oy

L )

>
. s
A (AY . » B

) KARLOVACKA - KARLOVAC
Full.of life ZUPANLIA  COUNTY

pustolovina

Gastro adventure

KARLOVACKA ZUPANIJA
KARLOVAC REGION







Impresum

Izdavaé / Publisher
RT/Z Karlovacke Zupanije

Tisak / Print
Tiskara Pecari¢ & Radocaj /

Tekstilektura /
Text and proofreading

lvangica Sebalj

Dizajn i prijelom /
Design & Layout
Scribo PRj.d.o.0.

Fotografije
RTZ Karlovacke Zupanije

Sadrzaj

Contents

Gastronomija Karlovacke Zupanije
Gastronomy of the Karlovac region

Probaj, kupi, kuhaj - Taste, buy, cook
Jela od tijesta « Pastry meals
Milinarenje - Milling
Strudl - Strudel
Knedli od $ljiva « Plum dumplings
Iz vrta i voénjaka - Out of garden
Riba - Fish
Meso - Meat
Vino i pivo « Wine and beer
Sir « Cheese
1z povijesti « From the past
Zivotni dogadaiji - Life events
Blagdani - Holidays
S velikaskih tanjura - Four rivers

Frankopani, Nikola Tesla
Frankopan family, Nikola Tesla

In medias res turistié¢ka kartica
In medias res Tourist Card

Skuhaj sam « Cook it






Gastronomija

Karlovacke zupanije

Podneblje i kultura u kojoj je Covjek rastao odreduju ga u gotovo

svim razdobljima Zivota. Svatko od nas zauvijek u sebi nosi slike
polja, gospodarstava, mlinica i oranica. Miris i okus hrane i pi¢a na
kojima smo crpili snagu za rast, nezaboravno je iskustvo i neizbrisivo
od najmladih dana do duboke starosti. U rukama drZite bogatstvo
prikupljeno raznim osjetilima, sabrano u sliku i rije¢, a zapravo vodic¢
prema izvoru iz kojeg dopiru arome razbudujuci svaki osjet. Upoznajte
nas kroz hranu. Hrana nas ¢esto podsjeca na ljude, dogadaje i

mjesta. Ona nas zbliZzava, priziva sje¢anje na prosle dogadaje te daje
obi¢ajima smisao. Ta suptilna poveznica sa svijetom svakodnevno

nas zaokuplja, a povremeni eksperimenti u vlastitoj kuhinji pokrec¢u

Gastronomy

of the Karlovacregion

The climate and culture in which we grew up can shape us in almost
all periods of our lives. Each of us is forever carrying within us images
of fields, farms, mills, and arable land. The aromas and flavours of the
foods and beverages on which we have gained the strength to grow is
an unforgettable experience and indelible from our youngest days to
old age. In your hands, you hold the richness gathered by the various
senses, gathered into pictures and words, and a guide to the source
from which scents flow, awakening each sense. Get to know us
through food. Food often reminds us of people, events, and places. It
unites us, evokes memories of past events, and gives meaning to our
customs. This subtle connection to the world captures our thoughts
every day, and occasional experiments in our own kitchens evoke

the best in us. Bring the flavours and scents of the Karlovac region

najbolje unama. Prenesite okuse i mirise karlovackog kraja u vlastiti
dom. Dozvolite si da uzivate kao ovdasniji ljudi. Vazno kriziSte puteva,
plemicko sjediste i inspiracija brojnim znamenitim ljudima novijega
doba oduvijek je vjesto spajalo gospodarsku i drustvenu kreativnost
s intelektualnom iskrom. Nacin Zivota ovoga kraja na najbolji nac¢in
povezuje hrvatski kontinent, njegove rijeke i planine, s obalom
Jadrana. Uronite i vi u svijet okusa i mirisa koji poticu kreativnost u

svim podrucjima Zivota, a ponajviSe u kulinarstvu.

to your own home. Let yourself enjoy like the locals. Animportant
intersection of roads, a headquarters of nobility, and the inspiration
for numerous famous people of the new era have always skilfully
combined economic and social creativity with an intellectual spark.
The lifestyle of this region best connects the Croatian continent, its
rivers and mountains, with the coast of the Adriatic. Immerse yourself
in the world of flavours and scents that promote creativity in all areas

of life and, above all, in cooking.



Probaj,
kupi,
kuhaj

Taste, buy, cook

|z Karlovacke Zupanije kuci ¢ete se vratiti ozivljenih ¢ula, rascvjetanih
okusnih pupoljaka, izostrenog mirisa. Pripremite za sebe i svoje
drage ponesto od podneblja u koje je uvijek dragocjeno vratiti se.

Na stranicama sto slijede, pronaci ¢cete recepture za jela od tijesta,
pripremu slatkovodne ribe, Strudla, mesnih jela...

From the Karlovac region, you will return home wit ived senses, your
taste buds in full bloom, your sense of smell sharpened. For yourself

and your loved ones, prepare something from the climate to which it is
never a bad idea to return. On the f(ﬁ#ages, you will find recipes

for dough-based dishes, freshwater figh;'strudel, and meat dishes...




Jelaod gjesta

Pastry food

Meso

Meat

Sir

Cheese




Brasno 1iznasith mlinica

Flour from our watermills

Tko od nas nije u djetinjstvu zamijesio tijesto? Malo
vode, malo brasna, malo solii, s dodatcima ili bez njih,

uz par ¢vrstih pokreta, tijesto je spremno. lako djeluje
jednostavno, osebujnost hrani Karlovacke Zupanije

daju upravo jela na bazi tijesta. Ako znamo da sunase
mlinice jedne od najstarijih u Hrvatskoj, onda te nije tako
neobi¢no. Namirnice i priprema domaceg kiuha, tijesta =
i tjiestenine svoje polaziSte imaju u mlinarenju koje ima
povijesno znacenje za ovaj kraj i njegoveljude. Nekada se
jeo misni kruh koji se mijesio od samogaprosa, prosenica.
U danagnja vremena radije se priprema domiaca tJestenma- :
slatkih i slanih okusa. Popularnostjefa od tuesta te onk
nadmetanja ,tko ¢e bolje, tko ce dru Cl_je Vldl Se i uuﬁ :
nazivima: krpice, zganci, Strukli, strud ug fof

cicvare, buhtle, knedle sa sljlvama, klrat%

tijesta nas nadahnjuju, povezuiju, potié'u‘j

bolji prema susjedima i posjetiteljima St

hrskave korice Strudla sa slasnim n dje m'r1 )

grozda, sira... Motaju se na metre, na des 1{']‘@

na kilometar i pelllto svake godine u rujnul Strud

u Jaskovu kraj OzIJa“'anlfestacuaJe izraslaiz dga'“a i

.|z Jaskova za svijet... Strua'laza Guinnessa“ 20156.
godine kada je nastala najveca str |

nadjevena jabukama i grozdem, sa svojih®

upisala u Guinnessovu knjigu rekorda.




