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Adunate din povesti, din caiete vechi, din amintiri,
retetele traditionale bdndtene pe care le veti putea
descoperi intre aceste coperti sunt parte din actiunea
culturald ,Gustd diversitatea in grai bdndtean”. Initi-
atd de Asociatia pentru Promovarea si Dezvoltarea
Turismului (APDT) in judetul Timis in colaborare cu
Asociatia Patronald Horetim si sprijinul prof. Mdri-
oara Dorina Pisat, actiunea culturald va invitd la un
tur al gastronomiei regionale din Banat. O plimbare,
in premierd, la care vd poftim din dorinta de experi-
menta destinatia noastrd si prin intermediul gustului!

Si dacd turismul gastronomic joacd un rol extrem de
important in conservarea patrimoniului local, atunci
demersul de fatd — de publicare si aducere a retetelor
traditionale din Banat pe mesele celor mai moderne
restaurante din judet — nu face altceva decdt sd pro-
mitd pentru voi bucuria descoperirii. Discover Timis!

“Gathered from stories, from old notebooks, from
memories, the traditional Banat recipes that you
will be able to discover between these covers are
part of the cultural action “Taste diversity in Banat”.
Initiated by the Association for the Promotion and
Development of Tourism (APDT) in Timis County
in collaboration with the HORETIM Management
Association and the support of Prof. Mdrioara Dorina
Pisat, the cultural action invites you to do a tour of the
regional gastronomy of Banat. For the first time ever,
experience our destination through taste!

And if gastronomic tourism plays an extremely
important role in preserving the local heritage, then
this approach — publishing and bringing traditional
recipes from Banat to the tables of the most modern
restaurants in the county — does nothing more but
promise you the joy of discovery. Discover Timis!”
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Cuvant inainte

Satul bdndtean traditional de cdmpie are altd fatd acum fatd de ce a fost odinioard,
dar, cu sigurantd, va continua sd existe, iar noi va trebui sa reconsiderdm traditiile, sd
le valorificdm, fard sd renuntdm la aspiratiile locuitorilor orientate cdtre modernitate.
Cred cd trdirile noastre ramdan puternic atasate de valorile traditionale.

Despre traditia culinard din Banatul de Cdmpie se pot spune multe povesti dar,
desigur, sunt putini cei care au studiat-o in profunzime. Aparent ai impresia cd ea nu
existd, ci cd am imprumutat-o de la cei care au poposit o vreme De aceste meleaguri si
au impus populatlel cultura, traditia si bucatele lor. S-ar putea sd fie si asa, dar cu toa-
te acestea, in functie de loc si tlmp, tradltla culinard bdndteand are partlcularltatea ei.

Femeile din Banat au demonstrat acest lucru de la vérste foarte fragede. Gdndul
md duce la mdncdrurile simple care abureau pe cuptoarele de pdmant din fiecare
cuind (bucdtdrie) din Banat.

Ele trezesc nostalgii si dorinte de a intoarce timpul. Supele din carne, papricasul,
varza, ,zama” de pdsuld (fasole) cu carne de porc, ,sarmele” si turcilii (prdjiturile) —
sunt doar cdteva dintre preparatele ale cdror retete au fost ldsate scrise sau transmise
prin viu grai de buna sau de mama. Mancdruri care se mai gdsesc si astdzi pe mesele
noastre, pentru cd, dacd le-am uita, ne-am pierde traditia si identitatea, cdci ele fac
parte din patrimoniul cultural al fiecdrui bdndtean.

Foreword

The traditional lowland village of Banat has a different face now than it used to
but will continue to exist as our feelings remain attached to traditional values. Thus,
our goal is to reconsider the traditions and capitalize on them without giving up on the
inhabitants’ aspirations, oriented towards modernity.

There are many stories about the culinary tradition of the Banat Lowlands, but of
course, few have studied it in depth.

Influenced by those who have settled briefly in these lands, by their impact on our
culture, tradition, and cuisine, Banat'’s culinary tradition has its peculiarity.

The women of Banat have demonstrated this from a very young age. The thought
leads me to the simple dishes that steamed on the earthen ovens in every kitchen in
Banat. They arouse nostalgia and a desire to turn back time. Meat soups, paprikash,
rolled cabbage, pork steak, bean soup, and cakes — these are just some dishes and
recipes, left written or transmitted orally from mother to daughter. Foods that can still
be found on our tables today, because if we ever forget them we lose our tradition and
identity, as they are part of the cultural heritage of every Banat resident.



Preparate traditionale de sarbatori
in Banatul de Campie

Masa bdndteanului la zi de sdrbdtoare este imbelsugatd; se mdndnca bine si gras
in Banat. Bandteanul nu concepe ca pe masa lui, la pranzul de duminecd cénd se in-
toarce de la bisericd sd existe un singur fel de médncare, cum de altfel nu concepe pran-
zul de sdrbdtoare sd inceapd fdard un pahar de rdchie dd prund (tuicd de prund) si
zupd de gdind cu tdietei(supa de gdind), urmatd de: sarme din carne de porc fdcuce in
curechi acru (sarmale cu carne de porc fdcute in foi de varzd muratd), carne cu crumpi
(cartofi) si acrituri (murdturi ori salate) si turtd (prdjiturd). Toate aceste bundtdti sunt
urmate de vin si bere.

Aceste traditii s-au Impdmantenit In Banat si sunt respectate si astdzi.
Cine nu le respectd nu este considerat, BANATEAN".
De aici vine si zicala:

pDoamne cAt am mancat ci pocneste puricul pré buric”
(sunt foarte sdtul, ghiftuit).

Traditional holiday dishes
in The Banat Lowlands

A holiday meal is plentiful as people from Banat like to eat well and fatty foods on
this occasion. Thus, when returning from church on a Sunday, lunch will always be
served with more than one course. Moreover, a holiday lunch does not start without
a glass of plum brandy and chicken soup with homemade noodles followed by rolled
cabbage, meat and potatoes, with a sour side dish (pickles or salads) and cake as
dessert. All these goodies go best with wine and beer.

These traditions are rooted in the households of Banat and are still respected today.
Those who do not respect them are not authentic from the region.

Hence the saying:

»Oh my God, I ate o much that the flea ic burcting on my belly 7

(meaning that - I am full, cramped)

E;%E]
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Zupa de gaina cu tdieleide casa

(Supa de gdind cu tdietei)

Zupa de 94in& cu tdietei ecte nelipsit& duminica la prdnz de pe
masa bandtenilor. Numai de Anul Nou ecte inlocuitX cu ciorba de
pericoare ¢ de Pagti, uneori cu ciorba de miel, conform traditiei.
(a Tnceput de an bindtenii respecti traditia care cere s&
mandnce doar corne de porc sav curcan, penz‘m ca averea SX
cporeascd ¢i banii <& fie din belgug tn case.

Ingrediente:

tdietei fdcuti In casd, 5 morcovi, 2 buc. pdtrunjel cu frunze,
o telind, 1kg. carne de pasdre, piper boabe.

Mod de preparare:

Zarzavatul curdtat se spald, se taie In patru si se pune in oala
pregdtitd cu apd. Se pune gdina, sarea si piperul, se lasd la foc mic,
iar cand Incepe sd fiarbd, se spumeazd mereu. Dupd 30 de minute
se verificd dacd sunt fierte carnea si zarzavatul. Se ia oala de pe
foc, se lasd aproximativ 5 minute si se strecoard. Supa strecuratd
se pune direct la foc si cdnd incepe sd fiarbd se pun in ea tdieteii; se
mai lasd cateva clocote, dupd care se ia de pe foc si se pun frunzele
tocate de pdtrunjel.

Chiclien soup with
homemade noodles

According to tradition, chicken noodle coup is a must
on a gum/ay For lunch, meatball coup for New Year'e
Eve, and lamb coup on Easter. At the beginning of
the year, Bandtenii (the people of Banat) respect
the tradition that requires them fo eat only pork or
turkey for wealth to increase and money to abound
in homee.

Ingredients:

homemade noodles, 5 carrots, 2 pcs. of parsley with
leaves, celery, 1 kg. of poultry meat, peppercorns.

How to prepare:

The cleaned vegetables are washed, cut into quarters,
and placed in a pot filled with water. Add the chicken,
salt, pepper and let simmer. Make sure to froth when it
starts to boil. Check after 30 minutes. Remouve then pot
from the heat, leave to cool for about 5 minutes, and
strain the broth. Add the noodles to the broth and let boil
for a few more minutes, then remouve from the heat and
add in the chopped parsley leaves.




Sarmele

(Sarmalele)

Decpre carmale ce spun multe povest ¢i foarte multe tirile revendic& cum c& ar fi ale lor, cert ecte c& ,carma”

provine din limba. turci de la covantul ,carmak” care inseamnd rulov cau pachet, iar pe mesele bindtenilor
le intalnim duminica ¢i la sérbatori mari (Pagti, Créciun) precum i la alfe evenimente importfante.

Ingrediente:

ulei, ceapd, orez, carne mdcinatd, cimbru, oud, sare,
piper, varza muratd.

Mod de preparare:

Intr-o cratitd se pune uleiul la incins, apoi se cdleste
ceapa, se adaugd: carne mdcinatd, sare, piper, orez,
oud si cimbru. Separat se desfac foile de varzd, se
spald si se taie de nervuri.

In foile de varzd se impacheteazd cdte o lingurd din
compozitia de mai sus, se pun sarmalele, una ldngd
alta, In mai multe rdnduri, in oale de pdmant, si se
pun la fiert la foc mic. Peste ele se pune: apd, cimbru
si condiment - lichidul trebuie sd acopere sarmalele
din oald.

Se servesc ca felul doi.

Se pot face si in foi de varzd dulce si foi de vitd.

Porki rolled cabbage

(Sarmalele)

There are many ctoriec told about carmale and many countries claim them as their own. The word “carma”
certainly comes from the Turkich word “carmak’, meaning roll or package. Bandteni (,beap/e from Banat)
usually prepare this dich on Sundays, holidays (Easter, Chrictmas), or sther important event.

Ingredients:

oil, onion, rice, minced meat, thyme, eggs, salt,
pepper, and sauerkraut.

How to prepare:

Heat the oil in a saucepan, then fry the onion. Add
minced meat, salt, pepper, rice, eggs and thyme.
Separately, unfold the cabbage leaves, wash and cut
the ribs. In the cabbage leaves, pack a spoonful of
the above composition. Place the folded pieces side
by side, in layers, in ceramics pots. Fill the pot with
enough water to cover the stuffing, add thyme and
spices, and then place it on low heat to boil.

Seruve as a second course.

Depending on the time of the year, the sauerkraut is
replaced with sweet cabbage leaves or vine leaves.

15
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Crumpi cucarne
fiarta sau fripta

(Cartofi cu carne)

Cartoful este mancarea de bazé a bindteanvlui -
SfBrE crumpi cv carne nu ¢& poace’”. Se gitesc zilnic
cub diferite moduri, dar duminica cont welipsiti de la
masa de pranz (Angk o bucati de carne fie fripti
cau Fiarta gi cu vn co¢ cav o salatd alitur.

Ingrediente:

carne de porc, pasdre sau vitd, sare, piper, usturoi,
ulei, apd, cartofi.

Mod de preparare:

Intr-o tavd se pune carnea condimentatd cu putind
apd si grdsime si se dd la cuptor pand devine rumend.
Cartofii se curdtd, se spald si se taie in patru apoi

se pun la fiert cu putind sare. Cand sunt fierti se
scurg de apd si pot fi serviti natur cu cateva frunze
de pdtrunjel tdiat, zdrobiti sub formd de pireu sau
amestecati cu un rdntas din boia, ulei si ceapd
dinstuitd. Mdncarea va fi servitd la masd cu: salatd
verde, salatd de varzd, sfecld rosie cu hrean sau
murdturi si sos de rosii.

Polatoes with
hoiled or roasted meat

In Banat the potato ic one of the main ingredients.
During the week it is cerved either as a main or a
cide dich but on Svndayc it ic a muct to cerve them
next to a piece of fried or boiled meat accompanied
by a cavce or a salad.

Ingredients:

pork, poultry meat or beef, salt, pepper, garlic, oil,
water, potatoes.

How to prepare:

Season the meat with water and lard and put it in the
oven until it turns brown. Clean, wash and cut the
potatoes into quarters, then boil them with a pinch

of salt. When ready, strain and seruve either naturally
with a few chopped parsley leaves, crushed into a
puree, or mixed with a pinch of paprika, oil,

and onion.

Serve with a salad (lettuce, cabbage, beetroot with
horseradish), pickles, or tomato sauce.




Preparate servite la masa de Pasti

Sfintele Pasti sunt cea mai mare sdrbdtoare a crestinilor de pretutindeni pentru cd,
in aceastd zi ,Hristos a inviat din morti”.

