KUCHNIA KASZUBSKA ....

ZUPY:
Kaszubska marchwianka ................
Kociotek kaszubski ............ccccceeeians

DANIA ZASADNICZE:
Bigos po marynarsku ......................

Golonka po kociewsku ..............ccc....
.21

Klopsiki z dorsza

Kotlety gdynskie z brzoskwiniami ....
25

Prazucha ziemniaczana

Watrobka z grzybami ...........cccooceee.

PRZYSTAWKI:

Budyn Z grzybow .....cccoecieciiiinnenes
Galaretka migsna —zyle ........ccceeeee.
Pasztet z ryby i pieczarek ................
Sledz po kaszubsku .............cccene..

KUCHNIA KURPIOWSEKA ..
ZUPY:

Barszcz czerwony ......cceeeeeniiiiieen,
Grochowka chiopska

DANIA ZASADNICZE:
Babka ziemniaczana

Kurpiowskie kotlety schabowe .........

Kurpiowska kraszanka ....................
Kurze udka w sosie dereniowym ..
Pieczone udka z indyka w sosie
mysliwskim ...............
Pieczone pierozki w1g;[qne ..............
Pierogi z soczewicg ..

Rdadazfarszernmwmo—gzmwym

DESERY:
Babka kurpiowska .........cccocorrennen.
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KASHUBIAN CUISINE

SOUPS:
Carrot Soup Kashubian Style .........

Kashubian Cauldron ......cccccceeeineeen

MAIN COURSES:

Cabbage Stew Sailor’s Style
.19
i)

Knuckle Kociew Style ..

Cod Meatbalis ..

Pork Chops with Peach Gdynla Style
Fried Potato Stew
Liver with Mushrooms ..........cccevvenens

STARTERS:

Mushroom Pudding .......c..ccccviiunnnnn
Jelly Meat . .
Paté with FISl‘I and Mushrooms ......
Herring Kashubian Style

KURPIE CUISINE

SOUPS:
Red Borsch from Old Ratow ...........
Peasants Pea Soup

MAIN COURSES:
Potato Cupcake
Pork Chops Kurpie Style ................
Stew Kurpie Style
Chicken Thighs in Dogwood Fruit
Sauce ............

Roast Turkey Legs Wlth Hunter s
Gravy ..

Baked Chnstmas Dumpllngs
Lentil Dumplings ...
Roulade Stuffed W|th Meat
and Mushrooms

DESSERTS:
Cupcake Kurpie Style
Cake Kurpie Style
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CUISINE CACHOUBE
SOUPES:

Soupe de Cachoubie a la carotte ....

Chaudron cachoube

PLATS PRINCIPAUX:

Bigos a la mariniére .

Jambonneau ala rnode de Kocnewne
Boulettes de morue .............
Céotelettes de Gdynia aux péches
Prazucha de pommes de terre
Foie aux champignons ..................

HORS-D'(EUVRES:
Flan aux champignons ..................
Gelée de viande « zylc »
Paté de poisscn aux champignons
de Paris ..
Hareng a Ia cachoube

CUISINE DE KURPIE

SOUPES:

Soupe aux betteraves rouges
(de Stary Ratow) ...

Soupe paysanne aux p0|s

PLATS PRINCIPAUX:

Gateau de pommes de terre ...........
Cotelettes de porc de Kurpie ..........
Kraszanka de Kurpie
Cuisses de poulet a la sauce aux
cornouilles
Cuisses de dinde roties a la sauce
chasseur .. ;

Raviolis du révenllon de Noél rbt:s
Ravialis aux lentilles .............
Roulade farcie 3 la viande el aux
chamMPIgNONS ........cseiiississvicin

DESSERTS

Kouglof aux raisins secs de Kurpie
Gateau fourré de Kurpie .................
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KUCHNIA
LOWICKO-EODZKA .......... 63
ZUPY:

Grzybowa z tazankami ................. 65
Kapus$niak z prazokami .........c......... 67
Zalewajkatodzka .........ccocoeeeeeen 69
DANIA ZASADNICZE:

Knedle ze Sliwakami ....................... 71
Parowki po fowicku ..........ccccccinecs 73
Zeberka W SOSI€ ..o, 75
DODATKI

Kapusta zasmazana ...........ccccceveene 77
Kluski Zelazne ...........cccoovvrvevecicniinnns 79
DESERY:

Ciasto drozdZowe ..........cccoeeeevcvnennns 81
KOmpot Z SUSZU .....ccorcereiuncesionnennns 83
KUCHNIA SLASKA ........... 85
ZUPY:

BarsZcz SIG8KI . ccorerensensnssssersonsssanes 87
KWasnica ......ocooeeoeeeeeaecccccnnes 89
PRrzybrotl .o cisiemrssesvrssiifiasi sz 91
ZUr Zeniaty ..o.eoveeeeeceeeeeeceana 93
DANIA ZASADNICZE:

Dunzany IROINC ..ooimemmocmommsenossics 95
Karminadie z krolika ............ccco...... a7
Rolada slaska .......ccccocevierinicncnnnnn. 99
PRZYSTAWKI:

