
  



ROMANIAN CORNMEAL PORRIDGE RECIPE - MAMALIGA 

 

INGREDIENTS 
 3 1/2 cups water 

 1 1/2 teaspoons salt or to taste 

 2 tablespoons butter 

 1 cup coarse yellow cornmeal 

 Sour cream (optional) 

 Telemea or feta cheese (optional) 
 Fresh herbs of choice (optional) 

 Prep Time: 0 minutes 
 Cook Time: 45 minutes 
 Total Time: 45 minutes 

PREPARATION 

1. Bring the water to a rolling boil. Add the salt and butter, stirring to melt. Using a 
wooden spoon, add the cornmeal very gradually, while stirring constantly in the same 
direction. 

2. Simmer over low heat, stirring frequently, until it thickens and starts to pull away from 
the sides of the pot, about 35-40 minutes. Serve hot. 

3. NOTE: If desired, while mamaliga is still hot, add more butter, cheese, sour cream 
and herbs. Mamaliga can also be served with a dollop of sour cream. Mamaliga can 
be poured into a pan. When cool, it can be flipped out onto a cutting board, cut into 
squares and sauteed in butter until crispy. 

 

http://homecooking.about.com/od/cookingfaqs/f/faqfetacheese.htm
http://frugalliving.about.com/od/makeyourowningredients/qt/How-To-Substitute-Dried-Herbs-For-Fresh-Herbs.htm


           Romanian Easter and Christmas 

Bread                              -                               

Cozonac 
INGREDIENTS 

 2 1/2 tablespoons + 3 1/2 cups all-purpose flour 
 1/2 cup +1/2 cup + 1/4 cup milk 

 1 package active dry yeast 
 4 large egg yolks 

 3/4 cup superfine sugar 

 4 ounces light or dark raisins 

 Zest of 1 lemon 

 4 ounces melted butter 

 1 tablespoon dark rum 
 1 teaspoon vanilla extract 

 1 tablespoon canola oil 

 1 ounce walnuts (optional) 

 1/2 cup confectioners' sugar (optional) 

 Prep Time: 20 minutes 
 Cook Time: 60 minutes 
 Total Time: 80 minutes 

PREPARATION 

1. Scald 1/2 cup milk and stir in 2 1/2 tablespoons flour until smooth. Let cool 10 minutes.Heat 

another 1/2 cup milk just until lukewarm. Do not scald. Place yeast in a small bowl and pour 

lukewarm milk over, stirring until dissolved. Add yeast mixture to flour paste and beat until 

large air bubbles appear. Cover and let rise at least 15 minutes. 

Heat the remaining 1/4 cup milk to lukewarm. Do not overheat. Pour into a warmed large 

bowl or bowl of a stand mixer. Add, stirring after each ingredient, the egg yolks, sugar, 

raisins, zest, yeast mixture and flour. Knead about 10 minutes by machine or 15-20 minutes 

with buttered hands while still in the bowl, adding butter as necessary to achieve a nonsticky, 

pliable, moist ball of dough. It will probably take about 3 ounces of butter. Save the rest. 

Add rum, vanilla and oil and knead another 2-3 minutes. Cover bowl with greased plastic wrap 

and let rise until doubled. Punch down and with hands dipped in some of the reserved melted 

butter, knead another 5-10 minutes. 

http://culinaryarts.about.com/od/bakingdesserts/p/wheatflour.htm
http://germanfood.about.com/od/breadbaking101/qt/Baking-Yeast-Dry-And-Fresh-Yeast-Measurements.htm
http://homecooking.about.com/od/alcohol/a/rumtips.htm
http://easteuropeanfood.about.com/od/qz/g/scald.htm
http://mideastfood.about.com/od/tipsandtechniques/a/standmixers.htm
http://easteuropeanfood.about.com/od/desserts/qt/zest.htm
http://culinaryarts.about.com/od/glossary/fl/What-is-Kneading.htm


Heat oven to 350 degrees. Coat a 10- to 12-inch round pan that is at least 3 inches deep 

with cooking spray. Using buttered hands, twist the dough and place in the pan. Cover with 

greased plastic wrap and let rise until dough reaches the top of the pan. 

Mix 1 large egg yolk with 1 tablespoon cold water and brush top of dough. Sprinkle walnuts and 

a few raisins on the dough, if desired. Bake 1 hour or until toothpick tests clean or an instant-read 

thermometerregisters 190 degrees. 

Remove from pan and cool on wire rack. If you wish, while the cake is still hot, sprinkle with 

confectioners' sugar and walnuts. 

