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Comenius – School  Partnerships 

BULGARIAN TRADITIONAL DISHES

 

Meatball soup 
 

Ingredients: 
Beef, pork, mutton, lamb, mince, sunflower 

butter lard, margarine, butter, onion, carrots, 

tomatoes, rice, flour, egg, yogurt, vinegar, salt, 

pepper, parsley. 

Preparation:
Mix the meat, boiled rice, pepper, an egg and 1/3 

of fin ly cut onion. Form meatballs. Stew the 

carrots and onion. Pour water. After boil add 

meatballs and cut tomatoes. Season the soup. 

Serve fin ly cut parsley. 

 “Gyuvech” 
 

Ingredients: 
600gr meat (lamb, veal or pork), 

1 dl oil or 800 gr lard, 

1 onion, 

200 gr tomatoes, salt, pepper,  

2-3 dl warm water or soup from cube,  

300 gr fresh mushrooms (or 100 gr dried),  

150 gr paprikas, 100 gr olives,100 gr rice,  

1dl wine, 1/2 bunch of parsley 

Preparation:
Wash meat, wipe and cut into big pieces. Fry it 

quickly in heated oil, add finely chopped onion, 

cook gently until slightly soft, add half of the 

tomatoes (100 gr) peeled and cut into small 

pieces, add salt and pepper, pour in warm water 

or soup from cube (or bone stock), then simmer. 

When half tender turn into a fireproof or 

earthenware dish, add mushrooms trimmed, 

washed, and cut into thin slices and paprikas cut 

into strips. When mushrooms and paprikas are 

tender, add olives and rice picked over and half-

cooked. Add more salt and pepper if necessary, 

pour in wine and some warm water as needed. 

Bake in the oven preheated to 175-200 degrees 

centigrade. After 10-15 minutes add the rest of 

the tomatoes cut into rounds and bake until 

brown. When done, sprinkle "gyuvech" with 

chopped parsley and pepper.
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Potatoes with fennel, parsley and cheese 
 

 

 

 

Ingredients:
1/2 cup non-fat milk (use any milk) 

1 cup grated cheddarella cheese (a mix of 

cheddar and mozzarella) 

1 Tbsp butter 

1 1/2 tsps ground fennel seed (roast a Tbsp of 

fennel seed in the microwave for ten seconds. 

Grind fine in spice grinder.) 

2-3 cloves garlic, grated 

2 Tbsp parsley,chopped 

1/2 onion, chopped 

Salt, chilli powder, pepper powder to taste 

Preparation: 

Cook potatoes in just enough water to cover 

them. As soon as they are soft, drain them. 

Return pot to stove, add milk and let potatoes 

absorb the milk on lo heat. In a skillet fry onions 

on medium heat. When brown add butter and 

then grated garlic. Fry for 1 minute. Add chilli 

powder, pepper powder, fennel seed powder. 

Fry for another two minutes. Add potatoes, 

parsley and salt to taste and mix well, mashing 

just a little. Potatoes should still be lumpy... not 

like mashed potato. (Don't over do the salt as the 

cheese is salty too). Fry for three minutes. 

Put in an oven proof dish, sprinkle grated cheese 

on top and broil for 2-3 minutes watching 

carefully. 
 

 

 

 

Roast chicken 
 

 

 

Ingredients: 
One 2- to 3-pound farm-raised chicken 

Kosher salt and freshly ground black pepper 

2 teaspoons minced thyme (optional) 

Unsalted butter 

Dijon mustard  

Preparation:
Preheat the oven to 450°F. Rinse the chicken, 

then dry it very well with paper towels, inside 

and out. The less it steams, the drier the heat, the 

better. 

Salt and pepper the cavity, then truss the bird. 

Trussing is not difficult, and if you roast chicken 

often, it's a good technique to feel comfortable 

with. When you truss a bird, the wings and legs 

stay close to the body; the ends of the drumsticks 

cover the top of the breast and keep it from 

drying out. Trussing helps the chicken to cook 

evenly, and it also makes for a more beautiful 

roasted bird.  

Now, salt the chicken — I like to rain the salt 

over the bird so that it has a nice uniform coating 

that will result in a crisp, salty, flavorful skin 

(about 1 tablespoon). When it's cooked, you 

should still be able to make out the salt baked 

onto the crisp skin. Season to taste with pepper. 

Place the chicken in a sauté pan or roasting pan 

and, when the oven is up to temperature, put the 

chicken in the oven. I leave it alone — I don't 

baste it, I don't add butter; you can if you wish, 

but I feel this creates steam, which I don't want. 

Roast it until it's done, 50 to 60 minutes. 

