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Menu for Prince Charles

Life is a duty, complete it!
Mother Teresa of Calcutta

Caught like any prince, between "to be or not to be", the charming
character who strictly follows Royal Court etiquette finds
tranquility in the world of Transylvania - a county which has
retained it's seniority, green grass, millenary traditions and faith.
Several relatives of the Prince lived here and Romania wants him
at her table as often as possible.

The author

Appetizer

Lichiu with smoked bacon (a local variety of pizza)

4-6 persons, preparation time: 3 hours, baking: 45 min

500 g flour, 30 g yeast, 1/2 teaspoon salt, 100 g (4 tablespoons)
lard, 250 ml (1 cup) of raw milk - for dough;

300 g raw bacon or smoked, white 2 onions, 2 eggs, 1/2 teaspoon
salt, 1/2 teaspoon ground pepper, 1 tablespoon tomato broth - for

stuffing

Dough: Combine the fresh sifted flour, salt and yeast (moistened
with warm milk) in a wide-mouth bowl. Mix the ingredients, pour
a little warm milk and knead a quite firmly dough, roll it on a
surface and lubricate it with grease. Fold the dough and roll it with
a roller until the cream is incorporated. Keep the dough to cool
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30 minutes, then roll it again and lubricate it with the remaining
lard. It is preferable to work the dough this way 2-3 times. Put it to
cool and leave it for another 30 minutes in the refrigerator.

Filling: Chop the bacon in 2-3 cm long strips and put it in the pan.
Work with soft fire. Chop the onion in little slices and sauté it in
the bacon's grease. After 15 minutes, pull the pan from the heat,
cool the mixture for 15 minutes and mix with: tomato broth, raw
eggs, salt, ground pepper (and other spices of your choice).
Get the dough from the refrigerator, spread a large sheet, put it
into an ungreased baking tray, spread over onions and bacon
stuffing and bake the lichiu in oven for 40 minutes. When the
dough has become crispy, remove it from the oven and let it cool
for 2 hours. Serve it with beer or white wine. If you have a large
brick oven, bake the lichiu on large leaves of beet or horseradish
instead of a baking tray

Main course

Outlaws' lamb

6-8 persons,; preparation time: 6 hours

One lamb with fur on, 4-6 peeled onions, 500 ml white wine,
3 tablespoons salt, 3 tablespoons thyme, 1 tablespoon ground
pepper, 2-3 garlic bulbs

Use the lamb without removing the fur. Slice the lamb's belly,
remove the entrails, which can be stored or cooked separately.
Let the lamb with belly down for the blood to drain, then wipe it
with paper towels and salt it throughout the cavity where the
bowels were placed. Leave it for 15 min with salt on it, then wash
it and drain it well. Chop the onions as finely as you like, add salt
and pepper, then pour one glass of wine over the onions. Sew the
belly, then place the (headless) lamb on a spit. Dig a hole, fill it
with wood or vine tendrils. At two ends of the pit beat down two
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pieces of thick wood, on which you fix the spit with the lamb
pierced from head to toe. Light the fire and turn the spit until the
fur get burned. The skin becomes crisp as it browns. Sprinkle with
wine occasionally. The stew is ready when it is well penetrated by
heat all over. Keep the meat on the spit, and fellow guests can cut
their matching portions directly from the lamb, which they eat
with homemade bread and garlic. White wine fits perfectly.

Dessert

Poale-n brau (cheese pie) fried in the pan

6-8 persons; preparation time: 90 min

For the dough: 1 kg flour 3 tablespoons (for working dough),
30 g yeast, 500 ml milk (or sparkling water), 2 tablespoons sugar,
1 teaspoon salt

Filling: 500g crumbled sheep cheese or goat cheese,
200 g cottage cheese, zest, 4-5 tablespoons sugar, 1 cup of oil

Sieve the flour into a bowl, make a hole in the middle, pour warm
milk, add the yeast (liquefied with salt and sugar) and begin to
knead the dough. When the dough is not sticky anymore leave it
aside to rise for 30 min. Prepare the filling: Mix in a large bowl
the goat chees with the cottage cheese, add the zest and
4-5 tablespoons of sugar. Knead dough, allow 15 minutes to cool.
Stretch 10-12 thin sheets of dough, cover the middle of the sheets
with the cheese mix, gather the edges of the dough towards the
middle until you cover the cheese with dough. Put the pies in the
pan and fry them in oil, on low heat, with the pan covered with a
lid. When they browned on one side, turn them carefully and
brown them evenly. Remove the pies from the pan and put them
on paper towels. Sprinkle powdered sugar on each pie. Place them
on a plateau one over the other. Serve the pies hot, sliced in range.
They are as good even if they are cold.




