


Dumplings, pork, 

cabbage

Tripe soup

TYPICAL FOOD!



BEER!And…



WAY BOARDING
E A T S  W I T H  A  K N I F E ,  

F O R K  A N D  S P O O N
. . A N D H O M E  A T  T H E  

T A B L E



1.soup 2.main course 3.dessert





RECIPE

1 bowl-fresh fruit

half package-baking powder

0,5 cup- sunflower oil

2 -eggs

1 cup-crystal sugar

2 cups-flour

1 cup-milk

2 package-vanilla sugar

In a bowl, combine both sugars, 

flour and baking powder. In the 

second mix the eggs, milk and oil. 

Then pour this mixture into the bowl 

of bulk materials. The batter mix well 

and pour on a baking sheet lined 

with baking paper. The finished work 

(one sheet) into the oven and bake 

for about 20-30 minutes at 120 ° C 

can be a little more to be at 140 ° C.



ZDROJE :

http://recepty.vareni.cz/ovocna-buchta/fotografie/

http://commons.wikimedia.org/wiki/File:Knedlo_vepro_zelo_czech_food.jpg

http://hik.rajce.idnes.cz/Cafe_VENEZIA-

Olympia_Olomouc?order=create&src=0

Děkuju za pozornost 
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