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1 Predkrmy

2 Hovézi

3 Napoje alko

4 Chleba

5 Snidané

6 Hamburgery

7 Kureci maso

8 Vanocni jidlo

Naucte se servirovat menu jako profesional. Svoje hosty ohromite.
Predkrmy Ize pfipravit nastudeno, ale mizeme je podavat i teplé.
Smiflivi jsou k nékolikachodovému hodovani také odbornici na vyZivu.
K mimoradné pfilezitosti zkratka pfedkrm patfi. A kdyz si vyberete
zeleninovou verzi, o svou linii se bat tolik nemusite.

Spotfeba hovéziho u nds ma klesajici tendenci a to je rozhodné
Skoda. Da se vyuzit na mnoho zpusobu, nejen na popularni steaky. A
my vas je naucime, rozhodné si totiz svoje misto ve vasi kuchyni
zaslouzi, tento druh masa je bohatym zdrojem zejména zinku nebo
Zeleza, pfitom ale v ném najdeme jen pomérné malé mnozstvi tuku.

Déti prominou, v této sekci mame néco vyhradné pro rodiCe. Chystate
se na party s prateli, oslavu nebo pfivitat navstévu? Oslrite je
koktejlem. Ale zachutna i vam, a to i tehdy, kdyz si zkratka budete chtit
jen tak odpocinout u sklenky néceho dobrého. Pfiprava michanych
napojl vlibec neni slozita, ackoli nejste profesional. Dokazeme vam
to.

Mate uz dost chlebu, které si pfinesete z obchodu a jesté ten den jsou
nepozivatelné a nasledujici rano uz by se s uspéchem daly pouzit
leda tak k rozbiti okna, ale rozhodné ne ke konzumaci? Ukazeme
vam, zZe upéct si vlastni neni zadna véda. S nasimi recepty to
rozhodné zvladnete i sami, nad mékky domaci chléb zkratka neni.

Nesnidate? Tak to délate velkou chybu. Vymlouvate se, Ze rano prosté
nestihate? Rozhodné byste si par minut meéli najit. Vyvazena snidané
vam doda dost sil na to, abyste zvladli narocny den a uz za dvé
hodiny po probuzeni nepodlehli zachvatu vi¢iho hladu. Mnoho
odbornikd se pfiklani dokonce k minéni, Ze snidané je vubec
nejdulezitéjsi jidlo dne.

Je pro vas toto jidlo dosud jen symbolem popularniho fetézce
rychlého obcCerstveni, a tedy né€im, co se zpravidla konzumuje na
zahnani nejvétsiho hladu narychlo na ulici, pokud zrovna nemate po
ruce nic lepsiho ? Je ¢as to zménit. Také hamburgery mohou byt
zazitkem pro misné jazyCky. S nami si jejich pfipravu osvojite
bleskové.

Nalezi mezi vabec nejpopularnéjsi druh dribeziho na svété. Co se
kufeciho tyCe, dokonce mezinarodné u nas patfime v jeho konzumaci
k naprosté Spicce. A jeho spotfeba navic neustéle roste. Toto maso
obsahuje Sirokou Skalu télu prospésnych latek a jen minimum tuku. A
k tomu neni naro¢né na pfipravu.

Patfite k nemalé skupiné téch, ktefi nejedi ryby? A fizek uz vas taky
nebavi? Vlastné i ten Stédrovecerni salat by potfeboval trochu
inovovat. Nebo hledate inspiraci pro dalSi chody na slavnostni tabuli?
P¥i listovani nasimi recepty vas nahle za¢ne tak trochu mrzet, ze
Vanoce jsou jenom jednou do roka.
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9 Koktejly

10 Mouc¢niky

11 Vecere

12 Dresinky

13 Napoje

14 Rybi maso

33 Bezlepkové

16 Zmrzlina

17 Déti

18 Obé&dy

Hledate cestu, jak zuzitkovat pfebytky z letni trody? Nebo potfebujete
svoje déti pfesvédCit ke konzumaci ovoce a s tim Cerstvym jste zrovna
moc neuspéli? Vyzkousejte jeden z naSich koktejld. Chutnat budou
urcité i vam. A pocitate-li kalorie, zkuste to s variantou ze zeleniny.
Tato odleh&ené verze vas osvézi nejen béhem horkych dng.

