Christmas recipes

LITHUANIA




CHRISTMAS Curd Cake (Cheesecake)
Varskes pyragas




Ingredients:

2509 butter
2509 sugar

4 eggs

/509 curd
1259 semolina

1 small packet of vanilla
pudding powder

2 teaspoons of baking
powder

A bit of lemon skin
(grated)

A bit of salt

Pyragui reikes:

2509 sviesto

2509 cukraus

4 kiausiniy

7509 varskes

125g many kruopy

1 pakel] vanilinio pudingo
milteliy

2 Saukstelius kepimo
milteliy

Tarkuotos citrinos
zieveles
Truputj druskos




HOW TO MAKE IT:

Take butter first and leave it in a room
temperature to get soft. Then stir it very well
with a wooden spoon. Add sugar and stir well
untill sugar melts. Add yellow parts of eggs
(not whites) and stir well. Add grated lemon
skin. Add a mixture of pudding powder, baking
powder and semolina. Add curd and stir

everything well. At the end mix the whites of
the eggs (untill you get scum) and add it. Add
a little bit of salt.

Take baking tray. Put baking paper in it or
grease it with butter. Put all the mixture Iin it
and bake for about an hour to get it dark
brown.




Kaip pagaminti:

Paimkite sviestq ir palikite kambario
temperaturoje, kad suminkstety. Gerai iSsukite jj
su mediniu SaukStu. [dékite cukraus ir maisykite,
kol iStirps. [dékite kiauSiniy trynius. [dekite
tarkuotos citrinos Zieveles. [dekite pudingo ir

Kepimo miltelius, sumaisytus su many
Kruopomis. Dekite varske ir gerai viskg iSsukite.
Pabaigoje jdékite iSplaktus baltymus ir truputj
druskos.

Paimkite kepimo skardg. ISklokite jg kepimo
popieriumi arba iStepkite sviestu. Sukreskite
teslg, ISlyginkite pavirsiy ir kepkite valandg kol
tamsial pagels.
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Ingredients:

m /00g flour

m 20g yeast

m 509 poppyseeds
m 2009 sugar

m 80g butter
m 1 glass of milk
m A bit of salt

TeSlal reikes:

m 700 g milty,

m 20 g mieliy,

m 50 g aguonu,
m 200 g cukraus,
m 80 g sviesto,

m stiklines pieno,
m zZiupsnelio druskos.




HOW TO MAKE IT:

Melt sugar in a warm milk. Take half of milk
and put yeast in it, stir well. Melt butter. Mix
everything with flour. Add poppyseeds and salt.

It Is very important to knead the dough with
hands very well. It will take 20 min.

Leave the dough in a warm place to uprise.

Then make long “dough sausages”, cut them
Into small pieces and bake in the oven.

Bake them for about 15 min.




Kalp pagaminti:

Piene reikia istirpinti cukry, su sSiek tiek pieno
sumaisyti mieles, iSlydyti sviestq ir viskg
sumaisyti su miltais. [déti druskos, aguonuy.

Labal svarbu gerai iSminkyti visq teslq, jel tai
bus daroma rankomis, tam prireiks mazdaug 20

min.

Teslg palikti keliolikai minuciy Siltoje vietoje,
kad ji pakilty.

Po to atskyrus dalimis jas gerai iSkoCioti,
supjaustyti ir kepti ktciukus.

Priklausomai nuo temperaturos, kicCiukus reikia
kepti ki 15 min.