Bdndtenii respectd traditiile cu sfintenie, merg la bisericd si dupd ce se intorc de
la bisericd, ,luand acasd lumind din lumind” si anafura sfintitd, crestinii pun pe masd
preparate specifice Pastilor: oud rosii, turtd, carne de miel si vin.

In prima zi de Pasti pranzul este un adevdrat festin, Incepe cu traditionala tuicd de
prund, urmatd de un platou rece cu oud rosii, cas dulce, ridichi, ceapd verde si drob.

Pentru felul principal se pregdteste ciorba de miel, anghemaht de miel, sarme, frip-
turd de miel cu cartofi piure si salatd. Pentru cei care nu preferd carnea de miel, se pre-
gdteste supa de gdind cu tdietei de casd si fripturd de porc. Totul este, ,,spdlat din cand
in cand cu bere si vin” iar la final se servesc multe prdjituri si torturi.

Dishes servedat Easler

Easter is the most important Christian holiday because on this day “Christ is risen
from the dead”

Bdndtenii (people from Banat) respect the traditions, go to church and bring home
holy light and holy anaphora. They set the table with specific food prepared for Easter:
red eggs, cake, lamb, and red wine.

On the first day of Easter, lunch is a real feast, starting with the traditional plum
brandy, followed by a cold plateau with red eggs, sweet curd, radish, green onions,
and lamb haggis.

For the main courses, people make chicken soup with homemade noodles or lamb
soup, lamb anghemaft, rolled cabbage, lamb steak (or pork/poultry meat, depending
on preferences) with mashed potatoes and salad, “washed from time to time with beer
and wine (Romanian saying) and at the end many cakes and pies.

| oG
2| Gusti ™
diversifotea
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Drobul de miel

Ingrediente:

mdruntaie de miel, prapure, 2 oud, o legdturd mare de
frunze verzi (mdrar, leustean, pdtrunjel), 3 felii pdine,
apd, sare, piper.

Mod de preparare:

Drobul se prepard din mdruntaie de miel fierte,
mdcinate si condimentate, apoi invelite in prapure,
dupd care se pune in tavd la copt. Se lasd la rdcit si
se serveste pe platou aldturi de alte bundtdturi (oud,
jambon, cas, ceapd rosie sau verde, carne de miel)
toate tdiate felii.

he Lamb Haggis

Ingredients:

pureed lamb, caul, 2 eggs, a large bunch of green
leaves (dill, larch, parsley), 3 slices of bread, salt,
water, pepper.

How to prepare:

Prepare the dough from boiled lamb entrails,
grounded and seasoned. Wrap in caul and place in
the oven to bake. When done, leave to cool, and serve
on a plate with other goodies (eggs, ham, curd, red or
green onions).
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Ciorhd de miel

Ingrediente:

carne de miel cu os (gdt, spatd, cap) in functie de cate
persoane avem la masd, 1 ceapd, 1 morcov mare,
1pdtrunjel, 1 bucatd de telind micd, 1 ardei gras,
moare de varzd sau zeamd de 1dmaie, gdlbenus de ou,
1legdturd de leustean si pdtrunjel, sare, piper si orez.

Mod de preparare:

Carnea se curdtd de pielite, se spald si se pune la fiert
intr-o oald cu apd rece. Se adaugd sare de la inceput si
se indepdrteazd spuma de la suprafatd cdnd incepe sd
fiarbd. Se adaugd legumele curdtate, spdlate si tocate in
bucdti mici. Se fierbe in continuare pdnd cénd carnea e
bine fiartd, aceasta se scoate din oald, se adaugd orezul
(0 lingurd la litru de ciorbd). Carnea se dezoseazd si

se pune din nou in ciorbd. Separat intr- un castron se
pun gdlbenusul, smantdna si zeama de varzd, ldmaie
sau otet, apoi se adaugd putind ciorbd pentru a se
omogeniza, dupd care se toarnd amestecul in ciorbd.
Din acel moment se ia de pe foc, se pun frunze tocate de
leustean si pdtrunjel si se acoperd cu un capac pand se
serveste.

Lamb soup

Ingredients:

Lamb meat with bone (neck, shoulder, head) depending
on how many people we have at the table, 1 onion, 1
large carrot, 1 parsley, 1 piece of celery, 1 fat pepper,
cabbage or lemon juice, egg yolk, 1 bunch of larch and
parsley, salt, pepper and rice.

How to prepare:

The meat is peeled, washed, and boiled in a pot with
salted cold water. Be careful to remouve the foam from
the surface when it starts to boil. Add the vegetables,
washed and chopped into small pieces. Continue to boil
until the meat is well cooked. Then remouve the meat
from the pot and debone it. Add the rice (one tablespoon
per liter of soup) and put the meat back in the soup.
Separately, in a bowl, put the yolk, sour cream and
sauerkraut/ lemon juice or vinegar, add a little broth to
homogenize, then pour the mixture into the soup. From
that moment, remove from the heat, put chopped larch
leaves and the parsley and cover with a lid until served.
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Friptura de miel

Carnea de miel se portioneazd, se condimenteazd cu
sare, piper, cimbru, usturoi, leustean tocat si vin, se
tin In bait cateva ore, dupd care se pun in tavd cu ulei,
putind apd si se dau la cuptor.

Friptura de miel tn Banat
ce maAndncd ¢i de Rusalii.

Lamb steak

The lamb is portioned, coded with salt, pepper,
thyme, garlic, chopped larch and wine. Keep the meat
in this mixture for a few hours, then put in the pan
with oil and a little water. Place in the oven to roast.

(amb cteak in Banat ic also prepared on Pentecost.

Anghemaftul

Ingrediente:

carne de miel, 1lingurd unt, 1lingurd fdind,
1ldmadie, morcov, pdtrunjel, pdstarnac, sare, piper,
1linguritd verdeatd (frunze de leustean si
pdtrunjel tocate).

Mod de preparare:

Se curdtd carnea, se spald bine si se pune la fiert
intr-o oald impreund cu legumele si condimentul.

Dupd ce a fiert bine carnea, se strecoard si se lasd
deoparte.

Separat se face o foaie de tdietei care se taie in
pdtrate. Se face o pastd din mdruntaiele de miel fierte,
mdcinate si condimentate.

Se umple fiecare pdtrat de aluat cu aceastd pastd si
se fac gdluste care se pun in ciorba clocotitd.

La final cdnd gdlustele se ridicd la suprafatd se pune
verdeata si zeama de 1dmaie

Se serveste cu smdntdnd dupd gust.

The Anghemaft

Ingredients:

Lamb, 1 tablespoon butter, 1 tablespoon flour, 1 lemon,
carrot, parsley, parsnip, salt, pepper, 1 teaspoon
greens (larch leaves and chopped parsley).

How to prepare:

Peel the meat and wash it well. Put it together with
the vegetables and spices to boil in a pot filled with
water.

When ready, strain it and set it aside.

Separately make a dough sheet and cut it into
squares.

Make a paste from the boiled lamb entrails, fill the
square dough sheets, and make dumplings, then boil
them in the soup.

In the end, when the dumplings rise to the surface,
add the greens and lemon juice, and serve with sour
cream.
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Preparate servite la masa de
Craciun si AnulNou

In ziua de 25 decembrie Nasterea Domnului cel dintdi praznic impdrdtesc cu datd
fixd, In ordinea fireascd (cronologicd) a vietii Mantuitorului, este numit in popor si
Crdciunul. De Crdciun este bine ca in fiecare gospoddrie sd se pldmddeascd mdcar un
colac.

Pe masa de Crdciun bdndtenii pregdtesc bucate alese din carne de porc, colacul de
grdu, platoul rece cu mezeluri de porc, traditionala zupd de gdind, sarmele, fripturd de
porc la tavd si carnati fripti.

Trecerea dintre ani, este serbatd cu multd bucurie si speranta unui an mai bun cu
multe Impliniri.

Traditia spune cd in aceastd zi se mdnéncd numai mancdruri din carne de porc si
curcan, zupa de gdind este inlocuitd cu ciorba de perisoare sau carne de porg, iar turta
trebuie sd contind nucd.

= Dishes served on :
Christmas and New{fear’s Eve

On December 25th, the Nativity of the Lord is the first royal feast with a fixed date,
in the natural (chronological) order of the Saviorss life, a holiday also called Christmas
among the people. At Christmas, it is good to have at least one cross bun in each
household.

For Christmas, Bdndtenii (the people of Banat) set the table with dishes made from
pork, cross buns, the cold plateau with pork sausages, the traditional chicken soup,
rolled cabbage, grilled pork steak and fried sausages.

People from Banat celebrate the passing of years with great joy and the hope of a
better new year with many accomplishments.

According to tradition, they only serve pork and turkey dishes on this day, replacing
chicken soup with meatball or pork soup. Also, the cake must contain walnuts.

EE:E
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Piine i colaci copliin coptorita

(Pdine si colaci copti in cuptor de pdmant)

Platou cu mezeluride pore

Bread and rolls baked in the oven

(Bread and rolls baked in the earth oven)

Porti sausages and meat plateau
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Supdde vin

Ecte intdlnitd la etnia maghiard din zona Buziag ¢i
ce servegte iarna..

Ingrediente:
0,51 vin, 11. apd, scortisoard, 100 g. zahdr, un ou.

Mod de preparare:

Se pune la fiert vinul si apa, in cantitatea doritd.
Cdand supa Incepe sd fiarbd, se pune un ou crud,
pentru a rezulta niste ,zdrente”. Se serveste caldd cu
scortisoard si zahdr.

{(line soup

It is found in the Hungarian ethnic group in the

Buziag area and cerved in winter.

Ingredients:

0.5 1. of wine, 11. of water, cinnamon,
100 g. of sugar, one egg.

How to prepare:

Boil the wine and water in the desired amount.
When the soup starts to boil, put a raw egg inside,
to result in some “rags”. Serve hot with sprinkled
cinnamon and a little sugar.

Ciorha de perisoare

Ingrediente:

300 g. carne mdcinatd, 2 cepe, 2 oud, orez, apd,
300 g. zarzavat (morcovi, pdtrunjel, pdstarnac,
telind), 200 ml. zeamd de varzd muratd,

50 g. smantdand, sare, piper, o legdturd de frunze
(pdtrunjel, mdrar.)

Mod de preparare:

Se pune apa la fiert. Se taie mdrunt o ceapd,
morcovul, pdstdrnacul si teling, si se pun la fiert.
Intre timp se toacd carnea si se prepard perisoarele:
carnea tocatd se frdmdantd cu orez, ceapa tdiatd
mdrunt, oul, sarea, piperul si verdeata (mdrar si
pdtrunjel tocat mdrunt). Se fac perisoare mici si se
pun la fiert in ciorbd. Dupd 20-30 de minute se scoate
o0 perisoard si se gustd, pentru a verifica dacd este
fiert orezul. Se gustd de sare, se adaugd zeama de
varzd cu gdlbenusul bdtut cu smantand, se adaugd
frunzele tocate mdrunt. Se lasa sd mai fiarba 2-3
clocote, dupd care poate a fi servitd.

[Xeatball soup

Ingredients:

300 g .ground meat, 2 onions, 2 eggs, rice, water,

300 g. vegetables (carrots, parsley, parsnips, celery),
200 ml. sauerkraut juice, 50 g. sour cream, salt,
pepper, a bunch of leaves (parsley, dill.)

How to prepare:

Boil water with an onion, carrot, parsnip, and finely
chopped celery. Meanwhile, prepare the meatballs:
minced meat with rice, chopped onion, egg, salt,
pepper, and greens (chopped dill and parsley).

Make small balls and boil them in the soup.

After 20-30 minutes, take out a meatball and taste

to see if the rice is cooked. Check the salt, add the
cabbage juice with the beaten yolk and the finely add
the finely chopped leaves. Let it boil for another

2-3 minutes, then serve.
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Ciorha din carne de porc

Ingrediente:

2 oase de porc (cu carne multd pe ele), 2 cepe, telind,
2 ardei, 1 morcov mare, rosii, boia de ardei, foi dafin,
1-2 cdtei usturoi, cartofii tdiati cubulete, cimbru,
sare, piper, pdtrunjel, smantand, moare de varzd sau
zeamd de ldmadie.

Mod de preparare:

Oasele de porc se pun la fiert o ord in 3-4 1. apd cu
putind sare, se spumeazd mereu. Intre timp se curdtd
si se toacd legumele pe un fund de lemn. Se adaugd in
ciorbd, se mai lasd la fiert putin.

Se scot din oald oasele de porec, se lasd la rdcit si se
dezoseazd, addugdm in ciorbd carnea de pe ele. Se
potriveste gustul de sare si piper, se adaugd si boiaua.

