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oAt the Table in §rjem

It is important for the Slavonian landlord that his guests are full and happy

wishforanoblerkind of rest could lead a passengerto

this part of Croatia. It is best to arrive when the

summer heats are over, or in early spring, just when
the forest buds... There is no tourist season in its harsh sense
here. The one who likes to walk can walk, the one who likes to
cycle has endless plains and vast skies before him or her,
while the hunters are happy with the shade of the oak trees
and all the life that is hidden there. You can come here to
observe the birds, ride the Lipizzans or visit the wine cellars
and country households. In the Slavonian east, life is slow and
very muchinaccordance with the rhythms of nature. The main
reason for this is the cult of hard work on the land, i.e. the
traditional agriculture that has left adeep mark onthe people

living here — it is either the time to sow, or time to harvest, or
time to pick apples and grapes, or time to prepare the winter
preserves, and then, when the first snow falls, time for
slaughtering pigs...

Hard work and the production of food have been inextricably
intertwined here from the timesimmemorial so that the basic
relationship of the local population towards the domestic
food is primarily that of — respect. One tries to use every
cultivated fruit and maybe the strongest symbol of the
Slavonian cuisine rationale is the most important animal of
theregion—the pig, fromits snout to the tail. The Slavonia and
Srijem cuisine is rich, delicious, high in calories, varied and




very vivid. As if opposing all the gastronomic trends - it is
commonsensical, cheeky, not acknowledging the divisions
into healthy and unhealthy. Asif it recommended that lifeis to
be celebrated — with deeds and food equally. Besides, the one
who does heavy physical work knows how to enjoy every bite
andshoulddoso.

The historic events and turbulences have left their trace on
the plates as well so that the impact of the great Austro-
Hungarian gastronomy meets the culinary customs of the
Ottoman Empire here.. At the table in Srijem, goulash is
simmering along with dumplings, fish and meat stews, they
are spiced with dry ground chilli pepper, and the dough is
rising and is rolled widely, so that there is always a little left
“just in case”. You never know who could knock on your door
and “itis a shame to welcome the guests withempty hands...”

The local people are widely known for their hospitality, they
are gallant and generous. They bring before the guest the

best that they have - plum brandy that aged in an oak
barrel or maybe last year’s sherry, perfectly ripe dry meat
from the attic, homemade oilcake, drenched cheese, ajvar
or a selection of Slavonian cakes. It is important for the
Slavonian landlord that his guests are full and happy, so
that the table here truly represents a great value for
money. For a very moderate price, you will get a plenty
here — strong tastes as well as the freshness of the
recently picked food. At least a small garden, at least a
few fruit trees, at least a few chickens, maybe a pig or cow
or two in the barn can still be found in many households
that do not live exclusively from agriculture. To grow food
for one’sownneeds hereis amore of a way of life, a part of
the customandfolklore, rather than some large business.

If you use in your kitchen what you yourself have primarily
grown, such food is always fresh and seasonal. This is how
one ate and lived here long before this has become a
modern gastronomic rule.

Once again - the nature is dictating the rhythms and the
man follows them with his moves. In the season of wealth
and harvest, one thinks of tomorrow, of the long winter
and the quiet time. Surpluses have always been saved for
winter preserves — meat is kept in fat, it is dried and
smoked. Fruit is used for compotes, jams and juices,
vegetables for sour salads and sauces. If the very basics of
the Srijem cuisine and winter preserves are to be
emphasized, this is then the irreplaceable lard. On it, one
bakes and cooks, fries and stews, it is used as grease and
shine. The lard has its place even among the delicacies, in
particular the very old ones that are baked according to
the recipes from the grandma’s ancient cookbooks ... Lard
is universal and versatile. Yet even onits own, only spread
on a slice of homemade bread and sprinkled with salt and
chilli pepper, it represents a simple, yet delicious bite that
raised many generations here. A lot is being said on its
nutritive values nowadays.

Thismodest,andinits taste rich meal, very wellillustrates
the local homemade cuisine. The pantry is always full and
one lacks nothing, however, one does not make things
complicated in the kitchen. One knows how to use each
biteand howto enjoyinevery little something.



Brandy, here known as «rakija» is the iconic welcome drink

f you knock on the door of any country house in the area of
Slavonia and Srijem, you will first be greeted by a glass or
Cokanjci¢ of brandy.

Technically seen: brandy is an oriental expression for hard
liqueur that is made by distillation of fermented mixed fruit or
grain. However, this sounds so dull and as if missing the entire
gist of thisnoble drink of which songs are sung here.

Thebrandyis apanaceahere,amedicine for all diseases, fromthe
cold to rheumatism and much more. It is used to express
welcome and is much more than an appetiser. Its role is not only
to open one’s appetite — it is there to make you courageous,
brave,toloosenyourtongue,warmyour heartandyour face.

