CeMeliHM penienTH 3a MAJKH U T0JIeMH
BLJIICOHUIIA

Family recipes for young and old wizards

J/la TH e caaabK XJsa0bT!

May your bread be sweet!

30 ronuau BYJIIIEK- BKycbT Ha 21-BH Bek!

30 years of BULPEK- the taste of the 21*
century!
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R e HA XNIBAPATI M CIAJKAPMTE



TpaguuMoHeH neYeH JUMMOHOB YMI3 KelK

Traditional baked lemon cheesecake

Hponykrn : Ingredients:
1000 rp. Kpema cupene 1000 g cream cheese
350 rp 3axap 350 g sugar
35 rp bpamto (nipecsTo) 35 g flour (sifted)
2 ¢.1 Mutsiko 2 tablspoon milk
3 Op. Siina 3 eggs
2 6p XKXbaThK 2 egg yolks
1 Op eceHUUs TUMOH 1 lemon essence
3a ocHoBara: For the foundation:
300 rp. bparro 300 g flour
100 rp. 3axap 100 g sugar
125 rp. maco ( cTyaeHo Ha KyOueTa) 125 g butter
1 stitie 1egg
1 BaHMIHS 1 vanilla essence

HauyuH Ha npurorBsiHe:

bpamHoTo m 3axapra ce cMecBaT U ce JA00aBsg MacioTo, sSiIeTo M BaHwiauATa. CMecTa ce ObpKa,
JIOKaTo CTaHe Ha TPOXH. Mecu ce 10 ody4yaBaHe Ha MIAJKO TECTO, KaTo MPpH HyXKAa ce 100assT 1-2
C.JI. CTyJIeHa BOAA.

ToTtoBOTO MaciieHo TecTo ce odopMs B TOINKA, YBHBAa c¢ BBHB (DOJMO M CE OCTaBs Jla MOYMHE B
XJIaAUIHUK 32 15-20 MunyTH.

Crnen ToBa TECTOTO C€ pa3TOuBA BHPXY INIaJKa MOBBPXHOCT U C€ M3psA3Ba paBeH Kpbl. DypHara ce
3arpsiBa MpeBapuTeIHO. [ 0TOBOTO TECTO ce ciara B KpbIyia (hopMma 3a IeUYeHEe U ce MPUTHCKA JIEKO
KbM IBHOTO U cTeHuTe. C MOMOIITa Ha BUJIMIA MACJIEHOTO TECTO Ce HaIyMuBa JIEKO U C€ MOKPUBA C
HaMa3HeHa xapTus 3a nedeHe. Cinara ce ga ce nede 10-15 munytu o nek 3arap. OxJsbkia ce.

B kyxHeHCku MHKcep ce pa30uBa Kpema CHUPEHETO M 3axapTa, cliell KOeTo ce A00aBiT siuara,
MJISIKOTO W JIBaTa KBJITHKA ( MpeIBapUTETHO CMECEHH) W Hakpas ce 100aBsl MpecsTOTO OpallHoO.
[IpuroTBeHara cMec ce U3CHIBa BHPXY OCHOBaTa BbB (hopmara 3a neueHe. [leue ce Ha 220 rpagyca
3a 12 MuHYTH, ClleJ] KOeTo Temneparypara ce HamansBa Ha 100 rpaxyca u ce gonnda 45 MUHYTH.

Method of preparation: Mix the flour and sugar and add the butter, egg and vanilla. Mix the
mixture until it becomes crumbly. Knead until a smooth dough is obtained, adding 1-2 tbsp. cold
water.

The finished butter dough is formed into a ball, wrapped in foil and left to rest in the refrigerator for
15-20 minutes.

The dough is then rolled out on a smooth surface and an even circle is cut out. The oven is
preheated. The finished dough is placed in a round baking dish and pressed lightly to the bottom
and sides. With the help of a fork, lightly pierce the buttery dough and cover it with greased baking
paper. Bake for 10-15 minutes until lightly browned. He looks back.

