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The culture and cuisine of any geographical region are shaped not only by the traditions and preferences of its people but also by the climate and natural conditions of the land. Eastern Europe is no exception. This diverse part of the world comprises many countries, each home to people of different nationalities. Yet, Eastern European food shares common characteristics influenced by the colder climate—meals are often hearty and nourishing, designed to provide the energy needed for a comfortable and active life.

Dairy products, meat, fish, grains, vegetables, fruits, and natural seasonings are staples of Eastern European cuisine. These ingredients are typically free from chemical preservatives or artificial flavoring, reflecting a fundamental principle: using natural, wholesome foods is a basic yet powerful way to care for one’s health.

Some traditional dishes, such as Kutya (see Section 8 of this cookbook), hold ritual significance and are reserved for special occasions, particularly during religious holidays. These meals connect people to their cultural heritage and celebrate the rich history of the region.

One distinct difference between Eastern European and, for instance, Asian cuisine lies in the use of spices. Eastern European cooking tends to favor mild seasoning, preserving the natural flavors of individual ingredients, rather than masking them with intense heat. This approach highlights the authenticity of the food and its connection to the land.

Historically, meals were prepared by baking or boiling, methods that have stood the test of time for their simplicity and efficiency. In more recent years, however, frying has gained popularity, adding a modern twist to traditional recipes.

In this book, we not only offer a curated collection of the finest and simplest recipes for delicious meals and drinks but also emphasize the importance of presentation. How food is served can transform an ordinary meal into an extraordinary experience. With just a bit of creativity, you can impress your family and guests with dishes that are as beautiful as they are flavorful.

“Best Recipes from Eastern Europe” is more than a cookbook—it is an invitation to elevate your everyday meals into moments of joy. Whether you aim to create a classy, elegant spread or a playful, whimsical plate, these recipes and ideas will inspire you. By adding a touch of beauty and uniqueness to your breakfasts, dinners, or holiday feasts, you’ll bring a little extra magic to the table.

After all, life’s big happiness is often found in the small, delightful moments—just like these!

___________________________

1) APPETIZERS
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1.1 SNACKS
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	POTATO “BOATS”
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What You Will Need:

10–15 medium fresh potatoes

200 g (7 oz.) salted salo (pig fat) or fatty bacon

Toothpicks
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[image: ]


Preparation Time: 10 minutes

Baking Time: 30 minutes

Total Time: 40 minutes

Servings: 6–8

––––––––
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Preheat your oven to 200°C (390°F). Wash and dry the potatoes, then cut them into halves. Slice the salo or fatty bacon into thin pieces. Using toothpicks, attach a slice of salo or bacon to the top of each potato half, creating the appearance of little boat sails. Arrange the “boats” on a baking tray.

Bake for about 30 minutes, or until the potatoes are soft and golden. During baking, the fat will melt, infusing the potatoes with rich, savory flavor.

Enjoy your crispy, flavorful Potato “Boats”! They make a fun and tasty side dish or appetizer.
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	BAKED POTATOES WITH CAVIAR
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What You Will Need:

10-15 medium fresh potatoes

150 g (5.25 oz.) salted red caviar

50 g (1.75 oz.) butter
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Preparation Time: 10 minutes

Baking Time: 40 minutes

Total Time: 50 minutes

Servings: 6–8

––––––––
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Bake whole potatoes in the oven until tender. Cut them into halves, mash the middle of each half with a little butter, and top with a spoonful of salted caviar.



	STUFFED EGGS
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What You Will Need:

10 hard-boiled eggs

1 fresh onion

300 g (10.5 oz.) fresh button mushrooms

50 g (1.75 oz.) mayonnaise

Oil

Salt

Milled black pepper
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Preparation Time: 15 minutes

Cooking Time: 10 minutes

Total Time: 25 minutes

Servings: 8–10

––––––––
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Peel the hard-boiled eggs, cut them in half, and remove the yolks. Shred the onion and mushrooms, and then fry them in oil until cooked. Mash the yolks with a fork, then mix them with the fried vegetables, mayonnaise, salt, and pepper. Fill each egg half with a spoonful of the mixture, and decorate the dish creatively.



	TASTY VEGETABLES
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What You Will Need:

500 g (1 lb.) round bread

250 g (8.75 oz.) tomatoes (canned or fresh)

250 g (8.75 oz.) mushrooms

2 cloves of garlic

½ cup chopped celery leaves

3–4 tbsp olive oil

Milled black pepper

Salt
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Preparation Time: 10 minutes

Cooking Time: 10 minutes

Total Time: 20 minutes

Servings: 4–6

––––––––
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Preheat the oven to 180°C (350°F). Slice the mushrooms and fry them with two to three tablespoons of olive oil for five minutes. Add the shredded garlic, chopped celery leaves, salt, and pepper, then fry for another minute.

Cut the tomatoes into small pieces. Slice the bread almost to the bottom but not completely through. Sprinkle the bread with olive oil, then add the cooked mushrooms and tomato pieces. Bake in the oven for five minutes. This makes a delightful snack or light meal.



