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Uvo&na rije,é

OVa 13 ma‘a Lul\ari(‘,a nastala na itle,'i (la se oAchfa znalal neLtho I'e,l(ovijfil\ namirnica Lo'e,
usEiJJe,Vaju u \)aEJr ama \)osanslﬁo-l\ercgﬂomélﬁoﬂr Fo&ncu d J J

Ja. sim povréa i VoCa Koje zasa&i |u ska
il(lil\ k)iljata Loje, su Jfal(onl)e,r Uelﬁovijfe,,

a kaje su udle u re,ce,Fh, za FriFre,mu J'e,la jo?; od na?il\ redaka.
Na&amo se Lal(o ée ovo bifi samo slovo A u uroznav:xn{x lf

Loje,\l ruralna sre,Aina BIH ima za Fonudijﬁ u re,nujfl(u

a&a s, \raéamo izvornim
vrilednosTima i zdravom sTilu ZivoTa.
Jodvshn 1 2draam shl 2k N '
Suzana l_ovrié A\ ‘
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ruka, &ini nam se vaznim Fome,nuh i ne,l(o icinu samon
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MAGLICE - HOME MADE PASTA FROMMILICA

G i ————— e ——

H\is ) as*a“ is ma&e, wiH\ H\e, same Aou l\ H\a+ is use,A Jro maLe, ' i*au or ! ie,". H is ro”e,d ou{ a H more H\l(‘,l('\lj
1for H\is re,ciFe,. Once, &Jal(ui, H\is .Pasg(a“ wi“ l(e,e,F TFor wml(s, Ye.a(i\lj *o \[)

urn in{o a Ae,licious sou ajr H\e, Aro
o aht.. P

For H\& DOU l\:
-1 eups (Z%O
- Pilnck saH

- l arge e
J (250 ml) warm water

-leu
-1 b&esroons sunflower or oH\e,r mild ol

[ P|acz H\e, ﬂour ancl H\e saH in a \mwl, Mal(e, a wa” in H\e, 'ﬂour anJ aAA H\e ejj. Mit in l\a” H\e. Wa*er
anA Hme, oi|, H\e,n miy in H\e, ﬂour. H ne,ce,ssar\lj, ac“ ac“ihona' \qour Jro maLe, a soﬁ cloujk H\a’f isn’* s*icl(\lj.
l_e,jf H\e, cloujk re,s* \for one Lour.

1. Pml’xea* H’\e, oven o 350F (180C).

3 Ro” ou+ H\e, Aoujl\ 50 H\a+ iJr is ak)oujr I/X-incl\ (0.3cm) H\icl(ne,ss. Cu{ H\e, Aoujl\ in l\a”, H'\e,n ro” e,acl\ l\a”
Iljl\H\lj in{o a Ion ro“. Cu’f H\e, ro”s in*o l-incl\ (Z.5cm) ieces. Place, H\em ona k)al(in slmi orina
‘)al(inj Fan anclfz)al(e, unh' H\e\tj are cle,e,F jolcle,n, |5 {o 20 minu+e,s, Re,move, 1from H\e, oven anA

lek Hhem cool.
@
se,rvinjs

j) a“- FUTFOSQ, ﬂOU.r
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KUKURUZNA UZLJEVKA SA KOPRIVON

e ——— e e ——

Sasjfojci’
§ jaja

Y male, Zalice ulja

Y, kq mladoq sira

1§ Ve\jil(ik il?ca LuLuruzan kra?na
2-3 1 okvajra oprive

10 veli il\ lica Fse,niéan k)rasv;na
2,5 (” mine,ralne, votle,

l Tra?’a za Fecivo

50

PriFre,ma‘ U|uFaJH Javrl dodati im uge,, sir, Lul(uruzno [ Fée,ni(:no kra?no, Frasv;aL za pecivo, mineralnu vodu, LoFrivu
i sol po ie,lgi. ovete koristiti mladu ko rivu, a masele | susenu, oju re,Hw(lno namotite 3 min. u vre,loj vodi,

a FO{ON (‘10

ro ocije,c{ijfe,. Smjcsu izlih u Jre,Psiju i Fe,éi u Fre,H\oAno zaﬂri\)ano\j rerni na l$0° oLo ]l\.

KOPRIVA TLL ZARA SE SMATRA KOROVOM TAKD JEJEDAN 0D NAJCJENTENTTIH LIJEKOVA ZA ANEMUU?
S SPomenLo Co&o / (70rnje Biosl{o, Saraje,vo 7 Tel - +387 65 565 864
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MLICA'S MAGLICE SOUP

I {asjre,cl H\is Sf)e,cialjf\lj owr ‘:ojnica an H\e, Tul(a {arm H\e, ﬂrs’r ij ]. arrive,cl‘ Ru{okn{ o\f jarlic,

it was most unusual, and most delicious!

- 7 cups maglice
Y eyl
YRR cup (60-125 ml) water

- l’ c|ove,s jar|ic, mince,cl

-1 {aue,sroons (30 j) unsalted buter, melted

l. P'ace, H\e, ma lice in a me,clium-size.cl &:ow', an& cover wiH\ \)oilinj, Sa”e,cl Wajfe,r‘

FN aé‘i“+ bt v, s (0 ) b, ok e ok
1. ile The maglice are siffing, combine e,our,chu (Om)wae,r, and The garlic To make
o it A dorl veor  Ssny, ol s sl J

3 \A”\e.n l\e. maglice. are soffened, pour off H\e water, and pour H‘e oaur} mickure. over H\em.
Driule, wijrl\jme,Hul &!uHer an(l s[)e.rve,‘ F “jj '

3§53

N__“~




POVRINA SAVIVACA

e ——— e ——

Sas’fojcr
0 Aj Aizanoj JrGe,era

| ervena Fa rika

7 3lice masrinovoj ulja

Y velike %lice svje,ie,j sira
1 krumpira

l Ee?anj ée,énja a

| %alica jra§ a

iol |
iieli papar
ZJoquEe,nE rajéicc

Fcrsm

PriFre,ma‘ T[i;e,sjro mo¥ete zaLul\ah i razvabajri na Ae,UJ'inu 2a pitu ili za EJrrut”u, po ie,lji. DoL iesto Lvasa, Lul\ah Fovrée,,

ali ratko. olusirovo 9o FroFriier, na maslinovom ulju, Aoéopejre, ée,énja , sol, FaFar, ersin. Ka&a s oMaAi,

lagane qa pomiieaite sa sirom. Razvaliano tiiesto premazife sitno is ecLanom raiéicom, dodaife nadiev i 2arolaife.
Nﬂ 2030 FEée,f)e, A\QL Jfi\')e,s;’fo ne Forumejm. J F ! : : !

NEKADA TE SMATRAND STROTINTSKIM JELOM, AVDANAS JETO RIZNTCA ZDRAVLIA U KOJU MO?HE UROLATI S
SVESTO VOLTTE ..
- - Eloa Jukic / \:ojnica /Tel - +38163 480 261
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DRAGAN'S USTIPU

UEJH ¢i are Jro Bosnian Cuisine wl\a{ \)re,acl is Jro ove,r\tjone, e,|se’s. l_iHle, Fi“ows mr friul Aoujl\, H\&\lj are \)rwuasjr, luncl\,
snact or clinne,r. Ever Bosnian cool(, iJr seems, has uEinFci Aou in Jf eir mrri e,raJror or Fanjrr , ma& aJr a momnjrs’ nojrice,
Jro Trrj uF. H\e,se, can {a se,rve,cl wijf 1fre,sn cream an& J’am, or gajmal(, H\ajr |i RH Soure,A cream H\a+ is u\;i uiJfous in
Bosnia, or \ljo urjf‘ [n summer, H\e, wi” k)e, se,rve,A wiH\ a JromaJro ancl cucum&ue,r sﬁa&; in win}e,r, wi”1 a cau)a 2 sala&.

H\e, are usua“\tj se,rve,cl as an a e,hu,r Jro a l\e,arjr mw'. Oxc a“ H\e, u§Jﬁ ¢ [ }riul, Dra an’s were mj 1faVori*e,.

\_Ijl'\\j[ Ae'icajre, an& Fe,nfe,cjrlj Ln, H\ej were ma\l, J’usjf wijrl\ k)al(inj FON({&T inere,acl oTr FZQ, com\)inajrion mf \ml(ers’

o
Je,asjr ancl &)aLinj Fov«le,r usoﬂ) ojrker cooLs.
- Z‘I/q CUPS (3’0 j) all‘PUTPOSQ, ‘HOUY G\ljrb 45}

- Jre,as 00N tine sea saljr

-1 {easroons k)al(inj Powde,r

-1 9y

- Yy tup (125 wl) creme fraiche or sour cream
- 1A cup (60 ml) sFarLIinj water

- To {\r H\e usl’i Cif

- 1-7 cups (625 ml) mild o

[ Snﬂr H\e, ﬂour, saH ancl Jrke, k)al(inj Powde,r injfo a |arje, k)owl. Mal(e, a we,“ ancl acH H\e, e,jjs ancl
cream. Mix we,”, H\e,n jraAual[lj mix in Jrl\e, clrj in re,clie,njrs. A(M enou l\ owf H\e, s arl('in wa+e,r
Jro mal(e, a sm”f Aoujl\ H\aJr Aoe,snjr ericL ’fo Jour finje,r wl\e,n Jou Jroucl\ ig. Cove,r ]fﬁe, c\ouj% antl M
i+ siJf {Ior an Lour.
Fre, are a coolin racl{ \) coverin ijr wijrl\ e,iH\e,r newspaper or paper jrowa's,

e,a’f H\e, oil in glar 3 sgi”e,jf wijrg sicle,s H\a’f are aJr |fasﬁf Z-incFe,E (5cm) lnjl\ over me,clium ke,ajr.
Pat out the dough, and cut it into 4 ¢ 2-inch (10 1 Sem) pieces.
\/\”\e,n H\e, oi| isfi\ojf ‘:ujr noJr smol(inj, P'ace, H\e, Fie,ce,s oTr Eou k in iJr. H\e, oil sl\oulcl \)uuzle, uf)
arouncl H\e,m. C,ool( Jfl\e, ueriPci, }urninj H\e,m re,iue,njrlg, unJriPJrkf\e,\lj are joHe,n anc{ Fuﬁec\,

ak)oujf 1-10 minuJ[e,s. As H\e, uéJri ¢i are cool(ecl, ranster H\e,m 0 H\e, re are,cl coo|in racl(.
b. Se,rve, H\e, uEJrtii l\ojr F F F j

<J_’.—=wl\\
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HLADNA JUHA 0D KRASTAVACA

e ————— e ——

Sas*ojci:

2-3 veéa Lras*avca

ina Auéica

ma
| I ise|oj mlije,l(a
sal

PriFre,ma’ Ojuhjfe. i isi’fni’fe, Lras,favce,, ] ostaviJre, sa strane, a freosjfalo eravijfe, u Uemle,r sa oLo 0,5 | l(isc|03 mlije,l(a

i Far rantica svjde majéine dudice fe miksate dok ne Jo\)i‘e (3 homoacnu, jusjfu masu. Iz'i'ejfe, u velu Fosuclu, Ao&a{c
reostalo Lise|o m|ije,l<o i-dio sjeclﬁanil\ Lrasjfavaca, oso|ier..JKo<l se,rviranja utacijfe, joé ar ri]sjriéa maitine duice za Ael(oraciju
ﬁmje.sjfo nje mosete koristiti ‘)ilo Loje, Arujo zaéinslﬁo \)iljc Lojz Vo|ier,, o sa krastavcima se ol“i(‘,no sT}aiu list Lomoraéa,

oFra l Fcriuna‘

KRASTAVAC SE BOGASTYOM MINERALNTH SOLT LZDVATA MEDU NAJLIEKOVITLIIM POVACEM ZA RAD
BUBREGA T SRCA. IDEALAN JE T 7A KONTROLU TTELESNE TEZINE.

