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� FOREWORD �

This book presents both traditional and contemporary
Ukrainian cuisine in an easy-to-use menu format. Ukrain-
ian cuisine shares a common heritage with other regional
cookeries, yet maintains its own unique character.
Ukrainian food is universally known for its unforgettable
taste, aroma, succulence and inventiveness.

Ukrainian dishes call for a variety of ingredients in-

cluding natural products such as meat, poultry, fish, mush-

rooms, eggs, vegetables and fruits. Breakfasts are refresh-
ing and nourishing, dinners usually of three courses, while

suppers are light and mild. There is a great variety of

soups and borsches in Ukrainian cuisine. Meat is usually
seasoned with bay leaves, pepper and garlic and is served
with side dishes and sauces. Ukrainians are fond of salads,
cold and hot appetizers and starter courses as well as pan-
cakes, dumplings and desserts.

Ukrainians use various ways of preparing their cuisine
(frying, boiling, stewing and baking). The assortment of
dishes includes the widely known borsch, as well as all
sorts of panlpllshky, halushky, varel1iky, stews, pechiva
and numerous tasty drinks made of fruit and honey� alto-
gether, these dishes will provide a great gourmet diversity
for your table.

The main course at the Ukrainian table is usua11y a hot
meat dish. The meat products most often used are pork,
beef and poultry, though there are many yea] and lamb
dishes in Ukrainian cuisine as well. Meat can be prepared
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in a variety of ways but most often it is stewed. Some of
the most popular Ukrainian dishes are jelly from pork leg,
pork stewed with cabbage, chill�d stuffed boiled pork,
stuffed fried pork, Kiev style cutlets, home-fried meatballs
(bitky), as well as meat casseroles and stuffed poultry.

The most favorite Ukrainian fish dish is crucian baked
in sour cream. Also very popular are pike stewed with
horseradish, carp stewed with onion or sour cream or

stuffed with mushrooms and buckwheat, pike-perch baked
with mushrooms and lobsters, fish roll-ups and similar
dishes.

A variety of healthy and tasty dishes from grains is
also an essential part of Ukrainian cuisine. Among them
are krupeniky, buckwheat bitky and cutlets, nlan1alygas,
babkas, sweet puddings, kisiels and various other sweet

dishes. Groats, such as millet, farina, buckwl1eat, rice,
oats, corn or barley, are as popular in Ukraine as in many
neighboring countries. They are nourishing because they
contain a lot of protein, mineral salts, carbohydrates and
vitamin B, (especially buckwheat) and are gladly con-

sumed by Ukrainians.
Dough products and pastry dishes are very popular at

the Ukrainian table. For preparation of the dough, usually
wheat, rye or buckwheat flour is used. Ukrainian pies
made of pastry dough contain a variety of fillings, includ-

ing meat, fish, farmer cheese, eggs, vegetables, fruits and
berries. They are often decorated with assorted toppings
and served at many occasions.

One cannot imagine a Ukrainian table without

halushky or vareniky which are glorified in Gogol's sto-

ries. One can find here recipes for varel1iky with cabbage,

8
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liver, poppy seed, plums and, of course, with sour cher-
ries, as well as halushky with ham, potatoes or cream

cheese. There is a variety of recipes for preparing pan-
cake.s of different kinds as well as Ukrainian shliliky, po-
taptsy or hretchaniky - dishes which are indispensable in
Ukrainian cuisine. In the beverage section are several ver-

sions ofkvas the popular fermented sour drink made of rye
bread and water.

Ukrainans are known to be great sweet eaters. There
is no Ukrainian dinner without sweet desserts. Sugared
fresh fruits as well as fruits with sour cream and whipped
cream are common. Different fruit and berry compotes,
kisiels and vegetable and ITlilk beverages are favorites.
Fruits most often used for desserts are plums, apples,
pears and apricots. The most popular berries are cherries,
currants, strawberries, wild strawberries, and raspberries,
often used in combination with honey and nuts.

The Ukrainian cuisine appeals to such a wide range of
tastes and gourmet expectations that everybody is certain
to find a favorite dish.

9
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�APPETIZERS & SALADS .
\\..

UKRAINIAN STYLE EGG CROQUETS
H€IIHI KPOKETI1 no-YKPAiHCbKI1

8 eggs, hard-boiled
� c. flour
� c. butter
2 c. milk
8 egg yolks
1 pinch salt
1 pinch gray pepper
4 T. bread crumbs

Peel hard-boiled eggs and finely chop them. Brown flour
in butter in frying pan, slowly add milk and bring to boil.
Combine chopped hard-boiled eggs, fresh egg yolks, salt
and pepper; add to hot mixture; bring to boil. Cool. Make
egg-shaped cutlets and roll them in bread crumbs. Serve
with green salad.

LVIVSTYLE CHEESEAND EGGAPPETIZER
CI1P 3 HIIIUEl\\1

5 eggs, hard-boiled
� lb. hard cheese
� c. mayonnaise
1 T. chopped dill

Chop 4 hard-boiled eggs. Grate cheese and mix' with
chopped eggs. Season mixture with mayonnaise. Place on

plate, decorate with remaining hard-boiled egg and
chopped dill.

10
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TOASTS WITH TOMATOES
nOTAOUbl 3 TOl\\1ATAl\I

� lb. thinly slicedflrm bread
1 oz- butter
� lb. large tomatoes

1 c. grated cheese

Brown bread in butter. Slice tom�toes and put one large
circle of tomato on each piece of browned bread. Sprinkle
with grated cheese. Warm in pre-heated 3500

oven for 5
.

min.

MEAT SALAD
M'flCHI1V1 CAJIAT

2 Ibs. beef, veal or pork
6 eggs, l,ard-boiled
6 small pickles
3 onions

parsLey andpepper
12 T. bouillon
1 % c. mayonnaise
1� c. sour cream

salt andpepper to taste

Cook meat and cut into small cubes. Cube hard-boiled
eggs and pickles� mix them. Peel and mince onions. Finely
chop parsley and pepper. Combine all ingredients. Season
to taste. Serve in salad bowl decorated with egg slices and
green salad leaves.

11
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MEATAND VEGETABLE SALAD
I\\fflCHJtIJ71 CAJIAT 3 EYPflKAMI1 TA rPI1EM1l1

1 lb. beeffillet
� lb. cooked, diced ham
lib. beef tongue
4 beets
4 potatoes
� lb. pickled mushrooms
1 egg yolk
4 T. vinegar
1 T. sugar
6 T. olive oil
2 T. brolvn mustard
2 hard-boiled eggsfor garnish

\\.

Cook beef for 35-45 min. and tongue for 30-40 min. until
done. Cool and cut into small cubes and mix. Add diced
ham. Peel, boil and cool potatoes; cut into cubes. Add
boiled, cooled, peeled beets. Mix meat and vegetables
well, add cut pickled mushrooms and half of vinegar. Pre-
pare egg-nlustard sauce: combine egg yolk thoroughly
with sugar. Add mustard and salt, olive oil and vinegar
alternately, beating constantly. Dress salad with prepared
sauce, decorate with rounds of boiled eggs and serve.

TOMATOES WITH MAYONNAISE
TO�1ATI'l nIll �lAVt0HE30�1

4 tomatoes
1 T. fresh basil
� c. mayonnaise
1 T. sunflolver oil
salt andpepper to taste

Slice tomatoes. Chop fresh basil, add to tomatoes and toss
well. Mix mayonnaise and oil and use as dressing.

12
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CABBAGE SALAD
KATIYGfHHI1f1 CAJIAT

1 head ofcabbage
1 c. mayonnaise
3 T. sugar
2 T. choppedfresh basil
1 T. lemon juice
3 T. choppedparsley
salt andpepper to taste

Chop cabbage; place in large bowl. Beat together mayon-
naise, sugar, pepper, parsley, basil and lemon juice; add
salt. Pour over cabbage and toss. Serve moderately cool.

CABBAGE SALAD KIEVSTYLE
KHIBCbKHft KATIYGfHHl1f1 CAJIAT

� head of cabbage
4 apples
1 carrot
1 T. lemon juice
2 T. crushed nuts

� lb. ground cheese
4 T. mayonnaise
3 T. sugar
3 T. choppedfresh pars/e}'
1 T. choppedfresh basil
salt andpepper to taste

Cut cabbage into straws. Sprinkle with salt and mix well.
Peel apples, quarter, core, cut into straws and mix with cut

cabbage. Combine sugar and mayonnaise and toss thor-
oughly with cabbage mixture. Boil carrot, cool and cut
into circles. Crush nuts. Grind cheese. Sprinkle salad with
crushed nuts and ground cheese. Decorate with circles of
carrot and finely chopped parsley and basil.

13
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GROUND HERRING
MEJIEHI1f1 OCEJIE,ltEUb

\\..

3 herrings
3 onions
3 c. sour cream

Clean herrings. Remove bones. Cut fillets into small
pieces. Grind them in meat grinder together with peeled
onions. Add sour cream and stir well. Serve with pancakes
as an appetizer.

HOME-MADE CA VIAR OF FRESH FISH
IKPA 31 CBIlKO! PI1EI1 ,lJ.OMAWHbOrO

npl1rOTYBAHI1H

� c. caviar
1/3 t. salt andpepper
1 t. vinegar
1/3 onion
I1fz T. oil

green parsley to taste

Remove caviar from the covering film and pour boiling
water over. Let sit until the caviar turns white, then drain.
Add salt and pepper, vinegar, finely chopped onion and
oil. Mix well and let sit for 1 hr. Decorate with finely
chopped green parsley.

14
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HOME-MADE PIKE CA VIAR
IKPA'Il{yqA

1 c. caviar
1 T. salt
3 scallions
1 t. vinegar
1 T. groundparsley

Take off the covering film and put caviar in a pot with
cold salted water. Let it rest for 3-4 hrs. Drain off water.

Add vinegar, finely chopped scallions and parsley. Deco-
rate with a butter rose and serve.

KIEVSTYLE HERRING
K�IIBCbK�IVI OCEJIE,llEUb

% lb. lvhite bread
1 c. milk
1 herring
1 c. butter, melted
� c. Holland cheese, grated
2 T. mustard
1 pinch pepper
1 pinch green parsley

Soak bread in milk. Squeeze it and grind with filleted her-
ring in meat grinder. Drain the mixture. Add melted butter,
grated cheese, mustard and pepper. Form into fish shape
and decorate with sprigs of parsley and herring head.

15
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MARINATED HERRING
OCEnE�EUbCBDKOMAPMHOBAHH�

\\..

3 herrings
1 T. mustard
1 t. sugar
2 T. vinegar
1 T. sour cream

1 T. chopped marinated mushrooms
1 pickle, sliced
1 onion
� t. salt
4-5 slices lemon

Wash and clean salt herrings, saving milt. Cut off heads,
fillet and soak. Stir milt with mustard, sugar and vinegar.
Combine with sour cream and strain. Add marinated
mushrooms, salt, diced pickles, and finely sliced onion,
mix well and pour over the herrings on a plate. Cover and

refrigerate for at least 3 -4 hrs. Decorate with several slices
of lemon and serve.

16
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HERRING WITH SAUCE
OCEJIE,llEUb 3 nI,llJIl1BOIO

2 herrings
lib. lvhite bread
2 c. milk
2 eggs, hard-boiled
1 T. vinegar
� c. sour cream

1 T. mustard
1 t. parsley
2 pickles
2 tomatoes

2 onions

Cut filleted herring into small pieces. Mix with bread
soaked in milk and grind in meat grinder. Arrange on

serving plate in the shape of herring. Add the head and the
tail. For sallce: mash egg yolks and add vinegar. Mix the
batter with sour cream, mustard and salt. Pour over her-
ring mixture. Chop boiled egg whites and mix with finely
chopped parsley; sprinkle on herring. Decorate with sliced
pickles, tomatoes and onions.

17
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HERRING WITHAPPLES
OCEJIE,llEUb 3 REJIYKAMH

\\..

2 herrings
2 c. cold 1vater

4 apples
1/2 lb. 1vl1ite bread
2 T. butter
2 T. sour cream

Wash and clean fillets of herring. Soak in cold water for 2
hrs. Soak white bread in water; drain it. Wash and peel
apples. Cut prepared herring and peeled apples finely. Mix
with soaked and drained bread, sour cream and butter. Stir
and arrange on serving plate in a shape of herring. Add the
head and the tail.

ODESSA STYLE SHRIMP SALAD
CAJIAT O,llECbKHV1 3 MOPCbKHMH KPEBETKAl\\1H

lib. shrimp
1 lemon
4-5 boiledpotatoes
4 hard-boiled eggs
� lb. green peas, cooked
1 c. ma)'onnaise
salt to taste
salad greens

Clean, wash and cook shrimp, sprinkle them with lemon
juice. Cut cooked potatoes and hard boiled eggs into
slices, add green peas and shrimp (save a few for garnish);
season with mayonnaise, salt, and mix gentley. Place in
salad dish, decorate with greens, egg slices and peas.

18
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SHREDDED BEETS
TEPTI EYPRKI1

1 � lb. beets
� c. oil
5 onions, chopped and br01vned
� c. tomato paste
3 T. sugar
1/8 t. black pepper
salt to taste

parsleyfor garnish

Wash and peel beets. Grate and saute in oil. Add finely
chopped and browned onion as well as tomato paste.
Sprinkle with salt, sugar and pepper. Mix well and stew

covered for 15 min. Cool, place on a serving dish and
decorate with chopped parsley.

SALAD FROM BEETSAND HORSERADISH
CAJIAT 6YPRKOBI11/13 XPIHOM

� lbs. beets
1/8 t. cinnamon
� c. vinegar
% c. sour cream

1 medium sized horseradish
salt and sugar to taste

Wash and bake beets. Peel and cut them into pieces. Add
vinegar. Season with cinnamon and mix well. Place in
serving bowl and pour over mixture of sour cream, grated
horseradish, and sugar.

19
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BEETAND MUSHROOM SALAD
CAJIAT EYPHKOBI1J/1 3 rPl1EAMM

\\..

� c. dried mushrooms
1 lb. beets
1 red onion
� c. olive oil
� t. vinegar

Wash and soak mushrooms for 1-2 hrs. Cook them for 40
min. Drain and finely chop in straws. Wash and cook beets
for 30-40 min. Cool and peel. Cut in straws. Mix with
mushrooms. Decorate with sliced onion. Season with olive
oil and vinegar mixture.

BUKOVINA SALAD
CAJIAT EYKOBI1HA

lib. sausage, cooked
4-5 potatoes
2 carrots

3 green peppers
4 scallions
1 c. canned or cooked green beans
1/2 c. maJ'onnaise

Wash, cook and peel potatoes and carrots. Cut into cubes.
Add cubed sausages. Mix with cut up green pepper, and
scallions. Add green beans. Sprinkle with salt and stir well.
Season with mayonnaise and serve.

20
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SALAD WITH EGGS
CAJIAT 3 RVlURMM

lib. radishes
� lb. scallions
% c. sour cream

3 eggs, boiled
1 bunch dill
1/4 t. salt

Wash and cut radishes in circles. Mix with finely chopped
scallions. Add salt and mix. Place in serving bowl. Season
with sour cream. Decorate with quartered eggs. Sprinkle
with finely chopped dill and serve.

SORREL AND SPINACH SALAD
CAJIAT 31 lllABJllO TA llIllI1HATY

� lb. sorrel
% lb. spinach
4 scallions
2 eggs
4 T. oil
1/4 t. salt

Wash and finely chop sorrel and spinach. Add chopped
scallion and quartered boiled eggs. Mix well. Season with
salt and oil.

21
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FARMER CHEESE SALAD WITH
VEGETABLES

CEJlHHCbKI1J/1 CASIAT 13 CI1POM TA rOPO.llI1HOIO

lib. farmer cheese
7,radishes
1 cucumber
2 scallions
3 T. sour cream

1/4 t. salt
1 t. sugar

Process farmer cheese through meat grinder. Finely cut

radishes, cucumber and scallions. Mix with ground cheese.
Add salt and sugar. Season with sour cream.

FARMER CHEESEAPPETIZER WITH
VEGETABLES

CEJlHHCbKA CI1PHA 3AKYCKA 3 rOPO.llI1HOIO

lib. farmer cheese, grated
2 egg yolks, boiled and mashed
2 scallions
� c. sour cream

2 tomatoes, radishes, scallionsfor garnish

Combine farmer cheese with egg yolks. Add finely
chopped scallions and sour cream. Mix well. Transfer to

serving dish and decorate with radishes, sliced tomatoes

and finely chopped scallion.

22
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MEZHIVO FROM EGGPLANTS
�.fEIKI1BO EAKJlA1KAHHE

1 lb. eggplants
� c. oil
2 onions
� lb. tomatoes, sliced
1/8 t. gray pepper
2 bay leaves
salt to taste

Wash and peel eggplants, slice. Sprinkle with salt and set
aside for 15 min; drain excess juice. Brown eggplant in oil
until golden on both sides; brown onion and tomatoes.
Transfer everything to stewing pan. Add cold water to

cover, salt, pepper and bay leaf; stew for 15 min. Cool
and serve.

SAUERKRAUTAND MUSHROOM SALAD
CAMT 3 KBAlllEHOi KAfI)'crl1 Ti\\ rPl/lEffi

lib. sauerkraut
1 onion, chopped
� lb. marinated mushrooms
1 pinch cloves
1 pinch cinnamon
2 T. sugar
2 T. oil
3 T. choppedfresh parsley

Mix sauerkraut with chopped onion. Cut up salted or

marinated mushrooms and mix with sauerkraut. Add
cloves, cinnamon and sugar to oil and pour over. Serve
with finely chopped fresh parsley.

23
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CABBAGE, CARROT, PEPPER AND APPLE
SALAD

CAJIAT 3 KAnYCfI1, MOPKBij, nEPUIO TA R6J1YK

1 lb. cabbage
1 carrot

� lb. green pepper
1/3 lb. apples
� c. lemonjuice
� t. salt
� t. sugar
1 c. sour cream

3 T. choppedfresh parsley

Clean, wash and thinly cut cabbage; stir in salt. Drain and
save as a healthy drink. Mix chopped cabbage with cut up
carrot and pepper. Add peeled and cut-up apples sprinkled
with lemon juice so that they will not darken. Combine
sugar and sour cream, mix into salad and serve garnished
with chopped parsley.

RED CABBAGE SALAD
CAJlAT 3 IIEPBOHOI KAnYCfI1

1 lb. red cabbage
2 T. vinegar
2 T. oil
2 T. sugar
� t. salt

Cut cleaned and washed cabbage and stir with salt. Add
vinegar, oil, and sugar. Mix well and serve.

24
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CABBAGE, APPLESAND ONIONSALAD
CAJIAT 3 KAITYCfH, HEJIYK TA UlffiYill

1 lb. cabbage
� lb. apples
1 T. vinegar
1 onion, chopped
3 T. sugar
� c. sour cream

salt andpepper to taste

Clean, wash and cut cabbage thinly. Peel and cut apples.
Sprinkle them with vinegar so that they will not darken.
Add chopped onion. Mix sour cream and sugar and pour
over. Season with pepper and mix well. Serve.

CAULIFLOWER SALAD WITHBOILED EGGS
CAJIAT 3 UBITHOI KAnYCfI1 TA BAPEHl1X REUb

2lbs. cauliflolver
1 T. vinegar
2 T. oil
1 T. sugar
1 egg, hard-boiled
2 scallions
salt and pepper to taste

Clean and wash cauliflower. Place in a pot with water and
vinegar and let soak for 10-15 min. Drain and divide it into
small pieces and wash again. Place in pot with hot salted
water and cook for 20-25 min. Cool, dress with oil, vine-
gar, sugar and gray pepper. Add chopped boiled egg and
finely chopped scallion, and then serve this exquisite dish.

25
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CAULIFLOWER SALAD WITH TOMATO,
CUCUMBER AND APPLE

CAJIAT 3 UBITHOI KAnYCfl1i nOMl1.ll0PIB, OnPKIB
TA fl6JlYK

lib. cauliflo1ver
% lb. apples
1 lb. tomatoes

1 cucumber
� c. sour cream

1 T. vinegar
1 T. sugar
salt andpepper to taste

Clean, wash and cook cauliflower for 20 min. Cut cauli-
flower into small parts, add finely cut-up apples, tomatoes

and cucumber. Stir well, adding sour cream mixed with

vinegar, sugar and salt.

SALAD FROM GREENPEPPER
CAJlAT 3 nEPUIO

1/3 lbs. green peppers
� t. salt
� c. ma)'onnaise

Wash, cut and clean green pepper. Cook in salted water

for 10 min. Let cool and cut into straws. Stir in mayon-
naise and serve.
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RED CABBAGE SALAD WITHAPPLES
CAJIAT 3 lJEPBOHOI KATIYCfI1 TA H6JlYK

1 lb. red cabbage
1 apple
2 T. vinegar
2 T. oil
2 T. sugar
1 pinch cinnamon
1 pinch cloves
salt to taste

Finely cut cleaned and washed red cabbage. Place in boil-
ing water, bring to boil and drain. Add thinly sliced apples.
Combine vinegar and oil and pour over. Sprinkle with
sugar, salt, cinnamon and cloves; mix altogether and serve.

CARROTSALAD WITHAPPLES
CAJIAT 3 MOPKBI1 TA H6JlYK

� lb. carrots

� lb. apples
1 t. vinegar
4 T. sour cream

1 T. sugar
2 T. green parsley
salt to the taste

Wash and peel carrots and apples. Cut into thin slices.
Pour over vinegar and sour cream combined with sugar.
Sprinkle with salt and chopped parsley.
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CARROTAND APPLE PUREE
MIllIAHKA 3 MOPKBI1 TA HEJlYK

\\..

lib. carrots
1 lb. apples
8 oz. cream cheese
1 T. butter
1/3 c. sugar
2/3 c. sour cream or 1vhipped cream

Cut peeled carrots and apples and brown in butter. Process
through meat grinder. Stir in cream cheese. Add sugar and
mix. Serve with sour cream or whipped cream.

BEETPUREE
EYPRKOBA MIlllAHKA

1 � lbs. beets
4 T. oil
2 onions
1 t. vinegar
1 pinch black pepper
3 t. sugar
1 t. ground cloves
1/8 t. cinnamon
1 pinch salt
1 bunch parsley

Wash beets. Bake in 3500
oven for 30 min... then cook for

10-12 min. until tender. Peel beets, process through meat

grinder, and brown in oil. Peel and cut onions; brown in
oil. Combine beets and onions. Sprinkle with vinegar,
black pepper, sugar, ground cloves, cinnamon and salt.
Mix well. Place in serving dish and serve with finely
chopped parsley.

28
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UKRAINIANZAKUSKA
YKPAHCbKA3AKYCKA

� lb. beets, cooked
� lb. cabbage
� lb. apples
1 T. salt
� c. mayonnaise
1 lemon
% lb. 11am
% lb. fillet ofgoose or turkeJ' breast
2 eggs, boiled
2 cucumbers
3 tomatoes

1 bunch parsley

Cut peeled beets into straws, also cabbage and apples. Stir

chopped cabbage with salt. Press out moisture and mix
with cut apples and beets. Combine mayonnaise and juice
of lemon and pour over. Add small pieces of ham and fillet
of goose or turkey breast. Decorate with sliced eggs, cu-

cumbers and tomatoes. Sprinkle with salt and chopped
fresh parsley.
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ASSORTED SALAD
CAJIAT-ACOPTI

\\..

4 tomatoes

2 cucumbers
7 radishes
7 lettuce leaves
1 bunch parsley
� t. salt

Wash and cut tomatoes and cucumbers in half. Arrange
alternately around edge of serving platter. In the center

place radishes, lettuce and parsley. Salt and serve.

TOMATOES STUFFED WITH ONIONS
TOMATI1 <DAPWOBAHH UHEYJlEIO

2 Ibs. tomatoes

3 onions
2 T. oil
� c. bread crumbs
1 T. choppedfresh parsle)'
1 pinch salt
1 pinch pepper

Wash tomatoes, core and remove 1/3 of pulp. Peel and

finely chop onion; brown in oil. Add bread crumbs and

finely chopped fresh parsley. Sprinkle with salt and pep-
per. Stir well. Fill tomatoes with prepared stuffing. Serve
cold or warmed in 350° oven for 7-10 min.

30



The Best of Ukrainian Cuisine

TOMATOES STUFFED WITH CARROTS
TOMATI1 cDAPWOBAHI1 MOPKBOIO

1 lb. tomatoes

� lb. carrots

� c. sour cream

1 t. sugar
1 T. finely chopped parsley
pinch salt

Prepare tomatoes as above. Grate washed and peeled car-

rots. Combine with sour cream. Sprinkle with salt and

sugar and mix well. Stuff tomatoes with carrot mixture
and sprinkle tomatoes with finely chopped parsley before

.

servIng.

CUCUMBERS INSOUR CREAM
orIPKI 3 CMETAHOIO

5 cucumbers
2 cooked egg J,olks
� c. sour cream

� t. vinegar
1 pinel, pepper
1 pinch salt

Wash, peel and slice cucumbers. Sprinkle with salt. Mash

egg yolks with sour cream, vinegar, salt and black pepper.
Pour over cucumbers and serve.
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SALAD FROM SCALLIONS AND RADISHES
CAJ1AT 31 UMEY11M TA PE,lJ,MCA

\\..

� lb. scallions
1 bunch radishes
1 bunch dill
� t. salt
� c. sour cream

� t. vinegar

Wash and chop scallions. Sprinkle with salt and stir with
wooden spoon; set aside for 15 min.. Add cut radishes and
finely chopped dill. Combine sour cream and vinegar. Pour
over salad, mix well and serve.

SALAD FROM ONIONS AND CUCUMBERS
CAJIAT 31 UI16YJIM TA OnPKIB

6 onions
3 cucumbers
1 T. oil
% t. vinegar
1 t. sugar
1 pinch salt
1 bunch dill

Peel and cut onions into straws. Mix with peeled and
sliced cucumbers. Place on serving plate. Pour combined
oil and vinegar over them and sprinkle with sugar and

finely chopped dill.
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BOILED EGGS WITHHORSERADISH
GRA VY

BAPEHI HI�UR 3 XPOHOBOIO nl,llill1BOIO

8 eggs
1 medium sized horseradis/,
2 T. butter
1 T. flour, br01tJned
1 c. sour cream

1 t. vinegar
1 t. sugar
salt to taste

Boil eggs. Wash, peel and grate horseradish and brown in
butter. Mix with browned flour. Add sour cream, vinegar,
sugar and salt. Mix altogether well. Brown once again in
butter. Cut peeled eggs in half and serve with this gravy.

STUFFED EGGS
<1>APWOBAHI RllUR

10 eggs, boiled
3 T. butter
salt and pepper to taste

Cut boiled eggs into hal\\les. Take out egg yolks. Mash
throughly with salt and butter. Fill egg whites. Sprinkle
with pepper and place on a selVing dish. SelVe with may-

.

onnalse.
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. BORSCHES & SOUPS .
UKRAINIANBORSCH

YKPAiHCbKI1J/1 EOPlU

1 lb. meat
1 parsley root
� lb. beets
lib. potatoes
� c. ton1ato paste
1 T. vinegar
1 T. pig fat
1 onion
1 T. flour, bro1vned
lib. cabbage
1 garlic
1 T. butter
� t. black pepper
3 bay leaves
% lb. tomatoes
% c. sour cream

Cook meat in 2 qts. of water to make bouillon. Clean and
shred parsley root and beets thinly in straws. Cut potatoes
in cubes and place in pot with beets and saute with tomato

paste, vinegar and pig fat. Brown diced onion and parsley
root. Mix with slightly browned flour, add bouillon and
bring to boil. Place cut-up potatoes, cabbage and sauteed
beets in bouillon. Salt to taste and cook 10-15 min. Add
cubed meat browned with flour, bay leaves, black pepper
and cook until potatoes and cabbage are tender. Add
salted pig fat chopped with garlic to prepared borsch. Cut
tomatoes, place in borsch, bring to boil. Cover borsch,
when ready, and let it rest for 15-20 min. Serve with sour

cream and chopped parsley.
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POLTA VA BORSCH
nOflTABCbKHY1 60Plll

1 chicken
� lb. beets
1 carrot

1 parsley root

1 lb. cabbage
1 lb. potatoes
2 T. vinegar
� c. tomato paste
1 onion
1 c. buck1vheatflour
2 T. pigfat
1 T. butter
1 egg
1 green pepper
� c. sour cream

Cook chicken. Cut beets, carrots and parsley root into thin
slices� cut potatoes and cabbage into cubes. Fry and stew

beets with vinegar. Slightly brown carrot, root of parsley
and onion and mix with tomato paste. Strain bouillon, add

potatoes and cabbage and cook for 10-15 min. Add
stewed beets, carrots, parsley and onion. Mix pig fat with

green parsley, cook 7-10 min. and let \"rest\" for 15-20 min.
Meanwhile boil � qts. of water for halushky (dumplings).
While constantly stirring, pour in � c. of buckwheat flour.
Take mixture off the heat and cool. Add an egg and the
rest of the buckwheat and mix well. Drop batter by table-
spoons into a pan of boiling water and cook until halushky
rise. Put chicken and halushky into borsch and serve it
with sour cream and finely chopped parsley.
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KIEV-STYLE VEGETARIANBORSCH
KI1iSCbKI'IJ/1 BEfETAPIHHCbKI1III EOPlU

� lb. fresh mushrooms 0,-.2 c. dried mushrooms, re-

h)'drated
�

l� qt. beet bouillon or beet kvas
4 carrots

3 roots ofparsley
4 onions, chopped, br01vned
� lb. heets
lib. cabbage
1� lb. potatoes
� c. beans, cut up
1 lb. tomatoes

llfJ c. sugar
salt to taste

� stick butter
3 T. flour
� c. sour-cream

2 egg yolks
3 t. green parsley

Cook mushrooms with carrots and parsley roots in bouil-
lon. Add slightly browned onions and boil for 10 min. Re-
move mushrooms and chop. Strain bouillon into pot. Cut
up beets and cabbage in slices, and cut potatoes into
cubes. Cook beets in some of the mushroom bouillon until
tender. Cook potatoes, cabbage and beans in the rest of
bouillon for 10-12 min. Bring tomatoes to boil and crush
them. Combine bouillon with beets, chopped mushrooms,
crushed tomatoes, and slightly browned flour with the
potato and cabbage bouillon. Add sugar and salt and boil
for 7-10 min. Serve with sour cream, mixed with beaten

egg yolks and green parsley.
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BORSCH WITH EGGPLANTS
QOPHQ-CHHDI1 OOP1ll3 EAKJlA)I(AHM/1I1

� lb. beets
� lb. potatoes
� lb. eggplants
� lb. cabbage
2 green peppers
� lb. carrot

� c. tomatoes

� lb. onion
1 root ofparsley
4 T. lard
2 qt. meat bouillon or lvater

1 T. tomato paste
3 bay leaves
1 T. sugar
� t. salt
1 pinel, gray pepper
1 T. green parsley
3 T. sour eream

1 T. dill

Cut up beets, potatoes, eggplants, cabbage, green pepper,
carrots, tomatoes, onions and root of parsley. Fry and
simmer beets with lard. Put potatoes and eggplants in meat

bouillon. Bring to boil, add tomato paste and other vegi-
tables and cook for 15 min. Add salt, sugar, pepper and
bay leaves. Simmer an additional minute. Serve with sour

cream, green parsley and dill.
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KHERSON-STYLE BORSCH
XEPCOHCbKI1V1 EOPlU

2-3 beets \\..

3 c. 1vater

� c. cucumber slices
1/3 c. minced scallions
1 T. lemon juice & pulp
1 t. mild honey
2 t. fresh dill, chopped
� t. crushed black pepper
� t. salt
2 c. buttermilk

The Kherson borsch is a favorite summer dish in Southern
Ukraine.
Wash and cut beets in 3 to 4 pieces each. Place in a pan
with water, bring to a boil, cover, reduce heat and simmer
15 min. Turn off heat and cool. Slip beet skins off: and
then grate beets coarsely or finely chop all the beets back
into the water. Add thinly sliced cucumbers, scallions,
lemon pulp, honey, chopped dill, pepper, and salt. Refrig-
erate. Stir in buttermilk before serving. Usually served
cool; however, you can warm it before serving (do not

bring to boil).
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GREEN UKRAINIANBORSCH
3EJIEHI1f1 YKPAIHCbKHVI DOPlll

1 lb. beef
2 onions
3 bay leaves
l� Ibs. beets
2 T. vinegar
% c. tomato paste
2 T. sugar
1 c. chopped carrots
1 c. chopped celery
� c. flour
� c. melted butter
2 � lbs. potatoes
1 lb. sorrel
2 bundles scallions
1 lb. spinach
2 T. chopped dill
1 T. lemon juice
� c. sour cream

black pepper, salt to taste

Place meat in a pot, cover with cold water, add 1 peeled
onion and bay leaves, sprinkle with salt, bring to boil, re-

move fat (do not discard) and simmer on very low heat.
Cut beets into straws, place in separate pot with fat,
sprinkle with salt, add vinegar, tomato paste, sugar and
saute for 25-30 min. Wash carrots, celery and other on-

ions, and cut them into straw, add flour and brown in
melted butter. Add potatoes cut in wedges to boiling
bouillon, along with stewed beets and browned vegetables
and continue to simmer. When vegetables are almost ten-

der, add finely chopped leaves of sorrel, spinach, scallions,
bay leaf, and black pepper and thicken with white sauce

(see Sauce section). Cut meat into portions and serve with
sour cream and finely chopped dill.
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CHORNYHIVSTYLE BORSCH
qOPHIrIBCbKIDl DOpm

1 lb. beef 1-

3 onions
1� lbs. beets
6 T. vinegar
3 lbs. cabbage
1� lbs. potatoes
� lbs. squash
� c. tomato paste
2 parsley roots

2 carrots

� lb. kidney
3 apples
3 tomatoes
� c. lard
1 bunch dill
1 bunch green parsley
� c. sour cream

3 bay leaves
3 -5 peppercorns
salt and sugar to taste

Wash meat and place in a pot; cover with cold water, add
peeled onion and salt and bring to boil. Skim off fat and
reserve; continue simmering on low heat. Wash beets, cut
into straws, sprinkle with salt, place in separate pot; add
vinegar and stew in bouillon fat. Chop cabbage and salt it;
cut potatoes into straws, and place cabbage and potatoes
into boiling bouillon� simmer for 20 min. Add cubed
squash and other vegetables, cut and browned in lard,
cooked kidney, stewed beets, cubed apples, cut up toma-

toes, parsley, bay leaves and peppercorns and simmer until
done. Serve each a portion of meat with sour cream and
chopped dill.
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SMARTBORSCH
P03YMHl1V1 EOPIU

1 lb. pork
lib. bones
3 onions
1� Ibs. beets
� lemon
4 T. sugar
4 carrots
� c. tomato paste
2 % lbs. potatoes
2 lb. cabbage
� c. flour
�c. lard
-% qt. beet kvas
3-5 peppercorns
3-4 bay leaves
� c. sour cream

salt to taste

Wash pork and bones and place in pot, covered with wa-

ter; add 1 peeled onion and salt; bring to boil and simmer
on a very low heat. Wash beets and place in a separate pot
with cold water and juice of lemon; bring to boil and cook
30 min.. Remove from heat, cool, cut beets into straws
and place in a pan with salt, sugar, beet bouillon and lard
and stew covered until tender. Brown sliced onions and
carrots in pork lard and tomato paste. Cut potatoes into
wedges, place in the boiling bouillon and simmer for 7-10
min. Then add cut cabbage, stewed beets, browned roots,
pepper and flour, season with salt, peppercorns and bay
leaves and simmer until ready. Garnish with sour cream

and serve with buns with peas seasoned with garlic or with
warmed garlic bread.
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VOLYN-STYLE BORSCH
BOJIMHCbKI1I71 DOPlll

2 Ibs. beef
3 onions (medium size)
1� lb. beets
4 lbs. cabbage
3 parsley roots

3 carrots

1 lb. tomatoes

� c. flour
� c. lard
% c. sour cream

3 peppercorns
3 bay leaves
1 bunch dill
1 bunch parsley
salt to taste

\\..

