Pripravilo obéanské sdruzeni yo-yo v rameci projektu Krizomanie - Jidlo
a kulturni prostor. Autor receptt je Filip Kavka Smiggels.
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Prepared by yo-yo in terms of project Crisis Mania - Food and Cultural
Space. Author of recipes is Filip Kavka Smiggels.
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Fazolova pomazanka — 12 porci
(1 porce - krajic chleba / 2,80 K¢&)

150 g cervenych ledvinovych fazoli (suchych)

90 g husté zakysané smetany (18%)

50 g kopru (1/2 svazku)

sul

Fazole uvaPfime v tlakovém hrnci a mixujeme ponornym
mixerem. PPi mixovani pfidavame smetanu. Kopr otrhame ze

stvolu a pridame do smési a jeSté jednou lehce rozmixujeme.
Dochutime soli (a pepfem).

Bean spread - 12 portions
(1 portion for 1 slice of bread / 2,80 K¢)

180 g dried kidney beans
90 g creme fraiche

50 g fresh dill

salt

Soak the beans in water overnight. Cook the beans in a pressure
pot and mix with a blender, add the other ingredients - that s
all!

Paprikova pastika - 1 ks - 12 porci

Gervend paprika 850 g (3 ks)

cibule 350 g (3 ks)

varené fazole ¢ervené 500 g (suché 250 g)
Zzampiony 160 g

Maizena 1 polévkova 1Zice

éervené vino 1 dcl

Gesnek 4 strouzky

majoranka

sl

pepr

Fazole pres noc namocime do % 1 vody. Druhy den uvarime
v papinové hrnei (cca 20 min.). Na hrubo nakrgjenou ¢ervenou
papriku zprudka orestujeme na rozpaleném oleji, pak pridame
nahrubo nakrgjenou cibuli a restujeme dozlata. Prilijeme
Gervené vino, cca 3 minuty povarime a panev odstavime.
Do smési pridame varené fazole, drceny Cesnek, koreni
a Maizenu, kratce rozmixujeme, aby zbyly vétsi kousky zeleniny
a vysypeme do maéslem vymazané formy na peceni. Navrch
pridame na platky pokrijené zampiony, pokapememe olejem.
Zapékame 1 %2 hod. V troubé pri teploté 160 °C.




Paprika spread 1 pc - 12 portions

550 g (3 pe) red paprika

350 g (3 pc) onion

500 g (dried 250 g) cooked kidney beans
160 g mushrooms

1 tablespoon cornstarch

1 dcl red wine

4 cloves garlic

marjoram

salt

pepper

Let the beans soak overnight in % 1 water. Cook in a pressure
pot for about 20 minutes. Stir fry roughly cut red paprika and
add cut onion. Fry until it has golden colour. Pour in red wine
and cook for about 3 minutes. Add cooked beans, crushed garlic,
spices and cornstarch. Mix with a blender, but keep bigger
pieces of vegetables. Pour into an oiled form. On top put sliced
mushrooms and sprinkle with oil. Bake for about 1 % hours in
the oven of 160 °C.

Cogkova polévka se zeleninou - 8 porei
(1 porce 0,41/ 5,70 K¢&)

100 g cibule, 200 g celeru
100 g petrzele, 200 g mrkve
500 g ¢ocky (suché)

2,1 1vody, 0,02 1 octa

0,2 1oleje

bobkovy list

sl

Cogku pres noc namodime do studené vody. Na oleji zpénime
cibuli, pfidame zeleninu nakrajenou na mensi kostky a orestujeme
na mirném ohni. Kdy?z je orestovana, pridame ¢ocku, studenou
vodu a bobkovy list. MiZeme pridat bujon a vafime na mirném
ohni. Kdyz je zelenina a ¢o¢ka mékka, odstavime a dochutime
octem a soli. MuZeme pridat estragon.

Vegetable lentil soup - 8 portions
(1 portion 0,41/ 5,70 K&)

100 g onion, 200 g celery

100 g parsley root, 200 g carrot
500 g dry brown lentils

2,1 1 water, 0,02 1 vinegar
0,210il

bay leaf

salt

Soak the lentils in water overnight. Fry the onions, add vegetables
cut into small cubes. Then add cold water, bay leaf and the lentils.
Cook as slow as possible until the lentils are soft. Then add vinegar
and salt, you can use some Tarragon if you want.




Mrkvovo-pomeranc¢ova polévka - 4 porce

mrkev 600 g

pomerancovy dzus 0,6 1

olej 0,061

koriandr éerstvy /% svazku (35 g)
voda 0,41

Narozpaleny olej nasypeme nahrubsi kousky nakréajenoumrkev
a cca 5 minut zprudka orestujeme. Prilijeme pomeranc¢ovou
gtavu a pomalu vafime 10-15 minut (do zméknuti mrkve).
Rozmixujeme a naredime dle potfeby vodou. Nakonec pridame
otrhané listky z poloviny svazku koriandru a mirné osolime.

