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Stowo wstepu czyli troche historii. ..

Ser korycinski — przysmak, ktory mozna podawac na wiele sposobow. Mozemy zaserwowac
gfektownq przystawke z jego udzialtem, przyrzqdzimy z niego pyszng zupe, podamy w daniu
glownym a nawet w deserze. Moze wlasnie dlatego jest tak popularny i lubiany. Delektyjq si¢
nim smakosze w kraju i za granicq. A_jego popularnosc zaczela sic w 2005 roku, kiedy to ser
korycinski ,swojski” zostat wpisany na listg produktow tradycyjnych w Ministerstwie Rolnictwa
i Rozwoju Wsi. W 2012 roku zostat zarejestrowany przez Komisje Europejskq i otrzymat certyfi-

kat ,,Chronione Oznaczenie Geograficzne”.

Certyfikat ten ogranicza produkcje sera wylgcznie do terenow
trzech gmin wojewodztwa podlaskiego. Oryginalny ser moze po-
wstawac na terenie Korycina, Suchowoli i Janowa.

Ser Roryciriski ,,swojski” jest lokalng odmiang sera podpuszczko-
wego, produkowanego ze swiezego, niepasteryzowanego Rrowie-
Lo mleka. Procz soli nie znajdziemy w nim Zadnych konserwan-
tow czy sztucznych polepszaczy smaku. Gmina Korycin stawia
na naturalnosc i promowanie zdrowej Zywnosci. Producenci sera
koryciniskiego dla dopieszczenia kubkow smakowych mitosnikow tego produktu i wychodzgc na-
przeciw oczekiwaniom klientow — z czasem zaczeli wzbogacac jego smak pomidorami, bazylig,
czosnkiem niedzwiedzim, majerankiem, kminkiem, czarnuszkg, ziolami prowansalskimi, orzecha-
mi, oliwkami, Zurawinami, koperkiem — tak wigc ser mozna za kazdym razem odkrywac na nowo
i cieszyc sig jego roznorodnosciq. Smak zalezy rowniez od dltugosci lezakowania sera, ale i od tego
czy produkowany jest latem kiedy krowy sq na pastwisku czy tez zimg, kiedy Zywiq si¢ sianem lub
Riszonkq. Tak czy siak — na wyprodukowanie jednego sera o wadze 3,5 kg trzeba zuzyc okolo 30
litrow mleka. Zeby mleko sig Sciglo uzywana jest podpuszczka — enzym trawienny odpowiedzialny
za krzepnigcie. Swieze mleko, podgrzewa sig do temperatury okolo 40 stopni Celsjusza, dodaje sol
i szczypte podpuszczki. Po kilkudziesigciu minutach trzeba zlac serwatke, wymieszac gestniejgcg
masg i wypelnic nig durszlaki, ktore ostatecznie nadajq ksztatt serom. Gdy serwatka scieknie cal-
kowicie — sery mozna przelozyc do misek, w ktorych jest nacierany solg.




Stowarzyszenie Korycinianki

Dorota Krynicka, Agnieszka Gremza, Ewa Zdanewicz, Emilia Lengiewicz,
Teresa Jarmolowska, Malgorzata Michelis, Agata Deresz, Jadwiga Nietupska,
Jolanta Sienkiewicz, Izabela Chwiecko, Lucyna Andrysewicz, Krystyna Burak,
Iwona Bajko, Dorota Matel, Helena Wynimko, Beata Matyskiel




Ser koryciniski moze byc dlugo przechowywany w lodowce czy tez w chiodnej piwnicy. Jego
przydatnosc do spozycia to dwa miesigce. Ale po co ma lezec tak diugo, jesli mozna z niego
wyczarowac potrawy na co ngimniej sto Sposobow, ktore sq zaprezentowane w tej ksigzce?

Ta publikacja jest wyczerpujgcym zbiorem przepisow kulinarnych z wykorzystaniem sera
korycinskiego.

Dania sprawdzone przez mieszkancow Gminy Korycin, wykorzystywane w domowych
gospodarstwach przez samych producentow i pieczolowicie zebrane przez Stowarzyszenie
Korycinianki, ktore powstalo w 2015 roku wiasnie po to aby promowac Gming Korycin. Jednym ze
sposobow jest ta ksigzka, ktora ma pomoc kazdemu w przyrzqdzeniu wysmienitego i oryginalnego
dania, ktore podczas konsumpcji bedzie przypominac o pigknym zakgtku wojewodziwa
podlaskiego, o wyjgtkowej gminie i jego mieszkaricach. Korycinianki to kilkunastoosobowa
grupa parni, ktore oprocz pracy zawodowej znajdujq czas na to, aby spolecznie dzialac na rzecz
promogji i rozwoju gminy Korycin. Biorq udziat w wystawach, kiermaszach, wspiergjq instytucje
takie jak hospicjum dzieciece lub organizyjq zajecia dla naimlodszych mieszkaricow gminy. Panie
na state wspolpracyjq i wspierqjq dzialalnos¢ Gminnego Osrodka Kultury, Sportu i Turystyki
w Korycinie, bo razem mozna wigcej.

Koryciniankom zalezy na tym aby wspierac aktywnosc lokalnego srodowiska i dbac o dziedzictwo
Rulturowe tego regionu. Chetnie podzielg si¢ swoim kulinarnym doswiadczeniem ze wszystkimi
mitosnikami sera koryciriskiego.

Mitej lektury i smacznego

Beata Matyskiel
Gminny Osrodek Kultury, Sportu i Turystyki w Korycinie



Introduction and a bit of history...

Korycinski cheese — it is a treat which can be served in many ways. It can be used to make
an attractive appetizer, soup or an ingredient of a main dish or even dessert. This may be the
reason it is so popular and is enjoyed by gourmets in Poland and abroad. Its popularity started
in 2005 when Korycinski ,,swojski” (meaning _familiar or home-made) was put on the list of
traditional products compiled by the Ministry of Agriculture and Rural Development. In 2012 it
was registered by the European Commission and received the Protected Geographical Indication
status. This indication limits the production of this cheese to three Communes of the Podlasie
Province. This unique cheese can only be made in the Korycin, Suchowola and Janow communes.

Therefore, Korycinski ,,swojski” cheese is a local variety of rennet cheese produced_from_fresh,
raw cow milk. Other than salt it does not contain any other preservatives or artificial_flavor
enhancers.

The Korycin Commune puts a lot of emphasis on nature and promoting healthy food. To pamper
the taste buds of cheese lovers Korycinski cheese producers enrich its taste with tomatoes, basil,

wild garlic, marjoram, caraway seeds, black cumin, herbs de Provence, nuts, olives, cranberries or
dill. This allows people to keep rediscovering it in its many varieties. Its taste also depends on the
length of the aging process as well as whether it is produced during the summer when the cows
are out to pasture or in the winter when they are fed hey or silage. Regardless, the production of
a 3.5kg (about 7 lbs) piece of cheese needs about 30 liters of milk. For the milk to curdle rennet-

a digestive enzyme responsible_for coagulating the milk, is added. The fresh milk is heated to

about 40 degrees Celsius and then salt and rennet are added. After several minutes the whey is

drained and the remaining thick curds are stirred and put into perforated_forms (sieves) which

give the cheese its final shape. After the whey drains completely the cheese can be transferred to

bowls and rubbed with salt.

Korycinski cheese keeps_for a relatively long in the_fridge or in a cool cellar. Its shelf life is
approximately two months. But why would anyone want to wait so long to eat it plain when it’s
possible to use it to prepare at least a hundred magical dishes from the recipes listed in this book?



This publication is an exhaustive collection of recipes_for the use of Korycinski cheese.

These dishes have been tried by the local citizenry, used in the households of cheese producers
and carefully gathered and recorded by the Korycinianki (Women of Korycin) established in
2015 to promote the Korycin Commune. This book is one of the ways of promoting the region
and is meant to help everyone to prepare delicious, original dishes which will remind them
of this beautiful area of the Podlasie Province as well as about the unique character of the
commune and its inhabitants. The Korycinianki consists of several women who, other than
being professionally active, also_find time to work_for the promotion and development of their
community. They take part in art shows and_fairs, support a children’s hospice and organize
activities meant to engage the youngest inhabitants of the region. Because it is always easier
to achieve more through cooperation these ladies work with and support the Korycin Commune
Center for Culture, Sport and Tourism.

The Korycinianki want to support their community and protect their local heritage and are,
therefore, willing to share their culinary experiences regarding Korycinski cheese with all
cheese lovers.

Enjoy!

Beata Matyskiel

Municipial Sports and Tourism Center in Korycin



okt - ol N WNUSEL RT RR SR BT W i N iR e SRS Tl e T R Snml R AL W T i 1

Serowe przekaski % Cheesy starters

Swiderki serowe +* Cheesy twists

@ pfat ciasta francuskiego

Ciasto francuskie dzielimy na dwie
réowne cz€Sci. Ser Scieramy na tarce o ma-
tych oczkach i posypujemy jedng czes¢ cia-
sta. Przykrywamy drugim kawatkiem cia-
sta i mocno dociskamy.

Tak przygotowany — dwuwarstwowy
placek, kroimy na paski o szerokosci oko-
to jednego centymetra i skrecamy je wokot
wlasnej osi.

Swiderki smarujemy jajkiem i piecze-
my w piekarniku rozgrzanym wczesniej
do temperatury 220°C, az Swiderki si¢ za-
rumienig. Swietnie smakuja, kiedy namo-
czymy je w sosie czosnkowym z dodatkiem
sera korycifiskiego.

@ one piece of rolled out puff pastry dough

@ 15 dag (approx. 5.5 oz) hard Korycinski
cheese

Cut the puff pastry dough into two
equal pieces. Finely grate the cheese and
sprinkle on one piece of dough. Cover with
the other piece of dough and firmly press
together. Cut the dough into '~ inch strips
and twist them along the longer axis.

Brush the twists with a beaten egg and
bake in a pre-heated oven at 220°C (430°F)
until golden brown. They taste great with
a garlic sauce prepared with the addition of
a bit of Korycinski cheese.
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Serowe przekaski % Cheesy starters

Babeczki z serem i pieczarkami «
% Cheese and mushroom tarts

@ ser tradycyjny koryciriski

Pieczemy stone babeczki w matych fo-
remkach. Do ciasta potrzebujemy 30 dag
maki, 20 dag masta, 2 z6ttka, sél, pieprz.

Przesiang make z solg i pieprzem za-
gnie$¢ z mastem i dwoma zéttkami — trze-
ba zagniecione ciasto schtodzi¢ w lodéwce
przez 30 minut. Piekarnik nalezy rozgrzac
do 220°C, ale w momencie wstawiania ule-
pionych w foremkach babeczek — zmniej-
szy¢ temperatur¢ do 200°C i piec az do uzy-
skania ztotego koloru.

Zeby przygotowaé farsz, nalezy pokro-
i¢ pieczarki i podsmazyc¢ je z przyprawami,
nast¢pnie doda¢ drobno pokrojony ser i ma-
jonez. Gotowym farszem nadzia¢ babeczki
— mozna udekorowac natkg pietruszki.

10

@ traditional Korycinski cheese

These salty tartlets are baked in small
tins. To make them you need 30 dag (10 0z)
of flour, 20 dag (7 oz) of butter, 2 egg yolks,
salt and pepper.

Sift the flour with the salt and pepper
and cut in the butter and the two yolks.
The ready dough needs to cool in the frid-
ge for 30 minutes. Pre-heat the oven to
220°C (430°F) but reduce the temperature
to 200°C (390°F) when putting the crusts in
and bake until golden brown.

To prepare the filling slice the mushro-
oms and fry them adding a mix of your
favorite spices. Next add the finely chopped
cheese and some mayo. Fill the crusts and

decorate with some chopped parsley.

R RS e —
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Serowe przekaski % Cheesy starters

Arbuzowa przystawka z serem korycinskim <
< Watermelon and Korycinski cheese appetizer

@® arbuz

Ser korycifiski kroimy w drobng kostke
i uktadamy na przemian w niewielkim na-
czyniu razem z pokrojonym w kostke arbu-
zem. Polewany sosem zrobionym na bazie
oleju z oliwek, Swiezej bazylii, soku z cy-
tryny i przypraw. Dekorujemy bazylig.

12

@ watermelon

Dice the cheese and the watermelon
into same size pieces and alternate layers
of cheese and watermelon in a small dish.
Drizzle with a dressing made of olive oil,
fresh basil, lemon juice and spices. Garnish
with some basil leaves.
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Serowe przekaski % Cheesy starters

Chlebowe koreczki z serem koryciiskim <
< Bread and cheese hors d’oeuvres

@ kilka raznych gatunkéw sera koryciriskiego

Ser korycifiski, szynke, chleb — kroimy
w kostke. Pomidorki przekrajamy na po-
towe, na wykataczki nadziewamy kolejno:
chleb, szynke, pomidorki i ser. Podajemy
jako przekaske.

14

@ various types of Korycinski cheese

Cut the cheese, ham and bread into cu-
bes. Cut the tomatoes in half and assemble
in order: bread, ham, tomato and cheese.
Serve as an appetizer.
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Serowe przekaski % Cheesy starters

Bagietka czosnkowa z serem < Cheesy garlic bread

@ bagietka

Dtuga bagietke przekrajamy pod sko-
sem lub inaczej — Srednio co centymetr.
Czosnek przeci$niety przez sitko, ser i ma-
sto taczymy ze sobg. Powstalg masg sma-
rujemy miejsca, w ktérych bagietka zostata
nakrojona. Owijamy w foli¢ aluminiowg i
wstawiamy do piekarnika na okoto 20-30
minut.

@ one baguette

Score the baguette diagonally approxi-
mately every % inch. Put the garlic through
a garlic press and add to the butter and the
cheese. Stir together until smooth. Spread
into the cuts in the bread. Wrap in alumi-
num foil and bake for 20-30 minutes.