Beat the cream cheese and sugar in a kitchen mixer, then add the egg, milk and yolks (mixed
beforehand) and finally add the sifted flour. The prepared mixture is poured onto the base of the
baking dish. Bake at 220 degrees for 12 minutes, then reduce the temperature to 100 degrees and
bake for 45 minutes.



https://gotvach.bg/n-99969-%D0%9A%D0%B0%D0%BA_%D1%81%D0%B5_%D0%BC%D0%B5%D1%81%D0%B8_%D0%B3%D0%BB%D0%B0%D0%B4%D0%BA%D0%BE_%D1%82%D0%B5%D1%81%D1%82%D0%BE?

TpaauunoHeH Mbp3eJIMB TYTMAHUK

Traditional lazy tutmanik

IponykTu : Ingredients:
4 sina 4 eggs
100 M1 onno 100 ml vegetable oil
200 M1 KuCen0 MIISIKO 200 ml yogurt
150 rp. u3Bapa 150 g cotfage cheese
1 4.;1.cona OukapOoHAT 1 teaspoon bicarbonate of soda
COJT Ha BKYC salt to taste
200 rp. cupene 200 g cheese
100 rp. mymreno ¢une (cutHo Hapszano) 100 g smoked fillet (finely chopped)
1 4.1 orer 1 teaspoon vinegar
300 rp. GparHO 300 g flour

Hauun Ha npurorBsine: Pa3z0OuBar ce sifara ¢ mukcep. Comara ce racu B KHCEJIOTO MIISKO U C€
CHIIBA IIPH siiliaTa, cies KoeTo ce 100aBAT octaHanuTe npoaykru. [lomydenara cmec ce nmpexBbpIis

B TaBa IpenBapuTeaHO Hama3HeHa. [leue ce B mpenBaputenHo 3arpsata Ha 200 rpamxyca gypHa, 10
3auepBsiBaHe, OKoJo 25-30 MUH.

Method of preparation: Beat the eggs with a mixer. The soda is extinguished in the yogurt and
poured into the eggs, after which the rest of the products are added. The resulting mixture is

transferred to a pre-greased pan. Bake in an oven preheated to 200 degrees until golden brown,
about 25-30 minutes.



https://recepti.gotvach.bg/%D0%9E%D0%BB%D0%B8%D0%BE
https://recepti.gotvach.bg/%D0%9A%D0%B8%D1%81%D0%B5%D0%BB%D0%BE_%D0%9C%D0%BB%D1%8F%D0%BA%D0%BE
https://recepti.gotvach.bg/%D0%98%D0%B7%D0%B2%D0%B0%D1%80%D0%B0
https://recepti.gotvach.bg/%D0%A1%D0%BE%D0%B4%D0%B0_%D0%91%D0%B8%D0%BA%D0%B0%D1%80%D0%B1%D0%BE%D0%BD%D0%B0%D1%82
https://recepti.gotvach.bg/%D0%A1%D0%B8%D1%80%D0%B5%D0%BD%D0%B5

TpaguuHOHHA MUTKA MAMYK

Traditional bread cotton

HponykTu: Ingredients:

550 rp. bpamxo 550 g flour

250 MJI TOTIIIO MPSICHO MITSIKO 250 ml warm milk
1 yaeHa TBKUYKA COJ (MM HA BKYC) 1 teaspoon salt

1 cBexa mast 1 fresh yeast

1 c. 1. 3axap 1 tablspoon sugar
1 siine 1egg

150 rp. Ma3HuHa

(0s1M0, MacIio, Mac WM MaprapHH) 150 g fat ( oil, butter or margarine)

Haunn Ha npurorBsine: PaztBopere masta B 100 M1 Torio npscHO MIIsIKO U 3axapra. OcTtaBere na
npecton 15 muH. B momxomsmny cba cmeceTe OpamrHOTO U conta. Pazobpkaiite modpe u HampaBeTe
KjaageHde. B Hero curere MasTa, OCTaHAJIOTO TOIJIO MIIIKO M Ma3HHMHaTa. 3aMeceTe MeEKO H
€JacTU4YHO TecTo. CIIOKETE B YHCT ChJl U MOKpUITE ¢ Kbpra. OcTaBeTe Ha TOIIO 3a MOJOBHUH Yac.