	STUFFED TOMATOES
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What You Will Need:

12 fresh tomatoes

150 g (5.25 oz.) cheese

3 cloves of garlic

3 tbsp mayonnaise

Milled black pepper

Dill or other herbs of your choice
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Preparation Time: 15 minutes

Total Time: 15 minutes

Servings: 6–8

––––––––
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Cut off the tops of the tomatoes and scoop out the insides (reserve the pulp). Grate the cheese and crush the garlic. Mix the cheese and garlic with the mashed tomato pulp, mayonnaise, and pepper to create the stuffing. Fill the hollowed-out tomatoes with the mixture and garnish with fresh herbs.



	
PYRAMIDS (This Snack Pairs Well with an Aperitif)
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What You Will Need:

Rye bread (fresh or toasted)

Boiled eggs

Salted herring (bones removed)

Crunchy pickled cucumber

Fresh onions
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Preparation Time: 10 minutes

Total Time: 10 minutes

Servings: 4–6

––––––––
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Cut rye bread or toast into square pieces. Place a slice of boiled egg on each square, followed by a slice of salted herring, a piece of pickled cucumber, and a ring of fresh onion. Secure the layers with a toothpick. Serve as a delightful appetizer, especially with an aperitif.



	
RYE BREAD AND SALO (Pairs Well with an Aperitif)


––––––––

[image: ]


[image: best recipes from eastern europe (19)]

––––––––

[image: ]


What You Will Need:

Bread (preferably rye bread) or toast

Salted or smoked salo (preferably with meat marbling)

Onions, garlic, and herbs (optional)

––––––––
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Preparation Time: 10 minutes

Total Time: 10 minutes

Servings: 4–6

––––––––
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Cut bread into squares and top each piece with thinly sliced pig fat. Serve with slices of onion or garlic for added flavor, and garnish with fresh herbs if desired.

––––––––
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NOTE:

If you don’t have salted salo on hand, you can easily make it yourself. Check the “Preserving” section of this book for a step-by-step guide.

*******************************************
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1.2 SALADS
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	OLIVIER
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This salad may have a French-sounding name, but it is a beloved traditional dish in Slavic countries. In many Eastern European nations, it’s considered a festive essential, gracing tables during New Year’s and Christmas celebrations!
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What You Will Need:

4 large potatoes

1 large carrot

6 hard-boiled chicken eggs

3 large crunchy pickled cucumbers

1 large fresh onion

300 g (10.5 oz.) boiled sausage (or boiled chicken meat)

200 g (7 oz.) canned soft green peas

5 g (0.25 oz.) prepared yellow mustard

Mayonnaise

Salt

––––––––

[image: ]


Preparation Time: 20 minutes

Cooking Time: 25 minutes

Total Time: 45 minutes

Servings: 8–10

––––––––
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Boil the whole potatoes and carrot in salted water until tender. Allow them to cool, then peel off the skins. Chop the potatoes, carrot, boiled eggs, pickled cucumbers, onion, and sausage (or chicken) into small cubes. Place all the ingredients into a large bowl, add the drained green peas, mayonnaise, mustard, and a pinch of salt.

Mix well and decorate the dish to your liking. Refrigerate before serving.



	HERRING UNDER A “FUR COAT”
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What You Will Need:

3 hard-boiled eggs

2 large beets

3 carrots

3 large potatoes

1 large onion

350 g (12.25 oz.) salted herring (peeled, boneless)

Mayonnaise
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[image: ]


Preparation Time: 20 minutes

Cooking Time: 45 minutes

Total Time: 1 hour 5 minutes

Servings: 8

––––––––
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Hard-boil the eggs, then shred or grate them. Boil the beets, carrots, and potatoes with their skins on for better flavor. Once soft, remove from water, allow to cool, and peel off the skins. Grate the vegetables using a coarse grater. Finely chop the onion and cut the herring into bite-sized pieces.

Layer the dish as follows: salted herring on the bottom, topped with a thin layer of mayonnaise. Next, add onions, mayonnaise, grated potatoes, mayonnaise, grated carrots, mayonnaise, shredded eggs, mayonnaise, and finally, grated beets with a finishing layer of mayonnaise. Decorate the dish creatively, and refrigerate until ready to serve.



	BIRDS’ NEST
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What You Will Need:

500 g (1 lb.) boiled chicken breast

200 g (7 oz.) bacon

3 hard-boiled chicken eggs

100 g (3.5 oz.) hard cheese

400 g (14 oz.) pickled mushrooms

A handful of shredded herbs

Mayonnaise

Salt

Pepper
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For Decoration:

Fried potato “sticks” (or stick-shaped cheese)

5–10 hard-boiled quail eggs (or chicken egg yolks, or garlic-cheese mixture)

––––––––
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Preparation Time: 20 minutes

Total Time: 20 minutes

Servings: 6–8

––––––––

[image: ]


Slice the boiled chicken and bacon into medium pieces. Grate the hard-boiled eggs and cheese using a coarse grater. Chop the pickled mushrooms into small bits. Combine all these ingredients in a bowl, add shredded herbs, mayonnaise, salt, and pepper, and mix well.