Who among us has never kneaded dough as a child? A little
water, a little flour, a little salt, and, with or without additives,
with a couple of firm movements, the dough is ready. Although
it appears simple, the distinctive feature of the Karlovac
County food is precisely in its dough-based dishes. Given that
our watermills are among the oldest in Croatia, this is not too
unusual. The ingredients and the preparation of home-made
bread, dough, and pasta all have their starting point in milling,
which is of historical significance to this region and its people.
Along time ago, people would eat so-called Mass-bread, mixed
with millet grains. Nowadays, they prefer to prepare home-
made pasta with both sweet and salty flavours. The popularity
of dough dishes and the form of competing in “who can do it
better, or more different” can also be seen in the names of
these foods: krpice (shreds), Zganci (grits), Strukli, strudels,
kuglof (Bundt cake), bazlamaca (cornmeal cake), cicvara (gruel),
buhtle (raisin buns), dumplings with plums, doughnuts... Dough-
based dishes inspire us, connect us, and encourage us to be
better towé}dg our neighbours and visitors. What could be
better tha_q_ﬁ]e_crf;élpy crust of a strudel, filled with a delici 8

yea[}ﬁ}__ _'ptemb’er"l'he Strudelfest in Jaskovo near Ozaljis a
;-_:_“ Hwh(oh grewput from the 2015 “From Jaskovo to the
.udgl forGulqness event, when the largest strudel

oﬂd was made ,and with its 1479.38 metres in length,

) ith apples and grapes, was entered in the Guinness

Book of Records.







Mlinarenje

Milling

Neko¢ davno, kukuruz, pSenicairaz u bragno su se pretvarali
na zrvnjevima u ku¢ama ili na drvenim rijec¢nim mlinovima
kakvi su danas atrakcija Rastoka i privatnih gospodarstava
poput onog obitelji Grdunac na rijeci Dobri. Vodenice su u
18. stoljeéu predstavljale ekonomsku djelatnost od koje

je Zivio jedan ili vise suvlasnika mlina. Mjestanima obliznjih

Once upon a time, corn, wheat, and rye would be milled into
flour using millstones in houses, or wooden watermills on
rivers, which today are tourist landmarks in Rastoke and
private farms, such as the Grdunac family farm on the
Dobra River. In the 18th century, watermills were a business
activity that supported one or more co-owners of the mill.

In warmer days, watermills provided their services to the

sela uslugu su pruzali u toplim danima, dok su zimi mlinice
demontirali i deponirali na suho. Kad bi se proces mljevenja
pokrenuo, radilo se danju i no¢u bez zaustavljanja. Jedina
stanka bila bi ona za majstora koji je povrsinu mlinskoga
kamena ponovno ¢inio hrapavom - da se Zito i kukuruz

kvalitetnije samelju... ijednoga dana postanu kruh.

residents of nearby villages, while in winter, the mills were
dismantled and stored in dry spaces. Once the milling
process was started, it would continue throughout day and
night, without stopping. The only break would be for the
master, who would from time to time make the surface of
the millstone rougher - so that the grain and corn would be

ground more finely - and one day turn into bread.







Strudl

Strudel

Nema strudla do onog iz Karlovacke Zupanije. Bilo da ga

pravi profesionalac ili amater, prsti se polizu zbog svakog
sastojka. Slastica kojoj se ne moze odolijeti usla je u anale
svjetskih rekorda 2015. godine, kada je u Jaskovu kraj Ozlja
odgovoreno izazovu pripreme najduljeg Strudla na svijetu.
Mijesto u Guinnessovoj knjizi rekorda nije izostalo. Pedeset
kuhara pripremilo je 1479,30 metara slastice u kojoj se
naslo 653 kg jabuka i 260 kg grozda. Za omotac od tankog
tijesta utroseno je 825 kg brasna, 55 | ulja, 10 kg soli, 480 |
vode, a unadjevu se naslo 10 kg Secera u prahu, 5 kg krugnih

mrvica, 10 kg vanilin Sec¢erai 10 kg cimeta. Nad Strudlu se

There is no strudel like the strudel from the Karlovac
Region. Whether made by a true professional or an amateur,
each ingredient makes it delicious. The irresistible dessert
entered the World Records in 2015. when the village of
Jaskovo near Ozalj answered the challenge of preparing
the world’s longest strudel. This secured their spot in The
Guinness Book of World Records. Fifty chefs prepared the
1,479.30-meter-long dessert, in which 653 kg of apples
and 260 kg of grapes were used. The thin dough wrapping
required 825 kg of flour, 55 litres of oil, 10 kg of salt, 480
litres of water, and for the filling, it took 10 kg of powdered
sugar, 5 kg of bread crumbs, 10 kg of vanilla sugar, and 10

nadvilo vise od tri tisuce sladokusaca koji svake godine
dodu na Strudlafest da se druZe uz vrsnu domadu slasticu.

| zato, sladokusci svake godine radoznalo iS¢ekuju Tjedan
strudle - Strudlafest jer se tada, gotovo na svakom pediju
Karlovacke Zupanije, pripremaju i nude strudli svih vrsta.
Tjedan s konca kolovoza i pocetka rujna na tanjure za desert
stavlja lovacke strudle, one sa zeljem, mrkvom, kravljim
sirom, bobi¢astim vocem, $ljivama, jabukama, grozdem...
Biraju se tada i dvije najbolje: profesionalni i amaterski
strudl, o cemu odlucuje povjerenstvo sastavljeno od vrsnih

profesionalaca.

kg of cinnamon. Over three thousand food lovers loomed
over the strudel. They attend the Strudelfest every year, to
experience this delightful local dessert. And so, every year,
foodies look forward to the Strudelfest week with curiosity,

because then, almost at every step of the Karlovac County,
strudels of all kinds are prepared and offered. The week
from the end of August and the beginning of September
offers Hunter’s strudels, cabbage strudels, strudels filled
with carrots, cottage cheese, berries, plums, apples,
grapes... Two best strudels are being chosen: a professional
and an amateur strudel, which is decided by a commission

consisting of high-class professionals.






