CROATIAN TRADITIONAL MAIN DISH FOR  CHRISTMAS 

& NEW YEAR

Sarma

Main dish

      Yield: 8 servings

      2 lg Cabbage heads

      6 sl Bacon; chopped

      1 lg Onion; chopped

      1 cn Tomato soup; divided

      2 ts Salt

    1/2 ts Pepper

      2    Eggs

      1 ts Paprika

      2 tb Worcestershire sauce

    3/4 lb Ground beef

    3/4 lb Ground pork

    3/4 lb Ground ham

    2/3 c  Rice

  Remove the imperfect leaves from the outside of the cabbage heads and cut

  out the center cores.  Place the cabbage in the sink and pour over it

  boiling water. While the cabbage is softening, prepare the stuffing.

  For stuffing:  Saut‚ the chopped bacon and onion.  Add half the tomato

  soup, salt and pepper.

  In a large bowl beat 2 eggs.  Add the paprika and Worcestershire sauce,

  then the ground meats.  When thoroughly mixed, add bacon mixture and rice.

  When thoroughly mixed, separate cabbage leaves carefully and drain.  Place

  heaping tablespoon of stuffing at the end of cabbage leaf and roll

  carefully; stuff ends in.  Place rolls in layers in Dutch oven or heavy

  kettle.  Chop small leaves and place on top.  Pour remaining tomato soup

  over top and add enough water to cover rolls.  Cook slowly for 2 to 2-1/2

  hours.  Serve.
Turkey with mlinci   (pasta tatters) 
[image: image1.jpg]


    [image: image2.jpg]


    [image: image3.jpg]


 [image: image4.jpg]


               
Mlinci is a kind of side dish prepared from fat-free dough. It should be cooked trough but not to the point of being mushy.   
This is a speciality typical of Hrvatsko zagorje and its name originates from its shape, which resembles, in its uncooked state, a mill stone. Mlinci go particularly well with poultry.   It is a thin dried flatbread which is easy to prepare - just pour boiled water over it and salt to taste. Before served, it can also be quickly fried in turkey/duck/goose fat from the roasted poultry (according to taste). It is served at every festive gathering during autumn and winter, beginning with All Saints. The turkey should be served sliced.
Scampi or shellfish buzara   
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As much as it almost primevally simple to prepare, so is buzara an etymological mystery. Despite exhaustive research, no similar word can be found in any affiliated language, nor in the languages of our geographical neighbours. The closest expression, found in Venetian dialect, means a "folly, stupidity, nonsense," or "slops a hotchpotch, a mixture of all and everything." But it is hardly likely that anybody would describe scampi, mussels or date shells - prepared only with oil, garlic, parsley and wine (but absolutely never with onions) - as slops. It is far more likely that this is an autochthonous Croatian dish from the Adriatic coastal regions. 
PAŠTICADA with GNOCCHI
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Pašticada is a stewed beef dish cooked in special sauce, popular in Croatia. It is often called Dalmatinska pašticada because it originates in Dalmatia. It's famous[for its long and meticulous preparation, which includes marinating the beef in vinegar, lemon and rosemary for at least 24 hours. The marinated beef is cooked with carrots, cloves, muscat nuts, red wine and diced prosciutto for another two hours, depending on the amount of meat. In Croatia, it's a meal for important feasts, including weddings and mardi gras. It is usually served with gnocchi or wide noodles. 
