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PEACH COBBLER
MARHULOVNIK

45 min

190°C

230
Kcal

100 g

Ingredients

1kg peaches, pitted and sliced
200 g granulated sugar, divided
1tbsp cornstarch

2259 all-purpose flour

1.5 tsp baking powder

1/2 tsp salt
N5g  unsalted butter, cold
240ml milk

1. Preheat your oven to 190°C. In the casserole
dish, mix the peaches with 100g of the sugar
and the cornstarch.

2. In a bowl, mix the flour, remaining sugar,
baking powder, and salt, then cut in the butter
until the mixture resembles coarse bread-
crumbs. Stir in the milk, then drop spoonfuls of
the dough onto the peaches.

3. Bake for 40 to 45 minutes, until the top is
golden and the peaches are bubbly.

TIPS:

Use fresh peaches when in season
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1kg broskyn, zbavenych kostok a
nakrajanych na platky

200 g granulovaného cukru, rozdeleného

1lyziciek  kukuri¢ny skrob

22549 univerzalnej muky

1,5 lyziciek prasku do peciva

1/2 lyzicky soli

N5¢g nesoleného masla, studeného

240 ml mlieka

1. Predhrejte riru na 190 °C. V zapekacej

miske zmiesajte broskyne so 100 g cukru a
kukuricnym skrobom.

2.V miske zmiesajte muku, zostavajuci cukor,
prasok do peciva a sol a potom do zmesi
vmiesajte maslo, kym zmes nebude pripominat
hrubd strdhanku. Vmiesajte mlieko a potom na
broskyne nakvapkajte lyZice cesta.

3. Pecte 40 az 45 minut, kym vrch nie je
zlatisty a broskyne bublinkovité.

TIPY:
Pouzivajte &erstvé broskyne,
ked je ich sezéna




OSSO BUCO ALLA MILANESE
OSSO BUCO ALLA MILANESE

2 hrs

160°C

210

Kcal
100 g

Ingredients

4 veal shanks

2 thsp olive oil

1 onion, chopped

2 carrots, chopped

2 stalks celery, chopped
2 cloves garlic, minced
Tcup  white wine

2 cups beef broth

1 can chopped tomatoes
1bay leaf

2 tbsp chopped fresh parsley
Salt and pepper to taste

Zest of Tlemon

1. Preheat your oven to 160°C. Season the veal
shanks with salt and pepper.

2. Heat the olive oil in the casserole dish over
medium heat, then brown the veal shanks on
all sides. Remove and set aside.

3. In the same casserole dish, sauté the onion,
carrots, celery, and garlic until tender. Pour in
the wine and simmer until reduced by half.

4. Return the veal shanks to the casserole
dish, then add the broth, tomatoes, and bay
leaf. Cover, transfer to the oven, and cook for 2
hours, until the meat is tender.

5. Before serving, sprinkle with the lemon zest
and parsley.

TIPS:

Use a good quality white wine for

better flavour
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Zlozky
telacie stehnd

lyzicky olivového oleja
cibula, nakrdjana
mrkvy, nakrajané
stonkovy zeler, nakrajané
straciky cesnaku, mletého
Salka bieleho vina
Salky hovadzieho vyvaru
plechovka nakrajanych paradajok
bobkovy list
2 lyzicky Cerstvého petrzlenu, nakrdjané
Sol a korenie podla chuti
Kora 1 citréna

1. Predhrejte riru na 160 °C. Telacie stehna
ochutte solou a korenim.

2.V zapekacej miske na strednom ohni
rozohrejte olivovy olej a telacie stehna na
nom opecte zo vsetkych strdn. Odstrante ich
a odlozte.

3.V tom istom pekaci orestujte cibulu, mrkvu,
zeler a cesnak do méakka. Prilejte vino a varte,
kym sa nezredukuje na polovicu.

4. Telacie stehna vratte do zapekacej misy,
pridajte vyvar, paradajky a bobkovy list.
Prikryte, presunte do rury a pecte 2 hodiny,
kym maso nezmékne.

5. Pred podavanim posypte citrénovou korou
a petrzlenom.

il Sl S SENECENINN

TIPY:
Pouzite kvalitng biele vino na
lepsiu chuf




NO-KNEAD BREAD
CHLIEB BEZ MIESENIA

18 hrs

45-60 min

180°C

265

Kcal
100 g

Ingredients

6009 of all-purpose flour
400ml of lukewarm water
1teaspoon of instant yeast

2 teaspoons  of salt

1. Combine all ingredients in a large bowl and
stir until the mixture is shaggy. It should take
about T minute.

2. Cover the bowl with plastic wrap or a clean
kitchen towel and let the dough rest at room
temperature for 12-18 hours. It should become
bubbly and increase in size.

3. When the dough is ready, preheat your oven
to 230 degrees Celsius. Place your cast iron
casserole with the lid in the oven as it preheats.
4. Meanwhile, transfer the dough onto a well-
floured surface and, with floured hands, fold

it over itself onwor twice. Cover loosely with
plastic wrap and rest for about 15 minutes.

5. Using just enough flour to keep the dough
from sticking to the surface or your fingers,
gently shape the dough into a ball.

6. Carefully remove the preheated pot from the
oven and lift the lid. Slide your hand under the
dough ball and drop it into the cast iron casse-
role. It might look messy, but that’s okay.

7. Cover the pot and bake for 30 minutes. After
that, remove the lid and bake for 15-30 minutes
until the loaf is nicely browned.

TIPS:

Long rest time helps the gluten to

develop and requires no kneading.
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600 g univerzalnej muky
400 ml vlaznej vody
1¢ajova lyzicka instantného drozdia
2 cajové lyzicky soli

1. V3etky prisady zmiesajte vo velkej miske a
miesajte, kym sa zmes nezmiesa. Malo by to
trvat priblizne T minutu.

2. Misku prikryte féliou alebo cistou kuchynsk-
ou utierkou a nechajte cesto odpocivat pri
izbovej teplote 12-18 hodin. Malo by sa stat, ze
bude bublinkovat a zvacsovat sa.

3. Ked je cesto pripravené, predhrejte ruru na
230 °C. Pocas predhrievania vlozte liatinovy
pekac s pokrievkou do rury.

4. Medzitym cesto preneste na dobre
pomucenu dosku a pomucenymi rukami ho
dvakrat prelozte cez seba. Volne ho prikryte
féliou a nechajte odpocivat asi 15 minut.

5. Pouzite len tolko muky, aby sa cesto nelepilo
na povrch alebo na prsty, a opatrne ho vytvaru-
jte do gule.

6. Opatrne vyberte predhriaty hrniec z rury

a zdvihnite pokrievku. Rukou vklznite pod
gulécku cesta a vhodte ju do liatinového
pekaca. Moze to vyzerat neporiadne, ale to
nevadi.

7. Hrniec prikryte a pecte 30 minut. Potom
odstrdnte pokrievku a pecte 15-30 minut, kym
bochnik pekne nezhnedne.

TIPY:
Dlhy €as odpocinku pomdéha lepku
vyvindf sa a nevyzaduje si hnetenie.
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