16
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Serowe przekaski % Cheesy starters

Carpaccio z buraczkéw i sera korycinskiego <
< Beet and Korycinski cheese Carpaccio

@ ser koryciriski

Buraczki ugotowa¢ w osolonej wodzie,
ostudzi¢ i pokroi¢ w cieniutkie plasterki.

Na talerzu pouktadac listki rukoli, na
to plasterki buraczkéw, polewamy sosem —
oliwa zmieszana z octem balsamico i tyz-
kg miodu. Posypujemy danie pokrojonym
drobniutko lub pokruszonym serem kory-
cinskim. Na wierzch dodajemy odrobing
uprazonych na suchej patelni pestek dyni.

18

@ Korycinski cheese

Boil the beets in water with a pinch of
salt, allow them to cool and cut into very
thin slices.

Arrange leaves of arugula on a plate
followed by the thinly sliced beets. Drizzle
with a dressing made of olive oil, balsamic
vinegar and honey. Sprinkle with some toa-
sted pumpkKin seeds.







Cukiniowa przekaska z serem <
% Zucchini and cheese hors d’oeuvres

@ 2 cukinie ® 2 zucchinis
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Serowe przekaski % Cheesy starters

‘Twarozek czosnkowy < Garlic cheese spread

@ 30 dag sera koryciriskiego

Ser przepusci¢ przez maszynke do mie-
lenia mi¢sa na drobnym sitku. Utrze¢ go z
jogurtem, drobno posiekanym szczypior-
kiem i rzodkiewka, doda¢ wycisni¢ty czo-
snek i przyprawic.

22

@ 30 dag (10.5 oz) Korycinski cheese

Put the cheese through a fine mesh
meat grinder. Combine with the yoghurt,
finely chopped green onion and radishes.
Add garlic which has been put through a
garlic press and season to taste.
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Serowe przekaski % Cheesy starters

Pomidory faszerowane < Stuffed tomatoes

@ 4 twarde pomidory

Wierzch pomidoréw $cig¢ i wydrgzy¢
migzsz, wewnatrz posoli€ i popieprzy¢. Zro-
bi¢ farsz: ser Scieramy na tarce jarzynéwce,
ugotowane jaja i anchois posiekac. Wszyst-
ko mieszamy, dodajemy roztarte masto,
przyprawiamy. Farszem wypelniamy pomi-
dory, podajemy na lisciach sataty, dla deko-
racji mozna posypac posiekang pietruszka.

24

@ 4 firm tomatoes

Cut the tops off the tomatoes and re-
move the interiors. Sprinkle with salt and
pepper. To make the filling finely grate the
cheese, hard boil the eggs and then chop
them and the anchovies up. Mix together
adding the butter and season to taste. Fill
the tomatoes with the filling and serve on
a bed of lettuce leaves. If desired, garnish
with some chopped parsley.
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Serowe przekaski % Cheesy starters

Faszerowana papryka < Stuffed peppers

@ 10 strgkéw papryki

W paprykach poodcina¢ czesci z ogon-
kami i wydrazy¢, posoli¢ wewnatrz. Jaja
ugotowac na twardo i posiekac. Ser zetrzec
na tarce na duzych oczkach. Sktadniki wy-
miesza¢ i doprawi¢ — tak aby stanowily
dos¢ gesta mase. Doktadnie wypelnic far-
szem papryKi i schtodzi¢ w lodéwce. Pokro-
i¢ w grube plastry i udekorowac.

26

@ 10 bell peppers

Cut the tops off the bell peppers and
remove the seeds. Sprinkle the inside with
some salt. Hard boil the eggs and chop them
up. Grate the cheese on a vegetable grater.
Combine the ingredients and season to ta-
ste. The filling should be quite thick. Fill
the peppers completely and allow them to
cool in the fridge. Cut into thick slices and
garnish.
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Serowe przekaski % Cheesy starters

Faszerowane ogorki < Stuffed cucumbers

@ 2 dhlugie ogorki

Ogorki ze skérka kroimy na pdét, nale-
zy wydrazy¢ Srodek pozostawiajac denko.
Wewnatrz solimy. Przygotowujemy farsz.
Ser trzeba zmieli¢ maszynkg do mig¢sa, na-
stepnie rozetrze¢ z jogurtem i Koncentra-
tem, dodajemy drobno posiekany czosnek
i przyprawiamy. Napelniamy tym ogérki i
posypujemy szczypiorkiem.

28

@ 2 long cucumbers

Cut the unpeeled cucumbers lengthwi-
se in half and with a spoon remove the
seeds. Sprinkle with salt. To prepare the
filling run the cheese through a meat grin-
der and then mix it with the yoghurt and
the tomato paste. Add the finely chopped
garlic and season to taste. Fill the cucum-
ber halves and garnish with some chopped
green onions.
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Serowe przekaski % Cheesy starters

Jajka w czapkach < Eggs in hats

Jaja ugotowac na twardo, odkroi¢ czu-
bek i wyjac z6ttko. Starty ser i zéttka zmie-
sza¢ z majonezem, doprawic i wtozy¢ do
srodka biatek. Na talerzu pouktadac liscie
sataty i na liSciach wylozy¢ faszerowane
biatka, przykry¢ odkrojonym wierzchem
pomidora, tak aby powstat grzybek.

30

Hard boil the eggs, cut off the narrow
end and remove the egg yolk. Combine the
grated cheese, the egg yolks and mayonna-
ise, season to taste. Put the filling in the
egg whites, into the space left by the yolks.
On a plate make a bed of lettuce leaves and
place the filled eggs on top. Cover the open
end with a piece of tomato to make little
mushrooms.
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Serowe przekaski % Cheesy starters

Jaja z serem < Eggs and cheese

Jajka ugotowa¢ na twardo, przekroic
wzdtuz, wyjac¢ zéttka. Potéwki jajek utozyc
na talerzu. Obrang makrele utrze¢ z zéttka-
mi i 2 tyzkami oleju, dodac cebulk¢ posie
kang w drobng kostke, doprawi¢ do smaku.
Przygotowang w ten sposéb pastg napetnic
biatka. Jaja posypac drobno starkowanym
serem korycifiskim.

32

Hard boil the eggs, cut lengthwise and
remove the yolks. Arrange egg halves on a
plate. To make the filling mash the debo-
ned and skinless mackerel, egg yolks and
2 tablespoons of oil together, add the finely
chopped onion and season to taste. Fill the
egg halves with the mixture. Garnish by
sprinkling generously with grated Korycin-
ski cheese.

T [






Przekaska z sera z czarnuszka + Cheese, onion and tomato

@ 20 dag sera
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@ 20 dag (7 oz) of Korycinski cheese with black
cunnn

@ane!mgemmﬂta
® one big onion
@ saladoil
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Serowe przekaski % Cheesy starters

Jaja wsosie < Eggs in sauce

Jaja ugotowac na twardo i przekroic
wzdtuz. Zielening¢ posiekac, ogorki i cebule
skroi¢ w drobng kostke. Jedno jajko drobno
posiekac i rozetrze€ je z olejem i musztar-
dg. Dodac Smietang i jogurt stale mieszajgc
— dotaczy¢ ogérki i cebule a takze potowe
zieleniny. Pozostate jaja utozy¢ na talerzu,
posypaé potarkowanym serem, posoli¢, po-
pieprzy¢, dodac pozostatg zielening i polac
przygotowanym sosem.

36

Hard boil the eggs and cut 9 of them
lengthwise in half. Chop the green onion
and dill. Finely dice the pickles and the
onion. To make the sauce mash the rema-
ining egg with the oil and mustard. Add the
sour cream and yoghurt. Mix well and add
the diced pickles and onion as well as half
of the green onion and dill. Arrange the egg
halves on a plate, sprinkle with some grated
cheese, season with salt and pepper and add
the remaining green onion and dill. Drizzle
liberally with the sauce.
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Serowe przekaski % Cheesy starters

Koreczki z seraiarbuza <
% Cheese and watermelon hors d’oeuvres

@ Ser korycinski @ Korycinski cheese
@® arbuz & watermelon
@® melon & melon
@ porzeczki & some currants
@ liscie miety & freshmint
Na wykataczke — nadziewamy na prze- Using a toothpick alternately skewer
mian ser z kawatkami arbuza, melona, po- pieces of cheese, watermelon, melon, cur-
rzeczek i listkiem migty. Doskonata przeka- rants and mint leaves. These make a great
ska na upalne dni. snack on a hot day.
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Serowe przekaski % Cheesy starters

Koreczki z serem i ananasem «
% Cheese and pineapple hors d’oeuvres

@ ser koryciriski @ Korycinski cheese
& banany & bananas
& ananasy & pineapple
& pomidory koktajlowe & cherry tomatoes
& cebulka marynowana & cocktail onions
Na wykataczki kolejno nadziewamy Using a toothpick like a mini skewer al-
owoce i warzywa na przemian z wybranym ternate pieces of fruit with pieces of your
smakiem sera korycifiskiego. Szybki i efek- favorite flavor of Korycinski cheese. This is
towny sposéb na nietypowgq przekgske. a unique, quick and classy hors d’oeuvre.

40
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Serowe przekaski % Cheesy starters

Koreczki serem 1 suszona sliwka <
< Ch d hors d’
- eese and prunes hors d’oeuvres

@ ser korycinski

Na wykataczki kolejno nadziewamy
kostk¢ sera, winogrono, kawatek suszo-
nej Sliwki, oliwke i listek melisy. t.agodny
smak tej potrawy wprawi nas w doskonaty
nastrdj przed podaniem dania gtéwnego.

42

@ Korycinski cheese

Using a toothpick like a mini skewer al-
ternate pieces of cheese, a grape, a prune,
an olive and a lemon balm leaf. The mild-
ness of this appetizer will put you in a gre-
at mood before the main dish.
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Serowe przekaski % Cheesy starters

Koreczki z serem i1 rzodkiewka «
% Cheese and radish hors d’oeuvres

@ ser koryciniski

Na wykataczke nadziewamy kolejno
pokrojone wczesniej kolorowe kawatki wa-
rzyw i sera. Uktadamy na talerzu.

@ Korycinski cheese

Alternately skewer pieces of cheese and
vegetables with a toothpick. Serve arran-
ged on a plate.
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Serowe przekaski % Cheesy starters

Twarozek warzywny < Vegetable cheese spread

@ 25 dag sera koryciriskiego

Ser przecisng¢ przez drobne sitko,
rzodkiewke i ogdérek pokroi¢ w drobne pla-
stry. Rzodkiewke, szczypiorek i rzezuche¢
posieka¢ drobno. Wszystkie sktadniki po-
taczyc¢ i dodac¢ do nich Smietane¢. Doprawic
i wymieszac.

46

@ 25 dag (8.8 0z) of Korycinski cheese

Put the cheese through a fine sieve,
cut the radishes and cucumber into thin
slices. Finely chop the dill, green onions
and bitter cress. Combine all of the ingre-
dients and add the sour cream. Mix well
and season to taste.







& Serowe przekqslu Cheesy starters

SledZ w $mietanie < Herring in sour cream sauce

@ platy solone sledzia
@ 2Jﬂ_}ﬂ na rwarda ' |
& ser kor vtmiiﬁ

........................................................................................

@ 2 cebule
& 2 korniszony

& 3 tyzki gestej smietany

@' 4 f}‘zf(l ﬂfﬂjﬂﬂfz”
3 Jﬂbﬂcn
® pieprz

Platy $ledzia kroimy na male kawal-
ki, ser i ugotowana marchewke — w mala
kostke, ogérki kroimy w paseczki a cebulke
w piérka. Jablko — w drobnga kostke. Smie-
tang mieszamy z majonezem i pieprzem.
Polewamy powstalym sosem wymieszane
wczesniej skladniki i odstawiamy na pél
godziny przed podaniem.

@ brined herring filets
@ 2 hard boiled eggs N
@ ijf{ inski cheese

@® 2 onions
@® 2 dill pickles

® 3 Iab!esp-:}ﬂns ﬂf sour cream
@ 4 mbfes;mdns ﬂf mﬂymmaise
'@ ﬂil".' appie

Cut the herring filets into small pie-
ces, dice the cheese and boiled carrots into
small cubes, julienne the pickles and the
onion. Dice the apple into small cubes. Mix
the sour cream, mayonnaise and pepper to-
gether. Pour the sauce on the other ingre-
dients and mix well. Let the dish stand for
a half hour before serving.
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Serowe przekaski % Cheesy starters

Szynka z pasta serowg < Ham with cheese spread

@ duze cienkie plastry szynki @ large, thin slices of ham
& serkorycinski & Korycinski cheese
& dliwka suszona & prunes
& majonez & mayonnaise
& szezypior & green onion
Ser tarkujemy na drobnej tarce, doda- Grate the cheese finely. Add chopped
jemy do tego pokrojong drobno suszong prunes and mix together with the mayon-
sliwke i mieszamy z majonezem. naise. Spread on the ham slices, roll up and
Powstalg pastg smarujemy plastry secure with a sprig of green onion.

szynki, zawijamy w rulonik i obwigzujemy
cienkim szczypiorkiem.
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Schab na zimno z serem korycinskim «
% Cold pork loin with Korycinski chees

@ 1 kg schabu @® | kg. of pork loin
@ §lyzekmajonez @ 8 Lablespoons of mayonnaise
@ 3iyzki chrzanu ® 3 rab!espmns af grarfd hnrse: ad:sh




o

_ Hﬁ_“
..‘
0

‘,a

0,0°

]
.
¢




Serowe przekaski % Cheesy starters

Brokul z serem koryciiiskim < Broccoli in cheese sauce

@ 1 brokut

Brokuta dzielimy na rézyczki i delikat-
nie odgotowujemy. Od zagotowania wody
— 7 minut. Na dno naczynia zaroodporne-
go ktadziemy dwie tyzki masta a nastepnie
odcedzony po gotowaniu brokuil. Posypu-
jemy go przyprawg i potarkowanym serem
koryciniskim. Wstawimy do piekarnika i
pieczemy do momentu, Kiedy ser zacznie
sie¢ roztapia¢. Doskonaty dodatek do dan
miesnych i z grilla a takze do pieczywa.

