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INTRODUCTION

During the many centuries of their existence, the
Ukrainians have developed their own distinctive cookery.
A thousand years ago Ukraine was one of the leading com-
mercial and cultural centres of Europe, rivalling even
Constantinople. This period of glorious prosperity exerted
its influence on cookery in different ways, one of which was
the introduction of exotic food products from the eastern
and southern countries. A close contact with western
Europe through royal marriages, diplomatic relations, and
foreign travels led to a mutual exchange of culinary arts.
Some of the Ukrainian culinary specialties trickled into
various countries, often under changed names; conversely,
foreign dishes found a ready adaptation in Ukraine. But
like their age-old songs, dances, and rich folk art, Ukrainian
cookery has retained its originality and a distinctive
character of its own.

In Ukraine, cooking is considered an art. Great em-
phasis is always placed on the palatability of food. A good
Ukrainian cook knows how to retain the natural flavor of
food and how to bring out its dominant character in various
combinations. Ukrainian dishes are neither highly spiced
nor bland — they are subtle and pleasing, having their own
indefinable qualities. This culinary skill is passed from
mother to daughter as an essential part of her preparation
for marriage.

Ukrainian Canadians have brought with them from
their native land a wealth of their culture with truly price-
less treasures of a tangible character as well as intangible
spiritual values. Their music, choral performances, poetry,
folk art, dances, and rituals are cherished by them. In a
similar manner their enthusiasm for their own native dishes
never wanes. With the rapid process of assimilation and
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integration of recent years, it has become necessary to make
a compilation of these treasured native recipes in the
English language and to make them readily accessible to
those who have lost their mother tongue.

This book, the first of its kind in Canada, is an attempt
to preserve for posterity the Ukrainian way of cooking. It
is based largely on a number of selected recipes from various
Ukrainian cookbooks published in Western Ukraine before
the Second World War. Several recipes have been kindly
contributed by a representative group of Ukrainian
Canadian homemakers. Many of the old country recipes
were not adaptable to Canadian use in their original form.
Modernizing these recipes involved the laborious task of
changing the European weights and measurements to the
standard measuring equipment used in Canada. These
modified recipes had to be tested and retested. Many friends
and members of the Ukrainian Women’s Association of
Canada willingly coéperated in the performance of this
task.

The style of this book departs somewhat from the
standard way of writing a cookbook. Along with the old-
world recipes brought up-to-date, there is a brief portrayal
of a way of life of the Ukrainian people, giving a chronicle
of customs, traditions and ceremonies. It has been compiled
for the benefit of the Canadian-born Ukrainians who often
ask for information about the background of their ancestors.

In this book there is a variety of tempting and
fascinating dishes that will suggest new adventures in
cookery to many Canadian homemakers.
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GENERAL INFORMATION

(1) All recipes in this book are based on standard
measurements. A cup refers not to a tea cup but to a
standard measuring cup, the equivalent of 16 standard
tablespoons. All measurements are level.

(2) The following measuring equipment is desirable:
(a) A set of graduated measuring spoons, ranging
in size from 1} teaspoon to 1 tablespoon.
(b) A graduated standard measuring cup. This
will simplify measuring fractions of a cup.
(c) A pint measure.

(3) When a recipe calls for flour, use all-purpose flour
unless specified otherwise.

(4) When a recipe calls for sugar, use granulated sugar
unless specified otherwise.

(5) Correct oven temperatures are important to assure
success. See temperature chart on page 325.

(6) Equivalent measurements:
3 teaspoons == 1 tablespoon
4 tablespoons == 1; cup
16 tablespoons = 1 cup
2 cups == 1 pint
2 pints = 1 quart
4 quarts = 1 gallon
16 ounces == 1 pound.

(7) Common food equivalents (page 479).
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WHO ARE THE UKRAINIANS?

Ukrainians are a nation of about 45,000,000 people,
living in a country called Ukraine which lies in a strategic
position along the north shore of the Black Sea between the
Carpathian Mountains and the Caucasus, reaching the
Pripet Marshes on the north. They inhabit the same
territory which their ancestors have held since they first
settled the area. Ukraine is one of the largest and wealthiest
countries of Europe. This wealth has been both a blessing
to the Ukrainian people and, at the same time, a curse.
Through the centuries it has attracted the covetous gaze of
their predatory neighbors.

Ukrainians are of the Indo-European origin, belonging
ethnologically to the Southern Slavs. They have their own
separate and distinct language and literature, their own
culture, and their own history that covers a period of more
than a thousand years. Misinformed persons often identify
the Ukrainians with the Russians. These two nations differ
racially, culturally, and historically.

In the 9th century a strong Ukrainian State was formed,
called Kievan-Rus with Kiev as its capital. Under its capable
monarchs Kievan-Rus flourished in prosperity and culture,
becoming one of the leading states in Europe.

After centuries of freedom and self-rule, Ukraine,
weakened by Tatar invasions, fell an easy prey to Poland.
In 1654 Ukraine entered into treaty relations with
Russia. By this agreement, Ukraine expected to re-
ceive aid from Russia in the struggle against Poland.
Russia, however, violated the treaty. Its strength sapped
by constant warfare, Ukraine was subjugated by
Russia. In 1918 Ukraine was proclaimed an inde-
pendent republic, but, having no allies, it was again
overrun by its enemies in 1920. The major part of it fell
into the hands of Russia, while the remaining western
portion was partitioned among Poland, Rumania, and
Czechoslovakia. After the Second World War, Russia
occupied the entire Ukrainian territory. Today, Ukraine is
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the largest single European country behind the Iron
Curtain.

There are about 500,000 Ukrainians in Canada.
They found freedom and friendliness in the new land of their
choice of which they are justly proud. It is their new home-
land and their future is bound inextricably with the future
of Canada.
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CHRISTMAS, NEW YEAR, AND JORDAN
HOLIDAYS

Among the Ukrainians, wherever they may be, the most
beloved of all festivities is Christmas which covers a cycle
of important feast days, ending with the Jordan (Epi-
phany) holidays on January 20. Christmas Eve, centering
around family and agricultural modes of life, is very color-
ful, being the most important part of Christmas. Its main
feature is the evening meal called “Holy Supper” (Svyata
Vechera) in literal translation. According to custom, all
members of the family should be home that night for a
family reunion.

The supper on Holy Night differs from other evening
meals, having twelve Lenten dishes, symbolic of the twelve
Apostles who gathered at the Last Supper. The dishes are
prepared with a vegetable shortening or cooking oil, omitting
all animal fat, milk, and milk products because Christmas
is preceded by a period of fast which ends on Christmas
Day after midnight or morning church service. The day of
the Christmas Eve is a strict fast in commemoration of the
hardships endured by Mother Mary enroute to Bethlehem.

The table, set according to time-honored custom, is first
strewn with a small handful of fine hay in memory of the
Christ Child in a manger, and over it is spread the very best
tablecloth adorned with native embroidery. Bread (kalach),
symbolizing prosperity, constitutes the central table de-
coration. Three round, braided loaves are placed one on top
of the other with a candle inserted into the top loaf, and the
bottom loaf encircled with tiny twigs of evergreen. Candles
on both sides of the loaves complete the table decoration.
If a member of the family has died during the year, a place
is set for him in the belief that the spirit of the deceased
unites with the family on that magic Holy Night. A lighted
candle is always placed in the window as an invitation
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to any homeless stranger, or perchance a lost soul, to join
the family in celebrating the birth of Christ.

Prior to the evening meal a spoonful of each dish is
mixed into the feed of the domestic animals, because animals
were the first creatures to behold the new-born Christ.

The first star in the eastern sky announces the time
for the commencement of the meal. It is the children’s duty
to watch for the star. Each member of the family, dressed
in holiday attire, awaits the customary ritual opening.
This is done by the master of the household who brings a
sheaf of wheat called “did” or “didukh” (grandfather), a
symbol of the gathering together of the clan, and greets his
family with traditional salutations, expressing joy that God
has favored them with good health and general well-being.
The sheaf is placed in the corner of the dining room, and
remains there until New Year when it is taken out and
burned. In the cities this tradition has been modified, and
the sheaf is replaced with a few stalks of wheat which are
placed in a vase, or they may be used as a table decoration.

Members of the family and servants gather around the
the table. The meal begins with the Lord’s prayer and then
a thanksgiving grace appropriate to the occasion. The first
and indispensable dish is kutya, a preparation of cooked
wheat dressed with honey, ground poppy seed, and some-
times chopped nuts. This ritual dish, of a very ancient origin,
has survived hundreds of generations without losing its
importance in the Christmas festivity. It starts the meal in
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a ceremonial manner. The head of the family raises the
first spoonful of the kutya, invoking God’s grace, and greets
the family with the traditional Christmas greeting:
“Khrystos Rodyvsya!” (Christ is born), to which they all
reply in unison: “Slavim Yoho!” (Let us glorify Him).
Following this ritual everyone must partake of the kutya, if
only but a spoonful. The exact meaning of kutya has been
lost. However, scholars of folklore generally believe that
originally it symbolized a spiritual clan unity of all living
and deceased members. Agricultural prosperity may have
been a secondary symbol.

Kutya may be followed with an appetizer of pickled
herrings or pickled mushrooms, or with a serving of borsch,
after which comes one or more preparations of fish and
various other traditional dishes, ending with a dessert of
stewed dried fruit, or fruit varenyky, and the Christmas
pastries and nuts. Everyone must have at least a small
serving of each dish.

After the solemn meal, the family joins in singing
Christmas carols and general merry-making. There is no
visiting on Chrismas Eve with the exception of bringing
Yuletide greetings and some of the supper dishes and
pastries to the grandparents. It is strictly a family evening.
There are many beliefs and superstitions connected with
the Christmas Eve celebration which are no longer
observed.

Soon after midnight, or at early dawn, the family
attends a special Christmas service enriched with beautiful
choral music. In the afternoon of the Christmas Day, con-
tinuing late into the night and through the following days,
organized groups of carollers visit homes, singing ancient
and modern carols, bringing traditional Yuletide greetings,
and soliciting funds for worthy causes. This is the general
modern practice wherever the Ukrainians may be. In the old
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country carollers carry a large star of Bethlehem, or a
miniature manger (wertep) with hand-carved wooden
figures on it, or they may present short skits with members
of the group dressed in appropriate costumes for their
parts. There may be a heralding angel, the three kings, the
shepherds, and perhaps a comical character for a touch of
humor. This custom is not practised in Canada.

A comparatively recent adaptation in Canada is the
Christmas tree and gift giving. In the Ukrainian tradition,
St. Nichola’s Day on December 19 is the occasion for a
richly adorned “yalynka” (Christmas tree) and gifts. This
custom is still observed in the old country.

New Year is another feast rich in traditions which are
gradually passing away in Canada. About the only custom
that still remains is visiting homes by young children who
bring New Year’s greetings, recite verses, and then scatter
a few grains of wheat or other seed over the floor as a
symbol of good luck and general prosperity for the coming
year.

The Feast of Jordan, which comes on January 19 and 20,
brings the Christmas cycle to a close. The evening prior to
this holy day is observed in the same manner as Christmas
Eve but with less solemnity. The main feature of the Feast of
Jordan is an impressive church service and the blessing of
water, commemorating the baptism of Christ in the Jordan
River by St. John the Baptist. In Ukraine, this ceremony is
held on a nearby river or a creek where a large cross of
ice blocks is set up. Women carollers visit homes during
these holidays, singing New Year carols (schedrivky), sev-
eral of which have been translated into English, but the best
known of them all is “The Carol of the Bells.” Pre-Christian
in origin, these New Year carols are the oldest folk poetry
and songs. Their subject matter offers rich material to
ethnographers.
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Suggested Dishes for Christmas Eve Supper

Where the recipes listed below call for animal fat or
milk products, replace these ingredients with a vegetable
shortening, or cooking oil.

Ritual Dish
Kutya (page 233)

Appetizers
Pickled Herrings in Milt Sauce (page 33)
Pickled Mushrooms (page 41, 476)

Entrées
Baked Stuffed Fish (page 148)
Jellied Stuffed Pike (page 149)
Fish in Aspic (page 160)
Fish Balls (page 161)
Herrings and Mushrooms in Sauce (page 167)
Holubtsi with Rice or Buckwheat
Varenyky with Potatoes or Sauerkraut
Beans with Prunes
Sauerkraut with Peas (page 261)
Baked Beets (page 244)
Piquant Beets (page 248)
Mushrooms in Sauce
Dessert
Varenyky with Prunes
Varenyky with Poppy Seed
Compote of Dried Fruit

Pastries
Pampushky, Medivnyk, Makivnyk, Chrusty, and
other Christmas Pastries

(Sections: Breads and Bread Pastries, and Cakes,
Tortes, and Pastries)
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EASTER

In the life of the Ukrainians, the entire year con-
stitutes one great cycle of holidays, enriched with charming
customs, symbolisms, and ceremonies, many of which have
come down from pre-Christian times. Prior to the intro-
duction of Christianity into Ukraine, religious ceremonies of
the Ukrainian ancestors were closely connected with
calendar and seasonal activities. Each season had its own
festivities accompanied by colorful rituals, singing, dancing,
feasting, and general merry-making. The early Christianized
Ukrainians, refusing to discard their ancient beliefs and
traditions, fitted them aptly into the new Christian ideology,
producing a rich blend of pagan and Christian elements.
This is particularly true of the Easter customs.

Spring comes early in Ukraine. The jubilant release from
the confines of winter inspired Ukrainian ancestors in the
far distant past to celebrate the glorious occasion with
spring rituals, songs, and dances called “hayilky” or
“vesnyanky.” Fragments of these spring observances with
their accompanying games, pantomime, and play-acting
have been preserved, but their full meaning is largely lost
to posterity. Some of them call forth the reproductive forces
of nature with wishes for a prosperous year; others deal with
romance and prophesies of marriage. The majority of the
songs and dances is performed by girls, while the young
men have their own song games, reminiscent of old heroic
battles. Christianity was unable to stem these age-old
spring rituals, and they blended with the Easter festivity.

Along with spring songs there are a number of other
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customs deeply ingrained in the life of the people. One of
these is a thorough cleaning and white-washing of the ex-
terior and interior of the houses to drive away all possible
remnants of winter and let in the glorious sun. Every
article is scrubbed clean and all garments are thoroughly
aired. This custom is still observed every spring but with
different motives. It is considered quite improper to cele-
brate the great event of the Resurrection of Christ without
gjving the house a thorough cleaning. The soul, too, requires
purification before Easter through confession and Holy
Communion.

One of the most beautiful of all Ukrainian Easter tradi-
tions is decorating eggs with artistic designs of a symbolic
nature. In Ukrainian the decorated eggs are called “pysan-
ky” from the word “pysaty” which means to write. The
design is actually written on the egg with a fine-pointed
stylus dipped in wax, after which follows a series of dye
baths. Pysanky are not eaten. The origin of this art is both
ancient and obscure. Archeological excavations in Ukraine
show that it was practised several thousand years before
the Christian era. Originally pysanky symbolized the release
of the earth from the shackles of winter and the coming
of spring with its promise of new hope, new life, health, and
prosperity. They were associated with mythical beliefs and
talismanic powers. Folklore has it that a decorated egg can
avert any evil, bring good crops, and help a young maiden
to win the man of her desire. After the advent of Chris-
tianity, the decorated eggs took the new symbols of the
Resurrection with its promise of a better world.

The art of painting Easter eggs is still practised in
Ukraine and in Canada. Time has not reduced the design to
a simpler form. Each new generation strives for greater
perfection, beauty, and intricacy. Ukrainians have become
unrivalled experts in this interesting folk art. A painted egg
may well be called a miniature mosaic.

Various observances mark the Holy Week, beginning
with Palm Sunday. The triumphal entrance of Jesus into
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Jerusalem on Palm Sunday is observed with a special
church service at which small twigs of pussy willows are
blessed and distributed among the congregation. In Ukraine,
because palms were difficult to obtain, pussy willows, from
which comes the name “Willow Sunday,” were used instead.
Passion service on Holy Thursday, the Burial Service and
the procession with the Holy Shroud on Good Friday, and
then the Adoration at the Holy Grave on Saturday prepare
the people spiritually for the Resurrection. Fasting, re-
morse, and confessions take place that week.

With the break of dawn on Easter Sunday a special
Resurrection Service is held with a procession around the
church. The most beautiful aspect of the service is the joyful
heralding of a risen Christ in the singing of the
traditional Ukrainian hymn “Christ is Risen” (Khrystos
Voskres). The whole congregation sings in unison with a
heightened feeling. At the conclusion of the service, rows
and rows of food-laden baskets with a lighted candle in
each are blessed by the priest. In favorable weather this
impressive ceremony is performed outside on the green
church lawn. Food baskets covered with richly embroidered
napkins contain Easter bread called ‘“paska” and a
selection of various Easter foods along with the multi-colored
pysanky. This custom is treasured in Canada. People greet
one another with the traditional Easter greeting “Khrystos
Voskres!” (Christ is risen!), to which the reply is “Voistyno
Voskres!” (He is risen indeed!). It is the custom to exchange
or give Easter eggs with this Easter greeting.

Immediately after the service, people return home to
break the long fast with an Easter breakfast of consecrated
and other food. The breakfast menu consists of cooked eggs,
a variety of hot and cold meats, roast suckling pig, cheese,
salads, horseradish and beet relish, and a number of de-
lectable Easter breads and pastries. The meal begins with
Easter grace and then a ceremonious serving of the blessed
egg, which the head of the family divides into several
portions, one for each person, greeting the family with the
customary Easter greeting of “Khrystos Voskres!”, and
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extending to everyone the very best wishes. This particular
ritual symbolizes family unity and expresses hope for a
happy and prosperous year until next Enster.

In Ukraine, the day is spent in singing and play-
acting the age-old spring songs. This custom has lost its
popularity in Canada. However, some of the songs have
been successfully adapted for stage performances.

Easter Monday is marked with a quaint custom, the
origin of which is obscure, of dousing young maidens with
water by the village swains. Usually the most popular girl
gets the greatest share of dousing. The girl is obliged to pay
for her freedom with the very hest Easter egg. Because
this ancient form of amusement did not fit into the Canadian
way of life, it vanished rapidiy.

Easter holidays last for three days. On the following
Sunday a memorial service is held at the cemetery for all
deceased members of the community. In Canada, it is not
always possible to observe this tradition, but in its place
a community dinner called “Svyachene” (Blessed Easter
Dinner) is sponsored to which members and non-members
are invited. This event brings the Easter festivity to a close.
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Suggested Dishes for Easter Breakfast

Ritual Foods
Cooked Egg, blessed in church
Paska or Babka, blessed in church

Entrées
Ham, hot or cold (page 102)
Sausage, hot or cold (page 104)
Roast Suckling Pig (page 96)
Saltseson (page 120)
Drahli (page 106)
Easter Syrnyk (pages 185)
Cooked Eggs
Potato Salad (page 286)
Mixed Vegetable Salad

Relishes
Freshly Grated Horseradish
Beet and Horseradish Relish (page 471)
Mayonnaise Relish (page 292)
Dill Pickles

Dessert
Syrnyk (pages 3956—400).
Pastries

Babka, Perekladanets, Tortes, Horikhivnyk, etc.
(Sections: Breads and Bread Pastries, and Cakes,
Tortes, and Pastries)
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APPETIZERS

The custom of serving appetizers before the first
course of a meal was introduced into the New World from
Europe, where it has been observed for centuries in a very
elaborate manner. Europeans enjoy taking their meals
leisurely in a relaxed atmosphere and good mood. A sip of
wine and a bite of food whet the appetite for the meal to
come, as well as soothe the fagged spirits.

This attitude of ease at mealtime is also shared by
Ukrainians. They are very friendly people and generous
in their hospitality. The most casual visitor is always asked
to stay for dinner and share the meal. Not to do so is a very
serious breach of good manners and lack of hospitality.
When an occasion arises for entertaining, Ukrainians are
wonderful hosts. The hostess takes her duties most earnestly,
considering it very proper to urge and cajole the guests to
take more than a modest serving. This is done in a gracious
manner with the customary pleasantries and regularly
repeated words — “Proshu, berit sche i yizhte na zdo-
rovya,” meaning “Please have some more and be in good
health.” The guests respond with witty remarks, praising
the food.

It is a custom in Ukraine to offer the guests a drink,
usually the traditional Ukrainian mead, a well-aged honey-
cordial of rare excellence, and then a serving of appetizers
known as “zakuska.” Translated into English, zakuska
means “the little bite,” but very often it is a meal in itself.
In the average peasant family the zakuska plays a very
minor role, being limited to a very simple serving of one or
two items of food. But among the aristocracy and wealthy
classes it is an elaborate affair similar to a Swedish
smorgasbord. :

The zakuska is served with considerable pomp at
formal dinners, banquets, and buffet meals. Abiding by the
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Ukrainian custom, the hostess sets an array of tempting and
attractive zakuska dishes on a side table with plates,
forks, and napkins. The guests come up and make their own
choice from the enticing selections. The informality of
moving around and helping themselves to various foods
puts the guests at ease and stimulates conversation. This
gay period before dinner gives the guests an opportunity
to get acquainted with one another and enjoy the occasion.
The hostess, too, has a chance to chat with the guests
without any rush over the last minute details of the dinner.
No one hurries, as the zakuska hour is one of enjoyment
and relaxation.

At informal entertaining, the zakuska is very simple.
The guests are seated, and the zakuska is served at the
table. This custom is traditionally observed by all peasant
families.

Ukrainians are lavish entertainers, sparing no effort
to prepare plenty of delectable food. Unless the family is
in poor circumstances, the zakuska usually consists of a
variety of cold meats, jellied or pickled fish, salads, relishes,
canapés, pyrizhky, dark and white bread, or rolls. A hot
dish may also be served. The greater the variety of food
served, the better the reputation of the hosts. Ukrainian
Canadians, however, are departing from this lavishness
and expense. They limit their zakuska to one or two dishes,
or an assortment of canapés, pickles, or crisp raw vege-
tables. The zakuska is arranged on platters or individual
plates and passed around in the living room.

This book features only a few traditional zakuska
recipes that are commonly used by Ukrainians.
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Suggestions for Appetizers

Cold Meat: Ham, tongue, saltseson, sausage, drahh
(jellied meat), pashtet (loaf) of liver or chicken.

Cold Fish: Pickled herrings, herring salad, pickled or
jellied fish, sardines, anchovies, caviar.

Cheese: Any type of aged cheese.
Eggs: Stuffed eggs, egg salad.

Vegetables: Dill pickles, pickled mushrooms, chilled
stuffed peppers, eggplant spread or relish, potato salad,
sauerkraut salad, freshly grated horseradish.

Canapés: Open-faced sandwiches, consisting of
either a plain or toasted bread foundation cut in fancy
shapes and spread with a highly seasoned paste or savory
butter, and decorated with brightly colored garnishes. Thin
crackers of various shapes may replace the bread.

Pyrizhky: Ukrainian pastries made of a short or puff
pastry, or yeast-raised dough, and filled with any desired
savory filling.
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Pickled Herrings in Milt Sauce
(Mapunosanuii ocesedeys)

Pickled herrings in several variations occupy a place
of importance in the Ukrainian zakuska (appetizer)
custom. When only one appetizer is served, herring is the
usual choice.

4 salt herrings 1, cup water

Milt (soft white roe) 6 peppercorns

1 tablespoon sour cream 1 bay leaf

1 tablespoon cooking oil 1 large onion, sliced

1, cup vinegar

Wash the herrings thoroughly and soak in cold water
for 2 or 3 hours, changing the water twice. Remove the
head, tail, and entrails. Save the milt. Remove the skin and
bones. Rinse the fillets well and drain. Cut each fillet into
3 or 4 pieces. Put the milt through a sieve; combine with
the cream and oil. Bring the vinegar, water, peppercorns,
and bay leaf to a boil and cool. Blend with the milt mixture.
Arrange the herrings and sliced onion in alternate layers
in a sealer; cover with the milt sauce. Cover tightly and let
stand for one day before using. Arrange attractively in a
serving dish and garnish with any one of the following:
chopped parsley, fresh dill, scallions, or chives.

Rolled Herring Fillets

(3asusanuii ocexedeys)

4 salt herrings 1 bay leaf

Milt (soft white roe) 4 cup cooking oil

Milk Juice of 4, lemon

Y, cup vinegar Prepared mustard

1, cup water 1 medium onion, chopped

5 peppercorns
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Wash the herrings thoroughly and soak in cold water
for 2 or 3 hours, changing the water twice. Remove the
head, tail, and entrails. Save the milt. Remove the skin and
bones. Rinse the fillets well and drain. Soak the fillets and
milt in milk to cover for 1 hour. Bring the vinegar, water,
peppercorns, and bay leaf to a boil; cool, and then strain.
Press the milt through a sieve. Stir in the oil, lemon juice,
and cooled vinegar liquid. Spread the fillets on the inside
with a little prepared mustard and chopped onion. Roll into
a roll, starting from the head. Skewer with a wooden pick.
Arrange the rolls in a sealer or a suitable container and
cover with the milt sauce. Cover tightly and let them stand
for 24 hours.

Herring Salad

(Casama s oce.iedyr)

2 prepared herring fillets Pepper

1 cup cooked diced potatoes 1%, cup sour cream

1 cup cooked diced beets 2 tablespoons vinegar

1 tart apple, chopped 1 hard cooked egg, sliced
1 dill pickle, chopped Parsley or scallions

1 tablespoon chopped omion

Prepare the herring as given in the recipe for Pickled
Herring in Milt Sauce (page 33). Chop the fillets coarsely
Combine with the potatoes, beets, apple, pickle, and onion.
Season with pepper. Mix the sour cream with the vinegar.
Toss the salad ingredients lightly, and gradually add the
cream dressing. Garnish with the egg slices and chopped
parsley or scallions.

Chilled Fish in Savory Sauce

(3arotodxena puba)

Easy to make and delightful to eat! Serve it cold for
a zakuska and hot for a family meal.
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3 pounds fresh fish 1, teaspoon sugar

Seasoned flour 1 teaspoon salt

4 tablespoons cooking oil Pepper

1 small onion, chopped 1 tablespoon vinegar

Y cup chopped celery 1 clove garlic, crushed, if
1 green pepper, chopped desired

2 cups tomatoes 15 bay leaf

Prepare the fish for cooking by scaling it, cleaning,
washing, and filleting. Cut the fillets into serving portions.
Dip them in the seasoned flour and fry in the hot oil. Remove
to a baking dish. Simmer the onion, celery, and pepper in the
oil used for frying the fish until they are tender. Add
the remaining ingredients and cook slowly for about 10
minutes. Press these ingredients through a sieve. Pour the
sieved mixture over the fish. Cover and cook in a moderate
oven (350°F.) for about 15 to 20 minutes, just enough to
blend the flavors. Chill slightly before serving. Do not
serve too cold as the fish will lose its flavor.

Drahli
(Jellied Pig’s Feet)
(Aparai)

A well-liked old-time dish and very popular as an
appetizer. It may be prepared in advance and refrigerated
until needed. The troublesome task of broiling the meat may
be omitted, but the dish will lack that subtle smoked flavor
which gives it a distinguishing touch.

2 pig’s feet 1 medium carrot

1 pork shank 5 peppercorns

1 tablespoon salt 15 bay leaf

1 small onion 2 cloves garlic

1 stalk celery with leaves Salt

1 sprig parsley 1 tablespoon vinegar

Wash and scrape the feet and shanks very thoroughly.
Wipe dry and broil on all sides until they are a delicate
golden color. Do not scorch. Should any part become scorched,
scrape it and wash well. If a broiler is not available, place
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the meat on a bed of brightly glowing embers of wood or
coal, turning the meat over to brown evenly on all sides.
Then wash thoroughly and scrape the scorched parts. Cut
the feet in half lengthwise. Place the meat in a large kettle,
add the salt, cover with cold water, bring to a boil and skim.
Cover and simmer very slowly for about 3 hours. The
success of this dish depends on slow simmering. Rapid
boiling makes the liquid milky in color. Cut the onion in
half, and brown it in an ungreased pan. This enhances the
flavor and color of the broth. Add the onion and the
remaining ingredients, except the vinegar, to the meat, and
continue simmering until the meat comes off the bones easily.
Total cooking time is about 5 hours or longer. When
done, strain, remove the bones, spices, and vegetables except
the carrot. Arrange the meat and chopped carrot in a
suitable dish. Add the vinegar to the broth and season to
taste with salt. If a firm jelly is desired, soften 1 tablespoon
of gelatine in 14 cup of cold water. Blend it with a small
quantity of the hot broth and stir into the broth. Some
cooks prefer to add a clove of crushed garlic to the broth at
this stage rather than to cook it along with the other in-
gredients. If this is followed, strain the broth again to
remove all the particles of garlic. Pour over the meat and
chill until firm. Before serving, scrape off all the fat from
the top. Serve in slices and garnish with sprigs of parsley
and hard cooked eggs.
(Mrs. M. Nowosad, Edmonton, Alberta.)

Pashtet of Liver
(Loaf)

(Dawmem 3 mevinxu)

Good served cold as an appetizer, or for a hot luncheon
dish with a tartar sauce. The mixture for pashtet should be
ground more than once to give a smooth texture to the
finished product.
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1 medium onion, chopped 2 slices bacon or fresh salt

2 stalks celery, chopped pork

1 medium carrot, diced 1 teaspoon grated omion
1 bay leaf 2 eggs, beaten

3 cups water 24 cup dry bread crumbs
1 pound veal liver %4 cup milk

Y, pound pork liver V4 cup liver stock

Salt and pepper

Cook the vegetables with the bay leaf in the water for
30 minutes. Remove the skin and membrane from the liver.
Cut the liver into thick slices and simmer with the vegetables
3 to 5 minutes. Drain and reserve !4 cup of the liver stock.
Discard the bay leaf. Put the liver, vegetables, and bacon or
salt pork through a food chopper, using a fine blade. Grind
the mixture twice. Add the onion and eggs. Soften the
bread crumbs in the milk mixed with the reserved liver
stock. Combine with the mixture. Season to taste with salt
and pepper. Beat thoroughly. Spoon into a greased loaf pan
and sprinkle the top with some melted fat. Cook in a
moderate oven (350°F.) for about 45 minutes. Chill. Serve
in slices.

Sauerkraut Salad

(Cazama 3 xeawenor xanycmu)

A quickie for lazy days. Try it with some chopped green
pepper for a variation.

1 pound sauerkraut 1 teaspoon sugar
1 small mild onion, chopped Pepper
3 tablespoons salad oil

Drain the kraut and taste for acidity. Rinse in cold
water, if necessary. Chop it coarsely and mix in the re-
maining ingredients. Some salt may be needed. Chill before
serving. Garnish with chopped parsley and a sprinkling of
paprika.
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Chilled Stuffed Peppers

(Havuwweani nepyi)

A very tasty and nutritious vegetable dish popularly
served as an appetizer with cold meat. In Ukraine, stuffed
peppers are canned commercially. Select either sweet red or
green peppers of a small size. Do not overlook the red
peppers as they make an especially attractive dish. The
original recipe calls for a piquant tomato sauce which has
been replaced with tomato ketchup with excellent results.

4 sweet peppers, green or red !/, cup chopped celery
1 medium onmion, chopped 13 cup tomato ketchup

4 tablespoons cooking oil Salt and pepper
2 medium carrots %, cup tomato ketchup
1 parsley root 1, cup water

1 small parsnip

Cut the stem end of each pepper. Remove the seeds and
the white fibre, leaving the shells undamaged. Cook the
pepper shells in boiling salted water for about 10 minutes
or until they are nearly tender. Drain well. Cook the onion
in the oil until tender but not brown. Grate the root vege-
tables on a coarse grater. Add these vegetables and celery
to the cooked onion with a little water to prevent burning,
and cook until tender. Add the tomato ketchup; season to
taste with salt and pepper and cook for a while longer to
blend the flavors. Fill the peppers with this mixture and
place them in a baking pan. Dilute the tomato ketchup with
the water, and pour over the peppers. Cover and bake in a
moderate oven (350°F.) for about 40 minutes. Chill before
serving.

(Mrs. E. Rudewska, Saskatoon, Sask.)

Savory Herring Spread

(Maca 3 ocesedyn)

Use this spread on small slices of rye bread and garnish
attractively. Some cooks add a finely grated apple to the
mixture for a milder flavor.

38



1 fat salt herring Pepper
2 hard cooked eggs 1 teaspoon prepared mustard
1 small onion, grated 1 tablespoon vinegar
2 tablespoons soft butter

Wash and clean the herring, discard the head, and soak
in cold water 1 to 2 hours. The herring should retain some
saltiness. Remove the skin and bones. Rinse the fillets and
pat dry. Grind the fillets or chop them very finely. Press
the eggs through a sieve, reserving 1 egg yolk for a garnish.
Combine the chopped herring with the sieved eggs and the
remaining ingredients. Mash to a smooth paste. If the
mixture is very soft, chill it before spreading. Garnish with
the sieved egg yolk and finely chopped parsley or scallions.

Sardine Spread
(Capdunxosa xaca)

A tasty canapé spread popularly used in the old
country. Rich and well flavored.

1 can sardines 2 green onions, finely
2 tablespoons olive oil chopped, or equivalent in
14 pound soft butter mature onion

1, pound cream cheese, nippy Juice of !/, lemon
2 hard cooked eggs, sieved Salt, pepper, and paprika

Mash the sardines to a smooth paste. Add the re-
maining ingredients in the order given, creaming well after
each addition. Season to taste. The mixture should be well
blended and smooth. Set in a cool place to chill. Spread on
rye bread and garnish with a contrasting color.

(Mrs. A. Jarema, Edmonton, Alberta.)

Eggplant Spread

(Ixpa s baxsamana)

Eggplant grows luxuriantly in the southern regions of
Ukraine. This spread, called “ikra” (mock caviar) in
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Ukrainian, is a popular appetizer when eggplant is in
season. Good with cold meat.

1 large eggplant 1 teaspoon finely chopped
2 small onions, chopped fine parsley
3 tablespoons cooking oil 2 teaspoons salt
4 to 5 tomatoes Pepper
2 tablespoons lemon juice or
vinegar

Wash and cook the eggplant in boiling water to cover
for about 20 minutes or until tender. Drain and cool. Cut off
the stem end, remove the skin, and chop the eggplant as fine
as possible. Cook the onion in the oil until tender. Add the
peeled and chopped tomatoes and cook, uncovered, until
fairly thick. Stir in the eggplant and continue cooking until
quite thick. The mixture should be of a thick purée con-
sistency. Stir in the lemon juice or vinegar, parsley, and
seasonings. Chill thoroughly. Use it as a spread on canapés
or as a relish with cold meat.

(Mrs. E. Rudewska, Saskatoon, Sask.)

Savory Cottage Cheese Spread

(Cupxa xaca)

2 cups cottage cheese 1 teaspoon chopped fresh dill
2 tablespoons thick sour 1 teaspoon chopped green
cream onion or chives

1 hard cooked egg, sieved Salt
Y, teaspoon caraway seed
Press the cottage cheese through a sieve and blend well
with the cream and sieved egg. Mix in the remaining in-
gredients. Season to taste. Chill thoroughly. Spread on thinly
sliced rye bread and sprinkle with paprika.

Goose or Chicken Liver Spread

(Maca 3 1ycavoi abo xypauoi nevinxu)

Y, pound goose or chicken 1 tablespoon grated onion
livers 1 tablespoon butter
1 hard cooked egg, sieved Salt and pepper
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Simmer the livers in lightly salted water until barely
done. Drain and chop the livers very finely. Add the sieved
egg and blend well. Fry the grated onion in the butter
without browning it, and combine with the liver paste.
Season to taste with salt and pepper. If the paste is too
thick to spread, moisten it with some cream sauce, gravy, or
milk.

Quick Pickled Mushrooms

(Mapunosan 1pubu)

Ukrainians have a special fondness for mushrooms.
Numerous varieties of edible mushrooms of excellent flavor
grow luxuriantly in Ukraine during the entire growing
season. Unfortunately, many of these varieties are un-
obtainable in Canada. Pickled mushrooms are regarded as an
item of importance at the zakuska hour.

