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thpec"ene Crne Jfasline

Potrebni sastojci:
30 dag crnih uzrelih maslina, - 1 dag morske soli, - I dcl maslinovog ulja, - ruzmarin, - papar

Priprema:
Crne masline oprati i osusiti. U prosuju (tavu) staviti maslinovo ulje i malo zagrijati. Dodati posoljene
masline i staviti u zagrijanu pe¢nicu na 150 oC. Ce$c¢e promijesati i pec¢i 10-15 min.

Servirati u zdjeli i zaciniti maslinovim uljem, ruzmarinom i malo papra.

Preporuceno vino:
Posip (Peljesko vinogorje)

Q{oasted RBlack Olives

Ingredients: :
30 dag ripe black olives, - 1 dag sea salt, - 1 dcl olive oil, - rosemary, - pepper

Q’re_pamtion:
Rinse and dry black olives. Pour olive oil into a frying pan and slightly heat. Add salted olives and put in
the oven preheated to 150 oC. Often stir and bake for 10-15 min.

Serve in a bowl and season with olive oil, rosemary and some pepper.

Recommended wine:
Posip (Peljesac Vineyards)



Narinirane Srdele u A faslinovom [ {lju

Potrebni sastojci:
Y2 kg srdela, - 3 dcl maslinova ulja, - sol, - 1 dcl soka od limuna, - papar u zrnu, - ruzmarin, - lovorov list

Priprema:
Ociscene i posoljene srdele lagano poprziti na maslinovu ulju. Ohladene srdele poredati u staklenu
posudu i preliti maslinovim uljem, dodati sok od limuna, papar u zrnu, lovorov list i ruzmarin.

Servirati uz postoje¢u marinadu s dodatkom zacina po Zelji.

Preporuceno vino:
Dubrovacka Malvasija (Vinogorje Konavle)




Cpita od Zflja

Potrebni sastojci:
vezamladog bijelog luka, veza mladog crnog luka, po dvije veze blitve spanacaikopra, veza moraca, ¢asa
tople vode, kukuruzno i pseni¢no brasno, maslinovo ulje i so

Priprema:
Sitno isjeckati povrée i prziti na maslinovom ulju (dodaje se redom u razmaku od 1-2 minuta). Dodati

jednu kasiku bragna da pokupi vodu.

Pripremiti posudu (tepsija ili dublji pleh) za pecenje, podmazati je uljem i posuti kukuruznim bragnom.
Pripremljeno povrée usuti u posudu i preliti sa smjesom: 1 ¢asa topte vode razmutiti sa bijelim brasnom
tako da se dobije gustina izmedju tijesta za palacinke i priganice. IDodati ulja i peci u zagrijanoj rerni dok
se ne dobije zlatnozuta boja

Autor/Porijeklo:
Dobra Voda, Bar

greenery (Dish

Ingredients: :
a bunch of spring garlic, a bunch of spring onions, two bunches each of Swiss chard, spinach and dill, a
bunch of fennel, a glass of warm water, maize and wheat flour, olive oil, salt

Preparation:
Chop the vegetables finely and fry on olive oil (add in the order stated, 1-2 minutes apart). Add one
tablespoon of flour to soak in excess water.

Take a pie dish or a deeper baking pan, oil it and sprinkle with maize flour. Put the fried vegetables into
the pan and pour over the mixture made of flour and one glass of warm water (the density somewhere
between the one for French pancakes and for dumplings). Add oil and bake in a preheated oven until
golden brown..

Author/ Origin:
Dobra Voda, Bar



egetarijanski C(Bakalar

Potrebni sastojci:
1 kg krompira, 1 glavicaluka, 2 ¢esna bijelog luka, Veza persuna, 2 dl pirea od paradajza ili S00 g svjezeg

paradajza, Lovor, so, biber, maslinovo ul

Priprema:
Krompir oguliti i narezati na ploske. Propirjati sitno naSJeckam luk pa slagati red krompira, red nasjeck-
anog bijelog luka i persuna te 1-2 kasike paradajz pirea. Tako redati dok se ne potrose sve namirnice.
Posohti, popapriti, staviti lovorov list,zaliti uljem i vodom toliko da prekrije krompir. Kuhati na tihoj
vatri dok krompir ne omeksa i ostane u gustom soku. Za vrijeme kuhanja jelo se ne smije mijesati ve¢
$amo protresti.
Ovako prireden krompir podseca na bakalar zbog bijelog luka pgradajza i maslinovog uljakoji su glavni

sastojci za brudet od bakalara. '-:

ko
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Autor/Porijeklo:
Polje, Bar

cQegetarian False Cod Afeal

Ingredients: :
1 kg potatoes, 1 onion, 2 cloves of garlic, a bunch of parsley, 2 dl tomato puree or 500 g fresh tomato,

bay leaf, salt, pepper;, olive oil

Preparation:
Peel and slice the potatoes. Sauté finely chopped onion and place over a layer of potatoes, a layer of
chopped garlic and parsley, and pour on top 1-2 tablespoons of tomato puree. Repeat these layers until
you have used all the ingredients. Put salt, pepper, bay leaf, pour over oil and water just about enough
to cover the potatoes. Cook over mild heat until potato becomes soft and remains in a thick sauce. Do

not stir, just shake gently while cooking.

The taste of potatoes thus prepared resembles a cod meal, because of the garlic, tomato and olive oil
which are the main ingredients for a cod stew.

Author/Origin:
Polje, Bar



Inéuniu A faslinovom [ {lju

Potrebni sastojci:
Y2 kgin¢una, - 2 dcl soka od limuna, - 3 dcl maslinova ulja, - sol, - papar u zrnu

CPriaprema:
Izdvojiti filete in¢una od kosti. Posoliti filete, sloziti u staklenu posudu i preliti sokom od limuna. Os-
taviti 6 sati i nakon toga izliti limunov sok. In¢une preliti maslinovim uljem da prekrije sadrzaj i dodati

papar uzrnu i kapare.

Servirati na tanjur s maslinovim uljem i limunom, malo popapriti i dodati nekoliko kapi aceta balsamica.




Narinada od A faslinovog ([ flja za A feso na (Rogtilju

Potrebni sastojci:
1 kg mesa za rostilj, - 3 dcl maslinova ulja, - 0.5 dag soli, - 1,5 dcl piva, - papar, - aceto balsamico

Priprema:
U staklenu posudu uliti maslinovo ulje. Dodati pivo, sol, mljeveni papar i nekoliko kapi aceta balsamica.
Meso lagano unakrsno zasjeckati s obje strane, posoliti i poredati u posudu s marinadom.

Ostaviti dva sata na sobnoj temperaturi. Tijekom pecenja na rostilju meso mazati sa sadrzajem.
Servirati s maslinovim uljem i limunom.

Preporuceno vino:
Plavac mali (Peljesko vinogorje)

Olive ()il Afarinade ‘For grilled Meat
Ingredients: :
1 kg grill meat, - 3 dcl olive oil, - 0.5 dag salt, - 1.5 dcl beer, - pepper, - Aceto Balsamico
Preparation:
Pour olive oil in a jar. Add beer, salt, ground pepper and a few drops of Aceto Balsamico. Slightly chop

the meat cutting a cross-cross pattern on both sides, salt it and arrange in a pot with marinade.

Let it soak for two hours at the room temperature. When grilling, coat the meat with marinade.
Serve with olive oil and lemon.

Recommended wine:
Plavac mali (Peljesac Vineyards)
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(Priganice

Potrebni sastojci:

lkgbragna (tip S00), Paketi¢ sviezeg (2 kesice suvog) kvasca, 600ml mlake vode, Kasika $ecera,
g (P jezeg g
Z

Kagicica soli, (Za slatke: korica limuna, suhice)

Priprema:
Staviti brasno u veci sud(da bi tijesto moglo da nadolazi), napraviti udubljenje i dodati prethodno
razmucen kvasac sa vodom i $ecerom (suhi kvasac stavlja se direktno u brasno sa ostalim sastojcima).
Drvenom varjacom, dobro imutiti i izlupati tijesto da se pocne odvajati od varjace. Kad se po¢nu pojav-
ljivati mjehuri, tijesto prekriti ¢istom krpom i ostaviti na toplom da se zapre-mina udvostrudi, $to e, ako
je dobar kvasac, biti ve¢ za nesto vise od pola sata.

Uskislo tijesto, blago promijesati varjacom, vaditi supenom kasikom ili kas¢icom ako Zelite manje
priganice i prziti u vrelom ulju (mjesavina biljnog i maslinovog, Ekstra dj evigskog).

Mogu se posluziti sa medom, samo posute vanilom i $ecerom u prahu ilj irom i ma-

slinovim uljem.

a bijeli

Autor/Porijeklo:
Grbal;

(priganice ( Fried K_Dumplings)

iln{rec[ients: :
Tkg flour (type 500), a cube of fresh yeast (or 2 sachets of dry yeast), 600ml of warm water, 1 tsp sugar,

1 tsp salt (for the sweet ones: lemon zest, raisins)

Preparation:
Put flour in alarger bowl (enough for the dough to leaven), make a hole in the middle and add yeast pre-
viously dissolve%l in water with some sugar (put dry yeast directly into the flour with other ingredients).
Use awooden spoon to whisk and beat t%qe dlc))ugh energetically until it starts to separate from the spoon.
Once bubbles start popping, cover the dough with a §ean tea towel and leave in a warm place until it
doubles in size, whi£1 sEhouﬁd, if the yeast is good, take place in somewhat over halfan hour.

Use a wooden spoon to gently whirl the risen dough, then scoop the dough with a tablespoon or a
teaspoon, if you prefer smaller dumplings, and deep fry in hot oil (a mixture of sunflower seed oil and
extra virgin olive oil).

May be served with honey, or sprinkled with powder sugar when sweet, or with white cheese and olive
oil when salty.