- Blza Jukic 7 Fojica /Tl +381 63 480 26!
=

—

w2l Fal(a
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MLICA'S BUCKWHEAT BREAD

Mi'ica Tul(a se,rve,& H\is k)ucl(wl'\e,ajf krw& wiH\ eacl\ me,al H\aJr I l\a&, an& se,an me oﬂ wiH\ a l\a” a Iomf in m %a
wl\e,n 1 M l\e,r jc)o&‘t\tje,. 0{‘ a” H\e, k)re,ads I Jras*ul in Bosnia, H\is was H\e, very, ve,(rp kmsﬂ Milica maLe,s ip wijrg

the {‘ami[lj's own buckwheat flour. Once. when she ran out, she made white breod an

l\er oun e,sjr son said “Mom,
whal's viong ilh the bread? T ks sick U

- 3 cups (150 ml) warm water
- l +609F00n e,aSJf
- 5 CUPS (] j) a”-FuYFoS& lqour

~lewp (150 q) \)ucl(w eat {lour
dlspor ea sl

[ \.i Hl\lj oil JrWO |oa¥ Fans.

1. Flgce, H\e, Warm waJre,r ina %ow' wiH\ H\e, e,asjr anJ | CuF wl\ijfe, ﬂour, miy, an& le,Jr sijr unJri| H\e, \lje,asjr Fromfs

(you wi“ see k)uwe,s on Jfo 0 H\e, Wajrer\?.

Aj“&l\j salﬁr, miy. we,”, Jrl\e,n at“ a“ o¥ H\e. \)ucl(wl\wjf ﬁour. Conjﬁnue, Jro acH wl\ijfe, ﬂour unJriI \ljou l\ave,

§. \.i Hl\tj Augr a Worl( suﬁface, wiH\ ﬂour, an& *urn oujr H\e, Aoujh onJro H\e, sur¥ace,. Knea& H\e, Aoujl\, a&dinj
af{:ijr 01(‘ ﬂour Jro Le,e, our l\am{s 1from sjricLin , unJriI \tjou l\ave, a sopr Aoujl\. \.e,Jf H\z Aoujl\ siJr in a Warm
spof ((38-10\:», ZO-ZE& antil it l\as risen Jougle,.

5. Sﬁa 2 H\e, Aoujl\ iano Jr\ﬂo |oave,s an& Ie,Jf sijr in a warm sPoJr ((:8-]0\:; ZO-ZZU 1Cor 30 minque,s.

6. Preheat Hhe oven fo 400F (2000).

1. F'ace, H\e, |oave,s in H\e, oven an& \)al(e, unJril H\e,; are Qol&zn am{ sounA l\o“ow a\)oujf 30 minu}e,s.

Re,move, {rom H\& oven, anc\ h‘ans{e,r e,a(‘,l\ |oa‘r

3.

(2 Fan Jro a coolinj racL.

rom
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PASTRMKA U ZELENOM UMAKY

e —— e ——

Sas’fojcr

Y pastrmke
| (E&li\]&'o\(} vina
7 shratka srijemota
| c” Lise,lo nﬂﬂelﬁa
| shruéa ?isjfa fmr§ina
50 Folovice, |imuna
lsjfruéa V|a9ca
sal
FaFar
Pri‘)mma‘- Is1ci|ejrira'1fe, as’frml(u, Fosohjre,i PoFaPriJre, FO ie,lji, Fre,lijjfe, sa par LaFi |imuna i sval(i o& 1ri|e)fa umoJra'Jre, u
ravnomje,rno rasFore,(J{e,ne, ze,le,ne, k)u e,hiie, oA [ ]Pre,éinu os*avijre, Za umaK. Zamojru|'l<e, oslaiijfe, u |im,
zaliﬁe, vinom i e,cih, u Fe,c’.nici na 180 Jrﬂe, om [0-12 min. U meéuvre,me,nu i%}e,c a'jfe, Fre,os*ali sr[)zmoE,ﬁersin i vlasac,

i

u\)acijre, il\ u FOSUAU sa zajrijanim ,(ise,lim mlije,Lom i sac’.e,l(aﬁe, Ja Prol(ul\a. im umal(om zalij’fe, Fe,c'.e,ne,

srijzmoﬁa, Pe,réina i viasea.

de, servirane sa

uhanim rumFirom.

_

BOSANSKOHER[EQOVAE}SE RUHSEVSU BOGATE RIBOM T SPORTSKVI RIBOLOV JE JEDAN OVD TURISTICKIH RESURSA -
U KOTE SE SVEVISE ULAZE. NAJCESCE SERTBA PRIPREMA NA ROSHUU TLTURIBLJOT CORBL. PASTRMKA

U KOMBINACLJT SA SAMONTKLIM VLASCEM KOJL RASTENA VLAZNIM LTVADAMA TKDJT SE TEK 0D NEDAVN
PREPOZNAD KAO KOMPONENTA SVTEZTH T LAGANTH UMAKA. U JELO SF DODAJE NA SAMOM KRAJU.

Elea Jukic / Fojica / Tel - +381 63 480 26
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'GORDANA'S POTATO SOUP

- 2 pounds (I L ) sharch ofatoes, peeled and diced
7 R

-1 Jiat}esroons ulrisaHe,J %ujriae,r or sunflower ol

'Z ablespoons all-purpose tlour

243 Jrefjas;f)oons [[)arrf‘)il(a

- %=1l Jre,ms; 0on spicy pa riLa, or Jfo our Jfasjfe,
- ‘:resl\ &l” - Tor jo[\)rn\iljs;l’\P F J

P'ace, H\e, Fojra}oe,s in a Iar 2 sauce,[)an an& cover \)\lj a\)oujr g-incl\es “5cm) wiH\ Wane,r.
AJ& akou} Q an& krinj H\e, Wan&T 0a koi' over me,clium-l\i l\ l\wjr.
fr{eiiluce, H\e{l\ea{: 91 H\E Wajre,r is %oilinj je,njflj, Farjfia“J Cover an& cooL unjril H\e, Pojfajroe,s are
alling apart, about | hour.

1. \A”\e,njn\f oJraJroe,s are nwr'd cool(ccl, l\eajr H\e %uHe,r ina sma“ saucefsan. \A”\e,n H\e, &)uHe,r is
foamin , wl\isl( in H\e ﬂour an CooL uani| H\e, miﬁure, is jol(le,n, an Ieas{ /A minu}es, wl\isLinj a“
H\e, inme,. l\isl( in H\e, Farril(a, an(l H\e,n wkisL in some o¥ H\e Fo}ajfo cooLinj Wane,r, 0 \(‘orm a

li uiA as{e,.
3 \Aﬂ\isL El\is aere, in*o H\c oJfa}oe,s. ijir e,nH unhl ”\e, S0u l\as H\icl(e,nu{.
Reroe o fhe bk, anl scaen o foh. f

§. Mince, H\e, J|” anJ stir iJr inJro H\e, souP njl\Jr meore, se,rvinj.

1 *wsroons sal

X
Se;eran




SALATA IZ BOZJE BASTE

e ——— e e e e -

Sas’fojcr

m|a4i listovi masIaELa
m|a<{i |i5{'ovi k)ol(vice, ”’rFu{'a(‘.)

Iisjfovi ze,éj‘e, *rave,
iz&anci zelene 9a|aJre,, Uijrve,, EFina’fa i cval(le,
Par cvje,JrOVa jajorée,vine,, ivanéice i Uuk)iéice,

Pri‘)mma‘- Sve, SaSJf(jLe oFrah i Fre,lijfi sa jakuénim oc*om ili sa soLom |imuna. Uhe, i sol Jo&aje,mo Fo ie,h'iA

TRPUTAC LT BOKVICA NATSTAR]T JE (I5TAC DRGANTZMA 0D DTROVNTH TVARL, INJECENTLISTOVL
KORTSTE SF 74 PREVITANTE POVASINSKLH RANA NAKOZLT SLUZNTCL..
Elza Jikic / Fojica 7 Tel- +381 63 480 261

' .
[)orcija
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H\is is a { ical U\risjfmas Aisk in Bosnia Herze, ovina. IJr is H\e, sim |e,9Jr &isl\ Jro maLe,, am{ H\e, most sahsw(‘ in
el for s o e hldg, of e, ot F 7

- |arje, (3-'/2-5 Foun&s; |.]5-Z.5 Lj) erewinj cl'licl(e,n

-1 cups W eat k:e,rrie,s

[ F'ace, H\e, cl\icl(e,n in a Iar e, l\e,av s{e,w oJr over me&ium-l\i l\ l\e,ajr an& \)rin Jro a &)oil. Re,&uce, H\e,
}\e,a{ 50 H\e, Wa*e,r is a* aJ?ive,I simmer anE CooL unJﬁ| H\e, cl\?cl(e,n is comrle)fg,'\lj *en&e,r, an& H\e, me,a*
is {alling from the bone, 2 fo'2-12 hours.

1. \A”\ile, }ge, c}\icl(e,n is CooLin , coolﬁ H\e, wl\e,ajr \)e,rrie,s. Place, H\e,m ina Iar (2 ojr am{ cover wiH\ WaJre,r.
A(M | Jre,asroon sa”, an& \)rin H\e, WaJre,r Jro a &)oil over medium-l\ijk l\e,ajf. él&uce, H\e, l\e,ajr 50 H\e,
wCJre,Jlrr is ajr E |ive,|3 simmer ang cool(, FarJﬂa“\lj cove,re,&, unhl * e wl\e,ajf &;e,rrie,s are Jre,ncle,r,
apou |-|/2 ours.

3 \A”\e,n H\e, ckicl(e,n is cooLul, remove ijr 1rrom H\e, l\e,ajf an({ remove iJr 1from H\e, cooLinj WaJre,r.

Re,se,rve, H\e, Wa{zr. Re,move, a” H\e, sl(in anA k;one,s 1rrom H\e, cl\icl(e,n, savinj H\e, me,an.
Cu* H\e, me,ajf in*o \)ijfe,-sizul Fie,ce,s.

§. \A”\e,n H\e, wl\e,ajr is cooLul, remove ijr 1rrom H\e, l\e,ajf. Drain o\q any excess wa*&r.

