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yBO.

WcTuHcKkaTa aylwa Ha efHa KyniTypa, Ha efHa Hauus,
HanCTUHa Ce OTKPMBA C HOX U BUIMLA.
>xyaHbo Bpaynno

CKbNY OTKpUBaTeNn, NpefcTassmMe Ha BalleTo BHUMaHWe mbTeBoAnTen,
KOWTO ce HafsABaMe Aa Bu Hakapa fa nsnutate HeTbpreHne 1 4a noYHeTe
[la NnnaHysaTe CBOETO NbTELIECTBUE B €IMH PEMVIOH C YHVKaIHa NprpoAa,

CbXpaHun cBoS BUT 1 KyNTypa. PEroH, B KOWTO pakusTa e ntoTa un
CbpMUTE MasHu. BUHOTO e He3abpaBuMo, a pubeHaTa capamypa € Hali-BKycHa
Ha 6pera Ha [yHaB. To3u ,,BKyceH nbTeBoAuUTEN € N3afeH B PaMKUTE Ha NPOEKT
"BKyCbT Ha TpaguumaTta - HematepuasHoTO Ky/ITYpPHO Hac/neAcTBOo Ha BuaunH un
Bop 3a ycToiumB TypusbM", omHaHcupaH no Mporpamara 3a TpaHcrpaHuyHo
CbTPYAHNYECTBO ,,Interreg - UMM bvarapus - Cbpbusa 2014 - 2020%.
Bogella opraHusauus no npoekrta e CapyxeHue ,,BuanHCKun doHa, ,,Yntanmwa’,
a napTHbopm ca HapogHo untanuiye ,,Cb3HaHme-1928%, ceno Kowasa,
o6wmHa BuauH, Penybnunka bbarapusa n LleHTbp 3a HematepuasHo Ky/lTypHO
HacneacTso ,,Kopenun*, rpag 3aiiuap, Penybnuka Cbpous.

MPOEKTHLT € HaCOYEeH KbM MOBYLLABaHe Ha TypuCTMYecKaTa NpuB/eKaTeIHoCT
Ha Llef1IeBUS PermoH Ypes cbh3faBaHe Ha yCTOMYMBY TYPUCTUYECKM NPOLYKTH,
OCHOBaHM Ha MEeCTHWUTe pecypcu B 0611acTTa Ha aBTEHTMYHATA KYXHA. be3s
CbMHEHME MMa LeCeTKM NPUYNHM Aa NOCETUTE TPaHCTPaHNYHUSA PErvoH
BuauH- 3aitvap- bop. MoxeTe aa goingete 3apaay benorpagunwikuTe ckanu,
3a KOUTO Hag 6,5 M/IH. Aywun OT U CBAT Jafoxa rnaca cu B KOHKypca
,,HOBUTE cefiem uvyaeca Ha cBeTa”. v 3apan TepMOMUHEPATHUTE U3BOPU Ha
CokobaHs 1 TexHuTe nevebHn cBoicTBa. MoxeTe aa goinaete 3apaam
nelepute BeHela n MarypaTa nnm 3apagm HaluuoHaneH napk ,,Axepaan
1 apXxeosiorMyeckoTo cenuile JleneHckn Bup. 3a fa vyete nereHjara 3a
TpuTte cecTpu Buga, Kyna v Mmsa v ja ce JOKOCHETe [0 pumcKarta UcTopus.
Heocnopum hakT, e ye pernoHa e u3KKymMTenHo borar Ha UCTOPUYECKN U KYNTYPHU
3a0eN1eXnTeNHOCTU, HO Hapes C TAX He TpsAbBa Aa nponyckare
M YHUKaJTHUTE BMHA N aBTEHTUYHA KYXHS, C KOUTO HE BCUYKW Ce TOPAEEM.
Hanpasute nn ro, Lie ce BbpHEeTe 0THOBO. W Hue e Bu oyakBame!



INTRODUCTION

The true soul of a culture, of a nation, is indeed discovered with a knife and fork.
Juanjo Braulio

Dear explorers, we present to your attention a guide that we hope will make
you feel impatient and start planning your journey
in a region with a unique nature that has preserved its way of life and culture.
A region where the rakiya is hot and the sarmi are greasy. The wine is
unforgettable, and the fish saramura is the tastiest on the banks of the Danube.
This "Tasty Guide" was issued within the framework of the project
"Taste of tradition - the intangible cultural heritage of
Vidin and Bor for sustainable tourism", financed under the Cross-Border
Cooperation Program "Interreg - IPP Bulgaria - Serbia 2014 - 2020".
The leading organization of the project is the Association "Vidin Fund "Chitalishta”,
and the partners are the Chitalishte "Saznanie-1928", Koshava village,
Vidin municipality, Republic of Bulgaria and the Center for Intangible
Cultural Heritage "Koreni", town of Zajchar, Republic of Serbia.
The project aims to increase the tourist attractiveness of the target region by
creating sustainable tourism products based on local resources in the field
of authentic cuisine. Without a doubt, there are dozens of reasons to visit the
cross-border region of Vidin-Zajchar-Bor. You can come because of the
Belogradchik rocks, for which more than 6.5 million people from all over the
world voted in the "New Seven Wonders of the World" contest. Or because of the
thermo-mineral springs of Soko banya and their healing properties. You can come
because of the Venetsa and Magurata caves or because of the
Djerdap National Park and the Lepenski Vir archaeological site. To hear the legend
of the three sisters Vida, Cula and Gamza and touch Roman history.
It is an indisputable fact that the region is extremely rich in historical
and cultural sights, but along with them you should not miss the unique wines
and authentic cuisine that we are all proud of.
If you do, you'll come back again. And we will be waiting for you!



yBO.

NcTuHcka pywa jeaHe KynType, Haumje, 3ancTa ce 0TKPMBa HOXKEM U BUSBYLLKOM.
Xyar0 bpaynvo

[Jparv ncTpaxmsauu, npecTas/bamo BaM BOAMY 3a KOju ce Hagamo fa he Bac
HaTepaTu fa 6yfeTe HECTPI/bUBK 1 [a NOYHETE Aa NaHupare CBoje nyToBame
Y Kpaj ca jeanHCTBEHOM NPMPOAOM Koja je cadyBasia CBOj HauMH XMBOTA W KYNTYpY.
Kpaj rae je pakuja /vyta, a capMe MacHe. BMHO je He3abopaBHO,

a pnbrpa capamypa je HajyKycHuja Ha obanama [yHasa.

OBaj ,,YKyCHU BOAMY™ je U3aat y OKBMPY NpojekTa ,,YKyC Tpaguuuje -
HemaTepujasiHo KyNTypHO Hacnehe BuaunHa 1 bopa 3a ogp>Xusu Typusam*,
(briHaHcMpaHor y okeupy MporpaMa npekorpaHuyHe capajme
»VHTepper - UMM byrapcka - Cpbuja 2014 - 2020%. . Bogeha opraHu3ayuja
npojekTa je Yapyxeme ,,BUanHckn gooHg, ,,YuTtanuwte, a napTHepu
H3 ,,Ca3HaHne-1928", ceno Kowasa, onwTtnHa BuguH, Penybnnka byrapcka v
LleHTap 3a HematepujanHo KynTypHo Hacnehe ,,KopeHn, rpag 3ajevap,
Penybnunka Cpbuja. MpojekaT nma 3a b noeeharwe TypUcTnyke
aTPaKTUBHOCTM LU/BHOT PErmoHa KpevpamemM OApXKMBUX TYPUCTUUKUX NPOU3BOAA
3aCHOBaHMUX Ha IOK&/IHUM pecypcrma y 06/1aCTu ayTEHTUYHE KyXUHbe.

Bes cymibe, NOCTOjN Ha AeceTuHe passora fa NoceTuTe NpeKorpaHnyHn
pernoH BuamH-3ajeyvap-bop. Moxete gohu 360r benorpagunykmnx cTeHa, 3a Koje
je Ha KoHKypcy ,,HoBKX cefilam CBETCKMX vyaa”
rnacano suuwe og 6,5 MuivMoHa sbym u3 Lenor ceeTta.

/inn 360r coKob6arCKMX TEPMOMUHEPATHUX 13BOPa
W HbUX0BE NEKOBUTOCTU. MoxeTe fohu 36or nehuHa BeHeTa 1 Marypata
nnu 36or HaynoHanHor napka hepgan u apXxeoowkKor HanasuwTa JSleneHckun Bup.
[a 4yjemo nereHay o Tpu cectpe Buau, Kynu n laman
1 JOTaKHEMO Ce pUMCKe uctopuje. HeocrnopHa je YnkbeHuua aa je pervoH
1N3y3eTHO BoraT UCTOPUjCKNM M KYNTYPHUM 3HAMEHUTOCTUMA, ann y3 bUX He Tpeba
MPONyCTUTY JeAJMHCTBEHA BUHA N ayTEHTUYHY KYXUHbY Ha KOjy CMO CBU MOHOCHW.
Ako To ypaauTe, BpaTuhete ce noHoBO. A My hemo Bac yekatu!
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Restoran 202 plus

PecTopaHTbT Ce HamMMpa Ha LieHTbpa Ha HerotuH. Moxe aa ce
NOXBa/IN C ro/IeMW NPa3HUYHN 3a/11, MOAEPEH AM3aliH,
BKyCHa TpaJu1LMOHHaXpaHa 1 YCMUXHAT NepcoHa.

The restaurant is located in the center of Negotin.
It boasts large banquet halls, modern design, delicious traditional
food and smiling staff.

PecTopaH ce Hanasu y UeHTpy HerotuHa. iva Benvke 6aHKeT cane,
MofepaH An3ajH, YKYCHY TpaguunoHasiHy XpaHy U HacMejaHo 0cobsbe.

Adress : Jby6e Hewwnha 10, HerotnH 19300, Cbpbus
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B nuyapus ,,Castello” moxe ga onutare cTpaxoTHa nuua,
NpUAapYy>XeHa ¢ vala n3CcTygeHo 65710 BUHO 3a pasKoLl.
BuHarm nbsHa ¢ nocetuTesniv, JOBOJHM OT NO6E3HOTO 06CNy)KBaHe
N npuaTHaTa atMmocgepa.

