preheated oven at 200 °C for 15
minutes. The stuffed peppers can be
served with white rice as a main dish.
(Smoked salmon can be substituted
with fresh salmon cut into large
cubes).

7?7 -MunyTH-
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NWIELKO
CO MUNEPKK
(BACKE3)

1mune +-/1.200 ¢
2 [[pBeHU TUTIePKU
2 3e7ieHU TIUTIePKU
2 momaru

MajurHa JIyIIdKa,
JIOBOPOB JIKCT

2 rMaBUIM KPOMU]

1 KUTKa MargoHoC

150 Mt cyBO O€710 BUHO
con

100 M1 MacIMHOBO MacJIo

[Tuneto ce ceye Ha JIeIOBH: KOTIaH, HAaTKO-
TaH, Tpaju/6eyo Meco, ce ceue Ha UETHPHL.

Bo 3atorieHo TeHIepe ce JofiaBa MajKky
MaC/IMHOBO MAcJIo M Ce IPOMPIKYBaaT CUTe
TIapuKba off TIETO JlofieKa 3apymMeHart. Baka
TIO/ITOTBEHH, Ce BajlaT Bo unHuja. [lemor
3e/IeHYyK 100po ce Mute. [TumepkuTe rcederte
TH Ha T071a, U3BaJIeTe ja BHATPEIIHOCTa, T1a
ceyeTe TU Ha JIeHTH. [loMaTHTe CeuKajTe
T Ha 4 [iena ¥ U3BajieTe TH cTebsIeHIaTa, ma
rpybo u3mpobete ru. Msnymere ro KpoMugoT
Y CHTHO HceuKajre ro. CATHO MceuKajTe To 1
MarIoHOCOT.

3a 1a ce rOTBH, BO MCTOTO TEHIIEpe Kajie IITo
TO MPJKEBTe IMIENIKOTO MeCo, IoflajieTe MaJl-
Ky MacJIo 4 TPBO MPOTIPKETe TO KPOMUJIOT CO
npcrodar con. [loToa momaaere rv MANepKuTe
1 npskeTe oRoy 2 MunyTH. [lotoa mopamere
0€J10 BHHO U JIMHCTAjTe 3 []a TEYHOCTA BO
TeHIIEPeTo J0jzie o TojoBuHa. [lomazieTe ru
JloMaTHTe, a TI0TOA PAcTopeieTe T'H MapuHHba-
Ta Off TIPETXO/THO TIO/ITOTBEHOTO THJIETIKO
MeCo ¥ MajuiHaTa yIIMUKa 1 IOBOPOBUOT

JIACT. HOKpI/IjTe T'0 TEHIIEPETO CO KallaK ¥ OCTa-

BeTe Ir'o Ha THBOK oraH 30 MUHYTH, TIOBpeMEHO
MeIlIajKu To jajieleTo. 3auMHeTe ro 1o BKYC, a
TIpe]] CepBUPALETO, I0fiafieTe To MarJoHOCOT

1 MOCTTYKEeTe I'0 TOILIO.

L -mopuyu-

CHICKEN WITH
PEPPERS
(BASQUAISE)

1 chicken +-/1,200 gr
2 red peppers

2 green peppers

2 tomatoes

thyme, bay leaves

2 onions

1 bunch of parsley

150 ml dry white wine
salt

100 ml olive oil

Cut the chicken into drumsticks,
thighs, breast, into four. Add some
olive oil in a heated pan and sauté the
chicken parts until golden. Remove
them on a plate. Wash the vegetables
well. Cut the peppers in half, remove
the seeds and cut them into strips.
Cut the tomatoes into 4, remove the
stalk and roughly chop them. Peel
and finely chop the onion. Finely chop
the parsley. In the same pan you used
to fry the chicken add some oil and
sauté the onions with a pinch of salt.
Then add the peppers and cook for 2
minutes. Add the white wine and cook
until it is reduced to half. Add the
tomatoes, the fried chicken, the thyme
and the bay leaves. Cover the pan with
a lid and cook it at low heat for 30
minutes, stirring occasionally. Season
to flavour and before serving, garnish
with parsley and serve warm.

NN N N N N N N NN
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COC O[1 NUNEPKA

(WOEANEH COC KAKO NIOATOK
HA MECO, TECTEHWHI U PUBA)

w napeu

1 upBeHa nurnepka

1 xomTa nunepka

1 yemne nyk

100 mt c1 MacIMHOBO Macio
1 kpomup

5 r meKep

100 m1 ceukanu omMaTu

coi u bubep

MoaroToBKa:

3arpejre ja pepHara Ha 180 °C. U3nynete
T0 1 TPy0O MceyeTe ro KpOMUIOT.
HcnnakHeTe Ty U MceyeTe I'Y MATIEPKUTe
Ha nojioBMHA. M3BajieTe r'u ceMKUTe 1
creby10T0. Baka 1oiroTBeHuTE TUITEPKH
Y KPOMUIOT TY CTaBaTe Ha TaBa Co
xapTuja 3a evete. [ledere 35 no 40
MUHYTH JOfieKa cé y0aBo He OMeKHe.
W3nynieTe ro u MceveTe TO YeITHETO