Knedlisasljivama

Plum dumplings

Kulinarski klasik bez kojeg ne mozemo zamisliti sezonu u kojoj
sazrijeva plavoljubicasti plod Sljive, upravo su knedli u koje se
ovo soc¢no, mesnato vode stavlja. Slastica je to nasih prabakai
pradjedova podjednako voljena u danasnjem vremenu. Kuharski
znalci uvijek su spremni za eksperimentiranje s knedlima i

drugim voc¢em, no sljiva je nesumnjiva prvakinja njihovog izbora.

The culinary classic without which we cannot imagine the
season in which the bluish plums ripen is precisely the dumplings
filled with this juicy, fleshy fruit. It is the dessert of our great-
grandmothers and great-grandfathers, equally beloved in our
time. Culinary connoisseurs are always ready to experiment

with dumplings and other fruits, but the plumis undoubtedly the
champion of their choice.

skuhaj

Sastojci / Ingredients:

400 g ostrog brasna

400 g krumpira

1 jaje

50 g maslaca

100 g Secera

50 goraha

100 g krugnih mrvica

broj sljiva prema Zeljenome broju knedli

400 g hard flour

400 g potatoes

legg

50 g butter

100 g sugar

50 g walnuts

100 g bread crumbs

one plum per the desired
number of dumplings

Kuhani krumpir protisnite, dodajte mu brasno, izmijesaijte,
dodajte jaje i maslac te zamijesite kompaktno tijesto.
Sljivama izvadite kostice, svaku umotajte u tijesto, pa
oblikujte kuglicu sa sljivom u sredini. Takve kuglice kuhajte
u puno kipuce, blago posoljene vode dok ne isplivaju na
povrsinu. Ocijedite, pa ih uvaljajte u mjesavinu Secera, oraha
i krusnih mrvica koje ste prethodno uprzili na laganoj vatri.
Uz tople knedle posluZite umak od vanilije i preljev ili pire od
Sumskog voca. Umjesto sljiva moZete koristiti i marelice.

Mash the cooked potatoes, add the flour, stir, add

the egg and the butter and make a firm dough. Pit the
plums, put each in the middle of a piece of dough and
form a ball. Cook the dumplings in boiling, lightly salted
water until they rise to the surface. Drain and coat
them in a mixture of sugar, walnuts and bread crumbs
that have previously been fried on a low heat. Serve
the warm dumplings with vanilla sauce or some pureed
berries. You can also use apricots instead of plums.



Iz vrta1vocnjaka
Outofgarden




Primamljiv tanjur mora biti Saren. Bogatstvo boja,
dopunijuju mirisi koji se iz njega Sire. Teksture su nova
dimenzija koja nas privlaci i priprema na eksploziju okusa.
Bezbrojne kombinacije u sokovima, varivima, salatama,
delicijama upakiranima u tijesto, kuhanima, pecenimaili
sirovima, uvijek su izvor vitalnosti i preporuka narodne
medicine. Kad je o hranirijec, kod nas nema zabranjenog
voca niti povréa. lako ¢e vam se Ciniti da je to obicna,
svakodnevna hrana, kod nas zelje, grah, kisela i slatka
repa, mahune i grasak, hren, koraba, mrkva, luk, ¢esnjak

i cikla postaju kraljevska jela s rodoslovnim stablom. |

-~ Sljive i kruske, tresnje, jabuke, grozde, dud i orasi glavni

~ su sastojci u pripremi domagih kolada, pekmeza i rakija.

Lokalna gastronomija stvara se i proizvodi na brojnim
obiteljskim poljoprivrednim gospodarstvima - ujedno i
cuvarima tradicije.

A tempting plate should be colourful. The richness of the
colours is complemented by the aromas that spread from it.
Textures are a new dimension that attracts us and prepares

us for an explosion of taste. Countless combinations in juices,
stews, salads, delicacies wrapped in dough, cooked, baked

or raw, are always a source of vitality and recommendations
of traditional medicine. When it comes to food, we don’t

have any forbidden fruits or vegetables. Although you might
think that this is ordinary, everyday food, our cabbages,
beans, sour and sweet beets, pods and peas, horseradish,
kohlrabi, carrots, onions, garlic, and beetroot become royal
dishes with a pedigree. Plums and pears, cherries, apples,
grapes, mulberries, and walnuts are the main ingredients in
the preparation of home-made cakes, jams, and brandy. The
local gastronomy is created and produced on numerous family
farms —who are, at the same time, the keepers of traditions.




Ogulinsko zelje
Ogulin cabbage

Ogulinsko zelje - tradicijska je i
autohtona sorta povréa ogulinskoga
kraja prepoznatljiva po svom okusu i
kvaliteti, a posebna je po tome Sto je
zastic¢ena EU oznakom izvornosti.

The Ogulin cabbage is a traditional and
indigenous variety of vegetable from
the Ogulin region, recognisable by its
taste and quality, and protected by the
EU designation of origin.
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Znamo da se ribu svrstava

u najzdravije namirnice na
planetu i rado pomi¢emo
granice u pripremi slatkovodne
ribe kojom je nase podrucje
bogato. Prije toga ribi¢ima
prepustamo najprivlacnija
odredista ribolovnog turizma

u nasoj domovini, osobito na
podrucju Duge Rese u kojoj

je Mreznica bogata Saranom,

somom, pastrvom i Stukom.
Ako su ribicke price isto Sto

i lovacke price, tada biramo
vjerovati u ono najvaznije:

u okus i miris ribljih jela kao
izvora zdravlja i dugovjec¢nosti.




We know that fish is among
the healthiest foods on the
planet, and we are happy to
move the boundaries when
cooking freshwater fish, which
is abundant in our area. But
before this, we leave the most
attractive places for fishing
tourism in our homeland to
the fishermen, especially in
the Duga Resa area, where
the Mreznica River is rich in
carp, catfish, trout, and pike.
If fisherman tales are the

same as hunting tales (which

is our term for “tall tales”),
then we choose to believe in
what matters most: the taste
and smell of fish dishes as a
source of health and longevity.







