SINTEYAS DE LOS SEFARDES DE LA MAKEDONIA |

UCKPU HA MAKEAOHCKUTE CE®APN

SPARKS OF THE MACEDONIAN_ SEPHARDS

YAMILA KOLONOMOS
~ JASMINKA NAMICEVA

“® XAMUIA KOJTOHOMOC
‘. JACMUWHKA HAMUYEBA




3




Yamila Kolonomos
Jasminka Namiceva

La komunita djudya de la Makedonia
Skopje 2005



H3nasay: Espejcka Bepcka saefmitua wa MakefoHisja
Editor: La komunita djudya de ls Makedonia
Publisher: Jewish community of Macedonia

[Cnasew 11 oprosopen ypemuik: 3apasko Wanm
Redaktor prensipal i responsable: Zdravko Sami
Editor in chicl: Zdravko Shami

Ilokymentapun dororpagin: My3ej ua I'pag Cronje
Las fotos dokumentariko: Musee de 1a Cita de Skopje
Documentary photographics: The Muscum of the City of Skopje

CopaboTka: My3e¢j i1a Fpan Cronje
Colaboration: Musee de Ja Cita de Skopje
Coluboracion: The Museum of the City of Skopje

Mpeson wa aurnscxi: Maprapita Mantesa Bo copaGoTka co: [lyanja Pyus Poc
Traduktor de englese: Margarsita Manceva. Julia Ruiz Ross
Translation in English: Margarita Manceva with colaboration with Julia Ruiz-Ross

Hisajn: Fopan LipacHKoBeky
Kontribution artistiko: Goran Crvenkovski
Design: Goran Crvenkovski

dororpathims Bo kKonop: Cranunmitp Henenkosekss
Las fotos kon kolor son de: Stanimir Nedelkovski
Colour photographs: Stanimir Nedelkovski

IMeuaT: Jata nokc
Imprenta: Data pons
Print: Data pons

Tupax: 500
Tirado en 500
Copies: 500

Ha kopuuata: 1) Ay&awu aa @podaxcta ua ausonadu, Bui@oaa, 1913 aduua, vonexusia wa Myaejor
AnGept Kan. [apus, 2) Eepejcko maaao - Jayduxana, Buitiona, 1913 Zo0una, konexunja na Mysejor
AnGepT Kau. Mapus

Cover page: 1) Lemoande shop. Bitola, 1913 year. Museum Albert Kahn callection, Paris, 2) Jewish
neighbourhood - Jaudihana. Bitola, 1913 year. Muscum Albert Kahn collection, Parcis

CIP - KaTanorusattija ro nyGauxawtja
Haposina u yuitscpantereka GiuGaitorexa "Ca. Kmmenr Oxpunckn”. Cronje

304.3(=411.16:497.7)"1919%40"
641.59(=411.16)(083.1)

KOJIOHOMOC, XKamuna

Hexpa ua maxenoneknre Cedpapnit : cekapaiba. aGuuass, sicxpatta / XKasuna Kononosoc, JacMitika Hamisucesa ;5 {npeson na
anrasckn Maprapita Manucsa ; oTorpadiin ro konop Ctannmisp Hencaikoscekit) = Sinteyas de los Sefondes de la Makedonia
: menoria, uzos, mantinision) = Sparks of Y Macedonian Sephands @ memories, custioms, food / Yamilu Kolonomos, Jasminka
Namiceva ; (tradukior de englese Marparita Manceva ; las fotas de Stanimir Nedelkovski), - Cronje : Eppejeka sacnimstua 8o
PenyGnuka Makcnonuja, 2005 - 336 cTp. : staycTp. o 6oja : 25 cm.

ISBN 9989-2354-1-4

1. Hacn. cta. staca. 2. Hanmiena, JacMuuka

a) Espcjcka sacniiga va Maxenronitja 6) Eapen so Makcgouija - Hauwii Ha kusoT - 1919-1940 n) Cechapacka Kyjha -
Crncusjaaurern - FoTaaun

COBISS.MK-[D 60409610




A todos los 7148 Sefardes de la Makedonia
matados a Treblinka 1943
A los gereros de la rezistensya ke perdyeron
la vida a la batalia kontra los natsistas.
A las viktimas del teritemblo 1963 a Skopya.
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Los Djidyos son un puevlo antigo kon raizes de la sivilizasion sumer. Puevlo ke
muchos siglos se afronto kon disgrasyas i sufrimyentos. Tenendyo genio sentido
por la identida i la suya rasa muchas vezes los asalvo del ambismo i disparesion.
A la spirala de sentenarios se sosteniyan kon el kulto de la memoria. Djustamente
esta memoria la aksantua Eli Vizel a I'okasion de recevir el premio Nobel el 11
dekemvri 1986 anyo. “Si alguna koza la puede asalvar la umanidad, solo la
memoria puede. Por mi la esperansa sin memoria es semejante a la memoria sin
esperansa’”. La esperansa mantinene el creer, porke la ideya markada, retenida la
verdad, va trayer al mundo muevas esperansas para las jenerasiones ke vyenen,
asigurando el kamino al avenir. El projekto ke antes unos kuantos anyos lo aviya
empesado para notar todos los sinyos de los materiales i de la kultura de los
Sefardes de la Makedonia spontaneo vino el titulo”Memoria Sefarda”. Bushkando
la memoria aktiva me trusheron al mundo de las personas las kualas konsintyeron
i vyeron la eksperensya i savyeron atraversar la izolasion. Syntendolos i notando
las suyas istoriyas de la vida de kada diya no me podiya travar del imaginario ke
se sriviya del antre de mi. Arekojuendo las memorias por Monastir, despues
yamado Bitola por la vida a la male, por las maneras, de los, salonisienes de los
Sefardes de Shtip o la puente de tavla pasaje para la male de Skopja, agavariko se
amostro delantre de mi el mundo de las noches maraviyozas. La streya ke kaye
del siyelo i el dedo del kriyo apuntado, se vertyo delantre de mi la fuersa de la
palavra al tino, ansina komo lo kuydavan las madres Sefardes analfabetas,
alumbradas kon la memoria de sentenerio.

De las frekantes enkontras kon los personages prinsipales de la miya”Memoria
Sefarda”, Avram Sadikario, Jamila Kolonomos, Moric Romano, Neta
Mladenovska, Roza Kamhi, Beno Ruso i otros. Salieron a la vista muchas temas
por kualas era bueno ke keden notadas. El sono de las ronasas sefardas, la sensya
de los fifranes, el orgulio de las orasiones del padre, el guezmo de los kumeres
aparejados de Shabat, las manos kansadas de las nonas ke kalman kastigando
kon”kapara”, la dulor provokada de la brutalida del holokausto, I los korasones
arankados despues de la deportasion, las luchas de los partizanes a las gargantas
de Kajmakchalan, todo esto kontenido a la flama del parmacheto de Shabat, la
kuala todos estos anyos no apozaron de kemar a las suyas memoria. La prinsipala
ideya del proekto "Memoria Sefarda” era kada nota de la vida de las Sefardes de
la Makedonia ke seya apartada i transegada en una tema de baze kuala va
demonstrar al lektor una parti del mundo sin bos se sta perdyendo de la vista. Por
esto pensando ke un diya mas presto esta memoriya se kere ke ste notada lo
eskrivimos este livro.

Las notas de Yamila Kolonomos stuvyeron fechas al kurso del 20604 anyo donde
salio el motivo para saver de los Sefardes de la kuzina, la atmosfera a la famiya
al tyempo de las fyestas, uzos el rolyo de la mujer uzando la tradision i muchas
otras sinteyas de la vida de la mansivez de Yamila. Pensimos ke toda la
dokumentasion es mas bueno de la kontar ansina demonstrar la vida de los
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Sefardes de la Makedonia entre las dos geras. El livro sta klasifikado en dos partes
kon unas kuantas temas.
Al primer partido sta amostrada kurto la istoria i geneza de la s komunitas djidyas
a la Makedonia, la importansya de la lingua a la vida de los Sefardes, el rolio de
la mujer a la famiya el modo de fyestar las fyestas in una famiya ordinaria i
respektar los uzos.
La segunda partida sta konsegrada a la mantinasion organizasion de la ekonomika
a la kaza i tener la tradision de la kozina. Mas grande aktsento sta dado a la
prezentasion  las resetas de la kozina de Esterina. Naturalmente aki stan
prezentadas solo un poko de resetas para demonstrar la tradision djidya i relasion
kon el puevlo del deredor. El aparejar de los komeres sta amostrado en forma
arhaika(fornos i mangales)por aserkar la atmosfera de un tyempo pasado al
empesijo del XX sieklo.
La komunikasion de las mujeres a la vida de kada diya eran los rifranes. A la fin
del livro prezentamos mas de syen ke apartyenen al mantener i uzos a la famiya.
Kon esperansa ke vamos a kontinmar a realizar i los otros materiales para
dokumentar i enchir i enrikise el fondo de “Memoria Sefarda”.
Reconosido particular para Nada Sadikario ke las aparejo las dultsuras i las
amasaduras komo las resetas eskritas imo los emprento las sujas broderiyas fechas
de su mano para areglar las fotos.

Jasminka Namicheva



<3% /ai6fowa de- /a Q fiadedonia



10 Sinteyas de los Sefardes de la Makedonia




Sinteyas de los Sefardes de la Makedonia 11

Un grande nombre de bushkadores kon rezon el teritorio de la Makedonia lo
areglan komo el nido de la egzistensia de los Djidyos unos kuantos sieklos antes
de la era mueva. Malgrado traidos komo esklavos a los Balkanes eyos presto se
adaptaron a las muevas kondisiones. Tenendio mucha experensya del komercho,
savyendo muchas linguas los Djidyos -romaniotes presto formaron fuertas
komunitas en muchas sivdas romanas i en el teritorio de la Makedonia.

Stan konzervados a los temelis de dos kalis de los 2-Ssieklos a la sivda romana
Stobi. Esto amostra el fakto ke anesta sivda aviya komunita djudya emportante
para la administrasion. Los tekstos al tembro de Evstati, el kolon de Polixarmos,
el disko del Phrontist, Ia gravura de la menora i otros sinyos, mos aklara la vista
del pasado i da muchas nosionis par la genesis de la egzistensya de los Djidyos a
la Makedonia.

A la vida kultura de la Evropa los Djidyos kontribuaron kon muchos savyos,
doktores, profesores, traduktores de todas las linguas klasikas, komersantes ke
akompanyavan el kamino de seda fista el Japon i Shina, Indiya i otros. Il saver i
el komporto de las normas del Talmud i las leyes de Mois ke kultiva el abitudo de
lavorar, disiplina, onestida, onrar los ayedados, ambezar i avansar el intelekto.
Entre la population de los ombres ninguna ves no aviya analfabetas. Talmudo
reglava el modo de bivir, la Tora amostrava lo ke la ley difindiya al
mantiner(kasher, trifa)i komo komportar kada dija, el diya de Shabat, las fyestas,
las paridas, los hahames i otro.

La komunita romaniota de Ohrid se amenta komo ekskluzivo importante. Al 1107
anyo a Ohrid era nasido el rabeno Meir de Kostur, autor de la obra a Meor
Cynazim, i al anyo 1108-1120 Yuda Lev Mung ayego star arkiepiskopal de Ohrid.
A los dokumentos eskritos de 1383 anyo se amenta komo komunita kon grande
influensa a Ohrid, mas tadre los djidyos al 15sieklo enteramente se fueron a
Istambul onde a la male de Balat fraguaron un grande kal. Al mizmo tyempo el
mas grande nombre de membros de la komunita de Shtip se fueron a Istambul i
fraguaron, “Istipli kal™, al lado del kal de los Djidyos de Ohrid. A las eskrituras
del rey Stefan Dushan(1337-1345) se amentan ke a Prilep egzistiyan Djidyos. A
Skopje al deredor aviya male djudya i 1366 anyo fraguaron un kal.

Las komunitas romaniotas egzistiyan al los Balkanes i despues del 15 sieklo
kuando los Sefardes de la Espanya se instalaron a la imperiya Otomana. Los
Sefardes trucheron kon eyos et pensamyento de la Espanya mediterana
entroduiron aktividades i novidades a las komunitas romaniotas. Muchos djidyos
savyendo las linguas arabas, ebreo espanyol i otras eran importantes para la
komunikasion de la Imperia Otomana kon los otros paizes. Salonik se fizo sivda
madre de los Djidyos de onde se dispersaron en todas partes de la peninsula
balkanika. Makedonia komo importante kamino, enkrusiado chentro de
komercho, era de intereso para se instalar a las sivdas.

A la teritoriya de la Makedonia a las sivdas mas grandes se formaron komunitas
Sefardes inda a la fin del 15 sieklo.
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A Monastir se formaron dos komunitas:Aragon ke kon el kal d'Aragon i Monastir,
Portugeza kon el kal Portugal. A la istorya de Monastir stan afirmados muchos
rabenos selebros, savyos i eskrivanos ke tuvyeron grande influensa para
amichugar la kultura i el bivir intelektual de los Sefardes.

El Rabeno Josef Ben Lev grande legistrador nasido 1502 a Monastir. Eskrivyo
kuatro livros en kualos deskrivyo los uzos, el komercho, el ofisio de la primera
meata del 16 sieklo. Los livros fueron editados a Istambul, Venetsiya i
Amsterdam.

El Rabeno Shelomo Avram Akoen al 1535 anyo lavoro a Monastir. Desho
dokumentos de las asosyasiones de los komersantes.

El Rabeno Shmuel de Medina aparte de los artikolos sovre la vida de los Djidyos
de Monastir eskrivyo un protokol para areglar el komercho de kueros ke era
emportante ofisio de los Djidyos.

Al 1544 anyo a Skopje avia 32 famiyas Djidyas, 6 no kazados stuvo enregistrado
a los defteris turkos. Debasho de la fortaleza era la morada de los romaniotes
Djidyos formada i urbanizada enserada kon muraya onde al chentro egzistiyan los
kales”Aron”konstruido al 1361 anyo i el kal Yakov kimado 1689 de la armada del
jeneral Pikolomini. De los dokumentos eskritos de 1674 se nombran aktividadas
de la sosyeta Hevra Kadisha a Skopja.

A Shtip de mizmo kon la komunita romaniota se adjuntaron los muevos venidos
Sefardes. Estos a la limita del rio Otinya en medio de la sivda a la male djidya
konstruiron un kal kon tavlas ke se kimo a la primera gera mondiala.

Muy pokos maranos ke venieron kon los Sefardes los kualos se asimilaron muy
presto kon el puevlo Djidyo.

Muchos savyos rabenos al 16-17 sieklo i ke beviyan a Monastir, Shtip, Skopya,
Ohrid, Doyran decharon muchos eskritos, dokumentos del progreso de las
komunitas djudyas i el komercho adelantado internasional, la produksion del
koton, metal i minerales. Las minas de fyero se eksploatavan a Kratovo i Kriva
Palanka. Las komunikasiones de las komunitas de la Makedonia kon Salonik,
Istanbul, Sofya, Fransya, Italia, Dubrovnik todo el tyempo se stavan developando.
Las mizmas komunitas konstuiron eskolas, sinagogas i organizaron muchas
asosyasiones. Aporte del los Djidyos i otros ke viyajavan a la Makedonia al 15-
"20sieklo decharon muchas notas de las empresiones de las sivdas.

Evliya Chelebiya a 1611-1622 anyo eskrivyo ke Monastir es sivda kon 21 male,
3000 kazas, 70 mishkitas, medresas, 900 grutas, 40 meanas, 47 imareti i un
bezisten kon muchos magazenes.

Dr. Eduard Braun al 1669 anyo noto ke Monastir es grande sivda kon 15
000sivdadinos.

Ami Bue eskrivano fransez al 1835 noto ke a Monastir aviya 40 mil sivdadinos,
11 mishkitas, un monasterio, 2150 grutas i 1400 Djidyas.

M. Franco por el anyo 1884 eskrivyo ke a Monastir aviya 4000 Djidyos.

El konzulo ruso Skrabin al 1885 noto a Monastir 2000 Djidyos.
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Gopchevich al 1890 anyo amenta ke a Monastir aviya 4000 Djidyos.

La statistika Bulgara al 1918 afirma 5148 Djidyos a Monastir.

Y. Eventov al 1903 noto 8200 Djidyos.

Leon Kamhi al 1910 afirmo ke a Monastir ay 7000 Djidyos.

Mezan-istoriko noto ke al empesijo del 20 sieklo aviya 6000 Djidyos.

K. H. K. Kostich de los defteris turkos al 1889anyo a Monastir aviya 31.257
habitantes de loa kualos 5 500 eran Djidyos.

Eduard Lir eskrivano i pintor engles eskrivyo ke al charshi de Monastir se
sentiyan muchas linguas, masedoniano, turko, djudezmo, vlaho, grego i albanez.
Estas difrentes dadas del uno al otro-afirma ke la komunita de Monastir era grande
i prospera antes las geras balkanikas. Del 1913 Monastir se yama Bitola.

A Monastir por las geras i los dos grandes fuegos al empesijo del XX sielo kuando
la sivda stava struida spesialemente las males Djidyas el nombre de 1a populasion
kayo mucho.

Kon la konstruksion del treno Skopje -Salonik al 1872 i Monastir -Salonik al 1894
a la Makedonia dyo la posibilida de adelantar el komercho i konstruir los pimeros
negosios industriales. Las relasiones de las komunitas de la Makedonia , Salonik
i Istambol ke mucho tyempo exzistiyan se reforsaron. La mas grande importansia
eran las influensias ekonomikas i kulturas de Salonik komo chentro balkaniko. Al
1912 mucha djente de Salonik se instalaron a la Makedonia, kon si trucheron
kapital a las komunitas djidyas aprovesidas. Ansina las famiyas Aseo i Alatini se
fizyeron patronis de las minas de kromo;bankeris ermanos Simha;il el bankar
Eliezer Navaro ke fuey prezidenti de la komunita.

A Bitola fueron importantes industriales Djidyos los mas konosidos eran:
1924-1941-la impremeria”Union”del patron Faradji.

1920-1941-lavorava la fabrika de kueros de Avram Sadikario.
1925-1939-lavorava la fabrika de shavon de Aron Levi i la famiya Pardo.
1929-1938-lavorava la fabrika de telas de seda i koton del patron Yuda Pardo.

Al kazal Brusnik al Jado de la sivda tenya un grande mulino Bohor Kasorla
Sarafes los mos konosidos eran Kalef Kolonomos i ermanos Pardo.

Grandi akuntisimyento fuey kuando al 24 dekemvro 1924 se realizo tenir
elektrisidad a Bitola. Se aklaro la kaleya prensipala-la lukanta. Mas tadre
susesivamente entrava la elektrisidad a las kazas. Esto turo un poko mas des
anyos, ansina ke las lampas kon petroleo se empleyavan inda mucho tyempo. La
elektrika era muy flaka i se empleyava solo kon un ampul in kada kaza. A las
kazas no aviya ningun aparato elektriko. Estos se empesaron a produizir despues
de la gera. La unika koza ke arivo antes de la gera fuey el radio a las kazas mas
poderozas. El fundador de la primera sentrala elektrika fuey Todoros Aruesti.

Las geras balkanikas 1912-1913 provokaron una kriza ekonomika ke forsaron
emigrar los Djidyos de la Makedonia in otros paizes komo la Amerika, Fransia,
Chile i in otras sivdas komo a Salonika, Belgrado, Zagreb, Sarajevo. Al mizmo
anyo kon el kontrado de pas a Bukarest la Makedonia la dispartyeron entre la
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Bulgaria, Serbia i Grecha. Esto apezgo las relasiones entre Salonik, Bitola,
.. Skopje, Shtip.

Al tyempo de 1a I gera mondiala, al teritorio de la Makedonia se estasionaron
muchas armadas ke pezgaron la vida. Ansina al 1917 likidaron la komunitas
Djidyas a Doyran, Strumica, Prilep, Veles, Udovo, Gevgelija i Kumanovo.

Una mueva situasion al 1929 kuando se formo el Rinado Yugoslaviko, kuando
Skopje se fizo chentro administrativo de la provensia guvernada de un
ban(Vardarska banovina).

En este tyempo una de las mas grandes fabrikas de tekstil patron Haim Aroesti il
kual empleyo 464 lavoradores.

Entre las dos geras mondialas fista 1940 anyo de Bitola emigraron en Palestina
429 Djidyos, a Zagreb 205 a Skopje 181 a Novi Sad 27 a Belgrad 162 a la
Amerika 42, Gresia 25, Bosnia 7, Shtip 7, a Novi Pazar 5. Ansina el raporto del
rabeno Avram Romano nota 1929 anyo aviya 2640 Djidyos, al 1930-2680, al
1931-3751 Dijidyos, al 1940anyo 3246 Djidyos. De estos 43 eran skidjis, 54
zarzavachis, 8 jardineros, 70 hamalis, 28 panaderos i farineros , 22 karniseros, 17
tenekedjis, 14 fruteros, 8 licheros. Al 1920 a Monastir biviyan 737 famiyas kon
3246 membros de kualas 304 famiyas demandavan ayudo de la komunita djidya.
Ansina Bitola se konta la mas prove komunita en el reynado yugoslaviko.

Al 1939 il guverno de Tsvetkovich i Machek trusheron las primeras leyes kontra
de los Djidyos. Muy presto kon la okupasion de la Yugoslavia de los Almanes se
amichugaron las leyes kon las kualas degradarion la populasion Djidya. Kon la
ordonansia para frekantar las eskolas de la parte de los Djidyos -Numerus clausus-
al 1940 podyeron eskrivir a las eskolas solo 10 elevos a Bitola, 4 a Skopja i3 a
Shtip.

Al 1941 la okupasion de la Makedonia de la parte de la Almanya i la Bulgaria
natsista kon las leyes i ordonansias i “La ley Protejar la nasion”a los Djidyos se
difindyo lavorar al komercho a la industriya, ofisio i todo lavoro atado kon la
ekonomika, kultura, sosyal. Ansina se amato i stryo la vida de los Djidyos.

Al 1942 la ley para markar los bienes Djidyos i para despues los konfiskar. Por
fuersa mos metyeron los shadayes amariyos, difindyeron de vijitar los lokales de
las sivdas (park, sinema, kavanes, magazines i otro), enrijistraron todo el puevlo
Djidyo i sus bienes.

Ansina a poko a poko aparejaron las aktividades para eksterminar el puevlo
Djidyo de la Makedonia.

Una grandi partida de la mansives i puevlo Djidyo se adjunto i tumo parti kon el
puevlo masedoniano kontra el natsismo i se adjusto a la aksiones organizadas de
la parte de la rezistensya. El puevlo Djidyo no tenya otra solusiyon viendo ke den
diya en diya la situasion se sta faziendo mas grava i insuportable para egzistir.
Ansina organizados kon grupos ilejitimos mas de 600 Djidyos daron su partido no
solo en materiyales para los rezistentes, 30 mansevos se adjuntaron kon los
primeros partizanes. Mas de 20 kayeron a las batalyas i Estreya Ovadya Djidya de



Sintevas de los Sefardes de la Makedonia 15

Bitola kayo al 1944. Fuey nomada eroina jugoslavika. Por aktividades de la
rezistensya muchos fueron aprizonados o internados a las prizones bulgaras. Al
periodo de la fin 1942 i empesijo del 1943 anyo la polisiya bulgara fashista stava
mucho aktiva para eksterminar la rezistensya. Ansina se kortaron un tyempo todas
las komunikasiona kon las patruyas de la rezistensya. La situation de los Djidjos
djusto kuando stava la mas penoza, los muestros mansevos no pudyeron kontaktar
kon los resistentes. A Bitola kedaron muchos mansevos en kaza i fueron
deportados. A Skopja 17 mansevos ke al tyempo se guardaron a la muntanya de
“Skopska Tsrna Gora™-onde stuvyeron unos kuantos diyas aspirando ke vyene la
persona para los yevar kon los partizanes. Malorozamente ninguno no vino i la
polisiya bulgara los topo i los deporto kon todos los Djidyos a Treblinka.

Al 11 marto 1943 toda la populasion Djidya de todas la sivdades de la Makedonia
fueron arekojidos al Monopol de Skopja. In kondisiones las mas kruelas i no
humanas de la parte de los natsistas bulgaros. Adjuntados kon los Almanes 7148
Djidyos fueron yevados al kampo Treblinka, kemados donde ni uno no aturno.
Todas los bienes muy presto fueron arikojidos i vendidos i disfechos.

In un diya 98% de la populasion Djidya se perdyo.

Al noeuvri 1944 1a Makedonia se delivro de los okupatores natsistas i muy pokos
Djidyos ke se asolvaron tornavan a las kazas struidas. Las komunitas Djidyos de
Skopje i Bitola fueron rekonstruidas. Oy egziste komunita kon 200membros, a
Skopja onde al 2004 anyo se registraron solo 54 Djidyos a Bitola i Shtip biven
solo a 1 Djidyo.
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La lingua maternala no muere ninguna ves.

La egzistensya del puevlo Djidyo es kon konstate tsikliko de migrasiones,
persekusiones i disgrasias. Esto kondisiono sempre adaptar a la kultura la kuala
enkontravan, ambezar las linguas ke los arodeavan i afirmar las muevas
eksperyensas de la vida a la suya tradision. Los Sefardes, la lingua ebrea la
empleyavan solo al demenester liturjiko. El favlar de kada diya al lado de la
lingua maternela djudezmo, favlavan la lingua dela tiera onde se instalaron.
Ansina, los Sefardes ke se instalaron al Imperiyo Otomano empleyavan la lingua
turka kon la komunikasion de los habitantes afuera del sirklo de la suya komunita.
Unda al 1515 anyo a Salonik, lavorava la imprenta de Yehuda Gadalia del
Portugal a la kuala stuvyerin estampados muchos livros a las linguas evropeas i
livros in hebreo i ladino. A las linguas Judeo-espanyol i ladino stuvyeron
estampados 5-6mil ovras, no mozotros fista oy podimos impliyar solo 1000. Al
lado del nombre impozante des livros fueron estampados mas de 300 jurnales,
reviyas, fojas umoristikas i otro. Al 1553 anyo a Ferrare fuey estampada la
primera Bibliya en ladino, pas tadre i a Estambol.

In kada kaza djudiya teniyan Tora, Talmud, Tifilin i Agada livro de Pesah ke
stavan eskritos en ebreo, arameyo i traduizitos en ladino. A Salonik del 1865-1935
anyo eran editados 20 jurnales, 8 revias i 10 fojas umoristikas. De ayi stuvyeron
dispardidos en todas la komunitas djudiyas a la Evropa. Ansi se kontribuyo a
sustaner el favlar de Salonik el kual se konsiderava komo lingua literara judeo-
espanyola. .

A la Makedonia los Sefardes para la komunikasion enternasionala empleyava el
favie de Salonik. A las komunitades de Skopya, Shtip i Bitola el favle judeo-
espagnol teniniya las karakteristikas suyas del pais. De los materiales arekojidos
de los djidyos survivantes se fezieron analizis del favlar lokal. El favlar de los
Djidyos de Bitola es el mas arhaiko tenedyo las karakteristikas de los logares de
la Espanya, Aragon i Portugal donde veniyeron. A Bitola fista el sieklo 17
egzistava komunita aktiva portugeza kon suya sinagoga. El favle de los
portugezes influenso el favle de los Djidyos de Aragon i algunos fonetikos i
morfolojikos elementos se sustenyeron fista la deportasion de los Djidyos de
Bitola al 1943.

A la vida de la famiya a Bitola se empleyava el diyalekto spesial ma por la
komunikasion kon las otras komunitas i korespondensya se empleyava el favle de
Salonik. A las kayes de Bitola, Shtip i Skopye, no se syente mas el favlar de los
Djidyos i de los sitadinos al charshli kon los kualos lavoravan. Se perdyo el ruido
de las kriyaturas a las kalejas de las males djudiyas. No se syete el eho i la bos de
las romansas espagnolas ke davan una bives a las males onde beviyan los Djidyos.
Mas de sinkos syeklos los Sefardes la kuydavan la kultura espandida espagnola.
Guardando la lingua kon muchos refranes, konsejas, kantigas, romansas,
indivinas. Para eskrivir la rikeza de la kultura i del favlar del judeo-espagnol se
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deve fazer estudio spesial lo ke no es al momento muestra entansion. La limpyeza
de la lingua de los Sefardes de la Makedoniya, konzervada en la forma del sieklo
15 fista oy los fastinaron los linguistas i savyos. Muchos de estos venieron a la
Makedoniya para estudyar la lingua de los Sefardes.

De la Makedoniya el 11 marso 1943 anyo los deportaron Djidyos, se amataron
todas las komunitas djudiyas las kualas egzistiyan mas de kinyentos anyos en este
teritoriyo. La bos de las romansas las kualas se sentiyan a las kalejas djudiyos,
para syempre se perdyeron. Unos kuantos lo saven el judeo-espagnyol. Se puede
dezir ke esta lingua muy presto se va perder. Por esto dechidimos komo sinyo de
un tyempo i una kultura, el teksto de este livro lo eskrivimos tambien en judeo
espagnol i lo prezentamos al publiko.

Los ultimos anyos se organizaron unas kuantas reunionis i kongresos kon
konosidos linguistkos i savyos del mundo entero para unir la ortografiya del
judeo-espanyol. Malorozamente no se trusho una solution konvenable.

Los artikolos miyos editados el ultimo tyempo stan eskritos al modelo de *Aki
Yerushalayim™ ke es mas semplo. La tezis no editada”Les parles judeo-espagnol
de Bitola et Skopye”, sta eskrita kon la ortografiya franseza. Este livro sta eskrito
kon el model de “Aki Yerushalayim™Algunas palavras stan al modo de favlar de
Bitola ke penso no es pekado, es rezultado del atajido miyo kon la famiya i
komunita donde provyengo.
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El konsejo de la mujer es poko, ken no lo toma es loko.

La mugjer fazi la mujer disfazi.

Una sinteya muchas kazas kema.

Ken no skucha la mujerika, se trava la urjika.

La ermozura de la mujer no inrikese el ombre.

La kaza sin mujer se shasha.

Kada kaza djudya es un kuadro manyfiko di Rembrandt, kon las muestras madres
en medio.

La vida de la mujer Sefarda era syempre oriyentada kon la famiya i la prosperida
de las kriyaturas. Kon syeklos era prinsipala fundidora para sutenir i transmiter la
kultura i la tradision Sefarda a las generasiones ke veniyan.

Las mujeres abandonando el pais natal d'Espanya lo uniko ke podyeron yevar kon
si , fuey el amor i el ardor del la suya identida i 1a kultura. Ansina al kamino de
ensertida a las gargantas de los Balkanes, uniko remedio para kalmar las
kriyaturas spantadas eran las konsejas ke los atornavan a la kayintura de la kaza.
Los sonos de las kantigas i romansas kantadas las noches de fyesta i los rifranes
los kualos kumpliyan el orgulio i el saver de los abuelos, las resetas ke los
akodravan a las gulores de Shabat i los uzos, erensya de los nonos no se
olvidaron. La vida al galut era posible kon el ayudo de este todo bagaj. El
konsentimyento de ostilida por fuersa expatriados de la Espanya i Portugal los
fizo los Sefardes ke se komporten rasionalmente en la vida de kada diya. Ansina
se developo komporto para todas las kozas se deve empleyarlo lo mas mucho
posible, i kon tyempo esto se oformo komo stilo de bivir.

La ekonomiya de la kaza era las mujeres ke la dirijiyan malgrado ke 1a mas grande
parte eran analfabetas. La kuzina era la okupasion la mas emportante de las
mujeres sefardas. Eyas yevavan kuento para el pedasiko de pan, ke se empleye
en muchas formas fista la ultima miga. Ekonomizar todos los produktos para
kuzinar i yevando kuento por la salu de la famiya. Ansina a la kuzina sefarda se
empleyavan todos modo de zarzavat(verduras)komeres buyidos, productos de
leche i de masa, karne en mas pokas kantidas. A las kreyaturas se les dava kuatro
vezes al diya komer a los adultos tres vezes. Se konsomiyan muchas frutas freskas
i preparadas komo kompotes, dultses o sekos.

Kada diya se kuzinava sena, solo para Shabat se preparava el vyernes. La azeyte
era produida de vejetales i no se egzajerava. Por los chikos, los vyejos i los
hazinos se yevava kuento aparte i alguna ves si se teniya demenster se aparejava
komidas aparte. Las madres yevavan kuento por la limpyeza de la kaza i de los
membros de la famiya. Kada vyernes todos se banyavan i se vestiyan todo limpyo.
Las madres a las fijas de chikes las ambezavan ke no desfagan. Ansina a la meza
para kada uno se metiya tuvaja kon el monogram. Enriva se la metiya la
revanadika de pan, si no se komiya entera lo ke kedava se envelopava kada uno a
su tuvaja para otra komida.



24 Sinteyas de los Sefardes de la Makedonia

Las obligasiones de las mujeres Sefardas eran penozas. Se alvantavan primeras la
manana i la ultima se echavan. Para echar la noche durmir deviya de meter las
steras al tavlado i despues aresentar las chultes, kolchas, savanas i kushinis. La
manyana todo esto se alvantava i aresentava in un lugar onde no entropesa de ke
en una kaza beviyan unas kuantas jenerasyones. Kamas para durnir teniyan solo
los mas rikos.

El enverano las kamas se faziyan a las terasas o varandas fuyendo de las kalores
i las chinchas. El envyerno se amatava el mangal kon lumbri deke muchas vezes
akontesiyan fuegos o intusigar del karvon. El envyerno a las kamas metiyan una
tuvla kayente embolvida kon un panyo para ke no mos yelemos.

Al lado de muchas obligasiones en kaza i kada diya mantener la famiya i kuydar
los kriyos las madres topavan tyempo para aparejar la achugar para las fijas i otros
lavoros.

Los vestidos kedavan de se yevar fista la fin. Komo kresiyan los fijos los vestidos
se aremendavan i se adaptavan para los mas chikos fista ke no se arazgavan.
Tonses las mujeres el panyo lo kortavan en fashas delgadas, las koziyan unas kon
otras faziyan bandas para tishir chergas o kuvyertas.

Al charshi de las sivdas a la Makedonia avija "skidjis™ eran solo Djidyos. Tiniyan
grutikas chikas di tavla uno al lado de otro, onde se topava todo.

Los skidjis pasavan por las kazas i merkavan por mucho pokas paras todo lo ke
no se keriya mas empleyar. Eyos los adovavan i faziyan muevas kozas i las
vendiyan kon presyos muy bashos. Entre eyos muchos eran shastris los kualos
abultavan los vestidos i paltos viyejos los aduvavan i los faziyan komo muevos,
de grandes faziyan chikos kitando las partidas arazgadas. Las mujeres los
ayudavan diskuzyendo i lavando las telas de los vestidos aparejando los para los
maridos. De este lavoro se manteniyan muchas famiyas.

Ansina las balabayas aparte 'los angajimentos en kaza, faziyan i otros lavoros para
ayudar la famiya. Muchas mujeres las mas mansevas o bivdas lavoravan en kazas
ajenas komo muchachas o lavanderas. Otras en kaza faziyan sestos de palos,
skovas, filavan lino, lana, filos de sirma i otro.

A na keyas famiyas onde los maridos ganavan kon vender pivitas toradas,
kalavasas, kastanyas, guevos inhaminados, las mujeres los ayudavan a preparar
todos los produktos.

A Bitola i Shtip aviya muchas shastras. Algunas se afirmaron komo mucho buenas
i kuzuya vestidos para las novyas i los balos. A Bitola era mucho konesida Madam
Dudu la kuala teniya los jurnales fransezes kon modelos. Antes de Pesah las
demandavan lo mas mucho para strinar los vestidos.

A las sivdas aviya unas kuantas mujeres ke eran kumadris i doktores “faltsos”. Las
kumadris eran unikas ke davan ayudo a las paridas. A Bitola era konesida “La di
Kuru”, mujer ke kon diferentes yervas i chayis sanava kaji todo. Aparejava i
melemis para los granos. En kaza temiya una chika farmasiya, ama ayudava
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mucho a la djente i era mucho bushkada.

Despues de la primera gera mondiala a Bitola, se avriyeron tres farmasias las
ermanas Aleksich, Chalovski i Kamperelich. Doctoris vinyeron de otros
logares:Dr. Mosha Djerasi, Dr. David Baruh, Dr. Helena Ishah, Dr. Miriyam
Popadich, Dr. Meser i dentista Eldad de Medonsa.

A Skopja lavoravan:Dr. Abraham Nisim, Dr. Haim Abravanel, Dr. Shmuel
Amoday, Dr. Varon i Dr. Singer a Gevgeli. A Shtip lavoravan el dentisto Kapuano
Menahem Samuel, i farmasista Levi Pepo Juda.

A Bitola de 1895-1916 lavorava la escola de la Alliance Israelite Universelle. A
la 1901 anyo aparte empeso a lavorar escola para fijas. Edukasion de las fijas a na
kel tyempo era una de las mas revolusionaras programas de la Alliansa. A la
mueva eskola fraguada en 1905 se teniyan lesiones 8-9 oras de la lingua franseza
la semana, se ambezava e ebreo, lesyones de la istoriya de la Bibliya, jeografika,
aritmetika i lesyones de la relijion ke las deteniyan los rabenos de la sivda. Se
faziya atansion a las oras de lavoro manuel (7-10oras a la semana). A las eskolas
se deviya ambezar la lingua serba.

La edukasion dei oksidente de la parte de la komunita stava afirmada komo un
grande progreso por las fijas. Esta edukasion fizo partisipantes para afirmar la
pozision de la mujer a la famiya i a la sosyeta.

Ansina la edukasion de la Aliansa las aparejo las mujeres djidyas de la Makedonia
para ke se aten kon los movimentos progresivos despues de las gueras balkanikas.
El buto prensipalo de la sosyeta djidya a na kel tyempo era ambezar a skrevir i
meldar las mujeres i mansevas i las adaptar al sistemo muevo i lingua Jugoslavika.
El avenir d'el Djidyo no es de se izolar, no se aunar i reunir el suyo destino kon el
destino del mundo(H. Leyvik).

La sosyeta djudya teniya kuydo por los hazinos i proves kon las organizasiones
humanitaras. Ozer Dalim ayundava a los hazinos i osigurava doktor i melezinas,
Bikur Holim vijitava i ayidava a los hazinos. Matanot Laevyonim organizava
kuzina para los proves, ayudava kon produktos para komer i lenya para el
envyerno. Malbich Arumim aprovisionava los elevos proves kon vestidos i livros.
Hevra Kadisha se okupava por todos los uzos de la muerte i enterar los membros
de la komunita, I los proves se enteravan sin pagar. Aviya fondos spesial de la
komunita para ayundar las personas ke teniyan demenester para studyar las
kreyatyras, para kazar las mansevas provis, para sustiner las eskolas djudyas los
kales i los betahaimes.

Nasyeron muevas organizasiones a la sosyeta djidya sovre todo aktivar la
manseves:Hashomer Hatsair, Tehelet Lavan, Makabi, Atehiya i otras kon
programas tsionistas.
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WIZO-Womens International Zionis Organization

Esta organizasion se formo al 1920 anyo a Londra, muy presto impeso a formar
filiyalas a Skopja, Bitola, Stip entre la mujeres mas avansadas de la Makedonia.
Las filiyalas de WIZO in la Evropa komunikavan entre eyas i kon otras
organizasiones tsionistas komo el Hashomer Hatsair i otras.

Al 1932 se organizo la filiyala a Skopje i para presidente la votaron Buena Asher.
A Bitola fuey presidenta Juli Batino, muy aktiva i kapachi mujer. En este posto
kedo fista 1941-kuando se anularon todas las organizasiones djudya de los
fashistas. Estas organizasion adjuntava un nombre grande de mujeres mas
situadas. Eyas stavan aktivas i realizavan una grande programa. La primera
obligasion era emansipar la mujer sefarda i las fijas i ambezar a eskrivir i meldar.
A Bitola la maestra Diyana, Han Zahariya i han Geron, profesor Arpad
Lebl(Djidyo di Novi Sad). Leon Kamhi deteniyan muchas lesyones a las mujeres
i fijas, i kursos para las muchachikas ke no teniyan posibilita de ir a la eskola. Se
organizavan i lesyones para kuzir i brodar se ambezavan, muchas profesiones para

puder ganar la vida. De mizno se organizavan kursos para kuzinar a la tradision
Sefarda.
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Sin memoria no ay avenir.
Peizaje en kual subzistivan muestras fyestas mozotros las yevavamos consigo.

Shabat
No es Shabat, ni el dukado esta embasho.

Onrar i selabrar el Shabat era obligasion de todas las famiyas djudiyas. Los
aparejos para Shabat en la kaza ya empesava el vyernes di manyana kuando se
asendiya el forno. Tonses se amasava pan para la semana entera, se kuzinavan los
komeres para la noche de Shabat i para el diya entero kuando se akompanyava la
fyesta. Para vyernes la noche era uzo de meter a la meza fijon aparejado a la oya.
Se komiya muchas vezes kon alitreyas. Las otras kozas dependiyan de la balabaya
i 1a situation ekonomika de la famiya. Era ovligado el vino para kidush. Si el fijon
se aparejava kon karni alora se aparejava pastel kon karni molida o burikitas kon
karni o kalavasa. No mankavan los guevos inhaminados, frutas, o dultsura komo
pastel dultse o tajikos. Todos los komeres stavan aparejados del vyernes. Era uzo
de fazer senas ke se podiyan komer yeladas. La meza deviya de star tapada kon
kuvyerta i a las mas proves kazas. El pan se tapava kon tuvaja brodada.

Todos los membros de la famiya deviyan de star asentados al deridor de la meza
i tomar parte a la orasion ke la teniya el balabay de la famiya. La balabaya
asendiya la kandela i echava a kada uno un poko de vino a los kopos. Eya kedava
impyes fista ke se meldava la orasion i despues dispartiya el komer. La balabaya
la ultima se asentava i la primera se alvantava. Las fijas ke ya se engrandesyeron
ayudavan a las obligasiones.

La prezensia de la famiya aunada era de grande valor. Era momento para
dizbruchar konsejar, riyir, aserkar, kerer, alguna ves i kastigar, komer todos enuna.
Ya paso mucho tyempo de estos pransos no el rekordo ainda sta muy fuerte. Komo
ke se olviden akeyas noches aspirando Shabat kuando al deredor de la meza,
maraviyosa aresentada kon las kandelas asendidas, todos kon las karas
arilumbradas, sentiyendo a mi padre komo sta meldando la orasion de Shabat kon
una bos melodioza. Unina kon el se adjuntavan todas las muestras bozes
dizyendo”Amen”. A la fin mos dava un pedasiko de pan kon sal i inda
deteniendolo a las manos, mi madre mos bendiziya”Para salu i alegriya”. Kon
kara de riza mos dispartiya el komer, primero a mi padre i kon sira a todos.
Komo ke se ulviden estas tres palavras™Para salu i alegriya”las kualas se
embivyeron al fondo de la alma i las noches mos se areglan las aparensyas de
akeyos diyas orozos. I no retornaron, la guera engluto todas las alegriyas i la
gente. Las rasinas no se ulvidan ninguna ves. Mos esforsamos para diminuar las
dulores ke mos dyeron, no eyas de muevo aparensen. La nostalgia la kalmamos
kon chikas kozas ke mos akodran a los tyempos pasados kon el kuzinar los
mizmos komeres i selebrar las fiestas mos aserkamo kon los muestros serkanos
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los kualos no los tenemos. I agora deskrivyendo los uzos de los Sefardes, kidamos
atados a las tradisiones la kualas no keremos ke se mueran. Eyas stan afondadas
a los muestros korasones i almas.

El sentimyento i el pensar del poeta Usis Manger lo tenemos i mozotros
oy:"Kuando me aparisi al nonulo de Majdanpek, yo bueno vidi i rekonsi la siniza
de las muestras fyestas, del muestro Shabat!Lo ke kere dezir esto kemar la
siniza;lo ke pensan estos, ke la van kimar la siniza del muestro Shabat?Las
muestras fyestas?No, el peisaje en kual egzisten las muestras fyestas-las yevamas
kon si. *

Despues de la komida en Shabat se kedava mas tadre la noche kontando konsejas,
rifranes i kantando kantigas.

Di manyana los ombres iyan al kal a la orasion kon el talet i el livro de tifilin.
Muchas vezes al kal iyan i las mujeres asentadas a las nugitas. Shabat ninguno no
lavorava. Esto era il uniko diya kuando intera la famiya stava in una. Se
konsentiya una trankilada. Los kriyos mos alegravamos de estos diyas de Shabat
de ke los paryentes mos amostravan mas mucho kuydado. Kon dispansensya lo
asperavamos el punto, kuando mi padre mos dispartiya la simanada, suma fiksada
de paras, ke kada famiya la dava komo el poder. Estas paras las gastavamos komo
keriyamos.

Rosh Hashana

Todas las fyestas djidiyas se faziyan en el deridor de la famiya. La fyesta del anyo
muevo se asperava kon vestidos muevos o kon vestidos ke se guardavan solo para
las fyestas. Kuando kayiya la noche se aparejava la meza kon kuvyerta lavrada ke
se empleyava solo para las fyestas. Para ke el anyo seya klaro i alegre se aparejava
dultsi blanko i komeres kon produktos klaros. El enverano se faziya dultse di
alsirejas blankas i se guardavan para Rosh Hashana. Para este diya se aparejava
pita de leche i tajikos de almendra. Para la noche se kuzinavan sfungato, kiftes de
patata, pastel di kezo, guevos inhaminados i mas raro peshe frito. La kulor blanka
era empleyada para Rosh Hashana kon dezeyo para alegriya.

Jom Kipur

Los mansevos i kriyos esta fyesta la esperavamas sin pasensya porke era el diya
kuando no iyamos a la eskola. Uno de los profesores a Bitola mos yevava al kal.
Este era el profesor Arpad Lebl venido de la Vojvodina, djidyo sionista. Jom
Kipur era diferente de todos las otras fyestas. Los paryentes iyan al kal. Raro ken
mankava a las orasyones ke se skapavan kon las palavras:

*“len diya de Rosh Hashana se skriven, I en diya de Kipur se afirman.

1 la tefila i la sedaka azen sakar la malisiya i la sentensya la mala. *

La noche antes la fyesta en todas las kazas se apareja komida rika-Tomar tani, de
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ke el diya ke vyene no se kome nada. Las balabayas de uzo aparejavan karne de
poyo kon pinlaf de kumanja o aroz, kaldo de poyo, i tursida dultse o burikitas de
muez.

Los mansevos entero el diya kaminavan al park, se arekojiyan grupas en kazas i
se vijitavan unos kon otros. La noche se kortava el tani. Primero se beviyan
likidos i para komer se aparejavan albondigas i agrastada i pasteles fechos el diya
de antes. La komida se skapava kon pardonar entre los membros de la famiya
abrasandose. A la muestra kaza mi padre demandava seriozamente de mozotros de
tenir tani i respektar el diya de Yom Kipur.

Sukot

Al kurtijo teniyamos una grande parela, anchada en grandes maderos. Esta parela
era ideala para suka. Mi madre kon savanas i ramikas vedris la faziya la suka.
Mozotros las kreyaturas kon todos los chikos del vizindado Djidyos i no Djidyos
kon dispansensya aspiravamos para entrar a la suka. En medyo stava metida una
meza dekorada kon muchas frutas freskas i sekas, pivitas, ruskitas, panizikos,
tajikos, burikitas i otro. A la suka stavamos orozos i alegros. Aki faziyamos
skeches para burlar algunos profesores ke mos maltratavan, entre mozotras
syempre aviya alguno ke kon konsejas mos faziya yorar de reza, no mankavan ni
las kantigas i refranes para ensenyar. Este ambiente estimado lo deshavamos kon
pena. Todos los ocho diyas, kuanto turava Sukot komiyamos a la suka. Syempre
kuando se deviya disfazer la suka, arogavamos los paryentes ke la deshen inda
unos kuantos diyas.

Hanuka

I esta fyesta turava ocho diyas. Mi padre mos kontava toda la istoria de hanuka,
inuna kon mi madre mas kantavan “Ma oz tsur yeshuatii a la kaza se faziya una
atmosfera alegre. Kada kaza teniya hanukiya kon mueve kandelas kon kopikos de
teneke onde se metiya azeyte i se asendiya kon fitil di algudon. La primera noche
kuando ya se arikujyo la famiya entera al diridor de la meza, se asendiya la mas
alta kandela ke la yamavamos shamash guardador i la primera kandela de la parte
disyedra i las noches ke veniyan despues se asendiya una demas. La komida de la
noche era mas rika de abitual. Se faziyan kiftes de zarzavat, pastel di poro kon
kezo, i a fin de la komida se servia el plato kon frutas inkadiliadas i pan di spania
impapado kon sumo de dultse. La lus timblando de la hanukiya dava una vista
enkantada de la meza onde stavamos todos asentados i una trankilada i ripozo ke
no me los olvidi la vida entera.
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Las frutas

Las frutas se fyestava solo en la famiya i no teniya ningun ritual relijiozo. Era
grande alegriya para los criyos. La kaza se enchiya de todo modo de fruta ke se
topava al tyempo de la fin de el envyerno. Del otoniyo se aparejavan las mas
buenas peras de envyerno envelopadas kon papel i aresentadas en una kasha i se
guardavan para la fyesta. Las balabayas la semana antes las frutas kuziyan las
boltsas para las enchir kon frutas para las kreyaturas de en kaza i los ke van a venir
kombidados. En medyo de la meza se aresentava se metiya un tasin mas grande o
un plato de vidro onde se aresentavan asufayfes, mangranas, mansanas, peras,
portokales (venidas de Salonik de los fruteros djidyos). En chinizikos se metiyan
sekos figos, almechas, kaysis, datulis, alharovas, kastanyas, pasikas, bilibizis,
pivitas, alviyanas, muezis, fustukis. Mi madre syempre adjustava bombonis kon
almendras i imbolvidas kon asukar kemada. Eran muy savurozos. Las mezas para
las Frutas, in todos las kazas djidyas asemejavan a los kadros de los pintores
barokos englezes kon las frutas abundantes. La gulor maraviyoza ke se sentiya en
entera la kaza de las frutas fechas. Todo esto mos provokava la dispansensya
esperando, ke lo mas presto posible, se skapa la orasyon para la abundansa en la
kaza, ke la meldava mi padre. El trigo buyido kon muez i kanela, aparejado un
diya de antes ke lo serve mi madre en chinizikos fondos de vidro, a la fin de las
komidas. Vino el punto kuando kada uno arisivyo la boltsika yena kon muchas
kozas i las guardavamos para el diya ke vyene.

Purim
Dispues di Purim platikos.

Purim era fyesta alegri, malgrado ke era istorika i relijioza, se fyestava kon
muchas aktividas en kaza i mas pokas relijiozas. Esta fyesta era kuando empesava
la primavera i la gulor del ayre i la natura ke se despertava dava una vista i
ambiente rika a las males djudiyas. Los chikos akoryendo por las kayes estrechas
asperando ke se empesen dispartir los platikos yenos kon dultsuras de purim para
los paryentes i amigos. Todos vestidos de fyesta. Las kazas aresentadas kon
kuvyertas brodadas a las mezas kon atuendos de vidro ke se empleyavan solo para
fyestas, las ventanas kon velas muevas. Las balabayas una semana adelantre de
Purim aparejavan muchas dultsuras aresentadas a los chinis de vidro para los
platikos. Era la okazion para kada balabaya ke afirme la kapachida del kuzinar i
se rivalizavan entre eyas. Frekamente se aparejavan burikitas di muez, tajikos,
ruskitas, pan di spanya, tursida dultsi. Se avriyan los kutis i los potis di vidro
yenos de frutos kandiliyados i otras dultsuras par adjustar a los platikos. Kon
mucho talento se aperejavan los fularis, figuras kon masa dultsi i guevo
inhaminado.

Las kreyaturas, inda dimanyana empesavan bater kon las paletas, para ke mos den
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el purinlik, ke era dos vezes pas grande de la simanada de Shabat. De mizmo
kuando yevavamos los platikos a los paryentes i vizinos mos davan alguna para,
aparte de las dultsuras. A Bitola komo i a las otras sivdas por la fyesta se
organizavan balos kon maskas ke eran una atraksion para toda la sivda. Las
famiyas se alegravan i aktivavan. Las kreyaturas kon las paletas faziyan ruido
grande amintando el nombre de Aman i batyendo kon los pyes komo ke lo stan
matando-Los ombres iyan a la keila meldar la Megila.

Por la fyesta Purim a Bitola la organizasyon de mujeres el WIZO organizava al
hotel”Bosna”a la sala prinsipala un balo kon muzika i lotariya. In esta okazion se
arekojiyan paras para ayudar las fijas proves. Se organizavan ekspozisiones de
ovras fechas a la mano de las miembras ke se vendiyan para el fondo. Las paras
eran para aparejar achugar i dota para las fijas no poderozas.

Al tyempo del 1922-1927 la fyesta Purim stuvo enrikisada kon teatro del rabeno
Shabetay Djain. Las mas konosidas piesas Yibtah;Debora;La fija del sol ;kon
motivos biblikos i de la vida de las komunitas djudiyas. Eran mucho keridas de ke
stavan eskritas en lingue maternala el djudezmo. Se arekojiyan mucha djente en
todas las reuniones ansina Djain un una kon Leon Kamhi profitavan para ditener
diskorsos por el sionizmo i ir a la Palestina. Por primera ves al teatro de Djain
djugavan las mujeres sus rolios ke antes eran los ombres transformados.

Djaen se aparisio komo ekselante pedagogo, hebraista, propagandista i orador en
djudezmo ansi fuey el mas konosido i kerido rabeno de Bitola. El ayudo mucho
para la prosperida de la kultura i estudio de la mansives i las mujeres. Muchas
aktividas afuera de Bitola aydaron kon paras a la komunita ke anakel tyempo era
la mas prove en la Jugoslaviya. Kon este ayudo se aduvo I fraguo la bariyera del
betahaim.

Pesah
Ni fija sin kazar ni Pesah sin tomar.
Purim purinlanu, Pesah in la manu.

Pesah era la mas grandi fyesta de la famiya. Esta fyesta istorika i religioza es
diferente de la otras. Se distenga Pesah de ke muchos diyas antes la fyesta a las
kazas aviya una atmosfera majika. Si alguna koza se keriya merkar o aduvar se
faziya para Pesah. Merkar konduryas o muevos vestidos era ovligado para
Pesah. La kaza se enkalava i adovava demuevo para Pesah. Kada kantoniko de
la kaza se alimpyava lo mas bueno ke se puede fazer de muevo para Pesah. I las
mas provi kazas teniyan atuendos ke se empleyavan una ves al anyo para Pesah.
Para Pesah se aparejava pan sin levadura, senas spesyal. Todos las balabayas unas
kuantas semanas antes de Pesah stavan okupadas para revizar todas las partes de
la kaza, del katoy fista el tavan. Impimero se empesava aduvar la kaza para la
meter en regla i despues se enkalava entera la kaza de adyentro i de afuera. Se
sakudiyan i se lavavan todas las kozas de los dulapes i siryenis. La kasha onde se
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guardavan los atuendos para Pesah, se rivalizava para konstatar si alguna koza
mankava. Kashiryar era il ritual para fazer paskual los atuendos ke se teniyan
demenester. Los Sefardes de la Makedoniya teniyan uzo de meter a los kurtijos
kalderas para buyir agua kon lichiya para lavar los atuendos de Pesah. Metyendo
a la agua kada atuendo al mizmo tyempo se echava a la kaldera una piedra
ardente. Ansina paskual se faziyan los atuendos. Se puede dezir kon todos estos
fechos i ritual kada anyo se dezinfektava la kaza entera.

Para Pesah era ovligado vestir alguna koza mueva. Lo mas se uzava muevos
vestidos i konduryas. Kualo se vestiya primera ves se diziya strinar.

Todas las kozas ke primera ves se empliyava se deziya strinar. Alguna ves se
podiya strinar solo kaltsas. Los elevos proves kada anyo, las organizasiones de la
Komunita los asiguravan kon muevos vestidos i konduriyas para strinar por
Pesah. Todo esto la fyesta de Pesah i kon las komidas la faziya mas rika.

Las balabayas fista el ultimo diya antes de Pesah stavan preparando dultsuras i
komidas. El mas pizgado lavoro era fazer las masas i boyos ke se komiyan ocho
diyas al logar de pan.

Era uzo ke la komunita djudiya merkava la farina i la dispartiya a las famiyas
provis ansina al anyo 1939 a Bitola se ayodaron 318 famiyas kon 1426 membros.
Los fornos i los logares onde se preparavan las masas deviyan de star bueno
alimpyados i al tyempo aparejados. Algunas famiyas se adjuntava para en una
amasar las masas de agua, de guevos i de vino i los boyos. De las masas se faziyan
pasteles i dultsuras.

El mas emportante i el mas enteresante akontisimyento era la noche del primero
diya a venir Pesah el Seder. El padre meldava la Agada. Los pasukos en ladino
para mosotros eran los mas interesantes por ke podiyamos entender la istoria de
Pesah. La mujeres teniyan demaziya lavoro para kumplir todos los uzos atados
kon la fiesta. En medyo de la meza era ovligado de aresentar un grande plato
aparejado specialmente kon produktos atados kon la Agada i la tradision de
muchos anyos. En una parte se metiyan tres boyos, al lado un guevo inhaminado,
una ala de poyo, fojas de apyo i a la fin la alharosa.

Las balabayas aparejavan para Pesah diversos kumeres. A la meza se metiyan
sarmazikas de shtaven, kiftizikas de patata o spinaka, pastel de masas kon karne i
karne de kurdiriko asado. La dultsudura no mankava tajikos de mues o almendra
i fruto. La manyana se aperejavan los bimuelos.

La kantiga”ll kavretiko de mi padre”era la fin de la Agada.

En forma mas kurta la Agada se meldava la segunda noche i las noches del syete
i ocho diya de la fyesta. Kuando se teniya Seder las puertas de todos las kazas
djudiya devian de star avyertas, kada uno era bienvenido.
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Uzos familiyales
Una fija una maraviya, dos fijas buena son, tres fijas guay de mozotros.
Ken lo paryo, ke lo kreska.

Los Sefardes de la Makedonija se diferensiavan de los otros compatriotos de los
Balkanes kon el favlar i los uzos familiales. Ansina a las okaziones de parimyento,
kazar i interar faziyan mas modesto, kon mas pokos detalions ke era el modo de
bivir de los Djidyos de estos logares. A la literatura son deskritos muchos usos de
los Sefardes de los Balkanes ke onde mozotros no se realizavan o se efektuavan
mas modesto.

Uzos del parto
La parida sta bien i el kriyo tambien.
La kriyatura de la teta se konose.

El parir se realizava en ambiente domestiko a al lado de la parida al tyempo del
parto kaji syempre estava mujer ambezada para ayudo al momento de parir-
kumadri. Esta teniya pratikado muchos anyos. A Bitola teneyamos unas kuantas
kumadris ke tenyan mucho lavoro deke las famiyas djudiyas eran kon kriyaturas
demaziya.

La kama i las kuvyertas de uzo eran blankas i se enkolgava una ramika de ruda i
ajo para ke a la parida i al kriyo no le afere aynara.

Era grande alegriya kuando se pariya fijo i sana kriyatura.

La parida kedava a la kama ocho diyas i lo kuydava al kriyo. Al diya de berit-mila
se arekojiyan los paryentes i amigos a la nochada ke se yamava la viola. Se
kantavan muchas kantigas de la parida. En este tyempo la parida evitava de fazer
los fechos de kaza. El primero fijo de la famiya lo yamavan Bohor, la fija Bohora.
Por las fijas no se faziyan fyestas. La famiya se arekojiya i entre eyos se dava el
nombre i esto era fadar.

Para fijo despues de ocho diyas del parto se organizava fyesta para fazer Berit-
mila. El criyo vestido de blanko lo teniya a las manos la madre fista ke veniya el
haham moel. Este primero lo merava el kriyo se esta sano, el padre lo toma el
kriyo de la madre i lo detyeniya todo el tyempo del birit.

Moelot era persona edukada para berit i kon atuendo spesial desinfektado faziya
el birit. No se teniya akontesido infeksion o komplokasiones.

Al mizmo tyempo los paryentes a la kaza los serviyan kon dultsuras, tajikos,
marichinos, finaron, bombones blankos. Los mizmos traiyan regalos al muevo
nasido. Si el muevo nasido se paryo hazino el ritual del birit se alongava inda 30
diyas. Los nombres a las kriyaturas se davan akeyas de los nonos i nonas. Los
aniversaryos no se festavan.

Data emportante para los fijos djudyos era kuando inchiyan 13 anyos, bar mitsva
de kuando eran mayor i pudiyan ser membros de la komunita i membros de
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minyan.
Los paryentes aparejavan fyesta kon los serkanos i amigos ke traiyan regalos al
festejado.

Dispozorio i kazamyento

Ni Pesah sin masas, ni fija sin kazar.

Los ke se toman kon amor, biven kon dolor.

Ken kere ser kazamentero ke tenga kara de palo i kalsado de fyero.
Ni linda de enkantar, ni feya de espantar.

No lo yames yerno, si no metio anio al dedo.

Ken kere konsuegrar, demanda mucha ashugar.

De dota i ashugar ninguno no se enrikisyo.

Si ti ashugar i dota te vo dar, la ventura vate bushkar.
Fija de kazar, fyero de mashkar.

La pera alavada, sale guzenada.

La mujer no es kamiza, ke se troka.

Una madre i un vantal, tapan mucho mal.

De chikez para las fijas las madres empesavan aparejar achugar i se
ekonomizavan las paras para la dota sin kuala ni una fija no se podiya kazar. Por
esto para la fijas proves avia fondo de kual se ayudava para preparar la achugar.
En esto stava enserada toda la abilidad i el saver de la mojer Sefarda. Me se stan
retornando il imajinar kuando mi madre i mi nona los diyas de enverano los
profitavan, asentadas a los bankitos delandre la kaza en kompania kon las vezinas
trikotando tantelas o brodando motivos de flores. A inda las sto sentyendo, las
romansas ke las stavan kantando, los proverbos komo saltavan de las bokas i la
riza, alegras en estas reuniones a la male.

El kazamyento entre los mansevos se realizava kon kontratos entre los paryentes
de las dos famiyas no i muchas vezes kon el ayudo de los kazamenteros.

Estos eran las mas parti mujeres favladeras, intelijentes i teniyan muchas
relasiones kon muchos paryentes de la komunita. Al demandar de los paryentes de
la fija o el fijo realizavan kontaktos kon las dos famiyas.

Entre los Djudiyos koji ki no aviya no kazados. Por esto yevava kuydo i la
komunita. Tambiena a los bivdos i a las bivdas les topava salusion. Por esto
frekamente se diziya:

Kada tindjere su kapak.

Los Sefardes de la Makedoniya faziyan grande atansion a la preparasion de la
fyesta del despozorio i kazamyento.

Era ovligado de se fazer el despozoryo kuando se areglava la dota. Tonses se fazia
el kontrato por el kontado ke deviya de dar la famiya de la fija. Tonses se fiksavan
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las kondisiones del kazamyento, las datas para afirmar la ketuba i el kazamyento
al kal.

Kon dispansensia se asperava el diya de apresyar la achugar. A la kaza de la novya
toda la achugar se ekspozava bien aresentadas las kozas ke las va yevar onde el
novyo. A la Ketuba se eskreviya kuanto se apresyo la achugar i el kontado ke los
paryentes de la novya muchas vezes lo davan kon paras de oro. De la parte del
novyo al mizmo diya mandava bogo kon todas las kozas demenester para el banyo
ritual, una para di oro i dultsuras. El banyo ritual era ovligado, se faziya en el
banyo turko. Las mujeres mas ayedadas de las dos famiyas asistavan a la tivila.
La seremonia de la tivila se repetava despues de la primera noche del kazamyento.
Antes la gera no aviya kazamyento sivil, diviya ser al kal onde se afirmava la
ketuba.

La mueva famiya raro teniya poder de empesar la vida en kaza aparte. Ansina eran
ovligados de bevir a la kaza kon los paryentes. Tiner unor a los mas ayedados era
una regla no eskrita ke se susteniya a la famiya. Akeyas ke beviyan aparte el
Shabat veniya vijitar los paryentes.

No me akodro ke aviyan divorsos. Esto era grande verguensa por la famiya. Por
los problemas de las famiyas dechidiyan los rabenos i su konsejo.

La mujer a las leyes rabinikas syempre teniyan una pozision inferiora.

Los uzos funebros
La vida es komo la kondela, un suplo se amata.
Los muertos no se alvantan.

Kada komunita djudiya a la Makedonija teniya su betahaim sostenidos de las
komunitas. Hevra Kadisha era organizasion la kuala yevava kuento para enterar a
i realizar todos las rituales. Los membros de esta organizasion-rohesos i rohesas
eran ovligadas de fazer el lavado ritual del muerto, de lo vestir kon la murtaja i el
enterar. Los proves eran liberados de los gastes ke los pagava la komunita-El
Haham deziya el Kadish.

Era uzo los djidiyos ke pasavan los 60 anyos ke preparen para si la murtaja. Se
faziya a la famiya una chika fyesta muy modesta.

Las mujeres no asistavan al funeral. Al betahaim iyan despues de 8 diyas. Despues
del enterar la famiya se asentava en basho en syete. Se serviyan guevos
inhaminados, kezo, raki anason i azitunas. A la kaza del muerto no se kuzinava 8
diyas, los paryentes traiyan kada diya la manyana, la medyo diya i la noche
komer. Esto era i grande zahu. Kada anyo la famiya vijitava el kever i el haham
faziya zyara.
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Sedaka

El vyemnes era el diya kuando se dispartiya sedaka. Las kazas ke davan sedaka
para Shabat o otra fyesta aparejavan mas mucha kumanya. Ansina a las bivdas i
famiyas provis si lis dava di las kumidas aparejadas. Aparte se adjustava farina,
tarana, aroz, fijon, muezis, fruta, chavon, vistidos uzados. La komunita djudiya
regularmente ayudava a las famiyas disgrasyadas ma no los abastava. Por esto las
famiyas mas poderozas dispartiyan sedaka.

Era grande pekado atornar vaziyo alguno ke vino bater a la puerta demandar
ayudo. Kada famiya mas rika teniya kuydo por unas kuantas famiyas proves i les
ayodavan para ke tengan lo mas menesteriozo de produktos de komer. Entre los
djidyos no aviya mendigos por las kayes.

Para las fyestas i Shabat el shohet dogoyava avis ke se davan a los proves komo
keriya el patron-La solidaridad entre los membros de la komunita djudiya era muy
desaroyante i era markanta al tyempo de la gera kuando los fashistas defendyeron
todas la aktividas ekonomikas de los djidyos ansina ke mucha djente tovyeron
menester de ayudo.

Kapara
Pasado ke seya alvidado.
Pasa punto, pasa mundo.

Kapara era palavra mucho empliyada a la vida de kada diya. Si alguna koza se
arumpiya, se perdiya o si se sentiya alguna negra novida, si diziya”kapara”. Esto
se diziya komo palavra majika kon kuala se kortava la nigrigura. Despues del
desir la formula kapara, no se amentava mas el danyo ke se fizo i se kontinuava
normal al ritmo de la vida. Por la fyesta de Yom Kipur era uzo de merkar una
gaina la kuala antes de la dogoyar el balabay de la kaza la arodeyava unas kuantas
vezer unriva de las kavesas de los membros de la famiya, se kreiya ke se tomavan
los pekados del anyo pasado. La gayina dogoyada del shohet se dava en alguna
famiya prove por kapara.

Alguna ves aviya pleyto entre las kriyaturas las madres las gritava
dizyendo’kapara d'avunor”. El pleyto de vista apuzava. Las dos partes la
respektavan. Esto era maraviyoza psikolojika palavra kon kuala veniya la paz i
ripozo. :

No amostris kon il dedo el syelo, ti van a kreser barenas.

Ken apunta el dedo al sielo i a las estreyas la van salir barenas a las manos.

Muchas vezes las noches de enverano mos asentavamos delantre de las kazas
sentyendo las kunsejas. Viyendo una estreya komo sta kayendo al sielo klaro de
enverano, las kriyaturas mos alegravamos i saltavamos presto apuntado kon el
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dedo al syelo para amostrar en kual lugar la vimos la estreya komo sta kayendo o
ken primero la vido. Las muestras madres mos aharvavan la mano dizyendo: No
amostris kon il dedo el syelo, ti van a kreser barenas. Todo tyene su nombre dizelo
el nombre. Mozotros kreyendo en setas palavras, travavamos la mano, i lo
teniyamos al tino para otra ves.

Mas tadre a la vida entendimos ke estas palavras eran para ambezar un bueno
komporto, para nunka no apuntar el dedo a una persona o koza. Kada ombre i
koza tyene su nombre.

Pandzer

Mi madre en un chiko kutiziko kon mucha atansion guardava una piedrika
amariya la kuala de la star empleyar si faziya mas chika i mas lusyoza. Kon
kuchiyo la raiya la piedrika i el polvo minudo kaiya en un kopo de agua. Esta agua
se mesklava kon kermes-asukar korlada, i se dava ke beve a la kriyatura spantada.
Un diya a Bitola uvo un tiritemblo i todas las kriyaturas mos spantimos mucho.
Mi madre akuryo i mos dyo an todos pandzer kon asukar korlada. Esta asukar la
merkavamos komo pelotas de kristal ala gruta de Musyu Petar Geras il kual tiniya
el uniko ofisio de dultsuras a Bitola. De esta asukar se faziyan bombonis, a la
pastecheriya de Geras merkavamos los marichinos, bombonis kon almendras
blankos para las novyas i para las fyestas, bodas i dispozoryos.

Alguna ves mi padre de este ofisyo mos merkava sudjuk-lokum kon muezis. Se
merkava i malibi simiante al lokum de kulor blanka i korlada.

Indultsar

Indultsar komo tratar los hazinos era muchas vezes praktikado entre los Sefardim
de la Makedoniya. Era ovligado ke el hazino kede en repozo en una uda bien
aeryada, kon silensio i un rejim spesial de la mantinision. Uno de la famiya era
ovligado por el kuydo del hazino spesialmente si era hazinura kontanjioza. Para
el hazino se aparejava komida livyana komo kaldikos de poyo o karne de bitela
kon muchas verduras, frutas, miel kon la sera kon limon i almendras
amichugadas.

La dechizion para meter el hazino endultso traiya la famiya. Para hazinuras no
mucho seriozes este uzo era frekante i aviya buenos rezultados.
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Komo los Sephardes kuando al 15 sieklo arojados de la Espanya, kon si yevaron
solo sus vidas, las yaves de las kadenas de las kazas seradas, las suyas tradisiones,
deste modo i yo atornando de la rezistensya a la kaza vaziya a Bitola, kon mi
yevava la mas presioza yavi ke mi la desharon mis paryentes -la rika kultura
Sepharada konzervada en longa tradision.

Por esto todas las resetas ke se kuzinavan a la muestra kaza i las de muestros
paryentes i amigos fista ay las aparejo. De toda mi famiya numeroza solo yo
asalvi del Holokausto. Estas fojas eskritas son suvenir por las mujeres agilas
sephardas de la Makedonia i para las generasiones ke vienen ke konsyentan la
gulor i el gusto del tyempo pasado de las kuzinas djidyas i las resetas de Esterina.
El 11 marso, 50 anyos konsira, fueron invitados a mi kaza akeyos ke veniyan de
muchas partes a Skopia para fazer unor i asistar a las reuniones komemorativas.
Syempre arganizava nochada sefarda para akodrar los tyempos pasados kon los
muestros i komeres sefarades.

Al tyempo entre las dos geras mondialas, fista ke entro a las kazas la elektrika los
Sephardes komo i todo el puevlo de la sivda a Bitola empleyavan mangales i
furnayas para kuzinar, atuendos de kovre i de baro i otras ke oy epartyenen a la
istoriya. El modo de aparejar los kumeres eran diferentes del poder de oy.

Todo stava adaptado al poder de tonses. Se kere savido ke muchos produktes no
egzistiyan o ne se podiyan komandar de Bitola. No aviya kosina ekonomika kon
lenya i los aparatos elektrikos ke se emplyaron despues de la gera. No aviya
aparatos para yelar o mikseres. Todos se akodravan de Aruesti ke les trucho la
elektrika a las kazas, ke se truko el modo de bivir a la sivda. Para mozotros, los
elevos era salvar de las lampas de petrol i parmachetos malgrado ke teniyamos
solo un ampul asendido teniyamos la posibilida par ambezar la noche i para
arekojer la famiya i kontar akonsitimyentos i muchas vezes se kantava. No va ser
demaziya se amento los atuendos i el modo de mantener ke era posible anakel
tyempo. Se kuzinava solo kon karvon. Un kazalino del kazal Tsapari ke mos traiya
un kargo de karvon i un de buz el enverano todo el anyo. Despues de la gera lo
enkontri de muevo kuando atorni en kaza. Stava yevando karvon a las vezinas,
Kuando mos enkontrimos mos emosyonimos los dos. Al diya ke viene me trucha
i a mi un kargo de karvon sin paras. Me eskuzi de ke no teniya nada lo ke lo
regalar komo teniya uzo mi madre antes de la gera. El me respondyo:"Yo beviya
de los Djidyos antes de la gera, agora bivo muy penible, no se merka mas karvon
komo antes i mis fijos no teniyan lavoro se fueron a la Ostralia. Il kazal si vazyo.
Fin ke kedi a Bitola al 1946 regulamente merkava de este el karvon de ke
kuzinava al mangal. La kaza la topi i vaziya. De los kazales del deridor de Bitola
mos traiyan frutas i produktos para kuzinar. La sevoya traryan del kazal Buchin a
el fijon de Kishava.

Agora kon la tehnologia moderna i el asembrado de los zarzavates, las frutas,
kuzinar en otros atuendos i a la elektrisida, la savor de las komidas de Esterina no

lo pude alkansar.
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Kada kaza Sefarda al tyempo teniya forno al kortijo o adjentro la kaza. In kada
male aviya forno onde koziyan las famiyas ke no teniyan forno o los diyas kuando
no se keriya asender en kaza. De uzo los fornos se asendiyan el vyernes o unos
kuantos diyas antes de las fyestas spesialmente para Pesah kuando se amasavan
las masas, boyus(Pan sin livadura).

Pan se amasava kada vyernes para la semana entera. El pan se guardava
embolvido kon una savana blanka a la kasha kon kapak. Farina se merkava kon
sakos, no se vendiya in poka kantida. La farina se guardava a la kasha sirada
pronta para amasar i en un kinar syempre avaiya livadura. Despues de kada
amasar pan kuando arivava se deshava un pedaso de masa para ontra ves o para
amasar biskochos.

Para Pesah aviya modo spesial para aparejar el forno de ke era ovligado ke seya
paskual no deviya de aver migas de pan o livadura. Despues ke ya se alempyo el
forno komo se deve se empesava fazer las masas, boyus i komidas para Pesah. Las
famiyas ke no teniyan fornos se metiyan de akordo para empleyar forno de los
Djidyos, de ke el forno de la male era hamec. Aviya mujeres ke saviyan infurnar
si la balabaya no podiya. Kon el forno se teniya todos los atuendos ke se teniyan
demenester. Ansina aviya una longa pala de tavla , macha di fyero para la lumre,
un palo longo a la fin atado un panyo para alimpyar el forno de siniza i un fyero
longo para arikujer la lumbri i para travar los tasines i el pan del fondo del forno
i otros atuendus.

Al forno aviya al mizmo logar una sufa longa de tavla de una parte a la otra de la
pared para amasar i para dechar los tasines kon kozas kuechas para ke se yelen i
despues las aresentar onde se teniya demenester. Al forno aparte del pan i pitikas
se koziyan i turavan pivitas, muezes, alviyanas, pasteles, burikitas, ruskitas,
biskochos, dultsuras, guevos kalavasas i todos los komeres i karne. Se torava la
kumanya-fideyos, tiritis, tarana, tayarinas. Muchas vezes al forno tivyo se
dechava el komer para Shabat. Entre la semana kuando se amasava pastel se
yevava al forno de la male.

Los kumeres de kada diya se kuzinavan al mangal o a la furnaya a la kuzina kon
udjak(chiminea) kon dos partis, il primero kon siniza i trempi di metal kon tres
pyezis onde se metiya el tindjere enriva la lumbri. El segundo de fiero kon
borakos onde el karvon se kemava para lumbri para dar fyero, o para meter al
mangal a la uda para kayentar, o para presto kayentar agua para banyar. Los mas
mucho se empleyava el envyerno por ke teniya udjak i el fumo se tya afuera i no
aviya miedo de entusigar kon el fumo.

La kuzina era el lugar onde la mujer pasava lo mas del tyempo del diya,
aparejando las komidas para la famiya kon muchos membros. Se sforsavan para
organizar bueno todo el logar de la kuzina para fasilidar su lavoro. A la kuzina
aviya il dulap para los platos i los kutis de teneke onde se guardava el kave i la
sukar.

A la kuzina aviya una djepka para derivar la agua suzya. Ariva de la djepka stava
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enkolgada la gurnika kon chika fuente. Agua se traiya del podzo i dos vezes al
diya se enchiya la gurnika para lavar los atuendos. Estos se lavavan kon lishiya.
En esta djepka se lavava el zarzavat, las frutas i la karne. Aki se lavavan las manos
i la kara i in unkinar stava il kalup di chavon.

La alkuza se empleyava solo para azeyti. Teniyamos de un i de medyo litro. Las
famiyas provis kon la alkuza merkavan una ves la simana azeyti, las mas
poderozas merkava azeyti en tenekes de kualas enchiyan las alkuzas. Eran
praktikas para empleyar kada diya. Para mas bueno las lavar antes de las enchir
se buyivan kon lichiya i agua kayente.

La sal se teniya al salero de tavla kon kapak, enkolgado a la pared. Se empleyava
sal de la mar en kristales ke se batiyan a la almires para la fazer minuda.

Todas los atuendos para kuzinar eran de kovre i de baro.

11 salador se empleyava para skurar la sangre de la karne, il zarzavat i las frutas.

Una almires a la kuzina era bueno empleyada para bater, sal, aroz, pimienta, muez
i otro.

Kada anyo por las kozas pasavan kalaydjis ke revisavan los atuendos de kovri i
los adovavan. De esti zanat aviya dos Djidyas a Bitola.

Se empleyavan i atuendos de baro, tavas oyas, tinajas. Teniyamos i dos botas una
para trushil i otra mas chika para kezo. No aviya kuzina sin tavla para amasar. In
una kasha guardavamos atuendos ke se empleyavan solo para Pesah i eran
paskual. A poko a poko empesaron a salir atuendos de misina i tomar el lugar de
los de kovri. Aviya i un inshugador alto fecho de ramas ke se metiya enriva del
mangal i kon una savana o un panyo delgado se tapava, kuando se faziyan fojas
para baklava se sekavan enriva en una kayentur a tivya. El envyerno se empleyava
para sekar la kulada umida.

Il katoy era Ja mano derecha de la kozina. Kada kaza djudya teniya grande o chiko
katay.

11 katay muestro era grandi i tiniya tres piesas. Una uda kon tavlado i siryen para
meter vestidos, yambulis, kolchas, mantas kon naftalin el enverano entero. Aviya
i una kasha kon la ashugar ke se aviya empesado a rekojer de la parti de mi madre.
Eya tenija la yave de esta uda. Aki si guardava i la kacha kon los atuendos paskual
para Pesah.

In un katay onde no veniya sol la ventana syempe avyerta stava enkolgado al
tavan el kaniyel. Esto era el fijider anakel tyempo. El kaniyel era fecho entero de
tel enkadrado kon tavlikas para ke no pueden entrar mochas i harapatos i el komer
i la karne ke se metiya para ke ste al kuryente i ke keden yilados. In este katoy
teniyamos una grande bota de tavla para meter uva i fazer vino paskual para
Pesah.

El mas grande lugar del katoy teniya una grande i longa sufa onde se metiyan las
tenekes kon kumanya. La turva kon fijones, las restas de sivoya, ajo, pivitones,
fojas de parela, bamyas sekas i boltsas kon seko zarzavat i frutas. Todo lo ke se
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podiya inkolgar se enkolgava a la tavla kon klavos a la pare. In este katoy stavan
la bota para trushil i la bota para kezo. La kumanja se kontrolava muchas vezes
de mi madre. La kasha de farina i la kasha del pan, bueno seradas stavan enriva
de una tavla para ke no aferen umida, in un kinar aparte.

Kada fazyenda de Pesah se kitava todo afuera, se inkalava el katoy entero i se
alimpyava. La sufa i las Favlasx kon lishiya kayente. Este era il modo de
dezinfektar. Todas las kozas ke se empliyavan, las tenekes, las boltsas se lavan
kon agua buyida i se deshavan afuera ke se aereyan, ke se sekan para las empleyar
de muevo para el envyerno. Esto era un grandi fecho para la balabaya i mi madre
komo era flakita, la muchacha Luisa, mi ermana Bella, i yo kon el orden di eya
faziyamos los fechos pezgados. Mozotras faziyamos i kashiryar los atuendos ke
mankavan de akeyos ke los guardavamos syempre para Pesah. Profitava mos de
las aguas kayentes i lavavamos todos los atuandos de la kuzina ansina Pesah se
asperava kon toda la kaza i las kozas limpyas.

Dos tres vezes ala simana se aperejava komer sin karne. De uzo se aparejava
mirindjena, kalavasikas, pivintones, fijon, linteja, pasteles i otras disayunas kon
masa. Las komeres se aparejavan dependiente de la saison de verduras i frutas.
Unos kuantos komeres se aparejavan el anyo entero. Komo el fijon, linteja,
kumanya, patatas, aroz, sevoya, ajo, prishil, apyo i tomates ke se kulaniyavan
freskos o konzervados. Al tyempo de la prima vera i el enverano se sekavan
mirindjena kortadas tajadas, almeshas, kaysis, bamnyas, sevoya, ajo pivintones,
fijuleta, pinzela i otro. De algunas fecho restas inkolgadas en logares kon
produktos kuryente para ke se sekan. Ansina se arekojiyan en boltsas fechas de
savanos struidas, enkolgas a los katoyes protejidas de la umida i insektas. Para
sekar algunas zarzavates (pinzela, fijuleta, mirindjena, tomates)se salpikavan kon
agua salada para las potejar de mochkas.

O Bitola aviya dos karniseros kasher onde todas las Djidyas merkavan karne. Avis
se merkavan al bazar i se yevavan al shohet ke egzaminava si sta sana i la
dogoyava. Peshe se merkava mas raro. Todos los modus de karne se lavavan se
ensalavan i se metiyan al salador ke se skore la sangre. Para el envyerno se faziyan
sarchichas la kualas se sekavan de mizno i karne de uveza-pastrma. Esta
seempleyava alguna ves kon el fijon.

Kon sestos atados al samer de los kavayos se vendiyan karpuses i melones kaji
entero el enverano fista el otonio. Se merkavan para la semana entera.

Kalavasas asadas se vendiyan por las kayes. Ansina al tyempo de la gera kuando
difindyeron todos los lavoros a los Djidyos, muchas famiyas se manteniyan
vendyendo pivitas, bilibizis, guevos inhaminados, kalavasas, kastanyas, spigas.
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Hazzan Avi Miodrag Kozna

La mas emportante karakteristika ke afirma el Djidyo i el entero puevlo Djidyo,
aparte de un rango de leyes, I ne lo mas emportante se aparte la suya santidad se
puede dezir de ke eyas solos se rekonesen en guardando el Shabat (Shomer Shabat
ebr.) i las leyes del mantiner yamado kasher-kosher.

Muchas leyes i preskripsiones por el mantiner se pueden topar a la Tora (el sinko
livro de Mois) despues komo las mas emportantes provenesias son las disputas al
Talmud (en algunas partes komo par ekzemplo:el traktata Hulin) despues al livro
Mishne Tora del Rambam(ala parte del Hilat maahalat asurot) o al livro Shulhan
Aruh.

Empesaremos kon la sira: :

La raiz de la palavra Kasher al la lingua Ebrea tyene formula ke se eskrive K-sh-
r.
Onde los Djudyos Eshkenazis (Djidyos de los paizes del Oriente) ay un poko de
difirensia del prononsar ala lingua Ebreya i por esto aviya diferensia del Kasher
al Kosher de kualo dependiya de la lingua Jidish (mesklado de ia lingua Ebreya i
Almana) la kuala se sustyendo i onde los Djidyos Sefardim (Djidyos d'Epanya)
los kualos al lado de la lingue Ebreya favlavan ladino, lingua espagnola del XV
sieklo. Este pronasiasion se susteno fista ay al galut i en Israel i al favlar del Ebreo
agora.

Maymonides-Rambam era rabino, filozofo i mediko eksplika si se veye mejor
vamos a konstatar ke a la base de las leyes del Kasher son kontenidas por la salu
del ombre kon las reglas de la salud i el mantener i se sustyenen de la medisina
moderna de oy.

Es klaro ke el Kasher i el Brit Mila(sirkunsision de kada kriyatura maskulina
parida biva el ocho diya del nasimyento)lo sustindyo el puevlo Djidyo de se
asimilar. Las bemas ke son permetidas (Kasher-Tahor) son syempre bemas
vensadas ke son bemas domestikas ke biven en una, i ke lo suportan el ombre
komo suyo patron, las ke se mantienen solo kon komer vejetal (yervas). Par
kontro las bemas no permetidas (No Kasher-Tame Terefot) son akeyas rapasas, ke
se mantyenen kon karne i ke no se adaptan i no keren ninguna regla i deseyan
indepenensia i realizar el instinto.

Las mas grandes valoris-markantas del Kasher son las kategorias de la karne
difendida komo:

a/karne de bema susya i la karne de benadan

b/nevela-karne de bema kasher ke se muryo o dogayado o matado no segun las
leyes djudiyas (Shehita).

c/Taref es la bema ke es Kasher i ke stuvo degoyada segun Shehita, ma despues
al kuerpo se topo signos de alguna hazinura ke la faze la bema ke seya enterdita
para kulaniyar.

Se puede dezir ke syempre la klasifikasion de las bemas en jeneral es:bemas de
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tiera, bemas ke biven a I'agua i aves. Los otros artikolos de la mantenision se
divizan en tres grupas:1/karne, 2/leche, 3/i parve(todo lo ke ne se kontiene a la
kategoriya de productos de leche o karne kon las artikolos de frutas, zarzavat,
peche, guevos i bevidas kon o sin alkol.

Las bemas ke biven in tyera deven de akomplir dos kondisiones, ke tengan
dispartidos los kuernos de los pye kon una ancha kortadura(3-livro de Mois-11:3)i
segunda kondision ke la bema rumia el kumer. (Estas kondisiones deven de ser al
mizno tyempo kumplido. La karne de estas bemas deve de se tretar en modo
preskrito. Bemas defendidas son el tauchan, el hadzir, los gameyos.

Las bemas ke biven a l'agua al livro 3 de Mois 11:9-donde ambezimos de ke
podemos komer solo akeyas ke tyenen aleta eskrama. Se kere ke todas las dos
kondisiones se kumplin. Ma no se pueden komer:kangreja, koncha(de moluskos
tiburonlos (nombres de bemas de la mar son tomados d'el espagnol). Komo avis
en judeo espagnol konesiyamos ke no se komiyan:pacharo, graja, agila
kulundrunika, palomba, piga, gavilan, de ke a la Tora se yaman sakrilego i suzyo.
Por las avis no tenemos deskripsion detalio en la Tora. Ay muchas avis ke son
permidas para komer del Talmud i de la Tora (3 libro de Mois 11: ambezimos las
avis ke no son permidas:avestruz, buho, gaviota, pachariko graja, aroz, i otras.
Son defendidos de komer insektos ke abolan mochkas bezbas i otros. Al Talmud
stan notadas i otras bemas de la tradition gastronomika de los Djidyos de Yemen.
Persona ambizada ke save dogoyar las bemas i trata Ia karne se yama Shohet. Inda
una karakteristika del Kasher es komer karne i leche in una. A la Torah se
dize:"No buyes karni di kurderiko a la leche de su madre”.

1l aparejar los kumeres para Pesah se sene ke deve ser panes sin livadura ke se
kome 8 diyas i no se deve tener kontakt kon livadura ke lo yamavamos Hames.
Para Pesah se kome solo masas al logar de pan.

Este es la mas chika parti de todo lo ke se puede eskrivir por las leyes djudyas
sovre la mantinision (Kashrut). Ay muchas leyes para aparejar i fazer el vino,
alkales, produktos de komer konservados, produktos de masa, kezos
(spesialmento los kezos amariyos i kashkavales).

Kreyo ke este livro va topar lugar a las vuestras mezas i ke vos vach regalar
meldando i aparejando las resetas de una perfekte mantinision.
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Kumeris

Las mujeris Sefardas di Makedoniya muchas vezes aparejavan senas kon karne o
sin karne para sus numerozas famiyas. Lo mas mucho se yevava kuento de no
meter a la meza karne kon productos de leche. Era muy defendido a la tradision
de la kuzina djudiya. Frekamente se uzava de aparejar la karne di kudrero, de
vaka, de bitela o de gayina aparte i despues se adjuntava kon el zarzavat.

Las Sefardas de Makedoniya aperejavan muchos diyas komeres sin karne. Los
chikos se alegravan kuando se amasavan diferentes komidas. Estas balabayas no
konosiyan las reglas del mantener sano, ma i ne uzavan emplyar muchas verduras
i frutas. La exsperensia de muchos anyos las pasavan i la michugavan a las
jenerasiones ke veniyan. La majorita de las mujeres sefardas eran anafabetas il
saver lo transmitian de memoria.

A na kel tyempo las mujeres para aparejar las komidas utilizavan sus mezuras.
Ansina las mezuras eran grandes o chikos kopos o kucharas chikas i grandes.
Ninguno no gizava los komeres mezurando kon gramos. La kantida de produktos
a las muestras resetas son para 4 personas. De mizmo no se gizavan los komeres
al forno i furnayas kon grados fiksados si no fuerte o tivya lumbre frekamente al
mangal. Kon la seniza se regulavan las brazas, se tapavan o se avrian dependiente
de la nesesidad. Por las resetas de los komeres de preferensia skojimos akeyas las
kualas eran las mas empleyadas en las famiyas promedias de Bitola.
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Spinaka

La spinaka era mucho empliyada a la kozina Sefarda sin konsiderasion del
nombre de membros de la famiya o de la situation material. Era muy barata por
esto a las kozas ke les kayian el presyo se deziya el refran: “Presyo di spinaka™.
La spinaka se impliyava el anyo entero al eksepsion kuando kaiya grande nyeve
a la Makedoniya. Aparte ke se empliyava para preparar las senas serviva para
pasteles i kiftes. De la spinaka no se echavan a purey ni los palikos de kualos se
faziya komer spesial.

1. Hamin de spinaka

* 1/2 kg. de spinaka

* 1 sevoya

* 3 dyentes de ajo

* prishil unas kuantas ramikas

* apyo una ramika

* | tomat o 1 kuchara de salsa de tomat
* sal

* pimienta

« 2 kucharas de azeyte

* 1 kopo chiko de aroz

In un tendjere no fondo se friye l'azeyte kon la sevoya kortada , el ajo i el tomat.
Las fojas de la spinaka bien lavadas i kortadas minudo se adjuntan kon la sevoya
frita. Se echa un kopo de agua. Se mete a buyir in una lumbre tivya tapado kon el
kapak. Kuando la spinaka se amoyese se adjusta il aroz i se buye fista ke se
imbeva el kaldo. Si se kere se adjusta karne buyida si no se kome kon yagurt.

2. Sena di palikos de spinaka

« palikos de 1 kg. de spinaka
2 kucharas de azeyte

* | sevoya

« prichil

* 1 kopiko de aroz

* sal

* pimienta

* sumo de 1 limon

Las fojas de la spinaka se empleyavan para pastel kiftes o sena, los palikos para
sena spesial. Los palikos se empleyavan un diya serkano despues ke las fojas ya
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se kuzinaron. Komo la sena de palikos no era abundante se adjustava pinlaf di
aroz o alguna kumanja. Los palikos kon un poko di agua, azeyte, sevoya i prishil
se buye a la lumbre tivya, se adjusta el aroz. A la fin el sumo de limon kuando ya
se apuro.

Pivintonis verdis
3. Salata de pivintones asados

* 8 pivintonis verdis asados, mundados i kortados minudo
« 1 kuchara di azeyti

» 2 dyentes de ayo disvechos

* sal

» prishil kortado minudo

Todo bueno misklado.
Esta salata se komiya kon adjustar kezo blanko o mesklar kon yaurt. Muchas vezis
esta salata se komiya las noches el enverano kon yagurt.

4. Salata misklada

+ 5 pivintones verdis asados, mundados i kortadas en pedasikos chikos
« 2 tomates kortadas pedasikos

« | sevoya minudo kortada

» unas kuantas ramikas di pishil kortadas minudo

» 1 pipino kortado pedasikos rondos

* sal

* 1 kuchara azeyte

Todo bueno mesklado se kome adjustando kon kiftes o karne buyida.
5. Salata kon pivintones i mirindjena

* 6 pivintones asados, mundados i minudo kortadas
* 2 mirindjenas asadas, mundadas i minudo kortadas
» 2 kucharas di azeyti

* sal

*» 3 dyentes ajos disvechos

* 3 ramikas di prishil

* kezo blanko disfecho(si se kere)

* 2 kucharas di yagurt
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Todo esto bueno misklado era una buena adjunsion por el komer kon kiftes o kon
karne buyida.

6. Pivintones kon kezu i tumat

« 5 pivintones verdis kortados pedasikos
* 3-4 tomates kortados pedasikos

* 2 kucharas de azeyti

* sal

Todo este se buyi a la lumbri tivya. Kuando se va ablandar toda la verdura se
adjusta 100 gr. de kezo blanko ke se va desfazer se ajustan 3 guevos batidos. Todo
esto presto se espesa i se trava de la lumbre. Esta komida el enverano ramplasava
la sena de la medyo diya.

Pivintones korlados

Para il invyerno se sekavan a las restas los pivintones todo el envirano. Los
pivintones se empliyavan para adjustar in muchas komidas il envyerno, de mizmo
se faziyan pivintones yenos kon karne. Antes de los inchir i se metiyan unas
kuantas oras a I'agua para los ablandar o un poko se skaldavan. Estos pivintones
korlados se empleyavan kaji komo los pivintones verdis las mizmas salatas o
kumeris.

7. Pivintones korlados fritos

* 6 pivintones korlados asados i mundados
* 2 guevos batidos

* 2 kucharas de azeyte

* un poko de farina

* sal

Los pivintones korlados son mas karnudos asados i mundados se embuelven a la
farina i al guevo i se friyen a la zeyte. Esto era una komida livyana para la medyo
diya o la noche el enverano.
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8. Pivintones inchidos

Para inchin se impliyavan i verdis et korlados pivintones ma se preferava los
korlados i el evyerno los sekos.

» 250 gr. karne molida se friye kon:

« 2 sevoyas kortadas minudo

+ | tomat kortado o una kuchara de salsa de tomat
¢ prishil kortado minudo

* 2 kucharas azeyte

* 1 kopo de aroz

= un poko de agua

* sal

+ pimienta

Todo esto se friye un poko mesklado kon kuchara de palo i se inchen los
pivintones. se areglan i una tava(sartena). Enriva se echa un kopo de agua i 3-4
tomates raidos. Todo esto se kozina al forno o a la lumbre tivya in un tendjere no

fondo. Se kere ke esta sena sta apurada.

9. Krema de pivinton

» 10 kg. pivintones korlados bien karnudos
* ] litro azeyte
* sal

Esta grande kantida de pivintones korlados karnudos se lavan i se kita la simyente.
Ansina se muelen a la makina ke se muele la karne. Una grande kaldera se mete
a la lumbri al kurtijo ande se buye la krema, mesklando sin apozar kon un
kucharon di tavla fista no se evapora toda la agua. (el sumo del pivinton)Se
adjunta la azeyte i la sal i se kueze fista no se espesa. Se arekojiya in oyas
kayentes i se seravan hermetikamente kon masa i un panyo amojado kon vinagre
i atado.

No me akodro ke alguna ves se bozeyo la krema ansina siyada. Los atuendos se
guardavan a los katoyes yelados. Kuando salieron los atuendos de vidro, los de
baro no se kuliyavan mas.

Al invyerno se avriyan las oyas. la krema se impliyava para untar las revanadas di
pan i komo adjustar a las diversas komidas spesialmente kon el fijon i la lenteja.
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10. Pivintones kon vinagri

* 5 kg. di pivintois korlados, alimpyados de la simyente se meten in un kaldo
aparejado

* 1 litar de agua

* 1 kuchara de sal

« 1 kopo de azeyte

* 1 kuchara de asukar

» fojas de apyo

* pimienta in granos

Todo esto sin el apyo se mete a skaldar. los pivintones se meten ke den un buyor
“chiko.

Ansina aparejados los pivintones ainda kayentes se areglan in un pot mas grande.
In kada sira se mete un rama de apyo, fista ke se inchi el pot. El kaldo onde se

skaldaron los pivintones kayente se echa al pot ke se tapen los pivintones. el pot
se sera kon un papel spesial i el atajido.

11. Trushil

Trushil el envyerno era emportante a la mantinision. Se aparejava en kantidadas
grandes in una grande bota. Era uzo de mesklar tomates verdis, pivintonis verdis,
pipinikos chikos, verdes melones, kavesas de kol, todo este zarzavat al otonyo
aviya abondante. Todo esto se aresentava a la bota kon siras i en kada kat se
orozava kon sal. Inriva se metiya un arko de palos de vinya i se apretava kon una
grande plaka. Despues de dos diyas a la bota se echava agua i se tapava el
zarzavat.

Il trushil se empleyava kuando se faziya una kolor amariya i gustoza agra savor.

La kol se empliyava in unas kuantas formas. Kortada minudo komo salata kon un
poko de azeyte pivinton seko machugado o polvo de pivinton korlado.

De las fojas se faziyan las sarmas.

La agua de] trushil era muy pastoza lo beviyamos o kon un poko de azeyti i polvo
de pivinton korlado kon pan i kezo lo komiyamos kon savor.

Para Pesah se guardava una teneke kon trushil siyada i era paskual. Kon
dispansensya aspiravamos ke se avre, deke la kumanya ya se aviya skapado. Los
tomates se faziyan korlados a la teneke i estos los keriyamos lo mas mucho.
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Tomatis

Los tomatis eran kaji kada ves adjustado a los kumeris. Por su savor agreable
syempre era impliyado fresko a las salatas. Kon kuartikos o pasados al kolador se
metiyan a los kumeris. Verdis se kulaniyavan al truchil i chikos de kalita spesial
se metiyan al aropi. Para el envyerno se aparejava komo una sos ke se metiya a
las ridomas i boyido pasado al kolador i espeso se metiya en potes. Alguna ves
kon pivintones inchidos kon karne i sarmas de shtaven se adjustava i algun tomat
yeno. A los pinlafes i a los kaldikos frekamente se metiya i tumat.

Mirindjena

A la kozina Sefarda la mirindjena es muy empleyada. No egzistiya ni una kaza
djudiya ke no la kuzinava in muchas formas. El bazar de verduras presentava
diversas sortas di mirindjenas.

12. Mirindjena kon kezu

3-4 mirindjenas no mundadas se eskladan in agua kon sal. Al punto ke se amoyese
se meten al salador ke se yelen. Kada una se korta a la lungura a meata. Kon
atansion, kon una kucharika se kita la partida de adyentro sin danyar, la kashka.