1 pound small button 5 peppercorns
mushrooms 1, bay leaf
1 small onion, sliced 1 teaspoon salt
24 cup mild vinegar 1 teaspoon or more sugar
1% cup water 1 tablespoon cooking oil

Clean and wash the mushrooms, leaving the stem
attached to the cap. Cover with boiling salted water, and
cook for 15 minutes. Drain and cool. Save the liquid for
soup. Arrange the mushrooms and onion slices in alternate
layers in a sealer. Combine the vinegar with the remaining
ingredients, except the cooking oil, and simmer for 10
minutes. Strain and cool. Pour over the mushrooms and top
with the cooking oil. Cover and keep in the refrigerator for
about 12 hours before using. For milder mushrooms, use
equal parts of mild vinegar and water.
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SOUPS

In Ukraine, a meal would be incomplete without a soup
course. Be the family rich or poor, soup is a daily “must.”
Steaming in a kettle on the side of the stove, or in a clay
bake-oven, it sends forth a pleasant, lingering aroma that
stimulates the appetite. Soup never boils with a full,
rollicking boil but simmers gently for hours. It is this long,
slow cooking that extracts and blends the flavors of the
ingredients put into the kettle. Hearty soup, enriched wlth
chunks of meat, along with a sustaining soup
of baked cereal “kasha,” constitutes the basic meal of many
peasant families. With field work in operation, the cooking
commences very early in the morning and the soup is ready
to take out to the laborers for their noon meal.

The varieties of soups are as numerous as the cook's
imagination is capable of d ing up. An i i and
thrifty homemaker is able to concoct a delicious soup from
available products, even when the supplies are low.
Ukrainian folklore tells a humorous story, ably put to verse
by a Ukrainian poet-humorist, Stepan Rudansky, concerning
the origin of a soup creation made by a wandering soldier.
Another more popular version of this anecdote features
a vagabond gypsy as the central figure. According to
this story, a hungry gypsy walked into a peasant home
to beg a meal. An elderly housewife told him that
there was not & bite to eat in the house. The cunning
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gypsy, spurred by gnawing hunger, would not be brushed
off that easily, especially by a simple old woman. Asking
for a hatchet, he told her he could cook a delicious soup with
nothing but the hatchet. The woman, curious and anxious to
learn the magic trick, gave him the hatchet which he
dropped into the soup kettle and eovered it with water.
Allowing the water to come to a boil, he tasted it and smacked
his lips loudly. ‘“Oh the soup tastes fine,” he said, “but I
need some salt, an onion, and a few other vegetables to im-
prove the flavor.” These items were supplied and the cooking
continued. Again the gypsy tasted his soup, licked the
spoon and smacked his lips in great delight. “The soup is
perfect now, but all it needs is some fat and a handful of
cereal. Salt pork would be just the thing,” he said. In went
the salt pork and cereal. Then the gypsy removed the
hatchet and ate the soup and salt pork with great gusto.
And the old woman was delighted because she had learned
a new soup creation made with nothing more than a
hatchet! Hence, whenever soup is made in a hurry with
whatever supplies are on hand, it is humorously called
‘“‘gypsy’s hatchet soup.”

Though Ukrainian soups are numerous, each having
its own name, characteristic flavor, and garnish, basically
they belong to one or another of the following classifications:
vegetable, broth, cereal, cream, milk or fruit purée.

Borsch with its many variations, depending on the
season and local preferences, is the most popular as well
as the national soup of Ukraine. Boastfully, Ukrainians
claim theirs is the only genuine borsch in the world.
Ukrainian borsch is a substantial dish, and a meal in itself.
Its significant place in Ukrainian eating habits is well
illustrated in a popular anecdote which tells of an incident
that happened several centuries ago. A Zaporozhian Cossack
(soldier-member of a Ukrainian military organization
formed to fight for Ukraine’s independence) died and
found himself in hell. Not at all perturbed by his new
surroundings, he considered his plight a sorry one only
because there was no borsch in hell.
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Chicken broth rates next to borsch in popularity
throughout Ukraine. While borsch is an everyday soup,
chicken broth is a Sunday special among the rich and the
poor. For celebrating great occasions, it is considered an
essential part of the menu. It is truly unsurpassed for its
rich, well-blended meat extracts of delicate flavor and
aroma. Bouillon and consommé find favor among the
wealthy classes, but the peasant prefers hearty, invigor-
ating soups.

A distinctive feature of Ukrainian soup habits is that
of serving cold soups on scorching hot days. It may be a
cold borsch or broth with all the surface fat removed, or a
sweetened fruit soup. For a light repast, a serving of cold
soup and a vegetable salad or a fruit compote is a common
practice. Fruit soups are as popular in Ukraine as milk
shakes are in Canada, but for some reason they have lost
their popularity among the new generation of Ukrainian
Canadians.

Ukrainians have a variety of soup accompaniments and
each soup has its own appropriate one. The traditional
Ukrainian accompaniment served with borsch, bouillon, and
clear broth is “pyrizhky,” popular pastries with a savory
filling.

M k¥
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Soup Stock

(KHwxa abo pocia 3 maca)

This soup stock is the base for a large number of soups
and meat sauces. The best stock is made from the
meat of aged animals. For a strong and flavorful stock,
salt the meat before cooking and let it stand for one hour,
then soak in cold water for 30 minutes. This procedure helps
to draw out the extractives from the meat. If time does not
permit salting, soak the meat in salted water for 30 minutes.

3 to 4 pounds brisket, shin- 1 stalk celery, diced

bone, or other soup meat 1 medium carrot, sliced
with bone 1 small parsley root, sliced
1 tablespoon salt 14 bay leaf
3 quarts cold water 4 peppercorns

1 medium onion

Wash the meat, cut from the bone, and then cut into
1 inch pieces. Crack the bone to expose the marrow. Put
the bone and two-thirds of the meat into a large kettle, re-
serving the rest along with some meat fat or marrow for
browning. Sprinkle the meat and bone in the kettle with salt,
cover with the water, and let it stand for 30 minutes. Brown
the reserved meat in a little of the fat from the meat or in
marrow. Add it and the drippings to the kettle. Heat very
slowly to the boiling point, and skim. Cover and simmer for
3 to 3% hours. Add the vegetables and spices the last hour
of the cooking. For a better flavor and color, brown the
onion in an ungreased frying pan before adding to the
stock. Strain and chill. Remove the fat. The pieces of meat
may be sorted out and used in various ways.

To Clear Soup Stock

Allow 1 slightly beaten egg white and 1 crushed egy shell
to each quart of soup stock. Heat the stock only enough to
liquefy it; add the egg white and shell, then mix thoroughly.
Stir over a low heat until the stock boils. Boil for 2 minutes.
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Remove from the heat; pour 4 cup of cold water over the
top of the liquid and leave in a warm place to settle. Strain
through 2 thicknesses of cheesecloth placed over a fine sieve.

Bouillon

Heat the cleared soup stock, season to taste and serve
with any desired garnish or accompaniment. Ukrainians
serve bouillon with pyrizhky filled with any one of the
following fillings: meat, liver, cabbage, mushrooms.

Consomme

Follow the recipe for Soup Stock (page 46) but use 3
kinds of meat — beef, veal, and chicken. Serve the cleared
and seasoned consommé plain or with any appropriate
garnish, such as carrots cut in very thin strips, or thinly
diced celery, or small peas. Ukrainians usually serve
consommé clear with an accompaniment of pyrizhky.

Chicken Broth
(Kypauuii pocis ado wowxa)

Next to borsch, chicken broth rates very highly among
the Ukrainians. For Sundays and special occasions, this soup
is the usual choice. Connoisseurs of a good chicken broth
claim that it should neither be spiced nor highly flavored
with vegetables, as too strong a predominance of other
flavors robs the soup of its own delicate character. Even
some fat should be retained for the sake of flavor.

1 large fowl with feet 1 small carrot, sliced
2V, to 3 quarts cold water 2-inch piece celery, if
1 tablespoon salt desired
1 small onion, sliced and 2 sprigs parsley
browned Salt

Wash the chicken thoroughly and cut it at the joints.
Scald the feet and let them stand for a few minutes in the
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boiling water to loosen the skin. Remove the skin and nails.
The chicken feet will enhance the flavor of the broth. Cover
the meat with the cold water and add the salt. Bring slowly
to a boil and skim. Cover and simmer for about 2 hours or
until the meat is almost tender. Add the vegetables and
continue simmering until the meat is very tender. Season to
taste with salt. Remove the excess fat. Take the meat out
and strain the broth through 2 thicknesses of cheesecloth
placed over a fine sieve. Return the meat to the broth and
let it stand until ready to serve. Serve the broth with one
of the following accompaniments: lokshyna (egg noodles),
steamed rice, baked buckwheat kasha, pyrizhky with a meat
filling. The chicken meat may be served plain or with any
favorite sauce.

Fish Soup
(wxa 3 pubu)
7 to 8 cups water 2 peppercorns
1 medium onion, chopped 1 teaspoon salt
2 stalks celery, diced 2 to 3 pounds white-fleshed
1 small parsley root, diced fish
1 small carrot, diced Salt and pepper
1, bay leaf Chopped parsley

Put the water, vegetables, spices, and salt into a kettle,
bring to a boil, and simmer until almost tender. Clean and
wash the fish, but leave the skin and bones; cut it into
serving portions. Simmer the fish with the vegetables for
about 20 minutes. Remove the fish. Strain the soup through
a sieve lined with 2 thicknesses of cheesecloth. Season to
taste with salt and pepper. Keep it hot. This soup is served
clear with a garnish of chopped parsley. For an accompani-
ment use either Rice Balls (page 70) or Potato Dumplings
(page 71). Serve the fish as a separate course with any
favorite sauce.
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BORSCH

Borsch is the national soup of Ukraine. It is a mildly
tart vegetable soup with beets predominating, made with
a base of a rich meat stock. During Lent the borsch is meat-
less. The true old country style borsch has a good chunk
of meat, usually pork, cooking in it together with the vege-
tables, At mealtime, the meat is taken out and served as a
separate course, or a few slices of it may be put into each
bowl of borsch. A little smoked pork is often added to
borsch for a subtle smoked flavor. For a quick borsch, many
Ukrainian Canadian homemakers make use of canned
bouillon as a base, adding a few slices of bacon for a
smoked flavor.

Ukrainians have several varieties of borsch, depending
on regional and personal preferences and on the season of
the vear. Central Ukrainians enjoy a good portion of
cabbage in it, while those of the western regions prefer a
predominance of beets. It may be served hot or cold, and
clear, or with vegetables. The spring borsch made of tender
young vegetables is favored by all. One distinctly different
spring borsch is made of sorrel leaves, an acid plant that
grows wild in Ukraine. The seed of it was brought to Canada
by the early Ukrainian pioneers, and it is successfully
cultivated here.

Mild tartness in borsch gives it a specific character. The
tartness is imparted partly by the use of tomatoes as one of
the ingredients in borsch and partly by adding any one of
the following: beet kvas, rye kvas, lemon juice, strained
rhubarb juice, sorrel leaves, vinegar, tartaric or citric acid.
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An old country cook relies on beet or rye kvas alone for an
acidulant. Beet kvas is a liquid of fermented beets of a
pleasant tart flavor that may be made in a large quantity
and stored in a cold place. It adds color to an anemic-
looking borsch and mildly flavors it. Ukrainian connoisseurs
of good borsch insist that the beet kvas is absolutely
necessary to give personality to borsch. Rye kvas — a
liquid of a fermented mixture of yeast, rye flour, and water
— is also used but not as frequently as beet kvas.

The finishing touches to borsch vary with localities
and personal tastes. Some like it slightly thickened with
a tablespoon of flour or raw egg yolks, just enough to give
the watery liquid an attractive soup-like consistency.
Others achieve the same results by cooking a finely diced
potato along with the vegetables. When canned tomato soup
is used, a common practice in Canada, it also helps to thicken
the liquid. The kind of thickening used in borsch is entirely
a matter of personal preference, but flour is the usual
choice.

To finish borsch in a truly traditional way, most old
country cooks mash together a little salt pork with some raw
onion to a smooth paste. They claim that, without this final
touch, borsch lacks character. Those who have a violent
passion for dill, use it liberally in borsch. Some feel that a
discreet use of garlic essence is just the thing to blend the
borsch flavors together for a richly finished product. Un-
less the borsch is meatless for Lent days, a few tablespoons
of sour cream are always added to it just before serving.
Rich sweet cream may also be used, but the borsch will not
be quite the same. Sour cream has its own specific flavor
that blends ideally with borsch.

Borsch has one great virtue for a busy homemaker. It
can be made a day in advance and reheated without any loss
of quality. In fact, connoisseurs of borsch are convinced
beyond any doubt that a reheated borsch from a previous
day is more flavorful than when eaten the same day it is
made.
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Beet Kvas
(Bypaxosus xeac)

Beet kvas is a liquid of fermented beets popularly used
in borsch for tartness. It imparts a pleasant mellow flavor
to borsch unattainable with any other acid. Ukrainian
Canadian homemakers of the younger generation seldom, if
ever, make it, but this old-fashioned recipe is worth pre-
serving.

Wash and pare 10 to 12 medium beets, then cut into
eighths. Put into a stone crock or any earthenware container
and cover with boiled water, cooled to lukewarm. To hasten
fermentation, place a slice of sour rye bread among the
beets. Cover and keep at room temperature for a few days.
When the liquid is sour, pour it off the beets into the
sealers; cover, and keep in the refrigerator. The kvas is
added to borsch in the final stage of cooking. Pour a small
quantity of kvas into the borsch and bring to a boil. Over-
boiling fades the color of kvas.

Rye Kvas
(Cupiseys abo mumnii xeac)

Rye kvas is a mildly tart liquid made by fermenting a
yeast-raised batter diluted with water. It is used as a base
in a number of chilled soups or as an acidulant in borsch in
place of beet kvas.

1 cup boiling water 1 package dry granular yeast
1 cup rye flour 4 quarts boiled water,
1 teaspoon sugar lukewarm

Y4 cup lukewarm water

Pour boiling water over the flour and stir briskly until
smooth. Cool to lukewarm. Dissolve the sugar in the luke-
warm water, sprinkle the yeast over it, and let it stand for
10 minutes. Combine with the cooled batter, cover, and let it
rise until light and double in bulk. Stir into it 4 quarts of
boiled water cooled to lukewarm. Cover and let it stand in a

51



warm place for 3 to 4 days. When the liquid is clear and
tastes mildly sour, pour it off carefully without disturbing
the bottom layer. Cover and keep the kvas in a refrigerator.
Use it in borsch or as a base in chilled soups.

(Mrs. E. Rudewska, Saskatoon, Sask.)

Standard Borsch
(Bopw)

This standard recipe for borsch is the one most com-
monly used with slight variations to suit one’s taste. It was
customary for grandmother to cut the beets and other root
vegetables into very thin strips. She preferred them that
way. But they may also be grated in long shreds on a coarse
grater with no sacrifice of quality to the finished product.
For a well-flavored borsch, it is best to use some fresh lean
pork and a small piece of any smoked pork along with the
soup meat of beef. Each of them contributes its own specific
flavor and adds to the richness of the stock. Some Ukrainian
Canadian homemakers add a small quantity of canned
tomato soup to flavor and thicken the borsch slightly. If
tomato soup is added, the flour may be decreased or
omitted.

1Y, pounds soup meat with 1, cup diced string beans or
bol

ne cooked white beans
10 to 12 cups cold water 2 to 3 cups shredded cabbage
1 teaspoon salt % cup strained tomatoes or
1 medium onion, chopped tomato juice
2 medium beets, cut in thin 1, clove garlic, crushed, if
strips desired
1 small carrot, cut in thin 1 tablespoon flour
strips Beet kvas or lemon juice
1 medium potato, diced Salt and pepper

1, cup thinly sliced celery Chopped dill
1/, cup sour cream

Cover the meat with the cold water, add the salt, bring
slowly to the boiling point, then skim. Cover and simmer for
1Y% hours. Add the onion and beets; cook 10 to 15 minutes
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or until the beets are almost done. If young beets are used,
cook them together with the other vegetables. Add the carrot,
potato, celery, and string beans; continue cooking for about
10 minutes. When cooked white beans are used, they should
be added after the cabbage is cooked to retain their white
color. Finally put in the cabbage and cook until it is tender.
Do not overcook. Stir in the tomatoes or tomato juice and
the crushed garlic, if it is used. Blend the flour with 3 table-
spoons of cold water, spoon into it some soup liquid, and then
stir into the borsch. If a thickened borsch is not desired, omit
the flour. Add a small quantity of the beet kvas or lemon
juice or any other mild acid commonly used in borsch, taking
care not to use too much. A good borsch should be pleasantly
tart but not sour. Season to taste with salt and pepper,
and bring to the boiling point. Flavor it with the chopped
dill. When ready to serve, add some thick sour cream or
rich sweet cream. The amount of cream will depend on per-
sonal taste. It may also be served without cream. Some
prefer to put the cream into each serving. This is the custom
in central Ukraine. When the borsch is to be reheated the
next day, do not add any cream. It tastes better when the
cream is added just before serving.

Clear Borsch
(Quemuii Gopw)

There is nothing as refreshing on a hot summer day as
a bowl of chilled clear borsch. It may also be served hot.

1 pound soup meat with bone 2 cups shredded cabbage
8 cups cold water Y, cup tomato juice

1 teaspoon salt Beet kvas or lemon juice

2 medium beets, diced 14, clove garlic, crushed, if
1 medium onion, chopped desired

1 small stalk celery, diced Salt and pepper

1/ small carrot, diced

Cover the meat with the water, add the salt, bring
slowly to a boil, and skim. Cover and simmer for about 1
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hour. Add the vegetables and continue simmering for
another hour. Pour in the tomato juice. Use enough beet
kvas or lemon juice to get the desired tartness. The garlic
may or may not be added. Season to taste with salt and
pepper. Bring to a boil. If time permits, let the borsch stand
for a while to blend the flavors. Strain through a sieve.
Serve the clear borsch hot or cold. For a cold borsch, chill it
thoroughly and remove all the fat. When served hot, put 2
or 3 Vushka (page 73) into each bowl. There is no cream
in this borsch.

Spring Beet Borsch
(Bopu; 3 mosoduz 6ypaxie)
Young tender beets with green tops make an especially

delicious borsch. A few slices of side bacon may be added
to enhance the flavor.

8 small beets with tops 6 cups soup stock

1 medium onion, chopped fine 5 cups water

1 small carrot, cut in thin 1/, cup or more tomato juice
strips Beet kvas or lemon juice

1 medium potato, diced 1 tablespoon flour, if desired

1, cup diced string beans 1/, cup or more sour cream

1 small stalk celery, diced, if 1 tablespoon chopped dill
desired Salt and pepper

2 cups shredded cabbage

Wash the beets; cut off the tops and wash them
thoroughly. Do not pare the beets. Cut the tops into small
pieces and the beets into thin strips. Place these in a kettle
along with all the other vegetables. Cover with the soup
stock and water. Cook until the vegetables are tender. Pour
in the tomato juice. Add enough beet kvas or lemon juice
to give the desired tartness. Blend the flour with the sour
cream and stir into the borsch. Bring to a boil. Add the dill.
Season to taste with salt and pepper.

(Mrs. A. Todoriw, Gronlid, Sask.)
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Borsch with Potatoes
(Bopw 3 xapmonsew)
Here is a different recipe for borsch with mashed
potatoes used as a thickening. The amount of the ingredients

may be varied to suit one’s taste. If the soup stock is not
available, replace it with water.

2 medium beets, cut in thin 14 cup sour or rich sweet

strips cream

1 medium carrot, cut in thin 1 small onion, chopped
strips 2 tablespoons butter

3 to 4 cups water 14 cup tomatoes

3 cups soup stock 1 cup shredded cabbage

1 medium potato, diced Salt and pepper

2 medium potatoes, 1%, teaspoon sugar
quartered Chopped dill

Cover the beets and carrot with the water and soup
stock. Cook until partially done. Add the potatoes and
continue cooking. When the quartered potatoes are tender,
remove them, mash, combine with the cream and put aside.
Cook the onion in the butter until tender but not brown. Add
the tomatoes and simmer for a few minutes. Toss in the
cabbage and cook until it is tender. Add this mixture to the
borsch. Season to taste with salt and pepper. Stir in the
sugar. Simmer for a brief period to blend the flavors. Add
the potato-cream mixture and chopped dill. If necessary,
thin the borsch with some boiling water or soup stock to

get the desired consistency.
(Mrs. E. J. Kusey, Canora, Sask.)

Sorrel Borsch
(lMasaesui 6opw)

Sorrel is a plant with tender sour leaves which are
used in soups, salads, and sauces. It grows wild in Ukraine,
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but in Canada it is cultivated in the gardens. Sorrel borsch
has a specific character of its own.

1 small onion, chopped 3 cups or more chopped sorrel
1 tablespoon butter, 1 tablespoon flour
6 cups soup stock Y, cup sour cream
1 medium potato, diced Salt and pepper
1 cup chopped vegetables Chopped dill
(celery, carrot, cabbage) 3 hard cooked eggs

Cook the onion in the butter until wilted. Add the soup
stock and all the vegetables except sorrel Cook until very
tender. Strain and press the vegetables through a sieve. Toss
in the sorrel and continue cooking for a few minutes. Blend
the flour with the sour cream to a smooth paste, stir
into the borsch and bring to a boil. Season to taste.
Add the dill. When ready to serve, place half of the
hard cooked egg, yolk side up, in the bottom of each soup
bowl and fill with the borsch. For additional richness, omit
the flour, beat 2 raw egg yolks slightly and blend with the
cream. Then pour into the borsch and heat without boiling
it. This is the customary way of dressing up sorrel borsch.

Meatless Borsch

(Besuacnué Gopu)

Ukrainians celebrate Christmas Eve in a solemn way.
The supper that night differs from other evening meals,
having twelve meatless dishes one of which is a meatless
borsch. This is the recipe generally used.
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Y% cup or more dried 1 small carrot, cut in thin
mushrooms strips

1 large onion, chopped 1 small potato, diced

3 tablespoons vegetable oil 1 small stalk celery, diced

2 meflium beets, cut in thin 3 cups shredded cabbage
strips 1, cup tomato juice

15 sm.all parsley root, cut in  Beet kvas or lemon juice
thin strips 1, clove garlic, crushed, if

3 peppercorns desired.

8 to 9 cups water 1, cup cooked white beans

Salt and pepper

Pour hot water over the mushrooms, drain, and wash.
Cover with lukewarm water and soak for 80 minutes or
longer. The period of soaking will depend on the variety
of mushrooms used. The boletus variety (white hryby)
requires little or no soaking. Cook the mushrooms in the
same water in which they were soaked until they are tender.

Cook the onion in the oil until slightly wilted. Add the
beets, parsley, peppercorns, and water. Cover and cook
until the beets are barely done. Add the carrot, potato, and
celery, and continue cooking for about 15 minutes. At this
stage put in the cabbage, and cook until it is tender but not
overcooked.

The cabbage should retain some crispness. Add the
remaining ingredients. Use the beet.kvas or lemon juice
with discretion. The borsch should be mildly tart but not
sour. Season to taste. Finally add the cooked, chopped, or
whole mushrooms along with the mushroom stock. Bring
to a boil.

This borsch may be served clear with vushka. In that case
omit the mushrooms and use only the mushroom stock.
Strain the borsch and serve clear or remove most of the
vegetables to make it very thin. The mushrooms may be
used as a filling for Vushka (page 73).

57



Rye Kvas Borsch
(Rummuric 6opw)

An old-time borsch like this one is seldlom made in
Canada. The recipe should be preserved, however, for the
benefit of those who still favor it. Serve it on a scorching
hot day.

1 quart Rye Kvas (page 51) 1to?2 tabl_espoons chopped

1 cup cooked, cold diced green onion

meat 1 tablespoon chopped green
2 to 3 small cucumbers, diced dill
Y4 cup sour cream Salt and pepper

2 hard cooked eggs, chopped

Combine all the ingredients except the eggs. The onion
and dill may be slightly crushed with a wooden spoon for a
richer flavor. Season to taste with salt and pepper. Chill the
soup thoroughly before serving it. Add the chopped eggs
when ready to serve. Some crushed ice may be put into the
soup to keep it ice-cold.
(Mrs. E. Rudewska, Saskatoon, Sask.)

Dried Mushroom Soup
(Tpubosa romxa)

Dried mushrooms, especially the boletus (white hryby),
make a rich and flavorsome soup.

%4 cup dried mushrooms 4 cups soup stock
1 small onion, chopped 15, cup cooked white beans
1 tablespoon butter 11/, tablespoons flour
Y, cup diced, mixed carrots 1 tablespoon butter

and celery 2 tablespoons sour cream
1 tablespoon pearl barley Salt and pepper

Pour hot water over the mushrooms, drain, and wash.
Cover with lukewarm water, and soak for 30 minutes or
longer. The period of soaking will depend on the variety of
mushrooms used. Cook the mushrooms until tender, using
the same water in which they were soaked. Strain, chop

=
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the mushrooms and return to the mushroom stock. Cook the
onion in the butter until slightly wilted. Add it along with
the vegetables, pearl barley, and soup stock to the mush-
rooms. Cover and cook until the pearl barley and vege-
tables are tender. Add the cooked beans and continue
simmering a while longer. Brown the flour lightly in the
butter. Pour in some of the soup liquid, stir until smooth,
and add to the soup. Mix in the sour cream and bring to a
boil. Season to taste with salt and pepper. For a richer
flavor, a few drops of garlic juice may be added,
if desired. Serve the soup with either rye bread or pyrizhky.

Vegetable Soup
(Owxa 3 10podunu)

The ingredients, proportions, and seasonings may be
varied in this recipe as desired.

1 medium onion, chopped 3 cups soup stock

1 to 2 tablespoons butter 3 cups water

1 medium potato, diced 14 cup tomato juice

2 cups diced vegetables — 1 tablespoon flour
carrots, celery, string 14 cup sour cream
beans Salt and pepper

1, cup green peas Chopped parsley or dill

Cook the onion in the butter until slightly wilted. Add
the vegetables, soup stock, and water. Cook until the vege-
tables are tender. Add the tomato juice. Blend the flour with
the cream, add some hot soup to it, and stir into the contents
of the kettle. Bring to a boil. Season to taste with salt and
pepper and flavor with parsley or dill.

Tomato Vegetable Soup

(Moxid: ouxa 3 )

Follow the preceding recipe for Vegetable Soup but use
only 1 cup of mixed vegetables and add 1 cup of shredded
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cabbage. Cook until the vegetables are tender. Add 1 cup
of cooked strained tomatoes or tomato juice. Increase the
cream to V4 or 1%, cup.

Tomato Soup

(Doxdoposa rouxa)

For a quick tomato soup, omit the meat and use canned
bouillon or soup stock.

1 pound pork spare ribs or 1 small carrot, sliced

fresh lean pork A 16-ounce can tomatoes or
6 to 7 cups cold water 1 pound fresh tomatoes
1 teaspoon salt 1 tablespoon flour
1 medium onion, chopped 1, cup or more sour cream
1, stalk celery, diced Salt and pepper

Remove excess fat from the meat. Cover the meat with
the water. Bring to a boil and skim. Add the salt and vege-
tables. Cover and simmer until the meat is done. Remove the
meat. Add the tomatoes and cook for a brief period — just
long enough to blend the flavors. When fresh tomatoes are
used, cook until they are tender. Press these ingredients
through a sieve. Blend the flour with the cream, stir into
the soup, and bring to a boil. Season to taste with salt and
pepper. Serve with steamed rice.

Kartoplyanka
(Potato Soup)
(Rapmonasnxa)

For a richer-tasting soup, replace some of the water
with a chicken broth or rich soup stock.

1 medium onion, chopped 5 to 6 cups boiling water
2 tablespoons butter 1 tablespoon flour

3 medium potatoes, diced 1 cup thin cream

1 stalk celery, diced 8alt and pepper

Y, cup diced carrots Chopped parsley or dill

1 teaspoon salt
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Cook the onion in the butter until slightly wilted. Add
the vegetables, salt, and boiling water. Cook until tender.
Press these ingredients through a sieve. Blend the flour with
a small quantity of the cream to a smooth paste. Add the
remaining cream. Stir into the soup and bring it to a boil.
Season to taste with salt and pepper. Garnish with parsley
or dill. Serve with Croutons or Noodle Puffs (page 72).

Kartoplyanka, Country Style
(Potato Soup)

(Cesancexa xapmon 1anxa)

In some regions of Western Ukraine this soup is called
white borsch.

1 small onion, chopped 4 cups soup stock

2 tablespoons butter 2 cups water

2 medium potatoes, diced 1 teaspoon salt
fine 1 tablespoon flour

1 small stalk celery, diced 14 cup or more sour cream
fine Salt and pepper

1 cup shredded cabbage Chopped dill or parsley

Cook the onion in the butter untH slightly wilted. Add
the vegetables, soup stock, water, and salt. Cover and cook
until the vegetables are tender. Blend the flour with the sour
cream. Spoon some soup liquid into it, stir into the soup and
bring to a boil. Season to taste with salt and pepper. Garnish
with the dill or parsley. This soup is usually served with rye
bread.
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Horokhivka I
(Pea Soup)
(Topoziexa 1)
The dill pickle garnish in this old-time hearty soup
makes it different and zestful. Ham fat, along with the bone,
may be used as a substitute for salt pork.

2 cups split peas 1 small clove garlic,

2 quarts water crushed

Y4 pound salt pork 11/, tablespoons flour

1 small onion, chopped 1 tablespoon bacon fat or
Y5 cup diced celery other fat

Y cup diced carrots 1 teaspoon grated omion
1 teaspoon salt Salt and pepper

1 medium dill pickle, diced

Pick over the peas, wash, cover with cold water, and
soak overnight. Simmer the peas along with the salt pork,
vegetables, and salt until tender, using the same water in
which the peas were soaked. Add the garlic and press these
ingredients through a sieve. If the soup is thick, add some
boiling water to get the desired consistency. Brown the
flour very lightly in the fat; add the grated onion and cook
for a few minutes. Pour some soup liquid into it, stir until
smooth and add to the soup. Bring to a boil. Season to taste
with salt and pepper. Place a tablespoon of the finely diced
dill pickle into each serving of soup. Serve with croutons.

Horokhivka II
(Pea Soup)
(Topoziexa 11)

In this soup, 1 to 2 cups of ham stock may be used in
place of the bone, omitting the salt.

2 cups dried peas, split or 2 tablespoons bacon fat or

quick-cooking other fat
2 quarts water 11/, tablespoons flour
Ham bone 1 cup or more milk
1 teaspoon salt Salt and pepper

Y, small onion, chopped
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Pick over the peas, wash, cover with cold water and
soak overnight, or use quick-cooking peas and omit the
soaking. Simmer the peas along with the bone and salt until
tender, using the same water in which the peas were soaked.
Remove the bone. If other than split or quick-cooking peas
are used, press through a sieve. Cook the chopped onion in
the fat until tender. Add the flour and brown it very lightly.
Spoon some soup liquid into it, stirring constantly until
smooth, and mix into the soup. Add enough milk to obtain
the desired consistency and bring to a boil. Season to taste
with salt and pepper. Serve with buttered croutons rubbed
with garlic. The leftover soup may be varied when served
a day later by adding a small amount of cooked egg noodles.

(Mrs. A. Michalenko, Saskatoon, Sask.)

Kapusnyak
(Sauerkraut Soup)
(Kanycuax)

A zestful soup which is well liked by those who have a
passion for sauerkraut.

Y, pound smoked pork shank 3 cups sauerkraut
1 tabl i

or fresh spare ribs finely chopped
8 cups water onion
1 medium onion, chopped 1 tablespoon fat
1 medium potato, diced 2 tablespoons flour
1 small carrot, sliced 1 tablespoon sour cream

Y, cup chopped mushrooms, Salt and pepper

cooked dried, canned, or  Chopped dill or parsley

fresh

Wash the meat, cover with the water, and simmer until

tender. With long cooking some more water may be needed.
Add the onion, potato, and carrot and continue simmering
until the vegetables are done. Remove the meat and press
the vegetables through a sieve. Return the meat and the
pressed vegetable stock to the kettle; add the mushrooms
and sauerkraut. If the kraut is very sour, rinse it in cold
water before adding it to the soup. Simmer these ingredients
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until the kraut is tender, about 20 minutes. If cooked, dried,
or canned mushrooms are used, add the mushroom liquid to
the soup also. Cook the onion in the hot fat until tender,
stir in the flour and brown it lightly. Pour some soup liquid
into it, stir until smooth, and return it to the soup. Add the
cream, season to taste, and bring to a boil. Flavor with the
dill or parsley. Serve the meat as a separate course, or place a
small slice of it into each bow!l of soup. This soup is usually
served with rye bread.
(Mrs. H. Worobetz, Saskatoon, Sask.)

Kapusnyak with Peas
(Sauerkraut Soup)
(Kanycxax 3 wporox)
Follow the preceding recipe for Kapusnyak and add Y%
cup or more of cooked dried peas pressed through a sieve.

If the soup is thick, thin it with some boiling water or soup
stock to get the desired consistency.

Krupnyk
(Barley Soup)
(Epynnux)

14 cup pearl barley cooked dried, canned or
1 small onion, chopped fresh
1 tablespoon butter 6 cups or more soup stock
Y5 cup diced carrots 1 tablespoon or more sour
Y, cup diced celery cream
1 small potato, diced Salt and pepper

15 cup chopped mushrooms, Chopped dill or parsley

Wash the pearl barley ; cook in a large amount of lightly
salted boiling water until tender. Meanwhile cook the onion
in the butter until slightly wilted. Add the vegetables, mush-
rooms, and soup stock. Simmer until the vegetables are done.
Strain the cooked barley and add to the soup. Stir in the
sour cream and bring to a boil. Season to taste with salt and
pepper. Garnish with the dill or parsley.
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Rosolnyk
(Kidney Soup)
(Pocoaswux)

This is a nutritious and tasty soup with a subtle touch
of mild tartness. Use home-made pickles cured by fer-
mentation without any vinegar.

1 cup mixed diced vegetables 2 tablespoons butter
(carrot, celery, parsley 114 tablespoons flour

root, onion) 2 medium dill pickles
1 small potato, diced 1 tablespoon or more sour
6 cups soup stock cream
1 veal kidney Salt and pepper
1 small onion, chopped Chopped dill

Cook the vegetables in the soup stock until tender.
While the vegetables are cooking, split the kidney length-
wise, remove the fat and gristle, and then soak it briefly
in cold water. Pat the kidney dry and cut into very thin
slices or dice it. Cook the onion in the butter until barely
tender. Add the kidney and cook for only a few minutes.
Sprinkle the flour over the pieces and mix well. Pour some
soup liquid, stir, and simmer gently for about 10 minutes.
Add the kidney mixture to the soup. Dice the dill pickles on
a plate to save their juice and stir into the soup. Add the
cream, season to taste, and bring to a boil. If the soup lacks
tartness, use some squeezed juice from another pickle.
Garnish with the dill. Serve with pyrizhky.

Caraway Seed Soup
(Emunxosa trouxa)

Many enjoy the aromatic herb flavor in this soup. It is
usually served clear.

2 to 3 tablespoons caraway 4 cups water
seed 2 tablespoons flour
1 cup boiling water 11, tablespoons butter
1 cup mixed diced 8alt and pepper
vegetables Buttered croutons
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Wash the caraway seed, add it to the boiling water,
cover tightly, and simmer very gently for about 10 minutes.
Set it aside to steep. Cook the vegetables in the water until
they are tender. If a clear soup is desired, strain the vege-
tables and use the vegetable stock as the base for the soup.
Brown the flour lightly in the butter, pour some soup into it,
stir until smooth, and add to the remaining soup. Add the
strained caraway seed liquid and discard the seed. Season
the soup to taste and bring it to a boil. Serve with buttered
croutons.

