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  INTRODUCTION

  Polish cuisine is hearty and filling, and though some may think the Polish diet is all meat and potatoes, that is far from the truth. Many dishes found on the traditional Polish table have an interesting history behind them that includes a fusion of cultural influences—both foreign and regional—and most meals contain an array of grains, fresh vegetables, dumplings and noodles, rich sauces, delectable desserts, and, yes, meat and potatoes prepared in various ways, which make this cuisine truly unique.

  The Middle Ages was marked by a large consumption of grains—wheat, rye, millet, groats—with meats from wild and farm animals—pigs, boars, sheep, goats, partridges, bears, and bison—herbs and local spices, and beer. Wild strawberries, blueberries, currants, blackberries, and an assortment of wild mushrooms that grow in the lush and ubiquitous forests have always been an essential part of the cuisine. Because of close trade relations Poland managed to secure with Asia, spices like pepper, nutmeg, ginger, and juniper were less expensive than in many other European countries, and flavorful sauces and aromatic dishes were a staple in many Polish households.

  During the Renaissance, Bona Sforza, the Italian queen who married King Zygmunt I in the early 1500s, made her mark by introducing new vegetables like tomatoes, cauliflower, broccoli, and spinach to Polish cuisine. She also imported pasta, wine, oranges, lemons, olives, rice, figs, chestnuts, and raisins. Since then, Poles have embraced exotic and imported foods. In Poland today, there are many restaurants serving foreign cuisines like Mexican, Japanese, Chinese, French, and Italian, and many experiment with making sushi, kebabs, or pizza at home; in spite of this, most meals still feature traditional Polish fare.

  Different regions of Poland have their own specialties and ways of preparing dishes. Growing up in Warsaw, I traveled to many of these regions for vacation or to visit relatives. From the most delicious fresh flounder in Gdansk, warm and sweet blueberry pierogies sold by my aunt’s beach house in Jastarnia, my grandmother’s traditional fluffy steamed rolls (pyzy) in Poznan, to the delectable pastries in small Krakow bakeries, oscypek (smoked and salted sheep’s milk cheese) sold in roadside stalls in mountainous areas of the south, and my great-aunt’s mouthwatering pâté from the meat of wild rabbits that my uncle had caught earlier in the day, my childhood memories are filled with tastes, aromas, and cravings that are only truly satisfied when I go back to my home country for a visit. Thankfully, there are now many Polish specialty stores and restaurants around the world, and those wishing for a taste of the national cuisine can have their fill.

  In a time of fast food, ready-to-eat frozen meals, and processed goods, it’s worthwhile to prepare a homemade meal that everyone will enjoy, and preparing a meal in Poland can be an art form. Whenever I visited either of my grandmothers as a young girl, I remember how they would begin making dinner while the rest of us were still eating breakfast. And they always planned what they would cook days in advance.

  While my father’s mother always (politely) asked for everyone to leave the kitchen so she could create her feasts in peace, my mother and her mother always involved the whole family in the process. From the grocery shopping, peeling, cutting, chopping, mincing, stirring (always so much stirring!) to correctly setting the table, meals with my maternal grandmother were constantly bustling.

  My mother always stressed the importance of taking your time to prepare a meal correctly, and whenever I would complain that the eggs for the Easter babka didn’t have to be beaten for so long, or that the New Year’s Eve Hunter’s stew could just simmer in the pot without my having to keep checking on it every few minutes, she would remind me that cooking requires patience for each dish to turn out perfect. And she was always right, as was proven by an undercooked babka or a burnt Hunter’s stew whenever I got to do things my way.

  My mother left behind scores of notebooks and binders filled with her recipes, some of which I am sharing with you in this book, as well as many old cookbooks that have inspired the rest. Whether you are of Polish descent and want to recreate your grandmother’s home cooking or just want to try your hand at a new cuisine, I hope you take your time to really enjoy making these traditional soups, side dishes, meals, and desserts, and that you will share them with your family and friends for years to come.

  This cookbook is dedicated to my mother—who taught me never to take shortcuts, whether cooking, baking, or going through life.

  Smacznego!

  Marianna Dworak
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  Broths and stocks

  Broth and stock are staples in Polish cuisine and are used in many dishes like soups, sauces, and fillings. Although it can be made by mixing bouillon cubes in water, a delicious broth or stock made from fresh soup vegetables is always the tastier and healthier choice.

  You can use various soup vegetables, but the most common ones used are carrots, celery roots, celery stalks, onions, leeks, fresh parsley stalks, and optionally, boneless chicken.

  For 2 quarts of broth:

  2 carrots

  ½ celery root

  1 celery stalk

  ½ onion, or scallions

  1 leek

  several parsley stalks

  salt and pepper

  optional: chicken

  1.   Bring 2 quarts (2 l) of water to a boil.

  2.   Roughly chop the carrots, celery root, celery, onion or scallions, and leek. Lower the heat of the boiling water and add in the vegetables. Add in parsley stalks at the end of cooking time. If using chicken, cut it into smaller pieces and cook for a couple of minutes before adding the vegetables.

  3.   Season with some salt and pepper and cook for 1–2 hours.

  Broth is most often used in soups and side dishes as a base that doesn’t overpower the flavor of the other ingredients.

