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Bichhomn Bittischha -Vevers Buyticha

Wesnicke jidlo a bydleni na prelomn
18. a 19. stoleti
(upravené veceptuvny)
Polevky
8 wsthoud

50g//zmo/m/,50g/£aza[/é,50¢M¢%50¢@6@,%WM/&@,20¢WW¢,20%W80g/
Qludch, lazale a Eochw namacime do studené vady pies noc a duhy den v téze vods spalecns weaiime.

MWAWMSWW/MWO%OMMWW%OW asalime a dovaiime do mébha. Wm@/?/hda/t/lz
é&sww/ﬁvwmmxiené/moapf//.
e’ P

Betna 1.
Z50¢WM¢M%@Z50¢WM,50¢WW@/@
Z5g//b€aa%émow%%&d&&mm23d@smm%/neéam%

RKuply pichereme, vypereme a dime vaiit do
asolené a okminované vody. Po chuilce b nim piiddme

wzilehanow v nléce neba smetand a za stilého michdni
— = P

etna 2.
MW@W%MWWWW&WW,M@WOM@



Chtebous s houbami
20 g/mv@m/,o/v/lw& 150 g/oﬁéeﬁoWqumaﬂsﬁ%o/wa, 1 ua//c&/zu/é/aa/st/&l//n’m/som 2 db mléka, 30g
[L@/;C@a/ V.!; s g , 9M (; s V.!/ [ g g . Vlg .
(= OE T DacRes - -

S upovka
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@ lé Mancw stoviboud
Z%memwmwmfjﬂmmﬁa
W,WMMWWMW50¢WM50¢M
qu/e/tf/asmmemzam/ﬂ@

Smwkmw%wummwwu%mm ug/&e/w/ma//aw

/e/w/t/ mﬁux&tmmmm%owm/wwmq%mmwzmwﬁwwmw@

(= OE T DacRes - -

b oje

4W€@W%0Wm 700g/sa'd€a/, 6 strouzbiy Cesnelu, W&MWZWM,M
%@WWWWWWMMWWWWWWW@W Kazdow kostluw

Wdatn@/zat/wmwwbwny/mcww/&ww OMWWWMWWZ@&W%WOM&MMW wnw//sm

40 g hladké mouky, 40 ¢ tukw, 100 g koienové zeleniny (mikeu, celev, petizel nelbo pastisiak), 100 ¢ huddé

%m@w%&wwmmwﬁéowm&w zw&;/mpouadow daéwwmwo/mnwosa&nw//?/udomxw
acistenaw, m/ewanowwﬁenmwwuwum&dwrm&% %W@mu/eg/ WWSWMW&MMWAWW
nudﬂmwt@smwrm/smﬁam@/,@mmwmsm/mdﬂo Wl/aza&nmw/wwwm% zavdiime strouhdni,

.__.<)§::n\', = = ’1 "z~ -

Cémei VV@WIWWM@WMUMMMWMWWW piiddme trachuw mdslon z@/,osV/a%t/wOM



MaMwnw%deoMWponWZOmm.

Ryselo s houbami a uejci
3/4 U vady, sil, kmin, hust cerstujch nebo susendch
ha, 1/4 & mleka, 20 ¢ dwozdi, 2 Uice chleboué
mou/ey/, 1/4 @WWW,ZU@/LC&30¢WM’/SM,
1 cibudde.
@@WWWW,WMMW
m/&%@m/, wzmichdme s chlebovow moukow nebo si
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Koo - varive

Votankoua

do kastrolw nalijeme vodw, asolime a piivedeme do
vaur. @am&w&%@e@néwc&//m%zmlwﬁamkww
za stilého michdni asi 15 - 20 minut vaiime do
potlickow a na velmi: miwém ohni dodusime, coz twd
delsi dabu.
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memmmiawm

@ na miménv ahwic asi 45 minut dusime.




gemuwmta’x

FWA@WMS@Z/%@M@WJ/WW vaiila se v bldsternech a na hnadech.
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mw@em@soww Wm/pwsﬂm@;,@coﬁwﬁaw //ui/ww,o/sa&m@ ,F/Zidciwww%@n@é&slw/owmdbwmdw /
mlétem.
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aa/mézkop/iw/
400 ¢ mladijch kopiiv, 1 db mléka, 2 vejce, 40 ¢ masla, sid,
1 Uzice hadkeé mauky.
%WMWWMMOWWWWWM
%q@w&tzm@ na  pdnvi tuk, %opmu// na ném  zpénime,
za/s%wnwmu/wwa/aswmﬁ/wm Potom zalijeme mlékem s