A(‘H H\e cl\icl(e,n *o H\e, wl\e,ajr , erir, an& a&& e,noujl\ 0 H\e, cl\iclﬁe,n (‘,ool(inj Wa*e,r Jro maLe, H\z mi)(Jrure,

liquit{, k;ujr noJr WaJre,r . Brinj H\e, quuit{ Jro a \)oil over me ium-l\ijl\ l\e,ajf, reduce H\e, l\e,ajr 50 H\e |i(1ui& is

aJr a |ive,| simmer, an& oo unjril H\e, in ru{ie,n}s are Jrl'\orou M com&)ined an& *e,ncle,r, a\)oujr | l\our.
A({jusjr H?e, se,asoninj and serve. J N
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CVEKLA U JABUCNOM 0CTU

e —— e ——

Sas’fojci’

25 Lj cve“e

0,5 |Jaku(‘,n03 oc+a
YSJfOLWaJr s'e,menl(i Lima
D leie o

3licice sali
P”Frffmai, CV&LIU Iljul\ajjfe, u Lori iu §Jfo manje,ﬂvocle, Lal’(o'k)'ish, Sa(‘,thali nj?,ne, l\ranjive, sasjrojLu Nal(on ‘é’fo se sLul\a i o“a&i
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KLJUKUSA - FLAT POTATO CAKE

“\is re,cife, is ¥rom Sa&ii&a ¥ajfié, wko maLes i* ox”re,n ¥or Que,sjrs wl\o \Cincl H\e,ir Waj Jro l\e,r .mounJrain aerie. A 1formzr

economis wl\o worLeA in Sarajzvo, she, \ro”owul l\e,r Lus\)an wLe,n Le, AeciAeA Jro uijf l\is Jé) as a Waijre,r in H\e ci{ ,

ancl esjrauisl\ a re,sjfauranjf on l\is {amil\\j’s Iancl in H\e, l\i"s. “e, \au s a“ H\e injru{ie,n{s H\a‘f a&ziAa uses in l\e,r coolt\?nj
¥rom |oca| rowers an(l H\is, l\e, c|aims, asitle, Trrom H\e, facjr H\a‘f Qe Iove,s H\e mounjrain an& H\e He l\e, |w<{s H\ere,

is wl\a{ maﬂes H\e, warl( warH\wl\ile. H\is is a verj Jn’oumionoxl Bosnian recifm, serveA e,ar~roun<1. Eacl\ reciFe, {or Jrl\is
is Ji%re,ren{, an(l wl\ajr maLe,s Sa&ii&a’s sFeciaI 13 H\e arlic sl\e erre,ws ajfo H\e, oezjroe,s ri H &mrore, H\e, isl\ is
cool(e,tl. LiLe, a“ ha&i{ional Bosnian cool(s, Sa&ii&a k)a es in a wooAﬁrire,(l oven, Flace, njk? oujfsitle, l\e,r Lijfcl\e,n Aoor,

-1 ounAs (I L ) starck o{a*oe,s, e,e,|e,<1 anA raJre,A on H\e, |ar 3 Lo'e,s o¥ a ra{e,r
- l\tad jarlic,jre,e,lul (;ljmf jra*ul P j j j

- Iarje [X

350 o g

g et e

- ' cu (a%oujf 150 )a”- urpose ﬂour

- {aﬁes 0on Sunﬂgwu oiﬁ) F

To finisl\ H\e, Kh’ul(uéw

- Z CloV&S jaTliC, B&&lb& an& jTQ&n jzrm T&moVQ’A

- l/t} +0 '/Z CUF (() "ZS m“ k&a‘l\lj cream or {\UII'{VG* jOjUr+

[ Prel\eajf H\e, oven Jfo %OF (Z5OU 0|| a Iarje kal(inj Fan or &isl\ (Aime,nsions ”()

1. Mh( a” H\e in re&ienjfs *o e l\e,r ina Iar 2 k)owl, H\e,n Fre,ss H\e mix{ure, iano H\e, ‘oaLinj (lisk, 50 H\ajf i* is ak)oujf
| c,(in H\icl(. k ri{z7.|5e, i{ wiu\ H\e oi|, am‘j aKe in H\e ce,njfe,r oTr H\e, oven unjfi| ”\e, oHom oxr H\e, caLe is jolcle,n
and crisp, about 29 minufes.

3 \/\”\ile, H\E Fojfa&o caKe is al(inj, \)oil | cu waJre,r wiH\ /A {auesroons kuHer.

§. \A”\e,n H\e, cal(e, is jolée,n, remove ijr 1from l\e, oven an& Pour H\e, waJre,r aml kuHer mitjrure, over i{, H\e,n rejfurn iJf
Jfo H\e oven 1for a\;ou{ 5 minu+e,s,

b, While, the caLe finishes \mlﬁin , mince 2 cloves qarlic.
b. Re,move, H\e caLe \from H\e, ovgn anA sjrre,w i+ wi&u H\z jarlic, H\en Arizz|e iJr wiH\ H\e, cream @

or \ljojurjf anA serve imme&iajfe,[lj.

se,rvinjs
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MARMELADA 0D RAJCICA

Sasjfojci:
§ Lj rajéice,

3 g decera
Y \redice Zecera Vani'i;\e,
3 Iimuna

Pri rema: Ra‘éi(‘.& oJfo iin u vruéu Voclu 15-20 L { k H P ' ‘I’ k s Yo der i i .
f F F . _ ' 5¢ : VQI '. Ojul I roFas;lra 1in, AoAaJﬂ Im secer | Ilmun I1Zrezan na Jfan,(e.
Bul\ajf i na um‘)&r&no\j VaJm uz era|no mi &San\g& oNe c{o ne Ao‘oije, uje,clnaée,nu ju?éu masu. Pre.tl raj ul\anja

AoAaje’f& Vanilijin deder. l\o&no zajrijane, er,j|e,.

riske. Jve
ruéu marmeladu siFaJre, u Fre,

BA]V[I(A IMA (ETIRT " KOMORE' T CRVENA JE, BAS KAD T SRCE! UVAT SAM RECEPT DOBILA 0D JELEBABLCY
(1707 BAST SVAKE GODINE PRISPLJE ORGANSKT UZGOJENA RAJCICA U OGROMNIM KOLLCINAMA.
[SVESE

v v

VE SE POJEDE- STO U SLANOM, 570 U SLATKOM!
]e‘a Ba\)ié/ \tojni(:a




E—

NO\/K_A'S BAKED POTATOES

e ————— e e e —

Nov](a, a cl'\e,e,h(\u| woman win a sma“ re.sjfauranjf in H\e, lwi“s oujfsio\e, SaraX,Vo, alku{s I’\as a Fo+ajro clisl\

or Jnm> on l\e,r menu, no maHe,r H\e, season. H\is is a &woﬂh wiH\ l\e,r, an

l\e,r 3ue.s S.

SimF|e, Jfo mal(e,, ﬂavor{ul Jfo ea*, i+ can \)e, se,rve,c\ alonjsk{e, s+e,w, wfisl\, roast me,ajf,
or as a main clisl\ wiH\ a ca%aje, salacl.

- oun& (500 ) s+arcl'\ oJranoe,s, e,e,le,tl ancl (‘.qu in I’\alw(‘ |e,n H\wise,
-zﬁAkwwmﬁlrwifow<gﬁqm !

-1 JfaUe,sFoons buc

Wl\%a{' wqour

- +e,asFoon fine. sea salt
-Y }e,asFoon, or 1o faste, SFic\lj FaFriLa

-1 JfaUe,sFoons e,xjfra-virjin o|ive, oi

l
1
3.
§.
)

Pml\e,ajr H\e, oven to 4158 (2500).
Pujr H\e, ﬁo{ajroe,s ina Low| ancl cover wiH'\ Wajfe,r.

SIH H\e, Wo \qours, H\e, saH ancl H'\e, FaFriLa on{o a Ficce, o¥ Farcl'\me,n+ FaFe,r.

Oil a |ar (3 \)al(in Aisl\.
m@wﬁmmw&@mmmm%kwmmmm

he, po
50 ijf is covered on a” si({e,s. Se.Jr H'\e. Fojfah l\al\f in H\e, oile,cl an, an si&r:, Aown, ancl re,Fe,a{ wiH\
a“ o\f H\e, oJfaJroe,s. S rin“e H\e, o*a*ocs je,ne,rousl\lj wiH\ sa“.
Bal(e, in H\e, ce,njfe,r o{ Jrﬁe, oven unjfif H\e, 0 anoe,s are comrlejfcl\lj Jre,ncle,r an({ jol(le,n,
a\)cujf 30 minque,s. Re,mow, from H\e, oven an& |e,Jf coo|

\Cor 5 minu{e,s \)e,fore, se,rvinj

&
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LIKER OB KUPINE

i ———— e ——

SastoJci’
500 jr Luf}ina

| vrecica cime,Jfa
200 ar eéera

I va ije, §|Jivovice,

PriFre,mai KuFine oFe,remo i Aokro ocju{imo sz stavimo u {e,j|u o(l 3 l(j PosFe,mo il\ deerom i cime,Jfom
Fa Ne zali\le,mo sa ra ijom (Eljivovica, Ja\)u ovata, |ozoVaéa...) Do&)ro zaJrvore,nu erj|u oeravimo na svije,Hom
mje,sjru 30-10 Jana s hm Aa s¢ povremeno he\)a Eromué ani. Na on mje,se,c i Fol smjwu Froci\]ulimo i

ostavimo da o&sjfoji jo? 9-20 dana, ia](o se. mo¥e koristiti i odmah.

\VISOK UDTO ZELJEZA T BAKRA OD KUPINA PRAVE NAJBOLTEG SAVEINIKA JENAMA KOJE ELE STLENKAST
TEN, OSTM TOGA SU T DOBAR DTURETTK. NA TRPEZT SE STATNO SLAZU SA STROM, PILETINOM L JANJETINOM...

Elza ]u‘(ié /Fo\')nita /Te‘.: +38163 480 20!

—
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PITA WITH POTATOES AND ONIONS

I *asie& H\is Fijfa, or "Fie," a+ H\c l\ome, mf Su%i{\a ancl Sa'e,m So”ic’,. For ﬁve, monH\s e,aclw ear, H\e\xj have a

re.s+auran+ near H\& SLOY&S O‘F H\& |'\| l\*mounjfain GLQI O‘F PYOLOELO, Wk&r& Suu\ga an& L&Y Aauj"\{@r Emira COOL {\Or
%uesﬁs as H\e.\lj v:an&e,r in Trrom a l\ilﬁe. aroun& H\e Ial(e,,

*rie,cl manj a Fie" wl\ile I was in Bosnia, 1for ijf is one mc H\e mos+ +ra4i+ional clisl\e,s, whn a+ Jus+ a%ou* an\lj
inme, mf Aaj. H\is was, kan&s-AoWn, mj ﬂzvori{e, ParJf o\r iJf was H\e sLi” o\f H\c cooL - Su\)l\ga ma&c anu\ ro“e,
ou Hu, ou L\ ancl (asl\ione,cl Hw, ie - l\e,r Ii H han& re,SuHe,A in a |i H anA wqaL ie. He,r sense o¥ navorin ,
Jfoo, Was obvious. l\e, acHul ajre,a{ cle,al o‘er,FFe,r Jfo H\e, wfi“in ar% i{ l\e,i Henej H\e, Fie,’s Qavor.