Shape the mixture into a nest form on a serving dish. Cover the surface with fried potato sticks or stick-shaped cheese. Place peeled quail eggs inside the nest. Alternatively, use the yolks of hard-boiled chicken eggs or form small “eggs” from a garlic-cheese-mayonnaise mixture.



	GARLIC CHEESE
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What You Will Need:

300 g (10.5 oz.) cheese

3 hard-boiled chicken eggs

3 cloves of garlic

Mayonnaise

––––––––
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Preparation Time: 10 minutes

Total Time: 10 minutes

Servings: 4

––––––––
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Grate the cheese, hard-boiled eggs, and garlic. Combine everything in a bowl and mix with mayonnaise. Decorate the salad as you like. This simple, flavorful dish comes together quickly and makes a great side or spread.



	MIMOSA Salad
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What You Will Need:

2 large potatoes

3 medium carrots

4 hard-boiled eggs

1 small fresh onion

250 g (8.75 oz.) canned fish (chunked and packed in oil or juice)

Mayonnaise

Salt

Milled black pepper
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Preparation Time: 20 minutes

Cooking Time: 25 minutes

Total Time: 45 minutes

Servings: 6–8

––––––––
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Boil the potatoes and carrots until tender, then allow to cool and grate them. Peel the hard-boiled eggs, separating the yolks from the whites, and grate each separately. Chop the onion finely, then soak it in boiling water for 2–3 minutes to reduce bitterness; drain well.
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Place the mashed canned fish (bones removed) as the first layer at the bottom of a large serving bowl, and spread with two tablespoons of mayonnaise. Continue layering in this order: chopped onions, grated egg whites, mayonnaise, grated carrots, mayonnaise, grated potatoes, mayonnaise, and finally, grated egg yolks. Decorate to your liking, cover with plastic wrap, and refrigerate for about two hours before serving.

––––––––
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NOTE:

––––––––
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For more delicious and easy salad recipes, check out our other cookbooks: https://books2read.com/b/bOK5Eb 

*******************************************

[image: ]


1.3 PICKLES
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	SHREDDED CABBAGE
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What You Will Need:

A 3L (3-quart) glass jar or a wooden barrel

A large mixing bowl

2 kg (4.5 lb.) cabbage

1 large carrot

2–3 bay leaves

Several cracked peppercorns
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For the Marinade:

500 ml (17 fl. oz.) water

1 tablespoon sugar

1 tablespoon salt

––––––––
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Preparation Time: 15 minutes

Marinating Time: 3 days

Total Time: 3 days, 15 minutes

Servings: 8–10

––––––––

[image: ]


Shred the cabbage and grate the carrot using a coarse grater. Combine the cabbage, carrot, bay leaves, and cracked peppercorns, and pack them tightly into the jar (or barrel), pressing down to fill it as fully as possible.

To make the marinade, boil water with sugar and salt, then allow it to cool. Pour the cooled marinade over the cabbage mixture, making sure it is fully covered. Top the jar with a couple of layers of gauze. Place the jar (or barrel) in a large bowl, as some liquid may leak out during fermentation. Leave it in a warm place for three days, then store it in a cold place.

––––––––
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NOTE:

Add a spoonful of olive or sunflower oil to a plate of pickled cabbage for even better taste.
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Optional:

Place a few clean green apples inside the barrel with the cabbage for a tangy treat—pickled apples!
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	PINK PETALS
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What You Will Need:

A wooden barrel (3L/3 quarts or larger) or a 3L (3-quart) glass jar

800 g (1.75 lb.) fresh, firm cabbage

5 cloves garlic

100 g (3.5 oz.) carrots

200 g (7 oz.) red beets

––––––––
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For the Marinade:

2L (2 quarts) water

300 g (10.5 oz.) sugar

4 tablespoons salt

8 bay leaves

Several black pepper balls

300 ml (10.25 fl. oz.) vinegar (9%)

4 tablespoons oil
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Preparation Time: 20 minutes

Marinating Time: 3–5 days

Total Time: 3–5 days, 20 minutes

Servings: 8–10

––––––––
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Cut the cabbage into large pieces, adjusting the size to fit into narrower glass jars if necessary. Slice the garlic, and cut the carrots and beets into stick-like pieces. Layer the cabbage, carrots, beets, and garlic in the jar or barrel.

To prepare the marinade, bring water, sugar, salt, bay leaves, and pepper balls to a boil. Add the vinegar and let it cool to room temperature. Pour the cooled marinade into the container, filling it to the top, and add the oil. Cover with a lid and leave it in a warm or room-temperature place for three to five days. Once ready, store in a cold place or refrigerator.