Bsemerte TecToTo U pasaenere Ha 2 HepaBHU yacTH. OT mo-mankara pa3rodeTe NpaBObI'bIHA KOpa C
nebenHa OKOJIO MOJIOBUH CAaHTUMETHp. B3eMeTe HOXK M HapexeTe Ha JICHTH OT eIUHHS Kpail 1o
JpyTHs, KaTo HE cpsi3BaTe Kopara 10 Kpas. Bzemere equHus BI'bJ U HaBUHTE KOpaTa MO JHWaroHal.
Cnen ToBa 3aBHiiTe pysoTo Ha oXit0B. [locTaBeTe BbpXy XapTHsl 3a EUECHE.

CpIIoTOo HampaBeTe W C MO-TOJISMOTO Mapye TECTO. YBHHTE TO OKOJO IMO-MAJKOTO M IOCTAaBETE
3ae7HO C XapTuaTa BbB popma 3a nedeHe. OcTtaBeTe Ha TOIUIO J1a yABOM obeMa cu. Pa3owuiite sitero
C MaJIKO OJIMO M HaMakeTe muTkara. Cioxere B mpenBaputesHo 3arpsara a0 180 rpagyca ¢ypHa u
neyere 3a 30-35 MUHyTH.

W3Banere u mogHeceTe MUTKATa TOILIA.

Method of preparation: Dissolve the yeast in 100 ml of warm fresh milk and the sugar. Leave to
stand for 15 minutes. Mix the flour and salt in a suitable container. Mix well and make a well. Pour
the yeast, the remaining warm milk and the fat into it. Knead a soft and elastic dough. Place in a
clean container and cover with a towel. Leave warm for half an hour.

Take the dough and divide it into 2 unequal parts. From the smaller one, roll out a rectangular crust
about half a centimeter thick. Take a knife and cut into strips from one end to the other, without
cutting the bark all the way through. Take one corner and roll the crust diagonally. Then screw the
roll into a snail. Place on baking paper.

Do the same with the larger piece of dough. Wrap it around the smaller one and place together with
the paper in a baking dish. Let it rise in a warm place until it doubles in volume. Beat the egg with a
little oil and brush the bread. Put in an oven preheated to 180 degrees and bake for 30-35 minutes.
Remove and serve the bread warm.



TpaguuMoHeH JIaBa KelK

Traditional lava cake

IMpoaykTu: Ingredients:

250 rp. Macno (na craiina temmneparypa) 250 g butter (at room temperature)
250 rp. KyBeptiop (moxonanosu kbcuera) 250 g chocolate chips

100 rp. 3axap 100 g sugar
60 rp. bpamrHo 60 g flour
6 Sliina 6 eggs

Hauwnn Ha npuroTBsine: MacioTo u KyBepTIOpa ce pa3TamsT Ha BoJHA OaHs WM B MUKPOBBIHOBA.
C mukcep ce pa3OuBar siiliaTa U 3axapra, KaTo TpsiOBa o0emMa J1a UM C€ YBEJIIMYU BUAMMO JIBa IIBTH.
SityenaTta cMec ce mperex/ia mpe3 1eaKa u ce 100aBsi KbM II0KoJIaaa u Macioto. Hakpas ce qoba-
BS IIPECATOTO OpaIIHo U ce pa3duBa xy0aBo, 3a Aa He ocTaHaT OyukH. [leue ce B aryMUHHMEBHU IOJIN
Ha 180 rpamxyca 3a 9 MuH.

Method of preparation: The butter and couverture are melted in a water bath or in a microwave.
Beat the eggs and sugar with a mixer, until the volume has doubled. Strain the egg mixture through
a strainer and add to the chocolate and butter. Finally, add the sifted flour and beat well so that there
are no lumps. Bake in aluminum pans at 180 degrees for 9 minutes.




