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Once upon a time a group of young people met in a very small village in
south-west Poland, Janowice Wielkie. It was a middle of December, just
before Christmas. They didn’t know each other, because they came from four
different countries – Czech Republic, Latvia, Estonia and Poland. They didn’t
know what to expect from this meeting but in the same time they were very
curious what will happen there. The only thing they knew was that they will…
cook together!
It sounds like a fairytale, does it not? If you read more about it you will know
that this people cooked together traditional Christmas meals from their
countries and taught each other how to prepare them. They baked with local
community 10 kilos of gingerbread and dressed with local children an i
nternational Christmas tree. They made their own cooking blog. They met a
real Santa Claus. They prepared surprise birthday party for one of the participants - with birthday cake, candles and common dinner . They gave to the
word “bell” completely new meaning. They played, dance and sang together.
They shared with each other. They started new friendships. They will
remember it for a very long time.
It sounds like a story… but it’s not. This meeting really occurred, I saw it.
I was a part of it. Now you’re holding in your hand the result of this meeting –
International Christmas Cookbook. This unusual cooking book was created
by participants of the project “Christmas Cooking”. They elaborated recipes,
cooked dishes and made all pictures by themselves. Now they want to share
with you their work. Enjoy! As we did during the project.
Bon appetite!
Magda
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CZ

potato salad
1 kg potatoes
1 glass of the peas
1 glass of the gherkins
3 eggs
1 mayonnaise
2 carrots
mustard
salt
pepper

Fish was succulent and with salad taste is matchless.
Una, Latvia

Firstly we need to cook the potatoes with skin stillon and hard-boil
the eggs. Then we cook the vegetables. We have to cut the
vegetables into small pieces. We add the mayonnaise to the bowl
and add the vegetables. When the potatoes are done we have to
peel the potatoes and cut it to the small cubes. Also eggs have to
be cut into small pieces. Gherkins must be grated. Now we can mix
everything together. Add to taste the salt, pepper and mustard.
We should let salad mature for one day.
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carp
carp
½ l vegetable oil
2-3 eggs
smooth flour
breadcrumbs
salt

Carp is also very traditional in Poland, but it served in
a different way. Both are very tasty! / Magda, Poland

We cut the fish to the fillets and salt it. Then we wrap the carp in
the flour, eggs and breadcrumbs. After we just need fry the carp.
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CZ

vanilla rolls
300 g smooth flour
200 g butter
120 g powder sugar
120 g walnuts
1 pack of the vanilla sugar

Delicious alternative for breakfast .
Ola, Poland

We mix the butter to the smooth flour, icing sugar and vanilla
sugar. Then we add walnuts. We mix everything together and let it
mature to the next day.
From the dough we make roll and cut it to the regular pieces. Now
we have to shape the dough into the rolls and put it to the oven
about 10 or 15 minutes. While they are still hot we put the rolls to
the icing sugar and let it mature for 2 weeks.
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pancakes with

cinnamon & chocolate
2 cups of flour
2 eggs
1,5 of milk
75 g of melted butter
3 teaspoons baking powder
1 teaspoons of cinnamon
1/3 cup of granulated sugar
pinch of salt
2 chocolate bars
2 table spoons of 30 % cream

Sooo good, with chocolate chips inside, melt in your
mouth - heaven / Ola, Poland

First, flour need to be sifted, then add whipped eggs, mix with milk,
chopped plate of milk chocolate and remaining ingredients, adding
melted butter at the end. Allow to stand for 15 minutes. Fry dough
on a dry teflon pan without additional fat over medium heat, so as
to give a chance dough to grow. Gently rolling over to the other
side, using a wide spatula. Chocolate should be melted on low heat
with the addition of 30% cream to be more fluid, we can add a little
bit of milk. Serve pancakes with chocolate and add a wrap
strawberry jam on it.
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kama-mousse
Taste like a dream!
Una, Latvia