For H\e, Aou L\’ 3 cups (qZO j) a“ urpose tlour; 3 +o | cu WaFZr; OII \for oi|inj H\e, Aougl\. For H\e, \Ci“inj
1 Foun&s (ioujf X; l l(j) s+arck\tj 0 ar \[:,(l-, | |arje, onion, e,e,le,A ancl Qrai{&&;u\:inc sea SaH-,
Fres“\tj jrouncl UGCL(EgFm /A jfauwfoons sunflower or wjrra-wrjm olive, oil. o ﬂmsh fhe pie ] cup (60 ml)

sunflower ol | cup

[ Lot H\e, Aoujl\ sit for at least | l\our, and up fo 2.

L. \/*”\i'& the, dou l\ is restin , mi o e,H\e.r H\e, ﬁ“in ingredients in a large &;owl, using a qenerous amount of
prp o b amitt dsl e g

enerousl oi| a rouncl ‘oalﬁin an H\ajr is akoujr lx-incl'\e.s (45 em) in cliamejre,r.
Prbeat e wen fo 5T Q)

§.

5 . $o” ou* H“i Ao?l\ on ?Lﬂourul coHon clojrl\ Jfo a ve,r\tj |arje, circle, (a\)ou+ 3 {‘e,eljr-, l mejre,r). ﬂ'\e cloujl\ wi” &)e,

b. r:;zszlzrin& E:ujl\:e'\:ijfl\ :i Tal(inj a\)ou} | cuf) mf ﬂ”inj, mal(e. a |ine. clovm H\e, |e,n H\ 01f H\e, Aou L\
Usini?I H\e, c|o”\, ro" H\e, Aoujl\ over Hle %“inql Jrwo {ime,s, 50 H\ajr H\e, ﬂ”inj is com ?e,}e. \tj enclosup

Aou , using your 1fin ers as you ro“ 50 H\e, roll is fairl h H Cujr H\e, Aou L wiH\ a sl\ar thre., aml + k
coinH\e, ﬂlfztp ro“. ace ijr ig H\e, ce,n{e.r owf H\e re 2&2 Fan. Re,Fe.a} H\e Froce,ss wiH\ H\e cl u?l\ aml

S P R e
‘FI“lnj, maLmj anoH\e,r Yo” ancl Colllnj I* aroun(l H’\& 'FIV'S{' Yo“. Re,Fe,a{ UHM H\% k)al(m\'ij Pan 15 ¥u |

\/ou ma I'lave e Jrra 1Ci"in aml tlou L, 50 H\ajf ou can e,iH\e,r mal(e, a sma”e.r ‘ ie .
1. Driu.le{j H\e, i:wiH\ Jfkejoil, }Len%lace ijr in \?l\z oven }o \)al(e un{il iJr is jolclfn on {oP antl H\e Pas}r\lj is
\)al(e.tl *Lrouji:, 20 Jro 30 minu*e,s.

§. \/\”\i'@ H\e, Fie. is \)al(inj, ‘ooi| | ('.ula Wajre,r wiH\ | +eas oon saH,
q. \/\u\e,n H\e, Fie, emerqges 1rrom H\e. oven, pour H\e sa”ul Wajre,r over ijr, ancl re,qurn Q-X
i* {o H\e oven Jus{ Pon e,noujl\ +o e.va[)ora+e. } e Wa{e.r, 1 {o § minujre,s. S%Wian

10. Re.move. H\e, Fie 1rrom H\e, oven an(l serve.

005, FQ;&'&A anA jra

mh Wa’fe,r; | e.asPoon saH.

3.

in H\e,



VOO KRUH

Sasjro;\ci’

400 i raie,VOj ‘ora‘s’na  3lice sme,tie,j debera
100 jr Sul\Oj jroiéa 100 jr ﬂ&cLanil\ oral\a
100 L FE&niénoj kraEna 7 3liee "\aSIinOVOj olia
100 jr sul\iI\ §|jiVa 100 jr sje,cl(aan Uesnjalﬁa
5 o kvasa u prahu 7 3lice 'aLuénoj octa

50 qr Sukihjafu a rSJfol'\Van sje.me,n i lana

| i'?(‘,a sali Eiliw lovoroveq sirupa

| i|i(‘,a narikane, Lorice, Iimuna Prsjfol'\Van éura oJfa

Prif)re,mw Do\aro izmije,éamo \)raEno, Sul\i L\lasac, ol i deder, Pojfom dod

oull(u'e,mo u l(u Iu i oeravimo ol(rive,no na Jfo |om m'e,eru cla se Aiie. Zl\
et J P Jl

orane i |je,§nja e |ajano PoFrZimo, nasje,c amo i Jo amo voénoj smje,si,
u {ije,s{o, sFavimo u kalup i ostavimo da se dive joé 40 min. Fe,ée,mo oL

P

0

i

sa zaslaé&nom Vvom, Fre, rije,mo Famuénom LrFom i ostavimo Aa se o“a&i.

MASLINDVOG ULTA KORISTLLA BLLINA LLT MLLJECNA MAST.

Suzana Lowric /\:ojnica /Tel.- +381 63 816 886

i ———— e —

ajemo fetne 5aerov'\Le, i 310 ml m|aLe, vode. ngsjro

. Na&j&v o suie,noj vola Ere,lije,mo vruom Vo

ajuéi \e sa malo

min. na IXOD. NaLon Fe’éwja

SLTCAN SE KRUH NEKADA PRAVLD NA PROSTORU BLH, ALTSE ZVAD K/ULAE' TNTJESEMJESLO 94
SMJEDIM SECEROM, LDVORDVIM STRUPOM, LLMUNOM, LANOM T CURAKDTOM. TAKODER SE UMJESTO

om,
rasna. Na&'ev clo\)ro umiesimo
JLruL FOFrSLamO
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ZINADA'S SPINACH AND CHEESE PIE

ZUaAa, wl\o is Nuliacl E'e,zovié's sisjfe,r, coolﬁs an Jfhe,ir ue,sjf l\ouse l\ljh on Bjelainica mouanain. Ske. mal(e,s
H\e JrraAiinona| Aishes H\e, Wai L\er moH}er use& +o maLu “\is Fie,, wl\icl\ is a sijnajfum Aisl\ mC Bosnia, can
also \)e, TFiHe,cl wiH\ c00|<e.cl o:iajfoe,s, onions, an(l &m“ Fe, Pers,
ﬂ\e, Aou l\ re,se,mue,s struAe,l Aou h an& Zgaéa makKes ir l\erse”‘ U jou Jon)Jf Wan+ Jfo maLe, H\e, Aoujh, jou can
suksjfijfu;’e. mo Aoujh. ZijaAa, a ge,aujmful woman wiH\ H\e, L\aunhn jre,e,n/uue, e,je,s, some,inme,s mal(e,s

e,in oTr H\e,se, Fie,s ina Aa , se,e,minjl\lj wiH\ H\c \qicL 01f he,r wrig.

For F?\e, AOUjl\’ /A Pouncls (l Ej) a||~Fur 05¢ wqour-, |-l Cu[)s (3]5 ml) Wane,r-, Oll 1ror oi|inj H\e, Joujl\ (sumqowe,r
recomm&n&e&). For jf e \fi“inj | CuF (&0 j) wfre,sl\ cl\mse (can use ric,oHa or (‘,oHa%e, cte,e,se)-, ] CuF (60 mh l\eav\j

cream or créme 1fraic e or sour cream; Yine, sea SaH-, l Iarje, e,jj», § ounces (250 j) sFinacl\, rinseq,

sjfe,ms re,movul, COarse,I\\j (‘,Lo eA.

l. Twwtxj four Lours &mrore, \tjou P|an Jro maLe, H\e, Pie., mal(e, H\e cloujl\. F|ace, H\e, “our ina |arje, kow|.
Mal(e, a we,“ in H\e, ce,n}e,r and $ ow| at“ H\e wa*er, mixing in H\e, ﬂour as \ljou clo, unh' ou l\ave a 50 Jr
cloujl\. Turn oujr H\e, Aou;l\ onjro a ﬂlure,cl WorL Suhcace, anz Lne,atl unh' i* is smooH\ an :&oesn']r s*icl( Jfo
;::rzqin O:rri F|ace, H\e, oujl\ ina sma” ‘oow|, ruk: i{ wiH\ oil, cover wiH\ Farcl\me,n} FaFer aml rmrrije,ra{'e,

1. “\e, Ja ou' lan }o mal(e, H\e, ie, re,l\e,ajr H\e, oven *o 450F (27.50. 0|| a l(rincl\ (a\)oujr 40 em) pan.

3 {Ele,move\,\J ghe, ((E)u l\ fronL H\e, rejr'fr)i\cjerfjrorg | A(H }h A H] A “ L LF

"l. ace | cup (2 cheese in a large powl. e cream and The eqq and mix Well, using a Whisk or a
Woo(le,n sFEon. c?cl saH Jro Jras{e, (alou* ] Jre,asFoon, H\e,n s{ir in H\e,\jjinacl\‘ ‘ j

5. To ro“ oujr H\e, Aoujl\, lljl\“ wqour a WorL suhface,, antl ro“ i* ou} unjril i{ is a|mos+ {ransraren* , in*o a circle,
Hat measures aFProximaJre% 24 inches (about 60 cm).

. C,ujr { e Joujl\ in{o H\re,e, e ual-siu& s*riFs. P'ace, H\e, 1ri”inj in a H\in |ine, AoWn H\e, |e,n H\ mc e,acl\ sjfri .
\Alorl(inj quic“\lj, ro“ H\e, 1f|1|mj in{o H\e, clou l\ *o mal(e, a |onj, sausaje,-sl\are,cl Fas*r\tj. ﬁljl\“\tj coil one owf

”\e, sausaqes, ancl Flace, H\is in H\e, ce,n*e,r mr H\e, oilul Fan. Surroun& i{ wiH\ H\e, o”\e,r .sausaje,s, 50 H\e,

e s A i o sl of Fld ey

ﬁace H\e, an in ”\e. oven {o k;a e unjril i{ is:le,e,') joltle,n on JroF 1from 2 Jro |5 minujre,s. \/\”\i'@ H\e, Die s

\)al(inj, oil | cu Wajre,r wiH\ | {aUe,sFoon k)uHe,r anc{ a sFrin“in o\f sa”.
§. Re.move H\e, ie From H\e, oven, Four H\e, Wa*er aml \)uHe,r over ip, aml re,{urn i{ Jfo H\e L’_()
an *o ‘oal&e unhl a“ o1C H\e, |i(1uic1 l\as evaFora{eJ, an atlclihonal 5 minujre,s. se,rvinjs

ﬁemove H\e, Fie, 1from H\e, oven anA serve imme,clia{el\tj.
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NAMAZ 0D JAJA | ZACINSKOG BilJA

——— ——— e

Sas’fojci‘
§ Jrvrc\o Lul\ana ?a’a

| $lica svjeiej imunovoj sol(a

h iIiCa iseloj \r nJ'a

sitno isjec,(an Pe,réun, vlasac i clivlja medvica
[ clj maslaca

sol i FaFar po ie,lji
Fri rema’ Vuman' ¢ ispasira| ielanike sitno isjeckai
P Z jL F ajjfe,, a &)Je,lanJLe, 5|+no |sule,cl<aﬁe,, Fojrom im cloclaj’fe, Lise,lo vrl\n'e, i Pre.”xoclno Hznash izraden

mas'ac. Kacla ovu smje,Su l\omoje,nizira’fe,, clo&ajjre, sol, Fa[m i siJrno s'e,cl(ano zalinsko k)ilje.

