| RECIPE BOOK
\ KUCHARKA

Cast iron Casserole-Grill Pan 2 in 1

Litinovy pekd¢ a grilovaci panev 2 v 1?



PEACH COBBLER
BROSKVOVY COBBLER

20 min 45 min




Ingredients

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

225 g all-purpose flour

1.5 tsp baking powder

1/2 tsp salt
115g  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

A

Tkg broskvi, zbavenych pecky a
nakrajenych na platky

200 g krystalového cukru, rozdéleno

1lzice kukufi¢ného Skrobu

2259 hladké mouky

1,5 1zicky prasku do peciva

1/2 1zicky soli
Nn59g nesoleného masla, studeného
240 ml mléka

1. Troubu predehrejte na 190 °C. V zapékaci
mise smichejte broskve se 100 g cukru a
kukuti¢nym Skrobem.

2.V mise promichejte mouku, zbyvajici cukr,
pradek do peciva a sll a poté do smési
vmichejte méslo, az bude smés pfipominat
hrubou strouhanku. Primichejte mléko a pak
tésto nakapejte po IZicich na broskve.

3. Pecte po dobu 40 az 45 minut, dokud
povrch nezezlatne a broskve nezac¢nou
probubldvat.

TIPY:
PouZijte cerstvé broskve, je-li
jejich sezéna




OSSO BUCO ALLA MILANESE
OSSOBUCO ALLA MILANESE

© o o 210

/ £ 210
< L]
2 hrs




Ingredients

4 veal shanks

2 tbsp 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
Tbay 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

(o)

A

teleci kyty
2 |zice olivového oleje
1 cibule, nakrdjena nadrobno
2 mrkve nakrdjené na mensi kousky
2 stonky celeru, nakrajené na kousky
2 strouzky Cesneku, prolisované
13alek  bilého vina
2 salky hovéziho vyvaru
1 Iplechovka rajcat nakrdjenych
na kosticky
1 bobkovy list
2 Izice nasekané Cerstvé petrzelky
Sul a pepf podle chuti
Kuira z 1 citronu

1. Troubu si pfedehrejte na 160 °C. Teleci kytu
osolte a opeprete.

2.V litinovém pekaci na stfednim plameni roze-
hrejte olivovy olej a teleci kyty na ném ze vsech
stran opecte. Vyjméte je a dejte stranou.

3. Ve stejném litinovém pekaci osmazte cibuli,
mrkev, celer a ¢esnek, dokud nezméknou.
Prilijte vino a varte, dokud se jeho mnoZzstvi
nezredukuje na polovinu.

4. Teleci kyty presunte zpatky do pekace,
prilijte vyvar, rajcata a bobkovy list. Prikryijte,
vlozte do trouby a nechte péct 2 hodiny, dokud
maso nezmékne.

5. Pred servirovanim posypte citronovou kiirou
a petrzelkou.

TIPY:
Pro dosazenf lepsf chuti
pouzijte kvalitnf bilé vino




NO-KNEAD BREAD
CHLER BEZ HNETEN(




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 1 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 once or 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.

TIPY:

Kdyz nechévdte t&sto dlouho
odpocivat, lepek se [épe rozvine
a t&sto nenf nutné hnist.

(o)

A

6009 hladké mouky
400 ml vlazné vody
11zicka instantniho drozdi
2 Izicky soli

1. VSechny ingredience smichejte ve velké mise
a smés promichavejte, dokud se nezméni v
kasovitou hmotu. Mélo by to trvat asi 1 minutu.
2. Misu zakryjte plastovou félii nebo ¢istou
kuchyiskou utérkou a tésto nechte 12-18 hodin
odpocivat pfi pokojové teploté. Mélo by zacit
bublat a nabyvat na objemu.

3. Kdyz je tésto vykynuté, pfedehfejte troubu
na 230 °C. Béhem predehfivéni vlozte litinovy
pekac s poklici do trouby.

4. Mezitim presurite tésto na dobfe pomouceny
povrch a pomoucéenyma rukama ho jednou
nebo dvakrat prelozte pres sebe. Volné ho
prikryjte félii a nechte asi 15 minut odlezet.

5. Pouzijte jen tolik mouky, aby se tésto nelep-
ilo na povrch nebo na vase prsty, a opatrné z
néj vytvarujte kouli.

6. Predehraty pekac opatrné vyjméte z trouby
a zvednéte poklicku. Rukou zajedte pod kouli
tésta a vyklopte ji do litinového pekace. Bude
to mozna vypadat usmudlané, ale to nevadi.

7. Pekac prikryjte a pecte po dobu 30 minut.
Poté sundejte poklici a pecte jesté 15-30 minut,
dokud bochnik hezky nezhnédne.




BUGATTI