Author/Origin:
Grbal;
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(Rumetinov "Kruv”

Potrebni sastojci:
lkg kukuruznog brasna, 0,8 kg psenlcnog brasna, 1 kasika svinjske masti, 2 kasike maslinovog ulja,
Ekstra djevicanskog, 2 kamke $ecera, kasicica soli, 11it. vode, paketlc svjezeg kvasca

Priprema:
Pustiti vodu da prokljuca, dodati kasiku soli i dobru kasiku svinjske masti. U veliki sud staviti kukuru-
zno brasno i popariti vodom. Dobro izmijesati i ostaviti da se ohladi.
Kada je mlako, prosejati u njega pseni¢no brasno, dodati nadosli kvasac koji smo prethodno razmutil;,
sa kasikom $ecera i kasikom brasna, u $oljici mlake vode i malinovo ulje.

Sve dobro 1zm1]esat1 drvenom varJacom i prerucitiu podmazan pleh Ostaviti na toplom da nadolazi,
dok se ispuni do vrha. U dobro zagrijanu rernu (200° C) pe¢i da pozutl a onda smanyjiti temperaturu
na 150°Cipeci 50 min.

Autor/ Porijeklo:
Grbalj

Maize (Bread

Ingredients: :
lkg maize flour, 0.8 kg wheat flour, 1 tbsp rendered lard, 2 tbsp extra virgin olive oil, 2 tbsp sugar, I tsp
salt, 11 water, a cube of fresh yeast

f’re_paratwn 2
Let the water boil, add one tablespoon of salt and a full tablespoon of lard. Put the maize flour into a
large bowl and pour hot water over. Whisk well and leave to cool.
Once warm, sift the wheat flour into it, and the risen yeast previously mixed with a tablespoon of sugar
and flour each in a cup of warm water and olive ail.

Whisk well with a wooden spoon and pour into a greased pan. Leave in a warm place to leaven until
filling the pan full. Putin a preheated oven (2000 C %to bake until golden, and then reduce the heat to
150°C and bake for another S0 min.

Author/Origin:
Grbal;
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cpalamida u A faslinovom [ {lju

Potrebni sastojci:
palamida cca 1 kg, - 3 dag soli, - 4 dcl maslinova ulja, - papar, - petrusin, - limun

(’ﬂ.prema
Narezati palamidu na deblje fete. U hladnu vodu sloziti fete palamide, dodati sol, petrusin, papar u zrnu
i malo soka od limuna. Kada zakipi kuhati na umjerenoj vatri do 15 min. Kada se sadrzaj ohladi izvaditi
fete palamide i sloziti u staklenu posudu. Preliti maslinovim uljem da prekrije cijeli sadrzaj. Dodati usit-
njeni petrusin i papar u zrnu.

Servirati uz listice petrusina, sitno sjeckani ¢esan i limun. l

‘Pre{orucveno @ino:
Rukatac (Peljesko vinogorje)

Palamida In Olive Oil

Ingredients: :
palamida about 1 kg, - 3 dag salt, - 4 dcl olive oil, - pepper, - parsley, - lemon

Preparation:
Cut palamida in thick slices. Arrange palamida slices in cold water, add salt, parsley, peppercorn and
some lemon juice. When it boils, simmer it and cook for about 15 min on a moderate heat. After the
contents have cooled down, take palamida slices out and arrange them in a jar. Pour olive oil over the
whole contents. Add minced parsley and peppercorn.

Serve with parsley leaves, finely chopped garlic -and lemon.

Recommended wine:
Rukatac (Peljesac Vineyards)

14



Cpomadore s ([{makom od A faslinova [{lja

Potrebni sastc(){'ci:
S pomadora, - 4 dcl maslinovog ulja, - 10 dag mladog sira, - slane zelene masline, - petrusin, - sol, - papar

Priprema:
Na pomadorama odrezati vrh u obliku fete i izvaditi sadrzaj sa sjemenkama. Od sadrzaja iz pomadora
odvojiti sjemenke, a ostatak narezati. U posudu uliti maslinovo ulje, staviti sadrzaj pomadore, nasjecka-
ni mladisir, usitnjene slane zelene masline, usitnjeni petrusin, sol i mljeveni papar te lagano promijesati.
Dobiveni umak vratiti u pomadore i poklopiti odrezanim vrhom.

Servirati s ostatkom umaka.

Preporuceno vino:
Dubrovacka Malvasija (Vinogorje Konavle)

[ omatoes AQ)ith Olive Oil Sauce

Ingredients: .
S tomatoes, - 4 dcl olive oil, - 10 dag fresh cheese, - salty green olives, - parsley, - salt, - pepper

Preparation:
Slice off the tomato tops and take out the contents. Remove seeds from the contents and chop the rest
ofit. Pour olive oil in a bowl, tomato contents, chopped fresh cheese, finely chopped salty green olives,
minced parsley, salt and ground pepper and lightly stir. Stuff the tomatoes with this sauce and cover it
with top slices.

Serve with the rest of the sauce.

Recommended wine:
Dubrovacka Malvasija (Konavle Vineyards)

1S



(Bob kao prebranac

Potrebni sastojci:
1 kg mladog boba, Tri-cetiri ¢ena bijelog luka, Cetiri-pet zrna bibera, list lovora (kasnije se izvade), 1
dbiljnog ulja za przenje i maslinovog ulja Ekstra vergine (po zelji), I kg luka (crnog i porog), Dvije tri
mrkve, zacin, mljeveni biber, kasika slatke aleve paprike

Priprema:
Pristaviti vodu sa malo soli, biberom i mrkvom (nakon kuvanja, mrkvu ukloniti), petrusinom,
zgnjecenim ¢enom bijelog luka i mladim o¢is¢enim bobom (voda samo da pokrije bob).
Kada je sve skoro kuvano (ne prekuvano) odliti suvisnu vodu i pripremiti ostalo:
Na biljnom ulju dinstati posoljen luk, najprije pori, pa kad izgubi vodu, dodati i crni, sjeckan na rebarca,
sve dok ne omeksa.

AN

Dodati kasiku pelata od pomidore, slatke aleve paprike, jos malo priti, zadiniti i u to usati kuvani
bob. Skloniti sa vatre, dodati dvije-tri kasike maslinovog ulja Extra vergifi paz _ﬁgmije’fati, izruditi
tepsiju(jos bolje zemljani sud) i zapeci u rerni. ’ [ - .

Autor/Porijeklo:
Popovi¢ / Zagora

(Prebranac _ Style (Broad (Beans

Ingredients: :
I'kg fresh broad beans, 3-4 cloves of garlic, 4-5 grains of pepper, a bay leaf (to be removed later), 1 dl
sunflower seed oil for frying and extra virgin olive oil (to tasteg, 1 kg onions and leek, 2-3 carrots, season-

ing, ground pepper, 1 tbsp sweet ground pepper

Preparation: , .
Put water over heat and add some salt, pepper and carrots (after being cooked, remove the carrots),
parsley, squashed clove of garlic and fresh broad beans (just enough water to cover the beans).
When almost done (not overcooked), discard excess water and prepare the rest: :
Sauté leek in sunflower oil, add salt, and when it loses water, add the sliced onion and continue sautéing
until soft.

Add one tablespoonful of tomato puree, some Eround sweet pepper, fry some more, add seasonings
and cooked broad beans. Remove from heat, add two or three tablespoonfuls of extra virgin olive oil
and mix carefully, put into a baking pan (or even better an earthenware pot) and bake in the oven.

Author/Origin:
Popovi¢ / Zagora
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A uvani Slam’ Grah _ Slanutak

Potrebni sastojci:
lkg ocis¢enog i opranog suhog zrna, pokisati dan ranije u vodi, kasika soli, prstohvat Secera, dosta

crnog i bijelog luka, veza petrusina, dvije tri mrkve, biber u zrnu, lovorov list

Priprema:
Grah se skuva sa biberom, lovorom, mrkvom (poslije se izvadi), zgnjecenim ¢enom bijelog luka i pola

glavice crnog luka, sjeckanog na sitne kockice.

Na biljnom ulju izdinstati jednu i po glavicu crnog luka, sitno sjeckani ¢esnjak, dodati kasiku pelata
paradajza, i uspe u lonac sa skuvanim grahom. Skloniti s vatre i zaciniti sitno sjeckanim ¢esnjakom,

petrusinom, malo mljevenog bibera i za¢inom.

Autor/Porijeklo:
Donjogrbaljsko jelo




Pubrovaka Cpazija

Potrebni sastojci:
1kg prlrodnog mijesanog zelja (zucenica, ¢ejceg, hrastej), - 2 del maslinovog ulja, - domaci vinski ocat,
- 1 ozica soli, - papar

Priprema:
Ulonac uliti 2/3 hladne vode i posoliti. Kada se voda ugrije staviti ocis¢eno zelje i dodati oZicu maslino-
vog ulja. Kada zakipi nekoliko puta lagano promijesati zelje i kuhati 20 min. Kuhano zelje izvaditi na
pliticu i rasiriti u tankom sloju. Kada se zelje djelomic¢no ohladi za¢initi ga maslinovim uljem, nekoliko
kapi domaceg vinskog octa i malo popapriti.

Ovo tradicionalno jelo servirati s tvrdo kuhanim jajima ili slanim srdelama.

Preporuceno vino:
Rukatac (Vinogorje Koréula)

(Pazija (From (p)ubrovnik

Ingredients: :
1"kg natural mixed cabbage (Zucenica, cejceg, hrastej), - 2 dcl olive oil, - domestic wine vinegar, - 1
teaspoon salt, - pepper

f’re_pamtton
Pour 2/3 cold water in a pot and salt it. Place cleaned cabbage into warm water and add a teaspoon
olive oil. When it boils, lightly stir the cabbage several times and cook for 20 min. Take out the cooked
cabbage onto a tray and spread it in a thin layer. When partly cooled down, season it with olive 011 afew
drops of domestic wine vinegar and some pepper.

Serve this traditional dish with boiled eggs or salted sardines.