 

               Romanian Salat Olivje Recipe 
  

INGREDIENTS 
 Salad: 
 2 large russet potatoes 

 2 boneless chicken breasts, cooked and finely diced (or use beef, turkey, ham, hot 
dogs, etc.) 

 1 cup peeled carrots, boiled and finely diced 

 1 cup peeled parsnips, boiled and finely diced 
 5 large hard-cooked eggs, finely diced 
 1 small onion, finely diced 

 2 celery stalks, finely diced 

 1 1/2 cups finely diced pickles 

 1 1/2 cups frozen peas 

 Dressing: 
 1 to 2 cups mayonnaise, or to taste 

 1 tablespoon mustard 

http://lowfatcooking.about.com/od/quicktips/qt/cookingspray.htm
http://culinaryarts.about.com/od/culinarytools/p/ir_thermometer.htm
http://culinaryarts.about.com/od/culinarytools/p/ir_thermometer.htm
http://easteuropeanfood.about.com/od/Romanian-Salads/r/Romanian-Salata-De-Boeuf-Recipe-Romanian-Potato-Salad.htm
http://localfoods.about.com/od/parsnips/tp/aboutparsnips.htm
http://culinaryarts.about.com/od/eggsdairy/r/Hard-Boiled-Eggs.htm


 Salt and pepper to taste 

 Garnish: 
 Parsley 

 Olives 

 Prep Time: 30 minutes 
 Cook Time: 30 minutes 
 Total Time: 60 minutes 

PREPARATION 

Make the Salad 

Boil potatoes in their skins in salted water until fork tender. Remove from water and peel off the 

skin when they are cool enough to handle. Dice finely and reserve. 

 In a large bowl, add diced potatoes, diced chicken or other meat, diced carrots, parsnips, eggs, 

onion and celery. 

  

1. Squeeze the diced pickles lightly in a paper towel to remove some of their juice (otherwise the 

salad will be too watery) and add to the rest of the diced ingredients 

 In a medium bowl, whisk together mayonnaise, mustard, and salt and pepper. 

Assemble the Salad 

Add the dressing to the diced ingredients in the large bowl and toss to completely cover. 

 Transfer to a pretty serving bowl. Cover the entire top with a thin layer of mayonnaise but 

enough so no salad shows through. Decorate the top with reserved vegetables and hard-cooked 

eggs. Cover with plastic wrap and place in the refrigerator to serve chilled or serve immediately 

at room temperature. 



Romanian Stuffed Cabbage  Sarmale 
INGREDIENTS 

 1 whole head cabbage, about 4 pounds 

 6 tablespoons olive oil 

 1 finely chopped medium onion 

 2 minced garlic cloves 

 2 1/2 tablespoons raw rice 

 1/4 cup hot water 

 1 1/2 pounds ground pork 

 1 slice crustless white bread 

 2 tablespoons chopped fresh dill 

 1 teaspoon thyme 

 2 teaspoons salt 

 1 teaspoon black pepper 

 1 teaspoon crushed hot red pepper (optional) 

 2 tablespoons water 

 1 cup sauerkraut juice reserved from drained sauerkraut (see below) 

 1 tablespoon Vegeta 
 10 black peppercorns 

 4 bay leaves 

 3 cups sauerkraut, drained (reserve 1 cup juice, see above), rinsed and squeezed dry 

 6 strips bacon 
 6 fresh dill sprigs 

 2 pounds sliced tomatoes (fresh or canned) 

 Prep Time: 30 minutes 
 Cook Time: 120 minutes 
 Total Time: 150 minutes 

PREPARATION 

Remove core from cabbage. Place whole head in a large pot filled with boiling, salted water. 

Cover and cook 3 minutes, or until softened enough to pull off individual leaves. You will need 

about 18 leaves. 

http://easteuropeanfood.about.com/gi/o.htm?zi=1/XJ&zTi=1&sdn=easteuropeanfood&cdn=food&tm=4&gps=55_478_990_882&f=22&su=p284.9.336.ip_p830.0.336.ip_&tt=2&bt=1&bts=1&zu=http%3A//www.vegeta.com.au/products/vegeta-gourmet-stock-powder
http://homecooking.about.com/od/cookingfaqs/f/faqbacon.htm
http://localfoods.about.com/od/fall/tp/aboutcabbage.htm


When leaves are cool enough to handle, use a  knife to cut away the thick center stem from each 

leaf, without cutting all the way through. Chop any remaining cabbage and set aside.In a large 

skillet, saute chopped onion, garlic and rice in 1 tablespoon olive oil, stirring frequently, until 

onion is translucent. Add hot water, bring to a boil, reduce heat and simmer 10 minutes. Remove 

from heat, cover and let stand 5 minutes or until rice has absorbed all the water. Let cool. 

