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TIPICAL 

ITALIAN 

DISHES 



 
The Mediterranean diet is a nutritional model inspired by the traditional dietary patterns 

of Italy, Greece, Spain and Morocco. In 2008 Italy proposed the mediteranean  as 

patrimony of 'humanity and in 2010 the UNESCO declared the Mediterranean diet in the 

list of intangible cultural  heritage of humanity. It is one of the most famous and used diet 

in the world. 



 







DIRECTIONS 
Heat 4 tablespoons oil in a 12-inch nonstick skillet 
over medium heat. Add eggplant and cook, stirring 
occasionally, until lightly browned and soft, 5 to 10 
minutes. Transfer to a plate. 
Heat the remaining 2 tablespoons oil in the pan. 
Add onion and cook, stirring frequently, until soft 
and lightly golden, 6 to 8 minutes. Stir in garlic and 
cook, stirring, for 30 seconds. (If the pan seems too 
dry, push the onion and garlic to the side, add a 
drizzle of oil, then continue cooking.) 
Stir in celery; cook, stirring frequently, until 
softened and slightly golden, 5 to 7 minutes. Stir in 
tomatoes; cook, stirring, about 2 minutes. Return 
the eggplant to the pan; stir until well combined. 
Sprinkle sugar over the eggplant mixture (omit if 
using Chinese eggplant, which is naturally sweeter), 
stir to combine and cook for about 30 seconds. Stir 
in vinegar, salt and pepper. Taste and add 1 to 2 
tablespoons vinegar, if desired. Stir in olives and 
capers; cook for 1 minute. Remove the pan from 
the heat. Stir in basil and pine nuts. 



Ingredients 

  



HISTORY 

Pasta alla Norma is 

a recipe originally 

from Catania and is 

characterized by 

typical 

Mediterranean 

flavors. Tradition 

has it that Nino 

Martoglio, writer 

and Sicilian poet, is 

so impressed by the 

extraordinary 

goodness of this 

dish by comparing it 

to the “Norma”, the 

famous opera 

composed by 

Vincenzo Bellini. 



5 oz marzipan 
1 lb ricotta cheese 
7 oz confectioners sugar 
3 ½ oz candied fruit 
3 oz chocolate drops 
⅛ oz vanilla 
3 ½ oz dark chocolate, melted 
5 oz sponge cake 
3 ½ tablespoons Rum 
 5 oz sugar 
1 egg white 
3 ½ oz candied fruit 

http://www.academiabarilla.com/italian-recipes/how-to/sponge-cake.aspx
http://www.academiabarilla.com/italian-recipes/how-to/sponge-cake.aspx
http://www.academiabarilla.com/italian-recipes/how-to/sponge-cake.aspx


HISTORY 
The roots of the Cassata date 
back to Arab age in Sicily (IX 

- XI century).  
The Arabs had introduced in 
Palermo sugarcane, lemon, 

lime, orange, mandarin, 
almond.  

Were so gathered all the 
ingredients of the cassata, 
which initially was only a 

shell of pastry stuffed with 
sweetened ricotta and then 

fired.  
In the Norman period, in 

Palermo at the convent of 
the Martorana, was created 
Martorana or marzipan, a 
paste of ground almonds 
and sugar, which, colored 

green with herbal extracts, 
replaced the pastry as 

envelope. Spanish 
introduced in Sicily 

chocolate and sponge cake.  
During the Baroque addition 

Finally candied fruit. 



 

Traditional 
Spanish Food 



“LANGOSTINOS AL RON” 
(king prawns with Rum) 



 Ingredients 
●1 kg. of king prawns. 

●1 kg. of onions 
chopped in little 
pieces. 

●1 glass of Rum. 

●1 glass of fish broth. 

●Olive oil 



 Preparation 
●Firstly, put the chopped onion with the 
olive oil into a saucepan with slow fire 
until it is coocked. 

●Secondly, add the king prawns flambé with 
the Rum moving carefully so they won't get 
broken. 

●To finish with, throw the broth on top,cook 
a little time the king prawns to be more 
tasty and ready to serve. 



 
 

Observations 
●It is very important not to cook a lot the 
king prawns. 

●It is advisable to wet the onion in rum very 
much and add the king prawns before eating. 



“ARROZ AL HORNO” 
Rice in the oven 



 Ingredients 
●1kg. Round rice 

●1kg. Chicken or beef 

●300g. pork cutlet 

●200g.streaky bacon 

●4 blood onion sausages 

●2 Medium potatoes 

●2 tomatoes 

●250g. of boiled chickpeas 

●1 clove of garlic 

●1 tablespoon red pepper 

●Salt 

●Olive oil 
 



 Preparation 
●Medium fire, add four spoons of olive oil. 

