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Berlin 2015

Preamble

MENU

From 31th July to 9th August 2015 the International Youthcamp was
held in the youth hostel Spreeinsel in Berlin-Friedrichshain.

Grüne Sauce
Polish zur aka
zurek soup
Pierogi
with meat filling
Beef Stew,
Karnıyarık

According to the motto Three Countries – Three Kitchens 30 young
participants from Kreis Offenbach /Germany, Powiat Radomsko /
Poland and Uşak / Turkey spent ten days together to get to know
each other, to learn about other cultures and their different cuisines.
Also sightseeing tours through the German capital Berlin were
included in the program. These kind of international happenings
can foster new impulses for a more tolerant and interested attitude
towards life for young people. It is important to give young people
the possibility to meet in real life to develop respect for unknown
attitudes and lifestyles.
The Kreis Offenbach together with its international friends and
partners has been supporting a close exchange between youngsters
to contribute to international understanding and mobility for several
years. We hope that this cooperation will continue for a long time to
come.
As a result of the Youthcamp you hold an international cookbook in
your hands. We hope you enjoy reading this culinary documentation
and that it encourages you to try out the recipes.

Afiet olsun – Smacznego – Guten Appetit !
Carsten Müller
Second Deputy County Executive
and responsible for Social Affairs

supported by:

Grüne Sauce
Ingredients for 2 servings as a main dish
250g herbs
250g sour cream with 20–25% fat
150g yogurt
2 hard-boiled eggs
1 teaspoon lemon juice
salt & pepper
Herbs packages for Frankfurter Grüne Soße
The herbs are:
* Borretsch – Borage – Borago officinalis
* Kerbel – Chervil – Anthriscus cerefolium
* Kresse – Garden Cress – Lepidium sativum
* Petersilie – Parsley – Petroselinum crispum
* Pimpinelle – Salad Burnet – Sanguisorba minor
* Sauerampfer – Sorrel – Rumex acetosa
* Schnittlauch – Chives – Allium schoenoprasum

1. Wash the herbs and dry them on
paper towel, remove the thick stems.
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2. Peel the eggs and put the yolk into a
mixing bowl, ad lemon juice, 2/3 of the herbs,
1 /4 teaspoon salt and the yogurt.
3. Puree using a hand blender.
4. Stir the sour cream into the mixture.
5. Add the coarsely chopped egg white.
At the end, we add the remaining finely
chopped herbs and season with pepper,
salt and lemon juice.
Let the green sauce rest in the fridge for at
least one hour. Serve with boiled potatoes
and boiled eggs cut in halves, this is the most
traditional way.
We love it to mash the warm potatoes with a
fork and mix them with the green sauce.
We say “mantschen” which can be translated
with mess around.

Variations:
You can use mayonnaise
or curd cheese instead
of the sour cream, or a mix
of them.
When served as a side
dish with fish or meat this
recipe is enough for 4
servings.

Polish zur aka zurek soup
Rye sourdough
half of a cup of wholemeal rye flour
(which is 8 tbsp = 120 mL = 1.2 dL)
peel of one slice of wholemeal bread
(which is not obligatory)
1 cup of room-temperature, but previously
boiled water (240 mL = 2.4 dL)
2 cloves of slightly crushed garlic
2 bay leaves
2–3 allspice berries

Zurek soup:
1 carrot, half of a parsley, quarter of a leek, and
small piece of a raw celery root
2 medium sized onions
2 garlic cloves
5 allspice berries
2 bay leaves
1–2 juniper berries (optional)
3 medium sized potatoes
1 cup of rye sourdough (which is 240 mL = 2.4 dL)
0.5–0.6 lb of Polish raw sausage (white sausage)
(250 g = 0.25 kg)
0.2 lb of smoked bacon (optional) (100 g = 0.1 g)
2–3 teaspoons of marjoram
salt, pepper
4–5 tablespoons of sour cream (~18% fat)
hard boiled eggs

rye sourdough
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1. Boil water and use
it to rinse an interior of
the glass or clay jar.
Set aside to cool. When
water reaches room
temperature, add
wholemeal rye flour
(half of a cup) to the jar
and pour 1 cup of water.
Stirr the mixture to form
a uniform slurry. Add
spices – 2 cloves of
slightly crushed garlic, 2
bay leaves, 2–3 allspice
berries and the peel of one
slice of wholemeal bread.
2. Cover the jar with a
piece of gauze or linen
cloth. Do not close it
with the lid, since the
sourdough needs some
fresh air. Set aside for
about 3–5 days in a warm
place and give it a stirr
just once a day. Let it
mature and the sourdough
will gain a distinct sour
smell and taste.
3. Now, our sourdough
is ready to be used for the
soup. Store any leftover
in the refrigerator, in a
closed glass jar or bottle.