  For 2 quarts of stock:

  Several bones from chicken, beef, pork, or any other animal

  2 carrots

  ½ celery root

  1 celery stalk

  ½ onion, or scallions

  1 leek

  several parsley stalks

  salt and pepper

  optional: chicken, or other meat pieces

  1.   Bring 2 quarts (2 l) of water to a boil, lower the heat and cook the bones for 2 hours.

  2.   Roughly chop the carrots, celery root, celery, onion or scallions, parsley stalks, and leek, and meat if you are using it, and add to the cooking stock.

  3.   Season with some salt and pepper and cook for 1 more hour.

  Stock has a richer taste than broth and can be used to enhance the flavor of meat dishes, sauces, and gravies.

  [image: images]

  Vegetable soup (zupa warzywna)

  soup vegetables (2 carrots, ½ celery root, 1 leek, fresh parsley)

  1 cup (100 g) cauliflower florets

  ½ cup (50 g) cooked corn

  salt and pepper

  optional: bouillon cube, onion

  1.   Bring 2 quarts (2 l) of water to a boil.

  2.   Slice the carrots, celery root, and leek into quarter-inch (6 mm) slices. Lower the heat of the boiling water and add in the sliced vegetables along with the cauliflower florets and corn. Add salt and pepper to taste, and cook on medium heat for about 40 minutes. You can optionally add a bouillon cube or some chopped onion to the soup to give it more flavor.

  3.   Garnish with diced parsley florets.

  These are the most commonly used vegetables for the soup, but you can add in any other vegetables you like; for example, cucumbers, green peas, broccoli, etc. You can also cook this with chicken.

  This soup can be poured over and enjoyed with rice or potatoes cut into half-inch (1.3 cm) cubes. You can also finely blend the soup so it has a thick consistency, mix with a couple of tablespoons of sour cream or plain yogurt to make it creamier, and add some toasted croutons.
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  Tomato soup (zupa pomidorowa)

  2 qt (2 l) broth

  2 tbsp sour cream

  1 tbsp flour

  5 oz (150 ml) tomato paste

  salt and pepper

  dill

  1.   Make broth from soup vegetables (2 carrots, ½ onion, ½ celery root, 1 leek, several parsley stalks) and run it through a strainer, retaining the liquid.

  2.   Mix the sour cream with the flour, and add this, along with the tomato paste, to the broth.

  3.   Heat on the stove until it boils and add salt, pepper, and garnish with dill.

  You can add rice or noodles to the soup to make it more hearty.
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  Pickle soup (zupa ogórkowa)

  3 potatoes

  1 bouillon cube

  1 tbsp butter

  2 large pickles, finely diced

  1 cup (250 ml) pickle juice

  2 tbsp sour cream

  1 tbsp flour

  salt

  dill

  1.   Peel and cut the potatoes into half-inch (1.3 cm) cubes, and boil in 2 quarts (2 l) of water along with the bouillon cube and butter.

  2.   After about 20 minutes, when the potatoes start to become soft, add in the finely diced pickles and the pickle juice.

  3.   In a separate bowl, combine sour cream and flour and gradually add in 3 tablespoons of the broth that is cooking on the stove. Then add this mixture back into the soup and boil.

  4.   Sprinkle in salt (but taste the soup first to see if the pickle juice isn’t too strong), and garnish with some diced dill.

  You can also substitute the potatoes with rice. Skip step 1, and add 3 cups of cooked rice when the soup is done.
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  Sour rye soup (żurek)

  2 qt (2 l) broth

  7 oz (200 g) kielbasa (old country style or white), or bacon

  2 cups (500 ml) soured rye flour (store-bought or homemade)

  2 tbsp flour

  Salt

  2 garlic cloves

  optional: mushrooms

  You can buy żurek mix (soured rye flour) in a specialty store, or you can make it at home. See the recipe below.

  1.   Make broth by boiling soup vegetables (2 carrots, ½ onion, 1 celery, 1 leek, several parsley stalks) and the coarsely chopped kielbasa or bacon in 2 quarts (2 l) of water. Optionally, you can add in some chopped mushrooms.

  [image: images]

  2.   When the vegetables are soft (after about 40 minutes), run the soup through a strainer, retaining the liquid, and add in the żurek mix and flour to the broth. You can add in some salt to taste.

  3.   Finely grate or dice the garlic and add in to the soup. You can serve the soup with some bacon bits or kielbasa slices.

  HOMEMADE SOURED RYE FLOUR

  1 cup (110 g) rye flour, or wheat flour

  ½ qt (½ l) of water

  1.   Boil half a quart of water, let it cool for a couple of minutes, and mix in rye or wheat flour. Pour the mix into a glass jar, cover with a cloth or paper towel, and leave in a warm place for 3–5 days.

OEBPS/Fonts/MinionPro-Bold.otf


OEBPS/Images/11-1.jpg





OEBPS/Fonts/MinionPro-BoldIt.otf


OEBPS/Images/13-1.jpg





OEBPS/Images/15-1.jpg





OEBPS/Images/14-1.jpg





OEBPS/Fonts/MinionPro-Regular.otf


OEBPS/Fonts/MinionPro-It.otf


OEBPS/Images/cover.jpg





OEBPS/Images/12-1.jpg





OEBPS/Images/half.jpg
AUTHENTIC

POLISH

COOKING






OEBPS/Images/title.jpg





OEBPS/Images/9-1.jpg