3-4 big spoons of Kama
400 g whipped cream
200 g cottage cheese
lot of sugar
sour blueberries
Lot of whipped cream (you can put as much as you want). First
whip the cream with sugar, add cottage cheese then add kama.
Serve with sour blueberries.
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mulgiporridge
1 kg potatoes
1 l water
100g barley groats
salt
1 big onion
100g fatback

Really nice - potatoes with barley groats, but at the
same time- creamy taste! You should try! / Una, Latvia

Mix potatoes and salt seasoned water, sprinkle washed and rinsed
barley groats on the top. Stew on low heat under lid, until it is soft
(potatoes usually boil quicker). Mix the porridge with a wooden
spoon and add salt if needed. For the sauce, fry the fatback on low
heat so that the fat comes out of it and until it gets sort of a
brownish colour. Add the chopped onion and season with salt.
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easy scone
125 g of curd
2,5 dl of milk
1 egg
1 spoon of salt
1 big spoon of sugar
50 g of butter
2,5 dl of barley flour
1 dl of wheat flour
0,5 tea spoon of soda

Untypical,salty-sweet taste. Try it with the cream from
kama-mouse - is delicious. / Magda, Poland

Beat the egg with the sugar into a light foam. Add and mix curd to
the mixture and then milk (room temperature). Melt the butter
and add to the curd mixture. Mix together the dry ingrediences
and add to the dough (taigen). Put the dough into the form and
bake for 40 minutes at 180 degrees.
Notes: You can put honey instead of sugar.
When you take out the scone then cover it with a towel, but do not
cover it too tight.
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oat cakes
150 g of butter
100 g of sugar
3 eggs
300 g of oat flakes
50 g of flour
spices

A little bit hard to bite, but it’s worth it !
Ola, Poland

Foam up the butter with the sugar (with the egg yellows and
spices) until the sugar has dissolved. Then add lightly fried oat
flakes, flour and whipped egg white. Mix everything. Bake (make
small cakes or cookies out of the dough).
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LV

rye bread dessert
1 kg brown bread
500 g sweet cream
few tablespoons of the sugar
cranberry jam

That dessert will explode in your mouth with great variety
of flavors! / Wiktoria, Poland

Crush dryed bread and soak in sugar syrup. In a glass bowl put
alternately different layers of bread, cranberries and cream.
Sprinkle with grated chocolate.
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bacon pies
yeast dough:
0,5 kg wheat flour
1 cup of milk
25 g butter
25 g yeast
pinch of salt
filling:
400- 500 g smoked bacon
100 g onions
half teaspoon of caraway seeds
pinch of pepper
pinch of sugar

I must try to do it in my home and not just for a Christmas :)
My favorite! / Ola, Poland

Break the yeast in the bowl, where will make dough. Melt the
margarine in a saucepan, add milk and heat to 37 degrees
(approximately). Pour a little of milk and margarine over the bowl
with yeast and stir the yeast until its melted. Add remaining milk
with margarine. Apply egg, salt, sugar and stir. Sift the flour. Knead
the dough until the dough bounce out of hand. Leave the dough for
about 30 minutes.
Cut the bacon, onions and mix with black pepper or caraway.
Roll the dough and form little cookies. Created cookied spread
with beaten egg and put into the oven.
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grey peas
1 kg black peas
300g streaky bacon
1 onion
100 g of 36% cream
100 g sour cream
salt

Another Latvian cuisine highlight . Strong taste impressions
guaranteed! / Wiktoria, Poland

The previous evening, soak chickpeas for faster cooking. Boil
about 40 minutes. When the peas almost ready, add salt and boil
to the end. Prepare the sauce by fry chopped onion and the meat
and add sour cream. Serve the peas with bacon sauce and a spoon
of sour cream.
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gingerbread
100 g butter
50 g honey
75 g sugar
100 g syrup
2 egg yolks
350- 400 g wheat flour
1 teaspoon of soda
orange husks
pepper
6-8 pieces of cloves
1 teaspoon cardamom
coriander
ginger
1 tablespoon nutmeg
half of teaspoon of cinnamon