Remove it from the oven and add the thyme, if 

using, to the pan. Baste the chicken with the 

juices and thyme and let it rest for 15 minutes on 

a cutting board. 

Remove the twine. Separate the middle wing 

joint and eat that immediately. Remove the legs 

and thighs. I like to take off the backbone and 

eat one of the oysters, the two succulent morsels 

of meat embedded here, and give the other to the 

person I'm cooking with. But I take the chicken 

butt for myself. I could never understand why 

my brothers always fought over that triangular 

tip — until one day I got the crispy, juicy fat 

myself. These are the cook's rewards. Cut the 

breast down the middle and serve it on the bone, 

with one wing joint still attached to each. The 

preparation is not meant to be super elegant. 

Slather the meat with fresh butter. Serve with 

mustard on the side and, if you wish, a simple 

green salad. You'll start using a knife and fork, 

but finish with your fingers, because it's so good.  
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“Musaka” - potatoes and minced meat, egg, yoghurt. 

 

 

 

 

 

 

 

 

 

 

Ingredients: 
750 gr aubergines, salt,  

1-1/5 dl oil,  

1 bigger onion  

80 gr rice,  

1 bunch of parsley,  

2 dl milk or sour cream 

 

 

Preparation:
Wash aubergines, peel and cut into slices 

lengthways, salt and leave to stand for about 30- 

60 minutes. Then rinse and drain. Heat oil, fry 

drained aubergines quickly on both sides to 

brown a little. Add finely chopped onion to the 

same oil and cook until tender. Wash rice, drain 

it well and add the fried onion, cook until it 

becomes glassy, add about 100 gr tomatoes, 

peeled and cut into smaller pieces, add salt, 1 

tablespoon of chopped parsley and warm water. 

Stew until rice is tender. 

Arrange peeled and sliced tomatoes in a 

casserole, then over them fried aubergines, then 

rice. Repeat until all is used. The last layer 

should be sliced tomatoes. Heat the oven to 200 

degrees centigrade and bake the moussaka for 

about 30 minutes and then mix well fried flour, 

milk or sour cream and eggs, pour over the 

moussaka, put back into the oven and bake until 

brown. Instead of rice the moussaka can be 

prepared with potatoes or cheese. 

 

Shopska Salad 
 

 

 

Ingredients: 
1 onion, 500 gr tomatoes,  

150-200 gr ripened cow or sheep cheese in slices  

1/2 dl oil, 1 small hot pepper, 1 cucumber, salt 

Preparation:
Peel onion and chop finely. Wash tomatoes, 

peel, cut into round slices, mix onion and 

tomatoes, pour over with oil, salt and add peeled 

cucumber cut into cubes. Mix all slowly, 

sprinkle with grates or crumbled cheese with 

small pepper cut into rounds. 

This delicious salad is a frequent 

accompaniment to maize flour dishes 

(cornbread, green vegetables pie), to baked or 

cooked potatoes. French toast, tchevapchitchi 

(grilled cork-shaped ground meat) and the like. 

 

Tarator Soup 

Ingredients: 
1 large cucumber peeled, diced, salted and drained,  

7.2 dl yoghurt, 7.2 dl iced water or mineral water,  

30 ml olive oil  

85 gr clushed walnuts  

3 large cloves garlic crushed with salt 
 

Preparation:
Bulgaria is the home of the yoghourt culture 

bacillus bulgaricus, made with lamb glands. It 

has acquired legendary status as a means of 

longevity. Home-made yoghurt would suit this 

recipe, though if it is already thin, dilute it with 

less water than given above. 
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Walnut Pie 

 
 

 

 

 

 

 

 
 

Ingredients: 
500 gr thin layers of dough for the pie  

400-500 gr ground walnuts  

100-150 gr raisins  

250 gr sugar  

1 sachet vanilla sugar  

Oil for sprinkling dough layers and for greasing  

For syrup:
400-450 gr sugar  

1 dl water  

1 vanilla-bean or 1 sachet vanilla sugar  

1 lemon 

Preparation:
Grease a cake tin and place 2-3 dough layers in, 

sprinkle with oil. Mix walnuts, raisins and 

vanilla sugar. Spread some of the mixture over 

the dough layers, then again place a couple of 

dough layers sprinkled with oil, then walnuts. 

Repeat until all the dough layers and walnuts 

have been used and finish with 2-3 sprinkled 

dough layers. Before baking, cut the pie in the 

tin into small squares. 

Bake in oven preheated to 200 degrees 

centigrade until nicely brown. 

In the meantime, prepare syrup: pour water over 

sugar, add vanilla and lemon cut into rounds. 

