Winter season

1
SKANUS KREPSELIAI ”"SNIEGO PASAKA*

Ingredientai:
1 pakelis teslos krepseliy; 2 kiauSiniai; 50 gramy fermentinio strio; 2 skiltelés ¢esnako; 3 valgomieji Saukstai
majonezo; 1 pundelis petrazoliy.

ParuoSimas:

Kietai virtus kiauSinius smulkiai supjaustyti, ¢esnakg iSspausti, strj sutarkuoti rupia tarka ir viskg patrinti
dar Sakute bei sumaiSyti su majonezu. Mase déti j krepSelius. Papuosti petrazoliy Sakele.
Skanaus!

TASTY BASKETS "SNOW TALE”

Ingredients:

1 pack of dough baskets; 2 eggs; 50 grams of fermented cheese; 2 cloves of garlic; 3 tablespoons mayonnaise; 1
pound of parsley.

Preparation:

Finely chop the eggs, squeeze the garlic, grate the cheese on a coarse grater and rub with a fork and mix with
mayonnaise. Put the mass into the baskets. Decorate with a sprig of parsley.
Bon appetite!



2
KUCIUKAI
Ingredientai:

500 g milty; 200 ml Silto vandens; 1 valgomo Sauksto aguony; 10 g Svieziy mieliy; 1 valgomo Sauksto cukraus;
ziupsnelio druskos; 2 valgomus Sauksty alicjaus.

ParuoSimas:

Mieles istirpinkite Siltame vandenyje su cukrumi. | miltus berkite druska ir aguonas. Pilkite aliejy ir istirpintas
mieles. Uzminkykite tesla. Minkyti reikia apie 10 minuciy, kol tesla taps vientisa ir nelipni. Palikite Siltai, kad
pakilty (apie 1 valanda). IS pakilusios teslos voliokite pirSto storio volelius ir supjaustykite nedideliais vienodo
dydzio gabaléliais. Berkite j kepimo popieriumi isklotg skarda. Kepkite iki 180 laipsniy jkaitintoje orkaitéje,
kol kaciukai graziai pagels.
Skanaus!

CHRISTMAS EVE COOKIES

Ingredients:

500 g flour; 200 ml of warm water; 1 tablespoon of poppy seeds; 10 g of fresh yeast; 1 tablespoon sugar; a
pinch of salt; 2 tablespoons oil.

Preparation:

Dissolve the yeast in warm water with sugar. Add salt and poppy seeds to the flour. Pour the oil and dissolved
yeast. Knead the dough. Knead for about 10 minutes until the dough is smooth and non-sticky. Leave it warm
to rise (about 1 hour). Roll the finger thickness rolls out of the raised dough and cut into small pieces of the
same size. Place in a baking sheet lined with baking paper. Bake in a preheated oven up to 180 degrees until the
"kti¢iukai" turn beautiful.

Bon appetite!



3
ORKAITEJE KEPTAS KARPIS
Ingredientai:

2.5 kg karpis; 4 bulvés; 2 Saukstai sviesto; 3 ¢esnako skiltelés; Druskos; Juodyjy pipiry; Rozmarino Sakelés; 1
citrina.

ParuoSimas:
Nuvalykite karpi, nusausinkite ir jdékite i kepimo skarda. | karpio vidy idékite pjaustyty citrinos griezinéliy,

¢esnako skilteliy ir rozmarino Sakeliy. Visg zuvj apslakstykite citrinos sultimis, jtrinkite druska ir pipirais.
Kepkite 30 min 200 °C jkaitintoje orkaitéje. Patiekite keptg karpj su Siltomis bulvémis.

OVEN BAKED CARP

Ingredients:

2.5 kg carp; 4 potatoes ; 2 tablespoons butter; 3 garlic cloves; Salts; Black pepper; Rosemary sprigs; 1 lemon.
Preparation:

Clean the carp, drain and place in a baking tray. Put slices of lemon inside the carp, garlic cloves and rosemary

sprigs. Sprinkle all fish with lemon juice and rub salt and pepper. Bake for 30 minutes in a 200 ° C preheated
oven. Serve the fried carp with warm potatoes.