At Pizzeria "Castello" you can try a great pizza accompanied by a glass
of chilled white wine for luxury. Always full of visitors,
satisfied with the friendly service and pleasant atmosphere.

Y nvuuepu n MoXeTe npobaTn o4/IMYHY nuuy y3 vally oxnaheHor
6enor B1Ha 3a NIyKcy3. YBeK MyH nocetuaua, 3af0B0o/baH /bybazHOM
YC/lyroM u rnpujaTHOM aTMocepom.

Adress : Trg Djordja Stanojevica 46, Negotin Krajina, Serbia
tel : +381 19 541126
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Pekara Stefan

TpaguunoHHa Cp'b6CKa NneKapHa CbC cobcTBEHA neuw, npegsiara Ha ceounTe
K/IMEHTU MEeCHU neynBa N genmkKarecu.

A traditional Serbian bakery with its own oven, offering its customers
meat pastries and delicacies.

TpaguumMoHasHa cprcka nekapa ca CorncTBeHOM PEPHOM, Koja CBOjuM
Kynuuma Hym MecHe neumsa v hakoHuje.

Adress : Mouwe MNujage 78, bop, Cbpbus




ODISEJ

YHVKa/THO 3aBefieHune C npusTencka atMocepa 1 MHOro BKyCHa XpaHa.
lAma 6orat 1360p OT TPAAMLMOHHM CNELMAUTETI, KaKTO 1 pa3HO0bpasHu AecepTy.
3a BMHeHata /iMcTa camo LLE BY KaXXeM, Ye LLe BU BreyaT/v v Le 3a40BONV BCEKU BKYC.

A unique establishment with a friendly atmosphere and very tasty food.
There is a wide selection of traditional specialties as well as a variety of desserts.
As for the wine list, we can only tell you that it will impress you and satisfy every taste.

JenHCTBEHa YCTaHOBa Ca NpKjaTesbckoM aTMOC(EPOM M BEOMaA YKYCHOM XPaHOM.
MoCTOj1 WMPOK M3GOP TPAAMLMOHAHIX CreuujannTeTa, Kao 1 PasHOBPCHU JecepTi.
LLITo ce TUye BUHCKE KapTe, MOXeMOo BaM camo pehi Aa he Bac MMNPECHOHMpaTH 1
3a/10BO/bUTY CBAKM YKYC.

Address: Tpr hopha CtaHojeBuha 24, HerotnH 19300, Cbpbus ;
telephone: +381 19 548031
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PEKARA MATALJ

Marika KiUTHa nekapHa, npeAnaraliia Tonu U BKYCHI TECTEHM 13aenus,
M3neyeHu B COBCTBEHA Mell|. APOMAaTbT Ha TOMb/ XN1sI6 U 3aKyCKW CE YCela 0T Aaneu.

A small quaint bakery offering warm and delicious pasta baked in its own oven.
The aroma of warm bread and snacks can be felt from far away.

Masia Heo614Ha nekapa Koja Hyau TOMy U YKYCHY TECTEHUHY NeYeHy Y COMCTBEHO] PEPHM.
3 naneka ce oceha Mupuc Tonaor xneba u rpuukamua.

Address : Jo6ponosscka 19300, HerotmH 19300, Cbpbus
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ETNO RESTORAN ,,LASTINO GNEZDO“

3kntounTenHa yoTHa, eTHO aTMocepa. Ch3fasa ce ycelaHe 3a foMalLEH YHT.
Mpegnarat ce KakTo TPaAMLMOHHA CKapa, Taka 1 MEeCTHU TPaaULMOHHI, TOTBEHN ACTHS.
MHOro noAxoAsLLo 3a rpynoBy NOCELEHUS.

Exceptional cozy, ethnic atmosphere. A feeling of home comfort is created.
Both a traditional grill and local traditional cooked meals are available.
Very suitable for group visits.

3y3eTHO npujaTHa, eTHUYKa atMocepa. Cteapa ce ocehaj kyhHe yao06HOCTW.
Ha pacnonarary cy v TpaAuumMoHa/IHU POLUTU/b U TOKaIHA TpaAMLMOHaIHa KyBaHa jena.
Beoma norogaH 3a rpyrnHe nocere.

Address : Donja Bela Reka, Serbia; +381 63 8385574




RESTORAN STARI GRAD

PecTOpaHT C TPaANLMOHHA KyXHsl, CbXpaHU TpaauumumnTe Ha cpbbekata
KynTypa 1 KynnHapus.

A restaurant with traditional cuisine that has preserved the traditions of Serbian
culture and cuisine.

PecTopaH ca TpaguLoHasHOM KyxX1HOM KOjU je cadyBao TpaauLmjy cprcke
KYNType U KyXuHe.

Address: Profesora Kostica 16 , Negotin, Serbia; +381 19 547953




BISTRO 27

3aBe/IeHMETO Npeiara U3KUNTENHO MOAEPEH An3aliH. MepcoHansbT € 6bp3 U 0T3UBUMB.
Moxxe a onuTaTe 0T 60raToTo MM MEHH0, KaTo OCBEH TPaAMLMOHHATA CPBOCKA CKapa,
B ouakBaT TON/M NULW U U3CTYeHa Grpa.

The establishment offers an extremely modern design. The staff is quick and responsive.
You can try from their rich menu, as in addition to the traditional Serbian grill,
hot pizzas and cold beer await you.

O6jekat Hyau n3y3eTHO MofepaH An3ajH. Ocobrbe je 6p30 1 0AroBOPHO.
MoxeTe npobaTu ca bUXOBOr BOrator MeHwuja, jep Bac nopes TpaguunoHasIHor Cprckor
pOLUTU/bA OYEKY]Y TOME NULe 1 XNaaHO NUBO.

Address: Hage Aumuh 23a, bop 19210, Cbpbusn; +381 60 6272717




LESKOVACKI ROSTILJ

3aBefieHne 3a 6bP30 XpaHeHe.
Mpeanara ce TpaguLMOHHa CPbOCKA CKapa.

Fast food. A traditional Serbian grill is available.

PecTopaH 6p3e XpaHe.
JlocTynaH je TpaauLoHa H1 CPNCKN POLLITHTb.

Address: Kralja Petra | 16, Bor 19218, Serbia; +381 69 1537714
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BESPLI A Borrna

FISH AND BURGER BAR SIDRO 030

Ha ToBa npekpacHo MecTeHLe MOXe fia OnuTaTe BKycHa prba 1 olLe no-BKyCHU 1
COuHYM byprepu. 3aBefieHNETO Npe/iara U 40CTaBKa 40 BCAKA TOUKa 3a yA06CTBOTO Ha
cBouTe KmeHTu. 06Cy)KBaHeTo e 6bP30 W Ha BUCOKO HMBO.

In this wonderful place you can try delicious fish and even more delicious and juicy burgers.
The establishment also offers delivery to any point for the convenience of its customers.
The service is fast and at a high level.

Ha 0BOM AMBHOM MeCTy MOXeTe Npobati YKYCHy puby 1 jow YKYCHMjE 1 COYHMjE NibecKaBuLE.

YcrtaHoBa Takohe Hyau focTaBy Ha 6uno Kojy Tauky pagum y406HOCTM CBOjUX Kynaua.
Ycnyra je 6p3a 1 Ha BUCOKOM HUBOY.

Address: Mowwe Mujage 27, bop, Cbpbus; +381 64 0548548
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Irish Pub Rivendell

3aBefileHVeTo ce HaMmpa B caMusi LEHTbP Ha 3aitvap, HO He e JIECHO OTKPMBaeMO.
OTBOpeHO e npean nosede ot 20 roguHn ot Momunno PageHKoBuY, (OPOHTMEH
Ha fiereHgapHara rpyna "3n1atHu npbCTU" N OCHOBATE/ Ha KUTapHaTa rpyna Ha
3aituap. MNpepnara ce KakTo TPaAULMOHHA, Taka N MOAEepHa KyXHS.

The establishment is located in the very center of Zaichar, but it is not easy
to find. It was opened more than 20 years ago by Momchilo Radenkovic,
frontman of the legendary group "Golden Fingers" and founder of Zaichar's
guitar group. Both traditional and modern

O6jekart ce Haslasm y caMOM LEHTPY 3anyapa, asin ra HM e nako npoHahu.
Mpe Buwwe oa 20 roanHa oTBOPMO ra je Momumno PageHkoBuh, hpoHTMEH
nereHgapHe rpyne ,,3naTHu NpcTu” 1 OCHMBAY 3ajyapoBe rMTapucTUyKe rpyne.
[locTynHa je n TpagmumoHaniHa U MogepHa KyXukba.

Address : Vojvode Misi¢a 10, ZajeCar 19000, Serbia
tel.: +381 19 42300




TerrazZa

Pasxogkata ¢ u3rneq KoM HaumoHanHus my3ein 3aiiuap e ToBa, KOeTo
MOXKETe [ja o4yakBaTe cfief] Beuepsi B TO31 PecTopaHT.
[lomaluHaTa aTMocdepa Ha ToBa MSICTO MO3BO/ISBA
Ha K/IMEHTUTE [a Ce OTMYCHAT C/ef TeXbK PaboTeH [eH.

A walk overlooking the Zai¢ar National Museum is what you can expect
after dining at this restaurant. The homely atmosphere of this place
allows customers to relax after a hard day's work.

LLeTHa ca nornegoM Ha HapoaHu Mysej 3avyap je OHO LUTO Bac ouyekyje
HaKOH Bevepe y 0BOM pecTopaHy. ljomaha aTmocdepa oBor mecTa
oMoryhaBa Kynuuma fa ce onycTe HakoOH HarmopHOr paHor JaHa.

Address: Nikole Pasi¢a 2, ZajeCar 19000, Serbia
tel.: +381 63 1142330




Restoran Dva Brata

PectopaHT Dva Brata cbuwectsyBa oT 1997 r. Ha MACTOTO Ha CTapo
3aBegeHne. MeHITo e TpaaULUVOHHO, C PErMoHaNeH xapakrtep.
3knounTenHo nonynsapHo 3aBefeHne, Kakto cpef MECTHUTE XUTesu,
Taka u cpef, 6brapckute TypucTu.