The Slavonians are particularly connected with plum brandy
(8ljivovica). It is used in toasts in all festive moments and it is
almostimpossible to find a family farm that does not have a plum
orchard, too.

Brandy is made from white and blue plums but there are also
other fruit brandies — cider, perry (usually William pear brandy],
apricot brandy, grape brandy, sherry and others. Brandy is then
usedto producealso liqueurs such as walnut brandy.

A sweet recommendation: fine brandy finds its place without any
problemsinthekitchen, too.n preparing the sweets, itis useful if
added to the dough that will be fried in oil, such as doughnuts or
fritters, because the doughtakes less oil during the frying.
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’la”?/ Without flour there is no bread and no oilcake, but also no homemade noodles, flat bread, popularly
also called the “torn shorts”, sweet rolls, crumpled dough (guZvara] or other cakes

particularly tied to this most spread field crop. Sowing and

harvesting with a view into the sky, always monitoring the
weather forecast and somewhat fearing a possible disaster, this
effort and care are at the start of the bread story. After the
wheat is threshed and ground into flour, we are only at the
beginning. Without flour, of course, there is no bread and no
oilcake, but also no homemade noodles, flat bread, popularly
also called the “torn shorts” (poderane gace), sweet rolls,
crumpled dough (guzvara) or other cakes.

f ; lavoniais the Croatian granary and its most Easternpartis

Due to vast grain covered fields, there is, as a rule, always flour
here, the local cuisine really has a plenty of bread recipes. The
local wives are true masters of yeast doughs that are slowly
risingin large enamelled vessels, vajngle, near the wood stove. In
the oven of such a stove, Sporet, bread or crumpled dough

(guzvara), as one calls the poppy or walnut strudel here, will be
baked particularly well. The dry pasta that you purchase was
unknown here until very recently. One kneads and manually cuts
fresh pasta on a daily basis — wide noodles with fish paprika stew
(fispaprikas) or meat sauces, while the very thin noodles are
cooked into a clear homemade soup with which every Sunday
lunch is started. In this area, it is almost impossible to find an
entire meal that does not contain grains, i.e. flour in several
variants. Besides the already mentioned lard, flour is the basis of
the Slavonia and Srijem cuisine and, for a particularly good mood
within the family, these two essentialingredients will often come
together. The best symbol of such a coupling is the oilcake or
crackling cakes. In this elementary combination, it is difficult to
find a flaw — the flour provides crispiness and profusion, while
lard brings savour and fullness. It is maybe only a glass of wine
thatislacking for the pleasure tobe complete.



Grreasy pogacha

(round bread)

Ingredients:
plain flour 1.00 kg
milk 0.251
water 0.251
fresh yeast 1cube (40 grams]
sugar 1spoon
salt 0.02 kg
fat [grease or margarine]  cca. 0.25 kg
2-3 eqgs [(depending on the size]
2 yolks for smearing the pogacha round bread

DIRECTIONS:

Prepare a soft leavened dough with flour, yeast and milk. Knead
solid fat, until it looks creamy. Knead the dough until it is as thick
as a finger. Smear the kneaded dough for puffed pogacha bread
withaonethird of fat and foldit three times.

Roll out the resulting rectangle some more, and fold it again. Let
the dough rest and rise for about ten minutes. Repeat this
procedure two more times while smearing the fat on it and then
make the shapes you want. Put the greased baking pan and let
the dough rest and rise for about 45 minutes. Sprayed the puffed
pogacha bread with water and put it into the oven which is
heated to 250 °C, bake it for 5 min, and then for 15 min more at
200 °C until it gets a beautiful golden color, altogether around
45minutes.

Before the end of the baking process the pogacha bread can for 5
minutes be smeared with mixed yolks in order to get a ruddy
color. Itis desirableto leave the baked breadin the oven after the
ovenis shut downandleaveitin there for another 5minutes.

Then take it out of the oven, spray it with cold water and wrap it
into a large wash cloth or tablecloth so that it gets steamed.
Coldpogachabreadis oftentorninto pieces, it is rarely cut.

QU /ine ecommenddtior

Gradevina, Papak Wines




In the Srijem cuisine, the cheese is represented
in endless salty and sweet variants

cow's milk. Freshly milked, it is fat and powerful. If you boil

it and leave it to cool down, a finger-thick cream will build
on it until the morning, which we as children used to eat on bread
withalittle salt or sugar.

You may have forgotten the taste of true fresh full-fat

production, primarily cow
se, but to a smaller extent
so goat cheese, has tradi-
tionally been women’s
work. The families that
have several cows have
so much milk that the
production of cheese,
cream and butter simply
became anecessity.

Besides the fresh cheese, a peculiarity of the region is the so-
called drenched cheese (podlijjevani) - firm enough to cut it, but
stillvery softand gentle onthe palate.