JIYK Ha Moj/ioBuHa. [leceT MUHYTH Tpef
KpajoT Ha MevyereTo Ha MUMePKUTe U
KPOMUJIOT, lofiafieTe o IYKOT. Baka
TIOJITOTBEHUOT 3€J/IeHUYK T'0 BafIiTe Off
pepHata. OcTaBeTe Io fia ce U3Maau
HeKOJIKY MUHYTH, a [I0T0a CO MaJjl HOX
u3BajieTe UM ja Kopara. Bo camor ot
OTeH/IEPOT JI07ajTe I'o TIOArOTBEHNOT
3e/IEHUVK (ITMIIepKaTa, KpOMHUIOT,
JIVKOT), MaCJIMHOBOTO MAcJIo, IeKepoT,
CeUKaHUTe JIOMATH, COITa U Oubepor.
Metajte cé fomeka He mobueTe

MasHa TekcTypa. BkyceTe ro cocoT u
TpuUiarofieTe T 3aulHUTE JJOKOMKY e
noTpe6Ho. OBOj KpeMacT coc Moke Jja
ce uyBa oKony 5 jieHa. CTaBeTe ro BO
XepPMeTHYKY 3aTBOPEHA Tervia U UyBajTe
ja Bo ppuKUIED.

Tonon W
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PEPPER SAUCE

(IDEAL FOR MEAT,
PASTA AND FISH)

1 red pepper

1 yellow pepper
1 clove of garlic
100 ml olive oil
1 onion

5 gr sugar

100 ml chopped
tomatoes souse

7 salt and pepper

Preheat the oven to 180 °C. Peel
and roughly chop the onion. Wash
the peppers and cut them in half.
Remove the seeds and the stalk.
Place the peppers and the onion on
a tray lined with baking paper. Roast
for 35 to 40 minutes, until soft.
Peel the garlic clove and cut it in
half. Add the garlic ten minutes
before the peppers and the onions
are done. Take the vegetables out
of the oven. Let them cool for a few
minutes and then peel them with

a small knife. Place the vegetables
(peppers, onion, garlic) in the food
blender, add olive oil, sugar, the
chopped tomatoes, salt and pepper.
Blend until smooth. Taste the sauce
and adjust the seasoning if necessary.
This creamy sauce can be stored up
to 5 days. Refrigerate it in a tightly
closed jar.

\arm or cold
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AJBAP

He moctou pyro MecTo BO CBETOT IITO
€0 3aTBOPEHHM 0UH Ke ro IIPero3HaeTe BO
cenTeMBpU. Bu Tpeba camo 4yBCTBOTO
Ha MUPKC 3a JIa OTKPUETe [ieKa CTe BO
MaKeJJOHCKH Tpaji WIM cefo. Bo3ayxoT
e MCIIOJIHET CO MUPKC HAa MaKeJJOHCKa-
ta nunepka. Ce pasbupa, napdeMor ce
TIO/UKY Ha [IeYeHKTe MATIePKH 3a TTOro-
TOBKa Ha HaIlIKOT ajBap.

AjBapoT e Hac/Ie[CTBO O/ OCMaHJIICKO-
TO TETBEKOBHO MPUCYCTBO BO HAIIMOT
peruoH. 360poT 3HAUM ColeHa MKpa U
ja menmu eTHMONIOTHjaTa CO KaBMjapoT.
Bo 19 Bek mocToeno 3HayajHO MPOU3-
BOJICTBO Ha KaBMjap (Ha TYPCKH XaBHjap)
Bo benrpaj, 61arojlapeHie Ha eceTpH-
Te IITO TuBaje 1o JlyHaB Bo L[pHOTO
Mope. MHOTY TOKa/THM JKUTE/IH U PECTO-
paHu IIpaBejie CBOj KaBMjap IOJ UMETO
xauBap. OBa MPOM3BOJICTBO MpecTaHyBa
Ha Kpajor Ha 19 Bek mopagu KOH(IIMK-
TUTE BO peruoHoT. bupjejku Hemocra-
CYBaJl KaBUjapoT O eceTpa, ajBapoT off
HUIIEPKa ce CepBUpPal Kako 3aMeHa I1o]
uMe ,IIpBeH KaBujap".

Bo 2023 ropuHa, MaKkellOHCKHOT ajBap
Oele mporyiaceH 3a HajmoOpa 3aKycka
Bo cBeToT. [lo3HAaT BO jaBHOCTa Kako
,MaKeJJOHCKU KaBujap"“, TPamuIMOHa-
HHUOT ajBap Cce UCKAuM Ha TPBOTO MECTO
KaKo Hajiobpa 3aKycKa BO CBETOT, CIIO-
pen knacudukaiujaTa Ha TasteAtlas
Awards - eHLUMK/IONEeMja Ha BKYCOBH,
CBETCKM aT/laC Ha TPAfIUI[MOHANHU ja-
Tetba, JIOKATHU COCTOJKU U aBTEHTUIHU
pecTopaHu.

°Hej3PIHOT0 BeJ/IMYeCTBO - MaKeJIOHCKa ITUIIePKa-.

AJVAR

There is no other place in the world
that you can recognize with your eyes
closed in September. You only need the
sense of smell to discover that you are
in a Macedonian city or village. The air
is laden with the smell of Macedonian
peppers. This perfume is, of course, due
to the roasted peppers used for making
ajvar.