In each culture the recepy is a bit different, but always tasty,
this one - strongly recommended :) / Kasia, Poland

Syrup poured into a pot, add the butter, sugar and bring to the boil.
Hot mass of flour and spices is added to the mix. Then add the egg
yolks, and mash with flour. Place inside a refrigerator to steep.
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bigos
1 kg of sour cabbage
1 ring of sausage
300 g of smoked bacon
200 g of neck
4 onions
5-6 dried mushrooms
2 bay leaf
5 balls of allspice
10 balls of pepper
additionally: 10 prunes

Succulent and specific taste which I really liked!
Una, Latvia

Stew sour cabbage, using small amount of oil. If the cabbage is too
sour, squeeze the juice and add it to the pot with cabbage. Chop
the onion and brown it. Next chop the sausage, bacon and neck
and brown it too. Add the oil that was used during browning to the
cabbage. Pour water over dried mushrooms to make them soft
and juicy. Then chop them and add with the water to the pot. Add
spices. Mix the cabbage every 10 minute until it gets darker.
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keks
4 eggs
250 g of flour
200 g of butter
half glass of sugar
100 g of almonds
100 g of raisins
100 g of nuts
100 g of candied orange peel
50 g of bitter chocolate
1 teaspoon of baking powder

Polish pound cake is one my favorite polish cakes. Ready to
try? / Wiktoria, Poland

Pour boiling water over the raisins to make them softer. Pour
boiling water over almonds and peel them. Chop almonds, nuts
and chocolate. Mix butter and add in steps sugar and 4 yolks. Whip
the egg-whites and add it to the butter. Add little bit of flour to
the mixture of dried fruits and nuts. Then mix it with butter and
add the rest of flour. Cover baking pin with baking paper. Bake the
dough at the temperature of 180o for 45 minutes.
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gingerbread
2,5 glasses of flour
1 glass of sugar
1 glass of milk
1 egg
100g of margarine
1 teaspoon of baking soda
2 spoons of cocoa
2 spoons of strawberry jam
2 teaspoons of gingerbread spices mixture
2 teaspoons of cinnamon
1 table of milk chocolate
50g raisins
50g of nuts

Taste of Christmas.
Kasia, Poland

Mix eggs with sugar and margarine. Add milk and flour to the
mixture while still mixing. Then add cocoa, cinnamon, gingerbread
spices mixture, baking soda and at the end strawberry jam and mix.
Cover baking tin with the paper. Bake the dough at the
temperature of 180o for 40 minutes. For preparing the glaze pour
boiling water over raisins, to make them soft, and melt the chocolate. Add raisins and nuts to the chocolate and pour it over the
gingerbread.
35

36

PL

pierogi
1 kg of flour
2 eggs
2 spoons of cream 18%
1,5 glass of warm water
1 spoon of oil

The polish pierogi were delicious!
Merli, Estonia

Add eggs and cream to the flour. Knead the dough, adding water
and oil in steps. The dough is ready when it is not sticky. Roll the
dough out and cut it in circles of radius 3 cm. Fill pierogi with the
filling, stick two sides of pierogi together and put them into boiling
water. Boil it until pierogi come over the surface of water.
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LATVIAN

ginger tea
with lemon
3 cups of water
1 small lemon
4 tablespoons of honey
A piece of ginger (6-9 cm)
Pour 3 cups of water into small saucepan and put on the medium
heat. Add juice from 1 lemon. Put the greeted ginger into
saucepan and boil it. Turn down the fire, and let the tea simmer for
5-10 minutes. Remove from heat and add honey. Leave it for next
2-3 minutes. Serve it hot.
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ESTONIAN

POLISH

glögg

compot

made of dry fruits

400 ml of water
1 piece of cinammon
5 pieces of clove
1 teaspoon of cardamon
small piece of ginger
700 ml apple juice/
peeled almonds
raisins

20 g of dried plums
20 g of dried figs
20 g of dried apples
20 g of dried pears
cloves
1/2 cup of sugar
teaspoon of ground cinnamon
peel of lemon

Boil spices liquid substances in covered pot about half an hour.
Drain liquid, it should be 2 dl. Heat apple juice and spices liquid.
Put almonds and raisins in the glass and pour over with glögg.