« 200 gr. di kezo blanko raido

* 2 guevos

« 2 dyentes de ajo disvecho

« 2 kucharas de azeyte para untar el tasin
« prishil kortado minudo

« | kuchara de furmigo o forina de masas
* sal

* i la partida de mirindjena disvecha

Todo bien unado se inchen las mediyas mirindjenas, se meten una al lado de otra
in un tasin bueno untado kon azeyte. In rive de las mirindjenas yenas se echa una
chika kucharika de azeyte. Se kuezen al forno. Se komen yeladas. Muchas vezes
se aparejavan para Shabat. Mi madre faziya para todos a una medya mirindjena i
syempre aviya unas kuantas mas para algun musafir ke vyene no envitado.
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13. Mirindjena kon karni mulida

3-4 mirindjenas no mundadas se eskaldan al agua kon sal. Al punto ke se
amoyesen se meten al salador ke se yelen. kada una se korta a la lungura a meata.
Kon atansion kon una kucharika se kita la parti di adyentro sin danyar la kashka.

Kunducho

* 250 gr. karne molida N

* 2 sevoyas mas grandes raidas

« sal komo gusta

* pimienta

* 2 kucharas de azeyte

¢ 1 dyente de ajo disvecho

« 1-2 tomates raidos

* |a partida de 1a mirindjena disvecha, todo esto se friye.

Todo este kunducho se inchen las medyas mirindjenas i se arisentan in un tasin
untado kon azeyte. Inriva de kada mirindjena se mete una kucharika de azeyte i
se meten al forno. Se kuezen al forno tivyo. Se komiyan kayentes o yeladas kon
pinlaf de aroz o tarana. Se aperejava para una fyesta, Shabat o invitados.

14. Mirindjena frita kon kiftes
Este komer se aparejava para Shabat.

* 2-3 mirindjenas

* pimienta

* prishil

* unos kuantos dyentes de ajo

Las mirindjenas no mundadas se kortan tajadikas a la lungor i se meten a l'agua
sdlada unos 10 puntos. Las tajadikas se meten i una tuvaja ke se embeve 'agua.
Se embuelven a la farina i kurto se friyen a la azeyte kayenta. Se aresentan a la
tava, inriva se meten unos kuantos tomates raidos i prichil ke stuvyeron un poko
fritos. Un una lumbre tivya se deshan buyir fista ke la mirindjena se amoyese.
Inriva se meten las kiftes de karne fritas. La tava no se tapa para ke se afere una
tela a la komida.
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15. Sena di mirindjena kon karne di bitela
Este komer se aperejava el enverano para Shabat.

« 250 gr. di karne di bitela sin gueso kortado en pedasikos.
* 10 dyentes de ajo

* 2 sevoyas kortadas minudo

* | pivinton kortado minudo

* 2 tomates raidos

* prishil

* apyo-unas kuantas fojas

* | kopo de agua

*» 3 kucharas de azeyti

* sal

Todo esto se buye a la lumbre tivya fista ke la karne se ablanda. 2 mirindjenas no
mundadas se kortan pedasikos i 10 dyentes de ajo se meten enriva la karne
amoyesida i se kontinua buyir al atuendo topado fista ke se ablanda la mirindjena
i ke se apure. La sena no se meskla kon la kuchara para ke no se desfaze la
mirindjena. Esta sena se apareja in una tava mas fonda de kovre kuando se
empleyava el forno se kuzinava in una tava de baro.

16. Musaka di mirindjena

3 mirindjenas se mundan i se meten a l'agua salada 10 puntos ke salga la pretura.
Eskuradas se kortan tajadas 1/2 cm. de gordura, se eskaldan ke se ablandan.

* 250 gr. de karne molida

* 2 sevoyas kortadas minudo
* 1 pivinton kortado minudo
* 2 tomates raidos

* prishil

* pimienta

* sal

* 3 kucharas de azeyte

Un una todo se friye ke se ablande la karne. Un una tava mas fonda se aresentan
una sira de mirindjena, otra de konducho. Inriva se skapa kon la mirindjena. Se
kueze al forno o a la furnaya o mangal in lumbre tivya.
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17. Salata di mirindjena

+ 1-2 mirindjenas asadas i mundadas.

* 3-4 pivintones verdis karnudos asados i mundados

* 1 tomat mundado

* 2 kucharas de azeyti

* sal

* prishil

* 2 dyentes de ajo _
Todo se korta minudo se meskla i se sierve kon kuala ke kere komida komo salata,
spesialmente kon pinlaf de aroz o tarana.

Kalavasikas

De las kalavasikas se aparejavam muchas komidas. A los Sefardes de Bitola les
plaziyan i eran empleyadas frekamente a la kuzina.

18. Kalavasikas kon karne mulida

* 2-3 kalavasikas mundadas se kortan un 2-3 pedasos a lo ancho i se kita de
adyentro la

» simyente i se inchen kon kunducho de:

* 250 gr. de karne molida

* 2-3 sevoyas minudo kortadas

* ] dyente de ajo

» prishil

» foja de apyo

* 2 tomates

* sal pimenta-palvo de pivinton korlado

* 3 kucharas de azeyte

* 1/2 kopo de agua

* 1/2 kopo de aroz

La parte de adyentro de la kalavasika kortado minudo.

La sevoya se friye kon la karne molida a la azeyte i se ajusta la partido de adyentro
de la kalavasika kortada i inda unos kuantos puntos se friye. Se ajustan los otros
produktos del kunducho . A la fin kon esto se inchen las kalavasikas i se aresentan
in una tava mas fonda. Inriva se echa salsa de tomat diritida kon agua o tomates
freskos raidos i medio kopo de agua. Todo esto tapado se koze en lumbre tivya a

la furnaya o al forno si se prepara el vyernes. Muchas vezes se komiyan en Shabat
yeladas.
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19. Kalavasikas kon kezo blanko

* 2-3 kalavasikas

¢ un poko de farina
* azeyte para friyir
* sal

* kezo si se kere

¢ 2-3 tomates

* prishil

Las kalavasikas se mundan i se kortan in medyo. kada pedaso se korta a la lungura
revanadas de espesura del dedo chiko. Las revanadas se untan kon sal i farina i se
friyen a l'azeyte kayente de las dos partes. Se arestenan in una tava una al lado de
otra i se oforma un kat. Inriva se echa kezo amichugado i de muevo kalavasikas.
Dipyende kuantas siras se kere i del kunducho. Il ultimo kat deve de ser las
kalavasikas inriva se echa tomat raido. Se tapa i se mete a lumbre tivya.

Este komer se empleyava yelado i por esto era utilizado el Shabat kuando no se
divya kayentar la komida.

20. Sena di kalavasikas

« 2-3 kalavasikas

« 2 sevoyas kortadas minudo

« 2 pivintones verdis kortados minudo
« 2 tomates raidos

« 250 gr. de karne de bitela sin guesos
* pimienta

* sal

* azeyte

» pivinton korlado polvo

* ajo dos dyentes

« prishil i foja de apyo

La karne kortada pedasikos i las sevoyas kortadas minudo se sufriyan a la azeyte.
Se echa un poko de agua fista ke la karne se amoyese. Se adjuntan los otros
produktos i las kalavasikas kortadas en kuartos mas godros. Inriva se echan los
tomates raidos, se tapa la tava i se buyi a la lumbre tivya fista ke se evapura toda
la agua i rafinada. No se meskla kon la kuchara para ke no se desvagan los kuartos
de la kalavasa solo se maneya ta tava de kovre. Este komer se faze i sin karne, se
adjustan kiftes.
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21. Kalavasikas fritas

* 2-3 kalavasikas

» formigo o farina de masas
* sal

* azeyti

* 2 guevos

Las kalavasikas se mundan i se kortan en medyo. Kada meata se korta en tajadikas
a la lungura godrura de el dedo chiko. Las tajada se sekan kon una tuvaja, se
untan kon sal i formigo o farina de masas. El guevo se bate kon un piron. Se
inbuelven al guevo las tajadas aparejadas se friyen a 'azeyte kayente. Muchas
vezes de mizmo se friyen piventones para ke se enrikese la komida. Kon las

kalavasikas se syerve yagurt kon un poko de ajo amichugado, azeyte i sal, o
tarator.

Poro
22. Purikos inchidos

« unos kuantos (3-4) poros

» 100 gr. karne molida

* | tomat minudo kortado o raido
* 1 pivinton minudo kortado

» prishil minudo kortado

e pimienta

« sal

Alogar de karne alguna ves se aparejava kon:

* 150 gr. zvarka escoria 0 kezo kortado en chikos pedasikos
* 1 kuchara de formigo o farina de masas

* prishil

* pimienta

* sal

De los poros se korta a la longor pedasos de 10cm. solo la partida blanka. A I'agua
kon un poko de sal se eskaldan los pedasikos de poro yevando kuento ke no se
desvagan. El poro se mete al salador ke se yele i ke se skure. Kon atansion se kita

los pedasikos de adyentre del poro ansina ke unas kuantas fojas del diridor kedan
enteras.
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Los pedasikos ke se kitaron de adyentro se kortan minudo i se mesklan kon el
kunducho i se friye un poko kon la azeyte. Kon esto se inchen agavariko los
pedasikos de poro i se arisentan in una tava. La agua onde se eskaldaron los poros
se echa inriva de los poros yenos i se mete al forno ke se kuzen. Este komer se
komiya yelado. Mozotros las kreyaturas, lo keriyamos mucho, los
yamavamos”’pishikos de poro™. Era dekorativo i pastozo.

23. Poro kon azitunas

* 2 poros

* 15 azitunas

* | kuchara de azeyte
* 1 sumo de limon

* sal

* pimienta

Para esta salata se empleya la partida blanka del poro se korta minusiozo. La
partide verde ke keda del poro se empliyava para las senas. Al poro kortado se
mete la azeyte il sumo de limon, la sal i pimyenta se meskla i se meten inriva las
azitunas. Alguna ves al lugar del sumo de limon se echa 2-3 kucharas de sumo de
tomat. Esta salata se komiya kon pinlaf, kon kiftes de patata o solo kon patatas
buyidas.

Sivoya
24, Sena de sivoya

Esata komida alguna ves se preparava al enverano no mas mucho el envyerno. Se
kuzinava al mangal o a la furnaya a la lumbre tivya un una tava di kovre.
Frekamente se preparava el vyernes para la komida de Alhad, de ke este diya era
kuando se lavava la kulada i las balabayas teniyan mucho lavoro. Esta sena era
pastoza i kuando se kayentava di muevo al otro diya.

« 200 gr. de karne de vaka fecha pedasikos

* 6-7 sevoyas kortada pedasikos (el envyerno se mesklava meata sevoya,
meata poro)

* 5 dyentes de ajo

* 3 tomates rayidos o 1 yena kuchara de saltsa de tomat

* 2-3 pivintones (el invyerno sekos)

* prishil

* apyo
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* 3 kucharas azete

* sal

« polvo de pivinton korlado
* medyo kopo de agua

*» medyo kopo de aroz

La karne kortada pedasikos se friye kon la azeyte i kon los otros produktos.
Kuando 1a karne se amoyese se mete in un tendjere yano de kovre o una tava de
baro se ajusta un kopo de agua i el aroz i se mete al forno en kayentura tivya ke
buye fista ke se embeve toda la agua i ke se apuri. El envyerno se kuzinava al
mangal al tendjere de kovre.

Ajo
25. Ajada

La ajada la preparavan los maridos, deke era penible star mesklando sin apozar.
Onde mozotras la preparava mi padre. Se aperejava para komer kon peche frito o
karne asada o kiftes de karne. Komo el ajo tyene gulor muy fuente, mi padre la
faziya el diya ke no iya al lavoro. La ajada la komiyamos untada a las revanikas
de pan. Yo aprovi de la fazer al mikser, no teniya la mizma savor.

* 10 dyentes de ajo

* 1 kucharika de sal

* la miga de medyo pan has no fresko amojado kon agua i bueno sprimido
* 4 yemas de guevo

* 250 gr. de azeyte

* sumo de un limon

Los dyentes de ajo ke se desfaze bueno. Sin apozar se bate el pan sprimido i a
poko a poko se echan una a una las 4 yemas de guevo i a poko se echa la azeyte
“fista ke todo bueno se una a la fin se echa al sumo del limon.
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Bamias
26. Sena de bamias

Este komer muchas vezes se aparejava para Shabat adjustado kon alguna karne o
pastel. Para las famiyas grandes esta sena no era bastante por esto era demenester
de adjustar i otra komida.

* 1/2 kg. bamias

+ 2-3 tomates

* 3 kucharas de azeyte
» sal

* pimienta

« 1-2 pivintones verdis
* 1-2 sevoyas

* 1 kopo de agua

La sena se apareja kon karne de bitela no deve se amoyeser, las bamias se
alimpyan i se meten a l'agua salada i una kucharika de vinagri para ke no se
desvagan al buyor. La azeyte se sufriya kon la sevoya kortada minudo i se adjusta
el pivinton, el tomat, elprishil, la pimienta i la sal. Inriva se ajustan Jas bamias i a
la lumbre tivya se buye fista ke se evapora el sumo i se arifina.

Apyo
27. Sena de apyo

¢ 1/2 kg. de karne de bitela o gayina
« unas kuantas raizes de apyo

* | sevoya

* 1 pivinton

* 2 kucharas de azeyte

* | tomat

* pimienta

* prishil

* sal

La karne kortada pedasikos se sufriyo kon la sevoya kortada minudo. Se adjusta
el pivinton i el tomat kotrtados pedasikos chikos ke se sofriyan un poko. El apyo
kortado pedasikos se meten enriva i kon medyo kopo de aguo se buye a la lumbre
tivya fista ke se ablanda todo i arifina. Este komer se aparejava raro de ke el apyo
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era karo. Por esto se kuzinava alguna ves para Shabat o kuando veniyan envitados
o in alguna fyesta. este komer kuando se faziyo sin karne se adjuntava kon karne
asada o kiftes. Se metiya a la meza i un atuendo aparte.

Patatas
28. Svungatu

* 1 kilo de patatas

* 3-4 guevos

* sal

* pimienta

* 3 kucharas de azeyte
» 1 kuchara de manteka

Las patatas se keren bien buyidas. Se mundan de la kashka i se desfazen komo
pire. En esto se adjustar los guevos batidos, l'azeyte, la manteka. La sal i
pimyenta, todo bien mesklado. In un tasin bien untado se aresenta el svungato i
kon piron se fazen figuras o se raye un poko de kezo. Se kueze al forno ke tome

kulor roya. se kome kon kiftes de karne o komo ajustar kon una komida de karne
o kon salata.

29, Sena di patata

* 1 kilo de patatas l

» 2 pivintonis(il envyerno pivintonis sekos korlados)
» 2 tomates(il envyerno 2 kucharas de salsa de tomat)
* 1 sevoya mas grande

» unos kuantos dyentes de ajo

» prishil

* 2 fojas de apyo

* 3 kucharas de azeyte

* sal

* pimienta

* pulvo de pivinton korlado

Las patatas se mundan i se kortan en kuartos. Al tendjere se mete azeyte ke se
kayente i se adjusta la sevoya kortada minudo, el pivinton i el tomat. Todo se
sufriye inda un poko. Se adjusta las patatas i se echa 1/2litro de agua. Se adjusta
la sal, pimienta, polvo de pivinton , prichil, fojas de apyo kortadas minudo. Todo
esto se buye a la lumbre tivya fista ke se amoyese la patata i ke kede bastante
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kaldo. Si se kere se adjusta inda un poko de agua kayente. Era uzo este komer ke
se apereja sin karne. Kuando se keriya sena kon karne aparte se boyiya i fista ke
se amoyese 1 kon el kaldo se adjustava a la sena de patata. Esto era komer de
envyerno.

30. Patatas fritas

« | kg. de patatas

* 3 kucharas di azeyte
* pimienta

* sal

Las patatas se mundan i se kortan en pedasikos komo el dedo chiko. i la tava se
mete la azeyte ke se kayente bueno i se adjustan las patatas. Muy raro faziyamos
patatas fritas se ekonomizava la azeyte.

31. Patatas kuechas

* | kg. de patatas
« un poko de pimienta
* sal

Muchas vezes las patatas las koziyamos enteras kon la kashka a la lumbre del
mangal o kuando se asendiya el forno. Ansina kochas las komiyamos las patatas
kayentes kon un poko de sal. Las noches asentados, al lado del mangal era plazer
reunada la famiya de komer ansina fechas las patatas. Los mas mucho la patatas
se impliyavan a los pasteles, burikitas, kiftes i senas.

32, Patatas kon karne molida (musaka)
Este komer mas raro se faziya el envyerno. Se deviya kozer al forno.

* 1 kg. de patatas

* 150 gr. de karne molida
* | sevoya

« prishil

* pimienta

* 3 kucharas de azeyte

« 2-3 guevos

Las patatas buyidas se kortan tajadikas i se aresentan in una tava mas fonda. La
karne molida se sufriya kon la sevoya minudo kortada a la zeyte. Se adjusta la
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pimienta, sal i el prishil minudo kortado. Este kunducho se mete en el kat de
patatas i se fazen dos siras, las patatas ultimas. Los guevos se baten kon un poko
de sal kon el piron i se echan inriva de la musaka kuando esta ya esta fista la fin
de kozer. Esta musaka se kome kayente.

Sarmas

Para todos modos de sarmas se prepara el mizmo, kunducho-kon pokas
diferensias.

» 200 gr. de karne molida
* 2-3 sevoyas kortada minudo
* pimienta
* pivinton korlado in polvo
* 3-4 kucharas de azeyte
* 1-2 kopikos de aroz
* sal
Todo se friye un poko kon medyo kopo de agua.

33. Sarmas de shtaven

Para Pesah eran las primeras sarmas de shtaven, porke eran las primeras fojas
verdes de la primavera.

* 20 fojas de shtaven

* 200 gr. de karne molida

* 2-3 sevoyas kortada minudo
* pimienta

« pivinton korlado in polvo

* 3-4 kucharas de azeyte

* 1-2 kopikos de aroz

* sal

Las fojas de shtaven bueno lavadas se ablandavan, metyendo las muy poko a
l'agua kayente i presto metidas a l'agua yelada unos 10 puntos. In kada foja se
mete una kucharika del kunducho i se adjuntava una kucharika de salsa de tomat.
Se aresentan in un tendjere yano kon la salsa diritida kon un kopo de agua i ala
lumbre tivya se buyen a la furnaya o al forno se kere ke sten apuradas.
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34. Sarmas de fojas de parela o yaprakis

Las fojas de las parelas se arekojiyan a la primavera kuando son freskas i si fazen
restas se sekan para el invyerno. Muchas vezes el invyerno se fazen sarmas di
fojas sekas de parela. Se meten a I'agua kayente ke se ablandan. Alguna ves se
empleyan los pivintonis sekos korlados se enchiyan kon el mezmo kunducho
ansina se faziyan siras a la tava una sira de yaprakis una sira de pivintonis. Se
buyen a la lumbre tivya.

Este kumer era muy pastozo i se kuzinava el vyernes para lo komer el alhad. Para
yaprakis se toman unas 20 fojas de parela se eskaldavan al agua kayente unos 20
puntos i se meten a l'agua yelada. Kada foja se rola kon una kucharika de
kunducho i arisentan al tendjere. Inriva se echa 1 kopo de agua kon una kuchara
de salsa de tomat. Se buyen en lumbre tivya apuradas.

35. Sarmas de kol

El enverano se faziya sena de kol freska kon karne molida. De la kol del trushil
no se faziya sena solo sarmas.

Una kavesa de kol del trushil se kitan las fojas una pur una.

Sin la salsa de tomat, se mete el mizmo kunducho se rola la kol i se aresentan en
un tendjere mas fondo. Se buyen a la lumbre tivya mas mucho tyempo de las otras
sarmas, ke se apuren. Komo se aparejan envyerno se faziya mas grandes kantidas
para unos kuantos diyas.

36. Sarmas sin karni
Las mizmas fojas de kol se faziyan sarmas sin karni kon:
» 2-3 kopos de aroz
» 2-3 kucharas de azeyte
* 2-3 pedasos de poro
* pimyenta

* polvo korlado de pivinton

Todo en una se friye i se inchen las fojas. Alguna ves i fojas de yaprakis.
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Kiftes

Las Sefardas de Makedoniya aparejavan kiftes de verduras i de karne.
37. Kiftes de karne molida

* 250 gr. karne molida

» 1 sevoya kortada minudo o raida i un poko frita kon agua
» 2 dyentes de ajo

* pimienta

« una kucharika de polvo de pivinton korlado

* 1 revanada mas godra di pan amojada i bueno sprimida

« 1-2 guevos

¢ 1 kuchara de azeyte

Todo bueno amasado kon la mano amojada se forman kiftes la grandura ke se
kere. Las kiftes se friyen a la azeyte kayente fista ke no se enroyan kon esta
komida syempre se aparejava alguna sena o salsa de tomat o salsa blanka.

38. Kiftes kon salsa de tomat

» Salsa de tomat o tomates freskas-la kantida komo se kere.
* agua

* ajo

* pimienta

* sal

* | kuchara de farina frita a la zeyte -

Todo esto se buye para ke se espesa i se meten las kiftizikas ke den inda un buyor
de unos kuantos puntos.

39. Kiftes kon salsa blanka

* 1 kuchara yena de farina
* 2-3 kucharas de azeyte

» 2 dyentes de ajo

* pimienta

* prishil

* sumo de un limon

* sal

La farina se friye a la azaeyte a la tava, se adjusta el ajo disvecho i el prishil
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minudo se friye inda un punto. Se mete 1/2litro de agua, la pimienta i el sumo de
limon. Se meskla fista ke kon el buyor se espesa i se meten las kiftizikas ke den
inda un buyor de unos kuantos puntos.

40. Kiftes de patata

* 4.5 patatas mas grandes

* 150 gr. karne molida

* 2 guevos

* 1 kuchara de azeyte

* pimienta

« prishil kortado minudo

* 1 kuchara furmigo

+ ajos dos dyentes minudo kortados

Las patats se buyen kon la kashka, se mundan i se amichugan kon un piron. Se
adjusta la karne kon lo otro. Todo bueno se amasa se fazen las kiftes no mucho
grandes i se friyen a la azeyte kayente. Estas kiftes se aparejavan el invyerno i se
komiyan kon trushil. Las keriyamos mucho kon la kol i pivintonikos kemarozos
o kon salata di poro i azitunas. Al enverano me madre al lado de las kiftezikas
kombinava kon salata de pivintones asados, tomates freskos i sevoya kortada.

41, Kiftes de spinaka

* 1/2 kgr. de spinaka

= 150 gr. de karne molida

» 2 kucharas di formigo o 1-2 kucharas di farina de masas
* 2 guevos

e sal

* pimienta

* 3 kucharas de azeyte para friyir

La spinaka se eskalda se sprimiya , se muele a la makina di karne. Se adjusta la
karne i los otros produktos i se amasa bueno. Se fazen kiftes no grandes se friyen
a la azeyte kayente. Se sierven kayentes o yeladas, inriva se mete un tajiko de
limon.
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42. Kiftes de poro

* 3-4 poros

* 150 gr. karne molida

* 2 guevos

* 1-2 kucharas de formigo o farina de masas
* sal

* 3 kucharas de azeyte para friyir

» prishil

11 poro se esklada se skori i se muele a la makina de karne, se ajustan todas los
produktos. se amasa bueno i se fazen la kiftes ke se friyen a la azeyte kayente. Las
kiftes fritas se aresentan en una tava i si se kere se ajusta un poko de kaldo de

gayina o de karne para ke se unflen. Se utilizan para komer solo las kiftes o kon
salata de verduras.

Albundigas

43. Albundigas de karne molida

* 150 gr. de karne molida
* | guevo

* 1 kuchara de azeyte

« 1 kuchara de formigo

* sal

* pimienta

Todo esto se amasa i entre las dos manos amojadas se oforman albundigas el boy
de la mues. Para buyirlas se toma:

« 1 litro de agua

¢ 1 kuchara de azeyte
* sal

* sumo de un limon

Todo esto se mete i un tendjere ke avre buyor. Kuando la agua impesa a buyir se
echan las albondigas. Se buyen vente puntos in lumbre tivya ke no se desfagan.
Se komen in una kon el kaldo.
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44, Albundigas de farina de masas
Se aparejan para Pesah.

* 3 kucheras de farina de masas
* 1 guevo

* | kuchara de azeyte

* sal

* pimienta

Kun un piron bueno se meskla todo i kon las manos amojadas se oforman las
albundigas i se meten a I'agua kon un poko de sumo de karne de bitela o gayina.
Se buyen en Jumbre tivya una medya ora i se komen los diyas de Pesah in una kon
el kaldo.

Las mizmas albondigas se aparejam kon semola al logar de farina de masas.
Frekamente se aparejavan el envyerno para komida la noche.

45. Albondigas kon ajo i limon

*» 250 gr. de karne molida

* | guevo

* 1 kuchara de formigo

* pimienta

* sal

* 1 kuchara de azeyte

* 1 sumo de limon

» Unos kuantos diyentes de ajo

A la karne molida se adjusta el guevo, el formigo l'azeyte , la sal i la pinyenta. Se
amasa bueno i se fazen albondigas la grandor de la muez. In un tendere se mete a
buyir | 1/2 litro de agua kon un poko de sal i se meten las albondigas ke buyen
en lumbre tivya, para ke no se desfangan,

In una tava se kayente 1 kuchara de azeyte i se friye kon una kuchara yena de
farina i se adjusta el ajo amichugado. Se adjusta un kopo de agua en kuala se
buyeron las albondogas i se deva mesklar sin apozar para ke no se fagan bultos.
Se adjustan las albondigas i se buyen inda 10 puntos fista ke se (faga tupida) la
agua. Este komer deve de star kaldudo i se kome kayente. Era uzo este komer el
envyerno i alguna ves a logar de albondigas se empleyavan los chikos pedasos de
gayina.
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Komidas de simyentes i granos
46. Fijon

El fijon es el mas dezeyado i el mas empleyado komer de los Djidyos. Teniya el
mas importante lugar por la komida de vyernes la noche asperando Shabat. Tonses
se komiyan kon alitreyas meskladas kon el surmo del fijon i unos kuantos granos
de fijon enriva.

El fijon se kuzinava dos vezes la semana, el martes i el vyernes. Ni na una famiya
Sefarda rika o prove no le mankava a la mantinision. El fijon era el produkto el
mas emportante para sustiner la salu spesialmente al tyempo de gera. Se apareja
muy semple. Lo mas frekante sin karne, alguna ves se adjuntava karne kon guesos
de mas basha kalita. Al envyemno alguna ves al fijon se adjustava al buyir un

pedaso de sarchicha o de karne seka. Los Sefardes lo faziyan el fijon dispecho kon
mucho kaldo.

» 1 djarika de fijon

* 1 sevoya

» 2 pivintones korlados o verdis

« 1 tomat o una kuchara de salsa de tomat
* 1 kucharika de polvo de pivinton korlado
+ 3 dyentes de ajo

¢ 3 kucharas de azeyte

* sal

* pimienta

» fojas de menta seka

« una ramika de ortiga

Los granos de fijon se metena a la ague de antes la noche. El fijon amojado i
unflado se mete in un tendjere kon 2 litros de agua i en una lumbre tivya i in una
kon la sevoya frita, el pivinton, el ajo, tomat, azeyte, pimienta, polvo de pivinton
korlado, foja de menta. Se yeva kuento kuande la agua se imbeve de vez en vez
se echa agua tivya. A la fin de buyir se mete la sal. El fijon lo komiyamos kaldudo.

47. Lintejas

Las lintejas era komida de envyerno. Alguna ves al logar de fijon se aparejava
lintejas. O la muestra kaza se aparejava dos vezes al mes syempre kuando las
balabayas stavan okupadas kon otros lavoros i era lo mas kolay de aparejar linteja.
Se boyiya mas presto del fijon i era mantenozo para grandes famiyas.
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* 1 djarika de lintejas

* ] sevoya

* 1 pivinton seko korlado

* 3 kucharas de azeyte

* sal

* una kuchara de salsa de tomat
* pimienta

* polvo de pivinton korlado

» 2-3 dyentes de ajo

La linteja se buye en 2 litros de agua en una kon la sevoya, ajo, pivinton , salsa de
tomat, i azeyte. La sal i la pimienta se adjusta a la fin. Se buye a la lumbre tivya.
la komida se kere kalduda.

48. Pinzela

La pinzela se komiya el enverano i el envyerno. Kuando saliya a la primavera la
pinzela frekamente se topava a la muestra meza. Se preparava kon karne de bitela
o de poyo.

* 1/2 kg. de karne de bitela

* 2 sevoyas

« 1 kucharika de polvo de pivinton korlado
« | kuchara de salsa de tomat

* 1/2 kg. de granos de pinzela

* sal

* pimienta

* 1 kopiko de aroz

* 3 kucharas de azeyte

la karne kortada pedasikos se sufriya kon la sevoya kortada minudo. Se adjustan
la salsa de tomat i los otros produktos i los granos de pinzela. Kon un kopo de
agua se buye a la limbre tiviya. Kuando se keriya tener mas grande sena a la fin
del buyor se adjustava un poko de aroz i kontinuava buyir. El enverano los granos
de pinzela se amojavan kon agua salada i se metiyan en un tasin ke se sekan. Esta
seka pinzela se arekojiya a las boltsas de panyo. El envyerno antes de las impliyar
los granos se meten a I'agua unas kuantas oras para ke se unflen. Esto era un
komer preferado de mozotras.
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49. Burbur (trigo batido)
Raro se faziya esta sena.

= 1/2 kg. de karne de vaka
* 2 sevoyas

* pimienta

* kucharas de azeyte

« 1/2 kg. de burbur

La karne kortada pedasikos se sufriya kon la azeyte i la sevoya kortada menudo.
A la oya de baro se metiya la karne i los otros produktos i dos litros de agua. La
oya se tapava kon el kapak i se siyava kon masa. La oya se metiya al lado de la
lumbre del forno ke buye agavariko ke no se keme.

Aroz
50. Pinlaf de aroz

El aroz mucho empleyado a la mantinision de los Djidyos. Aparte del pinlaf se
empleyava para adjustar en muchas komeres i komo sutlach-aroz kon leche.

51. Pinlaf espanyol

* 1 kopo de aroz

¢ | sevoya

+ 1 pivinton korlado

+ 1 tomat

* 1 kopo de sumo de karne boyida
* 3 kopas de agua kayente

* 3 kucharas de azeyte

* pimyenta

= sal

In una tava se friye la sevoya kon azeyte, pivinton kortado menudo, tomat raido,
sumo de karne boyida. Kuando todo se amoyese se adjunta 3 kopos de agua i
kuando ya dyo un buyor se echa el aroz. Se meskla kon una kuchara de palo, se
tapa kon el kapak i a la lumbre tivya se desha buyir. Kuando ya se embevyo la
agua i si el aroz ya sta buyido se kita de la lumbri. De la kalita del aroz dipyende
si se kere adjustar inda un poko de agua kayente.
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52. Garvanso

Muy raro se kuzinava esta sena. No la keriyamas mucho, malgrado ke era
mantenoza. Teniya una savor spesial. Al tyempo de la gera deviyamos de lo komer
muchas vezes, sin karne. El garvanso se utilizava torado para kave, o se misklava
kon un poko de kave has.

* 1/2 kg. de garvanso

* 1/2 kg. de karne de vaka kon gueso
* 2-3 sevoyas

* sal

* pimienta

* 3 kucharas de azeyte

El garvanso la noche se mete a l'agua ke se unfle. La sevoya kurtada minudo se
sufriya kon la azeyte. La karne kortada pedasikos se adjunta kon los otros
produktos i se mete a la oya. Esta se tapa kon el kapak i se siya kon la masa. La
oya se desha al lado del la lumbre del forno ke buy agavariko mas mucho tyempo.

53. Favas

La favas kresen simijante komo el fijon. Se merkavan a los zarzavachis Djidyos
deke al bazar se topavan muy raro. Onde mozotros se aparijava dos vezes al anyo
de ke no era preferable a la famiya.

* 1/2 kg. de favas mundadas, los granos

¢ 2 sevoyas

« una kucharika de polvo de pivinton korlado
* 1 tomat

« 1/4kg. karne de bitela

* prishil

* sal

* azeyte tres kucharas

La karne se sufriya kon la azeyte i sevoya i un kopo de agua. Se adjuntavan las
favas i se buye agavariko todo enuna el tyempo ke se kere para ke se ablanda i ke
se embeva el sumo i apura.



80 _ Sinteyas de los Sefardes de la Makedonia
54. Fijuleta

* 1/2 kg. de fijuleta alipyada
*» 1 sevoya

» 1-2 tomates

* 2-3 dyentes de ajo

* prishil

e sal

* pimienta

» polvo de pivinton korlado
* 1 kopo de agua

* 3 kucharas de azeyte

Este komer se kuzinava kon o sin karne. Kuando se kuzinava kon karne se diviya
buyir aparte ke se amoyese.

Se aparejava fijuleta blanka i verde. Se yevava kuento de merkar freska sin filos.
Para el envyerno se sekavan al tasin salpikadas kon agua salada. La fijuleta seka
el envyerno se metiya a la agua yelada unas kuantas oras.

In un tendjere se sufriya la sivoya, el pivinton los tomates, el ajo, el prishil, kon
un kopo de agua. Todo se buye en lumbre tivya fista ke se ablanda la fijuleta i se
arifinava.

Alguna ves se metiya una manada de fijon enriva de la sena i se buye al mizmo
tyempo. Ansina la sena era mas pastoza.

Almeshas
55. Karne kon almeshas

* 250 gr. de karne de gayina o de bitela

* ] sevoya

* 200 gr. de prunas pretas sekas (almeshas)
* sal

* 2 kucharas de azeyte

La karne se sufriya kon la azeyte i la sevoya minudo kortada en lumbre tivya.
Kuando la karne se amoyese se adjuntan las almeshas. De esto el komer teniya
una savor dultse. Se adjusta medyo kopo de agua al buyor. Este komer mucho le
plaziya a mi madre, lo aparijava raro de ke no era basatante para la famiya entera
i era komida preferabla de los chikos.
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Bimbriyos
56. Karne kon bimbriyos

* 250 gr. de karne de gayina o de bitela
* 1 sevoya

* 2 bimbriyos

* sal

* 2 kucharas de azeyte

La karne se sufriya kon la azeyte i la sevoya minudo kortado en lumbre tivya.
Kuando la karne se amoyese se adjuntan los bimbriyos mundados i kortados
pedasikos. De esto el komer teniya una savor dultse. Se adjusta medyo kopo de
agua al buyor. Este komer mucho le plaziya a mi madre, lo aparijava raro de ke
no era basatante para la famiya entera i era komida preferabla de los chikos.

57. Chomlek
El envarano este komer era muchas vezes aperejado, kon karne.

* 250 gr. de karne de bitela
* 2-3 sevoyas

« 2-3 pivintones

* 3 tomates

« 3 dyentes de ajo

¢ 3 kucharas de azeyte

* sal

« 1 kalavasika

¢ 1 mirindjena

* 10 fijuletas

= 10 bamnias

* prishil

« apyo-fojas i raiz

« polvo de pivinton korlado
« unas kuantas patatas

« | pivintoniko kemaraso

La karne se sufriya kon la azeyte i las sevoyas. Inriva se mete el zarzavat kortado
i mundado. Se echa medyo kopo de agua i se meskla. Todo se aresenta in una tava
de baro i se mete al forno. Despues no se kere mesklado. la tava se puede maneyar
un poko ke no se apega al fondo. La kantida de karne i verduras depyende del
menester. Si se kere mas grande sena se adjustava mas muchas patatas.
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58. Alichugas

El enverano el tyempo de alichugas i pipinos turava bastante. Kada kaza djudiya
los merkava abundante de ke eran de un presyo muy basho. Las alchugas se
vendiyan, in unos grandes sestos enkargandos a los kavayos por las kayes. Kada
diya se merkavan unos dyes pedasos i se metiyan en una basina kon agua al katoy
al lo fresko para ke no se amorchen. Se komiyan despues la komida de medyo
diya. Las fojas bueno lavadas se aresentavan in un plato ke se eskuren. Mi padre
despues de komer mos disparatiya a unas kuantas fojas untadas kon sal. El
troncho se mundava i lo komiyan los chikos kon sal. De las alichugas no se faziya
salata.

59. Pipinos

Los pipinos aviya abundante. De estos se faziya salata. El pipino mundado se
kortava pedasikos i se mesklavan kon azeyte, sal i vinagre.

Los pipinos se komiyan lo maz mucho freskos despues del komer. No se podiya
majinar el enverano sin adjustar los pipinos.

Tarator se faziya kon el pipino raido o kortado menudo un poko de ajo sal i yagurt.

La kol

60. Sena de kol

Aparte ke se aparejava komo trushil por el envyerno para salata i sarmas se
aparejava komo sena la kol freska kuruda. Una kavesa de kol no mucho grande se
kortava minudo. Al tendere se friye kon:

* 2 kucharas de azeyte,

* una sevoya,

* un pivinton,

* un tomat,

« prishil,

« pivinton korlado-polvo,
* un poko de pimyenta,

« sal.

En este se adjusta la kol, se meskla i kon 1 kopo de agua se mete s la lumbre tivya.
Si se kere se adjusta karne sufriyida de bitela. Kuando se amoyese la kol i se apura
la sena, se kifa de la lumbre.

De kol freska se faziya i salata kon azeyte i pimienta.
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Pandjar
61. Salata kon pandjar

* Unas kuantas raizes de pandjar
« Sal

* Ajo

« Vinagre

El pandjar se boyiya se kortava pedasikos i se adjustava el vinagre kon el ayo i la
sal. La agua onde se buyo el pandjar se echava al pot onde se arekojiya. Esta era
una de las salatas de envyerno.

Auch-safanoria

Los auches no se asembravan mucho, i no se empleyavan para kuzinar. Kuando
se topavan mos los davan a los chikos ke los roavan kurudos.

Danabach-se roavan kurudos

Mansana di tyera-se roavan kurudas

Karnes

Todas las karnes para asar se aperejan koji mizmo.
62. Asado di bitela

+ 2 kilos de karne di bitela

« una kucharika de pimienta en granos,
« una sevoya kortada en kuartas

 4-5 dyentes di ajo

* un kopo de agua kayente

* sal

* 2-3 kucharas de azeyte

2 kilos de karne sin gueso se lava, se unta kon sal i azeyte de todas las partes i se
mete en una tava di baro bien untada. Al lado di la karne se mete una kucharika
de pimienta en granos, una sevoya kortada en kuartos, 4-5dyentes di ajo i un kopo
de agua kayente. Se tapa i se mete al forno. Kuando la karne ya se amoyese se
destapa i se desha al forno ke tome una kolor roya. Se serve kayente o yelada kon
una rika salata, kon pinlaf o kon alguna sena de zarzavat.
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63. Asado di kordero

* 2 kilos de karne de kordero

* una kucharika de pimienta en granos,

* una sevoya kortada en kuartos

* 4-5 dyentes di ajo

* un kopo de agua kayente

* sal

¢ 2-3 kucharas de azeyte
2 kilos de karne de kordero se aperaja mizmo komo el asado di bitela. Se
aparejava para la primera noche di Pesah, despues di la Agada se servia kon piniaf
de aroz, el asado dechado en el mizmo plato.

64. Asado di poyo

Se skojiya mas grande gayina o gayo se alempyavan de las tripas, se lavava bueno
i se untava entera kon sal i azeyte. Se asava en una tava di baro i se ajustava la
pimyenta, sal ajo i sevoya. Kuando ya se faze roya se kita del forno. A la meza se
metiya la karne sin kortar. Era mi madre ke la kortava i la dispartiya a kada uno

su pedasiko. Kon el asado se preparava pinlaf de aroz o otra kumanya o pinzela.
Frekamente se aparejava por alguna fyesta o para

65. Sarchichas

Las sarchichas las aparejavan los karneseros kosher de kame de vaka mesklada
kon karne de uveja kon ayo, pivinton korlado, pimienta. Del karnisero las
merkavamos freskas i en kaza las metiyamos a la flecha en logar yelado al
kuryente para ke se sekan. El envyerno las komiyamos fritas pedasikos rondos
kon salata del trushil. Otras kamnes sekas raro empleyavamos. Alguna ves mi

padre viyajava a Belgrad o Novi Sad i de ayi mos traiya karne afumada de pato-
kosher.

66. Peshe

El peshe onde mozotros se merkava raro por ke me madre se spantava por los
chikos de las espinas. Muchas vezes se merkava solo peshi di Ohrid ke teniya
pokas espinas. Se aperejava frito o asado al forno. Se adjustava pinlaf de aroz o
tarana, salata de mirindjena, salata de pivintones asados o trushil, lo mas frekante
kon ajada.

Las mas muchas famiyas Sefardas de Makedonia merkavan pichikos chikos los
friyivan o peche’krap’metido a la tava i kuecho al forno. Este komer lo
aperejavan para noche de Shabat.
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67. Guevos inhaminados

Los guevos inhaminados se aperejavan in todas las kazas Sefaradas s la
Makedonia. De estos guevos los mansevikos a los sestos los vendiyan a las
kavanes onde los merkavan para meze kon raki. Algunas famiyas de este lavoro
se manteniyan.

Los guevos se aperejavan kada vyernes para noche de Shabat. La manyana,
despues ke se atornavan los mas yidados del Kal, para disayuno kon la raki
anason, las burikitas o il pastel, se komiyan i los guevos inhaminados. Estos
guevos se aperejavan para kada fyesta i selebrasion de la famiya. Spesialmente se
serviyan kuando se enterava alguno porke se kreiya ke el guevo presenta la vida.
Los keriyan no solo los Djudyos no i a todos los otros sitadinos.

* kashkas de sevoya
* guevos
* sal

Un tendjere mas grandi se aresenta una sira de kashkas de sevoya i una sira de
guevos se echa una kuchara de sal. Se tapan kon agua yelada i a la lumbre tivya
se buyen 6-7oras.

Kezo blanko

El kezo blanko de leche de uveja era un produkto ke no mankava al komer de los
Sefardes de Makedonia. Kada kaza komo le konveniya la situasion materiala se
aprovizionava kon kezo. Los emportantes produktores eran los ermanos Avram i
Mushon Nisan-lecheros. Los yamavamos “Lus kizerus”. El kezo lo traiyan kon
“sandilas”, panyos kuadrados de lana i a los kinares aviya atajidos, ansina las
sandilas de kezo fresko, se atavan al samar de los kavayos, para ke se skure el
kezo i se yevan a las kazas. Mozotros teniyamos una bota spesial para kezo. onde
se metiya el kezo kortado en kuartos i se aresentavan kon sal. Despues de unos
kuantos diyas el kezo asoltava bastante agua. Enriva se metiya una plaka de piedra
limpya para ke no se alvante el kezo enriva. Despues ke el kezo se endurese
empesavamos a lo kulaniyar. Unos kuantos pedasikos de kezo fresko sin sal, mi
madre los deshava aparti deke mozotros las kreyaturas mucho lo keriyamos. La
famiya Nisan tomaron parte a la revuelta de Ilinden. Kon los kargos de kezo
yevavan armas para los revolusionarios. A la famiya muestra se kontavan muchos
akusintimyentos por los ermanos Nisan.
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Kashkaval

Il kashkaval se merkava la pita entera i se dechava para el envyerno. Lo
guardavamos al “Kaniel”dolap enkolgado fecho de filo de fryero. De vez en
kuando se kortava una tajada i faziyan pedasikos chikos i kon las azetunas se
serviyan komo meze.

Yagurt

A la muestra mantinision el yagurt tumava emportante lugar i kada diya se
konsomava kon diferentes adjuntas.

Syempre se yevava kuento de no misklar el komer de karne i kezo.

La leche de oveja freska mos traiyan los kazalinos de los kazales serkanos de la
sivda ke lo distribuiyan por las kazas. Mozotros solos Jo faziyamos el yagurt.

El yagurt se empleyava para muchas komidas. El enverano era frekante ke se
komiya la noche i se empleyava adjuntado kon otros komeres.

68. Salata kon pivintonis asados i yagurt
Unos kuantos pivintonis verdis

e sal
* ajo
* azeyti
* yagurt

Los pivintonis asados, mundados, kortados minudo se baten kon el ajo. Se adjunta
la sal i azeyte se meskla bueno kon el yagurt. lo komiyamos kon pan o pitikas la
noche.

69. Salata kon mirindjena i yagurt

* unas kuantas mirindjenas
* ajo

* azeyte

* sal

* yagurt

Las mirindjenas asadas, mundadas se baten kon el ajo, azeyte i sal i todo se
meskla kon yagurt. El enverano se komiya la noche.
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70. Tarator, Yagurt i pipinos

* 2 pipinos
* ajo

* sal

* yagurt

Los pipinos se rayen o se kortan mucho minudo se adjustan el ajo batido, la sal,
azeyte i se adjusta el yagurt. Todo bueno misklado era el envarano una buena
komida a las grandes kaloris. El yagurt muchas vezes se komiya solo kon pastel
o bugacha i kon algun komer sin karne.

Ayran

Bueno batido el yagurt kon agua yelada era una buena bivada el enverano.

Kumanya aparejada en kaza

Esta kumanya las aparejavan las balabayas in kondisionis domestikos. Todas las
kumanyas se amasavan el enverano para las puder sekar i kuzer al forno. Se
guardavan a las tenekes o in boltsas di panyo. Solo las alitreyas se komiyan el
mizmo diya ke se faziyan para la noche de Shabat kon los fijones. Se komiyan i
kon kezo raido.

La masa de todas estas las kumanyas se aparejava kaji mizmo.

71. Tarana

* 10 guevos

* 1 litro de agua

« farina kuanto imbeve para masa mas dura
* sal

La masa se kere ke esta mas dura para ke se desfaga entre las manos. Se pasa en
una tava kon burakos. Se seka stirada en una savana i se tora un poko al forno. Di
esta tarana se faziya muchas vezes pinlaf.

.
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72. Tayarinas

* 10 guevos
¢ 1 litro de agua
* sal

Farina kuanto inbeve para fazer una masa ke se puede avrir foja kon la flecha. Se
fazen fojas di toda la masa i se sekan en una savana. Kada foja se dubla i se kortan
tayarinas la anchura ke se kere, lo mas mucho en 1 cm. Se tora un poko al forno.

73. Tiritis

La mizma masa komo las tayarinas se kortan tajikos de 1 cm. (el boy del dedo

godro di la mano. Se sekan i se toran el forno para ke se pyerde il guezmo di la
farina.

74. Kaldiko

Las tayarinas i los tiritis se buyen a la agua kon un poko di kezo i azeyte. se buyen
ansina ke ayga kaldo i se komiya la noche el envyerno. El kaldiko se faziya i sin
kezo kon salsa de tomat. No se komiya kon senas.

75. Fideyos

* 1 guevo
» | kuchara de azeyte
* sal

Farina para la masa no dura.

Los fideyos los faziyan las personas mas vyejas de la kaza ke stavan mas liberas
i asentadas, a la falda kon la tuvaja arankavan pedasikos de la masa, lo arodeyava
entre los dedos i lo arompiya. Para fazer los fideyos se kere mucho tyempo.
Kuando se arikujiya mas mucha kantida se sekavan i se toravan al forno. Los
fideyos se empleyavan lo mizmo komo la tarana para pinlaf.

76. Pilaf

* 3 kopos de agua

* sal

* 1 kuchara de salsa de tomat
* 1 kopo de tarana o fideyos



Sinteyas de los Sefardes de la Makedonia 89

Kuando buye la agua kon los otros produktos se echa la tarana i se buye a la
limbre tivya fista ke se imbeve toda la agua. En esta komida se adjunta kiftes, o
karne de poyo, o de bitela, o peche. Era uzo de aparejar el pinlaf para las fiestas
o kuando teniyamos envitados i kuando mos arikojiyvamos mas muchas personas.
El pilaf enrikisiyan las komidas.

77. Alitreyas

Se aperejavan para la noche de Shabat kon fijon kaldudo aperejado en una oya al
forno. Lo keriyamos mucho este komer i no se aparajava en otros diyas de la
semana.

* 1 guevo

* 1 kuchara de azeyte

* sal

* 44 kopo de agua

« farina para amasar no dura masa
La masa se dechava ke se repose 1 ora. Kun una aguja de punto i la masa se
faziyan komo makarones la gordura ke se keriya. Se sekavan in una tuvaja i se
buyian en agua salada kon azeyte. Las alitreyas se skoren de la agua i kayentes se
serve kon kezo rayido o fijon.

78. Biskochos

Se empleyavan para komer la manyana entera la simana. Se amojavon kon leche,
chay o amojados kon agua se echava enriva churup de algun dultse. Se komiya i
kon un pedasiko de kezo:

* | kg. farina

* 2-3 kucharas di azeyte

« | kucharika soda bikarbona

« un poko de livadura

« sal
Kon agua tivya se amasa bueno todos estos artiklos. Se desha la masa ke kreska i
de muevo se finyi bueno. Se aresenta al tasin gurdura de dos dedos. Se kortan en
kuartos kuadrados i se decha de muevo la masa repozar. Se kueze al forno
kayente. De kuando ya sta kocho se dispegan los biskochos del tasin se aboltan i
de muevo al forno tivyo se deshan torar. Kuando se yelan se meten in boltsas de
panyo.
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79. Panizikos i ruskitas (taralikos)

Lo mas mucho los komiyamos para dizayunar a la eskola. In kaza los komiyamos
untados kon marmalad, kon manteka i kon leche o chay. Los panizikos kon leche
amichugados fechos likido se davan a los kriyados komo una porsion.

« 1 kg. de farina

* 2 guevos

« 2 kucharas de asukar

* 2 kucharas de azeyte

* livadura

» sal si se kere

s kanela

« limon raido

« agua o leche para amasar masa no mucho dura

In un atuendo mas ancho se amasa komo pan i se desha ke kreska la masa. Se finyi
inda una ves i se fazen pilotikas grandura de un punyo. Se aresentan al tasin i se
untan kon guevo batido. Se deshan al tasin ke se repozan inda L5 puntos i se
kuezen al forno kayente fista ke tomen la kulor roya. Las ruskitas de la mizma
masa se faze chika korona i se kueze bueno.

80. Pitikas

Las pitikas se aparejavan el pimero diyo despues de Pesah para komer hamec. A
las pitikas adyentru mitiyamos taan halva, mirkada a la pastecheriya de Amdi. El
ya lo koneseya el uzo Djidyo, i la manyana mos asperava kon freska taan halva i
halva preta kon mucha muez. Mozotros las kreyaturas, kon alegriya, kuriyamos a
la pastecheriya de Amdi, onde mos ofriya la halva. Esto mos faziya grande
empresion line ke pasaron 70 anyos de tonses, yo inda me akodro de estos
momentos. La butika de Amdi era delantre de la puente de piedra del Dragor, al
lado de la tora kon la ora , ke era muy serka de la male Djidiya. Aki lus Djidyos
kaji todos merkavan halva, tulumbas, baklava i muchas otras dultsuras. El
enverano era muy konesida la dundurma(helado)Despues de la gera lo struyeron
entero el kuarto para fazer un sirkolo grande feyo i sin ninguna fonksion , ke mos
atristo, puede ser por la pastichiriya de Amdi. '

* 1kg. de farina
e sal livadura

¢ agua

Las pitikas se aperejavan kon la masa de pan. Kuando la masa ya sta engrandisida
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se faziyan pilotikas el boy del punyo i se aresentavan al sach i se koziyan al forno
kayente. Se faziyan i el vyernes para Shabat.

81. Rivanadikas di pan

Al mantiner de las kriyaturas era importante de aperejar rivanadikas di pan kon
diversos kunduchos. Las komiyamos la manyana, para disayunar o a la noche.

82. Rivanadikas di pan kon manteka

La manteka se merkava al bazar komo pelota. La manteka se diritiya kon un poko
de sal i se metiya en una oya di baro ke se guardava para el envyerno.

La noche al lado del mangal mi madre kon una macha longa inriva di la lumbre
las turava las rivanadikas. In una djarika kon unas kuantas kucharas de manteka
al lado de la siniza se diritiya la manteka. Las rivanadikas turadas inda kayentas
se untavan kon la manteka diritida i ansina kayentas las komiyamos kon un poko
di sal 0 asukar. Al mizmo tyempo a la siniza se kuziyan patatas eran muy pastozas.
Inriva de la lumbri se metiya un pedaso de teneke kon burakos en kual se torava
las kastanyas. Todo esto dava una gulor agradable a la kaza, ansina pasavan las
nuchadas kon konverzasiones por el diya pasado en buena umor.

83. Rivanadikas di pan kon krema di pivintonis

La krema di pivinton el envyerno la untavamos al pan. Muchas vezes se adjustava
salata di poro kon azitunas.

84. Rivanadikas di pan kon azeyte

Para dizayunar muchas vezes se faziyan rivanidikas di pan untadas kon un poko
de azeyte kon sal, pimienta o polvo di pivinton korlado. Alguna ves se adjuntava
i azitunas.

85. Rivanadikas di pan kon dultse

La manyana se komiyan rivanidikas di pan kon marmalada, churup di algun dultse
i muchas vezes kon miel.

86. Rivanadikas di pan fritas

Mas raro las madres friyan rivanidikas untadas kon guevos. Se profitava para
utilizar el pan ke no sta mas fresco.
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87. Furmigo di pan turado

Kada vyernes se amasava pan para la semana entera. Il pan ke kedava bayat se
kortavan rivanadas i se torava al forno. Kada semana empesava kon panizikos i
pan freskos. Era grande pekado echar i el mas chiko pedasiko de pan.

88. Furmigo

Del pan torado se batiya se faziya el formigo. Se metiya en atuendo de vidro o
kutis de teneke. A la kuzina se empleyava par adjustar a las kiftes, akeyas de
kalavasikas, poro, patata o spinaka. De mizmo kuando se friyivan los pivintones
asados, mirindjena, kashkaval, karne di poyo i otros.

89. Papika
El pan torado se empleyava i para fazer papika las noches di envyerno.

* Un poko di kezo

» Azeyte

* Polvo de pivinton korlado
* Sal

e Agua

Al tendjere o i una tava fonda se mete agua, azeyte, kezo i el polvo de pivinton
korlado. Kuando avri buyor se echa el pan torado en pedasikos. Se meskla fista ke
se ablanda el pan i se embeve toda la agua.

90. Fularis

Mi madre era artista para fazer los fularis, los modulava kon grande pasensia las
figuras de masa kon un guevo buyido.
La masa:

* 1 kg. de farina

* 3 guevos

* 1 kopo de asuka

* kanela

* medyo kopo de azeyti

* guevos enhaminados sovre el numbro de figuras

Komo baza se empleyava el guevo enhaminado se embuelven kon Ja masa i se
oforman las figuras. Por ojus se metiyan granos de pimienta. Las mujeres djudiyas
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lo mas mucho keriyan fazer avis, gayinas, tauchanis, gatos, kuklas, papiyonis,
kurdirikos ets. Las figuras di masa se kuziyan al forno. La masa era pastoza. Estas
figures kon guevos se dispartiyan a las kriyaturas para Purim. Las mas ermozas se
metiyan a los platos kon las dultsuras i se mandavan a los paryentes i amigos para
sus kriyaturas. Algunas balabayas ke no eran kapachi, la masa la embolviyan al
guevo i komo pelota la koziyan. En kaza mozotras los guardavamos los fulares
unos kuantos diyas aresentados en un plato de vidro a la meza de fiesta.

Burikitas
91. Burikitas

De las kumidas kun masa lo mas preferable entre los Sefarades era las burikitas.
Esto no era koza ke mankava. Lo mas mucho porke se aparejava presto i kolay i
kun kunducho de muchos artikolos de kualas a la balabaya al momento se le
topava. De mizmo se empleyavan en muchas okaziones, eran alimentablas,
turavan unos kuantos diyas, kolay para yevar a la eskola para disayunar, a las
ekskurziones i viyajar. Spesialmente eran buenas para Shabat, kuando tornavan
del kal para el dizayuno kun guevos enhaminados i raki de anason. No se podiya
inmajinar fiesta sin burikitas, solo para Pesah no se empleyavan deke no eran
paskual.

La masa para todas las maneras de burikitas era mizma. La farina ke se empleyava
para todas la masas se kayentava antes de amasar.

La masa:

* 1/2 kg. farina sernida i kayentada
» 1 kopo de azeyte

* | kopo de agua

* 1/2 kucharika de sal

Esto se mete ke de un buyor. Se kita de la lumbre i se echa toda la farina
mesklando kun kuchara de palo sin apuzar. Si no abasta se adjunta inda un poko
de farina para tener una masa muyura de la fin de la ureja. De la masa se fazen
pelotikas ke se anchan kun el reyador en una foja de 10cm. En kada foja in medyo
se mete una kucharika del kunducho. La foja se dubla, se korta kun un kopo para
obtenir la forma de medya luna.

Se aresentan en un tasin. Antes de las kuser se untan kun lo blanko del guevo i se
kuvrian kun susam o farina de mumuruz. Se kuezen kun kayentura no fuerte
(agora a los 200 grados). Del forno se kitan kuando toman la kulor roya. Se tapan
kun una tuvaja i despes de poko tyempo se arekojan en un atuendo mas fondo.
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Kunduchos
92. Burikitas kon kezo
* 200 gr. de kezo blanko
* [ guevo entero
* | yema de guevo(lo blanko se desha para untar)

» 2 patatas buyidas amichugadas o una rivanada de pan bayat fecho migas

Todo esto bueno misklado ke se ayna. In kada foja se mete una kucharika de
kunducho.

93. Burikitas kon karne mulida
* 250 gr. karne mulida se sufriya kun un poko de agua i la sevoya
« | sevoya mas grande
* pimienta
* sal
« 5 mundadas azitunas kortadas minudo
s 1 guevo
Todo bueno se meskla i se inchen las burikitas.
94. Burikitas kon kalavasa
El envyerno se koziyan las kalavasas korladas i se faziyan muchas dultsuras.
» La kalavasa kuecha se mundava i se amichugava
» Unas kuantas kucharas de asukar
* | kucharika de kanela
Todo bueno se meskla i se inchen las burikitas.
95. Burikitas kon mirindjena
Estas burikitas se faziyan mas raro kuando teniyamos envitados.
* 2 mirindjenas mas grandes asadas i amichugadas
* 250 gr. kezo blanko amichugado

*.1 guevo

Todo bueno se amichuga ke se aunen los produktos i se inchen las burikitas.
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96. Burikitas kon poro

Unos kuantos pedasos de poro se kortan menudo i kun un poko de azeyte se
sufriye ke se apure.

* 100 gr. de kezo blanko
* 1 guevo

Todo bueno se meslka i se inchen las burikitas.
97. Burikitas kon muez o alviyanas

So aperejavan spesialmente para Purim porke eran kolay para mandar los platikos.
Estas burikitas se faziyan mas chikitikas i se kortavan kun un fildjan de kave o
kopo di raki, raro se faziyan kun almendra porke eran mas karas. Estas burikitas
no se untavan kun lo blanko del guevo komo las otras. Kuando se empleyavan
para el viyaje o para la ekskurzion no se embeviyan kun shurup si no al kunducho
se echava i una kuchara de asukar.

* 300 gr. de muezes molida

« 100 gr. de formigo de pan torado

* kanela

* un poko de shurup de algun dultse para amasar la muez

» kuando las burikitas ya van astar kochas i yeladas se inpapan kon shurup de
asukar i agua i sumo di 1 limon i se deshan ke embeven toda la sukar shurup:

 1/2 kg. asukar

« | kopo de agua se buye i se adjusta il sumo de 1 limon

98. Kizadikas

Se fazen de la mizma masa de burikitas solo la masa se kere ke ste un poko mas
dura. Se faze una foja i kun un kopo se kortan serkos i de estas se oforman kopikas
i se inchen kun kunducho.

* 200 gr. de kezo blanko

* 4 guevos

* 1 kopo de leche

* 1 kuchara de formigo o de farina de masas
* sal

Aresentados los kopikos al tasin se inchen kun el kunducho i se kuezen al forno.
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99, Pastel

* 1 kg. farina sernida i kayentada
* 1 kuchara de azeyte

* ] kuchara de vinagri

* 1 kucharika di sal

* agua tivya

La farina kun los produktos se amasan i se finyi bueno. Se desha la masa ke se
arepoza 15 puntos. De la masa se fazen pilotikas al boy del guevo i kada una kun
el riyador se faze una foja. Kada foja se unta kun azeyte i se alarga kun la flecha
inriva de una savana a la meza o al inchugador. Los bordes ke son mas gordos de
la foja se kortan i se meten aparte. Despues ke ya se enchugo un poko la foja, kada
una se salpika kun azeyte se mete el kunducho i se imbuelve komo un rulo. Se
aresentan al tasin. Il pastel se kueze al forno fista ke toma una kolor roya. De los
pedasikos de masa de los bordes kun un poko de kezo se fazen los buyikos los
kualos se aresentan in otro tasin mas chiko aparte del pastel. Muchas vezes el
pastel se komiya kun yagurt a la medyo diya. Los pasteles ke al kunducho aviya
kezo, no se komiya kun el komer kun karne. Para todas los pasteles la masa es la
mizna.

100. Kunducho kon kezo

Muchas vezes se empleyava kezo blanko minudo o izvarka. El kunducho se
untava a la foja entera i se rolava.

101. Pastel di spinaka

« 1/2 kg. de fojas de spinaka
* 100 gr. de kezo blanko

* | guevo

* azeyti

* sal

Las fojas de spinaka se kortan minudo se mesklan kun el kezo blanko
amichugado, el guevo i un poko de sal.
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102. Pastel de patata

* 1/2 kg. de patatas

» 100 gr. de kezo blanko
*+ 2 guevos

* azeyte

« sal

Las patatas mundadas se skaldan. Kayentes se amichugan kun un piron se adjusto
el kezo blanko i el guevo. Sal se mete kuando se kere.

103. Pastel kon poro

» 2 pedasos de poro
* 100 gr. de kezo

* sal

* azeyte

* 2 guevos

El poro se korta minudo i kun un poko de azeyte se sufriye ke se apure. Al
kunducho yelado se adjusta el kezo i los guevos i sal kuanto se kere. Muchas
vezes se aperejava el envyerno.

104. Pastel kon sevoya

* 4 sevoyas

* 100 gr. de kezo
* 2 guevos

* sal

* azeyte

Las sevoyas se kortan minudo i se sufriyen kun un poko de azeyte ke se
amoyesen. Yeladas se adjusto el kezo blanko, los guevos i sal kuanto se kere. se
aperejava el envyerno komo komida la medyo diya.

105. Pastel kon karne molida

» 300 gr. de karne molida
* 2 sevoyas

* 2-3 kucheras de azeyte
* pimienta

* sal
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Las sevoyas se kortan minudo se sufriyen a la tava. Se adjusta un poko de agua,
la karne molida i se sufriye inda un poko. A la fin se adjusta la pimienta.

106. Tursida dultsi
La masa es la mizma komo los pasteles

* 250 gr. de muezes mulidas
* 1 kuchara-de asukar

+ 100 gr. de furmigo

* kanela

Se meskla la muez, el furmigo, l'asukar i la kanela. En kada foja se mete un poko
de este kunducho, se rola detendyendo kun la savana. Esta torsida se koze al forno
i yelada enriva se echa shurup de asukar.

Shurup de asukar:

* 1/2 kg. de asukar
« 1 kopo de agua
= sumo de un limon se buye fina ke se ate komo dultse

Se kome a la manyana.
107. Pita de leche

Se faziya para Rosh Ashana para el anyo ke seya klaro komo la pita. De mizno se
aparejava para todas las fyestas i alegriyas de kaza. La pita de leche se aperejava
en unos kuantos modos. Para Pesah se faziya kun masas. Las masas amojodas kun
agua o leche se aresentavan al fondo del tasin, enriva se echa la leche, kun guevos
i asukar. Enriva de muevo se metiyan masas amojadas. Se koziya al forno tivyo.
Esta pita se faziya i kun foja de pastel mas raro. El kunducho se faziya kun:

* 9 guevos
« 1 litro de leche
* 9 kucharas de asukar

Los guevos se baten kun piron(no kun mikser), se adjusta la asukar i la leche se
meskla fista ke se derite la asukar.

In un tendjere yano de misina se mete 2 kucharas de asukar i en lumbri tivya se
faze ¢l karamel ke se estira de todas las partes del tendjere ke se yele. Enriva se
echan los guevos i la leche mesklados. El tendjere se mete en un tasin en kual se
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echa 1 litro de agua. La pita se mete al forno yelado i despues kun kayentura en
140 grados. Este forma de pita de leche se empeso a fazer kuando salieron los
primeros fornos de kuzina de lamarina. (Hornillo). Se kueze 2-3 oras fista ke no
se endurese la pita. Se desha al forno amatado ke se yele. Despues de 24 oras el
tendjere se abolta en un plato mas fondo i se puede dispartir kortando tajadikas.
Es dultsura ke todos la adoravan.

108. Bugacha

A Monastir se faziyan muchas ekskurziones al deridor i a la montanya Perister
kaji kada alhad. Era uzo de yevar bugacha para komer. Kuando iyamos al banyo
turko onde se kedava mas mucho tyempo de mizmo se yevava bugacha.

109. Bugacha salada

* 1 kg. de farina

* 3 kucharas de azeyte

* 2 guevos

* sal

» 1 kucharika de soda bikarbonata
« un poko de kezo blanko

Todo se amasava en una kun agua tivya, bueno finyido. La masa se deshava ke se
aripoza 1 ora. En un tasin intado kun azeyte se metiya la masa gordura de dos
dedos, se aboraka kun un piron en unos kuantos logares i se unta kun azeyte. Si
se kere se echava enriva un poko de susam. Se koziya al forno normal i kuando
ya va star kuecha se inbulviya en una tuvaja para ke se yele.

110. Bugacha dultse

La masa mizma komo la bugacha salada, solo al logar de kezo blanko se echava
unas kuantas kucharas de asukar i un poko de kanela.

111. Babanatsa

Al tyempo de la gera la farine de mumuruz era impensable para mantiner porke el
pan se merkava redusido kun kupon. Por esto se faziya babanatsa kun sal i esto
era la komida prensipala de las famiyas djudiyas. Kun la farina de
mumuruz(spiga)se aperejava kuatro modos de babanatsa;kun sal, kun asukar, kun
kalavasa i kun kezo.
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112. Babanatsa kon sal

* 1/2 kg. farina de mumuruz

* agua tivya

s sal

* 2 kucheras azeyte

¢ livadura de pan

= 1/2 kucharika soda bikarbonata

Se amasa la noche kun agua tivya i todos los produktos en un tendjere fondo. Se
embuelve kun un panyo i se desha fermentar la noche entera. De manyana esta
masa fermentada se mete in un tasin ke se kueze al forno. La babanatsa kuecha

se embuelve en una tuvaja alguna ves en esta babanatsa se echava un poko de
kezo.

113. Babanatsa dultse

* 1/2 kg. farina de mumuruz
* agua tivya

* sal

* 2 kucharas azeyte

» livadura o soda bikarbonata
» kanela

e 2-3 kucharas de asukar

La masa mizma komo la babanatsa salada la diferensia es ke aki se adjunta asukar
i kanela.

114. Babanatsa kon kalavasa

La kalavasa korlada kuecha la yamavamos”medaro”. Al tyempo de la gera se
vendiyan saches enteros a las kayes gritando”medaro medaro”. Esto era para
muchos mansevos sin lavoro poder exzister i mantener la farmiya.

A la masa de la babanatsa se adjuntava de esta kalavasa kuecha amichugada.

115. Simulada

* 3 kucharas farina de mumuruz
* 1 litro de agua

* sal

* 2 kucheras de azeyte

* un poko de kezo blanko
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Se metiya la agua ke buye kun sal o un poko de kezo blanko se adjunan 3 kucheras
de farina de mumuruz se buye agavariko al mangal o a la furnaya mesklando kun
una kuchara de palo. Deviya ser kaldudo. Se komiya el envyerno kayente para
dizayunar.

Dultsuras

Los tajikos los aparejavamos syempre para todas las fyestas. Las balabayas de
todas las kazas djidyas las aparejavan de los kunduchos ke al momento los kualos
se les topava en kaza. Ansina, kuando a las vijitas les servian el dultse, se servian
i los tajikos kon el kave. Se aparejavan los tajikos ke turavan mas mucho tyempo
ansina no se avergunsavan kuando alguno veniya ensupto a vijitar.

116. Tajikos de muezes, almendras, alviyanas

* 200 gr. muezes molidas(o almendras, alviyanas)
* 100 gr. formigo

* kanela

* sumo de limon o portokal

* sherbet de algun dultse

Kuando se kolaneyan las alviyanas se toran i las almendras kale ke se skaldan par
ke se munda el kuero i despues se toran.

Todo bueno se amasa ke se auna. La masa se oforma komo una sarchicha godro
komo el dedo. Se desha unas kuantas oras ke se seke, i kon un kuchiyo amolado
se kortan tajikos de 2 cm. grandura.

Los tajikos se aresentavan en kutis metalizados para los guardar. Entre los kates
se metiya papel spesial para ke no se apegan unos kon otros. Los kutis se metiyan
en lugar yelado.

117. Tajikos de susam

* 200 gr. de susam turado

* 100 gr. de miel

* sherbet de dultse klaro(para lo amasar)

* sumo de un limon o portokal

* 1 kuchara de dultse de kashkas de portokal

La miel, cherbet, sumo de limon se buye fiste ke se ate. Se adjusta el susam i se
buye inda un poko. Todo se viyerte en una tavla amojada i se faze una foja godra
komo el dedo. Se kere ke se yele ke se puede kortar kuadratos. Prontos se
aresentavan al kuti metalizado.
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118. Tajikos de bimbriyos

Los bimbriyos enteros kon la kashka i korason se kortan en kuartos. Kon poka
agua se buyen ke se amoyesen. En un kolador se pasan los bimbriyos i kon asukar
se bujen fista no se ata bueno. In una tavla amojada se echa para ke se yele i se
kortan tajikos. Istos se enbuelven a la sukar kristal. Se konzervavan en kutis o en
mas grandes potos. De la mizma masa se faziya un rolo, se embuelva a la sukar i
el envyerno se kortavan tajidikos.

119. Kupete

Estas tajikos se faziyan de los boyos de Pesah ke kidavan. Se toran al forno, se
baten i se faziya furmigo.

* 100 gr. de formigo de boyo
« 100 gr. de miel

* 100 gr. de asukar

* 1/2 litro de agua

* kanela

* sumo de limon

Sherbet de agua, asukar, miel, se buye ke se ate bueno. Se mete el limon, kanela
i formigo i se meskla i se faze una masa solida. Se vyerte en una tavia amojada la

gordura de un dedo. Kuando ya se yelo se kortan romboidas i si se kere se
embuelven los tajikos kon asukar.

120. Pan di Espania

* 6 guevos

* 6 kucharas de asukar
* 1 kuchara de azeyte
 kashka raida de limon
* 6 kucharas de farina

* 1 kucharika de kakao
« poko de leche

Los guevos se baten bueno i kon konteniuidad se adjusta la asukar, la farina i se
meskla todo bueno. El kontenido se mete al tasin untado kon azeyte i se kueze al
forno kayente. Alguna ves a la meata del kontenido se metiya una kucharika de
kakao para ke la masa esta pintada. Kuando ya sa kuecha la dultsura se korta en
kuadratas i se puede amojar kon un poko de leche i asukar o un poko de sherbet.
Ansina aparejado se kome en pronto.
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121. Marichinos di Esterina

« 250 gr. de manteka

* 2 guevos

* 200 gr. de asukar o 11 kucharas asukar
« | kucharika soda bikarbonata

» 200 gr. muezes molidas o almendras

» 400 gr. de farina

* kanela

e vanila

De todos artikolas se fazela masa i se avri una foja gardura del dedo chiko. Se
kortan modeles ke se keren lo mas frekante kon un kopo se fazen rondas. Los
marichinos se aresentan en un sach i se kuezen al forno medyo kayente ke no se
royan, ke keden de una kolar klara. Kuando ya se yelan se empaketan en un kuti.

122. Budino
Esta dultsura de mizmo se aparejava para Pesah.

* 6 guevos

* 6 kucharas de asukar

*» 6 kucharas de muez molida

» sumo de un limon

* 3 kucharas de azeyte

» kashka raide de limon

* kanela

* 4 kucharas de farina de masas

Los guevos kon la sukar se baten bueno i se adjustan poko a poko los otros
produktos. Al tasin bien untado se mete el budino. Se kueze al forno tivyo i kon
un paliko se afinka para ver si sta bueno kuecho. Kuando ya se yela se puede
kortar kuadratos. Se puede si se kere echar enriva shurup de algun dultse o de
asukar kon limon para ke se faga mas pastozo.
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Masas
Mi madre para Pesah faziya tres modos de masa:
123, Masas di agua

* farina

* agua

La masa se faziya solo de agua i farina se avriyan fojas ke se koziyan al forno. De
estas fojas se faziyan los pasteles i los bimuelas.

124. Masas di guevu

* farina

* guevos

« unas kuantas kucharas de azeyte
« unas kuantas kucharas de asukar

Se amasa no mucho dura masa.
De la masa se fazen pilotikas ke se avrin fojikas de 10cm. i gordura de un dedo.

Kon un piron se aborakavan in unos kuantos logares i se kueziyan al forno. La
kantida de masas dependiya de kuantos guevos se keriya impliyar.

125. Masas di vinu

Estas masas teniyan un pasto spesial se desfaziyan a la boka i los kriyos las
keriyan mucho.

* ] litro de vino blanko paskual
* un poko de azeyte

« asukar

* farina

Se amasan lo mizmo komo las masas de guevo.

126. Alharosa para Pesah

Esta dultsura se aparejava solo para Pesah. Esta era iremplasa da al plato ke se
metiya a la meza kon las otras kozas atadas kon la Agada i se komiya la noche de

la fyesta.
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* Pasikas

« Datulis

* Figos

¢ Muez mulida
* Kanela

Todo esto se muliya a la makina para muler karne. Se metiya en un chiniziko
fondo i kon kucharika kada uno de la famiya tomava i lo embolviya en una foja
de alichuga. Esto se komiya al momento kuando se meldava la Agada. Era pastozo
no se porke se aperejava solo para Pesah.

127. Bimuelos

Bimuelos era dultsura uvligada di Pesah. Se aparejava presto i los komiyamos
apena fechas. Las ocho diyas de Pesah se faziyan unas kuantas vezes.

* 4 masas-fojas de agua
* 4 puevos

* limon raido

* azeyte

sherbet de:

* 2 kopos de asukar
* 1 kopo de agua
* sumo de 1 limon

Kada foja de masa se amoja a l'agua. Se sprime de I'agua i la foja amoyesida se
meskla kon los guevos batidos i bueno se amasa.

In un tendjere fondo no grande o in una tava mas fonda se mete azeyte para friyir.
Kuando ya se va kayentar buero la azeyte kon una kucharika se echa de la masa.
Las pilotikas presto se friyen i kon una kuchara aborakada se kitan de la azeyte.
Kayentes se meten al sherbet yelado i presto se kitan(no se deshan al sherbet). i
se aresentan en un chini yano. Si se kere se salpikan kun muez molida.

128. Boyus

La masa es mizma komo las masas di agua solo deve de se fazer mas dura. Se
faziyan komo pitikas aburakadas kon piron in unos kuantos logares. Komo eran
duros para komer se amojavan kon un poko de agua tivya i se embolviyan in una
tuvaja, para ke se amoyesen para komer. Los ke kedavan despues de Pesah se
toravan i se faziya furmigo.
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129, Tishpishtil

Esta dultsura se faziya solo para Purim. Se pensava ke era pezgada para el
estomako. Kuando lo aparejavamos era adjustado a los platikos de Purim.

* 1 kopo de azeyte

* | kopo de agua

* 1 kopiko de raki anason

* un poko sal

* 1/2 kucharika de soda bikarbonat
* asukar

* limon

* muezes

* 1/2 kg. de farina

La azeyte, I'agua, la raki, la sal se mete a la lumbri ke de un buyor. Se kita de la
lumbri i a poko a poko se sdjusta la farina kon la soda bikarbonata. Kon kuchara
de palo se meskla para tener una masa moye komo la fin de la ureja. Se stira toda
la masa al tasin gordura de un dedo. A la masa se meten pedasikos de muezes i se
tapan. Se kortan kvadrates de dos sentimetros i se kueze al forno. Kuando ya se
yela se echa cherbet fecho kon:

« 1/2 kg. asukar
* 1 kopo de agua
* sumo de limon

El sherbet tivyo se echa enriva del tishpishtil de mizmo tivyo i se decha ke se
embive i se kulaneya al otro diya.

130. Baklava

Teniyamos amiga turka, la kuala kon mi madre frekantava i trokavan las dultsuras.
Para Purim mi madre le mandava platiko kon muestras spesialidades las kualas
sus kriyaturas se alegriyan. De mizmo para Purim mos trayiyan un tasin de
baklava. La baklava turka era manyifika. La masa la faziyan kon guevos i las
mujeres eran muy kapachi(abilas)para fazer las fojas. La baklava la arozavan kon
mantenaka di leche di vaka ke teniya una gulor por kuala la rekonesiyamos i
mucho shorbet i muezes. mi madre la masa la faziya en otro modo.

* farina
* agua
* azeyte
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* muezes
e kanela
« sherbet

Las fojas se travavan, se engrandesiyan i se deshavan ke se seken. Kada foja se
salpikava kon azeyte i muezes machugadas, fista ke se enchiya el tasin . la ultima
foja se dechava seka deke enriva de la baklava se echava azeyte o manteka
kayente. Despues la baklava se korta kon triyangolos. Se kueze al forno fista ke
se roya. El sherbet yelado se echa kuando la baklava se yela un poko.

131. Kadaif

Esta dultsura turka la abrasaron i las mujeres djudiyas de la Makedoniya. A la
muestra kaza la faziyamos mas raro de ke todos keriyamos mas mucho las
burikitas di muez. El kadaif se merkava pronto no kecho de onde la pastecheriya
de Amdi. Al kadaif adjustavamos , muezes kortados pedasikos chikos i despues
de kozer la empapavamos kon sherbet bien atado.

132. Finaron

Finaron se aparejava spesialmente por las fyestas de famiya komo, dispozoryos,
bodas, biris. barmitsva, parimyentos de muevos membros de famiya. Era grande
unor kuando alguno de serkanos mos traiya komo plato un chini de finaron. La
palavra finaron la enkontri a las tekstos ladino, ma no enkontri la reseta komo se
apronta. Me akodro ke se boyiya a en un atuendo de kovre fondo onde se boyiyan
los artikolos fista ke se apure. Era kara dultsura i tiniya una savor spesial. La
komanya era kon areglo:

* miel

e asukar
* guevos
* kanela

Fista oy no arivi a saver las mezuras de los artikolos.
133. Sutlach

* 1 kopo de aroz batido
* 1 kopo de agua

* 2 kopos de leche

* 2 kucharas de asukar
* kanela
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El aroz para sutlach se amojava i batiya. Este aroz se buye primero kon un kopo
de agua, a la lumbra tivya i kuando ya se unfla se empesa a echar la leche. A la
fin kuando ya sta buido el aroz se echa la asukar.

Sutlach se aparejava frekamente el envyerno al mangal en una tava fonda de
kovre. De tyempo en tyempo se meskla kon una kuchara de palo ke no se apega
al fondo. Kuando ya sta pronto se deshava a la lumbri inda unos kuantos puntos
ke el fondo del sutlach se karameliza kon kuydo ke no se keme. Djusto el fondo
del sutlach lo keriyamos lo mas mucho i asperavamos ke mos den esta parte.
Inriva salpikavamos kanela. De la tava se dispartiya en chinizikos. A la muestra
meza ¢l sutlach no mos mankava.

134. Trigo buyido para las Frutas”

Esta dultsura se aparejava para la fyesta de “Las Frutas”. Estonses las kriyaturas
echavamos gritos”Lachure , lachure”fyesta para las frutas, salu a las frutas.

El trigo buyido se serviya en medyo de la mezo en un atuando fondo. Al deridor
stavan aresentadas todo modo de fruta komo asufayfas, mansanas, potokalas,
mangranas, peras, datulis, frigas, pasikas, pivitas, muezes, kastanyas, bilibizes,
almendras, fustukes, alviyanas, alharovas, todo de modo de fruta ke se podiya
topar a la fin del envyerno. Las balabayas syempre teniya aparejadas boltsikas de
panyo onde a kada kriyatura les metiya las frutas. Despues de la orasion para tener
anyada rika, mi madre a kada chiko le enchiya la boltsa i despues a las kopas
dispartiya el trigo boyido. Kon buena umar i grande alegriya mas kedavamos
tarde la noche. Los ayedadas mas kontavan konsejas i todas en una kantavamos
romansas espagnolas.

Las boltsas kon las frutas las metiyamas debasho las kushines i inda de buenas
oras, inda no vestidos empesavamos a mahkar las frutas. El trigo se faziya kon:

* 1/2 kg trigo
* asukar

* muezes
*agua

* kanela

El trigo se deshava la noche ke se unfla a l'agua tivya. La manyana se buye kon
mucha agua ala lumbre tivya. De kuando ya se va disfazer se echa la sukar i la

muez i la kanela. El kaldo era lo mas pastozo por esto lo foziyamas bueno
kaldudo.
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Dultsis
Los dultsis si faziyan de todas las frutas.

135. Dultse di kaysis, almeshas, briskos

De estas frutas se mondavan las kashkas, se ketava el kueshko i se metiyan unas
kuantas oras a lagua kon kal. Se lavavan bueno in unas kuantas aguas i se metiyan
al salador ke se skoren.

* | kg. se asukar
* 1 kopo de agua
+ | kg. dela fruta
« rivanidikas de limon

Se aparenjava 1 kg. de asukar, 1 kopo de agua ke buye ke se aga sherbet. Kuando
ya sta pronto se mete 1 kg. dela fruta. A la fin del buyor se metiya rivanadikas de
limon o un poko de polvo de limon.

El dultse pronto se deshava tapado kon una tuvaja amojada el tendjere. Se
arekojiya en potes de vidro, kuando ya se va yelar de manyana.

136. Dultse di almeshas

De estas frutas se mondavan las kashkas, se ketava el kueshko i se metiyan unas
kuantas oras a lagua kon kal. Se lavavan bueno in unas kuantas aguas i se metiyan
al salador ke se skoren.

* | kg. se asukar
* | kopo de agua
* 1 kg. dela fruta
« rivanidikas de limon

Se aparenjava 1 kg. de asukar, 1 kopo de agua ke buye ke se aga sherbet. Kuando
ya sta pronto se mete 1 kg. dela fruta. A la fin del buyor se metiya rivanadikas de
limon o un poko de polvo de limon.

El dultse pronto se deshava tapado kon una tuvaja amojada el tendjere. Se
arekojiya en potes de vidro, kuando ya se va yelar de manyana.

137. Dultse di briskos

De estas frutas se mondavan las kashkas, se ketava el kueshko i se metiyan unas
kuantas oras a lagua kon kal. Se lavavan bueno in unas kuantas aguas i se metiyan
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al salador ke se skoren.

* 1 kg. de asukar
* 1 kopo de agua
* | kg. dela fruta
» rivanidikas de limon

Se aparenjava 1 kg. de asukar, 1 kopo de agua ke buye ke se aga sherbet. Kuando
ya sta pronto se mete 1 kg. dela fruta. A la fin del buyor se metiya rivanadikas de
limon o un poko de polvo de limon.

El dultse pronto se deshava tapado kon una tuvaja amojada el tendjere. Se
arekojiya en potes de vidro, kuando ya se va yelar de manyana.

138. Dultse di figos verdis

Los figos verdis se metiyan a la agua yelada i se metiyan a la lumbre ke de un
buyor. La agua kayente se vyerte i de muevo se echa agua yelada onde de muevo
se meten los figos a buyir. Ansina se repeta ocho vezes. A la fin se meten al
salador i se esprimen ke salga toda la agua. Se buye al sherbet de asukar fecho:

* | kg asukar
* 1/2 litro agua
* 1 kg. del fruto

139. Dultse di alsiregas

De la fruta se kitan los kueshkos se salpikan kon asukar en un kilo de fruto, 1 kilo
de asukar. Kuando la fruta ya asolto sumo i sin echar agua se meten a buyir en
lumbre mas fuerte. El dultse de sirezas blankas se aparejavan i spesialmente para
servir al diya de Rosh Ashana para el anyo ke seya klaro komo el dultse.

140, Dultse di vishnas

De la fruta se kitan los kueshkos se salpikan kon asukar en un kilo de fruto, 1 kilo
de asukar. Kuando Ia fruta ya asolto sumo i sin echar agua se meten a buyir en
lumbre mas fuerte. El dultse pronto se tapa kon un tuvaja amojada. Se mete s los
potes despues de un diya.

141. Dultse di almoras (pretas i blankas)

* 1 kg. de almoras
* 1 kg. de asukar
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« rivanidikas de limon

La fruta se salpika kon asukar i se desha ke kede una noche. Al diya ke vyene se
buye mizmo komo los otros dultses sin echar agua. Las Turkas vezinas de las
almoras pretas aparejavan mucho dultse de estas. Las yamavan”karadut”.

142, Dultse di bimbriyos

Los bimbriyos se mundavan, se raiyan o se kortavan pedasikos. Enriva se echava
sumo de limon i se metiyan al sherbet pronto para ke el dultse keda klaro. El
churup i el buyir mizmo komo los otros dultses, se kere ke el bimbryo se ablanda.

143. Dultse di fragulas de Perister

Kada anyo el enverano iyamos pasar las vakansias al kazal Magarevo. De mizmo
kada alhad los mansenos iyan a la montanya Perister serka de Monastir. Ayi
arikujiyamos frutas de la montanya, lo mas mucho las fragulas. Mi madre fista ke
stavamos a Magarevo lo faziya el dultse. Este dultse se guardava para el envyerno
i lo davan komo melezina kuando alguno se enhazinava de malariya, o dolor de
kavesa, resfriyar ets. (Los manastirlis se enhazinavan de malariya i tifus
abdominal)Este dultse se guardava para los chikos.

« 1 kg fragulas
* 500 gr. asukar
» rivanidikas de 1 limon

Las fragulas se salpikan kon asukar. Se kere ke keden ansina 5-6 oras ke asolten
el sumo. Si stam la fragulas sekas se adjusta 1 kopo de agua para ke se faga el
sherbet. El dultse se buye fista ke el sherbet devyene espeso,ansina si ona gota del
dultse kon una kucharika se trava komo filo.

144. Dultse di fragulas
» | kg fragulas
* 500 gr. asukar

« rivanidikas de 1 limon

La fruta se salpika kon asukar i se desha ke kede una noche. Al diya ke vyene se
buye mizmo komo los otros dultses sin echar agua
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145. Dultze di frambueza

* 1 kg frambueza
* 500 gr. asukar
* rivanidikas de 1 limon

La fruta se salpika kon asukar i se desha ke kede una noche. Al diya ke vyene se
buye mizmo komo los otros dultses sin echar agua

146. Dultse di roza

Este dultse se aparejava in poka kantida i se dava kuando alguno stava hazino.
Una kucharika de dultse se mesklava en un kopo de agua i se dava al hazino o
kansado para ke se arimetan.

« Fojas de la flor de roza
« Sumo de un limon
* Asukar

Los fojas se lavan a l'agua yelada i al salador se skoriga de la agua. Se moliyan a
la makina de karne. Al sherbet kon sumo de limon se metiyan a buyir i la mizma
manera komo los otros dultses.

147. Dultsi di kashka di karpus

Este dultsi lo faziyamos muy raro, i de ke aviya tanto buenas frutas de kualas se
faziyan buenos dultses. De las kashkas del karpus se ketava la parti verdi. Se
kortavan pedasikos i se metiyan a la agua kon kal unas kuantas oras. Se lavavan

bueno de la kal i se metiyan a buyir al sherbet i al mizmo metodo de los otros
dultses.

« 1 kg kalavas blanka

* 1 kg. asukar

¢ 11 agua

* 1 limon

» vanila o fojas de katar

148. Dultsi di kalavasa

Kalavas blanka se alimyavan de la kashka I simyente. Se kortavan pedasikas se
metiyan s I'agua de kal I se lavavan bueno I se boyiyan al sherbet kon limon.
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« | kg kalavas blanka

* 1 kg. asukar

* 11 agua

* | limon

* vanila o fojas de katar

149. Dultsi di portokal

Se merkavan portokales kon kuero mas godro. Se raiya la partida de enriva de la
kashka. Se kortan en medio las portokales i se ketiya el sumo sin aromper la
kashka. Estas se meten a l'agua yelada i se buyen. Este modo se repeta 8-9 vezes.
Se meten al salador ke se eskuren de la agua.

Sherbet:

¢ 1 kg. asukar

« el sumo de las portokales

* 1 kg. portokales aperejadas
* sumo de 1 limon

» 1 kopo de agua

Se buiye ala lumbri fuerte i se faze sherbet espeso. Las portokales se kuezen al
sherbet komo los otros dultses. El dultse pronto se desha al tendjere tapado kon
una tavaja mojada fista el diya de manyana. Teniyamos un shini de plata yano
onde se serviyan las medyas portokales i kada uno kon kucharika arumpiya un
pedasiko. Este dultse se guardava solo para los musafires.

150. Aropi
Kada kaza aperejava aropi para el envyerno. Se guardava en oyas de baro.

« Kalavasa korlada se munda, se korta pedasikos i se deshan a 1'agua kon kal
unas kuantas oras.

» Mirindjenas chikas i longas spesial para aropi se kortavan tajikos la gordura
del dedo i se dechava a I'agua kon kal unas kuantas oras.

« Tomatikos chikos longos verdes

+ Uva blanka sin simyente

« Kanela

» Asukar i miel

El enverano merkavamos mas mucha miel kon la sera. Kuando se eskoriya la miel
kedava la sera. Esta sera se metiya a l'agua ke se dirite lo ke kedo de miel. Esta
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agua kon miel se empleyava para mesklar kon asukar. Se metiya a buyir i se faziya
el sherbet. In este sherbet se buyiya el kunducho mizmo komo el dultse.

151. Marmalada de portokal

» kashkas de portokales i limones
* asukar
+ sumo de | limon

Las kashkas de las portokale i limones se arikujiyan i se buyivan en 8-9 aguas
trokadas kade ves para ke salga la amargura. Se muelen a la makina de moler la
karne. De la kantida de kashkas molidas se adjusta asukar, en una se mete a buyir
para ke se ate. Este marmalada la empleyavamos para untar las revanadikas de
pan i para adjustar a la masa de tajikos, de burikitas di muez i otras dultsuras.

152. Marmalada de granos de roza

Los granos lavadas se meten a buyir kon un poko de agua ke se amoyesan. Las
granas amichugadas se pasan en un filtro, in un litro de likido se mete 500gr. de
asukar. Se buye fiste ke se ata bueno. Kayente se aresenta a los potes.

153. Marmalada di frutas diferentes

Se toman diferentes frutas(almechas, bimbriyas, briskas, mansanas, peras,

melon)se alimpyan, se mundan i buyen todo en una kon asukar. Es marmelada
muy pastoza.

1 kg. frutas
= 500 gr. asukar

154. Marmalada di kaysis

* 1 kg. kaysis
« 500 gr. asukar

Lavadas i kitadas las kueshkas las kaysis se meten kon un poko de agua ke se
amoyesen kon la asukar se mete a la lumbre tivya ke buye. Se deve mesklar ke no
se keme al fondo. Kuando yo se va abar bueno, se aresenta a las potes.
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155. Marmalada de prunas pretas

« 1 kg. prunas pretas
+ 500 gr. asukar

* kanela

* 2-3 kucharas de rum

Lavadas i kitadas las kueshkas las kaysis se meten kon un poko de agua ke se
amoyesen kon la asukar se mete a la lJumbre tivya ke buye. Se deve mesklar ke no
se keme al fondo. Kuando yo se va abar bueno, se aresenta a las potes.

156. Luap

De todas las frutas ke teniyamos abondante mi madre a parte ke faziya fruta
inkandiliyada, dultses, marmalada faziya i luap. El luap lo metiya en fildjanes de
kave i kada uno aboltado en un chiniziko teniya una vista ermoza i era pastozo
para komer. Mas mucho keriyamas el luap de bimbriyos. Los bimbriyos i en el
envyerno los teniyamos freskos de ke mi madre los aresentava enriva del dolap i
la etajer de la kozina. Intera la kaza teniya una golor agreable fista el medyo
envyerno.

157. Luap de bimbriyos

Unos kuantos bimbreyos kortados pedasikos un una kon la simyente i la kashka
se mete kon bastante agua ke buye bueno fista ko no se amoyese. Todo se eskore
en un filtro. De la kantida de likido depyende la kantida de asukar, se adjusta
sumo de | limon i se mete a buyir fista ke no se ate. Inda kayente se echa a los
fildjanes i se desha toda la noche ke se yele. El luap se serviya a la manyana.
Simejante se faziya luap de los otros frutos. Djusto antes de la gera salieron al
bazar produktos komo la jelatina ke se impleyava para luap.

De las kashkas i el korason ke kedavan kuando de los bimbrios ke se faziya dultse
se meten en un tendjere fondo ke buyen mas mucho tyempo. Esto se metiya en un
filtro se amichugava i el sumo kon asukar de muevo se mete a buyir. Kuando ya
se ata se echa en un tasin ke se yele. Este luap yelado se korta kuadrados i se
serviya al lugar de dultse.

158. Frutas inkandiliyadas

Frutas inkandiliyadas se faziyan de :kaysis, briskos, almeshas i figos. Se
empleyavan para los platikos de Purim i para los musafiris.
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* 1 kg. fruta
* 1 kg. asukar
* 1 kopo de agua

La fruta se mundava i kon una aguja se ketava el kueshko. A la agua kon kal se
deshava unas kuantas oras, se lavava bueno para ke no kede de la kal. Se eskoren
al salador i se mete al sherbet ke se buye. Se ajusta al buyor kuartos de limon.
Kuando las frutas ya va na star buyidas kon una kuchara kon burakitos se kitan i
se meten in un salador ke se eskure del sherbet. Lo ke keda del sherbet se mete in
potos i se kulaneya para otras dultsuras. Esta fruta se desha al sol al salador unos
kuantos diyas.

La fruta agora seka se embuelvo a la sukar i se aresentan en un pot. Estas frutas
kandiliyadas se serven para alguna fyesta o alegriya en kaza.

El modo de preparar para kada fruto es la mizma.

159. Kompot de fruta seka

Las frutas sekas se empleyavan mucho a la kozina de los Sephardes el envyerno.
El enverano las balabayas sekavan muchas frutas i zarzavat para el envyerno. La
fruta se metiya en tasinis en logar limpyo al sol, al kortijo. Muchas vezes se
faziyan restas i se enkolgavan a los maderos. La fruta seka se arekojiya en boltsas
de panyo. Los kriyos mos plaziya mashkar sekas mansanikas, kaysis, eran
pastozos. Para fazer kompot se tomava:

« Fruta seka kuanto se kere
* 1 kopo de asukar

* kanela

* agua

La fruta se desha 1 ora a I'agua yelada ke se unfla, a la lumbre tivya se mete a
buyir la fruta kon agua i asukar. A la fin se mete la kanela o pedasikos de limon.

La pastecheriya de Amdi

Se merkava entre el anyo i despues de Pesah la taan halva. Merkavamos boza,
malibi, dundurma, kadaif. La boza se vendiya i por las kayes. No onde Amdi era
la mas pastoza i merkavamos en ridomas de vidro.

Las pukas se merkavan de vendidores de las kayes. Alguna ves las aparejavan en
kaza al lado del mangal el envyerno, en un tendjere. De vez en vez mi padre mas
traiya sudjuk, lokum kon muezes i almendras turadas.
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160. Kave

El kave se merkava kurudo i mozotros lo toravamos en un atuendo spesial.
Merkavamos kave safi. Ma kon este kave al turar adjuntavamos garvanso o
sivada. La kantida de estas produktos para misklar dependiya de la situasion
materiyala de la famiya. Las famiyas proves raro merkavan kave safi de ke era
karo. Muchas vezes beviyan garvanso o sivada torada. Kave safi no se serviya ni
a las kazas mas rikas, se kreiva ke empleyar el kave safi es malgastar. El kave
mesklado torado se guardava en granos en kutis de teneke para ke no afere umida.
Antes de biver kave se moliya la partida ke se teniya menester en uno molino
spesial por el kave, algunas balabayas lo batiyan a la almires. Kuando veniyan
vijitas era ovligado de servir kave i delantre de todas moler el kave era un ritual.
Las mujeres ayidadas alguna ves el kave lo beviyan kon biskoecho o pan turado la
manyana por dezayuno. Al tyempo de luyto, despues del bedahaim se serviya
kave, guevos inhaminados i raki anason. Il kave i los guevos eran por I'alma del
muerto.

161. Salep

Kada diya di manyana por las kayes pasava un turko, muy konesido de mozotros,
en un atuando spesial, ke lo portava al bel, vendiya salep kayente gritando:"Aydi
Salep™.

Las manyanas de envyerno antes de ir a la eskola mi madre mos dava un
fildjaniko de salep kon un poko de asukar i kanela. Kuando aviya alguno ke sta
tusyendo o hazino, salep se faziya en kaza kon leche i kanela.

» ] litro leche o agua

* 2 kucharas de salep en polvo
¢ 2 kuchars de asukar

* kanela

La leche se buye. Se trava de la lumbre se adjusta asukar i el salep ke sta diritido
kon un poko de agua para ke no se fagan bultos. El salep se buye fin ke se espesa.

162. Boza

La boza se vendiya por las kayes,de los bozadjis los kualos al bel yevavan un
grande atuendo de metal,de kual inchiyan kopikas kon boza. Onde Amdi se
vendiya la mas savuroza boza I la merkavamos kon redomas de vidro para en
kaza.
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163. Shurupis

Di todas los modas de dultses kedava una kantida de sumo ke lo metiyamas s las
redomas o potis. Lo mas de vezes se empleyava diritido kon agua yelada komo
bevida el enverano. Frekamente se empleyava el sumo de vishnas o kaysis.

164. Almindrada

De los kaysis ke se faziya duitse , marmalada i los ke se sekavan los kueshkos se
arekojiyan de kualos se faziya almindrada. Los kueshkos se arompiyan i la
almendra de deyentro se metiyan a 'agua kayente ke se eskalden ansina se kitava
kolay la kashka i se mundavan. Se metiyan en boltsas de panyo i se atavan kon un
longo atajido i la boltsa se metiya adjentro del podjo a l'agua. Ausina se kitava la
amargura. Kada kaza a Monastir teniya un podjo. Mozotros teniyamos dos. Al
podjo la boltsa kedava unos kuantos diyas. Despues se sekavan i kon un poko de
sal se toravan al forno. Se vendiyan por las kayes i a la djente del charshi les

plaziya. Kada kaza djudjiya los faziya u eran konosidas komo pivitas djudiyas.
Los chikos las keriyan mucho.

165. Pivitas de kalavasa

Las kalavasas korladas se komiyan entero el tyempo fista ke se vendiyan. Se
koziyan saches enteros i era buen adjusto al komer. Spesialmente eran mucho
komidas al tyempo de la gera, kuando eran emportantes para mantener. Las pivitas
se arekojiyan se sekavan i se toravan saches enteros. Las komiyamos la noche
arikojidos al lado del mangal, sentyendo las konsejas de mi nona, o los
ankontisimyentos del diya pasado. Las pivitas se vendiyan a las kayes o a las
kavanes, o delantre la entrada al sinema. Muchos proves mansevos de esto se
manteniyan.

