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30 minutes, then ro11 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 saut6 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 \arge 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 o\-en, bake the lichiu on large leaves of beet or horseradish
instead of a bakin g 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, I 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, firl it
with wood or vine tendrils. At two ends of the pit beat down two

pieces of thick u'ood. c

pierced from head to ttr
fur get burned. The skin
wine occasionally. The s

heat all over. Keep the n
their matching portions
with homemade bread ar

Dessert

Poale-n brffu (cheese pi
6-8 pers ons ; preparatior
For the dough: I kS 7
j0 g yeast, 500 ml milk
1 teaspoon salt
Filling: 5009 uumb
200 g cottage cheese, ze

Sieve the flour into a bo
milk, add the yeast (lic
knead the dough. When
aside to rise for 30 min
the goat chees with
4-5 tablespoons of suga
Stretch l0-I2 thin sheet

with the cheese mix, 
-er

middle until you cover
pan and fry them in oil.
lid. When they brownr
brown them evenly. Re

on paper towels. Sprink
on a plateau one over th
They are as good even i
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Cake Regina Maria (Queen Mary)
B-10 persons; preparation time: 20 min; baking: 30 min; cooling:
120 min
7 egg- whites, I0 tablespoons powder sugar, 200 g crushed
walnuts kernels, I cup flour, I/2 teaspoon salt, I 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
mixfure 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, stining 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 pt

Prins, ca orice prin!, in
care urmeazd cu strictr
lumea Ardealului - lint
tradiliile milenare qi cr

prin{ului gi Romdnia il I

Aperitiv

Lichiu cu sl[nin5 afun
4-6 pers; timp de prega
500 g fdind albd, 30
100 g (4 linguri) cu u

nefiert - pentru aluat;
300 g sldnind crudd sat

cu sere, I/2 lingurild
roSii - pentru umpluturt

Aluatul: Face{i un aluz

vas cu gura 1arg6, sare

DupS ce amestecali in
frdmdntali un aluat pot
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qi-l ungeli cu unturd. impdturili aluatul, treceli cu vergeaua peste

aluat pdnd c6nd untura se incorporeazd. fine{i aluatul la rece
30 min, apoi intindeli din nou foaie qi ungeli cu restul de untur6.
Este de preferat s[ lucrali aluatul de 2-3 ori. Pune{i-l la rece dup[
ce ali incorporat untura qi ldsa{i-l 30 min in frigider.
Umplutura: Tocali sldnina fAqii de 2-3 cm lungime gi puneli-o in
tigaie. Lucrali la foc moale. Tocali ceapa pegtigori gi o c61i1i pAnd

cdnd se inmoaie in untura ldsatd de sl6nina. Dupb 15 min trageli
tigaia de pe foc, r[cili amestecul 15 min gi amestecali cu: bulion
de roqii, oud crude, sare, piper mlcinat (qi alte condimente la
alegere). Scoate{i aluatul de la frigider, intindeli foaie mare, pe

care o pune{i in tav6 neuns6, intinde}i deasupra umplutura de

ceapi gi slSnind qi coace{i lichiul la cuptor 40 min. Cdnd aluatul a

devenit crocant, scoateli forma din cuptor qi tdiali lichiul dup6
2 orc. Servili cu bere sau cu vin alb. Dac6. faceli pdine in cuptor
mare de cdrdmidS, coaceli lichiul pe frunze mari de sfecld sau de

hrean.

Felul principal

Miel haiducesc
6-8 pers; timp de pregdtire: 6 ore
I miel cu bland, 4-6 cepe curdtrate, 500 ml vin alb, 3 linguri cu
sere, 3 linguri cu cimbru, I lingurd cu piper mdcinat,
2-j cdpdldni de usturot

Folosili mielul ftrd a-l curdla de bland. Dupd ce a fost t[iat,
spintecali mielul pe burtd, scoateli mSruntaiele, pe care le pdstrali
sau le g1"/riti separat. Ldsali mielul cu burta in jos ca s[ se scurgd
sdngele, dupd care il gtergeli cu prosoape de hdrtie qi sdrali toatd,
cavitatea unde au stat mdruntaiele. it l[safi 15 min cu sarea pe el,
apoi il sp[la]i qi-l scurgeli bine. Toca{i cepele cdt de mdrunt vreli,
sdrali qi piperali, apoi turnali 1 pahar cu vin peste ceapd.