Zivot uz rijeke

Life along the rivers

Obilaskom Karlovacke Zupanije svjedocit ¢ete velikom
bogatstvu voda. Cetiri najvece rijeke - Korana, Kupa, Dobra

i MreZnica najbliskije su povezane s Karlovcem, Ozljem,
Dugom Resom, Slunjem i Ogulinom. Ako si priustite sic¢i s
glavne ceste, vidjet ¢ete da su tu i one manje pritoke koje

ih pune svojim tokovima. Neke su sasvim kratke, neke granice
s potocima. Mreznica je graciozna - ona u svom toku od
60-ak kilometara, mijenja imena, ponire, pojavljuje se, ali

uvijek dosljedno ostaje prekrasna i bogata florom i faunom.

Life in Karlovac is blessed with the enjoyment of numerous
walks, parks, and riverbanks... The Korana river, passing
through the city, attracts swimmers from different parts
of the world in the summer, and Foginovo, the first Croatian
river beach, is ideal for all age groups. Across the beach

is Aquatika, the only freshwater fish aquarium in Croatia.
Although the Dobra River and the Mreznica River are not

in the city itself, they are local favourites, because of the

U svojoj nesebicnosti dozvolila je da je pregrade i tako je nastalo
jezero Sabljak, danas omiljeno izletiSte za povremene
posjetitelje ili za vikendase. Medutim, vecina se slaZe da
su najliepsi njezini slapovi pa ne ¢udi da su to ujednoi
mjesta na kojima ¢ete uZivati u restoranima, kupanju, voznji
kajacima... Sigurni smo da ¢e vam od svega najteze biti
odabrati $to isprobati prije, a Sto kasnije, kada se opet i

opet budete vracali u Karlovacku zupaniju.

purity of the water and the wonderful environment, but
also because of the travertine cascades often tamed

by canoeists. Adventurism is also associated with the
Kupa River, ideal for multi-day descents and night hikes.
A special river experience is offered by Zitna Lada, one of
the favourite tourist attractions. The rivers here are part
of everyday life, so it is not unusual that a River Cinema

festival is also held on their banks every summer.



U kraju koji je brezdljkast i ravan, bogat Sumom i livadama

nije neobi¢no dajéPonuda mesa vrlo raznovrsna.
Gotovo da nema demace zivotinje ili divljaci koja se
nece naci na jeloviaiku. Govedina, svinjetina, ovcetina,
kokos, guska, puraipatka uvelike su zastupliene u
svakodnevnojprefrani pa tako i najavnoj gastronomskqj
sceni. Janjetina se smatra jednim od prehrambenih
zastitnih znakova ovoga podrucja, esobito kada je rijec
0 svjeZe pecenom mesu s raznja. | dok se meso danas
jede svakodnevno, nekada je ono bilo rezervirano za
blagdanskistel, posebne prilikeiliobrok za hranitelje
obiteljinakén’napornog tezackogirada. Dimljenomeso
uvijek jeprivlacne, mozda upravo zato $to jeto jedan od
najstafijififiacing pripreme i Cuvanja mesa. Sa slaninom
i Sunkomi,8'dima‘“ necete pogrijesiti, Sto vrijedii za
divljaépeplt zeceva, srnai divljih svinja koja je jednako
popularna susena i svjeze pripremljena. Vrijedno je znati
da se uz blagdan sv. Josipa, 19. oZujka, u Cetingradu
odrzava stocni sajam's tradicijom duljom od 200 godina.
Najpoznatiji je po nesvakidasnje bogatoj ponudi konja

i povorci zaprega i jahaca, a iz godine u godinu okuplja
mnostvo posjetitelja iz cijele Hrvatske, susjedne
Slovenije i BiH, zainteresiranih za tradicijske alate,
sliivovicu, toplu janjetinu, pivo i dobro vino.




In this region that is both hilly and flat, and rich in both
forests and meadows, it does not surprise that the meat
supply is very diverse. You can find almost every farm
animal and wild animal on the local menus. Beef, pork,
mutton, chicken, goose, turkey, and duck are widely
represented in the daily diet of the locals, as well as in the
public gastronomic scene. Lamb is considered one of the
food trademarks of this area, especially when it comes to
freshly spit-roasted meat. And while meat is eaten daily
today, it was once reserved for the holiday table, special
occasions, or ameal for the family’s breadwinners after

a day of hard work. Smoked meat is always attractive,
perhaps precisely because it is one of the oldest ways of
cooking and storing meat. You can’t go wrong with bacon
and ham “from the smokehouse”, neither can you with
game such as rabbits, venison, and wild boar, which are just
as popular when cured = or freshly roasted, grilled, baked,
or cooked. It is worth knowing that during the holiday of
St. Joseph, 19 March, Cetingrad hosts a cattle fair with a
200-year-old tradition. It is known for having an unusually

large number of horses and the parade of carts and riders,

and year after year itiattracts many visitors from all over
Croatia, neighbouring Slovenia and Bosnia and Herzegovina,
who are all interested in traditional instruments, plum
brandy, hot lamb, cold beer, and good wine.
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SAUSARS blood sausaﬁes

Mesne poslastice

Prokuganim mesnim poslasticama ovdasnjeg podnebljatesko  posebnom namjenom. Razlidite recepture pripreme mesnih

je odoljeti. Ne moZze se pogrijesiti s mesnim kobasicama koje preradevina ovise o dijelu Zupanije u kojemu se spravljaju, no
danas dolaze u brojnim varijantama, od provjerene sirovine. svimaim je zajednicko da imaju veliki udio svinjskog i govedeg

Vrijedi toi za hladetinu i krvavice, koje su se nekada dimile s mesa, ¢esnjaka i ponekad ljute paprike.
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 dry sausages
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Homemade meat delights

Delicious meat treats are hard to resist in this climate. You
can not go wrong with meat sausages, which today are
offered in many options. This also applies to head cheese
or aspic, and blood sausages, that were once smoked for

a special purpose. Different recipes for meat products

Ly
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syour choice?

depend on the part of the county in which they are prepared,
but what they all have in common is a large proportion of

pork and beef, garlic, and, occasionally, hot peppers.



