Europeaw SAVOWUYrsS

Bon appé&ig !

Buon QPFQREO ;
Buen prave«:ko ;

Smaczheqo |
Bom &pe&i&e ;
Pofta buna !

rood QFF’Q&E&Q !

Emjov your meal!

August 2015


http://www.les-mots-du-monde.com/mots/infos-mot-234-3_langues-1-5-3.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-3_langues-1-5-3.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-16_langues-1-5-16.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-16_langues-1-5-16.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-18_langues-1-5-18.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-18_langues-1-5-18.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-20_langues-1-5-20.htm
http://www.les-mots-du-monde.com/mots/infos-mot-234-20_langues-1-5-20.htm

& countries, 12 dishes

Spiin Pp.2t0 5
ttaLg Pp.eto g
Frawnce Pp. 9to12
Por gal Pp. 13 t0 15
Poland Pp.16to 18
Malta Pp. 19 to 21

This booklet s only composeot bg
excellent dishes from some Buropean
coUntrLes. vajog!



V\

valemeclLan paella

ngredients:

125ml/4fl oz olive oil

200@/702 rabbit meat, cut tnto bite-sized
‘PLCGC

2500/90z chicken breast fillets, cut tnto
butc—s%z%d pLeces fi

Salt, to taste
1 large onlon, peeled ano chopped
2 garlic cloves, peeled and chopped

1[55&5/53/402 runner beans, trimemed and
slice

2 ripe tomatoes, skin and seeds removed,
chop ed

1 level tsp sweet paprika
1.9 litres/3%/+ pints hot chicken stock
Salt and freshly ground black pepper

ooml/1.25 pdlnts Spanitsh paella rice,
sZoh as caLaspaPrm P P

F209/40z canned Large white Lima beans,
raLvee

Prepa ratlon:

Heat the oil tn a paella dish or a large, shallow
frying pan over a medium heat. Season the
rabbit and chicken meat lightly with salt.

Add the weat to the pan and fry for 4-5
minutes, or until browned all over. Remove
from the pan and set astde.

Add the oniton and garlic to the pan the wmeat
was cooked in and fry for 3-4 wminutes,
stirring well, until softened.

Adad the green beans and stir well. Return the
cooked meat to the paw.

while the beans are cooking, add the chopped
tomatoes and paprika, stirring to combine.
mwmediately add the hot chicken stock until it
almost reaches the top of the pawn.

Bring the mixture to the boil over a high heat
and cook for 18-20 minutes. Seasown, to taste,
with salt and freshly ground black pepper.

Add the rice and stir well to make sure Lt Ls
covered with the liquid. Return the mixture to
the boil and cook the rice over a fairly high
heat for a further 20 minutes (or according to
packet instructions), without stirring, wntil
the rice s tender (not mushy or clumped
together) awnd all of the broth has been
absorbed.

Add the white beans and fold them into the
paella.

Take the paella off the heat and cover the top
with wewspaper. Let it stand for about 10
minutes. If the rice has been cooked correctly,
the grains should still be loose and retain a
slight btte.
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Prepa ratlon:

Peel the potatoes and cut into medium sized squares. Sprinkle with salt
and fry in hot olive oil until they begin to go golden. It’s better if they
are not well cooked and are almost botled L the oll, so that the omelette is
molster. Drain and set astde.

Lightly beat the eggs with a little salt. Mix with the potatoes. Place a
small amount of ol tn the frying pan and heat. Pour the mixture nto
the pan and cook on a low heat for 15 minutes or until you see it going
golden. Do not overcook as it will dry up.

When it is ready on one side, with the help of a plate of the top of a
saucepan, turn it arouno and cook the other side. Whewn cooked place on a
ser\/iwg dish. Serve immediatelﬁ, cut Lnto tria ngles.

ngredients: (4 ‘Pers.)

1Rg. Potatoes

& wmedium sized egos
Salt

olive otl

20em round now stick frying pan
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- water botled,

Gqazpacho s

- salt.

Prepa ratlon:

Soak the bread in water and thewn crush with the diced
vegetables, oil, vinegar, salt and water according to how
thick yow want the soup to be. Nowadays we use a
mixer, which has the advantage of producing a finer
blend of vegetables.




Crostata

ta Lg

Prepa ratlow:

Mix sugar with b (butter
tngredients are pUt €99
Now add the Lemo ln, salt a

and continue to kR

Don't worry Lf at beginnit
knead fast and Yo LL obtatwn ¢
fridge for 1 h.

