1. AMMUTPOBCKa NUTa C AOHLIKU

Heobxoavmu npogykTu:
3a tecToTO:

600 r 6paLuHo (npecsATo)

250 mMn npsicHO MAsiKO

120 r 3axap

2 anua + 1 XbNTbK 32 HamMa3BaHe

100 r macno (pa3ToneHo, HO He ropeLLo)

25 r npsicHa mMas (unu 1 nakeTye cyxa)
HacTbpraHa Kkopa oT 1 NMMMOH WM nopToKan
1 4.n. BaHUNKA

LymMnka con

3a nbnHexa:

4-5 90bnKM (HaCTbpPraHu UNN Ha TbHKW pe3eHyeTa)
4-5 c.n. 3axap (unun meg)

1-2 4.n. KaHena

50-70 r cmneHu opexu unu ctadmam (No xenaHve)

HauuH Ha npuroTesiHe:

MasiTa — pa3TBOpM 51 B TONMOTO MrsAKO € 1 €.f1. 3axap 1 marnko 6pawHo. OcTaBu Aa LwynHe.

TecToTO — B Kyna cmecu b6palluHoTo, conTa, ocTaHanaTa 3axap, saviuara, BaHunuaTa v kopaTa oT numoH/nopTokan. [lob6asu wynHanata mas v
3amecu Meko TecTo. Hakpasi npubaeu MacnoTo Ha YacTu, kaTo NpoabihkaBall Aa MecuLL.

BracBaHe — ocTaBu TecToTO Ha Tonso Aa yasou obema cu (okono 1 4ac).

MnbHKaTa — HaCTbPXU AOLIKUTE, CMECU CbC 3axap, KaHerna n oOpexm.

OdhopmsiHe —

Pasgenu TectoTto Ha 3—4 yacTu.

Pa3TouBai Bcsika Ha NPaBOBbIbIHKK, CIOXMW MITbHKA Y HABWI Ha pyno.

Moppeau pynata B Hama3HeHa TaBa — MOXe B KPbI KaTo BEHeL, UM KpbCTOCaHO 3a No-obpeaeH BuA.

BTopo BTacBaHe — ocTaBu nuTarta fga Braca otye 20—30 MUHYTK.

MeyeHe — HaMaxK C XbNTbK, pa3duT ¢ 1 c.n. mnsko, 1 neun Ha 180°C 3a okono 40—45 MUHYTU [0 3naTncTa Kopuyka.

Apple pie for St. Dimitrov's Day

Ingredients:
For the dough:

600 g flour (sifted)

250 ml fresh milk

120 g sugar

2 eggs + 1 yolk for brushing

100 g butter (melted, but not hot)

25 g fresh yeast (or 1 packet dry)
grated fruit peel of 1 lemon or orange
1 tsp vanilla

a pinch of salt

For the filling:

4-5 apples (grated or thinly sliced)

4-5 tbsp sugar (or honey)

1-2 tsp cinnamon

50-70 g ground walnuts or raisins (optional)

Method of preparation:

The yeast — dissolve it in the warm milk with 1 tbsp. sugar and a little flour. Let it foam.

The dough — in a bowl, mix the flour, salt, remaining sugar, eggs, vanilla and lemon/orange peel. Add the foamed yeast and knead a soft dough.
Finally, add the butter in parts, continuing to knead.

Proving — leave the dough in a warm place to double its volume (about 1 hour).

Filling — grate the apples, mix with sugar, cinnamon and walnuts.

Shaping —

Divide the dough into 3—4 parts.

Roll each into a rectangle, add filling and roll into a roll.

Arrange the rolls in a greased pan — you can arrange them in a circle like a wreath or crosswise for a more formal look.
Second rising — let the pita rise for another 20—30 minutes.

Baking — brush with egg yolk beaten with 1 tbsp. milk, and bake at 180°C for about 40-45 minutes until golden brown.



2. boroBa nuTa 3a ApxaHrenos aeH

Heobxoavmu npogykTu:

1 kr 6paLuHo (NpecsiTo)

1 kyBue npsicHa mas (unu 1 naketye cyxa — 7 1)

500 mn xnagka BoAa Unu MNsiKo

1 4.n. 3axap

1 c.n.con

3 C.Nn. O IMO UMK pa3ToneHo Macno

200 r opexu (cHykaHu Ha egpo)

200 r me (MOXe akauMeB UK NUMOB — 3a MO-HEXEH BKYC)
1 c.n. kaHena (Mo xenaHue)

HauyuH Ha npuUroTesaHe:

MasiTa ce akTMBMpa — pa3TBaps ce B Marko xnafka Bofa C Lunka 3axap n 6pallHo, ocTaBsi ce Aa LuynHe.
TecToTO Ce 3amecBa oT BpallHOTO, conTa, MasiTa, OfIMoTO M OCTaHanara Boga/mnsiko. MNonyyaBa ce Meko 1 enacTu4Ho Tecto. OcTaBs ce Aa BTaca
1 vac.

MnbHKa: opexvTe ce cMecBaT ¢ Mefa 1 kaHenaTa. Ako MeabT e TBbpA, JIEKO ce 3aTonns.

Bracanoto TecTo ce pasgens Ha 2 YacTu:

PasTouBa ce nbpBata NofioBMHaA U ce NOCTaBs B HamacrieHa TaBa.

OTrope ce pasnpegens nibHKaTa c Opexu 1 meg.

MokpuBa ce ¢ gpyrata pa3TtodeHa nosioBMHa OT TECTOTO.

OTaens ce Marko TeCTo 3a ykpaca (KpbCTOBE, aHrefickv Kpuria, CribHUA) U ce noapexaar oTrope.

OcraBsi ce ga BTaca owe 30 MUHYTU B TaBaTta.

Meye ce Ha 180-190°C okono 40—45 MuHyTH, fOKATO CTaHe 3naTucTa.

Cnep n3BaxaaHe ce Hama3Ba neko ¢ mefeHa Boaa (1 c.n. meq + 2 c.n. Tonna BoAa), 3a bnschbK M cnapocT.