ml@/mnwmmwwmsm%mw/mmm/wdwsmw az
WZMMW

3,‘ Ind, .
200 g/;a/w/@n@ﬁ@/?/mm 7 WWVL@@@%&&M sid, 50 g/po[o/'mﬁamw/al/, 80 g/s&m/(}m//, 100 g/ci/éw&&.
Dihly nebo proso nékaolitrdt spaiime ( pielijeme viouct vadow), scedime a nechame okapat. “Vsypeme
do viouci asalend vady nelio mléka a weatime domékka. Potom zasypeme maukow a nechdme na kraji plotny
MWZOWMM,WS@MMMWPMZM CVM@&/&WWMWMMWWMM&W%M&M&@W
mewmmmmmﬁww

“ i Rasa s hachem, Cockow a vejcem

Na tato wehlé a jednaduchs jidla jo tiela mit
| brambory, mléha a maslo na bamborovaw kasi,
." . m&%@mmp@m@sl@d/wwﬂw%mw@w
'.:‘:'? ‘ ? ] nebo tvavoh na strouhdnd.

e Cn%p/we/ je tieba azﬁamza,b omyt @
wbadjet brambory. Dt je vaiit do asolend
bramborovow hasi. Zodaraverv s bramboramic dame
acta @ jakmile se vyvyii voda, prokapeme cockw olivavgm alejem. Mezir tim si na olejic orestujeme zelenyy
hdsek, kieuj asolime a piiddme do néj pied koncenv restovdni censtuy tymidn. Poslednd, ca nam chyli jsow




Qustning
$udch s hysangm zelim
Prelnany, v nékaliteré vade aplachmuy hudch zalijeme studenow vodow a nechdame mdcet wlozeny v chladu,
WMWMWWWMWW Wa@rufﬁmoﬁm@mwwmammsad&m 9%/20(/{«4@"0
klademe porci vatendha hachw do lizka porce kysandho zeli, ktené mizeme i dle kyselosti pied paddvdnim
/ympéaio/zmm‘/.

@mﬁcﬁw&w«w-gm
9%4«444// v nokalikerd  vads

aMwWW(@OOg/)wMW
studenow vodow a nechdme mddcet

do mékka proprané kuaupy (500g).
9w¢z€mﬁn@mws/mdmwuodaw,
m%m&hwwpww@%@m&ﬁmoﬁmwwm Smﬂ@bmﬂmd@p@/m&ommtﬂ@m@ém@é@m&
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@MP&/&{MM— Kodict mard
200 g/zawéé, 600g/4/mm40/1/ 80 g/sddxéa/wsfwaﬂ%g/ @oi/@w&’/ sw(}/

%azofé@/m/ /za/se/wmwwﬁmméomw o/soﬂmww/wdmm;w S
‘(/ gmp&&btéfwm
M5 -y = 500g/ﬂmbﬁom700g//eﬂup@/&,zmdm?
o~ 7 . ciblle; 60 g sddla; 2,5 db mldha, cesneh,
j “, - Woxwm/ew sild. %Wwﬁoxu//ofom{wmaw
AN J " weaiime v«  osolend  vadé.  NMekké
T ! \ brambary scedime a s harkgm mlchem

. ! ﬁ@ E i /M,edewvmpéa/s/t/mmmewam@wwd@
mapéaoﬁmwtqz&wwdawwmm@
O/ew;uw. Promichdme s lrnambarovow
Mw%mmmmmmwwmwnmmw Poddvdame s asmazenow
cibullaw.




B vambory

Rublssha s podmastim
DBrambory oskrdbeme, waitme s kminem a soli, pak odvav
mwymmwmwzn%wm
Rozdelime se na taliie, WMW@W@WM@
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%/zsm“/mwwmxa/i@n& WM@Q/WM, Ww&ﬁ%&owmw&awwﬁmmwwm Gésto se
kamwwwmmwammpammwmwww
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a g

Mlﬁaﬁw&%
400g/6¢yz/sf/w;’,o/v/zw&, 500g/&wmﬂofv, 30g/ma'/&€a/, 60”@0@@&@,2%%%,3%;0@,40%%“%%@ 30g/tw/\’/w,
sid, méea/’//z&/yz?a//zau/t/aw” . %wmﬂwmwmws&qzwwoﬁmww%ﬂmm CV%O/LMK@WW
alowwrwa/rm/e/m,/ww MWM%WVVV@WWIWMW mp%@dmmmmﬁ@s/
WVWWWMWMW%@W@M% @oﬁw&m&p&,&i@m,m&w/zam%ow @auwrmxs%é%/mw
muwwmm@b&wmﬂwuf Ws@w@mm&%@m&m%wvu@mwm& 9ammwzﬁme/wmw
WWWW%WW@JO/WV ‘.