Recommended wine:
Rukatac (Kor¢ula Vineyards)

18



T unjevina u ([fmaku od A faslina

Potrebni sasto ({
1 kg odrezaka od tune, 4 velike zrele pomadore ili pelata, 2 7lice kapara, S glavica luka, 1 velika oZica
sitno nasjeckanog petrusina, 4 pice ¢esna, 20 crnih maslina, 1 del maslinovog ulja, ¥ limuna, sol, papar

Priprema:
U zdjeli izmijesajte nasjeckane pomadore, kapare, sitno narezani luk, usitnjeni ¢esan, petrusin, masline
u komadu pola maslinovog ulja, sol i prstohvat papra. Na vecoj ili u plitkoj tavi na malo ulja isprigajte s
obje strane dopola odreske od tune pa svaki odrezak prekrijte dobivenom smjesom.

Drite zajedno na laganoj vatri da se prozme, po potrebi podlijte s malo ribljeg temeljca ili poskropite
bijelim suhim vinom.

Preporuceno vino:
Posip (Vlnogor e Korcula)

[una In Olive Sauce

Ingredients: :
1 kg tuna steaks, 4 big ripe tomatoes or pelati, 2 teaspoons caper, S onion bulbs, 1 tablespoon finely
chopped parsley, 4 garlic cloves, 20 black olives, 1 dcl olive oil, %2 lemon, salt, pepper

Preparation:
Mix chopped tomatoes, caper, finely chopped onion, minced garlic, parsley, whole olives, half of olive
oil, salt and a pinch of pepper in a bowl. Half fry both sides of tuna steaks in a frying pan in some 011 and
then cover each steak with the mixture made earlier.

Keep it together on a light heat to saturate the flavours, pour in some fish stock if necessary or sprinkle
with dry white wine.

Recommended wine:
Posip (Kor¢ula Vineyards)
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FHljeb sa Afaslinovim [fljem i Afaslinama

Potrebni sastojci:
Y2 kg bijelog brasna, Tip 400, ¥2 kg integralnog brasna, paketic svjezeg kvasca, 650 ml mlake vode, kasika
Secera, 2 kasicice soli, kasika blagog maslinovog ulja, Ekstra djevi¢ansko, kasika soka od limuna, 1 man-
ja glavica crnog luka, 2 ¢ena bijelog, nepuna $aka sitno sjeckanog ruzma, $aka tucenih maslina (sorta
Zutica) prepecen susam

Priprema:
Sve da bude sobne temperature. Crni luk proprziti na dvije kasike biljnog ulja, dodati sitno sjeckan
¢esnnjak malo posoliti i jo§ malo prztiti. Skloniti sa vatre. Kvasac, Secer i kasiku brasna izmijesati u $olji
mlake vode, poklopiti i ostaviti da nadode. U sredinu izmijesenog brasna usuti preostalu toplu vodu,
punu kasicicu soli, limunov sok, maslinovo ulje, ruzmari, masline i przeni luk i na kraju, uskisli kvasac.
Sve lagano izmijesati drvenom varjacom. Kada postane gusto, mijesiti rukom. Dobro umijeseno tijesto
(glatko i évrsto% ostaviti da naraste. Udvostruceno tijesto blago premijesiti i pregagiti u nauljen pleh.
premazati vodom ili bjelancetom, obilato posuti przenim (kratko, na tiganju bez-f;%lsnoc’e ) sus;

i pe¢i na temperaturi 200 C dok ne uhvati koricu.Smanjiti temperaturu na 180, g

Autor/Porijeklo:
Grbalj

(Bread with Olive Oil and Olives

Ingredients: :
12 kg wheat flour, type 400, V2 kg wholegrain flour, a cube of fresh yeast, 650 ml warm water, 1 tbsp sugar,
2 tsp salt, 1 tbsp mild olive oil, extra virgin, 1 tbsp lemon juice, 1 smaller onion, 2 cloves of garlic, halfa
handful of finely chopped rosemary, a handful of crushed olives (7utica variety), roasted sesame

Preparation: :

All'ingredients should be at room temperature. Fry onion in two teaspoonfuls of sunflower seed oil,
add finely chopped garlic, salt lightly and fry for a bit longer. Remove from heat. Mix yeast, sugar and a
tablespoonful of flour and put in a mug of warm water, cover and let rest a bit until it leavens. Put the re-
maining water in the centre of the mixed flour, add a teaspoontful of salt, lemon juice, olive oil, rosemary,
olives and fried onions, ending with risen yeast.

Mix lightly with a wooden spoon. Once it becomes too thick, continue kneading with your hands.
Leave the well-knead dough J:s)mooth and firm) to leaven. Gently knead the dough and put itin an oiled
pan. Apply water or whisked egg white on top, sprinkle abundantly with fried (briefly, on a fat-free pan)
sesame and bake at 200" C until it gets a crust. Then reduce the heat to 180°C and bake for another 12
hour.

Author/Origin:
Grbalj
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Iockice Sira u Afaslinovom [{lju

Potrebni sastojci:
1 kg kravljeg sira - suvljeg, maslinovo ulje, ekstra djevicansko (Zutica) da pokrije sir, nepuna saka zrna
bibera: crnog, bijelog, crvenog, zelenog, $aka usitnjene grancice rusmarina, listi¢i mazorane i bosioka,
po Zelji

Priprema:
Sir, najbolje domadi, grbaljski ili lusticki (samo da nije premekan i mlad) izreZite na kockice otprilike
3x3x3cm. Pripremite mjesavinu bibera u zrnu: crnog, crvenog, zelenog, bijelog, grubo is¢upkanih
listi¢a ruzmarina (malo protrljati kroz prste), mazorane i bosioka i obavezno, Ekstra djevicansko ulje
masline, najbolje Zutice, jer je blago i mirise na sveze voce, taman toliko da ne pokrije ukus sira.

Slazite kockice sira u tegle (mogu biti male, neobi¢nog oblika) posipajte ra;nobojnim zrnevljem bibera
i za¢inskim biljem i zalijte maslinovim uljem. IF

Dobro zatvorenu teglu, napunjenu uljem (do Zljeba za poklopac) odlozjte f.la suvo i mra¢no mjesto,
da sazri. WL O

Ako je presa, ne treba ¢ekati, nego odmah na sto. '

Autor/Porijeklo:
Grbalj

Cheese Cubes in Olive Oil

Ingredients: :
I'kg harder cow’s-milk cheese, extra virgin olive oil (zutica) to cover the cheese, halfa handful of mixed
pepper grains: black, white, red, green, a handful of chopped rosemary, marjoram and basil leaves, to
taste

Preparation: : :
Cut the cheese, best if home-made, from Grbalj or Lustica (take care not to be too soft or immature)
into cubes approximately 3x3x3cm in size. Prepare the pepper mixture (black, red, green and white)
with roughly chopped rosemary leaves (slightly rubbed by hand), marjoram and basil and by all means
extra virgin olive oil, best if of Zutica variety, since it is of mild taste and has the smell of fresh fruit, not
to mask the taste of cheese.

Place cheese cubes into jars (may be also of small size and unusual shapes), put multicoloured grains of
pepper and spices, and pour the olive oil over.

Keep a well closed jar filled with oil (all the way up to the narrow part) in a dry and dark place for the
cheese to mature.

Ifin a hurry, no need to wait, the cheese may be served immediately.

Author/Origin:
Grbalj
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Pefena T una s (Pomodorama i Maslinama

Potrebni sastojci:
3 ozice djevicanskog maslinovog ulja, 1 veliki odrezak tune (oko 1/2 kg), morska sol i svjeze mljeveni
crni papar prema ukusu, 1 manji usitnjeni luk, 1 korijen seleni, narezan na fete, 750 g oguljenih pelata
usoku ili 750 g pasirane rajcice, 1 ozicica ljute mljevene crvene paprike, 20 o¢is¢enih zelenih maslina

Priprema:
Zagrijte pe¢nicu na 230 oC. U meduvremenu, u pro%u]l zagrijte ul ena um]ereno ako vatri. Lagano
isprigajte meso dok njezno ne posmedi. Zatim premjestite meso u posudu za pecenj tek toliko veliku
da drzi ribu. Neka odsto i dok pripremate umak.

U istoj prosuji zazutite luk i selen. Dodajte pomadore, mljevenu papriku, d
pokriveno dok se to¢ ne po¢ne zguanavatl Zatim primije$ajte masline i z
to¢ preko ribe. Pokrijte jelo folijom i sm]egtlte na srednju razinu pecnil
posluzivanja, ribu razdijelite na cetvrtlne i uklonite kozu.

1zmijesajte i krckajte
ite. Ozicom razmazite
1 pecite 30 minuta. Prije

Oreyoruceno @ino:
Posip (Vinogorje Koréula)

Trted una rWﬂh g omatoes and Oltves

Ingredients: :
3teaspoons virgin olive oil, - 1 bigtuna steak (about 1/2 kg), sea salt and freshly ground black pepper to
the taste, - 1 medium-sized chopped onion, - 1 celery root, sliced, - 750 g peeled pelati in juice or 750 g
strained tomato, - 1 teaspoon of ground hot red pepper, - 20 clean green olives

Preparation:
Preheat the oven to 230 oC. Meanwhile, warm up oilina pan on a B Lightly fry the meat
until gently brown. Then place the meatin a frylng pan just big enough to hold the fish. Let it sxt while
you prepare the sauce.

In the same pan, yellow the onion and celery. Add tomatoes, ground pepper, stir well and simmer it
covered until the sauce is thick. Then stir in the olives and season it. Spread the sauce over the fish with a
spoon. Cover the dish with foil, place it on the medium level in the oven and bake for 30 minutes. Before
serving, cut the fish in four pieces and remove the skin.