Spring season
1
,GROZIO“ SALOTOS
Ingredientai:

2 morkos; 2 obuoliai; sauja raziny; 1 bananas; jvairios §viezios arba Saldytos uogos, sauja zemes rieSuty; 2 arb.
Sauksteliai saulégrazy aliejaus; 2 Saukstai citrinos suléiy; 1 SauksStas medaus.

ParuoSimas:

Smulkiomis lazdelémis sutarkuojame morkas ir nuluptus obuolius, supjaustome banang. Razinas uzpilame su
karStu vandeniu, palaukiame kol atvés bei gerai nusunkiame. Paskrudiname rieSutus orkaitéje arba sausoje
keptuvéje. SumaiSome morkas, obuolius, razinas , banang bei uogas, rieSutus. Apslakstome aliejumi, citrinos
sultimis, pagardiname medumi. [SmaiSome viska, patickiame ir skanaujame.

» BEAUTY “ SALAD

Ingredients:

2 carrots; 2 apples; handful raisins; 1 bananas; various fresh or chilled berries, handful peanuts; 2 tsp sunflower
oil; 2 tsp.; 2 thsp. lemon juice; 1 tbsp honey.

Preparation:

Grate carrots and peeled apples with small sticks, cut banana. Fill the raisins with hot water, wait for it to cool
down and set well. Roast the nuts in an oven or dry pan. Mix carrots, apples, raisins, banana and berries, nuts.
Sprinkled with oil, lemon juice, seasoned with honey. We mix everything, serve it and taste it.
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BUROKELIU, BULVIU IR PUPELIU MISRAINE

Ingredientai:

450 gramy konservuoty pupeliy (tamsiy ar Sviesiy) ; 2 burokéliai (vidutinio dydzio); 2 bulvés (vidutinio
dydzio); 2 rauginti nedideli agurkai; 1 mazas svogiinas; 1 sauja susmulkinty petrazoliy; truputj druskos, malty
pipiry; saulégrazy aliejaus kepimui.

ParuosSimas:

ISvirtuas bulves, burokeélius ir raugintus agurkus supjaustyti nedideliais kubeliais. Susmulkinti svogiing ir

idéti j aliejuje jkaitintg keptuve, kepti kol svogiinai pasidaro Sviesiai rudos spalvos. Palikti atvésti. Sudéti
supjaustytus burokelius, bulves, pupeles, raugintus agurkus, pakeptus svogtinus kartu su aliejumi i vieng dubeni.
Pagardinti petrazolémis, druska, pipirais ir lengvai iSmaiSyti. Skanaus!

BEET, POTATOES AND BEAN SALAD

Ingredients:

450 grams of canned beans (dark or light); 2 beetroot (medium size); 2 potatoes (medium size); 2 small pickles;
1 small onion; 1 handful of chopped parsley; a little salt, ground pepper; sunflower oil for frying.

Preparation:
Cut boiled potatoes, beets and pickles into small cubes. Chop the onion and place in the oil pan, frying until the

onion turns light brown. Leave to cool. Put chopped beets, potatoes, beans, pickled cucumbers, fried onions
together with oil in one bowl. Season with parsley, salt, pepper and mix lightly. Bon appetite!
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CUKINIJU IR BULVIU BLYNAI
Ingredientai:
1 cukinija; 5 bulvés; 2 kiauSiniai; 3 Saukstai milty; Siek tiek druskos; Siek tiek pipiry.
ParuoSimas:
Bulves ir cukinijas Svariai nuplaukite ir sutarkuokite burokine tarka. Imuskite kiauSinius, suberkite miltus,

druska, pipirus. Viska iSmaisykite ir pakepkite riebioje keptuveje. Gali biti patiekiama su graikiSku jogurtu,
druskos ir krapy padazu. Skanus!

ZUCCHINI AND POTATO PANCAKES

Ingredients:

1 zucchini; 5 potatoes; 2 eggs; 3 tablespoons flour; a little salt; a little pepper.