Carrot-orange soup - 4 portions

600 g carrots

0,61 orange juice
0,061 oil

fresh 7% cup coriander
0,4 1 water

Heat up the oil in a pot and add roughly cut carrots. Fry for
approx. 5 minutes. Add cold orange juice and water and slowly
heat up. Cook for 10 minutes, the carrots should be just soft.
Then mix with a blender, add the leaves of coriander and
salt.

Bliny se zampiony a pérkem - 12 kust - 4 porce

0,125 1 mléka

75 g pohankové mouky
1 vejce

trochu masla

258 g mouky

8 g drozdi

maslo na smazeni

Nejprve v troSe vlazného mléka rozmeélnime drozdi a 15 minut
nechame pracovat. Do velké misy nasypeme smés pohankové
a hladké pSeniéné mouky. Rozklepneme vejce, prisolime,
pridame zméklé maslo a promisime. Pak pridame vykynuté
drozdi, za¢neme prilévat mléko a zpracovavat homogenni tésto
(o néco tuzsi, nezli na palacinky). Na panvi rozehfejeme na
mirném ohni maslo na smazeni. Jakmile je dostateéné horke,
sbérackou lijeme tésto a tvarujeme je do placek o prameéru cca
6 cm.

Zampiony 200 g

poérek 200 g

maéslo 150 g

¢erveneé vino ldel

pep? mlety na Spicku noze
stl dle chuti

zakysang smetana 300 g

Na panev s horkym maéaslem vhodime pokrijené zampiony,
opeprime a priddme nadrobno nakrgjeny porek. Po kratkém
orestovani (3 minuty) prilileme vino a dusime dalSi cca 3
minuty. Dosolime. Smés navrsime na bliny a ozdobime bohatou
vrstvou zakysané smetany.




Blini with mushrooms and leaks - 12 pc - 4 portions

0,125 1 milk

75 g buckwheat flour
legg

a bit of butter

25 g flour

8 g fresh yeast
butter to fry

Gently mix the yeast into lukewarm milk and let work for about
15 minutes. In a big bowl mix buckwheat and regular flour.
Add eggs, salt and butter and mix. Add the yeast and work
the dough, adding milk (the dough should be a little thicker
than for regular pancakes). Heat up butter in a pan and fry
the dough in small rounds of approximately 6 cm in diameter.

200 g mushrooms
200 g leaks

150 g butter

ldcl red wine

300 g creme fraiche
pepper

salt

In a pan with hot butter fry sliced mushrooms and leak. Add
black pepper. After about 3 minutes add wine and cook for
another 3 minutes. Add salt. Serve on the bliny with a good
portion of créme fraiche.
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Cizrnovéa pomazanka - 12 porci
(1 porce - krajic chleba / 1,40 K¢&)

180 g cizrny (suché)

175 g cibule

0,08 10leje

sul

V tlakovém hrneci uvarime cizrnu. Cibuli nakrajime nahrubo
a osmazime na oleji (neSetfime olejem, cibule by meéla v oleji
plavat). OsmaZenou cibuli smichame s cizrnou a rozmixujeme.
Pomazanka nesmi byt suché, v pfipadé potfeby pridame vice
cibule a oleje.

Chickpea spread - 12 portions
(1 portion for 1 slice of bread / 1,40 K¢)

150 g chickpeas (dried)
175 g onion

0,081 0il

salt

Cook the peas in a pressure pot. Fry the onions cut in rough
pieces in loads of oil. Drain the chickpeas and add them to the
onions, mix with a blender and add some salt.




Pohankoraky - 12 kusl - 4 porce

pohanka 200 g

voda 6 dcl

mouka hladka 100 g

Cesnek 7 strouzky (cca 30 g)
majoranka 8 polévkovych 1Zic
vejce 1

olej na smazeni

Ve vodé uvarfime pohanku (cca 15 minut). Lehce roz-
mixujeme s vejcem, nasypeme kofeni, rozdrceny Cesnek
a stl. Vmichame mouku a vytvofime hmotu (podobnou
bramborakovému téstu), ze které lze tvarovat placicky.
Na panvi rozpalime trochu oleje (aby se tésto nepripalovalo)
a pomoci lzice tvarujeme placiéky o priméru cca 8 cm,
osmazime dozlatova z obou stran.

Buckwheat pancakes -12 pieces — 4 portions

200 g buckwheat

6 dcl water

100 g flour

7 cloves (cca 30 g) garlic
8 tablespoons marjoram
legg

oil for frying

Cook the buckwheat in water for approximately 15 min. Mix
with a blender together with the egg, garlic, salt and marjoram.
Add flour and make a thin dough. Heat up oil in a frying pan,
put in some dough with a spoon, enough to make little pancakes
(around 8 cm). Fry on both sides.

Dresingy / Dressings

Pripravujeme vzdy zakladni tekutou zalivku (nap?. olej +
citrén), kterd ma mit jiZz spravnou chut. Proto je tFeba ji ochut-
nat jiz pfed vmichanim specifickych ingredienci.

At first, always mix the oil with the sour component (for
example vinegar, lemon juice). When this proportion is right,
add other ingredients and taste again.