Milk Soups

(Morouxi ouxu)

Ukrainians serve various cereals cooked in milk, or
baked cereals with hot milk as a soup. This is a very general
practice. These soups are made by cooking a small quantity
of any of the following cereals in milk: rice, buckwheat
groats, millet, pearl barley, coarse farina, corn meal. Egg
Barley (page 69) or Egg Drops (page 70) cooked in milk
make a delicious dish. The amount of cereal, or egg barley,
or egg drops will depend on the desired thickness of the soup.
Boiled milk may also be served with any baked cereal or
cooked egg noodles. These soups are seasoned with salt and,
if desired, with a small sprinkling of sugar.

Chilled Fruit Soup
(Osovesns zo100nux)
A chilled fruit soup is very refreshing on a hot summer
day. Any fresh fruit or a combination of several kinds may

be used. The soup may or may not be thickened with flour,
depending on personal preference.

2 cups fresh fruit Lemon juice
5 to 6 cups boiling water 1/, cup or more sweet cream
1 teaspoon or more flour Grated lemon rind

Sugar to taste
66



Cook the fruit in the boiling water until tender. Press
through a sieve. Blend the flour with a few tablespoons of
cold water to a smooth paste, stir into the soup, and bring
to a boil. Sweeten to taste and add some lemon juice for
tartness. Cool slightly. Stir in enough cream to get the
desired creamy consistency. Chill thoroughly. Serve in
well-chilled cups or soup bowls. Garnish with the grated
lemon rind. Serve the soup as a first course with Croutons
for Fruit Soups (page 73) or Noodle Puffs (page 72).

Kholodnyk
(Uncooked Chilled Soup)
(Xo.00xux)

Chilled vegetable soups made with a base of sour milk
and cream or chicken broth and cream are popular summer
soups in a number of European countries.

1 quart sour milk or 1 tablespoon chopped green
buttermilk onion
14, cup sour cream 1 tablespoon chopped green
1 cup cooked diced beets dill
1 cup diced cucumber 2 to 3 hard cooked eggs,
1 tablespoon grated raw chopped
carrot Salt and pepper

Beat the sour milk or buttermilk with the cream until
uniformly blended. Add the remaining ingredients and
season to taste with salt and pepper. Chill thoroughly.
Serve very cold in chilled soup plates.

M Wt
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SOUP ACCOMPANIMENTS

Boiled Rice
(page 231)

Baked Buckwheat Kasha
(page 225)

Lokshyna
(page 197)

Egg Barley

(Tepme micmo )

1 egg
14 teaspoon salt
Flour
Beat the egg with the salt slightly and add enough flour
to make a very stiff dough. Knead it into a hard ball and
grate on a coarse grater. Toss the shreds lightly on a board
and let them dry for several minutes. Drop gradually into a
boiling soup or milk, stir, and cook 5 to 8 minutes, or until
done. These quick noodles may be made in a larger quantity
and dried thoroughly, then stored for later use.
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Egg Drops

(Jasxe micmo)

1 egg 4 tablespoons flour
1 tablespoon water 14 teaspoon salt
Beat the egg and then beat in the remaining ingredients.
Pour slowly from the end of a spoon in a thin stream into a
simmering soup or milk and let cook 2 to 3 minutes. If
poured from a height, the shape of the drops will be
improved.

Hrybok

(Omelet Noodles)

(Tpubox)
1 tablespoon butter 2 tablespoons water
2 eggs, separated 2 tablespoons flour

13 teaspoon salt

Cream the butter and add the egg yolks, one at a time,
beating well after each addition. Mix in the remaining
ingredients. Beat the egg whites until stiff, and fold into
the mixture. Butter a large pan and heat it well, and then
pour the mixture into it. Bake in a moderate oven (860°F.)
until the omelet is set. Cool and slice it into noodles. Serve
with a clear soup.

Rice Balls

(Taryuevxu 3 puxy)

1 cup cooked rice 1 egg, slightly beaten
1 tablespoon flour 14, teaspoon salt
1 teaspoon soft butter

Rub the rice through a sieve. Add the remaining in-
gredients and mix thoroughly. Drop the mixture in small
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portions from a spoon into a simmering soup and let it cook
2 to 3 minutes. If desired, the mixture may be shaped into
tiny balls about the size of small marbles and cooked in
salted simmering water. Place a few balls in each serving
of soup.

Marrow Balls
(Tarymeuxu 3 wnixy)

2 tablespoons bone marrow Few grains pepper
1 egg, slightly beaten 1, cup soft bread crumbs,
Y4 teaspoon salt about

Remove the cooked marrow from the bones and use
about 2 tablespoons of it. Melt the marrow and combine
with the remaining ingredients. Add enough bread crumbs
to make the mixture of the right consistency to shape into
balls. Make the balls the size of small marbles. Cook them
in a simmering soup for about 2 minutes. The balls may be
cooked in salted simmering water and added to each serving
of soup.

Liver Balls
(Tasymexxw s nevinxu)

Follow the recipe for Marrow Balls, but omit the
marrow and use 1% cup of ground fresh liver. Flavor the
mixture with a few drops of onion juice.

Potato Dumplings

(Kapmonasnuxu)
11, cups hot mashed potatoes 14 cup flour
1, cup dry bread crumbs Salt and pepper

1 egg, slightly beaten
Combine all the ingredients and season to taste with
salt and pepper. Place the mixture on a floured board and
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shape into rolls of pencil thickness. Cut into 2 inch lengths.
Cook in salted boiling water until the dumplings float to the
top. Drain.

Egg Balls

(Taxywesru 3 wosmxis)

2 hard cooked egg yolks 1 raw egg yolk
1 teaspoon soft butter 8alt and pepper
Mash the egg yolks to a smooth paste and combine with
the remaining ingredients. Season to taste with salt and
pepper. Shape the mixture into tiny balls, roll them in flour,
and pan-fry in hot butter.

Noodle Puffs

(Cxaxexa Aoxuuna)

Follow the recipe for Lokshyna (Egg Noodles, page
197). Roll the dough, but do not dry it as for noodles.
Fold the dough in half and cut out small rounds through
the double thickness, using a very small cooky cutter or a
large thimble dipped in flour. Press the edges so that they
hold together. Fry in deep fat to a delicate golden color.
Drain on absorbent paper. These puffs are good with chilled
fruit soups.

Croutons
(Mpuneveni tpinwu)

Remove the crusts from slices of dry bread, and butter
the bread generously. Cut into cubes and brown in a
moderate oven (350°F.). Put several croutons into each
serving of soup, or serve them separately. For flavored
croutons, rub the bread with a clove of garlic before
buttering and toasting it.
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Croutons for Fruit Soups
(Cxaxeni tpinxu)

Remove the crusts from dry rolls or slices of dry bread
and cut into finger lengths. Dip in a mixture of slightly
beaten egg and cream, then pan-fry in hot butter on both
sides. Sprinkle with sugar.

Vushka

(Bywmxa)

Vushka are tiny varenyky (dumplings) filled with a
savory filling of meat, fish, or mushrooms. Their two
corners are joined together, which gives them a close
resemblance to tiny ears from which the name “vushka”
is derived. They are served as an accompaniment to clear
or very thin borsch, or broth. Two or three vushka are
placed in each serving. It is traditional to serve them with
meatless borsch at “Svyata Vechera” (Holy Night supper).
See Vushka (page 210).

Pyrohy and Pyrizhky
(Dupois i nupixxu)

The most popular soup accompaniment among the
Ukrainians are pyrohy and pyrizhky. They are filled pastries
made of either a yeast-raised dough or short pastry. For
very special occasions, puff pastry is used. The fillings
vary as the cook’s imagination is capable of dreaming up
various combinations. Pyrizhky are about the size of small
Parker House rolls, while pyrohy are much bigger, or they
may be made like a rectangular pie and then cut into squares.
An old country homemaker would not dream of serving
borsch or broth at a company meal without a plateful of
pyrohy or pyrizhky. Usually they disappear before the soup
is finished. See Pyrohy and Pyrizhky (page 367).
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MEAT

From prehistoric times Ukraine has been engaged in
agriculture and the breeding of hardy livestock and poul-
try. These basic industries flourished on private farms
throughout the centuries, making Ukraine one of the
wealthiest agricultural countries in Europe. Today, the
picture is changed. With the establishment of Russian
communism in Ukraine, all private farms have been con-
fiscated, and the animal husbandry has been taken over by
the collective farms.

Domestic animals have always held a place of great
significance in the Ukrainian way of life, as they were so
necessary to the livelihood of the people. Dependence upon
them for primary food, trade, and other needs, meant that
every attention must be given to the care of the animals.
Folk customs and traditions centered around them, thus
indicating the nation’s great regard for the animals. They
were treated with kindness and consideration throughout
the year, particularly on Christmas Eve, for, according to
the popular belief, all animals gained the power of speech
on that magic night. Tradition tells us that the animals, con-
versing with one another on Christmas Eve, expressed their
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praises or complaints of the treatment received from their
“hospodar” (master). Therefore, to please the animals and
avert ill feeling or bad luck, the “hospodar” cleaned the
stable thoroughly on the day of Christmas Eve and mixed
some of the family supper into the animal’s feed. This
custom of sharing the family food with the animals on the
festive Eve was considered proper, and has been strictly
observed in the past.

Domestic animals are very frequently mentioned in the
old Ukrainian Christmas carols. “On the Jordan River”
records that the long-horned grey oxen, a characteristic
breed of Ukraine, reverently warmed with their breath the
chill air of the stable in which Jesus lay. Another old
carol, translated into English, “The Carol of the Bells”
(Shchedryk) arranged by M. Leontowych, brings the master
glad tidings that his cows and sheep have given birth to
young ones — an occasion for jubilant rejoicing. This carol
has a different text in the English translation. Carols of
this nature show that the Ukrainian people considered their
animals an important asset, deserving of care and respect.

Throughout Ukraine St. George’s Day, which falls in
April, was observed in the past as “the animal day.” St.
George is the patron saint for the protection of all do-
mestic animals in Ukraine. On this day the herds and flocks
were turned out into the pasture for the first time after
the winter months. Shepherds and stock were sent off with
ceremonies, rituals, and blessings, invoking good health and
joyful spirits. This event took place each year at sunrise
so that the pasture would be reached in time to catch the
glistening dew, in the belief that the dew on St. George’s
Day brought luck to animals and shepherds.

Today, these age-old customs appear naive and super-
stitious. Actually there is charm and wisdom in them.
Native customs are based on the characteristic traits of the
people and upon their outlook on life. One cannot but
notice in these customs a reflection of friendliness and
humaneness — typical characteristics of the Ukrainian
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people. Their great appreciation of animals and their deep
concern over their well-being are admirable qualities.

Generally speaking, meat has always been an important
food item in Ukraine, although not the foremost with all
classes of society. In the cities where fresh meat is available
all year round, beef and veal are preferred; pork is next in
favor. In the country, pork is most popular. Among the city
and country people roast suckling pig is always featured at
Easter and on feast days. Salt pork is an important staple
of the peasants’ diet. Because of inadequate refrigeration
in the country, fresh meat is served when it is convenient
to slaughter the animal. Slaughter day is a great day in the
village. Relatives and neighbors help with the butchering,
rendering lard, making sausages, and preparing ham and
bacon for smoking. No edible part of the animal is ever
wasted. Even cracklings are used in various ways, one of
which is crackling biscuits or yeast-raised rolls. The slaugh-
ter day ends with a merry feast.

Meat cookery is well developed in Ukraine, especially
among the urban and aristocratic families. The average
peasant family prepares meat very simply by roasting,
boiling, or frying. But among the well-to-do, particularly on
gala occasions, meat dishes are very elaborate, almost
extravagant. Several kinds of meat preparations are served
at a dinner with additional appetizers of cold meats pre-
ceding the meal.

Methods of meat preparation in Ukraine are very much
like those used throughout Europe, Canada, and the United
States, with perhaps a slight difference in the flavoring
and garnishing. Ukrainian homemakers have learned to use
sour cream to advantage in many dishes, and it is one of
the characteristic features of Ukrainian cookery. Used
moderately, sour cream has great culinary possibilities not
known to many homemakers. It is especially good with.meat
dishes, as it blends with the meat extracts, producing a rich,
tasty sauce with a delightful tang, unattainable with any
other ingredient.
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Where the recipes in this book call for sour cream as one
of the ingredients, it is advisable to obtain the cream at the
dairy, or make it at home (page 181). Some varieties of
cultured sour cream curdle in cooking and may discourage
the inexperienced cook in her adventures with sour cream.
The curdling may be prevented by thickening the cultured
cream with a small amount of flour before adding it to the
meat. Sour cream of good quality never curdles.

The generous use of butter in the meat recipes may
appear startling, but butter is preferred in many meat
dishes for its delicate and rich flavor. Both butter and sour
cream are characteristic of Ukrainian meat cookery.

Meat

All grades of meat have essentially the same nutritive
value. While some better cuts of meat command a higher
price because of their tenderness, juiciness, and appearance,
proper cooking can give equal satisfaction to lower grades.
Even expensive, tender cuts can be spoiled by poor cooking.
All meat is more tender and juicy when cooked at a low in-
stead of a high temperature. This is a good rule to remember.
The tougher cuts may be tenderized with a marinade.

Meat Thermometer

A meat thermometer is the only sure way to test
whether or not meat is done. By using a thermometer, even
the most inexperienced cook can be certain of having the
roasts turn out exactly as desired. It is especially convenient
for those preferring the roast done rare or medium. The use
of a thermometer safeguards against unnecessary shrinkage
of meat and loss of nutritive juices caused by overcooking.
It also relieves the cook of any anxiety.

Insert the thermometer into the thickest part of the
meat, not touching the bone nor resting in the fat. When
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roasting, as soon as the thermometer registers the desired
stage — rare, medium, or well done — remove the roast
from the oven. Immediately after using, wash the thermo-
meter in warm water, not cold, and put away safely.

Seasoned Flour

When a recipe calls for seasoned flour, prepare it the
following way: Mix about 1% cup of flour with 1% teaspoon
of salt and 4 teaspoon of pepper (if desired) in a shallow
pan. Dip the food to be coated into this flour, turning it over
to coat evenly. Meat may be evenly floured by placing it in
a paper or plastic bag with the seasoned flour and shaking it
vigorously.

Savory Roast Beef

(Haoouwa newenwn Mapunosaxa)

Europeans often marinate the meat for roasting in
mild vinegar or wine with herbs and spices to tenderize and
mildly flavor it. Some of the marinade liquid is usually
added to the roast for a spicy and flavorful gravy. This
marinated roast is delicious served either hot or cold.

3 to 4 pounds beef, round 1 tablespoon sugar

2 cups vinegar 1 medium onion, chopped
1 cup water Seasoned flour

2 bay leaves Fat

1 teaspoon peppercorns Sour cream

2 teaspoons salt

Select a compact cut of meat with a layer of fat. Wipe
the meat with a damp cloth and place it in a bowl. Bring
the vinegar and water to a boil. Remove from the heat, add
the spices, salt, sugar, and onion. Allow the mixture to cool.
Pour it over the meat, cover, and let stand for 2 days or
longer, turning the meat over each day. Remove the meat,
pat it dry, coat lightly with the seasoned flour, and brown
on all sides in the hot fat. Place the meat in a roaster, add 1
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cup of hot water (or part water and part strained marinade
liquid), cover tightly, and cook in a slow oven (300°F.)
for 3 hours, or until tender. Make a gravy of the pan drip-
pings (page 171) and add a tablespoon or more of sour cream
to it. This roast is usually served with potato dumplings.

Hussar Roast

(Tysapcexa nexexr)

Although this dish is popularly called a roast, it is
really a stuffed round steak.

215, to 3 pounds thick round 1 medium onion, quartered
teak

8f 1, cup soup stock or water
1, cup boiling vinegar 1 cup bread stuffing
Seasoned flour 1 tablespoon flour
V4 cup butter Salt and pepper

Pound the meat well on both sides. Scald with the
boiling vinegar and let it stand a few minutes to tenderize.
Drain the vinegar and sprinkle the meat on both sides with
the seasoned flour. Heat the butter in a Dutch oven or a
heavy pan with a close fitting cover, and brown the meat in
it on both sides. Add the onion and soup stock or water.
Cover and simmer slowly for 2 hours. A half hour before
serving, remove the meat, cut it crosswise into thin slices,
leaving every other slice not completely cut through. Pre-
pare any favorite bread stuffing. Spread a small quantity
of this stuffing between the partly cut slices and skewer
with wooden picks. Return the stuffed meat to the pan.
Sprinkle it with 1 tablespoon of flour. If necessary, add a
little more soup stock or water. Season with salt and pepper.
Cover and cook slowly for 4 hour. To serve, arrange the
meat carefully on a hot platter, remove the wooden picks,
and pour the pan drippings over it. Serve with mashed
potatoes and any favorite vegetable.
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Stuffed Steak, Hetman Style
(Temsuaxcexa pyrada)
Here is a delicious dish which may be served at a com-

pany meal in preference to a more elaborate meat prepa-
ration.

1Y, pounds round steak, cut Salt and pepper

Y, inch thick 2 tablespoons flour
3 tablespoons lemon juice V4 cup fat
1/, pound veal 2 cups diced, mixed vege-
V4 pound bacon tables (carrot, onmion,
1 medium onion, chopped celery, parsley root, green
2 tablespoons butter pepper)
3 tablespoons bread crumbs 3 cup soup stock or water
2 eggs, slightly beaten 14 cup sour cream

Pound the steak with a mallet or the edge of a heavy
plate until well flattened and thin enough to roll. Sprinkle
with the lemon juice and let it stand 30 minutes to tenderize.
Meanwhile prepare the stuffing by grinding the veal and
bacon finely. Cook the onion in the butter until tender and
add it to the ground meat along with the bread crumbs, eggs,
and seasoning. Mix these ingredients thoroughly. Sprinkle
the steak lightly with salt and spread the stuffing on it. Roll
it into a roll and secure with skewers or string. Coat the
roll with the flour and brown quickly on all sides in the hot
fat. Remove the roll. Add the vegetables, soup stock or
water, and cream to the fat in the pan. Season with salt
and pepper, and mix well. Place the roll among the vege-
tables, cover, and cook in a moderate oven (350°F.) for
11% hours, or until the meat is tender. When done, remove
the roll. Put the vegetables and drippings through a sieve
to make a sauce. Remove the skewers or string from the
roll; cut the roll into slices and pour the sauce over them.
Garnish with parsley. Serve with green peas or Brussels
sprouts.

(Mrs. M. Onuferko, Vegreville, Alberta.)
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Roast Tenderloin with Mushroom Sauce

(llevena 3 swsunor noARVEUYL)

Different kinds of wines are frequently used in Europe
to enhance the flavor of fish, meats, and desserts. Each of
these has its own appropriate wine. Those who prefer the
natural flavor of the meat may replace the wine in this recipe
with water or soup stock.

15 pound salt pork cup water or soup stock
1 medium onion, chopped cup sliced mushrooms,
1 medium carrot, diced canned or fresh

e

1, cup diced celery 1 tablespoon butter

Salt and pepper 2 tablespoons flour

1 beef tenderloin 1 cup cold water or soup
Y3 cup sherry or dry red stock

wine

Cut the salt pork into 4 slices. Put 2 slices in a roaster
and top with a layer of the vegetables. Sprinkle the vegetables
with salt and pepper. Wipe the tenderloin with a damp cloth,
and place it on top of the vegetables. Mix the wine with the
water or soup stock, and pour over the meat. Arrange 2
slices of salt pork on top of the meat. The tenderloin may
be brushed generously with soft butter before placing the
pork on it to prevent drying. Bake, uncovered, in a moderate
oven (325°F.) from 20 to 25 minutes to the pound. Or, bake
in a hot oven (400°F. to 425°F.) for 45 minutes in all. Baste
it frequently. This meat is usually served rare. Remove the
roast to a hot platter. Strain the pan drippings and discard
the vegetables. Use the pan drippings for sauce. Brown the
mushrooms in the butter. If canned mushrooms are used, add
enough water or soup stock to the mushroom liquid to make
1 cup. Blend the flour with the pan drippings to a smooth
paste. Stir in the cold water or soup stock and bring
to a boil. Season to taste. A tablespoon of sour cream may
be added to the sauce for a richer flavor. Mix in the fried
mushrooms. Cut the roast into slices and pour the sauce over
them. Garnish with sprigs of parsley.
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Beef Tenderloin, Kiev Style

(Haosuva noirdeuyr xutecsxux cnoco6ox)

In Ukraine, this dish is considered a delectable treat
by the upper classes of society.

1 pound beef tenderloin 1/, teaspoon prepared mustard
1 teaspoon grated onion 1/, cup sour cream
Y, pound mushrooms Salt and pepper
1Y, tablespoons butter 115, tablespoons butter
1 tablespoon flour 1/, teaspoon grated onion

% cup soup stock

Remove all the fat and skin from the meat. Cut the meat
into ¥%x2 inch strips. Sprinkle lightly with salt and pepper
and let it stand at room temperature for 1 hour. Cook the
onion and mushrooms in the butter until lightly browned.
Sprinkle with the flour; mix thoroughly, and then stir in the
soup stock, mustard, and sour cream. Bring to a boil. Season
the sauce to taste with salt and pepper, and let it simmer
for 10 minutes. Melt the butter and quickly brown the meat
strips in it along with the onion. Add the meat to the sauce.
Cover and keep hot for 20 minutes to blend the flavors. Do
not let it boil or simmer. When ready to serve, heat quickly
over direct heat and serve immediately.

Beef Goulash
(Tyanu)

This popular old country dish has many variations.
Some like it well spiced, others prefer the natural flavor of
the meat.

1Y, pounds beef, round steak, Salt and pepper

rump, or chuck 1/ teaspoon caraway seed, if
1 large onion chopped desired :
2 tablespoons fat 1/, green pepper, chopped, if
1, teaspoon paprika desired

1, cup hot water
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Cut the meat into 2 inch pieces. Cook the onion in the
hot fat to a light golden color and then remove it to a separate
dish. Brown the meat evenly in the same fat. Return the
onion to the meat and add the remaining ingredients. Bring
to a boil and taste for seasoning. Cover and simmer slowly
over a low heat for about 114 hours, or until the meat is
tender. When done, there will be very little liquid left in the
pot. That is the way it should be. No thickening is used
in this dish. Serve the goulash piping hot with noodles or
potato dumplings.

Meat Loaf

(Civena nevewa abo aivuueui 3arys)

Literally translated, meat loaf is called by two names
used interchangeably — minced roast and mock rabbit. Of
these mock rabbit is the most popular name. Meat loaf may
be plain and stuffed. This loaf is good served hot or cold or
as a filling for sandwiches.

% cup dry bread crumbs 1 teaspoon lemon juice

1 cup milk Salt and pepper

1 small onion, grated 1, cup hot soup stock or water
3 tablespoons butter 1 tablespoon flour

1 pound ground round steak ', cup sour cream or tomato
1, pound ground lean pork juice

1 egg, slightly beaten

Soak the bread crumbs in the milk. Cook the onion in
the butter until tender. Combine the bread crumbs, onion,
ground meat, egg, lemon juice, and seasoning; mix these
ingredients thoroughly. Be sure to season well with salt
and pepper. Shape the mixture into a loaf and place it in
a lightly greased pan. Brush the top with melted fat. Cover
with greased paper or aluminum foil and bake in a moderate
oven (350°F.) for 1 hour. When the loaf is partially baked,
pour the hot soup stock or water over it, cover, and continue
baking. Baste frequently. Remove the paper or aluminum
foil for the last 14 hour of the baking period. When done,
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blend the flour with the sour cream or tomato juice and pour
over the meat. Let it cook a while longer to blend the flavors.
Remove the loaf to a hot platter. Season the sauce with salt
and pepper, and then strain it. Cut the loaf into slices and
pour the sauce over them.

Stuffed Meat Loaf

(Ciuena mevens 3 uaxunxon)

Follow the preceding recipe for Meat Loaf. Use any
favorite stuffing. Flatten the prepared meat mixture 1
inch thick on a floured waxed paper. Spread the stuffing
over it and roll into a roll, sealing the edges. Slip carefully
from the paper into a greased loaf pan. Cook as directed.

Suggested Stuffings

Baked Buckwheat Kasha (page 225): Use a small
quantity of plain kasha or vary it with chopped browned
mushrooms or chopped ham. An addition of a raw egg will
help to keep the grains from separating, if the kasha is
crumbly.

Hard Cooked Eggs: Place the whole eggs lengthwise on
the flattened meat and shape into a loaf.

Dill Pickles: Use long pickles and arrange them length-
wise on the meat. Shape into a loaf.

Bread Stuffing: Use any favorite preparation.

Mushrooms: Prepare a thick mixture of cooked mush-
rooms.

Sauerkraut: Use any favorite preparation.

Bytky in Sauce
(Steak)
(Bumxu y mdruer)

Bytky is a popular Ukrainian name for a pounded
steak. One of the great virtues of a round or veal steak is its
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versatility. It can be prepared tastefully in numerous ways.
The following recipe may be varied by adding some celery
and green pepper for a zesty flavor.

1 pound round steak or veal 15, clove garlic

steak 1 cup hot water
13 cup seasoned flour Salt and pepper
1 small onion, chopped 14 cup sour cream

4 tablespoons butter

Wipe the meat with a damp cloth and trim off the fat.
Spread half of the seasoned flour on a meat board, place
the steak on it, and cover with the remaining flour. Pound
the steak with a mallet or the edge of a heavy plate. Turn
the steak over and continue pounding. Keep turning and
pounding until all the flour is taken up by the meat. Cut
the steak into small serving portions. Cook the onion in the
hot butter until tender. Remove the onion to a separate dish.
Brown the meat on both sides in the same pan. Add the
onion, crushed garlic, water, and seasoning. Bring to a boil
and taste for seasoning. Cover and cook in a moderate oven
(360°F.) for % hour. Then stir in the cream and continue
cooking until the meat is tender. If the sauce is thick, thin it
with a small quantity of boiling water to get the desired
consistency. Serve with Baked Buckwheat Kasha (page
226) or baked potatoes.

Braised Short Ribs of Beef

(Arosuvi pebpa 3 10podunomw)

2 pounds short ribs of beef 14 cup tomato juice

1 clove garlic, crushed 8alt and pepper
Seasoned flour 1 medium carrot, diced
2 tablespoons fat 2 stalks celery, diced
1 small onion, chopped 1 green pepper, sliced

Y, cup hot water

Select lean, meaty short ribs. Ask the meat dealer to
cut the ribs into serving pieces. Rub each piece with the
crushed garlic, dip in the seasoned flour and brown in the
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hot fat. Add tne onion, hot water, tomato juice, salt, and
pepper to taste Cover and cook slowly in a moderate oven
(325°F.) for 1'% to 2 hours, or until nearly tender. Then add
the vegetables and continue cooking about 30 minutes
longer, or until the ribs and vegetables are done, Season the
sauce to taste. A tablespoon of sour cream will enrich the
sauce.

Stuffed Breast of .Veal

( Howwwosowwd  mesroui  miemox )

For a traditional Ukrainian bread stuffing for this
roast, use some ground pork tenderloin or other ground meat
browned in butter. The roast is often sprinkled with mar-
joram before cooking it. To finish the gravy in a fancy
Ukrainian way, mix into it, after it is ready, 1 or 2 table-
spoons of dry red wine.

3 to 4 pounds breast of veal Favorite bread stuffing
1 clove garlic Seasoned flour
14 teaspoon salt Balt pork
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Wipe the meat with a damp cloth. Cut a pocket in it with
a sharp knife or have it done by the meat dealer when
buying the roast. Rub the inside of the pocket and the out-
side surface of the meat with the garlic crushed with
salt. Have the favorite bread stuffing ready and fill the
pocket with it. Fasten the opening with skewers. If the
meat is lean, brush it with soft butter. Coat the meat lightly
with the seasoned flour and place it in a roasting pan.
Arrange a few slices of the salt pork over the roast to
prevent drying. Cook it uncovered in a slow oven (300°F)
until the meat is tender, allowing 25 to 30 minutes to the
pound. When done, remove the roast and make a gravy of
the pan drippings (page 171). Some sour cream may be
added to the gravy, if desired.

Breaded Veal Kotlety

(Tesnvi xomacmu)

The following recipe gives very tender kotlety that may
be served when entertaining guests.

1Y, to 2 pounds veal steak, 1 egg, slightly beaten

3/, inch thick Butter
Juice of 1, lemon 1, cup soup stock or cream
Seasoned bread crumbs

Wipe the meat with a damp cloth. Trim off excess
fat and skin from the meat. Pound the meat well with a
mallet or the edge of a heavy plate. Sprinkle both sides with
the lemon juice and let it stand at room temperature for
30 minutes. Pat dry and cut the meat into serving portions.
Dip each slice in the bread crumbs and then in the beaten
egg diluted with 2 tablespoons of water. Again dip in the
bread crumbs. Brown the slices on both sides in the hot
butter. Pour the soup stock or cream over the meat, cover
tightly, and cook in a slow oven (300°F. to 325°F.) for 1
hour. Arrange the meat attractively on a hot platter, sprinkle
with salt and pepper, and pour the pan drippings over it.
Garnish with sprigs of parsley.
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Veal Kotlety with Brain Sauce
(Teanvi xomacmu s Mo3xom)

Brain sauce is delicate and intriguing in this old
country dish.

1 set veal brains 1, cup or more buttered bread
Y, cup dry bread crumbs crumbs

1, cup milk 1 teaspoon grated onion

1 pound ground veal 2 teaspoons butter

1 egg, slightly beaten 1 teaspoon flour

1 tablespoon grated omion 3 tablespoons sour cream
Salt and pepper 1 or 2 egg yolks

Butter 1 teaspoon chopped parsley

Salt and pepper

Wash the brains well and divide in half. Cover one half
of the brains with lightly salted boiling water and add 1
tablespoon of vinegar. Cover and simmer gently for 15
minutes. Drain, cool, and slice 7 inch thick.

Soak the bread crumbs in the milk. Add them to the
meat along with the egg, onion, and seasoning. Mix
thoroughly. Shape the mixture into well-flattened patties.
Brown in the hot butter. Arrange the‘patties in a shallow
baking pan or in a casserole which can be served at the
table. Place a slice of the cooked brains on top of each.
Sprinkle with salt and pepper and then with half of the
bread crumbs. Cover and cook in a moderate oven (350°F.)
for about 25 minutes. Meanwhile prepare the sauce by
cooking the onion in the butter until tender but not brown.
Press the remaining half of the uncooked brains through
a sieve and combine it with the cooked onion. Blend the
flour with the cream and egg yolk, and add to the mixture.
Stir in the parsley and season to taste. Pour this sauce over
the meat and sprinkle the top with the remaining bread
crumbs. Return the dish to the oven, and cook it for about

15 minutes longer.
(Mrs. A. Skorobohach, Saskatoon, Sask.)
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Veal Paprika

(Teamui nanpuxap)

11/, pounds veal steak 1 cup vegetable stock or
Seasoned flour water

2 to 3 tablespoons butter Salt and pepper

1 small onion, chopped 15 cup or more sour cream

15, teaspoon or more paprika

Remove excess fat and skin from the meat. Cut the
meat into 2 inch squares. Coat the pieces with the seasoned
flour and brown them lightly in the hot butter. Add the
onion and brown it lightly. Pour in the vegetable stock or
water, and season to taste with salt and pepper. Cover and
simmer slowly for 30 minutes. Add the cream and paprika,
and continue simmering for another 30 minutes or until
tender. Serve with steamed rice, buckwheat kasha, or
potatoes.

Favorite Sichenyky
(Patties)

(Cruenunu)

These sichenyky (patties) made of a combination of beef
veal, and pork are a favorite standby in Ukrainian homes.
They are really worth a trial. The liberal use of liquid in the
mixture keeps the meat tender-moist. Use this recipe for
plain or stuffed zrazy (meat balls).

%3 cup dry bread crumbs 1 small onion, grated

1 cup or more milk 1 egg, slightly beaten
1/, pound ground beef Salt and pepper

1/, pound ground veal Sifted dry bread crumbs

1/, pound lean ground pork Butter

Put the bread crumbs into a deep bowl, add the milk
and let the mixture stand for a few minutes. Add the re-
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maining ingredients except the sifted bread crumbs and
butter. Mix thoroughly. Season the mixture to taste with
salt and pepper. Shape into flat patties, dip in the
bread crumbs, and criss-cross the entire surface of each
patty with the back of a knife. Lift each patty with a spatula
and brown lightly on both sides in the hot butter. Other fat
may be used, but butter gives a superior flavor. Do not
attempt to cook too many patties at a time. They should not
be overcrowded in the pan. Remove the partially cooked
patties to a baking dish and continue cooking the remaining
ones. When all are done, cover them and finish cooking in a
moderate oven (350°F.) for about 25 minutes. Serve at once
with creamed mushrooms or any favorite sauce.

Zrazy
(Meat Balls)
(3pasu)

Zrazy is a name for meat balls with or without a
stuffing. Follow the preceding recipe for Favorite Sichenyky
or Meat Loaf (page 84). Shape the meat mixture into 11%
inch balls and brown them evenly in hot fat. Remove to a
baking dish and add % cup of hot soup stock or water.
Cover and cook in a moderate oven (350°F.) for about
30 minutes. Serve the zrazy with either a mushroom or
a tomato sauce.

Zrazy with Horseradish Stuffing
(Meat Balls)

(3pasu wavumw0ean: Iponox)

Stuffed zrazy are delicious and quite different from
the usual meat balls. Any favorite stuffing may be used in
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them in place of the horseradish. Prepare the meat as for
sichenyky or meat loaf.

Favorite Sichenyky (page Y, teaspoon salt
90) or Meat Loaf (page 84) 3 or 4 tablespoons butter or
2 hard cooked egg yolks, other fat
sieved 1 tablespoon flour
Y3 cup freshly grated horse- !5 cup soup stock or water
h

radis! 1, cup sour cream

2 tablespoons melted butter Salt and pepper
2 tablespoons soft bread

crumbs

Prepare the meat mixture as directed in the recipe. If
a thicker mixture is desired, reduce the milk slightly. To
make the stuffing, combine the egg yolks, horseradish,
butter, bread crumbs, and salt. Mix these ingredients
thoroughly. Shape the meat into balls about the size of golf
balls and flatten them into patties. Place a small quantity of
the stuffing on each patty, turn up the edges over the filling,
seal, and shape into balls or egg-like ovals. Brown them in
the hot butter or other fat. Remove to a baking dish. Blend
the flour with the fat in the pan, stir in the soup stock or
water, and bring to a boil. Add the sour cream and season
to taste. Pour the sauce over the meat. Cover and cook in
a moderate oven (350°F.) for 30 minutes.

Rolled Bytky
(Veal Birds)

(3asueant Gumxu)

Chicken broth gives these bytky a delicious chicken-like
flavor. An excellent dish for company.

!, pound veal steak, cut thin 1 cup chicken broth or soup

Y, pound pork tenderloin, cut stock

thin 3 tablespoons or more cream
Seasoned flour 1 teaspoon grated omion
1 egg, slightly beaten Salt and pepper
Butter 1 cup cooked sliced mush-
1 tablespoon flour rooms
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Remove all excess fat and skin from the meat. Pound
the meat with a mallet or the edge of a heavy plate until well
flattened and thin. Cut it into pieces ranging in sizes from
1x3 inches to 21%4x3 inches. Take the largest piece and
place on it 3 or 4 smaller ones, alternating veal and pork.
Sprinkle with salt and pepper. Roll or shape the layered
pieces into a roll. Secure it with a skewer or string. Dip
the rolls in the seasoned flour, and then in the beaten egg
diluted with 2 tablespoons of water, and again in the
seasoned flour. Brown them in the hot butter over a moderate
heat. Remove to a baking dish. Blend the flour with the fat
in the pan, add the chicken broth or soup stock, stir, and
bring to a boil. Mix in the cream, onion, and seasoning.
Pour the sauce over the meat. Cover and cook in a moderate
oven (825°F.) for 1 hour. Remove the meat to a hot platter
and take out the skewers or string. Add the mushrooms to
the sauce and bring to a boil. Pour the sauce over the meat.