Wash beef and place in a pan with salt and onion; cover

with water and bring to boil. Wash and peel beets, place in
a pot, cover with cold water, cook until half-done, cool,
cut into straws and add salt. Brown sliced carrots, parsley
roots and onion. In separate pot, simmer fresh tomatoes in
lard, mix with browned roots and place in boiling bouillon;
add beets and simmer borsch for 30-40 min. Season with

bay leaves and peppercorns and simmer additional 5-10
min. Serve each plate with portion of meat, with sour

cream, chopped green parsley and dill.
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VOLYN-STYLE VEGETARIANBORSCH
BOJllffiCbKl1f1 BETETAPIAHCbKI1f1 EOPlll

1 c. dried mushrooms
3 onions (medium size)
Ilh Ibs. beets, cooked 30 min.
4 Ibs. cabbage
3 parsley roots

3 carrots

� c. flour
� c. lard
2/3 qts. beet kvas
3 bay leaves
� c. sour cream

1 bunch dill
salt to taste

Wash and soak dried mushrooms in cold water for 1 hr.;
drain then cook with 1 onion for 30 min. on low heat. Cut
half-cooked beets into straws. Finely chop cabbage.
Brown roots and 2 onions with flour in lard. Combine all
ingredients in boiling kvas, cook until tender; 3-5 min.
before done, season with bay leaves and serve with sour

cream and chopped dill.
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HALYTSY-STYLE BORSCH
rAJIMUbKHIII BOPIl{

2 � lbs. beefbones
2 � lbs. beets
� qt. beet kvas
1 c. tomato paste
4 carrots

3 parsley roots

4-5 onions
2 lbs. potatoes
2 � lbs. cabbage
3 bay leaves
3-5 peppercorns
� c. flour
� c. butter
� c. sour cream

1 bunch dill
1 bunch parsley
salt to taste

\\.

Wash beef bones and cut beets into cubes; place in a stew

pot, add beet kvas and stew with tomato paste. Peel and
cut carrots, parsley and onion and brown them on low
heat. Place finely cut potatoes and cabbage in meat bouil-
lon and cook for 15 min. Add browned roots, season with

bay leaf, peppercorns and salt and cook until ready. Cool
for 30 min. Serve with sour cream, chopped dill and green
parsley.
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LVIVSTYLE BORSCH
JIbBmCbKI1f1 EOPIll

2 � lbs. beefbones
4 onions (medium size)
2 � Ibs. beets
3 T. vinegar
� c. tomato paste
3 potatoes
4 carrots

3 parsley roots

lib. sausages
1 stick ofbutter
5 T. sugar
� c. sour cream

3 peppercorns
3 bay leaves
1 bunch parsley
1 bunch dill
salt to taste

Wash and cover bones with water; simmer with 1 onion
for 40 min. Wash unpeeled beets, cook in salted water

with vinegar added; cool, peel, cut into straws and stew

with tomato paste. Peel potatoes and cut in wedges� add
to strained bouillon and bring to boil. Add browned sliced
carrots, parsley and 3 onions. Season with salt, sugar, bay
leaves and peppercorns and simmer until ready. Cool
borsch for 30 min. while you cook sausage. Combine
borsch with beet kvas and serve with cut-up sausage, sour

cream and chopped dill and parsley.
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BORSCH WITHKIDNEY
60PIll HI1PKOBI1V1

2/3 qt. beet kvas
2 Ibs. beets
� lb. kidney
4 carrots, sliced
2 T. choppedparsley roots
4 onions, sliced
3 potatoes
1 lb. cabbage
3 T. vinegar
� c. tomato paste
� c. flour
1 stick ofhutter
3 T. lard
5 T. sugar
3 hay leaves
1/8 t. redpepper
� c. lvhite sauce

� sour cream

1 bunch dill
1 bunch green parsley
salt to taste

\\..

Wash and cook beets for 30 min. in kvas and then simmer
on low heat. In a separate pot cook kidney that has soaked
in water overnight. Cut up roots and onion and brown in
lard and tomato paste. Peel potato and cut into cubes,
wash and chop cabbage. Take beets out of beet bouillon,
cool and cut into wedges. Combine all vegetables, place in
boiling beet bouillon and cook until ready. Add cooked
kidney with cooking liquid to bouillon 5 min. before it is
ready; season with vinegar, salt, sugar, bay leaves and red
pepper� add white sauce and serve with sour cream and
chopped parsley and dill.
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BORSCH WITHMUSHROOMS & PLUMS
EOPIll 3 rpl1EAMH TA CJIHBAMI1

� lb. dried mushrooms
1� Ibs. beets
1� c. tomato paste
4 onions
3 potatoes
2 � lbs. cabbage
3 parsle)' roots

5 carrots

� c. flour, brolvned
2 sticks butter
� lb. dried plums
2-3 bay leaves
1/8 t. gray pepper
salt & redpepper to taste

1 bunc/, parsley, chopped
sour cream/or garnis/,

Wash and soak dried mushrooms in cold water, cook in
the same water for 40 min. Drain mushrooms reserving
liquid and chop them finely. Place beets cut into straws in

separate pan, add 1 cup of mushroom bouillon and tomato

paste and stew until half-done. Brown chopped onion, car-

rot and parsley roots in butter; add browned flour. Place
cut cabbage and potatoes in bouillon and bring to boil.
Add washed dried plums, and all other ingredients to

boiling borsch; season with bay leaf and pepper and cook
until ready. Serve with sour cream and chopped parsley.
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BORSCH WITH SOUR APPLES
EOPll{ 3 KBAWEHHMI1 HEJIYKAMH

1 lb. meat bones \\..

2 onions (medium size)
2 potatoes
� Ibs. beets
4 T. vinegar
l� sticks butter
� lb. cabbage
lib. sour apples
3 parsley roots

3 T. flour
1 c. sour cream

baJ' leaf, parsley & salt to taste

Wash meat bones, add 1 peeled onion, cover with cold
water, add salt, cook for 30 min., and simmer on low heat.
In separate pot put potatoes cut into wedges and bring to

boil. Stew beets in bouillon with vinegar and half of the
butter. Cut cabbage and sour apples. Brown onion and
flour in the rest of butter. Combine all ingredients in boil-

ing bouillon, and cook for 20-30 min. Season with bay leaf
and pepper. Serve with sour cream and chopped parsley.
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BORSCHA LA HETMAN
rETbMAHCbKl1l1J EOPLU

2 % Ibs. beets
2 Ibs. meaty beef ribs
5-6 onions
3 bay leaves
3 potatoes
2 lbs. cabbage
6 carrots

lib. kidneys, cooked
3 parsley roots

lib. eggplants
� c. flour
1 stick butter
1 c. sour cream

3 bay leaves
salt to taste

Wash beets and cook for 30-40 min. until half-ready, cool
and slice. In a separate pot, place beef ribs, cover with
cold water, add 1 onion, and bay leaf and bring to boil.
Remove meat and cut into portions, strain bouillon, add
salt, bring to boil again and place meat and beets in boil-
ing bouillon and cook for 30-40 min. Add potatoes cut

into wedges and chopped cabbage. Simmer for 10-15

min., adding browned carrots, parsley roots and remaning
onions, cooked cut-up kidney, and eggplants, which have
been grated and stewed in butter. Serve with sour cream

and finely chopped dill and green parsley.
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FARMER BORSCH
CEJIHHCbKl1111 EOPIll

3 lbs. lamb \\..

� Ibs. onion
1� Ibs. beets
2% Ibs. cabbage
� lb. potatoes
� lb. kidney
1� sticks butter
1 c. tomato paste
� qt. kvas
4-5 carrots

2 roots ofparsley
3 T. lard
� Ibs. apples, cut-up
3 peppercorns
1 c. sour cream

1 bunch dill

bay leaves
salt to taste

Place washed lamb in pot with cold water; add 1 onion,
cut-up beets and salt and bring to boil, then add chopped
cabbage. Add cubed potato and cook 15 min. more. Stew

kidney in butter, tomato paste and kvas. Brown roots and
rest of onion� add apples, peppercorns, bay leaf and salt
and cook until ready. Season with lard. Serve borsch with
a piece of lamb, sour cream and finely chopped dill on

every plate.
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LEANBORSCH WITH CRUCIANS
XY,lt111/J DOpm 3 KAPACHKAMI1

� c. dried mushrooms
2 carrots

1 onion
5 green olives
2 baJ' leaves
1� Ibs. beets
� lb. cabbage
1 onion
4 T. vinegar
� c. flour
lib. crucians
2-3 peppercorns
1/8 stick butter
2 T. vinegar
1 bunch dill
� c. sour cream

Soak dried mushrooms in cold water for 1 hr. and cook in
water with carrots, onion, pepper, olives and bay leaves.
Add cut up and salted beets and cabbage, bring to boil and
simmer for 25-30 min. Brown second onion with flour,
add vinegar and place into bouillon. Coat fish pieces with
flour and brown; place in bouillon for last 5 min. Season
with chopped dill. Serve with sour cream.
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COLD FARMER BORSCH
XOJIO,llHlIVI CFJlHHCbKI1V1 DOPlll

lib. beets \\.

3 T. vinegar
lib. potatoes
� lb. dried apples, plums, cherries
� lb. cucumbers
2 eggs
3 T. sugar
� c. sour cream

� bunch scallions
1 bunch dill
salt to taste

Bake beets in 325 0
oven for 40-45 min. Cool, peel, cut

into straws, sprinkle with vinegar and let sit for 2 hrs. in

large pot. Cook cubed potatoes. Wash and cook dried
apples, plums and cherries for 15 min. Mix potato and fruit

liquids and pour over marinated beets. Add cubed cucum-

bers and chopped boiled eggs, season with salt and sugar.
Serve with sour cream, chopped scallions and dill.

52



The Best of Ukrail1ian Cuisine

COLD BORSCH WITHKIDNEY
XOJIOlJj-{l1f1 HMPKOBl1Il EOPlll

1/3 lb. kidneys
1 lb. potatoes
1 lb. redpeppers
1 c. tomato paste
6 T. vinegar
� c. oil
lib. beets, peeled and sliced
4-5 carrots

2 roots ofparsley
3 onions
2 T. flour
lib. cabbage
% qi. kvas
3 T. sugar
3 peppercorns
1 c. sour cream

1 bunch dill
1 bunch green parsley
salt to taste

Soak kidneys for 2 hrs., then cook them for 20 min. Cube
potatoes and place in boiling water. Cook for 15 min. and
add boiled kidney with liquid� cut red peppers into straws,
stew with tomato paste, vinegar and oil, beets, roots and
browned flour and transfer into pot with potato and cab-
bage. Add kvas and cook 5-7 min. more. Season with salt,
sugar, peppercorn and bay leaf and cook until ready. Serve
cooled with sour cream and finely chopped dill every
serving plate.
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COLD BORSCH WITHKIDNEY
ANOTHER WAY

XOJIO,ltHI1V1 HI1PKOBI1V1 EOPIU no-IHWOMY
\\..

� lb. kidneJ's
� lb. beets
1 T. vinegar
� lb. potatoes
� lb. cabbage
1� qts. kvas
2 eggs, hard-boiled
� bunch scallions
1 bunch dill
2 T. sugar
� c. sour cream

salt to taste

Soak kidney in water overnight. Cook unpeeled beets with

vinegar, then cool and peel them, cut into cubes and add
salt. Peel and cook potato, cut into straws. Cook cabbage
in salted water and cut into straws. Cook kidney. Combine

prepared vegetables and kidney in a pot with kvas, add

finely chopped egg whites, scallion, dill, season with boiled

egg yolks stirred with sugar, sprinkle with salt. Serve with
sour cream.
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SIMPLE BORSCH
IlPOC1'EHbKln1 EOPlll

1 sliced onion
1 c. chopped celery
3 Ibs. beets, peeled and cut
1/8 L salt
� c. sugar
1 egg
2 T. chopped dill
� c. sour cream

3 qL 1tJater
1 T. lemon juice

Put onion, celery and beets in boiling water. Cover and
simmer for 30-40 min. Add salt and sugar. Beat egg into 1
c. of the hot liquid and add slowly to the rest of the
borsch. Sprinkle with dill. Ser':e with sour cream; hot in
winter, refiigerated in summer. Yields 8-9 servings.

SOUP \" THE SIMPLE ONE\"
IlPOC1'EHbKA IOlllK-\\

3 sma/11vhite potatoes
3 carrols
2 Ibs. ribs, cui in pieces
1 c. sliced 1vhite mushrooms
1 chopped onion
4 diced celery' sticks
� c. whole barle}'

.

� c. 1vhite beans
� c. peas
� L salt
1/8 L crushed black or gra)' pepper
4 quarts 1\",aler

Chop carrots and potatoes, and put in a kettle with \\vater.

Bring to boil and add all ingredients. Cover. Simmer for an
hour and a half Serve hot. Yields 10 servings.
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POLTAVA STYLE SOUP WITH HALUSHKAS
nOJlTABCbKA IOWKA 3 rAJlYWKAMI1

� c. lvater \\.

1 c. flour
1 egg
3 qts. 1vater

1 lb. potatoes
2 onions
1/6 lb. pork fat
salt to taste

Make halushkas from flour, water, and egg. Roll out pre-
pared dough in I-inch thick, rectangular-shaped pieces.
Place cubed potatoes in a pot with boiling water, cook for
5 min., add halushkas and cook for 20 min. more. Season
with salt, paprika and onions browned in pork fat.

CHICKEN SOUP
KYPRqA IOWKA

4 pound lIen or steJving chicken
2 c. chopped celery
2 T. choppedparsley
1 onion
2 chopped carrots

% t. salt
1/3 t. crushed lvhite pepper

Put chicken in a large pot, legs down. Cover with water

and bring to boil, then reduce heat. Add celery, some of
parsley, onion, carrots, and salt� cover and simmer 50 min.
Add pepper, simmer 10 more min. Remove bones, skin
and cut up large pieces of meat. Serve garnished with
parsley.

56



The Best of Ukrainian Cllisine

HETMANSOUP
rETbMAHCbKA IOWKA

� chicken
1 stick butter
� lb. ham
1 /2 lb. lean beef
� lb. veal
3 carrots

2 roots parsley
3 celery sticks
� lb. bread
1 egg yolk
� c. sour cream

1� qts. bouillon
salt to taste

Clean and wash chicken, detach bones. Make bouillon
with chicken giblets and bones. Chop chicken meat with
butter, ham, lean beet: veal, carrots, celery and parsley.
Combine meat mixture with bread soaked in hot bouillon,
Pass through meat grinder and mix in egg yolk combined
with sour cream. Strain bouillon into mixture and warm on

low heat for 5 min. Serve garnished with green parsley.
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DNIPRO RIVER FISH SOUP
,l1HInpRHCbKA IOWKA

lib. pike, or similarfish
2 onions
1 root parsley
� lb. potatoes
2 T. salt pork
4 scallions
2 baJ' leaves
3 peppercorns
1/3 t. salt
1 root parsley

\\.

Clean and wash pike; remove gills and eyes. Cover with
cold water and cook with onions and parsley roots. Strain
bouillon, add potatoes cut in wedges, cook for 10 min. �
add pieces of pike and cook for 30 min. more until fish is
done. Season with scallions stirred with salt pork, add bay
leat: peppercorn, bring to boil. Serve with chopped pars-
ley.
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MILK SOUP WITH VEGETABLES
MOJlO1JHA IOWKA 3 MOPKBOIO TA KATIYCfOIO

1/3 lbs. cabbage
1 % lbs. potato
2 carrots
2 c. 1vater
6 c. milk
2 t. butter
salt to taste

Wash cabbage. Clean and cut into squares. Peel potato
and cut into cubes. Grate carrots. Combine all prepared
vegetables and cook in water for 10 min. Add boiling milk
and butter and simmer for 10-15 min. Serve hot.

MILK SOUP WITH CAULIFLOWER
MOJIOqHA IOWKA 3 ijBETHOIO KAID'CfOIO

1 cauliflolver
5 c. lvater

2 t. farina
3 c. milk
2 T. melted butter
salt to taste

Wash cauliflower. Cut into small pieces and cook in pot of
water for 15 min. Remove cooked cauliflower and set
aside. Lower heat under cauliflower bouillon and gradually
pour in farina constantly stirring. Bring to boil and cook
for 3-5 min. Add cooked cauliflower and pour in hot milk.
Simmer for another 5-7 min. Sprinkle with salt and add
butter before serving.
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� MEAT DISHES �
\\..

HOME-MADE PORK SAUSAGE
KOBEACA ,l10MAWHH 31 CBI1HI1HH

pork casings
2� lbs. pork
1 lb. salt pork
7 cloves garlic
5 peppercorns
2 t. salt

Clean fat from pork guts and wash very well. Turn them
inside out and wash again. Pour hot water over guts. Rub
with salt. Rinse a few times and soak in cold water for 24
hrs. Cut pork meat and half the salt pork into small pieces.
Grind the rest and mix in. Add chopped garlic. Season
with ground peppercorns and salt. Stir everything well. Fill

prepared guts. Refrigerate for 5 hrs. Prick sausage with a

pin or toothpick in a few places and fry in lard and onion
until it becomes reddish-brown. Serve with horseradish.
For side dish use sauerkraut, cooked or fried potatoes,
cooked or marinated beets, pickles or salad.
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STUFFED PORK STOMACH
KEH,LlIOX <DAPWOBAHI1V1

1 lb. fat pork loin
� lb. 110m
2 eggs
2 onions
salt andpepper to taste
2 lb. pork stomach
� lb. salt pork, diced

Cut pork into small pieces. Mix with ground lean ham.
Add raw eggs, finely chopped onion, salt and pepper.
Clean and wash pork stomach and fill with prepared
mixture. Sew closed, sprinkle with diced salt pork and
bake for 40-50 min. at 375°.

ROLLED PORK FROM SHANKS
3ABI1BAHEUb 31 CBI1HHlJOI rOJIIHKI1

2 lbs. pig shank
1 onion
� bud garlic
1 carrot
1 parsley root
2 bay leaves
3-4 peppercorns
salt and pepper to taste

Wash meat well. Make a cut and remove meat from bone
in one piece. Sprinkle with salt and pepper. Roll up. Tie
with string. Cover with water, and boil with cut-up onion,
garlic, carrot and parsley root. Season with bay leaves,
peppercorns and salt. Simmer llh hr. Remove meat rolls�
drain, cover with inverted plate and weight down. Take off
strings� slice ZQViVQI1etz. Transfer to serving dish and
decorate with green parsley. Serve with horseradish.
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SLICED MEAT IN JELLY
rOPOnKA 31 M' flCA

2 lbs. beef
1/3 lb. fat, cubed
1 lb. pork or beef leg
2 onions
2 carrots

1 parsley root

1 celery stalk
3 peppercorns
1 baJ' leaf
2 oz. gelatin per 1 cup bouillon
2 T. butter
salt and pepper to taste

\\..

Wash beef Insert fat in slits cut with small knife. Brown
meat in large kettle. Slash beef or pork leg in several

places, brown. Cut up onions, carrots, parsley and celery
and brown with meat. Add salt, peppercorns, bay leaf
Cover meat with bouillon or water. Simmer covered for
50-60 min. until tender. Detach bones from stewed meat.

Strain cooking liquid. Add dissolved gelatin. Stir well and

bring to boil. Cut stewed meat into thin slices. Transfer to

bowl. Pour gelatin mixture over and set aside to chill.
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PIG'S FEET JELLY
TPEMTHHilllH-roPOflKA 31 CBl1HfIlIl1X fIDKOK

2 lbs. pig'sfeet
1 onion, cut up
� bud ofgarlic
1 carrot

1 parsley root

2 bay leaves
3 peppercorns
� t gelatin
salt to taste

1 c. sour cream sauce

1 root horseredish, grated

Scorch pig's feet. Remove hooves. Slash, wash and cover

with cold water. Bring to boil. Add onion, garlic, carrot

and parsley root. Season with bay leaves, peppercorns and
salt. Simmer for 60-70 min. Strain bouillon. Remove meat

from bones and return meat to bouillon. Simmer for 15
min. more. Set aside. Dissolve gelatin in cold water.

Combine with bouillon stirring constantly. Pour into serv-

ing dishes and chill for 24 hrs. Serve with sour cream

sauce and grated horseradish.
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PORK SLICES IN JELLY
roponKA 31 CBI1HI1HI1

1 small pig
1 onion
1 bud garlic
1 carrot

1 parsley root

3 bay leaves
5 peppercorns
2 t. gelatin
� c. }vater

salt to taste

\\..

Scald pig. Scorch it, gut and wash it well. Cook covered
with water in kettle with cut up onion, garlic, carrot and

parsley root for 60-70 min. and season with bay leat:
peppercorns and salt. Remove pig and set aside bouillon.
Cut pork into slices. Transfer to serving dish and decorate
with slices of cooked carrots. Strain and boil bouillon for
the second time. Combine with gelatin dissolved in cold
water. Pour over the meat slices. Refrigerate for 3-4
hours. Serve with grated horseradish.
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PORKROLL
3ABHBAHEUb3ICBWHHHH

1 small pig (3 lbs.)
1 lb. pork
� lb. salt pork
6 eggs, hard-boiled
1 onion
� bud garlic
1 carrot

1 parsley root

2 bay leaves
salt and pepper to taste

Scorch pig with boiling water. Gut, wash and slit up chest.

Keep skin in one piece. Bone and cut off meat clinging to

bones. Remove fillet and slice into pieces and grind all
meat. Cut salt pork into cubes. Season with salt and

ground pepper. Combine with chopped pork and mix well.
Place half the prepared meat on pig skin. Place hard-boiled

eggs cut into quarters on top of stuffing. Cover them with
rest of meat. Roll up and place on a wet towel. Tie roll
with string and transfer it from towel to pot of hot water.

Sprinkle with salt. Add cut-up onion, garlic, carrot,
parsley root. Season with bay leaves and peppercorns.
Simmer 2 hrs. until done. Remove meat from pot, cover

with inverted plate, and weight down until cool. Take off
string before serving. Transfer to oval serving dish and
decorate with green parsley. Cut meat-roll in pieces and
serve with horseradish. A good side dish is boiled
potatoes.
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PORK ROLL POLTA VA-STYLE
3ABMBAHEUb nOJlTABbCKHIII 31 CBHHHHH

l� lb. pork \\..

� c. milk
1 bud garlic, minced
� c. salt pork, diced
1 egg
salt and pepper to taste

Cut prepared and washed pork in pieces. Grind in meat

grinder. Add some milk or water and grated garlic. Season
with salt and pepper. Mix everything well and place on a

wet towel. Spread and level ground meat. Sprinkle with
diced salt pork. With help of towel roll up ground meat

tightly and truss ends with towel to form a roll. Transfer

pork roll into well-buttered baking pan. Brush with egg
beaten with water and bake in pre-heated 375 0

oven for
1 � hrs. Drizzle with melted butter before serving. Serve
hot or cool.
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STEWED PORK FILLET
CBI1HRlIE �1'RCO TYWKOBAHE

2 lbs. pork fillet
2¥J t. flour
2 T. lard
3 carrots

1 root ofparsle)'
2 T. olive oil or butter
� t. ofblack pepper
3 c. pork bouillon
10 grape leaves
� bud garlic
4 lbs. potatoes
3 onions
1/3 t. saffron
3 T. chopped green parsle)'
salt to taste

Wash pork fillet thoroughly and dry. Add salt, dredge in
flour and brown in hot lard. Combine with cubed carrots

and parsley root. Brown in skillet for 8-10 min. Add 1;2 c.

water. Sprinkle with a little pepper and stew for 10-12
min. Transfer to stewing pot. In skillet brown flour in olive
oil. Pour over the pork stew with 2/3 of the bouillon and
cover with grape leaves. Stew for 30-35 min. Remove

grape leaves, sprinkle with salt. Add peeled and chopped
garlic and stew for 10 more min. Cut potatoes and place in
a separate pan. Add browned onion, sprinkle with saffron,
pepper and salt. Pour over rest of bouillon and cook for
15-20 min. Serve mashed potatoes with sauce from the
stew. Sprinkle with green parsley.
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PORK RIBS STEWED WITH CABBAGE
CBHHHllI PEEPA TYWKOBAHI 3 KAnYCfOIO

2 Ibs. pork ribs \\.

3 T. salt pork
2 onions, cut up
� c. tomato paste
3 lbs. cabbage
1 T. vinegar
2 c. lvater

3 bay leaves
� c. sugar
salt andpepper to taste

Cut pork ribs into 2-rib pieces. Sprinkle with salt and

pepper. Dredge in flour and brown in hot salt pork on both
sides. Brown onion in pan's drippings. Add tomato paste
and fry on low heat for 3-5 min. Transfer fried onion and

pork to pot. Cover with water, and simmer covered on

low heat for 40-50 min. Wash and finely cut cabbage.
Sprinkle it with vinegar. Place in pot with 2 c. water and
cook covered on low heat for 15 min. Combine stewed
ribs and cabbage. Add sugar, salt, pepper and bay leaf.
Mix well and stew for 20 min. more until meat and

cabbage are ready.
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PORKRIBS STEWED INBEETKVAS
CBMHHlJI PE6PA TYWKOBAHI Y 6YPHKOBIM KBACI

2 lbs. pork ribs
3 T. salt pork or butter
2 onions
2 T. flour
1 lb. beets
1 c. beet kvas or vinegar
1 bunch parsley
salt andpepper to taste

Cut pork ribs into small pieces. Fry in salt pork or butter.
Sprinkle with flour. Add finely chopped onion. Brown
meat on both sides for 5-7 min. Transfer to saute pot. Add
thinly cut beets. Pour over beet kvas. Sprinkle with salt.
Simmer covered 50-60 min. until tender. Serve with finely
chopped parsley.

STEWED PORK FILLET
CBI1H�IHA TYlllKOBAHA

2 lbs. pork
4 T. salt pork fat
2 c. vinegar or beet kvas
2 onions
4 green peppers
� lb. stale dark bread
salt to taste

Fry diced pork in salt pork on both sides. Transfer into
saute-pot. Pour over vinegar or beet kvas. Add chopped
onion and green pepper. Sprinkle with salt and stew for 30
min. until half-ready. Add grated stale dark bread and steVJ
30-40 min. more until set.
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STEWED PORK ZHYTOMYR-STYLE
CBHHHHA IKI1TOMHPCbKA

2 Ibs. pork \\..

3 T. butter
2-3 T. tomato paste
1 c. mushrooms
lib. potatoes
1 carrot

lonion
1 baJ' leaf
salt and pepper to taste

Cut pork into small pieces. Sprinkle with salt. Brown in
butter on both sides. Stew 25-30 min. until half-done. Add
tomato paste and stew for 30 min. more. Wash and cut up
mushrooms. Cook in 2 c. water for 10 min. Set aside. Peel

potatoes and carrot, cut up and brown in butter. Mix in

chopped onion and season with salt and pepper. Place

vegetables in stewing pot in layers alternated with pork.
Add cooked mushrooms. Season with bay leaf Pour over

mushroom bouillon and stew for 10-15 min. more until
ready.
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STEWED PIG WITH HORSERADISH
BAPEHJ1V1 nOPOCfl 3 XPIHO�1

pig (2-3 lb.)
� lb. horseradish
1 T. flour
1 T. butter
2 T. vinegar
1 c. sour cream

2 c. bouillon

For side dish:
1 bunch fresh dill
2 lb. potatoes
% c. sour cream

salt andpepper to taste

Clean and wash pig. Soak it in cold water for 2 hrs. Pat

dry with towel and rub salt inside. Cook pig in unsalted
water for 1 � hr. Remove pig and salt bouillon. Set it
aside. Cut pig into pieces. Grate horseradish. Brown it
slightly. Add pepper and vinegar and boil for 3-5 min. In

pan slightly brown flour. Add pork bouillon and cook for
3-5 min. Add sour cream and simmer for 5 min. more.

Combine with grated horseradish and cook for 10 min.
Add butter. Serve horseradish gravy with pork. For side
dish, serve boiled potatoes with sour cream mixed with
finely chopped fresh dill.
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STEWED PIG WITH HORSERADISH
ANOTHER WAY

BAPEHl111I nOPOCH 3 XPIHOM no-IHWOl\\1Y
\\.

1 lb. pork
2 c. bouillon
1 T. flour
1 T. butter
3 roots horseradish
1 T. vinegar
1 c. sour cream

3 peppercorns
salt andpepper to taste

Place prepared pork in a pot. Add cold water, bring to boil
and cook for 1 hr. Salt the bouillon. Cool cooked pig in it,
remove and slice. For gravy: Grate horseradish, brown

slightly in butter, add peppercorns and vinegar, bring to

boil and simmer until liquid evaporates. Dissolve flour in

bouillon, bring it to boil, add sour cream and salt, strain;
combine with horseradish gravy, heat again and add
butter. Serve with boiled potatoes.
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STUFFED BAKED PORK
<DOPWOBAHIDl nOPOCH Cl\\�Hlfl�1

1 pig
lib. veal
1 onion
1 carrot

2 T. butter
� lb. bread
2 eggs
� bud garlic
1 bundle parsley
1 c. ma)'onnaise
salt andpepper to taste

Slit prepared pig along breast bone. Wash it. Remove all bones

except those of head and legs. Rub pig inside and outside with
salt and 3 cloves of crushed garlic. Let stand at room

temperature for 30 min. Remove veins, membrane and arteries
ftom pork's heart, liver, kidney and lungs. Wash them well

(especially kidn� best if soaked for 2 hrs.). Cook in salted
water. Set aside and cut in small pieces when cool. Combine with
washed and cut up veal� add cut up onion and carrot. Grind
twice in meat grinder. Add bread soaked in milk and egg yolks
stirred with butter. Sprinkle with salt and pepper. Moisten the
mixture with bouillon. Fold in whipped egg whites. Mix well and
stuff pig. Sew up with thread and place in roaster on rack \lith

legs pushed back. Cover ears and tail with aluminum foil. Roast
in 4500 oven for 1 Y2-2 hrs. When pig turns a light pink color, add
1 c. bouillon and baste every 15 min. with meat juice. Remove
ftom oven; pull out threads and remove foil. Transfer to serving
dish. Serve with mayonnaise and chopped parsley.
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PORK FILLETSTEWED WITH PLUMS
CBHHl1HA TYWKOBAHA 3 CJll1BAMH

2 lbs. porkfillet
4 T. salt pork
1� T. vinegar
3 peppercorns
2 bay leaves
4 c. 1vater

� lb. plums, pitted
4 T. bread crumbs
1 T. butter
� c. sugar
2� lbs. potatoes
salt andpepper to taste

\\.

Wash pork fillet. Sprinkle with salt. Brown in hot salt pork
drippings until it turns a brownish-pink color on both
sides. Transfer to stew pot. Add vinegar, peppercorns and
bay leaves. Cover with water and simmer covered on low
heat for llh hr. Cook washed and pitted plums. Process
them and mix with bread crumbs browned in butter.
Combine pitted plums with sugar and add drippings in
which meat was stewed. Cook fruit sauce for 5 min. Bring
to boil once more. Cube meat before serving and pour
over plum sauce. Serve with fried potatoes.
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PORK STEWED WITH POTATOES
nOPOCR TYWKOBAHE 3 KAPTOnJIEIO

2 lbs. pork
2 T. salt pork
2 T. flour
2 chopped onions
3 c. pork bouillon
2 Ibs. potatoes
2 black peppercorns
2 bay leaves
1 T. chopped green parsley
salt antipepper to taste

Lightly brown salt pork in a frying pan. Add cubed pork,
salt and fry with onion. Set aside half of onions, and
transfer meat to stew pot. In frying pan brown flour in fat,
add half of bouillon and bring to boil. Pour over meat in
stew pot. Stew for 30-40 min. Add bay leaves, salt and

pepper. Stew 15 min. more. Cut potatoes in cubes in an-

other pan. Add browned onions, bay leaves, salt and pep-
per and rest of the bouillon. Simmer for 15-20 min. To
serve place pork slices over potatoes. Pour over sauce

from stewed pork and sprinkle with parsley.
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MINCED BEEF CUTLETS
HJ10BHlJHbI CllJEffilKH

2 lbs. beef
3 onions
6 T. lard
6 eggs
3 T. crumbs
salt andpepper to taste

\\..

Pass meat through meat grinder. Peel onions. Cut into thin
slices. Brown lightly in lard. Whip together raw eggs and

pour over onions, cook till firm, constantly stirring. After
chilling scrambled eggs, combine with meat. Mix well.

Sprinkle with salt and pepper. Process through meat

grinder. Form round or long patties about 1 inch thick.
Roll in crumbs. Brown in hot lard on both sides. Transfer
browned patties to baking pan. Add 2 T. of pan drippings,
2 T. of water. Bake covered in 325 0 oven for 12-15 min.
Serve setcheniki with mashed potatoes sprinkled with

finely chopped dill.
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MINCED BEEF CUTLETS STUFFED WITH
HORSERADISH

HJIOBI11.IHbI CI1.IEHHKI1 <DAPWOBAHE XPIHOl\\1

1 lb. beef
2 pieces lvhite bread
� c. milk
2 onions
4 T. butter
2 /,orseradis/, roots

2 c. sour cream

3 T. crun1bs
salt and pepper to taste

lib. potatoes

Wash meat and cut into small pieces. Pass through meat

grinder. Soak white bread in milk. Combine with meat.

Finely cut and brown onion in butter. Add to mixture.
Sprinkle with salt. Pass through meat grinder once more.

Moisten hands. Make oval meat patties. Grate horseradish.
Brown it in butter. Add 3 T. sour cream and mix well, and
spoon in hollows in meat patties. Dredge in crumbs. Fry in
butter until brown on both sides. Transfer to baking pan.
Pour over rest of sour cream. Bake in 3500

oven for 25-30
min. Serve cutlets and sour cream gravy with mashed po-
tatoes.
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COUNTRY-STYLE MEATBALLS
R..10BIf1IHbl 61ITKI1 rnlRHCbKI

2 lbs. beef
4 onions
2 T. bread crumbs
� c. butter
� lb. dried mushrooms or

l� lb. fresh mushrooms

Detach beef from bones, removing films and sinews.
Was� and grind meat. Mix with 2 peeled and finely
chopped onions, and breadcrumbs. Sprinkle with salt and

pepper. Mix ground meat well. Roll meat between palms
forming 2 inch meatballs. Flatten \"bitki\" and dredge in
flour. Brown on both sides in butter. Wash and soak dried
mushrooms in cold water. Cook them in the same water

for 30 min. until tender. Set aside. Drain mushrooms and
save bouillon. Brown cooked mushrooms or ftesh
mushroms and chopped onion in butter. Chop 1 more

onion. Place it in saute-pot. Cover it with half of cooked
and tried mushrooms. Place browned bitki on top. Then

place the other flied onion and remaining portion of fried
mushrooms on bitki. Pour over with mushroom bouillon
and saute covered for 10-15 min. For side-dish prepare
potatoes sauteed in mushroom bouillon with tomato-paste
and butter.
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UKRAINIAN-STYLE PORK CHOPS
6I1TKIt fI(}�'KP.-\\il{b(hO'�7 3 CBlfHJD-IbI

2 Ibs. pork
� lb. mil pork
4 onions
3 c. bouillon
-% lb. \"'� brud

..

