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Photo of H. E. Ambassador Mihailo Papazoglu, during his visit to Mountain 
"Putnik" located in Peter Lougheed Provincial Park Alberta, Canada. The mountain is named after the Serbian WWI Field Marshal - Radomir Putnik commemorating  Alliance of Serbia and Canada in both world wars.
	In 2014 I proudly accepted the diplomatic mission of the Ambassador of the Republic of Serbia in Canada as a professional and personal challenge. It is an honour to serve in a G7/G8 country, country that is a pillar of the democratic and free world, pioneers of the multiculturalism, six times a UN SC non-permanent member, whose global economic presence and political engagement within the international community is widely recognized.

I have the honour to salute you on behalf of more than 150. 000 members strong (and still growing!) Serbian community in Canada. They brought with them their culture, their music and dance, as well as their cuisine and their culinary tradition.
Serbian gastronomy is our best "ambassador" throughout the world. So feel welcome!
H. E. Mihailo Papazoglu
Ambassador 


Serbian Gastronomy

Serbian cuisine, tasty and provocative, finds its place among the most desirable menus in the world. One gets easily hooked on Serbian traditional hospitality and generous portions of inviting home made food.
Serbian cuisine is derived from mixture of tradition under the influence mostly from the Mediterranean, Oriental, and Central European cuisine, customized to fit Serbian gourmet taste. 

Commonly, Serbs eat three times a day: breakfast, lunch and dinner. Breakfast was introduced to Serbian people rather late – in 19th century; even now, many Serbs skip breakfast, while lunch is most voluminous meal and family “gathering time”, whenever possible.

Serbian families will often invite guests for lunch or dinner and gallantly present traditional dishes made with love and experience, trying to share as much as possible and making every guest feel like at home. Beware though: Serbian dishes are highly nutritious; a proud host will usually serve three dishes for lunch and at least two for dinner. Be hungry, ’cause you’ll eat a lot! 

An advice is also to announce if you do not eat meat, because in Serbian cuisine everything is about meat (there can be more than one meat type per course). Roasts (on spits), barbeque, all sorts of grilling or frying; meat with vegetable garnish or vegetables stuffed with meat…

Specific domestic dishes are kaymak (sort of milk cream without equivalent anywhere in the world), gibanica (specifically prepared cheese pie), corn bread, pihtije (aspik-like appetizer with meat), original and unique smoked ham, bacon and sausage recipes, cracklings, corn polenta with cheese, ajvar and many long cooked meat-vegetables combinations, fruit or vegetable jam, just to name few. 

Serbs traditionally serve home made fruit brandy or home made liqueur before lunch; wine (can also be home made) or beer with the lunch and black coffee and sparkling mineral water after the lunch. 

Fertile lands on North are ideal for growing of wheat, sunflower and other grains. Accordingly, northern specialties are all kinds of pastries, cakes and on the top of all – all sorts of bread and pastas (one of most popular traditional meals are pasta with poppy seeds and potato dumplings).
There is, however, something that connects far North and far South in Serbia and that are peppers. Peppers are one of the most consumed ingredients in this cuisine. Most popular traditional meal are bell peppers stuffed with meat in tomato juice. Most popular salads are grilled red peppers or chilly peppers (also grilled), served in salad dressing with finely chopped garlic and one of the most tasty, traditional salad – ajvar (vegetable spread made of roasted papers), which gets prepared in late summer for winter storage and is eaten all year around, or at least until fresh veggies grow in Springtime. 
Fruit is used in probably all known forms – from raw to baked and grilled – solely (grilled pumpkins or apples), in various cakes and cookies, as side dish in meat courses (usually stewed cherries or dried plums), dried or stewed (most popular are dried plums, grapes, figs and apricots and stewed cherries, quinces, peaches and so on…). Fruits are even used to produce various types of brandy, drank cold in Summer and hot in Winter. Making fruit brandy is part of Serbian tradition and culture.

Serbian rivers are rich in fish and forests in wild life, forest fruits and mushrooms, especially in herbs even in medicinal herbs. 
Serbian spas are rich in mineral waters for various needs. Some are used as digestives, others for pure refreshment and there are some which can help in certain conditions.

Serbian people drink a lot of coffee which is mostly home cooked black coffee. Some often drink various teas and domestic herbal teas as well. Serbia is a home for number of medicinal plants which are often used for various conditions or just for refreshment. Most common are mint, chamomile and domestic hibiscus.
Basil, parsley, dill, rosemary, thyme are commonly used domestic spices that grow on fertile Serbian land. 