Veal Bytky with Mushrooms Stuffing
(Rolls)

(Havumwweani 6umxu)

Old country cooks use a variety of delectable stuffings
in bytky besides mushrooms. A stuffing of ground ham or
prepared brains is worth mentioning. Vegetable mixtures
are also commonly used. The stuffing in this recipe may be
varied with additional ingredients or different seasoning
to suit one’s preference.

11, pounds veal steak, I inch  Salt and pepper
thick Seasoned flour
1 tablespoon grated onion 3 tablespoons butter
2 tablespoons butter 1 tablespoon flour
1 cup chopped mushrooms 24 cup soup stock or water
14, cup soft bread crumbs 1/; cup sour cream
1 egg, slightly beaten 8alt and pepper
1 teaspoon chopped parsley
or dill
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Trim the fat and skin from the meat. Pound the meat
with a mallet or the edge of a heavy plate until flat and
thin enough to roll. Cut the meat into approximately 3 inch
squares. Prepare the stuffing by cooking the onion in the
butter until tender. Add the mushrooms and cook together
about 10 minutes. Cool slightly. Mix in the bread crumbs,
egg, parsley or dill, and season with salt and pepper. The
mixture should be thick enough to hold its shape. Place a
small quantity of the stuffing on each piece, roll up and
secure the roll with a skewer or string. Dip the rolls in the
seasoned flour and brown in the hot butter. Remove to a
baking dish. Mix the flour with the fat in the pan, stir in
the remaining ingredients, and bring to a boil. Pour this
sauce over the meat, cover, and cook in a moderate oven
(325°F.) for about 45 minutes, or until tender. Remove the
rolls to a hot platter and take out the skewers or string.
Pour the sauce over the meat.

Pashtet
(Loaf)

(Mawmem )

Pashtet is a meat or fish loaf of a very fine texture,
having its fibrous ingredients ground 3 or 4 times on the
finest blade of a food chopper until the mixture is as smooth
and creamy as soft butter. European food choppers have a
special attachment for this purpose. For additional fineness,
the mixture is pressed through a fine sieve. Pashtet may be
made of any meat or fish or a combination of several
varieties of each. It may be a large or an individual loaf, and
served hot or cold as an appetizer or as a main dinner dish.
For very special occasions, the individual cooked pashtet is
often encased in puff or short pastry and then baked. Pashtet
is considered an aristocratic dish. This recipe may be varied
by using poultry, game, or fish.
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12 cup or more dried mush- small parsnip, sliced
rooms sprigs parsley

P _pound veal liver Y, bay leaf

Milk Y4 teaspoon marjoram

Y, pound veal teaspoons salt

Y% pound pork with fat % cup dry bread crumbs

(XY

s

Y, pound lamb 3 tablespoons dry red wine,
1 medium onion, chopped if desired

1 stalk celery, chopped 5 to 6 eggs, separated

1 medium carrot, sliced Salt and pepper

Wash the mushrooms in hot water. Soak them in luke-
warm water to cover for 15 to 30 minutes. Wash the liver
and soak in the milk to cover until needed. Put the meat into
a kettle along with the mushrooms and the water in which
they were soaked, and with the vegetables, spices, and salt.
Add enough hot water to barely cover. Bring to a boil.
Cover and simmer until the meat is tender. In the last
10 minutes of the cooking period, add the liver and continue
cooking. Strain the mixture and reserve the stock. Remove
the bay leaf. Put the strained ingredients through a food
chopper 3 or 4 times, using a fine blade. Soften the bread
crumbs in 1 cup of the reserved meat stock. Combine it with
the meat. If the mixture is very thick, add some meat
stock. Stir in the wine, if used. Add the egg yolks, one at
a time, beating vigorously after each addition. Season to
taste with salt and pepper. Beat the egg whites until stiff
and fold into the mixture. Butter a mold generously with
soft butter, sprinkle with fine bread crumbs, and fill it two-
thirds full with the mixture. Sprinkle the top lightly with
melted butter and cover tightly. Set the mold on a rack in a
large kettle, pour in boiling water to one-half the depth of
the mold. Cover the kettle closely, and steam for 1 hour. Re-
move the mold from the kettle and place it in a moderate
oven (350°F.) for about 20 minutes to complete the cooking
in a dry heat. Serve the pashtet hot or cold. Tartar Sauce
(page 167) is delicious with a hot pashtet.
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Pashtet of Veal
(Loaf)

(HDawmem 3 mearmunu)

1 pound veal, ground very 1 tablespoon melted butter

fine 1 tablespoon grated omion
5 egg yolks 1 teaspoon salt
1, cup dry bread crumbs 13 teaspoon pepper
1, cup milk 5 egg whites

Combine the meat with the egg yolks. Soak the bread
crumbs in the milk and add to the meat along with the re-
maining ingredients except the egg whites. Beat the mix-
ture thoroughly. Taste critically for seasoning. Beat the egg
whites until stiff and fold into the meat mixture. Butter
a loaf pan with soft butter and sprinkle with bread crumbs.
Spoon lightly into the pan and sprinkle the top with melted
butter. Cook in a slow oven (300°F.) to 325°F.) for about 1
hour, or until an inserted knife comes out clean. Serve hot
with a mushroom or tomato sauce.

Roast Suckling Pig

(Mevene nupocsmxo)

In Ukraine, it is traditional to serve roast stuffed or
boiled suckling pig for Easter, banquets, buffet dinners, and
other festive or gala occasions. It is very much a specialty not
only from the point of taste, being delicious served hot or
cold, but also because of its eye appeal. Served whole in its
natural position, the suckling pig dominates the dinner or
buffet table and thereby sets the mood for a festivity. One
glance and everyone realizes that the “feast is on.” Suckling
pig is surprisingly delicious and so easy to prepare. One
often wonders why suckling pig is so rarely, if ever, served
in Canada where hog raising is a thriving industry.

Select a suckling pig 3 to 4 weeks old. It should not
weigh more than 8 to 10 pounds dressed. Clean it, wash, scald,
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and pat dry. Rub the cleaned pig on the inside with 1 table-
spoon of salt. Fill the cavity with a favorite stuffing and
sew up the opening. Press the forefeet forward and the hind
feet backward; skewer them in position. Insert a raw
potato or a small block of wood into the mouth to keep it
open. Place the pig in a roaster. Brush the entire body very
generously with soft butter. Cover the ears and tail with
aluminum foil or heavy greased brown paper to protect them
from burning. Bake, uncovered, in a hot oven (450°F.) for
15 minutes. Lower the heat to a moderate oven (3825°F.) and
continue roasting until the pig is tender, allowing 30 minutes
to the pound. In the final stages of cooking, lower the tem-
perature to 300°F. Baste frequently with melted fat or the
pan drippings. The skin should be evenly browned and
crisp. During the last half-hour of cooking, remove the
protective cover from the ears and tail in order to brown
them. When done, place on a large platter in a natural
position. Insert a red apple or a sprig of parsley into the
mouth. Suckling pig is traditionally served with freshly
grated horseradish or a horseradish sauce.

Roast Loin of Pork
(Counava newens)
Loin end of pork makes a fine juicy roast. The popular

old country glaze for roast pork is seasoned applesauce. It
gives the meat an attractive brown coating.

4 to 6 pounds pork loin 14 teaspoon pepper

2 tablespoons flour 1 cup applesauce

1 teaspoon salt Y5 cup brown sugar

1/, teaspoon sugar 2 teaspoons vinegar

1 teaspoon mustard Y, teaspoon ground cloves

Cut off all surplus fat from the meat. Mix the.ﬂour \Yith
the salt, sugar, mustard, and pepper. Rub this mixture into
the loin. Place the loin, fat side up, in a pan and cook, uncov-
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ered, in a moderate oven (325°F. to 350°F.) until well done,
allowing 30 to 40 minutes to the pound. During the last half
hour of the cooking period, brush the roast generously with
a mixture of the applesauce, brown sugar, vinegar, and
cloves to glaze it, and continue cooking. If desired, a few
whole apples may be baked with the roast during the last
half hour of cooking and served as an accompaniment.

Roast Pork with Caraway Seed
(CeunAva nevews 3 XMUNOX)

Ukrainians have a special fondness for caraway seed
which they use liberally or sparingly, depending on personal
taste, in many dishes, breads, and pastries. A brew of
caraway seed is a popular home remedy for some minor in-
ternal ailments.

Follow the preceding recipe for Roast Loin of Pork, but
omit the applesauce glaze. Place the seasoned loin in a
roaster and add the following: 1 medium onion, chopped,
1 teaspoon or more caraway seed, 1 cup water. Cover the
meat and roast it as directed until well done. Remove the
meat, slice it, and arrange on a warm platter. Strain the
pan drippings and pour over the meat. Serve with any
favorite preparation of sauerkraut.

Stuffed Pork Tenderloin

(Havunweana norsdaouys)

Pork tenderloin, the most tender cut of pork, lends it-
self to many variations. Ukrainians enjoy it stuffed in one
big roll or individual rolls.

2 pork tenderloins Salt and pepper
Melted butter Favorite bread stuffing

Select 2 pork tenderloins of equal size. Trim off the fat
and split the tenderloins lengthwise without cutting them
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through completely. Open each tenderloin and flatten it out.
Brush it with the melted butter and sprinkle with salt and
pepper. Spread the stuffing on one flattened tenderloin and
cover with another one. Tie the roll in 2 or 3 places with
a string. Brush a roasting pan with fat, place the roll in it,
and then brush the roll with fat. Cook in a moderate oven
(350°F.) until tender, allowing 30 to 35 minutes to the
pound. Remove the roll from the pan and keep it hot. Make
a gravy of the pan drippings. Serve the roll in slices.

Pork and Mushroom Casserole
(Ceuxava no.rdeuyn 3 1pubauu)
Mushrooms are not a luxury in Ukraine but almost an
everyday staple. They are used in meat dishes in a variety
of ways.

3 thin slices bacon, chopped  Seasoned flour

1 cup sliced mushrooms Salt and pepper
1 small onion, chopped Y, cup water ar canned mush-
1 pound sliced pork tender- room liquid

loin 14 cup sour cream

Pan-fry the bacon until crisp and remove it to a
separate dish. Brown the mushrooms and onion lightly in
the bacon fat. Remove them and combine with the bacon.
Dip the meat in the seasoned flour and brown it in the
remaining fat. Arrange the meat in a baking dish, alter-
nating it with a mixture of the bacon, mushrooms, and
onion. Sprinkle with salt and pepper. Combine the water
or mushroom liquid with the sour cream, season to taste,
and pour over the layers. Cover and cook in a moderate
oven (350°F.) for about 45 minutes. Garnish with chopped
parsley, and serve in the baking dish.
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Stuffed Pork Kotlety
(Chops)

(Havunwoean: céunawr nomaemu)

There are no unusual or expensive ingredients in this
recipe, but the dish is delightful. For a variation use a
seasoned sauerkraut stuffing — grandma’s great favorite.

4 rib pork chops, 1 inch thick Y, cup chopped celery

3 tablespoons lemon juice 1 tablespoon chopped parsley
1 tablespoon grated onion or dill

2 tablespoons butter Salt and pepper

1 cup soft bread crumbs 14 cup or more sour cream

3 tablespoons milk

Trim off excess fat and remove the bone from the
chops. Cut a large pocket along one side of each chop.
Sprinkle the lemon juice on the inside of the pockets and on
both sides of the chops. Let them stand for 30 minutes to
tenderize. Meanwhile prepare the stuffing by cooking the
onion in the butter until very lightly browned. Combine it
with the remaining ingredients except the sour cream. Mix
thoroughly. Pat the chops dry. Fill the pockets with the
stuffing and skewer the opening or sew it up. Brown the
stuffed chops on both sides in hot fat. Sprinkle with salt
and pepper and add the cream. Cover and cook in a moderate
oven (350°F.) for 1 hour, or until done. Remove the skewers
or string before serving the kotlety.

Pork Kotlety with Rice

(Ceunavr xomsemu 8 pumox)

11, pounds pork steak 1 teaspoon or more salt
1, cup uncooked rice Pepper
1, diced green pepper 2 cups strained tomatoes

1 tablespoon chopped onion
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Trim off excess fat from the meat and use some of it
for browning the meat. Pound the steak with a mallet or the
edge of a heavy plate and then cut into small serving pieces.
Brown the meat in hot fat and remove it. Brown the washed,
uncooked rice in the same fat, stirring constantly. Mix in the
pepper, onion, and seasoning. Return the meat to the pan
and add the tomatoes. Cover tightly and simmer over a low
heat on top of the range for 1 hour without once lifting the
cover. Serve with cooked sauerkraut or a sauerkraut salad.

Spareribs with Sauerkraut

(Counsnr pebpa 3 xanyemorn)

Who doesn’t like spareribs with sauerkraut? This is
a flavorsome and inexpensive dish. As there is much bone
and little meat to spareribs, allow 3} pound of ribs to a
person.

3 pounds or more spareribs 1 quart sauerkraut

1 teaspoon salt 1/, teaspoon caraway seed
1 medium onion, chopped 2 teaspoons sugar

1 cup or more boiling water  Salt and pepper

Have the spareribs cut into serving pieces. Brown
them either in a pan or in a broiler. Place the ribs in a large
pan; add the salt, onion and water. Cover and simmer for
about 11% hours or until almost tender. Taste the kraut for
acidity. If necessary, rinse it in warm water, drain well, and
add to the meat. Mix in the caraway seed and sugar. The
addition of sugar gives the kraut a milder flavor. Season to
taste with salt and pepper. Cook, uncovered, for about 30
minutes, or until the meat is tender. Serve with mashed or
baked potatoes. .
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The present day meat markets feature hams that are
either ready-cooked or tenderized. For best results follow
the method of preparation recommended by the packer for
his particular brand. Directions for cooking are usually
given on the wrapper.

Boiled Ham

(Bapena wuxnxa)

Scrub the ham in warm water with a stiff brush and
wash it well. Place the ham in a deep kettle and pour enough
boiling water to barely cover it. Cover and simmer (do not
boil) until the ham is tender, allowing 25 to 30 minutes to
the pound. Use a meat thermometer for accuracy. Cool
the ham in the water in which it was cooked.

If a boiled and then baked ham is desired, place the
cooked ham while it is still warm in a roasting pan. Strip
off the skin and cover the top and sides with brown sugar
mixed with a small quantity of dry mustard. Stud it with
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whole cloves. Bake the ham in a hot oven (425°F.) for about
20 minutes or until the sugar is melted and delicately
browned. The ham may be basted with any fruit juice. Old
country cooks use the syrup of pickled fruit for this purpose.
The traditional Ukrainian accompaniment for ham is freshly
grated horseradish, or a horseradish sauce, or a beet and
horseradish relish.

Baked Ham

(Hevena wunxa)

Scrub and wash the ham in warm water. Bake it, un-
covered, in a slow oven (300° to 325°F.), allowing 25 to 30
minutes to the pound. When a thermometer is used, it should
register 170°F. for correct doneness. If a glazed ham is
desired, follow the directions in the preceding recipe for
Boiled Ham.

Home-Cured Ham
(Mapuxosana wuxxa)

Curing of meats has become so largely a commercial
industry that it is gradually taking the art away from the
average rural household in Canada. With hog raising in
mixed farming, home-cured meat is both practical and very
economical. Many of the Ukrainian Canadian rural homes
still favor home-cured meats. On their modern farms the
smokehouse stands among the up-to-date buildings. Here is a
recipe for a home-cured ham.

Fresh leg of pork 1 cup brown sugar
2 tablespoons saltpetre 2 tablespoons pickling spice
2 cups salt Water

Rub the entire surface of the meat with the saltpetre.
Cover and leave it overnight in a cool place. Next day make
a brine of the salt, sugar, spice, and water, adding enough
water to cover the meat completely. Bring the brine to a
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boil and cool it. Pour the brine over the meat, cover, and let
it stand in a cool place for 2 weeks. Remove the meat from
the brine and smoke it in a smokehouse by the usual method.
Some prefer to age the ham for a few days after the smoking
by letting it hang.

To prepare the ham for table use, scrub it thoroughly
with a brush and wash several times. Then soak it for
several hours in cold water to cover, changing the water
once or twice. The ham may be baked or boiled, allowing 30
minutes to the pound.

(Mrs. M. Swenarchuk, Canora, Sask.)

Ukrainian Sausage

(Yxpaincsxa xosbaca)

A traditional Ukrainian sausage is made from the
choice cuts of pork with a small amount of fat. Some old
country cooks use a mixture of 24 pork and 14 veal for a
superior product. For quick use, the sausage is not smoked
but baked fresh. It is a delicious dish.

2 pounds or more loin or leg Salt and pepper
of pork 15 cup water

1 clove garlic Sausage casing

Remove the bones and skin from the meat but retain
the fat. Cut the meat and fat into very small pieces. Do not
grind the meat. Add the crushed garlic, seasoning, and
water. Mix with the hand until thoroughly blended. Taste
critically for seasoning. Have the sausage casing ready.
Cleaned and ready-to-use sausage casings may be obtained
from a meat dealer. Stuff the meat mixture into the casing,
leaving no empty spaces. Tie the ends with a string. Prick
the entire length of the sausage with a needle to let out the
enclosed air. The sausage is now ready for smoking or
baking. Cook the sausage by any one of the following
methods:

(1) Place the sausage in a greased roaster and cook it,
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uncovered, in a moderate oven (350°F.) for about 1 hour, or
until delicately browned and well done.

(2) Add enough water to barely cover the sausage.
Cook it, uncovered, in a moderate oven (350°F.) for about
1 hour, or until most of the water evaporates and the
sausage is delicately browned and done. Save the drippings
and use them for sauerkraut dishes.

Hog’s Head Drahli
(Head Cheese)
(Apatai 3 ceunavoi 10406u)

An old-fashioned dish but well liked by many.

1 hog's head with tongue 1 clove garlic
1 tablespoon or more salt 1 bay leaf
1 small onion, quartered 6 peppercorns

Have the hog’s head cut into quarters by the meat
dealer. Remove the brains, teeth, snout, and eyes, but retain
the ears. Cut off the fattest part of the head for lard. Scrape
and wash each piece thoroughly. Wash, trim, scald, and skin
the tongue. Soak the meat in cold water to cover for 30
minutes to extract the blood. Drain and wash again. Cover
the meat with fresh cold water; add the salt, bring to a boil,
and skim. Cover and simmer for 1 hour. Then add the re-
maining ingredients and continue cooking until the meat
separates from the bones. This will take about 5 hours or
longer. Be sure to simmer the meat over a low heat during
the entire period of cooking. Rapid boiling will make the
meat stock milky in color. Drain off the meat stock and save
it. Remove the onion, garlic, and spices. Pick out all the
the bones from the meat. Cut the meat into coarse pieces. The
stock may be flavored with a freshly crushed clove of garlic
and then strained. Season the stock to taste. If a firm jelly
is desired, soften 1 tablespoon of gelatine in 14 cup of cold
water and then stir into the hot stock. Put the meat into
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a mold and add enough strained stock to cover it. Chil!
thoroughly. Remove the fat from the top. Serve the drahli
in slices.

Drahli I

See the Appetizer section on page 35.

Drahli II
(Jellied Pig’s Feet)
(Apasas 1)

Drahli make an excellent course for either a family or
a company meal. They add variety in shape and texture to a
platter of assorted cold meats when served as an appetizer
at cocktails preceding a meal. The contributor of this recipe
prefers a beef rather than a pork shank for a more flavorful
broth and a meatier loaf.

3 pig’s feet 2 stalks celery and leaves
114, pounds beef shank, 1 medium onion
centre cut 1 clove garlic
1 tablespoon or more salt 5 peppercorns
1 whole carrot 1 bay leaf

Scrape, trim, and wash the pig’s feet very thoroughly.
Pat dry and broil them on all sides under the broiler until
they are a delicate golden color. This will give the finished
product a subtle smoked flavor. If a broiler is not available,
place the pig’s feet on a bed of brightly glowing embers of
wood or coal, turning them over to brown evenly on all
sides. Then wash thoroughly and scrape the scorched parts.
Cut the feet in half lengthwise. Wash the shank. Place the
feet and the shank in a large kettle, add the salt, and cover
with cold water. Bring to a boil and skim. Cover and simmer
very slowly. This is very important. Rapid boiling will make
the broth milky. After 3 hours of cooking, add the whole
vegetables and spices. Continue simmering until the meat
comes off the bones easily. The total cooking period will
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take about 6 hours. Strain the meat and save the broth. Re-
move all the bones, spices, and vegetables. Cut up the larger
pieces of meat. Arrange the meat in a suitable dish and mix
into it the diced carrot for color. Season the broth to taste
and pour it over the meat. Chill thoroughly. Before serving,
remove the fat from the top. Serve in slices and garnish with
sprigs of parsley.
(Mrs. Mary Symchych, Winnipeg, Manitoba.)

Drahli III
(Jellied Pig’s Feet)
(Aparns 111)

Follow either one of the two preceding recipes for
drahli, but replace the shank with 4 small chicken. Simmer
the pig’s feet until barely tender, and then add the chicken
and continue simmering until all are done. For best results
use gelatine in this dish as directed in the recipe for Drahli I.

Lamb and Mutton

All cuts of lamb are tender and may be roasted with
good results. For seme of the less symmetrical cuts, braising
or stewing are very satisfactory methods. Mutton is a
mature lamb with a stronger flavor. Cooking lamb or mutton
too long or at too high a temperature will dry and harden
the meat. Europeans enjoy lamb slightly rare.

Roast Leg of Lamb
(Mewena 3 mor0001 Gapanuxu)
A leg of lamb is the most popular cut for roasting. For
a delicate and delicious meat, the Ukrainian homemakers
soak the leg of lamb or mutton in sour milk to cover for
about 24 hours or longer. The mild acid in milk tenderizes
the meat and gives it a delicate flavor. Here is a short-cut
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method of tenderizing lamb by scalding it with hot vinegar.
If time does not permit, omit the scalding.

1 leg of lamb 1 tablespoon salt
1 cup hot vinegar 1 teaspoon dry mustard
1 clove garlic, if desired 14 teaspoon pepper

Wipe the meat with a damp cloth. Scald it with the hot
vinegar and let it stand for about 2 hours, turning the meat
over. Drain the vinegar and discard it. Pat the meat dry, and
rub it with a mixture of crushed garlic, salt, mustard, and
pepper. Place the meat, fat side up, in a roaster and cook it
in a slow oven (300°F.) until done, allowing 30 to 35 minutes
to the pound. Do not cover it and do not add any water.
Remove the roast and make a gravy of the pan drippings
(page 171). Some sour cream may be added to the gravy,
if desired.

Stuffed Breast or Shoulder of Lamb

(Havwnwosana 6apanaia nevexs)

Have the bone removed and a pocket cut in the breast or
shoulder of lamb. Sprinkle the inside of the pocket with salt
and pepper. Fill the pocket with any favorite stuffing and
skewer the edges together. Place the roast, fat side up, in
a pan. Sprinkle it with salt and pepper and roast in a slow
oven (300°F.) until done, allowing 30 to 35 minutes to the
pound. Remove the roast and make a gravy of the pan
drippings (page 171).

Lamb with Rice

(Bapannna + pusox abo wwian)

Lamb with rice is an adaptation of the popular Turkish
pilaf. Ukrainians prepare this dish in different ways, de-
pending on personal and local preferences. Some brown the
rice in fat before cooking it for a nut-like flavor. In some
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localities partially cooked, pitted prunes are mixed in with
the rice. Slices of green pepper or some tomato purée or
both may be added to this dish.

2 pounds lamb breast or 2 cups hot water
shoulder 1 stalk celery, diced
8alt and pepper 1 small carrot, diced
3 tablespoons butter or other 3/ cup rice
fat Salt and pepper

1 medium onion, chopped

Remove the gristle and fat from the meat. Cut the meat
into % inch cubes. Sprinkle the pieces with salt and pepper
and brown them in the hot butter or other fat. Mix in the
onion and continue cooking for 10 minutes longer. Add the
water, celery, and carrot; cover and simmer for about 30
minutes. Wash the rice thoroughly, drain, and put it on top
of the meat. Sprinkle the rice with salt and pepper and mix
it lightly. Cover and cook in a slow oven (300°F.) for about
45 minutes, without once uncovering it. There should be
enough liquid in the pan to steam the rice, making it tender
and each grain separate. The cooking time will depend on
the kind of rice used.

Shashlyk

(Mawaux)

Shashlyk, a barbecued skewered lamb, originated in
ancient times among the nomads of the Caucasus. Originally,
the meat was barbecued in a primitive manner on the point
of a sword over an open flame. Today, it is either done out-
doors over a bed of brightly glowing embers or indoors
under a broiler, using long steel skewers to hold the meat.
Shashlyk is a Caucasian dish which the Ukrainians adopted
many centuries ago. It has long since become a great
favorite throughout most of Ukraine. A number of famous
restaurants in Ukraine specialize in choice shashlyk pre-
parations. It is traditionally served with fluffy rice and a
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garnish of chopped green onions. Shashlyk is a truly delicious
dish and very simple to prepare at home. When entertaining
at a buffet meal, shashlyk will undoubtedly add to the en-
joyment of the occasion.

2 to 3 pounds leg of lamb 1 large onion, chopped

1, cup cooking oil 1 clove garlic, crushed
Y, cup vinegar 10 peppercorns

Y, cup water Y, bay leaf

Y, cup dry red wine 1/, teaspoon salt

Remove the bone and skin from the meat and cut off
excess fat. Cut the meat into 1x2 inch pieces and put them
into a bowl. Combine all the remaining ingredients, pour
over the meat, and mix thoroughly. Cover and let the mix-
ture stand for 2 hours or longer at room temperature to
marinate and tenderize the meat. This is very important for
successful results. If time does not permit for marinating,
omit the marinade entirely and sprinkle the meat with some
lemon juice. Let it stand for about 30 minutes.

Drain the meat and pat dry each piece very thoroughly
to prevent sputtering during cooking. Save the marinade
for tenderizing roasts. Arrange the meat cubes on a skewer.
Brush the filled skewers very generously with cooking oil.
Place the skewers under the broiler close to strong heat. Turn
the skewers every few minutes and baste frequently with
cooking oil or with the fat that drips into the pan. Total
broiling time will be about 12 minutes. Slip the meat off the
skewers onto a hot plate and season with salt and pepper.
When steamed rice is used, place the shashlyk over it and
garnish attractively. Serve at once.

Shashlyk with Wine Sauce

(Mawrux y eunocii midauar)

While the preceding recipe for shashlyk gives a standard
method of preparation, the following one is varied with
mushroom caps, tomato slices, bacon, and a piquant sauce.
This makes an attractive mixed grill.
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2 to 3 pounds leg of lamb 1 clove garlic, crushed
Marinade of preceding recipe 1 teaspoon grated onion
8mall firm tomatoes, sliced 3 tablespoons freshly grated

thick horseradish
Mushroom caps 1 teaspoon salt
Thin bacon slices Y4 teaspoon pepper
14 cup dry red wine Y, teaspoon marjoram
Y, cup lemon juice 1 teaspoon sugar

1, cup cooking oil

Follow the preceding recipe for Shashlyk. Prepare the
meat and tenderize it in a marinade as directed. When ready
to broil the shashlyk, thread each skewer with a cube of lamb,
a thick slice of the tomato, another piece of lamb, and then
a mushroom cap, wrapping the bacon slices around each.
Continue in this manner until the skewer is filled. Prepare
the sauce by combining the wine with the remaining in-
gredients in a sealer. Close the sealer and shake it vigorously
to blend the ingredients thoroughly. Pour the sauce into a
shallow dish and roll the filled skewers in it to coat
thoroughly. Broil as directed in the preceding recipe, basting
frequently with the wine sauce. Serve immediately.

Variety Meats

Ukrainians, like many Europeans, do not limit their
choice of meats to juicy steaks and roasts as is often the
custom on this continent. The less expensive and more
nutritious variety meats, prepared in a number of appetizing
ways, are greatly favored by them. In fact, some prepara-
tions are considered great delicacies. From the nutritional
point of view, Ukrainians have unknowingly developed good
eating habits, as all variety meats are rated high nutri-
tionally.

The variety meats — liver, kidneys, heart, brains,
sweetbreads, and fresh tongue — are more perishable than
the muscle meats. They must be fresh and firm when pur-
chased.
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Liver Sichenyky
(Patties)
(Civenuxu 3 nesinxu)

Veal liver is the most delicate in flavor, but beef, lamb,
and pork liver may also be used. Some cooks have a prefer-
ence for liver prepared as patties.

1 pound liver 1, teaspoon or more salt

1, cup dry bread crumbs Pepper

Y, cup hot milk 1 tablespoon chopped parsley
2 teaspoons grated onion Fat

1 egg, slightly beaten

Cover the liver with boiling water and simmer it for
several minutes or until firm. Drain, cool, remove the
membrane, and grind the liver. Soak the bread crumbs in the
milk and combine with the liver. Add the remaining in-
gredients except the fat. Mix thoroughly. Shape the mixture
into patties and brown them on both sides in the hot fat.
Serve immediately with a tomato sauce.

Liver and Vegetable Casserole

(Devinxa 3 10podunorw)

% to 1 pound veal liver 1 small carrot, diced
Seasoned flour 1/ green pepper, diced

Fat 15 teaspoon or more salt

1 small onion, chopped Pepper

Y cup diced celery 1 cup hot strained tomatoes

Remove the skin and veins from the liver. Cut the liver
into 2 inch squares. Roll the pieces in the seasoned flour and
brown them in the hot fat. Place them in a casserole, add
the vegetables, seasonings, and pour in the tomatoes. Cover
and cook in a moderate oven (350°F.) for about 40 minutes.

Pashtet of Liver
(page 36)
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Liver Hrinky
(Sandwiches)
(Tpiwxu 3 newinxow)
Use these liver hrinky as a soup accompaniment or

serve them as a light luncheon dish with a green vegetable
salad.

2 teaspoons grated onion 1 egg, slightly beaten

1 tablespoon butter 13 cup milk

1 cup cooked ground liver Dry bread crumbs

Salt and pepper 2 tablespoons or more butter

4 slices bread

Cook the onion in the butter until lightly browned.
Combine it with the liver and season to taste. The mixture
may be moistened slightly with milk, cream sauce, or soup
stock. Make 2 large sandwiches, using the liver mixture as
a filling. Cut the sandwiches into triangles or rectangles.
Dip each piece in the beaten egg diluted with the milk, and
then coat with the bread crumbs. Brown on both sides in
the hot butter. Serve immediately.

Kidneys in Wine Sauce
(Hupxu y euxocii nmidiuei)
Many epicures consider this dish a delicacy. Kidneys

from young animals are tender and should be cooked for ae
short a time as possible.

2 veal or 5 lamb kidneys 1 tablespoon sour cream

1 tablespoon flour Salt and pepper

2 tablespoons butter 1 to 2 tablespoons sherry or
1, teaspoon grated onion Madeira wine

1, cup soup stock

Remove the outer membrane from the kidneys. Split
the kidneys lengthwise. Cut off the fat and the white tubes.
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Wash thoroughly and pat dry. Cut the kidneys into very
thin slices crosswise and sprinkle lightly with the flour.
Brown a few slices at a time in the hot butter. Do not
attempt to cook all the slices at once. Remove the cooked
slices to a separate dish and keep hot. Now add the onion
to the butter in the pan and cook it until tender. Stir in the
soup stock, sour cream, and seasoning. Bring to a boil and
add the cooked kidneys. Remove from the heat and pour
in the wine. The wine may be omitted, if desired. Garnish
with chopped parsley and serve hot.

Stewed Kidneys with Dill Pickles
and Mushrooms

(fio6uni wupxu 3 oripxaxu t tpubamu)

2 beef kidneys 1 small carrot, diced
21/, tablespoons flour 1 stalk celery, diced

1 small onion, chopped 1, bay leaf

3 tablespoons butter 1 clove garlic, crushed

2 medium dill pickles 11/, teaspoons salt

1 to 1Y, cups soup stock Pepper

1 cup sliced mushrooms 14 cup sour cream

Remove the outer membrane from the kidneys. Split
the kidneys lengthwise and cut off the fat and the white
tubes. Wash thoroughly under running water. Cover with
cold water and let them stand for 1 hour. Drain, cover with
fresh water, and bring to a boil. Drain and pat dry. Cut
the kidneys into thin slices and sprinkle with the flour.
Brown the slices lightly along with the onion in the hot
butter. Squeeze the juice of the dill pickles into the soup
stock. pour over the kidneys, and bring to a boil. Add the
remaining ingredients along with the chopped dill pickles.
If a thickened sauce is desired, blend 1 tablespoon of flour
with the cream, and stir into the sauce. Cover and simmer
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until the vegetables are tender. Serve with buckwheat kasha
or steamed rice.

Tongue
The modern shopper has a choice of fresh, smoked,

corned, and pickled tongue. Fresh tongues of young animals
make especially delicious dishes.

Boiled Beef Tongue

(Bapcnuic Arosunuss R3ux)

Boiled beef tongue is inexpensive and keeps well for
days. It is very handy for any emergency.

1 beef tongue, fresh, smoked, 2 stalks celery, diced
corned or pickled 6 sprigs parsley

1 tablespoon salt (for fresh 1 bay leaf
tongue) 8 peppercorns

1 medium carrot, quartered 1 tablespoon vinegar

1 medium onion, quartered 1 clove garlic, chopped

Scrub the tongue and wash it thoroughly under running
water. Smoked, corned, or pickled tongue should be soaked
in cold water for several hours before cooking. Place the
tongue in a deep kettle, add all the ingredients, and cover
with boiling water. When smoked, corned or pickled tongue
is used, omit the salt or reduce it to 1 teaspoon. Bring to a
boil, cover, and simmer for about 3 hours or until the tongue
is tender. Cool in the water in which it was cooked to retain
juiciness. Remove the tongue, peel off the outer skin, and
cut away the tubes and connective tissue. Press the tongue
into shape for serving. Serve hot or cold with any favorite
preparation of horseradish sauce.
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Jellied Veal Tongues
(Tearwt R3uxu y dparasr)

Veal tongue is a delicate meat. This dish is good for
a cold plate or as an appetizer.

3 fresh veal tongues 6 peppercorns

1 tablespoon salt 1 tablespoon vinegar

1 medium onion, quartered 1 clove garlic, chopped
1 medium carrot, quartered 1 tablespoon gelatine
1 stalk celery, diced 14 cup cold water

1 bay leaf

Scrub and wash the tongues thoroughly. Place in a deep
kettle and add all the ingredients except the gelatine and
cold water. Cover with boiling water and simmer under cover
for 2 hours or until the tongues are tender. Strain the stock
and reserve about 114 cups of it. Soak the gelatine in the
cold water and then dissolve it in the reserved boiling stock.
Season the stock to taste. Plunge the tongues into cold water
to help loosen the skin. Peel off the outer layer of the skin
and cut away the roots. Cut the tongues lengthwise into
halves. Arrange them in a mold and pour in the stock. Chill
thoroughly. Unmold and garnish with sprigs of parsley and
hard cooked eggs.

Brains

Brains are a very delicate and perishable meat. Use
them as soon as purchased or simmer in water, drain, and
refrigerate. Veal brains are considered the most delicate,
but brains of other animals are also used. Brains combine
well with other foods, adding an intriguing flavor to the
finished product. They may or may not be precooked before
using, depending on the dish.

To Precook Brains

Wash the brains in cold water. Simmer (do not boil)
for 16 minutes in 1 quart of water to which 1 teaspoon of

116



salt and 1 tablespoon of vinegar have been added. Drain,
cover with cold water, and drain again. Remove the mem-
brane. If the brains are to be kept in a refrigerator,
leave the membrane on until ready to use.

Brain Kotlety
(Cutlets)

(Komaemu s mo3xy)

Ukrainians are fond of brains and they serve them in
several interesting ways. This one is a favorite dish.

1 set veal brains Dry bread crumbs
Seasoned flour 2 tablespoons butter
1 egg, slightly beaten Salt and pepper

Precook the brains as directed in the preceding recipe.
Remove the membrane and cut the brains into slices. Coat
with the seasoned flour, dip in the beaten egg, and then in
the bread crumbs. Brown the slices on both sides in the
hot butter to a light golden color. Season lightly with salt
and pepper. Serve with a tart sauce or with a beet and
horseradish relish.