Simmer for about 20 minutes until the syrup is 

nearly thick.  

Pour hot syrup over baked pie, put back into the 

lukewarm oven and leave for a further 15-20 

minutes to absorb the syrup. When cooled turn 

the pie onto a plate to leave to stand for 1-2 days 

until completely dry. If it is kept in a dry and 

cool place it can be used up to 10 days. 

 
"White cheese under lid"

 
Ingradients: 400 grams white cheese, 150 

grams yellow cheese, 2 eggs, 2 hot peppers, 

2 sliced tomatoes, 2 chopped roasted 

peppers, oregano, parsley or any other dry 

green spice 

 

Preparing 

Take two small earthware pots with lids 

("gyuveche" pots) and put a layer of cheese, 

then a layer of peppers and tomatoes, then 

more cheese. Bake for about 20 minutes or 

until the cheese is melted. Then break an egg 

on top of each dish and cook till the egg is 

the consistency you like. Serve with salad 

and beer 

 

 

 

Banitsa  

 

 

 

 

 

 

 

Ingredients: 
4 eggs 

Pinch of baking soda 

1/4 kg sirene (white cheese)

Beat eggs, adding baking soda, keep beating and 

add crumbed (or grated or crushed) cheese. 

Preparation:
Take 12 pastry sheets (phyllo). Grease bottom of 

a pan with butter or oil. Brush 3 sheets with 

butter. Place sheets one atop the other. Spread 

1/3 of filling. Top with 2 more sheets, each 

brushed with butter or oil. Spread second third of 

filling. Repeat one more time. Top last layer of 

filling with 3 oiled sheets. Bake in a moderate 

oven until a wooden pick inserted in center 

comes out clean. 
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Kavarma  

Ingredients: 
800g Pork,  

500g Veal Liver,  

5 peppers, 4 to 5 onions, 

1-2 tomatoes, 1 cupful mushrooms,  

1/3 cupful of White Wine , Savoury,  

Paprika, Pepper, Parsley 

Half a cupful lard or sunflower oil, Salt 

Preparation:
Cut the meat into small pieces and fry in oil and 

some water. Add the onions and when tender - 

the cooked and diced liver, sliced mushrooms, 

peppers, tomatoes, pepper, savoury, wine, salt 

and some warm water. Stir, pour in an 

earthenware dish or bowls and bake in a hot 

oven. Serve with finely chopped parsley. 

 

 

 

 

 

 

 

Filled peppers with minced meat and rice. 

 

Ingradients: 500gr. forcemeat, 1 onion, 

carrots, parsley cut finely, 1 cup rice, tomato 

paste, 1spoon red pepper, black pepper 

 

Preparation:

Mix products in a frying pan with oil. Frying 

them about 5 min. The peppers are cleaned 

from stems and fill them with the mixture. 

The filled peppers are put in a large tin. Add 

water the peppers stay under the water.  The 

dish is boiled about 30min.  

 

 

 

 

Kachamak

 

Ingredients:

400g kachamak (cornmeal), 150g milk, 200g 

cheese, 1/2 litre water, a pinch of salt  

Preparation:

Pour the cold water in a pan, switch on 

medium and stir in slowly the kachamak 

until smooth. Keep stirring until it the water 

starts boiling and take away when you are 

happy with the thickness (it should be 

almost solid; but some prefer it more liquid). 

Pour half of the mixture into a greased round 

tin, crumble the cheese and sprinkle; then 

pour the rest of the mixture on top; put blobs 

of butter here and there; bake until golden. 

Serve hot, sprinkled with paprika.  
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DISHES FROM REGION SATOVCHA 

 
White cheese with green peppers 
 

 
Ingredients: 
2 kg. sheep's yoghurt,  

250 gr. sheep's cheese, 100 gr. Butter,  

4 cloves garlic, Salt 

 

Preparation: 
Strain the yoghurt in cheese-cloth for 10 hours. 

Grate the cheese and stir well together with the 

butter. Add the strained yoghurt, salt and the 

pressed garlic. Stir well to make it homogenous. 

 

Serve chilled shaped like balls with about 5 cm 

diameter. 

 

 

 

 

Dried beans with mangold 
 

 
 

Ingredients: 

1 kg. dried beans, 300-400 gr. Mangold 

15 gr. Red pepper, 15 gr. Flour, 15 gr. Salt 

15 gr. Savory, 100 gr. Sunflower oil 

Preparation:

Cut the mangold in cubes and boil them with 

the beans. Make brown sauce with sunflower 

oil, flour and red pepper. Pour it in the pot. 