Intr-un bol se amestecd frunzele tocate de pétrunjel
verde, cimbrul si usturoiul zdrobit, smantdna, zeama
de varzd sau ldmaie. Se ia cu polonicul din ciorba
fierbinte omogenizdnd si aducdnd amestecul la o tem-
peraturd apropiatd de a ciorbei pe care il turndm in
oala cu ciorbd si ldsdm sd mai dea un clocot.

Porti soup

Ingredients:

2 pork bones (with a lot of meat on them), 2 onions,
celery, 2 peppers, 1large carrot, tomatoes, paprika,
bay leaves, 1-2 garlic cloves, diced potatoes, thyme,
salt, pepper, parsley, sauerkraut or lemon juice.

How to prepare:

The pork bones are boiled for an hour in 3-4 1.

of water with a pinch of salt. Clean the foam.
Meanwhile, clean and chop the vegetables on a
wooden bottom. Add them to the soup and let it boil
for a while.

Remoue the pork bones, leave them to cool and
debone them, then add the meat back in the soup.
Add salt, pepper and paprika.

In a bowl, mix the following: chopped green

leaves, green parsley, thyme, crushed garlic, sour
cream, sauerkraut, or lemon juice. Add a little

broth to homogenize and to bring the mixture to a
temperature close to the soup, then pour the mixture
into the soup pot and let it boil.

Cotoroage

(Piftie de porc)

Ingrediente:

Oase de porc sdrate si afumate, cap de porc, sorici,
picioare de porc, carne slabd de porc, apd, usturoi.

Mod de preparare:

Se lasd la desdrat cateva ore capul, oasele de porc,
picioarele sau alte bucdti de carne care au fost sdrate
si afumate.

Se pun la fiert in apd rece (apa sd depdseascd nivelul
cdrnii cu 7-8 cm), sarea se va pune la sfarsit.

Pentru a evita tulburareaq, piftia se fierbe de la
inceput la foc mic, fard sd clocoteascd, cu capacul dat
putin la o parte. Se fierbe 4-5 ore pdnd cdnd carnea
se desprinde de pe oase si lichidul ajunge la nivelul

ei. Se ia grdsimea de deasupra si se Incearcd supa
dacd coaguleazd. Se iau piftiile de pe foc, se pregdtesc
castroanele cu usturoiul tdiat mdrunt, carnea se
scoate si se pune in ele. Supa strecuratd se pune peste
carne, se lasd la rdcit.

Cotoroage

(Pork jelly)

Ingredients:

Salted and smoked pork bones, pork head, rind, pork
legs, lean pork, water, garlic.

How to prepare:

First, desalt the head, pork bones, legs, or other
pieces of meat for a few hours.

Boil them in cold water (water to exceed the meat
level by 7-8 cm). Do not add salt until the end.

To avoid disturbance, start to boil on low heat, with
the lid slightly removed. Boil for 4-5 hours until

the meat comes off the bones and the liquid drops.
Take the fat off and check the broth if it coagulates.
Remove from the heat, prepare the bowls with the
finely chopped garlic, and place the meat in them.
The strained soup is placed over the meat and left to
cool.
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Preparate servite la
pomana porcului

20 Decembrie este ziua de Ignat cand se spune cd ,porcul si-a visat cutitul”. Se crede
cd: ,porcul care n-a fost tdiat in aceastd zi nu se mai ingrasd, nu mai pune carne pe el
si nu mai mdndéncd”.

Traditiile gastronomice din Banat in aceastd zi sunt intdmpinate cu multd voie
bund, pentru cd este singura zi din postul Crdciunului cand e dezlegare la mancdruri
de carne.

In dimineata zilei de Ignat se mdndncd cdrnati, din carne de pore, fripti la garnitd
de la porcul de anul trecut In semn cd tot anul a fost carne din plin.

La pranz se mdndncd popricas de carne de porc cu murdturi si varzd muratd cu
carne, seara bordnddu cu carnati si caltabosi, sarmale din carne de porc si prdjiturd
cu os@nzd, la toate aceste mancdruri se adaugd rdchia de prund, bere si vin care dau
un plus de voie bund unei zile destul de istovitoare.

Dishes served on Ignat Day
(the day when the pigis slaughtered)

December 20" is the day of Ignat — known in Romanian folk culture as the day
when the pig dreamed of its end. The pig that is not slaughtered on this day does not
eat or get fat anymore.

On this day, the gastronomic traditions of Banat are greeted with a lot of cheer
because it is the only day during Christmas fasting when meat dishes are allowed.

On the morning of Ignat, people eat fried pork sausages from last year’s pork, as a
sign that the whole year was full of meat.

At lunch, they eat pork with pickles and sauerkraut with meat, and in the evening
bordnddu (a traditional dish prepared only on this day) with sausages and caltabos
(pork pate), pork rolled cabbage and cake with osdnza (pork lard). All these dishes go
best together with a glass of plum brandy, beer, and wine for a plus of good cheer on
a rather grueling day.
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Carnali fripli

Ingrediente:

carne macrd mdcinatd, sldnind crudd, sare, usturoi,
boia iute, piper mdcinat, mate de porc sau de vitd.

Mod de preparare:

Carnea si sldnina se macind cu masina de carne, se
amestecd impreund cu condimentele si se frdmdntd
3 minute, apoi se umplu matele lungi de un metru.
O parte din carnati se pun la fum, timp de doud

sdptdmani dupd care, se pot manca uscati sau prdjiti.

Cand sunt proaspeti se fierb, se prdjesc si se servesc
cu hrean.

Fried sausages

Ingredients:

ground lean meat, raw bacon, salt, garlic, hot
paprika, ground pepper, pork, or beef intestine.

How to prepare:
Grind the meat and bacon with a meat grinder.

Mix with the spices and knead for 3 minutes, then fill
the one-meter-long intestines. Some of the sausages
are smoked for two weeks, after which they can be
prepared, either dry or fried. Usually, when fresh,
they are boiled, fried and served with horseradish.

Papricasde crumpi
cucarne de porc

Cel mai bun papricag ecte atunci cand ce taie porcul
,S‘/' la nuhlt/‘.

Ingrediente:

2 kg. carne de porec, ulei, boia, ceapd mai multd,
cartofi, apd, sare.

Mod de preparare:

Carnea se taie In bucdti mai mari. In cratitd se pune
ulei, ceapa tdiatd si boia dulce. Se cdlesc bine, apoi se
adaugd carnea, apd si se lasd la fiert. Se fierbe carnea
bine, se potriveste gustul de sare si se ia de pe foc
cdnd carnea e fiartd. Cartofii se fierb separat, ei pot fi
serviti ca si garniturd sau se amestecd cu carnea.

Se poate prepara si cu carne de iepure.

Porti paprikash

The best paprikash is the one prepared on Ignat day
and at weddings.

Ingredients:

2 kg. pork, oil, paprika, a lot of onions, potatoes,
water, salt.

How to prepare:

Cut the meat into large pieces and chop the onion.
In a saucepan, add oil, the chopped onion and the
paprika. Fry slightly, then add the meat and water
(enough to cover everything). Cook until the meat is
well done. Boil the potatoes separately, then serve
them on the side or mixed with the meat.
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Uarza murata
cucarne

Ingrediente:

100 ml. ulei, 4 cepe, o lingurd fdind, piper, frunze de
dafin, cimbru, sare, 500 g. carne de porc mai grasd
sau chiar clisd proaspdtd, 1-2 verze murate (acrd).

Mod de preparare:

Varza se scurge, se taie cdt se poate de fin, se spald in
doud, trei ape, in functie cdt de muratd este.

Se taie ceapa, se pune unturd sau ulei, se cdleste
putin, apoi se pune varza si carnea la fiert, se adaugd
condimentele si se lasd in continuare la fiert.

Cand carnea si varza sunt fierte, se potriveste gustul
de sare, dacd se doreste se pune si orez.

Dacd nu se pune orez, se face o prdjeald din unturd,
ceapd si fdind stinsd cu zeama din varzd, se toarnd
peste mdncare, se mai dd un clocot si se ia de pe foc.

Acest fel de curechi se poate face si fdrd carne.

Sauerkiraut
with meal

Ingredients:

0.100 ml. oil, 4 onions, a tbs. flour, pepper, bay leaves,
thyme, salt, 500 g. fatty pork or even fresh pork fat,
1-2 pcs. sauerkraut

How to prepare:

Cut the cabbage as finely as possible and wash it
2-3 times (depending on how salty it is).

Cut the onion, add it to the saucepan together with
lard or oil and stir-fry. Then add the cabbage and
meat and let boil. Add the spices and continue to boil.

When the meat and cabbage are cooked, adjust the
taste of salt.

You can add rice - boiled separately, mix it with the
meat and cabbage and serve.

If you do not add rice, stir-fry lard, onion and flour
add cabbage juice then pour over the food, bring to a
boil and remove from the heat.

This kind of dish can be made without meat.
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Bordnddul

Ecte o mlncare care se face la téiatul porculvi de

I6GNVAT

Ingrediente:

Sdnge de la un porc, 500 g. fdind de mdlai, 500 g.
carne de porc bucdti, unsoare, condimente

Mod de preparare:

Se freacd sdngele cu fdina de mdlaj, se cdleste in
cratitd, se adaugd In apa clocotitd cu sare, unde au
fiert bucdtile de carne. Se amestecd pand se ingroasd.
Se pune in blide de pdmdnt, se garniseste cu unsoare
topitd. Se serveste ldngd cdrnati fripti, caltabosi si
acrituri (murdturi) si cu un pahar de rdchie de prund.

Bordndaul

It is a dich that is made during The Iqnat Day.

Ingredients:

Blood from a pig, 500 g. cornmeal, 500 g. pork pieces,
grease, spices

How to prepare:

Rub the blood with the cornmeal, cook in a saucepan,
add to the boiling salted water, where they boiled
the pieces of meat. Stir until thickened. Place in
earthenware jars, garnish with melted grease. Seruve
next to fried sausages, pork haggis, and pickles and
with a glass of plum brandy.

Crumpi cucarne ladoba

(Fripturd de porc la cuptor cu cartofi)

Ingrediente:

1kg. carne de porc, sare, piper, usturoi, 100 ml. ulei,
apd, 500 g. cartofi.

Mod de preparare:

Intr-o tavd se pune ceafd de porc si bucdti de coastd
de porc proaspdtd si condimentatd. Cand e pe
jumadtate friptd, se pun cartofii care au fost curdtati,
spdlati, tdiati in patru si se coc impreund cu carnea.
Mdncarea va fi servitd la masd cu salatd de varzd sau
sfecld rosie cu hrean.

Batied porhi steak
with potatoes

Ingredients:

1 kg. pork, (pork neck and ribs) salt, pepper, garlic,
100 ml. oil, water, 500 g. potatoes.

How to prepare:

Season the meat and put it in a pan, in the oven. Peel
the potatoes, wash and cut them into quarters. When
the meat is half done, add the potatoes and allow to
bake until done. The dish will be served with cabbage
salad or horseradish beet salad.
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Preparate servitede :
Bunalestire - Blagovesceniea

Buna Vestire — este ziua in care Arhanghelul Gavril 1i aducea Fecioarei Maria ves-
tea cd va avea un fiu, pe lisus Hristos. De Buna Vestire se spune cd se dezleagd limba
pdsdrilor, in special a cucului. El anuntd venirea primdverii, dar poate dezvdlui si noro-
cul fiecdruia. In semn de prosperitate, masa trebuie sd fie in aceastd zi plind cu tot felul
de bundtati. La Hitias pestele se afld la loc de cinste pe masd, de unde se trage si zicala:
»Dd Blagovescenie sd mancd pesce”.

Dishes served on Annuncialion Day
(also kinown as Blagovesceniea)

Annunciation Day - is the day when Archangel Gabriel brought Virgin Mary the
news that she would have a son, Jesus Christ. The language of birds, especially the
cuckoo, is detached from the Annunciation. It announces the coming of spring, but
it can also reveal everyone’s luck. As a sign of prosperity, the meals must be full of
all kRinds of goodies on this day. In Hitias, the fish has the place of honor on the table,
hence the saying: “On Annunciation Day we eat fish’”.
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Peste fript

(Peste prdjit)

Ingrediente:
1kg. peste, 300 g. fdina, sare, 1 kg. ulei.

Mod de preparare:

Se curdtd pestele, se spald, se portioneazd si se
sdreazd, se dd prin faind si se pune la prdjit in uleiul
incins pand devine rumen pe ambele pdrti.

Se serveste aldturi de o garniturd de cartofi rosii
si salatd verde. Dressing-ul la salatd sare, zahdr,
usturoi, otet si apd.

Cartofii rosii se fierb, se scurg de apd, separat se
cdleste o ceapd In ulei cu boia de ardei si la final
se toarnd rantasul peste cartofi, se amestecd, se
potriveste gustul de sare.