Pashtetyky of Brains
(Timbales)
(Hawmemuxu 3 Mo3xy)

Here is an attractive way of serving brains. In Ukraine,
special shell-shaped molds are used for these individual
pashtetyky.

2 sets veal brains 2 tablespoons butter
1z cup chopped crisp bacon 3 eggs, separated
3 to 4 tablespoons cream Salt and pepper
1 tablespoon soft bread Grated cheese
crumbs Buttered bread crumbs

1 teaspoon grated onion
Precook the brains as directed (page 116). Remove the
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membrane and press the brains through a sieve. Have the
bacon chopped very finely. Combine the sieved brains with
the bacon, cream, bread crumbs, and grated onion. Cream
the butter with the egg yolks until smooth. Add to the brain
mixture and beat well. Season to taste with salt and pepper.
Beat the egg whites until stiff and fold into the mixture.
Butter the custard cups with soft butter and fill them two-
thirds full. Sprinkle the top with some grated cheese and
then with the buttered bread crumbs. Place the molds in
a shallow pan of hot water. Bake in a moderate oven
(850°F.) for about 25 to 30 minutes, or until firm. Unmold
and garnish with parsley. Serve hot with or without a sauce.

Hrinky with Brain Filling
(Sandwiches)

(Tpixxu 3 M03x0X)

1 set veal brains 1 egg, slightly beaten
1, teaspoon grated onion 14 cup milk

2 egg yolks Dry bread crumbs

Salt and pepper Butter

Sliced bread

Precook the brains as directed (page 116). Press them
through a sieve and combine with the onion, egg yolks and
seasoning. Make the sandwiches, using this mixture as
a filling. Cut the sandwiches into triangles or rectangles.
Dip each piece in the beaten egg diluted with the milk and
then coat with the bread crumbs. Brown them on both sides
in the hot butter. Serve immediately.

Pashtetyky of Brains in Puff Pastry

(o 3 MOSKY Y micmi)

Puff pastry is popularly used with a variety of fillings
for individual pashtetyky. In some regions of Ukraine they
are also called pyrizhky. It is an elaborate preparation but
very dainty for special occasions.
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Prepare a brain filling as given in the preceding recipe
for Hrinky with Brain Filling. Have the Puff Pastry (page
409) well chilled. Roll it Y inch thick and cut into 214x3
inch rectangles. For daintier shapes, the rectangles should
be of a smaller size. Spread the brain filling on each
rectangle. Moisten the edges lightly with water and shape
into oblongs, sealing the edges neatly. Place, sealed side up,
on a baking sheet lined with 2 layers of a heavy brown paper.
Chill and bake as directed in the recipe for Puff Pastry.
These pashtetyky are served either as an appetizer, as a soup
accompaniment, or as a luncheon dish.

Braised Tripe
(Parruxu)
Tripe can be bought either fresh or pickled. Honeycomb
tripe is the most delicate. This recipe may be varied with

a different seasoning or with an addition of some tomato
juice.

1 pound fresh honeycomb 1 cup mixed diced vegetables

tripe (onion, celery, carrot)
1 teaspoon salt 1 clove garlic, if desired
Seasoned flour 1 cup soup stock or water
3 tablespoons butter 1 tablespoon lemon juice

Salt and pepper

Wash the tripe several times. Cut it into small strips
to reduce the cooking time. Cover with cold water, bring to
a boil, and drain. Cover with fresh boiling water, add the
salt, and simmer under cover until it is nearly tender. Fresh
tripe requires a long cooking period. Drain and discard
the water. Cut the tripe into narrow noodle-like strips.
Sprinkle the strips with the seasoned flour and pan-fry in the
hot butter. Add the remaining ingredients. Cover and
simmer until the tripe and vegetables are tender.

(Mrs. M. Svarich. Vegreville, Alta.)
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Saltseson

(Caasyecox)

Here is an old country specialty that is worth reviving.
It is a combination of a variety of pork meats made into a
pressed loaf. When properly prepared, saltseson is truly a
great delicacy and a perennial favorite as an appetizer.
Ready-cooked saltseson may be bought from a meat dealer
who specializes in European meat products. Those who do
their own butchering will find this old recipe very handy.
The making of saltseson is quite troublesome, but it is really
worth the effort.

2 pig's ears 8 peppercorns

1 pork heart 2 tablespoons salt

1 pork tongue 1 pound pork liver

2 pork kidneys 1/, teaspoon saltpetre

1, pound fat pork shoulder 1 clove garlic

1 medium onion, quartered 1 cup fresh pig’s or calf’s
1 medium carrot, quartered blood

1 bay leaf 1 pig’s stomach

Singe, scrape, and wash the pig’s ears very thoroughly.
Cut the heart into halves, remove the veins and arteries, and
wash it well under running water. Cut away the roots from
the tongue, scrub, skin, and wash it well. Split the kidneys
into halves, remove the fat and tubes, and wash thoroughly
under running water. Cut the pork shoulder into several
pieces.

Place all the cleaned meat in a large kettle, cover with
cold water, bring to a boil, and skim. Add the vegetables.
spices, and salt. Cover and simmer until the meat is tender.
When done, add the liver and saltpetre. Continue cooking
for a while longer until the liver is done. Strain the meat
and save the stock. Remove all the vegetables, spices, and
bones from the meat. Cut the meat into small pieces. Do not
discard the ear gristle. Chop it into small bits. Chop the skin
and fat from the pork shoulder finely. Crush the garlic and
add it to 2 cups of the hot stock. Strain the stock and pour
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it over the meat. Season to taste with salt and pepper.
Finally add the strained blood and mix thoroughly.

Have the pig’s stomach cleaned and washed. Most meat
markets sell this organ cleaned and prepared for use. Fill
the stomach with the meat mixture three-quarters full and
sew the edges securely. Do not overfill. This is very im-
portant. Place in a large kettle, cover with hot water, and
simmer under cover for about 30 to 40 minutes. Test for
readiness by pricking it with a darning needle. If the juice
is clear with no blood coloring, the meat is ready.

When done, remove the saltseson to a plate and let it
cool slightly. Place a board over the loaf and weight it down
with a light weight. A brick may serve the purpose. This
will flatten the loaf and give it a uniform shape. Be careful
about the weight. It must not be too heavy or the loaf will
crack. Chill thoroughly. Cut into slices and remove the rim
of the stomach casing before serving. Saltseson keeps well
when refrigerated.

Kyshka with Buckwheat and Blood Stuffing

(Sausage)
(Kuwxa 3 wpevanuvu xpynaxu)

Some meat dealers who specialize in European meat
products feature this old-fashioned sausage ready-cooked.
But a home-made one is far superior in quality. Cleaned and
ready-to-use sausage casings as well as fresh animal blood
may be obtained from any meat dealer. For a richer flavor,
cook the buckwheat groats in soup stock instead of in water.

2 cups buckwheat groats 1 cup fresh pig's or calf’s
8 cups boiling water blood .
4 tablespoons lard Sausage casing

Salt and pepper

Stir the groats into the rapidly boiling water, and add
the lard and seasoning. Cook over a high heat, stirring a
few times, until the mixture thickens. Remove from the
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range. Taste critically for seasoning and add more, if
necessary. Cool slightly. Strain the blood and combine it
with the buckwheat. This mixture should not be too thick.
While still warm, fill the casing three-quarters full and tie
the ends securely with a string. Do not overfill. Cook the
sausage by one of the following methods:

(1) Place the sausage in a greased baking pan, brush
with melted fat, and cook, uncovered, in a moderate oven
(350°F.) for about 1'%, hours or until done. When partially
cooked, prick the sausage in several places with a needle to
prevent cracking.

(2) Place the sausage in a greased baking pan and add
enough water to barely cover. Cook as directed in the above
method.

Remove and serve hot. Kyshka keeps well when refri-
gerated. It may be reheated whole, or cut in slices, and then
browned on both sides in hot butter.

(Mrs. A. Drul, Menzie. Manitoba.)
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POULTRY AND GAME

Poultry cookery is known throughout the world, and
each country has its own distinctive manner of preparation.
Because poultry is a faithful standby in the average
Ukrainian family, ingenious cooks have developed a variety
of choice chicken dishes to avoid the monotony of serving
poultry the same way day in and day out. Ukrainian ari-
stocratic families have also contributed several specialties
of their own origin. In the hands of a clever cook the fowl
and young chicken are transformed into a gourmet's delight.

Chicken pashtet and boned, stuffed chicken are the
two outstanding Ukrainian specialties, frequently featured
at gala gatherings and festive it Stuffed chicl
breasts is another deli . Uk ti

enjoy fi g and
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their cooks spare no effort in producing delectable foods to
suit each occasion.

Ducks and geese are plentiful in Ukraine, bred not only
for their delicious meat but also for their highly prized down
and feathers. Custom dictates that every bride must have at
least two enormous pillows and a feather bed-cover called
“peryna” which is filled with choice feathers and down of
geese and ducks. The family with a girl of marriageable
age begins the preparation of these articles well in advance
of the anticipated marriage.

Although highly favored in Ukraine, roast turkey is not
as commonly served in the average family as it is on this
continent. Stuffed roast goose takes the place of turkey at
festive dinners and important feast days. This may be easily
explained by the fact that Ukrainians breed more geese than
turkeys.

The fat of chickens, geese, and ducks is never wasted
but is used in cooking in place of butter. Prized as a great
delicacy, goose livers are prepared in various ways.

Ukraine abounds in wild game, especially game birds,
which are known for their tender flesh and delicate flavor.
A domesticated guinea fowl, which is usually classed as
game, was bred on every large estate before collective
farming was introduced. This book is adapted to Canadian
use and the recipes on game deal only with game birds and
animals that are available in Canada.

To Draw a Bird

Modern meat markets feature drawn and ready-to-cook
poultry of different grades at all seasons of the year. If it
18 necessary to draw and clean the bird at home, proceed
as stated in the directions that follow.

Cut off the head, but leave the neck attached to the
body. Remove the pin feathers. Hold the bird by the feet
and rotate it over a quick flame to singe the hairs or down.
If the bird is to be used for roasting, take out the tendons
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that connect the drumstick with the toes. These tendons
become hard when the meat is roasted. Make a lengthwise
cut along the skin over the knee joint. Pull each tendon
separately by inserting a skewer or nail under it. Remove
the feet at the knee joint. Cut out the oil sac from the base
of the tail by making a small scoop. Make a large incision
in the groin. Insert the hand into the cavity, feel for the
gizzard, which is firm and round, and pull it out steadily
along with the entrails. Take out the heart. Make an in-
cision at the base of the neck and draw out the crop, gullet,
and windpipe. Remove the spongy lungs at either side of the
backbone. Cut away the edible giblets (heart, liver, and
gizzard). Lift the liver and carefully cut off the dark green
gall sac from it. If the sac should break in cutting, discard
the liver as the sac contains a bitter fluid. Cut the gizzard
from the intestines at both ends. Make a slit on the curved
side of the gizzard and remove the inner lining. Wash the
giblets. Hold the bird under running water and wash
it thoroughly inside and out. To assure cleanliness of the
skin, rub it generously with baking soda and rinse well with
lukewarm water. Insert the fingers into the cavities and
remove remnants of viscera. Do not soak the bird in water.
Pat it dry and use as desired.

To Bone a Chicken

Some recipes call for a boned chicken. The boning may
be done by a meat dealer for an extra charge, or it may be
performed with success at home.

Select an undrawn chicken with feet. Remove the pin
feathers, singe and wash but do not draw the bird. Cut off
the head and wing tips at the last joint. Draw out the
tendons from the legs and cut off the feet. This will loosen
the skin and flesh for easier removal of the bones. Make an
incision along the length of the back from the neck to the
tail. Scrape the flesh from the bone, starting with the
shoulder blade, then around the wing joint, down the back-
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bone to the thigh and the leg. When one side is finished, bone
the other side in the same manner. Wipe the skin and flesh
and arrange in the original position. Use as desired.

To Stuff and Truss a Bird

Fill the neck cavity lightly with stuffing and fold the
skin down at the back. Turn the wing tips of the bird up and
under the back. Fill the breast cavity about three-quarters
full, taking care not to pack it too firmly. The stuffing
should be loose as it expands in cooking. Fasten the cavity
with small skewers, placed across the opening at regular
intervals. Lace a cord around the skewers to bring the edges
of the skin together. Press the thighs close to the body and
wind a cord around the end of both legs, then tie them to-
gether and fasten firmly to the tailpiece. If desired, the
opening may be sewed up with a needle and thread.

Seasoned Flour
(page 79)

Roast Chicken

(Havunweana newena xypxa)

Wash the chicken and pat it dry. Sprinkle the inside
with salt. Fill the body cavity and crop cavity loosely with
a favorite stuffing. Truss the chicken as directed in the pre-
ceding instructions. Place the chicken, breast side up, in a
roasting pan. Brush the entire body with soft butter and
sprinkle lightly with salt. If the bird is very lean, place a cloth
dipped in melted butter or other fat over the breast. Roast
the chicken, uncovered, in a slow oven (800°F. to 325°F.)
until tender and cooked throughout. Baste occasionally with
the pan drippings. If a cloth is used, remove it for the last
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half hour of the cooking period to brown evenly. To test for
do'nenelss, insert a fork into the thickest portion of the drum-
stick; if it can be moved up and down easily, the meat is
done.

Boned Stuffed Chicken in Jelly
(Py.1ada 3 xypamuxu y Oparaaz)
Here is an elaborate preparation of chicken for festive

occasions which is really worth the extra effort. It is most
suitable for gala gatherings where a buffet meal is in order.

3Y, to 4 pounds roasting Salt
chicken 1, pound veal bone with meat
15, pound veal V4, bay beef

1, pound veal liver

1, pound fresh salt pork
2 slices bread

Milk

peppercorns

small onion, quartered
small carrot, quartered
1/, small celery stalk, cut

= - 0O

4 eggs, slightly beaten coarse
2 tablespoons chopped 1 tablespoon gelatine
parsley Y4 cup cold water

Salt and pepper
2 cups mixed diced vege-

tables (onion, carrot,

celery, parsley)

Wash the chicken and pat it dry. Make an incision
along the length of the back from the neck to the tail. Re-
move the skin very carefully without tearing it. Save the
skin for later use. Now scrape the meat from the bones.
Reserve the bones for stock. Grind the chicken meat along
with the veal, liver, and pork twice. The mixture should
be fine. Soak the bread in the milk to cover, squeeze it dry,
and mix with the meat. Add the eggs, parsley, and seasoning.
Mix thoroughly and taste critically for seasoning. Stuff the
skin with this mixture and sew the edges together. Shape
into a uniform roll. Wrap it in a buttered napkin and-tie it
securely with a string. Place the roll in a large kettle with
boiling water to cover. Add the mixed vegetables and salt to
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taste. Cover and simmer for about 2 hours or until done. To
test for doneness, pierce the roll with a fork; if the liquid
comes out clear with no coloring, the meat is ready. Remove
the roll to a meat board, top with another meat board, and
weight it down with a suitable weight to flatten the roll.
Allow to cool.

Place the reserved chicken bones together with the veal
bone in a kettle, add some salt, and cover with cold water.
Bring to a boil and skim. Add the spices and vegetables;
cover and simmer until the meat comes off the bones readily.
Strain the stock over a fine sieve lined with a cheesecloth of
double thickness. Season the stock to taste, measure 1 cups
of it, and keep it at a simmering point. Soften the gelatine
in the cold water, and then dissolve it in the simmering stock.
Remove the thread from the cooled loaf. Cut the loaf into
slices, arrangc them in a suitable dish, and pour the stock
over them. Chill thoroughly. Garnish attractively with
sprigs of parsley and tomato slices. Serve with Mayonnaise
(page 291).

(Mrs. 0. Wolchuk, Saskatoon, Sask.)

Boned Stuffed Chicken

(Pysrda 3 xypamusu)

This fascinating dish is a simpler version of the pre-
ceding one. Vary the stuffing to suit your taste. A young
small turkey may be boned and prepared in a similar way.

314, to 4 pounds roasting 34 cup milk
chicken 2 hard cooked eggs, sieved
Salt 2 raw eggs, slightly beaten
1 tablespoon grated onion 1 tablespoon chopped parsley
14 cup butter Y, teaspoon poultry dressing
3, pound ground veal Salt and pepper
1/, pound chicken livers, 2 cups mixed vegetables
ground (carrot, onion, celery,
1 set pork brains, sieved parsley)
3, cup dry bread crumbs Salt
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Have the chicken boned by the meat dealer or bone it
at home as directed on page 125. Save the chicken bones for
stock. The skin and the meat should not be torn. Sprinkle the
chicken lightly with salt inside and out. Prepare the stuffing
by cooking the onion in the butter until tender. Add the veal
and cook, stirring frequently, until it is partially cooked.
Remove from the range. Add the chicken livers, brains, bread
crumbs, which have been soaked in the milk, and the re-
maining ingredients except the mixed vegetables and salt.
These will be used later. Mix the stuffing thoroughly and
season it to taste. Stuff the chicken with this mixture and
sew all the openings. Wrap the stuffed bird in a buttered
napkin and tie loosely with a string, shaping the meat into
a roll.

Put the chicken bones on the bottom of a large kettle,
add the vegetables, and place the chicken roll on top of them.
Cover with boiling water and season to taste with salt. Cover
and simmer for about 2 hours, or until the meat is tender.
Remove the roll carefully to a meat board, top with another
meat board, and weight down with a suitable weight. Allow
to cool. Refrigerate the roll for several hours before serving.
Remove the thread, cut the roll into crosswise slices, and
garnish attractively.

Butter Crisp Chicken

(Cxaxexs xypvama)

A good recipe for company or family dinners. Use young
and tender frying chickens.

Cut the cleaned chickens into halves. Coat each half
with seasoned flour. Dip in a slightly beaten egg diluted
with 2 tablespoons of water, and then in fine bread crumbs.
Pan-fry in hot butter to brown both sides evenly. There should
be about %4 inch of butter in the pan for best results.
Place the browned halves in one layer in a shallow pan. Do
not overcrowd them. Cook, uncovered, in a slow oven
(800°F.) until tender. Serve immediately.

(Mrs. A. Skorobohach, Saskatoon, Sask.)
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Fried Chicken in Cream
(Cxuxexa xypxa 6 cxemaxi)

This everyday dish lends itself to innumerable varia-
tions. Smothered mushrooms, diced vegetables, or chopped
dill may be added for an interesting flavor.

3 pounds frying chicken Butter
Seasoned flour 1 cup hot sweet or sour cream
Cut the cleaned chicken into serving pieces. Coat each
piece with the seasoned flour and pan-fry in the hot butter
to brown evenly on both sides. Remove the meat to a casse-
role. Sprinkle with salt and pepper and pour in the cream.
Cover and cook in a slow oven (300°F.) until the chicken is
tender. Serve in the casserole.

Chicken Breasts, Kiev Style

(Kypava 1pydunxa xuiecsxux cnoco6ox)

A luxurious dish and very butter-rich. For a variation
replace the butter stuffing with cooked and well-seasoned
mushrooms.

2 to 3 large chicken breasts 1 egg, slightly beaten
Butter 2 tablespoons water
Salt and pepper Fine bread crumbs
Seasoned flour

Remove the meat carefully from the breast bone and
split each breast into 2 fillets of equal size. Pound the fillets
very flat and thin. Shape the butter into 14x2 inch rolls,
allowing one roll to one fillet. Freeze the rolls until very hard.
Sprinkle the fillets with salt and pepper. Take one roll at a
time and place it on the fillet. Fold in the ends well and roll
into a neat roll, encasing the butter completely. Skewer the
opening securely with a wooden pick. Fill the other fillets in
the same manner. Take care to fold in the ends well around
the frozen butter so that no butter can leak out when the
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rolls are cooked. This is very important. Coat the rolls with
the seasoned flour. Dip in the beaten egg, diluted with
water, and then in the bread crumbs. Brown quickly in plenty
of hot butter. Drain and place in a hot oven (400°F.) for
about 5 minutes. Remove the wooden picks and serve im-
melzldiately. Mushroom sauce is usually served with these
rolls.

Chicken Sichenyky
(Patties)
(Civenuxu 3 xypamusu)
This old country dish is quite troublesome to prepare,

but the results are truly superlative. For tender-moist
patties, increase the milk.

3% to 4 pounds roasting Salt and pepper
chicken Seasoned flour
2 cups soft bread crumbs 1 egg, slightly beaten
Y, cup or more milk 2 tablespoons water
1 egg, slightly beaten Fine bread crumbs
2 to 3 tablespoons melted Butter
butter

Wash the chicken and pat dry. Remove the skin and
scrape the meat from the bones. The skin and bones need
not be wasted. Simmer them in a small quantity of water
for a chicken broth. Salt the broth lightly and add some
vegetables for flavor.

Grind the chicken meat twice. Soften the bread crumbs
in the milk and combine with the meat. Add the egg, melted
butter, and seasoning to taste. Mix thoroughly., Shape the
mixture into oval patties. Coat each patty with the seasoned
flour. Dip in the beaten egg diluted with water, and then
in the bread crumbs. Pan-fry in the hot butter to a’golden
brown color. Lower the heat, cover the pan, and continue
cooking a few minutes longer until the meat is done. Serve
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with either a mushroom sauce or make a pan gravy, using
the concentrated chicken broth. To concentrate the broth,
strain it and boil it rapidly until just half of it remains.

Stuffed Chicken Legs

(Havusweant xypavi cmerenya)

Chicken legs and thighs Butter
Salt and pepper 14 cup hot chicken stock or
Favorite bread stuffing water

Remove the bones and tendons from the legs and
thighs, keeping the meat in one piece. Sprinkle the inside
of each piece lightly with salt and pepper. Fill the cavities
loosely with the stuffing. Sew the openings or skewer them
with circular skewers. Brown the stuffed legs in the hot
butter. Add the chicken stock or water. Cover and cook in a
moderate oven (850°F.) for aboutl 1 hour, or until the meat
is tender. Remove the skewers or thread before serving the
meat.

Stewed Chicken

(Tywxosana xypxa)

A tender stewing chicken 1 medium carrot, diced
Seasoned flour 1 stalk celery, diced
Butter Salt and pepper

21/, to 3 cups boiling water 1 tablespoon flour

1 small onion, chopped Y, cup sour cream

Cut the chicken into serving pieces. Coat them with
the seasoned flour and brown lightly in the butter. Add
the boiling water, cover, and cook in a slow oven (300°F.
to 325°F.) for 2 to 21% hours or until tender. After 1 hour
of cooking, add the vegetables and seasoning and continue
cooking. Blend the flour with the sour cream and add it to
the meat in the last half-hour of cooking. Garnish with
chopped dill.
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Spring Chicken with Gooseberry Sauce

(Ryprama ¢ a'pecmosiic niduer)

This recipe calls for young and tender spring chickens.
Use underripe gooseberries to give a sharp and piquant
sauce. Add the sugar with discretion because the sauce
should not be sweet.

2 spring chickens 3, cup green gooseberries
1 medium carrot, sliced Sugar

1 small onion, chopped 1 tablespoon butter

3 sprigs parsley 1 tablespoon flour

Salt Salt and pepper

2 cups water

Cut the chickens into halves. If they are large birds,
cut them into quarters. Cook the carrot, onion, and parsley in
2 cups of lightly salted water for about 10 minutes. Add the
chickens, cover, and simmer until tender Remove the
chickens and keep them hot. Strain the stock. Cook the
gooseberries with some sugar in 1 cup of the chicken stock
for about 8 to 10 minutes. Melt the butter and blend the
flour in it. Add the remaining chicken stock and stir steadily
until the sauce boils. Allow it to cook a few minutes. Season
the sauce to taste. Stir in the gooseberries. Add the chicken
meat and bring to a boil.

Chicken with Noodles
(Bapena xypxa 3 a0Xuun010)
Noodles cooked in broth make a delicious accompani-

ment to a boiled chicken. For best results use home-made
noodles.

31, to 4 pounds fowl 2 tablespt;ons flour
Egg Noodles (Lokshyna, page 1 cup chicken stock
197) Salt and pepper

2 tablespoons chicken fat or Chopped dill or parsley
butter
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Cook the fowl as for Chicken Broth (page 47). When
the meat is tender, remove it from the stock. Strain the
stock and reserve 1 cup of it for sauce. Cook the noodles in
the boiling chicken stock until done. Do not remove the fat
from the stock because it imparts a rich flavor to the
noodles. Drain the excess stock from the noodles and save
it for other uses. The noodles should retain some stock to
keep them moist and tender. Make the sauce by melting the
fat and blending the flour in it. Stir in the reserved chicken
stock, bring to a boil, and let it cook for a few minutes.
Season the sauce to taste. Arrange the chicken meat in the
centre of a large platter and make a wide border of the
noodles. Pour the sauce over the meat and garnish with the
chopped dill or parsley.

Creamed Chicken with Rice
(Kypamuxa 3 puxox)
An ingenious cook can dream up a number of luxurious

ways of preparing a leftover chicken. Proportions and
seasonings in this recipe may be varied as desired.

2 tablespoons butter 2 egg yolks

2 tablespoons flour 2 cups cooked diced chicken
11/, cups chicken stock 1 cup cooked sliced mush-
1, cup cream rooms

Salt and pepper 1 tablesp hopped p

Melt the butter and blend in the flour. Add the chicken
stock and cream; stir slowly but steadily until the sauce
boils. Allow it to cook a few minutes. Season with salt and
pepper. Stir some hot sauce into the slightly beaten egg yolks,
blend well, and combine with the rest of the sauce. If a
thinner sauce is preferred, add a little more chicken stock
or cream. Add the chicken, mushrooms, and pimento.
Season to taste. Cover and heat over hot water. Serve in
a ring of steamed rice. Garnish with a sprinkling of paprika,
or chopped parsley, or both.
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Chicken with Mayonnaise

(Rapexa xypxa 3 maiioneson)

An attractive dish for a buffet or first course.

4 pounds chicken or fowl 1 tablespoon lemon juice
1 cup mayonnaise (page 291) Paprika
2 teaspoons prepared mustard Tomato
1 teaspoon sugar Cucumber
3 tablespoons sour cream

Disjoint the chicken, cover with boiling salted water,
and simmer until tender. Drain and cool the meat. Save the
broth for other uses. Remove the skin and bones, leaving
the meat in large pieces. Combine the mayonnaise with the
mustard, sugar, sour cream, and lemon juice. Arrange the
meat on a large platter and pour the mayonnaise over it to
coat each piece. Sprinkle the top with paprika. Garnish the
platter with the tomato and cucumber slices.

Layered Chicken Loat

(Eypamuna 6 dpaiaaz)

The following is a good way of preparing a fowl or a
large chicken of doubtful age.

4 to 41/, pounds fowl 6 hard cooked eggs
1 tablespoon salt 1 to 2 tablespoons chopped
Concentrated chicken stock parsley

Wash the fowl and cut it at the joints. Place in a large
kettle, add the salt, and cover with boiling water. Bring to
a boil and skim. Cover and simmer until the meat is tender
and separates from the bones. Remove the meat. Strain the
stock and concentrate it by boiling rapidly to reduce the
quantity and assure a firm jelly. R

Remove the bones and skin (if desired) from the fowl.
Separate the light and the dark meat. Chop the meat finely
and keep it in separate bowls. Separate the whites and yolks
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of eggs and chop them finely. Have the concentrated
chicken stock well seasoned. Moisten the meat and eggs
with the stock, using a little more stock for the meat than
for the eggs. Arrange the dark meat, egg yolks, parsley,
light meat, and egg whites in alternate layers in a loaf pan.
Cover and chill thoroughly. Unmold on a platter and serve
in slices. Garnish with sprigs of parsley, lemon slices, and
mayonnaise.

Pashtet of Chicken
(Loaf)

(Hawmem 13 xypxu)

Pashtet of chicken is a choice specialty. Reduce the
recipe to suit your need.

2 to 21, pounds chicken 1 bay leaf
Y, pound veal 4 peppercorns
1, pound pork with fat 1 tablespoon or more salt
1 medium onion, quartered % pound veal liver
1 small stalk celery, cut 2 slices bread
coarse 5 eggs, separated
1 medium carrot, cut coarse  Salt and pepper

Clean, wash, and disjoint the chicken. Put the chicken,
veal, pork, vegetables, spices, and salt into a kettle and
cover with boiling water. Bring to a boil. Cover and simmer
until the meat is tender. Take out the meat and separate it
from the bones. Remove the membrane from the liver. Soak
the bread in water and then squeeze dry. Grind the meat
along with the uncooked liver and the softened bread 6
times. The mixture must be very smooth. This is achieved
by grinding the ingredients many times. Add the beaten
egg yolks and beat the mixture vigorously. It should be
light. Season to taste with salt and pepper. Fold in the stiffly
beaten egg whites. Spoon into a well-buttered mold coated
with fine bread crumbs. Fill the mold about two-thirds full.
Cover it tightly with a lid. Set the mold on a rack in a large
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kettle; pour in boiling water to one-half the depth of the
mold. Cover the kettle closely. Steam for 1 hour. Remove
the mold and place it in a moderate oven (350°F.) for about
20 minutes to cook the pashtet throughout in a dry heat.
Cool thoroughly. Unmold and cut into slices. Arrange
attractively and decorate with a brightly colored garnish.

(Mrs. 0. Wolchuk, Saskatoon, Sask.)

Chicken Drahli
(Jellied Chicken)
(Aparii 3 xypamunu)

Always a favorite and easily made.

41, to 5 pounds fowl 2 sprigs parsley
Chicken feet 2 peppercorns
1 tablespoon salt 1 tablespoon gelatine
Juice of 1 lemon 1, cup cold water
1 small onion 2 tablespoons lemon juice

1 small carrot

Wash the fowl and disjoint it. Scald the chicken feet
and let them stand in the boiling water for a few minutes
to loosen the skin. Remove the skin and nails from the feet.
The chicken feet will enhance the flavor of the stock as
well as give a firmer jelly. Place the meat and feet in a large
kettle, sprinkle lightly with salt and lemon juice and let
stand for 2 hours to tenderize. Cover with boiling water,
bring to a boil, and skim. Cover and simmer until the meat
is tender. After 1 hour of cooking, add the vegetables and
peppercorns and continue simmering. When done, remove
the meat, separate it from the bones, and cut it into small
pieces. Return the bones to the stock and boil it rapidly to
concentrate and reduce the quantity. Strain the stock over
a fine sieve lined with a cheesecloth. Season the stock well
and keep it boiling hot. Soften the gelatine in cold water
and let it stand for a few minutes. Then dissolve it in the
boiling stock. Stir in the lemon juice. Arrange the meat in
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a mold, placing a few slivers of cooked carrot for color.
Pour the stock over the meat. Chill until firm. Remove the
fat from the top. Unmold on a platter and cut into slices.
Garnish with hard cooked eggs and tomato slices.

Roast Turkey
(Havumosanui indux)

Prepare the turkey for cooking as directed on page
124. Wash it under running water. Dry inside and out with
a cloth. Rub the body cavity with salt. Prepare any favorite
stuffing. Stuff and truss (page 126). Place the stuffed
turkey, breast side up, in a roasting pan. Brush the legs,
breast, and wings with melted butter or shortening. Dip a
cloth in melted fat and place it over the turkey or use
aluminum foil. Do not tuck the foil around the bird. Roast,
uncovered, in a slow oven (300°F.) until tender. Allow 26
minutes to the pound for a bird under 10 pounds, weighed
after being stuffed, or 20 minutes to the pound for a larger
bird. Baste the turkey every }% hour with the pan drippings.
Remove the cloth or aluminum foil for the last 1% hour of
cooking.

To test for doneness, insert a fork into the thickest
portion of the drumstick; when the drumstick can be moved
up and down easily, the meat is done. A roast meat thermo-
meter inserted inside the thigh next to the body should read
190°F.

Remove the turkey and keep it warm. Let it stand for
about 30 minutes after roasting to set the juices and to en-
sure easier carving. Make the gravy from the pan drippings
(page 171).

Boned Stuffed Turkey

(Havunweana pyssda 3 induxa)

Follow the recipe for Boned Stuffed Chicken (page
128).
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Roast Duck or Goose

(Havunweana xauxa abo wycxa)

Prepare the bird for cooking as directed on page 124.
Fill the cavities with any desired stuffing. In place of using
an elaborate stuffing, fill the body cavity with pared and
quartered apples. Truss by following the instructions on
page 126. Place the stuffed and trussed bird on a rack in a
shallow roasting pan. Roast, uncovered, in a moderate oven
(825°F.) until tender, allowing about 25 minutes to the
pound. Turn over a few times to brown evenly and prick the
skin in several places each time to let the fat run out. Ducks
and geese do not require basting. Pour off the fat as it
accumulates in the pan. For a richer flavor, the bird may
be brushed with orange juice in the final stage of cooking.
Use the pan drippings for gravy (page 171).

Fried Duckling

(Cxawene xavens)

Clean and wash the duckling, pat it dry, and cut into
serving pieces. Coat each piece with seasoned flour. Brown
them, skin side down, in hot butter. Add about 1 cup of
hot water, cover, and cook in a slow oven (300°F. to 325'F.)
until tender.

Braised Duck

(Tywuxosana xavxa)

Young duck 1 stalk celery, diced

Salt and pepper 14, pound mushrooms, sliced
2 tablespoons fat 2 tablespoons flour

2 cups boiling water Y4 cup cold water

1 small onion, chopped 1/, cup sour cream

1 medium carrot, diced Chopped parsley or dill

Disjoint the duck. Sprinkle with salt and pepper and
brown the pieces in hot fat. Drain off the fat. Pour the boiling
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water over the meat, cover, and simmer for 30 to 40 minutes.
Add the vegetables and mushrooms and continue simmering
until the meat is tender. Blend the flour with the cold water
until smooth and mix in the cream. Spoon some hot stock
into the blended mixture and stir into the hot stock. Season
to taste and let it simmer a while longer to blend the flavors.
Garnish with the parsley or dill.

Stuffed Neck of Goose or Duck

(Havunweana wuixa rycxu abo xauxs)

The neck of the goose or duck is the least relished part
of the bird. It can be made into a delicious appetizer snack
by the following method.

Large neck of goose or duck 1 teaspoon chopped parsley

Giblets of goose or duck Neck bones
Y4 pound or less veal 1 cup mixed diced vegetables
1 teaspoon grated onmion (onion, celery, carrot,
1 tablespoon butter parsley)
3 tablespoons soft bread 1, bay leaf
crumbs 4 peppercorns
1 egg, slightly beaten Salt

Salt and pepper

Remove the head from the goose or duck. Cut off the
neck close to the body. Slip off the skin without damaging
it. Cut out the soft flesh of the gizzard and discard the rest.
Grind the cut out parts of the gizzard along with the rest
of the giblets (heart and liver) and veal. If the neck is
small, omit the veal or reduce the quantity. Cook the onion
in the butter until tender. Combine it with the ground meat
and add the bread crumbs, egg, seasoning, and parsley. Mix
thoroughly. Be sure to season well. Sew the head part of
the neck skin securely. Stuff it with the prepared mixture
and sew the opening. Cut the neck bones into small pieces.
Place them in a kettle and lay the stuffed neck on top. Add
the vegetables, spices, and salt. Cover with boiling water and
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simmer under cover until tender. Remove the stuffed cooked
neck to a meat board, place another board over it, and weight
it down with a light weight. Allow to cool. Chill thoroughly
before using. Serve in slices as an appetizer.

(Mrs. E. Rudewska, Saskatoon, Sask.)

Wild Duck

Prepare the duck for cooking (page 124). Some wild
ducks have a stronger predominance of “wild” flavor than
others. Any one of the following methods will help to reduce
it appreciably :

(1) Soak the duck for several hours in cold water to
which 2 tablespoons of salt and 2 tablespoons of vinegar
have been added.

(2) Rub the inside and the outside with 1 teaspoon of
baking soda and rinse thoroughly under running water.

(3) Rub the inside and the outside with salt and crushed
garlic. Let it stand for several hours.