In the Srijem cuisine, the cheese is represented in endless salty
and sweet variants, and in this entire wealth, one has preserved
the ancient very modest dish called satrica.

Thin cut young onions are mixed with fresh cow cheese and
cream. Salt, pepper and parsley are added as desired, and the
simple spread can be put on bread or served as a cold appetizer.
The green part, the young onion leaves, that is elsewhere mostly
thrown away, is the centre of this simple dish and witnesses of
the already mentioned care for every foodingredient.
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Slaworian salvica
(spring onion, sour cream and cheese salad)

Ingredients for 10 meals

fresh cheese 0,50 kg
spring onions 0,10 kg
sour cream 020L
chopped parsley 1teaspoon
salt 0,02 kg
Sweet paprika apinch

DIRECTIONS:

Mash the fresh cow-milk cheese or thoroughly stir it and add
sour cream. Clean the spring onions, wash them, slice them into
rings together with leaves and salt them a bit. Finely chop the
parsley. Blend together cheese, sour cream, onion, parsley and
salt and serve them with a pinch of sweet paprika sprinkled on
top. Serve satrica as an appetizer or in combination with a
Slavonian kulen (traditional smoke-dried sausage).

QU /ine vecotmmendedion

Chardonnay, llo¢ki podrumi d.d.
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TFiaditional Sews

describing the daily, simple and satiating food that we eat
inthe simplest of days with a particular pleasure. These are
“jela na Zlicu” or dishes eaten with the spoon, a local variant of

| he people of the region have a gastronomic term

00 g Ole array of dishes from
bup with tarana (soup pasta),
bf vegetable broths and
thick dishes made from the
eae plants, that usually
L like smoked meat, up to
bw and perkelt. This is the
od of a working and tired
an,something that we crave
hen our strength is at the
bnd and when we are not in
he mood to complicate. This
oes not mean that such

]

Some of these dishes are incredibly basic
but they unmistakeably heat one’s soul

dishes are easy to prepare. This only means that they have the
typical taste that weremember from the childhood - the taste of
the domestic jauzna, as an early lunch is called here. Some of
these dishes are incredibly basic but they unmistakeably heat
one’ssoul. Ajnprenis a true example, a soup also called zafrigana
or prezgana.Itis hard to believe that a soup made of alittle ranch
on lard can be this delicious. However, to get the true taste, one
needs to master the nuances — does it need a little sweet pepper,
a little caraway or maybe a whipped egg? These are the eternal
questions.

Onthe other side, the symbol of Sunday lunchis clear soup made
of domestic hen, very often a laying one that has completed her
working life. Homemade noodles need not be mentioned, this is
implied here. A sweet stew based on young cabbage, kale stew or
stewed beans with dry meat - these are dishes with which one
lives here, that are not fancy but they often bring more pleasure
thanmany luxurious and complicatedrecipes.

H
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(soup made of roux with fried bread]

Ingredients for 10 people

fat [vegetable oil, butter, margarine, grease]
flour

finely chopped red onions
finely chopped garlic

light stock - clear soup
Sweet paprika

vinegar

salt and pepper as you prefer
stirred eggs

finely chopped parsley

fried bread cubes

0,15kg
0,15 kg
0,05 kg
0,02 kg
2,00L
0,07kg
0,015L
0,02 kg
3-5pcs
0,015 kg
0,20 kg

DIRECTIONS:

Prepare a light-yellow roux from fat and flour, stir in the finely
chopped red onions, stir while frying, add finely chopped garlic
and sweet paprika and pourin alukewarm clear soup.

Stir it really well with a whisk and cook it thoroughly, continue to
simmer for 30 min, and then strain the soup when necessary.
Return the soup to the stove, spice it with salt and ground pepper
whennecessary.

Add vinegar, let it cook and mix in the stirred eggs. While serving,
put fried bread cubes in the soup and sprinkle it with finely

choppedparsley.

TIP: The soup can also be prepared without the stirred eggs.

QU /ine ecommenddtior
| Rajnski rizling, Papak Wines I







Afamous Slavonian travel writer, Matko Pei¢, wrote that the
very expression bas¢ais connected with the Turkish impacts
onthe gastronomy of Srijem.

Namely, the Turks have, during their rule of a hundred and
fifty years, established bas¢e in the area and “taught the
Slavonians to eat fruits and vegetables with porkand game”.

Satara$ (light stew] and tursija (turshia), ajvar and filled
peppers, sarma (stuffed cabbage rolls) or obi¢ne flekice s
kupusom (simple dough with cabbage) are only some of the
dishes rich in vegetables without which today’s cuisine of
Srijemand Slavoniaisunconceivable.