Cas alespori na chvili zapomenout na vé&né diety a doprat si néco
sladkého. Jak vonéla nedélni babovkou kuchyné vasi babicky, to si
pamatujete dodnes a neomylné mate tento pocit spojeny s détstvim.
Pfiprava mnoha mou¢énikd vam navic zabere doslova pouhych par
minut. Vykouzlite tak obratem pohosténi ke kavé i pro ne¢ekanou
navstévu.

Vecere je takova teCka za celym dnem, a proto jidlo, které podléha
naro¢nym kritériim. Méla by byt lehka, aby vaSe traveni pfilis
nezatizila, ale zase se nevyplati ji oSidit, aby vas nepronasledoval
no¢ni hlad. K tomu samozfejmé musi byt chutna a kdo by po dlouhém
dni neocenil, Ze nemusi stat dlouhé minuty u plotny?

Trocha zeleniny a dresink a hned je na svété rychla a zdrava vecere.
Pfidate-li navic maso, razem mate lehky obéd tfeba v Iété, kdy na
vydatna jidla ¢asto nebyva chut. Zdanlivé obycejné jidlo proméni
zélivka v dokonaly gurmansky zazitek. Zapomerite na polotovary z
obchodu a popustte uzdu vlastni gastronomické tvorivosti.

Vase rano zacina salkem néceho horkého a povzbuzujiciho skoro tak
nevyhnutelné jako den vychodem slunce? Nebo naopak patrate po
tom, ¢im osvézujicim zahnat zizen v 1été? A alkoholuprosté verze
samoziejmé mulzete bez obav dat ochutnat i t¢ém nejmensim. Diky
vyuziti ovoce souc¢asné udélate také néco pro jejich zdravi.

Vyznacuje se pfedevSim velmi nizkym obsahem tuku. AvSak
disponuje také mnoha télu prospésnymi latkami. Jeho pravidelna
konzumace vam doda fadu vitaminu, z minerall je pak zejména
bohatou zasobéarnou jodu. Je tedy rozhodné pfimo pfeduréeno na
talife vSech, nejen osob, které si hlidaji pfijem kalorii.

Ze dieta znamena zGstat o néco ochuzen? Rozhodné ne o to si
pochutnat. S ndmi si na své pfijdete i v pfipadé, Ze vas pfi vareni
limituje vaSe zdravi. Celiakie v kuchyni rozhodné totiz neznamena
nepredstavitelnou pfekazku, ukazeme vam rozmanity svét chuti. A
bezlepkové si s nami mlzete dokonce i zamlsat.

Sladké studené pochoutce se zkratka neda odolat, at je vam pét nebo
0 pér let vice. K letnim mésicim patfi pfimo neodmyslitelné. A o
divod vic, kdyzZ si ji pfichystate vlastnorucné pfesné podle toho, jak
vam nejvic chutna. Cas alespori na chvilku zapomenout na to, Ze jsou
vam praveé ponékud tésnéjsi oblibené dziny.

Dodnes si pamatujete, jak traumatizujicim zazitkem se takovy nevinny
obéd mulze stat. Navic vas ve skolni jidelné to neidentifikovatelné cosi
na vasem talifi nutili i dojidat. Tomu uz je nastésti konec, sou¢asné
obédy mate ve vlastni rezii. Ru¢ime vam za to, Ze s kazdym z nasich
receptl budete mit spiS§ opaény problém — aby zustalo na ostatni.