Recommended wine:
Posip (Kor¢ula Vineyards)
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(Piletina s Maslinama

Potrebni sastojci: -
2 kg pilecih bataka i karabataka, 2 vece glavice ¢esna ili bijelog luka, 1 ¢aa maslinovog ulja, 1 1suhog
bijeloga vina, 10 dag brasna, 4 grancice ruzmarina, 30 dag crnih maslina, sol, papar

‘Prt}prema:

Pilece batke i karabatke uvaljajte u brasno i popecite na ulju dok ne dobiju zlatnu boju. Izvadite meso i
nastavite ga prziti u drugoj tavi, na vrelom maslinovu ulju s dvije pune $ake o¢is¢enih reznjeva ¢esnjaka
iisto toliko ocis¢enih maslina, stalno podlijevajuci suhim bijelim vinom. Kad poc¢ne jako pirjati, doda-
jte nekoliko grancica ruzmarina, posolite, popaprite i podlijte s pola litre vina te nastavite pirjati dok
vino ne ispari, a umak ne postane gust. i

Sluzite s njokima, palentom ili domac¢im makaronima.

Preporuceno vino:
Posip (Vlnogor e Korcula)

Chicken rWith Olives

Ingredients: :
2 kg chicken legs and thighs, 2 big garlic bulbs, 1 glass olive oil, 1 1 dry white wine, 10 dag flour, 4 rose-
mary sprigs, 30 dag black olives, salt, pepper

Preparation:
Dredge chicken legs and thighs in flour and sauté in oil until golden. Take out the meat and continue
sautéing in another frying pan, in hot olive oil with two handfuls of clean garlic cloves and as much
clean o%ves, constantly pouring in dry white wine. When starting to sauté heavily, add a few rosemary
sprigs, salt, pepper and pour in half a litre wine and keep sautéing until the wine evaporates, and the
sauce becomes thick.

Serve with dumplings, polenta or homemade macaroni.

Recommended wine:
Posip (Kor¢ula Vineyards)
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7 jetni Cpjat

Potrebni sastojci:
mlado povrce: 1kgtikvice, 1kg balancana, 1kg pomidore, 4 krupne glavice kapule, 10 mesnatih paprika,
ako je povr¢e domace (neprskano) sa korom, dobro oprano, so, ¢esnjak, i maslinovo ulje Ekstra vergine,
koliko god zelite, petrusin, bosiljak (po Zelji), maj¢ina dusica, mleveni biber.

Triﬁ:,rema:
Tikvice i balancane izrezati po duZini, debljine Smm duZine 8-10cm, posoliti i ostaviti da se cijedi i
izgubi gor¢inu. Mrkvu na $tapice.
Vece glavice kapule sjeci na deblje kolutove i osoliti, paprike oprati i osusiti. Sve osim paprike, izmijesati
u posudi, lagano da se ne zgnjeci, sa maslinovim uljem, sitno sjeckanim ¢esnjakom, petrusinom, rus-
marinom i za¢inom. A 7
Na dobru ugrijanom rostilju, ispeci svaki komad povréa taman taliko da nije Zilavo i sve slagati u sud za
posluzivanjeU ono $to je ostalo od ulja i zacinskog bilja, dolijte jo§ maslinovog ulja i prelivajte ispeceno
povrce i posipajte sjeckanim éeénjakom, petrusinom, rusmaring 3j¢inor Sicom...
Sluziti uz meso i/ili ribu sa rostilja, samo ili uz sireve.
Ako ste vicni, pa na rostilju ispecete i tanke lepinje.

Autor/Porijeklo:

Ljubica Radanovi¢

Summer M eal

Ingredients: :
resh vegetables: 1kg courgettes, 1kg aubergines, 1kg tomatoes, 4 big onions, 10 meaty peppers, if the
vegetables are home-grown (untreated) then use unpeeled, well drained, salt, garlic and extra virgin
olive oil, to taste, parsley, basil (to taste), thyme, ground pepper.

Preparation: : _
Cut the courgettes and aubergines lengthways in Smm thick and 8-10em long pieces, add salt and leave
to drain until loosing the bitter taste. Cut carrots julienne style.

Slice onions thickly and add salt. Wash and dry peppers. Mix all ingredients, except peppers, lightly, not
to squash, with olive oil, finely chopped garlic, parsley, rosemary and spices.

Grill each piece of vegetable on a hot grill, just about enough to become tender and put in a serving
dish. Take the remainder of olive oil and seasonings, add some more olive oil and place over the grilled
vegetables and sprinkle with chopped garlic, parsley, rosemary, thyme..

Serve the vegetables alone, with barbecued meat and/or fish or with assortment of cheeses.

Ifyou are skilled enough, grill also some flat bread.
Author/Origin:

Ljubica Radanovi¢
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(Boranija na Salatu

Potrebni sastojci:
1kg mlade boranije, 4-S srednjih krompira, so, mljeveni biber, bijeli luk, persun, 4-S kasika domaceg,

ekstra djevicanskog maslinovog ulja Zutice

Priprema:
Cetiri srednja krompira o¢istiti i staviti u posonjenu vodu da se kuvaju.
Mladu boraniju, dok jo§ nema konca, opratii o¢istiti,isjeckati na komade duzine 4-5 cm.
Napola skuvanom krompiru dodati boraniju i bariti dok ne omeksa.

Kada je gotovo, skloniti sa vatre, odliti vodu, krompir grubo zgnjeciti viljuskom i sve zaciniti po ukusu:
bijelim lukom, petrusinom, mljevenim biberom i dodati dosta maslinovog ulja.

Autor/Porijeklo:
Grbal;




vj(ruh s M aslinama

Potrebni sastojci:
75 dag polubijelog brasna (tip 850), 4 — 4,5 dcl mlake vode, 4 dag (kockica) kvasca, 1 ozi¢ica cukara, 1

ozicicasoli, 1 dcl maslinovog ulja, 10 dag ocis¢enih zelenih maslina

Priprema:
U'1 dcl mlake vode umijesajte cukar, razmrvite kvas te ostavite da nabubri. U zdjelu stavite brasno, sol,
dodajte dignuti kvasac i postupno dodavajte ostatak mlake vode. Umijesite glatko tijesto koje se ne sm-
ije lijepiti za ruke i podlogu. Mijesite barem 12-15 minuta. Dobivenu smjesu tijesta pospite branom,
pokrijte ¢istom krpom i ostavite da se dize barem sat vremena.

U meduvremenu narezite zelene masline.

Kad se tijesto udvostrucilo, malo ga rastegnite, po njemu rasporedite masline i polijte maslinovim uljem
pa sve zajedno dobro premijesite. Mijesite bar deset minuta. Nakon toga ostavite da se dize sat vre-
mena. Zagrijte pe¢nicu na 200°C. U pe¢nicu stavite padelicu s vodom kako bi s§kegkrtokom pecenja
vlazio. Dignuto tijesto prije stavljanja u pe¢nicu namazite s nekoliko kapi maslingwde ik i na par mjesta
zarezite. Pecite sat vremena.

Vru¢, pecen kruh premazite s malo vode te ga nakon 2-3 minute u

Preporuceno vino:
Plavac mali (Peljesko vinogorje)

(Bread rWith Olives

Ingredients: - :
75 dag half white flour (type 850), 4 — 4.5 dcl lukewarm water, 4 dag (cube) yeast, 1 teaspoon sugar, 1
teaspoon salt, 1 dcl olive oil, 10 dag clean green olives

Preparation:
Stir in sugar and crumbled yeast in 1 dcl lukewarm water and let it swell. Put flour, salt in a bowl, add
swollen yeast and gradually add the rest of lukewarm water. Knead smooth dough that does not stick to
either the hands or the board. Knead atleast 12-15 minutes. Dust the dough with flour, cover with clean
cloth and let rise minimum for an hour. )
Meanwhile chop green olives.
When the dough has doubled in size, stretch it alittle, arrange olives and pour olive oil over it and knead
all together again. Knead at least ten minutes. Then let it rise for an hour. Preheat the oven to 200°C.
Place a pan with water into the oven to moist the bread during baking. Before placing the risen dough
into the oven, grease it with a few drops of olive oil and cut in a few places. Bake one hour.
Coat hot, baked bread with some water and wrap in a cloth after 2-3 minutes.

Recommended wine:
Plavac mali (Peljesac Vineyards)
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T of Od Maslina

Potrebni sastojci:
20-ak crnih maslina, petrusin, ozicica kapara, kuhani zumanjak, ozicica octa

Priprema:
Iz maslina izvaditi pice i sitno ih narezite. Pomijesajte ih s per§inom, dodajte kapare i ¢esan. Na kraju
dodajte zumanjak i ocat te popaprite po zelji i mijesati dok ne dobijete kremasti to¢. Posluziti uz riblja
jela.

Preporuceno vino:
Plavac mali (Peljesko vinogorje)




Zflje i ’“Fadgola”

Potrebni sastojci:
Y kg bijelog pasulja pokisati vece prije, 1kg zelja (rastanj) oprati, ocistiuti i isjeckati na tanje rezance
(kao duvan), Vezica moraca

Priprema:
Pasulj sa malo soli i skuvati (prvu vodu nakon sto prokljuca, baciti), ne potpuno.
Rastanj skuvati do pola, procijediti, isprati vodom i dodati pasulju sa jos nekoliko zrna bibera listom

lovora i kuvati dok se sve ne skuva.
Posoliti po ukusu i iskidati grancice moraca (mirodije).

Servirati sa maslinovim uljem, Extra vergine.

Autor/Porijeklo:
Stefica Seratli¢ / Lustica, Zabrde




Slatka Cpita od (Bundeve

Potrebni sastojci:
1.3 kg bundeve tzv. ,cukarine’, 4-S jaja, $olju od bijele kafe $ecera, $olju mlijeka, Solju kratko bare-
nog pirin¢a, 2/3 $olje biljnog i 1/3 maslinovog ulja (Ekstra Vergine) i 100 gr suvog grozda, so, Secer,
pomorandze, vanilin $ecer

Priprema:
Izrendati na krupnu rendu 1.3 kg bundeve tzv. ,cukarine’, posoliti i poseceriti, ostaviti da odstoji 30
minuta da pusti sok. Iscijediti dobro i u to dodati 4-5 jaja, $olju od bijele kafe $ecera, Solju mlijeka, Solju
kratko barenog pirinc¢a, 2/3 $olje biljnog i 1/3 maslinovog ulja (Ekstra Vergine) 1100 gr suvog grozda.