Adfter this time, ta 3 of you
sheet and spread o a layer

be 2-zcm biggert he backi

tin, butld a border punch ho
marmalade or Nw ow the pas
You didn't spread make stic
Cook the cake tn oVgilint 120°C ¢




1 slice of garlic

2 tomatoes

ngedrients:
4 slices of bread R

Oregano

Preparation: ks '

¢ cut the tomatoes in Little pueoes and put, with salt tn a: “-
] coLawoler and Leave there for 2 hours.

| 'Put the bread tn a pot and hit it as long as it becomes goloen.

}efore that the bread becowmes cold, rub the garlic. Put the i

oregawo own tomatoes and mix.

_Ta ke 2-2 spoons of tomatoes and put on a bread’s slice.




Oil, Red Pepper § qarlic
Spaghetti




rawmce

. uiche Lorraine

trg:

Lain flour

olo butter, cut Lnto pleces
olk

Lng:
ack Lardown, unsmoked or smoked
u.gére

carton créme fratche

double cream

well beaten

round nutmeg Preparation:

For the pastry, put the flowr, butter, egg Yyolk
and 4 tsp cold water tnto a food processor. Using
the pulse button, process until the mix binds.
Tip the pastry onto a lightly flowred surface,
gather tnto a swmooth ball, thew roll out as thinly
as you can. Line a 23 x 2.5cwm Loose-bottomed,
fluted flaw tin, easing the pastry into the base.
Trim the pastry edges wtth sctssors (save any
trimmings) so Lt sits sLLghtLg above the tin (Lf Lt
shrinks, it shouldn’t mow go below the Llevel of
the tin). Press the pastry into the flutes, Lightly
prick the base with a fork, thew chill for 10
mins. Put a baking sheet tn the oven and heat
ovew to 200C/fan 180C/gas 6.




Prepa ratton (rest):

Line pastry case with foil, shiny side down, fill with dry
beans and bake on the hot sheet for 15 mins. Remove foil and
beans and bake for 4-5 mins more until the pastry is pale
golden. f You notLce any small holes or cracks, pateh up with
pastry trimmings. You can make up to this pdm,‘a day
ahead. '/"*

While the pastry cooks, prepare the filling. Heat alsmall
frgiwg pan, tip in the lardons and frg for a couplle of mins.
Draiwn off any Liquid that comes out, thew contintle cooking
until the lardons just start to colour, but arew{tla P. Remove
and drain on paper towels. Cut three quarters pfithé cheese into
swmall dice and finely grate the rest. Scatter t ¢l ded cheese
and fried lardons over the bottom of the pastr cp

Usiting a spoown, beat the créme fratche to slacken Lt
beat in the double cream. Mix twn the beaten edds.
shouldnt need much salt) and add nutmegl Ror
quarters of the filling into the pastry case.

en sLong
SOn (3 ou
vée-

Half-pull the oven shelf out and put the flajp Eonlon

sheet. Quickly pour the rest of the filling into the pa
You get it right to the top this way. Scattef the griated
over the top, them carefuLLg push the shelffoagk into th

Lower the oven to 190C/fan 170C/gas SHelke fo
mins, or until golden and softLg set (
too firm). Let the quiche settle for 4 ns, thewm remiov

tl’le ti«l/\z Serve fYCShLH bahm/h Ltrs aLSO good‘ GDLd
e \




ngredients:

1kg/2Llb 40z Charlotte
potatoes, peeled

2500/80z bacow Llardowns

2 shallots

1 garlic clove

100ml/34/=fl 0z white wine
200ml/Ffl oz double cream
sea salt and freshly
ground black pepper

1 whole Reblochown cheese
(about 4500/1Lb), sliced

4 @ >

Prepa ratlow:

For the ta rtiﬂctte, preheat ovew to 200C/ l
400F/Gas F.

Cook the potatoes tn a saucepavsof salted
boiling water for 5-10 minutes, or until
tewnder.
Drawn and
Meanwhtle,
and -{:r5 the
{or 4-5 miln
Peglaze the
continue to cook wntil most of the
liquiad has evaporateol

Slice the potatoes thinly and Layer tnto
an ovewproo'(: gmtiw dish wlthMacow
mixture. Pouk over the double c.ream’Z.