19 Hlavni chod

20 Maso

21 Téstoviny

22 Pedivo

23 Salaty

24 Omacky

25 P¥ilohy

26 Smoothie

Déti by nejradéji néco sladkého, manzel si potrpi na pofadny kus
masa a vy to pfi pohledu do zrcadla vidite asi rad€ji jen na zeleninu.
Hubnuti do plavek vas zkratka nemine ani letos. DosSla vam inspirace
na to, co neustale vafit k obédu? Nebo naopak chcete vyzkousSet néco
mimo svuj obvykly kucharsky repertoar? Od toho jsou tu nase recepty.

Patrné neni jind potravina, ktera by vzbuzovala tak vasnivé reakce a
méla tolik odpdrcu i pfizniveld. Maso vaSemu organismu krom bilkovin
doda také Zelezo nebo vitaminy skupiny B. Ve vyZivé hraje proto
pomérné zasadni ulohu. Klasicky fizek uz vas ale pfece jenom
ponékud nebavi? Pfedvedeme si i dalS§i moznosti, jak nejen na
nedélni obéd.

Oblibené jsou u fady kuchafl pfedevsim proto, Ze jsou snadné na
pfipravu a Ize je upravit na mnoho zplsobU, a to i kdyz jste zrovna ve
fazi shazovani nadbytenych kilogramd. A sta¢i vam jen vlastni
fantazie. Jidla ve stylu ,co dum dal” jsou rozhodné nejlepSi. Jejich
drobnou nevyhodou ovSem je, ze a¢ vam zachutnaji, zpravidla je uz
pristé nezopakujete, protoze si recept zkratka nepamatujete.

Pecivo vas prosté zachrani. Berete si ho na cesty coby svacinu, ale
obligatni rohlik se salamem poslouzi i jako rychla a snadno
prichystana vecefe. Nicméné je naCase tuhle tradi¢ni kombinaci taky
trochu ozivit. Jak? Pustte se do vyroby peciva domaciho. Mnoho z
receptu je navic ¢asoveé nenaroénych a snadno si vyrobite i sladké
varianty pro nejen malé misouny.

Jsou velmi univerzalni, poslouzit mohou jako pfiloha, dietni obéd nebo
zdrava vecere. A spini hraveé také funkci pfedkrmu. Navic po vas
nebudou vyzadovat, abyste v kuchyni stravili pfili§ ¢asu. Pokud se
salat do této chvile ocitnul na vasem stole vyhradné o Vanocich v
podobé toho bramborového, rozhodné je naCase to zménit.

Ceska kuchyné a omadky, to patii k sobé jako den a noc. Chcete si
osvojit naprosto mistrovskou svi¢kovou nebo naopak postoupit té€z do
kuchyné zahranicni, protoze knedliky to zaru¢ené nekonci? Rozhodné
jste v této sekci spravné. Omacky totiz znaji i jinde ve svété, napfiklad
ve Francii, ostatné beSamel zdoméacnél také u nas.

V Ceské kuchyni ptilohy kraluji. Chcete ucinit pfitrz rozvarenym
knedlikim nebo nedochucenym bramboram? Ctéte dal. Nebo si
naopak myslite, Ze pfiloh uz bylo opravdu az az? PfesvédCime vas,
Ze i tato slozka vaseho jidelnicku se da pojmout odlehCené a zdraveé.
V této roli se ndm predstavi rovnéz zelenina.

Smoothie je doslova vitaminova bomba, ktera vas nabije energii. Jeho
hlavni slozkou mlZze byt ovoce, ale hitem se stala i smoothies
zeleninova. Dal si k nim muzete pfidat v podstaté cokoli podle vlastni
chuti — mléko, jogurt a vylepsSit ledem. Jakakoli kombinace vam bude
chutnat, takova je jednoznaéné povolena, tyto napoje maji spoustu
variant.



