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Balkans have always been left out. Outside Europe it's almost impossible to find genuine
Balkan meals. Croatia is home to wild and untamed combinations of flavours. It makes sense
considering that the shape of Croatia itself looks like flying dragon. Learn how to prepare
authentic Croatian meals at home and surprise your family and friends.
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absolutely great, mostly prepared with local products. Taste is a great mixture of original
Croatian recipes and many that were been developed by the influences of neighboring
countries.On the North and the East of Croatia, you can see rich Pannonian cuisine which is
mostly contained in meat of all kinds, either as dry and sliced edibles, mostly finger food, like
kulen or as delicious meat stews with variety of vegetables which take you back to some old
times where a kind grandmother would prepare a dish like that.Moving to inside of the country,
mostly Zagreb and surrounding provinces, there is a strong Middle European influence
originating from Austro-Hungarian Empire so dishes like schnitzels with potatoes (or the more
Zagreb version – turkey with mlinci, (a kind of flatbread) are no stranger to any chef or
housewife who grew up in the capital.The cuisine which mostly represents Croatia in the world
is definitely the one originating from the seaside. From Istria on the very North, which is known
for it’s fuži (a special kind of homemade pasta) and world-famous truffles searched by specially
trained dogs, you can taste excellent fish dishes throughout Dalmatia as well as varieties of
pasta dishes.In little local restaurants (called „konoba“) you can eat as the locals do, all
prepared with ingredients grown in their own gardens together with domestic fish caught that
morning by local fishermen.It’s no secret that Croatia holds an important place on the world
wine map and every part of the country, starting from Ilok on the very Northeast to the most
southern parts surrounding Dubrovnik, produces excellent wine with the legendary reputation,
often compared to the finest ones from France, Italy, Chile etc. In many restaurants, you can
have a chance to taste wine made locally by the owner which gives the whole gastronomic
experience an autochthonous touch.SoupsBeef broth with noodlesIngredients1 pound cubed
beef stew meat1 cup chopped onion1 cup chopped celery1/4 cup beef bouillon granules1/4
teaspoon dried parsley1 pinch ground black pepper1 cup chopped carrots5 3/4 cups water2
1/2 cups frozen egg noodlesDirections:In a large saucepan over medium high heat, sauté the
stew meat, onion and celery for 5 minutes, or until meat is browned on all sides.Stir in the
bouillon, parsley, ground black pepper, carrots, water and egg noodles. Bring to a boil, reduce
heat to low and simmer for 30 minutes.Brudet, Fish stewIngredients:2 pounds mixed fish and
seafood3 tablespoons olive oil1 can diced tomatoes3 garlic cloves, minced1 tablespoon fresh
basil1/2 cup dry white wine1 tablespoon fresh parsley, more to sprinkle on the endBlack
pepperSea saltPinches saffron threadsDirections:Clean and wash the fish and seafood. white
fish should be cut into a one-inch piece. Heat olive oil, add garlic, basil, parsley and



saffron.Cook for 30 seconds. When you can smell the garlic, add wine and let cook for 2-3
minutes.Add diced tomatoes, salt and pepper. Let cook for 10 min.At this point, you can stop if
you are making for later or next day. In boiling tomato stew add fish and shrimps first, cover.Let
cook 3-4 min, do not stir just shake the pot. Add calamari, baby scallops, clams and mussels,
cover Let cook everything for next 2-3 minutes from time when start boiling again.Take from
stove and sprinkle with parsley. Traditionally is serve with polenta or nice rustic bread.Dill
soupIngredients:1 tablespoon extra virgin olive oil1 small onion, chopped1 leek, slicedSalt,
preferably kosher salt, to taste2 medium carrots (about 1/4 pound), sliced1 rib celery, sliced2
large garlic cloves, sliced1 pounds russet potatoes, peeled and diced1 quart water, chicken
stock or vegetable stockBouquet garni made with a bay leaf, 1 sprig of parsley and 1 sprig of
dill1/4 cup finely chopped fresh dill1/2 cup plain low-fat yogurt, plus additional for garnish1/2
teaspoon cornstarchGarlic croutonsSmall dill sprigs for garnishDirections:Heat the olive oil in a
large, heavy soup pot over medium heat, and add the onion and leeks. Cook, stirring, until they
begin to soften, about three minutes, and add 1/2 teaspoon salt, the carrot and the
celery.Cook, stirring, for five minutes, and add the garlic. Stir together for about a minute, until
fragrant, and add the potatoes, water, salt and the bouquet garni. Bring to a boil, reduce the
heat and simmer for one hour. Remove the bouquet garni.Puree the soup in an immersion
blender, or blend 1 1/2 cups at a time in a blender, covering the top tightly with a towel to avoid
splashes. If you want a smoother consistency, put the soup through a medium strainer.Stir
together the yogurt, cornstarch and dill, and stir into the soup. Heat through. Add a generous
amount of freshly ground pepper, taste and adjust salt.Serve hot, garnished with garlic
croutons and small dill sprigs; or chill and serve cold, garnished with a dollop of yogurt, thinly
sliced cucumbers and small dill sprigs.Fish soupIngredients:2 medium sized white fish6 cups
of water1 red onion, chopped2 Tbsp olive oil2-3 cloves of garlic1 grated carrot1 head of parsley
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