●Put the meat already salted. 

●Fry the meat till it is done. 

●Cut the garlic into little pieces and fry them with 
the meat. 

●While the meat and the garlic are being cooked, cut 
the tomatoes in big pieces. 

●Peel the potatoes in short slices. 

●Take out the meat already done and put it in a big 
pan or tray. 

●Add about 150g.rice. 

●Add the red peppers and fry together with the rice. 

 



 ●Add the tomatoes and fry all together for a minute. 

●Put everything together into the saucepan. 

●Add the boiled chickpeas. 

●Add two cups of water for each cup of rice in the 
saucepan. 

●Add salt to taste, the blood sausages and the potatoes. 

●Add the bacon. 

●Put the saucepan in the oven. 

●The oven should have 220º during 40 minutes. 

●When it is ready, put the meal on the plates and serve. 
ENJOY YOUR MEAL!!!! 



“ARROZ A LA CUBANA” 
Cuban Rice 



 Ingredients 
●400g. of rice  
●2 cups of water 
●500 ml. of fried 
tomatoes 
●2 bananas   
●3 spoonfuls of olive 
oil 

●4 leaves of parsley 

●4 garlic cloves 

●4 eggs 

●Salt 



 Preparation 
●Fry the garlic cloves in a saucepan with little 
olive oil. 
●Add the rice, removing well in order not to stick 
to the bottom. 
●Add boiling water to the rice with a pinch of salt 
and remove and cook during 15 or 20 minutes. It 
depends on the type of rice that you have chosen. 
●Switch off the fire and leave it to get cooler, 
approximately 5 minutes. 



 
●Peel the bananas, cut them in two halves and fry 
them in a frying pan until they are golden. 
 

●Fry the eggs in a small frying pan with olive oil 
and a pinch of salt. 
 

●Cover the rice with fried tomatoes, and place above 
the fried eggs and the strips of fried bananas. 



 

Dessert 



“TORRIJAS” 



 Ingredients 
●1 loaf of hard bread (from 
yesterday) 
●[sliced] 
●1l. of whole milk 
●5 medium eggs 
●1 cinnamon stick 

●skin of a half lemon 

●100ml. of wine 

●300g. of sugar 

●1 teaspoon ground cinnamon 

●½ l. of soft virgin extra 

olive’s oil 



 MILK PREPARATION 

●Wash the lemon. 
●Peel the thin skin, take off the white. 
●Warm up the milk to medium fire until it is 
boiling. 
●Lower the temperature and remove from heat. 
●Add the lemon’s skin and cinnamon’s stick. 
●Leave it till it gets  cold. 



 
“TORRIJAS” 
PREPARATION 

●Choose a container to get wet the bread. 
●Add the milk and the wine, already mixed.   
●Beat the eggs. 
●Put the oil in a frying pan and warm it up to 
medium fire. 
●While the oil is warming up, wet the bread in the 

milk.  
 



 
 
●Wet also the bread in the beated egg. 
●Put the slices in the frying pan with hot olive 
oil. 
●Fry the“torrijas” 
●Leave them into a plate with kitchen’s paper to 
remove oil’s excess. 
●Sprinkle sugar and cinnamon on top the 
“torrijas”. 
●Let “torrijas” go down. 



POLISH FOOD 

 
HELLO   

EVERYONE! 



  FIRST DISH-DUMPLINGS 



Ingredients:

Dough

 

 
•Dough: 

 



Stuffing:

 



 
 
 
 

PREPARATION 
 



Stuffing:  

 
1. Peel  potatoes and cook in salted water. 

2. Peel the onions, chop and  fry on butter with crushed 
garlic.  

3. Cook until translucent, about 5 minutes. 

4. Stir into the mashed potatoes and milled cottage cheese. 

5. Season with salt and pepper. 

 



  Dough: 
 
 
1. Beat together the eggs and water until smooth, sift 
together the flour, salt and stir until dough comes together.  
 
2. Knead the dough on a lightly floured surface until firm 
and smooth.  
 
 



                                         Dough: 

 
3. Divide the dough in half, then roll out one half to 1/8 inch 
thickness.  

 
4. Cut into 3 inch rounds using a biscuit cutter. 

 
5. To cook in large quantities salted of boiling water with 
particle of oil to moment till will sail out on top.  

 
*Serve with fried onion bulb. 