Rich and hedonistic, it irresistibly increases appetite. Serbian cuisine is a diet buster.
	Serbian recepies


1. Cheese Pie (Gibanica)
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	Ingredients:
• 500 g thin piecrust (PC Phyllo Pastry)
• 600 g cheese 
• 2 eggs
• 2 cups of yogurt 
• 1 cup sour cream 
• 1 glass of mineral water 
• salt to taste


Preparation:
1. Mix cheese, eggs, sour cream, yogurt, and salt to taste. Baking sheet covered with 2 bark, so that crossing the edges
   of the pan. Then put the third Phyllo. Then put 2 crust that produce tears into small pieces, and abundant mineral sprayed.

2. Put another third Phyllo, and the process repeated. When the ingredients are consumed, cover the last layer and oil.

3. Bake in the oven, preheated to 200 C. The finished when browned! Serve with yogurt and sour cream!
2. Sour Cabbage Rolls (Sarma)

I’m pretty sure you’ve already tried something similar. But if not, let me introduce you Sarma (cabbage rolls) – spicy sour cabbage leaves stuffed with ground beef, cooked in the oven or on the stove, in Serbia traditionally spiced with home made smoked bacon or other smoked meat and paprika (ground chili) – we like it hot!
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	Ingredients:
             • 20 small sour cabbage leaves
              • 1 pound (450g) minced beef

· • 1 small carrot, finely chopped

· • ¼ cup (50g) rice

· • salt, pepper, to taste

· • ground chilly, to taste

· 7 tbs (105ml) vegetable oil

· bunch of parsley

· • extra chilly and parsley for sprinkling

· • 4-5 slices of smoked ham or bacon

               • 1 and ⅔ cup (400ml) water + ⅔ cup (160ml)


Preparation:
1. First of all wash cabbage and remove the hard piece of stem in the bottom of the leaf. Be careful and try not to make hole. Leave a side.
2. Fry chopped onion in 2 tbs oil until golden brown. Add splash of water and cook until liquid evaporates and onion are soften, stirring occasionally.

3. Add chopped carrot, stir once, add beef, stir again and let it cook for about 15 minutes. Stir occasionally with wooden spoon to break the beef lumps.
4. Now it's time to add rice. It's very important to stir constantly when you add it. Cook for another 5 minutes and remove from heat.

5. Season with salt, ground pepper, ground chilly and finaly chopped parsley. Pre-heat the oven to 250 degrees C and prepare baking dish 20x28cm.
6. Now you fill the cabbage. Place a spoon of beef in the middle of bottom the leaf. Fold from left then fold from 
right. Roll the cabbage keeping fingers firmly on the side.
7. Place rolls in oiled baking dish. Sprinkle with chilly and parsley. Place bacon slices in the middle. Pour 1 and 
⅔ cup of water in.
8. Bake covered for 1 hour then reduce temperature to 200 degrees C and bake for another 1 hour.
9. In the end, fry shortly flour with 5 tbs of oil in small sauce pan, stirring constantly and adding chilly 
gradually. In the same time remove baking dish from the oven, pour ⅔ cup of water and mixture of flour, oil and chilly. Put uncovered dish in the oven for another 15 minutes.
10. Serve hot!
3. Karadjordje's steak (Karađorđeva šnicla)
Karađorđe's schnitzel (Serbian: Карађорђева шницла / Karađorđeva šnicla) is a Serbian breaded cutlet dish named after the Serbian Prince Karadjordje. It is a rolled veal or pork steak, stuffed with kaymak (Serbian creamy dairy product sort of cream cheese), and then breaded and fried. It is served with roasted potatoes and tartar sauce (sauce is based on either mayonnaise (egg yolk, mustard or vinegar, oil) or aioli (egg yolk, olive oil, garlic, lemon juice).
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	Ingredients:

• 500 g boneless pork steaks
• 150 g kaymak or some cream cheese instead
• 2 eggs
• flour
• bread crumbs
• salt



Preparation:


1. Pound pork steaks until they are thin and soft and on each steak put a little kyjmak (or cream cheese).


2. Wrap the meat into the rolls and secure each piece with a toothpick.


3. Coat the steaks in the flour, then dip them into beaten eggs and finally roll in bread crumbs.


4. Fry in hot oil until golden yellow.

4. Candid plums and walnuts (Slatko od šljiva sa orasima)
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	Ingredients:


•  1 kg plums
•  1 kg sugar 
•  1 lemon 
•  1 vanilla bean or extract 
•  1 ts of Rum (this is optional)
•  150 g chopped walnuts


Preparation:

1. Peel and halve the plums, walnuts finely chopped


2. Boil the sugar with a glass of water 

3. When the sugar is dissolved add plums and cook for 20 minutes on low heat, gently mixing and removing foam from the top 


4. After 20 minutes add the walnuts, sliced lemon, vanilla and rum

5. Cook for another 15 minutes. When is cooked cover it with a damp cloth and leave overnight. The second day, we pour in jars. Keep in a cool dark place.