Fried fish

Ingredients:
1 kg. fish, 300 g. flour, salt, 1 kg. oil, onion.

How to prepare:

Clean the fish, wash it, portion it and salt it. Pat

with flour and fry it in hot oil until it turns brown on
both sides. Serve with a garnish of red potatoes and
lettuce salad.

The salad dressing is made with salt, sugar, garlic,
vinegar, and water.

Boil the red potatoes, drain the water, separately fry
the onion in oil with the paprika and finally pour the
sauce over the potatoes, mix, adjust the taste of salt

and seruve.
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Preparate servite de Rusalii

Sdrbdtoarea de Rusalii este cunoscutd si sub denumirea de Pogordarea Sfantului
Duh si sub numele de Cincizecime si reprezintd o sdrbdtoare extrem de importantd
pentru toti crestinii.

In Vechiul Testament, Rusaliile au reprezentat la inceput o sdrbétoare agricold de
bucurie a evreilor, in care se oferea ofrandd din roadele pdmantului.

In aceastd zi se méndncd primele legume cultivate in anul respectiv, cum ar fi ma-
zdrea, cartofii noi, sosul de mdrar etc.

Dishes served for Pentecost

Pentecost is also known as the Descent of the Holy Spirit Day and it is an extremely
important holiday for all Christians.

In the Old Testament, Pentecost was originally an agricultural holiday of joy for
the Jews, in which an offering of the fruits of the earth was made.

On this day the people of Banat eat the first vegetables harvested in the year, such
as peas, new potatoes, dill sauce and others.
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Pea
dish with
dumplings
and chicken

Mancarede
mazarecu
galuste si

carne de pui

Ingrediente:

500 g. carne de pasdre, 2 cepe, ulei, 2 morcovi tdiati
rondele, 200 g. telind, pdtrunjel, 300 g. mazdre verde,
sare, fdind, 2 oud, frunze de pdtrunjel, mdrar tocat si
un ficat de pui.

Mod de preparare:

Ceapa, morcovii, telinag, pdtrunjelul tdiat rondele,
mazdrea verde si carnea de pui se dinstuie in ulei
cu putind apd. Se adaugd apd, sare si se lasd la fiert
pdnd carnea este aproape fiartd. Separat se fac
gdlustele din: fdind, oud, frunze de pdtrunjel tocat si
ficat de pui, care se adaugd In mdncarea clocotitd.
Se mai fierbe putin pdnd gdlustele sunt pdtrunse

si se ridicd deasupra.

Ingredients:

500 g. poultry meat, 2 onions, oil, 2 sliced carrots,
200 g. celery, parsley, 300 g. green peas, salt, flour,
2 eggs, parsley leaves, chopped dill, and

a chicken liver.

How to prepare:

Stir fry the onion, carrots, celery, sliced parsley,
green peas and chicken, in oil and a little water.

Add more water and salt and cook until the meat is
almost done. Separately, the dumplings are made
from flour, eggs, chopped parsley leaves and chicken
liver. Add them to the boiling food. Boil a little until
the dumplings rise to the top.

Uarzadulce cu
carne de miel

Ingrediente:

o jumdtate de miel, 4 verze proaspete, 3 cepe, sare,
piper, 0,500 ml. bulion, o lingurd boia, o legdturd de
mdrar.

Mod de preparare:

Se toacd varza, carnea se taie in bucdti mai mici, se
taie ceapa mdrunt. Intr-o cratitd se incinge uleiul,

se pune ceapa la cdlit si bomua apoi carnea
dinstuindu-se cu toate laolaltd. Dupad ce s-a dinstuit
se pune varza tocatd, se condimenteazd cu piper, se
pune bulionul, se lasd la foc mic pdnd se fierbe. Cand
e gata se presard mdrar verde.

Sweel cabbage
with lamh

Ingredients:

half a lamb, 4 fresh cabbages, 3 onions, salt, pepper,
0.500 ml. tomato sauce, a tablespoon of paprika, dill.

How to prepare:

Chop the cabbage, cut the meat and onion into small
pieces. Heat the oil in a saucepan, add the onion and
the paprika, then the meat, and mix all together.
After it starts to fry, add the chopped cabbage, broth
and pepper and let simmer until it boils. When it is
ready, sprinkle with green dill and serve.
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Chiftele, crumpi noi
sisosde marar

(Chiftele cu cartofi noi si sos de mdrar)

Ingrediente:

500 g. cartofi, apd, sare, 11. ulei, 300 g. carne
mdcinatd, doud cepe, 200 g. pdine, piper, o cdpdtdnd
de usturoi, o legdtura de mdrar si pdtrunjel, fdind,
50 ml. otet si apd sau lapte 250 ml., un ou.

Mod de preparare:
Se curdtd cartofii noi si se prdjesc in ulei.

Chiftelele:

Carnea mdcinatd se amestecd cu pdinea inmuiatd
in apd sau lapte, o ceapd tocatd, frunze de pdtrunjel
si mdrar tocat, usturoi zdrobit, ou si condimente. Se
obtine o pastd consistentd din care se fac chiftelele
care se prdjesc in ulei incins.

Sosul de marar:

Se taie o ceapd micd foarte mdrunt si se cdleste in
ulei, apoi se adaugd 2-3 linguri de fdind si mdrarul
tocat. Se stinge cu apd sau lapte, apoi se lasd sd fiarbd
pand se ingroasd. Poate fi acrit cu otet sau zeamd de
ldmaie.

The Dill sauce:

Cut a small onion very finely and stir-fry in oil

with 2-3 tablespoons of flour and chopped dill.
Quench with water or milk, then bring to a boil until
thickened. It can be soured with vinegar or lemon
juice.

[Deatballs with new
polatoes and dill sauce

Ingredients:

500 g. potatoes, water, salt, 1 1. oil, 300 g. ground meat,
two onions, 200 g. bread, pepper, a clove of garlic,

a bunch of dill and parsley, flour, 50 ml. vinegar and
water or milk 250 ml., an egg.

How to prepare:
Peel the potatoes, grate them and fry them in oil.

The Meatballs:

Soak the bread in milk or water, chop the onions,
parsley leaves and dill and mix everything with the
ground meat. Add the crushed garlic, the egg and
spices, and mix all until it turns into a paste. Make
small balls from the paste and fry them in hot oil.
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Preparate servite in zile de post

Postul este infrdnarea de la toate méncdrurile cu carne si bduturile alcoolice pen-
tru ca sd poatd crestinul sd isi facd rugdciunea. Prin post trupul se usureazad si se cu-
rdteste sufletul.

Se posteste lunea, miercurea si vinerea si in cele patru posturi de peste an si anume:

Postul Crdciunului este postul dinaintea Nasterii Domnului. Tine 40 de zile (15 noiem-
brie - 25 decembrie).

Postul Pastelui, Postul Mare sau Paresimile este postul dinaintea Pastelui, ne amin-
teste de postul de patruzeci de zile al Mantuitorului in pustie, inainte de a iesi in lume
pentru propovdduirea Evangheliei (Matei 4, 2 si Luca 4, 2)

Postul Sa@n-Petrului, adicd al Sfintilor Apostoli Petru si Pavel, e asezat in cinstea
acestor doi Sfinti Apostoli, a cdror moarte muceniceascd se serbeazd la 29 iunie care
s-au ostenit cel mai mult pentru vestirea Evangheliei si pentru rdspandirea credintei
crestine.

Postul Sdntd-Mdriei Mari (sau postul lui August) este postul dinaintea Adormirii
Maicii Domnului. http://www.mitropolia-ro.de/index.php/ro/catehizare/784-despre-posturi

Dishes served on fasting days

Fasting is the restraint from all meaty foods or, in case of illness, only from some,
as well as from alcoholic drinks. Through fasting, the body is lightened and the soul is
cleansed.

Christians usually fast on Mondays, Wednesdays and Fridays and during the four
Fasting periods over the year, namely:

The Fast of Christmas — before the Nativity. It lasts 40 days (November 15 - December 25).

The Fast of Easter — also known as the Great Fast — reminding us of the forty-
day fast of the Savior in the wilderness, before going out into the world to preach the
gospel (Matthew 4: 2 and Luke 4: 2)

The fast of St. Peter —that is, of the Holy Apostles Peter and Paul, is placed in honor
of these two Holy Apostles, whose martyrdom is celebrated on June 29 and who
worked hardest to proclaim the gospel and spread the Christian faith.

The fast of Saint Mary (or the fast of Augustus) is the fast before the Assumption
of the Blessed Virgin.
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Zeama de paradaisd cu tdielei si
pasula sldita cu oloi si ceapa fripta

(Supa de rosii si fasole bdtutd garnisitd
cu ulei si ceapd prdjitd)

Se méndncd in orice 2i IRngd un ciner (Farfurie) de
pleulid cliits cu oloi ¢ ceapd friptd dasupra (Fasole
batutd garnicitd cu ulei ¢i ceapd prijita). Se ia cu
lingura, o lingqurd de sup& ¢i apoi o lingurd de pasuld.

Ingrediente:

0,5 1. bulion, 2 buc. pdtrunjel, 1 buc. pdstérnac,
3 buc. morcov, o telind micd, 2 cepe, ulei, sare, apd.

Mod de preparare:

Se curdtd zarzavaturile, se taie cubulete, se cdlesc usor
in ulei, peste care se adaugd sucul de rosii si apd si se
fierb. Cand sunt fierte legumele, se strecoard supa, apoi
se adaugd tdieteii si frunze de pdtrunjel si mdrar tocat.
Fasolea bdatutd se obtine astfel: 400 g fasole uscatd se
pune la inmuiat de seara pdnd dimineata, apoi se pune
la fiert cu pdstGrnac, morcov, ceapd, ulei, boia, cimbru,
s toarnd apd si se fierbe pdnd fasolea este bine fiartd si
apa a scdzut. Cand fasolea e fiartd, se potriveste gustul
cu sare si se toacd 3-4 cdtei de usturoi care se zdrobesc
pand devine o pastd consistentd. Separat se cdleste o
ceapd tdiatd solzisori si boia pdnd se rumeneste care se
pune peste fasolea bdtutd.

Jomato soup and beaten
heans garnished with oil
and fried onions

Served during the week next to a plate of beans
garniched with oil and fried onions.

Ingredients:

0.5 1. broth, 2 pcs. parsley, 1 pc. parsnip, 3 carrots,
a little celery, 2 onions, oil, salt, water.

How to prepare:

Peel the vegetables, cut them into cubes and lightly
fry them in oil. Add the tomato sauce and water, and
let boil. When ready, strain the soup, add the noodles
and the parsley leaves.

Soak the beans from evening until the next morning.
In a pot add the soaked beans, parsnip, carrots,
onions paprika, thyme and oil. Pour water over and
let boil until the beans soften and the level of water
drops. Add salt and 3-4 cloves of chopped garlic.
Separately, chop an onion and fry it with paprika
until it gets a brown color. Pour over the beans and
serve.
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Zeamd de crumpi

Ingrediente:

boia, 2 buc. pdtrunjel, 1 buc. pdstarnac, 2 buc. morcov,
o0 ceapd, 100 ml. ulei, sare, 3 1. apd, o lingurd de fding,
500 g. cartofi.

Mod de preparare:

Se curdtd zarzavatul, la fel si cartofii, ei se taie In
patru si se pun la fiert 20 de minute. Se face rantasul
din ulei incins in care se pune ceapa tdiatd pentru a se
rumeni, se adaugd boiaua si fdina, se stinge cu zeama
si se toarnd In oald, se mai lasd sd dea cateva clocote
si mdncarea e gata. Se pun la sfarsit frunzele tocate
de pdtrunjel.

Zeama se face fdrd carne in zilele de miercuri si vineri
cdnd se mdndncd de post, iar cu carne poate fi facutd
in toate zilele, mai putin duminica. Carnea de porc
este folositd frecvent la zeama de cartofi si se pune

la fiert inainte, dupd care se adaugd zarzavatul si
cartofii.

Potato soup

Ingredients:

paprika, 2 pcs parsley, 1 parsnip, 2 carrots, an onion,
100 ml. oil, salt, 3 I. water, a tablespoon of flour,
500 g. potatoes.

How to prepare:

Peel the vegetables, as well as the potatoes, cut them
into four and cook for 20 minutes. Heat the oil and
slightly fry the onion. Add the paprika and flour,
quench with water from the boiling vegetables and
pour everything into a pot to boil for a few minutes.
When ready, add the chopped parsley leaves.

The soup is made without meat on Wednesdays and
Fridays when fasting. With meat it can be made
every other day, except Sunday. Pork is frequently
used in the potato soup — boiled separately after
which vegetables and potatoes are added.

