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Polish salad 
 

Ingredients:  

 three boiled carrots 
 one boiled parsley  

 one boiled little celery 

 one leek 

 one small onion 

 three hard boiled eggs 

 four pickled cucumbers 

 one sour apple 

 half a can of peas 

 salt and pepper to taste 

 a tablespoon mustard 

 mayonnaise 
 

How to make it: 

Prepare a big bowl. Boil the vegetables and eggs, let them cool down. Chop the 

boiled vegetables, cucumbers, apple, eggs, onion and leek into cubes and put 

them into the bowl. Add half a can of peas. Mix all the ingredients carefully 

with a big spoon. Season it with salt and pepper, add the mustard and 

mayonaise. Mix all again. Enjoy your meal!  

 

 

 

 

 

 
 

 



Dumplings with cottage  
cheese and onion 

 
Cake:  
 350 g flour 
 one egg 
 125 ml water 
 salt 

 
 
 
 
 

 600 g potatoes 
 250 g cottage cheese 
 one onion 
 one spoon of butter 
 half teaspoon of pepper 

How to make it: 
 

1. Wash and peel the potatoes. Cook them in 
the salted water. Drain, cool down and mash 
with a fork.  

 
 

2. Chop the onion and fry to the gold. Mix together 
 the potatoes and the onion. Season with  
salt and pepper.  

 
 

 
3. Knead dough with water, flour, salt and egg.  
Roll it out and cut out small circles with a glass. 

           Put the filling on each circle and shut the edges. 
 

 
3. Drop the dumplings into the boiling  

water and cook for 3 minutes.   
Serve with butter and fried onion.  

 

 

 



Potato salad  
(Kartoffelsalat) 

 

Ingredients:  
(exact quantities are not important, because it depends on us how much and in 
what proportions we want to prepare it ) 
 potatoes 
 parsley 
 pickled cucumbers 
 cooked bacon  
 onion 
 mayonnaise 
 natural yoghurt 
 salt and fresh ground pepper 

 
 
How to make it: 
Cook the potatoes in their skins, thanks to it potatoes keep great taste.  
Cut the bacon into strips, the onions into thin slices. Put the bacon on the  
hot pan and fry. 
Then add the onion and fry it together for a while.  
Remember the onion cannot become brown and the bacon too dry.  
After cooling the potatoes, cut them and the pickled cucumbers into cubes. Add 
the bacon, the onion from the pan and the chopped parsley.  
In a separate bowl, mix the yogurt with the mayonnaise. Season with salt and 
pepper.  
Add the yoghurt-mayonnaise sauce to the salad and mix it. It’s ready! 
 

 
 

 
 
 
 

 
 
 

 
 
 
 

 

 
 

 



Cream of red lentils and vegetables  
(Sebzeli Ezme Kirmizi Mercimek Çorbasi) 

      

 
Ingredients: 
 120 g red lentils  
 5 cups water  
 1 onion  
 1 carrot  
 2 teaspoons salt  
 40 g butter or margarine  
 2 tablespoons flour  
 1 tablespoon tomato puree 

 
 
How to make it: 
Wash and drain the lentils. Boil in a saucepan over low heat, uncovered, in a 
liter of water. Remove the foam with perforated spoon. The grated carrots 
season with salt and mix it well.  
Cover it and boil for 30 minutes until soft. Remove from heat and cool.  
Blend it until it becomes creamy. Melt the margarine in the frying pan. Add the 
flour. Fry, stirring constantly, until it becomes light golden colour. Add the 
tomato puree to the soup and mix. Heat and stir the cream for 5 minutes. Serve 
hot. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



Italian lasagna with minced meat 
(Lasagna italiana con carne macinata) 

 

 
Ingredients: 
 500 g minced meat 
 2 onions 
 2 cloves garlic 
 tomatoes from a can  
 bechamel sauce 
 pasta lasagna 
 cheese 
 salt, pepper, herbs parsley 

 
 
How to make it: 
Fry the garlic in olive oil, add the minced meat and onions.  
When meat is fried, add the parsley (fresh is the best) and other herbs (basil, 
oregano). Mix the meat with tomato concentrate or canned tomatoes.  
Season with salt and pepper. At the bottom of a heatproof dish put the 
bechamel sauce and a layer of pasta on it. Put a layer of meat on the pasta. 
Spread the bechamel sauce on the top layer. We finish with a layer of cheese to 
stick all layers together. Prepare two or three more layers in the same order.  
The last layer of pasta must be covered with sauce and cheese. Bake it in the 
oven at 180 °C for 20 - 30 minutes. Enjoy it! 

 
 

 

 
 
 
 

 



GERMAN RECIPES 
 

 

 

 
 

 
 

 



German-Kids favourite food 
Mini Pizza 

 
Cake:  
 75g quark 
 3 tablespoons oil 
 1 egg 
 1 pinch salt 
 160 g flour 
 2 teaspoons baking powder 
 125 g tomato sauce 

 

 
 
 salt, pepper 
 1 tablespoon olive oil 
 oregano 
 ham, salami 
 vegetables 
 grated cheese

 
How to make it:  
Knead dough, divide into 4 big rolls, roll each one out, put onto the greased 
baking tray. The tomato sauce, salt, pepper, 1 tablespoon olive oil, oregano mix 
together and spread onto the dough. Put the ham, salami, vegetables, grated 
cheese on top as you wish. Bake at 250°C for approximately 10 minutes in the 
preheated oven. 
 