Ajvar is a heritage from the five centu-
ries of Ottoman rule in our region. The
word means salty roe and shares its et-
ymology with caviar. In the 19" century
there was a major production of caviar
(havyar in Turkish) in Belgrade, thanks
to the sturgeons that swam along Dan-
ube to the Black Sea. Many locals and
restaurants made their own caviar,
known as haivar. This production end-
ed in late 19" century because of the
conflicts in the region. Because there
was no longer sturgeon caviar, ajvar
made of peppers was served as a substi-
tute under the name “red caviar”.

In 2023 the Macedonian ajvar was de-
clared the best relish in the world.
Known as the “Macedonian caviar”,
the traditional ajvar came on top as the
best relish in the world according to the
classification of TasteAtlas Awards - an
encyclopedia of tastes, a world atlas of
traditional dishes, local ingredients and
authentic restaurants.







MAKEZIOHCKM
AJBAP

MakeJJoHCKHOT ajBap e HaMa3 HalpaBeH

0f] BApeHH! ¥ HEJKHO IMHCTAHU MTHITePKHL.
OBoj Hama3 ofi bankaHOT ro OTKPUB BO
MakefioH1ja 1 leHec He MOKaM Jia sKuBeam
0e3 Hero. Kora ke [iojme ce3oHaTa, Op3aM 1a
T 3rOTBAM M 0 MauKaM Ha Jie0, o Meliam
CO TeCTEHMHHU WM OPU3, JIaZieH U TOTION, a
TIPUIPYKEH CO CUPelbe, ajBapoT e JKUBOT!

71 Kr 1pBeHy NUnepKu
7250 r Mmopiap maTIUIIaH

7500 M c1 Macsio 3a jajiermhe
(MO3KeTe /1a KOPHCTHTE TTOMAJIKY,
3aBHCH O] BalIMOT BKYC, HO MacCJIOTO
HPUIOHECYBA 3a OIIITAaTa TEKCTYpa)

73 CJ1 BAHCKM WA jaDOTIKOB OLIET
7 coi, bubep u NyK 110 Kenda

MoaroToBKa:

Ha TaBa 3a 1eyerse MCIeyeTe Il MUMepPKUTe i
MozpKoT Hatuya. OTKako 1o0po Ke ce ucre-
yaT, U3BaJIeTe I'i off pepHa. AKO MUIEPKUTe Majl-
KV Ce TIOJITOPeHH, He e TPeliKa, AypH Toa U ce
npernopaydysa. be3 ja Oupar jarneHucaHu, KoKy
TIOBEKe Ce TIeYeHH, TONIKY TTOJIECHO Ke Ce OTCTpa-
HU JIVIIIIATA 1 Ke 100KeTe BKYC Ha YafieHo Ha
1eroT ajpap. ([TunepKuTe 1 MOIPKOT HAT/IHUIIAH
MOJKeTe KCTO TaKa [Ia THi leYeTe Ha cKapa
HaMeCTO BO PEpHa, T0a e MOTPA/IUIIUOHAIHO).
[TeueHKOT 3e/IEHUYK CTABeTe o BO TaBue MK BO
TEHIIepe 1 OCTABETE I'0 Jia Ce U3/Iajii Ha COOHa
TeMIIepaTypa, a [oToa U3/yIeTe TH IAMePKUTe
1 MOJIPMOT IaT/MijaH. McedeTe ja mynmata of
3eJIBHYYKOT CO HO3K, HO CO OJIeH/Iep WK payeH
OreHpep Ke ja 3aBpiimTe paboTaTa MHOTY 00p-
30. Ha 3e1eHUyROT My ro JofaBate 1 IyKOT. Bo
TEeHIIepe 3arpejTe ro MacIoTo U JI0fajieTe ja cMe-
cata of TMIePKH, MOTIPHOT TAT/TMIIAH U TYKOT.
OTKaKo cMecaTa Ke 30BpHe, HaMajIeTe I'o OrHOT.
Tlomaziete ro OLIETOT, a II0TOA CMECATa Ce MPIKU
Ha TUBOK OTaH, PeJloBHO MelllajKu ja 3a Jia He ce
santeny. 3aunHeTe 1o Baiia xkenda. Ilocykete
TO jafIeeTO JIaJIHO W/IX TOIUIO, HAMAUKaHO Ha

. JIeTde 3a npefijajierse, Kako CoC CO TeCTEHNHH

JI1 KaKo JI0JIaTOK Ha HeKoe jajietbe.

? -nopuuu-

MACEDONIAN
AJVAR

Macedonian ajvar is made of hoiled and
gently stewed peppers. I discovered this
Balkan relish in Macedonia and today I
cannot live without it. When the season
arrives, [ am in a rush to make it and
spread it on bread, mix it with pasta

or rice, warm or cold, and with white
cheese, ajvar is life!