Dva Brata restaurant has been in existence since 1997 on the site

of an old establishment. The menu is traditional, with a regional

character. An extremely popular establishment, both among local
residents and among Bulgarian tourists.

PecTtopaH [lBa 6pata noctoju og 1997 rognHe Ha MecTy cTtapor
nokana. JenoBHVK je TpaauumMoHanaH, perMoHa/iHor Kapakrepa.
3y3eTHO nonynapaH objekar, Kako Mehy /IoKasTHUM
CTaHOBHULUTBOM, Tako 1 Mehy 6yrapckum TypucTuma.

Adress : Karadjordjev venac 6, Zajecar 19000, Serbia
tel : +381 19 424443




HeroTuHCKNTE NMBHULUMN

HeroTMHCKM NMBHMLM ca cenuwa, CbCTOSWM Ce OT BUHAPCKN 136M,
KOUTO Ce HamMmmpaT B rpaHu4YHaTa 30Ha HerotunH, B HenocpeacTeeHa
61130CT A0 6birapckarta rpaHuua. B paiioHa, U3BeCTEH CbC CBOUTE
no3d, gatvpawy oT ApeBHU BpeMeHa, Hace/leHNeTo Ha cenoTo,
YKMBeEeLO OT /103apCTBOTO, € Cb34aBasio BTOPUYHM CeNnLLa - KOMIJIEKCH
Hefasniey OT NOCTOSIHHUTE CX AoMOBe. Te3n n3bun ca 6unmn n3non3BaHn 3a
npepaboTKa Ha rpo3ze BbB BUHO U pakusl, KakTo 1 3a CK1afoBu
nomMeLleHns. M3rpageHmn oT KaMbK 1 NOKPUTU C KEPEMUAMN, HAKOW C
BHYLUMTE/TH BXOAOBE C apKu, NUBHULMTE ca Bnevyat/issalm CbC cBoATa
npocTtoTa. BCSKO ceMencTBo e nmasio efHa unu Jopu noseye Takmea
1361, CbCTaB/IABALLM HEpa3Ae/iHa YacT OT XKMBOTA Ha BCEKU CENSIHUH B
pernoHa, KoeTo e BMAHO OT hakTa, Ye nma Cb3aafeHo rpobuile B eavH
OT Te3n n3beHn KOMMNEKCH, a He B CEN0TO, KbAETO XXMBEAT xopara.
Te3un n36m 1 BUHOTO ca BK/IKOYEHW B MHOTO PUTYan 3a paxkgaHe u
norpebeHuve. M oo gHec e 3anaseH apxanyeH M MHOr0 MHTEpPeceH obuyai
- nocnegHnTe obpeamn 1 norpebanHa LepeMoHus ce U3BbpPLLUBAT C BMHO,
a 3a Te3n, KOMTO umat cBouTe U36u, TpaypHaTa LepeMoHus ce
nposBexaa B n3beHus komnnekc. Korato nma norpebasiHo wecTtseue,
BCEKM /1aBa Ha JOMaKMHCTBOTO B31Ma YepPBEHOTO BUHO OT u3bata cu 1
KaTo MUHe WeCTBMETO U3/MBa BUHOTO BbPXY KaTtadasikaTa.

Ot 61130 300 136K, pa3nosioXkeHn Ha ceBeposanag v 1r ot HerotuH,
[HEeC ca oCTaHa/IM camo HSIKONKO. 3non3eaT ce 0kono 40 OT nMBHULNTE,
KaTto B MHOrO OT TAX C/ef npeaBapuTesiHa 3asBka MoxXe fa onurtate
YHUKa/IHUTE BMHA U Me3eTa, C KOUTO ce ropfee pernoHa.
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The pubs o étin

Negotin cellars are settlements consisting of wine cellars located in the
border area of Negotin, in close proximity to the Bulgarian border. In
the area, known for its vineyards dating back to ancient times, the
population of the village, living from viticulture, created secondary
settlements - complexes not far from their permanent homes. These
cellars were used for processing grapes into wine and brandy, as well as
for storage. Built of stone and roofed with tiles, some with imposing
arched entrances, the pubs are striking in their simplicity. Each family
had one or even more such cellars, forming an integral part of the life
of every villager in the region, which is evident from the fact that a
cemetery was established in one of these cellar complexes, and not in
the village where people lived. These cellars and wine are involved in
many birth and burial rituals. An archaic and very interesting custom
has been preserved to this day - the last rites and funeral ceremony are
performed with wine, and for those who have their own cellars, the
mourning ceremony is held in the cellar complex. When there is a
funeral procession, each head of the household takes the red wine from
his cellar, and after the procession passes, pours the wine on the
hearse.

Of nearly 300 cellars located in the northwest and south of Negotin,
only a few remain today. About 40 of the pubs are in use, and in many
of them, upon prior request, you can try the unique wines and
appetizers that the region is proud of.
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HeroTmHcke nMmMHuue

HerotuHcke NMMHULE Cy Hacesba Koja ce cacToje 04, BUHCKUX nogpyma
Koja ce Hanase y norpaHM4yHoMm noapydjy HerotuHa, y HenocpegHoj
6113NHKU rpaHuLe ca byrapckom. Y Kpajy, No3HaToM no BMHOrpagumMa 13
aHTUUYKNX BPeEMeHa, CTaHOBHULLTBO cena, Xusehu o BUHOrpasapcTsaa,
CTBOPWJIO je CeKyHAapHa Hacesba - KOMMJeKce Hefaneko of CBOjuUX
CTa/THMX AomMoBa. OBe NMMHKULE CYy CNyXXue 3a npepagy rpoxha y BUHO
N pakujy, Kao 1 3a cknaguwrtewe. 3rpaheHe og kameHa 1 NOKpPUBEHN
LpenoM, HeK/ ca UMMO3aHTHUM JTYYHUM Yy/ias3uma, NUMHLE Ccy
yneyat/bnBe CBOjoM jegHocTaBHoLWhy. CBaka nopoauua je nmasna rno
jeaHy nnn Yyak BuLle TakBUX MMMHULA, KOje Cy YMHW/Ie cacTaBHU Jeo
YKMBOTa CBAKOI Cesbaka y pervoHy, Wro je BUA/bMBO U U3 YNHbeHMLEe [a
je HenocpefHo y3 Pajauke NMMHULE NnoumpaHo CeocKo rpobssLe, a He y3
ceno y Kkome ce xunseno. OBe NMMHULE U BUHO YK/bYYEHU CY Y MHOre
putyane pohemwa 1 caxpaHe. [Jo faHac je cavyyBaH apxanyaH U Beoma
WHTepecaHTaH 0bu4aj - nocnefwn 06pean n caxpaHa obas/bajy ce y3
BMHO, a 3a OHe KOju umajy cBoje NUMHULLEe, 06pes XasloCcTu ce oprkasa
y 0BOM Komnekcy. ok ce norpebHa nosopka Kpehe Ka rpobsby, cBaku
AoMahuH LpHUM BUHOM M3 CBOje NUMHMLE pUTYasiHO NpesivBa Kona
Kojuma ce rnpeBo3n NOKOjHK.

Opf 6nm3y 300 NnMMHKULA KOjU ce Hasla3e Ha ceBepo3anagy u jyry
HerotuHa, faHac je oCcTa/lo caMO HEKO/IMKO AeceTuHa. Y ynoTpebu je
okKo 40 objekaTa, a y MHOrMMa Of, uX, Mo NPeTX04HOM 3axTeBy, MOXeTe
npob6artu jeUHCTBEHA BMHA M NMpejjesia Kojuma ce 0Baj Kpaj NoHOCH.



SEBCKE IMBHWLE-Pajauke MHMEHM
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VILLA RESTAURANT VIENNA

Oasunc Ha TULWKHA 1 CMOKOMCTBME. BunaTa pasnonara cbC 3a1a 3a TbpXKecTsa
¢ Kanauyutet Ao 250 roctu; Masnka 3ana 3a no-masikm Tepxectsa Ao 100 roctu;
8 ABoiHM cTam 1 2 anaptameHTa. Wireless, kabenHa Tenesnsusi, KIMMaTuk,
CO6CTBEHO OTOM/EeHNe, NapKUHr. CeMEeNCTBOTO, KOETO € eJHOBPEMEHHO U
COOCTBEHMK Ha BMNaTa, ca 1 NPeKpacHN AOMaKUHWN U KyfIMHapW, KOWUTO FOTBAT
OT CbpLe 3a CBOMTE roCTU TPAAULMOHHN CPBOCKM BKYCOTUN.

An oasis of peace and quiet. The villa has a hall for celebrations with a capacity
of up to 250 guests; a small hall for smaller celebrations up to 100 guests;
8 double rooms and 2 apartments. Wireless, cable TV, air conditioning,
own heating, parking.
The family, which is also the owner of the villa, are wonderful hosts and cooks
who cook traditional Serbian delicacies from the heart for their guests.

Oasa mupa 1 TMwuHe. Buna nma cany 3a npocnase Kanayuteta o 250 roctujy;
Masa cana 3a Matbe npocnaee o 100 rocTnjy; 8 ABOKpEBETHUX coba 1
2 anapTmaHa. bexkuyHu, Kabnoscka, K/iMMa, COMCTBEHO rpejarse, NapKuHT.
Mopoauua, Koja je v BNacHWK Buie, AVBHU Cy fAoMahvHU U KyBapu KOju 3a
CBOje rocTe of cpua KyBajy TpaguumoHasHe Cpncke nocnactuue.

Address: Branka Copica bb, 3ajeuap 19000, Cbpbus; +381 19 418236




/3KnounTENHO NPUATHA, AoMallHa aTMocdepa. PecTopaHTbT npegnara
KaKTo cpbOCcKa cKapa, Taka U FOTBEHMN ACTUS, XapaKTepH 3a pervioHa. MonynspHo
3aBefleHne Cpej MECTHUTE XUTENMN, KaKTO U cpef 6bArapckute TYpUCTU.