SECOND DISH-PORK 
CHOP WITH POTATOES 
AND CUCUMBER WITH 

CREAM 

 





Ingredients: 
 

700g boneless pork  
3 tablespoons flour 
3 eggs 
5 tablespoons bread crumbs 
4 tablespoons of oil  
1.5 tablespoons of butter 
salt and pepper 



Preparation: 

 
1. Chop pork, rinse, dry and cut crosswise into 5 portions. 

 

2. Pestle smash sliced pork on both sides. 

 

3. Sprinkle salt and pepper on both sides. 

 

4. Flavored pork dredge in flour, then in egg  and then in 
breadcrumbs. 



5. Heat the oil in a frying pan and fry the pork chops on a 
fairly high heat for 2-3 minutes on each side. 

 

6. Reduce the heat and even fried pork chops 4 minutes on 
both sides. 

 

7. Remove the fried pork chops from the pan and drain the 
fat on a paper towel. 

 

8. Put the chops on the other pan with melted butter and a 
while (about 1 minute) fry on each side. 
 



Ingredients: 

 
700g of potatoes  

 

2 tablespoons butter 

 

half a bunch of dill 

 
 

 



 Preparation: 
 
1. Washed potatoes scrub. Pour over potatoes sufficient 
water so that they are completely covered. 
 
2. Water pour a tablespoon of salt and cook the potatoes on 
a fairly high heat for about 30 minutes. 
 
3. Drain potatoes when cooked, add the butter and milk 
sprinkle with dill. 
 

 



Ingredients: 

 

fresh cucumbers 

 

150 ml sour cream 

 

1 teaspoon salt and sugar 

 

pepper 
 



                           Preparation: 
  
1. Wash and peel cucumbers. 
 
2. Cut into thin slices. 
 
3. Add salt and pepper, sugar and  cream. 
 
4. Stir. 
 



THIRD DISH-POTATO 
DUMPLINGS 



Ingredients: 

 
1 kg potatoes 

2 cups flour 

2 tablespoons potato flour 

1 egg 

pinch of salt 

 



Preparation: 
1. Peel and boil potatoes.  

 

2. Grind by razor. 

 

3. Add the remaining ingredients and knead the dough. 

  

4. Shape into a shaft with a diameter of about 2 cm and cut 
into strips. 



 

5. Throw into the pot of boiling water and continue  cooking 
until all dumplings float to the surface. 

 

6. You can specify a sweet. Simply heat in a frying pan with 
2 tablespoons butter and 1 tablespoon bread crumbs, pour 
over dumplings and sprinkle with sugar.  

 

7. You can also pour a small amount of cream. 

 



              DESSERT–APPLE PIE 



Ingredients: 
1 kg of apples 

1.5 cups  flour 
1.5 cups sugar 
4 eggs 
1 tablespoon baking powder 
grated rind of 1 lemon 
cinnamon 
butter and bread crumbs into springform pan 
powdered sugar for sprinkling 



                         Preparation: 

 
1. Eggs with sugar grind in a blender.  

 

2. Add the lemon zest and flour in and baking powder.  

 
3. Mix cake. 
 



 

4. Apples cut into slices. 

 
5. Grease the cake tin with butter and sprinkle with 
breadcrumbs. 

 

6. Pour 1/3 of the dough. We put two layers of apples, 
sprinkle them with cinnamon. 
 

7. Pour the rest of the dough. 



 

8. Put in the preheated oven to 170 degrees. 

 
9. Bake for approx. 55 minutes of hot air. 

 
10. Sprinkle with powdered sugar. 

 

 



 

SMACZNEGO! 



Hühnerfrikassee 





Ingredients (for 7 persons) 
● 1 Chicken (ca. 1300g) 

● A little bit salt and pepper 

● 100g butter 

● 3 big spoons of flour 

● A half lemon 

● 100ml cream 

● 2 boxes of white mushrooms 

● 2 carrots 

● One box of pea 

● 4 glasses of rise 

● (curry) 

● „Suppengün“ (different spicerys espeecially for vegetable-

broth) 

 

 



Preparation 

● Cook the chicken  in salt-water till it is done 

● Cut the chicken in little pieces (it should be bite-sized) 

● Cook water and take the „Suppengrün“ in it 

● In the time you can: 

● Melt the butter in a pot and and take flour to it 

● Tossing it and add the broth until it is creamy 

● Add half lemon, cream, spicery, carrots, the peas and white 

mushrooms 

● Serve it with the rise on one side 



Pfannkuchen 



Structure 

● Recipe 

● Sweet Pfannkuchen 

● Hearty Pfannkuchen 



Recipe 

● For 8 portions: 