(4) Place some sliced onions in the body cavity and let
it stand for a few hours.

(5) Stuff the body cavity with sliced apples, celery, or
potato to absorb the flavors. Remove and discard the stuffing
before serving.

Roast Wild Duck

(Mevena ouxa xauxa)

A wild duck may or may not be stuffed, depending on
personal preference. Any favorite stuffing may be used.
Seasoned sauerkraut or pared, chopped apples mixed with
cranberries give an interesting flavor.

Dry the duck inside and outside with a cloth. Stuff and
truss (page 126). Place the stuffed bird in a roasting pan.
Brush the entire body with melted fat. Lay ‘thin slices of
salt pork or bacon over the breast. Add about 14 cup of
water to the roasting pan. Roast, uncovered, in a hot oven
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(450°F.) for 15 minutes, then lower the temperature to a
slow oven (300°F. to 325°F.) and cook until tender. Baste
frequently with the pan drippings. Use the pan drippings
for gravy (page 171).

Roast Prairie Chicken
(Oevexa duxa xypxa)

Prepare the bird for cooking (page 124). Rub the in-
side and the outside lightly with crushed garlic and salt.
Place in a roaster and brush the body with melted butter.
Roast in a slow oven (300°F.) until tender. Baste it fre-
quently with sour cream. When the chicken is done, it may
be brushed with melted butter and browned in a very hot
oven (500°F.) for a few minutes. Thicken the pan drippings
with flour (page 171).

Stewed Pigeons

(Tywxoeant 10ay6u)

Allow % to 1 pigeon per person.

4 large pigeons 1 cup chicken stock or water
Seasoned flour 1 cup sliced mushrooms

4 tablespoons butter 2 teaspoons flour

Y, small onion, chopped 1/, cup sour cream

1 small carrot, diced Salt and pepper

Y, cup celery, diced

Cut the pigeons into halves or leave whole. Coat with
the seasoned flour and brown in the hot butter. Remove them
to a casserole. Add the vegetables to the fat in the pan and
cook for 3 minutes. Stir in the chicken stock or water. Pour
this over the birds. Cover and cook in a moderate oven
(325°F.) until the meat is tender. During the last 14 hour
of the cooking period add the mushrooms. Blend the flour
with the sour cream and stir into the sauce. Season to taste
with salt and pepper. Continue cooking wuntil done. Serve
with any favorite preparation of rice.
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Rabbit Stew

(Tywxosanuii 3anys)

A young rabbit may be prepared in the same manner
as chicken by stewing, frying, or roasting it at a low tem-
perature. When the animal is old, tenderize it in a marinade
as for Savory Roast Beef (page 79).

Rabbit 1 clove garlic, crushed
Seasoned flour 1Y, cups soup stock or water
4 tablespoons butter Salt and pepper

1 small onion, chopped 1 tablespoon flour

1 small stalk celery, diced 1, cup sour cream

1 cup sliced mushrooms

Cut the rabbit into serving pieces. Coat each piece with
the seasoned flour and brown in the hot butter. Cook the
onion lightly in the same fat. Add the remaining ingredients
except the flour and sour cream. Cover the pot closely and
simmer until the meat is tender. Do not boil. If desired, the
stew may be cooked in a slow oven (300°F.). When the meat
is almost done, blend the flour with the cream and stir into
the stew. Continue cooking until tender.

Pashtet of Rabbit
(Loaf)

(Mawmem 13 3aay8)

The ingredients, proportions, and method for pashtet
of rabbit are the same as for Pashtet of Chicken (page 136)
with the exception that a young rabbit is used in place of
the chicken. This dish is luxurious and well worth the
trouble of preparing it.
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Venison
(Cepna)

Venison of a freshly killed animal becomes more tender
if it is allowed to hang for 24 hours or longer in a cool, dry
place. Some gourmets prefer a period of several days to
develop a specific flavor. Cuts of venison may be prepared
in much the same way as beef. When roasted or broiled,
venison may be served rare
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FISH

Geographically, Ukraine is ideally situated to please
her fish loving population. An outlet to the Black Sea
on her south border and two large rivers in the interior,
Dnieper and the Dnlm:r. with their numerous tributaries
and rivulets, provide an bundant supply of sea and
!'relh-\nterﬁah Itnnotataﬂmrpruinsthatl]’knlnim
have developed a fondness for fish.

Chroniclers of the 16th and 1Tth centuries give almost
incredible facts about the plenitude of fresh-water fish in
Ukraine in those days. This is well illustrated in the follow-
ing gquotation from a book by & Lithuanian traveler who
vigited Ukraine in 1550 (Ukraine in Foreign Comments and
Descriptions, V. Sichynsky) :

“Dogs are fed with the meat of wild beasts and with
fish, because the rivers are filled with immense quantities
of sturgeon and other fish... Therefore many rivers are
called “golden,” especially the Pripet, which at one place
near Mozyr at the mouth of the Tura River (Ubort), during
an influx of fresh water from the sources at the beginning
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of March, is filled with such a big quantity of fish, that a
spear thrown into the river stands upright, as if pushed into
the ground. I would not have believed this, had I not seen for
myself how the people fished and in one day loaded about
1000 wagons belonging to merchants, who come every year
at the same time.”

Another chronicler of the 17th century tells us that he
was present when a single throw of the net at the mouth
of the Orel brought 2000 fish to light of which the smallest
was one foot long.

The former wealth of fish in Ukraine is only a remi-
niscence today. Fishing, however, still remains an important
industry. Commercial fishing is carried on mostly on the
high sea, in the river-mouths, and in inland waters. Enter-
prising Fish Companies (Artili) with their freezing,
smoking, and canning plants are doing a thriving business.

Fishing is an enjoyable sport in Ukraine. Quite often
field workers take a short break from work to fish in a near-
by river. Young boys of school age make their pocket pennies
by selling live crayfish (or crawfish) popularly called “river
lobster or crab” (rak) for which there is a great demand
because it is considered a rare delicacy. It breeds in plenitude
in the underwater crevices of river banks. Crayfish is a
species of shell fish about three times as large as a shrimp.
Some crayfish are found in the rivers of the United States
of America but not in the same abundance as in Europe.
According to ichtyologists, the glaciers, sweeping over the
North American continent during the ice-age, have destroyed
the crayfish in the northern regions, leaving only a few sur-
vivors in the south. The European crayfish fortunately
escaped this tragedy.

Sturgeon, the roe of which makes excellent caviar, is
preferred to all other fish because of its tender flesh and
small bones. Many specialty dishes are made from it. Other
fish such as trout, pickerel, and carp are also highly prized
by fish gourmets.

Markets in Ukraine abound in a wide range of smoked
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and canned sea and fresh-water fish. The least expensive
and always available is the salted herring. The Lenten season
is strictly observed by Ukrainians, and the heavy demand
for fresh fish is supplemented by, or replaced with, herrings.
They are prepared in many different ways to suit the family
needs, but pickling is the most common method.
Ukrainians throughout the world celebrate Christmas Eve
(Svyat Vechir) in a solemn way, and the evening meal con-
sists of twelve traditional meatless dishes of which at least
one must be fish. For this special occasion the fish is pre-
pared in a more elaborate manner than for other days. It is
usually served cooked whole as a hot dish with an appro-
priate garnish and sauce, or it may be jellied. Many home-
makers prefer to serve several fish preparations for variety.

Fish

Fish in its many varieties is a nutritious food. It is
rich in protein and minerals.

In buying fresh fish, select one that has a firm flesh,
bright bulging eyes, and red gills. The flesh should leave
no impression when pressed with a finger. A fish that is
not fresh will have dull and sunken eyes. The odor, too, is
a good indication of freshness. There should be no un-
pleasant, strong fish odor.

Fish requires a short cooking period. Overcooked fish
loses its delicate flavor. Fish is thoroughly cooked when the
flesh flakes easily when tested with the point of a knife. To
bake a fish, use a hot oven for best results.

Seasoned Flour
(page 79)
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Baked Stuffed Fish

(Havunoseana ncuexa puba)

A baked stuffed fish makes a decorative and attractive
dish for any occasion but especially for the traditional Christ-
mas Eve “Svyata Vechera” (Holy Night supper) at which
meatless courses are featured. Replace the butter with cook-
ing oil when preparing the fish for the Christmas Eve
festivity.

A 3 pound fish 2 cups soft bread crumbs

1 medium onion, chopped 2 tablesp chopped parsley
Y, cup diced celery V4 teasp savory g
1 cup sliced mushrooms 2 tablespoons water

1, cup butter Salt and pepper

Scale, remove the entrails, and wash the fish. Sprinkle
lightly with salt inside and outside. Prepare the stuffing by
cooking the onion, celery, and mushrooms in the butter un-
til tender. Combine with the remaining ingredients. Season
to taste. Fill the fish cavity with the stuffing. Sew the
opening with a needle and coarse thread. Brush the stuffed
fish generously with soft butter or oil, coat it with flour,
and sprinkle with paprika. Cut 3 or 4 gashes in the skin on
both sides of the fish to prevent cracking. Place the fish
in a pan lined with greased paper. Dry-fleshed fish should
have slices of bacon or salt pork placed over the gashes, un-
less it is to be used for the Christmas Eve meal. Oily-
fleshed fish needs no additional fat. Bake in a hot oven
(450°F.), allowing 10 minutes per inch of stuffed thickness.
Baste it several times with a mixture of 2 parts of water and
1 part of butter or oil. Place the fish on a hot platter and
remove the thread. Garnish with sprigs of parsley and lemon
slices. Serve with any favorite fish sauce.
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Jellied Stuffed Pike

(3azotodxenui wavumwoanui wynax)

This is a delightful way of preparing fish. Have this
recipe in mind when planning the Christmas Eve supper
menu. The head and tail of the fish may or may not be re-
moved. For a natural effect, retain them.

A 3 pound pike 1 small onion

2 cups mixed diced vegetables 1 cup soft bread crumbs
(onion, carrot, celery, 1 tablespoon melted butter
parsley) 2 eggs, slightly beaten

Y, bay leaf 1 tablespoon chopped parsley

4 peppercorns Salt and pepper

1 teaspoon salt 1 tablespoon gelatine

4 cups water Y cup cold water

Scale, take out the entrails, eyes, and fins, and then
wash the fish. Remove the skin. Start at the tail and gently
pull the skin off, being careful not to tear it. Leave it
attached to the head. Remove the flesh from the bones. Cook
the bones with the vegetables, bay leaf, peppercorns, and salt
in the water for 20 minutes to make a fish stock. Meanwhile
prepare the stuffing by grinding the fish flesh and onion.
Add the bread crumbs, butter, eggs, parsley, and seasoning.
Mix thoroughly. Be sure to season well. Stuff the skin with
this mixture and sew the opening. Prick the skin in several
places to let out the enclosed air. For easier handling, the
fish may be wrapped and tied in a greased cheesecloth. Place
the fish in a shallow pan. Add the strained fish stock and
simmer gently for about 1 hour. Do not boil because the
delicate fish flavor will be lost. Carefully remove the fish
to a large platter and unwrap it, if a wrapping is used. Re-
move the thread. Strain the stock and keep it at a simmering
point. Soften the gelatine in the cold water and then dissolve
it in the simmering stock. Season the stock to taste. Allow
it to cool until it begins to thicken slightly. Then spread it
over the fish and chill until firm. Garnish the platter
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attractively with sprigs of parsley and slices of lemon and
tomato.
(Mrs. T. Gurska, Gronlid, Sask.)

Baked Stuffed Pike

(Mevenuii navunweanui wynax)

Follow the preceding recipe, but omit the fish stock and
gelatine. Brush the stuffed fish with melted butter, and
bake it as in the recipe for Baked Stuffed Fish. Serve it hot.

(Mrs. T. Gurska, Gronlid, Sask.)

Fish in Aspic

(Puba 6 Opatarz)

Fish in aspic is a favorite dish for Christmas Eve
supper, but it is much enjoyed at any time of the year.

21/, to 3 _pounds fish B 4 Ppeppercorns
onion, pped 11, salt
1 medium cs.rrot, diced 1 tablupoon gelatine
1 stalk celery, diced 14 cup cold water

2 sprigs parsley

Scale and clean the fish. Cut it into 2 inch pieces. Put
the vegetables, peppercorns, and salt into a pan and arrange
the fish on top. Cover with boiling water and simmer under
cover until the fish is tender. Do not permit it to boil. The
fish is done when the meat comes off the bones readily. Re-
move the fish carefully. Strain the stock and boil it rapidly
to reduce the quantity to half. Soften the gelatine in the
cold water and let it stand a few minutes. Dissolve it in
the boiling stock. Season the stock to taste. Pour a thin layer
of the stock into a mold and cool until partially set. Removae
the bones and skin from the fish. Arrange the fish in the
mold. Slivers of cooked carrot, saved from the stock, may
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be placed among the pieces of fish for color. Cover with the
remaining stock and chill until firm. Unmold on a platter
and garnish with sprigs of parsley and lemon slices.

(Mrs. L. Ewaswuk, Edmonton, Alta.)

Rolled Stuffed Fillets of Fish
(Havunwsan: fraemu pubu)

Fresh pike may be used in this recipe.

Scale, clean, and fillet the fish. Cut the fillets into a re-
quired number of uniform pieces large enough to roll. Save a
few pieces and the fillet trimmings for the stuffing. Grind
these and combine them with a small quantity of a favorite
bread stuffing. Mix thoroughly and season to taste. Place
a spoonful of the stuffing on each slice of fillet, roll and tie
lightly with a string. Cook the rolls in hot butter until
delicately browned and done. Remove the string. Serve with

a favorite fish sauce.
(Mys. L. Ewasiuk, Edmonton, Alta.)

Fish Balls

(Cxaxent xyssxu 3 pubu)

Fillets of any fresh-water fish will make a delicious dish
of fish balls.

1 pound fish fillets Salt and pepper

2 tablespoons chopped onmion 1 egg, slightly beaten
2 tablespooons butter 2 tablespoons water
1 cup soft bread crumbs Bread crumbs

Y, cup milk Butter

-

egg, slightly beaten

Grind the fillets. Cook the onion in the butter. until
tender and combine with the ground fish. Add the bread
crumbs, soaked in the milk, egg, and salt and pepper to taste.
Mix thoroughly. Shape the mixture into small balls, dip in
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egg diluted with water and then in bread crumbs. Cook in
the hot butter until delicately browned. Garnish with
chopped parsley and serve with a tomato sauce.

(Mrs. L. Ewasik. Edmonton, Alta.)

Fried Fish with Savory Tomato Sauce

(Cmaxena puba 3 noxidopogow nidausow)

1 medium onion chopped 1 clove garlic, crushed

1 cup diced celery 1 tablespoon lemon juice
1, cup chopped green pepper Salt and pepper

3 tablespoons butter 21, pounds fish fillets
214, cups cooked tomatoes Seasoned flour

3 tablespoons ketchup Butter

1, bay leaf

Simmer the vegetables in the butter for about 16
minutes. Add the tomatoes, ketchup, bay leaf, garlic, lemon
juice, and seasoning to taste. Cook until the celery is tender.
Press these ingredients through a sieve. Cut the fish fillets
into serving pieces. Coat each piece with the seasoned flour.
Brown lightly in the hot butter. Then remove to a casserole
and pour the sauce over the fish. Cover and cook in a mod-
erate oven (350°F.) for about 15 minutes to blend the
flavors.

(Mrs. S. Skrypnyk. Ottawa, Ont.)

Baked Fish with Savory Tomato Sauce

(Devena puba : nomidopogow nidausow)

Prepare a whole fish for cooking. Sprinkle it with salt
inside and outside. Let it stand for 30 minutes. Place it in a
buttered baking pan. Prepare the savory tomato sauce as
given in the preceding recipe. Pour the sauce over the fish.
Bake in a hot oven (450°F.), allowing 10 minutes per inch
of thickness. Baste several times.
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Boiled Sturgeon Steak

(Bapena ocempuna)

Sturgeon, which abounds in plenitude in the rivers of
Ukraine, is greatly appreciated for its tender flesh and lack
of small bones. For big party dinners, it is usually served
cooked whole on a large platter as a hot or cold dish with an
appropriate sauce and an assortment of fancy garnishes.
The following is a simple way of preparing sturgeon.

11, pounds fresh sturgeon 3 tablespoons mild vinegar

steaks or white wine

Salt 2 cups water

1 small onion, chopped 1 tablespoon butter

1 medium carrot, diced 1 tablespoon flour

1 stalk celery, diced 1 egg yolk

2 sprigs parsley 8alt and pepper

1, bay leaf 1 tablespoon chopped capers

4 peppercorns 1 tablespoon chopped olives

Sprinkle the sturgeon steaks with salt and let them
stand for 1 hour. Put the vegetables, spices, vinegar or wine
and water into a kettle and cook for about 20 minutes. Place
the steaks over the vegetables, cover and simmer gently for
15 minutes. Do not boil. Remove the steaks carefully to a hot
platter and keep hot. Strain the stock and reserve 1 cup of
it. Melt the butter, blend in the flour, and then stir in the
stock gradually. Cook until the sauce thickens. Spoon some
hot sauce into the slightly beaten egg yolk, mix, and combine
with rest of the sauce. Season to taste with salt and pepper.
Add the capers and olives. Pour the sauce over the fish.
Garnish with paprika.

Fish Baked in Cream

(PuGa na cxemun:)

Any fresh-water fish may be used in this recipe. For
a casserole dish, cut the fillets into serving pieces before
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cooking. To vary the dish, use equal quantities of tomato
juice and sour cream.

2Y, to 3 pounds fish 1 stalk celery, diced

1 medium onion, chopped 1 cup sour cream

1 medium carrot, diced

Scale, clean, and fillet the fish. Sprinkle the fillets with

salt and pepper and let them stand a short while. Place them
in a baking pan and add the vegetables. Pour the cream over
the fish. Cover and bake in hot oven (450°F.), allowing 10
minutes per inch of thickness. Remove the fish to a hot
platter. Strain the sauce and pour over the fish. If desired,
the vegetables may be retained in the sauce.

Pan-Fried Fish

(Cxaxena puba)
21, to 3 pounds fish 2 tablespoons water
Flour Fine bread crumbs
1 egg, slightly beaten Butter

Firm and white-fleshed fresh-water fish are the best
choice for pan-frying because they contain very little fat.

Scale, clean, and fillet the fish. Cut the fillets into
serving pieces. Sprinkle them with salt and let stand for 80
minutes. Coat the pieces with the flour, dip in the beaten
egg diluted with water, and then in the bread crumbs. Pan-
fry in a sufficient quantity of the hot butter to brown the
underside, then turn over and brown the other side. If the
butter is absorbed, add a little more to complete the cook-
ing. Serve with any favorite fish sauce.

Fish Fillets in Wine

(Puba y eunoeid nidsuei)

2 pounds fillets of any white- Juice of 1 lemon

fleshed fish 1 tablespoon flour
Salt and pepper 1 tablespoon butter
2 tablespoons butter 1 egg yolk
%4 cup dry white wine Salt and pepper

13 cup water
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Cut the fish fillets into serving pieces. Sprinkle with
salt and pepper and allow them to stand for 80 minutes. Put
the butter, wine, water, and lemon juice into a pan large
enough to hold all the pieces of fish in a single layer.
Arrange the fish in the pan. Bring to a boil and then lower
the temperature. Cover and simmer gently for about 15
minutes. Remove the fish to a hot platter and keep hot. Make
a smooth paste of the flour and melted butter. Stir in the
wine stock gradually. Cook until the sauce thickens. Spoon
some sauce into the slightly beaten egg yolk and then mix
with the rest of the sauce. Season to taste. Strain the sauce
and pour over the fish.

Pashtet of Fish
(Loaf)
(Oawumem is pubu)
This delicious pashtet is similar to a fish soufflé. Fish
pashtet is best when made with equal quantities of cooked

and uncooked fish. Use white-fleshed fish fillets in this
recipe.

Y, cup mixed diced vegetables 3 tablespoons cream

1, teaspoon salt 3 tablespoons bread crumbs
1 cup water 2 teaspoons lemon juice

1 pound fish fillets Salt and pepper

1 tablespoon melted butter 3 egg whites

3 egg yolks

Cook the vegetables in the salted water until tender.
Cut half of the fish fillets into several pieces and simmer
them with the vegetables for about 10 minutes. Remove the
fish and cool it. Grind the cooked and uncooked fish. Combine
it with the remaining ingredients except the egg whites.
Season to taste. Beat the mixture thoroughly. Fold in the
stiffly beaten egg whites. Pour the mixture into a well-
buttered loaf pan or mold. Place it in a pan of hot water.
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Cook in a moderate oven (350°F.) for about 30 to 40 minutes
or until the center is firm. Serve with a horseradish or
tomato sauce.

Pickled Herring

(Mapunosanuii oceaedeys)

Ukrainians enjoy pickled herrings. Canadian grocery
stores and delicatessens feature many varieties of ready-to-
eat herrings, but they are either too sharp or too sweet.
Ukrainian homemakers prefer to prepare pickled herrings
at home by their own method. See the Appetizer section for
pickled herring recipes.

Herring Patties

(Cixexuxu 8 oceseoyn)

2 large salt herrings 1 egg, slightly beaten
Milk 2 tablespoons sour cream
2 cup dry bread crumbs Flour

Y, cup milk 1 egg, slightly beaten

1 tablespoon grated onion Dry bread crumbs

1 tablespoon butter 3 tablespoons butter

Wash the herrings and soak in cold water for 1 to 2
hours, changing the water twice. Clean the herrings, skin
them, and remove the bones. Soak the fillets in the milk to
cover for about 1 hour. Drain, pat dry, and chop the fillets
very finely. Soften the bread crumbs in 14 cup of milk. Cook
the onion in the butter until tender. Combine the chopped
herrings with the bread crumbs, onion, egg, and sour
cream. Mix thoroughly and shape into patties. Coat
the patties with the flour, dip in the beaten egg diluted with
2 tablespoons of water, and then in the bread crumbs. Brown
lightly in the hot butter. Serve with a tomato sauce.
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Herring and Mushrooms in Sauce
(Ocearedeys 3 tpubanu)
In some regions of Ukraine this dish is included in the

menu of the traditional Christmas Eve supper, but the cream
is omitted and the bulter is replaced with oil.

1 salt herring 1 tablespoon butter or cook-

1 tablespoon grated omion ing oil

2 tablespoons butter or cook- 1 cup water or vegetable
ing oil stock

2 cups sliced mushrooms 3 tablespoons sour cream

2 tablespoons flour

Prepare the herring by the method in the preceding
recipe. Cut the herring fillets into 1 inch pieces. Cook the
onion in the butter until tender. Add the mushrooms and
cook, stirring frequently, for about 5 minutes. In another
pan, brown the flour lightly in the butter or oil. Add the
water or vegetable stock gradually, stirring constantly, until
the sauce boils. Stir in the cream, mushrooms, and herring.
Simmer for 10 minutes to blend the flavors. Serve with
sauerkraut varenyky or buckwheat kasha holubtsi.

(Mrs. A. Skorobohach, Saskatoon, Sask.)

Herring and Potato Scallop

(Ocesedeys 3anevewuil 3 xapmon.sew)

A fine dish for Lenten days or any day.

2 large salt herrings 2 tablespoons butter
5 medium potatoes 1 cup cream
1 small onion, chopped Y, cup buttered bread crumbs

Wash the herrings and soak in cold water to cover for
2 to 8 hours, changing the water twice. Clean the herrings
and remove the skin and bones. Chop the herring fillets
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coarsely. Bake the potatoes in their skins. While hot, peel
and cut them into slices. Cook the onion in the butter until
tender. Arrange alternate layers of the potatoes, onion, and
chopped herrings. Cover with the cream and top with the
buttered bread crumbs. Cook in a moderate oven (350°F.)

for 30 minutes.
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STUFFINGS

Bread Stuffing

(Havuxxa 3 zuéa)

A stuffing may be dry and buttery or moist, depending
on personal preference. For a moist stuffing, mix into it very
lightly a few teaspoons of hot water, just enough to moisten
the crumbs.

1 small onion, chopped 1/s teaspoon pepper

Y3 cup butter 1 teaspoon poultry seasoning
4 cups soft bread crumbs 1 tablespoon chopped dill or
1 teaspoon salt parsley

Cook the onion in the butter until tender. Combine with
the remaining ingredients and mix well. Taste critically for
seasoning. Fill the bird cavity loosely, allowing room for the
stuffing to expand during cooking. Tightly packed stuffing
will become firm and soggy.

Variations of Bread Stuffing

Use the preceding recipe for Bread Stuffing to make
any of the following:

Celery Stuffing: Add 1 cup of finely chopped celery.

Mushroom Stuffing: Cook 1 cup of chopped mushrooms
in the butter along with the onion.

Giblet Stuffing: Add finely chopped or ground,
cooked giblets and V& cup of giblet stock.

Egg Stuffing: Add 2 chopped, hard cooked eggs and
1 raw egg.

Chestnut Stuffing: Add 1 cup of cooked, chopped
chestnuts. .

Apple Stuffing: Add 1 cup or more pared, chopped tart
apples.
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Podolyan Stuffing

(lodtascexa xavuwxa)

Y, loaf dry bread 1 small onion, chopped
2 cups lukewarm chicken 3 tablespoons melted butter
broth or rich soup stock 1 egg, slightly beaten
Y, pound beef, cooked and !5 teaspoon salt
ground 14, teaspoon pepper
Gizzard and heart, cooked and
ground
Home-made bread is preferable. Slice the bread. Toast
it lightly in the oven and dry thoroughly. Soften the bread
in the lukewarm chicken broth or rich soup stock, using just
enough liquid to make the bread soft and crumbly. It must
not be soggy. Crumble the bread. Combine it with the re-
maining ingredients and mix well. Season the stuffing to
taste.
(Mrs. D. Lutzak, Prince Albert, Sask.)

Favorite Stuffing

(Xobuxa navunxa)

2 cups dry bread crumbs 1 medium onion, chopped
2 cups milk 2 tablespoons butter
2 eggs, slightly beaten 1, pound equal parts of ground
2 tablespoons chopped beef and fat pork
parsley 1 teaspoon salt
3 tablespoons chopped dill !/ teaspoon pepper
1 teaspoon or more poultry

seasoning

Dry the bread thoroughly in the oven before crushing
it into crumbs. Soften the bread crumbs in the milk. If the
bread is well dried, all the milk will be absorbed, making the
crumbs soft but not soggy. Combine the crumbs with the
slightly beaten eggs, parsley, dill, and poultry seasoning.
Cook the onion in the butter until it is a light golden
color. Add the meat, season with salt and pepper, and cook
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together, stirring frequently, until the meat is done. Com-
bine with the bread crumb mixture. Mix thoroughly and
season to taste. Stuff the bird lightly.

(Mrs. 8. Wasylyshyn, Edmonton. Alta.)

Rice and Mushroom Stuffing
(Havuxxa 3 puxy 1 ipubis)

1 medium onion, chopped Giblets, cooked and ground or
6 tablespoons butter chepped fine
Y, cup celery, diced fine 1 egg, slightly beaten
1 cup chopped mushrooms 1 tablespoon chopped dill
11/, cups cooked rice Salt and pepper

Cook the onion in the butter until tender. Add the celery
and mushrooms; cook, stirring frequently, for about 10
minutes. Combine with the remaining ingredients. Season
to taste.

Chestnut Stuffing

(Havunxa s xawmanis)

1 pound chestnuts 2 tablespoons cream
1, cup soft bread crumbs 1, to 1 teaspoon salt
14, cup melted butter Pepper

Make a slit in each chestnut shell with a pointed knife.
Bake the nuts in a hot oven (400°F.) for 15 minutes, or boil
them for the same length of time in water to cover, then
drain. Remove the shells and the brown skin. Mash the
chestnuts and combine with the remaining ingredients.

Apple and Raisin Stuffing for Wild Duck

(Havunxa do duxoi xavxw)

1 small onion, chopped 1 tart apple, chopped
2 tablespoons butter 1, cup raisins
1%, cup ground lean pork 1/, teaspoon poultry seasoning

2 cups soft bread crumbs Salt and pepper
Cook the onion in the butter until tender. Add the
ground meat and cook very lightly. Combine with the re-
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maining ingredients and mix well. Season to taste. If a moist
stuffing is desired, add a few teaspoons of milk or water.
This stuffing is sufficient for 1 large duck.

Orange Stuffing for Wild Duck

(Loxapaxvosa uavuxxa 00 Ouxoi xavxu)

1 small onion, chopped 1 tablespoon grated orange

3 to 4 tablespoons butter peel

3 cups dry bread crumbs 24 cup unstrained orange

Y, cup or less hot water juice

1 cup diced celery 1, teaspoon poultry seasoning
1, cup chopped raisins Salt and pepper

1 egg, slightly beaten

Cook the onion in the butter until tender. Soften the
bread crumbs with the water. Combine the onion and bread
crumbs with the remaining ingredients. Mix well. Season to
taste.




SAUCES

The reputation of a good cook depends on her ability to
concoct sauces that will convert the prepared food into an
appetizing dish. Sauces add color, flavor, texture, and
moisture to the food, thus enhancing its palatability and eye
appeal. In order to excel in sauce making, it is necessary
to master a few basic principles about the general proportions
of the ingredients.

General Proportions for 1 Cup of Sauce

Name Fat Flour Liquid Salt

Thin 1 tablespoon |1 tablespoon 1 cup | teaspoon

Medium | 2 tablespoons |2 tablespoons | 1 cup |14 teaspoon

Thick 3 tablespoons |3 tablespoons | 1 cup |V teaspoon

Browned Flour

When a sauce or gravy is made by browning the flour,
it is worth remembering that browned flour has only about
half the thickening power of white flour.

Liquids for Sauces

The liquid used in sauces may be milk, cream, stock of
meat, fish, mushrooms, or mildly flavored vegetables. Each
of these liquids imparts its own flavor to the sauce.

Cream Sauce

(Bisa nidsusa)

This is a basic cream sauce used in Ukrainian cookery.
It may be varied with different seasonings or ingredients.
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For a Canadian cream sauce, replace the meat stock with
milk or cream.

2 tablespoons butter 1/, cup thin cream
2 tablespoons flour 1/, teaspoon salt
Y, cup meat stock or chicken  Pepper

stock

Melt the butter in a saucepan and blend in the flour.
Add the meat stock and cream. Stir slowly but steadily over
a direct heat until the sauce boils. Cook over a low heat for
about 5 minutes. Season the sauce to taste.

Cold liquids may be added all at once. Hot liquids must
be stirred in gradually. If the sauce is to be served later, set
the saucepan over hot water and cover it tightly to prevent
the formation of a crust on the surface.

Variations of Cream Sauce

Rich Yellow Sauce: Add 2 slightly beaten egg yolks to
the hot Cream Sauce and beat thoroughly. If the sauce is
thick, add a small quantity of meat or chicken stock, or cream
to get the desired consistency.

Dill Sauce: Add 1 to 2 tablespoons of chopped fresh
dill to the hot Cream Sauce. Do not boil after the dill is
added.

Parsley Sauce: Add 1 to 2 tablespoons of chopped
parsley to the hot Cream Sauce. Do not boil after the parsley
is added.

Sorrel (Schavel) Sauce: Add Y5 to 1% cup finely
chopped cooked sorrel to the hot Cream Sauce.

Cheese Sauce: Add 13 cup of grated cheese to the hot
Cream Sauce. Stir over hot water until the cheese is melted.
This sauce should be thin. Add a small quantity of meat stock
or chicken stock, or cream to get the desired consistency.

Mushroom Sauce: Add 1 cup or less of sliced or chopped
mushrooms, cooked in 1 tablespoon of butter, to the hot
Cream Sauce. If canned mushrooms are used, replace some
of the liquid in the recipe with an equal amount of the mush-
room stock.
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Tart Cream Sauce for Vegetables
(Midsuea do topodunw)

2 egg yolks Y, teaspoon salt
1 cup sour cream 1 tablespoon chopped dill or
1 teaspoon lemon juice parsley

Beat the egg yolks slightly, blend them with the cream,
and cook in a double boiler until the sauce begins to thicken.
Remove the sauce from the heat. Add the lemon juice, salt,
and dill or parsley.

Onion Sauce
(Oubyasna nidauea)

1 cup Cream Sauce (page 2 tablespoons water
163) 1, teaspoon dry mustard

2 small onions, chopped 1 teaspoon vinegar

2 tablespoons butter Salt and pepper

Prepare the cream sauce as directed in the recipe. Cook
the onions in the butter until tender. Add the water and
continue cooking until the onions are very tender. Press the
onions through a sieve and combine them with the cream
sauce. Add the remaining ingredients. Bring to a boil. Serve
with pork or lamb.

Smetana Sauce with Green Onion

(Cxemaxxosa nidiusa)

Grandma'’s favorite sauce. It is especially good with new
boiled potatoes, cooked spring vegetables and chicken.
2 cups thick sour cream

1, cup or more chopped green onion$
Salt and pepper

Bring the cream to a boil. Add the onions and season to
taste. Simmer very slowly, uncovered, for about 30 to 40
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minutes, or until the flavors are developed and the sauce is
thickened.
(Mrs. 0. Magera, Bon Accord, Alta.)

Mushroom Sauce
(Tpubosa nidsusa)

Mushroom sauce is a favorite standby for many
Ukrainian meat and cereal dishes. Some enjoy a light touch
of garlic flavor in it. When using canned mushrooms, re-
place the meat stock in this recipe with mushroom stock.

1, small onion, chopped fine 1, cup sour cream

2 tablespoons butter 1 teaspoon chopped dill or
1 cup chopped mushrooms parsley
1 tablespoon flour Salt and pepper

1, cup meat stock

Cook the onion in the butter until tender. Add the mush-
rooms and cook for about 10 to 12 minutes. Sprinkle them
with the flour and mix. Pour in the meat stock and stir
constantly until smooth and thick. Add the cream and then
cook the sauce for a few minutes. Mix in the dill or parsley.
Season to taste. Do not cook after adding the dill or parsley.
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Tomato Sauce

(HOomdoposa midsusa)

1 small onion, chopped 1 tablespoon or more sour
2 tablespoons butter cream

1 tablespoon flour 1%, teaspoon salt

1 cup cooked tomatoes Pepper

Cook the onion in the butter until tender. Blend in the
flour. Add the tomatoes and stir until the sauce boils. Press
through a sieve. Add the remaining ingredients and bring
to a boil.

Bechamel Sauce

(Bewaxnesesa nidruea)

2 tablespoons chopped onion 2 tablespoons butter

V4 cup diced celery 2 tablespoons flour
1 small carrot, diced 2 egg yolks, slightly beaten
2 sprigs parsley 1, cup cream

A very small piece of bay beef Sait and pepper
2 cups chicken or veal stock
Cook the vegetables and herbs in the chicken or veal stock

for about 20 minutes. Strain the stock. Melt the butter and
blend in the flour. Add the strained stock gradually and
cook, stirring constantly, until the sauce boils and thickens.
Combine the egg yolks with the cream and stir into the sauce.
Cook 2 minutes longer. Season to taste. Serve at once or
cover and keep hot over hot water.

Tartar Sauce

(Tamapcsxa nro.wuaa)

13 cup Mayonnaise (page 1 teaspoon chopped pickle or
291). olive

1 teaspoon finely chopped 1 teaspoon chopped green
onion pepper

1 teaspoon chopped capers 1 teaspoon chopped . parsley
Mix the mayonnaise with the rest of the ingredients.
Serve with fish or over lettuce wedges.
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Cucumber Sauce
(Oupxosa nidruea)

1 large cucumber 1, teaspoon salt
1 tablespoon finely chopped Pepper
green onion 2%/ cup sour cream

2 tablespoons vinegar

Pare and chop the cucumber very finely. Drain off
excess liquid over a sieve. Combine the cucumber with the
remaining ingredients. Serve in lettuce cups with any meat
or fish.

Brown Sauce

(3anpaxena nidruea)

2 tablespoons butter or other 1 cup meat stock
fat 1, teaspoon salt
3 tablespoons flour Pepper
Y, teaspoon grated onion
Melt the butter or other fat, blend in the flour, and stir

constantly until the flour is a rich golden brown color. Add
the onion and cook for a few minutes. Stir in the meat stock
and cook until the sauce boils. Season with salt and pepper.

