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STARTER

STUFFED BELL PEPPERS

BELL PEPPERS STUFFED WITH TWO
TYPES OF DELICIOUS CREAM CHESSE

MAIN

CHICHEN STEW

A STEW WITH CHICHEN AND
VEGETABLES

POLENTA

MADE WITH CORNMEAL AND A PITCH OF
SALT

DESSERT

ALIVANCA

CORNMEAL MIXED WITH CHESSE, MILK
AND SOUR MILK, AND SERVED WITH
BLUEBERRY JAM



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.

How to make?
1.Wash the bell peppers, and remove
the core and seeds.
2.Drain the cheese.
3.Chop the dill.
4.Dice the paprika peppers into small
pieces.
5.Put half of the cheese in a bowl and
stir it until creamy.
6.Add the dill.
7.Put the other cheese in another bowl.
8.Mix it with salt, pepper and add the
chopped paprika at the end.
9.Fill the red bell pepper with cheese
and dill mixture, using a spoon.
10.Fill in the other one with the cheese
and paprika cubes.
11.Put them in the fridge, then cut them
in 1cm slices.
12.Decorate with something green.







DESSERT

ALIVANCA

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 wvanillin sugar, salt,
blueberryjam for serving.

How to make?

1.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.

2.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.

3.Put it in the tray and level it out.
Bake it for 30min at 170 oC.

4.When ready, sprinkle on top the
remaining butter, cut in small
cubes.

5.Cover it with the remaining cream
(mixed with sugar).

Decorate it with blueberry (or any

other sour fruit) jam.
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