Extremely pleasant, homely atmosphere. The restaurant offers both
Serbian grill and cooked dishes typical of the region. A popular establishment
among local residents as well as among Bulgarian tourists.

M3y3eTHO npujatHa, Aomaha aTmocdepa. PectopaH HyAu CPrCcKy poLUTUb
N KyBaHa jena TUNu4yHa 3a oBaj pervoH. fNonynapHo mecto Mehy NoKasIHUM
CTaHOBHMLUTBOM, Kao 1 Mehy 6yrapckum Typuctuma.

Address: MirocCka 30, Zaje€ar 19000, Serbia; +381 19 423706




PECTOPAHTW B BbJIFAPUA
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PecToOpaHT BOHOHUA ECTENT

PecTtopaHT ,,Bononia Estate” e mogepeH 1 yloTeH, Kato pasnonara
C [Be Tepacu - C rnefka KbmrpagnHa v peka. PasnonoxxeH e B HOBUS
OYTMKOB TYPUCTUYECKN KOMMIEKC Ha bpera Ha peka [lyHaB, AOMb/IHEHME
KbM n3bata n 103sTa Ha BOHOHUA ECTeNT.

MeHI0TO e rpm>XnMBO N3roTeeHo oT Executive chef ®dunun 3axapues,
KaTo KyxHsiTa € Ce30HHa U NPUroTBeHa ¢ MECTHN 6b/IrapCKu NPoayKTr
OT Hali-BUCOKO Ka4yecTBO
Appec : c. Kowasa, 06w. BuanH, bbnrapus
TenedoH : +359882362623

The "Bononia Estate" restaurant is modern and cozy, having two
terraces - with a view of the garden and the river. It is located in the
new boutique tourist complex on the banks of the Danube, an
addition to the cellar and vineyards of Bononia Estate.

The menu is carefully prepared by Executive chef Filip Zahariev,
and the cuisine is seasonal and prepared with local Bulgarian products
of the highest quality

Adress : Koshava Vidin Bulgaria
tel : +359882362623

PecTtopaH "BoHOHMa EcTaTe" je mogepaH unygobaH, ca ABe Tepace -
ca norsefom Ha 6alTty n peky. Hanasu ce y HOBOM OYTUK TYPUCTUYKOM
KOMMNekcy Ha obanu lyHaBa, AoAaTKy MOAPYMY U BUHOrpaguma
boHoHMa EcTaTe. JENOBHUK NaXK/bMUBO NpuUnpema n3BpLLUHN KyBap
dunun 3axapues, a Kyxvmba je Ce30HCKa 1 NpUnpemsbeHaos
Aomahumx 6yrapckux npon3soga HajBuLLer KsanTteTa

Apgpec : c. Kowasa, o6uy. BuamH, bbnrapus
TenedoH : +359882362623




PecTOopaHT BbOHOHMKA

PecTopaHT ,,BOHOHMA € yIoTEeH CeEMeeH pecTopaHT, npejnaraly
npekpacHa KyxHs Ha Jobpu ueHu. Pa3nonara ¢ NsaTHa rpajuHa, pectopaHT
n ronama 3ana, noaxoAslla He caMo 3a CEMENHN TbpXecTsBa, a 1 3a
pas/in4yHn BU3HecC CbLOUTUA, CEMUHAPU U KOHhepeHLmN.

Agpec : rp. Buguu, yn. ,,banH Ne 2
TenedoH : +359894572324

Restaurant "Bononia" is a cozy family restaurant offering wonderful
cuisine at good prices. It has a summer garden, a restaurant and a
large hall, suitable not only for family celebrations, but also for
various business events, seminars and conferences.

Adress : Vidin , str. ,,Bdin“ Ne 2
tel : +359894572324

PectopaH "BOHOHMA" je yao6aH NopoanyHN pecTopaH Koju Hyau
npeneny Kyxuky rno noBo/bHUM LieHama. [ocenyje netwy 6allty, pectopaH
N BE/IMKY casly, MOrofdHy He camo 3a nopoaunyHe npocrase, Beh 1 3a
pa3He nocnosHe gorahaje, cemvHape U KOHepeHuunje.

Agpec : rp. BuguH, yn. ,,banH* Ne 2
TenedoH : +359894572324




PecTopaHT ,,Impulse
Resto&Bar**

MoTOoTO e Ha pecTopaHTa e ,,Ena n npegusBukali cetmara cu 1 nma 3auo...
»Impulse Resto&Bar* npegnara aBTopcka KyxHs, CTe/IeH N YIOTEH NHTEpPUOp,
NPUATESICKO Y KOMMETEHTHO 06C/y)KBaHe 1 BHUMaHVe KbM AeTaina.
Agpec : rp. BuguH, yn. ,,)KenesHnyapcka““ Ne 39
TenedoH : +359899131415

The motto of the restaurant is "Come andchallenge your senses”
and there is a reason... "Impulse Resto&Bar" offers author's cuisine,
stylish and cozy interior, friendly and competent service and
attention to detail.

Adress : Vidin, str. ,,Zheleznicharska* Ne 39
tel : +359899131415

MoTo pecTopaHa je "[Johu 1 n3a3oBu CBO a Yyna" v NocToju passnor...
"mnynce Pecto&bap” Hyan ayTOPCKY KyxXukby, MOAEepaH 1 npujaraH
eHTepujep, /bybasHy 1 KOMNETEHTHY YCYyry U naxwy nocseheny getabmma.
Agpec : rp. BuguH, yn. ,)KenesHunyapcka“ Ne 39
TenedoH : +359899131415




PecTopaHT PuBmepa

PecTopaHTbT ce Hamupa B KpalrilyHaBCcKusi napK Ha rpaja.
Pa3feneH Ha BbTPeLUHA U BbHLUHA YacT(3akputa 3as1a 1 NSTHa rpagnHa).
ATmMoc(hepata e 6uToBa, a KyxHAaTa npegnara
MHO>XECTBO CneLunaimteTn oT 6b/irapckara aBTEHTUYHA KYXHS,
Apgpec : rp. BuguH, yn. ,,baba Buga“ Ne 17
TenedoH : +359888400209

The restaurant is located in the Danube Park of the city. Divided into
an inner and outer part(indoor hall and summer garden). The atmosphere
is homely, and the kitchen offers many specialties from the
authentic Bulgarian cuisine,

Adress : Vidin , str. ,,Baba Vida“ Ne 17
tel : +359888400209

PecTopaH ce Hana3n y [lyHaBcKOM napky rpaga. lNoger-eH
Ha YHYTpaLLHW 1 Crosballikbn Aeo(3aTBOPEHN XON U NeTha baluTta).
ATmociepa je gomaha, a Kyxuha HyAu MHOLITBO crieyujanureTa u3
ayTeHTU4YHe Byrapcke Kyxutbe,
Apgpec : rp. BuguH, yn. ,,baba Bnga“ Ne 17
TenegoH : +359888400209
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PecTopaHT “OHA”

PecTopaHTbT C HAKOJIKO CTeneHHo ,.fine dining* meHto
oTBapsa Bpatu B Kpad Ha 2021 roanHa v 3aj Hero cTou
wedp-rotBay ®unvn 3axapues. VIHTEpMoOpbT NpensiMta cTapoTo U HOBOTO,
MOAEPHOTO N TPaLULVNOHHOTO.

Apgpec : c. CtakeBuu, obwy. benorpaguunk, 061. BuanH
yn. ,,TpugeceT n nopsa‘“ Ne 1
booking@ona.rest

The restaurant with several levels of "fine dining" menu opens
its doors at the end of 2021 and is headed by chef Filip Zahariev. The
interior interweaves old and new, modern and traditional.
Adress : Stakevtsi, Belogradchik, Vidin
str. ,,31*“ Ne 1 booking@ona.rest

PecTopaH ca BuLle HMBOA ,,0UHE ANHUHI MeHMja oTBapa CBoja
BpaTa Kpajem 2021 roanHe, a Ha yeny je weq Kyxutwe dunun 3axapues.
YHyTpaLHOoCT ce npennuhe ctapo 1 HOBO, MOAEPHO U TPaAULMOHATHO.

Agpec : c. CtakeBuu, o6Ly. benorpaguuk, o6n. BuguH
yn. ,, Tpngecet v nbpsa* Ne 1
booking@ona.rest




Fish and Grill “[lyHasb”

MecTOonoN0XKeHMETO Ha pecTopaHTa e YHUKa/IHO-Kopabye Ha peka [yHas.
MNpeanara ce pa3HOO6pa3HO MEHIO OT PeYHU N MOPCKM [apoBe, canatw,
pas/INYyHU crneuyanuTeTu, a Chllo Taka 1 BeraH antepHaTuBK.
MNpepnarar ce v peuenTy OT aBTEHTUYHATa KYXHA Ha pervoHa,

KaTo BMAVHCKa canamypa.

Agpec : rp. BuguH, KpaligyHaBckn napk, NOHTOH Ne6
TenedoH : +359 889 08 8673

The location of the restaurant is unique - a boat on the Danube
river. A varied menu of river and seafood, salads, various specialties
and also vegan alternatives is available. Recipes from the authentic cuisine
of the region are also available, such as Vidin brine.
Adress: Vidin, Danube park, pontoon Ne6
tel : +359 889 08 8673

JNokaumja pecTtopaHa je jeANHCTBEHaA - Yamal, Ha peum [yHas.
[locTynaH je pasHOBpCTaH MEHW peyHnX U MOPCKUX N040Ba, canara,
pasHuX cneuujanureTa, Kao U BeraHckux antepHatusa. JocTynHu cy

N peLenTn U3 ayTEHTUYHE KyXUHe 0BOI Kpaja, NonyT BUAWHCKE CrnaHuue.

Agpec : rp. Bugun, KpaligyHaBckn napk, NOHTOH N6
TenedoH : +359 889 08 8673




TpaANLNOHHW
CPBOCKN
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'YPMAHCKA
MNJECKAB/LUA

Heo6xoAnMM NpoayKTU:

Kaiima - 1 Kr cmec
(CBMHCKO 1 TeNeLLKo Meco)
con-1uy.n.
3exXTuH - 1 c.n.
yepeH nunep - 1/2 y.n.
(npsAcHO cMNsH)

NOT YepBeH nunep - 1 c./.
NnyK - 1 rnaea
Kawkasan - 80 r.

