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Among the most popular
cakes in Poland, we will
certainly find cheesecakes,
poppy seed cakes and cider
cakes. Apart from cakes,
cookies are also popular - we
know many simple recipes for
Polish desserts, eaten by
children and adults for
hundreds of years.

Makowiec is a cake that Poles
usually prepare for Christmas.
Cheesecake in various
variants, e.g. "cold" or baked,
appears on Polish tables
throughout the year. PaczKki,
drozdzowiec, karpatka and
pierniki torunskie are also
popular.
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One of the best
desserts in Poland!
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RECIPE

Beat the soft butter until fluffy,
gradually add the yolks one at a time,
alternating with a tablespoon of
powdered sugar, beating the
ingredients thoroughly all the time.
Reduce mixer speed to medium, add
ground cheese and combine. Now add
in turn: vanilla sugar, cream and potato
flour, all the while mixing the
ingredients into a homogeneous mass.
Finally, mix (gently but thoroughly)
with the stiffly beaten egg whites.
Prepare a cake tin with a minimum
diameter of 26 cm (measured from the
center). Grease it with butter and
sprinkle with breadcrumbs or ground
almonds, or line the bottom with
baking paper.

Put the cheese mass into a springform
pan and put it in the oven preheated to
170 degrees C. Bake for 60 minutes.
Cool the cheesecake gradually by
removing it from the oven (first by
opening the door a little and slightly
pulling the cheesecake out, finally
remove it from the oven). Sprinkle the
top of the cheesecake with powdered

sugar or pour over the chocolate glaze. —+

INGREDIENTS

1 kg of ground cottage cheese
250 g of soft butter

1 and 1/3 cups powdered sugar
6 eggs

1 packet of vanilla sugar

150 ml cream 36%

4 tablespoons of potato flour
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POLISH DESSERT

Cold cheesecake is a dessert that is
prepared from cheese mass, placed
on a previously prepared base and
covered with jelly, usually with fruit.
It is a no-bake cake that is served
cold.
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Wsrod najpopularniejszych
ciast w Polsce z pewnoscia
znajdziemy serniki, makowce
czy jabteczniki. Oprocz ciast
popularne sg rowniez
ciasteczka - znamy wiele
prostych przepisow na polskie
desery, zajadane przez dzieci i
dorostych od setek lat.

Makowiec to ciasto, ktore
Polacy zwykle przygotowujg
na Boze Narodzenie. Sernik
w réoznych wariantach, m.in.

,na zimno” lub pieczony,

pojawia sie na polskich
stotach przez caty rok.
Popularne sg rowniez paczki,
drozdzowiec, karpatka
i pierniki torunskie.
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Ciasio!

Jedne z najlepszych
polskich deserow!
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PRZEPIS

Miekkie masto ubi¢ na puszysto,
stopniowo dodawac po jednym zottku
na przemian z tyzka cukru pudru, caty
czas doktadnie ubijajac sktadniki.
Zmniejszy¢ obroty miksera do
srednich, dodac¢ zmielony ser i
potaczyc. Teraz dodawac po kolei:
cukier wanilinowy, Smietanke oraz
make ziemniaczang caty czas miksujac
sktadniki na jednolitg mase. Na koniec
wymieszac (delikatnie, ale doktadnie) z
ubitymi na sztywno biatkami.
Przygotowac tortownice o srednicy
Mminimum 26 cm (mierzona od srodka).
Posmarowac jg mastem i wysypac
butka tarta lub mielonymi migdatami
lub dno wytozy¢ papierem do
pieczenia.

Mase serowa wytozy¢ do tortownicy i
wstawic¢ do piekarnika nagrzanego do
170 stopni C. Piec przez 60 minut.
Sernik studzi¢ stopniowo wyjmujac z
piekarnika (najpierw po trochu
otwierajac drzwiczki i lekko wysuwajac
sernik, w koncu wyjac z piekarnika).
Zrumieniony wierzch sernika posypac
cukrem pudrem lub pola¢ polewg
czekoladowa.