Cake Regina Maria (Queen Mary)

8-10 persons; preparation time: 20 min; baking: 30 min, cooling:
120 min

7 egg- whites, 10 tablespoons powder sugar, 200 g crushed
walnuts kernels, 1 cup flour, 1/2 teaspoon salt, 1 teaspoon baking
powder, vinegar or lemon juice - for the cake crust; 7 egg yolks,
200 g powder sugar, 200 g butter, 100 g chocolate

Beat 7 egg-whites (2 min with an electric mixer or 5-6 min with
an whisk) with 10 tablespoons of powdered sugar. When the
mixture becomes hardened place the crushed walnuts kernels in
small portions and mix it slowly with a fork. Extinguish the
baking soda with vinegar or lemon juice, add zest and then the
flour. Pour this dough in a butter greased flour dusted baking tray,
place the trai in the hot oven and bake the crust 25-30 min in
medium heat. Remove the tray from the oven when the crust got
brown and let it cool for 30 min.

Cream: Make a homogenous cream out of 7 egg yolks,
200 g powder sugar and a little salt, which you mix with small
pieces of butter. Boil the cream on low heat, stirring continously
with an wooden spoon. When the cream is boiled pull the bowl
from the heat, let it cool for 30 minutes, then spread the warm
cream over the cake crust. Shave the chocolate over the cake using
the sharp edge of a knife or a vegetable peeler. Put the cake to
cool for 1-2 hours before you serve it.




Meniu pentru Printul Charles

Viata este o indatorire, implineste-o!
Maica Tereza de Calcutta

Prins, ca orice print, intre "a fi si a nu fi", Incantitorul personaj
care urmeaza cu strictete eticheta Curtii, isi giseste linistea 1n
lumea Ardealului - {inut care si-a pastrat vechimea, iarba verde,
tradifiile milenare i credinta. Pe aici au trecut citeva rude ale
printului si Romania il vrea cit mai des la masa ei.

Autoarea

Aperitiv

Lichiu cu slinina afumati (o varietate autohtoni de pizza)

4-6 pers, timp de pregdtire: 3 ore; coacere: 45 min

500 g fainda alba, 30 g drojdie de bere, 1/2 lingurifd cu sare,
100 g (4 linguri) cu unturd de porc, 250 ml (I cand) cu lapte
nefiert - pentru aluat,

300 g slanind crudd sau afumatd, 2 cepe albe, 2 oud, 1/2 linguritd
cu sare, 1/2 linguritd cu piper mdcinat, 1 lingurd cu bulion de
rosii - pentru umpluturd

Aluatul: Faceti un aluat simplu din fdina cernutd proaspat intr-un
vas cu gura larga, sare si drojdie de bere inmuiatd cu lapte cald.
Dupa ce amestecafi ingredientele turnati cate putin lapte cald si
framéntati un aluat potrivit de tare, pe care il intindeti pe planseu
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si-1 ungeti cu unturd. Impaturiti aluatul, treceti cu vergeaua peste
aluat pana cand untura se incorporeaza. Tineti aluatul la rece
30 min, apoi intindeti din nou foaie si ungeti cu restul de untura.
Este de preferat sa lucrati aluatul de 2-3 ori. Puneti-l la rece dupa
ce afi incorporat untura si lasati-1 30 min in frigider.

Umplutura: Tocati slanina fasii de 2-3 cm lungime si puneti-o in
tigaie. Lucrati la foc moale. Tocati ceapa pestisori si o califi pand
cand se inmoaie in untura lasatd de slanina. Dupa 15 min trageti
tigaia de pe foc, raciti amestecul 15 min si amestecati cu: bulion
de rosii, oud crude, sare, piper macinat (si alte condimente la
alegere). Scoateti aluatul de la frigider, intindeti foaie mare, pe
care o puneti in tava neunsa, intindeti deasupra umplutura de
ceapa si slanina si coaceti lichiul la cuptor 40 min. Cand aluatul a
devenit crocant, scoateti forma din cuptor si tdiati lichiul dupa
2 ore. Serviti cu bere sau cu vin alb. Dacd faceti pdine in cuptor
mare de caramida, coaceti lichiul pe frunze mari de sfecld sau de
hrean. '

Felul principal

Miel haiducesc

6-8 pers; timp de pregdtire: 6 ore

1 miel cu bland, 4-6 cepe curdtate, 500 ml vin alb, 3 linguri cu
sare, 3 linguri cu cimbru, 1 lingurd cu piper mdcinat,
2-3 capdtani de usturoi