54

@ 1 head of broccoli

Divide the broccoli into flowerets and
boil for a short time — seven minutes in
boiling water. Put the butter in a baking
dish along with the previously drained
broccoli. Season and sprinkle with grated
cheese. Bake until the cheese melts. This
is a great side dish to serve with grilled
meats or bread.
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Serowe przekaski % Cheesy starters

Tosty z serem korycinskim < Cheesy toast

@ kromki chleba tostowego

Na kromkach chleba tostowego ukta-
damy plasterek szynki, kilka pokrojonych
oliwek, cienki plasterek sera korycifiskiego,
pokrojong w pierScienie cebule i kapary do
smaku. Tosty obsypujemy szczypiorkiem
i przykrywamy innym tostem tworzac ka-
napke. Zapiekamy w piekarniku.

56

@ soft bread for toasting

Make sandwiches by placing a slice of
ham, some sliced olives, a slice of Kory-
cinski cheese, a couple of onion rings and
some capers on a piece of bread. Sprinkle
with some chopped green onions. Cover
with another piece of bread. Bake in the
oven until golden brown.
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T édeczki z cykorii < Radicchio boats

@ 3 cykorie
@ piers z kurczaka
@ 100 gram sera korycinskiego swojskiego

........................................................................................

& rilnala

@ 3 heads of radicchio
© one chicken breast
@ 10 dag (3.5 0z) of Korycinski (swojski) cheese

& ﬂl‘lll‘l’ll.’ﬂ
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Serowe przekaski % Cheesy starters

Przystawka soltysa < Headman’s starter

@ ser koryciriski

Pomidor kroimy na grube, okoto 1 cm
plastry i posypujemy do smaku solg i pie-
przem, na to wyciskamy Swiezy czosnek i
przykrywany 1yzka majonezu. Wierzch po-
sypujemy drobno starkowanym serem ko-
rycinskim.

60

@ Korycinski cheese

Cut the tomato into thick Y% inch slices
and season with the salt and pepper and
some garlic put through a garlic press. To
every slice add a dollop of mayonnaise.
Garnish with some finely grated Korycinski
cheese.
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Serowe przekaski % Cheesy starters

Caprese po korycinsku < Korycin style caprese salad

@ 20 dag sera koryciriskiego

Ser Kkorycifiski pokroi¢ w plastry, dwa
plastry pokruszy¢ — przyda si¢ do pesto. Po-
midory umy¢ i pokroi¢ na potéwki. Natke
pietruszki zmiksowa¢ razem z orzechami
laskowymi, pokruszonym serem i olejem.
Powstaje pietruszkowe pesto. Ser utozyc¢ na
talerzu razem z pomidorami, doprawié¢ do
smaku, dodajemy pesto i dekorujemy natkg
pietruszki, dodatkowo posypujemy kwia-
tem koniczyny.

62

@ 20 dag (7 0z) Korycinski cheese

Cut the cheese into slices. Crumble two
of the slices for the pesto. Wash the toma-
toes and cut into halves. In a blender blend
the parsley, nuts, the crumbled cheese and
oil to make a parsley pesto. Arrange the
cheese slices and tomato slices alternately
on a serving platter, season to taste and
drizzle with the pesto. Garnish with some
parsley and clover blossoms.
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Salatki serowe ** Cheese salads

Brokulowa salatka z serem korycinskim <
% Broccoli and Korycinski cheese salad

@ pestki stonecznika

Brokuty ugotowac i przestudzic. Dodac
do nich prazone pestki stonecznika, pokro-
jony w kostke ananas i kukurydze¢. A takze
najwazniejszy skitadnik — ser korycifiski —
skrojony w drobng koske lub potarkowany.
Wymieszac z majonezem.

64

@ sunflower seeds

Cook and cool the broccoli. Mix with
dry toasted sunflower seeds, diced pineap-
ple and corn kernels. Don’t forget the most
important ingredient — the Korycinski che-
ese finely diced or grated. Add the mayon-
naise and mix well.







g Salatki serowe ** Cheese salads
2

Letnia salatka < Summer salad

@ szpinak

Szpinak uktadamy na talerzu, gruszki
kroimy w do$¢ duze kostki, ser w mniejsze
— uktadamy to na liSciach szpinaku, posy-
pujemy prazonymi pestkami stonecznika i
polewamy sosem — miéd wymieszany z oc-
tem winnym.

66

@ spinach

On a platter make a bed of spinach le-
aves, cut the pears into large cubes and the
cheese into smaller ones. Place the pears
and the cheese on the spinach, sprinkle
with the sunflower seeds and drizzle with a
sauce made of honey and wine vinegar.






Salatki serowe ** Cheese salads

Salatka z boréwkami i serem koryciiskim «
<% Blueberry and Korycinski cheese salad

@ 25 dag sera koryciriskiego

Ser Scieramy na tarce (jarzynowce),
owoce kroimy w kostke i skrapiamy sokiem
z cytryny. Orzechy grubo siekamy, a z oleju
i wina robimy sos i polewamy nim potgczo-
ne wczesniej produkty.

68

@ 25 dag (8.8 0z) Korycinski cheese

Grate the cheese on a large vegetable
grater, cut the fruit into cubes and sprin-
kle with the lemon juice. Roughly chop the
nuts. Mix the oil and wine to make a dres-
sing. Combine all ingredients, add the dres-
sing and toss together.






Salatki serowe ** Cheese salads

Salatka z ogdrkiem konserwowym i serem koryciiskim «
% Pickle and Korycinski cheese salad

@ 20 dag sera koryciniskiego

Ser kroimy w matg kosteczke, ogérki i
papryke w paseczKi. Z jogurtu i majonezu
robimy sos, doprawiamy do smaku.

70

@ 20 dag (7 oz) of Korycinski cheese

Cut the cheese into small cubes, julien-
ne the pickles and red bell pepper. Combine
the yoghurt and mayonnaise to make the
sauce. Season to taste.







Salatki serowe ** Cheese salads

Salatka z ziemniakami i serem korycinskim <
% Potato and Korycinski cheese salad

@ 20 dag sera koryciniskiego

Ziemniaki gotujemy w tupinach i kro-
imy w plasterki, ser kroimy w drobne pla-
stry, kroimy tez w pidrka cebule i drobno
siekamy szczypiorek. Laczymy wszystkie
sktadniki, dodajemy do smaku sél, cukier i
sos z musztardy i oleju.

72

@ 20 dag (7 oz) of Korycinski cheese

Boil the unpeeled potatoes and then cut
into slices. Slice the cheese, the onions and
finely chop the green onions. Combine all
the ingredients, season with salt and sugar.
Toss with a mustard and oil sauce.







Salatki serowe ** Cheese salads

Salatka owocowo - warzywna <
< Fruit and vegetable salad

@ 1 satata lodowa

@ ok. 20 gram sera koryciriskiego
(Smietankowego)

@ jedno opakowanie sosu satatkowego,
francuskiego

Satate umy¢ i porwac na mate kawaftki,
ser i papryke pokroi¢ w dowolnej wielko-
Sci kostke. Mandarynki obrac i podzieli¢ na
czastki. Owoce i warzywa utozy¢ na duzym
talerzu. Natke pietruszki posiekac i roz-
tozy¢ na wierzchu salatki, sos salatkowy
rozmieszac z olejem i pola¢ nim kolorowe
danie.

74

@ 1 head of iceberg lettuce

Wash the lettuce and tear into bite si-
zed pieces. Cut the cheese and pepper into
cubes. Peel and divide the mandarin oran-
ges into individual segments. Spread the
ingredients on a large serving plate. Gar-
nish with chopped parsley. Drizzle this co-
lorful salad with the French dressing made
according to the instructions.






Salatki serowe ** Cheese salads

Salatka ananasowa < Pineapple salad

@ puszka ananasa w krgzkach

Ananasa odsgczamy i kroimy na kawat-
ki. Ser musimy zetrze¢ na tarce o duzych
oczkach. Kukurydze i groszek odsgczamy,
sktadniki tgczymy, doprawiamy do smaku,
koperkiem posypujemy wierzch potrawy.

76

@ one can of pineapple rings

Drain the pineapple and cut into pieces.
Grate the cheese on a vegetable grater. Dra-
in the corn and the peas. Combine all the
ingredients, season to taste and garnish
with chopped dill.







Salatki serowe ** Cheese salads

Salatka z makaronem 1 serem <+ Pasta and cheese salad

@ 25 dag sera koryciriskiego

Ser tarkujemy, ogdérek kroimy w kost-
ke, tak samo paluszki krabowe, tgczymy
to z ugotowanym wczesniej i ostudzonym
makaronem sojowym. Dodajemy majonez i
doprawiamy do smaku.

@ 25 dag (8.8 0z) of Korycinski cheese

Grate the cheese. Cut the cucumber and
crab meat into cubes. Combine with the
previously boiled soy pasta. Add the may-
onnaise and season to taste. Mix well.
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Salatki serowe ** Cheese salads

Salatka warstwowa < Layered salad

@ wedzony fosos

Do tego dania potrzebujemy wyzszej,
najlepiej przezroczystej miski, ktéra wy-
eksponuje danie. Na poczatek ukladamy
warstwe wedzonego fososia i skrapiamy go
cytryng. Kolejna warstwa to potarkowana,
ugotowana wczesniej marchewka (okoto 25
dag). Na to ktadziemy dos¢ grubg warstwe
majonezu a nastepnie posypujemy drobno
posiekang cebulkg. Znéw skrapiamy so-
kiem z cytryny. Kolejna warstwa to cztery
starkowane zdéttka, majonez a nastgpnie
starkowane biatka jajek. Na wierzchu po-
siekany szczypiorek i oczywisScie ser kory-
cifiski.

80

This dish is best served in a tall, clear
glass bowl which will really display it. On
the bottom of the bowl put a layer of lox
and sprinkle it with lemon juice. The next
layer consists of boiled and grated carrots
(about 25 dag or 8.8 oz). On top of this
we put a thick layer of mayonnaise and
sprinkle with finely chopped onion. Sprin-
kle with lemon juice. Follow with a layer
of grated hardboiled egg yolks, a layer of
mayonnaise and a layer of hardboiled egg
whites. Top with chopped green onions and,
of course, some grated Korycinski cheese.






Salatki serowe ** Cheese salads

Salatka z rukola i serem korycinskim <
% Arugula and Korycinski cheese salad

@ rukola

Rukole myjemy i przektadamy do mi-
ski, pomidorki koktajlowe kroimy na pét
i dodajemy do sataty, dodajemy do tego
pokrojone w paski pomidory suszone i bo-
czek — wczesniej podsmazony na patelni.
Pestki stonecznika przez chwile prazymy
na patelni. Dodajemy do naszej potrawy
ser korycifiski pokrojony w kostke. Delikat-
nie wszystko mieszamy i polewamy sosem
vinegret. Posypujemy prazonymi pestkami
stonecznika.

82

@ arugula

Wash the arugula and place in a bowl.
Cut the cherry tomatoes in half and add to
the arugula. Cut the sun-dried tomatoes
into strips. Fry the bacon and also cut into
strips. Add to the bowl. Cut the cheese into
cubes. Combine everything, toss gently and
add the vinaigrette. Garnish with the toa-
sted sunflower seeds.
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Salatki serowe ** Cheese salads

Salatka wiosenna z serem korycinskim <
% Summer salad with Korycinski cheese

@ satata

@ sos vinegret (dwie tyzki octu, szesc¢ tyzek oliwy
z oliwek, sol, pieprz, fyzka musztardy, miod)

Warzywa dokladnie myjemy i kroimy —
tak jak do satatki. Ser korycinski kroimy w
kostke o bokach okoto jednego centymetra,
nastepnie panierujemy w jajku, bulce tartej
wymieszanej z paprykg, czynno$¢ powta-
rzamy a nast¢pnie smazymy ser na patelni.
Usmazony ser uktadamy na przygotowa-
nych wcze$niej warzywach i posypujemy
uprazonymi pestkami dyni oraz polewamy
wczesniej przygotowanym sosem Vi-
negret.

84

@ lettuce

@ vinaigrette dressing (two tablespoons of
vinegar, six tablespoons of olive oil, salt and
pepper;, a tablespoon of mustard, honey)

Carefully wash all of the vegetables and
cut into small pieces. Cut the cheese into V>
inch cubes, dip in an egg wash and then
in bread crumbs mixed with paprika. Fry
the breaded cheese on a frying pan. Spread
the fried cheese on the vegetable mix and
sprinkle with toasted pumpkin seeds. Add
the previously prepared vinaigrette.







Salatki serowe ** Cheese salads

Salatka ziemniaczana z serowymi widrkami <
% Potato salad with shredded cheese

@ 400 g ziemniakéw

Ziemniaki ugotowac¢ w osolonej wodzie
z dodatkiem ziela angielskiego i lisci lauro-
wych, odsaczy¢. Przygotowac satate — umy-
tg osuszy€ i porwac na kawatki. Rozmaryn
umy¢ i posiekaC. Wymieszac zielening z
odrobing potarkowanego sera Kkorycinskie-
g0.W occie winnym rozpusci¢ szczypte soli,
dodac posiekany rozmaryn i pieprz. Dodac 3
tyzki oliwy i wymiesza¢ do uzyskania jedno-
litej konsystencji. Na rozgrzanym oleju pod-
smazy¢ plasterki kietbasy, razem z cebulka.
Jeszcze ciepte ziemniaki i kietbase potozy¢ na
satacie i posypac potarkowanym dojrze-
wajgcym serem korycifiskim.