Zeamdde pasuld

(Supd de fasole)

Ingrediente:

o lingurd boiq, 2 buc. pdtrunjel, 2 buc. pdstarnac,

4 buc. morcov, 2 buc. ceapd, 200 g. ulei, sare, 3-4 1. apd,
o lingurd de fding, fasole (cantitatea de fasole folositd
este de aproximativ o mand pentru fiecare persoand).

Mod de preparare:

Se spald fasolea si se lasd la Inmuiat de seara pdnd
dimineata pentru ca timpul de fierbere sd fie mai
scurt. Se curdtd zarzavatul, se spald, se taie rondele,
se pune fasolea la fiert. Atentie! Sarea se pune in
mdncare dupd ce fasolea a fiert. Se face rantasul
din ulei incins in care se pune ceapa tdiatd pentru

a se rumeni, se adaugd boiaua si fdina, se stinge cu
zeama In care a fiert fasolea si se toarnd in oald. Se
mai lasd sd dea cateva clocote si mancarea e gata. Se
pun la sfarsit frunzele tocate de pdtrunjel. In post nu
se fierbe carne in ea iar in celelalte zile se pune in ea
carne de porc afumatd.

Bean soup

Ingredients:

a tablespoon of paprika, 2 pcs. parsley, 2 pcs. parsnip,
4 pcs. carrot, 2 pcs. onion, 200 g. oil, salt, 3-4 . water,
a tablespoon of flour, beans (the number of beans
used is about one hand per person).

How to prepare:

Wash the beans and soak them from evening to
morning so that the cooking time is shorter. Peel a
squash, grate it and boil it. Careful! The salt is added
to the food after the beans have boiled. Heat the oil
in a pan then add the chopped onion and stir until it
gets a brown color. Add the paprika and flour, quench
with the juice in which the beans were boiled, and
pour into the pot. Let it boil for a few more minutes
and the food is ready. Put the chopped parsley leaves
at the end. Do not boil meat in it during fasting and
put smoked pork in it on the other days.
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Paturatd prd crumpi

(Strudel pe cartofi)

Ingrediente:

fdind, cartofi, ceapd, boia de ardei, sare, ulei, apd, otet.

Mod de preparare:

Se curdtd cartofii, se spald si se taie in felii mai groase
(in sferturl) Intr-o cratitd se pune uleiul, ceapaq,
boiaua de ardei, sare si se prdjesc la foc mic, pand
devin rumene. Se adaugd peste cartofi apd. Apa sd

nu depdseascd nivelul cartofilor. Se lasd la foc pdnd
sunt pe jumdtate fierti. Separat din faind, apd, sare,

o lingurd de otet se prepard un aluat, se frdmdantd
bine, se portioneazd in patru, se lasa sd se odihneascd
timp de 20 de minute. Din bucdtile de aluat se intind
pe masd pdturi foarte subtiri, se stropesc cu ulei, se
ruleazd, apoi se adund sub formd de melc si se pun
deasupra pe cartofi. Cratita se acoperd cu un capac si
din acel moment se mai fierb la foc mic 30 de minute,
fdrd sd se ridice capacul.

Potato strudel

Ingredients:

flour, potatoes, onions, paprika, salt, oil, water,
vinegar.

How to prepare:

Peel the potatoes, wash and cut them into thicker
slices (in quarters). Put the oil, onion, paprika, salt
in a sauceoan and fry over low heat until it turns
golden brown. Add water over the potatoes. The
water should not exceed the level of the potatoes.
Leave them on fire until they are half cooked.
Separately prepare the dough from flour, water,
salt, a tablespoon of vinegar. Knead well, divide into
four and let stand for 20 minutes. From the pieces
of dough, spread very thin blankets on the table,
sprinkle with oil, roll, then gather in the form of a
snail and place on top of the potatoes. Cover the pan
with a lid and from that moment let it simmer for
another 30 minutes, without lifting the lid.

Zoma de granalir mars
si gdlusche prd crumpi

(Supa de gdluste si gdluste cu cartofi)

Ingrediente:

o0 lingurd boia, o ceapd, 200 ml. ulei, sare, 3 1. apd,
500 gr. fdind.

Mod de preparare:

Se pune in oald apa la fiert cu sare. Separat se fac
gdlustele: intr-un castron se pune fdind, apd clocotitd,
se prinde cu furculita un aluat foarte vértos. Se face o
pdturd de un centimetru grosime si se taie fasii cu cu-
titul (late de trei degete in lunglmea foii). In apa cloco-
titd cu sare se rup gdlustele, se lasd sd fiarbd, se mai
introduce usor lingura de lemn, iar cdnd sunt fierte se
ridicd la suprafatd. Se face rantasul (in uleiul incins
se pune ceapa tdiatd si boiaua care se rumenesc).

Se strecoard gdlustele si se amestecd cu o parte din
rantas si cartofi fierti, se servesc cu sos de rosii in post
si cu brdnzd rasd deasupra in celelalte zile. Separat
zeama rezultatd de la fiertul gdlustelor se amestecd
cu restul de rdntas se mai lasd sd dea cdteva clocote

in care se adaugd o parte din gdluste fdrd branzd.

Dumplingsoupand
dumplings with potaloes

Ingredients:

a tablespoon of paprika, 1 onion, 200 ml. oil, salt,
3 L water, 500 gr. flour:

How to prepare:

Put water to boil and add salt. Prepare the dump-
lings separately: in a bowl put flour and boiled water
until it becomes a fluffy dough. Make a blanket one
centimeter thick and cut the strips with a knife
(three fingers wide along the length of the sheet).
Place the dumplings in the water and let boil while
stirring lightly. When they are cooked, they rise to
the surface. Make the rdntas (put the chopped onion
and the paprika in the hot oil to harden). Strain the
dumplings and mix with some of the rdntas and
boiled potatoes, serve with tomato sauce on fasting
days and with grated cheese on top on the other
days. Separately, the juice resulting from boiling the
dumplings is mixed with the rest of the rantas, left to
boil for a while, to which you add part of the dump-
lings without the cheese
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Lacsele

Materia prima:
1kg. faind, 500 g. seminte de dovleac, sare,
200 g. zahdr, 3 1. apd.

Mod de preparare:

Se face un aluat din apd, sare si fdind, se intinde

o pdturd de un centimetru grosime, se taie in fdasii
dreptunghiulare din care se fac tdietei de grosimea
unui deget.

Semintele de dovleac se usucd, se piseazd in piua de
lemn, apoi se cern si se opdresc in apd fiartd. Zeama
rezultatd se pune la foc, iar cand dd in clocot se
adaugd tdieteii. Se servesc cu zahdr.

Este un preparat care se serveste in Banat in satul
Hitias in Ajunul Crdciunului pentru a fi sdndtosi.

Taietei storsi
cumac sinuca

Tdietei storsi se fac la fel ca aluatul de gdluste cu
crumpi doar cd foaia de tdietei se taie in fasii de un
centimetru grosime. Se servesc cu branzd sdratd
rasd, sau cu mac mdcinat, nuca mdcinatd si se
amestecd cu zahdr.

Squeezed noodles with
poppy seeds and walnuts

Squeezed noodles are made in the same way as
dumpling dough with crumbs, except that the noodle
sheet is cut into one-centimeter-thick strips. Serve
with grated salted cheese, or ground poppy seeds,
ground walnuts and top with sugar.

Lacsele

Ingredients:

1 kg. flour, 500 g. pumpkin seeds, salt, 200 g. sugar,
3L water.

Houw to prepare:

Make a dough from water, salt and flour, spread a
blanket one centimeter thick, and cut into rectangular
strips from which you make finger-thick cut noodles.

Leave the pumpkin seeds to dry, then ground and add
to the boiling water.

Put the resulting juice on heat, and when it boils, add
it to the noodles. Serve with sugar.

Usually served in Banat in the village of Hitias on
Christmas Eve for health.
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Crumpi fripliin cipsie

(Cartofi la tavd)

Acecti crumpi au vn qust ¢i un saft aparte.
Pentru zilele de post sunt Ficuti fArd carme.

Ingrediente:

1kg. cartofi, 4 cdtei de usturoi, o ceapd, boia, sare,
100 ml. ulei.

Mod de preparare:

Se taie cartofii In felii mai groase si se pun in tavd.
Separat se face un rdntas din ulei, ceapd, boia, fdind
si apd, se toarnd in tavd peste ei (acest rdntas trebuie
sd-i acopere), apoi se pune usturoiul tdiat mdrunt. Se
introduc la cuptor, cand sunt gata apa din ei a scdzut.
Se servesc cu murdturi.

Potatoes on the tray

These potatoes have a cpecial taste.
For fasting days, prepare withovt meat.

Ingredients:

1 kg. potatoes, 4 cloves of garlic, an onion, paprika,
salt, 100 ml. oil.

How to prepare:

Cut the potatoes into thick slices and place them

in the pan. Separately, make a squash of oil, onion,
paprika, flour and water. Pour it into the pan over
them (this mix should cover them), then add the
finely chopped garlic. Put them in the oven. When

the water has dropped, it means that they are ready.

Serve with pickles.

Oloidd ludaie
cu sare si pita moale

(Ulei de dovleac cu sare si pdine proaspdtd)

Se mdnancd in zilele de post sau ca si adausuri la
sarmale si fasole batutd cu ceapd rosie. Se consumd
in toatd zona de cdmpie a Banatului, dar mai des
intdlnit in zona Fdgetului.

Pumptiin oil with salt
and fresh bread

Usually served on fasting days or as a side dish to
rolled cabbage and beans with red onions. Consumed
in the whole lowlands area of Banat, but more often
found in the area of Fdget.
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Preparate servite in zile
dd prastd saptamanad

Din punct de vedere gastronomic in zilele din timpul sGptdmanii preparatele din
bucdtdria Banatului de Cdmpie sunt o adevdratd biodiversitate. Inundate de legume
si carne, toate asezonate cu diverse condimente si plante aromate la indemdna oricui,
formeazd o armonie a gustului rafinat, aparent simplu de realizat si totusi destul de
sofisticat.

Dishes served on weekidays

Fromagastronomic point of view, the dishes prepared during the week in the Banat
Lowlands are a real biodiversity. Flooded with vegetables and meat, all seasoned with
various spices and aromatic plants available to anyone, they create a harmony of
refined taste, seemingly simple to make and yet quite sophisticated.
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Pisuld verge cu
carne dan calai si covasat

(Fasole verde cu carne de porc
la garnitad si lapte acru)

Ingrediente:

1kg. fasole verde, 300 g. morcovi, pdtrunjel,
pdstarnac, o ceapd, 4 buc. cdrmdnadd de porc
afumatd, lapte bdtut, ulei si ardei gras.

Mod de preparare:

Se curdtd, se spald legumele si se taie rondele; ceapa
se taie mdrunt, apoi toate se dinstuie intr-o cratitd
cu ulei si putind apd. Se alege fasolea cdt mai tandrd
si fdrd ate. Se curdtd de varfuri si codite, se spald, se
taie si se pune la dinstuit peste legume si carne, timp
de 5-10 minute pdnd se inmoaie; se toarnd apd caldd
atdt cat s-o acopere. Cand este fiartd si bine scdzutd,
se gustd de sare, se pune in farfurie si se acreste cu
iaurt.

Green beans with pork
garnishand sour milk

Ingredients:

1 kg. green beans, 300 g. carrots, parsley, parsnips, an
onion, 4 pcs. smoked pork tenderloin, whipped milk,
oil, and bell pepper.

How to prepare:

Clean, wash the vegetables then cut them into
slices. Cut the onion into small pieces, then pour
everything into a saucepan with oil and a little
water. Choose the beans carefully. Peel and wash
them. Add the beans and meat to the pan with the
vegetables and let harden for 5 to 10 minutes. Pour
hot water over to cover everything. When ready,
add salt and serve with yogurt.

Sarme in piparcd

(Ardei umpluti)

Ingrediente:

100 g. ulei, 3 cepe, 100 g. orez, 500g.carne mdcinatd,
cimbru, 2 oud, sare 12 ardei grasi, bulion, apd si
o lingurd de fdind.

Mod de preparare:

Se spald ardeii si se scoate cotorul cu seminte. intr-o
cratitd se pune uleiul la incins, apoi se cdleste ceapa.
Se adaugd carne mdcinatd, sare, piper, orez, oud si
cimbru. Se lasd la rdcit compozitia apoi se umplu
ardeii. Ardeii umpluti se pun unul ldngd altul, in oale
de pdmant, la fiert la foc mic. Peste ei se pune bulionul
amestecat cu fdind si diluat cu apd.

Stuffed peppers

Ingredients:

100 g. oil, 3 starts, 100 g. rice, 500 g. ground meat,
thyme, 2 eggs, salt 12 bell peppers, broth, water,
1tbs of flour.

