
Culinary 
Łódź of 
four 
cultures



POLISH CUISINE " 
Kapuśniak"
Which is roughly 
translated to " 
Sauerkraut soup"



 1,5 tea spoon of salt

 1/3 teaspoon od milled pepper

 1 bay leaf

 1 allspice

 1 tea spoon of carway seed

 1 te spoon of majoram

Ingredients:



Recipe

 Cut the bacon into plasters and then into strips. Warm up the pan with a tablespoon of butter or oil, add the bacon and colour it from both 

sides for 10 minutes 



JEWISH 
CUISINE-
Jewish styl 
carp



INGREDIENTS:

One carp
One spoon 
of gelatine

Two spoons 
of knorr

Four big 
onions

One carrot
50 grams of 
almonds

50 grams of 
raisins



Recipe

 Cut the last two onions in quarters. Add the carret, the onions and knorr. And pour a liter of water on it. Cook it for 1,5 

hour on small fire and strain the brew and pour it all over the fish , ENJOY!



GERMAN 
CUISINE-
Maultaschen, 
german 
dumplings



INGREDIENTS:



Recipe

 On each piece we put the stuffing using a spoon and shape it into a rectangle. To a boiling water with salt we add the 

dumplings and keep them in the pot for like 2 or 3 minutes 

 During that, we can prepare the cut onion with the mushrooms, season the mushrooms with salt and pepper and keep it 

on a pan for 5 minutes. At the end, we lower the fire, pour some cream on it, season it and take it from the fire 

 Put the mushrooms on the prepared dumplings and put some chives on it. ENJOY!



RUSSIAN 
COUSINE-
Chebureki



INGREDIENTS:



Recipe

 After that, degrease the dumplings on the paper towel, and consume ENJOY!



Thank you for you're attention!