Placuszki sledziowe ..............oeee.. 101
Salatka Sledziowa ... 103
DESERY:

Kasza jaglana ze sliwkami ........ ier, V05

LOWICZ
AND LODZ CUISINE ......... 63

SOUPS:
Mushroom Soup with Noodles ........ 65
Sauerkraut Soup with Potatoes with

FIOW i isismnniminmmannarmsiia 67
Sour Rye Soup Lodz Style ............. 69
MAIN COURSES:

Dumplings with Plums .................. 71
Sausages towicz Style ........c.c.cc.... 73
Ribs with Gravy .......ccccveiviiicinenns 75

SIDE DISHES:
Saurkraut with Roux .........cocoeeeeeeee. 77
Potato Dumplings ........cccccccvicceee. 79

DESSERTS:

Yoast Cake ..o B
Compote of Dried Fruits ................ 83
SILESIAN CUISINE ........... 85
SOUPS:

Silesian Style Borsch ..........ceeeneeeee 87
Sauerkraut Soup ..o 89
Sauerkraut Stew with Ribs ............ 91
Sour Rye SoUP ......c.cciemindiansnnciiniion 93
MAIN COURSES:

PABbIE SIeW. i amcninsar i 95
Rabbit Chops ..civwnimama i 97
Silesian Style Roulade .................... 99
STARTERS:

Herring Pancakes ........cccccoceeeenne 101
Herring Salad .........cccoeveeieeceecnenee 103
DESSERTS:

Millet Groats with Plums ................ 105

CUISINE

DE £OWICZ ET DE LODZ .... 63
SOUPES:

Soupe aux champignons avec
deslasagnes ... 65
Soupe & la choucroute avec prazoki ....67
Zalewajka de Lodz-soupe a la farine
OB SEIIIE  oac s rivrasercomsrimiatrsasusnnses 69
PLATS PRINCIPAUX:

Quenelles aux prunes ..................... 71
Saucissons a la mode de towicz ... 73
Cotes 8 1a sauce ......cccecvevviciveninns 75
ACCOMPAGNEMENTS:
Choucroute frite ..........ccorvevcnierrenanen 77
Gnocchis daler ..c.cowimmmmmin 79
DESSERTS:

Gateau au levain ..........ccccoviieenne. 81
Fruits secs au Sirop .....ccccvveeeeeeenn. 83
CUISINE DE SILESIE ...... 85
SOUPES:

Bortsch de Silésie ............cccccoeee. 87
Kwasnica -soupe a la choucroute ..... 89
Parzybroda o s 91
Zur Zeniaty — soupe a base de farine
de seigle fermentée ..........ccceonee 93

PLATS PRINCIPAUX:
Laphi Braigs ... 95

Karminadle de lapin ..........cccc.cce.. 97
Roulade de Silésie ..........c.ccccuuueee. 99
HORS-D'(EUVRES:

Galettes de hareng ........cccccccenee. 101
Salade de hareng ...........ccccceenns 103
DESSERTS:

Millet aux prunes ...........ccceeeee. 105



KUCHNIA
PODHALANSKA .............

ZUPY:
Chrzanica .

Zurek po zakoplansku

DANIA ZASADNICZE:

Galuski z bryndzg ........cccocoveveennnn.
Grule napychane jojkami ..............

Hajda .. e

Kotlet schabowy Gtewont
Pierogi z kasza gryczang
i boczkiem .. =

Pstrag z mas}em czosnkowym

DODATKI:

Moskole z bryndzg ........ccccocueneee
Podplomyki .......cccoeriiinieeieeciicenn

DESERY:

Bombolki z miodem ........cccoeuiienes
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PODHALE

CUISINE wnmunusmnns 107
SOUPS:

Horseradish Soup ... - . 109

Sour Rye Soup Zakopane Style « 1%

MAIN COURSES:
Dumplings with Sheep Cheese .... 113

Pataloes Stuffed with Eggs .......... 115
Sauerkraut Stew with Potatoes .... 117
Pork Chops Giewont ...........ccceceee.. 119
Dumplings with Buckwheat

and Bacon .......cccrvvencnnicninnnnnnn. 121
Trout with garlic buner R, =
SIDE DISHES:

Pancakes with Sheep Cheese ...... 125
CHUMPELS <suisniniuninanaumiaeses 1ol
DESSERTS:

Doughnuts with Honey sz 129
Cake . GisREsET R T

CUISINE
DE PODHALE ..............

SOUPES:

Chrzanica - soupe au raifort ........

Zurek a la mode de Zakopane

PLATS PRINCIPAUX:
Gatuski au fromage de brebis
bryndza ..

Grule - pommes de terre farcies

d'eeufs ...
Hajda .............
Cotelette de porc Guewont

=1t
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Pierogi au sarrasin et au Iard
Truite au beurre a l'ail ...................

ACCOMPAGNEMENTS:

Moskole au fromage de brebis

bryndza ..
Podplomykl galettes

DESSERTS:
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Bombolki au miel .......cccoocoveeiinnnes
Kolacz- gateau ............cocevccereeen

129
131