En muchas kazas se serviyan las pivitas a los musafiris. Komo burla a Monastir
las pivitas djudija las yamavan “Jurnal djidyo”. No mozotros mucho las
keriyamos.

166. Muezes, alviyanas, fustukis, almendras.

Todas estas frutas se turavan kon las kashkas. Se komiyan despues de komer la
noche kuado la famiya entera se arekojiya al lado del mangal i despues alado de
la soba el envyrno. Las kashkas se echavan a la soba onde se kemavan. La noche
de “’Las Frutas” al plato kon todas las frutas se metiyam e estas. A las boltsikas de
kada kriyatura se metiyan todo modo de fruta i toradas kastanyas, bilibizis,
datulis, figos, pasikas. Era grande alegriya i kon dispansensya se asperava kuando
se van enehir las boltsikas.



Sinteyas de los Sefardes de la Makedonia 119

Las almendras se partiyan i se eskaldavan i se mundavan. Se sekavan i se toravan
al forno. Lo mas mucho se kolaniyavan para los tajikos. Eran karas ansina raro las
komiyamos.

167. Kastanyas buyidas i toradas

Las kastanyas se toravan al mangal el envyerno. Muchas vezes se buyivan los
chikos las keriyamos.

Spiga

A la fin del enverano se empleyavan las spigas abondantamente. Por las kayes se
vendiyan asadas o buyidas en sestos tapados kon tuvajas.

La spiga la aparejavamos en tres formas:

Asada, buyida i los granos kon asukar o sal.

168. La spiga asada

se metiya a la lumbre al forno o al mangal i ansina se asavan. No teniyamos
pasensya las komiyamos kayentes.

169. La spiga buyida

se metiya kon agua en un tendere a la lumbre tivya. No se echava apurey la agua
se utilizava kuando se buiya el fijon, la linteja o se metiya buyir patatas el mizmo
diya.

170. Granos de spiga

Los granos se buyivan fista ke patladeyan. Se komiyan kon asukar inriva. Alguna
ves al buyor a la fin se echava asukar, este mode se komiya para “Las Frutas™.

171. Tramusos

Los tramusos krisiyan a Bitola simejante al fijon. Los zarzavachis Djidjos lo
asembravam i estas eran los unikas ke vendiyan. Algunas Djidyos los sekavan
para el envierno, no ansina keservados los tramusos perdiyan el gusto spesial.

Los granos de taramusos se ketavan de las kashkas i se skaldan a I'agua salada. Se
metiyan en bolsa de panyo se atava kon atajido i se metiyan al podozo onde se
deshavan unas kuantas diyas. Ansina la amargor de los tramusos saliya.
Adultsadus se ketavan del podzo i se komiyan kon un poko de sal. Tiniyan buen
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gusto. No se podiyan guardar mucho tyempo se bazeyavan presto.

Los Chayes

Kada ves kuando me esforso de rekonstruir la vista de las males djidyas de
Makedonia, no mankavan las grandes ramas de diversas plantas inkolgadas a las
guteras para ke se seken. Il enverano kuando los alhas lo vijitavanos el Perister
empesavamos arikujer las yervas medikamentozas i para chay. Era grande plazer
kaminar a la montany kuando floresan las yervas i kuando el aver dava una gulor
agreable. A la muestra kaza mi madre syempre teniya yervas i simyentes sekas.
Las kulaniyavamos para fazer todos los modos de chayes. Para muchas hazinuras
las mujeres djudiyas se areglavan kon los chayes. Al doktor no se iya para kaladas,
diyare i otras mas chikas duloris.
Egzistiyan djentes spesiyalizadas para fazer milizinas de yervas yamados ahtaris
onde kualos se merkavan melemis para kimaduras, reumatizmos, granos,
panarizis kurtaduras de kuero, likidos para sanar los nyervos, reumatizmos,
kayinturas i hazinuras del korason.
Estos ahtaris i medikos faltsos eran efikasos kon el saver eridado. A Bitola una lo
mas konesida la yamavamos "La di Kuru”, esta nombrada puede ser si lo daron
dela palavra “kurar” ke kere dezir sanar. Esta era mujer kurajoza i zvelta. Sanava
mucha djenti a la sivda kon los melemis i milizinas. Las reseta a las guardava kon
grande sekreto, no a la djente ya les dava konsejos.
Las kumadris ayudavan a las paridas. Se kulaniyavan i vinfuzas mas raro no
deviyan de ser personas kapachi para las dar.
Las mujeres djudyas komunikavan mucho entre eyas a la male ansina si davan los
konsejos i las experiensas para sanar la famiya kon yervas. Se emplyavan
frekantamente estas:

» Menta-para doloris del estomako

» Floris di tilyo i sabugu para amuyiser la tosi

* Floris di kamamil -para los rizen nasidos, lavar los logares feridos, I
flamation des ojos.

« Fojas i simyente de urtigas-chay para los anemikos

« Fojas de arvoles de muezes-akusar de safanyolis

* Simyente de rozas-para afreskar despues de la hazinura

» Palikos de vishnas-pisgaduras para urinar

* Fojas di almoras-para kalmar

* Fojas sekas de tutun-para apuzar de korer la sangre de las kivraduras

* Los kueshkos de las mansanas, bimbriyos, mangranas alharovas para sanar
el diyare,

* Simyente di sinap batido se mete a la agua kayente para banyar el kriyo kon
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friyo

* Kon urtigas i sinap se fazen lapas para dolores reumatikas

» Los melemis aparte de las yervas se mesklavan kon el tutnu de los guesos de
bitela, las resetas se teniyan sekretas.
Me akodro de un melem fecho kon ajo i sal bueno batido kuando se metiya al
lugar ferido kemava mucho, era efikaso.

Ruda (Ruta graviolens)

Planta ke se asembrava en todas las muradas a los kortijos o in potos. La Ruda es
planta muy vyeja. Los vyejos Gregos i Romanos la empleyavan komo melezina i
asezonado. Planta tura muchos anyos i es muy rezistente ansina ke a la medicina
se empleya para muchas hazenuras i para fazer medikamentos fista oy, adjustada
kon otros elementos.
Los Sefardes dela Makedonia esta planta la konsidera komo santa. Por esto se
faziyan amuletas, se metiyan a la kama de la parida i al kriyo. Se arest entavan
ramikas de ruda a las achugares, I se dekoravan los novyos. Se kreiya ke la ruda
ya guarda la kaza de ojos negros. A los regalos se metiya una ramika para afirmar
todo bueno. Estos uzos pasavan de una a I'a otra jenerasion.
Al anyo 2000 a la revista "Aki Yerushalayim™ No. 62 foja 77 salio un artikolo
onde se trata la ruda al folklor de los Sefardim kon otras komunidades etnikas en
la Argentina djusto kon la povlasion indijena de Tucuman. Ansina el kamino de la
ruda kon los vapores la trucheron en Espanya i de ayi fista los Balkanes kon los
Sefardes.
Despues de la I gera mondiala a mi kaza la ruda la struyeron. A lo ke sali al bazar
merki de un Albanes una ramika kon rais en un kuti de teneke. Esti mi kunto ke
la ruda la empleyan komo chay para kalmar. Yo no me akodro ke la ruda se
empleyava komo chay. Yo me alegri i fista oy al kurtijo lo sto guardando komo
suvenir.
Mi suvrina manastirliya ke bive en Paris(Marie Kolonomos-Herskovici)kuando
vino me vijitar i la vido la Ruda al kurtijo bien grande se alegro i se tumo una
ramika kon la rais se la yevo para la dar a la florista ke se la asembre en un pot.
La ruda sta amintada i a la Bibliya i muchas vezes a las kantigas i romansas. En
una kantiga de amor a Bitola se kantava:

Dame una ramika de ruda,

kuando me akodro de ti. .
Una otra kantiga se amenta la ruda:

“Una ramica de ruda,

una ramica de flor,

Mi la dié un mancevico

que de mi s'enemarord.
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Los rifranes trayidos dela Espanya kon syeklos prezervados i transmetidos de una
generation a la otra. Se empleyavan al favle de kada diya para todas las okaziones
i kon todos los membros de la famiya mansevos i ayedados. En los refranes se
kontyene toda la filosofiya de la vida i grande eksperyensa ke las madres keriyan
kon akonsijar i kon kastigar las dar a sus kriyaturas. Kon los rifranes se keriya en
una forma natural prezentar la dirichida, injustisya ekonomiya, konsensya,
deseyo, rizyura, amista bunda, prudensia, ermozura, savidura, relasiones a la
famiya i amostravan los uzos negativos del ombre. Las normas etikas i las
eksperiensas del bivir un unas kuantas palavras se deziyan ansina para ke keden a
la memoria para syempre. Los rifranes ayudavan para buenas relasiones a la
famiya i eyas teniyan influensya pedagojika a los mansevos. En este muestro livro
al lado de rifranes atados kon algunos uzos o fyestas, la mas grande parti sta
konsakrada al mantiner i a la salud. Demonstran la sabriedad, kontra del strasar i
disfazer, ekonomizar, prudensya, pruveza, ajilidad, eksperyensa de la vida de kada
diya. Muchos rifranes tyenen elementos humoristikos ansina kon las konsejas
eran buen pasatyempo las noches a las oras de repozo al lado del mangal i las
kandelas asendidas.

Los rifranes ayodaron para sustiner la lingua judeo espanyola vera a su forma
orijinal. Kada favle entre los membros de la famiya impesavan i se skapavan kon
rifranes. Se enrekesiya el nombre de rifranes emprestando del diridor onde
beviyan los Sefardes adjustando muevos o trokando akeyos los kualos los
saviyan. Los rifranes beviyan in una kon mozotras i inrikisiyan i alongavan la vida
del djudezmo.

Se editaron muchas koleksiones de rifranes ke demonstran la rikeza del folklor de
los Sefardes. Este muestro livro ke seya una chika i modesta contribusion ke va
arumlar el modo de bivir a la kaza sefarda de la Makedonia.

Rifranis sovre la komida

1. A la mar va, agua no topa.

2. Al guevu pelu.

3. Al negru ni su myel,ni su fyel.

4. Al podzu ki bevis,no skupas.

5. Al riku i il gayu li meti guevu, al provi ni la gayina.
6. Arova pitas i beza la mizuza.

7. Bevi una bota, no vyertas une gota.

8. Buen bukadu,mal vizinu.

9. Buen vino en negra bota.

10. Bukadu kumidu no tyeni amigu.

11. De buena planta toma la vinja,de buena madre toma la fija.
12. De noche,no eskojes ni trigo,ni novya,ni djoya.

13. De vez ke vengo yeno,so bueno.

e e
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14.Desha di kumer i no di fazer.

15. Desha di fazer, i no di kumer.

16. Desha il patu,toma la gayina

17.Di ayi li dyo tosi a la gayina.

18.Di la firmuzura no si unta i si komi

19.Di mas pan no ay mal.

20. Di myedu di pasharikus,no asembra trigu.
21. Disfilu di ajus pudridus.

22. Disfilu di bus asadu.

23. Dispartio Djuha para si lo mas.

24.Di todus lus guevus no salin poyus.

25.Di trigo negro no sale buen pan.

26.Di tu pan no komu,di tu palavra m'afalagu.
27.Di un karneru ,no salin dos kuerus.

28. Dos karpuzis kon una manu no si yevan.
29.Dos gayus in un gayineru no kavin.
30.D‘un guevu il kal interu.

31. Dyo il kurdriku al lovu, ki lu guardi.
32.Echa un pan a la mar,al kavu d'il anyu lu vas a fayar.
33.Echa il peshi chiku,para ki t'aparesa il grandi.
34.El ajo no se puede fazer almendra.

35.El amor es dultse kon el pan.

36.El apeti vyene in komyendo.

37.El buen bokado se lo kome lo pera.

38. El Dio da alviyanas al ke no tyene dyentes.
39.El friyo i la fambre traye el enemigo a la puerta.
40.El ojo kome mas ke la boka.

41.El vino esta repozado solo en la bota.
42.Es karo komo la pimienta.

43.Este aros yeva mucha agua.

44.Fina Stambol, pur una kuchara d'aros.

45. Gayina sin fyel es trifa.

46.Ichar sal a lus ojus.

47.11 guevu di la vizina es mas grandi.

48.11 peshi gueli,di Ia kavesa.

49.11 peru d'il gurtilanu ni komi,ni desha kumer.
50.11 puerku no savi lukue es perla.

51.Kada diya no es las frutas.

52.Kada karneru pur su pacha s'inkolga.
53.Kaldo de gaina muerta.

54.Ken aspera kome la pera.

55.Ken es myel si lo komen las bezbas.
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56. Ken giza vyernes kome saba.

57.Ken komi i desha ,dos vezis meti meza.
58. Ken no lavora,no komi.

59. Ken platikos manda, platikos arisivi.

60. Ken si kema a la chorba, asopla al yagurt.
61.Ken tyene fambre i pyedras kome.
62.Komo la azeyte enriva la agua.

63. Komu para bivir,no bivu pur komer.

64. Kuandu no ay ni el rey no kome.

65. Komimos makaronis,inchimos pantalonis.
66. Kurdiriku es,ya si va asar.

67.La kuzina es negra vizina.

68.La mujer i el vino,kita al ombre del tino.
69. La pera alavada sale guzeniada.

70.La vyentri no si inchi kun palavras.
71.Li kayo la kuchara a la myel.

72.Lus peshis grandis, ‘inglutin lus chikus.
73.Muera patu, muera fartu.

74.Ni Pesah sin masa,ni fija sin kazar.

75. Ni sena kun karni,ni star kun tu madri.
76. No es limon ki si gueli.

77. No es tyempo de la mirindjena.

78. Onde komen dos,komen i tres.

79. Ondi entra il vinu,sali il tinu.

80. Pan dimaziya no da dulor di kavesa.
81.Pan i sal i buena vulunta.

82. Pan no tinemus,ravanikus kiremus.

83. Para kada oya ay su tapadera.

84. Se amichuga komo los granos de la mangrana.
85. Shavdu in la meza,saladu in la kavesa.
86. Sta yivandu agua a la mar.

87. Shavdu komu la klara d'il guevu sin sal.
88. Un poku mas di sal al kumer,si va apurey.
89. Una mansana pudrida,las pudri todas.
90. Uno fazi il kaldu otru si lu bevi.


lavora.no
bivir.no
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Djidyas al charshi de Monastic al fin del XIX sieklo
Kolektion Gererd Levy, Paris
EBpeit so iiaprnujaTa so MoHacTiip Kpaj na 19 BeK
KojieKnnja Xepap Jlcbh, LlapiiB. Collection Gererd Levy, Paris
Jewish in the bazaar in Monastir end of 19 century
Collection Gererd Levy, Paris
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La male djudiya a Skopje, 1930
EBpejcko Maa.no, CKonje, 1930 rofuma - aepo chmmkb
Jewish Neighborhood, Skopje, 1930 year - aero picture

La male djudiya a Skopje, 1927
EBpejcKo Maa.no, CKonje, 1927
Jewish neighbourhod, Skopje, 1927
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La male djudiya a Stip, 1923
EBpejcKo Maajio, UITiin, 1923
Jewish neighbourhood - Stip, 1923

Jahudihana - la male djudiya
a Monastir, 1913
Kolektion - Museo Albert
Kahn, Paris

JaxyamxaHa - eBpejcKo

Maa.no, MoHacTnp, 1913
Kojiexmija Ha My3ejoiu
Aiodepiil Kan, MNMopH3

Juhidihana - Jewish
neighbourhood, Monastir,
1913
Collection - Museum Albert
Kalm, Paris
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La famiya Halevi, Monastir, 1897, Kolektion lafamiya Mentesh Kolonomos. Paris

CewmejcTBO Xanesun, MoHacTup, 1897, Konekunja Ha cemejcTBOTO MeHTelw
KonoHomoc, lMapH3
Family Halevi, Monastir, 1897, Collection ofthefamily Mentesh Kolonomos. Paris

La famiya Kolonomos,
Monastir

CewmejcTBO KonoHomoc,
MoHacTup

Family Kolonomos,
Monastir
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La eskola djudiya e Skopje i la maestra Netika, 1924
Yuntenkata HeTuka Bo eBpejcko yunnuiite, Ckonje, 1924 rop.
The teacher Netika in the Jewish school, Skopje, 1924 year

Elevos de la Alliyansa delantre el kal Halevi, Monastir, 1906
Kolektion la famiya Menlesh Kolonomos, Paris
YueHnuy of AnMjaHCUMHOTO LKoo, CuHarorata Xanesu, butona, 1906,
Konekuuja Ha cemejcTBOo MeHTew KonoHomoc, Mapu3
Pupils from the Alliance school in front of the synagogue Halevi, Bitola, 1906
Collection of the family Mentcsh Kolonomos, Paris
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Kursos para kuzir § brodar para las fiyas djudiyas, 1930
KypceBu no Be3ewe 3a EBpPEjCKaTa XXeHCKa opraHusaunja, 1930
Courses for embroidery for the Jewish women's organization, 1930

La mujeres djudiyas a Stip, 1930
Mpyna EBpejku og LTun, 1930
Jewish women from Stip, 1930
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A las vakansas a Magarevo, Bitola. 1936
Ha netyBasbe Bo cenoto Marapeso, butona, 1936
Holiday in the village of Magarevo, Bitola, 1936

Kaza para amorar in una las famiyas Kolonomos i Tabula, Bitola, 1936
CTaBare Ha KaMeH TeMe/IHMK 3a 3aefH1YKa KyKa,
cemejctBa KonoHomoc n Taxyna. butona. 1936 rog.
Laying of the corner stone of a mutual house,
families Kolonomos and Tabula, Bitola, 1936
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Esterina Kolonomos, Bitola, 1930 (destra)
EcteprHa KonoHomoc, butona, 1930 (gecHo)
Esterina Kolonomos, Bitola, 1930 (right)
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La boda de Albert i Satina Konforti. Skopje, 1936
CsapgbaTa na AnbepT ti CapnHa KoHgopTtu, Ckonje, 1936
The wedding of Albert and Satina Konforti, Skopje, 1936



138 Vickpu Ha makegoHcKLmne Cedhapam

La boda de Konforti i Mizrahi. Skopje, 22.7.1940, stan i los rabenos Behar i Saporta
Canbata Ha 4seHoBM Ha cemejcTBata KoHdopTu n Mn3spaxu, Ckonje, 22.7.1940
rog. npucatHu ce u pabuHute bexap n Canopra.

The wedding of members of the families Konforti and Mizrahi, Skopje. 22.07.1940. The
rabbis Behar and Saporta are present

Reina Chaim Mizrahi
PenHa Xanm Munspaxu

Reina Chaim Mizrahi
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El razin nasido
de Skopja, 1932

EBpejcico 6e6e,
CKonje, 1932

Jewish baby,
Skopje, 1932

La boda de Izrael Aseo i Yuli Batino, Bitola, 1930
CBagOaTa na H'jpaen Aceo n XXynH BaTimo, Entons, 1930
The w'tkliing of Israel Aseo and Zuli Balino, Bitola, 1930
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Morpe6oT Ha ApyecTu,
Butona. 1930 rognHa

Aruesti’s funeral,
Bitola, 1930 year

El rabeno Djain kon las membros de Malbis Arumim, Bitola, 1924
PabuHoT LlavH n [O6pPOTBOPHOTO ApyLITBO, Brutona, 1924
Rabbi Djain and the voluntary association, Bitola, 1924
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El kor de los inansevas de Stip. 1936
EBpejckn mnaguHcku xop Bo LUTmn. 1936
Jewish youth choir in Stip. 1936

De Djudiyas ala fyesta de
Purim, Bitola

EBpen noaroteeHun 3a
NypUMCKN MackeHb6an,
BuTtona

Jews ready for the Purim
fancy ball, Bitola
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Ala ekskurzion al deredar de Bitola
M3neTu Ha eBpejckaTa MnaAuHa Bo OKo/MHaTa Ha bHTona
Picnics of the Jewish youth in the surroundings of Bitola

Elevas a la | klasa de la eskola del komercho, Bitola, 1938
(YYamila Kolonomos, Rosa Kamchi, Moric Romano. Joco Beraha, Regina Sami)
YueHuum of 1Ba rogmHa Tproecka akagemuja, butona, 1938
(PKamuna KonoHomoc. Posa Kamxu. Mopuy, PomaHo, Jouo bepaxa. PeunHa Lami)
Pupils from the first year, trade Academy, Bitola, 1938
(Yamila Kolonomos, Rosa Kamchi, Moric Romano, Joco Beraha, Regina Sami)
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Yamila Kolonomos,
Kichevo, 1944

>Kammnna KonoHomoc.
KnueBo. 1944

Yamila Kolonomos,
Kichevo, 1944

Formasion partizana: Y. Kolonomos, V. Meshulam, M. Nahmijas. B. Ruso, S. Sadikario. E.
Ovadia and A. Faraji, Galichica. 1943
MapTusaHckumoT ogpen Oame pyes: XK. KonoHomoc. B. Mewynam. M. Haxmujac. b.
Pyco. C. Cagukapwvo, E. Oagua n A. ®apayu. Manvyduua, 1943 rog,.
The partisan unit Dame Gruev: Y. Kolonomos, V. Meshulam, M. Nahmijas. B. Ruso.
S. Sadikario, E. Ovadia and A. Faraji. Galichica. 1943
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Bitola, 11 mart, 1960

(O;t6ejle>KyBaibe na 11 MapT,
EiiTOlJia, 1960 roga,

Celebration of 11 March,
Bitola, 1960

11 mart, 1979 a la kaza de la famiya A. Sadikario
OnC'"KyBaibe Ha 11 Mapr Bo gomoT na A. CajHKapHO, 1979 roj.
Celebration of 11 March in A. Sadikario's home, 1979



XKamumna Konmonomoc
JacmMuuaka HaMuueBa

WIL N MaEGoNCHUmE Ww
.Awm,oﬁaya, odwean, umﬁmm

EBpejcka 3aegauna Bo P. Makenonuja
Ckomje 2005
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Ha cute 7148 Cedappu on Makenonuja
youenn 1943 rop.so TpeGnunka.
Ha GopuuTe on oTnopoT
KOHU 'l H3ry6uja XXKUBOTUTE BO Gop6aTa MPOTHB HALUCTHUTE.
Ha xpTBuTe of 3emjorpecor Bo 1963ron.so Ckonje.
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EBpeuTe ce mpacrap HapoA cO KOpeHHM BO CyMepcKaTa LMBMIIM3aluja.
Hapon, koj pgeceTnuy croneTtuja, ce Cyaupan co CTPalllHH UCKYIUIEHHja Ha
cynbuHaTa, cO NMOrpoMH, JOJra MCTOpHja Ha NPOKJIETCTBA M CTpajama.
Brpanenara fyxoBHa cHara 4 4yBCTBO 3a H[ICHTHTET, BO KOXOT HA HUBHUOT
pon, MHOrynaTH, r'u OfiBpaTd of Oe3gHaTa Ha HCYE3HYBameTOo. Bo
cIMpajaTa Ha CTO/eTHjaTa, MM ONpXKYyBalle KyNTOT KOH MeMOpHjaTa.
TokMmy Ha Taa MeMopHuja, ce noBUKa U Enu Busen Bo cBoeTo obpaKawse npu
ponenysaweTo Ha HoGenoBara Harpaga Ha 11 fekemspu 1986 roauna.
"AKO Hewilio moxce da Zo cllacu 408eliiBoWo, CaMO MemMopujaiila moxce.
3a mene, Hadexc ez memopuja e HaAuk Ha memopuja b6e3 nadexc".

A HajgexTa, ja mnoTxpaHyBa Bep06aTa, AcKa 3alenexeHaTa MuUCNa,
sanaMeTeHaTa BHCTHHA, Ke M3podaT HOBM HAfIEXXM 3a FEHepalMHTE KOHU
cinenat, o6e36GenyBajky UM NaT KOH HIHUHATA.

ITpoexToT, KOj Npef HEKOJKY roguHy ro GEB 3anoyHana 3a 3abelexyBamwe
Ha MaTepHjaAHUTE U KYITYpHHTE Tpard Ha MaxkenoHckute Cedapnu,
cioHaTHO ro uspopud HacnmosoT Cedapacka Memopuja. TparaweTo no
aKkTHBHaTa MeMoOpHja 3a MakeaoHckute Cedapau, M Hej3SHHOTO
IpeToYyBale BO CTOpHja, M€ OJBEE IO CBETOT Ha JIyreTO KOH CBOETO
NOXHBEAHO U BUICHO HCKYCTBO YMeeja fia r'o MPETO4aT BO CIMKa €O Koja ro
NpeyeKkopyja NparoT Ha u3onaupjaTa. Cnywajku TH ¥ Genexejku ru
CEKOjIHEBHO HHUBHUTE >XHUBOTHU CTOPHH, C€ NMOMAaJIKy MOXeB fAa ce
OTTPrHaM Off CIMKaTa Koja THe ja OXuByBaa npefl MmeHe. Llpnejku ru
CJIMKMTE Off HHBHaTa MeMopHja 3a MoHacTHp, KOj cTaHa burona, 3a
>KHBOTOT BO MaanoTO HapedeHo Jla Marne, 3a COMyHCKMTE MaHHpH Ha
wrunckure Cedapay, 3a APBEHOTO MOBUYE KOH CKONCKOTO €BPEjCKO Maalo,
fojeKa ro oTKpHja peA MeHe CBETOT Ha BonieGeTaBaTa Off IETHUTE HOKH.
KoMmerara Koja npeneTyBa Ha He60TO, H BIEPEHHOT IETCKH NIPCT BO HEAQ, ja
HCTYPH IIpER MEHE cuiaTa Ha 3alloMHaTMOT 360p, OHAaKOB, KaKOB 1ITO IO
Herysaa HemucMeHure cecdapicKH MajKH, OCBETIEHH Off MeMopujara
TaNnOXeHa Co CTOJIETH]a.

Opn vectuTe cpenbu co rmaBHUTe TMKOBH Ha MojaTa Cecpapucka MEMOpDH;ja,
Aspam Capukapuo, 2Kamuna Kononomoc, Mopun Pomano, Poza Kamxu u
Beno Pyco, ce uspoanja MHOIUTBO TeMH 32 KOM cMeTaBMe JeKa e oOpo fa
ocraHaT 3a6enexanu. [Ipu3BykoT o cehbapAcKHTE pOMaHCH, MyApOCTa Off
6abUHNTE NOroBOpPKM, TOPAOCTAa OR TaTKOBUTE MOJINTBH, MHUPHMCOT Off
3roTBeHNTe WAabaTHH jajema, UCTOIUTEHHTE pale Ha GabuTe KoM ce
nofjaBaaT [a yCNoOKOjaT NPUBHKYBajKH Kanapa, 60JIKaTa npequ3BuKaza of
3BEpCTBaTa Ha XOJIOKAYCTOT, U OTKOPHaTHTE Cplla NO AenopTaunjara,
napTusaHcKuTe 60p6u no KajMakuanaHckuTe ryfypH, CETO TOa, COAPXKaHo
Bo raMeHoT of lllaGaTHaTa cBeKa, KOja cMBe OBUE FO[IMHHM He NpecTaHa Ja
ropH Bo HUBHaTa MEMOpH]ja.

OcHoBHaTa HAeja 3a npoekToT Cedapacka MeMmopuja Gewe cekoj
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[IOKyMeHTapeH 3amuc, 3a xuBOTOT Ha Cedapaure on MakeroHuja, fa 6upe
CeJIeKTHpaH M MpeTouYeH BO efHa Ga3uuHa TeMa, Koja Ke OTKpHBA Mpen
YUTATENOT NEJi Ol CBETOT KOj HEUYjHO MCUE3HYBa Ofi HALUMOT BHAOKPYT.
TokMy 3aToa, cMeTajkd JeKa JieH MOCKOpO Taa MeMopuja Tpeba na ce
NpeTOo4H BO NHILaH 300p, ja COCTaBUBME OBaa KHUra.

3anucure co Kamuna Kononomoc 6Gea HanpaBeHM BO TekoT Ha 2004
rOfiMHa, U Of HHMB C€ H3POAM TeMaTa 3a KYNHMHAPCKHUTE BEILUTHHH Ha
MakenoHckuTe Cedapau, aTMocBepaTa BO KyKaTa 3a OfpelcHH Npa3HHULY,
CEKOj[HEBHATa C/IMKa Off XXHBOTOT BO MPOCEHHOTO cechapfCKO CEME|CTBO,
obuyauTe, TOrOBOPKUTE, KEHUTE KaKO CTOXEP Ha TpajuLujaTa, U 6e36poj
ApYrH HCKPH OJf HEj3MHOTO [eTCTBO. 3apagu 3ajpXyBalme Ha
aBTEHTHYHOCTA Ha packaXyBameTo, NpallamkaTta Koy 6ea NocTaByBaHU Off
CTpaHa Ha MCTpaXyBayoT, 3a [la AOjAeMe A0 KpajHaTa NpUKa3Ha ce
u30cTaBeHH. LIenoKynHUOT JOKyMEHTapeH MaTepujaj, CMETaBMe JleKa e
nono6po Aa Oufe npeToyeH BO €HEH BHA NpHKa3Ha IpPEKYy Koja Ke
OTCJIHKaMe JIeN Off CJMKaTa 3a XHuBOTOT Ha Cecbapnure Bo Makenonuja Bo
NEPHONOT NOMEry ABETE CBETCKH BOjHU.

Knurara e nofiesnieHa BO [iBa [ieNa, Off KOH CEKOj COPXKY N0 HEKOJIKY TEMH.
Bo npBHOT fie € NmpHKaXKaH KpaTOK MCTOPHCKM OCBPT Ha reHe3aTa Ha
nocToewmeTO0 Ha EBpejckuTe 3aefHUMUHd Off J[AeHewHa Peny6nuka
MakenoHHja; OCBPT 3a 3Ha4eHETO Ha ja3UKOT BO XHBOTOT Ha Cedappure;
ynoraTa yl 3HauemheTo Ha cedhapickaTa XKeHa BO paMKHTE Ha CEMEjCTBOTO U
3aefHKLaTa; HAYMHOT Ha ofbeyeXyBalkeTO Ha NpasHULUTE BO €OHO
npoceyHo cedapiacko ceMejcTBO Off MakefoHHja ¥ NOYHTYBaHmETO Ha
obuyaute. Bo npuior ce npe3eHTHpaHU HEKOJKY OI0Ka JNOKyMEHTapHU
¢ororpadun. Ocobena 6narogapHoct go Menteir KonosoMoc op ITapus,
KOj HM OTCTamu Aien off ceMejHuTe dororpacdum co cemejcreaTa XajeBu U
Kononomoc.

Bo BTOpHMOT fieJ1 Of KHHUTATa, NPETCTaBeH € OJHOCOT Ha cedapacKOTO
CeMejCTBO KOH MCXpaHaTa U OpraHu3anyjaTa Ha eKOHOMCKHOT JeJl Off AOMOT
KaKo OCHOBa 3a 3afipXKyBarbe Ha cneuuduKuTe o TPaAKUKOHANHATA KYjHA.
Hajrosnem akueHT, CEKeKO € CTaBeH Ha Npe3eHTHPabETO Ha pelenture '0d
xyjnaina na Ecitiepuna®. Cexako, OBle € NpPeTCTaBeH caMO MaJ el Of
peuenTuTe XOoM Oule MNpakKTHKyBaHM BO cedapackaTa KyjHa Ha
MmakefgoHckuTe EBpen, HO THe noBeKe ce AOKYMEHTHUPaHM CO Len Aa ce
npukaxe omsocor Ha CedapauTe KOH TpajMUHjaTa HO M HHUBHaTa
OTBOPEHOCT KOH OKOJIMHAaTa Koja T'M ONKpyxyBa. Taxa, roiem 6poj
pelenTH Kou Ke W MpPOYMTATE BO OBaa KHUra Ke BH Ce YMHAT MHOTY
€[AHOCTABHH ¥ HELITO IUTO H JieHeC IOBEKETO ceMejcTBa BO MakeRoHHja ru
NPUrOTBYBAaT, HE3aBMCHO Of KOja KYJITypa MOTEKHYBAaT HUBHMTE KOPEHH.
Ho, TokMy Toa e BpefHOCTa KOja HM ja OBO3MOXUIO 3a€AHUYKOTO
JKUBEEHE HA MCTO T/AO-NPECIMKYBalbeTO Ha Pa3NHYHUTE KYATYpH H
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Tpapuuuy. VIcTO Taka, NOArOTBYBAMkETO HAa CHTE jafickha € NPHKaXaHO BO
apxauuHaTta ¢opMa, OAHOCHO HHCTPYKLUMUTE Ce€ OfiHecyBaaT Ha
KOPUCTEHETO Ha ¢hypHa HaMECTO pepHa, CO IUTO caKaBMe YLITE CO EleH
eJleMeHT fa ja NOoONMXHMe aTMocBepaTa Ha M3MHUHATOTO BpeMe, Ha
BPEMETO Off AETCTBOTO Ha ZKaMuia, Off [IOYETOKOT Ha 20THOT BEK.
OcoGena OnaropapHoct go Hapa Capukapno, Xoja T'M NOATMOTBH CHTE
KONauu M MeceHH paGoTH cnopefl NPONHLIAaHUTE PENEeNTH ¥ HU FM OTCTanH
CBOUTE U3BOHpeAHO u3paGoTeHM paKoTBOpGH, BO apaHXKMaHHTE 3a
dororpacguute.

CekaKo, HEW3OCTaBEH NeYaT Ha CJIMKAaTa 3a CEKOjAHEBHHOT >XMBOT H
MeryceGHaTa KOMYHUKauuja Ha cedapACKHTE XEHHM ce NOrOBOPKHTE.
TToBeKe Of cTOTHHA NOrOBOPKH Mpe3eHTHpaMe Ha KpajoT Off KHHraTa, KOH
ce ONHECyBaaT Ha MCXpaHaTa, OOMYHMTE, XEHHTE, XMBOTOT BO KyKaTa.
CMmeTaBMe, fieka He 61 61 MOTNOJNH KONOPHTOT Ha cinkara 3a Cedapaute
on MakenoHuja Ge3 npe3eHTHPamHETO Ha 1€ Ol OBHE HaPOAHH MYAPOCTH.

JacmMuuka HaMuuesa
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TepuropujaTa Ha paecHemHa MakefoHdja, co npaBo roineMm 6poj
UCTpaXkyBauyM ja HapeKyBaaT KOlleBKa Ha nocroemeTo Ha EBpeure, ywite
HEKOJIKY BEKOBU IpeA HoBaTa epa. Mako Kako poGOBH, JOHeceHM Ha
BankaHOT, cO HUBHaTa yMEIUHOCT 3a TProBHja, MOJHIVIOTH3MOT, KaKO H
cnocoGHOCTa 3a MpUMarofiyBame Ha NOCTOjHUTE yciosH, EBpeurte-Toraw
HapeueH#, PoMannotn, MHOry Gpry cosjane ycioBH 3a 3aXHUBYBaibe Ha
MOKHHM €eBpEjCKH 3aeJHHUM BO PaMKHTE Ha ‘MHOI'Y PHUMCKH FpafioBH Ha
TepUTOpHjaTa Ha MakenoHuja.

CouyBaHHTE TEMenH Of [BETE CHHArorH, (2-5BeK H. €. )BO PHMCKHOT rpaj
Cro6u, HM ro oTKpuBaaT (PaKTOT 3a MHKOPIOPHPAHOCTAa Ha eBpejcKaTa
3aeHML]a BO OBOj rpaj, HO YKaXyBaaT M Ha HEj3UHOTO 3Hayelme BO
rpaackata ynpasa. TekcroBure on newaroT Ha EBcrarthj, cron6oT Ha
ITonuxapmoc, auckor Ha PpPOHTHCT, KaKO U TpaBypaTa Ha MeHopa ce
HCKPUTE KOM HHM IO pacBeTiyBaaT MOrNEeAOoT KOH MHHATOTO, NpH TOa
HaBajKH MOXHOCT 3a OTCJIMK Ha reHe3aTa Ha NOCToeeTo Ha Espenrte Bo
Makenonuja.

Hus BHOpOT Ha BekOBUTE, OCOGEH NpHAOHEC, BO M3rpajyBalkeTO Ha
KYJITYpPHHOT XXMBOT Ha EBpona, gane rojieMm 6poj eBpejcku Y4eHH, JieKapH,
npodecopd, npeBeAyBauM O CHTE KJIACHYHU jasHLiH, TProOBIH KOH ro
cliefiesie TIATOT Ha cBunaTa ce uo Mupuja, Kuna u Janonuja, 3aHaeTyuu,
MHC/IMTEH.

W3yuyyBameTO N NOYHTYBaWH-€TO Ha HOPMHTE cnopefll TanMyHOT H 3aKOHHUTE
Ha Mojcej, HH3 BeKOBHUTe, Kaj EBpeuTe Brpafuic ofHecyBalhe KO CTaHalO
3alUTHUTEH 3HAK, YECEH OAHOC KOH paboTaTa H CEMEjCTBOTO, PallHOHANHOCT,
CaMOJKCUMIUIMHA M NOYHT KOH MHMHaTOTO M CONCTBEHHTE KOPEHH.
TanMyzoT ro HOpMHpan Ha4MHOT Ha JXHMBeewe, a TopaTa yKaxkyBalla Ha
BepcKHUTe 3a6paHu BO MCXpaHaTa, (Kallep H TpHa), CEKOjAHEBHHOT XHBOT,
ofHecyBaweTO 3a pgenor lllabar, omHecyBawmeTO Ha pOJWJIKaTa IO
NOPORYBaETO, ONHECYBAkETO Ha cBelUTEeHHUMTE U c1.  TToMery malukara
eBpejcKa nonyjauuja HemMano HUKOraul HEMHCMEHH.

BO cpegHHMOT BeK MaK, KaKO MCKIYYHMTEJIHO pa3BHeHa, Ce CIIOMEHYBa,
OXpHAIcKaTa pOMaHUOTcKa 3aegHuua. Bo 1107 rox, o Oxpun 6un poneH
pa6uror Meup Kocrypcku, asrop Ha aenoro "Meop Ejuasum”, nofexa Bo
1108-1120 rop. EBpeunor Jyda Jles MynZ, cTaHyBa apXHENHCKON
Oxpuncky. Bo nuwanute ussopu, Bo 1382rofg. ce cnomeHyBa Kako
HCKJIyYMTEJIHO BIIHjaTe/IHa eBpejckaTa onuTiHHa Bo Oxpu[, Koja NOAOLHa
BO TEKOT Ha 15THOT BeK, peuHcH LIeJIOCHO ce npecenuna so Lapurpag, kage
Bo BanaT KBapTOT, H3rpaguiia OrpOMHa CHHArora. (CHHaroraTa € aKTUBHa H
BO [EHELLHO BpeMe).

Peuncn BO MCTHOT MEpHOA, MOroJeMHOT GpoOj YIEHOBH Off €BpejcKaTa-
poMaHHOTCKa 3aenuuua of lltun, ce npecenune Bo Liapurpan, xage Bo
HenocpenHa Onu3uHa no OXpuackaTa cHHArora, MORMTHale CBOja,
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Hirruniu cunarora.

Bo Xpucosymure Ha napor Credan Qywax, (1337-1345) ce cnomenysa
nocroeweto Ha EBpente Bo Ipunen.

Bo camoto noprpague Ha TBpauHaTa Bo CKomje, NOCTOesna eBpejcka
Hacenba, ofukoneHa CO CHaKHH 3uguuu. Tamy Bo 1366rop. Ouna
nofuraarta ¥ cuHarorata Ber JakoB, a nokacHo cuHarorata Ber ApoH.
PomaHMOTCKUTE eBpejcKM 3aeJHHLH NPOJOJXKUIEC Jfa OMNCTOjyBaaT Ha
Bankanotr u 10 poarawetro Ha Cedapackure EBpen op ITupuHejcKHOT
NONYOCTPOB, KOM, KOH KpajoT Ha 15THOT Bek, Off NPOroHUTe Ha
Wukeusunujara, ce pocenune Bo TorawHata OTOMaHcKa HMIepHja.
Cedapnute, co cefe ro foHene U AyXOT Ha MepuTepaHcka lllnanuja, xoj
Habp30 BHEJ CBEXUHA U XKHBOCT BO JOTOTallIHUTE POMaHHOTCKH 3ae{HULIM.
Taka, nocreneHo pOMaHUOTUTE Ce MPETONYBAAT NOJ KYJTYPHUOT HaIIuB
Ha cedapackaTa Tpaguubja. MHory ydeHu Espeu, Kako pesyiataT Ha
3HaeweTO Ha apalcKHOT, XeOpejCcKHOT, IIMAHCKHOT, NOpPTYraJICKMOT,
MTaNMjaHCKUOT U IPYTH CBETCKHU ja3HLH, CTaHYBaaT MOCT 3a KOMYHHKalHja
Ha OToMaHcKaTa uMIepHja co ocraHaTHOT cBeT. CojyH, cTaHan rpapgoT
Majka Ha EBpeuTe, o Kafie TUe ce pacenuyie HaceKafe Hu3 BaJkaHCKHOT
nonyocrpos. MakefoHHja, Kako 3HayaeH KPCTOMNAT,  TPrOBCKH LEHTap,
6una on ocobeH nHTEpEC 3a HacenyBameTo Ha Cecdapuure, KOu BO NOoTpara
N0 HOBM MECTa 3a XKHBEEH:E CE HacesyBajle IVIaBHO BO FPajiCKHTE CPEIMHH.
3a MHOry KpaTOK BPEMEHCKH NEpMOJl, Ha TEpUTOpMjaTa Ha [eHellHa
MakefioHMja, BO MNOrOJeMUTE TpajoBH, Gune ¢opMupaHd noBeKe
cedapiCKi 3aeHUIH YIUTE KOH KpajoT Ha 15 Bek.

Bo Monactup (nmokacHo Bo 20Bek-Butona) 6une ¢opmupanu HaBe
Cedapacky 3aeaHuuu-AparoHcka co cuHarorata Kan Aparod, u
nopryrancka co cunarorata Kan ITopryrese.

CropujaTa Ha MoHacTHp Genexy noseke cnaBHU paGuUHHM U MHUCIHMTENH,
Hay4YHMUM W [TMCATENM, KOM UMaJie FoJIeMO BJIMjaHHe Bp3 CO3[aBaibeTo Ha
OMIUTHOT KYATYPEH ¥ AYX0BeH XuBoT Ha Cedapaure of 0Boj rpan.

Pabun Jocegp Gen Jles-BenuKaH BO 3aKOHOLaBCTBOTO, KOj 6un popeH 1502
BO MoHacTup, Hanuuajd 4eTHpHM KHHUCH BO KOU ce OonMuIaHM obuuaure,
TproBmjaTa W 3aHAaEeTUUCTBOTO Off MpBaTa MNONOBHHa Ha 16 Bek. OBHe
u3nanuja 6une orneyateny o llapurpan, Beseuyja, n AMcrepaam.
Pabunoin lllenomo Aspam Akoen Xoj Bo 1535rop. paGoren Bo MoHacTHp,
OCTaBajuJi ROKYMEHTH 32 3[PY>KEHHUETO Ha TProBlUUTE.

Pabunoii Illimyen Oe MeQuna noKpaj Hamucu O} >XHUBOTOT Ha
MOHacTHpckuTe EBped  Hamuilan ¥ mpOTOKOJ 3a npepa6oTKa ¥ TProsuja
CO KOXH, IPETCTABEH! KaKO BAXXHO 3aHHMahe Ha MOHacTHpcKuTe EBpen.
Bo Ckonje, nak, Cnopex nonucoT off TypckuTe nedrepd, Bo 1544 ron.
uMano 32 eBpejcku ceMejcTBa M 6 HeoxkeHeTH. Bo camoro noarpanue Ha
TBpAMHATa, 6uUja NpPOIUMPEHA POMAaHUOTCKATa eBpejcka Hacenba u
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¢hopMmupaHa ypbaHa CTPYKTypa CO OrpajHH 3UAMHM, BO YHH PaMKH, BO
LeHTapOoT Ha NpodpaHoTo janpo, ersucrupaie cuHarorute Kan Apon u Kan
Jakos, (3ananeHa Bo 1689 rop on BojckaTa Ha reHepanoT IIMKOJIOMOMHY).
IMuuiaHuTe U3BOPH, of 25 jyonu 1674 rop, ja cnoMeHyBaaT aKTHBHOCTA Ha
aapyxxennetro Xespa Kapmwa Bo Ckomje, uuj uMor 6Mi1 Ha espejckaTa
onwrnna Bex Jakos Bo asopuiuteTo aprona Bo eBpejcKOTO Maano.

Bo lltum, McTO Taka KOH POMaHHOTCKAaTa €BpEjCKa 3aeAHMILa ce
npuknyuune Hoopojaeuure Cedapacku Espen. Tue Ha camuoT 6per Ha
pexata OTumwa, BO jagpoTO Ha UEJNOKyNHaTa rpajgcka ypfaHa CTpyKTypa,
BO paMKHMTE Ha €BPEjCKOTO Maallo, ja MOAMrHaje CBojaTa "“;IpBeHa
cuHarora" (n3ropeHa Bo IIpBara CseTcka BOjHa).

Mapanute, xou Bo noMan 6poj ce pocenune co Cedappckure Espen,
NOJOLHA CE aCHMMJIMpalle CO OCTaHAaTOTO EBPEjCKO HACENIEHHME.

T'onem 6poj yuenu pabunu Kom Bo 16 u 17 Bek, xuseene 80 burona, llltun,
Ckonmnje, Oxpun, JojpaH, octaBuie 6pojHH NuuIaHU NOAATOLH 3a pa3BOjOT
Ha eBpejCKUTE 3aelHMLH BO MakeloHHja.

Teorpadckara nonox6a Ha MakefoHMja Of €[Ha CTpaHa, KakKo H
NIOBP3aHOCTa Ha €BpejCKUTE 3aelNHuUM Of MakeoHHja cO €eBpEjCKHTE
saequuuy on Conyu, Llapurpan, Coguja, Jy6posuuk, ®panuyja, Uranuja,
M [pyrd eBpONCKM LEHTPH, NPHAOHENE 3a pa3BUBak€ Ha HHTEH3MBHA
KOMYHHKalUja ¥ TProBuja co HanpegHUOT cBeT. Mef'yHapoaHaTa Tprosuja,
6una pakoBOJEHAa O YWICHOBM Ha eBPEjCKUTE 3acHHHLM, MCTO Kako H
pa3BOjOT Ha MaHyQaKTYpHOTO NPOHM3BOACTBO Ha TEKCTHJ, KOXH;
TPproBUjaTa coO CKanoueH! MeTanu U CTOKH, pyAH, CTHIICA U ClI.

Bo Monacrup, Ckonje, Oxpun, Hojpas, KpaToBo u ILITHI ce pa3Buie jaku
€BpEejCKM ONIITHHH €O YYMIMIUTA, CHMHAroru, KYITYpPHH H XyMaHHUTapHH
3npy*eHHja. EKOHOMCKOTO U KynTypHOTO BiHjanue ol Conyn n apurparp,
ce pedIEKTHpaNO M Ha OpraHM3alH{jaTa Ha >KUBOTOT Ha MaKENOHCKHTE
Cecapau. BocnocTaBeHUTe TProBCKM BPCKH CO COHApPOJHHUILIMTE Of OBUE
UEHTPH, ce NPOLUMPYyBale, HO BOEHO H pa3BUBaJie MapTHEPCKM peNlaliiy COo
MHOTY JpyrH HEEBpEjCKM TProBcKd ¢upmu. MHOWTBO MHpOpMALMU 3a
BaKBaTa TProBcka copaboTka fo6uBame O pabUHCKUTE NPOTOKONM, KaKo
1 Ol MONHCHUTE Re(hTEpH M CUIIMIIK Ha OCMaHCKaTa afi]MMHUCTpauuja, of 16
Ro 19 Bex. KOM HM OBO3MOXYBaaT JIeHeCKa Jia ja peKOHCTpYHpaMe CIIMKaTta
Ha rpaflOBATE BO MHj COCTAB MOCTOEJIE €BPEjCKUTE ONIUTHHU.

3akynor 3a eKcnyioaTalMjaTa Ha pyAHHLUTE Ha Xele3Ha pyna Bo Kparoso
n Kpusa IlanaHka, 3a pyqHHUNTE Ha IUAJHMTpa U CTHICAa Bo MoHacrup,
Ckonje u Oxpup 6un Bo paleTe Ha €BPEjCKU U EPMEHCKM TPTOBLM.

Muory narenncuu, MunyBajku Hu3 Makeponuja, on 15-20Bek, ocraBuie
OpojHM 3amicH Of CBOMTE BIIEYAaTOLM 3a CIWKAaTa Ha IpajloBHTE, BO KOM
xkuBeene Cedapncknre Eppen. Cekako, BIEYATOKOT Ha CHTE € JeKa BO
MoHacTUp ersucTUpasa HajroleMaTa eBpejcKa 3aefiHULA. 3aToa, KaKo
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THNMYHA ¥ HajrojieMa eBpejcka 3aefilHMLa Bo Makenonuja, Ke ja
npeTcraBuMe gemMorpadgckara cocrojba Ha MoHacTup.

Bo 1591 ron. Bereyujaneyoist Mapyuyc nuitiyBa fieka MoHacTHp € HacesneH
co 1500 cemejerBa on kou 200 ce eBpejcKu.

Esnauja Yenebuja (1611-1622)nuimysa geka Monactup € rpaf co 21 maano,
3000 xyxkn, 70 yamuu, 9 menpecu, 900aykauu 40 rocruneuuM, 47 uMapeTu ,
6e3ucTeH co MHOrY fyKaHH.

1669 rop. p. E0sapd Bpayx numyBa fieka MoHacTHp € rosieM yGaB rpaj co
15 C00xurenu, eneH Off HajBaXKHUTE Ha OBOj Aien Ha BankaHoOT.

dpanuysor Fapor Boscyp noTBpayBa Aeka Bo MoHactup umaino 10-12000
KUTENH.

1835ron. Amu Bye dpanuycku natenucen nuiuyBa feka Bo MoHacTup
umano 40000 sxuteny, 11 yamu, efen manactip 2150 nykanu u 1400 Espeu.
M. Dpanxo 3a 1884 rop. nuiyBa fexa B0 MonacTup umano 4000 Espen.
Pyckuor xon3yn Ckpabur 1885 rop. HaBeayBa BoO MoHacTup 2000 Espen.
Tonwesux 1890 ropn. cnomenyBa Bo Monacrup 4000 Ebpen.

ByrapckaTa craTicTHka 1918 ron. norepaysa 5048 EBpen, a aHrnmucKUOT
koH3yn 1907 ron. 3ab6enexysa 4270 Espeu Bo MoHacTup.

J. Egenitios 1903 rop. 3abenexan 8200 Eppen.

Jleor Kamxu nax 1910 rop. HaBenyBa fieka Bo Monactup uma 7000 Espen.
Mezan-ucropuyap on mnodeTok Ha 20 Bek TBpau 3a 6000 Espen Bo
Monacrup.

K. H. Kocwux on Typckure fieprepu 1889ron. HaBenyBa fieka Bo MoHacTup
umano 31 257 xutenu on xou 5500 Eppen.

Anrnuyaneuor Edeapd Jlup, maTemucel, CIMKap NULUyBan JieKa BO
6UTONICKaTa YaplliMja ce Ciyluane MaKeJOHCKHOT, TYPCKHMOT, €BpPejCKHOT,
BRAILKKOT, FPYKUOT U anGaHCKHUOT ja3uK.

BpojoT Ha eBpejCKOTO HacesieHue Bo MOHacTUp Harno onagHan, BO nNpBaTa
fekaja Ha [Ba€CETHOT BEK, KaKO pe3ynTaT off GalKaHCKUTE BOjHH,
HapylueHaTa €KOHOMCKAa CHTYDHOCT, HO M 3apafid gBaTa ToJieMH [OXapH
KOH YHHIUTHJIE FOJIEM fieN Off rPajioT, IPH IUTO 0COGEHO MHOrY CTpafaio
EspejckoTo maano.

Co usrpan6arta Ha xenesuunukure npyru Cxonje-Conyu so 1872 rop, u
MoHactup- Conys Bo 1894 ron, MakepnoHuja goGuna norojeMu MOXHOCTH
3a pa3Boj Ha TProBHjaTa HO M 3a CO3[laBakbe HAa NPBHTE HHAYCTPHCKH
npeTnpujaTyja.

OBa 610 MOXHOCT NOBEKe, 3a 3aLBPCTYBaHE Ha BEKOBHUTE BPCKH IIOMETY
eBpejckuTe 3aeAHuLM off Makegonnja co onue Bo ConyH u Llapurpan.
Oco6eno, Guine 3HaYajHU KyNTYPHUTE H €KOHOMCKUTE BiHjanuja ol ConyH,
KaKo Hajrojiem ueHtap Ha EBpeute Ha BankanoT ofi Toj nepuofi. Bo Tekor
Ha 1912 rox. uma ronem HamjidB Ha HceneHHuu Of COnyH, KOH Kako
Haj6bnucka Toyka 3a cBojoT 36er ja opGupaar MakepnoHuja.
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HoBoHacenennte conywmaHd [OHecyBaaT cO ceGe M Kanuran BO
ocHpoMallleHHTe eBpejcKH 3aefHulu Bo Makenonuja. Taka, ceMejcTBaTa
Aceo M AJaTHHH, CcTaHaJe CONCTBEHMUHM Ha PYRHHUMTE 3a XpoM;
6aHkapuTe-Opakata Cumxa; GaHkapoT Enuesep HaBapo, Koj 3acTaHaln Ha
YeJio Ha CKOMNCKaTa eBpejcKa 3aefHHUla.

Bankauckute BojHH 1912-1913 rop. ro ocupomalllyBaaT HaceJiEeHHETO BO
MakefiOHHja H eKOHOMCKaTa KpH3a NpeQU3BHKYBa MaCOBHO MCENnyBame Ha
Espeute Bo Apyru 3emju, ocoGeHO BO AMepuka, Ppaniuja, Yune, kako u
Bo ConyH, Benrpapn, 3arpe6, Capaeso. McraTta roguna co 6yKypeulKHOT
Mmup, Makenonuja 6una nogeneHa nomery Byrapuja, Cp6uja u I'punja. Toa
NPUIOHENO IO OTEXHYBaM-€ Ha cUTe BpcKH nomery ConyH i MaKe{OHCKUTE
rpaposu burtona, Ckonje u ITun.

Bo IIpsata CBeTcka BOjHa, CTAaLMOHHPaHH, Ha TEPHUTOpHjaTa Ha
MakenoHuja 6une roneM 6poj BOjcKH, IITO ylUTE NOBEKE ja NpoAnabounio
eKoHoMcKaTa Kpu3a. Bo Tekor Ha 1917rop. Toa nmpefu3BMKANO, PEYHCH,
NOTHOJNIHO paccellyBale U 3racHyBake Ha MOMalliTe eBEPEjCKH 3aeNHHLH
Bo [ojpan, Ctpymuua, Ilpunen, Benec, Ynoso, I'esrenuja u Kymanoso.
Bo Tekot Ha 1929rop, co cospaBaweTo Ha KpancrBoTo Jyrocnasuja, fien on
MakepnoHuja 6una npuknyueHa Ha Bapodapckxa 6anosuna, co Ckonje Kako
agMHHMCTPATUBEH LIEHTap.

Kpajor Ha nBaeceTHTe rOAMHM, HAYCTPHUCKOTO IPOM3BOACTBO CTaHAJO
akTyeJqHO M Bo MakenoHnuja. EqHa on HajroneMute TeKCTHJIHM (pabpuku
6una concrseHocT Ha XauM Apyecty, co 464 BpaGoTeHH.

Bo Burtona, EspenTe npefcrasyBaie 3Ha4aeH e O HHIYCTPUCKATa EUTa
Koja ce chopMmHpalia BO IOYETOKOT Ha JiBaeceTuTe rofiuu. Taka nosHatu
Gune:

1924-1941ropn. nevaTHuuaTa " Yhuon" concTeeHocT Ha Qapanu.
1920-1941ron. paGorena ¢pabGpukarta 3a Koxu Ha ABpaMm CaguKkapuo.
1925-1939ron. ¢pabpukara 3a canyH conctseHocT Ha ApoH Jlesu u ITapno.
1929-1938ron. ¢abpukara 3a TKAGHUHH Off CBMJIa H MaMyK CONCTBEHOCT Ha
Jyna Ilappo.

I'onema Menuuua Bo c. BpycHuk-concreesocT Ha Boxop Kacopna.
Capadu co 3HavaeH kanutan 6une Kaned Kononomoc u Bpakara Ilappo.
Oco6eHo roneM HacraH Bo Burona 6MI0 CBEYEHOTO OTBOpame Ha
eneKTpu4yHaTa LeHTpana Ha Topop Apyectd, Ha 24. 12. 1924rox. Co
OCBETJIYBaK-ETO Ha [NIaBHATa Y/NUUA-KOP30TO, 3all04HYBa BOBENYBalk-ETO Ha
eJIeKTpHKaTa Bo rpafoT. [Tononxa 6una cnpoBeficHa enekTpugpHUKauHuja BO
noMakuHcTBaTa. Toa Tpaeno noseke roauny. Taka, razueHnre nambu Gune
BO ynotpe6a ywre muory gonro. Crpyjata 6una cna6a. Ce kopucrena efipa
N0 HEeKoja cCHjanuua BO ceKoja KyKa. Op  eNneKTpHYHU ypeau BO
AOMaKHHCTBATa HeMajlo HMTY Tpar. Tue noyHane fa ce nNpou3BefyBaaT U
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KOPHCTAT [IOMAcOBHO N0 BOjHaTa. ENMHCTBEHO HEIUTO IUTO NpeJ BOjHATa
CTHIHAJIO M TOA CaMO BO HEKOJIKY noboraTh Kyku 6uio pagHoro.

Bo 1920 roa. Bo Butona xxuseene eBpejcku 737 cemejcTBa co 3246 uneHoBH,
on kou 304 cemejcrea, Gapane nomol off eBpejckaTta 3aefnuua. Taka
Burona cranana rpap co HajcHpOMallHaTa €BpejcKa 3aelHMLa BO paMKHTE
Ha Kpancreoro JyrocnaByja.

Bo Burona npema M3BelITajoT Ha pabuHOT ABpaM PomaHno, eBpejckaTa
3aegHULA BO 1929 ron., 6pon 2640 EBpeu, 1930 ron. -2680 Espen, 1931 rog.
- 3751 EBpen, 1940 rog. - 3246 Espeu. Ogn EBpejckara nonynanuja, 43 6une
CTapMHapH, 54 npofaBayH Ha 3eJIEHYYK, 8 rpaguHapy, 70 Hocauu(aManu), 29
¢ypHayuu u 6pawHapy, 22 Mecapu, 17 numapu M Kaszalyun, 14 npoaaBauu
Ha oBoluje, 8 MIeKapu.

ITomery peete cBeTckn BOjHE 1O 1940 rop. Bo IlanectuHa ce ucenune 429
6utonuanu Espeu, Bo 3arpe6 205, Ckonje 181, Hosu Can 27, Benrpan 162
Jyxna AMepHuka 42, I'punja 25, Bocha 7, lltun 7, Hosu Iazap 5.

1939 rop. Bnapara Ha IlseTkoBUK u Mavyek rv JOHeNa Ha cHara MpBUTeE
aHTHEBPEjCKH 3aKOHM, KOH KOM, BO MeceluTe IUTO clefaT ce [0
okynayujata Ha JyrocnaBdja, 6uile NPUKIJIYYEHH HM3a CNHYHU 3aKOHU 3a
Herpajaumja Ha eBpejckoTo Hacenenue. Co " Ypeo6aitia 3a yiuc Ha auya co
espejcko itoiliekao 60 ywuawwiniaiia - Numerus clausus"-BO TEKOT Ha
1940ron, 6un po3sonen ynuc Ha caMo 10 yuenuuu - EBpeu Bo Butona, 4 Bo
Ckomje, 1 3 Bo llITHn.

Bo 1941 rom. co oKynauujaTa Of CTpaHa Ha HauucTHuka [epmanuja u
Byrapuja, oco0eHO no foHeCyBamheTO Ha GyrapckKHTe 3aKOHM 3a 3a6paHa Ha
Espeure 3a 6aBeme cO TProBHja ¥ HHAYCTPH]ja, U 3aKoroli 3a 3auiiuiia Ha
Hayujatia Koj € MAEHTHYEH CO 3aKOHOT foHeceH Bo Hupu6epr 1936 rop. koj
npeTrcTaByBa BPB Ha HaUU3MOT, HAMNOJHO 3aMpel €KOHOMCKHOT,
ONIITECTBEHUOT ¥ KYATYpPEH XuBOT Ha EBpente Bo Makeponyja.

Bo Texor Ha 1942 rop. Oune poHeceHM 3aKOHOT 3a O3HauyBake€ Ha
€BPEjCKHOT MMOT, U 3aKOHOT 3a Ofi3eMalbe Ha HCTHOT, noToa Onpenbara 3a
3alOJIKMTEJIHO HOCEHE Ha XOJITa TPaKa; CO IUTO GUA NOArOTBEH TEPEHOT
3a M3BpIUyBalke Ha (PMHANHUTE aKUMM 32 YHMIITYBale Ha eBpejcKaTa
nonynaudja B0 MakenoHyja. ’

Ha nouerokor Ha 1942 rop, co OnpenGarta 3a 3aGpaHa Ha nOCETa Ha jaBHK
JIoKany, AyKaHH , NapKoBH Of] CTpaHa Ha eBpejcKaTa nonynaudja;Hapeabata
3a JIMKBU[Upalbe Ha €BpEjCKUTE 3aHASTYHCKHU AyKaHu, ce NpHUBpLUyBaje
aKTHBHOCTHOTe Ha Oyrapckara ¢allMCTHYKa BJIACT 3a pa3rpabyBame Ha
€BPEjCKHOT HMOT M leNlopTalLyja Ha HaceJEHHETO.

Toa 6uno moBoj, roneM feJl OR eBpejcKaTa MJajdHa Ja ce BKIYYH BO
aKTHBHOCTHTE Ha Pe3sHCTeHLMjaTa MPOTUB HALU3MOT M OKYNATOpOT.
Oxkony 600 EBpen 6uiie opraHu3MpaHy BO WIErajJHy IPynu 1 paGoTene 3a
OTIIOpPOT, of Ko 30 MnafAMHUM ce BKAy4YMJIE BO NPBUTE NAPTHU3aHCKH
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oapep. On HUB, 1NOroJeMHOT Gpoj-JBacCcETHHA, 3aTHHAJE [0 KpajoT Ha
BojHaTa 1944roguna. Ecrpeja OBanuja Mapa on Butona, koja 3aruHana
1944rop. 6una npornaceHa sa Hapopen xepoj Ha JyrocnaBsuja.

3apaau akTUBHOCTHTE BO OTIHOPOT, noroneM 6poj €Bpejcku aKTHBUCTH
6une ocyaeHH Ha 3aTBOPCKH Ka3HH, U Guile MHTEPHUPAHH 1O 3aTBOPUTE BO
Byrapuyja.

Bo nepuogoT 0o KpajoT Ha 1942 u nmoyeTokoT Ha 1943 rop. 6yrapckara
nonuuMja 6uya 0ocobeHO aKTUBHA 32 YHHIUTYBame Ha OTNOPOT 3apajid 1TO
MHOry u4ecto Oune npekHHyBaHM BpckuTe co oppepure. Taka Bo
HajKPUTHYHOTO BpeMe 3a EBpeure, npep JAenoprauujaTa, €BpPEjCKHTE
MJIafiMHUM He MOXeJe fa fAonpaT [0 BOEHUTE dopMalUHH Ha
pesucrenujata. Bo Butona, ocranane noseke MIagMHUHM AoMa, Off Kale
wto 6ea penoprupadu. Bo Cxonje 17 MnaauHLUyY Ha BpeMe 6Une H3BNAeYeHH
Ha Ckoncka LlpHa ropa, kaje yekaa BpcKa 3a Oficke BO HapTH3aHHU. 3a XKan
nocne MOAONrO HeKame, BPCKa He ycreaja ia BOCnocTasaT. OTKPHEHH O
6yrapckara NOJMLHja CUTE JenopTupaHu Bo TpeOnuuka.

Ha 11. mapr 1943 rop. uenokynHoTo eBpejcKo HaceJleHHe Off CHTEe IPafoBH
Bo MakenoHuja, 6110 cOGpaHO BO BPEMEHHOT JIOTOP BO CKONCKHOT
MoHonon, 3a 1a BO TPH TPaHCNOPTAa CO TEPETHH BarOHU OHJIe AENOPTHPAHO
no noropor Tpe6aunka Bo Iloncka. Op TpeGnHuHKa, HHUTY €lcH Of
nenoprupanure 7148 makenoncku EBpeu He ce Bpatun. Co Toa 98% on
nonysnauMjaTa Ha eBpejcKuTe 3aefHHUM BO MakeQgOHMja, 3racHyBa 3a
peuHcH efieH ieH, IITO € ApacTUYeH NpUMEp 32 "KOHEYHOTO pelleHHe".
IlenokynHHOT MMOT Ha [eNOPTHpPaHHTE MakedOHckH EBpen, ywre BO
TeKOT Ha MapT 1943 rop. 6un pasrpaban UK pacnpofiafieH Off CTpaHa Ha
6yrapckara (palicTHYKa BACT.

IMpexxuseannTe EBpeH, BeHalu Mo 3aBPLUIYBaWkETO Ha ocjloboAMTENHUTE
aKuuM Ha CpafioBUTe BO MakepnoHuja, ce BpakaaT Ha CBOMTe pa3ypHaTH
OTHHUILTa, ¥ BO TEKOT Ha HoemBpH 1944rop. ja BO306GHOBYBaaT eBpejcKaTa
onwtuHa Bo Ckorje, a notoa Bo Butona. OnwruxaTa Bo llITHn HUKOrai
noseke He ¢ BO30OHOBEHA, 3apaid MHOTY ManuoOT Opoj npexuBeanu EBpen.
Jlenec, noctou eBpejcka 3aennuua camo Bo Ckomje, co okony 200 uneHoBH.
Bo Burona u lllTun xusee camo no enel Eppeud.
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Majuunuoini jasux He ymupa Hukozaus.

IMocToerweTo Ha €BPEjCKHOT HAPOA € NPOCICAEHO CO MOCTOjaHy MUTPaLUH,
nporoHcrsa U Hecpeku. Toa MOTTUKHANO, pa3BUBalbE€ Ha YMEIIHOCTA 3a
6p30 apanTHpame, BO ORHOC Ha HapOJUTE M 3aKOHMTE Ha KOH
HauayBajle U3yuyBakheTO Ha jasHUMTE KOH TH ONKpYXyBaie H
BrpafyBamkeTO Ha 3000HeHUTE HOBM KMBOTHM HCKYCTBa BO CBOjaTa
TpaAuuuja, 6e3 npyu Toa a ce 3ary6H UyBCTBOTO 33 HETYBathe U Pa3BHBa:E
Ha COTICTBEHaTa KyJaTypa.

Cedapaurte, xebpejcKMOT ja3uK, ro KOPUCTENle CaMO INIPH JIMUTYPCHCKUTE
cayx6u, oeKa BO CEKOjAHEBHUOT FOBOp IOKPaj MajuMHHOT 0jy0e3mo, ro
roBopeJie U ja3suKOT Ha 3eMjaTa BO Koja Gune Hacenenn. Taka, Cedrapaure
KOU ce Hacenune BO paMkuTe Ha OToMaHckaTa MMnepuja ro Kopucrene
TYPCKHOT ja3MK BO KOMYHHUKallMjaTa CO OCTAHaTHUTE Jyre, HajgBOp Of
pPaMKHTe Ha CBOjaTa 3aeHHIa,HO MHOI'YMHHA I'0 FOBOpEJIE M 'PUKHOT ja3uK.
Ywre Bo 1515ron. Bo ConyH, paGoTena neyaTHHLaTa Ha NOPTYrajaeLOT
Jehuda Gadalja, B0 koja Gune nevyaTeHH KHUIH HA MHOTY E€BPONCKH
ja3uLM,HO M KHUIH Ha xeBpejcky U naguHo jasHk. Ha eBpejcKo IINaHCKy U
napuHo Gune oTneyaTeHU noBeKe off 5-6 uijaay fej1a,HO HUE IEHEC MOXKeMe
na npocneguMe camo okony 1000. ITokpaj MMNO3aHTHHOT 6pOj KHHIH,
oTneuateHd 6une u npeky 300 BecHUUM, CMHCaHMja, XYMOPHCTHUYHH
JINCTOBH M CJ1.

Bo 1553 rop.Bo Ferrare Guna oTneyaTeHa u npsaTa bubnuja Ha nanuHo, a
MaJIKy TNOfIoLiHa ce nojaBuna u Bo KMcranGya.

Cekoja eBpejcka KyKa, nocepyBana Topa, TanMmyn u Xarapja-KkHdrara 3a
[Mecax, HanuIaHU Ha xeGpejcKu ¥ apaMejcKH, HO ce KOPHCTENE HajuyecTo
KHUTHTE NMPEBENECHN Ha JIafHHO.

Bo Conyu op 1865-1935 rop, 6une ornedarenu 20 BecHuun, 8 pesuu u 10
XYMOpPUCTHYHH nucToBH. Op Tamy THe Oune AHCTpUOYHpaHU BO CHTE
eBpejcky 3aeauuuy Bo EBpona. OBa fonpuHeno 3a noroaeMa 3acTaneHocT
Ha COJNIYHCKMOT rOBOD, KOj ce CMETan 3a JIHTEPaTYPEH XKyHeo-eClamoll.

Bo Makenouuja, Cecdapoure 3a MeryHapofaHaTa KOMYHHKali{ja ro
KOpHCTENIE CONYHCKHOT XXYyHReO-ecllakbOll 'OBOp, HaKO BO MNOrOJIEMUTE
cecpapncku 3aefHuuyu Bo Ckomje, Illtun u MoHacTHp XKyleo-€CnamOonu
rOBOPOT COOP3KEJT CBOH JIOKaJIHH KapPaKTEPHCTHKH.

Cnopepn MaTepujanuTe cobpanu o Espente Bo Makenouuja,61i1e npaseHu
JIMHTFBUCTUYKH aHAJIM3H Ha ja3UKOT €O JIOKANHHTEe cHeludHUYHOCTH.
loBopoT Ha MoHactupckute EBpen, 6un HajapxauueH, W T'M Hocen
KapaKTepUCTHKUTE Ha oHue npepenu o lllnaunuja-Aparon u Iopryranuja
on kane Guie nojaend. Bo MoHacTHp, mo KpajoT Ha 17 Bek, nocroena
aKTHBHA [IOPTYrajicka ONIUTHHA, CO CBOja CHHarora. [OBOpPOT Ha
nopryranckure EBpen Bo MOHacTup,HanpaBHJl CHIIHO BNWjaHUE Bp3
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roBopoT Ha aparoHckute EBpeu, Taka WTO un3BecHu ¢OHETCKU U
MOpGONOIIKY KapaKTEPUCTUKU ce 3ajpXKaje ce Ao JAenoprauujara Ha
Espeute Bo 1943ron.

Bo ceMejuuoT xuBOT Bo Butona, 6un ynorpe6yBaH JIOKaJHUOT AHjaIeKT,
HO npu KoMyHuKauujata co Cedapam of Apyrd rpafjoBHM WM IaK NpH
KopecnoHfeHuujaTa 61 ynoTpeGyBaH CONYHCKHMOT FOBOD.

Ilo ynuuute Ha Burtona, llITun u Ckonje, noBeXe He ce ciylla €BPEjCKO
LINAHCKUOT FOBOP KOj To rosoperne He camo EBpenTe BO YapliuuTe, TyKy ¥
OHHMe cO Kou THe copaborysasne. 'O HeMa NoBeKe UaropoT Ha JiellaTa, no
COKalLMTe BO eBpejckuTe Maana. He ce ciyla €xOToO Off IUNAHCKUTE
poOMaHcH, KOHM JaBajle ocoGeHa JKMBOCT BO MaajaTa Kafle >KuBeele
Espeure.

IToeeke op mer Bexa Cecbapaure FO HeryBaa CBOJOT KYJATypeH Oarax,
npeKky Koj ce wmpeuie BOo Makenonuja, npusBykor Ha MHInanuyja.
OnpXXyBakero Ha BUTANHOCTA Ha jJa3UKOT, OUo npeky 6pojiu NOroOBOpPKH,
NPUKa3HM, IECHYU, FATAHKH, POMaHCH, JOCETKH, TaXKAaJIKH.

3a fga ce roBOpPH MCUPNHO 3a BOraTcTBOTO Ha ropopHaTa KyJATypa Ha
€BpejCKO LIMAaHCKUOT jasHK, € HeONXOOHa, OfiieNHa CTyAHja, KOja WITO BO
MOMEHTOB He € Hallla LeJ.

UucroTaTa Ha jasMKOT, KO] Kaj MakefoHCKHTe Cedhapau ocTaHal pedyucH
KOH3epBUpaH BO HM3BOpHaTa ¢dopMa of 15 Bex, 10 HeHellleH fieH T'd
dacunHMpa HayuyHUUMTE U AUHrBYCTHTE. [ONeM Gpoj JIMHIBHCTM KOM ce
3aHMMaBaaT CO M3y4YyBalb€ Ha €BPEjCKO LUNMAaHCKHOT rOBOp, Aoaraje BO
MakenoHnja, aa o NIpoy4yyBaaT jasHKOT Ha MakeRoHckute CedappH.

On Makeponuja, Ha 11 wmapt 1943rop. co penoprauujaTa Ha
EBpeuTe,3racHaa CUTE €BEPjCKH 3acAHUIM,KOM ONCTOjyBajie NOBEKe Of
NEeTCTOTHHU TOMMHM Ha oOBaa TepuTOopHja. IIpU3BYKOT Ha JIagMHO
POMAaHCHTE KOj €€ HaCAyIIyBan Kora ce NpuGIHXyBaBTe KOH €BPEjCKHTE
KBapTOBH, 3aCEKOrall McuesHan.

3a nonaacTH4HO NPUKaXXyBame Ha 6esieroT Of eAHa KyJATYpa U eNHO BpeMe,
peluMBME, OBOj TEKCT fla M ro NpeTCTaBMME Ha NOLIMPOKaTa jaBHOCT Ha
€BpejCKO-1UIMAHCKH ja3uK.

Bo Texkor Ha H3MMHATUTE TONMHH,0ApPXaHH ce roneMm Opoj coGupu X
CHMMMO3UYMH 3a JIaJMHO TFOBOPOT, Off EMHHEHTHU JIMHI'BHUCTH OJf LEIHOT
CBET, NIPH LUTO € HUCKYTHPAHO 3a ycoriacyBaime Ha oprorpadujaTa Ha
€BpejCKO IUMNAaHCKUOT ja3uxk. 3a Xam, ce yIITe, NOCTOjaT HeycorjiaceHu
CTaBOBH 110 OBa Npalllakse.

Bo HeojaBenaTa xaGunurtauuja "Les parlers judeo-espagnol de Bitola et
Skopje", Ha K. Kononomoc ynorpeGeHa e ¢ppaniycka oprorpaduja, fogexa
BO HaMUCHTe OJi NMOCJAeAHHBE TOAMHM, Taa ro npudaTuna MONeNOT Ha
nvuyBawe 3acTaneH BO Aki Yerushalayim Kako HajnorogeH H
Haje[IHOCTaBeH, KOj BOEHO € ce noBeKe npucdaTeH BO CBETCKH paMKu. Bo
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0Baa KHHra, IPeBOAOT Ha KYy/leO eCNaHjos1 € HampasBeH MO OBOj MOJEN Ha
ororpadcko nuuyBame. Cekako, Heu36EXKHO € MPOBJIEKYBAETO Ha 1O
HeKoj 360p Of GUTOJICKHOT rOBOp, 3a IUTO MUCIMME €Ka HE € rPEB, TYKY
HaNpOTHB H3pa3 Ha CHJIHKUTE BPCKH CO CEMEjCTBOTO M 3aefHULATa Ha

MoHacTup.
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Kykaitia 6e3 xena Ke ce cpywuu.

Coeettioili 00 HeHalia e man, Koj He 20 caywa e ayo.
Xernaitia cozoaaa, scenaitia pacuiiyea.

Eona uckpa muoZy xyku usiopyaa.

Koj He ja caywa sxcenuuxaitia, cu 20 iliezue yeoitio.
Y6asunaitia Ha JceHallla, He 20 3602aitly8a Maxcoill.

XKupoTtot Ha CechappckaTa XeHa OuUn OTceKorai CBpTEH KOH CEMEjCTBOTO
M HanpefoKOT Ha feuarta. Taa Guima co BEKOBH IJIaBHHOT CTOXEp 3a
OpXXyBake Ha Ky/NTypaTa U TpaguuujaTa Ha Cedapaure, npesecyBaHa HU3
reHepaluuTe.

Hanywrajku ru ceoure ornuiura Bo Hlnanuja, cedapnckure xenu, ce Tie
KOM O NOHeJIe €IHHCTBEHOTO HEWITO IUTO MOXENO a ce 3eMe, XKapoT H
JbyO6OBTa KOH CBOjOT KYJITYpeH MAeHTHTeT. Taka, Ha maToT BO
HEU3BECHOCTa KOH HEMO3HATHUTe TyAypH Ha . BankaHOT, €JMHCTBEHOTO
CpEeicTBO CO KOe, MajKuTe, MoXKelle [ia TH YCIOKOjaT CBOMTE BO3HEMHpPeHH
Aena, 6uijle MPUKAa3HUTE KOM IO BpaKajle 4yBCTBOTO 3a TOIUIOTO AOMAIIHO
OTHHUIUTE, 3BYUWTE ON MECHUTE INEEeHH 3a Npa3sHUYHUTE BeYEpH,
NOroBOPKUTE KOM M MCIOJHYyBajlle €O TrOPAOCT 3apagu Haco6GpaHaTa
BEKOBHa MYNPOCT Ha Npe[uHTe, PELENTHTE KOM rH NOTCETyBajle Ha
MHUpHCHHTE ILabaTHH Beuepd, OGHYAMTE-aMaHETOT OR [EMOBIMTE.
XKusoToT BO 2aayili, CTaHaN BO3MOXEH CO MOMOIL Ha CHOT TOj KYJATYpeH
6arax.

YyBCTBOTO Ha HECUT'YPHOCT, NPEJU3BHKAHO Off HACHJIHOTO MCE/yBake Ha
Espeure op lllnannja u ITopryranuja, AoBeno OO HUBHO, PalHOHANHO
OOHecyBalbe BO OJIHOC Ha CEKOjRHEBHHOT XMBOT. TakBata cocroj6a ro
Pa3BHJIO YYBCTBOTO 33 MaKCHMaJiHa HCKODUCTEHOCT Ha CHTe MaTepHjalHK
aobpa. WITO IMOMOLHA, HM3 BEKOBUTE, OUNO reHepalH3upaHO Kako,
Npeno3HATANB CTHJ Ha XUBeelwe Ha EBpeute.

Bo BopeweTo Ha fOMalllHaTa eKOHOMHja, cedapRCKUTE XEHH, ja uMMane
rnapHata ynora. ITounyBajku off KyjHaTa, THe Bofiea CMeTKa 3a CeKoe napde
ne6, koe Ha Hajpa3/InyHU HaUMHH 3Haeja 1a I'o HCKOPUCTAT IO MOCIENHaTa
TpoluKa. PaunonanuaTa ynorpe6a Ha IpOAYKTHTE NPH FOTBEHETO, IIPH TOA
BOJIEjKH CMETKa IIPBEHCTBEHO 3a 3[IPaBjETO Ha CEME)CTBOTO, Gelte Gener Ha
eBpejcKUTE IOMaKHHKHU. 3aToa, OCHOBHA KapaKTEpPHCTUKA Ha cedapAcKaTa
KYyjHa e 3aCTaleHOCTa Ha CUTe BUIOBH 3€JIEHYYK, 3rOTBEHH jafieka, MIIEYHH
NPOU3BOAM, TECTCHHHH M MECO BO MHOTY Majii KOJIMYHHH.

Taxa 2XKamuna packaxysa: Ce Bojiellle I'pia, iclilaTa 1a UMaaT Y€THPH [0
ner o6poKa JHEBHO, foaeKka 3a Bo3pacHMTe Gea NOBONHHM 1O TpH.
KoHcymupaBMe CBeXO OBOIUTHE BO OrpOMHM KOJNHYHMHM, KakKo H
06paboTeHO BO BUJ Ha KOMIOTH, CJIaTKa, JEMOBH WM NaK CYLIEHO.
CeKkoOjIHEBHO ce TOTBElle CBEXO jafewe, co MCKIY4oK Ha IllaGatHute
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obpouy Kora XxpaHaTa ce MofroTByBaille Off NPEAXOAHMOT JieH. MacHOTUUTE
6ea BOrnaBHO Off GUIHO NOTEKJIO, M C& KOPUCTEA BO OFPAHNYEHH KOJTHUHHH.
3a "ajManuTe feua, CTapuTe nyre 1 GoaHUTE ce Bofelle ocobeHa rpuxa,
TakKa IITO YeCTONaTH 3a HUB Ce NOATrOTBYBALLE U Ofie/IHA XPaHa, COOfIBETHA
Ha HUBHHUTE NOTPe6H.

Majkure 0co6eHO HACTOjyBaa Ha OJIp>KYBakeTO Ha XUrueHaTa Ha felaTa.
KanemeTo Gelle 3afoixuTeaAHo Bo netok npen lllabar.

Boo6uuaeHo, cedapiCKHTE MajKi M BOCIMTyBaa, CBOMTE ielia ylUTE Off
MaJld Ha WTefaausocT. Ha MacaTa ce nocraByBallle IUlaTHeHa caideTKa 3a
CEeKOro co u3Be3eH MoHorpaM. Bp3 Hea ce cTaBalue napueTo /1e6, Koe ako
ocTaHellle HeflojalcHO, Ce 3aBUTKYBallle 3a fia ce ojafie CO CIERHHOT OOPOK.
CekojnHeBHuTe OGBpCKM Ha cedpapickaTa XeHa, Gea ucupnyBauku. Taa
CTaHyBallle IPBa BO CEMEJTBOTO, 3a [la CH JIETHE NOC/IEAHa.

TTocTunaweTO Ha POrO3MHUTE Ha MATOCOT M AYIUIEUUTE NpeKy HUB, Gelle
Hej3uHa OOBpPCKA CeKoja Bedep 3a Aa UM HaMeCTH Ha JOMaLIHUTE, OCTe/H
3a cniuerbe. HayTpo nak, ceTo Toa MOpallie Ja ce CMECTH HEKajie , Kajie HeMa
da npedM, BO M OHaKa CKYYEHUTE NPOCTOPHH BO KYKHTE, BO KOHM
MHOTY[IETHMTE CEMEjCTBa, HajuecTO >KHMBEeja H IO HEKOJKY reHepauuu.
KpeseT umMaa caMo NoGOraTHTE €BPEjCKU CeMejCTBa.

Bo neTHuTe HOKH, NaK, BO TPOIMHHTE EBPEjCKH Maana, ce MNOCTH/aa
OyLIELMTEe Haj4ecTO Ha TepacuTe K GalikOHHTE, 3a Aa ce u3berue
KELITUHATa BO TECHUTE NMPOCTOPUH, HO U 3a a ce U3GerHaT Hae3UTe Ha
TapTabuTH.

Ilpexy 3umaTa, OMAEjKH Ce racHellle MaHTaJOT NMpPeKy HOKTa, 3a fla HE
NpeAU3BUKA NIOXAp WM NaK TPyeHwe Off 4afoT, TPHXKIMBHTE MajKH, CTaBaa
napyMiba UM WIH NaK KAMEHH MJIOUKH, OKOJY JXapoT, KOH [OKACHO T'H
3aMOTYyBaa BO HalllaTa [ocTella 3a a HH ja CTOIJIaT.

ITokpaj MHOWWITBOTO AOMAlUHH OOGBPCKM, OKONY OfpXKYyBameTO Ha
XMTHeHaTa BO KyKaTa, CEKOjJHEBHaTa I'PIKA 33 UCXpaHaTa Ha CEMejCTBOTO,
BOCIIMTYBaWETO M HeEraTa Ha pdeuara, cedpapAckara XeHa, Mopaule faa
U3Hajfie BpeMe M 3a U3paboTKaTa Ha pauHuTE paboTH 3a 4eH30T 3a KEPKHUTeE.
O6nekaTa He ce ciaydyBalle Aa OCTaHe HeM3Hocena. Taka Kako pacrea
Aenata, oGnekara, ce penpagaille, Kpnelile, 3a ia ja JOHOCAT IOMAJIUTE, ce
RO HEj3UHOTO NOTNOIHO KHHEke. M Toralll, HCKMHATaTa o6nexa, KeHUTe ja
cedea Ha TEHKM TpaKM, KOU I'ii HafloflaBaa €[lHa Ha gpyra Y Off HUB TKaeja
YEPrH, UNH [UIeTea NPEKPUBKH. ,

Bo uapiuuuTe Ha MaKeOHCKUTE rpafoBu, ocobeHo 6ea mo3HaTH T. H. Lus
skidjis -ciuapunapu, xou OGea HCKIYUHBO eBpejckd. Yapuimure BO
MaKEOHCKUTE CpafioBU, ce€ COCTOEja Of KaJJpMUCAHH YIHYKH CO AyKaHU
Hapefenu Bu Hu3u. Tue Hajuecro Gea u3rpafcHM Ol GOHAPYK M JACKH.
Jykanure on cexoj ecHadh 6ea rpynupany BO OfiENIHA YIMLA KOja TaKa H ce
HapeKyBallle, Kypuyucka, KasaHUHcKa M ci. Bo TakBa ynuua Gea
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AyKaH4HmbaTa BO KoM paborea "Lus skidjis" ciuapunapu. Tue ru oTKynyBaa
3a CHTHH Napu CUTe OHMe paboTH ILUTO JYyreTo BeKe He MoXea Aa I'd
KOPHCTaT U Ofl HMB [IPENpaBajKu I'¥, CO3jlaBaa HOBU €BTHHHU paGoTu. Mery
HMB, HajMHOry6pojHn Oea IIMBauUTe-Kplay¥, KOM TH MNpeBpTyBaa
U3JINTEHUTE NaiTa U KOCTYMM, OfI HEM3HOCEHaTa CTpaHa U OJ HUB
npekpojyBaa HoBH. On ronemu nanrta, npaBea MajH, M30CTaByBajKH Iu
owTeTeHuTe JenoBd. 2KeHUTe MM NoMaraa BO .IapameTO Ha CTapuTe
ajnulliTa U NEepeweTo Ha MNaTHOTO, 3a fa NoToa OHMAe NOArOTBEHO 3a
npexkpojyBamwe. On 0BOj 3aHaeT ce U3APKYBaa MHOT'Y €BPE)JCKH CEMEjCTBa.
Ho, mHOry HOMakuHKH, NMOKpaj O6BpCKUTE BO [AOMOT, CE€ 3aHMMaBaa Co
MHOry paGoTH KOM MOXeEa Ha CEMEJCTBOTO [ja My JOHecaT HeKoja Mapa
noeeke. Taka WMaule MHOTY MJIaiM >KEHH M BAOBUIM, KOM paboTea Kako
OpUCIYXHUYKM MNY NIepaykM Ha anuiiTa, Bo 6orature Kyku. Hexou nmak
IUleTea KOWHHULY Ofi BpGOBYH Npayky, IpaBea METIH, pefjea JieH, BOJHa,
NOAroTBYBaa CPMEHH KOHIK, BE3ea U CIl. .

Bo onue nak cemejcTBa, Kajie MaXuTe 3apaboTyBaa of nmpopaxGaTa Ha
NneYeHd CEMKH, THKBH, KOCTEHH, Off BapeHH jajlla, XKEHHTE MM NoMaraa co
neyeweTO Ha NOTpeGHUTE PabOTH.

Oco6eno o llITun u Burona uMatite ronem 6poj xeHu Kou paGoTea Kako
wHajaepku. Hexkou Gea cneujanusvpaly 3a IUHEHE Ha CBEYEHU H
BeHuanHu (pycranH. ITo3naTta TakBa mHajaepka Bo burona , npen Bropata
cBeTcKa BOjHa Gewe Mapam [yny, 6upejku nMaue Kaj ceGe cppaHLycKu
yaconucu co Moaenu. OHue, IMBa4YKW KOM HEMaa MOXHOCTH Jja paboTaT BO
CBOjOT [IOM, HajyecTO Ofiea 0 KYKHTe Kafie IuMeja cé mro Geme noTpesHo.
Hajuecto Gea anraxupanu npep Ilecax, kora cute cakaa fia ce IIOJHOBAT CO
Mo HeKoj |est of obnexara.

Cexoraul N0 rpagoBHTe KMallle IO HEKOJIKY XKeHH KoM Gea BemiTh Gabuiu
1 Hafipk Jekapn. Tve UM npyXaa eUHCTBEHO NOMOMI Ha poAMNKUTe. Bo
Burona nosHara Gewe "La di kuru", xeHa Koja cO pa3JM4HH TPEBKU M
YaeBM JiEKyBallle peudcH c€, ONrOTBYBallle MeJleMd 3a paHH, H cil. Taa
[OMa MMallie Mana npupavHa anoreka U nomaraile Ha MHOT'Y 1yre.

Beke, no npearta cBeTcka BojHa BO butosna 6ea OTBOpEHH TPH allOTEKHM:HA
cecrpute Aaexcur; Yanroecku u Kamitepeaurt. ViMalle HEKOJKY NEKapu-
Espen, [p. Mowa [lepacu , Ap. aeud Bapyx, Ap. Eadad 0e Medonca, Jp.
Xenena Hwax, [Ip. Mupjam Iodadux.

Bo Ckonje no npsata cBeTcKa BojHa pa6orene Jp. A6paxam Hucum , [p.
Xaum Abpasanena, [p. llimyea Amooaj, Op. Bapor-nenujarap.

Bo I'erenuja paGoren [p. CunZep, a Bo llTun, paGoren pedTHCTOT
Kaiiyano Menaxem Camyen HapedeH Muwen n anorekapotT Jlesu Ileiio
Jyoa.
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Alliance Izraelite

Honunaiia na FEepeunoii He e 60 HeZoeaiia u3oaayuja, wyxky 60
obedunysarseitio, 30pyscysarseitio Ha HeZoeailia cy0buna co cydbunaiua na
ceeiuoit. (Jlejeuk)

T'naBHa nen Ha €BpEjCKUTE 3aefHUIM BO NEPUOAOT NMOMETY IBETE CBETCKU
BOJHH, CTaHyBa ONHCMEHYBAaWeTO M WIKONYBAaKETO Ha XXEHHTe U
MJIafitHATa, H HUBHOTO AfJaNTHpame Ha HOBHOT CHCTEM U ja3HK BO DAMKHUTE
Ha KpancrBoTto Jyrocnasuja.

Hako Bo MoHacrup, paboteno yuunumre Ha Alliance Izraelite o 1895rop,
cenak BO 190lrog. OMio OTBOpEeHO NOCEOHO XKEHCKO YYHIHUILITE.
EnykauujaTa 3a [eBojuuba, BO TO] NEPHOJ, NpeTcTaByBa efHa oOf
AnujaHCUHHTE HajpeBONYLHHOHEepHHM mporpamu. Bo HoBaTa yumnuiuHa
3rpaja koja e uarpageHa no 1905rop, ce onBuBana HacraBa co 8-9 yaca
¢paHUYCKH ja3MK, HEleNHO, XeOpEjcKH jasMK M PEJIMFHO3RM JIEKLMH,
npenaBaHu Ofl JIoKanHuTe pabunu. CpICKOXPBATCKH jasHK OMI BOBEJEH, 3a
Bpeme Ha KpancrBoro Jyrocnasuja. Buna miayuyBaHa u reorpadyja,
nocTGUOMKCKa HCTOpHja, apuTMeTUKa, Hayka. Ho, oco6eHo BHUMaHHE GHIT0
oO6pHYBaHO Ha YaCOBUTE IO payHa paboTa, 13paboTka Ha Oen Be3, TKaewe
¥ gomakuHcTBO (Of 7-10 yaca HemenHo).

3anapHoTo 06pa3oBanue, 60 npudaTeHO O caMaTa eBpejcKa 3aeHUla
Kako rosjeMa MpuAOOMBKA 3a HampeAOKOT Ha JeBOj4HmaTa. BakBoTo
o0pa3oBanue, Ofl MIalUuTEe IeBOjKH, BO NOYETOKOT Ha 20THOT Bek, CO3/1alo
Gopuu 3a 00e30eAyBa-€TO Ha JKEHCKUOT CTaTYC, HajIpBMH BO PaMKHUTE Ha
CEMEjCTBOTO, a IOTOA H BO MOIIMPOKATA 3a€HHIIA.

Taka, AnujaHcHHaTa eflyKalldja, TM IOATOTBH U JKEHUTE ON E€BpPEjCKUTE
3aefHMUH Of MakefoHHja, fa ce BKJAy4YyaT aKTUBHO BO EBpOICKHTE
NPOTPEeCHBHH ABKWXEH-a KOM CIIEflyBajie, 0COGEHO MO 3aBpLUYBal-€TO Ha
6ankaHCKUTE BOjHM,

3a rpuxkara 3a CHpPOMAaLUHUTE 4IEHOBU Ha 3aefHHLaTa, 3a GONHHMTE U
HEMOKHHTE, BO PaMKHTE Ha €BPEjCKMTE 3aclHMUHM (QYHKUHOHMpaa rojem
6poj xyMaHMTapHH 3jpyXKeHuja. BO HUB aKTHBHO y4ecTBO 3eMaa M rojieM
6poj eBpejcKH XKEeHH.

YUneHoBuTe Ha Bikur Holim-ru noceTyBaa U HeryBaa Gonuute; Ozer Dalim-ce
rprxKea 3a JI€KyBawmeTO Ha GosHUTE, 06e3befyBaa neKapcKka MOMOII H
nexosH; Matanot Laevyonim-opraiu3upallie KyjHu 3a CHpOMAILIHHTE, TOMOILL
BO NpORYKTH 3a HcXpaHa, orpeB M cJi; Malbich Arumim-oGe36enyBalle
obneka, OOYBKH, KHUITHM, 33 CHpOMAlUHHTe YydyeHuun; Hevra Kadisha-ce
rpuxellle 3a 3aKOMNOT Ha IOYMHATHTE YICHOBH Ha 3aeHULATa, 0COOEHO 3a
fecnnaTHHOT 3aKonm Ha cupomauiHuTe. Onnennu GHOHAOBM MOCTOEja BO
PaMKHTe Ha 3aefJHALATA 33 CNELHUjaTHO 3arPO3eHH JINLa, 3a LIKOJyBakhe Ha
flela, 3a NOMOLI NPH MaXeHeTO Ha CHPOMaLIHHTE EBOjKH, 32 OpXKyBatbe
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Ha eBpEjCKUTE YYHINILTA, CHHArOruTe, rpooHuITaTA.

lonem 6poj opraHM3auMu ce nojaByBaaT CO CBOETO aKTHBHO YYECTBO,
0coOeHO, OpraHM3Mpajku ja eBpejcKaTa MIafuHa: Xawomep Xayaup,
Texeneiwt /lasan, Maxabu, Aitiexuja BOTNaBHO CO LHOHUCTHYKA NpOrpama.

WIZO-Womens International Zionist Organization
KeHcxa URIEpHAYUOHAARA WUORUCTAUYKA OpZaRU3auUja

OBaa opraHusaumja Guna ocHoBaHa 1920 rop. Bo Jlonpon. Muory 6p3o
noyHana Aa fieqyBa, H ocHoBa ¢unujanu Bo Ckonje, Burona, Illtun, Mery
HanpeflHUTe eBPejCKH XXeHH Bo MakefoHuja. ®unujanute Ha WIZO Bo uena
Espona kxomyHuuupane mery cebe, HO HCTO TakKa copafoTyBasie H co
OCTaHaTHTE UHOHMCTHUKH OpraH13aLyuu Kako Xawomep Xaluaup U CJIHUHH.
Bo 1932 rop. 6eme opranusupaHa c¢uaujanara Bo Ckomje, a 3a
npencenarenka e usbpana Byena Awep. Bo Burona, npefcenarenka Bo
ucTHoT nepuon € Xyau Baitiuno, akTuBHa u cnocobHa >keHa. Ha oBaa
tbyHkuyja Taa octada 1o 1941 rox. kora Gea 3a6paHeTH CUTE ONIITECTBEHH
aKTMBHOCTH W CHTE €BPEjCKH OpraHM3alMH Ofl CTpaHa Ha (halllMCTUHKHOT
OKYyNaTop.

Ogaa opranu3auyja ondgakalie rojieM 6poj Ha )XEHM, BOIJIAaBHO Ofi CPERHO
MMOTHHUTE cemejcTBa. THe Gea MCKIYYHTENHO aKTHBHH BO PEAIH3HPakETO
Ha oGemHaTta nporpama. OcHOBHa 3aflaya Ha opraHu3auujaTa Gele
ONUCMEHYBaWETO M eMaHLUMIKpaKe Ha cechapackaTa XXeHa, a 0Co6EHO Ha
JKEHcKaTa MJlajjMHa. YuMTeNKaTa o eBpejckoTo yuunuure Jujana, Xan
3axapuja v Xau I'epon, npodecopor Xan Apitad JIeba (Espeun on Hosu
Can) u Jleon Kamxu, opraHusupaa noseke NpeflaBalka 3a XKEHHTE BO
Burona. Co ocobeHO BHMMaHKe ce OpraHH3upaa aHangabeTCKHTe KypceBU
3a M/afiHKH, CHPOMalllHH, QOMalllHH NPHCIY>XXHHYKM H CHTE OHHE KOH
Hemalle MOXCHOCT fia moceTyBaaT yuunuiure. OIpXyBaHH ce KypCeBH 3a
poMakuHcTBOo. OcoGeHo BHHMaHue Gelle OOpHYBAaHO Ha KypCeBHTE 3a
Be3ewe U wnewe. Co Toa, roneM 6poj CHPOMalIHH AEBOJKH C€ OCNOCOGEHH
3a 3aHaeTH CO KOU MOXea Ja 3apaGoTyBaar 3a xxuBOT. OpXKyBameTo Ha
KypceBuTe Oelue 3acHoBaHO Ha Ao0poBONHa paboTa Ha YJIEHKH Ha
30pY>XEHHeTO KOY BJIOXKYBaa U3BOHPEAHH HaopH fAa o6y4aT MITO norojaemM
O6poj Ha JeBOjku. MlcTO Taka ce OApPXKYBaa M KYPCEBHM 3a TOTBEHE, CO
oco6eHO BHUMaHHE Ha OfpPXYBawE€TO Ha TpaaulujaTa Ha cecappckaTa
KyjHa.
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Bea cexasara Hema uOHuHa.
Iejcaxcoiti 80 xojf ce 0dpicyeaa Hawuitie Gpasnuyu, 20 Hocume co cebe.

llabaiu-Shabat
Huitiu e caboilia, ruitiu e Oyxaiiloili Ha 3emja.