Dodati sjeckane usecerene kore od pomorandze ili izrendati koru od.;pe‘morandie i vanilin Secer. Sve
pomjesati i izliti u veliki pleh (od $poreta) prethodno namazan uljem i pobrasnjen. Ravnomjerno ra-
sporediti smjesu i opet posuti brasnom (da bi se stvorila korica) i peci okothna 200 C.

I\ / \

Autor/ Porijeklo:
Dubravka Radunovi¢

(Butternut Squash pie

Ingredients: :
1.3 kg butternut squash, 4-5 eggs, a large cupful each of sugar, milk and blanched rice, 2/3 cup sun-
flower seed oil and 1/3 cup of extra-virgin olive oil, 100 g raisins, salt, sugar, oranges, vanilla sugar

Preparation: .
Roughly grate the pumpkin, add salt and sugar, leave for 30 minutes to release water. Drain the pump-
kin well and add 4-5 eggs, cupful each of sugar, milk and parboiled rice, then the sunflower seed oil and
the olive oil, and raisins.

Add chopped candied orange peels or orange o5t and vanilla sugar. Blend together and put in a large
baking pan, the size of the oven, greased and floured. Place the mixture evenly and sprinkle with flour
(to form a crust) and bake around 1h at 200°C.

Author/ Origin:

Dubravka Radunovi¢
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[orta Od Sira i Maslina

Potrebni sastojci:
450 g mascarpone sira, 4 jaja, S0 g naribanog parmezana, 200 g maslina (zelenih/crnih /punjenih), pa-
par, 1 ozica krusnih mrvica, maslinovo ulje

Priprema:
Okrugli kalup za tortu namazite maslinovim uljem pa po dnu i stranicama pospite krusne mrvice. Jaja i
Sir izmiksajte u jednohénu smjesu. Dodajte parmezan i masline, lagano ih umijesajte. Zacinite paprom.
Smjesu ulijte u pripremljeni kalup i stavite u pe¢nicu zagrijanu na 175 oC. Tortu pecite oko uru vreme-
na. Pecenu tortu ostavite da se 15-ak minuta hladi u kalupu, a onda ju istresite na tanjur. Tortu ostavite
da se ohladi na sobnoj temperaturi. Prije posluZivanja tortu pospite ribanim parn_lezaaom.

Tortu mozete posluziti uz svjeze povrée, domaci kruh, sirne namaze, umake i sl Rosliite je kao pred-

jelo, kao prilog glavnom jelu ili kao lagani meduobrok.

Preporuceno vino:
Plavac mali (Peljesko vinogorje)

Cheese ﬂnd Olives [art

Ingredients: :
450 g mascarpone cheese, 4 eggs, 50 g grated parmesan, 200 g olives (green/black/stuffed), pepper, 1
teaspoon breadcrumbs, olive oil

Preparation:
Grease a round tart mould with olive oil and sprinkle breadcrumbs on the bottom and side walls. Mix
eggs and cheese to become smooth. Add parmesan and olives, lightly stir them in. Season with pepper.
Pour the mixture in the prepared mould and place it in the oven preheated to 175 oC. Bake the tart for
about an hour. Leave the baked tart cool down in the mould for about 15 minutes, and then shake it out
on a plate. Leave the tart cool down at room temperature. Before serving, sprinkle the tart with grated
parmesan.

The tart can be served with fresh vegetables, homemade bread, cheese spreads, sauces and the like.
Serve it as entree, side dish or light meal.

Recommended wine:
Plavac mali (Peljesac Vineyards)
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(Pikantni Kolaé s Maslinama} Pancetom i Sunkom

Potrebni sastojci:
75 g pancete, 75 g kuhane $unke, 150 g gruyere sira (ili neki drugi aromati¢ni sir), 4 jaja, SO ml ma-

slinovog ulja, 250 g brasna, 1 vrecica praska za pecivo, 100 ml suhog bijelog vina, 150 g zelenih maslina
punjenih paprikom (iz staklenke), prstohvat secera

Priprema:
Kalup obloziti papirom. Izrezati pancetu i Sunku na kockice, a sir izrendati. Jaja i maslingyo ulje pjenas-

to umutiti. Pomalo dodavati brasno, prasak za pecivo, $ecer, bijelo vino i sir. Na kra dati pancetu,
$unku i masline. Tijesto izliti u kalup i staviti u hladnu pecnicu. Uklju¢iti na 1507, edi cca SO min

dok ne dobije zlatnu boju.

Preporuceno vino:
Plavac mali (Peljesko vinogorje)

cpiquant (Cake |g)ith Olives} (Bacon And C}[ﬁ

Ingredients: .
75 g bacon, 75 g cooked ham, 150 g gruyere cheese (or some other flavoured cheese), 4 eggs, S0 ml

flour, 1 bag baking powder (13 g), 100 ml dry white wine, 150 g green olives stuffed

olive oil, 250
with paprika éickle_d), a pinch of sugar

Preparation:
Line the mould with paper. Chop bacon and ham in cubes, and grate the cheese. Mix eggs and olive

oil into the foam. Gradually add flour, baking powder, sugar, white wine and cheese. Finally add bacon,
ham and olives. Pour the dough in the mould and place it in the cold oven. Turn on to 150°C and bake

about 50 min until golden.

Recommended wine:
Plavac mali (Peljesac Vineyards)
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(Przene ()omage Masline

Potrebni sastojci:
1/2 kg domacih crnih maslina, 1 crvena paprika, 1 zelena paprika, 1 glavica crvenog luka, 3 ¢esnja bi-

jelog luka, maslinovo ulje, biber, safran

Priprema:
Na predhodno zagrijnoj tavi stavimo 3 kasike maslinovog ulja, potom izdinstamo sitno isjeckanu cr-

venu i zelenu papriku i crni luk.

Cim luk postane staklast (ne smije da zagori) smanjimo na srednju temperaturu, dodamo masline i
pustimo da se lagano proprze.

Na kraju dodamo bijeli luk i za¢ine prema zelji i ukusu. Predlazemogga
biberom i per$unom.

Autor/Porijeklo:
Olivera Cejovi¢ / Bar




M editeranska (Pizza

Potrebni sastojci:
300 gr brasna, tip 500, pekarski kvasac, maslinovo ulje, S domacih crnih maslina, 5 zelenih domacih
maslina, mleveni paradaiz (pelat), domaci njeguski sir, njeguska priuta, articoke, kapar, Sampinjoni,
vrganj, lisicarka, so, $ecer, origano

Priprema:
Napravimo tijesto za picu na sledeci nacin : 10 grama pekarskog kvasca potopiti u mlaku vodu i do-
dati kasicu $ecera. U 300 gr brasna tip S00 dodati kasicicu soli zatim predhodno pripremljen kvasac
i 4 kasike maslinovog ulja. Mlaku vodu dodavati prema potrebi dok tijesto ne postane glatko. Pokriti
spremljeno tijesto i ostaviti ga da odstoji sat vremena. Nakon toga premijesiti tijesto i pustiti ga da jos
jednom odstoji (nekih 15 minuta). —
Posuti sastojke po pizzi i to slede¢im redom : premazati tijesto pelatom, staviti pecurke, sir, articoke,

maslinovim uljem i dodati origano.

Autor/Porijeklo:

Olivera Cejovi¢ / Bar “ B
’ig d*’

M editerranean Pizza

Ingredients: :
300 g flour type 500, baker’s yeast, olive oil, 5 home-grown black olives, S home-grown green olives,
tomato puree, home-made cheese and prosciutto of Njegusi, artichokes, capers, champignons, porcini
mushrooms, chanterelle mushrooms, salt, sugar, oregano

Preparation: : :
Make pizza dough as follows: soak 10 g of baker’s yeast in lukewarm water and add a teaspoonful of
sugar. Take 300 g of flour, add a teaspoontful of salt, then the risen yeast and 4 tablespoontfuls of olive
oil. Add lukewarm water until the dough becomes smooth. When finished, cover the dough and leave
for an hour. Then knead the dough and leave for additional 15 minutes or so.

Sprinkle the ingredients on top of the pizza in the followin% order: put a layer of tomato puree, add
mushrooms, cheese, artichokes, capers and end with a thin slice of home-made prosciutto, putting ol-
ives on top. Put the pizza in a preheated oven and bake until the ingredients blend and the dough turns
golden. Pour olive oil over the pizza when done and sprinkle with oregano.

Author/Origin:
Olivera Cejovi¢ / Bar
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(Riscotti s Cparmezanom i Maslinama

Potrebni sastojci:
250 g ostrog brasna, pola praska za pecivo, 1 ¢ajna Zlica soli, 1/4 cajne zlice mljevenog papra, 2 7lice
sjemenki sezama, lana, 2 7lice sitno naribanog parmezana, 3 jaja, 100 g maslina, sitno nasjeckanih

Priprema:
U zdjeli pomijesajte brasno, prasak, sol, papar, sezam, lan i parmezan. Dodajte jaja pa sve izmiksajte mik-
serom. Tijesto prebacite na pobrasnjenu povr$inu, dodajte nasjeckane masline i rukama ih umijesite
u tijesto. Dobiveno tijesto podijelite na dva dijela i oblikujte dva oko 2,5 cm debela i oko 30 cm duga
valjka. Stavite ih na lim oblozen papirom za pecenje i zatim u pec¢nicu zagrijanu na 180 oC. Pecite ih oko

pola sata. Peceno tijesto ostavite da se malo ohladi, da bude mlako. Tada ga narezite ng.plggke debljine
1-2 cm. Plogke polegnite na lim oblozen papirom za pecenje i stavite ih u pe¢nicu zagé?f 1 0ko 160
0oC. Ploske pecite 15-ak minuta s jedne pa ih okrenite i pecite jo$ 15-ak minuta s drugdstra 1o)da lagano

potamne i budu hrskave. Pecene ploske ostavite da se ohlade.