86

@ 400 g (13.5 0z) of potatoes

Boil the potatoes in salted water with the
allspice and bay leaves. Drain. Prepare the
lettuce — wash thoroughly and tear into bite
sized pieces. Wash and chop the rosemary.
Mix the greens with a bit of grated cheese.
Dissolve a pinch of salt in the vinegar. Add
the chopped rosemary and pepper. Add 3 ta-
blespoons of olive oil and mix until smooth.
Fry slices of sausage and onion on a bit of oil.
Put the still warm cubed potatoes with sau-
sage on top of the lettuce and sprinkle with
grated aged Korycinski cheese.
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Zupa serowa Krysi < Krysia’s cheese soup

@ ser Koryciniski

Ugotowaé wywar z warzyw, w misce
wymiesza¢ mi¢so mielone, jajko i kasze
manne, doprawi¢ solg i pieprzem do sma-
ku. Z mi¢sa mielonego formowaé malutkie
kuleczki — o Srednicy okoto 1,5 cm. Kul-
ki wrzucamy do dotujgcego si¢ wywaru i
gotujemy przez kwadrans. Kroimy ser ko-
rycifiski w drobng kostke¢ i wrzucamy do
garnka, podgotowujemy przez chwil¢ — az
ser sie¢ roztopi. Mozna podawaé z makaro-
nem lub grzankami.

@ Korycinski cheese

Make a vegetable stock. In a bowl mix
the ground meat, the egg and the farina, se-
ason with salt and pepper. Make small me-
atballs, about 2 an inch in diameter. Put
the meatballs into the boiling broth and
cook for 15 minutes. Cut the cheese into
small cubes and add to the pot boiling for
a short time until it melts. Serve the soup
with croutons or pasta.
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Zupa serowo-grzybowa < Cheese and mushroom soup

@ wywar rosofowy

Suszone grzyby umy¢ szybko w goracej
wodzie i zostawi¢ do moczenia przez noc.

Wywar z rosotu gotujemy razem z grzy-
bami i wodg w ktérej si¢ moczyty z dodat-
kiem liSci laurowych, ziela angielskiego. Po
kilkunastu minutach gotowania dodajemy
oddzielnie ugotowany makaron i pokrojo-
ny w kostke ser korycifiski. Zagotowujemy
przez chwile i dodajemy koperek.

@ chicken stock

Wash the dry wild mushrooms quickly
in hot water. Leave in hot water to rehy-
drate overnight. Combine the chicken stock
with the mushrooms along with the water
in which they were soaking, the bay leaves
and allspice. Boil for several minutes and
then add previously cooked pasta and di-
ced Korycinski cheese. Simmer for a bit and
garnish with the fresh chopped dill.
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Zupa smietanowo serowa z czosnkiem <
< Sour cream, cheese and garlic soup

@ wywar z rosotu

Do wywaru z rosotem dodajemy wyci-
Snigte przez prask¢ 3 zabki czosnku i Smie-
tane. Smietane wczesniej nalezy zmieszac
z malg iloScig gorgcego rosotu i tak kilka
razy, az Smietana si¢ zahartuje. Dodac jg do
gorgcej zupy, wsypac pokrojony w kostke
ser kKorycifiski i posiekang natke¢ pietruszki.
Przed podaniem posypaé grzankami.

@ soup stock

Heat the soup stock, put the 3 cloves of
garlic through a garlic press and add to the
stock. Temper the sour cream by adding a
bit of the hot stock to it and mix well. Do
that several times. Add the sour cream to
the stock along with the cheese which has
been cut into small cubes and the chopped
parsley. Before serving top with some cro-
utons.







Zupa jaglana z serem <+ Millet soup with cheese

@ 1 szklanka kaszy jaglanej

Kasz¢ jaglang moczymy w wodzie przez
pét godziny, zlewamy wode¢. Zalewamy
czystg woda i dodajemy do tego pozosta-
te sktadniki. Tarkowane warzywa, drobno
krojony por, doprawiamy do smaku ulubio-
nymi przyprawami. Pieprz, sél, liScie lau-
rowe, ziele angielskie itp. Gotujemy przez
okoto pét godziny, pod koniec gotowania
dodajemy pokrojony w kostke ser korycifi-
ski i wrzucamy zielenin¢ — drobno siekang
natke pietruszki.

@ 1 cup of millet

@ vegetables — parley root, carrots, celery root,
leak

Soak the millet in water for a half hour
and then drain. Put in a pot and cover with
clean water. Add grated vegetables and se-
ason to taste using your own favorite spi-
ces such as salt, bay leaf, allspice and so
forth. Boil for approximately half an hour.
At the end of this time add the cheese cut
into cubes. Garnish with chopped green
parsley.
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Sos serowy - do dan gléwnych, gotowanych warzyw i jako dip <+

% Cheese sauce - as an addition to dishes and as a dip

@ 500 g mleka

Wszystkie sktadniki tgczymy i zagoto-
wujemy w garnku, caly czas mieszajgc, az
produkty si¢ potaczg. Sos doskonale nada-
je si¢ jako dodatek do gotowanych na parze
warzyw, pieczonego mi¢sa czy makaronu.
Zeby wyostrzy¢ smak sosu mozna dopra-
wi¢ go wybranymi ziotami, dodajgc je pod-
czas gotowania.

@ 500 g (17 0z) of milk

Combine all ingredients and bring to
a boil in a pot stirring continuously until
smooth. This sauce is great as a topping
for steamed vegetables, roasted meat or

pasta. To give the sauce some extra flavor,

during preparation add your own selection
of herbs.
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Bliny serowo-ziemniaczane <
% Cheese and potato pancakes

@ 1kg ziemniakéw

@ ser koryciriski, moze by¢ naturalny lub
smakowy

@ przyprawy: pieprz, sol, inne — pasujqce do
miesa mielonego

Ziemniaki tarkujemy, tak jak na babke,
dodajemy make, 2 jajka, pieprz, sél. Przy-
prawiamy tez mi¢so mielone, dodajemy jaj-
ka i doktadnie tgczymy sktadniki miesza-
jac. Na rozgrzany olej ktadziemy dwie tyzki
masy ziemniaczanej i na to mas¢ mi¢sng.
Formujemy szybko maty, cienki kotlecik,
na mieso ponownie dwie tyzki masy ziem-
niaczanej. Smazymy z obu stron, uktada-
my usmazone bliny w blaszce i na kazdy
ktadziemy plasterek sera. Wstawiamy do
piekarnika az do momentu, Kiedy ser si¢
roztopi. Podajemy z suréwkg, dodatkowo
mozemy zaserwowac sos czosnkowy.

@ 1kg (2.2 Ibs) of potatoes

@ -pices: salt, pepper and others — to flavor the
meat

Grate peeled raw potatoes on the finest
grater (the one used for grating nutmeg or
parmesan), add the flour, 2 eggs, salt and
pepper. Next season the meat, add 2 eggs
and mix thoroughly. Heat some oil in a pan.
Put two tablespoons of the potato mix on
the pan and spread out a bit to form a small
pancake. On top of this we put on a bit of
the meat flattened out with our hands. Co-
ver with two more tablespoons of the potato
mix. Fry on both sides and remove to a ba-
king pan putting a slice of cheese on every
pancake. Bake in an oven until the cheese
is melted. Serve with various vegetables or
with some garlic sauce.
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Na rozgrzang patelni¢ wrzucamy po-
krojone w kostke pomidory i ser, na to
wlewamy roztrzepane jajka, przykrywamy
pokrywkg i smazymy na delikatnym ogniu
przez okoto 4 minuty, do momentu kiedy
jajka si¢ zetng. Delikatnie wyktadamy pla-
cek na talerz i dekorujemy.

weeks)

Toss diced tomatoes and cheese onto
a hot pan covering with previously beaten
eggs. Cover and fry on low heat for about 4
minutes until the eggs set. Gently transfer
the omelet onto a plate and garnish.







Ser w panierce z zurawing <
< Breaded cheese with cranberries

@ ser koryciriski

Dojrzaty ser korycifiski — dwu lub trzy-
tygodniowy, kroimy w plastry — okoto
centymetrowe. Panierujemy w bulce tar-
tej — wymieszanej 1:1 z mgka krupczatka.
Nast¢pnie maczamy w roztrzepanych jaj-
kach. Czynno$¢ tg powtarzamy — raz jesz-
cze moczymy w bulce i w jajku, a nast¢pnie
smazymy na glebokim oleju przez okoto
minut¢. Dla wygody mozna uzy¢ frytkow-
nicy — wtedy sera nie musimy przewracac
podczas smazenia. Gorgcy ser wykladamy
na talerz i dekorujemy zZurawing.

@ Korycinski cheese

Cut the aged cheese into %4 inch slices.
Roll in some bread crumbs combined with
the coarse ground flower (1 to 1). Next dip
the slices in an egg wash. Repeat these two
steps — bread crumbs and egg wash and
then fry in deep oil for about a minute. You
can use a deep-fryer. If you do you don’t
have to turn the slices over. Serve hot top-
ped with some cranberry jam or sauce.
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Dorsz zapiekany ze szpinakiem i serem korycinskim <
% Baked cod with spinach and Korycinski cheese

@ 50 dag filetéw z dorsza

Filety umy¢, posypaé solg i pieprzem,
skropi¢ cytryng. Szpinak odparowaé w
garnku, doda¢ $Smietan¢ i mieszac, az do
uzyskania jednolitej konsystencji, doprawié
do smaku. Na dnie naczynia do zapiekania
rozprowadzié okoto jednej tyzki oliwy z oli-
wek potozy¢ potowe szpinaku, rybe, przy-
kry¢ resztg szpinaku i posypaé serem ko-
rycifiskim. Zapieka¢ w temperaturze 200°C
przez okoto 45 minut.

@ 50 dag (1.5 Ibs) cod filets

Clean the filets, season with salt and
pepper. Sprinkle with lemon juice. Heat the
spinach in a pan to evaporate some of the
water, add the sour cream. Stir until smo-
oth then season to taste. Oil a baking dish
using about 1 tablespoon of olive oil. Spre-
ad about half of the spinach on in the ba-
king dish, top with the filets and cover with
the rest of the spinach. Top everything with
the grated Korycinski cheese. Bake at 200°C
(400°F) for approximately 45 minutes.
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Strucla ziemniaczana z wedzong ryba i serem korycinskim <
< Potato strudel with smoked fish and Korycinski cheese

@ 50 dag wedzonej ryby

Rybe¢ oczysci¢ ze skéry oraz oSci i zmie-
li€ razem z cebulg i serem korycifiskim.
Zmiesza¢ doktadnie dodajac oliwe i przy-
prawy do smaku. Ziemniaki zmieli¢, doda¢
do nich jajko, magke, sél i zagnie$¢ ciasto.
Ciasto roztozy¢ na blaszce i natozy¢ farsz.
Zwing(¢ i utozy¢ w nattuszczonej formie.
Zapieka¢ przez okoto 30 minut w tempera-
turze 180°C.

@ 50 dag (17.6 0z) of smoked fish

Remove the skin and the bones from the
fish and run through a meat grinder with
the onion and the cheese. Mix thoroughly
together with the oil and season to taste.
Put the potatoes through a meat grinder,
add the egg, flour and some salt and knead
together into a dough. Spread the dough on
a baking pan and spread the filling on top.
Roll up and place in a greased baking dish.
Bake for about 30 minutes at 180°C (360°F).
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Sardynki z cebulg i serem korycinskim <
< Sardines with onion and Korycinski cheese

@ 2 cans of sardines

@ 2 puszki sardynek

Cebule drobno posiekaé, czosnek prze-
cisng¢ przez praske¢ i razem podsmazy¢ na
oliwie. Zmiesza¢ z mlekiem i doprawié¢ do
smaku. Sardynki utozyé w naczyniu, za-
la¢ mlekiem z cebulg i czosnkiem, posypa¢
starkowanym serem korycifiskim i zapie-
ka¢ przez 25 minut w temperaturze 180°C.

Chop the onion and put the garlic thro-
ugh a garlic press. Sauté in a pan with a
bit of oil. Mix together with the milk and
season to taste. Lay out the sardines in a
baking dish and cover with the milk, onion
and garlic mixture, sprinkle with some gra-
ted Korycinski cheese and bake for 25 mi-
nutes at 180°C (360°F).







Rolada z karéna z warzywami i serem korycinskim <
< Carp roulade with vegetables and Korycinski cheese

@ 50 dag fileta z karpia

Karpia wtozy¢ do bulionu i gotowac
przez 25 minut. Potem oczySci¢ ze skéry i
osci, a nastepnie rozdrobnié. Karpia, potar-
kowany ser korycifiski, §mietang¢, cebule,
chrzan i sok z cytryny wymieszaé doktad-
nie. Doprawi¢ do smaku solg i pieprzem.
Farsz zawing¢ w posmarowang foli¢ alum-
iniowg i wstawi¢ do lodéwki. Nastepnego
dnia wyjac¢ z folii i obtoczy¢ w natce pie-
truszki.

® 50 dag (17.6 oz) carp filets

Put the carp filets in the vegetable stock
and simmer for 25 minutes. Next remove
all the bones and skin and shred the meat.
Combine the carp meat, grated Korycinski
cheese, sour cream, chopped onion, hor-
seradish and lemon juice. Mix thoroughly
and season with salt and pepper. Form a ro-
ulade and roll it up in aluminum foil. Allow
to cool overnight in the fridge. Take off the
aluminum foil and coat the outside of the
roulade in chopped parsley.
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Pierogi ruskie z serem korycinskim <
< Russian pierogies with Korycinski cheese

@ 1 kg mgki

Make ze szczypta soli zalewamy gorgcg
wodg i zagniatamy ciasto najpierw drew-
niang tyzkg a potem - Kkiedy jest chtod-
niejsze ugniatamy rekg. Farsz: ugotowane
ziemniaKki przeci$nig¢te przez praske¢ igczy-
my ze zmielonym serem Korycifiskim i pod-
smazong wczesniej i ostudzong cebulkg z
boczkiem. Dodajemy sél i pieprz do sma-
ku. Z ciasta wycinamy szklankg kétka i
nadziewamy je farszem, nast¢pnie lepimy
pierogi. Wrzucamy do gorgcej i osolonej
wody z dodatkiem odrobiny oliwy. Gotuje-
my do momentu wyplynig¢cia pierogéw. Pie-
rogi podajemy polane zasmazang cebulkg z
lyzkg buiki tarte;j.