	PICKLED EGGPLANT
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What You Will Need:

A glass jar or wooden basket

1 kg (2.25 lb.) eggplant

2 garlic cloves

80 g (2.75 oz.) parsley leaves
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For the Marinade:

30 ml (1 fl. oz.) water

25 ml (1 ½ tablespoons) vinegar

25 ml (1 ½ tablespoons) oil

1 teaspoon sugar

1 ½ teaspoons salt

––––––––
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Preparation Time: 15 minutes

Cooking Time: 5 minutes

Marinating Time: 1–2 days

Total Time: 1–2 days, 20 minutes

Servings: 6–8

––––––––
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Wash the eggplants, cut off the green sepals on top, and boil them in salted water for about five minutes. Remove them from the water, allow them to cool, and slice them into pieces about 1.5 to 2 cm (½ to ¾ inch) thick.

Shred the garlic and parsley leaves. Layer the eggplant slices with the garlic and parsley in a glass jar or wooden basket.

To make the marinade, mix water, vinegar, oil, sugar, and salt in a saucepan. Boil the mixture for one minute, then allow it to cool. Pour the cooled marinade over the layered eggplant until the container is full.

Store in a cold place or refrigerator for one to two days before serving. Keep refrigerated for freshness.

_______________________________

2) FIRST COURSES
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2.1 HOT SOUPS
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	RED BORSCHT
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What You Will Need:

A large (3L/3-quart) saucepan

300 g (10.5 oz) fresh red beets

¼ medium white cabbage

6 fresh potatoes (a quick-boiling variety)

1 medium onion

1 small carrot

½ tablespoon flour

2 tablespoons oil (or 50 g/1.75 oz pig fat with skin)

2–3 tablespoons tomato paste (or 300 g/10.5 oz canned tomato juice)

A handful of shredded dill and/or parsley

Milled black pepper

Salt

––––––––
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Optional:

300 g (10.5 oz) meat (pork or chicken)

200 g (7 oz) beans (pre-soaked or canned)
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Preparation Time: 20 minutes

Cooking Time: 1.5–2.5 hours (depending on meat choice)

Total Time: 2–3 hours

Servings: 6–8

––––––––
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If using meat, boil 300 g (10.5 oz) pork or beef for about 2.5 hours (1.5 hours for poultry) in 1.5L (1.5 quarts) water in a large saucepan. If adding beans, soak them overnight, then boil them with the meat until soft. Alternatively, canned beans can be added later with the vegetables.

Shred 300 g (10.5 oz) of fresh red beets into thin sticks (about ½ cm thick/¼ inch) and add to the boiling broth. Let the beets cook for 10 minutes.

While the beets are cooking, prepare a stir-fry. Heat 2 tablespoons of oil (or 50 g/1.75 oz pig fat, diced) in a frying pan. Add a chopped small carrot and fry until golden. Stir in ½ tablespoon of flour, followed by 1 medium chopped onion, and cook until golden brown. Add 2–3 tablespoons of tomato paste mixed with 150 ml (5 fl. oz) water (or 300 g/10.5 oz canned tomato juice), salt, and pepper. Simmer for 5 minutes, then stir in chopped dill and parsley.

After the beets have boiled for 7 minutes, add the potatoes (chopped) and salt. Once the potatoes are soft, add ¼ medium shredded cabbage. When the cabbage begins to boil, stir in the prepared stir-fry. To capture all the flavor, ladle some borscht into the frying pan to deglaze it, and pour it back into the saucepan.

Let the borscht boil for about 5 minutes. Taste and adjust salt and seasoning. If it’s not sour enough, boil whole tomatoes in the soup, then squeeze their juice into the borscht, discarding the skins.

––––––––
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Serving Tip: Serve with a spoonful of sour cream and some finely chopped garlic (optional) in each bowl. Avoid adding sour cream directly to the saucepan. Rye bread is a classic side, though any bread pairs well.
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Note: Borscht is best when the cabbage and beets are tender but slightly crunchy.



	RED BORSCHT WITH MUSHROOMS
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Ingredients:

Same as for Red Borscht (above), plus:

150 g (5.25 oz) fresh mushrooms (or 50 g/1.75 oz dried mushrooms)

––––––––
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Preparation Time: 20 minutes

Cooking Time: 1.5–2.5 hours

Total Time: 2–3 hours

Servings: 6–8

––––––––

[image: ]


Follow the same recipe as above. Add chopped mushrooms to the frying pan with the carrots when preparing the stir-fry. This adds an earthy flavor and a delightful texture to the borscht.



	GREEN BORSCHT WITH SORREL 
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What You Will Need:

300 g (10.5 oz) meat (pork or chicken)

5–6 fresh potatoes

1 medium onion

2–3 hard-boiled eggs

1 tablespoon flour

A handful of sorrel

A handful of shredded dill and/or parsley

Spices

Salt

––––––––
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Preparation Time: 15 minutes

Cooking Time: 1.5 hours

Total Time: 1 hour 45 minutes

Servings: 4–6

––––––––
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Boil 300 g (10.5 oz) of meat in water with salt and spices. Add 5–6 chopped fresh potatoes to the broth.

