 (
  
Martin's 
 Roast 
G
oose with potato
es
 
dumplings
 
and
  
    
   
 
red
 cabbage
) (
Ingredients
) (
Martin's G
oose 
 
1 
fresh 
g
oose
, salt, 
caraway
 seeds
,
 some
 water
, some pepper
Potato
 
D
umplings
Potatoes
,
 1 egg
, 
 
flour
, 
semolina
, salt
) (
Cabbage
Cabbage
, 
onions
, gravy
 from the goose,
 
flour
,
 
salt, 
caraway
 seeds
, sugar, 
vinegar
, 
 some
 
water
) (
     
Martin's G
oose 
    
       If the goose is ready- trussed, then loosen the string and pull out the legs and 
       
wings
 a little – this helps the bird cooks better.
       Mix salt, pepper and cumin seeds and rub well into the skin and sprinkle some 
       
inside
 the  cavity. 
       
Heat  oven
 
to 240°C and place the bird into a big saucepan .
       Roast for the calculated time, turning the heat
 
down after 10mins to 190°C.
       Every 30mins or so
, baste the bird with the pan juices and pour with water. At 
       
the
 end of cooking you will have luscious fat you can safe for preparing cabbage.
       Roast until golden brown.
   
 
 
Potato
 
D
umplings
   
 
 
Grate 
potatoes,
 
add 1 egg,
 
flour,
 
semolina and salt.
    
 
 
 M
ake mixture
 
and form into 
small
 rollers.
 
Put them
 in
 
hot
 water
 
and
 
cook for 
 
       
20
mins. 
      
Cabbage
  
chop
 onions and fry  them  in the gravy, add salt, caraway seeds, a little        
     
      
sugar
, a little vinegar, a little flour and cook for an hour.
 
minutes
.
    
Cabbage
C
abbage
, add 
the onion,
 
lard
, 
flour
, salt, 
cumin
, sugar, 
vinegar
, 
water
.
.
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 (
Potato  Pancakes
 
–
 Main Dish
) (
Ingredients
) (
6 big potatoes
A cup of milk
1-2 eggs
3cloves of garlic
A teaspoon of marjoram
) (
Some pepper
Some salt
6 table-spoons of flour
Some oil
) (
Method
Wash and peel potatoes, grate 
them  and
 add hot milk.
Add crushed
 garlic, salt, marjoram, pepper, eggs and flour.
Make 
 batter
 and heat oil in a
 pan.
 Make sure this is really hot before pouring in the batter.
Pour in enough batter to make a thick pancake.
Fry until golden on each side.
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 (
Czech Buns
 - Dessert
) (
Ingredients
) (
1,5kg flour
100g sugar 
1 cup of milk
1 teaspoon of salt
) (
2
 
egg 
 yolks
2 table-spoons of rum
Zest
 from 1 lemon
100g butter
 or margarine
1 packet of fresh
 or dried
 yeast
) (
Method
Put lukewarm milk, sugar and yeast into a dish to make leaven.
Add flour, salt, rum, yolks and grated lemon bark.
Melt  the
 butter and put it into a mixture. 
Add  the
 leaven.
Make smooth dough and leave for an hour.
Form
 into
 small buns and fill them with cheese, marmalade
 etc.
Spread  all
 buns with softened butter .
Bake for half an hour at 180° or until golden brown.
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 (
Prague’s Cake - Dessert
) (
Ingredients
) (
For dough:
150g flour
140g sugar
4 eggs
½ packet baking powder
4 
tbsps
 hot water
) (
Cream:
2 pots whipping cream 
2 pots sour cream
) (
Method
     Beat whites and cool them in the fridge.
     Beat egg yolks with sugar, add flour and baking powder.
     Add hot water and beaten whites /carefully/.
     Put the mixture into 
a 
baking pan and bake for about 20mins at 180°C.
     Slice it in the middle after baking and spread some jam.
     Cover with cream on the top.
     Decorate it / whatever you like /.
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Merry Sandwiches - Starter
) (
Ingredients
) (
2 loaves of French bread
Butter
Mustard
Potatoe
 salad or so
ham
) (
Some cheese 
2 eggs
Pickles
2 – 3 red peppers
2- 
3  yellow
 peppers
) (
Method
Slice bread into thin slices.
Spread butter and
 then mustard 
on bread.
Add 2 tablespoons of salad
.
Cut cheese, eggs, pickles and peppers into small pieces.
Decorate sandwiches with these pieces of vegetable and eggs.
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 (
Garlic and cheese 
canap
é
s
) (
Ingredients
) (
   
    Garlic
    Yoghurt
    Cream cheese
    Some salt
    6 rolls
) (
4 boiled eggs
Mayonnaise
Some salt 
M
ustard
Butter or margarine  
       6 rolls
) (
Method
Garlic spread
Crush some cloves of 
garlic,
 add cream cheese, some salt and yoghurt.
Mix it and leave for an hour.
Egg spread
Cut eggs into small 
pieces,
 add butter, some salt, mayonnaise, mustard.
Mix it and leave for an hour.
Cut rolls into small pi
eces and spread garlic paste and egg paste on it.
Decorate with some vegetables or olives.
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