Vino1pivo

Wine and beer

Gotovo svi u Hrvatskoj znaju da Karlovacka zupanija Almost everyone in Croatia knows that there are four rivers
leZi na Cetiri rijeke, no samo pravi znalci znaju da su in Karlovac County. But only true connoisseurs know that
dvije dodatne opojne rijeke vino i pivo. Bogata tradicija there are two additional intoxicating rivers here - wine
proizvodnje piva u Karlovcu seze u 1854. godinu, a and beer. The rich tradition of brewing in Karlovac dates
domaca receptura veé godinama slovi kao jedna od back to 1854. A year later, the home-made recipe has
najboljih u regiji. Uz Karlovacku pivovaru u novije vijieme  been recognised as one of the best in the region for many
pojavile su se i mnoge manje pivovare poznatije kao craft  years. Besides Karlovacko brewery there are many craft
pivovare. Njihove lagere, aleove, pa Cak i kuhano pivo moZete  ones that produce beer with a local touch. Their portfolio
kusati u lokalnim restoranima, bistroima i pivnicama. includes lager, pale ale, and boiled beer as well but
Ponekad je najveciizazov Sto najprije probati. sometimes it is hard to decide which will be your first choice.

Prica kaZe da su graditelji Karlovca oskudijevali u Legend tells us that the builders of Karlovac were lacking
pitkoj vodi pa su morali piti vino. Danas pitke vode in drinking water, so they had to drink wine. Today, there
ima dovoljno, ali je vino i dalje vjeran pratitelj Covjeka is plenty of drinking water, but wine is still a faithful

u svim Zivotnim prilikama i prigodama. Juzne padine companion in all occasions of life. The southern side
Zumberadkog gorja dom su Ozaljsko vivodinskoj vinskoj  of the Zumberak Mountains along the Kupa river valley
cesti koja se proteze 30 kilometara u duzinu. is home to the 30 km long Ozalj-Vivodina, Lovié and
Obronci Vivodine, Lovi¢a i Vrhovca idealni su za uzgoj Vrhovac hills are ideal for vine growing, which has been
vinove loze koja se ovdje uzgaja jos od prije 1550. grown here since the 1550's. The richness of the aquatic
godine. Bogatstvo vodenog svijeta pruza sjajne world provides great opportunities for the production
mogucnosti za proizvodnju kvalitetnih vina koja uz of quality wines that, along with the Ozalj vineyards,
ozaljsko vinogorje takoder moZzemo naci na slunjskom can be found close to the beautiful rivers Korana and

i dugoresSkom podrucju, uz prekrasne rijeke Koranui Mreznica as well.

MrezZnicu.







Gljive
Mushrooms

SetatiSBMoOm u bilo koje doba od proljeéa do
jeseni donosi vise raznolikih dobr@bii. S
smanjuje stres, opusta napet
zdravijima zbog kretanja, p Uca cGistim
zrakom i kisikom. Sy datno se pojacava
ako znate prepeznati i pokupiti plodove koje
suma nudi. Gljive su jedan od specijaliteta Gijem
se pronalasku ljubitelji posebno vesele. Svake
godine, u mjesecu listopadu, gljivari s podrucja
Karlovea organiziraju Gljivarski tjiedan, Giji je
sredisnji dogadaj Gljivarijada na rijeci Muljavi,

na Petrovoj gori. U sklopu ove vazne jesenske
manifestacije organizira se izlozba jestivih

i nejestivih gljiva, razmjenjuju se iskustva

te stvaraju prijateljstva. Osim Gljivarijade, u
Karlovcu se organiziraju i gljivarske veceri, a
mnogobrojni recepti obavezno ukljucuju gljive,
jedinstveni plod koji donosimno$tve ugodnih
okusa.

Walking through the woods at a
spring to autumn has many di
Walking reduces stress, relaxeg
us healthieMbecause ofg
our |JNGS W
furthSRe haficed if you k
3 her the fruits tha
Viushrooms are one of
especially delight fans w

year, in the month'of Octobe
the Kﬂ
Week, the'central eve
Mushroom Festival on th

vac région organise
"

Petrova Gora. As part of this import
event, an exhibition of edible and in
mushrooms is organised, experie'nce

exchanged, and friendships are created:
addition to the Mushroom Festival, Karlovae
also organises Mushroom Nights, where many
recipes include mushrooms, the unique fruits
that bring many pleasant flavours.
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Tesko je povjerovati da je jedna od omiljenih delicija - sir, zapravo usireno mlijeko.
Nesto Sto je pocelo kao slucajnost, kod nas se razvilo u umjetnost dozrijevanja
pomno spravljenih domacih sireva u malim obiteljskim siranama poljoprivrednih
gospodarstava, od kojih mnoge imaju kusaonice u kojima ¢e vas rado ugostiti na
degustaciji. Prema specificnostima izvornosti i recepturama koje se prenose s
koljena na koljeno, brojne vrste sireva proizvode se od kravljeg, ovéjeg i kozjeg
mlijeka. SvjeZi sir i vrhnje upotpunjuju brojna tradicionalna jela jednako kao Sto
su Gesto birana baza slatkim i slanim jelima modernog kulinarstva. Speci 'V
ir je Skripavac koji, kako mu ime kaze, kada se jede, Skripi pod zubim
iacado biraju i dimljene sireve, pikantne te one s do

ickovitog medvjedeg luka,

§

It’s hard to believe that one of the favourite delicacies - cheese, is in fact, renneted
milk. Something that started as a coincidence has evolved into the art of maturing
carefully prepared home-made cheeses in small cheese-dairies on family-owned farms,
many of which have tasting rooms where they will be happy to host you for a tasting.
According to the specifics of originality and recipes passed down from generation
to generation, many types of cheeses are made from cow’s, sheep’s and goat’s milk.
Cottage cheese and cream complement several traditional dishes, as well as often
being the basis for sweet and savoury dishes of modern cuisine. Skripavac is a specific
cheese that, as the name suggests, when eaten, creaks under the teeth, and lovers of
good cheese are also happy to select smoked cheeses, spicy cheeses, and cheeses
with the addition of spices and wild herbs, such as ramsons.é—".ﬂ'}.‘_-j




Tko zeli upoznati neki kraj sigurno ¢e zaviriti u lonce i tave dok se u njima krcka neko
staro, tradicionalno jelo ili e pretraziti police smocénice i tavana udisuci mirise zacina
i pohranjenih ,boljih komada® za svecane prilike. Hrana tako, i za karlovacko podrucie,
¢ini vazan dio kulturne bastine koji puno govori o nacinu Zivota i rada u proslosti te o
njihovom odrazu u danasnijici - u obiCajima vezanima za vazne dogadaje, blagdane'i
praznike. Najvece promjene, podlozne pomodarstvu, dogadaju se ujelima povezanima
s vaznim obiteljskim dogadajima: rodenjem, vjenéanjem i smrcu. Medutim, tipicna
jelanekoga kraja ne mijenjaju se velikim koracim Su, stoga, medu najvjernijim
predstavnicima domicilne kulture.