In a separate pan, fry one chopped onion in oil with 1 tablespoon of flour until golden. Add it to the soup. Slice 2–3 hard-boiled eggs and a handful of sorrel into larger pieces, and then add them to the soup.

Stir in shredded dill and parsley; boil for a minute to let the flavors blend. Serve hot or warm with a slice of bread and a spoonful of sour cream added to each bowl.

––––––––
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Enjoy these traditional borscht variations, each rich in flavor and steeped in culinary heritage!



	FISH SOUP
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What You Will Need:

A large (3L/3-quart) saucepan

800 g (1.75 lb.) fresh fish or fish heads

5 medium potatoes

1 small carrot

1 large onion

3 medium bay leaves

200 ml (6.75 fl. oz.) tomato juice

A handful of shredded dill and/or parsley

Milled black pepper

Salt

––––––––
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Optional (if fish has no fat):

30 g (1 oz.) salo (pig fat)
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Preparation Time: 15 minutes

Cooking Time: 30 minutes

Total Time: 45 minutes

Servings: 4–6

––––––––
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Peel the potatoes and carrot, cut them into medium-sized pieces, and place them in cold water in a large saucepan. Heat the water to boiling, then add roughly chopped onion, bay leaves, salt, and, optionally, a small piece of tenderized salo for added richness.

When the potatoes become soft, add the fish, cut into large pieces, and immediately pour in the tomato juice. Allow the fish to cook through, then stir in herbs, black pepper, and any additional spices. Switch off the heat after a couple of minutes and serve hot.



	MEATBALL SOUP
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What You Will Need:

A large (3L/3-quart) saucepan

2L (2 quarts) water

1 ½ tablespoons uncooked rice

300 g (10.5 oz.) potatoes

Salt

2 bay leaves

A handful of shredded parsley

Milled black pepper

––––––––
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For Meatballs:

300 g (10.5 oz.) pork or chicken

1 small fresh onion, finely grated

1 garlic clove, pressed or finely shredded

1 fresh chicken egg

1 tablespoon water

Milled black pepper

Salt

––––––––
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For Stir-Fry:

2 tablespoons oil

1 medium onion, shredded

1 teaspoon flour

1 small carrot, grated

Optional: 150 ml (5 fl. oz.) tomato juice
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Preparation Time: 20 minutes

Cooking Time: 35 minutes

Total Time: 55 minutes

Servings: 6–8

––––––––
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To prepare the meatballs, grind the meat with the onion and garlic using a mincing machine. Add the egg, water, pepper, and salt, and mix thoroughly. With wet hands, form the mixture into small meatballs.

For the stir-fry, heat oil in a frying pan and fry the shredded onion until golden. Stir in flour and add the grated carrot, frying for another 1–2 minutes while stirring constantly. Optionally, pour in the tomato juice (or a tablespoon of tomato paste mixed with 100 ml/3.25 fl. oz. water) and simmer for a couple more minutes.

In a large saucepan, place the rice and peeled, sliced potatoes into cold water. Heat to a boil, add salt, and drop in the meatballs. Boil for 15 minutes, then stir in the prepared stir-fry, bay leaves, black pepper, and shredded parsley. After another 5 minutes, the soup is ready to serve.



	
GALUSHKY (DUMPLING SOUP)
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What You Will Need:

A 2L (2-quart) saucepan

4 chicken legs (or giblets)

6 medium potatoes

4 bay leaves

8 black pepper balls

Salt

1 onion

25 g (0.75 oz.) butter
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For Dumplings (Galushky):

2 fresh chicken eggs

3 tablespoons milk or water

Flour

––––––––
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Preparation Time: 15 minutes

Cooking Time: 40 minutes

Total Time: 55 minutes

Servings: 4–6

––––––––
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To prepare the galushky, mix flour with eggs and milk to form a soft dough. With wet hands, pinch off small pieces of dough and shape them into small dumplings.

For the soup, boil the chicken in a saucepan filled with water until it becomes tender. Peel and slice the potatoes, then add them to the broth along with bay leaves, salt, and black pepper. Let it boil for 10 minutes.

While the soup boils, prepare a stir-fry by frying shredded onion in butter until golden. Add the stir-fry to the soup along with the galushky. Allow the soup to simmer until the dumplings rise to the surface. This signals that the soup is ready. Serve hot and enjoy!



	PEARL BARLEY SOUP
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What You Will Need:

4 tablespoons pearl barley

5 potatoes

Salt

200 g (7 oz.) fresh mushrooms (or 100 g/3.5 oz. dehydrated mushrooms)

2 tablespoons butter

2 onions

2 medium carrots

5 tablespoons sour cream

A handful of shredded parsley

––––––––
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Preparation Time: 15 minutes

Cooking Time: 50 minutes

Total Time: 1 hour 5 minutes

Servings: 6–8

––––––––
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Boil the pearl barley in a large saucepan filled with water until it is nearly cooked. Chop the potatoes into cubes and add them to the saucepan with a pinch of salt.