(VA7 JENAMAZ NARDCLTO L5TO LPRAVLTAN U VRLEME USKASHTTA BLAGDANAKADA 5 A 510
A DOSTA KUBANTH, SARENTH ATA IACINSKD BLLJE DODATETE PO ELTL, DVESND 0 TOMESTOSTEL

JHot TESEN OSUSTLL LT ZALEDILL...

Suzana Lovric /Yo")nica /Tl - +381 63 816 886

§

Porcge
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GORDANA'S STUFFED BELL PEPPERS

- | +aue.sr>oon sumqowe.r or u{rwvirﬂin olive, oil \:or H\e, sauce’
- | larje, onion, clicul
- ‘{ clove,s arli(‘., clice,cl -3 {aUesFoons sunﬂowe.r or e,l{rwvirjin o|ive, oil

- , Oun(l 00 ) rOUnA k)e:@{\, or ha”‘ k&&{ anA OrL - Z Jfa\)I&S oons a“' urpose ﬂour ({ (A 45}
; VgV P P puTp JP
- ICUF(IBO j) while rice

- +wsr>oon jrouml FaFriLa

- Founcl 10 ounces (800 q) small je“ow or red bell peppers - +wsr>oon salt
- medium (4 ounce; 120 33 omato, ‘cored and dliced - |arje, (1 ounce; 210 33 fomato, cored and diced

- ‘rine, sea SaH, re,SH roun& UaCL epper -4 cups (I |) Wa{e,r
- Sweet and hot W{Q i i

He,ajr H\e, oi| ina Iarje, sl(i”cjr over me,tlium l\e,ajr. \A”\e,n H\e, oil is Lo* re,c\uce, H\e, Le,ajr Jfo me&ium an& at“

H\e, onions. C,ooL Jusjf un*i' H\&\lj are Jre,mle,r an H\e edges, a\)oujf § minque,s. SJﬁr in H\e, jar|ic and conJrinue,
cool(in unJril Jfl\e, onions are Jrroms are,nJr, an a(“ijfiona § Jro 5 minque,s. Re,move, H\e, Fan {‘rom H\e, l\e,ajr.
P'ace, ‘?Le, jrouml me,ajr in a |ar 2 \)owl. AAJ H\e, onions an& jarlic, saH an& Feﬂ)er Jfo Jrasjre,, an swze,Jf
anc\ l\ojf Faf)ril(a +o Jrolsjfe,. Mii we,”, usinj Jour l\an&s. H Jou Wanjr {o cl\e,cL ¥or se,asoninj, cooL a \)IJf o\f
H\e, milJrure, an& Jrasjre,.
AA& H\e, rice Jro H\e, me,a+ mitjrure,, an& miy H\orou Ll\lj usinj \ljour Lan&s.
S'ice, H\e, JfoF 1from e,acl\ eﬂ)e,r, an& l\o“ow oqu JfEe, Fe,FPe,r, re,movinj a” H\e, swls aml H\e, PIH\ Sjrmq
efacl\ Ple,ﬁ\ er wiﬂ\ H\i me,aJr mitJLure,, Jro H\e, rim1r01|rljr eJ,r E?Flair. J[ | { H\ J[ L . Jr A

0 seal The meal mixTure in each pepper, caretully sTutt a Tomafo slice info The pepper, TucKing iT down
arouncl H\& Smeq\inj 50 ijr achs as anfr[J: o{ corL. \‘j F FF j
To maLe, H\e, sauce, e,ajr H\e, 3 Jra\)'e,s[)oons oll ina |arje,, l\e,a\lgh sauce,f:an over mzélum-kljl\ l\e,ajr. \A”\e, H\e,

Hl\lj on a“ sitle,s, H\e,n remove Them ¥rom H\e, fan aml reduce H\e, l\e,ajr Jro

oi| is l\ojf \)rown H\e, eppers li
me&ium. \A”\isl( H\e, E FF ﬂ\z oi anA cooL ¥or 1 minujfe,s, H\en wl\isl( in Jr e FaFriLa, an& H\e, Wa}e,r.

{fﬁ:rrdie’{[\):[xjf ito J:Ll: Pzn,jan&inj H\e,m anjH P'ace, H\e, +0F o{‘ wcl\ FePFer ajroP H\e, Jfomoljro slice,

A«M H\e. Jr<>nr\at+oe,s Jro H\e, Pan, aroun& + l\e, Pe,FPe,rs, an& \mrinj H\e, wa{e,r Jfo a koi'. Re,Auce, H\e, Le,a{ 50 H\e,

Wajre,r is simmering, Cover, and CooL unh' H\e eppers are Jre,m{e,r, H\e, me,a{
is coolwl Jf l\roujl\? anc\ H\e, sauce l\as H\icLencE, E\Eoujr | Lour. l’-()
Re,move, H\e, Iae,FFe,rs 1Crom H\e l\e,ajf and serve imme&iajre,lj, wiH\ H\e, sauce. se,rvinjs

our injro
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KREM JUHA OB TIKVE

e ——— e ——

Sas’fojci‘

, L Jrilﬁve, obicene od Lom i Logjfica

50 j vrl\nja za l(ul\anje,
3 I i|e,ée,j hme,ljca

3 Eelani ée,gnjal(a

| omaJi)é svje,ie,j éumk)ira
sol, apar

3 7V.|ice. maslaca

[

Fri rema: Til(Vu nare,iijrz na LocLe, ciumk)ir narik)a',fe,,h, il\ iriaife na maslacu ovremeno zali'e,Va'uéi ile,éim femelicem.
Eon ZO-aL min. smje,Su izmiLSaﬁz *e clo&aﬁe vﬁmje, si*nr: %gcl(ani Ee,EnJaL, Eol PaFar i :))Farj. Uljonijre, sa Va+rje, i

Na

osjravﬁe cla miruje, b min.

.
TTKVA JE SAVRSENA NAMIRNI[VA [AONE S OS]HUIVVIM PROBAVNIM SUSTAVOM, TZVRSTAN JE DIURETIK,
A 280G JEDNOSTAVYNOG SKLADISTEN]A NJOME SEMOZETE SLADITL TIJEKOM CTJELE ZIME.
U BIH SKORD DA NEMA BASTE BEZ J-3 VRSTE TIKVE.

Suzana Lowric / \:ojnica /Tel - +38163 816 886

|~

o
FOFCIJG
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COCONUT AND CHOCOLATE CAKE.

H\is Cal(e., a love,| Comfe,cjrion re are,A \) Nika(la Orman, who live,s wiH\ L\er Lus\:an&'s \Camil 'ust oujfsiAe, Livno,
was se,rve,(l \Cor \:rgaHas*, m|onF wm\ a Jfol\:j\ajfo ancl cucum‘oe,r sa|a<l, slice,s mc H\e, \famil\lj’s l_iv?zljn:)\slai cl\e,e,se,, an(l

rounds of beel sausage. T was SimF[\J delicious!

‘?or H\e, Ca,(%’ \:or H\e, Cream: \?or H\e, Icin ‘

: ,‘i/z CUPS(élij) “”'F“r[’m flor A cups (500 ) whole. milk - 3 ounces (1?00 j) semi-swee chocolate
- easpoon baking powder - 5 fablespoons a“-FurFose, flour - 1 Yablespoons waler

- cup 100 j) vanilla suqar -1A3 cup dried coconul

- 3 J[aue,sroons cocoa FowAe,r
Hor - Generous 12 cup (1h j) cocoa Fow&er

- Piilctﬁine, sea saH H A ‘D

- 1 tablespoons (105 q) unsalte
af room i:e,m e,ra{urg

- cu[) (15 33 Sujar

- ¥ large eqqs
-b {aaes[go%ns (90 wl) wl\o|e, mi”<

| Preheat the oven to 350F (80C). Oil @ 9 ¢ 3-inch (23433 cm) baking pan.

1. To mal(e, H\e cal(e,, shq H\e, ﬂour, \)al(inj Pow&e,r, coCoa owcler anA H\e, sa{ on*o a Pie,ce, mr arckme,njr Pa er.

3 Place, H\e, \)uHe,r ancl H\e, sujar ina |ar 2 kowl or H\e. owl mf an e,le,cjrric miyer ancl miy. unjfil EjH ancl wqqug
Acl(l H\e, eqqs, one a{ a {ime,, aml miy we.”, H\e.n aJA H\e, Ar in ru{ie.n}s a”e,rnajre,' wiH\ H\e, mi”(, &)e, innin
ancl en&inj%li{k { e Ar in re,(lie.n{s. J j J j j

ll. Pour LaH‘ ‘?l\e, \)aHe.r in\?o rEe. re are.cl ‘)aLinj Fan. Place, in H\e, ce,njre,r o1r H\e. oven am{ \)al(e. jusjf unhl H'\e.
cal(e, is almosjr, \)u* nojr qui*e, \;aiul H\roujl\. emove i} wfrom H\e. oven.

5 . \/\”\ile, Hle, cal(e, is kal(in , maLe, H\e cream: |ace, H\e. mi| in{o a mu{ium sauce,Fan an& \)rinj ijr a|mos* {o
a ‘)oil over me,clium l\e,a . \/\”\isl( in H\e, ﬂour, H\e, sujar, ancl H\e coCoa ancl conhnue wl\isl(inj unh' H\e, miﬁure,

v etk A T g Too b
cfl(e, \)aHe,r ancl re.Jrurn Jro H\e, oven Jro \)al(e. unh' H\e Jro |aje;jr mf H\zrcal(e, is comF|eJre,|Jj
ka ul, 10 *o |5 minu*e,s. Re,move, 1from ”\e, oven an& M coo| on a Wire rack.