Iz povijesu

From the past

Those who want to experience an area will be sure to look into the pots and pans where an old traditional
dish is simmering, or search the pantry shelves,inhaling the scents of spices and the “best bits” stored

for festive occasions. Thus, food, for the Karlovac regionaswell, is an important part of cultural heritage,
which says a lot about the way of life and work.in the past, as we t their reflection today - in

the customs associated with important events, féstivals, and H‘Gﬁﬁ'ay 3 subject to
trends, occur in dishes associated with important family évents: births, wedding .However,
the typical dishes of an area do not tend to change in large amounts; se they are among the most faithful
representatives of home culture.




Obicaji

Tradition

S velikaskih tanjura |

From the history of the region
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( Neka vasga hrana bude
( lijek, a vas lijek vasa

hrana.

Let food be thy
medicine and
medicine be thy food.

Hipokrat












Zivotni dogadaji

Life events

U svakoj se kulturi Zivot slavi, a smrt obiljezava na svojstven
nacin. Na prostoru Karlovacke Zupanije rodiljama se u
pro$losti pripremala juha od cvijeta kamilice, jaja i maslaca, a
svakoga jutra ¢ekao ih je zasecereni griz na mlijeku te pohani
kruh za snagu. Na babinje se nosila kokosja juha s rezancima,
kruh, kuglof, orahnjaca il makovnjaca i vino. Na svadbenim
slavljima obavezna je bila goveda juha s rezancima, govedina
s hrenom, suho meso i zelje, meso s raznim salatama,

Strudle i kuglofi. Goveda juha s rezancima bila je neizostavna

In every culture, life is celebrated, and death is marked ina
special way. In Karlovac County, in the past, they prepared
soup from chamomile flowers, eggs, and butter for women
in labour, and every morning the expecting women would
eat semolina with sugar and milk and French toast for
strength. At postpartum celebrations, people would eat
chicken noodle soup, bread, Bundt cake, walnut cake, poppy
seed cake, and wine. At wedding celebrations, there was
always beef soup with noodles, beef with horseradish, cured

meat and cabbage, meat with various salads, strudels, and

i na karminama, nakon povratka sa sprovoda, a pripremalo se
i kuhano meso, hren te restani krumpir, slaninska pecenka,
svinjsko, kokosje ili pure¢e peéeno meso. lako je bilo vrijeme
Zalovanja, Strudl je bio obavezna slastica za kraj. Mnogi od
ovih obi¢aja zadrzali su se i do danas pa nije neobi¢no da se
uspjeh svadbenoga slavlja mjeri prema ukusnosti govede
juhe ili pec¢enja, a osim o vjencanici prica se i o rezancima

(jesu li bili domaci ili kupovni).

Bundt cakes. The beef noodle soup was also indispensable
at wakes, after returning from a funeral, as well as cooked
meat, horseradish and stewed potatoes, bacon roasts,

and roasted pork, chicken, or turkey. Although it was a time
of mourning, the strudel was a must-have dessert for the
end. Many of these customs have survived to this day, so
often the success of a wedding celebration is measured
according to the taste of the beef soup or the roast, and the
guests do not only discuss the wedding dress, but also the

noodles (i.e., if they were home-made or store-bought).
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Blagdam
Holidays

Badnjak podinje za sve ukucane s uzbudenjem. Djeca

se raduju ukrasavanju kuce i kienju drvca, a odrasli
blagdanskim poslasticama. Upravo zato jutrom se pije rakija
ili ¢aj, jedu se mlinci, kuhana jaja, salata od graha i krumpira.
Priprema za dolazak najvaznijeg dana u kr§¢anskoj godini
potkrijeplien je hranom koja ga prati. Jede se repaigrah s
uljem, povitice, bakalar i posni kruh te suhe $ljive za veceru.
BoZi¢no jutro opet pocinje ¢asicom rakije, a za doruc¢ak

je na stolujuha od purecéeg sitnisa, kuhana rebra i boZi¢ni
kruh - boZiénik. Rucak je obilat, kako to i treba biti kada

se slavi. Cini ga pedena pura il peéeno prase s mlincima i
cikla. Uobicajeno je da Zene danima spremaju sitne kolace

i orahnjacu. U novu godinu ulazi se s pe¢enim piletom

Christmas Eve begins with excitement for the whole
family. The children are looking forward to decorating the
house and the Christmas tree, and adults eagerly await
the festive treats. That is why in the morning they drink
brandy or tea, eat mlinci (thin baked dough), boiled eggs,
and a salad of beans and potatoes. The preparation for
the arrival of the most important day in the Christian year
is supported by the food that accompanies it. Beets and
beans are eaten with oil, swirl bread, cod and lean bread, as
well as prunes for dinner. Christmas morning begins again
with a glass of brandy, and for breakfast, there is turkey
soup, boiled ribs and Christmas bread - BoZi¢nik (Stollen).
Lunchis plentiful, as it should be during celebrations.
Christmas lunch consists of roast turkey or roast pig with
mlinci and beetroot. For women, it is customary to prepare

small cakes and walnut swirl bread for several days. The

ili odojkom, a na blagdan Sveta tri kralja jedu se mesne
kobasice ili suha kracica sa zeljem. Za Pepelnicu se strogo
posti uz grah, krumpir, jaja ili ribu. Sli¢no je na Veliki petak
kada se priprema salata od graha ili krumpira, pogaca bez
kvasa, slatkovodna riba ili bakalar, a u novije vrijeme i oslic.
Tradicionalni stol na Uskrs nudi hranu koja se u proslosti
jela te je do danas prakti¢no nepromijenjena. Pred obitelj
se stavlja jelo doneseno s blagoslova: Sunka, kobasice,
hren, obojana jaja, mladi luk, pogaca i kolaci. Upravo se

oko kolaca osobito rado okupljaju obitelj i prijatelji. U
blagdansko vrijeme, miris medenjaka miris je doma i ugode,
a u karlovackom kraju to nesebic¢no nudimo i svakom nasem

gostu.

New Year is entered with roast chicken or pig, and on the
feast of the Epiphany, people eat meat sausages or cured
pork knuckle with sauerkraut. On Ash Wednesday, there

is a strict fast, with beans, potatoes, eggs, or fish. This

is similar to Good Friday when people prepare a salad of
beans or potatoes, unleavened pogaca bread (similar to the
[talian focaccia), freshwater fish or cod, and more recently,
hake. The traditional Easter table offers dishes that were
eaten in the past and have not changed to this day. The
family table is full of food blessed by the local priest: ham,
sausage, horseradish, Easter eggs, green onions, pogaca,
and various cakes. It is around the cakes that family and
friends especially like to gather. During the holidays, the
smell of gingerbread is the smell of home and comfort, and
in the Karlovac region, we offer this selflessly to each of our

guests.