God pie for Archangel's day

Ingredients:

1 kg flour (sifted)

1 cube of fresh yeast (or 1 packet of dry - 7 g)

500 ml of lukewarm water or milk

1 tsp. sugar

1 thsp. salt

3 thsp. oil or melted butter

200 g walnuts (coarsely crushed)

200 g honey (can be acacia or linden - for a milder taste)
1 tbsp. cinnamon (optional)

Method of preparation:

Activate the yeast — dissolve it in a little lukewarm water with a pinch of sugar and flour, leave it to foam.
Knead the dough from the flour, salt, yeast, oil and the remaining water/milk. You will get a soft and elastic dough. Leave it to rise for 1 hour.
Filling: Mix the walnuts with the honey and cinnamon. If the honey is hard, warm it slightly.

Divide the risen dough into 2 parts:

Roll out the first half and place in a greased pan.

Spread the walnut and honey filling on top.

Cover with the other rolled out half of the dough.

Separate a little dough for decoration (crosses, angel wings, suns) and arrange on top.

Let it rise for another 30 minutes in the pan.

Bake at 180-190°C for about 40-45 minutes, until golden

After removing, brush lightly with honey water (1 tbsp honey + 2 tbsp warm water) for shine and sweetness.



3. KowHun4ku ¢ nnogose 3a ApxaHrenos AeH

HeobxoavmMu npogykTu:

450 rp. 6paluHo

2 anua

100 rp. 3axap

220 rp. macno

150 rp. nygpa 3axap

250 mn TeyHa cmeTaHa
250 mMn NpsicHO MAsiKo

1 BaHunusa

30 rp. LapeBUNYHO HULIecTe
6 XbNTbKa

Mnonose no n36op
Jlucta meHTa 3a ykpaca
50 rp. MNnogos koHUTIOP

HauuH Ha npuroTBAHe:

3a TecToTo: [NpecsiBa ce GpaluHoTo. B noaxoasiua kyna ce cmecBaT HpallHOTO, MacnoTo Ha eapu Kybueta u 3axapTta. PasbuBa ce ¢ Mukcep Ha
enpv Tpoxu.[lobaBAT ce kbM Tax ABeTe anua. ObpasyBanara ce Tonka TecTo ce 3aBvBa B MPO3payHo Ponmno 1 ce NocTass B XnaaniHuk 3a 30
MUHYTW.

Cnep ToBa TeCTOTO ce pa3fens aH 4 paBHM YacTu. PaspoyBa ce TbHKa Kopa BbpXy NpeaBapuTenHo HabpalluHeH nnot. C nomMoLlTa Ha puHr ce
13psA3BaT KpbryeTa n ce NocTaBsaT BbB hopMuykmM 3a nedeHe. MNputnckaT ce neko. MocaTBaT ce B xnagunHuk 3a 5 muHyTu. Cnep ToBa ce
nogpexpaart B TaBa. lNekbT ce Ha 180 rpagyca no Lienawin oo nopo3oBsiBaHe, NPUGNM3NUTENHO 15 MUHYTH.

3a kpema: B marnka kacepona ce 3arpsiBaT J1eko MISIKOTO, BaHUNUsATa 1 cMeTaHaTa. B otaenHa kyna npeBaputenHo pasbuiiTe XbnTbuuTe CbC
nyapata 3axap U HuwecteTo. [lobass ce mreyHaTa cMec U ce 6bpka eHepruyHo. Bbpka ce 4o nonyyaBaHe Ha rbCTOTa U nosiBa Ha GanoHyeTa B
kpema. OcTaBeTe Aa U3CTUHE Ha CTallHa Temneparypa.

Ha abHOTO Ha Besika hopMmyKa KOLLIHUYKA Ce cnara Marko KoHduTiop. Hanbneat ce ¢ kpeM 1 ce ykpacsiBaTt ¢ nnoa no nsbop. [Jo6assiT ce u
JIMCTEHLA MeHTa.

Fruit baskets for Archangel's Day

Ingredients:

450 g flour

2 eggs

100 g sugar

220 g butter

150 g powdered sugar
250 ml heavy cream
250 ml fresh milk

1 vanilla

30 g cornstarch

6 egg yolks

Fruit of choice

Mint leaves for decoration
50 g fruit jam

Method of preparation:

For the dough: Sift the flour. In a suitable bowl, mix the flour, the butter in large cubes and the sugar. Beat with a mixer into large crumbs. Add the
two eggs to them. The resulting ball of dough is wrapped in transparent foil and placed in the refrigerator for 30 minutes.

Then divide the dough into 4 equal parts. Roll out a thin crust on a floured surface. Using a ring, cut out circles and place in baking tins. Press
lightly. Place in the refrigerator for 5 minutes. Then arrange on a baking tray. Bake at 180 degrees Celsius until golden brown, approximately 15
minutes.

For the cream: In a small saucepan, gently heat the milk, vanilla and cream. In a separate bowl, beat the egg yolks with the powdered sugar and
starch. Add the milk mixture and stir vigorously. Stir until thick and bubbles appear in the cream. Let cool to room temperature.

Place a little jam on the bottom of each basket mold. Fill with cream and decorate with fruit of your choice. Add mint leaves.



4. MecHuK 3a npa3Huka Ha CB.MuHa

Heobxoavmu npogykTu:
3a TecToTO:

600 r 6palHo

1 anue (no xxenaxue)

250 mn Tonna Boga

1 4.n. 3axap

14.n. con

2 c.n. onvo

1 4.n. oueT (3a No-enacTUYHO TECTO)
1/2 xy64e mas (unm 5-6 r cyxa)

3a nnbHKara:

400-500 r kanma (CBMHCKa, TeneLlKa U cMec)

1 rmaBa nyk (CUTHO Haps3aHa)

1 4.n. YyepBeH nunep

1/2 4.n. yepeH nunep

Con Ha BKyC

1 4.n. yy6puua nnu mawlepka

Manko masHuHa 3a 3agylaBaHe

Mo enaHwe: 2—3 c.n. cBapeH Opu3 U1 Marnko cupeHe 3a oboraTsiBaHe Ha BKyca.
3a otrope: 1 siliue 3a Hama3BaHe

HauvH Ha npuroTesHe:

PasTBapsiw MasTa B TonnaTa Boga cbe 3axapta. OcTassl Aa WwynHe.

