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STARTER

Bell peppers, stuffed with
cream cheese
kapia pepper, 2 bell peppers (one red, one
yellow), 600g fresh cheese (from cow
milk), a bunch of fresh dill, a pinch of salt,
white pepper, paprika powder.

Wash the bell peppers, and remove
the core and seeds. 
Drain the cheese. 
Chop the dill.
Dice the paprika peppers into small
pieces.
Put half of the cheese in a bowl and
stir it until creamy.
Add the dill.
Put the other cheese in another bowl.
Mix it with salt, pepper and add the
chopped paprika at the end.
Fill the red bell pepper with cheese
and dill mixture, using a spoon.
Fill in the other one with the cheese
and paprika cubes.
Put them in the fridge, then cut them
in 1cm slices.
Decorate with something green.

How to make? 
1.

2.
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MAIN

Chicken, stewed with vegetables,
served with polenta
500g chicken legs meat (boneless), 2
onions (100g). 8 garlic cloves, 50ml
sunflower oil, 100ml red wine, 200 ml
water, 200ml tomato juice with pulp
(canned), 2 carrots (200g), one red bell
pepper (paprika), salt (5g), black pepper
beans, white pepper (2g), bay leaves. For
the polenta: 1l water, to boil, a teaspoon of
salt, 200g cornmeal.

Dice 2cm cubes of meat.
Dice the onion and the bell pepper.
Finely grate the carrots.
Fry the onion in a pan, for 5 minutes, then
add the carrots and pepper.
Fry the meat in another pan for 3-4 minutes.
Put the meat in a pot. Add the salt, pepper
and the bay leaves, some water and bring it
to boil, adding water.
Pour the sautéed vegetables over the meat
and mix.
After five more minutes, add the tomato
paste. When reduced, put the wine, leave it
for 20 minutes.
Add the minced garlic cloves, and put in a
tray, at 180 oCfor another 15min.
Make a polenta to serve it. Put a teaspoon of
table salt in a pot with 1l boiling water. Add
200g cornmeal and whisk continuously
while boiling, until thicken. In 10-15 min, it is
ready.

How to make? 
1.
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2 eggs, 200g sugar, 200g corn flour,
200g wheat semolina, 50g wheat
flour, 200ml sour cream, 200ml milk,
20g butter, 200g fresh cheese from
cow milk, 200ml of sour cream, 3
sachets of vanillin sugar, salt,
blueberryjam for serving.

Boil the milk with the vanilla sugar
and a pinch of salt. When boiling,
add it over the corn flour
andsemolina, stirring continuously
for three min. Cover a 20/30cm
tray with baking paper. 
Whip the egg whites, with half of
the cream and butter: Add the
flour.  Then, add the cheese and
3/4 of the sugar, and mix it again.
Then, add the boiled mixture and
the egg yolks. 
Put it in the tray and level it out.
Bake it for 30min at 170 oC.
When ready, sprinkle on top the
remaining butter, cut in small
cubes.
Cover it with the remaining cream
(mixed with sugar). 

How to make? 
1.

2.

3.

4.

5.

Decorate it with blueberry (or any
other sour fruit) jam.
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