Preporuceno vino:
Posip (Vinogorje Korucula)

(Biscotti (w)ith (parmesan and Olives

Ingredients: - :
250 g hard flour, half bag baking powder, 1 teaspoon salt, 1 /4 teaspoon ground pepper, 2 tablespoons
sesame, flax seed, 2 tablespoons finely grated parmesan, 3 eggs, 100 g olives, finely chopped

Preparation:

Mix flour, baking powder, salt, pepper, sesame, flax and parmesan in a bowl. Add eggs and mixit all with
amixer. Transfer the dough onto the board dusted with flour, add chopped olives and hand-knead them
into the dough. Divide the dough in two parts and form two rolls about 2.5 cm thick and about 30 cm
long, Place them on the baking plate lined with baking paper and then in the oven preheated to 180 oC.
Bake them for about a half an hour. Leave the baked dough cool down a little, to be lukewarm. Then
slice it in 1-2 cm thick wedges. Lay the wedges down on the baking plate lined with baking paper and
place them in the oven preheated to about 160 0C. Bake the wedges about 15 minutes on one side, turn
them over and bake for another 15 minutes on the other side, until slightly brown and crispy. Leave the
baked wedges cool down.

Recommended wine:
Posip (Vinogorje Korucula)
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(Brudet od A forskog (Psa

Potrebni sastojci:
80 dag morskog psa, 50 dag luka, 20 dag pelata, 10 kom crnih maslina, 1 oZica vinskog octa, 2 dcl ma-
slinovog ulja, petrusin, ¢esan, sol, papar

Priprema:
Na maslinovo ulje stavimo luk da se pirja dok ne zazuti, dodamo pelate, nasjeckane crne masline,
¢esan, petrusin i mozemo dodati malo vode, ako nam je to¢ pregust. Dodamo sol, papar i malo vin-
skog octa i pustimo da pirja 10-ak minuta. U meduvremenu, isprigamo fete morskog psa uvaljanog u
brasno. Isprigane filete stavimo u to¢ i pirjamo par minuta. Kao prilog napravimo pulentu s malo soli,
maslinovog ulja i nasjeckanim crnim maslinama.

Preporuceno vino:
Plavac mali (Peljesko vinogorje)

S hark Stew

Ingredients: :
80 dag shark, 50 dag onion, 20 dag pelati, 10 black olives, 1 teaspoon wine vinegar, 2 dcl olive oil, pars-
ley, garlic, salt, pepper

Preparation: : :
Sauté the onion in olive oil until yellow, add pelati, chopped black olives, garlic, parsley and we can add
some water, if the sauce is too thick. Add salt, pepper and some wine vinegar and let it sauté for about
10 minutes. Meanwhile, fry shark steaks dredged in flour. Place the fried fillets in the sauce and sauté for
a few minutes. Prepare polenta with some salt, olive oil and chopped black olives as a side dish.

Recommended wine:
Plavac mali (Peljesac Vineyards)
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pPlavi cpatlidyan u Cparadajz Sosu

Potrebni sastojci:
3 plava patlidzana srednje velicine, 1/2 kg pelata (mljeveni paradaiz), bijeli luk, persun, morska so, ma-
slinovo ulje

Priprema:
Izrezati patlidzan na tanke snite, proprziti ga na malo maslinovog ulja. U posebnu tavu stavite 2 kasike
maslinovog ulja, ubacite pola kila mljevenog paradaiza i dodajte cesanj bijelog luka. Kad se sos ukuva,
dodajte moreske soli prema zelji, i sitno seckani persun.

Predhodno isprzene snite patlidzana poredjajte u posudu - 1 red parlidzana pa onda prelijte sa sosom
od paradaiza, pa onda opet red patlidzana, pa sos ... sve tako dok ne potrosite pripreljenu kolicinu.

Ostavite da se dobro ohladi i sluzite sa hlebom od maslinovog ulja i grilovanom pgmom

Autor/F norqekfo

Olivera Cejovi¢ / Bar

ﬂubergines in ([ omato Sauce

Ingredients: :
3 medium-size aubergines, 1/2 kg tomato puree, garlic, parsley; sea salt, olive oil

Preparation:
Slice aubergines thinly and fry in olive oil.In a separate pan, put 2 tablespoonfuls of olive oil, add half
akilo of tomato puree and chopped clove of garlic. When the sauce reduces in volume, add sea salt to

taste and finely chopped parsley.

Put a layer of the fried aubergines in a pan, then cover in tomato sauce. Repeat these layers until you

have used all the ingredients.
Let cool well and serve with olive oil bread and barbecued chicken.

Author/Origin:
Olivera Ce]ovu: / Bar
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(Bukvice §a (Rogtilia u A faslinovom [ {lju

Potrebni sastojci:
3 kg bukvica, 1,5 maslinovog ulja, morska so

Priprema:

Ocisc¢eneiposoljene bukvice ispecina rostilj. U drugu posudu staviti maslinovo ulje da “bacijedan klju¢’,
te sacekati pola sata da se ulje prohladi. Ohladenu ribu sloziti u dublju posudu, te preliti sa prohladenim
maslinovim uljem. Nakon toga kada se riba u posudi skroz ohladi, staviti u frizider i po potrebi uzimati.

Posluzivanje: bukvice se posluzuju kao hladno predjelo

Predlog pica uzjelo: crno vino —

Autor/Porijeklo:
Bozidarka Luksi¢ / Sutomore- Spi¢

(Barbecued (Bogue Fish in Ylive ()il

Ingredients:
3kgbogue fish, 1.5] olive oil, sea salt

Preparation:
Barbecue gutted and salted bogue fish. Put olive oil over heat until it begins to boil, remove from heat
and wait for halfan hour for the oil to cool down. Place the cooled fish in a deeper pot, pour over with
cooled olive oil. When cold enough, put in the fridge and use as needed.
Serving: serve as a cold appetizer

Proposal: serve with red wine

Author/Origin:

Bozidarka Luksi¢ / Sutomore, Spi¢
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Mearinada s A faslinovim [ fljem

Potrebni sastojci:
maslinovo ulje, aceto balsamico, limunov sok, papar, ¢esan, lovorov list

Priprema:
U posudu za ulijte 1 dcl maslinovog ulja, dodajte balsamica, limunovog soka, soli, papra, sitno nasjecka-
nog ¢esan i petrusin. Sve dobro izmijesajte i koristite kao preljev uz kuhanu morsku ribu.

Preporuceno vino:
Posip (Vinogorje Koréula)

Olive Oil M arinade

Ingredients: :
olive oil, Aceto Balsamico, lemon juice, pepper, garlic, bay leaf

Preparation: :
Pour 1 dcl olive oil in a saucepan, add balsamico, lemon juice, salt, pepper, finely chopped garlic and pars-

ley. Give it all a good stir and use it as dressing with cooked sea fish.

Recommended wine:
Posip (Kor¢ula Vineyards)

38



juha od Cpatata s CPefenom CPaprikom i Afaslinama

Potrebni sastojci:

2 pice ¢esna, maslinovo ulje, 4 patate (oko 300-350g), oguljene i narezane na manje komade, 2 pecene
i marinirane crvene paprike, 100 g crnih maslina bez pica, suseni origano, sol i papar

Priprema:
Cesan pirjati na maslinovom ulju dok ne omeksa. U vodu dodati patate i origano te malo posoliti.
Kuhane patate (zajedno s vodom), pecenu papriku i masline te izdinstani ¢esan izmiksati dok se ne
dobije pire. Juhu posoliti i popapriti te dodati malo maslinovog ulja, po potrebi razrijediti s jo$ vode.
Juhu posluziti ukrasenu preostalim maslinama. l

Preporuceno vino:
Rukatac (Peljesko vinogorje)

N\

-

cpotato Soup |f)ith CRoasted Cpaprika and O%

Ingredients:

2 garlic cloves, olive oil, 4 potatoes (about 300-350g), peeled and cut in small pieces, 2 roasted and
marinated red paprikas, 100 g de-stoned black olives, dried oregano, salt and pepper

Preparation: .
Sauté the garlic in olive oil until soft. Add potato and oregano in the water and season with some salt.
Mix the cooked potatoes (together with water), roasted paprika and olives and sautéed garlic into a

purée. Season the soup with salt and pepper and add some olive oil, dilute with some water if necessary.
Serve the soup garnished with the remaining olives. '

Recommended wine:
Rukatac (Peljesac Vineyards)
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Nlade (Bamije sa Cpatlidzanima

Potrebni sastojci:
2 kg mladih bamija, 1 kg duguljastih patlidzana, 1,5 kg crnog luka, 1,5 kg paradajza, 400 ml maslinovog

ulja, 1 litar jabukovog sirceta, so, bijeli biber, za¢ini, bosiljak, petrusin

Priprema:
Predhodnu no¢, bamijama skinuti peteljke i vrh zasjedi, te ih staviti u smjesu pola litra vode i litar jabu-
kovog sirceta. Tako potopljene bamije ostaviti da prenoce. Odmah ujutro, bamije izvaditiidobro isprati
hladnom vodom, te ostaviti na suvoj krpi da se osuse. Na zagrijanom maslinovom ulju, babije prziti da
dobiji boju zlata. U tiganju gdje su przene bamije dodati jo§ malo maslinovog ulja i isprziti patlidzane
sa svih strana da budu mekani. U drugu posudu, sitno sicjeckani luk (kockice), dinstati na maslinovom
ulju te dodati rendani paradajz i dinstati 15-ak minuta. U smjesudodati malo vegete, bosiljka, malo
bijelog bibera, supena kasika petrusina. Pola smjese sipati upleh poredati bamije i patlidZane, ostatkom
smjese preliti preko, te viljuskom pritisnuti bamije i patlidzane u ﬁ' u.