1. \/\”\e,n ”\e, cal(e. is coo|, F|ace H\e, cl\ocola{e, aml H\e, Wajre,r in a sma“, l\e,av saucepan
over me,clium l\e,a{ ancl me,H H\e, choca'ajfe, in*o H\e. wa*e,r, wl’uisl(inj as H\e c?\ocola*e, me,Hs.
Re,move, 1from H\e, l\e,a}, ancl Pour H\e, mi&ure, over H\e, cake. SanLIe wiH\ a H\icL Ia\lje.r owf coconuf
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PROLJETNE KUGLICE

i ———— e ——

Sasjfojci:

34 mlacle, mrLVe, Y2 ervene FaFriLe,
3‘)?0 7 3lice maslinovoj uh’a
¥ rul(a mlaAoj |ul<a | sveZan |u,<a srijemoda
b tlica k)raéna l c” Lise%og mli'e,l(a

10 A[j mlade oFrive, par lishica me})vice,

1 zlice Fa'e,njfe, )

Fri rema: Oprano i oéisceno powrée nare,zajfi 0 7V.e,|'i na LOCLice, i|i Lraée, rezance mrLVu nari ani Odvoieno umieZati
e b, b 1l sl . okl g i e
min. cla o&sjrogi. Ouil(ujjfe, Lujlice, u ial;\e,noj ve,liéini i Friih u Eu&molﬁoj masnoéi. NaLon o il\ ocijulijfe, ocl ulja na Farirna&om

u‘orus FOSiFa (3 il\ Silfno sje,c anom m&vicom.

ise,lo mIlJe. 0, kragno, se ne Froimu. Sm'e,su osjravijfi 10-a

[ OVAT JE RECEPT DOZTVI0 NIZ PROMJENA OD NASTH STARTH DO DANAS. SKORD SVAKD SEZONSKO POVACE
STECKALD SE TLT RTBALO U SMJESU NALTK ONOJ ZA PALACINKE KAKO BL5E5T0 VISE USTA MOGLO

v

NAHRANTTL. CESTO SU PAR STRUCAKA NEKOG POVACA UZ BRASNO T SOL BILE JEDINE NAMIRNICEV

_ BOSANSKDHERCEGOVACKIM DOMACINSTVIMA.
= Suzana Lovrié /\:ojnica /Tel - +387 63 816 886
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HORMASICA smaLL CAKE SOAKED N SINPLE SYROP

ﬂ\is orqeous HH& Cal(e, musjf k:e, mi u{ u k) l\an&, \[or H\& Aou l\ Jfo qurn oqu e,nfe,cH . Zi'a&a, Sadii&a’s
neijk%or wko is a|so a SFeciahﬁ wijfh)(H\is Eal(:jc, a(Ms Wa|nu{s Jfoi?ﬂ F j J

- | pound (500 q) unsalted butter, ot room temperature For the syrup:
o eq f -2 puuls 11 ko) vl sur
e 0 ol ok 1 3 vr
- | large e,jj(?o - (1uar | [ e,r) Wa e,r'
-c. '/z(jcu 00 j) sujar - ”\0 fres“\lj sque,e,zul Juice ¥rom l |e,mon
- FacL e kalﬁinj owader (a\)oujf ' T)

- cha?|Z5 ml)“sunflower ol
- cup 1rine,lj chorru{ walnuts, oFinona|

l. Prehw* H\e, oven Jfo 300\: “50(,) l.ine, A \)al(in sl\ee,*s wiH\ Farcl\men} Fa er.
1. Flace, ”\c smurenul \)uHe,r, H\e, e,jj H\z \ljo”(, an\j H\e, sugar in a |ar 2 owl an& miy. i* Jfo e,H\e,r \lj l\am{.
Slowl\lj incolr ﬂa‘f@ H\e, ﬂour, Jfo ma[(e, a so * Joujl\. Acl as mucl\ of? Ee H\e, Joujl\

soft an
3 MaLe, \)al s H\ajr measure a&)oujf Z-incl\e,s (5 em) across, H\e,n ﬂaHe,n anA sl\a e H\em injfo moum{u{ oVa|s.

-[.‘F a&&in Walnu*s, Flac& H\% Wa|nujr$ on a ‘NOTL SUY'FGCQ,, am{ PT&SS H\% 0Va|$ in+o H\% Walnujrs 50 H’\an
some s{it‘i Jro H\e, \)oHom mf Jf l\e caLe,. P'ace, H\e, caLe,s as Jou maLe, H\e,m on H\e, Pre,[)are,& &)al(inj sl\e,e,Jrs,
|e,avinj l-inch (2.5em) between Hem.

§. \'\”\e,n a” H\e, caLe,s are sl\afml, {alﬁe a stanAin? cl\e,e,se, prajfe,r anA, usinj H\e, siAe, H\aJr l\as l\ole,s H\ajf

are roun& d)e,in uncl\ul ou{ {\rom H\e, insiAe, 0 H\e, ra e,r), ress { e rane,r on H\e, caKes {o maKe a

ie,sij?hin c E {O?J.FAH’QTNGJHVQ,IJ, as jou sl\aFe, wcl\ caLe,, Fre,ts iJr onJrojl

5. IB;T(@ ﬁ\e :,args i:n”\e, ce,n*zr o¥ H\e, oven unjfil H\eﬂ are {\irm aml qu\u{, a‘)ou+ | l\our.

b. X\u\llel, H:f cKaLe,s ﬁ:z \)al(inq,‘ J:nal(e, H\e S\ljrul:). Boil Jroje,{ er H\e, Wa*er anA H\e, sujar Jus+ unJri| H\e, Sujar is
issolved. e,e,f) e SJmF of.

]. \'\”\e,n H’\% CaKes are paKked, remove H\e,m ¥rom H\& oven. ijir H\% le,mon juice,

inJro H\e, l\o{ S\ljrula.

§. Flace, H\e, cakes in a \)al(in an or Aisl\, an& our H\e l\oJf syrup over H\g,m, ?
“\e,\lj wi” L“F for uP Jro o??e,Fme,L. F \lj F

ers.

as n&CQ;SSaY\lj {'0 maj

l\e, siAe, mc H\e, jrajrer, H\e,n Flace,

p
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CORBA O MAHUNA

T i e e

Sasjro;\ci’

350 i mal\una

3 tesna tednjaka
100 or er.le,inne,
shrudak lista Fe,r‘s'una
-2 rum[)ira

sol, Faf)ar u zru

Pri rema: I iriaite felefinu u vlastit L da io? podlii ;

P P Jastifom soku, a onda a2 podlite w 2-3 narata s vodom, na laqane] vari 5- ok min.
Dd“fl krumrif‘is\)wlﬁai naﬁo;lﬁicz, papar u zrnu iﬁaﬁjilﬁg Fe.riuna uSianje,ne. na velitinu F?? iJ'i, Fosohjfe.. NaLon o
se skuha rum‘l:n', Fosu us om’fe, sa izVora {orhne i (loclajjfe. si{no rezan ée,Enjal( i Iist FerEuna Jre Fus’fijfe. Ja

FoLltheno ocls oji Far minujfa‘

— V . =
% MAHUNE SU TEDAN O NATBOLTLH PRUJETALJA VISOKDTLAKASIMA. U KOMBLNACL]L SA PERSUNOM 1

v

J
BIJELIM LUKOM REGULIRATL CE VAS TLAK U ROKL OD ODMAR!
{ ) SFomano Buée,Vac /Molﬁro‘ Sarajwo /Te‘f +387 6 193 294

—_—
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DANNELA'S WALNUT COOKIES

or Fro&ucers in H\e, moun*ains aroun& Saraje,vo. S e MmaKes H\e,se, zverj je,ar

e suk)shj(ujre,s kuHe,r i¥ sl\e, Aoesn’* kave, lar . LiLe, a“ Jr

H\e,se, are Bosnian U\risjrmas caol(ie,s, anA I le,arnu{ *o mal(e, H\e,m from Dangz|a Boé;jal(, m juiAe, Jro H\e, 1farme,rs

ancl OH\
oft
Sh

or l\e,r rie,m{s an& famil ,
lar& inereaA mf %u”zr, whicl\ ske, gejfs 1rrom H\E Féf) l\u roH\e,r raises 1Cor H\e, fami| wcl\ Jzar.

snian cool(s I me,Jr, sl\e, Aoe,sn’Jr use a re,ciFe,,

k)qu maLes H\e,se, 1from me,morp, ancl e,xh?e,rie,nce,. ”\ep Jrurn oqu Fe,r&,c} l\lj e,ach ’Hme,!

H\e,se, cool(ie,s wi” l(e,e,F uF 0 one. mon

- 344

L\, in an air- 'jH con*aine,r.

0 3-3/ cups (440-505 o) all-purpose flour For dusting the cooLies‘-
- Z +€a§ oons (, Fat,l(aje,) kaLm‘?j F F ?0

- |l ounces (320 j) unsalted butter

FowJu - , cur) ( Oj) sujar

- -3 cup (260 j] suqar
- 7 large eqgs
The BB | o

-1 +augsroons 1rre,sl\|\tj s

ue,e,ze,t{ Ie,mon Juice,

- 1-1/3 cups (260 j) wjnujrs, fineljjrouno\

L.
3.

Fre,l\e,ajr H\e, oven Jfo 3]5\: (HOU BuHe,r anc\ ﬂom § Joze,n sma” caLe, mol&s or matlz'e,ine, Jfins.

an Jro e,} l\zr { l\e, ﬂour an& H\e \)al(in Fow&zr on*o a piece o( Waxu{ PaPe,r.

Flacz 2 LuHe,r anc\ H\z sujar ina |2r e &;owl or H\e, Eowl o\f an e,le,cjn’ic miyer. ['lix {o e,H\e,r unhl
Fale, e,“ow. AJ& H\c eqqs, one an a {ime,, k)e,ajrinj we,” a“e,r e,acl\ at“ijﬁon. Slowlj aﬁ H\e, ﬂour

unh' \?l\e oujl\ is fairl jglﬂ\ ﬂ\zn at“ H\e, |e,mon ze,sjr, H\z |e,mon Juice,, anA H\e, Walnu{s anA mix. J’usjr
un{ i| com\)ine,&. ”\e, tﬂ)u l\ sl\ouH nojf Le, sjricLJ {o H\z Jfoucl\.

Fujr H\e, clo L in H\e mol?s, no{ quijre, u *o H\e edge o¥ H\e rim o\f e,acl\ molJ, 50 H\e, cooLie, wi” t)e, easy
Jfo JfaF ou{ .ihace, in H\e, ce,njfe,r o{\ H\e oven anA \)Jle un{ iI H\e, coolﬁie,s are jolcle,n, a%oujr 20 minujfe,s.
\A”\ile, H\e, cooLie,s are %aLin , Place | cuP sujar ina sl\a"ow Lowl.
\A”\e,n H\e, cooLie,s are \)aLuiJ, remove Jf em from * l\e, moHs one \) one, anJ Jrrans&,r H\e,m Airec“
Jro H\e, %owl o\c Sujar. Ei”\e,r sFrinLle, H\e,m or ajr H\z Sujar on?o H\e,m, H\e,n

Jframs{‘e,r Jf em Jf oa coolinj rack. Unce H\e, (‘,ooL>

H\em in an air-JﬁjH con{ainer.

ies are cool, s*om



TURSIA

Sasjfojci’
jlavica LuFusa

mrkva
l(raf,{avci
ze,le,na rajéica
crveni Iu

l(ar\(iol
FaFﬂLa

ocar, sol, deder

ULoliLo selite

Na

i os{avi 40 Aana na

V

PriFre,ma" Svo tovréz oFraJﬁ i ol(a

refierano na%i'a i da ne %i dotlo do
Gk o o

i se slo‘ izdagno Poso'i i lajano Fo§e,ée,ri, Fo ielji se JoAaju Fa

(STM 570 U TURSTJL DOBTVAMD ZALTHE LOKALNOG, SE20NSKOG POVRCA KO

DOSTUPNO, PRIPREMANJE ZIMNICE DIO JE NJEINOG OBLTELJSKOG RLTUALA KOJLNAS

NATSRETNTJE DIETINJSTVO.

Drajan

e ———

ai, zelenu I‘ajéicu nabast éaéLa'icom na 2-3 mj&sjfa, l(ar\fiol p
iseliti u er,jli od 31 Pojrre,‘ono Vamﬁ'e, 2.5 L

aticu u Loju se povrée slaie, naizmj&niéno iure

a&nom i mraénom mje,s u.

Deric / Na‘\orwo‘ Saraje,vo /Tel - +387 6l 828 016

ar u zrnu i granéice Kopra.