TpaguIHOHHU MHHH KeKCYeTa C MIOKOJIaI0BH NMapyeHIia

Traditional mini chocolate chip cupcakes

IponykTu: Ingredients:
2 Sina 2 eggs
125 mn.Omuo 125 ml vegetable oil
250 mi. ITpsicHo MIISIKO 250 ml milk
250 rp. 3axap 250 g sugar
400 rp. Bparmao 400 g flour
100 rp. Ilokonan 100 g chocolate
1 u.n. EceHuus BaHWIUS 1 teaspoon vanilla essence
3 u.;1. Bakmynsep 3 tablespoon baking powder

Hauun Ha npurorBsiHe: Sliinara ce pa3buBar ¢ Mukcep 3a okoio 1 munyta. [{oGaBs ce onmoro,
MJISIKOTO W 3axapTa M ce Obpkar omie 2 MuHyTH. [IpubaBs ce mpeaBapuTeIHO MPECATOTO OpariHo,
OakIynBepa, €CeHLUATA, CONTA U CE XOMOT€HU3UPA.

Hakpas ce no6aBsT napueHnara mokosaj 1 ce pa3dbpKBa cMecTa BHUMATEIHO ChC IITATyJIa.
CwMmecra ce pasmpenens paBHOMEPHO BbB GopmuTe 3a mneueHe. [lede ce B mpeaBapUTETHO 3arpsra
¢ypna Ha 180 rpamgyca 3a 15 MUHYTH.

Method of preparation: Beat the eggs with a mixer for about 1 minute. Add the oil, milk and
sugar and mix for another 2 minutes. Add the pre-sifted flour, baking powder, essence, salt and
homogenize.

Finally, add the pieces of chocolate and stir the mixture carefully with a spatula.

The mixture is distributed evenly in the baking forms. Bake in a preheated oven at 180 degrees for
15 minutes.



TpaaMUHOHHU NUTKH € UIIYHKA M TONIEHO CHpPeHe

Traditional breads with ham and melted cheese

Hponykrn : Ingredients:
20 rp. Mas 20 g bread yeast
200 rp.3akBaceHa cMeTaHa 200 g sour cream
700 rp.bpamHo 700 g flour
150 mu IpsicHO MIISIKO (JICKO 3aTOTLIICHO) 150 g milk (slightly warmed)
2 Op Sina 2 eggs
3 c.1.0nmo 3 tablspoons vegetabl oil
1 c.1.Con 1 tablspoon salt
1 4.;1. 3axap 1 teaspoon sugar
3a mIbHKara: For the stuffing:
200 rp. Ulynka ( Ha KyO4era) 200 g ham (in cubes)
200 rp. Tonieno cupene ( Ha KyOueTa) 200 g melted cheese ( in cubes)
200 rp. KamrkaBan 200 g kashkaval
1 Op. 3a HaMa3BaHe SIMUYCH KBIATHK 1 egg yolk for spreading

HaunH Ha npuroTBsiHe: 3aMecBa ce OT BCHYKU MPOIYKTH MEKO TECTO. Taka MPUTOTBEHOTO TECTO
ce ocTaBs ce Aa npecrou 3a | yac ( 1a Bracsa ). OT TeCTOTO ciell ToBa ce 0pOpMSAT TOmueTa KOJIKOTO
opex. BbB Besiko TOIYe ce ciara OoT KyO4erara IIyHKa M ToreHo cupeHe. Ddopmure 3a MbOUHH ce
Hamas3BaT C OJHMO NpeABAPUTEIHO. BBB Bcsika QopMuUka ce ciaraT Mo TPH TOMYETa C IIBJIHEK.
OcrtaBar ce 1a BracBaT OTHOBO U CIIEJl TOBA CE HaMa3BaT OTrope C JKbITHKA (TIPEIBAPUTEITHO CMECEH
C MaJIKO OJIHO).