GURMANSKA
PLESKAVICA

Necessary products:

minced meat - 1 kg
(pork and beef)
salt - 1tsp
olive oil - 1 thsp.

black pepper - 1/2 tsp.

(freshly ground)

hot red pepper - 1 tbsp.

onion - 1 head
cheese - 80 g

'YPMAHCKA
MJTECKAB/LA

HeonxoHu NpPoV3BoaU:

M/1eBEHO Meco - 1 Kr
CBUHETVHA 1 TOBENHA)
con-1Tcn
Mac/1HOBO yrbe - 1 T6en.
LpHK 6Kbep - 1/2 kawmnunue
(cBeXe camneseH)
/byTa LpBeHa nanpuka - 1
nyK - 1 rnaea
Xytu cup - 80 rp




HAYH HA TMPUTOTBAHE

NykbT ce 06enBa 1 Hapa3Ba Ha MHOro cMTHO. KallkaBaibT ce
Hapsa3Ba Ha gpebHu KybyeTta. CmecBaT ce C Kaimara, A00aBAT ce
CONTa, YEPHUAT U NOTUAT YepPBEH Nunep, 3eXTUHBT U Cce omecsaT

[o6pe B Kyna. MNokpmea ce ¢ hono 3a CBEXO CbXpaHeHne n ce
0OCTaBA B X/1agUHUK 3a noHe 2 yaca. C MOKpU pbLie ce B3eMa
okono 300 r oT KalimaTa 1 ce ochopms nneckasuyata. eye ce gokaTo ce
obpasyBaT ACHO n3pa3eHn NEHTU N OT ABETe CTPaHW.

METHOD OF PREPARATION

Peel the onion and cut it very finely. Cut the cheese
into small cubes. Mix with minced meat, add salt, black and
hot red pepper, olive oil and mix well in a bowl. Cover with plastic
wrap and refrigerate for at least 2 hours. With wet hands, take
about 300 g. of the minced meat and shape the burger. Bake until
distinct bands form on both sides.

HAUYWH MNMPUTNPEME

O/pywTuTe NyK U uceuuTte ra Beoma CUTHO. Cup uceumte Ha mase
Koukuue. NomellaTy ca MeBEHUM MeCcoM, Ao4aTu CO, LpHY U
JbYTY UPBEHY Nanpuky, Mac/MHOBO Y/be U A06Pp0 n3mMeLwartn y YAHUjN.
MokpnjTe naacTMYHOM POSIMjOM U OCTaBuUTe Yy ppvknaepy Ha
Make 2 cata. Mokpum pykama y3mute oko 300 r mieBeHor
mMeca 1 06/IMKy Te n/beckasuuy. MeuuTte AOK ce He hopmunpajy
pasnuunte Tpake ca obe cTpaHe.




CPBbBCKW SERBIAN CPBbBECKIN
KEBAMNYETA KEBABS KEBATNYETA
HeobxoanMmun NpoayKTu: Necessary products: HeonxoaHu npon3Boau:
rasvpaHa soga - 60 mn carbonated water - 60 ml rasupaHa Boga - 60 M
Tenelka Kainma - 500 r beef mince - 500 g rosehe mMneseHo Meco - 500 r
YECHH - 1 CKUMAKM garlic - 1 clove 6enm nyk - 1 kapaHdgunmh

cofa bukap6oHart - 1/2 y.n.  baking soda - 1/2 tsp. cofa bukapboHa - 1/2 Tcn.
yepeH nunep - 1/2 u.n. black pepper - 1/2 tsp.  upHu 6ubep - 1/2 Kawnuuie.
con - 1 4.1. paBHa salt - 1 tsp equal con-1Tcn eAHakm
uepBeH nunep - 1 y.n. red pepper - 1 tsp. LipBeHa nanpuka - 1 Tcn.
KUMWOH - 1 4.n. cumin - 1 tsp KyMUH - 1 Kawmnumua




HAYNH HA TTPUTOTBAHE

CmeneTe KalimaTta npe3 MallHKaTa 3a Meco Aga nbTu. [ljo6aBeTe
K/MWOH, YepBeH nunep, YepeH nunep v cosn. CuneTe rasupaHara uimn
06UKHOBEHa BOjla, CMOXETe 1 cojaTta, a Noc/se U YechbHa.
OmeceTe go6pe. C MOKpU pble odopMmeTe KebanuetaTa, HapeaeTe B
UMHWS U NOKpWiATe ¢ honimo. OcTaBeTe TenelikuTe KebanyeTa
B XNaguHuKa. Ha cnepapaiumsi AeH Hama3HeTe ckapata
CbC C/MlaHUHa 1 neyeTe oT [BeTe cTpaHu. MogHeceTe Mankute

KebanyeTa no cpbOCKN C noaxoAsLLa rapHuTypa.
0000000000000 0000000000O0OCOCGOCGOGS

METHOD OF PREPARATION

Grind the minced meat through the meat grinder twice. Add cumin,
paprika, black pepper and salt. Pour the carbonated or plain water,
add the soda, and then the garlic. Knead well. Shape the
kebabs with wet hands, place on a plate and cover with foil.
Leave the beef kebabs in the fridge. The next day, grease
the grill with bacon and cook on both sides. Serve the small
Serbian-style kebabs with a suitable side dish.

HAUYNH MNMPUTNMPEME

MneBeHO Meco ABa nyTa camesbuUTe KPOo3 MallnHy 3a M/IeBEHE Meca.
[opajte KuM, nanpuky, LUpHU 6mubep n co. Cunajte rasmpaHy uam obmnyHy
BO4y, AodajTe coay, a 3aTum 1 6env nyk. Jobpo ymecuTu.
Mokpum pykama 065vkyjTe heBane, CTaBuUTe Ha Tawbup N NpekpujTe
donujom.

OcTtaBuTe jyHehe hesane y opmxmngepy.

CyTpagaH nogMadknte poLTuU/b CIaHUHOM U NneunTe ca obe cTpaHe.
Mocnyxute mane hesarne Ha Cprcku y3 oarosapajyhu npunor.




PABYE GRAVCHE PABYE
HA TABYE NA TAVCHE HA TABYE
Heobxonumu npoayKTu: Necessary products: HeonxogHu npon3soAu:
606 - 500 r cBapeH 6sn beans - 500 g boiled white  nacym - 500 r KyBaHor 6enor
Bofa - 300 mn ot 606a water - 300 ml of beans BoZa - 300 mn nacyrba
[OMaTeHo nrope - 2 C.J1. tomato puree - 2 thsp. napaga 3 nupe - 2 Tocn.
NYK - 2 [/1. HACUTHEH onion - 2 heads satiated NYK - 2 TNase cuT
YepBeH nunep - 1 c.n. ed pepper - 1 thsp. LipBeHa nanpuka - 1 técn.
01110 - 3eXTUH oil - olive oil Y/be - MaC/IMHOBO Y/be
con 6ekoH - 200 rp. salt bacon - 200 g. CNnaHnHa cnaHmHa - 200 T.
YHUBEpCasHa nognpaska - 1 4.n.  universal seasoning - 1 tsp. yHMBep3a/HM 3a4iH - 1 kawnumua
yepeH nunep - 1 4.1 black pepper - 1 tsp. LipHn 6ubep - 1 Ten.
[admHOB nUCT Bay leaf NOBOPOB /IUCT

YeCbH - 1 CK. garlic - 1 thsp. benm nyk - 1 Kawmka.




HAYH HA TPNTOTBAHE

Bo6bT ce HakucBa B CTyeHa BoJa OT BeyepTa 3a efiHa HoL,.

Ha cyTpuHTa ce HanmBa HOBa BOaA W Ce MOCTaBA B TEHAKepa.
Bapu ce go omekBaHe Ha 6obueTarta. Cnep kato 606bLT Beye e cBapeH
B TUraH ce cropeLusasa 0/IM0 1 ce 3anmbpXKBarT JIYKbT, MOPKOBBT,
YEeCbHBT, CyxuTe YyLWKN. MNpnbasBaT ce noanpaBKUTe - YEPBEHUAT nunep
N HKOMKEHBT. 3anpbXXKaTa ce u3cunea B TeHOpKepaTa npu 6o6a.
Pa3bbpkBa ce 1 ce oTuexga ot BogaTa. 3cunea ce B IMIMHEH CbA U
OTrope ce HapexXpar napyeta 6eKoH unn Apyro Meco HafeHuua no
XenaHve. MoBeYbT ce nocTaes B CTyAeHa ypHa. Bkiousa ce Ha
220 rpagyca Hu ce 3anuya.

000000000000 00000000000COCOCCGKOS
METHOD OF PREPARATION

The beans are soaked in cold water overnight.
In the morning, new water is poured and placed in a pot.
Boil until the beans are soft. After the beans have already been
cooked, heat oil in a pan and fry the onion, carrot, garlic,
and dry peppers. Add the spices - red pepper and coriander. The broth
is poured into the pot next to the beans. Stir and drain from the water.
It is poured into a clay pot and pieces of bacon or other sausage
meat are arranged on top. Place the casserole in a cold oven.
Turn on at 220 degrees and bake.

0000000000000000000000O0COCCGOOGS
HAUNH MNPUTNMPEME

Macys/b ce nNpeko Hohu noTonu y XnagHy Body. Y yTpo ce cuna Hosa
BOJa 1 CTaB/ba y /IoHal,. Kysa Te A0K nacysb
He oMeKLWa. HakoH WTo e nacysb CKyBaH, y TUrawy 3arpe Te yrbe
1 NponpXuTe NyK, waprapeny, 6enun iyk n cyBy narnpuky.
[opa Te 3aumHe - upBeHy nanpuky 1 Kopu aHgep. Yopba ce cuna 'y sioHaly
nopep, nacysba. lpomeLwatn n oueanTn of Boge. Cuna ce y rnmmHeHn
NoHaL, 1 no BpXy ce peha y KoMaau cnaHuHe unu apyre Kobacuue.
CtaBuTe Tencu y y xnagHy pepHy. YKbyunute Ha 220 cTeneHu u neyute.