CwmecBall BCUYKO OCTaHarno 1 3amecsall Meko Tecto. OcTaBsw ro ga BTaca.

Mpe3 ToBa Bpeme NpUroTesLL MibHKaTa:

3agylwaBsall nyka B Manko onvo, obassLl KaliMaTta 1 3ambpBall 4o roTOBHOCT. [MpunbaBsilu nognpaskuTe 1 (MO XenaHvue) Manko CBapeH opua.
Paspensw TectoTo Ha 2 YacTu — efHa Marko no-rorsiMa (3a ocHoBa) U efiHa no-Marska (3a Kanak).

PasTouBalL gonHaTa YacT u cnarall B Taea. OTrope pasnpegensi nibHKaTa paBHOMEPHO.

MokpuBaLl ¢ pa3TodeHaTa ropHa 4acT ¥ 3almnBall KpauLara.

MaxelLu c pa3buTto siLe 1 (No enaHve) ykpacasall ¢ TECTEHN UTypKu.

Meyew Ha 180°C okono 40—45 MuUHYTK, OKATO CTaHe 3naTucTa 1 yxae npasHuYHo.

Meat pie for St. Mina's Day

Ingredients:
For the dough:

600 g flour

1 egg (optional)

250 ml warm water

1 tsp sugar

1 tsp salt

2 tbsp oil

1 tsp vinegar (for a more elastic dough)
1/2 cube of yeast (or 5-6 g dry)

For the filling:

400-500 g minced meat (pork, beef or a mixture)

1 onion (finely chopped)

1 tsp red pepper

1/2 tsp black pepper

Salt to taste

1 tsp savory or thyme

A little fat for braising

Optional: 2-3 tbsp cooked rice or a little cheese to enrich the taste.

For the top: 1 egg for brushing
Method of preparation:

Dissolve the yeast in the warm water with the sugar. Let it foam.

Mix everything else and knead a soft dough. Let it rise.

During this time, prepare the filling:

Sauté the onion in a little oil, add the minced meat and fry until cooked.

Add the spices and (optionally) some cooked rice.

Divide the dough into 2 parts — one slightly larger (for the base) and one smaller (for the lid).
Roll out the bottom part and place in a pan. Spread the filling evenly on top.

Add the spices and (optionally) some cooked rice.

Divide the dough into 2 parts — one slightly larger (for the base) and one smaller (for the lid).
Cover with the rolled out top part and pinch the edges.

Brush with beaten egg and (optionally) decorate with dough figures.

Bake at 180°C for about 40-45 minutes, until golden and smells good.



5. BaHuua ¢ meco 1 nanag 3a npasHuka Ha Ce.MuHa

Heobxoammu npoaykTu:

1 nakeT kopwu 3a 6aHuLa

500 rp. cnaHak nucta/ kucenew nucta (M3MUTU U MOYUCTEHN NPeaBapUTENHO)
200 rp. 6510 nuneLwko Meco (NnpegBapuUTENHO CBapeHO Y 00e3KOCTEHO)

100 rp. cupeHe /kalikaBarn

3 anua

3 c.n1 KMceno Mnsiko

1 y.n.coga 6ukapboHat

Onwuo 3a HamacnsiBaHe 1 3afyLlaBaHe

HauuH Ha npuroTesaHe:

CnaHakbT nnu kuceneua ce nammea sHumatenHo. Ouexnaa ce. Hapsassa ce 1 ce 3agylaBa Ha TuraH ¢ masHuHa. OcTtaBs ce Aa usctusa.
MuneLkoTo Meco ce cBapsiBa B NOACONEHa BOASA U ce 0cTaBsa Aa uacTuBa. HacutHsBa ce.

Auarta ce pa3busat n ce fobassa kuceno mnako. Cnea ToBa KbM nonyveHaTa cMmec ce fobass n coga bukapboHart. MpubasAT ce cnaHaka n
NUMELLKOTO MECo.

CupeHeTo ce HacTbprea B cmecTTa. Pa3bbpksa ce.

HamacnsBa ce TaBu4kaTa 3a nedeHe. Kopute ce pastunar v 3anoysat Aa ce peaat. Manko oT cmecTa ce cnara Bbpxy ABe-Tpu nucra. Cneg tosa
Ce NoKpVBaT C OLLEe NINCTa, KOUTO NeKO Ce CMayKBear, 3a a CTOSAT No-06eMHu.

HapepeHata B TaBaTa 3a neveHe baHuLa ce Hama3Bsa C Ofmo.

Meye ce B NpeaBaputenHo 3arpsita dypHa Ha 180 rpagyca no Lienaun okono 30 MUHYTW.

Bulgarian banitsa with meat and rumex sorrel leaves / spinach leaves for St. Mina's Day

Ingredients:

1 package of banitsa crusts

500 g spinach leaves/sorrel leaves (washed and cleaned beforehand)
200 g white chicken meat (pre-cooked and boned)

100 g cheese

3 eggs

3 thsp yogurt

1 tsp baking soda

Oil for greasing and sautéing

Method of preparation:

Wash the spinach or sorrel carefully. Drain. Cut and sauté in a pan with fat. Leave to cool.

Boil the chicken in salted water and leave to cool. Chop.

Beat the eggs and add the yogurt. Then add the baking soda to the resulting mixture. Add the spinach and chicken.

Grate the cheese into the mixture. Stir.

Grease the baking tray. Spread the crusts and start to arrange them. Place a little of the mixture on two or three sheets of pastry. Then cover with
more sheets, which are slightly crushed to make them more voluminous.

Brush the pie arranged in the baking tray with oil.