S ponosom istiGemo da su dvije najpoznatije hrvatske plemicke
obitelji Zrinski i Frankopani Zivjeli na svojim brojnim posjedima diljgm
danasnje Karlovacke Zupanije. Ocito su znali dobro odabrati jer i
danas imamo priliku isprobati Sto se u srednjemu vijeku nalazilo
na njihavim bogato@krasenim tanjurima. Ugostitelji Karlovacke
Zupanije @dgovai@t na izazov poput kakvihistrazivaca te vam nude

pile posebno raskosne, osobito torta Katarine Zrinske u dvanaest
slojeva, spravljena od trideset pomno biranih sastojaka. | danas

je kod nas mozete kusatijednako kao i valjuske s dvora Zrinskih,
spremljene u umaku od sveticke pavlinovice, gorko-slatkog likera, s
dumbirom i brusnicama. Obje delicije pripremaju se prema recepturi
iz16. stoljeca te donose okuse i mirise toga vremena na vase
nepce.

We are proud to note that two of the most famous Croatian noble
families, the Zrinskis and the Frankepans, lived on their numerous
estates throughout today’s Karlevac County. Qbviously, they

knew how to choosewell, because today we have the opportunity
to taste what was on their ornate plates in the Middle Ages. The
restaurateurs of Karlovac County answer the challenge like any
explorer and offer you the flavours of the past. Beef soup and roast
duck were almost a symbol of that time, but also the fact that

the food was prepared using lard. The desserts were particularly
glamorous, especially the Katarina Zrinska twelve-layer cake, made
with thirty carefully selected ingredients. And today you can try it
here, as well as the dumplings from the Zrinski Castle, prepared in
a sauce made of Sveticka Pavlinovica, a bitter-sweet liquetr, with
ginger and cranberries. Both delicacies are prepared according to
the 16th-century recipe, bringing you the flavours and scents of
that time to your palate.

)







Family Frankopan

Plemicku obitelj Frankopan smatra se preporoditeljima
ozaljskoga kraja u kojemu su se nastanili koncem 14.
stoljec¢a. Na stijeni povrh rijeke Kupe smjesten je Stari grad
Ozalj u kojemu su Frankopani stolovali da bi ga sredinom 16.
stolje¢a darovnim ugovorom prenijeli na plemice Zrinski. U

dvoristu je grb s dva lava koji lome kruh - obiteljski grb svih

Members of the aristocratic family of Frankopan are
considered the reformers of the Ozalj region in which

they settled at the end of the 14th century. Perched on

a cliff above the Kupa River is the Ozalj Castle, where the
Frankopans resided and gifted it in the mid-16th century to
the Zrinski family. In the courtyard there is a coat of arms

with two lions breaking bread - the family coat of arms of

........................................

Frankopani

Frankopana koji se kroz povijest spominju u tri potpuno

odvojene loze izvan krvnoga srodstva, a nalazile su se u

Rimu, na otoku Krku i u Furlaniji.

all the Frankopans mentioned throughout history in three
completely separate genealogies outside of blood kinship.

These were located in Rome, the island of Krk, and Friuli.



.........................................................................................................................................

Nikola Tesla

Puno se toga zna o znanstveniku i izumitelju Nikoli Tesli, tjelovjezbom i pomnim odabirom hrane. Volio je janjetinu,
no mnogi detalji njegova Zivota i rada jo$ uvijek su manje pilecaipacja prsa, celer, rizu i voce. Pravio je vlastiti sok,
poznati. Nekoliko godina Zivio je i Skolovao se u Karlovcu, po njemu eliksir Zivota, od zelene salate, cvjetace i bijele
poznavao je jogu, dosegao je visoke razine svijesti te imao repe. S vremenom se odrekao hrane Zivotinjskoga porijekla,
napredna razmisljanja o hrani. Nije pusio niti je pio kavu, a zagovarajuci umjerenost u svemu kao i nadzor svih ljudskih

rijetko sije dozvolio da popije ¢asu vina. Po Tesli, dusaitijelo  Cula.

su jedno pa taj jedinstveni spoj vrijedi njegovati, ponajvise

Much is known about the scientist and inventor Nikola primarily through exercise and careful food selection. He
Tesla, but many details of his life and work are still a bit loved lamb, chicken and duck breast, celery, rice, and fruit.
of amystery. For several years he lived and studied in He made his own juice, which he called the elixir of life, from
Karlovac, was familiar with yoga, reached higher levels of lettuce, cauliflower, and white beets. Over time, he refused
consciousness, and had advanced thoughts about food. to eat animal food, advocating moderation in everything, as
He didn’t smoke or drink coffee, and would very rarely have well as control over all the senses.

a glass of wine. According to Tesla, the soul and the body

are one, so this unique combination is worth cultivating,

Sredist meta
Karlovac je u18.i19. stoljeéu bio In the 18th and 19th centuries, re l.S e R?O e 1
trgovacko srediSte opisano pojmom Karlovac was a trading centre, tl'gOVlne thO )
.fl 3 ] j.
i A R

LZitni put”. Rijekama Savom pa Kupom described as the “grain route”. On
drvenim se ladama prevozilo ljude i robu, the rivers of Sava and Kupa, wooden Py
aladarski ceh bio je jedan od najbogatijih.  boats transported people and goods,

Na pristanistima uz Kupu bilo je mnostvo and the boating guild was one of

lada, a skladista su bila puna Zitaiostalih ~ the most prosperous trade guilds

dobara. Pojedini su bogati Karlovéani, po of the area. Many boats rested on

bilieZzenju povjesnicara, ,desetacama lule  the docks near the Kupa, and the

palili“, a novac koji bi pri kartanju pao na warehouses were full of grain and

pod, nisu podizali. OZivotvorenje povijesti  other goods. Historians write that

danas se ogleda u Zori, autenticnoj replici  some rich Karlovac residents would

Grain Transportand Trad

Zitne lade u mjestu Brodani, koja pruza “light their pipes with banknotes”,

turistima i posjetiteljima uzitak voznje and would never pick up any money

Kupom. Dugacka 25 metara, upravljana that would fall to the floor while they aboat ride along the Kupa River.

modernom tehnikom, Zitna je lada were playing cards. The resurgence of 25 meters in length, controlled by

jedinstvena atrakcija karlovackog kraja. history today is reflected in the Zora, modern technology, this grain boat
an authentic replica of the grainboat ~ is aunique attraction of the Karlovac
at Brodani, which provides tourists region.

and visitors with the pleasure of




In medias res turistacka

kartica

In medias res turisti¢ka kartica omoguduje Vam
da prilikom konzumacije turistickih usluga u
Zupaniji ostvarite znacajnije uStede na smjestaj,
izletnicke programe turistickih agencija,
restorane, ulaznice za muzeje i atrakcije,
dogadanja i manifestacije kao i popuste na
autohtone suvenire i proizvode lokalnih OPG-ova,
odnosno neke pogodnosti u naravi koje odrede
sami partneri projekta.