Q/ine ecommenddticr
| Pinot grey, Cobankovi¢ Ivan Winery I

JM (vegetable stew]

ingredients for 10 people

oil (fat] 0.15L
fresh tomatoes 1.00 kg
fresh peppers 1.00 kg
red onions 0.60 kg
4 garlic cloves about 0.06 kg

finely chopped fresh parsley leaf
salt and ground pepper as you wish

Fry onions on a well-heated oil (grease], then after a few minutes
fry peppers and tomatoes. Spice with salt, vegeta (food
seasoning] and pepper and gently stew so that allingredients are
recognizable. This dish can be served on its own or it can be
served with any type of fried meat or fish. During the serving of
this dish the heads of the family ['gazde"] traditionally asked that
an egg sunny-side-up [sometimes two] was placed over
satarash. The difference between a "gazda" (the oldest member
of the family) and the rest of the family was that the others could
only get scrambled eggs, while he could sometimes ask for an
omelet with a homemade ham or ham and eggs - this happened
on festivities.
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The Black Pig is held in the open, it lives freely and roots,
looking for acorns, which ensures a special meat quality

importance for everyday life cannot be overemphasized.

Growing pigs is the most important livestock farming of
the region and the delicacies made of dry pork have been
cultivated for generations and are a pride of every Slavonian
landlord. Among the lovers of dry pork, world famous is the
kulen, entered in the Register of protected designation of origin
and protected designations of geographic origin. The true kulen
is produced from the autochthonous breed of the Black
Slavonian Pig, the so-called fajferica. What is the secret of the
Black Pig?

P orkis asymbol of the cuisine of Slavonia and Srijem and its

It is probably the combination of its genetic superiority that
carries a particular type of intramuscular fat and the benefit of
free living of these pigs. The Black Pig is held in the open, it lives
freelyandroots, looking for acorns, whichensures aspecial meat
quality. Zirovanje of the pigs is an almost forgotten custom that

has been revitalised in this region by the recently won popularity
of the fajferica. The time of svinjokolja (pig slaughtering] is
usually at the time of the first snow. Those who are sensitive do
not have it easy with this reality but it is due to the heavy work
that pork is so respected here and each part of its meat is so
carefully used.

The soup of the svinjokolja, let’s say, is made of pig bones; skin,
ears, tails and hooves go into the jelly, while fast fried liver with
garlic and parsley is a typical frustuk (breakfast] of the
svinjokolja. Fresh sausages can either be fried or cooked, they
can be put into the smokehouse “for two or three smokes”, while
the majority is dried and left to mature further, just like the king
of the Slavonian dry meat, kulen, and its slimmer relative
kulenova seka. Kulen is reserved for festive moments and to
treat one’s guests. The everyday cuisine is ruled by not less
adoredbacon.
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Ingredients for 10 people (bowl]

4-5kg  dry pork meat [feet, tail, snout, ears, tongue,
a few skins, neck bone with some meat]

1.00kg root vegetable (carrot 50%, parsley 30 7,
celery 20 %]

200g  redonions

150g  finely chopped garlic

40g peppercorn

20g ground red peppers

3-4 bay leaves

8-9lit  water

Add the following ingredients as much as you want or when
necessary: salt, hot powdered peppers, finely chopped parsley,
somevinegar, boiledegg for decoration.

DIRECTIONS:

When the meat cools down after the pig-slaughter, it is
immediately salted and kept in the marinade sauce for about ten
days, then it is smoked 3-4 times. Smoked meat is thoroughly

cleaned, washed and chopped into small pieces and put into the
pot with water for cooking. Then add sliced root vegetables and
onions, peppercorn, bay leaves and one third of a garlic. Simmer
everything for about 4-5 h and take care not to overcook it so
that the soup doesn’t get cloudy (aspic has to be clear]. When the
meat can be easily separated from the bone [on the pork feet],
the dish is done. Remove it from the stove and let it cool. Gently
drain the stock, try it and add flavoring if necessary. Then
separate the meat from the bones and divide the pieces into the
bowls as well as the root vegetables and slices of boiled egg,
pour the stock in which the meat was cooked (from which we
scooped the redundant grease] over them while being careful
not tolift the residue from the bottom.

When the ASPIC is half cooled, sprinkle it with the rest of the
garlic and ground red peppers, and add powdered hot peppers,
parsley and vinegar as much as you want and then put the aspic
to cool down. You can cook meat unsmoked, and if you do not
have enough meat (pork feet], you can add melted gelatine to the
strainedstock.

Gra3evina, PZ Trs Winery




Game dishes represent the culinary peak of the Srijem cuisine

unting has a long tradition

in Slavonia. It was recorded

that the first hunting in

Slavonia was organised back in the

15th century and, already then,

hunting in the Slavonian forests was
regulated.

All the game that is hunted here — wild
boar, deer, rabbit and pheasant - is present
in the gastronomy of the region and very
much appreciated.