zurek soup:
1. Wash, peel and cut 2 medium sized
onions and wloszczyzna (1 carrot, half of a
parsley, quarter of a leek, and small piece of
a raw celery root). Put them into a large pot
and cover with water. Add garlic (2 peeled
cloves), 5 allspice berries, 2 bay leaves and,
optionally, 1–2 juniper berries. Boil gently for
about one hour, then drain the vegetables
and save the broth.
2. In the meantime, wash, peel and dice 3
medium sized potatoes.
3. Now, add 1 cup of rye sourdough
(prepared according to the above recipe)
to your vegetable broth (now without
vegetables). Stirr both ingredients and boil
for about 5 minutes.
4. Cut 0.5–0.6 lb of Polish raw sausage
(white sausage) into thick slices. Usually, we
add the sausage to the soup as is, but you
can also fry it a bit on the frying pan.
To the soup (broth+sourdough mix), add 2–3
teaspoons of marjoram, sausage slices and
0.2 lb of smoked bacon (the latter is optional).
5. Cook the soup until it gets an intense
aroma of meat and herbs. Add salt and
pepper to taste, then turn the heat off. Add
3–5 tablespoons of sour cream (~18% fat)
and previously boiled potatoes. Stir the soup,
but do not boil it any longer.
6. Serve while still hot, with cut in half hard
boiled eggs (one egg per plate).

summercamp
berlin
august 2015

Pierogi with meat filling
Ingredients
0.5 kg of beef
3 carrots
1 parsley
1 leek
half of a celery
1 onion
butter or oil for frying
1 roll
parsley leaves
two eggs
salt & pepper
pierogi dough
crackling or fried onion
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1. Wash 0.5 kg of beef without the
bone. Put in salted water.
Cook, until the meat softens.
2. Prepare wloszczyzna vegetables:
peel and cut into small stripes three
carrots, one parsley, one leek and
half a celery. Throw this vegetables
into stock with meat and leave
gently cooking on half an hour. We
usually don’t buy raw vegetables in
such situations. We prefer buying
in a grocery those already cut up
frozen vegetables.
3. While the meat is being cooked
with vegetables peel onion and cut
it into cubes.
4. Fry onion on the frying pan with
the addition of butter, until it lightly
browns itself.
5. Take the meat out of stock and
tear into smaller pieces.
6. Put one roll into the bowl and fill
with stock. Wait a while, as far as
the roll will become soaked. Then
take it out of the bowl, drain and add
to the meat.
7. Add also fried onion and
precisely mix everything.
8. Grind the blend of onion, meat
and roll in a meat mincer.

9. Chop parsley leaves up and add
to stuffing.
10. Break two raw eggs into a meat
mixture.
11. Add salt and grinded black
pepper. Mix. Season to taste.
12. If your stuffing is too dry add
some stock.
13. Now arrange this stuffing with
teaspoon on pierogi dough circles
and carefully glue the dough,
forming pierogi.
14. Cook pierogi on salted water.
After floating to the surface cook
until become soft. Then sift out.
15. We pan-fry the cooked pierogi.
Use butter or sunflower oil. Fry
pierogi from both sides – from time
to time turning from side to side.
Fry pierogi, until become firmly
browned from both sides.
16. Lay pierogi on plates. To make
the dish more tasty sprinkle pierogi
with crackling prepared in the
meantime, or use onion fried to
gold. Many people like to eat meat
filled pierogi with ketchup, mustard
or other nice sauces. You can try
it, but it is worthwhile knowing
that such a way of eating isn’t truly
traditional.

Beef Stew, Karniyarik
Ingredients(For 40 persons)
4.5–5 kg beef
2.5 kg of ground beef
3 kilos of tomatoes
2 kilos of green pepper
2 kilos of paprika
2 kg potato
2 kg cucumber
Spices (salt, pepper, cumin)
butter
1.5 kg of yellow lentils
2 kilos of onions
500 g flour
tomato paste
Knorr (chicken and meat)
sunflower oil
40 aubergine
Whether it is for small eggplant let
40 people in one portion to anyone.
3 kg of yogurt (for Tzatziki)

Beef Stew:
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In a Tefal pan or in a
stainless steel pot place
the chopped beef and
close the lid properly.
Cook till the water
evaporates (40–50 min)
at low heat.
When all the water
evaporates, add the oil,
salt and onions. Sauté
for 2 minutes over lowmedium heat.
Then, add the pepper
and tomatoes. Stir and
cook for 6–8 minutes on
low heat.
Finally add the cumin,
black pepper and thyme.
Note: If you add the salt
at the beginning the meat
would be hard to chew.
Serve it warm. This dish
goes well with yoghurt or
ayran. Enjoy!

Karniyarik:
1. Remove tops of eggplants.
Make a deep lengthwise incision in each
eggplant.
2. Soak them in salted water for about
45 minutes.
3. Drain and pat dry with paper towel. Fry
eggplants lightly in oil, turning constantly.
Remove from pan and set aside.
4. Brown onions, minced meat and
peppers lightly. Add tomatoes and continue
to saute for several minutes.
5. Remove from heat and add salt and
pepper to taste.
6. Place eggplants in deep baking dish,
cut sides facing up. Fill each eggplant
with the mince mixture. Top each eggplant
with a slice of tomato and green pepper.
7. Add a small amount of water to dish,
cover and cook for 25–30 minutes or until
tender, in oven or on stove top.
8. Serve while still hot, with cut in half hard
boiled eggs (one egg per plate).

eat sweet,
talk sweet

turkey main
dishes: BEST
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Guten Appetit !
Smacznego !

Afiyet olsun !