● 150 g flour 

● salt 

● 250 milk 

● 2 eggs 



Sweet Pfannkuchen 

● Fruits 

● Chocolate 

● Applesauce 

● Sugar and cinnamon 



Hearty Pfannkuchen 

● Mushrooms 

● Bacon 

● Tomatoes 



Baked Potato with sour cream 



Ingredients 

 Large potatoes 
 

 For sour cream (for 4 people): 
 250 g sour cream 
 3 cloves garlic, finely chopped 
 2 tablespoons herbs, chopped (eg chives, 

parsley) 
 1 dash of lemon juice 
 Salt and pepper 



Preparing/Baking 

 Preheated oven to ca. 200 ° C. 
 Put a potato on a piece of aluminum foil. 
 Brush foil with olive oil and sprinkle with a little salt. 
 Close the foil tightly around the potatoes. 
 Put them on a baking sheet and cook for 30-40 minutes 

(depending on the size). 
 

 Meanwhile, mix the ingredients for Sour Cream 
 

 Remove the foil, put potatoes on plate and dip down in 

the middle. Give sour cream into the gap. 



Your baked potato with sour cream is finished! 







PROJECT “FOCUS” 

TRADITIONAL LITHUANIAN MEALS 

BREAD SOUP 

Dominyka Balaišytė 
Goda Damanskytė 
Monika Kirdaitė 
Žyginta Einorytė 



 



 



 



YOU WILL NEED: 

 



300 grams of brown bread 



100 g of dried plums 



A few sticks of cinnamon 



1 table spoon of sugar 



50 grams of sugar 



2 litres of water 





Wash the plums and put them into warm 
water 



Slice the bread 





Meanwhile, boil the water 

 



Put the plums into the boiling water 

 



Put the cinnamon sticks in 

 



Boil it for 10 – 15 minutes 

 



Take the cinnamon sticks out 

 



Put the bread in and wait until 
everything boils 

 



While stirring put the flour in 

 



Add the sugar 

 



And a pinch of salt 

 



Stir and then boil it for 5 – 6 minutes 

 



 



Dishes of 

Lithuania 

Kupiškis Laurynas Stuoka-Gucevičius gymnasium 

Simona Petrulytė, Vilija Jackevičiūtė, Džiugas Timukas 1b 



Lithuanian kitchen 

Because of history, bonds and influence our 
kitchen has a lot of similarities to nations around 
us, but for it are specific peculiarities which let it 
talk about separate traditions. 

 

Nors dėl istorinių ryšių ir įtakų ji turi daug 
panašumų į kitas aplinkinių tautų virtuves, jai 
būdingi savitumai leidžia kalbėti apie ją kaip apie 
atskirą tradiciją. 



Lietuvoje jau nuo senų laikų maistas 
tiekiamas gausiai šeimai, mėgstami 
bulvių patiekalai, dažnai vartojami 
šalti patiekalai. 

In Lithuania from old times food is 
delivered for a big family, one of favorites 
are dishes of potatoes, often eaten cold 
dishes. 



Develpment 

• People of the nation feeding was based on historically 
established temperate natural conditions lead to 
sedentary farmers and livestock producers dishes, which 
are well known from XIX–XX beginning of the peasant 
cuisine researches. 

 

• Krašto žmonių maitinimosi pagrindą sudarė istoriškai 
susiklostę vidutinės klimato juostos gamtinių sąlygų 
nulemti sėslių žemdirbių ir gyvulių augintojų patiekalai, 
neblogai žinomi iš XIX–XX a. pradžios valstietiškos virtuvės 
tyrimų. 



Main dishes 

• Didžkukuliai - Potato 
dumplings 

• Vėdarai - Vedar 

• Švilpikai - marmots 

• Bulvių plokštainis - Potato 
pie 

• Virtiniai - dumplings 

• Šaltibarščiai- Cold beet soup 

• Barščiai – Borsch 

• Saldi sriuba – Sweet soup 



Potato Dumplings/ 
Cepelinai/didžkukuliai 

 
Ingredientai 

• Bulvės 4 kg 
• Faršas 1 kg 
• Svogūnas 2 vnt 
• Lašiniai 200 g 
• Juodieji pipirai 1 

šaukštų 
• Druska 2 šaukštų 
• Grietinė 200 ml 

Ingredients 
• 4 kg of potatoes 
• Mince 1 kg 
• Onion 2 pieces 
• Fat 200 g 
• Black pepper 1 tbsp 
• 2 tablespoons salt 
• Sour cream 200 ml 



Potato Dumplings/ 
Cepelinai/didžkukuliai 

 





Vedar/Vėdarai 

•Vedar is national lithuanian dish. It is made by frying pig‘s 
entrails and fillings. 