Hot Horseradish Sauce

(Tapava rpiwosa nidausa)

2 egg yolks 1 tablespoon lemon juice
1 cup sour cream 1, teaspoon salt
14 cup freshly grated horse- 15, teaspoon sugar

radish

Beat the egg yolks slightly and blend them with the
cream. Cook in a double boiler until the sauce thickens
slightly. Do not overcook. Add the remaining ingredients.
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The sugar may or may not be used, depending on personal
preference. Serve this sauce hot. It is excellent with boiled
meat.

Chilled Horseradish Sauce

(Xoaodxa zpimoca nidauea)

1 cup freshly grated horse- 1/ cup sugar
radish 1 tablespoon vinegar
1 cup thick sour cream 1, teaspoon salt
Combine all the ingredients. Cover tightly and keep in
a cold place until ready to serve.
(Mrs. M. T. Mychaliuk. Two Hills, Alta.)

Gooseberry Sauce

(Arpecmosa nidsusa)

11/, cups gooseberries 1, teaspoon salt
2 tablespoons butter 1, cup meat stock
1 tablespoon flour 2 egg yolks
15 cup sugar 14 cup sour cream

Cook the gooseberries in the butter until tender. Mix the
flour, sugar, salt, and meat stock to a smooth paste. Stir into
the gooseberries and cook until thickened. Blend the egg
yolks with the cream, add to the sauce, and bring to a boil.
For a tart sauce, reduce the amount of sugar slightly. Serve
with chicken or turkey.

Raisin Sauce

(Podsunxosa niwixea)

1 tablespoon butter 14 cup brown sugar

1 tablespoon flour Y4 cup orange juice

3, cup meat stock or water 2 tablespoons lemon juice or
1, cup seedless raisins vinegar .

Melt the butter, blend in the flour, stir in the meat
stock or water, and bring to a boil. Add the raisins and
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sugar. Cover and simmer for 10 minutes. Stir in the re-
maining ingredients. Serve the sauce very hot with a hot or
cold ham or tongue.

Browned Buttered Crumbs

(3apymaxexa mepma 6yixa)

Browned buttered crumbs are used very extensively in
Ukrainian cookery as a dressing for a limitless variety of
dishes. They are particularly good with cooked vegetables,
potato dumplings, varenyky (filled dumplings), lokshyna
(egg noodles), nalysnyky (rolled pancakes), and a number
of other preparations. This very simple dressing adds color,
texture, and a pleasant toast-like flavor to foods. The amount
of butter and crumbs may be varied to suit one’s preference.
Some like the dressing very buttery, others prefer it on the
dry side. Increase this recipe to suit your need.

3 tablespoons butter
2 tablespoons dry bread crumbs

Melt the butter over a low heat until it bubbles and be-
comes a golden brown color. Add the bread crumbs and stir
constantly until they are lightly toasted. Use as a dressing
or topping.

Browned Butter

(Pynane macto)

A favorite quick dressing for vegetables, varenyky, and
other dishes is browned butter. It may be served plain or
lightly flavored with herbs and lemon juice.

Melt the butter and cook until it becomes a delicate
brown color. Pour it over the prepared food just before
serving.
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Gravy for Roasts

(didausa do meveni)

Remove the roast from the pan and place it in a
warming oven. Pour off the surplus clear fat from the pan,
but leave the brown meat extractives. For each cup of gravy
leave 2 to 3 tablespoons of fat in the pan. Stir in 2 table-
spoons of flour into the fat. Add 1 cup of cold water. Stir
over direct heat until the gravy boils. While cooking, stir
and scrape the bottom of the pan to loosen the meat ex-
tractives and have them mixed with the gravy to add flavor
and color. Cook for 5 to 10 minutes. Season to taste and
strain. For aricher gravy, replace the water with meat
stock.
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EGGS AND CHEESE

Eggs have been used for food throughout the world from
the earliest times. Apart from providing palatable egg
dishes, they also play an important role in general cookery
as leavening, binding, coating, and emulsifying agents.
Probably no other food is used as extensively in the daily
preparations of meals as eggs. High in nutritive value and
versatile in their many uses, eggs are truly irreplaceable.

Poultry raising is one of Ukraine’s industries. Eggs
are therefore very plentiful in that country and are used
lavishly in cooking and baking as well as in daily meals.
In general, Ukrainian egg cookery is in no way different
from Canadian. Eggs are cooked soft or hard, fried,
scrambled, poached, shirred, stuffed, or made into plain and
puffy omelets. The most favored preparation is eggs poached
in savory cream. Ukrainians do not serve eggs on toast. In
fact, toasted bread slices are practically unknown to them.
Many Ukrainian newcomers to Canada find it difficult to
become accustomed to toasted bread. For a light repast, the
bread may be dipped in an egg-cream mixture and fried
in butter, or it may be spread with a filling, sandwich style,
and then dipped and fried. This is called toast. A usual accom-
paniment to fried eggs is smoked ham or crisp salt pork. The
Canadian type of side and back bacon has not taken hold in
the dietary habits of the people in Ukraine. '

Ukrainians have a well-developed art of painting Easter
eggs in very intricate and symbolic patterns of very ancient
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origin. These are called “pysanky” from the verb “pysaty”
(to write) because the patterns are actually written on the
egg in molten wax with a fine pointed stylus. The process
consists of writing the basic design on a raw egg and
dipping it in a series of dye baths, ranging from the lightest
color to the darkest. After each successive color, areas and
lines are filled in with wax according to the pattern. Then
the wax is removed, and the finished pysanky reveal their
beauty. The technique is the same as in batik work; it
takes many hours of intense work to complete one egg.

Originally, pysanky were associated with mythical and
religious beliefs of pagan times, but with the coming of
Christianity they took the new meaning of the rebirth of
life and became the symbol of the resurrection of Christ.
Custom dictates that a fresh batch of pysanky in a variety of
traditional patterns be prepared for Easter. They are taken
to church on Easter morning to be blessed. During Easter,
pysanky are exchanged or presented as a gift with the
customary Easter greeting — ““Christ is risen,” to which the
reply is — “He is risen indeed.” Today, pysanky are rec-
ognized as a branch of folk art and a superb expression of
the artistic spirit of the Ukrainian people.

Cottage cheese, a staple product, is a general favorite
in Ukraine. It is served plain with thick sour cream, or in a
variety of other ways as luncheon and dessert dishes. A
cheese cake is a traditional Easter dessert. Without it,
Easter would not be Easter. Cottage cheese is used to ad-
vantage as a filling in various kinds of sweet and savory
pastries. Each homemaker makes her own fresh cottage
cheese every few days and knows by experience how long
to heat the sour milk and when the curd is ready.

Cheese of the Swiss type is rarely made at home but in
the dairies. It is greatly favored in the cities, while the
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country people rely mostly on home-made cottage cheese.
In the Hutsul region of the Carpathian Mountains, where
sheep raising is an important industry, sheep’s milk is made
into excellent aged cheese called “‘bryndzya.” This specialty
of the Ukrainian mountaineers is favored at home and
abroad.

Ukrainians are great milk drinkers. Fresh milk and
clotted sour milk with its variations in yogurt and native
“huslyanka” are consumed daily in large quantities. Numer-
ous dairy bars in Ukrainian towns and cities feature fresh
sour milk and buttermilk, just as Canadian lunch counters
feature ice cream sodas, milk shakes, and carbonated drinks.
A true-blooded Ukrainian in the old country is convinced
beyond any doubt that he owes his robust health and vitality
to the habit of drinking sour milk. Unfortunately, this habit
is no longer shared by the young Ukrainian Canadians.
Following the general pattern of Canadian dietary habits,
they prefer carbonated drinks.

Ukrainian homemakers use sour cream to advantage
in cooking and baking as well as in dressings for various
dishes. The usefulness of sour cream in cookery is virtually
unlimited.

Poached Eggs

(duya na 60di)

Pour water into a wide saucepan to a depth of at least
1% inches. Add 1, teaspoon of salt and 14 teaspoon of
vinegar to each cup of water. The vinegar will help to keep
the whites from spreading. Bring the water to a boil. Reduce
the heat and keep the water under the boiling point. Break
one egg at time into a saucer and slip it gently into the water.
Cover the saucepan and let it stand for about 4 minutes, or
until the whites are set and a white film forms over the
yolks. Lift the eggs with a skimmer, drain, and serve.
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Eggs Poached in Cream
(Aiya wa cxemaws)

This method of serving eggs is a favorite standby in
many Ukrainian homes. When using sour cream, reduce or
omit the vinegar.

1 teaspoon flour 4 teaspoon salt

1 cup thick cream 2 eggs

1, to 1 teaspoon vinegar

Blend the flour with about 2 tablespoons of cream

to a smooth paste in a small saucepan. Combine with the
remaining cream. Add the vinegar and salt. Bring the cream
to a boil. Reduce the heat to simmer. Break one egg at time
into a saucer and slip gently into the sauce. Cover and
simmer very gently until the whites are firm and a film has
formed over the yolks. Remove the eggs to a warm plate and
pour the sauce over them. Sprinkle very lightly with salt and
pepper. A sprinkling of paprika will add color to this dish.

Scrambled Eggs
(3sunaiina RcwnA)
2 eggs Few grains pepper
2 tablespoons cream 2 teaspoons butter

4 teaspoon salt

Beat the eggs slightly with the cream and seasoning.
Melt the butter in a frying pan and heat gently. Pour the
mixture into the pan. Cook over a low heat, stirring with
a fork only enough to prevent the mixture from sticking.
It should form creamy flakes. Serve at once.

Scrambled Eggs with Bacon or Salt Pork
(Hewna 3 coronunow abo carox)

Chop 4 slices or more of bacon or salt pork and fry un-
til crisp. A tablespoon of finely chopped onion may be added
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and cooked briefly. Pour off the fat, leaving about 2 tea-
spoons in the pan. Keep the pan warm. Prepare the egg
mixture as in the preceding recipe for Scrambled Eggs.
Pour the egg mixture over the bacon and mix. Cook over
a low heat, stirring only enough to break the creamy flakes.
Serve at once.

Scrambled Eggs with Onion and Tomato
(Hswna 3 yubyten 1 nomdopaxs)

Follow the recipe for Scrambled Eggs with these
changes: Cook 1 tablespoon of finely chopped onion in the
butter and add 1 tomato, peeled and cut into eighths. Season
lightly with salt and pepper. Cook very gently for a few
minutes. Pour the egg mixture over the onion and tomato.
Scramble, keeping the tomato pieces unbroken. Serve at
once.

Plain Omelet
(Acuna oxasm)

For a successful omelet, it is best to prepare each in-
dividual serving portion separately. When a larger quantity
is needed, divide the mixture into 2 or more frying pans.

2 eggs Few grains pepper
2 tablespoons milk or water 2 teaspoons butter
1, teaspoon salt

Beat the eggs until the whites and yolks are blended.
Blend in the milk or water and seasoning. Choose a frying
pan of a suitable size. Melt the butter in it and heat the pan
well. The butter should form a thin layer over the entire
surface of the pan. Pour in the egg mixture and cook it over
a low heat. As the mixture cooks, run a spatula around the
edge, lift the omelet slightly, and tip the pan to allow the
uncooked portion to flow underneath. When the omelet
is set, fold over and slip onto a hot platter. Serve at once
with any favorite accompaniment.
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Variations of Plain Omelet

Cheese Omelet: Sprinkle 1 to 2 tablespoons of grated
cheese over the omelet while it is cooking, or when ready
to fold.

Bacon or Ham Omelet: Sprinkle 2 tablespoons or more
of chopped crisp bacon or cooked ham over the omelet while
it is cooking.

Tomato Omelet: Cook 1 small, peeled, and chopped
tomato in butter until thick. Season it with salt and spread
it over the omelet when ready to fold.

Stuffed Eggs

(Havunweant Aiys)

Cut hard cooked eggs in halves lengthwise. Re-
move the yolks and mash them with a fork. Moisten
lightly with cream or mayonnaise to make a smooth thick
paste. Season to taste with salt and pepper. Some onion juice
or chopped green onion may be added, if desired. Refill the
hollow in the whites with the yolk mixture. Sprinkle with
paprika and chopped parsley. Serve as an appetizer or with
a salad. The filling may be varied by adding one of the
following: chopped crisp bacon, chopped ham, cooked,
chopped chicken livers, sardines, pickles, olives, dill, celery.

Stuffed Eggs with Mushroom Caps

(Havunweam Riiya 3 1puGOGUMYU WARONKANY)

Prepare the required number of stuffed eggs. Top each
egg half with a mushroom cap browned in butter. Arrange
the eggs in a shallow baking dish and pour enough Mush-
room Sauce (page 166) around the eggs to cover the bottom
of the dish completely. Sprinkle lightly with browned
buttered bread crumbs. Heat thoroughly in a moderate oven
(350°F.). Serve it in the baking dish. The stuffed eggs with
nut-brown mushroom caps will have a pixie look.
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Cottage Cheese

( Momawnii cxp)

Cottage cheese is best when made from whole milk, but
skim milk may also be used. 3 quarts of milk will give about
2 cups of cheese.

Method 1

Use unpasteurized whole or skim milk. Allow the milk
to sour and thicken by keeping it in a warm place for about
24 hours. Heat the sour milk over hot water, just below the
simmering point, until it is fairly hot to the touch and the
curds separate from the whey. Remove it from the range and
let stand for about 30 minutes for the curd to collect. Drain
in a cloth bag or strainer lined with cheesecloth. Allow it
to drip overnight until thoroughly drained. Crumble the
cheese curd, moisten it with cream, and season with salt.
Chill. Serve as desired.

When a very soft and tender curd is desired, heat the
milk until it is very warm to the touch but not hot.

Method I

Allow the milk to sour. Heat it very slowly at a low heat
to approximately 115°F., or until the milk is fairly hot to the
touch. This will take about 30 minutes. Drain as in
Method 1.
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Cream Cheese

(Cxemanxosuii cup)

Prepare the cottage cheese by one of the preceding
methods. To 2 cups of cheese allow 1 tablespoon of butter
and 1 cup of thick cream. Combine these ingredients with
the cheese and season to taste with salt. Place the mixture
in a double boiler and heat it over simmering water until
it is smooth. Pour into a buttered mold and chill. If desired,
a sprinkling of caraway seed may be added before chilling
the cheese. Serve in slices.

Aged Cottage Cheese

(3ruermi cup)

Aged cottage cheese served on a slice of rye bread makes
a delicious snack. Some cooks prefer to add a speck of
baking soda to the cheese for a milder flavor before allowing
it to ripen. This is a matter of personal choice.

Prepare 2 cups of cottage cheese by Method I or II, but
do not salt it. Let the drained cheese stand at room tem-
perature for about 5 days to ripen and develop a sharp
flavor. Stir it each day. Melt about 1 tablespoon of butter
in a saucepan over a low heat, add the cheese and about 3
tablespoons of thick cream. Season to taste with salt. Heat
slowly, stirring constantly, until the cheese melts and blends
with the other ingredients into a smooth mass. For a richer
flavor, an egg yolk may be added to the mixture in the final
stage of cooking. Remove the mixture from the range. If
desired, add a sprinkling of lightly crushed caraway seed.
Pour the mixture into a shallow dish rinsed with water.
Chill. Serve in slices.
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To Freshen Cottage Cheese

(Bidceizysanna xucaoro cupa)

Cottage cheese develops a sharp flavor on standing, if
not refrigerated. To freshen 2 cups of cottage cheese, heat
1 quart of milk until fairly warm. Remove it from the range.
Add the cheese to the milk and stir. Let it stand until
cool. Drain as in Method I.

Huslyanka
(Clabbered Milk)

(Tycasnxa)

Huslyanka is a popular milk drink served as a refresh-
ment on a hot scorching day or any day. Many enjoy it as
an accompaniment to baked kasha (cereal) or mashed
potatoes topped with cracklings or chopped crisp bacon.

Mix 1 quart of pasteurized milk with 1 cup of fresh
sour cream. If less cream is desired, use equal quantities
of sour cream and cultured buttermilk. Cover and let it
stand in a warm place at room temperature for 20 to 24
hours, or until the milk is well set and thick. Chill thoroughly
and serve.

To Prepare Sour Cream

(Cxemana)

Uninitiated cooks tend to look on sour cream with
disdain mostly because its very name creates a wrong im-
pression, suggesting staleness. The Ukrainian name for sour
cream has no unattractive connotation to it; it is just
“smetana” (cream), while sweet cream is called by the
diminutive form of the same name “smetanka.” Some dairies
in the United States of America have accepted the name
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“smetana” for their cultured sour cream. The name is
simpler and daintier than sour cream. Canadians should do
likewise to make this versatile dairy product more
acceptable to homemakers who are unacquainted with its
qualities. Sour cream is really not sour at all but slightly
tart and thick. However, it must be absolutely fresh. This is
extremely important. Seasoned cooks respond to sour cream
with delight because they know its culinary possibilities.
Renowned chefs use it to advantage in their specialty dishes.
It it also characteristic of Ukrainian cookery. Sour cream
is available in some markets, but it can easily be prepared
at home.

For the best results, use pasteurized cream because
the bacterial count is lower in it and the finished product
will be milder. Mix 1% pint of 40% cream with about 14 cup
of cultured buttermilk or fresh sour cream in a sealer. For
an extender, 14 cup of evaporated whole milk may be added,
if desired. Cover and let it stand in a warm place at room
temperature for 15 to 24 hours, or until the cream is very
thick and well set. It may be used at once or stored in
a refrigerator. Chilled cream is thicker and keeps longer.

Curds and Smetana
(Cup iz cxemanon)

Fresh cottage cheese and cream make a nutritious and
delightful dish. Combine 2 parts of cottage cheese with about
1 part of thick, sour cream. Season to taste with salt. The
following may be mixed into it: chopped green onions, sliced
radishes, diced cucumber. Serve with buttered bread, or as
an accompaniment to kasha or boiled new potatoes.

Cottage Cheese Spread
(Cup 90 zxi6a)

Moisten the cottage cheese with some thick, sour cream
and season to taste with salt. Chopped green onions or
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caraway seed may be added for flavor. Spread on lightly
buttered slices of rye bread.

Symychky
(Patties)
(Cupnuvxs)
2 cups dry cottage cheese Y, teaspoon caraway seed, if
1 egg or 2 egg yolks desired
1 tablespoon thick cream Flour
Salt Butter

Use dry curd cheese for best results. Press the cheese
through a sieve. Combine it with the egg or yolks and cream.
Season to taste with salt. Add the caraway seed, if used. Stir
in enough flour to give the right consistency for shaping the
mixture into patties. Form small patties, dip in the flour,
and pan-fry in the hot butter to a light golden color. Serve
hot with thick, sour cream.

Cottage Cheese Halushky

(Dumplings)
(Cupmr raaywxu)

2 cups dry cottage cheese Salt
2 tablespoons soft butter Melted butter
1 egg or 2 egg yolks Browned buttered crumbs

3 to Y, cup cream of wheat

Press the cottage cheese through a sieve. Combine it with
the butter and egg or egg yolks. Add enough cream of wheat
to thicken the mixture sufficiently for shaping. Season to
taste with salt. Shape the mixture into small balls on a
floured board. Drop a few at a time into a large quantity
of boiling salted water. Stir very gently. Cook until the
dumplings rise to the top. Remove with a perforated
spoon to a colander and drain well. Place the dumplings in
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a serving dish, sprinkle with the melted butter, and toss
them gently. Top with the browned buttered bread crumbs.
Serve hot with thick, sour cream.

Cottage Cheese Puff
(Cupnuii nyz)

2 cups cottage cheese 1, cup cream of wheat
4 eggs, separated Salt
1 oup cream

Press the cottage cheese through a sieve. Beat the egg
yolks well and combine with the cheese and cream. Beat
thoroughly. Stir in the cream of wheat and season to taste
with salt. Beat the egg whites until stiff and fold gently
into the mixture. Spoon into a buttered baking dish. Set the
dish in a pan of hot water and bake in a moderate oven
(850°F.) for 35 to 45 minutes, or until done. Serve hot with
sour cream and a green salad.
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Easter Syrnyk
(Cheese Cake)

(Beruxodwui cupnux)

Ukrainians have certain traditional dishes at Easter,
some of which are made of cottage cheese. The following
syrnyk is served with the main course.

1 pound dry cottage cheese 1 whole egg
4 egg yolks Salt

Press the cottage cheese through a sieve. Beat the egg
yolks and the whole egg together until very light and creamy.
Combine with the cheese and beat well. Season to taste with
salt. Spoon the mixture into a well-buttered baking dish.
Bake in slow oven (300—325°F.) for about 45 minutes,
or until the mixture does not adhere to the blade of a knife
inserted in the centre. Chill thoroughly before serving.

Serve in slices.
(Mrs. A. Michalenko, Saskatoon, Sask.)

Sweet Easter Syrnyk

For recipes of sweet syrnyk and the other cottage cheese
pastries, see the sections: Cakes, Tortes, and Pastries, and
Bread, and Bread Pastries.

Other Cottage Cheese Dishes

For varenyky with cottage cheese, lokshyna with cottage
cheese, see the section on Starchy Foods.

For nalysnyky with cottage cheese, see the section on
Griddle Cakes.

For cottage cheese desserts, see the section on Desserts.
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GRIDDLE CAKES

The universally popular griddle cakes or pancakes are
as old as civilization. Their origin goes back to days imme-
morial when no other form of baking was known. As life
progressed, each country developed its own improved ways
of making and serving griddle cakes. Though these cakes
from various lands are known under different names, they
are basically alike. Ukrainians have made their contribution
to the improvement of this ancient art of baking.

The Ukrainian name for the simple types of griddle
cakes is “mlyntsi”. This name covers the plain and the yeast-
raised cakes. The richer, wafer-thin cakes that are filled,
then rolled, folded or layered are called “nalysnyky.” There
is a clear distinction between the two, both in the method of
preparation and in the finished product. The dainty and
elegant nalysnyky have always been a great favorite in
Ukrainian homes. The nalysnyky with a savory fﬂ]mg often
constitute the main course of the meal.

It is a tradition in Ukraine to serve yeast-raised buck-
wheat cakes, called “hrechanyky,” during the week pre-
ceding Lent. They are always served with plenty of butter or
thick sour cream. This period is known as “Maslyanytsya”
or “Masnytsya” which, in literal translation, means Butter
or Fat Festival. A similar tradition exists in other countries
where Shrove Tuesday is the pancake day.

Nalysnyky
(Rolled Pomcakes)
(Harucxuxu)
This is a standard recipe for rolled nalysnyky. Cooks of

good repute claim that the liquid in the batter should be part
milk and part water to give more tender cakes.

2 eggs 1/, cup sifted flour
Y, cup milk 1/, teaspoon salt
3 tablespoons water
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Beat the eggs until light. Add the milk, water, and the
remaining ingredients. Beat until smooth. Use a small
frying pan about 6 inches in diameter. Butter it lightly and
heat well. Pour a few tablespoons of the batter into the
pan, just enough to give it a thin coating. Tilt the pan back
and forth to spread the batter evenly. Cook the cakes over
a moderate heat. When lightly browned on the bottom and
firm to the touch on top, remove the cakes to a warm plate
and keep them warm. To assure tenderness, the cakes should
not be turned over. This is the secret of tender cakes. How-
ever, they may be turned, if desired. Continue baking in
this manner until all the batter is used. Butter the pan
lightly each time.

Spread the cakes with a sweet or savory filling as
suggested on pages 189, 312, and roll. If the cakes are not
turned over in baking, place the browned side on the outside
in rolling. Arrange the rolled cakes in a buttered baking dish.
Dot each layer with butter, or sprinkle with browned
buttered crumbs. Heat in a moderate oven for several
minutes. Serve hot.

Layered Nalysnyky
(Pancakes)

(Bepcmeosani xatucxkuxu)

Instead of rolling the nalysnyky, they may be stacked
in layers with a filling between the cakes. To serve, cut in
wedges.

Fluffy Nalysnyky
(Pancakes)

(Dyzxt narucnuxy)

3 eggs, separated Y, cup flour
Y4 cup milk 1%, teaspoon salt
Y4 cup water
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Beat the egg whites until stiff, and set them aside.
Beat the yolks until light. Add the remaining ingredients
to the yolks; beat until the mixture is smooth and creamy.
Fold in the beaten egg whites. Fry very thin cakes as
directed in the recipe for Nalysnyky. Use a sweet or savory
filling. Roll, fold, or layer the filled cakes. Dot generously
with butter, or sprinkle browned buttered crumbs over them.
Heat in a moderate oven for a few minutes. Serve hot.

FILLINGS FOR NALYSNYKY

The fillings for luncheon nalysnyky are limitless in their
variety. There are no set rules. Let your imagination and
ingenuity be your guide. Many tempting nalysnyky dishes
may be made from leftover ham, roast, chicken, or fish. The
food should be chopped, seasoned, and moistened with
cream, sauce, gravy, or eggs. This is an excellent way of
using leftovers. Any properly prepared, cooked food may be
used as a filling. Some suggestions are: cottage cheese,
mushrooms, cabbage, spinach, peas, etc.

Recipes for nalysnyky with a sweet filling are given in
the section on Desserts.

Cottage Cheese Filling

(Cupna wavuxxa)

2 cups cottage cheese Salt
2 egg yolks 1 teaspoon chopped dill, if
2 tablespoons rich cream desired

Mash the cottage cheese or press it through a sieve. Add
all the remaining ingredients; mix thoroughly. Spread the
filling on the nalysnyky and roll. Proceed as directed in the
recipe for Nalysnyky.

189



Mushroom Filling

(T'pubosa wuavwwxa)

1Y, cups or more finely 2 tablespoons sour cream
chopped mushrooms Salt and pepper
1 teaspoon onion juice 1 teaspoon chopped dill, if
2 tablespoons butter desired

Use canned or fresh mushrooms. Cook the mushrooms
with the onion juice in the butter until delicately browned.
Add the cream and cook a while longer to blend the flavors.
Season to taste. Add the dill, if used. Spread the filling on
the nalysnyky and roll. Proceed as directed in the recipe for
Nalysnyky.

Filling of Pig’s Brains

(Havuxxa 3 mosxy)

This is a good way to serve pig’s brains.

1 set pig’s brains, uncooked
1 teaspoon onion juice
Salt and pepper

Press the brains through a sieve. Add the onion juice
and season to taste. Mix well. Spread each cake with this
filling. Fold the four sides to the centre and then fold over
once more. Arrange in a baking dish, dot with butter and
bake, covered, in a moderate oven (325°F.) for about 40
minutes.

Cabbage Filling

(Ranycmana navuxxa)

1 tablespoon grated onion 3 cups finely shredded
2 tablespoons butter cabbage
Salt and pepper
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Cook the onion in the butter until tender. Add the
cabbage; season with salt and pepper; cook until just
tender. Do not overcook. This filling may be varied by adding
one of the following: chopped ham, chopped crisp bacon,
chopped mushrooms, chopped hard cooked egg. Proceed as
directed in the recipe for Nalysnyky.

Plain Mlyntsi
(Griddle Cakes)

(36uvaiint Maunyt)

1 cup flour 1 tablespoon melted butter
Y, teaspoon salt 1 egg

2 teaspoons baking powder 3, cup milk

1, teaspoon sugar

Sift the dry ingredients together. Add the remaining
ingredients and beat with a rotary beater until thoroughly
blended.

Heat a heavy griddle or a heavy frying pan; grease
lightly. Test the griddle by dropping a few drops of cold
water on it. The griddle is ready when the drops keep a
globular shape. If the drops spread out, the temperature is
too low. If they break up and evaporate immediately, the
temperature is too high.

Pour the batter on the griddle to form cakes about 3
inches in diameter. Cook the cakes until the surface is very
bubbly; then turn them over and bake on the other side.
Do not turn the cakes more than once while they are baking.
Serve very hot with syrup, honey, or thick, sour cream.

(Mrs. J. W. Minken, Theodore, Sask.)
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Buttermilk or Sour Milk Mlyntsi
(Griddle Cakes)
(Maunyi nwa xacasuyr abo xuctix MoAoys)

Follow the recipe for Plain Mlyntsi, but replace the
sweet milk with buttermilk or sour milk. Add % teaspoon
of baking powder and 1 teaspoon of baking soda.

(Mrs. J. W. Minken, Theodore, Sask.)

Yeast-Raised Mlyntsi
(Griddle Cakes)
(Apimdxesi xaunui)

1, package dry granular yeast 23, cups sifted flour
134 cups scalded milk, cooled 3 eggs, separated

1 teaspoon salt 2 tablespoons melted butter

1 tablespoon sugar

Soften the yeast in lukewarm water as directed on the

package. Combine it with all the ingredients except the egg
whites. Beat vigorously until thoroughly blended and smooth.
Cover and let the batter rise in a warm place for 215 to 3
hours. Beat the egg whites until stiff but not dry; fold care-
fully into the batter. Let it stand for 10 minutes without
stirring. Bake as griddle cakes. Serve very hot with syrup or
thick, sour cream.

Yeast-Raised Hrechanyky
(Buckwheat Griddle Cakes)
(Tpevanuxu)

Hrechanyky is a specific Ukrainian name for buckwheat
cakes. The contributor of this recipe says that hrechanyky
are always served in Ukraine during the Maslyanytsya or
Masnytsya week (Butter or Fat Festival) preceding Lent.
These simple cakes are referred to in a popular Ukrainian
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folk song “Oh, Hop My Hrechanyky.” The song tells a
humorous story of a heart-breaking failure in baking hre-
chanyky. The hrechanyky did not rise; instead, they were
flat, hard-crusted cakes.

1 teaspoon sugar % cup sifted bread flour
% cup lukewsrm water 2 cups sifted buckwheat flour
dry granular yeast well beaten

Dissolve the sugar in the lukewarm water, sprinkle the
yeast over it, and let it stand for 10 minutes. Combine the
yeast with all the ingredients except the boiling milk. Beat
vigorously until the batter is very smooth and creamy.
Cover and let it rise for about 2 hours. Stir in the boiling
milk quickly, and mix well. Cover and let it rise again
for about 10 minutes without stirring the batter. The batter
should be thin. Bake the same as for griddle cakes on a hot
greased griddle. Keep the cakes hot while the next batch
is being baked. Serve very hot with butter and thick, sour

cream.
(Mrs. E. Rudewska, Saskatoon, Sask.)
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STARCHY FOODS

Lokshyna, Varenyky (Pyrohy). Holubtsi,

and Kasha

Popular Ukrainian dishes made of cereals and flour
pastes are featured in this section. Starchy foods have many
advantages. They are inexpensive and therefore ideal for
a low income budget. Storage presents no problems as there
is no deterioration of these dry foodstuffs. Both flour paste
and cereal dishes are easily prepared and may be cooked
in advance.

Ukrainians, like many Europeans, are very partial to
egg noodles which are termed “lokshyna” in Ukrainian. Egg
noodles are sold commercially along with maearoni and
spaghetti of Italian make. The native preference, however,
is for the home-made lokshyna, rich in eggs and of & delicate
yellow color. When the egg production is at its highest peak,

quantities of lokshyna may be made for winter needs. Even
in Canada, where short cuts in food preparatwn are favored,
the Ukrainian Canadian h Idom relies on com-
mercial egg noodles but prefers to make her own. It is felt
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that no commercial substitute can take the place of the home-
made kind for quality and taste.

Lokshyna is served in a variety of ways. It may be the
basic dish in combination with a protein food, or an accom-
paniment, or a dessert. A pudding somewhat similar to
Canadian Apple Betty, made of lokshyna, apples, nuts, and
browned buttered bread crumbs is one of the most favored
desserts. Lokshyna is always enjoyed a8 an accompaniment
to clear chicken broth, which is the Sunday or festive soup
in Ukraine. For a light meal, a bowl of lokshyna and hot
scalded milk may be served.

Another popular dish is “varenyky,” a type of dumplings
made of a soft dough and filling, comparable to Italian
ravioli. Cottage cheese is the favorite and most commonly
used filling for varenyky, but other fillings are also favored.
Served with browned buttered bread crumbs, or chopped
crisp salt pork or bacon, or sour cream, varenyky constitute
a satisfying main dish in the average home. Even now
varenyky are served in many Ukrainian Canadian homes
once a week, on a definite day with unwavering regularity.

The stuffing of cabbage leaves with cereal or meat, or
a combination of both, is the custom in many countries, but
each one follows its own distinctive manner of preparation.
Ukrainian cooks have added their contribution to this
popular dish. Stuffed cabbage leaves are called “holubtsi”
in Ukrainian, which means “little pigeons.” Probably the
plump shape of the rolls suggested the name. In summer,
leaves of beets or lettuce replace the cabbage, giving an
interesting variety to meals. A pot of holubtsi is a time-
saving dish on busy days as it can be prepared in advance
and then refrigerated and reheated. Many Ukrainian
Canadian homemakers preserve holubtsi successfully by
canning.

Any cooked cereal is called “kasha.” It may be made
of buckwheat groats, rice, barley, wheat, millet, or corn
meal. An extensive cultivation of buckwheat in Ukraine has
given this cereal a top prominence in the general diet of
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the people. Buckwheat kasha is the national favorite with
the exception of the Hutsul regions of the Carpathian
Mountains where corn meal is preferred. All varieties of
kasha are served as a substitute for potatoes, or as a basic
dish in combination with a protein food. Buckwheat and
rice kasha are also popular accompaniments to clear chicken
or beef broths. Families in poor circumstances rely on kasha
as a staple diet throughout the year.

Kasha is frequently mentioned in stories and legends
of the so-called chumak merchants who carried on a lively
trade in salt and dried fish before the time of the railroad.
Their journey to the Crimea in slow caravans of oxcarts
over the sparsely populated and vast steppes of Ukraine was
long and lonely. While stopping to rest their oxen, the
chumaks prepared their meal of buckwheat or millet kasha
over an open fire.

Some of the Ukrainian nursery rhymes and song games
for small children have kasha as a central theme. Like their
English equivalents, “Peas Porridge Hot” and “Patty Cake,”
these rhymes are greatly enjoyed by children.

Lokshyna
(Egg Noodles)
(Joxwuuna)

Home-made noodles (lokshyna) are not only delicious
but very easy to prepare. They may be made in a large
quantity, dried, and stored in a covered container for future
need. For a busy homemaker it is convenient and time saving
to have a supply of home-made noodles on hand for any
emergency. Increase this recipe to suit your need.

1 egg 1 cup flour
1 tablespoon water 1 teaspoon salt

Beat the egg slightly and combine with the remaining
ingredients to make a stiff dough. Knead on a lightly
floured board until the dough is smooth. Cover and let it
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stand for 30 minutes. Roll to almost paper-thinness and
allow it to dry partially. Turn the dough over in order to
dry the other side slightly. It must neither be sticky nor dry
and brittle. Fold into a roll or cut into 3 inch strips. Stack
the strips on top of each other. Cut the roll or the strips
crosswise into fine shreds. Separate the shreds by tossing
them lightly with the fingers. Spread them out to dry.
The noodles may be used at once or dried thoroughly, and
then stored in a covered container for future use. When
ready to use, drop the noodles into a large quantity of boiling
salted water, stir, and cook for about 8 minutes. The cooking
period will depend on the size of the noodles. Strain over
a colander or sieve, and then rinse with cold water to
prevent sticking. Use as desired.

Broad or Square Lokshyna
(Egg Noodles)

(Mupoxa abo xeadpamosa .toXUUKG)

Follow the preceding recipe for Lokshyna. Cut the dough
into broad shreds or tiny squares. These may be used in
various lokshyna dishes.

Lokshyna with Cottage Cheese

(Joxwuna 3 cupox)

Here is a nutritious dish which is very simple to make.