27 Svadina

28 Polévky

29 Pomazanky

30 Cukrovi

31 Zeleninové

32 Vegetarianské

34 Pizza

35 Veprové

37 DrlUbezi

Svaciny samozfejmé peclivé chystate svym ratolestem, aby ve Skole
nemely hlad a aby jim nechybély ve stravé zadné ddllezité ziviny
nezbytné pro jejich vyvoj. Kazdopadné byste neméli se spravnou
svacinou zapominat ani na sebe. Rozhodné se neodbyvejte, pokud
budete jidlo zanedbavat béhem dne a dohanét to no&nimi navstévami
lednicky, vaSe télo vas nepochvali.

Polévka je grunt, fikaly babi¢ky. A mély pravdu. Kolikrat vas uz
zachranil silny vyvar pfed naporem bacilll nebo poctiva ¢esnecka
pomohla pfeklenout nasledky pfedesiého alkoholického vecera, kdy
jste nepili jen s Mirou, ale prakticky se v&emi, ktefi byli zrovna po
ruce? No vidite. TakZe je Cas se seznamit s daleko obsahlejSim
polévkovym repertoarem.

Rohlik s maslem, chleba s maslem, houska... zase s maslem? DoSla
vam inspirace na veCefe nebo na svaciny pro déti? Vyzerite ze svoji
kuchyné jednotvarnost, kdo by chtél jist neustale totéz. S nami se
naucite pfipravovat pomazanky, které jsou chutné i zdravé. Na své si
s nami pfijdou pfiznivci masa, zeleniny i syru.

Bez vané vanilky by snad ani nebyly Vanoce. Polovina druht se sice
Stédrého dne spolehlivé nedozije, ale i tak budete na atmosféru pii
peceni cukrovi vzpominat jeSté za mnoho let. Ty pravé recepty patfi k
rodinnému stfibru, které se dédi z generace na generaci. | vas
babicka urcité naucila ten, ktery neznaji nikde jinde a ktery dnes miluji
taky vasSe déti.

Nejite maso, rozhodli jste se, Zze je naase vzit vazné novorocni
pfedsevzeti o tom, Ze zhubnete nebo prosté jen chcete pro sebe néco
prospésného udélat a zacit zit trochu zdravéji? A kdyz se fekne
,Zzelenina” do této chvile jste si pfedstavili duSenou mrkev nevabné
chuti i vzhledu? Tak to se ted zméni.

Nezapomnéli jsme ani na ty z vas, ktefi nejite maso, at uz z divodu
etickych nebo jinych. Nebo jenom hledate nové napady, protoze se v
kuchyni nebojite experimentovat? Co takhle zkusit tradicni recepty
trochu jinak? | milovnikim masa naSe sekce vegetarianskych receptt
ukaze, Ze zelenina umi byt velmi rozmanita.

Kousek slunné Italie na vaSem stole? ProC ne. Naucte se pizzu s
nami. Navic si na ni date pfesné ty ingredience, které mate radi.
Existuje totiz pravdépodobné tolik receptu, kolik preferenci stravnika.
Jeji pavod saha jesté mnohem hloubéji do historie, ale celosvétoveé ji
proslavili pravé kuchafi na Apeninském poloostrove.

Jeho konzumace je u nas velmi popularni, a to i vzdor tomu, Zze ma
vySSi energetickou hodnotu. V porovnani napfiklad s hovézim v ném
naleznete vy$Si podil tuku. Tradicni zabijacka zkratka neodmyslitelné
patfi ke koloritu Ceského venkova. Védéli jste ale, Ze celosvétové jsou
nejvétsimi jedliky veprového masa v Ciné?

Drlbezi si ziskalo nesmirnou oblibu pro svou jemnou chut a snadnou
stravitelnost, pfitom vSak zlstava zdrojem velmi bohatym na bilkoviny,
ale také i vapnik nebo i esencialni aminokyseliny. A k tomu rozhodné
neklade meze vasi fantazii. Maso Ize smazit, péct nebo vafit. Coz
ostatné védi kuchafi na celém svéte.