The game meat is primarily prepared for festive
occasions, because due to the way in which the wild

animals are fed living in the nature, their meat is of a particular
quality. It is, therefore, not exaggerated if one says that, in the
nutritive sense, the game dishes represent the top of the Srijem
cuisine. Game stew ¢obanac (a combination of venison and boar),
deer backstrap, boar ham, rabbit paprikas or baked pheasant are
only some of the dishes that one must not miss when getting
familiar with the tastes of Srijem.

Along with the game sauces, one traditionally serves bread
dumplings, the so-called hunter’'s dumplings, potato dough
dumplings (Sufnudle) or homemade wide noodles.

Sweet advice: game meat goes excellently with the sweet-sour
sauces made of fruits as well as plumor cranberry jam!



Fuidews slyle venisory

Ingredients for 4 people
1kg of venison leg

for a marinade:
1.5 dl wine vinegar
1.5 dl water
teaspoon of salt

for preparation
2 onions
1large carrot, grated

1spoon of blueberries, cca. 10 dried plums

as much salt, pepper and paprika as you want
1spoon of mashed tomatoes

2 dlred wine

DIRECTIONS:

Cut meat into larger steaks and put it into a marinade
made of wine, vinegar, water, salt and garlic and leaveit to
refrigerate overnight.

Fry onion and bay leaves on fat, add meat and fry it, and
then add grated carrots, blueberries, dried plums, salt,
pepper and some paprika. You can also add an apple or a
pear. When the meat softens, add mashed tomatoes and
wine and stew until the wine evaporates and the sauce
density gets the way you like.

Serve with bread dumplings or polenta.

QU /ine ecommenddtior
| Kapistran crni (red), llo¢ki podrumi I




The one who loves fish and fishing should
not miss visiting the Danube shores

but will find in other Croatian regional cuisines is sea fish,

because there has been no sea here for a long time.
However, fish lovers will be blessed in meeting the often
underestimated types of river of freshwater fish, primarily wild,
whose meat is of truly supreme quality. Wild carp, perch, catfish
and pike are the four most important freshwater fishes of the
region that you will most frequently see on the menu but this
does not mean that they are the only ones. Alasi, which is the
Hungarian expression for the river fishermen here, are not
numerous but there still are some, as well as serious fishesin the
Danube. The one who loves fish and fishing should not miss

| he only thing that you will not find in the Slavonian cuisine




visiting the Danube shores. The landscape is so beautiful that
thewishtoenjoyit for alonger time had animpact onhow the
fish is prepared. Namely, freshwater fish is very often
prepared in the open — primarily in kotli¢i (kettles) hanging
above the fire, which, primarily at dusk, is a hypnotic view in
whichone canenjoy for hours.

In the Danube kettle, you will find, for example, the catfish,
the sturgeon, the carp and the barbel, while in the alaska
¢orba [broth] there is the mixed small river fish. It is said that
there is no good fish without the cvergl (brown bullhead) and
tench, however, one could discuss what goes into the
fispaprikas kettle for a long time. The only thing everyone
agreesonisthatin all the fiSpaprikas and Corba versions one
should put alot of pepper, both hot and sweet.

Q/ine ecommenddticr
| Gra3evina, Knezovi¢ Winery I

Frandltional fish paprikash Sew

Ingredients for 10 people

carp [cleaned] 2,00 kg

2 spieces of other fish (catfishipike] 1,00 kg
vegetable oil 010L

red onions 0,40 kg
homemade tomato juice 0,50 L
tomato jam (mash) 0,15 kg
ground pepper [hot and sweet] 0,01/0,02 kg
salt, food seasoning 0,02/0,01kg
white wine 020L

Stewred onions on some fat and water, then mash, pour water or
half litre of stock over it (homemade stock made from ground
boiled fish is prefered). Pour tomato (juice and mash] over it, add
salt and red peppers both hot and sweet, add pepper as much as
you want, and let it boil for 10 minutes. Then add the stock 10 7
more than the soup. Let it boil, then slowly add fish you
previously marinated in spices (wine, few drops of vinegar or
lemon juice]. Simmer the fish about 15 minutes. When it is boiled,
add the rest of the wine. Serve the fish paprikash with homemade
broadnoodles.
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Here the watermelon is viewed as a royal summer fruit

f you are a fruit lover, come to Slavonia at the end of the hottest days, since all that has to be done is to cool it. The rest of

summer, when it is the colourful time of picking. You will not the fruits are also prepared for the winter — by boiling them in

find a better price-quality ratio anywhere else. In the rich Jams or fruit syrups Plum jam is boiled for a long time and then,
Slavonian and Srijem orchard adessb thatit canbe cut withaknife.

and plums, pears and cherrief
the fruit trees, among which
another plant that is very
watermelon, for which the vi
wellknown.