Prepare a desired amount of lokshyna. Cook as
directed. Drain, but do not rinse the lokshyna with cold
water. Add some melted butter or bacon fat and mix lightly.
Mix in some fresh cottage cheese and season to taste with
salt. Top with chopped crisp bacon or salt pork. Keep it
hot until ready to serve.
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Lokshyna with Eggs
(Toxuuna 3 siyans)

Follow the preceding recipe, but instead of the cheese
use lightly beaten eggs. To 1 cup of cooked lokshyna allow
about 1 tablespoon of butter and 1 egg. Melt the butter in
a frying pan and add the cooked lokshyna mixed with the
eggs and seasoned with salt. Cook and stir as for scrambled
eggs. Serve immediately.

Baked Lokshyna with Cottage Cheese

(Noodle and Cheese Casserole)
(Joxwuxa sanevena 3 cupox)

1Y, cups uncooked noodles 1 cup cottage cheese
4 slices bacon, chopped Salt
1 egg, slightly beaten 14 cup buttered bread crumbs

2 tablespoons thick cream

Cook the noodles as directed in the recipe for Lokshyna
(page 197). Fry the chopped bacon until crisp, and add it
along with the bacon fat to the noodles. Sprinkle lightly with
salt and mix well. Combine the egg with the cream and
cottage cheese. Season to taste with salt. Arrange alternate
layers of the noodles and cheese mixture in a buttered baking
dish. Top with the buttered bread crumbs. Bake in a mod-
erate oven (350°F.) for about 40 minutes. Serve as a main
dish with a vegetable salad.

Lokshyna and Ham

(Noodle and Ham Casserole)
(Xoxwuna 3 wunxomw)

Any leftover meat or mushrooms may be used in this
dish.
1Y, cups uncooked noodles 1 egg, slightly beaten
1 tablespoon butter 14 cup thin cream

3, cup ground ham 1, teaspoon salt
1, cup or more grated cheese 14 cup buttered bread crumbs
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Cook the noodles as directed in the recipe for Lokshyna
(page 197). Mix the drained noodles with the melted butter.
Mix in the ham and cheese. Combine the egg, cream, and
salt, and add to the mixture. If the ham is very salty, reduce
the salt or omit it. Spoon into a buttered baking dish and
top with the buttered bread crumbs. Bake in a moderate
oven (350°F) for about 45 minutes, or until done.

Lokshyna Ring
(Noodle Ring)
(Joxuuna sanexena y gopxi)

2 cups cooked egg mnoodles 3 eggs, separated
2 tablespoons melted butter 1/ teaspoon salt
Y4 cup grated cheese 1, cup cream

Combine the egg noodles with the butter and cheese.
Beat the egg whites with the salt until stiff and set them
aside. Beat the egg yolks, mix in the cream, and add to the
noodle mixture. Fold in the beaten whites. Spoon into a
well-buttered ring mold. Set the mold in a pan of hot water
and bake in a moderate oven (350°F.) for about 46 minutes,
or until the mixture is set. Unmold carefully onto a large
platter, and then fill the centre with creamed chicken or
creamed vegetables.

Lokshyna and Spinach
(Noodle and Spincch Casserole)
(Joxwuuxa 3 wninamox)

2 cups cooked egg noodles 14 small onion, chopped

1 tablespoon melted butter 2 tablespoons butter

V4 cup grated cheese Salt and pepper

1/, teaspoon salt V4 cup buttered bread crumbs
2 cups cooked spinach

Combine the cooked noodles with the butter, cheese,
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and salt. Squeeze the spinach dry and then chop it. Cook the
onion in the butter until tender. Add the spinach. Season
to taste with salt and pepper. Arrange the noodles and
spinach in alternate layers in a buttered baking dish.
Top with the buttered bread crumbs. Bake in a moderate
oven (850°F.) for about 35 minutes. Serve this dish gar-
nished with hard cooked eggs.

Lokshyna and Cabbage
(Noodle and Cabbage Casserole)
(Joxuuxa 3 xanycmow)
Follow the preceding recipe, but replace the spinach
with tender spring cabbage. Shred the cabbage and cook it

briefly with the onion until it is wilted but remains crisp.
Proceed as directed.

Fried Cooked Lokshyna
(Egg Noodles)
(Cxaxexa soxwuna)

Cook the egg noodles (Lokshyna, page 197), drain, rinse
with cold water, and drain again. Spread them in a thin layer
on a platter ard chill thoroughly in the refrigerator.
Separate the strands. Fry a small quantity at a time in deep
fat (380° to 390°F.) until the noodles are a delicate brown
color. Remove and drain on absorbent paper. Sprinkle the
noodles with salt and keep them warm. Serve as an accom-
paniment to meat, or use as a topping for creamed dishes.

Fried Lokshyna
(Egg Noodles)

(Cxaxena aoxuuna)

Noodles prepared by the following method will be
regarded as a rare treat by the family and guests. They are
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good as an accompaniment to meat, as a topping for various
dishes, and as a cocktail snack.

Prepare the noodle dough (Lokshyna, page 197), but do
not dry it. Cut the rolled dough into 3 inch strips. Shred
each strip individually and toss the shreds lightly to separate
the strands. Fry a small quantity at a time in deep fat
(380° to 390°F.) until the noodles are a delicate brown
color. Drain on absorbent paper. Serve as desired.

Varenyky (Pyrohy)
(Filled Dumplings)
(Bapexuxy)

For most red-blooded Ukrainians, no dish is more
tempting to feast on than well-filled, plump varenyky made
of a soft dough and served with a generous portion of “sme-
tana” (sour cream). Varenyky are somewhat similar to
Italian ravioli. Fillings for varenyky are numerous, but
cottage cheese is the national favorite. Each cook has her
own way of preparing the dough. Some like it very soft,
others prefer a slightly thicker mixture. Good varenyky
should never be tough or pasty but tender and with a thin
coating of dough. The tenderness of the dough depends on
several factors, but mostly on the amount of water used
in it. Experienced cooks claim that cool water gives a softer
dough and also prevents quick drying. While an egg adds
nutritive value, it also increases the firmness of the dough
to some degree. Too many eggs will give a tough dough.
Seasoned cooks omit the egg white entirely and use one or
more egg yolks with superlative results. To assure tender-
ness, add 1% cup of cold mashed potatoes and 1 tablespoon of
melted fat to the following standard recipe.

2 cups flour 1, cup water, about
1 teaspoon salt Cottage Cheese Filling (page
1 egg or 2 egg yolks 206)
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Mix the flour with the salt in a deep bowl. Add the egg
and enough water to make a medium soft dough. Knead on
a floured board until smooth. Too much kneading will
toughen the dough. Divide the dough into 2 parts. Cover and
let it stand for at least 10 minutes. , Prepare the cottage
cheese filling or use any filling in the recipes that follow.
The filling should be thick enough to hold its shape. Roll the
dough quite thin on a floured board. Cut rounds with a large
biscuit cutter or with the open end of a glass. For speedier
work, the dough may be cut into 2 to 215 inch squares,
Put the round or square on the palm of a hand. Place a
spoonful of the filling on it, fold over to form a half-circle
or triangle, and press the edges together with the fingers.
The edges should be free of filling. Be sure that the edges
are sealed well to prevent the filling from running out.
Place the varenyky on a floured board or a tea towel without
crowding them. Cover with a tea towel to prevent drying.
Drop a few varenyky at a time into a large quantity of
rapidly boiling salted water. Do not attempt to cook too
many at a time. Stir very gently with a wooden spoon to
separate them and to prevent them from sticking to the
bottom of the pot. Continue boiling rapidly for 8 to 4
minutes. The cooking period will depend on the size of the
varenyky and the thickness of the dough. Varenyky are ready
when they are well puffed. Remove them with a perforated
spoon or skimmer to a colander and drain thoroughly. Place
in a deep dish, sprinkle generously with melted butter, and
toss very gently to coat the varenyky evenly with butter and
prevent them from sticking. Cover and keep them hot until
all are cooked. Serve in a large dish without piling or
crowding them. Top with browned buttered bread crumbs.
The traditional accompaniment to varenyky is ‘“‘smetana”
(sour cream), or chopped crisp bacon, or both. Some enjoy
them with a chopped onion lightly browned in butter.
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To Reheat Varenyky (Pyrohy)
(Dumplings)

(Ax npuipreamu eapexuxu)

Varenyky have one great virtue for a busy homemaker.
They may be made in a large quantity, refrigerated, and
reheated without any loss of quality. In fact, many prefer
them reheated to freshly boiled ones. With the modern
methods of home-freezing, the problem of spoilage is
eliminated because cooked varenyky may be kept indefinetely
by freezing them. To reheat varenyky, follow one of the
following methods:

1. Pan-fry the varenyky in butter or bacon fat until they
are a light golden color.

2. Heat the varenyky in the top of a double boiler or in
the oven until they are hot and plump.

3. Bring to a boil 2 or 3 tablespoons of sour cream or
top milk and some butter in a frying pan. Place a layer of
varenyky in the pan, cover, and cook them over a medium
heat for about 4 to 5 minutes, or until they are thoroughly
heated. Turn them over, cover, and cook the other side. This
gives rich, tasty, and tender varenyky. For rich golden
brown varenyky, follow the same method, but cook them
slightly longer and remove the cover after they are turned
over.

Cheese Dough for Varenyky (Pyrohy)
(Dumplings)
(Cupxe micmo xa 6aperuxu)

Cottage cheese, egg, and milk contribute important
nutritive elements to this dough. It is excellent with a
cottage cheese filling.

2 cups flour 1 egg, slightly beaten
1 teaspoon salt 14 cup milk, about
2 cups cottage cheese }
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Mix the flour with the salt. Press the cottage cheese
through a sieve and combine with the egg and milk. Stir
in the flour and knead to make a soft dough. Cover and let
it stand for 10 minutes. Roll quite thin, cut as desired, and
form small varenyky, using a cottage cheese filling.

(Mrs. S. W. Drul, North Battleford, Sask.)

Rich Dough for Varenyky (Pyrohy)
(Dumplings)
(Rapmonisne micino wa eapenuxu)
The following recipe gives rich and tender varenyky.

Y, cup cold mashed potatoes 134 cups flour

2 tablespoons shortening 1 teaspoon cream of tartar
2 egg yolks 1 teaspoon salt
1% cup lukewarm water 1, cup flour

Mix the first 3 ingredients thoroughly. Add the water
and beat well. Sift 134 cups of flour with the cream of
tartar and salt, and then stir into the first mixture. This will
form a very soft dough. Add '; cup of flour in 2 table-
spoon portions until the dough no longer sticks to the hand.
The dough should be very soft. If some of the flour is left, use
it for flouring the board. Knead lightly, cover, and let it
stand for 10 minutes. Roll quite thin, cut into the desired
shape and form varenyky, using any favorite filling.

(Mis. E. J. Kusey, Canora, Sask.)

Yeast-Raised Dough for Varenyky (Pyrohy)
(Dumplings)
( Ipimdacese micmo na 8apenuxu)

Yeast-raised dough, a favorite of grandma’s days, is
seldom used for varenyky by modern home makers. However,
this old-time method has its advantages because yeast gives
lightness to the cooked product. Follow the recipe for Old-
Fashioned Plum Varenyky (page 210), and use any filling.
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Linyvi Varenyky (Pyrohy)
(Quick or Lazy Dumplings)
(Xuer sapenuxu)

Here is a quick dish for busy days which requires no
filling or laborious shaping.

2 cups dry cottage cheese 1 teaspoon salt
1 tablespoon melted butter 1, to 3 cup flour
3 eggs, beaten

Press the cottage cheese through a sieve. Beat in
the butter, eggs, and salt. Add enough flour to give
the desired consistency for shaping. Place on a well-
floured board and shape into a long narrow roll
Flatten the roll and make a slantwise criss-cross pattern
with the back of a knife. Turn the roll over and criss-cross the
the other side in the same manner. Cut slantwise into 2 inch
pieces. If smaller portions are desired, make the pieces
slightly larger and then cut into triangles. Drop them
in small batchgs into a large quantity of boiling salted water,
stir very gently with a wooden spoon, and cook from 3 to
4 minutes, or until they are well puffed. Then remove to a
colander and drain. Place the varenyky in a warm dish,
sprinkle with melted butter, and toss lightly to have them
evenly coated. Keep hot until all are cooked. Top with
browned buttered bread crumbs and serve with sour cream.

To reheat leftover linyvi varenyky, fry them in butter
until they are a light golden color.

FILLINGS FOR VARENYKY (PYROHY)

Cottage Cheese Filling
(Cupxa xavunxa)

This standard recipe may be varied as desired. Dry
curd cheese is preferred for a filling because a wet, creamy
one will melt, giving flat and empty varenyky. When egg
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yolks are used in the dough for varenyky, the leftover
egg whites may be beaten and mixed with the cheese. The
mixture may require chilling before using it, if the con-
sistency is thin. With a dry curd cheese a tablespoon or more
of thick sour cream will improve the filling. Some enjoy
cottage cheese filling with a subtle flavor of fresh chopped
dill.

2 cups dry cottage cheese

é ?tgg, slightly beaten

Combine the cottage cheese with the egg and season to
taste with salt. An additional egg or egg yolk or some thick
sour cream may be used, if the cheese is very dry.

Potato and Cheese Filling
(Havuxxa 3 xapmona i cupa)

Mashed, seasoned potatoes may be used alone as a filling
for varenyky, but the addition of cheese gives it a superior
flavor. Besides cottage cheese, grated cheddar or cream
cheese makes an excellent combination with mashed
potatoes. In the old country, “bryndzia,” a type of aged
cheese made of sheep’s milk, takes the place of cheddar
cheese. Vary the proportions and ingredients in this. recipe
to suit your taste.

1 tablespoon grated onion 1 cup or more cottage cheese
2 tablespoons butter Salt and pepper
2 cups cold mashed potatoes

Cook the onion in the butter until tender. Combine it
with the potatoes and cheese. Season to taste with salt and
pepper.

Sauerkraut Filling

(Havuxxa 3 xeaweroi xanycmu)

Varenyky with a sauerkraut filling are always listed on
the menu of the Christmas Eve supper (Svyata Vechera),
but they may be served at any time of the year. When pre-
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paring the varenyky for the Christmas Eve meal, replace
the animal fat with a vegetable shortening or cooking oil.
Custom dictates that no animal fat be used on Holy Night.

3 cups or more sauerkraut 2 tablespoons sour cream
1 medium onion, chopped Salt and pepper
4 tablespoons bacon fat or

butter

Rinse the kraut well in warm water, squeeze dry, and
chop it very fine. Cook the onion in the fat until tender.
Add the kraut and cream, and season the mixture to taste
with salt and pepper. Cook it over a low heat for about 16
minutes, or until the kraut is tender and the flavors are
blended. Do not overcook. Chill thoroughly.

Sauerkraut and Mushroom Filling
(Havunxa 3 xeawenoi xanycmu 1 1pubie)

Follow the preceding recipe for Sauerkraut Filling.
Add 1 cup or more of chopped mushrooms to the cooked
onion. Cook the mushrooms briefly with the onion. Add the
sauerkraut and proceed as directed.

Cabbage Filling
( Havunxa 8 cotodxor xanycmu)

1 medium head cabbage 4 tablespoons butter
1 medium onion, chopped 1 tablespoon lemon juice
Salt and pepper
Remove the outer leaves and core from the cabbage.
Cut the cabbage in coarse pieces and cook it, uncovered, in
boiling water for about 6 to 8 minutes, or until the cabbage
is barely done. It should retain some crispness. Drain, cool,
squeeze very dry, and chop the cabbage very fine. Cook the
onion in the butter until it is tender. Add the cabbage,
lemon juice, and season to taste. Cook these ingredients
for a brief period to blend the flavors. Chill thoroughly.
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Variations of Cabbage Filling

Cabbage and Cheese Filling: Add 1 cup or more of
cottage cheese pressed though a sieve to the chilled Cabbage
Filling.

Cabbage and Mushroom Filling: Cook 1 cup or more
of chopped mushrooms with the onion for about 10 minutes,
and then add the cabbage.

Cabbage and Ham Filling: Add 1 cup of ground or
finely chopped cooked ham to the cabbage mixture, and then
cook it briefly to blend the flavors.

Mushroom Filling
(T'pubosa wavuxxa)

In Ukraine, where the climate is mild and summer
showers are frequent, the woods are full of edible mush-
rooms. Each homemaker usually has an abundant supply
of salted, dried, pickled, or canned mushrooms for her
various needs.

1 small onion, chopped fine Salt and pepper
2 to 3 tablespoons butter 2 egg yolks
2 cups chopped cooked mush-
rooms

Cook the onion in the butter until tender. Add the
mushrooms and cook together for about 10 minutes.
Season to taste with salt and pepper. Remove the mixture
from the range and beat in the egg yolks. Chopped dill may
be added for flavor, if desired. Cool the mixture thoroughly.

Meat or Fish Filling
(Havuxxa 3 maca abo pubu)

Prepare any leftover meat or fish by grinding it. To 2
cups of ground meat or fish use 1 tablespoon of grated onion
and 2 tablespoons of butter. Cook the onion in the butter
until it is tender, and combine it with the meat or fish.
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Moisten the mixture with a rich gravy or cream sauce or
egg, and then season to taste with salt and pepper.

Vushka
(Tiny Dumplings)
(Bywxa)

Vushka are tiny varenyky about the size of a walnut,
having their two corners joined together. This particular
shape gives them a peculiar resemblance to tiny ears from
which the name “vushka” is derived. They may be filled with
mushrooms, or meat, or fish, and are served as a soup
accompaniment to clear borsch or broth. This is the tradi-
tional accompaniment to clear borsch on Christmas Eve.
For this particular occasion the filling should be meatless
and without any animal fat. Use either the Mushroom Filling
or Fish Filling in the preceding recipes, and replace the
butter with a vegetable shortening or cooking oil. Roll the
dough very thin, cut into 11} to 1'% inch squares, and then
proceed as for Varenyky (page 202). Place 2 to 3 vushka in
each serving of borsch.

Old-Fashioned Plum Varenyky (Pyrohy)
(Dumplings)

(Bapenuxu 13 causkaxu i Opixdxegoto micma)

Here is a very old recipe for varenyky dough with
yeast as a leavener. In some regions of Western Ukraine
fruit varenyky are called ‘“knedli,” which is a Czech name
for dumplings. This is a delicious dessert dish. Any fruit may
be used as a filling, but plums are the easiest to shape.

1 teaspoon sugar 1, teaspoon salt

3 tablespoons lukewarm water 2, cups flour, about
1 package dry granular yeast Plums, pitted
% cup lukewarm scalded milk Sugar

2 eggs, well beaten Cinnamon
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Dissolve the sugar in the lukewarm water, and sprinkle
the yeast over it. Let it stand for 10 minutes. Combine the
yeast with the lukewarm milk, eggs, and salt. Stir in the
flour, and knead it until smooth. The dough should
be soft. Cover and let it rise in a warm place until
double in bulk. Cut the dough into 2 parts for easier hand-
ling. Roll each part into a long roll about 1% inches in
diameter. Cut the roll into % inch pieces. Flatten each piece
and wrap it around a plum filled with sugar and cinnamon.
Seal the edges securely. Place them on a floured
board, cover, and let them rise. Drop a few varenyky
at a time into rapidly boiling salted water. Stir gently
with a wooden spoon. When the varenyky rise to the
top, cook them for about 2 minutes by rapid boiling. Remove
them with a perforated spoon to a colander and drain well.
Do not overcook because this dough has a tendency to be-
come somewhat firm. Place the varenyky in a serving dish,
sprinkle generously with melted butter, and toss lightly to
coat them evenly. Serve hot with a sprinkling of sugar and
browned buttered bread crumbs, or sour cream.

Potato Dough for Plum Varenyky (Pyrohy)
(Dumplings)

(Kapmonaane micmo Ha 6GPENUXY § CAUOKANU)

1 cup celd mashed potatoes Water

2 teaspoons melted butter Plums, pitted
2 eggs, slightly beaten Sugar

1 teaspoon salt Cinnamon

2 cups flour

Combine the potatoes with the butter, eggs, and salt.
Add the flour and enough water to moisten the mixture
sufficiently and make a soft dough. Knead lightly, cover,
and let it stand for 10 minutes. Cut the dough into 2 parts
for easier handling. Shape each part into a roll about 1%
inches in diameter. Cut into 1% inch pieces. Flatten each piece
and wrap around a whole plum filled with a mixture of sugar
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and cinnamon. Seal the edges firmly. Cook as directed in the
recipe for Varenyky (page 202). Serve hot with a sprinkling
of sugar and browned buttered crumbs, or sour cream.

Fruit Varenyky (Pyrohy)

(Dumplings)
(Bapenuxu 3 osovamu)

Varenyky may be made as a dessert dish, using one of
the following sweet fillings: Fresh berries in season, pitted
cherries or plums, stewed pitted prunes, thick jam, Poppy
Seed Filling (page 355). When fresh berries or cherries
are used, sweeten the fruit to taste and add a sprinkling
of flour to keep the juices from running out. Prepare the
plums as directed in the recipe for Old-Fashioned Plum
Varenyky (page 210). Fruit varenyky are made by the same
method as given in the recipe for Varenyky (page 202).
They are served with a sprinkling of sugar and browned
buttered crumbs, or sour cream.

Halushky

Halushky is a Ukrainian name for dumplings made of
a batter or thick dough mixture. Various ingredients are
added for tenderness, texture, flavor, and food value. They
are served with a stew, or roast and gravy, or as a side
dish. Good halushky should be light. Their lightness depends
on the proportions used and on the method of cooking them.
Some halushky give best results when cooked under cover.

Egg Halushky
(Dumplings)
(Kudam 1asyuxu)

11, cups flour 1 teaspoon butter
15, teaspoon salt 2 eggs, well beaten
1 teaspoon baking powder 1/ cup milk, about
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Sift the flour with the dry ingredients. Cut in the butter
a8 for pie pastry. Add the eggs and enough milk to make a
very thick batter. Drop small portions of the batter from
a spoon dipped in water into simmering salted water. Dip
the spoon in water each time. Cover and cook them from
10 to 15 minutes without once lifting the cover. The cooking
period will depend on the size of the dumplings. They should
be well puffed and feather-light. Serve immediately with
roasted meat and gravy.

Halushky, Czech Style
(Dumplings)

(Tecsxr xuedaxr)

These halushky are actually a Czech dish (“knedliki”),
but they are served so widely in Carpathian Ukraine, which
was once under the Czech rule, that the recipe should be
included in this book for the benefit of those who are
accustomed to them.

2 cups flour 1 cup milk

1 tablesp baking powd 2 slices white stale bread,
1, teaspoon salt cubed

1 egg

Sift the dry ingredients together. Beat the egg lightly
and add the milk. Combine the liquid with the dry in-
gredients and beat with a fork. Mix in the bread cubes. The
mixture should be thick enough to drop off a spoon. Put
the batter on a piece of cheesecloth. Shape it into a roll,
wrap lightly, but leave enough room for the dough to
expand in cooking. Place the roll in vigorously boiling salted
water, cover tightly, and cook for 30 minutes without re-
moving the cover. Lift to a platter, unwrap, and slice in 1%
inch portions. Serve immediately with roasted meat, gravy,
and sauerkraut. Leftover halushky are delicious cubed and
fried in butter or bacon fat.

(Mrs. A. Jarema. Edmonton, Alta.)
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Potato Halushky
(Dumplings)
(Kapmonaaxi 1aayuxy)

2 cups cold mashed potatoes 1 egg, beaten
3 to 1 cup flour 1, teaspoon salt

Combine all the ingredients and mix thoroughly. Shape
the mixture into finger lengths or small balls. Drop them
into rapidly boiling salted water, stir gently, and cook from
4 to 5 minutes. Remove them to a colander and drain well.
Place the halushky in a serving dish, sprinkle generously
with melted or browned butter, and toss gently. Serve hot
with a stew, creamed meat, or cottage cheese and sour cream.

(Mrs. A. Doholis, Theodore, Sask.)

Filled Potato Halushky

(Dumplings)

(Havunwosant xapmoniasxt ta.tyuxu)

2 cups grated raw potatoes, Salt and pepper
drained 1/2 cup or more flour
1 cup cold hed p baking powder
1 egg, beaten 1/~ reclpe Cottage Cheese
1 teaspoon grated onion Filling (page 206)

Grate enough raw potatoes on a fine grater to make 2
cups of well-drained pulp. The pulp must be as dry as
possible. This is best done by pouring the grated potatoes
into a sieve with 2 thicknesses of cheesecloth. Gather the
ends of the cheesecloth together and squeeze the pulp dry.
Press the mashed potatoes through a sieve to assure smooth-
ness. Combine them with the grated potatoes along with the
egg and the onion. Season to taste with salt and pepper. Sift
the flour with the baking powder and stir into the mixture.
The mixture should be thick enough to shape. Form small
balls. Flatten each, place a teaspoon of the cottage cheese
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filling on it, seal, and shape it into an oval. Drop the ha-
lushky into rapidly boiling salted water, stir gently once,
and cook from 5 to 8 minutes by rapid boiling. Remove them
to a colander and drain. Place in a serving dish, sprinkle
generously with browned butter, and toss lightly. Serve
with cottage cheese and sour cream.

Cottage Cheese Halushky
(page 183)

Holubtsi

Holubtsi, used in the plural form, is the Ukrainian name
for stuffed cabbage rolls, which in literal translation means
“little pigeons.” Apart from being a popular family dish, it
is also an essential item on the menu at all festive and com-
munity dinners. At the Christmas Eve supper more than
one preparation of holubtsi may be served. For that special
occasion, a meatless filling is made, using either a vegetable
shortening or cooking oil.

Fillings for holubtsi vary, but the one made of rice or
buckwheat finds the greatest favor. Any palatable combi-
nation of meat and cereal, vegetable and meat, mushrooms
and cereal or other ingredients makes an economical and
sustaining dish of holubtsi without unduly straining the
food budget. Holubtsi is a versatile dish capable of a number
of variations in ingredients and proportions. In the summer,
beet, lettuce, or spinach leaves may take the place of
cabbage. In the grape-growing areas of Ukraine, the filling
is often encased in grape leaves. This practice, however, is
strictly regional and not generally known to many
Ukrainian cooks.

Holubtsi may be cooked with or without a liquid,
depending on the nature of the filling. A ready-cooked
filling requires little or no liquid. When a liquid is used,
it may be one, or a combination, of several of the following:
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water, soup stock, mushroom stock, meat drippings, tomato
juice, sour cream. Some fat is always added to the liquid
for a richer tasting product. The choice of the liquid
depends on personal preferences, regional customs and
available ingredients on hand. Many Ukrainian Canadian
homemakers rely on canned tomato soup for the liquid, using
it alone or in combination with sour cream, tomato juice,
soup stock, or water.

Cabbage Holubtsi
(Rolls)

(Toaybyi 3 corodxoi xanycmu)

The following is the standard way of preparing ho-
lubtsi with any filling. Some liquid is needed when cooking
the filled rolls, and the amount will depend on the nature of
the filling. A partially cooked cereal filling absorbs more
moisture than a ready-cooked one. This is worth remem-
bering because good holubtsi should never be soggy. Many
prefer to use tomato juice for the liquid rather than water
or soup stock. Take your choice. A small amount of lemon
juice mixed into the liquid gives a subtle tartness to this
dish. Use either a rice filling or any filling in the recipes that
follow.

1 large head cabbage 2 tablespoons or more butter
Rice Filling (page 220) or bacon fat
1 to 1Y cups tomato juice Salt and pepper

1, cup sour cream, if desired
P

Remove the core from the cabbage by cutting around
it with a sharp pointed knife. Place the cabbage in a deep
utensil, and pour boiling water into the hollow of the core
to cover the head completely. Let it stand until the leaves
are soft and pliable. Drain the cabbage and take the leaves
apart very carefully without tearing them. Cut off the hard
centre rib from each leaf. Cut the large leaves into 2 or 3
sections. Line the bottom of a pot with a few leaves. Place
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a generous spoonful of the filling on each leaf and roll
lightly. Arrange the rolls in layers in the pot. Sprinkle each
layer with some salt. Combine the liquid with the sour cream,
if used, melted fat, and seasoning; pour over the holubtsi.
The liquid should barely show between the rolls. Protect the
top from scorching by covering it with a few large leaves.
Cover the holubtsi tightly and bake them in a moderate
oven (850°F.) for 1% to 2 hours or until both the cabbage
and filling are cooked. Serve hot with chopped crisp bacon,
sour cream, tomato sauce, or any favorite sauce.

Sauerkraut Holubtsi I
(Rolls)

(Toxybyr 3 xeawenot xanycmu)

Many enjoy the good old-fashioned holubtsi made of
a head of cabbage cured in sauerkraut. Their piquant flavor
adds pep and variety to meals.

Separate the leaves of the cured head of cabbage and
rinse them well. If very sour, soak briefly in warm water.
Remove the hard centre rib from each leaf. Cut the large
leaves into 2 or 3 sections. Prepare any favorite filling of
cereal or a combination of cereal and meat. Make the ho-
lubtsi by the same method as in the preceding recipe. Sauer-
kraut holubtsi require a slightly longer period of cooking
than those made of fresh cabbage.

Sauerkraut Holubtsi II
(Rolls)

(Toaybyr 3 domnuxow Neauienor xanycmu)

This recipe is for the benefit of those who relish sauer-
kraut holubtsi but are unable to obtain cured cabbage leaves.
Follow the recipe for Cabbage Holubtsi and use fresh
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cabbage. Sprinkle each layer of filled rolls with some
shredded sauerkraut. Omit salting the layers. Some sauer-
kraut brine may be used as part of the liquid. Cook as
directed. The holubtsi will become permeated with a delicate
sauerkraut flavor.

Beet Leaf Holubtsi
(Rolls)

(Toaybys 3 bypaxosur .ucmxie)

A dish of beet leaf holubtsi is the seasonal delight of
many epicures — a treat as old-fashioned and homey as a
country kitchen. Beet leaves have a specific flavor of their
own that takes well to a filling of rice, buckwheat, and their
many variations, as well as yeast-raised dough.

Wash the required number of fresh beet leaves and
shake off any excess water. Some prefer to scald the mature
leaves with boiling water, just enough to wilt them for
easier handling. Prepare a Rice Filling (page 220), or a
Buckwheat Filling (page 221), or use yeast-raised dough
as given in the recipe that follows. When the leaves are
small and very tender, 2 or 3 of them may be needed for
each roll. Follow the same method as for Cabbage Holubtsi.
Sprinkle each layer with some salt and melted fat. The
liquid for cooking the holubtsi may or may not be used,
depending on the filling. A small amount of lemon juice or
vinegar sprinkled over the layers or mixed with the liquid
will improve the dish by adding firmness and tartness to
the leaves. Cover and cook the holubtsi in a moderate oven
(350°F.) for 1 to 1% hours, or until the filling is done. Serve
hot with sour cream, Smetana Sauce with Green Onion
(page 165), or any favorite dressing.

218



Beet Holubtsi with Raised Dough Filling
(Rolls)
(Toxybyi s zaibosoro micma)

Here is an old-time recipe that survived generations of
cooking progress without losing its popularity. These ho-
lubtsi have the delightful, yeasty fragrance of home-made
bread — a real treat.

When making bread or plain rolls, reserve some of the
dough and use it as a filling for holubtsi with beet leaves.
Cabbage leaves may also be used, but beet leaves are pre-
ferred. Prepare the beet leaves as for Beet Leaf Ho-
lubtsi. The dough should be well risen. Line the bottom
and sides of a pot with some leaves. Cut off a small portion
of the dough about the size of a walnut, place it on the leaf,
and roll loosely. Arrange the rolls in layers in the pot.
Sprinkle each layer with some melted fat and salt. Fill only
half of the pot. Top with a layer of leaves, cover, and let
rise in a warm place until double in bulk. This will take from
1 to 1% hours. Bake, uncovered, in a moderate oven
(350°F.) for about 1 hour. Serve hot or warm with a Sme-
tana Sauce with Green Onion (page 165). The sauce may be
flavored with some chopped dill, if desired.

(Mrs. A. Todoriw, Gronlid, Sask.)

Linyvi Holubtsi
(Quick or Lazy Rolls)
(Zinxsi 104y64i)

A popular “quickie” for busy or lazy days. This dish
may be prepared in advance and popped into the oven when
needed.

1 cup rice 3 tablespoons butter

2 cups boiling water 3 cups shredded cabbage

1 teaspoon salt 1Y, cups tomato juice

1 tablespoon butter Salt and pepper

1 medium onion, chopped 1, cup buttered bread crumbs
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Wash the rice well in a sieve until the water comes
off clear. Add the rice to the boiling water along with the
salt and butter. Bring it to a brisk boil, stir, and let it cook
for 1 minute. Lower the heat to simmer, cover the rice tightly,
and let it cook for 30 minutes without removing the cover
or stirring it. If processed rice is used, follow the directions
on the package.

Cook the onion in the butter until tender. Add the
cabbage and continue cooking just enough to wilt it. Mix
in 1% cup of the tomato juice and reserve the rest for later
use. Season to taste with salt and pepper. Arrange the
rice and cabbage in alternate layers in a buttered baking
dish. Pour in the tomato juice and top with the buttered
bread crumbs. Cover and bake the holubtsi in a moderate
oven (360°F.) for 45 minutes. Serve hot with a meat
course.

Variation of Linyvi Holubtsi

Replace the cabbage with chopped tender beet tops or
2 cups of sauerkraut. Some sour cream may be used as
part of the liquid. Chopped mushrooms or chopped ham will
give an interesting variation.

FILLINGS FOR HOLUBTSI
Rice Filling

(Havuwnxa 3 puwy)

2 cups rice 4 to 5 tablespoons butter or
2 cups or less boiling water other fat
2 teaspoons salt 8alt and pepper

1 medium onion, chopped fine

Wash the rice well in a sieve until the water comes off
clear. Add to the boiling water, stir in the salt, bring to a
brisk boil, and let it cook for 1 minute. Cover, turn off the
heat, and allow it to stand until the water is absorbed. The
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rice will be only partially cooked. Cook the onion in the fat
until it is a light golden color. Mix with the rice and season
to taste with salt and pepper. The filling for holubtsi should
be well seasoned because some of the seasoning will be ab-
sorbed by the leaves, giving a flat taste to the finished
product. Cool the filling.

Variations of Rice Filling

Milk-Rice Filling: Substitute boiling milk for the water
and use butter.

Soup Stock-Rice Filling: Substitute a rich soup stock
for the water.

Rice and Tomato Filling: Cook the rice in equal parts
of water and tomato juice.

Rice and Mushroom Filling: Add 1 cup or more of
chopped cooked mushrooms to the rice. When canned mush-
rooms are used, measure the mushroom stock, and add
enough water to make 2 cups. Cook the rice in this liquid.

Rice and Bacon Filling: Add '% cup or more of chopped
crisp bacon to the rice filling.

Rice and Meat Filling: Add ' pound of cooked ground
pork or ham to the rice filling.

Rice and Dill Filling: Add 1, cup or more chopped
tender dill to the rice filling.

Buckwheat Filling

(Haxuxxa s ipevanur xpyn)

2 cups medium buckwheat 2 teaspoons salt
groats 4 cups boiling water or soup
1 e stock

14
4 to 5 tablespoons fat

Pick over the groats and put into a shallow pan. Mix
in the egg very thoroughly. Dry the mixture in a moderate
oven (350°F.), stirring frequently, until the kernels are
separated and very dry. If desired, the groats may be very
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lightly browned. Do not scorch. Put the groats into a
pot, add the fat, salt, and boiling water or soup stock. Bring
to a brisk boil and cook until the surface water is absorbed.
Season to taste. Cover and bake the buckwheat groats in a
moderate oven (376°F.) for about 30 minutes. Use this
filling with cabbage or beet leaves.

When whole buckwheat groats are used, omit the egg.
Mix the groats with the fat and brown very lightly in a
moderate oven (350°F.), stirring frequently. Lightly toasted
buckwheat has a nut-like flavor. Avoid deep browning or
scorching. Add the salt and about 7!% to 8 cups of boiling
water or soup stock. Bring to a brisk boil. Cover and place
the buckwheat in a moderate oven (375°F.) for about 45
minutes, or until all the liquid is absorbed and the kernels
are partially cooked.

Variations of Buckwheat Filling

Add one or more of the following to the Buckwheat
Filling :