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Ustipak
fried bread rolls
DATE: 3 1 MAY 2018

INGREDIENTS

NOTES

5 cups Flour
1 cup Yogurt
1 cup Milk
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1 cup Sparkling Water
1 Egg
1 tbsp Baking Powder
1 tbsp Salt
1 tsp Sugar
1 tsp Yeast

METHOD
1

Mix the ingredients until you get a doughy consistency. Separate into little balls of equal
size and heat oil in a deep frying pan. You can check if it is the right temperature by
dripping one drop of water into the mixture and listening for the sizzle. Place one round
ball into the oil at a time. This will lower the temperature of your cooking oil, so go slowly.
after a few minutes, turn the balls over.

2

š

Drip dry your u tipke on a plate with mounds of paper towel and serve either as a savory
accompaniment to ajvar, or with a stew. Or sweet, dusted with icing sugar and served
with jam or maple syrup.

3

Alternatively you can cook these on the Simmering Plate with bake-o-glide underneath.
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Kahva

Siriluk

turkish coffee

spring onion dip

DATE: 31 MAY 2018

DATE: 31 MAY 2018

NOTES

INGREDIENTS

20g Ground Coffee

1 bunch Spring Onion
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½ Cup Cream
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1 Cup Water
Sugar Cubes

Chives to garnish

Milk

Salt (to taste)(

METHOD
1

NOTES

INGREDIENTS

500g Ricotta

METHOD

Wash and chop the spring onions. In a large bowl add the spring onion to the

1

cheese and salt to taste.

Place the coffee grounds in a little coffee pot and roast for a few seconds over the
boiling plate. This allows the coffee to roast a little bit in the dry coffee pot.

Depending on what soft cheese you are using and how liquid it is, you may need

2

to add some cream or sour cream to help the mixture stay together. For added
decadence grate 200g of feta cheese into the mixture.

2

Add boiling water, stir, and rest on the boiling plate for up to a minute or until the
mixture hiccups. Then immediately remove from the heat.

Form the mixture into balls and roll the balls in a dish of finely chopped chives to
garnish.
Serve with warm milk and sugar cubes.

3

Serve either as a dip or with meaty dishes.
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Gulas

Sutlije
rice pudding

goulash
DATE: 31 MAY 2018

DATE: 31 MAY 2018
INGREDIENTS

NOTES

INGREDIENTS

NOTES

500g Beef

500ml Milk

2 large onions

½ cup Risotto Rice
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4 tbsp Sugar

2 cups water
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2 tbsp Tomato Paste
1 tbsp Salt
1 tbsp Pepper
1 tbsp Oil
1 tbsp Flour

METHOD
1

Stir a few times, until the mixture has thickened, the rice softened and milk has
disappeared.

2

METHOD

Bring the milk, sugar and risotto rice to the boil and place into the simmering oven.

1

Cube beef, salt and pepper it, then place in the fridge. There should be just about
the same volume of finely chopped onions as cubed beef.

In a hot casserole dish, sweat the onions, and when they are translucent, add the

Place into serving bowls and allow to cool.

2

meat slowly. Keep in mind that the meat will reduce the temperature in your pan
therefore add it slowly. When the meat jus has receded, add tomato paste and stir.
That should start to fry as well. At that point slowly add a spoonful of flour, which
will thicken the goulash. Then, add water half a cup at a time, till the mixture has

3

Sultanas, figs, or any very sweet fruit will work beautifully with the rice pudding.
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reached the right consistency. Once boiling, place in the Simmering Oven for three
hours.
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