ITounTyBamero U opbenexyBaweTo Ha llaGar Shabat Gewe oGBpcka Ha
cure eBpejckn cemejcTea. IlogroroBkuTe BO Kykara 3a IllaGar Shabat,
3an04YHyBaa OfI NETOKOT HAayTpo Kora ce naneme c¢ypHara. Torawm ce
noaroTsysaiue ne6 3a ueja Hejenda, ce FOTBEa jafiewaTa 3a JOYEKOT Ha
Cabora, 3a lllabaTHaTa Beuepa, HO M 3a CJIENHHOT AACH KOra ce HCApaKalue
Ipa3HUKOT.

3a nerok HaBeuep, 3af0JKMTENHO Oellle [la ce NpHHECe Ha Tple3arta
yop6ecT rpas, NIOArOTBYBaH HajuecTo BO rpHE. Toa ce jafelle HajYecTo co
noMaluHu 1mnaretH alitreyas. Cero ocraHaro Oewie no xenGa Ha
JOMaKHHKATa i BO PaMKHUTE Ha MaTepHjaJIHUTE MOXKHOCTH HA CEMEjCTBOTO.
Hero Taka 3agomkuTento Gellle BUHOTO 3a kidush. [lokonky rpasot Gelue
MOATrOTBEH CO MECO, TOrawl ce NOAroTBYBAlllE H IUTa CO MEJIEHO Meco pastel
kon karne mulida nnn 6ypukurac co Meco burikitas kon karne mulida wnn
Oypukutac co THKBa burikitas kon kalavasa. Cexako Hen3ocTaBHH Gea
BapeHUTe jajua guevos inhaminados, HO ce CTaBallle Ha MacaTa M HeKoe
OROLllje WA NaK HeKakBa Onara muta pastel dultsi, Taxxukoc tajikos u cn.
Japewara 3a caGoTHHOT OeH Gea OfHanpeR NOACOTBEHH BO NETOKOT.
BooGuyaeHo ce nogrorsyBaa jajewma KOH MoOXea JHa ce jafgaT H
HenmoparpeaHs. Macata M BO HajCHpOMaIHHTE KyKH Mopauie pna 6Guue
NOKpHEHa co Yapiuas, a 0coGeHo ne6oT ce cTaBallle BO CElMjanHa Be3eHa
[IOKpHBKa.

CuTe uneHOBH Ha CEMEjCTBOTO MOpaa Aa GuiaT NpucaTHY Ha MacaTa M fia
y4YecTBYBaaT BO MOJINTBATa KOja ja KaXKyBallle JOMaKHHOT Ha CEMEjCTBOTO.
IoMaknHKaTa M naneie CBEKUTE Ha CBEKHHKOT H CTapallle MajKy BHHO
Ha cexoro Bo yauukure. Taa cexorau croeile AIofeKa ce YuTa MOJIUTBATA.
HdomakunHkaTa InociefHa CefHyBallle Ha MacaTa, a IpBa CTaHyBalle.
INoonpacHaTuTe AEBOjUKIbA HAjUECTO ja 3aMEHyBaa MajKaTa BO OGBPCKHTE.
IlpucycTBOTO Ha cakaHuTe Off ceMejcTBOTO, Ha lllaGaTHaTa Beuepa, Gelue
on ocobeHo 3Hayewe. Toa Gellle BpeMe 3a HCNOBEAal€, 3a COBETYBaE,
cMeeme, GIIMCKOCT H Jby6OB, MOHEKOrall BPEME 3a MPEKOPH M Ka3HH, HO
BpeEMe, KOE CeKOj CO HeW3MepHa PafioCT IO OueKyBallle Ha KpajoT of
HepenaTa.

INlomMuHa MHOTY BpeMe o BaKBUTE BEY€pU CO HaIIMTE CEMEjCTBA, HO
cekaBawmeTO € ce yuite MHory cuinHo. Kako fma ce 3aGopasaT THe HOKH
yekajku ro lllabaT Shabat, kora oxony MacaTa PH TpeNepINBaTa CBETIOCT
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Ofl CBeKHTe M KaHfuNaTa, Gea HacMeaHMTE JIMLa Ha HalMTe HajONUCKH.
He3a6opaBeH € CHOKOJHHOT rflac Ha TaTKO MM KOj MENOAUYHO ja 4YuTa
caboTHaTa MoauTBa. Ha KpajoT off MOMIUTBATa, CHTE CE NPUAPYKYBaBME CO
"Amen". He3zaGopaBHO €, Y napyero 5e6 co cofi, KOe CeKOj Off Hac ro
poGuBallle off Majka MM NpHU Toa flaBajku HM 4 Gnarocnos "3a 30pasje u
padocii” "Para salu i Alegriya”. Taa, cO palOCHO JIMLE 3aMO4HYBallle Ja IO
[eNd jaiewheTo, HajNpBUH Of] YUMHUjaTa Ha TATKO MH, a MOTOA PEyM Ha CHTE
ocraHaTu. Ilo BeuepaTa, cieyBalle NeeHe, packaXKyBamke Ha NpHUKa3HH,
CJIYYKH, TaTaHKH, 10 KacHO Bo HoKta. "3a 30pasfe u padociti” "Para salu i
Alegriya". OBue 360pOBH OCTaHaa BNHEHH BO HaLIUTE AYILIH, Aa He
[IOTCeTYBaaT Ha THe CKanoueHM MUroBH. BojHaTa Koja aojae Habp3o, ja
OpOroiTa LenaTa papocT Ha Jayrero. OHUe KOM HHM HaHecoa 310,
YHUIUTHBAJKH TH HallUTe ceMejcTBa, 3a6opaBdja Ha kopenute. Kopenure
OCTaHyBaaT, HEYHUIITIWBH, 3aIUTUTEHH BO TOIUIMHaTa Ha MeMopHjaTa.
Tonnuua, co3ganeHa npu WwabaTHUTE BEYEPH.

Tarara, Koja ja HocuMme co cebe no 3ary6eHuTe ceMejcTBa, ce obMAyBaMe fa
ja mokpHeMe co Manu HelTa. ITOroTByBameTO Ha HCTUTE jalema,
IPOCIaBYBalk€TO Ha MPa3sHULUTE HA MCT Ha4MH, MECHETO Ha POMaHCHTE U
npepackaxKyBamheTO Ha MPHKa3HUTE U NTOrOBOPKHUTE CE HCTUTE MaJlM HELlUTa
CO KOH ce 00uayBaMe ¥ iEHEC [1a CH ja BpaTHMe TOMJIHHATa Of TOrallHUTE
ITaGaTHH Beuepn BO KpYroT Ha Hawmre cemejctBa. HctvoT myx ce
obupyBaMe 1a UM ro MpeHeceMe Ha HalllMTe Aella, AeHec, Kako M JbyGoBTa
KOH CONCTBEHATa TpajuLyja.

YyBcTBaTa M MHUCIHTE Ha NOeTOT Usis Manger T felUMEe U HUE AEHEC:
“Koza saciianae Had mozunaiia Ha Majoanex, jac y6aso ja eudos u
ciiosnae Geiienilia Ha Hawuilie ApasHuyu, Ha Hawuoia labai! o anauu
itioa 0a uszopu fedeAlla;willio mucnea e, dexa Ke ulzopu ileileailia Ha
rawuoia Hlabaii? Ha nawuitie fdpasmuyu? He, iejcaxcoi@@ cped koj
olicltiojyeaaili Hawuilie UPasHuUyu-z0 Hocume 60 cebe".

PaHo, BO caGoTHuUTE yTpa, MaXuTe oOfea BO CHHaAroratra, Ha yTpUHCKa
MOJINTBa, HOCEJKH ro co cebe MOJIUTBEHMKOT M TaJeTOT, HajyecTo
CnaKyBaHM BO Mana CleuyjanHo 3a Toa H3Be3eHa TopbuukKa. Ho yecro naTy,
BO CHHAroraTa, BO OfIIe/THHOT JX€HCKH JIefl, UM ce NPUAPYKYBaa H KEHUTE.
Bo caGorute Hukoj He paGorewe. Toa Oewle eHHCTBEHHOT AicH Kora
LENoTO ceMejcTBO Oellle 3aeHO NpeKy UenHoT fied. Toraw Bo kKykuTe ce
4yyBCTBYBallle 0coGeHO cnokojcTBO. Hue feliaTa HajMHOry ce paayBaBMe Ha
oBue caGOTHHM JEHOBM 3aTOa LUTO TOraml MoXea jAa HU oOpHAT cure
ROMalllHY, norofeMo BHUMaHHe. OcobeHo, ce paflyBaBMe U CO HETpIIEHHE
ro yeKkaBMe MOMEHTOT KOra TaTKO MU K€ HY JieJielle enapnak simanada,
onpefneHa cyma mapu (N0 HEKOj CHTEH OMHap npeMa MOXHOCTHTE Ha
CEMEjCTBOTO), KOja MOXKEBMe Jia ja ROTPOLUUME IO CBOj U36op.
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Hoea t00una - Rosh Hashana

3a cuTe eBpejcKM Mpa3sHHUM OCHOBHO Oeule feka Npa3sHUKOT ce
onbenexysallie HajnpBO BO paMKHTE Ha cemejcTBOTO. HoBa ronuda Rosh
Hashana ce cnaBewe Ba geHa. [IpBHOT JieH ce Ofellle Ha FOCTH Kaj pOGHUHM
M npujaTenu M Torawl ce usropapaa s6oposure Shana Tova. Ilpu Toa,
noMJjaauTe ce o6pakaa Ha nocrapuTe 6apajky NpoLlKa.

IIpeyexor Ha HosaTa roguna Rosh Hashana He cMeele fa MuHe 6e3 HOBH
aJMLLITA WITH ATTKILITA KO ce 4yBaa caMo 3a npasHuuH. CBeueHaTa Tpnesa ce
nofroTsyBaule Beke co npsuoT Mpak. Ha macara ce crasawe Gorato
U3BE3EH uYapluap, KOj C& KOpHCTellle caMO 3a mpasHuuu. 3a pga Gupe
rOAVHATA CBETJIA ¥ Becelia ce NOfroTByBalle 6eno cnatko dultsi blanko u
janemwa co "6enn” npopykTH. Taka Ha pUMEpP HaNpPONET ce MOArOTBYBalle
CHATKO of| 6e/i IpellH Koe ce YyBalle fla ce M3Hece caMo Ha ieHoT Ha Hosa
roguHa Rosh Hashana. FlcTo Taka He MOXeELIE J1a c€ 3aMUCIIM TpMe3aTa 3a
Hoea roguna Rosh Hashana 6e3 MIEYHHK, MJIH NAK TakMKOC of Gagemu
tajikos de almendre. 3a BeuepaTa ce NMOAroTBYBaa svungatu, KoTHIA Off
KOMIMp kiftes de patata, nuTa CO CUpere U jajua pastel de kezu N guevos, unu
nak NopeTKO np:xeHa puba peshe frita. benata 6oja Gelile 3apoMXUTENHA 338
Hosa ropuna Rosh Hashana, kako xenba 3a pafocT alegria.

Jom Kuuyp - Jom Kipur

OB0j Npa3HuK felaTa co HETpNeHUe ro O4YeKyBaa, 3aToa IITO EAMHCTBEHO
Torall He ofieBMe Ha yumnuiure. Ho 3aToa nax 3aloJIXKHUTENHO CO €NEH Off
HactaBHHuuTE (Bo BuTona, Bo TpueceruTe roaMHu OGe€lle HACTABHHUKOT
Apnap Jle6n) onesMe BO cuHaroraTa. OBOj Npa3sHHK ce pa3NuKyBallle 1o
MHOTY HEUITa Of CUTE OCTAaHAaTH Npa3HHIH.

Bo3spacHuTe ofea 3aJO/IKUTENHO BO CHHaroraTta. PeTko Koj oTcycTByBalle
Ol MOJIUTBKTE KOM 3aBpllyBaa co 360poBHTE:

1 en diya de Rosh Hashana se eskriven i en dija de Kipur se afirman.

1 la tefila i la sedaka azen sakar la malisja i la sentensja la mala.

Beuepra npen npa3HUKOT BO CHUTE JIOMOBHM C€ NOAroTBYBaule oOUnHa
Beuepa Tomar tani, 3aTOa IITO CIEJHUOT JEH BOOMNUWITO HE ce jafeile.
BoobuvyaeHO NOMaKHHKUTE NOArOTBYBaa MNUJELIKO MECO CO MHJaB oOf
TECTEHHMHH WJIH Off OpH3, MHJIEIUKA CyNa, HEM30CcTaBHa Gellle caTkaTa NUTa-
tursida dultsi, nnyu 6ypukuTac of opeBM burikitas di muez. Len pen mnanure
ce WeTaa BO NapKoT, ce cobupaa BO Ipynd N0 AOMOBHTE WM MaK ce
noceTyRaa efiHu co apyru. Hasedep, 3aBpiuuyBaiie nocror Kurtar tani.
3alO/KUTENHO, HAjIPBMH CE 3€Maa JI0CTa TEYHOCTH, NMOTOA Bevepara
coapaKelle KHEMH albondigas, MECEHU TecTa agarstada, CETO, NONFOTBEHO
Ol NPEAXOAHKOT feH. BeuepaTa 3aBpiyBalile CO TOA LUTO CUTE YJIEHOBH Ha
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ceMejcTBOTO cu 6apaa npoluka efieH ol Apyr ¥ ce NperpHyBaa. Bo HalaTa
KyKa, TaTKO MM Oapallle Off Hac CTpOro fia ce NpUApXKyBaMme [0 OCTOT U Ja
ro nountysame Jom Kunyp Jom Kipur kako cBeT npa3HUK.

Cyxoiu - Ipasnuk na xoaubuide - Sukot

Bo nBopoT nMaBMe rosema JIO3HHLA, Koja Gellie pacAOCTpaHa Ha LIHPOKa,
BHCOKOMOCTaBeHa Mpexa. ToOKMy Taa jio3HHla Oellle ueanHa Mopnora 3a
npasemwe Ha Konuba suka. Majka My coO 4apluaBH H 3€JI€HM IpaH4YHIba, ja
noprorsyBaie xonubaTa. Hue pomaluHuTe, KaKO M A€UATa Off LEJHOT
KOMUIMNYK, U EBpeu u HeeBpeH, cO HETPNEHUE YEKaBMeE Jla Ce NTUKHEME BO
konubara. Ha cpepunaTta Gelle nocTaBeHa Maca, HaKMTEHa cO MHOTY
OBOLLIje, CBEXKO U CYLIEHO fruta fresca [ fruta seka, ceMKH pivitas de calavasa,
PYCKMTAC ruskitas, Nenuumba panizikos, TaXXUKOC tajikos, 6ypukuTac burikitas,
U cn1. YxupaBMme Bo Konubara. Tyka ce 3abaByBaBMe cuTe. JJenata npaBea
CMEUIHM CLIEHH, PacKakyBaa BecesM NMPHKa3HH, NeCHH, NOrOBOPKH, NOYKH.
Co TelKo cplie ro HanylUTaBMe OBOj HeCceKOjiHeBeH aMOHEHT. 3a BpeMe Ha
OCYMT€ [icHa KOJIKY IITO Tpaelle Npa3sHUKOT, CUTe 06pol ' cepBHpaBMe
Ha MacaTa Bo KonubaTta. Cekorai, kora Tpefalue fia ce pacTypu Konubara,
r'd MOJIEBMe HALLUTE POJUTENH Ia HU ja OCTaBaT YIUTE HEKOj eH NoBeKe.

Xanyka - Hanuka

OBoj npa3Huk ce caabelue 8 feHa. Torall TaTkO MH HH pacKakyBalue 3a
HcTOpHjaTa Ha Npa3HUKOT. [ToToa, NnpUAPYKYBaH Of MajKa MM ja neeja “"Ma
oz tsur yeshuati" co LITO BO KyKaTa ce co3jjaBallie Becesla aTMocBepa. Cekoja
KyKa uMalile XaHyKHja BO Koja ce najiea efHa [0 efiHa AeBeTTe cBeKU. Hue
HMaBMe XaHyKHja cO JEBET METaJIHH JalllKH BO KOU ce CTaBalle 3€jTHH CO
¢utun. IlpBaTa Beyep, KOra LEAOTO CEMEjCTBO Oetlie coGpaHO OKoOJy
MacaTa, I'M NajeBMe HajBUCOKaTa CBeKa, HapeyeHa uyBap "shamash", u
OpBaTa cBeKa Off JIeBaTa CTpaHa, 0icKa CJIEJAHUTE AEHOBHU ce najelle No
eflHa cBeka noseke. BeuepaTta ce NOAroTByBallle €O N06OraTy jajgerwa Of
Boo6uuaenute. Taka uMalle Ko THHa Off 3ap3aBaTH kiftes de zarzavat, nuta
co npa3 u cupewe pastel kon poro i kezu, a Ha KpajoT Ha Beuyepara ce
M3HecyBalle Ha IUMPOKa CTaKJieHa YMHHja HapelieHO pa3HOBPCHO
KaH{UpaHO OBollje frutas inkandiliyadas, Konad pan di spania noneas co Cox
Of] CJIaTKO.

TpenepnusoTo cBeT/IO Of CBeKUTE, Co3flaBalle BOJIEGCTBO Ha MacaTa
OKoJy Koja GeBMe cuTe cofpany, HU BAaxHyBallle CIOKOjCTBO M MUTOBU KOU
HMKOTalll BO XXMBOTOT He 'l 3a60paBuUB.
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Jlac gpyiiac - pasnuxoiti na oeowjeitio - Las Frutas

ITpasHHKOT Ha OBOlLjETO, CE ClaBelle caMO BO PaMKHTE Ha CEMEjCTBOTO, U
He Gellle npociefeH co Bepcky o6peny. Belle Ha rojieMa pafioCcT Ha ieraTa.
Kykure 6ea nmpenosHu cO CUTE BUJOBH OBOILja, ce pa3bupa OHHE KOH
MOXea BO TOa BpeMe Jla ce HajaaT Ha Kpajor Ha 3umata. On eceH,
CneuMjanHO ce 3aBHTKYBaa BO XapTHja Hajy0aBUTE M Haj3npaBH 3UMCKH
KPYILLH, KOU ce peiea IPHKIKMBO BO rajou efHa 1o ejHa H TaKa ce oCTaBaa
Aa ce covyBaaT 10 Npa3sHUKOT. JloMakKHHKHTE BO HEfienaTa Npex NpPasHukoT
iMeja NaaTHeHW KeCHUKM boltsas, BO KOM MM NOJHEA pa3lIMuHK OBOLja Ha
HeuaTa, KOM foafaa Ha rocTd 3a npa3HuKoT. Ha cpeguHaTa, Ha CBEYEHO
nocraBeHaTa Maca, Ce W3HecyBalle rojieMa TellcHja MIY OrpOMHa IUIMTKa
CTaKjieHa YMHMja, MpEeKpHEeHa CO Be3eHa NMpPEKPUBKa, BO KOja ce pefiea
KaNHHKH, jaGONKH, KPYLIH, TOPTOKany, (noHecenn of ConyH o eBpejcKHTe
TProeux). Bo nomanu 4MHMAM OKOJy ce CTaBaa CYBU CMOKBH, CYBH CJIMBH,
YPMH, CYBM KajCHM, POTYIUKH, KOCTEHH, CyBO rposje, Jebne6uu, nevyeHu
CEMKH, OPEBH, JIELUHMUHM, KHKUPUKH. MajKa MH HEM30CTaBHO [IOfaBallie
GoHGonu o GageM co KapaMenusupaH luekep, KoM Gea co U3BOHpeneH
BKyc. Macure 3a Jlac ¢pyrac Las frutas, BO CHTE €BPEjCKM KyKH H3IJefjaa
KaKO CIHKMTE Ofi aHMIHMCKuUTe OapOKHM CIMKapu, HaTeXHaTH co
pa3sHoBMAHO osoiuje. OcoleHo, MueHelle BOMUEOHHOT MHUPHUC KOj ce
IIHpeLle HU3 LienaTa KyKa Ofi pa3HOBPCHOTO 3peJio oBowje. CeTo oBa Kaj
flenaTta NpeAx3BUKYBalle YIITE IIOroIEMO HETPINEHHUE, YEKajKH ia 3aBpLUM
4yaC NOCKOpPO MOJIMTBaTa KOja 3a GepHMKET Ha KyKaTa ja M3rosapaile
CMOKOjHO TaTKO MU. BapeHoTO 611aro XuTo, CO NpeKpaced MUPHC Ha LUMET
U OpeBH, NOArOTBEHO Off MPEAXONHUOT JIEH, CO HETPIEHHE rO YEKaBME Ha
KpajoT of JiecHaTa Beyepa, Kora ro W3HecyBallle MajKa MH BO CHELHjanHH
MallH CTaKk/JeHH 4MHMBYUMWba. Ha KpajoT Ha Beuepara CEKOj Of Hac
noGuBallle nosHa BpeKMYKa cO OBOLIja, KOja HUE BEAHAIL ja KPMEBME 32 Jia
HMaMe U 3a CJIERHHOT JIEH.

Iypum - Purim
o Mypum Godapoy.

ITypum Gewe Becen npaszuuk. Haxo, IlypuM € MCTOpHCKE M BEpCKH
[pa3sHKK, CeMak MHOTY aKTHBHOCTH 3a NMOArOTOBKAaTa Ha OBOj IpasHHK, BO
kyKara, He Gea Bp3auu 3a penurujata. OBoj Ipa3sHHK ce OAPXYBa BO paHa
NpoJIET, 1a MUPHCOT HA NPONETHUOT BO3YX CO3/laBallie YIlTe NOPacKOlIHa
aTMocdepa BO LIENOTO eBpejcko Maalo. Heuara Gea pacTpuaHu 110 TECHUTE
COKalH{, U NOJ HaABHCHATHTE TPEMOBM, CO HETpPNEHHME OYEKYBajKH Na
3anoyHe pasHeCyBaweTO Ha platikos MOMHM CO NYPUMCKHM KOJayvumba 3a
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POOHMHMTE U npHjaTenute. Cute 6eBMe CBEYEHO OBNEUECHH.

Bo noMorute Gea cTaBeHM Mpa3sHUYHUTE MOKPUBKY MO MACUTE, H3HECEHH
CajlOBUTE Off TEHOK MOPLYJaH H CTAKJIO, KOM ce YyBaa BHUMATEMHO caMo 3a
TakBM NPHrofH, Mo NOpo3opuuTe Oea 3aKaueHM HOBUTE MPA3ZHUYHH
NepaUba.

EnHa Hepena opuanpel, JAOMakKWHKHTE NOArOTBYBaa HajpasMuHHU
KONauMiba, KOM TH pefiea Ha NMOCHY>KaBHHLM WM FOJIEMH CTaKJIEHd YHHUH
platikos. Toa Gellle MOXKHOCT cekoja AOMaKHHKa ia CH TH [OKaXKe CBOUTE
KYJIHHApcKy cnocoGHOCTH, NTa MOMEry HUB IIOCTOELIE €leH BUM HaTNpeBap.
Hajuectro, Gea noAroTByBaHu OYpUKHTAc cO OpeBU burikitas di muez,
TaXXHKOC tajikos, pycKMTAC ruskitas, Konay pan di espana, CaTKa IMTa tursida
dultsi. Toraur ce oTBapaa MeTaJIHUTE KYTHM WIM CTaKJeHHWTE Teryd ,
MOJHETH MpeKy JIETOTO CO Hajpa3/IMYHH BUAOBM KaHaupaHo oBowje. Co
ocobeHa KpeaTHBHOCT, 6ea IMOArOTBYBaHM (DHTYPUTE MOMENUPAHHU Of
TecTo, fularis, BO KOH ce cTaBalle H BapeHo jajue. MHory ce o6pHyBalle
BHMMaHHe Ha JoOpO apalxupawe Ha YnHuure platikos.

Hue nax feuarta, ymuTe paHo Hacabajne 3anouHyBaBMe Ja yHMpaMe Ha
ApBEHUTE BPTElIKH “las paletas", ¥ cO HeTpPNEHUE rO 4eKaBME€ CBOjOT
purinlik kora go6uBaBMe ABOjHa cyma napu of BooGuuaenuor llaGaTen
yenapiak simanada. Ilpu pasHecyBaweTOo Ha platikos mo cocegure H
POAHUHMUTE CHTE HUM flaBaa NO HEKOja Napuyka, MOKPaj 4acTeweTo CcO
CNaTKHU.

Bo cure rpagoBu kafe xuseeja EBpeu B0 MakefoHUja, 3a npa3HHKOT Gea
opraHusMpaHu MackeHO6anu KoM 6ea aTpakuuja 3a UeNKOT rpaf U BHeCyBaa
HEH3MEPHA Pa3fiBHXXEHOCT U pajiocT BO cemejcrBara. Jlewata Tponaa Ha
pa3HH ApBeHH MNpEAMEeTH, HWIM MaK Ha cheuujaldHo 3a Taa NpUrofa
HanpaBeHU [pBEHU Tponanku “las paletas”, 3a fa ce cospfage Oy4yasBa npu
CIIOMEHYBaBETO Ha UMETO AMaHa U TpoMnaa co HO3€eTe O LUTO CHMOONUYHO
ro ybusaa.

Maxure 3a I1ypum ofiea BO cyHaroraTta Kafe ce uutauie Meruna Megila.
Bo Burona, Bo xoTesioT " bocka" BO ronemara cana, 3a npassikor Ilypum,
JKEHCKOTO €BpejCcKO 3fpyxxeHue WIZO, opraHusupauie po6pOTBOpHa
sabaBa co My3uka M norapuja. Ha 3abaBata ce coGMpaa cpeicTBa 3a
Pondoiti 3a Homouw: Ha cupomawnuitie Oeeojku. Bea opraHuzUpaHu
NpofaXkKHH HU3N0oX6H Ha pakoTBOpOM H3pabOTEHH Of UJIEHKUTE Ha
3apykeHueTo. Of THe cpeicTBa UM ce NIoMarallie Ha CHPOMalllHHUTe EBOjKU
fla MOArOTBAT CKPOMEH ueus-ashugar u Mupas-dota.

Hcro Taxa, Bo Butona, niBaeceTuTe rogMHH, Gea OpraHU3UPaHH TeaTapcKu
NpEeTCTaBM Ha KOM ce W3BEeNyBaa ipaMuTe HanulliaHyu ofi pabuxot lllaGeraj
ITaun. HajnosnaTu HeroBu npamckyu TekcToBu Gea Yibtah, Debora, La fija del
sol, ¥ Ipyry, HanMILAHK ¥ W3BENlyBaHU Ha XYAEO eclakoll, CO TEMaTHKa Off
CEKOjIHEBHHOT XMBOT Ha €BPEjCKUTE 3aeQHULLH HO U cO GUBIHMCKH TeMu. 3a
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npB NaT BO OBHe JpaMH, KEHHUTE ce NOjaBUja KAaKO FNyMUM Ha XKEHCKUTE
yJIOTH, 3aT0Oa WITO AoTOraul ru 6ea urpane npenpaBeHd Maxku.
OpaTtopckaTa cnocoBHOCT Ha paGUHOT LlanH, Kako K HErOBHOT U3BOHPENEH
fiegarollKy MpUoj KOH MIalMTe, OMJIMYHOTO NO3HaBake Ha xeOpaHCTHKATa
HO M TEYHMOT rOBOP HAa XYACO €Crakoll, 0 HampaBHja MCKIyYUTETHO
oMHJIeH momery OHMTOJCKaTa MilagMHa. 3aToa COGUpHTE IITO TOj '
opranusupaie, 6ea MacoBHO noceTyBaHW. BaksuTe coGupu Ha MiaguTe,
6ea ONJIMYHO MECTO 3a MpONarupame Ha LIMOHU3MOT M 3aMUHYBAHETO 3a
Tlanectuua, 3a wto ce 6opea pabunor 1lann n Jleon Kamxu.

Pa6unot [layun, MHOTY NONPHHECE 3a KYATYPHHOT M 0Gpa3oBeH pa3BOj Ha
Mmnaaute ¥ xeuute. Ho ucro Taka, opraHuzMpaite 6e36poj) akuuu BO
NPeKYMOPCKUTe MOHaCTHPAM 3aefHHUM, OX Kafe cobMpallle MaTepHjanHa
noMouI 3a ocupoMallieHaTa GUToNCcKa eBpejcKa 3aeAnuua, Co Taksa oMol
€ U3rpajeHa u orpajiaTa Ha GHTONCKKUTE €BPEjCKH FPOGHILTA.

ITecax - Pesah

Huitiy Oesojka 6e3 maxcere, Huitly Ilecax Oa ce usociiasu.

Tlecax Pesah Gelne HajroneM cemeeH Npa3sHUK. 3a OBOj Npa3sHUK ce Geilie
NOMHAKBO Off ocraHaTuTe. [loceGHocTa Ha opbenexysamweTo Ha Ilecax
Pesah, cosfaBauie Boniue6Ha aTMOCBEPa BO KYKMTE MHOrY NE€HOBM e
Npa3sHUKOT. AKO Tpefallle HEWITO fJa Ce KyN{ MM MNONmpasd BO KyKaTa,
TOrall TOAa ce npaBeuwe HeusocraBHO “3a° Ilecax" “para Pesah®.
KynyBaweTo Ha HOBK Y€B/IH H HOBY a/ININTA Gellle HEM30CTaBHO BP3aHO "3a
IMecax" "para Pesah". Kykara ce BapocyBa uid nonpasa nak "sa Ilecax"”
“para Pesah". Cexoe Kollle Off KyKara ce 4ucTelle HajTeEMEeINIHO 1UTO MOXe
Aa ce 3aMucau nosTopHo "3a Ilecax” "para Pesah”. Jlypu u BO
HajcupoMalllHUTe KYKH, TOCTOEja calOBU KOM € KOPHCTea caMO €[lHalll BO
ropuHaTa "3a Ilecax" "para Pesah". 3a Ylecax Pesah ce nogroreysaiue
onaened neG, onfenHy jagewa. Cure NOMAKHHKH HEKOJKY HEOENH OpeR
INecax Pesah Gea npeoxynupaH¥ co peBH3Mja Ha ceKOe Koule off Kykara, ofi
NOAPYMOT A0 TaBaHOT. HajnpsuH ce NoyHyBaille CO NONPABKUTE Ha OHUE
paboTi BO KyKaTa kou Tpeballe fa GuaaT NOBEfEHHM BO DEJ, NOTOa ce
BapocyBallie lieJlaTa KyKa onBHaTpe u ofHafgsop. Ce npeTpecysalue cé, ce
nepeuie cé, NMOYHyBajKM ON JONamUTe M cepreHudre. Bo cneuujanHo
HalpeBEeHHOT CaH[IaK, BO KOj ce YyyBaa CailoBUTE U NpubopoT 3a jajiere 3a
IMecax Pesah, ce npaBewe peBu3Hja Aanyu HewTo Hegocracysa. Co
cneuyjanet puryan kashiryar, ce Muea CHTE CaflOBH 3a la Oupar paskual. Kaj
MakepOHCKHTe EBpen, BO IBOpPOBUTE ce MOArOoTBYBaa rojieMH Ka3aHH CO
BpeJia BOJIa BO KOja, ce crapallle NPeYUCTeRa nenes, 1 BO Hea ce NoTonyBaa
caposurte 3a Ilecax Pesah. TIpu craBame Ha cexoj cafl BO BOJJaTa Ce cTaBaile
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H 10 €fleH BXelITeH KaMeH. Taka cafoBUTe cTaHyBaa paskual. Beyusocr, co
0BOj pUTYaJl ce MpaBelle rofAulliHa fe3HH(eKUHja BO KyKaTa.

INoroa poaraie Ha pep obGnekara. Cekoj Mopaiie fa ro fouyeka Ilecax
Pesah co HoBa o6niexa, unu 6apeM HoBH yeBnH. O6GnedeHaTa o6nexa 3a nps
naT ja BHKaBMe ‘“strinar', HO OBa BaXellue ¥ 3a cHTe paGOTH KOM ce
ynorpe6yBaa 3a nps nat. IloHekoraill AypH MoXxelue fia ce obneuar camo
HOBHU YOpAIHu.

CupoMaiHUTe Y4eHUIH, 3af0IKUTENHO, foO1Baa HOBa ofeKa U YEBJIH Off
XyMaHHTapHUTE OpraHU3alyu [IpH €BpejCcKaTa ONIUITHHA.

3uauy, cute HOBU paboTH KyneHu 3a Ilecax Pesah Gea "strinar para Pesah".
Ceto opa ro mpaseiie [lecax Pesah noGorar mnpa3uuk, ocOGeHO Kora
36opyBaMe 3a MOArOTOBKATa Ha XpaHaTa.

JomakuHKuTe 3abp3aHo A0 MNociaeaHuoT fAeH, npen Ilecax Pesah,
[OArOTBYBaa HajpasNMyHM BHOOBH KOJayHiba U jajewa. Haj Tewkara
pabora Oelle NOArOTBYBak-e€TO Ha Macac masas U 60jyc bojus, GecKBacHu
Nenyulba KO ro 3aMeHyBaa JIe60T BO TEKOT Ha npa3HUYHUTE 8§ leHa.
EBpejckaTa onmtiHa, BooOHYacHO, KynyBalile 6palllHO, KOe ro felellle Ha
CHpPOMalUHHTE ceMejcTBa. Taka Ha npuMep Bo 1939 ropn. Bo Burona, Taa
oMol ja po6une 318 cemejcrsa co BKynHoO 1426 nuua.

Menemero Ha GpallIHOTO ce BplUellie N0 KawpyT nponucy. Bupejku, He ce
npopaBalle roTros MauUOT macot, CEMEJCTBaTa caMy ro MOArOTBYBaa.
ITpocropuute BO KOH ce NOArOTBYBallle MALOT macot Mopaa fla Gupar
HKo6po MCYMCTEHH M NOArOTBEHHM 32 Taa HaMeHa. [loBeke ceMejcTBa ce
3[py>KyBaa W NnpaBea OficfHall 3a cuTe off cute BuAoBU. Ce NOAroTByBaa
60jyc bojus, macac co BOfia macas di agua, Macac ofl jajua macas di guevos,
Macac co BMHO macas di vino. THe BOTJIaBHO ce KOpHCTea 3a MOArOTBYBalbe
Ha pa3uyHY Gnaru M cCOJIEH! MUTH.

"Bo ouu" Ha pmeHor Ha Ilecax Pesah, Beuepara, Cepnep Seder, Gelue
HajBaXXHUOT UM HAjUHTEPECEH HACTaH, CO KOj ce 3anmOyHyBallle Npa3sHHKOT.
Toraw, fOMaKHHOT Ha CEME]CTBOTO ja MMa IJlaBHATa yJora Ha Tple3ara.
TaTko MH, 3al0YyHyBalle cCO YMTawe€TO Ha Xarapgatra Hagada, o Koja
HEeNOBUTE MPOYUTAHH Ha XKY/eO eCclawbol 3a Hac flelaTa Gea HajHHTEPECHH,
HajmoBeKe 3aT0a LITO Of Hea ja yueBMe HcTopHjarta Ha [lecax Pesah.
Wmawe muory paGora 3a xenure. OcobeHo, ce BHHMaBalle MHOTY, Ha
fupar 3agpxaHu cuTe oOM4au Bp3aHH 3a npasHyBaweTo. Ha cpegunaTa Ha
MacaTa 3afOJDKMTENHO CTOellie OrpOMHA CTaKJeHAa YMHHja, CrenyjaiHo
MOArOTBEHA 3a BO Hea fla ce cTaBaT CUTe NPOAYKTH KOM Oea MOBp3aHH cO
Xapapara Hagada v nponviuaHy co BEKOBHAaTa Tpafuuuja. Taka Ha €[HHOT
Kpaj, Ce cTaBaa TpH napumma 60jyc bojus di agua, 1O HUB, EAHO BAapEHO jajlie
guevos inhaminados, NoTOA, KPHIO Ol KOKOUIKA poyo, CBEXH JIUCTOBH Off
nesep, M Ha KpajoT alharosa. '

Hcto Taka, fomakuHkuTe 3a Ilecax Pesah nOgrorsysaa W ronem Gpoj
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Hajpanu4Hu jagewa. Taka, Tphoe3uTe He MOXea Ja ce 3aMuciaT Ges
CapMHUYKH Off WITaBen sarmas de shtaven, KohTHa Off KOMIUP kiftes de
patata unyu KopTHwba off cnaHak kiftes de spinaka, Macac cO MeJIEHO MeCO
masas de karne mulida, ne4eHo jarseluko Meco asado di korero n gp. OcobeHo
uMalue  M306UIICTBO O KoJlayHkwa M Onaro, tajikos di mues, tajikos de
almendra, Hajpa3H4YHH OBOLUTH]A.

3a gopyuek ce npuHecyBalile GuMyenoc bimuelos.

Co necHara "l kavretiko de mi padre", 3aBpluyBalie YuTalkheToO Ha Xarafara
Hagada. Bo ckpareHa ¢opma, Xaragata Hagada, ce uurawie, BTOpaTa
Beyep Ot MPa3HHKOT, KaKO U NIPH BeYEpHTE Ha CEAMHUOT ¥ OCMHOT AEH.

3a Cenep BeuepaTa HMTY BO €flHA eBpejcka KyKa He cMeelwe ga Oupe
3aTBOpeHa KanujaTa. Cekoj roctuH Gellle JOOpeNOjAeH.

Cemeen xcusoiu

Makepouckure Cetbapnu , Kako BO FOBOpPOT , Taka M BO oOHuauTe ce
pasnukyBaine of Cedapaure of ocraHaTHOT Aen Ha Banxador. Taka u
NPakTHKYBalk€TO Ha oOuuauTe NpH BeHYaBake, pafame norpebyBame,
HOCEJIe CBOM KapaKTEPHCTHKH, KOU Gujie OTCIHK Ha €HOCTaBHHOT Ha4yHH
Ha >XMBOT Ha EBpeurte on Makenonuja. Bo nuteparypata ce onuiuaHu
MHory o6Muau KoM ru npakTukyBaa Cedapaure Ha Bankador, Ho MOpaM fia
HanoMeHaM JieKa JieJl Off HUB BOOMILUTO He ce OfpXyBaa BO MakenoHHja,
WK 12K ce nmpaBea Ha NMOeJHOCTaBEeH HaunH.

QG6uuau itpu iiopodysarwe

Ako e poduaxaitia do6pa, 6ebeitio e ywitie Godobpo.

ITo yuyareitio ce itosnaesa bebeltio.

Eona Kkepxa e fipexpacHo, 0ae Kepku e 006po, [ipu KepKu WewKo Hac.
Koj Zo podua, ilioj nexa Zo dopacHe.

IToponyBatbeTO ce OiBHBallie BO AOMaLlHH YcIOBH. Jlo pofuikaTa 3a BpeMe
Ha IOpOMlyBalkbE€TO HajyecTo Oellle eHa ocnocobGeHa 3a NMOMOIL IpH
nopopyBawe 6abuuna kumadri, koja uMMallle JONrOrofuiuHa npaxkca. Bo
butona mmawe Hekonky 6aGuuu, KOH cO OrJEA Ha MHOTL'YACTHHUTE
cemejcTBa Ha EBpenTe uMaa MHory paGoTa.

KpeseToT Ha xoj Tpebauie na Guge craBeHa pORMIKATa Ce CIpeMalle CO
yycra nocrenHuHa. Ce Bolelie MHOTY CMETKaA, 1ieJlaTa NIOCTe/IHuHA jJa Gue
BO 6eyio, foAeKa Ha paMKaTa Ofi KPEBETOT ce 3aKayyBaille IpaHye pyHa u
TJIaBHUA JIYK, 32 Aa I'M 3alUTHTAT POAMIKATa U 6ebeTo o 31u ouM aynara.
Pogunkara nexeile cnegHUTe OCYM JieHa ¥ ro Herypaiwe GeGeTo. Bo Toj
nepHoR poauikara Gelle NOLTENCHA Off AOMalIHUTE OOBPCKHU.



190 Hcxpu na maxedonckuitie Cegpapiu

OcoGena PaRoCT BO ceMejcTBOTO Gellie Kora Ke ce pofiellie Maliko 3/ipaBo
aere. OcMHOT AeH Of HErOBOTO pafame ce npaBelle oOpe3yBameTo berit
mila. Bo oun Ha jeHOT Ha oGpe3yBameTO berit mila, BO KyKara ce
NOAroTBYBallle rojieMa Becenba co Gorata Beuepa "la viyola", Ha Koja ce
cobupaa MHOLUTBO POJ{HYHK M npujaTenu. Toraul ce neeja MHOry NECHH 3a
ponunkara u 6ebero “kantigas de la parida". 3a fAeHOT Ha OHpHT,
NIOPOMIMIIKATa KOja HajuecTo Gellle ceylliTe BO KPEBET, ja 06JieKyBaa Bo Gena
HaMeTKa, KpeBeToT Gellle mocnan Bo Genu 4apuwiacdy, KoM Hajuecto Oea
AEKOpUpaHy CO YUNKHY UK Gen Be3. BebeTo, cTo Taka Gelle 061e4eHo BO
Geno. Majkara ro apxeiue 6e6eTo BO paueTe ce 10 foarameTo Ha hahamot
unu moelot. Toj HajnpeuH ro npernenyea Gebeto manu e 3apaBo. Torau
TaTKOTO o 3eMa 6e6eTo Ol MajkaTa M 3a BpeMe Ha UMHOT Ha O6pe3yBame,
TOj Io ApXH BO CBOMTE paue. MoesoT Gelle cneuujanHo 3a Toa 06GydeH
4OBEK, KOj CO coofBeTeH MpuGop 3a Gputr Mmuna, pesundHLUpaH, ro
oGaByBalle obGpesyBameTo. He ce nameTu aeka Hekoraul HacraHana
uH(eKunja HIH KOMIVTHKaUyja.

3a BpeMe Ha OBOj 4MH HajONHUCKUTE DOJHMHM K npujaTenn Oea Beke
co6paHu BO KyKaTa, NpH IUTO Ce [OCAYXyBaa MOBEKe BPCTHM KOJIauMkba
TaXXMKOC tajikos, MEPUYHMHOC merichinos, (GhUHAPOH finaron u cekako
HeH3ocTaBHM 6ea Genute mekepHy 60H60HM co Ganiem bonbon kon almendra.
HajGnuckure pogHUHH Hocea nopapoln 3a 6eGero.

Ilonexkorali, ako ce ciyJenle, HOBOPOIEHYETO Jie ce POXH GOJIHO, UM NaK
BO MeryBpeMe [0 OepHT MMJa Ja ce pa3bonM, Toram pHTYalOT Ha
obpesyBame ce OfJoXyBalle 3a 30THOT IeH 0 HErOBOTO pafame.

AKO HOBOPOJICHOTO € NIPBO MAllKO fieTe BO GpakoT ro ociosysasMe Bohor,
a aKo Gellle XxeHcKo Bohora. '

3a paramweTo Ha XKeHCKUTe 6e61mba HE ce TpaBea peyucy HUKaKBH Becenou.
Ho, BO paMKHTE Ha CEMEjCTBOTO Ce OpKyBalie CKPOMHa CBEYEHOCT fadar,
KOra JKEHCKOTO JeTe RoOuBalie uMe. [leBojyumara, CBOETO HME ro
RobuBaa BO nIpBata caGoTa No parawkeTo, JIofeKa MalIKUuTe JIEla, BO IpBaTa
caGoTa Mo UCTEKOT Ha e[lHa CEeIMHULA Off parameTo, ONHOCHO OTKaKO Ke ce
3aBplUellie CO YHHOT Ha 06pesyBameTo. MMumaTa Ha feuara, BOOOH4aeHo
T4 flaBad’ CAaMHTE DOJMTENHM, TaKa LITO HajyecTo Toa Gea MMUMbATA Ha
nenosuuTe B H6abuTe. Mcro Taka ponennenn, Cedapaure of Makenouuja
He c/iaBea.

3HavaeH aTYM BO XKHUBOTOT Ha €BEDjCKHTE MOMYMHba, Gelle 6ap muisa,
“bar mitsva“, KOra co HaBpIUYBalm€TO Ha 13TaTa rOAHHA Off XHBOTOT,
MOMYETO CHUMOONHMYHO Ce BOBEAyBa BO CBETOT Ha BO3pacHUTE, Mery
NOJIHONPABHUTE YWIEHOBH Ha BEpPCcKaTa 3aef{HuLa. 3a OBOj IeH, MOMYHHbaTa
ce MOAroTBYBAaa CO HENEIM OAHANpel, IOANOMOrHATH Ofl XaxaMOT, IIPY LITO
MOpaa BO CHHarorara , HajuecTo Ha caGoTHaTa LIEPEMOHH]a, la NpOYKTaaaT
onpefeH nacyc op ceeToro [lerokunxkue, Topara. Co 0BOj yun hopMajHoO
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ce NpeKHHYBalle CO fETCTBOTO U fietaTta Torail 6ea npornacyBaHH 3a 3peyd
Jyre, co WITO ce 3n06KMBaa CO NpPaBO Aa YYECTBYBaaT BO MUHjaH minjan.
Ponputenure nak, noMa, npupeaysaa, CBEUEHOCT, Ha KOja Aoaraa pogHUHUTE
¥ IpHjaTeNINTE, HOCEJKH May OAapOoLH 3a CJIaBEHHKOT. 3a Taa npuropa ce
MOXroTByBaa BOOOHUAaEHHTE BUNOBH KONlauKiba, KaKo M 3a CEKOE NOrojaeMo
npasHyBame.

Bepuobu u 6pax - Dispozorio i kazamyento

Huiuy Ilecax 6e3 macac, Huily Kepkaitia 6e3 maxcerve.

Koj ce 3ema co myb6os, iusee co boaka.

Koj caxa 0a 6ude fiposodayuja, mopa 0a uma auue 00 Op8o u KOHOypu 00
Heneso.

Hu y6aea 3a uyderse, Hu Zpoa 3a finawerse.

He sukaj Zo seitie, Oyp ne citiasu Gpcilien Ha paxa.

Koj ne cara da ce oxcenu, 6apa mrozy ueus.

00 Mupas u ueus HuKoj He ce 360zaitiyaa.

Ke iiu dadam u mupas u weus, Ho cperaitia oOu cam bapaj cu ja.
Kepka 3a manerve, weneso 3a xeaxaroe.

3a xenudba u kaparnuya doiipebru ce dsajya.

Danenaitia kpywka, uciiaza ypeocama.

XKenatuia ne e Kowyaa, xoja ce menyea.

Eona majxa u eOna fipeciiunka, fiokpusaaili MHOZY HedOAjU.

3a parameTO Ha IEBOjUMIbaTa He ce NOJIrOTBYBaa HUKAKBH CBEYEHOCTH. 3a
HeBOjuUHIbaTa, HaKO Gea Ha MHOI'Y Mana BO3pacT, MajKuTe 3anouHyBaa fAa
nofAroTByBaaT "ashugar" 4eus, ¥ Na IWITEfaT NapH 3a MUpas3s dota 6e3 Koj
HUTY eflHa [eBOjKa He MOXelle fla ce OMaXH. 3aToa, 3a CHPOMALUHHUTE
AEBOjKH, BO €BpejcKaTa ONIUTHHA, mocToelle ¢oHy off Koj 6ea moMaraH 3a
Ba noaroTeaT YeHu3. Bo uen3oT BcywHocT Gellle BTKaeHa LelaTa YMELIHOCT
1 BelITHHa Ha cecbapackaTa xeHa. [IpuceKajku ce cera Ha cUTe napuuba off
4eu30T Ko} BOOOMYaeHO ce MOAroTBYyBallle, MH Ce HaBpakKaaT CIHMKHUTE Ha
Majka MH M 6aGa MH, KOM ro KOPHUCTEAa CEKOj MOMEHT BO JIETHHTE
NoMJafiiukha, CeflejKH Ha ApPBEHHTE KNynu Npex KYKHHMTe BpaTH, BO
APYWITBO Ha KOMIUMBKMTE, "Oa usenexaili {o ywitie Hexoj ped" ofn
njaeTeHaTa YMIKa, WY NaK Off Be3eHUTe MOTUBH. POMaHCHTE KOU 4YeCTO 'l
neeja Npy BaKBUTE pabOTHH CEleHKH, NPOCIENEHN CO MHOLUTBO OrOBOPKH
M cMea, ce YIUTe T HaclyLIHYBaM, KOra ja Ap>KaM BO paleTe, efUHCTBeHaTa
Be3eHa NpeKpuBKa 3a Oebe, Koja MU OCTaHa IOc/ie BOjHaTa. KEHCKHUTE
Heua, BCylHOCT Gea rojieMa MatepujaiHa o6BpcKa 3a POIUTENNTE.

CranyBakeTo Ha MjaguTe BO 6pak, HajuyecTO ce OCTBapyBallle APEKY
[IOrOBOPH TMOMEry pONUTENHTE Ha [IBETE CEeMEjCTBA, HO MHOrY 4€CTO
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CTpojHHuKaTa paboTa ja 3aBpuyBaa ¥ nposojayud. Toa Gea BornaBHO
MHOTY PEYMTH, YMHHM, XXEHH, KOH UMaa ofpelieHa Aobpa penyrauuja, HO
BOEJHO M pa3BHeHa KOMYHHMKalHMja CO MHOCY Jlyre BO PaMKHTE Ha
3aegHuLiaTa. THe BO JOTOBOP WM MO HANOT Ha POMMTENMTE Ha JeBOjKaTa
MIJ MOMYETO I'M paBea NPBUTE KOHTAKTH NOMETY CEMEjCTBaTa.

ITomery EBpeute, peuucH U HeMallle HEMaXKEHH MJIH HEXKEHETH, 3aToa ILUTO
3a TOa BOJelle cMeTKa 3aeAHHuaTa. Jlypu ¥ 3a BAOBHLUTE UMM BROBUUTE
Be[lHALI Ce Haorale peireHne. Bospacuure yecro Benea "Kada tindjere su
kapak", " Cekoe itienyepe, uma ceoj xaitar".

MakenoHckutre Cedapnu, o6pHyBaa ocofeHO BHUMaHHE Ha BepHaOuTE
dispozorio M BeHuYaBKHTe kazamiento. IIpocnaBure OpraHH3MpaHd 3a TOj
HactraH Gea o0COGEHO TrpUXNMBO IUIaHUpaHH Off CeMejcTBaTa Ha
MJIafOXKEHLHTE.

3ano/KUTENHO Ce OpraHusMpaile Bepuaba, Kora cranysaille 360p 3a
MHpa30T dota. Toram ce ckionyBalue JOroBOp 3a MapuTe kontado, WITO
Tpeba a r'm fajile ceMejcTBOTO Ha JeBojkaTta. Torail, ce yTBpAyBaa H
YCIIOBHTE 3a HAHHOT GpayeH XKUBOT, ce OJpelyBaa JaTyMHTE 3a OArOTOBKA
Ha Gpa4HMOT HOroBop ketuba, Kako U 3a CaMOTO BEHYaBak€ BO CHHArorara.
Co roneMo HeTpneHWE ro OyeKyBaa CHTe "[EHOT Ha NpOleHYyBakwe' Ha
BpeAHOCTa Ha 4eH30T. Toram Bo kyKara Ha HeBeCTaTa Ce OpraHW3upalle
CBOEBMHA Mana M3510X06a Ha cuTe paGoTH Of uensoT ashugar WTO Taa Ke
ro noxece co ce6e Bo HOBUOT nom. CymaTa off mpolieHKaTa Ha YEH30T ce
craBalle BO KeTybaTa, IOKpaj cyMaTa Ha FOTOBH NapH, LITO POAUTENHUTE Ha
HEBECTaTa ja laBaa YeCTo BO 3NaTHULM. IIpu oBOj YMH ce OpraHusupalle U
Mana CBEYEHOCT CO 3aKyCKa 3a IBeTe ceMejcTBa. MialoXeHeloT NakK 33 TOj
IE€H Ha HEBeCTaTa 3al0JDKMTENIHO M McIpaka OoBYa cO CUTE NOTpeOHH
paboTH 32 pUTYaNHOTO Kalewe mikve, 3JIaTHUK M KOJaYylkba.

Puryannoro Kanewe mikve, Ge€llle HEM30CTABHO NpeR CKAONYBAWETO Ha
6pakoT. BooGu4aeHo, ceMejcTBaTa 3akynyBaa fiel Off TYPCKHOT aMaM.
TIoBo3pacHuTe XeHM O EBETE CEMEjCTBa NPUCYCTBYBaa Ha tivila Kora
HeBecTaTa MOpa fia "3armypH” BO 6a3eHOT off 6awaTa. KaneweTo Tpaelle
co yacoBd. BamaTa Oeumie MecTO 32 JpyXew-e Ha XEHUTe Off JABeTe
ceMejcTBa, kora TpeGallle la Ce OTKPUjaT W EBEHTYaNHHTE (UIHYKH
HENOCTaTOLUM Ha HEBECTaTa, MM NMaK Aa ce pacKaXyBa 3a Hej3HMHaATa
ybaBuHa.

Cero Toa Gelle npoclnefeHO CO NECHa, YacTelme CO MeCEHW TECTEHUHH,
Hajpa3/H4HH KOJNauHka U Kade.

IepemonujaTa Ha pUTYaNHO Kanewe, co tivila, ce NOBTOpYBallle Ha HCTHOT
HaYMH U N0 npBata 6pa4yHa HOK.

I'paranckn 6pak mpen BojHaTa He nocroewle. Taka, caMHOT 4YMH Ha
BEHYaBKaTa Ce OipXyBallle BO CHHAaroraTa, BO HEJleNa, CO TOYHO OfipefieH
BEPCKH LEPMOHHjan MpocefeH co MonuTBM ¥ roBopu. Hesecrara Geiue
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HEH30CTaBHO ofnevyeHa BO Geno. Ilpu Toa ce nornuiuyBaue OpayeH
ROroBop, ketuba, BO Koja Gea Ha3HayeHH cHUTe OOBPCKM M mpaBa Ha
COMpPYXHULMTE.

MnaposkeHellOoT MpupefdyBalle 3aefHUYKM PY4YEK 3a rocTuTe Ha obete
ceMejcTBa, KOj HajuyecTo ce OApXyBallle BO KyKaTa Ha MilafioxkeHeloT. Of
MaTepHjanHaTa nosox6a Ha MIAfOXKEHENOT M HEroBOTO CEMEjCTRO,
3aBHcellle 1 06eMOT Ha rosz6arta Koja Geille noaroTsyBaBaHa. Ho, cekako, 3a
HUTY efHa BecenGa He Oea H30CTaBEHM Hajpa3lIMuHUTE BpPCTH Onary
KOJIauMba U MECEHH TecTa.

ITo 3aBpmysameTo Ha cBajgbata hupa, MNajoXEHIUTE BO TEKOT Ha
ClIeQHHUTE OCYM JleHa He CMeeja Jla u3Ne3aT CaMH O JOMOT, CEM 3a
HEOHJIOXHU paboTH U Toa BO mpHApyXO0a Ha efeH ponguTeNn. 3a LEJOTo
BpeMe rosieM 6poj rocTH ja mOceTyBaa KyKaTa BO KOja ce MAagoKeHUHUTe.
HoBoOCHOBaHOTO ceMEjCTBO, MHOTY PETKO MMallle MOXHOCT a IO 3alOYHe
3aeQHMYKHUOT XHMBOT BO concTBeH nom. Hajuecto, 3apagu JOLIHTE
€KOHOMCKM YCJOBH Ce cJydyBallle [a XHBeaT CO PORHTENHTE.
INoyuryBameTo Ha nocTapuTe Oelle eqHa OF OCHOBHUTE HEMHILAHU
npaBuia KOM Bilafieeja BO KPyroT Ha cemejcTBoTo. OHME HOBOOCHOBaHH
CeMejcTBa, KOH >KMBEEja OJIENIHO Off POAMTENNTE, YyecTo HaTH 3a lllabar
Shabat ja noceTyBaa KyKaTa Ha pOIUTEJIUTE.

IMomery makepoHckuTe EBpen, He ce nameraT pasBogu Ha G6pakosu. Toa
Gelle cMeTaHO KaKO HajrojieMa cpaMoTa 3a ceMejcTBoTo. IIpobnemure u
OpauHuTe cnOpoBH M peluaBaa pabunute BO pabGuHckHOT coBeT. Ho,
cemak, >XeHaTa BO PpabHHCKOTO 3aKOHOAABCTBO, ceKoraml Ouna BO
uudepropHa nonoxoa.

Hozpebnu obuuau

Xusomioini e karxo ceeka, Oy8HU ce 3ZacHyeq.
Mpiasuitie He citianyeaain.

Cekoja eBpejcka 3aeiHMLa BO MakeAOHHja uMallle cBon rpobuiuTa kou 6ea
ONpXXyBaHH OX NPUXOAMTE Ha OMNIITHHATA.

Hervra Kadisha 6emie naKk opraHusaiija Koja ce rpwxelie 3a HAUHHOT Ha
norpe6yBakbeTOo U OAPXKYBAaKETO Ha norpebHuTe puryaau. Bo oBaa
opraHq3auuja OfpefcHH WIEHOBH rohesas Gea 3a/10/IXKEHH 32 U3BEYBakE Ha
PUTYaJIHOTO Kaneke Ha NOYUHATHOT, HEroBOoTO OOJEKyBalbe BO JIEHEHA
murtaja, Kako ¥ CaMHOT YHH Ha norpe6or. CupoMalllHuTe OR 3aeJHULATA,
Gea ocnobopeHH oOf MiIakake Ha NOrpeGHHTEe TpolIOuM, KOH IH
NoAMHUpYBallle caMaTa OpraHu3alija o cBouTe OHROBH.

Peuncu cute noBo3packu Espen, kora Ke ja noMHHea lU€eceTaTa FOfHHa O
>KHBOTOT, NOATOTBYBaa 3a ceGe nmorpedua obneka murtaja. lcro Taka, 0Boj
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HacraH ce ofpbenexysalle co MaJia CBEYEHOCT.

XKennte He npucyctsysaa Ha norpe6oT. Tue, rpo6OT Ha MOKOJHUKOT ro
noceTyBaa no usmuHatH 8 pmeHa. Ilpu morpeGoT xaxaMOT ja uuralle
MOJIMTBaTa kadish. Ha norpebor npucycTByBaa camo Maxwure. Ilocne
norpe6oT Ha MOKOjHUKOT, BO HErosaTa KyKa, BOOOMYacHO ce NOCNnyXKyBaa
caMo Kadpe kave, BapeHH jajua guevus inhaminadus, 1 pakuja aHacoHKa raki
anason cO Mese o cupewme M MacnuHku. Kadero u jajunara Gea
NoC/ny>KyBaHM 3a [ylIaTa Ha MOKOjHUKOT U BO TEKOT Ha CleHHTe 8 ficHa,
KOra JIOMalIHMTE BO 3HAK Ha >XaJloCcT cefica Ha NMOAOT in siete, IOfEKa
PORHMHMTE FM NOCHYXKYBaa U FOCTUTE U AoMawinute. OHHE KO Jioaraa BO
KyKara, Hocea [lopy4ek, py4eK HIIH Beyepa 3a AoMallHuTe. Toa ce cMeTalue
3a roneMo foGpOYMHCTBO zahu. BO JOMOT Ha NOYMHATUOT THE ACHOBM He
cMmeelne fa ce rorsd. Ha ropguuiHMHaTa Off cMpTTa Ce IIOCETYBallle
MOBTOPHO rpoGOT Ha MOYMHATHOT M TOa BO KPYrOoT Ha Haj6IMCKOTO

ceMjcTBO U npujatenute. [IoMEHOT 3a MOUMHATHUOT fazer zyara ce
oGaByBallle cekoja FOiuHa.



rcaOun, cg nggauna
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Kako wro Cedappure, npu nporosoT ofi lllnanuja Bo 15 ek, co cebe ro
NOHeNe FOJIHOT XHBOT, KNyuyeBUTe Ol KaTaHUMTE Ha 3aTBOPEHUTE KYKH M
cBOjaTa TPauLMja, Taka U jac IO BPaKaKeTO Of MapTH3aHU BO HpasHaTa
KyKa Bo Butona, co cebe ro HoceB HajBPENHHOT KJ1Y4 KOj MH IO OCTaBHja
MouTe poauTtenu-6orarara cedpapAcka KyNTypa, KOH3epBHpaHa BEKOBHA
TpapguLyja.

3aroa, CHTE PElENTH LITO Ce NOArOTBYBaa BO HalllaTa KyKa, BO KYKHTe Ha
MOMTE POJHHHH U NpHjaTesu, H ReHec T NOArOTBYBaM.

On nenoro Moe cemejcTBo, caMo jac ro npexuBeas Xonokaycror. OBue
penoBH ce CnoMeH 3a BpeaHuTe cecdapAckd XeHM of MakelnoHuja, HO
BOEHO M MOXXHOCT 32 MHHUTE reHepalyy, Aa r'0 NOYYBCTBYBAaT BKYCOT H
MHMPHCOT Off MMHaTOTO BpeMe Off €BpPejCKHTEe KYjHH, IPEKY pelienTHTe Ha
Ecrepuna.

3a 11 mapr, 50TMHa rogMHM mo pem, BO MojaTa KyKa I'M NMOBHKYBaB Ha
BeYepa CUTE KOH 3a TOj fieH O] Hajpa3IMuHH CTPaHK Ha CBETOT ce coOupaa
Bo Ckonje. 3a Tve cpen6y, NORroTByBaB ceapiCKy ClelHjalInTeTH, KOH BO
THE NPUIOAM HU ' BpaKaa CIIOMEHHTE 3a U3MHUHATHTE BpEMHEba, IOMHHATH
BO €BPEJCKHUTE MaaJa.

Ilomery paBeTe cBeTCKHM BOjHH, Cce [0 eJUKTpUdHUKaLUjaTa BO
RomakuscrBata, CedhapauTe, Kako U OcTaHaTHTe rpafaHn Ha Burtona, ce
clly2ea cO MaHTajiH 3a roTBeke, coO 6akapHU U 3eMjeHH CafIoBH, KaKo H cO
npu6op 3a jajere Koj feHeC € UCTOpUja. Y CIIOBKTE BO KOM ce NOATOTBYBaa
janewaTa 6ea coceMa OPa3NUYHHU OfI IEHELIHUTE.

Ha4uHoT Ha roTBeme Gellle mpuaarofieH Ha TOrallHUTe MOXHOCTH. Tpeba
[a ce MMa BO NPEeABHA AcKa U MHOTY NPOAYKTH He [IOCTOEja MIIH TaK HeMallle
MOXHOCT fla ce Ha6aBaT BO Butona. Hemallle unopeTs HUTY Ha ApBa, a
€JIEKTPUYHUTE YU BHECOBME BO KYKHMTe NOCJIE BTOpaTa CBETCKAa BOjHa.
Hemawe HuTy ¢puxuneps, HUTY 3aMp3HyBayM, HHTY MMKCEDH.
EnekTpHuHUTEe alapaTH BO KyjHHTe HalIMTe POAUTENH HHKOrall He FH
nokuBeaja, GUAE]KU THe ce MojaBHja AOCe BOJHATa,

CuTte GHTONYAHU MO NaMeTea ApPyecTH, 3aToa IUTO TOj BO KYKHTE UM BHECE
CTpyja, KOja Iak Off OCHOBa 0 H3MEeHH HAUHHOT Ha XHBeeH-¢ BO IpajjoT. 3a
Hac ydeHuLMTe ocofeno Gellle cmac Off NETPONEjCKUTE JIaMOH M CBEeKH.
Hako Bo cekoja mpocTopHja UMalle caMmo 1O €fiHa CHjalHua Toa JaBalle
MOXKHOCT 32 yuYeHe 1 HaBedep Kako U cobupakbe Ha CEMEjCTBOTO 3a CefleHKa
KOra C€ pacKkaXyBaa Hajpa3iMyHM NpPHKa3HW H CIYYKM, HO M MHOrY ce
neeue.

3aroa, Ke onuiliaM HeKoj NPUGOP U CaloBH KOH HAMOJIHO NPEecTaHaa [a ce
ynorpebyBaaT mokacHo, a Torall 6ea eJUHCTBEHHTE BO [OMaKHHCTBATa,
TaKa LUTO THE ro JUKTHpaa HaYMHOT Ha NOATOTBYBalke Ha XpaHaTa H
HCXpaHara.

Ce roreeme camo co Kymyp. EneH ucr cenanen op cenoro Llanapu Hu
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HOCellle ToBap KyMyp M TOBap Mpa3 NpeKy JIETOTO, CEKOj MECEL| CO FOfMHU
Ha pen. Ilocne BojHaTa, rO CpeTHaB NOBTOPHO KOra C€ BPaTHB BO HalllaTa
Kyka. Hocewle u noHaramy Kymyp Kaj koMmiuuute. Kora ce BupgoBMe ce
pacmnakaBMe u o6ajuara. ITHHOT ieH MU loHece ToBap KyMyp GecnnartHo.
Ce u3BMHYBaB 3aTOa IUTO HEMaB HHIUTO Aa [0 rovacraM Kako LUTO
BOOOMYaeHO mMpaBelile Majka MU mOpep BojHaTa. Ho Toj mu pede: "Jac
xuBeeB off EBpeuTe npey BojHaTa, cera XXHBeaM MHOTY TEIIKO, GHAEjKH ce
NOMajIKy ce KylyBa KyMmMyp, nma fenata Hemajku paboTa OTHHOA 3a
Agcrpanuja. Cenoto ce ucnpasuu”. [lofeka xuseeB Bo Burona Bo 1946
FO[l. PEROBHO KYNyBaB Off HEro Kymyp, 3aToa LUTO CE YIUTE IOTBEB Ha
MaHran 6uAejKH Ol BOjHaTa ce BpaTHB BO orpaGeHa U UCMpa3HeTa KyKa.
Hcro Taka, ofi okonHuTe cena Ha Burona, cenawure Hocea 3ap3aBaT U
OBOWUje M MHOTY pyru npexpam6enu npopyktu. KpoMun HU HoOcea Off
cenoto ByumH, a rpas of ¢. Kuitasa.

3a xKaJl, IEHEC CO MOfiepHATa TEXHOJIOrHja Ha OfirIefyBamhe Ha 3€JIEHYYKOT
H OBOMIjETO, FOTBEHETO BO MOMHAKBH CafOBH K Ha CTpYja, He3a60paBHHOT
BKYC Off jafietbaTa Ha EcTepiHa HHKOralill He MOXaM Jja To MOCTUIHAM.
Peunicu cexoja Cedapacka KyKa umalue 3ufgaHa ¢pypha, HanpabeHa BO
[BOPOT WJIK OO camaTa KyKa. CeKoe eBpejcKo Maano, uMaiiie onuira dypHa,
KaJie CUTe o HOcea JIe6OT H 3eMjeHUTe TaBH CO jafiekse, 3a Iieyere. Bo oBaa
¢ypHa, neyea OHHME CeMejCTBA KOM Ol HEKOU NIPUYHHM HeMaa (ypHa AoMa
WM TaK BO OHME JIEHOBH KOra He ce maneile foMaiuHaTa dypHa.
Boo6uyaeno, ¢dypHaTa ce naneiie ¥ 3arpeBaule CEKOj MeTOK, KaKo U
HEKONKYy JieHa npef roneMHoT npa3Huk Ilecax Pesah, xora ce npasea masas
u bojus (n1e6 Ge3 KBacew).

JIe6 ce Mecellie BO NETOK, 3a Lena Hefena. JIeGoT ce uyBaule 3aBUTKaH BO
6en uapHiaB BO noceGeH IPBEH caHAak cO Kanak. bpaHo KynyBaBme 1o
uesia Bpeka, 3aT0a LUTO Ha KMJIO BOONILTO He ce mpopaaBaiue. Kynenara
BpeKa GpalllHO ce 4yBallle BO cliellHjajieH ApBeH caHgak. BpawHoTo Gelue
npoceaHo BO CaHJaKoOT, M TakBO Gellle NOAroTBeHO 3a ynorpeba. Bo enen
aro’q off CaHaKoT co 6palllHo, NOCTOjaHo ce uyBallie NeGeH KBacel, 3aToa
_ IITO He mocroewle Ksacell fla ce kynu. Ilocne cexoe Mecewe €6, ce
OCTaBallle JieJ Of CTacaHOTO TecTO, KOe BCYLIHOCT NpeTCTaByBallle
Ne6GHHOT KBacell 3a HIHOTO Mecewe. Co OBOj KBacell ce npaBea TeCTa KoM
Tpeballe ga cracysaaTt GUCKo4OC biskochos.

3a IMecax Pesah umawe noceGHa npoLeaypa 3a NOATOTOBKAa Ha (pypHaTa
3aToa WITO Mopaile ga Gupe paskual OJHOCHO He cMeellle fia HMa HHUTY
HajMaJ ocTaToK oOff 1e6 co KBacell , Ta 3aTOa, THE ICHOBHU, HE CE CTaBallie
HHIUTO JIpYro 3a meuekse. [locne TeMeNHOTO YMCTEH:E Ha dypHaTa, ce
NOYHYBallle CO NMEeYEHETO Ha masas, bojus, jajua guevos inhamionados n
janemwata 3a INecax Pesah. OHHe Nak ceMejcTBa KO LITO HeMaa (ypHU UM
ce ofpelyBallle feH 3a KOPHCTEe Ha eBpejckaTa (ypHa, 3aToa IUTO
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onwTaTa Maajacka ¢ypHa 3a THE ICHOBM HE CMeeja [ia ja KOPHCTAT OTH
beue hamec.

IMocroeja, ocnoco6eHu XeHH KON 3Haeja la paKkyBaaT cO (pypHaTa JJOKOJKY
noMakuHKaTa He Moxele. Jlo c¢ypHaTa ce Haoralle LUEJOKYIHHOT
notpeGex npn6op 3a Kopucrewe. Taka Ha IpUMeEP, HMallle ApBeHa JonaTka
€O [OATa payKa, XKeJIe3HH Mallly 3a 3KapoT, KpPNM Bp3aHM 3a JOJT cTan 3a
Opuiiewe Ha cpypHaTa off nemnen, XeleseH cobHpay Ha Xap, Kako M
CBUTKAaHa XeJle3Ha LUMNKa 3a Tprawme Ha Tencuure U Jaebotr of
BHATpeIUHOCTa Ha dypHaTa, U MHOLUTBO Hajpa3NUYHY CalOBH.

Bo cocraB Ha ¢hypHaTa BO HCTaTa MpOCTOpPHMja HMaBMe sufa ApBEHa [ONra
Maca Koja ce npoTerailie off eAHHOT 10 APYrHOT Kpaj Ha mpocTopujaTa, Koja
CIyXKeLle 32 MECEbe, CYKAe Ha KOpH M CJI., HO ¥ 33 OCTaBalbe Ha BpENUTe
ucneyeHu paGoTH 3a fa ce oflajaT, a NOTOA ¥ pacnopenaT Kajfie Tpeba.

Bo ¢dypnaTa noxkpaj neuewhero ne6 U NUTHKAC, ce Nevea U CEMKH, OpacH,
JelHULH, THTH, Bypekac, pycknuTac, 6McKo40c, KonaYH, jajua, THKBH, CUTE
BpcTd MaHiM, Mmeco. Ce MOTNeKyBaa CHTE BpPCTH TecTa Of JOMAaLIHO
NpPOU3BOACTBO tiritis, fidejus, tarana, tajarinas. Yecrto ce ocrasallle Ha
MJayHa (ypHa ia CTOM jaJieleTo MOAroTBeHo 3a lllaGaT Shabar. Ipexy
HeflenaTa fIOKONKY ce MecCelle MUTa UM KONau ce Hocellle BO MaafckaTa
¢ypHa.

CeKojrHEBHHTE NaK jafieka Ce roTBea BO APYTH NOEJHOCTAaBHU CafiOBH Ha
MaHraJj HWiIH Ha OTHHUIUTETO furnaya, Xoja Gellile MecTO BO KYjHaTa cO OlakK
3umaHo of nBa Aena. IlpBuoT pen Gelre 3a memenTa siniza M MMalle
NIUPYCTHja trempi, METaNHa TPHAroJHA PaMKa CO HOTHYKH Ha KOja ce CTaBaa
TEeHIIEpUIbaTa Hajl XKapoT. BTopuor pen nak, Gele KBafipaTHa XXefle3eHa
[IJIOTHA CO MpOUENnH 3a MNOJ06pO coropyBake Ha KyMypOT, Kaje ce
NOAroTBYBallle XXap 3a NOTpeOUTe 3a meryara, 3a MaHraloT Bo cobarta 3a
TONIEH:€, KaKo U 3a 6p30 TOollee Ha BOa 3a Kanewe ¥ cii. HajmHory ce
ynoTpebyBalle 3MMHO BpeMe, 3aTOa IUTO MMallle OjaK Ha uyafoT ofelie
HaJIBOp M HEMalllE ONACHOCT O] TPYEH:E CO jaryleH JBOOKCH,.

KyjnaTa 6e11e eqMHCTBEHHOT NPOCTOP BO KYKaTa Kaje XKEHUTe r'0 MUHYBaa
NIOTOJIEMHUOT [IeJ1 OX ICHOT, IPHIOTBYBajKN TH OOPOLMTE 32 MHOTYWIEHUTE
ceMmejcTBa. 3arToa, THe ce Tpyaea ILITO € MOXHO nopo6po fga ro
opraHu3upaat LEeAHOT NPOCTOP Ha KyjHaTa, 3a ia cH ja osiecHaT paboTaTa.
Taka KyjHaTa kuzina 3alOMXUTENHO COfIP2KeELLE 0Nan 3a cafosu dulap. Bo
Hero BO JINMMEHHU KYTHH ce yyBaa 1 KaeTo kave u lieKeport asukar.

Bo kyjHaTa, HajuecTo, MMalle MHjaJIHHK djepka, co [OBEfeH OABOR 3a
HeuucTaTa Boja. Han MujanHuKOT, cToellle obeceHa clenujanHa KaHTa
gurnika co mana yemima. CBexxa Bofla ce Hocellle Off 6yHapoT BO MeTajlHa
KaHTa, JIBa NaTH Ha JeH, 3a noTpebure 3a Muewe cafloBd. CanoBuTe ce
MHeja co nenenxuua lishiya.

Ha oBOj MujanHKK ce MHelle 3ap3aBaTOT M OBOWJETO, HO B MECOTO HCTO
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Taka. Boe[HO, MHjaIHUKOT IO KOPHUCTEBME MCTOBPEMEHO H 3a MHMEKE Ha
palie ¥ JMUe, 3aToa ceKoralul Ha efHUOT aroj croelle Kajan NpaBeH
AOMallIEeH camnyH.
VmaBMe cneuujanieH caii CIMYEH Ha ManuTe TYMOBM alkuza xoj ciyxele
€aMo 3a 4yBam:€ Ha 3ejTHHOT. FIMalue anky3a off NOJIOBHHA JINTAp U Off efeH
autap. Tue MMaa MHOTY TEHOK OTBOpP O KOj PEUHCH BO KankKH Tedelle
sejTuHOT. [locHpOMallHUTE ceMejcTBa CO aliky3a Ofiea Ja KymaT 3€jTHH
efgHalll BO HeflesaTa, JofeKa Bo no6oraTute KyKH ce Kymnysallle 3€jTHH BO
KaHTH, Ofi KOH Ce MOJIHele AypH MOToa BO ajKy3a. 3a CeKOjIHeBHa
ynorpe6a Gelue MHOTY IpakTH4Ha. 3a [a ce u3Mue y6aBo Npef CEKOoe HOBO
NOJIHEe€ Ce BpHELIE alKy3aTa BO caj CO Bpelna BOfa M PacTBOPEHa
nenenHuLa.
Conra ce yyBallle BO ipBeHa KyTHja CO KanaK-COlapHHK, Koj HajuecTo Gelu
3aKa4yeH Ha 3MAOT BO KyjHaTa. KopicreBMe MopcKa con BO IpyTKH, Koja ja
TONuYeBMe BO MECHHIaH aBaH 3a Jia ja HCUTHUME.
Cure canoBu 3a roTBeme 6ea 6akapHu atuendus para kuzinar.
Creunjanuyu repred salador ciiyxkea 3a icleyBame Ha MECOTO Ofl KB, Ha
1ITO 0COOEHO ce BHUMAaBallle, KaKo ¥ 32 Liefieke Ha 3ap3aBaT ¥ OBOlLje.
ABaHM cO TONYHMK almires HalpaBEHH Of MECHMHT, BO KOM CE TONYelle COJl,
3a4dHU, U CJI.
Bupejku uynuctoTo xade Oewe ckano, ce KymyBalle PEeTKO H BO MalH
KONMYMHY, Na ce Meluallle CO HayT MM jauMen. Taka 3a Aa Oujie cBeXO ro
feyeBMe AoMa BO creudjajiHM JuUMeHM TaBu. TapaTa Gellle co 3ajieMeH
Kanak, Ha KOj IIOCTOelleé OTBOP HM3 KOj ce cunaile kKacgero BO
BHaTpellHOcTa. BO cpepuHaTa umallle MeTanHa payka 3a Koja Gelue
NoBp3aHa NepKa BO BHaTPEIUNHOCTA KOja NMaK €O BPTEHETO I'o Meliaile
KadieTo Aa He 3aropy. Bo oBHe TaBH Nokpaj Kade, ce neyelle U CIaHOTOK
3a neGnebuja, HayT.
3a Menewe Ha UCHEYEHOTO Kadhe, ce KOpUCTea MECUHIaHH MENHMLM CO
pauka Koja Ha 3rno6 ce cknonysaure. Taka nueweTto kace npercrasysaile
puTHyan, 6uaejKM HajnpBuH y3 MyabeT ce Menelle KageTo BO MENHULATa.
Cekoja roguHa o KyKHTe NOMMHYBallle Kanajiiija Koj I'M Nperjefypalie
' cajloBUTE M OLUTETEHMTE W Kanaucysaiie. Mmaie paBajua Esped Bo
BuTona Kou kuBeeja O OBO) 3aHAET.
KopucreBMe ucTO Taka, MHOTY [JIMHEHU CaflOBH, KYIIOBH, TaBH, [PHHbA.
Hmanme, nBe ronemu 6o4sH Off APBO Of KO €lHATa 3a TYpPILHja, a ipyraTa
3a cHpemse.
Hesamucnuga Geitie cekoja KyjHa 6e3 pBeHa lacka 3a MeCEme.
Bo enen canpak yyBaBMe OJifieNIHM CajOBU KOM ce Kopuctea camo 3a [Tecax,
U THe 6ea paskual caosu.
IMocreneHo mpep BojHaTa NO4Haa Aa BAerysaaT BO ynoTpeba emajnupanu
KYJHCKH CaJioBM, KOM I'M 3aMEHYyBaa GakapHHTE.
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IMocroenle eaen Bua “"yapop" inshugador, UCINETEH Ofi NpauykH, Koj ce
cTaBallle Hajl MaHrajloT, kajie Oellle 3aTpynaHa >apTa co nenen. Hap Hero
ce NOCTHJallle YyaplliaB MY TeHKa NaMyyHa KpIa, Bp3 KOja, Kora ce cyKaa
kopu 3a GakiyaBa ce NOTCylyBaa Ha TomnoTo. [Ipeky 3uMaTa TOj UMalue
ylwITE €[Ha HaMEHa -3a JIOCYLIYBatbe Ha allHIITAaTa.

ITonpyMmor katay Gewe pecHata paka Ha KyjHaTa. Cekoja eBpejcka Kyka
HEM30CTaBHO MMallle HEKAKOB NORPYM. -

HamuoTt noapym 6Geilie cocTaseH ofi TpH npoctopuu. EqHara npocropyja
6ewle HanpaBeHa CO MAaTOC O JacKM M BO Hea MMalle JOJAllH BO KOH ce
cMecTyBaa 3UMCKHUTE aJIMIUTa, jaMOoNnH, KeGumba, jOpraHu u cii.
CaHpauuTe 3a 4YEHM3OT Ha [EBOjYHIATa CTOEBa UCTO Taka BO OBaa
npocropuja. ITocTeneHo , Majka MU KaKO I'dl 3aBplLIyBalle pauyHuTe paGoTH
KOM 'Y NOArOTBYBAlLlE 32 HALUKCT YEH3, M CTaBalle BO OBUE CaHAALH.
Caposure u npubopor 3a Ilecax Pesah, koj 6ewe paskual, ce yyBalue UCTO
TakKa BO cllelidjajleH JpBeH CaHfaK.

On ceBepHaTa cTpaHa Ha KyKaTa, Kafie ILTO HeMallle coHle, Gellle offienHa
NPOCTOPHja BO KOja Ce YyBallle XpaHaTa. TaMy Ap>KeBMe NIOCTOjaHO OTBOPEH
nposopel| 3apagu npoeeTpyBawe. Ha TaBaHOT Ha OBaa mpocTopHja Ha
roneMa MeTallHa KyKa, kaniyel 6e1ue o6eceHa KyTHja, HallpaBeHa Of APBEHU
JIETBUUKH, OOJIOXEHM OJf CUTE CTPaHM CO METallHa CMTHa Mpexa. Taka
XpaHaTa Koja ja 4yyBaBMe Ha NpoMaja, BHaTpe, Oewie obe3belcHa of
nHceKTH M raysud. Toa Gewe enen BU hpuXHAEP.

JloMakMHKHTE ce CHaoraa 3a noTpebHTe 3a Jafiee NpH HajXKELIKHTE
neHoBH npeky Jetoro. Of NeucTepcKUTE cejla ce Hocea rofieMu 0JI0KOBH
Mpa3-buz 3aBUTKaHH BO NanpaT v BpeKu, Bp3aHH 3a CaMapoT Ha KowuTe. I'o
npojaBsaa celaHUTe, BO KYKUTE KOM NPEAXOAHO HMaa Hapa4yaHO Kpemnu
Mpa3. Kpenute Mpa3 ru uyBaBMe BO NOAPYMOT BO OrpoMeH 6aKapeH caf
OKOJIy KOj ce pefiea CafOBH CO MIEKO, HJIH jafickha, GocTaH, 3ap3asaT H CJl.
Mpa3oT MHOry mojieka ce Toneuie M NPOAYKTHTE OCTaHyBaa CBEXH U
nagHu.

Ha ucrute cenanu UM HapauyBaBMe M BpEKH CO KyMyp - karvon - KOM TH
Hocea BO rpafor. Toa Hu Gelle OCHOBEH MaTepHjan 3a roTBele H 3a
Tonnewe. ['o cMecTyBaBMe BO offiesiHa NPOCTOpHja BO NIOPYMOT.

Bo oBaa npocropuja ce uyBaule H rojgemo ApseHo 6ype, BO Koe ce
noproreysalue BUHO 3a Ilecax Pesah.

OcTaHaTHOT NOroJieM [ieJ Off OBaa NpOCTOPHja UMallle MOKpaj 3UAOT AoIra
ApBEHa Maca, Ha KOja ce pefiea KaHTHTE CO TECTEHHHH, BpeKHTe O Ipas H
OpH3 U CIMYHH HaMUpPHULY 3a 3uMa. Hap Hea Ha 3UfI0T MMallle lacKa Ha KOja
ce 3aKauyyBaa BEHUMTE CO JIYK, KDOMHJ, HU3KTE CYBU [TMIECPKH, CYB BHHOB
nuCT, cyiieHn 6amju, Top6UTe CO CyLIeH 3ap3asaT M oBoluje. Ternure co
cllaTKa ¥ MapManafy ce craBaa Ha ApBEHH NOJIUIM, a [IOfl HUB KYIOBUTE CO
aponu ¥ 3UMHKUK. BypuibaTa 3a TYplUHja K 32 CHPEH-E CTOEBA BO €fIEH aron
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Ha NpoOCTOpHjaTa.

IpeeHuTe caHfany 3a GpalliHo U 3a roroB jeb, 6ea no6po oGesbenenn ox
BJlara ¥ HHCEKTH.

IIpexpamGeHUTE NPOAYKTH OCTaBEHH BO 0Baa NPOCTOPHja, MajKa MH 4eCTO
I KOHTpONupallle, 3a ia n36erse 610 KakBO OLUTETYBamE Ha XpaHaTa.
3a Ilecax Pesah, Kora ce 4HCTelie [eTajqHO LEejaTa Kyka, 0cobGeHo
BHUMaHHe ce oGpHyBallle Ha XHTrHeHaTa BO OBaa IPOCTOPUja Off NOJPYMOT.
Cure npenMeTH ce nonapysaa co TONAa NenejHuLa, IWTO NPEeTCcTaByBalle u
u3BeCHa le3uHexMja Ha NpUGOpPOT U npocTopuuTe. McnpasHeture Top6u
OJl CyIIEHHOT 3€JEHYYK U OBOlIje, Ce BpHeBa BO Bpejia Bofa M Ao0po
HCYyLIIEHH ce 4yBaa Ha CyBO MecCTO 3a ciliefiHata ce3oHa. CeTo oBa Gelile
MHOTY TElIKa ¥ HanopHa paGora 3a foMakunkute. Bupejku majka Mu Gelue
cnaba co 3]paBjeTo U 4ecTo nati GoNHA, HajuecTo jac, cectpa MM bena u
poMaiiHaTa nomowHuyka Jlyjsa, ciaegejku r'M Hej3MHHTE COBETH ja
BpILUEBME CETa HEONXOfHa paGora. CagoBuTe KoM Tpebaiie fa rH
kopuctume 3a Ilecax, a Kou npeaxonHo Gune KOPUCTEHH 3a CEKOjAHEBHa
ynoTpeba BO KyjHaTa, 3afl0/KHTEAHO MOpPaBMe a I'M M3MHEMe CO Bpella
BOJa U nenenHuua kashiryar. Taka, Ilecax Pesah ce mouekyBaile co KyKaTa
U CHTe Ipyry1 NpoCTOPUH NOTHOJHO UCYHUCTEHH.

Hajmanky fiBa 10 TPH NaTH HEAENHO ce IPUTOTRYBalle Ge3MeceH pyUoK, Koj
[JIaBHO CE COCTOEUIE Off MOAIPH NMaTAHYaHy, THKBUYKH, NKIICPKH, TPaB, eka,
pa3sHU TECTEHUHH U MUTH.

JapewaTa KOM ce NOArorsyBaa Oea NpUIarofeHH npeMa Ce30HCKUTE
3eneH4yny u opomja. CaMO HEKOJIKY jajiela Ce roTBea MOCTOjaHO MpPEKY
uenata ropuHa. TakBu Gea jajiewaTa Off rpaB, jieKa, TECTEHMHH, KOMIIHPH,
opu3, KpOMHE, JyK. MargoHoc, LeJjiep ¥ FOMaTH Ce KOPHCTEa CBEXH HO M
KOH3epBUpaHU. 3a BpeMe Ha NPOJIETTA U JIETOTO ce cyuiea, GaMjH, KpoMup,
NyK, NUNEpPKH, MOIPH NaTiuaHu(CeYeHN Ha KPHULUKK), ClMBH, Kajcuu. CeTo
TOAa HaHUKAHO HA BeHUU OGECEHM Ha MecTa Kafle umarile npomaja. OTkako
nobpo Ke ce ucyllea, THE C€ CTaBaa BO FOJIEMH IUIATHEHH BPEKHYKH
(najuecTo HanpaBeHH Off CTapH uapiiagu) Kou ce oGecyBaa BO MOAPYMHUTE
Ha MecTa 3alUTUTEHH Off Blara 1 WtTeTHULU. IIpH CyluemeTo noroieMMoT
gea 3ap3aBaTH (TpalloOKOT, MOJPHTE NaTiAMyaHH, GopaHujaTa) ce
NONpcKyBaa co ColleHa BOAa-cajlaMypa, 3a Jia C€ 3alUTUTAT Off MYBH.

Bo Butona uMmalue fBe Kollep MeCapHHLM KajJie ce KyNyBaille TEeNEeLUKO U
jarHelIKo Meco, Koe EBpeute HCKIyuyuMBO ro KopucTea. JKMBMHaTa ce
KylyBallie Ha Masap, a OTOAa Cce HOCeUle Kaj XxaxaM-llIoxeT, Koj Gelue
crneuyjanusupal 3a mperfief] Ha MecoTO Aalid € 3[1paBo, a BOENHO M I'H
Kojlellle XMBOTHHUTE.

Pu6a ce kynysaie nopetrko. CuTe BpCcTH Meca ce MHEja M NMOCONyBaa, a
noToa ce ocraBaa Bo repred salador 3a na y6aBo ce MCLEM Off KpBTa. 3a
3MMa ce NpaBea kobaculuM sarchichas W ce cyuiellle OBYO MeCO pastrma.
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ITacTtpmara ja KOpHCTEBME BO BapeHHOT IpaB.

Ha nponer 3a Iecax Pesah, ce npaBea NpBUTE CAapMUYKH OJ LITABEN ¥ IUTA
cO Mmacac M cnaHak. Habpry Ke cracaaT JMCTOBUTE O BHHOBa J103a,
rpalloOKOT, THUKBHYKHTE, 6OpaHMja, KPOMHAUYMKA, MargaHoc, MOApH
NaT/AHJaHd, a MOKAacHO Mpema JIeTOTO AOMaTH, Nnunepku, 6amju, 3enka,
uenep(rnaBuuy).

Ha kpajoT Ha neToTO KOra 3ap3aBaTHTE M OBoljaTa Gea HajedbTHHHU ce
HOYHYBalle CO NOATOTBYBake Ha 3UMHULKTE. 1]enoTo Maano Mupucale Ha
canua Off JOMaTy, ajeap, TYPLUMH, ce Cylllea HajpasfiMuHM 3ap3aBaTH, ce
Bapea cjlaTka W MapMmanaau. IToyHyBajku o paHa mpojeT co Genure H
UpBEHH L[PELIH, jarofy ¥ BHLUHH, IOCTOjaHO CE paBea ClaTka U MapMaiafu
Ce 10 KacHaTa eceH KOra ce 3appluyBallle cO cnaTko of aywu. Of kajcum,
C/MBM M CMOKBHM ce MpaBellle KaHIMpPaHO OBollje 3a 3MMa Koe Gelue 3a
NOCNY>XyBak-€ 3ae[IHO CO tafikos.

Co ToBapu ce npopaasauie U 6octad . Bo KOILEBH 3aKayucHN Ha caMap ce
nponaBaa Lenu ToBapu ay6eHHIN U JHIbH PEKY LENOTO JIETO ce 0 KacHa
eceH. Ha HekonaKy AeHa KynyBaBMe NO J€CTHHA JyOEHMLM 3a MOBeKe
KEHOBH.

ITeuennte THKBHM ce npofaBaa no ynuua. Taka, 3a Bpeme Ha BOjHaTa
6unejku Gele 3abpaHeTo fa ce 3aHMMaBaaT co OWIO KaKBa CTONAHCKa
AEjHOCT, MHOTY €BpEjCKH CEMEJCTBA CE€ M3IpPXKyBaa Of MpOAaBale Ha
eBpejCKHU ceMKH , JieGne6uu, NeyeHH jajiua, THKBH, KOCTEHH, MYEHKH.
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Aeu Muodpaz Kozma

HajBaxkHaTa KapakTepucTHKa Ha EBpenHoT u EBpejckHoT Hapop, ce
3aKOHHTE, KOM Ce H3[BOjyBaaT IO CBOjaTa CBETOCT. I/aBHara
KapaKTepHUCTHKa U ocobeHocTa e fia ce couyBa IIABAT - CaGorara (xe0p.
Hlomep Illabaiti) co HeroBOTO 3HaueH€ M 3aKOHMTE OKOJIy MCXpaHaTa
HapeueHH - Kowep.

IMponucuTe okony ucXpaHaTa rIaBHO MOXKE Jia ce Hajna'r B0 TOPA (Ilerto
Kumxueto MojceeBo), a Kako Jpyrd H3BOPH ce jaByBaaT paclpaBMTE BO
TanMynot (BO HEKOM [IEIOBH KaKO HanpuMep: TpakTaTroT XYJ/IMH), notoa
BO KHurata Muwne Topa Ha Pambas (BO AenOT XUIXOT MaaxaJoT acypor),
unu Bo kuurata lllyaxan Apyx.

KopeHot Ha 360por Kowep Bo Xe6pejckHOT jasHk uMa ¢opmyinia koja ce
nuwyBa kako K-I[-P.

Kaj Cedapnckure Eppen xou nokpaj Xe6BpejckuoT rosopelie u Jladuto
(MewmaBuHa Ha Xebpejcknor jasuk ¥ llnaHckuor), nspasor KOIWEP ce
3afipKan U IeH IeHec Kako BO lleNlaTa ijacnopa Taka ¥ BO A0CTa AoGap aen
Ha M3paen a BoegHO U BO MOfiepHOTO XeOpecjKo roBopere.

Majmonupec - Pam6am (koj 6un pabus, ¢punozod u nekap) o6ajcHyBa feka
Kora 6u mornefHane nogodpo OM Moxene Ja BHRMME [eKa OCHOBHHUTE
nocTynate Ha 3akoHuTe 3a Kolliep ce Ga3upanu Bp3 4OBEKOBOTO 3/paBje H
NOCTOjaT jacHH BPCKHM NoMely MPONUCUTE 3a 3[PaBjeTo U XpaHaTa, a JiexXat
BOEAHO U BO ICHELIHATA MOJICPHA MeIUIINHA

JacHo e peka camuoT Koiuep kako u Ha npumep Bput Muna (o6pexysame
Ha ceKoe XHMBO POREHO MAILKO [eTe HA OCMM [EH Off HErOBOTO parlame) ro
COMpeNno aCUMHINPaweTO Ha €BPEJCKUOT HAPOJ.

KuBoTHuTe KOU ce 0o3soaenu (Kowep-Taxop) ce JOMaLIHUTE XXHBOTHH,
KOH XKMBeaT BO 3a€[lHHLA, KOU IO TpnaT YOBEKOT KaKo CBOj rocnopap, Kok
Ce XpaHaT caMO CO PAaCTHTENIHAa XpaHa, IofieKa He003604eHUilie )KUBOTHU
(He Koutep - Tame TEPE®OT) ce rpabnusku, MeCOjaid, XKMBOTHA KOH He
Ce NpHNMTOMYBAaaT, OHME >XHBOTHH Kou He npudakaaT pel H ceKorail
TEXHeaT KOH CAMOCTOjJHOCT.

Illxonoro Ha Pambam ru Tonkysaa oBue apryMeHTH JeKa CaMHMOT Hall
Cesuuien Crsopuren Kpanor Hap Kpanesure I'ocnop, ri kaxkan 3akKOoHUTE
B0 TOPA, co egHa efuHCTBeHa LieNl a rO0 OTPrHE YOBEKOT Of jafiCkHETO
Meco Ofl XMBOTHHUTE KOM OM BiHjac/ieé Ha HErOBUTE MOPANHH U AYXOBHH
CBOjCTBA, IPABEjKH ro arpecHBeH BO cMMGONUYHA NITH BUCTHHCKA CMHUCIIA Ha
3060poT.
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Hajronemure BpegHocTu co kou ce oanuxkyBa KOIUEP xpanaTa ce
KaTeropuMTe Ha 3a0paHeTO MeCO Kako:

a) Meco Ha HeuHcTO XUBOTHO (OHa koe He e Kouep, BKIyuyBajkn ro u
4YOBEKOBOTO MeCO)

6) HeBena - MecO Ha XHMBOTHO koe e¢ Koulep, Ho 3aruHano unu Guio
3aKoJieHO ¥ yOueHo He cnopenl EBpejckuTe 3aKOHUTE 3a OOpeRHO KOJCHe
(IIEXUTA)

B) Tepeda ->KHBOTHO Koe € Koluep U Koe e 3aKOJNeHO Copef] 3aKOHUTE Ha
IllexuTa, HO MONOLHA BO TENOTO Ce NPOHAjIEHNM HEKOM Off 3HALMTE Ha
6onect co IITO MeCcOTO He e moBeKe Koinep.

Mopen6Gara Ha xuotHute e Ha (KOIMHEHU XWBOTHH, BOJEHU

KXHWBOTHMH U ITTUIIH), a npyruTe Npou3BOAM C€ A€NIaT BO TPK I'PYNH K
TOA:

1. MECO
2. MIIEKO
3. ITIAPBE (3HauM ceTo OHaa LITO € HafBOp Off KaTeropujata Ha MIEYHUTE

H MECHUTE MNPOM3BONM, KaKO: CHTE apTHK/IM Ha OBOLlje, 3eleHYyLH,
6e3aIKOX0NHY U aJIKOXOJHH NMUjanoud , jajua, puGarta).

KonneHuTe >XMBOTHM MOpa [a HCMOJHYBaaT [Ba YCIHOBH, Aa HMaar
pa3zoeoeru Koituiia v nnabok pes Mely komurara (3-ta Kuura Mojceesa -

11:3) u BTOp yCNOB € XXMBOTHOTO fa ja idpexcuea xparaiia. 3abpaHeTu
>KUBOTHM C€ :33jKOT, CBHIbHTE, KAMUIIHTE.

3a BO#EHHTE XXHBOTHH BaXKHO € 1a UMAaT NepkKH U Kpnywky. 3abpaHeTHre
BHAOBH ce: PAKOBH, LIIKOJIKM, OKTOIOAH, ajKyinH, Gunejku Bo Topa 3a HUB ce
BENK: "OCK8epHeto e U Hewucitio 0a el e".

Bo Topa ce Benu geka 3abpaHeTH NTHUM ce [QMBHTE NTHLU U GUAEjKH
HUBHHOT Gpoj € moman I'M HaBelyBaMe: HOj, OyB, Bpanue, raBpaH, raneo,
jactpe6, HypKay, mesaMkaH, jeben, WITPK, 4amnja, nunjak. [Tokpaj nTunuTe
3a6paHeTH ce M HHCEKTUTE, KaKO: MYBH, KOMaply, IYeJIM H ApYrH, HO cenak
HEKOH Off HUB ce ieJ1 Ol FAaCTPOHOMCKATa TpaJiiliija Koja e Npeno3HaTAuBa
Ha Tphe3uTe Ha JemeHnuTckute EBpen.

Hcto Taka nocrojat 3abpaHu 3a ynoTpeba Ha MECOTO 3a jafieke KOe BO
cebe uma:

1. KPB koja e 3a6paneta Bo TOPA. (nywara Ha XHBOTHOTO C€ Haofa BO
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KpBTa;
2. JTOJ >xHBOTHHCKO MAacHO TKHMBO, KOe HU e 3a0paHeTo 3a jaieke;

3.IrA0 XAHEII ce Haofa BO 3agHMOT fell Ha HaAKOJEHHULTE Kaj
SKHBOTHHUTE

OO6y4eH 4OBeK KOj MOXeE fia T4 KOJie XXHBOTHHTE ¥ Jla ro obpaboTyBa
MecoTo ce HapekyBa HIOXET.
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Jaoderwa-Kymepuc

Cedapackute XeHHM off MakeqoHMja MHOTY 4ecTO IOArOTByBaa
Hajpa3NnyHH MaHUU cOo WM Ge3 Meco 3a CBOMTe MHOIYYIEHH CeMejCTBa.
HajmHory ce Bojelle cMeTKa Ha MacaTa Jla He Ce CTaBH MECO 3a€[HO CO
MileyHy npousBopH. Toa Gewe HajcTporo 3afpaHeTo BO TpajuuujaTa Ha
eBpejcKaTa KyjHa.