1 garlic bud
4 T. butter or IDrd
1 bunch pars/e)'
mlt andpq1peT to taste

2 Ibs. potatoes

Cut prepared pork 1 inch thick. Pound to tenderize.

Sprinkle with salt and pepper. Brown meat in salt pork.
Chop and brown onion in butter. Place salt pork on the
bottom of stew pan. Transfer brO\l1ed pieces of pork to

stew pan. Cover with browned onions. Pour o\\�er bouillon.
Stew until done. Season \1th finely chopped garlic. BrO\11
slices of rye bread in butter and transfer to serving plates.
Place on each a slice of pork. Pour o\\�er drippings trom
stew pan. Sprinkle with chopped parsle}.. Sel\"\\re \1th fried
potatoes and pickles.
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MEATLOAF WITH SOUR CREAM
MFJIEHE RJIOBWlHE M'RCO 3 CMETAHOIO

2 lbs. beef 1.

2 onions
� lb. salt pork
2 T. flour
6 T. sour cream

2 c. lvater or bouillon
salt to taste

Pass prepared meat through meat grinder. Lightly fry cut

salt pork with onion. Add ground meat. Brown this
mixture. Add flour. Mix well. Pour over water or bouillon.
Bring to boil. Simmer covered for 10-15 min. Transfer to

serving dish. Season with sour cream and salt. Dress with
mashed potatoes.

MINCED BEEF CUTLETSPOLTA VA-STYLE
RJlOBl1tlHbI OtlEffilKI1 nOJlTABCbKHE

1� Ibs. beef
� c. salt pork
1 clove garlic
2 T. bread crumbs
4 T. butter
2 lbs. potatoes
salt andpepper to taste

Wash meat and pass through meat grinder two times. Add
chopped salt pork and garlic. Season with salt and pepper.
Mix well. Add 2 T. water. Moisten hands and make oval
cutlets. Roll them in crumbs. Fry in salt pork or butter
until done. Serve with fried potatoes.
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ME4TLOAFWImCARROTANDSOUR CRE4M
MEJlEHE RJlOBHIIHE M'RCO 3 MOPKBOIO TA nI,ll

Cl\\1ETAHOIO

2 lbs. beef
2 onions
2 carrots
4 T. butter
2 T. flour
4 T. tomato paste
2 c. lvater or bouillon
% c. sour crean1

salt to taste

Pass meat through meat grinder. Set aside. Was11 and peel
carrots and onions. Cut them into thin slices. Brown in pan
with butter. Add ground meat. Sprinkle with flour. Mix
well. Pour over bouillon. Add tomato paste and salt. Saute
until ready. Serve with sour cream.

MINCED BEEF CUTLETS ANOTHER WA Y
RJIOBHlIHbI CIlIEH�IKH nO-IHWOMY

2 lbs. beef
% c. lard or salt pork
4 T. milk or 1vater
2 T. pork fat
2 T. butter
salt and pepper to taste

parsle.v or dill

Grind meat with salt pork. Add salt, pepper and water or

milk. Mix well. Make round cutlets 1 inch thick. Fry them
in pan greased with pork fat until brown on both sides.
Pour over melted butter. Sprinkle with finely chopped
parsley or dill. Serve with fried potatoes.
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BEEFSAUSAGE TCHERKASSY-STYLE
ID10Blf1IIl� KOBE.�C.� 1ffiPK.,\\c:JK-\\

lib. beef
20n;ons
1 bud garlic, chopped
2 T. 0;1 orfat
1 T. milk or water

1� c. sour cream

l� c. tomato sauce

2 Ibs. potatoes
3 T. butter
salt andpepper to taste

Grind beef nvice. Sprinkle with salt and pepper. Add
browned onions and garlic. Pour over milk or water. Mix
well and form into sausages 5-6 inches long and 1 inch
thick. Transfer to pan. Fry until brown on both sides. Pour
o�\"er sour cream and tomato sauce (see Sauces &
Gravies). Bring to boiling. Serve �ith fried potatoes.

82



The Best of Ukrainial1 Cuisine

PEPPERS STUFFED WITHMEATAND RICE
nEPEUb cDAPWOBAHl1ll1\\1'HCOM TA PI1COl\\1

10 T. rice
2 Ibs. beef
4 onions
6 T. butter
3 Ibs. green peppers
2 c. lvater

3 tomatoes

parsle.v, salt andpepper to taste

For gravy:
4 T. flour
4 c. bouillon
4 T. butter
1 c. sour cream

4 T. tomato paste
parsley
salt to taste

Wash and cook rice for 7-10 min. Grind meat. Add
chopped onions browned in butter. Combine with cooked
rice. Sprinkle with salt and black pepper. Mix well for
stuffing. Wash green peppers. Cut off their tops. Set them
aside. Take out seeds and membranes. Cover with boiling
water and let sit for 10 min. Drain them, stuff them with
meat and rice. Close with their tops. Place upright next to
each other in a baking dish, separating peppers from each
other with tomato slices. For gravy: slightly brown flour.
Add bouillon, sour cream and browned tomato paste.
Sprinkle with salt. Mix well. Bring to boil and strain.
Cover peppers with half the sauce. Bake peppers in 3500

oven for 50 min. Serve with the rest of hot gravy sprinkled
with thinly cut up parsley.
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BEEFAND PORK CUTLETS STUFFED
WITH BUCKWHEATKASHA

M'HCHI CJlIEHI1KI13 rPEqAHOIO KAlllEIO
\\..

1 c. bucklvheat
1 egg
2 c. lvater
4 T. lard or smaltz
1 lb. beef
1 lb. pork
1 c. milk
3 pieces lvheat bread
4 T. butter
2 onions
salt andpepper to taste

For gravy:
1 c. sour cream

2 T. flour
3 c. meat bouillon
salt to taste

Brown buckwheat with one egg stirring constantly.
Transfer to pot with hot water, add half the lard and cook
for 7-10 min. Set aside. Cut and beef and pork into small
pieces. Grind them. Soak bread in milk and drain excess.

Stir it into ground meat. Sprinkle with salt and pepper.
Grind the mixture in meat grinder once more. Add rest of
lard and grated onion. Mix well. Form meat into oval
patties. Make hollows in the center of each for 1 T. of
buckwheat kasha. Reform meat patties and brown in
butter. Combine ingredients fror gravy, pour over, and
saute for 15-20 min. (See recipe for gravy in Sauces &
Gravy). Serve with boiled potatoes with melted butter.
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MEATBALLS SAUTEED IN TOMATOES
HflOBIflII-Ibi M'RrnI QABPI1KI1 Y T01\\1ATI

1 lb. beef
1 egg
4 pieces lvheat bread
5 t. milk or 1vater

1 oz. leek or 1 onion
2 T. flour
1 T. tomato paste
2 T. lard (forJrj'ing)
1 c. bouillon
1 bay leaf
salt andpepper to taste

Grind meat in meat grinder. Add raw egg and bread
soaked in milk. Stir well. Add thinly cut and slightly
browned leek or onion. Mix thoroughly. Moisten hand and
roll meat between palms into meatballs llh inches in
diameter. Dredge in flour. Brown in lard until a light
brown color. Transfer meatballs to pot. Add tomato paste
and bouillon. Sprinkle with salt and pepper. Bake in 3250

oven for 20 minutes. Add bay leaf and cook for 5 more

min. Transfer to serving plate with sauce. Serve with
buckwheat kasha or mashed potatoes.
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POTATO CAKES WITH MEAT
KAPTOnflRHl1KI1 3 HflOBWIHI1M M'RCOM

1 lb. beef
2 lhs. potatoes
1 egg
3 T. hutter
� c. cream

2 T. flour
1 onion
3 T. olive oil
1¥J c. mushroom sauce or 1 c. sour cream

salt andpepper to taste

\\.

Cook meat, wash, peel and boil potatoes. Grind boiled

potatoes. Add raw egg, cream, melted butter, flour, salt
and pepper. Mix well. Set aside. When meat is done, pass
through meat grinder. Brown onion in butter. Mix it with
meat. Pat out potato dough 1 inch thick and cut into 2-
inch circles. Place into the center of each 1 T. prepared
ground meat. Shape into cakes. Fry in oil until brown on

both sides. Serve with sour cream or mushroom sauce (see
\"Sauces\").
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STUFFED TOMATOES
TOMATI1 cDAPWOBAHI

10 tomatoes

1¥J lb. beef
1 onion
2 T. rice, cooked
2 T. butter
1 T. bread crumbs
salt andpepper to taste

For gravy:
1 c. sour cream

2 T. flour, brolvned
2 T. butter
1 /2 c. tomato paste
salt and pepper to taste

Wash tomatoes. Slice off tops and set aside. Scoop out

most of the pulp, and use for tomato sauce. Season
prepared tomatoes with salt and pepper. Grind meat and
add chopped and browned onion and rice. Season mixture
with salt and pepper. Fill tomatoes with prepared stuffing.
Close with tops and dredge in bread crumbs. Place on a

generously greased baking sheet. Bake in 375 0
oven for

30-40 min. Serve with sauce made of sour cream mixed
with flour browned in butter, tomato paste and pulp.
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STUFFED CABBAGE
KAnYCfflHI rOJIYEUI

1� lb. cabbage head \\..

l� lbs. beef, cooked
4 T. rice
2 onions
3 T. butter
salt andpepper to taste

For gravy:
2� c. bouillon
1 T. butter
1 T. flour, brolvned
� c. sour cream

Remove outer leaves from head of cabbage. Wash them.
Remove stem. Place cabbage in salted boiling water and
simmer for 15 min. until half tender. Drain and set aside
for 3-5 min. Separate leaves. Cut off thick parts. Sprinkle
the leaves with salt and set aside. Grind meat. Cook rice
for 5-7 min. until half done. Chop and brown onion in
butter and combine it with rice. Season with pepper and
salt. Mix well. Fill leaves with mixture. Fold in ends and
roll up in rectangular packages. Transfer to baking pan.
Combine gravy ingredients and pour over cabbage rolls.
Bake in 3750 oven for 1 hr.
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ROLLED VEAL IN JELLY (ZA VIVANETS)
TEJIH3BO

2 lbs. veal leg
1/3 lb. liver
5 pieces lvl1eat bread
1 c. milk
1 egg plus 2 egg lvl1ites
4 eggs, hard boiled
4 T. butter
2 carrots

1 onion
� root parsley
1 01, gelatin (per 2 c. veal bouillon)
salt andpepper to taste

1 bay leal

Make long cut on veal leg. Detach bones and break them
in small pieces. Scoop marrow out and chop up. Chop up
liver as well. Set veal aside. Soak bread in milk. Combine
it with chopped marrow and liver. Grind prepared mixture
twice. Add 1 raw egg and melted butter. Sprinkle with

pepper and salt. Cover gammon of veal thickly with
stuffing. Place hard-boiled egg halves on top of stuffing.
Tightly roll up meat and bind it with string. Put bones in

pot and place meat on top of them. Add chopped carrot,
onion and parsley. Sprinkle with salt and pepper. Cover
with water and simmer covered on low heat for llh hrs.
Add bay leaf. Cook for 20 min. more. Set aside for 5-7
min. Transfer cooked roll-up to board. Dissolve gelatin in
warm bouillon. Add egg whites and mix well. Bring to
boil. Remove from heat and set pan in cold water or

refrigerate for 1 0-15 min. Cut meat thinly and arrange on

plate. Decorate with bits of carrot, egg, parsley, etc. Pour
over cooled jelly and refrigerate for 5-6 hours.
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VEAL ROLLS
TEflHQIKPAnflEHHKH

1 lb. veal
1 onion
2 T. butter or lard
� c. rice
2 eggs
� c. flour
1 c. sour cream

� c. bouillon
mushrooms
salt andpepper to taste

\\..

For stuffing:
1 onion
1 T. butter
salt andpepper to taste

Cut veal into thin slices. Pound them until very thin.

Sprinkle with salt and pepper. Brown finely chopped onion
in butter. Cook rice for 10-12 min. Mix cooked rice with
browned onions. Boil eggs and chop them. Combine
chopped hard boiled eggs with prepared stuffing. Season
with salt and pepper. Divide the stuffing between the
pieces of veal. Roll up and bind with strings. Sprinkle with
flour. Brown on two sides in lard or butter. Transfer to

saute pot. Combine bouillon and sour cream, and pour
over. Season with pepper and saute for 40 min. until
tender. Chop mushrooms and place in separate pot
containing 1 c. water. Sprinkle with salt and simmer
covered for 10-15 min. Serve veal with sauteed
mushrooms.
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VEAL WITH VEGETABLES
OBOllEBE TEJIR3BO

2lbs. veal breast, neck or shoulder
4 T. lard or butter
2 c. bouillon
3 carrots

2 roots parsley
1 onion
1 % lbs. potatoes
1 T. flour
1 c. sour cream

salt andpepper to taste

parsleJ' or dill

Cut veal into small pieces and sprinkle with salt and

pepper. Fry in lard or butter. When brown, pour over

bouillon and simmer for 30 min. until half ready. Cut up
and fry parsley root, potatoes, carrots and onions. Add salt
and pepper. Add fried vegetables and sour cream stewed
with flour to meat. Saute 20-25 min. more until tender.
Garnish with a little chopped parsley and/or dill.
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VEAL WITH VEGETABLES
ANOTHER WAY

OBOlJEBE TEJIH3BO no-IHWOMY
\\.

2 lbs. veal breast
4 T. butter
3 onions
1� Ibs. potatoes
2 lbs. tomatoes

salt andpepper to taste

Wash veal breast. Place in baking pan. Sprinkle with salt.
Dot with butter. Bake in 375 0 oven for 30 min. Peel and
dice potatoes and onions. Brown separately in butter.
Combine and season with salt and pepper. Cut up roasted
meat and place in stewing pot under browned potatoes and
onions. Add washed and cut up fresh tomatoes. Pour over

meat drippings from roasting pan. Bake in 375 0
oven for

15 more min.
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LAMB STEWED WITHPRUNES
HrHH TYlllKOBAHlffi 31 CJII1BM1I1

2 Ibs. Iamb
1 onion
� c. flour
3 T. tomato paste
2 T. butter
� lb. prunes
� T. sugar
1 T. vinegar
4 c. meat bouillon
10 S1veet cloves
1 pinch ofcinnamon

(Iill, salt an(1pepper to taste

Cut lamb into small pieces. Sprinkle with salt. Fry in but-
ter. Set aside. Brown finely chopped onion in butter. Stir
in flour, tomato paste and 3 T. bouillon. Brown for 3-5
min. Return browned lamb to pot. Pour in 2 c. bouillon
and stew 20-30 min. Add the rest of bouillon, as well as

vinegar and fresh prunes. Season with cinnamon and sweet

cloves. Stew for another 15-20 min. Sprinkle with chop-
ped dill and serve.
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COOKED LAMB WITH TOMATO SAUCE
BAPEHAR RrHR 3 TOl\\1ATHOIl1 nI,LtJIJ1BOIO

21bs. lamb breast or shoufder
1 carrot

1 parsley root

1 T. butter
2 onions
1 garlic bud
2 c. tomato sauce

salt andpepper
1 baJ' leaf

Roast lamb for 1 Y2 hours. Add peeled, washed and thickly
cut carrots, parsley, onions, salt, pepper and bay leaves.
Continue roasting for 30-45 min. more until meat is
tender. (Do not overcook as meat loses its flavor.)
Remove cooked meat, cut off bones and into pieces.
Combine onion browned in butter and grated garlic stirred
in salt to tomato sauce; pour over meat and stew for 10
min. Serve with boiled potatoes or buckwheat kasha as

side dish.
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LEG OFLAMB BAKED WITH KIDNEY
BEANS

HrHH IlEtlEHE 3 KBACOJlEIO

1 c. 1vhite kidney beans
2 Ibs. leg of lamb
2 onions
salt and pepper to taste

Wash beans. Soak in cold water for 1 hr. Cook for 30 min.
Mash and set aside. Wash lamb leg. Detach bones. Roast
in 3500

oven for 10-15 min. When it gives juice, sprinkle
with salt and pepper. Continue roasting for 1-1lh hr. Peel
and slice onions. Add onion rings to one side of baking
lamb, and place cooked beans on the other. Roast for 15-
20 min. more, basting with lamb juice and fat. Transfer to

serving plate. Pour over juice from lamb and serve.

LAMB BAKED WITH KIDNEYBEANS
ANOTHER WAY

RrHR 3 KBACOJlEIO no-IHWOl\\1Y

Ilh Ibs. Iamb
2 T. fat
1 c. kidneJ' beans, cooked
lh c. sour cream

� c. tomato paste sauce

2 T. bread crumbs
salt, sugar andpepper to taste

Wash lamb and sprinkle with salt and pepper. Brown on

two sides in hot fat. Cut into pieces. Place in a deep skillet,
weB-greased with butter. Surround with cooked beans.
Pour over sour cream and tomato paste sauce. Add sugar.
Sprinkle with crumbs and dot with butter. Bake in covered
skillet in 3250

oven for 40-50 min. Serve with green salad.

95



The Best of Ukrainian Cuisine
.

LAMB STEWED WITH BEANS
HfHfl TYWKOBAHHI1V1 3 KBACOJlEIO

1 c. kidney beans
2 onions
� c. tomato paste
2 T. salt pork or butter
� c. lard
2 lbs. lamb
� bud garlic
1 T. flour
salt andpepper to taste

1 parsle.v root for garnish

\\.

Wash and soak beans in cold water. Cook for 30-40 min.
Drain, reserving water. Brown peeled and thinly cut onion
with butter. Add tomato paste. Brown for 4-5 minutes.
Combine with water sieved from beans (llh c.). Bring to

boil. Add cooked beans. Sprinkle with salt. Bring back to

boil and set aside. Wash lamb. Cut it into pieces. Remove
bones and brown them in lard. Place in pot. Add 2 cups of
water and sprinkle with salt. Bring to boil and simmer for
30 min. Rub pieces of lamb with crushed garlic. Stuff them
with lard. Sprinkle with salt. Brown in salt pork or butter
until light-brown crust is formed. Transfer to stewing pot.
Pour over bouillon made of lamb bones to cover meat.

Add lard and stew for 50-60 min. For gra\\.y: lightly brown
flour in butter. Add 1 c. bouillon, and salt and pepper.
Simmer for 3-5 min. and strain. Pour gravy over meat.

Bring it to boil. Drain cooked beans and add to meat and

gravy; simmer and warm for 5 min. Serve lamb, cut up
into small pieces, with cooked beans with gravy and thinly
cut parsley.
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STEWED LAMB RIBS
HrHfllIA TYWKOBAHA rPYjlHHA

1 � Ibs. breast of lamb
2 T. salt pork
2 onions
3 carrots

1 root parsley
1 root celery
3 cloves ofgarlic
1 T. flour
1 T. butter
2 c. bouillon
1 bay leaf
salt andpepper to taste

Wash and cut lamb breast into pieces. Sprinkle with salt,
pepper and flour. Brown on both sides in salt pork. Peel
and cut up onions, carrots, parsley, garlic and celery.
Sprinkle with salt and pepper. Add bay leaf Mix and place
in stew pot with browned lamb. Pour bouillon over to

cover. Stew covered for about 1 hr. Serve with fried
potatoes.
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LAMB'SAUTEED WITHPLUMS
lffiAHEUb fIrHRlIl1f1 HATIIBTYlllKOBAHI1JiI3I CJlJ1BAMI1

1 c. kidney beans
3-4 T. butter
2 onions
2 T. tomato paste
2 lbs. lamb
1 T. flour
2/3 lb. plums
10 cloves
� t. cinnamon
2-3 bay leaves
1 T. vinegar
3� c. bouillon
salt to taste
1 T. sugar

\\.

Soak beans in cold water. Cook for 20-30 min. Drain
water and save. Brown one peeled and thinly cut onion in
butter. Add half tomato paste. Fry for 4-5 minutes. Add
water sieved from beans (llh c.) and bring to boil, then
add cooked beans, sprinkle with salt and warm up. Set
aside. Wash and thinly slice lamb. Remove bones and
brown them in butter. Transfer to pot. Add 2 cups of
water. Sprinkle lamb slices with salt. Bring to boil and
simmer for 30 min. Set aside. Sprinkle with salt. Fry in
butter until golden on both sides. Transfer to stewing pot.
Finely cut second onion and brown in butter. Add tomato

paste and simmer for 3-5 min. Pour it over browned meat

pieces. Add 2 c. bouillon made of fried bones. Stew for 30
min. Add washed and pitted plums. Dissolve browned
flour in bouillon and pour over meat. Stew lamb for 50-60
min. adding the rest of bouillon when it is needed. Season
with bay lea£: cinnamon, cloves and vinegar. Sprinkle with
salt and sugar. Stew for 10-15 min. more. Arrange meat
on platter with beans, stewed plums and gravy.
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LAMB BAKED WITH VEGETABLES
IIBAHEUb HrHHIII1V1 3ATIEqEHE 3 OBOIIAMI1

HrHHlJE PAry

I1fJ lbs. lamb
2 T. salt pork or butter
3 T. tomato paste
1 T. flour
2 c. bouillon (or 1vater)
7potatoes
2 carrots

2 onions
1 parsley root

salt andpepper to taste

Wash lamb ribs (meat of neck or shoulders also can be
used). Chop them up with bones into small pieces. Season
with salt and pepper. Fry in hot salt pork. Transfer fried
meat into stew pot and add tomato paste and slightly
browned flour dissolved in bouillon. Stew for 50-60 min.
until tender. Add fried potatoes cut in wedges, carrots,
onions and parsley root. Mix well and bake in a covered
pot in 3500

oven for 25-35 min.
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SAUTEED LAMB WITH TOMATOES
HrHH TYWKOBAHE 3 TOMATAMI1

llfJ Ibs. lamb
2 T. salt pork or butter
2 onions
3 T. tomato paste
2 cloves garlic
1 T. flour
2 T. bouillon
2 bay leaves
salt andpepper to taste

\\..

Wash ribs, neck or shoulder-blade of lamb. Cut up with
bones into pieces. Sprinkle with salt and pepper. Fry in hot
salt pork or butter. Shortly before it is ready, add slightly
fried chopped onions and tomato paste. Sprinkle with
rubbed garlic. Pour over water and stew. When it is almost
ready, add browned flour, dissolved with bouillon. Season
with pepper and bay leaves. Serve with mashed potatoes
and gravy from stew.

LAMB COOKED WITH MILLET
RrHfI BAPEHE 3 npOCO�1

lib. Iamb
1 onion
1 c. millet
2 01, lard
3 scallions
1 T. pars/e)'
salt to taste

Cut prepared lamb leg or shoulder-blade into small pieces
approx. 1-2 oz. each. Cover with water and cook with
onion for 40 min. until half-ready. Add millet and continue
cooking until lamb and millet are tender. Add lard and
season with chopped scallion and parsley.
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LAMB RIBS BAKED WITHRICE
HrnflllI PEEPA 3AnEqEHl1 3 PHCOI\\1

2� Ibs. Iamb ribs
4 c. lvater

2 onions
1 carrot

1 parsley root

3 peppercorns
2 bay leaves
1 c. rice
2 c. bouillon
3 T. butter
2 cloves ofgarlic
sugar, salt andpepper to taste

Wash and cook ribs for 50 min. in water, adding cut up
onions, carrot and parsley root� season with peppercorns
and bay leaf. Remove lamb ribs from bouillon. Detach
meat from bones and dice into small pieces. Mix with
washed rice in casserole. Add 2 c. bouillon, butter, sugar
and salt. Bring to boil. Transfer into 350° oven, cover and
bake for 40 min. Serve with gravy made of browned flour,
lamb bouillon, and seasoned with garlic.
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MINCED LAMB CUTLETS
HrHRlJI CIIIEH�IKI1

l¥llbs. Iamb
� lb. 1vheat bread

¥l c. bouillon or 1vater

2 egg yolks & 2 eggs
2 cloves ofgarlic
4 T. bread crumbs
2-3 T. salt pork or otherfat
salt andpepper to taste

\\..

Cut up prepared lamb. Grind it. Add stale wheat bread
soaked in bouillon or water. Grind together once again.
Season with crushed garlic mixed with salt, pepper, and
raw egg yolks. Mix everything well. Form cutlets. Dip into
beaten eggs. Roll in bread crumbs. Fry in fat. Serve
sitcheniki with fat in which they were fried with mashed

potatoes.
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PEPPER WITH LAMB STUFFING
nEPEUb cDAPWOBAH�11II RrHHlJl�1 WKPHDO�1

4 T. rice
1 lb. green peppers
2/3 lb. Iamb
1 onion
1 c. bouillon
1-2 T. butter
1� c. sour cream sauce

2 T.chopped onion
salt and pepper to taste

Wash and parboil rice 15 min. Drain and set aside. Wash

green peppers. Clean out insides. Place in salted boiling
water for 2-3 min. Drain. Grind lamb twice. Add minced
onion, salt, pepper and rice and mix everything together.
Stuff peppers with lamb stuffing. Place in greased
casserole. Pour over bouillon and bake in oven or on stove
for 50-60 min. Combine sour cream and chopped onion
and pour over peppers. Heat through. Serve hot.
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POULTRY DISHES

YOUNG ClHCKENSTUFFED WITH
MUSHROOMSANDRICE

KYP'-IA <DAPWOBAHA rpl16AMl1 TA PI1COM

l� lb. dried mushrooms
2 eggs
3% T. butter
1 bunch pars/e)'
� c. rice
salt and pepper to taste

2 lb. chicken
2 T. oil

For stuffing: Thinly slice cooked mushrooms. (Soak
mushrooms for 1 hr., then cook in the same water for 25-
30 min.). Sprinkle sliced mushrooms with salt and pepper.
Add butter, raw eggs and parsley. Cook rice in mushroom
bouillon until ready and mix with prepared mushrooms.
Gut, wash and salt chicken. Fill it with stuffing made of
mushrooms and rice; place in casserole; add salt, oil and
bake in 3250

oven for 30-40 min. until tender. While

baking, baste chicken every 5-6 min. with oil and juices.
When serving, drizzle chicken with melted butter and

sprinkle with thinly cut parsley.
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CHICKEN JELLY
KYPRlJA roponKA

1 medium chicken
6 c. lvater
1 on ion
1 carrot
2 peppercorns
1 bay leal
3 eggs, boiled
� t. gelatin
salt to taste

Cut up prepared chicken� place in a pot; cover with water
and cook for 2 hrs. Add cut up onion, carrot, bay lea£:
peppercorns and salt. Simmer for 15 more min. Cut
chicken into small pieces, place on a serving dish and
decorate with sliced boiled eggs and pieces of boiled
carrots. Pour over bouillon mixed with gelatin and
refrigerate for 12 hrs.

CHICKEN PANCAKES
KYPRlJI �1JIHHUI

l¥llbs. chicken
� lb. stale bread
2 c. milk
2 eggs
3 T. butter
salt to taste

Remove meat from chicken breast and legs; add bread
soaked in milk; pass through meat grinder. Add egg yolks
and salt dissolved in milk; stir well and add beaten egg
whites. Fry by spoonfuls in butter to a golden brown on

both sides.
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CHICKENPIES WITH MUSHROOM
STUFFING

KYPfllII COflOHI TIcrEllKA 3 rPHEM1H
\"

IlfJ lbs. chicken
2-3 or, stale bread
� c. milk
1 egg
� c. bread crumbs
3 T. butter
� lb. champ;gnons or other mushrooms
2 T. sour cream

salt to taste

Grind chicken with stale bread soaked in milk. Add egg,
salt, mix well and make small oval patties. Prepare filling:
wash champignons. Cut them finely and saute for 10-12
min. Add sour cream and salt, saute for 10 more min.,
checking occasionally to see if the filling is thick. Cool,
then place 1 t. mushrooms in the middle of each patty and
cover with ground meat. Dredge in crumbs and brown on

all sides in hot butter. Serve with green peas.
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CHICKENSTEWED WITHDU�fPLINGS
Kmllt TPAlIIfUB-lHI

lib. c1ricken brt!llsts
1 onion
1 CQn-ot

3 T. butter
lib. flour
l�
4 c. 'K'ater

StIli to tast�

Clean and wash chicken breasts. Cut into small pieces, salt
and fiy in butter until golden on both sides. Place in a

saute po� add finely chopped onion and carrot cut in
cubes; add water or bouillon and stew 1 hr. or so until
tender. In bowL stir egg and enough water into flour to

form a stiff batter. Roll out 3/16 in. thic� cut into little
squares, and cook covered for 10 min. in slightly salt
boiling water or bouillon. Drain dumplings; rinse with hot
water; place in with stewed chicken; season with butter
and bake in 3250

oven for 15 min.
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TURKEYROLL-UPS
3ABHBHEUbIH�HKOBH�

5 Ibs. turkey
l� lb. bread
2 c. milk
12 dried mushrooms (or 2 lb. champignons)
4 eggs
3 carrots

2 parsley roots

2 onions
4 c. bouillon
salt andpepper to taste

\\..

Cut cleaned turkey in half; take off bones. Cook bones for
30 min. Add heart and gizzard and simmer 30-40 more

min. Fry liver with onion in butter. Soak bread in milk.
Place turkey halves skin down, remove all meat from
wings and legs, keeping skin in 2 pieces. Combine meat

with bread soaked in milk and browned onion; mix well;
grind in meat grinder, then stir well� add fresh eggs, salt,
pepper; mix again and moisten in a small amount of bouil-
lon. Spread the stuffing on the halves of the turkey-skin;
roll them up; sew ends and tie with strong thread. Fry in
butter to brown. Transfer to saute pot; add cut carrots,
parsley roots, reconstituted mushrooms, salt, and cover

half way with bouillon. Bring to boil and simmer until tur-

key is done. Remove from bouillon, slice and serve with
. .

pan JUIces.
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GOOSE WITHAPPLES
rYCKA 3 R6J1YKAMI/I

1 goose
2-3 Ibs. apples
1 bunch parsley
salt to taste

Clean, wash and salt goose; fill cavity with apple skins and
cores, and bake in 3500

oven for 2� hrs., basting
periodically until fork tender. When it is ready remove

skins and cores; cut goose into pieces and serve with
halves of apples baked separately in oven for 10-15 min.
Season with finely chopped parsley and juice of goose.

STUFFED GOOSE
rYCKA <DAPWOBAHA

1 goose
� lb. stale bread

1 c. milk
2 eggs
3 T. butter
3 t. bread crumbs
1 onion
1 bunch parsley
salt and pepper to taste

Clean and wash goose, rub inside and outside with salt.
Let stand at room temperature for 1 hr. Grind bread,
soaked in milk, and goose liver; add egg yolks, butter, salt,
pepper, sauteed onion, finely chopped parsley, bread
crumbs, and beaten egg whites and mix well. Fill goose
with stuffing, not more than 3;4 full, and sew up. Bake in
pre-heated 3500

oven for I-11h hr., periodically basting
with juice.

109



The Best of Ukrainian Cuisine
.

STEWED DUCK
KAqKA BAPEHA

1 duck
2 carrots \\

2 parsley roots

2 onions
1 c. sour cream

3 T. butter
bay leaf, salt andpepper to taste

Cut up cleaned and washed duck; salt well. Fry in pan for
45-60 min. until golden pink on all sides. Sprinkle with
flour and fry for 10 min. more. Place fried duck in saute
pot; pour over hot water, add drippings from pan in which
duck was fried, bay leat: pepper, thinly chopped carrot,
parsley and onion and stew 30 min. more until tender. Salt
and season with sour cream. Serve with fried potatoes.

STUFFED ROASTDUCK WITHAPPLES
cDAPWOBAHA KAlJKA 3 HDJlYKM1�1

1 duck
lib. apples, sour-Slveet
1 T. butter
2 T. bread crumbs
2 Ibs. beets, boiled
salt to taste

Clean, wash and rub duck with salt inside and outside.
Wash and dry apples (do not cut them) and fill inside of
duck with them. Sew up and roast in 450° oven for 10
min., then reduce to 350°, periodically basting with the pan
liquid until golden on both sides. When it is fork tender,
brush with butter and dredge with bread crumbs. Return to

oven for 10-15 minutes until crumbs brown. Take apples
out of duck before serving, cut it into pieces and garnish
duck with cut baked apples and grated boiled beet.
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ROASTDUCK WITHNOODLEANDMUSHROOM
STUFFING

CMA)l(EHA KAIIKA 3 JIATIWEIO TA rPHEAMI1

1 duck
3 T. butter
10 dried mushrooms or lib. champignons
1 onion
� lb. noodles
2 T. choppedfresh dill
2 eggs
2 c. mushroom bouillon
salt andpepper to taste

Clean, wash and sprinkle duck with salt inside and outside.
Cook mushrooms, chop them finely and fry for 1 0 min.
with chopped onion. Cook noodles in mushroom bouillon,
drain, add salt as well as 2 beaten egg yolks. Fold in 2 egg
whites beaten to a froth. Season with pepper and finely
chopped fresh dill. Mix ingredients well and stuff duck
with them, not more than 3� full. Sew up, roast in 4500

oven for 10 min., then reduce to 3500 and periodically
baste with the pan liquid until golden. Serve with mush-
room gravy made of drippings from mushroom pan.
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t FISH DISHES t
JELLIED PIKE

rOPOnKA 3 CY.llAKA

2� lbs. pike, perch, or similarfish
1 carrot

1 root parsley
1 onion
2 bay leaves
3-4 peppercorns
2 T. gelatin
1 c. bouillon
5 boiled eggs
4 tomatoes

4 gherkins
salt to taste

Clean and scale pike trying not to damage skin. Remove

eyes and gills. Wash well and place fish, with its belly side
down, into a fish-poaching pot. Try not to bend fish. Cut

up carrots, parsley and onion and mix with bay leaves,
peppercorns and salt. Simmer in 7 c. water on low heat for
40 min. Set aside to cool. Remove fish and place it on a

serving plate. Dissolve gelatin in a little bouillon, and then
add it to the pot and bring it to boil. Add half tl1e mashed
hard-boiled egg whites to bouillon, stir well and bring to

boil once again. Then add the rest of the egg whites and
boil bouillon for 15 min. more to obtain a light color.
Strain, cool and pour liquid over the pike. Refrigerate until
set. Decorate with halves of tomatoes, boiled egg yolks
and gherkins.
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JELLIED UKRAINIANPIKE
roPOIlKA 3 CY,llAKA YKPAIHCbKA

2� Ibs. pike, perch, or similarfish
1 onion
2 carrots

1 root parsley
1 celery stalk
3-4 black peppercorns
1 bay leaf
1 c. bouillon
1� T. gelatin
1 root horseradish
1 bundle scallions
salt to taste

Cut up cleaned and filleted pike-perch into serving size

portions and place them in a pot together with bones and
fins. Add sliced onion, carrots, parsley and celery. Season
with black peppercorns and bay leaf Pour over 5 c. cold
water, add salt and boil 30-40 min. on low heat. Transfer
boiled fish to serving plate. Keep boiling bones and fins for
15 min. more. Strain bouillon. Add dissolved gelatin,
grated horseradish and finely chopped onion. Pour over

the fish on a serving plate. Cool and refrigerate for 5-6 hrs.
until set.
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PIKE ROULADE IN GELATIN
Pl15'HIII1V1 3ABI1BAHql1K B roponKE

2 lbs. pike, perch, or similarfish
1 � lbs. lvhite bread
� c. milk
2 T. butter
1 onion, chopped
1 egg
2 cloves garlic
� root parsley
1 bunch green parsley
2 carrots

2 T. gelatin
� C lvarm lvater

3 c. fish bouillon
� t. salt

Clean and fillet pike-perch. Soak bread in milk. Brown onion
in butter. Mix ingredients well, add egg, and grind in meat

grinder. Add finely chopped garlic. Sprinkle with salt and

pepper. Beat the mixture up and fonn into a roll. Wrap in
cheesecloth. Tie in two or three places and at the two ends
with a strong string. Transfer to pot with 5 c. salted water.