In medias res Tourist Card

In medias res tourist card allows you to achieve
significant savings on accommodation,
excursion programs of travel agencies,
restaurants, tickets for museums and
attractions, as well as discounts on original
souvenirs and products of local family farms, or
some other benefits that determined by the
project partners themselves.

Sustav pogodnosti za Vas je potpuno besplatan i
koncipiran na nacin da Sto ga vise koristite
ostvarujete viSe usteda kod brojnih partnera koji
sudjeluju u Programui.

Otkrijte tajni svijet prirodnih fenomena, aktivnosti
na vodi, netaknutog krajolika, eno-gastronomije i
skrivene turisti¢ke ponude u Karlovackoj zupaniji.

The benefits system is completely free for you

and is designed in such a way that the more you
use it, the more savings you get from the many
partners participating in the Program.

Discover the secret world of natural phenomena,
untouched landscape, eno-gastronomy and
hidden tourist offer in Karlovac County.
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Knedli sa ljivama /
Plum dumplings

Sastojci / Ingredients:

400 g ostrog brasna
400 g krumpira

1jaje

50 gmaslaca

100 g Secera

50 goraha

100 g krusnih mrvica
broj Sljiva prema Zeljenome broju
knedli

400 g hard flour

400 g potatoes

legg

50 g butter

100 g sugar

50 gwalnuts

100 g bread crumbs

one plum per the desired

number of dumplings

Protisnite kuhani krumpir, dodajte brasno, SkUhaj
izmijesajte, dodajte jaje i maslac te zamijesite sam!
kompaktno tijesto. Sljivama izvadite kostice,
svaku umotajte u tijesto pa oblikujte kuglicu sa
Sljivom u sredini. Takve okruglice kuhajte u puno
kipuce, blago posoljene vode dok ne isplivaju na
povrsinu. Ocijedite te ih uvaljajte u mjeSavinu
Secera, oraha i krusnih mrvica koje ste prethodno
uprzili na laganoj vatri. Uz tople knedle posluzite
umak od vanilije i preljev ili pire od Sumskoga voca.
Umjesto $ljiva mozete koristiti i marelice.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Crush the boiled potatoes, add the flour, mix, add the egg and butter, and
knead a compact dough. Remove the pits from the plums, wrap each plum

in the dough, then form a ball with the plum in the middle. Cook these
dumplings in a large amount of boiling, slightly salted water, until they float
to the surface. Drain them and toss them into the mixture of sugar, walnuts,
and bread crumbs that you have previously toasted over low heat. With warm
dumplings, serve vanilla sauce and a filling or puree of wild berries. Instead of
plums, you can also use apricots.




Juha od bundeva /
Pumpkin soup

Sastojci / Ingredients:

600 g bundeve

1 krumpir

1 glavicaluka
¢esnjak

2 Zlice ulja od buce
700 ml temeljca
400 ml vrhnja za kuhanje

sol, papar

600 g of pumpkin

1 potato

1 onion

garlic

2 tablespoons of pumpkin oil
700 ml stock

400 ml cooking cream

salt and black pepper

skuhaj

Bundevu i krumpir odistite i narezite na kockice.
Luk i cesSnjak sitno nasjeckajte, stavite na vruce
ulje i kratko popecite. Dodajte kockice bundeve

i krumpira, pa pirjajte 3 do 4 minute. Zalijte
temeljcem. Kuhajte na laganoj vatri dvadesetak
minuta. IzmijeSajte Stapnim mikserom te
propasirajte. Dodajte vrhnje za kuhanje, posolite i
popaprite po Zelji te jos jednom kratko prokuhajte.
Ukrasite bu¢inim sjemenkama.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Peel the pumpkin and potatoes and cut them into cubes. Finely chop the
onion and the garlic, put both in hot oil and sauté them for a short time. Add
the pumpkin and potato cubes, then simmer for 3-4 minutes. Pour soup
stock over it. Cook on low heat for about twenty minutes. Mix with a hand
blender and puree the mixture. Add cooking cream, add salt and pepper as
desired, and boil again for a short time. Garnish with pumpkin seeds.

cook it!




Janjetinaispod peke /
Roast lamb

Sastojci / Ingredients:

3 kg janjetine (pledka, rebra, but)
200 g svinjske masti

2 glavice luka

1 crvena paprika

2 vece mrkve

4 rajGice

sol

3 kg lamb (shoulder, ribs, ham)
200 glard

2 onions

1 red pepper

2 large carrots

4 tomatoes

salt

Meso natrljajte solju, premazite svinjskom mascu Sku haj
i stavite u lim za pecenje. Luk, mrkvu, papriku
i rajéicu nareZzite na vece komade, posolite, .
popaprite i promijesajte. Pripremljeno povrce cook it!
poslazite oko mesa, prelijte s otprilike 500 ml
vruce vode, stavite u peku i pecite oko jedan sat.
Nakon toga peku otvorite, sastojke po potrebi
okrenite i nastavite pecijos oko pola sata, dok
povrée ne dobije lijepu boju, a meso ne postane
mekano i socno.

©00000000000000000000000000000000000000000000000000000000000000000000000000000000

Rub the meat with salt, brush it with pork lard and place in a roasting tray. Cut the
onions, carrots, peppers and tomatoes into chunks and toss them with some salt
and pepper. Put the prepared vegetables around the meat, cover with about 500 m
of hot water, place under a cover (bell) and bake for about an hour. After one hour, lift
the lid, if necessary turn over all the ingredients and continue baking for another half
an hour until the vegetable is nice and golden and the meat tender and juicy.
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