500g//wxéaﬁmt/@émw/a//, 50g/%/mﬂému/a//,
0,50 mléka, 2 vejce, 2 velks brambouy, 1dl
1.5 balichw dvozdi, tuk na pekdc. X duozds,
2 &wmﬁe/’mw 3 WMM@MM/W

Waw/zamwymmz@t/cwwm&/ew Pao

al& mouky a alej, dochutime foienim,
utiengm Cesnekemy, asalime a ddme kynout
(pazov jde to wehle). Vymazang pekae
rmMmﬁm@tésimv, WMMWWMMWZ5—3OWMWMWWMW
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,Q aind il
Cltobounit

Starij strouhansy hlél, podle potieby mldha, 100 g shuarbis beibude, mdsta,

Blacky » hysancho zeli (zeliidhy)
500 g/kg/smwﬁaze&/, 2-3 %we//b@mou/&t//, 2 %/s/ue//a’/ 1/2 W@WMOMM@M%M, SM,/ZQ/?/Z, Wadbaolistd
Wamw&wnwawedmmwrmmmm%/mmwm/wm@ %e&damedamwg/,[y&dammam
W,u@wwda&ﬁw&%wﬁ&w(@qmmv .4%5@5{20&4/(204«@@” “pwmloﬁaﬁmewsmwzﬁ)w&qum@% 0 panud.

(=T DacRes - -
@neﬂt@w.ﬁw

byly pivedné ze sekaného masa a paddvaly se jako

déldvaly tahé » mdcené nebo stwouhand houstichy a

rm%omt}z/mw/&g/s//imwsnwm %@/AM/I/SW/M?@W

mtw/co@/med&%yumﬁmewi[staﬂe&é—mwm

Mf@.WPOWWWMWOM,

W{,@W%@ %ttigo:ua?wwwﬁ%é.

Recept na selské knedliky z whw 1803 je tento:

usmazi. patam se daji dofnamady, daji se b nim asi 'z 7 | !

thﬂwﬁweam@owwmm/mfp %Qp/w&

namaocite, uwrw/wkame/e/ta/bwtésw/, v uhow se - oS L
Na sishy patiebujeme 500 g den piedem vatenijch brambor, 2 vejce, sid;, 250 ¢ hudié mouky, wijvav z
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500 ¢ kysaného zeli, sil, kmin, cibude (WM&WWWMO/ZM kalinka apod.), tystalav cuker,
2 Uzice sidla a 2 [%L’ce/%d/aémw@neﬁaf WWWM@@O,725 @/oyamszxnetam//
(= OE T DacRes - -
1 Uzico masla, 2 Uzice hadhé maubky, 2 cibule, sid a L U sladké smetany a mlska.
%(i@dawm%wmm%nawrw coﬁwﬂo&m&mwuodow, asalime @ povaiime. WWMW
mﬂe/wrmwsmmnoww/ymcedtma 7@%%%@WWMM&WWWW&W



& oot omich
2 hustic stovdhu, 30 g tubus, 30 g//vﬂad&érmm/&% 1/8 Undéka a 10 g/ﬁéad/aémw%q/wsd@.
mﬂm@m@e/&mm%mhw&mw&ammﬁi@wmdwwmwmmw

2-3 WW@%MfWWWZOyWWW@MWZUyW,
wznaiend, ’,a/ﬂg/z/nic/vm%adé%pw@ Cné/edq/sedatetaowm@v Mw@mmwumom(m&//m

(= OE T DacRes - -

S esthoud sladka polévka
Dusime na miwmém ohnic v kastwolw 35 iiplné zalijely svestek v
W&WW&%MM%@@SM”@&@%M@@@@O%
nebo pil livuw vina a pid lituw vady ), procedime sithem nebo
na masle do Aatouta.
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Derteple s jabhama
800g/4wmﬁ0fvmmi@n7’,oﬁws@¢zc& 750g//i’/m¢ulc@, 400g//laxé&/e/,
4@0@,%&@/@@/20&@/2@%@@,%&%