MbJ/IHEHO
MNPACEHLE
MO CPBbbCKW

Heo6XxoauMN NPOAYKTY:

npace - 1 6poii okono 12-13 kr

CON - Ha BKYC
3a N/bHKaTa:

LyHKa - 500 r
Bewamua - 800 r
/Moxe v nywweH spar/
KICENN KpacTaBUyKM - 1 Kr
rbou - 350 1 neyvypku,
KnagHvua u/wnn maHartapku
Kallkasan - 500 r

SERBIAN
STUFFED PIG

Necessary products:

pig - 1 piece about 12-13 kg
salt to taste
for the stuffing:
ham - 500 g
hanger - 800 g
/can also smoked neck/
pickles - 1 kg
mushrooms - 350 g boletus
and/or porcini mushrooms
cheese - 500 g

CPICKA
MYHEHA
CBVHA

HeonxozHu npon3soam:

CBUMHbA - 1 KoMag 0ko 12-13 kr
CONK 10 YKyCY
38 Hafes:
lyHKa - 500 T
Bewwanmuya - 800 r
/MOXe 1 iumrbenHn Bpar/
KWCenn KpacTasuy - 1 kr
neyypke - 350 I WwamnukoHa,
Bpraa /unv spratwa
cup-500 1




000000000000 00000000000O0O0COCOCS
HAYH HA TTPNTOTBAHE

O6e3kocTaBamMe npaceTo - NpeMaxsame pebpara 1 rpbbHaKka, He 3akayame rnasara my.
C OCTbp HOX MpaBuM paspesu Mo Ab/HKMHA, 3a Aa ro N3TbHUM. lNoconsasame ro u ro
n3vaxksame noHe okosio 30 MMHYTH, 3a fia noeme conta. B ToBa Bpeme
Hapsi3Bame Ha KybueTa Kucenurte KpacTaBU4YKW, LIyHKaTa U reoute.
Pa3npenename ru paBHoOMepHO Bbpxy MecoTo. OTrope HacTbpreaMe Kallkasana.
Bewanuuara (NyLUeHUAT BpaT) ce Hapsi3Ba Ha (PUANIAKK, KOUTO ce NOCTaBAT No
[Ob/DKMHA B LLeHTbpa Ha 06e3KocTeHOTo npace. Cref ToBa nNperbBame npaceTo
OT [ABeTe CTPaHW HaBbTPE 1 3alumBame oTBopa. Mb/IHEHOTO Npace ce yBuBa
¢ feben KoHel, 1 ce NpexBbps B NOAX0AALLA TaBa 3a NeveHe, AbHOTO Ha
KOSITO € NOKPUTO C AbPBEHW NPBYUKU. [MbAHEHOTO Npace Mo cPbLOCKY Ce neve 0Koso
3 yaca nog aslyMmnHneBo hoano B NpeaBapuTesiHo 3arpsarta Ha 200 rpagyca diypHa.
MocnefHWA NOMOBUH Yac (POIMOTO Ce OTCTPaHABA M MECOTO Ce Mneye AMPEKTHO,
3a [la XBaHe HEBEPOATHO BKYCHa nperneyeHa Kopuyka. Pexe ce Ha no-ge6enu
MeLasIbOHM 1 Ce NOoAHAacs C rapHuTypa.
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METHOD OF PREPARATION

We debone the pig - we remove the ribs and backbone, do not attach its head. With a sharp
knife, we make longitudinal cuts to thin it out. We salt it and wait at least 30
minutes for it to absorb the salt. At this time, we cut the pickles, ham and
mushrooms into cubes. We distribute them evenly over the meat. Grate the cheese on top.
The hanger (smoked neck) is cut into slices, which are placed lengthwise
in the center of the boneless pig. Then we fold the pig from both sides inward and sew
the opening. The stuffed pig is wrapped with a thick thread and transferred to a suitable
baking tray, the bottom of which is covered with wooden sticks. Serbian stuffed pig is
baked for about 3 hours under aluminum foil in an oven preheated to 200 degrees.

For the last half hour, the foil is removed and the meat is baked directly to catch an
incredibly delicious toasted crust. It is cut into thicker medallions and served with a side dish.

0000000000000000000000O0COCCGOOGS
HAYNH MPUTMPEME

OTKoLWTaBaMo CBUHbY - yKNawamo pebpa 1 Kuumy, He npuyspluhyjemo joj rnasy.
OWTPUM HOXXEM NPaBUMO Y34YXHE pe30oBe Kako 61CMO ra ucrtambuau. focosmmo ra v
cayekamo Hajmarbe 30 MMHYTa fa ynuje co. Y To Bpeme, Kucene KpacTasLe, LyHKY U

neyypke nceyemo Ha KoukuLe. PaBHOMEPHO UX pacnopeaumo no mecy. Ofo3sro

HapeHAaajTe cup. Bjelwanmua (4MM/bEHN BpaT) ceve Ha KpULIKe, Koje ce No Ay>KUHW

MocTaB/bajy Y LeHTap CBUHbE 6e3 KOCTHjy. 3aTMM caBmjaMo npace ca obe
CTpaHe npema yHyTpa 1 3alumjemo oTBop. lMyweHo npace ce ymoTasa Aebenimm KOHLEM U
npebauyje y ogrosapajyhy Tencujy uvje je 4HO 06710XXeH0 APBEHUM WTanmhrma.

Cpricko nykeHO npace ce neye oko 3 cata nog aslyMMHUjyMCKOM (DOINjOM Y pepHU

3arpejaHoj Ha 200 cTeneHu. Mocneamwmnx nona cata ce ckuga gonmja u Meco ce AUPEKTHO
neye Aa yxsaTu HEBEPOBATHO YKYCHY MpeneyeHy KopuLy.
Pexke ce Ha febrbe Mea/boHE W CIYXMW Y3 NPUsor.




TpaANLNOHHW
6bArapckm
cneymannTteTin
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BNWONHCKA PUBHA  VIDIN FISH BUANHCKIN
CAJTAMYPA BRINE PB/b CAJTOP
Heobxo4nMu NpoayKTu: Necessary products: HeonxofHM Npon3BoAN:
700-800 r ¢hmne oT WapaH, 700-800 g fillet of carp, 700-800 r chuneTa LwapaHa,
bsina prba u capug white fish and saffron bene pube 1 WwadpaHa
2 C. . om0 2 tbsp oil 2 Kallnke yrba
2-3 CTPBbKa Kombp 2-3 sprigs of dill 2-3 rpaHumLe Konpa
2-3 CTpbKa MarjaHos 2-3 sprigs of parsley 2-3 TpaHyuLe nepluyHa
2-3 CKUIMAKM YECbH 2-3 cloves of garlic 2-3 yeHa benor nyka
2-3 JIOTU YYLLKK 2-3 hot peppers 2-3 JbyTe nanpuke
1 numoH, 1 lemon, 1 numyH,
YepBeH M YepeH nunep Ha Bkyc red and black pepper to taste wupseHn 1 upHu 6rubep no ykycy
5-6 3bpHa 6axap 5-6 peppercorns 5-6 3pHa bubepa
7-8 CTpbKa Aesecun 7-8 stalks of devesil 7-8 cTabrbuka fesecuna
1 pomar 1 tomato 1 napagaj3
5-6 3e/1eHM yLIKK 5-6 green peppers 5-6 3e/1eHnX nanpuka

2 C. /1. ouet 2 tbsp vinegar 2 Kalunke cupheta




HAYH HA TPNTOTBAHE

3enieHuyumMTe ¥ NIMMOHBT Ce 3anuyart 3aefHo ¢ pubara, crep KoeTo ce
HapsA3BaT Ha Kyb4eTa. Pu-6arta ce 06e3KoCTsABa 1 Ce HaKbCBa Ha Masiku napyera.
B TeHmKepa ce Hanmeart 1,5 1 BoAA ¥ Cce U3CUMBAT HapsA3aHUTe 3eNeHuyLu.
OBKycsiBa Ce CbC COK OT /IMMOH, NOPBLCBA Ce ChC 3bpHa baxap,

HapsA3aHW Ha CUTHO [eBecu/ U MarfaHo3, YepBeH M YepeH nunep Ha BKyC.
Mpnbass ce 06e3K0C-TEHOTO MECo OT pubaTa 1 ce Kunea. YeChbHbT, NOTUTE YYLLKH,
MarfaHo3bT 1 KOMbPbT 3a calaMy-puiikara ce Haps3BaT Ha CUTHO,
nopbCBat ce € 0/IMOTO M oLeTa M ce pa3dbpKeaT, 4OKaTO ce CMecAT Aobpe.
Moxke fia ce Kaxe, Ye Ta3n yopba e pubHUAT eKBMBASIEHT Ha LKembe Yopba.
floe ce ropella - BeAHara cfief, Kato ce cBaJin 0T KOT/I0Ha

000000000000 00000000000COCOCCGKOS
METHOD OF PREPARATION

Vegetables and lemon are roasted together with the fish,
then cut into cubes. The fish is deboned and cut into small pieces.
Pour 1.5 liters of water into a pot and pour in the chopped vegetables.
It is flavored with lemon juice, sprinkled with peppercorns, finely chopped
and parsley, red and black pepper to taste. Add the boneless
fish meat and boil. Finely chop the garlic, chillies, parsley and dill for
the brine, toss with the oil and vinegar and toss until well combined.
You could say that this soup is the fish equivalent of tripe soup.
It is eaten hot - immediately after removing it from the stove

0000000000000000000000O0COCCGOOGS
HAUNH MNPUTNMPEME

Mosphe 1 NMMyH ce Neky 3ajeHo ca pubom, na ceve Ha KouKuLe.