Staviti u hladnu rernu ukljucitina 250 stepeni i pe¢i 20 minu

0 ina 160 stepeni i peci
sat vremena, a povremeno viljuskom bamije i patlidzane. Miide ban

: gl
O
Fresh Okra ( 1 ady’s q:’ing'ers) with Zubergines

Ingredients: :
2 kg fresh okra, 1 kg longish aubergines; 1.5 kg onions, 1.5 kg tomato, 400 ml olive oil, 1 1 apple vinegar,
salt, white pepper, spices, basil, parsley

Autor/ (Porigek[o:
Bozidarka Lu

v,

$i¢ / Sutomore- Spi¢

Preparation:

Remove petals from lady’s fingers and cut the ends, then putin a mixture ofhalfalitre of water and alitre
of apple vinegar to soak overnight. First thing in the morning remove the lady’s fingers from the mix-
ture, wash in cold water and let dry on a tea towel. Fry lady’s fingers in preheated olive oil until golden.
Use the same pan where lady’s fingers were fried to fry aubergines until soft, adding more olive oil. In
another pan, sauté finely chopped onion in olive oil, then add grated tomato and cook for additional
15 or so minutes. Add some seasoning, basil, white pepper, a tablespoonful of parsley. Pour half of the
mixture into a baking pan, put a layer of lady’s fingers and aubergines, cover with the remaining mixture,
and use a fork to press lady’s fingers and aubergines deeper in the mixture.

Put in a cold oven, turn it to 250°C and bake for 20 minutes, then reduce the heat to 160°C and con-
tinue baking for another hour, occasionally pressing lady’s fingers and aubergines with a fork. Fresh
lady’s fingers are served cold. '

Author/ Ori[gin:

Bozidarka Luksi¢ / Sutomore, Spi¢
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(Bajmig ( gmambajam)

Potrebni sastojci:
1 kg duguljastih padhdzana 1 kg paradajza, S00 gr crnog luka, 250 ml maslinovog ulje, jedna glavica

bijelog luka, petrusin, so, za¢ini

”rt_prema.

Oprati i osusiti krpom pathdzane, narezati (oguliti) ih sa dvije strane da kora ostne u sredini. Spikovati
patlidzane sa bijelim lukom, i isprziti ih na maslinovom ulju sa sv1h strana da budu mekani. U drugi tiganj
izdinstati na tanke listove crni luk, te rendani paradajz dodati, $to zajedno dinstati jo§ 10-ak minuta. Na-
kon toga, u Cetvrtasti ili ovalni pleh odvojiti pola mase dinstanog luka i paradajza pa poredati ve¢ przene
patlidzane, a ostatak smjese preliti preko njih. Staviti malo mljevenog bibera, zacinai soli po zelji, te 1
kasiku sjeckanog petrusina.

Pleh staviti u hladnu rernu i pe¢i na 200 stepeni pola sata, te sma it

na 150 s;epem i tako pecijos pola
sata. Smjesu koja se nalazi u plehu tokom pecenja ne mjesati. Baja

VAY! eBﬁ mFsmhpnloga
ﬂutor/ﬁ’origek[o; o

Bozidarka Luksi¢ / Sutomore- Spi¢

Bajmig ( gmambajam)

Ingredients: :
1 kg longish aubergines, 1 kg tomatoes, S00 g onion, 250 ml olive oil, 1 head of garlic, parsley, salt,
seasonings

Preparation:
Wash and dry aubergines, remove the peel from two sides and leave it in the middle. Stuff aubergmes
with garlic and fry in olive oil from all sides until soft. Use another pan to sauté thinly sliced onions,
then add grated tomatoes and sauté for another dozen minutes. Put half of the sautéed onion and to-
mato mixture into a rectangular or oval dish, then put the fried aubergines, and pour the remaining
mixture on top. Sprinkle with some ground pepper, seasonings and salt, and 1 tablespoonful of parsley.

Put the dish in a cold oven and bake for half an hour at 200°C, then reduce the heat down to 150°C
and continue baking for another halfan hour. The mixture in the dish is not to be stirred during baking.
Bajmis is served without any meat.

Author/Origin:

Bozidarka Luksi¢ / Sutomore, Spi¢
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pogagas Afaslinama

Potrebni sastojci:
2 glavice luka, 2 oZice maslinovog ulja, 250 g crnih maslina, 750 g ostrog bijelog brasna, sol, 4 oZice
kvasca, petrusin, metvica, 4-S dcl mlake vode

Priprema:
Luk narezati i prodinstati na ulju. Masline krupno narezati, pa ih u posebnoj zdjeli izmijesati s lukom,
brasnom s kvascem, solju, petrusinom i metvicom. Mijesaju¢i dolijevati mlaku vodu. Umijesiti tijesto i
ostaviti ga na toplom mjestu da se dize. Nakon toga ga premijesiti. Tijesto razdijeliti u dva dijela (dvije
buhtlice% i staviti na veci uljem namazan lim. Buhtlice razrezati nozem na 3-4 mjesta i staviti pe¢i na 220
0C oko 40 minuta.

Preporuceno vino:
Postup (Peljesko vinogorje)

(Bannock (With Olives

Ingredients: :
2 onion bulbs, 2 teaspoons olive oil, 250 g black olives, 750 g hard white flour, salt, 4 teaspoons yeast,
parsley, mint, 4-S dcl lukewarm water

Preparation:
Chop the onion and sauté in oil. Coarsely chop the olives, and then mix them with onion, flour with
yeast, salt, parsley and mint in a separate bowl. When mixing, pour in lukewarm water. Knead dough
and leave it rise in a warm place. Then knead it again. Divide the dough in two parts (two halves) and
place it on alarge baking plate greased with oil. Cut the halves with a knife in 3-4 places and bake 'on 220
oC for about 40 minutes.

Recommended wine:
Postup (Peljesac Vineyards)
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(Pikantna (Palenta s M aslinama

Potrebni sastojci:

400 g palente, 200 g crnih i zelenih maslina, 1 glavica luka, 2 prstohvata SVJSZG mente, 2 prstohvata
kopra, 1 crveni feferon, 100 g glatkog brasna, 20 g maslaca, 1 grancica ruzmarina, maslinovo ulje, sol,

papar, 1 lvode

Priprema:
Luk sitno nasjeckajte i izdinstajte na maslinovom ulju dok ne dobije zlatnu boju. Nakon toga, dodajte
brasno i promijesajte da se ne bi stvorile grudvice. Doh te vodu i prlceka te da prokuha. Nakon sto je
voda prokuhala, dodajte sitno nasjeckane masline, mentu, kopar, crveni feferon, ruzmarin, maslac i ma-
slinovo ulje. Sol i papar dodajte po Zelji. Ostavite da se kuha 15-ak minuta. Nakontog

au toj istoj smjesi
skuhajte palentu uz neprestano mijesanje.

Preporuceno vino:
Dinga¢ (Peljesko vinogorije)

Cpiquant Cpoelnta |f)ith ()lives

Ingredients:

400 g polenta, 200 g black and green olives, 1 onion bulb, 2 pinches fresh mint, 2 pinches dill, 1 red
chilli pepper, 100 g soft flour, 20 g butter, 1 rosemary sprig, olive oil, salt, pepper, 1 | water

Preparation:
Finely chop the onion and sauté in olive oil untll golden. Then, add flour and mix it to prevent lumps.
Pour in the water and wait to boil. When the water boils, add finely chopped olives, mint, dill, red chilli

pepper, rosemary, butter and olive oil. Add salt and pepper to the taste. Leave it cook for about 15 min-
utes. Afterwards, cook polenta in the same mixture, constantly stirring.

Recommended wine:
Dinga¢ (Peljesac Vineyards)
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Polma ()d cBamija \(a Cp)obrovodski \(ain

Potrebni sastojci:
1 kg, svjezih bamija, 2 glavice crnog luka — 200 grama, 2 paradajza — 200 grama, 1,5 dcl maslinovog ulja,
zacini

Priprema:
U serpi srednje velicine sipati maslinovo ulje, dodati isjeckani crni luk i sve lagano dinstati, nakon toga
dodati sjeckani paradajz i sve zajedno jo§ malo prodinstati. Kada su luk i paradajz dovoljno izdinstani
dodati bamije (ako su bamije male dodati ih cijele a ako su velike onda ih isjeci na komade). U serpu
sipatii malo vode oko 1 dcli poklopiti je, povremeno mijesati kako bamije nebi zagorjele. Bamije kuvati
u zatvorenoj $erpi oko 30 minuta i nakon toga skloniti $erpu da se jelo ohladi.

Bamije ¢e biti ukusnije ako se serviraju potpuno hladne.

Autor/Porijeklo:
Arnela Alkovi¢ / Bar

Okra polmades in the C)obre onde Fashion

Ingredients: :
1'kg fresh lady’s fingers, 2 onions — 200 g, 2 tomatoes — 200 g, 1.5 dl olive oil, spices

Preparation: :
Use a medium-size pot. Put olive oil, add chopped onions and sauté lightly, then add chopped toma-
toes, continue sautéing. When onions and tomatoes are sautéed enough, add lady’s fingers (if small,
in one piece, if somewhat larger, cut them into pieces). Add some water, about 1 dl, cover the lid, stir
occasionally so that the lady’s fingers do not stick. Cook lady’s fingers in a covered pot for some 30 min
and then remove from heat and let cool down. . ;

Lady’s fingers are better tasting if served cold.