 

 
 
 
 



Mousse au Chocolat 
 
Cake:  
 125 g dark cooking chocolate 
 1 egg 
 25 g sugar 
 1 tablespoon rum,  

eggnog or hazelnut-liqueur 
 300 g cream  
 1 apple 
 1 pear 
 some berries 

 
How to make it:  
Melt the cooking chocolate in a bowl set in the hot water. Separate egg yolk and 
egg white. Whisk the egg white until stiff, add the sugar, beat well.  
Mix the egg yolk with the rum, eggnog or hazelnut-liqueur. Stir into the egg 
white. Fold it into still warm cooking chocolate. Whip the cream, fold into the 
mousse. Pour the mousse into glass dishes or a flat bowl.  
Place in the refrigerator until set, for at least 2 hours. Decorate with slices of 
apple, pear and berries. 

 

 
 

 



ITALIAN RECIPES 
 

 

 

 
 

 
 



Easter cheese torte 
 

 
 
Ingredients: 

 450 g flour 
 100 g Parmigiano cheese 
 50 g  sheep cheese  
 4 eggs 
 100 g olive oil 
 17 g yeast 
 sugar 
 salt 
 water 
 Emmenthal pieces 

 
 
How to make it: 
Put the flour in a bowl and all other ingredients put inside the flour. 
Mix well and let it rise. If it is too hard add water (or milk). When the dough  
has become double, put it in a high pan and cook in the oven. It is delicious 
with ham. It is for our typical Easter breakfast! 

 

 

 

 
 

 

 

 



An Easter Umbrian recipe:   
LA CIARAMICOLA 

 
 
Ingredients: 
 450 g flour 
 120 g butter 
 200 g sugar 
 2 eggs 
 30 g alchermes liqueur 
 1 lemon 
 baking powder 

 
 
 
 
For the meringue: 
 50 g sugar 
 2 whites of eggs 
 salt 
 coloured sprinkles 

 
 
How to make it:  
Mix all the ingredients together. Add the baking powder and make the cake 
round as a ring. Put the dough in the greased baking tray and bake in  
the oven at 180°. 
When it is ready and still hot spread the white of the eggs icing on it and put in 
the warm oven for a few minutes. This cake is a typical cake of our city. Red, the 
colour of the alchermes liqueur and the white of the meringue are the colours 
of the city. Blue and green sprinkles represent Trasimeno lake.  
 
 

 

 

 

 

 



TURKISH RECIPES 
 

 

 

 

 

 
 

 

 

 

 

 

 

 
 



Menemen - Scrambled eggs  
with vegetables  

 
 
Ingredients: 
 2 cups green pepper, chopped 
 1 cup diced tomato 
 1 small onion, finely chopped 
 2 eggs, beaten 
 3 tablespoons oil  
 ½ teaspoon salt 
 1 pinch of black pepper (optional) 

 
 

How to make it: 
Place the oil and onions in a pan and sauté the onions for 2-3 minutes over low-
medium heat. Then, add peppers and salt. Close the lid and cook until the 
peppers become soft, stirring occasionally. Add the tomatoes, stir and cook  
it for 5-6 minutes with the lid closed. Finally, add the beaten eggs and stir.  
It is done when the eggs are cooked. You can sprinkle some black pepper  
on top if you like. 
Menemen is a very good and famous dish for breakfast. 
Serve it with bread while still warm. 
ENJOY! 

 
 
 
 
 
 
 
 
 
 



Gardener Kebab   
(Bahcivan Kebabi) 

 

Ingredients: 

 150 g lamb, in cubes 
 1 cup + 1 cup hot water 
 1 small onion, cut in four or 4 

pearl onion 
 1-2 garlic clove, sliced 
 2 tablespoon butter 
 1 small carrot, peeled, cut in 

sliced 
 1/2 cup sweet peas, frozen 
 1 small zucchini, removed the 

seeds, cut in bite size 
 
 

 
 1/2 cubanelle pepper, cut in 

bite size 
 1/2 red bell pepper, cut in bite 

size 
 1 large tomato, peeled, cut in 

diced 
 2 tablespoon crushed tomato, 

in can 
 salt, pepper 
 2 tablespoon dill, chopped 

 

How to make it: 
Cook the lamb cubes with their own juice in a medium size pot. Then add 1 cup 
hot water and cook over low heat until the lamb pieces are tender. Then add 
the onion, saute for about 4-5 minutes. Add the garlic and when the smell 
comes out, add the rest of the ingredients with 1 cup hot water except dill. 
Cover the lid halfway. Cook for about 20 minutes over medium heat. 
If it necessary you can add a little bit more hot water, I didn't! Turn the heat off, 
sprinkle the dill all over the dish. Serve it while still hot. 
 

 
 