[Teue ce Ha 200 rpamyca okono 30 MUH. UJTK JI0 TBJTHA TOTOBHOCT (TIpOBEPsIBA CE C KJIeUKa 3a 360M).
KbM Kpast Ha me4eHeTo ce MOpPBhCBAT ¢ HACThPraH KallkaBal U ce JONMUYaT 10 mopo3ossBane. Ilo
KeJIaHHe MOXKE J1a C€ TIOPBCAT ChC IIapeHa COJI FITU 3eJICHH MOIPABKH.

Method of preparation: A soft dough is kneaded from all the products. The dough prepared in
this way is left to stand for 1 hour (to rise). The dough is then formed into walnut-sized balls. Place
the cubes of ham and melted cheese in each ball. Oil the muffin tins in advance. Place three balls of
filling in each mold. They are left to rise again and then brushed on top with the egg yolk (premixed
with a little oil).

Bake at 200 degrees for about 30 minutes or until fully cooked (check with a toothpick). Towards
the end of baking, they are sprinkled with grated cheese and baked until pink. If desired, they can be
sprinkled with colored salt or green spices.



IIpoaykru :

3a TecToTO:
200 rp. bpamno

120 rp. macno (Ha craifHa TeMIepaTypa)

70 rp. myapa 3axap
2.5 rp. baknynsep
1 siine

3a m10a0BHUSA MLJIHEK:

TpaguuuoHeH MJIOAOB Mai

Traditional fruit pee

Ingredients:

For the dough:
200 g flour (sifted)
120 g butter ( at room temperature)
70 g sugar of powder
2.5 g baking powder

1 egg

For fruit filling:

700 rp. [Tnox 700 g fruit

100 mu. Bona 100 ml water

100 rp. 3axap 100 g sugar

2 C.JI. HUIIECTE 2 table spoons of starch

lc.n. Banumus (1o u360p) 1 table spoon vanilla (optional)

3a pemrerkara: For the grid:

250 rp. Macio 250 g butter

250 rp. bpamHo 250 g flour

250 rp. myapa 3axap 250 g sugar of powder
1 stitie 1 egg

Hauun Ha npurorBsine: I[IpenBaputenHo ce mpecsiBa OpamHoTo. OT Macioro u OpamrHoOTO ce
odpopmsar Tpoxu. [[oGaBsi ce mympara 3axap, OakmynBepa W ce cMmecBa. Cnara ce sIMIETO W Ce
XOMOTEHH3HPA.

[Tnoxa ce ocrass na 3aBpu. Ciiel KaTo ce CI'bCTU cMecTa ce 100aBs KbM Hesl 3axapTa U HUIIECTETO.
Pa3zobpkBa ce. Cais ce oT komioHa. Jlo0aBs ce BaHMIMATA IO U300pP.

3a mpUTOTBSHE Ha pelieTkara € HeoOXOIMMO MAaclioTO M 3axapTa Ja ce pa3Ouar MHOro ao0pe.
[Tpubass ce OpamHoTo M sinero. OTHOBO ce pa30bpkBa 10 XoMoreHusupane. Hanacs ce Taka
HampaBeHaTa CMeC ChC CIagKkapcku moml Bbpxy nas. [leye ce Ha 190 rpangyca o Len3wuii.

Method of preparation: The flour is pre-sifted. Crumbs are formed from the butter and flour. Add
powdered sugar, baking powder and mix. Add the egg and mix.

The fruit is allowed to boil. After the mixture thickens, sugar and starch are added to it. Gets mixed.
Remove from heat. Optional vanilla is added.

To prepare the griddle, it is necessary to beat the butter and sugar very well. Add the flour and the
egg. Mix again until homogenized. Apply the mixture made in this way with a pastry bag on the
pie. Bake at 190 degrees Celsius.