Preparation:

Wash potatoes and zucchini cleanly and grate in a beetroot grater. Beat the eggs, add the flour, salt, pepper. Stir

everything and fry in a greased pan. It can be served with Greek yogurt, salt and dill sauce.
Bon appetite!



Summer season

1
BRASKINIS KOKTEILIS

Ingredientai:

8 Braskes; 3 saukstai cukrus; 1/2 stiklinés jogurto; 6 ledo gabaliukai; 1/2 stiklinés pieno; 1 Saukstas vanilinio
cukraus.

ParuoSimas:

Visus ingredientus sudékite j elektrinj plaktuvg ir suplakite kokteil;j.

STRAWBERRY COCKTAIL

Ingredients:
8 strawberries; sugar 3 tbsp.; yogurt 1/2 cup; ice cream 6 pcs.; milk 1/2 cup; vanilla sugar 1 thsp.
Preparation:

Put all the ingredients in an electric mixer and shake the cocktail.
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SALTIBARSCIAI
Ingredientai:

8 puodeliai kefyro, / Y2 puodelio grietinés, 1 stiklainis susmulkinty marinuoty arba virty burokéliy, 2 mazi
agurkai, susmulkinti / 3 Saukstai susmulkinty krapy, 3 Saukstai susmulkinty svogiiny lazdeliy, 2 Kietai virti,
susmulkinti kiausiniai, / virtos bulvés (nebiitina).

ParuoSimas:

Dideliame dubenyje iSplakite kefyrg ir grieting. Sudékite burokélius, agurkus, svogtny lazdeles, kiauSinius ir
krapus; viska iSmaiSyti. Patiekite Saltibarscius su Siltomis bulvémis.

BEET SOUP

Ingredients:

8 cups kefir, /% cup sour cream,1 jar shredded picked or boiled beets, 2 small cucumbers, shredded / 3
tablespoons chopped dill, 3 tablespoons chopped onion scallions, 2 hard-boiled chopped eggs, / boiled potatoes
(optional).

Preparation:

In a large bowl, whisk together kefir and sour cream. Add beets, cucumber, onion scallions, eggs, and dill; mix
everything. Serve “Saltibarsciai” with warm potatoes.
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VARSKES APKEPAS

Ingredientai:

500 g (9%) varskes; 4 kiausiniai; 3-4 v. S. cukraus; 3 v. §. many kruopy; 200 ml pieno; 50 g tirpinto sviesto
razinos, vanilinis cukrus.

ParuoSimas:

Many kruopas uzpilkite pienu ir palaikykite apie 30 minuciy, kad pabrinkty. KiausSiniy trynius gerai iSplakite su
cukrumi, sudékite varske, manus, sviesta, druska, vanilinj cukry ir viska gerai iSmaisykite. Galiausiai sudékite
iSplaktus baltymus ir lengvai iSmaisykite. Pilkite | kepimo inda, pabarstykite razinas ir kepkite apie 1 valanda
180 laipsniy temperatiiroje. Gali biiti patiekiamas su uogiene arba grietina.
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CURD PUDDING

Ingredients:

500 g (9%) of curd; 4 eggs; 3-4 tablespoons sugar; 3 tablespoons semolina; 200 ml milk; 50 g of melted butter
Raisins; vanilla sugar.

Preparation:

Fill the semolina with milk and hold for about 30 minutes to swell. Beat egg yolks well with sugar, add curd,
semolina, butter, salt, vanilla sugar and mix well. Finally add the whipped protein and mix easily. Pour into a
baking dish, sprinkle with raisins and bake for about 1 hour at 180 degrees.It can be served with jam or sour

cream.



Autumn season
1
KOPUSTU IR OBUOLIU SALOTOS

Ingredientai:

Padazui:1 puodelis graikisko jogurto; 1/4 puodelio medaus; 2 Saukstus obuoliy sidro acto; Druskos; Pipiry.
Salotoms: 1 mazas kopiistas; 2 morkos; 2 obuoliai; 1/2 puodelio smulkinty laiskiniy svogiiny; 3/4 puodelio
skaldyty migdoly; 3/4 puodelio dZiovinty spanguoliy.