@ 1 kg (2.2 Ibs) flour

Adding the hot water to the flour and a
pinch of salt make a dough, stirring it first
with a wooden spoon and then, after its cool
enough, kneading it by hand. To make the
filling put the boiled potatoes through a lar-
ge-hole sieve or through a special press. Put
the cheese through a meat grinder and sauté
the chopped onion with the finely diced ba-
con. Once cool combine with the potatoes
and the cheese, season to taste with salt and
pepper. Roll out the dough and using a glass
cut out circles. Put some filling in the middle
of each circle and then bring the edges to-
gether to form pierogies. Place in salted bo-
iling water with a bit of oil. Simmer until the
pierogies float. Serve topped with
chopped onion sautéed with some
bread crumbs.
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@ 15UF sera Korycmnskiego narurainego mn
simakowego

b SR

Ziemniaki przeciskamy przez praske,

dodajemy sol, pieprz, magke ziemniacza-

ng i wedling, nastgpnie wyrabiamy ciasto.
Reka nabieramy mate placuszki, na srodek
kladziemy kilka kawatkéw pokrojonego sera
korycifiskiego i lepimy z tego kulki. Kuleczki
obtaczamy w bulce tartej i smazymy na gle-
bokim oleju.

- B e wmEaser pAs Aresmy mREA A ss MmmeEmr swsm pye

sausage)

@ 150 grams (5 oz) Korycinski cheese, plain or
~ [lavored

® bread crumbs .

Put the potatoes through a potato press.
Add salt, pepper, potato starch and the
meat. Stir together to make a dough. Using
your hand scoop out a bit of dough, form a
flat pancake and then place a few pieces of
Korycinski cheese in the middle. Bring the
edges together and form little balls. Roll

the balls in the bread crumbs to coat. Fry
in deep oil.
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Placki z cukinii i sera korycinskiego <
< Zucchini and Korycinski cheese pancakes

@ 2 cukinie

Cukini¢ obieramy ze skérKi i tarkujemy,
podobnie marchew. Dodajemy do masy po-
towe tyzeczki soli i odstawiamy na pét go-
dziny, zeby warzywa puscily sok.

Miksujemy jajka, mgke i mleko na gtad-
kg mas¢, dodajemy do tego przeci$nigty
przez praske czosnek i pokruszony ser ko-
rycifiski, doprawiamy to pieprzem i dodaje-
my odciSniete z soku warzywa. Mieszamy
i tyzkg nakltadamy na rozgrany olej. Sma-
Zymy z obu stron na patelni. Zarumienio-
ne — podajemy z kleksem gestej Smietany i
galtazkag Swiezego kopru.

@ 2 zucchinis

Peel the zucchinis and carrots. Grate on
a vegetable grater. Add half a teaspoon of
salt and let stand for a half hour to allow
the veggies to sweat.

Beat the eggs, flour and milk to make
a smooth dough, add garlic put through a
garlic press and crumbled Korycinski cheese.
Season with pepper and add the drained
zucchini and carrots. Mix well. Fry a table-
spoon of the mixture on hot oil flattening
to make small pancakes. Fry on both sides.
Once golden brown they can be served with
dollop of sour cream and garnished
with a sprig of fresh dill.
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Tarta z cebulka i serem <
< Cheese and onion tart

Ciasto: Dough:
@ 220 gram mgqki pszennej @ 220 grams (7.8 0z) of wheat flour
® 150 grammasta @ 150 grams (5. 30z) of butter
@ 1jagko ©legg
& szezyptasoi & apinchofsalt
& dodatkowo 1 z6ttko i 1 fyzkawody '© 1eggyolk and 1 tablespoon of water
Farsz: Filing:
@ 100 gram wedzonego boczku @ 100 grams (3.5 o0z) of smoked bacon
'© 50 gram sera koryciriskiego z paprykgi @ 50 grams (1.8 oz) Korycinski cheese with
pomidorami pepper and tomatoes
& Tcebula ® tonion
@ 1mata pepperoni ‘& 1 small peperoncino pepper
@ 3jaka & 3eggs
@ 250 mi $mietany 30% '® 250 mi (1 cup) of 30% fat sour cream
& szczypta gatki muszkatatowej & apinch of ground nutmeg




muszkatalowa, do tego dodajemy pokrojony w
kostke ser i chilli (razem z pestkami). Wykia-
damy farsz na ciasto i zalewamy masa jajecz-
no-$mietanowa. Wstawiamy do piekarnika na
35 minut, pieczemy w temperaturze 160°C.

cut into small cubes and the peperoncino pep-
per (including the seeds). Put the filling into
the ready crust and on top of that pour the egg
and sour cream mixture. Put in the oven for
35 minutes baking at 160°C (320°F).




Roladki jagniece z serem <«
< Lamb rolls with cheese

@ 4 plastry udZca jagniecego

@ 200 g sera koryciriskiego z bazyliq i
pomidorami

Plastry jagnieciny ponacinaé, ewentu-
alnie rozbi¢ ttuczkiem, aby miaty tg samag
grubo$¢, przyprawi¢ solg, pieprzem i es-
tragonem. Z sera wycig¢ paski, potozy¢ na
migsie, zwing(€ roladki i spigé wykataczka.
Nastepnie obsmazy¢ z kazdej strony i prze-
fozy¢ do naczynia Zzaroodpornego. Make
potaczy¢ ze $mietang, dodaé pét szklan-
ki wody i potarkowany ser Smietankowy,
przyprawi€ sola, pieprzem i estragonem —
zala¢ tym roladki i piec okoto 30 minut. Po-
dawac z kluskami §laskimi. Ciekawy smak
uzyskuje si¢ poprzez dodanie do sosu gar-
Sci boréwki amerykafiskiej.

@ 4slices of lamb (from the leg)

@ 200 g (7 oz) Korycinski cheese with basil and
tomatoes

Score the lamb slices or tenderize using
a mallet to a uniform thickness, season with
salt, pepper and tarragon. Cut the cheese into
strips. Place the cheese on the meat and wrap
into rolls. Secure with a toothpick. Fry on all
sides and move to a baking dish. Combine
the flour with the sour cream, add a half a
cup of water and grated plain Korycinski
cheese, season with salt, pepper and tarra-
gon. Pour over the rolls and bake about 30
minutes. Serve with Silesian dumplings. An
interesting variation for the sauce is to add a
handful of blueberries.
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Kotleciki jagniece z serem korycifiskim <
< Lamb croquettes with Korycinski cheese

@ 1 kg miesa mielonego z jagnieciny

Cebulke posieka¢ w drobng kostke, but-
ke odcisna¢ z wody, wsypac sél i pieprz do
smaku, doda¢ tez p6t tyzeczki czgbru, jaja i
wszystko razem wymieszaé. Ser korycifiski
pokroi¢ w kostke 1 cm/1cm. Dodaé ser do
mi¢sa i delikatnie pomiesza¢. Uformowac
okragle kotlety i delikatnie usmazy¢ na
ztoty kolor.

@ 1 kg (2.2 Ibs) ground lamb

@ approx. 200 grams (7 0z) of Korycinski cheese
with garlic

Chop up the onion, squeeze the water out
of the roll, add some salt and pepper to taste
as well as the savory and the eggs and mix
it all well with the meat. Cut the Korycinski
cheese in to Y% inch cubes. Stir into the meat.
Form round croquettes, roll in breadcrumbs
and fry until golden brown.
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Oczka serowe < Cheese “eyes”

@ 1 kg piersi z kurczaka

Pier§ pokroi¢ w plastry i rozbi¢. Przy-
prawi¢ mieso solg, pieprzem i maggi, po-
sypaé czosnkiem niedZwiedzim. Na plaster
potozy¢ pasek sera korycifiskiego i zawi-
nagc. Posypac bulkg tartg i namoczy¢ w jaj-
ku. Upiec w piekamiku, ostudzi¢ i pokroi¢
w plastry, cato$¢ przystroi€ i zala¢ galaretg.

@ 1 kg (2.2 Ibs) chicken breast

Cut the chicken breast into slices and
pound flat with a mallet. Sprinkle with salt
and pepper and season with Maggi and wild
garlic. Put a large strip of Korycinski cheese
on the meat and wrap into rolls. Roll in the
bread crumbs and dip in a beaten egg. Bake
in the oven, cool and cut into slices. Arrange
in a deep plate, gamish and cover with aspic.
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Poledwiczki z zapiekanym serem <«
« Pork loin with crispy cheese

@ ser korycinski

Poledwice rozbijamy do uzyskania
cienkiego plasterka, przyprawiamy solg,
pieprzem, bazylia. Do Srodka wkiadamy
ser korycifiski i zwijamy w rulonik. Catos¢
otaczamy panierkg i wktadamy do rozgrza-
nego piekarnika na kilkanascie minut. Po
upieczeniu — kroimy w plasterki, dekoruje-
my serem Korycifiskim i pomidorkami — i
jeszcze raz przez chwil¢ zapiekamy — do
momentu az ser si¢ rozpusci.

@ Korycinski cheese

Pound slices of pork until quite thin,
season with salt, pepper and basil. Wrap
the meat around a piece of Korycinski che-
ese to get rolls. Roll in breading and bake
in a pre-heated oven for several minutes.
After baking cut the rolls into slices, gar-
nish with Korycinski cheese and chunks of
tomato and put back in the oven for a bit
until the cheese melts.







Rolada serowa < Cheese roulade

Masa serowa:
@ 1 szklanka majonezu

@ 25 dag sera koryciriskiego

Masa migsna:

@ 2 cebule

@ 25 dag miesa mielonego drobiowego
@ 2 tyzki butki tartej
'@ 2-3 zqbki czosnku
'@ s6l, pieprz, majeranek
@ 4 1yzki zelatyny, olej

Cheese layer:
@ 1 cup of mayonnaise

Meat layer:
@ 2 onions

@ 30 dag (10.5 oz) of white button mushrooms
@ 25 dag (8.8 0z) ground pork




Zaczynamy od masy miesnej — nalezy
pokroi¢ cebule w kosteczke i lekko zeszkli¢
na oleju. Doda¢ drobno pokrojone pieczarki,
smazy( przez par¢ minut. Ostudzic, nastgp-
nie pomiesza¢ z migsem, jajkami, posieka-
nym czosnkiem i butkg tartg. Doprawic¢ do
smaku.

Masa serowa — starkowany ser Korycif-
ski doktadnie wymiesza¢ z majonezem i jaj-
kami. Wykladamy na wylozong papierem
do pieczenia blach¢ i pieczemy przez okoto
20 minut w temperaturze 180°C do uzyska-
nia ztotego koloru. Wyjmujemy, posypujemy
potowag zelatyny. Na to wykladamy mase
miesng, zostawiajac ok 5 cm na brzegu, po-
sypujemy resztg zelatyny, zawijamy rolade,
delikatnie odrywajac mase serowg od papie-
ru, na ktérym wczesniej si¢ piekta. Owijamy
tym papierem SciSnietg w miar¢ mozliwosci
rolade i pieczemy przez ok. 45 minut.

Start with the meat layer. Dice the onion
and sauté on a bit of oil until translucent.
Add finely chopped mushrooms and fry for
a few minutes. Cool and mix with the meat
along with the eggs, chopped garlic and bre-
ad crumbs, season to taste.

To make the cheese layer mix the grated
Korycinski cheese with mayonnaise and eggs.
Line a baking sheet with waxed paper and
spread the cheese mixture evenly. Bake for
approximately 20 minutes at 180°C (360°F)
until golden. Take out of the oven and sprin-
kle with about half of the gelatin. Place the
meat mixture on top leaving about 2 inches
clear on the edge which will close the roulade,
sprinkle with the remaining gelatin and roll
into a roulade gently separating the cheese
layer from the wax paper on which it was ba-
ked. Use that same paper to wrap the tightly
rolled roulade and bake for about 45 minutes.
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Rolada szpinakowa < Spinach roulade

@ 1 kg sera dojrzatego

Ser tarkujemy na duzych oczkach,
wktadamy do foliowej torebki , zamykamy
ja szczelnie i umieszczamy w duzym garn-
ku z cieptg wodg. Podgrzewamy do momen-
tu az ser stanie si¢ elastyczny, Zeby mozna
byto go formowac.

Farsz: Na oleju podsmazamy zgnie-
cione zgbki czosnku, dodajemy szpinak i
przyprawy do smaku, odparowujemy. Roz-
trzepujemy cztery jajka, dodajemy do lek-
ko wystudzonego szpinaku, ukladamy na
papierze i pieczemy szpinakowy placek w
piekarniku przez okoto 20 minut w tempe-
raturze 180°C. Ser rozgniatamy na blacie
nadajgc mu ksztatt blaszki, w ktérej pie-
kliSmy szpinakowy placek. Goracy placek
uktadamy na warstwie sera ii zawijamy w
rulon. Zaciskamy folig spozywczg i zosta-
wiamy do wystygniegcia. :

@ 1 kg (2.2 Ibs) aged Korycinski cheese

Grate the cheese using a vegetable gra-
ter, place in a plastic bag, close it tightly
and put it in a big pot of warm water. Heat
the cheese until it is elastic enough to be
shaped. To make the filling sauté the gar-
lic put through a garlic press, add the spi-
nach and season. Cook for a bit to get rid of
most of the water. Beat four eggs and add
to the slightly cooled spinach, spread it out
on a wax papered baking sheet and bake
in the oven for about 20 minutes at 180°C
(360°F). On a counter form the cheese into
a flat sheet the size of the baking sheet in
which you baked the spinach. Lay the hot
spinach layer on top of the cheese and roll
into a roulade. Wrap tightly with plastic
wrap and leave to cool.
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Tarta z fasolki szparagowej z serem <
< String bean tart with cheese

@ fasolka szparagowa

Ugotowaé w osolonej wodzie fasolke,
przetozy¢ do naczynia zaroodpornego. Po-
krojong papryke, pomidory, oliwki, ziarna
stonecznika i dyni — przyprawic i lekko pod-
smazy¢ na patelni, do tego wla¢ jaja i lek-
ko je Scig€ — jak na jajecznice. Utozy¢ jako
kolejng warstwe¢ na fasolk¢ szparagowg.
Posypaé starkowanym serem korycifiskim i
zapiec w piekarniku w temperaturze 180°C
przez okoto 10 minut. Podawaé na gorgco.