40 Velikonoce

41 Palacginky

Preklad

1 Starters

2 Beef

Alcoholic
beverages

4 Bread

At uz mate radi velikonoce kvili spousté dobrot nebo tradiénim
zvykdm, nechte se inspirovat nadimi velikono¢nimi recepty. Jidly,
podle nich uvafenych, si mizete v rodinném kruhu nebo mezi prateli
zpfijemnit volné dny. Velikonoce jsou jak o sladkém pecivu jako jsou
jidase, velikono¢ni beranek nebo mazanec, ale také o postnich jidlech
jako bramboracka, bramborové pokrmy, hrach, jahly a ¢oCka a v
neposledni fadé o mase jehnecim nebo kizlecim nejlépe plnénym
tradicni velikono¢ni nadivkou.

Palacinky jsou tradi¢ni Ceska pochoutka, kterou oceni nejenom déti.
Je spoustu verzi, jak palacinky uvafit. Mame pro recept na palacinky
na sladko s marmeladou, jahodami, Slehackou a podobné, ale i
palaCinky na slano se zeleninou, syrem a masem.

Learn how to serve a menu as a professional. You are going to
amaze your guests. Starters can be served cold, but we can also
prepare them warm. Nutrition experts have conciliatory attitude to
having several courses too. Starters always belong to special
occasions. Also, if you choose a vegetable version, you don'’t
have to worry about your slim figure.

Consumption of beef tends to decrease, and it is a pity. It can be
used in many ways, not just for popular steaks. And we will teach
you these ways. Certainly, beef deserves a place in your kitchen.
This type of meat is a rich source of zinc and iron despite of
having a relatively small amount of fat.

Children must forgive, in this section we have something
exclusively for parents. Are you going to party with friends, to
celebrate something or have guests? Astonish them with a
cocktail. But it will also make you happy. Even if you just want to
relax with a glass of something tasty. To prepare mixed drinks is
not so complicated, even though you are not a professional. We
can prove it to you.

Do you already have enough of the bread that you bring home
from the store, and you can’t eat it in the evening because it’s
already hard? And the next morning could be successfully used
for breaking windows but not for consuming? We will show you
that to bake your own bread is not a rocket science. With our
recipes, you can do it yourself too. There is nothing better than
home-made soft bread.



5 Breakfast

6 Hamburgers

Chicken
meat

Christmas

food

9 Cocktails

10 Desserts

11 Dinner

Do you usually eat breakfast? If not, you're making a big mistake.
Do you make excuses that you just don't have time in the
morning? You should find a few minutes. A balanced breakfast
will give you enough strength to cope with a busy day and you
will not be hungry 2 hours after waking up. Many experts tend to
even think that breakfast is the most important meal of the day.

Is this food for you a symbol of a popular fast food chain,
something that is usually consumed to chase the biggest hunger
away on the street when you have nothing better to eat? It's time
to change it. Also eating burgers can be an experience for picky
tongues. With us you can quickly acquire skills of preparing them.

Chicken belongs among the most popular species of poultry
meat in the world and its consumption is growing steadily. This
meat contains a wide range of beneficial substances and only a
minimal amount of fat. Another advantage is that it is not difficult
to prepare meals with chicken.

Do you belong to a large group of people who don’t eat fish? And
schnitzel is boring already as well? Actually, that Christmas salad
would need to innovate a bit. Or are you looking for inspiration for
other courses for the celebration? When you browse our recipes,
you will suddenly start to feel a little bit sorry that Christmas is
only once a year.

Are you looking for a way to use the summer crop surplus? Or do
you need to convince your children to eat more fruits and with the
fresh one you have just failed? Try one of our cocktails. They will
also taste to good you. And if you count calories, try a vegetable
variant. This light version refreshes you not only during the hot
days.