Punba je OTKOLITEHA N UCeYeHa Ha Masie KoMaje. Y Lwepny cuna
Te 1,5 nuTtapa BoAe v cunajte ceukaHo nosphe. 3auntbeHo je IMMyHOBUM

COKOM, NocyTo 6MbepoM y 3pHY, CUTHO CELIKAHUM W NepLUYHOM,
LpBEHUM 1 LpHUM Brbepom no ykycy. [ogajTe pnbrbe meco 6e3 KocTujy
N NpokyBajTe. CUTHO nUcelKajTe 6enn nyk, Ynim, nepwyH n mupohuja 3a

canamype, npenunjte y/bem n cuphetom n melwajte 40K ce fo6po He cjeanHe.
Morsio 6u ce pehu ga je oBa cyna pubsbM eKBUBANEHT Cyne of Tpunuua.
Jene ce Bpyhe - ogMax HaKOH CKuara ca Lnoperta
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CYMA OT 3EJIEH GREEN BEAN CYMA O/ 3ENEHOI
PACYNT N OXKAHKWN  AND JANKI SOUP  TMACYJ/bA NN JAHKU

Heobxoaumu npoayKTw: Necessary products: Heonxo4HuW npous3soau:
3eneH tacysn - 500 rp. green beans - 500 g. 6opaHmja - 500 r.
npeceH Kpomug - 1 Bpb3ka fresh onion - 1 CBEX NyK - 1 romuna
YepBeHu Jomartu - bunchred tomatoes - LipBEHN napagajs -
okono 5 gomara about 5 tomatoes 0KO 5 napapajsa
[KaHKM - 1 yaeHa valla janki - 1 tea cup jaHku - 1 wosba vaja
yybpuua - 1-2 cTpbKa savory - 1-2 sprigs Ccnawa - 1-2 rpaHumue
e[lHO ffLe one egg JenHo jaje

[PKOIDKEH 1 COM Ha BKYC. pepper and salt to taste. orbep 1 con no ykycy.




HAYNH HA TIPUT OTBAHE

3eneHnaT hacyn ce HapsA3Ba Ha CUTHO M Ce 3a/MBa C ropella Bofa
1 ce Bapu [0KaTo OMeKHe. lMprbaBaAT ce HapsA3aHWUTe Ha CUTHO JOMAaTU U NYK,
a cnef ToBa AKaHkuTe. Cynara ce nocosisisa 1 ce Bapu oLle
20-30 mMuHyTK. Moanpass ce CbC CUTHO HapsA3aHWUTe Yybpuua 1 OXKOKEH.
3acTpoiiBa ce c ALeTo.

METHOD OF PREPARATION

Green beans are finely chopped and poured with hot water and
boiled until soft. Add the finely chopped tomatoes and onions, then the janks.
The soup is salted and boiled for another 20-30 minutes.
It is seasoned with finely chopped chives and chives. It is built with the egg.

HAUYNH MNMPUTNMPEME

BopaHnja ce CUTHO mceLKa 1 3an11je BpesioM BOAOM W1 KyBa [AOK HEe OMeKLLa.
[ofajTe CUTHO ceLKaHu napagaj3 1 LupHW NyK, 3aTUM LlaKoBe.
Cyna ce noconu u Kyea jow 20-30 MuHyTa.
3auyMHM ce CUTHO UcelKaHMM Bnacuem 1 Bracuem. Fpagu ce ca jajeToMm.




CE/ICKA
JOTEHWNLA

Heo6xoaumn NpoayKTH:

10 Kr yepseHa kanus
6 Kr jomatu
4 Kr natnagxaxu
JUTBP CBLHYOT/IEL0BO 0110
100 rp. 3axap
COJ1 Ha BKYC

VILLAGE
LUTENITSA

Necessary products:

10 kg of red capia
6 kg of tomatoes
4 kg of eggplants
liter of sunflower oil
100 g of sugar
salt to taste

CENO
NYTEHULA

HeonxozHu npon3soam:

10 Kr LpBeHe Kannje
6 Kr napagajsa
4 xr natnuyaHa
INTap CyHLLOKPETOBOr Y/ba
100 r wehepa
CO/N MO YKyCy




HAYNH HA TIPUT OTBAHE

Ha nbpBO MACTO M3bpaHnTe YepBeHN Kanuu Tpsibea fa ca Xybasu v [a ca B
Ce30H. [lomatuTe ce GENAT 1 Cce NPaBAT Ha COK, KOWTO Ce Bapy B Ka3aH Ha
OrHULLEe Ha cnab orbH. Korato COKbT Ce MOCrbCTU Ce cnarar YyLwKuTe 1
natnamxaHuTe, KOUTO NpeABapuTeSIHO ca U3neyveHn BbpXy OrHuule. Cnara ce
O/IMOTO 1 COf, Kato ce 6bpka. Mpoab/ixasa Aa ce 6bpka 1 ce Bapyu Ha OrbHS,
KaTo Hakpas ce cnara u Masiko 3axap.

METHOD OF PREPARATION

First of all, the selected red caps must be nice and in season.
Tomatoes are peeled and made into juice, which is boiled
in a cauldron on the hearth over low heat. When the juice thickens, add
the peppers and eggplants, whichthey are pre-baked on a hearth.
Add the oil and salt, stirring. It continues to be stirred and boiled
on the fire, adding a little sugar at the end.

HAYNH MNMPUTNMPEME

Mpe cBera, ogabpaHe LpBeHe Kanuue mopajy butK nene n'y ce3oHu.
Mapanaj3 ce o/byLWITU N 04, Hera npasu CoK, KOjU Ce KyBa Y KazaHy
Ha OrkULLTY Ha TUXOj BaTpu. Kaga ce COK 3rycHe goaaTu nanpuke u
naTnunaHe Ko enpeTxoiHo Ce NeKy Ha orkuwTy. JoaajTe yibe u co,
mewa yhu. HacTas/ba fa ce Mella U KyBa Ha BaTpu,

Ha Kpajy gogajyhu mano wehepa.




XXBbTBAPCKO HARVEST
KWCEJIO SOUR
Heob6xo4umu npogyKTu: Necessary products:

KpacTasuup cucumbers
Kombp/MarjaHo3 dill/parsley
MPECH /0T YYLLKM fresh chilies
1 pomar 1 tomato
YeCbH garlic
oueTt vinegar
con salt

BOda water

XETBA
KMCENA

Heonxo/H1 NPON3BOAN:

KpacTasLu
konep/nepLyH
CBEX Ynnu
1 napagaj3
benn nyk
cupheta
co
BOfa




HAYNH HA TIPUT OTBAHE

YeCbHbT M CONMTa Ce HaKb/LBAT, NpMbaBs ce MarfaHo3 Uan Kombp. B Chlyys CbA
/Kyna wnu rIuHeHo rbpHe/ce NpubaBsT Hapsi3aHW Ha APeGHO KpacTaBuLy
/Ho He HacTbpranu/. [lonviea ce Bofa 1 ce 0BKYCsiBa C OLeT. Mo XenaHve Moxe
[a ce NpubaBsaT HACUTHEHN NMPECHU MIOTY YywwneTa /unu neYeHn cyxu vylinetal,
KaKTO 1 [IOMaT, NOYNCTEH OT CEMKWTE U HapsizaH Ha MHOTo Ape6HK Ky6ueTa.
MocTaBs ce B XNaAWHIK, 3a Aa Ce U3CTYM O YaK ToraBa Ce KOHCymupa

METHOD OF PREPARATION

Garlic and salt are chopped, parsley or dill is added. In the same vessel
/bowl or clay pot/ add finely chopped cucumbers /but not grated/.
Add water and season with vinegar. If desired, you can add chopped fresh
hot peppers / or roasted dry peppers / as well as a tomato, cleaned of
seeds and cut into very small cubes. Place in the refrigerator to cool
before consuming

HAYNH MNMPUTNMPEME

Benun nyk n co ce nceukajy, foajy nepluyH uam konap. Y ucty nocygny
/4vHNjy Unun rNnHeHy nocypy/ [o4aty CUTHO MUCELKaHe KpacTasue
/ann He peHpaHe/. [loga Te BoAy v 3a4nmHUTE cuphetom. Mo Xerbu
MOXXeTe [04aTu CeLlKaHe CBeXe JbyTe nanpuke /uimv neyeHe cyse

nanpuke/ Kao 1 napagajs, ounwheH of CEMeHKM N UCeYeH Ha Beoma

CUTHe Koukuue. CTaBuTe y hpuxmnaep Aa ce oxnagm npe KoH3ymuparwa




BEJT MY XK BEL MUZH BEJ/1 MY LW
(TURLACH RECIPE)
Heobxoaumu npoayKTu: Necessary products: HeonxoAHuW npons3soau:
1 Kr NpsACHO MEKO cupeHe 1 kg of fresh soft cheese 1 Kr cBexer Mekor cupa
200 r 6paluHo 200 g of flour 200 r 6paluHa

14. 5. con 1 tsp salt 1 Kawwynla conu
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HAYH HA TTPNTOTBAHE

CupeHeTo ce nocTaes B Ab/1I60OK Cb/, 1 OTrOpe ce cuneart costa u
pa3TBOPEHOTO BbB BOAA 6paLlHO. [OTBM Ce Ha CUMEH OrbH,
KaTo HernpekbCcHAaTO ce pa3dbpKBa C AbpPBEHA MbXNLA, AOKATO Ce CrbCTU.
[lokato n3cTmBa, OKoo 6enva Myx ce oTaens macno. ben Myx
Ce e Bb3npremasio KaTo TpaanLVOHHO XXEeTBapCKo AcTne
Ha Typnauute. Te ca “nnaHnHUN’ XXneeewm B benorpagunilko,
YynpeHe, YinpoBcko, Yak fo KHsbkesay, v Huw. B Te3n paiioHu rosbata
ce NpuroTeA 3a npasHuka lNeTposaeH. CollecTByBa fiereHaa,
ye HaBpemeTo CBeTu lNeTbp noceTun Te3n MecTa U CensgaHuTe pewnan aa ro
HarocTAT C oBYe cupeHe. [leHAT ob6aye 6UN TONKOBA ropeLy, Ye CUPEHeTo
ce 6uno pastonuno. 3atoBa CeeTn MeTbp ro NOPHLCW/ C BpaLlHO U ce
Nosly4ynsio ToBa MHOI0 BKYCHO AicTue ben Myx. JllobonuTeH thakT e,
ye MECTHUTE To U3MNON3BAaT U KaTo MexX/ieM 3a NieKyBaHe Ha n3rapsaHuna
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METHOD OF PREPARATION