Place pork in a large bowl. Quickly dip bread in water, squeeze to remove excess water and add 

to meat along with onion-garlic-rice mixture, combining thoroughly. Add dill, thyme, salt, 

pepper, hot pepper, if using, and 2 tablespoons water. Mix completely but lightly so as not to 

toughen the meat. 

In a medium bowl, mix 3 cups water with sauerkraut juice, Vegeta, peppercorns and bay leaves, 

and set aside. 

Place about 1/2 cup of meat mixture on each cabbage leaf. Roll away from you to encase the 

meat. Flip the right side of the leaf to the middle, then flip the left side. You will have something 

that looks like an envelope. Once again, roll away from you to create a neat little roll. 

Using 2 tablespoons of the remaining olive oil, coat a large, lidded or casserole dish. Mix 

reserved chopped cabbage with sauerkraut and place some in the bottom of the prepared Dutch 

oven. 

Place 3 strips bacon across sauerkraut and cover with a layer of stuffed cabbages. Add another 

layer of sauerkraut, bacon strips and stuffed cabbage. Then top with remaining sauerkraut. 

Spread dill sprigs on top and sprinkle with remaining olive oil. Pour sauerkraut juice-water 

mixture over all. 

Heat oven to 375 degrees. Place  over high heat and bring to a boil, lower heat to medium-low, 

cover and simmer about 20 minutes. Transfer to oven and cook 1 1/2 hours. Then add sliced 

tomatoes, cover and cook another 45 minutes. Remove lid and continue cooking another 15 

minutes. 

When ready to serve, remove bay leaves, and accompany sarmale with boiled potatoes, pasta 

or mamaliga (polenta). 

 

 

http://easteuropeanfood.about.com/od/equipment/tp/Top-10-Tools.htm
http://localfoods.about.com/od/recommendedproducts/a/All-About-Olive-Oil.htm


Traditional platter 

     ingredients 

 500 grams  sausage  

500 grams of pork 

 500 grams of chicken  

300 grams potatoes  

300 grams cabbage 

 oil ,salt ,pepper, vinegar ,sugar  

           way of preparing 

 meat is prepared to grill. prepare a salad of cabbage and  French  fries.  

 

Bon apetite,pofta buna!!! 

Romanian Sour Meatball Soup Recipe 
 

 

INGREDIENTS 
 Meatballs: 
 1 pound ground lean beef or pork (or a combination) 

 2 slices bread 



 1 small finely chopped onion 

 2 tablespoons uncooked rice 

 2 tablespoons water 

 Salt and pepper to taste 

 Soup: 
 1 small finely sliced onion 

 1 bunch lovage leaves or celery leaves or parsley leaves, finely chopped 

 1 peeled parsley root 

 1 peeled parsnip 

 4 peeled carrots 

 1 pound beef or veal with bones 

 4 tablespoons tomato paste 

 Salt as needed 

 2 to 3 tablespoons vinegar, or to taste 

 Sour cream for garnish (optional) 

 Hot pepper (optional)  

 Prep Time: 50 minutes 
 Cook Time: 40 minutes 
 Total Time: 90 minutes 
 Yield: 8 serving Romanian Meatball Soup 
 
                                             PREPARATION 

In a large saucepan or  bring 6 cups of water to a boil. Add sliced onion, lovage, parsley 
root, parsnip and carrots. Add beef or veal with bone. Bring back to a boil, skimming off 
any foam that rises to the surface, reduce heat and simmer partially covered. 
Meanwhile, make the meatballs by first soaking the bread in water or milk and then 
squeezing it dry. Mash the soaked bread in a large bowl. Add the ground meat, finely 
chopped onion, rice, water and salt and pepper. Wet hands slightly and make small 
meat balls. 
When the vegetables in the saucepan become tender, return it to boil and carefully drop 
in the meatballs. Reduce heat and simmer for 30-40 minutes. When the soup is almost 
done and the meatballs come to the surface, add the tomato paste and stir well. 

       Add the tomato paste and stir. Add the lovage and season with salt and vinegar. If 
desired, serve with a dollop of sour cream and a hot pepper on the side. 
 

http://culinaryarts.about.com/od/beefporkothermeats/ss/grindburg_6.htm


 