Add chopped onion, parsley and carrots. Boil for 30-45 min.
Take fish from bouillon. Dissolve gelatin in warm water. Add
to bouillon and bring to boil. Set aside to cool. Carefully un-

wrap roulade and place it on a serving plate in a pool of jelly.
Slice into portions and spoon over more gelatin. Top each

piece with chopped parsley and with slices of boiled carrot.

Cover with gelatin. Refrigerate until set.
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ROLL-UPS FROMPIKE
PItE'HIIlffi 3ABl,mAHEUb

pike, perch, or similarfish (about 2 lbs.)
4 eggs, hard-boiled
2-3 ha)' leaves
1 onion
� c. vinegar
1 bundle green parsley
sugar, salt andpepper to taste

For gravy:
5 egg )'olks, hard-boiled and mashed
llh c. sunflm,:er oil
2 T. vinegar
1 L mustard
1 L sugar
1 T. roundpickles
1 T. mushroom, marinaded
� t. ofsalt
-

.) L sour cream

Clean fish and cut in 4 fillets. Cover with finely chopped
parsley and hard boiled eggs. Add salt and pepper. Roll up
and tie with string. Boil gently in 5 c. water with vinegar,
onion, bay leaves and pepper. Cool roll-ups in liquid for a

while, slice and serve with gravy. To make gravy: beat to-

gether egg yolks, sunflower oil, vinegar, mustard \'ith a

pinch of salt and a pinch of sugar. When mixture is well
mixed, add sliced pickles, marinated mushrooms and sour

cream.
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STURGEON SALAD
PHI)'flHKA cnEU' flJIHAH

1� Ibs. sturgeon
8 hard-boiled eggs
� lb. sardines in oil
� lb. butter
4-5 leaves lettuce or Chinese parsley
� t. salt

\\.

For stuffing:
� lb. red caviar

Clean and wash sturgeon. Cook in hot salted water with
onion on very low heat for 30-40 min. Put aside to cool.
Cut cooked fish into 1 inch slices. Arrange around the
outside of serving plate. Arrange sardines. Surround them

by hard-boiled egg-whites filled with stuffing made of
caviar with a dab of butter on top of filling. Melt the rest

of the butter and pour over pieces of sturgeon. Decorate
with lettuce or Chinese parsley and serve for very special

.

occasion.

116



The Best of UkrainiaJl Cllisine

COD AND FARMER CHEESE PATE
ll.uuTET 3 TPKXl13 aJlHHCbKlt\\/1 Oro\"1

l-llh Ibs. cod
1-3 T. oil
1 onion
2 T. butter
% Ib. farmer c/ruse (not sour)
5 blades seDllion, choppedfind)'
soli and block pepper to taste

Wash and cook fillet of cod in cold water with onion for
30 min. Pass through meat grinder. Slightly brown cod and
onion mixture. Sprinkle with salt. Grind everything a sec-

ond time. Combine with grated fanner cheese. Add oil,
sprinkle with salt and pepper and mix well. Place in well-
greased casserole and bake in 350

0

oven for 30-40 min.
Chill

7
add finely chopped scallion and serve.
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PIKE SAUTEED INSOUR CREAM
3AJlI1BHI1111 CY,llAK CMA)l(EHMII1 B CMETAHI

2� lbs. pike, perch, or similarfish
2 lbs. potatoes
4 T. butter
2 c. sour cream

1 onion
1 carrot

1 parsley root

salt andpepper to taste

Remove fins and tail from fish. Scale. Wash fish well and
slice into 2-inch steaks. Place in a baking dish, generously
greased with butter: a layer of fish, a layer of sliced pota-
toes, one after another. Sprinkle with pepper and salt.

Spread over carrots, onions and parsley, sour cream and
melted butter. Bake covered in 400

0

oven for 35-40 min.
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PIKEBAKED WITHMUSHROOMSAND
LOBSTERS

CY.llAK 3 rPIffiAMl1 TAPAKAMI1
ADO JlAHryCfAM11

1lh Ibs. pike, perch, or similarfish
-% lb. mushrooms, marinated
10 portions of lobster
4 T. butter
4 T. crumbs
1 lemon
salt to taste

Remove fins and tail from fish. Scrape away scales. Wash
fish well and slice into 2 inch steaks. Place them in pot.
Simmer for 30 min. Set aside to cool. Remove bones, and
transfer fish to baking pan. Place over them a layer of
small marinated mushrooms, cleaned lobsters and their
claws. Pour over melted butter. Bake in 375 0

oven for 45
min. Sprinkle with bread crumbs. Decorate with slices of
lemon. Serve with potato balls.
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PIKE WITH CHAMPIGNONS
CY1lAK 3 rPiffiM1l1

1 carrot \\.

1 parsley root

2� Ibs. pike, perch, or similarfISh
� lb. champignons
1 onion
1 ba}' leaf
3 peppercorns
� lemon
3 T. vinegar
3 c. vegetable bouillon
3 T. butter
1 T. flour
salt to taste

Peel and cut up carrot and parsley. Transfer to pot. Pour
over hot water. Add salt and cook for 15 min. Transfer to

serving dish. Clean, wash and cut the fish into 1 inch
steaks and place in stew pot. Pour vegetable bouillon over

them. Season with peppercorns and bay leaf. Sprinkle with
salt and simmer for 30 min. Transfer onto a selVing dish.
Squeeze lemon over fish. Wash and cut champignons in
slices. Cover with a little water with vinegar added. Sim-
mer on low heat for 5-7 min. Brown flour in butter. Add
to simmering champignons. Add fish bouillon. Sprinkle
with pepper and cook for 5 min. more until mushrooms
are ready. As side dish use mashed potatoes and cooked
carrot and parsley seasoned with mushroom gravy. Before

serving, sprinkle with finely chopped parsley.
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PIKE WITHDRIED MUSHROOMS
0'LL-\\K 3 DXlt\\U'l rPll6A.�n'l

1 c. drkd mushrooms
2 lbs. potatot!S
2 Ibs. pike, perch, or similarfISh
1 c. mushroom bouillon
2 onions
3 boy letn.'es
1 c. bread crumbs
SQIt and block pepper 10 taste

Wash dried mushrooms. Soak them in cold water for 30
min. Cook in the same water with added salt for 25-30
min. Wash and peel potatoes. Boil them in separate pot.
Cut boiled potatoes into small pieces. Set them aside.
W� clean and fillet fish� slice into 1 inch pieces. Finely
chop mushrooms. Combine with cut fish and potatoes.
Mix well and add slightly flied onion. Transfer to pot. Add
bay leaf and pepper, mushroom bouillon and simmer for
20 min. on low heat. Roll fish in bread crumbs. Bake in
3250

oven for 10 min. more. Serve hot. Use potatoes and
mushrooms as side dish.
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PIKE KIEVAN-STYLE
CYMK 3AIlEqEHI1f1 KI1IBCbKI1r1

l� Ibs. pike, perch, or sim71arfish
1� Ibs. potatoes
4 T. butter
2 c. mushroom sour cream sauce

1 oz. Holland cheese
5 eggs
1 bundle dill
salt and pepper to taste

Cut fillet into 3 inch pieces. Sprinkle them with salt and

pepper and fry until golden on both sides. Boil potatoes.
Cut boiled potatoes into rounds. Brown them in butter.
Place fish on greased baking pan, decorate with browned
boiled potatoes and pour over mushroom sour cream

sauce. Sprinkle with grated cheese and melted butter; beat

together eggs and pour over. Bake in 325
0

oven for 20
min. Decorate with chopped dill and serve.
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FLOUNDER WITH MA YONNAISE
KA1\\'1EAJIA I1I1l M-\\l�lOHE30�'1

I-llfJ Ibs.flounder
-

.) potatoes
1 on ion
3 eggs
2 cups ma)'onnaise
1 bundle dill
salt to taste

Wash and clean fish. Soak for 1 hr. Wash and peel pota-
toes. Boil them in salted water. Drain and keep potatoes
warm. Transfer cleaned fish to pot with 5 c. cold water.

Add onion and salt. Cook for 20-25 min. Set fish in broth
to cool, then remove bones and skin. Transfer boiled pota-
toes to serving dish. Cut in quarters. Pour over 1 c. may-
onnaise. Put fish over potatoes and cover over with the
rest of mayonnaise. Decorate with segments of hard boiled
eggs. Sprinkle with finely chopped dill and serve.
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FISHBALLS FROM COD AND FARMER
CHEESE

P�I6'fl1II TI<1>TFJ1bKl1 3 TPICKll TA CEJUlHCbKOro
Q1PY\\

1 lb. codfillet
� lb. 1vhite bread
1 c. 1vater

1 onion
-% lb. farmer cheese
2 T. butter
2 T. flour
2 T. tomato sauce

salt to taste

Wash fillet of cod. Cut into pieces and pass them through
meat grinder. Add white bread soaked in \\vater and

chopped onion. Sprinkle with salt. Combine with grated
cheese and mix well. Make small balls and roll them up in
flour. Place in greased baking dish or casserole. Drizzle
with melted butter and bake in 325 0

oven for 25-30 min.
Serve with tomato sauce.
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COD FILLETAND FARMER CHEESE
CASSEROLE

rAPH1II XPYCfEQKl13 TPICKI1
TA CEJlflHCbKOrO O1PY

1 lb. codfillet
� lb. farmer C/leese
1 onion
5 carrots

2 T. oil
1 c. 1vhite sauce

2 T. butter
salt to taste

For 1vhite sauce:

� c. flour
1 T. butter
l� c. meat bouillon
1 onion
1 parsley root

1 celery
1 T. butter stalk
� lemon

Wash fillet of cod and cut into pieces. Pass them through
meat grinder. Add grated farmer cheese and slightly
browned chopped onion. Grate and saute carrots. Com-
bine with 1 c. white sauce, sprinkle with salt, mix well with
fish. Place the mixture in well-greased baking dish. Sprin-
kle with melted butter and bake in 325 0

oven for 25-30
min. Serve with melted butter and remaining white sauce

(see in Sauces al1d Gravies).
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CARP WITH HONEY
Kopon 3 I\\1E,LlOI\\1

2 lbs. carp \\.

1 carrot

1 onion
1 parsley root

1 bunch green parsley
1 lemon
2 eggs, hard boiled
2 T. gelatin
1 c. bouillon
1 T. vinegar
1 t. salt
2 T. sugar
black pepper to taste
3 T. horseradish
1 c. raisins
� c. honey

Clean, scale and rinse carp. Cut off head and fins. Fillet
fish. Slice cleaned and filleted carp into 2 inch steaks.
Sprinkle them with salt and refrigerate for 50-60 min, then
transfer to pot with cut up carrots, parsley and onion. Pour
over 6 c. hot water. Add black pepper. Boil on low heat
for 40 min. Strain bouillon into another pot. Arrange fish
on serving plate and decorate every piece with slice of
lemon, boiled egg and leaves of green parsley. Boil
strained fish bouillon for 10-15 min. until it diminishes
twice in volume. Set aside to cool. Add gelatin dissolved
in a little fish bouillon and mix well. Pour in vinegar and
boil again. In separate pot bring to boil raisins with honey.
Strain bouillon and add raisins boiled with honey. Set aside
and when it is chilled pour liquid over the fish. Refrigerate
until set. Serve with horseradish.
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CARP STEWED WITH ONION
Kopon TYWKOBAHHI1II1 3 UH6YflEIO

2 lbs. carp
2 T. flour
3 onions
4 T. oil
2-3 baJ' leaves
3 cloves garlic
3 peppercorns
� t. cloves
1 T. sugar
2 T. vinegar
salt andpepper to taste

Clean and scale carp. Rinse well. Remove head, fins and
tail, and boil them with one onion in 5 c. water. Make a

slit along backbone of fish and slice into 2 inch pieces.
Sprinkle with salt and pepper. Roll in flour and then fry in
oil. Peel and finely chop 2 onions. Brown in oil. Transfer
half to pot. Add bay lea£: peppercorns, cloves, sugar and

vinegar. Place fish on top. Sprinkle with the rest of the
browned onion. Pour over fish bouillon, simmer on low
heat for 30-40 min. Serve fish with stewing liquid and
sprinkle it with green parsley. Serve with fried potatoes.
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CARP WITH SOUR AND SWEET GRA VY
Kopon 31 CMAIIHalO I1I1lJllffiOIO

1� Ibs. carp
1 onion
1 carrot

1 parsley root

1 baJ1 leaf

\\..

For gravy:
1 t. flour
� lemon
llh c. bouillon
2 T. raisins
2 T. butter
2 T. tomato paste
4 t. sugar

Clean, scale and rinse carp. Cut off head and fins and boil
in 5 c. water with onion. Slice fish into 1 inch steaks.

Sprinkle with salt and refrigerate for 60 min. Chop onion,
cut carrot, and parsley and place in pot with fish steaks on

top. Pour over bouillon, add salt and bay leaf. Simmer for
40-50 min. on low heat. For gravy: brown flour, combine
bouillon, tomato-paste sauteed with butter and juice
squeezed from lemon. Mix well, boil and pour through
sieve. Add raisins, simmer briefly. Stir in butter and sugar.
Arrange steaks on platter, pour gravy over them, and

serve with mashed potatoes.
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CARP WITHBUCKWHEATAND
MUSHROOMS

KOPOn 3 rPEq�IO KAllIEIO T.� rPl'I6.�'n'l

2� lbs. CQTp
VB oz, dried mushrooms
1 bay leaf
� ca\"ot

� c. buclovheat (kasha)
2 onions
5 T. butter
3 eggs
2 T. flour
2 c. bouillon
3 sprigs parsley
salJ andpepper to taste

Clean and rinse carp. Make a slit along spine, take out

bones and guts. Sprinkle with salt and remgerate for 50-
60 min. For filling: soak mushrooms for 1 hour, cut up,
and simmer in same water with 1 onion, carrot and bay
leaf for 20 min. Strain mushroom bouillon and use it for
cooking buckwheat kasha. Fry cooked mushrooms with

chopped onion. Sprinkle with pepper and salt. Mix with
buckwheat kash� vegetables and eggs. Fill carp with

stuffing. Sew up cavity. Roll stuffed fish in flour. Fry in
butter until it is a golden color on both sides. Transfer to

an oblong casserole and bake in 350
0

oven for 30-40 min.
until fish is done. To serve slice and drizzle \\1iith melted
butter, sprinkle with chopped parsley and accompany \lith
sauerkraut.
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CRUCIANS IN SOUR CREAM
KAPAO ya1ETAHI

1� Ibs. crucians, carp, or similarfish
1 L pepper
2 T. flour
5 T. butter
2 Ibs. potatoes
1¥1 c. sour cream

1 T. flour
1 T. crumbs
1 bunch dill
1 t. salt

Scale and clean crucians or calico bass. Remove guts and
gills. Pat dry and rub with salt. Roll in flour. Fry to a

crusty golden brown on both sides. Slice potatoes and fry
in butter. Transfer browned fish to well greased pan. Ar-

range fried potatoes arround them. Blend sour cream with
flour and salt and pour over fish. Sprinkle with crumbs.
Drizzle with 2 T. melted butter. Bake covered in 350

0

oven for 30 min. until fish is done. Sprinkle with finely
chopped dill. Serve with a salad.
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TENCH WITH CABBAGE
JIIHb 3 KAnYCfOf1

2� Ibs. tench, or similarfish
1 t. pepper
1 egg
2 T. bread crumbs
5 T. oil
2 T. butter
� c. dried mushrooms
1 cabbage (about 2 Ibs.)
2 onions
� t. ground cloves

pepper to taste

� c. sour cream

1 bunch green parsley
4 t. sugar
1 t. cinnamon

Clean, fillet, slice and rinse tench. Sprinkle with salt and

pepper and dip in beaten egg. Roll in bread crumbs. Fry
until golden on both sides. Set aside. Soak dried mush-
rooms for at least an hr., then cook for 20-30 min. until
tender. Strain and save bouillon. Wash, chop and salt cab-

bage. Put it in pot and pour over mushroom bouillon.
Simmer briefly, then season with ground cloves. Sprinkle
with sugar and cinnamon. Chop onions and cooked mush-

rooms, and brown in butter. Combine with simmered

cabage and mix everything well. Arrange fish fillets and
cabbage in a casserole; cover with sour cream. Bake in
350

0

oven for 30-40 min. until set. Drizzle with melted
butter and garnish with chopped parsley. Serve with pota-
toes.
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BREAM WITHAPPLES AND
HORSERADISH

JIffill 3 HfiJIYKAl\\1H TA XPOHOl\\1
\\.

2� lbs. bream, or similarfish
� c. vinegar
1 carrot

1 onion
1 parsley root

1 root ofhorseradish
% lb. sour apples
1 bunch dill
salt to taste

Clean and scale bream. Cut off head, tail and fins. Slice
into serving-sized portions. Sprinkle with salt. Place in

pot with cold water with vinegar added. Let sit for 10 min.
Drain. Pour 5 c. hot salted water over fish. Simmer on low
heat for 30 min. Add cut up carrot, onion and parsley.
Cook for 15 min. more. Serve shredded horseradish
mixed with shredded sour apples as garnish. Serve with
boiled potatoes sprinkled with chopped dill.
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UKRAINIANSTUFFED PIKE
<DAPWOBAHA IIlYKA no-YKPAIHCbKOMY

2 Ibs. pike
1 carrot

1 beet
2 onions
2-3 bay leaves
lib. lvhite bread
� c. milk
2 egg yolks
1 T.farina
2 T. oil
1 lemon
salt, pepper, nutmeg to taste

Scrape off scales of fish. Remove fins and head and rinse

pike. Cut away skin beginning around head and carefully
moving towards tail, keeping skin in one piece. Set the
skin aside. Clean and wash fish. Remove flesh from bones.
Wash and cut up beet and carrot. Combine with peeled
and chopped onion. Simmer a bouillon from pike head,
bones and prepared vegetables for 60 min. Add bay leaves
in the last few minutes. Strain bouillon and remove fish
bones. Soak bread in milk and brown in same oil as onion.
Combine with fish and grind mixture in meat grinder. Add

egg yolks, milk and farina. Season with pepper, salt and

nutmeg. Stir stuffing well and use to fill pike skin. Tie with

string. Place in pot over vegetables. Pour over bouillon.
Simmer on a very low heat (in order to prevent skin from

bursting) about 50-60 min. Transfer stuffed fish to serving
plate. Slice and decorate with lemon, sprinkle with dill or

parsley. Serve with horseradish sauce.
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ROLL-UPS FROMPIKE
lllYlJI KPYlJEHI1KI1

3 lbs. pike \\..

6 T. flour
3 T. butter
1 parsley root

1 carrot

3 bay leaves
4 peppercorns
pepper and salt to taste

Forfilling.'
� c. lvhite bread
2 onions
3 fresh eggs
3 T. butter

pepper and salt to taste

Wash and clean pike. Cut off head, fins and tail. Remove
bones. Slice filleted pike into rectangular pieces and lightly
pound them. Place head and bones in pot with cold water
and cook for 30-40 min. For filling: Grind scraps from
fillets with bread soaked in water. Add finely cut and
slightly browned onion. Combine with eggs and butter.
Sprinkle with pepper and salt. Mix everything well. Place
filling in the middle of each fillet. Roll up and tie with
thread. Dredge with flour. Fry in butter until golden on

both sides. Place fried fish rolls in pot. Pour over bouillon,
made of head and bones. Slightly brown flour, then add to
bouillon constantly stirring. Add cut roots of parsley and
carrots. Sprinkle with pepper. Simmer on low heat for 30-
40 min. Add bay leaf last three minutes. Arrange roll-ups
on platter with vegetables and pan liquid. Accompany with
boiled potatoes.

134



The Best of Ukrainian Cllisine

KIEV-STYLE ROLL-UPS FROMPIKE
IIlY1II 3ABI1BAHUI no-KI1iBCbKI

2 Ibs. pikefillets
2 eggs, beaten
3 T. butter
� c. crumbs
salt to taste

Forfilling:
1 c. rice
2 c. milk
6 eggs, hard-boiled
2 T. butter
salt to taste

Wash and fillet pike without damaging skin. Place fish on

wooden board with skin side down. Sprinkle with salt and
slice into rectangular 2 x 4 inch pieces. Cook rice in milk,
and mix with chopped boiled eggs and butter. Spread fill-

ing onto every piece of fish, and roll up tightly. Tie with
string. Dip in beaten eggs. Dredge in crumbs and brown in
butter. Transfer to casserole and bake covered in 350

0

oven for 30-35 min. Serve with green salad.
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FISH \"SAUSAGES\" INSAUCE
lIlyqI KOBEACKl1 3 I1LllJllffiOIO

lib. pikefillet \\

� lb. salt pork
2 onions
1 tomato

1 T. bread crumbs
5 T. oil
1 c. sour cream sauce

salt & pepper to taste

Wash and cut fillet of pike. Combine with salt pork and 1
peeled and cut up onion. Grind mixture in meat grinder.
Sprinkle with pepper and salt. Mix well. Form into little
\"sausages.\" Roll them in bread crumbs. Fry in very hot oil
to deep brown. Place in pot. Pour over sour cream sauce,
adding tomato and onion. Bake in 350

0

oven for 30 min.
until done. Serve with fried potatoes. (See sour cream

sauce in Sallces al1d Gravies)

FRIED SHAD WITH TOMATOES
aVVKEHM�3TOMATAMM

lib. shad, or similarfish
2 T. flour
5 T. oil
1 lb. tomatoes
salt andpepper to taste

Clean, wash and slice filleted shad into small pieces.
Sprinkle them with salt and pepper. Roll in flour and fry in
deep oil in a skillet until golden on both sides. For garnish
cut tomatoes in halves, sprinkle with salt and pepper and
fry.
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HALIBUTBAKED WITHPOTATOES
IlAJ11)'C 3AflE1IEH1nl 3K�

lib. halibut
1 onion
lib. potatoes, boiled
1 c. 1t1hite sauce

1 T. bread crumbs
3 T. butter
1 bunch dill
salt andpepper to taste

For 1vhite sauce:

� c.j1our
1 T. butter
2 c. meat bouillon
lonion
1 parsley root
1 celery stalk
1 T. butter
� lemon
salt to )'our taste

Slice skined and boned fillet of halibut into small pieces, and
place into a well-buttered casserole. Cover with finely
chopped and slightly browned onion and arrange wedges of
boiled potatoes on top. Pour over white sauce and sprinkle
with bread crumbs then drizzle with melted butter. Bake in
350

0

oven for 40 min. Serve with finely chopped dill. To pre-
pare sallce, use leftover meat bouillon. Wann white flour in
skillet in butter, constantly stirring (do not let flour change its
color). Add a small part of bouillon to slightly cooled flour,
mix well until there are no lumps, and then gradually add the
rest ofbouillon, stirring continuously. Bring sauce to boiL add
chopped onion, root of parsley and celery and simmer for 20
min. Season with lemon juice and add salt. Strain through
sieve, pushing vegetables through \lith wooden spoon or

spatula. Add butter.
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CODFISH BAKED WITH POTATOES
TPICKA 3AIlEqEHHAR 3 KAPTOnJIffi\I

1� lbs. potatoes
1 lb. codfish
1 c. sauce

1 c. bread crumbs
3 T. butter

pinch ofparsle.v or dill
salt to taste

\"

For 1vhite sauce:

% c. flour
1 T. butter
2 c. meat bouillon
1 onion
1 parsley root

1 celery stalk
1 T. butter
% lenlon

Wash and boil potatoes. Slice cleaned, washed, skinned
and boned fish into small pieces. Season them with salt
and pepper. Transfer into well-greased casserole. Cover

layer of fish with layer of wedges of boiled potatoes.
Sprinkle with salt. Cover with sauce (See in Sauces al1d

Gravies); top with bread crumbs. Drizzle melted butter.
Bake in 350

0

oven for 30-35 min. Serve with finely
chopped parsley or dill.

138



The Best of Ukrainian CZlisine

COOKED COD
BAPEHA TPICKA

1 lb. codfish
1 carrot

1 onion
1 stalk celery
1 bunch parsley
2 bay leaves
3 peppercorns
� t. salt
% c. tomato paste
2 lbs. potatoes

Slice cleaned and washed codfish into steaks. Salt them
and place in refrigerator for 30 min. Wash and cut carrot,
onion, celery, parsley, and place in pot. Add bay leaves,
peppercorns, salt, and cover with water. Simmer for 10-15
min. Strain vegetable bouillon. Set it aside. Place fish
steaks in stewing pot, and cover with hot vegetable liquid.
Cook on a low heat for 30-40 min. Add tomato paste.
Sprinkle with finely chopped parsley and serve with whole
boiled potatoes.
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COD COOKED INMILK
TPICKA BAPEHA B l\\10JlOUI

1 lb. cod \\..

2 c. milk
1 onion
1 bay leaf
3 peppercorns
2 lbs. potatoes
2 T. butter

Place steaks of cod fillet in pot. Sprinkle with salt. Pour over

cold water. Bring to boil, then drain. Add tresh water and
bring to boil for the second time, and drain. Add finely
chopped onion, salt, pepper and bay lea£: and hot milk� sim-
mer on low heat for 30-35 min. Serve with boiled potatoes.

CODAND FARMER CHEESE CUTLETS
PWI)'HI-II KOTJIETKH 3 TPICKI1 TA CE.nHHCbKOro O!fPY

1 lb. codfillet
� lb. 1vhite bread
1 onion
� lb. farmer cheese
2 T. oil
2 t. butter
salt to taste

Cut washed cod fillet and grind in meat grinder. Add white
bread, soaked in water. Combine with chopped onion.
Sprinkle with salt and grind for the second tilne. Grate
farmer cheese. Mix prepared mass with grated farmer
cheese, and form into cutlets. Roll them in flour and fry in
oil until a golden color. Bake in 325

0

oven for 15-20 min.
Pour over melted butter and serve with mashed potatoes.
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COD WITH CABBAGE
TPI<XA 3 KAITYCfOIO

lib. cod
2 T. flour
4 T. butter
2 Ibs. cabbage
lonion
2 T. oil
1 c. red sauce

salt, pepper and sugar to taste

For sauce:

lonion
1 carrot
1 parsley root

1 T. butter
4 T. tomato paste
1 T. flour
5 c. bouillon
1 T. sugar
� c. sherry
salt andpepper to taste

Slice cod into small pieces. Sprinkle with salt and pepper and
roll in flour and fly in butter. Wash, chop and brown cabbage
in butter. Place in pot. Add chopped onion. Sprinkle with
sugar. Pour over with oil and red sauce. Saute for 20-30 min.
until done. Transfer half of stewed cabbage into a pot. Place
pieces of fried fish on it. Cover with a thin layer of cabbage,
then red sauce. Stew for 1 hr. To prepare sallce: brown thinly
chopped onion, carrot and parsley roots in butter. Add to-
mato paste. Simmer for 3-5 min. Constantly stirring, add
lightly browned flour. Pour over bouillon and simmer for 25
min. Strain sauce. Season with salt, sugar and pepper. Bring
to boil and add butter and sherry. SeNe fish with prepared
sauce and boiled potatoes sprinkled with dill.
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COD CUTLETS
TPICKOBI TOBQEHI1KI1

1 lb. codfillet
� lb. lvhite bread
1 onion
1 ra1., egg
2 T. bread crumbs
2 T. oil
2 T. butter
salt and pepper to taste

parsle)'

\\.

Cut up washed cod fillet. Mix with pieces of white bread
and sauteed onion. Grind the mixture in meat grinder. Add
egg, pepper and salt. Mix again. Form into patties and roll
them in bread crumbs. Fry in oil on both sides to a golden

o

brown. Transfer to 350 oven and bake covered up for 20-
30 min. Sprinkle with finely chopped parsley and drizzle
with melted butter before serving with mashed potatoes.

FRIED NA VAGA
CMA)l(EHA PI15A-KI3JII1K

1 lb. navaga
2 T. flour
3 T. oil
2 T. butter
salt andpepper to taste

Cut fish along backbone and remove lower jaw. Starting
with the head, take off skin and fins. Do not cut belly. Gut
fish through its mouth. Leave caviar inside. Season with
salt and pepper. Roll in flour. Fry in oil. Drizzle with
melted butter and chopped dill and serve with fried pota-
toes.
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DN\"RO�TnEF�HcunE�
P115'RqI TE<t>TEJIbKI1 ,llHlnpRHCbKI

2 Ibs. fish
4 onions, chopped andfried
3 T. flour
2 T. butter
3 eggs, hard boiled
1 r01V egg
2 T. bread crumbs
% bunch dill
� bunch parsley
salt and pepper to taste

SeMJe 1vith:
12 potatoes, fried
4 carrots in cream sauce

5 tomatoes, cut into 1vedges

Wash, clean and fillet fish, then cut into serving size
pieces. Remove skin and pound fish. Mix well fried onion
with chopped boiled eggs. Sprinkle with salt and pepper
and divide stuffing in centers of each piece of fish. Roll up
and flatten in shape of cutlet. Dredge in flour. Brush with
raw egg and dip in bread crumbs. Fry in hot fat. Serve
with fried potatoes, creamed carrots and fresh tomatoes.

Decorate with chopped dill and parsley.
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FRIED FLOUNDER WITH MUSHROOMS
AND GHERKINS

CMA1KEHA KAMEAJIA 3 rPl1EAM1111 KBAWEHl'Th1l1
onPKAMI1

10 boiledpotatoes
2 Ibs. flounder
3 T. flour
2 T. butter
5 T. oil
� lb. champignons
4 gherkins
2 onions
salt andpepper to taste

Wash, peel and boil potatoes in salted water. Clean and
wash flounder; take off skin and slice fish into small

pieces. Sprinkle with salt and pepper. Dip in flour. Fry in
butter until golden on both sides. Transfer to greased cas-

serole and bake in 350
0

oven for 20-30 min. Fry finely cut

champignons in oil, add thinly cut gherkins and saute for
10 min. Brown chopped onion and transfer to serving dish.
Put baked fish on top and arrange boiled potatoes arround
them. Cover both with mushrooms and gherkins. Drizzle
with melted butter and sprinkle with chopped parsley.
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COOKED EEL
BAPEHI1M B'IOH

1 lb. eel
2 carrots

2 onions
1 bunch celery
1 parsley root

2 bay leaves
3 peppercorns
1/4 t. salt
1 lemon
1 bunch dill
lettuce leaves
2 lbs. potatoes

Clean and wash eel, then skin it. Sprinkle with salt. If it
has odor, place in deep dish and cover with 1 c. of salted
milk and 1 T. of vinegar. Set it aside for 15 min. Cut up
carrots, onions, celery and parsley. Cook vegetables in
water seasoned with spices of your choice and bay leaves
for 15 min. Transfer eel to pot, and pour over the strained

vegetable bouillon. Simmer on low heat for 30 min.
Transfer fish to serving plate. Add pieces of lemon and
carrots. Decorate with lettuce leaves. Serve eel with boiled
potatoes sprinkled with chopped dill and other vegetables.
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� VEGETABLE DISHES .
CORN WITH VEGETABLES

KYKYPY,lt3A 3 OBOqAl\\1l1

4 ears corn

� c. soybeans
1 bunch celery
1 onion
2 carrots

2 potatoes
1 T. honey or bro1vn sugar
� t. strong bitter mustard (German style)
3 1valnuts
� lb. pumpkin
1 apple
3 T. butter

Cook corn in 5 c. salted water for 20-25 min. In separate pot
cook soybeans. Drain liquid and set it aside. Cut corn off ear

and combine with cooked soybeans. Brown chopped celery,
onion, carrots and potatoes in butter. Transfer to pot. Pour
over 2 c. corn water with honey and mustard added. Steam
covered for 20-30 min. Add chopped walnuts, cubed

pumpkin (seeded), peeled and cubed apple, cooked corn and

soybeans. Simmer for 10 more min.
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CORN SALAD
KYKYPY,ll3A 3 OBOQAMl1

4 ears corn

� head small caulifl01ver
� lb. tomatoes

� lb. cucumbers
� c. oil
4-5 black olives
salt andpepper to taste

Wash and cook corn. Cut off ear and set aside. Wash and
cook cauliflower in salted water. Break apart and cut up large
pieces. Wash and slice tomatoes and cucumbers. Combine all

prepared vegetables. Sprinkle with salt and pepper. Season
with oil and decorate with sliced olives.

POTATOES STEWED WITH PRUNES
BAPEHA KAPTOnJ1R 31 CJ1I1BAl\I

2 lb. potatoes
1 onion
� lb. prunes
1 T. butter
3 c. beefbouillon or 1vater

1 T. green parsley
salt andpepper to taste

Cut peeled potatoes in cubes and place in saucepan. Cover
with bouillon and stew for 15-20 min. Slightly brown
chopped onion. Combine with pitted prunes. Add to pota-
toes. Sprinkle with salt. Stew another 10 min. When ready
sprinkle with green parsley.
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COLD BEETSOUP
TAPi\\TITA X0J10mt�

lib. beets
� c. pickles
2 onions
� L horseradish
3 T. oil
% c. pickle juice
� c. beet liquid

,
.

Wash and peel beets. Cut in circles. Cover with water in pot
and cook for 20-30 min. until tender. Drain, saving liquid.
Add pickles and chopped onions. Combine oil, beet liquid and

pickle juice. Season with horseradish. Stir into beets and
remgerate for 24 hrs before serving.

BEETS, APPLESAND KIDNEYBEANS SALAD
G�TA 31 E)1>flKOB, HEJD'KOB T.� XB.�CO.rn1

� lb. kidneJ' beans
1 lb. beets
1 lb. apples
4 T. oil
4 T. vinegar
salt andpapper to taste

Wash, soak in cold water for 3 hrs. then cook kidney beans
for 60 min. Wash and cook beets for 30-40 min. Peel them.
Wash and peel apples. Cut beets and apples into cubes.
Combine with cooked kidney beans. Shake vinegar and oil

together to combine and pour over beans. Sprinkle with salt
and pepper and serve.
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MASHED KIDNEYBEANS, POPPYSEEDS
AND POTATOES

TOBqOHKA

� c. poppyseeds
� lb. kidney beans
1 lb. potatoes
1/3 lb. scallions
1 bunch green parsley
2 T. butter
2 T. sugar
salt to taste

Soak separately poppyseeds and kidney beans for 1 0 hrs. in
cold water. Cook beans for 2 hrs then puree. Make a puree of
poppyseeds and mix the two. Cook and mash potatoes; add
finely cut scallions and parsley. Season with melted butter,
sugar and pepper and stir together. This is a good side dish
for poultry.
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POTATO ROULADE WITH SAUERKRAUT
.JllJKlD KAPTOIUUIHI

1 lb. potatoes
4 eggs
1/3 c. flour
� lb. sauerkraut
1 onion
� lb. salt pork
� L gray pepper
1 c. sour cream

salt to taste

Wash and boil potatoes, then cool, peel and mash. Mix in
fresh eggs. Place mixture on floured board and pat into

rectangle. In pot simmer chopped sauerkraut for 15 min., and
season with salt and pepper. Add chopped onion browned in
salt pork. Drain sauerkraut filling and spread evenly on top of

potatoes to within 1 inch of edges. Roll up potatoes and
brush roulade with melted fat. Transfer to well greased
baking pan. Bake in 3500

oven for 30 min. Serve with sour

cream.
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POTATO BUNS WITH PLUMS
KHbl,ltJ1I

1 lb. potatoes
� c. flour
�egg
� lb. plums
1 T. sugar
3 T. butter
salt andpepper to taste

Wash and peel potatoes, grate them and place in sieve to

drain. Mix grated potatoes with flour. Add salt and knead
well. Shape into balls with fresh pitted plum inside each, and
cook in salted water for 20-30 min. Drizzle with melted but-
ter and serve.

