ROMANIAN TRADITIONAL FOOD



Romania is a beautiful little country in Eastern Europe in the Balkan region.
The food of Romania is diverse. 
Food choices and cooking styles are influenced by Balkan traditions as well as German, Hungarian, Turkish, Russian and those of the Near East which includes Israel, Palestine, Jordon, Syria, Lebanon, and Iraq.

Romanian kitchen


www.romanianmonasteries.org

The seasons generally influence the food offered. During summer and autumn markets overflow with fresh vegetables and fruits coming from the local farms. Radishes, spring onions, potatoes, nettles, spinach, lettuce, tomatoes and cucumbers delight the shoppers in April and May. From the end of May to late September there is a large variety of fruit: cherries, apricots, strawberries, raspberries, plums, pears, melons and watermelons, peaches, blackberries, blueberries, apples, grapes, quinces and nuts.
Pork and lamb are preferred over beef in Romania and pork fat is used for cooking.
 Pork prepared in different ways is one of the most common ingredients, and all restaurants serve pork chops (cotlet).
For Christmas a pig is traditionally butchered by every family and a variety of recipes are used to prepare the meat. One of the popular dishes made from the liver and intestines of the pork is a long sausage called carnati.  
Another dish is piftie which is made from the feet, head, and the ears and is suspended in  aspic. Romanians love spicy meatballs made from a mixture of pork and beef. Other meat dishes include skewered meat (frigarui); grilled mince meat rolls (mititei); and chicken cutlet (snitel).



 At Easter roast lamb is served and also a cooked mixture of intestines, meat, and fresh vegetables called drob in Romanian.


www. petergreenberg.com

Fish from the Danube River is very important to Romanians. 
 Cheeses of all kinds are very popular with the Romanian people. Most of the cheese is made from cow or sheep milk.
Cooked cornmeal (mamaliga) is traditional in all of Eastern Europe and is considered the poor man's dish and is a Romanian specialty. It is used with meat or cheese.
 Romanian Style Polenta (Mamaliga ): water, corn meal and salt.
 Boil water and salt in a pot. When water is boiling, gradually add corn meal while stirring the mixture with a whisk. Stop adding corn meal when the mixture is considerably thick. Continue to simmer for about 10-15minutes, with caution since the mixture bubbles up and splatters hot polenta around. Remove from the heat and serve hot with your favorite dish.



www. tarotmessenger.com
 







The best-known dish is sarmale, called also with the diminutive sărmăluţe, (mincemeat wrapped in cabbage or vine leaves) with mămăligă (polenta).
Cabbage rolls (Sarmale): cabbage, ground meat (mixture of pork and beef is recommended), onion, rice, tomatoes or tomato sauce, salt, pepper, sweet paprika.
Serve hot with sour cream. 


www.anotherperfectdiet.com

Soups are usually soured with lemon juice or a dash of vinegar. Different breads are very popular in Romanian culture and there are many interesting varieties.
Stews (tocăniţe) made with different kinds of meat (usually chicken and pork) and with vegetables also figure on the restaurant menus, as well as different kinds of soups.
Ciorbă de burtă (tripe soup) served with garlic or hot chilli pepper and vinegar is one of the favourites among Romanians. 
 Other Dishes:
 Supa de gaina cu taietei de casa (chicken soup with homemade noodles) is a famous Bucovinean dish. Everyone knows how to prepare this favorite soup with fresh chicken and noodles made at home with wheat flour, eggs, water and salt for taste.
The Tochitura Bucovineana is a dish made of fried pork sausages, fried pork chops, sheep-milk cheese, fried eggs and polenta.
Sarmalute în cuib cu smântâna (mincemeat in cabbage leaves with polenta and sour cream) is a dish served everywhere in Romania. Pork meat is minced and mixed with rice, tomato sauce, eggs and parsley. This mixture is wrapped in fresh or pickled cabbage leaves or vine leaves. They are cooked and served with polenta and sour cream.
Cârnati de porc cu sfecla rosie (pork sausages with beetroot) are much appreciated.  
Peste prajit cu mamaliguta si mujdei (fried fish with polenta and garlic sauce) is a traditional dish not only in Bucovina but also in all Romania. Fresh fish is covered with wheat and corn flour, is then fried and served with polenta and garlic sauce. Trout and carp are especially popular in the region.
Pastrav în cetina (trout in fir-tree boughs) is usually prepared to last for a longer period. The trout is cleaned and smoked and then kept between fir-tree boughs to get their specific taste.
Piftie de pasare (chicken aspic) is made of chicken cooked with vegetables to give the aspic good taste. The vegetables are re-moved, the meat cleaned and then put with the soup in small bowls. In a cold place the soup will transform into aspic. Pork aspic is prepared in the same way.                               Pui cu smântâna (chicken with cream) is made of chicken cooked in sour cream. It is often served with hot polenta.
Mamaliguta cu ciuperci (polenta with mushrooms) is a dish specific to this region with plenty of forests and mushroom.
Friptura de caprioara sau de mistret (steak of roe deer or wild boar) is a delicacy that is served rarely.
Tocanita de iepure (rabbit stew) is also a special dish. The stew is prepared with red wine that brings out the good taste of the meat.  
Rulada de pui (chicken roll) is a dish much appreciated in Bucovina.
Rasol moldovenesc cu hrean(boiled pork, chicken or beef with sour cream and horseradish sauce) is usually served with polenta.
Pui câmpulungean (chicken in the style of Câmpulung Moldovenesc) is chicken stuffed with smoked bacon, sausages, garlic and vegetables.
Pârjoale (meatballs are fried).
Clatite cu carne si ciuperci (pancakes with meat and mushrooms) are also baked in the oven after the filling mixture is ready. Pork or beef meat are used to prepare this meal. 
Boeuf Salad (Salata de Boeuf). 

 
www. ovidiupecican.wordpress.com








Desserts  are usually crepes filled with fruits or cherry strudel. Other desserts in Romania include baclava, which is sweet layered pastry; sponge cake known as pandispan; rice pudding or orez cu lapte; and gingerbread or turta dulce.
Romanian Walnut Panetone (Cozonaci cu nuca): 


www.rounite.com

“Poale-n brâu” pies are made either with sweet or salty cheese. The dough is wrapped into an envelope and filled with cheese.
Clatite cu brânza (pancakes with cheese) are baked in the oven with cream.
Papanasi cu brânza (cream cheese dumplings) are either fried or boiled and served hot with jam. 
Lapte de pasare (floating is-lands), consist of stiff egg whites floating in vanilla sauce.
When visiting homes anywhere in Romania the people are friendly and warm and always there is an invitation to share their food. 
[bookmark: _GoBack]We recommend you to visit the Platou Cornesti from Tirgu Mures where you can eat grilled mince meat rolls with mustard. If you don’t eat pork, you can eat grilled mince meat rolls made only from sheep meat.
Also, I recommend you fried trout with garlic and polenta.
So, good appetite!

									By
									Tarcan (Ciocan ) Ancuţa
									Şipoş Zsolt	
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