It is time to forget about eternal diets for a while and have
something sweet. You probably still remember how your
grandma’s kitchen smelled on Sundays when she baked
something sweet and you have this moment associated with your
childhood. The preparation of many desserts will take you literally
just a few minutes. You will be pleased by offering something with
coffee to an unexpected guest.

Dinner is the last course of the whole day and therefore a meal
that subject to picky standards. It should be light, so it does not
overload your digestion but it doesn’t pay off to skimp on it
because it keeps you from hunger for the night. Of course, it
must be tasty and who wouldn’t appreciate after a long day that
they don’t have to spend a long time with the preparation?



12 Dressings

13 Beverages

14 Fish meat

33 Gluten-free

16 Ice cream

17 Children

18 Lunch

19 Main course

20 Meat

You need just a little bit of vegetable and dressing, and there is a
quick and healthy dinner for you. If you add meat, you can have a
light lunch in the summer, when there is often no appetite for
heavy meals. Vegetable can look too ordinary, but dressing turns
the meal into a perfect gourmet experience. Forget about
prepared dressings from the shops and let’s make your own one.

Does your morning start with a cup of something hot and
energizing in the same way as the day starts with a sunrise? Or,
on the contrary, are you looking for some cold refreshment in the
summer? Alcohol-free beverages can drink also your children. By
using the fruit, you will also do something good for their health.

Fish has a very low content of fat. However, it also has many
beneficial substances. Its regular consumption will give you a lot
of vitamins and minerals. These are especially rich in iodine. It is
definitely recommended for all people, especially these, who are
watching their weight.

If you are on a special diet it doesn’t mean that you are missing
something. Definitely not enjoying the food. You will even enjoy
cooking despite of being limited by your health. Suffering from
celiac disease doesn’t mean that you can’t eat a lot of things. You
can also eat something tasty with gluten-free diet.

Does not matter if you are five or fifty, you cannot resist to this
sweet cold delicacy. It is inseparable for the summer months. And
you have one more reason to eat it when you make it in your own
way - exactly as you like it the most. Take a moment to forget that
you are a little closer not to fit in your favorite jeans.

Do you still remember lunches in the school cafeteria? It can be a
traumatic experience when you are forced to eat something
identifiable. Fortunately, today you can cook for you anything you
want to. We guarantee you that with our recipes you will have the
opposite problem - there will be nothing left for others.

Children would rather have something sweet, your husband
wants a good piece of meat, and you look in the mirror and think
only about vegetables. Also, this year you have to watch your
weight. Do you not have enough inspiration for what to cook for
lunch? Or do you want to try something new and special? Here
are our recipes for you to try.

There is probably not another food that would cause such a
passionate reaction and has so many opponents and supporters.
Besides proteins, meat will also supply iron or B vitamins to your
organism. It has a significant role in nutrition. Is an ordinary steak
already boring for you? We will show you other options, not just
for Sunday lunch.
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22 Pastry

23 Salads

24 Sauces

25 Side dishes

26 Smoothie

27 Snack

Many chefs like to cook pasta because it’s easy to prepare and
can be made in many ways. You just need your own imagination.
You can also cook meals from what you find in your fridge. But
the problem is, you will not remember the exact recipe.

Bread always saves you. You can take it as a snack and you can
also prepare it with salami or cheese as a fast and easy dinner.
However, it is time to revive this traditional combination. How?
Let’s bake your own home-made pastry. Many of the recipes
don’t take you so much time and you can easily make also sweet
variants for you and for small children.

They are very universal. You can serve them as a side-dish, diet
lunch or healthy dinner. And it also fulfills the function of the
starter. In addition, they will not require you to spend too much
time in the kitchen. If a salad has been on your table exclusively
at Christmas till now and it was a potato one, it is definitely time
to change it.

Czech cuisine and sauces - it belongs to each other like day and
night. Do you want to learn how to cook amazing "svickova"
sauce or move on to foreign cuisine? You are definitely on the
right place in this section. They know sauces everywhere in the
world. For example, in France. But French béchamel is famous in
whole Europe.