Season withsalt and Lots of freshL% .
ground blackpepper. Layer the

rReblochon on top. ' "’_
Bake tn the - Ly

untLl the ¢
bubbling.
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Breton galettes

(ng redients:

Galette Battre:
F50 wml water (3 cups)

1 €99

3 grams Grey Brittany salt
(0.11 ounces)

250 grams light buckwheat
flour (8.75 ounces)

50 grams all purpose flowr
(1.5 ounces)

50 grams weelted butter (1.5
oUnCes)

Galette complete (filling for
1 Tbsp butter (15 ml)

1 galette
1 egg, lightly beaten
1 slice ham

3 Tbsp shredded Gruyere/
emmenthal (45 ml)

Galette Batter:
1. Whisk 1 cup (250 wml) of the water with egg
and salt to combine.

2. In a separate bowl, mix both flours together.
Make a well in the center. Gradually whisk in
water mixture. Whew you have a smooth paste,
whisk L remaining water to make a thin batter.
(The cowsistewca similar to 25% cream.) You
may wot use all 500 ml (2cups). Set aside at
room temperature for 2 hours or refrigerate
overnight.

2. Stir melted butter tnto batter whewn reaalg to
cook galettes.

4. Ol your galettier with a lightly otled cloth.
Pour a small Ladle full of batter in the center.
Usiing a woodew rake, spread batter gently to
stoles to form a 35 e cirele (about 13 =/4 tnches).
whew the edges are beginning to crisp and Lift,
flip carefully using a flat wooden spatula. Cook
the galette 1 minute more on the other stde.

5. Stack galettes and keep covered with a damp
cloth at room temperature. Makes 12 to 15
galettes nature.

Galette Complete (filling for):

1. Melt butter in a galettier or non-stick pan set
over medium-high heat. Lay galette over bottom
of paw. Pour egg over top. Spread out gently to
coat galette. Top with ham and sprinkle with
cheese. Season Lightly.

2. Fold sides of galette into center to cover ham
and form a sguare. FlLip and cook other sioe until
hot and crispy. Serve immediately. Makes 1
galette complete.



. BACALHAU A LAGAREIR

:iWQVCdLCWté:
.[‘4 slices of salted cod
3tbl of extra virgin olive
oil

& cloves of garlic (sliced)
2 ba Yy leaf

1Rg small new potatoes

Preparation:
Frep
|

1 Soak the codfish for 2-3 days, depending ow its thickness, changing the water|

twice a day. use cold water in a large container and follow protocol by placing the
codfish tranches always skin up. You can make small knife incisions through the|
sides to Let water penetrate the codfish and speed wp the process.

olive oil, the peeled cloves of garlic and the 2 bay leaf. Place the tray in the oven. |
Occastonally, use the sauce to molster the fish.

|3 Wash the potatoes keeping the skin on very carefully and place them on an oven
|

about 40 minutes. The skins should be crispy and the inside soft As soon as they

are roasted, take them from the oven and punch thewm slightly (better do this with a|
tea towel if Yyou're inexperienced as you can burn yourself rather easily...)




ngredients:

& eggs at room tevmaperature
e/~ teaspoon baking powder

2 eg9 Yolks

1 3/4 CUPS sugar

& tablespoons flour

1 piwch salt

Prepa ratlow:

Pre-heat the ovew to 350 degrees.
Butter and flowr a fluted wmould. tn a
stand mixer whisk the whole eggs, the
eag Yolks, the salt and the sugar
unttl tri:PLe L Slze, very ﬂuﬁg and
creamy. It's really tmportant that the
eggs are at room temperature. Fold tn
the flowur very carefully. Pour the
batter tn the would and cook until
gold on top amd when a toothpick
nserted comes out dry - about 30

minictes.






Poland

LOW:

meats separatel,g.

werkRraut tn a deep pot anol
at least 1/2 hour, be very
nwot to burn Lt, add 2
ns of water, or boutllon, or
Lf needed

other ingredients awnd
or 1/2 howr. Do wnot allow to

’ ’ S:
ere Ls nothing worse thawn

Lgos! Tastes better reheated, t (dow't be put off, you will hardly taste

day.. cabbage is very good for You), 2 pounds or

e Your owwn or purchase ready wmade, Ln
th wmashed potatoes or rye 4 P J|

s, Ln whieh case best ts german with white

vy

1,

a .Y"
-

s (tmportant that these are wild, not

market variety), dried are fine, but

upLa_of hours '(‘at least). A CUP..
3 -

Lez @gamm cummin, salt, garlic,

> s
: - _ M-ﬁ% u& 0@60[ Qest Lf ground
- = E - - r) 0 taste hﬂg hea-F'pepper sweet paprika,