Dresing horéicovy - 6 porci

olej 1,5 dl

ocet jableény 5% 0,5 dl

med 30 g

hor¢ice Dijon & vrchovaté kavoveé 1zicky

Olej smichame s octem na chutnou zalivku, kterou obohatime
vmichanim medu a horcice.

Mustard dressing - 6 portions

1,5 dl oil

5% 0,5 dl vinegar (apple)

30 g honey

2 teaspoons mustard (Dijon type)

Mix oil with vinegar for a tasty dressing, which we enrich by
mixing in honey and mustard.




Dresing bylinkovy - 6 porci
citronova stava 0,5 dl

olivovy olej 1,5 dl

1 strouzek éesneku

0,5 svazetku bazalky, sul

Olej smichame s citronovou &tavou a dle chuti osolime. Na
z&ver primichame rozmackany Cesnek a rozdrcenou nebo
jemné nasekanou bazalku.

Bagil dressing - 6 portions
0,5 dl lemon juice

1,5 dl olive oil

1 clove of garlic

0,5 cup fresh basil , salt

Mix oil with lemon sause and salt according to taste. Finally
mix mashed garlic and crushed or gently cut basil.

Dresing Cesnekovy

jogurt 1,5 dldl

majolka 0,5 dl

Gesnek 3 strouzky, sul

Rozmackany ¢esnek vmichame do smeési jogurtu a majonézy.
Dle potreby dosolime.

Garlic dressing — 6 portions
1,5 dl yoghurt

0,5 dl mayonnaise

3 cloves garlic, salt

Mix mashed garlic into the mixture of yoghurt and mayonnaise.
Salt if needed.

Spek vegetariansky - 4 porce

uzené tofu 185 g
cibule 200 g
celer 270 g

olej  del

Na rozpaleném oleji (v hlubokém hrnci) zprudka smazime
na kostky nakrijeny celer do doby zlatnuti prvnich
kouskll (cca 10 min.). Priddme na kostky nakrgjené tofu
a opét smazime do zlatnuti prvnich kouskl (cca 5 min.).
Nakonec pridame cibulku a smazime dozlatova (cca 5
min.). Cilem je stejnomérné zezlatnuti vSech ingredienci.

Vegetarian bacon - 4 portions

185 g smoked tofu
200 g onion

200 g celery x

2 dcl oil

Fry the celery cut in small pieces in a lot of very hot oil. When
it starts to get brown add the smoked tofu in little pieces and
after a few minutes also onion cut in little pieces. Everything
should have a nice golden colour. Drain some of the oil before
eating.




Sojové karbanatky — 25 porci
(2,70 K¢ / porce)

150 g Gesneku

800 g sojovych bobu (suchych)
250 g hladké mouky

15¢ majoranky

0,25 10leje

500 g cibule

sul

Sojové boby uvarime v tlakovém hrnci do poloméka. Nesmime
je rozvarit. RozmacCkame Cesnek, pridame scezené boby
a majoranku a rozmixujeme ponornym mixerem nahrubo, aby
v téstu zlstaly kousky bobu. PFiddme mouku a hnéteme rukou.
Z tésta vytvarujeme malé karbenatky a smazime je na oleji.

Soya burger - 25 small pieces
(1 portion/ 2,70 K¢&)

1850 g garlic

800 g dry soy beans
250 g flour

15¢ marjoram
0,251 0il

500 g onion

salt

Cook the beans not too soft. Mix all the ingredients with a blend-
er but do not bled completely fine, there should be nutlike piec-
es in it. Make burgers and fry them in a deep-fryer or in a pan.

Nakyp - 4 porce

vejce 4 ks, smetana 33% 125 g
hladka mouka, 1 polévkova 1Zzice
rajéata 400 g (4 ks)

Gesnek 6 strouzku

pepr, oregano

Vmise roz§lehame vejce, viichame hladkou mouku a §lehacku.
Do vymasténé zapékaci misky vlozime na dno papir na peceni,
na ktery polozime platek rajcete. Na, hrubo pokrajeny ¢esnek
orestujeme na oleji, pridame na kousky pokrijeny zbytek
ragjcat a lehce podusime (2 min.). Po odstaveni opeprime,
priddme oregano a sul. Po vychladnuti smichdme se zakla-
dem smeési a naplnime zapékaci misky. PeCeme v troubé
25 minut pri 180 °C. Po vyjmuti z trouby vyklepneme.

Gratin - 4 portions

4 eggs, 125 g cream 33%
1 tablespoon flour

400 g (4 pc) tomatoes

6 cloves garlic

pepper, oregano

Whip the eggs in a bowl, add flour and cream. Put a sheet of bak-
ing paper into little oiled forms and lay on it a slice of tomato.
In oil fry garlic and add the rest of the tomatoes cut small. Fry
for about 2 minutes and then take off the flame. Add pepper,
oregano and salt. When it is cooled mix it with the whipped eggs
and pour into the baking forms. Bake for about 25 minutes at
180 °C. When done, take the gratins out of the forms and serve.
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