ENAM ZIMINDIE

D

rerezati na manje, Aijz'ove,.
j Fovréa Fo ie,pi. Za vele o|iéine, Jrre.k)ajre, zkavih &rve,nu

ovima LaLo i uvi l( \3i 0 closjfu no sve E{o se Lise,li. Povrée, se ne smije
oEeréenja, ali ne smije, Mi niti Previ?e, Prosﬁra izmedu u kojima ki os{ajao zraK.
a raju 5¢ SVe zali'e, sa

Ha&nom vo&im u LojHJe, razmocen ocat. On;)e,r vode i octa Je, K. ‘fosmla e Aokro 2alvori LaLo \)i se one,mojuéio doto zraLa

§

Forcije



o

CAKE WTH APPLES

Milica Tul(a se,rve,(l H\is caLe, H\e 1rirst nPH I era\ljeA on l\e,r 1farm. Df is simrle,, ancl Je'icious, noJr Jroo swu,Jr anA H\e

a Ie, Ia er sl\ine,s H\rou L\ Sl\e, maLe,s Jr
AEEuer.jMilica uses oi| in H\e, cal(e;, hf\tjou on

is on| Aurinj aFF|e, season, whic , Where she |ive,s in Bosnia, Le, ins in
@ l\avc oi|, use miH oil sucL\ as cano|a. OH\e,rwise, meHe,A k)uHe,r

maKes a &ehcious caKe.

For the a Flw
-1 oun(fs (I Lj) about 4 |arje, aH)|e,s, Fe,e,|e,o\, cored and 1fine,|j cl\oH)e,A
-1 raue,stsoons (2543) suqar

- +e,as[>oon jroun cinnamon

\:or H\e, caLef

- 3-3-1A cups (465 j) a“-FurFose, flour (Jf\l”m §5)

- JrwsFoon al(inj FOWJ‘”

- +e,as[>oon ¥ine, sea SaH’

- -4 cu ;310 m| Sumqowzr oi| or me,He,A, unSaHe,J ‘ouHe,r
- 1-4 cups (425 j) suqar

-5 Iarje, eqqs

- -4 cups (310 ml) wl\o|e, mi”<

l. Flace, H\e, a |e,s ina Iwe,av an over me,clium wiH1 H\e, sugar am{ H\e, cinnamon anA cooL, shrrin occasiona” ,
it o are comp ol csd oo el b B il JEE
1. Pmlwea{ H\e, oven fo 350\:[)“8 ). l.ljl\“\lj oil and four a 9 ¢ 13 (23 ¢ 33em) \)al(inj pan.
3 Sl“ H’\e ﬂour, H\e, sa” am{ H\e, \mlﬁinj Fow&er onjro a Fie,ce, otr Farcl\men{ FaPe,r,

uHe,r anJ H\e, s?ar unh' i{ is J‘h"mj“;j com\)ine,&. Mit in H\e,

. In a |arje, \)owl, mix hqa”\er H\e, oi| or
n i| H\oroujl'\l\tj ue,mlul. Slowb acl H\e Jr\tj injre,&ie.njrs Wi l\ H\e, millﬁ,

\)e, innin? an e,mlinj wiH\ H\e, Jr ingre ie,njrs.

5‘ Four l\al H\e, aHe.r injfo H\e, Fan, anA \)aLe in Hm, ce,n{e,r o\f H\e, oven J'us* unJril i{
is near'd \)aLu{, aLoqu |5 minu{es. |0~|Z
b. Re,move, i* from H\e, Fan aml sFre,acl H\e. aﬂ>|e, midure, over ijr‘ Tor wiH\ H'\e. re,maininj caLe. Fieces

\)aHer an({ re,Jrurn 0 H\e, oven To \)al(e, un{il H\e, cal(e, is quul an jolcle,n, a\)ou{ minu*e,s‘
Re,move, \Crom H\e, oven anA M cool. Dusjr H\e, cal(e, wiH\ Fow&em& suﬂar, H\e,n cu* in{o sma” Pie,ce,s.

e,jjs, one a+ a Jrime,, u
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MONIKIN ELIKSIR. ZDRAVIJA | SRECE

i —————

SaeroJci’
ki'o L(ﬂl svje,ii éaj Loji nam je, na rasFolajanju-, me,Jrvica, LoFriVa, ruzmarin, Fazil(uéa‘ .
Prirre,ma’

Sve,*rave, niez Jr [ L i ili usitni
‘ e njedno oprati i iscjec ati i usitniti u blenderu. Na 2 | vode pofrebno ie 5-6 velikih 1li
F lFrembene smje,se, L(ﬂa e oclsjr ojajri I-Zl\. Nal(on EJfo sol( Frocjz&imo, AEAaje,E\o l\v]\e,fi(iir\:\ﬂr:l(;bo szll,ci;.oval(o

V0 JENAPLTAK KOJT ME NEKOLTKD PUTA VRATLO U BALANS, A PRV PUT SAM GA KUSALAUSTARD] — ~

MKU] ULTCL U MOSTARU, U OBLTEL]L MONIKE L DARKA MIHICA. TLH DVOJE STAINTH UMJEINIKA
TTVOTAKOJL TZRADUTU UNTKATNT NAMJESTAT 0D PLEMENTTOG DRVETA, 05TM KVAZ(;AL]U]U(EG PCA
JVIJEK SU SPREMNL PONUDLTL L STAT SVOJTH ZVLJEIDA, SUPTLLNOST SVOTTH DUSA, JEDNOSTAVNO,

- POPUTNJTHOVDG ELLKSTRA SRECE...
Monilﬁa Mihic 7 Mostar 7 +381 36 330 083
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NOVKA'S PLUM JAM

“\is orgeous {am is ricl\, H\icl(, antl \ci“ul wiH\ ﬂaVor. pr is s|i L\H &rmen’f&& 1[rom H\e Ion , s|ow cool(in aJr H\e
k)ac jo‘:}\‘OVLJI j \lj j j

as woo&s*ove, wl\ich jive,s i* a sFeciaI a“uru

- L (2 pounds) purple plums, pitted
g o poancer purpte plumes P
- Lj (2 Foun&s) suqar

l. PIGCG Qa la or 0{: |um5 in H\G &)0{40"\ 0'('\ Qa l\&aV DU{CI’\ oven or LQ}H% TO V“H'\ one 'FOUrH\ 0{\ H\% sugar.
Repl ot Jw‘l ekl e hs nd 1 s i J

L. Se,Jf H\is over V&r\lj |ow I\ea{ anc\ 00, uan i| H\e, Flums l\ave, soﬂe,ne,({. Sjﬁr, an& coaninue, {o cool( un+i|

H\e, mi qure, is H\e, consiste,nc o1r jam, wl\icl\ can *al(e, man l\ours -u *o ei H, (le e,mlin on H\e l\ea}.
Yo o i e T pon ot bk o e b, 0TS T

3 \/\u\e,n H\e, jam is done fo \ljour |iLinj, remove it from H\e, l\e,ajf and Pujf it in jars, H\e,n ste,riliu, H\e, jars.




O

SOK 0D RUZE

e —— e ——

Sas{o\)oi‘-

1 preqrita ruiinil\ latica
2 [

3 j detera

munJrosa

Pri[}mma’ %Frane, i ocﬂe,ée,ne, IaJr ice ruze Lisa'imo 40 Aana u3 | FroLul\ane, i o“a(ie,ne, vocle, Loﬂ smo cloclali 1 vredice

|imunJr05a. epla +re,k)a 9+ajajfi na osuntanom mjes+u uz povremeno mﬂe,éanje,. Na on 40 clana smjeSu cUe,Aimo i soLu Jo&aje,mo

3 j dedera Te mgdamo Ve Ao se Secer u PoJrFunosh ne oJroFi.

/ N
% (VAT SAM RECEPT DOBLLA OD ERVINE BULJINA KOTA SOK 0D RUZA PRAVI PO RECEPTU SVOJE SVEKRVE

SELVETE BULTINA 17 PAVLOVCA U FOJNICL.
T ) Ervina Buljina / ?ojnica
| =l
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PINE CORDIAL

‘trom S+ana Cvo, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Walr e cour

- , Lj 0‘( Sujar

[ Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. Cove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, liquiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Jisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.




O

KRUH SA MEKINJAMA

i ———— e e —

Sas{ojci’

1A ilica zokenil\ me.l(inéa § i'ica Fée,nicnilv\ mel(inja
1A iJica o‘oraan mlﬂe, au Fral\u 1 iliéice Fraé aza Fe,civo
5 $lica soli j slicice sul\o vasea

7 $lice J'ojurjfa k)e,z masnoce 13lica re,maerOji sira

3 jt}}a 1 Ljelanjlm

0- i|ica JroFIe, vo&e,

odstoii izvan I'\IaAn'aLa oko 30 minu’fa, da ne bude Ha(lan ada mijeZate. sa LVasce,m i foplom v d izmijedai
da t.lo i‘ejjf% Iﬁ?u j[!z”(lu jusjru‘smje,Su. UVArujo' EOSUAi umjeéajjfe,ziog\a, Jojuﬁ ,mlﬂe.l(o u fal\u, meLir;'P ?Eo(i.llsmgiizjflkje,
smurse, iiz Ujfe, u ﬁouféx | onT .se, moze 'Fe,éi ez mas.noée,. ajrﬂjfe, Pe,c',nicu na ZO(F C Pe,éi |5)minu ana Z\OOOC,
zalim smanjiti na i peci jos 75 minula. Na Lraju Frokos’n sa Cad| alicom Ja Provje,rijre [ aLo se na Ca| a|icu nika

ne Zali\;\e,Fi- Lrul\ Je, Fe,ée,n. U Fro{ivnom, Fro&uiih Vrije,me, Pe,ée,nja 2a 9 ili 10 min.

PriFremw Koris{ijfe, /A z&fle. Uje,clnu zAJeIu Eomﬂeéa‘{e I(Vasac, Lre,m sir i Jror'u voAu. PreH\odno os’favi{e, Lrem sir cla

NEKADA SU SEMEKIN]E ODVATALE KAD STOCNA BRANA & COVJEK JE SEBT UTIMAO ZAPRAVO MANJE HRANJTV
D10 17 TTTARLCE. NOVA SU SAZNANTA PROMLJENTLA 1 PREHRAMBENE NAVLKE TAKD DA Jt KRS
MEKTNTAMA NA CLTENT KA 12VOR VLTAMLNA T MINERALA KOJTLJUDSKL ORGANTZAM ODRZAVA

SAVRSENOM PSTHO- FLZICKOM BALANSU.
Boiana Tul(a / YojniCa / Telf +381 63 473 q(ﬂ
— e

L o
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PINE CORDIAL

‘trom S+ana Cvo, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Walr e cour

- , Lj 0‘( Sujar

[ Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. (,ove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, liquiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Jisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.
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OMLET 0b DIVLJIH SPAROGA

i ————— e e

Sasjrojcr

LL:)&ja;faroja

§ |iice, mas|inovoj ulja

sal, FaFar

Prifmma’ SFaroje, oFraJri i izre,zah Ao nje,zina ’fVTAOj cli‘e,la. U Jrowu ulijemo maslinovo uIJe,, zajrqe,mo i ukacimo EFaroAje,.