@ string beans

Cook the string beans in salted water,
drain and transfer to a baking dish. Season
the cut up peppers, tomatoes, olives, sunflo-
wer and pumpkin seeds and sauté in a pan.
Add beaten eggs so that they set slightly.
Arrange on top of the cooked string beans.
Sprinkle with grated Korycinski cheese and
bake in an oven at 180°C (360°F) for about
10 minutes. Serve hot.



















Pikantne listy < Spicy envelopes

Ciasto:
@ 30 dag mgki

Dough:
@ 30 dag (8.8 0z) of flour

Filling:
@ 40 dag (10.5 oz) of ground meat




Ciasto: wymieszac sktadniki, wody do-
dawac tyle, az uzyska si¢ konsystencje zbli-
zong do ciasta naleSnikowego. Usmazyc na
patelni cieniutkie placki.

Farsz: do mi¢sa dodac posiekang papry-
ke, cebule, pieczarki i kukurydze. Propor-
cje — wedtug wiasnych upodoban. Usmazyc¢,
przyprawiajac solg i ziotami. Do usmazone-
g0 juz mi¢sa dodac koncentrat pomidorowy,
papryczki chili i jeszcze przez kilka minut
smazy¢. Napelni¢ placki farszem i ztozy¢
nadajgc ksztatt koperty, lekko podsmazyc¢,
podawac na ciepto.

-
o

To make the dough mix the ingredients
adding water until you get something like a
pancake batter. Fry thin pancakes (crepes).

To make the filling chop the bell pepper,
onion, mushrooms and corn, add to the
meat. The ratios depend on your own pre-
ferences. Fry the meat adding salt and your
favorite herbs. Once the meat is cooked add
the tomato paste, chopped chili peppers
and fry for a few more minutes. Place the
filling on top of each pancake and fold into
an envelope. Fry on a bit of oil. Serve hot.

-
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Sakiewki « Little pouches

@ 7 boneless pork chops

@ 7 plastréw schabu bez kosci

Migso rozbijamy cienko, lekko solimy.
Pieczarki, papryke i cebul¢ kroimy na drob-
ng kostke i dusimy na rozgrzanym tlusz-
czu, doprawiamy solg i pieprzem. Studzi-
my farsz i dodajemy do niego starkowany
ser korycifiski. Farsz naktadamy tyzka do
Srodka ptatéw mig¢sa i zawijamy je nadajgc
ksztalt sakiewki — zawigzujgc kofice nitka.
Pieczemy na blaszce wysmarowanej ttusz-
czem a w trakcie pieczenia polewamy po-
wstalym sosem. Po upieczeniu wyjmujemy
nitki. Podajemy na talerzu na li$ciu sataty,
razem z ziemniakami.

Tenderize the meat with mallet until
quite thin, lightly season with salt. Cut the
mushrooms, bell pepper and onion into
small cubes and sauté in hot oil, season
with salt and pepper. Allow the filling to
cool and add the grated cheese. Put the fil-
ling in the center of the meat and bring the
edges together making a shape like a draw
-string pouch. Secure with a bit of string.
Bake in a greased baking dish remembe-
ring to baste with the meat juice from the
bottom of the dish. When the pouches are
done remove the string. Serve on a lettuce
leaf with some potatoes.







Zrazy z serem korycinskim <
% Pork rolls with Korycinski cheese

@ 10 plastréw schabu bez kosci

@ 10 dag wedzonego boczku, surowego lub
wedzonego

Plastry schabu rozbijamy tak cienko jak
si¢ da, solimy i posypujemy pieprzem.

Ser Korycifiski, papryke, marchewke,
ogorki kiszone, boczek — kroimy w dos¢ gru-
be stupki.

Na rozbite plastry mi¢sa kladziemy po
calosci migso mielone. Na brzegu ktadziemy
kolejno: ser korycifiski, papryke, marchewke,
ogorki, boczek i zwijamy wszystko w rulonik.
Jajka roztrzepujemy widelcem, blach¢ sma-
rujemy tluszczem. Zraz maczamy w jajku i
obtaczamy w bulce tartej, uktadamy na
blaszce i pieczemy w piekarniku przez 2
godzing w temperaturze 180°C.

@ 10 boneless pork chops

Pound the pork chops as thin as possible
with a tenderizing mallet, sprinkle with salt
and pepper. Cut the cheese, bell pepper, car-
rot, pickles and bacon into relatively thick
strips. Spread the pork chop slice with the
ground meat and then put a strip of cheese,
pepper, carrot, pickle and bacon and roll eve-
rything up into a small log. Beat the eggs
with a fork and grease a baking sheet. Dip
the rolls in the beaten egg and roll in bread
crumbs to coat evenly. Arrange on the ba-
king sheet and bake for an hour in a
180°C (360°F) oven.
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Goracy kociolek < Stew

@ 1 kg miesa wieprzowego

@ pieprz, majeranek, mielona papryka, sol
czosnkowa

Migso pokroi¢ w kostke, posypac solg
czosnkowg i papryka, podsmazy¢ na oleju i
przetozy¢ do garnka. Pieczarki pokroi¢ w pa-
ski i z cebulg, podsmazy¢, nastepnie dotozy¢
do migsa. Zala¢ 1 litrem wody i zagotowac.
Doda¢ rozgnieciony czosnek, kostke buliono-
wa, przecier pomidorowy, fasole i kukurydze.
Doda¢ pokrojone ogoérki. Gotowac pi¢¢ minut,
doprawi¢ pieprzem i majerankiem. Nala¢ do
talerzy i przed podaniem posypac drobno po-
tarkowanym serem Korycifiskim.

@ 1 kg (2.2 Ibs) of pork

Cut the mea into cubes, season with the
garlic salt and paprika, and fry in oil on eve-
ry side. Transfer to a pot. Cut the mushro-
oms and onion into strips, sauté and put
into the pot with the meat. Cover with 1 li-
ter (1 quart) of water and bring to a simmer.
Add crushed garlic, the bouillon cube, toma-
to paste, beans and corn. Add diced pickles.
Simmer for five minutes, season with pepper
and marjoram. Serve hot topped with finely
5 grated Korycinski cheese.
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Kotlety z kapusta pekinska <
< Meatballs with Napa cabbage

@ % kg miesa mielonego

Kapust¢ drobno posiekac. Ze wszyst-
kich sktadnikéw formujemy kotlety, obta-
czamy je w bulce tartej i smazymy na oleju,
na patelni. Uktadamy w naczyniu Zarood-
pornym i posypujemy starkowanym serem
korycifiskim. Zalewamy Kkotlety trzema
szklankami bulionu z kostki z dodatkiem
koncentratu pomidorowego. Zapiekamy do
czasu, az ser si¢ rozpusci i zarumieni.

@ % kg (1.1 Ibs) ground meat

Chop the cabbage. Combine all ingre-
dients and form large meatballs. Roll the
meatballs in bread crumbs to coat and fry
on all sides on a frying pan with some oil.
Transfer to a baking dish and sprinkle with
some grated Korycinski cheese. Mix three
cups of water, a bouillon cube and some to-
mato paste to make a sauce. Pour the sauce
over the meatballs. Bake until the cheese
melts and turns golden brown.
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Kurczak z ryzem po korycinisku <
< Korycin style chicken with rice

Do naczynia zaroodpornego wsypac
ryz. Zala¢ go wodg z Kkostkg rosotows.
Na to — wsypujemy mieszanke¢ warzywng
— moze byC paczka mrozonki. Na wierzch
okolo jednego kilograma zapeklowanego,
pokrojonego w kostk¢ kurczaka. Pieczemy
przez godzin¢ pod przykryciem, odkrywa-
my, dodajemy dwie tyzki masta i posypuje-
my starkowanym serem. Przypiekamy.

Pour the rice into a baking dish. Dis-
solve the bouillon cube in water and pour
over the rice. Add the cut up vegetables (you
can use a frozen veggie mix). Marinade and
cut about 2 1bs of chicken into cubes, add to
the rice and vegetables. Bake covered for an
hour, uncover, add two tablespoons of butter
and top with grated Korycinski cheese. Bake
for a few more minutes until golden brown.
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Piers z serem < Chicken breast with cheese

@ ok. 1 kg piersi drobiowej

Pier§ kroimy w paski o grubosci palca,
lekko przyprawiamy solg, pieprzem, mo-
czymy w roztrzepanym jajku i obtaczamy w
butce tartej. Podsmazamy i przektadamy do
naczynia zaroodpornego. Na rozgrzanym
oleju podsmazamy cebul¢ i dwie papryki,
dodajemy tez ananasy z puszki, razem z
sokiem. Gotujemy to przez chwil¢ na patel-
ni i zalewamy mi¢so utozone w naczyniu
zaroodpornym. Na to nakladamy warstwe
starkowanego sera korycifiskiego i zapie-
kamy w piekarniku przez okoto pét godziny.

@ approx. 1 kg (2.2 Ibs) chicken breast

Cut the breast into strips about as thick
as your finger, season lightly with salt, pep-
per, dip in a beaten egg and then in the
bread crumbs to coat. Fry the chicken and
then transfer to a baking dish. In a pan heat
some oil and sauté the diced onion and two
bell peppers, add the pineapple with the sy-
rup. Simmer for a bit in the pan and then
pour over the baking dish. Top with a lay-
er of grated Korycinski cheese and bake for
about 30 minutes.







Schab parzony z dodatkiem sera korycinskiego <
« Blanched pork loin with Korycinski cheese

@ 1 kg schabu

@ liscie laurowe, ziele angielskie, majeranek,
natka pietruszki do dekoracji

Danie czasochtonne, bo robimy je przez
trzy dni, ale warte uwagi.

Schab zalewamy wodg, dodajemy sél,
pieprz, kilka ziarenek ziela angielskiego i
pare liSci laurowych. Przyprawione mi¢so
pierwszego dnia parzymy na wolnym ogniu
przez 10 minut, po wystygni¢ciu wstawia-
my do lodéwki. Drugiego dnia parzymy na
wolnym ogniu przez 20 minut, studzimy i
chowamy do lodéwki. Trzeciego dnia, pa-
rzymy kolejne dwadzie$cia minut i dodaje-
my do niego wyciSnigty czosnek i roztarty
w dloni majeranek. Goracy schab kroimy w
plastry i polewamy gorgcym, roztopionym
serem korycifiskim, dla dekoracji posypuje-
my natkg pietruszki.

@ 1kg (2.2 Ibs) of pork loin

@ bay leaves, allspice, marjoram, parsley for
garnish

This dish requires some patience since it
takes three days to make, but it is worth it.

Put the pork loin in a pot and cover with
water, add salt, pepper, a few berries of all-
spice and a couple of bay leaves. Bring to a
boil and simmer for 10 minutes, then cool
and put in the fridge until the next day. On
the second day again bring to a boil and
simmer for 20 minutes. Cool and put in the
fridge until the next day. On day three sim-
mer for another 20 minutes and add some
garlic put through a garlic press and marjo-
ram crushed in your hands. Cut while hot
into slices and top with some melted Kory-
cinski cheese. Garnish with some parsley.
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@ 15 dag masla

Masto utrze¢, doda¢ mielony ser i po-
siekane jajko, chleb potluc i dodac¢ do masy.
Wszystko dokladnie wymieszac. Formo-
wac niewielkie galeczki, obtoczy¢ je w dru-
gim drobno posiekanym, gotowanym jajku,
szczypiorku i papryce. Udekorowac warzy-
wami. Kolor galeczek jaki chcemy ostatecz-
nie uzyskac — bedzie zalezal od proporcji
skiadnikow w jakim je obtoczymy. Ulozy¢
na talerzu,
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® 15dag (53 0z) of butter

Cream the butter; add the cheese ha-
ving ground it using a meat grinder and one
chopped egg. Break up the bread into small
pieces and add to the butter-cheese mixture.
Mix thoroughly. Form small balls then roll
them in the other finely chopped hardboiled
egg, the chopped green onion and the pa-
prika. Decorate with some veggies. The final
color of our cheese balls will depend on the
ratio of the ingredients which we use to co-
ver them. Arrange on a plate and serve.
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Zrazy z serem 1 Zurawing <
% Chicken rolls with cheese and cranberries

@ piers z kurczaka

Pier§ z kurczaka rozbijamy, przypra-
wiamy. Zurawiny mieszamy z tarkowanym
serem. Uktadamy farsz na piersi, zawijamy,
panierujemy i smazymy.

@ chicken breast

Pound the chicken breast with a mallet
until thin, season. Mix the cranberries with
the grated cheese to make a filling. Put
some filling on top of the chicken breast
and wrap to make a roll, coat with some
breading and fry.
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Lazania na krakersach z serem korycifiskim +
< Cracker lasagna with Korycinski cheese

@ ok. ¥ kg sera korycinski

Mi¢so mielone podsmazamy na patelni
z cebulkg i przyprawami. Krakersy uktada-
my na blaszce, na nie uktadamy warstwe
mig¢sa, ale tylko potowe. Kolejng warstwg sg
pomidory pokrojone w plastry i starkowany
ser korycifiski. Nastepnie znowu ukladamy
warstwe krakerséw, mi¢so, pomidory i ser.
Wstawimy do piekarnika i pieczemy przez
okoto pét godziny.

@ approx. % kg (1.1 oz) of Korycinski cheese

Pound the chicken breast with a mallet
until thin, season. Mix the cranberries with
the grated cheese to make a filling. Put
some filling on top of the chicken breast
and wrap to make a roll, coat with some
breading and fry.