FARMER PEA BUNS
XOMH CEJ1HHCbKI

1 lb. peas
3/4 c. hemp seed
2 T. lard
salt andparsley

Wash and cook peas. Drain liquid, combine cooked peas with
stirred hemp seed. Season with salt and mix well. Shape into
patties, place in a greased baking pan and bake in 350

0

oven

for 15 min. Sprinkle with parsley before serving.
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SHEPHERD'S PIE STUFFED WITH
POTATOES AND MEAT

KAPTOnJlHHA 3AnIKAHKA Cl>APWOBAHA 3 M'HCOM
\\.

� lb. beef
2 Ibs. potatoes
1 t. lard
3 eggs
1 onion, chopped
2 T. crumbs

pinch chopped dill
salt andpepper to taste

Wash and cut beef into small pieces. Transfer to pot, add
water to cover, and stew for 30-45 min. Boil peeled potatoes.
Grind them. Add salt, 2 eggs and mix well. Process meat

through meat grinder. Add browned onion and season with
salt and pepper. Grease and sprinkle baking pan with bread
crumbs. Place half of potato mixture on it in an even

rectangle or circle. Spread meat filling over it and cover with
the rest of potato mixture. Smooth out and brush with

whipped egg. Sprinkle with crumbs and bake in 350
0

oven for
30-40 min. Serve with melted butter. Sprinkle with chopped
dill.
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BOILED POTATOES WITH MUSHROOM
FILLING

KAPTOnJlR <DAPWOBAHA rpl1EAMI1

2 Ibs. potatoes
� c. dried mushrooms
2 onions
3 T. butter
2 eggs
2 T. bread crumbs
1 bunch parsley
1 bunch dill
1 c. mushroom bouillon
salt andpepper to taste

sour cream

Boil large peeled potatoes until half done, and drain. Cook
finely chopped mushrooms for 20 min. Mix them with
browned chopped onion and chopped hard boiled eggs.
Sprinkle with finely chopped parsley and dill. Add bread
crumbs and salt and mix well. Cut out the center of each
boiled potato, and fill with mushrooms. Place in pot. Add
mushroom bouillon and simmer for 35-40 min. Put a dab of
sour cream on each potato and sprinkle with chopped dill.
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POTATO PATTIES KIEV-STYLE
KAPTOnJlRHI TOSlJEHI1KI1 no KI1IBCbKOMY

2 lbs. potatoes
2 T. butter
2 eggs
2 T. potato starch flour
� c. 1vater

\\.

Forfilling:
� c. dried mushrooms
5 T. flour
1 c. milk
1 egg
4 T. bread crumbs
1 bunch dill
salt to taste

Boil peeled potatoes, and mash. Add butter and fresh eggs, 2
T. flour dissolved in cold water and sprinkle with salt. Stir
well. Forfilling: Wash and soak mushrooms in cold water for
60 min. Cook them in the same water for 30-40 min., then
finely chop. In butter brown 3 T. flour and a sprinkle of salt.
Constantly stirring, pour over scalded milk, and mix until
sauce gets thick. Add chopped boiled mushrooms and stir
well. Divide prepared potato mixture into portions. Place in
the center of each portion a spoonful of milk sauce with
mushrooms. Pat into an oval shape and roll in flour. Dip in
beaten egg and roll in bread crumbs. Fry until golden on both
sides. Serve with mushroom sauce sprinkled with chopped
dill.
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POTATO PA1TIES WITH MUSHROOMS AND
RICE

KAPTOllilIDfl TOBQEllliKI1 3 rPl1EMfi1 TA P11COi\\1

2 lbs. potatoes
1 egg
3 T. rice
1/3 c. dried mushrooms
� T. onion, minced
2 T. lard
1 T. flour
2 T. butter
salt andpepper to taste

Peel, wash and boil potatoes. Mash them thoroughly. Stir in

egg and season with salt and pepper. Mix well and make
patties. Wash and cook rice. Soak dried mushrooms for 60
min. in cold water. Cook them in the same water for 30-40

min., then finely chop and slightly brown them in butter with

chopped onion. Season with salt and pepper and stir well.
Combine with cooked rice and mix well. In the middle of
each potato patty, place prepared filling. Seal edges, roll in
flour and then fry in hot lard until golden on both sides. Serve
with melted butter.
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POTATO PATTIES
KAPTonflHHIOqEHHKH

1 lb. potatoes, boiled \\..

1 egg
1 T. flour
2 T. oil
2 T. melted butter or � c. sour cream

salt to taste

Mash boiled potatoes thoroughly. Add egg and mix well.
Divide into portions, and shape into patties. Roll them in
flour. Fry in hot oil until golden on both sides. Serve with
melted butter or sour cream.

POTATO PANCAKES
KAPTonflRHIKI

lib. potatoes
1/3 c. flour
1 egg
� t. baking soda
1 t. sugar
1 T. lard
1/3 c. sour cream

Peel, wash and boil potatoes. Mash them thoroughly. Add
flour, egg, soda, salt and sugar. Mix well. Fry spoonfuls of
mixture in hot lard. Serve with sour cream.
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SIMPLE POTATO PANCAKES
,LlEPYHI1 3Bl1qAJ/IHI1

2 lbs. potatoes
1/3 c. flour
4 T. oil
2 onions, chopped
� c. sour crean'l

Grate peeled fresh potatoes. Add salt .and flour. Mix well for
uniform batter. Fry spoonfuls of mixture in hot oil until
golden on both sides. Serve hot with browned onion and sour

cream.

POTATO PANCAKES WITH EGGS
,LlEPYHI1 3 HII1UEI\\1

2 lbs. potatoes
2 eggs
2 T. bread crumbs
4 T. lard
salt & pepper to taste

� c. mushrooms

Peel and wash potatoes. Grate them and place in sieve to
drain. Add eggs. Stir thoroughly. Add bread crumbs, sprinkle
with salt. Mix thoroughly. Fry spoonfuls of mixture in hot
lard. Top with sour cream and serve hot. For garnish use

fried mushrooms.
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POTATO ROLL-UPS WITH PEAS
KAPTOnJ1RHI 3ABI1BAHUI 3 rOPOXOM

2 Ibs. potatoes
2 eggs
2 t. potato starch, orflour
1 c. driedpeas
2 T. bread crumbs
1 onion
3 T. lard
4 T. sour cream

salt andpepper to taste

\\..

Peel, wash and cook potatoes. Drain and mash them.
thoroughly. Add eggs. Stir in potato starch or flour and salt.
Mix to a smooth batter. Wash and soak dried peas in 3 c.

water for 60 min. Cook in the same water until tender. Drain
in colander. Process through meat grinder. Chop onion and
brown in lard; combine with ground peas. Sprinkle with

pepper and salt. Place potato mixture in rectangle on damp
towel. Spread it evenly. Cover with filling. Roll up and seal

edge. Transfer to greased baking pan. Brush with beaten eggs
and sprinkle with bread crumbs, then bake in 3500

oven for
30-40 min. Serve with melted butter or sour cream.
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CABBAGE STUFFED WITH MEATAND RICE
KAIlYCfHI CfPABH

l-l¥llb. head ofcabbage
1 T. vinegar
3 T. butter
3 T. rice
1 onion
lib. beef, veal, pork or lamb, cooked
1 c. sour cream

salt andpepper to taste

Wash, drain and core cabbage. Place cabbage in pot of

boiling salted water with vinegar added. Bring to boil. Cook
for 10-15 min. until crisp tender. Drain water. Set aside

cabbage to cool. Brown chopped onion in butter. Wash and
cook rice. Grind meat in meat grinder. Combine with cooked
rice and browned onion. Season with salt and pepper. Mix
well. Carefully, without tearing leaves, place meat between
leaves of cabbage. Press leaves together. Transfer stuffed
cabbage to baking pan. Pour over melted butter. Cover and
bake in 350

0

oven for 1 hr. Cut in serving portions. Pour over

with stewed liquid and serve with sour cream.
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CABBAGE WITHMILLETSTUFFING
KAnyCfA TYlliKOBAHA nWOHOM

1-1¥2 lb. head ofcabbage \\

3 T. millet
4 carrots

2 parsley roots

3 onions
3 T. lard
1 egg
¥2 c. liquid
1 c. sour cream

salt andpepper to taste

Wash, drain and cook cabbage as above. Set aside. Cook
millet. Cut peeled and washed carrots and parsley roots in
cubes. Chop onion, brown it and mix with cooked millet and

vegetables. Add egg. Sprinkle with salt and pepper. Mix

thoroughly. Lift leaves of cabbage and place stuffing between
them. Press leaves together and place stuffed cabbage in

baking pan. Pour over melted lard. Bake in 350
0

oven for 20-
30 min., then when it gets a golden color, transfer to stewing
pot and stew covered for 30 min. until ready. Cut in portions,
pour over sour cream and sprinkle with green parsley.
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STEWED SAUERKRAUT WITHMUSHROOMS
KBAIlIEHA KAIlYCI'A TYI1.JKOBAHA rPlffiA1\\1J1

1/3 c. dried mushrooms
2 Ibs. sauerkraut
� c. mushroom bouillon
1 onion, chopped
1 T.flour
� c. sour cream

salt to taste

Wash and soak mushrooms for 1 hr. Cook in the same liquid for
30 min, then chop finely. Drain sauerkraut. Place in pot, pour
over mushroom bouillon and stew for 15 min. Brown chopped
onion in lard. Mix it with cooked mushrooms. Slightly brown
mixture. Sprinkle with flour and fly 5 more min. Season with
sour cream and mix well. Combine with sauerkraut and stew for
15-20 min.

BAKED CABBAGE
IlElJEHA KAIlYCI'A

1-1% lb. head ofcabbage
1 onion
% c. sour cream

1 T.flour
1 T. bread crumbs
� c. melted butter
2 T. lard
salt andpepper to taste

Clean, wash and shred cabbage. Sprinkle with salt. Place in pan
and stew 15-20 min. until set. Brown chopped onion in butter.
Mix it with sour cream and flour. Combine with stewing
cabbage. Sprinkle with salt, pepper and breadcrumbs. Stir well.
Add melted lard. Bake in 350 oven for 30-40 min. Pour over
additional sour cream before serving.
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CABBAGE PUDDING
nIHHI1K 3 KAnYCfJtI

2 lb. head ofcabbage
2 c. milk
1 onion
1 T. sugar
3 eggs
3 egg lvhites
3 T. butter
� c. bread crumbs
salt andpepper to taste

\\..

Clean, wash, and shred cabbage. Place in a pot with 2 c.

scalding milk. Simmer for 15-20 min. until set. Drain and

process through meat grinder. In butter brown finely chopped
onion. Mix 3 eggs with sugar. Combine them with cabbage
and browned onion. Beat egg whites to a froth. Fold into

cabbage mixture along with bread crumbs. Sprinkle with salt
and pepper. Drizzle with melted butter. Transfer to covered
casserole. Place in a larger pot, and pour in 1 to 2 inches

boiling water. Cover and simmer for 30-40 min. Serve with
boiled potatoes and sour cream. Mushroom sauce is also a

good addition.
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CABBAGE PAITIES WITHAPPLES
(]IIEHJ IKIt 3 K.-\\ID-en I T..\\ HIi.1)1\\

2 Ib. hud ofCQbbQg�
� c. farina
� Ib. apples
1 egg
3 T. br�ad crumbs
3 T. lard
soh to tast�

w� clean and dice cabbage. Place in pot. Pour over boiling
water to cover. Add salt and cook for 15-20 min. until tender.
Slightly brown farina in butter. Constantl)y stirring, add it to

cabbage. Stew 20 more min. \"as� peel and dice apples.
Slightly brown them in butter. Add to stewed cabbage along
with egg. Sprinkle \rith salt and shape into patties. Roll them
.in bread crumbs. FI)� until golden on both sides. Sef\\ye \;th
boiled or mashed potatoes and sour cream.
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CABBAGE STUFFED WITH RICE AND
MUSHROOMS

rOJlYEUI 3 PI1COM TA rpl16AMl1
\\..

1-1 � lb. head ofcabbage
� lb. rice
� c. dried mushrooms
1 onion
2 T. lard
2 t. choppedparsley
5 T. melted butter
1 � c. sour cream

2-3 bay leaves
1 T. flour
salt andpepper to taste

Cook washed, cleaned and cored cabbage in salted water for
15-20 min. Drain and set water aside. Remove leaves of
cabbage. Trim the thick part from the bottom of each leaf.
Wash and cook rice until half done. Wash and soak dried
mushrooms in cold water for 60 min. Cook them in the same

water for 30 min., then chop finely. Mix with rice. Brown

chopped onion in lard. Combine it with rice. Season with

pepper, chopped parsley and salt. Mix well. Place mound of
prepared filling in the middle of every cabbage leaf Fold sides
of leaf over filling and roll it up. Place cabbage rolls in pot
seamside down. Pour over 1 c. sour cream and 2 c. of

cabbage liquid. Stew in 3500 oven for 40-50 min. Blend
mushroom bouillon, � c. sour cream and flour. Bring it to

boil. Add bay lea£: salt and pepper. Boil for 3-5 min. Add to

stewed rolls during the last ten minutes. Sprinkle with

chopped parsley and serve.
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SAlAD FROMSAUERKRAUTANDMUSHROOMS
CAJ1AT 3 KBAllIEHOI KATIYCfI1 TA rPl1EIB

lib. sauerkraut
1 onion
� lb. marinated mushrooms
pinch cloves
pinch cinnamon
2 T. sugar
2 T. oil

Mix sauerkraut with chopped onion. Cut up salted or marinated
mushrooms. Season with cloves and cinnamon. Add sugar and
drizzle with oil. Serve with finely chopped parsley.

SALAD FROM CABBAGE, CARROTS, PEPPER
AND APPLES

CAflAT 3 KAnYCfH, MOPKBH, nEPijIO I REJlYK

1 lb. cabbage
2 carrots

� lb. pepper
� lb. apples
1 c. lemon juice
� t. salt
1 t. sugar
� c. sour cream

3 T. choppedpars/e)'

Clean, wash and cut cabbage into straws. Stir in salt. Drain
and collect juice (it is very healthy drink). Mix cabbage with
cut-up carrots, green pepper and peeled apples. Sprinkle with
lemon juice. Add sugar and pour over sour cream. Sprinkle
with chopped parsley and serve.
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SALAD FROM CABBAGE, APPLES AND
ONION

CAJIAT 3 KAnYCfI1, R6JIYK TA UI16YJII
\\..

1 lb. cabbage
� lb. apples
1 onion
� c. vinegar
1 T. sugar
� c. sour cream

salt andpepper to taste

Clean, wash and cut cabbage into straws. Peel and cut apples,
then sprinkle with vinegar so that they will not get dark. Add
chopped onion. Pour over with sour cream mixed with sugar.
Season with pepper and mix well.

SALAD FROM CAULIFLOWER
CAJIAT 3 UBITHOi KAnYCfI1

2lbs. caulifl01ver
2 T. oil
1 T. vinegar
1 T. sugar
1 egg, hard-boiled
3 scallions
salt andpepper to taste

Clean, wash and place cauliflower in water-vinegar bath for
10-15 min. Drain. Divide into florets. Rinse. Place in pot.
Scald with hot salted water. Cook for 25-35 min., then cool.
Season with oil mixed with vinegar, sugar and gray pepper.
Add chopped boiled egg and finely chopped scallion and
serve.
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CAULIFLOWER SALAD ANOTHER WAY
CAJIAT 3 UBITHOI KAOYCfI1 Oo-IHWO�1Y

lib. cau/iflolver
1 lb. tomatoes

I cucumber
� lb. apples
�S c. sour crean,

1 T. sugar
1 T. vinegar
2 T. chopped {IiiI
salt andpepper

Wash and cook cauliflower in boiling salted water. Drain.
Divide into florets. Add finely cut tomatoes, cucumbers and
apples. Mix well and pour over sour cream with vinegar
added. Sprinkle with sugar and salt. Season with chopped dill
before serving.

CARROTSAIAD WITHAPPLESANOTHER WA Y
CAllAT 3 l\\10PKBI/[ TA R6llYK no-IHWO�1Y

� lb. carrots

� lb. apples
1 t. vinegar
4 T. sour cream

1 T. sugar
1 T. green parsleJ'
salt to taste

Peel carrots and apples. Wash them and cut into straws. Mix
together vinegar and sour cream with sugar and pour over.

Sprinkle with salt and chopped parsley.
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GRATED BEETS
TEPTI EYPRKH

1 � Ibs. beets
4 T. oil
2 onions
1 t. vinegar
� t . cloves
salt andpepper to taste

3 T. sugar
1 sprig ofparsley

\\..

Wash beets. Bake in 3500
oven for 40-50 min. until ready,

then peel. Process through meat grinder. Fry ground beets in
oil. Brown chopped onion in oil and combine with beets. Add
vinegar. Season with black pepper, sugar and ground cloves.
Sprinkle with salt and sugar. Mix well. Serve with finely
chopped parsley.

SALAD FROM BEETS AND MUSHROOMS
EYPflKOBHJI1 CAJlAT 3 rpI1EAI\\1H

1 lb. beets
� c. dried mushrooms
2 red onions
� c. oil
1 T. vinegar

Wash dried mushrooms, then soak them in cold water for 1
hr. Cook in the same water for 30 min., then finely chop.
Wash and cook beets. Peel them. Cut into straws. Mix with

chopped mushrooms. Cut onions into half slices. Combine
everything. Season with oil and vinegar and serve.
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BEETS STEWED INSOUR CREAM
BAPEHI EYPHKI1 TYWKOBAHI B CMETAHI

lib. beets
1 on ion
3 T. butter
1 c. sour cream

Wash beets. Bake them in 375
0

oven for 60-70 min. Peel and
cut into straws. Add finely chopped brqwned onion. Fry beets
with onion in butter for 7-10 min. Pour over with sour cream.

Mix well. Stew for 15 more min.

BEETS STUFFED WITH RICE, APPLES AND
FARMER CHEESE

EYPRKI1 TYWKOBAHI 3 PI1C01\\1, flEJlYKA1\I TA
CEJIRHCbKI1M O1POM

1 lb. beets
1c. rice
2 apples
2 T. sugar
1/3 lb. farmer cheese
1 egg
2 T. butter
1 c. sour cream

salt to taste

Choose big beets of even size. Wash and cook them for 50-
60 min. until tender. Drain. Peel beets and core. Cook rice,
then drain. Wash, peel and grate apples. Combine them with
sugar and grated farmer cheese. Mix well. Add egg and butter
and mix thoroughly. Fill beets with prepared filling. Place in
greased baking pan. Top with sour cream. Bake in 3500

oven

for 40 min. Serve with sour cream.
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PANCAKES FROM BEETS AND FARMER
CHEESE

EYPflKOBI l\\1JIHHUI 3 CEJIflHCbKHl\\1 Q1POl\\1
\\..

1� lb. beets
1 c. flour
lib. farmer cheese, grated
4 T. sugar
1 egg
1 c. milk
salt to taste

Wash beets. Cook them for 1 hr., and peel. Process through
meat grinder and combine with flour. Stir farmer cheese with

sugar and egg. Combine with beets. Pour over with milk.

Sprinkle with salt. Mix well. Make pancakes and fry in butter.
Serve with sour cream.

TOMATOES STUFFED WITH MUSHROOMS
nOMI1LlOP�1 cDAPWOBAHbl rp116AM�1

lib. fresh mushrooms
3/4 c. sour cream sauce

2 Ibs. tomatoes

4 T. butter
salt and pepper to taste

Finely chop fresh mushrooms. Brown in butter. Cover with
sour cream. Mix well and warm up. Cut off top of washed
tomatoes. Take out some pulp and fill cavities with prepared
filling. Drizzle with melted butter and bake in 3000

oven for
15 min.
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STUFFED TOMATOES ANOTHER WAY
cDAPWOBAHI nO�1111l0PJtI no-IHWOl'vlY

8-10 tomatoes
2 onions
1 T. butter
1/3 fillet ofherring
2 eggs
2 T. ma}'onnaise

..

� c. grated cheese
salt and pepper to taste

pars/�),

Cut washed tomatoes in half With spoon scoop out most of
the pulp. Peel and chop onions, and brown in butter. Combine
with fillet of herring and chopped hard boiled eggs. Process
through meat grinder. Add mayonnaise, salt and gray pepper.
Mix well. Fill tomato halves with prepared stuffing. Sprinkle
with grated cheese and decorate with green parsley.

STUFFED ONION
CPAPWOBAH.� UJ.1E)'J1H

1 lb. large, mildlJ' flavored onions
� lb. cucumbers
� lb. tomatoes

1 egg
� c. maJ'onnaise
1 T. chopped green parsleJ'
salt to taste

Peel large onions and remove inside, then chop up. Combine
with diced tomatoes and peeled fresh cucumbers. Cook egg.
Add chopped hard boiled egg to the filling. Sprinkle with
finely chopped green parsley and combine with mayonnaise.
Add salt. Mix filling and stuff prepared onions. Serve with

.

mayonnaIse.
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EGGPLANT WITH MUSHROOMS AND
ONIONS

O1HI EAKJ1AIKAHI1 3 rpl1EAMI1 TA UI1EYJIEIO
\\..

lib. eggplans
% lb. tomatoes

3 T. flour
2 T. butter
2 onions
� lb. fresh mushrooms
1/3 c. sour cream

1 T. chopped dill
2 T. grated cheese
salt andpepper to taste

Wash and cut eggplant and tomatoes in slices. Sprinkle with
salt and black pepper. Roll in flour. Fry until golden on both
sides. Brown finely chopped onion. Combine it with finely
chopped mushrooms. Add salt and pepper. Mix well and fry
for 10 min. until mushrooms are done. Pour over sour cream

and bring to boil. Arrange eggplant and tomatoes on serving
plate, and cover with mushrooms. Sprinkle with grated
cheese and chopped dill. Serve with boiled new potatoes.
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STUFFED EGGPLANT WITH MILLET
<1>APLIlOBAHI EAKJIAfKAHI1 3 nlliOHO�1

2 lbs. eggplant
2 onions
1 c. dried mushrooms
% c. millet
2 T. lard
1 egg
2 T. bread crumbs
2 T. butter
1 T. chopped dill
salt and pepper to taste

Wash eggplant and cut in halves. Remove center portions and

finely chop, then brown in lard. Chop onions. Brown them in
lard. Wash and soak dried mushrooms in cold water for 1 hr.
Cook in the same water for 30-40 min., then finely chop.
Cook millet in mushroom bouillon. Combine millet with
browned onion, mushrooms and eggplant. Add egg, salt and

pepper and mix well. Stuff eggplant with mixture. Place on

well greased baking pan. Sprinkle with bread crumbs. Bake in
3500

oven for 30-40 min. Serve with melted butter and finely
chopped dill.
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STUFFED PEPPERS
MEJKI1BO 3 nEPijIO

2 lbs. green peppers
� lb. cabbage
� lb. carrots

1 root ofparsley
1 celery stalk
2 onions
2 T. oil
2 T. sugar
2 T. choppedparsley
� Ibs. tomatoes

3 T. tomato paste
salt to taste

\\..

Wash peppers and core, then cook in boiling salted water for
3 min. Drain. Wash and finely cut cabbage, peeled carrots,
parsley and celery. Stew in a pot for 20-30 min. Add sugar
and salt. Mix with browned chopped onion. Sprinkle with

chopped green parsley. Stuff prepared peppers with filling.
Brown tomato paste and cook with tomatoes for sauce. Add

sugar, salt and vinegar and serve with peppers.
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PEPPERS STUFFED WITH FARMER CHEESE
<DAPWOBAHl1l1 rIEPEUb 3 CEJlHHCbKI'Il\\1 a'IPO�1

2 lbs. redpeppers
-% lb. farmer cheese
2 eggs
2 T. sugar
1 T. flour

For gravy:
1 c. milk
1 egg
� lb. flour
salt to taste

Wash peppers, core and drain. Grate farmer cheese, and stir
in eggs, sugar and salt. Stuff peppers with farmer cheese.
Place in a stew pot. For gravy: beat milk with raw egg and
flour. Sprinkle with salt and pour over stuffed peppers. Stew
for 45 min. Serve with boiled new potatoes.

ASPARAGUS BAKED INMILK
ACrIEPlK flEqEI-nlllJ Y �10JIOUI

2lbs. asparagus
1 L sugar
1 c. milk sauce

3 T. butter
2 T. bread crumbs
salt to taste

Wash asparagus, remove tough scales and bottom portions.
Cut asparagus in l-inch pieces and place in pot with hot
water. Add sugar and cook for 15-20 min. Drain. Place in
casserole and cover with milk sauce (see Sauces and
Gravies). Sprinkle bread crumbs and drizzle with butter. Bake
in 3500

oven for 40 min.
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SPINACH BABKA
EAEKA 3 WnIHATY

lib. spinach
� lb. bread
1 c. milk
2 eggs
4 T. butter
1 T. sugar
2 T. bread crumbs
salt to taste

\\..

Wash and remove stems from spinach. Place in pot and scald
with 2 c. boiling water. Cook on medium heat for 10-15 min.
Drain and puree. Stir well. Soak bread in milk. Add melted
butter, egg yolks and sugar. Mix well. Combine with spinach.
Sprinkle with salt and melted butter. Mix again. Combine
mixture with whipped egg whites. Butter a casserole and

sprinkle with bread crumbs. Pour in spinach and bake in 3500

oven for 50 min. Serve with melted butter.
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HALUSHKY-DUMPLINGS FROM POTATOES
rAJ1YWKH KAPTOnJ1RHI

� lb. potatoes, boiled
1 fresh potato
1 egg
1 onion
2 T. flour
1 T. oil
1 pinch redpepper
1 pinch salt
sour cream

Wash potatoes. Peel 1 potato and grind in meatgrinder. Cook
other unpeeled potatoes in salted water. Drain, cool, peel and

grind them in meat grinder. Combine with ground fresh

potato and mix with egg. Add finely chopped onion browned
in oil. Combine with flour and stir. Season with salt and red

pepper and mix. Cook spoonfuls of batter in simmering salted
water at a slow boil for 8-10 min. Remove with slotted spoon
to colander; transfer to serving plate and drizzle with butter.
Serve with sour cream or melted butter. Can also be served
with fried mushrooms to accompany meat dishes.
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CAULIFLOWER FRIED INBUTTER
UBITHA KAnyCfA CMA/KEHA Y MACJ1I

1 caulifl01ver
2 T. flour
4 T. butter
1 T. parsley
salt & pepper to taste

\\..

Clean and cut up cauliflower. Cook in salted water for 10-15
min. Roll in flour. Fry in butter. Drizzle with melted butter.

Sprinkle with chopped parsley and serve.

CAULIFLOWER FRIED INBREAD CRUMBS
UBITHA KAID'CfA CMA/KEHA Y XJ1IEHl1X OKPYlllI1HAX

1 medium caulifl01ver
2 T. flour
2 eggs
2 T. bread crumbs
3 T. butter
salt and sugar to taste

Cut cleaned and washed cauliflower into quarters. Place in

pot with salted water, and cook uncovered on high heat so

that the color of cauliflower will not change. Drain the liquid
and cut boiled cauliflower into slices 1h inch thick. Roll in
flour and dip in beaten eggs, then in bread crumbs. Fry until

golden on both sides.
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CAULIFLOWER SOUFFLE
B03,llYlllHllll IlI1PIr 31 UBITHOi KAIIYCfI

� c. larina
l� c. milk
2 eggs
1 caulifl01ver
1 T. sugar
1 T. bread crumbs
3 T. butter
salt to taste

Cook farina in milk, constantly mixing. Clean and cut

cauliflower in small pieces. Stew in milk for 15 min. Mix well
and process through meat grinder. Add egg yolks mixed with

sugar. Sprinkle with salt. Fold in whipped egg whites.
Transfer to greased baking pan and sprinkle with bread
crumbs. Drizzle with melted butter. Bake in 3500

oven for 30
min. Cut before serving and drizzle with melted butter.
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RED CABBAGE STEWED WITH KIDNEY
BEANS

qEPBOHA K.AnyCfA TYWKOBAHA 3 KBACOJIEIO
\\.

1 c. kidney beans
2 Ibs. red cabbage
3 T. butter
2 onions
� T. flour
2 T. tomato paste
� T. sugar
salt to taste

Wash kidney beans and soak for 2 hrs. Cook for 30 min. until
tender. Wash and clean red cabbage. Cut into quarters and
simmer in water and butter for 20-30 min. until tender.
Combine drained cabbage, onions and cooked kidney beans.
Add flour browned in butter, tomato paste, sugar and salt.
Mix well and stew for 7-10 min. more. Serve with boiled

potatoes or fried mushrooms.
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RED CABBAGE STEWED WITHAPPLES
qEPBOHA KAnyCfA TYWKOBAHA 3 H5JIYKAl\I

2lbs. red cabbage
3 T. butter
1� T. sugar
2 T. vinegar
3 apples
-% c. sour cream

1 T. choppedparsley
salt to taste

Wash, clean and thinly cut red cabbage. Stew in pan in water

and butter for 20 min. Add vinegar, sugar and salt, peeled and
finely cut apples. Mix well. Stew for 15-20 min. more until
ready. Season with sour cream and warm. Serve with finely
chopped parsley.

PANCAKES FROM KOHLRABI
MJIHHUI 3 KOJIbPA5I

2 lb. kohlrabi
1 c. flour
2 eggs
1 T. sugar
� t. baking soda
3 T. lard
� c. sour cream

1 pinch salt

Wash and grate kohlrabi. Add flour, eggs, sugar, salt, soda
and water. Stir well and fry spoonfuls in hot lard. Serve with
sour cream.
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KOHLRABI STUFFED WITHRICE AND MEAT
KOJIbPA6I 3 PI1COM TAM'RCOM

2 lbs. kohlrabi
� lb. meat, cooked
� c. rice
1 onion
1 egg
2 T. lard
� c. sour cream

� c. tomato sauce

salt andpepper to taste

\\.

Wash and peel kohlrabi. Remove leaves and hollow out core.

Cook kohrabi in salted water for 20-30 min. until half tender.
Stir together chopped cooked meat, cooked rice and browned
onion. Add egg, pepper and salt. Stuff kohlrabi with mixture.
Place in a greased pot. Pour over sour cream and tomato

sauce and simmer for 30 min. until ready.

182



The Best of Ukrainian Cuisine

CARROTBABKA
6AEKA 3 MOPKBH

2 Ibs. carrots

1 c. bread crumbs
3 T. butter
� c. sour cream

3 eggs
2 T. sugar
2 T. flour
� c. milk sauce or sour cream

salt to taste

Grate washed and peeled carrots. Mix with bread crumbs and
slightly brown in butter. Stir together sour cream, egg yolks
combined with sugar, 2 T. butter, flour and salt. Combine
with whipped egg whites and mix thoroughly. Place mixture
in a greased baking pan and bake in a 3500

oven for 45-50
min. Serve with sour cream or milk sauce.
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PENNYK FROM CARROT
flIHHI1K 3 MOPKBI1

1,

2 lbs. carrots

1 c. milk
2 T. butter
1 c. bread crumbs
2 eggs
2 T. sugar
� c. sour cream or lvhipped cream

salt to taste

Finely cut up washed and peeled carrots. Place in a pot. Pour
over half of the milk and butter. Stew until done and mix with
bread crumbs soaked in warm milk. Process mixture.
Combine with egg whites stirred with sugar. Add whipped
egg yolks and sprinkle with salt. Place in a 3500 oven and
bake in buttered casserole for 45-55 min. Serve with sour

cream or whipped cream.
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CARROTSICHENYKY
ClqEHHKI1 3 MOPKBI1

2 lbs. carrots

� c. milk
3 T. butter
3 T. farina
1 egg
3 T. bread crumbs
� c. sour cream

salt to taste

Cut washed and peeled carrots into thin slices. Stew with
milk and butter for 20 min. Slightly brown farina in butter and
mix well with stewed carrots. Stew for 15 min. more until
ready. Set aside to cool. Process through meat grinder. Add
fresh egg and sprinkle with salt. Divide mass into portions
and make patties. Roll them in bread crumbs and fry in butter
until golden on both sides. Serve with sour cream.
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CARROT-FARMER CHEESE MEATBALLS
TI<DTEJIbK�( CEJIflHCbKI 3 MOPKBI1 TA CIPY

2 Ibs. carrots

� c. milk
3 T. butter
5 T. farina
3 T. sugar
1 egg
� lb. farmer cheese
5 T. bread crumbs
% c. sour cream

salt to taste

\\..

Finely chop up washed and peeled carrots. Stew them with
milk for 20 min. Add browned farina and sprinkle with sugar
and salt. Mix well and stew 15 min. more until ready. Set
aside to cool. Mix with fresh egg. Add farmer cheese and mix
once again. Process through meat grinder. Form small rolls.
Coat with bread crumbs and fry until golden. Serve with sour

cream.
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BAKED CARROTS WITH FARMER CHEESE
nElJEHA MOPKBA 3 CEJlRHCbKI1M CI1POM

2 Ibs. carrots

� c. milk
2 T. butter
4 T. farina
� lb. farmer C/leese
3 T. sugar
2 eggs
1 T. bread crumbs
� c. sour cream

salt to taste

Finely chop up washed and peeled carrots. Process them
through meat grinder. Stew with milk and butter for 20 min.
Add browned farina and mix well. Stew for 15 min. more.

Transfer half the stewed carrot to greased baking pan.
Thoroughly combine farmer cheese with sugar and fresh eggs
and place mixture above the layer of carrots. Cover with rest

of the stewed carrot. Sprinkle with bread crumbs and bake in
a 3500

oven for 40 min. Serve with sour cream.
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CARROTPANCAKES
MJ1I1HUI 3 l\\10PKBI1

\\

2 Ibs carrots

5 T. butter
1 c. flour
2 eggs
2 T. sugar
1 c. sour cream

salt to taste

Cut washed and peeled carrots. Brown them with butter and
a little water. Set aside to cool. Process through meat grinder.
Stir in flour, eggs, salt and sugar. Form mixture into pancakes
and fry in butter. Serve with sour cream.

188



SAUCES & STOCKS

WHITE MEATBOUILLON
1\\fHCHA IlI11Jll'lBA CBITJIA

lib. meat bones
1 carrot

1 parsley
lonion
-

:> c. 1vater

salt to taste

Crush meat bones (of either beet: veal, pork, turkey,
chicken or rabbit) into small 2-3 inch thick pieces. Wash
them and place in pot. Pour cold water over bones. Bring
to boil and simmer covered for 8 hrs. on low heat, periodi-
cally skimming. Bouillon from turkey, chicken or rabbit
bones needs only 3 hrs. Add thinly sliced onion, cut up
carrot and parsley 30 min. before bouillon is ready. Strain
and use as base for a variety of sauces.
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BROWNMEATBOUILLON
M'HCHA TII,IJJII1BA TEl\\1HA

1 lb. meat bones
1 carrot
1 sprig parsley
1 onion
5 c. ')vater
salt to taste

\\.

Crush meat bones (of either beet: veal, pork or chicken)
into small 2-3 inch thick pieces. Wash them and brown
with sliced onion, cut up carrot and parsley. Pour hot wa-

ter over bones and simmer for 7 hrs. on low heat, periodi-
cally skimming. Strain bouillon and use as a base for a va-

riety of sauces.