The cheese is placed in a deep dish and the salt and flour dissolved in
water are poured on top. Cook over high heat, stirring constantly with
a wooden spoon, until thickened. As it cools, butter separates around
the Bel Muzh. Bel Muzh was perceived as a traditional harvest dish of
Turlak people. They are "mountaineers” living in Belogradchishko, Chuprene,
Chiprovsko, as far as Knyazhevac and Nis. In these regions, the feast is prepared
for the St. Peter's Day holiday. There is a legend that at one time Saint Peter
visited these places and the villagers decided to treat him with sheep's cheese.
However, the day was so hot that the cheese had melted. So St. Peter sprinkled
it with flour and this very tasty dish, Bel Muzh, turned out. A curious fact
is that the locals also use it as an ointment to treat burns.
0000000000000 0000000OCOCOCGOCGOPOOGS
HAUMH NMPUNPEME
Cvip ce cTaBw y flyboky nocyay 1 0f03ro ce cuna co 1 6patlHo pacTBOPeHo
y BOAK. KyBajTe Ha jakoj BaTpy y3 CT/IHO Mellatbe APBEHOM KalUMKOM JO0K ce
He 3rycHe. Kako ce xnagu, y/be ce ofiBaja OKo 6enor pernoHa. ben myj je
[O>XVB/baBaH Kao TpafuuMOHaIHO XeTBeHO jeno Typnaka. OHu cy
,.NIaH1Hapn” Koju xunee y benorpagumiuky, YynpeHe, Yinposcko,
[0 KreakeBlLa v Huwa. Y oB1UM KpajeBuma cnasa ce npunpemMa 3a letposaaH.
MocTojn nereHga fa je ceojeBpemeHo Ceetu NeTap noceTno oBa MecTa
W CesbaHun Cy Of4Ny4nnn fa ra novacte oBYAjUM cupom. MehyTum,
[laH je 6rno Tonimko Bpyh Aa ce cup oTonmo. Tako ra je ceeTu Metap nocyo
GpallHOM M K1cnano je 0BO BeoMa YKycHo jeno, ben Myj. 3aHumrbunea
je YieHnUa Aa je MellTaHn KOpUCTe 1 Kao MacT 3a Jieyere OnekoTuHa.




CAPMU

Heo6xoaumn NpoayKTH:

1 Kr. CBUHCKa Kaiima
12 rnasm nyk

100 rpama opu3

4ybpuLa UK Konbp
YepBeH nunep

100-150 mn1. onmo
3eneBu mcTa
/0T CpefiHo ronsma 3enka/

SARMI CAPMU
Necessary products: HeonxoHW Npou3BoAN:
1 kg. pork mince 1 Kr. CBMHCKO MNIEBEHO MECO
12 onions 12 rnasuua nyka
100 grams of rice 100 rpama nupuHya
savory or dill CnaHa wuiw Konap
paprika nanpuka
100-150 ml. oil 100-150 mn. yre
cabbage leaves NncTosu Kynyca

/from medium-sized cabbage/ /o cpegwer kynyca/
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HAYH HA TPUTOTBAHE

Hapsi3aHnsT Ha fpeGHO NyK ce 3ambpXKBa B 0/IMOTO [0 OMEKBaHe, Nprbass ce
N3MUTUSIT OPK3 U Ce MbPBMU, 0KATO CTaHe npo3paveH. [o6ass ce Kaiimata Ja KokHe
W ce NprubaBsAT NOANPABKM M0 XenaHne- 4ybpuua, Kombp U 3afb/KUTENHO YEPBEH NUnep.
3eNeBuS T IMCT Ce NOCTaBsl B UMHMS, KAaTo XM/KaTa My € OT BbHILUHATa cTpaHa. C bxuua
ce cnara OT N/TbHKaTa B 0CHOBATa Ha NUCTa. 3aBMBAHETO 3arnoysa oT /B8O,

KaTo IMCTHT Ce NpemsiTa /10 XMU/KaTta, C/ief, ToBa Ce XBallja AeCHUSIT Kpaii 1 ce npemsta
[10 XW/KaTa N Hakpasi ce yB/Ba OT OCHOBATa KbM BbpXa Ha /IMCTa U Ce NOAPexX/aa B TeHIKEpa,
[BHOTO Ha KOSITO € MOKPUTO ChbC 3€/1EBN NINCTA- LieNWN UK HAps3aHi Ha peGHo.
3anmBa ce ¢ Bofa v 3enesa yopGa, [OKaTo MOKpPUE CapMnTe. 3aBiBa Ce C 2-3 Lie/n
NCTa 1 Ce NMOKPWBA C YnHUSA. Cara Ce Ha CUMEH OrbH,

[I0KaTO KUMHE U Ce OTTErNS Ha TUX OF'bH MO Mb/IHA FTOTOBHOCT.

000000000000 00000000000OCGOCGOCGOCGFS
METHOD OF PREPARATION

The finely chopped onion is fried in the oil until soft, the washed
rice is added and fried until it becomes transparent. Add the mince until
it bubbles and add spices as desired - savory, dill and necessarily red pepper.
The cabbage leaf is placed in a plate, with its vein on the outside. Spoon
the stuffing into the base of the leaf. The wrapping starts from the left,
twisting the leaf to the vein, then grasping the right end and twisting it to the
vein, and finally wrapping it from the base to the top of the leaf and arranging it
in a pot, the bottom of which is covered with cabbage leaves - whole or
finely chopped. Pour water and cabbage broth until it covers the sarmi.
Wrap with 2-3 whole leaves and cover with a plate. It is put on a high heat
until it boils and withdrawn to a low heat when fully ready.
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HAYWH MNMPUTNMPEME

CUTHO CeLKaHu LpHN NyK NPOMNPXXW Ce Ha Y/by [0K He OMeKLla, Aofa ce onpaH
NMMpMHaY 1 NPBO Ce Mneye A0K He nocTaHe NpoBuaaH. Joaajte MIeBeHo
M/IEBEHO MECO A0K He npomyhka 1 fofajTe 3a4mHe Mo Xesby - CaHuHY,
KoMopay 1 06aBe3HO LpBeHy nanpuky. JINCT Kynyca ce cTaB/ba Yy Tawup, ca
XXWUOM cnosba. Kalwmkom ctaBuTe HafeB Y NoAHOXje INCTa. YMOTaBawe NoyYntbe
ca /leBe CTpaHe, yBujare IMcTa [0 XXune, 3aTM XBaTare 3a [AeCHN Kpaj 1
yBUujare 40 Xune, 1 Ha Kpajy ymoTaeare 0, OCHOBE A0 BpXa iucta n pehame
y /IOHaL, Ynje 4HO NOKpMBa ce NNCTOBMMA Kynyca - LeIMM WU CUTHO UCELKAHWM.
CunaTu Body 1 4opby oA Kynyca A0K He nokpuje capme. 3amoTajTe ca 2-3
Liena nucta u npekpujte TakbmpoM. CTaB/ba Ce Ha jaky BaTpy [OK He NpoBpu
M NOBMiayM ce Ha TUXy BaTpy Kaga je noTnyHo CrpeMHa.




CTYAOEHA MNAYA

Heo6xoaumn NpoayKTH:

1 Kr. CBUMHCKM Kpaka
1 Kr. CBUHCKY rnasu
Y5 Kr. CBUHCKM YLLK
1 onaLlKm
ouet - 50 mn.
HAKO/IKO CKUMUAKM YECHH
YepeH Nunep 1 con Ha BKYC

COLD PACHA

Necessary products:

1 kg. pig's feet
1 kg. pig heads
Y kg. pig ears and tails
vinegar - 50 ml.
a few cloves of garlic
black pepper
and salt to taste

XNAOHA TTAYA

Heonxo/H1 NPON3BOAN:

1 Kr. CBUHCKE Hore
1 Kr. cBUHCKe rnase
Y2 Kr. CBUHCKIX YLLK]y 1 pernoBa
cuphe - 50 mn.
HEKONMKO YeHa benor nyka
LipH1 61bep 1 o no ykycy




HAUYH HA TTIPUTOTBAHE

CybnpofyKTuTe ce no4ynucTear 4o6bpe 1 ce BapsT 40 OMEKBAHE.

Cnep cBapsiBaHETO Ce 06€3KOCTSBAT 1 Hapsi3BaT. PasnpenensT ce paBHOMEPHO OT
BCEKM BUA BbB (DOPMM U Ce 3aN1BaT C NpeLeseHns 06e3Mac/ieH 1 0BKYCEH C
nognpaskute 6y/bOoH.

MoHacs ce 3a KOHCYMaLus Cref, OXnaxiaHe.

METHOD OF PREPARATION

The offal is cleaned well and boiled until soft. After cooking, they are
deboned and chopped. They are distributed evenly of each type in molds and
poured with the strained defatted
broth flavored with spices. It is served for consumption after cooling.

HAYWH MNMPUTNMPEME

/3HyTpurLe ce [O6PO ouncTe 1 KyBajy AOK He OMeKLajy. lMNocne KyBama
ce OTKMBajy ¥ ucelkajy. Of cBake BpCTe ce paBHOMEPHO pacnopehyjy
y Kanyne u 3anuBajy npoueheHnm ogmawheHnm 6yjoHOM 3a4nteHUM

3aunHMMa. Cnyxm ce 3a KOH3yMauujy HaKoH Xnahetba.




,,BKYCbHT Ha TpagmunaTa — HemaTepuasHoTo
KynTypHO HacneacTBo Ha BuanH v bop
3a YCTONYMB TYpU3bM*

,» 1 he Taste of Tradition - the Intangible
Cultural Heritage of Vidin and Bor
for sustainable tourism*

,,YKYC Tpaaunuuje — HemaTepmjasiHo
KynTypHo Hacnehe BngnHa n bopa
3a Ol PXKUBK Typu3am*
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CbH3 NN Ynpasnasalna opraH Ha lNporpamara