SKLADNIKI

1 kg zmielonego twarogu

250 g miekkiego masta

1i1/3 szklanki cukru pudru

6 jajek

1 opakowanie cukru wanilinowego
150 ml smietanki 36%

4 tyzki maki ziemniaczanej
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POLSKI DESER

Sernik na zimno to deser, ktéry
przygotowuje sie z masy serowej,
utozonej na przygotowanym
wczeshiej spodzie i przykrytej
galaretka, najczesciej z owocami.
To ciasto bez pieczenia, ktére
serwuje sie na zimno.
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SHAGTESE

ATTO TA TTLO SNUO@LAN KELK TNV
MoAwvia, olyoupa Ba Bpoupe
cheesecakes, kelk
TMATTAPOUVOCTTOPOU KaL KELK
MUNALTN. EKTOG a1T0 Ta KELK, Ta
pTLIoKOTa lval emiong
SNUOWIAN - yVwplloupe TOAAEC
QTAEG CUVTAYEG YLA TTOAWVLKA
gMLEOPTTLA, TTOU TPWYOVTAL Ao
TaLdLA Kal EVAALKEG 6w Kat
EKATOVTASEC XPOVLA.

To Makowiec givat eva Kelk
TToU ouvrBwg eTtoLpalouv oL
MoAwvol yLa ta Xplotouyevva.
Cheesecake o€ 6Ld@opeg
TMAPOAAAQYEG, TT.X. «<KPUO» I
Pnuevo, eppavidetal ota
TMOAWVLKA TpaTelLa OAO TO
XpOvo. Ta vtovatg, To KELK
HayLdg, N Kapratka Kal To
ueAoPwpo Topouv sivat emiong
SNUOWLAN.
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2TIABwon
KELK/

‘Eva a1ro ta KaAutepa
EMEOPTTLA OTNV
MoAwvia!

c‘ " I

L

.




Ll

1

2YNTAIH

XTUTTAPE TO PJOAAKO BoUTUpO PEXPL VA
a@pPATEYPEL, TPOCOETOUNE OTASLAKA TOUG
KPOKOUG €vav-gvay, EVOANAE e pLa
KOUTOALA TNG oouTrag {ayapn axvn,
XTUTTWVTAG KA Ta UALKA OAN TNV wpa.
XAPNAWVOUE TNV TaxuTnTa Tou Pi&ep o€
HETPLA, TTPOCOETOUE TO AAECHEVO TUpPL
KOL aVaKATEVOUE. Twpa mPoobeoTe pe
Tn oglpa: tn Caxapn Baviilag, TNV Kpepa
YAAQKTOG KAl TO AAEVPL TTATATAG, EVW
OVAKATEVETE TA UALKA OE LA OLIOLOYEVN
pada. TEAog, avakateUoupe (amald aAAa
ETMLPEAWG) PE TA AOTPASLA TTOU £X0UV
XTUTTOEL O@LYTAL

Etolpadoupe pLa @oppa yLa KEWK JE
EAAXLOTN SLAPETPO 26 €K. (UETPNPEVN QTTO
TO KEVTPO). To aAelpoupe pe Boutupo Kat
1O TAoTAALOUPE PE TPLUPEVN PPUYAVLA
) aAeopEVA AUUYSAAQ 1) OTPWVOUHE TOV
TATo Pe Xapti Ynoipatod.

Badete tn pada tou tuplou oe eva taptl pe
eAaTnpLo Kal TN Bddlete o€
mpoBeppacpevo poupvo otoug 170
BaBuoug C. Wrvete yla 60 Aemrta. Woukte
10 cheesecake otadlakd Bydlovtdg to
aTro TOV (PoUpPVO (Trpwta avolyovtag Alyo
TNV MopTa Kal TpaBwvtag EAagpd to
cheesecake mmpog ta €€w, TEAOG
AYALPECTE TO ATTO TO POUPVO).
MaomaAiloupe TNV KOpUPN ToU
cheesecake pe Caxapn axvnn
TMEPLYUVOUPE PE TO YAAOO COKOAATAG.

2Y2TATIKA

1 KW\O aAeopevo tupl kotatl

250 ypappapla paAako Boutupo

1 kat 1/3 @Att¢ave Caxapn dxvn

6 auya

1raketo axapn BaviAla

150 ml kpepa yaAaktog 36%

4 KOUTOALEG TNG ooUTag aAgUpL
MaATATAC
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MOAQNIKO
EMIAOPIIO

To kpUo cheesecake gival Eva

EMMLEOPTTLO TTOL TAPACKEVALETAL AT

pada tuplov, ToTroBeteital o€ pLa
TPONYOUHEVWG TPOETOLJaopEVN BAo
Kal KoAUTTeTal Pe CeAE, ouvnBwG Pe

ppouta.
Elvat eva k€k xwpig Yrotpo mou
oepBipetal kpuo.