Ingredients:

7 1kgred peppers
7 250 gr aubergine

2500 ml cooking oil
(you can use less, depending on
taste, but the oil contributes to
the texture)

730 ml wine or apple
cider vinegar

7 salt, pepper and garlic to taste

Roast the peppers and the aubergine on

a baking tray. Take them out of the oven
when they are well done. If the peppers
are a bit charred, it is even better. The
more roasted the vegetables, the easier to
peel them and to give the ajvar that smoky
aroma. (The more traditional method is to
grill the peppers and the aubergine instead
of roasting them in the oven). Place the
roasted vegetables in a pan and let them
cool to room temperature, then peel the
peppers and the aubergines. Chop the pulp
with a knife, but this can be done much
faster in a food processor or hand blender.
Add the garlic. Heat the oil in a pot and add
the blended peppers, aubergine and garlic.
After it boils, reduce the heat. Add the
vinegar and then fry the relish at low heat,
regularly stirring so that it doesn't stick.
Season to taste. Serve cold or warm, spread
on a slice of bread as appetizer, as sauce for
pasta or a side dish.
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[ARLIYP

TTMHIIVPOT e eHO Off HajIONYy/IapHUTE
TpPaMIMOHAIHY MaKeIOHCKHM TIpeijajiema,
Koe ceKorat e jo0po a ce ¥Ma Ha
tpre3ara. [TocebHo cakaM f1a jaam
HMHIIYP BO KOMOKHAIIMja CO TOMOJ

7ne6 wm cupeme. Bryco! ITocTojar
PasIMuHU PEeLleNTH, PasInyHY HauMHU Ha
THO/ICOTOBKA Ha MIHIIYP, a jac ro 130paB
0BOj KaKo HajTpaiuI[MOHAJIEH PELIelT.

2 KT 3eJIeHH TIMIIEPKU

1 kr gomatu

1 Mopap maT/MijaH (moromem)
3-4 yenHWHA YK

500 M7 c71 Macsio 3a TOTBEHe
COJI TI0 BKYC

[TeyeTe rit MUAMEPKKUTE BO PEPHA WITH TPaJIU-
IIMOHAJTHO Ha cKapa. Kora ce j06po meueHw,
cTaBeTe I'M BO IUIaCTHYHa Keca. Kora ke ce
OTIAJIAT, U3JIYTIETe T'Y ¥ U3BAJIETe I'M CEMKHU-
Te. AKo 130epeTe TeMHO3€eJIeHH MTUTIEPKH,
MMHIIYPOT Ke Oujie MasKy noteMeH. MokeTe
71a KOPUCTHUTE U [[PBEHHU MTUTIEPKH.
[JlomatuTe KpaTKO CBapeTe r'i HEKOJKY
MUHYTH CaMo 3a JIa OMEKHar, 1ma U3jyreTe
ru. VicedeTe ro Ha apumiba ¥ piKeTe I'i BO
TaBa JI0fleKa PEeUrCH He OCTaHe TeYHOCT, HO
flomartuTe He Tpeba J1a OUJIAT LeJIOCHO CYBUL.
MojipyTe MAT/IMIIaHHK Ce TleyaT Ha CHUJTeH
ora, ce JIyIar i Ce Cevar Ha rmapumnta. Bo
paueH GJIeH/iep ce CTaBaart U3/yTeHUuTe
TIUTIEPKH, IOMATUTe U IeYeHUTe MOJIPH
TNAT/IMIJAHM M KPATKO Ce MellaaT 3a fia ce
I00MjaT KPYITHU MApUMIba 07 MENIAHUOT 3e-
ieHuyK. JloiazieTe ro IYKOT 3rMEYeH Co COT
¥ MAcJio ¥ pa3Meliiajre. Baka mofiroTBeHUOT
TIMHITYP MOKETe JIa ro MOJIHETe CO 3arpeaHo
TOTIIO MACJIO.

JazemeTo MoKe Jia ce jajie TOTUIO

WM JTATHO...

Jlobap anetut!

PINDJUR

Pindjur is one of the most popular
traditional Macedonian entrées and

it is always a good idea to serve it to
guests. I especially like eating pindjur
with freshly baked bread or cheese.
Delicious! There are various recipes
and methods for making pindjur, but I
chose this as the most traditional one.

7 2 kg green peppers
1 kg tomatoes
1large aubergine
3-4 cloves of garlic
500 ml cooking oil
salt to taste

Roast the peppers in the oven or the
more traditional way, on a grill. When
they are well done put them in a plastic
bag. Peel them when they cool down
and remove the seeds. If you choose
dark green peppers, the pindjur will be
a bit darker in colour. You can also use
red peppers.

Boil the tomatoes for a few minutes
until soft and peel them. Chop and fry
them in a pan until there is almost no
liquid, however the tomatoes should not
be completely dry.

Roast the aubergines on high heat,

peel and chop them.

Put the peeled peppers, tomatoes and
the roasted aubergine in a hand blender
and grind briefly to get chunks of
vegetables. Add the garlic mashed with
salt and oil and stir. You can drizzle the
pindjur with some heated oil.

It can be served warm or cold...

Bon Appetit!
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BE3EHU
MANEPKH

Hue umame CTapa ¥ aBTOXTOHa COpTa Ha
TUIIEePKa ILITO He ce oArieayBa BO HUTY
€Ha Ipyra p;kaBa BO CBETOT. Toa e Be-
3€HaTa IMUAIIepKa.