Bake in a preheated oven at 180 degrees Celsius for about 30 minutes.



6. ConeHa nuTka c Tpu Buga 6pawHo 3a npasHuk BbeeaeHve BoropoanyHo

Heobxogvmu npogykTu:

70 rp. MbIHO3bPHECTO GpalLLHO

70 rp. pbKeHo 6palLHo

70 rp. uapeBunyHO 6pallHO

2 wwnkv camappana/ WwapeHa con

30 rp. cMec OT CeMKu 3a NopbCBaHe (Mak, cycam, NeH)
1 4.4 TONNa BOAa

MonoBwWH 4.n copa bukapboHat

1 cn.n ouer ( 3a yracsiBaHe Ha cogara)

2 c.n onvio/ wapnaw/ 3exTuH

HauunH Ha npuUroTesaHe:

MpecsaBar ce Tpute B1aa bpaluHo u ce fobaBsi KbM TsIX caMapganarta v CMec OT CEMeHa.

MpaBu ce knageH4e, B KOETO Ce cuUnBaT BoJaTa M cogata c oueTa. [Jobpe ce pa3bbpksa C AbpBeHa Nbxuua. TECTOTO € MbCTo, HO eNacTUYHO 1
pasnuBHO.

MopomMasBa ce TaBM4YKa C He3anensallo nokputue.Jleko ce 3aTonns BbB dypHaTa.

M3nmBa ce TecToTo B Hest U ce 0hopMsl NUTKA.

Meue ce B npeBapuTenHo 3arpsata dypHa Ha 180 rpagyca no Llenawii 3a 25 myuHyTv fo 3natucTo.

Soda pie with three types of flour

Ingredients:

70 g whole wheat flour

70 g rye flour

70 g corn flour

2 pinches of samardala/colored salt

30 g mixed seeds for sprinkling (poppy, sesame, flax)
1 tsp warm water

Half tsp baking soda

1 tbsp vinegar (to extinguish the soda)

2 tbsp vegetable oil/charlan/olive oil

Method of preparation:

Sift the three types of flour and add the samardala and a mixture of seeds.

Make a well in which you pour the water and the baking soda with the vinegar. Mix well with a wooden spoon. The dough is thick, but elastic and
spreadable.

Grease a baking tray with non-stick coating. Heat it slightly in the oven.

Pour the dough into it and form a loaf.

Bake in a preheated oven at 180 degrees Celsius for 25 minutes until golden.



7. NocTHu pynua 3a npa3Huk BbBegeHue BoropoanyHo

Heobxoavmu npogykTu:
3a tecToTO:

500 r 6pawHo

1 nakeTtye cyxa masi (7 1)
1 4.n. 3axap

14.n. con

250 mn xnagka Boga

3 c.n. onuno

3a nnbHKaTa:

2-3 cpefHo ronemu S6bMKN (HacTbpraHn)

2 c.n. 3axap unu meg (ako He NoCTUTe CTPOro)
1 4.n. kaHena

50 r cTachmam unu cyleHn Kancum (HapsisaHn)
50 r cmneHun opexu

1-2 c.n. raneta (3a noemaHe Ha Bnarara)

3a HamasBaHe: 2 c.f1. or1o unu MmegeHa Boaa
HauvH Ha npuUroTBsaHe!

AkTuBMpalK MasiTa CbC 3axapTa 1 Manko Tonna Boga. Vayakan ga wynHe.

B ronsma kyna cmecBalu 6pallHOTO, CoMTa, ONMOTO 1 ocTaHanarta Bofa. [lobassl Masita 1 3amecsall Meko, HenenHewo Tecto. OcTtassAw Aa
BTaca okono 1 vac.

Mpe3 ToBa Bpeme NpuroTem NibHKara:

Hactbpxu A6bMKnTe 1 M n3cTUCKaw neko ot coka. Cmecn rm cbe 3axapTa/Meaa, CylueHnTe NofoBe, OpexuTe, kaHenaTa v ranetarta.
Pa3TouBall TECTOTO Ha TbHBK NPaBObLILIHMK (MNK ABa, aKo e No-yaobHo).

Pa3npegensiw nnbHkaTa paBHOMEPHO U HaBUBALL Ha pyro. Hapsiaealu Ha oxntoByeTa (okono 3 cm aebenu).

Moppexpaalu B TaBa BbpXy xapTus 3a neveHe. OcTassw ga sracar owle 20 MUHyTK.

Hama3sBalu neko ¢ onvo unv megeHa Boaa.

Meveww Ha 180°C okono 25-30 MUHYTK — A0 3NaTUCTO.

Rolls for the day of the Christian family

Ingredients:
For the dough:

500 g flour

1 packet dry yeast (7 g)
1 tsp sugar

1 tsp salt

250 ml lukewarm water
3 thsp oail

For the filling:

2-3 medium apples (grated)

2 tbsp sugar or honey (if you are not strictly fasting)
1 tsp cinnamon

50 g raisins or dried apricots (chopped)

50 g ground walnuts

1-2 thsp breadcrumbs (to absorb moisture)

For the glaze: 2 thsp oil or honey water

Method of preparation:

Activate the yeast with the sugar and a little warm water. Wait for it to foam.

In a large bowl, mix the flour, salt, oil and the remaining water. Add the yeast and knead into a soft, non-sticky dough. Let it rise for about 1 hour.
During this time, prepare the filling:

Meanwhile, prepare the filling:

Grate the apples and squeeze out the juice. Mix them with the sugar/honey, dried fruits, walnuts, cinnamon and breadcrumbs.
Roll out the dough into a thin rectangle (or two, if more convenient).

Spread the filling evenly and roll into a roll. Cut into snails (about 3 cm thick).

Arrange on a baking sheet lined with baking paper. Let rise for another 20 minutes.

Brush lightly with oil or honey water.

Bake at 180°C for about 25-30 minutes — until golden.