Hajuecro jarHellkoTO, jyHEIIKOTO MNY NaK MECOTO Off XXHUBHHa, ce
HNOAroTBYBallle OJBOEHO, a MOToa ce fofaBallle Ha 3ap3aBaToT.
BeamecHuTe neHOBH BO KyjHaTa Ha Gurosckute Cecapnu Gea Hajuecty.
Oco6eno Gewe pafocT 3a feuaTa Kora ce NOATOTBYBaa Hajpa3iM4yHU
MeceHH TecTteHMHM. Tue 6ea MHOryY 3actanenu Bo cetpappckaTa KyjHa.
JJoMaKMHKHTE MaKO He M [O3HaBaa COBpEMEHMTE IpaBMJia 3a 3JpaBa
HCXpaHa KOpHuCTe€a MHOTY 3€JEHYYK M OBOMITHja. MHOryropuiuHOTO
HCKYCTBO 'O NpeHecyBaa M HaJIONONIHYBaa cO reHepauuH, Of KOJEHO Ha
xosneHo. Hajronemuor 6poj cedapucku XeHy, ce A0 NEPHOAOT Ha
npeponbara, 6ea HenucMeHH. BEKOBHOTO MCKYCTBO IO IIpeHecyBaa KakKo
yCMeHa Tpajulyja.

HajuecTo npu noAroTBYBalkETO Ha jaeHaTa XXEHUTE TH KOPHCTea 3a TOa
BpeMe BOOOHYacHUTE MepKH. Taka ocHOBHa Mepa Gelue Malna WIH roneMa
Yalila, Mana MK cymeHa jnaxuna. Hukoj He rm mOAroTByBallie jajieraTa
MepejkH BO rpaMoBH. KonuuuHHTe Ha NMPORNYKTHTE NafileHd BO HAIUHUTE
peluenTy ce 3a okony 4 ocobu.

Hcro Taka He ce neyea WK rOTBea jajilebaTa Ha TOJKY U TOJIKY CTEleHU RO
pepHaTa, TYKY WJIH BO jaKa MJIM NIaK THBKO 3anajeHa ¢ypHa, a MHOTY 4ecTO
M Ha MaHran Ha caMHoT Xxap. Co nenenta ce peryaupalilie jauvMHaTa Ha
OTHOT, NpPHU IUTO CO NOKpHBam€ Ha XapTa €O NeNeN ce HaMmanyBaille
TeMnepTaTypaTa WM NaK ce "pacnperyBalie” >xapaTa 3a Ja C€ pasropu
OTHOT.

ITpu u360pOT Ha PEUENTH 3a jafehaTa MMaBMe HaMepa Jla I'M NpHKaXKeMe
caMO OHME jalieha KOH Gea HajuecTO CEKOjJJHEBHO ynoTpeGyBaHH BO
npoceyHuTe cedapicku cemejcrpa Bo MakeaoHuja.

* 3ap3aBaTH
» CnaHak
* Spinaka

CnauakoT Gellie MHOTY 3acTaneH Bo KyjHata Ha Cedapnure Ge3 o63up Ha
6pojoT Ha 4YIEHOBUTE BO CEMEJCTBOTO MM MaTepHjanHaTa nonox6a. Toj
6elie HajeBTHH 3ap3aBaT. 3aToa, 32 HEWITO Ha IUTO MY NafiHaza LieHaTa ¥ €
MHOT'Y €BTHHO, NIoCcTOelIe noroBopka: Llena Ha ciianai - Presyo di spinaka.

CnaHakoT ce KOpHCTelle peyucH NpPEeKy lieJlaTa FOAiHa, CEM KOra HMatlie
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NajiHaTo roneM cHer Bo Monacrup. ITokpaj Toa WTO ro ynorpeGyBaBme 3a
NONroTBYBakbe Ha MaH|H, CE KODUCTELlle 3a NUTH, KogTuba. Of cnaHakoT
He ce dpiaa HUTY pauKUTe, ' KOPHCTEBME 32 CNIElMjaiHAa MaHla.

1. Manya of cmanax
Hamin de spinaka

« 1/2 xr. cnanak

* 1 rnaBKia KPOMHJ ..

* 3 YewHu®kHa NyK

* MarjiOHOC-HEKOJIKY [paH4YHiba

* nenep-eqHa rpaHka

¢ 1 gomaT unu 1 naxuua CyneHa cajaua ojf JOMATH
* con

* 6ubep

e 2 NaxKHIM Macno

¢ 1 Mana mwoba OpH3

Bo nnuTKo TeHyepe Ha Macio ce NPONpXKyBa CUTHO HCEUKAHMOT KpOMHU,
JIYKOT, a Ha Kpaj ce fojaBaaT goMaTure. JIMCTOBUTE H3MHEH ClaHak CHTHO
Ce cellkaaT M ce OAaBaaT BO TEHUEPETO co mponpxeHuoT kpomup. Ce
nonesa 1 yaia Boga. CeTo ce ocTaBa [la Ce BapH Ha THBOK OTraH MOKPUEHO

co xanak. lllToM oMekHe cnaHakoT, ce JOAaBa OpPHM3OT 3a [a ja BHOUE
TEYHOCTA.

ITo xenGa ce nonasa BapeHO MECO MJIM NaK Ce jajie BO NPUJIOL CO KHCENO
MIJICKO.

2. Manya o payKHTe Ha CHAHAKOT
Sena de palikos de spinaka

* pauku off 1 Kr. cnaHak

* 2 naxuuy CyneHu Macyio
* I/IaBULIA KPOMH

* MargoHoC

* MaJia vaiia opH3

s con

*» 6HGep

* cOx ofi 1 nuMoH

JlucjeTo of cnaHakoT ce KOpHCTea 3a NUTH, KOPTHIHA M MaHya, HO off
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APLIKHKTE ce MOATOTBYBallle CnelyjanHa MaHja. BooGuyaeHO APIIKKUTE ce
KOpHCTea CIEeJHUOT JEH OTKaKO Ke ce ucKopucTea aucrorute. Ho 6upejkn
ce 1o6KMBa Mana KOJNHYMHA payKH KakKo NONATOK Ce CTaBa NWJIaB Ofi OpU3
UNH TECTEHUHH.

Paukure, co ManKy Bofja, HCHTHETH ce NpPONMHCTBYBaaT Ha MacloTo, a
NoOTOoa ce NoflaBa KPOMHAOT ¥ MargoHocoT. Ha Kpaj Ha BapemweTo ce [onasa
COK Off IMMOH U 6uGep.

IMuuepxu
Pivintonis

3. Canata ol NeYcHH NHNCPKH
Salata de pivintonis asados

» 8 neyeHU 3eN€HN NUNEPKU M H3NYNEHH ¥ UCELKAaHH
» Macyio-1 naxkuua

* TOJIYEH JIYK-2 YEIIHUIbA

* con

* MarfgaHoC CUTHO UCELKaH

Osaa canara ce janeme CO IOAaICHO HCUTHETO CHPEHE UM I1aK U3MELIaHO
€O Kucesio miteko. Hecro natu, oaa canaTa, €€ KOpUCTELIEC KaKo BeYepa BO
JIETHUTE MECELH, CO KHCEJIOTO MJIEKO.

4. Mewana canara
Salata misklada

* 5 neyeny, U3NYNEHH U HCELKAHH Ha NapyYukba 3eJIEHH NUNEPKH
* 2 [OMaTH HCEYEHH Ha KPHIIKH

+ 1 rnaBulla KpOMHA HCEYEHa Ha Pe3HUHA

* ceukaH MarjaHoc, HEKOJKY rpaH4iiba

* 1 KpacTaBulia HceYeHa Ha KpYroBH

» Macno 1 naxuua

e con

OsBaa canaTa ce jajge Kako JOJaTOK Ha KOGTHUIA HIH JUHCTAHO Meco.
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5. CanaTa co nuUnepku H MOJPH NMATIMAHA
Salata kon pivintonis i mirindjena

* 6 NeYeHM U JIyNeHN MHIEPKH

* 2 oroneMy MOJPH NaTNHIAHH, KCHEYEHH , HCUMCTEHH U MCUTHETH
* HEKOJIKY YelIHHE>A JIYK UCTONYEH

° MarflaHoc, HEKONKY IPaHYuEba, UCHTHETH

* Gesio cupeme u3npobeno(no xenba)

* 2 NaXKUIM CYNIEeHH KUCeNo Mieko(mo xenba)

* 2 cyleHH JaXKHIK Macao

* con

Cero, 106po u3MelIaHo, IPETCTaByBa OIMYHO JONONHYBaIb€ Ha PYUYEKOT
c0 KopTHIA.

6. Bapena canara
Pivintonis kon kezu i tumat

* 5 3eJIeHM MUIEPKU-UCEUKaHU

* 3-4 upBeHHU IOMATH HCELKaHX HA KOLKHK
« MacJIO, 2 JTAXKHIH

s con

CeTo OBa ce NMpONpXYyBa Ha TUBOK oraH. Ha OMEKHaTHOT 3ap3aBar ce
AopaBa

*» 100 rp. Geno cupeme u3gpoGeHo 3a Aa ce CTONU
* 3 u3MaTeHH jajua

IIToM ce 3rycHe mejlaTa CMeca ce Tpra Off Oras.
Ogaa janeme Gelle 3aMEHa 32 Py4OK BO JICTHHTE MECELH.

3a 3uMa ce cyliea HU3M NMUINEPKHU NpeKy JeToTo. McylieHuTe NUMEPKH ce
KOPHCTEa KaKo [OfaTOK 3a MHOTY jajielba NpEKy 3UMaTa, HO HCTO TaKa U
KaKO MOJIHETH MHUIIEPKH cO MesieHo Meco. IIpenxonHo CyBuTe MUNEPKHU ce
[OTOIYBaa BO BOJA la OTCTOjaT HEKOJKY 4aca 3a ia OMEKHAT, MJIM MaK ce
obapygaa.

IIpBeHnTE NUNIEPKH CE KOPUCTEA PEYUCH UCTO KAKO U 3eJICHHTE MUNEPKH,
BO HCTHTE canaTi U jafierba.
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7. IloxyBauH UpBeHH NHNEPKH
Pivintonis korlados fritos

* 6 IEYeHH 1 U3NYNEHU LPBEHH NHIEPKU
* 2 jajua

 6pauHo

* MacJIO 3a NpXekwbe

* coN

IIpBeHuTE NUNEPKH ce NOMECHATH U 3aTOA THE HCNEYEHH M M3NYNEHH, Ce
yBaJIKyBaaT BO GpalliHO M jajlie na ce mpxaT Ha Macllo.
Oga Gellle neceH pyyek UMM Bedepa U ce NOAroTBYBalle NpPeKy JETOTO.

8. IlonueTH NUNEPKH
Pivintonis inchidos

3a nonHemwe ce KOpHCTEa H 3€JICHH U UPBEHH MNUIEPKH, HO NOBeKe ce
KOpHCTEA LIPBEHNUTE, AOAEKA BO 3UMa CYILLIEHUTE.

+ 250 rp. MEJIEHO MECO Ce MPONpKyBa

* 2 ryaBMLH M31pOGEH KpOMUL

¢ Marfga’oc

* L[pH Oubep

 MaJIKy Bofia

¢ 1/2 yawua opus

* 1 foMaT HCELKaH MY CYIIEHa JlaXKulua co COK foMaT
* coln

¢ Macno 3 Jaxuiu

Cera cMeca MajKy ce NPONpXKyBa , a IOTOA CE MONHAT NHNEPKUTE H ce
penar Bo TaBa. Of03ropa ce 3alMBaaT cO €Ha 4alua Bofia 4 3-4 ucenxaHu
nomaTH. CeTo TOa ce neye BO TaBa BO ¢pypHa. MoxXKaT ia ce IUHCTAaT THBKO
H BO IUTUTKO TEHIjepe.

9. AjBap
Krema de pivinton

« 10 Kr. UpBEHK MECHATH NUNEPKU
« 1 kr. Macno

* Ccon

IToBeke KMIOrpaMH LPBEHY MECHATH MUNEPKU OTKaKO Ke T u3MueBMe, I
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qucTeBMe Off ceMeTo. TaKBH ce Menea BO MalliiHa 3a Meco. IloToa ce crasaa
BO IOJIEM KOTeJI Ha OraH CO ApBa BO ABOPOT U CO Meluake CO ApBEHa ora
Jlaxkulla ce OcTaBallle fia ucnapk BofaTa. [1oToa ce foaasalile con, Macio 1
ce Bapellle ce foxeka He 3rycHe. Ce coGupallle TOIUIO BO TONNU KyNOBU BO
KOH OTBOpOT OA03rOpa, C& 3aTBOpAllle XEpMETHYKM CO TECTO M Kpna
HaToNeHa BO KMCEJIMHA, 3aBp3aHa LBPCTO CO KaHall.

He nameram feka Hekoram ce Gelle pacHnajio HEIUTO TaKa 3aTBOPEHO.
CapoBute ce uyBaa BO najgHure Bu3bn. OTKako ce MojaBHja CTaKJIEHHUTE
TErNIK, IIHHEHUTE CaflOBU HE Ce KOpPUCTea NOBeKe.

T'u oTBapaBMe mpeKy 3uMaTa M ce KOpUCTea He caMo 3a MauKaie Bp3 51el
TYKY H KaKo IOJaTOK Ha pa3HU jafeia, ocoGeHo Ha rpaBoOT U JieKaTa.

10. Bapeau upBeHH NHNEPKH
Pivintonis kon vinagri

5kr. MecHaTH LpBeHY MUIEPKH, UCUUCTEHU Of CEMKUTE, ce obapyBaaT BO
MapHHaza.

Mapuwnada:

< 1 nuTap Bopa

¢ 1.5 nuTpH BUHCKH OLET

« 1 kuTKa uenep

* pH 6ubep Bo 3pHO, 1 waka
¢ 1 yawia macno

» 1 maxkuua con

1 naxuua wekep

O6apennTe nUnepKu, fofieKa ce ylITe TOMN ce pefAaT BO rojieMa Terjaa BO
penosu. EfeH pen nunepky , na eficH pefl rpadyniba off Lenep, ce ToieKa He
ce HamonHU Teriata. TeyHOcTa BO Koja ce Gapea MUNEpPKUTE, TOIIa ce
cunyBa Haj HapefeHure nunepkd. Ternute Tomnu ce 3aTBOpaaT co
crneiujasHa MacHa XapTHja, Koja ce Bp3yBalle CO KaHall.

11. XKunBa Typuuja
Trushil

TypujaTa mpeky 3umaTa 3aB3emallie BaAXXHO MeCTO BO ucxpanara. Ce
NOArOTBYRALLE BO rojleMa KONUYKMHA BO rojieMo fipseHo 6ype. Boobuyaeno
C€ KynyBaa 3€JIEHH AOMATH, 3€JICHU NMHINEPKH, KPAaCTaBUUKH, MAJI¥ 3€JICHU
IMHYMEbA, LU [JIaBALM 3€JIKa, Ha KPajoT Ha ECEHTa KOra OBOj 3ap3aBaT ro
uMallie BO u3061ue. 3eeHUYKOT ce pefielue BO GypeTo BO PEIOBH U CEKO]
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pen ce nocunypaiie co con. Hajogosropa, ce craBaiuie cneuujanHo CieTeH
BeHell Off NMpaykKH O BUHOBA J103a, KOj MaK ce NPHTHCKAalle co ronemMa
KaMeHa nioya. OTKako Ke NOMHHea ABa ieHa Off HapeIeHHOT 3eJIeHYYK, BO
GypeTo ce HCTypallle Bofia CO KOja ce MOKPHBALIE LieJlaTa KONHYHHA.
Typunjata ce ynorpeGyBalle OTKako Ke foGue 31naTHO Xonrta 60ja u
NpeKpaceH Kucen BKYC.

Kucenara 3enka ja ynorpe6yBaBMe Ha HEKOJIKY Ha“MHH.

HsppoGeHa Kako canaTa CO MaJIKy Maclio U LpBEH MUIep UM U3fpobeHu
CYBH LIPBEHH NHUNEPKH.

Kako nucrosu 3a capma.

Oco6eHo MHOrY ja cakaBMe jyBaTa Off KHCeNaTa 3eJiKa, KOja ja NHeBMe KaKo
HaMHTOK HJIM MaK ja CpPKaBMeE CO MaJIKy MacJlo i LipBeH nunep, napue ie6 u
cupeme.

3a Ilecax Pesah ce yyBallle 3aTBOpeHa CHELUjalHO MOATOTBEHA KAaHTa CO
TyplIHja Koja Gellie TacKyaldl M KoOja HHE CO HETpIEHHe ueKaBMe fa ce
OTBOpH, 3aTOa 1UTO AOTOrall BeKe lENaTa NpeAXxofHa 3uMHUUA Oelue
norpouiexa. [JomaTure 6ea peuucH 3aLpBEHETH BO KaHTaTa U HUB 0cOBeHO
' caKkaBMe.

Homariu
Tomatis

HoMmarure Gea MHory ynoTpebyBaHu BO KyjHaTa Ha Espeurte. Ilpu
FOTBEHETO WIIM NaK NPaBEHETO canaTH MHOTY ce KOPHCTelle JOMat, BO
cBexa cocroj6a unu nak srorsed. IloprorByBaBMe KogTHIba CO COC OR
JROMaTH, CHPEH:E CO IOMAaTH, KAJIMKOC CO COC Off AOMAT, CO LPBEHH NUNEPKH
NOJIHETH CO MecO W AOMaTH CO Meco BO (ypHa, [loMatuTe, OffENAHO I'M
NOJArOTBYBaBME KaKO callia, KOja ce KOpHCTelle KaKo JOfaTOK BO MHOTY
janemwa. 3esieHU IOMATH ce KOpUCTea MaK 3a MORrOTBYBAHbE HAa pPeves WM
[1aK 3a Typuimja.

Moopu uawminuyanu
Mirindjena

Monpure natnuuann 6ea mHory 3acranenn Bo Cedappckara Kyjua. He
PocToelle €Bpejcka KyKa BO Koja He ce ynorpeGyBaa Ha Hajpa3nuuHH
Hauuuy. [lazapure 3a 3ap3aBaT HyJ€a Hajpa3fIM4HM BPCTU HAa MOJPH
NaTAMIIaHY.
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12. ®dunysadd MOAPH NATIAHIJAHH CO CHpeme
Mirindjena kon kezu

* 3-4 neny HenyneHU MOAPU NaTIHIIaHU

MOIIPPITC NaTIHIIaHH Cce oGapynaa'r BO cojieHa Bopa. lIIToM OMekHaT ce
BaflaT BO LeHaJIKa 3a fna ce OJiafar. Cexoj ce Ce4Y€ no NOJKHHA Ha
NOJIOBUHKA M BHATPEUIHHMOT ACN BHHMATE/HO €€ Baju CO Maja Jla’KH4iKa,
6e3 ma ce olITETU nyunara.

Dun:

*» 200rp. Geno cupeme-u3poGeHO

» H3rMe4yeH BHaTPEIIHUOT e/ Off MOAPUOT NaT/IMiaH
* UICUTHET MarfoHoc-1 KuTKa

* 2 jajua

* con

* Maclio 32 IOAMA4YKyBakhe HA TaBaTa

+ 1 naxxuua npesna uiau 6pailiHo o Macac.

* 1-2 yelIHHKba HCHTHET NYK(MO Xenba)

Co ¢unoT ce NOjHAT MONOBHHKUTE NaTAMUaHHM, ce peaaT Ha go6Gpo
nofMayKaHa TeNcHja co Macio. Bp3 HapefeHuTe MONPM NATAMIAHU ce
nocunyBa efiHa naxuua Maciio. Ce neuar Bo ¢ypHa. ['u janeBMe napuu.
Hajuecro ce noaroraysaa Bo neTok 3a llla6at Shabat.

Majka MK mpaBellle 3a CEKOro MO €fHa MONOBMHKA Off MaTJIHIAHOT, HO

ceKOral umallle ¥ OfIaTOK, 32 CIY4ajHO Aa He [OjAe HEKQj HenpeaBHeH
FOCTHH.

13. Mopn naT.IHIJaHA CO MEJICHO MECO
Mirindjena kon karni mulida

* 3-4 nend HeNyneHu MONPH NATIHIIaHK

IMTarnuyanure, ce o6apyBaat Bo cojieHa Bofa. llltom omekHaT ce BajaT BO
Uefanka 3a ja ce onapar. Cekoj naTJAUIIaH, ro IpeceKyBaMe Mo AOJIKHHA
Ha IOJIOBMHKAa M BHATPELUHNOT HeJ BHHMATENHO ro BajMME CO Mana
Naxuyka, 6e3 fa ce OLITETH JyllnaTa.
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dun:

+ 250 rp. MEAEHO MECO

e 2 roieMH I'aBUIH KPOMHJ( -CHTHO HUCELKaH
* CON NO BKYC

» 6ubep

* MCEUKaH MarjgoHoC

* 2 cyneHH JaxuIld Maclo

* ycelKaHo 1 yelne nyx

* 1-2 gpoMaTH U3NYNEHU H 3TMEUEHH

* CpLeBHHAaTa Off MOJPHOT NaTJINNaH

Cera cMeca ce nponpKyBa KpaTKO BpeMe Bp3 Macloro.

Co c¢unor, ru noNHUME MOJNOBUHKUTE NMATIHaHH, TH pEefMMe Ha Tasa
npegxongHo no6Gpo nopMadkaHa co Macio. Bp3 HapejeHuTe MOHIPH
NaTAMyaHu NOCHNYBaMe eHa JIa)KuLa Maco, TaBaTa ja craBaMe BO (pypHa.
MonapuTe naTAMIjaHK ce MeyaT Ha TUBOK OraH.

I'n jageBMe M TONIK UM NafHU, HO ¥ CO MPUJIOr OX Oopu3 Unu TapaHa. Ce
NOArOTBYBaa 3a Mpa3HuK, 3a lllabaT Shabat UK naK 3a rocTH.

14. IpskeHu MogpH NATAMPARH co KodThmA
Mirindjena frita kon kiftes

Oga jajewe ce NOAroTByBallle BO ETOK, 3a CAGOTHHOT pyUex.

* 2-3 MOfIpH MaTIMYaHK

» 6ubep

* MargaHoc

* HEKOJIKY YelllHUIba NyK (1o noTpe6a)

MozpuTe NaTaviaHH HENYNEHH CE€ cevyaT Ha KpPMIUKM MO AO/KHHA H Ce
ocTaBaaT BO COJIeHa Bojia ia 0TcTojaT 10mMuH. KpHiuKuTe Cce pefaT Ha Kpna
3a ja UM ce Biue BogaTa. Ce yBankyBaaT Bo GpalliHO H MHOTY KpPaTKO BpeMe
ce mpxxatr Ha Bpeno Macuo. IloToa ce pefaT BO TaBa M ce NpeNMBaaT CO
HEKOJIKY PEeHIaH¥ WM MCELKAHK IOMATH, MPEAXOAHO MAaJIKy NPONpPXKEHH.
Ha TuBok oraH ce ocTraBa fla NPOKpYKa KOJKY fa OMEKHAaT MORApHUTE
natnugany. ORo3ropa ce pefiaT HCNpxKeHU KogTuma off Meco. TaBaTa He ce
MIOKpHBa ce IOfIEKa Ce Neyde jafleheTo, 3a 1a Ce co3/lajie Off FTOPHATa CTpaHa
KOpPHUKa.
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15. Manya o MOAPH NMAT/AHIAHH CO jYHEILIKO Meco
Sena di mirindjena kon karne di bitela

Oga jageme ce NOAroTeyBaile 3a caboTa, 3a BpeMe Ha JIETHUTE MECELH.

250 rp. jyHewko Meco Ge3 KOCKa, -CELKAHO Ha KOUKYU MU NMOroieMu
napynma

* 2 rAaBUIM KPOMHUJ CHTHO UCELIKAHU
« 1 nunepKa CUTHO celiKaHa

¢ 2 moMaTH

* MargoHoC

* LieNIEep

+ 1 yamra Bona

e con

* MacJio

CeTo oBa ce AMHCTA 3aeIHO CO MECOTO 3a 1a OMEKHE.

2 MOJpM NaT/NYaHX UCEYEHN Ha KOLKY HE JIyNeHU
* 10 uenun yelHUbA NYK

CeTo ce f10f1aBa BP3 AUHCTAHOTO MECO, U CE IMHCTA JOJATHO BO NOKPHUEH caf
JOfieKa HE OMEKHE ¥ NATIUIAHOT HO U fla ucnapu Boaara. IIpu Toa He cMee
[a ce Mellia co flaXKua 3a Aa He ce pa3fpo6aT KoukuTe. 3aToa ce npaBelle

Ha THBOK OraH Bo nopgna6Goka TaBa. Kora ce kopucrewe pypHarta , Toratu
HajyecTo ce roTBea BO 3eMjaHa TaBa.

16. Mycaka o MOApH MaTAHISAHH
Musaka di mirindjena

* 3 MOJIpH MaTJIMUaHK fia CE M3NynaT U Ja OTCTOojaT BO cojieHa Bofa 10
MHH. 32 [la MM H3JI€3€ LPHUJIOTO

Hcuepenu ce ceyaT Ha KpulwKy co nebGenuna 1/2 uM. u ce oGapysaatr fia
OMEKHar.

Dun:

* 250 rp. MeneHo Meco

* 2 rIaBMLU KPOMHMJ HCELIKAH
+ 1 nunepka celkaHa

* 2 1OMaTH M3pEHaHH
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* MaJIKy JYK
* MarjioHoOC

» 6ubep

* con

* MacJo, 3 NaXKuuu

CeTo ce nponpxyBa AoficKa He OMEKHE MECOTO.

Bo TaBa ce peau pea Of KPUILKUTE NaTIHNaH, pel of GUNOT. Hajrope Tpeba
Ha ce 3aBplUM cO pefoT o naTnuyanu. Ce neye BOo ¢ypHa MAH BO
HENOKpHEeHa TaBa, Ha THBKO Ha MaHrafl.

17. Canara ox MoapH NATIHPANH
Salata di mirindjena

* 1-2 Mopfpu NaTAMIaHU HCNIEYEHH U U3IYNEHH

* 3-4 3eneHU MECHATH NUNEPKH HCICHUEHH U U3NYIIEHH
* 1 nynex nomMar

* MacJo 2 naxkuiu

* con

* MarfoHoc

* IyK McelKaH no xenba

CeTo ce celka Ha CHTHH Napydiba M ce cepBHpalle cO GMI0 Koe jajcwe
KaKo cajaTa, 0coGEeHO CO HJIaB Off OpPU3 WM TapaHa.

Tuxeuuxku
Kalavasikas

Op THKBHYKH ce NIOArOTBYBaa [oBeKe janera. Tue 6ea 0co6eHO OMHUNEHH H
MHOTY KOPHMCTEHH BO KyjHaTa Ha Cedapnure ox MakegoHuja.

18. ITonHeTH THKBHYKH CO MECO
Kalvasikas kon karne mulida

* 3 TukBuuKH u3nynenu. Cexoja ce ceue Ha 2-3 fiena nonpeky u cexoe
napue ce usnnabysa.

Qua:

* 250 rp. MeneHo Meco
* 2-3 rmaBULH KPOMUN
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* IyK - 1 yeuine

* MargoHoC, HEKOJIKY F'PaHuiba

* LeJiep, HEKONKY FpaHyMiba

* col

* 6ubep

* Macno, 3 naxuny

» 1/2 yama Bopa

= opu3 - 1/2KkacheHa LIoma

* u311aGeHOTO MECO Off THKBHYKATa
* 2 nomaTu

KpoMuoT u3fgpobeH CHTHO Ce NpONp>KyBa Ha Maclo CO MEIEHOTO MECO, a
NOTOa ce JOfiaBa CpefliHaTa Off THKBUYKATa, 3aYHHUTE M YIUTE HEKOJKY
MHHYTH Ce NPOROJIKYBa co npxeweTo. Ha Kpaj ce nomaBaaT ocTaHaTuTE
COCTOjKH ¥ ce (popmupa GHIOT.

Hspna6enuTe THKBUUKM ce NOJIHAT cO (PHIIOT, H ce pefiaT BO HaMacTeHa
taBa. OJiosropa ce nNpenuBaaT cO cajla Off AOMaTH MM MaK CO CBEXH
M3pEH/laH! IOMaTH U NOJIOBHHA Yama Bofa. CeTo ce mede BO MOKJIONEHa
TaBa MJIM NIaK BO NOANaGOKO TeHJepe Ha TUBOK OraH.

Bo ¢dypHa ce cTaBaa [IOKOJIKY Ce NOATOTBYBaa BO NneToK. 3a py4eKOT BO
caboTa ce KOpHCTEa YeCTO 3aTO0a IUTO Ce jaica U JIafHH.

19. THKBHYKH CO cHpeme
Kalavasikas kon kezo

* 2-3 TUKBUYKHU

* ManKy 6palHo

* MacJIO 3a HpXeke
* con

* cHpeme 1o XKeba
* MarjoHoC

* 2-3 gomaTu

TuxkBUYKUTE Ce NYNAT W CE CeyaT MONPEKO Ha U ce yBajysaaT BO GpaluHo,
a OTOa ce NpXarT Ha Bpen Macho. Vicnpxxenure napuuma ce pefar BO TaBa
3a Aa nonoeuHa. Cekoja NOJIOBHHKA MO JOMKHHA Ce Cedye Ha KPHILIKH
peGenn oKony MONOBMHA caHTMMeTap. Kpuiukure ce noconysaat, ce
yBanKyBaaT BO OpalliHO, a OTOA ce MpXXaT BO Bpen Macno. Mcopxkerute
THUKBUYKHU C€ PEAAT BO YHHHja U BP3 HUB CE NOCUIYBa U3APOGEHOTO CHPEIE.
Ce penaT HEKONIKY pefioBH Off THKBHUKH ¥ CHPEHbe Hau3MEHHYHO ce IofeKa
He ce norpoun Macpador. Hajrope ce craBaaT THXBHYKHTE, a BD3 HUB ce
NOCHIYBa H3peHJaHUOT AOMAT. TaBaTa ce MOKPUBa CO KallakK M ce FOTBU Ha
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. THBOK OTaH, ce IofleKa 1leJlaTa Bojia He Ce BIIHE.
Osa janemwe ce KOpHCTH JagHo. 3aToa € MHOrYy 3rofiHo 3a cafoTa Kora He

MOpa fia ce TONIH jalelhEeTO.

20. Manna o THKBHYKH
Sena de kalavasikas

* 2 rnaBULYU KPOMHUJ, HCUTHETH
* 2 3eJICHY [TUNEPKH, UCUTHETH
* 2 1oMaTH, U3PEHNAHN

* 250 rp. jyHewuka KpTHHa

* 6ubep

* con

* Mac10, 3 naxxuuu

* UpBEH nunep

* IYK

* MargaHoc

¢ 2-THKBHYKH

MecoTo ce ceue Ha Napuviba ¥ Ha Macilo 3aeflHO CO U3APOGEHHOT KpOMHL,
ce nmpopuHcTByBa. IloToa ce pgopaBaaT cuUTeé OCTaHaTH NPOAYKTH, a
THUKBMUKNTE U3JIyNIEHY Ce CeYaT Ha KPYNHHM Napiuiba ¥ CeTO CE 3aJieBa CO
Mmanky Bofia. Ce Bapu BO TeHlepe Ha THBOK oraH. He cmee fa ce Melna co
Jlaxkuua, TyKy caMO ce NpoTpecyBa TeHyuepero. Moxe M 0e3 Meco co
ROAATOK OR KOpTHH:A.

21. IloxyBanu THKBHYKH
Kalavasikas fritas

* 2-3 TUBHYKH

» npe3nH 1y 6pallHo of Macac
* con

* MacJIo, 2-3 naxkuuu

* 2 jajua

TukBHYKHTE ce NynaT ¥ Tpeba fla ce McevaT Ha NonoBuHa nonpeky. Cexoja
MONOBHHKA Ce Ceye MOJI0JKHO Ha KPHUIIKH CO feGelIMHa OF OKOMy 0JIOBHHA
caHTHMeTap. Kpuilikure ce NOTCywyBaaT BO CalnBeTa, Ce NOCONYBAaT, a
I0TOa Ce BAJIKAaT BO Mpe3ny Wik GpalliHo Off Macac.

JajueTo ce mMaTH cO BUNYyHIKA NEHECTO H BO HErO Ce NOTONYBaaT
nojroTeeHuTe Kpuuiku. [Toroa ce mpxkat Ha Bpel Macio.

YecronaTd ce NOflaBaa MOXYBaHH TPXEHM NUIEPKH H CO TOA PYYEKOT
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CTaHyBalle noborar. Bo NpHJIOr CO THKBUUYKHTE CE€ MOCHYXyBa KHCEJIO

MJIEKO CO HEKOJIKY YelllHHIba YK NMPEeNXOoaHo Ao6po HCTONYEH CO Macio
COJl MNH TapaTop.

Hpas3
Poro

22, Iloaner npa3
Purikos inchidos

* 3-4 cTpyKa nopeGen npas

+ 100 rp. MeseHo Meco

» 6ubep

* con

* Maco, 2 NaXXHLH

* Marfiaioc, HEKOJIKY paHuHiba
* OMAT CellKaH

* IUNEpKa-CUTHO cellKaHa

Hamecto Meco noseKkoraiu ce NOAroTByBalle cMeca of:

* 2 jajua
« 150 rp. u3Bapka WM CHTHO H3[PO6EHO cHpetbe

* 1 naxkuna 6pauIHO of Macac Uy npesna
* 3a4HHH

On cTpykoBUTE Npa3 ce cevye BO JONKHMHHA OKOJY AECETUHA CAaHTUMETPH
camo GenuoT fen. Bo conena Boja napummata npas ce oGapyBaaT HO ce
BHMMaBa fla He ce fpeBapar WiM pacnaasar. Iloroa oGapenuoT npas ce
OocTaBa Ha lefanka faobpo fa ce onanu W Mclefu. BHUMaTENHO oft
CpeAMHATa Ce M3BJEKYBa CpLEBHHATAa Ha Mpa3oT Taka Aa OCTaHE caMo
HEKOJIKY JINCTa TEHKa OGBUBKA.

dun: CpueBHHATa Ce MCHTHYBAa W NOMEIUYBa 3a€JHO CO OCTaHAaTHOT
Mmacpad, a noToa Manky ce Nponpxkysa Ha Macino. Co OBaa cMelia ce
NONHAT BHUMaTeJIHO Nap4KibaTa Npa3 ¥ e pefaT Ha HaMpCeHa Taea.
Boflata koja octaHana off 06apeHHOT npa3s ce NoJeBa BO TaBaTa U Ce CTaBa
Bo ¢ypHa fa ce noTneye.

Osa janewe ce jagewe u nanHo. Hue Aeuara MHOry ro cakasMe M TH
BUKaBMe "puiluursa 00 fipas". Bele ocobeHO REKOPAaTUBHO H BKYCHO.
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23. Ilpa3 co MaCHHKH
Poro kon azitunas

* 2 cTpyka npas

* 15 MacnuHKH

+ 1 naxuua macno
* coK o 1 nuMoH
s con

* 6ubep

3a oBaa canarta, Off Npa30T ce KOPUCTH caMO GeanoT Aels, KOj CHTHO ce
ceuxa. OCTaHaTHOT fieN ce HCKOPUCTYBA BO HEKOE APYrO jajiekhe.
H3npo6ennoT npa3s ce nocunysa co Macio U COK Of JIKMOH, ce NOCONyBa U
Ha KpajoT ce AofaBaaT MaciiMHKuTe. [ToHekorail HamMecTo JTHMOHOB COK
MOXe€ [la ce fofafe 2-3 JaxKHuuM COK Off A0OMaT.

OBaa canara ja jageBMe KakKO AORATOK Ha MUHAaB, KOPTHHA O KOMOHDP
HJIM [IaK camMO BapeH KOMIHP.

Kpomuo
Sivoya

24. Manya o Kpomnp
Sena de sivoya

Oga jagewe nako ce NOJroTByBallie U MPeKy JETOTO, Gellie MOBEeKe 3UMCKO
janewe. Ce roTsellle M Ha MaHrajg, Ha THBOK OraH, CTaBEeHO BO 6akapHa
Tasa. HecTo ce noArorsyBallle BO NETOK OJHANpPEN 3a HENECJHHOT py4eK,
3aT0a 1ITO HefleNla Gewe ieH 3a NEpele Ha anuiuiTarta Na >KEHUTe MMaa
MHOTY paGoTa. bellle MHOr'Y BKYCHO U NOrpeaHo.

+ 200 rp. jyHelIKO MecO Ha KOLKHU

* 6-7 rnaBUUM KPYIHO CcelKaH KpOMHUJ (BO 3UMO H CO NOJIOBHHA
KOJIMYMHA KPOMUJ, NOJIOBHHA Npas)

* L[en1a rIaBHLA YK

* 3 poMaTH M3peHAaHH WK 1 roneMa naxuya caiya

* 2-3 nunepku(3eneHy NpeKy JETO-UPBEHH CYBH NPEKy 3UMa)

* MargoHocC

* genep

* MacJo, 3 maxuuu

* con

* 6ubep
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* PBEH NUnep
* moJa yallia Bojia
* 1 man dunyan opus

JyHenkoTo Meco ce NpPONMHCTBYBa Ha Maclo, a OT0a KPaTKoO BpeMe U cO
3ap3aBator. OTKAaKO K& OMEKHE MECOTO Ce CTaBa BO 3€MjeHa TaBa , ce
NOfaBa BOJATa, KPOMUAOT, OPH30T, M CETO Ce OCTaBa BO ()ypHa , Ha TUBOK
oraH Jia ce KpuKa ce JOfieKa He ja BNue LeslaTa TeYHOCT.

Osa jageme ce NOAroTByBallle Y Ha MaHraj, Mpeky 3umara, BO GakapHO
TeHyepe.

Jyk
Ajo

25. ismaten JayK
Ajada

W3MaTeHHOT NyK ro inpabBea oOMYHO MaXuTe, 3aToa ITO Geille mocTa
3aMOpHO IIOCTO)aHOTO Mellake. Bo HalllaTa KyKa ajajia npaBellie TaTKO MH.
Oco6eno ja nOAroTsyBaBME KakKo JOJATOK HAa NpxKeHa puba unu mak Ha
neyeHo Meco MM Kodpruwa. Ho GURejKH NYKOT UMallle CHIIEH MHUPHC ja
npaBeBMe BO OHME AICHOBH KOTa TaTKO MU He Ofjellle Ha pabora.

To janeBMe HaMauKaH Ha KpHLIKa €6 unu co puba.

ITpo6aB fa ro npaBaM CO MUKCEP, HO FO HEMallle OHOj BKYC KaKoO HEKOrall.

* HEKOJIKY TJIaBHLM YK
* MaJna JaXu4Ka coji

* cpefMHa oy eneH GajaT neG HaTOmeHa BO Boja M MROGpO McuepeHa 4

XOJYKH €flHa IO €efHa c€ fonaBaaT U IOHaTaMy ce IPOAOJIXKYBa CO
MaTeHETO

* 250 rp. MacJ10 (moCTeneHo ce flofasa)
* 1-2 xonuku oOf jajue
* COK o 1 TUMOH

Yemnumara JIYK Ce JiynaT H CO cOJiTa C€ TOJIYM BO APBEH aBaH, CE€ NOAEKA
JIYKOT HE CTaHe KOMIIakTeH. Bo TonueweTo ce fofaBa HCUCACHHOT e,

MacJIOTO, XOJNYKUTE ¥ NUMOHOBHOT cOK. CeTo nosneka ce MaTH ce JOAeKa
He ce fobKe eNHONMYHA CMeca.
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bamju
Bamias

26. Maupa ox Gamju
Sena de bamias

OBa jageme uecTo ce noproreysaile 3a lla6at Shdbat, KaKo INpWIor co
HEKOe pYro MecHO jafiele, WM nak nura. He Gellle MHOTy H3[alliHO TaKa
IUTO Kaj rofeMHUTE ceMejcTBa Gellie NOTpeGHO fa ce cepBHpa CO NOAATOK OX
ApPYro japemne.

* 1/2 xr. 6amju

* 2-3 pomartu

* Macno

* con

» 6ubep

* 1-2 3eneny nunepku
* 1-2 rnaBuun KpoMup
* 1 yawa Boga

Osa jageme ce NOAroTBYBa M CO jYHEIUKO Meco Koe NpeAxoAHo TpeGa aa ce
NpPORYHCTA.

BamjuTe ce yMCcTaT Off paykuTe H ce MOTOMYyBaaT BO coJjieHa Bofa co 1
Na)kMyka OLET 3a fla Ce 3aUBPCHAT Aia He ce pacnaraaT NpH BapeweTo.

Ha macno HajnpsMH ce nponp:KyBa MCENKaHMOT KPOMMJ, Ia NUIEpPKaTa,
AOMaTHTE, @ NOTOA CETO Ce OCTaBa [a NPOBpUE HEKOJKY MUHYTH. Teunocra
O]l BAPEH-ETO Ha MECOTO, Ce I0flaBa Ha MPONpPXXeHUOT 3ap3aBaT. Hajrope ce
cTaBaaT GaMjUTe M CETO Ce OCTaBa Ha THBOK OTaH fla KpuKa, ce JoficKa He
HCnapu TEYHOCTA.
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Ienep
Apyo

27. Manya of uenep
Sena de apyo

* 1/2 Kr. jyHEWIKO WY NUNELIKO MECO
* HEKOJIKY I'OJIEMH TJIaBULM Lienep

* 1 nunepka

* 1 rmaBuUa KpOMHUN

* 2 CyIeHH NaXXULKY Macio

* 1 fomat

* Gubep

* MargoHoc

MecoTo HCeuyeHO Ha KOUKHMUM ce OMHCTa 3aefHO €O 1 riaBMua KpPOMHJ
cutHo MceukaH. IToroa ce mopaBa nunepkara ¥ [AOMATOT HCELKaHa Ha
napyuma fa ce MNPOAMHCTAa YIUTE MajlKy 3aefHO. IIpenxoaHO MCEYEeHHOT
nejep Ha KPUIIKM Ce PEfH Ofl03ropa M ce NONIMBa CETO CO MaJiKy BOAa Ha
THBOK Or'aH Jla ce Kp4Ka JIofieKa He OMEKHe.

OBa janewe ce npasellie [IOPEeTKO 3aToa ITO LenepoT Gelle ckan. 3aroa
nak ce npuroTsyBaile 3a lllaGaT Shabat unu kora IMaBMe HEKOja CBEYEHOCT
BO KyKaTa Wiy nak 3a roctu. OBa japeme He Gelle H3AaIIHO, IOKONKY ce
NoAroTBYBallle 63 MECO ¥ 3aT0a HajuecTo, Ce KOPHCTelle KaKo NPHUIIOT CO

Hekoe neyeHo Meco WM Kodrumwa. Ce cepBupallle BO Of€NHA YHHKja Ha
cpeq Maca.

Komuupu
Patatas

28, Komnzup co jajua
Svungatu

¢ 1 xr. KOMIIUpH

* 3-4 jajua

* con

* Bubep

* 3 naXXNLu Macio

+ 1 naxxu1a npecHo MacJio
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Komnupot no6po ce Bapu. [1oToa ce nynu of KOpaTa U ce u3rMeuysa Kako
nupe. Ha nupeto ce ponaBaaT jajuaTta, 3auMHMTE, MacloTO U MacioTo. Bo
HaMacTeH MleX ce cTaBa HEJaTa cMeca H ce M3paBHyBa , a NOTOa €O
BHJbYLIKA Oflo3ropa ce copmupaaT wapH. ITonekorauwi, moxe pma ce
H3peHJIa CHpPEE.

Ce neue KpaTko BpeMe JofeKa He nopyMenu. Ce cyxu Kako NpHIOr cO
KodTeHLa of MECO, MM NaK KaKO AOAATOK CO KOE G0 MECHO jaferbe UIH
canara.

29. Komnup manya
Sena de patata

¢ 1 KI. KOMIOUPH

¢ 2 nunepku(npeKy 3MMa UPBEHY CYBH ITMIIEPKH)
+ 2 nomaTi(mpeKy 3uMa 2 aXHIH CYNEHH TOMATEH COC)
* 1 ronemMa ritaBHLa KpOMHN

* HEKOJIKY UellIHHH:A YK

* MarjoHoc

* JIUCTOBH UeEJep

* 3 naxkuuu cyneHu Macio

* COJI 11O BKYC

» 6ubep

* UpBEH nunep

KoMnHpoT ce nynH M ce ceye Ha KpynHH Kouku. Bo TeHuepe ce craBa
MacJIOTO J1a Ce 3arpee M ce oflaBa UCEUKaHUOT KPOMUJL, NYKOT, NnepkaTa
u gomatoT. CeTo OBa ce MPONpXKYyBa HEKONKY MHHYTH. [Toroa ce mopmaea
KOMIIUPOT H ceTo ce Hanea co 1/2nutap Bopga. Ce fonasa conta, 6ubepor ,
MarfgoHOCOT U IUCcTOBHTe Lenep. CeTo ce Bapu Ha THBOK OraH Ce fofieKa He
Ouge n0o6po cBapeH KOMIUPOT, PEYMCH fla ce pacmara, HO cenax fia uma
OCTaHATO AOCTA COC.

Boo6u4yaeHo OBa jaficke ce noaroTsysalue 6e3 meco. Ho noxekoraw ro
NpPUTOTBYBaBME M CO MeCO KOe OAJIEJIHO NPENXONHO ce NMpoBapyBalle H
noroa ce J[ojaBallle coce cynara BO MaHyata. Osa jagewe ro
NOArOTBYBABME HAjueCTO MIPEKY 3MMaTa.

30. Ip:xeH KoMmup
Patatas fritas

¢ 1 Kr. KoMA1pu
* HEKOJIKY JIaXKHIU Macilo
*con
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KoMIOMpOT ce JIyfH 1 ce ceye Ha JOJITM CTam4iiba. Bo TaBa ce 3arpeBa iocta
Maclio I1a moToa ce AofaBaaT KOMIOMPHUTE.

[pxeHn KOMIMPM ce MpaBea MHOTY PETKO 3aToa IITO ro IlUTeleBMe
MacnoTo.

31. Ileyen KOMIHP
Patatas kuechas

* 1 xr. KoMIHpH
« ManKky 6ubep
* con

HajyecTo noaroTByBaBMe NEYEHH KOMIIMPH M TOa T MeYeBMe LI Coce
Nyluinara OKOJIy »apTa Ha MaHraJOT WM IaK KOra ce NnoTnanyBalle
(¢ypHaTa. Baka HCIeYEeHHTE KOMIHMPH C€ jafiea TOIUIH, IOCHIIaHH CO MaNKy
con. MHOry 4ecTo NpeKy 3UMa HaBeyep [IeueBME KOMIIMPH CERHATH OKONY
MaHTraoT.

Ho, koMnupoT HajMHOTry ro ynorpe6ysasMe BO NUTH, Gypekac, KobTuma,
HO ¥ BO HEKOM MaHIJH, KaKo F'YBEYOT, MycakaTa U Cll.

32. Mycaka O KOMIHpH
Patatas kon karni mulida

Oga japewe ce NOAroTByBalle NOPETKO NpeKy 3MMaTa M Toa ro NnedyeBMe
HajuyecTo Ha (pypHa.

« 1 xr. koMnupHU

* 150 rp. MeneHo Meco

+ 1 rnaBulla KpOMUL

* MargoHoc

* con

* 6ubep

* 2-3 paXKULY CyNEeHU MaciIo
+2-3 jajua

KowmnupoT o6apex, ce cede Ha KpHIIKH, KOH cE PefaT BO HAaMaCcTeHa TaBa.
MeneHOTO Meco ce NpOoNpXyBa 3aeHO CO CHUTHO HMCEIKaHHOT KPOMMA Ha
macnoro. IToroa ce fomasa conta, 6ubepor M Ha Kpaj MarnatocoT. Cera
tMeca Ce NpOoNpXKyBa yIITe HEKOJIKY MUHYTH a [IOTOa ce pefid BO pENIOBU CO
Kpuiukure komnup. ITocnennuor pen Tpe6a fa 6uae on xoMnupu. Jajuara
CO MalKy COJl Ce MaTaT CO BUYIUKA, & NOTOa ce NIOCHIYBaaT BP3 MycaKaTa
IpeJl CaMHOT Kpaj Ha meyeweTo. Mycakara ce NocayXyBa ToIua,
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Capmu

Sarmas

CapMuTe ce noaroTByBaa Off HEKONKY BuIOBM nucToBH. Taka Hanponer ce
Gepellie WITaBEN M OX HETO ce BUTKaa capMHyKH. [Toroa foaraiue ceonara
Ha MJIa{HTE JIO30BH JIUCTOBH, 1a Off HUB C& BUTKAaa MHOTY Malu CapMHYKH.
[Ipeky 3uMaTa KOPUCTEBME NHCTOBM OJl KMCENa 3€JIKa U THE CapMH ce
BHTKaa norojieMd. 3a CHTe BUAOBH CapMHU IO KOPUCTEBME PEYUCH MCTHOT
¢un. Yecro nogrorsysasme U capmu Ges Meco.

dun:
HctuoB ¢unm ce KOPUCTH 32 CUTE BUNOBH CapMM CO MHOTY Mafa pa3fiuKa.

* 200 rp. MenieHo Meco

* 2-3 rnaBULY KPOMHJ

* 6ubep

* con

* IipBEH NHINeEp, 1 NaXuila
* Macno, 3-4 MaxuIH

*» 1-2 Manu YalK¥ opu3

Cure cOCTOjKH MalKy ce MPONPKyBaaT, Na 0T0a ce KOPHCTH Kako ¢hHn 3a
capMuTe.

33. Capmu o wiTaBen
Sarmas de shtaven

3a Ilecax Pesah ce npasea capMu off wrasea. Toa 6ea npsuTe 3eCHH
JIUCTOBH MOCNE 3UMaTa.

* HEKONKY JAeCeTHLH JIMCTOBH Off lITaBesJ [OOPO M3MHEHHM M MAaJIKy
OMeKHaTH co o6GapyBame , @ IOTOa ce CTaBaaT Aa OTCTOjaT BO JajHa BOAA
HBECeTHHAa MHHYTH.

* ce (punysaa co ¢ua 3a capMu Off MECO Ha KOj MY ce JofiaBallie caMO
caJua of [oMaTH

HanpaseHuTe capMHYKU ce peaT BO HAMAacTEHO TEHUEPe U Ce NOCKIyBaaT
CO caJillaTa ¥ MaJjIky BOJIa 32 1a Ce BapaT Ha THBOK OraH HJH BO ¢ypHa.
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34. Capma opi IHCT Off BUHOBA J1032
Fojas de parela o yaprakis

JuctoBy ox no3a ce Gepea Ha NpoNeT foAeKa ce MianH. CBeXuTe JIMCTOBH,
ce nonapyBaa BO BpeJia BOfia, a [I0TOAa Ce BUTKallle BO HUB (OHIIOT 3a CapMH.
Ce BUTKaa MHOTY MaJli CApMHYKH.

Hanponert, ce Gepea /1030BM JMCTOBH KOH I'M HUXKEBME BO BEHUM M ce
OCTaBaa Ha MpoMaja fja ce UCyLuaT 3a 3MMa.

YecronaTi, 3MMHO BpeMe, NOArOTBYBaBMe, CApMHUYKU Ofl CYBUTE JI030BU
JIMCTOBH, NPENXONHO NOTONEHH BO BO/Ia 32 Ja OMEKHAT.

Hajuecro, ce kxopucTea ¥ CYBUM LPBEHM NHUIEPKH, KOM TM MOJHEBME CO
HCTHOT UJ1 KaKo U JIO30BUTE CapMH. TaKa, ce pefica BO TaBaTa €leH pef
CYBM NOJIHETH NUNEPKH, IeH Pell CADMHYKHU Off CYB JI0O30B JIUCT.

Oga jafewe Gellle MHOTY BKYCHO H BOOGMYaeHO ce NPUroTBYBallle YLUTE Off
NETOK, a ce KOpHCTellle BO Hefena.

» Hekonky pgeceTHny AHCTOBM Ofl BHHOBa JIo3a, ce ofapyBaaT 3a Ja
OMEKHAT U ce OCTaBaarT [la ce M3JiajaT BO JlafiHa BOJla JeceTHHa MUHYTU. Bo
CEeKOj JIMCT ce BHTKA IO €fiHa KadeHa JiaXuyka ofi huaoT, co KOfaTOK of
PeHpaH I0OMaT MM cajilla of fomMaTH. CBUTKaHUTE CAapMUYKH Ce pefaT BO
HaMacTeHO TEHIlepe, a MOTOa Ce 3anuBaat co Bofa. Ce BapaT Ha TUBOK OraH.

35. Capmu o xucena 3enka
Sarmas de kol

I'Ipexy JIETOTO IIpaBEBME janel-be O]l CB€Xa 3€JIKa , CO napuyumka JUHCTaHO
Me€co. Ojl KHCENa 3¢JIKa HE NpaBeBME MaHIia, ja KOPHCTEBME CaMO 3a CapMU.

* rjlaBgua KuceJa 3eJjika off 3MMHULa
* HE CE CTaBa jOMaTEH COC

Ce xopucTi MCTHOT (DML KaKo U Kaj OCTaHaTUTE capMH , CaMO ILTO OBHE ce
BapaT Ha OraH MaJjKy NMOROJIo BpeMe OTKONKY ocraHaTuTe. Bujiejku, oBa
e jajmeme MOXe, 3HMHO BpeMe [la CE KODUCTH U IO HEKOJIKY [eHa, Ce
MOAroTBYBa BO NMOrojaeMa KOJIHYHHA.

36. Capmu Ge3 meco
Sarmas sin karni

Opn UCTUTE NUCTOBH BO KOM CE€ BUTKAAaT MECHHUTE CapMU Ce NOArOTBYBaaT U
GeaMeCHUTE capMu, HO 3a HUB (ODUIIOT € NOUHAKOB.
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* 2-3 yawmu opus

* 2-3 naxxuuy Macio

* 2-3 cTpyKa npa3, ICUTHET
e con

* MeJleH LpH 6ubep

* UpBEH nunep

Opusor ce nponpxyBa Ha Macnoro. Ce fofaBa mpa3oT KOj 3a€fHO CO
OpH30T Ce NpXH, ce ofieKa He oMekHe. Ce monaBaat 3auunuTe. BeamecHu
CapMM Ofi LUTaBeJ U JIO30B JIUCT ce MOArOTBYBaa MOPETKO.

Koginurwa
Kiftes

Cedapante on MoHacTup noaAroTByBaa Ko THiba U O 3ap3aBaT U Off MECO.

37. Mecun kodTHiba
Kiftes de karni mulida

* 250 rp. MeneHo Meco

* 1 rmaBHLla KpPOMHA CUTHO HCELKaH, MaJIKy NPONpXXeH
* IyK, 3 YelHHbA

* 6ubep, MeNieH

* LipBEH nunep, 1 naxkuuka

* con

« 1 nonebena HakBaceHa nOOPO HClLEfeHa KpHlliKa J1e6
+ 1-2 jajua

« 1 naxuua Macno

CeTto Toa fo6po ce u3MecyBa CO HaTONEHa paka BO BOfia U ce ¢popMHpaat
KodreHua (roneMmuHaTa € nNo Xen6a). KodTumwara ce mpxaT BO Bpen
Macno fofieka He nopymenaT. Co oBa jaJiekb€, CEeKOorail ce NOAroTBYyBalle
IpHUJIOT Off HEKOj 3ap3aBaTt MK Nak CO cOC Off AOMaTH UK Gen coc.

38. Kodriba co coc og AoMaTh
Kiftes kon salsa de tomat

* KohTHIbA Off MEJIEHO MECO

* caJilla Off AOMATH WM NaK CBEXHU OMaTH U3peHAaHU(KONUYHHATA € MO
xKenba)

* MaJIKy BOfla
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* 3aYHHH,
* IyK

* Bubep

s con

* 1 maxuyka rycTus win 1 naxuua nponpxeso 6pallHO Ha Maciio

Ceto TpeGa ja npoBpHe 3a fa 3rycHE, a MOTOA BO HEro CE CHywiTaaT
KO THIATa fa ce OIpOBapaT YLITE HEKOJIKY MUHYTH .
IMonexorau oBa ce japewue cO MPHUAOL Off TECTEHMHH, HO TOrall KO THbaTa

ce tbopmupaa BO BHJ Ha MaJH TONYdHa W CE€ NOATOTBYBALLUEC NOrojleMa
KOJINYHHA COC.

39. Kodruma co 6en coc
Kiftes kon salsa blanka

* Ko(pTHba OI MENIEHO MECOo
* 1 ronema naxuna 6pamiHo
¢ 2-3 naxKuuy Macio

* IYK

« 6ubep

e con

* MarjiaHoc

* COK OJf IOJIOBHHA JIUMOH

BpauiHOTO ce mpompyBa Ha MacllOTO BO TaBa, CE JOAaBaaT MCTOMYEHH
JIYKOT H MarjaHocoT Koy ce Nponpxysaar yire 1 munyra. Ce fonesa Boga
okony 1/2nKuTap ¥ 3a4HHATE CO NIMMYHOBMOT coK. Co Mewame Tpeba Jia ce
npu4YeKa IOicKa COCOT 3ryCHE, a IOTOa Ce CIylTaaT KO(pTH-aTa BHATpPE 3a
Ia MpOBPHjaT YIITE HEKOJIKY MUHYTH.

40. Koprma o Komnup
Kiftes de patata

* 4-5 noronemMu KOMIHPU

« 150 rp. MmeneHo Meco

* 2 jajua

* Gubep

* con

¢ Macno, 1 naxuua

* MarjaHoc CUTHO HCeUKaH
* 1 naxwuua npe3nu '

* JIYK, 2 YelIHHIbA, HCHTHET
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Komnupute ce Bapat BO nyiuna, a noToa usiyneHu ce rmevar. Ce gonasa
MEJIEHOTO MECO M CHTe OcTaHaTH cocTojkH. CeTo fo6po ce 3amecyBa U Of
cMecara ce opmupaar kodTuma. KodTumara e cMee na Gupar MuoOry
ronemu. Ce mnpxaT Ha Bpen Macno. Osue KodTHma ocobeHo ce
NOAroTByBaa MpeKy 3uMa, cO TypluHja Kako pogaTok. OcobeHo MHOry ru
caKkaBMe cO caJjiaTa Off KHCella 3eJ1Ka U IyTH NHNepyba. WM [akK co cajiaTa
Ol HCHTHET Mnpa3 M MacauHku. IIpeky JseToro mak , Majka MH IH
KoMOHHVpalle CO cajara Off NeYeHH MUIEPKH, CBEXH XOMATH M CEUKaH
KPOMHE.

41. Kojrama on cnanak
Kiftes de spinaka

e 1/2 kr. cnanak

* 150 rp. MeneHo Meco

* 2 naxuuu npesna

 1-2 naxxuuu 6pauHo of Macac
* 2 jajua

e con

* 6ubep

* MacIo 3a NpXeEwe, 3 NaxKulu

CnanakoTr ce obapyBa M NpOLENYBa, a IOTOA Ce COMeNyBa Ha MallWHA 3a
Meco. Ce gomaBa MENIEHOTO MECO H CHTE OCTaHaTH COCTOjKH, a IOTOoa ce
u3MecyBa BO BoefjHaueHa cMeca. KodTumwara ce ocopMyBaar He MHOTy
roleMH M BefHall ce HpXaT Ha Bpen Mmaciio. Ce cepBHpaaT TOINHM MIIH
JIagHM CO KPHMLUKH JIHMOH HapeleHHn O103ropa.

42, Kod»rnma op npa3
Kiftes de poru

* 3-4 cTpyka npa3

* 150 rp. MenexHo Meco

+ 2 jajua

+ 1-2 naxxuuy npe3nu uau 6paliHo of Macac
> con

» 6ubep

* MaCJIO 3a NpXeme, 3 NaKulH

* MarfaHoc

ITpa3oT ce oGapyBa 4 BO6pO UCUEAEH Ce COMENYBa Ha MalllMHa 32 MECO. Ce
[onaBaaT CHTE COCTOjKH, a MOTOa CO H3MecyBame ce No0HBa BoegHAYEHa
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cmewa. O Hea ce npaBaT KopTUHmaTa KOM Ce NPXKaAT BO BpE]l Maclo.
VicnpxenuTe KodTHma ce pefaT BO TaBye IO Xejiba, ce MpejeBaaT co
MaJIKy Cyna Ofi KOKOLUKa , Mk Meco, flofieKa He HaGyGpar.

Moxe [a ce KopucTaT H caMO KO(pTHiba cO canaTa Off 3€EHUYK.

Kneoau
Albundigas

43. Knegiu o MeJIeHO Meco
Albundigas de karni mulida

* 150 rp. meneHo Meco
1 jajue

* 1 naxkuua Macno

e con

* 1 naxkuua npeana

* 6ubep

Ilenara cMeca po6po ce uH3MecyBa, XU Of Hea ce ¢opmupaar
TONYHKa(roJIEMUHA Ha OpEB).

+ 1 nutap Boaa

+ 1 naxmuua Macjuo
* MaJnKy COJ

* COK Off IMMOH

Bonara co cuTe JOmaTOLM Ce OCTaBa BO TeHuepe fna 3oBpue. OTKako e
30BpHEHa BOfAaTa BO Hea ce CNyIITaaT [IOArOTBEHUTE TONuMIa. Tpeba fa
ce BapaT [BaeCeTHHAa MHHYTH Ha nocjab oraH 3a fa He ce pacrypat. Ce
CIIYXKaT 3aeJJHO CO COKOT.

44, Knepu o Spawio
Albundigas de masas

Ce noprorsyBaart 3a [lecax Pesah.

* 3 naxuuy 6GpawiHo off Macac
* e[IHO jajue

* 1 naxuna Macno

* con

* 6ubep
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TectoTO 1O6PO ce u3MecyBa CO BUYLUKA, a NOTOa CO HAMOKPEHM palle ce
¢dopMupaaT KHEJINTE BO BUJ Ha TOMYMIba. THE ce cnylTaaT BO 3aBpHEHA
BOAa OfI CyNaTa Off BapEH:eTO HA HeKoe Meco. (jyHeluko win nuiewko). Ce
BapH OKOJy NIOJIOBHHA Yac, a IOT0a KHEJJINTE Ce jallaT KaKo pefjafere 3a
peHosute Ha Ilecax Pesal. Ce KOpMCTH 3a€lHO CO TE4HOCTa BO Koja ce
Bapene.

ITpeky roguHaTa HCTHTE KHE[IM Ce MOArOTBYBaa CO I'pH3 HAMECTO Mpe3nu
on Macac. HajuecTo ru noproTsyBaBMe NpeKky 3MMaTa 3a Beyepa.

45, Kuepau co JIyK H JIHMOH
Albundigas kon ajo i limon

* 250 rp. MeneHo Meco

1 jajue

» 1 maxkuua cyneHa Inpesnau
* 6ubep

* con

* 1 naxwuia cyneHa Macio
* 1 nuMoH

* IYK-HEKOJIKY YEllIHHIba

Ha menenoto Meco My ce fofiaBa jajueTo, Npe3NuTe, MaclOTO COITa H
oubepoT.

Ce nsMmecyBa cMmecaTa U Off Hea ce IpaBaT MaJlH TOITYMIbA CO TOJIEMHHA Ha
opeB.

Bo Tenyepe ce 3oBpuBa 1 1/2 nutap Boma cO ManKy cOnl Ila BO Hea ce
cnyliTaaT KHE[UIMTE fla CE BapaT Ha THBOK OraH 3a fla He ce pacTypar.

Bo taea 3e cronnysa 1 naxuua Maciio, 1 Ha Hero ce nponpxysa 1 ronema
naxuua O6paiHo. Ha kpajoT Manky ce nponpxkyBa ucronueH nyk. Ce
nomasa BO cMecaTa 1 yalla Bofla off BOJaTa BO KOja ce BapaT KHEJIUTE CO
[IOCTOjaHO MELLame 3a [1a HE CE NOjaBaT IPyT4HIba, a OTOa liejlaTa cMeca
ce JonaBa BO TEHIIEPETO CO BapeHW KHEANH M ce Bapu yiute 10 MUHYTH
mopeka He 3rycHe. Ce HcuenyBa cok of 1 1uMOH.

Osa japewe Tpeba fa € TeuHo H ce cnyxu Tomno. O6UYHO ro npaBeBMe
npeKy 3UMa. HaMecTO aJiOOHOUrac HeKoraill c€ KOpDHUCTELUE CHTHEX Of
BapeHa KOKOLUKa.
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3pnaciia xpana
Komidas de simyentes (granos)

46. I'pas
Fijon

I'paBot Oellle HajcakaHO U Haj4eCTO 3aCTaNeHo jafickhe Ha Eppeure. MMallte
IOYeCHO MECTO 3a Bedepara BO NeTOK 3a foyeK Ha lllaGaT Shabat. Torawu ce
japele co anuTpesac HaTOMEHH CO TEYHOCTa Off FpaBoT U 1 ynaXkula 3pHa
ono3ropa.

I'paB ce nmpuroTByBalleé HajMaJIKy fBa NaTH HERENHO, BO BTOPHHK H BO
netok. HuTy enHa cedapicka KyKa, 6oraTa MinM cHpoMalllHa, HE ro
M30CTaByBalle Off ucxpaHata. ['paBoT mpeTcraByBallle HajBaXkeH NPORYKT
3a OJ[pXyBalmeTO Ha 37paBjeTo ocofeHO 3a BpeMme Ha BojHata. Ce
NOArOTBYBAllle MHOTY efHOcTaBHO. Haj4yecto ce noprorsysaiie 6e3 Meco,
HO NMOHEKOTalll ce lofiaBallle NOHEKBAJIMTETHO MECO CO I0cTa KOcKH. ITpeky
3MMaTa BO BapeweTO Ha [PaBoOT , NOHEKOrall ce AoaBaille napye xobacuia

win cyBo meco. Cedapnure npaBea MHOry pasBapeH rpaB CO AOCTa
TEYHOCT.

* 1 nonue rpas

» 1 rmaBuna xpomup

* 2 UpBEHHU MU 3eJIeHU NUNIEPKH

« 1 pomar unu 1 cynesa naxuna fOMaTeH coc
* MAJIKy UPBEH NHIEP

* 3 YelUHUbA JIYK

* 3 cyneHH JIZKMIM Maciio

* con

* 6ubep

* HaHe (CYBO) MAH rpaHYe KONPHBA

3pHara rpaB ce NOTomyBaaT BO BOJa yINTe O HpeAXOfHaTa Beyep.
HaxucsatoT # Ha6yOpeH rpas ce craBa BO TEHIJEpe CO OKOMNY 2 JINTPH BOJa
U Ha THBOK OraH ce BapH, 3aefHO CO CHTHO CElKaH KPOMHUJ, NKNEPKa, JyK,
nomar ¥ Macno. IIpu BapemweTo ce BHUMABA fia He U3BPHE LieslaTa BOAa, TaKa
LUTO IOBPEMEHO, ce ROouBa Miaka Bofla. Ha kpajoT of BapemeTo ce RofiaBa
con no xenba.

I'paBoT ro japesme camo Kako 4op6ecTo janeme.
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47, Jlexa
Lintejas

Jlekata Gewe 3umcko japewe. IToHekoraw HamecTo 4opbecT rpaB ce
noprorsyBalle jeka. HajuyecTo kora goMakuMHRMTE MMaa MHOry Apyra
paboTa HajlecHO jamewe 3a NpUroTByBake Oelle sekara. IloGp3o ce
roTeeule Off rpaBoT, Oellle XpaHIMBO M M3JALUHO jafierse, OcOGEHO 3a
MHOrY4JIEHHTE CEMEjCTBRA.

* 1 nonye nexka

* 1 rnaBMna xpoMupg

* 1 nunepka LpBeHa cyBa
* con

» 6ubep

* MacJIo

* 2-3 YelwIHUa JYK

JIekaTa ce 30BpHBa BO 2 INTapa BOJ1a, CO CHTHO CELIKaHUOT KPOMM, JIYKOT,
nunepkara u maciioro. Conta u 6uGepoT ce fogaBaaT Ha CaMHMOT Kpaj Off
BapemeTo. Ce NpUroTByBa Ha THBOK OraH. JIekaTa ja NOAroTByBaBMe KaKo
yopbecTo janeme.

48. I'pamiok
Pinzela

T'pawok ce jagelle ¥ npexy JieTo H npeky 3uma. Ha nponer Gelle MHOrY
4ecTO Ha TpnesnTe BO cedapackute Kyku. Ce NOAroTBYyBallle CO jYHELIKO
MM MUIELLKO MeCo.

* 1/2 Kr. nUNEWKO UIH jYHEIUKO Meco
* 2 rnaBuI¥ KPOMH]

* UpBeH nunep, 1 Mano naxuye

* IOMAaTEH coc, 1 maxkuua

* 1/2 Kr. 3pHa rpamiok.

* con

= 6uGep

« 1 xacpeH punyas opus

* 3 naxkuiy Macjo

MecoTo mpegxonHO McedeHO Ha KOLKH ce MpPONpXKYBa 3aeqHO €O
nceuxkanuor kpomun. Ce fonuBa AoMaraTa, 3aYMHMTE H 3pHATa CpaLLoOK.
Ceto ce 3anmBalwle co BOJAa Aa Kp4yka Ha THBOK oraH. Jokonaky
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ROMaKHHKAaTa cakalile fla no6ue morojsema KOJIMYHHA , BO BapemeTo ce
Jonasa U eficH Man puiad opus.

IIpeky neTOTO ce cyllellle 3pHa FpaliOK MOMPCKaHM CO MAaJKy COn BO
Tencuy. McynieHHoT rpamok ce cobupaiie BO IIaTHeHH Bpekuuku. [Ipen
Ia ce KOPUCTU 3MMHO BpeMe , 3pHaTa ce MOTONYyBaa MpeJXxoAHO BO BOAA fia
OTCTOjaT HEKOJIKY Yaca 3a ja HabyGpat. OBa Oelle Hallle OMUIIEHO jafierse.

49. Bypoyp-TOA4Y€eHO0 XKHTO
Burbur

Osa jajewe ce NOAroTBYBallE PETKO.

* 1/2kr. jyHelko Meco
* 2rJIaBHIM KPOMM,

» 6ubep

* con

* 1/2 kr. 6yp6yp

* MacJjio

MecoTo HCeueHO Ha KOLKY Ce AUHCTA Ha MacloOTO 3aeJHO CO HCELKAHUOT
Kpomull. Bo 3emjeHo rpHe ce craBa GyHTypOT cO NPOAMHHCTAHOTO MECO,
3aUMHUTE U OKoAy 2 nuTpu Bofa. ['pHeTo ce 3aTBOpa cO Kanak Koj Mak ce
Jlenele co TECTO MO MBHLATA. IPHETO ce OcTaBalle fja CTOM MOKpaj XapoT
Ha (pypHaTa 3a la KpuKa Ha TMBKO, HO He CMeellle fla 3arOpH.

Opus
Aroz

50. Ilnnae o opu3
Pilaf de aroz

Opusot Geuwre MHory ynorpeGyBan Bo ucxpaHaTa Ha Cedapackure Espeu
Ha HajpasnuyHu HayuHu. Ce KODHCTElIEe KaKO MUNAaB; KaKO JOAATOK NpH
NpPUrOTBYBAIETO Ha rosieM 6poj jagerba;3a CyTIHjalll U CIL.

51. IIunaB HA WINANCKHA HAYHH
Pinlav espanyol

* 1 yawa opus
* 1 rnaBuia KpoMU[
* 1 upBena nunepka
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* 1 pomar

* 1 yawa TeyHocTa ofi 6UNO KOe BapeHO Meco
» 6ubep

* cou

* 3 naXKMIK Macio

Bo TaBa ce cTaBa MaclIOTO H Bp3 Hero ce nponpxysa KpoMunoT. Ce fonasa
MCHTHeTaTa NUNepKa, JOMaTOT HCEYEH Ha apyeHIla ¥ BORATa Off BApEHOTO
Meco. OTKako ceTo Ke OMeKHe ce [ofilaBa 3 Halll¥ TOIUIa BOAa, COJTa U
6ubepoT. Ha Kpaj , 0TKako Ke NOYHe fla BpHe TEYHOCTa Ce fORaBa OpU30T.
CeTo ce npoMeuiyBa O ipBeHa laXKH1a, ce NOKPUBa CO KaMnak, H ce 0CTaBa
la ce Bapu Ha THBOK orad. Opu3oT Ke Ouae roToB Torall Kora BeKke €
MCMapeHa LielaTa BOAa, OFHOCHO OPH30T Tpeba a He € NPEMHOTry MeK 3a lia
ce pacnara. Of KBalIUTETOT Ha OPH30OT 3aBHCH KOJIKY Bofia Tpeba ;a ce
CTaBH, 3aTOa LUTO UMa OpHU3 KOj 6apa NOMalKy TeUHOCT.

52. Hayr-Garvanso

OsBa japmeme MHOTY peTKo ce moarorsysalle. He Gele Hame oMHIEHO
japemwe, nako Gellle MHOry xpaHnuBo. ViMalle ocoben BKyc. 3a BpeMe Ha
BOjHaTa NOYECTO IO jaieBMe, HO ce pa3bupa 6e3 mMeco.

HayToT , HCTO TaKa HclieueH o KOPHCTEBME KaKo 3aMeHa 3a Kade, Uiu nax
FO MEWIaBME CO MaIKy NpaBo Kade.

* 1/2 Xr. HayT

* 1/2 Kr. jynewuxu pe6pa
* 2-3 rnaBHLM KpOMH]

* con

* MacJ1o, 3 NaXKUUH

* 6ubep

KpoMHufoT cUTHO HCeLiKaH ce MpOIpKyBa Ha MacJoTo.

Pe6paTa jyHELIKH MCEUEHU Ha Mapydiba CE MPONpPXKYyBaaT HAa KPOMHAOT, a
NIOTOA Ce JONHBA NNOBeKe BOJA.

HeneueHnoT HayT ce ocTaBa BO BOJla, HEKONIKY 4aca, na Ha6y6pH, a noroa,
HcliefieH, ce JoflaBa Ha ocTaHaTuTe cocTojku. CeTo oBa ce 3aTBapa BO IpHe
4Hj) Kanak € 3ajelleH co TecTo. I'pHETO ce OCTaBa Jia CTOM JO KapoT BO
¢ypHaTa u nosneka ga kpuka. ITorpebHo € jageweTo fa ce Bapu HONro
BpeMe.
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53. bakna
Favas

Baknara e 3pHEeCTO pacTeHHe, CIMYHO Ha rpaBoT. Ce KynyBalle HajyecTo BO
€BpCjCKUTE NUbapHUIH, AOMleKa Ha Na3apoT NOPETKO ce cpeTHyBalle. Hue
JOMa o NPHrOTBYBaBME €fHaIll WM [Ba NaTH FOAUIUHO, 3aTOa LUTO HE
Gellle OMUIIEHO jaiere BO HalUaTa KyKa.

*» 1/2 kr. cBexa 6akiia BO 3pHO MCUKCTEHA
* 2 rnaBULY KPpOMUJ

* HpBEeHa NUNepKa

» 1 gomar

* 1/4 xr. Tenemxko mMeco

* 3auKHHY, 6uGep

* con

* Macno, 3 Jaxuuu

MecoTo ce nponpxyBa coO KpOMHMJOT, a OTOA ce A0NKBa 1 yallia BOJa U ce
ocraBa jia ce AuHcra. Ce fofaBaar 3pHaTa 6akna. CeTO ce AMHCTa Ha THBKO
HofoNro BpeMe fiofeka He oMeKHe GakjlaTa M He ja BOMe LieNlaTa TEYHOCT.

54. Bopannja
Fijuleta

» 1/2 kr. uc4ucTeHa 6opaHuja
+ 1 rmaBua KpOMuUn

* 1 nunepka

¢ 1-2noMaTi

* IYK-HEKOJIKY YeLHUbA.

* Macyo

* col

* 6ubep

« upBeH Oubep

* MarjoHOC, HEeKOJIKY rpaHYumba
* 1 yawa Bofia

OgBa jaiewe ce roTseile 1 co Meco u 6e3 Meco. Kora ce popasaiie Meco Toa
Gewe HajyecTo jyHelwiko Koe ce obapyBaille NpefxogHO 3a fla Gupe
[IOJIyOMEKHATO.

Ja xopucTeBMe U 3eneHaTa u xoiara 6opanuja. Ce Bofiellle MHOTY CMETKa
Kora ce KynyBa GopaHujaTa fa € Mnafia "6e3 KOHuu".

3a 3uMa cylieBMe GopaHHja OCTaBeHa Ha TEICUH, IPEAXOIHO UCIPCKaHa €O
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MaJKy cojieHa Bofa. BakBaTa G0opaHuja ce KOpHCTellle 3UMHO BpeMe, HO
npen fia ce NOArOTBYBa ja CTaBaBME HEKOJIKY Yaca fia OTCTOM BO JiajiHa BOAa.
KpomupoT ce nponpxkyBa Ha MacJIOTO BO TEHIEPE U CE JOAABAaT HCEUKAHK
NHNEPKUTE, IOMaTHTE, NYKOT, 3a4HHUTE U efiHa 4ama Bofa. Ce Bapelle Ha
TMBOK OraH, ce ofieKa He OMeKHe GopaHujaTa.

ITonekoraw ogo3ropa Bp3 6opaHujaTa ce cTaBallle €Ha llIaka 3pHa Ipas,
KOj ce Bapelue ucroBpeMeHo. Taka jageweTo Gelie NOBKYCHO.

Cysu causu
Almechas

55. Meco co cyBH CITHBH HJIH AYI:H
Karni kon almechas

+ 250 rp. NUNELIKO WU TeJIEKO Meco
* eHa r1aBULa KPOMHJ

* 200 rp. UpHH CYBH CIHBH

* con

* 2 MaXxuuM cyneHu Macio

MecoTo ce npoguHcTBYBa Ha MaciioTo. OTKako € MECOTO OMEKHATO ce
AORaBa MCHTHETHOT KPOMHJA KOj Ce MpoNpXXyBa Ha TUBOK oraH. IToroa ce
AOnaBaaT cyBuTe CIMBU(NPEAXOJHO HMCKUCHATH BO MJIaKa Bofa). Op HHUB
jamemweTo fobuBallle 0COOeH clnaTKo-KHcenkacT BKyc. CeTo ce JuHCTa yluTe
MaJIKy CO MaJIKy [lOJIieHa BOfa.

OsBa jagewe ocofeHo MHOFy ro cakawe Majka MH. Taa ro nmoarorsyBsaiie
peTKo, 3aToa IUTO He Gellle H3ALIHO jafehe 3a HALLIETO roJIEMO CEME]jCTBO.
Ho, Hue genata ro o6oxxyBaBMe U 3aT0a CEKOraill Kora umaile MOXHOCTH
HH IO NOAroTBYBAllle.

Ayron
Bimbriyo

56. Meco co aymH
Karni kon bimbriyo

* 250 rp. NUAEIIKO MM TENELLKO MECO
* e[lHa IJIaBULa KPOMHN
* 2 nymu
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e con
* 2 MaXKuuy CyneHy Maciio

MecoTo ce npopuHCTBYBa Ha Macnoro. OTKako € MecoTo OMEeKHaToO ce
NofiaBa UCHTHETHOT KPOMHJ[ KOj ce MpOHp>KyBa Ha THBOK oraH. [Tortoa ce
HofaBaaT RymMTe uceuyeHH Ha KpuwKu. Op HHUB jafewero RoGHBaule
ocofeH cnaTKo-Kuceakact Bkyc. CeTo ce AMHCTa YIITE MajKy CO Malky
AOJIHEeHa BOJA.

57. Fyseu
Guvech

I'Ipel(y JIETOTO, OBa Oellle Yyecro janel-be CO Meco.

* 250 rp. jyHEUIKO MECO

¢ 2-3 rnaBULM KPOMHN

* 2-3 nUNEpKU

« 3 pomatu

* IyK

+ Macyo

* con

« 1 Mopap DaTaMyaH Aynex
» 10 TvHa napuuma 60paHnuja
« 1 TUKBHUA

+ 10 Tuna Hamjn

* MargaHoc

e ienep 1 xopex

* UpBEH NHUIEP

* HEKOJNIKY KOMIIUPH

« 1 nyro nunepye

MecoTo uCeueHO Ha Mapuyumba Ce NPONPXYyBa Ha Maclio 3aegHO CO
kpomupior. Ce JlopaBa OfO3ropa LENHOT 3€NEHYYK M Ce [OCHNyBa CO
noJioBHHa 4aa Bofa. JlecHo ce 3aMeluyBa , ce CTaBa BO 3¢MjeHa TaBa BO
cdypHna. IIpu Toa BoomniiTo NoBeke HE cMee fia ce npoMeluysa. TaBara caMo
ce NpOTpecyBa OfiBpeMe HaBpeMe.

KonuynHaTa Ha MEcOTO ¥ 3ap3aBaToT c€ cTaBallie peMa notrpebarta. AKoO
6elie noTpe6GHO Aa ce MOATOTBH NOrojieMa KOJMYHHA HajuecTo ce AojaBaa
nopeke KOMIHpH.
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Caanaiuu

58. Mapyan
Alichugas

Ce30HaTa Ha Mapylu M KpacTaBUUM mpeKy netorto Gewe goara. Cekoja
eBpejcKa KyKa I'M KynyBaille BO H30GHJICTBO 3aT0a WTO 6ea MHOT'Y €BTUHU.
MapynuTe ce mpoaaBaa BO TOJIEMH KOLIOBHM Of MpauykKH HaTOBAPEHH Ha
KowHU no ynuuure. CekojiHEeBHO KynyBaBME [ECETHHA ¥ ' YyBaBMeE BO
rojieM cafl coO BOfla BO MOJPYMOT Ha JIaiHO 3a fia He oBeHaT. ['u japesme
nocjie pyuek. BooGuuyaeHO NUCTOBHTE O MapyJHTE Ce MHEja H T'd
OCTaBaBMe Ha MOCIYXKaBHMK J1a Ce MCLefaT. TaTKO MM MOCJE PYYEKOT HU
AeJiellle O HEKOJKY JIMCTOBH NONpcKaHu co cot. CpueBHHATa HCTO TakKa ja
JyneBMe M HajuecTo ja jafea aeuara co coil. Of Mapy/iuTe He ce npabelue
cajara.

59. KpacraBuun
Pipinos

KpacraBuuure ru umawie BO u306uincrso. Ol HMB NOATOTBYBaBME
HajpasnuuHu canatd. Ho, KpacTaBMUMTE, HajMHOTY T'M jafieBME CBEXH
nocne pydek. He moxelle Aa ce 3amucnu nereH pyuek 6e3 AOAaTOK Off
KpacTaBuuy.

KpacraBuuata u3nyneHa ja ceyeBMe Ha KPYroBH M ja MOCHNYBaBMe CO
Macjio, COIN U OLET.

Senxa
Kol

IMokpaj Toa WTO 3enKaTa ce NOATOTBYBallle 3a TYpIUHja 3a 3UMa, Off Koja ce
npaBea capMH MJIM cajlaTa, MCTO TaKa [OATOTBYBaBMeE U jajeka Off CBeXa
3enka.

60. Manya of cBexxa 3e/1Ka
Sena de kol

* 1 rnaBuua cBexa 3enKa
* 2 naxkuuu Macio

* 1 kpomup

» 1 nunepka

* UpBEH Nunep
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* UpH nunep
s con

® €IEH goMarT

* jYHELIKO Meco 1o Xkenba

I'naBuuaTa 3enKa ce ceye Ha He MHOI'Y CHTHM napuuma. Ha macnoro ce
NponpxyBa HCHUTHETHOT XpoMHR u munepkata. Ce fgopjaBa uceyeHara
3eJiKa, ce fosesa 1 yarma Bofia, a 1OTOA ce Bapy Ha THBOK OraH, ce AofeKa
He oMekHe. ITo xenba ce fonaBa U3AMHCTAHO jYHELLKO MECo.

Ieekno
Pandjar

61. Canara o nBexno
Salata kon pandjar

¢ HEKOJIKY KOpE€HH Bape€HO UBEKIO
* COl

* JIYK, HCKOJIKY YELIHHHbA

* ouer

CBapeHO UBEKJIOTO Ce celika Ha KPYroBM WIM MapyHMika W ce IoJieBa COo
OlIET, HCTONYEH JIYK M coll. BonaTa Bo Koja ce BapH L{BeKIOTO, oTKako Ke
ce H3NalM ce [oJieBa BO TEIJIMTE CO HapeleHO LBeKN0, ako Toa ce
NOATOTBYBA 3a 3UMHHILA. OBa Gellle efiHa O HAajYeCTUTE 3UMCKH CallaTH

Mopkosu

Auch
Safanoria

MopkoBuTeE Ce Npou3BenyBaa MEOTY MaJIKy K 3aToa He ce ynoTpe6Gysaa 3a
roteewe. Kora ru WMamie HW I faBaa Ha Hac felaTa fa I'M CpULKame
CBEXH.

« Danabach-ce rpuuKaa caMo CBEXXH
* Mansana di tyera-ce rpuuKaa caMo CBEXH
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Meco

Karne
ITeueno meco (jazZnewxo, Wenewxo, Gusewixo)
Karnes asadas de bitela, kordero i poyo

CuTe BpCTM Ha Meca Ce MOATOTBYBAaaT PEYHCH MOREAHAKBO 3a NEYEHE.
ceKoe Meco KOe Ce KOpHCTellle BO UCXpaHaTa MOpalle 3aflo/KHTENHO fa
Gufie KyneHO Of Kallep KacalHULa MM Nak fAa GHfe 3aKjlaHa XXHBHHATA 1O
HpOonHC.

62. Tenewko ne4YeHo
Asado de bitela

* 2 Kr. Teneuika KpTHHa
* 1 rnaBuLa KpoMup

* ypH 6uGep BO 3pHO

e Macno 1-2 naxxuuu

* 4.5 yeUIHHH-A YK

* 1 yamwa Bona

* con

ITapueTo Meco HajHanpep TpeGa ROOpo fa ce M3MHe, a NOToa ce Ro6po ce
NocoyBa off cuTe cTpaHd. Ce O0CTaBa MECOTO BO 3€MjaHa TaBa HaMaYyKaHa
co Macno. Bo taBaTa mokpaj MecoTo ce [iofaBa NpenojiOBEH KPOMHJOT,
6ubepot u nykoT. CeTo ce 3aneBa co 1 yaiua Bofa. TaBaTa ce NOKJIONyBa O
Kalak M ce OcTaBa Bo Tolla ¢ypHa fa ce neye. OTKako MecoTo € no6po
OMEKHAaTO, KanakKoT Of] TaBaTa ce TPrHYBa, la MECOTO CE OCTaBa YIUTe
MaJIKy fia ce Ileye ce I0ieKa He ce 3alpBEHH.

Ce nocnyxyBa TOIUIO HO ¥ H3JlafileHO, CO IONATOK Off cajiaTa, MHHJIaB WIH
IIaK HeKoja MaHIja Off 3ap3aBar.

63. Jarnemko neveHo Meco
Asado di kordero

OBa meyeHO Meco ce NOAroTBYBalue 3a NpBaTa Bevyepa Ha Ilecax Pesah.
Boo6uuaeHo, nocne ynrawero Ha Xarafnata Hagada ce nocnyxyBsaie oBa
MECO CO NMHJIaB Ol OpH3, MOArOTBEH BO HCTAaTa TaBa BO KOja ce neyelue U
MECOTO.
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* 2 KT. jaTHELUKO

* 1 rnarMIa KPOMHUJ
* pH 616ep BO 3pHO
e Macno 1-2 jaxuum
* 4-5 yelllHUKA NIYK
« 1 yama Bopa

s con

TlonroroskaTta M neYeweTO Ha jaI‘HelLlKOTO MECO € HCTa KakKo H Kaj
TENCLWIKOTO.

64. INeueno nuae
Asado di poyo

Ce op6upa ronema Koxolulka uan nerei. HeonxoaHo e y6aBo uucremwe of
BHaTpELIHOCTa ¥ TeMeNHO MHewe. Llenara KOKOIIKa ce MauKa cO CON U
Macno ofHaJBOp M OfBHaTpe. Taka NOAroTBEHA ce cTaBa BO 3eMjaHa TaBa .
Oxony MecoTo ce fofaBa Nap4YMHa KPOMUA, HEKOJNIKY YElHUHba JYK, LPH
6ubep BO 3pHO ¥ 1 uyama Bona. Bo ¢dypHa ce neue ce gopeka He pobue
MecOTO LpBeHUKaBa 6oja. KokolkaTa ce cepBupa Ha Macata Liena.

* [IOrOJieMa KOKOLLIKa UM neTen
* 1 rmaBuua kpomun

* 11pH 6KOEp BO 3pHO

» Macno 1-2 naxkuuu

* 4-5 yelHumba NyK

+ 1 yama Bofa

* con

HcneueHOTO Meco ce ceuellle Ha NapuKiba U ce jajieule HajuyecTo CO MuJiaB

OJl OpHU3 MM MaK CO 3roTBEH rpallloK. JecTo ce noaroTeysaile 3a NpasHUK
unu 3a llaGar Shabat.

65. KoGacuuu
Sarchichas

Koﬁacuum‘e ' NOATOTBYBaa BO KOWUEp MecapHHlla Ofl TOBEACKO Meco
NOMEUIAHO CO OBYO MECO ¥ MHOTY 3a4MHM, JIYK, UpBEH nunep, 6ubep. On
MECApHHLIaTa I'M KyNyBaBME CBEXH, a HHE JOMa M YyBaMe HaHUXKaHH Ha
APBEH CTall Ha JialHO MECTO Ha NPOBEB 3a la C€ HCYUIAT. I'nm KOpUCTEBME
[IPEKY 3UMaTa HCIpXXeHH Ha KPYroBM €O cajiaTa Of Typlluja.

Jlpyru cyBoMecHaTH Npou3BOAH HE KOPUCTEBME.
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ITonekoraw TaTKo MM Kora natyBatie Bo Benrpag unu HoBu Cap on TaMy
HM HOcCellle NYLUIEeHO Meco Off TycKa, Koe Gelue Koluep.

66. Pnuoa
Peshe

Pu6a BOo HamiaTa KyKa ce KymyBallle NOpPeTKO, 3aToa IUTO MajKka MM ce
nialfellle 3a Hac ielaTa Off CHTHUTE KOCKH.

Hajuecto kynyBaBMe nacTpMKa, KOja ja MOAroTByBaBME CaMO MpPXXEHa CO
Hajpa3IMYHY AOAATOLM-NUNIAB Of OpH3 MM TapaHa, CaJlaTH Ofl MOJpPH
NaT/HIaHK Off MeYeHU NUIEPKH UM Off TYpLUKja, HO HajuecTo co ajaja.

IToronemuot 6poj Cecpapcku ceMejcTBa BO butona KynyBaa CUTHH pUGH
KOH T'H Np>Kea, MK NaK ce NMOAroTByBallle Kpan BO TaBa UCNeYeH BO (pypHa.
Osa japewe HajuecTo ce nogroTsyBauie u 3a llla6at Shabat.

67. Jajna
Guevos

Bapenu jajua
Guevos inhaminados

BapeHu jajua guevos inhaminados, ce npaBea Bo cekoja cepapiicka KyKa BO
Momnacrup. EBpejcku MOMYHIba, TPOJaBaa BaKBH jajua M BO KOLUHHIM IO
KacheaHuTe Kafle T'M KymnyBaa 3a mede. Toa UM Oeille AypH Ha HEKOH
CEMEjCTBA U IJIaBHO 3aHUMAHbE.

JajuaTa ce noprorByBaa cekoj neTok 3a cabora Bedep. Hacabajne, oTkako
Ke ce BpaTea NNOCTApHTE OJf CHHArora, 3a JOpy4eK cO paKuja-aHaCcOHKa raki
anason, M 6ypekac burekitas unu nuta pastel ce jajea U BapeHUTE jajua uevos
inhaminados. OBue jajua ce cinyxea 3a CHTe NpasHHLU M AOMALIHH
npocnasu. OcoGeHo ce npunecysaa npH norpebu 3aToa LITO C& CMETaule
JleKa jajueTo NpeTcTaByBa XHBOT. I'm cakaa He camMo Espeute TyKy Gea
MHOT'Y OMUIIEHH Kaj CHTe GUTONYAHH.

¢ IYWIH Off KPOMHR
*jajua
* Con
Bo noronemo TeHyepe ce peliea pex Jywnd Of, KPOMUJA, peR jajua, U ce

nocunygsaa co coi. Ce 3aneBaa co 1ajiHa Bona W Ha TMBOK OraH ce Bapart 6-
7 yaca.
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Maeunu upouszeoou

Beno cupeme
Kezo blanko

Benoro oBuo cupewe Oellle He3aMEHNHB HPOAYKT BO MCXpaHaTa Ha
Cedaponre Bo Makenonuja. Cekoja KyKa 3aBUCHO Off MaTepujanHaTa
nonox6a ce cHabfyBallle co cupewe. ['NaBHU NpoU3BOAMTENH BO Burona,
6ea 6pakaTa ABpam u Mymos Hucan-mnekapn. ' BukaBsme "lus kizerus".
Tue cupemeTo ro Hocea BO "sandiles” BOJHEHHM KBapaTHM TKAEHMHH Ha
KON KpaeBMTe UM Oca Bp3aHH cO KaHan. TONKHWTE Off IUTOTYKY Tase
HanpaBEeHOTO CHPEWE, BpP3aHU BO CaHAMJEC ¥ OBECeHH 3a caMapoT Ha
KOWHTE, CE pa3sHecyBaa 1o Kykure. Hue noma umaBme cnenujanHo Gype, BO
KOe CHpEH-eTO MPEAXONHO MCceyeHO Ha KOUKM ce pefelue co coy. Ilocne
HEKOJIKY IEHa CaMOTO CHpEHc NMyliTalle JOBOAHO BOfla BO KOja CTroeile
npeky 3umata. Ofo3ropa ce craBaule KaMeHa YMCTa M0Ya cO Koj Gea
MOKJIONEHY NAapUMIbaTa CHpPEthe 33 Aa HE JIeTaaT Ha noBpIuMHaTa. OTKaKo
Ke ce CTBpAHEIE CHPEHETO, MOYHyBaBME fla ro Kopuctume. Hekonky
nap4Mba Of CBEXKOTO CHpEe MajKa MH ' ocTasaille 6e3 COMUNo, na Hue
AeLiaTa 0cOGEeHO MHOTY M CaKaBMe.

CemejcrBoro Hucan 6Gea yuecuuuu Bo WVInMHEEHCKOTO BOCTaHue. Tue
3a€/IHO CO TOBApHMTE CUDEH:-€ NpECHECYBaJle U OpYyXje 3a BOCTAHULHUTE 3a

BpeMe Ha BOCTaHMETO. Bo paMkuTe Ha HaHIETO ceMejCTBO, Ce packaxKyBaa
MHOTY CJIy4kH 3a Opakara Hucan.

Kamkasan
Kashkaval

Kawikapan ce KynyBallie Kako IITa M TOj Ce OcTaBaule 3a 3uMa. ['o uyBaBme
BO "kaniel" BHCEYKH [lONIan HampaBeH Off YeNnuHa Mpexa. [ToBpemeHo ce
ceyea mapyuma Ofl KalllKaBaJIOT, KOj UCEUKaH HA MOCUTHM MapyeHua co
.MacJIMHKH IO CJIyXKE€BME 3a Me3e CO paKHja.

Kuceno mnexo
Yagurt

Bo ucxpanata Ha Cedapaure of MakenoHuja, KUCENOTO MJIEKO 3aB3eMallie
Ba)KHO MECTO U Oellle CeKOjIHEBHO 3aCTaneHo cO Hajpa3 Ny RORATOLM.
Ho cekorai MHOTY ce BHMMaBallle 1a He ce KOPHCTH HCTOBPEMEHO, jafietbe
CO MECO U MJIEKO. _

OB4Y0 NpecHO MIIEKO HOcea cenaHuTe Off OOMmKHMTE OMTONCKH Cela,
pa3HecyBajku ro no kykure. Of Hero, CaMH ro NOArOTBYBaBME KHCEJIOTO
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mneko.Kucenoro maeko ce ynorpebysalie 3a MHOry obpoun. Boo6uuaeHo,
[peKy NeToTo Gelle YyecTa 3aMeHa 3a Bevepa, HO F'0 KOpPHCTEBMe MHOTY M CO
pasHH jajierba Kako fgofaTok. YecronaTy, ce japeile H 6e3 gogaTouy, camo
co neb. HajuyecTo co MeceHH MUTH WIH NIOTayy, KaKo U co jafewa 6e3 Meco.

68. CanaTa of KHCeN0 MJIEKO H NeYeHH NUNEePKH
Salata kon yagurt i pivintonis asados

* HEKOJIKY NIeYEHH 3eIeHH MUIEPKU
* con

* nyK

* Macno

* KHCENO MJIEKO

[leyeHUTe W M3NYNEHH NUIEPKHM CE CELKAaT CHTHO WM NakK Ce TONYaT
3aeqHo co Jaykor. Ce nOfaBaaT coiTa U MacjlOTO M CETO Ce MOoMellyBa BO
KpeMacra cMeca cO KucenoTo mieko. I'o janeBMe co y1e6 uiu Jenumy, 3a
Beuepa. ' :

69. Knceno Mneko co MoApH NATAHJAHH
Salata kon yagurt i mirindjena

* HEKOJIKY MOAPH NaT/IMJaHH NeYeHH
* nyK

* MacJo

* con

* KHCEJIO MJIEKO

[MeuenuTe NaTNNUAHH, UINYNEHH, CE TONYAT CO JYKOT U Ce AOAaBa MacjiOTO
M CONTa a N0Toa, CETO Ce NPOMELLIYBa CO KHCEJIOTO MIEKO.
Ce kopucreilie Kako Beuepa NpeKy JIeTOTO.

70. Taparop-Knceno Miieko n KpacraBHun
Tarator-Yagurt kon pipinos

* 2 KpacTaBHIH
* IyK

* con

* Maclo

* KHCEJIO MJIEKO

Kpacrasuuure ce pespaar MM OMTHAT Ha Mann Koukuukd. Ce popasa,
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HCTOJIYEH JIYK CO COJI. H)’KOT MOXeE M [la ce U30CTaBH. BO KHCENOTO MieKOo
ce JoJieBa MaJIKy Madio.
OsBa Gellle He3aMEHIMB ROAATOK HA XpaHaTa 3a r'OJICMHUTE JIETHH XKCIUTHHH.

Maiuenuya
Ayran

Hobpo u3MaTeHO KHCEeJO MIEKO €O MHOry JlaflHa Boja Gelle npHjaTeH
JIETEH HANHTOK.

Teciuenunu
(Oomawro o0Zolaeru)

Tecrenunure 6ea NOArOTBYBaHM BO AOMAUIHH YyciaoBM. CHTe BHMIOBH
TECTEHHHH, cedapICKUTE XXEHM I'd NMOATrOTBYBaa NMpeKky JEeTOTO, OuAejKu
fellle HEONXOXHO TECTEHHMHHUTE fOa Ce CywaT X IO HEKOJKY JeHa.
Hcylienute TeCTEHMHH, Ce YyBaa BO JIMMEHH KaHTH WJIH NaK BO MJIaTHEHU
BpeKH4ky. ENMHCTBEHO IUNMareTHTe aquTpesac ce KOpHCTea HCTHOT JIeH
Kora Ke ce HanpasBea. MM ce popaBawe cupewe, HO HajMHOry ru
KOpHUCTeBMe MELIaHU CO rpas, 3a BeyepaTa Bo netok npef ladat Shabat.
TecToTO 32 CUTE TECTEHHHH Ce NOATOTBYBALIE CIMYHO.