EnuHCTBeHa BO CBETOT, MO3HATa Kaj
HapofoT Bo MakeJoHHja IJIaBHO KaKo
Tonra Be3eHa, JIyTa WK Onmara. BeseHa-
Ta MMIepKa e mo3HaTa u Bo Typimja. Ha-
T HAYIHWIIM He OTKPUJIe off Kafie J10-
ara reHoT Ha ,,Be3eHocT". OBaa NuIepKa
MOKeOH IIOCTOM M BO JIPYTH 3eMjd, HO
HUKOTaIl He OM/Ia OfryeyBaHa, MOKe-
01 3aToa IITO ,Be3eHOCTa" ce CMeTa 3a
MaaHa. Kaj Hac nyfeto ru Oupane Oam
,Be3eHuTe" U ce co3fana rmoceOHa mu-
MepKka Koja HaBUCTHMHA MMa pa3fiimuyeH
BKYC, MUDPHC ¥ CTPYKTYpa.

Illecpor Mapk HM MOATOTBM PELIEHT Of
MaKaJIo off Be3eHa MHUIepKa IITo Ke To
HajJeTe BO KHUTaTa.

'HejSPIHOTO BeJ/IMYeCTBO - MaKeJIOHCKa ITUIIePKa-.

EMBROIDERED
PEPPER

We have an heirloom and autochtho-
nous variety of peppers that are not
cultivated anywhere else in the world.
Embroidered peppers.

One of its kind in the world, known
popularly in Macedonia mainly as long
embroidered pepper, hot or mild. Em-
broidered peppers are known in Turkey
as well. Scientists have not discovered
the origins of the “embroidered” gene.
This pepper might exist in other coun-
tries as well, but it was never cultivated,
maybe because the “embroidery” is con-
sidered a flaw. People here chose “em-
broidered” peppers specifically, which
created a pepper with a distinctive fla-
vour, scent and structure.

Chef Mark created a recipe for makalo
with embroidered peppers that you will
find in the book.







MAKAJO
0/ BE3EHK
[UNEPKM

7 5 Hapuuiba JIYTU WK CIaTKHU
Be3€HHU MUIEPKH (CYIIeHH
WM CBEKH, BO 3aBUCHOCT
0f] Ce30HaTa)

1 mpas3 unu 1 KuTKa Myaj
KPOMHU/I (BO 3aBHCHOCT O
ce3oHara)

2 rofieM KOMIMPU

3 yenIHWmbA YK
(HEKOJIKY jaTKu opeBH)

500 M1 C7T COHYOTTIEIOBO
MacJo, Co

MoaroToBKa:

KoMnupurte cBapeTe I o Kopa
(momeka BPBOT Ha HOKOT JIECHO

He TIPoJIpe), TPTHeTe TH Off OTaH 1
ocTaBeTe I'ii [ia ce u3najar. Msnymere
TY U MCceyeTe I'M HAa CUTHU MApUMibha,
Ta ocTaBeTe I' Bo unHuja. Ucuucrere
TY UIIePKUTe, U3BaJieTe ' |
ceMKuTe (6e3 pa3/uKa Jjau ce CBeKH
WY CYBH), ceveTe I'M Ha CUTHU
KOIIKHM ¥ CTaBeTe I'd HEKOJIKY MUHYTH
BO 3arpeaHaTa TaBa co MacJjo 3a Jja
ce MPOTIPKAT, a MOToa JIoflajieTe To

Y TIPA30T UM CUTHO UCEUKAHUOT
MJIafl KpOMMJI, a TI0TOA U PEH/IaHUOT
nyK. Ce mpkaT 3 10 4 MUHYTH

CO IOCTOjaHO Melllawe, a M0Toa
JofajieTe T0 CBAPEHNOT KOMITUP Ha
CHTHM TIapuMiba U cé y0aBo 3rmeuvere.
MakasnoTo yKpaceTe ro co HeKOJKY
jaTKu OpeBU. 3aUMHeTe I'o CO COM U
OuOep u 1o notpeda JoazeTe ManKy
macJio... [Tociykete o co ToCT 160
WK 6areT 1 YKUBajTe BO 00POKOT.

? -nopryu-

EMBROIDERED
PEPPER
MAKALO

Ingredients:

75 hot or mild embroidered
peppers (dried or fresh,
depending on the season)
11leek or 1 bunch of spring
onions (depending on the
season)

2 large potatoes

3 cloves of garlic
(several walnut kernels)

500 ml sunflower oil, salt

Boil the potatoes in their skin (until
you can insert the tip of a knife),
remove them from heat and let cool.
Peel and chop the potatoes and place
them in a bowl. Clean the peppers,
remove the seeds (whether fresh

or dry), cut them into small cubes
and fry them for a few minutes in a
heated pan, then add the leeks or the
finely chopped spring onions and the
ground garlic. Fry for 3 to 4 minutes
with constant stirring, then add the
boiled potatoes and mash everything.
Garnish the makalo with walnut
kernels. Season with salt and pepper
and add some oil if necessary...Serve
it with toasted bread or a baguette
and enjoy your meal.
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[PEQr0BOP
3A IECEPTUTE