Fruit rinse and soak for 15 minutes in warm water. Then put them
in a pot and pour hot water. Add 8-10 cloves and cinnamon. Cook
over an hour. Then add sugar and sliced whole lemon (with peel).
Check the flavor of the compote. If necessary - add more sugar or
lemon. For decoration you can use sliced oranges (with peel).
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When I think of this exchange, then there is one word that comes to my mind and easily dominates over
the others – that would be „GAME“ (not the bell, sorry guys). We were playing all the time, everywhere…
it was all one big game and I loved it. Maybe somebody could make a countdown of all the games we had
there, I think the results will be rather shocking in a good way. All of the games brought people closer
very easily because there was teamwork involved in almost every aspect of the activities. I really learnt
how to work in a group and got some leadership skills as well, so it was perfect.
Lisandra, Estonia

Christmas cooking, one of the best week of last year. The main part was about cooking and it was always
fun. However, results were delicious.
Mili, Czech Republic

I got new a perspective on charity and helping people. It’s the way that people lead their lives and not
something you just do from time to time. I’m grateful that I could meet people that inspired me so much.
In addition it was the best pre-Christmas season I’ve ever experienced. I can’t imagine a better way to get
into Christmas mood than project like this.
Wiktoria, Poland
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Everyday one of the countries cooked traditional Christmas dishes. The cooking group made food for all
project participants and for the local people as well, so that everyone could taste those wonderful dishes..
Almost every day while in Janowice Wielke we were visited by local people- mostly children and older
persons. Activities made the days very exciting and time flew very fast. Even though without good
english language knowledge, most of us were able to understand each other. Polish guys tried to speak
with us in english. Each day they learned some new words and sentences, to talk with us. It was really
nice! Older people who don’t know english at all, spoke to us in polish. Some words are similar to Russian
and so conversation was possible! Sign language also helped. We learned some polish words too!
Una, Latvia

The project gave me also the chance to try cooking by myself, almost forced me, and it was fantastic.
Preparing carp, baking cakes, frying and cooking, all of it was brand new to me.
Mara, Czech Republic

I had quite high expectations about this project for some time before our departure to Poland. I was
expecting to meet awesome people, make tons of food and have lots and lots of fun. I’m incredibly happy,
that I can say, that all my expectations were fullfilled.
Jura, Czech Republic
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UNESCO Initiatives Centre
who are we?

group of friends, fans of active participation, promoters of tolerance
and dialogue, animators, trainers, facilitators, educators, we believe
that one should be realist and demand the impossible

what do we do?

we organize educational initiatives, trainings, youth exchanges,
workshops, conferences, we train teachers, pupils, students, youth
workers from Lower Silesia, from Poland, from all over Europe and
recently also some parts of the world

www.unescocentre.pl

our mission…

involving people in developing society based on respect for diversity and a sense of responsibility for social and natural environment

why do we do it?

because we believe in change, change which does not happen itself,
but is effect of hard work and involvement, it requires concrete
competences, which we would like to share with others in order to
have influence on our reality

what about priorities?

enabling people to gain new competences during educational
projects, promotion of open space technology, Polish – Czech
cooperation and Euroregion Nisa, tools for self development and
trainings of intercultural competences.
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..and the bell :)

INTERNATIONAL CHRISTMAS COOKING
Czech Republic
Estonia
Latvia
Poland
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