Author/Origin:
Arnela Akovi¢ / Bar
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cpalamida u A faslinovom [ {lju

Potrebni sastojci:
3 kg plave ribe — palamide, trupic ili skusa, 300 gr. Sargarepe, 400 ml maslinovog ulja, 400 ml biljnog
ulja, biber u zrnu, morska so, lovorov list

Pri _lprema
midu oprati, izrezati na kolutove, (zvona), debljine 2-3 cm, zavisno od veli¢ine ribe i staviti u

kuhinjsku krpu da se dobro osusi. Sargarepu izrezati na kolutove i poredatl je tako da pokrije dno dub-
lie serpe ili ekspres lonca. Po poredanoj sargarepi u loncu naslagati osusenu palamidu u redovima, po
zavréetku svakogreda dodatiso po zelji. Ribu u redovima redati sve do S cm od vrha Serpe. Mjesavinom
maslinovog i biljnog ulja preliti ribu da bude skroz potopljena u ulju, i staviti nekoliko zrna bibera i 2-3
lista lovora. Staviti $erpu bez poklopca na sporet i ¢ekati da provri pateleonda staviti pokl opac. Ako se
riba kuva u obi¢noj loncu onda kuvanje na minimum temperature traje 4 do S sati. Po mirisu se moze
osjetiti kada je riba dovoljno kuvana. Lonac skloniti sa vatre i da sjutr ostavm da se ohladi nakon ¢ega
je treba preslozm najbolje u staklenu ¢iniju i staviti u frizider.

Autor/ Torigekfo:

Bozidarka Luksi¢ / Sutomore- Spi¢

ﬂdriatic (Bonito in Olive Oil

Ingredients: :
3 kg oily fish — Adriatic bonito or mackerel, 300 g carrots, 400 ml olive oil, 400 ml sunflower seed oil,
pepper grains, sea salt, bay leaf

Preparation:

Wash the bonito, slice into 2-3 cm thick pxeces, depending on the size of the fish, and put in a tea towel
to dry well. Slice the carrots and cover the bottom of a deeper pot or a pressure cooker. Then layer the
well dried bonito pieces, and sprinkle salt to taste on top of each layer. Put layers of fish up to S em from
the top of the pot. Soak the fish through in the mixture of sunflower seed oil and olive oil, and put sev-
eral grains of pepper and 2-3 bay leafs. Put the uncovered pot on the stove and wait to boil, then cover
the lid. If using regular pot, then simmer for about 4 to S hours. The aroma will show when it is ready.
Remove the pot from the heat and let cool down until the next day, then put it in a container in which
it will be preserved, best a glass jar, and place in a fridge.

Author/Origin:

Bozidarka Luksi¢ / Sutomore, Spi¢
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Srdele na Cparis M aslinama

Potrebni sastolici:
800 g srdela, 1 veliki svezanj petrusina, 2 pice ¢esna, %2 dcl octa od bijelog vina, 50 g crnih maslina, malo
limunovog soka, maslinovo ulje

Priprema:
Petrusin operemo i sitno nasjeckamo zajedno s ¢esnom. Opranim srdelama odstranimo glave i kosti te
ih razdvojimo na filete. Filete slazemo u posudu s poklopcem u kojoj sastojke mozemo kuhati na pari.
Filete za¢inimo sjeckanim ¢esnom, petrusinom, kvasinom, solju, paprom i malo maslinova ulja. Do-
damo masline pa posudu s filetima stavimo iznad posude s vrelom vodom odgoyarajyce velicine (voda
u donjoj posudi ne smije dodirivati posudu s filetima). Kuhati poklopljeno na pari ot‘;rihke 1S minuta.

‘Pre{orucveno @ino:
Rukatac (Peljesko vinogorje)

Steamed Surdines fw}ith Oli'ves

Ingredients: :
800 g sardines, 1 big bunch parsley, 2 garlic cloves, %4 del white wine vinegar, SO g black olives, some
lemon juice, olive oil

Preparation:
Wash the parsley and finely chop it together with garlic. Remove heads and bones off the washed sar-
dines and divide them into fillets. Arrange the fillets in a pan with the lid, where ingredients can be
steam-cooked. Season the fillets with chopped garlic, parsley, vinegar, salt, pepper and some olive oil.
Add olives and place the pan with fillets over the pan with boiling water of adequate size (water in a
lower pan cannot touch the pan with fillets). Steam-cook covered for about 15 minutes.

Recommended wine:
Rukatac (Peljesac Vineyards)
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(Pasta s Maslinama

Potrebni sastojci:
300-400 g paste, 100-150 g pancete, 100 g maslina (crnih), 1 glavica luka, 2-3 Zlice maslinovog ulja,
1 pica ¢esna, bosiok (po volji), 1 oZicica skrobnog brasna, 1-2 ozicice konserve, 100g parmezana sol,

papar

Priprema:
Pastu skuhati u slanoj vodi s malo maslinovog ulja. U meduvremenu luk propirjati ngaulju te dodati
pancetu. Nakon toga redom dodavati ¢esan, masline i bosiok. U posudi pomijesatig@icu skrobnog

Stu procijediti i

brasna i konserve te dodati tocu i zakuhati na laganoj vatri uz obavezno mijesan;
i toplo uz zelenu

preliti to¢om.. Dodati svjeze naribanog parmezana i svjeze mljevenog papra. Se
salatu zac¢injenu limunom i paprom.

Preporuceno vino:
Merlotina (Vinogorje Konavle)

(Pasta (With Olives

Ingredients: .
300-400 g pasta, 100-150 g bacon, 100 golives (black), I onion bulb, 2-3 tablespoons olive oil, 1 garlic

clove, basil (to the taste), 1 teaspoon starch flour, 1-2 teaspoons canned tomato, 100 g parmesan, salt,

BERPSY

Preparation:
Cook pasta in salted water with some olive oil. Meanwhile, sauté the onion in oil and add bacon. Then,

add garlic, onions and basil. Mix a teaspoon starch flour and canned tomato in a bowl and add it to the
sauce and cook on a light heat — it's imperative to constantly stir it. Drain the pasta and pour the sauce
over it. Add freshly grated parmesan and freshly ground pepper. Serve warm with green salad dressed
with lemon and pepper.

Recommended wine:
Merlotina (Konavle Vineyards)
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Cpuretina u [ fmaku od gorgonzole i Apfaslina

Potrebni sastojci:
4 osrednja pureca odreska, 1 teglica maslina (punjenih paprikom), 200 g gorgonzole, 1 dcl bijelog vina,

vezica persina, malo crnog papra, malo origana , malo soli

Priprema:
Purece odreske sasvim malo posolimo, ulijemo vino, protisnemo ¢esnjak i ostavimo da odstoji na-
jmanje pola sata. Odreske przimo na maslinovu ulju samo da lagano porumene s obje strane, te ih
izvadimo. Na istome ulju poprzimo sitno nasjeckani luk dok ne porumenti, te masline, tek da puste malo
soka. Dodamo bechamel umak i gorgonzolu narezanu na male kockice da se lakse otopi. Pred sami
kraj stavljamo za¢ine persin, origano, papriku i papar, te vratimo odreske u umak i ostavimo na vatri jos
minutu-dvije. i

e
T
|

Preporuceno vino:
Plavac mali (Peljesko vinogorje)

—

Turkey Afeat in gorgonzol'a And Olives Sau?

Ingredients: :
4 medium-sized turkey steaks, 1 jar olives (stuffed with paprika), 200 g gorgonzola, 1 dcl white wine,
2 onion bulbs, 2 garlic cloves, 1 teaspoon red paprika, 200 ml ready-made béchamel sauce, 1 bunch
parsley, a pinch of black pepper, a pinch of oregano, a pinch of salt

Preparation: : .
Slightly salt the turkey steaks, pour in the wine, press the garlic and leave it rest for minimum half an
hour. Fry the steaks in olive oil only until lightly red on both sides and then take them out. Fry finely
chopped onion in the same oil untillightly red, and olives only to leak some juice. Add béchamel sauce
and gorgonzola cut in little cubes for easier melting, Just before the very end, season with parsley, orega-
no, paprika and pepper and place the steaks back in the sauce and leave it on a heat for a minute or two.

Recommended wine:
Plavac mali (Peljesac Vineyards)
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CPunjene 7] jignjes (Rizomi Af aslinama

Potrebni sastojci:
800 gjadranskih lignji, 300 g krumpira, 100 g rize, 60 g maslina, 40 g prsuta, 2 Zlicice ¢esnjaka, 1dclvina,
4 dclriblje juhe, 0,3 dcl maslinovog ulja, 2 Zlic¢ice namaza od maslina, malo vrhnja za kuhanje

Priprema:
Lignje ocistimo i punimo smjesom. Smjesu napravimo od sitno sjeckanih glava lignji i préuta te pir-
jamo na maslinovom ulju, zatim dodamo ¢esnjak, zalijemo ribljom juhom, dodamo rizu i prokuhamo.
Lignje pri¢vrstimo ¢ackalicom i stavimo peci na vruce maslinovo ulje. Lignje se prze dok ne dobiju
lijepu smedu boju. Dodamo ¢esnjak i zalijemo vinom i pustimo da vino ispari, te zalijemo ribljom
juhom i pustimo da se lagano pirja 10-ak minuta na laganoj vatri. Kad su se lignje ispirjale dodamo
jo$ malo riblje juhe, nasjeckane masline, malo namaza od maslina i unaprijed przeni krumpir=to sve
kratko pirjamo i na kraju dodamo vrhnje za kuhanje.

Preporuceno vino:
Dubrovacka Malvasija (Vinogorje Konavle)

Stuffed Calamari qg)ith (Rice ZAnd ()lives

Ingredients: :
800 g Adriatic calamari, 300 g potato, 100 g rice, 60 g olives, 40 g prosciutto, 2 teaspoons garlic, 1dcl
wine, 4 dcl fish soup, 0,3 dcl olive oil, 2 teaspoons olive spread, some cooking cream

Preparation: .
Clean the calamari and stuff them with the mixture. Prepare the mixture of finely chopped calamari
heads and prosciutto and sauté it in olive oil, then add garlic, pour in the fish soup, add rice and simmer.
Fix the calamari with a toothpick and bake them in hot olive oil until nicely brown. Add garlic and pour
in the wine and leave the wine evaporate, then pour in the fish soup and leave it sauté for about 10 min-
utes on a light heat. When the calamari are sautéed, add some more fish soup, chopped olives, some ol-
ive spread and potato fried in advance. Sauté it all for a few minutes and add cooking cream eventually.

Recommended wine:
Dubrovacka Malvasija (Konavle Vineyards)
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