Zapiekanka z ziemniakSw z serem <+
< Potato and cheese casserole

@ okolo 1 kg ziemniakow

@ ok 30 dag sera korycinskiego, moze by¢ z
przyprawami

Ziemniaki gotujemy, staramy si¢, aby
ich nie rozgotowacé. Nalezy je pokroi¢ w
plastry i wlozy¢ do naczynia zaroodporne-
go. Tarkujemy marchewke, kroimy koper i
razem, z Kietbasg lub inng wedling lekko
podsmazamy na patelni a nast¢pnie wrzu-
camy na wierzch ziemniakéw. Smietane
faczymy z przyprawami i zalewamy po-
traw¢. Zamykamy naczynie zaroodporne i
wstawiamy do piekarnika na okoto 40-45
minut, po tym czasie otwieramy naczynie i
na wierzch zapiekanki dosypujemy starko-
wany ser Korycifiski. Swietnie pasuje ten o
smaku czosnkowym czy paprykowym.

@ about 1 kg (2.2 Ibs) of potatoes

@ approx. % kg (1.1 Ib) of Polish kielbasa or
other meat

@ approx. 30 dag (10.5 oz) of Korycinski
cheese, plain or flavored

Boil the potatoes making sure not to
overcook them. Cut them into slices and
arrange in a baking dish. Grate the carrots,
chop the dill and along with the kielbasa or
other meat sauté in a pan. Spread on top of
the potatoes. Mix the sour cream with your
favorite spices and pour over the potatoes
and meat. Cover and bake for about 40-45
minutes then uncover and top with some
grated Korycinski cheese. It tastes great
with garlic or pepper flavored cheese.
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@ ser korycinski do wyboru — z pomidorami,
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® pr‘x prawy, pieprz, sol, ostra papryka,
majeranek

Cukini¢ myjemy i kroimy wzdluz, na
pol. Caly migzsz usuwamy, zostawiajac
"lédeczki”. Posypujemy odrobing soli aby

zmiekia. Przygotowujemy migso mielone,
doprawiajac i 1gczac z pietruszka, cebulka,

Ktore podsmazamy na patelni. Nadziewamy
cukinie miesem i wkladamy do piekarnika
na okofo 30 — 40 minut. Po uplywie tego
czasu na chwile wyjmujemy i posypujemy
gruba warstwa sera. Ponownie wkladamy

do piekarnika i pieczemy jeszcze przez oko-

fo 10 minut.

b pﬂ.* yey

@ any ﬂmw Kom: inski cheese — with
tomatoes, gar hc hf’mk cumin or any mhe

@ m."f pé*ppw apm p(qua mcn ,rm umr

Wash the zucchini and cut lengthwise
in half. Remove the seeds preparing little
canoes. Sprinkle with a bit of salt to make
them more tender. Prepare the meat by ad-
ding the spices and combine with sautéed
chopped onions and the parsley. Fill the
canoes with the meat filling and bake in
an oven for about 30-40 minutes. Remove
from the oven and top with a thick layer
of grated cheese. Put back in the oven and
bake for another 10 minutes.







Pizza na placku tortilli < Tortilla pizza

@ placki tortilli

Pieczarki i cebulke¢ — wcze$niej drobno
Kkroimy i z przyprawami podsmazamy na
patelni. Na placki tortilli uktadamy wszyst-
kie dodatki. Pomidory — w plastrach, ré-
ZyczKi brokuta — wcze$niej ugotowane.

Wszystko to posypujemy starkowanym
serem Kkorycifiskim. Pizz¢ zapiekamy w pie-
karniku par¢ minut, do momentu, kiedy ser
sie roztopi.

@ large tortillas

Chop the mushrooms and the onion, se-
ason and sauté in a frying pan. Using the
tortilla as a base put on your favorite top-
pings — sliced tomatoes, blanched broccoli,
onions and mushrooms, etc. Cover the top-
pings with grated Korycinski cheese. Bake
for several minutes until the cheese melts.
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Karkéwka z serem korycinskim «
< Pork shoulder with Korycinski cheese

@ karkéwka

Karkéwke kroimy w plastry, lekko roz-
bijamy i przyprawiamy solg i pieprzem.

Pieczarki i cebul¢ kroimy w kostke i
podsmazamy z przyprawami.

Karkéwke smazymy z jednej strony i
uktadamy na blaszce. Smarujemy ja jogur-
tem wymieszanym z majonezem a na to
ktadziemy usmazone pieczarki. Na wierz-
chu kladziemy po plasterku sera Korycifi-
skiego i lekko zapiekamy w piekarniku.

@ pork shoulder

Cut the meat into slices and tenderize
with a mallet, season with salt and pepper.

Chop the onions and mushrooms, se-
ason and sauté.

Fry the meat on one side only and put
in a baking pan. Mix the yoghurt and may-
onnaise and brush the meat. Cover with
sautéed mushrooms and onions. Top each
piece of meat with a slice of Korycinski che-
ese. Bake in the oven.
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Smazone pierogi smakosza < Gourmet fried pierogies

@ 2 szklanki mgki

@ 2 cups of flour

Do miski wsypa¢ mgke¢. W garnuszku
zagotowa¢ mleko, doda¢ masto i wla¢ gorg-
ce do miski z mgkg, doktadnie wymieszaé
i odstawi¢ do wystygniecia. Zajgé si¢ far-
szem — starkowac ser korycifiski i potgczy¢
go z pasztetem i zmielonym serem kory-
cifiskim. Nast¢pnie mozemy formowac pie-
rogi i nadziewa¢ je farszem. Uformowane
pierogi namaczamy w roztrzepanym jajku i
obtaczamy w bulce tartej. Smazymy z obu
stron na rozgrzanym, glt¢bokim ttuszczu na
patelni, az do uzyskania ztotego koloru.

Put the flour in a bowl. In a sauce pot
bring the milk to a boil, add the butter. Add
the melted butter and milk to the flour.
Mix thoroughly and leave to cool. Knead
together a dough. Make the filling by gra-
ting the cheese and combining it with the
pate. Roll out the dough and cut out the
circles for the pierogies. Put some filling in
the middle of a dough circle and bring the
edges together. Dip the ready pierogies in
a beaten egg and coat with bread crumbs.
Fry on both sides in deep oil until golden
brown.







Placuszki pyszne < Delicious patties

@ piers kurczaka

Pier§ z kurczaka pokroi¢ w kostke i
przyprawié sola, pieprzem lub innymi ulu-
bionymi przyprawami, nast¢pnie odstawié
na 20 minut. Po tym czasie dodac¢ pozostate
skiadniki. Doktadnie wymieszaé i smazy¢
na patelni naktadajac tyzkg na rozgrzany
olej.

@ chicken breast

Cut the chicken breast into small cubes,
season with salt and pepper or other favo-
rite spices and leave to marinade for 20 mi-
nutes. Next add the other ingredients. Mix
well and using a spoon shape small patties
on a hot pan with some oil. Fry flipping un-
til golden brown.
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Zrazy zawijaski < Chicken rolls

@ piers kurczaka

Filet pokroic¢ tak jak na kotleciki i deli-
katnie rozbi¢ miotkiem na jak najciefisze,
posoli¢ i posypaé pieprzem. Ogoérek i papry-
ke pokroi¢ w drobne paseczki i naktadaé do
Srodka, razem z serem, kukurydzg. Zawi-
ngé wszystko w rulon, obtoczy¢ w jajku i
butce tartej. Smazy¢ na gtebokim ttuszczu
z kazdej strony do uzyskania ztocistego ko-
loru.

@ chicken breast

Cut the filet into slices and pound with
a mallet until very thin, season with salt
and pepper. Cut the pickle and pepper into
strips and put on top of the meat with some
corn and cheese. Wrap into rolls, dip in be-
aten egg and coat the outside evenly with
some breadcrumbs. Fry in deep oil until
golden brown on all sides.







Swojaki < Swojaki

@ % kg mqgki @ % kg (1.11b) of flour
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Babka ziemniaczana z serem <
< Potato babka with cheese

@®2 kg ziemniakow

Ziemniaki obra€ i zetrze¢ na tarce, ra-
zem z cebula. Przyprawic€ solg, pieprzem ,
doda¢ tez 2 jaja i Smietan¢. Migso mielone
wyrobi¢ tak jak na kotlety i uformowacé z
niego mate kulki, w kazdej kulce umiescic
kawatek sera korycifiskiego. Kulki ukla-
damy na dnie blaszki wystanej papierem
do pieczenia. Na warstwe kulek wlewamy
potarkowang mase¢ ziemniaczano-cebulo-
wg. Pieczemy w piekarniku nagrzanym do
200°C. Po upieczeniu, wyjmujemy z blaszki,
posypujemy potarkowanym serem Kkorycifi-
skim i zapiekamy przez chwile, Zeby ser si¢
rozpuscit.

@ 2 kg (4.4 Ibs) of potatoes

Peel and grate the potatoes and the
onion, season with salt and pepper. Add 2
eggs and the sour cream. Prepare the meat
by mixing it with the remaining eggs, add
some bread crumbs and season with salt
and pepper. Form small meatballs and ar-
range them on the bottom of a baking pan
lined with waxed paper. Pour the potato
mixture over the meatballs. Bake in an oven
pre-heated to 200°C (395°F). When done re-
move from the pan and sprinkle with gra-
ted Korycinski cheese. Put back in the oven
to melt the cheese.
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Rolada serowa Bozeny < Bozena’s cheese roulade

@ Y kg sera korycinskiego

Ser korycifiski starkowa¢ na tarce ja-
rzynowej, wbi¢ jaja i doda¢ majonez, wy-
mieszaC i przelozy¢ do blaszki wystanej
papierem do pieczenia. Zapiec w piekarni-
ku nagrzanym do 180°C, przez pét godziny.
Po upieczeniu przetozy¢ na stolnice, zdjac
papier. Przygotowa¢ farsz: filet z kurczaka
pokroi¢ cienko i rozbi¢ mtotkiem, doprawic
do smaku. Rozlozy¢ na placku serowym,
zawing¢ w rolade¢ i ponownie zapiec w pie-
karniku przez okoto 30 minut. Kroi¢ po wy-
stygnieciu.

@ % kg (1.1 Ib) of Korycinski cheese

Grate the Korycinski cheese on a vege-
table grater, add the eggs and the mayon-
naise, mix thoroughly and transfer to a wax
paper lined baking sheet. Bake in an oven
pre-heated to 180°C (360°F) for 30 minutes.
When finished put on a cutting board and
remove the paper. To prepare the filling cut
up the chicken breast into slices and po-
und very thin. Season to taste. Spread the
filling on the cheese base, roll up and put
back in the oven for another 30 minutes.
Cut into slices after it has cooled.
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Schabowy po meksykansku z serem <
< Mexican style pork chops with cheese

@ 1 kg schabu

G S i S

Schab kroimy w plastry, jak na trady-
cyjne schabowe, delikatnie rozbijamy i po-
sypujemy przyprawami. Z mgki i jajek ro-
bimy mas¢ jak na nale$niki, tylko bardziej
gesta i w tym namaczamy mi¢so i smazy-
my. Uktadamy usmazone plastry schabu na
blaszce jeden obok drugiego a na wierzchu
kazdego ktadziemy plaster ananasa i pla-
ster sera, posypujemy papryka chilli. Wsta-
wiamy do piekarnika do momentu, az ser
si¢ roztopi. Podajemy z opiekanymi ziem-
niakami i sur6wka.

@ 1 kg of pork loin

Cut the pork into slices and gently po-
und flat with a mallet, then season. Com-
bine the flour and the eggs to make a thick
batter, dip the meat in the batter and fry on
a pan. Arrange the fried meat on a baking
sheet and cover each slice with a pineap-
ple round and a slice of cheese. Sprinkle
with the chili powder. Bake until the che-
ese melts. Serve with roasted potatoes and
your choice of vegetables.




S

-]

0
%

-":ﬁ‘

7

18



Mufinki z serem korycinskim <
< Mufhns with Korycinski cheese

W misce wymiesza¢ make, proszek do
pieczenia, cukini¢ i koperek. Sypkie sktad-
niki wymiesza¢ z masg jajeczng, naktadac
do foremek, do Srodka dodawaé po kawat-
ku tososia i kostke sera korycifiskiego. Piec
w temperaturze 180°C przez 15 minut.

In a bowl combine flour, baking powder,
zucchini and dill. Combine with beaten eggs
to make a dough. Put into muffin tins. Sink
a piece of smoked salmon and a cube of Ko-
rycinski cheese into every muffin. Bake at
180°C (355°F) for 15 minutes.
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Drozdzdwka z rabarbarem i serem korycinskim <
% Tea-cake with rhubarb and Korycinski cheese

@ 400 gram mqki
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@ 250 gram sera korycinskiego,
Smietankowego

Kruszonka:
@ 1 iyzka masta

@ 400 grams (14 oz) of flour

e e

stalks)

Crumble:
@ 1 tablespoon of butter

e



ty i na dwa rozkladamy rabarbar, a na trzeci
kiadziemy ser. Ciasto zwijamy w rulon — kaz-
dy oddzielnie. Potem rulony zaplatamy w war-
kocz. Zlepiamy kofice warkocza, wykladamy
na blaszk¢ i smarujemy wierzch roztrzepa-
nym jajkiem. Robimy Kruszonke, posypujemy
nig wierzch ciasta i wstawiamy do nagrzanego
piekarnika. Pieczemy przez 50 minut w 170°C.

into three equal sized rectangles. Spread rhu-
barb on two of the dough pieces and the cheese
on the third piece. Roll each piece up separately.
Braid the three rolls sticking the ends together.
Place on a baking sheet and coat with an egg
wash. Next, make the crumble and sprinkle on
top of the cake. Putinto a pre-heated oven. Bake
for 50 minutes at 170°C (340°F).
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Gorfy z serem korycinskim <
< Waflles with Korycinski cheese

@ 2 szklanki mgki

B P S —

Zaczynamy od gofréw. Z6ttka oddzieli¢
od biatek. Zmiksowaé zéttka, mleko, make,
proszek do pieczenia, olej i sél na jednolitg
mas¢. Biatka ubi¢ na sztywno i dodaé do
pozostalej masy. Piec w rozgrzanej gofrow-
nicy, az gofry beda rumiane. Na upieczone
gofry kladziemy potarkowany ser Korycif-
ski i przez chwile zapiekamy w rozgrzanym
piekarniku, az ser si¢ rozptynie.

