‘Soups, main courses and

2
!




* HUNGARIAN CLASSICS

BY CHEFPARADE COOKINS SCHEOL

Dear Friends, Dear Lovers of Hungarian Food,

Gastronomy. cooking and food have always been
guintessentizl elements of Hungarian culture
Consequently the cuisine here boasts a wide array

of diverse_ creative dishes and unigue, charackeristic
Flavowrs. This is-an evolution of a thousand-year-long
history based on Hungary's gecgraphical conditions as
well as on the heritage of traditional Farming,
smallscale food a2nd crop preduction.

Chefparade Cooking School operates three cooking
studios in and around Budapest where you can master
the basics of Hungarian cocking as well as other
cuisines in a fun and interactive atmosphere:

The hands-on courses provide the opportunity to

cook and ask questions side-by-side with our chafs
and enjoy the camaraderie that comes from preparing
and shamng a meal together,

The book you are holding in your hands is a bribute to
all the work done in the cookery school and of course
ko Hungarian cuisine in general. We partly updated the
recipes ko modern Eimes. but mostly kepk bo the way
that our mothers and grandmothers have Eught us.

FOREWBRD |
T8 THE THIRD EDITiGN

It hias been ten years since this boak was first
published. The reception exceeded far our
expectations. We have reprinted 5 bmes.

we sold ower 15,000 copies.

This very edition was extended with 13 new recipes
and of course lots of new pictures. drawings and
add-on information. Again thank you for buying
the book. Your suppert means a lot to the cookery
school.

This beok is 2 nice album. Bet ready For meat stews,
casseroles, steaks roasted pork beef poultry and
smoked savsages. Learn how to make soups goulash.
paprikas_ stuffed cabbage. various kinds of noodles
dumplings and potato sides. Enjoy truly Fantastic
desserts, We hope the pictures within the book will
help you with the

preparakion and we hope the recipes will work in your
kitchen, boo. Special attention has been paid to kalk
about ingredients and give ideas on how to substitute if
necessary. In addition there are loads of cultural
insights. hints and tips.

Enjoy reading. enjoy cooking and thank you
for buying the book
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SERTESPORKOLT

PORK STEW

Parkalt is a meat st=w which originates from
Hungary, but iz eaten everywhere in Central Europe-
and the Bzfans. Parkolt means roasted and

itk a thick, desp and red stew.

INGREDIENTS Bz

BO8 g pork mest out nty cubes

3 thep of or lard

Harge-anion

2 thep sweet red paprika powder
{t=p pround caraway seeds

2 clowes of garlic

L by fsaves

<8t pepper o tacte

came chifi papri to have a ttle kick

Tarhonya:

156 g egg Barley
3thepod

water to cock egg barley

PREPARATION TIME:- 68-98 MINUTES

: 4
2. hdd meat. Sezson with caraway seeds.

pepper, bay leaves and cook i for appro.
38 minutes,

1 Tarhonya: Toast the dry pasta in oil for
about L-5minutes. Add salt Toasting wil
give a sy fAayour o the pasta

4 AT

L Peel and finely chop onicn. Saute it in land/oil - staring constantly - about
35 minutes. When it = a little brown, take it off from fire and add spices:
zalt and red paprika powder SHr i and pour some water into it

g T

3 Lowseer the heat, cover and slowly boil
Keep adding sorme water if necestany. a2
the gravy simmers. I needed pour some
wiaker, ahaays just 3 Bitle bicard cook i

2 Depending on the quartity and the heat,
it mright: kake a Bt fonger. About half of
the pieces should em bo 3 darker colour

&, \When dimost ready, add garlic and o,

Deperding am meat qualityage and heat
lev=t it may take 38-03 minutes to finish.

o |,
FaRe
3 This is the point when you have to pour
in water enough o cover the pasta Let
it boil Fior about B-13 minutss untl pasts
iz zoft and the water is abrorbed
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L:::F:rm and thatanta of the papeia poader
15 vory impectant for tre flavour.
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SHOPPING

mewa-w*-um
wnngg ;mnr-rl rakirg

From tha nfluence hmm&
m:-muilwd"im

weakes. whaat flour s whelie eges, Farmad
i barley-sized graie by cLttrg o 3G
praiking it smilar in Appearance 0 3 frge
m‘[}.mnd‘rﬂ'ﬂm
and can ba boasbed and than hofied be-

fore being ueed in different dibes.

8

TiPS AND HINTS ﬁ

Pérhilt shewdd Be sirmmar, i

e Pty e skl i very fite
i 4r & ot in be used b thicken
hﬂuuuyp&iﬂkwhm'

tarfmym or fioked¥ 2z 2 side digh i