Even purely botanically,

watermelon belongs among
vegetables but it is viewed as
aroyal summer fruit here — it
is eaten fresh during the

bkes such as jam stuffed rolls
5 not run out during baking. You
hnother well-known traditional
bgion — tacci, taske or taskrle —
o different names for a type of

pastalooking like ravioli, filled

h homemade jam and served
boked and sprinkled with
hinuts, prezle (breadcrumbs) or
py seeds.




achke - stuffed pasty

Ingredients for 10 people
900¢g flour [plain 90 7% and coarse 10 %]
4pcs  eggs
1509 fat (butter, oil, and also grease]
1509  fried crumbs
40¢g salt for preparation and cooking

400g sour cream

Q/ine ecommenddticr
| Chardonnay, Knezovi¢ Winery I

DIRECTIONS:

Knead the dough made from flour, eggs and some fat, add
lukewarm water if necessary andlet it rest for 30 min.

Make a few balls from the dough and knead it untilit is about 2
mm thin and cut out the 3-4 cm squares with a wheel pastry
cutterandlet themdry abit.

Fill them with marmalade or jam as much as you want so that
the one quarter is filled and the other quarter is folded over
and their edges are connected with a decorating pastry
wheel.

Put the salted water with some oil on the stove, let it boil and
then put the tachke to cook about 20 minutes, then take them
out of the water and put them into a dish with poppy or nuts
andsugar.
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Pork belly in a dessert? You will not find this anywhere else.

cacussiiie B e ca s n L el 0C/ (salo — pork belly). Pork

he Slavonian cakes are not for those dieting. They are stands out with its character, uniqueness and what it stands for,
varied, rich, sweet, baked in i

ever counts how many he or
wide indeed — small and dry s
paprenjak (gingerbread) and medd
uptothosewithcreamslike forthe

Then there are the milky rising do
dough (guZvara) and doughnuts i
most common addition to the Sla
ground walnuts which make them ¢
nutritionally and calorically; you
treesin front of many housesin thq
the region. Nevertheless, if one is
out one cake of Slavonia and Srije

isanywhereelse.

ot tasted this small baking
distrustful. The dough of the
similar to puff pastry, so that
something like a Slavonian
the croissant, stuffed with
, or ground walnuts poured
ith hot milk. If you find them
where while they are still
, you will find it difficult to
afterjustone.




Salejaci

[traditional stuffed lard puff pastry]

flour (707 fine and 30% coarse] 1.00 kg

milk 0.501

mineral water cca. 2dl

3 spoons of sugar about  0.06 kg '
Salt 0.015

eqgg 1-2

1 cube of fresh yeast 40g

pork fat

DIRECTIONS:

Add sugar and crumbled yeast into some diluted
lukewarm milk, and leave it to rest in a warm place. Put
flour (90 %] into the mixing bow!l - make an indentation for
adding other ingredients, whip egg white into foam and
addleavened yeast.

Gently mix the ingredients so that you get a soft dough
[not too soft]. Leave it to rise for about half an hour and
then roll it out it on a base dusted with flour. Then smear
the dough with ground fat and fold it as for the puff pastry.
Leave it to rest 1/2 h. Repeat about two more times. The
more times itis folded, the more it will get puffed. Then roll
it out, cut into triangles, put some marmalade on each
triangle, foldthem, leave them torise, and then put themin
the 200 °Coven. Sprinkle the baked pastry with powdered
sugar.

QU /ine ecommenddtior

| Traminac, llo¢ki podrumi I




LIST OF PRODUCERS IN
THE VUKOVAR-SRIJEM
COUNTY

HONEY

OPG KnezZevic¢ Ivan

AT. Jemri¢a 1, 32272 Sigkovci
0321851-104, 0981845-777
ivan.knezevic68@gmail.com
web: med-knezevic

OPG Zdenka Suran

Kolodvorska 94, 32271 Andrijasevci
0951522-9996, 032/372-140
zeljko.suran@net.hr

OPG Idzojtic

I.A. Fitzy 26, 32100 Vinkovci
0321366-410
mato@idzojtic.hr

OPG Mandi¢

Istrev 141, 32257 Drenovci
0321861-461
092/230-8638

Pcelarski obrt Nektar

vl. Mihaljevi¢ Miroslav
Zvonimirova 12, 32221 Nustar
0911253-8260
nektar@nektar.hr

BRANDY

STRADUN d.o.o., Marko Juki¢
Vocne rakije i likeri
Kolodvorska 55, 32272 Cerna
0981856- 146

marko. juki@gmail.com

web: slavonska-rakija

OPG Stanko Saréevic

Vocne rakije

Trg kr. Zvonimira 13, 32270 2upanja
0321831-196, 098/703-878
stanko.sarcevic@gmail.com