Side dishes inseparably belong to the Czech cuisine. You don't
want to eat overcooked dumplings or potatoes without any taste?
Read more. Maybe, on the other hand, you are already annoyed
by side dishes? We can convince you that this part of your meal
can be light as well as healthy. We will show you that for example
vegetable is very tasty.

Smoothie is literally full of vitamins and it gives you energy for
whole day. The main ingredient may be fruit, but vegetable is
popular too. You can put in your smoothie absolutely anything
what you like - milk, yoghurt or ice. Any combination you will like
is allowed. These drinks have so many variations.

You probably prepare snacks for your kids carefully, so they are
not hungry at school. You care about the right nutritional content
for them. But you should not forget about the right snack for you
too. Do not skimp on your meals during the day and do not eat
everything from the fridge then in the night. Your body would not
be happy about that.



28 Soups

29 Spreads

Christmas
cookies

31 Vegetables

32 Vegetarian

34 Pizza

35 Pork

My grandmother says that soup is the basic meal of the day. And
she is right. How many times have you been saved by a good hot
soup when you were ill? Tasty garlic soup can rid you of bacillus.
Soup can also help you when you have a hangover after funny
night with your friends. Well, it is time to get to know more soup
recipes.

Baguette with butter, bread with butter, bun... with butter again?
Do you have a lack of inspiration for dinner or snack for kids? Do
not be monotonous in your kitchen. Who wants to eat the same
things all the time? You will learn how to prepare spreads that are
tasty and healthy. If you like meat, vegetables or cheeses you will
be satisfied with our recipes.

Can you imagine Christmas without the scent of vanilla? | can’t.
Half of the Christmas cookies will not survive until the Christmas
Eve, but you will not forget the atmosphere of baking it. The right
recipes are inherited from generation to generation. And your
grandmother surely taught you the one they do not know
anywhere else. And your children love it now too.

You don’t eat meat, or have you decided it's time to take the New
Year's resolution seriously about losing weight? Or simply want to
do something good for yourself and live healthier? And when you
say "vegetables" by this moment you have imagined stewed
carrots of disgusting taste and appearance? This will change
now.

We have not forgotten even those of you who do not eat meat.
Whether if it is for ethical or other reasons. Or are you just
looking for new ideas because you are not afraid to experiment in
the kitchen? How about trying traditional recipes a bit differently?
Even the meat lovers will like this section. Our vegetarian recipes
will show you that vegetables can be very diverse.

A piece of sunny ltaly on your table? Why not. Learn to make
pizza with us. As a bonus, you will put exactly just the ingredients
you love. There are probably as many recipes as there are
preferences for the diners. Origins of pizza go even deeper into
history. But it is famous worldwide by the chefs on the Apennine
peninsula.

Its consumption is very popular in Czech cuisine despite the fact
that it has a high energy value. For example, you can find a
higher percentage of fat in pork than in the beef. The traditional
pig-slaughter is inherently part of the Czech countryside. But did
you know that the world's most pork meat eaters are in China?
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Poultry has gained big popularity for its delicate taste and easy
digestibility. Yet it remains a source rich in protein but also
calcium or essential amino acids. And it certainly does not limit
your imagination. Meat can be fried, bake or cooked. That, of
course, know chefs all around the world.

Whether you love Easter because of plenty of sweet goodies or
traditional customs, let yourself be inspired by our Easter recipes.
Meals you will cook with us can make your free days in family
circle or among your friends even better. On Easter you can
sweet pastries as "Judases", sweet Easter "lamb" or Easter cake.
Also, meals like potato soup, potato dishes, peas, millet and
lentils and the meat from lamb or kid with an Eastern stuffing.

Pancakes is a traditional Czech sweet delicacy, which will be
appreciated not only by children. There are many versions of
pancakes. We have a recipe for sweet pancakes with
marmalade, strawberries, whipped cream as well as pancakes
with vegetables, cheese and meat.