Wash and chop the mushrooms. Fry them in a tablespoon of butter until golden, then set aside. (If using dehydrated mushrooms, boil them separately until soft, chop them, fry in butter, and add the filtered mushroom water to the soup for extra flavor.)

For the stir-fry, shred the onions and carrots, and fry them in the remaining butter until golden. Add shredded parsley.

Add the fried mushrooms and the stir-fry to the soup. Cook for another 3–5 minutes. Serve hot with a spoonful of sour cream for each portion.



	MILKY “SOUP”
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What You Will Need:

2L (2 quarts) milk

5 tablespoons vermicelli or rice

Optional (for low-fat milk): 1 teaspoon butter

2 tablespoons sugar

1 pinch salt

––––––––
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Preparation Time: 5 minutes

Cooking Time: 7–30 minutes (depending on vermicelli or rice)

Total Time: 10–35 minutes

Servings: 4

––––––––
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Bring the milk to a gentle boil. Add the vermicelli or rice, along with the salt and sugar. Stir occasionally to prevent sticking. Cook until the vermicelli is soft (5–7 minutes) or until the rice is fully cooked (about 30 minutes). If using skimmed milk, add a teaspoon of butter for extra richness. Serve hot or warm.



	MASHED MUSHROOM SOUP
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What You Will Need:

A deep frying pan

A saucepan

700 g (1 ½ lb.) fresh button mushrooms (champignons)

4 garlic cloves

1 large onion

1 tablespoon olive oil

2 tablespoons flour

2L (2 quarts) chicken bouillon or water

Milled black pepper

Salt

280 g (9.75 oz.) cream

3 tablespoons butter

100 g (3.5 oz.) parmesan cheese

100 g (3.5 oz.) fresh dill or parsley
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Preparation Time: 15 minutes

Cooking Time: 30 minutes

Total Time: 45 minutes

Servings: 4–6

––––––––
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Shred the garlic and onion, then fry them in olive oil until golden. Wash and slice the mushrooms, and add them to the frying pan. Cook for about 10 minutes, stirring continuously. Sprinkle in the flour, stir well, and cook for another 3 minutes. Add the bouillon, season with salt and black pepper, and simmer for 10 minutes.

Allow the soup to cool slightly, then purée it with a blender until smooth. Pour the mixture into a saucepan, stir in the cream and butter, and cook for another 8–10 minutes over low heat. Serve with a spoonful of shredded herbs and grated Parmesan in each bowl.



	MUSHROOM SOUP
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What You Will Need:

5 large mushrooms (Porcini, Portobello, etc.)

3 medium potatoes

1 carrot

1 onion

2 tablespoons vermicelli (uncooked)

Oil (or butter)

2L (2 quarts) water

Shredded parsley and/or dill

1 large bay leaf

Black pepper

Salt
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Preparation Time: 15 minutes

Cooking Time: 30 minutes

Total Time: 45 minutes

Servings: 4–6

––––––––
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Wash and chop the mushrooms. If using fresh porcinis, rinse them with boiling water and a pinch of citric acid to retain their color. Peel the potatoes, carrot, and onion.

Cut the potatoes into small pieces and place them in boiling salted water. When the potatoes are halfway cooked, add the vermicelli.

Grate the carrot and shred the onion. Heat oil or butter in a frying pan and sauté the onion, carrot, and mushrooms until golden. Add the fried vegetables, shredded herbs, black pepper, salt, bay leaf, and an optional ½ teaspoon of butter to the soup. Let it boil for about 3 minutes, then turn off the heat.

For the best flavor, allow the soup to sit for 30 minutes before serving. Enjoy warm!



	RASSOLNIK
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What You Will Need:

100 g (3.5 oz.) pearl barley

250 g (8.75 oz.) fresh meat on the bone

3 potatoes

1 medium carrot

1 small onion

2 small crispy pickled cucumbers

50 ml (1.75 fl. oz.) pickle juice

2 bay leaves

3 black pepper balls

25 g (0.75 oz.) oil
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Preparation Time: 20 minutes

Cooking Time: 2 hours

Total Time: 2 hours 20 minutes

Servings: 6–8
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Rinse the pearl barley, place it in a bowl of water, and let it soak. Wash and cut the meat, place it in a saucepan, and cover it with cold water. Heat over high heat until boiling, then drain the water, rinse the meat, and clean the saucepan to remove skim. Return the meat to the saucepan, add 2.5L (2.5 quarts) of clean water, and bring to a boil. Reduce the heat, cover, and let it simmer for 1.5 to 2 hours.

Meanwhile, peel the potatoes, carrot, and onion. Cut the potatoes into pieces, dice the onion, and coarsely grate the carrot.

For the stir-fry, heat oil in a frying pan and sauté the onions and carrots. Add pickled cucumbers (cut into small pieces) and fry until the mixture reduces by half. Pour in the pickle juice, mix well, and remove from heat.