ngredients

2 GWPS 'ﬂODLY TR teagPoov\, salt

Salt

cheese

g ounces sharp-tasting

1/2 cCuUp water

3 large potatoes



| ng red Lents

r?
& cups beef broth or bee

Istock™ |
|

1 pound slice of bone-tn
beef shank with a Llot of
meat

1 large owniown, peeled,

|auartered

4 large beets, peeled,
chopped #

4 carvots, peeled, chopped

1 large russet potato, peeled,

cut tnto 1/2-tneh cubes

2 cups tthLg sliced
cabbage

2/4 cup chopped fresh dill

= Tbsp red wine vinegar

|1 cup sour cream

BArszZcz

‘Prepa ratwm,

|
1 Put 4 cups of the beef broth, shank, and quartered

onilon tn a large pot and bring to a boil. Lower the

heat to a stmmer, cover and cook until the meat Ls
falling-off-the-bone tender,

minutes. ﬂ

about 1 howur =0

2 Remove the meat from the pot. Remove any bowe,|
connective tissue, and excess fat. Chop up the mcatﬁ

place tn a bowl, and chill tn the refrigerator. Let the)

[broth cool at room temperature, thew transfer to the]

a olag).

=2 When the broth is chilled, any fat will have risen

to the top and solidified. Remove and discard this)
fat. Return the pot to the stove awnd add thel
remaining broth, the carrots, beets, and the diced

potato. Bring to a boil, lower the heat to a Low]

’, ’ ’, ’ ‘
stmmeer, cover and stmmer for 30 minutes, or untilf

the vegetables are tender.

Add the vinegar and season to taste with salt and|

\
r
A

freshly grownd black pepper.

Serve LadLed into bowls with a dollop of sour cream
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Pastizzl -
Cheese Cakes




aratlown:

t the oil in a deep casserole and fry the rabbit
ts lightly ow both sides
ove from the casserole and set asioe
the pork belly in the same oil and set aside to
the onlon and garlic tn the same otl add the
it and pork to the casserole
the tomato puree diluted in the glass of water
9 to boil
the glass of red wine bring to boil

Lower the heat, add the bay leaves seasown to
e and stmmer for 30 minutes
the carrots and peas and cook for further 15
utes or until the rabbit is tenoler
sawce should have reduced by half

rst meal, and
efervea

e the sauwc
rabbit stew 1

spaghettt as
zcond p

T4 TTWERIA

es 4 to &

ngredients

:Ljolwted oOu

500 ut tnto Portiows

hopped
rushed
seled and sliced

50 ¢

2 ba Y leave
1 glass red wine
3 tablesooons tomato puree
il for frying

alt and pepper




i) (wgredients:
For the pastry
1350 grams caster sugar |
200 grams plain flour, sifted
400 grams butter
qrated rind of 1 Lemon |
4 egg Yolks, beaten

Malta howney and pistachio nuts or
addittonal almonds

For the almond paste

600 o) caster or Leing) sugar

2-3 egg whites

Grated rind of 1 leneon '

A few drops orange {lowelliug

600 grams almonds, gt

To finish glacé icing
Royal Letng

Swall Eas’ccr egg

"Prepa mtww 7-1

|
To make the pastry mix the flour with the sugar, then rub tn butter until the mixture |
Looks like fine crumbs.

Add the yolks and the grated lemon rind, them mix a Little water to get a workable
dough '

Leave the mixture to chill. Add the Lemon rind and orange flower water to the almondls
and bind with the egg whites. |
Roll out the pastry mix and cut out the shapes you want.

When dolng this cut two shapes for each figolla as they will be sandwiched with the
almownd paste.

Lay the first shape on a floured and greased baking tray, spread with the almonad
paste made previously, leaving a small margin.

|Put the second shape on the previous and press the edges together.

it would help if you were to wet the edges with a pastry brush to ensure binding.

Bake at a temperature of 200°C/400°F for five minutes and thew at 180°C/250°F, for
about 20 minutes until pale golden.

Let to cool on the tray.

i}Whew cooled, coat with the glacé ieing thew decorate with some royal Leing tn an other
colour, but do not overdo tt and make Lt Look gaualg.

While the ieing is soft push a foll-wrapped egg tnto the pastry. w
f Yyou are making human shapes it is traditional to put the egg in the middle of the
man’s or woman’s tummy. Thew finish with some ground almonds.

Since ground abmonds are guite expensive some substitutes, such as tiwg sugar-
coated egos can be used, although these might not be as traditional.