71. Tapana
Tarana
» 10 jajua
» 1 nutap Bofa
* GpallHO KOJIKY K€ BIMe 3a TBPAO TECTO
* con

Tecroro Tpeba na Gufie TBPAO 3a fa MoXe a ce pouu Mery pauete. Ce
npocejyBa npeky repred (curo co romemu aynku). Iloroa, TapaHara ce
CYLIH U ce noTneudyea Bo ¢ypHa. Op TapaHara ce npaselle NUnag MHOryY
YEcTO.

72. Pe3annna
Tayarinas

* 10 jajua
* 1 nurap Boga
* con
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* GpallHO-KOJIKY ia Ce 3aMeCH CPEJIHO TECTO 3a CyKame.
Ce cykaaT KOpH KOM ce NOTCYLLyBaaT Ha yapiluacu U ce ceyaT Ha pe3aHUU-
LIMpHHATa Ha ceyeme € No xenba, Ho HajMHOry co WHpHHa of 1 uM. 3a fa
ce ROCYyLUaT ce MOTNEeKyBaaT BO ¢ypHa.

73. OaekunnTe
Tiritis

dnekUUMTE Cce NOAroTBYBaT Of MCTOTO TECTO KAaKO 3a pe3aHlH, HO
pa3nMKaTa € BO TOa WITO ce ceyaT KOUKHYKH Off 110 1 1M (KONKy roneMuHa
Ha HOKTOT O naneuoT). MceyeHUTe napyHwa ce CywaT, a noToa ce
NoTNeKyBaaT BO ¢pypHaTa 3a jia ro u3rybaT MUPUCOT Ha OpaluHoTO.

74. Cyna on pesanun 1 gaexkunn
Kaldikus

Pezanuure U aekuuuTe ce BapaT BO BOla BO KOja NpPENXOQHO cCe CTaBa
MaJIKy cupeme, Maciio M coi. TecToTo ce Bapk BO cynaTta, NpH TOa Ce OCTaBa
Rocta off TeuHocra. OBaa cyna ce NOArOTBYBalle HajMHOTY NMPEKY 3HMaTa
3a Beuepa.

UcroTo ce npaseuie u 6e3 cupere HO co coc off gomaTh. He ce kopucreiue
Kako npefjaneme.

75. Kpatko ¢gmpe
Fidejos

* 1 jajue

« 1 naxkMua cyneHa macio

* con

 OpallHO 3a CPEAHO MEKO TECTO

OBue TeCTEHHHH I'M NOArOTBYBaa BOOBMYAEHO OCTapUTE XXEHH BO KyKaTa,
3aToa LITO 3a HHBHOTO MNOAFOTBYBale Tpeballle JOCTa BpeMeE, a THE
ceflejkH, BO CKYTOT Ke mocrtesea canderka M BHTKaa CHTHH TEHKH
¢huieyur-a, KOM NaK rd KMHea Ha CHTHH NapueHua. IToTtoa ru cywea u
OTKako Keé ce¢ 3acobepellie MOrojlieMa KOJUYMHA MM NOTNEKyBaa BO

¢dypuara.
Pupejoc MCTO KaKO M TapaHaTa CJy:Kea 3a IORrOTOBKA Ha IIHJaB.
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76. IInnae
Pilav

+ 3 gamu Boga

* con

e 2 IAKULM CYNEHU Macio

« 1 naxxuna canua o AOMaTH
« 1 yamia TapaHa uny gupejyc

Ce roTBu Ha TMBOK OraH, IOKDHEHO CO Kalak ce IofieKa He ja Bnue Lenara
TeuHocT. OBa jafietse ce KOpHCTelle Kako JOAAaTOK y3 KOPTHHA, NHASIUKO
Meco, jyHelIKO Meco miad puba. Boo6GuuaeHO ce NPUrOTBYBallle 3a
Npa3HAUIM WM NAaK 3a FOCTH Kora Ke ce cofepea moseKe Jyre.

77. lInareTn
Alitreyas

HajuecTo ce KopucTea 3a Beuepara 3a fouek Ha lllabaT Shabat co fogaTok
Ha rpas, Koj 6ellle npefxoNHo NOAroTBEH BO IrpHe BO (pypHaTa. OBa Gelue
Halle cakaHO jafewe. OCBeH 3a NETOK He ce MOArOTBYBaa 33 jaferhe 3a
ApYrH JE€HOBH BO HejenaTa.

» 1 jajue

* 1 naxkuiia cynesa macio

* con

* 1/4 yama Bofia

* GpalllHo 32 J1a ce 3aMECH CPEIHO MEKO TECTO

3aMeceHOTO TECTO ce 0CTaBa ia OTCTOH, OKoJy 1 yac.

Oxony TeHKa IUleTa4yka Uria ce OGBUTKYBAa TEHOK C/IOj TECTO, 3a fia ce
obnukysaat mmnarerure. Co cykawhe ce goOuBalle cakaHata febeauHa a
NOTOa Ce HW3BJieKysalle uraata. OTKako Ke ce NOTCyLIaT ce BapaT BO
cosneHa Bofla. CBapeHHUTE aNuTpesac ce MCLelyBaaT Off BOJIaTa.

Ce cepBHpaaT TOIUIH CO JORATOK O APOGEHO CHpee WIH Ipas.

78. IlpeneyeHn KONKH J1ed
Biskochos

I'm xopucreBMe 3a fopydek NpeKky LeaaTa Henesla. BoobuyacHo ru
ToneBMe O MieKO M 4aj. [JoHekorall, Taka HaTONEHH T NpenyBaBMe cO
OCTaHaT luepbeT ofI HEKOE ClIaTKO MiIH NaK JOoflaBaBMe Napye CHpee.
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¢ 1 kr. 6paiuHo

» 2-3 CyneHH JaXXKMIM Maciio

» 1 Mano naxkuue coga 6ukap6oHa
* MaJIKy KBacel|

* con

On cocTojkHuTe ce 3aMecyBa TecTo, koe Tpeba Jo6po Aa ce uamecu. TectoTo
ce ocTaBa Jla OTCTOM JO€Ka fia HapacHe, a HOTOa OBTOPHO Ce NpeMeCcyBa.
IlenaTta cMeca ce MCTypa H HM3paMHYBa Ha HaMacTeH mJjex, co febeauHa of
2 npcra. IloToa ce ceye Ha NpaBOarONIHHLM MK KOUKH. HlceueHoTO TecTo
ce ocTaBa MaJIky BpeMe, IOBTOPHO Jia HapacHe.

Ce neuye Bo 3arpeaHa ¢ypHa. OTKako Ke ce ucneyaT fobpo, KOUKHTE ce
OAJienyBaaT O MJIEXOT M BO THBKa (pypHa ce OCTaBaaT fa ce Npeneuyar.
W3nagennte KouKH, BOOGHYaeHO i cobupaBMe BO NIaTHEHa BpeKUYKa.
79. Jlenuniba co wexep

Panizikos

Hajmhory ru jagesme 3a JOpy4YeK BO yuMiHIUTE, AOAEKa AOMa TH
KOpUCTeBMe HaMayKaHH CO MapManaj HJIH [IaK cO NPecHO Macio(feHelleH
nyTep), Kako JOAaTOK CO MJIEKO MM 4aj. Jlenunwata, NOTOIICHH BO MJIEKO
M U3rMevYeHH KaKo KallMuKa YeCTO UM ' laBaa Ha 6ebumara Kako obpok.

« 1 kr. GpallHo - 3arpeaHo

*2jajua

* 2 CyMeHH NaxHuLH LeKep

* 2 CyneHH JIaXHUM Maclo

¢ 1 KouKa KBacel

* con no xenb6a

* IUMET

* peHgaHa Kopa Oft TMMOH

* BOfIa MJIM MJIEKO (KOJIKY fia ce 3aMecH MONYTBPIO TECTO)

Bo nonnaGoka BaHrna, ce 3amecyBa TecTo (Kako 3a Jie6), Koe ce OcTasa Jia
HapacHe. HapacHaTOTO TecTo ce npemecyBa H Off TECTOTO ce popMUpaaT
TONYHMIbA KOM c€ pPepaT Ha HamacreHa Tasa. Ofo3ropa cexoe TOMuYe ce
[IpeMadKyBa cO M3MaTEHO jajue. BakBuTe n1€64niba ce OCTaBaaT ia OTCTOjaT
BO TaBaTa yIUTe NETHacCETHHA MHHYTH, a HOTOA CE IleyaT BO 3arpeaHa
¢dypHa ce nofeka He MOpyMEHaT.



258  Hckpu Ha maxeQdorckuitie Cedhapou

80. Jlenmmu
Pitikas

OBue JlenMlU ce MOXCOTBYBaa 3a NpBHOT JeH nocine Ilecax Pesah. Bo
JEMUKUTE CTaBaBMe TaaH ajaBa, KOja ja KyNyBaBMe IMpPEAXORHO BO
cnaTKapHUlaTa Ha AMAH.

* 1 kr. GpaluHo -3arpeaHo
* MaJIKy CcOJ

* KOLIKa KBace

* BOfa

Jlenumwu ce NOArOTBYBaa of HajoGUuHO Ne6HO TecTo. CTacaHOTO TECTO Cce
AEJM Ha TONYHbA FOJNIEMU KaKo TyNaHULa, KoM ce pegar Bo niaex. Ce neuyar
BO 3arpeaHa ¢ypHa. YecTo, OBUe Nenuby ce MpaBea U Bo netok 3a [ladar
Shabat.

81. Kpuiuku s1e6
Rivanadikas di pan

Bo ucxpanara na neuara oco6eHo 3Ha4ajHO MECTO 3aB3eMaa KpHILKHTE 16

€O pa3Hu Romarouu. I'm janesMe BO cekoe BpeMe, 3a JOPYYEK, YXKHHA,
Bedepa.

82. Kpuikn ne6 co mpecHo macno-nyrep
Rivanadikas di pan kon manteka

ITpecHo macno ce KynyBauie Ha masapoT, BO BMJ Ha TOnKa. MacioTo
PacTONEeHO CO MajKy COJl Ceé M3JMBalle BO INIMHEHH [pHHEa BO KOM ce
YyBaile 3a 3MMa.

Hageuep, oxony MaHranoT, Majka MH, Ha MOAOMAra Malla, Haj >Kapor,
nedewie KpHIUKM gomalteH ne6. JIOHYEeTO Bo KOe UMallle CTaBEHO HEKONKY
JIAXKHUM Maclo, cToelle MOKpaj neneinra, 3a Aa MOXe CTBPAHATOTO Macjlo
na ce ornywitd. MicneyeHure KpHIUKU 1e6, ymute tonny, ce Maykaa co
pacToneHoTo Macno. Taka peyncy Bpeld T4 jajieBMe, NONPCKaHU CO MalKy
con unu wekep. Bo ucro BpeMe , OKony Neneira ce neyea KOMIHPH, KOU
UCTO Taka 6ea MHOI'Y BKYCHH.

Hap xapoT , NOHeKOrau cTaBaBMe Nepye JIMM Koj Oellie enHoT U3fynyeH,
Ha Koj neyeBMe KocTeHu. CeTo 0Ba IupeLle NIPEKpaceH MUPKC HK3 KyKarTa,
of WITO ce co3jiaBalle ocoGeHa npujaTHa aTMOcBepa. Taka, BeuepuTe Hu
MMHyBaa BO Pa3roBOPH 3a H3MHHATHOT JieH U 0GP0 pacnonoxenue.
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83. Kpmuku ne6 co ajsap
Rivanadikas di pan kon krema di pivintonis

AjBa[DOT NOAroTBEH 3a 3UuMa o MavykaBM€ UCTO TaKa Ha KpHLIKH neo.
Haj 4yecTo, ro janenme KaKo fJofaTOK Ha cajaTta CoO IIpa3 H MaCJIHHKH.

84. Kpukn 1e6 co Maciio
Rivanadikas di pan kon azejte

3a Y>KHHa, Haj‘lCCTO HH NOATOTBYBaa KPHIIKH neb , HaTOIEeHH €O MaJiKy
Macjio ¥ NOCHIIaHH CO COIl, 6"66[) H UPBEH NUnep. ITonekoraiu HH g0OJaBaa
U no Hexoja MacCJIHHKa.

85. Baarn KpHIIKH J1e6 o
Rivanadikas di pan kon dultse o

3a popy4yek Kpuwikute Jjie6 HajuecTO M MadykaBMe CO MapMasialk HId
uep6eT Off HEKOe CNaTKO, HO YECTOMNaTH HH KoflaBaa U Mefl.

86. Ip:xeHn KPHIWIKH €O jajua
Rivanadikas di pan fritas

[TopeTko MajkuTe HH npXea KpUIUKM ne6 HaTomeHH Bo jajua. Toa ro
fpaBea caMo Kora Ke ce 3acobepelte 6ajar sieb.

87. IpencucH ned
Pan turado

Cekoj neToK ce Mecelue je6 3a uena Hefena. JIe6oT mwTo ocTaHyBalue 6ajaT
ce cedellle Ha KPUILNKY M ce Mpenedysaue Ha ¢ypHa. Taka cekoj NETOK
[IOYHYBaBMeE CO CBEXH Jebunma U ne6. Bele Hajrosem rpes fia ce (ppiu u
HajMano napueHue neb.

88. IMpe3znu
Furmigo

Hden on mpeneyeHHoT ned ce ToNuelle U O HEro mpaBeBME INpe3iu-
¢dbypmury. Ilpesnara ce uyBallle BO TEMJIM HIM JIHMEHH KyThn. Ilpu
FOTBEHETO, ja KOPHCTEBME IPHU NpaBEW-E Ha KO(PTHHATa, 0cOGEHO 3a OHKE
KodTuwka Of TUKBHUKM, Npa3, KOMOMp und cnaHak. Mcro Taka npu
NOXyBaF€ Ha IEHEHU MUMEepKH, KalllkaBaj, MOAPH NaTJIHaHY, IHJIELIKO
MeCO H CIMYHO MHOT'Y KOPUCTEBME NpeE3a.
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89. ITonapa op npeneyen jed
Papika

IIpeneyenuor neb ce KopHcTeuie 3a nonapa. Yecromatu, Taa HH
3aMeHyBalle Beuepa, ocoGeHO NpeKy 3uMmara.

* MaJIKy CUpeHe
* Macyio

* UpBEH Numnep

* con

* MaJIKy BOfia

Bo TEHPEepe HWIH mnaboka TaBa 3a NpXewe CC cTaBa BoAaTa, Macnoort
CHPCKHCTO U HPBEHHMOT IMHIOEP. OTtkako ceTo OBa Ke 30BpHE, CE€ OonaBa

HCKpleH npeneyeHHoT je6. LlenaTa cMeca ce mpoMellyBa ce fofeKa Ne60T
HE OMEKHE H HE ja BII¥E lie1aTa TeHHOCT.

90. Tecrenn durypu 3a ITypum
Fularis

Majka Mu Gelle BHCTHMHCKM YMETHMK 3a npaBeke Ha ¢ynapuc. Taa ru

Mojfienupailie GUTypUTe Off TECTO CO OTPOMHO TPIEHHE M YMELUHOCT, NPH
TOa 3aJOJXKKTENHO IOlaBajKHU BapeHo jajue.

Tecizio:
* 1 xr. GpaiHo
* 3 jajua
* eHa yallia neKkep
* UMET
* IONIOBHHA Yallla Macio
* BapeHH jajlia-npeMa 6pojoT Ha ¢urypure

Kako ocHOBa ce KOpHCTelle BapeHOTO jajue OKOJly KOe Off TeCTOTO Ce
npaBea HajpasnuuHM ¢urypn. Ouure Ha GHUrypure ce cTaBaa Off 3pHa
6ubep.

EBpejckuTe >XeHH, HajMHOTY caKaa fia IpaBaT ¢pUrypH Ha NTULH, KOKOLIKH,
3ajaiy, MauKy, KYKiH, NeNepyTKY, jaTHHba M CJl.

Hamnpasenute Tecrenu uryps ce nedea Bo ¢pypHa. lHaky u TecToTo Geue
MHOTY BKYCHO.

Osue ¢urypu co jajue UM ru fenesMe Ha peuara 3a Ilypum Purim.
Hajy6aBute cbynapuc: fiularis, 3afOIKNTENIHO ce CTaBaa BO YHHMjaTa €O
KOJIayH Koja ce HcIpaKalle Ha POAHMHUTE U NIPHjaTENHUTE 3a HUBHUTE fiela.
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Hexon poMakuHkM KoM He Gea BeIUTH fa ro MOJEIHpPaaT TECTOTO,
NpaKTHKYyBaa caMo a ro 06BUTKaaT jajleTo BO TECTO KaKO TONKa U TaKka ro
nevea.

Hue nak poMa ru yysaBMe No HEKOJIKY lieHa HajybaBuTe (pynapuc fularis,
cepBHpaHH BO CTAaK/ICHAa YMHMja Ha CBEYeHaTa Tple3a.

Mecenu wecwia

91.BypuxkuTac
Burikitas

Cedapnute on MakefoHuja HajuecTo Of MECEHHTe TecTa NOArOTBYBaa,
6ypukurac burikitas. Ce nogrorsyBaa 6p3o u necHo. Ce ymoTpeGyBaa
¢uUnoBH CcO Hajpa3NUYHH COCTOjKH,KOH NOMAaKHHKaTa BO MOMEHTOT TIH
nMaule Ha pacnonarawe. FlcTo Taka,6ea NpakTHYHH, 3aT0a LUTO MOXKea Jia
OTCTOjaT ¥ HEKOJIKY AcHa, JlecHH Gea 3a Hocelhe Ha yUMIIMIITE 32 Y2KHHa, 32
U3JIeTH, 3a naTyBama. OcobeHo Gea no6pH 3a cabGOTHHOT JOPYUYEK, MOcie
JoarakeTo Ha MaXKUTE Of] CHHarorara, kora Gea npMHecyBaHN Ha MacaTa co
BapeHH jajua M aHacoHcKa pakdja. He Moxele fa ce 3aMuciy, Aa NOMHHE
610 Koj Npa3HuK, 6e3 6ypukurac burikitas, ceM 3a npa3Hukor Ilecax Pesah,
KOra €IMHTBEHO He ce KOpHcTea 3aToa ITo He Gea mackyan.

IToaroroBKaTa Ha TECTOTO 3a CUTE BPCTH GYPHKHTAC € UCTO.
Hanomena: BpamlHOTO KoOe ce KOPHCTH 3a CHTE€ BpPCTH MECEHH
TecTa,HajIpBHH MOpa ia ce 3arpee U oJeKa € MJIako Jia ce 3aMecyBa.

Tecitio:

* 1/2 Kr.6pallHO-NPOCEaHO H 3arpeaHo
¢ 1 yamia macno

* 1 yama Bopa

* 1 HemOJIHO NaXxu4ue con

CeTo oBa ce cTaBa Jja IPOBpHe Ha OraH M Toa caMo efeH Kiy4.Ce Tpra of
oraH H OfiefiHalil ce fofaBa GpaliHOTO cO 6p30 Melllathe CO APBEHA JIAXHIA.
Ce nopasa yiure mManky GpalllHO BO H3MECYBaHETO 3a [a ce fobHe ToNKaBa
MEKOCT KaKo "[IONHHOT AeNl Off YBOTO".

On cMecata ce c¢opMmupaaT TONYHIA, KOH CE PacyKyBaaT CcO CyKaJo
(xopure ce co npevHuk of ReceTnHa uM). Cekoja Kopa Ha cpefuHa ce
¢unysa co mpepxopHo moarorennor ¢un. Kopara ce mpeksonysa Ha
NOJIOBHHA, CE ceue cO vallia 3a Aa ce 1obue nonymeceunHa. [Toroa ce pepar



262 Hcxpu na maxedonckuitie CeghapOou

Ha HamacrteH miuex. Ilpen ma ce nmeyar ce npemaukypaaT co Gejlka U no
Kenaba ce mocunyBaaT coO cycaM, MJIM NueHkapHO GpamHo.Ce mevar Ha
yMepeHa Temnepatypa (fmeHecka okony 200 crenmenu). Op c¢ypHarta ce
BajaT kora Ke nopymeHaT. Ce MOKpHBaaT co aMy4Ha Kpna fia OTCTOjaT BO
MIJIEXOT, a 10 HEKOe BpeMe ce cobupaaT BO MOANAa6OK NMOKpHeEH cafl.

dunosu 3a 6ypuxuiiiac
Kunducho por burikitas

92. Bypukurac co cupeme
Burikitas kon kezo

* 200 rp.6eno cupeme
« 1 neno jajue
* 1 xxon4yKa (6esIKaTa ce OCTaBa 3a NpeMavyKyBaheTO)

* 2 BapeHM KoMMnupu-usrMeyuenu uny (1 kpuuika Gajat ne6 po6po
U3RpOGEH)

CwMmecaTa fo6po ce npoMmelllyBa,3a fia cTaHe KoMnakTHa.Ce cTaBa no efiHa
MaJia JJaXXuuyKa )Ml Ha ceKkoja Kopa.

93. bypnkurac co meco
Burikitas kon karne mulida

« 250 rp.MeneHo Meco -ce NPOAMHCTBYBA CO MaJIKy BOAA
* 1 rmaBuna ronemMa KpoMHJ

* 6ubep

* con no xenba

* 5 HanyneHH U CHTHO MCELKaHU MaClTHHKH

« 1 jajue

CmMecaTa no6po ce u3MecyBa, a I0Toa ce uyBaaT GypUKHTAC.

94. Bypukurac cO THKBa
Burikitas kon kalavasa

Ilpeky 3MMa d4ecTto ce meyea THKBM - LUpBEHM M Off HUB cc IpaBea
Hajpa3NUyHH CIATKH.

* HcrieyeHaTa THKBa Tpeba ia ce U3Nynu u Ro6po uarMedu
* HEKOJIKY JiaXHilH 1eKep Nno xenba
* JJAXKHYKA LHMET
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dun Tpeba na e no6po uamMelnan. TecToTo 3a GypekuTac ce ¢hunysa co mo
elHa MaJia JJaxku4ka ¢un.

95, BypHKHTAC CO MOAPH NATAHPAHM
Burekitas kon mirindjena

(oBOj (hun ce NORroTBYBallle NOPETKO, CEMO 3a FOCTH)
* 2 roneMyn MOMIpY NaTAUIIAHU HUCTIEUEHH
* 150 rp.6eno u3npobeHo cupemwe
* 1 jajue

Llena'ra CMeEca ce M3rMeydyBa JO/1€Ka HE C€ H3eaHauYl cMecaTa.

96. Bypukurac co npa3
Burikitas kon poro

* HEKOJIKY CTpyKa Ipa3 CUTHO UCELIKaH Ce AMHCTa Ha MaJIKy Maclo,
JoneKa He Hcnapu BOJaTa

*» 100 rp.6Geno cupemwe

* 1 jajue

IlenaTa cMeca Tpeba jja ce n3eqHayH, a NoToa ce uiyBa TECTOTO.

97. BypHKHTAC CO OPacH WIH JICLIHHIH
Burikitas kon mues o alviyanas

(Ce noprorByBaaa cneumjaaHo 3a Ilypum Purim, Gupejku Gea MHOry
NOrofHN 3a MHCNpakame Kako nopapouu platikus. OBue OypHKHTac ce
npasea NOMaNu W ce ceyea co (uiayad 3a kade mnu 3a pakuja. PeTko ce
npasea co 6afeM 3aTtoa 1wTo GafneMmure 6ea MHOTry ckany. OBue 6ypHKHTAC
He ce InpeMaukyBaa co Gelka Kako ocTaHaTure BpcTH. Kora ce
NOArOTBYBaa 3a NaTyBake WM 33 U3JIETH HE CE Nonapyeaa TyKy BO UIOT
Of1 opacH ce ioflaBallie rojaemMa Jaxuua Lekep.

* 300 rp.meneHu opacu

* 100 rp.Menenu npesnu M npeneyeH nebd

* LUMET

« Manky wep6et of Hekoe 6elio cNaTko (MM IWMHHOBAH LIeKep) 3a fa
ce 3aMecu ¢unot

(Onkako Ke ce ucrneyar 6YpUKHTAC, NOAU3NANIEHH Ce MOCHIYBAaT CO MJlaK
mep6eT,co Koj ce ocTaBaaT Aa NPEHOKAT M fo6po Jia ja BIKjaT TEYHOCTA)
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Hiepoeiu:
« 1/2 kr weKkep,1 yawa Bofa,cok of 1 TMMOH.
Ce BapH Kako LITO ce MOATOTBYBa wep6eT 3a cnaTko.

98. Conenku
Kizadikas

Ce npaBu oz HCTOTO TECTO Kako U G6ypukurac. Ho, paznnkara € BO Toa LITO
ce 3aMecyBa caMO MalIKy moTBpao Tecto. Co yauka ce ceyaT KPYroBH Off
NpeAxXoHo pacyKaHaTa Kopa, H Off Hea ce (popMHpa YalllKa Koja ce NOJIHH
co cun.

Dun:

* 200 rp.cupemwe

* 4 jajua

* 1 yaua MJIEKO WM jOrypT

1 naxxuua GpalIHO Of Macac W npesne
e col

OdopMeHHTE YaUIKH Ofl TECTO, CE PEflaT HAa HaMaCTEH IJIEX, a IOTOA CEKOoja

ce MOJHH CO NPERXORHO MNOArOTBEHMOT ¢un. Ce meyaT HA yMepeHa
TeMneparypa.

99, ITaTa
Pastel

Tecitio:

+ 1 kr. 6palllHO NPOCEaHO U 3arpeato
* 1 naxuua cyneHa macio

* 1 naxkuua cyneHa oueT BUHCKH

* MaJla JIaXKM4Ka COJt

* MJIaKa BOfia

BpawHoTOo CO COCTOjKHTE ce 3amMecyBa BO BaHraa. JJo6po ce namecyBa u ce
OCTaBa MaJky "fia ce ogMopH" - la OTCTOH NIETHECETHHA MUHYTH.

TecToTO ce Aenu Ha Manu TONYMILa CO OIEeMHHA Ha jajlle, a ceKoja Off HUB
Ce pacyKyBa cO cyKasio BO Masa kopa. Cekoja Kopa 0f|03ropa ce Mauka co
Mmacno. Cekoja Kopa Ha vapiiaB ce pa3sBI€KyBa Ha MacaTa WIH Ha
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inchugador. KpaeBute,Kou ce ManKy nofeGenn o koparta ce OTCTpaHyBaaT
u ce cobupaaT Ha crpaHa.OTKaKO KOPUTe MajlKy Ke ce NOTCylIaT, ceKoja
KOpa ce MOIpPCKYBa CO MallKy Maciio , cé cTaBa (pUJIOT U ce 3aBUTKYBa BO
ponxa. Cekoja roToBa poJiHa ce craBa BO HaMacTeHa Tencuja.Ilurtara ce
nede Bo (pypHa ce fOAEKA He MOPYMEHHN.

On nopebenure KollHba OJf KOpaTa, KOM IIPH CYKameTO CME TH
OTCTpaHuJIe, CO MaNKy CHpeHe ce NpaBea cupewalll buyikos Kou ru nedea
BO MaJia TaBa OAJEJIHO Of] MUTATa.

Hajuecro ja japeBMe U3aneHa co KHCeNo MAEKO, 3a pyuek. OHaa nuTa Koja
KaKo (i1 COApXH CHper-e, He CMee Ja Ce jafie CO jaiela KOH COPXKaT Meco
.3a cUTEe NUTYH TECTOTO CE NOJrOTBYBa UCTO.

100. ®un co cupemwe
Pastel de kezu

Hajuecto ce kopucTelle H3ApoGEHO cupewe MIM yppaa. PUNOT ce
NonpcKysa Ha UejiaTa KOpa U Taa TOrall ce 3aBUTKYBa.

101. ®un opn cmanax
Pastel de spinaka

 1/2 Kr. nucTOBH Off cnaHak
+ 100 rp. cupeme

* 1 jajue

¢ Macno

s con

HcuTHETHTE IKCTOBH CNaHaK ce MELIaaT co N3poGEeHOTO CUPEbe UK YpAa |
 ce flofasa jaueTo u conta. CeTo 106po ce u3Mellysa. '

102. ®nun ox KoMnHp
Pastel kon patata

* 1/2 kr.koMnupu
* 100 rp cupemne
* 2 jajua

* MacJIo

* con

H3nyneHu KOMIOHMpHUTE Ce NPOBapyBaT, a IOTOAa Ce OCTaBaaT [ja ce UCUe/aT.
Tonnure KOMIUPH CO BHIYIIKA CE 'MEYaT ¥ UM Ce ROJaBa CHPEHETO,
jajuaTa M ceTo ce noconyea no xenba.
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103. ®un o npas
Pastel kon poro

* 2 cTpyKa fpa3s
+ 100 rp.cupeme
s con

e Macno

* 2 jajua

IIpa3oT ce HCHTHYBa K Ha MalKy Macilo ce NpoNpXKyBa BO TaBa, AOAcKa Aa
ucnapu BofaTta. Ha u3nagena cMeca ce flonasa CUPEHETO M jallaTa U CeTO ce
3aconyBa 1o xenba. HajuecTo ce noprorsysalie BO 3uMa.

104. dnn co kpomup
Pastel kon sivoya

* 4 rnaBULY KPOMHUL,
« 100 rp. cupeme

* 2 jajua

* con

* Macl1o

KpOMId]IOT HCHTHET CE€ MPOIpPiXKyBa Ha MaJIKy MacjlO I0A€Ka Ja OMEKHE. Ha
u3lnageHara cMeca Ce€ fojaBa CHpPCHETO, jajua'ra H CETO ce 3aconysa [0
xenba. Ce NOAroTByBalle 3a pYUCK NPEKYy 3UMa.

105. dun co meneHo meco
Pastel kon karni mulida

* 300 rp.MesieHO Meco

* 2 rnaBUIY KPOMU]

+ 2-3 cyneHu JlaXKULK Maclio
* ipH 6ubep

* con

HcuTHeTHOT KpoMHJ ce NpONpXyBa Ha MaclooT Bo TaBa. Ce JloflaBa
MeJIEHOTO Meco, MajKy BOAa M ywiTe Malky ce nponpxysa. Ha kpajoT ce
HONABaaT 3a4HHHTE.
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106. Cnarka nura
Tursida dultsi

OBaa nuta ce NOAroTBYBA O UCTOTO TECTO KaKO U OCTAaHATHTE IMHTH.

» 250 rp. opacu

= 1 cynexa Jaxkuua weKkep
* 100 rp. npeznun

* UMMET

Opacute ce noMellyBaaT cO Mpe3nHTe ,uuMeTOT U wekepoT. CeTo ce
NONpcKyBa Ha cexoja Kopa Koja ce BHTKa CO HOMOLI Ha 4yapluaBoOT BO poJIHA.
Hcneuena u u3nafeHa MUTaTa ce MOCHMYBa CO CPeAHO rycT uiepleT (oR
1/2kr.wekep # 1 yalka BORa,coK of 1 IUMOH).

107. Mneunnk
Pita de leche

Hajuecro ro npaseeme 3a Powi AwaHa Rosh Ashana, 32 na rogunara 6une
cBeTsa Kako 6ojaTa Ha MJIEUHHKOT, HO HCTO Taka M 3a CHUTE NpasHULH U
JIOMalLHH Becenobu.

MJieuHUK ce MOArOTBYBallle Ha NOBeKe HauHHH.

3a [Tecax Pesah ce npaBele co KOpH of Macac. Kopara HarolleHa BO BOfia
WM MJIEKO Ce CTaBa Ha [JHOTO Ha TeNcHjaTa, a BpP3 Hea ce CHIyBa
n3MaTeHaTa cMeca off jajua, weKkep U Maeko. Hajrope ce craBa NOBTOPHO
Kopa of1 Macac. CeTo ce neue Bo TiBKa ¢ypHa. OBaa nuTa ce npaselue H of
KOpM 01 O6MYHAa NUTAa, HO HHE ja NMOATrOTBYBABME TaKBaTa NHUTA MHOTY
pETKO.

* 9 jajua
* 1 nuTap Mneko
* 9 maxuuu wekep

JajuaTta ce Matar co Bunyurka (HHKaKo cO MMKCep) M ce JoflaBa LIEKepOT,
BO MaTerweTo. OTKaKo NeHACTO Ce H3MATEHH jajiaTa ce [OJjaBa MIIEKOTO CO
Mellame.

Bo nnuTKO TeHUepe ce cTaBaaT 2 JjaXuUH 1weKep, 3a ja ce
KapaMenuinpaar, HO caMO KOJIKY Ra CTaHE€ LpBeH KapaMelnoT. Bp3
ONaJiEHHOT KapaMen ce CUnyBa U3MaTEHaTa cCMeca Off jajua H MIEKO.
Tennepero co cMecaTa of jajua ¥ MIIEKO ce cTaBa BO pYr NOrojaeM caji Ha
4He IHO Cce CTaBa efleH urap BOAA. Baka mOAroTBeHHTE CalOBH CO cMeca 3a
MJIEYHMK Ce CTaBaaT BO JiafiHa (pypHA BO KOja Ha THBOK OTaH Ce reye oKoiy
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ABa 4aca,ce fofeKa He ce CTBpAHe cMecara. [ToToa ce ocraBa BO M3raceHa
tbypHa na OTCTOM M TaKa ia ce ONlajy.

OBoj peuenT Ha MJAEYHHMK 3aMOYHa fAa ce NpaBy KOra MOYHaBMe fa Iy
KOpMCTHME NPBHUTE ILUNOPETH O]l JaMapuHa, Kaie MoXelle JIECHO fa ce
KOHTPOJIpa TeMiiepaTypara.

CnegHuoT [eH,0NafleHHOT MJIEYHMK ce NpeBpPTYBa Off TEHIIepeTO Bp3
norojieMa 4YMHHUja,TaKa ITO KapaMenoT Tpeba Aa Oufe Hajoposropa.

OBoj konau ro o6oxaBaBMe CUTE BO CEMEJCTBOTO.

108. IToraua
Bugacha

Peuncu cekoja nHenena, Cedapanre og Burona, ocoGeHo nomnagure, ofea
Ha W3JIeTH BO OKOJMHATa UnH nak Ha Ilenucrep. 3a usnerure, Hajuecro
MajKuTe HY NOAroTBYBaa noraya.

IToraya, HOCEBME M KOra OfeBMe BO amaM Ha Gamba, OMAejkH TaMy ce
3afp>KyBaBMe JJOJIFO BpPEME.

109. Conena noraua
Bugacha salada

» 1 xr. 6eno GpalrHo

* 3 paxuy Macilo

»2 jajua

* con

» 1 naxxuuka copa 6ukap6oHa

* MaJIKy CHpEHe
Bo GpawHoTo ce aopaBaaT cuTe cocTojku.Ce 3amecyBa CO MaJIKy MJjlaka
BOJIa, CpeAHO MeKO TecTo. Hu3 Hero ce HCHTHYBa MaJiKy 6eno cupemse.
TecToTo ce ocTaBa jja ce "ogMopu” okosy 1 yac.
TencujaTa ce HamMacTyBa CO MacJio,H BO Hea Ce CTaBa TecToTo co fieGenuna
okony asa npcra. Onosropa ce Gouka cO BHIIYIIKa Ha HEKOJKY MecTa.
Hajoposropa ce npemaukyBa co Maciio. Ce nocunysa no xenba co cycam.
Ce neue Ha yMepeHa TemnepaTypa Bo ypHa. OTKako Ke ce ucreue, ce
3aBMTKYBa BO IUIaTHEHa KpNa 3a fia ce M3JafH.

110. bnara noraua :
Bugacha dultse

TecTOTO € MCTO Kako M 3a COJeHaTa Moraya, CaMO HaMecTO CHpeme Ce
[ONaBa HEKOJIKY JIaXHIIY LIEKep U MaJIKy LUMET.
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111. IMyenkapuuk
Babanatse

3a BpeMe Ha BOjHaTa MYEHKapHOTO OpaluHo OBellle HE3aMEHAUBO BO
UCXpaHaTa, 3aT0a LUTO KyNnyBameTo jeb Gele orpaHuyeHo co 6oHoBu. Ce
fIOArOTBYBallle MUeHKApHUK caMo co con. Toa npeTcraByBallle rjaBHa
xpaHa 3a MHory EBpejcku ceMejcTBa.

On nyenkapHo GpalLIHO ce NOATOTBYBaa 4 BH[la MUEHKAPHHUIH; CO COJl, CO
L1ekep, CO THKBA U CO CUpEm:E.

112. Conen nycHKapHHK
Babanatsa kon sal

* 1/2 xr. nyenkapHo 6pallHo

* MJIaKa BOJIa

e con

* 2 na>kHuM Macjio

« neGeH KBacel uau coga GukapboHa - 1/2 naxuuna

TecroTo ce 3aMecyBa cO Mjlaka Bofia BO BaHrja. OTkako Ro6po Ke ce
M3MECH,TECTOTO CE OCTaBa BO BAaHIJIaTa [ia CTacyBa Ha TOMJIO MECTO, eia
HoK. HajuecTo BaHryiaTa cO TECTOTO ja 3aBUTKYBaBME BO [laMy4Ha Kpra.
PaHO HayTpo, CTacaHOTO TECTO Ce CTaBa BO HaMacTeHa TelcHja H Ro6po ce
neye Bo ¢ypHa. MicneueHHoT rueHKapHUK ce 3aBUTKYBA BO IIaTHEHa Kpna
na ce onagu.

IToHekorai Bo TECTOTO Ce U3MECYBaLIE M H3APOOEHO CHPERE.

113. Baar nueHKapHHK .
Babanatsa dultsi

* 1/2 kr.nuenkapHo GpalllHO

* MJiaKa BOAa

e con

* 2 axKMLY Macio

» nebeH KBacel, Ui cofa GukapboHa
* UMET

* 2-3 naxkKuuy eKkep

[TogroroBkaTa Ha TECTOTO M MEYEHETO € IMOAEHAKBO HCTO KaKo H 3a
COJIEHMOT NYEHKAPHUK, CO Taa pa3ifiuKa IITO Ce AOAaBa WeKep U NUMET.
Hcne4eHHOT MYEeHKApHUK Ce MONEBa ¢O pa3pened wepber. Mznapen ce
cede Ha KOLKH.
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114, ITyenKapHHUK €O THKBA
Babanatsa kon kalavasa

IIpBenaTa TukBa 3a neuyewe, Cedapackure EBpen ja Bukaa megapo.
BakBaTa meyeHa TMKBa Ha MHOTY €BpejCKH ceMejcTBa MM Oellle OCHOBHa
€r3ucTeHlnja, 3aTo0a IUTO ja NOArOTBYBaa 3a BpPEME HAa BOjHATa M ja
npofaBaa Mo yJuuuTe.

Ha ocHOBHOTO TeCTO 3a NUEeHKapHUK, Ce AOJaBa CaMO NPEeRXONHO McreyeHa
H M3rMeveHa LpBeHa THKBaA.

115. Kayamak
Simulade

* yeHKapHo OpalliHO-3 NaXXuLK
1 nuTap-Boga

e con

e 2 naXUiM Macjio

* MaJIKy CUpEH:E

OBa ce MOAroTByBa BO 30BpHEHa BOJa CO MAJIKy CuMpeme MM con. Bo
BOJIaTa ce AOAABa, MYEHKAapHOTO GpalllHO,JIaXKUIIa 10 JIaXHIIA, CO IIOCTOjaHo
Meluamse. [Ipu Toa ce ocraBa TEHIEPETO, TOCTOjaHO [ia CTOM Ha TUBOK OraH.
KauyaMakoT e roToB Kora Ke nouHe fia ce 3rycHyBa cMecaTa. Ha kpajor, ce
nomnapysa co 30BPHEH MacJIo.

Ce japewie Tonyo 3a Opy4eK NPeKY 3MMaTa.

Caatiku
Dultsuras

Cuitinu xoaauu - Tajuxoc

CHTHHTE KOJayd - TajHKOC ce NOAroTByBaa 3a CHTE INpPa3HyBama.
JToMaKHHKHUTE Ofl CUTE EBPEjCKM KYKH M [IOATOTBYBaa Off OHKE NIPOAYKTH CO
KOM pacmonaraa BO MOMEHTOT. Taka, NpH MOCHyXYBakbeTO Ha TOCTHUTE
HEN30CTaBHO Gelle ia ce MOCIYXKH CJIAaTKO U BOAA, HO, CE U3HECYBAa ¥ CHTHH
KOJIauM KOM HajuyecTo ce mociyxypaa co Kadero. Ce Noarorsysaa Taksu
KOJIayHiba KOW MOXKEea Jia CTOjaT NMOJoNro BpeMe, Taka LUTO JOMaKHHKHTE
cO HHB MOXea Aa ce "OTcpaMmar’, ako UM MOjAelie HEKO) OJHEeHameX
HeHajaBeH Ha BU3NTA.
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116, CnTHuil Konauu o opesH, GafeM:, JICHIHIIH
Tajikos di muez, almendra, alviyanas

» 200 rp. Menenu opeBH, (GapeMu UK NELIHULH)
» 100 rp. npesnu

* LIUMET

* COK Ofl IUMOH HJIH NIOPTOKAJI

* wepOeT O HeKoe 6eno CNaTko

Kora ce xopucraT nelHuIy, Torall THe IPegxoNHO ce 3ane4yBaar, JoaeKa
6apmemuTe nax Tpeba fa ce obapaT 3a la UM Ce U3NYNH JyLNara, a noToa
Tpeba Aa ce ce norneyar BO pypHa.

CmecaTa n106po ce 3amecyBa 3a fia ce coennnu. IToToa cMecata ce OGNUKyBa
BO KoBacHua co aebGennna kako naneyot. O6auKyBaHOTO TECTO ce OcTaBa
HEKOJIKY Haca [a ce CTerHe, a IOTOoa CO OCTap HOX Ce ceue Ha KPHUILKH CO
JebesHa o] OKONy 2 uM.

Konaunwara ce pefaT BO MeTaJiHa KyTHja, BO Koja Ke ce uyBaaT. [Tomery
PENoOBHUTE, KOJauHbaTa ce OABOjyBaaT cO MacCHa XapTHja, 3a fila He ce
3ajienaT egHo Haj Apyro.

KyTujaTa co roToBure Konauu ce Ap>KH Ha JIJaflHO MECTO.

117. CnuTal xonaun off cycaMm
Tajikos di susam

« 200 rp. ucneueH cycam

+ 1060 rp. men

« wep6et oft 6eJ10 cNaTKO(KOJKY fia ce 3aMecH)
* COK Off IUMOH HJIU IOPTOKAJ

+ 1 naxxuna yeM o KOpH ol MoMapaHla

MegoT, WepGeTOT H COKOT Off JIMMOH CE BapaT Ha OraH ce IONicKa HE 3TryCHE.
Ce nopgaBa neuyeHUOT CycaM M yiliTe MajlKy ce BapH. CMecaTa ce HCTypa Ha
HamMOKpeHa Jacka. Off cMecara ce pacyKysa Kopa co AeOejiHHa Ha IIpCT.
KopaTta ce ocraBa fa ce u3nagy, a otToa ce ceye Ha Koukd. I'orosute
KONauuka ce pefiaT BO KyTHja.
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118. CuTHH KONaYH O AYILH
Tajikos di bimbriyu

* AYHH-HEKONKY
1 kxr. weKkep

* BOfa

* OpEBH CELIKaHU

IymuTe ucedyeHH Ha AapyHiba, coce NyIINa U CpLieBUHA ce BapaTt BO BOJia ce
momexka fobpo He ce pasBapar. Ce BajgaT ceMKHTE, a OCTaHaTaTa cMeca
RoGpo ce rMeul ce flofieka He ce fobue nupe.

On 1ekepoT U BojaTa ce 30BpuBa ryct wepbet. Bo wep6etor ce crasa
[IKPETO Off AYILH U Ce A0BapyBa ce fofieKa o6po He ce 3rycHe. Moxe fia ce
popanaT McUTHeTH opeBu. CMecaTa ce UCTypa BO MOMJIM Off IJeX BO
pasnuyuHH (POPMH MIIH MaK ce Mofedupa BO BHJ Ha KobacHiia of Koja ce
ceyaT Kpuiukd. Cekoe nmapue ce yBanKyBa BO KpMCTall LlieKep ¥ Taka ce
4yyBa 3a 3UMa.

119. Kynere
Kupete

Osa 6naro ce noAroTByBallie ofi 6eckBacHuTe Jen4uiba Kou Gea ocraHaTH
on Ilecax Pesah.

JleuumaTa TpeGa fa ce npeneyar Bo GpypHa, a NOTOa CO TONYEHE Off HUB ce
npaBy npesna-pypMHUry.

* 200 rp. npe3na
300 rp. men

* 500 rp. wekep
*1/2 1. BOpDa

* [IUMET

* cok ofi 1 mumMoH

Illep6eroT on 1ueKep, Boga U Me[ Ce 3aBpHBa Jla cTaHe MHOTY rycrt. Bo Hero
ce OflaBa COK Off AIMMOH, LIHMET U Npe3ny (OHOJIKY KOJIKY 3a J1a Ce 3aMecH
rycra cMeca). Bp3 HaBoJieHeTa JlacKa, c€ MCTYpa NOJAroTBEHATa CMeca, Off
KOja ce pacykyBa Kopa co AeGenuHa off efeH npcT.

HMsnapgeHaTa cMeca ce cedye Ha KOUKHM WM pomGoumpu ¥ nmo xenba ce
yBaJIKyBa BO nipaB LIeKep.
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120. ITaTawnan
Pan di Espania

* 6 jajua

« 6 aXxuuy cyneHy weKkep
* 1 naxkMua cyneHa mMacito

* peHflaHa KOpa Ofi JIMMOH

¢ 6 naxkKuK cyneHy 6pauiHo

JajuaTa ce MaTaT IEHAaCTO CO METajlHa XKMUA 3a MaTewe, NpPH LTO
nocreneHo ce aopnasa lekepoT. Ha fo6po n3maTeHUTE jajua UM ce nonasa
MacJioOT U GpalLHOTO, M CE MPOMELIYBa CETO CO JIaXHIA.

CMmecara ce cumyBa BO HaMaykaHa TaBa U ce leuye BO Tomna dypHa.
IMonekoraw Ha NONMOBMHATA TECTO ce NOfaBa JIaXHIa KaKao, CO LUTO ce
no6uBa wapeHo Tecto. FcneueHHoT Komnay ce cede Ha poMGouaM, a noToa
ce NMOoCHNyBa cO MajKy wep6eT. Moxe Aa ce HaTOMM H CO MIIEKO BO KOe e
pacTBOpeH luekep 1o xenba, HO BaKBOTO Kosnaye Tpeba fa ce ynoTpe6yBsa
BefHAIL.

121. Cyeu Konaun
Marichinos di Esterina

« 250 rp. npecuo macno (nyTep)

* 2 jajua

* 200 rp. wekep wau 11 cynenu naxuuu

» naxxuye cofia GuxapGoHa(ieHeC NPallOK 3a NEUHBO)
* 3 maxKuuM rycTuH

» 200 rp. MeneHH opeBH UM 6ageMu

* 400 rp. 6palixo

* {MMET UNY BaHHJIA

Op cuTe COCTOjKH ce 3aMecyBa TECTO KOE ce pa3BHBa BO Kopa co fAe0enuHa
Ha Manuot npct. Ce ceyar pa3nuyny o6nuuy no xen6a. Hajyecro co yaia
ce ceyaT Kpyryuwa. KonauumaTa ce pefiaT Ha HaMacTeH MJieX, a 0oToa ce
neyaT BO CPEAHO 3arpeaHa ¢ypHa. (3a fa He noGUjaT pyMeHa 60ja, TYKy na
ocraHat cBeTin). V3nageHu ce makyBaat BO KyTHja.

122. Konau
Budinu

OBoj Konay ce NoAroTsyealle cneydjanyo 3a [lecax Pesah.
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* 6 jajua ce maTH

* 6 naxxuuM Lekep

* 6 JTaXXUUY MeJIEHH OPEBH

* COK Off €€H TUMOH

* 3 NMaxxuuy Macjo

* U3peHAaHa Kopa Off eleH JINMOH

* LUMeT

* 3 naxknuy cyneHu GpalllHO off Macac

Jajuata ce maTtaTt co mekepor. Ce nopaBaaT ocraHaTuTe cocTojku. Co
NaxMlia ce H3efiHauyBa CMecaTa, a IOT0a ce HCTypa Ha HaMacTeHa TencHja.
Ce neye Ha yMepeHa TeMIepaTypa, H CO Haukajka ce npobopyBa Ha

HEKOJIKy MecTa 3a fia ce NpoBepH aanu e fobpo neweHo. OTkako Ke ce
oJlajy ce ceye Ha KOHUKH.

Kora ne ce noprorsyea Konauero 3a Ilecax Pesah, Toram Moxe fga ce

ynotpebu 6 naxuuu obuuyHo 6pawHo. Ilo xenba ce monesa co Maiky
ulepbeT 3a Aa 6Upe COUHO.

Macac
Masas

3a Ilecax Pesah, cechapackuTe XEHH MOArOTBYBaa 3 BPCTH Macac M Toa:

123. Macac co Boxa
Masas di agua

TecroTo ce Mecellle caMO CO BOJIa M 6pamHo O KO€ C€ CyKaa KOpH KOHU ce

neyea. OBUe KOpH CiyXXea BOIJaBHO 3a NPHroTBYBake NUTH W 3a
6ymyenyc.

124, Macac co jajua
Masas di guevu

* OpawHo

* jajua

* HEKOJIKY JIaXUIM CYNIEeHN Maclio
* HEKOJIKY JIaXXML CyNeHH luekep

Ce 3aMecyBa CpE€IHO TBpPAO TECTO.
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On TectoTo ce fAenaT mogefHaKBH TOMYHHIA, KOH Ce pacyKyBaaT BO Manu
KOpHuKH, (co febenuHa kako ManuoT npcrt). IToroa ce Goukaar co
BHJIyIIKaTa Ha MOBEKE MeCTa, a NMoTtoa ce nevyaT. KonuuuHata 3aBuCH Of
OpojoT Ha ynoTpeGeHuTe jajua.

125. Macac co BHHO
Masas di vinu

OsBue Macac nMaa HeoGHUYEH BKYC U pEUYHCH C€ POHEA, I1a JeluaTa MHOr'y 'l
CaKaa.

* efleH JUTap 6o BUHO "pasqual”
* ManKy Macljo

* mekep

* GpailHo

ITocrankaTa 3a Mecerw€ Ha TECTOTO € UCTa KaKo U 3a OCTAHATUTE.

126. Anxapoca
Alharosa

Oga jajewe ce nogroTaysailie caMo 3a Ilecax Pesah. Toa Gelue Hen3GexXeH
[ien Off jageraTa KoM ce CTaBaaT Ha MacaTa, 3a BpEMe Ha OfIpXKyBaHeTO Ha
CBEYeHOCTa BO JOMOT.

* CYBO I'posje

* ypmH

* CMOKBH

* MEJIEHH OpeBH
* ManKy UMeT

CuTe COCTOjKM ce MeJlaT BO MalllMHa 3a MEJICHhE MECO.

Cmecara ce cTaBa BO A/Ia6OKa YHHUja U CO MaJia JJaXKU4Ka Ha CeKOj WICH Off
CEMEejCTBOTO MY Ce CTaBallle Ha JINCT Off MapyJa. OBoj o6uuaj, ce npagellle
BO TOYHO OfipefieH fiea oA uuTarkeTo Ha Xarafara Hagadata. Bewe MHoOry
BKYCHO 3a jajierbe, HO HE 3HaM 30ILUTO C€ MOArOoTByBauie caMo 3a [lecax
Pesah.
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127. Bamyenoc
Bimuelos

Bumyenoc Gewe 3agosxuTenHo Konade 3a Ilecax Pesah. Ce noprorsysa
MHory 6p30 ¥ 3aT0a cexoraill ' jageBMe yiurte Tonnu. 3a BpeMe Ha Ilecax
cute 8 geHa r'u NOAroTBYBaBMeE MO HEKOJIKY NATH.

* 4 Macac KopH

* 4 jaua

* KOpa OR IMMOH

* MacJIO 3a MpXere

« wepber (1 yaia mwekep co 1 yallla BOja i COK Off €AEH AUMOH)

Cexoja Kopa Macac NpeixOfHO no6po ce Hatonysa BO Bofa. IloTroa BopgaTa
ce UcClieflyBa ¥ OMEKHaTHOT Macac ce Mellia cO jajiuaTa BO JoGpo M3MeceHa
cMeca.

Bo TeHyepe wiM nax pina6Goka TaBa 3a NpXKeHe ce CTaBa [JOCTa Macjo, BO
KOj OKaKO Ke ce 3arpee c€ AOfaBa cO JiaHuLa Of MOArOTBeHaTa CMeca.
Tonuumarta 6p30 3apyMeHYBaaT, N1a CO AYMYECTa JIAXKHULA CE VCLefyBaaT Of
MaciiooT. Tonnu ce craBaaT BO oslajieH liep6eT, off Koj BeiHalll ce BaiaT(He
cMee Jla ce OCTaBaT BO 11ep6eToT), U ce peAaT BO MIIMTKA YHHH]ja.

Ilo xen6a ce noconyBaaT co MejieHU opeBU. Bo TekoT na 8 nena ce npasar
noBeKe NaTH.

128. Bojyc
Boyus

* (6ojyc-Macac, OucKouyac-ce cobupaa 3acyllleHH H ce ToJiuea WJIH Melea.

CoMenenata cMeca ce YyBa BO CTaKil€Ha TeErJla 3a pasHHU ﬂOTpeﬁPl Inp1u
FOTBEWHETO)

TecToTo € HCTO KaKo 3a Macac, caMo LIITO OBa TECTO CE 3aMecyBa NOTBPHO.
Ce chopMupaaT HCTO TaKa OKPYIJIH MaJlM KOPHUYKH, NpoGoneHu Ha HEKONKY
MecTa co Bunyumka. Kopure ce nevar Bo ¢pypHa. Bupejku usnagenure 60jyc
ce AocTa TBpAHM, Npe] jaAcHeTO, ce MONMPCKYBaaT CO MJlaKa BOfa M ce
ocTaBaaT 3aBHTKaHH BO MaMyd4Ha Kpfa, 3a la OMEKHaT.

Onue mTo Ke ocraHea Heusenenu nocne Ilecax Pesah ce npenonosyBaa u
ru npenekyBaBme. THe ce Tondea M Off HHB CE NpaBellle Npe3a furnigu.
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129. Konau 3a Ilypum
Tishpishtil

OBoj xonau mMajka Mu ro npaBeute camo 3a ITypum Purim. CMeTalle fieka e
TEXOK 3a cToMakoT. Ho Kora ro nogroTsyBailie, CEKako Toj 6elue cocraseH
1eJ1 Off cIaTKUTE KOW M npaKkaBMe 3a NOAapoK.

* 1 yama Macno

« 1 yama Bopa

* 1 marna yaia pakHja aHacoOHKa

* MaJIKy con

* 1/2 naxkuua copa 6ukapOoHa

* meKkep

* JINMOH

* OpeBH

* 1/2 kr. - GpalliHO KOJIKY Jla CE 3aMECU MEKO TECTO

MacnoTo, Boaara, pakujara, COJlTa fa 3aBpHjaT Ha OraH caMoO €ieH KIy4.
IMocreneno ce aopaBa co Meluame GpaLHOTO BO KOE IPENXORHO e IoflafieHa
cona GukapGoHa. Ce Mewa co ApBeHa JaXXHLa Ha CTpaHa Off OTaHOT ce
moneka He ce ioGHe Meka cMeca (Kako yBLe MeKa). Bo TecToTo ce craBaar
jaTKK OpeBH, HO [1a He Ce I'NleflaaT Of03ropa.

CeTa cMmeca ce cuna Bo TencHja co feGenuta on enex nper. CeTo ce ceve Ha
KOLKHK co ronemuHa og 2 uM. [Toroa ce neye Bo pepHa.

Hlepbei:

« 1/2 kr. ekep
* 1 1/2 yama Boga
* COK O] €icH JINMOH

Ilep6eToT Tpe6a fa Guae Mnak Kora ce MojMBa Haf Miaako Tecto. Ce
KODHCTH IypPH CNEJHHOT [leH OTKaKo A00pO Ke ce M3JIafH K BIHE.

130. Baknaga
Baklava

HWmasMme npujaTenka TypuuHka, Koja co Majka MM MHOTY ce Jpy>Kea U cH
pasmeHyBaa peuentH 3a 6naru. Taka, 3a [lypum Purim Majka Mu, BO KyKaTa
Ha npujaTenKara, UCnipakailie HalM CelHjanuTeTH, Ha KOK HUBHUTE [lena
ocoGeHo ce palyBaa, RofleKka THe Nak ceKoraw 3a IlypuMm Purim HM HOcea
tencuja GaknaBa. HueHaTta GaknaBa Gelue mpekpacHa. Tue Tecroro ro
npasea co jajlia M XeHuTe Gea rolEMH MajCTOPH 3a CyKalbe Ha KOpHTe.
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BaknaBara ja moneBaa cO MacJi0 Of KpaBjO MJIEKO 3apaii LUTO HMalle
cneuudUYeH MIPUC 110 KOj ja Npeno3HaBaBMe.
Majka MU nak TecTOTO 3a KOPHTe ro npaBelle MajKy OMHaKy Ofi HHB.

Tecitio 3a xopu:

* 6palliHO

* BONa

* MaJIKy MacJio
* OpeBHU

* HUMET

s miepoeT

KopuTe ce cykaarT, ce pacTerHyBaar 3a ia OMAaT yILITe NOTEHKH U TaKa ce
ocTaBaaT Jia ce norcywat. Cekoja Kopa ce NOnpcKyBa ¢o Macjio H TONYEHH
opeBH, ce AONEeKa He ce HapeaM liejlaTa TaBa o BpBoT. KpajHaTa Kopa
Hajolo3ropa, ce OcTaBa CyBa, 3aTOa WUTO OfO3ropa Hesara GaknaBa ce
nocunysa co Bpen Macno WnH Macno. Ilortoa GaknaBaTta ce ceye Ha
Tpuaronuuuy. Ce neye Ha cpeficH oral Bo ()ypHa ce AofeKa He 3apyMEHH.
Ce moproTByBa BooGHYaeH, CpeHO rycT wwepbeT co xoj ce Mocunysa
H3NageHaTa fakiasa.

131. Kapand
Kadaif

M oBa e Typcko Gnaro Koe ro npudpaTHja # €BpejCKUTE XEHH BO
MakenoHnuja. Ho Hue BO HallaTa KyKa, peTKo ro noAroTByBaBMe, Guuejku
cuTe HHe NoBeKe cakaBMe OypHUKHUTAcC cO OpeBH burikitas di mues. Kapandor
ro KynypasMe BO cllaTKapHHMUaTa Kaj AMau. Ha Toa My gonasaBMe TonueHn
OpeBU H CyBO rposje. Taka nofroTseH ce neve BO cpegHo Tona dypHa, ce
moaeka He nopyMenu. HcmeueH, kagaugor ce mojeBa co rycT luepGeT
(noproreBeH BOOGHYAEHO).

132. Konavue 3a CBEYEHOCTH
Finaron

OuHaApOH - ce MOAroTBYBallle 3a HUCKIYYUTEIHHM CeMEjHNM HacTaHM, KaKo
Bepun6d, BeH4YaBKH, OMpUT MHNa, GapMHlLIBa, paraike Ha HOB YJEH BO
ceMejcTBOTO M ci. OcobeHa yecT Gelle ako HEXO] Of GIMCKHTE POAHUHU
NpH 4YECTHTKMTE 3a HACTAHOT [OHece NOKpaj NMOAapoKoT M YMHHMja CO
¢uHapoH puHapoH. 360poT (pMHAPOH ro MMaM CPETHATO BO TEKCTOBUTE HA
NaMHO HO HMKaJe He CpeTHaB Kako ce nofrorByBa. Ce cekaBsaM JieKa ce
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Bapellle Ha oraH BO miuabok 6akapeH cap ce goaeka He ce 3rycHe. Dewue
Aocra ckan fecepT, co ocober Bkyc. COCTO)KMTE 3a NMOArOTOBKA C€
CJICQHUTE:

* Mefl

* miekep
* jajua

* LIUMET

Hanomena: o neHec He ycneas fia ce ceTaM KoM 6€a TOUHHTE MEpKH 3a
nororoBKa Ha (hHHAPOH.

133. Cyrnnjam
Sutlach

« 1 yawia opu3s

* 2 yallu Bofia

* 2 yallu MJIEKO

* 2 NaXkKUIY CyneHu 1eKkep
* IUMET

Opu30T KOj ce KOpPHCTELUE 32 CyT/Mjall npeaxonHo Tpeballe f1a ce HaTONu
€O BOJA, a IOTOA Ce ToNYellle BO aBaH. MCTONMYEHHOT OpU3 HajlIpBUH CE
BapH BO BOJaTa Ha THBKO, ce JlofieKa He Ha6abpu 10o6po, a noToa ce foaaBa
MIIEKOTO M CO HErO ce OBapyBa Ha THBOK oraH. Ha xpajoT off BapeweTo ce
nonaBa lIEKepoT.

Hajuecro ce nogrorByBalle cyTiyjaul npeKy 3umaTa Bo 6akapHa TaBa, Ha
Maxranot. ['o npoMelllypaeMe, cO ApPBEHa NaXULa, Off BpEMe-HaBpeMe, 3a Ja
He 3aropu. OTKakKoO e rOTOB CYTNHjaluoT 6e3 Melale ce OCTaBa fa OTCTOU
YUWITE HEKOJKY MHHYTH Ha OTHOT KOJIKY ia C€ KapaMelu3upa QHOTO, HO
camo fia 3alipBeHu. TOKMy TOj feN Ha Hac feuata Hu Gellle HajyGaB na cure
cakaBMe Jaa fnofueMe IUTO MoOBeKe Off AHOTO Ha TaBata. Of TaBaTa ce
cunaine Bo Manu yuHud. Ono3ropa ce nocunysalle COMeNeH LUMET.
Cytnujamor yecto Gellle 3acTaleH Ha HaluaTa Tphesa.

134. Bapeno xuro 3a npasuukor Jlac ¢pyrac
Trigo bujido para Las Frutas

Osga 6naro ce NOAroTBYBa 3a NMPa3HUKOT Ha cure osollja Jlac ®pyrac Las
Frutas. Toraw feuara Bukaa "Lachure, lachure” - cnasje 3a opouwjeTo uiu
37paBje Ha oBouljeTo !!

CBapeHOTO XUTO Ce CepBHpalle Ha CpeguHaTa Ha MacaTa BO anaboka
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4MHHja, OKOJY Koja Gea nmocTaBeHH Hajpa3/iMiHH OBOLUTH)A

* 1/2 xr. nyenuna

* miekep

* OpPEBH TOMYEHH-NO Xenba

* IIUMET, MOPCKO OpeBYe, KapaHdunye,
* BOja

XKuToTo ce cTaBa Bo Tomna BOAa la OTCTOM MpeKy HOKTa. YTpefeHTa ce
BapH BO MHOTY BOfia Ha TUBOK oraH. OTKaKo € f06po pa3BapeHo ce Tpra oji
oraHoT. TeyHocTa Gellle HAjBKYCHA, Ma 3aTOA XXHTOTO IO MOArOTBYBaBME
yopGacto. Ha 3pHaTa XXMTO MM ce IOflaBaaT 3a4yMHUTE U LUEKEPOT.

Caawmika
Dultsis

CedpapnckuTe >xeHH Bo MaKelloHH]ja, IOArOTBYBaa CllaTKa Off PEYHCH CUTe
CEe30HCKH OBOIUTHja. Bellle He3aMHCINBO fa HEe ce M3Hece CNaTKO, KOora
HEKOj FOCTHH K€ IOjielie BO KyKaTa.

CnatkoTto ofi Genu Upewy ce NpaBellle CHELHjaIHO 3a NMOCHYXKYBamwe Ha
Poiw Awiana Rosh Ashana 3a fia ronuHaTa 6ufe CBETIA.

135. Cnatko op Kajcun
Dultsi di kaysis

Osa oBolije e nOTpeGHO 1a ce H3NYNHU Off KOXaTa, fla ce U3Bagy KOCKaTa Off
CeKWj IJIOf, a MOToa Ce OCTaBa fla OTCTOM HEKOJIKY Yaca BO BapOBa BoJa.
OBgo1ujeTo ce Bagu Off BapoBaTa BOJa, CE U3MHBa HEKOJIKY NaTH CO CTyAEeHa
BOJIa K C€ OCTaBa Ha LieflalKa go6po ia ce HCIeaH.

lifep6ein:

3a 1 Kr. HCYUHCTEHO OBOLUjE.
* 1 kr. wekep
* 1 yawa Bopa
* 1 TMMOH MJIH TUMOHTY3

OTtkako Ke 3oBpHe wwepGeToT ce AORaBa H3leAeHoTo osouwje. ITpu
BapeHETO Ce AO1aBa H HEKOJIKY KPHIUKY JTMMOH HJIH aK MajKy JIMMOHTY3.
CBapeHOTO CNATKO Ce OCTaBa [a CTOHM BO TEHIJEPETO, MOKPHEHO CO MOKpa
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kpna. Bo Ternn, ce co6upa fypu ceHHOT ieH, OTKaKO A06po Ke ce U3napu.

136. CiaTKo o UpHH CIIMBH
Dultsi di almeshas

Oga oBouje e noTpeGHO Aa ce H3NYNH Off KOXaTa, fla ce H3Bajii KOCKaTa Off
CeKMj IUIOfl, a NOTOAa ce OCTaBa fla OTCTOM HEKGIJIKY yaca BO BapOBa BOAQ.
OBolujeTo ce Bau Of BapoBaTa BOJa, C€ H3MHBA HEKOJNKY NIATH CO CTyAeHa
BOJia U cE OCTaBa Ha ueflanka fo6po Ja ce UCLERH.

Wepb6ein:

3a 1 Kr. HCYHCTEHO OBOLLje.
* 1 kr. wekep
» 1 4yama Bofia
* 1 NTMMOH MK JIMIMOHTY3

OTkako Ke 30BpHe lIep6eTOT ce AofaBa M3leAcHOTO osouije. IIpu
BapeweTo ce 10/1aBa U HEKOJIKY KPHIUKH JIMMOH HJIM MaK MaJIKy NUMOHTYS.
CBapeHOTO CaTKO ce OCcTaBa [la CTOM BO TEHIIEPETO, MOKPHEHO CO MOKpa
Kpna. Bo Terau, ce co6upa AypH ClIefHHOT AEH, OTKAaKO f06po Ke ce u3NafH.

137. CnaTko op npacku
Dultsi di briskos

Osa oBollje e noTpeGHO Aa ce U3Nyny Off KOXaTa, fia Ce H3Bafd KOCKaTa Oft
CEeKHj IIOJ, a NOT0a Ce OCTaBa la OTCTOM HEKOJIKY 4Yaca BO BapoOBa BOJia.
OBolujeTo ce Bau Off BapoBaTa BOfia, e U3MHBA HEKOJIKY NAaTH CO CTyfeHa
BOJla U Ce OCTaBa Ha Lieflajika 06po ia ce HCLENH.

Hiepb6eini:

3a 1 Kr. HCYHCTEHO OBOlllje.
« 1 Kr. mekep
+ 1 yaiua Bofia
* 1 NTMMOH WJIH THMOHTY3

OTkaxo Ke 30BpHe epGeTOT ce AoAaBa HM3lUeAcHOTO oBouje. Ilpu
BapeweTO Ce IOAABA M HEKOJIKY KPHIUKH JIMMOH HJIH NMaK MaJKy JTUMOHTY3.
CsapeHOTO CNAaTKO ce 0cTaBa Jia CTOM BO TEHUEPETO, NMOKPHEHO CO MOKpa
Kpna. Bo terny, ce cobupa fypH clIeAHHOT ieH, OTKaKo A06po Ke ce u3iaau.
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138. Cnatko oA 3eneHn CMOKBH
Dultsi di figos vedris

3eneHnTe CMOKBHM Ce NMOCHNYBaaT CO JlagHa BOfa, a MOTOa Ce 30BpHBaar.
BpenaTa Boja ce UCTypa 1 ce HajieBa HOBa JlalHa BOJa, BO KOja NIOBTOPHO
ce 3aBpuBaaT cMOkBHTe. TakKa, Taa mocTanKa ce NOBTOpyBa ocyM natu. Ha
KpajoT CMOKBHTE Ce NpPUTHCKaaT Ha LieflaNika 3a fla ce MCTHCHE O HUB
BOJaTa, a [I0TOa ce BapaT BO NOArOTBEHUOT 1UepGeT.

Ulepbeiu:

Ha 1 kr. osowje
¢ 1 Kr wekep
*1/2 5. BORa
* JIUMOH MJIK JTUMOHTY3

139. CnaTko op upeunu
Dultsi di alsirejas

OBOH.IjCTO Ce YMCTHU O KOCKHTE, a IOTOa CE INOCHIIyBa CO u.lel’cep 3a fna
OTCTOM HECKOJIKY 4aca.

Ha 1 xr. oBouuje, ce cTaBa 1 Kr. wekep.

OrTcrojanuTe LpeLy ce BapaT BO COKOT Koj ro nywtune 6e3 joaaBaime Ha
sopa. IIpex Kpaj Ha BapeHeTO ce JOAaBa JIMMOHTY3 WJIH KPULUKH JIUMOH.
CnaTKOTO ce BapH Ha jak Oras.

140. Cnarko of BHIUHH
Dultsi di vishnas

OBouljeTo ce YHCTH Off KOCKHTE , a N10T0a ce NOCHNYBa cO Luekep 3a Aa
OTCTOH HEKOJNKY 4Yaca.

Ha 1 kr. oBowje, ce craBa 1 Kr. Liekep.

OrtcrojanuTe Upely ce BapaT BO COKOT KOj ro mywtuiae 6e3 fofaBamke Ha
Bofia. CnaTKOTO ce BapH Ha jaK Ora.

141. Cnartko on ayaunky (Uphu u Genu)
Dultsi di almoras (pretas i blankas)

* 1 Kr. MCYUHCTEHH NYAMHKU
* 1 kr. mexkep
* cok of1 1 nmumon
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OBowjeTo ce nocunyea co WeKep 3a Aa OTCTOU HEKOJKY Yaca, a noToa 6e3
HONaBak-€ Ha BOJla Ce BapH BO COKOT KOj ro uma nywreHo. Ce Bapy Ha THBOK
oraH, ce IAicKa He Ce 3ryCcHe JOBOJIHO.

TypunTe KOMIUMH ro MOArOTBYBaa MROTY OBa cnaTko. JIyAMHKHTE [H BHKaa
karadut.

142. Cnatko o aymn
Dultsi di bimbriyos

Hymwure ce jiynar Of JywnaTa, a notoa Tpe6a a ce UceyaT Ha KOUKHYKH
WIH NaK [ia ce U3peHfaaT Ha CrelMjaiHo peHfe, cO KpynHi oTBopH. Ilpu
TOa, U3PEHNIaHUTE ywhH, Tpeba fa ce NONHjaT co COK Off JINMOH, 3a Jla He
MOTEMHAT, ¥ BE[IHALU J]a ce CTaBaT BO LiepbeToT. Taka Ke OcTaHe claTKOTO
co cBetna 60ja. [ToarorsysameTo Ha 1epOETOT U BaPEHETO € HCTO KaKo
Kaj ApyruTe cnaTka.

143. Cnarko of umIyMcKH jarogn
Dultsi di fragulas di Pelister

Co cemejcTBOTO JNeTyBaBME BO celoTO MarapeBo Ha NaAMHMTE Ha
nnanuHaTa Ilenucrep, peuncu cekoe nero. Ocobeno mnagute on burona,
4YeCTONaTy OpraHu3nupaa U3NeTH Ha NNaHWHATA. ‘

3a BpeMe Ha HalUUTe JeTyBawa, OepeBME MNOJHH KOWHHUM LIYMCKO
oBoije, ocoGeHo auBM jarotku. Majka mu ymTe Bo Marapeso ro
NOAroTBYBallie cnaTkoTo. Toa Gele 0COGEHO CNaTKO M AOMAUIHKUTE HU rO
RaBaa Ha Hac fienaTra IpeKy 3uMaTa Kako JieK, oco6eHO Kora HeKoj Ke ce
pasGoJieilie Ofi HACTHHKH, [JIaBOGONKH, ManapHja u ap. (Cure GuTonyanu
cTpajaa ofi Majapyja u THhyc). 3aToa OBa CIaTKO ce 4yBalle caMo 3a Hac
meuara.

¢ 1 KI. IMBH jaroTku
* 500 rp. weKep
¢ 1 IUMOH HIY JINMOHTY3

JaroTkuTte ce nocunysaat co wWekepoT. [ToTpe6Ho e ga orcrojat 5-6 yaca 3a
Ia MyMWTaT CONCTBEH COK. AKO C& JarOTKMTE MOCYBH, TOTalll ce fofasa 1
yamwa BOfa 3a Aa ce Hanpasu epbeT. CnaTkoTo ce Bapu ce Jofiexa
wep6eToT He € JAOBONHO ryCT, OHOCHO Kora KamkaTa oJf IIoiurHaTaTa
JIaXKH4YKa Ke ce pa3BJieKyBa.
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144. Cnarxo op jaronu
Dultsi di fragulas

» 1 kr. jaroTku
* 500 rp. wekep
* 1 NUMOH HJIH IMUMOHTY3

Osolujeto ce nocunysa co 1ekepoT. IToTpe6Ho e na oTcrojar 5-6 yaca 3a
Aa OyuwTaT concTBeH cok. CNaTKOTO ce Bapu ce fiofieKa IuepHGeTOT He €

AOBOJIHO TYCT, OIHOCHO KOra KafkaTa Off HOfMTHaTaTa Jlaxuuka Ke ce
pa3BJieKyBa.

145. CnaTko o MaJUHHK
Dultsi di frambuesa

» 1 Kr. jaroTku(MaJiuHu, )
* 500 rp. wekep
* 1 IMMOH MNY JIMMOHTY3

Osowjero ce nocunysa co wekepoT. IloTpe6Ho e ga orcrojaT 5-6 yaca 3a
Aa nywTaT concTseH coK. CNaTKOTO ce BapH ce JoAcKa WepGeToT He €
HOBOJIHO TYCT, ONHOCHO KOra KalkaTa Off MOAMrHaTaTa JlaXXMuka Ke ce
pa3BjiexyBa.

146. CnaTKo op JaTHLH O PO3H
Dultsi di roza

Osa cnaTKO ce NoAroTBYBallle BO MHOT'Y Maly KOJIMYUKHY, M CE iaBallie CaMO
npu 6onectu. Enna naskuyka caaTKo ce pacTBapalle BO Yallla BOJa U My ce
NaBallie Ha GOJIHMOT WJIX H3MOPEH 3a J1a Ce OKpEnH.

* TaTHUY Ol apOMaTHYHH pO3H
* coK ofi 1 nuMoH
* iekep

JlarTuuure op po3a ce MHjaT cO JagHa Bopga. Ce ocraBaaT Ha Liefjanka fia
OTCTOjaT 3a Jla Ce MclUelaT Of BojaTa. Bo MaluMHa 3a MeJlelme Meco ce
cOMeJTyBaaT NaTuLUTe Off po3a. Jlo6ueHaTa cMeca ce ofiaBa Ha IUMMHOBaH
IIEKEP CO COKOT ONf MUMOHOT. CIIaTKOTO Ce 30BPHBa [[OfieKa He 3TyCHE KaKo
¥ OCTaHaTHTE BUOBH CJ/IaTKa.
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147. CnaTko o xopa of nyGennua
Dultsi di kashka di karpus

OBa craTko ce npasellie MHOr'y PeTKO, 3aToa IITO HMalle MHOTY noybaBu
OBOIUja HO NOHEKOralll MajKa MU IO NIOArOTBYBAllE U OBa CIATKO.
ITpeocraHaTuTe kKOpu Of JNyOGeHMLa ce YMCTAT Of 3cJieHaTa Jyllina, na
OTKaKO Ke ce MceyaT Ha KOLKH ce OCTaBaaT [a OTCTOjaT BO BapoBa BOJA
HeKoJiKy 4Yaca. [Tapuuiara noToa ce MujaT HEKOJIKY aTH EXHONOAPYrO CO
napHa BoAa. IToToneHu BO BOjia , NapuumaTa ce 30BpPHBaaT , HO BE[Hall ce
oayieBa Taa Bopja. [locrankata ce MOBTOpyBa TpH NaTH.

INapunmwaTa nyGeHULa ce CTaBaaT BO LeflajiKa, @ BpP3 HUB CE CTaBa TeXHUHa
3a ja ce ucuepat nopobpo. IToToa ce craBaaT BO 30BpUeH LuepOeT.
HIep6eTt(3a 1 Kkr. yncreHa Kopa of NyGeHULa)

* 1 kr. 1IEKEp

* 1 nurap Bojia

» 1 TUMOH

* HEKOJIKY JIMCTOBY KaTapue
¢ BAHHUJIA

Ce noAroTByBa rycr 1epoer.

148. CnaTko o) THKBA
Dultsi di kalavasa blanka

TuxsaTa ce ynu o KopaTa, a NOTOa CPLIEBUHATA CE CeYe Ha KOLUKUYKH Off
no 2 npcra pebGeanMHa WIM NakK cO CheudjaleH CTPYr cO KOj ce cedar
paznuudu dopmu. Koukure e NoTpebHO ja OTCTOjaT BO BapoBa BOja
HEKOJIKY Yaca, a NOTOa C& H3MHBAaT BO CTY/IeHa BOJia HEKONKY MaTH.
TToToneHn Bo Boja , napYNH-aTa THKBA Ce 30BPHBAaT , HO BeJlHALU Ce OfJieBa
Taa Bojia. [Tocrankara ce NoBTOpyBa TpH NaTH.

ITapunaTa THKBA Ce CTaBaaT BO LiEAa/IKa, a Bp3 HUB ce CTaBa TeXXHHa 3a [a
ce ucuenat nopnobpo.

Hiepbeiti (3a 1 kz. wuciiena diuxea):
e 1 xr. IeKep
1 nuTap BoAa
* 1 numon
* HEKOJIKY JINCTOBH KaTapue
* BaHWIa

Ce noproTsysa rycr uep6eT.
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149. Caatko ox noprokan
Dultsi di portokal

Ce xynyBaaT NOpTOKaJH co fie6ena kopa. Ha cuTHO peHfie ce peHfa KopaTa
Ha MIOPTOKAJIOT 32 Jia CE€ CUMHE HajropuauBUOT ropet cnoj. Iloprokanure
ce cevyaT Ha NONOBHHA U ce HCIefyBa COKOT Ge3 fla ce OWTeTH Kopara.
ITonosuHKUTE ce cTaBaaT BO JlafHa BOJa, a NoToa ce oGapysaaT. Mcrara
nocranka ce nobTopysa 8-9 natu. Baka oGapeHMTe NONOBMHKH, ce
OCTaBaaT Ha LieflaKa 3a fia ce UCUeAar.

Hlepbeiu (3a 1 k2. ucqucitieHo osowije):

*» 1 kr nrekep

* MCLIe[leHHOT COK OJ] MOPTOKAasiuTe,
* cok off 1 NMMOH.

¢ 1 yamka Bofja

Ce nouroTsyBa rycr wepber.

HcneneHuTe NONOBUHKH MOPTOKaJ ce BapaT BO 1WepGeToT Aojeka He ce
MOCTUIHE A0OBOJIHA T'YCTHHA.

CBapeHOTO cnaTKO, NOTpebHO € a ce OCTaBH fla ce M3JaJ i BO TEHEPETO
BO KO€E Ce BapeJio 10 CIeJHHOT icH MOKPHEHO CO MOKpa Kpna.

HmaBMe cneuyjania cpeOpeHa paBHaA 4YMHHUja KajJe ce cTaBalle MpeBpTeHa
MIOJIOBUHKATA CIATKO Off MIOPTOKaJl, Off KOj, CO IaXKHUYe, ce Kpliiea NapyeHna.
OsBa cniaTKo ce yyBallle caMO 3a [OCTH.

150. Peuen
Aropi

Cekoja KyKa NofroTByBalile 3a NpeKy 3umata peues aropi. Ce dyBallle BO
3eMjeHH KyIOBH.

» lIpBeHa TUKBa-napuniba

* Mogapn natnuijanu (Ce kopucTaT CRELMjaNHNA Maii LONTHABECTH
NaTIUYaHH)

* 3€JIEHM [IOJITHABECTH MaJ JIOMaTH

* 6esio rposje Gea cemka

* MOJIPH CIIUBH

* UMET

TukBaTa ce ceye Ha Ha rfoManu napumma. Ce Nynu Kopara.
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ITapunmwaTa THKBa ce OCTaBaaT [ja OTCTOjaT BO BapoBa BOJia HEKOJIKY 4aca.
MopnpHTe naTiHgaHy coce JIyLINaTa ce cevaT Ha Kpyrosu co fiebeiHHa of
€lleH NpCT M ce CTaBaaT BO BapoBa BOja Jia OTCTOjaT HEKOJIKY uaca.
3enenure aoMaTH, 3pHaTa 6eno rposje 6e3 ceMKa, U NOJOBUHKH MOLpPHU
CJIMBH c€ OCTaBaaT [ia OTCTOjaT BO BapoBa BOJla HEKOJIKY yaca.

OTkako OBOWIjeTO K& ce U3BajH OJf BapoBaTa BOJa, HEONXOJIHO € HErOBO
Ao6po u3MuBae co JlafiHa Bofa. IToToa ce ocTaea Ha Lieflajika Aa ce HcLenu
on Bopata. Taka NOAroTBEHO OBOLLJETO CE caTaBa BO 30BPHEH LIEPGET.

lllep6eiu:

* BOfla CO PacTBOPEH MeN
(Bupejku npeky NeTOTO KynyBaBMe rojieMU KOJNHYHHH MEJ] CO BOCOK, NpH
LefleheTO OCTaHYBallie HEKOja KOAMYKHA MEJl BO CaMMOT Bocok. Taka Toj ce
cTaBallie la OTCTOM HEKOMNKY JleHa BO BOJIa M LENMOT MeR Ce pacTBOpalle.
Taa Bopa co pacTBOpeH Mefl ja KOPUCTEBME 3a payel apoliu).

* lWEKep WK COK Of rpo3je

IllepGeToT ce 30BpHBa, a NOTOa BO HETO CE l0flaBa OBOILJETO, KOE C& BapH
Kako OOHYHO CaTKO.

151. Mapmanap o noproxanu
Marmalada di portokal

* 1 KI. KOpH Ofl NOPTOKAIH U JIUMOHH
* miekep
* COK Off IMMOH

KopuTe of nopTokanu u NMMOHU ce BapaT Bo 8-9 BojiH, IpH WITO Of HUB ce
oTcTpaHyBa ropuuHara. [loToa, cBapeHHTE KOpH C€ MenaT BO MalluuHa 3a
Meco. Ha cmeneHara cMeca ce aofaBa meKep no xenba 1 ceTo ce BapH, Ha
THBOK OraH, c€ IofleKa He 3rycHe.

Toa Gelle yem Koj ro KOpUCTEBME 3a MauKame Bp3 J1e0, HO M KaKo J0NaTOK
Ha (UNOT 3a KONayHuTe, TAJHKOC U GYPUKHTAC AU Myes.

152. Mapmanag of WIHMNHHKH
Marmalada di granos de roza

Bo TEHJEPE C€ cTaBaaT WWHIIMHKUTE, NPH LUTO C€ 3aJIMBaaT CO MaJIKy BOJa,
3a a HE 3aropaT npu BapewETO. Ha TUBOK OraH Cc€ oCTraBaaT fa BpﬂjaT ce
AoaeKa HE OMEKHAaT. OMeKHaTUTE WHIHUHKH ce IMevarT, a noroa rycrata
CMeca Ce€ NpClUelyBa NPEKY ra3a 3a la C€ OTCTpaBaT CHTHHTE Oouku.
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* 1 nuTap rycra cMeca Off WIMOMHKH
* 500 rp. wekep

Cwmecara ce Bapu Ha CpEEH OraH ce JoAckKa HE 3rycHe.
MapmananOT C€ CraBa TOINOJI BO TOILIHA TErJH.

153. Mapmanap of pa3/in4HH OBOLIja
Marmalada di frutas diferentes

OBoj mMapManaj ce NOArOTBYBAllEé HAjyecTO Of OHHE OBOLUja 1UTO BO
MOMEHTOT MOXK€ea Aa ce HajjaT HajMHOry (CIMBY, IpacKH, KajCHH).

* 1 Kr. MCUHCTEHO OBOLITHE
* 500 rp. wekep

H3MHEHOTO M MCYMCTEHO Ofl CEMKH OBOILUje, MOJIEaHO CO MAJIKy BOA2, BO
roseMo TeHiepe, ce OCTaBa Ha OraH fla npospxe. Ha goGueHaTa cMeca ce
AonaBa IEeKEPOT M MOBTOPHO Ce CTaBa Ha OraH fa ce Bapy Ha yMmMepeHa
TemnepaTypa. MapManagoT Tpe6a fa ce Mellla IOCTOjaHO NPH BapewETO 3a
Ha He 3aropy Ha AHOTO. OTKaKO ROBOMNHO Ke 3rycHe MapManajor ce cobupa
TONON BO TOIIM TErJIN.

154. Mapmanap ox Kajcun
Marmalada di kajsi

» ] KT. HCUUCTEHH KajCUH
« 500 rp. wekep

VI3MHEHOTO U HCYMCTEHO O CEMKHM OBOIlllje, NOJIEaHO CO MajKy BOJa, BO
rojieMo TeHIlepe ce ocTaBa Ha orad ja npospHe. Ha no6uenaTa cMmeca ce
NoflaBa IIEKEPOT UM MOBTOPHO €€ CTaBa Ha OraH fa ce Bap¥ Ha yMepeHa
Temneparypa. MapmanagoT Tpe6a fa ce Mellle IOCTOjaHo NIPY BapeweTo 3a
JAa He 3arop Ha JHOTO. OTKaKko JOBOJIHO Ke 3rycHe MapManafioT ce coGupa
TOIOJ BO TOMJIH TETIHU.

155. Mapmanaj o MOAPH CJIHBH
Marmalada di prunas

* 1 Kr. HCYUCTEHH MOJPHU CIIMBH
* 300 rp. wekep

* KaHena

* 2-3 naxuny pym
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M3MHEHOTO M UCYHCTEHO O] CEMKHU OBollije, NOJIeaHo CO MalKy BOfja, BO
FoJieMO TEHIEpPe ce OcTaBa Ha orad fa npoBpue. Ha goGuenara cMeca ce
[ofaBa lIeKepoT U MOBTODHO Ce CTaBa Ha OraH [a ce BapH Ha yMepeHa
TeMmnepaTypa. Mapmananot Tpeba a ce Mellle [I0CTOjaHO NPH BAapeeTo 3a
fa He 3aropy Ha HOTO. OTKaKO OBOJIHO Ke 3rycHe MapMalafoT ce cobupa
TOINOJ BO TOIUIH TEIJIH.

156. Ilente ox oBowje
Luap

On cuTe OBOWja KOU M HMMaBMe BO H300HICTBO Majka MH MNOKPaj
KaHAMPAaHO OBOLje, CJIATKO W MapMaJiafi MHOTY YeCTO MpaBellie M MenTe
ayan. 'otopata cMeca ja craBalle BO Manu 4damku off Kade, U cekoja
NpeBpTeHa Ha TalHa u3riefaiue npexpacHo. OcobeHo Geltle MHOry y6aBo
3a japewe. HajMHOry ro cakaBMe MeNTeTO Off Aybu. [dywmuTe u mpeky
3MMOTO ' MMaBMe CBEXXH, 3aT0a LUTO MajKa MU 'l pefiellie Hal KpeAEHEUOT
MIM Ha ClleldjalHa nonuua Bo KyjHaTa. Llenara Kyka mupucalue npey6aBo
1O cpefie 3MMa Ha AYH:H.

157. Ilente o aymu
Luap di bimbriyos

» Hekonky nywH H3npobGeHH Ha NapyMiba COCE CEMETO
* IYLUMHTE O AYH:H

* weKep no norpeba

* COK Of1 efieH JINMOH

OsoljeT0 ce NOToNyBa BO NOBEKE BORa W JIOJIFO CE BapH ce JIOfeKa He e
noGpo oMekHaTo. Llenara cMeca ce NpolielyBa HH3 CMTHa lefganka. Ha
pofHeHaTa TEYHOCT ce AOJaBa McTa KoauduHa mekep. Ce JofaBa H cCOK OR
eneH JuMoH. TeuHocTa U noHaTaKa ce BapH ce IoAeKa He ce 3rycHe. Tomia
TEYHOCTA CE UCTYpa BO LUOJLUTE, KOU Tpeba na nmpeHoKar JI0 YTPeeHTa Ha
JIaHO WM NaK ce MCTypaule BO TeNncHja ga ce omagu. OTKako Ke ce
u3najellle NENTETO Ce cedellle HAa KOUKH M Taka ce ciyXellle HaMecTO
CNIaTKO.

CnuyHO ce mpasenle NeaTe W Of cuTe Apyru osowja. IIpen camara BojHa
[I0YHaa la ce NojaByBaaT Ha N1a3apoT UM APYTH NPOAYKTH KOM Ce KOPHCTea 3a
KeJpawke 0CO6EHO XKeNnaTHHOT BO Npas.
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158. Kanpupano oBouje
Frutas inkandiliyadas

KanpnupaHo oBouje ce npasellie Of KajCHH, NPacky, MOAPH CJIUBH, CMOKBH.
Ce Kopucrea Kako fekopaumuja 3a Konauute 3a Ilypum Ilypum u 3a
HOCNYXYBak€e Ha FOCTH.

» 1 Kr. HCUKCTEHO OBOlllje
* 1 Kr. wekep
« pofia 1 mosma

OsoujeTo ce Mynu 1 CO Mria My ce Baid KOCKaTa(aKo e OBOLLje CO KOCKa).
Bo BapoBsa Bofa ce ocraBa fa OTCTOM HEKOJKY 4aca. [Toroa ce u3MuBa
nopeke maTu co jaafHa Bofia. Ce ucuefyBa Ha liefanka , a I0Toa BO TyCT
wep6etr ce Bapd. Ilpu BapeweTo, ce AORaBaaT KPHUIUKH JIOMOH MM
nuMoHTyc. OTKako Ke GHie OBOILjETO CBApeHO CO AynuecTa Jaxuua 3a
CNaTKO Ce Bafll M Ce CTaBa Ha Liefajka Jia ce Mcuenu of epberoT.
IMpeocranatuor wepber ce coGupa BO TErnM 3a Aa Ce KOPUCTH MNpH
NOAroTOBKA Ha Apyru caaTku. OBolujeTO Ha LiefajkaTa ce OCTaBa jia
OTCTOM Ha COHle, HEKOJIKY [IEHa.

[NoTcymenoTto oBollje, ce yBanKyBa BO KpucTan 1iekep. Taka noArorseHo
OBOlLjeTO ce pefd Bo Teria. OBa KaHOHPaHO OBOILjE Ce MOCNyXYBalle 3a
npasHUK MM 3a HEKOja foMaluHa Becenba.

ITocrankaTa 3a cHTe OBOILja € UCTa.

159. KomnoT ofi cynieHo onouje
Kompot di fruta seka

CyBoTO OBOlIje ce KOpHCTELle MHOTY BO cedapACKHTE KYjHHM, 0coGeHO
3uMe. 3aToa NOCTOjaHO NMPEKY JIETOTO ROMaKMHKUTE Cylllea Hajpa3jinuHu
BHIOBM OBOIlja U 3eJIEHYYLIH 32 3uMa. OBoljeTo 6Gelue pacnociaHo BO TaBH
Ha YHCTO ¥ COHYEBO MECTO BO ABOPOT, HO YECTO 'O HUXXEBME H BO HHU3H KOH
BHCea 3akaudeHu no rpeaute. Ce cyllea HajuecTo jaboJiKa, UPHH CIIUBH,
Kajcun. Hcywenoro oBouje ce co6upalie BO njaTHEHH Bpekuuku. Hue
feliaTa YecTo cakaBMe ia FpHLKaMe Off MCYLIeHUTE jaboNIKa MM KajCuH,
KoM Gea MHOT'Y BKYCHH.

* CYBO OBollje o Xeiba
* 1 yaiua mekep

* LIUMET

* Bofia
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OsolujeTo ce ocraBa 0KOJy 1 yac 1a KMCHe BO JlafiHa Boga. IToToa ce crasa
Ha THBOK OTraH la ce BapH, IIpM TOa [0flaBajkH ro iekepoT. Ha kpajot
OTKaKO OBOLIjETO € AOOPO OMEKHATO ce A0/laBa LIMMETOT HIIM NakK KPULIKH
OJf JIMMOH.

Hauuiuoyu
Paboiiu xou Zu xyityeasme 80 caailikapruyaitia kaj Amou

IlykaHoT Ha Amau Gewe npepn Kamenuotr Moct Ha [Mparop, Bo Burona,
6nu3y mo Caat Kynara, wito Gellle MHOry GIHCKY [0 €BpPEjCKOTO Maano.
Taka, cure EBpeu, xynyeaa ansa halva blanka, halva preta, Tyaym6H,
6aknasu baklava, poupypma - yelado, noKyM co opeBM lokum kon muez,
KepMmec - asukar kurlada, a oco6eno 3a npBuoT fieH of Ilecax Pesah, 3a fa
janeMe hamec.

Ho, Amnu BeKe ro 3Haeule eBpejcKUOT O0HYaj, 1a YTPOTO He ROYEKYyBallle
CO cBexa TaaH anBa WIM LpHa anBa co opacd. Hue fenara co papgoct
TpyYaBMe BO CllaTKapHUIaTa Ha AMIM, Kafie TOj He YacTelle [0 EHO napye
ansa. Toa Ha cuTe HM OcTaBallle CHJICH BIIeYaToOK, N1a Taka eBe U nocie 70
FOJMHM MOMHHATHU OR TOralll, jac CeylTe ce ceKaBaM Ha THE MHUTOBH.

HcTo Taka, kaj AMau, KynysaBme 6o3a, ManuGu (BUA Ha JIOKYM BO LIpBEHa
1 6ena 60ja KOj ce BUTKaIlle BO BUJ Ha TOMYHba), CIafoneN, Kagaud.
ITykaHku, KynyBaBMe O] yJIHuHMTE npopaBayd. IIoHekoraml rH
NOArOTBYBaBME M JOMa Ofl 3pHa MMYeHKa, I0Kpaj MaHrajloT, 0CO0EHO 3UMHO
BpeMe BO [IOKPHEHO TEHIIEPE.

OpBpeMe HaBpeMe, TATKO MH HOCellle OMa CYUYK-TOKYM CO OPEBH, IEYEHH
Ganemu.

TIpeky neto, Geise MHOry nomynapeH CJAafOJNEAOT, 3a KOj MNOBTOPHO
TpyaBMe Kaj AMAN.

IMocne BojHaTa ro ypnaa uenuoT Toj kBapr. Ha Toa MmecTo usrpamja
IIOIUTAN, KOj Y IEH JEHECKa MU € P ¥ He(byHKUHOHANEH, MOXKeOHU, 3apaid
TaraTa M CIIOMEHUTE 3a ClaTKapHUL[aTa Ha AMJIU.

160. Kage
Kave

KadpeTo ro KynyBaBMe cHpOBO-HENEYEHO, 3aT0a IUTO BO CNELHjaiHa TaBa,
camn ro neuesme. KynyBaBme uHcTo Kade - kave safi. Ho co oBa kadce
HajuecTO BO NEYEHETO ce [I0flaBallie H HAyT-rapBaHCo, WM NaK p, X-CHUBafa.
OpHOCOT Ha MeEUIalkeTo Ha NPOAYKTHTE 3aBUCELIE Ofl MaTepHjanHaTa
nosnox6a Ha ceMejcTBoTO. CUPOMALIHUTE ceMEjCTBa PETKO KyNyBaa YUCTO
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kade 3aToa wro Gewe ckano. HajuecTo nueja neveH Hayt # Px. Yucro
Kache He ce MOCHyXKyBalle HUTY BO nMoGoraTHTe KyKH, 3aToa IUTO ce
CMeTallle 3a pacMOHUIUTBO KOPHCTEHETO Ha TakBO Kade. McneuenaTa
MelllaBHHA Off Kade ce yyBalle BO 3pHA BO JJMMEHH KYTHH 3a Ja HE NPHMH
Bnara. HemocpenHo, npen ga ce nue Kadpe ce Meneue norpebHaTa
KOJIH4MHA, BO payHa MEcHHreHa MeNHMIa 3a Kade, IUTO NpeTcTaByBalle
ocoben putyan. Hekou goMakuHKM ro Tojyea KaceTo BO MECHHTaH aBaH
anmupec. Kora poaraa rocrty, nociayxyBamero co Kade OGelue
saponxutenno. Ilocrapute >XKeHH NOHeKoraiws, HOArOTBEHOTO Kade ro
nueja 3a gopydek co npeneyeH neb wiun biskocho. 3a BpeMe Ha KanocT
nocite norpeGoT Ha NMOKOJHMKOT, BOOGHUYAEHO ce NOCAYKYBaa BapeHH jajua-
guevus inhaminadus, Kace M pakuja raki anason. Kagero M jajuara ce
[IOCNMy>KyBaa 3a [yillaTa Ha MOKOjHUKOT. Bo TekoT Ha 8 aeHa no norpe6ot
KOra floMallHUTEe BO 3HaK Ha XKaJOCT cefiea Ha NOAOT in siete, POMHUHUTE I'H
HOCNYXyBaa ¥ TOCTUTE U [OMALIIHUTE.

161. Canen
Salep

CexojaHeBHO Off paHO YTPO, MO YJULNUTE, NOMHHYBalle efeH TypuuH, Koj
Oellle MHOTY NIONyNapeH 3a Hac fiellaTa, 3aToa IUTO Hocelle CeluyjaleH caj
Ha rp6OT Ofl KOj HHU MpoAaBalle TONON cajen BUKajKu "Ajae canen”.
BornasHo Bo 3uMmckuTe cabajiuiba, IPef Aa ONMMe Ha YYWIHIUTE, MajKa MH
HU AaBaLue I10 eRHO (UNUAHYE Calen CO A0ONATOK Off MAJIKY LIeKep U LIUMET.
ITpu GonecTy ¥ KaUUIKLM, BO TEKOT Ha 3UMaTa, cajlen ce npaBellie U AoMa,
HO NOArOTBYBaH CaMO CO MJIEKO H LHMeT.

* 1 nuTap MaeKo WM Boia

* 2 naxkuly CyNleHH cajlen BO Npas

* 2 naxKUlN CyneHu wekep

* MaJIKy UMMET
Mnexkoro ce Bapu. Ce Tpra Off OraHOT 3a fla ce JOAaje LIEKepoT H
CaJIENOBHOT NpaB, KOj MPEAXORHO Ce pacTBapa BO MalKy BOA 3a [1a HE ce
3arpyruu. Canenot ce Bapu ce JoOfieKa He Ce 3TYCTH TeYHOCTa.