HOT TOMATO SAUCE
rocrpA TOl\\1ATHA TII,IJJlI1BA

1 onion
1 parsle)' sprig
1 carrot
2 T. fat
� c. ton1ato paste
2 T. flour
1 c. }vhite bouillon
2 T. butter
salt to taste

Finely chop onion, parsley and carrots. Brown them in hot
fat. Add tomato paste. Simmer covered for 15 min. Add
flour, mix everything well. Dissolve with white bouillon
(see above). Add salt. Stew for 20 min. Strain mixture.
Season with butter. Good for fried, stewed and cooked
meat as well as for vegetable dishes.
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BASIC WHITE SAUCE
nPOCTA DIJIA rnuJIHBA

1 qt. bouillon
2 T. butter
2 T. flour
1 parsley
1 onion
% lemon
salt to taste

Warm flour in melted butter constantly stirring and not

letting it brown. Cool and add 1 c. of hot bouillon. Mix
well to get rid of lumps and add rest of the bouillon, little
by little, mixing well each time. Bring sauce to boil. Add
cut up onion and parsley and simmer for 30 min. Season
with lemon juice and salt. Strain and add butter.

BASIC WHITE FISH SAUCE
npOCTA EIJIA nmJll1BA PHI)'fllIA

1 qt. fish bouillon
2 T. butter
2 T. flour
1 sprig parsley
1 onion
� lemon
salt to taste

White fish sauce is made of fish bouillon the same way as

white meat sauce.
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MILK SAUCE
MOJIOqHA fII)JJII1BA

5 c. milk
6 T. flour
3 T. butter
1 t. sugar
salt to taste

\\..

Slightly brown flour in butter. Slowly add hot milk, stir-

ring to prevent lumps. Add sugar. Simmer 10 min. on low
heat. Sprinkle with salt and strain. Good for vegetables
and some meat dishes.

SOUR CREAM SAUCE
nIJ]a1ETAHHI1lJKA

2 T. butter
2 T. flour
2 c. sour cream

salt andpepper to taste

Slightly brown flour in butter. Mix with sour cream. Sea-
son with salt and pepper. Briefly simmer constantly stirring
for 3-5 min. on low heat. Can be used with different fla-

vorings (onion, parsley, celery, tomato, mustard or horse-

radish).
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SOUR CREAM-TOMATO SAUCE
nILlCMETAHHl1qKA 3 TOl\\1ATOM

Add 2 T. tomato paste to sour cream sauce. Good for

meat, fish and vegetable dishes.

SOUR CREAM SAUCE WITH
HORSERADISH

CMETAHHA nILlJII1BA 3.XPIHOM

1 T. flour
2 c. sour cream

1 horseradish root

1 t. butter
1 t. vinegar
1 pinch pepper
1 t. sugar
salt to taste

Brown flour without butter. Set aside for 5-10 min., then
constantly stirring add to simmering sour cream. Mix well.
Add salt and simmer about 5 min. Grate cleaned and
washed horseradish. Warm in skillet in butter in order to

get rid of sharpness. Season with vinegar, pepper and
sugar. Simmer for 5 min. more, then mix with hot sour

cream sauce. Cover and let stand for a few minutes for
flavors to blend. Good for boiled meat, tongue, cold cuts

or poached fish.

193



The Best of Ukrainiall Cuisil1e
.

SOUR CREAM-TOMATO-ONION SAUCE
G\\lETAHHA rIIllJIHBA 3 Ul16YJIEIO TA TOl\\1ATAMJtI

2 onions \\

2 T. butter
1¥J c. sour cream sauce

3 T. tomato paste
% lemon
salt, pepper and sugar to taste

Mix finely chopped browned onion with sour cream sauce

(see above). Gently heat 5-7 min., gradually adding tomato

paste. Season with salt, pepper, sugar and lemon juice
squeezed from fresh lemon. Bring to boil. This sauce is
good for cutlets, meat balls and roasted meat.

WHITE ONION SAUCE
EIJIA fII1lJIYBA 3 Ul1EYJ1EIO

2 onions
1 T. butter
1 T. vinegar
3 peppercorns
1/3 t. sugar
1 baj' leaf
salt to taste

Finely cut up onion. Brown in butter on low heat until
golden color. Add vinegar, peppercorns and bay leaf
Simmer covered for 5-7 min. Mix with red sauce (see
above). Add salt and sugar. Simmer for 15 min. stirring
continuously to prevent scorching. Season with butter.
Good for fried and baked meat dishes.
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MUSHROOM SAUCE
rpI15HA nIilJ111BA

10 dried mus/1rooms
1 T. fat
1 onion
1 T. flour
2 c. mus/lroom bouillon
1 T. butter
salt to taste

Wash dried mushrooms well. Soak them in cold water for
2-3 hrs. Cook until tender. Rinse well. Chop up finely. Fry
in fat and return to bouillon. Finely chop onion. Brown it.
Add flour and salt. Pour into mushroom bouillon. Mix
well. Cook and season with butter. This sauce is good for
potatoes, halushky and grits.

MAYONNAISE SAUCE
nIllJ111BA-�1AVlOHE3

3 egg J'olks
2 T. sugar
1 t. mustard
1 pinch ofsalt
1 pinch ofpepper
11f, c. oil
2 T. vinegar

Stir fresh egg yolks with salt, pepper, sugar and mustard.
Beat in oil. Add vinegar when mixture becomes thick. Mix
well. This sauce is good for cold appetizers of meat and
fish, and might be used as dressing on salads.
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FLOUR DISHES

GRAINDISHES AND KASHAS

CORNKISIEL
KYKYPY,ll3HHA KYJ1EWA

� lb. cornflour
2 qts. 1vater

1 c. milk (or � c. sour cream, or 1/3 c. oil)

Constantly stirring, gradually pour corn flour into a pot of

boiling water. Reduce heat. Add salt and mix well until ready
(7-10 min.). Serve kisiel either with hot milk or with sour

cream.

MAMALYGA
�1AMAJ1HrA

� lb. cornflour
2 qts. 1vater

1 c. milk or 2 t. butter
salt to taste

Brown corn flour in butter (do not let it change color).
Transfer to pot and scald with boiling water. Keep stirring for
7-10 min. Serve with hot milk or seasoned with butter.
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BUCKWHEATLOAF
rPEQAHl1KI1

% c. milk
1 L yeast
2 T. sugar
� stick butter
1 egg
lib. buck1vheatflour
� c. oil
'% c. sour cream

salt to taste

In bowl, stir yeast into warm milk and add sugar and salt.
Pour in melted butter and fresh egg and mix. Gradually pour
in sifted buckwheat flour, mix well and leave dough in a

warm place for 15 min. until it rises. Knead again and leave in
warm place for another 30 min. Transfer dough to floured
board, roll it up into long thin loaves and brush tops with oil.
Place them on a well-buttered baking pan. Set aside for 15-20
min. until they rise. Cut each loaf into small 1-1 �-inch slices.
Bake covered with foil in 350

0

oven for 45 min. Brush tops
with slightly br�wned oil and serve with sour cream.
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BUCKWHEATPATTIES (GRECHANIK)
IN CABBAGE LEA VES

rPEQAHI1KI13 KAnYCfflHI1l\\1 JII1CfHM
\\..

� c. milk
1 t. J'east
2 T. sugar
� stick butter
1 egg
lib. bucklvheatflour
2 � Ibs. cabbage
� c. sesame seeds
� t. salt
� c. sour cream

In a pot, stir yeast in warm milk and add sugar and salt, then
melted butter and egg. Gradually add sifted buckwheat flour
and mix well. Leave dough in warm place for 30 min. until it
rises. Knead well and leave in warm place for another 30 min.
Cut dough into pieces and flatten into round buns. Place on

cabbage leaves and bake in 350° oven for 15 min. Sprinkle
half-ready \"grechanik\" with salted and moistened sesame

seeds. Bake 30 min. more. SelVe hot with sour cream.
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BUCKWHEAT WITH SALTPORK
JIEMIW 3 CAJIOM

lIb. buCklV/leatflour
1 c. 1vater

� lb. salt pork
salt to taste

Brown buckwheat flour in 325
0

oven for 5-7 min. Place it in
enameled pot and scald with salted boiling water. Stir thor-
oughly and combine with small thin slices of browned salt
pork and a little salt. Mix well and transfer to baking pan.
Bake covered tightly with foil in 350

0

oven for 45 min. Serve
as a side dish for beef steaks, poultry and mushroom dishes.
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BUNS & PRETZELS

SWEET B\\..UNS
nA�1nYWK�1

1/3 c. butter
2 c. lvater

� c. sugar
� lb. flour
3 eggs
� c. lard
� c. preserves
2 t. vanilla sugar

Place butter and sugar into boiling water. Gradually pour
over flour constantly stirring so that no lumps form. Let it
cool. Then add egg yolks and whipped egg whites while stir-

ring. Fry a spoonful of the batter in hot lard until golden on

both sides. Sprinkle with vanilla sugar and serve with jam or

preserves.
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BUNS WITHMARMALADE
IlAMfIYllIKI1 3 nOBl1.llJ10M

1 stick butter
2 c. lvater

5 T. sugar
� lb. flour
4 eggs
1 c. preserves
� c. lard
2 t. vanilla sugar

Place butter and sugar into pot with boiling water. Gradually
pour over flour and mix well for 3-5 min. in order to get
smooth batter. Let it cool and stir. Add eggs and mix again.
Let batter sit for 30 min. until it becomes thick. Place a few
spoonfuls of the dough on floured board, make an indentation
in the center of each and fill with preserves. Set aside for an-

other 10 min. Fry in hot lard until golden. Sprinkle with va-

nilla sugar.
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BUCKWHEATBUNS (PAMPUSHKAS) WITH
GARLIC

rPEllAHI nM1nYWKI1 3 llACHI1KOM
\\..

� t. yeast
1 c. lvater

2 T. sugar
� t. salt
lib. bucklvheatflour
3 T. butter
� c. oil
2 cloves garlic
salt to taste

Dissolve yeast in warm water and add sugar and salt.

Gradually pour in buckwheat flour, mix well and set aside for
2 hrs. in warm place until it rises. Cut dough into circular

shapes and flatten into small buns. Cook in boiling salted
water for 10 min. Transfer to selVing plate with melted but-
ter. Combine crushed garlic and salt. Dissolve with oil and
season hot panlpllskas. Serve with hot borsch.
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WHEATBUNS WITH GARLIC
5IJII fIAMnYWKI13 lJACHl1KOM

� t. yeast
1 c. 1vater

2 T. sugar
� t. salt
lib. 1vheatflour
1 c. oil
2 cloves garlic

Dissolve yeast in warm water. Add sugar and salt and stir.
Gradually pour in Ih of flour. Mix well and leave dough for 1
hr. in warm place until it rises. Pour in remaining flour, mix
and add 3/4 c. oil. Knead dough well and put aside for 30
min. Cut it into circular shapes and flatten them into small
buns. Leave for 15 min. in warm place to raise. Transfer to

baking pan and bake in 350
0

oven for 30 min. Grate garlic,
sprinkle with salt, dissolve in the rest of oil and a little of
boiled water and season hot pan1puskas. Serve with bouillon,
beef and fish soups and hot borshch.
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POTATO-CHEESE BUNS
Cl1PI-ll MHl1IlIKH

4 medium potatoes
� lb. farmer cheese
1 c. milk
2 eggs
� lb. flour
� c. sour cream

1 bunch scallions
salt to taste

\\..

Wash, peel and boil potatoes. Drain them and cool. Process
fanner cheese and boiled potatoes through meat grinder. Pour
milk over the ground mixture. Add eggs. Sprinkle with salt and
mix with flour. Knead well and roll into balls. Brown them in
butter. Serve with sour cream and a scallion salad on the side.

PACKETS
CYllPOCfIBKH

� L baking soda
� c. milk
2 eggs
� lb. flour
� stick butter
� c. honey
salt to taste

Mix baking soda, milk and eggs in bowl. Add flour, mix well and
knead. Transfer to wooden board and roll dough out thinly. Cut
it into small rectangles and connect opposite comers. Drop them
into salted boiling water but do not crowd them in pot. Cook for
15 min. After they rise, remove them with slotted spoon and
brown in butter. Serve with honey.
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PRETZELS (VERGUNY)
BEPrYHI1

3 c.flour
� stick butter
� L baking soda
1 egg
� c. sour cream

1 T. vinegar
� c. vodka (horilka)
� L salt
3 T. sugar
� c. oil
4 T. p01tJdered sugar
� L vanilla

Combine flour, butter and baking soda and cut with 2 knives.
Make a depression and pour in egg, sour cream, vinegar and
vodka. Mix and add salt and sugar. Knead well. Roll dough
out thinly. Cut in 1 � inch x 6 inch strips. Make 112 inch cut
in the middle of each strip, and pull through one end. Transfer
to generously oiled pan. Fry until brown on both sides. Set
aside. Sprinkle with powdered sugar and vanilla before serv-
.

lng.
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SIMPLE PRETZELS
npOCTI BEPrYHH

3 egg yolks
3 T. sugar
% c. sour cream

� c. vodka (horilka)
llb.flour
1 c. salt pork
2 T. p01vdered sugar
1 T. vanilla
salt to taste

\\.

Stir sugar with egg yolks. Sprinkle with salt and combine
with sour cream and horilka in bowl. Mix well. Gradually stir
in flour and mix. Knead dough until it is smooth. Roll it out

on wooden board as thinly as possible. Cut into strips, about
2 inches wide and 6 inches long. In the middle of each strip
make a slit about 1 � inches long. Pull one end of each strip
through the slit. Fry \"verguny\" in salt pork fat for 3-5 min.
until they turn a golden color on both sides. Let them cool.

Sprinkle with powdered sugar and vanilla before serving.
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KIEV-STYLE PRETZELS
KHIBCbKI BEPrYHH

3 eggs
5 T. sugar
� c. melted butter
2 T. cognac
� c. milk
� c. grated almond
lib. flour
� c. lard
salt to taste

Whip eggs with sugar and add melted butter, cognac and
milk. Mix well. Add salt and grated almonds. Gradually stir in
flour, and mix thoroughly. Knead dough well. Roll it out

thinly and cut into strips 2 inches wide and 6 inches long. In
the middle of each strip make a 11h-inch thick slit, and pull
one end of strip through it. Fry \"verguny\" in lard for 3-5 min.
until they turn a golden color on both sides. Let them cool.
Sprinkle with powdered sugar and vanilla before serving.
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VOLYN-STYLE PRETZELS
BOflMHCbKIBEPrYHH

4 T. sugar
5 egg yolks
� c. oil
� lb. flour
% c. lard
1 pinch salt

\\.

Stir sugar with oil and egg yolks. Sprinkle mixture with salt.

Gradually add flour and knead dough for 30 min. Roll it out

thinly and cut into strips 2 inches wide and 6 inc11es long. In
the middle of each strip make a 1 �-inch slit, and pull one end
of strip through it. Fry \"verguny\" in salt pork fat for 3-5 min.
until they turn a golden color on both sides. Serve with tea,
milk, coffee, or hot chocolate.
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L VIV-STYLE PRETZELS
flbB�KIBEPrYHH

4 T. sugar
5 egg yolks
� lb. butter
2 T. rum

1 t. vinegar
lib. flour
� c. lard
1 pinch salt

Stir sugar, egg yolks and butter. Add rum and vinegar and
mix well. Gradually stir in flour. Sprinkle with salt. Knead
well. Roll dough out thinly and cut into strips 2 inches wide
and 6 inches long each. In the middle of each strip make a slit
1 � inches long. Pull one end of strip through the slit. Fry
\"verguny\" in salt pork fat for 3-5 min. until they turn golden
on both sides. Let them cool and sprinkle with powdered
sugar. Serve with warm honey.
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KONOTOP-STYLE PRETZELS
KOHOTonCbKI BEPrYHI1

4 T. sugar
2 egg yolks
% c. milk
-% lemon
� lb. flour
juice of'iS lemon
� c. lard
1 pinch salt

\\..

Stir sugar with egg yolks. Pour over milk. Add grated lemon

peel and lemon juice, sprinkle with salt and mix well. Gradu-

ally stir in flour and knead dough. Cover with towel and let
sit for 10-15 min. Then roll dough out thinly and cut into

strips 2 inches wide and 6 inches long. Make a slit about 1 �
inch long in the middle of each strip and pull one end of strip
through the slit. Fry verglll1Y in lard for 3-5 min. until golden
on both sides. Serve with cold milk.
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SUBOTIN-STYLE PRETZELS
C)DOTI1HCbKI BEPI1'lll1

Ilh Ibs.j1our
� c. sour cream

� c. vodka (horilka)
7 egg yolks
� lb. sugar
3 eggs
1 c. lard
2 T. p01vdered sugar
1 T. vanilla

Spread flour over wooden board and make a deep hollow in
it. Pour in sour cream and horilka. Add egg yolks stirred with

sugar, then eggs and mix everything with flour thoroughly.
Knead dough well. Roll it out as thinly as possible and cut

into strips 2 inches wide and 6 inches long. In the middle of
each strip make a slit 1 1/2 inches long and pull one end of strip
through the slit. Fry verglll1Y in lard for 3-5 min. until they
turn golden on both sides. Serve with coffee, milk, hot
chocolate or tea.
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BABKAS, CAKES AND PIES

\\..

EGG BABKA
HEllHA EAEKA

6 eggs
1 stick butter
� c. flour
2 c. cream

salt to taste

Stir eggs with butter. Constantly stirring, add flour. Sprinkle
with salt. Add cream. Transfer to greased pan. Bake in 3500

oven for 30 min. until it rises.

CHERRY BABKA
BI1WHEBA EAEKA

lib. cherries
� lb. sugar
5 eggs
2/3 c. sour cream

� lb. flour
� t. cinnamon
2 T. bread crumbs
salt to taste

Wash and pit cherries. Place them in pot and add a cup of

sugar. Stir in sugar with egg yolks and sour cream. Gradually
add flour and mix well. Fold in whipped egg whites. Add cin-
namon. Grease baking pan and sprinkle with bread crumbs.
Transfer dough to pan and bake in 325

0

oven for 60 min.
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APPLE BABKA
EAEKA HEJIOqHA

1� lbs. apples
4 eggs
� c. sugar
� c. sour cream

� stick butter
� c. flour
2 T. cinnamon
salt to taste

Wash and peel apples. Grate half of the apples. Cut rest into
wedges. Stir sugar with egg yolks. and sour cream. Con-
stantly stirring, add flour. Sprinkle with cinnamon. Add
grated and cut up apples. Mix everything. Fold in whipped
egg whites. Transfer batter to buttered baking dish. Bake in
3250

oven for 30 min.

FRUIT CAKE
nOBl1.LlJIHHKA

5 eggs
� c. sugar
3 c. jam
� c. rum or vodka
� lb. farina
2 T. butter
� lb. grated nuts

Stir half the sugar with the egg yolks. Add stirred jam and
vodka. Gradually fold in farina and whipped egg whites. Mix
everything well. Place in a greased baking pan and sprinkle
with remaining sugar and grated nuts. Bake in 350

0

oven for
35-40 min.
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POUND CAKE
IlAID'll1HI1K

2 lbs. flour
� qt. milk
6 eggs
1 stick butter
% lb. sugar
� t. vanilla
1/3 c. p01vdered sugar
salt to taste

\\.

Scald half the amount of flour with scalding milk and stir

thoroughly until smooth. Let cool. Cream sugar with eggs
and stir into dough. Add the rest of flour and knead well. Srir
in melted butter, sugar and vanilla. Fill greased baking pan
with dough (� its height in proportion) and put in a warm

place. When dough doubles, place it in 350
0

oven for 50-60
min. Dust with powdered sugar before serving.
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SOUR CREAM CAKE
CMETAHHMK

5 egg yolks
� stick butter, melted
� c. sour cream

� c. sugar
� c. flour
1 Tgrated lemon peel
salt to taste

Stir egg yolks, butter, sour cream and sugar. Gradually add
flour. Sprinkle with salt. Add dried lemon peel and beat well.
Place dough in greased and floured baking pan and bake in
325

0

oven for 45-50 min.

CHOCOLATE CAKE
WOKOJWlHl1r1 illlPIr

4 eggs
� c. sugar
l� stick butter
� c. melted chocolate
� lb. flour
1 c. raspberry jam
1 c. grated chocolate
1 c. grated 1valnuts
1 pinch ofsalt

Stir sugar with egg yolks. Mix with whipped butter and
melted chocolate. Sprinkle with salt and gradually stir in
flour. Add whipped egg whites. Transfer to well greased and
floured baking pan. Bake in 350

0

oven for 30-35 min. Before
serving, brush with raspberry jam and sprinkle with grated
chocolate and walnuts.
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HOLIDAY CAKE
CBRTKOBlffi fIAfIYlllHI1K

2 Ibs. flour
� qL milk
2 o� )'east
6 egg )'olks
� lb. sugar
� L vanilla
1 stick butter
� c. p01tJdered sugar
salt to taste

,
.

Place half of flour in a pot, scald with hot milk and stir thor-
oughly. Let mixture cool, add yeast, mix well and set dough
aside in a wann place for 30 min. Cream sugar with egg
yolks, sprinkle with salt and vanilla and add to dough when it
rises. Gradually stir in the rest of flour and knead dough until
it does not stick to your fingers. Add melted butter and knead
once more. Place batter in greased baking pan (1/3 full) and

put in wann place for 2 hrs. When the amount doubles, bake
in 350

0

oven for 50-60 min. Dust cooled pap1IShl1ik with

powdered sugar.
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PIDILIAN CAKE
nI,LU1JlHHCbKI1f1 fIAIlYWHI1K

� qt. light cream

2 Ibs. flour
2 0:\" yeast
6 eggs
1 stick butter
� lb. sugar
� t. vanilla
1/3 c. p01vdered sugar

Heat the light cream and stir half into half the flour. Add
melted butter. Allow it to cool. Stir in yeast dissolved in
warm light cream. Add egg whites with vanilla and mix well.
Set aside for 30-40 min. Stir in egg yolks with sugar.
Gradually add the remaining flour, knead well and set aside
for 2 hrs. Then knead well until dough is no longer sticky.
Transfer dough to greased baking pan (half full). Cover with
cloth and allow to rise in warm place until doubled. Bake in
325

0

oven for 50-60 min. Allow to cool in pan. Remove and
dust with powdered sugar.
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LA YER CAKE WITH BLINTZES AND APPLES
COJIOJKEHJtlKI1 3 flEJIYKAl\I

1 stick butter
% c. sugar
� c. cream

4 eggs
1 T. grated len1011 peel
1 c. flour
% lb. apples
1 T. p01vdered sugar
1 T. vanilla
� stick butter
salt to taste

\\..

Cream sugar with butter. Add cream, egg yolks and mix well.
Combine with grated lemon peel. Gradually add flour and
knead dough well. Fry thin blintzes in hot butter. Cover with
towel to keep them warm. Place peeled and finely cut apples
in pan, sprinkle with powdered sugar and vanilla, add 1h stick
of butter and stew for 10-15 min. until they become soft.
Place 1 T. stewed apples in the middle of each blintz, roll
them up and place in a greased baking dish in two layers, one

on top of the other. Cover with egg whites whipped with

sugar and bake in a 350° oven for 15-20 min.
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CHERRY CAKE KIEV-STYLE
KI1IBCbKl1ll BI1WHEBI1 m1PIr

� c. almonds
� stick butter
3 eggs
3 T. sugar
1 T. grated lemon rind
� c. bread crumbs
� c. cherry presen'es
1/8 t. cinnamon

Scald almonds with boiling water. Drain. Remove their skins
and crush them well. Mix butter and egg whites. Stir in sugar
with egg yolks. Add crushed almonds. Stir mixture until it is
smooth. Add grated dry lemon rind. Crush bread crumbs.
Combine all ingredients with cherry preserves. Season with
cinnamon. Mix well. Transfer batter to well greased baking
pan and bake in 350

0

oven for 25-30 min. Set aside for 10
min. Cut into pieces and serve.
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HONEY CAKES WITH POppySEED
ME,llIBHI1KI1-WYJlI1KI1 C MAKOl\\1

� c. poppy seed
� c. !Ioney
1 egg yolk
� c. milk
� stick butter
� t. baking soda
lib. flour

\\.

For sJ'rup:
� c. pOPPJ' seed
2 c. honey
� c. 1varm 1vater

Scald poppy seed (amount needed for both buns and syrup)
with boiling water. Drain, then scald with hot water for the
second time. Set aside for 15 min. Drain. Combine � poppy
seeds with � c. honey. Stir rest of honey with egg yolk, then
with honey and poppy seed. Add milk, butter, baking soda.
Mix well. Constantly mixing, gradually pour in flour. Knead

dough well. Roll it out 2 inches thick. Transfer to baking pan.
Punch with fork. Bake in 350

0

oven for 30-40 min. Set aside
to cool. Cut into small cakes. For syrup: constantly stirring,
dissolve the rest of the poppy seed with warm boiled water.

Add 2 c. honey. Serve cakes with poppy syrup in small
pitcher.
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DUMPLINGS (HALUSHKY)

UKRAINIANHALUSHKY
YKPAIHCbKI rAJlYWKI1

2� c. flour
� c. lvater

2 eggs
� c. butter or pig fat
� c. sour crean'l

Sift flour. Make hollow in it and pour in water, 2 T. melted
butter, salt and beaten eggs. Mix well. Knead dough. Roll it
out �-inch thick. Cut into small pieces. Boil in salted water

for 10 min. until they rise. Pour off water. Transfer haillshky
to a buttered pan and fry slightly. Salted pig fat cut in small
pieces can be used instead of butter by those who want a real
taste of Ukrainian halushky. Serve warm with sour cream.
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RAISED HALUSHKY
rAJIYWKI1

1 t. yeast
1 c. cream

3 eggs
� stick butter
1� Ibs.j1our
2 T. sugar
salt to taste

\\

Combine egg whites with yeast dissolved in warm cream. Stir
in half the flour and softened butter. Set aside for 30-40 min.
When dough rises, pour in egg yolks stirred with sugar and
mix well. Gradually add remaining flour and mix. Knead

dough well and set aside for 1 �-2 hrs. Then knead until

dough ceases to be sticky. Transfer to wooden board and roll
out into thin layer. Drop dough by spoonfuls into salted boil-
ing water and cook covered for 5-7 min. Transfer to colan-
der, rinse with hot water. Serve with browned salt pork nug-
gets.
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BU1TER HALUSHKY
COJIOt1KI r��lYll1KI1

2 Ibs. flour
� c. 1vater

2 egg 1vhites
� stick butter
� c. sour cream

Sift flour into bowl. Make an indent�tion in it and pour in
warm water and egg whites whipped with salt. Add butter
and work into thick dough with spoon (preferably wooden).
Cover dough with towel and set aside for 20-30 min. Transfer
to floured board and roll by hand into a long rope �-inch
thick. Cut into haillshky and cook them in boiling salted \\va-

ter for 10-15 min. Transfer to colander, rinse with hot water,
drain and slightly brown in butter. Serve with sour cream,
ham or browned salt-pork cracklings. Warm in 325

0

oven for
3-5 min. before serving.
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HALUSHKY WITH FARMER CHEESE
rA.ffi'lllKl1 3 CEJIHHCbKOro Q,tp)T

2 eggs
lib. farmer cheese
3 T. sugar
3 T. butter
1 c. flour
2 T. aumbs
salt to taste

� c. sour cream

Grate farmer cheese and stir with eggs. Add sugar, melted
butter. Sprinkle with salt and mix. Combine with flour and
knead. Place on floured board. Cut in four equal pieces. Roll
each piece. into thin \"sausage\" and cut into small 2-inch

pieces. Cook in salted boiling water for 7-10 min. until they
rise to the surface. Roll in crumbs flied to a golden color.
Place halushky on plate, pour over melted butter, and serve

with sour cream.
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HALUSHKY WITH FARMER CHEESE
KIEV-STYLE

rAJIYlllKW 3 CFJ1RHCbKOm aiPY nO-KHIBCbKOMY

lib. farmer cheese
� c. sugar
2 egg 1vhites
� c. butter
1¥J c.J1our
salt to taste

� c. sour cream

Grind farmer cheese in meat-grinder, sprinkle with salt and
add sugar. Mix with whipped egg whites and butter. Gradu-

ally add flour and stir thoroughly. Roll dough tightly into lh-
inch rope and cut into Ih-inch pieces. Form these between
floured hands into round halushky the size of large walnuts.
Cook in salted water on low heat for 10-15 min. Serve with
sour cream and melted butter and a green salad.
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HALUSHKY FROM BUCKWHEAT
rAJIYWKI1 rPEQAHI

\\..

lIfJ c. bucklvheatflour
3 c. lvater

1 egg
� lb. onion
3 T. salt pork fat
salt to taste

Sift buckwheat flour into pot. Scald it with boiling water.

Sprinkle with salt and add egg. Mix well. Place dough on a

floured board and roll it into �-inch wide rope. Cut it into
little pieces and cook covered in salted boiling water on low
heat for 7-10 min. Transfer to colander and rinse with hot
water. Drain and place in serving dish. Brown finely chopped
onion in salt pork fat and serve halushky with onion gravy.
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HALUSHKY FROM FARINA
r.�lYlllKI1 OOPOWHm-n

� qL milk
1 stick butter
5 c. farina
� c. sugar
3 eggs
3 T. grated almonds
� t. grated lemon peel
1/3 c. p01t,'dered sugar
salt to taste

Bring milk to boil and add butter. Remove from heat and
gradually add farina. Stir thoroughly with wooden spoon until
smooth. Set aside for 10 min. Add sugar, eggs, salt, grated
almonds and lemon peel and mix well. Drop dough by
spoonfuls into boiling salted water. Cover and cook on slow
boil for 5-7 min. When haillshky rise, let them simmer for 3-5
min. Transfer to colander and rinse with hot water. Serve hot
with melted butter.
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APPLE HALUSHKY
rAJIYWKI1 R6JIYIIHI

\\..

2 � Ibs. apples
1/3 qt. milk
3 eggs
� c. sugar
1¥2lbs.j1our
¥2 stick butter
salt to taste

Cut peeled and cored apples into thin slices. Cover with milk
and eggs whipped with salt and sugar. Gradually add flour
and beat dough. Cook spoonfuls of dough in salted water at

low boil until haillshky are ready. Transfer to colander. Serve
hot with melted butter.

HALUSHKY WITHHAM
CBl1HRtlI rAJ1YWKI1

2 c. j10ur
1/3 c. milk
1 egg
2 T. butter
� lb. ham
salt to taste

Mix flour with milk. Stir in egg and sprinkle with salt. Knead
batter. Transfer to wooden board. Roll it thin. Cut into

squares 4 inch x 4 inch. Cook in boiling salted water for 10
min. Drain and cover with cold water. Drain and transfer into
a baking pan. Add ham cut into small pieces. Drizzle with
melted butter. Mix well and warm in a 350

0

oven for 5-7 min.
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BREAD CRUMB HALUSHKY
rAJ1YWKI1 3 XJ1IEHI11\I OKPYW�IHKAMJ1

2 eggs
1 T. sugar
l� c. bread crumbs
� c. milk
4 T. melted butter
salt to taste

Mix eggs with sugar. Add bread crumbs, milk and half the
melted butter. Sprinkle with salt and mix well. Set aside for
30 min. Drop by spoonfuls into boiling salted water. Take
halushky out of water when they rise. SelVe with melted
butter.
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DUMPLINGS (VARENIKY)

DUMPLINGS WITH FARMER CHEESE
BAPEHI/IKI1 3 CEJlflHCbKI1�1 CI1PO�1

llfJ lbs. flour
1 c. milk
� stick butter
3 eggs
2 T. sugar
salt to taste

Forfilling:
2 lbs. farmer cheese
� c. sugar
� t. vanilla
� c. sotlr creant

2 eggs
� stick butter
1/8 t. salt

Sift flour and add milk and melted butter. Stir well. Combine
with eggs and add salt and sugar. Mix until smooth. Roll out

thinly in a square. Set aside. For fillil1g: Grind farmer cheese
and add sugar, salt and vanilla. Stir well. Add sour cream and
whipped eggs. Mix well. Form into walnut-sized balls. Divide
square of dough into two rectangles. Line up balls on half of
dough an inch from each other and about 2 inches from
edges. Cover with the other part of dough. Press dough down
around each ball and cut circles with a glass. Pinch edges to-

gether. Cook dumplings in salted boiling water for 7-10 min.
When they rise take them out with slotted spoon. Drain well
and place on a serving plate; drizzle with melted butter. Serve
with sour cream and jam.
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BAKED DUMPLINGS WITH CREAMED
CHEESE

BAPEHI1KI1 3AfIEIJEHbIE 3 CEJIRHCbKI1r\\1 a1PO�1

� L yeast
1 c. 1vater

1 egg
3 T. sugar
lib. flour

Forfilling:
l� Ibs. farmer cheese
2 eggs
butter
1 c. sour cream

� c. sugar
salt to taste

Dissolve yeast in cold water. Add egg, sugar and salt and
stir well. Gradually stir in flour and knead well. Transfer to

wooden board and roll dough out thinly. Cut it into squares,
2� x 21h. Set aside. For fillil1g: Grate about 11;4 lbs. farmer
cheese. Add eggs, sugar and salt and mix thoroughly. Place

spoonfuls of filling in the middle of dough squares, fold over

and pinch. Leave dumplings in warm place for 15 min. Cook
in salted boiling water for 8-10 min. Drain in colander.
Transfer to baking pan and cover with remaining farmer
cheese, melted butter, eggs and sour cream. Sprinkle with

sugar. Bake in 350
0

oven for 10 min. Serve hot.
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DUMPLINGS WITHMEAT FILLING
BAPEHI1KI1 3 M'RCOM

For dumplings:
2� c. 1vheatflour
1 egg
� c. 1vater

� t. salt

\\.

Forfilling:
� lb. fillet of beef, cooked
� lb. fillet ofpork, cooked
1 onion
1/3 stick hutter or � lh. salt pork

Mix flour, egg and water. Knead dough well. Roll out thinly
in a square. Cut into circles with a glass. Set aside for 40 min.
Cut up fillet of beef and pork into small pieces. Brown in
butter. Stew with a little water. Pass stewed meat twice

through meat-grinder. Add finely chopped onion. Sprinkle
with salt and black pepper and mix well, adding 2-3 T. meat

broth to hold mixture together. Place stuffing in the middle of
each circle, fold over and pinch edges. Cook in salted boiling
water for 8-10 min. Serve in a bowl with broth. Otherwise,
transfer to colander. Drain. Place on serving plate and pour
over melted butter or browned salt pork.
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DUMPLINGS WITH MEATAND CABBAGE
FILLING

BAPEHI1Kl13 M'RCOM TA KAnYCfOIO

For dumplings:
� lb. flour
� c. 1vater

1 egg

Forfilling:
3 lbs. cabbage
� lb. beef
� lb. pork
2 onions
1/3 stick butter
salt andpepper to taste

Prepare dough as above: mix together flour, egg and water,
knead well, roll dough out and cut into circles. Set aside for
40 min. Wash and cook cabbage. Grind it in meat-grinder.
Cut up fillet of beef and pork into small pieces and brown
them. Stew in a small amount of water. Grind stewed meat

twice in meat-grinder. Add finely chopped onion, salt and
black pepper and mix well. Combine with ground cabbage
and mix well once again. Place stuffing in the middle of each
circle. Fold over and pinch borders. Place in salted boiling
water. Cook covered for 8-10 min. Test for readiness.
Transfer to colander and drain. Place on a serving plate and
pour over melted butter or browned salt pork. Or leave
dumplings in liquid and serve with bouillon.
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POppySEED DUMPLINGS
MAKOBI BAPEHI1KI1

\\

1 % c. poppy seed
3 c. lvater

1� c. sugar
3 T. pOlvdered sugar or � c. honey
salt to taste

1 recipe dough for dumplings

In pot, scald poppy seed with IIh c. of boiling water. Drain
and scald with the rest of boiling water. Warm on low heat
for 15 min., not boiling. Drain and grind poppy seed with

sugar to a powder. Place ground poppy seed and sugar into
center of prepared dough circles. Fold over and pinch edges.
Cook in boiling salted water right away. When dumplings
rise, they are ready. Transfer to serving dish with slotted

spoon. Sprinkle with powdered sugar or drizzle with honey.
Delicious!
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DUMPLINGS WITH CABBAGE AND
MUSHROOMS

BAPEHI1Kl1 3 KAnYCfOIO TA rp116Al\I

� c. dried mushrooms
� lb. sauerkraut
� small head cabbage
2 onions
3 T. butter
salt andpepper to taste

1 recipe doug/I for dumplings

Wash, soak and cook dried mushrooms in water to cover.