Cure MUCTTMME JleKa [TUTIEPKATa e 3eJIeH-
uyk. Ho, cmopep 6otannukara Knacudu-
Kallyja 1 Bp3 0CHOBA Ha (pr3nooIIKuTe
KapaKTepUCTUKN HA PACcTEHHETO, KaKo
IITO Ce CTPYKTYpaTa, PYHKIMjaTa U Op-
raHu3alyjaTa Ha pacTeHUeTo, MUIepKa-
Ta e, BepyBajie WM He, oBouije. Bo 60-
TaHMYKA CMHC/IA HA TOUMOT, OBOIIIjETO
COZIP’KM HAjMasKy €[JHO CeMe U pacTe
ofl IIBeTOT Ha pacTeHuero. UMajku ja
Ha YM 0Baa JiepuHUIINja, TTUTIEPKUTE Ce
Knacu(UIMpPaHn Kako 0BoIIje Oupejku
COJIPKAT CUTHM CEMUHa BO CpefliHa-
Ta U pacTaT off IBETOT HA PAacTEHHETO
nunepka. OBaa OoTaHMYKa Kiacu(u-
Kallija e HaMeHeTa IJIaBHO 3a OOTaHU-
yapuTe KOM PabOTaT Ha TMOTEKIOTO Ha
TMNepKaTta Wwiv ce oOujyBaat Jja uyeH-
TU(UKYBaaT pasHU TUTIOBH MUTIEPKH.

Ho, 1a uM ja octaBuMe Ha G0TaHUYAPHU-
Te HAayKaTa, a HUe Jla ce CBPTHME KOH
BKYCHMOT Jlell Ha TIpuKasHara. Joka3s
7leKa MUTepKaTa e u 3eJIeHUYK 1 0BOIIlje
Ke HajmeTe Bo oBaa KHura. Hammor med
Mapxk Bu mpefyiara fia HOArOTBUTE U Jie-
cepTy B3 06a3a Ha MUTEePKU.

-Hej3uHOTO BeIMUeCTBO - MaKeIOHCKa IUMepKa-

FOREWORD FOR
THE DESSERTS

We all think that peppers are vegeta-
bles. However, according to the bo-
tanical classification and based on the
physiological characteristics of the
plant, such as the structure, function
and organization of the plant, peppers
are, believe it or not, fruit. In the bo-
tanical sense, fruits contain at least one
seed and grow from the plants’ flowers.
Having this definition in mind, peppers
are classified as fruit because they con-
tain tiny seeds in the middle and grow
from the flowers of the pepper plant.
This botanical classification is meant
mainly for botanists who try to discover
the origins of peppers or try to identify
various varieties of peppers.

But let’s leave science to botanists and
focus on the tasty part of the story. In
this book you will find proof that pep-
pers are hoth vegetables and fruit. Our
chef Mark suggests you make desserts
with peppers as well.







JIECEPT 071 YOKONAAQ,
MAJIUHH W LIPBEH NMUNEP
CEPBWPAH BO YALIW

3a cupymnor:

7 2 IpBeHU TIUIIEPKU
7250 M ¢ Bofa

7 600 r mexep

3a KpeMoT:
500 rjorypt
600 M1 C/1 KpeM 3a roTBebe

12 r arap-arap unu
KeJlaTHH BO MTpaB

25T He3ac/najeHo Kakao

150 r cBesKku U
3aMp3HaTH MaJIMHU

MoaroToBKa:

IlogroToBka Ha cupymoT: Bo Bopa mrro
BpHe€, HAKPATKO CTaBeTe I'il IIUMepKUTe 3a
Jla MO3Ke Jla MM ja M3JTyTIMTe JTyIimnaTa. Baka
HOATOTBEHKTE IUMEPKH Ce JIYTIAT ¥ UM Ce
OTCTpPaHyBaaT CEMKUTE.

CraBeTe I'i BojlaTa U IIIEKEPOT f1a

30BpMjaT, I0TOA CTABETE TH MUMEPKUTE

na ce nuHcTaat 10 MunyTu. M3Bagere

T IIUTIEPKUTE Off CUPYIIOT U €O OyieH/iep
MelllajTe T'i J1a 1o0KeTe cMeca KaKo Coc,

TI0 MOKHOCT /1 IoflafieTe MajIKy CHPYII
TOKOJIKY COCOT He € JIOBOJIHO TEeUeH.
IlogroTsete ro kpemot: Uctypete ro
joryproT Bo 171a00K caji 4 3acyIajieTe To

CO IPETXOHO MOATOTBEHKOT iepoeT/
CHPVIIOT off unepka. JJofaiete ro KakaoTo
IITO TIPETXOHO CTe I'o Ipocease. Bo
TeHIIepe CTaBeTe r'o KPEMOT 3a FOTBEE CO
arap-arapor Jia 30Bpue orony 30 CeRyHau
(aKO KOpUCTHTE JKeJIaTHH BO ITPaB, ce
Mellla co TaJieH KpeM 3a roTBeibe). OBaa
CMeca ce Mellla o jorypT U ce CTaBa BO
Yallly, IIOYHYBajKM Off MaJIMHUTE, KPEMOT
0J] KaKao M Ha Kpaj COCOT Off ITUITePKa.
OcTaBeTe ro JiecepToT [a e U3 1
TIeKOpUPajTe r'o €O IMCTOBH Off CBEKO HaHe.