8. MocTHM cnagku 3a npa3Huk BbBegeHue BoropoanyHo

Heobxoavmu npoaykTy :

4 4.4, 6pawHo

MonosuWH kyB4ye cBexa mas
MonoBwWH Y.4. onvo

1 KyTUst NOKyM (HacUTHEH)

1 4.4 TONna Boga

1 4.4. 3axap

LLnnka con

Mynpa 3axap 3a nopbCBaHe
CwmneHun opexm

HauvH Ha npuroTeaAHe:

MpecsBa ce BGpallHOTO U ce NpaBs KnaaeH4ye.

AKTVBMpa ce MasiTa B TonmnaTta Boda masi, Liurka con, 3axap v onvo. Npubass ce kbM GpallHOTO.
3amecBa ce enacTu4Ho TecTo. PasTouBa ce u ce n3pssBart kBagpaTy.

Bcsiko kBagpaTye ce MbrHM C NIOKYM U Opexu U ce opopMsT NpoabIroBaT! Craaku.

Moppexaat ce B TaBM4Ka NocTnaHa ¢ XxapTus 3a neYeHe.

MekbT ce B NpeaBaputenHo 3arpsita ypHa Ha 180 rpagyca no Liensui 3a okono 20 MUHYTW.
[oTOBWTE Cnagku ce NnopbCBaT C nyapa 3axap.

Lean sweets for the day of the Christian family

Ingredients:

4 cups flour

Half a cube of fresh yeast

Half a cup of oll

1 box of Turkish delight (chopped)
1 cup of warm water

1 cup of sugar

A pinch of salt

Icing sugar for sprinkling

Ground walnuts

Method of preparation:

Sift the flour and make a well.

Activate the yeast in the warm water, yeast, a pinch of salt, sugar and oil. Add to the flour.
Knead an elastic dough. Roll out and cut into squares.

Fill each square with Turkish delight and walnuts and form oblong cookies.

Arrange them on a baking sheet lined with baking paper.

Bake in a preheated oven at 180 degrees Celsius for about 20 minutes.

Sprinkle the finished cookies with powdered sugar.



9. EyemunyeH nocteH xns6 3a AHOgpeeB AeH

Heobxoavmu npogykTu:

3a TecToTO: 3a nnbHKara:

150-200 r cBapeH e4eMuK (MeK, HO Aa Obpxu dhopma)
50-70 r 3axap unu meg,

50 r cmneHn opexun

1 4.n. kaHena

500 r 6palHo

250 mMn NpsicHO MAsiKO

80-100 r 3axap

25 r ceexa mas (unu 1 nakeT4ye cyxa)
80 r macno (pa3toneHo)

1 anue + 1 XbNTbK 32 Hama3BaHe 50 r cracbunam (no xenaHwve)
LymMnka con

BaHWUNUS UMK HacTbpraHa NMMoHOoBa kopa (Mo xenaHue)

HauynH Ha npuroTBsiHe:

CBapeTe euemuka o omeksaHe (okoro 40 muHyTtn). OTuedeTe 1 ocTaBeTe neko Aa uactuHe. CmeceTe CbC 3axap, kaHena, opexv u ctaduau.
TecToTo: PasTBopeTe MasiTa B Neko 3atonneHo mMnsko ¢ 1 c.n. 3axap n octasete 10—15 muH. aa wynHe. CmeceTe 6paluHOTO, conTa, ocTaHanara
3axap, AnLeTo, BaHUNUATa U WynHanaTta mas. OMeceTe MeKo TecTo.

[loGaBeTe MacnoTo 1 MeceTe A0 MMagka 1 enactuyHa koHcucTeHumsi. OcTaBeTe fa BTaca Ha Tonmo okono 1 4yac, 4okaTto yasov obema cu.
OcbopMsiHe Ha NnuTKaTa: Pasfenete TecToTo Ha 3 unu 4 paBHM YacTu. PasToyeTe Besika YacT Ha NPaBObIbITHUK U pasnpeaerneTe nitbHKaTa ¢
eyemuKa Bbpxy Hes. HaBwiTe Ha pyno u cnneteTe pynarta Ha nnuTka. Moxe Aa opopmuTe Kpbr KaTo ,,CIbHLUE" UMK NPOCTO Npasa NnuTka.
BTopo BTacBaHe: octaBeTe nnuTkata ga staca 20—30 MUHYTK.

MeyeHe: HamaxeTe C pa3buT XbNTHK (MOXe C Manko MNsKo 3a bnscek) n nevete Ha 180°C 3a 35—40 MuHyTK OO 3naTucTo.

CTbnKM 3a cnnuTaHe Ha nnuTkaTa ,CnbHue:

Pa3nensiHe Ha TecToTO: Cnep kaTo TECTOTO € BTaca, ro pasgenete Ha 4 paBHU YacTu. Pa3ToueTte Besika YacT Ha NPaBOBbIbIHKK U CIIOXETE
niTbHKaTa ¢ e4eMuK Bbpxy cpefarta. HaBuinte Ha pyno.

CnnutaHe: Baemete pynata u rv cnnetete Ha nnutka: Ako nanonsearte 3 pynua — knacuyecka nnuTka. AKo usnonssate 4 — MOXeTe [a HanpasuTe
KBafpaTHa NnunTKa Unu no-croxHa ,3sesna‘.

OdopmsiHe Ha ,cnbHUE®: 3aBUiATe NUTKATa Ha KPbl, KaTo KpanyeTara feko ce npennurar nog popmara Ha BeHel,. Moxe ga ocTaBuTe LeHTbpa
npaseH unu Aa CroxuTe Marnka Tornka TeCTO C NTbHKa KaTo AP0 Ha CITbHLETO".

Pa3pesn n nekopauus: HanpaseTe manku pa3pesun no nnuTkata 3a AekopaTuBeH edekT (kaTo nucTeHua unv nbum). Moxete ga noctaBute opexuv
nnu ctacbmam BbpXy paspesute npeau neveHe.

MeyeHe: OctaBeTe nnutkaTta ga BTaca 20-30 MuH. Hamaxete ¢ xbnTbk 1 nedete Ha 180°C 3a 35—40 MWHYTK [0 3MaTUCTO.