How to prepare:

Wash the peppers and remove the stalk with seeds.
Heat the oil in a saucepan, add the onion and stir-
fry. Add minced meat, salt, pepper, rice, eggs and
thyme. Leave the composition to cool and then fill the
peppers. Place the stuffed peppers next to each other,
in earthenware pots to boil, over low heat. Add broth
mixed with flour and diluted with water over them
and let boil until done.
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Spenac cu
ochiuride ou sicarnal

(Spanac cu ochiuri de ou si carnati)

Ingrediente:

200 g. carne de porc, 200 g. crnati, 0,500 kg. spanac,
sare, 3 cdtei de usturoi, o ceapd, 3 oud, 100 ml. ulei,
2 linguri fdind i 0,500 1. lapte.

Mod de preparare:

Intr-o cratitd se prdjesc carnea sau carnatii, in
functie de preferinte. Separat spanacul se spald, se
opdreste, se scurge de apd, apoi se toacd foarte bine.
Ceapa si usturoiul se toacd mdrunt si se rumenesc
in ulei, apoi se adaugd spanacul tocat, se amestecd,
se pune putind fdind, se toarnd laptele pdnd devine
un pireu destul de gros, se dd drumul la un ou si

se amestecd bine. Se potriveste gustul de sare si se
serveste cu carne, cdrnati sau ochiuri de ou.

Spinach sauce with
fried eggs and sausages

Ingredients:

200 g. pork, 200 g. sausages, 0.500 kg. spinach, salt,
3 cloves of garlic, one onion, 3 eggs, 100 ml. oil,
2 tablespoons flour, and 0.500 . milk.

How to prepare:

In a saucepan, fry the meat or sausages according to
your preferences. Separately, wash and chop spinach
very well. Stir-fry the finely choped onion and garlic
in oil. Add the chopped spinach, a little flour and milk.
Mix well until it turns into a thick puree then add a
raw egg and continue to mix. Add salt and serve with
meat, sausages, or fried eggs.

Taietei
cuvarza

Ingrediente:

o varzd micd (aprox 1kg.), 200 gr. tdietei lati, o ceapd,
ulei, piper, sare (sau dupd gust).

Mod de preparare:

Varza se taie fidelutd si se frdmdantd cu sare.

Se lasd cateva minute sd se inmoaie. Ceapa se

toacd mdrunt si se cdleste in uleiul incins, apoi

se adaugd varza, se cdleste si ea, timp de 10-15
minute amestecdnd continuu ca sd nu se ardd; se
condimenteazd. Tdieteii se pun la fiert in multd apd
cu sare. Dupd ce sunt fierti, se strecoard, se lasd sd se
rdcoreascd putin si se amestecd cu varza cdlitd.

Sauerkiraut
noodles

Ingredients:

a small cabbage (approx. 1 kg.), 200 gr. broad noodles,
an onion, oil, pepper, salt (or to taste).

How to prepare:

Finely finely chop the sauerkraut, knead with salt
and let it sit for a few minutes. Chop the onion and
fry itin hot oil, then add the cabbage and cook for
10-15 minutes. Make sure to stir continuously. When
ready, season as preferred. Boil the noodles in plenty
of salted water. When ready strain the noodles, let
them cool and mix with sauerkraut.
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Crumpi rosii
cucarnedan calai

(Cartofi cu rantas si carne la garnitd)

Ingrediente:

500 g. cartofi, 100 ml. ulei, o ceapd, o lingurd de boia
dulce. Carne din cdlai, pecind si carnat.

Mod de preparare:

Se fierb cartofii curdtati, spdlati, tdiati in patru cu
apa in care s-a pus sare. Se scurg de apd, se face
separat o prdjald (rantas) din ulei, ceapd, boia dulce
si se toarnd fierbinte peste cartofi. Se amestecd cu

o lingurd de lemn si se pot servi cu carne friptd sau
cdrnat fript, cu diferite sosuri de mdrar, ludaie, etc.

[X)ashed potatoes
and garnished meat

Ingredients:

500 g. potatoes, 100 ml. oil, an onion, a tablespoon of
paprika. Meat and sausages.

How to prepare:

Boil the peeled, washed, quartered potatoes in salted
water. Drain the water and in a frying pan stir fry
the onion and paprika in hot oil, then pour over the
potatoes. Mix with a wooden spoon and serve with
roasted meat or sausages, with dill sauce, etc.

PungeneRibe

Ecte un aperitiv sdrbesc fhcut din aluat de clitite
Far& zahdr, care ce umplu cu carne gi ce préjesc in ulei.

Umplutura:

Carne de pasdre — tocatd mdrunt, morcov ras,
ciuperci tdiate felii, ceapd tocatd, toate se cdlesc in
ulei. Se lasd sd se rdcoreascd umplutura, se pune in
cldtitd, se impacheteazd, se trece prin ou bdtut apoi
prin fdind de mdlai si se prdjeste in ulei

Pungene Ribe

It is a Serbian appetizer made from cugar-free
pancake dough, filled with meat and fried in oll.

Stuffing:

Finely chopped poultry, grated carrot, sliced
mushrooms, chopped onion, all fry in oil. Allow the
filling to cool, put it in the pancake, wrap it, pass it
through a beaten egg and then through the cornflour
and fry it in oil.

1
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Crumpi fripliin cipsie de pamant

(Cartofi la tavad)

Acecti crumpi fripti in tivi de pdmdnt, au vn qust ¢i un
Fard carne, iar in rect sunt gatiti cu carne de porc qrasi
carnati (carmanadi de pore tinuti la saramurd, afumats ¢i fripta in unturd).
ecte preqititd intr-un mod special ¢i ce zice e& porcul pe care il tai la Criciun trébuie s& tind tot anv”.

Ingrediente:

1kg. cartofi, 4 cdtei de usturoi, o ceapd, boia, sare,
100 ml. ulei

Mod de preparare:

Se taie cartofii in felii mai groase si se pun in tavd.
Separat se face un rdntas din ulei, ceapd, boia, fdind
si apd, se toarnd in tavd peste ei (acest rantas trebuie
sd-i acopere), apoi se pune usturoiul tdiat mdrunt si

bucdtile de carne. Toate acestea se introduc la cuptor.

Sunt gata, cand apa din ei a scdzut. Se servesc cu
murdturi, dar si cu vin.

caft” aparte. Pentru zilele de post sunt ficuti
AtX), cu pecind din cilai

hiar ¢i cu click proas,
Banal, carnea de pore

Grilled Potatoes ina clay pot

otatoec have a special taste. For fasting days, prepare without meat. On the other days, they are
with fatly pork, even with fresh bacon, with cavsage [,boré kept in brine, cmoked, and fried in 7arc/).
In Banat, pork i prepared cpecially and it ic said that: ,the pig you cut at Christmas must be enough all

year round .

Ingredients:

1 kg. potatoes, 4 cloves garlic, 1 onion, paprika, salt,
100 ml. oil

How to prepare:

Cut the potatoes into thicker slices and place them in
the pan. Separately, mix and harden the oil, onion,
paprika, flour, and water. Pour the mix into the tray
over them until they are completely covered. Add
the finely chopped garlic and the pieces of meat. Put
in the oven. It is ready when the water has dropped.
Serve with pickles, but also with wine.

(K



(L

Bithe

(Mdmadligd cu jumdri de porc si caltabos)

Ingrediente:

500 g. fdind de mdlai, apd, 200 g. jumdri de porc,
100 g. clisd si 200 g. caltabos, 200 g. cdrnati de porc
afumati, sare.

Mod de preparare:

Se pune apa cu sare la fiert, cnd incepe sd fiarbd se
adaugd fdina de mdlai, se amestecd continu pand
cand se dezlipeste de oald, dupd care se ia de pe foc.

Separat se taie cdrnati, jumdri de pore, clisd si caltabos
bucdti mai mari care se prdjesc in ulei sau unturd.
Se pun in farfurie aldturi de mdmadligd si murdturi.

Mdmadliga mai poate fi servitd la frustuc cu oud fripce
(gdigand) branzd sdratd.

Badbele de post:

Cartofii se curdtd, se spald, apoi se fierb. Cartofii fierti
se zdrobesc cu furculita, se prdjesc in ulei, se adaugd
apd, apoi fdind de mdlai. Se fierb amestecdnd sd nu
se afume. Cand sunt gata, se servesc cu varzd muratd
tdiatd si moare de varzd.

Babdiele cu colesa

Ecte un fructuk (mic dejon) din zona Fagetulvi
localitatea. Jdicara.

Ingrediente:

4 oud, 500 ml. lapte si 300 g. branzd de oaie, fdind de
madlai, sare si apd

Mod de preparare:

Oudle, laptele si brdnza rasd se amestecd, apoi se pun
intr- o cratitd la foc pdnd se ingroasd compozitia.
Separat se face mdmadliga din apd si fdind de mdlai.
Cand sunt gata servesc impreund.

In esentad:

Mancarea traditionald, obiceiurile, traditiile nu
reprezintd altceva, decat o imbinare de reguli
populare ce trebuie respecte, conform apartenentei
religioase si geografice.

Bibdiele with colesd

It is a breakfact from the area of Figet, Jdisara
/oca//'ty.

Ingredients:

4 eggs, 0.500 ml. milk, 300 g. sheep cheese, cornflour,
salt, water

How to prepare:

Mix the eggs, milk and grated cheese, and then place
in a saucepan over high heat until the composition
thickens.

Separately make polenta from water and cornflour.
When ready serve together.

Essentially:

Traditional food, customs and traditions are nothing
but a combination of popular rules that must be
respected, according to religious and geographical
affiliation.

Bithe

(Pork and polenta)

Ingredients:

500 g .cornflour, water, 200 g. pork chops,
100 g. bacon, 200 pork haggis, 200 g. smoked pork
sausages, salt.

How to prepare:

Bring the salted water to a boil. When it starts to boil,
add the cornflour, stir continuously until it comes off
the pot, then remove from the heat.

Separately cut sausages, pork chops, bacon, and pork
haggis into larger pieces fried in oil or lard. Place on a
plate with polenta and pickles.

The polenta can also be served with fresh fried eggs
(called “gdigand”).

On fastingdays:

Clean, wash and boil the potatoes. Crush the boiled
potatoes with a fork, fry in oil, add water and
cornmeal. Stir to avoid smoking. When ready, serve
with chopped sauerkraut and cabbage dies.
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Cakes

The cakes are nothing but a delight at the end of a hearty meal. Typically served
at the end of the meal, they must be numerous and diverse, meaning that only then it

Prjituri

Prdjiturile sau ,,turta” cum o denumesc bdandtenii din campie, nu este altceva decGt
un deliciu la finalul unei mese copioase. In conceptia bandteanului joacd un rol impor-
has been enough.

tant.,Sa fie mulce si mulce feluri” pentru cd dacd nu-i asa ,insamnd cd no fost dastul”
de aceea in zilele se sdrbdtoare pe masa bdndteanului n-ai sd vezi un singur fel de pra-

jiturd. Prdjiturile se servesc la finalul mesei.
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Piturata

(Strudel)

Aluatol obtinut din (Xind de grdu, frimantat cu mdiiectrie, pricepere
¢ indembnare, face minuni quctative cand este vorba de piturata
denumiti& ,ctrudel’) ricpandita peste tot in lume ¢i concideratd produc
traditional banitean [Zn paturati). Strudelvl este o prijiturd foarte
populard, in special in Austria, Ungaria, Romania si Serbia.

Ingrediente:
1kg. fdind, 0,500 ml. apd cdldutd, 1linguritd sare, otet siun 11. ulei

Mod se preparare:

Din apd, sare, otet si faind se face un aluat care se frdmantd aproape

o ord, apoi se imparte In mai multe bucdti rotunde, dupd care se lasd
putin la odihnit. Fiecare bucatd se intinde cu sucitorul, se unge cu ulei si
cu mana se intinde o pdturd foarte subtire cdt masa; i se rup marginile,
se stropeste cu ulei din nou si se presard la alegere: brdnzd sdratd cu
smdntdnd, brdnzd dulce, mere rase cu zahdr, fructe de sezon etc.

Se ruleazd si se dd la cuptor. Coaptd, pdturata se desface In mai multe

foi, pdturd dupd pdaturd, probabil de acolo si denumirea de ,paturatd”,
precum si zicala din satul Hitias jud. Timis: ,dacd desfaci pdturata sd vezi
cdte pdturi are, nu o mai manci”

“Pdturata”

(The Strudel)

The dovgh made from wheat flour kneaded skillfully works wonders when it
comes to the layers of the Strudel a descert cpread all over the world and
considered a traditional product of Banat. TZe Strudel ic a very popular
dessert, ecpecially in Avstria, Hungary, Romania, and Serbia.