•The most popular type of vedar: with potatoes and 
hematic. 

•Vedar are served with greaves like second dish for lunch.  

 

•Vėdarai – lietuvių tautinis patiekalas. Gaminamas kepant 
kiaulės žarnas su įdaru. 

•Populiariausios yra dvi vėdarų rūšys: bulviniai ir kraujiniai. 

•Vėdarai patiekiami su spirgučiais, kaip antrasis patiekalas 
pietums. 

 



Vedar/Vėdarai 



Cold Beet Soup/Šaltibarščiai 

• Cold Beet Soup – It‘s the traditional cold borsch soup in Eastern 
European countries. 
 

• Fresh beets are cut and cook (sometimes together with leaves). 
After cooling beetroot soup poured milk, kefir, cucumber, hard-
boiled egg, carrots, seasoned with dill, onion and parsley. The 
soup is eaten with boiled potatoes. 
 

• Šaltibarščiai– Rytų Europos šalių  tradicinė šalta barščių sriuba. 
• Supjaustomi ir išverdami švieži burokėliai (kartais ir drauge su 

lapais). Atšaldžius burokėlių sriubą dedamas pienas, kefyras, 
agurkai, kietai virtas kiaušinis, morkos, pagardinama krapais, 
svogūnų laiškais ir petražolėmis. Sriuba valgoma su virtomis 
bulvėmis. 



Cold Beet Soup/Šaltibarščiai 





Home made cheese/ 
Naminis sūris 



Branch/
Šakotis 





Traditional lithuanian 
sausage/Skilandis 

 

• Traditional lithuanian sausage – one of the most 
popular traditional smoked meat Lithuania. This 
home made meat generally produced exclusively 
from pork. 
 

• Skilandis – vienas iš populiariausių tradicinių 
rūkytų mėsos gaminių Lietuvoje. Namų 
sąlygomis skilandis paprastai gaminamas vien iš 
kiaulienos 



Traditional lithuanian 
sausage/Skilandis 



Traditional lithuanian 
sausage/Skilandis 



Potato Pie/Kugel/Bulvių 

Plokštsinis/Kūgelis 
• Potato pie or kugel – a dish of grated potatoes and eggs baken in 

oven. 

• This dish is made by different chefs in different ways. 

• Often added onions, carrots, and sometimes cottage cheese. An 
important part of the dish is the sauce, which can also be quite 
different (traditionally - greaves). 

 

• Bulvių plokštainis arba kugelis – orkaitėje kepamas patiekalas iš 
tarkuotų bulvių ir kiaušinių. 

• Šis patiekalas skirtingų virėjų gaminamas įvairiai, neretai dedama 
svogūnų, kai kada morkų ar varškės. Svarbi patiekalo dalis yra 
padažas, kuris irgi gali būti gana įvairus (tradiciškai – spirgučiai). 







Thank you for 
attention! 



Traditional Lithuanian 
Dessert 

Made by: Vaiva Barzdenyte, Guste 
Bliekaite, Gintare Jursenaite, 

Tautvydas Sriubike 

Kupiskis Laurynas Stuoka – Gucevicius gymnasium 



Žagarėliai 
Žagarėliai (also known as krustai or chrustai)  are twisted, thin 
deep-fried pastries dusted with powdered sugar; similar to Polish 
faworkis or Mexican buñuelo. 



Recipe 
• Products: 

• 4 eggs 

• 2 tablespoons of sugar 

• 100 g sour cream 

• A bit of salt 

• 450 g sour  

• 0,5 - 1l oil 

• 50 g sugar powder 



          Procedure 
• Whisk up the eggs with sugar, 

salt and sour cream. Then put 
flour and mix everything. 

• Knead the batter, but don't put 
any more flour. 

• When the batter is elastic, put 
it in a fridge.  

• Put some flour on the table 
and take some batter. Roll thin 
leaf of batter, then cut it into 
the rhombuses. Make a cut in 
the middle and bend the top 
through the middle cut and 
pull it out. 



• When it's done boil some oil and put them into it. 
Bake till it gets golden and when you take them out, 
dry them by putting on a paper towel. When 
everything's done pour some sugar powder.  

 

    Voila! Enjoy! 

 



Thank you for your attention! 



FOCUS RECIPES 