Povre,me,no il\ rromﬂc?amo i Fol(ri'e,mo FoLIoFce,m na 3-9 min. La Jro vrije,me, umuhmo Jaja, F°5° imo, FoFaFrimo i Ao amo

u EFaroje,. Ma

0 Fromje?amo sve § uFa i seNiramo.

SPAROGE ILL ASPARAGLS BOGATE SU ASPARAGINSKOM KISELINOM T KALLJUMOM KOJT PODSTIC RAD
BUBREGA T OSLOBABATU NAS VISKA TEKUCINE 17 ORGANLIMA. U BTH SE MOGU NACL TIJEKOM SVIBNJA

TLIPNTA.

Bosana Tuka / Fojica / Tol - +387 63 413 441
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PINE CORDIAL

‘trom S+ana Cvo, wl\o maLes corAia's for L\e,r 1fami|j ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e. re,cifm 1ror

a for’f IiJre,r \)arm|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 |ierr jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Wlr e cour

- , Lj 0‘( Sujar

l. Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uar*s) j|ass jar or conjraine,r wijrl\ cover. Cove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,ave. Tror 1Cor+q ajs, H'\e,n s*rain. A&A H\e, sugar Jro H\e, liquiA

am{ s{ir. Conhnue. shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Aisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.




O

ORAH SA KELERABOM

i ————— e —

Sasjf oj(‘,i‘
0,5 Lj jral\a julna Le'e,ra&)a srulnje, velitine

250 & sufenih rebaraca 1-3 mrkve
| veéa glavica crve.noj luka 3 tesna éc?nja a
-2 rajcice, li g5 od rajéicc lovorov list

apar u zrnu I‘qua apriéica
50|F gerEuE iri celer

Pri rema: (Jral\ se re,H\oAno Jana ojfo iu VOCli Aa ome]@a. ULoIiLo a s ravl‘ajre, sa sul\im re,&)rima Ao‘oro \)i kilo i n‘il\
FOJZ iin u votlu u zEse,knoj F%sucli &a im Ee. ocluzme sol. Ke'e.raku s uga Jre,[,) Ojlﬂi,f& i izre,iijre, na Loc ice. U |on(‘,u u{
CeTe Ao&ajri sVe sastojLe, Fir'a"fe, erveni |ul< &oL ne &oki;\e, 2latn ‘ooju io aife mu mrkvu koja ée se s njim Jinsjfajfi na

ia Foc“i‘Jrc sa 0, I vode | nal(on o Frol(ul\a ﬂo&ajjfe, re,&)arca, jral\, LocLice Le,le,rake,,

a[)ar uzrnu i Iovorﬁv list. Na onJ[Zl:vl Lukaréahna lagaioj VanI‘|i A{o&aju se si;fno s")e,cl(ane Iju’fle, rarriéice, Lorﬂe,n celera il
eréuna i rajtica. Nakon jof 30-tak min. kuhania dodajemo list peréuna ili celera i prepolov

f“anjamo s V%AJH’& i éel(am&j |5-al< min. Aa e Varijvo )oAmJoril. F F P

ojcm
I“ja"oj VaJﬂ’i Far minqua @ on

Jcne, tesne ‘oﬁe.log |ul<a fe

v A —_
VD JE MODTFLKACLA J0S JEDNOG STROTINJSKOG JELA KDJE St NEKADA SPRAVLJALO § BITELOMILTS ?
FUT0M REPOM. TAKD NTJE BLLO OMILJEND MEDU DJECOM, GENERACLJEKOJE SU OTHRANJENE NA NJEMU 4

TTVE U IDRAVLJU JOS T DANAS...
- SF“‘“’"L“ Buée,vac / Mol(ro, Sarajwo / Te,lf +381 65 193 294

—_—_——

§

Forcije,
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PINE CORDIAL

‘trom S+ana Cvo, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Walr o cour

- , Lj 0‘( Sujar

l. Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. (,ove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, liquiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Jisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.
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GUL-AS 0D GLUVA

e

Sas{ojci’

7 qlavice crveno IuLa

I/Z(j Lj sv'eiik jgwa

1-3 pradajza

e Bl paredarz
na SO{CG [)ara GJZ Plr@a

r,&na ilica

rasna
$lica crvene FaPriLe, sol, FaFar

Priprema: Na malo olia izdinstati 2 glavice crve i is|
7.r.z [:h ?a Ta|° Yer {3 Ains{alﬁ na MRZ Vajfri ol(o nlo le;:ia%é:il %:;g"joﬁi icij::l(?xljr')iiw;rms:lf II soT' aF”hi '
Flre,a moze i zamrznuh i|i Fam&ajz iz konzerve). U §oljicu razmuHi Ve,li,(u ili(‘,u &)Ir)aéna ;)a malojl;r\[l):r:: ;i;ri,(e, i vocle,

dodati u ju|a§ i dinstati clol( ¢ e 2qusne.

JESTIVIM GLTLVAMA 0D KOJTH SU VARGAN, LTSTCARKA T BUKOVACA STGURND

SUME BTH SU BOGATE RAZNIM /
ONAJVTSE NA CIENL DA DANAS E A LLVADAMA LLZINTNASELJA MOGU FRONACL TV JEENKE

GLTTVE KOJE ZAISTA LUDO RASTU POSLLE PAR KISNTH DANA.
) Dragan Deric / Nohoresa, Sarajevs /Tel- +381 61 828 076

V‘

L’ .
POY(‘,IJGJ
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PINE CORDIAL

‘trom S+ana Co&o, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Walr e cour

- , Lj 0‘( Sujar

l. Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. (,ove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, liquiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Aisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.
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SALATA 0D SRIEMOSA

i ————— e e -

Sas{ojci’
Iul( srpe.mo:’,

00a+ ili |imun, ube
vrlmje, m|a<li sir
sal

PriFremw U ove,éoj FoSucli izmjcéajjfe, vrl\nv'\e, mla&i sir, oca’f i u|je,, smje,Su Fosolijfe, i Aoéaﬁe J"j Frcn\odno o[)ran

i narezan srﬁemo?

MEDVTEDT LUK ?KIVPADA FAMILITTLJILTAN, IMA JAKO ANTIBAKTERTTSKO DJELOVANE, REGULIRA
KOLESTEROL T SNTZAVA VISOK KRYNT TLAK.
Drajan Deric / Nal\omvo, Sara\')wo /Tel.- +38161 828 076

—_——
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PINE CORDIAL

‘trom S+ana Co&o, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Walr o cour

- , Lj 0‘( Sujar

l. Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. (,ove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, liquiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Aisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.
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MARINRAN OVEASl SIR

i ————— e —

SasjfoJCF
' Lj ovéjej sira

5 ée;in\]a ce?nja a

3 i'ice, ¢rnog papra
e

7 $lice zatinske mjeSavine

|,5 | maslinoVoj uha
Pri[)re,ma: U staHe,nu chjlu o 3 | narezite ovéji sir na Locl(ice, i svaLi red sira Eos[)ijfe, sa FIoELiCama \)ije,loj IuLa,

a[)rom i zadinima ‘ﬂ° najviie. volite. ]a orisfim najée,iée, mje,iavinu opra, Fe.rsuna i celera. Ovako Frirxremhen sir se
Ja 0 Aokro s|aie, sa crvenim mesom. [ one| aA a mariniram sa Aivhom me,vaiCom, La uljom ili ruzmarinom i Jra(la ja Fos|uiujem
sa ri\)om i|i sa Fovrécm NaLon EJfo stc Foslozih sir Frelﬂejrc sa mas'inovim ul“)em L?e mora kijri \)o\r | em izna& sira.

ijal(lcn u Ao&uro za{vorijfe. i ostaVier na Ha&no mje,sjfo, moze i u %‘iii&er, na I- 10 dana.

WA] NIJE TOLTKD COVEN PO OVCJEM SIRU,VVSNO JENANEKT NACIN TNEPRAVDA ](Eix??%BDK[ONN[H
VRANICE MEDU NAJLJERSIM T NAJRAZNOLIKL]IM PASNTACIMA Bl FLORA KOJOM SU B0
ERA TEMA JE DOKTORSKIH DISERTACITAL JASTLCENA JE KA PARK PRIRODE.

0KD PROKOSKOG JEZ
i Boiana TuLa / ¥ojnica / Te,\f +3§1 63 413 149

7 _—

|~
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‘trom S+ana Co&o, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

- Wlr e cour

- , Lj 0‘( Sujar

l. Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. (,ove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, quuiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Aisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.




O

MED 0> MASLACKA

i ————— e —

Sasjr ()J(‘.i‘

310 cvje}ova maslaél(a
ql( delera
3 Qj

7 | Vode

Iimuna

Pri rema: Cvietove maslaéLa i |imun izrezan na éehurtine stavit L l\ fiu | A N L L l\ | { PJr . (H
F } J o . ITe Kuhatl u Voae. INeKa UGPOGSGG.OomFrocgﬁlﬁ
Lu dobiveni sirup sipaife Zeéer. Ostaiate da wrije na laganoj vatri jo¢ pola safa.

Zi”(u smje,su siFFajjre, 3 vruée er,jle,. J J j ‘) J F

NEJETZMESLJEN JUCERKAKD B T KUPAC PRAVOG DOMACEG MEDA PREVARLD, NAMAGARELD. HED 00
MASLACKA STAR JEKOLTKO T PAMCENJE A FROSTORIMA SREDNJE BUSNE, PROCISCAVA TJACA KRV,
POTROMAZE PROBAVU, KORISTE SEKOD KASLIA.

Boiana Tu‘(a / Fojnica / Te,l.’ +38163 413 44




E—

PINE CORDIAL

‘trom S+ana Cvo, wl\o maLes corAia's for L\e,r 1fami|\tj ancl +o se” 1from H'\e, 1fami| camp. Sl\e, ave H\e, re,cifm 1ror

a for’f IiJre,r \)am|~, i{’s k)e,e,n cu{ l\m, ¥or a 5 Her jar. H is ‘oeﬁ +o use a Pass conjraine,r ?or H\is re arahon,
y J J Prep

- L ) pine nw”e,s

Walr e cour

- , Lj 0‘( Sujar

l. Place, H\e, ine ne,e,c”es ina Iarje, (5-() |i*e,rs-, uarJIS) j|ass jar or conjraine,r wijrl\ cover. (,ove,r ”\e,
ne,u“e,s wiﬁ\ § Iijrers',quar*smh,r‘ Le,owe. 1ror 1Cor+q ajs, H'\e,n s*rain. AJA H\e, sugar Jro H\e, liquiA

am{ s{ir. (‘Jonhnue shrrinj from {ime, Jro +ime, unJr H\e, Sujar l\as Jisso've&, wl\icl\ wi" {al(e, a} |e,as} one
Aa\\j. \A”\e,n H\e, sujar l\as Aissolvul, \)0H|e, H\e, coro\ia|.
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SIRUP 0> ZOVE

i ————— e e e -

Sas{ojci’

50 cvje}o\m Zove

' |imun

3 kq %edera

1 wredice limunjfosa

1 wredice ecera Vani'Ue

Priorema Prokuhati i ohladiti 3 | vod i U n .
F rokuhafi i ohladiTi 3 | Vode, u Vodu c\oclajﬂ 40 CJe,JfoVa zove | Ilmun rasjecen na ée,{vr{ine,. Sv { J[ A
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U(lruun\)e, za razvoj ruraanj Jrunzma
Merural
Cekaluta |
11000 Sara'wo
TelAax +381 37210 883
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info@alterural. La
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