162. bo3a
Boza

Bosara ce npopasaue ¥ 1o ynuua, of 6o3allii, KO Ha rpGOT Hocea rojieM
MeTaJleH cafl, of Koj Todea 6o3a Bo wawku. Ho, kaj Amam, cenak ce
npojasallie Hajro6pa 603a, KOja ja KynyBaBMe BO CTaKJIeHH LIMLIMEbA 33
AoMa.
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163. Coxosu
Shurupis

OcranaTHOT Wwiep6eT o Hajpa3AMYHUTE BUIOBHU CJIaTKa, 0 COGHpaBMe BO
mMmMwa unu Teran. Toj HajuecTo ce KopucTelue, pa3spelieH co BOAa 3a
MPpUroTBYBal€ Ha OCBEXHTENHH HanuTouu. Hajuecto ro xopucresme
COKOT Of] BHLUHU UM KajCUU.

164. Ileuenn ceMKH of KajcHja
Almindrada

On kajcuure, ceM IWITO ce NpaBellle CNaTKO U IeM, KaKO M CYIUeHH
NONOBHUHKHM ce cofupaa KOCKUTE U Ofl HUB ce NpaBea CEMKHU.

Bupejku cemxuTe Of KajcHu Gea HajuecTo TOPWIMBH, OTKakKo Ke ce
HCKpIllea KOCKHTE Ce Bafiellle CplicBHHATa Ofl CEMKHTE H CO Bapeke Off HUB
ce 4yMcTellle TeHKaTa ayiuna. Iloroa ru craBaBMe BO IUIaTHEHH BPEKHYKH
KOHM LBPCTO ce 3aBp3yBaa 3a IOAr KaHal, cO XOj BpeKaTa ce CIyHITalle BO
6yuapot. Cekoja KyKa umaile cBoj 6yHap Bo gBopoT. Hue umMaBMe RypH u
nBa 6GyHapu. Bo 6yHapoT BpeKkaTa cO CEMKUTE CTOeLIE N0 HEKOJKY ACHa U
TaKa LejlaTa FOpYiHa off ceMKUTe Hcue3nysatue. [Toroa ceMKuTe ce cyuiea,
10CcONyBaa ¥ neyea BO ¢pypHa. Bo uapuinjaTa Gea MHOry nonyJjapHH U ce
npopaBaa AypH M no ynuuute. Peuncu Bo cexoja eBpejcka KyKa ce npasea
OBMEe CeMKH ¥ 3aToa Gea No3HaTH U KaKo eBpejcKi ceMKH. OcoGeHO MHOTY
T'M cakaa fiellata.

165. CeMKH o THKBA
Pivitas de kalavasa

LipseHuTE THKBY Ce jajiea 3a BpeMe Ha Lie1aTa ce30Ha foaeka ru umaue. Ce
nevea Lean Tercuu u 6ea foGpo JOMOJNHYBaHkE Ha CEKOjAHEBHATa XpaHa.
Oco6GeHO MHOTY ce KOpHCTea 3a BpeMe Ha BojHaTa. Tue Gea peuucu u
IJ1aBHO jafick:e.

CeMKHUTE O THKBHTE Ce cobupaa U cywea. Cekoj MeTOK ce neyelue no efxHa
Tencuja MOAHa cO ceMKU. ['m jajeBMe HaBedyep OKOJY MaHrajaoT Kora
cnyuiaBMe Kako 6a6a MM HM pacKaXyBa NPHMKa3HH MM NaK CIYYKH Off
U3MHHATHOT AEH.

CeMKkuTe ce npofaBaa ¥ Ha yiHLa, 3aTOa IITO HEKOH NOCHPOMAILIHY JIyre
Xupeeja off npoaax6a Ha ceMKH Npefl KUHaTa, KadeaHuTe H cexafe Kaje
wTo ce cobGupawe MnaguHata. He nocTroemie Kyka BO Koja He ce
NOC/YyXyBaa CEMKM KOra ce Ro4eKyBaa IoCTH.

IMorpano Bo BuTona espejckuTe CEMKH T BMKaa "EBpPEjCKM HOBMHH", HO
HUe TH cakaBMe U I jageBMe MHOrY. Cera MHOTY MU HEIOCTACyBaarT.
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166. Opacu, JeuIEHLH, KAKHPAKH, GageMn
Muezis, alviyanas, fustukis, almendres

Cure oBHE MIOAOBM, ce Neyea BO ypHa coce nyumnaTta. Boo6uvaeHo ru
KOpUCTEBMe IIOCNEe BeyepaTa KOra ceMmejcTBOTO Oelue coGpaHO OKOMy
MaHrajoT , Ujii IOKacHO OKOJIy NeyKaTa, NpeKy 3umara. JIylunure BeHai
I KOpUCTEBME 3a ropeme. 3a HoKTa Ha npa3HuKoT Jlac ®pyrac Las Frutas
Ha MOCJY>KaBHHKOT MOKpaj CHTE€ OCTaHATH OBOLUTHja CE CTaBaa U CHTE OBHE
IIOHOBH.

Bo nnatHeHu TOPOMUYKM 3a CEKOe JieTe ce CTaBalle Off CHTE IUIONOBH U
OBOIlIja, KaKO H NeYeHH KOCTEeHY, nebnebuu. Cure gena co ocobeHa pafgoct
ro oyexysaa TOj MOMEHT KOra BO3pacHUTE UM T'Yl nojiHea Topoure.
Bagemute ce Kplllea W ce 30BpMBaa caMO Mallky 32 la MOXe fia UM ce
uanynu nywnara. IToroa ce cymrea unu nak ce nedea BO pypHaTa.
Hajmuory ru ynorpe6yBaBMe 3a Konauu. bupejku 6ea ckanu, MHOTY MaJKy
T'¥ KOPHCTEBME 3a IPHUKALE.

167. BapeHn u neYeHH KOCTEHH
Kastanyas toradas i buyidas

KocTenu ce nedea Ha MaHraJoT U Toa HajuecTo npeky sumata. Ho uecro
jameBMe U BapeHU kocTeHM. Hue aenara oco6eHo ru cakaBMe.

IMuenxa
Spiga

Ko kpaj Ha neTtoTo ce KopucTelue mYeHKa BO rojiemu Konuuuuu. Ilo
ynuLuTe Kora Geille ce30Ha Ha MuYeHKa, ¢€ NpofiaBaille BapeHa M Ne4eHa
N4YeHKa BO FOMIEMM KOLIHULYM IIOKPHEHA CO MUIATHEHU KPHH.

ITuenkara ja noproTByBaBMe Ha TPU HauHHA:

168. ITeuena nyenka
Spiga korlada

Ilenu xoyaHu Mafga MieuyHa MYeHKa CTaBaBMe Ha XKapoT Ofi (pypHaTa MiIH
MaHrajoT U Taka ja neyeeMe. Co HeTpleHHe YEKaBME fia jajieMe TOIIa
MYEeHKa.
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169. Bapena nuenka
Spiga buyida

Cu BapeBMe MiaguTe KOuaHM nueHka. ITOHeKoralll BOjaTa Off BapeHaTa
nyeHKa He ce (pialle TYKY ce AOJlaBallle BO BapeHwEeTO Ha IpaBoT, JieKaTa
WM [1aK Ce CTAaBaa KOMIIUPHM Ja ce BapaT BO Hea UCTHOT fleH.

170. 3pua on NueHKa
Granos de spiga dultsi

3pHaTa Ofi nooCcTapeHara nNyueHkKa ce poHea Off KO4aHOT, a I0Toa Ce Bapea
ce JOAeKa He ce pa3Bapar, pedMcH fia pacnykaaT. ['H janeBMe mocunanu co
LIekep, WK NaK Ha KPajoT BO BapemhETO MM ce fofasallie 1ekep. Hajuecto
BaKBa ITUeHKa jafeBMe 3a npasHukoT Jlac ¢ppyrac Las frutas.

171. bakna
Tramusus

Baknata e pacTeHue Koe ycmeBallle MHOrY BO MakeoHHja H pacrelie
CIMYHO Kako rpaBoT. EBpejckure GaBuaBaHUMM OCOGEHO MHOrY ja
npousBeAyBaa, ONHOCHO €IMHCTBEHO THE ja mpopaBaa. Hekon EBpeu ru
cyllea 3a 3MMa HO TaKa KOH3epBHpaHH, 3pHaTa 6akia ro rybea noce6Huor
Bkyc . Hue noma He ja kopHcTeBMe cylueHaTa 6akna.

Kpynuure 3pHa ce Bajea Of MEUYHKHTE M ce obapyBaa BO cOJieHa BOfa.
Iloroa , Bo nnaTHeHa Keca Bp3aHa cO JOJIT KaHall ce cnyliTaa BO 6yHapoT
3a Jla OTCTOjaT MO HEKOJIKY IeHa, WIH NaK ce [OTOINyBaa ja OTCTOjaT BO caj
co Bofla. Ha Toj HayMH ropunHaTa Koja ja UMaa 3pHaTa usnerysaiue. TakBy,
ce Bafica of GYHapOT U ce jajea CBeXH, MOCHNAHU co coi. VIMaa ocobeH
BKyc. Ho He Moxea fia ce uyBaaT ROJIO BpeMe.
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Yaesu
Chay

Jexkosuiiu 6unrxku

Cekoraiw, Kora ce obGuayBaM fa CH ja PEKOHCTpyMpaM cnukaTta Ofl
eBpejckUTe Maana Bo BuTona, HeM30CTaBEH €/IEMEHT CE FOJIEMHTE KHTKH
pa3IMYHK pacTEHH]a 3aKaYeHH Aa CE CYLUaT NOf CTpeuTe. YIUTe NPH NIPBUTE
JIETHH NMOCETH BO HefleJuTe Ha naauHnTe Ha [lenucrep, nouHyeaBMe Ha
cobupaMe Hajpa3siMHyYHM JIEKOBUTH pacTeHuja H 4yaeBH. Co ocobeHo
3afOBOJICTBO OfEBME Ha NJIaHMHaTa Kora Oelle ce30Ha Ha LIBETAaHETO HA
pacTeHHETO MajuMHa Ayluuuka. Toram LeanoTr Bo3ayx Geuie o63eMeH of
OIIOjHHOT MMPHC Ha MajuyHHaT4d RYILUHYKA.

Bo kyKaTa, MajKa MH, MMallle CEKOralll, Hajpa3JIM4HH CYLLIEHH pacTeHHja U
ceMumba. I'M KOpHCTEle HajyecTo 3a 4yaeBH. EBpejcKUTE XXEHH, BIPOUEM,
KaKo Y OCTaHATHTe, YMeeja ia Ce clpaBaT, CO MHOTY 60J1eCTH, CO TOMOL Ha
yaesuTe. PEUHCH U He ce ofiellle Ha JieKap 3a HaCTHHKH, NPOJIMBHY H NOMau
Tero6u.

IMocroeja,cneunjanusupany cnpaByBaud Ha JIEKOBH Of JIEKOBUTH
pacrenuja, T.H. axTapH - Ahtari - Kaj KOH Ce KynyBaa HajyecTO MEJIEMH 3a
Hajpa3sIMYHU KOXKHH MpoOJieMH, M3rOpeHHUiM, PeyMH, PaHH H CIHYHO;
creuujalIHi HaNUTOLM 32 JIeKyBake Ha HEpBHH NpobGaeMH, peyMH, TPecka,
cpuesH 3abGonyBama.

TpeBapute(ahtari) ¥ HagpunekapuTe CO NpPHMEHa HAa HACIEREHOTO
HcKycTBO Gea focTa yeneiwHy. Bo Burona eiHa o Hajno3HATUTE TPEBApPKH,
ja BukaBsMme “La di Kuru", BepojaTHo npekapot n 6eue on 360pot "kurar”
IITO 3Hauyd JieKyBawe. Taa Gewe MHOry xpabpa M OJiyyHa >KeHa.
JlekyBalue MHOTY Jyre HM3 rpafoT CO CBOHTE [OMALUHO MOATOTBEHU
MejieMH M nekoBy. PeuenTute M uyBalle Kako HajrojieMa TajHa,HO
NOCTOjaHO iaBalle COBETH Ha JIYreTo.

Iocroeja kumadris npuyyenn GaGuun, KOH BO JOMalllHU YCIOBH TH
nopoayBaa POIUIKHTE.

[ToroneMu HacCTHHKY ce JIEKyBaa ¥ cO noMoul Ha "euninysu” .Ilpu Toa,Toj
IITO TH CTaBalie BMHAY3UTe Mopauwie Aa 6upe MHory BewT. ITocne
TepanujaTa co BHHRY3M GOJHHOT CO IEHOBM HOCellle LpBEeHM MedyaTH Ha
rp6oT of yauure.

On pa3nuyHM pacTeHHja M CeMHmba ce npaBea rojeM 6poj Menemu 3a
YHPEBH, THOJHUUM, MOCEKOTHHH, PaHH.

Bupejkn eBpejckuTe KeHu Gea OpHEHTHPaHH KOH MeryceGHa
KOMYHHMKaIyja BO paMKUTE Ha MaajoTo, THE YECTONAaTH CH MNpeHecyBaa
e/lHa Ha Ipyra CBOM HCKYCTBa CTEKHATH NpH JIEKYBakETO Ha JOMAIUHHTE, CO
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NOMOIl Ha OfpeNcHHU pacTeHHja. Taka,HajuecTo 6ea KOPHCTEHH CICRHUTE
NIEKOBUTH PaCTEHHja,MOArOTBYBAHH HAjYeCTO KaKO YaeBH:

» Haue - 3a Gonku BO CTOMAaKor,

+ LIBeTOBHM Off NKNa U UBETOBHU Off 60O3€eN- 3a y6naxXyBame Ha KallIiLaTa

+ IlBeTOBU Of KaMHIHUA - 32 Yaj 3a 6eGHIba, KaKO  TPOMHBaL€ Ha paHu
U BOCMajieHHja Ha oY

« Jlucje u ceMe OR KONpHBa-KaKo 4aj 3a ClIaGOKPBHU

« Jiucje on opeB, - NPOTHB CMP3HATUHH

* Cemuma OR PyXHM - 3a OCBEXYBale Ha OPraHU3MOT NO NpesexXaHu
6osiectu

* [IpLLKY Off BUIIHU-32 TErOOH [IPH MOKpEIHE

» JTucje o RyAKHKU-32 CMHPYBakhe Ha HEPBH,U NMPOTUB KalLJTHLA

« CyBHu J1cje Off TYTYH -Ce CTaBaa Ha paHHUTe 3a ia IpecTaHe KPBapeheTo

» CeMKHM 1 KOpKa Off jaG0oNKO;NyHa;KaIHHKA;pOryIUKH- IPOTHB NPOJIUB

» CeMKkH Off CHHAN-HCTONYEHH Cce CTaBaa BO TOMJa BOja 3a Gambarbe Ha
HacCTHHATH fela

* Konpusa u cunan- ce npasea 061031 NpOTHB peyMaTHYHH GOJIKH

e JInBuuba M UBET Of MajudHa AyLIMYKA - CMHUpYBame Ha GOJIKH BO
CTOMAaKOT
Mesnemn ce npaBea OJ PasiMYHU TPEBKH, MOMEIIAHA CO MacHOTHjaTa Off
CpLEBHHATA HA jYHELUKUTE KOCKHU. JIyreTo KOH r'ii NORrOTBYBaa, peLEnTUTE
ry fpkea Bo TajHa. Ce ceKaBaM Ha efiecH MENIEM HanpaBeH Off TONYEH JIYK U
€oJ1, KOj KOra Ke ro cTaBeBMe Ha paHaTa MHOTY neyelle.
Oco6eHo MHOry 3HauajHo Gellle pacTeHHeTo pyna, cepedue - Pyra (Ruta
graveolens) xoe ce Herysallle BO CHTE €BPE€jCKH JOMOBH, BO IBOPOBHUTE, a
OHamy Kajie HeMalue JIBOp ja OfrJiefiyBaa BO caKkcyja.
CenedueTo € enHa Off MOCTapHTE JICKOBUTH PacTeHHja, KOE M [IEHEC ce
ynotpebysa Bo dhapMalLjaTa 3a NORrOTBYBak€ Ha roJjieM 6poj IEKOBH, KOH
ce KOpHCTaT 3a JIEKYBatbe Ha Hajpa3iIMyHu GONeCTH.
Crapute I'pun n Pumjanun ro ynorpefGyBane xako JIEK M 3a4HH.
IToBekeropuilHO pacTeHHe, KOE€ € MHOTY OTIHOPHO. PacTeHHETO € CO CUTHH
3eJeHH IMBYMIba KOH HMaaT apoMaTH4eH He MHOTY npujaTeH mupuc. IIseTta
Ha MpoJIeT BO Maj,cO CUTHU HEYrJeQH! XKONTH LBETOBH,KOH TpaaT ROJIO
BpeMe.
Cedpapackure EBpeM ja kopucrea MHOTY,3a Hajpa3IM4HH HaMEHH.
I'panuynmata pyaa, ce cTaBaa BO LUMILE CO PaKHja,Kaie OTCOjyBaa HEKOJIKY
Hefend.On Taa TEUHOCT,CTapUTE CE HAaIMBaa 110 €AHO MaJIo JIaXKu4e HayTpo,
"3a pa3sABHXKYBalke Ha KpBTa" WIH NaK C€ Maykaa NPOTHB GOJNKH BO
KockuTe. Pygara, Mako uMma rop4iuB BKyc,ce ynorpebyBaume u 3a
nofo6pyBame Ha aneTHTOT.
[IpeGapyBajku nopgaTouy 3a OBa pacTeHUe NO (papMaLEBTCKHUTE
€HUHUKONENNH, TPOHAjA0B HeBepOjaTEH NMOJATOK, AeKAa UCKYCTBOTO KOE ro
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pmoHene co cebe cedapackute Espeu op lllnanuja, Guno egHakBo Ha
Hay4YHUTE CO3HaHHja KOM eHeCKa I uMaMe.

Cedapmure on MakeloHHja,0Ba pacTeHHE IO CMETaa 3a CBETO pacTeHHe.
3aToa ro craBaa Kako aMajnuja,3aBp3aHO Ha KPEBETOT Ha POAMJIKATa M
6e6eTo. IToToa ce pefea rpaHyMiba HU3 YEH3OT Ha HEBECTUTE,a MIIAJIUTE ce
3aKHTyBaa 00aBE3HO CO rpaHye pyha. BepyBaBMe Jleka ja uyBa KyKaTa Of
3nu oyn. Ha nogapoluTte ce cTasaite 110 eJHO rpaHye KaKo NopaKa ieKa ce
[OXeNyBa €O MOAAPOKOT ce Hajuno6po. OBue ofuuau ce mpeHecyBaa Off
KOJIEHO Ha KOJIEHO.

Bo uaconucor "Aki Yerushalayim" Ho. 62. ctp.77, HaUIOB Ha CTaTHjaTa BO
KOja ce TpeTHpa yjloraTa Ha pacTEHHETO pyAa Bo (DOJKIOPOT Ha
OOMOpDOHHOTO HaceneHue oa Tyuyman, Bo ApreHTHHa. Peumncu ce
HAEHTHYHU TPETMAHOT Ha OuiKaTa M HauMHOT HA HEj3UHOTO
KopHcTewe,kako Kaj Cedapprure, Taka ¥ Kaj goMopoauute of TykymaH.
Taka, mator Ha pynaTa ofi Berenara 3eMmja, CO KOHKBUCTaflOPCKHTe
6popoen po Illlnauuja, mpoposkun po BankaHoT, BO TOBapUTE Ha
paccenenute cedapuckn Espeu.

ITocne BoOjHaTa, BO MojaTa KyKa pynara Gewe ynuwreHa. Ho, enen new,
MHOTY FORMHH NIOKAaCHO, CJIy4ajHO Ha Ma3ap KynusB off efieH AnbaHel, eRHO
KOpeHYe pyla, HacafieHO BO JIHMeHa KOH3epBa. Toj MU packaxa fieka THe ro
KOPHCTaT KaKO 4aj 3a CMHpyBamle, HO jac He ce ceKaBaM JileKa HUE BO
Burona ro KopucTesMe Kako 4aj. MHory ce uspapnyBsas. [f0 fieHec ro uyBam
BO [IBOPOT, NOBEKe KaKO CIIOMEH.

Mojata ponuuta on Ppanumja Mapue Kononomoc XepcKOBHHM NPH eiHa
mocera Kaj MeHe MHOCY ce M3paflyBa Kora 3gorienia Pyna Bo MojoT gBop.
Taka, Taa 3eMa KOpeHYe ¥ OTKaKO ce BpaTH IoMa, O flajie BO LBeKapHHila
3a fla ¥ ro pacafaT. Betue MHOry cpekHa.

Pynara, e onuwana 1 Bo BubnujaTta, Kako ¥ MHOTrynaTH BO NOeE3HjaTta.
OneBaHa e u BO cedapAckuTe pomaHcH. Bo efHa my6oBHa cedhapicka
pOMaHca efieH CTHX € NOCBETEeH Ha pyfaTa:

Haj Mu rpanye pyaa,
Ra Me norceka na reGe.

Jpyra necHa kafie ce cnoMeHyBa pyfara:

Eano rpande pyna,
€[HO rpaHde UBeT,
MH Jafie MOMYETOo

B/bYGEHO BO MEHE.
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Hanozep - cpedciueo iipoiius yiiaas

Majka mu, EcTepnia,Bo e[HO Malo KyTHBYE, MHOI'Y BHUMaTEJHO YyBallle
€HO >KOJITEHUKaBO “"KaM4e', KOe off ynorpeba CTaHyBallie ce OMajo U
nomasHo. Co ocrap HOX ce 3arpe6yBalile off NOBpLUIHHATA Ha KaMueTo,na
CHTHMOT NpallioK Naraille BO Yalua co Boja. BakBata Boja ce Melliallle co
"upBeH LWeKep”-KpMe3 (HajBepOjaTHO TYpCKO MMe), M My ce HNaBaiue
Be[Halll Ha YIUIallleHOTO AIETE, {a FO UCIHE .

Epguami Bo BuTona umalule 3eMjoTpec Of KOj cuTe faeuna GeBME MHOTry
ynnaweHu. Taka Majka MU IPUTpYa M Ha CUTE HM Aafe NaHA3ep CO LpBeH
wekep.

LipeeHNOT uiekep I'O KylnyBaBM€ KaKO TOJIEMH TONKHM KpHCTalnd BO
npopaBHuLaTa Ha r-auH Ilerap [epac koj HMallle egUHCTBEHA pabOTHIIHULA
3a cnaTki Bo Burtona. Op 0Boj WweKep ce npaBea u cBuieHn 6omGoHu. Bo
cnaTkapata Ha I'epac KynyBaBMe marichinos - XONaud CJIIMYHH Ha
meHewHure "f#adobpanyu” 1 6enn GO0HGOHM cO GafleMM 3a HEBECTUTE,KaKO
U 32 MOroJieMH NMpa3HULM U Becenbu, 3a ceanbu, Bepunou.

Onspeme HaBpeMe, TaTKO MH HOcellle lOMa KyIHeH CY[YK-IOKYM CO OpacH.
Hcro Taka can4HO Ha JIOKYM,KynyBaBMe U MaiuGu-TonKH Bo 6eJa M pBeHa
60ja.

Kaiiapa
Momurnamioinio da ce 3abopasit.
ITomuna au vacotli, Gomuna 6exoi.

Kanapa-xxprBa, Gellle MHOTY 4ecT 360p BO CEKOjOAHEBHHOT >XHBOT. AKO
HEIUTO ce CKPLUK, ce U3ryOH WIH NaK ce cNylIHe HelMpHjaTHa BecT, BEQHALl
ce xaxyBaule 36opoT "kanapa".Toj ce KaxyBallle KakKo BoJjlIecOHa
thopMyna of Koj ce O4YeKYBallle [ia ja NPEKUHE JINHHjaTa Ha 3NIMTE CHIIH, KOH
ja npenu3BHKane IUTOTYKY HampaBeHaTa umiteta. Ilo u3roBopeHaTa
¢dopmyna "kanapa', NMOHaTaMy He ce CIHOMEHYBallleé BOOIIUTO INOBEKE
HanpaBeHaTa LITETa ¥ CE NPOROJXKYBalle NIOHaTaKa co yGenyBatbe [icka Toa
Ke ro HopManu3upa MPeKUHaTHOT PUTaM Ha JKUBOTOT.

3a npa3uukot Jom Kunyp, 3aponxKuTesiHo, KynyBaBMe KOKOILKA, KOja IIpeN
Aa ce 3aKoJie, JOMaKHHOT Ha KyKaTa ja 3aBpTYBAllUE [0 HEKONKY NATH HaJ
rjlaBaTa Ha C€KOj) WIEeH OfI CEMEjCTBOTO, CO LUTO Ce BepyBaulle AeKa ce
OTKYIYBaaT rpeBOBUTE OJI NpeNXOAHATa roguHa. 3aKjaHaTa KOKOLIKa Ce
paBallle HA CHPOMALUHUTE CEMEjCTBa KaKo "Kanapa'.

Kora Ke HacraHelle KapaHHlLa [OMery JellaTa, MajKHTe HajuecTo
NPUTpUYyBaa BUKajKU "kapara d'avunot” 11TO 3HaYEWIE HEBMHA XPTBa H €O
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TOa KapaHMLATa BeJHall Mopallue fa npecraHe. [IpeTe CTpaHu ro
noyntysaa Toa. Toa 6elle M3BOHpPEAEH NCHXONOWKH 360p CO KOj
HacaTaHyBallie MUpP M CIOKOj.

Koj 7o siiepyaa fipcitioiti ko He6oTO u 38e30uilie,
Ke My uspacnaili 6padasuyu iio payeive!

YecronaTH,BO JIETHUTE HOKM 3HaeBMe fla CefluMe Npef KyKHHTE NparoBu
CNylWajKu . TH AOCETKHTE M INpHKa3HUTe Ha HamuTe 6abu M MajKu.
IlojaByBakeTO Ha 3Be3jia KOja Ilara,Ha jacHOTO JieTHO He6Go,Kaj Hac fenaTa
NpeAu3BHKYBallle HeHajejHa pajlocT OA Koja NMOTCKOKHyBaBME Opry
BIIEpYBajKM I'O MPCTOT KOH HEGOTO 3a Jla foKaXkeMe BO KOja HacoKa cMe ja
3[orJefase 3Be3flaTa Koja lara Wid mak Koj npB Of Hac ja Bupen.Ho
HallNTe MajKy BefHAlll He MOTYyKHYBaa MO BlepeHaTa paka,Beiejku: "He
hokxaxcyeaj kon Heboilio,Ke Wiu uapacHaii 6padasuyu.Ce cu uma csoe
ume, kaxcu Zo umeiio”, Hue cexako cneno BepyBajKi Ha HUBHUTE 300pOBH,
6pry ja noBleKyBaBME pakaTa, TpPYyAejKM ce fAa o 3anaMeTHMe
npenynpenyBaweTo 3a CIEAHUOT NaT.

ITokacHO BO KMBOTOT CBaTHB J[ileKa OBaa peueHMIla BCYWIHOCT Gelue
BOCMMTHa MEPKa,3a la HayyuMe HUKOrall ia He ro BIepyBaMe NMPCTOT KOH
HEKOro MY HEelTO.

Mupyaare

MupyBameTo, Kako TpeTMaH Ha OonHute, Oun 0co6EHO MHoOry
npakTHKyBaH nomery Cedapaure BO Makeponuja. Toa, HanoxyBano
3alOJKUTENHO CTaBake Ha GONHHOT BO ancONYTHO MHUPYBaILE€, BO MHOTY
[IpOBeTpeHa NpOCTOpHja, BO THILHHA M CO OPEfiEeH peXHM Ha HCXpaHa.
Enen of AoMallHuTe OMJ 3afOJIKeH 3a IOCTOjaHa Hera Ha GOJHHMOT,
ocoBeHo ako ce paGoTesio 3a npeHocnuBu 60JIECTH.

3a 60NHHOT Ce MOAroTBYBaJia MHOTY JIECHa HCXpaHa, Koja ce cocToena Off
KaNgHKOC-CYNH O NWIELIKO WM TENELIKO MECO, H300MJICTBO 3rOTBEH
3ap3aBaT, CBEXXO OBOILUje ¥ MeJl BO BOCOK, H3MELLAH CO JIMMOH U TOJNYEHH
Ganemu.

PeleHneTO 32 CTaBame Ha GONHHUOT Ha TPETMaH HHAYJITCap ro IOHecyBalle
CaMOTO ceMejCTBO. 3a noMalKy cepuo3nu 3ab6onyBara BakBaTa paKTHKa
YeCcTOo ce NpUMeHyBalle ¥ MMalle rojieM ycnex.



['Torosopku
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IToroBopkure xou Cedapackure EBpeu ru xopucrene o lllnanuja, Guie
COYYBAaHH W HEryBaHM CTOTHHM TORMHM Of KOJIEHO Ha KOJIE€HO.
YnotpebyBaHu Ouiae BO CEKOJAHEBHHOT FOBOP Off CUTE YJICHOBH Ha
CEMEjCTBOTO, KaKO MOKOJOPUTEH HauHH Ha M3paszyBake. Bo roeopot co
NOTOBOPKM € CONpXKaHa LleNnokynHaTa ¢unosoduja Ha XHBEEHE Ha
Espenre. Tue npeTcTaByBaaT €X0 Ha HaTaJIOXKEHOTO BEKOBHO MCKYCTBO Ha
paccenyBaHMoT cedapicki Hapofi. Oco6eHo roneMo 3Haueme Ha rOBOPOT
cO MOroBOPKH OOpHyBane cedapKUTe XeHU, OpH BOCIHTYBAHETO Ha
cBOMTE fAelia. Taka THe M3roBapajku M CMeTalle IeKa ja NnpeHecyBaaT
ancojiyTHaTa HenoGMTHa BMCTHHA. [Ipeky NOroBOpKHTE Ha CIIOHTaH,
HEHaMETJIMB HauuH ce YKaXyBaJl0 Ha HenpaBjaTa, Ao6GpuHaTa, 3710TO,
y6aBHHaTa, My[pocTa Ha TPHEAMBOCT, MPHUjaTEJCTBOTO, OJHOCHTE BO
CEME)JCTBOTO, YOBEKOBUTE HENOCTATOUM U foGnecTH. ETHUKMTE HOPMM M
KMBOTHHUTE MCKYCTBa, MCKaXaHH KaKO alCTPaKT, KOj HajlleCHO C& MaMTH.
3aToa, negarolIKOTO 3HayeHme Ha TOrOBOpKUTE GUIIO H3BOHPEMAHO FOJIEMO
npun ofpa30BaHHETO Ha [ellaTa Of HajpaHa BO3pacT, BO CBETOT Ha
Cedapaute. Hectonatu co ronema go3a Ha XyMoOp, 3a€IHO CO NPUKa3HUTE
fea KaXXyBaHM, KOTa CEMEjCTBOTO Gellle cOGpPaHO OKOJNY MaHraioT M
CBEKHTE BO 3UMCKHUTE HOKH. Hen3ocraBHo, ceKoj pa3roBOp NOMETY XKEHHTE
3all0OuHyBallle M 3aBplUyBallle CcO IMOroBOpKH. boraTuoT ¢oH) Ha
noroBopku Koj Cedapaute ro Herysaa, 6ewie 36oraTysaH H HalONOJNHYBaH
IOCTOjaHO O HOBM HayuYe€HHM Ofi CPEfiMHAaTa Koja rM onkpyxysaiue. Taka,
’KHBeejKH BO Hac, TOroBOPKUTE ro 36oraTysaaTr 1 NPOlOJIXKYBaaT XHBOTOT
Ha djudezmo.

T'onemuor 6poj 30MpPKU CO MOTOBOPKM KOM ce focera OTIeYaTeHH,
36opyBaaT 3a HempecyLIHHOT M3BOp Ha Myapocra Ha Cedapaure. Taka u
opHe 3abefie)XaHH CTOTHHA MNOroBOPKM KOM rosopaT 3a XpaHaTa U
UCXpaHaTa Heka GHAT UCKpa MOBEKE CO KOja Ke MOXEMe fla ja OCBETINME
CIMKATa 3a JKMBOTOT BO cedpap/ickaTa KyKa Bo MakeoHHja, O MMHATOTO.

ITozo6opxu

1. Bo MmopeTo oau, Boia HE Haora.

2. Bo jajueTo Bi1aKkHO.

3. Op NOLUIKOT HU MeJ| HY TOPYHIIO.

4. He nnykaj Bo OyHapOT Off KOj Iuell.

5. Ha 60raTHOT ¥ IETEJIOT MY HOCH jajiie, a Ha CHPOMaBHOT HM KOKOLIKATa.
6. Kpape nura, a uenusa Mesysa.

7. Iuj ueno Gype, He KCTYpaj Kanka.

8. Jo6ap 3anax, Jiow KoMIlIYja.

9. Nobpo BHHO BO Jowia 6o4Ba.

10. M3eleHHOT 3aN1aK HEMa NpUjaTesIu.
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11. Op nobpa noza 3emu noszanka. (Op no6Gpa Majka 3eMu Kepka).
12. HoKke He n36upaj HUTY XXUTO, HUTY HEBECTA, HUTY HaKMUT.
13. Cekoj naT Kora foaram HOJIH, cym gobap.

14. OcraBu ro jagemeTo, He paborarta.

15. OcraBaj ja paboTaTa , He jaileHETO.

16. Ocrapa naTka, 3a Jla 3eMe KOKOIlIKa.

17.Op TamMy KOoKolKaTa go0H Kaluauua.

18.On ybaBuHa, He ce Maka H He ce jafie.

19. On MHory ne6 Hema 605Ka.

20.On cTpaB o NTHLK, HE Caly XXUTO.

21. KonHex no pacumas Jyk.

22. KonHex 1o nevyeH Mpas.

23.Ilonenu 1lyxa 3a ce6e HajMHOrY.

24. On cekoe jajlie He ce UCTIUIIYBa Nue.

25. Op siouo xxuTo He GupyBa noGap ne6.

26. On TBOj n1e6 He jajaM, Off TBOj 360D ce HacllafyBaM.
27.0n enHa OBUa He M3JIETyBaaT JiBe KOXH.

28. [Ize nyGeHHLM HA eHA paKa He ce HocaT.

29. [Ia neTny Bo eicH KOKOLUApHUK He rH Gepe.

30. EnHo jajue 3a uena aspa.

31. Jape jarHe Ha uyBame Kaj BONK.

32. &pnu epex aeb BO MOPETO, Ha Kpaj Ha rofiMHaTa Ke o Hajuell.
33. ®pnu Mana puba, 3a ga aTHIl roneMa.

34. JIyxoT He cTanyBa GafeM.

35.Jby6oBTa € cnaTtka co neb.

36. AneTuTOoT 1oara co jajeHeTo.

37. Y6aBHOT 3aJiaK ro jajie KyueTo.

38.T'ocnop paBa JIEWHKHLM HA TOj IITO HEMA 3a0u.

39. CtynoT M riaajra, HOCH HenpyjaTesy Ha Bpara.

40. OkoTo jage noBeKe oj ycrara.

41. BuHOTO € MHPHO caMO BO D0uBaTa.

42. Cxano Kako 6u6ep.

43. OBOj OpH3 TPIH MHOTY BOAA.

44. [To Crambon 3a naxxuua opus.

45. Kokoluika 6e3 XXonuka , € <tpuda>. (He € 3a jafieme)
46. ®pna con BO OUMTE.

47.JajueTo Ha KOMILUMBKATa € NOrojeMo.

48. PubaTa cMpau Of rnaeaTa.

49. KyueTo Ha OalllyaBaHHjaTa HUTY jajieé HUTY OCTaBa a ce jafe.
50. CeumwaTa He 3Hae To e Gucep.

51. Cekoj pneH He e npasuuk-Jlac ¢pyrac.

52. Cekoja oBLa Ha cBoja Hora ce ofecysa. (nornupa)
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53.Cyna og MpTBa KOKOLIIKA.

54.Koj yeka, ja jage KpyluaTa.

55.Ko0j € kako Mef, ro jafar n4eyure.

56. Koj roTsu BO N€TOK jajie BoO caboTa.

57.Koj jape u ocraBa, nBa maTH MeCTH Maca.
58.Koj He pa6orH , He jage.

59. Koj nopapoiu npaka, nofapouy npuma.

60. Koj ce naropen opn yop6ara, fyBa BO jOTYpTOT.
61.Koj e rnameH ¥ kametsa jafie.

62. Kako 3¢jTHH Haj BOa.

63.JapaM ;a XuBeaM, a He J1a XKMBeaM 3a a jajjaM.
64. Kora HemMa HH LapoT He jafie.

65. JajeBMe MaKapOHH, ' HAaNIOJTHUBME MAHTAJIOHUTE.

66. JarHe e, Ke ce ucreye.

67.KyjHara e J1011a coceTKa.

68. )KenaTta 1 BUHOTO, ro cnoGyfanyBa MasxoT.
69. danenara Kpylla, H3J€ryBa lipBOCcaHa.

70. CToMaKoOT He ce MOJIHU cO 360pOoBH.

71. My napHaina jJaXuuaTa BO ME[IOT.
72.Tonemute pubu ry jagar Manure.

73. ¥YwMpu 11aTKO, YMpH CHT.

74. Huty Ilecax 6e3 MaLac, HUSY KepKa HEMaKeHa.
75. Hu MaHIIa cO Meco, Hi €O TBOjaTa MajKa.
76. He e TMMOH ia MUMpHCa.

77.He e BpeMeTO Ha MOJIpHTE MaT/IHJaHu.
78.Kape japaT nBajua, jafat 4 Tpojua.
79.Kaze BieryBa BUHOTO, M3Jlerysa NaMeToT.
80. Op muory ne6 He Gonu rnasa.

81.J1e6 u con n pobpa Bosba.

82. Hema ne6, caka norava.

83. Cekoe rpHe , MMa CBOj Kanak.

84. Ce pazMHOXYBa KaKo 3pHaTa Ha KaJlMHKaTa.
85. Heconex Ha MacaTa, COJIEH BO riaBara.

86. Hocu Boga Bo MopeTo.

87.Bes con kako 6esikaTa Ha jajuUeTo.
88.Manky noseke coi , ¥ jagemeTo ce dpna.
89. Enua Tpyna jaGonka ru pacMnyBa CUTE.

90. Enen npaBu cyna, Apyr ja nue.
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Guevus inhaminadus
BapeHu jajua
Boiled eggs
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Ofrayuno di SWabal
Jopy4ek ao CaboTta
break" of Saw”ay
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Meza di Pesah noche di Hagada
Maca 3a lNecax
Matzot for Pesah
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Seder
Cepnep
Seder
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Fularis para Purim
TecTeHH urypu 3a MNypum
Pasta figures for Purim
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Mckpu Ha makcgoHckuLe Cedhapamn

Meza para Las Frutas
Macata 3a npasHMKOT Ha oBOLUjeTO
Table for the fruit holiday

Bl*
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Ruskitas
ConenkH
Salty rolls



Burikitas
BypHKHTac
Burikitas
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Kizadikas
Cojieno Mcceno
Salty knead things
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Pastel di poro
Muta og npas
Leek pie
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Burikitas kon muez
BypukuTac co opesu
Walnut burikitas
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Pastel dultsi
CnaTtka nuta
Sweet pie
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Tajikos para platiko di Purim
CuTHM Konauu 3a MNypumcka YnHuja
Cakes for the Purim plate
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Pan di espanya
ManguwnaH
Sponge cake
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Pita di lechi
MneyHuk
Milky sweet
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Sutlach
CyTtnmjawl
Rice pudding
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In memory of the 7148 Sephards from
Macedonia killed 1943 in Treblinka.
In memory of the resistance fighters
who lost their lives in the battle against the Fascists.
In memory of the victims of the earthquake in 1963 in Skopje
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Jews are old nation with origins in the Sumeric civilization. Nation that through
the centuries were sorely tempted by the fate with pogroms, a long history of
curses and suffering. The inside spiritual power and identity feeling in the code of
their race many times turned them away from the disappearing abyss. Through out
the centuries the memory cult helped them to survive. That was the memory Eli
Vizel addressed to at the Nobel prize awarding on 11 December 1986.

The only thing that can save the man kind is the memory. For me a hope without
memory is like a memory without hope.

And the hope feeds the faith, that the written thought down, the remembered truth
will give new hope for the generations that come ensuring a way towards the
future. _

The project that I started several years ago for recording the material and cultural
traces of the Macedonian Sephards, spontaneously gave the title Sephardic
memory. The search for the active memory of the Macedonian Sephards and
making of it a story took me to the world of the people who managed their life
experience to give it as a picture crossing the threshold of isolation. Listening
them and recording every day their life stories, I could less forget the picture that
they made alive for me. Taking out the pictures from their memory for Monastir
that became Bitola, for the life in the neighbourhood called La Male, fro the
Thessalonica behaving of the Stip Sephards, for the wooden bridge towards the
Jewish neighbourhood in Skopje, slowly opened in front of me the world of the
magics in the summer nights. The comet that flies in the sky, the pointed child's
finger towards it, has thrown in front of me the power of the remembered word,
same as it was nursed by the illiterate Sephardic women lighted by the memory
kept for centuries.

The often meetings with the main characters of my Sephardic memory, Avram
Sadikario, Yamila Kolonomos, Moric Romano, Roza Kamch and Beno Ruso a
huge number of ides came out for which we thought that should be recorded. The
sound of the Sephardic romances, the wisdom of the grandmother's proverbs, the
proud of the father's prayers, the smell of the Shabbat dishes, the weak old women
hands that point to calm by shouting kapara, the pain caused by the holocaust and
torn out hearts after the deportation, the partisan battles on the slops of
Kajmakcalan can be seen in the flame of the Shabbat candle which has been
burning in their memory all this years.

The initial idea for the project Sephardic memory was every documented record
about the life of the Sephards from Macedonia to be selected and made into one
basic theme which will in front of the reader part of the world that quietly
disappears from their sight. So thinking that we should make this memory a
written word as soon as possible we did this book.

The records with Yamila Kolonomos were done during 2004 and we got the idea
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the theme about the gastronomic skills of the Macedonian Sephards, the
atmosphere in the houses for some holidays, the everyday picture of the life of the
average Sephardic family, the customs, the proverbs, the women as a pillar of the
tradition and numerous sparks from her childhood. To keep the authenticity of the
retelling the researcher’s questions that were addressed to are left out. We think
that it's better the whole documented material to be given as a story through which
we'll paint a part of the life picture of the Sephards in Macedonia in the period
between the World Wars.

The book is divided into two parts with several themes each one.

In the first part there is a history of the genesis of the existence of the Jewish
communities in present Republic of Macedonia; a review of the meaning of the
language in the life of the Sephards; the role of the Sephardic women in the family
and community; the way of celebration of the holidays in an average Sephardic
family in Macedonia and the respect of the customs. We enclouse several blocks
with documentary photos. Special gratitude to Mentesh Kolonomos from Paris
who gave us part of his family photos with the families Chalevi and Kolonomos.
In the second part of the book we present the attitude towards the food and the
organization of the economic part of the home as a basis for joining of the
specifics of the traditional cuisine in the Sephardic family. The biggest emphasize
is put on the presentation of the recipes from the Esterina's kitchen. Here you are
presented with small part of the recipes that were prepared in the Sephradic
kitchen of the Macedonian Jews, but they have been documented mostly to show
the Sephardic attitude towards the tradition and their openness towards their
surrounding.

A large number of the recipes you'll read in this book will look very simple and
something that is prepared in most of the families in Macedonia today regardless
the culture from where their origins are. But that is the value of our mutual living
at same place, mapping of the different cultures and traditions.

The preparing of the dishes is presented in archaic form, the instructions are for
using bakery instead of oven, another element that will take you closer to the
atmosphere of the past times, the times of Yamila’s childhood at the beginning of
the 20 century.

Special gratitude to Nada Sadikario who prepared all the cakes, pasta and dough
according to the recipes and gave us her hand crafts for the photos.

A characteristic of everyday life and communication of the Sephardic women are
the proverbs. At the end of the book we give about hundred proverbs which are
about the food, customs, women, life in the house. We thought that colour of the
picture of the Sephards in Macedonia wouldn't be complete without presentation
of a part of the folk wisdom.
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The territory of today's Macedonia a great number of researchers with full right
call it a cradle of the existence of the Jews even several centuries BC. Though they
were brought as slaves on the Balkan with their trade capability, polyglotism, as
well as the capability for accommodating for the present conditions, the Jews
called Romaniots, very quickly founded conditions for creation powerful Jewish
communities in the frameworks of many Roman towns. at the territory of
Macedonia.

The preserved foundations of the both synagogues (2-5¢.AD) in the Roman town
of Stobi discovers the fact of incorporating of the Jewish community in this town
but also shows its meaning for the town government. The texts of the Evstaty's
seal, the Poliharm’s pillar, the Frontis's disk as well as the engraving of menorah
are the sparks that lighten the view towards the past giving an opportunity for
reflection of the genesis of the existence of the Jews in Macedonia.

During the maelstrom of the centuries, special contribution to the development of
the European cultural life was given by numerous Jewish doctors, professors,
translators from the classic languages, merchants that followed the silky way to
India, China and Japan, craftsmen, thinkers.

The studying and respecting of the norms of the Talmud and Mosaic law through
the centuries created a behave of the Jews that became their proprietary name, an
hounest attitude to the work and the family, made them rational, self-disciplined
and to respect their past and origins. The Talmud standardized the way of living.
The Torah showed the religious prohibitions for the food (kosher and trefa), the
everyday life, the behaving for Shabbat, the behaving of the nursing mother after
the delivery, the behaving of the priests etc. Among the Jewish men there were no
illiterate ones. -

During the middle ages the Ohrid Romaniotic community as a specially
developed was being mentioned. In 1107 in Ohrid the rabbi Meir Kosturski, the
author of the work "Meor Einasim” was born.In 1108-1120 the Jew Juda Lev
Mung became an Ohrid archbishop. In the recorded manuscripts from 1382 it was
mentioned as a specially influential the Jewish municipality in Ohrid which
during the 15th century was almost all moved in Constantinople where in the part
Balat a huge synagogue was built. (the synagogue is still active)

Almost at the same period more of the members of the Jewish-Romaniotic
community from Stip moved in Constantinople where near the Ohrid synagogue
they built their Istipli synagogue.

In the royal decrees of the tsar Stefan Dusan (1337-1345) the presence of the Jews
in Prilep was mentioned.

In the suburb of Skopje there was a Jewish settlement surrounded with strong
walls. There in 1366 the synagogue Bet Jakov was erected, and later on the
synagogue Bet Aron.

The Romaniotic Jewish communities continued to exist on the Balkan also after
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the coming of the Sephardic Jews from the Pyrenean peninsula who at the end of
the 15 century escaping the persecutions of the Inquisition settled in then the
Ottoman Empire. The Sephards brought with them the spirit of the Mediterranean
Spain, which very soon gave freshness and liveliness in the Romaniotic
communities. In that the Romaniots converted upon the cultural wave of the
Sephardic tradition. many educated Jews as a result of their knowledge of the
Arabian, Hebrew, Spanish, Portuguese, Italian and other world languages became
a bridge for communication of the Ottoman Empire with the rest of the world.
Thessalonica become mother town of the Jews from where they moved
everywhere on the Balkan Peninsula. Macedonia as significant crossroads and
merchant centre was of special interest for the Sephards to move there, who
looking for new places for living mainly moved to the towns.
For a short period on the territory of present Macedonia, in the bigger towns they
formed more Sephardic communities even at the end of the 15th century.
In Monastir (later 20th century-Bitola) two Sephardic communities were created,
the Aragon one with the synagogue Kal Aragon and the Portuguese one with the
synagogue Kal Portugese.
The story of Monastir recorded more famous rabbis and thinkers, scientists and
writers who had a big influence on the development of the general cultural and
spiritual life of the Sephards from this town.
Rabbi Shelomo Ben Lev - great man of the law was born 1502 in Monastir. He
wrote four books that describe the customs, the trade, the craftsmanship from the
first half of the 16th century. These publications were printed in Constantinople,
Venice and Amesterdam.
The rabbi Shelmo Abraham Akoen who worked in 1535 in Monastir left
documents about the Association of the tradesmen.
The rabbi Shmuel de Medina besides the stories about the life of the Jews in
Monastir.
In Skopje according to the census from the Turkish records in 1554 there were 32
Jewish families and 6 bachelors. On the foot of the fortrees the Romaniotic Jewish
settlement was situated and also was an urban structure with fencing walls where
in the centre the synagogues Kal Aron and Kal Jakov (burnt down by the general
“Pikolomini in 1689) existed. The recorded sources from 25 July 1674 mentioned
the activity of the Association Hevra Kadisha in Skopje, whose property belonged
to the Jewish community Ben Jakov in the yard Gargola in the Jewish
neighbourhood.
In Stip also the newly moved Sephardic Jews joined the Romaniotic Jewish
community. On the bank of the river Otinja in the nucleus of the urban town
structure in the framework of the Jewish neighbourhood they erected their own
wooden synagogue (burnt down during the First World War).
The Marans that moved in small number together with the Sephardic Jews were
assimilated later on by the rest of the Jewish population.
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A huge number of educated rabbis who lived in 16 and 17 century in Bitola, Stip,
Skopje, Ohrid, Dojran, left numerous written data about the development of the
Jewish communities in Macedonia.

The geographic location of Macedonia from one side as well as the connection of
the Jewish communities of Macedonia with the Jewish communities in
Thessalonica, Constantinople, Sofia, Dubrovnik, France, Italy and other European
centres gave to the development of the intensive communication and trade with
the developed world. The international trade was led by the members of the
Jewish communities as well as the manufacturing of the textile, leather; the trade
with precious metals and goods, minerals, alum etc.

In Monastir, Skopje, Ohrid, Dojran, Kratovo and Stip strong Jewish
municipalities with schools, synagogues, cultural and humanitarian associations
were developed. The economical and cultural influence from Thessalonica and
Constantinople were reflected on the organization of the life of the Macedonian
Sephards. The placed trade connections with the compatriots from these centres
were enlarged but also they developed partner relations with many other non
Jewish trade firms. Large number of information about this trade cooperation we
get from the rabbis’ protocols as well as from the census records and court
registers of the Ottoman administration from 16 and 19 century that enable us
today to do a reconstruction of the picture of the towns where Jewish
municipalities existed.

The leasehold for exploitation of the iron ore mines in Kratovo and Kriva Palanka,
of the saltpetre and alum mines in Monastir, Skopje and Ohrid were in the hands
of the Jewish and Armenian tradesmen.

Many travel writers passing through Macedonia from 15 - 20 century left
numerous records with their impressions from the towns where the Sephardic
Jews used to live. The impression is that in Monastir the biggest Jewish
community existed. So we will present the demographic condition of Monastir as
a typical and biggest Jewish community.

In 1591 the Venice Marcius wrote that Monastir was inhabited with 1500 families
from which 200 were Jewish.

Evlija Celebija (1611-1622) wrote that Monastir was a town with 21
neighbourhood, 3000 houses, 70 mosques, 9 Muslim religious secondary schools,
900 shops, 40 taverns, 47 imarets, domed market building with a lot of shops.
1669- Dr. Edward Brown wrote that Monastir was big, beautiful town with 15 000
inhabitants, one of the most important towns at this part of the Balkan.

The Frenchman baron Bouger claimed that in Monastir there were 10-12 000
inhabitants.

1835-Ami Buye, a French travel writer wrote that in Monastir there were 40 000
inhabitants, 11 mosques, one monastery, 2150 shops and 1400 Jews.

M. Franco in 1884 wrote that in Monastir there were 4000 Jews.

The Russian consul Skrabin 1885 wrote that in Monastir there were 2000 Jews.
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Gopcevich in 1890 mentioned that in Monastir there were 4000 Jews.

The Bulgarian statistics from 1918 confirmed 5048 Jews and the English consul
in 1907 noticed 4270 Jews in Monastir.

J.Eventov in 1903 noticeed that in Monastir there were 7000 Jews.

Mezan - historian from the beginning of the 20 century spoke about 6000 Jews
in Monastir.

K.N. Kostich from the Turkish records from 1889 took out the information for
about 31 257 inhabitants from whom 5500 Jews.

The English travel writer and painter Edward Lear wrote that in Bitola bazaar the
Macedonian, Turkish, Jewish, Vlach, Greek and Albanian languages could be
heard.

The number of the Jewish inhabitants in Monastir plunged during the first decade
of the 20 century as a result of the Balkan wars, the impaired economical security
but also due to the two big fire that destroyed bigger part from the town when the
Jewish neighbourhood was largely destroyed.

The built of the railway Skopje-Thessalonica in 1872 and Bitola-Thessalonica in
1894 gave Macedonia better opportunity for development of the trade but also for
creating new industrial capacities.

This was an opportunity for strengthening of the century long connections
between the Jewish communities in Macedonia with those ones in Thessalonica
and Constantinople.

The cultural and economical influence from Thessalonica as the biggest centre of
the Jews on the Balkan at that period was very important. During 1912 there was
a big wave of settlers from Thessalonica who chose Macedonia as the nearest spot
for their escape. the new comers from Thessalonica brought with them capital in
the impoverished Jewish communities in Macedonia. So, the families Aseo and
Alatini became owners of the chrome mines; the brothers-bankers Simha; the
banker Eliezer Navaro became a leader of the Skopje Jewish community.

The Balkan wars 1912-1913 impoverished the population in Macedonia and the
economical crisis provoked a mass emigration of the Jews in other countries
especially in America, France, Chile, as well as in Thessalonica, Belgrade,
Zagreb, Sarajevo. The same year with the Bucharest peace agreement Macedonia
was divided among Bulgaria, Serbia and Greece. That made harder the
connections between Thessalonica and the Macedonian towns of Bitola, Skopje
and Stip.

During the First World War, at the territory of Macedonia there were many armies
which made deeper economical crisis. During 1917 that provokes almost
complete emigration and death of the smaller Jewish communities in Dojran,
Strumica, Prilep, veles, Udovo, Gevgelija and Kumanovo.

During 1929 with the creation of the Kingdom of Yugoslavia, part of Macedonia
was connected to Vardar bannat with Skopje as administrative centre.



Sparks of the Macedonian Sephards 335

At the end of the 1920s the industrial production became current in Macedonia
too. One of the biggest textile factories was property of Chaim Aruesti with 464
employees.

In Bitola, the Jews were a significant part of the industrial elite that was formed
in the beginning of the 1920s. Famous were:

1924-1941 the printing office Union, owned by Faradji

1920-1941 the leather factory owned by Avram Sadikario ...

1925-1939 the soap factory owned by Aron Levy and Pardo

1929-1938 the factory for silk and cotton textile owned by Juda Pardo

Big mill in the village of Brusnik owned by Bochor Kasorla

Money-changers with a significant capital were Kalef Kolonomos and the
brothers Pardo.

A big special event in Monastir was the solemn opening of the electric power
plant of Todor Aruesti on 24.12.1924. With the lightening of the main street-
promenade it started the introduce of the electricity in.the town. Later it was
introduced in the households. That lasted more years. So the oil lamps were used
longer. The electricity wasn’t powerful. Only several lamps were used in every
house. There was no sign of electrical goods in the houses. They started to be
produced and used more after the war. The only thing that reached us before the
war and only in some richer house was the radio.

In 1920 in Bitola there were 737 Jewish families with 3246 members and 304
families of them looked for a help from the Jewish community. So Bitola became
a town with the poorest Jewish community in the framework of the Kingdom of
Yugoslavia.

In Bitola according to the report of the rabbi Avram Romano, the Jewish
community in 1929 had 2640 Jews, in 1930-2680 Jews, 1931-3751Jews, 1940-
3246 Jews. From the Jewish population 43 junk dealers, 54 vegetable sellers, 8
gardeners, 70 porters, 29 bakers and flour merchant, 22 butchers, 17 tinsmiths and
coppersmiths,14 fruit sellers, 8 milkmen.

Between the two World wars till 1940, 429 Bitola Jews moved to Palestine, 205
to Zagreb, 181 to Skopje, 27 to Novi sad, 162 to Belgrade, 42 to south America,
25 to Greece, 7 to Bosnia, 7 Stip, 5 to Novi Pazar.

In 1939 The government of Cvetkovich and Machek put into effect the first anti
Jewish laws to which during the coming montbhs till the occupation of Yugoslavia
a number of similar laws for degradation of the Jewish population were added.
The decree for enrolling people with Jewish origins in the schools during 1940
only 10 pupils in Bitola, 4 in Skopje and 3 in Stip were allowed to attend.

In 1940 with the German and Bulgarian occupation and especially after putting
into effect of the Bulgarian laws for prohibition for the Jews to deal with trade and
industry and the Law for protection of the nation which was similar to that one
put into effect in Nuremberg in 1936 that was the highest level of the Nazism, the
economical, social and cultural life of the Jews in Macedonia died.
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During 1942 the Law for marking of the Jewish property as well as the Law for
taking off the same one, then the Regulation for regular wearing of a yellow
ribbon prepared the terrain for executing of the final actions for destroying of the
Jewish population in Macedonia.

That was the reason why part of the Jewish youth joined the resistant activities
against the Nazism and the occupier.

About 600 Jews were organized in illegal groups and worked for the resistance
and a number of them joined the first partisan units. Most of then lost their lives
till the end of the war 1944, Estreja Ovadija Mara from Bitola was proclaimed a
national hero of Yugoslavia.

A huge number of Jewish activists because of the activities of the resistance were
sentenced to prison and were interned into the prisons in Bulgaria.

At the beginning of 1943 with the Regulation for prohibition for going of the Jews
to public places, shops, parks; the order for liquidation of the Jewish craft shops
were put to end the activities of the Bulgarian fascist government for snatching of
the Jewish property and the deportation of the population.

During the period till the end of 1942 and the beginning of 1943 the Bulgarian
police was very active in destroying of the resistance and that's way the
connections with the units were often cut off. during the most critic time for the
Jews , before the deportation , our youth couldn't reach the military formations of
the resistance. In Bitola a lot of young people stayed at home and from there were
deported. In Skopje 17 young people were taken on time to Skopska Crna Gora
where they were waiting a connection for joining the partisans. Unfortunately
after longer waiting they couldn't reach the connection. They were discovered by
the Bulgarian police and were deported to Treblinka.

On 11 March 1943 the whole Jewish population from all the towns in Macedonia
was collected in the temporary camp in the Skopje tobacco factory and then with
three transports with freight wagons were deported to the camp Treblinka in
Poland. From Treblinka no one from the 7148 deported Macedonian Jews came
back. In that way 98% of the population of the Jewish communities in Macedonia
died in almost one day which is a drastic example of the "final solution".

The whole property of the deported Macedonian Jews was snatched during March
1943 or it was sold out by the Bulgarian fascist government.

The survived Jews after the end of the actions for liberation of the towns in
Macedonia went back to the destroyed houses and during 1944 they renewed the
Jewish municipality in Skopje, and then in Bitola. The municipality in Stip has
never been renewed due to the small number of survived Jews.

Today there is Jewish community only in Skopje with about 200 members.
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The mother language never dies

The existence of the Jewish nation was followed by permanent migrations,
persecutions and disasters. That impelled the development of the skill for fast
adaptation towards the nations and laws that they met, the learning of the
languages that surrounded them and to accommodate to the new life experiences
in their tradition without losing the sense for nursing and developing their own
culture. ’

The Sephards, used the Hebrew language only for liturgical services while every
day they used besides their mother language djudezmo the language of the
country where they settled. The Sephards that came to the Ottoman Empire used
the Turkish language for communication with the rest of the people out of their
community, but many of them spoke also the Greek language.

Even in 1515 in Thessalonica the printing office of the Portuguese Jehuda Gadalja
worked. There besides many books in different European languages were printed,
books in Hebrew and Ladino were also printed. In Jewish Spanish and Ladino
more than 5-6 thousand works were printed but today we have about 1000 of
them. Besides the imposing number of books, 300 newspapers, magazines, satiric
magazines etc. were printed.

In 1553 in Ferrare the first Bible in Ladino was printed and it appeared in
Constantinople soon after that. Every Jewish house possessed Torah, Talmud,
Tehilim and Hagada the story of Pesah which were written in Hebrew and
Arameic but translated into Ladino.

In Thessalonica from 1865-1935 20 newspapers, 8 magazines, 10 satiric
magazines were printed. from there they were distributed in all of the Jewish
communities in Europe. This made the Thessalonica speech to be used wider,
which was considered to be a literary Judeo - Espanol.

In Macedonia the Sephards for the international communication used the
Thessalonica Judeo -Espanol even though in the bigger Jewish communities in
Skopje, Stip and Monastir it consisted its local characteristics.

According to the materials collected from the survived Jews there were linguistic
analysis of the language with the local specifics. The speech of the Monastir Jews
was the most archaic and had the characteristics of the areas from Spain-Aragon
and Portugal from where they came. In Monastir till the end of 17 century there
was an active Portuguese municipality with its own synagogue. the speech of the
Portuguese Jews in Monastir had strong influence to the speech of Aragon Jews
and certain phonetic and morphologic characteristics were present till the
deportation of the Bitola Jews in 1943,

It was used the local dialect in the every day life in Bitola, but for the
communication with the Sephards from the other towns or for correspondence the
Thessalonica speech was used. through the streets of Bitola, Stip and Skopje you
can't hear anymore the Jewish-Spanish speech which was spoken not only by the
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Jews in the bazaars but also those ones who were working with them. You can't
hear the babble of the children in the lanes of the Jewish neighbourhoods. No
more the echo from the Spanish romances that gave special liveliness to the
neighbourhoods where the Jews lived.

More than five centuries were nursing their cultural baggage through whlch they
widened in Macedonia the sounds of Spain taking care of the vitality of the
language through proverbs, stories, songs, riddles, romances, witticism, laments.
To speak deeply about the richness of the speech culture of the Jewish-Spanish
language it is needed a separate study which is not our aim at this moment.

The purity of the language that with the Macedonian Sephards stayed almost
conserved in its original form the 15 century till nowadays fascinates the scientists
and the linguists. A huge number of linguists that study the Jewish-Spanish speech
come in Macedonia to study the language of the Macedonian Sephards.

From Macedonia on 11 march 1943 with the deportation of the Jews died all the
Jewish communities that existed more than five hundred years at this territory.
The overtone of the Ladino romances that could be heard when you were
approaching the Jewish quarts, disappeared for ever.

For more vivid presentation of the characteristics of one culture and one time
we've decided to present this text to the public in Jewish-Spanish language.
During the past years many big meetings and symposiums about the Ladino
language were held by eminent linguists from the whole world when they
discussed for standardization of the orthography of the Jewish-Spanish language.
Unfortunately there are still not standardized attitudes for this question.

For my still not published habilitation "Les parles judeo-espagnol de Bitola et
Skopje" the French orthography was used, while in the articles from the last years
I have accepted the writing model used in Aki Yerushalayim as the most suitable
and the simplest and which is more accepted in the world. In this book the Judeo-
Espanol was done according to this model of orthographic writing.

We can't avoid some words from the Bitola speech for which we think is not a sin
but an expression of the strong ties with the family and community of our origins.
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House without woman will collapse

Woman's advice is small, but who doesn't listen to is mad
Woman creates, woman destroys

One spark burns a lot of houses

Who doesn't listen to his wife, pulls his ear

The beauty of the woman doesn't make the man rich

The life of the Sephardic woman was turned to the family and the prosperity of
the children. For ages she's been the pillar to keep alive the culture and tradition
of the Sephards carried through the centuries.

Living their homes in Spain, the Sephardic women were those ones who took the
only thing they could take, the passion and the love for their cultural identity. On
the way of insecurity towards the unknown places on the Balkan the only thing
they used to calm their children were the stories that were bringing the feeling of
the warm home fireplace, the sounds of the songs from the festive nights, the
proverbs that made them proud because of the centuries long wisdom of the
ancestors, the recipes that reminded them to the smelly Shabbat evenings, the
customs, the pledge of the old men. The life in the Diaspora was able only with
the help of this cultural luggage.

The feeling of insecurity provoked by the forced moving out of the Jews from
Spain and Portugal thought them to behave rational in their every day life. That
condition developed a feeling for maximum use of all the material goods, which
later through the centuries became a well known life style of the Jews.

At home the Sephardic women took care of the economy. Starting with the kitchen
they took care for every slice of bread using it up to the last crumb. The rational
use of the products for cooking and the concern for the health of the family
became a sign of the Jewish house wives. So the characteristic of the Sephardic
cuisine is the use of different kinds of vegetables, cooked dishes, dairy products,
pasta and small quantities of meat. The children had to have four to five meals,
while for the adults three were enough. we used a lot of fresh fruit as well as like
compote, preserves, jam or dried.

We cooked fresh meals every day except the Shabbat meals when the food was
prepared the previous day. The vegetable fat was mainly used in huge quantities.
special care had the young children, the old people and the sick and special food
depending of their needs was prepared for them. '

The mothers took special care of the hygiene of the children. To have a bath on
Friday before Shabbat was an obligation. The Sephardic mothers taught their
children to be economical. On the table we put cotton towel with a everybody's
monogram. On it we put a slice of bread which if we hadn't eaten we should have
wrapped to stay for the next meal.

The every day tasks exhausted the Sephardic woman. She got up first and went
to bed last. She set the mats on the floor and put the mattresses on them. That was
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her duty to do that every night for the family can go to bed. In the morning she
had to put the mats somewhere as the houses were small with many children and
many generations lived together. Beds were only in the richer families.

During the summer nights in the shanty Jewish neighbourhoods the mattresses
were put on the terraces and the balconies to avoid the warm small rooms and the
bedbugs.

During the winter the charcoal pan was extinguished during the night avoid fire
or smoke poisoning the caring mothers put brick pieces or stones around the life
coal and then wrapped in a cloth they put them in our beds to keep us warm.
Besides all every day tasks about the family, the education of the children, the
Sephardic woman had to find time to prepare the dowry for the daughters.

The clothes was usually completely worn, as it was repaired all the time and it was
given from a child to child till the time it was completely torn. Then the torn
clothes was cut into thin ribbons and used them for weaving rugs or they knitted
other things.

In the bazaars of the towns the junk shops were very famous and they belonged
only to Jews. The bazaars in the Macedonian towns were with cobbled roads with
progression of shops. They were usually built of wood. The shops fro every guild
were in groups in separate streets which was called according to the craft, tailor's,
thinker's etc. In such street you could find the junk shops. They were buying very
cheap those things that couldn't be used any more and then by repairing them
produced cheap things. There were many tailors who mended the old coats and
suits. from big coats they were doing smaller ones avoiding the damaged parts.
The women helped them to wash the old ones and to rip them as they would be
ready for redoing. A lot of people made living with this work.

Besides the work at home many women did other things that could bring some
money at home.

There were many young women and widows who worked as servants or
washerwomen in the rich houses. some made basket or brooms; spun linen or
wool, prepared metal thread, embroidered.

In the families where the men earned by selling seeds, pumpkins, chestnuts,
boiled eggs, the women helped with the roasting of the things.

In Stip and Bitola there were many women who worked as dressmakers. Some of
them were specialized in making wedding dresses .A famous tailor before the
second World war in Bitola was Madam Dudu, as she had French fashion
magazines. Those dressmakers who couldn't work in their homes, were going to
the houses and were sewing everything that was needed. They were usually
engaged before Pesah when everybody wanted something new. In the towns there
were always some women who were good midwives or quacks. They were
helping only the nursing mothers. In Bitola there was a woman who cured the
people with herbs and tea, then she prepared balsam for wounds. At home she had
a small pharmacy and helped the people.
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After the First World War in Bitola they opened three pharmacies of the sisters
Aleksich; Chalovski and Kamperelich. There were several doctors, Dr. Mosha
Djerasi, Dr. David Baruh, Dr. Eldad de Medonsa, Dr.Helena Ishach, Dr. mirjam
Popadich. In Skopje after the First World War Dr. Abraham Nisim, Dr. Chaim
Abravanel, Dr. Shumel Amodaj, Dr.Varon -paediatrician worked.

Dr. singer worked in Gevgelija.

In Stip the dentist Menachem Samuel Kapuano called Michael. worked.

Alliance Izraelite
The future of the Jew is not in his isolation but in the unification of his destiny with
the destiny of the world (Levic).

Main task for the Jewish communities in the period between the world wars was
the education of the women and the youth and their adaptation towards the new
system and language in the framework of the Kingdom of Yugoslavia. Even
though in Monastir there was a school Alliance Izraelite from 1895, in 1901 was
opened separate women's school. The education of the girls in that period was one
of the most revolutionary programs of the Alliance. In the new building built in
1905 there were 8-9 French lessons per a week, Hebrew and religious lessons
taught by the local rabbis. The Serbo-Croatian language was introduced at the
time of the Kingdom of Yugoslavia. They also learnt geography, post bible
history, arithmetic, science. Special attention at the lessons was paid to the hand
work-embroidery, weaving and house work. (7-10 lessons a week)

The western education was accepted by the Jewish community as a great
achievement of the development of the girls. This kind of education of the young
girls in the beginning of the 20 century produced fighters for the women's status
in the family and also in the community.

The education of the Alliance prepared the women from the Jewish communities
from Macedonia to take an active part in the European progressive movements
that followed, especially after the end of the Balkan wars.

For the poor members of the community, for the ill and weak ones in the Jewish
community many humanitarian associations were functioning. A number of
Jewish actively participated in these associations.

The members of Bikur Holim visited and nursed the ill ones; Ozer Dalim cared
about the cure of the ill people, gave a doctor help and medicines; Matanot
Laevyonim organized kitchens for the poor people, help with food, fuel etc;
Malbich Arumim gave clothes, shoes, books for the poor pupils; Hevra Kadisha
took care of the funeral of the dead members of the community, especially for the
free of charge funeral for the poor ones. There were separate funds in the
community for people in real need, for education of the children, for a help for the
marriage of the poor girls, for maintenance of the Jewish schools, the synagogues,
the graveyards.
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A big number of organizations appeared with their active participation specially
organizing the Jewish youth: Hashomer Hacir, Tehelet Lavan, Makabi, Atehija
mostly with Zionistic programme.

WIZO-Women's Interanational Zionis Organization

This organization was founded in 1920 in London. Very quickly it started to work
among the progressive Jewish women in Macedonia and founded branches in
Skopje, Bitola, Stip. The WIZO branches in whole Europe communicated among
each other but they also communicated with the other Zionis organizations as
Hashomer Havair and others.

In 1923 the branch in Skopje was founded and for president Buena Asher was
elected. In the same period in Bitola a president was Zuli Batino an active and
capable woman. She had this function till 1941 when all the social activities and
Jewish communities were forbidden by the Fascist occupier.

In this organization there were a lot of women mostly from the middle class
families. They were very active for the realization of the huge programme.

The basic task of the organization was the education and emancipation of the
Sephardic women and specially of the young women. The teachers from the
Jewish school Diana, Han Zaharia and Han Geron and the professors Han Arpad
Lebl (Jew from Novi Sad) and Leon Kamchi organized many lectures for the
women in Bitola. With a great attention were organized the analphabetic courses
for the young women, for the poor ones, for the servants and for all those who
didn't have an opportunity to go to school. There were courses for house work,
course for sewing and embroidering. In that way many poor girls were educated
and could earn in that way. The courses were on a voluntary basis done by the
members of the association who trained the girls with great efforts. Also there

were cooking courses with paying special attention to the traditional Sephardic
kitchen.






348  Sparks of the Macedonian Sephards

wn

«



Sparks of the Macedonian Sephards 349

No future without memories
Shabbat
Neither Saturday nor ducat on the Earth

The respect and the celebration of Shabbat was an obligation of every Jewish
family. The preparations for Shabbat in the house started on Friday morning when
the bakery was set on fire. Then we made bread for the whole week. Food was
prepared for the Saturday, for the Shabbat dinner but also for the following day
when the holiday was finishing.

For the Friday dinner we served stew of beans usually prepared in earthenware
pot. it was eaten mostly with home made spaghetti. all the other things were in
accordance of the wish of the housewife and the possibilities of the family. Also
there should have been the wine for kidush. If the beans had been prepared with
meat there would have been minced meat pie or meat burikitas. The boiled eggs
were there and also some fruits or sweet pie or tajikos. The food for the Saturday
were prepared in advance on Friday. We usually prepared food that could be eaten
cold. The table even in the poorest houses should have been covered with a
tablecloth and the bread was put in a special embroidered towel.

All the members of the family had to be present at the table and to take part at
the pray which was told by the landlord of the family. The housewife lighted the
candles in the candleholder and poured some wine for everybody. She was
standing while the pray was being read. She was the last who used to sit at the
table but get up first. The older girls usually changed the mother.

The presence of the beloved ones from the family at the Shabbat dinner was
important. That was time for confession, advising, laughing, to be close and love,
sometimes time to punished, but time that everybody was waiting at the end of the
week with great joy.

Long time passed from the time of these dinners together with the family, but the
memory is still strong. How to forget those nights when we were waiting for
Shabbat around the table with the glimmer of the candles and oil lamps and
smiling faces of our closest people. I can't forget the calm voice of my father
reading the Saturday pray. At the end of the pray we all joined him with Amen. I
can't forget the slice of bread with salt that was given by mother and her blessing
"For health, for joy". With a joy she started to give us food starting with my
father's plate and after to the others. After the dinner we were singing, telling
stories, proverbs late in the night.

“For health, for joy" words that stay in our hearts to remind us of those precious
moments. The war that came soon swallowed all the joy of the people. Those who
harmed us destroying our families, forgot the roots. The roots stay, indestructibly
and protected in the warmness of the memory, warmness created during the
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Shabbat nights. .
The sorrow for the lost families that we have we try to cover with small things.
The preparing of same food, the celebration of the holidays, the singing of the
romances, the retelling of the stories and the proverbs are those small things that
help us to bring back the warmness of those Shabbat nights in our families. We
try to give the same spirit to our children and the love to the own tradition.
Today we share the feelings and the thoughts of the poet Usis Manger: " When 1
stood at the hillock of Majdanek, I saw the ash of our holidays, of our Shabbat.
What does it mean to burn the ash; What have they thought, that the ash of our
Shabbat will burn; of our holidays? No, the landscape where our holidays are, we
carry in us.

Early, on the Saturday mornings, the men went to the synagogue for the morning
pray carrying with them the prayer book and the prayer shawl, usually packed in
a small specially embroidered bag. Often in the women's part of the synagogue,
the women joined them.

On Saturday nobody worked. That was the only day when the whole family was
together whole day. Then un the houses you could feel the peace. We, the children
were the happiest ones as on the Saturdays the adults paid more attention to us.
We were very impatiently waiting for the moment when our father was giving the

pocket money (several coins depending of the family budget), which we could
spend as we liked it.

Rosh Hashana-New Year

All Jewish holidays were first celebrated at home with the family. New year was
celebrated two days. The first day we were visiting our friends and relatives
saying Shana Tava. The youngsters addressed the adults asking for forgiveness.
The welcome of the New year was always with new clothes that were kept only
for holidays. The festive table was prepared with the first darkness. On the table
we put richly embroidered tablecloth that was used only for holidays. To have
bright and happy year we prepared white preserve(white cherries) and food with
white products. In spring we prepared white cherry preserve and was served for
the New Year. Also on the New year table we had to have milky sweet or almond
tajikos. For the dinner we prepared svungatu, potato balls, cheese and eggs pie
and rarely fried fish. The white colour was compulsory for the New year as a wish
for a joy.
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Yom Kipur

This holiday was waiting impatiently by the children as we didn't go to school
only then. But we went together with one of the teachers to the synagogue (in
Bitola in the 1930s Arpad Lebl was a teacher). This holiday was different from the
other holidays.

The adults went to the synagogue. Almost no one was absent from the prayers
which finished with the words:

I en diya de Rosh Hashana se eskriven i en dija de Kipur se afirman.

I la tefila i la sedaka azen sakar la malisija i la sentensja la mala.

The night before the holiday we prepared heavy dinner in every home Tomar tani,
as the other day we almost didn't eat. We usually prepared chicken with pasta or
rice pilav, chicken soup, sweet pie or wall nut burikitas. During the whole day the
young people were walking in the park, gathered in groups in the homes, visited
each other. The fasting Kurtar tani finished in the evening. First we drank a lot of
drinks. The dinner was consisted of dumplings, kneaded dough, prepared the day
before. The dinner was finished when everybody asked each other for forgiveness
and they hug among them. my father wanted from us to the fast and to respect
Yom Kipur as holy day.

Sukot-Holiday of the huts

In the yard we had a big climbing vine which was wide and set on a net. There it
was the perfect place for making a hut suka. My mother prepared the hut with
sheets and green branches. We and all the children from the neighbourhood Jews
and non Jews were impatiently waiting the time to get into the hut. In the middie
there was & table with dried and fresh fruit, seeds, ruskitas, buns, tajikos, burikitas
etc. We liked the hut.We enjoyed ourselves whole day. The children made funny
scenes, retold joyful stories, poems, proverbs. We were unwillingly leaving that
ambient. All the meals that were served that eight days of the holiday were on the
table in the hut. When the hut had to be moved we were praying our parents to
leave it some more days.

Hanukkah

This holiday was celebrated 8 days. Then my father was retelling the history of
the holiday. then with my mother they were singing and in the house there was a
cheerful atmosphere. every house had candleholder with nine candles which were
lighted.

We had one with nine metal cups with oil and wick. the first night when the family
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was together we lighted the highest candle called guard and the first candle from
the left side, and after that every day we lighted per one. for the dinner we usually
had better food than for the other day. We had vegetable balls, leek and cheese pie
and at the end of the dinner we put on the table big glass dish with different
candid fruits, a cake covered with syrup. The glimmering candle light was
producing a magnificent atmosphere around the table filling us with peace. I've
never forgotten those moments in my life.

Fruit holiday

The fruit holiday was celebrated only in the family and was not followed by a
religious service. The children were happy. The houses were full with fruits, those
that we could find at the end of the winter. In autumn we wrapped in paper the
most beautiful winter pears, and we carefully put them in boxes to.stay for the
holiday. a week before the holiday we sewed cotton bags which we filled with
fruits for the children who visited us. In the middle of the festive table there was
a big glass bowl with embroidered towel on which we put pomegranates, apples,
pears, oranges(brought from Thessalonica by the Jewish merchants). In smaller
bowls around the big one we put dried figs, plums, dates, apricots, chestnuts,
raisins, chick-peas, baked seeds, walnuts, peanuts. my mother also put some
hazelnut bonbons with caramelized sugar which were with wonderful taste. The
tables in the Jewish houses for the fruit holiday looked like the pictures from the
English baroque painters full with fruits. The wonderful smell that was spread in
the house from the ripe fruits was unforgettable. The children were very impatient
waiting my father to finish the prayer which he was doing slowly and calmly. In
small glass bowls at the end of the dinner my mother served sweet wheat with
walnuts and lovely smell of cinnamon which was prepared the previous day. at the
end every one received a bg full with fruits which we hid for the following day.

Purim

Purim was also joyful holiday. Even Purim is historic and religious holiday many
of the activities connected to it in the house were not connected to the religious.
This holiday is in early spring so the spring fresh air was making the whole Jewish
neighbourhood magnificent. The children were running along the narrow lanes
expecting the start of the delivering pf plakitos full with Purim cookies to the
relatives and the friends. We were all dressed in special clothes. -
In the houses the holyday tablecloths were on the tables, the nice china and
glasses which were only for such occasions were also out. The holiday curtains
are on the windows.
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One week in advance different kinds of cookies were made and put on trays or
glass plates. The women showed their cooking capabilities and that was like a
competition. We mostly prepared walnut burikitas, tajikos, ruskitas, cake, sweet
pie. Then the metal boxes full with candid fruits were opened. The dough figures
were something special in which there was a boiled egg. The good arranged plates
were with great importance. The children early in the morning started to hit the
spinning tops and to wait for our pocket money which was higher than that one
for Shabbat. For the delivering of the plakitos to the relatives and the friends
besides the cakes we were given money.

In the towns where there were Jews in Macedonia fancy balls were organized that
were an attraction for the whole town and made the families happy and cheerful.
The children banged on different wooden things to make noise when the name
Amana was mentioned and stepped with their feet to show symbolically that they
killed him.

For Purim the man went to the synagogue where Megila was read.

In Bitola, in the hotel Bosna in the big hall for Purim, the women's Jewish
organization WIZO organized charity party with music and lottery. At the party
they collected money for the Fund for help of the poor girls. They organized fairs
for things done by the members of the organization. From those money they
helped the poor girls to prepare dowry.

In Bitola in 1920s theatre performances were organized when plays written by the
rabbi Shabetaj Djaim were performed. His best known plays were Yibtah, Debora,
la fija del sol, etc written and performed in judeo-espanol from every day life of
the Jewish communities but also with bible themes. for first time in these plays
women appeared as actresses.

The oratorical capability of the rabbi Djain as well as his pedagogical approach to
the youth, his excellent knowledge of Hebrew and fluent judeo espanol made him
popular among the Bitola young people. The meetings he organized were visited
by lot of people. These meetings were good place for a propaganda of the
Zionism and the emigration in Palestina fro which the rabbi Djain and Leon
Kamchi were fighting.

The rabbi Djain did a lot for the cultural and educational development of the yoth
and the women. He also organized many actions in the oversees Monastir
communities where he collected a material help for the poor Bitola Jewsih
community. That contribution was also used to built the fence of the Bitola Jewish
graveyard.
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Pesah

Neither unmarried girl nor forgotten Pesah

Pesah was the greatest family holiday. For this holiday everything was different.
The ceremony of Pesah was leaving a magnificent atmosphere on the houses
many days before the holiday itself. If something had had to be done or bought it
would have been done for Pesah. The buying new shoes and clothes was
connected to Pesah. The house was repaired or painted for pesah. Every corner of
the house was cleaned in details. Even in the poorest houses there were dishes that
were used only once a year for Pesah. For Pesah we prepared different bread,
different food. All the people several weeks before Pesah were engaged with
inspection of every corner of the house. First they repaired the things that needed
that, then painted inside and the outside of the house. Everything was washed. The
box with the Pesah dishes was inspected to see if everything was there. With the
special ritual kashiryar the dishes were washed up to become paskual. In the yards
of the Macedonian Jews there were big caldrons with hot water and ash where the
dishes were put for Pesah. With every dish we put in very hot stone. In that way
the dishes became paskual. With this ritual we did the annual disinfection of the
house.

Then we did the clothes. everybody had to have for Pesah new clothes or at least
new shoes. The clothes worn for first time was called strinar, but this was also for
all the things that were used for first time. Sometimes we could have only new
socks.

The poor pupils got new clothes and shoes from the humanitarian organizations at
the Jewish community. So all the new things bought for Pesah were strinar para
Pesah. All this made Pesah richer holiday specially when we talk about the
preparation of the food.

The women up to the last dau were preparing variety of cakes and food. The most
difficult thing was the preparation of matzot and bojus, buns without yeast which
substituted the bread during the 8 days holiday.

The Jewish municipality usually bought flour that was later given to the poor
families. For example in 1939 in Bitola that help was given to 318 families with
1426 people.

The flour milling was done in accordance the kashrut regulations. As we couldn't
buy ready made matzot, the families did it alone. The rooms where matzot was
prepared had to be clean and prepared for that. More families joined and they
prepared all the kinds at same time for every one. They prepared bojus, matzot
with water, egg matzot, wine matzot. The were used for preparing for different
sweet and salty pies. The evening before Pesah, Seder, was the most important
and the most interesting event that started the holiday. The leader of the family
had the main role at the table. My father started with reading Hagada, from which
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the parts read in judeo espanol were the most interesting for us, the children as we
learnt in that way the history of Pesah.

It was a lot of work for the women. They tried to keep all the customs connected
to the holiday. In the middle of the table there was a huge glass bowl where all
the products connected to Hagada were put, and were centuries long tradition. On
one part three pieces of bojus were put, next to them one boiled egg, chicken
wing, fresh celery leaves and alharosa.

The women also for Pesah prepared a number of dlfferent food. On the tables
there were dock dolma. potato balls or spinach balls, minced meat masas, roasted
lamb etc. There were many cakes and different fruits.

With the song "Il kavretiko de mi padre” the reading of Hagada was finished.
Shorter version of Hagada was read the second night of the holiday and also the
seventh and the eighthnight.

For the Seder night the gates of the Jewish houses were opened. Every guest was
welcomed.

Family life

The Macedonian Sephards were different from the other Sephards on the Balkan
with their language and customs. The customs for the weddings, childbirth,
funerals had their own characteristics which were a reflection of the simple life of
the Jews in Macedonia. Many of the customs of the Sephards on the Balkan are
described , but I should mention that part of them were not done in Macedonia or
if they did they were done in simpler way.

Customs at childbirth

The good the nursing mother the better the baby

You know the baby according to the sucking

One daughter is lovely, two daughters is good, three daughters heavy life
Who gave a birth to grow it

The delivery was done at home. Next to the nursing mother there was a woman
for help during the delivery called midwife, who was experienced. In Bitola there
were several midwives who had a lot of work as the Jewish families were with lot
of children.

The bed for the nursing mother was covered with clean sheet. The sheet was white
and on the bed they hung branch of ruta and garlic to protect the nursing mother
and the baby spell. The nursing mother stayed in bed eight days and took care of
the baby. She didn't do any house work at that period.

Special event was when a healthy baby boy was born. On the eight day of the
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births the boy was circumcised berit mila. Before the day of the circumcision a
big party with special dinner was prepared and many relatives and friends were
coming. They were singing a lot of songs for the nursing mother and the baby. on
this day the nursing mother was still in bed was dressed in white and the sheets
on the bed were white with laces or embroidered. The baby was in white too. The
mother had the baby in her hands till the time when the man who was doing the
circumcision (moelot) came. Then the father took the baby and during the
circumcision he had the baby in his hands. The moelot was an experienced man
with a special tools for it which were disinfected before. We don't remember that
there was an infection or complication.

During this act the closest friends and relatives were in the house where they were
treated with cookies, tajikos, merichinos, finaron and also the white sugar almond
bonbons. The closest relatives brought presents for the baby.

If the baby was born ill or became ill meanwhile the circumcision was delayed
and it was done in 30 days of the birth. The first baby boy for one couple was
called Bohor, and the first baby girl was called Bohora.

For the birth of the girls they didn't do any celebrations. In the family there was a
small party when the baby was named. The girls got their names in the first
Saturday after they were born, while the boys on the first Saturday after the first
seven days of their birth, after the circumcision was finished. The names were
given by the parents and they were usually the names of their grandparents. The
sephards in Macedonia didn't celebrate birthdays.

Special date in the life of the Jewish boys was bar mitzvah when the boys were
thirteen years old and were symbolically taken into the world of the adults, among
the members of the religious community. For this day the boys were preparing
themselves for weeks in advance with a help of the chacham and during the
Saturday ceremony in the synagogue they had to read a certain part from the
Torah.

In this way they formerly finished with the childhood and were proclaimed adults
and got the right to participate the minjan. The parents at home made a celebration
and the relatives and friends were coming with small presents for the celebrity.
For that event the cakes that prepared were the same as for the other big
celebrations.
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Engagements and marriages

Neither Pesah without matzot nor unmarried daughter
Who marries with love, live with pain

Who wants to be a matchmaker has to have wooden face and iron shoes
Neither beautiful for wondering nor ugly for frightening
Don't call him son before he gives a ring

Who doesn't like to be married asks for a big dowry
Dowry never made a man's fortune

I'll give you dowry but look for the happiness yourself
Daughter for marry, iron in mouth

Two are needed for marriage and quarrel

The praised pear is usually rotten

The wife is not a shirt you can change

One mother and one apron cover many problems

For the baby girls there were no celebrations. Even they were very young the
mothers were preparing for them dowry and were saving money as no girl could
marry without that. So for the poor girls the Jewish community had a fund for help
for preparing of the dowry. The dowry showed the whole skill of the Sephardic
women. When I remember all the parts from the dowry that was prepared I see my
mother and grandmother used every moment during the summer afternoons to sit
in front of the houses together with the women from the neighbourhood and to
knit or embroider. I can still hear the romances that they sang, the proverbs they
told, the laughter when I have in my hands the only embroidered baby covering
that was left after the war. The girls were a big material obligation for the parents.
The marriage was usually done through agreements between the parents from
both of the families, but very often it was done through matchmakers. They were
very eloquent women with a good reputation and good communication with
many people in the community. They in agreement with or by order of the parents
of the girl or the boy made the first contacts between the families.

Among the Jews there were no unmarried as the community took care of that.
even for the widows or the widowers there was immediately a solution. The adults
often said "Every pot has a lid". The Macedonian Sephards paid a great attention
to the engagements and the weddings. The celebrations organized for that event
were carefully planed by the groom family.

They organized an engagement to talk about the dowry. Then they did the
agreement for the money that the girl's family had to give. They also agreed about
the future marriage agreement, fixed the dates for the preparation of the
agreement-ketuba and the wedding in the synagogue.

The day of the estimation of the dowry was impatiently waited. Then in the bride's
it was organized a small exhibition of the items of the dowry that she took wit her
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in her new home. The amount of the estimation was put in the agreement besides
the amount of the money that was given by the bride's parents in gold. for this a
small celebration with food was organized for the both families. The groom for
that day sent to the bride a bundle with all the necessary things for the.ritnal bath-
mikve, golden coin and cookies.

The ritual bath-mikve was an obligation before the marriage. the families rented
a part from the Turkish bath. The older women from the both families were
present at tivila when the bride had to sink in the swimming pool in the bath. The
bath lasted for hours. The bath was place for socializing of the women from the
both families when the possible physical defects could be discovered or to speak
about her beauty.

All that was together with songs, eating pasta, cakes and drinking coffee.

The ceremony of the ritual bath with tivila was done again after the first marriage
night.

There was no civil marriage before the war. The wedding ceremony was in the
synagogue on Sunday wit a certain religious ceremony with prays and speeches.
The bride was in white. Then a marriage agreement was signed, ketuba where all
the obligations and rights of the spouses were given.

The groom have a feast for the guests from the both families in the groom’s house.
The size of the feast depended on the status of the groom's family. Also nobody
forgot the cakes and pies.

After the wedding the newly-weds didn't have to go out alone in eight days except
if something was urgent and only escorted by one of the parents. All this time
many people were visiting the house of the newly-weds.

The new family very rarely could start the life in their own home. Mostly because
of the bad economical situation they lived with the parents. The respect of the
older people was one of the unwritten rules that existed in the family. Those who
lived separately very often for Shabbat visited the parents’ house.

No one has remembered a divorce at Macedonian Jews. That was a shame for the
family. The problems of the couples were solved by the rabbis and the rabbinic
council. The woman for the rabbinic law was always in inferior situation.

Funeral customs
Life is like a candle, blow it, it dies

Every Jewish community in Macedonia had its own cemetery which were
maintained from the community funds. B

Chevra Kaddishce was an organization that took care of the way of the funeral and
the funeral customs. In this organization certain members rohesas were obliged to
do the ritual bath of the died person, the dressing in the linen murtaja as well as
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for the funeral. The poor people from the community didn't pay the the funeral
costs which were covered by the funds from the organization.

Almost all adult Jewish after their 60 year of their life started preparing the
funeral dress, murtaja. This was also marked with small celebrity. The women
didn't attend the funeral. They visited the tomb 8 days later. During the funeral the
chacham read the prayer Kadish. Only men were at the funeral. After the funeral
in the house of the dead one people were served with coffee, boiled eggs, aniseed
flavoured brandy with cheese and olives. The coffee and the eggs were served for
the soul of the dead one during the next 8 days when as a sign of grief the family
was sitting on the floor and the relatives served the guests and the family. Those
who were coming in the house were bringing breakfast, lunch or dinner for the
family. That was a big benefaction, zahu. In the house of the dead person during
days they were not allowed to cook. At the anniversary of the death the tomb was
visited again and only by the closest famlly and friends. The memorial service,
fazer zyara was done every year. ‘
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As well as the Sephards at the time of the persecution from Spain in 15 century
took with them only their lives, the keys from the locks of the closed house and
their tradition, after the return from partisans in the empty house in Bitola I
brought with me the most valuable key that was left to me by my parents, the rich
Sephardic culture, conserved centuries long tradition.

So all the recipes that were prepared in our house, in my relatives’ and my friends'’
houses I prepare today.

From whole my family I am the only one who survived the Holocaust These lines
are memory of the hardworking Sephardic women from Macedonia, but also an
opportunity for the future generations to feel the taste and the smell of the past
times from the Jewish kitchens through the Esterina's recipes.

For 11 March, for 50 years in my house I have invited to dinner all those ones who
on that day from different places in the world gather in Skopje. For those meetings
I have been preparing Sephardic delicacies, which for such occasions bring back
the memories of the past times from the Jewish neighbourhoods. Between the two
World wars till the electrification of the households, the Sephards as well as the
rest of the people in Bitola used charcoal pans for cooking, cooper and
earthenware and cutlery that are history now. the conditions for preparing food
were different from those ones today.

The way of cooking was in accordance with the possibilities from that time. We
should take into consideration that many products didn't exist or there was no way
to buy them in Bitola. there were even no wood-burning cookers, and the electric
ones appeared in our house after the Second World War. There were no fridges or
freezers or blenders.

The electrical goods in our kitchens our parents have never seen as they appeared
after the war.

All people fro Bitola remembered Aruesti as he introduced the electricity in the
houses which completely changed the life of the town. For us the pupils it was a
safe from the oil lamps and the candles. Even in every room there was only one
lamp that gave us a chance to study in the evening and the family to stay together
when we were retelling stories and events but also we were singing a lot. So I am
going to describe some dishes that we stopped using them, but as they were the
only ones in our households they dictated the way of preparing the food and the
feeding.

We cooked only on coal. The same peasant from the village Capari has carried us
coal and ice during the summer every month for years. After the war when I came
back in our house I met him. When we saw each other we both started crying. The
next day he brought me coal without charge. I was apologising that I had nothing
to treat him as my mother used to do before the war. But he said me: "I used to
live from the Jews before the war, I live heavily now as less coal is bought and as
my children didn't have job they went to Australia. the village is empty".

While I was living in Bitola in 1946 I was regularly buying coal from him as I was
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still using charcoal pan for cooking as from the war I came back in‘robbed and
empty house.

from the villages around Bitola the peasants were bringing vegetables, fruits and
other food. The onion was brought from the village Bucin and beans from the
village Kisava.

Unfortunately today with the modern technology of growing vegetables and
fruits, the cooking in different dishes and with electrical cookers, I can't have the
unforgettable taste of the Esterina's food.

Almost every Sephardic house had bakery. Every Jewish neighbourhood had a
general bakery where everybody took the bread and earthen casseroles for baking.
This bakery was used only by those who didn't have bakery at home or in those
days when they didn't fire their home bakeries.

Usually the bakery was fired and heated every Friday as well as several days
before the holiday Pesah when matzot was done.

The bread was done on Friday for the whole week. The bread was kept wrapped
in white sheet in separate lidded wooden box . The flour was bought in sacks as
you couldn't buy a kilo. The flour was kept in a special wooden box. The flour in
the box was sifted and was ready for use. In one corner of the box with the flour
we kept yeast as we couldn't buy it. After every bread kneading we would leave a
part of the risen dough and that was the yeast for the next kneading. It was used
for making dough that should have risen, biskochos.

For Pesah there was a special procedure for preparing of the bakery as it had to be
paskual, as it didn't have to be remnants of bread with yeast, so those days we
didn't put anything to be baked. After the complete cleaning of the bakery, we
started the baking of matzot, the eggs and the food for Pesah. Those families who
didn't have their own bakeries had a schedule for the usage of the Jewish bakery
as the general one couldn't be used during those days as it was hamec.

There were some skilful women who knew to work with the bakery if the
housewife couldn't. Next the bakery we could find all the necessary items for the
usage of the bakery. There we could find wooden scoop with long handle, iron
tongs for the live coals, towels on a long stick for cleaning of the bakery from the
ash, iron live coal collector as well as a curved iron stick for moving of the pans
and the bread inside the bakery and other different dishes.

In the same room where the bakery we had sufa, long wooden table that was going
from one side to the other side of the room which was for kneading, rolling crust
etc, but also to put the hot things to become cool.

Besides the baking of the bread and pitikas in the bakery we baked seeds, walnuts,
almonds, pies, burek, ruskitas, biskochos, cakes, eggs, pumkin, all the different
food, meat. We baked all the home made pasta tiritis, fidejus, tarana, tajarinas.
Very often we were living the food prepared for Shabbat to stay in lukewarm
bakery. If we had made pie or cake during the week we should have taken to the
bakery in the neighbourhood.



Sparks of the Macedonian Sephards 365

The everyday food was cooked in simpler dishes with charcoal pan or in the
fireplace that was built into two sections and it was with chimney. The first section
was for the ash siniza and there was a trivet, a metal triangle frame with legs
where we put the pots over the live coal. The other section was square iron hob
with gaps for better burning of the coal where live coal was prepared for the iron,
the charcoal pan in the room for heating as well as for quick warming of the water
for having bath. It was used mostly during the winter as-there was a chimney that
was taking the smoke out and there was no danger of a poisoning with carbon
dioxide.

The kitchen was the only place in the house where the women stayed the biggest
part of the day preparing the meals for the big families. They tried to organize the
kitchens in better way to make their work easier.

In the kitchen there was a cupboard with dishes. there in metal boxes we had
coffee and sugar.

In the kitchen there were sink with a pipe that was taking the dirty water out. Over
the sink there was a pail of water with small tap. Fresh water was taken two or
three times a day from the well in metal cans for the wash up. The dishes were
washed up with wheat rust.

In that sink we were washing the vegetables, the fruits and the meat, as well as
our hands and faces. so at one corner of the sink there was a bar of home made
soap.

We had a special container similar to the cooper jugs that was used for keeping
oil. We had containers of a litter and a half litter. the opening was so small that the
oil was coming out in drops. The poorer families used to go with small containers
to buy oil every week while the richer families used to buy in big cans and after
that they put it in the small containers. They were very useful for every day use.
To clean it before it was filled, the container was boiled in a pot with hot water
and wheat rust.

We kept the salt in a lidded wooden box which was hung on the kitchen wall. we
used sea salt lumps that was crushed in brass mortar. All the cooking dishes were
made of cooper.

Special colanders were used for squeezing of the blood from the meat, as well as
of the vegetable and fruit straining.

The pure coffee was expensive, we used to buy it rarely and small quantities and
we mixed it with chick-pea and barley. To be fresh we roasted it at home in special
metal pans. The pan was brazed and there was an opening from where we put the
coffee beans in. In the middle there was a metal handle that was connected to a
vane inside the pan for whisking to prevent the coffee burning. We also roasted in
these pans chick-peas.

To ground the roasted coffee we used brass coffee mills with handle. So the coffee
drinking was a ritual as while we were chatting we were grinding the coffee.
Every year we were visited by a tinker who was inspecting the dishes and tin-
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plated the damaged ones. There were two Jews in Bitola who were making living
in this way.

We also used earthen dishes, pots, pans, jugs etc.

We had two big wooden barrels one for cheese and the other one for pickles.
No kitchen could be imagined without kneading board.

In a separate box we kept the dishes that were used only for Pesah and they were
paskual dishes.

Before the war we started to use enamelled dishes that exchanged the cooper ones.
There was a kind of an umbrella made of bars that was staying over the charcoal
pan where the life coal was in the ash. Over it we placed a sheet or other cotton
towel as we put the rolled crust there to be dried. during the winter we dried the
clothes on it.

The cellar was the right hand of the kitchen. Every Jewish house had a cellar.
Qur cellar was consisted of three rooms. One of the rooms was with board floor
and there were cupboards there where we kept the winter clothes, the blankets,
quilts etc.

the boxes with the dowry for the girls also were in that room. When my mother
would finish the things for the dowry she used to put them in these boxes.