OPG Darko Juzbasic¢

Matkova pecara

Strossmayerova 118, 32275 Bo$njaci
0981295-548
darko.juzbasic@optinet.hr

PTO Srijem

Gordana Grbesic¢

Vocne rakije

N.S. Zrinskog 4, 32249 Tovarnik
09819278-330, 032/524-064
dragan.grbesic@vu.t-com.hr

OPG Barbari¢

Vladimira Nazora 23, 32236 Ilok
0321593-359, 098/9140-354
opgbarbaric@yahoo.com

web: rakija-barbaric.hr

Budimka

Kralja Zvinimira 6, 32233 Opatovac
09912135-655
ivanabicanicl@gmail.com

web: budimka.hr

WINE

Citrus d.o.o., Lovas Marijan
S.S.Kranj¢evi¢a 36, 32237 Lovas
098/693-768

0321525-209
citrus@vk.t-com.hr
web:citrus.hr

Vinarija PZ TRS Zadraga
Zlatko BoSnjak

Ivana Gunduli¢a 18, 32236 Ilok
0321590-043

095/902-4176
info@vinarija-trs.hr
web:vinarija-trs.hr

OPG ANDREJA JURIC
Kupinovo vino,

Mirna ulica 5, 32000 Vukovar
098/631-529
tunavukovar@net.hr

OBRT za vinogradarstvo ,VITIS®
Vina Papak
Matije Gupca 117, 32236 Ilok

098346851
mladenpapak.vitis@gmail.com
web: vitis-papak.hr

PO Doli¢- Kraljevi¢

Kralja Tomislava 89, 32236 Ilok
0321590-712
dolic-kraljevic@gmail.com

ILlocki podrumi d.d.

F.Tudmana 72, 32236 Ilok
0321590-088
staripodrumi@ilocki-podrumi.hr
web: ilocki-podrumi.hr

Vinarija srednja $kola Ilok
M.Gupca 168, 32236 Ilok
0321593-207
099/500-6671
ss-ilok-501@skole.htnet.hr

Vupik d.d.

Sajmiste 113c, 32000 Vukovar
0321456-600

info@vupik.hr

web: www.vupik.hr

Obrt za proizvodnju i promet vinai
grozda “Vino Buhat”

vl. Domagoj i lvan Buhat
Hercegovacka 1

32236 Ilok

0321593-100
ivan.buhac@vk.t-com.hr
web:vino-buhac.com

OPG Paula Stipetic¢
S.Radi¢a 16

32236 Ilok

032/591-068

098/186-3942
paula.stipetic@vu.t-com.hr

Obrt za proizvonju vina i
vingradarstvo Cobankovi¢
vl. Mirko Cobankovi¢
S.Radi¢a 98a

32236 Ilok

0321593-336
obrt.cobankovic@gmail.com

Podrum Marijaj.d.o.o.
0IB:68723876094

S.Radi¢a 65

32236 llok

0981758-217
monika.zivkovicl@gmail.com

OPG Zvonimir Dragun
Vodenica 13

32236 llok
0981187-5336
0321593-183
zv.dragun@gmail.com
web:vinarija-dragun.hr

Vinarija Knezovi¢

Matije Gupca 101

32236 ILok

0321593-257

09811724-202
vinarija_knezovich@net.hr

Podrumi Kresi¢ d.o.o.
Sinjske alke 20, Vukovar
Stjepana Radi¢a 105
32234 Sarengrad
099/259-1009
info@podrumi-kresic.com

Vinarija lvan Cobankovi¢
Vladimira Nazora 59 32236 Ilok
0321593-382

09819344-947
ivan.cobankovic1@vu.t-com.hr
Web: vinarija-cobankovic.hr

OPG Barbari¢
VadimiraNazora23,32236 Ilok
0321593-359

09819140-354

0981274-350
opgbarbaric@yahoo.com
web: rakije-barbaric.hr

Vukovarskavina

Franje Tudmana18
32000 Vukovar
0981902-9842
igor.burcak@gmail.com

Milankovi¢

Sinjske Alke 11

32000 Vukovar
0321410-377,0991228-4044
vinarija.milankovic@gmail.com



Srijemska kapljica

Stjepana Radi¢e 92

32234 éarengrad
0321518-900

0981978-7459
srijemskakapljica@gmail.com

Dioniz

Vlatka Kraljevi¢a 52

32236 Ilok

032/590-830
david.vranjkovic@gmail.com

Vinarija Cobankovic Vlatka
|. Gunduli¢a 28, 32236 Ilok
0321593-099, 098/1758-760
vinogradi.ilok@gmail.com

Vinski podrum Prokopec
Hrvatskih branitelja 48, 32235
Bapska, 098/494-512

OPG Deli¢, Ana
Gredice 54, 32270 Zupanja
0921233-1783

Bozica Doli¢
Kralja Tomislava 9
32236 Ilok
0321590-712

KULEN (smoked pork)

