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~ The Romanian kitchen is extremely complex, because every part of this country has its traditional recipes. Very diverse and consistent, the Romanian food is completed by gastronomic customs of other nations and cultures that interfered with our own (serbian, balkanic, german, austrian, italian, turkish and hungarian). Being Christians, the romanians have specific dishes for every fete or holiday. ~

SARMALE

Meat rolls (pork and beef), traditionally covered in cabbage. This can be sweet or pickled and it can also be  successfully replaced by vine leaves or garden sorrel. Best served with polenta, sour cream and chilli peppers.

CIULAMA ÎN ȚEST


Mushrooms cooked in white sauce and served in bread crust. It is all prepared in an old oven, specific to the area of Oltenia (the south part of Romania).
ZACUSCA
A vegetable spread food, made of roasted eggplant, soteed onions, tomato paste and roasted red peppers. It can be completed with mushrooms, carrots or celery. Bay leaves are added as spice, just as salt, oil and pepper.
MAMALIGA
“Polenta” in Italian, it’s a porridge made out of yellow maze flour. Cooked by boiling water, salt and cornmeal, mamaliga is supposed to be thicker than the original italian polenta, being cut in slices just like bread, which it substituted in the past, in the peasants’ lives.
DROB DE MIEL						PASCA

A Romanian-style				A traditional Easter cake,
 Lamb Easter haggis, 			made of yeast dough,
made of minced lamb offal		with a sweet cottage
 (heart, liver), spiced 			cheese and raisins
and roasted. 					filling.

PIFTIE
A dish -mainly cooked for Christian holidays- made of inferior pig parts, spiced with garlic and served in aspic.


CALTABOS
An emulsified sausage based on liver and rice, with consistency from pate to coarse. Usually served alongside mustard and pickles.

MICI
The closest dish one can find in the Romanian street food, especially at local festivals. A mixture of ground beef, ground pork and ground lamb, seasoned with garlic, black pepper and paprika, they are grilled and served with mustard.

CIORBA
The traditional Romanian sour soup, usually soured with a natural fermented wheat bran, called borsh.
 

CIORBA DE BURTA
Tripe soup, soured with sour cream and served with hot chilli peppers.

CIORBA DE FASOLE CU AFUMATURA
Bean and smoked meat soup, served with sour cream.



SARAMURA
A traditional Romanian dish, generally based on different kinds of fish. Recipes vary greatly, the coomon part being the fish meat, grilled on a salt bed, and then soaked, spinkled and boiled in brine sauce (a mixture of hot water and salt). Most of the times, saramura is served alongside polenta (mamaliga) and baked hot chilli peppers.


ARDEI UMPLUTI
Bell peppers, stuffed with ground pork meat, rice, onion and other vegetables. They are usually served with sour cream.
GOULASH
A stew of meat, noodles and vegetables, seasoned with paprika and other spices. Originating from Hungary, the goulash is most of the times served peppery, with chilli peppers pulp.
SALAM DE BISCUITI
Literally translated as “biscuits salami”, this is made with cocoa, biscuits, rum and Turkish delight. Its cilindric shape resembles a sausage, hence the name.

LAPTE DE PASARE
Literally translated as “bird’s milk”, this is a  vanilla custard, garnished with floating islands of whipped egg whites.

PAPANASI
Traditional doughnuts (sometimes fried, sometimes boiled, depending on the area) made from a mixture of sweet cheese and eggs. Served with syrup or sour cream.

POALE-N BRAU
Traditional pies, with sweet cottage cheese, raisins, vanilla sugar and grated orange peel.
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MUST
Grape juice in the fermentation process, without becoming wine yet.
VISINATA
Sour cherry liqueur. There is also AFINATA (blueberry liqueur) and ZMEURATA (raspberry liqueur).

TUICA
The famous plum brandy.

HORINCA
A plum brandy, specific to the area of Maramures, next to the border to Ukraine.

PALINCA
A strong, double-distilled fruit brandy, especially plum or pear. Specific to the area of Transylvania.
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