CHOCOLATE, RASPBERRY
AND RED PEPPER
DESERT IN GLASSES

For the syrup:

7 2 red peppers
7 250 ml water
7 600 gr sugar

For the cream:

7 500 gr drinking yoghurt

7 60 ml cream fresh

7 12 gr agar-agar or
gelatin powder

7 25 gr unsweetened cocoa

7150 gr fresh or frozen
raspberries

How to make the syrup: Briefly put
the peppers in boiling water, peel
them and remove the seeds.

Put the water and sugar to boil, then
add the peppers to simmer for 10
minutes. Remove the peppers from
the syrup and blend them until they
have the consistency of a sauce; add
some syrup if the sauce is too thick.
How to make the cream: put the
yoghurt in a deep bowl and stir in the
pepper sherbet/syrup. Add the sifted
cocoa.

Put the cream in a pot with the
agar-agar to boil for 30 seconds (if
you use gelatin powder, mix it in the
cool cream). Stir it with the yoghurt
and then in the glasses put some
raspberries, the cocoa cream and the
pepper sauce on top. Chill the desert
and garnish with fresh mint leaves.
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KOJIAY CO AHAHAC
W LIPBEH NUNEP CO
CAPYN 04 I'YMbUP

1/2 upBeHa mumnepKa

175 r nyTep

170 r meKep Bo mpaB

3 jajua

275 r OpaIHo

1 mpaniok 3a nme4nBo

200 r aHaHac 07 KOH3epBa
1/2 cBex aHaHAC, U3NYIIEH
1 MiCeueH Ha Mapuuiba

3a cupymnor:

7 250 myict cHpyI Off KOH3epBaTa
aHaHac +
40 T cBeK I'yMOup

MoaroToBKa:

Bo caji co MuKcep uzmareTe ro myTepoT

co meKepoT u jajiiata. OBaa cMeca Mopa

Ia OHJie MHOTY Ma3Ha M KpeMacTa, 1a
MaJIKy 110 MaJIKy IOJafIeTe ja cMecaTa co
OpaIHo 1 MpaIIoK 3a meunBo. Jlofazere ro
AHAHACOT CUTHO MCEUKAH Ha KOI[KHU, HE}KHO
U3MeIlajTe, 11a UCTYPeTe ja CMecara Bo

N N N N N N NN

HaMauKaHUOT KaJiar co IyTep 1 HabpalHeT

KaJIall 1K O0JI0KeH CO XapTHja 3a everse.
Bp3 TecToTo cTaBeTe I'l KPYroBUTe aHAHAC,
a TIoMer'y aHaHacoT ofajieTe ja MUIepKaTta
uceyeHa Ha TeHKH JieHTH. [legeTe 40
MuHyTd Ha 180° Bo pepHa 3arpeaHa Ha

ucrata Temneparypa. [[poBepere co niKarme

O BPBOT Ha HOKOT JaJId € JOBOJIHO II€YEHO
(TecToTO He Tpeba [a ce JIeTH Ha HOMKOT).
M3BafieTe ro KOJauoT 1 OCTAaBeTe I'o J1a ce
U37au. 3a Toa BpeMe ro HoAroTByBaTe
CHPYIIOT 0ff aHaHaC co I'ymoup. COKoT

07l aHAHaC T0 30BpUBATe U MY [l0flaBaTe
U37yIed 1 u3peHzan rymoup. T'o
TporiefyBaTe HU3 1Ieja/Ka 1 CO 0BOj CHpYII
r'0 TIpe/IBaTe KOIauoT IIpe]l CepBUparbe.

? -nopuuu-

PINEAPPLE AND RED
PEPPER CAKE WITH
GINGER SYRUP

1/2 red pepper

175 gr butter

170 gr icing sugar

3 eggs

275 gr flour

1 sachet baking powder
200 gr canned pineapple

1/2 fresh pineapple,
peeled and chopped

For the syrup:

7250 ml syrup from the canned
pineapple + 40 gr fresh ginger

Beat the butter with the sugar and the
eggs in a mixing bowl, until very smooth
and creamy. Slowly add the flour mixed
with the baking powder. Add the finely
chopped pineapple and stir gently, then
pour the mixture in the baking dish that
is lightly greased and floured or lined
with baking paper.

Put the pineapple slices on top and

the thinly sliced pepper between the
pineapple. Bake for 40 minutes in a
preheated oven to 180°. Check if it is
done by inserting the tip of a knife (the
dough should not stick to the knife).
Take the cake out of the oven and set
aside to cool. In the meantime, make
the pineapple and ginger syrup. Boil

the pineapple juice and add the peeled
and grated ginger. Sieve the syrup and
drizzle over the cake before serving.