Barley Lenten Bread for St. Andrew's Day

Ingredients:

For the dough:

500 g flour

250 ml fresh milk

80-100 g sugar

25 g fresh yeast (or 1 packet dry)

80 g butter (melted)

1 egg + 1 yolk for brushing

a pinch of salt

vanilla or grated lemon peel (optional)

For the filling:

150-200 g cooked barley (soft but holds its shape)
50-70 g sugar or honey

50 g ground walnuts

1 tsp cinnamon

50 g raisins (optional)

Method of preparation:

Boil the barley until tender (about 40 minutes). Drain and let cool slightly. Mix with sugar, cinnamon, walnuts and raisins.

The dough: Dissolve the yeast in slightly warmed milk with 1 tbsp. sugar and leave for 10-15 min. to foam. Mix the flour, salt, remaining sugar, egg,
vanilla and the foamed yeast. Knead a soft dough.

Add the butter and knead until smooth and elastic. Leave to rise in a warm place for about 1 hour until doubled in size.

Forming the braid: Divide the dough into 3 or 4 equal parts. Roll each part into a rectangle and spread the barley filling on it. Roll it up and braid the
rolls into a braid. You can form a circle like a “sun” or just a straight braid.

Second rising: let the braid rise for 20—-30 minutes.

Baking: brush with beaten egg yolk (maybe with a little milk for shine) and bake at 180°C for 35—-40 minutes until golden.

Steps for braiding the “sun” braid:

Dividing the dough: Once the dough has risen, divide it into 4 equal parts. Roll each part into a rectangle and place the barley filling in the middle.
Roll it up.

Braiding: Take the rolls and braid them into a braid: If you use 3 rolls — a classic braid. If you use 4 — you can make a square braid or a more
complex “star”.

Shaping a “sun”: Twist the braid into a circle, with the ends slightly intertwined to form a wreath. You can leave the center empty or place a small
ball of dough with filling as a “sun core”.

Cuts and decoration: Make small cuts in the braid for a decorative effect (like petals or rays). You can place walnuts or raisins on the cuts before
baking.



10. Pu6Huk 3a HukynaeH

Heobxoavumu npoaykTtn (3a okono 20—24 6posi):
3a TecToTO:

500 r 6pawHo

1/2 ky64e masi (unu 1 naketye cyxa — 7 1)

1 4.n. 3axap

14.n. con

250 mn xnagka Boga

2 c.n. onvo

(Mo >xenaHune — 1 c.n. oueT 3a NO-MeKO TecTo)

3a nnbHKara:

1 KOHcepBa punba TOH B COGCTBEH COC UK 3exTuH (okoro 160 r)
— MOXe ¥ BapeHa/ne4yeHa CKyMpUsi Unu LuapaH

1 manka rmasa nyk (HacTbpraHa unu CUTHO Haps3aHa)

1 cBapeHo sviLe (No xenaHune, ako He e MocCT)

1-2 c.n. cBapeH opu13 (No xxenaHune)

1 c.n. gomarteHo ntope (No xenaHve)

YepeH nunep, 4ybpuua, con Ha BKYC

MargaHo3 (cMTHO Hapsi3aH)

3a HamasBaHe: 1 giue (ako He ce NoCTU) UMM ONno
HaunH Ha npuroTesiHe:

B3amecu TecToTO: AKTMBMpal MasiTa CbC 3axapTa B Marnko tonna soga. Cmecu ¢ 6pallHoTo, conTa, OnnoTo 1 ocTaHanaTa Bofa. 3amecu Meko
Tecto. OcTaBu Aa BTaca 45—-60 MuHyTw.

MpuroTBu nnbHKaTa: 3aayLum nyka ¢ Manko MasHuHa (Mnv ro ocTaBu CypoB, ako Mckall no-nek Bkyc). Cmecu ¢ pubara, cBapeHoTo sifle
(HapsizaHo), opu3a, JOMaTEeHOTO Ntope 1 noanpaskuTe. MNnbHkaTa TpsibBa Aa e cyxa, He TevHa.

PasToun TectoTo Ha kopa ¢ AebenuHa okorno 3—4 Mm. M3pexu kpbryeta (C vawia).

BbB BCSIKO kpbrye cnoxu no 1 4.n. ot nnbHKaTa. [persHu Ha ABe ¥ NPUTUCHU KpauLiaTa ¢ Bunvua, 3a Aa ce 3anevarar.

Monpeaun xnebuyetata B TaBa ¢ xapTusi 3a nedeHe. OctaBu fa Bracat 15-20 MUHYTW.

Hamaxxu ¢ pa3buTo siLe nunm mManko onwvo.

Meun B 3arpaTa dypHa Ha 180—190°C okomno 20—-25 MUHYTV — A0 3MaTUCTO.

Bread with fish for St. Nicholas Day

Ingredients:
For the dough:

500 g flour

1/2 cube of yeast (or 1 packet of dry yeast — 7 g)
1 tsp sugar

1 tsp salt

250 ml lukewarm water

2 tbsp oil

(Optional — 1 tbsp vinegar for a softer dough)

For the filling:

1 can of tuna in its own sauce or olive oil (about 160 g)
— boiled/ baked mackerel or carp can be used

1 small onion (grated or finely chopped)

1 boiled egg (optional, if not fasting)

1-2 tbsp. boiled rice (optional)

1 tbsp. tomato paste (optional)

Pepper, savory, salt to taste

Parsley (finely chopped)

For spreading: 1 egg (if not fasting) or oil

Method of preparation:

Knead the dough: Activate the yeast with the sugar in a little warm water. Mix with the flour, salt, oil and the remaining water. Knead a soft dough.
Let it rise for 45-60 minutes.

Prepare the filling: Sauté the onion in a little fat (or leave it raw if you want a milder taste). Mix with the fish, boiled egg (chopped), rice, tomato
paste and spices. The filling should be dry, not runny.