@mp%de%mmﬁmﬁowa&wwwrmmwﬁm
Piiddme nastrouhand jollka, vejce, Spethw sali, fwpici a tolik
mleka, aby veniklo hustsi tosto ( aby v nem stila vaiecka).
WM@M(WWMW‘ /z@/eaié/ewww(ywdeﬁmwv vaté troukd
upeceme. E?wufwéeném/%/w’f}(%n@axpaﬂa’mm smqpemn@ﬁo/nwdem/
a/&%zwwrrm/awv’ .
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@uesﬂ%mxépe&aéhf
200 g/%d/&émw/a// 100 g/rmz’/&&vna@asddﬁw 20 g/aéwzdéwbwc/zwso&
/MA//G/SJ/70 om/sm/wa/75 oma%au/m %%Wemdmwwwwmwgwﬁwm@mw
nazenv do mitihky, zdobime pidkami mandli a v hoké trouhé dozlatova upeceme:

M ofac 0/ o fo s ST

3%%2/%#!%&4/
Prasnd kase z 1 lituw mléba, 4 Uzice cubous, 3 W,w%a/owwm 40 g/ma'/sﬂa/, 250 g/smwff//oﬁn@ﬂacmw
Svestel. mewwmmﬁmm,mwwmbmwﬁaw@. Piiddme
twhy snibv z bilkiv @ kasi rozetieme MUWWWWMMMW(WWW
namocime, ), (za/efmpmw/ tukenm a nechdme v vozehidté 'mMézape/wf/’ Mﬁodm/t// .
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ittt (slboni il
500 ¢ polobvudé mouky, 30 ¢ drozdt, 160 ¢
mdsla, 70 ¢ cubus, 4 Houthy, citiénovd kina,
WWf/S@m%,fWMPOWMW
na pasypdnd.

& drozdi, Uice cubuv, mléka a lzicky
Wmu/e/t//wd@hmakuaxs% @amg//%o/se//mw

W

1000 g//vead/w’mouk% 100 g/cw/mw, 7009/wqw/§téné/mm€a/’ ,M&mwﬁai:w/mmﬂ@%w, 40 g/choxzaft/v ) 4
W@quzmmmv',mdm" mléba, mdslo, ,D()/OW ,WWW&,W@WMM @
nakonec vie zaddlime s moukow. %WWMWMWMW&%WZOWM,W
uédf///zwduaww@tmwdwmmmw %ﬂadewwwmuwa&téngppﬂeoﬁ potivime vaww%owﬁa’wc’m&
Smw’mmmm&m,%mwpamm&@wm%MM@&mdwm
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Duchaice elikonocidlo)
500 g fladké mauky, 4 Howthy, 100 g masla, 100 ¢ cuteu, 6 Ui biléha vina, vanilka @ citiénavd kiva. <
mauky, Houthiv, na pldtky nakrdjensho mdsla, cukuy, bidlého vina, vanilly a dobie amyté citiénové kivuy
Wo&;}em@m/z@t@smwu%za/&m@m4 WWV!/SI/&’LOM//MW CVWWWMMMWZ%&OM kterd na
olajich nareteme jako papnshy stunicha. YV oleji smaime a jests horké pocubmuseme. Gaks ser slavils honee
WOWwWWWSWM



Chlebovy dow
Cuidiy chleba semeleme na masavém strojluw a zalijeme hokjm mlékem ( nebio namocime do horkého mléha a
pak umeleme). Ml ho lujt plng talti. Potom utieme dva Houthy s padesdti gramy mdsla a padesdti gramy
macentjy chlél, piiddame pil balictw prdshw do peciva a 3 az 4 lzice strouhansho chleba a tuhy snik z bilkiv.
Peceme v dortové fawmé. Dlatowy dow rozitzneme a pomazeme zavaieninow, napi. whizovow a navich
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M cdovina
10 Mmmmmn@wdyumw/mmZ @W,WWW kousels celé nemleté skoiice, néhaolile
W%Mmmwmw%wmm%oﬁmmymﬁo%@m %M@ﬂwm@do/mfm/
otewiene //mdaﬂx// ,W&Wmmvmwwm(mvww)wmm
2 -3 mésice pii teplats 19-20 stupriis Celsia. Medavinuw pak stadime do lahui a nechame ulezet. Cin starst,
tim je silnéjsi.

Rontuéauka/

1 U vadky
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ZOg/S@mﬂwkﬂed/bm%wa/W
70g/éadt{¢a’/wv
75g//¢afu'cmdm

200 ml véeliho medw

mnozstui @ nechte 2 dny macerovat. Poté mizete koteni wyndat a piidat med. “Uvedené mnozstui berte jako
i s ostatnimic inguediencemi. Na zdvdv jo moiné kontusovkw nechat pav dni wlezet, nic viak nelbudni jeji
okamzité kanzumaci.