Folositi mielul fard a-1 curdta de bland. Dupa ce a fost tiiat,
spintecati mielul pe burta, scoateti maruntaiele, pe care le pastrati
sau le gatiti separat. Lasati mielul cu burta in jos ca sa se scurga
sangele, dupa care il stergeti cu prosoape de hartie si sarati toatd
cavitatea unde au stat maruntaiele. Il lasati 15 min cu sarea pe el,
apoi il spalati si-1 scurgeti bine. Tocati cepele cat de marunt vreti,
saral §i piperati, apoi turnati 1 pahar cu vin peste ceapa.
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Puneti ceapa in burta mielului. Coaseti burta, apoi puneti mielul
(fara cap) in frigare. Faceti o groapd, o umpleti cu lemne sau
curpeni de vitd de vie. La capatul gropii bateti doud lemne groase,
pe care fixafi frigarea cu care ati strdpuns mielul de la cap la
coadd. Aprindeti focul si invartiti frigarea pana cand se arde blana.
Pielea devine crocantd pe mésurd ce se rumeneste. Stropiti cu vin
din cénd in cénd. Friptura este gata cind este bine patrunsa.
Se tine mielul pe frigare, iar comesenii isi taie portii potrivite, pe
care le consumd cu paine de casa si usturoi. Se potriveste vinul
alb.

Desert

Poale-n brau coapte in tigaie

6-8 pers, timp de pregdtire: 90 min

Pentru aluat: 1 kg si 3 linguri fdind (pentru lucrat aluatul),
30 g drojdie de bere, 500 ml lapte (sau apd minerald), 2 linguri cu
zahar, 1 linguritd cu sare

Umplutura: 500g brdnzd faramitatd de oi sau de caprd,
200 g brdnzd dulce de vaci, rdazatura de lamdie, 4-5 linguri cu
zahdr, 1 cand cu ulei

Cerneti fdina intr-un lighean mijlociu, faceti un gol in mijloc,
turnati laptele cald, drojdia de bere lichefiatd cu zahir si sare si
incepeti sa frimantati aluatul. Cand se desprinde de mana, lisati
la dospit 30 min. Pregititi umplutura: amestecati intr-un castron
mare brinza frimantatd cu brinza dulce, adiugati rizitura de
lamaie si 4-5 linguri cu zahar. Omogenizati, lasati 15 min la rece.
Intindeti 10-12 foi subtiri de aluat, acoperiti mijlocul foilor cu
umplutura de branza, stringeti marginile aluatului ca poalele-n
bréu. Prajiti in ulei pus in tigaie. Prdjiti placintele la foc mic, cu
tigaia acoperitd cu capac. Cand s-au rumenit pe o parte, le
intoarceti cu atentie si le rumeniti uniform. Scoateti pe servetele

11




de hartie. Presirati zahir tos pe fiecare placinta. Le asezafi unele
peste altele, le treceti pe platou. Placintele se servesc calde, taiate
felii in raza. Sunt la fel de bune si reci.

Prijitura Regina Maria

8-10 pers; timp de pregdtire: 20 min; coacere: 30 min; rdcire:
120 min

7 albusuri, 10 linguri cu zahdr farin, 200 g nucd mdcinatd, I cand
cu fédind, 1/2 linguritd sare, 1 praf de copt, ofet sau zeamd de
lamdie - pentru blat; 7 gdlbenusuri, 200 g zahdr farin, 200 g unt,
100 g ciocolatd

Faceti un aluat din 7 albusuri bitute spumd tare (2 min cu mixerul
sau 5-6 min cu telul) cu 10 linguri de zahdr farin. Cand amestecul
se tine de furculifi puneti nuca mdcinatd in portii mici si
amestecati incet cu furculifa pentru omogenizare. Stingeti praful
de copt cu zeamd de limaie sau otet, parfumati cu rdzaturd de
limaie si addugati fiina In ploaie. Turnati aluatul acesta in tava
unsd cu unt si tapetatd cu fAind, puneti tava in cuptorul fierbinte si
coaceti blatul 25-30 min la foc potrivit. Il scoateti din cuptor cand
s-a rumenit, 1l 1dsati si se raceasca 30 min.

Crema: Din 7 gilbenusuri, 200 g zahdr farin si putind sare faceti o
cremi omogend, pe care o amestecati cu untul tdiat bucdfi mici.
Fierbeti crema pe foc moale, amestecand fdrd intrerupere cu
lingura de lemn. Cand este fiartd, trageti vasul de pe foc, ldsati sd
se riaceascd 30 min, apoi intindeti crema peste blatul caldut.
Folosind lama ascutiti a unui cutit radeti deasupra 100g de
ciocolatd. Obtineti fasii late de 1 cm, pe care le Tmprdstiati peste
prijiturd. Puneti forma in cdmard si ldsati prajitura sd se rdceasca
1-2 ore, dupd care o taiti romburi §i o serviti rece.
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