After the meat has simmered for 1.5 to 2 hours, drain the pearl barley and add it to the saucepan. Add the potatoes as well. Once the potatoes are fully cooked, stir in the prepared vegetable stir-fry, bay leaves, and pepper. Taste the soup, and if it’s not sour or salty enough, add more pickle juice. Boil for 5 more minutes, and it’s ready to serve!



	SHKVARKI SOUP
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What You Will Need:

6 medium potatoes

Salt

Milled black pepper

2 carrots

100 g (3.5 oz.) salo (pig fat with meat inclusions)

1 onion, diced

A handful of shredded dill and parsley

Optional: sour cream
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Preparation Time: 15 minutes

Cooking Time: 30 minutes

Total Time: 45 minutes

Servings: 4–6
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Peel and cut the potatoes, then boil them in salted water until soft. Add a pinch of black pepper.

While the potatoes are boiling, coarsely grate the carrots. Cut the salo into small pieces and fry them in a pan until they render their fat and become crispy shkvarki (scrapings). Remove the shkvarki to a plate.

In the melted fat left in the pan, fry the diced onions until golden, remove them, and then fry the grated carrots.

Add the fried carrots, onions, shkvarki, and fresh dill and parsley to the boiling potatoes. Let it simmer for another 2–3 minutes.

Serve hot with shredded garlic and a spoonful of sour cream added to each plate, alongside rye bread for an authentic touch.



	MASHED VEGETABLE SOUP 
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What You Will Need:

550 g (1.25 lb.) fresh pumpkin

550 g (1.25 lb.) potatoes

3 large onions

5 sweet peppers

3 large parsley roots

5 carrots

200 g (7 oz.) celery root

Oil

Milled black pepper

Salt
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For Shkvarki:

100 g (3.5 oz.) salo (pig fat with meat inclusions)

1 large onion
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Preparation Time: 20 minutes

Cooking Time: 30 minutes

Total Time: 50 minutes

Servings: 6–8
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Cut the pumpkin, potatoes, onions, sweet peppers, parsley roots, carrots, and celery root into brick-shaped pieces. Heat oil in a frying pan and fry the vegetables for about 10 minutes. Transfer the vegetables into a saucepan, add just enough water or bouillon to cover them, and bring to a boil. Season with salt and milled black pepper, reduce the heat, and cook for about 15 minutes. Allow the mixture to cool slightly, then purée it in a blender until smooth.

To make the shkvarki, slice the salo thinly, then cut it into small cubes. Fry until golden brown, then mix in shredded onion and cook until the onion is also golden.

Serve the mashed soup hot, with a tablespoon of shkvarki added to each plate. For a creative presentation, bake a whole pumpkin in the oven and use it as a serving bowl for the soup.

Enjoy this cozy and hearty dish!



	PEA SOUP
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-  RECIPE 1 (It’s tasty, and without any meat required)
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What You Will Need:

A 3 L (3 quarts) saucepan

200 g (7 oz.) of dry yellow peas (the kind where each grain is cracked into halves)

4 medium potatoes 

1 tablespoon of butter (optional)

1 onion

1 carrot

2 tablespoons of oil

4 bay leaves

A handful of shredded fresh or dry dill

Milled black pepper

Salt

Optional:

3 cloves of garlic

––––––––
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Optional: Beforehand, wash and then place dry peas into a bowl, covered with warm water, and leave it for several hours (or overnight). Then drain. It will speed up cooking process.
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Pour 2.5 L (2.5 quarts) of water into a saucepan, add prepared peas, and boil it until it almost turns into purée. 

Add cut potatoes and salt to the saucepan.

Make a stir-fry:

Mix butter and oil, put it in a frying pan, and turn on medium heat. Shred an onion, and fry it until golden color. Grate a carrot, using a coarse grater; add the grated carrot to the frying pan, and fry for three to five minutes more (while stirring continuously). 

Add the stir-fry to the boiling saucepan, and let it boil for another seven to ten minutes, then add bay leaves and pepper, and shredded dill. Boil for three to five minutes more, and the soup is ready.

Serve with rye bread. 

Optional: shred 1/3 of a garlic clove into a serving, if you like it.




-  RECIPE 2 (with smoked pork ribs)
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What You Will Need:

A 3 L (3 quarts) saucepan

500 g (1 lb.) of smoked pork ribs

200 g (7 oz.) of dry yellow peas (the kind where each grain is cracked into halves)

4 medium potatoes 

2 tablespoons to olive oil

1 onion

1 carrot

4 bay leaves

Milled black pepper

A handful of shredded fresh or dried dill

2 medium pieces of rye bread

2 tablespoons of sunflower oil

2 cloves of garlic

Salt
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Optional: Beforehand, wash and then place dry peas into a bowl, covered with warm water, and leave it for several hours (or overnight). Then drain. It will speed up cooking process.

Cut of ribs and place into a saucepan; add water and boil for about thirty five minutes.

Add prepared peas, and boil it until they almost turn into purée. 

Add cut potatoes, and salt.