Roll out the dough to a thickness of about 3—4 mm. Cut out circles (with a glass).

Place 1 tsp. of the filling in each circle. Fold in half and press the edges with a fork to seal.

Arrange the rolls on a baking sheet lined with baking paper. Let rise for 15-20 minutes.

Brush with beaten egg or a little oil.

Bake in a preheated oven at 180-190°C for about 20—25 minutes — until golden.



11. MuTkM oT NuMeL  3a npa3Huka Ha CB.AHHa

Heobxoavmu npogykTu:
3a TecToTO: (32 8—10 Manku xneb4yerta)

500 r 6paLuHo oT numeL, (Moxe un cmec ¢ 65no 6paluHo — 2:1)
1 u.n. coga 6ukapboHaT

14.n. con

1 c.n. ouet

300 mn xnagka Boga

2-3 C.N. 3eXTUH UnNun onuno

3a nnbHKaTa:

300 r re6u (nevypku nnm no n3bop), CUTHO HapsA3aHU

2 rnaBu nyk (Ha nonymeceuu unu kybyeta)

1-2 c.n. onvo

con, YepeH nunep, 4ybpuua, mMallepka unm poamapuH

(no >xenaHue) 1 c.n. CMNEHN Opexy Unu ceapeH Bynryp 3a NbTHOCT

HauuH Ha npuroTBsiHe:

MpuroTesiHe Ha TecToTo: CMeck GpallHOTO CbC coaata v conTa. B otgenHa kynuyka cmecu Bogara, oueta 1 3extuHa. O6eavHu ABeTe 1 3amecu
MeKo, HernenHeLlo TecTo. [Mokpuin 1 octaBu ga noymHe 10 MUHYTK.

MpuroTBsiHe Ha NNbHKaTa: 3agyLwm nyka B Mas3HuWHaTa Ao 3natucTo, 4obasm reouTe 1 rotTeu, 4okaTo Bogarta ce usnapu. MNMoanpasu Ha BKyC.
Moxew ga goGasuw Manko opexu unu Gynryp, 3a Aa ctaHe No-apomaTtHo U XxpaHutenHo. Octaeum Aa U3cTuHe.

Pasgenu TectoTto Ha 8—10 Tonku. Besika pa3Toum Ha Kpbrye, Crioku 1 C.J1. OT NiTbHKaTa 1 3aTBOpY — 0hOPMS Ce KaTo MbJIHeHa nuTymua. MNpuTucHn
KpawvLiaTa gobpe.

Moppenn B TaBa BbpXy XapTus 3a neveHe. o xenaHve Hamaxu ¢ Manko Bofa, 3eXTUH Unu NoAcnaaeHa Boaa (3a 6nschbk).

Meun B npeaBapuTenHo 3arpAta dypHa Ha 180°C okono 25—-30 MWUHYTK, 4O 3NaTKCTO.

Small spelt bread rolls for St. Anne's Day

Ingredients:

For the dough: (for 8-10 small bread)

500 g spelt flour (can also be mixed with white flour — 2:1)
1 tsp baking soda

1 tsp salt

1 tbsp vinegar

300 ml lukewarm water

2-3 thsp olive oil

For the filling:

300 g mushrooms (champignons or your choice), finely chopped
2 onions (halved or diced)

1-2 tbsp ol

salt, pepper, savory, thyme or rosemary

(optional) 1 tbsp ground walnuts or cooked bulgur for thickness

Method of preparation:

Prepare the dough: Mix the flour with the baking soda and salt. In a separate bowl, mix the water, vinegar and olive oil. Combine the two and
knead into a soft, non-sticky dough. Cover and let rest for 10 minutes.

Preparing the filling: Sauté the onion in the fat until golden, add the mushrooms and cook until the water evaporates. Season to taste. You can add
some walnuts or bulgur to make it more aromatic and nutritious. Let it cool.

Divide the dough into 8-10 balls. Roll each into a circle, add 1 tbsp. of the filling and close — it will look like a stuffed chicken. Press the edges well.
Arrange on a baking sheet lined with parchment paper. If desired, brush with a little water, olive oil, or sugar water (for shine).

Bake in a preheated oven at 180°C for about 25-30 minutes, until golden.



12. MocTtHa TopTa 3a UrHaxaeH

Heobxoamu npoaykTu:

1 4.4. MMHepanHa Boga

Y2 Yawa onvo

1 4.4. 3axap

2 4.4. BpawHo

3 6p. HacTbpraHu S6bIKK
5 c. n. mapmanag oT crvBeu
50 rp. cuykaHu opexu

1 6p. Gaknyneep

HauuH Ha npuUroTesHe:

Bcunukn cbeTaBkm ce cnarat B 4bnook cba. O6bpKBaT ce ¢ AbpBeHa nbxuua. CmecTa ce npexsbpns B TaBa 30 cM. INMeve ce Ha 180 rpagyca oo
FOTOBHOCT.

St. Ignatius' Day cake

Ingredients:

1 tsp mineral water

¥ cup oil

1 tsp sugar

2 tsp flour

3 pcs. grated apples
5 thsp. plum jam

50 g. crushed walnuts
1 pc. baking powder

Method of preparation:

Place all ingredients in a deep bowl. Mix with a wooden spoon. Transfer the mixture to a 30 cm pan. Bake at 180 degrees until cooked.



13. TogopoB o6peaeH xnsa6

Heobxogvmu npogykTu:

500 rp. 6pawHo

200 mn. Tonna Boga

2.c.n copa bukapboHaT

2 c. n. Ouet

1 c. n. 3axap

1c.n.con

CWUTHO CMJIIEHU OpPEXM 3a MOPbCBaHe

HauuH Ha npuroTBAHe:

MNpecsiBa ce 6palwHoTo. B cpeaata ce npaeu knageHye. Cunea ce BbTPe CONTa, 3axapTa, oLeTa C yraceHaTa coga bukapboHat n vawara Boga.
3amecBa ce cpeHO TBBbPAO TecTo. 3aKpbIfla ce U ce OCTaBsT Aa BTaca 3a okono 30 muHyTU. Crnep ToBa ce 0dhopMs BbB BM Ha KpacyBa Nogkosa
unu manko koHue. lMopbcBa ce ¢ opexoBuTe siaku. Cnara ce B HamacneHa TaBudka. [Neye ce BbB dypHa Ha 220 rpagyca okono 80 MUHyTK.