Ingredients:
1 kg. flour, 0.500 ml. lukewarm water, 1 teaspoon salt, vinegar, 1 1. oil

How to prepare:

Make a dough from water, salt, vinegar, and flour. Knead for almost an
hour, divide into several round pieces and let it rest for a while covered

with a towel. Spread each piece with a rolling pin, as a thin blanket across
the table and grease with oil. Cut off the edges. Sprinkle again with oil,

then add a filling of choice: salted cheese with sour cream, sweet cheese,
grated apples with sugar, seasonal fruits, etc. Roll the sheet and put it in

the oven. The baked strudel unfolds into several sheets, probably hence the
resemblance with a “blanket’; as well as the saying from Hitias village in
Timis county: “if you open the strudel to see how many layers it has you will
not eat it anymore”

(Pdturatd comes from the word pdturd meaning blanket.
The name comes from the layers made for this dish) 19



Clatitele

Bawnalvl amestec fluid din fAind, apd, zahdr ¢i puting care, Zrdj/t in ulei, a ctarnit papilele qustative inci
de pe vremea romanilor, iar in timp a devenit cunoscut ¢i in
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ucatériile franceze, ca specialitate bretond.

Ingrediente:

4 oud, 400 g. fdind, 400 de ml. lapte, 250-300 de ml
apd minerald, 3 linguri unt topit, sare.

Mod se preparare:

Oudle intregi se sparg Intr-un castron si se bat cu
sarea. Se adaugd fdina si treptat apd pand compozitia
devine de consistenta unei smantdni. Se lasd 20 de
minute compozitia sd se odihneascd.

Se incinge bine tigaia de cldtite, care trebuie sd aibd o
coadd lungd si peretii laterali putin inalti.

Se unge tigaia cu pensula, dupd care cu un polonic se
toarnd compozitia in strat subtire ca sd se acopere
fundul tigdii. Se prdjesc pe ambele pdrti cldtitele, se
pun pe o farfurie pdnd se termind compozitia din
castron. La final se ung cu gen sau cu alte creme in
functie de preferinte.

Pancalies

The basic fuid mixture of Flour, water, cugar and a
little calt, fried in oil, arouses the tacte Zuc{r cince
Roman times, and in time became bnown in French
cuicines as a Breton cpecialty.

Ingredients:

4 eggs, 400 g .of flour, 400 ml. of milk, 250-300 ml.
mineral water, 3 tablespoons melted butter, salt.

How to prepare:

In a bowl add the eggs and a pinch of salt. Beat the

eggs then, gradually, add glour and water until the
mixture becomes creamy. Allow the composition to
rest for 20 minutes. Heat the pancake pan well.

The pan should have a long tail and the side walls a
little high.

Grease the pan with a brush and add the composition
in a thin layer to cover the bottom of the pan.

Fry on both sides. Serve with jam or other creams
depending on your preferences.
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Coroave

(Minciunele)

Acasé la Filip Valeria a (vi Manea din Aliog, am re-
descoperit un produs traditional frimantat cu tuick
denumit coroave.

Ingrediente:

500 g. faind, 2 oud, 100 g. zahdr, 1/2 1. ulei,
200 ml. rdchie de prund

Mod de preparare:

intr-un castron se pune fdina, zahdrul si oudle, se
toarnd un pahar de rdchie si se frdmdntd un aluat
potrivit de tare. Aluatul se taie in doud bucdti, din
care se intind doud pdturi, care se pun una peste
cealaltd si se sucesc cu sucitorul intr-o singurd
pdturd. Se taie cu cutitul fasii late de doud degete,
care se prdjesc in uleiul bine incins. Cand s-au rdcit,
se pudreazd cu zahdr.

Coroave

(cookies)

At Filip Valeria’c house in Manea from Aliog, I
rediscovered a traditional product kneaded with
plum brandy called coroave.

Ingredients:

500 g. flour, 2 eggs, 100 g. saffron, 1/2 1. oil,
200 ml. plum brandy

How to prepare:

In a bowl put the flour, sugar and eggs. Pour a glass
of brandy and knead a suitable hard dough. Cut the
dough into two pieces, then spread in two layers,
placed them on top of each other then with the
rolling pin turn into a single layers. Place them into
two-finger wide strips, and then fry them in hot oil.
When cooled, powder with sugar and seruve.

Colacei si cornorat
cu branza

Ingrediente:
fdind, sare, ulei, oud apd cu putin lapte, brdnzd.

Mod de preparare:

Se face un aluat din ingredientele de mai sus, cu
sucitorul se intinde o pdturd de un centimetru
grosime, se unge cu ulei se ruleazd. Se strange cu
mdna din loc in loc, se taie cu cutitul in bucdti, care
se strdng la capete. Bucdtile astfel obtinute se intind
cu sucitorul in forme rotunde subtiri, care se taie in
mijloc (nu toate). Se incinge intr-o cratitd uleiul si se
pun la fript cele rotunde crdpate in mijloc, numite
coldcei; se prdjesc pe o parte si pe alta pdnd devin
rumeni.

Pe bucdtile rotunde netdiate in mijloc (cornordtii),
se pune pe o parte branzd, apoi se impacheteazd,
presdnd bine marginile; apoi se rumenesc in ulei.
Preparatul este cunoscut in tot Banatul de cdmpie si
era recompensa muzicantilor la nunti.

Rolls and croissant
with cheese

Ingredients:
flour, salt, oil, eggs, water with a little milk, cheese.

How to prepare:

Make a dough from the above ingredients. With a
rolling pin spread a blanket one-centimeter thick,
grease with oil, and roll it. Strech by hand, cut with
a knife into pieces then stretch each piece with a
rolling pin into thin round shapes. Cut half of them
in the middle - these are calle coils. Heat the oil in
a saucepan and fry coils on both sides until golden
brown.

On the other pieces, put cheese on one side, then
wrap, pressing well the edges; then fry in oil. The dish
is known throughout the lowlands of Banat and used
to be the reward of musicians at weddings.
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Turce fripce,
crofne

(Gogosi)

Se cpune ci turtele amestecate cv ulei ¢i faini ¢i
apoi préjite erau aduse drept ofrandi lui Dumunezev.

Ingrediente:
fdind, lapte, unt, oud, zahdr, coajd rasd de ldmadie,
un pachetel de drojdie, ulei.

Mod de preparare:

Se cerne fdina, se adaugd drojdia dizolvatd in lapte
cdldut si putin zahdr, se adaugd gdlbenusurile, zahdr,
coaja rasd de ldmaie si putind sare. Se frdmantd si
treptat se adaugd untul cdldut. Dupd ce se obtine un
aluat potrivit de moale, se lasd la dospit. Din aluat

se intinde cu sucitorul o pdturd de un centimetru
grosime, apoi se taie forma gogosilor, cu o cand de
lapte. Intr-o cratitd se pune ulei la Incins, si se frig
gogosile. Cand sunt rumene pe ambele pdrti, se scot
cu o paletd, se lasd sd se rdceascd si se dau prin zahdr
pudrd. Sunt servite ca desert.

Doughnuts
It ic caid that cakec mixed with oil and Hour and
then fried were brought as an offering o God.

Ingredients:

flour, milk, butter, eggs, sugar, grated lemon peel,
a packet of yeast, oil.

How to prepare:

Sift the flour, add the yeast dissolved in lukewarm
milk and a little sugar, then add the egg yolks, sugar,
grated lemon peel, and a little salt. Knead the abouve
composition; gradually add lukewarm butter until
you obtain a suitable soft dough. Leave it to rise.
From the dough, roll out a centimeter-thick blanket
with the rolling pin, then cut the doughnuts with a
cup of milk. Heat oil in a saucepan and fry the donuts.
When they are brown on both sides, remove them
with a spatula, leave them to cool then serve with
sprinkled powdered sugar on top. Serve as a dessert.
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Haios

Préjiturd cu Qsdnzd este welipsits de pe mecele
bandtenilor la cina de la pomana porcului ¢i la
Chrbatorife de iarnd.

Ingrediente:

750 g. osdnzd, 1 kg. fdind, 2 linguri de smantdnd, coajd
de la o ldmaie, o sticld de apd minerald,

3-5 gdlbenusuri, o lingurd de otet.

Mod de preparare:

Osanza se macind de doud ori, se amestecd cu un
sfert din cantitatea de fdind.

Aluatul:

Fdina rdmasd, gdlbenusurile, sarea, apa, otetul si
smdantdna se frimdntd. Rezultd un aluat moale, se
intinde o foaie care se unge cu 1/3 din os@nzd, se
impacheteazd aluatul, se lasd sd stea 15 minute,

apoi operatiunea se repetd de incd doud ori.

Se intinde o pdturd de un centimetru grosime, se taie
foaia in dreptunghiuri pe care se pune gem. Se pun
in tavd si se coc la foc puternic. Cand sunt coapte si
rdcite se dau prin zahdr farin.

Haios

(Osdnza Cake)

Ocanzi cake ic never absent from the tablec of the people of Banat during
winter holidays or on the day they cacrifice the pig (The Ignat)

Ingredients:

750 g. bone, 1 kg. flour, 2 tablespoons sour cream, lemon peel, a bottle of mineral
water, 3-5 egg yolks, a tablespoon of vinegar.

How to prepare:
Grind the dough twice; mix with a quarter of the amount of flour.

Dough:

the remaining flour, egg yolks, salt, water, vinegar and cream are kneaded, a
soft dough results, spread a sheet that is greased with 1/3 of the dough, wrap
the dough, leave to rest for 15 minutes, then repeat the operation twice more.
Spread a blanket one centimeter thick; cut the sheet into rectangles on which
to put jam. Put them in the pan and bake over high heat. When they are cooked
and cooled sprinkle with powdered sugar.
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Suviaca,
Cugluf

(Cozonacul bdndtenilor)

Ingrediente:

4 kg. fdind, 25 g. drojdie, 4 gdlbenuse si un ou intreg,
4 linguri ulei, lapte cat cuprinde, 200 g. mac, 200 g.
nucd mdcinatd, 5-6 linguri zahdr, coajd de ldmaie.

Mod de preparare:

Fdina se pune intr-un vas, la mijlocul cdruia, se face o
addnciturd, in care se pune drojdia sfdramatd, putin
zahdr si putin lapte cdldut. Se mai adaugd, dar nu

in addnciturd, uleiul si gdlbenusul. Se lasd intr-un

loc cdlduros, sd creascd drojdia. Se frdmantd apoi
aluatul si se lasd din nou sd creascd, acoperit. Intre
timp, se macind macul. in mac se adaugd zahdr, coajd
de ldmadie, putin lapte, se amestecd bine si se fierbe
putin. Dupd o ord, se intinde foaia, se unge cu mac

in Intregime si se ruleazd, din ambele pdrti, inspre
mijlocul aluatului. Suciturile se pot umple si cu nucd
mdcinatd amestecatd cu zahdr.

Ingredients:

Y» kg. flour, 25 g. yeast, 4 egg yolks and 1 egg,
4 tablespoons oil, milk, 200 g. poppy seeds, 200 g.
ground walnuts, 5-6 tablespoons sugar, lemon peel.

How to prepare:

Put the flour in a bowl and make a hollow in the
middle where you add the crushed yeast, a little
sugar and warm milk. Mix everything, then add the
oil and the yolk and mix again. Cover the bow!l and
leave the mixture to rest in a warm place until it
rises. Knead the dough once again and leave again to
rise. In the meantime grind the poppy. In the poppy
seeds add sugar, lemon peel, a little milk, mix well,
and boil a little. After an hour, spread the sheet,
grease it with poppy seeds and roll it, on both sides,
towards the middle of the dough. The twists can also
be filled with ground walnuts mixed with sugar.

Banal
Sweethread

Malai

Ingrediente:
1kg. fdind de porumb, sare, apd.

Mod de preparare:

Fdina de porumb se amestecd cu apd si sare si se
lasd putin sd se odihneascd. Apoi se unge bine o tavd
de copt, se aseazd compozitia in tavd si se introduce
in cuptorul incdlzit. Poate fi desert dacd se adaugd
in compozitie:3 cdni de fdind mdlai, o cand fdind de
grdu, 1, %2 cand zahdr, o cand ulei, 1/2 cand de lapte,
coajd de ldmaie si un praf de copt. Se amestecd toate
la un loc, se pun in tavd si se coace in cuptor timp de
30 min.

Hominy
Ingredients:
1 kg. corn flour, salt, water.