ParuoSimas:

Dubenélyje sumaiSome visus padazo ingredientus. Druskos ir pipiry dedame pagal skonj. Giliame dubenyje
sumaiSome juostelémis pjaustyta kopiista ir morkas, smulkintus obuolius, laiSkinius svogtinus, migdolus ir

spanguoles. Supilame padazg ir gerai iSmaiSome.

CABBAGE AND APPLE SALAD

Ingredients:

For the sauce:1 cup Greek yogurt; 1/4 cup honey; 2 tablespoons apple cider vinegar; Salts; Pepper.

For the salad:1 small cabbage; 2 carrots; 2 apples; 1/2 cup chopped onion leaves; 3/4 cup broken almonds; 3/4
cup dried cranberries.

Preparation:

In a bowl, mix all the sauce ingredients. Add salt and pepper to taste. In a deep bowl combine striped chopped
cabbage and carrots, chopped apples, onions, almonds and cranberries. Add the sauce and mix well.
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MOLIUGU SRIUBA

Ingredientai:

Molitigas, morka, svogiinas, bulvés, Cesnakas, Zirniai, ¢iobrelis, druska, pipirai, lydytas sviestas ar Kiti
augaliniai riebalai kepimui.

ParuoSimas:

1. Moliiiga, morkas, svogiing, cesnaka, mirkytus Zirnius, bulves susmulkinti ir lengvai patroskinti puode su
trupuciu lydyto sviesto (ar kitais augaliniais riebalais kepimui) ir Sakele §viezio Ciobrelio.

2. Uzpilti vandeniu, pagardinti druska ir maltais pipirais. Virti, kol darzovés isvirs, bet dar liks traskios.

3. Patiekti su smulkintomis petrazolémis, Cili pipirais, kanapiy séklomis.

PUMPKIN SOUP

Ingredients:

Pumpkin, carrot, onion, potatoes, garlic, peas, thyme, salt, pepper, melted butter or other vegetable fats for
baking.

Preparation:

1 Pumpkin, carrot, onion, garlic, soaked peas, potatoes chopped and lightly browned in a saucepan with a
little melted butter (or other vegetable fat for frying) and a pinch of fresh thyme.

2 Pour water with salt, and ground pepper. Cook until the vegetables are cooked but still crispy.

3.Serve with chopped parsley, chili peppers, hemp seeds pinch.



3
MORKU IR CUKINIJU KEPSNELIAI

Ingredientai:

1 zalioji arba geltonoji cukinija; 1 morka; 1 svogiinas; krapai; 1 KiauSinis; druska; pipirai; 5 valgomi Saukstai
dzitivéséliy; valgomi Saukstai milty; 1/2 a. §. kepimo milteliy; Alyvuogiy aliejaus kepimui.

ParuoSimas:

Sutarkuojame cukinijas, uzberiame Siek tiek druskos ir paliekame pastovéti pusvalandziui. Nupilti skystj.
Supjaustome svogiing, sutarkuojame morkas, susmulkiname krapus ir viskg suberiame | dubenj su cukinijomis.
Iberiame druskos, pipiry, imuSame kiausinj ir gerai iSmaiSome. Miltus sumaiSome su dzitivéséliais ir kepimo
milteliais. Suberiame j darzoves, iSmaiSome. Keptuvéje | kaitiname aliejy, rankomis formuojame darzoviy
kepsnelius ir kepame i$ abiejy pusiy po 5 minutes.

CARROT AND ZUCCHINI ROAST

Ingredients:

1 green or yellow zucchini; 1 carrot; 1 onion; dill; 1 egg; salt; peppers; 5 tablespoons breadcrumbs; 4
tablespoons flour; 1/2 teaspoon baking powder; olive oil for frying.

Preparation:

Grate the zucchini, add some salt and leave to stand for half an hour. Pour off the liquid. Chop the onion, grate
the carrots, chop the dill and put everything in a bowl with zucchini. Add salt, pepper, beat egg and mix well.
We mix the flour with breadcrumbs and baking powder. Add to vegetables, mix. Heat the oil in the frying pan,
handmade vegetables and bake on each side for 5 minutes.