TpagMuuoOHHM IOMAIIHM IbPJIEHKH 0e3 Mas

Traditional homemade rusks without yeast

IMpoaykTu: Ingredients:
300 rp. Gparmrao 300 g flour
400 rp. KHCeIo MIISKO 400 g yogurt
50 rp. Kamkasa 50 g kashkaval cheese
1/2 4.n.3axap Y teaspoon sugar
1/2 u.n.con Y teaspoon salt
1/2 4.n.cona GukapOoHaT Y teaspoon baking soda
1 u.;1 3eXTUH 1 teaspoon vegetable oil
[{unka ayopuia A pinch of savory

Hauun Ha npurorBsine: B Kymna ce ciarar KMCeNIoTO MIIIKO, COJITA, 3aXapTa U cojara. Beuuko ce
pa30bpkBa 100pe U KbM Hero ce npubass OpamrHoTo. OT moayyeHara cMec ce 3aMecBa TecTo. To ce
paszensi Ha HAKOJIKO YacTH, KOUTO ce pa3TouBar. Te ce mopbcBar ¢ OpalIHO U ce MeKaT B JIEKO Ha-
Ma3HEHa TaBMYKa HAa yMepeHa (ypHa 10 MbJIHA TOTOBHOCT. Iler MuHyTH mpenu na ObaaT W3BaJcHU
oT (ypHaTa, IbPJICHKUTE CE€ MOPHCBAT C HACTHPraH KallKaBall U yyOpuIa.

Method of preparation: Put the yogurt, salt, sugar and soda in a bowl. Everything is mixed well
and the flour is added to it. A dough is kneaded from the resulting mixture. It is divided into several
parts that are rolled out. They are sprinkled with flour and baked in a lightly greased pan in a mod-
erate oven until fully cooked. Five minutes before they are taken out of the oven, the dumplings are
sprinkled with grated cheese and savory.




TpaauIMOHHU COIEHU MUTKH ChC CHPEeHe

Traditional soda bread rolls with cheese

IMponykTy : Ingredients:
200 Tp. KHCEJIO MIISIKO 200 g yoghurt
200 rp. cupeHe (HaCThPraHo) 200 g cheese (grated)
200 rp. OpamrHo 200 g flour
1 4.1 cona OukapOoHar 1 teaspoon bicarbonate of soda
1 siifue 1 egg
50 rp macio 50 g butter

Hauun nHa npurorBsine: Comara OukapOOHAT ce cMecBa C KHUCEJIOTO MISIKO (Jla ce TOracu).
OTnenHO ce MPUTOTBS CMEC OT MIISKOTO, SIMIIETO W CHPEHETO. 3aMecBa CE€ TECTO OT BCHUYKHUTE
npoayktu. OGopMsT ce TOTKH, TOJIEMH KOJIKOTO CPEIHO siifiie. BbB BCSIKO TOIYE Ce MpaBu OTBOP H
ce mocrass Macio. [logpexxaar ce B HamacjaeHa MPeIBApUTEITHO TaBa ( WM IMOKPHUTA C XapTHs 3a
neyene). I[lede ce na 200 rpagyca no Llens3uit go 3marucro.

Method of preparation: Bicarbonate of soda is mixed with yogurt (to extinguish). A mixture of
milk, egg and cheese is prepared separately. A dough is mixed from all the products. Form into
balls the size of a medium egg. A hole is made in each ball and oil is placed. They are arranged in a
pre-oiled tray (or covered with baking paper). Bake at 200 degrees Celsius until golden.



	Брашното и захарта се смесват и се добавя маслото, яйцето и ванилията. Сместа се бърка, докато стане на трохи. Меси се до получаване на гладко тесто, като при нужда се добавят 1-2 с.л. студена вода.
	Готовото маслено тесто се оформя в топка, увива се във фолио и се оставя да почине в хладилник за 15-20 минути.
	След това  тестото се разточва върху гладка повърхност и се изрязва равен кръг. Фурната се загрява предварително. Готовото тесто се слага в кръгла форма за печене и се притиска леко към дъното и стените. С помощта на вилица масленото тесто се надупчва...
	200 гр. кисело мляко                        200 g  yoghurt
	200 гр. сирене (настъргано)             200 g  cheese (grated)
	200 гр. брашно   200 g   flour
	1 ч.л сода бикарбонат                        1 teaspoon bicarbonate of soda
	1 яйце                                                  1  egg