Finely chop cabbage, mix with sauerkraut and stew in butter
and mushroom bouillon. Chop onions and brown in butter.
Combine with cooked and finely chopped mushrooms and
brown for 5-7 min. more. Mix all ingredients and sprinkle
with salt and black pepper. Use as filling for halushky.
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DUMPLINGS WITH FISH FILLING
BAPEHl1Kl1 3 Pl1EOIO

Forfilling:
1 lb. fish fillet
3 onions
1/8 L black pepper
3 pieces 1vhite bread
1 c. 1vater

� c. oil
salt to taste

1 recipe dough for dumplings

'.

Prepare dough as in preceding recipe. Finely chop fillet. Add
1 browned .and chopped onion. Sprinkle with salt and pepper.
Combine with white bread soaked in water. Grind mixture in
meat grinder and use as filling for dumplings. Serve with
additional onions browned in oil.
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DUMPLINGS WITH CHERRIES
BHWHEBIBAPEHl1KH

4 c. cherries
� c. sugar
� c. sour cream

salt to taste

1 recipe dough for dumplings

Place pitted cherries into a pot. Stir in sugar and let sit for 30
min. Meanwhile, prepare dough for dumplings. Drain juice
from cherries and use it as beverage. Place cherries in circles
cut from prepared dough. Pinch edges together. Place in
boiling salted water. When dumplings are ready, they will
rise. Transfer to serving dish with spoon. Pour over sour

cream. Serve with prepared juice. A traditional Ukrainian hit!

DUMPLINGS WITH LIVER FILLING
BAPEHHKH 3 OElJIHKOIO

1 lb. beef liver
% lb. salt pork
2 onions
1 bay leaf
1/3 stick butter
salt andpepper to taste

1 recipe dough for dumplings

Prepare dough as above. Wash and clean liver. Cut prepared
liver and salt pork into small cubes. Cook with onion and bay
leaf for 30 min. Grind in meat-grinder. Add finely chopped
browned onion, salt and black pepper and mix well. Form and
cook dumplings as in previous recipes. Serve with melted
butter.
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DUMPLINGS WITH POTATO FILLING
BAPEHI1KH 3 KAPTOnJIEIO

5 potatoes
� lb. onions
1/5 lb. salt pork
1/8 t. black pepper
salt to taste

1 recipe dough for dumplings

\\.

Wash and cook potatoes while you prepare dough for dump-
lings. Peel potatoes under cold running water. Mash thor-
oughly. Add chopped onion browned in salt pork. Sprinkle
with pepper. Mix well until smooth. Roll out dough and cut

into round dumplings with glass. Place potato-onion filling in
the middle of each circle, pinch edges together to seal. Drop
dumplings into salted boiling water. Cook for 5-7 min. Drain
and transfer to serving plate. Serve hot with browned salt

pork cracklings.
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DUMPLINGS WITH POTATO AND
MUSHROOM FILLING

BAPEHl1K113 KAPTOlli1EIO Ii rPbIEM1I1

Forfilling:
� lb. mushrooms
� lb. potatoes
1 onion
2 T. sunj101ver oil
salt andpepper to taste

1 recipe dough/or dumplings

For gravy:
5 T. sunj101ver oil
1 onion

Prepare dough and cut into squares (about 21h x 2 112). Set
aside. Wash, finely chop and boil mushrooms. Cook, peel and
mash potatoes. Mix mashed potatoes with chopped boiled
mushrooms. Place spoonful mixture in the middle of each

square. Fold over to make triangles and pinch edges together
to seal. Cook as above. Serve with chopped onions browned
in oil.
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DUMPLINGS WITH LUNG FILLING
BAPEHl1K11 3 CBI1HWJl1M11 JIErEHJL\\ll'l

lib. pork or \",eallungs and heart
3 onions
1 bay leaf
salt to taste

2-3 peppercorns
1/3 stick butter
1 recipe dough for dumplings

Prepare dough as above. Wash and clean lungs and heart. Cut
into cubes. Place in a pot and scald with boiling water. Cook
for 15-20 min. Drain. Add water, 1 onion, pepper, salt and

bay leaf Cook covered for 20-30 min. Drain. Grind in meat-

grinder together with 1 slightly browned onion. Mix well.
Form and cook dumplings as in preceding recipe. Garnish
with fried chopped onions and serve with melted butter or

.

vInegar.
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EGG DISHES

EGGS INSOUR CREAM
flJ/lUR B CMETAHI

10 eggs, boiled
l� c. sour cream

1 t. butter
salt to taste

Cut boiled eggs into quarters. Place in buttered pan. Sprinkle
with salt. Cover with sour cream and bake in a 325 0

oven for
20 min.

FRIED EGGS U7ITH ONION
CMAiKEHI flVlUfl 3 Ul16YSlEIO

� onion
2 t. butter
5 eggs
salt to taste

Brown finely chopped onion in butter. Break fresh eggs over

onions. Sprinkle with salt and fry.
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GUTZUL SCRAMBLED EGGS
rYTUYJIbCbKIE EI1TI flllIUfl

1 c. heavy cream

1 c. sour cream

1 c. corn flour
4 eggs
3 T. butter
1 T. chopped/res\" parsley
salt to taste

\\..

Combine heavy cream with sour cream. Stir in corn flour, add

eggs, sprinkle with salt and mix well. Fry by spoonfuls in hot
butter. Sprinkle with parsley before serving.

SCRAMBLED EGGS WITH BREAD CRUMBS
EI1TI HIItUR 3 XJIIEHI1l\I OKPYWI1HKAMI1

1 T. bread crumbs
2 T. butter
5 eggs
salt to taste

Brown bread crumbs in butter. Pour over whipped eggs.
Sprinkle with salt. Place in 325 0

oven and bake for 5 min.
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OMELET WITH MEATSTUFFING
OMJIET 3 M'HCHI1M cDAPWEM

4 eggs
� c. milk
1 pincl, salt
� lb. ham
� lb. liver
� lb. sausage
3 t. butter
1 tomato

Whip eggs with milk and salt. Fry omelet in hot butter. Finely
cut ham, cooked liver and sausage. Fry in another pan for 3-5
min. Place in center of omelet and warm on low heat for 2-3
min. Transfer to serving plate and decorate with slices of to-

matoes.

OMELET WITH FARMER CHEESE
O�1J1ET 3 CEJ1HHCbKI1�1 CI1PO�1

5 eggs
� c. milk
� lb. farmer cheese
1 t. flour
1 T. butter

Whip eggs with milk and salt. Mix with grated farmer cheese.
Add flour and mix well. Pour into hot skillet with butter and
bake in a 325 0

oven for 7-10 min. Serve hot.
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EGGS WITH MUSHROOMS
H€qHA 3A1lIKAHKA 3 rPI16M1I1

6 mushrooms \\..

1 onion
4 T. butter
10 eggs, boiled

For graV)':
2 T. flour
2 T. butter
1 c. milk
salt andpepper to taste

Clean and wash mushrooms. Cook them for 10-15 min., then
fry with chopped onion and butter. Combine with boiled eggs
cut into quarters and place in casserole. Brown flour in butter
for milk gravy. Constantly stirring flour add milk. Sprinkle
with salt and bring to boil. Season with salt and pepper and

pour over eggs and mushrooms. Bake in a 325 0
oven for 7-10

.

mIn.
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� DESSERT DISHES �

HONEY COOKIES
l\\1E,LtOBI npflHI1KI1

2% c. flour
3 egg J'olks
1 c. sugar
2 T. butter
4 T. hone)'
1 t. baking soda
1 t. cinnamon
1 t. ground cloves

peel of 1 lemon
1 pinch salt

Mix flour with melted butter. Stir egg yolks and sugar.
Combine with flour. Add honey, soda, cloves and cinna-
mon. Sprinkle with grated lemon peel. Mix thoroughly.
Roll out. 1/4 inch thick. Cut into squares. Place on greased
baking sheet. Bake in preheated 350° oven 15 min.
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CHEESECAKE WITHALMONDS
01PHI1I1t illlPIr 3 I\Ir,llAJIEl\\1

lib. farmer cheese �

2 T. farina
4 T. butter
1 t. vanilla
� c. crushed almonds
4 eggs
� c. sugar
� c. slveet cloves
pinch salt
fruit sJ'rup or preserves

Grate farmer's cheese. Mix with farina, melted butter and
vanilla. Add crushed almonds and egg yolks beaten with
sugar until they are light. Stir in cloves. Mix again. Place
in a greased baking pan and bake in preheated 3500

oven

for 55 min. Serve hot with fruit syrup or with preserves.

UKRAINIANPUDDING
TIcrEtlKO l\\1l1f,llAJIEBE

1 c. bread crumbs
1 qt. milk
4 eggs
1 c. brolvn sugar
1 grated lemon rind
� c. chopped almonds
3 T. butter
1 pinch salt

Soak bread crumbs in milk 1h hour. Beat yolks well with

sugar. Add soaked crumbs, lemon rind, almonds and
beaten egg whites. Grease molds with butter. Place batter
in the molds. Bake in 3500

oven for 35 min. or until firm.
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CHEESE CAKE
C�IPH�1I1t nHPIr

1 cake J'east
2 c. milk
4 c. flour
1 stick butter

Forfilling: �

3 eggs
1 c. sugar
2 lbs. farmer cheese, grated

Stir yeast in warm milk. Gradually add half flour. Stir well.
Set aside for 3 hrs. to rise. When it doubles, add the sec-

ond half of flour. Stir well and knead on a floured board or

table. Set aside for 2 hrs. to rise. Roll out 2 inches thick.
Place on well greased sheet. For filling: Stir beaten eggs
with sugar and farmer cheese. Spread cheese filling over

the dough evenly. Roll up edges. Brush with lightly beaten

egg white. Cover with cloth. Set aside for 15 min. to rise
in warm place. Transfer to oven. Bake in 3500 for 30-40

.

min.
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APPLE CAKE
HEJIYlIHI;JJlI n�IPIr

3 c. flour
1 c. sugar
� lb. butter
� t. baking soda
1 c. J'ogurt
1 egg
� c. brea{/ crumbs orfarina

\\..

Forfilling:
3 lbs. apples
1 c. sugar
vanilla to taste

Mix flour, sugar, butter and soda. Add yogurt, egg and
beat batter. Spread 2/3 in � inch thick rectangle. Sprinkle
with bread crumbs or farina and transfer to well buttered

pan. Core and thinly slice apples. Sprinkle with sugar and
let set for half an hour. Drain off excess juice. Season with
vanilla. Spread evenly on dough. Cut strips froln the rest

of dough and arrange in lattice on top. Brush with beaten

egg. Bake in 375 0
oven for 40 min.
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APPLE STRUDEL
fl6J1YlIHI1V1 UlTPY,LlEJ1b

3 c. flour
2 eggs
4 T. oil
� salt
1 c. 1vater

1 t. p01vdered sugar
3 T. raisins
� t. vanilla

Forfilling:
lib. apples
2 T. sugar
� bread crumbs
� t. cinnamon

Mix flour, eggs and salt. Add half the oil and knead dough
well. Cover with cloth. Set aside in warm place for 2 hrs.
to rise. Roll out 1h inch thick. Brush with oil and transfer
to flour-dusted towel. Stretch dough with aid of towel, so

that it becomes evenly thin. Set aside for 15 min. Dot it
with oil. For fillil1g: Wash and cut apples into wedges.
Sprinkle with sugar, cinnamon and bread crumbs. Spread
them on a half of the dough. Roll it up with aid of towel
but not too tightly. Decorate top with raisins. Brush with
beaten egg and melted butter. Make slits in top. Transfer
to a greased baking pan and bake in 3750

oven for 50 min.
Reduce heat to 3500 and brush with more butter if it
browns too quickly. Dust with powdered sugar before

.

serving.
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APPLE PANCAKE
REJlytlHI �1JlI1HtII1KI1

1 stick butter
2 eggs
2 T. sugar
2 c. flour
6 apples
peeL of 1 lemon
1 t. salt
2 T. bread crumbs
4 T. p01vdered sugar

\\..

Beat together � stick butter, egg yolks and sugar. Mix in
flour, 1 c. at a time until batter is smooth. Add grated
lemon peel, salt and mix. Fold in beaten egg whites and
mix well. Roll out dough. Even it up. Divide in 2 parts.
Transfer one to greased frying pan. Sprinkle with crumbs.
Slice cored apples. Sprinkle with sugar. Spread over

dough. Cover with the second rectangle. Fry on both
sides. Sprinkle pancake with powdered sugar.

PEACHAND PEAR SALAD
CAMT 3 nEP01KIB TA rpyw

1 lb. peaches andpears
% c. p01vdered sugar
juice of 1 lemon

Wash peaches and pears. Pit and core and cut up. Mix
with powdered sugar and lemon juice.
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SLYVOVNYKPIE
CJ111BOBHI'IK

1 cake .'east
.

1 T. hro1vn sugar
1 c. milk
4 c. flour
3 eggs
2 T. pOJvdered sugar
� t. salt
1 T. vodka or other alcohol
� c. butter

Forfilling:
lib. plums
� c. broJvn sugar
1 t. cinnamol1
� t. saffrol1
1/3 c. plum jam
1 T. vodka or other alcohol

Mash yeast with brown sugar. Stir in warm milk. Add 1 c.

flour and mix well. Cover with cloth and leave in warm

place for 30 min. Whip 2 egg yolks and 1 whole egg with
powdered sug�r. Combine 3 c. flour with egg mixture and
sponge. Add salt and vodka. Knead well until dough is
smooth. Add small pieces butter and keep kneading until
dough doesn't stick to hands. Cover and set aside in warm

place to raise. When double in bulk, roll out 1h inch thick
circle with raised edges. Refrigerate. For filling.' �Jash, cut

and pit plums and arrange on dough 2 inch from edges.
Mix sugar, cinnamon, saffron and vodka with plum jam
and spread over plums. Transfer to generously buttered
pan. Bake in 3500

oven for 45-50 min., or until crust be-
comes light brown.
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PUMPKINPIE WITH HONEY
rAP6Y30BHI71 nl1Plr 3 l\\1E,LlOl\\1

2 c. lvhole lvheatflour
� t. salt
1 t. bro1vn sugar
� c. butter
1 t. Sun.flo1ver oil
� c. lvater

Forfilling:
1 small Slveet pumpkin
3 eggs
1 egg J,olk
1 c. cream

3 � T. bro1vn sugar
1 t. rum or vo{lka
1 t. ginger
2 Thone)'
1 t. ground cinnamon
2 T. butter

Mix flour, sugar and salt. Add half of the butter, mix well.
Dice the remaining butter into very small pieces before
adding; add sunflower oil and let sit for a while. Sprinkle
the dough with water, one tablespoon at a time, cutting
with knife between additions. Draw dough together, then
divide into two parts. Roll out each Ih inch thick. For flll-
;11g: Cut pumpkin into three or four pieces, remove seeds.
Bake approx. 60 min. Remove skin. Make puree from
pumpkin (approx. I1h c.). Add remaining ingredients and
honey. Mix well. Roll each pastry disk to 12-inch diame-
ter, raise sides to form a \"plate.\" Chill Ih hour. Preheat
oven to 350°. Bake 15 min. Reduce heat. Bake for 15
more min., until the bottom becomes dry. Fill with pump-
kin filling. Bake for 45 min. Serve hot.
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APPLE DESSERT
H6J1YIIHI'lIl ,LlECEPT

lib. green apples
101vainuts
% c. pOlvdered sugar
� c. heavy cream

� t. vanilla to taste

Wash and cut up apples. Core and grate. Chop walnuts
and combine with grated apples. Mix and sprinkle with
powdered sugar and vanilla. Pour over whipped cream.

PEACHAND PLUAI SALAD
CAJ1AT CJll'IBOnEPCI'IKOB�/lIl

lib. peaches and plums
� c. p01vdered sugar
101valnuts
� c. hea\\::J' cream

� c. vanilla

Wash and cut up peaches and plums. Take out pits and cut

into small pieces. Mix with chopped walnuts, powdered
sugar and vanilla. Top with whipped cream.
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APRICOT SALAD
A5Pl1KOCOBI111 CASIAT

1 lb. apricots
3 T. p01vdered sugar
� glass rose 1vine

\\.

Wash and peel apricots. Cut into small pieces. Pour over

wine. Sprinkle with powdered sugar.

ASSORTED FRUIT SALAD
<DPYXTOBI1Il CAflAT

11 lb. see{lless grapes
� lb. plums
� lb. apples
� lb. pears
1 lemon
4 T. p01v{lered sugar

Wash and pit/core and cut up fruits. Dice them. Mix with

grapes and finely chopped walnuts. Pour over lelTIOn juice,
sprinkle with powdered sugar.
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STRA WBERRIES IN CUSTARD SA UCE
CYHI1IIHI1f1 CAJlAT 3 MOJlOKO�1

2 lbs. stralvberries
� c. sugar
3 eggs
1 t. starch
l� c. milk
vanilla to taste

Mix strawberries with sugar. Dissolve starch in a little
warm water. Mix egg yolks with starch, sugar and vanilla,
then add whipped egg whites. Put in double boiler or im-
provise with one pot in another pot of boiling water. Stir
the mixture while water is simmering, gradually adding hot
milk until sauce thickens. Set pot of thickened sauce into
cold water and continue whipping until totally chilled.
Serve strawberries with prepared sauce.

CHERRIES WITH SUGAR AND SOUR
CREAM

BI1WHI 3 u)rKPO�/l TA 0\\1ETAHOIO

lib. cherries
1 c. sugar
3 c. sour cream

Wash cherries. Take out pits. Sprinkle with sugar and top
with sour cream.
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APPLES WITH CHEESE STUFFING
flEJlYKA 3 CHPOl\\1

lib. apples
1/3 lb. farmer cheese
1 egg
l� T. sugar
-% c. fruit or berrj' sJ'rup

\\.

Wash and peel apples. Slice in half. Core and stuff with
grated farmer cheese mixed with raw egg and sugar. Place
prepared apples in casserole sprinkled with water. Bake in
3250 in oven for 10-15 min. until tender. Serve baked ap-
ples with fruit or berry syrup.

APRICOTS STUFFED WITH NUTS AND
CREAM

A6Pl'IKOCI'1 3 rOPIXA�11'1 nI,ll 0\\1ETAHOIO

20 apricots
1 c. grated 1valnuts or hazelnuts
1 pt. 1vhipped cream or sour cream

3 T. p01vdered sugar
3-4 T. grated chocolate

Wash apricots and pit. Cook until half-ready. Drain,
sweeten and save liquid for beverage. Fill apricots with

grated walnuts or hazelnuts. Place in dish lightly dusted
with powdered sugar. Stir whipped cream or sour cream

with powdered sugar into froth. Cover stuffed apricots
with whipped cream and sprinkle with grated chocolate.
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CHERRY CAKE
BI1WHEBI1J11 nl1PIr

1 cake yeast
1 c. milk
1 t. sugar
3 eggs
1 t . p01vdered sugar
1 t. vanilla
3 cupsJ10ur
1/3 Clip S1veet hutter

Forfilling:
2lbs. ripe cherries
2 0(, cranberrJ'juice, lemon juice orfruit nectar

1 c. sLigar
� t. cinnamon

Dissolve yeast in 1 c. warm milk. Add 1 t. sugar. Mix. Put
aside in warm place for 15 min. Beat 1 egg and 2 yolks
with sugar and vanilla. Add melted butter, yeast and salt to

mixture. Constantly stirring, pour in flour. Knead dough
until it doesn't. stick to hands. Cover with cloth and set

aside in warm place to rise. When it doubles in bulk, divide
it in two parts. Roll out 1h inch thick in circle. Transfer
dough to a well greased pan. For filling: Remove pits
from cherries. Mix sugar with spice and juice, add to

cherries and mix again. Brush one disk of the dough with
beaten egg whites. Pour the filling on the pastry \"plate.\"
Cover with the second disk. Press edges together. Bake in
375 0

oven for 40-50 min. Serve warm. This cake is best
the day jt is baked.
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SUMAIER FRUIT CAKE
COJlO,llKI111 JlITHII1 nl1PIr 3 cDPYKTA�\"I11

3 c. flour
1 c. sugar
� lb. butter
� t. baking soda
2 T. lvater

1 c. sour cream

1 egg
lib. berries or 2 Ibs. .fruit
1 c. pOlv{lere{/ sugar

\\.

Mix flour, sugar, butter and soda. Add water, sour cream,
and egg and beat dough well. Roll it out into a circle 111
inch thick. Arrange strawberries, raspberries, blueberries
and cherries in layer, pitted and cut plums or thinly sliced

pitted peaches or apricots. Sprinkle with powdered sugar.
Transfer to generously buttered pan. Bake in 350° oven

35-45 min. Cool and serve.
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MEDOVYK
�iIELlOBI1K

1 c. hont!)'
� coil
1 c. sugar
3 eggs
� c. rum

1/3 L cinnamon
% t. ground cloves
2 c. flour
� c. milk
1 T. baking soda
2 T. 1valer

� c. hazelnuts or raisins

Mix well honey, oil and sugar until smooth. Add whipped
eggs, continuously beating. Season with ru� cinnamon
and ground cloves. Continuously beating, gradually sift in
flour. Gradually add milk and stir well. Add soda dissolved
in water. Knead well. Transfer dough to a well greased
and floured loaf pan filling it 3h full. Brush top \\vith water

and decorate with split hazelnuts or raisins. Bake in 3500

oven for 35-45 min. If top browns too quickly, cover with
aluminum foil. Check with wooden pick. \\Vhen it comes

out clean, it is ready. Set aside in room temperature over-

night.
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SMETANNYK
G'llETi\\HHI'IK

5 egg J'olks
2 c. sugar
2 c. sour cream

2 c. flour
�c. cocoa

� c. sugar
1 lemon
4 T. p01vdered sugar
� t. vanilla

\\.

Stir egg yolks with sugar and sour cream until mixture be-
comes smooth. Gradually stir in flour. Combine cocoa

with sugar and add to egg mixture. Season with grated
lemon peel. Knead well. Transfer to generously greased
and floured pan. Bake in 3500

oven for 35-45 min. Set
aside to cool. Sprinkle with powdered sugar and vanilla
before serving.
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NUTS & APPLES PIE
nl1PIr 3 rOPIXAl\I TA flEJlYKAl\I

� lb. lard
� t. lemon juice
2 eggs
2 � c. flour
� t. baking soda
� c. hazelnuts
2 % c. sugar
1 t. vanilla

Forfilling:
3-4 apples
� c. p01vdered sugar

.

cInnamon to taste

Stir together lemon juice and lard. Combine with whipped
egg yolks. Gradually add flour and baking soda. Mix well.
Add ground hazelnuts, sugar and vanilla. Knead dough
until it is thick and elastic. Transfer % dough to greased
pan. For fi//il1g: Grate apples and spread in layers on

dough. Sprinkle with powdered sugar and cinnamon. Cut
rest of dough in thin strips. Place them on top in a lattice.
Brush with egg whites beaten to froth. Bake in 375 0

oven

for 35-45 min.
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CHOCOLATE CAKE POLTA VA-STYLE
nOJIT.�BCbKll�l WOKOJWlHlll� IlI1Plr

I� sticks butter
� c. sugar
4 eggs
2 c. flour
3 o� bar ofchocolate
1/3 c. raspberrJ' jam
� c. grated chocolate
� c. grated lva/nuts

\\.

Whip butter and combine with egg yolks and 1/4 c. sugar.
Gradually add flour. Mix and combine with melted choco-
late and egg whites whipped with 1/4 c. sugar. Beat well.
Transfer batter to greased and floured baking pan. The

height of the dough should not exceed 'h inch. Bake in
3500 oven 30-40 min. Spread raspberry jam over hot cake
and sprinkle with grated chocolate and walnuts.
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CHEESE-APPLE BABKA
EADKL\\ afPHo-fl6Jn'�Ii�

1 lb. farmer cheese
� L salt
3 T. sugar
lib. apples
� c. bread crumbs
2 eggs
1 T. butter
� c. berry' s)'rup

Grate farmer cheese. Add salt and sugar. Mix with peeled
and grated apples. Sprinkle with bread crumbs. Add egg
yolks. \\Vhip egg whites and fold in. Use double boiler or

pan inside a larger pot \\vith hot water. Grease bottom of
pan and cover it with thick layer of crumbs before you
pour in batter. Simmer covered in \"\\vater bath\" for 30 min.
Serve with berry syrup.
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CHEESE-CARROTBABKA
CJ1PHo-�10PKBflHA 6AEKA

1 lb. farmer cheese
2 eggs
� c. sugar
2 T. vanilla
-

.) carrots

4 T. bread crumbs
2 T. butter
1 c. heavy cream

\\.

Grate farmer cheese. Mix with fresh egg yolks, sugar, and
vanilla. Add carrots ground in meat grinder and stewed
with butter. Combine with whipped egg whites. Mix well
and sprinkle with bread crumbs. Transfer to a pot well

greased and thickly covered with crumbs. Place in a larger
pot with hot water. Simmer covered in \"water bath\" for
45-50 min. Serve with whipped cream.
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EGGNOG WITH HONEY

H€qHA IDT.� 3 �1E1l0�1

3 c. milk
3 egg J'olks
6 T. hone)'

.

3 T. lemon or orange juice

Mix together egg yolks, cold milk, honey and lemon or

orange juice. Whip until blended together.

HONEY-LEMON DRINK
�1E1l0SQ-.nI1�10HHl1f1 H_�n]rt

3 qls. laJoler

8 T. hOl1e)'
2 lemons
2-3 T. sugar

Bring water to boil and cool. Add sugar and honey. Peel
lemons, squeeze juice from them and add the juice as well
as cut up lemon peel to beverage. Let stand. Filter, pour in
bottles and cork. Refrigerate for 1 hour or more. Sef\\'e
cool.
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EGGNOG DESSERT WITH NUTMEG
HE:IlIHA HyrA 3 rOPIXAl\\1l1

4 eggs
4 T. sugar
� c. stralvberr)' or cherr)' juice
� c. cold boiled lvater

2 c. cold milk
3 t. nutmeg
salt to taste

\\..

Whip egg yolks to froth. Add sugar and either strawberry
or cherry juice. Mix well. Dissolve with cold milk and cold
boiled water. Mix again. Whip egg whites to froth and fold
into prepared mixture. Sprinkle with grated nutmeg and
serve in tall glasses.

Al/LK-AND-WALNUTDRINK
�10.nOllI-IO-rOPlxOBII{I� HAnIl�

� lb. lvalnuts
3 c. n1ilk
3 T. sugar

Pulverize walnuts. Dissolve sugar in chilled milk. Mix in
crushed walnuts. Simmer for 10-15 min. to develop flavor
and then chill.
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MILK-AND-PEACH DRINK
�10JlOlIHO-nEP01KOB�1I1 HAnnl

4 peac/les
1 c. orange juice
4 c. milk

Whip together peeled and finely cut up peaches, orange
juice and cold milk. Serve in tall goblets.

MILK-RASPBERRY-AND-APPLE DRINK
�/IOJIOIIHO-l\\1AJlHHOBI111 HAnnl

4 apples
1 container of raspberries
4 c. milk

Peel and cut apples and core. Mix apples with crushed
raspberries. Add milk and blend. Can be served with

whipped cream.

MILK-AND-RASPBERR Y DRINK
WITH ICE CREAM

l\\10JlOIIHo-�1AJlJ;(HOBI/IlI1 HAnll11 3 �10P031/IBO�1

4 c. milk
% c. raspberrJ'sJ'rup
1 c. vanilla ice-crean1
4 raspberries

Whip milk with raspberry syrup. Serve in glasses with
vanilla or pistachio ice-cream and raspberries as garnish.
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MILK-AND-ORANGE DRINK WITH EGG
YOLKS

�10.rIOIJHQ-AnEJ1bCIlliOBlfi�111wnl 3 H€1JHIl\\n t
JKOBTKA.�n1

4 egg )'olks
2 c. milk
1 c. orangejuice

Whip egg yolks with milk and orange juice. Can be served
with whipped cream.

CARROT-AND-ICE-CREAM DRINK
J{��1 �IOPhB.'\\ 3 '10P03ItBO'l

2c. carrot juice
2 c. vanilla ice cream

Whip carrot juice and vanilla ice cream together. Sef\\'e
chilled.

Af/LK-A!\\'D-CELERYDRINK WITH CHEESE
''10�fJOlJH111-1 H�-1 3 CE.lEPOIO T.-\\ OIPOnO�1

4 egg .)'olks
2 c. celer)'juice
3 T. lemon juice
2 c. milk
4 t. grated cheese

Whip egg yolk, celery juice, lemon juice and cold milk.

Sprinkle with grated cheese and serv'e.
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YOGURT-AND-BEET DRINK
5YPRKOBA PHA\\AHKA

2 c. J'ogurt

1 c. beet juice
2 t. c/l0pped dill

sugar, salt andpepper to taste

Whip chilled yogurt. Gradually add beet juice and finely
chopped dill. Season with salt, sugar and black pepper.

APPLE DRINK
flE.nY11I1l11!1 HAnnl

3 Ibs. apples
2 qts. 1vater

2 lemons
1 c. sugar

Peel apples and cut them up finely. Place in jar. Pour over

warm boiled water. Squeeze lemons. Add finely chopped
lemon peels and sugar. For rich taste, let stand covered for
12 hrs.
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CHERRYDRINK
BI1WHEBI/II� HAnIl�

1 c. cherr.I' juice
8 t. sugar
3 c. boiling lvater

� lemon

\\..

Combine water, sugar, cherry juice and lemon juice. Bring
to boil. Serve drink when chilled.

STRAWBERRYDRINK
CYH�llIHI;fll HAnnl

lib. stralvberries
4 c. 1vater

1 lemon
3 t. sugar

Crush 3;4 c. strawberries to extract juice. Collect it. Cover

pulp with water. Bring to boil. Add sugar. Boil for 5-7
min. Set aside. Squeeze lemon. Combine all ingredients
and add a few lemon slices to boiled mixture. Cool and
serve.
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CRANBERRYDRINK
KJIIOKBRHl1ll HAmil

% c. cranberries
3 c. 1vater

2 T. sugar
� c. honev

.

� lemon

Crush cranberries with wooden spoqn. Collect juice. Pour
hot water over pulp and boil for 3-4 min. Add sugar and

honey and bring to boil. Strain boiled mixture. Add cran-

berry juice and juice of lemon. Serve chilled.

LEMONADE
J111I\\10HA.L1

10 c. 1vater

5 lemons
2 c. sugar

Wash lemons with hot water. Peel with knife. Cover skins
with cold water and bring to boil. Strain. Con1bine 1 c.

cold water and sugar. Bring to boil. Squeeze len1ons. Col-
lect juice. Combine with strained lemon water and sugar
syrup. Set aside. Before serving, add diced peeled lemon
for taste and additional vitamins.
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HEALTH DRINK
31l0POBl/Illl-fAflIll

1 c. rose hips \\..

� lb. honey
4 t. sugar
3 c. lvater

lemon juice to taste

Wash rose hips with cold water. Cover with boiling water

and boil for 5-7
.

Add sugar and honey and lemon juice
and boil for 3-4 min. Let sit for one day. Strain mixture
and serve chilled.

HONEY-CHERRY DRINK
l\\tlEll0-B�IWHEB�IJ/I HAnn/1

1 c. cherry juice
7 c. lvater

3 T. sugar
4 T. hone)'
2 c. lvater (for sJ'rup)

Combine cherry juice with water. Dissolve sugar in water.

Bring to boil. Add honey to sugar syrup. Combine with

cherI)' liquid. Serve chilled.
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MELON-WATERMELONDRINK
HAnn71 3 lll1HI TA KABYHA

8 T. sugar
3 c. 1vater

I lemon
lib. 1vatermelon and melon pulp

Dissolve sugar and lemon juice in hot water. Bring to boil.
Put aside. Add melon, and watermelon cut in cubes. Set
aside for 30 min. Strain drink. Serve chilled in tall glasses.

COFFEE DRINK
KABOBl11l HAnIlIJ

4 c. coffee
2 T. sugar
I c. plum sJ'rup
lemon juice to taste

Chill coffee with added sugar. Combine with plum syrup.
Add lemon juice. Serve in tall glasses.
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ENERGYDRINK
�1ll1H1fl,�11{-\\nnl

8 c. coffee
2 T. sugar
2 c. It.-'ater

� c. honeJ'
� c. mineral 1vater

lemon juice and almondj1avoring to taste

'.

Combine sugar with \\vater and bring to boil. Mix with
coffee, mineral water and honey. Season with lemon juice
and almond flavoring. Serve with wedges of lemon.

UKRAI4'�/IAN DRI1�lK
�KP.-UHCbKI n-1 K-\\IlIJ�1

4 L dried mint
4 c. lvater (for tea)
1 c. lvater (for SJ'FUp)
2 T. sugar
3 c. bread k\\'as
lemon juice to taste

Bre\\v dried mint \�th boiling \\vater. Set aside. Bring water

to boil with sugar added. Set aside sugar syrup. Combine
mint te� sugar syrup and bread kvas. Strain and add
lemon juice. Serve chilled.
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BEER DRINK
mmOll.\\f1

2 c. beer
2 c. chilled tea

2 T. sugar
2 lemons

Brew tea. Strain and chill. Add beer and sugar. Squeeze
lemon and serve with a lemon wedge in beer glasses.

SQUASH DRINK
r:\\PEY30BI'lf1 H.\\I1Ir1

4 c. squash juice
4 egg .}'olks
4 t. sugar
4 T. lemon juice
� t. ground peppercorns
4 T. 1vhipped cream

salt to taste

Wash, clean, grate and squeeze squash. Mix with egg
yolks. Add salt, sugar, lemon juice and ground pepper-
corns. Stir together. Serve with whipped cream.
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VEGETABLE DRINK
OBOIIEBI/lil HAnnl

5 carrots

2 beets
2 c. 1vater

1 lemon
2 t. hone).'

.

salt to taste

\\..

Wash, peel and grate beets and carrots. Pour over a little
cold water. Mix and strain. Squeeze juice of lemon. Add

honey. Stir and serve.

FARMER'S DRINK
CE.nflHCbK�lIl HAnnl

l� c. carrot juice
2 c. apple juice
% c boile(/1vater
2 T. onion juice
2 T. sugar
pinch salt

Mix carrot and apple juice. Add cold boiled water, juice of
onion. Sprinkle with salt and sugar.
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BEETDRINK
EYPflKOBI111 HAnnl

lib. beets
2 c. lvater

1 lemon
1 c. apple juice

For sJ'rup:
4 T. sugar
1 c lvater

Grate washed and peeled beets. Add lemon juice squeezed
from lemon. Pour over cold water, bring to boil, chill and
strain. Boil water with sugar. Add sugar syrup and apple
juice to beet liquid. Serve chilled.