From the northern side of the house where there were no sun, there was a separate
room where we kept the food. The window there was opened all the time for
ventilating. On the ceiling of this room there was a big metal hook with a wooden
box with a net inside. In that way the food kept in it was safe from insects and
mice. That was a kind of a fridge.

They managed in a way how to cool the things during the hottest summer days.
From the Pelister villages we were brought big blocks of ice wrapped in fern and
sack tied to the pack-saddle of the horses. They were sold in the houses that have
ordered ice in advance. We kept the ice cubes in a huge cooper container in the
cellar and around it we put pots with milk or food, watermelon, vegetables etc. the
ice was melting very slowly and the products were fresh and cool.

From the same peasants we ordered sacks with coal. That was the basic thing for
cooking and heating. We kept it in a separate room in the cellar,

In this room it was the big wooden barrel with the wine for Pesah.

In the other bigger part of this room there was a long wooden table on which we
put the cans with pasta, the sacks with beans, rice and other products for the
winter. Over it on the wall there was a board with strings of garlic, onion, dried
peppers, dried vine leaves, dried okras, bags with dried vegetables and fruits. The
jars with preserves and jam and marmalade were on wooden shelves and under
them there were pots with pickles. The barrels for pickles and cheese were in one
corner of the room. B
The wooden boxes for flour and bread were safe of moisture and insects.

The products left in this room were often controlled to avoid ruining of the food.
For Pesah the house was completely cleaned and we took special care of the -
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hygiene of this room in the cellar. All the items were washed with hot ash which
was a kind of disinfection. The empty bags that had dried vegetables and fruits
were boiled and well dried were kept for the next season. This was very hard work
for the women. As my mother was weak and often ill, most of the time me, my
sister Bela and our maid Luisa following her advice were doing the whole job.
The dishes that should be used for Pesah and were previously used every day we
had to wash them with hot water and ash. Pesah was welcomed with the house and
all the other rooms completely cleaned.

At least two or three times a week we prepared dinner without meat and it was
mainly consisted of egg plants, courgettes, peppers, beans, lentil, pasta, potatoes,
rice, onion, garlic. Parsley, celery and tomatoes were used fresh or tinned. during
the spring and the summer we dried okras, onion, garlic, peppers, egg plants
(sliced), plums, apricots, All that was on strings and put in draft to be dried. When
they were dried we put them in cotton bags which were hung in the cellar
protected of moisture and pests. For the drieding the bigger part of the vegetables
was sprinkled with salty water to protect it from flies.

In Bitola there were two kosher butchers where we were buying veal and lamb the
meat that was used by the Jews. The poultry was bought at the market, then was
taken to the chacham-shochet who was specialized to check the meat whether it
was healthy or not and he also butchered them. Fish was bought rarely. all the
kinds of meat were washed and salted, put in colanders so the blood could be
drained. For the winter we prepared sausages and we dried mutton. The mutton
was used with the cooked beans.

In spring for Pesah we made dolma of dock and pie with matzot and spinach. Very
soon after that would appear the vine leaves, the peas, the courgettes, the green
beans, the spring onion, the parsley, the egg plants and later in the summer the
tomatoes, the peppers, the okras, the cabbage, the celery.

At the end of the summer when the vegetables and the fruits were very cheap we
started to prepare the things for winter time. The whole neighbourhood smelt to
tomato juice, ajvar (pepper cream) pickles. We dried different vegetables. We
prepared preserves and jam. Starting in early spring with the white and red
cherries, strawberries and sour cherries we were making preserves and jam and
we finished with the quince preserve in the late autumn. From apricots, plums and
figs we made candied fruits for the winter to be served together with tajikos.
Large amounts of watermelon were being sold. In baskets on horses they were
selling watermelons and melons through the whole summer till late autumn.
every several days we used to buy watermelons to have for more days.

The baked pumpkins were sold in street. During the war as the Jews were
forbidden to work many Jewish families lived on selling seeds, chick-peas, baked
eggs, pumpkins, chestnuts, corn.
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The most important characteristics of the Jewish nation besides a number of laws
are the nursing of Shabbat - Saturday (Hebrew Shomer Shabbat) and the food
regulations called kosher. The food regulations could be found in the Torah
(Mosaic laws), after that other sources are the discussions in the Talmud (in some
parts like the tractate Hulin), then in the book Mishne Torah by Rambam (in the
part Chilchot maachalot asurot) or in the book Shulchan Aruch.

The root of the word kasher in the Hebrew language has formula that is written k-
sh-r.

The Sephardic Jews who spoke besides the Hebrew also ladino ( mixture of
Hebrew and Spanish), the expression kosher was kept in the Diaspora and in big
part of Israel and in modern Hebrew speaking.

Majmonies Rambam(rabbi, philosopher and doctor) explains that if we looked
into better we would see the basic postulate of kosher which are based on the
human health and there are clear connections between the health regulations and
the food and could be seen in the modern medicine. It's obvious that the kosher as
well the Brit Mila (circumcision of every born baby boy on the eight day of the
birth) stopped the assimilation of the Jewish nation.

The allowed animals (kosher-Tahor) are the domestic animals that live in
communities, that have the man as a master and are fed only with vegetable food
while those ones that are not allowed ( no kasher- Tame Terefot) are predators and
meat -eaters that can't be tamed, those animals that don't accept order and like to
be independent.

The Rambam school explains that the Almighty, the Creator, King of the Kings,
our Lord told the laws of Torah with only one aim to stop the man to eat animal
meat that influence the moral and spiritual qualities of the man making him
aggressive in symbolic and real sense of the word.

The greatest values that mark the kosher food are the categories of the forbidden
meat:

a) unclean meat (the one which is not kosher including the human body)

b) nevela-animal meat which is kosher but died or was killed not according to the
Jewish laws for allowed butchering (Shechita)

c)terefa-kosher animal which was butchered according to the Shechita , but later
on it was seen that it had signs of a disease that makes the meat not to be kosher.
The dividing of the animals is in land animals, water animals and birds, while the
other products are selected in three groups:

l.meat

2.milk

3.parve ( all the things that are not dairy or meat products: fruits, vegetables, soft
drinks and alcohol drinks, eggs, fish)The land animals should fulfil two
conditions, to have divided hoof with deep gap between the hoofs and the second
condition is that they should be ruminants. The forbidden animals are: rabbit,
swine, camel.
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For the water animals it's important to have flippers and scales. Forbidden types
are crustacean, shells, octopus, whale as in the Torah for them is said: It's
desecrated and unclean should be for you.

In Torah it is said that the forbidden birds are the wild birds and as their number
is small we will give them here: ostrich, owl, sparrow, raven, seagull, hawk,
dipper, pelican, swan, stork, heron, bat. Besides the birds some insects like flies,
mosquitoes, bees, but some of them are part of their gastronomic tradition which
could be seen on the tables of the Yemenite Jews.

Also there are prohibitions for the usage of meat that has

1. blood which is forbidden in Torah ( the soul of the animal is in the blood)

2. tallow, an animal fat tissue, which is forbidden

3. Gid Chanesh it is in the back part of the animal upper leg.

The man who is skilled to butcher animals is called Shochet.
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Dishes

The Sephardic women in Macedonia very often prepared different dishes with or
without meat for their big families. they took care not to put on the table together
meat and dairy products. That was forbidden in the tradition of the Jewish cuisine.
The lamb, the baby beef and the chicken were prepared separately and after added
to the vegetables. The days without meat in the Sephardic cuisine in Bitola were
very often. The children were happy when pasta was prepared.

The women even didn't know the modern rules for healthy food used a lot of
vegetables and fruits. The years long experienced goes from generation to
generation. As till the time of the renaissance most of the women were illiterate
the experienced was transferred orally.

for preparing the food they used the usual measurements from that time; they
used teaspoon or spoon. Nobody used grams. The recipes here are for four
persons.

The food wasn’t cooked or baked on ----- degrees, but on hot or moderated heated
bakery or on the live coal directly. With the ash they regulated the intensity of the
fire. With covering of the live coal with ash the temperature was decreasing, and
with returning the ash the temperature increased.

Here we are going to present the dishes that were prepared every day in the
average Sephardic families in Macedonia.
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Vegetables

Spinach

The spinach was widely used in the Sephardic cuisine didn't matter how big or
how rich was the family. It was the cheapest vegetable. so there was a proverb for
something that was very cheap or the price went down that says: Spinach price. It
was used almost whole year except when there was big snow in Monastir. We
cooked it but also for pies, balls. We didn't throw away the handles of the spinach.
We used them for a special dish.

1. Spinach dish

* 1/2 kg spinach

* 1 onion

*» 3 cloves garlic

* parsley

* celery

* 1 tomato or a spoon tomato juice
* salt

* 2 spoons oil

* 1 small cup of rice

In pot on oil fry the chopped onion and garlic, at the end add the tomato. Chop the
spinach leaves and add to the fried onion. Add a glass of water. Boil covered with
lid on moderate temperature. add the rice to take the liquid.

If you wish you can add boiled meat or you can eat with yogurt.

2. Dish with the spinach handles

* handles of 1 kg spinach
» 2 spoons oil

* onion

* parsley

+ small cup of rice

* salt

« black pepper

* juice of 1 lemon

The leaves of the spinach were used for pies, balls or stew, but from the handles

we made a special dish. We usually used them the following day. But the quantity
was small so we added a side dish with pilav or pasta.
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Peppers
Green peppers

3. Salad of baked peppers

» 8 baked green peppers, peeled and chopped
* 1 spoon oil

« 2 cloves mortared garlic

* salt

« parsley finely chopped

This salad was eaten with cheese or mixed with yogurt. During the summer we
used it as dinner.

4, Mixed salad

* 5 baked, peeled and chopped green peppers
= 2 tomatoes, sliced

« 1 onion, chopped

» parsley chopped

* 1 cucumber

* 1 spoon oil

* salt

This salad is eaten as side dish to meat balls or pot-roasted meat
5. Peppers and egg plant salad

» 6 baked and peeled peppers

» 2 big egg plants, baked, peeled, chopped
» several cloves garlic, mortared

» parsley chopped

* white cheese (if you wish)

* 2 spoons yogurt

» 2 spoons oil

* salt

Mix all these nicely and it's an excellent side dish to the meal with meat balls
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6. Boiled salad

* 5 green peppers, chopped
* 3-4 tomatoes, diced

* 2 spoons oil

* salt

You fry this on moderate temperature and add

* 100 gr. white cheese, chopped
* 3 whisked eggs

When the mixture becomes thick, take away from the cooker
This food was a dinner in the summer

Red peppers

For the winter we dried peppers during the summer. The dried peppers were used
as an side dish to many dishes during the winter but also as stuffed peppers with
meat. The dried peppers were first put in water for several hours to soften or we
boiled them little bit.

The red peppers were used for the same salads and dishes as the green ones
7. Fried red peppers in bread crumbs

« 6 baked and peeled red peppers
2 eggs flour

» oil for frying

* salt

Bake red peppers, peel them put into flour and egg and fry them.
This was light lunch or dinner and was prepared in summer.

8. Stuffed peppers

For stuffing we used green and red peppers, but the red ones were used more and
in the winter the dried ones.

« fried 250 gr minced meat 2 onions
« parsley

« black pepper

* some water
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* 1/2 cup rice

* 1 diced tomato or spoon of tomato pure
* salt

* 3 spoons oil

All the ingredients are fried, then the peppers are stuffed and put in a pan. Put over
them a glass of water and 3-4 diced tomatoes. Put in the-oven to be baked. They
also can be done in a pot.

9. Ajvar

* 10kg red meaty peppers
* 1L oil
o salt

The red peppers were washed and then we put out the seeds. We minced them.
Then we put them in a big pot on a fire in the yard and we were stirring with a
wooden spoon with long handle till the water was evaporated. Then we added salt,
oil and was cooked until it became tick. We collected it hot and put it into pots
which were closed with dough and towel soaked into vinegar and tied with a rope.
I don't remember that something was spoiled which was closed in this way. The
pots were kept in the cold cellars. After the appearing of the glass jars the
earthenware was not used anymore.

We opened them in winter and used to spread on a slice of bread or as an side dish
to some dishes like beans or lentiles.

10. Boiled red peppers
* 5 kg red peppers without seeds are boiled in marinade
Marinade

« 1 litre water

« 1.5 litre vinegar

« 1 bunch celery

* black pepper drops,1 handful
* 1 cup oil

« 1 spoon salt

« 1 spoon sugar

The boiled peppers while they are hot are put into a big jar in layers. On every
layer of peppers put celery until the jar is full. The liquid where the peppers were
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boiled still hot should be poured over the peppers. The hot jars were closed with
greased paper that was tied with a rope.

11. Pickles

The pickles through the winter was very important for the feeding. We prepared
it in big quantities in a big wooden barrel. We usually bought green tomatoes,
green peppers, rubbish, small green melons, cabbage at the end of the autumn
when there was a lot of cabbage. The vegetables were put into the barrel in layers.
On every layer you put salt. On the top we put wreath of vine branches which was
pressed with a big stone. After two days of the placing of the vegetables in the
barrel we put water to cover the vegetables.

The pickles were used after they got nice yellow colour and pleasant sour taste.
The sour cabbage was used in several ways, chopped like salad with some oil and
red pepper or chopped dried red peppers, as leaves for dolma. We liked very much
the brine of the sour cabbage which we drank or ate with some oil and red pepper,
slice of bread and cheese.

For Pesah we had a special container with pickles that was paskual which we
waited to be opened as the other till that time was finished. The tomatoes were
reddish and we liked them very much.

Tomatoes

The Jews used the tomatoes very much. For the cooking and for the salads we
used a lot of tomatoes, fresh or cooked. We made meat balls with tomato sauce,
cheese with tomatoes, caldicos with tomato sauce, stuffed red peppers with meat
and tomatoes with meat in the oven. We made tomato sauce which was used as an
side dish to many dishes. The green tomatoes were used for preserve or pickles.

Egg plants

Egg plants were used a lot in the Sephardic cuisine. There was no Jewish house

where they were not used in different ways. The markets offered different kinds
of egg plants.

12. Egg plants with cheese filling

* 3-4 whole not peeled egg plants B,
The egg plants are boiled in salty water. When they are softened you put in
colander to cool. You cut them lengthwise into halves, then you put out the inside
part with teaspoon, without damaging of the skin. ’



Sparks of the Macedonian Sephards 381

Filling

* 200 gr white cheese-chopped

» the inside part of the egg plant, mashed
* parsley

* 2 eggs

* salt

* oil for greasing of the pan

* 1 spoon bread crumbs or flour of matzot
* 1-2 cloves garlic

Stuff the halves of the egg plants with the filling and put in a greased pan. On the
egg plants put 1 spoon oil. They are baked into bakery. They were prepared on
Friday for Shabbat.

My mother did per one half for every one but there were always more if a guest
would come.

13 Egg plants with minced meat
* 3-4 unpeeled egg plants

The egg plants are boiled in salty water. When they are softened you put in
colander to cool. You cut them lengthwise into halves, then you put out the inside
part with teaspoon, without damaging of the skin.

Filling

* 250 gr minced meat

« 2 big onions

« salt

« black pepper

= 2 spoons oil

+ 1-2 tomatoes peeled and diced
» the inside part of the egg plant

The mixture is fried for short time.

Stuff the halves of the egg plants with the filling and put in a greased pan. On the
egg plants put 1 spoon oil. They are baked into bakery. bake them on moderate
temperature. we ate them hot or cold with some rice or tarana(granular pasta).
They were prepared for holidays, Shabbat or guests.
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14. Fried egg plants with meat balls
This dish was prepared on Friday for Saturday.

* 2-3 egg plants

« black pepper

* parsley

« several cloves garlic

The unpeeled egg plants are sliced lengthwise and are left in salty water for about
10 min. The slices then are put on a towel to dry them. You cover them with flour
and fry them on a hot oil shortly. Then put them in a pan and cover with fried
tomatoes. Let to boil for a while. Over them put fried meat balls. The pan isn't
covered during the baking to have crust in the top.

15. Dish of egg plants and baby beef
This dish was prepared for Saturday during the summer months

* 250 gr baby beef

* 2 onions nicely chopped
* 1 pepper nicely chopped
* 2 tomatoes

* parsley

* celery

* 1 cup of water

* salt

* oil

Cook all these with the meat

+ 2 egg plants, diced
* 10 whole cloves of garlic

Put over the meat and continue cooking in covered pot until the egg plant is soft
and the water evaporates. Don't stir. Do it on a moderate temperature. When it
was cooked in the bakery it was cooked in earthen pan.
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16. Egg plant musaka

* 3 egg plants peeled and in salty water for 10 min
then slice them into slices 1/2cm thick and boil them
Filling

* 250 gr baby beef

* 2 onions nicely chopped
* 1 pepper nicely chopped
* 2 tomatoes

« parsley

* garlic

» black pepper

* salt

* 3 spoons oil

Fry the meat.

Put the slices of egg plant in a pan, then the filling, the top should be egg plants.
Bake it in oven.

17. Egg plant salad

* 1-2 egg plant, peeled and chopped
* 3-4 green baked and peeled peppers
* 1 peeled tomato

* 2 spoons oil

* salt

* parsley

* chopped garlic

Chop all the tings and serve with every dish as salad or with rice or tarana pilav.

Courgettes

We prepared many dishes with courgettes. They were liked and used lot in the
cuisine of the Sephards in Macedonia.
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18. Stuffed courgettes with meat

» 3 peeled courgettes cut into 2-3 pieces, and every piece is hollowed out
Filling

* 150 gr minced meat
* 2-3 onions

* 1 clove garlic

* parsley

* celery

* salt

« black pepper

* 3 spoons oil

* 1/2 glass of water

* 1/2 coffee cup rice
« the hollowed part of the courgette
+ 2 tomatoes

Fry the chopped onion with the meat, add the courgettes, the spices and continue
to fry several minutes more. At the end add the other ingredients to make the
filling.

Stuff the hollowed courgettes and put them in greased pan. Pour over them tomato
sauce or fresh chopped tomatoes and a glass of water. Bake in a covered pan or
pot on moderate temperature.

They were baked in the bakery if they had prepared on Friday. we used them for
the Saturday dinner as they could be eaten cold

19. Courgettes with cheese

* 2-3 courgettes

* flour

« oil for frying

* salt

* cheese if you wish
« parsley

* 2-3 tomatoes

Peel the courgettes and slice them. Cover them with flour and fry in hot oil. Every
slice should be about 1/2 cm. Put the courgettes on a plate and cover them with
cheese. Put several layers till you finis with the material. Ta the top finish with
courgettes and cover with tomatoes. Put lid on the pan and cook on a moderate
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temperature till there is no more water. This dish is used cold. So it is very
convenient for Saturday when you don't heat the food.

20. Dish with courgetts

* 2 chopped onions
* 2 chopped green peppers
» 2 diced tomatoes
* 250 gr baby beef
* black pepper

= salt

» 3 spoons oil

* red pepper

* garlic

* parsley

* 2 courgettes

The meat is cut into pieces and fry it together with the onion. Add the other
products and add water. Cook in pot on a moderate temperature. don't stir. It can
be without meat with meat balls.

21. Fried courgettes in bread crumbs

* 2-3 courgettes

* bread crumbs or matzot flour
* salt

* 2-3 spoons oil

* 2 eggs

Slice the courgettes. Dry the slices with towel, put salt and put into bread crumbs.
Stir the eggs and dip the courgettes slices. Fry them in hot oil. Very often fried red
peppers in bread crumbs were added and the lunch was richer. with the courgettes
we served yogurt and garlic previously mortared with oil, salt or tarator.
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Leek

22, Stuffed leek

* 3-4 leek stalks

* 100 gr minced meat
» black pepper

* salt

* 2 spoons 0il

* parsley

» diced tomatoes

* chopped pepper

Instead of meat sometimes was prepared with filling of

» 2 eggs

* 150 gr curds or cheese

* 1 spoon matzot flour or bread crumbs
* spices

Cut the leek lengthwise about 10 cm only the white part. Boil them in salty water
but don't make them too soft. Cool after that.
Carefully take the inside part out leaving thin cover.

Filling

Chop the inside part and mix with the other ingredients and fry. Stuff the leek
with the filling and put into grease pan .Put the water here the leek was boiled in
the pan and bake it.

This dish was eaten cold. The children liked it very much and called it leek fish.
It was very decorative and tasty.

23. Leek with olives

* 2 leek stalks

¢ 15 olives

* 1 spoon oil

* juice of 1 lemon
* salt

* black pepper

For this salad use only the white part of the leek and chop it. The rest of the leek
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could be used for other dish. Cover the chopped leek with oil and lemon juice, add
salt and the olives. Instead of lemon you can add 2-3 spoons tomato juice. This
salad was used as side dish to the pilav, potato ballsor boiled potatoes.

Onion

24, Onion dish

This dish was winter one even we prepared also during the summer.

It was cooked on a moderate temperature in cooper pan. It was prepared on Friday
for the Sunday lunch. as Sunday was the washing day and the women had a lot of
work. it was very taste after heating it.

* 200 gr,chopped baby beef

» 6-7 chopped onions (during winter half onion, half leek)
* a whole garlic

« 3 tomatoes or 1 spoon juice

* 2-3 peppers (green in summer, dried red ones in winter)
* parsley

* celery

* salt

* black pepper

* 3 spoons oil

* red pepper

* 1/2 glass of water

* 1 small cup rice

Fry the baby beef and add the vegetables. When the meat is soft put in earthen
pan, add water, onion, rice and put in the bakery on a moderate temperature and
boil till the liquid goes out.

It was also used on charcoal pan in a cooper pot in the winters.
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Garlic
25. Whisked garlic, Ajada

The whisked garlic was done by the men as it was tiring job. In house my father
did the ajada. It was prepared as side dish to the fried fish or roasted meat or meat

balls. As the garlic has strong smell we did those days when my father didn't go
to work.

We ate it spread on a slice of bread or with fish.
I tried to do it with a mixer but the taste is not the same.

» several pieces garlic

* teaspoon salt

* middle part of old bread soaked in water

* 4 egg yolks which were added on per one during the whisking
* 250 gr. oil (added drop after drop)

* 1-2 egg yolks

* juice of 1 lemon

Peel the garlic and crush it in a mortar till the garlic is compact. Put the bread,
the oil, the yolks and the lemon juice. Whisk slowly to get a nice mixture.

Okras
26. Okra dish

This dish was prepared for Shabbat as a side dish of a meat dish or pie. There was
not a lot so for the bigger families it was served with a side dish.

* 1/2 kg okras

* 2-3 tomatoes

* il

* salt

* black pepper

* 1-2 green peppers

* 1-2 onions

« 1 glass of water

» This dish was prepared with baby beef which is previously cooked.

Remove the handles of the okras and pth into salty water with 1 teaspoon vinegar
to keep them strong. ‘
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Fry the onion on oil, add the peppers, tomatoes and let boil several minutes. The
liquid from the boiling of the meat is added. On the top put the okra and do it on
moderate temperature.

Celery
27. Celery dish

* 1/2 kg baby beef or chicken
» several celeries

* 1 pepper

« 1 onion

« 2 spoons oil

* ] tomato

* black pepper

* parsley

The chopped meat is cooked with 1 onion. Add the pepper, the diced tomato. The
chopped celery is put on the top. Add water and cook slowly.

The dish was prepared rarely as the celery was expensive. It was prepared for
Shabbat or other celebration in the house or guests. It was usually used as a side
dish for roasted meat or meat balls. It was served in separate dish in the middie of
the table.

Potatoes
28. Potatoes with eggs

* 1 kg potatoes
* 3-4 eggs

* salt

* black pepper
* 3 spoons oil

* 1 spoon butter

Boil the potatoes. Peel it and mashed it. Add the eggs, the spices, the butter, the
oil to the mashed potatoes. Put the mixture in a greased pan and with fork make
ornaments. Sometimes you can grate cheese. Bake for short time till is brown.
serve as a side dish with meatballs or other meat dishes or salad.
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29. Dish with potatoes

« 1 kg potatoes

» 2 peppers (dried red ones in winter)

* 2 tomatoes (2 spoons tomato pure in winter)

+ 1 big onion

* 1 clove garlic

» parsley

s celery leaves

* salt

» black pepper

s red pepper

» Peel the potatoes and cut them in big pieces. In pot put the chopped onion
with oil, the garlic, the pepper and tomato. Fry this. Add the potatoes and 1/2 1.
water. Add salt, black pepper, parsley and celery leaves. Cook on moderate
temperature till the potatoes are cooked and to have enough sauce.
Usually it was made without meat, but sometimes we added meat that was cooked
separately and was added together with the soup. We cooked this dish in winter.

30. Fried potatoes

* 1 kg potatoes
» several spoons oil
« salt

Peel the potatoes and cut into sticks. Heat a lot of oil in frying pan. Add the
potatoes. Fried [potatoes were made very rarely as we had to save the oil.

31. Baked potatoes

* 1 kg potatoes
+ some black pepper
* salt

We usually prepared baked potatoes and we baked them with the skin around the
life coal of the charcoal pan or when the bakery was set. We ate the potatoes hot
with some salt. Very often in winter we baked potatoes sitting around the charcoal
pan.

We used the potatoes mostly in pies, burekas, balls and some dishes as guvec,
musaka etc,



Sparks of the Macedonian Sephards 391

32. Musaka of potatoes
This dish was prepared rarely in winter and we baked it in the bakery.

* 1 kg potatoes

* 150 gr minced meat
* 1 onion

* parsley

* salt

* black pepper

+ 2-3 spoons oil

» 2-3 epgs

» Sliced the boiled potatoes and put them in greased pan. Fry the minced meat
with the onion. Add the salt, the black pepper and the parsley. Fry and put over
the potatoes. The last layer is of potatoes. Mix the eggs with salt and put over the
musaka before the end of the baking. It is served hot.

Dolma

Dolma was prepared from different leaves. In spring we picked up dock and made
dolma. Then the season of the vine leaves would come and did small dolma. In
winter we used sour cabbage leaves and the dolma was big. For all the kinds of
dolma we used almost the same filling. We often made dolma without meat.

Filling
It's used almost the same for different kind of dolma

* 200 gr minced meat
* 2-3 onions

* black pepper

* salt

* 1 spoon red pepper
* 3-4 spoons oil

¢ 1-2 small cup rice

Fry all the ingredients and use the filling for the dolma.
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33. Dock dolma
For Pesah we made dock dolma. They were the first green leaves after the winter.

* dock leaves, washed, little bit boiled, and left after that in cold water for 10
min.

* They are stuffed with the meat filling for dolma to which we add tomato
sauce

Put the dolma in greased pot, pour tomato sauce and water and cook them on
moderate temperature or in bakery.

34. Vine leaves dolma

We picked up vine leaves in spring when they were young. The fresh leaves were
covered with hot water and then they were stuffed with the filling and rolled. We
made very small pieces of dolma.

In spring we picked vine leaves which were stringed and left at draft to be dried
for the winter. When we used them we first put them in water. we usually used
dried peppers that we stuffed with the same filling and we put in the pan layer of
dolma and then layer of peppers. This dish was very tasty and was prepared on
Friday and used on Sunday.

Boil the vine leaves to become soft and cool them in cold water. Put a teaspoon
filling on a leaf and roll it. Add tomato sauce. Put them in greased pot and add
water.

35. Sour cabbage dolma

In the summer we ate fresh cabbage with pieces boiled meat. We never cooked the
sour cabbage. We used it only for dolma.

* one sour cabbage
*» don't put tomato sauce

Use the same filling as for the other kinds of dolma. These should be boiled longer
than the others. as it could be used for more days we used to prepare large
quantities.
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36. Dolma without meat
We used the same leaves only the stuffing was different.

» 2-3 cups rice

» 2-3 spoons oil

* 2-3 chopped leeks

* salt

+ grounded black pepper

* red pepper
Fry the rice on oil. Add the leek and continue frying. add the spices. Dock or vine
leaves dolma without meat was rarely made.

Balls
Sephards in Monastir prepared vegetable and meat balls.
37. Meat balls

* 250 gr minced meat

¢ 1 chopped and fried onion

* 3 cloves garlic

¢ black pepper

* salt

» 1 slice wet bread

* 1-2 eggs

« 1 spoon oil
Mix the ingredients and with wet hands make balls. Fry them in hot oil till they
become brown. With them we always prepared vegetables or tomato sauce or
white sauce.

38. Meat balls with tomato sauce

* meat balls

* tomato juice or fresh tomatoes
* some water

* spices

* garlic

* black pepper

* salt

* 1 spoon flour fried on oil
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All the things should be boiled to become thick and then add the balls and boil
like that several minutes more.

Sometimes we ate this with pasta, but then the balls were very small and there was
more sauce.

39. Meat balls with white sauce

+ meat balls

* 1 spoon flour

» 2-3 spoons oil

* garlic

* black pepper

* salt

* parsley

» juice of half lemon

Fry the flour on oil, add the crushed garlic and the parsley and fry it for 1 min,
Pour around 1/21 water, the spices and the lemon juice. Boil the sauce and when
it is thick enough put the balls inside to be boiled several minutes.

40. Potato balls

* 4-5 big potatoes

* 150 gr minced meat

* 2 eggs

« black pepper

* salt

« 1 spoon oil

« chopped parsley

+ 1 spoon bread crumbs
* 2 cloves crushed garlic

Boil the potatoes, peel them and mash. add the mince meat and the other
ingredients. Mix well and make balls. The balls shouldn't be very big. Fry them
in hot oil. We made them in winter and served with pickles. We liked them very
much with sour cabbage, hot peppers or leek and olives salad . In the summer my
mother served them with salad of baked peppers, fresh tomatoes and onion.
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41. Spinach balls

* 1/2 kg spinach

« 150 gr minced meat
*2eggs

* black pepper

* salt

« 3 spoons oil

* 1-2 spoons bread crumbs

* 1-2 spoons of matzot flour

Boil the spinach and drain it, and mince it. Add the minced meat and the other
ingredients and mixed them well. Make not very big balls and fry them in hot oil.
Serve them hot or cold with lemon slices placed on the top.

42 Leek balls

* 3-4 leeks

* 150gr minced meat

-2 eggs

« black pepper

* salt

« 3 spoons oil

* 1-2 spoons bread crumbs
* parsley

Boil the leek, then mince it. Add the other ingredients and mix. Make balls and
fry them in hot oil. Put the fried balls in pan cover with chicken or meat soup. Use
only them or with vegetable salad.

Dumplings
43, Minced meat dumplings

* 150 gr minced meat
*legg

* 1 spoon oil

* salt

» black pepper

« 1 spoon bread crumbs
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mix the ingredients and make balls big as a walnut.

* 1 litre water
* 1 spoon oil

* salt

* lemon juice

Put the water with all the other spices in a pot to boil. Then put the balls inside.
Boil them 20 minutes on moderate temperature. Thy are served with the juice.

44. Flour dumplings
They were made for Pesah

* 3 spoons matzot flour
*legg

* 1 spoon oil

* salt

« black pepper

Make the dough with fork and then with wet hands make the dumplings like balls.
Put them into the boiling water (meat soup). Boil around half an hour. The
dumplings are eaten like a starter for the Pesah days. They are used with the sauce
they are boiled in.

During the year we made them of semolina.

45. Garlic and lemon dumplings

* 150 gr minced meat
*legg

* 1 spoon oil

* salt

* black pepper

* 1 spoon bread crumbs
* 1 lemon

* garlic

Add to the minced meat the egg, the bread crumbs, the salt, the black pepper. Mix
them and make small balls. In pot boil /

1. water with salt and put the dumplings in to be boiled on moderate temperature.
In frying pan fry 1 spoon flour on oil. add some crushed garlic. add 1 glass of
water from the water where the dumplings were boiled stirring all the time and



Sparks of the Macedonian Sephards 397

add it to the pot with the dumplings and boil another 10 minutes. Put some lemon
juice.

This dish should be liquid. we made it in winter instead of albondigas. sometimes
we used parts from boiled hen.

Grain food i
46. Beans

The beans was food that we liked most and we had it very often in the Jewish
homes. It had a special position on Friday for welcoming Shabbat. Then we ate
wit alitreyas soaked in the juice of the beans and 1 spoon grains on it.

We prepared beans at least two times a week on Tuesday and on Friday. It was
served in the poor and rich Sephardic houses equally. The beans was the most
important product for the health especially during the war. It was prepared in a
simple way without meat even sometimes we added not quality meat with bones.
During the winter we added to the beans piece of sausage or dried meat. The
Sephardes made the beans with lot of sauce.

* 1 cup beans

* 1 onion

* 2 red or green peppers

* 1 tomato or 1 spoon tomato sauce
* red pepper

* 3 cloves garlic

* 3 spoons oil

* salt

* black pepper

* mint or nettle

Put the beans in water the previous nigh. Put the soaked beans in pot with about
21 water to be boiled together with chopped onion, pepper, garlic, tomato and oil.
From time to time add some lukewarm water. At the end of the cooking add sait.
We ate the beans as broth.

47. Lentil
The lentil was winter food. Sometimes instead of beans we prepared lentil. when

the women had another work to do it was the easiest way to prepare food. It was
quicker done than the beans, it was nutritious and good for bigger families.
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* 1 cup lentil
* 1 onion
* 1 dried red pepper
* salt
* black pepper
* oil
* 2-3 cloves garlic
Boil the lentil in 21 water with chopped onion, garlic pepper and oil. Add the salt

and the black pepper at the end. It is done on moderate temperature. It eas
prepared as broth.

48. Peas

We ate peas during summer and winter also. It was often present on the tables of
the Sephardic houses in spring. It was prepared with baby beef or chicken.

* 1/2 kg chicken or baby beef
* 2 onions

« red pepper, 1 teaspoon

+ 1 spoon tomato sauce

* 1/2 kg peas

* salt

* black pepper

* 1 cuprice

* 3 spoons oil

Fry the chopped meat with the onion. Add the tomato sauce, the spices and the
peas. Add water and boil. If you want to have bigger quantity add 1 cup rice.
During the summer we dried peas which was previously sprinkled with salty
water. The dried peas was collected into cotton bags. Before it was used in winter
we put the peas in water for several hours. This was one of or favourite dishes.

49.Burbiir-crushed wheat
We prepared this dish very rarely.

* 1/2 kg baby beef
* 2 onions

* black pepper

* salt

* 1/2kg burbur

* qil
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Fry the chopped meat with the onion. In earthen pot put the burbur with the meat,
the spices and around 2l. water. Lid the pot and put a dough on the edge of the pot.
Put the pot next to the live coal to be cooked.

Rice
50. Rice pilav

Sephardic Jews used the rice a lot and in many different ways. It was used as pilav,
as an addition to many other dishes, for rice pudding etc.

51. Spanish style pilav

* 1 cuprice

* 1 onion

* 1 red pepper

* 1 tomato

* a cup meat soup
* black pepper

* salt

* 3 spoons oil

Fry the onion in a frying pan. add the pepper, the diced tomato and the water from
the boiled meat. When this is soft add 3 cups hot water, salt and black pepper.
When it will start to boil add the rice. Stir with wooden spoon, lid it and cook on
moderate temperature. It will be cooked when the whole water is evaporated. The
rice shouldn't be too soft.

52. Chick-peas

We rarely prepared this dish. It was not our favourite food even it was nutritious.
It had specific taste. During the war we ate it often but without meat.

We used the roasted chick-peas as a substitution for coffee or we mixed it wit
some real coffee.

* 1/2 kg chick-peas
* 1/2 baby beef ribs
« 2-3 onions

* salt

* 3 spoons oil

» black pepper
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Fry the chopped onion on oil.

Fry the cut baby beef ribs with the onion and then add water.

Put the chick-peas in water several hours. Drain it and add to the other products.
Put in a pot and stick the lid with dough. The put stays next to the live coal of the
bakery to be cooked slowly. It needs long time to be cooked.

§3. Broad beans

The broad beans is a plant similar to the beans. It could be bought in the Jewish

green groceries while you couldn't find at the market. at home we prepared once
or twice a year as it was not a favourite one in our family.

* 1/2 kg fresh broad beans
* 2 onions

» red pepper

* 1 tomato

* 1/4 kg veal

* spices

« black pepper

* salt

* 3 spoons oil

Fry the onion with the ,eat, add a cup of water and cook. add the broad beans. It
should be cooked longer.

54. Green beans

* 1/2 kg green beans
* 1 onion

* 1 pepper

* 1-2 tomatoes
*'garlic

* oil

* salt

» black pepper

* parsley

* 1 cup of water

This food was cooked with or without meat. When we added meat it was baby
beef previously boiled. we used the green and the yellow one. When we bought it
we took care whether it was fresh. For winter we dried green beans in pans
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sprinkled with salty water. [t was used in winter but before we cooked it we put it
in cold water.

Fry the onion in pot and add the peppers, the tomatoes, the garlic, the spices and
1 cup of water. Cook slowly. sometimes we put a handful of beans to be cooked
with the green beans. the dish was better in that way.

Dried plums

55. Meat with dried plums or quince

* 250 gr chicken or veal
* 1 onion

* 200 gr dried plums

* salt

» 2 spoons oil

Fry the meat. When it's soft add the onion and continue frying. Then add the dried
plums (before put in water). From them the food had sweet and sour taste. Add
some water and cook it little bit more. This dish was my mother's favourite one.
She prepared it rarely as it was not enough for our big family. we, the children like
it, so she prepared it whenever she could.

Quince
56. Meat with quince

* 250 gr chicken or veal
* 1 onion

* 2 quinces

* salt

* 2 spoons oil

Fry the meat. When it's soft add the onion and continue frying. Then add the sliced
quinces. From them the food had sweet and sour taste. Add some water and cook
it little bit more.
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57. Djuvec

During summer this food with meat was cooked often

= 250gr baby beef

« 2-3 onions

* 2-3 peppers

» 3 tomatoes

* garlic

* oil

* salt

* 1 egg plant, peeled
« 10 pieces green beans
* 1 courgettes

* 10 okras

* parsley

« celery (root)

* red pepper

» several potatoes

* 1 hot pepper

Fry the chopped meat with the onion. Add all the vegetables and 1 cup of water.
Mix it and put into earthen pan and put in the oven. You don't have to stir. Shake
the pan from time to time. The quantity of meat and vegetables depends of the
need. If we had needed more we would have put more potatoes.

Salads
58. Lettuce

In summer, the season for lettuce and cucumbers was long Families would buy
them in bulk when they were abundant and cheap. Lettuce was sold on the street,
in great big baskets that would hang from horses. Each day we would buy about
ten heads and were then placed in fresh water so they wouln't wilt We would eat
them after lunch.The clean leaves would dry up on a plate. My father, after we
had lunch, would prepare a few salted leaves for us.The inside was peeled and the
children liked to eat it with salt. We didn't make salad with lettuce.

59. Cucumbers

There were a lot of cucambers. we made different salads with them.Cucumbers
were often eaten fresh after a meal. One could not imagine summer without
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cucumbers. We made salad by cutting them in small pieces and mixing them with
oil, vinegar, and salt.

Cabbage

Besides the preparing of it like pickles and used in winter for making dolma or
salad we also prepared dishes with fresh cabbage.

60. Dish with fresh cabbage

+ 1 fresh cabbage

* 2 spoons oil

* 1 onion

* 1 pepper

« red pepper

« black pepper

* salt

* 1 tomato

* baby beef if you wish

Chop the cabbage. fry on oil the chopped onion and pepper. Add the cabbage and
a cup of water, and cook slowly. If you wish you can add boiled baby beef.

Beetroot
61. Beetroot salad

* A few pieces of beetroot
* salt

* garlic

* vinegar

Slice the boiled beetroot and condiment with vinegar, crushed garlic and salt. The
water used to boil the beetroot should be cooled and after that pour it in the jars
with beetroot if it was prepared for the winter. This was one of the usual winter
salads.
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Carrots

There was no big production of carrots and so we didn't use them very much.
When they were available they would be given to us, the children, to eat raw.

Danabach - Eaten raw.
Mansana di tyera - Eaten raw.

Meat

Roasted meat (lamb, veal, chicken)

All the meat types are prepared in a same way for roasting. The meat had to be
bought in a kosher butcher's or the poultry to be butchered according the rules.

62. Roasted veal

» 2 kg veal

« 1 onion

« black pepper in grains
= 1-2 spoons oil

« 4-5 cloves garlic

¢ 1 cup of water

* salt

The piece of meat should be washed first, then put salt on every side of it. Put oil
in a earthen pan and after then the meat. beside the meat put the onion cut into
half, the black pepper and the garlic. add 1 cup of water. Put a lid on the pan and
put into hot oven to be roasted. When the meat is soft enough remove the lid and
leave the meat to become brown.

It is served hot but also it could be cold with salad, pilav or vegetables.

63. Roasted lamb

This roasted meat was prepared for the first Pesah night. Usually after the reading

of the Hagada this meat was served with pilav prepared in the same pan in which
the meat was roasted.

* 2 kg lamb
* 1 onion
« black pepper in grains
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* 1-2 spoons oil

* 4-5 cloves garlic
« | cup of water

* salt

The preparation and the roasting are the same as for the veal.
64. Roasted chicken

Use a big hen or rooster. The inside should be cleaned very carefully. Put salt and
oil on the meat outside and inside. Put in a pan. Around the meat put onion, garlic,
black pepper in grains and 1 cup of water. Roast it untill it becomes brown. The
chicken is served whole on the table.

« 1 bigger hen or rooster
* ] onion

» black pepper in grains
*» 4-5 cloves garlic

* 1 cup water

* salt

The roasted meat was sliced and eaten with rice or cooked peas. We prepared it
very often for Shabbat.

65. Sausages

Sausages were prepared by kosher butchers. They were made of a mixture of
beef, lamb meat with garlic, hot pepper and pepper. We would buy them fresh
from the butcher and at home we would let them dry in a cool place with air
circulating air.During winter we ate them fried and cut in small round pieces with
pickles.. We would not eat any other delicatessen. Some time my father travelled
to Belgrad or Novi Sad and would bring smoked, kosher duck meat.

66. Fish

In our house we bought rarely fish as my mother was afraid for us the children
from the small bones.

We usually bought trout and we prepared it only fried with rice pilav or tarana,
egg plant and peppers salads , pickles, but more often with ajada.

Most of the Sephardic families in Bitola bought small fish and fried them or they
roaste carp. This dish was mostly prepared for Shabbat.
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67. Eggs

Boiled eggs

These eggs were prepared in all Sefardic homes in Monastir. The young Jewish
boys would sell them in baskets in the taverns where were bought to be served
with brandy. Some families lived from this.

The eggs were prepared every Friday for Saturday night In the morning, after the
return form the synagogue, we would eat them with anissette raki, with burikitas
or pie. These eggs were prepared for every festivity and family celebration. We
would served them always during funeral because it was believed that eggs

represent life. They were liked by Jews but the Bitola people liked them very
much too.

* Onion peels.
* Eggs.
* Salt.

In a large pot, place the onion peels and the eggs. Add a spoon of salt. Cover with
cold water and cook at low temperature for 6-7 hours.

Dairy products
White cheese

The white sheep cheese was a product always present in the diet of the Monastir
Sefardis. Each home would make provisions of cheese according to their
economic situation The most important producers were the brother Abraham and
Nisan. The cheese was brought to us in "sadilas", square wool cloths tied up.
They made the "sandilas” of fresh cheese and would tie them to the pack saddle
of the horses in order to dry the cheeese and transport it to the houses. We had a
special boot/container for the cheese were we put the cheese cut in quarters and it
was dried with salt. After a few days, the cheese would leak a lot of water. Then,
it was placed on a flat clean stone to cure. After the cheese hardened we could
cook with it. My mother would set aside a few pieces of unsalted cheese for us,
the children, since we liked it so much The Nisan family took part in the Ilinden
Uprisal and would bring arms to the revolutionaries in their cheese cargo. The
Nisan brothers would tell our family many news from what was happening at that
time.
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Kashkaval

Kashkaval was bought in a whole piece and consumed in winter. It was kept
hanging from a hook. Every so often we would cut slices that were then cut into
small squares and served with olives.

Yogurt

It was an important ingredient in our daily diet and was consumed with different
foods.

We were always carefull not to mix meat with milk.

La leche de oveja freska mos traiyan los kazalinos de los kazales serkanos de
Monastir ke lo distribuiyan por las kazas. Fresh sheep milk was brought to us
from the dayries near Monastir We (the women) prepared the yogurt ourselves . It
was used formany meals.

In summer we frequently ate it at night as a substitute for a dinner or as a side
dish to other food. We also ate only with bread, pies, buns or with food without
meat.

68. Roasted Pepper Salad with Yogurt
A few green peppers.

* Salt
* Garlic
« 0Oil
* Yogurt

Mix the peeled, roasted minced green peppers with garlic. Add salt and oil and
mix in with yogurt We would eat it with bread or small pitas for supper.

69. Eggplant and Yogurt Salad

« A few eggplants
* Garlic

* Oil

* Salt

* Yogurt

Mix together roasted eggplants with garlic, oil, salt and yogurt We would eat
them for supper during summer.
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70. Yogurt and cucumbers.

* 2 cucumbers
* Garlic
 Salt

* Yogurt

Mix together grated the grated cucumbers, mashed garlic, salt, oil, and yogurt. It
was a great meal for hot summer days. The yogurt was often eaten alone, with
pie, bugacha or some other meatless dish.

Buttermilk

Yogurt mix with ice, it was a good beverage for summer.

Home made Pasta Dough

These pastas were made at home. The Sephardic women made all the pasta
during summer to be able to dry them as they needed to be dry several days. They
were stored in metal containers or in cloth sacks. Only the spagehetti were
consumed the same day they were made and mostly with mixed with beans for
the night of Shabbat. They were also eaten with grated cheese.

All the pasta was prepared the same way.
71. Tarana

» 10 eggs.

« 1 t. of water.

« flour, enough to make a firm dough.
* salt.

The dough must be firm to break apart easily in the hands. It must be done through
sifter. It is dried by laying it on a sheet and then it is cooked a bit in the oven.
From this tarana we used to make pilav.
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72. Noodles

* 10 eggs.

« 1 It. of water.

* salt.

« flour as it is needed to make not very firm dough

Mix ingredients and form a mass that can be separated easily with a knife. One
must make roll layers and dry them by laying them on a sheet. Each layer is then
folded and the tagliatele (noodles) are cut as wide as desired, maximun 1 cm.
They are then baked in the oven.

73. Tiritis

Made from the same dough as for the noodles but cut wider (about 1 cm or the
width of the thumb). It dries and bake in the oven to lose the smell of the flour.

74. Soup with noodles and tagliatele

The noodles and tagliatele are boiled in water with a bit of cheese, oil and salt.
They are boiled until it forms a broth. It is consumed for supper in winter. we also
made it without cheese but with tomato sauce.

75. Short noodles

*legg

« 1 spoon oil

* salt

» flour for medium firm dough

This pasta was usually done by the older women in the house as for them you need
time and they were sitting with a cloth on their knees made cones and then tore
pieces. Then they dried them and when there was enough they baked them. they
were used for making pilav.

76. Pilav

* 3 cups of water

* Salt

* 1 spoon of tomato sauce

* 1 cup of tarana or short noodles
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It's cooked slowly with lid on the pot and boil all ingredients until all water is
absorbed. This dish was served as a side dish with meat balls, chicken, baby beef
or fish.

It was custumary to prepare this dish when we had guests or large gatherings.

77. Macaroni

This meal was prepared for Shabbat, accompanied by beans cooked in a pot in the

oven. We liked this dish very much so we also cooked it through out the week
days.

* | egg.

+ | spoen of oil.

* salt.

* 1/4 cup of water.

« flour to make medium firm dough

Once the dough was made, we'd let it rest for 1 hour. Around a knitting needie
put a layer of the dough to shape the macaroni.

Then they would dry on a towel and were boiled in salted and oiled water. Las
alitreyas se skoren de la agua I kayentes se serve kun kezo rayido o fijon The
noodles were then drained and served hot with grated cheese or beans.

78. Toasted bread cubes

We used to eat them for breakfast through the whole week They would be dipped

in milk, tea or with a syrup from a preserve. Sometimes we added a piece of
cheese.

* 1 kg. of flour.

¢ 2-3 spoons of oil.

* 1 teaspoon of baking soda.
* a bit of yeast.

* Salt.

All ingredients were combined with warm water to make the doughThe dough
was let to rise and then neaded again. They are place on a thick dish. They are cut
in quarters and let to rest once again. Then, they were cooked in a warm oven.
Once done, the biskochos are removed from the dish plate and once more placed

in a warm oven until they turn gold color. After they were cooled, they were
placed in cloth bags. '
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79. Sugar bread

We often ate it for morning snack at school. At home, we'd eat them with
marmalade, butter, milk or tea. This bread was also given to the babies dipped in
milk, and mashed as a meal.

* 1 kg. of flour, warmed

* 2 eggs.

« 2 spoon of sugar.

* 2 spoons of oil.

* Yeast.

« Salt if desired.

+ Cinnamon.

* Lemon rind.

» Water or milk to mix half firm dough.

In a large bowl, we mix and knead the dough like for bread. Then we make balls.
They were placed on a baking dish and covered with beaten egg. They were left
to rest for about 15 minutes and then baked until golden.

80. Buns (pitikas)

Pitikas were prepared the first day after Pesah. Inside we would put halva, bought
from Amdi's cakeshop.

¢ 1 kg flour-warmed

« salt

* water
They were prepared from dough for bread. From the dough we made balls big as
a punch and put in oven. They are baked in wam oven We often made them on
Friday for Shabbat.

81. Bread slices

For the diet of children was important to provide bread slices with different
spreads. We would eat them for breakfast, lunch or dinner.

82. Bread slices with butter

The butter was purchase at the market place in the shape of a ball. Once at home,
we would melt it, add salt, and store in a clay deep dish.
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At night, my mothe would toast the slices of bread in the fire place Then, she
would melt a few spoon.of butter by the ashes also in the fire place. We would
spread the melted butter on the warm bread and ate them with a bit of salt or sugar.
On the ashes we would also bake potatoes that were bery soft. On the fire, we
would roast chestnuts on apiece of tin. All this cooking gave a pleasant odor to
the house and that is how we had many conversations in good humor.

83. Bread slices with pepper spread (ajvar)
We spread the cream (ajvar) on the bread and often ate with leek and olice salad.

84. Bread slices with oil

For snack, we often prepared bread slices with oil, salt, black pepper or red
pepper. Sometimes, we added olives.

85. Sweet bread slices

Often in the morning we would also eat bread slices with marmalade, fruit syrup
or honey.

86. Fried bread slices

Sometimes, not often, the mother would fry bread slices dipped in eggs. This was
done only if there was old dry bread.

87. Toasted bread

Every Friday we made bread for the week. The left over bread was sliced and
toasted in the oven. Every week we started with fresh bread. It ws a sin to discard
the smallest piece of bread.

" 88. Bread crumbs
From this left over toasted bread we madebread crumbs. It was stored in a jar or

metal box. It was used to make courgettes, leek, potato or spinach balls. It was
also used for fried peppers, eggplants, kashkaval, meat and chicken.
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89. Toasted bread with water - papika
Toasted bread was used to make Papika for dinner during winter nights.

* some cheese.
*ail.

* red pepper.

* salt.

* water.

Put in pot or frying pan water, oil, cheese, and red pepper and boil them. When
the water begans to boil, add small crushed toasted bread. It was mixed and
cooked until all water was absorbed.

90. Dough figures for Purim (fularis)

My mother was an artist at making Fularis. She would mold the figures with great
pacience and would add a boiled egg.

The dough:

* 1 kg. of flour.

* 3 eggs.

« 1 cup of sugar.

¢ Cinnamon,

* 1/2 cup of oil.

* Boiled eggs, as many as the number of the figures.

As the base we used the boiled egg covered with dough to make the figures.The
eyes were pepper corns. Jewish women tipically made birds, hens, rabbits, cats,
dolls,butterflies, lambs etc. The figures were cooked in the oven.The dough was
tasteful. These figures were given to the children for Purim. The most beautiful
ones were placed on plates and sent to the relatives and friends for their children.
Some women who couldn't make them well would only make balls with the
dough and boil them. We, the women at home would save them for a few days,
placed on a serving glass plate on the celebration table.
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Kneaded dough

91. Burikitas

The most widened delicious thing among the Sephards in Monastir was burikitas.
That was not incidentally. Mostly because it was prepared fast and easy and after
that it was filled with different ingredients that the housewife had at that moment.
Also they were with multiply purpose, they were nutritious, could stay for several
days, were easy for bringing at school as a snack, for picnics, for journeys. They
were specially good for Saturday when they were eaten for breakfast after the pray
in the synagogue together with boiled eggs and aniseed flavoured brandy. it
couldn't be imagined any holiday to pass without burikitas except for Pesah, when
they were not used as they weren't paskual.

The preparation of the dough for all the kinds of burikitas is same.

Notice: The flour that is used for all of the kinds of kneaded dough first should be
warmed and when it's lukewarm you knead it.

Dough

« 1/2 kilo flour -sifted and warmed
* 1 glass of oil

» 1 glass of water

* 1 not full teaspoon salt

All the ingredients are put to be boiled on fire, only one bustle. It's taken off the
fire and the flour is added at once with very fast mixing with a wooden spoon.
During the kneading a little bit more flour is added to get as soft dough as the
lower part of the ear.

From the dough you make balls which should be rolled with a rolling-pin ( the
rolled layer is with a diameter of about ten cm). In the middle of each layer you
put the feeling that was previously prepared. With one half of the layer cover the
other one, then cut it with a glass to get crescent. Then put them on a previously
greased casserole. Before you bake them, spread them with egg white and if you
wish sprinkle them with sesame or corn flour. They are baked at moderate
temperature (today at about 2000 C). When they are brownish take them out of
the oven. Cover them with a cotton towel and leave them in the casserole for a
while. After some time put them in covered bowl.
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Feelings
92. Cheese burikitas

* 200 gr. white cheese

* | whole egg

« 1 yolk (the egg white is left for spreading) .

» 2 boiled potatoes - mashed or (1 slice of an old bread, nicely minced)
Mix the ingredients nicely to make the mixture compact. Put a tea spoon of the
feeling on every rolled layer.

93. Meat burikitas

* 250 gr. minced meat fried with a little bit water
* 1 big onion
* pepper
+ salt (as you like it)
+» 5 pealed and nicely chopped up olives
*legg
Mix the ingredients and fill the burikitas.

94, Pumkin burikitas

During winter time we often baked pumpkins - red ones and used them for
different sweets.

+ the baked pumpkin should be peeled and mashed

« several spoons sugar (as you like it)

* a tea spoon cinnamon
The feeling should be nicely mixed. The burikitas dough is filled with a tea spoon
of the feeling.

95. Egg plant burikitas
( this feeling was prepared very rarely, only for guests)

« 2 big baked egg plants
* 150 gr. white chopped up cheese

*1legg
Mix the ingredients until they are compact.
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96. Leek burikitas

» fry several sticks of leek nicely chopped up with little bit oil until the water
evaporates

* 100 gr. white cheese
*legg

Mix the ingredients until they are compact, and then fill the dough.

97. Walnuts and hazelnuts burikitas

(It's prepared specially for Purim, as they were very suitable for sending them as
presents “platikus”. These burikitas were made smaller and were cut with a coffee
cup or brandy glass. They were rarely made with almonds as the almonds were
very expensive. These burikitas are not spread with an egg white as the others.
When they were prepared for a journey or a picnic they were not poured with
sugar syrup, but a spoon of sugar was added to the feeling.

* 300 gr. grinded walnuts

* 100 gr. grinded breadcrumbs or baked bread

¢ cmmnamon

« little bit syrup from white preserve (or caramelized sugar) to make the filling

* When they are baked and cooled pour over them lukewarm syrup. Leave
them through the night to soak the syrup.

* syrup: 1/2 sugar, 1 cup of water, juice of I lemon

98. Rolls / Kizadikas

They are made the same fashion as the burikitas except that the dough must be

firmer. One must also form a leaf and cut it with a cup to form little cups and fill
them.

"« 200 gr. of white cheese
* 4 eggs
* 1 cup of milk
* 1 spoon of crumbled flour of bread crumbs
* Salt

The formed dough cupsare placed in pan, and then are filled with the previously
prepared filling. They are baked on a low tempearture.
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99. Pie
Dough

¢ 1 kg. of warmed flour.
* 1 spoon of oil.

* | spoon of vinegar.

* | teaspoon of salt.

*» luke warm water.

All ingredients are mixed with the flour. Let the dough rise for 15 minutesMake
small balls with the dough and with the cutter make a leaf shape. Each leaf is then
covered with oil and streched with the knife on top of a sheet on a table or other
flat surface. The borders of the leaf are cut out and set aside. Once the leaf have
risen a little, each one is slightly spotted with oil. Then the stuffing is added and
rolled in a roller shape. They are then placed in a pot. The cake is then cooked in
the oven until it turns goldenThe dough pieces left aside can be made into cheese
buyikos (small cakes) that are placed in another smaller pot and baked separately.
Often the cake was eaten with yogurt at middayThe pastry with cheese filling was
forbbiden to eat with dish that had meat. For all pastry the dough is the same.

100. Cheese filling

We usually used mashed cheese or curd. The filling was put on the crust and rolled
after that

101. Spinach filling

* 1/2 kg. spinach leaves
* 100 gr. white cheese
* | egg.
* Oil
* Salt
Mix the finely cut spinach leaves with the mashed cheese, the egg, and salt.

102. Potato filling

* 1/2 kg. of potatoes

« 100 gr. of white cheese
* 2 eggs

* Oil

* Salt
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The potatoes are boiled and mashed when hot. white cheese and egg are added.
The salt can be added when desired.

103. Leek filling

* 2 Pieces of leak

* 100 gr. of cheese

* Salt

+ QOil

*2eggs
Cut the leek in small pieces and fry with a little oil. When the leak is cooled add
the cheese, eggs, and salt. Often we prepared this dish in winter.

104. Onion filling

* 4 onions.

« 100 gr. of cheese.

* 2 eggs.

* Salt.

* Oil.
The onions are finely diced and fried with a little oil. Once cooled, add the white
cheese, eggs, salt. This dish was usually prepared in winter as a midday meal.

105. Minced meat filling

* 300 gr. of minced meat.
« 2 onions.

» 2-3 spoons of oil.

* black pepper

* salt.

The finely chopped onions are fried. Add a little water and brown the minced
meat. At the end add the spices.

106. Sweet pie

This pie is prepared from the same dough as for the other pies.

« 250 gr. walnuts.

* 1 spoon of sugar.

+ 100 gr bread crumbs
* cinnamon.
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Mix the walnuts, the bread crumbs, the sugar, and cinnamon. Put filling on each
layer, then roll it by using a sheet to push the dough. Then bake in the oven and
add sugar syrup when it's cooled.

Syrup:

* 1/2 kg.sugar
* | cup of water
» juice of one lemon

107. Milk pie

It was prepared for Rosh Ashana for the year that was as clear as pie. It was also
prepared for other festivities and happy celebration of home. It could be prepared
in different ways. For Pesah it was prepared with dough. The dough, once sofien
with water or milk was placed in a pot and covered with milk, eggs, and sugar.
Then another layer of dough put on the top of the first one. The dish was baked

in a warm oven It could also be prepared with cake dough, but it was rare. The
filling was made with:

* 9 eggs.
* 1 L of milk.
*» 9 spoons of sugar.

Beat the eggs by hand (not with mixer), add sugar and milk and mix until the
sugar is incorporated.

On a flat surface, spread 2 spoons of caramelized sugar then spread flat and let it
cool. Place the mixture of milk and eggs on top Place into a pot with 1 It. of water.
The pie is placed in a cold oven and then heat the oven to 140 degrees. We began
to make Milk Pie this way when we got the first modern kitchen oven. The dish
is baked for 2-3 hours without hardening the pie. Let the oven cool. 24 hours
later, transfer it to a deeper dish and cut into pieces. This was a sweet that we all
adored.

108. Focaccia (bugacha)

In Monastir we used to make many excursions in the surroundings and the
mountains. Perister almost each Sunday. Then we used to take focaccia to eat

When we went to the Turkish bath where we stayed for a long time, we would take
focaccia as well.
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109. Salty focaccia

* 1 kg. of flour.

« 3 spoons of oil.

* 3 eggs.

* salt.

* 1 teaspoon of baking soda.

« a small portion of white cheese.

All ingredients were mixed with the flour in a bowl with luke warm water. The
dough would rise in 1 hour Then, in an oiled pan place about two fingers thick
dough. With fork prod the dough on several places, cover with some oil.. If
desired, one could add some sesame on the top. Then bake in the oven at medium
temperature and when they are done, wrap them in a towel to cool.

110. Sweet focaccia

The dough is the same as for the salted focaccia except that the white cheese was
replaced with few spoons of sugar and some cinnamon.

111. Maize bread

During the war time the corn flour was present all the as the bread could be
bought only with coupons. For this reason, we made maize bread with salt and
that was the main meal for the Jewish families. The corn flour would allow us
to prepare four different types of maize bread: with salt, with sugar, with
pumpkin, and with cheese.

112. Salty maize bread

= 1/2 kg. corn flour.

e warm water.

e salt.

« 2 spoons of oil.

« bread yeast.

* 1/2 teaspoon baking soda.

At night, mix and knead all the ingredients with lukewarm water and place in a
pot Then, cover with a dish towel and let ferment all night. Next morning the mix-
is placed in a pan and baked in the oven. Once done, roll it in a cotton towel.
Sometimes we would add some cheese.

- Eangee o
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113. Sweet maize bread

= 1/2 kg .corn flour.

* warm water.

* salt.

* 2 spoons of oil.

* yeast or baking soda.
* cinnamon.

* 2-3 spoons of sugar

The dough is the same as for the salty maize bread, except for the sweet variety,
we would add sugar and cinnamon. When it is cold cut it into cubes.

114. Pumpkin maize bread

The red pumpkin for baking was called "medaro” by the Sephardic Jews. This
baked pumpkin for many Jewish families was the only way to survive and provide
their families, so they prepared it and sold in the streets..

To the basic dough just add baked and mashed red pumpkin.

115. Maze porridge

* 3 spoons of corn flour.
* 1 1t. of water.

* salt.

« 2 spoons of oil.

« little bit white cheese.

Add white cheese to boiling salted water. Add the flour spoon by spoon. Mix with
a wooden spoon on the stove top. The pot should stay all the time on a warm
place. It is ready when it starts to become thick. At the end add boiling oil. It was
eaten warm for breakfast during the winter

Sweets
Coolkies - tajikos

The cokies-tajikos were made for every celebration. The women in the Jewish
house prepared them from the products they had at that moment. The guests were
treated with preserves and water but also with these cookies served with coffee.
They prepared such cookies that could stay longer and the women always had
something if they had a sudden visit.
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116. Walnut, almond. hazelnut cookies

* 200 gr grounded walnuts (almonds or hazelnuts)
* 100 gr bread crumbs

* cinnamon

* lemon or orange juice

* syrup from white preserve

When you use hazelnuts first bake them, but if you use almonds, boil them and
peel them and then bake them in the oven.

Mix the ingredients nicely. Make from the mixture a sausage big as the thumb.
Leave the sausage to stay several hours to become firm and then cut pieces about
2cm big.

Place the cookies in metal box where you'll keep. Between the layers of the

cookies put greasy paper to avoid to stick one to another. The box with the cookies
should stay in cold place.

117. Sesame cookies

* 200 gr baked sesame

* 100 gr honey

= syrup of white preserve

* lemon or orange juice

* 1 spoon marmalade of orange peels

Boil the honey, the syrup and the lemon juice till it is thick. Add the baked sesame
and boil little bit more. Put the mixture on a wet board. make a layer one finger
thick. Leave it to cool and then cut cubes. Put the ready cookies in a box.

118. Quince cookies

» several quinces
» 1kg sugar

= water

« chopped walnuts

Don't peel the quince, cut them into pieces and put them in a pot to be cooked till
they become soft. Put out the seeds and then mash them to have pure.

From the water and the sugar make syrup. Put the quince into the syrup and cook
them. You can add chopped walnuts. Put the mixture into different shaped small
dishes or make a sausage and slice it. Put every piece in sugar an d keep it like
that for the winter.
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119. Kupete

This sweet was prepared from the bread without yeast that were left after Pesah.
The bread should be toasted in the oven and then to make bread crumbs.

* 200 gr bread crumbs
« 300 gr honey

* 500 gr sugar

* 1/2 | water

* cinnamon

* juice from 1 lemon

make very thick syrup from the water, the sugar and the honey. Add the lemon
juice, the cinnamon and the bread crumbs. Put the mixture on a wet board and
make a layer one finger thick. Cut the cold mixture in cubes or rhombuses and you
can cover with sugar.

120. Sponge cake

* 6 eggs

* 6 spoons sugar

* 1 spoon oil

* grated lemon peels
* 6 spoons flour

Mix the eggs like foam and add the sugar slowly. Then add the oil and the flour
and stir with a spoon. Put the mixture in greased pan and bake it in hot oven.
Sometimes to the half of the mixture put some cocoa to be colourful. The baked
cake is cut into pieces and covered with syrup. It could be also covered with milk
with some sugar but this cake should be eaten immediately.

121. Dried cookies

* 250 gr butter

* 2 eggs

« 200 gr Sugar or 11 spoons

« teaspoon baking soda (today baking powder )
* 3 spoons starch

» 200 gr grounded walnuts or almonds

* 400 gr flour

* cinnamon and vanilla
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Make a dough from all the ingredients and roll a layer thick like the tiny finger.
It's cut according to your wish. Usually with a glass you make circles. Put them

in greased pan and bake them at medium temperature and to be light. When they
are cool put them in a box.

122, Cake

This cake was specially prepared for Pesah

* 6 eggs

* 6 spoons sugar

« 6 spoons grounded walnuts
* juice from 1 lemon

« 3 spoons oil

» grated lemon peels

* cinnamon

« 3 spoons matzot flour

Mix the eggs with the sugar. Add the other ingredients. mix with spoon and put in
a pan. Bake at medium temperature and with tooth stick try if it is baked, When
it'll be cold cut it into pieces.

If the cake isn't prepared for Pesah 6 spoon flour can be used. If you like you can
pour syrup on it.

Matzot

For Pesah the Sephardic women prepared 3 kinds of matzot.

123. Matzot with water

The dough was done from water and flour, then layers were rolled and after that
were baked. They usually served for making pies and for bumuelus.

124. Matzot with eggs

* flour

* eges

» several spoons oil

* several spoons sugar

Make medium firm dough. Divide into equal balls and from them make small
layers. Prod them with fork and bake them. The number depends of the used eggs.
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125. Wine matzot

These didn't have the usual taste and were crumbled. The children liked them
very much.

« 11 white wine/paskual
* oil

* sugar

* flour

The procedure for making the dough is the same as for the others.

126. Alharosa

This dish was prepared only for Peash. It was the part of the food that was on the
table during the time of the celebration at home.

* raisins

» dates

« figs

« grounded walnuts
* cinnamon

.Ground all the ingredients.

Put the mixture in bowl and with teaspoon it was given to every member of the
family on a leaf of lettuce. This was done at a certain time of the reading of
Hagada. It was delicious, but I don't know why it was prepared only for Pesah.

127. Bimuelos

Bimuelos was a cake for Pesah. It was prepared very quickly so we always had
top warm. For the time of Pesah we prepared them several times in those 8 days

celebration.

* 4 matzot layers

* 4 eggs

* lemon peel

* 0il for frying

* syrup (1 cup of water and juice of 1 lemon)

Every layer first should be dipped in water. Squeeze the water. Make a good
mixture from the soft matzot and the eggs.
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Put oil in pot and when the oil is very hot put with spoon from the mixture. The
balls quickly become brownish. Then take them out and drain from the oil. Put the
hot in the cold syrup and take them out immediately(they shouldn't be left to stay
in the syrup) and put them on a plate.

You can put some grounded walnuts on them if you like. During those 8 days we
were doing them many times.

128. Boyus

(boyus-matzot, biskochas- were collected dried, then were grounded. Like that
they were kept in a glass jar for different cooking needs .

The dough was the same as for matzot, but it was firmer. Small layers are rolled
and are prodded with fork on several places. They are baked in the oven. The cold
boyus is hard, so before they are used they are sprinkled with lukewarm water
and covered in cotton towel to become soft.

Those were left after Pesah were toasted and we did bread crumbs.

129. Purim cake

My mother made this cake only for Purim. She thought it was too heavy for the

stomach. But he was part of the sweets that we gave as a present when it was
made.

* 1 cup oil

* 1 cup water

* 1 small cup aniseed flavoured brandy
* little bit salt

* 1/2 spoon baking soda

* sugar

* lemon

* walnuts

* 1/2 kg flour (to make the dough)

Put the oil, the water, the brandy and the salt to boil. Slowly with stirring all the
time add the flour to which you've added baking soda. Stir with wooden spoon till
you get soft mixture, soft as an ear. Then add the whole walnuts but not to be seen.
Put the mixture in a pan, thick as a finger. Cut into cubes with 2cm size. Bake in
the oven.
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Syrup:

* 1/2 kg sugar
* 1 172 cup water
* lemon juice

The syrup should be lukewarm when you pour over the cake. It's used the next
day.

130. Baklava

We had a Turkish friend who was very closed to my mother and they exchanged
recipes for sweets. So for Purim, my mother used to send to the friend's house our
delicatessens, which were liked by the children, and they always brought us for
Purim baklava. Their baklava was delicious. They made the dough with eggs and
the women were experts for rolling layers. They poured over the baklava butter
from cow milk, and that's why it had a specific smell and we could recognize it
by that.

My mother made the dough in different way.

« flour

* water

* oil

e walnuts

¢ cinnamon

* syrup

Roll the layers as thin as possible and dry them. Sprinkle oil and put walnuts on
every layer and put them in a pan. The last layer should stay dry, as you pour over
the whole baklava hot oil or butter. Cut into triangles. Bake at moderate
temperature in the oven till it comes brownish.

Medium thick syrup is prepared and it's poured over the baklava.

131. Kadaif

This is also a Turkish sweet that was adopted by the Jewish women in Macedonia.
we rarely prepared in our house as we all liked more walnut burikitas. We bought
kadaif at Amdi's cake shop. We added walnuts and raisins. Prepared in that way
it's baked in moderate heated oven till it becomes brownish. Baked once it's
poured over with thick syrup.
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132. Cake for celebrations

Finaron

It was prepared for special family events as engagements, weddings, birit mila,
bar mitzvah, birth of a new member of the family etc. It had been a great honour
if someone of the close relatives would have brought a plate with finaron cake
besides the present. I have met the word fineron in the ladino texts , but I haven't
found how it's prepared. I remember it was cooked in deep cooper pot till it got

thick. It was an expensive dessert with special taste. The ingredients are the
following:

* honey

* sugar
*eggs

* cinnamon

Note: Up to now I haven't remembered the exact measures.

133. Rice pudding

* | cup rice

* 2 cups water

* 2 cups milk

* 2 spoons sugar
* cinnamon

The rice that was boiled in water and then the milk was added. It was boiled on
low temperature. At the end of the cooking the sugar was added. It was cooked
usually in winter in a cooper pot. It was stirred all the time to avoid to burn. When
it was ready it was stayed on the fire some minutes more without stirring. In that
way the bottom was caramelized. That part was the best for us the children and
we wanted to have more from the bottom of the pot. It was poured in small glass
bowls. Cinnamon was sprinkled over it.

The rice pudding was often on our table.

134. Boiled wheat for the Fruits holiday

This sweet was prepared for the fruits holiday. Then the children were shouting
"Lachure, lachure” - celebrate the fruits or the health of the fruits!!

The boiled wheat was served in a bowl in the middie of the table and around the
bowl different fruits were placed.
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* 1/2 kg wheat

* sugar

» crushed walnuts - if you like
* cinnamon, nut meg, cloves

* water

The wheat was put in hot water to stay over night. The following morning was
boiled in a lot of water on a low temperature. When it was cooked well it was

removed from the fire. The liquid was the most tasteful part, so we prepared the
wheat with lot of juice. At the end the spices and the sugar were added.

Preserves

The Sephardic women in Macedonia prepared preserves from all the season fruits.
When you had a guests in your house you should treat them with preserves.
The preserve of white cherries was made to be served on Rosh Hashana, to have

bright year.
133. Apricot preserve

Peel the fruit, take out the stone and put in a limy water several hours. Take the
fruit from the limy water wash well with cold water and drain.

Syrup:

for 1 kg prepared fruit
* 1 kg sugar
* | cup water
* 1 lemon or citric acid

When the syrup starts boiling add the fruit. During the cooking add several slices

lemon or citric acid.
The ready preserve is left to stay in the pot covered with wet towel. It is put in jars
the next day when it's cooled.

136, Plum preserve

Peel the fruit, take out the stone and put in a limy water several hours. Take the
fruit from the limy water wash well with cold water and drain.
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Syrup:

for 1 kg prepared fruit
* 1 kg sugar
* 1 cup water
* 1 lemon or citric acid

When the syrup starts boiling add the fruit. During the cooking add several slices
lemon or citric acid.

The ready preserve is left to stay in the pot covered with wet towel. It is put in jars
the next day when it's cooled.

137. Peach preserve

Peel the fruit, take out the stone and put in a limy water several hours. Take the
fruit from the limy water wash well with cold water and drain.

Syrup:

for 1 kg prepared fruit
* 1 kg sugar
* | cup water
* 1 lemon or citric acid

When the syrup starts boiling add the fruit. During the cooking add several slices
lemon or citric acid.

The ready preserve is left to stay in the pot covered with wet towel. It is put in jars
the next day when it's cooled.

138. Green fig preserve

Cover the green figs with cold water and then boil them. Pour out the hot water

and put new cold water and boil them again. Repeat this procedure 8 times. Then
cook them in the prepared syrup.

Syrup:

for 1 kg prepared fruit
1 kg sugar
* 1/2 1 water
* lemon or citric acid
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139. Cherry preserve

Put out the stones of the fruit, cover it with sugar and leave it like that several
hours,

To 1 kg fruit add 1 kg sugar

The cherries are cooked in their own juice without adding water. Before it is
cooked add citric acid or lemon slices. It is cooked on a high temperature.

140. Sour cherry preserve

Put out the stones of the fruit, cover it with sugar and leave it like that several

hours.
To 1 kg fruit add 1 kg sugar
The cherries are cooked in their own juice without adding water. It is cooked on

a high temperature.
141. Mulberry preserve

* 1 kg mulberries
* | kg sugar
* juice of 1 lemon

Cover the fruit with sugar and leave it like that several hours. The mulberries are
cooked in their own juice without adding water. It is cooked on a low temperature.
The Turkish neighbours prepared this preserve very often. They called the

mulberries karadut.

142, Quince preserve

Peel the quinces, dice or grate them. The grated quinces should be sprinkled with
lemon juice to stay white and put them immediately in the syrup. In that way the
preserve will be with light colour. The preparation of the syrup and the cooking is
the same as for the other preserves.

143. Wild strawberry preserve

With the family we spent the holiday in the village of Magarevo at the bottom of
Pelister almost every summer. The youth from Bitola very often organized picnics
in the mountain.

During our holidays we were picking wild fruits especially full baskets of wild
strawberries. My mother prepared the preserve in Magarevo. It was special and
the children were given during the winter as a medicine if we had cold, headaches,



432 Sparks of the Macedonian Sephards

malaria etc. (The people in Bitola suffered from malaria and typhus). So this
preserve was kept only for the children.

¢ 1 kg wild strawberries
* 1/2 kg sugar
* juice of llemon

Cover the wild strawberries with sugar. Leave them 5-6 hours to leave their own
juice. If they are very dry add 1 cup of water to make the syrup. It is cooked till
the syrup is thick enough when the drop doesn't fall down from the spoon.

144. Strawberry preserve

« 1 kg strawberries
* 1/2 kg sugar
s juice of 1 lemon

Cover the wild strawberries with sugar. Leave them 5-6 hours to leave their own

juice. It is cooked till the syrup is thick enough when the drop doesn't fall down
from the spoon.

145. Raspberry preserve

* 1 kg raspberries
* 1/2 kg sugar
« juice of 1 lemon

Cover the wild strawberries with sugar. Leave them 5-6 hours to leave their own

juice. It is cooked till the syrup is thick enough when the drop doesn't fall down
from the spoon.

146. Raspberry preserve
This preserve was prepared in small quantities and was only given when one was
sick. A teaspoon of the preserve was mixed with a cup of water and was given to
the sick one or the exhausted one.
* aromatic rose petals
* juice of 1 lemon juice

* sugar

The petals are washed and drained. They are grinded in the meat processor. It was
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added to the lemon syrup, The preserve is cooked till becomes tick as for the other
preserves.

147. Watermelon peel preserve

This preserve was prepared in small quantities as there were better fruits but my
mother sometimes prepared. The left watermelon peels were cleared from the
green peel, diced and put in limy water several hours. Then the pieces were
washed several times with cold water. It was boiled, but that water was poured out
and new cold water was added. The procedure was repeated three times.

The watermelon pieces were drained and something heavy was put on them to
squeeze the liquid. Then they were put in boiling syrup.

Syrup for 1kg prepared watermelon

* 1 kg sugar
* 1 | water

* ] lemon
« several leaves of an aromatic plant

= vanilla
A thick syrup was prepared.

148. Pumpkin preserve

Peel the pumpkin. Cut the inside part in small pieces 2 fingers big or with special
knife to form different figures. Put them in limy water several hours and then
- wash them several times.

The watermelon pieces were drained and something heavy was put on them to
squeeze the liquid. Then they were put in boiling syrup.

Syrup for 1kg prepared pumpkin

* 1 kg sugar

* 1 | water

* 1 lemon

» several leaves of an aromatic plant
* vanilla

A thick syrup was prepared.
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149. Orange preserve

Oranges with the thickest peel are bought. The rind is taken out. The oranges are
cut in half and the juice is squeezed carefully without breaking the peel. Put the

halves in cold water and boil them. Repeat the procedure 8-9 times. The boiled
halves should be drained.

Syrup for 1kg prepared fruit

« 1 kg sugar

« the juice of the oranges
* juice of1 lemon

* 1 cup water

Prepare syrup.

The halves of the orange are cooked in the syrup till it is thick enough.

Leave the ready preserve to cool in the same pot covered with wet towel till the
next day.

We had a special silver plate where the halves of the orange were placed and with
teaspoon we ate the preserve.

This preserve was only for guests.

150. Rechel

Every house prepared rechel for the winter. It was kept in earthen pots.

« red pumpkin-pieces

« eggplants-small

« small green tomatoes
* white seedless grapes
* plums

* cinnamon

All the fruits were left to stay several hours in limy water. Then the fruits were
washed and drained. After that the fruits were put in the boiling syrup.

Syrup

= water with honey -
(During the summer we were buying a huge quantities honey with honeycomb,
there was always left some honey in it. We left the honeycomb to stay in water for
several days and the whole honey was dissolved in the water. we used that water
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with dissolved honey for the rachel)

* sugar or grapes juice
The fruits were added to the boiling syrup and were cooked as other preserves.
151. Orange marmalade

* 1 kg oranges or lemons

* sugar

» lemon juice

« The orange and lemon peels were boiled 8-9 times to discard the bitterness.

Then they were processed through meat grinder.
Sugar was added and it was cooked on low temperature till it became thick.
That was jam we used to spread on a slice of bread but also as filling for tajikos

and burikitas.
152. Rose-hip jam

The rose-hips are put in a pot with some water to be cooked. When they are soft
enough they are mashed and are processed through a sterile gauze to remove the
small stings.

* 1 ] rose-hip mixture
* 1/2 kg sugar

The mixture is cooked till it is thick enough. It is put in warm jar while it 's still
hot.

153. Jam from different fruits

This jam was usually made with the fruits that could be find at that moment
(plums, peaches, apricots).

* 1 kg prepared fruits
* 1/2 kg sugar

The washed and seedless fruits covered with water in a big pot was put on a stove
to boil. To the mixture the sugar was added and on a moderate temperature was
cooked. The jam would be stirred all the time to avoid to burn at the bottom of the
pot. The hot jam was collected in warm jars.
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154. Apricot jam

* 1 kg prepared apricots
* 1/2 kg sugar

The washed and seedless fruits covered with water in a big pot was put on a stove
to boil. To the mixture the sugar was added and on a moderate temperature was
cooked. The jam would be stirred all the time to avoid to burn at the bottom of the
pot. The hot jam was collected in warm jars.

155. Plum jam

* 1 kg prepared plums
* 1/2 kg sugar

* cinnamon

» 2-3 spoons rum

The washed and seedless fruits covered with water in a big pot was put on a stove
to boil. To the mixture the sugar was added and on a moderate temperature was
cooked. The jam would be stirred all the time to avoid to burn at the bottom of the
pot. The hot jam was collected in warm jars.

156. Fruit jelly

With all the fruits that we had in great amounts my mother besides the crystalized
fruits, the preserves and the jam very often prepared jelly. The ready mixture was
put in small coffee cups and every one turned down on a saucer looked nice. It
was very delicious. We liked the quince jelly most. We also had fresh quinces in
winter as my mother put them on the cupboard or on the special shelf in the
kitchen. The whole house had the lovely smell of the quinces in winter.

157. Quince jelly

« Several quinces chopped together with the seeds
« the quince peels

* sugar as it was needed
* juice o f a lemon

The fruit was cooked in lot of water very long until it was soft enough. The
mixture was-processed through a sterile gauze. Then to the mixture the sugar and
the lemon juice were added. It was cooked till it was thick enough. The hot
mixture was poured in cups or in a pan and was left to stay till the following in a
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cold place. When it was cold it was cut and served instead of preserve.
The jelly from the other fruits was done in similar way. Before the war other
products for gelatinization appeared at the market especially the powder gelatine.

158. Crystalized fruits

We used apricots, peaches, plums, figs to make crystalized fruits. We used them
as a decoration for the Purim cakes ant to treat the guests.

* 1 kg prepared fruits
* 1 kg sugar
* | cup water

The fruit was peeled and the stone was taken out with a needle (if the fruit had
had a stone). It was left in limy water several hours. Then it was washed with cold
water and drained, after which was cooked in thick syrup. During the cooking we
added lemon slices or citric acid. After the fruit was cooked it was drained from
the syrup. The rest of the syrup was collected in jars and we used it for preparing
of he sweets. The fruit in colander was left in sun several days. The dried fruit was
rolled in sugar. Prepared in this way the fruit was collected in a jar. The crystalized
fruit was served for holiday or home celebration. The procedure is the same of
every kind of fruit.

159, Dried fruit compote

The dried fruit was used a lot in the Sephardic kitchens, specially in winter. So the
women all the time during the summer dried different kinds of fruits and
vegetables. The fruit was on plates left in a sunny place in the yard but also we
put it on strings which were hanging from the rafters. We mostly dried apples,
plums, apricots. The dried fruit was collected in cotton bags. We, the children
liked to munch the dried apples or apricots which were delicious.

* dried fruit
* 1 cup sugar
* cinnamon

* water

The fruit was left in cold water about an hour. Then it was cooked on low
temperature and then the sugar was added. At the end when the fruit was soft
enough we added cinnamon or lemon slices.
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Note:
Things that we bought from Amdi's cake shop

Amdi's shop was in front of the Stone bridge upon Dragor in Bitola, near the
Clock tower which was very close to the Jewish neighbourhood. So all the Jews
bought halva, tulumbi, baklava, lokum with walnuts, kermes-asukar kurlada,
especially for the first day of Pesah to eat hamec.

Amdi knew the Jewish custom so he met us in the momning with fresh halva or
with the black one with walnuts. We, the children happily ran to the Amdi's cake
shop where he treated us with piece of halva. That meant a lot to us and even now
70 years later I remember those moments. We also bought at Amdi's bosa, malibi
(kind of lokum in red and white colour), ice cream, kadaif. We bought popcorns
from the street sellers. Sometimes we prepared them at home specially in winter
time.

From time to time my father brought at home sudjuk lokum with walnuts, roasted
almonds.

During summer the ice cream was very popular and we again ran to Amdi.

After the war that part of the town was pulled down. They built a square which is
still ugly and without functionality for me, maybe because of the grief and
memories of the Amdi's cake shop.

160. Coffee

We bought fresh coffee beans and we prepared in special pan at home. We also
bought some pure coffee. To this coffee we often added chick-pea and barely. The
quantity of the products were mixed depended of the material position of the
family. Poor families rarely bought coffee as it was expensive. Most of the time
they drank roasted chick-pea and barely. Pure coffee was not served even in the
rich houses as it was thought that it was waste of money. The roasted coffee
mixture was kept in metal box to prevent from dampness. The coffee was
_ grounded before it was drunk in a coffee grounder as a special ritual. Some
crushed the coffee in mortar. The guest were always treated to coffee. The older
women sometimes drank coffee with toasted bread for breakfast. Usually after
funerals people were served with boiled eggs, coffee and brandy. The eggs and the
coffee were given for the spirit of the dead person. During the eight days after the
funeral when the family was sitting on the floor as a sign of grief, the relatives
served coffee to the family and the guests.
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161. Salep

Every day from early morning a Turkish man who was popular among the kids
went through the streets carrying a special container on his back and sold hot salep
shouting "Come, salep".

Mostly in the winter mornings before school my mother gave us a cup of salep
with some sugar and cinnamon. When we were ill or were coughing during the
winter salep was cooked at home but with milk and cinnamon.

« 1 1 milk or water

» 2 spoons powdered salep
* 2 spoons sugar

* cinnamon

The milk was boiled. The sugar and the salep mixed with some water were added
to the milk and cooked till the liquid became thick.

162. Boza

Boza was sold in the streets too by bozamen who carried on their back big metal
containers and spld in small glasses. But the boza at Amdi's cake shop was the
best and we bought it in bottles for home.

163. Juices

The rest of the syrup from different preserves was collected in bottles or jars. It
was used dissolved with water as refreshing drinks. We mostly used the sour
cherry and apricot juice.

164. Toasted apricot seeds

Besides using the apricot for preparing preserve, jam, and dried we collected the
stones and made seeds.

As the stones of the apricot were bitter after they were crushed we took out the
inside of the stones, boiled them and after peeled. Then we put them in cotton
bags, tied them carefully and put into the well. Every house had a well in the yard.
we had two wells. The bag was left several days in the well. In that way the whole
bitterness went out. Then the seeds were dried, salted and toasted. They were very
popular and were sold in the streets too. They were done in every Jewish house so
they were known as Jewish seeds. They were loved by the kids.



440  Sparks of the Macedonian Sephards

165. Pumpkin seeds

The red pumpkins were eaten through out the whole season. They were baked and
were very good as a side dish to the rest of the food. They were used a lot during
the war. They were the main food.

The pumpkin seeds were collected and dried. Every Friday a whole pan with
seeds was in the oven. we ate them in the evening when we listened to my
grandmother’s stories or about the events from that day.

The seeds were sold in the streets too. Some poor people lived on selling them in
front of the cinemas or taverns and every where there were young people.

There was no house without seeds for the guests. The bad word for the seeds in

Bitola was Jewish newspaper, but we liked them and ate them. I miss them now a
lot.

166. Walnuts, almonds, hazelnuts, peanuts

The nuts were roasted with the peel. We used them after the dinner when the
family was together around the stove during the winter. The peels were used for
burning in the stove. For the night of the Fruits holiday besides the fruits on the
tray the nuts were put.

In cotton bags for every child nuts and fruits, chick-peas and chestnuts were put.
The children were happily waiting the moment when the adults filled their bags.
The almonds were crushed, then boiled to make easy the peeling. Then they were

dried or roasted in the oven. We used them mostly for cakes. As they were very
expensive we didn't munch them.

167. Boiled and roasted chestnuts

The chestnuts were roasted on the charcoal pan in the winter. We also ate boiled
chestnuts. we, the children liked them very much.

Corn

At the end of the summer we used corn a lot. During its season it was sold roasted
or boiled in big baskets covered with cotton towels in the streets.

168. Roasted corn

Whole corn ears were put in the life coal or on charcoal pan to roast them. We
impatiently waited to eat hot corn.
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169. Boiled corn

We boiled the corn ears. Sometimes the water of the boiled corn was kept and
added to the beans, lentil or we boiled potatoes in it the same day.

170. Corn grains

We husked the older corn and cooked them. We ate them covered with sugar or
the sugar was added before the end of the cooking. We ate such kind of corn for

the Fruits holiday.
171. Broad beans

The broad beans is a plant that grew in Macedonia a lot and it grows similarly to
the beans. The Jewish greengrocers grew it and they were the only ones who sold
it. Some dried it but in that way it lost the taste . we didn't use the dried broad

beams.

The big grains were boiled in salty water. Then in cotton bag they were put in the
well several days. In that way the bitterness of the grains went out. We ate them
fresh with salt. But they couldn't be kept for a long time.

Tea

Whenever I want to recall the picture of the Jewish neighbourhoods in Bitola I
always see the big bunches of plants hang on the eaves to be dried. With the first
days of the summer we started to pick up herbs and tea on the slops of Pelister.
We liked to go in the mountains when it was the blooming season of the thyme.
Then the whole air had the thyme smell.

In our house my mother always had dried plants and seeds. She made tea from
them. The Jewish women as the other could manage to deal with many diseases
with the tea. We almost didn't visit a doctor for cold, trots or other problems.
There were skilled people who prepared medicine from herbs called ahtari. We
bought balsams for skin problems, burns, rheum, wounds, special drinks for
curing nerve problems, rheum, fevers, hearth diseases.

The herbalists and the quacks with the inherited experience were very successful.
In Bitola the most known herbalist was called La di kuru, maybe the nick name
came from kuru that means cure. She was very brave and strict woman. She cured
many people in the town with her home made balsams and medicines. She kept
the recipes as the biggest secret but she advised all the time.

There were skilled women, midwives who delivered babies at home.
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Bigge colds were cured with glasses . The one who put the glasses should be very
skilled. After the treatment with the glasses the sick one had big spots on the back
for days.

With different herbs and seeds a number of balsams for wounds, cuts, bails,
pimples were prepared.

As the Jewish women had a mutual communication in the neighbourhood they

often exchanged their experiences in curing the family with certain herbs. The
following herbs were used for tea:

* mint for stomach pain

* lime and elder for cough

* camomile for the babies and for washing wounds and irritated eyes

« nettle leaves and seed as a tea for anaemic ones

« walnut leaves for frostbites

» rose seeds for refreshing of the body after a disease

« sour cherry handles for urinary problems

= mulberry leaves for tranquilizing and cough

« dried tabacco leaves put on the wounds to stop the bleeding

« seeds and peels from apple. quince, pomegranate for trots

« mustard seeds-crushed were put in hot water for the children with cold to
have a bath

* nettle and mustard - for making compresses for rheum pains

* thyme for stomach pains

Balsams were made from different herbs mixed with the fat from the baby beef
bones marrow. The people who prepared them kept the recipes a s secret. |
remember one balsam made from crushed garlic and salt which was put on
wounds, but it burnt.

Ruta was important and was planted in every Jewish yard and if there was no yard
it was planted in a pot. It is one of the oldest herbs which is nowadays used in the
pharmacology for preparing many medicines that are used for curing many
diseases.

The old Greeks and Romans used it as medicine and spice. The plant is with small
green leaves that have aromatic but not pleasant smell. It blooms in May with
small not beautiful flowers that last long.

The Sephardic Jews used it lot.

The ruta sprigs were put in a bottle with brandy where they stayed several weeks.
The old ones took a teaspoon from this tincture in the morning to refresh the blood
or they put on them against bone pains. Even it's bitter it was used for better
appetite. :

Searching for more information about this herb in the pharmaceutical
encyclopaedias I've found a remarkable data that the experience which the
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Sephardic Jews brought from Spain with them is equal to the scientific knowledge
we have today.

The Sephards in Macedonia thought had this herb as holy one. So they had it as
talisman and also they tied it for the nursing mother's bed. Then it was put on the
dowry of the brides, and also it was put on the couples. We believed that it
protected the house. On the presents we put a sprig to show that with the present
we wished all the best. This custom goes from a generation to a generation.

In the magazine "Aki Yerushalayim" No 62 on page 77 I've found an article about
the treatment of the ruta in the folklore of the native population of Tucuman in
SArgentina. So the way of the ruta from the Promised land with the conquistadors'
boats to Spain continued to the Balkan in the load of the Sephardic Jews.

After the war in my house the ruta was destroyed. But many years later I bought
from one Albanian at the market one ruta root planted in a tin. He told me they
used it as tea for tranquilizing but I can't remember that in Bitola we used it as tea.
I was very happy. I have it in my yard nowadays as a memory.

It is described in the Bible as well as in the poetry. It was sung for in the Sephardic
romances. One verse from a Sephardic romance dedicated to the ruta is:

Give a ruta sprig
to me remind me to you

another one says:

A ruta sprig

a flower sprig

was given to me

by a boy in love with me

The scare remedy / pandzer

My mother, Esterina very carefully kept in a small box one small yellowish stone
which became smaller and smaller by using it. With a sharp knife she scratched
the surface of the stone and the dust fell into a glass with water. This water was
mixed with red sugar and was given to the frightened child to drink it.

In Bitola once there was an earthquake and all the children were scared. My
mother then ran to us and gave us pandzer with red sugar.
The red sugar was in big balls of crystals in Mr. Petar Geras's shop who had the
only manufacturing sweet shop in Bitola. The silky bonbons were made of this
sugar.In Geras's shop we bought marichinos, cakes similar to” padobranci”
nowadays and white almond bonbons for the brides as well as for holidays and
celebrations, weddings, engagements.
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Victim / Kapara

The past to be forgotten
Hour passes, the century passes

Victim was a common every day word. If something was broken, lost or
unpleasant news was heard, it was said immediately. It was said as a magic
formula and was expected to stop the evil forces that provoked damage. After the
said formula the damage wasn't mentioned again and we went on thinking that it
would normalize the interrupted rhythm of the life.

For the holiday Yom Kipur we bought hen which before it was butchered the man
of the house circled several times over the head of every member of the family as
we believed that we ransomed in that way the sins from the previous year. The
butchered hen was given to the poor families.

When the kids quarrelled the mother would usually come shouting "kapora
d'avunot” which meant innocent victim and with that the quarrelling stopped.
Both sides respected that. That was an excellent psychological word that was
bringing peace.

Who points the finger to the sky and the stars will have warts on the hands.

Very often in summer we were sitting in front of the houses listening to the stories
of our grandmothers and mothers. The falling star in the bright summer sky
caused joy for the children and we jumped pointing to the sky to show the way of
the falling star or to show who first saw it. Our mothers at once hit us on our hands
saying:" Who points the finger to the sky and the stars will have warts on the
hands , Everything has a name, say the name". We blindly believed them took
back the hands trying toe remember the warning for the next time. Later on in the
life 1 realized that this sentenced was educational, to learn not to point a finger to
anyone.

Resting

the resting as a treatment for the ill people was used a lot among the Sephards in
Macedonia. That meant that the ill one should have an absolute rest in room with
fresh air, peace an certain diet. One of the family was obliged to look after the ill
one especially if it was a communicable disease.

For the ill a light food was prepared which was chicken or veal soup, a lot of
cooked vegetables, fresh fruits and honey in honeycomb mixed with lemon and
crushed almonds.

The decision the ill one to be put in bed for rest was done by the whole fqmily. for
less serious disease this was used and it was successful.
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The proverbs that were used in Spain by the Sephardic Jews were kept and nursed
for hundreds of years from generation to generation. They were used in the
everyday speech by all the members of the family as a more colouring way of
expression. The speech with proverbs shows the whole philosophy of living of the
Jews. They are an echo of the ages long experience of the displaced Sephardic
nation. The Sephardic women paid a special attention to the speech with proverbs
educating their children. By saying them they thought that they were telling the
absolute truth. Through the proverbs in a spontaneous way they pointed out the
injustice, the good, the evil, the beauty, the wisdom of being patient, the
friendship, the family relations, the people’s bad sides and vanities. The ethic
norms and the life experience said in abstract form which could be learnt by heart
easily. The pedagogical meaning of the proverbs was very important for the
education of the children since they were very young in the world of the Sephards.
Often with lot of humour together with the stories were told when the family was
around the brazier and candles during the winter nights. Every conversation
among the women started and finished with proverbs. The huge amount of
Sephardic proverbs was all the time enriched with new ones learnt in the
environment they were. Living with us the proverbs enrich and continue the life.
The numerous printed collections with proverbs show the everlasting Sephardic
wisdom. Let these hundred proverbs that speak about the food and the feeding to
be one more spark that will light the picture of the life in the Sephardic hous in
Macedonia in the past.
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Proverbs

1. Go to the sea, but there is no water.

2. Split hairs.

3. From the bad neither honey nor bitterness.

4. Don't spit in the well you drink water from.

5. The rich rides gravy train.

6. Steels pie and kisses the mezuza.

7. Drink the barrel don't let a drop down.

8. Good bite, bad neighbour.

9. Good wine in bad barrel.

10. The eaten bite doesn't have friends.

11. Like a mother like a daughter.

12. In the night don't choose wheat, bride or jewellery.
13. When I come with full pockets I am good.

14. Leave the food not the work.

15. Leaves a duck to take a hen.

16. The hen got a cough there.

17. The beauty is not eatable.

18. Too much bread doesn't make you sick.

19. From fear of birds doesn't grow crops.

20. Longing for rotten garlic.

21. Longing for baked ice.

22. Djuha took the best for him.

23. Chicken doesn't come from every egg.

24. No good bread from bad wheat.

25. From your bread I don't, I enjoy your word.

26. From one sheep you can't have two skins.

27. Two watermelons can't be carried under one arm.
28. Two roosters can't stay in one hen house.

29. One egg for a crowd.

30. Gave a lamb to be looked after by a wolf.

31. Throw a loaf of bread in the sea, you'll find it at the end of the year.
32. Throw small fish to catch big one.

33. The garlic can't become almond.

34. The love is nice with bread.

35. The appetite comes with the food.

36. The nice pears are eaten by the pigs.
37. God gives hazelnuts to the toothless people.
38. The cold and the hunger are enemies in front of the door.
39. The eye eats more than the mouth.

40. The wine is calm only in the barrel.



Sparks of the Macedonian Sephards 449

41
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43
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. Precious as a black pepper.

. This rice wants a lot of water.

. To Constantinople for a spoon of rice.

. The lees flour the more ash.

. Throw salt into eyes.

. The neighbour's egg is bigger.

. The fish smells from the head.

Pearl in front of a pig.

Every day is not a holyday.

Soup from a dead hen.

Who waits eats a pear.

Who is like honey is eaten by the bees.
Who cooks on Friday, eats on Saturday.
Who doesn't work, doesn't eat.

Who sends presents, receives presents.
Who is hungry eats stones.

As oil over water.

I eat to live, I don't live to eat.

We ate macaroni and filled the trousers.
It's lamb, it'll be roasted.

The kitchen is bad neighbour.

The woman and wine drive the man crazy.
The praised pear is usually rotten.

The stomach is not full with words.

Have a piece of good luck.

Yhe big fish eat the small fish.

Die, but don't die hungry.

Neither Pesah without matzot nor unmarried daughter.
Neither food with meat nor with your mother.
It's not lemon to smell.

It's no time for egg plants.

Where you have two people eating, three can eat too.
Where the wine comes the reason goes out.
You don't have a headache from too much bread.
No bread but bun.

Every pot has a lid.

It reproduces as the pomegranate balls.
Unsalty on the table, salty in the head.
Without salt as the white of the egg.
Empty stomach, sad hearth.

One rotten apple spoils the others.

82. One makes soup, other eats it.
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