Po wyjeciu dekorujemy owocami — bo-
réwki, maliny. Podajemy na gorgco.

@ 2 cups of flour

L S —

e —

@ fruit for garnish — could be blueberries or
other

First make the waffles. Separate the
yolks from the whites. Mix the yolks with
the milk, flour, baking powder, oil and salt
to make a smooth batter. Whip the eggs un-
til stiff and fold into the batter. Bake in a
walffle iron until golden brown. Top the waf-
fles with grated Korycinski cheese and bake
for a moment in a hot oven until the cheese
melts.

When done garnish with some fruit such
as blueberries or raspberries. Serve hot.
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Stodkie babeczki z serem korycifiskim <
< Sweet mufhns with Korycinski cheese

@ traditional Korycinski cheese

@ ser korycinski tradycyjny

. . T . " -, W - -, . . .

Pieczemy stodkie babeczki — ( 2 szklan-
ki maki, tyzeczka proszku do pieczenia, 0,5
szklanki cukru, 1 jajko, 2 tyzeczki cukru
waniliowego, 0,5 szklanki oleju, 1 szklan-
ka mleka).

Przed upieczeniem do kazdej foremki
wkladamy kostke sera korycifiskiego i wy-
brany dzem. Zapiekamy w temperaturze
180 stopni przez ok. 15 minut.

o
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Bake the muffins (Mix together 2 cups of
flour, 1 teaspoon of baking powder, 2 a cup

of sugar, 1 egg, 2 teaspoons of vanilla sugar,

2 a cup of oil, 1 cup of milk).
Before baking into each muffin sink

a cube of Korycinski cheese and your jam.
Bake at 180°C (355°F) for about 15 minutes.







sf..-

.I fﬁ- ’
e s e oY

o e IR e Ity <
4 ;"'4. r“"lp ,._::.* _1%“ N

ﬁr‘a‘if# ﬂlﬁﬁf ;
ET w_

Ciastka z serem korycinskim <
< Korycinski cheese cookies

@ opakowanie ciasta francuskiego

e

@ dzem (Sliwkowy, malinowy, truskawkowy —
dowolnosc)

Ciasto tniemy w kwadraty, na kaz-
dy nakladamy tyzeczke dzemu i kawatek
sera. Zawijamy w ruloniki, boki sktadamy
do dotu lub w koperte, smarujemy roztrze-
panym jajkiem. Pieczemy w temperaturze
180°C przez okoto 15 minut, az ciastka uzy-
skaja ztoty kolor.

@ 1 sheet of puff pastry

o . . 1 o . 2

Cut the dough into squares. In the center
of each square place a teaspoon of jam and
a cube of cheese. Roll up or fold into your
preferred shape. Brush with an egg wash
and bake at 180°C (355°F) for about 15 mi-
nutes or until golden brown.







Rafaello z serem korycinskim «
% Rafaello with Korycinski cheese
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Drozdzdéwka z serem korycinskim i porzeczkami <
» Tea-cake with Korycinski cheese and currants

@ 400g mqki

Do miski wlewamy ciepte mleko, wsy-
pujemy cukier i dodajemy drozdze. Mie-
szamy i odstawiamy w ciepte miejsce na
15 minut. Mgk¢ przesiewamy, dodajemy
jajka i zaczyn drozdZowy, zagniatamy cia-
sto. Na koniec wlewamy roztopione masto,
raz jeszcze zagniatamy, odstawimy do wy-
ro$ni¢cia. Ciasto dzielimy na trzy cz¢sci i
robimy z nich takie same prostokaty, dwie
czeSci smarujemy dzemem z czarnej po-
rzeczki, na trzecig nakladamy ser. Ciasta
skrecamy w warkocz, uktadamy w podtuz-
nej blaszce, smarujemy jajkiem, posypuje-
my kruszonkg i pieczemy w temperaturze
170°C przez 40 — 50 minut.

@ 400g (14 oz) of flour

In a bowl combine warmed milk, sugar
and yeast. Mix well and put in a warm place
for 15 minutes. Sift the flour; add the eggs
and the yeast mixture. Knead together a do-
ugh. At the end add the melted butter and
knead again. Allow to rise. Divide the do-
ugh into three equal pieces and shape into
three same-sized rectangles. Cover the tops
of two of them with jam and top the third
one with the grated cheese. Roll each piece
into a cylinder and braid together. Place into
a long baking dish, brush with an egg wash,
sprinkle with a crumble and bake at 170°C
(345°F) for 40-50 minutes.
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Szaszlyk z serem korycinskim i stodkimi placuszkami <
< Sweet fritters with fruit and Korycinski cheese skewers

@ ser korycinski

- - " < " -, " o .- . " - " - " . " .

@ Korycinski cheese

e
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Zaczynamy od usmazenia placuszkéw.
Jedng szklanke¢ mgki nalezy przesiac, jajka
roztrzepac i potgczy¢ z magka, doda¢ mleko
i roztopione masto. Smazy¢ malutkie plac-
ki na suchej patelni. Truskawki kroimy w
grube plastry, ser w kawalki i nadziewamy
na patyczKi na przemian — placuszek — tru-
skawke lub inny owoc i ser. Na koniec opr6-
szamy cynamonem.
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Start by frying up the fritters. Sift one
cup of flour, add a beaten egg, the milk and
melted butter. Fry up small fritters on a pan
without any oil. Cut the strawberries into sli-
ces and the cheese into bite-sized pieces and
alternate on the skewers — fritter, strawberry,
cheese. It is possible to use other kinds of
fruit. Dust with some powdered cinnamon
for garnish.
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Oponki z serem korycinskim <
< Doughnuts with Korycinski cheese

@ 3 szklanki mgki

@ 2 bzki Smietany
@ 250 dag sera korycinskiego

Zagnie$§¢ ciasto, doda¢ rozdrobniony
ser. Rozwatkowa¢ ciasto na grubo$¢ okoto
jednego centymetra, wykrawac szklankg
kota, Kkieliszkiem wycigé Srodek. Smazy¢
na glebokim ttuszczu za ztoto. Posypac cu-
krem pudrem.

@ 3 cups of flour

Grate the cheese. Combine the remaining
ingredients to make a dough. Add the grated
cheese. Roll the dough so that it is about
1 cm (less than % inch) thick and using a
glass or a cookie cutter cut out small circles.
Next, using a shot glass or a smaller cookie
cutter cut out the centers. Fry in deep oil un-
til golden brown. Dust the finished dough-
nuts with some powdered sugar.







SEROWE PRZEKASKI
Swiderki serowe

Babeczki z serem i pieczarkami

Arbuzowa przystawka z serem korycinskim
Chlebowe Koreczki z serem korycifiskim
Bagietka czosnkowa z serem

Carpaccio z buraczkéw i sera korycifiskiego
Cukiniowa przekaska z serem

Twarozek czosnkowy

Pomidory faszerowane

Faszerowana papryka

Faszerowane ogorki

Jajka w czapkach

Jaja z serem

Przekaska z sera z czarnuszka

Jaja w sosie

Koreczki z sera i arbuza

Koreczki z serem i ananasem

Koreczki serem i suszong Sliwka

Koreczki z serem i rzodkiewka

Twarozek warzywny

SledZ w Smietanie

Sz?]/nka Z pastg serowa

Schab na zimno z serem korycifiskim
Brokut z serem korycifiskim

Tosty z serem korycinskim

t.édeczki z cykoril

Przystawka sottysa

Caprese po korycifisku

SALATKI SEROWE

Brokutowa satatka z serem Kkorycifiskim
Letnia satatka

Satatka z boréwkami i serem korycifiskim
Satatka z ogérkiem konserwowym

i serem korycinskim

Satatka z ziemniakami i serem korycifiskim
Satatka owocowo — warzywna

Satatka ananasowa

Satatka z makaronem i serem

Satatka warstwowa

Satatka z rukolg i serem korycifiskim
Satatka wiosenna z serem korycifiskim
Satatka ziemniaczana z serowymi widrkami

ZUPY SEROWE

Zupa serowa z kKlopsikami

Zupa serowa Krysi

Zupa serowo-grzybowa

Zupa $Smietanowo serowa z czosnkiem
Zupa jaglana z serem

DANIA GLOWNE

Sos serowy — do dar gtéwnych,
gotowanych warzyw 1 jako dip
Bliny serowo-ziemniaczane
Omlet serowy
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Spis tresci

Ser w panierce z zurawing

Dorsz zapiekany ze szpinakiem

i serem Korycifiskim

Strucla ziemniaczana z wedzong rybg
i serem Kkorycifiskim

Sardynki z cebula i serem korycifiskim

Rolada z karpia z warzywami i serem Korycifiskim

Pierogi ruskie z serem korycifiskim
Placki ziemniaczane z serem

Placki z cukinii i sera korycifiskiego
Piersi kurczaka z bobem i serem korycifiskim
Tarta z cebulkg i serem

Roladki jagniece z serem

Kotleciki jagnigce z serem korycifiskim
Oczka serowe

Poledwiczki z zapiekanym serem
Rolada serowa

Rolada szpinakowa

Tarta z fasolki szparagowej z serem
Za?iekanki z serem korycinskim

Kulki z nadzieniem serowym

Pikantne listy

Sakiewki

Zrazy z serem Korycifiskim

Goracy kociotek

Gyros

Kotlety z kapustg pekiriskg

Kurczak z ryzem po korycifisku

PierS z serem

Schab parzony z dodatkiem sera korycifiskiego
Gateczki serowe

Zrazy 7 serem i Zurawing

Lazania na krakersach z serem korycifiskim
Zapiekanka z ziemniakéw z serem
Cukinia faszerowana serem korycifiskim
Pizza na placku tortilli

Karkéwka z serem korycifiskim
Smazone pierogi smakosza

Placuszki pyszne

Zrazy zawijaski

Swojaki

Babka ziemniaczana z serem

Rolada serowa Bozeny

Schabowy po meksykansku z serem

DESERY

Mufinki z serem korycifiskim

Drozdzéwka z rabarbarem i serem korycifiskim
Gofry z serem korycifiskim

Stodkie babeczki z serem korycifniskim

Ciastka z serem korycifiskim

Rafaello z serem korycifiskim

Drozdzéwka z serem korycifiskim i porzeczkami
Szaszlyk z serem korycinskim

i stodkimi placuszkami

Oponki z serem korycifiskim
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CHEESY STARTERS

Cheesy twists

Cheese and mushroom tarts
Watermelon and Korycinski cheese appetizer
Bread and cheese hors d’oeuvres
Cheesy garlic bread

Beet and Korycinski cheese Carpaccio
Zucchini and cheese hors d’oeuvres
Garlic cheese spread

Stuffed tomatoes

Stuffed peppers

Stuffed cucumbers

Eggs in hats

Eggs and cheese

Cheese, onion and tomato

Eﬁgs in sauce

Cheese and watermelon hors d’oeuvres
Cheese and pineapple hors d’oeuvres
Cheese and prunes hors d’oeuvres
Cheese and radish hors d’oeuvres
Vegetable cheese spread

Herring in sour cream sauce

Ham with cheese spread

Cold pork loin with Korycinski cheese
Broccoli in cheese sauce

Cheesy toast

Radicchio boats

Headman’'s starter

Korycin style caprese salad

CHEESE SALADS

Broccoli and Korycinski cheese salad
Summer salad

Bilberry/blueberry and Korycinski cheese salad
Pickle and Korycinski cheese salad
Potato and Korycinski cheese salad
Fruit and vegetable salad

Pineapple salad

Pasta and cheese salad

Layered salad

Arugula and Korycinski cheese salad
Summer salad with Korycinski cheese
Potato salad with shredded cheese

CHEESE SOUPS

Cheese soup with meatballs
Krysia's cheese soup

Cheese and mushroom soup

Sour cream, cheese and garlic soup
Millet soup with cheese

MAIN COURSE DISHES

Cheese sauce — as an addition to dishes
and as a dip

Cheese and potato pancakes (bliny)
Cheese omelet

Breaded cheese with cranberries
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Baked cod with spinach and Korycinski cheese
Potato strudel with smoked fish and
Korycinski cheese

Sardines with onion and Korycinski cheese
Carp roulade with vegetables and
Korycinski cheese

Russian pierogies with Korycinski cheese
Potato pancakes with cheese

Zucchini and Korycinski cheese pancakes
Chicken breast with broad beans and
Korycinski cheese

Cheese and onion tart

Lamb rolls with cheese

Lamb croquettes with Korycinski cheese
Cheese ,eyes”

Pork loin with crispy cheese

Cheese roulade

Spinach roulade

String bean tart with cheese

Cheesy toast using Korycinski cheese
Cheese filled meatballs

Spicy envelopes

Little pouches

Pork rolls with Korycinski cheese

Stew

Gyros

Meatballs with Napa cabbage

Korycin style chicken with rice

Chicken breast with cheese

Blanched pork loin with Korycinski cheese
Cheese balls

Chicken rolls with cheese and cranberries
Cracker lasagna with Korycinski cheese
Potato and cheese casserole

Korycinski cheese stuffed zucchini
Tortilla pizza

Pork shoulder with Korycinski cheese
Gourmet fried pierogies

Delicious patties

Chicken rolls

Swojaki

Potato babka with cheese

Bozena's cheese roulade

Mexican style pork chops with cheese

DESSERTS

Muffins with Korycinski cheese

Tea-cake with rhubarb and Korycinski cheese
Waffles with Korycinski cheese

Sweet muffins with Korycinski cheese
KorycinskKi cheese cookies

Rafaello with Korycinski cheese

Tea-cake with Korycinski cheese and currants
Sweet fritters with fruit and Korycinski
cheese skewers

Doughnuts with Korycinski cheese
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