Leave it to simmer 10 min. At the end put salt 

and savory. 

 

 

 

Trahana 
 

 
 

Ingredients: 

Dab Butter 

1. Tablespoon Olive Oil 

1. Handful Romano Cheese Grated 

1. a little Tomato Paste to taste 

½ cup Trahana 

4 cup water 

 

Preparation:

Bring the water and olive oil to a boil.

Add the trahana and stir constantly for 

approximately 20 minutes.  

Add a little tomato paste and salt to taste.  

 

Serve with grated romano cheese and a little 

bit of butter in each bowl. 
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Round Loaf 
 

 
 

Ingredients: 

500 g flour,  

10 g yeast,  

1 tea cupful of fresh milk,  

2 eggs, 1 teaspoonful of sugar,  

1 spoonful of vegetable oil, salt  

Preparation:

Dissolve the yeast in a small amount of tepid 

water and let it rise. Mix the flour, the milk, 

the egg whites, the vegetable oil, the sugar 

and the salt and then add the yeast. Shape a 

ball of the soft dough thus produced. Wrap it 

in a cheese-cloth and soak it in a large vessel 

full of water. Take it out when it comes to 

float. Spread it in a baking dish buttered 

beforehand. Punch the loaf with a fork several 

times and spread the egg yolk on top. Bake it 

on a medium oven. After taking the bread out, 

cover it with a moist cloth in order to prevent 

its crust from getting too hard. 

  

Pumpkin Pudding 
 

 
 

Ingredients: 

4 eggs,  

1 one-pound can of pumpkin,  

1/2 cup light molasses,  

1 teaspoon cinnamon,  

1/2 teaspoon ginger,  

Preparation:

Break the eggs into a large bowl, and beat 

with a fork until light yellow. Add the 

pumpkin, cinnamon, ginger, molasses, and 

milk. Stir well. Pour mixture into a greased 

casserole dish. Bake at 350º for 1 hour or until 

the pudding is firm in the middle. Refrigerate 

any leftovers. 

 

 

1 cup milk  

 

 

Banitsa with spinach 

 
 

Ingredients: 

1kg flour,  

1 kg spinach,  

300 g white brined cheese,  

1 1/2 cupful of yoghourt,  

200 g butter, one spoon sunflower oil,  

one spoonful vinegar, salt. 

Preparation: 

Cook the cleaned and finely cut spinach in 

some of the butter. After having cooled, stir in 

the crumbled cheese and yoghourt. Knead 

hard dough from the flour, oil, vinegar, salt 

and water. Roll into five sheets (1 kg of ready 

rolled pastry sheets may also be used). Line a 

baking dish with butter, place one sheet on the 

bottom and top with the spinach filling. Add a 

second sheet, filling, and so on. Baste the 

uppermost pastry sheet with melted butter. 

Bake in a moderate oven. The same recipe 

may be used for making banitsa with leeks. 
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Rolled sheet cake 
 

 
 

Ingredients: 

2 kg. flour, 2 teaspoon yoghourt 

300-400 ml. water 

0.5 l. sunflower oil, 1 egg,  

 

 

 

Boiled pods of beans 

 

 

Preparation:

 

Knead the flour. Divide the dough in 5-6 

balls. Roll them out in sheets and spread 

sunflower oil on them. The top sheet is 

covered with a mixture of eggs and yoghourt. 

Bake it in a medium oven.  

 

 

 

 

 

 
 

 

Ingredients: 

1kg. dried beans with pod,  

200gr. Sunflower oil 

100gr. Flour,  

1 teaspoon red pepper,  

 

 

Preparation:

Put the dried beans in a pot with 2 kg. warm 

water. After half an hour strain the beans. Fill 

the pot again with warm water and boil, until 

it is boiled. 

In a frying pan fry the sunflower oil, the flour 

and the red pepper. The mixture is poured in 

the pot. Boil 10-15 min.   

1 teaspoon salt 

 

 

 

 

 

 

Banitsa with rice 

Ingradients:

For dough:A pice of yeast is mix with sugar 

and warm water. Litle spoon salt, 1kg flour. ½ 

cup of warm water. 

½ kg rice, oil, 6 eggs, 1/2kg white cheese 

Preparation:

The rice is boiled with small salt. When rice 

become cool add 6 eggs.

Knead a dough and make 2 balls.  

Roll out a sheet and put it in the large baking 

dish and start to sprinkle crack white cheese, 

rice, white cheese, rice, white cheese /3- times 

white cheese/. After that put the secong rolled 

sheet. On this rolled sheet spread the egg and 

oil on top. Bake it on a medium oven. 