Make a stir-fry:

Heat olive oil in a frying pan. Shred an onion, and fry it until gold in color. Grate a carrot, using a coarse grater; add the carrot to the frying pan, and cook for three to five minutes more (while stirring continuously). 

Add the stir-fry to the saucepan with boiling soup, and let it boil for another seven to ten minutes; then add spices and shredded dill. Boil for three to five minutes more. It’s ready.

Meanwhile, preheat the oven to 180°C/350°F. Cut rye bread into small squares. Press or shred garlic cloves, and mix with sunflower oil. Put rye bread pieces on a pan, sprinkle them with the garlic-oil mix, and make tiny toasts in the stove (bake for about ten minutes).

Serve the pea soup with a tablespoon of toasted garlic bread pieces in each portion, right before a meal.

––––––––
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NOTE:

For more delicious soup recipes, check out our other cookbooks: “

https://books2read.com/b/m2XPY6 

*******************************************
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2.2 COLD SOUPS
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HOLODETS (Jellied Minced Meat Cold Soup)





-  RECIPE 1: With a Pork Leg



––––––––

[image: ]


What You Will Need:

6 glass or enameled metal dishes of 500 ml (17 fl. oz.) each (or containers totaling 3L/3 quarts capacity)

800 g (1.75 lb.) pork leg bones and meat, chopped

2 medium onions (with skin)

Optional: 2 whole carrots

6 cloves garlic

2 bay leaves

7 cracked peppercorns

Salt
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Preparation Time: 30 minutes

Cooking Time: 5 hours

Setting Time: 12 hours

Total Time: 17 hours 30 minutes

Servings: 6
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Place the chopped pork leg bones and meat into a large saucepan, cover with water, and add whole onions (and optional carrots). Simmer on low heat for about 5 hours, skimming foam as needed.

Strain the broth through a fine sieve into a clean bowl, filtering out the solids. Remove the bones and meat, and separate the meat from the bones. Divide the meat evenly into the prepared containers, adding one garlic clove to each.

Pour the strained broth back into the saucepan, season with salt, bay leaves, and cracked peppercorns. Boil the broth for an additional 3–5 minutes.

Pour the boiling broth over the meat in each container, filling them to the top. Allow the containers to cool, then place them in a cold area (above 0°C/32°F) for about 12 hours, until the mixture sets into a jelly. If no cold room is available, let the containers cool to room temperature before refrigerating.




-  RECIPE 2: With a Rooster
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What You Will Need:

6 glass or enameled metal dishes of 500 ml (17 fl. oz.) each (or containers totaling 3L/3 quarts capacity)

1 kg (2.25 lb.) chopped rooster feet, head, bones, and meat

2 medium onions (with skin)

Optional: 2 whole carrots

6 cloves garlic

2 bay leaves

7 cracked peppercorns

Salt
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Preparation Time: 30 minutes

Cooking Time: 2–5 hours (depending on the rooster's age)

Setting Time: 12 hours

Total Time: 15–18 hours

Servings: 6
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Place the chopped rooster bones and meat into a saucepan, cover with water, and add whole onions (and optional carrots). Simmer on low heat for 2 hours if the rooster is young or 4–5 hours if older. Skim off any foam during cooking.

Strain the broth through a fine sieve into a clean bowl. Remove the bones and meat, separate the meat, and divide it evenly into the containers, placing one garlic clove into each.

OEBPS/d2d_images/chapter_title_above.png





OEBPS/d2d_images/chapter_title_corner_decoration_left.png





OEBPS/d2d_images/cover.jpg
EDIBLE
EXCELLENCE

CUISINES OF THE WORLD
A BOX SET OF COOKBOOKS

SAHARA SANDERS





OEBPS/d2d_images/image031.jpg





OEBPS/d2d_images/image111.jpg





OEBPS/d2d_images/chapter_title_corner_decoration_right.png





OEBPS/d2d_images/image035.jpg





OEBPS/d2d_images/image057.jpg





OEBPS/d2d_images/image011.jpg





OEBPS/d2d_images/image055.jpg





OEBPS/d2d_images/chapter_title_below.png





OEBPS/d2d_images/image038.jpg





OEBPS/d2d_images/image115.jpg





OEBPS/d2d_images/image137.jpg





OEBPS/d2d_images/image116.jpg





OEBPS/d2d_images/image138.jpg





OEBPS/d2d_images/image064.jpg





OEBPS/d2d_images/image040.png





OEBPS/d2d_images/image123.jpg





OEBPS/d2d_images/image066.jpg





OEBPS/d2d_images/image005.jpg





OEBPS/d2d_images/image006.jpg





OEBPS/d2d_images/image105.jpg





OEBPS/d2d_images/image003.jpg





OEBPS/d2d_images/image048.jpg





OEBPS/d2d_images/image108.jpg
EDIBLE EXCELLENCE: Book 5

SAHARA SANDERS





OEBPS/d2d_images/scene_break.png





OEBPS/d2d_images/image029.jpg