Punefi ceapa in burta r
(,fitrd cap) in fri-eare. I
curpeni de vila de r-ie. l
pe care fixa{i frigarea
coadd. Aprindeli focul I

Pielea devine crocantd
din cdnd in cdnd. Fri
Se {ine mielul pe fri,ear
care le consumd cu pA

alb.

Desert

Poale-n brflu coapte ir
6-8 pers; timp de prega
Pentra uluut: I kg 5t

30 g drojdie de bere, 5(

zahdr, I lingurild cu sa
Umplutura: 5009 br
200 g brdnzd dulce dt
zahdr, I cand cu ulei

Cerneli fdtna intr-un l

turnali laptele cald, drr

incepe{i s[ frlmdnta]i :

la dospit 30 min. Pregi
mare brdnza frdmAnta
ldmAie qi 4-5 linguri cr
IntindeJi 10-12 foi sul

umplutura de brdnz6,,
brdu. Prdjili in ulei pur

trgaia acoperiti cu ct
intoarceli cu atenlie qi
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de hdrtie. Presdra{i zahdr tos pe fiecare plbcintb. Le aqeza\i unele

peste altele, le treceli pe platou. Pldcintele se servesc calde, tdtate

felii in razd. Sunt la fel de bune qi reci.

Prljiturl Regina Maria
B-10 pers; timp de pregdtire: 20 min; coqcere: 30 min; rdcire:
120 min
7 albuSuri, 10 linguri cu zahdrfarin, 200 g nucd mdcinatd, I cand

cu fdind, l/2 lingurild sare, I praf de copt, olet sau zeamd de

ldmdie - pentru btat; 7 gdlbenuSuri, 200 g zahdr farin, 200 g unt,

100 g ciocolata

Face{i un aluat dinT albuquri bdtute spumd tare (2 min cu mixerul

sau 5-6 min cu telul) cu 10 linguri de zahdr farin. Cdnd amestecul

se line de furculild puneli nuca mdcinatd in portii mici qi

amesteca{i incet cu furculila pentru omogenizare. Stingeli praful

de copt cu zeam6 de ldmdie sau o!et, parfuma{i cu rlzdtutd de

ldmaie gi adduga{i fbina in ploaie. Turnali aluatul acesta in tavd

uns[ cu unt qi tapetatd cu ftin[, puneli tava in cuptorul fierbinte qi

coaceli blatul 25-30 min la foc potrivit. il scoateli din cuptor cdnd

s-a rumenit, il l6sa{i sd se rdceascd 30 min.
Crema: Din 7 gilbenuquri,200 g zahdr farin qi pulind sare faceli o
cremd omogen6, pe care o amestecaJi cu untul tdiat bucdli mici.
Fierbe{i crema pe foc moale, amestec0nd ftrd intrerupere cu

lingura de lemn. Cand este fiartd,trage\i vasul de pe foc, ldsali sd

se rdceasc[ 30 min, apoi intindeli crema peste blatul cdldu!.
Folosind lama asculitd a unui culit radeJi deasupra 1009 de

ciocolatS. Obline{i fbgii late de 1 cm, pe care le imprdqtiali peste

prdjiturS. Puneli forma in cdmard qi ldsaJi prdjitura sd se rdceascd

l-2 ore, dupd care o tdi{i romburi gi o servi{i rece.

Menu

People come and go.

symbol of politics made

way!
From Romania, to the
dared to confront the r
good thoughts and tradi

Appetizer

American salad
6-8 persons ; preparatia
2-3 corn cobs, 5009 t

200gham,2boilet
mqyonnaise, salt

Clean the corn cobs, p
Remove them after 45
cobs, put them in a dee
peppers cut into thin sl
boiled eggs cut in (

t2