NN N N N N NN
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MYCNULIA CO MATTUHM,
JATOQIW, NUNEPKK 1
CWPYN O[1 bOCWIEK

3a mycuim:
7 2 benKu

7 60 r mekep
7 60 r mekep Bo 1pas

3a cupymor oji bocuiex:

7 20 nucToBu OOCHTIEK
2 60rBOga
7 80 r meKep

3a meyeHata IIpBeHa MUIIEPKa:

7 11pBeHa nuIepkKa
75 BOjia
75 T meKep
1 cTamnue op1 BaHuIa

3a MmauHu:

7 150 r mayuan
7 150 r jorypT unu puKoTa
7 200 r c;aTKa maBaka

3a mexopaiuja:
7 JIMCTOBH OJ HaHe
7 jaromu

7 aKo e MOKHO, HEKOU
[[BEKUbA 34 jaJlehe

MERENGUE WITH
RASPBERRIES,
STRAWBERRIES,
PEPPERS AND
BASIL SYRUP

Ingredients:

For the merengue:
7 2 egg whites
7 60 gr sugar
7 60 gricing sugar

For the basil syrup:

720 basil leaves
7 60 gr water
2 80 gr sugar

For the roasted red pepper:

1red pepper
75 gr water
75 gr sugar
1vanilla bean

For the raspberries:

7 150 gr raspberries
7 150 gr yoghurt or ricotta
7200 gr heavy cream

To decorate:

7 mint leaves
7 strawberries

7 edible flowers, if available
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MoaroToBKa:

3a nycuiu:

3arpejre ja pepHara Ha 90 °C.

MarteTe i1 OesKuTe 0ff jajijaTa, i OCTENEeHO
JofiafieTe TO LIEKePOT (e Mella [eKep i eKep
BO 1paB). MareTe y0aBo 3a [ja jo0ueTe rycra
cMmeca. QONMRYBaTe 110 3Ketoa (Co aKuIia Wi
TOTBApCKH LITTPUII) Ha TIIEX 3a [eYekbe Co XapTuja
3a neuetbe. Ce nevaT Ha 90 °C, Bo JOTHUOT [IeN Off
pepHara, oKony 2 yaca.

3a cupymoT oji bocuiek:

T'o GrasimmpaTe GOCKIIEKOT - BO TOrojeMa
KO/IMUKHA BOJIA IIITO BPHE IO CTaBaTe HOCKIEKOT
1 munyTa. McmmakseTe ro BefjHaNI BO JTajiHa
BOJ[A ¥ MCYIIIETe TM JIMCTOBKTE, a [I0TOA CUTHO
UCeuKajTe I'.

Bopara co LekepoT ce cTaBa [ja 30BpHe 1 ce
0CTaBa KpaTko ja ce usnaau. [loToa gogagere ro
CeYRAHUOT DOCHIIEK U Cé M3MelajTe Bo breHpep.
CTaBeTe ro CUPYIOT BO (pILKUfeEp.

3a meyeHaTa I[pBeHa NMUIepPKa:

[TeyeTe ja umepKaTa Bo pepHa JjofieKa MouHe

nIa ce Bou nynimara. OcraBeTe 71a ce U3/Iagu

¥ OTCTpaHeTe ja nymimaTa co Hox. Co Man
TPKaJie3eH KaJiall 3a KoJlauubha 1ceueTe Majin
KPYTOBM O] uriepKara. Bojara u mekepot
CTaBeTe I'l JIa 30BPHjaT U I07jafieTe ja BAaHU/IATA.
[llonazieTe ru mapuubaTa MUMEPKA U BapeTe YIITe
1 munyTa. I3BajieTe ru KpyKuMibaTa MUMepKu 1
OCTaBeTe TH HaCcTpaHa.

3a KpeMoT:

M3mareTe ja caTKaTa IaB/laka 1 U3MeLIajTe ja co
joryproT wim pukoTa. CTaBeTe ja oBaa cMeca BO
TOTBAPCKHU HIITPUII.

3aBpiryBame:

3emMeTe unHKja 3a CEPBUPAtbe, a Ha JHOTO
cTaBeTe cupym off bocusek. [ToToa HapezeTe
HEKOJIKY TTYCITAIIH, CO IITTPHI] CTaBeTe TOMYMEba
w hopmu 1o kejba, IeKopIpajTe T CO
MAaJIMHH 1 CO KPYKUMIbaTa Off TUITEPKa.
JleKopupaeTo ro 3aBpIIyBaTe CO jarofiy,
JTMCTOBH Off CBEJKO HaHe U, IOKOJKY MarTe,

€O 1IBETOBH 3 IeKOpaliija KoK I'0 1aBaaT
()MHANHKOT U3ITIe]] Ha IecepToT.

For the merengue:

Preheat the oven to 90 °C.

Beat the egg whites and slowly at the
sugar (mix the caster sugar and the
icing sugar). Whip until firm. Make
the desired shape (with a spoon or
piping bag) on a baking tray lined
with baking paper. Bake at 90 °C, on
the low rack, around 2 hours.

For the basil syrup:

To blanche the basil, put the basil in
a lot of boiling water for 1 minute.
Wash it with cold water, dry the
leaves and finely chop them.

Bring the water and sugar to boil
and set briefly aside to cool. Add the
chopped basil and blend in a blender.
Refrigerate the syrup.

For the roasted red pepper:
Roast the pepper in the oven until the
skin starts to separate. Set aside to
cool and remove the skin with a knife.
Cut small round shapes with a cookie
cutter. Bring the water and sugar

to boil and add the vanilla. Add the
pepper slices and boil for 1 minute.
Remove the pepper and set aside.

For the cream:

Whip the heavy cream and mix it
with the yoghurt or the ricotta. Put it
in a piping bag.

Assembly:

Put the basil syrup at the bottom of
the serving plate. Then place several
merengue cookies and decorate with
raspberries and pepper slices. Finish
the decoration with strawberries,
fresh mint leaves and if available,
edible flowers that will round up the
dessert.