How to prepare:

Mix corn flour with water and salt and let to rest

for a while. Then grease a baking tray well, place

the composition in the pan and place it in the heated
oven. It can be a dessert if you add in the composition
3 cups of cornmeal, a cup of wheat flour, 1, %2 cup of
sugar, a cup of oil, 1/2 cup of milk, lemon peel, and
baking powder. Mix everything, place in the pan and
bake in the oven for 30 min.
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Turce pratulei

(Rulouri cu cremd)

Ingrediente:
fdind, ulei, otet, zahdr, 1 ou,

Mod de preparare:

15 linguri de fdind, se frdmdantd cu 3 linguri de ulei,
1lingurd de otet, 1lingurd de zahdr pudrd,

1/4 linguritd de sare, 1 ou intreg si o cand de apd
caldd. Se frdmantd un aluat, se intinde o foaie de
1cm grosime, care se unge cu 3 linguri unsoare
amestecatd cu 2 linguri de fdind. Se impdturd aluatul
in patru ca la turtele cu osdnzd, se lasd la rece 1 ord
dupd care se intinde o pdturd de Y2 cm grosime.

Se taie aluatul in fasii de 2 de degete si se invelesc pe
bucdti de tulei (tulpini de porumb, subtiri uscate si
spdlate). Dupd ce s-au copt, se scot tuleii si se umplu
cu friscd sau albus batut pe abur, cu gem de fructe si
cremd de vanilie. Se pudreazd cu zahdr si se servesc.

Chec - Lenula

2 oud Intregi si o cand de zahdr se amestecd cu

1/2 cand de ulei, 1/2 cand lapte rece, 2 cdni de fdind,
o linguritd praf de copt sau bicarbonat stins. In
compozitie se poate adduga rahat, nuci tocate,
stafide, etc. Compozitia se poate impdrti in doud -
0 jumdtate rdmdne albdg, iar In cealaltd jumdtate
se adaugd o lingurd de cacao, alterndnd cele doud
compozitii in tava de copt.

Creamrolls

Ingredients:
flour, oil, vinegar, sugar, 1 egg,

How to prepare:

15 tablespoons of flour, knead with 3 tablespoons of
oil, 1 tablespoon of vinegar, 1 tablespoon of powdered
sugar, 1/4 teaspoon of salt, 1 whole egg, and a cup

of hot water. Knead a dough; spread a 1cm thick
sheet, grease with 3 tablespoons of fat mixed with 2
tablespoons of flour. Fold the dough in four, leave it
to cool for 1 hour then spread a blanket 1/2 cm thick,
cut the dough into 2-finger strips and wrap in pieces
of tulle (corn stalks, thin dried, and washed). After
baking, remove the tulle and fill with whipped cream
or steamed egg white with fruit jam, vanilla cream,
powder with sugar and seruve.

Sweethread Lenuta

2 whole eggs, a cup of sugar, mix with 1/2 cup oil,

1/2 cup cold milk, 2 cups flour, a teaspoon baking
powder or baking soda mix, at the end you can add
chopped walnuts, raisins, etc. Divide the composition
in two — half remaining white and the other half can
be mixed with a tablespoon of cocoa and in the tray,
you can alternate the two compositions.
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Prajiturd cu visine

Ingrediente:

200 g. fdind, 150 g. margarind sau unt sau 75 g.
unturd, 2 gdlbenuse, 50 g. lapte, o linguritd de zahdr,
un praf de copt, visine sparte, conservate cu zahdr.

Mod de preparare:

Se frdmantd un aluat din ingredientele de mai sus,
se Intinde cu sucitorul o pdturd care se pune in tava
unsd si tapetatd cu fdind, peste care se pun visinile si
se dd la cuptor 35 min.

Cherrycakie

Ingredients:

200 g. flour, 150 g. margarine or butter or 75 g. lard,
2 egg yolks, 50 g. milk, a teaspoon of sugar, a baking
powder, crushed cherries preserved with sugar.

How to prepare:

Knead a dough from the abouve ingredients, spread
it as a sheet, place it in a greased tray lined with
flour, add cherries all over and put in the oven for 35
minutes.

Schmarn si iompot

Romdnii de efnie germand i¢i agteaptd musafirii cv
aluat de clitite préjit i compot de prune cau mere;

Simplu de fieut ¢i la indemlni i orice moment.
P §

Ingrediente:

400 g. fdind, 200 g. zahdr, 4 oud, sare, 300 ml. lapte, 10
ml. ulei si fructe pentru compot.

Mod se preparare:

Se amestecd ingredientele de mai sus si se prdjesc
intr-o cratitd cu ulei incins. Compotul se face din
prune/ mere si cuisoare, zahdr si apd. Se toarnd peste
ele apd si zahdr dupd gust, se fierb. Acest preparat il
intalnim in localitdtile Jimbolia, Buzias si Bacova.

Schmarnand compole

Romanians of German ethnicity are waiting for
their queste with fried pancake dovgh and plum or
apple compote;

Eacy to make and handy at any time.

Ingredients:

400 g. flour, 200 g. sugar, 4 eggs, a little salt, 300 ml.
milk, 10 ml. oil, fruit for compote.

How to prepare:

Mix the abouve ingredients and fry in a saucepan with
hot oil. The compote is made from plums (apples and
cloves), sugar and water. Pour water and sugar over
them, boil. I met this dish in Jimbolia, Buzias and
Bacova.
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Tort Dohos

Ingrediente:
7 oud, 7 linguri de zahdr, 7 linguri de fdind, cacao, unt.

Mod de preparare:

Se separd albusurile de gdlbenus. Albusurile se bat
spumd bine, dupd care se adaugd treptat zahdrul
bdtandu-se continuu. Se adaugd si gdlbenusele
treptat, iar la final fdina, amestecand usor ca sd nu
se lase blatul. Blatul se imparte in 4 si se coc 4 foi.
Foile se taie In doud obtindndu-se 8 foi. Intre foi se
pune cremd, iar ultima foaie nu se acoperd cu cremd
deoarece pe ea se pune zahdr caramelizat in strat
subtire.

Crema:

3 oud se bat pe abur cu o cand de zahdr si 2-3 linguri
de cacao, pdnd se ingroasd. Se lasd sd se rdceascd.
Separat un pachet de unt se freacd bine si se
amestecd treptat cu crema rdcitd.

Dobos cakie

Ingredients:

7 eggs, 7 tablespoons sugar, 7 tablespoons flour,
cocoa, butter.

How to prepare:

Separate the egg whites from the yolk. Beat the egg
whites well, then add the sugar, the egg yolks and
the flour. Be careful to add the yolks and the flour
gradually and to mix lightly. The top is divided into
4 and is baked into 4 sheets. Cut the sheets in half
to obtain 8 sheets. Add cream on each sheet but

the top one. On the top sheet pour a thin layer of
caramelized sugar.

Cream:

Beat 3 eggs are on steam with a cup of sugar with
2-3 tablespoons of cocoa until thickened. Leave the
cream to cool. Separately, gradually mix a bar of
butter with the cooled cream.

Lapcede pasdre

(Lapte de pasdre)

Ingrediente:
11. lapte, 3 oud, 50g fdind, zahdr.

Mod de preparare:

Se pune la fiert laptele. Cand incepe sd clocoteascad
laptele, cu o lingurd se fac gdluste din albusul batut
spumd, se Intorc pe o parte si pe alta in lapte pdnd se
opdresc. Se scot pe o farfurie.

Separat intr-un castron, gdlbenusurile, zahdrul si
fdina se amestecd. Cu polonicul se adaugd din laptele
fiert sirdcit, pdnd se omogenizeazd compozitia. Tot
amestecul se trece printr-o sitd pentru a nu rdmane
cocoloase. Se pune din nou la foc, amestecdnd
continuu pdnd devine o cremd. Se ia de pe foc, se
pune in castroane, iar deasupra se pun gdlustele din
albusul opdrit in lapte.

Poultry milk

Ingredients:
1 milk, 3 eggs, 50 g. flour, sugar.

How to prepare:

Boil the milk and beat the egg whites until it turn into
foam. When the milk starts to boil, make dumplings
from the egg whites and add the in the milk. Make
sure to turn the dumplings on each side. When done,
take the dumplings out on a plate.

Separately mix the yolks, sugar and flour in a bowl.
Let the milk cool down then add it to the mixture
until it becomes homogenous. Pass the mixture
through a sieve so as not to remain lumpy. Put it back
on the heat, stirring constantly until it becomes a
cream. Remoue from the heat, place in bowls, and top
with —

the dumplings from
the egg white
scalded
in milk.
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Cornulete
crescute cunuca

Ingrediente:

300 fdind, 150 g. ulei, un ou, un pachet drojdie, lapte,
sare, nucd.

Mod de preparare:

Drojdia inmuiatd in putin lapte cu zahdr,

putind sare si fdind cat cuprinde se frdmantd un
alat, se lasd la dospit o jumdtate de ord. Se intinde o
pdturd de 1, 1/2 cm grosime, se taie pdtrate, se pune
pe ele urmdtoarea compozitie: nucd mdcinatd cu
zahdr amestecatd cu albus de ou. Se fac cornuletele,
care la final se ung cu gdlbenus de ou pentru a avea
culoare dupd coacere.

Grown cannoli
with walnuts

Ingredients:

300 flour, 150 g. oil, an egg, a packet of yeast soaked in
a little milk with sugar, a little salt, flour, walnut.

How to prepare:

Knead a batter, leave to rise for half an hour. Spread
a 1,1/2 cm thick blanket, cut it into squares and fill
with the following composition: ground walnut mixed
with sugar and egg whites. Make the croissants
cannoli and grease in the end with egg yolk to have a
warm color after baking.
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In concluzie, preparatele ce se gdsesc pe mesele bdndtenilor sunt un amestec de
traditii ale tuturor etniilor care convietuiesc in Banatul de Campie.

Retetele au fost culese de Mdrioara Dorina Pisat de la localnice ale judetului TIMIS
pasionate de prepararea bundtdtilor traditionale: Elisabeta Bach, Tatiana Simionescu,
Cestereg Milia, Floarea Evodokia, Vancsik-Gruiescu Felicia din Jimbolia, Pisat Maria,
Stoia Lenuta, Pisat Eva, Pisat Ana, Susan Aurica Cucoradd Iuliana, din Hitias, Stoia
Ang, Stoia Simona Laura, Jivan Victoria Lucia Popa din Timisoara, Ihtineant Maria
din Piscchia, Soica si Putinelu, Corneliu Rusu din Comlosul Mare, Costa Aneta din
Carani, Trascd Seroni Liliana din Boldur, Rusan Ioana, Borchescu Luminita din Belnit,
Zela Maria din Ortisoara, Antal Elisabeta, Sfaraiald Dorina, Sfetcu Viorica din Buzias,
Soica Maria, Enache Victor, din Dudesti, Sipos Nicoleta, dln Giroc, Popa Maria d1n
B1rdc1 Maria Roza Recas, Denes Ildiko din Dumbrdvita, Keresturi Mdria din SGnnicolau
Mare, Filip Valeria din A110$ Andra§escu Adrian din Traian Vuia, Ploscaru Crenguta,
Mustatc“l Nicoleta, Jdioara, Cornelia Rusu din Povergina, Maria Giuruschin din Cenei,
Tanti Emilia Popa din Costeiu de Sus.

Tuturor le multumese pentru sprifinul acordat in realizarea
patrimoniulvi gastronomic al Banatvlui de clmpie.

In conclusion, prepared dishes that are found on the tables of the people of Banat
are a mixture of traditions of all the ethnic groups that live in The Banat Lowlands.

The recipes were collected by Mdrioara Dorina Pisat from households in Timis
County, from people who are passionate about preparing traditional delicacies:
Elisabeta Bach, Tatiana Simionescu, Cestereg Milia, Floarea Evodokia, Vancsik-
Grulescu Felicia from Jimbolia, Pisat Maria, Stoia Lenuta, Pisat Eva, Pisat Ana, Susan
Aurica Cucoradd Iuliana, from Hitias, Stoia Ana, Stoia Simona Laura, Jivan Victoria
Lucia Popa from Timisoara, Ihtineant Maria from Piscchia, Soica and Putinelu,
Corneliu Rusu from Comlosul Mare, Costa Aneta from Carani, Trascd Seroni Liliana
from Boldur, Rusan Ioana, Borchescu Luminita from Belnit, Zela Maria from Ortisoara,
Antal Elisabeta, Sfdrdiald Dorina, Sfetcu Viorica from Buzias, Soica Maria, Enache
Victor, from Dudesti, Sipos Nicoleta, from Giroc, Popa Maria from Birda, Maria Roza
Recas, Denes Ildiko from Dumbrdvita, Keresturi Mdria from Sannicolau Mare, Filip
Valeria from Alios, Andrdsescu Adrian from Traian Vuia, Ploscaru Crenguta, Mustatd
Nicoleta, Jdioara, Cornelia Rusu from Povergina, Maria Giuru dinner from Cena, Tanti
Emilia Popa from Costeiu de Sus.

I thank everyone for their support in creating
the gactromomic heritage of the Banat (owlands.
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