Mesnica AS, Ilija Jelovi¢
Veliki kraj 3, 32270 Zupanja
0321837-590, 098/591-802
mesnica-as@bhi.t-com.hr

OPG Ambar

Grgo Krajina

K.Tomislava 19 a, 32221 Nustar
0321387-014, 098/933-7790
mjernik@gmail.com

Zdenko Perakic¢
V. Nazora 77, 32275 Bo3njaci
0321845-523,098/9278-255

OPG lvica Liscevi¢

Zrinska 103, 32245 Nijemci
0321280-062, 098/703-473
kulen.lica@gmail.com

OPG Modic

vl.Dragan Modic

Lj.Gaja 126, 32275 Bosnjaci
0321845-675, 0911551-5442
dragan.modic5@gmail.com

OPG Damir Leni¢

Vladimira Nazora 97

32275 Bosnjaci
0321845-540, 091/899-3230
obiteljlenic@optinet.hr

OPG Dzini¢ Slavica

V. Nazora 95, 32284 Stari Mikanovci
032/210-296, 098/995-1087
slaven.zvo@gmail.com

Kulen Deli¢ j.d.o.o.

Ivan Deli¢

Brace Radi¢a 168
32276 Babina Greda
0981217-118
kulendelic@gmail.com

Bak d.o.o.

Kneza Domagoja 30,
32100 Vinkovci
0321364-364

PG Andrija Cuha

Matije Gupa 98, 32255 Soljani,
0981217-872
andrijacuha@net.hr

www. pgcuha.hr

OPG Damjanovi¢

vl.Nedjeljka Damjanovi¢
J.J.Strossmayera 58, 32274 Stitar
0321847-145
kulendamjanovic@gmail.com
www.kulen-damjanovic.com

OPG Vlado Ferbezar
Rudera Boskovica 7, Otok
098/952-9539

Opg Andabaka

vl. Samson Andabaka

Vladimira Nazora 79, 32252 Otok
098/170-0721,0321394-783
opgandabaka@net.hr

Opg Marijan Rupti¢

Matice Hrvatske 32, 32000 Vukovar
0981644-226
marijanrupcicl@gmail.com

Pompeja d.o.o.

A.§tampara 39, 32100 Vinkovci
0981678-604, 098/502-116
olgica.madarevic@gmail.com

Bréi¢ d.o.o.

Kolodvorska 168, Vrbanja
0321863-558, 0981721-325
brcicfil7@gmail.com

Uzarevi¢ Antun
Strossmayerova 37, Stitar
0321847-018, 091/535-3156

Lamut d.o.o0.

Bare 11, 32100 Vinkovci
098/187-7203
nnlamut(@gmail.com
www.lamut.hr

CHEESE

OPG Josip Perkovi¢
Eugena Kvaternika 70,
32272 Retkovci
09115947-817

TASTES OF SRIJEM &
SLAVONIA, VUKOVAR-
SRIJEM COUNTY

Acin salas

Vukovarska 98, 32 214 Tordinci

tel: 0321580 845, fax: 032/580 845
mob: 099 684 4915
acin.salas@gmail.com
www.acinsalas.com

Restoran “Aquarius”
J.J.Strossmayera 107a

32 275 Bosnjaci

tel:032/ 845749

mob: 095 905 0164
stjepan29@gmail.com
www.aquarius-bosnjaci.com

Hotel “Dunav” Ilok

Julija Benesi¢a 62, 32 236 Ilok

tel: 032 596 500

mob: 098 691648
hoteldunavilok@hoteldunavilok.com
www.hoteldunavilok.com

Stari podrum

Set. 0.M.Barbari¢a 4, 32 236 Ilok
tel: 032590 088

mob: 098 9843 071
staripodrum@ilocki-podrumi.hr
www.ilocki-podrumi.hr

Restoran hotela “Villa Lenije”
Genscherova 3, 32 100 Vinkovci
tel: 0321340 140, fax: 032/340 163
hotelvil

www.hotelvillalenije.com

Restoran “Lav” Vukovar
J.J.Strossmayera 18, 32 000
Vukovar

tel: 0321445100, fax: 032/ 445 110
info@hotel-lav.hr
www.hotel-lav.hr

Seljacko domacinstvo

“Snasini kucari”

Kralja Tomislava 129, 32 273 Gradiste
tel: 032 841229

mob: 098 9102 569

098 9682 542
snasini.kucari@hotmail.com

Restoran “Gondola”
Hrvatske nezavisnosti 19

32 232 Sotin

mob: 098 574 871
marinastrobivul@gmail.com

Restoran “Orion”

Duga ulica 1,32 100 Vinkovci
mob: 099 3413007
hipjeseni@gmail.com

Restoran hotela “Admiral”

Bana Jelaci¢a 6, 32 100 Vinkovci
tel. 032 332 221
hotel.admiral.recepcija@gmail.com
www.hotel-admiral.hr
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