Ritual bread for St. Todorov's Day

Ingredients:

500 g flour

200 ml warm water

2 tbsp baking soda

2 tbsp vinegar

1 tbsp sugar

1 tbsp salt

finely ground walnuts for sprinkling

Method of preparation:

Sift the flour. Make a well in the middle. Pour in the salt, sugar, vinegar with the slaked bicarbonate of soda and the cup of water. Knead a medium-
hard dough. Form into a ball and let rise for about 30 minutes.

Then it is shaped into a beautiful horseshoe or a small horse. Sprinkle with walnuts. Place in a greased baking tray. Bake in the oven at 220
degrees for about 80 minutes.



14. O6peneH xna6 3a leprboBaeH

Heobxoavmu npogykTu:

1 kr 6an0 6paluHo

25 r mas (unn 1 nakeT4ye cyxa mas)

14.n. con

2 c.n. 3axap

2 c.n1. on1o (UNM CBUHCKa Mac 3a No-CTapuHEH BKYC)

okono 500 mn Tonna Bofa (Mnm NpsiCHO MISIKO 3a no-6oraTo TecTo)

HauynH Ha npuroTBsiHe:

MasiTa ce pa3TBapsa B Manko Torna Boga CbC 3axapTa v 2—3 nbxuum 6pawHo. Octass ce Aa LwynHe.

B ronsima TaBa ce npecsiBa 6pallHOTO, NpaBu ce KnageH4e 1 ce curneaT MasiTa, cCornTa, Onv1oTo 1 Tonna Boaa (Mnu Mrisiko). 3amecBa ce Meko 1
rnagko TecTo.

OcraBsi ce ga BTaca, Aokarto yaBou obema cu.

Otpens ce manko TecTo 3a ykpaca. C octaHanoTo ce opopms ronsim Kpbrbn xnsao.

OT 3a4eneHoTo TecTo ce NpPaBAT MUrypKU — CITbHLE, KPBCT, XUTHM KIacoBe, XWBOTHN — 1 Ce HapexaaT oTrope.

OcTaBs ce 0THOBO Aa BTaca 3a okorno 20—-30 MUHyTH.

Meye ce B npeaBaputenHo 3arpsta ypHa Ha 180—190°C 3a okono 40-50 MuHYTKH, AOKaTO XNSAOGBLT CTaHe 3NaTUCT.

Mo >xenaHue, LWOM Ce n3Baamn, MOXe NeKo Aa Ce HaMaxe C Manko BOAa M 3eXTUH 3a BnAchK 1 Aa ce NoKpue ¢ Kbpna, 3a Aa oCTaHe MeK.

Ritual bread for St. George's Day

Ingredients:

1 kg white flour

25 g yeast (or 1 packet of dry yeast)

1 tsp salt

2 tbsp sugar

2 tbsp oil (or lard for a more aged taste)

about 500 ml warm water (or fresh milk for a richer dough)

Method of preparation:

Dissolve the yeast in a little warm water with the sugar and 2—-3 tablespoons of flour. Leave to foam.

Sift the flour into a large bowl, make a well and pour in the yeast, salt, oil and warm water (or milk). Knead a soft and smooth dough.

Leave to rise until it doubles in size.

Set aside a little dough for decoration. With the rest, form a large round loaf.

From the set aside dough, make figures — sun, cross, ears of wheat, animals — and arrange them on top.

Let it rise again for about 20—30 minutes. Bake in a preheated oven at 180-190°C for about 40-50 minutes, until the bread is golden brown.
If desired, once removed, it can be lightly brushed with a little water or olive oil for shine and covered with a towel to stay soft.



15. Cnagkum c kakao 3a leprboBaeH

Heobxoammu npoaykTu:

350 rp. 6pawHo

2 anua

300 rp. 3axap

1 BaHUNus

1 4.n 6aknyneep/ cona 6ukapboHat
70 rp. kakao

250 rp. macno

HaunH Ha npuroTesHe:
MacnoTo ce pa36uBa c MUKCep CbC 3axapTa U BaHUNusTa 4o kpemoobpasHa cmec. [Jo6aBaAT ce npu HenpekbcHaTo GbpkaHe aiuaTa. OTAenHo B
Kyrna ce cMecBart kakaoTo, 6paluHoTo 1 6aknyneepa. Pa3bbpkeart ce u ce 4o6aBsT KbM ApyraTa cMmec. Mukeupart ce. MonyyYeHoTo TecTo ce

pa3ToyBa U ce u3pa3BaT pas3nuyHK1 popmmykmM no xenaHwe (okono 50 Bpoikn). B TaBa ce cnara xapTusi 3a neyeHe 1 ce NoApexaaT cnagkuTe.
Meye ce Ha 170 rpagyca no Lienauii 3a 10 muHyTK. Cnep n3ctMBaHe MOXe [a Ce yKpacsiBarT C LoKonaz, UBETEH KpeM unv poHaaH.

Cocoa sweets for St. George's Day

Ingredients:

350 g flour

2 eggs

300 g sugar

1 vanilla

1 tsp baking powder/bicarbonate of soda
70 g cocoa

250 g butter

Method of preparation:

Beat the butter with the sugar and vanilla with a mixer until creamy. Add the eggs while stirring continuously. In a separate bowl, mix the cocoa,
flour and baking powder. Mix and add to the other mixture. Mix.

The resulting dough is rolled out and various shapes are cut out as desired (about 50 pieces). Place baking paper on a tray and arrange the
cookies. Bake at 170 degrees Celsius for 10 minutes. After cooling, they can be decorated with chocolate, colored cream or fondant.
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