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  Description:    Traditional Bulgarian dish of Southwest Bulgaria . Comes from the region of Razlog and is one of the most popular native dishes. Prepare for many products: several kinds of meat - pork, chicken , beef, rabbit , sauerkraut , and to this mixture is added more sausage or black pudding and rice. To achieve the unique flavor and taste of Kapama has three important conditions. One of spices , black pepper , bay leaf, the other is the order of the products of the layers , and the third - the dish to bake longer - at least 4-5 hours on a slow fire and sealed with clay dough stew.
Need productions:           Eighth chicken         41 3/4 d veal             41 3/4 d pork        '25 Mince                                     '25 Smoked breast      16 3/4 d sausage            83 1/2 d sauerkraut         8 1/2 grams of rice                    Fourth onions            16 3/4 ml. cooking oil           black pepper    paprika         savory and salt 
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             Description:  Sop is a popular breakfast in Bulgaria, Serbia, Montenegro, Macedonia and Bosnia and Herzegovina, preparation of old or fresh bread, torn into small pieces (Salzach) and dipped in milk, tea or hot water. 
Traditionally made ​​from bread, stayed two or three days, to which after being dipped in hot liquid, add crumbled white cheese, butter and sugar.
Need productions:  butter    1 slice of bread or toast      small piece of cheese    1-2 tsp sugar             The bread is cut into chunks and put in rows in a deep bowl, and between the lines and was placed on top crumbled cheese. Oil fry away from heat and stir in the paprika, then pour the salted water, allow to boil and pour over the bread. Scaling was capped, to suffocate. Serve warm.
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              Description:

For preparation used potatoes and cheese. It can be as lean or meat. The classic recipe, however, relies only potatoes, cheese, egg, onion, spices - salt, pepper, fresh mint and fat. Serve can be topped with yogurt or vegetables
Need producions:               250 grams of potatoes      1/4 tsp salt                12 1/2 ml. cooking oil 
1/4 cup water                      1/4 tsp mint                                                                      
 Potatoes (250 g) is grated. In a saucepan sauté for about 10 minutes with oil (12 1/2 ml.) And make a little bit of water (1/4 cup). Confused all the time and are taken from the heat when tender and absorb water. After strangling add Mint and salt. 
  Spread the mixture into a baking dish and bake in the oven for 10-15 minutes until crust is formed. 
  The dish is served warm. Can be topped with yogurt.
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            Description:  One of the trademarks of Bulgarian cuisine is a barbecue - whole lamb roasted on a spit. This dish is typical of the Rhodope Mountains, but is made in other parts of the country.
Need productions:               Goat          Fat                              salt

Put in the belly of the cleaned lamb parsley and sew it up .
Carved from hawthorn or dogwood long skewer and cast on him.
Placed him on two firmly driven into the ground by the fire crotch.
Lamb should hang two feet over the coals .
Now starts the slow rotation ( Make a list of duty ) .
Occasionally it tallow or oil.
If embers burn , immediately quench it with water splashes .
After two or three hours the barbecue must have custody.
This will tell if the leg runs from the white sap when it pierced with a sharp knife.
Then proceed boldly with the same knife, and the best of each company to equip its own and to cut whatever he likes from juicy titbit .
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 Description:

Represents cold soup and is one of the most popular appetizers at home. Prepare the yogurt, water, finely chopped or grated cucumber, vegetable oil, salt, dill and chopped, pressed or finely chopped garlic.
Need productions:         125 g yogurt      62 1/2 g cucumbers         62 1/2 ml. water 
5 g fennel                      5 g of parsley      1/2 garlic cloves and  salt          1/2 tsp olive oil
Yogurt (125 g) is broken down with cold water (62 1/2 ml.). Add chopped into small cubes peeled cucumbers (62 1/2 g), crushed garlic with salt and chopped dill (5 g), parsley (5 g) and olive oil (1/2 tsp). The whole was stirred and allowed to cool.
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      Description:

Hotchpotch name is summarized various Bulgarian dishes prepared in a clay pot with a lid for baking. Actually stew is the name of the court, and when it is small and accommodates a portion is called a pot or a pot. Casseroles are prepared in different recipes and can be either meat (pork, beef, lamb or rabbit) and post.     
Need productions:               125 g yogurt            62 1/2 g cucumbers               62 1/2 ml. water 
5 g fennel                           5 g of parsley      1/2 garlic cloves and  salt           1/2 tsp olive oil
   Recipe:
Yogurt (125 g) is broken down with cold water (62 1/2 ml.). Add chopped into small cubes peeled cucumbers (62 1/2 g), crushed garlic with salt and chopped dill (5 g), parsley (5 g) and olive oil (1/2 tsp). The whole was stirred and allowed to cool.