BEETKVAS
6YPRKOBl11IJ KBAC

4 c. beet kvas
� lb. rJ'e bread
4 t. sugar
/10rseradish
4 t. chopped dill
4 t. chopped scallion
4 T. lvhipped cream

salt to taste

Wash and peel beets. Cut into quarters. Cover with chilled
boiled water. Add a few crusts of rye bread. Set aside in a

warm place for 2-3 days. Strain and cool kvas. Add sugar
and salt. Add grated horseradish and finely chopped dill
and scallion. Serve chilled with whipped cream.
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STRAWBERRY DESSERT DRINK
CYHfilllHfilll ,ltECEPTHIifll HAnIJ/I

\\..

2 oz- stra1vberries
1 oz. sugar sJ'rup
� lemon
4 oz. soda
.

Ice

For sJ'rup:
1 t. sugar
1 oz. 1vater

Wash strawberries. Cut up and place in a glass. Bring to

boil water with sugar for syrup. Combine with strawber-
ries, lemon juice and a little soda. Serve with ice.

EGG TEA
fl€ll�II/I1/1 lJAI/I

4 t. tea leave�.
2 egg lvhites
4 egg J'olks
4 T. sugar
1 lemon

Pour hot water into tea kettle to warm it, Then empty.
Place tea into warmed tea kettle. FiJI 2/3 of it with boiling
water. Set it aside for 5-7 min. covered with a napkin or

towel to let it brew strong. Divide egg whites from yolks.
Stir yolks with sugar. Beat mixture. Whip egg whites and
mix with whipped egg yolks. Add lemon juice and whip
the resulting mixture. Mix with 4 cups of tea and whip
again. Pour liquid into warm cups. Delicious!
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COCOA WITH EGG YOLKS
WOKo.nAll 3 FI€lIHl.'I�1l1 ffiOBTKA�1l!1

4 t. cocoa

8 t. sugar
3 c. n1ilk
4fresh egg J'olks
1vhipped creanl

Place cocoa in pot. Mix with sugar. Pour in a little hot
milk or water and stir it thoroughly. Pour in the rest of hot
milk constantly stirring. Bring to boil. Stir egg yolks with

sugar and add to hot cocoa. Whip before serving with
whipped cream.

\\

KVAS FROM DRYBREAD
X.nI6�II/nl KBAC

2 � lbs. r)'e breatl
.

6 qts. lvater

1 T. .'east
.

1 c. sugar
� c. raisins

Cut rye bread in slices. Brown them in oven. Place in pot.
Pour over boiling water. Cover with a clean cloth. Set
aside for 3-4 hrs. Strain liquid. Add dissolved yeast and

sugar. Cover. Set aside for 5 hrs. until foam appears.
Strain. Pour in bottles with a few raisins in each. Cork
bottles. Tie each cork with string. Put bottles on sides in a

chilly place for 2-3 days. Uncork and drink as much as you
want. It is tasty and refreshing. Can also be used as base
for cold soups.
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ZAPORIZKY KVAS
3AnOPI3bKI/IFI KBAC

2 � Ibs. drJ' bread
7 qts. 1vater

1 T. J'east
1 c. sugar
� lemon
� c. raisins

\\.

Pour boiling water in large pot or small barrel over dry
bread. Put it aside for 7-8 hrs., covered with a clean cloth.
Strain it and transfer to another pot. Add sugar and dis-
solved yeast. Mix and add lemon slices. Set aside for 7-8
hrs. more. Strain kvas and transfer into bottles with 3-5
raisins in each. Cork them well. Tie with string and put in
warm place for 12 hrs. When kvas bubbles, n10ve to a

chilly place and store there.

DIET DRINK
llI€TI/lllI;�IFI HAnill

2 c. )'ogurt

2 c. prllnejuice
3 T. sugar sJ'rup (containing 6 t. sugar, � c. 1vater)

Prepare sugar syrup by mixing sugar in water and bringing
to boil, then cool. Whip yogurt together with juice and

sugar syrup.
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COSSACK KVAS
K03AUbKI111 KBAC

2lbs. r}'e crackers
10 qts. boiling 1vater

1 T. flour
1/3 c. yeast
1 lb. sugar
1 lemon

Pour boiling water over rye crackers. Set aside for 7-8 hrs.
Dissolve flour and yeast in a cup of cracker infusion. Set
aside for 10-15 min. to allow it to ferment. Strain cracker
infusion through sieve. Add sugar. Pour in liquid with

yeast and flour. Mix well. Set aside in warm place over-

night. Ladle once more into bottles. Cut lemon in slices
and add to bottles. Cork them. Tie with string. Set aside to

cool. Store in a cold place.
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KVAS BROVARSKY
6POBAPCbKI/IIl KBAC

4 c. beer
7 qts. boiling lvater

� lb. sugar
� c. raisins
� lemon
1 T. J'east

\\..

Combine boiling water and beer in large pot. Squeeze juice
from lemon. Add sugar, raisins and lemon peel. Mix and
cover with cloth. Set aside for 4-5 hrs. Dissolve yeast in �
c. warm water and pour into beer mixture. Set aside in a

warm place. When it starts bubbling strongly, strain it.
Ladle into bottles with a few raisins each. Seal tightly.
When foam appears again, store in chilly place. Kvas be-
comes ready for use in 24 hrs.
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HONEYBEER ANOTHER WAY
�1E1l0BE nJ'lBO nO-IHWOM

3 lbs. J,0ne)'
..

1 egg lvhite
6 qts. 1vater

5 cloves
slice ofginger root

piece ofcinnamon
1 t. l'east

..

Stir honey and egg white together. Transfer to large pot
with boiling water. Add ginger, cloves and cinnamon and
simmer on low heat for 1 hr. Remove from fire when 1;4 of

liquid evaporates and mixture becomes transparent. Set it
aside to cool. Strain. Pour in wooden barrel. Add brewer's
yeast. Cover with thick cloth and leave in warm place.
When fermentation stops, close the barrel and leave in

chilly place for 6-7 months. Then ladle into bottles, seal

tightly and keep in cold place.

COFFEE WARSA W-STYLE
KAB.� nO-BAPWABCbhO�.'IY'

Brew coffee your favorite way in coffee maker or in pot
using a little less water than usual. Add cream and sugar
and bring to boil. Use 1h c. of cream or milk for making 1
c. coffee. Whip before serving.
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OLD FASHIONED HONEYBEER
crAPO,LlABH€ l\\1E,LlOBE nl1BO

101bs. hone)'
.

9 qts. 1vater

1 T. beer J'east
� bagel
� t. hops
� t. car(lamom
1/8 t. groun(l cloves

\\.

Dissolve honey in water and simmer on low heat until � of
liquid evaporates. Set aside to cool. Add white bagel
without crust soaked in 1 c. of water with dissolved
brewing yeast. Add hops and let ferment. When it starts

bubbling strongly, take out bread. Strain liquid in large
container or barrel. Add cardamom and cloves tied in

gauze. Nail up and leave in cold cellar for 12 days. Then

open the barrel and take out gauze with spices. Ladle

honey beer in 6 bottles. Seal and store for 2 months in cold

place before using.

HOMEMADE HONEYBEER
�1E,LlOBE nl1BO no ,LlO�1AWI-{bO�1Y

5 lbs. hone)'
.

3 qts. 1vater

5 T. hops

Dissolve honey with water. Bring it to boil. Add hops and
set in a chilly place. When fermentation stops, strain. Ladle
in bottles and cork strongly.
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KIEV-STYLE HONEYBEER
KI:liBCbKE � IEllOBE rn'mo

6 Ibs. hone�'
.

3 qts. 1vater

7 T. hops
� t. tea or � c. lvater

Mix honey with water. Cook for 3 hrs. Add hops tied in

gauze with a little stone added in. order to keep hops at

bottom. Boil the mixture for 1 hr. Add water equal in
amount to evaporated water and bring it to boil. Take of
fire. Close with cover. Set aside to cool. Strain through
cheesecloth into another vessel leaving about 1 0% head

space. Store in warm place for 3-4 weeks until bubbling
ends and fragrance of honey beer appears. Add strong tea

and strain thoroughly. Ladle into bottles. Seal and store

for half a year. The longer the beer is stored the better the
taste becomes.
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RECIPE INDEX
\\..

apple babka 213

apple cake 248

apple dessert 253

apple halushky 228

apple pancake 250

apple strudel 249

apples \\vith cheese stuffing 256

apricot salad 254

apricots stuffed \\vith nuts and cream 256

asparagus baked in ll1ilk 175
beef and pork cutlets stuffed \\vith buck\\vheat kasha 84

beef cutlets, minced 76
beef cutlets, n1inced, another \\vay 81
beef cutlets Poltava-style, minced 80
beef sausage Tcherkassy-style 82

beer, homemade, honey 284

beer, old fashioned honey 284
beet and l11ushroom salad 20
beet kvas 277
beet puree 28
beet soup, cold 148
beets ste\\ved in sour crean1 169
beets stuffed ,vith rice, apples and farl11er cheese 169

beets, apples and kidney beans salad 148

beets, grated 168

beets, shredded 19
borsch it la hetn1an 49
borsch ,vith eggplant 37
borsch ,vith kidney 46
borsch ,vith kidney another ,vay, cold 54
borsch ,vith kidney, cold 53
borsch ,vith n1ushroo111s & plul11s 47
borsch ,vith sour apples 48

borsch, Chornyhiv-style 40
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borsch, cold farmer 52

borsch, green Ukrainian 39

borsch, Halytsy-style 44

borsch, Kherson-style 38

borsch, Kiev-style vegetarian 36

borsch, lean \\vith crucians 51

borsch, Lviv-style 45

borsch, Poltava 35

borsch, sin1ple 55

borsch, smart 41

borsch, Ukrainian 34

borsch, volyn-style 42

borsch, volyn-style vegetarian 43

bouillon, bro\\vn meat 190

bouillon, \"hite meat 189
bread crun1b halushky 229
bream \\vith apples and horseradish 132
buck\\vheat loaf 197
buck\\vheat patties (grechaniki) in cabbage leaves 198
buck\\vheat \\vith salt pork 199
Bukovina salad 20
buns (panlpushkas), buck\\vheat \\vith garlic 202
buns \lith marlllalade 201
buns, farmer pea 151
buns. s\\veet 200

cabbage patties \\vith apples 163

cabbage pudding 162

cabbage salad 13

cabbage salad Kiev style 13

cabbage salad \\vith apples 27

cabbage stuffed \\vith nleat and rice 159

cabbage stuffed \lith rice and Inushroonls 164
cabbage \lith n1illet stuffing 160

cabbage, apples and onion salad 25
cabbage, baked 161

cabbage, carrot, pepper and apple salad 24

cabbage, stuffed 88

cake, layer \lith blintzes \lith apples 218
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carp ste,ved ,vitl1 onion 127

carp ,vith buck,vheat and mushrooms 129

carp ,vith honey 126

carp ,,,ith sour and s,veet gravy 128
carrot and apple puree 28
carrot babka 183
carrot pancakes 188
carrot salad \",ith apples 27
carrot salad \\vith apples, another '\\lay 167
carrot sichenyky 185
carrot-and-ice-crean1 drink 268
carrot-farmer cheese l11eatballs 186
carrots ,vith farmer cheese, baked 187
cauliflo\\ver fried in bread crumbs 178
cauliflo,ver fried in butter 178
cauliflo\\ver salad another ,vay 167
cauliflo,ver salad ,vith boiled eggs 25
cauliflo\\ver salad ,vith tomato, cucun1ber and apple 26
cauliflo\\ver souffle 179

caviar, horne-made of fresh fish 14

caviar, hon1e-made pike 15
cheese and egg appetizer, Lviv-style 10
cheese cake 247

cheese-apple babka 263
cheese-carrot babka 264
cheesecake \lith almond 246
cherries \lith sugar and sour cream 255

cherry babka 212

cherry cake 257

cherry cake Kiev-style 219
chicken (young) stuffed ,vith n1ushrooms and rice 104
chicken jelly 105
chicken pancakes 105
chicken pies ,vith n1ushroon1 stuffing 106
chicken soup 56
chicken ste\\ved ,,,ith dumplings 1 07
chocolate cake 215
chocolate cake Poltava-stvle 262

.

\\..
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cocoa \\vith egg yolks 279
cod and farmer cheese cutlets 140
cod and farmer cheese, pate 117
cod cooked in milk 140
cod cutlets 142
cod fillet and farmer cheese casserole 125
cod \\vith cabbage 141

cod, cooked 139
codfish baked \\vith potatoes 138
coffee Warsa\\v-style 283
corn kisiel 196
corn salad 147
corn \\vith vegetables 146

cranberry drink 271
cream-tomato sauce, our 193
crucians in sour cream 130
cucumbers in sour cream 31

drink, apple 269
drink, beer 275

drink, beer, Kiev-style honey 285

drink, beet 277
drink, carrot-and-ice-cream 268
drink, cherry 270

drink, coffee 273

drink, cranberry 271
drink, diet 280

drink, egg tea 278

drink, eggnog \\vith honey 265
drink, energy 274

drink, farmer's 276
drink, health 272
drink, honey beer another \\vay (old-fashioned) 283
drink, honey-cherry 272

drink, honey-lemon 272
drink, len10nade 271
drink, melon-\\vatermelon 273
drink, milk and celery \\vith cheese 268
drink, milk and orange \"ith egg yolks 268
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drink, 111ilk and peach 267

drink, milk and raspberry ,,,ith ice cream 267

drink, milk and ,valnut 266

drink, milk-raspberry-and-apple 267 \\.

drink, squash 275

drink, stra,,,berry 270

drink, stra,,,berry dessert 278

drink, Ukrainian 274

drink, vegetable 276

drink, yogurt and beet 269
duck roasted ,,,ith noodle and mushroon1 stuffing III

duck, ste,ved 110

dunlplings fronl apple 228

dumplings from buck,vheat 226

dunlplings from farina 227

dun1plings from poppyseed 234

dun1plings, raised 222

dun1plings ,vith cabbage and n1ushroon1s 235

dunlplings ,,,ith cherries 237

dumplings ,,,ith creanled cheese, baked 231

dunlplings ,vith farnler cheese 230

dun1plings \\vith fish filling 236

dumplings \\vith liver filling 237

dUlllplings ,vith lung filling 240

dun1plings ,vith l1leat and cabbage filling 233

dumplings ,vith meat filling 232

dunlplings ,vith potato and mushroom filling 239

dun1plings \\vith potato filling 238

eel, cooked 145

egg babka 212

egg croquets, Ukrainian-style 10

eggnog dessert ,vi th nutmeg 266

eggplant ,vith nlushroonls and onions 172

eggplant, stuffed \\vith l1lillet 173

eggs (boiled) ,vith horseradish gravy 33

eggs in sour cream 241

eggs ,vi th n1ushrooll1s 244

eggs, fried ,,,ith onion 241
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eggs, gutzul scrambled 242

eggs, scrambled \\vith bread crumbs 242

eggs, stuffed 33
farmer borsch 50
farmer cheese appetizer \"ith vegetables 22
farmer cheese salad ,vith vegetables 22
fish balls from cod and farmer cheese 124
fish cutlets, Dnipro-style 143
fish \"sausages\" in sauce 136
fish soup, Dnipro river 58

flounder, fried ,vith mushrooms and gherkins 144
flounder \\vith mayonnaise 123
fruit cake 213
fruit cake, summer 258
fruit salad, assorted 254

goose \\vith apples 109

goose, stuffed 109
halibut baked ,,,ith potatoes 137

halushky ,vith farmer cheese 224

halushky ,,,ith farmer cheese Kiev-style 225

halushky ,vith ham 228

halushk\\', butter 223
.-

halushky-dumplings from potatoes 177

herring, ground 14

herring, Kiev-style 15

herring, marinated 16

herring ,vith apples 18

herring \\vith sauce 17

holiday cake 216

honey cakes ,,,\"ith poppy seed 220
honey cookies 245
hot tomato sauce 190

kidney beans, poppyseeds and potatoes, mashed 1-19
kohlrabi stuffed \\vith rice and meat 182
kvas brovarsky 282
kvas, cossack 281
kvas from dry bread 279
lamb baked \\vith kidney beans another \\'\"a\". 95

. .
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lamb baked ,vith vegetables 99
lamb cooked ,vith millet 100
lamb cutlets, minced 102
lamb ribs baked ,,,ith rice 1 0 1
lamb ribs, ste,ved 97
lamb sauteed ,vith plums 98
lamb ste,ved ,,,ith beans 96
lamb ste,ved ,,,ith prunes 93
lamb stuffing, pepper 1 03

lamb, cooked ,,,ith ton1ato sauce 94

lamb, sauteed ,,,ith tomatoes 1 00

leg of lamb baked ,,,ith kidney beans 95

mamalyga 196

mayonnaise sauce 195
meat and vegetable salad 12
meat loaf ,,,ith carrot and sour crean1 81
meat loaf ,,,ith sour cream 80
meat salad 11

meat, sliced in jelly 62
meatballs sauteed in tomatoes 85
meatballs, country-style 78

medovyk 259
..

mezhivo from eggplant 23
milk sauce 192
milk soup ,,,ith cauliflo,\"er 59
milk soup ,,,ith vegetables 59
mushroom sauce 195

navaga, fried 142
nuts & apples pie 261
omelet ,vith farmer cheese 243
omelet ,,,,ith meat stuffing 243

onion, stuffed 171

packets 20�

pancakes from beets and farmer cheese 170

pancakes from kohlrabi 181

peach and pear salad 250

peach and plum salad 253

pennyk from carrot 184

\\.
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peppers stuffed \\vith farmer cheese 175

peppers stuffed \\vith meat and rice 83

peppers, stuffed 174
Pidilian cake 217

pig's feet jelly 63

pike baked \\vith mushrooms and lobsters 119

pike Kievan-style 122

pike roll-ups lIS

pike roll-ups, another \\vay 134

pike roulade in gelatin 114

pike sauteed in sour cream 118

pike \\vith champignons 120

pike \\vith dried mushrooms 121

pike, jellied 112

pike, jellied Ukrainian 113

pike, Kiev-style roll-ups 135
Poltava style soup \\vith halushkas 56

pork chops, Ukrainian-style 79

pork fillet ste\\ved \"ith plums 74

pork ribs ste\"ed in beet kvas 69

pork ribs ste\\ved \\vith cabbage 68

pork roll 65

pork roll poltava-style 66

pork sausage, home-made 60

pork slices in jelly 64

pork ste\"ed \\vith potatoes 75

pork stomach, stuffed 61

pork, rolled from shanks 61

pork, ste\\ved fillet 67

pork, ste\\ved fillet 69

pork, ste\\ved \\vith horseradish 71

pork, ste\"ed \\vith horseradish another \\vay 72

pork, ste\'ed Zh)10n1yr-sty Ie 70

pork, stuffed baked 73
potato buns \'ith plun1s 151

potato cakes ,,'ith meat 86

potato pancakes 156

potato pancakes \"ith eggs 157
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potato pancakes, simple 157

potato patties 156

potato patties Kiev-style 154

potato patties \"ith mushrooms and rice i55

potato roll-ups \"ith peas 158

potato roulade \ith sauerkraut 150

potato-cheese buns 204

potatoes (boiled) ,vith mushroom filling 153

potatoes ste,ved ,vith prunes 147

pound cake 214

pretzels (yerguny) 205

pretzels. Kiev-style 207

pretzels, Konotop-style 210

pretzels� L,iv-style 209

pretzels� simple 206

pretzels, Subotin-style 211

pretzels. yolyn-style 208

pumpkin pie \"ith honey 252
red cabbage salad 24
red cabbage ste\\,\"ed \"ith apples 181
red cabbage ste,,-ed \"ith kidney beans 180
roast duck stuffed \"ith apples 110
saJad \"ith beets and horseradish 19
salad \"ith beets and mushrooms 168
salad \"ith cabbage, apples and onion 166
salad \"ith cabbage, carrots!' pepper and apples 165
salad \"ith cauliflo,'-er 166
salad \"ith eggs 21
salad \"ith green pepper 26
salad \"ith onions and cucumbers 32
salad \"ith sauerkraut and n1ushrooms 165
salad \"ith scallions and radishes 32
salad. assorted 30
sauerkraut and nlushroonl salad 23
sauerkraut. ste,\"ed ,,'ith mushrooms 161

shad, fried ,,-ith ton13toes 136

shepherd's pie stuffed \"ith potatoes and meat 152

shrinlp salad, Odessa style 18
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slyvovnyk pie 251

smetannyk 260
sorrel and spinach salad 21

soup, \"the simple one\" 55

soup, hetman 57
sour cream cake 215
sour cream sauce 192
sour cream sauce ,,,ith horseradish 193
sour cream-tomato-onion sauce 194

spinach babka 176
stra,,,berries in custard sauce 255
stuffed pike, Ukrainian 133

sturgeon salad 116
tench ,,,ith cabbage 131
ton1atoes stuffed ,,,ith carrots 31
tomatoes stuffed ,,,ith mushrooms 170
tomatoes stuffed ,,,ith onions 30
ton1atoes ,,,ith mayonnaise 12
tomatoes, stuffed 87
tomatoes. stuffed, another ,vav 171

,

.

ton1atoes, ,,,ith toasts 11

turkey roll-ups 108
Ukrainian halushky 221
Ukrainian pudding 246
veal rolls 90
veal ,,,ith vegetables 91
veal ,,,ith vegetables another ,,,ay 92
veal, rolled in jelly (zavivanets) 89
,,,heat buns ,,,ith garlic 203
,,,hi te fish sauce (basic) 191
,,\"hi te onion sauce 194
,,,hite sauce (basic) 191

zakuska, Ukrainian 29

Zaporizky kvas 280

..
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HIPPOCRENE
INTERNAT{ONAL COOKBOOK
CLASSICS

From Spanish salsas to Russian pirogi, from Israeli delicacies to

Hungarian pastries, HIPPOCRENE INIERNATIONAL
COOKBOOK CLASSICS provide an array of tantalizing recipes
from across the globe.

ALL ALONG THE DANUBE: Recipes from Germany, Austria,
Czechoslovakia, Yugoslavia, Hungary, Romania, and Bulgaria by
Marina Polvay.
0491 ISBN 0-7818-0098-6 $11.95 pb

THE DOWN UNDER COOKBOOK: An Authentic Guide to

Australian Cooking and Eating Traditions by Graeme Newman .

0099 ISBN 0-91157-711-4 $8.95 pb

THE ART OF BRAZILIAN COOKERY by Dolores Botafogo.
0250 ISBN 0-7818-0130-3 $9.95 pb

THE JOY OF CHINESE COOKING by Doreen Yen Hung Feng.
0288 ISBN 0-7818-0097-8 $8.95 pb

THE BEST OF FINNISH COOKING by Taimi Previdi.
0354 ISBN 0-7818-0284-9 $19.95 he

THE HONEY COOKBOOK by Maria Lo Pinto.
0283 ISBN 0-7818-0149-4 $8.95 pb

THE ART OF HUNGARIAN COOKING by Paula Pogany
Bennett & Velma R. Clark.
0165 ISBN 0-7818-0202-4 $8.95 pb

THE ART OF ISRAELI COOKING by Chef AIdo Nahoum.
0252 ISBN 0-7818-OO96-X $8.95 pb



THE BEST OF POLISH COOKING Revised by Karen West.
1071 ISBN 0-87052-123-3 $8.95 pb

POLISH HERITAGE COOKERY by Robert and Maria Strybel.
0241 ISBN 0-7818-0069-2 $29.95 hc

OLD WARSAW COOKBOOK by Rysia.
0648 ISBN 0-87052-932-3 $8.95 pb

THE BEST OF RUSSIAN COOKING by Alexandra Kropotkin.
0251 ISBN 0-7818-0131-1 $9.95 pb

A SPANISH FAMILY COOKBOOK: Favorite Family Recipes by
Juan and Susan Serrano.
0249 ISBN 0-7818-0129-X $19.95 hc
0245 ISBN 0-7818-0193-1 $9.95 pb

TIlE ART OF SYRIAN COOKERY by Helen Corey.
0244 ISBN 0-7818-<>095-1 $8.95 pb

THE ART OF TURKISH COOKING by Neset Eren
0162 ISBN 0-7818-0201-6 $9.95 pb

(prices subject to change.)

TO PURCHASE IIIPPOCRENE BOOKS contact your local
bookstore, or write to: HIPPOCRENE BOOKS, 171 Madison
Avenue, New York, NY 10016. Please enclose a check or money
order, adding $4.00 shipping (UPS) for the first book and .50 for
each additional book.



Also available from Hippocrene...
.

LANGUAGE AND TRAVEL
GUIDE TO UKRAINE
by Linda Hodges and George Chumak

Detailed chapters on the leading tourist destinations-Kyiv
(formerly Kiev), Lviv, and Odessa-as well as details of many
other destinations from the Carpathians to the Crimean Republic
make this book an indispensable authority on Ukraine.

The Language and Travel Guide to Ukraine gives tourists,
business people, and students the ability to communicate with
Ukrainians with a full complement of phrases with phonetics.

The guide anticipates everything a first time traveler to this
\"new\" old country might want to know with the most up-to-date
answers to questions about obtaining a visa, changing money,
and socializing, as well as an exploration of the unique aspects
of Ukraine's history and culture.

266 pages · maps, index, b/w photos

(0057) · ISBN 0-7818-0135-4 · $14.95 ph



New from Hippocrene...

Ukrainian-EnglishlEnglish-Ukrainian Practical Dictionary
Revised Edition-With Business Terms
L. Hrabovsky

Now in its third printing, this compact, up-to-date dictionary includes over

16,000 entries complete with phonetic pronunciation for each word.
A comprehensive appendix of Ukrainian-English/English-Ukrainian

business tenns has been added to aid the vastly growing number of
Americans doing business with Ukraine, as well as Ukrainians conducting
business with Americans. Its compact size makes it an indispensable
companion for students, business persons, and travelers alike.
448 pages. ISBN 0-7818-0306-3 · 511.95 pb

Ukrainian-English Standard Dictionary, by Olesj Benyuch
Infonnation-packed and contemporary, this dictionary is perfect for the

traveler, business person or student. Its unique system of phonetics provides
a Romanized version of every Ukrainian word. Common-sense

pronunciation is used, making the Ukrainian-English Standard Dictionary
one of the most modern and useful dictionaries on the market.
304 pages · $14.95 · 0-7818-0189-3

Ukrainian Pbrasebook and Dictionary, by Ousj Benyuch and Raisa 1.
Galush/co

This invaluable guide to the Ukrainian language, including a 3,000 word
mini-dictionary, provides situational phrases and vocabulary that's the most

up-to-date available. More than simply a dictionary, the book offers advice
for ordering meals, making long-distance calls, shopping, and provides
countless tips to greatly enhance your visit to Ukraine.
205 pages · $9.95 . 0-7818-0188-5

Accompanying audio cassettes designed to increase vocabulary and

pronunciation are also available.
set of two · $12.95 · 0-7818-0191-5

All prices subject to change.

TO PURCHASE HIPPOCRENE BOOKS contact your local bookstore, or

write to: HIPPOCRENE BOOKS, 171 Madison Avenue, New York, NY
10016. Please enclose check or money order, adding $4.00 shipping (UPS)
for the fltst book and $.50 for each additional book.



HIPPOCRENE FOREIGN LANGUAGE
DICTIONARIES

Modem - Up-to-Date - Easy-to-Use - Practical
.

Afrikaans-English/English-Afrikaans Dictionary
0134 ISBN 0-7818-0052-8 $\".95pb

Albanian-English Standard Dictionary
\\.

0744 ISBN 0-87052-077-6 $14.95 pb

English-Albanian Dictionary
0518 ISBN 0-7818-0021-8 $14.95pb

Arabic-English Dictionary
0487 ISBN 0-7818-0153-2 $14.95pb

English-Arabic Dictionary
0519 ISBN 0-7818-0152-4 $14.95pb

Arabic-English learner's Dictionary
0033 ISBNO-7818-0155-9 $24.95he

English-Arabic learner's Dictionary
0690 ISBN 0-87052-914-5 $14.95pb

Armenian-English/English-Armenian Concise Dictionary
0490 ISBN 0-7818-0150-8 $\".95pb

Armenian Dictionary in Transliteration (Western)
0059 ISBNO-7818-0207..5 $9.95pb

Cambodian-English/English-Cambodian Standard Dictionary
0143 ISBN 0-87052-818-1 $16.95 pb

Catalan-English/English-Catalan Dictionary
0451 ISBN 0-7818-0099-4 $8.95 pb

Classified and Illustrated Chinese-English Dictionary
(Mandarin)
0027 ISBN 0-87052-714-2 $19.95 he

An Everyday Chinese-English Dictionary (Mandarin)
0721 ISBN 0-87052-862-9 $12.95 he

Colloquial Navajo: A Dictionary
282 ISBN 0-7818-0278-4 $16.95



Danlsh-English/English-Danish Practical Dictionary
0198 ISBN 0-87052-823-8 $14.95pb

Dutch-English/English-Dutch Concise Dictionary
0606 ISBN 0-87052-910-2 $11.95 pb

Finnish-English/English-Finnish Concise Dictionary
0142 ISBN 0-87052-813-0 $9.95 pb

French-English/English-French Practical Dictionary
0199 ISBN 0-7818-0178-8 $8.95 pb

German-English/English-German Practical Dictionary
0200 ISBNO-88254-813-1 $6.95pb

English-Hebrew/Hebrew English Conversational Dictionary
(Revised Edition)
0257 ISBN 0-7818-0137-1 $8.95 pb

Hindi-English/English-Hindi Practical Dictionary
0442 ISBNO-7818-0084-6 $16.95pb

English-Hindi Practical Dictionary
0923 ISBN 0-87052-978-1 $11.95 pb

Hindi-English Practical Dictionary
0186 ISBN 0-87052-824-6 $11.95 pb

Icelandic-English/English-Icelandic Concise Dictionary
0147 ISBN 0-87052-801-7 $8.95 pb

Indonesian-English/English-lndonesian Practical Dictionary
0127 ISBNO-87052-810-6 $\".95pb

Irish-English/English-lrish Dictionary and Phrasebook
1037 ISBN 0-87052-110-1 $ 7.95 pb

Italian-English/English-ltalian Practical Dictionary
0201 ISBNO-88254-816-6 $8.95pb

Japanese-English/English-Japanese Concise Dictionary
0474 ISBN 0-7818-0162-1 $\".95pb

Korean-English/English-Korean Dictionary
1016 ISBNO-87052-092-X $1'.95pb

Kurdish-English/English-Kurdish Dictionary
0218 ISBNO-7818-0246-6 $11.95



Malay-English/English-Malay Dictionary
0428 ISBN 0-7818-0103-6 $16.95pb

Nepali-English/English Nepali Concise Dictionary
1104 ISBN 0-87052-106-3 $8.95 pb

Norwegian-English/English-Norwegian Dictionary
(Revised Edition)
0202 ISBN 0-7818-0199-0 $11.95 pb

Persian-English Dictionary
0350 ISBNO-7818-0055-2 $16.95pb

English-Persian Dictionary
0365 ISBNO-7818-0056-0 $16.95pb

Portugese-English/English-Portugese Dictionary
0477 ISBN 0-87052-980-3 $16.95 pb

English-Punjabi Dictionary
0144 ISBN 0-7818-0105-2 $14.95 he

Concise Sanskrit-English Dictiontary
0164 ISBN 0-7818-0203-2 $14.95 pb

Scottish Gaelic-English/English-Scottish Gaelic
285 ISBN 0-7818-0316-0 $8.95 pb

English-Sinhalese/Sinhalese-English Dictionary
0319 ISBN 0-7818-0219-9 $24.95 he

English-SomaIi/Somali-English Dictionary
0246 ISBN 0-7818-0269-5 $29.50

Spanish-English/English-Spanish Practical Dictionary
0211 ISBNO-7818-0179-6 $8.95pb

Swahili Phrasebook
0073 ISBN 0-87052-970-6 $8.95 pb

Swedish-English/English-Swedish Dictionary
0761 ISBN 0-87052-871-8 $19.95pb

Swedish-English/English-Swedish Dictionary
0755 ISBN 0-87052-870-X $18.95

English-Tigrigna Dictionary
0330 ISBN 0-7818-0220-2 $34.95hc



Twi-English/English-Twi Dictionary
0290 ISBN 0-7818-0264-4 $11.95 pb

Urdu-English Gem Pocket Dictionary
0289 ISBN 0-87052-911-0 $6.95 pb

English-Urdu Gem Pocket Dictionary
0880 ISBN 0-87052-912-9 $6.95 he

English-Urdu Dictionary
0368 ISBN 0-7818-0222-9 $24.95 he

Urdu-English Dictionary
0368 ISBN 0-7818-0222-9 $24.95 he

Vietnamese-English/English-Vietnamese Standard Dictionary
0529 ISBN 0-87052-924-2 $19.95 pb

Welsh-English/English-Welsh Dictionary
0116 ISBNO-7818-0136-2 $19.95pb

A New Concise Xhosa-English Dictionary
0167 ISBNO-7818-0251-2 $14.95pb

English-YiddishlYiddish-English Conversational Dictionary
(Romanized), newly revised
0341 ISBN 0-7818-0279-2 $8.95 pb

Yoruba-English/English-Yoruba Concise Dictionary
0275 ISBN 0-7818-0263-6 $\".95pb

Zulu-English/English-Zulu Dictionary
0203 ISBN 0-7818-0255-5 $29.50pb

(Prices subject to change)
TO PURCHASE HIPPOCRENE BOOKS contact your local bookstore, or

write to: HIPPOCRENE BOOKS, 171 Madison Avenue, New York, NY
10016. Please enclose check or money order, adding $4.00 shipping
(UPS) for the first book and .50 for each additional book.



Hippocrene Books is pleased to recommend
Audio-Forum self-taught language courses. They
match up very closely with the languages offered in
Hippocrene dictionaries and offer a flexible, econom-

ical and thorough program of language learning.
Audio-Forum audio<assette/book courses,

recorded by native speakers, offer the convenience
of a private tutor, enabling the learner to progress at
his or her own pace. They are also ideal for brushing
up on language skills that may not have been used in
years. In as little as 25 minutes a day- even while
driving, exercising, or doing something else - it's
possible to develop a spoken fluency.

Ukrainian Self-Taught Language Course

Everyday Ukrainian (Beginning Course)
10 cassettes (10 hr.), 342-p. text. $195.
Order #HUK10.

All Audio-Forum courses are fully guaranteed
and mav be returned within 30 days for a full refund

. .

if you're not completely satisfied.
You may order directly from Audio-Forum by

calling toll-free 1-8()()'243-1234.

For a complete course description and catalog of
264 courses in 91 languages, contact i\\udio-Forum,
Dept. SE5, 96 Broad St., Guilford, cr 06437.
Toll-free phone 1-8()()'243-1234. Fax 203-453-9774.
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Ukrainian cookery boasts a rich and varied assortment of hearty
.and healthful dishes. This cookbook features over 200 recipes
of the very best in traditional and contemporary Ukrainian fare
and spans the spectrum from everyday meals to more elaborat:e

preparations for holidays and special occasions.

Easy-ro-folloW\" recipes are provided for everything from
tan talizing appetizers through luscious desserts and beverages]!
and include such Ukrainian specialties as zakusky (appetizers)�
10ushky (cabbage soup), kasha (buckwheat groats), pyrizhky
(stuffed pasrries)) and medovyky (honey cakes).

The invenrive cooking technique� and wide variety of fresh

ingredien ts found in Ukrainian cuisine provide dishes that are

rich in flavor and nutrition. THE BEST OF UKRAINIAN
CUISINE takes the adventurous chef on a culinary tour of
Ukraine, sho'\\.Vj ng ho'-V to create everything fcom a simple salad
to an entire Ukrainian feast.

ISBN 0-7818-0240-7

HIPPOCRENE BOOKS. INC.
1.71 l\\.1adison Avenue
N eVv' }:..-0 r k\" NY 1 001 G
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